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/\ BaxHble npaBuna TexHMKU 6e3onacHoOCTH

BHumatenbHo npounTante gaHHoe
pykoBoAcTBO. OHO NOMOXET BaM Hay4uTbCA
npaBunbHO M 6e3onacHo NonbL30BaTbCA
npubéopom. CoxpaHAnTe pyKOBOACTBO NO
aKcnnyaTtauuv AnA AasbHeuLwero
UCMNONb30BaHUA UK ANA nepeiayv HOBOMY
Brnazensuy.

Pacnakyite u ocmoTpute npubop. He
noAKntoyanTe npubop, ecnu oH Obin
noBpeXKAeH BO BpeMsA TPaHCMOPTUPOBKM.

MoakntoyeHne npubopa 6es wrencensHom
BUJIKM AOMKEH NPOU3BOANTL TONBKO
KBaNMUULMPOBaHHbIA Crieunanucr.
MoBpexaeHnA 13-3a HenpaBUIbHOMO
NOAK/OYEHMNA NMPUBOAAT K CHATHIO
rapaHTUiHbIX 00A3aTENbCTB.

OtoT Nnpnbop npeaHasHayeH ToNbKO AnA
JIOMaLLHero ucnosnb3oBaHuaA. Mcrnonbayunte
nprbop TONbKO ANA NPUroToBieHUA 6o
HanuTkoB. Cneante 3a NpubBopoM BO BpeMHA
ero pabotbl. Mcnonb3ayiTte Npubop ToNbKO B
3aKpPbITOM MOMELLEHUN.

HaHHbIM npubop npeaHasHayeH anA
“cnonb3oBaHuA Ha BbicoTe He 6onee 2000 m
HaZA ypoBHEM MOpA.

3101 Npubop He NpeaHasHayeH anA
3KcnyaTaumm ¢ BHELLHUM TakMepoM Unu
AMCTaHUMOHHBLIM yrpaBieHUeMm.

He VICI'IOJ'Ib3yi;1Te HenoaxoAaAllne 3allUTHbIe
peLLIéTKM nnn AeTCKnue peUJéTKI/I 6e3onacHoOCTy.
310 MOXKeT npmBecCTn K Hec4aCTHOMY cny4yato.

et no 8 net, nuua ¢ orpaHUYeHHbIMU
PU3NYECKUMU, YMCTBEHHBIMU U MCUXUYECKUMMU
BO3MO)XHOCTAMM, @ TaKXKe mua, He
obnaaarome A0CTaTOYHLIMKU 3HAHUAMM O
npubope, MOryT UCNoNb3oBaTh NPUOOP TONbKO
noAa NPUCMOTPOM /KL, OTBECTBEHHbLIX 3a UX
6esonacHoOCTb, UK noce noapoBHOro
MHCTPYKTa)Ka U 0CO3HAHUA BCEX ONacHOCTEW,
CBA3AHHbIX C 3KCMnyaTtaumen npubopa.

HeTtAM He paspeluaetcaA urpatb ¢ NpUBopPoOM.
Ouunctka n obcnyxnsarue npubopa He
LOMKHbI NPOU3BOAMTLCA AETbMU, 3TO
Z0MYyCTUMO, TOJIbKO €CJIM OHM cTaplLue 8 neT u
UX KOHTPONUPYHOT B3POCHbIE.

He nonyckante geten mnagwe 8 net K
npubopy 1 ero ceTeBOMy NpPoBOAY .

Bceraa cneawte 3a NpaBuibHOCTHIO YCTAHOBKH
npuHaanexxHocten B pabouyto kamepy. Cm.
onucaHue NpUHAANEXHOCTEN B PYKOBOACTBE
Mo aKcnayaTauum.

OnacHocTb Bo3ropaHua!

Crno)keHHble B paboyei kamepe
nerkoBocnIamMeHsArLmMeca npeamMeTsl MoryT
3aropeTbcA. He xpaHuTe B paboueit Kamepe
nerkoBocniameHsatoLmMeca npeameTsl. He
OTKpbIBaiTe ABepUy Npubopa, ecnim BHYTpU
npubopa obpasosancA AbiM. Beikntounte
npubop, BbIHbTE BUIKY CETEBOr0O NPOBOAA U3
PO3ETKU UMK OTKIIOUUTE NPESOXPaHUTESNb B
6noKe npeaoxpaHUTenen.

N3-3a cTpyu Bo3ayxa, NpOHMKatoLLEN B
npnbop Npu oTKpbIBaHUK ABepLUbl, Bymara
ANA BbINEYKN MOXKET NOAHATLCA, KOCHYTLCA
HarpeBaTeNbHOro 3NeMEHTa U BCMbIXHYTb.
MNpv npeasaputensHOM pasorpese
obAsaTenbLHO 3aKkpennanTe ymary anAa
BbINEYKM B NpUHAANEXHOCTAX. Hanpumep,
nocTaBbTe Ha HEE KaCTPonto unu Gopmy AnA
BbiNnekaHuA. Mcnonb3ynte Bymary ana
BbINEYKM HY>KHOro pasmepa, oHa He J0JKHa
BbICTyNaTb 3a KpaA NpUHAANEXHOCTEN.

['opAvYee pacTUTenbHOE Macso UK XUp
nerko BocnnameHatoTcA. He octasnante 6e3
npUCMOTpa ropAYee Macso Uu XXup.
Hukoraa He TyLmTe oroHb BOAOW.
Bblkntounte KoHPOpKy. [Nnama MOXKHO
OCTOPOXXHO MOracuTb KPbILLKOWM,
nnamAracALMM NOKpPLIBaNOM Uu
noAoOHbLIMK NPeAMETaAMM.

KoHpOpKM O4eHb CUIbHO HarpeBatoTcA.
Hukoraa He knaaute nerko
BOCMNIaMeHALWMeca npeamMeTbl Ha
BapOU4HYyto NaHenb. He cknaabiBanTe
npeameTbl Ha BAPOYHYHO NaHeb.

Mpunbop cUnbHO HarpeBaeTCA U MOXET CTaTb
NPUYMHON BO3ropaHus
nerkoBocniaMeHsaoLWwmxca marepmanos. He
XpaHuTe U He nonb3ayiTech B6nM3n npubopa
WK NOA HUM NIErKOBOCMIaMEHAKOLLMMUCH
npeameramu (HanpuUMep a3pPo30sbHbLIMU
pacnblUTENAMM, YACTALLMMU CPeaCTBaMM).
He xpaHuTe B nnu Ha AyxoBOM LUKady
nerkosocnnamMmeHsaowmeca npeameTbl.

MoBEPXHOCTH LIOKOSILHOrO BbIABUYKHOIO
ALLMKA MOTYT CUIbHO HarpeTbcA. B
BbIABUXXHOM ALLMKE MOXHO XPaHWUTb TOSbKO
crneuvanbHble NPUHAANEXHOCTU ANA
AyXOBOrO LWKaga. 3anpeLlaeTcA XpaHuTb B
BbIABUXXHOM ALLMKE
nerkoBocnnameHaLWwreca npeameTbl 1
roproune BeLlecTBa.



OnacHocTb oxora!

MpuBop cTaHoBKTCA OYeHb ropaunm. He
npuKacanTecb K ropAYnM BHYTPEHHUM
NoBepPXHOCTAM npubopa nnu
HarpeBaTenbHbIM anemMeHTaM. Beeraa
ZaBanTte npubopy ocThiTb. He no3sonamnTte
AETAM NOAXOAWUTb BNIM3KO K ropAYeMy
npuéopy.

MpuHaANEeXHOCTM UK Nocyaa OYeHb
ropAune. Ytobbl M3Bneyb ropAdyto nocyay
WM MPUHAANEIKHOCTH U3 paboyei Kamepsl,
BCeraa Ucnosb3ynte NpuxBaTKu.

Mapbl cnvpTa B ropAdyen paboyen kamepe
MOTYT BCMbIXHYTb. 3anpeLlaeTca roToBUTb
6ntoaa, B KOTOPbIX UCMOSb3YHOTCA HAMUTKK C
BbICOKMM COAEPXKaHUEM crupTa.
IobasnaiTte B 6ntoaa ToNbKO HebonbLLoe
KOJIMYECTBO HarMMUTKOB C BbICOKUM
coaepxkaHnem cnupta. OCTOPOXKHO OTKpoOHTE
ABepuy npubopa.

KoHpopkK M coceaHne yacTu BapoO4HOM
naHenu (B 0CoOOEHHOCTU pamKa) CUIbHO
HarpeBatoTcA. He npukacamntech K
pacKkaneHHblM NoBepxHOCTAM. He
noanyckante aeten 61M3Ko.

B npouecce aKcnnyaTaunu noBepxHOCTH
npubopa HarpeBatoTcA. He Kacalitecb
ropAYnx nosepxHocten. Cneaute, 4Tobbl
AETV He NoAXoAMNU BNIM3KO K NiuTe.

KoHpopka HarpeBaeTtcA, 04HaKO MHANKATOP
He paboTtaeT. OTKNOUNTE NPESOXPaHUTENDb B
6noke npeaoxpaHuTenen. BbizoBute
cneuunanucTa CEPBUCHOM CNy>KObl.

Bo Bpema paboTbl npubop CUNLHO
HarpeBaeTcA . [lepea ouncTkon nante
npubopy OCTbITb.

OnacHocTb ownapusaHua!

B npouecce akcnnyataunv oTKpbITble ANA
Aoctyna aetanu npubopa CUnbHO
HarpeBatoTcA. He npukacamntech K
pacKkaneHHblM geTtanAamMm. He noanyckauTe
neten 6nmsKo K npubopy.

M3 oTKpbITOM ABepUbl Npubopa MOXKeT
BblpBaTbCcA ropAYni nap. OCTOPOXKHO
OTKpoWTe ABepuUy npubopa. He nossonamnTte
AeTAM NoAXoAuTb BNU3KO K ropAvemy
npuéopy.

Mpu Mcnonb3oBaHWMK BoAbl B padoyei
Kamepe MoXXeT 06pasoBaTbCA ropAYMiM
BOAAHOM nap. 3anpeLlyaeTcA HanuBaTtb BOAY
B ropadyto pabouyto kamepy.

OnacHocTb TpaBMUpOBaHUA!

MouapanaHHoe CcTekno ABepubl npubopa
MOXXET TPeCHyTb. He ucnonb3yinTe ckpebku

ANA CTeKNna, a TakxXe eaKne “ aépa3MBHble
yncTawme cpeacrtea.

MN3-32 XKMAKOCTU MeXay AHOM KaCTPHOSIU U
KOH(OPKOW KaCTHONA MOXKET HEOXKMAAHHO
noanpbirueBatb BBepX. Mo3TOMy AHO NocyAbl
M KOHOOPKKM BCeraa A0MKHbI ObITb CyXUMMU.

Ecnu npnbop He 3akpennéH Ha LoKose, OH
MOXET COCKOJb3HYTb € Hero. Mpubop
ZOMKEH OblTb HAAEXKHO 3aKPENnNEH Ha
LloKorne.

OnacHoCTb ONpPOoKUAbIBaHUA!

MpeaynpexaeHue: Ytobbl npubop He
OMPOKUHYNCA, HYXHO YCTaHOBMUTb
cneuunanbHyto 3amnTy. CM. MHCTPYKUUK MO
MOHTaXKY.

OnacHocTb yaapa Tokom!

MNpun HeKBaNMPUUMPOBAHHOM PEMOHTE
npnBop MOXKET CTaTb UCTOYHUKOM
onacHOCTU.[103TOMY PEMOHT AOMKEH
NPOU3BOANTLCA TONBKO CreunanucToM
CEPBUCHOM CNy)Obl, NpoLLEALLNM
cneuuanbHoe oéyqume Ecnu npubop
HeucnpaBeH, BbIHbTE BUIIKY U3 PO3ETKU UMK
OTKJIIOUMTE NMPEeAOXpaHnUTesb B Boke
npeaoxpaHvuTenen. BelsoBuTe cneunanucra
CEPBUCHOW CNy»XObl.

Mpu cunbHOM Harpese npubopa M3onAUmA
Kabena MoxeT pacnnasuTtbcA. Cneaute 3a
TeM, 4yToBbl kKabenb He conpukacancs ¢
FOPAYMMM YaCTAMMU INIEKTPONPUOOPOB.

MpoHMKatoLwan Bnara MoXXeT NPUMBECTU K
yZAapy 3NeKTpuyeckum Tokom. He
MCMOJb3YNTE OUYUCTUTESb BLICOKOIO
ZAaBnNeHWA UK NapOCTPYHHBIE OUYNUCTUTENN.

Mpu 3ameHe namnoyku B pabouei kamepe
yuuTbIBaWTe TO, YTO KOHTAKThbl B NaTPOHe
HaxoAATCA NoA HanpAxxeHueMm. Mepea
CMEHOMN NamMroYKK BbiHbTE BUIKY CETEBOIO
Kabensa U3 Po3eTKM UMK OTKNOUNUTE
npeaoxpaHuTesib B 6NoKe npeaoxpaHuTenen.

HeuncnpaBHbi npubop MOoXeT BbiTb
MPUYMHON NopaXKeHnA TOKoM. Hukoraa He
BKJIOYaWTe HeucrnpaBHbl Npubop. BeliHbTe K3
PO3ETKM BMNIKY CETEBOr0 NpoBoAa Wiu
BbIKNOUNTE NpeaoxpaHuTenb B 6roke
npeaoxpaHuTenen. BelzoBuTe cneunanucra
CEPBUCHOM CNYyXObl.




MprUunHbI NoBpe X AeHUH

BapouHana naHenb

BHumaHue!

| ﬂpocnenme 3aTeMm, YTOObI npuv aKcnnyarauumn NanTbl BEPXHAA
KpbILWKa 6bina OTKpbITa.

= Bkntouaiite KOH()OPKM, TONbKO KOrAa Ha HUX ycTaHoBeHa nocyaa.
He HarpeBaﬁTe nyCTble KaCcTpo/in Uin CKoBOpOAbl. Tak MOXXHO
nospeanTb X AHO.

m Cpasy BbiTUpaiTe yoe)KaBLUyto XXUAKOCTb. [N1A NpUroToBneHnn
6ntoa ¢ 60NbLIMM KOMMYECTBOM YKUAKOCTU UCMONb3YHTE BICOKUE
KacTptonu. Toraa XMaKocTb He ByaeT nepenuBatbCA Yepes Kpai.

m CneauTte 3a TeMm, UToObl AETU HE BKOYaNM ONIEKTPUYECKYHO
KOHQOPKY, Koraa sakpblTa KpblLLKa.

m OnekTpuyeckan KoHdOpKa AomkHa BbiTb Bceraa cyxoi. ConéHan
BOJA UK MOKPOE AHO KaCTPHONM MOTyT NOBPEeAnTb eé.

= Hvikoraa He BKtovaiiTe aneKTpruYecKyto KoHQOpKy 6e3 nocyasl. He
UCMOMb3YMTE KACTPHONIM C HEPOBHBLIM AHOM. ONEKTpUYecKan
KOHpopKa He ByZeT oTAaBaTh 4OCTATOYHOE KOIMYECTBO Tenna v
MOXET HaKanuTbCA AOKpacHa.

MoBpexaeHUa AyxoBoro wKada

BHumaHue!

u [MpuHaanexHocTH, Gonbra, neprameHTHas Gymara unv nocyaa Ha
AHe paboueit Kamepsbl: He cTaBbTe NPUHALANEXNHOCTU Ha [HO
pabouei Kamepsbl. He HaKpbiBaiiTe AHO padouei Kamepbl GONbron
ntoboro BuAa unu neprameHTHon 6ymaroii. He ctaBbTe nocyay Ha
ZIHO paboueit Kamepel, eCiM YCTaHOBNEHa TeMMepaTypa Bbille
50 °C. 3710 NpuBEAET K U3NULLHEN akKyMynAuumn Tenna. Bpemsa
BbINeKaH!A UK KapeHusa OyaeT HapyLUeHO, YTo NPUBEAET K
NOBPEXXAEHUIO AMaIn.

= Boza B ropavei kKamepe: 3anpeLLaeTcA HanMBaTb BoAy B ropAdyto
pabouyto Kamepy. ATo MOXKET NPUBECTU K oBpasoBaHuio napa. B

YcTtaHOBKa U noAKNMOYEeHUue

MoaknoueHue K JJIeKTpoCeTHU

MoakntoueHue K QNIEeKTpoCceTH AO0J/DKHO BbINOJSIHATLCA TONIbKO
YNONTHOMOYEHHbIMU CneunannMcTaMu-aNieKTpuKamMu. Heobxoanmo
cobnoaartb npeanMcaHumAa SﬂeKTPOSHepFeTW—IeCKOVI KOMMaHWU.

Ha HencnpaBHOCTU, BOSHUKLLKNE MU3-3a HENMpaBUNbHOIO NOAKIHYEHUA
MNnTbl, rapaHTUA He pacnpoCTpaHAeTCA.

BHumaHue!

nA 3ameHbl NOBPEXKAEHHOTO CeTeBOro Kabena obpaTuTech K
U3rOTOBUTENIO, B Er0 CEPBUCHYIO CYXOY UK K
KBaNMPULMPOBAHHOMY INEKTPHUKY.

JAnA aneKTpoMOHTEpa

m [pu ycTaHOBKe crneayeT caenatb cneunanbHbli BelKnodatens AnA
pasMbIKaHWA BCEX MOMOCOB C PACCTOAHUEM MeXay
Pa3OMKHYTBEIMU KOHTaKTaMu He meHee 3 MM. CobntoaeHne aToro
ycnoBuAa HeobfAsaTenbHO, ecnu nonb3oBaresb MMeeT CBOBOAHbIN
ZIOCTYN K po3eTKe.

| SJ'IeKTpVIHeCKaH 6e3onacHoCTb: JaHHaA NuTa ABNAETCA I'IpVI60pOM
Knacca 3awuTbl | 1 MOXKeT NoAKYATLCA TONBbKO K poseTke C
3aseMJieHneM.

= [inA noakntouenusa npubopa ucnonbayite nposoa tvna H 05 VV-F
WK aHaNOrMYHBbIN.

pesynbtarte usMeHeHUAa TemnepaTypbl BO3BMOXXHO noBpexxaeHue
amanu.

m Bra)kHble NpoAyKTbl: He AePXXUTE BIaXKHbIE MPOAYKThI B 3aKPbITOM
paboueit Kamepe B TeYEHWUE ANUTENIbHOIO BPEMEHU. 3TO MOXET
NMPUBECTU K NOBPEXAEHUIO AMay.

m COK OT QPYKTOB: MPH BbINEKAHUN COYHbIX GPYKTOBbIX MMPOroB He
3anonHA1TE NPOTUBEHB LennkoM. Cok oT ppyKToB ByAeT cTeKkaTb ¢
NPOTUBHA U OCTaBNATL NATHA, KOTOpble ByAeT NPaKTUYEeCKK
HEBO3MOXXHO yAanuTb. Mcnonb3yiTe no BO3MOXHOCTH Bonee
rny6oKuWiA yHUBepPCabHbI MPOTUBEHD.

m OxnakzeHvie npubopa c OTKPbLITON ABEPLEN: He OcTaBnANTe
np1bop ocTLIBaTb C OTKPLITON ABepLei. [laxe ecnu asepua
npubopa ByaeT NPOCTO NMPUOTKPLITA, CO BPEMEHEM 3TO MOXKET
NPUBECTH K NMOBPEXAEHUIO pacafoB coceHen Meben.

m CunbHO 3arpA3HEH yNnoTHWUTENb ABEpPLbI: MPU CUbHOM
3arpA3HEHUM YNNOTHATENA ABepLa npubopa nepectaét HopMmasbHO
3aKpbIBaTLCA. OTO MOXKET NPUBECTU K MOBPEXKAEHMIO MOBEPXHOCTH
npuneratoLei k npuéopy mebenu. Cnenute 3a YACTOTOM
yNnoTHUTENA ABEpLUbI.

= Mcnonb3oBaHue Asepubl npwéopa B KayectBe cnaeHbA UIKU NOoNKu:
He caauteCb U HUYero He CtaBbTe Ha ABepLly npwéopa. He ctaBbTe
nocyay n npuHaanexxHoCTn Ha Asepuy.

m YcTaHOBKa NPUHAANEKHOCTEN: B 3aBUCMMOCTH OT TUNa npubopa
NpUHaANEXHOCTU MOTYT nouapanartb CTeKNo ABepubl npubopa npu
eé saKpbiBaHuu. Bceraa ycraHaBnvBaiTe NpMHAANEeXHOCTU B
pabouyto Kamepy Ao ynopa.

u lNepemelleHue npubopa: He NepeasuraiTe NpPUMOOP 3a pyuKy
ZBepubl. Pyyka aBepubl He paccuuTaHa Ha Bec npubopa 1 MoXeT
cnomarbcA.

I'IospemneHMﬂ BbIABUXHOIO LOKOJIbHOIO
ALLKUKa

BHumaHue!

He knaaute ropauve npeamMeThbl B BblABUXHOW LIOKONbHBIN ALLUMK. OTO
MOXXET ero NoBpeAnTb.

YcTaHOBKa NMNuTbI B rOPU3OHTaNIbHOM
NOoJIOXEeHUu

YcTaHoBWTe NAUTY NPAMO Ha nos.

1. BblABMHbTE BbIABUXXHOW LLOKONbHLIA ALK U BbIHbTE €ro
ABMWXXEHUEM BBEPX.
BHyTpVI OCHOBaHHA cnepeau 1 c3aan pacnosioXxxeHbl yCTaHOBOYHbIE
HOXXKMW.

2. C NOMOLLbIO LLECTUrPaHHOTO Kitoua MOXKHO MOAKpYUMBaThL
YCTaHOBOUYHbIE HOXKU B 6onee BLICOKOE UIK HU3KOE MOMOXKEHHE,
noKa nauTa He yCTaHOBUTCA FOPU3OHTANBHO (pUC. A).

3. 3aaBKHbTE 06PaTHO BLIABUKHOW LIOKONbHbIN ALLMK (pUC. B).




KpenneHue K cteHe

YT1006bl NMTA HE OMPOKUHYNACH, HYXKHO MPUKPENUTL €€ K CTEHE C
MOMOLLbIO NPUNaraemoro yrnoBoro KpoHwTeiHa. Heo6xoaumo
cobntoaate MHCTPYKLMK MO KPEMNEHUIO K CTEHe.

Bawua HoBafA nnuTa

MpuBeAéHHaA 30ecb MHGOPMAaLUA MOMOXKET BaM U3YUnTb Ballly
HOBYHO NAUTY. Bbl 03HAKOMWTECH C NaHENbto U OTAENbHBIMM

ObLee

KomnneKkrauma 3aBUCHT OT KOHKPETHOM Moaenu npubopa.

100 00 00
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Bapoq HafA naHenb

3MIEMEHTAMU YNPaBieHNA, C BAPOYHOH NaHENbIo U NonyuuTe
MHbOPMaLuto 0 paboueit Kamepe U NPUHALNEXHOCTAX.

MoAcHeHHA

1 BapouHana nanenb

2 Mepexntoyatenb KOHPOPKH

3 Mepekntoyarens BoiBopa GYHKUMI U perynatop Temne-
patypel
Oxnaxaexue npubopa

5 [Bepua ayxosoro wkadpa

6 BblABMXHOW LOKOSIbHBIN ALLMK

31
MoAcHeHHnA
1 KoHdopka 14,5¢cm
2 KoHdopka 22cm
3 BeicTpoaeicTBytoLan KOHPOPKa C KPaCHON TOUKOM
18cm
4 BeicTpoaeicTaytoLan koHbOpPKa C KPacHOW TOUKOWM
14,5¢cm

BicTpoaencTaylollaa KOHPOPKa C KpaCHON TOUKOKN

Mpu ycTaHOBKE MaKCUManbHOW CTYMEHU HarpeBa KOHPOPKa BbICTPO
HarpesaeTcH.



Mepekntoyatenb KOHPOPKHU

C nomoLubto YeTbipéx nepekntoyatene KOHGOPOK perynmpyeTca
MOLLHOCTb Harpesa KOH(OPOK.

MonoxeHusa DyHKUMA

0 Hynesoe nonoxexve  [nuta BbKIOYeHa.

-3 CTyneHu Harpesa KoH- 2 = MUHWManbHanA CTymneHb
popky Harpesa

3 = MaKkcumarsnbHan CTyneHb
Harpesa

Koraa anektpuyeckan KOHPOPKa BKNOUYEHa, FOPUT MHAMKATOpHaA
namnoyka.

Mepekntouaresb KOHPOPKU MOXKHO NOBOPAUMBATL KaK BJIEBO, TaK U
BMpaso.

JAyxoBowu wKadp

HacTtporiku ayxoBoro wkada BbIMOSHAKTCA C MOMOLLbIO
nepeknoyatens Belbopa GyHKUMUIA U perynatopa Temneparypel.

Mepekntouatens Boibopa pyHKUMI

Mpu nomoLum nepekntouatend Belbopa ¢yHKUWit BeiBUpaeTcA BuA
HarpeBa AyxoBoro Lkaga. MNepekntoyatens Bbibopa GyHKLUMIA
MOXXHO MOBOpau1BaTh BNPaBso 1 BNEBO.

Mpu BKAOUEHUM NepekntoyaTensa Boibopa GpyHKUMI 3aropaeTcA
flamnoyKa B AyXOBOM LUKady.

MonoxeHun DyHKUMA

0 BbikntoueH JyxoBoit LWKad BbIKNOYEH.

= BepXHWUA/HMKHWIA LnA BbINEYKM 1 XapKOro UCMonb3ynTe
wap* TONbKO OAWH YPOBEHb YCTAHOBKU. JTa

HacTpoMKa XOpOLUO NOAXOAWT ANA
NWPOroB 1 NuuLbl B GOPME MAN Ha
NPOTWBHE, a TaKXKe NMOCTHOrO XapKoro
13 TENATUHBI, TOBAAWHBI M Anun. XKap
pacnpocTpaHAeTcA paBHOMEPHO
CBEpPXY U CHU3Y.

- HuxHU xap C nomoLubto pexxuma «HuKHUI >xap»
MOXHO Zoneyb 61040 CHU3Y UK noza-

PYMAHWTb ero. XKap noctynaeT CHuay.

(] Tnockuit rpuns,
HebonbluasA nno-
waab Harpesa

BVILI Harpesa noaxoauT AnA npurotos-
NIEHWA Ha rpune HeBoMbLLIOro Konnye-
CTBa CTeiKoB, Konbacok, pbi6bl 1
TOCTOB. HarpeBaeTcA cpeaHAA YacTb
HarpeBaTenbHOro dnemMeHTa rpunA.

("] Mnockuit rpuns,
6onbLuan nnowaab
Harpesa

MO>HO 0ZAHOBPEMEHHO MPUrOTOBUTb
Ha rpune HecKoJsbKO CTEeNKOB, Konba-
COK, pbi6 1 TocToB. BcAa noBepxHOCTb
NoA HarpesatesbHLIM 3/IEMEHTOM
rpunA HarpesaetcA.

* Bua HarpeBa cornacHo knaccy aG®eKTMBHOCTU MCMONb30BaHMA
aHeprun EN50304.

Perynatop Temneparypbl

Perynatopom TemMnepartypbl MOXHO YCTaHOBUTb TEMNEPATypy U
PEXUM rpunA.

MonoxeHun DyHKUMA

[ Hynesoe nonoxe- [yxoBoW WkKa¢ He HarpesaeTcA.
Hue

50-270 JvanasoH Temne- 3HaueHWe TemnepaTtypbl oTobpa-

»KaetcA B rpaaycax no Lienbcuio
(°C).

paryp

Pe>xumel rpunsa, Hebonbiwan (7]
v 6onblan [~ nnowaae.

o, oo oo Pexxum rpuna
* = pexxum 1, cnabbii
*s = DEXUM 2, CPeaHUN
eee PEXUM 3, CUJIbHBIN

LlyxoBoW LKag He HarpeBaeTcA, ropUT KOHTPOJIbHAA amnouka Ha
naHenu ynpasneHua. Ecnu Harpes npekpallaetca, oHa racHer. Mpu
HEKOTOPbIX YCTAHOBKAX NlaMMouKa He FopuT.

Pabouan kamepa

B oyxoBOM LUKagy ecTb namnodka. OXnaxxaaroLLui BeHTUNATOP,
KOTOpbI NpefoXpaHAET AyX0BO# LWKad OT Neperpesa.

Namnouka B gyxosom LWiKady
Bo BpemsA paboTbl B AyXOBOM LUKagy 3aropaeTcaA namnoyka.

OxnampaatoLuil BEHTUNATOP

BeHTUnATOP BKHOYAETCA U BLIKMIFOYAETCA NO Mepe HeoOX0ANMOCTH.
Ténnbin BO3AyX BbIXOAWUT U3 ABEPLbI.

Ina 6onee BbICTPOro oxnaxzaeHna paboyei kamepbl BEHTUNATOP
npozomxaet pabotaTtb onpeaenéHHoe Bpems rnocrne eé
BbIK/TOUYEHUA.

BHumaHue!

He 3akpbiBanTe BEHTUNALMOHHbIE Npopesn, MHaue ayxoBow LiKadp
neperpeercs.



NMpuHagnexHoCcTH

MproBpeTéHHbIE NPUHAANEMHOCTU NOAXOAAT ANA NPUrOTOBEHNUA
MHorux 6ntoa. Cneaute 3a NpaBWIIbHON YCTaHOBKOW
npuHaanexxHocTen B pabouei kamepe.

OnAa nyJwero npurotoBneHua 6104, a Takxe AnA yao6cTtea npu
oBpalleHnn ¢ AyxoBbIM LIKahOM eCTb BbIBOP CrieLmnanbHbIX
NPUHALANEXHOCTEN.

YcTaHOBKa npuHaanexHocTeun

[MprHaanexHoCTM MOXKHO pasmelLartb B yXoBOM LWKady Ha 5
pasnuyHbIxX ypoBHAX. Bceraa saasuraiite npuHaaneXxHocT1 Ao
ynopa, 4To6bl OHU He Kacanucb CTEKNAHHOM ABepLbl AyXOBOro
LKaga.

1/
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BblABMHYTbIE HAMONOBMHY NPUHAANEXHOCTM HE OMPOKUABLIBAIOTCA.
Bnaronapa aToMy rotoBble 61042 MOXHO NErKO BbIHYTb.

Mpu 3aZiBMraHMM NPUHAANEXHOCTH B AyXOBOW WKad cneaute 3a
BbIEMKOW Ha €€ 3afHel cTeHKe. OHa CRyXKUT ANA GUKcaLum
NPUHAANEXHOCTH.

——

YKkaszaHue: [p1HaanexHocT1 MoryT AeopMUpoBaThbCA OT XKapa.
Kak TonbKO NPUHAANEKHOCTU OCTLIHYT, OHU CHOBa NPUOBPETYT CBOO
nepBoHayanbHy GopMy. ATO He OKasbiBaeT OTPULATENBHOTO
BIIMAHWA Ha UX GYHKLMOHMPOBAHHE.

Bo3bmMuTe NpoTMBEHL 06EUMU pyKamu ¢ BOKOB M YCTAHOBUTE €ro B
pabouyto Kamepy He AonycKan NepekocoB. MHaue npotuBeHb ByaeTt
3aABUraTbCcA C TPYAOM, KPOME TOro, B 3TOM Cllyyae BO3MOXHO
NOBPEXAEHWE SMaNMPOBaHHOK NOBEPXHOCTH.

MpuHaANeXXHOCTH Bbl MOXKETE NPMOBPECTU Yepes CEPBUCHYIO
cny»0y unu Yyepes UHTepHeT-MarasuH. Ykaxure Homep HZ.

PewéTtKa

InAa yctaHoBKKM nocyabl, Gopm Ana
MUPOroB, a TaKKe ANA NPUroTOB/EHHWA
»KapKoro, 6ntoa rnyOoKon 3aMopOo3KHu K
KapeHua Ha rpune.

YcTaHaBnusawTe peLléTKy OTKPbITOM
CTOPOHOW K ZiBEpLie AyX0BOro LwKadpa
U3rM6OM BHU3 ~—.

OmanupoBaHHbIN NPOTUBEHDb
JnA npurotoBneHnA NMporos v Mers-
KOro neyvyeHbA.

YcTaHaBnvBaiTe NPOTUBEHb CKOCOM K
aBepue.

CneumanbHble npuUHaaIe XHOCTHU

CneumnanbHble NPUHaAANEXHOCTH MOXHO NPUOBPECTU B CEPBUCHOM
cny»6e unu B cneumManu3MpoBaHHoOM marasuHe. MNepeyeHb
NPOAYKTOB, KOTOPbIE MOYHO FOTOBUTbL B IyXOBOM LUKady, Bbl
HanaéTe B HaLLMX PeKNaMHbIX MPOCMEKTAX UK B CETU UHTEPHET.
Hanunune cneunanbHbiX NpUHaAANEKHOCTEN UM BO3MOXHOCTb 3aKasa
uepes UHTEPHET-MarasuH pasnnyatoTcA B 3aBUCUMOCTH OT CTPaHbI.
CM. COOTBETCTBYIOLLYIO JOKYMEHTALMIO MO NpOoAaXKaMm.

