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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 and installation instructions for future
use or for subsequent owners.

This appliance is only intended to be fully
fitted in a kitchen. Observe the special
installation instructions.

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.
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Additional information on products, accessories, replacement
parts and services can be found at www.bosch-home.com and in
the online shop www.bosch-eshop.com

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 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.

Always slide accessories into the cooking
compartment correctly. See "Description of
accessories in the instruction manual.



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 off the circuit breaker in the fuse box.

= A draught is created when the appliance
door is opened. Greaseproof paper may
come into contact with the heating element
and catch fire. Do not place greaseproof
paper loosely over accessories during
preheating. Always weight down the
greaseproof paper with a dish or a baking
tin. Only cover the surface required with
greaseproof paper. Greaseproof paper
must not protrude over the accessories.

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.

= 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.

Risk of scalding!

= The accessible parts become hot during
operation. Never touch the hot parts. Keep
children at a safe distance.

= 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.

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 electric shock!

" Incorrect repairs are dangerous. Repairs
may only be carried out by one of our
trained after-sales engineers. If the
appliance is faulty, unplug the mains plug or
switch off the fuse 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.

= Penetrating moisture may cause an electric
shock. Do not use any high-pressure
cleaners or steam cleaners.

= When replacing the cooking compartment
bulb, the bulb socket contacts are live.
Before replacing the bulb, unplug the
appliance from the mains or switch off the
circuit breaker in the fuse box.

= 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 fire!

= L oose food residues, grease and meat
juices may catch fire during the Self-
cleaning cycle. Remove coarse dirt from the
cooking compartment and from the
accessories before every Self-cleaning
cycle.

= The appliance will become very hot on the
outside during the Self-cleaning cycle.
Never hang combustible objects, e.g. tea
towels, on the door handle. Do not place
anything against the front of the oven. Keep
children at a safe distance.

Risk of burns!

® The cooking compartment will become very
hot during the Self-cleaning cycle. Never
open the appliance door or move the
locking latch by hand. Allow the appliance to
cool down. Keep children at a safe distance.

= A The appliance will become very hot on

the outside during the Self-cleaning cycle.
Never touch the appliance door. Allow the
appliance to cool down. Keep children at a
safe distance.



Causes of damage

Caution!

m Accessories, foil, greaseproof paper or ovenware on the
cooking compartment floor: do not place accessories on the
cooking compartment floor. Do not cover the cooking
compartment floor with any sort of foil or greaseproof paper. Do
not place ovenware on the cooking compartment floor if a
temperature of over 50 °C has been set. This will cause heat to
accumulate. The baking and roasting times will no longer be
correct and the enamel will be damaged.

m Water in a hot cooking compartment: do not pour water into the
cooking compartment when it is hot. This will cause steam. The
temperature change can cause damage to the enamel.

m Moist food: do not store moist food in the cooking compartment
when it is closed for prolonged periods This will damage the
enamel.

m Fruit juice: when baking particularly juicy fruit pies, do not pack
the baking tray too generously. Fruit juice dripping from the

Your new oven

Here you will learn about your new oven. The control panel and
the individual operating controls are explained. You will find
information on the cooking compartment and the accessories.

Control panel

Here you can see an overview of the control panel. The design
depends on the respective appliance model.

baking tray leaves stains that cannot be removed. If possible,
use the deeper universal pan.

m Cooling with the appliance door open: only allow the cooking
compartment to cool when it is closed. Even if the appliance
door is only open a little, front panels of adjacent units could be
damaged over time.

m Very dirty door seal: If the door seal is very dirty, the appliance
door will no longer close properly when the appliance is in use.
The fronts of adjacent units could be damaged.Always keep the
door seal clean.

m Appliance door as a seat, shelf or worktop: Do not sit on the
appliance door, or place or hang anything on it. Do not place
any cookware or accessories on the appliance door.

m Inserting accessories: depending on the appliance model,
accessories can scratch the door panel when closing the
appliance door. Always insert the accessories into the cooking
compartment as far as they will go.

m Carrying the appliance: do not carry or hold the appliance by
the door handle. The door handle cannot support the weight of
the appliance and could break.

Ce®

Explanations

1 Function selector

2 Operating switches and display panel
3 Temperature selector

Control knobs

The control knobs can be pushed in and remain pressed down
when they are in the "out" position. Press down on the control
knob again to release it back up.



Function selector

With the function selector knob you can set the heating mode for
the oven. The function selector knob can be rotated to the right or
to the left.

When the required type of heating is set, the oven light lights up.

Settings Function

0 Off

E  Top/bottom heating Baking, roasting or grilling is possi-
ble on a single level only. This set-
ting is well-suited for cakes and
pizza in tins or on the baking tray,
and for lean joints of beef, veal and
game. Heat is emitted evenly from
the top and bottom.

The oven is switched off.

3D hot air* You can bake cakes, pizza, biscuits,
muffins and puff pastry on two levels

at the same time.

A fan with a ring heating element on
the back panel of the oven ensures
that the heated air is distributed
evenly.

Pizza setting For the quick preparation of frozen
meals without preheating, e.g. pizza,
chips or strudel. The lower heating
elements and the round heating ele-

ments in the back wall must heat up.

]  Bottom heating You can use Bottom heating for the
final baking stage and for browning
meals from the bottom. The heat is

emitted from below.

Hot air grilling Hot air grilling is particularly suitable
for grilling fish, poultry and larger

pieces of meat. The grill element and
fan switch on and off alternately. The

fan distributes the heated air around

the food.
(]  Radiant grill, small This type of heating is suitable for
area grilling small quantities of steak, sau-

sages, fish, and toast. The centre
part of the grill element is heated.

(7]  Radiant grilling,
large area

Can be used to grill a large number
of beef steaks, sausages and fish, or
to toast bread. The whole area below
the grill heating element becomes
hot.

Defrosting Example: meat, poultry, bread and

tarts.

The fan distributes the heated air
around the food.

[ Rapid heating For rapidly heating dishes.

* Type of heating in accordance with energy efficiency class
EN50304.

Buttons and display

You can use the buttons to set various additional functions. You
can read the values that you have set in the display.

Button Use

L) Timer button This is used to set the timer.

®  Clock button This is used to set the Clock, -l
Oven cooking time and = End

time.

Use this button to decrease the set-
ting values.

- Minus button

O0—= Key button This is used to switch the childproof

lock on and off.

+ Plus button Use this button to increase the set-

ting values.

Temperature selector

Use the temperature selector to set the temperature and the grill
setting.

Settings Function

. Off Oven not hot.

50-270 Temperature range The temperature is specified
in °C.

1,2,3 Grill settings Grill settings for the grill,

small [*] and large [7] sur-

face.
Setting 1 = low
Setting 2 = medium

Setting 3 = high

The small light above the temperature selector is lit when the
oven is heating. It goes out during pauses in the heating. For
some settings, it does not light up.

Grill settings

With [7] Radiant grilling, use the temperature selector to set a grill
setting.

Cooking compartment

The oven light is located in the cooking compartment. A cooling
fan protects the oven from overheating.

Oven light

During oven operation, the oven light is on. By turning the function
selector to any position, the oven light can also be switched on
without the oven heating up.

Cooling fan

The cooling fan switches on and off as required. The hot air
escapes above the door.

So that the cooking compartment cools down more quickly after
operation, the cooling fan continues to run for a certain period
afterwards.

Caution!

do not cover the ventilation slots. Otherwise the oven will
overheat.



Your accessories

The accessories supplied with your appliance are suitable for
making many meals. Ensure that you always insert the
accessories into the cooking compartment the right way round.

There is also a selection of optional accessories, with which you
can improve on some of your favourite dishes, or simply to make
working with your oven more convenient.

Inserting the accessories

The accessories can be inserted in the oven at 4 different levels.
Always insert the accessories as far as they can go to ensure that
they do not touch the door glass.
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When the accessories are pulled approximately halfway out, they
lock into position. This allows meals to be taken out easily.

When placing the accessories in the oven, check that the
indentation is at the back. They can only lock correctly in place in
this position.

—

With the pull-out rails on levels 1 and 3, you can pull the
accessories out.

Depending on the appliance version, if the rails are completely
pulled out, they must be pushed back in again. This makes it
easier for you to insert the accessories. To open the locking
device, press lightly on the rails and move them into the oven.

Note: Heat may cause the accessories to deform. As soon as the
accessories cool down, they regain their original shape. Their
function is not impaired.

Hold the baking tray securely on the sides with both hands and
push it parallel into the frame. Avoid movements to the right or left
when pushing the baking tray in. Otherwise, it will be difficult to
push the tray in and the enamelled surfaces could be damaged.

You can buy accessories from the after-sales service, from
specialist retailers or online. Please specify the HEZ number.

Wire rack
For ovenware, cake tins, joints,
grilled items and frozen meals.

Insert the wire rack with the open
side facing the oven door and the
curvature pointing downwards ~—.

Enamel baking tray
For cakes and biscuits.

Slide in the baking tray with the slop-
ing edge facing the oven door.

Universal pan

For moist cakes, pastries, frozen
meals and large roasts. It can also be
used to catch dripping fat when you
are grilling directly on the wire rack.

Slide in the universal pan with the
sloping edge facing the oven door.

Optional accessories

You can buy optional accessories from your after-sales service or
from specialist retailers. You will find a variety of suitable products
for your oven in our brochures and on the Internet. The availability
of optional accessories and the options for ordering them on the
internet vary depending on the country. Information regarding this
can be found in the sales documents.

Not every optional accessory is suitable for every appliance.
When purchasing, always quote the complete identification
number (E no.) of your appliance.

Optional accessories HEZ number Function
Wire rack HEZ 434000 For ovenware, cake tins, roasts, grilling and frozen meals.
Aluminium baking tray HEZ 430001 For cakes and biscuits.
Place the baking tray in the oven with the sloping edge towards
the oven door.
Enamel baking tray HEZ 431001 For cakes and biscuits.
Place the baking tray in the oven with the sloping edge towards
the oven door.
Universal pan HEZ 432001 For moist cakes, pastries, frozen meals and large roasts. Can

also be used under the wire rack to catch fat or meat juices.

Place the universal pan in the oven with the sloping edge towards
the oven door.

Oven door - Additional safety precautions
During long cooking times, the oven door may become very hot.

If you have small children, extra supervision is required during
oven operation.

In addition, there is a safety device which prevents direct contact
with the oven door. This optional accessory (440651) is available
from the after-sales service.



Before using the oven for the first time

In this section, you can find out what you must do before using
your oven to prepare food for the first time. First read the section
on Safety information.

Setting the clock

After the oven has been connected, the (® symbol and three
zeros light up in the display. Set the clock.

1.Press the (® button.
The time 12:00 appears in the display and the (© symbol
flashes.

2.Use the + or - button to change the clock.
After a few seconds, the time that has been set is adopted.

Setting the oven

There are various ways in which you can set your oven. Here we
will explain how you can select the desired type of heating and
temperature or grill setting. You can select the cooking time and
end time for your dish on the oven.

Types of heating and temperature

Example in the picture: Top/bottom heating, 190 °C.

1.Use the function selector to select the required type of heating.

2.Use the temperature selector to set the temperature or the grill
setting.

The oven heats up.

Switch off the oven
Turn the function selector to the off position.

Changing the settings

You can change the type of heating, temperature and grill setting
as required.

Heating up the oven

To remove the new cooker smell, heat up the oven when it is
empty and closed. An hour of [Z] Top/bottom heating at 240 °C is

ideal for this purpose. Make sure that there are no remnants of
packing in the cooking compartment.

1.Use the function selector to set (Z] Top/bottom heating.

2. Set the temperature selector to 240 °C.

After an hour, switch off the oven. Turn the function selector and
temperature selector to the off position.

Cleaning the accessories

Before you use the accessories for the first time, clean them
thoroughly with hot soapy water and a soft dish cloth.

If the oven is to switch off automatically

Set the cooking time for your meal.

Example in the picture: Setting for (=] Top/bottom heating,
190 °C, cooking time of 45 minutes.

1. The function selector is used to set the type of heating.

2.The temperature selector is used to set the temperature or grill
setting.

3.Press the (© Clock button.
The -1 Cooking time symbol flashes.

4. Use the + or — button to set the cooking time.
Default value for the 4+ button = 30 minutes
Default value for the — button = 10 minutes

The cooking time has elapsed

A signal sounds. The oven switches off. Press the (® button twice
and switch off the function selector.

Changing the setting

Press the (© Clock button. Use the + or - button to change the
cooking time.



Cancelling the setting

Press the ®© Clock button. Press the - button until zero is shown
on the display. Switch off the function selector.

Setting the cooking time if the clock is hidden

Press the (© Clock button twice and make your settings as
described in point 4.

If the oven is to switch on and off automatically

Please remember that easily spoiled foods must not be allowed to
remain in the cooking compartment for too long.

Example in the picture: Setting for & Top/bottom heating at
190 °C. ltis 10:45 . The meal takes 45 minutes to cook and
should be ready at 12:45 .

1. The function selector is used to set the type of heating.

2.The temperature selector is used to set the temperature or grill
setting.

3.Press the (© Clock button.
4.Use the + or — button to set the cooking time.

5. Press the (® Clock button repeatedly until the | End symbol

flashes.
You can see in the display when the meal will be ready.

6. Use the + button to set a later end time.

The setting is adopted after a few seconds.
The end time is shown in the display until the oven starts.

Setting the clock

When the appliance is connected for the first time or after a power
cut, the (® symbol and three zeros flash in the display. Set the
clock. The function selector must be switched off.

Setting procedure

1. Press the (© Clock button.
12.00 appears in the display and the ® symbol flashes.

2.Use the + or - button to change the clock.

After a few seconds, the time is saved. The (® symbol goes out.

Setting the timer

You can use the timer as a kitchen timer. It runs independently of
the oven. The timer has a special signal. This means that you can
tell whether the timer duration or the cooking time has elapsed.
You can also set the timer if the childproof lock is active.

Setting procedure

1.Press the £ Timer button.
The £ symbol flashes.

The cooking time has elapsed

A signal sounds. The oven switches off. Press the (® button twice
and switch off the function selector.

Note: You can make changes as long as the symbol is flashing.
When the symbol lights up, the setting has been adopted.

Rapid heating
With rapid heating, the oven reaches the temperature selected
more quickly.

Only use rapid heating when temperatures above 100 °C are
selected.

Only place the food in the oven after rapid heating has finished, so
as to ensure even cooking.

1. Move the function selector to the %] position.

2. Use the temperature selector to set the temperature.

The oven starts after a few seconds. The indicator lamp above the
temperature selector lights up.

The rapid heating process is complete

The indicator light above the temperature selector goes out. Place
your dish in the oven and select the desired type of heating.

Cancelling rapid heating

Turn the function selector to the off position. The oven switches
off.

Changing from summer to winter time, for example

Press the (© Clock button twice and change the time using the +
or - button.

2.Use the - or + button to change the timer duration.

Default value for + button = 10 minutes

Default value for - button = 5 minutes
The timer starts after a few seconds. The £\ symbol lights up in
the display. You will see the time counting down.



When the time has elapsed
A signal sounds. Press the £ Timer button. The timer goes out.
Changing the timer duration

Press the £ Timer button. Use the + or - button to change the
time.

Cancelling the setting

Press the £)\ Timer button. Press the - button until zero is shown
on the display.

Childproof lock

Oven

The oven has a childproof lock to prevent children switching it on
accidentally.

Switching the childproof lock on and off
The function selector must be switched off.

To switch on: press and hold the o-m key button until the O-m
symbol appears in the display. This takes about 4 seconds.

Care and cleaning

With good care and cleaning, your oven will remain clean and
fully-functioning for a long time to come. Here we will explain how
to maintain and clean your oven correctly.

Notes

m Slight differences in the colours on the front of the oven are
caused by the use of different materials, such as glass, plastic
and metal.

m Shadows on the door panel which look like streaks, are caused
by reflections made by the oven light.

m Enamel is baked on at very high temperatures. This can cause
some slight colour variations. This is normal and does not affect
their function. The edges of thin trays cannot be completely
enamelled. As a result, these edges can be rough. This will not
impair the anti-corrosion protection.

Cleaning agents

Damage to the various different surfaces caused by using the
wrong cleaning agent can be avoided by observing the following
instructions.

When cleaning the oven do not use

m sharp or abrasive cleaning agents,

m cleaning agent with a high alcohol content,

m scouring pads,

m high-pressure cleaners or steam jets.

m Do not clean individual parts in the dishwasher.

Wash new sponges thoroughly before first use.
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The timer and cooking time count down at the same time

Both symbols light up. You can see the timer duration counting
down in the display.
To call up the -l remaining cooking time, >l end time or ®

clock:
Press the (O Clock button repeatedly until the relevant symbol

appears.
The value you are checking appears for several seconds on the
display.

To switch off: press and hold the o-m key button until the O-m
symbol goes out.

Notes

® You can set the timer and clock at any time.

m If the childproof lock is active, it will be cancelled following a
power cut.

Stainless steel
fronts

Wipe with some washing-up liquid and a damp
cloth. Always wipe parallel to the natural grain.
Otherwise, you may scratch the surface. Dry
with a soft cloth. Remove flecks of limescale,
grease, starch and albumin (e.g. egg white)
immediately. Do not use any abrasive materi-
als, scouring sponges or rough cleaning cloths.
The stainless steel fronts can be polished using
a special care product. Follow the manufac-
turer's instructions. You can purchase special
stainless steel cleaner from our after-sales
service or from specialist retailers.

Enamel
surfaces and
lacquered
surfaces

Clean with some washing-up liquid and a damp
cloth. Dry with a soft cloth.

Knobs Clean with some washing-up liquid and a damp

cloth. Dry with a soft cloth.

Door glass Can be cleaned with glass cleaner. Do not use
any harsh cleaning agents or sharp metal
objects. These could scratch and damage the

surface of the glass panel.

Seal Clean with some washing-up liquid and a damp
cloth. Dry with a soft cloth.

Oven floor, Clean with hot water or vinegar solution. For
ceiling and side heavy soiling: Only use oven cleaner on cold
panels surfaces. Never apply to the back panel.

Glass cover on
the oven light

Clean with some washing-up liquid and a damp
cloth. Dry with a soft cloth.

Accessories Soak in hot soapy water. Clean with a brush or
a sponge.

Aluminium Do not clean in the dishwasher. Never use oven

baking tray cleaner. To avoid scratches, never touch the

(option) metal surfaces with a knife or similarly sharp

object. Clean horizontally with some washing-
up liquid and a damp glass cleaning cloth or a
microfiber cloth. Dry with a soft cloth. Do not
use any abrasive materials, scouring sponges
or rough cleaning cloths. They could scratch the
baking tray



Childproof lock If a childproof lock has been fitted on the oven

(option) door, it must be removed before cleaning. Soak
all plastic parts in hot soapy water and wash
with a sponge. Dry with a soft cloth. If very dirty,
the childproof lock will not work properly.

Hob Information on care and cleaning can be found

in the instruction manual for your oven.

Cleaning the self-cleaning surfaces in the oven
The rear panel is coated with a self-cleaning ceramic layer. This
coating absorbs and dispels splashes from baking and roasting
while the oven is in operation. You will obtain a better result, the
higher the temperature and the longer the oven is in operation.

If soiling is still visible after several uses, proceed as follows:

1.First, clean the enamel surfaces in the oven.
2.Then set @) 3D hot air or (£ top and bottom heating.

3.Heat the empty oven for approx. 2 hours at maximum
temperature.

The ceramic coating is regenerated. Brownish and black residues
can then be removed with water and a soft sponge.

Slight colour variations of the coating have no effect on the self-
cleaning function.

Caution!

m Never use abrasive cleaners. This could scratch or damage the
highly porous surface coating.

m Do not use oven cleaner on self-cleaning surfaces. If oven
cleaner is accidentally applied to these surfaces, wipe it away
immediately with a sponge and plenty of water.

Detaching and attaching the oven door

For cleaning purposes and to remove the door panels, you can
detach the oven door.

The oven door hinges each have a locking lever. When the
locking levers are closed (figure A), the oven door is secured in
place. It cannot be detached. When the locking levers are open in
order to detach the oven door (Fig. B), the hinges are locked.
They cannot snap shut.

/\ Risk of injury!

Whenever the hinges are not locked, they snap shut with great
force. Ensure that the locking levers are always fully closed or,
when detaching the oven door, fully open.

Detaching the door

1.Open the oven door fully.
2.Fold up the two locking levers on the left and right (figure A).

3.Close the oven door as far as the limit stop. With both hands,
grip the door on the left and right-hand sides. Close the door a
little further and pull it out (figure B).

Attaching the door
Reattach the oven door in the reverse sequence to removal.

1. When attaching the oven door, ensure that both hinges are
inserted straight into the opening (figure A).

2.The notch on the hinge must engage on both sides (figure B).

|

3. Fold back both locking levers (figure C). Close the oven door.

/\ Risk of injury!
If the oven door falls out accidentally or a hinge snaps shut, do not
reach into the hinge. Call the after-sales service.
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Removing and installing the door panels
To facilitate cleaning, you can remove the glass panels from the
oven door.

Removal

1.Detach the oven door and lay it on a cloth with the handle facing
down.

2.Pull off the cover at the top of the oven door. Press in the tabs
on the left and right using your fingers (fig. A).

3. Lift the top panel up and pull it out (fig. B).

AN B

4.Lift the panel up and pull it out (fig. C).

Clean the panels with glass cleaner and a soft cloth.

Troubleshooting

Malfunctions often have simple explanations. Refer to the table
before calling the after-sales service as you may be able to
remedy the fault yourself.

Malfunction table

If a dish doesn't turn out as well as you had hoped, refer to the
section 7ested for you in our cooking studio, where you will find
plenty of cooking tips and tricks.

A Risk of electric shock!

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

Problem Possible cause Remedy/information

The oven does The circuit Look in the fuse box and
not work. breaker is defec- check that the circuit breaker
tive. is in working order.

Power cut Check whether the kitchen
light or other kitchen appli-
ances are working.

The clock dis- Power cut Reset the clock.

play flashes.

The oven does There is dust on Turn the control knobs back
not heat up. the contacts. and forth several times.

12

/\ 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.

Installation

During installation, make sure that the lettering "top right" is
upside down at the bottom left.

1.Insert the panel at an angle towards the back (fig. A).

2.Insert the top panel at an angle towards the back into the
brackets. The smooth surface must face outwards. (fig. B).

3. Put the cover back in place and press on it.
4. Attach the oven door.

Do not use the oven again until the panels have been correctly
installed.

Caution!

If the supply cord is damaged, it must be replaced by the
manufacturer, its service agent or similarly qualified persons in
order to avoid a hazard.

Replacing the bulb in the oven ceiling light

If the bulb in the oven light fails, it must be replaced. Heat-
resistant, 40 watt spare bulbs can be obtained from our after-
sales service or a specialist retailer. Only use these bulbs.

A Risk of electric shock!
Switch off the circuit breaker in the fuse box.

1.Place a tea towel in the oven when it is cold to prevent damage.
2.Unscrew the glass cover by turning it anti-clockwise.

3. Replace the bulb with one of the same type.




4.Screw the glass cover back in.
5. Remove the tea towel and switch on the circuit breaker.

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 containing these numbers is found
on the side of the oven 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.

Energy and environment tips

Here you can find tips on how to save energy when baking and
roasting and how to dispose of your appliance properly.

Saving energy

m Only preheat the oven if this is specified in the recipe or in the
operating instruction tables.

m Use dark, black lacquered or enamelled baking tins. They
absorb the heat particularly well.

m Open the oven door as infrequently as possible while you are
cooking, baking or roasting.

m It is best to bake several cakes one after the other. The oven is
still warm. This reduces the baking time for the second cake.
You can also place two loaf tins next to each other.

m For longer cooking times, you can switch the oven off
10 minutes before the end of the cooking time and use the
residual heat to finish cooking.

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.

Glass cover

You must replace a damaged glass cover. Suitable glass covers
may be obtained from the after-sales service. Please specify the
E number and FD number of your appliance.

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 0844 8928979
Calls from a BT landline will be charged at up to 3 pence
per minute. A call set-up fee of up to 6 pence may apply.

IE 01450 2655

Trust the expertise of the manufacturer, and rest assured that the
repair will be carried out by trained service technicians using
original spare parts for your domestic appliance.

Measures to be noted during transport

Secure all mobile parts in and on the appliance using an adhesive
tape that can be removed without leaving any traces. Push all
accessories (e.g. baking tray) into the corresponding slots with
cardboard at the edges, in order to avoid damaging the appliance.
Place cardboard or similar between the front and rear side to
prevent knocks against the inside of the door glass. Secure the
oven door to the side walls of the appliance using adhesive tape.

Keep the original appliance packaging. Only transport the
appliance in the original packaging. Observe the transport arrows
on the packaging.

If the original packaging is no longer available

pack the appliance in protective packaging to guarantee sufficient
protection against any transport damage.

Transport the appliance in an upright position. Do not hold the
appliance by the door handle or the connections on the rear, as
these could be damaged. Do not place any heavy objects on the
appliance.
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Tested for you in our cooking studio

Here you will find a selection of dishes and the ideal settings for
them. We will show you which type of heating and which
temperature are best suited for your dish. You can find
information about suitable accessories and the height at which
they should be inserted. There are also tips about cookware and
preparation methods.

Notes

m The values in the table always apply to dishes placed into the
cooking compartment when it is cold and empty.

Only preheat the appliance if the table specifies that you should
do so. Do not line the accessories with greaseproof paper until
after they have been preheated.

m The times specified in the tables are guidelines only. They will
depend on the quality and composition of the food.

m Use the accessories supplied. Additional accessories may be
obtained as special accessories from specialist retailers or from
the after-sales service.

Before using the oven, remove any unnecessary accessories
and ovenware from the cooking compartment.

m Always use oven gloves when taking hot accessories or
ovenware out of the cooking compartment.

Cakes and pastries

Baking on one level

When baking cakes and tarts, the best results can be achieved
using [Z Top/bottom heating.

When baking with &) 3D Hot air, use the following shelf positions
for the accessories:

m Cake in a cake tin: Shelf position 2

m Cake on a baking tray: Shelf position 3

Baking and roasting on two or more levels
Use [@ 3D hot air.

Shelf positions for baking and roasting on 2 levels:
m Universal pan: Shelf position 3
m Baking tray: Shelf position 1

Dishes that are put in the oven at the same time do not have to be
ready at the same time.

The tables contain a selection of dishes.

Baking tins
It is best to use dark-coloured metal baking tins.

Baking times are increased when light-coloured baking tins made
of thin metal or glass dishes are used, and cakes do not brown so
evenly.

If you wish to use silicone baking tins, use the information and
recipes provided by the manufacturer as a guide. Silicone baking
tins are often smaller than normal tins. The amount of mixture and
recipe instructions may differ.

Tables

The tables show the ideal type of heating for the various cakes
and pastries. The temperature and baking time depend on the
amount and composition of the mixture. This is why temperature
ranges are given in the tables. You should try the lower
temperature first, since a lower temperature results in more even
browning. You can increase the temperature next time if
necessary.

If you preheat the oven, the baking time is shortened by 5 to 10
minutes.

Additional information can be found in the Baking tjps section
following the tables.

Cake in a mould Tin Level Type of heat- Temperature, Cooking time in
ing °C minutes

Sponge cake, simple Fruit loaf tin 2 = 160-180 55-65
Sponge cake, delicate (e.g. sand cake) Fruit loaf tin 2 = 155-175 65-75
Shortcrust pastry base with crust Springform cake tin 1 = 160-180 30-40
Sponge flan base Flan-base cake tin 2 = 160-180 25-35
Sponge cake Springform cake tin 2 = 160-180 30-40
Fruit tart or cheesecake, shortcrust pastry* Dark springform cake tin 1 = 170-190 70-90
Delicate fruit flan, sponge Springform cake tin 2 = 150-170 55-65
Savoury cakes* (e.g. quiche/onion tart) Springform cake tin 1 = 180-200 50-60

* Allow cakes to cool in the appliance for approx. 20 minutes.

Cakes on trays Accessories Level Type of heat- Temperature in  Cooking time in

ing °C minutes
Spor)ge mixture or yeast dough with dry  Universal pan 3 = 160-180 25-35
topping Enamel baking tray + uni-  1+3 150-170 40-50
versal pan*
Sponge mixture or yeast dough with fresh Universal pan 3 = 140-160 40-50
fruit Enamel baking tray + uni-  1+3 130-150 50-60
versal pan*

Sponge roulade (preheat) Universal pan 2 = 170-190 15-20
Plaited loaf, 500 g flour Universal pan 2 = 160-180 25-35
Stollen, 500 g flour Universal pan 3 = 160-180 50-60

* When baking on two levels, always place the universal pan in the upper level.
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Cakes on trays Accessories Level Type of heat- Temperaturein  Cooking time in
ing °C minutes
Stollen, 1 g flour Universal pan 3 = 150-170 90-100
Strudel, sweet Universal pan = 180-200 55-65
Pizza Universal pan 3 (= 180-200 20-30
Enamel baking tray + uni-  1+3 150-170 35-45

versal pan*

* When baking on two levels, always place the universal pan in the upper level.

Bread and bread rolls

Never pour water directly into a hot oven.

If not specified otherwise, always preheat the oven for baking

bread.
Bread and bread rolls Accessories Level Type of heat- Temperature, Cooking time in
ing °C minutes
Yeast bread, 1.2 kg flour Universal pan: 2 = 270 8
190 35-45
Sourdough bread, 1.2 kg flour Universal pan: 2 (= 270 8
190 35-45
Bread rolls (e.g. rye rolls) Universal pan: 2 = 200-220 20-30
Small baked products Accessories Level Type of heat- Temperaturein  Cooking time in
ing °C minutes
Biscuits Universal pan 3 = 150-170 10-20
Enamel baking tray + universal pan* 1+3 130-150 30-40
Meringue Universal pan 3 70-90 135-145
Cream puffs Universal pan = 200-220 30-40
Macaroons Universal pan 3 = 110-130 30-40
Enamel baking tray + universal pan* 1+3 100-120 35-45
Puff pastry Universal pan 3 190-210 20-30
Enamel baking tray + universal pan* 1+3 180-200 30-40

* When baking on two levels, always place the universal pan in the upper level.

Baking tips

You wish to bake according to your own
recipe.

Use similar items in the baking tables as a guide.

How to establish whether sponge cake is
baked through.

Approximately 10 minutes before the end of the baking time specified in the recipe, stick a
cocktail stick into the cake at the highest point. If the cocktail stick comes out clean, the cake
is ready.

The cake collapses.

Use less fluid next time or set the oven temperature 10 degrees lower. Observe the speci-
fied mixing times in the recipe.

The cake has risen in the middle but is
lower around the edge.

Do not grease the sides of the springform cake tin. After baking, loosen the cake carefully
with a knife.

The cake goes too dark on top.

Place it lower in the oven, select a lower temperature and bake the cake for a little longer.

The cake is too dry.

When it is done, make small holes in the cake using a cocktail stick. Then drizzle fruit juice
or an alcoholic beverage over it. Next time, select a temperature 10 degrees higher and
reduce the baking time.

The bread or cake (e.g. cheesecake)
looks good, but is soggy on the inside
(sticky, streaked with water).

Use slightly less fluid next time and bake for slightly longer at a lower temperature. For
cakes with a moist topping, bake the base first. Sprinkle it with almonds or bread crumbs
and then place the topping on top. Please follow the recipe and baking times.

The cake is unevenly browned.

Select a slightly lower temperature to ensure that the cake is baked more evenly. Bake deli-
cate pastries on one level using [(Z] Top/bottom heating. Protruding greaseproof paper can
affect the air circulation. For this reason, always cut greaseproof paper to fit the baking tray.

The bottom of a fruit cake is too light.

Place the cake one level lower the next time.

The fruit juice overflows.

Next time, use the deeper universal pan, if you have one.

Small baked items made out of yeast
dough stick to one another when baking.

There should be a gap of approx. 2 cm around each item. This gives enough space for the
baked items to expand well and turn brown on all sides.
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You were baking on several levels. The
items on the top baking tray are darker
than that on the bottom baking tray.

Always use (@] 3D hot air to bake on more than one level. Baking trays that are placed in the
oven at the same time will not necessarily be ready at the same time.

Condensation forms when you bake
moist cakes.

Baking may result in the formation of water vapour, which escapes above the door. The
steam may settle and form water droplets on the control panel or on the fronts of adjacent

units. This is a natural process.

Meat, poultry, fish

Ovenware

You may use any heat-resistant ovenware. The universal pan is
suitable for large roasts.

Glass ovenware is the most suitable. Ensure that the lid of the
roasting dish fits well and closes properly.

Add a little more liquid when using enamelled roasting dishes.

With roasting dishes made of stainless steel, browning is not so
intense and the meat may be somewhat less well cooked.
Increase the cooking times.

Information in the tables:
Ovenware without a lid = open
Ovenware with a lid = closed

Always place the ovenware in the centre of the wire rack.

Place hot glass ovenware on a dry mat after cooking. The glass
could crack if placed on a cold or wet surface.

Roasting

Add in a little liquid if the meat is lean. Cover the base of the
ovenware with approx. ¥2 cm of liquid.

Add liquid generously for pot roasts. Cover the base of the
ovenware with approx. 1 - 2 cm of liquid.

The amount of liquid depends on the type of meat and the
material the ovenware is made of. If preparing meat in an
enamelled roasting dish, it will need a little more liquid than if
cooked in glass ovenware.

Roasting dishes made from stainless steel are not ideal. The meat
cooks more slowly and browns less fully. Use a higher
temperature and/or a longer cooking time.

Tips for grilling
Always grill with the oven door closed.

Heat the grill for approximately 3 minutes before placing the food
to be grilled on the wire rack.

Place the food to be grilled directly on the wire rack. If you are
grilling a single piece, the best results are achieved by placing it in
the centre of the wire rack. The universal pan should also be
inserted at level 1. The meat juices are collected in the pan,
keeping the oven cleaner.

Do not insert the baking tray or universal pan at level 4. They may
become deformed at high temperatures and damage the cooking
compartment when they are removed.

If possible, grill items should be of equal thickness. This will allow
them to brown evenly and remain succulent and juicy. Only add
salt to steaks once they have been grilled.

Turn grilled items after %5 of the specified time.

The grill element switches on and off intermittently. This is normal.
The grill setting determines how frequently this occurs.

Meat

Turn pieces of meat halfway through the cooking time.

When the roast is ready, turn off the oven and allow it to rest for
an additional 10 minutes. This allows better distribution of the
meat juices.

After cooking, wrap sirloin in aluminium foil and leave it to rest for
10 minutes in the oven.

For roast pork with a rind, score the rind in a crossways pattern,
then lay the roast in the dish with the rind at the bottom.

Meat Weight Accessories and Level Type of heat- Temperature Cooking time in
ovenware ing °C, grill setting minutes
Beef
Joint of beef 1.0 kg Covered 2 = 200-220 120
1.5 kg 2 = 190-210 140
2.0kg 2 = 180-200 160
Tenderloin, medium rare 1.0 kg Uncovered 1 = 210-230 70
1.5 kg 1 = 200-220 80
Sirloin, medium rare 1.0 kg Uncovered 1 230-250 50
Steaks, 3 cm, medium rare Wire rack + univer- 4+1 ™ 3 15
sal pan
Veal
Joint of veal 1.0 kg Uncovered 1 = 200-220 100
1.5 kg 1 = 190-210 120
2.0 kg 1 = 180-200 140
Pork
without rind (e.g. neck) 1.0 kg Uncovered 1 190-210 120
1.5 kg 1 180-200 150
2.0 kg 1 170-190 170
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Meat Weight Accessories and Level Type of heat- Temperature Cooking time in
ovenware ing °C, grill setting  minutes
with rind (e.g. shoulder) 1.0 kg Uncovered 1 180-200 130
1.5 kg 1 190-210 160
2.0 kg 1 170-190 190
Smoked pork on the bone 1.0 kg Covered 1 = 210-230 80
Lamb
Leg of lamb, boned, medium 1.5 kg Uncovered 1 170-190 120
Minced meat
Meat loaf approx. Uncovered 1 180-200 70
750 g
Sausage
Sausage Wire rack + univer-  4+1 ] 3 15
sal pan
Poultry When cooking duck or goose, pierce the skin on the underside of

The values in the table apply to dishes placed in a cold oven.

The weights indicated in the table are for unstuffed poultry that is
ready for roasting.

If you are grilling directly on the wire rack, you should also insert
the universal pan at level 1.

the wings to allow the fat to escape.

Place the bird onto the wire rack with the breast side facing
downwards. Turn the whole bird when two thirds of the cooking
time has elapsed.

Poultry will turn out particularly crispy and brown if you baste it
towards the end of the roasting time with butter, salted water or
orange juice.

Poultry Weight Accessories and Level Type of heat- Temperature °C, Cooking time in
ovenware ing grill setting minutes

Chicken halves, 1-4 pieces 4009 each Wire rack 2 210-230 40-50

Chicken pieces 250 g each Wire rack 3 210-230 30-40

Chicken, whole, 1-4 pieces per 1 kg Wire rack 2 200-220 55-85

Duck, whole 1.7 kg Wire rack 2 170-190 80-100

Goose, whole 3.0kg Wire rack 2 160-180 110-130

Small turkey, whole 3.0 kg Wire rack 2 180-200 80-100

2 turkey drumsticks 800g each Wire rack 2 180-200 80-100

Fish
Turn the pieces of fish after %5 of the specified time.

Whole fish do not need to be turned. Place the whole fish in the
oven in swimming position with the dorsal fin facing upwards. To

ensure that the fish remains in position, place half a potato or a
small, ovenproof container into the stomach cavity.

If you are grilling directly on the wire rack, also insert the universal
pan at level 1. The fish juices are collected in the pan and the
oven is kept cleaner.

Fish Weight Accessories and Level Type of heat- Temperature Cooking time in
ovenware ing °C, grill setting minutes
Fish, whole 300 g each Wire rack 3 (i 2 20-25
1.0 kg Wire rack 2 190-210 40-50
1.5 kg Wire rack 2 180-200 60-70
Fish, in slices (e.g. steaks) 300 g each Wire rack 4 ™ 2 20-25
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Tips for roasting and grilling

The table does not contain information for Select the next lowest weight from the instructions and extend the time.

the weight of the joint.

How to tell when the roast is ready.

Use a meat thermometer (available from specialist shops) or carry out a “spoon test”. Press

down on the roast with a spoon. If it feels firm, it is ready. If the spoon can be pressed in, it
needs to be cooked for a little longer.

The roast is too dark and the crackling is
partly burnt.

Check the shelf height and temperature.

The roast looks good but the juices are
burnt.

Next time, use a smaller roasting dish or add more liquid.

The roast looks good but the juices are
too clear and watery.

Next time, use a larger roasting dish and use less liquid.

Steam rises from the roast when basted.

This is normal and due to the laws of physics. The majority of the steam escapes through

the steam outlet. It may settle and form condensation on the cooler switch panel or on the

fronts of adjacent units.

Bakes, gratins, toast with toppings

If you are grilling directly on the wire rack, the universal pan
should also be inserted at level 1. This keeps the oven cleaner.

Always place the ovenware on the wire rack.

How well cooked the bake is will depend on the size of the dish
and the height of the bake. The figures in the table are only

average values.

Dish Accessories and Level Type of heat- Temperature, °C Cooking time in
ovenware ing minutes

Bakes

Bake, sweet Ovenproof dish = 170-190 50-60

Pasta bake Ovenproof dish = 210-230 25-35

Gratin

Potato gratin made using raw ingredients, Ovenproof dish 2 150-170 50-60

Max. 2 cm deep

Toast

Toasting bread, 4 slices Wire rack 4 | 3 6-7

Toasting bread, 12 slices Wire rack 4 ™ 3 4-5

Toast, with topping, 4 slices Wire rack 3 ] 3 7-10

Toast, with topping, 12 slices Wire rack 3 ™ 3 5-8

Preprepared products
Observe the instructions on the packaging.
If you line the accessories with greaseproof

The cooking result greatly depends on the quality of the food. Pre-
browning and irregularities can sometimes even be found on the
raw product.

paper, make sure that

the paper is suitable for these temperatures. Make sure the paper

is a suitable size for the dish to be cooked.

Dish Accessories Level Type of heat- Temperature in  Cooking time in
ing °C minutes

Strudel with fruit filling Universal pan 3 190-210 45-55

Chips Universal pan 3 = 210-230 25-30

Pizza Wire rack 2 = 200-220 15-20

Pizza baguette Wire rack 2 190-210 15-20

Note

The universal pan may warp when cooking

frozen dishes. The reason for this is the large temperature differences that the accessory is

subjected to. The deformation disappears as early as during the cooking process.
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Special dishes

At low temperatures, @ 3D hot air is equally useful for producing
creamy yoghurt as it is for proving light yeast dough.

First, remove accessories, hook-in racks or telescopic shelves
from the cooking compartment.

Preparing yoghurt

1.Bring 1 litre of milk (3.5 % fat) to the boil and cool down to
40 °C.

2.Stir in 150 g of yoghurt (at refrigerator temperature).

3. Pour into cups or small screw-top jars and cover with cling film.
4. Preheat the cooking compartment as indicated.

5.Place the cups or jars on the cooking compartment floor and
incubate as indicated.

Proving dough

1. Prepare the dough as usual, place it in a heat-resistant ceramic
dish and cover.

2.Preheat the cooking compartment as indicated.

3. Switch off the oven and place the dough in the cooking
compartment and leave it to prove.

Dish Ovenware Type of heat- Temperature Cooking time
ing
Yoghurt Cups or screw-top  on the cooking com- 50 °C Preheat 5 mins
jars partment floor 50 °C 8 hrs
Proving dough Heat-resistant dish  on the cooking com- 50 °C Preheat 5-10 mins
partment floor Switch off the appliance and  20-30 mins

place the yeast dough in the
cooking compartment

Defrosting
The defrosting time depends on the amount and type of food.
Observe the instructions on the packaging.

Take food out of its packaging and place in suitable ovenware on
the wire rack.

Place poultry with the breast side to the plate.

Frozen food Accessories  Level Type of Temperature
heating
e.g. cream cakes, buttercream cakes, gateaux with chocolate or Wire rack 2 The temperature selector

sugar icing, fruit, chicken, sausage and meat, bread and bread rolls,

cakes and other baked items

remains switched off

Drying
With [@] 3D hot air, you can dry foods brilliantly.

Use unblemished fruit and vegetables only and wash them
thoroughly.

Drain off the excess water, then dry them.

Line the universal pan and the wire rack with greaseproof or
parchment paper.

Turn very juicy fruit or vegetables several times.

Remove fruit and vegetables from the paper as soon as they have
dried.

Fruit and herbs Accessories Level Type of heat- Temperature Cooking time
ing

600 g apple rings Universal pan + rack 3+1 80 °C 5 hrs (approx.)

800 g pear slices Universal pan + rack 3+1 80 °C 8 hrs (approx.)

1.5 kg damsons or plums Universal pan + rack 3+1 80 °C 8-10 hrs
(approx.)

200 g herbs, washed Universal pan + rack 3+1 80 °C 12 hrs (approx.)

Preserving Preparation

For preserving, the jars and rubber seals must be clean and
intact. If possible, use jars of the same size. The information in the
table is for round, one-litre jars.

Caution!

Do not use jars that are larger or taller than this. The lids could
crack.

Only use fruit and vegetables in good condition. Wash them
thoroughly.

The times given in the tables are a guide only. The time will
depend on the room temperature, number of jars, and the quantity
and temperature of the contents. Before you switch off the
appliance or change the cooking mode, check whether the
contents of the jars are bubbling as they should.

1.Fill the jars, but not to the top.

2. Wipe the rims of the jars, as they must be clean.
3.Place a damp rubber seal and a lid on each jar.
4.Seal the jars with the clips.

Place no more than six jars in the cooking compartment.

Making settings

1. Insert the universal pan at level 2. Arrange the jars on it so that
they do not touch each other.

2.Pour 12 litre of hot water (approx. 80 °C) into the universal pan.
3.Close the oven door.
4,Set ] Bottom heating.

5. Set the temperature to between 170 and 180 °C.
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Preserving

Fruit
After approx. 40 to 50 minutes, small bubbles begin to form at
short intervals. Switch off the oven.

After 25 to 35 minutes of residual heat, remove the preserving jars
from the cooking compartment. If they are allowed to cool for
longer in the cooking compartment, germs could multiply,
promoting acidification of the preserved fruit.

Fruit in one-litre jars When it starts to bubble Residual heat

Apples, redcurrants, strawberries Switch off approx. 25 minutes
Cherries, apricots, peaches, gooseberries Switch off approx. 30 minutes
Apple purée, pears, plums Switch off approx. 35 minutes

Vegetables
As soon as bubbles begin to form in the jars, set the temperature
back to between 120 and 140 °C. Depending on the type of

vegetable, heat for approx. 35 to 70 minutes. Switch off the oven
after this time and use the residual heat.

Vegetables with cold cooking water in one-litre jars

When it starts to bubble Residual heat

Gherkins

- approx. 35 minutes

Beetroot approx. 35 minutes approx. 30 minutes
Brussels sprouts approx. 45 minutes approx. 30 minutes
Beans, kohlrabi, red cabbage approx. 60 minutes approx. 30 minutes
Peas approx. 70 minutes approx. 30 minutes
Taking out the jars Caution!

After preserving, remove the jars from the cooking compartment.

Acrylamide in foodstuffs

Acrylamide is mainly produced in grain and potato products
prepared at high temperatures, such as potato crisps, chips,

Do not place the hot jars on a cold or wet surface. They could
suddenly burst.

toast, bread rolls, bread or fine baked goods (biscuits,
gingerbread, cookies).