He Bce cneunanbHble NPUHAANEXHOCTU MOAXOAAT K BalleMy
npu6opy, N03TOMy NPK NOKyNKe BCeraa ykasbliBaiTe nonHoe
HasBaHue npubopa (Homep E).

CneuuanbHble NpUHaANeXHOCTH Homep HZ

DYHKUMA

MpoTrBeHb AnA NUULbI HZ317000

MpeKpacHo NoAXOAUT ANA NMPUrOTOBNEHUA MULILbLI, NPOAYKTOB rny6o-
KO¥ 3aMOPO3KHM U KpYriibiX TOPTOB. MOXHO UCMOMb30BaTh NPOTUBEHb
ZNA NULLBI BMECTO YHMBEPCanbHOro NPoTUBHA. YcTaHaBnusante
NPOTUBEHb Ha PELETKY U cneayiTe ykasaHWAM B Tabnuuax.

CbéMmHan peluétka HZ324000

InA xapexuna. Bcerga yctaHasnusawTe pelléTky AnA rpuna B YHU-
BepcasbHbIA NPOTUBEHb. Kannu »kupa 1 MACHOW cok ByayT cTeKatb B
Hero.

[MpoTBEHbL-TPUNb HZ325000

Mcnonb3yeTca Npu NPUroTOBNEHUU HA FpUe BMECTO PELLETKU ANA
rPUNA WK B KaYecTBe 3alUMTbl OT OpbI3r BO M3BEXKaHUe CUITBHOTO
3arpAsHeHWA AyxoBoro Lwkada. Beceraa ycraHaBnvBaiiTe NpoTMBeHb-
rPUnb B yHUBEpCaNbHbIN MPOTUBEHB.

[MopLUMOHHBIE KYCKM Ha NPOTUBHE-TPUSIE: UCMOMNb3YITE TOSbKO
ypoBHu 1,2 1 3.

Mpu Mcnonb3oBaHMK NPOTUBHA-TPUNA B KAYECTBE 3aLUMThI OT BpbIar:
yCTaHaBnMBaWTe YHUBepPCalbHbIM NPOTUBEHb C rpUnemM noa
PEeLUETKY.

KameHb Ana BbinekaHua xneba HZ327000

KameHb yanBUTENbHO NOAXOAWT ANA BhiNeKaHuA ZomallHero xneba,
GYNOYEK M NULLBI C XPYCTALLEN KOPOUYKOW. KaMeHb AnA BbINeyKu
xne6a AomKeH ObiTb NpeaBapUTeNibHO HarpeT 40 PeKOMeHAYeMOo
Temneparypsi.

3OManvMpoBaHHbIi NPOTUBEHb HZ331003

JnA NpuMrotoBneHMA NMPOroB U MENKOro NeYeHbA.
YcTaHaBnvBaiTe NpoTMBEHb B AyXO0BOW LUKad CKOCOM K ABepLe.

3OManvpoBaHHbIN NPOTUBEHL C aHTUMNPUrapHbLIM HZ331011

NOKPbITUEM

Bbineuky 1 Menkoe NeyeHbe MOXKHO JIETKO pacrnpenenuTb Ha npo-
TMBHe. YCTaHaBnMBaiTe NPOTUBEHb B AYXOBOM LKA CKOCOM K
nBepue.



CneuunanbHble NPpUHaANEHOCTH Homep HZ

DPyHKUMA

YHuBepcanbHbIM NPOTUBEHD HZ332003 JnA NpUroToBNEHUA COYHBIX MMPOroB, BbINEYKH, BOMBLLLIOTO XKapKoro
¥ NPOAYKTOB rNy®oKoi 3amMopo3kK. MoXeT TakKe UCnonb3oBaTbCA
AnA cbopa CTeKaroLLero Xupa UM MACHOMO CoKa MoJ PeLUETKOM.
YcraHaBnusanTe yHMBepcanbHbli NPOTMBEHb B AyXOBOW LLUKad CKO-
COM K ABepLe.

YHuBepcanbHbIM NPOTUBEHb C aHTUMPUrapHbIM HZ332011 Ha yHuBepcanbHbIi NpoTHBeHb YA0OHO BbIKNaAbIBaTh COYHbIE

NOKpbITUEM NUPOrK, BbINEYKY, NPOAYKTbI FyOOKOM 3aMOPO3KH MK 6onbLLIoe
apkoe. YcTaHasnmBanTe yHMBepcasbHbIi MPOTUBEHL B 1YXOBOK
LKad CKOCOM K ABepue.

KpbilwKka AnA npodu-npoTMBHA HZ333001 Jlerko npespatiaet npodu-NnpoTUBEHDL B XAPOBHIO.

[Mpodu-NpoTMBEHBL CO CHEMHON PEeLLETKON HZ333003 MpeKpacHo NoAX0AWUT ANA NPUroTOBNEHWA BOMbLLMX OOBEMOB MULLIK.

PewéTka HZ334000 McnonbsyeTca kak noacTaska AnA nocyasl, opm AnA NUMPOros, a

TakXXe ANA NPUroTOBNEHWUA XapKoro, 6:toa rny6oKoi 3aMOpo3Ku 1
rpuna.

Teneckonunyeckue HanpasiAaLwmne ¢ NONHbIM BblABMXEHUEM

5naronapﬂ BblABMXHbIM HanpaBiAOLWUM Ha YPOBHAX 2 1 3 MOXXHO
BblHUMATb NPUHAANEXXHOCTU, He onacafdCb, YTO OHU OMPOKMUHYTCA.

[ByxypoBHeBble HanpasnAoLLMe C NOSHLIM HZ338250
BbIABWXEHWEM
CTeKknAHHaA nocyaa HZ915001

CreknAHHaA nocyAa NoAXOAUT ANA NPUrOTOBEHUA TyLIEHBLIX 610A U
3anekaHok. MNpeKpacHo NoAxoAuT AnA NporpaMm 1 aBToMaruye-
CKOro NpUroToBneHuA 6ntog.

Homepa apTUKynoB ansa 3akasa yepes
CEepPBUCHYHO CNy KOy

CI'IELlMaJ'IVISVIPOBaHHbIe cpeacTtsa AnAa yxoaa 3a Ballum ObITOBLIM
I'IpVIéOpOM N NPUHAANEXHOCTAMU U ANA NX OYUCTKU MOXKHO

np1oBpecTn B CreunanmsnpoBaHHOM MarasmHe, Yepes CepBUCHYHO
cny0y, a B HEKOTOPbIX CTpaHax uepes UHTEpHeT-Marasu. Ona
3TOro HeoBX0AMMO yKasaTb HOMep apTUKyna.

CandeTkv AnA BHELLHUX NOBEPXHOCTEN W3
Hep)KaBeloLLe cTanu

Ne aptukyna 311134

He ponyckante oTnoxeHua 3arpasHeHnin. CneumnanbHbli NPOnUThbI-
BaloLLMiA COCTaB Ha MaCNAHON OCHOBE 3aB60TUTCA O BHELLIHWX
NOBEPXHOCTAX NPUBOPOB M3 HEPXKABEHOLLEH CTaN.

["enb AnA o4nCTKM AyXOBOro LiKada-rpuna Ne aptukyna 463582

LnAa ouncTku pabouei kamepbl. bes 3anaxa.

MwuKpoBONOKHUCTaA candeTka ¢ AYEUCTomn
CTPYKTypO#

Ne aptukyna 460770

CneuwnanbHo paspaboTtaHa 4517 OYUCTKU YYBCTBUTESbHBLIX BHELLIHUX
NOBEPXHOCTEN, HANPUMEP, CTEKNa, CTEKNIOKePaMHUKK, HEPIKaBeto-
Lew cTanu unu antoMuHuA. OueHb XOPOLLIO yAANAET XXUAKOCTH U
macna.

Bnokuparop asepubl Ne aptukyna 612594

MpenHasHayeH AnA Toro, YTo6bl AETU HE MOTIU OTKPbITL AYXOBOK
WwKao. YcraHaBnmMBaeTcA Ha pasHble UMbl ABepell. Cobntoaaiite
yKasaHuA, NpUNoeHHble K 6rokupatopy ABepLbl.

Mepen nepBbIM UCNONIb30BaHUEM

M3 aTOi rnaBbl Bbl y3HaeTe, YTo HEOOX0AUMO CAenaTth C AyXOBbIM
LKadoM nepea nepebIM npurotoBneHnem 6ntoa. CHavana
npounTaiTte rnaesy «[paBuna TexHUKKU 6e30NacHOCTH.

HarpeBaHue gyxoBoro wwKada

Yto6bl ycTpaHuTb 3anax HoBoro npubopa, HarpeiTe nycTom
3aKpbIThIi Ayx0BOW WKag. OnTUManbHLIM BapuaHTOM B 3TOM criyyae
6yneT Harpes LUKada B peXkuMe «BepxHuit/HmKHMIA >xap» (=) npu

Temnepatype 240 °C. Y6eautech, uto BHyTpU paboyei kamepbl He
OCTanuchb ynaKkoBOYHbIE MaTepUansi.

lMpoBeTpuBanTe KyxHIO BCE BpeMA, MOKa HarpeBaeTcA AyXOBOM
wKag.

1. C nomoLLbto Nepekntoyatens Boibopa GpYHKUWIA YCTAHOBUTE PEXUM
«BepXHUW/HWKHUIA Xap»

2.YcraHosuTte 240 °C perynAtopom Temneparypsl.

Yepes yac BbIKnouMTe AyxoBon Wwkad. [Ana aToro ycraHosute
nepekntoyatesb Bolbopa GyHKUUIA B HyneBoe NMONOXEHHE.

HarpeB aneKTpuuecKon KOHPOPKH

YTo6bl ycTpaHUTb 3anax HoBoro npubopa, HarpeBanTe KOHPOpKyY 6e3
nocyAbl B peXXMMe CamMoi BbICOKOH MOLLHOCTH B TeYeHWe 3 MUHYT.
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OuucTKa npyUHaanexHocTen

Mepea nepBbIM UCMONB30BaHWEM TLUATENBHO OUMCTUTE
NPUHAANEXHOCTU FOPAYUM MblSIbHBIM PACTBOPOM U MAFKOM
TPAMOYKOMN.



YcTtaHOBKa BapO4YHOMW NaHenu

B aTtom rnaBe Bbl npoynTaeTe, Kak HaCTpPoOUTb NIUTY.

HacTtpoika aneKTpuyecKon KOHPOPKH

COOTBETCTBYIOLLMM NepeKntoyarenemM KOHPOPKM MOXKHO YCTaHOBHTb
CTyneHb HarpeBa 3NEeKTPUUECKON KOHPOPKMU.

BbinonHute cneaywoulee:

1. yCTaHOBWTe NepeKntoyaTenb NEeKTPUIECKOH KOHPOPKU BEBO Ha
NOAXOAALLYIO CTyNeHb Harpesa Mexay'/2-3.

2. Vcnonbayitte AnA Bapku Nocyay, MMetoLLyto AnameTp,
OZAMHAKOBbIA C ANAMETPOM 3NIEKTPUHECKON KOHPOPKHK.

3.Mocne Toro, Kak 6,040 NPUIOTOBUNOCH, BbIKNOUUTE
ANEKTPUYECKYIO KOHPOPKY (CTyneHb Harpesa 0).

HacTpouka ayxoBoro wwiKada

Y Bac ecTb pasnnyHble BOSMOXHOCTH YCTAHOBKU PEXKUMOB AyXOBOMO
WwKada. 3aeck No aKcnyaraumm Mbl NoApo6HO 06 BACHUM Bam, Kak
crneayert BLINOJHATL YCTAaHOBKM BMAA HarpeBsa, TeMneparyphbl Uim
pexxuma rpuns.

Buabl Harpesa U TeMmnepartypa
MpuMep Ha pucyHke: 190 °C, BepXHUI/HWKHMI xap [Z.

1. MNepekntoyatenem Boibopa GYHKLUWIA yCTAaHOBUTE HYXXHbIN BUA
Harpesa.

CTyneHb HarpeBa KOHPOPKK'2 = MUHUMaNbHAA YCTaHOBKA
CTyneHb HarpeBa KOHPOPKK 3 = MakcumanbHanA ycTaHOBKa

Bua Harpesa Y2 unu 1 B saBucHMMOCTH OT KonMyecTBa

Bapka 3 B Hauane sapku
1 Bo BpemsA Bapku, Npu Heobxoau-
MOCTH BbICOKaA WM HU3KaA

Yxon U oUUCTKa

anI TwartesbHOM yxoe 1 YACTKe Balla BapoyHanA naHesb U ﬂ.yXOBOVI
LLIKad HaZAONro COXpaHAT CBOK NPUBIEKATENIbHOCTb U
PYHKUNOHANIBbHOCTb. B aaHHom pyKoBOACTBE MO 3Kcnyataunu
npmBOoAMTCA ONUCaHMEe NPaBUIIbBHOIO yXoAda U OYUCTKHU.

YKkasaHusa

m M3-3a MCnonb3oBaHUA pasfMyHbIX MaTepuasoB, TAKUX KaK CTeKJIo,
NnacTvK U MeTassl, BO3MOXHbl HEOONbLUIME PACXOXKAEHUA B
LIBETOBOM O(pOPMIIEHWUM NepesHei NaHenu AyXoBoro LwKada.

= TeHu Ha cTekne ABepubl, BEIMMAAALLME KaK passodbl, HA CaMoM
Aene ABNAIOTCA CBETOM, OTPaXKEHHbLIM OT IaMIMOYKK B IyXOBOM
wkagy.

m [Npu oueHb BLICOKMX TeMMepaTypax 3Masnb MOXEeT Bblropartb.
BcneacTBre 3T0ro BO3MOXKHbI He3HaUWUTENbHbIE PasnuuA B LUBETe
amManu. 310 HopMasbHO U He OKasbiBaeT BAMAHWA Ha
dYHKUMOHUpOBaHWe. Kpaa TOHKOro NPOTUBHA HE MOSHOCTLIO
MOKPLITEI 3MaNbIO M MOTYT BbITh Cnerka LwepLassiMy. JTo He
OKasblBaeT OTpULATENbHOMO BAWAHUA GYHKLMIO 3aLUUThl OT
KOPPO3KH.

XapeHnue 3 HarpeB macna, B Hauane »kapku
2 Bo Bpems xapku

Koraa koHpopKa BKIHOUEHA, FOPUT MHAMKATOP.

Mepekntoyatenb KOHGOPKN MOXKHO MOBOPaUMBaTL KaK BIEBO, Tak 1
BNpaBo.

2. Perynatopom Temneparypbl MOXHO YCTaHOBUTbL TEMMEPATYPY MK
PEXUM TpUnA.

Lyxosow wkad HarpesaeTcs.

BbiknroueHure ayxosoro wkada

YcTaHoBHTE Nepekntoyatens Bolbopa QyHKUMUI B HyneBoe
NOJIOXKEHME.

U3meHeHUe yCTaHOBOK

MOo)KHO COOTBETCTBYHOLLMM PETYNIATOPOM B Nt0O0H MOMEHT UBMEHUTL
BWI HarpeBa, TeMneparypy Uin pexum rpuns.

Uuctawure cpencrea

YTo6bl HE AONYCTUTL NMOBPEXAEHWUA PasfMyHbIX MOBEPXHOCTEN B
pesynbTate NPUMEHEHUA HEMOAXOAALLMX YUCTALLMUX CPEACTB,
cobntoaaiite cnesyroLume yKasaHus.

He ncnoneayite

AnAa YACTKH BaquHOﬁ naHenu

] HepaSéaBJ’leHHble cpeacTtsa AnA MblTbA NOCYyAbl BPYYHYO UK
cpeacTBa AnA MbiTbA NOCyAbl B I'IOCYLIOMOGHHOI?I MalluHe

u abpasnBHble YUCTALLME CPEACTBA, ECTKUE rYBKM ANA MbITbA
nocyabi

B TaKue edKue YMCTALLMe CpeacTBa, Kak cnpeﬁ ANA OYUCTKKN AYXOBOK
WU NATHOBbLIBOAUTENN

B OYUCTUTENIN BBICOKOIo AaBNeHUA unu I'IapOCprI?IHbIe QYUCTUTENN.

He ncnonbayite
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ANA OYMCTKU AYXOBOro WKada

eZikne unu abpasvBHble YMCTALLME CPeacTBa,
UMCTALLIME CPEACTBa, coepXKalluue 6onbLLON NPOLEHT CNMpPTa,

WECTKME MOYaSKuU UNn FyéKVI,
OYUCTUTENTN BBICOKOIo AaBneHuA nnmn I'IapOCprI;IHbIe o4yucTuTenn.

Mepea ynotpebneHnem TLaTelbHO MoWTe ryOKW AnA MblTbA NOCYAbI.

AmanupoBaHHble U
NnakuMpoBaHHble
NOBEpPXHOCTH

Ounwaitte BNaXKHOM cangeTKoi ¢ HeBONbLUMM KONIMYECTBOM MOIOLLEro CpeAcTBa. BeITpuTte Hacyxo MArKoi TpAnoy-
KOW.

AneKTpuueckasn
KOHpOpKa

OuuwaiTe KECTKOW CTOPOHOM YMCTALLEW F'YOKM ¢ HeOOMbLUMM KOTMYECTBOM »KMAKOFO YucTALLero cpeacTsa. [Mocne
OYMCTKM HEHAAOMTO BKIKOUMTE KOHOPKY ANA NPOCYLLKU. BnaykHble KOHPOPKKU CO BpeMeHeM prkasetoT. B 3aBepLue-
HWe HaHecuTe crneuuansHoe CPeACcTBO ANA yxoaa. Bceraa HemeaneHHo yaanante yoexkaBLUMe XUAKOCTU U OCTaTKM
NULLN.

MeTannuueckumn
HarpeBaTefibHbIX
anemeHT
ANEeKTPUUYECKON
KOH$OPKHU

MeTannuuecknin HarpeBaTenbHbIi ANEMEHT KOHQOPKKU CO BPEMEHEM MOXKET M3MeHUTb LBeT. OaHaKo nepBoHavab-
HbIA LIBET MOXXHO BOCCTaHOBUTb. OuuLLaiTe HarpeBaTesibHbIN 3NIEMEHT XKECTKOM CTOPOHOM YncTALLEH ry6Ku ¢ HeBonb-
LUIMM KOJIMUYECTBOM XKMAKOrO uncTAero cpeacTtea. Cneaunte 3a TeM, 4tobbl NpU 3TOM rybKa He Tépna npuneratoLume
NOBEPXHOCTH, UHAYE HA HWUX MOTYT MOABUTLCA LiapanuHbl.

Pyuku perynatopos

Ounwaite BNaXKHOM cangeTKoi ¢ HeBONbLUMM KONIMYECTBOM MOOLLEro CpeAcTBa. BeITpuTte Hacyxo MArKoi TpAnoy-
KOW.

CTeKno aAsepubl

MOo>KHO ouMLLaTb C MOMOLLbIO cpeacTtsa aAnA OYUCTKHU cTékon. He VICI'IOJ'Ib3yl7ITe OKasblBawllmMe paspyllaroLiee Bo3-
AeNCTBME YnCTALLMNE cpeacTtea U OCTpble MeTalInyeCcKne npeameTtbl. Onu MOryT nouapanartb U noBpeAnTb CTEKNAH-
HYO NMOBEPXHOCTb.

YnnotHutenb

Ounwlaiite BRa)KHOM candeTKon ¢ HeBoNbLUMM KONMYECTBOM MOIOLLEro cpeacTBa. BuiTpute Hacyxo MArkowm TpAnou-
KOW.

BHyTpeHHAA cTOpoHa
Ayxosoro wKada

Ounaiite TéNNo BOAOK MM PpacTBOPOM yKcyca. [pu cunbHOM 3arpA3HEHWN: UCMONb3yHTe CPEACTBO ASIA OUUCTKM
ZlyXOBOK TOMbKO Ha OCThIBLLMX MOBEPXHOCTAX.

CTeKnAHHbIM NnagoH
NamMno4yKu B AYXOBOM

wKady

Ouuwlaiite BNa)kHoM candeTkon ¢ HeBONbLUMM KOMMYECTBOM MOIOLLEro cpeacTBa. BuiTpute Hacyxo MArkon TpAnoy-
KOM.

BnokupoBka ana
6e3onacHocTH AeTeil
(onuwuA)

Ecnu Ha aBepu ayxoBoro wkada umeeTcA 6nokupoBka AnA 6e3onacHoCTU AeTew, Nnepes 04UCTKOW eé Heo6xoaAMMOo
CHATb. 3aMounTe BCE NNAcTMacCcoBbIE AeTanu B TENJOM MblNIbHOM pacTBope U npomMoiiTe ry6koi. BeiTpute Hacyxo
MATKOW TPAMOUKOWH. [Mpn cnbHOM 3arpAsHeHun 6rokupoBKa AnA 6e3onacHOCTH AeTei nnoxo padoTaer.

BbiaBMKHOM
LOKOJIbHbIN ALYUK

Ouuwlaiite BRa)KHOM candeTKon ¢ HeBONbLUMM KONMYECTBOM MOOLLIEro cpeacTBa. BuiTpute Hacyxo MArkom TpAnou-
KOW.

MpuHaanemHocTH

3amouute B TEMIOM MblNIbHOM pactBope. QUUCTUTE LLETKOM MnK ryOKow.

CHATHE U yCTaHOBKa HaBeCHbIX 3JIeMeHTOB

Bbl MO)eTe CHATb HaBECHbIE 3NIEMEHTbI ANIA OYUCTKU. [lyxoBoK LKad
ZOMXKeH BblITb XONOAHBIM.

CHATHE HaBeCHbIX 3N1eMEeHTOoB

1. MNpunoaHUMUTE HABECHOW 3NIEMEHT criepeam U

2.1 BblHbTE KpenneHue 13 otBepctua (puc. A).

3. 3arem oTTAHNUTE BECb KOMMNEKT HABECHbLIX 3N1EMEHTOB Bnepéa

4. BbiHbTE (pUC. B).
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— HaBecHble anemeHTsl B3aumosameHAeMbl. Cneaute 3a TeMm, 4toOBbl
___— ypoBHM 1 1 2 HaXoAMUCb CHU3Y, a YpoBHK 3, 4 1 5 - cBEpPXY, Kak
———— nokasaHo Ha pucyHke B.

<

OuncTHTe HaBeCHbIe 3NEMEHTHI C MOMOLLIbIO MOIOLLIEro CPeACTBa U
MATKOW ryOku. MpK HanUuMK CTOMKUX 3arpA3HEHUI MOXHO

ncnonb3oBartb LLI.éTKy.

YcTaHOBKa HaBeCHbIX 3JIeMEHTOB

1.CHavana BcTaBbTe HABECHOW 3NIEMEHT B 3a4Hee rHeszio v
OTOXXMWTE HEMHOrO Hasaz (puc. A),

2.a 3aTem BCTaBbTe B NepeaHee rHesno (puc. B).
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CHATHE U YCTaHOBKa ABepLbl AYXOBOro un(aq)a

JnAa ounLLeHnA M IeMOHTaXKa MOXKHO CHATL ABepLy AyX0BOro
LKaga.

Karkpaa netna ABepubl ocHalleHa 6n1oKMPOBOYHEIM pblyaroM. Koraa
6NOKMPOBOYHbIE pblYark ycTaHoBmeHb! (puc. A), ABepua AyX0BOro
wkada 6nokupoBaHa 1 Bbl He Mo)keTe eé cHATb. Ecnu Bbl oTKMHETE
6noKknpoBoYHbIE pbluaru (puc. B) ana cHATWA ABepusbl,
6nokupoBaHHbIMK ByyT NeTnu. 3akpbiTe ABepuy ByaeT
HEBO3MOXHO.

A OnacHocTb TpPaBMUPOBaHUA!

Ecnu netnn He 6nok1poBaHbl, ABEPLIA MOXET C CUSIOM 3aXNOMHYTHCA.
Cneaute, uTo6bl 6/I0KMPOBOYHbIE phivark ObinKu NOAHOCTLIO
yCTaHOB/EHbI, & NPU CHATUM ABepLbl AyX0OBOro LuKada nosHOCTbo
OTKUHYTBI.

CHATHe ABepLbl

1.TlonHOCTLIO OTKPOWTE ABEpLY AYXOBOro wKada.
2. OTKMHbTE BNIOKMPOBOYHBIE phlYary cnpasa 1 cnesa (puc. A).

3. 3akpoiTe aBepLy AyxoBoro wKada Ao ynopa. Bosbmutech 3a Heé
06enMm pykamu cnesa 1 cnpasa. ELLE HeMHOro npuKpoiiTe 1
BbiTaluTe ABepuy (puc. B).

YcTtaHOBKa ABeplibl
YcTaHoBWTE ABepLY B NOpAAKE, 00pPaTHOM CHATHIO.

1. YcTaHoBWTe ABepLy AyX0BOro wKada Tak, 4tobel 06e netnv
oKasanucb NPAMO HaNpoTUB OTBEPCTUI (pucC. A).

2. Mpopesb Ha neTne AomKkHa 3adUKCUpoBaTbCA ¢ 06enx CTOPOH
(puc. B).

__J

1

/ \

3. CHoBa ycTaHoBuTe 6/10KMPOBOYHbIE phluark (puc. C). 3akpoiite
ZiBepuy Ayx0BOro LuKada.

A OnacHoCTb TpaBMUpOBaHHUA!

B cinyyae BbiNaaeHnA ABepLbl AyX0BOro LwKaga Uin 3akiMHMBaHUA
neTnu, He NelTanTech YCTPaHUTb HEUCNPABHOCTb CAMOCTOATENIbHO.
BbisoBuTe cneunanucta CepBVICHOVI CJ'Iy)'K6bI.

CHATHe U ycTaHOBKa CTEKON ABepLbl
ﬂl‘lﬂ NyYLINX pe3ynbTatoB OYNUCTKU MOXXHO CHATb cTékna ABepubl
AlyxoBoro LiKada.

CHATHE

1. CHumuTe ABepLy AyX0BOro LKada 1 NonoXKuTe Ha NonoTeHLe
PYKOATKOW BHH3.

2. 0TcoeanHWTE 3aLUMTHYIO NaHenb ABepLbl AyxoBoro wkada. AnA
3TOro crierka HagaBuTe nanbueM Ha A3bIYOK CreBa U cnpasa
(puc. A).

3.punoaHuMHTE U BbITAHWUTE BEpXHEe CTeKo (puc. B).

[~ 4

kno (puc. C).

[MpoTpuTe cTéKna MArkon TPAMNOYKOM, CMOYEHHOW CPeaCcTBOM AnA
OYUCTKM CTEKON.

A OnacHOCTb TpaBMUpPOBaHHUA!

MouapanaHHoe CTekno ABepLbl NpUbopa MOXET TpecHyTb. He
Ucnonb3ynTe CKPeBKW ANA CTeKNa, a TaKkKe eflkue U abpasuBHble
uncTAMe cpeacTBa.
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YcTaHoBKa

Mpw ycTtaHoBKe cneaute, 4tobbl coobLueHune «Right above»
0Kasanocb B NeBOM HWXXHEM Yriy BBEPX HOraMM.

1. HaknoHwuTe cTekno 1 BCTaBbTe ero ABMXKEHWEM oOT cebn (puc. A).

2. BcraBbTe BepxHee CTEK/0 ABWXeHUEM OT ceba B 06a KpenneHus.
maakan NoBepPXHOCTb A0MKHA BbITb CHapYu. (puc. B).

UTto nenatb npv HeMCﬂpaBHOCTM?

YacTo cnyyaetca, YTo NPUYMHOM HEUCNPABHOCTYM CTana Kakan-To
Mernoub. Mpexae yem obpallatbcA B CEPBUCHYHO CyOy,
nocmotpuTe Tabnuuy. Bo3mMoXkHO, Bbl CAMOCTOATENBHO MOXETE
YCTPaHWTb HEUCNPABHOCTb.

Tabnuua HeucnpaBHoOCTEWN

Ecnv Bam He BnonHe yaanock 6ntogo, oBpatuteck K rnase
«[1poTecTMpoBaHO AnA Bac B HalLen KyxHe-CTyaun». B Hel Bl
HanaéTe MHOXXECTBO PeKOMeHAALMA Mo NPUroToBaeHUto 6ntoA.

HeucnpaBHocTb BoamoHas npu- YcTpaHeHue/yKasaHuA
YuHa

[Hyxosoi wkad He HewcnpaseH npe- [lposepbTe, B nopAaKe nu
pabotaer. ZIOXpaHuTenb. npenoxpaHuTens npubopa B
6noke npeaoxpaHuTeEne.

OTkntoyeHue anek- lNposepbTe, BKAOYAETCA iU

TPO3HEPTUM. Ha KyxHe cBeT 1 pabotatot
1M ocTasbHble BbIToBbIE
npuéopbl.

LyxoBoi wkadp He OceaaHue nbinu
HarpeBaeTcA. Ha KOHTaKTax.

MoBepHUTE pyuKK-nepe-
KNtouaTenn HeCKosbKo pas
TyZda v oBpatHo.

A OnacHocTb yaapa ToKkom!

Mpu HekBaMAULMPOBAHHOM PEMOHTE NPUOOP MOXKET CTaTh
MCTOYHUKOM OMacHocTU. Mo3TOMY PEMOHT AOMKEH NPOU3BOANTLCA
TOJNBKO CMELMANUCTOM CEPBUCHOM CNyXObl, MPOLIEALLNM
crneuunanbHoe oByyeHue.
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3. YcTaHoBwHTE 3aLLUMTHYIO NaHesnb Ha MECTO U NMPUXKMHUTE.
4. HaBecbTe ABepLy AyX0BOro wkada.

JyxoBbIM LWKapOM MOMHO CHOBA NMOJIb30BaTbCA TONbLKO Mocne
npaBUiIbHOW YCTAHOBKU CTEKON.

3ameHa namnoyku anAa BepxHeu NOACBETKH
AyxoBoro wKada

Ecnu namnouka B AyX0BOM LUKady NeperopuT, €€ HYXHO 3aMEeHHTb.
YcToNuMBBIE K BEICOKMM TEMMEPATYPaM 3anacHble NamnoyKu
MOLLHOCTbI0 40 BT MOXHO NproBpecTy B CEPBUCHOM Cry>kbe unu B
CrneuuanusMpoBaHHbIX MarasuHax. Mcnonb3ayiTe TONbKO yKasaHHble
NamMMouKMm.

/\ onachocrs yaapa Tokom!
OtknounTe NpesoxpaHuTens B 610Ke NpeaoxpaHuTenei.

1. Bo u3bexxaHne noBpeXKAeH!i NONOXKHTE B XONOAHbINA JyX0OBO#H
LUKag KYXOHHOE NosoTEHLE.

2. CHUMUTE NnadoH, NOBOpPaUMBaA ero NPOTUB YaCOBOW CTPESKM.

3. BctaBbTe HOBYIO NaMMOYKy aHanorMyHoro Tuna.
4. YcTaHoBuTe NNadoH Ha MecTo.

5. BbiHbTE KYXOHHO€ MonoTeHLe M3 AyXOBOro LwKada 1 BKIoUUTe
npeaoxpaHuTesb.

CteknaHHbIN Nna¢doH

MoBpexaéHHbI NnadoH noanexxut 3ameHe. OpuruHanbHble
nnagoHbl MOXHO NPUOBPECTU Yepes CEPBUCHYLO cny«Oy. MNpu aTom
HY>XHO yKasaTtb Homep usaenvAa (Homep E) v 3aBoackoi Homep
(Homep FD) Bawwuero npu6opa.



CepBucHas cnymba

Ecnu Bal npubop Hy)kAaeTcA B pEMOHTE, Halla CepBUCHaA cny»6a
Bceraa K Bawum ycnyram. Mbl Bceraa ctapaemca Hantv
noaxoZsllee peLueHue, YTobbl U3BexaTb B TOM UMCTE HEHYXHbIX
BbI30BOB CMELUanucToB.

Homep E 1 Homep FD

AnA nonyyeHnA kBanMULMpPOBaHHOIO 0BCNY)KMBaHUA NPU BbI30OBE
CcreumanucTa cepBUCHOi cnyXObl 06A3aTENLHO YKasbliBaiTe HoMep
nsaenuna (Homep E) n 3aBoackomn Homep (Homep FD) Baluero
npubopa. Tunosaa Tabnuyka c HOMepamMu HaXoAWUTCA crnpasa Ha
ZBepLe AyxoBoro LKada. Ytobbl He TpaTHTb BPEMA Ha MOUCK 3TUX
HOMEpPOB, BMULLKUTE WX U TeNePOHHbBIA HOMEP CEPBUCHON CyObl
3/1echb.

CepBsucHan cnymba &

Homep E Howmep FD

Obpatute BHUMaH1e, YTO BU3WUT CNEeUUanucTa CepBUCHOM CyKObl
ANA YCTPaHEHUA NOBPEXAEHWN, CBA3AHHBIX C HEMPaBUbHLIM
yXxoAoMm 3a NpuBopomMm, AaXke BO BPeMA AEHCTBUA rapaHTUK He
ABnAeTcA 6ecnnatHbIM.

3anABKa Ha PEeMOHT U KOHCYJIbTalUA NPU HenonagxKax

KoHTaKTHble AaHHblE BCex CTpaH Bbl HanaéTe B NpUnoXKeHHOM
CMUCKE CEPBUCHBIX LIEHTPOB.

MonoXuTech Ha KOMMNETEHTHOCTL M3roToBUTeNA. Toraa Bel MoxeTe
ObITb yBEpEHI, YUTO PpeMoHT Baluero npubopa Gyaet npousseaéH
rPamMoTHLIMM CMeLnanucTamm U ¢ UCrosib30BaHUEM GUPMEHHbIX
3anacHbix yacTei.

PeKomMmeHaau1u N0 3KOHOMUU IIEKTPO3HEPIrMU U OXpaHe

OKpYyXaroLlen cpeabl

B aToMm pasaene Bbl NonyynTe pekoMeHAaUnn, Kak CAKOHOMUTb
31IEeKTPOSHEPI1I0 BO BPEMA BbINEKAHUA U XXapeHWA B IyXOBOM
LIKady 1 BO BPeMA MPUrOTOBNEHMA NULLM HA BAPOYHON NaHenu, a
TaKXXe KaK NpaBuibHO YTUNK3upoBaTb npuoop.

SKOHOMUA 3NEKTPO3HEePruu Bo BpeMa paboThbl
AyxoBoro wKada

MNpeaBapuTenbHO HarpeBanTe AyX0BOK LKad TONBKO B TOM
cryyae, eCiim 370 yKasaHo B peLenTe 1M B Tabnuuax pykoBoACTBa
no aKcnnyarauum.

Mcnonbayiite TEMHbIE, NOKPbLITEIE YEPHBIM TAKOM UK
3ManupoBaHHble GopMbl AnA BbinekaHuA. OHU 0COBEHHO XOPOLLIO
nornoLaroT Tenso.

Kak MOXKHO pexe OTKpbIBaiTe ABEPLY AyXOBOro LKada Bo BpemA
TYLUEHUA, BbINEKAHUA WUIK XKapeHUA NPOAYKTOB.

Heckonbko NUporos nyulle BCEro neyb 0AvH 3a Apyrum. [lyxoso
wkKao eLwé TénNnbli, 3a CYET Yero BpemMs BbiNeKaHUA BTOPOro
nMpora yMeHbLUaeTCcA. 2 nupora NpAMOYroibHON GOPMbl MOXKHO
nocTaBuTb PAAOM.

Mpun AnNUTENBEHOM BPEMEHU NMPUrOTOBNIEHWA yXOBOW LWKad MOXKHO
BbIK/IIOYNTb 3@ 10 MUHYT IO OKOHYAHWA NPUrOTOBNEHMUA U
“cnonb3oBaTb OCTaTOYHOE TEM/O ANA AoBeAeHuA 6noaa Ao
rOTOBHOCTM.

SKOHOMUA 3NEKTPO3HEPruu Bo BpeMa paboThbl
BapO4YHOM NaHenu

McnonbayiiTe KacTptonn U CKOBOPOALI C TONCTLIM MAOCKUM AHOM.
WcnonbaosaHue NoCyAbl C HEPOBHLIM AHOM MOXET CTaTb
MPWUYMHOM MOBLILIEHHOrO Pacxoha dNeKTPOSHEPTUM.

JnameTp AHa KacTptonn unu CKOBOPOALI AOMKeH coBnagarth C
pasMepoM KOHPOPKH. Mcrnonb3oBaHWe KacTptonb C AnaMeTpomM
[IHa MeHbLUe AMameTpa KOHPOPKK BeAET K notepe
3MeKTpoaHepruu. NMoMHUTE: U3rOTOBUTENM MOCYAbI H4acTo
yKasbiBatoT BepXHWUI AMameTp, KOTOpbIW, Kak npasuno, 6onbLue,
ueM AuameTp AHa.

Ina npurotoBneHna HebonbLIMX 06 BEMOB MULLIM UCMONb3YHTE
MasieHbKyH KacTptonto. [Mpu npurotoBneHnn B 6onblUoi KacTprone
pacxoAyeTCA MHOrO 3NEKTPO3HePruu.

Bceraa 3akpbiBalTe KacTpronv NoAXoAALLEen KpPbILLKOW. B
NPOTMBHOM Cilyyae 3HauuTeNlbHO BO3pacTeT pacxon
BNIEKTPOSHEPTUH.

I'Ipvl NPUroToOBJIEHNU NULLIK HanMBanTe HEMHOMO BoAbl. JTO
SKOHOMMT JJIEKTPOIHEPIUto, a OBOLLM COXPaAHAKOT BCe
coaep)xkawiueca B HUX BUTaMUHbl U MUHEpalibHble BellecTBa.

CBOeBpeMeHHO NepekouanTe KOHPOPKY Ha Bonee HU3KYLo
CTyneHb Harpesa.

Mcnonbayitte octatouHoe Tenso. Mpu ANUTeNLHOM NPUroTOBNIEHUM
MOXHO BbIKSItOYaTb KOHPOPKY yxKe 3a 5-10 MUHYT A0 UCTEeYeHuA
BPEMEHU NPUroTOBNIEHUA.

npaBMﬂbHaFI yTunu3auud ynakoBkKku

YTUNNU3UpY#Te yNakoBKy ¢ cobniogeHnem npasus SKONOrMyecKom
6e3onacHoCTy.

LaHHblih NpMbop MMEET OTMETKY O COOTBETCTBUM
eBponenckum Hopmam 2012/19/EU ytunusaumm
3IEKTPUYECKUX U SNEKTPOHHLIX NpubopoB (waste electrical
and electronic equipment - WEEE).

LaHHble HopMbI onpeaenatoT AecTBYOWME Ha
Tepputopun EBpocotosa npasuna Bo3spara 1 yTunmsauuu
cTapbIx Np1MBopoB.
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lNpoTtecTupoBaHo anA Bac B Haluen KyxHe-CTyaAuU

B npunoxkeHHbIx Tabnuuax Bbl HanaéTe GonbLuoii Beibop 6ntoa 1
onTUMarnbHble YCTAHOBKM ANA UX NPUroToBneHuA. Mbl pacckaxem
BaM, KaKoW BMA HarpeBa U Kakasa Temneparypa nyulle BCero
noaxoAAT AnA BuibpaHHoro 6ntoaa. B Hawen Tabnvue Bbl HaWAéTe
yKasaHuA, Kakue NpUHaANEXHOCTH CrieAyeT UCNoMb30BaTh U Ha
KaKoW ypoBeHb UX ycTaHaBnueaTb. Kpome Toro, Bbl NoJsiyunTe COBETHI
no BbIGOPY NOCYAbl U NPUrOTOBAEHUIO MULLIN.

YKkasaHusa

3HaueHuA, npuBeAéHHbIe B Tabnuue, AeMCTBUTENbHBI, €C/U Bbl
ycTaHaBnvBaeTe 61040 B XONOAHYIO W NYCTyto pabouyto Kamepy.
MpeaBapuTenbHbIA pasorpeB UCMoNb3yiTe, eCNu TONBKO 3TO
yKasaHo B Tabnuuax. BeicTunaiite npuHaanexxHoct1 6ymaroi ana
BbINEYKM TONBKO NOC/e UX NpesBapUTeNbHOro pasorpesa.

3HaueH1A BpeMEHU, yKasaHHble B Tabnuuax, ABNAOTCA
OPHEHTUPOBOYHLIMU. OHK 3aBUCAT OT KaYecTBa U CBOMCTB
MPOAYKTOB.

McnonbayiiTe BXOAALLME B KOMMIEKT NOCTaBKW NPUHAANEXHOCTH.
JononHuTENbHbIE NPUHAANEXHOCTU MOYKHO NPUOBPECTH B
CEPBUCHOM Cry)K6e MK B CNELManu3aMpoBaHHOM MarasuHe.
Mepen Hayanom paboTel ybepute 13 paboueit Kamepbl BCe NULLIHWE
NPUHAANEXHOCTU U nocyay.

Bceraa ncnonb3yite npuxeaTtku, koraa AocTaére ropayne
NPUHAANEKHOCTH UIK nocyay 13 paboyei Kamepsbl.

Muporu 1 Bbineyka

¢Oprl AnAa BbINeKaHUA

Jlyywwe Bcero noaxoaat TEMHblE MeTannuyeckne GopMbl AnA
BbINEKaHuA.

Mpu Mcnonb3oBaHMK CBETNLIX GOPM U3 TOHKOTO MeTanna BpemMa
BbiNEKaH1A yBennunBaeTcA, a NMpor NoApyMAHUBaETCA
HepaBHOMEPHO.

Ecnu Bbl Ucnonb3ayeTe CUIMKOHOBbIE GOPMbI, OPUEHTUPYHTECH HA
XapaKTepPUCTUKM U peLenTsbl Ux uarotoeutens. CUIMKOHOBbLIE GpOpPMbI
yacTo MeHbLUe Mo pasmepy, Yem oBbluHble GOopMbI, MO3ITOMY
KOMIMYeCTBO TecTa 1 peuenTypa ANiA HUX MOTYT ObiTb HECKOJIbKO
UHBIMU.

Tabnuubl

B Tabnuuax Bbl HAMAETE ONTUMaJIbHLIE BUALI HArpeBa ANA PasfnyHbIX
MUPOroB 1 BbiNeuku. Temnepatypa U BpeMs BbiNeKaHusA 3aBUCAT OT
KoNMuyecTBa TecTa M ero cBoicTB. MNoatomy B Tabnuue ykasbiBaetca
AuanasoH 3HadeHwui. CHauana yctaHaBnvMBaite MUHUManbHoOe
3HaueHue. MNpu Bonee HU3KOW TeMnepatype NoApyMAHUBAHWE
nonydyaetca 6onee paBHOMepHLIM. Eciin Heo6xoanMo, B CneayoLLmit
pas ycTaHOBWUTe Temnepatypy NoBhbILLE.

Ecnu ayxoBoii WwWKad npeasapUTeNisHO pasorpeT, BpeMA BbiNeuKu
cokpatyaetca Ha 5-10 MUHYT.

LononHuTtenbHyto nHGopmaumio Bbl HAMAETE B pasaene
PeKkomeHZauuu no BbiNeKaHuto nocne tadbnuu.

Mupor B popme dopma YpoBeHb Bua HarpeBa 3HaueHue Tem- Bpemsa npuro-
nepatypbl B °C  TOBREHWUA, MUH
MpocTou cyxown nupor PasbémHana ¢popma ¢ 2 = 170-190 50-60
peLiétyaTbiM AHOM/opma
AnA Kekca
MpocToi cyxon HeXkHbIM Npor PasbémHan ¢opma c 2 = 150-170 60-70
peLwweéryaTeiM AHoOM/popma
AnA Kekca
Kop» 13 Tecta anAa kekca dopma ana GpyKTOBOro 2 = 150-170 20-30
nupora
DpyKTOBLIV TOPT M3 NPOCTOro TecTa Beicokana pasbémMHana popma 2 = 160-180 50-60
C peLlétyaTtbiM AHOM
Bucksut PasbémHnan dopma 2 = 160-180 30-40
Kop)x 13 TecTa anA Kekca PasbémHan popma 1 = 170-190 25-35
DpyKTOBLIN UM TBOPOXKHBIN TOPT, NecouHoe PasbémHana popma 1 = 170-190 70-90
Tecto*
MukaHTHBIM Nupor* Pasbémnan dopma 1 = 180-200 50-60
* OcTaBuTb OCTbIBAaTb NMMPOT B AYXOBOM LUKady NpuM. Ha 20 MUHYT.
Mupor Ha npoTUBHE MpuHaanexHocTH YpoBeHb Bua HarpeBa Temnepatypa, ° Bpema
C NPUroToBJEeHHA,
MUH
CnobHoe unu apoXKeBoe TeCTO C CYXOu [MpoTtvBeHb 2 = 170-190 20-30
HaYMHKOM
CnobHoe unu apoxoxkeBoe TeCTo ¢ coyHon  [MpoTvBeHb 3 = 170-190 40-50
HauYMHKOW (PpPYKThI)
BuckBuTHBIN pyneT (npeaBapuTenbHbINA MpoTnBeHb 2 = 190-210 15-20
pasorpes)
MnetéHka ns apoxoxesoro Tecta 3 500 r  NpoTuBeHb 2 = 160-180 30-40
MYKM
PoxxaectBeHckuit kekc n3 500 r MyKu MNpoTneeHb 3 = 160-180 60-70
Po>kaecTBEHCKNI KEKC M3 1 KI MyKK [MpoTnBeHb 3 = 150-170 90-100
LLTpyaens, cnaakui MpoTtvBeEHb 2 = 180-200 55-65
Bépek MpoTuBeHbL 2 = 180-200 40-50
Muuua MpoTuBeHsL 2 = 220-240 25-35
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Menkas Bbineyka MpuHaaneHoOCTH YpoBeHb Bua HarpeBa 3HaueHue Tem- Bpema npuro-
nepatypbl B °C  TOBREHHUA, MUH

Menkoe neyeHbe MpoTuBeHb = 150-170 10-20

durypHoe neyeHoe (Npeasapu- [1poTMBeHb = 150-170 20-30

TeNbHbI pasorpes)

MuHaanbHoe neyeHoe [MpotuseHb 3 = 110-120 30-40

Bese MpoTuBeHsL 3 = 80-100 90-180

Bbineuka n3 3aBapHoro tecta MpoTuBeHb 2 = 200-220 30-40

CnoéHoe TecTo [MpoTvBEeHb 3 = 200-220 20-30

Xne6 n 6ynouku

HuKorza He HanuBalTe BOAY B ropAYMiA AyXOBOW LUKa®.

Mpu oTCYTCTBUM APYTUX yKa3aHUi nepes BoinekaHueM xneba

o6AzaTenbHO pasorpeiTe AyXoBoK LKad.

Xne6 u 6ynoukm MpuHaaneHOCTH YpoBeHb Buna HarpeBa Temnepatypa, ° Bpema
C NPUroTOBNEHMUS,
MHH
JpoxokeBoit xned us 1,2 Kr MyKu MpotuBeHb 2 = 270 8
200 35-45
Xneb u3 kucnoro Tecta u3 1,2 Kr MpoTnBeHb 2 = 270 8
MyKH 200 40-50
Bynouku, Hanpumep, p>kaHble (6e3  NpoTuBeHb 4 = 200-220 20-30

npeaBapuTENbHOMO pasorpesa)

PekomMmeHaauuu no BbineKaHUIo

Bbl xoTUTE Neyb no COéCTBeHHOMy peuenty.

OpHeHTUPYHTECH Ha MOXOXKYHO BbiNeUKy B Tabnuue BbiNeuKMy.

MNpoBepka cTeneHu NponekaHua cAoBHOro
nupora.

3a 10 MWH 10 MCTEYEHMUA YCTaHOBNEHHOrO MO PeLenTy BPEMEHH BbiNeKaHWA NPOTKHWATE NUpor B
camMoM BbICOKOM MecTe AepeBAHHOW Nanoykon. Ecnu Tecto He NnpununaeT K nanoyke, NMpor
roToB.

[Mupor onaaaert.

B cneaytolmit pas Ao6aBbTe MeHbLUE XXUAKOCTH K yCTaHOBUTE TemrnepaTtypy AyXOBoro wKada
Ha 10 rpagycos Hwxe. CobntoaaiTe ykasaHHOe B pelenTte Bpems 3ameca TecTa.

Mupor noaHANCA TONbKO B CepeaunHe, a no
KpaAM HU3KUN.

He cmasbiBaiiTe }XMpoM BG0pTUKK pasbEeMmHOKM GpopMbl. MNocne BeinekaH!A OCTOPOXKHO OTAENUTe
MUPOT HOXKOM OT CTEHOK GOPMbI.

[Mupor cBepxy CAULIKOM TEMHBIN.

[MoctaBbTe NUPOr HWXKe, YCTaHOBUTE MEHbLLYHO TeMneparypy 1 BblNexkanTe nUpor HemMHoro
AonblLue.

Mupor CAMLLKOM CyXOW.

MpOoTKHUTE 3yBOUMCTKOM B FOTOBOM NUPOre ManeHbKUe AbIPOYKM W BReiTe B HUX MO Kanne GppyK-
TOBbI COK M/M KaKoi-HWBY b ankorofbHbIiM HAaNuToOK. B cneaytoLumii pas Belbepute TeMneparypy
Ha 10 rpasycos 6oJbLue ¥ YMeHbLUMTE BPEMA BblNeKaHuA.

Xne6 unu Beineuka (HanpumMep BaTpyLLKa)
BbIFIAAAT rOTOBLIMU, HO BHYTPU He Mpo-
NEeKNNUCH (Cbipble, C 3aKanom).

B cneaytowmit pas nobaBbTe MeHbLLE KUAKOCTU U BbiNeKaiTe Npu 6onee HU3KOM Temneparype
HEMHOro Aonblue. [1nA NMMporoB ¢ COYHOW HAUMHKOW CHauana OTAeNbHO BhIMEKNUTE KOPXK.
MocbinbTe ero MUHAANEM WM TONYEHBIMU CYXapAMM U TONIBKO Ha HUX KnaauTte HauuHky. Cobnto-
ZlaiTe peuenTypy ¥ BpeMA BbiNEKaHWA.

Bbineuka noApyMAHUBAETCA HEpPaBHO-
MepHO.

YcTaHasnvBaiTe TeMneparypy HEMHOrO HUXe, Toraa Beineyka yaeTt noApyMAHUBATLCA paBHO-
MepHee. HexxHylo BhineuKy BhineKaiite B pexkume «BepxHuit/HUKHUA »xap» [Z) Ha oaHOM
ypoBHe. Ha uvMpKynaumio Bozayxa TaKkyke MoryT NoBfUATL BLICTYNatoLLue KpaA nepraMeHTHOM
6ymaru. Bcerna Bbipesaiite neprameHTHyto Bymary TOUHO No pasmMepy NpPOTUBHA.

DpyKTOBbIA MMPOT BHU3Y OYEHb CBET/bIN.

B CJ'IELlyPOLLlVIVI pas cTaBbTe BbilNeKaTb MMPOr Ha OANH YPOBEHb HWXKE.

PpyKTOBbIN COK BbITEKaET.

B cneaytowwmii pas ucnonbayiite, ecnm umeetcA, 6onee rnyboKuid yHUBEpCanbHbIA NPOTUBEHD.

Menkue nsaenua ns APOXOKEeBOro Tecrta
cnmnarTCcA BO BpeMA BbIMNEeYKHK.

PaccroAxune Mexay HUMU AOJHKHO ObITb npuM. 2 cm. Torpa 6yneT A0CTaTO4YHO MecCTa, yTOOGbI
BblNneKaemMble U3aenma Morin XxopoLwo NoAHATLCA U 3apyYMAHUTLCA CO BCEX CTOPOH.

Bo BpemA BbiNeKaHWA COYHbIX MUPOroB
o6pasyeTtcA KoHAEeHcaT.

Mpu BbINekaHnn MoXkeT obpasoBatbcA BoAAHOM nap. OBbIYHO OH BLIXOAWUT HAA ABEPLEN U MOXKET
KOHAEHCUPOBATLCA Ha NaHeNM ynpasneHua unu Ha bnusnexxalien Mebenu U cTekatb No Hewl
Kannamu. 310 06ycnoBneHo GpU3KNKoi npolecca.
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Msco, nTuua, pbiba

Mocyna

Mo»KHO 1cnonb3oBaTh Ntobyto *KaponpoyHyto nocyay. Ona 6onbLuoro
YKapKOro NoZJoMAET TaKXKe U NPOTUBEHb.

Jlyuie Bcero Ucnonb3oBaTb CTEKNAHHYO nocyay. Kpbillka AomKHa
NOAXOAUTL K MOCYAE M NOTHO 3aKpbiBaTLCA.

Mpu Mcnonb30BaHUM 3MaNMPOBaHHOM NOCYAbl ANA XapeHua
06A3aTesibHO HanWBanTe HEMHOMO KUAKOCTMU.

B nocyne anA »xapeHuA U3 cTanu nuiia noApyMAHMBAETCA He Tak
CUINbBHO, ¥ MACO MOXXET He IOWUTW 0 NMOSIHOW FOTOBHOCTH. YBennybTe
BPEMA NPUroTOBNEHUA.

NHdopmauma B Tabnuuax:
Mocyaa 6e3 KpbILWKK = OTKpbITaA
Mocyaa ¢ KpbILWKOW = 3aKpbiTan

Bceraa craBbTe nocyay no LEHTPY PELUETKM.

CraBbTe ropAuyto CTEKNIAHHYIO NOCYAYy Ha Cyxyto noAcTasky. Ecnum
nozcTaska 6yAeT MOKPO# UK XONOAHOM, CTEKSIO MOYKET TPECHYTh.
MWapeHue

HobaBnAiTe K NOCTHOMY MACY HEMHOFO XXMAKOCTH. [IHO nocy bl
ZOMKHO BbITb NOKPLITO CNIOEM BOZbI TONILLUHOW NPUM. Y2 CM.

Mpu »xapeHnn aobaBnANTe AOCTATOYHOE KONMYECTBO XUAKOCTU. [JHO
nocyAabl AOMKHO BbiTb NMOKPLITO CNOEM BOAbI TOALLMHOW 1-2 CM.

KonnmuecTtBo MAKOCTU 3aBUCUT OT copTta MAca U OT MmaTtepuana
nocyAabl. Ecnu Bbl rotoBute MACO B 3MaJ'IMpOBaHHOl71 nocyae,

nobasnaiTe HemMHoro 6onblue XUOKOCTHU, YEM B CTEKNAHHYIO nocyay.

Mocyaa U3 Hep)KaBetoLLEH cTanu He o4eHb MOAXOAUT ANA KapeHus,
MAco ByneT MeHbLUe NOAPYMAHUBATLCA U MeANEeHHEee roTOBUTLCA.
FoToBbTE ero Npu Gonee BbICOKOW TeMnepatype u/munu Gonee
AnuTenbHoe Bpems.

PekomeHpauum no MNPUroToB/IEHUIO Ha rpune

Mepen NpuroToBNeHUEM Ha rpune pasorpeiite padouyto kKamepy B
TeyeHue NpUM. 3 MUHYT.

[OTOBUTb Ha rpune MOXHO TOSIbKO MPU 3aKPbLITOM ABepLEe AYXOBOro
LwKada.

Mo BO3MOXXHOCTH NOPUMOHHbIE KYCKU AO0JDKHbI ObITb OANHAKOBOM
TOJILLIMHBI, B 3TOM Cny4yae OHU paBHOMEpPHO NoApyMAHUBAKOTCA U
OCTaroTCA COYHbIMMWU.

MepeBepHNUTE KYCKM MO UCTEUYEHWUN &3 BPEMEHM.

ConuTte CTenKM TONbKO nocne NPUroTOBJIEHMA Ha rpuUne.

Knaaute nopunoHHble KyCKU HEeMoCpPeACTBEHHO Ha PeLLETKY.
OZLMHOYHBIE MOPLMOHHBLIE KYCKM MOMYYaroTCA NydLle, ecnu ux
NONOXUTb Ha CEPEnnHY PELLETKM.

JononHuTtensHo noctasbTe NPoTMBEHb YpoBeHb 1. COoK OT XapeHunA
6ynet cTekatb B Hero, 1 yXoBOM LUKad OCTAHETCA MOYTU YUCTLIM.

Mpu NpUroToBNEHWM HA rpune ycTaHaBIMBaUTe NPOTUBEHb UK
YHUBEpPCasbHbIA NPOTUBEHb HE BbILLE, YeM Ha YpoBeHb 4 uaun 5. N3-
3a CMNIbHOW Xapbl OH MOXXeT AepOpMUPOBATLCA U NMPU BbIHUMAHWUK
13 paboyei kKamepbl NoBPeaUTL eé.

HarpeBaTeanblﬁ QNIEMEeHT rpunAa aBTOMaTU4eCKHU BbIK/IKOYaEeTCA U
CHOBa BKtoyaetcA. I10 HOpManbHOo. Kak yacto ato npoucxoauT,
3aBUCUT OT YCTAHOBJIEHHOIO peXxnumMa rpunsa.

Msaco

Mo ucTeyeHnn NONOBUHLI BPEMEHW NEPEBEPHUTE KYCKM MAca.

Korna »kapkoe ByneT rotoBo, ero crnefyeT OCTaBuTb eLlé Ha
10 MUHYT B BbIK/TFOYEHHOM 3aKPBITOM AYXOBOM LUKady, YTOObI MACO
JlyyLLE NPOMNUTANIOCh COKOM OT YKapeHHA.

Mo OKOHYaHWK NPUIrOTOBNEHUA 3aBEPHUTE MACO B GOJbIy U OCTaBbTE
B AyX0BOM LWWKady Ha 10 MUHYT.

I'IpM NPUroToBNEHUN XKAPKOro U3 CBUHMNHbI C KOXEeN HaApexbTe KOXY
KPeCT-HaKpecCT 1 NONOXXUTe MACO B MNOCyAy CHavana KOXEW BHU3.

Msaco Bec MpuHaanexHOCTU M YpOBEHb Bua HarpeBa 3HauyeHue Tem- Bpemsa npuro-
nocyna nepatypbl B °C, TOBNEHUA, MUH
pexum rpunsa

foBaauHa

["oBAAMHA ANA »KapKu 1,0 kr 3akpbiTan 2 = 200-220 120
1,5 kr 2 B 190-210 140
2,0 kr 2 = 180-200 160

dune roBAaNHBI 1,0 kr OTKpblTan 2 = 210-230 70
1,5 kr 2 = 200-220 80
2,0 kr 2 = 190-210 90

PocTt6ud, cnabonpoapeHHsbii 1,0 kr OTKkpbITan 2 = 210-230 60

CTelKu, XOpoLLO NPOXKapeHHbIe PewéTtka 5 ] 3 20

Crelk, cnabonpoykapeHHblid, TONLLK- PewéTka 5 ™ 3 15

HOW 3 cM

TenAaTuHa

TenATrHA ANA XKapKu 1,0 kr OTKpbiTan 2 = 190-210 110
2,0 kr 2 = 170-190 120

CBHUHUHA

Bes koxu (Hanpumep, 3alueek) 1,0 kr OTKpbiTan 2 = 210-230 110
1,5 kr 2 8 200-220 130
2,0 kr 2 = 190-210 150

C Koxew (Hanpumep, nonatka) 1,0 kr OTKkpbiTan 2 = 210-230 130
1,5 kr 2 = 200-220 160
2,0 kr 2 = 190-210 180

KonuéHana rpyanHKa Ha KocTu 1,0 kr 3akpbiTan 2 = 210-230 70

18



Msaco Bec MpuHaaneXHOoCTU U YpOBEHb Bua HarpeBa 3HaueHue Tem- Bpema npuro-

nocyna nepatypbl B °C, TOBNEeHWA, MUH
pexum rpuna

BapaHuHa

BapaHbn Hora, 6e3 KocTu, cpeaHe- 1,5 kr OTKkpblTas 2 = 170-190 120

npoXkapeHHasn

MsacHow ¢apLu

MacHon pynet oK. 750 r OtkpbITan 2 = 200-220 70

Kon6acku

Kon6acku oK. 750 r PewwéTtka 4 3 15

MNTuua Y YTKM UNK FycA NPOTKHUTE KOXKY MO KPbIbAMM, YTOBbI YKUP MOT

3HaueHuA Beca, NpuBeAEHHble B Tabnuue, EUCTBUTENBHBI ANA
HepapLUMPOBAHHOW NTULbI ANA KaPEHUA.

MonoxxuTe NTULY LENMKOM Ha PeLIETKY cHadyana rpyAKon BHUS.
MepeBepHWUTE N0 UCTEUYEHUU %3 3aJaHHOTO BPEMEHM.

Pynetukun n3 unaenkn unu rpyaky MHAEMKM nepesepHUTe No
UCTEYEHUM NONOBUHbLI 3aaHHOTO BpeMeHH. Kycouku nTuubl
nepeBepHUTE N0 UCTEUEHWUN %3 3a4aHHOTO BPEMEHM.

CTeKaTtb.

Mtvua 6yneT ocobeHHO NOAXKAPUCTOM, ECIU 32 HEKOTOPOE BPeEMA
nepea OKOHYaHWeM NPUroTOBNIEHUA cMasaTtb €€ MacioMm Wiu
CMOUYUTb MOACONEHHOM BOAOK NMOO anenbCMHOBLIM COKOM.

Ecnu Bbl )XapuTe Ha rpune HenocpeACcTBEHHO Ha pPeLUéTke,
nocTaBbTe Ha ypoBeHb 1 NpoTBeHb. COK OT XKapeHua By et cTekarb
B HEro, v lyxoBOW LUKa® OCTAHETCA MOYTH YNCTBIM.

Mryua Bec

MNpuHaanexHocTM M YpoBeHb

Bua HarpeBa 3HauyeHue Tem- Bpema npuro-

nocyna nepatypbl B °C  TOBNEHWA, MUH

LibinnéHoK, nonoBuHa no 400 r PewwéTtka 2 210-230 50-60
LibinnéHok, Kycoukamu no250r PewéTtka 2 ] 210-230 30-40
LibinnéHoK uenukom 1,0 kr PewéTtka 2 o 210-230 60-80

YTKa LennKoMm 1,7 Kkr Pewétka 2 = 200-220 90-100

l'ycb uenuMkom 3,0 Kr PewéTtka 2 o 190-210 100-120
Monogaan nHaeviKa Lenmkom 3,0 kr PewéTka 2 = 200-220 80-100

2 OKOPOYKA MHAENKM no 800 r PewéTtka 2 = 200-220 100-120

Pui6a
Mo UcTeueHnn %5 3aAaHHOrO BPEMEHM NepeBepHUTE KYCKM PhIBbI.

Llenyto pbiby He Hy>kHO NepeBopaynBatb. Ynoxute pbiby B nocyay
6pPIOLLIKOM BHU3, @ CMIMHHBIM MIABHAKOM BBEPX W YCTAaHOBUTE NOCYAY
B AyX0oBOM LKad. YTo6bl pbiba HE ONPOKUHYNACH, MOXHO MOMOXKUTb

BHYTPb OptoLLKa KapTodesiMHy UIn HEOOMbLLYHD XaponpoUHyH
EMKOCTb.

Ecnv Bbl )xapuTe Ha rpune HenocpeACcTBEHHO Ha peLuéTke,
nocTaebTe Ha ypoBeHb 1 NPoTBeHb. XXnakocTb ByneT ctekatb B
Hero, 1 AyX0BOW LUKad OCTAHETCA YNCTBIM.

Puiba Bec MpuHagneHoCTU U YpoBEHb Bua HarpeBa 3HaueHue Tem- Bpemsa npuro-
nocyna nepartypsbl B °C, TOBREHWUA, MUH
peXum rpunsa
Puiba uen1kom Mo 300 r Pewértka 3 ] 2 20-25
1,0 kr PewséTka 2 = 190-210 45-50
1,5 kr Pewwérka 2 = 180-200 50-60
Poi6Hoe ¢pune TonwmHo 3cm Mo 300 PewéTtka 4 ] 2 20-25

PekomeHgauum no KapeHuto B rpune

[na Takoro Beca »kapKkoro B Tabnuue HeT

3HAYEHUN. NPUroToBIeHUA.

Bibepute napametpbl AnA 6nvxkaiero 6onee Nérkoro Beca 1 yBenuubTe yKasaHHoe Bpems

Bbl XOTUTE NPOBEPUTL, FOTOBO /M YKapKoe.

Mcnonb3yiite TepMOMETp AnA MAca (Bbl MOXKETE NPUOBPECTU €ro B CneLnanM3MpoBaHHOM Mara-

3WHEe) UK CHUMHTE «MPOOBY NOXKKOW». [INA 3TOro NOXKKOW HaJaBuTe Ha »apKoe. Ecnu oHo TBEp-
Z0e, 3HauuT OHO roToBo. Ecnv oHO NpoaaBnuBaeTCA NOXKOM, TO ero HaAo »KapuTb eLLé.

JYXapkoe ClMLKOM TEMHOE, a KOpouKa
mMecTamu noaropena.

MpoBepbTe ypoBeHb YCTAHOBKM U TeMnepatypy.

XKapkoe nonyunnocb XopoLuo, a coyc noa-
ropen.

B cneaytowmit pa3 Bo3bMHTE NMocyZly MeHbLUero pasmepa unu 1o6asbTe 60oMbLUE YKUAKOCTH.

XKapkoe nonyynnocb XopoLLo, HO COyC
CIIULLKOM CBET/IbIA U XXUAKUM

B cneaytowuit pas BosbMuTe nocyay 6onbluero pasmepa uinm 4obaBbTe MEHbLLE YKUAKOCTH.

Bo BpemA npurotoBieH1A xapkoro o6pasy- 3To HOpManbHO U 0ByCNOBIEHO 3aKoHaMKU GU3KKK. Bonbluaa yacTb BoAAHOTO Napa 0TBOAMTCA

eTcA BOAAHOW nap.

yepes BbiXoAbl napa. OH MoXkeT KOHAEHCHpOoBaTbCA Ha XONOAHOW NaHenu BbIKoyaTenen nnm Ha

6nusnerkatlei noBepxHOCTH Mebenu 1 cTekaTb KaniAMuM Mo Hel.
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3aneKaHKu, ppaHLy3CKUe 3aneKaHKu, TOCTbl

Ecnu Bbl xapuTe Ha rpune HeNocpeACTBEHHO Ha peLLéTke,
nocraebTe Ha ypoBeHb 1 npoTuBeHb. JlyxoBon WKad octaHeTcA
MOYTW YUCTBIM.