Tips for keeping acrylamide to a minimum when preparing food

General m Keep cooking times to a minimum.
m Cook meals until they are golden brown, but not too dark.
m Large, thick pieces of food contain less acrylamide.

Baking With top/bottom heating max. 200 °C.
With 3D hot air or hot air max.180 °C.
Biscuits With top/bottom heating max. 190 °C.

With 3D hot air or hot air max. 170 °C.
Egg or egg yolk reduces the production of acrylamide.

Oven chips Spread evenly over the baking tray, in a single layer. Bake at least 400 g per baking tray so
that the chips do not dry out
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Test dishes

These tables have been produced for test institutes to facilitate
the inspection and testing of the various appliances.

In accordance with EN 50304/EN 60350 (2009) and IEC 60350.

Baking

Baking on 2 levels:

Always insert the universal pan above the baking tray.

Piped cookies (such as Spritz cookies in sugar syrup):
Dishes that are put in the oven at the same time do not have to be

ready at the same time.

German apple pie, level 1

Change the position of the dark springform cake tin, slide in
diagonally.

German apple pie, level 2

Change the position of the dark springform cake tin.

Cakes in a metal springform cake tin:
Bake on level 1 with (=] Top/bottom heating Place the springform
cake tin on the universal pan instead of on the wire rack.

Dish Accessories and ovenware Level Type of heat- Temperature in  Cooking time in
ing °C minutes
Viennese whirls Universal pan 3 = 150-170 20-30
Enamel baking tray + uni-  1+3 140-160 35-45
versal pan**
Small cakes Universal pan 3 = 150-170 25-35
Small cakes, preheat Enamel baking tray + uni- 1+3 140-160 30-40
versal pan**
Hot water sponge cake Springform cake tin 2 = 160-180 30-40
German apple pie Universal pan + 2 spring- 1 (= 190-210 70-80
form cake tins,
dia. 20 cm***
2 wire racks™ + 2 spring- 1+3 170-190 65-75

form cake tins,
dia. 20 cm***

* Additional wire racks can be ordered as an optional accessory from the after-sales service or specialist retailers.
** When baking on two levels, always place the universal pan in the upper level.
*** Place the cake tins diagonally on the accessories.

Grilling

If you are grilling food directly on the wire rack, the universal pan
should also be inserted at level 1. The liquid is then collected,

keeping the oven cleaner.

Dish Accessories and ovenware Level Type of heat- Grill setting Cooking time in
ing minutes

Browning toast Wire rack 4 ™ 3 Yo-2

Preheat for 10 mins

Beefburgers, 12 pieces™ Wire rack + universal pan  4+1 (i 3 25-30

No preheating

* Turn over after %3 of the cooking time.
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A\ Kayincisaik TexHUMKachkl Typanbl MaHbi3Abl HYCKaynap

Ocbl HYCKaYbIKTbl MYKUAT OKbIN LUbIFbIHbIS.
Tek coaaH KeuniH KypbUIFbIHbI Kayincis xaHe
AypbIC NanganaHa anacbi3. [langanaHy »eHe
MOHTa)kAay HYCKaysbIKTapblH Keneci eci yLuiH
CaKTaHbl3.

Byn KypblIFbl TEK iLWiHE eHAipyre apHasnFaH.
MoHTa)kaay Typasnsl apHaunbl HycKkaynapasl
OpbIHAaHbI3.

OpamazaH LWblFapFaHHaH KeniH KYPbInFbIHbI
TeKkcepiHi3. TacbimManaay KesiHAe anblHFaH
3akbimaap 6ap 6onca, KypbinFbiHbl KOCMAHbI3.

KypbInFbiHbI XKeninik awackl3 Tek 6inikTi MamaH
Koca anagbl. Jlypbic emec Kocy TyAblpFaH
3aKkbiMAap Keninaikke Kipmenai.

Byn KypbInFbl yAe XKeHe Y1 XarFaannapeiHaa
navaanaHyra apHasnfaH. KypbUiFbiHbl TEK
TaMaKTbl }XeHe CyCbiHAapAbl 83ipsiey YLUiH
nanaanaHblHbl3. [langanaHy KesiHae
KYPbINFbIHBI 6akbinan Typy Kepek. KypbinfbiHbl
TeK abblk 6enmMenepae nanganaHblHbi3.

22

Byn KypbinFbiHbl 8 )acTtarbl 6ananap »aHe
AeHe, cesiM Hemece aKpln-on Kabinettepi
WwekTeyni agamaap A 6onmaca Texipubeci
Hemece 6inimMi )XOK agamaap KypbliFbiHbI
nanganaHy KesiHae onapablH KayincisairiHe
YXayanTbl ajaMHblH 6aKbinaybiHaa 6onca
Hemece 6yn anamaap OKbITbINIFaH XeHe
MYHbIH KayinTi eKeHiH TyciHce nanaanaHa
anajbl.

Bananap KypbInFbIMEH OMHaMaybl Kepek.
Taszanaybl }KoHe TeXHUKabIK, Kbl3MeT
KepceTyai 6ananap opbliHAaMaybl Kepek, 8-re
TOJsIca YKoHe oAaH yikeH 6onca,

6ananap Gakbinay actbiHAa 60nybl KEpeK.

8 »acTaH Kiwi 6ananap KypbliFbiaaH XaHe
KabenbAeH Kayincisaik KalbIKTbikTa 605ybl
Kepek.

OpKallaH KypanaapAbl XXyMbIC KamepacblHa
AypbIC OpHaTbiHbI3. [lanaanaHy
HYCKayNbIFblHAA KypaiaapabiH cunarramachsiH
KapaHbl3.



©pT Kayni 6ap!

= XXyMbIC KamepacbiHa opHanacTblipblUIFaH
TyTaHFbILW 3aTTap TyTaHybl MyMKiH. EwkalaH
XXYMbIC KamMepachblHAa TyTaHFbILW 3aTtTapabl
cakTamaHbI3. lwiHae TyTiH narnaa 6onca,
ellKaLlaH eciKTi awnaHbl3. KypbUiFbiHb
OLUIpiHi3, allaHbl po3eTKaZaH CyblPblHbI3
HEMece CaKTaHAbIpFbILTap 6norbiHAAFbI
CaKTaHAbIPFbILTHI OLUIPIHI3.

= KypbInFbl €CiriH alwkaHaa aya arfbliHbl nanaa
6onaabl. MNepramMmeHT Karasbl Kbl3ablpy
3NIEMEHTIHE THin, XaHybl MyMKiH. EluKaluaH
KbI3AbIPY KesiHae Kypanaapaa 6ekitinmereH
Karasabl KanablpMaHbl3. OpKallaH Karas
YCTiHE blAbICTbI HEMece Nicipy KanblObIH
KOMbIHbI3. TEeK KaXKeT enwemaeri Karasabl
ToceHis. Karas KypanaapAblH XXUeKTepiHeH
LWbIKMAYbl KepeK.

Ky#tik any kayni 6ap!

= Kypbinfbl KaTTbl Kbl3aabl. ELLKaLLaH »ymbiC
KamepachblblHH iLUKi NaHenbAepiHe Hemece
KbI3AbIPY 9NeMeEHTTepPiHE TUMEHI3. OpKallaH

KYPBUIFbIHbIH CaNKblHAAYbIHA MYMKIHAIK
6epiHis. Bananapabl aynak, ycraHbia.

= Kypanaap MeH biabicTap Kbidaabl. XXyMbic
KamMmepachblHaH blAbICTbI )XoHe Kypanzapabl
9pKaLlaH yCTarblll KOMEriMeH LUbIFapbIHbI3.

= CnupT Bynapbl bICTLIK AyXOBKaAa TyTaHybl
MYMKiH. KypamblHAa CcnupT »oFapbl
cycbiHaap 6ap TamakrapAbl ellkallaH
asipnemeHis. KypambeliHAa cnupT »oFapbl
CycbliHAAPAbIH TEK asFaHTan MenLepiH
nanganaHblHbl3. KypbUiFbl eciriH xaunnan
allbIHbI3.

Ky#tik any kayni 6ap!
= KYPbINFbIHBIH KON XeTiMAi 3afeMeHTTepi
(BerLueKTepi) XXYMbIC KesiHAe Kbi3ybl MYMKIH.

KypbinfFbl anemMeHTTepiHe (6enwieKTepiHe)
TUMeEHI3. bananapabl aynak, yCTaHbl3.

= KypbliFbl €CIriH alKkaHaa bICThIK, 6y LbIFYbI
MYMKiH. KypbInFbl €CiriH »kannan allbiHbI3.
Bananapabl aynak ycTaHbI3.

" blcTbIK XXYMbIC KamepacbiHaa cyaaH by
nanaa 6onybl MyMKiH. blCTbIK XXyMbIC
KamepachblHa Cy KyUMaHbl3.

Mapanxat any Kayni 6ap!

KYPbINFbl €CiriHiH Cbi3aT TYCKEH LLbIHbICHI
CbIHYbl MYMKiH. LLIbIHbIFA apHanFaH
KbIPFbILUTBI, KYLUTi HEMece abpasuBTi XKYFbiLL
3aTTapAbl nanaanaHbaHbI3.

Tok coFy Kayni 6ap!

= BinikTi emec MamMmaHHbIH XXeHAeyi KayinTi.
YXeHzeyai Tek 6i3aiH KNMEHTTEPre KbiI3MeT
KepCeTeTiH TaXipubeni TexHUKTepaiH bipeyi
FaHa opblHAan anaabl. Kypbinfbl akaynbl
6onca, awaHbl po3eTkaaaH CyblpblHbI3
HemMece caKTaHAbIpFbllTap 650rbiHAaFb
CaKTaHAbIPFLILLTLI OLWUIPiHI3. CepBUCTIK
KbI3METKe KOHbIpay LianbiHbI3.

= KypbIFbIHBIH bICTLIK, 6eTTepiHae Kabenb
U30NALUMACHI epin KeTyi MyMKiH. ElwkalaH
KOCKbILL KabenbAiH bICTbIK, KyPbUIFbIFa TUIOIHE
»on 6epMeHis.

® EHeTiH blIFan TOK COFyblHA aKenyi MyMKiH.
KbICbIMbI YXOFapbl Tasanarbiltapab
nanaanaH6aHbI3.

= XXyMbIC KamepacbiHAaFbl LWamMmabl
aybICTbIpFaHAa WaMm naTtpoHbiHAA KepHey
6onaabl. AybICTeIpy anabiHaa
CaKTaHAbIpFbILITap 610rbiH LUiPiHI3.

= AKay’bl KYpPbIiFbl TOK COFYbIHA SKenyi
MYMKIiH. AKaynbl KypbUIFbIHbI eLiKaLlaH
KocnaHbl3. AlaHbl poseTkaaaH CybIpblHbI3
HemMece caKTaHAblpFbILTap 6noreiHAaFb
CaKTaHAbIPFLILLTLI OLUIPiHI3. CepBUCTIK
KbI3METKe KOHbIpay LianblHbI3.

©pr Kayni 6ap!

= TaMaKTblH, MalAblH XaHe eT ceniHiH 6oc
KanablKTapbl ©3iHAIK Tazanay KesiHae
TyTaHybl MYMKiH. ©p ©3iHAIK Tasanay
anablHAA YIKeH Kipnepai XyMbiC
KamepachblHaH XXoHe KypanaapAaH KeTipiHis.

" ©3iHAIK Tasanay KesiHAe KypbUIFbIHbIH ChIPThbI
KaTTbl Kbi3aAbl. ECiK TyTKacbIHa TyTaHFbILL
3arrapAbl, MbiCcanbl, acxaHa CynrinepiH,
inMeHi3. KypbInFbIHbIH aniblHFbl TAKTaCblH
6ocatbiHbI3. Bananapabl aynak ycraHbi3.

Ky#ik any kayni 6ap!

" O3iHAIK Tazanay KesiHAe XYMbIC Kamepachl
eTe bICTblK 6onaabl. ELKallaH ecikTi awwyabl
Hemece BeKiTy inreriH XbImMKbITyAbl KONMEH
opblHAaMaHbI3. KypbInfbIHbIH CanKbiHAAYbIHA
MYMKIHZIK 6epiHi3. Bananapabl aynak,
yCTaHbl3.

= A\ B3iHaik Tasanay KesiHae KYPbIIFbIHbIH

ChIPTbI KaTTbl Kbl3aabl. KypblnFbiHbIH €CiriHe
TUMEHI3. KypblFbIHbIH CalIKkblHAAYbIHA
MYMKIHAIK OepiHi3. Bananapabl aynak,
yCTaHbI3.
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3akbiMaapablH cebentepi

Hasap ayaapbiHbI3

m XKyMbIC KamepacblHbIH TyBiHAeri Kypanaap, donbra, nepraMmeHt
Karasbl: Kypanaapabl XYMbIC KaMmepachliHblH TyBiHe KoiMaHbI3.
Xymbic KamepacbiHbIH TYGiHE Ke3 KefreH Typre »artaTblH
donbraHel HeMece nepraMeHT KarasbliH ToceMeHis. 50 °C acartbiH
Temneparypa opHartbliiFaH 6onca, XyMbIC kKamepachliHbIH TyBiHe
blABIC KOMMAaHBI3. Byn »bINyAbIH ThIM KON UHanybiHa aKenea.
MNicipy HeMece Kyblpy yaKelTbl 6y3binbin, 3ManbabiH
3aKbiMAaHyblHa aKenei.

blcTbIK XYMbIC KaMepachlHAAFbI CY: ICTbIK XXYMbIC KaMepachlHa =

ellKallaH cy KymaHbli3. By naiiaa 6onaasl. Temnepatypanapabi
e3repyi amasnbblH 3aKbiMAanybiHa SKenyi MyMKiH.

blnFanabl asbIK-TyniK: binFanabl eHIMAEPAI XabblK XyMbIC
KamepacblHAa y3aK yakblT 60ibl ycTaMaHbi3. dManb
3aKkbiManaasl.

XKeMmic LWbIpbIHbI: XXeMic N1porsbl eTe WhipbliHALI 6onca, Tabara
OHLLA Ken canblHAbl canMaHbi3. XXemic wWhipblHbl Tabara arbir,

XKaHa ayxoBKa WKadbIHbI3

MyHZza ayxoska LwKadbiHbI36eH TaHbicackl3. bis cizai 6ackapy
TaKTacbIMEeH YaHe ykekenereH 6ackapy anemMeHTTepimMeH

Backapy Takrachbl

MyHaa 6ackapy TakTacelHa Wwonyael anacki3. KoHdurypauua caiikec
KYPbINFbl TypiHe 6ainaHbICTbI.

KeTipy MyMKiH emec aakrapabl Kanabipadbl. MyMKiHAiriHwe
TepeHipek ambeban TabaHbl nanaanaHbiHbI3.

m [lyxoBKa LKadblH allbIK eCiKNeH cankbiHAATY: XXYMbIC KamepacbiH

TeK ecik »kabblK keaae cankbiHaaTy kepek. TinTi KypbUIFbIHBIH eciri
asaan awelk 6onca Aa, yakeIT eTe kene maHaiaarsl xxuhas 6etrepi
3aKkbiMAanybl MyMKiH.

Ecik TbiFbI3aarbilWbl KATThl AcTaFaH: eCiK ThiFbI3AarblLLbl KaTTbl
nacranfaH 6onca, KypbiiFbl eciri Aypbic kabbinvaiasl. Iprenec
»knhas 6etTepi 3akbiMaanybl MyMKiH. ECiK ThIFbI3aarbILLbIH
spKallaH Tasa ycTaHbli3.

JlyxoBKa LKa@blHbIH eciriH OpbIHAbIK HEMece cepe peTiHae
naiaanaHy: ecikke OTbIpMaHbl3, eLUTEHE KOMMAaHbI3 XXaHe iNMeHis.
JyxoBKa WwKadblHbIH eciriHe blAbICTEI HemMece Kypanaapaesl
KOWMaHbI3.

Kypanzapabl opHaty: KypbliFbIHbIH TypiHe GainaHbICTbl Kypanaap
€CIKTi )KankaHAaa eciKTiH naHeniHe cbi3aT TyCipy MYMKiH. ©pKaluaH
Kypanaapabl XXyMbIC KamMmepachliHa COHbIHA AeWiH OPHATbIHbIS.

KypbUiFbiHbI TaCbIManaay: KypbUiFbiHbI €CiriHiH TYyTKacbiHaH anbin
Xypyre HeMece ycTayra 6onmaiabl. Ecik TyTkachk! KypbiFbl
canMarblH yCTamanabl XXaHe CbIHYbl MYMKIH.

TaHbICThIpambI3. Ci3 XyMbIC Kamepach! XXaHe Kypanaap Typansi
aknapar anachbis.

CeO®

50
-100

“ 150

TyciHiktemenep

1 PyHKUMANAP aybICThIPbIN-KOCKbILLIbI
2
3 Temneparypa peTtreriLi

Backapy Tyimenepi xaHe aucnnen

AybICTbIPbIN-KOCKbILL TyTKaNap

AybICTBIPbIN-KOCKLILTLIH TYTKaNapbIH eLwipinreH Kyiae 6ateipyra
Bonanbl. OblkKa Kipridy *KeHe LUblFapy YLUiH ayblCThIPbIN-KOCKbILL
TYTKAChIH 6achbIHbI3.
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®yHKUMANAP aybICTbIPbIN-KOCKbILLbI

®PyHKUMANAP aybICThIPbIMN-KOCKbILLIHBIH KOMEriMeH AyXOBKaHbIH
KbI3AbIPY TYPiH OpHaTbIHbI3. PYHKUMANAP aybICThIPbIN-KOCKbILLbI
CONFa kaHe oHFa Bypbinassbl.

Tyimenep >xeHe aucnnein

TyhimenepAin kemeriMeH ap Typni KockiMLLa GYHKUUANAPAbI
opHartyra 6onaasl. Aucnnei 6enrineHreH MaHAepai kepceTeai.

KarkeT KbI3ablpy Typi opHaTbinFaHAa, AyxoBKaaa LWaMm >KaHabl. Tyiime Maiinanay
OATKbILW TYAMECI OHbIH KeMeriMeH OATKbILLITbI
Kyn DyHKUMA OPHAaTbIHbI3.
0 Owipyni JyxoBKa WKadbl ewwipinei. ®  «Carar» Tyiimeci OHbIH KemeriMeH caraTThl, a3ipney

E  >KorapruiitemeHri Tek Bip AeHreiae nicipyre »xaHe
bICTBIK, KyblpyFa 6onaael. Byn petrey

KanbintTapAarsl HemMece NoAHOCTaFbI
TOPTTap »aHe nuuuanap, api Mancel3
CHBIP eTiHEeH »KacasFaH KyblpAaax,
By3ay eTi )aHe )abaibl KyC YLUiH
»apanabl. Man ycTiHae xeHe acTbiHAa
BipKenki WwoiFagpl.

3D bICTbIK aya TopTrapasl, NuuLUaHbl, LWarFbH
pexxumi* nicipinreH HaHAbl, KyiMaKTapabl }aHe
Kabat-kabat kamblpabl Bip yakbiTTa
eKi aeHrenze asipneyre Gonaasbl.

LyxoBKaHbIH apTKbl KabblpraceiHAaFbI
CaKMHanbIK, Kbi3AbIpFbiLLbl 6ap
enaeTKiWwTiH apKacbliHAa

KbI3ablpbinFaH aya Bipkenki Tapanabl.

Muuua aexreni Muuua, ¢pv kapTobbl HEMece
LUTPyAeNb CUAKTbI TEPEH KaTbIPbIIFaH
TamakTapAbl Kbi3AbIpyChl3 T3
asipnieyre apHasnFaH. ApTKb
Kabblpragarbl KbI3AbIpY 3NEMEHTTEpI
CUAKTbI TOMEHTi KbI3AbIpY 3NIeMeHTTepI
Zle KbisraH 6onybl Kepek.

)  TemeH KbisbiTy TemeHri Kbl3y pexxMMiHiH KemerimeH
TamakTapabl COHbIHA AeWiH a3ipneyre
HeMece Kpl3apTyra 6onaaebl.
Temneparypa acTblHaH Kenegi.

AiiHanatbiH ayana  KoHBekuuAckl 6ap rpunb rpunbae
nicipy BanbIKThl, KYCTbl YX8HE ETTiH YJIKEH

BenikTepiH a3ipney ywiH Tamaiua
»apanabl. [punbaiH Kel3ablipy
3NEMEHTI KaHe xenaeTkil Bip
yaKbITTa KOCbiNaabl XaHe eLea.
XXenaeTkilw Kbi3AbIpbIIFAH ayaHsbl
TaMakKTblH aiiHanacblHAa
aHanabipabl.

("]  Teric 6etreri rppunb, Byn Kbi3abipy Typi rpuabae
warblH 6eT CTeliKTepai, cocuckanapAsl,
BanbiKTapAbl XXaHe TocTTapasl
asrFaHTav MenLuepnepae a3ipney yLliH
»apanabl. [punbaiH Kel3ablipy
3NEeMeHTIHIH opTanblk Geniri Kbi3aabl.

Teric 6etTeri rpunb, BipHelue GUPLUTEKCTI, COCUCKAHBI,
Y/KeH Bet TOCTThI XX8He BanbiKTbl KybIpyFa
6onaabl. [punbAbiH Kbi3abIpy
3NEeMEHTIHIH acTbiHAarFbl ByKin aymak,
Kbl3azbl.

Epity Mbicansl: ET, KyC, HaH )KoHe TopTTap.

XXenpeTKil Kbi3AbIpbIIFAH ayaHsbl
TaMaKTblH aiiHanacblHAa
aHanzbipabl.

5§
>

Tes Kbi3abIpy TamakTbl Te3 KbI3AblpyFa apHasFaH.

* EN50304 ctaHaapTbiHAaFbI KyaTThbl YHEMAEY ChiHbIObIHA calt
KbI3AbIpY TYPI.

yaKbITbIH I-1 >koHe aakTany
yaKbITblH —>| OpHaTbIHbI3.

- MwuHyc Tyimeci OHbIH KemerimeH peTTeynepaid
MoHZEepiH TOMEH KapaK e3repTiHis.

o—= Kint Tyimeci OHbIH KemerimeH 6ananapaaH
KOpFayabl KOCbIHbI3 YXaHe OLUIPiHi3.

+ Mntoc Tyimeci OHbIH KemeriMeH peTTeynepain
MOHZEpIiH OFapbl Kapaw e3repriHis.

TemMneparypa peTreriLi

Temneparypa peTTeriwiHi{ KeMerimeH TemneparypaHbl XoeHe rpusb
[OEHreniH opHaTbiHbI3.

Pettey ®yHKuMA

° Ouwipyni JyxoBKa bICTbIK emec.

50-270 Temnepatypanap Temnepartypa, °C.
ayKbIMbl

1,2,83 Mpunb pexxumi Aynanbl warsiH [7] oHe

ynKeH T rpunb pexkumi yLui
rpunb AeHrennepi.

1-AeHren = ancis
2-peHrei = opTawa
3-AeHren = KywwrTi

JlyxoBKa Kbl3AbIpbIbIN XaTkanaa Temneparypa peTTerilliHii ycTiHae
Lwam xaHbin Typaasbl. Kigipictep kesinae on ewegai. Keibip
peTTeynepae on xaHbanasl.

punb pexxumi

Teric 6etTe [~ KyblpFaHaa TemMnepartypa peTTerilliHiH kKemeriMmeH
rpunb AeHreniH opHaTbIHbI3.

Xymbic Kamepachl

XXyMbIC KamepacbiHAa AyXOBKa LWKaPbIHbIH LaMbl OpHaNacKaH.
CankblHAATy »enaeTKili AyXoBKa LKaPbIH Kbl3biN KeTyAeH
KOpFanabl.

JyxoBKa WKapbiHAAFbI LWaM

JlyxoBKa LuamMbl lyXOBKa XYMbIC iCTEreH e »aHbin Typaabl.
®yHKUMANAP aybICThIPLIN-KOCKLILLBIH Ke3 KenreH Kyiire 6ypraHaa,
wam TinTi AYXOBKa KbiI3bIN Xartnaca Aa Kocblnaabl.

CankbiHAATY KenaeTkilui

CankplHaaTy XenaeTKilli KaXkeT Ke3ae KOoChinabl XXaHe eLlesi.
XKbinbl aya ecikapKbliibl LWbIFaAbl.

XyMbICTaH KeriH Kpl3aplpy Kamepach! TesipeKcankbiHAaybl YLUiH
xenzeTkiw Genrini 6ip yakblT 60¥bl XKyMbIC iCTERA.

Hasap aynapblHbi3

Xenpety TecikTepiH »annaHbl3. OiTnece AyxoBKa LUKadbl Kbi3bIM
Keteai.
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KypanaapbiHbI3

JKeTKi3y XuHarbIHa KipeTiH Kypanaap tTamaxrapAbiH KenLwiniri yiid
»apanabl. Kypanaap »yMbIiC KamepachiHa apKallaH AypbiC
KOWbINybIHA KeHin 6eniHis.

Kewbip TamakTap 6ypblHFbIAAH Aa XaKcbipak, 60nybl HeMece
ZlYXOBKa LUKapbIMEH XXYMbIC OYpbIHFbIAAH A bIHFalnbipak 6onybl
YLUiH KenTereH apHaiibl Kypanaap 6ap.

Kypanabl opHanactbipy

Kypanael ayxoBkaaa 4 Typni OuikTikke opHaTyra 6onaasl. Kypanasl
opKaLlaH COHblHA AeWiH, ecik alMHeriHe TMMEWTIHAEN canbiHbI3.

ML @
=

Kypan wamameH »apTbiCbiHa AeliH LbIFapbiiFaH kesae Bekitineai.
CoHaa TamaKTapabl oHaw anyra 6onagbl.

OpHarty KesiHze KypbIFbIHBIH apTKbl KaBblpFackbiHAAFbl Uinicke Hasap
aynapbiHbi3. Tek ocblnai Kypan aypbic 6ekitineai.

—

1 )xeHe 3 aeHreinepingeri cybipmansl 6arbiTTarbIlLTapAbIH
KemeriMeH KypanzapAbl o4aH api WeiFapyra onaabl.

BarbiTTarbILTap TONbIFBIMEH CybIPbINCa, ONapAbl KYPbIFbIHbIH
YXMHaFblHa cal Kipridy kepek. Ocbinaiiua Kypanael oHaw Kiprisyre

Bonagapl. BarbiTTarbiluTapabiH BeKiTKiliH awy, OyFaTrayaaH WwhiFapy
YLUiH onapra >kainan 6acklHbl3 }aHe AyxXOBKara KiprisiHia.

Hyckay: Kypan Kei3yaaH niwiHiH e3repTyi MymKiH. Kypan cyblFaHHaH
KeliH 6ipaeH Bactankbl niwiHiHe kenedi. OHbIH GYHKUMACHI
Oy3binmanabl.

TabaHbl eKi )arblHaH eKi KONIMEH XaHe cepere napannenb KiprisiHis.
TabaHbl opHaTy KesiHAe TaBaHblH OHFa HEMECE COMFa YKbIMKYbIH
BonabipMaHbi3. BitTrece TabaHbl Kiprisy kubiH 6onazbl.
OmanbaanraH 6eTrep 3akbiMAanybl MyMKiH.

Kypanaapael CEpBUCTIK KbI3METTEH, apHavibl IYKEHHEH HeMece
MHTEPHET apKbinbl catbin anyra 6onassl. HEZ HemipiH xabapnaHbi3.

LWinnep

blaeic, nupor niwiHaepi, Kysipmanap,
CTeViK )XoHe TOHa3bITbIIFaH TamakTap
YLUIH.

LLinaepAi awwbiK »aFbiMeH neLw
eciKweciHe Kapai an éyrinicimeH
TKMEH Kapan ~— casblHbl3.

dmanbaaHraH Taba
[nupor xeHe neyeHbenep yLiH.

Micipy Tabackl new ecikieci »arbiHa
Kucartbin casblHbl3.

Ombeban Taba

LUbIpbIHABI NMpOT, NeYeHbe,
TOHa3bITbIIIFAH TAMaKTap XoHe YNKeH
KyblpManap yLwiH. OHbl Ma TyciTeH
TyNKoVWMa peTiHAe nanaanaHy MyMKiH,
erep Typa LWinTep ycTiHAe KyblpCaHbI3.

BOMmbeban TabaHbl New ecikeci
yKarblHa KUcaTbin canbiHbI3.

ApHaitbl Kypanaap

ApHavibl KypanaapAbl CEPBUCTIK KbI3METTe HeMece apHanbl AyKeHAe
catbin anyra 6onagbl. JlyxoBKaHbI3 YLUiH Konainbsl eHiMaepAi
MHTEpHETTEH HeMece 6i3aiH GpolutopanapaaH Taba anacki3. ApHaibl
KypanaapablH Kon >XeTiMAiniri HemMece UHTEPHET apKbliibl TanchipbIC
6epy MyMKiHairi enre 6ainaHbiCThl ©3repin oTbipaabl. Byn Typanbl
aknapaTtTbl caTy Typanbl Ky>kartapaa tabyra onazpil.

Kelbip apHaiibl Kypanaap kelbip KypbinFeinap yLUiH xapamanasbi.
Cartbin any kesiHae KypbinFbiHbI3AbIH ataybliH (E-Nr.) kepcerTiHis.

ApHaiibl Kypanaap HEZ Hemipi ®yHKumMA

Top HEZ 434000 blabic, nuportapabiH KanbinTapsbl, Kybipaak a3ipney, rpunbae Kybipy
YKSHE TepeH KaTblpbliFaH TaMaKTap YLUiH.

AntomuHui Taba HEZ 430001 [Muportap >keHe neyeHbe YLLUiH.
Kuraw 6eniri 6ap TabaHbl AyxoBKara KuFall GeniriH ecikke kapartbin
cany Kepek.

OmanbaanraH Taba HEZ 431001 [Muportap »<eHe neyeHbe YLUiH.
Kuraw 6eniri 6ap TabaHbl AyxoBKarFa KuFall GeniriH ecikke kapartbin
cany Kepek.

Smbeban Taba HEZ 432001 LLblpblHALI MMpOrTap, neyeHbe, Ken KybipAak, }aHe TepeH

KaTblpbiFaH Tamakrap yuwiH. Conaain, Top acTbiHAa Mainabl XaHe eT
CeniH »XuHay yLIiH naiaanaHyra 6onaasbl.

Smbeban TabaHbl AyxoBKa WKadbiHA ecikke kenbey eTin
OpHaTbIHbI3.

LyxoBKaHbIH eciri - KocbiMLUA Kayincisaik wapanapsbl

Osipney yakpiThl y3arbipak 6onca, AyxoBKa eciri eTe bICTbIK, 605yl
MYMKIH.

Erep kikeHTan 6ananapbiHbid 6ap 6onca, AyXxoBKa XyMbIC
icTereHae epekLue KeHin 6eny Kepek.

ByraH Koca, cisre ayxoBka eciriHe Tikenei Tvioai 6onasipManTbiH
KOPFaFbILL Kypan kamTamacel3 eTineai. byn apHaibl kypanasl (
440651) cepBUCTIK KbI3MeTTEH caTbin anyra 6onagsbl.
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BipiHWwi peT nanganaHy anasiHAa

MyHaa GipiHwi peT TamakTapabl a3ipney anabHAa AyXOBKa
LUKadbIMEH He icTey KepeK eKeHiH Binecis. AnavimeH Kayinciaaik
TEXHUKACHI Typasibl HYCKay/1ap TapayblH OKbIHbI3.

CaraTtTbl opHaTy
KockaH kesne ancrneitae (O taHbackl aHe yLu HOM aHaabl.
CaratTbl OpHaTbIHbI3.

1. © TyitmeciH 6acklHbI3.
Oucnneiige 12:00 yakeiThl naitaa 6onaasi xxeHe (O taHbacel
HKbINbIBIKTARABI.

2. + TYWMeCiHIH Hemece - TYMECIHIH KeMeriMeH yaKbITTbl
OpHaTbIHbI3.

BipHelle cekyHATaH KeliH opHaTbINFaH yakbIT KabbinaaHazbl.

HyxoBKa WKadpbliH peTTey

LyxoBKa LKadblH peTTeyaiH ap Typai MyMKiHAiKTepi 6ap. OcbiHAa
KaXkeT KbI3AbIpY TYPiH, TeMnepartypaHbl HeMece rpuilb PeXUMIH
opHarty »onbl TyciHaipineai. TamaxTbl a3ipney y3aKTbIFblH XaHe
ZlyXOBKa LUKadbl XXYMbICbIHbIH aAKTaNny yakelTbiH OpHaTyFa 6onaasl.

Kbl3ablpy Typi »XeHe TemMmneparypa
Cypertreri mbican: XorFaprbl/TomeHri kpidy 190 °C.

1. yHKUMANap aybICTbIPbIN-KOCKBILLBIHbIH KOMEFMEH Kbl3AbIpy
JAEeHreniH OpHaTbIHbI3.

2. Temneparypa peTTerilwiHiH KeMeriMeH TemneparypaHbl Hemece
rpunb AeHreniH opHaTbIHbI3.

JyxoBKa Kbl3aabl.

LyxoBKa WKadbiH eLwipy
PyHKUMANAP aybICThIPbLIN-KOCKbILLbLIH HEM KYHiHE OpPHATbIHbI3.

Petreynepni e3repty

KarkeT 6onca, Kbi3Zbpy TYPiH, TeMnepaTypaHbl }XaHe rpunb AeHremiH
TaHAayFa 6onaabl.

ZyxoBKa WKadblH Kbi3ablpy

XKaHa KypbliFbIHbIH UiCiH KeTipy yLUiH 60C AyXoBKa LKadblH
Kbi3AbIpbIHbI3. By aFaaitaa wkadTsl YoraprFbl/TeMeHri bICTbIK ()

pexuminge 240 °C TemnepaTypacblHAa Kbi3AbIpy Tamalla LweLlim
Bonbin Tabbinassl. XXymbic kamepachiHAa opamMa KanabiKrapbl
6onmaybiH KaaaranaHbi3.

1. DyHKUMANAp aybICTbIPbIN-KOCKBILLBIHBIH KeMerimeH XKoFapFbl/
TOMEHT bICTLIK (] peXKMMiHe OpHaTbIHbI3.

2. Temnepartypa peTtreriwiHiH kemerimeH 240 °C MaHiH OpHaTbIHbI3.

Bip caratTaH KeiiH AyxoBKa WKadblH eLWwipiHi3. PyHKUuAnap
aybICThIPbIN-KOCKbINbIH XXaHEe TeMnepatypa aybICTbIPbIN-KOCKbILLbIH
HeJ KyWiHe OpHaTbIHbI3.

Kypanaapabl Tazanay

Kypanapl BipiHwi pet naiaananéai Typbin bICTbIK cabblHAbI CyMeH
YKBHE KyMcaK, WyBepeKkneH MyKUAT TazanaHbia.

,ﬂyXOBKa aBTomMatTbl Typade emyi KepeKk

Tamak yLUiH 83ipey yakbITbiH OPHATbLIHbIS.

CyperTreri Mbican: XKoraprbl/TemeHri Keiay (£, 190 °C, asipney
yaKpiTbl 45 MUHYT.

1. dyHKUMANApP aybICTbIPbIN-KOCKbILLbIHBIH KOMETNMEH Kbl3AbIPY TYPiH
OpHaTbIHbI3.

2. Temnepartypa peTTerilwiHiH KeMerimeH TemnepartypaHbl Hemece
rPUSb PEXKMMIH OPHATbIHbI3.

3. «Carat»(® TyiMeciH 6achIHbI3.
YakpIT [=2 TaHbackl XbinbibiKTan 6acranasbl.

4.+ TyiMecCiHiH Hemece — TYMMECIHIH KeMeriMeH a3ipney yaKbITbiH
OpHaTbIHbI3.
+ TYMMECIHIH yCbIHBINFaH MaHi = 30 MUHYT
— TYWMECIHIH YCbIHbINFaH MaHi = 10 MUHYT

Osipniey yakbITbl OTTi

[ObI6bICTHIK curHan weiFaasl. [yxoska wkadsl eweai. O TyiimeciH
€Ki peT 6acblHbI3 XXaHe GYHKUMUANApP aybiCThIPbIN-KOCKbILLbIH
oLLipiHi3.
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Petteyni earepty

«Carat» (D TyiiMeciH 6acbiHbI3. + TYMECIHIH Hemece - TyiMeCiHiH
KeMeriMeH yaKbITTbl 83repTiHis.

Petteyai ewipy

«Carat» (O TyiiMeciH BacblHbI3. - TYAMECIH MHAMKATOP Henre
KenreHwe 6acbiHb3. PyHKUMANAP aybICThIPbIN-KOCKbILLBIH OLUIPIHi3.

CaraT )XacbIpblH ke3iHAe a3ipney yakbITblH opHaTy

«Carat» (© TyiiMeciH eki peT BachIHbI3 XoHe 4 TapMmarbiHAA
cunatTanFaHAan opHaTbIHbIS.

.ElyxosKa aBToOMaTtThbl TYpAe KOCbl1ybl XX8He emyi
KepeK

Tes 6yniHeTiH eHIMAEP XKyMbIC KamepacbiHAa ThIM y3aK KanmaybiH
KaaaranaHpil3.

CypeTreri Mbican: YoFaprbl/TemMeHri Kbiay ywwiH peTtey (£, 190 °C.
Kasipri yakbiT 10:45. Tamak 45 MUHYT a3ipneHeai »keHe

12:45 yaKpITblHAQ falblH 60Nybl KEPEK.

1. PyHKUMANApP aybICTbIPbIN-KOCKbILLbIHBIH KEMETIMEH KbI3AbIPY TYPiH
OPHAaTbIHbI3.

2. Temnepartypa peTTeriwiHiH KeMerimeH TemneparypaHbl Hemece
rPUIb PEXKMMIH OPHATbIHBI3.

3. «Carat»(® TyiiMeciH 6achIHbI3.

4.+ TyAMeCiHiH Hemece — TYMMECIHIH KeMeriMeH yaKpITThl
OPHAaTbIHbI3.

5.Carat (O Tyiimecin coHbl =l TaHBackl XbINbINLIKTal 6acTaraHLa

6acbiHbI3.
Lucnneiae Tamak KallaH AaibiH GonaTbiHbIH KOPecis.

CaraTtTbl opHaTy

BipiHwwi peT KocyAaH Hemece Kyar ewuyaeH keiin ancnneiae O
TaHOaChl aHe YL Hen XbiMbinbiKTanabl. CaratTbl OpHATLIHbI3.
®yHKUMANAP aybICTLIPLIN-KOCKbILLbLI 6LLipYyi 6onybl Kepek.

Kenecinen petteHis

1. «Carat» (O TyiimeciH 6acbIHbI3.
Oucnnenae 12.00 yakbITbl aHe (© TaHBachl KbIMbINLIKTARASI.

2.+ TYMMECIiHIiH Hemece - TYUMECIHIH KOMeriMeH yaKbITThl
OPHaTbIHbI3.
BipHeLle cekyHaTaH kel yakeT kabeinaanaas. (O Tanbach

eLieai.
Mbicanbl, KbICKbI YaKbITThbl ¥a3Fbl yaKbiTKa e3repTty

«Carat» (D TyiiMeciH eki peT 6acblHbI3 aHe + TyiMeciHiH Hemece -
TYWMECIHIH KemeriMeH e3repTiHis.
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6. + TyMecCiHiH KemMeriMeH afAKTany yaxpITbliH KeLLipeK yaKbITka
HbIDKbITBIHbI3.
BipHelue MUHYTTaH KeliiH peTTey KabbinaaHaabl.
Hucnnenpe a3ipneyaiH aAkTany yaxpiTel AyXOBKa XXYMbIC iCTEN
BacraraHLia Typazpl.

Osipney yakbITol OTT
[ObIBbICTLIK curHan weiFaasl. Jyxoska wragsl eweai. O TyiimeciH
eKi peT 6acbiHbI3XaHe GYHKLMANAP aybICThbIPbIN-KOCKbILLbIH BLLIPIHi3.

Hyckay: TaH6a »binbinbIKTan TypFaHaa, esrepictep eHrisyre Gonap.
TaHb6a »aHbIn Typca, peTrey KabbingaHab!.

Tes Kbl3ablpy

Tes Kbl3ablpy KeMeriMeH AlyxoBKaza opHartbifiFaH TeMnepatypara Tes
xeTyre 6onaael.

Tes kbi3abipyasl Tek 100 °C oFapbl Temnepatypanap yLuiH
nanaanaHblHbI3.

Bipkenki asipneyai kamramachl3 eTy yLiH TaMaKTbl yxOBKara TeK
Te3 KbI3AbIpY aAKTaNFaHHaH KeniH KOMbIHbIS3.

1. DyHKUMANap aybICTbIPbIN-KOCKBILLBIH Ky#iHe KOMbIHBI3.

2. Temneparypa peTTerilliHiH KemeriMmeH TemneparypaHbl
OpHaTbIHbI3.

LyxoBka BipHelle cekyHATaH KeliH Kocbinaasl. TepmocTtaTtTbiH
YCTiHAE UHAMKATOP LIaM >KaHa/bl.
Tes KbI3AbIpyALl aAKTay

TemnepatypaayblCTblPbIN-KOCKbILLbIHbIH YCTiIHAE MHAXKATOP Luam
oweai. TamaKTbl AyXOBKarFa CablHbI3 XaHE KaXKeT KbI3Ablpy TYpPiH
OpHaTbIHbI3.

Tes Kbi3abpyab 6onAbipmay

®yHKUMANAP aybICThIPbLIN-KOCKBILLLIH HOre OpHaThIHbI3. [lyxoBKa
WwKadbl ewwipineai.



OATKbIWTLI OpHATY

OATKbILITLI acxaHa Taimepi peTiHae nanaanaryra 6onaasl. On
ZyXOBKa LWKadbIHA Tayencis XyMebic icTerai. OATKBIWTLIH epeKLle
curHanel 6ap. Ocblinailua OATKbILITHI €CTiN TYPFaHbIHbI3ALI HEMece
ZlyxoBKaza asipney yakbiTbl ©TKeHiH Binecis. OATKbILWTLI 6ananapaaH
Kopray Garaapnamacsl KockinFaH 6onca aa petreyre éonaabl.

Kenecinewn peTTeHis

1. «OATKbIW» L) TyiiMeciH 6achiHbI3.
£ TaHBachl XbINbIbIKTaRAbI.

2. + TYIMeCiHiH Hemece - TYWMECIHIH KeMeriMeH OATKbILL YaKbITbIH
OpHaTbIHbI3.
+ TYMMeCi yCbiHbINaTblH MaHi = 10 MUHYT
- TYMeCi YCbIHBIIATLIH M3HI = 5 MUHYT

BipHelle cekyHATaH KeiiH OATKbILL YKyMbIC icTei GacTanasbl.
Oucnneiiae L) TaHBackl )aHanbl. YakpeIT eTe 6acTaraHbl KepiHesi.

bananapaaH Kopray

LyxoBka

Bananap kesaeicok kocnaybl yLUiH AyXOBKa LKagdbl 6ananapaaH
OyraTTaymMeH »kababiKTanFaH.

BananapaaH KopFayabl KOCY KaHe eLuipy

®yHKUMANAP aybICTBIPLIN-KOCKbILLBI 6LLipYi 60Nybl KEpPEK.

KyTy )eHe Tasanay

MyKMAT KyTCe »aHe Tasanaca, AyxoBKa Lukadbl y3aK yakbiT 60ibl
bINTbIPbIH XaHe GYHKUMOHANAbINbIFLIH cakTanael. JyxoBka
LKadbIH AypbIC KYTY Typasnbl ocbiHAa Binecis.

Hyckaynap
B LLIbHbI, N1ACTUK XXaHe MeTas CUAKTLI ap TYpIi marepuanaap

nanaanaHbinFaHabIKTaH, AyX0BKa LUKaQbIHbIH anAblHFbl MaHEemiHiH
TyCiHAe asFaHTai aibipmallblnbiKTap 605ybl MYMKIH.

m EciK WhiHbICbIHAAFLI CY i34epi CUAKTLI 6ONbIN KOPIHETIH
KeneHkenep AyxoBKa LKadblHAAFbI LUAMHAH LIaFbIbICKaH
»apbIKTaH 6onaaebl.

m OTe »KoFapbl TeMneparypanapaa 3Malb XaHbln KeTyi MYMKiH.
OchblIHbIH canaapbiHaH 3Marb TyCiHAe asFaHTan aibipMallbinibiKTap
6onybl MYMKiH. Byn KanbinTel }xaHe KbI3MET eTyre acep eTnenai.
XKyka TabaHbiH XXHUEKTEPi aManbMeH TONbIFLIMEH abblmaraH.
CoHablKTaH onap katnapnsl 6onaasl. Byn kopposuasaH
KOpFaHbILLKa acep eTrnenai.

JXyFbIWw 3atTap

Betrep Aypbic emec Taszanay 3artrapMeH 3akbiMAanmMaybl YLLiH Keseci
aknapaTka Hasap ayaapbiHbl3.

yxoBKaHbl TasanaraHaa

H arpeccuBTi HeMece abpasuBTi Tazanarbil 3arTap
B KypambliHAa CNUPT Ken eLw6ip xyFbill 3aTTapabl,
m ewBip KbipFLILLTAPABI,

m ewbip KbICbIMbI XXOFapbl TasanarbilTapabl Hemece 6y
TasanarblLTapblH NanganaHyra 6onManasbl.

m YKekenereH aneMeHTTEPAI bIZbIC XKyy MallMHackiHAa
TasanamaHbis.

YaKbIT eTKeHae

[bIBbICTHIK CUrHan LWbiFaabl. «OATKbIL» L) TyiMeciH 6achiHbI3.
OATKbIL MHAMKATOPbI 6LIeA.