Bcerga ctaBbTe nocyay Ha PeLuéTky.

BpeMH NPUroToBsieHUA 3aneKaHKn 3aBUCUT OT pasmMepoB Nocyabl U
BbICOTbI 3aneKaHK1. 3HayeHuA, yKasaHHble B Taénwue, ABNAKOTCA
OPHUEHTUPOBOYHBIMMU.

Bbnropo MpuHaane HOCTU U YpoBeHb Bua HarpeBa Temnepatypa, ° Bpemsa npuro-
nocyna C, peum rpuna TOBNEHUA, MUH

3aneKaHKku

3anekaHka, cnaakas dopma AnA 3aneKkaHku 2 = 180-200 40-50

3anekaHka 13 MakapoH dopma aAnA 3aneKkaHku 2 = 210-230 30-40

lpateH

KapTodenbHana 3anekaHKa 13 cbipbix MHrpe- dopma AnA 3aneKaHKu 2 = 160-180 50-60

ZMEHTOB

Makc. 4 cMm BbICOTOM

TocTt

[MonxapeHHble cBepXy TOCThI PewéTka 4 ] 3 5-8

12 wr.

foToBble NPOAYKTHI
CobntofainTe yKasaHUA NPOU3BOAUTENA HA YNAKOBKeE.

Ecnu Bbl 6y£|eTe BblKnaAblBatb NPpUHaAANEXHOCTHU 6y|\/|ar017| anAa
BbIlNEe4YKun, cneaunte 3a Tem, 4TOObbI 6ymara noaxoauna anAa AaHHowm

Temnepatypsl. Paamep Bymaru AomKeH COOTBETCTBOBATb
npurotoBnAemMomy 6ntoay.

PesynbTar NpuroToBneHWA oYeHb 3aBUCUT OT KayecTBa NpoAyKTOB.
TéMmHble NATHA M HEOAHOPOAHOCTU 3aMETHbI Y)Ke Ha ChIpOM
npoaykre.

Bnrono MNpuHaanexHocTH YpoBeHb Bua HarpeBa 3HauyeHue Tem- Bpewmsa npuro-
nepatypbl B °C  TOBNEHUA, MUH

LLtpynens, rny6oKoi 3aMopo3Ku MpoTtvBeHb 3 = 200-220 30-40

Kaptodens ¢pu MpoTtvBeHb 3 = 190-210 25-30

Muuua PewéTka 2 B 200-220 15-20

Muuua-6aret PewéTtka 3 = 200-220 20-25

CneuuanbHble 6nroaa

LpoxoKeBoe TeCTo 1 AOMALLHWI HOTYPT MOYKHO NIErKO MPUroTOBUTL
NPy HU3KOI Temneparype.

BblHbTE NpUHaANEeXXHOCTU U3 yXoBoro LIJKaQ)a.
MpuroTosneHue norypra

1. Bckunatute 1 autp monoka (3,5 % XMPHOCTK) 1 oxnaauTe ero Ao
40°C.

2. [lo6aBbTe B Monoko 150 r iorypTa (M3 XONoAMIbHUKA) U XOPOLLIO
pasmeluante.

3. Pasneite no cTeknAHHbIM 6aHKam AnA Horyprta c
3aBVMHUYMBAIOLLMMUCA KPbILLKAMKW U HAKPOWTE MULLEBOMN MIEHKON.

4.YcTaHOBUTE CTaKaHbl Ha PeLLETKY Ha ypoBeHb1.

5. YcraHoBuTe TeMnepatypy Ha 50 °C 1 aelcTByiTE B COOTBETCTBUM
C yKasaHuAMM.

Moabém apoxmesoro Tecta
1. MpUroToBbTE APOIKIKEBOE TECTO MO OOLIYHOMY peLenTy,
nepenoXnWTe B TEPMOCTOMKYO KEpaMHUUYECKYIO NOCYAY U HAKpOUTe.

2.peasaputenbHO pasorpenTe AyxXOBOK LWKad B COOTBETCTBUU C
yKasaHuAmM.

3. 3akpoiiTe ABepLy AyX0BOro LKada 1 0CTaBbTe APOXIKEBOE TECTO
NOAXOAUTb.

bnropo Mocyna Bua HarpeBa TemnepaTypa Bpemsa npuro-
TOBJIEHUA
Morypt CTeKknsAHHble HaHkn 1 = 50 °C 6-8 yacos
AnA orypTa c 3aBuWH-
ynBaroLLMMMCA
KPbILLIKaMK
Moabém apoxoxeBoro Tecta TepmocTorKan MocTaBuTtb Ha AHO = Pasorpetb a0 50 °C 5-10 MuHYT

nocyaa

AyX0BOro wkKadpa

BbikntounTtb npubop u noctasutb  20-30 MUHYT
ZPOXOKeBoe TeCTo B padouyto
Kamepy
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KOHcepBMpOBaHMe

Mpu KOHCEPBUPOBAHWM BAHKK U PE3MHOBbLIE KOMbLa A0MKHbI ObITb
UMCTLIMU 1 6e3 AedeKToB. BaHKK JOMKHbI ObiTb MO BO3MOYXHOCTH
0ZMHaKoBoro o6bEma. 3HaueHud, NpuBeAéHHbIE B TabnMuax,
ZeNCTBUTENbHBI ANIA KPYTIbIX IMTPOBbLIX GaHOK.

BHumaHue!

He VICI'IOJ'II:SyﬁTe CNULLIKOM BoSbLLMe UK BbiCOKMe BaHKu. MHaue
KPbILWKKW MOTYT JIONHYTb.

McnonbayiTte ToNbKO HeMCNopYeHHblE GPYKTbI M 0BOLLM. TLLaTENBHO
UX BbIMOMTE.

3HaueHnA BpeMeHH, yKkasaHHble B Tabnuue, ABNAIOTCA
OPMEHTUPOBOYHBLIMU. Ha HUX MOXKET BNMATL TeMnepartypa B
NoMeLLeHnH, KonnyecTBo BaHoK, Macca 1 Tensio X COAEPKUMOTO.
Mpexkae YeM yMEHbLUWUTL TEMNePAaTYpPy UK BBIKIKOUYUTL NPUOOp,
ybeauteck B TOM, 4To B 6aHKax o6pasytotcaA ny3blpbKH.

MoaroTtoBKa

1. Hanonnute cteknAHHblE 6aHKK, HO HE A0 KpaéB.
2. 06oTpuTe KpaAa BaHOK — OHW AOMMKHbI ObITb YUCTLIMM.

3. MonoxuTe Ha Kaxxayto 6aHKy BRaXKHoe pe3nHOBOE KOJbLO ¢
KPBbILLKY.

4. 3aKpoiiTe 6aHKK C NOMOLLbIO CKOO.
He ctaBbTe BornbLue WwecT 6aHOK B pabouyto kamepy.

HacTtpoiiku

1.YcTaHoBUTE YHUBEpPCa/IbHbLIN MPOTUBEHb Ha YPOBEeHb 2. BaHku
yCTaHOBMTE TaK, YToObl OHW HE Kacanucb Apyr Apyra.

2. Bne#te B yHMBepcasbHbIM MPOTUBEHD Y2 NUTpa ropAaden (Npum.
80 °C) Boasbl.

3. 3akpoiTe ABepLy AyXOBOro LWKada.

4.YcraHosuTe peXkuM «HKHMi xap» (L.

5.YcraHosute Temneparypy ot 170 o 180 °C.

KOHcepBMpOBaHMe

DpyKThI
Mpum. yepes 40-50 MUHYT Yepes KOPOTKUE NPOMEIKYTKU BPEMEHH
HauuHaloT NOAHUMATLCA Ny3bipbKK. BhiKntouute AyxoBoi LwKad.

Yepes 25-35 MUHYT nocne BbIKNOYEHUA AYX0BOro LKada
06A3aTesbHO BbiHbTE U3 Hero HaHku. [Mpu Gonee AnUTENBLHOM
OXNaXkAeHUn 6aHOK B AYyXOBOM LUKady B HAX MOTYT Nonactb
MUKPOOLI, YTO NPUBEAET K 3aKMCIIEHNIO 3aKOHCEPBUPOBaHHbIX
PpYKTOB.

®pPYKTLI B NUTPOBLIX BaHKax

Mocne nosiBneHUA Ny3bipbKoB  JlononHUTENbHOE Nporpesa-

Hue
Abnoku, cMopoaunHa, KnyBHUKa Bbikntountb Mpum. 25 MuHYT
BuLLHKM, aBpuUKOChI, NEPCUKH, KPBIXXOBHUK Bbikntountb Mpum. 30 MuHyT
Ab6nouHoe ntope, rpyLLK, CIUBHI Bbikntountb Mpum. 35 MunyT

Osoluu
Kak Tonbko B 6aHKax HauyHyT NOAHUMATLCA Ny3bIPbKWU, YCTAHOBUTE
Temnepartypy co 120 obpatHo Ha 140 °C. 3T0T Nnpouecc 3aHUMaeT oT

35 n0 70 MUHYT B 3aBUCMMOCTM OT BUAA oBoLlen. [1o ucteueHunm
3TOro BPEMEHM BbIK/OUUTE AyXO0BOW LWKad M MCMONb3yiTe
OCTaToyHOEe TEemnso.

OBoOLUM B XONOAHOM 3aNMBKe B JIUTPOBbIX 6aHKax

Mocne nosiBneHUA Ny3bipbKOB  JlononHUTENbHOE Nporpesa-
Hue

Orypuebl

- Mpum. 35 MUHYT

KpacHana cBékna

Mpum. 35 MuHyT Mpum. 30 MuHyT

Bptoccenbckan KanycTta

Mpum. 45MunyT Mpum. 30 MuHyT

dacons, KOJ'Ibpa6M, KpaCHOKO4YaHHaA Kanycta

[Mpum. 60MUHYT Mpum. 30 MuHYT

opoLuek

Mpum. 70MUHYT Mpum. 30 MuHyT

BblHMMaHHe 6aHOK

Mo OKOHYAHWM KOHCEPBMPOBAHHWA BblHbTE GaHKK 3 padoueit
Kamepbl.

AI(pIrIﬂaMIrIJ]I B NpoAyKTax NnUTaHUA

Akpunamug obpasyetca B NepByto ouepeab B MPOAYKTax 13
3ePHOBLIX W KapTodpena, HanpumMep B KapTodesbHLIX Yuncax,

BHumaHue!

He ctaBbTe ropAayue 6aHKM Ha XONOAHYH UK BNaXXHYHO NOACTaBKY,
OHWU MOTYT NONHYTb.

KapTogpene ¢pu, Toctax, Bynoykax, xnede, Boineyke (KEKChI,
neyeHbe).

PekomeHgauum no MPUroToBJIEHUIO NULLIU C HU3KUM coaepaHUeM aKkpunamuvaa

O6Lwwue ceeaeHun

BpeMH npuUroToBneHnA AOMKHO ObITb MO BO3MOYKHOCTH KOPOTKHUM.

Bntoga 4omMKHbI UMETb 30/10TUCTbLIN LUBET, a HEe TEMHbIN.

Yem bonblue pasmMep npurotasnMBaemMoro 6moaa, TeM MeHblUe akpunamumaa 06pa3yeTCH B
npouecce ero npuroToBnieHUA.

BbinekaHue

B pexkume «BepxHuit/HmxHUIA >xap» npu maxc. 200 °C.

B pexxume «3D-lopAunii Bosayx» unu «opaunin Bosayx» npu maxc. 180 °C.

Menkoe neyeHbe

B pexxume «BepxHUi/HMKHUIA xap>» npu makc. 190 °C.

B pexwume «3D-lopAunin Bo3ayx» unu «opAaunin Bo3ayx» npu makc. 170 °C.

AWLO MK ANYHBIN XKENTOK yMeHbLUaoT oépaaoBaHme aKpunamMmuaa.

Kaptodens dpv B AyxoBoM LUKady

Brinekaiite Ha NnpoTMBHe Mo MeHbLuer Mepe 400 r, uTobbl KapTodesnb He BbICOX
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KoHTponbHble 6ntoga

O1u Tabnuubl BbInK cocTaBneHbl ANA PasiMyHbIX KOHTPONUPYHOLLIMX
opraHoB, 4To6bl 061erynTs NpoUeaypy NPOBEPKU U TECTUPOBAHMA
pasHbIX AYXOBbIX LLUKAOB.

B cootBetctBuM ¢ EN 50304/EN 60350 (2009) nnu IEC 60350.

BbinekaHuve

Mpu NPUroTOBNEHMM 3aKPLITOro ABNIOYHOrO NMpora cTaBbTe TEMHbIE
pasbEeMHble GOPMbI B LLIAXMATHOM MOPAAKeE.

Muporu B pasbeMHbIX popMax 13 Benom KecTu:
Mpw BbINekaHnn Ha 1 ypoBHe UCNONb3yiTe perkum «BepxHuin/

HUXXHUIA XKap» [=]. Ha NPOTUBHE BMECTO PELLETKM.

bnropo MpuHaane HOCTU U YpoBeHb Bua HarpeBa Temnepatypa, ° Bpema

nocyaa Cc NpPUroToBJIeHHA,

MHH

durypHoe neyeHoe MpoTtvBeHb 2 = 150-170 20-30
ManeHbKkune Kekcbl, 20 LWTYK MNpoTnBeHb = 160-180 20-30
BuckeuT Ha Boae PasbémHan popma Ha = 160-180 30-40

peLéTke
3aKpbITbli ABGNOYHbIA NUpPOr PewéTka + 2 pas3bEéMHble 1 = 190-210 70-80

dopmbl & 20 cm
anrOTOBneHMe Ha rpusne
lMpu yctaHoBKe 6ntofa HENOCPEACTBEHHO Ha PELLETKY
AOMNONHUTENbHO NOCTaBbTe NPOTUBEHb Ha ypoBeHb 1. XXnakocTb
6ynet cTekatb B HEro, 1 AyXoBOW LUKad OCTAHETCA YUCTbIM.
Bnrono MNprHaaneHoOCTH 1 YpoBeHb Bua HarpeBa Pexum rpuna Bpems

nocyna NPUroTOBNEHMA,

MHH

PymaAHble TOCTbI PewéTtka 5 ] 3 1-2
Pasorpesatb B TeueHne 10 MUHYT
Bugpbyprep, 12 wr.* Pewétka + npoTuBeHb 4 ] 3 25-30

6e3 npeaBapuTesnLHOMO pasorpesa

* Mo UcTeueHun %5 BpeMeHu nepeBepHyTb
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A\ Kayincisgik TexHUKachl Typanbl MaHbi3Abl HYyCKaynap

OcCbl HYCKaYNbIKTbl MYKUAT OKbIM LUbIFbIHbI3.
Tek coaaH KeriH KYpbINFbiHbI Kayinci3 yaHe
AypbIic nanganaHa anachbis. [Nanganany
HYCKay/bIFbIH KEWiH NanganaHy Hemece >kaHa
MecCi YLUiH CaKTaHbI3.

AcnanTbl opamazaH awy/fiaH CoH TEKCEPIHI3.
TacbiMangayaarbl 3aKbIM XarFaambliHAa
KOCNaHbI3.

KyYpbIIFbIHbI Xeninik awachkl3 Tek 6inikti MamaH
Koca anaabl. [lypeic emec Kocy TyAblpFaH
3aKbiMAap Keningikke Kipmenai.

Byn KypbIiFbl YUAe XaHe Y1 )arFaannapbiHaa
nanganaHyra apHanfaH. KypbUiFblHbl TEK
TaMaKTbl }XoHe cycblHAapAbl a3ipney YLUiH
nanganaHbiHbI3. [Manganany kesiHae
KYPbINFbIHbI 6akbinan Typy Kepek. KypbiFbiHb
TeK XabblK 6enmenepae nanaanaHbiHbi3.

Byn KypbiifFbl TEHI3 AeHrerniHeEH MakcuManasl
2000 meTpre AemiH BonFaH BMIKTIKTe
nanganaHyra apHanfaH.

Byn KypbliFbl ChIPTKEI TAaMEPMEH HeMece
KalblKTaH 6ackapy nynbTiMeH bipre
navzanaHyra apHanmaraH.

Caikec bonmaraH KoprFay acnantapbiH
Hemece bGananapzaH cakray TopnapbiH
nanaanaH6aHbi3. Onap caTCi3 okuFanapra
anbin Kenyi MyMKiH.

Byn KypbInfFbiHbI Kackl 8-Aeri »keHe oaaH
Y/IKeH bananapbiH, COHbIMEH Karap Kosfany,
cesy XXoHe oinaHy MyMKIHAIKTepI LueKTenreH
YKoHe/HeMece XETKINIKTI BinimMi oK
TynFanapAbiH nanganaHybliHa Tek onapasbl
Kayincisaikrepi yLWiH )ayankep agam
KaJdaranaraH yarganaa Hemece ocCbl
KYPbUIFbIHBI Kayincis nanaanaHy
HyCKaynapbIMeH TaHbIC 6onca »KaHe aypbic
nanaanaHbay cangapbiHaH KaHAaw
KayinTepAiH opbIH anaTblHbIH TyCiHETiH 6onca
FaHa nanganaHynapbiHa onagpl.

Bananapra ocbl KypbInFbIMEH OMHayFa pyKkcart
eTneHi3. Tazanay MeH TEXHUKaIbIK Kbl3MeT
KepceTyre 8 )acTtaH ackaH bananapra

epeceKTepaiH KaaaranayblMeH pyKcar eTineai.

Xachbl 8-aeH kem Bananapabl KypbiiFbl XaHe
TOK, CbIMbIHaH anbiC YCTaHbI3.

OpKallaH Kypanaapdbl XXyMbIC KamepacblHa
AypbIC OpHaTbIHbI3. [TanaanaHy
HyCKaynbiFblHAA KypanaapabliH cunarramMmachiH
KapaHbl3.

©pT Kayni 6ap!
XXyMbIC KamepacblHa opHanacTbIpbliFaH
TyTaHFbILW 3aTTap TyTaHybl MyMKiH. ElWlKaluaH

KYMbIC KamepacbiHAA TyTaHFbIL 3aTTapAbl
cakTamaHbl3. IwiHae TyTiH nanaa 6onca,
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ellKallaH eciKTi awnaHbl3. KypbiUiFbiHbI
OLUIPIHI3, allaHbl po3eTKkadaH CyblPblHbI3
HemMece caKTaHAblpFbilLTap 6noreiHAaFb
CaKTaHAbIPFLILWTHI OLUIPIHI3.

Kypblnfbl eCiriH allkaHaa aya afblHbl navaa
Gonagbl. MeprameHT Karasbl Kbl3ablpy
3NIeMeHTIHe THiN, »XaHybl MyMKiH. ElikaluaH
Kbl3Ablpy KesiHAe Kypanaapaa bekitinvereH
Karasabl KanZblpMaHbl3. OpKallaH Karas
YCTiHE bIAbICTbI HEMECE MiCipy KanblObIH
KOMbIHbI3. TEK KaXKeT enwwemMaeri karasabl
ToceHi3. Karas KypanaapAblH XUeKTepiHeH
WbIKNaybl KepeK.

blcTblk MaK Xbingam otanagbl. blcTbIk
Manabl ewKalaH 6akpinaybicbl3
KanablpMaHbl3. AnayZbl CyMeH eLuKallaH
ewlipmeHi3. KoHdopkaHbl ewwipy. Anaynapabl
abannan KaknakmneH, eLwipy TeCeMiMeH
Hemece yKcacbiMe eLUipiHi3.

KoHdpopkanap eTe bICTbIK 6onaabl. XXaHatbiH
3atTapAbl elKallaH KoHdopKa yCTiHe
KoMMaHbI3. KoHdopKara elwkaHaawv 3at
KOMMaHbI3.

KypbinFbl eTe bICTbIK, 6onaabl, TyTaHfbILW
3aTTap OHaM »kaHa HacTtaybl MyMKiH.
TyTaHFbILW 3aTTapAbl ( Mblcanbl, a3p030sib
HannoHaapblH XXoHe Tasanarblll 3aTTap)
AyXOBKa acTblHAa HeEMece [lyxXOBKa XaHblHAa
cakTamMaHbI3 XoHe nanaanaHbaHbl3.
TyTaHFbILW 3aTTapAbl AyXoBKaaa Hemece
AyXOBKa YCTiHAE caKTaMaHbl3.

ACTbIHFbI XOLLIKTIH XOFapFbl 6eTTepi eTe
bICTbIK, 60Mybl MYMKIH. XXaLLiKTe TeK
JlyXOBKara apHasiFaH KypangapAbl CakTaHbl3.
OHaW TyTaHaTbiH 3aTTapAbl XXoHe XaHaTblH
3atTapabl aCTblHFbI XALUIKTE caKkTayra
6onmanasbl.

Ky#ik any kayni 6ap!
KypbinFbl KaTTbl Kbl3aabl. ELIKaLlaH »}ymbiC
KamepacblblHH iLLKi NaHenbaepiHe Hemece
KbI3AbIPY 9NeMEHTTEPiHEe TUMEHI3. OpKallaH

KYPBUIFbIHBIH CanKblHAAYbIHA MYMKIHAIK
6epiHis. Bananapabl aynak, ycraHb3.

Kypanaap MeH blabicTap Kbldaabl. XXymbIC
KamepacblHaH blAbICTbI XXoHe Kypangapabl
apKallaH yCTarbIl KeMeriMeH LUbIFapbIHbI3.

CnupT Bynapbl bICTbIK AyX0BKaAa TyTaHybl
MYMKiH. Ky gaMblHna CMUPT XOFapsbl
cycblHAap 6ap TamaKkrapabl ellKatlaH
asipnemeHis. KypambiHAa cnvpT »orFapsl
CyCblHAapAbIH TEK asFaHTan MesLepiH



nanaanaHbiHbl3. Kypbinfbl eciriH xannan
alblHbI3.

KoHpopkanap MeH onapAblH KopLuaybl,
acipece MYMKIH KOmMKeTiMAi nicipy epici
pamMacsl, KbI3bin KeTedi. blcTblk anmakTapra
TUMeHi3. Bananapabl aKbiHAacnachlH.

MNanpanaHy KesiHAe KYPbINFbIHLIH XOFaPFbl
BeTTepi bICTbIK 6onaabl. XXoFaprbl beTtepre
TUMeHI3. Bananapabl KypbinfFblaaH apbl
yCTaHbI3.

KoHdopKa bICThIK, Bipak MHAMKATOP XYMbIC
ictemengi. CaktaHabIpFbilTap 6noreiHAaFb
CaKTaHAbIPFbILLTLI LWipiHi3. CepBUCTIK
KbI3METKe KOHbIpay LUanblHbI3.

KypbInFbl XKyMbIC icTereHae bICThIK 6onaab.
TasanayaaH anablH KYPbIFbIHbI CYbITbIHbI3.

Ky#nik any kayni 6ap!
KYPBINFBIHBIH KON XEeTiMAI 3neMeHTTepi

(BenLueKTepi) XKYMbIC KesiHAE Kbi3ybl MYMKIH.

KypbinFbl anemMeHTTepiHe (6eneKTepiHe)
TUMeHi3. Bananapabl aynak, ycTaHbls.

KypbInFbl €CiriH alKkaHaa bICTbIK, Oy LUbIFybI
MYMKiH. KypblifFbl eCiriH kamnan albliHbI3.
Bananapabl aynak, yctaHbis.

blCcTbIK XXyMbIC KamepacbiHAa cyaaH by
nanza 6onybl MyMKiH. bICTbIK YyMbIC
KamepachblHa Cy KyrWMaHbI3.

Xapakat any Kayni 6ap!

KYPbINFbI €CiriHiH Cbi3aT TYCKEH LUbIHbICHI
CblHYbl MYMKIH. LLIbIHbIFA apHanFaH
KbIPFBILUTBI, KYLUTI HEMece abpasuBTi XYFbILL
3atTapabl nanganaHbaHbI3.

Kactpenaep kactpenaiH Ty6i MeH koHpopKa
apacblHAarFbl CyFa 6ona »orFapbl CeKipyi
MyMKiH. KoHdOpKa MeH KacTpen Tybi KypFak,
60nyblH KaaaranaHbi3.

KYPbINFbI TIDEKKE OpHATLINFAH KaHe
BekiTinmereH 6onca, TiPEKTEH CbIPFbIN TYCYi
MYMKIiH. KypbIFbIHbI TipekKe Bepik BekiTy
Kepek.

Aynapbiny Kayni 6ap!

EcKkepTy: KypbinfbiHbiH ayAapbinyblH
6onabipmay MakcatblHaa ayaapbinyaaH
KOPFaHbILWTLI opHaTyFa 6onaasbl. MoHTa)kaay
Typasnbl HycKaynapzbl OKbIM LbIFbIHbI3.

AneKTp KyaTbiHa Tycy Kayni!

Tuicti 6onmaraH xeHaeynep Kayinti 6onbin
Tabbinagbl. Tek 6i3 apKbinbl OKbITbIFAH
CEPBUCTIK KbI3MET TEXHUTT XeHaeynepai
opblHAay MYMKiH. Erep Kypbinfbl By3binca,
Xesi anblpblH TaPTbIHbI3
HemMececaKTaHAbIPFbIlW WKadTa
CaKTaHAbIPFLILLTEI OLWIPiHI3. KbI3MeT KepceTy
opTanblfbiHa xabapnaHbla.

blcTbik KypbinfFbl GenweKktepiHae kabenb
OKLLaynaybl 3NeKTp KypbinfFbinapaa epyi
MYMKIH. ELLKallaH anexkTp KypbUiFblnapabiy
TOK KabeniH bICTbIK, KypbliFbl 6esLeKTepiHe
TUri36eHis.

[LiHe KipreH binFanablK TOK COFybIHa anbin
Kenyi MyMKiH. XXoFapbl KbICbIMAbIK,
Ta3apTKbILWTEl HemMece Oy TazapTKbILLThI
navaanaHbaHbi3.

XXyMbIC KamepacbiHAarb! Wamabl
aybICTbipFaHAa WaMm NaTtpoHbIHAA KepHey
6onaabl. AybICTeIpy anibiHAa
CaKTaHAbIpFbILUTAP B6510rbIH BLUIPiHI3.

AKaynbl KypbUIFbl TOK COFybIHa aKenyi
MYMKiH. AKaynbl KypbUIFbIHbI eLlKaLlaH
KocnaHbI3. AlLaHbl po3eTkadaH CybIpblHbI3
HemMece cakTaHAbIpFbiTap 6norbiHAarbl
CaKTaHAbIPFbIWTLI OLWipiHi3. CepBUCTIK
KbI3METKE KOHbIpay LiasnbiHbI3.

25




3aKbimgapAabiH cebenTepi

sipney GerTi

Hasap aynapbiHbi3!

= [nutaHsbl naﬁnanaHy KesiHae XKOFapPFbl KaKnak )KaébIJ'IMayblH
KadaranaHbl3.

u KoHdpopkanapabl TEK KacTpenaep opHaTbinFaH Kyiae
naiaanaHbiHbI3. Boc kacTpenaepai »xaHe Tabanapabl
Kbi3ablpMaHbi3. KacTpenaiH Ty6i sakeimaanasi.

m TerinreH TamakThl GipaeH KeTipiHi3. CyMbIKTbIK KOChIaTbIH
TamakTap yuiH 6u1ik KecTpenaepadi nanaanaHbiHbi3. CoHaa
epHeyAeH eLTeHe Terinmenai.

m KocbinFaH anekTp KoHdopKaHbIHKaKnarbl »abbinmaraH 60ybiH,
Mblcanbl, oiHan )ypreHbananap »kannayblH, KaaaranaHbi3.

m OneKTp KOHPOpPKaHbI KypFak, ycTaHbl3. Ty3abl CyHEMEce KypFak,
TYN KocTpenaepai 3akpiMaaybl MYMKiH.

m OnekTp KOHdOPKaHbI KacTpercia nainaananbaHbi3. Ty6i Teric emec
KecTpenaepai nainaanaH6aHbi3. QneKTp KOHGOPKaAaH HKETKINIKTI

XbIYAbl any MyMKiH 6onmainabl. On Kbi3bin 6onFaHLLa Kbi3ybl
MYMKiH.

.ﬂyXOBKaHbIH 3aKbimaanybl
Hasap aynapbiHbI3!

m XKyMbic kKamepacbiHbIH TyBiHAeri Kypanaap, donbra, neprameHt
Karasbl: Kypanaapabl XKyMbIC KaMepachlHbIH TyGiHe KOWMaHbI3.
XKyMbic kKamepacbiHbIH TyBiHe Ke3 KenreH Typre »ararbiH
¢donbraHbl HemMece nepraMeHT KarasblH TecemMeHis. 50 °C acatbiH
Temnepatypa opHartbifiFaH 6onca, XXyMblC kKamepachlHblH TyBiHe
bIALIC KOMMaHbI3. By XbinyablH ThIM KO YKuHanyblHa aKeneai.

OpHaTy XaHe Kocy

OneKTp KochbinbiM

OnekTpre Kocyabl NULEH3nACH 6ap MamaH opbiHAAYbl KEpeK.
OneKTpMeH »abablKTayLbiHbIH 6apibik HopManapblHCaKTay Kepek.

KypbinFbl Aypbic eMec KocbinFaH 6onca, oHAa HyKcaH KeninaikTix
KYLLiH XXOAAbI.
Hasap aynapbiHbI3!

Kyar cbiMbl 3aKkbiMAanca, OHbl ©HAIPYLLiIHIH CEPBUCTIK Kbl3MeTi
HemMece BinikTi MamaH aybICTbIpYbl KEPEK.

OpHaTyLubl YLUiH

m On caHbinaybl kKeMiHge 3 MM 60yl KepeK Ken nomtcTiK
aKbIPaTKLILITLl OpHATYLI Kepek. lNaitnanaHylibiFa poseTka Kon
»eTimai 6onca,po3eTka apKblbl KockaHaa 6yn MiHAeTTi emec.

= OnekTp Kayincisaik: Mew | kopFay cblHbIOLI 6ap KypbiiFbl 60nbIN
Tabbinaabl }KoHe oHbKepre KocymMeH Bipre nanganaHyra 6onagei.

u KypbinFbiHbI KOCy YLWiH KabenbaiH H 05 VV-F TypiH Hemece backa
Kabenbai nainganaHy Kepek.
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Micipy Hemece Kybipy yaKbiTbl 6y3bibin, aManbabiH
3aKbIMZaHyblHa aKeneai.

m blcTbIK XXyMbIC KamepacbiHAAFbI CY: bICTbIK XYMbIC KamepackiHa
eluKallaH cy KyimaHbl3. By naiaa 6onaael. Temnepatypanapabii
e3repyi amManbAblH 3aKbIMAanyblHa aKenyi MyMKiH.

m blnFanabl asbiK-TyniK: biaFanasl eHiMAepAi XabblK, XyMbIC
KamepacblHAa y3aK yakblT 60ibl ycTamaHbl3. dmanb
3aKkbiMaanagbl.

m JKeMic LWbIpbIHbI: YXeMIC NUPOrbl eTe WhipbIHALI 6osca, Tabara
OHLLA Ken canbliHAbI canMaHbl3. XXeMic LWbipbiHbI Tabara aFbir,
KeTipy MYMKIH emec AaxkTapAbl kanabipadbl. MyMKiHAiriHWe
TepeHipek aMmbeban TabaHbl NainganaHbiHbI3.

m [lyxoBKa LKadblH allbK eCiKNeH CankbiHAATY: XXYMbIC KaMmepachiH
TeK ecik »abblK, ke3ae cankblHaaTy KepekK. TinTi KypblIFbIHbIH eciri
asgan aweblk 6onca aa, yakbIT eTe Kene MaHaihaarbl »xuhas 6etrepi
3aKbiMAanybl MyMKIH.

m Ecik TbifbI3aarbilLbl KATTbl NacTanfaH: ecik ThiFbI3AarblLlbl KaTTbl
nacranFaH 6osnca, KypblifFbl eciri Aypbic Xabbinmaiasl. Iprenec
»xuhas 6etTepi 3akbiMAanybl MyMKiH. ECiK TbiFbI3aarbiLLbH
SpKallaH Tasa yCTaHbI3.

= [lyxoBKa LKadbiHbIH eCiriH OpbIHAbLIK HEMece cepe peTiHae
nanaanany: ecikke OTbIpMaHbI3, eLUTEHE KOMMAaHbI3 XoHe iNMeHis.
JyxoBKa LuKa®bIHbIH eCiriHe biAbICTb HemMece KypanaapAas
KOWMaHbI3.

m Kypanaapabl opHaTy: KypbIiFbIHBIH TypiHe 6ainaHbICTel Kypanaap
€CIKTi )KankarAa eciKTiH naHeniHe cbi3aT TyCcipy MyMKiH. ©pKaluaH
Kypanaapabl XXYMbIC KaMepachlHa COHbIHA AeWiH OpHAaTbIHbI3.

m KypbinfFblHbl TacbiManaay: KypbliFblHbl €CiriHiH TYTKACblHaH anbin
YKypyre Hemece ycTtayra 6onmanabl. ECik TyTKachl KypbiiFbl
canmarblH ycTaManbl }aHe CbiHybl MYMKIH.