OATKbIL YaKbITbIH ©3repTy

«OATKBILW>» £ TyiMeciH BachiHbI3. + TyMECiHIH Hemece - TityMeCiHiH
KeMeriMeH yaKplTTbl 83repTiHis.

PeTtTeyai bicbipy

«OATKBILW>» L) TyiMeCiH 6aChkIHbI3. - TYRMECIH MHAMKATOP Hesnre
KenreHiwe 6acbiHbl3.

OATHbILW aHe a3ipney yaKbiThl 6ip yakbiTTa eTe H6acTaingbl

TanG6anap »kaHaabl. [ucnneise oATKbIW yaKbIThl TN YKaTKaHbI
KepiHeai.
KanraH yakeITTl -1, aakrany yakbitein =l Hemece carattel O

cypay:
«Carat» (O TyiiMeciH ceiikec TaHba naitna GonraHiia 6ackiHbI3.
CypanfaH MaH aucnneiae GipHelle cekyHaKa naaa Gonagbi.

Kocy: Kint o-m TyiiMeciH aucnneiae o-m TaHbachl )KaHFaHLLa
BacbiHbl3. Byn wWamameH 4 cekyHAKa cosbinapl.

Ouwipy: KinT 0-m TyiMeciHO-m TaHOachl eLIKeHLIe BachIHbI3.
Hyckaynap
m OATKBILTLI XKOHE caFaTTa Ke3 KefreH yakplTra opHatyra 6onagbi.

m Kyart ellKeHHeH KeiiiH opHaTbinFaH 6ananapaaH Kopray
6arnapnamacel eLlesi.

BipiHwi peT naitnanaH6ai Typbin xaHa rybkanapabl MyKUAT XybiHbI3.

Tot 6acnanTbiH JKyFbill 3aTThIH a3FaHTaN MEILLEPIMEH XKaHe
6onarTtaH bIFanApl LWyGepeKkneH cypTiHis. OpkaluaH
acanraH TEKCTypasblK CypeTKe napasnenb CYPTiHi3.
6etTep Oiitnece cbi3atrap nainaa 6onysl MyMKiH. KypFak,
WwyBepeKneH KypraTbiHbI3. OK, XaHyap Maibl,
Kpaxmar eHe aKybl3 AaKTapbiH 6ipAaeH KeTipiHia.
A6pasvBTi Tasanarbill 3aTTapAbl, Cbi3aT TyCipeTiH
rybkanapbl HeMece Tasanayra apHanFaH Katbl
wyBepekTepai nainganaHbanbi3. Tot 6acnanTbiH
BonatraH »kacanraH 6eTrepai KyTyre apHanfaH
apHaiibl 3aTTapMeH XbinTeipartyra 6onaasl.
OHAipyLWi HycKaynapbiH OpbiHAaHbI3. ToT
6acnanTeliH Bonatka apHanFaH apHambl
TasanarbiwTapAbl 6i3AiH CEpBUCTIK KbIBMETTEH
Hemece apHaiibl IYKEHHEH caTbin anyra 6onaabl.

OmanbaanraH
oHe
nakTanraH
6eTTep

XKyFbILL 3aTThIH asFaHTai MesnLepiMeH »aHe
biFanabl LWybepekneH cypTiHis. Kyprak,
Lwy6epeKneH KypraTbiHbI3.

Tynmenep XKyFbILL 3aTThIH asFaHTai MenLepiMeH xaHe
biFanabl LWybepekneH cypTiHis. Kyprak,

Lwy6epeKneH KypraTbiHbI3.

Ecik anHeri OliHeKTepre apHanFaH XyFbill 3aTneH Tasanayra
Bonaabl. KywwTi Tazanarbilw 3atrapabl HemMece
YLLKip MeTann 3attapAbl nainaananbarsis. Onap
OWHeKTIH BeTiH 3aKbiMAaybl XXaHe Cbi3aT TyCipyi

MYMKIH.
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Teirbi3aarbil  DKyFbill 3aTThIH a3FaHTai MesLepiMeH XaHe
bIFanabl LWybepekneH cypTiHis. Kyprak

LwybepeKneH KypraTbIiHbI3.

IyxoBKa, Tebe Tasa, biibl CyMEH HEMeCe CipKe Cybl KOChIFaH

waHe Bynipnik cymen. Kattel nactanranga: Jyxoskanapra

Ka6bipranap apHasiFaH Tasanarblll 3aTTapAbl TeK CybiFaH

yLuiH 6eTTepae naiaanaHbiHbi3. ELKaluaH apTkbl
KabblpFara *aKmnaHbl3.

JlyxoBKa XKyFbILL 3aTThIH a3FaHTak MenLIepiMEH »aHe
wKadbiHAarbl  biFanasl WybepekneH cypTiHia. Kyprak,
LUaMHBbIH LWbIHbI LYGepeKneH KypraTblHbI3.

nnadoHbl

Kypanapap Xbinbl cabbiHAbl cyaa xibiTiHi3. LLleTkameH
Hemece rybrameH TasanaHbis.

AntoMUHUI blasbic )yy MalumHacsiHAa TasanamaHbls.

ElwkawaH ayxoBKara apHanfFaH TasanarbilThl
nanaanaH6aHbl3. Chizattapabl 6onasipMay yLUiH
MeTann 6eTTepre nblllakneH HEMece Con CUAKTHI
YLUKIp 3aTneH TUMeRi3. XKyFbIL 3aTThlH asFaHTan
MenLepiMeH XaHe binFanibl WybepekneH
CYPTiHi3. KypFak LybepeKneH KypraTbiHbI3.
ABpasunBTi Tazanarblll 3aTTapabl, Cbi3aTt TyCipeTiH
rybkanapabl HeMece Tasanayra apHaiFaH Katbl
wybepekTepai nanaananbarbis. Tabara cbisat
Tyceai

Taba (onuus)

BananapaaH LyxoBka ecirinae 6ananapaaH Kopray

KoprFay (onuuA) OpHaTbinFaH 6onca, oHbl Tazanamai Typein any
kepek. Bykin nnactuk GenLieKTepai *binbl
cabbiHAbI cyAa XiBITiHI3 XKaHe rybKaMeH yblHbI3.
KypFak wybepekneH KypraTbiHbi3. KaTTbl
nactanca, 6ananapiaH Kopray AypbiC KbI3BMeT eTe
anvanabl.

Osipney 6berTi KyTy »xeHe Tasanay Typanbl Hyckaynapabl
KYPbITFbIHBIH NaiaanaHy HyckaynbiFbiHaa Tabyra

6onajpl.

©s3airiHeH TasanaHaTblH AyXoBKa 6eTTepiH Tazanay

ApTKbl KabbipFa e3airiHeH TazanaHaTbiH KepaMUKaMeH >abbinFaH.
Micipy »aHe Kybipy KesiHAeri WwallbipaHAbinapabl ockl Kadar ciHipei
YKOHe [lyxOBKaHbl Tazanay KesiHae tazananasl. Temneparypa
HeFypnbiM »oFapbl 6onca, AyXoBKa HEFYPIIbIM y3aK, XyMbiC icTece,
HaTWXKe COFYPIbIM YKaKcblpak, 6onaabl.

Erep kip TinTi KaiTaaaH »XyMebIC icTeyZieH KeriH Ae KepiHin Typca,

Kesieci apekeTTepdi OpblHAAHbI3:

1. AnabiMeH AyxoBKaAarbl amanbaanraH 6eTrepai TazanaHbis.

2.CopaH KeiH 3D biCcThIK aya HeMece XOFapFbl XXOHE TOMEHT
Kbi3y (2] pexumiH opHaTbIHbI3.

3. boc ayxoBKaHbI €H »OFapbl TeMnepatypasa wamameH 2 carart
60iibl KbI3AbIPbIHBI3.

Kepamukanbik xabbiH kanneliHa kenedi. CoaaH KeliH KOHbIP »KaHe
Kapa KanablKTapZbl CyMeH XaHe XyMmcak rybkameH KeTipyre
6onagbl.

XKabblH TyciHAeri asFaHTal aibipmalubibIKTap e3AiriHeH Tasanay

dYHKUMACBIHA 8cep eTnenai.

Hasap ayaapbiHbI3

m Ewkawan abpasunBTi Tazanarbil 3atrapAbl naiaanaHbaHbl3.
Betrepain yak Teciktepi 6ap 6eTiHe cbi3aT TyCipyiHi3 Hemece
3aKbIMAaybIHbI3 MYMKIH.

m ©3giriHeH TaszanaHaTbiH 6eTTepae AyxoBKanap TasanarbiluTapblH

konzaHbaHbi3. [lyxoBkanap Tasanarbilubl Oyn 6eTTepre Ke3aencox,
TUCE, OHbl F'yOKameH XaHe CyZiblH Ken MenLwepiMeH CypTiHi3.
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LyxoBKa WKagbIHbIH ECiriH any »xeHe opHaty

Tasanay >keHe AeMOHTa)KAAy YLUiH AyXOBKa LUKadbIHbIH eCiriH anyra
Bonazpl.

EciktiH ap Toncacel 6yratray viHTiperimeH »xabasiktanraH. byratray
WiHTIpeKTepi opHartynbl Kesae (A cyperTi), AyxoBKa LKadbIHbIH ecCiri
6yrattaynsl 6onaasl. OHbl any MyMKiH eMec. ByFaTray uiHTipekTepiH
kaunblpca (B cyperti), Toncanap 6yrartanaabl. Ecikti »xay MyMKiH
emec 6onaabl.

A YXapakart any kayni 6ap!

Toncanap 6yrartanmaca, ecik Te3 »kabbinybl MyMKiH. OpHary
UiHTIpeKTepi TONbIFBIMEH OpHaTbINFaH 6onybIH, an ecikTi anFaHaa
TONbIFLIMEH KalblpbinFaH 6onybIH KaAaranaHpl3.

EcikTi any
1. yxoBKa WKadbIHbIH €CIriH TONbIFLIMEH anblHbI3.

2. OH »KaKTaFbl XXoHe COon »aKTarbl ByFaTtay UiHTIipeKTepiHiH ekeyiH
Ae KanblpbIHBI3 (A cypeTi).

3. yxoBKa LWKadbIHbIH eCiriH COHbIHA AeMiH »abblHbI3. OHbI eKi
KOJIMEH COJ1 XKaKTaH XoHe OH »KaKTaH ycTaHbl3. Tarbl 6ipas xaybir,
eciKTi WhiFapbIHbI3 (B cyperTi).

EcikTi opHaty
Ecikri anyra kepi petneH opHaTbiHbI3.

1. yxoBKa wKadbIHbIH €CiriH ToncanapAblH eKkeyi Ae Teciktepre Typa
Kapama-Kapchbl opHanacaTbiHAan opHaTbiHbI3 (A cyperTi).

2. Toncaparbl caHbinayabl eki xarbiHaH 6ekity kepek (B cyperi).

=

T




3. byratTay MiHTipeKTepiHiH ekeyiH Ae »abbiHbi3 (C cyperTi). dyxoBka
LUKAPbIHBIH €CiriH XabblHbI3.

A YKapakar any kayni 6ap!

JyxoBKa wKadbIHbIH €Ciri TyCin Kanca Hemece Tornca CbiHanaHbImn
Kanca, Toncara TMMeHi3. CepBUCTIK KbI3MeTKe xabapnachlHpl3.

ECiK WbIHLICLIH any )xeHe Koo

EH »aKcbl Tasanay yLliH AyxoBKa LKadbl eCiriHiH LWbIHLICLIH anyFfa
Bonagbl.

Ecikri any

1. [lyxoBKa LWKabIHbIH €CiriH anbiHbl3 }oHe CYNNiHi TYTKbILITL TOMEH
Kapartbin KOMbIHbI3.

2. lyxoBKa LuKadbl eCiriHiH KOPFaFbILL NaHeNiH axblpatbiHbi3. byn
YLUIH CON XX8He OH »KaKTarbl BUHTTEpAi BypananbiHei3 (A cyperi).

3. Xoraprbl GenikTi azaan keTepin, LWbIHbIHLI TAPTHIN LbIFAPbLIHBLI3 (B

cyperi).
E

Akaynblk, 6ap 6onca He ictey Kepek?

Xui akaynblkTelH cebebi 6onmalubl Hapce 6onaabl. CepBUCTIK
KbI3METKe KOHbIpay COKMaw Typbin KecTere KapaHbl3. MyMmKiH
aKaynblKTbl 63 6eTiHi3Lwe »KoA anaTblH LWbIFAPChI3.

AKkaynblKTap Kecrteci

Tamak oHLa XaKcbl 6onmai wWeikca, 573 ¢i3 yLuiH acxaHasa
CbIHaKTap 6TKI34iK TapayblH KapaHbl3. OHAa TamakTbl 83ipney
Typanbl Ken KeHecTep MeH Hyckaynap Tabachl3.

A Tok cory Kayni 6ap!

Binikti emec MamaHHbIH XeHAeyi KayinTi. XeHaeyai Tek 6i3aiH
KJIMEHTTEepre KbI3MeT KepceTeTiH TaXkipubeni TexHukTepaiH Gipeyi
FaHa opblHAaW anajbl.

4. Aspan KeTepin, WbIHBIHbI TAPTHIM LWbIFAPbIHBI3 (C cyperTi).

LUbIHbINapAp! WhiHLI Ta3anayra apHanfFaH XymMcak, lwybepekneH

TasanaHbi3.

A XXapakar any kayni 6ap!

KypbinFbl eCiriHiH Cbi3aT TYCKEH LUbIHbLICHI CbiHYbl MYMKIH. LLIbIHbIFA
apHasnFaH KbIpFbILLThI, KYLITI HeMece abpasuBTi XyFbiLl 3aTTapabl

nanaanaHbaHbis.

LLbiHbInapab opHaty

OpHarty KesiHAe TeMeHAE COoM XaKTa KypblFbIHbIH dupma Benrici
opHasnacyblH KaaaranaHbi3.

1. LLbIHBIHBI apTKa Kenbey Kyihae opHaTbiHbI3 (A cypeTi).

2. Xorapfbl GeniriH Kenbey Kyinae canblHbI3 XXaHe eKi XaFblHaH
BekiTiHi3. Teric 6eT cbipTbiHAa Bonybl Kepek. (B cyperTi).

3. KoprarbiLl NaHenbAi OpHaTbIHbI3 XKaHe BeKiTiHi3.

4. JlyxoBKa LUKa@biHbIH eCciriH OpHaTbIHbI3.

JlyxoBKa wWKadbIH WhIHbINApAbl AYPbIC OPHaTKaHHAH KeWiH FaHa
KaWTa nanganaHa anacbi3.

AxaynblK, blktuman ce6en  Xoto/Hyckaynap
Carar Xernine keprey  CaratTbl KanTaaaH
MHANKATOPbI HOK. OpHaTbIHbI3.

KbINbIbIKTaRAb

AxaynblK, blktuman ce6en  XKoto/Hyckaynap

OdyxoBka wKaopbl CakraHablprbi  CakTaHablprbiluTap 6noreiHAa
HXYMbIC aKaynbl. CaKTaHAbIPFbILL aKaysibl emec
icTemenai. EeKeHiH TeKcepiHis.

XXenige kepHey
HOK,

AcxaHaza xapblK Kocbinaasl
Ma »xoHe 6acKa TYPMBbICTbIK,
KYPbUTFBIIAP XYMBbIC icTen Typ
Ma, ocbliapabl TEKCEPIHis.

JyxoBKa LWKagpbl
Kbl3AbpManab.

Tywicnenepre
LaHHbIH
HXUHanybl.

AybICTbIPbIN-KOCKbILLI
TyTRANapabl GipHelle peT
anra-aptka 6ypaHbi3.

Hasap aynapblHbi3

Kyart cbiMbl 3aKpiMAasnca, OHbl 8HAIPYLUIHIH CepPBUCTIK KbI3MEeTi
Hemece BiniKTi MamaH aybICTbIpybl KEPEK.
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,ﬂyXOBKa WwKapbiHAAFbI LWaMAbl aybICTbIpy

JyxoBKagarbl LLaM Kywin keTce aybICTeipy Kepek. XXorFapbl

Temneparypanapra tesimai, 40 BT wamaapabl CepBUCTIK KbISMETTEH

HeMece apHaiibl AYKEHHEH caTbin anyra 6onaabl. Tek ocbl

LamMAaapAel nanaanaHbiHbI3.

A Tok cory Kayni 6ap!

CakraHablprbiluTap 6norsiHAaFsl CakTaHAbIPFLILTHI OLLIPIHi3.

1. 3akbiMaapabl 6onabipmay yLiH cankbiH AyXoBKa LKadblHa
acxaHa CYriCiH casnblHbI3.

2. lbiHbl nnadoHabl carart TiniHe kepi Bypan anbiHbI3.

CepBHUCTIK Kbl3MeT

Erep KypbinFbiHbl )XeHAey kepek 6onca, 6i3aiH CepBUCTIK KbI3MET Ci3
YLUiH >kacasnraH. bis TeXHUKTepAiH Ka)keT emec KenynepiH
6onabipMay YLUiH dpKalLaH XapauTbliH Wwellimai Tabambi3.

©HiM HeMipi xeHe 3aybITTbIK HOMIP

CepBHUCTiK KpI3MeTKe KOHbIpay LwanfaHaa, 6i3 cisre cananbl Kbi3ameT
KepceTe anybiMbl3 YLUiH OHIM HeMIpiH (E-Nr.) xkeHe 3aybITTbIK HeMipAi
(FD-Nr.) xa6apnaHbi3. Hemipnep 6ap ynrinik Takraniua ayxoBka
wkadbl eciriHiv 6yiipinae opHanackaH. Kaxket 6onFaHza ken yakbIT
isnemey YyLUiH KypblUIFbIHbI3AbIH AePEeKTepiMEH CEPBICTIK Kbl3MeT
TenedoH HeMIpiH OCbl XKepae a3y MYyMKIH.

3aybITTbIK

E Hewmipi. HoMip

3. LLamapl Typi Bipaei Lwamra aybICThIPbIHbI3.
4. LLbiHbl nnagpoHabl Bypan BekKiTiHia.
5. CynriHi WbIFapbin, CaKTaHAbIPFLILUTH KOCbIHbIS3.

LLbIHbI nnadpoH

3akpiMaanFaH LWbiHbl NnadoHAbI aybICThIPY Kepek. XXapamab! LWbiHbI
nnadoHaapabl CEPBUCTIK KbI3METTeH caThin anyra 6onaasbl.
KypbUiFbIHbIH KypbliFbl HOMIPIH (E-HeMip) xeHe 3aybITTbIK HOMIPIH
(FD-Hemip) anTbIHbI3.

CepBUCTIK KbiameT

KypbinfFbiHbl AypbIC €eMec nanaanaHy araanbliHaa TinTi keninaik
Mep3siMiHAe e CepBUCTIK KbI3MET TEXHUTIHIH Kenyi TeriH emec
eKeHiHe Hasap ayJapblHbI3.

Bapnbik enfep GoiblHLLA KOHTAKT ManiMeTTEPi CEPBUCTIK KbI3MeT
KocbIMLackiHAa BepinreH.

OHAipyLWiHiH ToxipubeciHe ceHiHi3. COHABIKTaH XeHaeyai
KYPbINFBIHBLI3 YLLIH TYMHYCKa KocanKkel BenwwekTepi 6ap Texipubeni
MamMaHZAap OpbIHAAWTbIHbIHA KO3 XETKI3iHi3.

KyatTel yHeMAey »KoHe KopLuaFaH opTaHbl KOpFay Typasibl YChIHbICTap

MyHzaa nicipy eHe Kyblpy KesiHae KyaTTbl YHEMAEY XoHe AyXOBKa
LWKadbIH AypbIC Naiaanady Typanbl yCbiHbICTapAbl Taback!s.

KyatTbl yHemaey

= [lyxoBKa LWKadblH pelenTtre Hemece naaanaHy HyCKayblFbIHbIH
KecTenepiHae KepceTinreH 6onca FaHa anAblH ana Kbi3blpbiHbI3.

m [Ticipy ywiH KYHFIpT, Kapa, nakK »arblfFaH Hemece amanbaasnfaH
KaneinTapAel naaanaHbiHbI3. Onap »xbinyabl dcipece KakKchbl
CiHipeai.

m ByKThIpY, Nicipy »KeHe Kyblpy KesiHAe eCiKTi MyMKIHAIrHLwe cupek
allbIHbI3.

m BipHelwue nuporTbl BipiHeH coH BipiH nicipreH »keH. [lyxoBka LwKadbl
ani »binbl. OCbIHbIH eceBiHeH eKiHLLI MMPOorThbI Nicipy yaKkbiThbl
Kbickapazbl. TikOypbILWTHI MiLLiHi 6ap eki NMPOrTLl KaTap KotoFa
Bonazpl.

m Y3aK yakbIT 60ibl 83ipfiereHze AyxoBKa LKadblH eLipyAeH
10 MUHYT BypbIH BLUIpyre X8He TaMaKThbl AaibiH KYIAre eTKisy
YLUIH KanAabIK Xbiny el nainaanavyra onaasbl.
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OKoNoruAnbIK, TYpFblAaH Kayincis XonmeH
yTunusauumanay

OpamaHbl 3KONOruANbIK TYPFblAaH Kayincia »)onmeH
yTUNM3aUmAnaHbI3.

Byn kypbinFbiaa 2012/19/EO anekTp »aHe 3NeKTPOHAbIK,
YKaBAbIKTbI (KOKbIC 3N1EKTP KHE 3NEKTPOHABIK abablk, -
WEEE) ytunusauunanay typansl eyponasblk AMpeKTuBara
cau Benrici 6ap.

Byn avpektusa Eyponansik Oaak weHbepiHae ecki
KYPbIIFbIIapAbl KanTapy XaHe yTunusauumanay TepTibiH
Kamramachbl3 etefi.

Tacbimanaay KesiHae opbiHAaNaTblH Wapanap

KypbinFblaarel 6apnblk, KosranatelH Geniktepai iscis anyra 6onatbiH
neHTameH GeKiTiHi3. KypbinFbiHbIH 3akbiMaanybliH 6onabipmay yiiH
YKMEKTepiH (Mblcansl, nicipy TaBachiH) XyKa KapToH KarasbeH
opaHbI3, calikec Benimaepre canbiHbl3. ILWKi KABbIPFaHbIH SMHEKKE
COFbINybIH BonabipMay YLUiH KapTOH Karaszabl HeMece COoFaH yKcac
HOpCeHi anAblHFbl XXoHe apTKbl SHEK apacblHa CasbiHbI3.
JyxoBKaHbIH eciriH )abblCKak, neHTaMeH KypblInFbIHbIH ByHipnik
KabbipranapbiHa BeKiTiHi3.

Bactankbl Kypbinfbl opamachiH cakTaHbl3. KypbinFbiHbl Tek 6acTtankel
opamapaa TacbiManzaHbi3. Opamaaarbl KepceTKinepai ecKepiHis.



Bacrankbl opama eHai ok 6onca

TaceimMangay KesiHaeri bIKTUMan 3akbiMAanyaH KopfFay yLUiH
KYPbIIFbIHbI KOPFaFbILL Opamara opaHbi3.

KypbinfFbiHbI TiK Kyiae TacbiManaaHbl3. Kypeuifbl eCiriHiH TYyTKacbIH
HeMece apTKbl TakTanapAel ycTaMaHbI3, OATKEHI onap 3akeiMaanybl
MYMKIH. KypbinFbiFa ayblp 3atTapAbl KOMMaHbI3.

bi3 ci3 ywWwiH acxaHafa CblHaKTap eTKi3Aik

MyHaa TamakTapablH Kemn TYpPiH XXeHe onap YLiH OHTannbl
petTeynepai Tabacbi3. bi3 TaHAanFaH TaMak, yLUiH KaHAak Kbi3ablpy
TYpi XXeHe KaHaaw Temnepartypa eH Konansbl EKEHIH KepceTemis.
KaHaain Kypanaapabl nanaanaHy yeHe onapabl KaHzaw aeHrevre
opHaTy KepekTiri Typanbl aknapat anacbi3. Ci3 blAbIC aHe TaMaKThl
asipney Typasibl KEHecTep anacshls.

Hyckaynap

m KecTtenepzae kepceTinreH MaHAEpP TamaKTa CybIK, XaHe 60C XyMbIC
KamepacblHa opHaTcaHbl3 AypbiC.

AnablH ana KbI3AblpyAbl KecTenepae kepceTinreH 6onca FaHa
nanaanaHblHbI3. Kypanaapra anabiH ana Kel3aplpyaH KemiH FaHa
nicipyre apHanfaH Karasabl TOCEHI3.

m KecTenepae kepceTinreH yakbIT Typanbl A€PEKTep CTaHAapPTTbI
MaHaep 6onbin Tabbinaas. Onap eHimaepdiH canacbl MeH
KacuetTepiHe 6ainaHbICTbI.

m XKeTKi3y XvHaFblHa KipeTiH Kypanaapabl nanaanaHblHbI3.
KocbiMLia Kypanaapabl CEpBUCTIK KbIBMETTEH HeMece apHambl
ZYKEHHeH catbin anyra 6onagbil.

XymbicTbl 6actaman Typbin 6apnblk apTbik Kypanaapabl KeHe
bIABICTBI XXYMbIC KamMepachlHaH anblHbI3.

m blcTbik KypanaapAbl HemMece biAbICTbI XXYMbIC KaMepachlHaH
anFaHAa sapKatlaH TyTKbILTapAbl NainaanaHblHbI3.

lMuporTap »aHe nicipinreH HaH

Bip aeHrewae nicipy

MeH TopTTapAbl NicipreHae oFapFbl/TOMEHTi Kbl3y
€H »KaKchl HaTWxe Bepeai.

[Muporta
pPeXuMmi

3D bicTbiK aya [ pexxuminae nicipreHae Kypanabl keneci GUiKTikke
OpHaTbIHbI3:
m Kekc KanblBbliHAaFbl NMpor: 2-cepenep BUiKTIri

m [icipy TabaceiHaarsl nupor: 3-cepenep BMiKTiri

BipHelue aeHreliae nicipy XaHe Kyblpy
3D bICTIK aya (@) peXkKuMiH nainganaHblHbI3.

2 neHreiae nicipy »xeHe KybIpy yLiH cepenepaiH OuiKTiri:
m ©mbeban Taba: 3-cepenep OMIKTIri
m [icipyre apHanraH Taba: 1-cepenep OUIKTiri

Lyxoskara 6ip yakbiTTa KoMbIIFaH TaMakTap MiHAeTTi Typae Bipae
yaKkplTTa AaiblH 6onmanabl.

KecTenepae ap Typni TamakTapasl Tabachis.

Micipyre apHanFaH Kanbin
Micipyre apHanfFaH KyHripT MeTann Kanbintap eH XaKkcbl Xapanasbl.

JXyKa martepuangaH »acasraH atlblK TYCTi KanbintapAbl
nanaanaHraHaa nicipy yaxpeiTbl aptazsl, an nupor Gipkenki
Kbl3apMawnapl.

Erep cunukoH KaneintapAbl nanaanaHcanbl3, OHAIPYLUiHIH
cunarTamanapbiH XaHe pelenTrepiH 6aciubiibikKa anbiHbi3. XKui
CUJIMKOH KasbINTapAblH enleMi KaAiMri KanbintapaaH Killipek
Bonaabl. CoHABIKTaH onap YLUiH KaMblpAblH MerLepi MeH peuenTtypa
aszgan 6ackalua 6onybl MyMKIH.

Kectenep

Kectenepae nuportap MeH nicipinreH HaHAap YLUiH OHTaWnbI
KbI3AbIPY AeHreinepi Tabacki3. Temnepatypa »kaHe nicipy yakbiThl
KaMmbIpAbIH MeJILLEPiHe aHe OHbIH KacueTTepiHe HannaHbICTbI.
CoHAabIKTaH KecTenepAe MaHAep ayKbiMbl KepceTineai. AnabIMeH eH
a3 MoHAi opHaTbIHbI3. TeMeHipeK Temnepatypaza Kbi3apTyablH
Gipkenkiniri keBipek Gonazbl. KaxkeT 6onca, Keneci peTre »orapbipak,
TemrneparypaHbl OpHaTbIHbI3.

JyxoBKa LKadpbiH anfbiH ana Kbi3ablpcaHbl3, nicipy yaxkbiTsl 5 - 10
MUHYTKa KbiCKapaaebl.

KocbiMLia aknapatTel kectenepaeH KewiH /Ticipy Typasibl KeHecTep
TapaybiHaa Tabyra Gonaab.

Kanbintarsl nupor Kasnbin HeHreit Kbizablpy Typi Temnepatypa, YakbiT, MUHYT
°C

Kaaimri mai MeH cyTKe uneHrex nupor Muporka apHanraH 2 = 160-180 55-65
TOPTOYPLILLTHI Kanbin

Ha3ik mMai MeH CyTKe MneHreH nupor lMuporka apHasnraH 2 = 155-175 65-75

(Mbicansl, yrinmeni nupor) TOPTOYPLILLTHI Kanbin

By#ipnepi yrinmeni kamblpaaH >kacanFaH — AnbiHOanbl Kasbin 1 = 160-180 30-40

LUenneK HaH

MaW MeH CyTKe UneHreH LuennexkTep XXemic nuporbiHa apHanfaH 2 = 160-180 25-35
Kasnbin

BuckeutTik TOpTTap AnbiH6ans! Kansin 2 = 160-180 30-40

Xemic Hemece cy3be TopTbl, Mai MeH Kapa aneiHbanbl Taba 1 = 170-190 70-90

CYTKE UNEeHreH yrinmeni Kamblp*

Ha3sik »xemic nuporel, Mai MeH CyTKe AnbiH6ansl Kansin 2 = 150-170 55-65

WNeHreH Kamblp

TatbiMabl nUportTap* (Mbicanel, nicipinreH  AnbiHOanbl Kansin 1 = 180-200 50-60

KpeM KOCbIiIFaH NMportap/nuas nuporbi)

* MuporTtapabl KypbiiFblAa WamameH 20 MUHYT 60iibl CanKbiHAATHIHBIS.
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Tabanarbl nUporTap Kypanpap HeHreit Kbl3abipy Typi  Temnepatypa YaKbIT, MUHYT
naepektepi, °C

YcTi KypFak Mai MeH CYTKe WUSIEeHreH Ombeban Taba 3 = 160-180 25-35
HEMOCE ALIBITRITFAR KaMBIP OmanbaanfaH Taba + 143 150-170 40-50
ambeban Taba*
Xemictep KocbinFaH Mai MeH cyTke Smbeban Taba 3 = 140-160 40-50
WNEeHreH HemMece allbITbl/IFaH KaMbIp SmanbaanFaH Taba + 143 130-150 50-60
ambeban Taba*
BuckeuTTiK pyner (anablH ana Kel3abipy) Smbeban Taba 2 = 170-190 15-20
Bypama HaH, 500 r yH Ombeban Taba 2 = 160-180 25-35
Poxaectsonsik nupor, 500 r yH SMmbeban Taba 3 = 160-180 50-60
Poxxaectsonbik nupor, 1 Kr yH Smbeban Taba 3 = 150-170 90-100
LUrpyaens, TeTTi Ombeban Taba 2 = 180-200 55-65
Muuua Smbeban Taba 3 8 180-200 20-30
Omanbaanrax Taba + 143 150-170 35-45
ambeban Taba*
* Eki neHreitae nicipy kesiHae ambeban TabaHbl pKallaH XoFapbipak, AeHrenre KonbiHbI3.
HaH »eHe warbiH 6enkenep EwkalwaH bICTbIK AyXOBKarFa Cy KyhMaHbI3.
Erep nicipy Typansl 6acka Hyckaynap 6onmaca, spkaluaH
AYyXOBKaHbl anAblH ana Kbl3AblPblHbI3.
HaH »xaHe LaFbIH Genkenep Kypanpap HeHreit Kbi3abipy Typi J'gmnepawpa, YaKbIT, MUHYT
AWbITKbIMEH XacanFaH HaH, 1,2 kr  ©m6eban Taba: 2 = 270 8
e 190 35-45
ALWbITKbI KOCbINFaH HaH, 1,2 kryH ~ Ombeban Taba: 2 = 270 8
190 35-45
Benkenep (Mbicansl, kapa Smbeban Taba: 2 = 200-220 20-30
6upainaaH xacanraH 6enkenep)
LLlaFblH neyeHbe Kypanaap DeHrei Kbizabipy Typi  Temnepartypa YaKbIT, MUHYT
naepektepi, °C
MeueHbe Smbeban Taba 3 = 150-170 10-20
OmanbfanraH Taba + em6eban Taba*  1+3 130-150 30-40
Bese Smbeban Taba 3 70-90 135-145
Ka¥HarbinFan KambipaaH Smbeban Taba 2 = 200-220 30-40
XacasnfaH ToTTI ToKall
Banam neveHbeci Smbeban Taba 3 = 110-130 30-40
OmanbianraH Taba + em6eban Taba*  1+3 100-120 35-45
Kabar-kabat Kamblp Ombeban Taba 3 190-210 20-30
OmanbianraH Taba + em6eban Taba*  1+3 180-200 30-40

* Eki peHreitge nicipreHae spkaluaH ambeban TabaHbl opKaLlaH KoFapbipak AeHreire KomblHbI3.

MMicipy Typanbl keHecTep

©3 peuenTiHi3 BoibiHLWA nicipriHia keneai.  [licipinreH HaH KecTeciHAeri ykcac nicipinreH HaHAbl GacLUbIbIKKA aNblHbI3.

Ma# MeH cyTKe MneHreH NMporTbiH nicy Peuent 6oiblHIia GenrineHreH yakbITTbiH 6TyiHeH 10 MUHYT BypbIH NUPOITLI €H BUiK XKepiHae
AopexeciH Tekcepy. arall TaAKLIaMeH TeciHi3. Kamblp Taakwara »kabbicnaca, nupor AambiH.
[Mupor Tycin Kanaabl. Keneci peT asblpak, CyMbIKTbIK KOCbIHbI3 HEMece AyXOBKa LUKadbIHbIH TeMnepaTtypachiH

10 rpaayc TeMeH opHaTbiHbI3. PeLenTre KepceTinred KambipAbl Uney yaKbITblH CaKTaHbl3.
[MuporTbiH opTackl FaHa KeTepinai, AnbiH6ans! KansinTbiH ByiipnepiHe Mai xaknaHbl3. lNicipreHHeH KeliH NUPOTThl KanbINTbIH
Oyvipnepi TomMeH. kabblpranapblHaH ainan 6eniHis.
[MMPOrTbIH YCTi TbIM KYHTIPT. MMnporTel TOMEHIPEK KOMbIHBI3, a3blpak, TeMnepaTtypaHbl OpPHATbIHbI3 XaHe NUPOrThl asaan

y3arblpak, nicipiHis.

[Mpor TbiM KypFak. Tic TazanarbILLNeH AaiblH MMPOrTa LWaFblH TECIKTEP »KacaHbl3. OnapablH apkanceickiHa 6ip
TamLLbl XeMiC LbIPbIHBEIH HeMece Bip ankoronbablK CyCbIHbIH KyhblHbI3. Keneci pet 10 rpaayc
Kebipek TemnepaTypaHbl TaHAaHbI3 XKaHe MiCipy yaKbITblH a3aiTbIHbI3.
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HaH Hemece nicipinreH HaH (Mbicansl,
BaTpyLUKa) AaibiH 6onbin kepiHeai, Bipak,
iLi nicnereH (Mawnnbl, WKKI kKambip 6ap).

Keneci pet asbipak, CyMbIKTbIK KOCbIHbI3 XXoHe TOMEeHipeKk TeMnepaTtypaja asaan y3arbipak,
nicipiHia. LLbIpbIHAbI canbiHAbICH 6ap NMPOorTap yLWiH anfbiMeH LWenneK HavAabl nicipiHis. OraH
6azam Hemece TanKkaHaanrFaH KenTipinreH HaH ceBiHi3, TEK colaH KeWiH canbliHAbIHbI CabiHbI3.
PeuenTTi »aHe nicipy yaKkbITblH CaKkTaHbl3.

MicipinreH HaH Bipkenki Kbisapmaiabl.

A3szian TeMeHipek TeMnepatypaHbl OpHaTbiHbI3, COHAA NicipinreH HaH Bipkenki Keizapaapbl. Hasik
nicipinreH HaHAabl BipiHLLI AeHreitne XoFapFbl-/TeMeHri Keiaabipy () pexxuminae nicipiHia.
CoHpan-ak, aya aiHanbiMbiHa NepramMeHT KarFasbiHbIH LbLIFbIN TYPFaH XUEKTepi acep eTyi MyMKiH.
OpKallaH neprameHT KarasblH TabaHblH enemaepiHe cai KeciHis.

XeMmic NMPOrbiHbIH TOMEHT XKaFbl aLlbIK,
TYCTI.

Keneci pet nuportbl 6ip AeHre TemMeH nicipyre canbiHbI3.

XeMic LWbIpbIHbI aFaabl.

Keneci per, 6ap 6onca, TepeHipek ambeban TabaHbl nanaanaHblHbI3.

AWbITKAH KaMblpAaH XacanfaH LWaFbH
OyrbiMaap nicipreH kesae xaobichbin
Kanazsl.

OnapablH apacbiHAaFbl KalWbIKTbIK LWaMameH 2 cM Bonybl kepek. CoHza nicipinin »karkaH
ByibiMaap akcbl, 6apnblK XarbiHaH Kbl3apybl YLLIH XeTKifiKTi opblH 6onasbl.

Cis BipHelue AeHreiae nicipainia. Xorapfbl
Tabapa nicipinreH HaH ToeMeHZeriaeH
KebipeK Kbl3apFaH.

BipHelue aerreiize nicipy ywin spkawax 3D bICTbIK aya (@] pexxuMiH naiaanaHbiHbI3. Bip
yaKkpITTa opHatbifiFaH Tabanapaarsl nicipinreH HaH MiHAETTI TypAae Bip yakbiTra AaibiH 6onmanasl.

LLIbipbiHABI NUpOrTapabl nicipy KesiHae
KoHZeHcaT naiaa 6onazpl.

Micipy kesinae 6y naiaa 6onybl MyMKiH. ©AeTTe on ecik apKbinbl WhiFasbl. By 6ackapy
TakTachbiHa Hemece MaHaWaarbl Xuhasaa KoHAeHcaumAnaHbin, TaMLubiian arybl MyMKiH. Byn

KanbinTbl GUKKaNbIK, K¥6blﬂbIC.

ET, Kyc, 6anbiK,

blasic

Kes kenreH biCTbikKa Te3iMAi biAbICTE NanaanaHyra 6onaasl. Ken
KyblpAak, yLwiH ambeban Taba Aa xapanabl.

EH AypbICbl WbIHbIAAH XacanfaH blAblC. Kaknak biabicka Xapamabl
60ﬂybIH XXOHe TbIfbI3 )'Ka6blﬂybIH KaaaranaHbl3.

Kybipy yWiH amanbaanfaH blAblCTbl NanaanaHFaHaa, MiHAeTTi Typae
asFaHTal CyMbIKTbIK KOCBIHbI3.

Tot 6acnaiTeliH BonatTaH acanfaH blabicTa KyblpFaHaa eT oHwa
Kbl3apMaWabl aHe AanbiH Kyire )xeTtneyi MyMKiH. ©3ipney yaKbITbiH
apTTbIPbIHbI3.

Kectenepaeri aknapar:
K,aKI'IanI MKOK blAbIC = allbIK
Kaknarbl 6ap biabic = abbik

blabICTbl SpKalLlaH TOPAbIH OpTachbiHa KOMBIHbI3.

blcTbIK LWbIHBI bIABICTLI KYPFaK, KOMFbILLKA KOMbIHBI3. KoiFbIL
bIIFANAbl Hemece cybik 60sca, WbiHbI ChIHYbl MYMKIH.

Kysipy

Maicbl3 eTke asraHTai CymblKTbIK KOCbIHbI3. blabicTbIH TY6iH
KanblHAbIFbI LIamMaMeH Y2 cM cy KabaTtbiMeH »aby Kepek.

KybIpFaH Ke3zae »eTKinikTi CyMbIKTbIK MesLLepiH KOCkIHbI3. blabic
TYOiH KanbiHAbIFLl 1 - 2 cM cy KabaTbiMeH Xaby Kepek.

CyablH MernLlepi eT COpThbIHA XKaHE blAbIC MaTepuanbiHa
GainaHblicTbl. ETTi aManbfanfaH biabicTa 93ipneceHis, WbiHbl
bIABICTAH a3FaHTal KeBipeK CyMbIKTbIK, KOChIHbI3.

Tot 6acnaiTbliH GonatTaH )acanfFaH blAblC Kybipy YLUiH OHLIA
Konainbl emec. ET asblpak Kbidapaabl XeHe 6anybipak, asipneHei.
OHbl KOFapblpak, TemMneparypaja xoHe/Hemece y3arbipak yaKkbIT
a3ipneHis.

punbae asipney HycKaynbifbl
[punbae Tek AyxoBKa LKadbIHLIK eCiri Xabblk Ke3ae a3ipneHis.

Topra rpunbre apHanraH 6enikrepai KoMman Typbin rpunbai
LwamMameH 3 MUHYT 60¥bl Kbl3AbIPbIHbI3.

Ipunbre apHanraH Geniktepai Tikenen Topra KoMbIHbI3. XXeke
BenikTep TopAbliH OpTachkiHa Koica eH »akchkl 6onbin WwhiFasbl. byrFaH
KocbiMLa, ambeban TabaHbl 1-AeHrelire KombIHbI3. ET ceni coFaH
arajbl )XeHe AyxoBKa LuKadbl Tasapak 6onaabl.

Micipy TabacklH xoHe ambeban TabaHbl 4-AeHreiire opHaTyra
6onmaiabl. XXorFapbl Temneparypanapzaa onapAbiH nilwiHi esrepyi
MYMKiH X8He anFanfa XyMbIC KamMepachlH 3aKbiMAaybl MYMKIH.

MymKiHairiHwe enwemi 6ipaei rpunsre apHanrFaH 6eniktepai
TanAaHbI3. Ocbl xaFaaiaa onap Kbidapadbl XaHe ceni Kanapl.
CreWikTepAi rpunbae a3ipnereHHeH KemniH FaHa Ty3ZaHbl3.

Beniktepai %3 6enrini 6ip yakbIT 6TKEHHEH KeliH ayAapbiHbI3.

[punbaiH KbI3AbIPY 3NeMeHTi Ke3eHAI TYPAE KOoCbinabl XeHe eLlei.
Byn kanbinTel >xaraan. MyHbIH OpbIH any Xwuiniri opHaTblIFaH rpuib
peXxumMiHe 6annaHbICTbI.

ET

Osipney yakbITbIHbIH KapTbicbiHAA €T 6enikTepiH ayaapbiHbI3.

Kyblpaak faibiH 6onFaHaa, AyxoBKaHbl OLUipiHi3 deHe KockIMLUa
10 MUHYT TYPFbI3bIHLI3. Byn eT ceniHiH XaKcbipak TapanybiHa
MYMKIiHZIK 6epeai.

OsipneyaeH KeiiH cybeHi antoMUHUI Gonbrara OpaHbI3 XKoHe
ayxoskaga 10 MMHYTKa KanablpbiHbI3.

Tepici 6ap KyblpblFaH LIOLLKA eTi YLUiH TEepiHi aikac Typae KeciHis,
CoAaH KeWiH KyblpAaKThl TepiCiH TOMeH Kapartbin TabakKka canbiHbI3.

ET Canmak, Kypanpap »<aHe DeHrei Kbisabipy Typi Temnepatypa YaKpIT, MUHYT
blAbIC °C, rpunb
neHreiii
CubIp eTi
CubIp eTiHeH »acanfaH KyblpAak, 1,0 kr »KaobIK, 2 = 200-220 120
1,5 kr 2 = 190-210 140
2,0 kr 2 = 180-200 160
Banblk cybeci, KbI3FbInT 1,0 kr aLlblK, 1 = 210-230 70
1,5 kr 1 = 200-220 80
Poctéud, KbI3FbInT 1,0 kr aLlblK, 1 230-250 50
CrelikTep, 3 CM, KbI3FbIAT Top + embeban Taba 4+1 3 15
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ET Canmax, Kypanpap »sHe DeHrei Kbi3ablipy Typi Temnepartypa YaKpIT, MUHYT
blabIC °C, rpuib
ZeHredi

bysay eTi

By3say eTiHeH »acanfaH KyblpAak, 1,0 kr aLlbIK, 1 = 200-220 100
1,5 kr 1 = 190-210 120
2,0 kr 1 = 180-200 140

LLlowKa eTi

Tepici MoK (Mbicansbl . MOWbIH) 1,0 kr aLlblK, 1 190-210 120
1,5 kr 1 180-200 150
2,0 kr 1 170-190 170

Tepici 6ap (Mbicansl, ayblpbiH) 1,0 kr albIK, 1 180-200 130
1,5 kr 1 190-210 160
2,0 kr 1 170-190 190

CyWeKTeri cypneHreH Tec 1,0 kr *abblK, 1 = 210-230 80

Hon eTi

Cyweri »XoK KoM anAFbl, opTaiua 1,5 kr aLlblK, 1 170-190 120

KybIpblFaH

dapLu

ET pyneri wamameH  allblK 1 180-200 70
750r

LLaFbIH WyKbIKTap

LLaFbIH WYKbIKTaP Top + ambeban Taba 4+1 3 15

Kyc

Kectene 6epinreH MaHAep cankbiH AyXOBKaFa CalblHFaH TamMmaKkTapFa
KaTbICThl.

Kecteneri canmak aepekrepi KyblpaTbiH, iLiHe ¢papLu cansiHéaraH
KYC YLLiH AypbIC.

Tikenei Topaa KyblpcaHbl3, oM6eban TabaHbl 1-AeHreire KOMbIHbI3.

Y¥WpeKTi Hemece Kasabl NicipreHae Maw aFbin LblFa anybl YLUiH
KaHaTrapAblH acTblHAAFbI TePiHi TECIHI3.

KycTbl TOpFa TeCiH TOMeH Kaparbin KoWbiHbI3. TyTac KYCTbl yaKbITTbiH
yLUTEH eKi Beniri eTkeHAe ayAapbiHbI3.

AskTanyzaH GipHelue MUHYT BypbiH Mal XaKkca Hemece aszan Ty3
KOCbI/IFaH Cy HemMece anesibCUH LWbIPpblHAH cence, KYC XXaKCbl
Kbl3apbin niceai.

Kyc Canmax, Kypanaap »aHe OeHrei Kbi3abipy Typi Temnepatypa YaKbiT, MUHYT
blAbIC °C, rpwib
AeHreui
TaybIKTbIH >kapTbiCbl, 1-4 faHa wamameH 400 r Top 2 210-230 40-50
Taybik, 6enikTepi wamameH 250 r Top 3 210-230 30-40
TaybIK, TyTac 1-4 naHa wamamed 1 kr  Top 2 200-220 55-85
Yiipek, TyTac 1,7 kr Top 2 170-190 80-100
Kas, Tytac 3,0 kr Top 2 160-180 110-130
Xac KypketaysblK, TyTac 3,0 kr Top 2 180-200 80-100
2 KypKeTayblK affbl wamameH 800 r Top 2 180-200 80-100

Banbik,
Benrini 6ip yakbIT 73 ©TKEHHEH KeliH 6anbik 6enikTepiH ayAapblHbI3.

TyTac 6anbiKTbl ayfapy KaxeT emec. Tytac 6anbiKTbl AyXOBKara
apKa KaHaTblH XOFapbl KapaTbin canbiHbli3. KapTonTbiH »KapThIChIH

HeMece LUaFbiH bIAbICTbI KYPCaK KyblCbiHA CanbiHbI3, coHAaa BanbiK,
TypaKThl Typaabl.
Tikenei Topaa KyblpFaHaa 6yrFaH KocbiMLia amBeban TabaHbl 1

OvikTiriHe opHaTbIHbI3. Banbik ceni XWHanaael XaHe AyXoBKa
Tasapak 6onaaebl.

banbik, Canmak, Kypanaap »aHe DeHrei Kbi3ablpy Typi Temnepartypa YaKbiT, MUHYT
blAbIC °C, rpuib
AeHrefi
Banbik, TyTac 300r Top 3 2 20-25
1,0 Kr Top 2 190-210 40-50
1,5 kr Top 2 180-200 60-70
Banbik Tinimaepi, Mmbicansbi, 300r Top 4 2 20-25

KoTnetTep
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Kyblpy eHe rpunbae a3ipney Typabl KEHeCTEP

KecTene Kyblpaak canmarbiHbiH MaHAEPI
YKOK.

EH »aKblH KeHinipek canmak napameTtpfiepiH TaHAaHbl3 XXaHe KepCeTireH a3ipney yaxkbiTbiH
apTTbIPbIHbI3.

Kybipaak aaibiH 6a, CoHbl TEKCEPTiHI3
Kenesi.

ET TepmMoMeTpiH (OHbI apHaibl AyKeHAe caTbin anyFa 6onazbl) nanaanaHblHbi3 HEMece KachlKneH
ZloMiH KepiHi3. KacbikneH KybipaakTbl 6acbiHbi3. Erep katTsl 6onca, oHaa on aaibiH. Erep
KacblKneH Bacelnca, oHAa OHbI Tarbl KybIpy Kepek.

Kyblpaak, TbiM KYHripT, an KabblKwaHbiH
KeiBip xepnepi KyHlin KanrFaH.

PeTtTey aeHreitiH )xaHe TemnepartypaHbl TEKCEPIHi3.

KyblpAaKTblH ChIPTKbI TYPi XaKCbl, an coyc
KYW/in KeTKeH.

Keneci pet enwemi Kilipek blAbICTbl TaHAAHbI3 HeMece KeBipeK CYMbIKTbIK KOChIHbI3.

KyblpAaKTbIH ChIPTKbI TYPi XaKchbl, Gipak,
COYC TbIM aLlUbIK, TYCTi }XoHe Cybl Kerl.

Keneci peT enwemi ynkeHipek blAbICTbl TaHAAHbI3 HEMeCE a3blpak, CyMbIKTbIK, KOCbIHBI3.

KybipaakTsl a3ipney kesinge 6y naiaa
Gonaaebl.

Byn kanbinTbl )eHe ¢uU3MKa 3aHaapbiHa caiikec. Cy BybiHbIH ken Beniri 6y TecikTepi apKbinbl
welFapbinaabl. On cankbiH KOCKbILITAp TaKTackiHAa HeMece MaHanaarsl xxuhas 6eTiHae
YXUHANbIM, TaMLWbinan afybl MyMKIH.

KemewwrTep, rpateHaep, Toctrap

Tikenei Topaa KyblpcaHbi3,ombeban TabaHbl 1-AeHrenre KOMbIHbIS.

LyxoBka Lkadbl Tazapak 6onbin Kanagsbl.

blabicTbl dpKalLaH TopFa KOWbIHbI3.

KemeLuTi a3ipney yaKbiTbl bIAbICTbIH ©fILLEMIHE XKSHE KOMELLTIH
BuikTirine BainaHeicTbl. Kectenepaeri MmaHaep 6omxanabl 6onbin

Tabbinaabl.
Tamak Kypanaap »<sHe blablc OeHrei Kbi3abipy Typi Igmnepawpa, YaKbIT, MUHYT
Kemewutep
ToTTi Kemell KemeLu KankiBel 2 = 170-190 50-60
MakapoH KemeLui KemeLw kanbibbl 2 = 210-230 25-35
lpaTeH
LLInki MHrpeaneHTTepaeH xacanraH kapton Kemetu KanblBbl 2 150-170 50-60
rpareHi,
EH ynkeH 6uikTiri 2 cm
TocTt
TocTTapasl Kel3apTy, 4 AaHa Top 4 ] 3 6-7
TocTTapasl Kel3apTy, 12 naxa Top 4 3 4-5
TocTtapasl nicipy, 4 naxa Top 3 H 3 7-10
Toast, Uberbacken, 12 naHa Top 3 3 5-8

LanbiH eHimaep

OHAipyLWiHIH OpaMaaarbl HYCKaynapbiH OPbIHAAHBI3.

Erep kypanaapra nicipyre apHanraH Karasabl TeceiTiH 6oncaHbis,
KarasAblH OCbl TeMMepaTtypara )apanTblHbiH KaaaranaHnels. Karas
enwemMi Tamak, eniemMiHe cail 6osybl Kepek.

Osipney HaTMXKeCi eHIMAepAiH canacbiHa 6ainaHbicTbl. LLnki eHiMae
Kapa Aakrap »xeHe Bipkenki emec Tycrap 6aikanybl MyMKiH.

Tamak Kypanaap DeHrei Kbisasipy Typi Temnepatypa aepektepi, °C  YakbiT, MUHYT
Xemic canbiHabickl 6ap wipyaens  Ombeban Taba 3 190-210 45-55
®pu KapToBkI Ombeban Taba 3 = 210-230 25-30
Miuua Top 2 = 200-220 15-20
Muuua-6aret Top 2 190-210 15-20

Hyckay

KatblpbinFaH TamakTapabl asipney kesinae ambeban TadaHbiH niwiHi e3repyi MymMkiH. Ce6ebi KypanFa TemneparypanapabiH YiIKeH
avibipMalubinbiFbl acep eteai. MiwiHHIH e3repyi asipney 6apbicbiHAa KeTes.

ApHaitbl TamakTap

3D bicThIK aya (&) perkumimeH Bipre TeMeH TemMnepaTypaHsbl
nanaanaHraHaa Ha3ik MorypT Ta, XYMCaK, alblTKaH KaMblp Aa XaKchbl

60nbIN WhiFaabl.

EH anabiMeH Kypanaapabl, acnanbl Topaapabl XKeHe TeNeckonTbiK,

GarbiTTaybILLTaPAb! WbIFAPbIHLI3.
HorypTThl a3ipney

3. Toctaranaapra Hemece TBUCT BaHFanapra Kyibin, TaramMablK,
nneHKaMeH »abblHbI3.

4. )XyMbIC KamepacblH HyCKaynapfa cai Kpl3AblpblHbI3.

5. Toctaranaapabl/6aHKkanapabl XXyMblC KamepachiHbiH Ty6iHe
KOMbIM, HYCKaynapfa cai AaiblHAbIKKA AEWiH XETKI3iHi3.

1.1 nuTp cyTTi (MaineinbiFel 3,5 %) KanHaTbIHBI3 XaHe 40 °C

TemneparypachlHa AeMiH CanKbiHAATbIHbI3.

2.150 r norypT (TOHa3bITKEILL TeMnepaTypachl) KOCbIHbI3.
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AWWbITKAH KaMbIpAblH KeTepinyi

1. AlWbITKaH KamMbipAbl d4eTTeri peuent 60MbIHLLA AalbIHAAHBIS,
bICTBIKKA TO3iMAiI KepaMUKasbiK bIAbICKA CaNbiHbI3 A3, *KabbiHbI3.

2. )XXyMbIC KamepacbklH HyCKaynapfFa can Kpl3ablpblHbI3.

3. dyxoBKa LWKadbiH 6LLipin, KaMblpAbl XXYMbIC KamepacblHa
KeTepiflyre KOMbIHbI3.

Tamak, blabic Kbisabipy Typi Temnepartypa YakpIt
Morypt TocraraHaap YMbIC 50 °C TemneparypacbiHa Ae#iH 5 MuH.
Hemece TBUCT KamepacblHbIH KbI3abIpY 8 car
6aHkanapabl TY6iHE KOMbIHBI3 50 °C
ALbITKAH KaMbIpAblH blcTbikKka Te3imAai HKYMBbIC 50 °C temnepartypacbiHa ae#iH  5-10 MuH.
KeTepinyi blABIC Kagqepacnzmbm KbI3AbIpY 20-30 MHH.
TyOiHE KOWbIHbI3 KypbInfFbiHbl ©LWIpin, alwbITKaH
KaMbIpAbl XXYMbIC KamepacblHa
KOMbIHbI3
EpiTy OHiMAaepAai opamaZaH LblFapblHbI3, KONamsbl blABICKA CalbiHbI3

Epity yakbiTbl eHiMAepAiH TYpi MeH MenwepiHe 6ainaHbiCThl.
Opamaaarbl eHAIPYLLIHIH HYCKaynapblH OPbIHAAHBI3.

YOHe TopFa KOMbIHbI3.
KycTbl Topenkere TeciMeH casblHbl3.

KartblpbiiFaH eHimaep Kypanpap HeHreit Kbisabipy Temnepatypa
Tvpi
MbICasibl, KAMMaKTbl TOPTTap, capeiMaiibl KpeMAiK TopTTap, wokonaa — Top 2 Temneparypa pertreriLi

HemMece KaHTThIK rnasypbdbl TOPTTAP, )KeMiCTep, TayblK, WWYXXbIK MNEH eT,

HaH, ToKaluTap, NMpor aHe 6acka Byrbimaap

6enceHai 6onbin kanaawl

Kypraty

3D bICThIK aya (@) perkumi KyprFaTy yLUiH Tamalla »xapanabl.

Tek 6yniHOereH »xemictep MeH KeKeHicTepai nanaanaHbiHbI3,
onapabl MYKUAT YKYbIHbI3.

Onapabl )akcbinan cypTiHi3 Hemece KypFaTbiHbI3.

Ombeban Tabara KaFas HemMece NeprameHT KarasblH TOCEHI3.

OTe WbIpbIHABI KEKBHICTepAi XaHe xemicTepai GipHelle peTt ayaapy
KepeK.

KypFatynaH KeWiH aaibiH KOKeHICTEPAI HeMece emicTepai BipaeH
KarasiaH anblHbi3.

JXemictep MeH wentep Kypanpap HeHreit Kbizabipy Typi Temnepartypa YakbIT
600 r aeHrenek anva Ombeban Taba + Top 3+1 80 °C wamameH 5 car.
800 r anmypT Beniktepi Ombeban Taba + Top 3+1 80 °C LwamamMeH 8 caf.
1,5 Kr ankopbl HeMece Kapa epik Ombeban Taba + Top 3+1 80 °C LwamameH 8-
10 car.
200 r acnasablk Wentep, ybinFaH  OMbeban Taba + Top 3+1 80 °C |1JJ1?|\/|a|\/|eH
% caF.

KoHcepsiney

KoHcepsiney kesiHae 6aHkanap MeH pe3eHKe cakuHanap Tasa »oHe
aKaychbl3 6onybl kepek. baHkanapabiH kenemi MyMKiHAiriHwe Bipaei
Bonybl kepek. Kectenepze kentipinreH MaHaep AeHrenek 6ip nuTpnik
6aHkanap yLuiH aypbiC.

Hasap ayaapbiHbI3

TbIM yNKeH XaHe 6uik 6aHkanapabl nanaananbaHbia. BiiTnece
Kaknakrap xapbinybl MyMKiH.

Tek ByniHBereH xemictep MeH eHiMAepAi nanfanaHbiHbI3. Onapapl
MYKHUAT XYybIHbI3.

KecTtenepaeri yakplT MaHAepi WwamameH GepinreH. Onapra Genve
Temneparypachbl, 6aHkanapzbiH MesLepi, onapAbiH KypambliHbIH
Maccachl MeH Xbllybl acep eTyi MyMKiH. TemnepartypaHbl aybICTbIpy
HeMece KypblIFbIHbI eLwipy anaeiHaa 6aHkanapaarsl kenipLuikrep
nanzaa 6onbin XaTkaHblHa Ke3 XeTKI3iHi3.

DaibiHaay

1. BaHkanapabl TONTbIPLIHbLI3, Bipak epHeynepiHe AeriH emec.

2. baHkanapablH epHeynepiH cypTiHi3, onap Tasa 6onybl Kepek.
3.Op 6aHkara pe3eHKe CakMHaHbl XXoHe KaKMNaKTbl KOMbIHbI3.

4. BbaHkanapabl ckobanap kemeriMeH »abblHbi3.
Xymbic KamepacbiHa anTblaaH ken 6aHka KoMMaHbI3.

Petrey

1. ©mbeban TabaHbl 2-fAeHreiire opHaTbiHbI3. BaHkanapasl 6ip-6ipiHe
TUMeWTIHAEH OpHaTbIHbI3.

2.9mbeban Tabara Y2 nUTpP bICTbIK Cy (lamameH 80 °C) KyibiHbI3.
3. dyxoBKa LWKabiHbIH eCiriH XabblHbI3.
4. TeMeHri bICTbIK (] pex<1miH opHaTbIHbI3.

5.170 - 180 °C TemnepaTypacbiH OpHaTbIHbI3.

KoHcepsiney

Hemictep
LLlamameH 40 - 50 MUHYTTaH KeWiH KbiCKa yaKbIT apanbiKTapbiHaH
KeWiH KenipLuikTep keTepine 6actaiabl. [lyxoBKa LKadbIH 6LUIPiHi3.

25 - 35 MUHYT KOCbIMLUA Kbl3AbIpyAaH KeiiH 6aHKkanapabl yMbIC
KamepacblHaH MiHAETTi TypAe LWbiFapbiHbi3. baHkanapabl AyxoBKa
LWKadblHAA y3aFbipak cankeiHAaTKaHAa, onapra MukpobTap Tycin,
KOHCEPBIfIeHreH »kemicTep aLlbin KeTyi MyMKiH.

Bip nuTpnik 6aHKanapAaarbl Xemictep

KenipwikTep naiaa 6onFaHHaH KocbiMLua Kbi3aLIpy

Ke#iH
Anma, Kapakar, KynnbiHau eLlipy lwamamMeH 25 MUHYT
LLine, epik, wabnansl, kapnbiFaH eLlipy wamameH 30 MUHYT
Anma esbeci, anmMypT, ankopbl eLlipy wamameH 35 MUHYT
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HekeHicTep
Bankanapaa keniplikrep naiaa 6ona 6acrtai cana temneparypaHb
kantagaH 120 °C peHreniHern 140 °C geHremiHe opHatbiHbI3. Byn

wamameH 35 - 70 muHyT anagpl. Ocbl yakplT 6TKEHHEH KeliH AyXOBKa
WKadbIH OLUIPIHI3 XXaHe KOChIMLLA KbI3AbIPY bl MakAanaHbiHbI3.

CankblH cyaarbl, 6ip nUTpNik 6aHKanapAarbl KeKeHicTep

KenipwwikTep naiaa 6onFaHHaH KocbiMLua Kbisabipy

Ke#iH

Kuap

- wamameH 35 MUHYT

Kpisbinwa

wamameH 35 MUHYT wamameH 30 MUHYT

Bproccenb opamkanbiparbl

lwamameH 45 MUHyT wamameH 30 MUHYT

JTobusA, konbpabu, Kbi3bln KayaaHabl opamKanbipax,

wamameH 60 MUHYT wamameH 30 MUHYT

BypLuak,

wamameH 70 MUHYT wamameH 30 MUHYT

BaHkanapab! WbiFapy

KaiHaty afakTanfaHHaH keliH 6aHKanapAbl XXyMbIC KamepachiHaH
LUbIFAPbIHbI3.

A3bIK-TYNiKTeri akpunamug

Akpunamua kebiHece AoHAI AaKbINAapAaH KaHe KapTonTaH
yacanfaH eHimaepae nanga 6onaael, Mbicasbl, KAPTON YANCTEPIHAE,

Hasap aynapblHbi3
blcTbik 6aHkanapabl cankbiH HeMece binFanibl 6eTke KOMMaHbI3.
Onap »apbinybl MYMKiH.

®pu kapToBbIHAA, TOCTTapAa, WarbiH Oenkenepae, HaHAA, KeMeLlTe
(kekcTepae, neveHbene).

KypambiHAa akpunamua 6ap TamaKTbl @3iprey Typasnbl KeHecTep

Hannbl manimeTTep

m O3ipney yakbiTbl MyMKiHAIMHLLE KbicKa 601ybl KEPEK.

m TamakTapablH TyCi KYHIpT emec, anTbiH TycTi 6onybl Kepek.

m [icipin »aTkaH TaMaKTbIH enweMi HeFypnbiM ynKeH 6onca, oHbl a3ipney 6apbicbiHAa
COFypnbIM Kebipek akpunamua naiga onaas.

Micipy XorapfFbl/TOMeHTi bICTbIK, Makc. 200 °C.
3D bICTBIK aya HeMece bICTbIK aya perkumiHae makc. 180 °C.
[MeueHbe Yorapfbl/TomMeHri bicTbIK, Makc. 190 °C.

3D bICTBIK aya Hemece bICTbIK aya pexkuminae makxc. 170 °C.

XKyMbIpTKa HEMECE KYMBIPTKAHbIH Capbl ybi3bl akpunamMmuATiH naiaa 6onybiH asaitazsl.

[LyxoBKa LWKadblHAaFb GpKu KapTobbl

Tabana Gipkenki xaHe 6ip Kabat eTin opHanacTblpbiHbI3. Ppu KapToObl KypFan KeTneyi yLuiH

Tabasa keminae 400 r nicipiHis
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TamakTbl Tekcepy

Byn kectenep ap Typni AyxoBKa LIKapTapbIH CbiHAY XaHEe TeKcepy ic-
paciMaepiH XeHinaety yLwiH ap Typni 6axeinay yibiMaapb yLiH
»KacasraH.

EN 50304/EN 60350 (2009) »keHe |IEC 60350 craHaapTTapbiHa can
Keneai.

Micipy

Bip yakbiTTa 2 aeHreiae nicipreHae:
OpkalaH kaaimri TabaHblH ycTiHe ambeban TabaHbl KOMbIHbBI3.

YrinMeni neyeHbe (Mbicanbl, KaHT LiapbaTbiHAaFL A6HTeneKk OyipeKTep):
Lyxoskara 6ip yakbITTa KoMbINFaH TamakTap MiHAeTTi Typae Bipaei
yakbITTa aanblH 6onmManapl.

XKabblk anma nuporsl, 1-aeHren:

Kapa anbiHb6anbl TabaHblH KanmnblH e3repTiHi3, OHbl AWaroHasnb GoMbIHLWA
KOMbIHbI3.

XKabblk anMa nuporsl, 2-AeHreu:

Kapa anbiH6anbl TabaHblH KanmblH e3repTiHis.

MeTanaaH »kacanraH ansiH6anel Tabagars NUPor:
YKorFaprbl/TeMeHri Keldy [—] pexuminae 1-neHreiiae nicipiHia.

TopablH opHblHA aMmbBeban TabaHbl NanaanaHbiHbI3 }XOHEe OHbIH iLliHe
anbiHBanbl TabaHbl canbiHbI3.

Tamak, Kypanaap »xaHe blabic JDeHred Kbizasipy Typi Temnepatypa aepektepi, °C  YaKbiT, MUHYT
MaHepni neueHbe Ombeban Taba 3 = 150-170 20-30
OmanbpanraH Taba + 1+3 140-160 35-45
ambeban Taba**
LLaFbIH keKcTep Ombeban Taba 3 = 150-170 25-35
LLlaFbiH KeKkcTep, anabiH ana OmanbaanraH Taba + 1+3 140-160 30-40
KbI3AbIpY ambeban Taba**
Buckeut AnbiH6anbl Kanein 2 = 160-180 30-40
XKabblk anma nuporsi Smbeban Taba + 2 1 = 190-210 70-80
anbiHbanbl Kanbin
& 20 cm***
2 TOp* + 2 anbiHBansl Kanbin  1+3 170-190 65-75
& 20 cm***

* KocbiMLLIa Topnapabl apHaibl Kypangap peTiHae CepBUCTIK KbI3METTEH HEMeCe apHaiibl AYKEHHEH caTbin anyra Gonagbl..
** Eki peHrenaenicipy kesiHae ambeban TabaHbl opKaLlaH XOoFapbipak, AeHrenre KombIHbI3.

*** MuporTapAblH KanbinTapblH KypasnFa AnaroHanb 60/biHILA KOWbIHbIS.

"punbae asipney

OHimAaepai Tikenen Topra canFaHza, KockiMLa peTiHae ambeban
TabaHbl 1-aeHreiire KoibiHbI3. CyMbIKTbIK COFaH aFajbl XaHe AyXOBKa
Lwkadbl Tapasa 6onaabl.

Tamak, Kypanpap »aHe blablc DeHrei Kbi3abipy Typi puib pexumi YaKbiT, MUHYT
TocTrapasl KblsapTy Top 4 3 1p-2

10 MUH. anabiH ana Kbisabipy

Bupbyprep, 12 nana* Top + ambeban Taba 441 3 25-30

anabiH ana Kbl3AblpyChbl3

* YaKbIT eTKeHae %3 ayAapbiHbI3
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/\ Ba)KHble npaBuna TeXHWKU 6e3o0nNacHOCTH

BHumaTtensHo npountante aaHHoe
pykoBoACTBO. OHO MOMOXET BaM Hay4uTbCA
npasBufbHO M Be30nacHo Nonb30BaTbCA
npuéopom. CoxpaHAnTe pyKOBOACTBO MO
3KcnnyaTauum 1 MHCTPYKLMIO MO MOHTaXKy AJA
JlanbHEeNLIEero Mcnosib30BaHWA Unn anq
nepeaayn HOBOMY BriaaenbLy.

HaHHbI npubop NnpeaHasHaveH
WCKJTIOUMUTENBHO ANIA BCTPanBaHuUA.
CobntoaaiiTte cneunanbHble MHCTPYKUKUK MO
MOHTaXKY.

Pacnaky#Te u ocmoTpute npubop. He
noAakstouanTe nprubop, ecnum oH Obin
NoOBPEXKAEH BO BPeMsA TPaHCNOPTUPOBKM.

MoakntoueHne npubopa 6es wrencensHoM
BUJIKM AOMKEH NPOU3BOANUTL TONBKO
KBanM®UUMPOBaHHbIN crieunanucr.
MoBpexaeHuA u3-3a HenpaBUIbHOrO
NOAKIIOYEHUA NMPUBOAAT K CHATUIO
rapaHTUiHbLIX 00A3aTENbCTB.

OT0T Npubop NpeaHas3Ha4YeH TONbKO ANA
AlomallHero ucnosnb3oBaHua. Ucnonbayire
npubop TONbKO ANA NpUroToBieHna 6ntoa 1
HanuTKoB. CneauTte 3a npubopoM BO BpeMs
ero paboTbl. Mcnonbayiite NprMbop TONbKO B
3aKPbLITOM NOMELLIEHUM.

HeTn fo 8 ner, nvua ¢ orpaHnyYeHHbIMH
PU3NYECKUMU, YMCTBEHHBIMU U NCUXUYECKUMMU
BO3MOXHOCTAMM, a TaKXKe nmua, He
obnazaroLume A0CTaTOYHbIMKU 3HAHUAMM O
npubope, MoryT ucnonb3oBaTb NPUMOOP TONLKO
noa NPUCMOTPOM /KL, OTBECTBEHHBIX 3a UX
6e3onacHoCTb, UK nocne noapobHoro
MHCTPYKTaXka U 0CO3HaHWA BCEX ONACHOCTEW,
CBA3aHHbIX C 3KcnyaTauren npvbopa.

HeTAM He paspeluaeTca urpatb ¢ NpubopomMm.
OuucTka u obcnyrkmBaHue npubopa He
LOMKHbI NPOU3BOAUTLCA AETbMU, 3TO
Z0MYyCTUMO, TOJIbKO €CJIM OHM cTaplLue 8 neT u
MX KOHTPONUPYHOT B3POCTbIE.
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He nonyckaunte geten mnajwe 8 net K
npubopy 1 ero ceTeBoMy NpoBoAy.

Bceraa cneawte 3a NpaBuibHOCTHIO YCTAHOBKM
npuHaznexxHocten B pabouyto kamepy. Cw.
ONHCaHNE MPHHEANEIKHOCTEH B PYKOBOACTBE
Mo aKcnnyaTauum.

OnacHocTb Bo3ropaHus!

= Cno)eHHble B pabouei kamepe
NerkoBocnIaMeHnALLMeca npeamMmeTsl MoryT
saropetbcA. He xpanute B pabouyeit kamepe
nerkoBocnnameHsamLmneca npeameTsl. He
OTKpbiBaWiTe ABepUy Npubopa, ecnu BHyTpH
npubopa obpasosancaA AbiM. Buikntounte
npubop, BbiHbTE BUIKY CETEBOrO NPOBOAA U3
PO3ETKU UMK OTKIIOUUTE NPESOXPaHUTESNb B
6noke npeaoxpaHuTenen.

" /3-3a CTpyM BO3Zyxa, NPOHUKaOLLE B
npubop nNpwu OTKpbIBaHUK ABepLbl, Bymara
ANA BbINEYKN MOXKET NOAHATLCA, KOCHYTHCA
HarpeBaTesibHOrO ANEMEHTA U BCMbIXHYTb.
MNpwn npeasaputenibHOM pasorpese
obA3aTeNnbHO 3aKkpennanTe Bymary ans
BbINEYKM B NpUHAANEXHOCTAX. Hanpumep,
nocTaBbTe Ha HEE KaCTPoNto Unu Gopmy AnA
BbiNekaHuA. Mcnonbayite bymary ana
BbINEYKM HY)KHOrO pasmMepa, oHa He J0NXKHa
BLICTYNaTb 32 KpaA NpUHAANEXHOCTEN.

OnacHocTb oxxoral

* [Mpnbop CTaHOBUTCA OYEHb ropAYMM. He
npUKacanTecb K ropAYUM BHYTPEHHUM
NnoBepXHOCTAM npubopa nnu
HarpeBsartenbHbIM 3nemMeHTam. Beceraa
AaBaiTte npubopy ocTeiTb. He nossonaiTe
AETAM NoAX0AWTb BNIM3KO K ropAYemMy
npuéopy.

= [IpuHaANEe>XHOCTU UK NocyAa OYeHb
ropAyne. Ytobbl M3BNeYb ropAdyto nocyay
WM NpUHAANEXKHOCTH U3 paboyei kamepsl,
BCeraa UCnonb3ymnte NPUXBaTKM.

" [Mapbl cnupTa B ropAdye paboyei kamepe
MOFYT BCMbIXHYTb. 3anpeLLaeTcA rotToBuTb
6no4a, B KOTOPbIX UCMOMB3YHOTCA HAMWUTKK C
BbICOKMM COAEPXKaHWEM crinpTa.
JobaBnaiTe B 6n1t04a TONMbKO HebonbLLoe
KOJIMYECTBO HAMUTKOB C BbICOKUM
coaep>kaHmem cnupta. OCTOPOIKHO OTKpOUTE
Asepuy npubopa.

OnacHocTb oLunapuBaHuA !

" B npouecce aKcnnayaTtauuu oTKpbITble AnA
Aoctyna aetanu npubopa CUnbHO
HarpesatoTcA. He npukacantechb K
pacKkaneHHblM getansam. He noanyckante
neten 6nmsko K npubopy.

" 113 OTKpbITOW ABepUbI Npubopa MOXKeT
BblpBaTbCA ropAYni nap. OCTOPOXKHO
OTKpoO¥iTe ABepLy npubopa. He nossonamnTte
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AETAM NoAX0oAWTb BAIM3KO K ropAYemy
npubopy.

* [py Ucnonb3oBaHMK BoAbl B paboyen
Kamepe MOXeT 06pas3oBaTbCA ropAYmni
BOAAHOW nap. 3anpeLlaeTcA HannBaTtb BoAy
B ropadyto pabouyto kamepy.

OnacHocTb TpaBMUpPOBaHUA!

MNouapanaHHoe cTekno Asepubl npubopa
MOXET TPpeCHyTb. He ucnonbayirte ckpebku
ANA CTEKNa, a Takke eakne u abpasmBHble
yuCTALLME CpeacTBa.

OnacHocTb yaapa ToKoM!

= [1pn HEKBaANMPUUMPOBAHHOM PEMOHTE
NnpuOOp MOXKET CTaTb UCTOYHUKOM
onacHocTU.[103TOMY PEMOHT AOMKEH
MPOU3BOANUTLCA TONbKO CNELMUANMCTOM
CEepPBUCHOW CNy»XObl, NPOLLEALLNM
cneuuanbHoe obyyeHue.Ecnu npnbop
HeucnpaBeH, BbIHbTE BUKY M3 PO3ETKU MW
OTKIIIOUMTE NpeaoxpaHuTesb B Onoke
npeaoxpaHutenen. BelsoBuTe cneunanucra
CEPBUCHOW CNy>KObl.

= [pu cunbHOM Harpese npubopa nsonAauua
Kabena MoXeT pacnnasutecA. CneavTe 3a
Tem, Ytobbl kabenb He conpuKacasncs ¢
rOPAYMMM YaCTAMM INEKTPONPUOOpPOB.

" [MpoHuKatoLan Bnara MoXeT NPUBECTU K
yaapy SNeKTpUYeCKUM TOKoM. He
MCNONb3yWTE OYUCTUTESb BLICOKOIO
AaBNeHUA UK NAPOCTPYMUHbIE OUUCTUTESN.

= [pu 3ameHe namMnoyku B pabouei kamepe
YUMTbIBAMTE TO, YTO KOHTAKThI B NaTPOHE
HaxoAATcA noA HanpsxeHueMm. Mepen
CMEHOW NTaMMOYKM BbIHbTE BUIIKY CETEBOIO
Kabensa U3 PO3eTKM UK OTKIOUUTE
npeaoxpaHuTesb B 6NOKe NpeaoxpaHuTenen.

" HeucnpasHblii NpMbop MOXET ObiTb
NMPUYUHOKN NOoparkeHuA ToKoM. Hukoraa He
BKJ/IOYaKTe HeucnpasHbli Npubop. BoiHbTe K3
PO3ETKU BUINKY CETEBOro Nposoja uiu
BbIKNOUNTE NpeaoxpaHuTesb B 6noke
npeaoxpaHuTenen. BelsoBuTe cneunanucra
CEPBUCHOW CNy>KObl.

OnacHocTb Bo3ropaHus!

= Crniy4anHo ynasLUMe KYCOUKM MULLK,
KanHyBLLMKW XUP UM COK OT )KapeHua BO
BpeMsA CaMOOUYUCTKMU MOTYT BCMbIXHYTb.
MNepea Ka)kAabIM NPOLECCOM CaMOOUYUCTKM
yAananTe CUNbHbIE 3arpA3HEHUA U3 pabouen
Kamepbl npubopa 1 ¢ NPUHAANEKHOCTEN.

® Bo BpemA CaMOOYUCTKM NPMOOP CTaHOBUTCA
CHapy>k1 oueHb ropaunmM. Hukoraa He
BELLUanTe Ha Py4Ky ABepLUbl AyXOBOro wkada
KyXOHHbIE MONoTeHUa U Apyriue noaobHbIe
npeamMeTbl, KOTOpble MOryT 3aropeTbcA. He
3aropa)kvBanTe GpPOHTaNbHY NOBEPXHOCTb



npubopa. He no3sonAnTe AeTAM NOAXOAUTb
61M3KO K ropAvemy npubopy.

OnacHocTb oxxoral

" Bo BpemA caMOOUYUCTKU LyXOBOW LKA
CUIIbHO HarpeBaeTcA. He oTKpbIBanTe ABepuy
npubopa u He caBuranTe 6N10KMPOBOYHbIE
KPIOUKK pykamu. ante npubopy ocTeiTb. He
no3BonANTE AETAM NOAX0AUTb BNKU3KO K
ropAdemy npubopy.

= A Bo BpeMA caMooUnCTKU Npréop

CT@HOBMTCA CHaPY)>XM O4YeHb ropAYMM. He
npuKacanTechb K ABepue npubopa. dante
npubopy ocTbiTb. He no3sonainte aetam
noaxoauTb 65IM3KO K ropAdYemy npubopy.

lMpHYMHbBI NOBpeXXaeHnH

BHumanmue!

m [MpuHaanexxHocTH, Gonbra, neprameHTHaA Gymara unv nocyaa Ha
ZHe paboyei kamepebl: He CTaBbTe NPUHALNEXHOCTHU Ha AHO
paboyeit Kamepbl. He HakpbiBaiiTe AHO paboyeit Kamepbl GONbrow
nto6oro BUAA Wnu neprameHTHon Bymaroi. He ctaBbTe nocyay Ha
ZHO pabouei kamepel, eCliM yCTaHOBNEHa TeMneparypa Bbille
50<°C. 3710 NpUBEAET K U3NULLHEN akKyMynAuuKn Tenna. Bpema
BbINEKAHMA WK XKapeHua ByAeT HapyLLIEHO, Y4TO NPUBEAET K
NOBPEXXAEHUIO AManu.

= Bogaa B ropaueit kamepe: 3anpeluaeTca HanMBaTtb BOAY B ropAvyto
pabouyto kKamepy. OTO MOXKET NPUBECTU K 0BpasoBaHuio napa. B

Baw HoBbIK AyxoBou LWKad

MpuBenéHHan 3aecb MHGOPMALMA NOMOXKET BaM U3y4nuTb Balll
HOBbIW AyXOBOW LIKa®. Bbl 03HAKOMWTECH C NaHENbIO YNpaBneHua 1

MaHenb ynpaBneHun

HacroAwui fOKYMeHT coaepuT obLuee onMcaHue naHenu
ynpasJieHUA. Komnnekrauva 3aB1CHT OT KOHerTHOVI mMozaenu
npubopa.

pesynbrare UsMeHeHUA TemMnepaTypbl BOSMOXXHO NnoBpexxaeHne
amanu.

® BnakHble NpoAYyKTbI: He AEPKUTE BIAXKHbLIE NMPOAYKTHI B 3aKPbITOM

paboyeil Kamepe B TeYEHWE ANIMTENIbHOrO BPEMEHU. DTO MOXKET
NMPUBECTU K MOBPEXAEHUIO AMary.

m COK OT QPYKTOB: NPY BbINEKAHWU COYHBLIX PYKTOBLIX MMPOroB He

3anosnHANTe NPoTUBeEHb LienMkoM. CoK oT ppyKToB ByAeT cTeKaTb C
NPOTMBHA U OCTaBNATb NATHA, KOTOpble ByAeT NPaKTMYECKH
HEeBO3MOXXHO yAanuTb. Mcrnonbayiite no Bo3MoXHOCTH Gonee
rny6oKuMiA yHUBEpCanbHbIA NPOTUBEHD.

m OxnaxzaeHve npubopa c OTKpbLITOW ABEPLEN: He OCTaBnANTe

npubop ocTbIBaThb C OTKPLITON ABepLen. [lake ecnu ABepua
npubopa ByaeT NPOCTO NPUOTKPLITA, CO BPEMEHEM 3TO MOXKET
NPUBECTH K NoBpexaeHuto dacaznos cocenHei mebenu.

® CunbHO 3arpA3HEH YNNOTHWUTENb ABEPLbI: NPU CUITbHOM

3arpAsHEHUK yNoTHUTENA ABepua npubopa nepectaét HopMasbHO
3aKpbIBaATLCA. OTO MOXKET NMPUBECTU K MOBPEXAEHUIO MOBEPXHOCTH
npuneratoLlei k npubopy mebenu. Cneaute 3a YMCTOTOM
YNNOTHATENA ABEpPLbI.

= Mcnonb3oBaHue Asepubl npwéopa B Ka4yeCTBe CUAEHbA WU NOJNKU!

He cazMTecb M HUYErO He CTaBbTe Ha ABepuy npubopa. He ctaBbTe
nocyzy v NPUHaANIEXKHOCTU Ha ABepLYy.

= YcTaHOBKa NPUHAANEXXHOCTeW: B 3aBMCUMOCTH OT TMna npubopa
NPUHAANEXHOCTX MOTYT nouapanatb CTeK0 ABepLbl npubopa npu
eé 3akpbiBaHuu. Beeraa yctaHasnuBaiTe NpMHaANEXHOCTU B
pabouyto Kamepy A0 ynopa.

m [Nepemellenune npubopa: He nepeasuraiTe NpMOop 3a pyyKy
ABepubl. Pyuka aBepubl He paccuuTaHa Ha Bec npubopa u MoXeT
crnomarbCA.

OTAeNIbHbIMU 3NeMeHTaMu ynpasiieHUAa U nonydute VIHq)OpMaLlVI}O [0}
pabouei Kamepe U NPUHAANEXHOCTAX.

MoAcHeHuA

1 Mepekntovatens BoIBopa GpyHKLUHUi
2 Jucnnei v KHONMKK ynpasnexua

3 Perynatop temneparypsl

Pyuka-nepekntouarenb

Pyukn nepexntoyatenei MOXHO «yTOMUTb» B BbIKITIIOYEHHOM
nonoxeHuu. Ytobbl 3apuKcmpoBaTb Unu pachukcupoBaTtb
nepekxntoyartesnb, HaXXMUTE Ha Hero.
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Mepekntoyarens Bblbopa GpyHKLWH

Mpu nomowum nepekntouatena Beibopa GyHKUKI BeibUpaeTcA BUA
HarpeBa ayxoBoro Lwkada. [Nepekntouatens Boibopa QyHKLUMM
MOXXHO noBopayuBaTb BNpaBo U BNEBO.

Koraa tpebyembiit BUA Harpesa 6yAeT BoiOpaH, B AyXOBOM LUKady
3aropuTCA flaMmmnouka.

Mono)keHuna DyHKUKUA

KHonku v aucnnen

C NoMOLLb KHOMOK MOXHO YCTaHOBUTE pasiinuHbie
Z[OMONHUTENbHBIE GYHKUMK. [ucnnei oTobparkaeT 3aaaHHble
3HAYeHuA.

KHonka Ucnonb3oBanue

L) Knonka «Taitmep» Ota KHoMKa ncnonb3yeTca AnA

yCTaHOBKM Talimepa.

0 Bhbik. JyxoBol LWKad BBIKNOYEH.

= BepXHUA/HWKHMI J1nA BbINEUKM M *apKOro MCnonb3ymnTe
*ap TONbKO OAMH YPOBEHb YCTAHOBKU. OTa

HaCTpOMKa XOpPOLLO NOAXOAUT AnA
MUMPOroB 1 NULLbI B GOPMeE Mnn Ha
NPOTUBHE, a TaKXXe NMOCTHOIO XapKoro
U3 TENATUHbI, TOBAAMHBI U Anuun. XKap
pacnpocTpaHAeTcA paBHOMEPHO
CBEpPXy W CHU3Y.

3D-TopAuwmit
BO3AyXx”

[Muporu, nuuLy, MesiKyto BbIMNeuKy,
onajbu 1 U34enuA 3 CNoEéHoro Tecta
MOXXHO BblNeKaTtb 0AHOBPEMEHHO Ha
ABYX YPOBHAX.

Bnaroaapf BEHTUNATOPY C KOMbLEBLIM
HarpeBaTebHbIM 3NEMEHTOM Ha
3a/iHel CTeHKe AyXOBOro LuKagpa
HarpeTbli BO34yx pacnpesensaetca
paBHOMEPHO.

Pexxum nunuubl [na 6eICTPOro NPUroToBeHnA
npoAyKToB rny6oKkoi 3amMopo3ku 6es
npeaBapuTeNbHOro pasorpesa,
Hanpumep, NuuLbl, KapTodena Gpu
unu AbnouHoro nupora. HwxHue
HarpeBaTte/ibHble 3J1IEMEeHTbI, a TaKxXe
Kpyrnble HarpeBaTte/ibHble 3J1eMEeHTbI
Ha 3aZilHei CTeHKe JOMKHbI
HarpeBsarbCA.

(I HwxHW# xxap C nomolLLbio pexuma «HWKHWA xap»
Bbl MOXXETE Aoneyb 600 CHU3Y Unu
NoAPYMAHUTL ero. Tenno noctynaer

CHU3y.

punb c KoHBeKuMel [punb ¢ KoHBeKUKEN 0CoBeHHO
NOAXOAWT ANA NPUrOTOBNIEHNA PhIBHI,
nTUUbl U 6onbLUMX KyckoB MAca. Mpu
3TOM peXkMme nornepemeHHo
BK/OYAIOTCA HarpeBaTesbHbIN
3NEMEHT rpunA U BEHTUAATOP.
BeHTunATtop pacnpeaenseT HarpeThbli
BO3AyX BOKpyr 6ntoza.

(] Mnockuit rpuns,
HebonbLuanA
nnowanb

3T0T BUA HarpeBa npeaHasHaveH anAa
NPUroToB/IEeHUA Ha rpune HeCKOJIbKNX
HeOOobLUMX CTEMKOB, KONGaCOK,
KYCOUKOB pbIBbl MW TOCTOB.
HarpeBaeTca cpeaHAs yacTb
HarpeBaTe/ibHOro afieMeHTa rpuns.

Mnockuit rpuns, Bbl Mo)XeTe oAHOBpeMeHHO
BonbluanA niowaab NPUroTOBUTbL HA FPUIE HECKONbKO
Harpesa cTeikoB, kon6acok, pel6 1 TocToB. Bea
NMOBEPXHOCTb NOJA HarpesaTtesbHbIM
3NEMEHTOM rpunA HarpeBaeTcA.

Pasmopaxwusanne  lMpumep: MAco, NTuua, xneb u TopTbl.

BeHTunATop pacnpeaenseT HarpeTbii
BO3ZlyX BOKpyr 6ntoza.

5§
>

BeicTpbit Harpes [nA 6eicTporo pasorpesaxua 6ntoa.

* Bua Harpesa B COOTBETCTBUM C PACXOLAOM IIEKTPOIHEPTUN U
apdekTnBHOCTLIO N0 EN50304.
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®  Knonka «Yacbl» Ota KHoMKa ncnonb3yeTcA AnA
YyCTaHOBKM BPEMEHM CYTOK,
NPOAOIKUTENBHOCTU paboThl
nyxoBoro wkada |-l u Bpemenu

OKOHYaHWA =l

- KHonka «MuHyc» OHa npefgHasHayeHa ana
YMEHbLLUEHUA YCTaHOBNEHHbIX

3HaUEHUN.

O—= KHonka «Kntou» Ota KHoMKa ncnonb3yeTcA AnA
BKIIOYEHWA Y BbIKTIOYEHNA QYHKLKUK
6nOKMPOBKKM AnA 6e30nacHOCTH

neten.

+ KHonka «[ntoc» OHa npefHasHaveHa AnA yBenuyeHua

YCTaHOBJIEHHbIX 3HAYEHUN.

PerynArop Temneparypbl

PerynAaTopom Temnepatypbl MOXHO yCTaHOBUTbL TeMneparypy v
PEXUM FpUnA.

YcraHoBKa DyHKUKUA
o BuIKntoueH [yxoBoit wKad He
HarpeBaeTcA.
50-270 [Junanasox 3HaueHve TemnepaTtypel
Temneparyp oToBpakaeTcA B rpasycax no
Lienbcuto (°C).
1,2,3 Pe>kum rpuna Pexxumbl rpuna,

He6onbLluaa [~] u 6onbluan
nnoLuags.

Pexkum 1 = cnabsbiit
Pexxum 2 = cpeannii
Pe)xum 3 = cunbHbIn

Mpu pabote ayxoBoro wKadpa Haj perynATopom Temneparypbl roput
namnoyka. Bo BpemA naysbl oHa racHer. [pu HEKOTOPLIX YCTaHOBKax
NlaMMNoYKa He ropwuT.

Pexxum rpuna

Mpu noayxapusaHuu Ha nnockom rpune ] yctaHoBuTE C NOMOLLLIO
perynAatopa Temneparypbl HE0OOX0AWMbIA PEXUM TPUNA.