ALlbInManbl acTbIHFbI XALWLIKTIH 3aKbimAaanybl

Hasap ayaapbiHbi3!

ALbinManbl acTbIHFbl XSLLIKKE bICTBIK, 3aTTapAbl canmanbi3. On
3aKbiMAanybl MyMKiH.

MewTi KENaeHeH opHaTty
MewwTi Tikenen eaeHre opHaTbLIHbIS.

1. AlWwbinManbl aCTbiHFbI XSLUIKTI anblHbI3 YXOHE XOFapbl KOTEPIHI3.
LlokonbAaa anablHFbl XeHe apTKbl peTTeneTiH TabaHaap 6ap.

2. KarkeT 6onca tabaHaapablH OMiKTiriH HemMece TepeHairiH nauTa
KenaeHeH TypraHLla (A cypeTi) anTbl Kblpibl KINTNEH peTTeHis.

3. AwbiManbl acTbIHFbl XSLUIKTI KanTa canbiHbI3 (B cyperi).

Kabbiprara Gekity

Mnuta ayaapbinbin ketneyi yLwiH KaMTamachl3 eTireH KPOHLUTENH
KemerimeH Kabblprara GekiTy kepek. Kabbiprara GekiTy HyckaynapblH
OpbIHAAHbI3.



X aHa nnuTaHbI3

MyHAa »aHa nnuTaHbi36eH TaHbicackls. MyHaa 6is cisre 6ackapy anTbin 6epemis. Cis )KyMbIC Kamepachl XXaHe Kypanaap Typanbl
TaKTacekl, a3ipney 6eTi »xaoHe Keibip 6ackapy anemMeHTTepi Typanbl aknapar anachbia.
Xannbl

KoHopurypaums ceikec Kypbiifbl TypiHe 6annaHbiCThl. .
buryp P YP TyciHikTemenep

/ = So - 8 \ ’ 1 Ssipney Geri
S = \ 2 KoHdopka cenaipriTepi
i £ 3 DyHKUMANApP peTTEriLi )XaHe TeMnepatypa peTTeriLi

. N . 4 KypbInFbiHbl CankbiHAATY
400 00 00> :
3 —— — LyxoBka eciri

6 ALbIManbl aCTbIHFbl ALK
y . | 5

6 —| -
O3ipney berTi
11 —— 2
33— ——4
- KoHdopka ceHaipriwitepi
TyciHikTemenep o o )
KoHdopka ceHaipriluTepiHiH KeMeriMeH KoHdpopKanapabiH KyaTbiH
1 KoHgopka 14,5 cm opHatyra Gonassl.
2 KoHdopka 22 cm
3 OpTtacblHaa Kbi3bln HYKTe 6ap aKcnpecc KoHpopKa 18 Kyn PyHKUMA
cM 0 Hen ky#ni Mnuta ewipinreH.
4 OpTacbliHAa Kbi3bin HyKTe 6ap aKcnpecc koHdopka 14,5 16-3 Osipney aeHreinepi b = eH TOMEH AeHreit
cM

3 = eH oFapbl AeHren

OpTacbiHga Kbi3bin HyKTe 6ap akcnpecc KoH$opKa

Erep eH »oFapbl 83ipney AeHreiiH opHaTcaHbI3, KOHPOPKa Te3 o
Kbl3agbl. KoHgopka eLwiprilliH OH XeHe con »kakTapra Oypyra onagbl.

OneKTp KOHPOpPKaHbI peTTereHae UHAMKATOP LaMAap XaHaaebl.



JAyxoBKa

JlyxoBKaHbl Temneparypa peTrerii )oHe QyHKuMAnap petreriwi
KemeriMeH peTTeHis.

DYHKUMA TaHAAyLbIChI

DyHKUMA TaHAayLWbICHl apKbIbl MELUTIH KbI3bITy TYPiH TaHAANCHI3.
dyHKUMA TaHAAYLLILICHIH OHFa HEMece conFa Bypay MyMKIH.

q)yHKLIVIFl TaHAayLWbICblH KOCCaHbI3, NeLl WwaMbl XXaHaldbl.

Kyinep DYHKUMA

0 Ouwik Meww ewwipyni.

E  XKoraprbl/TeMeHri Micipy MeH KybIpy 6ip FaHa AeHreine
KbI3bITY™ MYMKIH. Byn opHarty niwinaeri Hemece

Tabazarbl 6aniLl NeH nuuua YLLUiH XXeHe
marn, 6ysay eTiHeH »koHe »kabaiibl Kyc-
Tap eTiHEH MaicbI3 KybipAak, 6enek-
Tepi yLWiH apHanFaH. KbisbiTy Gip
KanbinTa »ofapbl MEH TOMEHHEH
6onagbl.

O TewmeHri KpisbiTy TemeHaeri Kbi3blTy apKblfibl TaMaK-
Tapabl TOMEHHEH KOCbIMLLA nicipy
YOHe Kpl3apTy MYMKIH. Temnepatypa

TOMEHHEH Kenegai.

(] XKannax rpunbae
nicipy, Kiwi aimak,

Byn nicipy Typi KiWwi kenemaepaeri
CTENK, COCUCKa, Barblk *aHe TocTTap
YLiH corKec. punb KpI3AbIPFLILL ene-
MEHTIHIH opTa 6eniri Kbiauabl.

(7] XKannax rpunbae BipHeLwe cTeiik, cocucka, Banblk XeHe
nicipy, ynkeH aimMak, TocTrapAabl rpubAe nicipy MyMKiH.
TonblK amak, rpuib Kel3ablpy 3nemMeHTi
acTbiHAA Kpl3nabl.

* KbI3bITY Typi 9Heprva TvimMAiniri cbiHbinbl EN50304.

KypangapbiHbi3

HeTKi3y XuHaFbIHa KipeTiH Kypanaap TamakrapablH KenLwiniri yiiH
apanabl. Kypanaap »ymbIC kKaMmepacbhiHa spKallaH Aypblic
KOWbINybIHa KeHin HeniHia.

Keibip TamakTap 6ypbIHFbIAGH Aa XaKcbipak, 6onybl HemMece
ZlyX0BKa LUKapbIMEH YKyMbIC OypbIHFbIAAH Aa bIHFainbIpak, 6onybl
YLUIH KenTereH apHawbl Kypanaap 6ap.

Kypanabl opHanacTtbipy

Kypanzbl iyxoBkaza 5 Typni GuikTikke opHaTtyrFa 6onaasl. Kypanabi
opKallaH COHblHa AeWiH, IyXOBKa eciriHiH aMHeriHe TMMeNTIiHAeN
casblHbI3.

Kypanabl WwamameH »apTbicbiHa AeWiH anyra 6onaasl, on
aynapbinMaingel. Ocbinaiilla TamakTapibl OHal WeiFapyra Gonagsl.

Kypanzbl fiyxoBKaFa opHarTy KesiHAe KypanablH apTKel
KabblpracbiHAaFbl A6HECKe Ha3ap ayAapbiHb3. TEK ocbinai Kypan
aypbic Gekitineai.
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Temnepatypa peTTeyLlici

Temnepatypa peTreyLuici apkplibl TeMnepaTtypa MeH rpunbae nicipy
BacKbILLbIH peTTey MYMKIH.

Kynnep DYHKUUA

[ ) Hen kyii Mew bICTbIK eMec.

50-270 Temnepartypa Temnepartypa °C-te
aiimarbl opHaTbinaasbl.

Mpunbhe nicipy 6acKblLTaphl,

punbae nicipy
kiwi (7] »xene ynkeH [7] aitmak,

6acKbiLLTaphbl
* = 1-6acKbiLu, Xan
e« = 2-6acKbliLL, opTalua
ese = 3-BaCKpblILL, KATTbI

Mew Kpi3biFaHaa Gakeinay WwWambl 6ackapy naHeniHae xaHazbl.
KbI3bITy ToKTaFraHaa 6enri »ovbinaabl. Keibip opHatynapaa on
»KaHbanabl.

Mymbic Kamepachbl

XKyMbIC KaMmepacbiHAa AYXOBKa LUKaQbIHbIH LaMbl OpHanacKaH.
CankblHAaTy enaeTKilli AyxoBKa LKadbiH Kbi3bIM KETYAEH
KOpFanabl.

JlyxoBKa LKadpbIiHAAFbI LLIAM

XymebIc icTen TypFaHAa XyMbIC KamepacbiHAa LaM XaHadbl.

CankbiHaaTy xenaeTKili

CankblHAaTy XXenaeTKilli KaXKeT Ke3ae Kocbhlnaabl XaHe eLuesi.
XKbinbl aya ecikapKbifbl LWbIFaAbI.

HyMbICTaH KeWiH KbI3Ablpy Kamepach! TesipeKcankpiHaaybl YLUiH
»yengeTkiw 6enrini 6ip yakbIT 60Mbl XKYMbIC iCTENAI.
Hasap ayaapbiHbI3!

Xennety TecikTepiH kannaHbl3. DUTnece AyxoBKa LKadbl Kbi3bin
Keteai.

——

Hyckay: Kypan KpidyaaH niwiHiH e3repTyi MyMKiH. Kypan cybiFaHHaH
KeriH GipaeH GacTankbl NiwwiHiHe kenedi. OHbIH GYHKUMACHI
6y3binmanspl.

TabaHbl eKi )karFblHaH EKi KONIMEH YXoHe cepere napannesb KiprisiHia.
TabaHbl opHaTy KesiHAe TabaHbIH OHFa HEMeCce COMFa XbIMKYbIH
GonabipMaHbI3. DiTnece TabaHbl Kiprisy KubiH Gonagsl.
OManbaanraH 6etrep 3akbiMAanybl MyMKiH.

Kepek-apakrapAbl CEPBUCTIK Kbl3MeTTe, MaMaHAaHFaH cayaana
HemMece UHTepHeTTeH cartbin any MyMKiH. HZ HemMipaepiH anTbiHbI3.

Top

blasic, nMportapabiH Kansintapsl,
KyblpAak, asipney, rpunbae Kyblpy
YXoHEe TepeH KaTbipblFaH TamakTap
YLUiH.

Topabl albIK XKaFbIMEH AyXOBKa
eciriHe »kxoHe ByrinreH XarblMeH ToMeH
Kaparbin ~—= casblHbI3.



AmanbaanraH Taba

7
— £€

Kepex.

[MuporTap »keHe neyeHbe yLUiH.

S Kuraw Geniri 6ap TabaHbl AyxoBKara
KuFaLl GeniriH ecikke kapatein cany

ApHaiibl ababiKTap

ApHaibl xabAblIKTapabl CEPBUCTIK KbIBMET HemMece MaMaHAaHFaH
AyKeHAae catbin any MyMKiH. Bi3ain KitTanwanapbeiMelzaa Hemece
MHTEPHETTe Typni NeriHiare caikec eHiMaepai Taby MyMKiH. ApHaiibl
»abablKTapablH Kon XeTimainiri Hemece Tanceipbic 6epy MyMKIHAIr
enre 6anaxbicTbl. On Typasbl aknapatTbl caty KyxatrapbiHaa tady
MYMKIH.

ApHaiibl »xababiKTap ap0Oip KypbinFbl yLiH calikec emec. Catbin
anyna KypblnFbiHbI3AbIH TONBIK, HEMIpIH (E Hemipi) 6epiHis.

ApHaiibl ababikTap HZ Hewmipi DYHKUMA

Muuua Tabacel HZ317000 On nuuua, TOHasbITbINIFAH TaMaKTap XaHe AeHrenek TopTrapra
apHanFaH. MNuuua TabacbiH ambeban Taba opHbiHA NaaanaHy MyMm-
KiH. TabaHbl TOP YCTIHEH XbIMKbITLIN KecTeAeri AepeKTepai OpbiH-
ZlaHbI3.

CanbiHaTblH TOp HZ324000 KybIpy yLiH. Fpunb TopbiH 8pAaibiM ambeban Tabara canHbI3.
TamartbiH Mal Hemece eT Cybl ycan anbiHaabl.

Mounb Tabachbl HZ325000 Mpunbae nicipy KeioHae rpuib Topbl OPHbIHA HEMeCe BYpPKiHAi
KaprFaybl peTiHAe naiaanaHeinaabl, NeLWTi KaTTel NacTaHyAaH caktay
yWiH. Mpunb Tabackl embeban TabameH nanganaHbinags.
punb GenekTepi rpunb TabacbiHaa: Tek 1, 2 keHe 3 cany OuiKkTepiH
nanaanaHy Kaxer.
punb Tabackl BypKiHAI KopFaybl peTiHae: ambeban Taba rpunb
TabackiMeH Bipre Top acTbliHa canblHaabl.

Nicipy Tackl HZ327000 NMicipy Tackl 83 KO/IMEH acTbl KbITblpnak, 60natbiH HaH, TOKaLL NeH
nuuua e3 KonMeH nicipyre apHanrat. Nicipy TacbliH sapAaibimM
YCbIHbINFaH TemMneparypara Kpl3biTy Kepek.

OmanbaanfaH nicipy Tadachbl HZ331003 Baniw neH neyeHbe.

Micipy TabcbiH NeLw eciriHe KUCaNTbIN NELIKe KbIMKbITbIHbI3.

KyHin keTyaeH KopFaiTblH aMblinfbickl 6ap amanb- HZ331011 BoniwTep MeH neyeHbeHi nicipy TabackiHaa oHaw Tapary MyMKiH.

JanFaH nicipy Tabacsbl Micipy TabCblH NeLw eciriHe KUCaWTbIN NeLLKe XbUDKbITEIHbI3.

Ombeban Taba HZ332003 LLbipbiHALI Ganil, TOKALL, TOHA3LITLIIFAH TaMaK, XKaHe YNIKEH KybIp-
AakTap ywiH. CoHaan-aK Top acTbliHAa Mar MeH €T CyblH ycTay YLUiH
nanaanady aa MyMKiH.

Smbeban TabaHbl NeLl eciriHe KUCANTLIN NELLKE XbIMKbITbIHbI3.

Ky#in KeTyaeH KopFanTbiH »aMblnFbichl 6ap ambe- HZ332011 LLblpbIHALI 6onill, TOKALL, TOHA3LITEUIFAH TaMaK, XXoHe YJIKEH Kyblp-

6an Taba naktap ambeban Tabana aypbic Tapatbinaas. OMbeban TabaHbl
el eciriHe KUCaMTbIN NeLUKe XbUIKbITbIHbIS.

Kacinkoi Taba Kaknarbl HZ333001 Kaknak Kecinkoi TabaHbl Kacinkoi Kyblpy TabacklHa aiHanabipaasbl.

Kacinkoit Tabackl canbiHaTbiH TOP MeH HZ333003 YnkeH kenemaepae nicipyre apHanraH.

Top HZ334000 blabic, 6eniw niwiHAepi, KyblpAaK, CTENK KoHe TOHA3bITbINFaH
TamakTap YLUiH.

TenecKonTbIK, TONbIK, LUbIFATbIH

2-NiK TONbIK, LWbIFaTbIH HZ338250 2 )oHe 3 OMiKTIKTEpiHAEr OaFbITTaybILLTaP apKbiibl XKababIKTbI
TYCIPMEN TONbIK, LbIFAPY MYMKIH.

OiiHekTi Taba HZ915001 OiiHeKTi Taba AeMAaeneTiH TaMaKTap XoHe KeMeLUTepre apHaFaH.

ApHaiibl 6arfapnamanap »eHe Kyblpy aBToMaTuKacklHa CoUKec.

CepBUCTIK KbI3MeT - apTUKYN

Xapamzabl KyTy keHe Tasanay 3atrapblH Hemece 6acka Kepek-
yKapakTapbl CEPBUCTIK KbIBMETTEH, apHaibl IYKEHHEH HeMece

Kelbip enaeplie MHTEPHET apKpiNbl MHTEPHET AYKEHHEH caThin anyFa
6onaabl. Byn yLwiH caiikec apTUKyN HOMIPIH KepCeTiHi3.

Tot 6acnaiTelH GonattaH »acanraH 6etrepre  ApTukyn Hemipi 311134

apHanfaH MannblkTap

KipaiH »kuHanybiHa xon 6epMeHis. Maii HerisiHaeri apHaibl
CiHipineTiH Kypam ToT 6acnaiTbiH 6onaTraH XacanFaH KypbiirFbinap-
ZblH CbIPTKbI BeTTepiH KyTeai.

HyxoBKa-LwwKadblH, rpunbai Tasanayra
apHasFaH refb

ApTvKyn Hemipi 463582

XyMbICc KamepacblH Taszanayra apHanfFaH. [enbain 1ici oK.

YALWbIKTbI KYPbibIMbl 6ap MUKPO TanlublKThl
MannbIK,

ApTvkyn Hemipi 460770

CesimTan cbipTkel 6eTTepai Tasanay YLUiH apHaiibl XacanFaH,
MblCanbl, LWbIHbIHbI, WbIHbI KEPAMUKAChIH, TOT 6acnanTbiH GonarThl
Hemece antoMUHUAAI. MUKPO TanLbIKTbl MablK, CYMbIKTEIKTAp MEH
Mannapabl eTe XaKcbl KeTipeai.

Ecik 6yraTrarbiLubl

ApTuKyn Hemipi 612594

On 6ananap AyxoBKa LUKadbIiHbIH ECIriH alla anmayblHa apHasFaH.
KypbinFbiHbIH eciriHe 6ainaHbiCTel OyFaTTarbiw ap Typi
opHartbinaabl. Ecik 6yratrarbillbiMeH Gipre KenreH ycblHbIcTapAbl
OpbIHAAHBI3.
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BipiHwWi peT nanaanaHy angbiHAa

MyHaa GipiHLLi peT TamMaKTapZbl a3ipney anibiHaa AyXoBKa
LUKadbIMEH He icTey Kepek ekeHiH Binecis. AnabimeH Kayincisaik
TeXHUKaChl Typanbl HyCKaynap TapayblH OKbIHbI3.

JlyxoBKa LiKa}biH Kbi3AbIpy

XKaHa KypbInFbiHbIH MiCiH KeTipy yLUiH 60C AyXoBKa LKadbiH
Kbl3AbIPbIHbI3. Byn xaraanaa wradtel XorFaprFbl/TOMeHri bICTbIK [—)
pexuminge 240 °C TemnepatypacblHAa Kbi3AbIpy Tamalua LweLlim
6onbin Tabbinaasl. XXymbIC KamepacbiHAa opama KanabiKTapsb
6onmayblH KagaranaHbia.

Mew KpI3abipFaHAa acxaHaHbl XEeNAeTiHI3.

1. dyHKUMANAp aybICTbIPbIN-KOCKbILLBbIHBIH KOMeriMeH XXoFapFbl/
TeMeHri bICTbIK (2] pexxkuMiHe opHaTbIHbI3.

2. Temneparypa peTtreriwiHiH kemerimeH 240 °C MaHiH OpHaTbIHbI3.

Bip caratTaH KeMiH AyxoBKa LUKadbIH 6LWipiHi3. Byn yLwiH GyHKUuAnap
aybICTbIPbIN-KOCKBILLIbIH HONMe OPHATLIHbI3.

AneKTp KOHPOPKaHbI Kbi3AbIPY

XarFbIMChI3 MICTi KEeTipy YLUIH 3NeKTP KOHPOPKaHbI eH XOFaphbl
ZieHreiae 3 MUHYT 6oiibl KbI3AbIPbIHbI3.

Kypanaapabl Tasanay

Kypanapl GipiHwi peT naiaanaHban Typein bICTbIK cabblHAbI CyMeH
YKBHE yMcakK, WyBepeKneH MyKUAT TasanaHb3.

O3ipney 6eTiH Kenecigen peTTeHis

Byn Tapayaa nnuTtaHbl peTTey »xosbl Typansl Ginecis.

AneKkTp KOHPOPKaHbl Kenecigen peTTeHis

Caiikec KOHOPKa COHAIPTiLLIHIH KEMeriMeH 3IEKTP KOHPOPKaHbIH
a3ipney AeHreiiH opHatyra Gonaaebl.

Kenecinei apeker eTiHis:

1. OneKTp KOHPOPKaHbLIH COHAIPriLLiH conFa BypbIHbI3 KaHe /2-3
iLIiHAeri KaXKeT AeHrewre opHaTbiHbI3.

2. Osipney yLWiH AnameTpi aNeKTp KoHpopKamMeH Bipaei kacTpenai
nanaanaHblHbI3.

3. Tamak aavibiH 6onca, KoHPopKaHb! eLwUipiHi3 (0 asipney AeHrewi).

JlyxoBKa WiKadblH peTTey

JyxoBKa LWKadblH peTTeyaiH ap Typni MyMKiHAikTepi 6ap. OcbiHAa
KaXKET KbI3ZbIPY TYPiH, TeMnepaTypaHbl HeMece rpuib PEXUMIH
opHaTy »onbl TyCiHAipineai.

Kbi3bITY Typnepi MeH TemnepaTypa

Cypetreri mbican: 190 °C, OFapFbl/TOMeHri Kbi3biTy ().

1. DyHKUMA TaHAAYLUbICHI apKblbl KXKETTi KbI3bITY TYPiH OpHATY
MYMKIH.

/2 a3ipney AeHremi =eH TOMeH peTTey
3 KbI3AbIpY AEHremi = eH »oFapbl Kyat

Kbiaabipy Typi 2 Hemece 1 Menwepre GainaHbicTbl
Osipney 3 Osipneyai 6actacaHbl3
1 Osipney Kesinae kaxet 6onca
YKOFapblpak Hemece TeMEHIpeK
AeHrenai opHaTbIHbI3
Kyblpy 3 Manabl kei3abipy, Micipyai 6acTta-
2 caHbI3

Micipy kesiHae

KoHgpopka kocbinFaH 6onca, MHAUKATOP yKaHaabl.
KoHgpopka eLwiprilliH OH XXaHe con »kakTapra Oypyra onagbl.

2. Temneparypa peTreyLuici apKblibl TeMnepaTypaHbl Hemece
rpunbze nicipy 6acKbilbiH PeTTey MYMKIH.
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MNew Kpianasbi.

JyxoBKa wKadbIH eLwipy
DyHKUMANAP aybICThIPbIN-KOCKbILIBIH HONMe OPHAThIHbI3.

PeTtTeynepni esrepty

ColKec peTTerill KeMeriMeH Ke3 KENMeH yaKbiTTa Kbl3ablpy TYpPiH,
TemMreparypaHbl HeMece rpuilb PEXXUMIH e3repTyre Gonagesl.



KyTy aHe Tasanay

LypbicTan KyTceHris, asipney 6eTi »kaHe nnuTa aAeMiniriH XaHe
dYHKUMOHaNAbINbIFBIH cakTanabl. OcbiHAa cisre onapabl KyTy XaHe
Tasanay Xonbl TyciHAipineai.

Hyckaynap
LLIbIHBI, NNACTUK XaHe MeTann CUAKTLI ap Typni matepuanaap

nanganaHbinFaHAbIKTaH, AyX0BKa LWKadbiHbIH anfblHFbl NaHesiHiH
TyciHAe asFaHTai anblpMaLlbibIKTap 60Mybl MYMKIH.

ECiK LWbIHbICBIHAAFbI CY i34epi CUAKTLI BObIN KOPIHETIH
KemneHKenep AyXoBKa LUKadblHAAFbI LUAMHAH LUaFbIIbICKaH
apblKTaH 6onaabl.

OTe »xoFapbl TeMnepaTtypanapaa amasb XaHbln KeTyi MyMKIH.
OcblHbIH canaapbiHaH aManb TYCiHAE asFaHTan aibipMallbiibIKTap
60nybl MyMKiH. Byn KanbinTbl }kaHe KbI3MET eTyre acep eTnenai.
XKyka TabaHblH XUEKTepi dManbMeH TONbIFLIMEH YKabblvaraH.
CoHablKTaH onap kartnapnsl 6onagsl. byn kopposuazaH
KOPFaHbILLKA acep eTnenai.

MyrFbiW 3aTTap

BeTTep AypbiC eMec Tasanay 3atrapMeH 3aKkbiMaanmaybl YiUiH Keneci
aknaparka Hasap ay/JapbiHbia.
MblHanapasl naganaHéaHbi3

asipney 6erti ywiH
blAbICTbI XX8He KonaapAdbl XXyyfa apHanfaH KOVIbIJ’ITbIJ’IFaH HKYFbILL
3atTapHemMece biAbIC XXyYy MallnHacbliHa apHanfaH Ta3anarbiluTap
abpasuBTi Tasanarbil 3aTTap,KbIPFLILLTAP

AyxOBKanapra apHanfFaHCnpennep »aHe Aak, KETIPriluTep CUAKTbI
arpeccuBTi Tasanarblll 3aTTap

KbICbIMbl YKOFaphbl Tazanarbiarp Hemece 6yMeH TasanarbiLTap.
MblHanapabl nanganaH6aHbI3
AYyXOBKa YLUiH

arpeccuBTi HeMece abpasvBTi Tasanarbil 3aTTap

KOMBINTBLINFAH KypamblHAa cnvpT H6ap Tasanarsill saTrapas
nanaanaHbaHbI3

YKYMCaK emMec »keKenepai Hemece ry6kanapas

YKOFapbl KbICbIMAbI TazanarbiuTapbl XeHe Oy TazanarbiuTapbiH
nanaanaHéaHbI3.

Maiaanan6ai TypbIn »aHa ryékanapabl MyKUAT XYbIHbI3.

OmanbpanraH MaHe
NnakTanraH 66TTep

XKyFbil 3aTTbiH asFaHTai MernLePIMEH YXaHe binFanabl WyBepeKneH cypTiHi3. Kyprak wybepekneH KypraTbiHbI3.

OneKTp KoOH}OpKa

Tasanay ry6kacbliHblH Oyip KaFbiMeH, asFaHTaii Tasanarblll 3aTneH TasanaHbi3. TasanayaaH KeiH Kyprarty yLliH

3NEKTP KOHPOPKAHbI KbICKA YaKbITKa KOCbIHbI3. blnFanabl KoHQopKanap yakbIT eTe kene ToT 6acaibl. AAKTaraHaa
opKaLLiaH KyTy 3aTblH YKaFblHbI3. AFbIN KETKEH CYMbIKTLIKTAPAb! XKeHe Tamak KanablKTapblH apKallaH GipaeH KeTipiHis.

AnekTp
KOH}OpPKaHbIH
MeTann Kbi3gblpy

MeTann Kbl3blpy CakuHachl yakbIT eTe Kene TyCiH e3repTyi MyMKiH. Bipak 6actankbl TycTi KannbiHa KenTipyre
6onaabl. MeTann Kbi3aplpy cakMHachkiH ryGkaHbIH ByAip XKaFblMeH, asFaHTal TasanarblLll 3aTrneH TasanaHbi3. XXaHachin
TYpFaH XoFapfbl 6eTTepi yrkeMeHi3. XXoFapfbl 6eTTep 3aKpiMAaanybl MyMKiH.

caKuHachbl
Tynmenep XKyFbil 3aTThIH asFaHTai MesLepiMeH yKoHe binFanabl WwybepekneH cypTiHi3. KypFak wybepeKneH KypraTblHbi3.
Ecik anHeri OMHeKTepre apHanFaH )yFblll 3aTneH Tasanayra éonazbl. Kywrti Tasanarbilw 3atrapibl HeMece YLUKip MeTann

3atTapAbl nanaanaHéaHbi3. Onap oMHeKTiH 6eTiH 3aKbiMAAybl XKaHe Cbi3aT TYCipyi MYMKIH.

TbiFbi3AarbiLl

XKyFbIL 3aTTbiH asFaHTan MesnLePIMEH aHe binFanabl LWybepeKneH cypTiHis. Kyprak wybepeKneH KypraTbiHbI3.

JAyxoBKaHbIH iLLKi
Marbl

Tasa, )binbl CYMEH HeMece Cipke Cybl KocblnFaH cymeH. KatTel nactanraHaa: lyxoskanapra apHanfaH Tasanarbill
3aTTapabl TeK cyblFaH 6eTTepae naiaanaHbiHbI3.

AyxoBKa
wKadbiHAAFbLI
LUaMHbIH, LWbIHbI
nnagoHbl

XKyFbil 3aTTbIH asFaHTaln MenLepiMeH YXaHe binFanasl WybepeKneH cypTiHia. Kyprak wybepeKneH KypraTbiHbI3.

BananapaaH KopFay
(onumAa)

LyxoBka ecirinae 6ananapaaH Kopray opHatbiiFaH 6onca, oHbl Tasanaman Typein any Kepek. Bykin nnactuk 6entuek-
TepZi Xbinbl cabblHAbI cyaa XibiTiHi3 XaHe rybkameH XyblHbI3. Kyprak LybepeKneH KypraTbiHbl3. KaTTel nactanca,

GananapzaH Kopfay AypbIC KbI3MET eTe aniManabl.

Awbinmanbl acTbiHFbl  KyFbILL 3aTThIH a3FaHTai MenLepiMeH XoeHe binFanibl WyBepekneH cypTiHi3. Kyprak, LybepeKneH KypFaTbiHbI3.

HOLUIK

Hypannap

XKbinbl cabbiHAbl cyAa xibiTiHi3. LLleTkameH Hemece ry6kameH TasanaHbi3.
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Acnanbl anemeHTTEpAI any XaHe Taszanay
Acnanbl anemeHTTepi Tasanay yuiH anyra 6onagsl. [yxoBKa LWKadbl
cankbliH 60nybl KEpEK.

Acnanbl anemeHTTEpAI any

1. Acnanbl 31eMeHTTi anAblHFbl XXaFbiHaH asaan KeTepiHis
2.)XaHe anblHbI3 (A cyperTi).

3.CoaaH KeriH acnanbl aneMeHTTepAiH OYKin XuHarblH anfa
TapTbIHbI3

4. XaHe LWbIFapbiHbI3 (B cyperi).
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Acnanbl aneMeHTTepAi Tasanay 3aTblHbIH XXoHe ryOKaHbIH KeMeriMeH
Tasanabi3. Kartel aaxktap 6ap 6onca, WweTkaHbl nainaanaHyra
6onazbl.

Acnanbl anemMeHTTEpPAi opHaTy

1. AnabiMeH acnasbl 3NeMeHTTi apTKbl YALLLIKKA canbin, asaan apTka
6acbiHbI3 (A cyperTi)

2.CoJaH KeWiH anablHfFbl YALWbIKKA canblHb3 (B cyperTi).

E

o @&

Acnanbl anemMeHTTepi e3apa aybicTeipyFa 6onaabl. B cypertiHae 1
YKoHe 2 AeHrennepi TemeHae, an 3, 4 )oaHe 5 aeHrennepi xorapblaa
opHanackaHblHa Hasap ayAapblHbi3.

JyxoBKa wKadbIHbIH €CiriH any aHe opHaTy

Tasanay >keHe AeMOHTaXKAay YLUiH AyXOBKa LUKaPbIHbIH eCiriH anyfa
6onaabl.

EcikTiH ap Toncackl ByFaTTay viHTiperimeH »xababikTanraH. byratray
WiHTipeKTepi opHaTynbl Kesae (A cyperTi), AyxoBKa LWKaPbIHbIH ECiri
6yratTaynbl 6onaasbl. OHbl any MyMKiH eMec. ByrFaTTay WiHTipeKTepiH
kanblpca (B cyperti), Toncanap 6yratranaabl. Ecikti »kaby MyMKiH
emec 6onaaebl.

A Wapakar any kayni 6ap!

Toncanap 6ByratranmMaca, ecik Te3 Xabblnybl MyMKiH. OpHaty
UiHTIpEeKTepi TONbIFBIMEH OpHaTbINFaH BONybIH, an ecikTi anFaHaa
TONbIFbIMEH KaiblpblnFaH 60nybIH KanaranaHbis.
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EcikTi any
1. lyxoBka WKadbIHbIH €CiriH TONbIFbIMEH anblHbI3.

2. OH »KaKTaFbl X8He COJ »KaKTarbl OyFatTay MiHTIpEKTEPIHIH eKeyiH
Je KarblpblHbBI3 (A cyperTi).

3. [lyxoBKa LuKadbIHbIH eciriH COHbIHA AeMiH »KabbliHbI3. OHbI eKi
KOJIMEH COJl YKaKTaH YKeHe OH YKaKTaH ycTaHbl3. TaFbl Gipas xaybin,
eciKTi WhIFapbIHbI3 (B cyperTi).

EcikTi opHaTy
EcikTi anyra kepi peTneH opHaTbIHbI3.

1. [yxoBKa LWKadbIHbIH eCiriH TOncanapabiH eKkeyi e Teciktepre Typa
Kapama-Kapcbl opHanacartbiHAan opHaTbiHbI3 (A cypeTi).

2. Toncaparbl caHbinayabl eki XarbiHaH BekiTy kepek (B cyperi).

T

3. byratTay uiHTipeKTepiHiH eKeyiH Ae »abbiHbi3 (C cypeTi). [yxoBka
LUKa®bIHBIH eCiriH XabblHbI3.

A ¥apakat any Kayni 6ap!

JyxoBKa LWKadbIHbIH eciri TyCin Kanca Hemece Tonca CblHanaHbIn
Kanca, Toncara TMMeHi3. CepBUCTIK Kbi3MeTke xabapnacbiHbl3.



ECiK LWbIHBLICLIH any XaHe Kok

EH »xakchbl Tazanay yLiH AyxoBKa LWKadbl €CiriHiH WbIHLICHIH anyfa
Gonazpl.

EcikTti any

1. dyxoBKa WKadbIHbIH €CIriH anbiHbI3 XXaHe CYAriHI TYTKbILWTHI TOMEH
Kaparbin KOMbIHbI3.

2. [lyxoBKa LKadbl eCiriHiH KOpFarbILL NaHeniH axkblipaTblHbl3. byn
YLUIH CON YKaHEe OH KaKTarbl BUHTTEPAI BypananbiHbi3 (A cyperi).

3. XKoraprbl 6enikTi azaan KeTepir, WhiHbIHbI TAPTHIN LWbiFAPbIHLI3 (B

cyperi).

AN

[~ 4

/

4. A3fan KeTepin, WhlIHbIHbI TAPTHIN LWbiFAPbIHLI3 (C cyperTi).

LLIbIHbINapAb! WhiHbl TazanayfFa apHaFaH Xymcak, LybepekneH
TasanaHbi3.

A Mapakar any kayni 6ap!

KypbInFbl €CiriHiH Cbl3aT TYCKEH LUbIHLICH! CbiHYbl MYMKIH. LLIbIHbIFA
apHanFaH KbIpFbILWTHI, KYLUTI HeMece aBpasuBTi XyFbiLL 3aTTapAbl
navaanaHbaHbl3.

LUbIHbINapAbl opHaTY

OpHarty KesiHe TeMeHZEe CON XKaKTa KypblFbIHBIH pupMa Benrici
opHanacyblH KaaaranaHbl3.

1. LLIbiHbIHBI apTKa kenbey Kyiae opHaTbIHbI3 (A cyperTi).

2. XKoraprbl GeniriH kenbey Kyitae canblHbI3 XOHE eKi XKarblHaH
GekiTiHi3. Teric 6eT cbipTeiHAa 60onybl Kepek. (B cypeTi).

3. Koprarbll NaHenbAi OpHaTbiHbI3 XKoHe BeKiTiHi3.
4, [lyxoBKa LWKadbIHbIH €CiriH OpHaTbIHbI3.

JlyxoBKa LiKadbIH LWbIHbINApAbl AYPbIC OPHaTKAHHAH KeniH FaHa
KaWTa nanganaHa anachbi3.

Akaynbik, 6ap 6onca He icTey Kepek?

Xui akaynblKTeIH cebebi Gonmalubl Hapce Gonaasl. CepBUCTIK
KbI3MEeTKe KOHbIpay COKMai Typbin KecTere kapaHbl3. MyMKiH
aKaynblKTbl 63 GETIHI3LLE KOA anaTbiH LbIFAPCHI3.

AxaynbiKTap KecTeci

Tamak oHLua »KaKcbl 6onmai Wweikca, bis cis ywiH acxaHaza
CblHaKTap eTKi3AiK TapayblH KapaHbi3. OHAa TaMaKTbl a3ipney
Typanbl Ken KeHecTep MeH Hyckaynap Tabacsbls.

Axaynblix, blkTuman ce6en MXoro/Hyckaynap

HyxoBka wkaodbl CakraHAblpFbIL
YYMBbIC icTe- axaynbl.
Menai.

CakraHablprbiluTap 6norsiHaa
CaKTaHAbIPFLILL aKaynbl emMec
EKEHiH TEKCepiHi3.

Xenine kepHey  AcxaHajaa Xapblk Kocbinaabl

HOK. Ma eHe 6acka TYPMBbICTbIK,
KYPbINFbIIap XyMbIC icTen Typ
Ma, ocbinapAbl TEKCEPIHI3.

Jyxoska wkadbl TyHicnenepre AybICTbIPbIN-KOCKbILL TYTKA-
Kbi3AblpMariabl.  LWaHHbIH XMHa-  napAbl BipHelue peT anFa-
nybl. apTka BypaHbi3.

A Tok cory Kayni 6ap!

BinikTi eMec MaMaHHbIH XeHaeyi KayinTi. XKeHaeyai Tek 6i3aiH
KIIMEHTTEpre KbI3MeT KepCeTeTiH ToXipubeni TeXHUKTEPAIH Bipeyi
FaHa opblHAal anaasl.

IlyxoBKa wKadbiHAaFbl LLaMAbl aybICTbIPY

LyxoBKazarbl Wam Kywin KeTce aybiCTbIpy Kepek. XXoFapbl

Temneparypanapra Tesimai, 40 BT wamaapabl CEPBUCTIK KbIBMETTEH

Hemece apHavibl AYKEHHeH caTbin anyra 6onaasl. Tek ochl

LamAaapAel nanaanaHbiHbI3.

A Tok cory Kayni 6ap!

CaKTaHablpFbILTap 6norbiIHAaFsl CaKTaHAbIPFLILLTHI OLUIPIHI3.

1. 3akbiMAapAbl 6onasipMay YLUiH canKkbiH AyXoBKa WKadblHa
acxaHa CyJriciH canbliHbl3.

2. LLIbIHbl nnagoHAabl caFat TiniHe kepi Bypan anbiHbI3.

3. LWamapl Typi Bipaei Wwamra aybiCThIpbIHbI3.
4. LLIbiHbl nnagoHAabl Bypan GekiTiHi3.
5. CynriHi WhiFapbin, CakTaHAbIPFLILLTHI KOCIHbI3.
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LLbiHbI nnagoH

3akbiMaanFaH LWbiHbl NnagoHAbl aybiCThIpy Kepek. XXapamab! LWbiHb
nnagoHAapaAbl CEPBUCTIK KbI3METTeH caThin anyra 6onaasl.

CepBUCTIK Kbi3meT

Erep KypbinFbiHbl XXeHAeY Kepek 6ornca, 6isfiH CepBUCTIK KbI3MET Ci3
YLWLiH >kacanFaH. bi3 TexHUKTepAiH KaXkeT emec KenynepiH
6onabipMay YLiH SpKallaH XapaMuTbliH WweLliMai Tabambla.

©OHiM HeMipi }aHe 3aybITTbIK HOMIpP

CepBHCTIK KbI3BMETKE KOHbIpay LuanFaHaa, 6i3 cisre cananbl KbiaMeT
KepceTe anybiMbI3 YLUiH 6HIM HOMIPiH (E-Nr.) )aHe 3aybITTbiK HOMIPAi
(FD-Nr.) xabapnaHbi3. Hemipnep 6ap ynrinik TakTanila AyxoBKa
LKaosbl eciriHin BymipiHae opHanackaH. Kaet 6onFaHzaa ken yaxpelt
i3agemey YyLUiH KypblUIFbIHBI3AbIH AePEKTEPIMEH CEPBICTIK Kbl3MeT
TenepoH HeMIPIH OCbl XepAae a3zy MYMKIH.

3aybITThIK,

E Hemipi. HoMip

KyaTTbl yHemaey xoHe KopLuaraH
YCbIHbICTap

MyHza ayxoBkagza nicipy, Kyblpy KesiHAe »kaHe a3ipney GeTiHae
Tamak, a3ipnereHzie KyarTbl YHEMZEY O0Jibl XXaHe KypPbINFbIHbI AYPbIC
NaKTbIPY 0kl Typasbl KEHeCTep anachls.

lexosl(a,qa KyaTThl YHeMAaey

JyxoBKa LWKadbIH peuentTe Hemece naaanaHy HyCKaynblFblHbIH
KecTenepiHze kepcerTinreH 6onca FaHa anabiH ana Kbl3ablpbiHbI3.
[Micipy yLWiH KYHFipT, Kapa, nak ><arblfFaH Hemece amManbaanfFaH
KaneinTapAbl nanaanaHbiHel3. Onap »binyabl acipece »axchbl
CiHipeai.

ByKTbIpy, nicipy »aHe Kyblpy Ke3iHAe eCiKTi MyMKIHAIrHLe cupeK
allblHbI3.

BipHeLue nuporTsl GipiHeH coH GipiH nicipreH »eH. [yxoBka WKadbl
ani binbl. OCbiHbIH €ceBiHeH eKiHLi MMPOrThI NiCipy yaKbITbl
Kblckapagbl. TiKOypbILWTHI NiliHi 6ap eKi NMPOrThl Katap KotoFa
Gonagel.

¥Y3aK yaKkpIT 60iibl a3ipnereHae AyxoBKa LWKadbiH eLlipyaeH
10 MUHYT OYpPbIH eLUipyre XoHe TaMaKTbl AaiblH KyWre XeTKisy
YLUiIH KanablK Xblny sl nanganaHyra éonaasbi.

O3zipney 6eTiHae KyaTTbl yHemaey

Ty6i Teric kecTpenaep MeH Tabanapsl nainaanaHbiHbI3.
Kactpenaep mMeH TabanapablH Teric emec Ty6i KyatTbl TyTbIHYAbI
apTTbipadbl.

KacTtpenaiHHemece TaBaHblH Ty6iHiH AMameTpi KOHPOPKa
AvameTpimMeH 6ipaen 6onybl Kepek. Scipece ThiM KilLKeHTan
KaCcTpenaepai nanaanaHy KyaTTbl XOFanTyFa akeneai. Tes
6yniHeTiH eHIMAEP XYMbIC KaMmepacblHAa TbIM y3aK, KanMayblH
Kaaaranasbl3. blabic eHAIpyLUiCi KSCTPONAIH ChIPTKbI AMaMeTpiH
kepcetegi. On HerisiHeH KacTpen TyBiHiH AMaMeTPiHEH YIIKeH
Gonagepl.

TamakTbiH a3 MenLIepiH a3ipaey YLUiH LWaFblH KaCTpenai
nanaanaHbiHbI3. YNKeH, asfan ToNTbIpblFaH KaCTpen KyaTTbiH Ken
MeJLLEPiH KaXKeT eTeai.

OpKalliaH KacTpenaepai Konannbl KaknakTapMeH »KaOblHbI3.
TamakTbl KaKnakcbl3 a3ipney KesiHae TepT ece kebipek KyaTt
KaxeT 6onaabl.

CyabiH a3 MernwepimMeH a3ipneris. byn kyatTel yHemaenai.
KekeHicTepae aspymeHaep MeH MUHepanablk 3atrap cakranagbl.

TeMmeHipeK Kbi3ablpy AeHreniHe AypbIC aybICbiHbI3.
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KypbIFbIHBIH KYPbInFbl HOMIPIH (E-HOMIp) »eHe 3aybITThlK HOMIpIH
(FD-HeMip) anTbiHbI3.

CepBUCTIK KbiaMeT T

KypbinFbiHBI AYPbIC eMec navaanaHy xaraanbliHaa TinTi Keningik
Mep3iMiHAE e CEPBUCTIK KbIBMET TEXHUTIHIH Kenyi TeriH emec
eKeHiHe Hasap ayAapblHbI3.

Bapnbik enfep GoiblHLLIA KOHTAKT MaNiMETTEPI CEPBUCTIK KbI3MeET
KocbiMLIackiHAa GepinreH.

ByMbiMABl OHAIpYLUIre CeHin CepBUC KbI3MET KepceTy opTanbiFbiHa
KanpblnbiHbi3. CepBUC KbIBMET KepCeTy OpTasbifbl FaHa KypasblHbl3
YLUIH KePEKTi MamaHaapAbl XaHe TynHycKaynbik Gentikrepai Taba
anagbl.

OopTaHbl KOpFay Typanbl

Kanabik »blnyabl nanaanaHblHbI3. ¥3ak asipiereHae KoHGopKaHbl
TamakThbl 83ipney aaktanybliHa 5-10 MUHYT KanFaHaa eLwUipiHi3.

JKonoruanbliK, TypFblaaH Kayincis onmeH
yTunusauuanay

OpamaHbl 3KONOrUANbIK, TYPFbIAaH Kayincis »onmMeH
YTUAM3aUMANAHbI3.

Byn kypbinFulaa 2012/19/EO aneKTp XeHe 3NeKTPOHAbIK,
aBAbIKTbI (KOKBIC INEKTP XaHE 3NEKTPOHABIK, KababIK, -
WEEE) ytunusaunanay Typansl eyponanblk AMpeKTuBara
cait 6enrici 6ap.

Byn avpektusa Eyponansik Oaak weHbepiHae ecki
KYPbIFbINapAbl KanTapy »aHe yTunuaauuanay TapTibiH
KamTamachbl3 eTeAi.



bi3 ci3 yWiH acxaHaaa cbiHaKTap eTKi3AaiK

MyHAa TamakTapAblH Ken TYPiH YKaHe ofiap YLUiH OHTanbI
petteynepai Tabacbi3. bi3 TaHaanFaH Tamak, yLiH KaHaan Kbisaslpy
TYpi )XoHe KaHAan Temneparypa eH Konannbl EKeHiH KepceTemis.
KaHnaan kypanaapael nanaanaHy »eHe onapAbl KaHaan aAeHrenre
opHaTy KepekTiri Typansl aknapar anacel3. Ci3 blAbIC }aHe TaMaKTbl
a3ipney Typabl KEHecTep anachbl3.

Hyckaynap
KecTtenepze kepceTinreH MaHAep TamMaKTa CyblK aHe 60C XKyMbIC
KamepacbklHa OpHATCaHbI3 AYpPbIC.
AnabliH ana Kel3ablpyabl KecTenepae kepceTinreH 6onca FaHa

navaanaHbiHbl3. Kypanaapra anabliH ana Kbi3ablpyAaH KeriH FaHa
nicipyre apHanfaH Karasabl TOCEHis.

KecTtenepze KepceTinreH yakbiT Typanbl AepeKTep CTaHAapTTb
MaHZep Bonbin Tabbinaasl. Onap eHiMAepAiH canachl MeH
KacuetTepiHe HGainaHbICTbI.

HeTKi3y XuHarFbIHa KipeTiH KypanaapAbl nanaanaHblHbI3.
KocbiMLa KypanaapAbl CEPBUCTIK KbIBMETTEH HeMece apHambl
ZYKEHHEH caTbin anyra 6onaabl.

XKyMbIcTbl 6acTamaii Typbin 6apnblk apTeik Kypanaapabl }KoHe
bIALICTbI XXYMbIC KaMepacblHaH anbiHbI3.

blcTbIK Kypandapdbl Hemece blAblCThbl XXYMbIC KamMepacblHaH
anfaHja spKallaH TyTKbilTapAbl navzanaHbiHbi3.

MuporTap MaHe nicipinreH HaH

MNicipyre apHanfaH Kanbin
MMicipyre apHanfFaH KyHripT MeTann Kanbintap eH XaKkcbl Xapanasbi.

Xyka matepuanaaH xacanfaH allblk TYCTi Kaneintapabl
nanganaxfaHza nicipy yakbitel aptazbl, an nupor GipKesnki
Kbl3apManabl.

Erep cununkoH KaneinTapAael nanganaHcaHbl3, eHAIpYLUiHIH
cunattamanapbiH xaHe pelenTTepiH 6aclubiiblkka anbiHbI3. XKui
CUIIMKOH KanbinTapAblH eLweMi KaAiMri KanbintapaaH Killipek
Bonaabl. CoHAbIKTaH onap YLUiH KaMblpAbIH MenLLepi MeH peLenTypa
asaan 6ackawa 6onybl MyMKiH.

Kectenep

KecTtenepae nuportap MeH nicipinreH HaHAap YLUiH OHTannNbI
Kbl3AbIpY AeHreinepiH Tabackid. Temneparypa XoHe nicipy yaKbiTbl
KamblpAblH MerLIepiHe }KaHe OHbIH KacueTtTepiHe HainaHbICTbI.
CoHbIKTaH KecTenepae MaHAEp ayKbiMbl kepceTineai. AnabiMeH eH
a3 MaHJi opHaTbiHbI3. TeMeHipek TeMnepartypasa Kbl3apTyabiH
Gipkenkiniri kebipek Gonaabl. KarkeTt 6ornca, Keneci petre »koFapblpak,
TemMneparypaHbl OpHaTbIHbI3.

JyxoBKa LWKadbiH anablH ana Kbi3ablpcarbl3, Nicipy yakbiTbl 5 - 10
MUWHYTKa KblCKapaaebl.

KocbiMLa aknapatTel KecTenepaeH KewiH [icipy Typanbl KeHecTep
TapayblHaa Tabyra Gonaabl.

KanbinTafrsl nupor Kanbin JeHren Kbiaabipy Temnepatypa YaKkbIT, MUHYT
TYpi aepexTtepi, °C
Kaaimri, KypFak nupor Herizinae Kybbip 6ap anbiHbG- 2 = 170-190 50-60
anbl Kanbin/Koponbaik
MUMPOrKa apHanfFaH Kanbin
Kagimri, Kyprak, nupor, Ha3ik HerisiHae KyOblp 6ap anbiH6- 2 = 150-170 60-70
anbl Kanbin/Koponbaik
MMporKa apHasiFaH Kanbin
Ma# MeH CyTKe WNEHreH WwennexkTep Xemic nuporbiHa apHanFaH 2 = 150-170 20-30
Kanbin
Xewmic TopTTapel, kKaZiMri Kamblp HerisiHae Kybbip 6ap 6uik 2 = 160-180 50-60
anbiH6anbl Kanbin
BuckeuTTIK TOpTTap AnbiH6ans! Kanbin 2 = 160-180 30-40
Maw MeH cyTKe UNneHreH LuennexkTep AnblHOGansb! Kanbin 1 = 170-190 25-35
Yemic Hemece cy3be TopTbl, Mai MeH AnblH6anbl Kanbin 1 = 170-190 70-90
CYTKe WUNeHreH yrinmeni kamelp*
MpAHKK* AnblH6anbl Kanbin 1 = 180-200 50-60
* MuporTapZbl KypbinFelaa WwamameH 20 MUHYT 6oiibl canKbiHAATbIHbI3.
Tab6aaarbl nuporTap Kypannap JeHren Kbizabipy Temnepatypa, ° MuHyTTap TYpiH
TYpi Aaeri yakbIt
YcTi KypFak Mai MeH CYTKE UNeHreH Micipyre apHanfaH Taba 2 = 170-190 20-30
Hemece allbITbIIFaH Kamblp
Mait MeH cyTKe uneHreH Hemece alwblTkaH [licipyre apHanraH Taba 3 = 170-190 40-50
KaMmblp, WhIPLIHALI CanblHAbICH 6ap, *eMic-
Tep
BuckBUTTI pyneT (anablH ana Kel3abipy) Micipyre apHanfaH Taba = 190-210 15-20
500 r yHHaH, alWbITKaH KaMblpAaH Micipyre apHanfaH Taba = 160-180 30-40
»xacanraH 6ypama HaH
500 r yHHaH »acanFaH poxaecTBosbiK Kekc llicipyre apHanFaH Taba 3 = 160-180 60-70
1 Kr yHHaH )acanfaH poXaecTBosblK kekc  [licipyre apHanrFaH Taba 3 = 150-170 90-100
LLTtpyaens, ToTTi Micipyre apHanfaH Taba 2 = 180-200 55-65
Bépek Micipyre apHanraH Taba 2 = 180-200 40-50
Muuua Micipyre apHanfaH Taba 2 = 220-240 25-35
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LLlafbiH neyeHbe Kypanaap HeHren Kbi3abipy Temnepatypa YaKbIT, MUHYT
TYPI aepekTtepi, °C

MeyeHbe Micipyre apHanfaH Taba 3 = 150-170 10-20

Yrinmeni neyexbe (anabH ana  Micipyre apHanfaH Taba 2 = 150-170 20-30

KbI3AbIpY)

Banam neyeHbeci Nicipyre apHanfaH Taba = 110-120 30-40

Bese Micipyre apHanraH Taba 3 = 80-100 90-180

KawnHatbinFaH kamblpzaH nicipin- Micipyre apHanfaH Taba = 200-220 30-40

reH HaH

Kabar-kabat kambip Micipyre apHanfaH Taba 3 = 200-220 20-30

HaH maHe warbiH 6enkenep

blcTbiK AyxoBKa LWKadbiHa elKaLlaH Cy KyiMaHbI3.

Backa Hyckaynap 6onmaca, HaHabl Nicipy YLWiH AyX0oBKa LWKadbiH

MiHAETTI TYpAE Kbi3AbIPbIHbI3.

HaH woHe warbiH Genkenep Kypanaap HeHren Kbi3abipy Temnepatypa, © MuHyTTap TYpiH
TYpI Aaeri yakbIT

1,2 KI YHHaH »acasnfaH allbiTKaH Micipyre apHanfaH Taba 2 = 270 8

HaH 200 35-45

1,2 Kr YHHaH >KacasiFaH alubiFaH Micipyre apHanFaH Taba 2 = 270 8

KamblpAaH XacanfaH HaH 200 40-50

Benkenep (Mbicanbl, kKapa 6ugai-  lMicipyre apHanFaH Taba 4 = 200-220 20-30

JaH xacanraH 6enkenep)

Micipy Typanbl KeHecTep

O3 peuenTiHia 60ibIHLLA NiCipriHi3 keneai.

MicipinreH HaH KecTeciHAeri yKkcac nicipinreH HaHabl 6acLUblNbIKKA anbIHbI3.

Ma# MeH CyTKe WNeHreH NUPOrTbIH Micy
ZlapexeciH Tekcepy.

Peuent GoiblHWwa GenrineHreH yakbITTbiH 6TyiHeH 10 MUHYT GYpbIH MUPOITLI eH BUiK KepiHae
arall TaAKLaMeH TeciHi3. Kamblp TaAkLwara )abbicnaca, nvpor AambiH.

Mupor Tycin kanaasl.

Keneci peT asblpak CYMbIKTbIK, KOChIHbI3 HEMECE [yXOBKa LUKAQbIHbIH TEMMNEpaTypachiH
10 rpazyc TeMeH opHaTbiHbI3. PeLenTre KepceTinreH KamMmbipZbl Uey YaKbITblH CaKTaHbl3.

MuporTeIH opTackl FaHa KeTepinai, 6yiip-
nepi TeMeH.

AnbiH6anbl KansinTelH ByiipnepiHe mai xaknaHbi3. MNicipreHHeH KeliH NUPOrTbl KanbINTbiH
KabblpFanapblHaH »ainan 6eniHis.

[MMPOrTLIH YCTi TbIM KYHFipT.

MuporTel TOMeHipeK KOMbIHBI3, asbipak, TeMneparypaHbl OpHATbIHbBI3 XaHe NMUMPOrThl a3aan
y3arblpak nicipiHis.

lMupor TeIM KypFaK.

Tic TasanarbllWnNeH AaiblH NMPOITa LWaFblH TeCiKTep »kacaHbl3. OnapAblH spKaiceickiHa Bip
TaMLUbl XEMIC LUbIPbIHBIH HeMece Bip ankoronbAblK CYCbiHbIH KyibliHbI3. Keneci peT 10 rpaayc
KebipeK TemnepaTypaHbl TaHAAHbI3 }KaHE MiCipy yaKbITbH a3anTbIHbI3.

Han Hemece nicipinreH HaH

(Mbicanbl,. BaTpyLLKa) AaibiH 60bIN Kepi-
Heai, Bipak, iWwi nicnereH (Mawnbl, WWKI
Kamblp 6ap).

Keneci peT asbipak, CymbIKTbIK KOChIHbI3 }oHe TOMEeHipeKk TeMnepaTtypasa asfaan ysarbipak,
nicipiHis. LLUbIpbIHAbLI canbiHAbICH 6ap NMporTap yLiH anabiMeH WenneK HaHAbl nicipiHis. OFaH
6aznam Hemece TankaHaanfFaH KenTipinreH HaH ceBiHi3, TeK coAaH KeWiH canbiHAbIHbI CaNbiHbI3.
PeuenTTi »aHe nicipy yaKkbITblH CakTaHbI3.

MicipinreH HaH BipKenkKi Kel3apmainabl.

A3snan TeMeHipek TeMnepatypaHbl OpHaTbIHBI3, COHAA MICipinreH HaH BipKenki Kbizapaabl. Hasik
nicipinreH Hanabl BipiHLLi AeHreiae YoFaprbl-/ToMeHri Kbi3abipy (=) pexxuminae nicipinis. Con-
JaWi-ak, aya aiHanbIMblHa NepraMmeHT KarasblHbIH LbIFbIN TYPFaH XXUEKTepi acep eTyi MyMKIH.
OpKallaH neprameHT KarasblH TabaHblH enwemaepiHe cail KeciHis.

Hemic NMMPOrbIHbIH TOMEHTI KaFbl aLLbIK,
TyCTi.

Keneci pet nuporTbl 6ip AeHrei TeMeH nicipyre canbiHbi3.

XKemic WbIpbIHbI aFaabl.

Keneci peTt, 6ap 6onca, TepeHipek ambeban TabaHbl NanaanaHblHbI3.

ALWbITKAH KaMblpZiaH )XacanfFaH LwarbiH Oyi-
bIMZap nicipreH Keaae »kabbickin Kanagsbl.

OnapablH apacbiHAarFbl KALWbIKTBIK WaMamMeH 2 cM 6onybl kepek. CoHaa nicipinin »aTtkaH Oyi-
bIMAAP XaKCbl, 6apnblK, *arFblHaH Kpl3apybl YLLIH XETKIiNiKTi opblH 6onagbl.

LLblpbIHABI NMpOrTapAbl NiCipy Ke3iHAe KOH-
AeHcart naiza 6onaasl.

Micipy kesiHae 6y nainza 6onybl MyMKiH. ©aeTTe on ecik apKbinbl WhiFaabl. By 6ackapy Tak-
TacblHAa HeMece MaHanzarbl »xuhasaa KoHAeHCaUUANaHeIn, TamLbinan arFybl MyMKiH. Byn
KasbINTbl GUIHUKAIBIK, KYObINbIC.
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ET, Kyc, Ganbik,

blabic

Kes KenreH biCTbIKKa Te3iMAi biAbICThl NanganaHyra 6onaasl. Ken
KyblpAak, YLUiH nicipy Tabacel fa xapaiasl.

EH Aypbichl WbIHBIAAH XacanFaH biabic. Kaknak tabara yxapaybl
YKOHE OHbI YKaKChl Kabybl Kepek.

KybIpy YLWiH amanbAanfaH blAbICTbl NaifanaHFanaa, MiHAeTTi TypAe
asFaHTan CYMbIKTbIK KOCbIHbIS.

Tot 6acnaiTelH GonatraH yKacasnFaH biabiCTa KyblpFaHaa eT oHla
Kbl3apMaibl XaHe AaiblH Kyrre )eTneyi MyMKiH. ©3ipey yaKbITbiH
apTTbIPbIHbI3.

Kectenepaeri aknapar:
K.aKknarbl }OK, blAbIC = allblIK,
Kaknarbl 6ap blabic = XabblK,

blabicTtbl opKallaH TopAdblH opTacbiHa KOMbIHbI3.

blCTbIK, LWbIHbI bIALICTHl KYPFaK, KOWFbLILLKA KOMbIHbBI3. KOMFbILL
bIFanAbl Hemece cyblk 6onca, WbiHbl ChiHYbl MYMKIH.

Kybipy

Maichl3 eTKe asFaHTai CyMbIKTbIK, KOChIHbI3. blabicTbIH Ty6iH
KanblHAbIFBI LIamMaMeH Y2 cM cy KabaTtbiMeH »aby Kepek.

KyblpFaH Ke3ae MeTKiNiKTi CYWbIKTbIK, MenLepiH KOCbiHbI3. blabic
TYOiH KanbIHABIFE 1 - 2 CM cy KabaTbiMeH »Kaby Kepek.

CyablH MenLlepi eT CopThIHA XXOHE biAbIC MaTepuanbiHa
GaiinaxblicTel. ETTi aManbaanFaH blAbICTa 83ipneceHis, WhiHbI
blAbICTaH asFaHTan KebipeK CYMbIKTLIK KOCBIHbI3.

Tot 6acnaiTbiH GonatTaH XacanraH biblC Kyblpy YLUIH OHLuA
Konainbl emec. ET asbipak Kbidapaabl xeHe 6anybipak, asipneHeai.
OHbl XOFapbipak TeMneparypana »xaHe/Hemece y3arbipak, yaKbiT
93ipfeHis.

lpunbae asipney HycKaynbifbl

punbae a3ipnemeit TypbIn XYMbIC KAMepacblH WamMaMeH 3 MUHYT
60¥ibl Kbi3AbIPbIHbI3.

Mpunbae Tek AyxoBKa LKadbiHbIH eciri »kabblk Ke3ae a3ipneHis.

MymKiHAiriHWe KanbiHAbIFLI Gipaei Geniktepai anbiHbi3. Ochbl
arfanaa onap KbisapaAbl XaHe ceni kanaab!.

Osipney yakbITbl 73 eTkeHAe GenikTepai ayAapbiHbI3.
CrenKTepai rpunbae a3ipnereHHeH KemiH FaHa Ty34aHbl3.

Ipunbre apHanFaH GenikTepai Tikenei Topra KoWblHbI3. XXeke
GenikTep TopAbIH OpTackliHa KOMca eH »KaKcbl 60MbIN LWbiFaabl.

ByraH KocbiMLa, ambeban TabaHbl 1-AeHrenre KobiHbI3. ET ceni
COFaH aFa/ibl )XeHe AyXOBKa LWKadbl Tazapak, 6onaabl.

Ipunbae asipnereHae TabaHbl Hemece ambeban TabaHbl 4 Hemece 5
AeHreiiHe opHaTnaHbI3. KaTTbl Kbi3FaHAbIKTaH 0N AedopmMauuranaHybl
XXoHe LWblFapFaHaa XYMbIC KaMepacbliH 3aKkbiMAaybl MYMKiH.

"pvnbaiH Kbi3AbIPY N1EMEHTI Ke3eHAi TYPAE KOChinaabl XaHe eLleai.
Byn kanbinTbl Xaraan. MyHbIH OPbIH any Xwuiniri opHaTtelAFaH rpuib
peXxvMMiHe 6annaHbICTbI.

ET

YaKbITTbIH XapThiChl 6TKeHAe eT 6eniKTepiH ayAapbiHbI3.

Kyblpaak aanbiH 6onFanza, oHbl Tarbl 10 MUHYTKA eLwipinreH, xabbiK,
ZyxoBKa LWKadblHAa Kanablpy kepek. CoHaa cen eTke KaKcblpak,
CiHeai.

Osipneyai aaktaraHza eTTi ponbrara opan, 10 MUHYTKa AyXOBKa
WwKadblHAA KanAbIPbIHbI3.

Tepici 6ap LWoLKa eTiHEH KyblpAak, asipnereHae, Tepife ankac Tinik
acarn, biibicKa anfibIMeH TepiCiH TOMEH Kapartbin cablHbI3.

ET Canmakx, Kypannap waHe HeHren Kbi3abipy Temnepatypa YaKkbIT, MUHYT
blAbIC TYpI .uepen‘repi,°9_,
rpunb AeHrei

Cublp eTi

Cublp eTiHeH »kacanFaH Kyblpaak, 1,0 kr KabblK, 2 = 200-220 120
1,5 kr 2 ] 190-210 140
2,0 kr 2 = 180-200 160

Cwublp eTiHiH cybeci 1,0 kr albIK, 2 = 210-230 70
1,5 kr 2 = 200-220 80
2,0 kr 2 = 190-210 90

PocTOnd, KbI3FLINT 1,0 kr aLlblK, 2 = 210-230 60

KyblpbinFaH CTEWKTEP Top 5 ] 3 20

CreiikTep, Wana KyblpblnFaH 3 cM Top 5 il 3 15

Byazay eTi

Bysay eTiHeH )xacanfaH Kyblpaak, 1,0 kr aLlblK, 2 = 190-210 110
2,0 kr 2 = 170-190 120

LLlowka eTi

Tepici XOK, (MbiCcasbl.MOMbIH) 1,0 kr aLubIK, 2 = 210-230 110
1,5 Kr 2 = 200-220 130
2,0 kr 2 = 190-210 150

Tepici 6ap (Mblcasbl,KayblpbIH) 1,0 kr aLlbIK, 2 = 210-230 130
1,5 kr 2 ] 200-220 160
2,0 kr 2 = 190-210 180

CyWekTeri cypneHreH Tec 1,0 kr YKabblK, 2 = 210-230 70

Komu eTi

CyWeri )oK, Kow aAFbl, opTaila 1,5 Kkr aLlblK, 2 = 170-190 120

KybIpblFaH
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ET Canmakx, Kypannap woHe DeHren Kbizabipy Temnepatypa YaKbIT, MUHYT
blAbIC TYpI aepekTtepi,°C,
rpunb AeHreui
dapw
ET pyneri wamameH  alblK 2 = 200-220 70
750r
LLIaFbIH WY XbIKTap
LLlaFbiH LWyXXbIKTap LamameH Top 4 i 3 15
750r

Kyc

KecTeaeri canmak aepeKTepi KyblpaTblH, iliHe ¢paplu canbiHOaraH
KYC YLUiH AypsbiC.

AnabiMeH TopFa ByTiH KyCTbl TECIH TOMEH Kapartbin CasblHbI3.
BenrineHreH yakbiT 3 6TKEHHEH KeWtiH ayaapbiHbI3.

YaKbITTbIH KapThIChl 6TKEHAE KyblpbiiFaH 6eniktepai, KypKeTaybik,
LWaFbIH pPyneTTepiH HEMece KypKeTayblK TeCiH ayaapy Kepek. YakbIT
%3 eTKeHae Kyc BenikTepiH ayaapbiHbI3.