Pab6ouan kamepa

B ayxoBom wkagy ectb namnouka. OxnarkaaloLmi BEHTUAATOP,
KOTOPbIV MPeAoXpaHAeT AyXOBOK LWWKad OT neperpesa.

Jlamnouka B AyXoBOM LUKady

Bo Bpemsa paboThl B Ayx0BOM LuKady 3aropaeTcaA namnoyka.
JTamnouky B IyXOBOM LLUKa®y MOXHO BKIHOUMTL 1 6e3 3anycka
ZlyXOBOro WKada, ycTaHOBMB Nepekntoyatesb Bbibopa GyHKLWI B
nto6oe NnonoxeHue.

OxnaxaaroLLui BEHTUNATOP

BeHTUnATOP BKtOYAETCA U BLIKMHOYAETCA N0 Mepe He0OXOAUMOCTH.
Ténnblh BO3AYX BBIXOAWUT U3 ABEPLIbI.

[na 6onee BbICTPOro oxnaxaeHusa padouei Kamepbl BEHTUNATOP
npoaomkaet paborarb onpesenéHHoe Bpema nocne eé
BbIKJTFOYEHUA.

BHumanue!

He 3akpbiBaiiTe BEHTUNALMOHHBLIE Npopesn, MHaue AyxoBoK LwKad
neperpeertca.



[MpuHaaneXHocTtu

MproBpeTéHHbIE NPUHAANEHOCTU NOAXOAAT ANA NPUrOTOB/IEHNUA
MHorux 6ntoa. CneauTte 3a NpaBUNIbHOM YCTAHOBKOWM
npuHaanexxHocTen B paboyei kamepe.

[na nyywero npurotoBneHna 6nto, a Takxke AnA yaobcrsa npu
obpalleHnn C AyXoBbIM LLUKadOM ecTb BbIBOP creumnanbHbiX
NPUHaANEXHOCTEN.

YcTaHoBKa NpMHaAneXHocTen

MpuHaANeXHOCTY MOXHO 3aABUHYTb HA OAMH U3 4 PA3NIUYHbIX
ypOBHel B AyxoBoM Lukady. Bceraa saasurainte npuHaanexHocTv
[10 ynopa, 4TtoBbl OHW He Kacanuch cTekna ABepLbl.

(r \
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Ecnn npuHaanexxHocTu BbIABUHYTb MPUMEPHO HaMoNOBUHY, TO OHU
bUKCUpYIOTCA B 9TOM NONoXkeHnn. Bnaroaapa atomy rotoBble 6ntoaa
MOXXHO NErKo BbIHYTb.

Mpu 3aaBUraHnM NpUHaANEXXHoCTel B AyX0BOM LWKad cneante 3a
BbIEMKOW Ha 3aaHel cTopoHe. MveHHo oHa obecneunBaet
npaBuiibHYIO pUKcaLuto.

—

C NOMOLLbIO BbIABUKHBIX HANPaBnAOWKUX Ha YPOBHAX 1 1 3 MOXHO
BblABUraTb NpUHaANEHOCTU.

Koraa HanpaBnAtoLmne NOAHOCTHIO BbIABUHYTHI, B 3aBUCUMOCTH OT
ucnonHeHua npubopa Ux MoXKeT BbiTb HE0BX0AMMO CHOBA 3aABUHYTh
obpartHo. Takum obpasom obneryaetca ycTaHOBKa
npuHaganexxHocten. [ina pasbnokMpoBKM puKcaTopa crnerka
Ha)XMUTE Ha HanpaBnALLMUe Y 3aZIBUHbTE WX B AYXOBOM LUKA(.

YkasaHue: [pMHaane>kxHoCTH MoryT epopMUpoBaThCA OT xxapa. Kak
TONbKO NPUHAANEKHOCTH OCTBIHYT, OHW CHOBa NPUOBPETYT CBOID
nepBoHavanbHyto GopmMy. 3To He OKasbiBaeT OTpULATENLHOIO
BIMAHWUA HA UX QYHKUMOHUPOBaHWE.

BosbmuTe npotMBeHb 06erMu pykamu ¢ 6OKOB M yCTAHOBUTE ero B
pabouyto Kamepy He AonyckanA nepekocos. MHaue npotuseHb Byaet
3a/1BUraTbCA C TPYAOM, KPOME TOr0, B 3TOM CJly4ae BO3MOXHO
NoBPEXAEHWEe 3ManupoBaHHOW NOBEPXHOCTH.

MpuHaane)xHoCTv Bbl MOXKeTe NPUOBPECTU Yepe3 CEPBUCHYIO
cnyxoy unu yepes MHTepHeT-MarasuH. Ykaxute Homep HEZ.

PewéTtKa

[na ycraHoBKu nocyabl, opm And
NMUPOroB, a TaKkxe ANnA NPUrotoBieHNA
»apkoro, 6ntoa rny6oKoi 3aMOpPO3Ku 1
KapeHuna Ha rpune.

YcTaHaBnvBaiTe peLléTky OTKPbITOM
CTOPOHOM K ABepLe AyX0oBOro Lukada
U3rMboM BHU3 ~—.

3manupoBaHHbIN NPOTUBEHDb
[nA npurotoBneHnA NMPOros u
MEJIKOro neyeHbA.

YcTtaHaBnvMBanTe NPOTUBEHb CKOCOM K
nBepue.

YHuBepcanbHblii NPOTUBEHb

JlnA NpurotoBiieHnA COYHbIX MUPOroB,
neyeHbA, 6OMbLIOIO XapKoro 1
NPOAYKTOB rNyBOKON 3aMOPO3KH.
[MpoTBEHb MOXKHO TaKXe
UCMosb30BaTh MNPU XKapeHun Ha
peLwéTke. lMoactasbTe ero noa
PeLULETKy, U BeCb XUp ByaeT cTekatb B
Hero.

YcTaHaBnvBaiTe yHuBepcanbHbii
NPOTWBEHb CKOCOM K ZiBepLie.

CneunanbHble n pPUHaaANEeXXHOCTH

CreunanbHble NPUHAANEXHOCTA MOXHO NPUoBPECTH B CEPBUCHOM
cnyx6e unu B cneunanusMpoBaHHoOM MarasuHe. MNepeyeHb
pasnMyHbIX NPOAYKTOB, MOAXOAALLMX ANA BaLlero AyxXoBoro wkada,
Bbl HANAETE B HALLMX PEKNAMHBIX MPOCMNEKTax Unu Yepes UHTEPHET.
Hanuune cneumnanbHbiX NpUHAANEXHOCTEN UM BO3MOXKHOCTb 3aKasa
yepes UHTEPHET-MarasuH pasnnyatoTcA B 3aBMCUMOCTH OT CTPaHsbl.
CM. COOTBETCTBYIOLLYIO JOKYMEHTALMIO N0 NPoAayKaM.

He Bce cneumnanbHble NPUHAANEXHOCTU NOAXOAAT K BalleMy
npu6opy, NO3TOMY NPM NMOKyMNKe BCEraa ykasbiBanTe nojHoe
HasBaHue npubopa (Homep E).

CneunasibHble NPUHAANEXHOCTH Homep HEZ DyHKUMUA
Pewértka HEZ 434000 Ona nocyAabl, Gopm ANA NMPOroB, ANA XapKoro, 6ntoa rny6okon
3aMOPO3KK 1 IPUNA.
ANOMUHMEBBIN NPOTUBEHD HEZ 430001 [lna npurotoBNEHUA NMMPOroB U MENKOro NeYeHbA.
YcraHaBnuBaiTe NpoTMBEHb B AYXOBOM LUKad CKOCOM K ABepLe.
SOManMpoBaHHbI NPOTUBEHb HEZ 431001 [na npurotoBNEHUA MMPOroB U MENKOro NeveHbA.
YcraHaBnuBaiTe NpoTMBEHb B AYXOBOK LUKad CKOCOM K ABepLe.
YHuBepcanbHbIi NPOTMBEHb HEZ 432001 [nA NpUrotoBNeHNA COYHbLIX MUPOroB, BbINEYKM, BOMbBLLOIO XKapKoro

¥ NpPoAyKToB rnyBoKoi 3aMopo3ku. MoXKeT TaKkxke Mcnonb3oBaTbCA
AnA c6opa cTeKatoLLero Xupa imM MACHOTO COoKa MoJ PeLlETKoM.

YcraHaBnuBaiTe yHuBepcanbHbli NPOTUBEHb B AyXOBOW LUKad
CKOCOM K ABepLe.

[Bepua ayxoBoro WwKada — AononHUTENbHbIE Mepbl 6e30nacHOCTU

Mpu AnuTeNnBEHOM NPUrOTOBNIEHUM MWLM ABepLA AyXOBOro wKagpa
MOXEeT HarpeTbCA.

Ecnu y Bac ectb ManeHbkue Aetu, Heo6xoanMmo cobntoaatb
npeAesbHy0 OCTOPOXKHOCTb NPU 3KCnnyatauuu npubopa.

[nAa atoro npeanaraetca 3awMTHaA peLlléTka, KoTopaa NpenaTcTByeT
NPAMOMY NMPUKOCHOBEHWIO K ABEpLIE AyXOBOro LwKada. JTy
crneuuanbHyto NpUHaanexHocTb (440651) MoxxHo npuobpectn B
cepBuUCHOM cnyxbe.
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[epea nepBbLIM UCMONb30BaHUEM

M3 aToi rnaBbl Bbl y3HaeTe, 4To He0BX0AMMO caenatb C AyXOBbIM
LwKadoM nepes nepebIM npuroToBieHnem 6noa. CHavana
npouuTanTe rnaey «/lpasuia rexHnku 6e30nacHoCTH».

YcTaHoBKa BpEeMEHU CYTOK

Mocne noaxntoyeHna Ha nHankatope saropatotca cumson (O u Tpu
HonA. YCTaHOBUTE BPEMA CYTOK.

1. Haxxmure kHonky (.
Ha aucnnee noasnaetca spemsa 12:00 1 HauMHaeT muratb
cumson (.

2.YcTaHOBUTE BPEMA CYTOK KHOMKOW + WU —.

Uepes HECKOMbKO CEKYHA YCTaHOBMIEHHOE BPEeMsA CYTOK
npUHUMAaETCA.

HacTtpourka ayxosoro wKaga

Y Bac ecTb pasnnyHble BOSMOXXHOCTU YCTAHOBKU PEXUMOB yXOBOIO
wkada. 3aeck No akcnyarauum Mol noapo6Ho o6 bACHMM Bam, kak
cneayeT BbINOMHATL YCTAHOBKY BUAA Harpesa, Temneparypbl Uiu
pexkuma rpuna. Kpome Toro, MoXHo 3aZate NPOAOMKUTENIBHOCTb
npuroToBneHna 6nroaa v Bpema OKoHYaHuA paboTbl 4yXOBOro
wKaga.

Buabl Harpesa U TemMneparypa
Mpumep Ha pucyHke: BepxHuit/HuxHU »xap 190 °C.

1.Mepekntouatenem Bbibopa GyHKLMIA YCTAHOBUTE HY>KHbLIN BUA
Harpesa.
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2. PerynAtopom Temneparypbl MOXXHO yCTaHOBWUTbL TeMnepatypy unu
PEXUM FpUnA.

JyxoBoi WwKa¢ HarpesaeTcs.

BhikntoueHue ayxosoro Wwkada

MepeBeawnTe nepekntoyatens Belbopa GYHKUWIA B Hynesoe
NONOXEHHE.

MameHeHune ycTaHOBOK

Bua HarpeBa, Temnepatypy 1 pexxuM rpuna npu Heo6xoAMMOCTH
MOYHO MEHATb.
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HarpeBaHue ayxoBoro Lwkaga

YTtobbl ycTpaHuTh 3anax HoBoro npubopa, HarpeiTe nNycTom
3aKpbIThIF AyXoBo# WKad. MaeansHo ByaeT Harpesatb npubop B
TEUEHWM OAHOTO Yaca B peXkume «BepxHUi/HKHUI >Kap» (=) npu
240 °C. Y6eautecb, UTo BHYTpU pabdoyei kamepbl He OCTaNNUChb
ynaxkoBOYHble Marepuansi.

1. C nomoLubto nepekntoyatend Bbldopa QYHKLUWIA YCTAHOBUTE PEXUM
«BepXHUA/HMKHWUIA ap»

2.YctaHoBuTe 240 °C perynAtopom Temnepartypbil.

Uepes yac BbIKIHOYUTE AYXOBOM LUKad. YcTaHoBUTE Nepekstoyatenb
Bbi6opa QYHKLUMIA U perynATop TeMnepatypbl B Hy1EBOE MONOXEHHE.

OuucTtKa npuHaane)xHocTen

Mepea nepBbIM UCNONB30BAHWEM TLLATENBHO OYUCTUTE
NPUHAANEHOCTH FOPAYUM MbINIbHBIM PACTBOPOM U MAFKOM
TPAMNOYKOW.

HaCTpOﬁKa aBTOMaTu4ecKoro oTkiro4YeHuA
AyxoBoro wkKada
YcTaHoBWUTE BpeMA NpUrotoBrieHns 6ntoaa.
lMpumep Ha pUCYHKe: yCTaHOBKa ANA pexuma «BepxHUit/HMKHUIA
*ap», |=), 190 °C, BpemA NpurotoBneHna 45 M1HYT.
1.YcTaHoBWTe BUA HarpeBa ¢ NOMOLLbIO NepekntoyaTens Bolbopa
dYHKUMA.
2.YcTaHoBuWTe Temnepatypy Mnu PeXxuM rpuna ¢ NOMOLLbO
perynatopa Temneparypbl.
3. HaxxmuTe KHonky «Yackl» (O.
CuvMBON BpEMEHW NPUroToBNEHUA |- HaunHaeT murarb.

4.YcTaHoBWUTE BPeMA NPUroTOBJIEHWUA C NOMOLLIbIO KHOMKKU + nnun —.
KHonka +, npeanaraemoe 3HauyeHune = 30 MUHYT
KHonka =, npeanaraemoe 3HaveHune = 10 MUHYT

Mo ucteueHun BpeMeHHU NpUroToBneHUA

Pasnaérca curnan. [lyxosoin Wwkag BeikovaeTcA. Bakabl HAXKMUTE
KHOMKY O® v BbIKNOYUTE nepekntoyaresnb Bolbopa QYHKUUNA.



MameHeHH1e ycTaHOBKH

HaxmuTe kHonky «Yachl» (O. U3meHnTe Bpema NpurotoBneHua
KHOMKOW «+» UMK «—>.

OTMeHa ycTaHOBKH

Hamure kHonky «Uhr» (O . HakumaitTe KHOMKY «—», MoKa Ha
uHankatope He noasutcA 0. Brikntounte nepeknioyartens Buibopa
dYHKLUMA.

YcTaHoBKa BpEMEHH NPUroTOBNEHUA, ECNTU BPEMSA CYTOK He
oTobpakaetcA

OBakabl HakxmuTe KHonKy «Hackl» (O n BbINONHMTE yCTaHOBKY, Kak
3TO OMUCAaHO B NyHKTE 4.

HaCTpOﬁKa aBTOMaTU4eCKOro BrJItoOMeH1A U
BbIKJIIOYEHUA AyXOBOro LwKaga

CneawTe 3a TeM, 4ToObl CKOPOMOPTALLMECA NMPOAYKTbI HE OCTaBaUCh
B paboyeit kamepe CRULLKOM JOATO.

[Mpumep Ha pUCYHKe: yCTaHOBKa ANA peXxuma «BepxHUA/HUXKHWIA
wap» |=J, 190 °C. Centuac 10:45 ytpa. bntogo rotoButca 45 MuUHyT 1
ZIOMKHO BbITb FOTOBO NpUMepHO B 12:45.

1. YcTaHoBWTE BUA HarpeBa ¢ NoMOLLbLO NepekntoyaTens Bolbopa
DYHKUMA.

2.YcTaHoBuTE TeMneparypy UK PEXKUM rPUIIA C MOMOLLbIO
perynatopa Temneparypsi.

3. Haxxmure KHonky «YHacel» (O.
4.YcTaHoBUTe BPEMA NPUrOTOBAEHNA C MOMOLLILIO KHOMKKM + uin —.

5. Haxxumaiite kHonky «Yackl» (O go Tex nop, noka cumeon
«OKOHYaHWe» —| He HauHeT Muratb.
Ha ancnnee otobparkaetcA BpeMA OKOHYaHWA NPUrOTOBNIEHWA
6noaa.

YcTraHoBKa BpeMeHHU CYTOK

Mocne nepBoro noakYEHNUA UK nocne nepebod B
3neKTpocHabKeHun Ha uHAnKaTope 6yayT murats cumeon (O u Tpu

HynA. YctaHoBuTe BpemaA CyToK. MNepeksntoyatenb Bbibopa GyHKLUMIA
ZIOMKEH BbiTb BBIK/IOYEH.

YcTaHoBKa
1. Haxxmure kHonky «YHacel» (O.
Ha aucnnee nossnaetca spema 12.00 u muraet cumson O .

2.YcTaHoBUTE BPeMA CYTOK KHOMKOW + UMK —.
Yepes HECKOMbKO CEKYHA BPEMA CYTOK aBTOMaTMyecKu
npuHumaetca. Cumeson (O racwer.

I'Iepexon, Hanpumep, C nIeTHero Ha 3aMMHee BpeMA

ﬂBa)'K,Elbl Ha>XMWUTe KHOMKY «Yacbl» @ 1 BHECUTE UBMEHEHUA C
NMOMOLLIbIO KHOMKKU «+>» UNN KHOMKKU «—>,

6. Bbl MOXKeTe ycTaHoBUTL Bonee nosaHee BPeMA OKOHYAHMUA C
MOMOLLIbIO KHOMKK +.
Uepes HeCKOMbKO CEKYHJ yCTaHOBKa aBTOMAaTUYECKH
npUHUMaeTcA.
Bpema okoHuaHuA Byaet oToBparkatbcA Ha aucnee, noka
ZlyXoBoW LKad He HA4YHET paboTarb.

©

Mo ucTeueHU BpeMEHH NPUroTOBIEHUA
Paspaétca curHan. [lyxoBo# Wwkag BelktouaeTcA. Baxabl HOKMUTE
khonky (O u BeIKNIOUMTE NepeKnoyaTens BIGopa PyHKLMIA.

YkasaHue: [loka cMMBON MUraeT, yCTaHOBKY MOXXHO M3MeHATb. Ecnu
CMMBOJ NepecTaéTt Muratb, 3Ha4uT yCTaHOBKa NPUHATA.

BbicTpbIit Harpes

B pexxume BbicTporo Harpesa AyxoBoi Lukad HarpesaeTcA A0
HY>KHOW TemnepaTypbl 0COGEHHO BbICTPO.

Mcnonb3ayiTe 3TOT peXknM, TONbKO eCnv AyXOBOK LUKad ACMKeEH BbiTb
nporpet Ao Temnepartypel cebiwe 100 °C.

Yrtobbl obecneuntb paBHOMEPHOE 0BeeHUe A0 FOTOBHOCTH Oniog,
CTaBbTe WX B lyXOBOW LUKad TOMBLKO NOCNe OKOHYaHWA BbICTPOro
HarpeBsa.

1. YcTaHoBuTe nepekntoyatens BeIGopa GyHKUMIA B nonokeHrue (4.

2. YcTaHoBUTE HEOOXOAUMYIO TEMNEpaTypy PerynATopom
Temneparypsi.

Yepes HeCKOMbKO CEeKyHA yXOBOW LKagp HauMHaeT padoTartb.
MHavkatopHaa namnoyka Haa perynAatopomMm Temneparypsbl
3aropaetcs.

3aBepLueHme GLicTporo Harpesa

MHaunkatop Haa perynarop Temneparypbl noracHer. [loctaBbTe
61040 B AYXOBOW LKA U YCTAHOBUTE HY)XHbIA BUA Harpesa.
OTMeHa 6bICTporo Harpesa

YcTtaHoBUTE nepekntoyaresb Boldopa GpyHKUMIA B Hynesoe
nonoxexue. [lyxoBoi LWKad BbIKIOYAETCA.
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YcTaHoBKa Tanmepa

Bbl Mo)«eTe ucnonb3oBaTth TaiMep Kak 06bluHbIi 6bITOBOH. OH
paboTaeT He3aBUCHMO OT AyxoBOro WwKada. Taimep u3naét
XapaKTepHbI 3BYKOBOM CUrHas, YTO AAaET BO3MOXHOCTb OT/IMUYNTb €ro
CWrHan ot curHana, M3AaBaemMoro AyxoBbIM LUKAPOM MO UCTEUEHHUH
BPEMEHU NpUroToBnieHnAa. HacTpoiika Taimepa BO3MOXKHa U Npu
BK/OYEHHON BnokupoBKe AnA 6e3onacHoCTU AeTen.

YcTaHOBHKa
1. Haxxmute KHoMKy «Taiimep» L.
CvmBon £\ Muraer.

2.YcTaHoBUTE BpeMA TaiMepa KHOMKOM «+» UK «—».
KHonka «+», npeanaraemoe 3HaveHune = 10 MUHyT
KHonka«—», npeanaraemoe 3HavyeHue = 5 MUHyT

Yepes HecKonbKo ceKkyHA Taiimep HauHET paboTatb. Ha aucnnee
3aropaeTcA cMMBon £\, HaunHaeTca oTCUéT BpeMeHH.

Mo ucrteueHuu BpeMeHH

Pasnaétca curan. Haxmute KHonky «Taitmep» L. UHavkauma
TalMepa racHer.

UsmeHeHUe BpeMeHH Taﬁmepa

HakmuTe KHOMKy «Taitmep» £). MaMeHUTe BpeMA KHOMKOW «+» Uiu

BT
OTMeHa ycTaHOBOK

Hakmute KHOMKy «Taitmep» £). HaknmaiTe KHOMKyY «—», noKa Ha
uHaMKaTope He nosasutcA 0.

O.CIHOBpeMeHHO YCTaHOBJIeHbl BpeMA Taﬁmepa U BpemMA
NPpUroToByieHUA

BricBeunBatoTcA cumBonbl. Ha aucnnee otobpaykaetcA BpemaA
Taimepa.

[nAa 3anpoca ocTasLlerocA BpEMEHU NPUroToBieHuA -1, Bpemehu
oKoHuaHua —>| unu spemenn cytok O :

Hakumaitte kHonky «YHacel» (O ao Tex nop, noka He noasuTcA
COOTBETCTBYHOLUWUA CUMBOJI.

3anpoLueHHoe 3HaYeHne NOABNAETCA Ha HECKONBbKO CeKyHA Ha
aucnnee.

BnokupoBka ana 6e3onacHocTH AeTew

LyxoBo# wKad

Yto6bl €T HE CMOF/IM CNYYanHO BKIOUUTL AYXOBOM LUKad, OH
obopyaoBaH 6nokMpoBKoi AnA 6e3onacHOCTH AeTel.
BKnoueHHe U BbIKNoueHUe 6510KMpoBKK ana 6esonacHoCTH
neten

Mepekntoyatens BoIBopa GYHKUKA A0MKEH ObiTb BBIKIOYEH.

YXxoA U OYNCTKA

Mpw TwatensHoM yxoze 1 ouncTke Baw ayxosoit wkad Hagonro
COXPaHWUT CBOLO MPUBNIEKATENbHOCTb U GYHKLMOHANBHOCTL. O ToM,
KaK NpaBubHO yXaXKuBarTb 3a AyxoBbIM Lukadom, Bbl yaHaeTe n3
3TOro pasaena.

YKasaHua

= M3-3a ncnonb3oBaHMA passiuHbIX MaTepuanos, TaKUX KaK CTeKo,
NNacTuK U MeTansl, BO3MOXHbI HeBoNbLLKE PaCXOXAEHUA B
LIBETOBOM ODOPMIEHUN NepesHel NaHenn AyxoBoro wKkada.

m TeHu Ha cTeKkne ABepubl, BbIMAAALIME KaKk pasBo/bl, Ha CaMOM
Aene ABNAKOTCA CBETOM, OTPaXKEHHbIM OT JTaMIMOYKK B yXOBOM
wKagy.

m [pyn oueHb BLICOKMX TEMMEpaTypax aMasib MOXET Bblroparb.
Bcneactere 3T0ro BO3MOXHbBI HE3HAUUTENbHBIE Pa3finimnA B LIBETE
amanu. 310 HOPMasbHO U He OKasblBaeT BAWAHMA Ha
OdyHKUMOHUpOBaHMe. KpaA TOHKOro NPOTUBHA He MOJIHOCTHIO
MOKPbITHI 3Masblo U MOTyT BbITb Crerka LepLuaBbiMu. JT0 He
OKasbiBaeT OTPULATENBHOIO BAMAHUA OYHKLMIO 3aLLMTLI OT
KOPPO3UM.

YucrAawme cpeacrsa

YTo6bl HE AONYCTUTL NMOBPEXAEHWUA PasnyHbIX MOBEPXHOCTEN B
pesynbtate NnpuMeHeHnA HenoaxoAALNX YACTALLUNX CPeacTs,
cobntofaiiTte cneaytoLlne ykaszaHus.

Mpu ouncTke AyxoBoro wiKada
B He UCnonb3yrTe eAikMe Unu abpasnBHble YACTALLME CPEACTBA,
B UNCTALLME CPenCTBa, coaepKallue 6oNbLLON NPOLEHT cnupTa,
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BkntoueHue : yaep>kuBanTe HaxxaTon KHOMKY «Kntoy» O-m, noka Ha
Aucnnee He NOABUTCA CMMBON O-m. OTO 3aHMMaeT NPUMEPHO
4 CeKyHAbl.

BelkntoueHune: yaepxumsanTe HaxxaTon KHOMKY «Knoy» O-m, noka He
noracHeT CUMBOJT O-m.

YKasaHun

m Bbl MOkeTe B nto6oe BpemA yCTaHOBUTL TaWMeEpP M BPEMA CYTOK.

m [ocne oTKNOYEHMA INEKTPOSHEPIMUM YCTaHOBEHHAA BIOKMPOBKa
ana 6e30nacHOCTH AeTel aHHynupyeTcA.

B MeTaniaudyeckue Fy6KVI,

u He VICI'IOﬂb3yVITe O4YUCTUTENTN BBICOKOIO AaBNeHuA n I'IapOCprVIHbIe
OUYUCTUTENN.

= 3anpellaeTcA MbiTb A€TANU B NOCYAOMOEYHON MalLLMHE.

HoBble ry6ku nepea nepebIM 1Ucnonb30BaHKeM HEOOXOAUMO
TLIATeNbHO BbIMbITb.

MNoBepxHocTU  [MpoTpuUTE BNAXKHOW TPAMKOW C HEBOMBLLUM

u3 KONM4ecTBOM MotoLLero cpeacTsa. Beceraa

BbICOKOKa4ecT npoTtupaiTe npubop napansesbHo eCTECTBEHHOM

BEHHOM cTanu TEKCType NOBEPXHOCTU. B NPOTUBHOM Cly4yae
MOryT NOABUTLCA LlapanuHel. BeiTpute Hacyxo
MArKOW TPANOYKON. HemeaneHHo yaanante nATHa
U3BECTH, XKUpa, Kpaxmana 1 AuyHoro 6enka. He
ucnonb3yite abpasmBHble YNCTALLME CPEACTBA,
»écTkue ry6bkun u candeTtku. CtanbHble
noBepPXHOCTU Npubopa ouuLLaiTe C NOMOLLbIO
cneumnansHoro cpeacrea. CobntofaiTe ykasanua
npoussoautena. CneunanbHele YncTALLKne
cpeAcTBa AnA CTallbHbIX MOBEPXHOCTEN MOXHO
KynWTb B CEPBUCHOI cny»6e unu B
cneuvanM3MpoBaHHbIX MarasmHax.

BmanupoBaHHbl OuncTUTE BRAXKHON CandeTKoi ¢ HeBONbLLIMM

eu KONMYeCTBOM MotoLLiero cpeacTaa. Buitpute
NnakUpoBaHHble HacyXxo MArKOW TPAMOUKOMN.
NoBepXHOCTH



Pyuku OumncTnTe BnaXkHoi candeTkoi ¢ HebonbLUM

perynaTtopos KONnM4yeCcTBOM MOHKOLLIEero cpeacTea. BbITpVITe
Hacyxo MArKOM TPAMOYKOMN.

Crekno Mox«HO ouunLLaTh C NOMOLLIO CpeacTBa ANA

ABepubl OYUCTKM CTEKON. He ncnonb3yite okasbiBatoLLme
paspyLuaroLLee BO3AeNCTBUE YUCTALLME CpeacTBa
u ocTpble MeTannnyeckne npeametel. OHW MoryT
nouapanatb U MOBPEAUTb CTEKJIAHHYIO
NMOBEPXHOCTb.

YnnotHutenb  OuucTUTE BNaXKHOW candeTkoi ¢ HeBonbLLIMM

KONMYeCTBOM MotoLLero cpeacTea. Buirpute
Hacyxo MArKOM TPAMOYKOMN.

OuucTKa gHa,
BepxHeun
naHenu u
60KOBLIX
CTEHOK
AYXOBOro
wKada

Ouuwante Té€NNoW BOAOK UK pacTBOPOM yKcyca.
[Mpu cunbHOM 3arpA3HEHUU: UCNONb3YHTE
CPeACTBO ANA OYUCTKM AYXOBOK TONIbKO Ha
OCTbIBLUMX NOBEPXHOCTAX. HUKOraa He HaHocuTe
€ro Ha 3aJHI0I0 CTEHKY AYXOBOro LKada

CTeHnAHHbIN

OumncTnTe BnaXkHoi candeTkoi ¢ HebonbLLUM

nnadoH KONMYeCTBOM MotoLLero cpeacTea. Buirpute
naMmno4ku B HacyXxo MArKOM TPAMOYKOMN.

AYXOBOM

wKady

MpuHaanemHoc 3amounTe B TENSOM MbIIbHOM pacTBope.
™ OumncTnTe LLETKON UK ryBKOM.

ANOMHHHUEBLIN

NPOTUBEHb
(onuumn)

3anpeLyaetcaA MbiTb B MOCYOMOEUYHOW MaLluHe.
HuKoraa He ucnonb3yiTe CpeacTBO ANA OYMCTKU
ZlyxoBOK. Bo nsbexaHune uapanuH HUKoraa He
npuKacanTecb K MeTaniM4ecKnum NoBepXHOCTAM
HOXXOM MNW NtOBLIM APYFMM OCTPLIM NMPeAMETOM.
[MpoTupaiTe NnoBepPXHOCTbL MArKOW canpeTKon AnA
CTEKON UnK candeTkon M3 MUKPOBOSOKHA, BeAA
€& no ropusoHTanu. BelTpuTe Hacyxo MArkon
TpANOYKoW. He ncnonbayiite abpasuBHbie
UMCTALLIME CPEACTBA, XECTKUE ryOKU U candeTku.
OHKM MOryT NOBpPeAnTb NOBEPXHOCTb MPOTUBHA.

BnokupoBKa
and
6e3sonacHocTH
aeten (onuumn)

Ecnv Ha aBepu ayxoBoro wkada umeetca
6nokupoBka AnA 6esonacHocTU feTel, nepes
OYUCTKOW €& HeoBX0AMMO CHATb. 3aMounTe BCE
nnacTMaccoBble AeTanu B TENIOM MbllbHOM
pacTBope 1 npomoiiTe rybkoi. Beitpute Hacyxo
MArKOW TPAMOYKON. MNpK cUNbHOM 3arpA3HeHNK
6nokupoBKka anA 6esonacHoCcTU feTen
HeA0CTaTtouHO QYHKUMOHaNbHa.

BapouHana
naHenb

YKasaHuA Mo yXoAy U OUYUCTKE AaHbl B
PYKOBOACTBE MO 3KCnyataumu AyxoBoro Lwkada.

OuncTKa camooUMLLAIOWKUXCA NOBEPXHOCTEN B
ZlyXOBOM LUKagy

3azHAA CTeHKa NOKpbITa camooumLlaroLLenca kepamukon. Bo Bpemna
paboTbl AyxoBOro LiKkada OpbI3rk OT XKapeHWUA U BbiNEeKaHUA
MOrfoLaroTCA 3TUM MOKPbITUEM U yAanAoTCA. Yem Bbile
Temneparypa B Ayx0BOM LUKady 1 AonbLue BpeMA ero paboTsl, Tem
nyywmum 6yaet pesynbTaT O4ULLEHUA.

Ecnu cnegbl 3anH3HeHMVI BWAHbI HA CTEHKAaX AaXXe nocne
MHOroKpaTHoro ncnonb3oBaHUA, BbINOJIHUTE Ccneaytolline AEenCTBuUA:

1. CHavana ouyncTuTe aManMpoBaHHble MOBEPXHOCTU YXOBOro

wKaga.

2. Bkntounte pexxum 3D-ropaumnii Bo3ayx (@] nnu pexxum BepxHero u
HWKHero xapa (=

3. HarpeBaiite nycroi ayxoBoW LUKagp OKONo 24acoB npu
MaKkcuManbHoW Temneparype.

3a 310 BpeMA KepamMuyecKoe NoKpbIThe ouncTutcA. KopuuHeBsaTtbie v
YépHble OCTaTKK yAanAKTCA MArKOW ryGKoM 1 BOAOA.

HesHauntenbHoe nameHeHne uBeTa NOKPbITUA HE OKa3biBaeT
BMAHUA HA QYHKLMUIO CAMOOUNUCTKM.

BHumanue!

m He ucnonb3yitte arpeccuBHble uncTAwMe cpeactsa. OHU MOryT
nouapanatb WA NOBPEAUTb NMOPUCTOE MOKPLITUE NMOBEPXHOCTM.

= He vcnonb3yiite CpeAcTBO ANA OYUCTKM [yXOBOK Ha
camMooumLaoLLmMxca nosepxHocTax. MNpu cnyyanHom nonagaHum
3TOro CPeAcTBa Ha CTEHKM LuKada, HeMeANeHHO MPOTPUTE UX
NOBEPXHOCTHU C MOMOLLbIO F'yGKM 1 CMOWTE BOZOMK.

CHAaTHE M ycTaHOBKa ABepLbl AyX0BOro wKaga

JnA ounlLeHnA 1 JeMOoHTaXka MOXHO CHATbL ABepLy AyXOBOro
wKaga.

Kaxkaas netna ABepubl ocHalleHa 6/10KMpoBOYHbIM pbiyarom. Koraa
6NOKMPOBOYHbIE pblUary ycTaHoBNEHLI (puc. A), ABepua AyX0BOro
Wwkada 6nokmposaHa v Bel He MoxkeTe eé cHATb. Ecnu Bbl oTkuHeTe
6nokupoBoYHbIE pbluaru (puc. B) ana cHATUA ABepubl,
6nokupoBaHHbIMK ByyT neTnun. 3akpelTb ABeply 6yaet
HEBO3MOXHO.

A OnacHocTb TpasMupoBaHUal

Ecnu netnn He 6noknpoBaHbl, ABEpLA MOXET C CUIOMN 3aX0MHYThCA.
Cnegnute, 4Tobbl 65IOKMPOBOYHbIE pbiyaru Gblanu NOAHOCTLIO
yCTaHOBMEHbI, & NPU CHATUM ABEpLbl AyX0BOro LuKada NosHOCTbIO
OTKUHYTBI.

CHATHe aBepLbl
1.onHoCTbIO OTKPOWTE ABEPLY AyX0BOro LiKada.
2. OTKMHbTE BNIOKMPOBOYHbIE phlyark cnpasa u cnesa (puc. A).

3. 3akpoiTe aABepuy Ayx0BOro wkada Ao ynopa. BosbmuTech 3a Heé
obenmu pykamu cnesa v cnpasa. Ewé HemMHoro npukpoiTe u
BbITalwuTe Asepuy (puc. B).

YcraHoBKa ABepLbl
YcTaHoBUTE ABepLY B NOpAAKe, 00paTHOM CHATUIO.

1. YcTaHoBWTE ABepLly AyXOBOro LWKaga Tak, utobbl 06e netnu
oKasanucb NPAMO HaNpPOTMB OTBEPCTUI (puc. A).

2.Mpopesb Ha neTne AomKHa 3apUKCUPOBaTLCA C 06enx CTOPOH
(puc. B).

—

1
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3. CHoBa ycTaHoBUTE BNIOKMPOBOYHBIE pblvary (puc. C). 3akpoiite
ABepLy AyXOBOro LwKaga.

A OnacHocTb TpaBMHUpoBaHUAl

B cnyuae BbinaaeHuA ABepubl AyX0BOro LWKada Uin 3akIMHUBaHWUA
NeTnu, He NbiTalTecb YCTPaHUTb HEUCMPABHOCTb CAMOCTOATENBHO.
Bbi3oBuTe cneunanucTa cepBUCHON CNy>KObI.

CHATHE M yCTaHOBKa CTEKON ABepubl
JAnA nyywnx pesynbTatoB OYUCTKU MOXHO CHATb CTEKNA ABepLbl
AYXO0BOro LwKaga.

CHAaTHe

1.CHumMKTe ABepLy AyxOBOro LWKada 1 NoNoX1Te Ha NoNoTeHLUe
PYKOATKOW BHU3.

2.0TcoeanHNTE 3aLLMTHYIO NaHenb ABepLibl AyxoBoro wkada. AnAa
3TOro cnerka HaJasuTe nanbLeM Ha A3bIYOK CreBa U cnpasa
(puc. A).

3.lMpunoaHMMUTE M BLITAHUTE BEpXHee CTekno (puc. B).

AN B|

Uto aenartb Npyu HEUCNPABHOCTH?

Yacto cnyyaeTca, 4to NPUYMHOM HEUCTIPABHOCTHM CTana Kakaa-To
Menoub. Mpexae yeM obpallatbca B CEPBUCHYIO CNy>KOY,
nocmMoTpuTe Tabnuuy. BoaMOXXHO, Bbl CAMOCTOATENBHO MOXKETE
YCTPaHWUTb HEUCNPAaBHOCTb.

Tabnuua HeucnpaBHoCTeH

Ecnn Bam He BrnonHe yaanock 6ntoa0, obpatutecs K rnase
«[lporecrnpoBarHo 4/1A BAC B HALLIEH KyXHe-CTyAnn». B Hel Bbl
Haiaéte MHOXXeCTBO peKoMeHAaLMi No NPUroToBneHuto 6ntoa.

A OnacHocTb yaapa Tokom!

Mpwu HeKkBaNUGUUMPOBAHHOM PeMOHTE NPUOOP MOXKET CTaTb
NWCTOYHMKOM ONACHOCTH. |-|03TOMy PEeMOHT AO0/MKEH Npon3BOANTLCA
TONBKO CMNELUanMcToM CEPBUCHOMN CyXObl, NPOLLEALLMM
cneumnansHoe obyyeHve.
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4.punoaHnmMuTe U BbITAHUTE cTekno (puc. C).

MpoTpuTte cTéKna MArKoM TPAMOYKOW, CMOYEHHOW CPEACTBOM AJA
OUYNUCTKM CTEKON.
A OnacHocTb TpasmupoBaHual

MouapanaHHoe cTekno ABepLbl Npuéopa MoXeT TpecHyTb. He
ucnonb3ayiTte CKpebKM ANA CTekNa, a TakKe eakne n abpasmBHble
yncTALLME cpeacTBa.

YcTtaHoBKa

Mpu yctaHoBKe cneaunte, utoBbl cooblueHune «Right above»
OKasa/loCb B NNIeBOM HWXXHEM Yyrily BBepPX HOramu.

1. HaknoHuTe CTEKNO0 U BCTaBbTe €ro ABMXeHUeM oT ceba (puc. A).

2.BcTtaBbTe BepxHee CTEKNO ABUXKEHUEM OT cebA B 06a KpenneHus.
"naakan noBepxHOCTb JOMKHa BbiTb CHapyXH. (puc. B).

3. YcraHoBuTe 3aLUUTHYHO MaHeNb Ha MeCTO U NPUXXMUTE.
4. HasecbTe ABepLy Ayx0BOro Lwkada.

JyxoBbIM WKadpOM MOXHO CHOBa NONb30BaTbCA TOJNIbKO Nocne
NpaBUNbHON YCTAHOBKKU CTEKON.

HeucnpaBHocTs  Bo3mo)xHaa YctpaHeHue/ykasaHua
npuynHa
Hdyxoson wka¢  HewncnpaseH [MpoBepbTe, B nopaake nu

He paboTaer npefoxpaHuTenb. NpeaoxpaHuTens npuéopa B

6noke npeaoxpaHuTene.

OtkntoueHne MpoBepbTe, BKNtOYaeTcA N
3IEKTPOSHEPIMU. HA KyXHe CBET U paboTaloT in
ocTasnbHble 6bITOBBIE NPUBOPEI

MHankauma OtknoyeHune 3aHoBO ycTaHOBWUTE BpeEMA
BPEMEHU MUraeT. INEKTPOSHEPIUU. CYTOK.

Oyxoson wkadp  Ocenanue nbinu
He HarpeBaeTCA. Ha KOHTaKTax.

[MoBepHUTE PYyYKH-
nepeKnoyaTenm HeCKONIbKO
pas Tyaa-obparHo.

BHumanue!

[nA 3ameHbl NOBPEXAEHHOro ceTeBoro kabena obpatutech K
U3rOTOBMUTENIO, B €r0 CEPBUCHYIO CNYXXOY MK K
KBanMOULMPOBAHHOMY INEKTPHKY.



3ameHa namnoyku AnA BepxHei NoACBETKU
AlyXOBOroO LWKaga

Ecnn namnoyka B yXOBOM LKAy Neperoput, eé HyXKHO 3aMEHUTb.
YcTouMBbIE K BEICOKMM TEMMEpaTypam 3anacHble NamnoyKu
MoLLHOCTbIo 40 BT MOXkHO NproBpecTn B cepBUCHON cnyxbe unu B
cneunanu3MpoBaHHbIX MarasuHax. McnonbayiTte ToNbKO yKasaHHble
NaMMoYKHM.

A OnacHocTb yaapa Tokom!
OTkntounTe NpesoxpanuTens B 6roKke npeAoxpaHnuTenen.

1. Bo usbexxaHne NoBpeXKAEHWIA NONOXKMUTE B XONOAHbIW yXOBOWH
LIKag KyXOHHOE MosoTeHLe.

2. CHumunTe nnadoH, noBopayMBan ero NPOTUB YaCOBOW CTPESIKM.

CepsucHana cnyxba

Ecnu Baw npubop HyxxaaeTcA B peMOHTe, Halla cepBUcHanA cryxba
Bceraa kK Bawum ycnyram. Mbl Bceraa ctapaemca HauTu
noaxoasliee peLlueHne, YTobbl U3bexxarb B TOM YACIE HEHYXHbIX
BbI30BOB CMeLnanuncToB.

Howmep E 1 Homep FD

[na nonyyeHunsa KBanmduUUpoBaHHOro 06CNyXMBaHUA NPU BbI30OBE
cneunanucTa cepBUCHOM cny»Bbl 06A3aTesibHO yKasbiBaiTe HOMepP
nsgenua (Homep E) n 3aBoackomn Homep (Homep FD) Bawero
npubopa. Tunosaa Tabnuyka ¢ HOMepaMu HaXOAUTCA crnpasa Ha
ZiBeple AyxoBoro wKaga. Ytobbl He TpaT1Tb BPEMA Ha MOMCK 3TUX
HOMEPOB, BMULLWTE WX U TeNEPOHHbLIA HOMEP CEPBUCHOM CIyXObl
37echb.

Homep E Homep FD

3. BcraBbTe HOBYKO NaMMOYKy aHanorM4yHoro Tmna.
4.YcraHoBuTe nnapoH Ha MecTo.

5. BbIHbTE KyXOHHOE MONIOTEHLE M3 yXOBOro WKada v BKNoUUTe
npeaoxpaHuTensb.

CteknAHHbLIM Nna¢doH

MoBpe)kAEHHbIN NNadoH NoanexuT sameHe. OpuUruHanbHble
nnadoHbl MOXHO NpUoBPEecTH Yepes cepBUCHYLO cry»«OBy. MNMpu aTom
HY>XHO yKasaTtb HoMep usaenva (Homep E) n 3aBoackoi Homep
(Homep FD) Bawwero npu6opa.

CepeucHan cnymba &

O6patuTe BHAMaHWE, YTO BUSUT CrieLnanucTa cepBUCHOM Cnyxobl
LA YCTPaHEHWA NOBPEXAEHU, CBA3AHHBIX C HEMPaBUIIbHbIM
yXxo4oM 3a NpMBopoM, Aayke BO BpeMA AEHCTBUA rapaHTuu He
ABnAeTcA GecnnaTtHbIM.

3aABKa Ha PEeMOHT U KOHCYNbTallUA NPU HenonagxKax

KoHTaKTHble AaHHbIEe BCex CTpaH Bbl HaiaéTte B NPUNOXeHHOM
CMUCKE CEePBUCHbLIX LIEHTPOB.

Monoxkuteck Ha KOMMNETEHTHOCTb M3rOTOBUTENA. TOrAa Bbl MOXETe
ObITb yBEPEHBI, 4TO PEMOHT ByeT NPOM3BEAEH rPAMOTHLIMM
cneuuanucTaMum 1 ¢ UCNoNb3oBaHUEM GUPMEHHBIX 3anacHbIX YacTen.

PekomeHaaunmM no 3KOHOMWUK NIEKTPOSHEPIUU U OXPaHe OKpYXKatoLlen

cpeabl

B atom pasaene Bbl HanAéTe pAa peKOMeHAaLUNH, KaK CAKOHOMUTb
ANEKTPOIHEPIUIO B MPOLIECCE BINEKAHWUA U XAPEHUA U Kak
NpPaBuibHO YyTUAM3MPOBATb AyXOBOW LUKa®.

OKOHOMMUA QNIEeKTpOo3HEepruu

= [peaBapuTensHO HarpeBanTe AyxoBoW LKad TONIbKO B TOM
cryyae, ecnv 370 yKasaHo B pelenTe unu B Tabnuuax pykoBoACTBa
no aKcnayarauum.

m Ucnonb3yite TEMHbIE, MOKPBITEIE YEPHBIM NAKOM UK
aManupoBaHHble GopMbl ANA BbinekaHWA. OHU 0COBEHHO XOpPOLLIO
nornoLatoT Tenso.

m Kak MOXXHO pexke oTKpbIBaiTe ABepLy AyX0OBOro Lukada BO BpeMA
TYLUEHWA, BbINEKAHWA WU XKapeHUA NPOAYKTOB.

= Heckonbko NnUporos niyylle BCero neyb 0AnH 3a Apyrum. [lyxoBow
wkad eLwé Ténnblid, 3a CHET Yero BPeMA BbINEKaHWA BTOPOro
nupora ymeHbluaeTca. [lsa nupora npAMOyrosisHol Gopmel
MOXXHO NOCTaBUTb PALOM.

m [py AnMTENbHOM BPEMEHMW NPUrOTOB/IEHUA AYXOBOM LLKA® MOXHO
BbIK/IOYUTb 3@ 10 MUHYT 10 OKOHYAHWA NPUrOTOB/IEHNA U
“cnonb3oBaTb OCTATOYHOE TENNo ANA AoBeneHuA 6ntoaa Ao
rOTOBHOCTM.

MpaBunbHaA yTUAM3aUWUA yNaKoBKU

YTUnuaupyiTe ynakoBky ¢ coOntoAeHUeM NpaBusl 3KO0rMYeCcKon
6es3onacHoCTy.

JaHHbI npubop UMeET OTMETKY O COOTBETCTBUM
eBponeickum Hopmam 2012/19/EU ytunusaumm
3MEKTPUYECKMX M 3NEKTPOHHBIX NpubopoB (waste electrical
and electronic equipment - WEEE).

JaHHble HopMbI ONpesenAtoT AeWCTBYIOLME HA TEPPUTOPUM
EBpocotosa npaBuna Bo3spara 1 yTunusaumm crapbix
npréopos.
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Bo BpemA TpaHcnopTMpoBKKU cobnioaaiTe
HeobxoAUMble Mepbl NPEA0CTOPOXKHOCTH.

3akpennanTe Bce NOABUKHbIE BHYTPEHHWE U BHELLHWUE YacTu
npuéopa KneiKon NeHTon, KOTOPYIO NOTOM MOXKHO MOJIHOCTHHO
yAanuTb. 3aBUHbLTE BCE CreunanbHbe NPUHAANEXHOCTH
(Hanpumep, NPOTUBEHb) B COOTBETCTBYHOLLIME Nasbl, 06epHyB Kpaa
TOHKMM KapTOHOM, BO U36exaHue noBpexaeHuii npubopa.
Mponoxkute KapToOHOM UK NOAO0BHLIM MaTepuanom NepPeaHIo U
3a/HIOKO CTEHKY, YTOObI NPUHAANEHOCTb HE BUUCH B CTEKIO
asepubl. [pukneiite ABepuy Ayx0BOro LiKada KNenKoh NeHTon K
6OKOBbLIM CTEHKaM.

CoxpaHaiTe opuruHanbHyto ynakoeky npubopa. Nepesosute npuéop
TONbKO B OpUrMHanbHo ynakoske. Cobntoaaiite ykasaHua no
TPaHCMOPTMPOBKE, MMEIOLLIMECA HA YaKOBKe.

MpH OTCYTCTBUM OPUTMHASTLHOM YMAKOBKM

Ynakyiite npubop B creuranbHyo yNakoBKy AnA TPaHCMOPTUPOBKM,
yTo6bl 06eCneUnNTb HEOOXOAUMY!HO 3ALLUTY OT BO3MOMXHbIX
NOBPEXAEHHUN.

MepeBo3suTte npubop B BepTUKALHOM MONOXKeHuU. He nepeHocute
npubop, AepKach 3a PyuKy ABepLbl UM BOKOBEIE CThIKU, TaK KaK OHU
MOryT ObITb NOBpeXAeHbl. He knaauTe TAXkénble NnpeaMeTsl Ha
npuéop.

[MpoTecTpoBaHo anA Bac B Hawen KyxHe-CTyauu

B npunoxeHHbIx Tabnuuax Bel HanaéTe 6onbluoi BuiGop 6noa 1
onTUMasbHble YCTAHOBKW ANA UX NPUTroToBNeHUA. Mbl pacckaxem
BaM, KaKoW BM HarpeBa 1 Kakas Temneparypa Jiyylle Bcero
noaxoAAT AnA BbiBpaHHoro 6ntoaa. B Haweit Tabnuue Bbl Haaéte
yKasaHuA, Kakue NPMHaANIeXXHOCTU CrneayeT UCMoNb30BaTh U Ha
KaKoW ypoBeHb WX ycTaHaBnuBaTtb. Kpome Toro, Bbl NofyyuTe COBETHI
no BblIBOPY NOCYAbl ¥ MPUTOTOBNEHMIO MULLIM.

YKasaHua
| | 3Ha‘-IeHVIF|, rIpVIBe,Cl,éHHbIe B Taénwue, ﬂeVICTBMTeﬂbeI, eCJi1 Bbl
ycTaHaBnuBaete 65040 B XONOAHYIO U MYCTyo pabouyto kamepy.

MpensapuTenbHbIM pa3orpes UCNONb3YHTe, €CNIN TONbKO 3TO
yKasaHo B Tabnuuax. BeicTunaite npuHaanexxHoctu 6ymarom anq
BbINEYKM TOSIbKO NOC/E UX NMpeABapUTENbHOro pasorpesa.

® 3HauyeHWA BPEMEHH, yKasaHHble B Tabnuuax, ABNAIOTCA
OPUEHTUPOBOYHBLIMU. OHM 3aBUCAT OT Ka4YecTBa U CBOUCTB
NPOAYKTOB.

m Mcnonbayiite BXxoAALLME B KOMMIEKT NMOCTABKMU NPUHAANEHOCTH.
JononHuTtenbHble NPUHALNEKHOCTH MOXHO NprobpecTu B
CepBUCHOM cny>k6e unu B cneunanisupoBaHHOM MarasuHe.

Mepea Havanom pabotsl ybepute U3 paboyeit kamepsl BCE NULLHUE
NPUHAANEXHOCTHU U rocyay.

m Bcerza vcnonb3yitte npuxearku, korga AocTtaére ropAyme
NPUHAANEKHOCTU UK nocyay 3 paboyei kamepbi.

nMpOFI/I M BblNe4vyKa

BbinekaHue Ha 0AHOM ypoBHe

JnA BbINEKaHWA MMPOroB M TOPTOB fyyLle BCEro MOAXOANUT PEXNUM
«BepXHUIA/HMKHUIA Xap»

Mpu BeINEKaHMK C Mcnonb3oBaHMeM pexuma «3D-MopAauni
BO3AyX» (&) cTaBbTe NPUHAANEIKHOCTU HA CneaytoLlne yPOBHMU:

m [uporu B popme AnA BbiNEeKaHUA: ypoBeHb 2
m [1poru Ha NpoTUBHe: ypoBeHb 3

BoinekaHue 1 XapeHbe Ha HeCKOJIbKUX YPOBHAX
Wcnonbayitte pexxum «3D-TopAuuii Bosayx» (@),

YpoBeHb Npw BbiNEKaHUU U XapeHUn Ha ABYX YPOBHAX:
= YHuBepcanbHbIM NPOTUBEHb: YPOBEHb 3
m [1poTBeHb: ypoBeHs 1

OAHOBpEMEHHO NOCTaBJIEHHbIE B AYXOBOW LWKad 6ntofa MoryT He
ObITb rOTOBbLI K OAHOMY BPEMEHM.

B tabnuue Bbl HaWAETe yCTaHOBKK ANA NpUrotoBnAemblx 6104

DopMbl ANA BbINEKaHUA

Jyuwe Bcero noaxoaAT TEMHbIe MeTanMyeckue Gopmbl And
BbINEKaHuA.

Mpu Mcnonb3oBaHMK CBETNLIX GOPM U3 TOHKOTO MeTanna BpemMsa
BbINEKaH1A yBeUMYMBaETCA, @ NIUPOr NoAPYMAHUBaETCA
HEepaBHOMEPHO.

Ecnu Bbl Mcnonb3yeTe CUIMKOHOBLIE HOPMbI, OPUEHTUPYIATECH Ha
XapaKTepUCTUKM U peLenTbl Ux usrotosutena. CUnMKoHoBble GOpPMbI
4acTo MeHbLLe No pasmMepy, Yem 0BbluHbIE HOPMBI, TOITOMY
KOJIMYECTBO TecTa U pelenTypa ANA HUX MOTYT OblTb HECKOMBLKO
UHBIMM.

Tabnuubl

B tabnuuax Bbl HaitaéTe onTUManbHble BUAbLI HArpeBa AnA pasinyHbIX
NMUMPOroB 1 Bbineyku. Temnepatypa v BpEMA BbiNeKaHWA 3aBUCAT OT
KonMyecTBa TecTa 1 ero cBoicTs. Moatomy B Tabnuue ykasbiBaeTca
AnanasoH 3HadeHui. CHavana yctaHaBnvMBanTe MUHMUManbHoe
3HauveHve. MNpu Bonee HWU3KOM TemnepaType NoApyMAHUBaHUE
nonyuyaetcA 6onee paBHOMeEpPHbIM. Ecnu Heo6xoaMMO, B CrieZlytoLumii
pas ycTtaHoBMUTE TEeMMepaTypy NoBblLLE.

Ecnv nyxoBo#i wkad npeasaputensHO pasorpeT, BPEMA BbINEYKM
cokpatiaetca Ha 5-10 MUHYT.

JlononHutenbHyo MHGOPMaLMIO Bbl HanAéTe B pasaene
Pexomergaumm rio BblneKkaruo nocne tabnuu.

Mupor B popme dopma YpoBeHb Bua Temnepatry Bpemna
HarpeBa  pa, °C NPUroTOBAEHUA, MUH

CaobHebli nupor, 06bl4HOE TECTO dopma AnA NpUroToBneHUA Kekca 2 = 160-180 55-65
CAaobHebli Nupor, TOHKOe TecTo (Hanpumep, Popma AnNA NPUroTOBAEHMA Kekca 2 = 155-175 65-75
MeCOYHBbIV MMpor)

Kop» ¢ 60pTMKOM, 13 NEeCOYHOro Tecta PasbémHan popma 1 = 160-180 30-40
Kopyx 13 Tecta anA Kekca ®opma ana GpyKToBOro nupora 2 = 160-180 25-35
BUCKBUT Pasbé&MmHan popma 2 = 160-180 30-40
PpyKTOBbIN MM TBOPOXKHBIN TOPT, TémHana pasbémHan popma 1 = 170-190 70-90
neco4yHoe Tecto”

PpyKTOBBIA NUPOT, TOHKWIA, U3 TecTa AnA PasbémHan popma 2 = 150-170 55-65

KeKca

* OcTaBWTb OCTbIBaTb NMPOT B AYXOBOM LUKady NpuM. Ha 20MUHYT.
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Mupor B popme dopma YpoBeHb Bua Temnepatry Bpemsa

HarpeBa pa, °C NPUroTOBSIEHWA, MUH
MMUKaHTHBIM MUpor* (Hanpumep, KWL UK Pasbémnan popma 1 = 180-200 50-60
NYKOBbI NMpOr)
* OcTaBWTb OCTbIBATb MUPOT B AYXOBOM LUKady NpuM. Ha 20MUHYT.
Mupor Ha npoTuBHE MpuHagnexxHocTu YpoBeHb Bua 3HaueHve Bpema
HarpeBa Temnepatypbl B °C  NpUroToBieHuA,
MUH
CaobHoe unn ApoxrkeBoe TeCTo ¢ YHuBepcanbHbl NPOTUBEHD 3 = 160-180 25-35
Cyxon HaulHKoH SOManupoBaHHbIM NPOTUBEHb + 1+3 150-170 40-50
YHMBEpCasbHbI NPOTUBEHL™
Cno6Hoe Unu APOXIKEBOE TECTO CO YHuBepcanbHbIi NPOTUBEHb 3 = 140-160 40-50
CBEMUMI PPyKTAMA 3OManvMpoBaHHbI NPOTUBEHb + 1+3 130-150 50-60
YHMBEpCasbHbI NPOTUBEHL™
BuckeuTHBIN pyneT (npeaBapuTenbHbii  YHMBEpCasbHbIA NPOTMBEHD 2 = 170-190 15-20
pasorpes)
Mneténka ns apoxokesoro Tecta, 500 r  YHUBepcanbHbI MPOTUBEHD 2 = 160-180 25-35
Tecta
PoxxaectBeHckuit kekc, 500 r MyKu YHuBepcanbHbIi NPOTUBEHB 3 = 160-180 50-60
Po)xaecTBeHCKuMiA KeKC, 1 KI MyKK YHuBepcanbHbl NPOTUBEHD 3 = 150-170 90-100
LUtpynens, cnaakui YHuBepcanbHbl NPOTUBEHD 2 = 180-200 55-65
Muuua YHuBepcanbHbl NPOTUBEHD 3 = 180-200 20-30
3OManupoBaHHbIM NPOTUBEHb + 1+3 150-170 35-45

yHUBEpCasbHbIA NPOTUBEHb

* [pu BbINEKaHWM Ha ABYX YPOBHAX YHMBEPCANbHbIA NPOTUBEHb BCErAa CNeAyeT yCTaHaBNMBaTb HaA NPOTUBHEM.

Xne6 n 6ynouxu Hukorpa He HanvBaiiTe BoAy B ropAYMiA AyXOBOM LIKa®.
Mpu oTcyTCTBUM ApYrMX YKasaHui nepea BeinekaHueMm xneda
obAzaTenbHO pasorpeiTe AyxoBoi LKad.

Xne6 1 Bynouxu MpuHagne)xHocTu YpoBeHb Bua Temnepatypa, ° Bpemna
Harpeea C NPUroToBJIEHHA,
MUH
OpoxokeBoii xned us 1,2 Kr MyKu YHuBepcanbHbll NPOTUBEHb: 2 = 270 8
190 35-45
Xneb 13 kucnoro tecta, 1,2 Kr MyKku YHuBepcanbHbii NPOTUBEHb: 2 = 270 8
190 35-45
Bynouku (Hanpumep, pxkaHble Bynouku) YHuBepcanbHbil NPOTUBEHb: 2 = 200-220 20-30
Menkas Bbineuka MpuHaanexHocTu YpoBeHb Bua HarpeBa 3HaueHue Bpemsa npurotoBneHus,
Temneparypul B °C ~ MMH

Menkoe nevexbe YHnBepcanbHbIi NPOTUBEHb 3 ] 150-170 10-20
OMannpoBaHHbIi NPOTUBEHD + 1+3 130-150 30-40
YHMBEpCa/bHbI NPOTUBEHBL®

Bese YHuBepcanbHbl MPOTUBEHb 3 70-90 135-145

3aBapHble Bynouku YHuBepcanbHbl MPOTUBEHb 2 = 200-220 30-40

MuHaansHoe neveHbe YHnBepcanbHbIi NPOTUBEHb 3 ] 110-130 30-40
OManupoBaHHbIi NPOTUBEHD + 1+3 100-120 35-45
YHMBEpCa/bHbI NPOTUBEHBL”

CnoéHoe TecTo YHuBepcanbHbl MPOTUBEHb 3 190-210 20-30
3OManvpoBaHHbI NPOTUBEHb + 1+3 180-200 30-40

yHUBEpPCa/IbHbIA NPOTUBEHb

* MNpu BbINEKaHWW Ha ABYX YPOBHAX YHMBEPCANbHbIA NPOTUBEHb BCErAa CeAyeT yCTaHaBnMBaTb Haa NPOTUBHEM.
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PekomeHaauvu no BbiNnEKaHUo

Bbl XoTTE Neyb No coBCTBEHHOMY peLenTy.

OpHeHTUPYITECh Ha MOXOXKYHO BbIMEUKY B TaBnMLE BbINEYKH.

MpoBepKa cTeneHn NnponekaHnaA cAo6HOro
nupora.

3a 10 MWH 0 UCTEYEHUA YCTAHOBNEHHOMO MO PELENTy BPEMEHU BbiNEKAHWA NPOTKHATE NUPOr B
CaMOM BbICOKOM MeCTe AepeBAHHOW Nanoykoi. Ecnu Tecto He npununaeT K nanoyke, nMpor
roToB.

[Mupor onapaer.

B cneayolwnii pa3 no6aBbTe MEHbLLE KUAKOCTU UK YCTAHOBUTE TeMnepaTypy AyXOBOro wKagpa
Ha 10 rpaaycos Hmxe. CobntofaiTe yKasaHHOe B peLienTe Bpems 3ameca TecTa.

Mupor noaHANCA ToNbKO B CepeanHe, a no
KpaAM HU3KHUA.

He cmasbiBaite »1pom 60pTUKK pasbeaMHON GopMbl. [ocne BbiNEKaHNA OCTOPOXKHO OTAENNUTE
MUPOr HOXXOM OT CTEHOK GOPMbI.

Mupor cBepxy CAULIKOM TEMHbIN.

MocTaBbTe MMPOr HWXKE, YCTAaHOBUTE MEHbLLYIO TEMMNEPATypy W BbiNeKanTe NMpPOr HEMHOIO
fonblue.

Mupor cnnLKoMm Cyxof.

MpoTKHMTE 3yBOUMCTKON B rOTOBOM NUPOre ManeHbKrue AbIPOYKM U BREWTE B HUX MO Kanne
(bPYKTOBBIA COK UK Kakon-HUBY b ankoronbHbIi HanuTok. B cneaytowwmnii pas Belbepute
Temnepartypy Ha 10 rpaaycoB 6onblue U YMEHbLUMTE BPEMA BblNEKaHHA.

Xneb6 vnu BeiNneyka (Hanpumep BaTpyLLKa)
BbIMAAAT FOTOBLIMU, HO BHYTPU HE
NPONEK/NCH (Chipble, C 3aKanom).

B cnenytowmin pas no6aBbTe MeHbLLE XKUAKOCTU U BhineKaiite npu 6onee HU3KOM Temnepatype
HeMHoro fonblue. [InA NMporos ¢ COYHOM HAYMHKOM CHavasna OTAENbHO BbIMEKUTE KOPXK.
[MocbinbTe ero MMHAANEM UK TONMYEHBIMU CYXapPAMM U TONbKO HA HUX KNaAUTE HAUUHKY.
CobntofaiTe peuenTypy U BPeMs BblNEKaHUA.

Bbineuka noapymaHusaeTcA
HEepaBHOMEPHO.

YcTtaHaBnuBaiTe TeMnepatypy HEMHOIO HUXKe, TorAa Beineyka 6yaeT noApyMAHMBATLCA
paBHOMepHee. HeXxHyto BhINeuKy BhiNeKaiTe B pexknMe «BepXHHit/HmKHKiA xap» [Z) Ha oaHom
ypoBHe. Ha uMpKynauuio Bo3ayxa TakXke MOryT MOBAMATb BbICTYNAOLLME KpaA nepraMmeHTHOM
6ymaru. Beceraa Bbipesaitte nepraMeHTHyto Bymary TO4HO No pasmepy NpoTUBHA.

PpyKTOBbIA MMPOr BHU3Y OYEHb CBET/bIN.

B cneaytowwmii pas ctaBbTe BbiNeKkarb MUPOr Ha OZMH YPOBEHb HUXKE.

PpyKTOBbIN COK BbITEKAET.

B cneaytowmnii pas ncnonbayiite, ecnm uMmeetcA, 6onee rny6oKuit yHUBEpCabHbIA NPOTUBEHB.

Menkune nsagenuna us ApoxxeBoro Tecta
CNMNaKTCA BO BPEMA BbINEYKM.

PaccTofAHWe Mexay HUMU JOMKHO BbITh NpUM. 2 cM. Toraa 6yaeT A0CTaTOuHO MecTa, YToObl
BbINEKaeMble U34eNIMA MO XOPOLLO NOAHATLCA U 3aPYMAHWUTLCA CO BCEX CTOPOH.

Ecnu Bbl BbinekaeTe cpasy Ha HECKObKUX
ypoBHAX. Ha BepxHeM ypoBHe Bbineyka
nony4yaeTcA TEMHee, YeM Ha HUKHEM.

[InA BbINEKaHNA Ha HECKOMLKMX YPOBHAX BCera Ucnonbayitte pexkum «3D-ropaunii Bosayx» (@),

Bbineyka Ha OAHOBPEMEHHO YCTAHOBNEHHbLIX MPOTUBHAX HE 06A3aTenbHO ByAeT rotosa B OAHO U
TO )XXe BpemA.

Bo BpeMA BbiNeKaHUA COYHbIX MMPOroB
obpasyeTcA KoHAeHcar.

Mpu BbINEKaHM MoXkeT obpasoBatbcA BoAAHOM nap. OBbIMHO OH BLIXOAUT HAZA ABEPLEN U MOXKET
KOHZEHCUPOBAaTbCA Ha NaHeNn ynpaBfeHWa unu Ha 6nuanerxailei mebenu u cTekatb no He
kannAamu. 310 06yCnoBneHo pUsnKoWM npouecca.

Msaco, nTuua, pbiba

Mocyna

Mo>kHo ncnonb3oBathb NoBYIO aponpouHyto nocyay. [Ana 6onbLioro
YXapKoro NoAOMAET TaKXKe YHUBEPCaNbHbI MPOTUBEHD.

Jlyuwe Bcero ucnonb3oBath CTEKNAHHYHO nocyay. Cneawte 3a Tem,
yTOObI KPLILLKA NOAX0AMNA K NOCYAe M MIOTHO 3aKpbiBanach.

Mpw “cnonb3oBaHWUM AMaNMPOBAHHOM NOCYAbl ANA XapeHuA
06A3aTesIbHO HanMBanTe HEMHOTO XXUAKOCTU.

B nocyae AnA XXapeHuAa n3 ctanu nuila noapyMAHMBAETCA He TaK
CUNBbHO, U MACO MOXET He JOMTW A0 NOJIHOM FOTOBHOCTU. YBENUYbTE

BPEMA NPUroToB/IEHUA.

UHpopmauma B Tabnuuax:
Mocyna 6e3 KPbILLKK = OTKpbITaA
Mocyna ¢ KpbllWKoW = 3akpbiTas

Bceraa ctaBbTe nocyay no LEHTPY PeLuETku.

CraBbTe ropauyto CTEKNAHHYIO NMOCYAy Ha CyXyto noAcTtasKy. Ecnum
noactaska 6yAeT MOKPOW UK XONOAHOM, CTEKIIO MOXET TPECHYTh.

JXapeHnue

Lo6aBnAaiTe K NOCTHOMY MACY HEMHOIO YXMAKOCTH. [HO nocyabl
ZIOMKHO BbITb NOKPLITO CII0EM BOZAbI TOMLLUHOM NPUM. Y2 CM.

Mpw >xapeHun fobaBnAiTe AOCTATOYHOE KONIMYECTBO XUAKOCTU. [JHO
nocyabl OMKHO BblTb MOKPLITO CIOEM BOZAbI TONLLUHOW 1-2 CM.

KonnuyectBo XMAKOCTH 3aBUCHUT OT copTa MAca U OT MaTtepuana
nocyasl. Ecnu Bbl roToBMTE MACO B 9ManupoBaHHoW nocyae,
nobaBnaiTe HeMHOro 6osbLLE XUAKOCTH, YEM B CTEKIAHHYIO Nocyay.

[Mocyna v3 Hepr)kaBetoLlen CTanu He O4eHb NOAXOANUT ANA KapeHusa,
Msaco 6y,ueT MeHbLlle NoAPYMAHUBATLCA U MeANleHHee rOTOBUTbCA.
[oToBbLTE €ro npu Bonee BbICOKOK TeMnepatype u/munu 6onee

ANnuTeNnbHOE BpeMA.
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YKasaHuA npu NpUroTOBNEHUMN Ha rpune

Mcnonb3yiite pexxum NpuroToBNEHWA Ha rpune Bceraa npu
3aKpbITOM [yXOBOM LLUKade.

MpeaBapwuTeNLHO HarpenTe rpusib B TEYEHUE NPUM. 3 MUHYT, Npexxae
YeM MONIOXKUTb MOPLIMOHHBLIE KYCKU Ha PELLETKY.

KnaauTe nopuMoHHbIE KYCKM HEMOCPELACTBEHHO HA PELLETKY.
OAMHOYHbIE NMOPLMOHHbBIE KYCKM NOJTy4YaroTcA nyylle, ecrm ux
NONOXMWTb Ha CEPEANHY PELLETKU. JJoNoNHUTENBHO NOoCTaBbTe Ha
ypoBeHb 1 yHUBepcasnbHbIi NpoTBeHb. Cok OT XapeHua Byaet
CTeKaTb B Hero, U lyxoBoW LWKad OCTaHETCA MOYTU YUCTLIM.

MpoTBeHb UK yHUBEpCanbHbIM NPOTUBEHb HENb3A CTaBUTb Ha
ypoBeHb 4. [Tpn BLICOKMX TeMnepaTypax OHU MOryT
nedopMMpoBaTbCA U NOBPeAUTb pabouyto Kamepy Npu U3BNEYEHNH.

Mo BO3MOXHOCTH, NOPLMOHHBIE KYCKU JIOMKHbI ObiTb OAMHAKOBOW
TONLWMHBI. Toraa oHW paBHOMEPHO NOAPYMAHUBAKOTCA U OCTAKOTCA
COUYHbIMW. ConuTe CTENKM TONBKO MOCIE NPUrOTOBNIEHUA HA rpune.
MepeBopaunBanTe NOPLMOHHBLIE KYCKU MO UCTEYEHUU %3 3aJaHHOTO
BPEMEHM.

HarpeBatenbHbli 3neMeHT rpunA NoCTOAHHO BKIOYAETCA U

BbIK/toYaeTcA. 310 HOpManbHO. YacTtoTa BKIOYEHMA U BbIKIKOYEHMA
3aBUCHUT OT YCTAHOBJIEHHOIo pe>xumMa rpuns.

Msaco

Mo ncTeyeHMn NONOBUHBLI BPEMEHW NEPEBEPHNUTE KYCKU MACA.

Koraa »xapkoe ByzeT rotoBo, ero cnefyeT ocTaBUTb eLLé Ha
10 MUHYT B BbIK/IIOYEHHOM 3aKPbLITOM AyX0BOM LUKady, 4ToObl MACO
nyJyiie NponuTasioCb COKOM OT XapeHHUA.

[To OKOHYaHWM NPUroTOB/IEHUA 3aBEPHUTE MACO B PONbry U OCTaBbTe
B AlyxoBOM LIKady Ha 10 MUHYT.

MpW NPUroTOBNIEHNUM HKAPKOTO U3 CBUHUHBI C KOXKEN HAZPEXbTe KOXY
KPEeCT-HaKpecT U MOMOXUTE MACO B NOCYAy CHayana KoXem BHU3.



Maco Bec MpuHaanexHoctTM M YpoBeHb Bua Harpesa Temnepatypa, ° Bpewmn
nocyna C, peXXUM rpuna  MpUroToBneHua,
MUH
lfoBaanHa
[oBAAMHA ANA »KapKu 1,0 kr 3akpbiTan 2 = 200-220 120
1,5 kr 2 = 190-210 140
2,0 kr 2 = 180-200 160
dune roBaanHbI, 1,0 kr OTKkpbiTan 1 = 210-230 70
cnabonpoxkapeHHoe 15k 1 5 200-220 80
Poct6énd, cnabonpoxapeHHsbiid 1,0 kr OtkpbiTan 1 230-250 50
Creiik, 3 cM, cnabonpoXxapeHHbIi Peweétka + 5 4+1 3 15
YHUBEpPCa/IbHbIN
NPOTMBEHb
TenAatuHa
TenatnHa aAnA apku 1,0 kr OTkpbiTan 1 = 200-220 100
1,5 kr 1 = 190-210 120
2,0 kr 1 = 180-200 140
CBHHHUHa
Bes Koxku (Hanpumep, 3alleek) 1,0 kr OTkpbiTan 1 190-210 120
1,5 kr 1 180-200 150
2,0 kr 1 170-190 170
C KkoxkeWt (Hanpumep, nonatka) 1,0 kr OTkpbiTan 1 180-200 130
1,5 kr 1 190-210 160
2,0 kr 1 170-190 190
KonuéHaa rpyanHKka Ha Koctu 1,0 kr 3akpbiTan 1 = 210-230 80
BapaHuHa
BapaHba Hora, 6e3 KocTy, 1,5 Kkr OTkpbiTan 1 170-190 120
cpeaHenpo)xapeHHaa
MacHow ¢ap
MsacHou pynet oK. 750r OTkpbiTan 1 180-200 70
Kon6acku
Kon6acku Pewstka + 4+1 3 15
YHUBEpPCa/IbHbIN
NPOTMBEHb
Mmua MpyW NPUroTOBNEHUM YTKM UNK TYCA NPOTKHUTE Y HUX KOXKY NOA

3HaveHuA, I'IpVIBeLléHHbIe B Ta6nwue, AENCTBUTENbHbI, €CNU Bbl

ycTaHaBnvsaeTe 651040 B XONOAHbIA AYXOBOM LUKa®.

3HaueHuA Beca, NpuBeAéHHble B Tabnuue, AeACTBUTENbHBI ANA
HedapLUMPOBaHHOM NTULLI ANA KapPEHHA.

Ecnu Bbl XkapwuTe Ha rpune HeNoCcpeaCTBEHHO Ha PEeLLETKe,
nocTaBbTe YHUBEPCA/bHbINA NPOTUBEHb HA YPOBEHD 1.

KPblIbAMM, 4TOObI MNP Mor cB0OOAHO BbITANIMBATLCA.

MTuuy Knaaute Ha peLwéTky rpyakon BHU3. Mo ncteueHun aByx
TpeTew BPEMEHU NPUIrOTOBNIEHUA NEPEBEPHUTE NTULLY.

Ona 6yneT 0coBeHHO NoAKapUCTOM, ECIIM 32 HEKOTOPOE BPEMA A0
OKOH4YaHWA NPUroToBNEeHNA cMasaTb eé MacnoM WM CMOYUTb

NoJCONIEHHOMN BOAOW NNOO anenbCUHOBBLIM COKOM

Mrvua Bec MpuHaanexHocTM 1 YpoBeHb Bua HarpeBa Temnepatypa °C Bpemsa
nocyna , POXXMM IPUNA  NPUroToBnEHMA,
MUWH

[MonoBuHKK UbINNéHKa, 1-4 wt. no 400 r Pewértka 2 210-230 40-50
LibinnéHoK, Kycoukamu no 250 r Pewwértka 3 210-230 30-40
LibinnéHok uenukom, 1-4 wr. Ha kaxkable 1 kr  Pewétka 2 200-220 55-85

YTKa LIeNMKOM 1,7 kr PeLéTtka 2 170-190 80-100

Tych LenmKom 3,0 kr Peluétka 2 160-180 110-130
Monoaasa uHaemka uenmkom 3,0 kr Pelétka 2 180-200 80-100

2 OKOpOUYKa UHAEWKM no 800 r Pewwértka 2 180-200 80-100
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Pui6a

MepeBepHUTE KYCKK PbIBbI MO UCTEUEHUU %3 BPEMEHH.

Llenble Kycku pbiBbl NepeBopaynBath He HYXHO. YnoxuTe Lenyto
pbiBy B nocyay GpHOLLKOM BHU3, @ CMIMHHLIM MIaBHUKOM BBEPX W
ycTaHoBuTE NOCyAy B AyXOBOW WKad. [AnA coxpaHeHWA yCTOMUYMBOCTH

NONOXMTE B BPIOLLKO PbIBbl NONOBUHKY KapTodens uiu ManeHbKui
cocy/ U3 TEpMOCTOWKOro Martepuana.

Ecnu Bbl XapwuTe Ha rpune HENOCPeACTBEHHO Ha PeLLETKe,
ZIONOSTHUTESNIBHO NOCTaBbTe YHUBEPCASbHbIN MPOTUBEHDb Ha

ypoBeHb 1. CoK OT )kapeHua ByzeT cTeKaTb B HEro, v AyXoBOW LWKad
OCTaHETCA NOYTU YUCTBIM.

Puiba Bec MpuHagnexxHocTM 1 YpoBeHb Bua HarpeBa Temnepartypa, °C, Bpemna
nocyna peXum rpuna NPUroTOBNIEHHUA,
MUH
Puiba uenmkom no 300 r PewéTka 3 2 20-25
1,0 kr PewéTka 2 190-210 40-50
1,5 kr PewéTka 2 180-200 60-70
Pri6a kycoukamu, Hanpumep, no 300 r PewéTtka 4 2 20-25

KOTNEeThbI

PekomeHaauuu no MXapeHUto B rpune

[nA Takoro Beca »kapkoro B Tabnuue HeT

3HAYEHUN.

Bri6epute napametpbl AnA 6nvxkaiiuero 6onee NErkoro Beca u yBenuybTe yKkasaHHoe Bpems
NPUrOTOBIIEHHA.

Bbl X0TUTE NPOBEPUTBL, FOTOBO /M KapKoe.

Mcnonbayitte TepMomeTp AnA MAca (Bbl MOXeTe NpMoBpecTy ero B CneLmanusMpoBaHHOM
MarasuHe) Ui CHUMKTE «NPoOBy NOXKOW». [11A 9TOro NI0XKKOW HaAaBuTe Ha apkoe. Ecnu oHo
TBEPAOE, 3HAUUT OHO roTOBO. ECnKn OHO NpoAaBnMBaETCA NIOXKOW, TO €ro HaZlo XapuTb eLwlé.

JXapkoe cnuLKoM TEMHOeE, a KopouKa
MecTamu noaropena.

MpoBepbTe ypoBEHb YCTAHOBKK U TeMreparypy.

>Xapkoe nonyunnocb XopoLLo, a coyc
noaropern.

B cnenytowuit pas Bo3bMUTE NOCYAY MEHbLLIEro pasmepa unu aobasbTe 60NbLIE KUAKOCTH.

>Xapkoe nonyyunocb XopoLLo, HO Coyc
CIULLKOM CBET/IbIA U XXUAKKI

B cnenytrowmit pas BosbMuTe nocyay Gonbluero pasmepa unv Ao6aBbTe MeHbLLE KUAKOCTH.

Bo BpemsA npurotosfieHna xapKoro
obpasyeTcA BoAAHOM nap.

3710 HopManbHO U 0ByCNOBNEHO 3aKoHaMKU GU3NKK. Bonbluasa yacTb BOAAHOMO napa OTBOAWTCA
yepes BbIxoAbl Napa. OH MOXKeT KOHAEHCMPOBATLCA Ha XONOAHOW NaHenu BbiKoUaTenen unu Ha
6nusnexatlei NoBepxHOCTM MeBenu 1 cTeKatb KaniaMu Nno He.

3aneKkaHKu, ¢ppaHuUy3cKue 3aneKaHKH, TOCTbl

Ecnu BbI Xapute Ha rpune HeNnocCpeacTBEHHO Ha peLUéTKe,
AOMNOJNHUTENBHO NOCTaBbTE YHUBEPCANbHBIA NPOTUBEHb Ha
ypoBeHb 1. [lyxoBo# LWKagp 0CTAHETCA NMOYTU YACTBIM.

Bcerna ctaBbTe nocyay Ha peLuéTky.

BpeMﬂ NPUroToB/IEHUA 3aneKaHKK 3aBUCUT OT pasMepoB Nocyabl U
BbICOThI 3aNeKaHK1. 3HayeHun, yKa3aHHble B Taénwue, ABNAKOTCA
OPUEHTUPOBOYHLIMMU.

Bniogo MpuHaanexHocT M nocyaa YpoBeHb Bua HarpeBa Temnepatypa, ° Bpemsa
C NPUroToBNIEHHA,

MUH

3aneKaHKu

3anekaHka, cnaakan dopma anA 3aneKaHku 2 = 170-190 50-60

3anekaHKa 13 MaxkapoH dopma AnA 3aneKaHku 2 = 210-230 25-35

lpaTeH

KapTtodenbHan 3anekaHka 13 cbipbix dopma anA 3aneKaHku 2 150-170 50-60

MHrpeAneHTOB

Makc. 2 cm BbICOTOM

TocTt

[MoaxxapeHHble ToCTbl, 4 LWT. Pewérka 4 ) 3 6-7

[MoaxxapeHHble ToCTbl, 12 LWT. Pewérka 4 3 4-5

[MoaxkapeHHble ToCTbl, 4 LWT. Pewérka 3 ) 3 7-10

[MoaxxapeHHble ToCTbl, 12 LWT. Pewérka 3 3 5-8
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[oToBbLIE NpPoAyKTbl
CobntopaiTe ykaszaHuA NpoOU3BOAMTENA HA YNaKOBKe.

Ecnu Bbl ByneTe BoiknaabBaTb NPUHAANIEXHOCTU Bymaroi ana
BbINEYKM, creauTe 3a TeM, 4ytobel Bymara noaxoamnna AnA AaHHOM

Temnepartypbl. Pasmep 6ymaru aomkeH cooTBETCTBOBATH
npurotoBnAemomy 6ntoay.

PesynbTaT NpuMrotoBneHMA oYeHb 3aBUCHUT OT KayecTBa NPOAYKTOB.
TéMHble NATHA U HEOLHOPOAHOCTH 3aMETHbI Y)Ke Ha CbIpOM
npoAayKre.

Bniogo MpuHagne)xHocTu YpoBeHb  Bun 3HaueHve Bpemna
HarpeBa  Temnepartypul B °C NPUroToBJIEHHA,
MUH
LLTpynenb ¢ ppyKTOBOW HAUNHKOWM YHuBepcanbHbIi NPOTUBEHb 3 190-210 45-55
KapTtodensb ¢ppu YHuBepcanbHbI NPOTMBEHb 3 = 210-230 25-30
Muuua PeweéTka 2 8 200-220 15-20
Muuua-6aret PewéTtka 2 190-210 15-20

YKasaHue

Mpu npurotoBneHnn BLICTPO3aMOPOXKEHHBIX 671104 YHUBEPCANbHbLIN NPOTUBEHL MOXKET AedopmupoBatbeA. MNprUunHO 3TOro ABNAETCA pasHULa
Temneparyp, KOTOpoi NOABEPralTCA NPUHAANIEXHOCTU. B xoae npurotoBneHua aegopmauna ncuesaer.

Mpumepbl HekoTopbIX 6ntoa

Mpu ncnonb3oBaHUM HU3KOM TemMMNepaTypbl B COYETAHUM C PEXKMUMOM
«3D-ropAunii Bo3ayx» (&) y Bac NpeKkpacHO NONyUYUTCA KaK HEXHbIM
MOrypT, TaK 1 pbIXN0oe APOXIKEBOE TeCTO.

Mpexae Bcero BbiHLTE 13 paBoyeit Kamepbl NPUHAANEKHOCTH,
HaBecCHble PELUETKU U TENECKONUYECKME HanpaBnAoLLm1e.

MpurotoBneHue noryprta

1. BekunAatute 1 nutp monoka (3,5 % XUPHOCTH) U oxnaaute ero 4o
40 °C.

2.Moametluante 150 r Morypta (M3 XONOAUNBHUKA).

3. Pasneitte no yalukam unm HebonbLIMM CTEKNAHHLIM 6aHKaM ¢
3aBVMHUYMBAIOLLENCA KPBILLKOW U HAKPOWTE NULLIEBOW MNEHKOM.

4. Pasorpeiite pabouyto Kamepy B COOTBETCTBUM C YKa3aHUAMM.

5.MocTaBbTe yalkn/baHku Ha AHO paboyei kamepsbl U JoBeauTe 40
rOTOBHOCTU B COOTBETCTBUM C YKa3aHWUAMM.

Noabém aporxeBOro TecTa

1.MpuroToBbTE APOXIKEBOE TECTO MO 0OBIMHOMY peLenTy,
nepenoXuTe B TEPMOCTONKYIO KepaMUUECKyo NOCYAy W HaKpoWnTe.

2. Pasorpeiite pabouyto Kamepy B COOTBETCTBUM C YKA3aHUAMM.

3. BuikntounTe AyxoBOW LWKad M NOCTaBbTe TECTO MOAHUMATHLCA B
pabouyto kKamepy.

Bniogo Mocyna Bua Temnepartypa Bpema
HarpeBsa NpUroToBNEHNA

Horypt Yariku nnu [MocTtaButb Ha AHO Pasorpets o 50 °C 5 MuH
CTeKnAHHblE BaHkn ¢ pabouyeit kamepsbl 50 °C 8y
3aBMHUMBatOLLENCA
KPBILLKOM

Moabém apoxokesoro Tecta TepmMocTonkan [MocTtaButb Ha AHO Pasorpets o 50 °C 5-10 MuH
nocyaa padoueit kamepsi Bbikntounts nprbop v 20-30 MuH

NOCTaBWUTL APOXKIKEBOE TECTO B
pabouyto kamepy

Pa3M0pa>KMBaH|4e
BpemA pasmopakvBaHuA 3aBMCHT OT BUAA U KONMYECTBa NPOAYKTOB.
MoxkanyicTa, cobntofanTe yKasaHuA NPOM3BOAMTENA HA YNAKOBKE.

BblHbTE NPOAYKTHI U3 YNAKOBKU, NEPENnoXKuTe B NOAXOAALLYIO nocyay
1 nocraBbTe Ha PELLETKY.

Monoxkute NTUUY B TapenKy rpysKoin BHUS.

3amMopo)KeHHbIE NPOAYKTHI MpuHaanexxHo YpoBeHb Bua Temnepartypa
CTH Harpesa
Hanpvmep, TOpTbl CO B3BUTHIMMU CIIMBKaMM, CO CIMBOYHBIM KpeMoM, ¢ PeluéTka 2 Perynatop temnepatypbl

LLIOKONaZAHOM UK caxapHoi rnasypbto, GPyKThI, LibINIEHOK, Konbaca w1
MACO, Xned, ByNoYKM, TUPOrK 1 Apyran BbiNeyka

OCTaéTcA B MOJIOKEHUU
BbIK/TOYEHUA

CyLuku
Pexxum «3D-ropaunii Bosayx» NPeKpacHo NoAXOANT ASA CYLLKK.

BribepuTte HencnopyeHHble GPYKTEl UM OBOLLM M TLLATENIbHO
BbIMOUTE.

XopoLuo BLITPUTE WK 06CyLLIUTE UX.

Bbino)ute yHMBepcasbHbIi NPOTUBEHb W PeLLETKY Bymaroi anAa
BbINEKaHMA UK NeprameHTHoi Bymaroi.

OuyeHb COYHbIe GPYKTbI UK OBOLLIM HYXXHO HECKONbKO pas
nepeBepHyTh.

Mocne cyLikun rotoBble GPYKThI UK OBOLLM CPa3y CHUMUTE ¢ Bymaru.

DOpyKTbl U TPaBhI MpuHaanexHocTu YposeHb  Bua HarpeBa Temneparypa Bpewmsa
NPUroToBNEHHA
A6noku kpy»kkamu, 600 r YHuBepcanbHbl NPOTUBEHDb + pelétka  3+1 80 °C npum. 5y
pywm aonsbkamu, 800 r YHuBepcanbHbl NPOTUBEHDb + pelétka  3+1 80 °C npum. 8 4
Cnuebl, 1,5 kr YHuBepcanbHbli NPOTUBEHDb + pelétka  3+1 80 °C npum. 8-10 v
3eneHb, 200 r, MbiTanA YHuBepcanbHbl MPOTUBEHDb + pelétka  3+1 80 °C npum. 12 4
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KoHcepBupoBaHue

Mpu KoHCEpPBUPOBAHUM BAHKM U PE3MHOBLIE KOJbLA AOMKHbI ObITh
yucTeiMU 1 6e3 fedeKToB. BaHku A0MKHbI BbITE MO BO3MOXHOCTH
0AMHaKoBOro o6béma. 3HauyeHus, npuBeAEHHble B Tabnuuax,
[eNCTBUTENBHBI ANIA KPYITbIX IMTPOBLIX OaHOK.

BHumanme!

He ucnonb3ayitte cnuwkom Gonblune unu BbiICOkMe 6aHku. MHave
KPbILLKX MOTYT NOMHYTb.

Mcnonb3yiTe TONbKO HEMCNOpYEHHbIE GPYKTbI M 0BOLUM. TLaTeNbHO
UX BbIMOMTE.

3HayeHnA BpEMeHU, yKasaHHble B Tabnuue, ABNAIOTCA
OPUEHTUPOBOYHLIMU. Ha HUX MOXXET BNUATL TeMneparypa B
NoMeLLIeHUM, KoNTnyecTBo BaHOK, Macca 1 TENO UX COAEPIKUMOTO.
Mpexae yem yMeHbLUUTL TEMMNepaTypy Uiu BbIKIOUYUTL Nprbop,
y6eautech B TOM, 4TO B BaHKax o6pasyroTcaA Ny3blpbKy.

MoarotoBka
1. HanonHute creknAHHbIe BaHKK, HO He A0 Kpaés.

2.060T1puTe Kpaa 6aHOK — OHW AOMKHbI ObITb YNCTBIMM.

3.TMonoxute Ha Kaxxayto 6aHKy Bra)KHOe Pe3MHOBOE KOJbLO M1
KPbILLKY.