YWMPEKTIH XaHe KasZiblH KaHaTTapbiHbIH aCTbIHAAFbl TEPIiHI TECIHI3.
CoHpa Mait aFa anajbl.

AnakTtanynaH GipHelue MUHYT BypbIH Mai Xakca Hemece asaan Ty3
KOCbIfIFaH Cy HEMece anefibCuH LWbIPbIHAH CEMNce, KYC XaKchl
KbI3apbin niceai.

Tikenei Topaa KyblpcaHbl3,om6e6an TabaHbl 1-AeHrenre KOMbIHbIS.
ET ceni coFaH aFaabl XaHe AyxoBKa LKadbl Tazapak, 6onaasbl.

Kyc Canmakx, Kypannap woaHe JeHren Kbiaaeipy Temnepatypa  YakbIT, MUHYT
blIAbIC TYpI aepekTtepi, °C

TayblK, apTbiChl LamameH Top 2 = 210-230 50-60
400r

TayblKk GenikTepi LwamamMeH Top 2 = 210-230 30-40
250 r

TaybIK, TyTac 1,0 kr Top 2 = 210-230 60-80

Yipek, Tytac 1,7 Kkr Top 2 = 200-220 90-100

Kas, Tytac 3,0 kr Top 2 = 190-210 100-120

Xac kypketaybik, TyTac 3,0 Kr Top 2 = 200-220 80-100

2 KypKeTayblK afAfbl LwamameH Top 2 = 200-220 100-120
800 r

Banbik,
YaKbIT 6TKeHHeH KeliH 6anbik, 6enikTepiH %3 ayAapbiHbI3.

ByTiH 6anbiKThl ayaapy Kaxert eMec. BanbikTbl blAbICKA KapHbIH
TOMEH Kapartbin, apkagarbl Xy30eKaHaTblH XoFapbl KapaTbin canbin,

AyxoBKa WKadblHa KOMbIHbI3. Banblk ayaapblnbin KeTneyi yLliH
KapblHFa KapTONTbl HEMECE bICTBIKKA TO3IMAI blAbICTbI KOWbIHbI3.

Tikenei Topaa KyblpcaHbl3,om6e6an TabaHbl 1-AeHreire KoMbIHbI3.
CyibIKTbIK COFaH arazbl YXeHe AyX0BKa LuKadbl Tapasa Gonaasbi.

Banbik, Canmak, Kypangap waHe HeHren Kbi3ablpy Temnepatypa YaKbIT, MUHYT
bIAbIC TYPI aepexTtepi,°C,
rpunb aeHreui
Banklk, TyTac 300r Top 3 ] 2 20-25
1,0 kr Top 2 = 190-210 45-50
1,5 Kkr Top 2 = 180-200 50-60
Banbik cy6eci, 3 cm 300r Top 4 (i 2 20-25

Kyblpy aHe rpunbge asipney Typanbl
KeHecTep

Kectene KyblpAakK casiMaFblHbIH MaHnepi

HOK. apPTTbIPbIHbI3.

EH »XaKblH >XeHinipek canmak, napameTpiepiH TaHAaHbI3 XXaHEe KepCeTifreH asipney yakplTbiH

KyblpZak, faiblH 6a, CoOHbl TEKCEPTiHi3
Keneai.

ET TepMomeTpiH (OHbI apHaiibl AyKeHAe caTbin anyFa 6onaasl) NnaaanaHbiHbl3 HEMEeCe KachIKneH
AoMiH KepiHi3. KacblkneH KybipaakTbl 6ackiHbl3. Erep katTel 6onca, oHAa on AaiibiH. Erep kacbik-
neH 6acbinca, oHAA OHbI TaFbl Kyblpy KEPEK.

KyblpAak, TbiM KYHripT, an KabblKLwaHbiH
Kei6ip Xepnepi Kylin KanraH.

PeTTey AeHrefiiH »xaHe TemnepaTypaHbl TEKCEpPiHi3.

KyblpAaKTbIH ChIPTKbI TYPi XKaKckl, an coyc  Keneci peT enemi Killipek blAbICTbl TaHAAHbI3 HeMece KeBipek CYMbIKTbIK KOChIHbI3.

KYHiN KeTKeH.

KyblpZAaKTbIH ChIPTKbI TYPi *KaKchkl, Bipak, Keneci pet entuemi ynkeHipek blAbICTbl TaHAAHBI3 HEMece asblpak, CYMbIKTbIK KOChIHbI3.

COYyC TbiM alUbIK TYCTi XXBHe Cybl Ken.

KyblpZakTel a3ipney KkesiHae 6y naiaa
6onaabl.

Byn KanbInTbl »keHe ¢pU3nKa 3aHAapbiHa caiikec. Cy BybiHbIH ken Geniri By TecikTepi apKbinbl
whiFapbinasel. On cankblH KOCKpILITAp TakTacbiHAa HeMece MaHaiaarsl xunhas 6eTiHae
YKUHaNbIM, TamLUbInan arybl MyMKIH.
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KemewTep, rpateHaep, Toctrap

Tikene# Topaa KyblpcaHbl3,oMmbe6an TabaHbl 1-AeHreire KOMbIHbI3.
LyxoBKa LKadbl Tazapak 6onbin Kanagsbl.

blAbICTLI dpKaLLaH TopFa KOMbIHbIS.

KemeLuTi 83ipney yakbiTbl blALICTbIH ©/LLEMIHE XOHE KOMELUTIH
6uikTiriHe 6ainaxbicTel. Kectenepaeri MeHaep 6omxanasl 605bin
Tabbinassbl.

Tamax, Kypanaap waHe biabiC DeHren Kbizabipy Temnepatypa YaKbIT, MUHYT
TYpi °C, rpunb AeH-
reni
KemewTep
ToTTi KemeLu KemeLu kanbibbl = 180-200 40-50
MakapoH KemeLui KemeLu Kanbibbl = 210-230 30-40
IpaTteH
LLIuKi MHrpeaneHTTEpAEH KacanFaH kapTon Kemelu KanbiBbl 2 = 160-180 50-60
rpareHi,
EH ynKeH OuiKTiri 4 cm
Toct
YcTi Kbl3apFaH TocTTap Top 4 ] 3 5-8

12 naHa

HanbiH eHimaep
OHAIpYLWiHIH opamMaaarbl HycKaynapblH OpblHAAHbI3.

Erep Kypanaapra nicipyre apHanfaH Karasabl TOCEUTIH BoncaHbI3,
KarasablH OCbl TEMMepaTypara XapanTbliHbiH KaaaranaHbi3. Karas
enweMi TaMak, enwemiHe cai 6onybl Kepek.

Osipney HaTWXeci eHiMAepaiH canacbiHa 6ainaHbicTbl. LLInKi eHiMae
Kapa JaKkTap XoHe Bipkenki emec Tyctap 6aikanybl MyMKiH.

Tamak, Kypangpap HeHren Kbi3abipy Temnepartypa YaKbIT, MUHYT
TYpi AepekTtepi, °C

LLITpyaensb, TepeH KatbipbinFaH Micipyre apHanfaH Taba 3 = 200-220 30-40

®pu kapToOHkI Micipyre apHanfaH Taba 3 = 190-210 25-30

Muuua Top 2 = 200-220 15-20

Muuua-6aret Top 3 = 200-220 20-25

ApHaubl TamakTap

ALBLITKAH KaMbIPAbl XXaHe Yinae a3ipneHeTiH HorypTTel TOMeH
Temneparypanapaa asipneyre éonaapl.

LyxoBKazaH Kypanaapabl WblFapbiHbI3.

HorypTThl a3ipney

1.1 nutp cyTTi (MannbinbiFsl 3,5 % ) kaiHaTtbiHbI3, 40 °C aewiH
canKkblHAayFa KanablpblHb3.

2.150 r horypTThl (TOHA3bLITKBILLTAH) CYTKE KOCbIHbBI3 XaHE XaKcbinan
apanactblpblHbI3.

3.)KabbinarblH HorypT 6aHKanapbiH TONTLIPLIHbLI3 XKOHE TaFaMAabIK
nneHKameH »abblHbI3.

4. baHkanapabl TOpFa KOWbIHbI3 YXaHe 1-AeHrenre opHaTbiHbI3.

5.50 °C TeMnepartypacblH OpHATLIHbI3 YKOHE HycKaynapAabl
OpbIHAAHbI3.

ALLIBITKAH KaMbIpAblH KeTepinyi

1. KamblpAbl saeTTeriaei AanbiHAAHBI3, OHbl OTKA Te3iMAi,
KepamuKanblK blAbICKA KOMbIHbI3 aHe XabblHbI3.

2. [lyxoBKaHbl KepceTinreHAen Kpl3AblPblHbI3.

3. [lyxoBKa eciriH »abblHbI3 XaHe alLbITKaH KambIpAbIH KeTepinyiHe
MYMKIHZIK 6epiHis.

Tamak, blakic Kbiaabipy Temnepatypa YaKkbIT
TYpi
Worypt Moryptka apHanFaH 1 = 50 °C 6-8 carar
»abbinatelH 6aHKa-
nap
ALLBITKAH KamblpAblH Otka Tesimai QyXOBKaHbIH Ty6ie [ 50 °C peMiH anablH ana Kbi3- 5-10 MuHYT
KeTepinyi bIABICTbI KOWbIHbI3 AbIPbIHbI3 20-30 MUHYT

KypbInfFbiHbl OLUIPIHI3 XoHe
ZlyXxoBKara allbITKaH KamblpAbl
KOWbIHbI3
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KoHcepsiney

KoHcepsiney kesiHae 6aHkanap MeH peseHKe cakuHanap Tasa »oHe
aKaycbl3 6onybl kepek. baHkanapabiH Kenemi MyMKiHAiriHwe Gipaei
6onybl kepek. Kectenepze kentipinreH MaHaep AeHrenek 6ip nMTpnik
6aHKanap yLUiH AypbiC.

Hasap aynapbiHbI3!

TbIM YNIKEH XoHe Ouik GaHKkanapaebl nanaanaHbaHbi3. OitTnece
KaKmakrap »apbinybl MyMKIH.

Tek GyniHOGereH »xemictep MeH eHiMaepAi naiaanaHbiHbl3. Onapab
MYKMAT XYbIHbI3.

KecTtenepzeri yakbIT MoHAepi WamameH GepinreH. Onapra 6enve
Temneparypachl, 6aHkanapablH MesLepi, onapabiH KypamblHbIH
mMaccachl MeH Xblflybl 8cep eTyi MyMKiH. TemneparypaHbl aybICTbIpy
HemMece KypbliFblHbI BLUIpY anabiHaa 6aHKanapaarsl KenipLikrep
nanaa 6onbin XaTKaHblHA Ke3 XKETKI3iHi3.

JanbiHaay

1. BaHkanapabl TonTLIPbLIHBI3, Bipak epHeynepiHe AeitiH emec.

2. baHKanapablH epHeynepiH cypTiHi3, onap Tasa 605ybl Kepek.
3.Op BaHKara pes3eHKe CakWMHaHbI XKaHe KaKnaKTbl KOMbIHbI3.

4. BaHkanapabl ckobanap KeMeriMeH XabblHbl3.
XymbIc KamepacbiHa anTbifaH ken 6aHKa KoMMaHbI3.

Pettey

1. Omb6eban TabaHbl 2-AeHreire opHaTbiHbI3. Bankanapabl 6ip-6ipiHe
TUMENTIHAEN OPHATbIHbI3.

2. OMmbeban Tabara Y2 NUTP bICTLIK ¢y (WamameH 80 °C) KyiblHbI3.
3. [lyxoBKa LWKadbIHbIH ECiriH KabblHbI3.
4. TeMeHri bICTbIK (] pe)xumiH opHaTbIHbI3.

5.170 - 180 °C TemnepaTypacbiH OpHaTbIHbI3.

KoHcepsiney

HenmicTep
LLlamameH 40 - 50 MUHYTTaH KeWiH KbiCKa yaKkbIT apanbiKTapbiHaH
KeriH KenipLuikTep keTepine 6acTtanabl. [yxoBKa LKadbIH OLUipiHi3.

25 - 35 MUHYT KOCbIMLUA KbI3AbIpyAaH KeliH GaHKanapabl *KymbIC
KamepacblHaH MiHAETTi TypAe LWbiFapbiHbl3. BaHkanapabl AyxoBKa
LWKadbIHAA y3aFbipak, cankbiHAaTKaHAa, onaprFa MukpobTap Tycin,
KOHCEPBIfIEHreH XeMicTep aLlbin KeTyi MyMKiH.

Bip nuTpnik 6aHKkanapaarbl Memictep

KenipwikTep naiina 6onraHHaH KocbiMiua Kbi3abipy
KeuiH

Anma, Kapakar, KynbiHaK eLlipy LwiamameH 25 MUHyT
LLine, epik, wabzansl, KapnbiFaH ewlipy wamameH 30 MUHYT
Anma esbeci, anmypT, ankopbl eLlipy LwamameH 35 MUHYT

HKexeHicTep
Bankanapaa kenipliktep naiga 6ona 6acrai cana TemneparypaHb
kantagaH 120 °C geHreiiHeH 140 °C aeHreiiHe opHaTbiHbI3. Byn

wamameH 35 - 70 muHyT anaabl. OCbl yaKbIT 6TKEHHEH KeMiH AyXoBKa
LWKadbIH BLUIPIHI3 XXaHe KOChbIMLLA Kpl3AblpyAbl NaiAanaHbliHbI3.

CankblH cyaarbl, 6ip nuTpnik 6aHKkanapaarbl KeKeHicTep

KenipwikTep naina 6onraHHaH KocbiMiua Kbi3ablpy
KeniH

Kunap

- LwiamameH 35 MuHyT

Kbl3biwa

wamameH 35 MUHyT wamameH 30 MUHYT

Bptoccenb opamkansiparbl

wamameH 45 MUHyT wamameH 30 MUHYT

Jlo6uA, Konbpabw, Kbi3blN KayAaHbl opaMmanbipakx,

LwamameH 60 MUHYT wamameH 30 MUHYT

BypLuak,

wamameH 70 MUHYT wiamameH 30 MUHYT

BaHKanapgb! WbiFapy

KaiHaTy aAKkTanFaHHaH KeiiH 6aHKkanapabl XXyMbIC KamMepacbiHaH
LIbIFapbIHbI3.

A3bIK-TyniKTeri akpunamun

Akpunamua kebiHece AsHAI AaKbinAapAaH KeHe KapTonTaH
yKacasnFaH eHimaepZe nanaa 6onagbl, Mbicanbl, KapTon ynncTepiHae,

Hasap aynapbiHbi3!

blcTbik 6aHKanapabl cankbiH Hemece binFanabl 6eTke KoMaHbI3.
Onap »apblnybl MYMKIH.

odpu KapToBbIHAA, TOCTTapAa, WarbiH 6enkenepae, HaHAa, KemeluTe
(keKkcTepae, neyeHbeae).

KypambiHaa akpunamun 6ap TamakThl 93ipney Typanbl KeHecTep

Hannbl manimeTTep

O3zipney yaKbiTbl MyMKIHAIMHLLE KbicKa 60Nybl Kepek.

TamakTapAblH TyCi KYHripT emMec, anTbiH TyCTi 6onybl Kepek.

Micipin »kaTkaH TamaKTbIH enweMi HeFypnbiM yNikeH 6onca, oHbl a3ipney 6apbicbiHAa COFYp-
nbIM Kebipek akpunamuz naiga 6onagsl.

Micipy Yorapfbl/ToMeHri bICTBIK, Makc. 200 °C.
3D bICTLIK, aya HEMECE bICThIK aya pexkumiHae maxc. 180 °C.
MeyeHbe Yorapfbl/ToMeHri bicTbIK MaKc. 190 °C.

3D bICThIK aya HeMece bICTbIK aya pexkuminae makc. 170 °C.

XKyMbIpTKa HEMECE KYMBIPTKAHbIH Capbl ybi3bl aKpunamMuATIH naiaa 6onybiH asaiTazsl.

JyxoBKa WKadbiHAaFb GppH KapTOOH

Tabapna GipkenkKi »aHe 6ip kadart eTin opHanacTbipbiHbI3. Py KApTOOLI KypFan KeTtneyi yLiH

Tabana kemiHae 400 r nicipinis
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TamaKTbl TeKcepy

Byn KecTenep ap Typni AyxoBKa LUKadTapblH CbiHAY XaHe TeKcepy ic-
paciMaepiH XeHinaeTy yLwiH ap Typni 6axeinay yibiMaaps! yLliH
xacasnrFaH.

EN 50304/EN 60350 (2009) »kaHe |IEC 60350 ctaHaapTtTapbeiHa can
Kenegi.

Micipy

YKabblK anma nUporbIH nicipreHae KyHripT ansiHbanbl Kanbintapabioip
BipiHiH XaHblHa KOMbIHBI3.

AK KaHbINTbipZaH »acanfaH ansiHbanbl Kansintapaarsi nMportap:

1 peHreiae nicipreHae YorFaprbl/TeMeHri bICTLIK, (2] peskumin

navaanaHbiHel3. TopAblH OpHbIHA Micipy TabacklH nanaanaHbiHbI3
YKoHe oFaHanbiHOanbl KanbinTapAbl KOWbIHbI3.

Tamax, Kypanaap waHe biabiC DeHren Kbizabipy Temnepatypa, ° MuHyTTap TYpiH
TYpi C Aeri yakbIT

MaHepni neveHbe Micipyre apHanfaH Taba 2 = 150-170 20-30

LLlaFbiH kekcTep, 20 aana Micipyre apHanfaH Taba 3 = 160-180 20-30

Buckeut Topaarbl anbiHbansl kKanein 2 = 160-180 30-40

YXKabbik anma nuporbl Top + 2 anbiH6anbl kanein -~ 1 = 190-210 70-80

@20 cm

Fpunbae asipney

Tikenen Topaa KyblpcaHbi3,oM0eban TabaHbl 1-AeHrelre aAeHreire

KOMbIHBI3. CYMbIKTBIK COFaH araabl XaHe AyXOoBKa LuKadbl Tapasa

6onazpl.

Tamax, Kypanaap waHe blabiC DeHren Kbizabipy punb pexumi  MuHyTTap TYpiH
TYpi Aeri yakbIT

TocTtrapasbl KblzapTy Top 5 ™ 3 1-2

AnabiH ana 10 MUHYT KbI3AbIPbIHbI3

Bugpbyprep, 12 naHa* Top + nicipy Tabachi 4 ] 3 25-30

anabliH ana Kbi3AblpyCbl3

* YaKpIT 6TKeHAe %3 ayAapbiHbi3
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A\ Important safety information

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

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

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

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

This appliance is intended for use up to a
maximum height of 2000 metres above sea
level.

This appliance is not designed for operation
with an external timer or by remote control.

Do not use inappropriate child safety shields
or hob guards. These can cause accidents.

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

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

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

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.

Hot oil and fat can ignite very quickly. Never
leave hot fat or oil unattended. Never use
water to put out burning oil or fat. Switch off
the hotplate. Extinguish flames carefully
using a lid, fire blanket or something similar.

The hotplates become very hot. Never
place combustible items on the hob. Never
place objects on the hob.

The appliance becomes very hot, and
flammable materials can easily catch fire.

Do not store or use any flammable objects
(e.g. aerosol cans, cleaning agents) under
or in the vicinity of the oven. Do not store
any flammable objects inside or on top of
the oven.

The surfaces of the plinth drawer may
become very hot. Only store oven
accessories in the drawer. Flammable and
combustible objects must not be stored in
the plinth drawer.

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.

The hotplates and surrounding area
(particularly the hob surround, if fitted)
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become very hot. Never touch the hot
surfaces. Keep children at a safe distance.

During operation, the surfaces of the
appliance become hot. Do not touch the
surfaces when they are hot. Keep children
away from the appliance.

The hotplate heats up but the display does
not work. Switch off the circuit breaker in the
fuse box. Contact the after-sales service.

The appliance becomes hot during
operation. Allow the appliance to cool down
before cleaning.

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.

Saucepans may suddenly jump due to liquid
between the pan base and the hotplate.
Always keep the hotplate and saucepan
bases dry.

If the appliance is placed on a base and is
not secured, it may slide off the base. The
appliance must be fixed to the base.

Risk of tipping!

»

warning: In order to prevent tipping of the
appliance, this stabilizing means must be
installed. Refer to the instructions for
installation.
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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.

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

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.



Causes of damage

Hob

Caution!

m Ensure that the top cover is not closed when the oven is started
up.
m Only use the burners when cookware has been placed on top.

Do not heat up empty pots or pans. The saucepan base will be
damaged.

m Clear up spills immediately. Use deep pots for dishes with a lot
of liquid. This will prevent the food from boiling over.

m Ensure that the hotplate/burner is never switched on when the
hob cover is on, e.g. by children playing.

m Keep the hotplate dry. Salt water or wet saucepan bases will
damage the hotplate.

m Never operate the hotplate without a pot on it. Never use pots

with an uneven base. Not enough heat will be drawn from the
hotplate. It may glow red.

Damage to the oven
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

Installation and connection

Electrical connection

The appliance must be connected to the mains by a licensed
expert. The regulations of your electricity supplier must be
observed.

Any damage arising from the appliance being connected
incorrectly will invalidate the guarantee.
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.

For the installer

= An all-pole isolating switch with a contact gap of at least 3 mm
must be present in the installation circuit. This is not necessary
if the appliance is connected by a plug that is accessible to the
user.

m Electrical safety: The cooker corresponds to safety class | and
may only be used in conjunction with a safety earth terminal.

m Atype H 05 VV-F or equally rated lead must be used to connect
the appliance.

Levelling the cooker
Always place the cooker directly on the floor.

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.

= 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
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.

Damage to the plinth drawer
Caution!
Do not place hot objects in the plinth drawer. It could be damaged.

1.Pull out the plinth drawer and lift it up and out.
There are adjustable feet at the front and rear on the inside of
the plinth.

2.Use an Allen key to raise or lower the adjustable feet as
necessary until the cooker is level (picture A).

3.Push the plinth drawer back in (picture B).

Wall fixing

To prevent the cooker from tipping over, you must fix it to the wall
using the enclosed bracket. Please observe the installation
instructions for fixing the oven to the wall.
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Your new cooker

Here you will learn about your new cooker. We will explain the will find information on the cooking compartment and the
control panel, the hob and the individual operating controls. You accessories.

General information

The design depends on the respective appliance model. Explanations

[ = paneione
N 2 Hotplate knob
N e el 3 Function and temperature selector
2L @@ @@ @@ o 4 Appliance cooling
3 5 Oven door
6 Plinth drawer

Hob

Hotplate knob

You can adjust the heat setting of the hotplates using the four
1 Hotplate, 14.5cm hotp'ate knobs.

Explanations

2 Hotplate, 22 cm

3 Rapid hotplate with red point, 18 cm Positions Function

4 Rapid hotplate with red point, 14.5 cm 0 Zero position Cooker switched off.
2-3 Heat settings 2 = lowest setting

Rapid hotplate with red point ) .
3 = highest setting

If you use the highest heat setting, the hotplate will heat up
quickly. When you set the electric hotplate, the indicator lamp lights up.

You can turn the hotplate knob clockwise or anti-clockwise.
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The oven

Use the function selector and the temperature selector to set the
oven.

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 you switch on the function selector, the oven light switches
on.

Positions Function

0 Off

(© Top/bottom heat-  Baking, roasting or grilling is possi-
ing* 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.

L]  Bottom heating You can use bottom heating for the
final baking stage and for browning
meals from the bottom. The temper-

ature comes from below.

(]  Radiant grill, small Can be used for grilling smaller
area quantities of steak, sausages, 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.

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

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.

Temperature selector

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

Positions Function

) Zero position Oven not hot.

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

o oo eee Grill settings Grill settings for the grill, small

("] and large [7] surface.
* = setting 1, low

¢ = setting 2, medium
eee = setting 3, high

Wire rack
For ovenware, cake tins, roasts, grill-
ing and frozen meals.

Slide the wire rack into the oven with
the open side facing the oven door
and the curvature pointing down-
wards ~—.

Enamel baking tray
For cakes and biscuits.

Push the baking tray into the oven
with the sloping edge facing towards
the oven door.

Inserting the accessories

The accessories can be inserted in the oven at 5 different levels.
Always slide the accessories fully in to avoid them coming into
contact with the oven's glass door.

When the oven is heating up, the control lamp on the control
panel is lit. If heating is interrupted, the symbol goes out. For
some settings, it does not light up.

The cooking compartment

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

Oven light
During operation, the oven light in the cooking compartment is on.

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.

The accessories can be pulled out approximately halfway without
tipping. This allows meals to be taken out easily.

When placing the accessories into the oven, check that the
indentation is at the back. They can only lock correctly in place in
this position.
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Note: Heat may cause the accessories to deform. As soon as the
accessories cool down, they regain their original shape. Their
function is not adversely affected.

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 HZ nhumber.

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. You can find information
about this in the sales brochures.

Not every optional accessory is suitable for every appliance.
When making a purchase, always quote the full name (E no.) of
your appliance.

Optional accessories HZ number

Function

Pizza tray HZ317000

Particularly good for pizza, frozen meals and round tarts. You
can use the pizza tray instead of the universal pan. Slide the tray
in above the wire rack and proceed according to the instructions
in the tables.

Wire insert HZ324000

For roasting. Always place the grill wire rack on the universal
pan. This ensures that dripping fat and meat juices are collected.

Grill tray HZ325000

Used for grilling instead of the grill wire rack or used as a splatter
guard to protect the oven from becoming heavily soiled. Only use
the grill tray with the universal pan.

Grilling on the grill tray: only shelf positions 1, 2 and 3 can be
used.

The grill tray as a splash guard: the universal pan is inserted
together with the grill tray under the wire rack.

Baking stone HZ327000

The baking stone is perfect for preparing home-made bread,
bread rolls and pizzas which require a crispy base. The baking
stone must always be preheated to the recommended tempera-
ture.

Enamel baking tray HZ331003

For cakes and biscuits.

Slide the baking tray into the oven with the sloping edge facing
towards the oven door.

Enamel baking tray with non-stick coating HZ331011

The baking tray is ideal for laying out cakes and biscuits. Slide
the baking tray into the oven with the sloping edge facing
towards the oven door.

Universal pan HZ332003

For moist cakes, pastries, frozen meals and large roasts. Can
also be used under the wire rack to catch fat or meat juices.

Slide the universal pan into the oven with the sloping edge facing
towards the oven door.

Universal pan with non-stick coating HZ332011

This universal pan is ideal for moist cakes, pastries, frozen meals
and large roasts. Slide the universal pan into the oven with the
sloping edge facing towards the oven door.

Lid for the Profi extra-deep pan HZ333001

The lid converts the Profi extra-deep pan into the Profi roasting
dish.

Profi extra-deep pan with insert wire rack HZ333003

Particularly suitable for preparing large quantities of food.

Wire rack HZ334000

For ovenware, cake tins, roasts, grilling and frozen meals.

Telescopic shelf rail

2-level shelf rail HZ338250

With the pull-out rails at level 2 and 3, the accessories can be
fully pulled out without tipping.

Glass roasting dish HZ915001

The glass roasting dish is suitable for pot roasts and bakes. Ideal
for programmes and automatic roasting.

After-sales service products

You can obtain suitable care and cleaning agents and other
accessories for your domestic appliances from the after-sales

service, specialist retailers or (in some countries) online via the
e-Shop. Please specify the relevant product number.

Cleaning cloths for stainless-steel surfaces Product no. 311134

Reduces the build-up of dirt. Impregnated with a special oil for
perfect maintenance of your appliance's stainless-steel surfaces.

Oven and grill cleaning gel Product no. 463582

For cleaning the cooking compartment. The gel is odourless.

Microfibre cloth with honeycomb structure  Product no. 460770

Especially suitable for cleaning delicate surfaces, such as glass,
glass ceramic, stainless steel or aluminium. The microfibre cloth
removes liquid and grease deposits in one go.

Door lock Product no. 612594

To prevent children from opening the oven door. The locks on
different types of appliance door are screwed in differently. See
the information sheet supplied with the door lock.
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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.

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 (Z] at 240 °C is

ideal for this purpose. Ensure that no packaging remnants have
been left in the cooking compartment.

Keep the kitchen ventilated the whole time the oven is on.

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

Setting the hob

In this section, you can find out how to set the cooker.

Setting the electric hotplate

You can set the heat setting using the hotplate knob for the
required electric hotplate.

Proceed as follows:

1.Set the switch for the electric hotplate anti-clockwise to a
suitable heat setting between 2 and 3.

2.For cooking, use a pan which has the same diameter as the
electric hotplate.

3.When the dish has finished cooking, switch the electric hotplate
off (heat setting 0).

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.

Types of heating and temperature
Example in the picture: 190 °C, [(Z] Top/bottom heating.

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

2.Set the temperature selector to 240 °C.

After an hour, switch off the oven. To do so, turn the function
selector to the off position.

Heating up the hotplate

To remove the new appliance smell, heat up the hotplate without
a saucepan at the highest level for 3 minutes.

Cleaning the accessories

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

Heat setting '/2 = lowest setting
Heat setting 3 = highest setting

Type of heating "2 or 1 Depends on amount

Cooking 3 When you start cooking
1 During cooking, setting high or
low as required

Heating the oil, When you start
baking
During baking

Baking 3
2

The display lights up when the hotplate is switched on.
You can turn the hotplate knob clockwise or anti-clockwise.

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

The oven heats up.

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

Changing the settings

The type of heating and temperature or grill setting can be
changed at any time using their respective selectors.
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Care and cleaning

With attentive care and cleaning, your hob and oven will retain its
looks and remain in good working order for a long time. We will
explain here how you should care for and clean them correctly.

Notes
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.

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

Enamel is baked on at very high temperatures. This can cause
some slight colour variations. This is normal and does not affect
operation. 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.
Do not use

for the hob
undiluted washing-up liquid or dishwasher detergent
abrasive materials, scouring sponges
aggressive cleaners such as oven spray or stain removers
high-pressure cleaners or steam jet cleaners

Do not use

for the oven
harsh or abrasive cleaning agents
cleaning agents with high concentrations of alcohol
hard scouring pads and sponges
high-pressure cleaners or steam cleaners.

Wash new sponge cloths thoroughly before use.

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

lacquered surfaces

Electric hotplate Clean with the hard side of a scouring sponge and some liquid scouring agent. After cleaning, switch the hob on
briefly to dry it. Wet hobs rust over time. Then apply a care product. Always remove spilt liquids and food resi-

dues immediately.

Metal ring of the The metal ring may discolour over time. However, it is possible restore the original colour. Clean the ring with

electric hotplate the hard side of a scouring sponge and some liquid scouring agent. When doing so, make sure that you do not
scour the adjacent surfaces, as this could damage them.

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.

Inside the oven Clean with hot water or vinegar solution. For heavy soiling: Only use oven cleaner on cold surfaces.

Glass cover on the Clean with some washing-up liquid and a damp cloth. Dry with a soft cloth.

oven light

Childproof lock If a childproof lock has been fitted on the oven door, it must be removed before cleaning. Soak all plastic parts

(option) in hot soapy water and wash with a sponge. Dry with a soft cloth. If very dirty, the childproof lock will not work
properly.

Plinth drawer 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 sponge.

Detaching and refitting the rails
The rails can be removed for cleaning. The oven must have
cooled down.

Detaching the rails

1.Lift up the front of the rail
2.and unhook it (figure A).
3.Then pull the whole rail forward
4.and remove it (Fig. B).

— B
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Clean the rails with cleaning agent and a sponge. For stubborn
deposits of dirt, use a brush.
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Refitting the rails

1.First insert the rail into the rear socket, press it to the back
slightly (figure A),

2.and then hook it into the front socket (figure B).

E

ﬂ'ﬁ

The rails fit both the left and right sides. Ensure that, as shown in
figure B, levels 1 and 2 are below and levels 3, 4 and 5 are above.



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

2\ 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.

Removing and installing the door panels
To facilitate cleaning, you can remove the glass panels from the

. . oven door.
A Risk of injury!
Whenever the hinges are not locked, they snap shut with great Removal
force. Ensure that the locking levers are always fully closed or, 1. Detach the oven door and lay it on a cloth with the handle facing
when detaching the oven door, fully open. 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).

1.0Open the oven door fully. 3.Lift the top panel up and pull it out (fig. B).

Detaching the door

2.Fold up the two locking levers on the left and right (figure A).
p g ght (fig ) N E]

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).

T 1

Clean the panels with glass cleaner and a soft cloth.

2\ 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.
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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).

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 Tested for you in our cooking studio, where you will find
plenty of cooking tips and tricks.

Problem Possible cause Remedy/information

The circuit Look in the fuse box and
breaker is defec- check that the circuit breaker
tive. is in working order.

The oven does
not work.

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

Power cut

There is dust on Turn the control knobs back
the contacts. and forth several times.

The oven does
not heat up.

A Risk of electric shock!

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

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.

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

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.

After-sales service

Energy and environment tips

Here you can find tips on how to save energy when baking and
roasting in the oven and when cooking on the hob, and how to
dispose of your appliance properly.

Saving energy with your oven

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

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

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

It is best to bake more than one cake, 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.

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.

Saving energy with the hob

Use pots and pans with thick, even bases. Uneven bases
increase energy consumption.

The diameter of pan bases should be the same size as the
hotplate. In particular, small saucepans on the hotplate cause

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

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

To book an engineer visit and product advice

GB 0344 892 8999
Calls charged at local or mobile rate.

IE 01450 2655
0.03 € per minute at peak. Off peak 0.0088 € per
minute.

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

E
Di
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energy losses. Note that cookware manufacturers often indicate
the upper diameter of the saucepan. This is usually bigger than
the diameter of the base of the pan.

Use a small saucepan for small quantities. A larger, less full
saucepan requires a lot of energy.

Always place suitable lids on saucepans. When cooking without
a lid, four times the energy is required.

Cook with only a little water. This will save energy. Vitamins and
minerals in vegetables are preserved.

Switch to a lower heat setting in good time.

Use the residual heat. For longer cooking times, you can switch
the hotplate off 5-10 minutes before the end of the cooking
time.

nvironmentally-friendly disposal
spose 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.

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
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.

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

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.

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

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 tips section
following the tables.

Cake in a mould Tin Level Type of Temperature in Cooking time
heating °C in minutes
Simple, dry cake Springform cake tin with 2 = 170-190 50-60
tube sheet/fruit loaf tin
Simple, dry cake, delicate Springform cake tin with 2 = 150-170 60-70
tube sheet/fruit loaf tin
Sponge flan base Flan-base cake tin 2 = 150-170 20-30
Fruit flan, simple dough High springform cake tin 2 = 160-180 50-60
with tube sheet
Sponge cake Springform cake tin 2 = 160-180 30-40
Sponge flan base Springform cake tin 1 = 170-190 25-35
::ruit tart or cheesecake, shortcrust pas-  Springform cake tin 1 = 170-190 70-90
ry*
Spice cake* 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 Temperature  Cooking time
heating in °C in minutes
Sporjge mixture or yeast dough with dry  Baking tray 2 = 170-190 20-30
topping
Sponge mixture or yeast dough with moist Baking tray 3 = 170-190 40-50
topping, fruit
Swiss roll (preheat) Baking tray 2 = 190-210 15-20
Plaited loaf with 500 g flour Baking tray 2 = 160-180 30-40
Stollen with 500 g flour Baking tray 3 = 160-180 60-70
Stollen with 1 kg flour Baking tray 3 = 150-170 90-100
Strudel, sweet Baking tray 2 = 180-200 55-65
Bérek Baking tray 2 = 180-200 40-50
Pizza Baking tray 2 = 220-240 25-35
Small baked products Accessories Level Type of Temperature in Cooking time
heating °C in minutes
Biscuits Baking sheet 3 = 150-170 10-20
Viennese whirls (preheat) Baking sheet 2 = 150-170 20-30
Almond biscuits Baking sheet 3 = 110-120 30-40
Meringue Baking sheet 3 = 80-100 90-180
Choux pastry Baking sheet 2 = 200-220 30-40
Puff pastry Baking sheet 3 = 200-220 20-30
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Bread and rolls

Never pour water into the hot oven.

When baking bread, preheat the oven, unless instructions state

otherwise.
Bread and rolls Accessories Level Type of Temperature  Cooking time
heating in °C in minutes

Yeast bread with 1.2 kg flour Baking tray 2 = 270 8

200 35-45
Sourdough bread with 1.2 kg flour Baking tray 2 = 270 8

200 40-50
Bread rolls, e.g. rye bread rolls(do Baking tray 4 = 200-220 20-30

not preheat)

Baking tips

You want to bake according to your own
recipe.

Use similar items in the baking tables as a guide.

How to tell whether sponge cake is baked Approximately 10 minutes before the end of the baking time specified in the recipe, stick a

through.

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. 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 (£ 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 products 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 brown on all sides.

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.
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Meat, poultry, fish

Ovenware

You may use any heat-resistant ovenware. The baking tray is also
suitable for large roasts.

Glass ovenware is the most suitable. The lid of the roasting dish
should fit well and close 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 done. Increase
the cooking times.

Information in the tables:
Ovenware without a lid = uncovered
Ovenware with a lid = covered

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. Y2 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

When grilling, preheat the oven for approx. 3 minutes, before
placing the food into the cooking compartment.

Always grill with the oven door closed.

As far as possible, the pieces of food you are grilling should be of
equal thickness. This will allow them to brown evenly and remain
succulent and juicy.

Turn the food you are grilling after %3 of the time.

Do not add salt to steaks until they have been grilled.

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.

Also insert the baking tray at level 1. The meat juices are
collected in the pan and the oven is kept cleaner.

When grilling, do not insert the baking tray or universal pan at
level 4 or 5. The high heat distorts it and the cooking compartment
can be damaged when removing it.

The grill element switches on and off continually. This is normal.
The grill setting determines how frequently this will happen.
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 Temperature  Cooking time
ovenware heating in °C, grill set- in minutes
ting

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

Beef tenderloin 1.0 kg Uncovered 2 = 210-230 70
1.5 kg 2 = 200-220 80
2.0 kg 2 = 190-210 90

Sirloin, medium rare 1.0 kg Uncovered 2 = 210-230 60

Steaks, well-done Wire rack 5 ™ 3 20

Steaks, medium rare 3 cm Wire rack 5 ™ 3 15

Veal

Joint of veal 1.0 kg Uncovered 2 190-210 110
2.0 kg 2 170-190 120

Pork

without rind (e.g. neck) 1.0 kg Uncovered 2 = 210-230 110
1.5 kg 2 = 200-220 130
2.0 kg 2 B 190-210 150

with rind (e.g. shoulder) 1.0 kg Uncovered 2 = 210-230 130
1.5 kg 2 = 200-220 160
2.0 kg 2 = 190-210 180

Smoked pork on the bone 1.0 kg Covered 2 = 210-230 70

Lamb

Leg of lamb, boned, medium 1.5kg Uncovered 2 O 170-190 120
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Meat Weight Accessories and Level Type of Temperature Cooking time
ovenware heating in °C, grill set- in minutes
ting

Minced meat
Meat loaf approx. Uncovered 2 = 200-220 70

750 g
Sausage
Sausage approx. Wire rack 4 ™ 3 15

750 g
Poultry For duck or goose, pierce the skin on the underside of the wings.

The weights indicated in the table refer to oven-ready poultry
(without stuffing).

Place whole poultry on the lower wire rack breast-side down. Turn
after % of the specified time.

Turn roasts, such as rolled turkey joint or turkey breast, halfway
through the cooking time. Turn poultry portions after %4 of the
time.

This allows the fat to run out.

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.

If you are grilling directly on the wire rack, you should insert the
baking tray at level 1. The meat juices are collected in the pan and
the oven is kept cleaner.

Poultry Weight Accessories and Level Type of Temperature in Cooking time
ovenware heating °C in minutes

Chicken, half 400 g each  Wire rack 2 O 210-230 50-60

Chicken pieces 250 g each  Wire rack 2 = 210-230 30-40

Chicken, whole 1.0 kg Wire rack 2 = 210-230 60-80

Duck, whole 1.7 kg Wire rack 2 = 200-220 90-100

Goose, whole 3.0 kg Wire rack 2 = 190-210 100-120

Small turkey, whole 3.0 kg Wire rack 2 = 200-220 80-100

2 turkey drumsticks 800 g each  Wire rack 2 = 200-220 100-120

Fish
Turn the pieces of fish after %3 of the grilling time.

Whole fish does not have to be turned. Place the whole fish in the
oven in its swimming position with its dorsal fin facing upwards.

Placing half a potato or a small ovenproof container in the belly of
the fish will make it more stable.

If you are grilling directly on the wire rack, you should also insert
the baking tray at level 1. The liquid is then collected, keeping the
oven cleaner.

Fish Weight Accessories and Level Type of Temperature  Cooking time
ovenware heating in °C, grill set- in minutes
ting
Fish, whole 300 g each Wire rack 3 ™ 2 20-25
1.0 kg Wire rack 2 = 190-210 45-50
1.5 kg Wire rack 2 = 180-200 50-60
Fish fillet, 3 cm 300 g each Wire rack 4 ™ 2 20-25

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 Check the shelf height and temperature.

partly burnt.

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.
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Bakes, gratins, toast with toppings

If you are grilling directly on the wire rack, you should also insert
the baking tray 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 oven-  Level Type of Temperature  Cooking time
ware heating °C, grill setting in minutes

Bakes

Bake, sweet Ovenproof dish = 180-200 40-50

Pasta bake Ovenproof dish = 210-230 30-40

Gratin

Potato gratin made using raw ingredients, Ovenproof dish 2 = 160-180 50-60

Max. 4 cm deep

Toast

Toasts browned from above Wire rack 4 ] 3 5-8

12 pieces

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.

Dish Accessories Level Type of Temperature in Cooking time
heating °C in minutes

Strudel, frozen Baking sheet 3 = 200-220 30-40

Chips Baking sheet 3 = 190-210 25-30

Pizza Wire rack 2 = 200-220 15-20

Pizza baguette Wire rack 3 = 200-220 20-25

Special dishes

Low temperatures are particularly good for preparing yeast dough
and home-made yoghurt.

Remove the accessories from the oven.
Preparing yoghurt
1.Bring 1 litre of milk (3.5% fat) to the boil, let it cool to 40 °C.

2.Add 150 g yoghurt (from the refrigerator) to the milk and stir
well.

3.Pour into small sealable jars and cover with cling film.

4.Place the jars on a wire rack and slide in at level 1.
5.Set the baking temperature to 50 °C and continue as indicated.

Proving yeast dough

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

2.Preheat the oven as indicated.

3.Close the oven door and allow the yeast dough to prove in the
oven.

Dish Ovenware Type of Temperature Cooking time
heating
Yoghurt Sealable yoghurt 1 B 50 °C 6-8 hours
jars
Proving yeast dough Place the heat- on the oven floor = preheat to 50 °C 5-10 minutes

resistant dish

Switch off the appliance and ~ 20-30 minutes
place the yeast dough in the

oven
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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!

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.

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.
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 2 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.

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
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,

Caution!

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

Keep cooking times to a minimum.

Cook meals until they are golden brown, but not too dark.
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 Baking
the inspection and testing of the various appliances.

In accordance with EN 50304/EN 60350 (2009) and IEC 60350. For apple pie, place the dark springform cake tins diagonally next

to each other.

Cakes in tinplate springform cake tins:
Bake on 1 level with |=] Top/bottom heating Place the springform

cake tins on the baking tray instead of directly on the wire rack.

Dish Accessories and oven-  Level Type of Temperature  Cooking time
ware heating in °C in minutes
Viennese whirls Baking tray = 150-170 20-30
Small cakes, 20 cakes Baking tray = 160-180 20-30
Hot water sponge cake Springform cake tin on the 2 = 160-180 30-40
wire rack
Apple pie Wire rack + 2 springform 1 = 190-210 70-80

cake tins, dia. 20 cm

Grilling
If you are grilling food directly on the wire rack, the baking tray

should also be inserted at level 1. The liquid is then collected,
keeping the oven cleaner.

Dish Accessories and oven- Level Type of Grill setting Cooking time
ware heating in minutes

Toast Wire rack 5 ™ 3 1-2

Preheat for 10 minutes

Beefburgers, x12* Wire rack + baking tray 4 ] 3 25-30

do not preheat

* turn over after %3 of the cooking time.
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	î Оглавление[ru] Правила пользования
	: Важные правила техники безопасности
	Внимательно прочитайте данное руководство. Оно поможет вам научиться правильно и безопасно пользоваться прибором. Сохраняйте руководс...
	Распакуйте и осмотрите прибор. Не подключайте прибор, если он был поврежден во время транспортировки.
	Подключение прибора без штепсельной вилки должен производить только квалифицированный специалист. Повреждения из-за неправильного по...
	Этот прибор предназначен только для домашнего использования. Используйте прибор только для приготовления блюд и напитков. Следите за п...
	Данный прибор предназначен для использования на высоте не более 2000 м над уровнем моря.
	Этот прибор не предназначен для эксплуатации с внешним таймером или дистанционным управлением.
	Не используйте неподходящие защитные решётки или детские решётки безопасности. Это может привести к несчастному случаю.
	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 возгорания!
	■ Горячее растительное масло или жир легко воспламеняются. Не оставляйте без присмотра горячее масло или жир. Никогда не тущите огонь в...

	Опасность возгорания!
	■ Конфорки очень сильно нагреваются. Никогда не кладите легко воспламеняющиеся предметы на варочную панель. Не складывайте предметы на...

	Опасность возгорания!!
	■ Прибор сильно нагревается и может стать причиной возгорания легковоспламеняющихся материалов. Не храните и не пользуйтесь вблизи пр...

	Опасность возгорания!
	■ Поверхности цокольного выдвижного ящика могут сильно нагреться. В выдвижном ящике можно хранить только специальные принадлежности д...


	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 ожога!
	■ Конфорки и соседние части варочной панели (в особенности рамка) сильно нагреваются. Не прикасайтесь к раскаленным поверхностям. Не по...

	Опасность ожога!
	■ В процессе эксплуатации поверхности прибора нагреваются. Не касайтесь горячих поверхностей. Следите, чтобы дети не подходили близко ...

	Опасность ожога!
	■ Конфорка нагревается, однако индикатор не работает. Отключите предохранитель в блоке предохранителей. Вызовите специалиста сервисно...

	Опасность ожога!
	■ Во время работы прибор сильно нагревается . Перед очисткой дайте прибору остыть.


	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 травмирования!
	■ Из-за жидкости между дном кастрюли и конфоркой кастюля может неожиданно подпрыгивать вверх. Поэтому дно посуды и конфорки всегда долж...

	Опасность травмирования!
	■ Если прибор не закреплён на цоколе, он может соскользнуть с него. Прибор должен быть надёжно закреплён на цоколе.


	Опасность опрокидывания!
	Предупреждение: Чтобы прибор не опрокинулся, нужно установить специальную защиту. См. инструкции по монтажу.

	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...


	Причины повреждений
	Внимание!
	Повреждения духового шкафа
	Внимание!

	Повреждения выдвижного цокольного ящика
	Внимание!


	Установка и подключение
	Внимание!
	Для электромонтёра
	Установка плиты в горизонтальном положении
	1. Выдвиньте выдвижной цокольный ящик и выньте его движением вверх. Внутри основания спереди и сзади расположены установочные ножки.
	2. С помощью шестигранного ключа можно подкручивать установочные ножки в более высокое или низкое положение, пока плита не установится г...
	3. Задвиньте обратно выдвижной цокольный ящик (рис. B).
	Крепление к стене


	Ваша новая плита
	Общее
	Варочная панель
	Быстродействующая конфорка с красной точкой
	Переключатель конфорки
	Духовой шкаф
	Переключатель выбора функций
	Регулятор температуры

	Рабочая камера
	Лампочка в духовом шкафу
	Охлаждающий вентилятор
	Внимание!




	Принадлежности
	Установка принадлежностей
	Указание

	Специальные принадлежности
	Номера артикулов для заказа через сервисную службу

	Перед первым использованием
	Нагревание духового шкафа
	1. С помощью переключателя выбора функций установите режим «Верхний/нижний жар» %.
	2. Установите 240 °C регулятором температуры.

	Нагрев электрической конфорки
	Очистка принадлежностей

	Установка варочной панели
	Настройка электрической конфорки
	1. установите переключатель электрической конфорки влево на подходящую ступень нагрева между^-3.
	2. Используйте для варки посуду, имеющую диаметр, одинаковый с диаметром электрической конфорки.
	3. После того, как блюдо приготовилось, выключите электрическую конфорку (ступень нагрева 0).


	Настройка духового шкафа
	Виды нагрева и температура
	1. Переключателем выбора функций установите нужный вид нагрева.



	2. Регулятором температуры можно установить температуру или режим гриля.
	Выключение духового шкафа
	Изменение установок
	Уход и очистка
	Указания
	Чистящие средства
	Снятие и установка навесных элементов
	Снятие навесных элементов
	1. Приподнимите навесной элемент спереди и
	2. и выньте крепление из отверстия (рис. A).
	3. Затем оттяните весь комплект навесных элементов вперёд




	4. и выньте (рис. B).
	Установка навесных элементов
	1. Сначала вставьте навесной элемент в заднее гнездо и отожмите немного назад (рис. A),


	2. а затем вставьте в переднее гнездо (рис. B).
	Снятие и установка дверцы духового шкафа
	: 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
	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
	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
	: Опасность удара током!

	Замена лампочки для верхней подсветки духового шкафа
	: 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

	Рекомендации по экономии электроэнергии и охране окружающей среды
	Экономия электроэнергии во время работы духового шкафа
	Экономия электроэнергии во время работы варочной панели
	Правильная утилизация упаковки

	Протестировано для Вас в нашей кухне-студии
	Указания
	Пироги и выпечка
	Формы для выпекания
	Таблицы

	Рекомендации по выпеканию
	Мясо, птица, рыба
	Посуда
	Жарение
	Рекомендации по приготовлению на гриле
	Мясо
	Птица
	Рыба

	Рекомендации по жарению в гриле
	Запеканки, французские запеканки, тосты
	Готовые продукты
	Специальные блюда
	1. Вскипятите 1 литр молока (3,5 % жирности) и охладите его до 40°C.
	2. Добавьте в молоко 150 г йогурта (из холодильника) и хорошо размешайте.
	3. Разлейте по стеклянным банкам для йогурта с завинчивающимися крышками и накройте пищевой плёнкой.
	4. Установите стаканы на решётку на уровень1.
	5. Установите температуру на 50 °C и действуйте в соответствии с указаниями.
	1. Приготовьте дрожжевое тесто по обычному рецепту, переложите в термостойкую керамическую посуду и накройте.
	2. Предварительно разогрейте духовой шкаф в соответствии с указаниями.
	3. Закройте дверцу духового шкафа и оставьте дрожжевое тесто подходить.

	Консервирование
	Внимание!
	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
	Вынимание банок
	Внимание!



	Акриламид в продуктах питания
	Контрольные блюда
	Выпекание
	Приготовление на гриле



	ù Мазмұны[kk] Пайдалану нұсқаулығы
	: Қауіпсіздік техникасы туралы маңызды нұсқаулар
	Осы нұсқаулықты мұқият оқып шығыңыз. Тек содан кейін құрылғыны қауіпсіз және дұрыс пайдалана аласыз. Пайдалану нұсқаулығын кейін пайда...
	Аспапты орамадан ашудан соң тексеріңіз. Тасымалдаудағы зақым жағдайында 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 құрылғы теңіз деңгейінен максималды 2000 метрге дейін болған биіктікте пайдалануға арналған.
	Бұл құрылғы сыртқы таймермен немесе қашықтан басқару пультімен бірге пайдалануға арналмаған.
	Сәйкес болмаған қорғау аспаптарын немесе балалардан сақтау торларын пайдаланбаңыз. Олар сәтсіз оқиғаларға алып келуі мүмкін.
	Бұл құрылғыны жасы 8-дегі және одан үлкен балалардың, сонымен қатар қозғалу, сезу және ойлану мүмкіндіктері шектелген және/немесе жеткіл...
	Балаларға осы құрылғымен ойнауға рұқсат етпеңіз. Тазалау мен техникалық қызмет көрсетуге 8 жастан асқан балаларға ересектердің қадағал...
	Жасы 8-ден кем балаларды құрылғы және тоқ сымынан алыс ұстаңыз.
	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...

	Өрт қауіпі!
	■ Ыстық май жылдам оталады. Ыстық майды ешқашан бақылауысыз қалдырмаңыз. Алауды сумен ешқашан өшірмеңіз. Конфорканы өшіру. Алауларды аб...

	Өрт қауіпі!
	■ Конфоркалар өте ыстық болады. Жанатын заттарды ешқашан конфорка үстіне қоймаңыз. Конфоркаға ешқандай зат қоймаңыз.

	Өрт қаупі бар!
	■ Құрылғы өте ыстық болады, тұтанғыш заттар оңай жана бастауы мүмкін. Тұтанғыш заттарды ( мысалы, аэрозоль баллондарын және тазалағыш за...

	Өрт қаупі бар!
	■ Астыңғы жәшіктің жоғарғы беттері өте ыстық болуы мүмкін. Жәшікте тек духовкаға арналған құралдарды сақтаңыз. Оңай тұтанатын заттарды...


	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...

	Күйіп қалу қаупі!
	■ Конфоркалар мен олардың қоршауы, әсіресе мүмкін қолжетімді пісіру өрісі рамасы, қызып кетеді. Ыстық аймақтарға тимеңіз. Балаларды жақ...

	Күйік алу қаупі бар!
	■ Пайдалану кезінде құрылғының жоғарғы беттері ыстық болады. Жоғарғы беттерге тимеңіз. Балаларды құрылғыдан ары ұстаңыз.

	Күйік алу қаупі бар!
	■ Конфорка ыстық, бірақ индикатор жұмыс істемейді. Сақтандырғыштар блогындағы сақтандырғышты өшіріңіз. Сервистік қызметке қоңырау шал...

	Күйіп қалу қаупі!
	■ Құрылғы жұмыс істегенде ыстық болады. Тазалаудан алдын құрылғыны суытыңыз.


	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.
	Жарақат алу қаупі бар!
	■ Кәстрөлдер кәстрөлдің түбі мен конфорка арасындағы суға бола жоғары секіруі мүмкін. Конфорка мен кәстрөл түбі құрғақ болуын қадағала...

	Жарақат алу қаупі бар!
	■ Құрылғы тірекке орнатылған және бекітілмеген болса, тіректен сырғып түсуі мүмкін. Құрылғыны тірекке берік бекіту керек.


	Аударылу қаупі бар!
	Ескерту: Құрылғының аударылуын болдырмау мақсатында аударылудан қорғанышты орнатуға болады. Монтаждау туралы нұсқауларды оқып шығыңыз.

	Электр қуатына түсу қаупі!
	■ Тиісті болмаған жөндеулер қауіпті болып табылады. Тек біз арқылы оқытылған сервистік қызмет технигі жөндеулерді орындау мүмкін. Егер...
	Электр қуатына түсу қаупі!
	■ Ыстық құрылғы бөлшектерінде кабель оқшаулауы электр құрылғыларда еруі мүмкін. Ешқашан электр құрылғылардың тоқ кабелін ыстық құрылғ...

	Электр қуатына түсу қаупі!
	■ Ішіне кірген ылғалдық тоқ соғуына алып келуі мүмкін. Жоғары қысымдық тазартқышты немесе бу тазартқышты 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...


	Зақымдардың себептері
	Назар аударыңыз!
	Духовканың зақымдалуы
	Назар аударыңыз!

	Ашылмалы астыңғы жәшіктің зақымдалуы
	Назар аударыңыз!


	Орнату және қосу
	Назар аударыңыз!
	Орнатушы үшін
	Пешті көлденең орнату
	1. Ашылмалы астыңғы жәшікті алыңыз және жоғары көтеріңіз. Цокольда алдыңғы және артқы реттелетін табандар бар.
	2. Қажет болса табандардың биіктігін немесе тереңдігін плита көлденең тұрғанша (A суреті) алты қырлы кілтпен реттеңіз.
	3. Ашылмалы астыңғы жәшікті қайта салыңыз (B суреті).
	Қабырғаға бекіту


	Жаңа плитаңыз
	Жалпы
	Әзірлеу беті
	Ортасында қызыл нүкте бар экспресс конфорка
	Конфорка сөндіргіштері
	Духовка
	Функция таңдаушысы
	Температура реттеушісі

	Жұмыс камерасы
	Духовка шкафындағы шам
	Салқындату желдеткіші
	Назар аударыңыз!




	Құралдарыңыз
	Құралды орналастыру
	Нұсқау

	Арнайы жабдықтар
	Сервистік қызмет - артикул

	Бірінші рет пайдалану алдында
	Духовка шкафын қыздыру
	1. Функциялар ауыстырып-қосқышының көмегімен Жоғарғы/ төменгі ыстық % режиміне орнатыңыз.
	2. Температура реттегішінің көмегімен 240 °C мәнін орнатыңыз.

	Электр конфорканы қыздыру
	Құралдарды тазалау

	Әзірлеу бетін келесідей реттеңіз
	Электр конфорканы келесідей реттеңіз
	1. Электр конфорканың сөндіргішін солға бұрыңыз және ^-3 ішіндегі қажет деңгейге орнатыңыз.
	2. Әзірлеу үшін диаметрі электр конфоркамен бірдей кәстрөлді пайдаланыңыз.
	3. Тамақ дайын болса, конфорканы өшіріңіз (0 әзірлеу деңгейі).


	Духовка шкафын реттеу
	Қызыту түрлері мен температура
	1. Функция таңдаушысы арқылы қажетті қызыту түрін орнату мүмкін.



	2. Температура реттеушісі арқылы температураны немесе грильде пісіру басқышын реттеу мүмкін.
	Духовка шкафын өшіру
	Реттеулерді өзгерту
	Күту және тазалау
	Нұсқаулар
	Жуғыш заттар
	Аспалы элементтерді алу және тазалау
	Аспалы элементтерді алу
	1. Аспалы элементті алдыңғы жағынан аздап көтеріңіз
	2. және алыңыз (A суреті).
	3. Содан кейін аспалы элементтердің бүкіл жинағын алға тартыңыз




	4. және шығарыңыз (B суреті).
	Аспалы элементтерді орнату
	1. Алдымен аспалы элементті артқы ұяшыққа салып, аздап артқа басыңыз (А суреті)


	2. Содан кейін алдыңғы ұяшыққа салыңыз (В суреті).
	Духовка шкафының есігін алу және орнату
	: 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
	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
	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
	: Ток соғу қаупі бар!

	Духовка шкафындағы шамды ауыстыру
	: 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

	Қуатты үнемдеу және қоршаған ортаны қорғау туралы ұсыныстар
	Духовкада қуатты үнемдеу
	Әзірлеу бетінде қуатты үнемдеу
	Экологиялық тұрғыдан қауіпсіз жолмен утилизациялау

	Біз сіз үшін асханада сынақтар өткіздік
	Нұсқаулар
	Пирогтар және пісірілген нан
	Пісіруге арналған қалып
	Кестелер

	Пісіру туралы кеңестер
	Ет, құс, балық
	Ыдыс
	Қуыру
	Грильде әзірлеу нұсқаулығы
	Ет
	Құс
	Балық

	Қуыру және грильде әзірлеу туралы кеңестер
	Көмештер, гратендер, тосттар
	Дайын өнімдер
	Арнайы тамақтар
	1. 1 литр сүтті (майлылығы 3,5 % ) қайнатыңыз, 40 °C дейін салқындауға қалдырыңыз.
	2. 150 г йогуртты (тоңазытқыштан) сүтке қосыңыз және жақсылап араластырыңыз.
	3. Жабылатын йогурт банкаларын толтырыңыз және тағамдық пленкамен жабыңыз.
	4. Банкаларды торға қойыңыз және 1-деңгейге орнатыңыз.
	5. 50 °C температурасын орнатыңыз және нұсқауларды орындаңыз.
	1. Қамырды әдеттегідей дайындаңыз, оны отқа төзімді, керамикалық ыдысқа қойыңыз және жабыңыз.
	2. Духовканы көрсетілгендей қыздырыңыз.
	3. Духовка есігін жабыңыз және ашытқан қамырдың көтерілуіне мүмкіндік беріңіз.

	Консервілеу
	Назар аударыңыз!
	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
	Банкаларды шығару
	Назар аударыңыз!



	Азық-түліктегі акриламид
	Тамақты тексеру
	Пісіру
	Грильде әзірлеу



	Ú Table of contents[en] Instruction manual
	: Important safety information
	Read these instructions carefully. Only then will you be able to operate your appliance safely and correctly. Retain the instruction manual for future use or for subsequent owners.
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only a licensed professional may connect appliances without plugs. Damage caused by incorrect connection is not covered under warranty.
	This appliance is intended for domestic use only. The appliance must only be used for the preparation of food and drink. The appliance must be supervised during operation. Only use this appliance indoors.
	This appliance is intended for use up to a maximum height of 2000 metres above sea level.
	This appliance is not designed for operation with an external timer or by remote control.
	Do not use inappropriate child safety shields or hob guards. These can cause accidents.
	This appliance may be used by children over the age of 8 years old and by persons with reduced physical, sensory or mental capabilities or by persons with a lack of experience or knowledge if they are supervised or are instructed by a person responsi...
	Children must not play with, on, or around the appliance. Children must not clean the appliance or carry out general maintenance unless they are at least 8 years old and are being supervised.
	Keep children below the age of 8 years old at a safe distance from the appliance and power cable.
	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 fire!
	■ Hot oil and fat can ignite very quickly. Never leave hot fat or oil unattended. Never use water to put out burning oil or fat. Switch off the hotplate. Extinguish flames carefully using a lid, fire blanket or something similar.

	Risk of fire!
	■ The hotplates become very hot. Never place combustible items on the hob. Never place objects on the hob.

	Risk of fire!
	■ The appliance becomes very hot, and flammable materials can easily catch fire. Do not store or use any flammable objects (e.g. aerosol cans, cleaning agents) under or in the vicinity of the oven. Do not store any flammable objects inside or on to...

	Risk of fire!
	■ The surfaces of the plinth drawer may become very hot. Only store oven accessories in the drawer. Flammable and combustible objects must not be stored in the plinth drawer.


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

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

	Risk of burns!
	■ The hotplates and surrounding area (particularly the hob surround, if fitted) become very hot. Never touch the hot surfaces. Keep children at a safe distance.

	Risk of burns!
	■ During operation, the surfaces of the appliance become hot. Do not touch the surfaces when they are hot. Keep children away from the appliance.

	Risk of burns!
	■ The hotplate heats up but the display does not work. Switch off the circuit breaker in the fuse box. Contact the after-sales service.

	Risk of burns!
	■ The appliance becomes hot during operation. Allow the appliance to cool down before cleaning.


	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 injury!
	■ Saucepans may suddenly jump due to liquid between the pan base and the hotplate. Always keep the hotplate and saucepan bases dry.

	Risk of injury!
	■ If the appliance is placed on a base and is not secured, it may slide off the base. The appliance must be fixed to the base.


	Risk of tipping!
	Warning: In order to prevent tipping of the appliance, this stabilizing means must be installed. Refer to the instructions for installation.

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

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

	Risk of electric shock!
	■ 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.


	Causes of damage
	Caution!
	Damage to the oven
	Caution!

	Damage to the plinth drawer
	Caution!


	Installation and connection
	Caution!
	For the installer
	Levelling the cooker
	1. Pull out the plinth drawer and lift it up and out. There are adjustable feet at the front and rear on the inside of the plinth.
	2. Use an Allen key to raise or lower the adjustable feet as necessary until the cooker is level (picture A).
	3. Push the plinth drawer back in (picture B).
	Wall fixing


	Your new cooker
	General information
	Hob
	Rapid hotplate with red point
	Hotplate knob
	The oven
	Function selector
	Temperature selector

	The cooking compartment
	Oven light
	Cooling fan
	Caution!




	Your accessories
	Inserting the accessories
	Note

	Optional accessories
	After-sales service products

	Before using the oven for the first time
	Heating up the oven
	1. Use the function selector to set Top/bottom heating %.
	2. Set the temperature selector to 240 °C.

	Heating up the hotplate
	Cleaning the accessories

	Setting the hob
	Setting the electric hotplate
	1. Set the switch for the electric hotplate anti-clockwise to a suitable heat setting between ^ and 3.
	2. For cooking, use a pan which has the same diameter as the electric hotplate.
	3. When the dish has finished cooking, switch the electric hotplate off (heat setting 0).


	Setting the oven
	Types of heating and temperature
	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.
	Switching off the oven
	Changing the settings
	Care and cleaning
	Notes
	Cleaning agents
	Detaching and refitting the rails
	Detaching the rails
	1. Lift up the front of the rail
	2. and unhook it (figure A).
	3. Then pull the whole rail forward




	4. and remove it (Fig. B).
	Refitting the rails
	1. First insert the rail into the rear socket, press it to the back slightly (figure A),


	2. and then hook it into the front socket (figure B).
	Detaching and attaching the oven door
	: 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
	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
	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
	: Risk of electric shock!

	Replacing the bulb in the oven ceiling light
	: 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
	To book an engineer visit and product advice


	Energy and environment tips
	Saving energy with your oven
	Saving energy with the hob
	Environmentally-friendly disposal

	Tested for you in our cooking studio
	Notes
	Cakes and pastries
	Baking tins
	Tables

	Baking tips
	Meat, poultry, fish
	Ovenware
	Roasting
	Tips for grilling
	Meat
	Poultry
	Fish

	Tips for roasting and grilling
	Bakes, gratins, toast with toppings
	Preprepared products
	Special dishes
	1. Bring 1 litre of milk (3.5% fat) to the boil, let it cool to 40 °C.
	2. Add 150 g yoghurt (from the refrigerator) to the milk and stir well.
	3. Pour into small sealable jars and cover with cling film.
	4. Place the jars on a wire rack and slide in at level 1.
	5. Set the baking temperature to 50 °C and continue as indicated.
	1. Prepare the yeast dough as usual, place it in a heat-resistant ceramic dish and cover with a lid.
	2. Preheat the oven as indicated.
	3. Close the oven door and allow the yeast dough to prove in the oven.

	Preserving
	Caution!
	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
	Taking out the jars
	Caution!



	Acrylamide in foodstuffs
	Test dishes
	Baking
	Grilling
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