4. 3aKpoiiTe 6aHKM C MOMOLLbIO CKOB.
He ctaBbTe BonbLue WecT 6aHOK B pabouyto kamepy.

HacTtpoitku

1.YcTaHoBWTe yHMBEpCanbHbI NPOTUBEHb Ha YPOBEHb 2. BaHku
yCTaHOBMTE TaK, 4ToBbl OHW He Kacanuch Apyr Apyra.

2.BneiiTe B yHuBepcanbHbI NPOTUBEHDb Y2 NuTpa ropadyen (Mpum.
80 °C) Boabl.

3. 3akpoiTe aABepuUy AyXOBOro LWKada.

4.YcTaHoBUTe PeXKNM «HKHMIA xap» (.

5. YcTaHoBute Temnepatypy ot 170 oo 180 °C.

KoHcepBHpoBaHue

DPYKTbI
Mpum. yepes 40-50 MUHYT Yepe3 KOPOTKUE NPOMEIKYTKU BpeMEHU
HauMHaKOT NOAHMMATBLCA NYy3bIPbKU. Beikntounte AyxoBow WKaod.

Yepes 25-35 MUHYT nocsie BbIKNOYEHUA AYXOBOro LwKada
06A3aTenbHO BbiHbTE U3 Hero 6aHku. [Mpu Gonee aAnuTensHOM
oxnaxaeHnn 6aHOK B AyXOBOM LUKady B HAX MOTyT nonacTb
MUKPOObI, 4TO NPUBEAET K 3aKUCIIEHMIO 3aKOHCEPBUPOBAHHbIX

PpPYKTOB.

®pyKTHI B IMTPOBLIX 6aHKax

Mocne noABneHWA NysbIpbKOB JlononHutensHoe nporpeBaHne

A6noku, cMopoaunHa, KnyBHUKa Boikntountb [Mpum. 25 MUHYT
BuLwHK, aBpuKochl, NEPCUKH, KPbIXKOBHUK BbIktounTb Mpum. 30 MUHYT
AbnouHoe ntope, rpyLLn, CIUBSI Bbikntountb Mpum. 35 MmunyT

Osolu
Kak TonbKko B 6aHKax Ha4YHYT NOAHUMATbCA NY3blPbKKU, YCTAHOBUTE
Temneparypy co 120 o6patHo Ha 140 °C. 3T10T npouecc 3aHMMaeT ot

35 0 70 MUHYT B 3aBMCMMOCTH OT BMuAa oBoLlen. [1o ucteuenmu
3TOro BPEMEHM BBIKITIOUUTE AYXOBOW LKA U Cnonb3ymnte
ocTaToyHoe Tensno.

OBoLuUu B XONOAHOW 3a/IUBKE B NUTPOBbLIX 6aHKkax

Mocne noABneHWA NysbIpbKOB LononHutensHoe nporpeBaHue

Orypuebl

- Mpum. 35 MuHyT

KpacHana cBékna

Mpum. 35 MUHYT Mpum. 30 MuHyT

Bptoccenbckan kanycra

Mpum. 45MuHyT Mpum. 30 MuHyT

®daconb, kKonbpabu, KpaCHOKOYAHHAA KanycTa

Mpum. 60MUHYT [Mpum. 30 MuHyT

[opowek

Mpum. 70MuHYyT Mpum. 30 MuHyT

BblHMMaHue 6aHOK

Mo oKkoHYaHWK KOHCEPBUPOBaHKA BbIHbTE BaHkKU U3 pabBouen
Kamepb!.

AKpunamua B NpoAyKTax nUTaHuA

Akpunamuz obpasyeTcA B NepByto ovepeb B NPOAYKTax U3
3epHOBbIX K KapTodena, Hanpumep B KapTodesbHbIX Ynncax,

BHumanue!

He cTaBbTe ropAyne BaHKK Ha XONOAHYIO UK BNAXKHYHO NOACTaBKY,
OHW MOTYT NOMHYTb.

kaptodene ¢ppu, TocTax, Oynoukax, xnebe, BeineyKe (KEKCHI,
neyeHbe).

PekomeHAaauun No NPUroTOBAEHWUIO NULLIK C HUSKUM coaepyKaHueM akpunamuaa

ObLwme cBeneHUn

| BpeMH NPUroToBNieHUA AOMKHO ObITb MO BO3MOXHOCTH KOPOTKUM.

m Bnoaa [omKHbI UMETh 30/I0TUCTLIN LIBET, @ He TEMHbIN.

= Yem Gonblie pasmep npurotasnueaemoro 6noaa, TeM MeHbLLE akpunamuaa obpasyetca B
npouecce ero NPUroToBNEHUA.

BbineKkaHue

B pexxume «BepxHUA/HWKHWUIA ap» npu makc. 200 °C.

B pexxume «3D-TopAaunii Bosayx» unu «[opAunit Bosayx» npu maxc. 180 °C.

Menkoe neuyeHbe

B pexxume «BepxHuUi/HWxKHMI ap» npu makc. 190 °C.

B pexxume «3D-TopAaunii Bosayx» unu «[opAunit Bosayx» npu maxc. 170 °C.

AMLO UK ANYHBIN KENTOK yMeHbLIaT oBpa3oBaHue akpunamuaa.

KapTtodenb ¢ppu B AyxoBOM LKAy

Brinekaiite Ha NnpoTuBHe No MeHbLuei Mepe 400 r, 4uTobbl KapTodesnb He BbICOX
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KoHTponbHble 6ntoaa

311 Tabnuubl 6biNK cocTaBneHbl ANIA PA3NIMYHLIX KOHTPOIMPYHOLLIMX
opraHoB, 4Tobbl 06nerynTb NPoLEeaypy NPOBEPKU U TECTUPOBAHMA

pasHbIX AyXOBbIX LUKahOB.

B cootsetctBum ¢ EN 50304/EN 60350 (2009) nnn IEC 60350.

BbinekaHue

Mpu BeINEKAHUM HA ABYX YPOBHAX:

Bceraa ycraHaBnvBaiTe yHuBepcasnbHbIi NpoTUBEHb Hal 00blYHBIM

NPOTUBHEM.

M3nenna na cooBHOro TecTa, apeHble BO GpUTIOpe (HAMPUMEP, MOHYNKK

B CaxapHOM cupone):

OunHoBpeMeHHO NnocTaBneHHble B AyXOBOW LWKad 6ntofa MoryT He
ObITb rOTOBbLI K OAHOMY BPEMEHM.

3aKpbIThii AGNOYHbIA NUPOT, ypoBeHb 1:

M3meHuTe nonoykeHne TEMHOM pasbEMHON GOPMbI, PACMONIOXKMB €€ No
AnaroHanu.

3aKpbiThlit AGNOYHBINA MUPOT, YPOBEHb 2:

M3MeHnUTb nonoxkeHne TEMHOW pasbEMHON GOPMBbI.

[Muporun B pasbEMHbIX MeTaNMYecKux popmax:
WcnonbayitTe pexum «BepxHnit/HWHHIA xap» [Z) npu BeinexkaHum Ha

ypoBHe 1. YcTaHaBnmBanTe pasbémHble GOpMbl HE Ha PELLETKy, a Ha
YHMBEpCabHbIA NPOTUBEHb.

Bniogo MpuHaanexHocTn 1 nocyaa YpoBeHb Bua 3HaueHve Bpema npurotoBneHus,
HarpeBa TemnepaTypulB °C  MMH
PurypHoe neyeHbe YHuBepcanbHbl MPOTUBEHb 3 = 150-170 20-30
OManupoBaHHbIi NPoTUBEHb +  1+3 140-160 35-45
YHVMBepCa/bHbIi NPOTUBEHL™™
MarneHbKu1e KeKcbl YHuBepcanbHbi MPOTUBEHb 3 = 150-170 25-35
MarneHbKu1e KeKcbl, OManupoBaHHbIi NPoTUBEHb +  1+3 140-160 30-40
npeaBapuTenbHbIA pasorpes YHVMBepCa/bHbIi NPOTUBEHL™™
Buckeut Ha Boae Pasbémuan popma 2 = 160-180 30-40
3aKpbIThi AGNOYHbIA NUpOr YHuBepcanbHbIi NpoTMBEHb + 1 = 190-210 70-80
2 pasbEMHbIe GOpMbI
20 cm***
2 peléTKU* + 2 pasbemHbie 143 170-190 65-75

*okk

dopmbl @ 20 cm

* [lononHuTeNbHblE PELLETKU MOXHO NPMOBPECTU Yepe3 CEPBUCHYIO CYXBY Unn B Creuuanu3MpoBaHHOM MarasuHe.
** [Npu BbINEKaHWKU Ha ABYX YPOBHAX YHUBEPCaNbHbIM NPOTUBEHb BCEraa cnefyeT ycTaHaBAMBaTh Had NPOTUBHEM.
*** DopMbl ANA NPUrOTOB/IEHMA MUPOroB CleAyeT yCTaHaBNUBaTb Ha PELLETKM (MPUHAANIEXXHOCTH) MO ANaroHanm.

an/IFOTOBHeHI/Ie Ha rpune

Mpu ycTaHOBKe 6n1toa HENOCPEACTBEHHO Ha PeLLETKY
ZIONONHWTENBHO NOCTaBbTe YHUBEPCANbHbIN NPOTUBEHb Ha

ypoBeHb 1. XXuakocTb ByaeT cTekatb B HETO, U AYXOBO# LUKad
OCTaHETCA YNCTBIM.

Bniogo MpuHaanexHocT u nocyaa YpoBeHb Bua HarpeBa Pexwum rpuna Bpemn
NPUroToBJeHHA,
MUH

[Moa)xapeHHble TOCTbI Pewwértka 4 3 V2-2

MpeaBapwuTenbHblit pasorpes 10 MUHYT

Bupbyprep 12 wr.* PeweéTka + yHuBepcanbHbii  4+1 3 25-30

Bes npeasapuTenbHoro pasorpesa

NPOTMBEHb

* [0 UCTeUEHUN %3 BPEMEHW NepPeBEPHYTh.

59



Robert Bosch Hausgerate GmbH
Carl-Wery-StraBBe 34

81739 Miinchen

Germany

www.bosch-home.com

9000893111

01
270393



	[en] Instruction manual 3
	Ú Table of contents[en] Instruction manual
	Additional information on products, accessories, replacement parts and services can be found at www.bosch-home.com and in the online shop www.bosch-eshop.com
	: Important safety information
	Read these instructions carefully. Only then will you be able to operate your appliance safely and correctly. Retain the instruction manual and installation instructions for future use or for subsequent owners.
	This appliance is only intended to be fully fitted in a kitchen. Observe the special installation instructions.
	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 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 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.
	Always slide accessories into the cooking compartment correctly. See "Description of accessories in the instruction manual.

	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!
	■ A draught is created when the appliance door is opened. Greaseproof paper may come into contact with the heating element and catch fire. Do not place greaseproof paper loosely over accessories during preheating. Always weight down the greaseproof...


	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 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 scalding!
	■ The accessible parts become hot during operation. Never touch the hot parts. 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 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 electric shock!
	■ Incorrect repairs are dangerous. Repairs may only be carried out by one of our trained after-sales engineers. If the appliance is faulty, unplug the mains plug or switch off the fuse in the fuse box. Contact the after-sales service.
	Risk of electric shock!
	■ 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!
	■ Penetrating moisture may cause an electric shock. Do not use any high-pressure cleaners or steam cleaners.

	Risk of electric shock!
	■ When replacing the cooking compartment bulb, the bulb socket contacts are live. Before replacing the bulb, unplug the appliance from the mains or switch off the circuit breaker in the fuse box.

	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 fire!
	■ Loose food residues, grease and meat juices may catch fire during the Self- cleaning cycle. Remove coarse dirt from the cooking compartment and from the accessories before every Self-cleaning cycle.
	Risk of fire!
	■ The appliance will become very hot on the outside during the Self-cleaning cycle. Never hang combustible objects, e.g. tea towels, on the door handle. Do not place anything against the front of the oven. Keep children at a safe distance.


	Risk of burns!
	■ The cooking compartment will become very hot during the Self-cleaning cycle. Never open the appliance door or move the locking latch by hand. Allow the appliance to cool down. Keep children at a safe distance.
	Risk of burns!
	■ ; The appliance will become very hot on the outside during the Self-cleaning cycle. Never touch the appliance door. Allow the appliance to cool down. Keep children at a safe distance.


	Causes of damage
	Caution!


	Your new oven
	Control panel
	Here you can see an overview of the control panel. The design depends on the respective appliance model.

	Control knobs
	Function selector
	With the function selector knob you can set the heating mode for the oven. The function selector knob can be rotated to the right or to the left.
	When the required type of heating is set, the oven light lights up.

	Buttons and display
	You can use the buttons to set various additional functions. You can read the values that you have set in the display.

	Temperature selector
	Use the temperature selector to set the temperature and the grill setting.
	The small light above the temperature selector is lit when the oven is heating. It goes out during pauses in the heating. For some settings, it does not light up.
	Grill settings

	Cooking compartment
	Oven light
	Cooling fan
	The cooling fan switches on and off as required. The hot air escapes above the door.
	So that the cooking compartment cools down more quickly after operation, the cooling fan continues to run for a certain period afterwards.
	Caution!




	Your accessories
	The accessories supplied with your appliance are suitable for making many meals. Ensure that you always insert the accessories into the cooking compartment the right way round.
	Inserting the accessories
	The accessories can be inserted in the oven at 4 different levels. Always insert the accessories as far as they can go to ensure that they do not touch the door glass.
	When the accessories are pulled approximately halfway out, they lock into position. This allows meals to be taken out easily.
	When placing the accessories in the oven, check that the indentation is at the back. They can only lock correctly in place in this position.
	With the pull-out rails on levels 1 and 3, you can pull the accessories out.
	Depending on the appliance version, if the rails are completely pulled out, they must be pushed back in again. This makes it easier for you to insert the accessories. To open the locking device, press lightly on the rails and move them into the oven.
	Note

	Hold the baking tray securely on the sides with both hands and push it parallel into the frame. Avoid movements to the right or left when pushing the baking tray in. Otherwise, it will be difficult to push the tray in and the enamelled surfaces could...
	You can buy accessories from the after-sales service, from specialist retailers or online. Please specify the HEZ number.

	Optional accessories
	You can buy optional accessories from your after-sales service or from specialist retailers. You will find a variety of suitable products for your oven in our brochures and on the Internet. The availability of optional accessories and the options for...
	Not every optional accessory is suitable for every appliance. When purchasing, always quote the complete identification number (E no.) of your appliance.
	Oven door - Additional safety precautions
	During long cooking times, the oven door may become very hot.
	If you have small children, extra supervision is required during oven operation.



	Before using the oven for the first time
	Setting the clock
	After the oven has been connected, the 0 symbol and three zeros light up in the display. Set the clock.
	1. Press the 0 button. The time 12:00 appears in the display and the 0 symbol flashes.
	2. Use the + or - button to change the clock.


	Heating up the oven
	To remove the new cooker smell, heat up the oven when it is empty and closed. An hour of % Top/bottom heating at 240 °C is ideal for this purpose. Make sure that there are no remnants of packing in the cooking compartment.
	1. Use the function selector to set % Top/bottom heating.
	2. Set the temperature selector to 240 °C.


	Cleaning the accessories

	Setting the oven
	Types of heating and temperature
	Example in the picture: Top/bottom heating, 190 ºC.
	1. Use the function selector to select the required type of heating.

	2. Use the temperature selector to set the temperature or the grill setting.
	Switch off the oven
	Turn the function selector to the off position.

	Changing the settings

	If the oven is to switch off automatically
	Set the cooking time for your meal.
	Example in the picture: Setting for % Top/bottom heating, 190 °C, cooking time of 45 minutes.
	1. The function selector is used to set the type of heating.
	2. The temperature selector is used to set the temperature or grill setting.
	3. Press the 0 Clock button. The x Cooking time symbol flashes.

	4. Use the @ or A button to set the cooking time. Default value for the @ button = 30 minutes Default value for the A button = 10 minutes
	The cooking time has elapsed
	A signal sounds. The oven switches off. Press the 0 button twice and switch off the function selector.

	Changing the setting
	Press the 0 Clock button. Use the + or - button to change the cooking time.

	Cancelling the setting
	Press the 0 Clock button. Press the - button until zero is shown on the display. Switch off the function selector.

	Setting the cooking time if the clock is hidden

	If the oven is to switch on and off automatically
	Please remember that easily spoiled foods must not be allowed to remain in the cooking compartment for too long.
	Example in the picture: Setting for % Top/bottom heating at 190 °C. It is 10:45 . The meal takes 45 minutes to cook and should be ready at 12:45 .
	1. The function selector is used to set the type of heating.
	2. The temperature selector is used to set the temperature or grill setting.
	3. Press the 0 Clock button.
	4. Use the @ or A button to set the cooking time.
	5. Press the 0 Clock button repeatedly until the y End symbol flashes. You can see in the display when the meal will be ready.

	6. Use the @ button to set a later end time. The setting is adopted after a few seconds. The end time is shown in the display until the oven starts.
	The cooking time has elapsed
	A signal sounds. The oven switches off. Press the 0 button twice and switch off the function selector.
	Note



	Rapid heating
	With rapid heating, the oven reaches the temperature selected more quickly.
	Only use rapid heating when temperatures above 100 °C are selected.
	Only place the food in the oven after rapid heating has finished, so as to ensure even cooking.
	1. Move the function selector to the J position.
	2. Use the temperature selector to set the temperature.

	The rapid heating process is complete
	Cancelling rapid heating


	Setting the clock
	When the appliance is connected for the first time or after a power cut, the 0 symbol and three zeros flash in the display. Set the clock. The function selector must be switched off.
	Setting procedure
	1. Press the 0 Clock button. 12.00 appears in the display and the 0 symbol flashes.

	2. Use the + or - button to change the clock. After a few seconds, the time is saved. The 0 symbol goes out.
	Changing from summer to winter time, for example
	Press the 0 Clock button twice and change the time using the + or - button.


	Setting the timer
	You can use the timer as a kitchen timer. It runs independently of the oven. The timer has a special signal. This means that you can tell whether the timer duration or the cooking time has elapsed. You can also set the timer if the childproof lock is...
	Setting procedure
	1. Press the S Timer button. The S symbol flashes.
	2. Use the - or + button to change the timer duration. Default value for + button = 10 minutes Default value for - button = 5 minutes

	When the time has elapsed
	A signal sounds. Press the S Timer button. The timer goes out.
	Changing the timer duration
	Press the S Timer button. Use the + or - button to change the time.
	Cancelling the setting
	Press the S Timer button. Press the - button until zero is shown on the display.
	The timer and cooking time count down at the same time
	Both symbols light up. You can see the timer duration counting down in the display. To call up the x remaining cooking time, y end time or 0 clock: Press the 0 Clock button repeatedly until the relevant symbol appears. The value you are checking appe...

	Childproof lock
	Oven
	The oven has a childproof lock to prevent children switching it on accidentally.
	Switching the childproof lock on and off
	The function selector must be switched off.
	To switch on: press and hold the C key button until the C symbol appears in the display. This takes about 4 seconds.
	To switch off: press and hold the C key button until the C symbol goes out.
	Notes


	Care and cleaning
	With good care and cleaning, your oven will remain clean and fully-functioning for a long time to come. Here we will explain how to maintain and clean your oven correctly.
	Notes
	Cleaning agents
	Damage to the various different surfaces caused by using the wrong cleaning agent can be avoided by observing the following instructions.
	When cleaning the oven do not use
	Wash new sponges thoroughly before first use.


	Cleaning the self-cleaning surfaces in the oven
	The rear panel is coated with a self-cleaning ceramic layer. This coating absorbs and dispels splashes from baking and roasting while the oven is in operation. You will obtain a better result, the higher the temperature and the longer the oven is in ...
	If soiling is still visible after several uses, proceed as follows:
	1. First, clean the enamel surfaces in the oven.
	2. Then set : 3D hot air or % top and bottom heating.
	3. Heat the empty oven for approx. 2 hours at maximum temperature.

	Slight colour variations of the coating have no effect on the self- cleaning function.
	Caution!


	Detaching and attaching the oven door
	For cleaning purposes and to remove the door panels, you can detach the oven door.
	The oven door hinges each have a locking lever. When the locking levers are closed (figure A), the oven door is secured in place. It cannot be detached. When the locking levers are open in order to detach the oven door (Fig. B), the hinges are locked...
	: Risk of injury!

	Detaching the door
	1. Open the oven door fully.
	2. Fold up the two locking levers on the left and right (figure A).
	3. Close the oven door as far as the limit stop. With both hands, grip the door on the left and right-hand sides. Close the door a little further and pull it out (figure B).

	Attaching the door
	Reattach the oven door in the reverse sequence to removal.
	1. When attaching the oven door, ensure that both hinges are inserted straight into the opening (figure A).


	2. The notch on the hinge must engage on both sides (figure B).
	3. Fold back both locking levers (figure C). Close the oven door.
	: Risk of injury!


	Removing and installing the door panels
	Removal
	1. Detach the oven door and lay it on a cloth with the handle facing down.
	2. Pull off the cover at the top of the oven door. Press in the tabs on the left and right using your fingers (fig. A).

	3. Lift the top panel up and pull it out (fig. B).
	4. Lift the panel up and pull it out (fig. C).
	: Risk of injury!
	Installation
	During installation, make sure that the lettering "top right" is upside down at the bottom left.
	1. Insert the panel at an angle towards the back (fig. A).



	2. Insert the top panel at an angle towards the back into the brackets. The smooth surface must face outwards. (fig. B).
	3. Put the cover back in place and press on it.
	4. Attach the oven door.



	Troubleshooting
	Malfunction table
	If a dish doesn't turn out as well as you had hoped, refer to the section Tested for you in our cooking studio, where you will find plenty of cooking tips and tricks.
	: Risk of electric shock!
	Caution!


	Replacing the bulb in the oven ceiling light
	If the bulb in the oven light fails, it must be replaced. Heat- resistant, 40 watt spare bulbs can be obtained from our after- sales service or a specialist retailer. Only use these bulbs.
	: Risk of electric shock!
	1. Place a tea towel in the oven when it is cold to prevent damage.


	2. Unscrew the glass cover by turning it anti-clockwise.
	3. Replace the bulb with one of the same type.
	4. Screw the glass cover back in.
	5. Remove the tea towel and switch on the circuit breaker.


	Glass cover

	After-sales service
	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 containing these numbers is found on the side of the oven door. To save time, you can make...
	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


	Energy and environment tips
	Saving energy
	Environmentally-friendly disposal
	Dispose of packaging in an environmentally-friendly manner.

	Measures to be noted during transport
	Secure all mobile parts in and on the appliance using an adhesive tape that can be removed without leaving any traces. Push all accessories (e.g. baking tray) into the corresponding slots with cardboard at the edges, in order to avoid damaging the ap...
	If the original packaging is no longer available
	pack the appliance in protective packaging to guarantee sufficient protection against any transport damage.



	Tested for you in our cooking studio
	Here you will find a selection of dishes and the ideal settings for them. We will show you which type of heating and which temperature are best suited for your dish. You can find information about suitable accessories and the height at which they sho...
	Notes
	Cakes and pastries
	Baking on one level
	When baking cakes and tarts, the best results can be achieved using % Top/bottom heating.

	Baking and roasting on two or more levels
	Use : 3D hot air.
	Dishes that are put in the oven at the same time do not have to be ready at the same time.
	The tables contain a selection of dishes.

	Baking tins
	It is best to use dark-coloured metal baking tins.
	Baking times are increased when light-coloured baking tins made of thin metal or glass dishes are used, and cakes do not brown so evenly.
	If you wish to use silicone baking tins, use the information and recipes provided by the manufacturer as a guide. Silicone baking tins are often smaller than normal tins. The amount of mixture and recipe instructions may differ.

	Tables
	The tables show the ideal type of heating for the various cakes and pastries. The temperature and baking time depend on the amount and composition of the mixture. This is why temperature ranges are given in the tables. You should try the lower temper...
	If you preheat the oven, the baking time is shortened by 5 to 10 minutes.
	Bread and bread rolls If not specified otherwise, always preheat the oven for baking bread.
	Never pour water directly into a hot oven.

	Baking tips
	Meat, poultry, fish
	Ovenware
	You may use any heat­resistant ovenware. The universal pan is suitable for large roasts.
	Glass ovenware is the most suitable. Ensure that the lid of the roasting dish fits well and closes properly.
	Add a little more liquid when using enamelled roasting dishes.
	With roasting dishes made of stainless steel, browning is not so intense and the meat may be somewhat less well cooked. Increase the cooking times.
	Information in the tables: Ovenware without a lid = open Ovenware with a lid = closed
	Always place the ovenware in the centre of the wire rack.
	Place hot glass ovenware on a dry mat after cooking. The glass could crack if placed on a cold or wet surface.

	Roasting
	Add in a little liquid if the meat is lean. Cover the base of the ovenware with approx. ½ cm of liquid.
	Add liquid generously for pot roasts. Cover the base of the ovenware with approx. 1 - 2 cm of liquid.
	The amount of liquid depends on the type of meat and the material the ovenware is made of. If preparing meat in an enamelled roasting dish, it will need a little more liquid than if cooked in glass ovenware.
	Roasting dishes made from stainless steel are not ideal. The meat cooks more slowly and browns less fully. Use a higher temperature and/or a longer cooking time.

	Tips for grilling
	Always grill with the oven door closed.
	Heat the grill for approximately 3 minutes before placing the food to be grilled on the wire rack.
	Place the food to be grilled directly on the wire rack. If you are grilling a single piece, the best results are achieved by placing it in the centre of the wire rack. The universal pan should also be inserted at level 1. The meat juices are collecte...
	Do not insert the baking tray or universal pan at level 4. They may become deformed at high temperatures and damage the cooking compartment when they are removed.
	If possible, grill items should be of equal thickness. This will allow them to brown evenly and remain succulent and juicy. Only add salt to steaks once they have been grilled.
	Turn grilled items after Z of the specified time.
	The grill element switches on and off intermittently. This is normal. The grill setting determines how frequently this occurs.

	Meat
	Turn pieces of meat halfway through the cooking time.
	When the roast is ready, turn off the oven and allow it to rest for an additional 10 minutes. This allows better distribution of the meat juices.
	After cooking, wrap sirloin in aluminium foil and leave it to rest for 10 minutes in the oven.
	For roast pork with a rind, score the rind in a crossways pattern, then lay the roast in the dish with the rind at the bottom.

	Poultry
	The values in the table apply to dishes placed in a cold oven.
	The weights indicated in the table are for unstuffed poultry that is ready for roasting.
	If you are grilling directly on the wire rack, you should also insert the universal pan at level 1.
	When cooking duck or goose, pierce the skin on the underside of the wings to allow the fat to escape.
	Place the bird onto the wire rack with the breast side facing downwards. Turn the whole bird when two thirds of the cooking time has elapsed.
	Poultry will turn out particularly crispy and brown if you baste it towards the end of the roasting time with butter, salted water or orange juice.

	Fish
	Turn the pieces of fish after Z of the specified time.
	Whole fish do not need to be turned. Place the whole fish in the oven in swimming position with the dorsal fin facing upwards. To ensure that the fish remains in position, place half a potato or a small, ovenproof container into the stomach cavity.


	Tips for roasting and grilling
	Bakes, gratins, toast with toppings
	If you are grilling directly on the wire rack, the universal pan should also be inserted at level 1. This keeps the oven cleaner.
	Always place the ovenware on the wire rack.
	How well cooked the bake is will depend on the size of the dish and the height of the bake. The figures in the table are only average values.

	Preprepared products
	Observe the instructions on the packaging.
	If you line the accessories with greaseproof paper, make sure that the paper is suitable for these temperatures. Make sure the paper is a suitable size for the dish to be cooked.
	The cooking result greatly depends on the quality of the food. Pre- browning and irregularities can sometimes even be found on the raw product.
	Note
	The universal pan may warp when cooking frozen dishes. The reason for this is the large temperature differences that the accessory is subjected to. The deformation disappears as early as during the cooking process.


	Special dishes
	At low temperatures, : 3D hot air is equally useful for producing creamy yoghurt as it is for proving light yeast dough.
	First, remove accessories, hook-in racks or telescopic shelves from the cooking compartment.
	Preparing yoghurt
	1. Bring 1 litre of milk (3.5 % fat) to the boil and cool down to 40 °C.
	2. Stir in 150 g of yoghurt (at refrigerator temperature).
	3. Pour into cups or small screw-top jars and cover with cling film.
	4. Preheat the cooking compartment as indicated.

	5. Place the cups or jars on the cooking compartment floor and incubate as indicated.
	Proving dough
	1. Prepare the dough as usual, place it in a heat-resistant ceramic dish and cover.
	2. Preheat the cooking compartment as indicated.


	3. Switch off the oven and place the dough in the cooking compartment and leave it to prove.

	Defrosting
	The defrosting time depends on the amount and type of food.
	Observe the instructions on the packaging.
	Take food out of its packaging and place in suitable ovenware on the wire rack.
	Place poultry with the breast side to the plate.

	Drying
	With : 3D hot air, you can dry foods brilliantly.
	Use unblemished fruit and vegetables only and wash them thoroughly.
	Drain off the excess water, then dry them.
	Line the universal pan and the wire rack with greaseproof or parchment paper.
	Turn very juicy fruit or vegetables several times.
	Remove fruit and vegetables from the paper as soon as they have dried.

	Preserving
	For preserving, the jars and rubber seals must be clean and intact. If possible, use jars of the same size. The information in the table is for round, one-litre jars.
	Caution!

	Only use fruit and vegetables in good condition. Wash them thoroughly.
	Preparation
	1. Fill the jars, but not to the top.
	2. Wipe the rims of the jars, as they must be clean.
	3. Place a damp rubber seal and a lid on each jar.
	4. Seal the jars with the clips.

	Making settings
	1. Insert the universal pan at level 2. Arrange the jars on it so that they do not touch each other.
	2. Pour ½ litre of hot water (approx. 80 °C) into the universal pan.
	3. Close the oven door.
	4. Set $ Bottom heating.
	5. Set the temperature to between 170 and 180 °C.

	Preserving
	Fruit After approx. 40 to 50 minutes, small bubbles begin to form at short intervals. Switch off the oven.
	After 25 to 35 minutes of residual heat, remove the preserving jars from the cooking compartment. If they are allowed to cool for longer in the cooking compartment, germs could multiply, promoting acidification of the preserved fruit.
	Vegetables As soon as bubbles begin to form in the jars, set the temperature back to between 120 and 140 °C. Depending on the type of vegetable, heat for approx. 35 to 70 minutes. Switch off the oven after this time and use the residual heat.

	Taking out the jars
	After preserving, remove the jars from the cooking compartment.
	Caution!




	Acrylamide in foodstuffs
	Acrylamide is mainly produced in grain and potato products prepared at high temperatures, such as potato crisps, chips, toast, bread rolls, bread or fine baked goods (biscuits, gingerbread, cookies).

	Test dishes
	These tables have been produced for test institutes to facilitate the inspection and testing of the various appliances.
	Baking
	Baking on 2 levels: Always insert the universal pan above the baking tray.
	Piped cookies (such as Spritz cookies in sugar syrup): Dishes that are put in the oven at the same time do not have to be ready at the same time.
	German apple pie, level 1 Change the position of the dark springform cake tin, slide in diagonally. German apple pie, level 2 Change the position of the dark springform cake tin.
	Cakes in a metal springform cake tin: Bake on level 1 with % Top/bottom heating Place the springform cake tin on the universal pan instead of on the wire rack.

	Grilling

	ù Мазмұны[kk] Пайдалану нұсқаулығы
	Өнім, керек-жарақтар, қосалқы бөлшектер және қызметтер туралы қосымша ақпаратты www.bosch-home.com сайтында және www.bosch-eshop.com интернет-дүкенінде ...
	: Қауіпсіздік техникасы туралы маңызды нұсқаулар
	Осы нұсқаулықты мұқият оқып шығыңыз. Тек содан кейін құрылғыны қауіпсіз және дұрыс пайдалана аласыз. Пайдалану және монтаждау нұсқаулы...
	Бұл құрылғы тек ішіне ендіруге арналған. Монтаждау туралы арнайы нұсқауларды орындаңыз.
	Орамадан шығарғаннан кейін құрылғыны тексеріңіз. Тасымалдау кезінде алынған зақымдар бар болса, құрылғыны қоспаңыз.
	Құрылғыны желілік ашасыз тек білікті маман қоса алады. Дұрыс емес қосу тудырған зақымдар кепілдікке кірмейді.
	Бұл құрылғы үйде және үй жағдайларында пайдалануға арналған. Құрылғыны тек тамақты және сусындарды әзірлеу үшін пайдаланыңыз. Пайдалан...
	Бұл құрылғыны 8 жастағы балалар және дене, сезім немесе ақыл-ой қабілеттері шектеулі адамдар я болмаса тәжірибесі немесе білімі жоқ адам...
	Балалар құрылғымен ойнамауы керек. Тазалауды және техникалық қызмет көрсетуді балалар орындамауы керек, 8-ге толса және одан үлкен болс...
	8 жастан кіші балалар құрылғыдан және кабельден қауіпсіздік қашықтықта болуы керек.
	Әрқашан құралдарды жұмыс камерасына дұрыс орнатыңыз. Пайдалану нұсқаулығында құралдардың сипаттамасын қараңыз.

	Өрт қаупі бар!
	■ Жұмыс камерасына орналастырылған тұтанғыш заттар тұтануы мүмкін. Ешқашан жұмыс камерасында тұтанғыш заттарды сақтамаңыз. Ішінде түт...
	Өрт қаупі бар!
	■ Құрылғы есігін ашқанда ауа ағыны пайда болады. Пергамент қағазы қыздыру элементіне тиіп, жануы мүмкін. Ешқашан қыздыру кезінде құралд...


	Күйік алу қаупі бар!
	■ Құрылғы қатты қызады. Ешқашан жұмыс камерасыынң ішкі панельдеріне немесе қыздыру элементтеріне тимеңіз. Әрқашан құрылғының салқында...
	Күйік алу қаупі бар!
	■ Құралдар мен ыдыстар қызады. Жұмыс камерасынан ыдысты және құралдарды әрқашан ұстағыш көмегімен шығарыңыз.

	Күйік алу қаупі бар!
	■ Спирт булары ыстық духовкада тұтануы мүмкін. Құрамында спирт жоғары сусындар бар тамақтарды ешқашан әзірлемеңіз. Құрамында спирт жоғ...


	Күйік алу қаупі бар!
	■ Құрылғының қол жетімді элементтері (бөлшектері) жұмыс кезінде қызуы мүмкін. Құрылғы элементтеріне (бөлшектеріне) тимеңіз. Балаларды а...
	Күйік алу қаупі бар!
	■ Құрылғы есігін ашқанда ыстық бу шығуы мүмкін. Құрылғы есігін жайлап ашыңыз. Балаларды аулақ ұстаңыз.

	Күйік алу қаупі бар!
	■ Ыстық жұмыс камерасында судан бу пайда болуы мүмкін. Ыстық жұмыс камерасына су құймаңыз.

	Жарақат алу қаупі бар!
	Құрылғы есігінің сызат түскен шынысы сынуы мүмкін. Шыныға арналған қырғышты, күшті немесе абразивті жуғыш заттарды пайдаланбаңыз.


	Ток соғу қаупі бар!
	■ Білікті емес маманның жөндеуі қауіпті. Жөндеуді тек біздің клиенттерге қызмет көрсететін тәжірибелі техниктердің біреуі ғана орында...
	Ток соғу қаупі бар!
	■ Құрылғының ыстық беттерінде кабель изоляциясы еріп кетуі мүмкін. Ешқашан қосқыш кабельдің ыстық құрылғыға тиюіне жол бермеңіз.

	Ток соғу қаупі бар!
	■ Енетін ылғал ток соғуына әкелуі мүмкін. Қысымы жоғары тазалағыштарды пайдаланбаңыз.

	Ток соғу қаупі бар!
	■ Жұмыс камерасындағы шамды ауыстырғанда шам патронында кернеу болады. Ауыстыру алдында сақтандырғыштар блогын өшіріңіз.

	Ток соғу қаупі бар!
	■ Ақаулы құрылғы ток соғуына әкелуі мүмкін. Ақаулы құрылғыны ешқашан қоспаңыз. Ашаны розеткадан суырыңыз немесе сақтандырғыштар блогы...


	Өрт қаупі бар!
	■ Тамақтың, майдың және ет сөлінің бос қалдықтары өзіндік тазалау кезінде тұтануы мүмкін. Әр өзіндік тазалау алдында үлкен кірлерді жұм...
	Өрт қаупі бар!
	■ Өзіндік тазалау кезінде құрылғының сырты қатты қызады. Есік тұтқасына тұтанғыш заттарды, мысалы, асхана сүлгілерін, ілмеңіз. Құрылғын...


	Күйік алу қаупі бар!
	■ Өзіндік тазалау кезінде жұмыс камерасы өте ыстық болады. Ешқашан есікті ашуды немесе бекіту ілгегін жылжытуды қолмен орындамаңыз. Құ...
	Күйік алу қаупі бар!
	■ ; Өзіндік тазалау кезінде құрылғының сырты қатты қызады. Құрылғының есігіне тимеңіз. Құрылғының салқындауына мүмкіндік беріңіз. Бала...


	Зақымдардың себептері
	Назар аударыңыз

	Жаңа духовка шкафыңыз
	Басқару тақтасы
	Мұнда басқару тақтасына шолуды аласыз. Конфигурация сәйкес құрылғы түріне байланысты.

	Ауыстырып-қосқыш тұтқалар
	Функциялар ауыстырып-қосқышы
	Функциялар ауыстырып-қосқышының көмегімен духовканың қыздыру түрін орнатыңыз. Функциялар ауыстырып-қосқышы солға және оңға бұрылады.
	Қажет қыздыру түрі орнатылғанда, духовкада шам жанады.

	Түймелер және дисплей
	Түймелердің көмегімен әр түрлі қосымша функцияларды орнатуға болады. Дисплей белгіленген мәндерді көрсетеді.

	Температура реттегіші
	Температура реттегішінің көмегімен температураны және гриль деңгейін орнатыңыз.
	Духовка қыздырылып жатқанда температура реттегішінің үстінде шам жанып тұрады. Кідірістер кезінде ол өшеді. Кейбір реттеулерде ол жанб...
	Гриль режимі

	Жұмыс камерасы
	Духовка шкафындағы шам
	Салқындату желдеткіші
	Салқындату желдеткіші қажет кезде қосылады және өшеді. Жылы ауа есікарқылы шығады.
	Жұмыстан кейін қыздыру камерасы тезірексалқындауы үшін желдеткіш белгілі бір уақыт бойы жұмыс істейді.
	Назар аударыңыз




	Құралдарыңыз
	Жеткізу жинағына кіретін құралдар тамақтардың көпшілігі үшін жарайды. Құралдар жұмыс камерасына әрқашан дұрыс қойылуына көңіл бөліңіз.
	Құралды орналастыру
	Құралды духовкада 4 түрлі биіктікке орнатуға болады. Құралды әрқашан соңына дейін, есік әйнегіне тимейтіндей салыңыз.
	Құрал шамамен жартысына дейін шығарылған кезде бекітіледі. Сонда тамақтарды оңай алуға болады.
	Орнату кезінде құрылғының артқы қабырғасындағы иіліске назар аударыңыз. Тек осылай құрал дұрыс бекітіледі.
	1 және 3 деңгейлеріндегі суырмалы бағыттағыштардың көмегімен құралдарды одан әрі шығаруға болады.
	Бағыттағыштар толығымен суырылса, оларды құрылғының жинағына сай кіргізу керек. Осылайша құралды оңай кіргізуге болады. Бағыттағыштар...
	Нұсқау

	Табаны екі жағынан екі қолмен және сөреге параллель кіргізіңіз. Табаны орнату кезінде табаның оңға немесе солға жылжуын болдырмаңыз. Әй...
	Құралдарды сервистік қызметтен, арнайы дүкеннен немесе интернет арқылы сатып алуға болады. HEZ нөмірін хабарлаңыз.

	Арнайы құралдар
	Арнайы құралдарды сервистік қызметте немесе арнайы дүкенде сатып алуға болады. Духовкаңыз үшін қолайлы өнімдерді интернеттен немесе б...
	Кейбір арнайы құралдар кейбір құрылғылар үшін жарамайды. Сатып алу кезінде құрылғыңыздың атауын (E-Nr.) көрсетіңіз.
	Духовканың есігі - қосымша қауіпсіздік шаралары
	Әзірлеу уақыты ұзағырақ болса, духовка есігі өте ыстық болуы мүмкін.
	Егер кішкентай балаларыңыз бар болса, духовка жұмыс істегенде ерекше көңіл бөлу керек.



	Бірінші рет пайдалану алдында
	Сағатты орнату
	Қосқан кезде дисплейде 0 таңбасы және үш нөл жанады. Сағатты орнатыңыз.
	1. 0 түймесін басыңыз. Дисплейде 12:00 уақыты пайда болады және 0 таңбасы жыпылықтайды.
	2. + түймесінің немесе - түймесінің көмегімен уақытты орнатыңыз.


	Духовка шкафын қыздыру
	Жаңа құрылғының иісін кетіру үшін бос духовка шкафын қыздырыңыз. Бұл жағдайда шкафты Жоғарғы/төменгі ыстық % режимінде 240 °C температура...
	1. Функциялар ауыстырып-қосқышының көмегімен Жоғарғы/ төменгі ыстық % режиміне орнатыңыз.
	2. Температура реттегішінің көмегімен 240 °C мәнін орнатыңыз.


	Құралдарды тазалау

	Духовка шкафын реттеу
	Қыздыру түрі және температура
	Суреттегі мысал: Жоғарғы/төменгі қызу 190 ºC.
	1. Функциялар ауыстырып-қосқышының көмегімен қыздыру деңгейін орнатыңыз.

	2. Температура реттегішінің көмегімен температураны немесе гриль деңгейін орнатыңыз.
	Духовка шкафын өшіру
	Функциялар ауыстырып-қосқышын нөл күйіне орнатыңыз.

	Реттеулерді өзгерту

	Духовка автоматты түрде өшуі керек
	Тамақ үшін әзірлеу уақытын орнатыңыз.
	Суреттегі мысал: Жоғарғы/төменгі қызу %, 190 °C, әзірлеу уақыты 45 минут.
	1. Функциялар ауыстырып-қосқышының көмегімен қыздыру түрін орнатыңыз.
	2. Температура реттегішінің көмегімен температураны немесе гриль режимін орнатыңыз.
	3. «Сағат»0 түймесін басыңыз. Уақыт x таңбасы жыпылықтай бастайды.

	4. @ түймесінің немесе A түймесінің көмегімен әзірлеу уақытын орнатыңыз. @ түймесінің ұсынылған мәні = 30 минут A түймесінің ұсынылған мәні =...
	Әзірлеу уақыты өтті
	Дыбыстық сигнал шығады. Духовка шкафы өшеді. 0 түймесін екі рет басыңыз және функциялар ауыстырып-қосқышын өшіріңіз.

	Реттеуді өзгерту
	«Сағат» 0 түймесін басыңыз. + түймесінің немесе - түймесінің көмегімен уақытты өзгертіңіз.

	Реттеуді өшіру
	«Сағат» 0 түймесін басыңыз. - түймесін индикатор нөлге келгенше басыңыз. Функциялар ауыстырып-қосқышын өшіріңіз.

	Сағат жасырын кезінде әзірлеу уақытын орнату

	Духовка автоматты түрде қосылуы және өшуі керек
	Тез бүлінетін өнімдер жұмыс камерасында тым ұзақ қалмауын қадағалаңыз.
	Суреттегі мысал: Жоғарғы/төменгі қызу үшін реттеу %, 190 °C. Қазіргі уақыт 10:45. Тамақ 45 минут әзірленеді және 12:45 уақытында дайын болуы керек.
	1. Функциялар ауыстырып-қосқышының көмегімен қыздыру түрін орнатыңыз.
	2. Температура реттегішінің көмегімен температураны немесе гриль режимін орнатыңыз.
	3. «Сағат»0 түймесін басыңыз.
	4. @ түймесінің немесе A түймесінің көмегімен уақытты орнатыңыз.
	5. Сағат 0 түймесін соңы y таңбасы жыпылықтай бастағанша басыңыз. Дисплейде тамақ қашан дайын болатынын көресіз.

	6. @ түймесінің көмегімен аяқталу уақытын кешірек уақытқа жылжытыңыз. Бірнеше минуттан кейін реттеу қабылданады. Дисплейде әзірлеудің а...
	Әзірлеу уақыты өтті
	Дыбыстық сигнал шығады. Духовка шкафы өшеді. 0 түймесін екі рет басыңызжәне функциялар ауыстырып-қосқышын өшіріңіз.
	Нұсқау



	Тез қыздыру
	Тез қыздыру көмегімен духовкада орнатылған температураға тез жетуге болады.
	Тез қыздыруды тек 100 °C жоғары температуралар үшін пайдаланыңыз.
	Біркелкі әзірлеуді қамтамасыз ету үшін тамақты духовкаға тек тез қыздыру аяқталғаннан кейін қойыңыз.
	1. Функциялар ауыстырып-қосқышын J күйіне қойыңыз.
	2. Температура реттегішінің көмегімен температураны орнатыңыз.

	Тез қыздыруды аяқтау
	Тез қыздыруды болдырмау


	Сағатты орнату
	Бірінші рет қосудан немесе қуат өшуден кейін дисплейде 0 таңбасы және үш нөл жыпылықтайды. Сағатты орнатыңыз. Функциялар ауыстырып-қосқ...
	Келесідей реттеңіз
	1. «Сағат» 0 түймесін басыңыз. Дисплейде 12.00 уақыты және 0 таңбасы жыпылықтайды.

	2. + түймесінің немесе - түймесінің көмегімен уақытты орнатыңыз. Бірнеше секундтан кейін уақыт қабылданады. 0 таңбасы өшеді.
	Мысалы, қысқы уақытты жазғы уақытқа өзгерту
	«Сағат» 0 түймесін екі рет басыңыз және + түймесінің немесе - түймесінің көмегімен өзгертіңіз.


	Оятқышты орнату
	Оятқышты асхана таймері ретінде пайдалануға болады. Ол духовка шкафына тәуелсіз жұмыс істейді. Оятқыштың ерекше сигналы бар. Осылайша о...
	Келесідей реттеңіз
	1. «Оятқыш» S түймесін басыңыз. S таңбасы жыпылықтайды.
	2. + түймесінің немесе - түймесінің көмегімен оятқыш уақытын орнатыңыз. + түймесі ұсынылатын мәні = 10 минут - түймесі ұсынылатын мәні = 5 минут

	Уақыт өткенде
	Дыбыстық сигнал шығады. «Оятқыш» S түймесін басыңыз. Оятқыш индикаторы өшеді.
	Оятқыш уақытын өзгерту
	«Оятқыш» S түймесін басыңыз. + түймесінің немесе - тйүмесінің көмегімен уақытты өзгертіңіз.
	Реттеуді ысыру
	«Оятқыш» S түймесін басыңыз. - түймесін индикатор нөлге келгенше басыңыз.
	Оятқыш және әзірлеу уақыты бір уақытта өте бастайды
	Таңбалар жанады. Дисплейде оятқыш уақыты өтіп жатқаны көрінеді. Қалған уақытты x, аяқталу уақытын y немесе сағатты 0 сұрау: «Сағат» 0 түйме...

	Балалардан қорғау
	Духовка
	Балалар кездейсоқ қоспауы үшін духовка шкафы балалардан бұғаттаумен жабдықталған.
	Балалардан қорғауды қосу және өшіру
	Функциялар ауыстырып-қосқышы өшірулі болуы керек.
	Қосу: Кілт C түймесін дисплейде C таңбасы жанғанша басыңыз. Бұл шамамен 4 секундқа созылады.
	Өшіру: Кілт C түймесінC таңбасы өшкенше басыңыз.
	Нұсқаулар



	Күту және тазалау
	Мұқият күтсе және тазаласа, духовка шкафы ұзақ уақыт бойы жылтырын және функционалдылығын сақтайды. Духовка шкафын дұрыс күту туралы ос...
	Нұсқаулар

	Жуғыш заттар
	Беттер дұрыс емес тазалау заттармен зақымдалмауы үшін келесі ақпаратқа назар аударыңыз.
	Духовканы тазалағанда
	Бірінші рет пайдаланбай тұрып жаңа губкаларды мұқият жуыңыз.


	Өздігінен тазаланатын духовка беттерін тазалау
	Артқы қабырға өздігінен тазаланатын керамикамен жабылған. Пісіру және қуыру кезіндегі шашырандыларды осы қабат сіңіреді және духовкан...
	Егер кір тіпті қайтадан жұмыс істеуден кейін де көрініп тұрса, келесі әрекеттерді орындаңыз:
	1. Алдымен духовкадағы эмальдалған беттерді тазалаңыз.
	2. Содан кейін 3D ыстық ауа : немесе жоғарғы және төменгі қызу % режимін орнатыңыз.
	3. Бос духовканы ең жоғары температурада шамамен 2 сағат бойы қыздырыңыз.

	Жабын түсіндегі азғантай айырмашылықтар өздігінен тазалау функциясына әсер етпейді.
	Назар аударыңыз


	Духовка шкафының есігін алу және орнату
	Тазалау және демонтаждау үшін духовка шкафының есігін алуға болады.
	Есіктің әр топсасы бұғаттау иінтірегімен жабдықталған. Бұғаттау иінтіректері орнатулы кезде (A суреті), духовка шкафының есігі бұғаттау...
	: Жарақат алу қаупі бар!

	Есікті алу
	1. Духовка шкафының есігін толығымен алыңыз.
	2. Оң жақтағы және сол жақтағы бұғаттау иінтіректерінің екеуін де қайырыңыз (А суреті).
	3. Духовка шкафының есігін соңына дейін жабыңыз. Оны екі қолмен сол жақтан және оң жақтан ұстаңыз. Тағы біраз жауып, есікті шығарыңыз (В су...

	Есікті орнату
	Есікті алуға кері ретпен орнатыңыз.
	1. Духовка шкафының есігін топсалардың екеуі де тесіктерге тура қарама-қарсы орналасатындай орнатыңыз (А суреті).


	2. Топсадағы саңылауды екі жағынан бекіту керек (В суреті).
	3. Бұғаттау иінтіректерінің екеуін де жабыңыз (С суреті). Духовка шкафының есігін жабыңыз.
	: Жарақат алу қаупі бар!


	Есік шынысын алу және қою
	Есікті алу
	1. Духовка шкафының есігін алыңыз және сүлгіні тұтқышты төмен қаратып қойыңыз.
	2. Духовка шкафы есігінің қорғағыш панелін ажыратыңыз. Бұл үшін сол және оң жақтағы винттерді бұрапалыңыз (А суреті).

	3. Жоғарғы бөлікті аздап көтеріп, шыныны тартып шығарыңыз (В суреті).
	4. Аздап көтеріп, шыныны тартып шығарыңыз (С суреті).
	: Жарақат алу қаупі бар!
	Шыныларды орнату
	Орнату кезінде төменде сол жақта құрылғының фирма белгісі орналасуын қадағалаңыз.
	1. Шыныны артқа көлбеу күйде орнатыңыз (А суреті).



	2. Жоғарғы бөлігін көлбеу күйде салыңыз және екі жағынан бекітіңіз. Тегіс бет сыртында болуы керек. (В суреті).
	3. Қорғағыш панельді орнатыңыз және бекітіңіз.
	4. Духовка шкафының есігін орнатыңыз.



	Ақаулық бар болса не істеу керек?
	Ақаулықтар кестесі
	Тамақ онша жақсы болмай шықса, Біз сіз үшін асханада сынақтар өткіздік тарауын қараңыз. Онда тамақты әзірлеу туралы көп кеңестер мен нұс...
	: Ток соғу қаупі бар!
	Назар аударыңыз



	Духовка шкафындағы шамды ауыстыру
	Духовкадағы шам күйіп кетсе ауыстыру керек. Жоғары температураларға төзімді, 40 Вт шамдарды сервистік қызметтен немесе арнайы дүкеннен ...
	: Ток соғу қаупі бар!
	1. Зақымдарды болдырмау үшін салқын духовка шкафына асхана сүлгісін салыңыз.


	2. Шыны плафонды сағат тіліне кері бұрап алыңыз.
	3. Шамды түрі бірдей шамға ауыстырыңыз.
	4. Шыны плафонды бұрап бекітіңіз.
	5. Сүлгіні шығарып, сақтандырғышты қосыңыз.


	Шыны плафон

	Сервистік қызмет
	Өнім нөмірі және зауыттық нөмір
	Сервистік қызметке қоңырау шалғанда, біз сізге сапалы қызмет көрсете алуымыз үшін өнім нөмірін (E-Nr.) және зауыттық нөмірді (FD-Nr.) хабарлаң...
	Құрылғыны дұрыс емес пайдалану жағдайында тіпті кепілдік мерзімінде де сервистік қызмет технигінің келуі тегін емес екеніне назар ауд...
	Барлық елдер бойынша контакт мәліметтері сервистік қызмет қосымшасында берілген.


	Қуатты үнемдеу және қоршаған ортаны қорғау туралы ұсыныстар
	Қуатты үнемдеу
	Экологиялық тұрғыдан қауіпсіз жолмен утилизациялау
	Ораманы экологиялық тұрғыдан қауіпсіз жолмен утилизациялаңыз.

	Тасымалдау кезінде орындалатын шаралар
	Құрылғыдағы барлық қозғалатын бөліктерді ізсіз алуға болатын лентамен бекітіңіз. Құрылғының зақымдалуын болдырмау үшін жиектерін (мыс...
	Бастапқы орама енді жоқ болса
	Тасымалдау кезіндегі ықтимал зақымдалудан қорғау үшін құрылғыны қорғағыш орамаға ораңыз.



	Біз сіз үшін асханада сынақтар өткіздік
	Мұнда тамақтардың көп түрін және олар үшін оңтайлы реттеулерді табасыз. Біз таңдалған тамақ үшін қандай қыздыру түрі және қандай темпер...
	Нұсқаулар

	Пирогтар және пісірілген нан
	Бір деңгейде пісіру
	Пирогтар мен торттарды пісіргенде жоғарғы/төменгі қызу режимі % ең жақсы нәтиже береді.

	Бірнеше деңгейде пісіру және қуыру
	3D ыстық ауа : режимін пайдаланыңыз.
	Духовкаға бір уақытта қойылған тамақтар міндетті түрде бірдей уақытта дайын болмайды.
	Кестелерде әр түрлі тамақтарды табасыз.

	Пісіруге арналған қалып
	Пісіруге арналған күңгірт металл қалыптар ең жақсы жарайды.
	Жұқа материалдан жасалған ашық түсті қалыптарды пайдаланғанда пісіру уақыты артады, ал пирог біркелкі қызармайды.
	Егер силикон қалыптарды пайдалансаңыз, өндірушінің сипаттамаларын және рецепттерін басшылыққа алыңыз. Жиі силикон қалыптардың өлшемі ...

	Кестелер
	Кестелерде пирогтар мен пісірілген нандар үшін оңтайлы қыздыру деңгейлерін табасыз. Температура және пісіру уақыты қамырдың мөлшеріне...
	Духовка шкафын алдын ала қыздырсаңыз, пісіру уақыты 5 - 10 минутқа қысқарады.
	Нан және шағын бөлкелер Егер пісіру туралы басқа нұсқаулар болмаса, әрқашан духовканы алдын ала қыздырыңыз.
	Ешқашан ыстық духовкаға су құймаңыз.

	Пісіру туралы кеңестер
	Ет, құс, балық
	Ыдыс
	Кез келген ыстыққа төзімді ыдысты пайдалануға болады. Көп қуырдақ үшін әмбебап таба да жарайды.
	Ең дұрысы шыныдан жасалған ыдыс. Қақпақ ыдысқа жарамды болуын және тығыз жабылуын қадағалаңыз.
	Қуыру үшін эмальдалған ыдысты пайдаланғанда, міндетті түрде азғантай сұйықтық қосыңыз.
	Тот баспайтын болаттан жасалған ыдыста қуырғанда ет онша қызармайды және дайын күйге жетпеуі мүмкін. Әзірлеу уақытын арттырыңыз.
	Кестелердегі ақпарат: Қақпағы жоқ ыдыс = ашық Қақпағы бар ыдыс = жабық
	Ыдысты әрқашан тордың ортасына қойыңыз.
	Ыстық шыны ыдысты құрғақ қойғышқа қойыңыз. Қойғыш ылғалды немесе суық болса, шыны сынуы мүмкін.

	Қуыру
	Майсыз етке азғантай сұйықтық қосыңыз. Ыдыстың түбін қалыңдығы шамамен ½ см су қабатымен жабу керек.
	Қуырған кезде жеткілікті сұйықтық мөлшерін қосыңыз. Ыдыс түбін қалыңдығы 1 - 2 см су қабатымен жабу керек.
	Судың мөлшері ет сортына және ыдыс материалына байланысты. Етті эмальдалған ыдыста әзірлесеңіз, шыны ыдыстан азғантай көбірек сұйықтық...
	Тот баспайтын болаттан жасалған ыдыс қуыру үшін онша қолайлы емес. Ет азырақ қызарады және баяуырақ әзірленеді. Оны жоғарырақ температу...

	Грильде әзірлеу нұсқаулығы
	Грильде тек духовка шкафының есігі жабық кезде әзірлеңіз.
	Торға грильге арналған бөліктерді қоймай тұрып грильді шамамен 3 минут бойы қыздырыңыз.
	Грильге арналған бөліктерді тікелей торға қойыңыз. Жеке бөліктер тордың ортасына қойса ең жақсы болып шығады. Бұған қосымша, әмбебап та...
	Пісіру табасын және әмбебап табаны 4-деңгейге орнатуға болмайды. Жоғары температуралардаа олардың пішіні өзгеруі мүмкін және алғанда ж...
	Мүмкіндігінше өлшемі бірдей грильге арналған бөліктерді таңдаңыз. Осы жағдайда олар қызарады және сөлі қалады. Стейктерді грильде әзір...
	Бөліктерді Z белгілі бір уақыт өткеннен кейін аударыңыз.
	Грильдің қыздыру элементі кезеңді түрде қосылады және өшеді. Бұл қалыпты жағдай. Мұның орын алу жиілігі орнатылған гриль режиміне байла...

	Ет
	Әзірлеу уақытының жартысында ет бөліктерін аударыңыз.
	Қуырдақ дайын болғанда, духовканы өшіріңіз және қосымша 10 минут тұрғызыңыз. Бұл ет сөлінің жақсырақ таралуына мүмкіндік береді.
	Әзірлеуден кейін сүбені алюминий фольгаға ораңыз және духовкада 10 минутқа қалдырыңыз.
	Терісі бар қуырылған шошқа еті үшін теріні айқас түрде кесіңіз, содан кейін қуырдақты терісін төмен қаратып табаққа салыңыз.

	Құс
	Кестеде берілген мәндер салқын духовкаға салынған тамақтарға қатысты.
	Кестедегі салмақ деректері қуыратын, ішіне фарш салынбаған құс үшін дұрыс.
	Тікелей торда қуырсаңыз, әмбебап табаны 1-деңгейге қойыңыз.
	Үйректі немесе қазды пісіргенде май ағып шыға алуы үшін қанаттардың астындағы теріні тесіңіз.
	Құсты торға төсін төмен қаратып қойыңыз. Тұтас құсты уақыттың үштен екі бөлігі өткенде аударыңыз.
	Аяқталудан бірнеше минут бұрын май жақса немесе аздап тұз қосылған су немесе апельсин шырынан сепсе, құс жақсы қызарып піседі.

	Балық
	Белгілі бір уақыт Z өткеннен кейін балық бөліктерін аударыңыз.
	Тұтас балықты аудару қажет емес. Тұтас балықты духовкаға арқа қанатын жоғары қаратып салыңыз. Картоптың жартысын немесе шағын ыдысты құ...


	Қуыру және грильде әзірлеу туралы кеңестер
	Көмештер, гратендер, тосттар
	Тікелей торда қуырсаңыз,әмбебап табаны 1-деңгейге қойыңыз. Духовка шкафы тазарақ болып қалады.
	Ыдысты әрқашан торға қойыңыз.
	Көмешті әзірлеу уақыты ыдыстың өлшеміне және көмештің биіктігіне байланысты. Кестелердегі мәндер болжалды болып табылады.

	Дайын өнімдер
	Өндірушінің орамадағы нұсқауларын орындаңыз.
	Егер құралдарға пісіруге арналған қағазды төсейтін болсаңыз, қағаздың осы температураға жарайтынын қадағалаңыз. Қағаз өлшемі тамақ өл...
	Әзірлеу нәтижесі өнімдердің сапасына байланысты. Шикі өнімде қара дақтар және біркелкі емес тұстар байқалуы мүмкін.
	Нұсқау
	Қатырылған тамақтарды әзірлеу кезінде әмбебап табаның пішіні өзгеруі мүмкін. Себебі құралға температуралардың үлкен айырмашылығы әсе...


	Арнайы тамақтар
	3D ыстық ауа : режимімен бірге төмен температураны пайдаланғанда нәзік йогурт та, жұмсақ ашытқан қамыр да жақсы болып шығады.
	Ең алдымен құралдарды, аспалы торларды және телескоптық бағыттауыштарды шығарыңыз.
	Йогуртты әзірлеу
	1. 1 литр сүтті (майлылығы 3,5 %) қайнатыңыз және 40 °C температурасына дейін салқындатыңыз.
	2. 150 г йогурт (тоңазытқыш температурасы) қосыңыз.
	3. Тостағандарға немесе твист банғаларға құйып, тағамдық пленкамен жабыңыз.
	4. Жұмыс камерасын нұсқауларға сай қыздырыңыз.

	5. Тостағандарды/банкаларды жұмыс камерасының түбіне қойып, нұсқауларға сай дайындыққа дейін жеткізіңіз.
	Ашытқан қамырдың көтерілуі
	1. Ашытқан қамырды әдеттегі рецепт бойынша дайындаңыз, ыстыққа төзімді керамикалық ыдысқа салыңыз да, жабыңыз.
	2. Жұмыс камерасын нұсқауларға сай қыздырыңыз.


	3. Духовка шкафын өшіріп, қамырды жұмыс камерасына көтерілуге қойыңыз.

	Еріту
	Еріту уақыты өнімдердің түрі мен мөлшеріне байланысты.
	Орамадағы өндірушінің нұсқауларын орындаңыз.
	Өнімдерді орамадан шығарыңыз, қолайлы ыдысқа салыңыз және торға қойыңыз.
	Құсты тәрелкеге төсімен салыңыз.

	Құрғату
	3D ыстық ауа : режимі құрғату үшін тамаша жарайды.
	Тек бүлінбеген жемістер мен көкөністерді пайдаланыңыз, оларды мұқият жуыңыз.
	Оларды жақсылап сүртіңіз немесе құрғатыңыз.
	Әмбебап табаға қағаз немесе пергамент қағазын төсеңіз.
	Өте шырынды көкөністерді және жемістерді бірнеше рет аудару керек.
	Құрғатудан кейін дайын көкөністерді немесе жемістерді бірден қағаздан алыңыз.

	Консервілеу
	Консервілеу кезінде банкалар мен резеңке сақиналар таза және ақаусыз болуы керек. Банкалардың көлемі мүмкіндігінше бірдей болуы керек....
	Назар аударыңыз

	Тек бүлінбеген жемістер мен өнімдерді пайдаланыңыз. Оларды мұқият жуыңыз.
	Дайындау
	1. Банкаларды толтырыңыз, бірақ ернеулеріне дейін емес.
	2. Банкалардың ернеулерін сүртіңіз, олар таза болуы керек.
	3. Әр банкаға резеңке сақинаны және қақпақты қойыңыз.
	4. Банкаларды скобалар көмегімен жабыңыз.

	Реттеу
	1. Әмбебап табаны 2-деңгейге орнатыңыз. Банкаларды бір-біріне тимейтіндей орнатыңыз.
	2. Әмбебап табаға ½ литр ыстық су (шамамен 80 °C) құйыңыз.
	3. Духовка шкафының есігін жабыңыз.
	4. Төменгі ыстық $ режимін орнатыңыз.
	5. 170 - 180 °C температурасын орнатыңыз.

	Консервілеу
	Жемістер Шамамен 40 - 50 минуттан кейін қысқа уақыт аралықтарынан кейін көпіршіктер көтеріле бастайды. Духовка шкафын өшіріңіз.
	25 - 35 минут қосымша қыздырудан кейін банкаларды жұмыс камерасынан міндетті түрде шығарыңыз. Банкаларды духовка шкафында ұзағырақ салқы...
	Көкөністер Банкаларда көпіршіктер пайда бола бастай сала температураны қайтадан 120 °C деңгейінен 140 °C деңгейіне орнатыңыз. Бұл шамамен 3...

	Банкаларды шығару
	Қайнату аяқталғаннан кейін банкаларды жұмыс камерасынан шығарыңыз.
	Назар аударыңыз




	Азық-түліктегі акриламид
	Акриламид көбінесе дәнді дақылдардан және картоптан жасалған өнімдерде пайда болады, мысалы, картоп чипстерінде, фри картобында, тостт...

	Тамақты тексеру
	Бұл кестелер әр түрлі духовка шкафтарын сынау және тексеру іс- рәсімдерін жеңілдету үшін әр түрлі бақылау ұйымдары үшін жасалған.
	Пісіру
	Бір уақытта 2 деңгейде пісіргенде: Әрқашан кәдімгі табаның үстіне әмбебап табаны қойыңыз.
	Үгілмелі печенье (мысалы, қант шәрбатындағы дөңгелек бүйректер): Духовкаға бір уақытта қойылған тамақтар міндетті түрде бірдей уақытта ...
	Жабық алма пирогы, 1-деңгей: Қара алынбалы табаның қалпын өзгертіңіз, оны диагональ бойынша қойыңыз. Жабық алма пирогы, 2-деңгей: Қара алын...
	Металдан жасалған алынбалы табадағы пирог: Жоғарғы/төменгі қызу % режимінде 1-деңгейде пісіріңіз. Тордың орнына әмбебап табаны пайдалан...

	Грильде әзірлеу


	î Оглавление[ru] Правила пользования
	Более подробную информацию о продукции, принадлежностях, запасных частях и службе сервиса можно найти на официальном сайте www.bosch-home.com и ...
	: Важные правила техники безопасности
	Внимательно прочитайте данное руководство. Оно поможет вам научиться правильно и безопасно пользоваться прибором. Сохраняйте руководс...
	Данный прибор предназначен исключительно для встраивания. Соблюдайте специальные инструкции по монтажу.
	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...
	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.
	Всегда следите за правильностью установки принадлежностей в рабочую камеру. См. описание принадлежностей в руководстве по эксплуатации.

	Опасность возгорания!
	■ Сложенные в рабочей камере легковоспламеняющиеся предметы могут загореться. Не храните в рабочей камере легковоспламеняющиеся пред...
	Опасность возгорания!
	■ Из-за струи воздуха, проникающей в прибор при открывании дверцы, бумага для выпечки может подняться, коснуться нагревательного элемен...


	Опасность ожога!
	■ Прибор становится очень горячим. Не прикасайтесь к горячим внутренним поверхностям прибора или нагревательным элементам. Всегда дав...
	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 ошпаривания!
	■ В процессе эксплуатации открытые для доступа детали прибора сильно нагреваются. Не прикасайтесь к раскаленным деталям. Не подпускайт...
	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 травмирования!
	Поцарапанное стекло дверцы прибора может треснуть. Не используйте скребки для стекла, а также едкие и абразивные чистящие средства.


	Опасность удара током!
	■ При неквалифицированном ремонте прибор может стать источником опасности.Поэтому ремонт должен производиться только специалистом се...
	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!
	■ При замене лампочки в рабочей камере учитывайте то, что контакты в патроне находятся под напряжением. Перед сменой лампочки выньте ви...

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


	Опасность возгорания!
	■ Случайно упавшие кусочки пищи, капнувший жир или сок от жарения во время самоочистки могут вспыхнуть. Перед каждым процессом самоочис...
	Опасность возгорания!
	■ Во время самоочистки прибор становится снаружи очень горячим. Никогда не вешайте на ручку дверцы духового шкафа кухонные полотенца и ...


	Опасность ожога!
	■ Во время самоочистки духовой шкаф сильно нагревается. Не открывайте дверцу прибора и не сдвигайте блокировочные крючки руками. Дайте ...
	Опасность ожога!
	■ ; Во время самоочистки прибор становится снаружи очень горячим. Не прикасайтесь к дверце прибора. Дайте прибору остыть. Не позволяйте ...


	Причины повреждений
	Внимание!

	Ваш новый духовой шкаф
	Панель управления
	Настоящий документ содержит общее описание панели управления. Комплектация зависит от конкретной модели прибора.

	Ручка-переключатель
	Переключатель выбора функций
	При помощи переключателя выбора функций выбирается вид нагрева духового шкафа. Переключатель выбора функций можно поворачивать вправо...
	Когда требуемый вид нагрева будет выбран, в духовом шкафу загорится лампочка.

	Кнопки и дисплей
	С помощью кнопок можно установить различные дополнительные функции. Дисплей отображает заданные значения.

	Регулятор температуры
	Регулятором температуры можно установить температуру и режим гриля.
	При работе духового шкафа над регулятором температуры горит лампочка. Во время паузы она гаснет. При некоторых установках лампочка не г...
	Режим гриля

	Рабочая камера
	Лампочка в духовом шкафу
	Охлаждающий вентилятор
	Вентилятор включается и выключается по мере необходимости. Тёплый воздух выходит из дверцы.
	Для более быстрого охлаждения рабочей камеры вентилятор продолжает работать определённое время после её выключения.
	Внимание!




	Принадлежности
	Приобретённые принадлежности подходят для приготовления многих блюд. Следите за правильной установкой принадлежностей в рабочей камере
	Установка принадлежностей
	Принадлежности можно задвинуть на один из 4 различных уровней в духовом шкафу. Всегда задвигайте принадлежности до упора, чтобы они не к...
	Если принадлежности выдвинуть примерно наполовину, то они фиксируются в этом положении. Благодаря этому готовые блюда можно легко вынуть
	При задвигании принадлежностей в духовой шкаф следите за выемкой на задней стороне. Именно она обеспечивает правильную фиксацию.
	С помощью выдвижных направляющих на уровнях 1 и 3 можно выдвигать принадлежности.
	Когда направляющие полностью выдвинуты, в зависимости от исполнения прибора их может быть необходимо снова задвинуть обратно. Таким об...
	Указание

	Возьмите противень обеими руками с боков и установите его в рабочую камеру не допуская перекосов. Иначе противень будет задвигаться с т...
	Принадлежности вы можете приобрести через сервисную службу или через Интернет-магазин. Укажите номер HEZ.

	Специальные принадлежности
	Специальные принадлежности можно приобрести в сервисной службе или в специализированном магазине. Перечень различных продуктов, подхо...
	Не все специальные принадлежности подходят к вашему прибору, поэтому при покупке всегда указывайте полное название прибора (номер E).
	Дверца духового шкафа — дополнительные меры безопасности
	При длительном приготовлении пищи дверца духового шкафа может нагреться.
	Если у вас есть маленькие дети, необходимо соблюдать предельную осторожность при эксплуатации прибора.



	Перед первым использованием
	Установка времени суток
	После подключения на индикаторе загораются символ 0 и три ноля. Установите время суток.
	1. Нажмите кнопку 0. На дисплее появляется время 12:00 и начинает мигать символ 0.
	2. Установите время суток кнопкой + или –.


	Нагревание духового шкафа
	Чтобы устранить запах нового прибора, нагрейте пустой закрытый духовой шкаф. Идеально будет нагревать прибор в течении одного часа в ре...
	1. С помощью переключателя выбора функций установите режим «Верхний/нижний жар» %.
	2. Установите 240 °C регулятором температуры.


	Очистка принадлежностей

	Настройка духового шкафа
	Виды нагрева и температура
	Пример на рисунке: Верхний/нижний жар 190 ºC.
	1. Переключателем выбора функций установите нужный вид нагрева.

	2. Регулятором температуры можно установить температуру или режим гриля.
	Выключение духового шкафа
	Переведите переключатель выбора функций в нулевое положение.

	Изменение установок

	Настройка автоматического отключения духового шкафа
	Установите время приготовления блюда.
	Пример на рисунке: установка для режима «Верхний/нижний жар», %, 190 °C, время приготовления 45 минут.
	1. Установите вид нагрева с помощью переключателя выбора функций.
	2. Установите температуру или режим гриля с помощью регулятора температуры.
	3. Нажмите кнопку «Часы» 0. Символ времени приготовления x начинает мигать.

	4. Установите время приготовления с помощью кнопки @ или A. Кнопка @, предлагаемое значение = 30 минут Кнопка A, предлагаемое значение = 10 минут
	По истечении времени приготовления
	Раздаётся сигнал. Духовой шкаф выключается. Дважды нажмите кнопку 0 и выключите переключатель выбора функций.

	Изменение установки
	Нажмите кнопку «Часы» 0. Измените время приготовления кнопкой «+» или «–».

	Отмена установки
	Нажмите кнопку «Uhr» 0 . Нажимайте кнопку «–», пока на индикаторе не появится 0. Выключите переключатель выбора функций.

	Установка времени приготовления, если время суток не отображается

	Настройка автоматического включения и выключения духового шкафа
	Следите за тем, чтобы скоропортящиеся продукты не оставались в рабочей камере слишком долго.
	Пример на рисунке: установка для режима «Верхний/нижний жар» %, 190 °C. Сейчас 10:45 утра. Блюдо готовится 45 минут и должно быть готово примерн...
	1. Установите вид нагрева с помощью переключателя выбора функций.
	2. Установите температуру или режим гриля с помощью регулятора температуры.
	3. Нажмите кнопку «Часы» 0.
	4. Установите время приготовления с помощью кнопки @ или A.
	5. Нажимайте кнопку «Часы» 0 до тех пор, пока символ «Окончание» y не начнет мигать. На дисплее отображается время окончания приготовления...

	6. Вы можете установить более позднее время окончания с помощью кнопки @. Через несколько секунд установка автоматически принимается. Вр...
	По истечении времени приготовления
	Раздаётся сигнал. Духовой шкаф выключается. Дважды нажмите кнопку 0 и выключите переключатель выбора функций.
	Указание



	Быстрый нагрев
	В режиме быстрого нагрева духовой шкаф нагревается до нужной температуры особенно быстро.
	Используйте этот режим, только если духовой шкаф должен быть прогрет до температуры свыше 100 °C.
	Чтобы обеспечить равномерное доведение до готовности блюд, ставьте их в духовой шкаф только после окончания быстрого нагрева.
	1. Установите переключатель выбора функций в положение J.
	2. Установите необходимую температуру регулятором температуры.

	Завершение быстрого нагрева
	Отмена быстрого нагрева


	Установка времени суток
	После первого подключения или после перебоя в электроснабжении на индикаторе будут мигать символ 0 и три нуля. Установите время суток. П...
	Установка
	1. Нажмите кнопку «Часы» 0. На дисплее появляется время 12.00 и мигает символ 0 .

	2. Установите время суток кнопкой + или –. Через несколько секунд время суток автоматически принимается. Символ 0 гаснет.
	Переход, например, с летнего на зимнее время
	Дважды нажмите кнопку «Часы» 0 и внесите изменения с помощью кнопки «+» или кнопки «—».


	Установка таймера
	Вы можете использовать таймер как обычный бытовой. Он работает независимо от духового шкафа. Таймер издаёт характерный звуковой сигнал,...
	Установка
	1. Нажмите кнопку «Таймер» S. Символ S мигает.
	2. Установите время таймера кнопкой «+» или «—». Кнопка «+», предлагаемое значение = 10 минут Кнопка«—», предлагаемое значение = 5 минут

	По истечении времени
	Раздаётся сигнал. Нажмите кнопку «Таймер» S. Индикация таймера гаснет.
	Изменение времени таймера
	Нажмите кнопку «Таймер» S. Измените время кнопкой «+» или «–».
	Отмена установок
	Нажмите кнопку «Таймер» S. Нажимайте кнопку «–», пока на индикаторе не появится 0.
	Одновременно установлены время таймера и время приготовления
	Высвечиваются символы. На дисплее отображается время таймера. Для запроса оставшегося времени приготовления x, времени окончания y или в...

	Блокировка для безопасности детей
	Духовой шкаф
	Чтобы дети не смогли случайно включить духовой шкаф, он оборудован блокировкой для безопасности детей.
	Включение и выключение блокировки для безопасности детей
	Переключатель выбора функций должен быть выключен.
	Включение : удерживайте нажатой кнопку «Ключ» C, пока на дисплее не появится символ C. Это занимает примерно 4 секунды.
	Выключение: удерживайте нажатой кнопку «Ключ» C, пока не погаснет символ C.
	Указания



	Уход и очистка
	При тщательном уходе и очистке Ваш духовой шкаф надолго сохранит свою привлекательность и функциональность. О том, как правильно ухажив...
	Указания

	Чистящие средства
	Чтобы не допустить повреждения различных поверхностей в результате применения неподходящих чистящих средств, соблюдайте следующие ук...
	При очистке духового шкафа
	Новые губки перед первым использованием необходимо тщательно вымыть.


	Очистка самоочищающихся поверхностей в духовом шкафу
	Задняя стенка покрыта самоочищающейся керамикой. Во время работы духового шкафа брызги от жарения и выпекания поглощаются этим покрыти...
	Если следы загрязнений видны на стенках даже после многократного использования, выполните следующие действия:
	1. Сначала очистите эмалированные поверхности духового шкафа.
	2. Включите режим 3D-горячий воздух : или режим верхнего и нижнего жара %.
	3. Нагревайте пустой духовой шкаф около 2часов при максимальной температуре.

	Незначительное изменение цвета покрытия не оказывает влияния на функцию самоочистки.
	Внимание!


	Снятие и установка дверцы духового шкафа
	Для очищения и демонтажа можно снять дверцу духового шкафа.
	Каждая петля дверцы оснащена блокировочным рычагом. Когда блокировочные рычаги установлены (рис. A), дверца духового шкафа блокирована и...
	: Опасность травмирования!

	Снятие дверцы
	1. Полностью откройте дверцу духового шкафа.
	2. Откиньте блокировочные рычаги справа и слева (рис. A).
	3. Закройте дверцу духового шкафа до упора. Возьмитесь за неё обеими руками слева и справа. Ещё немного прикройте и вытащите дверцу (рис. B).

	Установка дверцы
	Установите дверцу в порядке, обратном снятию.
	1. Установите дверцу духового шкафа так, чтобы обе петли оказались прямо напротив отверстий (рис. A).


	2. Прорезь на петле должна зафиксироваться с обеих сторон (рис. B).
	3. Снова установите блокировочные рычаги (рис. C). Закройте дверцу духового шкафа.
	: Опасность травмирования!


	Снятие и установка стёкол дверцы
	Снятие
	1. Снимите дверцу духового шкафа и положите на полотенце рукояткой вниз.
	2. Отсоедините защитную панель дверцы духового шкафа. Для этого слегка надавите пальцем на язычок слева и справа (рис. A).

	3. Приподнимите и вытяните верхнее стекло (рис. B).
	4. Приподнимите и вытяните стекло (рис. C).
	: Опасность травмирования!
	Установка
	При установке следите, чтобы сообщение «Right above» оказалось в левом нижнем углу вверх ногами.
	1. Наклоните стекло и вставьте его движением от себя (рис. A).



	2. Вставьте верхнее стекло движением от себя в оба крепления. Гладкая поверхность должна быть снаружи. (рис. B).
	3. Установите защитную панель на место и прижмите.
	4. Навесьте дверцу духового шкафа.



	Что делать при неисправности?
	Таблица неисправностей
	Если вам не вполне удалось блюдо, обратитесь к главе «Протестировано для вас в нашей кухне-студии». В ней вы найдёте множество рекоменда...
	: Опасность удара током!
	Внимание!



	Замена лампочки для верхней подсветки духового шкафа
	Если лампочка в духовом шкафу перегорит, её нужно заменить. Устойчивые к высоким температурам запасные лампочки мощностью 40 Вт можно пр...
	: Опасность удара током!
	1. Во избежание повреждений положите в холодный духовой шкаф кухонное полотенце.


	2. Снимите плафон, поворачивая его против часовой стрелки.
	3. Вставьте новую лампочку аналогичного типа.
	4. Установите плафон на место.
	5. Выньте кухонное полотенце из духового шкафа и включите предохранитель.


	Стеклянный плафон

	Сервисная служба
	Номер E и номер FD
	Для получения квалифицированного обслуживания при вызове специалиста сервисной службы обязательно указывайте номер изделия (номер E) и...
	Обратите внимание, что визит специалиста сервисной службы для устранения повреждений, связанных с неправильным уходом за прибором, даж...
	Заявка на ремонт и консультация при неполадках
	Контактные данные всех стран Вы найдёте в приложенном списке сервисных центров.


	Рекомендации по экономии электроэнергии и охране окружающей среды
	Экономия электроэнергии
	Правильная утилизация упаковки
	Утилизируйте упаковку с соблюдением правил экологической безопасности.

	Во время транспортировки соблюдайте необходимые меры предосторожности.
	Закрепляйте все подвижные внутренние и внешние части прибора клейкой лентой, которую потом можно полностью удалить. Задвиньте все спец...
	При отсутствии оригинальной упаковки
	Упакуйте прибор в специальную упаковку для транспортировки, чтобы обеспечить необходимую защиту от возможных повреждений.



	Протестировано для Вас в нашей кухне-студии
	В приложенных таблицах вы найдёте большой выбор блюд и оптимальные установки для их приготовления. Мы расскажем вам, какой вид нагрева и...
	Указания

	Пироги и выпечка
	Выпекание на одном уровне
	Для выпекания пирогов и тортов лучше всего подходит режим «Верхний/нижний жар» %.

	Выпекание и жаренье на нескольких уровнях
	Используйте режим «3D-Горячий воздух» :.
	Одновременно поставленные в духовой шкаф блюда могут не быть готовы к одному времени.
	В таблице вы найдёте установки для приготовляемых блюд

	Формы для выпекания
	Лучше всего подходят тёмные металлические формы для выпекания.
	При использовании светлых форм из тонкого металла время выпекания увеличивается, а пирог подрумянивается неравномерно.
	Если вы используете силиконовые формы, ориентируйтесь на характеристики и рецепты их изготовителя. Силиконовые формы часто меньше по р...

	Таблицы
	В таблицах вы найдёте оптимальные виды нагрева для различных пирогов и выпечки. Температура и время выпекания зависят от количества тес...
	Если духовой шкаф предварительно разогрет, время выпечки сокращается на 5-10 минут.
	Хлеб и булочки При отсутствии других указаний перед выпеканием хлеба обязательно разогрейте духовой шкаф.
	Никогда не наливайте воду в горячий духовой шкаф.

	Рекомендации по выпеканию
	Мясо, птица, рыба
	Посуда
	Можно использовать любую жаропрочную посуду. Для большого жаркого подойдёт также универсальный противень.
	Лучше всего использовать стеклянную посуду. Следите за тем, чтобы крышка подходила к посуде и плотно закрывалась.
	При использовании эмалированной посуды для жарения обязательно наливайте немного жидкости.
	В посуде для жарения из стали пища подрумянивается не так сильно, и мясо может не дойти до полной готовности. Увеличьте время приготовле...
	Информация в таблицах: Посуда без крышки = открытая Посуда с крышкой = закрытая
	Всегда ставьте посуду по центру решётки.
	Ставьте горячую стеклянную посуду на сухую подставку. Если подставка будет мокрой или холодной, стекло может треснуть.

	Жарение
	Добавляйте к постному мясу немного жидкости. Дно посуды должно быть покрыто слоем воды толщиной прим. ½ см.
	При жарении добавляйте достаточное количество жидкости. Дно посуды должно быть покрыто слоем воды толщиной 1-2 см.
	Количество жидкости зависит от сорта мяса и от материала посуды. Если вы готовите мясо в эмалированной посуде, добавляйте немного больш...
	Посуда из нержавеющей стали не очень подходит для жарения, Мясо будет меньше подрумяниваться и медленнее готовиться. Готовьте его при б...

	Указания при приготовлении на гриле
	Используйте режим приготовления на гриле всегда при закрытом духовом шкафе.
	Предварительно нагрейте гриль в течение прим. 3 минут, прежде чем положить порционные куски на решётку.
	Кладите порционные куски непосредственно на решётку. Одиночные порционные куски получаются лучше, если их положить на середину решётки...
	Противень или универсальный противень нельзя ставить на уровень 4. При высоких температурах они могут деформироваться и повредить рабо...
	По возможности, порционные куски должны быть одинаковой толщины. Тогда они равномерно подрумяниваются и остаются сочными. Солите стейк...
	Переворачивайте порционные куски по истечении Z заданного времени.
	Нагревательный элемент гриля постоянно включается и выключается. Это нормально. Частота включения и выключения зависит от установленн...

	Мясо
	По истечении половины времени переверните куски мяса.
	Когда жаркое будет готово, его следует оставить ещё на 10 минут в выключенном закрытом духовом шкафу, чтобы мясо лучше пропиталось соком ...
	По окончании приготовления заверните мясо в фольгу и оставьте в духовом шкафу на 10 минут.
	При приготовлении жаркого из свинины с кожей надрежьте кожу крест-накрест и положите мясо в посуду сначала кожей вниз.

	Птица
	Значения, приведённые в таблице, действительны, если вы устанавливаете блюдо в холодный духовой шкаф.
	Значения веса, приведённые в таблице, действительны для нефаршированной птицы для жарения.
	Если вы жарите на гриле непосредственно на решётке, поставьте универсальный противень на уровень 1.
	При приготовлении утки или гуся проткните у них кожу под крыльями, чтобы жир мог свободно вытапливаться.
	Птицу кладите на решётку грудкой вниз. По истечении двух третей времени приготовления переверните птицу.
	Она будет особенно поджаристой, если за некоторое время до окончания приготовления смазать её маслом или смочить подсоленной водой либ...

	Рыба
	Переверните куски рыбы по истечении Z времени.
	Целые куски рыбы переворачивать не нужно. Уложите целую рыбу в посуду брюшком вниз, а спинным плавником вверх и установите посуду в духо...


	Рекомендации по жарению в гриле
	Запеканки, французские запеканки, тосты
	Если вы жарите на гриле непосредственно на решётке, дополнительно поставьте универсальный противень на уровень 1. Духовой шкаф останетс...
	Всегда ставьте посуду на решётку.
	Время приготовления запеканки зависит от размеров посуды и высоты запеканки. Значения, указанные в таблице, являются ориентировочными.

	Готовые продукты
	Соблюдайте указания производителя на упаковке.
	Если вы будете выкладывать принадлежности бумагой для выпечки, следите за тем, чтобы бумага подходила для данной температуры. Размер бу...
	Результат приготовления очень зависит от качества продуктов. Тёмные пятна и неоднородности заметны уже на сыром продукте.
	Указание
	При приготовлении быстрозамороженных блюд универсальный противень может деформироваться. Причиной этого является разница температур,...


	Примеры некоторых блюд
	При использовании низкой температуры в сочетании с режимом «3D­горячий воздух» : у вас прекрасно получится как нежный йогурт, так и рыхло...
	Прежде всего выньте из рабочей камеры принадлежности, навесные решётки или телескопические направляющие.
	Приготовление йогурта
	1. Вскипятите 1 литр молока (3,5 % жирности) и охладите его до 40 °C.
	2. Подмешайте 150 г йогурта (из холодильника).
	3. Разлейте по чашкам или небольшим стеклянным банкам с завинчивающейся крышкой и накройте пищевой плёнкой.
	4. Разогрейте рабочую камеру в соответствии с указаниями.

	5. Поставьте чашки/банки на дно рабочей камеры и доведите до готовности в соответствии с указаниями.
	Подъём дрожжевого теста
	1. Приготовьте дрожжевое тесто по обычному рецепту, переложите в термостойкую керамическую посуду и накройте.
	2. Разогрейте рабочую камеру в соответствии с указаниями.


	3. Выключите духовой шкаф и поставьте тесто подниматься в рабочую камеру.

	Размораживание
	Время размораживания зависит от вида и количества продуктов.
	Пожалуйста, соблюдайте указания производителя на упаковке.
	Выньте продукты из упаковки, переложите в подходящую посуду и поставьте на решётку.
	Положите птицу в тарелку грудкой вниз.

	Сушки
	Режим «3D­горячий воздух» : прекрасно подходит для сушки.
	Выберите неиспорченные фрукты или овощи и тщательно вымойте.
	Хорошо вытрите или обсушите их.
	Выложите универсальный противень и решётку бумагой для выпекания или пергаментной бумагой.
	Очень сочные фрукты или овощи нужно несколько раз перевернуть.
	После сушки готовые фрукты или овощи сразу снимите с бумаги.

	Консервирование
	При консервировании банки и резиновые кольца должны быть чистыми и без дефектов. Банки должны быть по возможности одинакового объёма. З...
	Внимание!

	Используйте только неиспорченные фрукты и овощи. Тщательно их вымойте.
	Подготовка
	1. Наполните стеклянные банки, но не до краёв.
	2. Оботрите края банок — они должны быть чистыми.
	3. Положите на каждую банку влажное резиновое кольцо и крышку.
	4. Закройте банки с помощью скоб.

	Настройки
	1. Установите универсальный противень на уровень 2. Банки установите так, чтобы они не касались друг друга.
	2. Влейте в универсальный противень ½ литра горячей (прим. 80 °С) воды.
	3. Закройте дверцу духового шкафа.
	4. Установите режим «Нижний жар» $.
	5. Установите температуру от 170 до 180 °C.

	Консервирование
	Фрукты Прим. через 40–50 минут через короткие промежутки времени начинают подниматься пузырьки. Выключите духовой шкаф.
	Через 25–35 минут после выключения духового шкафа обязательно выньте из него банки. При более длительном охлаждении банок в духовом шкаф...
	Овощи Как только в банках начнут подниматься пузырьки, установите температуру со 120 обратно на 140 °C. Этот процесс занимает от 35 до 70 минут...

	Вынимание банок
	По окончании консервирования выньте банки из рабочей камеры.
	Внимание!




	Акриламид в продуктах питания
	Акриламид образуется в первую очередь в продуктах из зерновых и картофеля, например в картофельных чипсах, картофеле фри, тостах, булочк...

	Контрольные блюда
	Эти таблицы были составлены для различных контролирующих органов, чтобы облегчить процедуру проверки и тестирования разных духовых шк...
	Выпекание
	При выпекании на двух уровнях: Всегда устанавливайте универсальный противень над обычным противнем.
	Изделия из сдобного теста, жареные во фритюре (например, пончики в сахарном сиропе): Одновременно поставленные в духовой шкаф блюда могу...
	Закрытый яблочный пирог, уровень 1: Измените положение тёмной разъёмной формы, расположив её по диагонали. Закрытый яблочный пирог, уров...
	Пироги в разъёмных металлических формах: Используйте режим «Верхний/нижний жар» % при выпекании на уровне 1. Устанавливайте разъёмные фо...

	Приготовление на гриле



