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/\ BaxHble npaBuna TexHMKU 6e3onacHoOCTH

BHumatenbHo npounTante gaHHoe
pykoBoAcTBO. OHO MOMOXXET BaM Hay4uTbCA
npasBubHO U 6e30nacHo Nosb3oBaThCA
npubopom. CoxpaHaiTe pyKOBOACTBO MO
3KCnyataunm U MHCTPYKLUMIO NO MOHTaXKy AnA
AanbHEWLLEero UCnosb3oBaHua Mnu anq
nepegayv HOBOMY BnajenbLly.

IlaHHOe pyKOBOACTBO AEMCTBUTENBHO TONBKO B
TOM cny4yae, ecnv Ha npubope yKkasaHo
ycnoBHoe 0603HauYeHne COOTBETCTBYHOLLEW
cTpaHbl. Ecnu o603HauyeHne cTpaHbl Ha
npubope oTCyTCTBYET, CrieyeT UCMOoNb30BaThb
PYKOBOACTBO MO MOHTa)Xy, coAepKallee
HeoBxoAnMYO AnA nepeHacTponku npubopa
MHPOPMaLKIO 06 YCNOBUAX NOAKNHOYEHMA,
LEVCTBUTENbHbIX B COOTBETCTBYHOLLEN CTPAHE.

Kareropua npubopa: kateropus 1

Pacnakyite n ocmoTpute npubop. He
noAaksoyanTe npubop, ecnm oH Obin
NoBpEXKAEH BO BpeMsA TPaHCMOPTUPOBKM.

MoakntoyeHne npubopa u NepeHacTPOrKy Ha
APYrol BUA rasa AoSXKeH Npou3BoAUTb TOSbKO
KBaNIMPUUMPOBAHHbIV CNELUaNUCT.
MoakntoueHune npubopa (NoaKNoYeHUe K
9NEKTPOCETH U rasy) AOMKHO OCYLLECTBNATLCA
B COOTBETCTBMM C PyKOBOACTBOM MO
aKcnnyartauum U MoHTaXKy. HenpasunbHoe
NOAKIIOYEHME M HACTPOMKa MOryT NPUBECTH K
OMacHbIM CUTYyaUMUAM M 3HAUYUTESIbHBIM
nospexkaeHvAm npubopa. B naHHOM cnyyae
npou3BoAnTENb NpMbopa He HeCET
OTBETCTBEHHOCTU. [apaHThA Ha npubop TepAeT
cuny.

BHumaHue:[JaHHbIM npubop npeaHasHauveH

WCKITIOUMTENbHO ANA NPUTOTOBEHUA MULLK.
3anpelleHo ucnonb3oBaTb Npubop ¢ Apyroi

Lenbto, Hanpumep, anAa oborpesa NoOMeLLEeHHA.

HaHHbIi npubop npeaHasHayeH AnA
“cnonb3oBaHuA Ha BbicoTe He Bonee 2000 M
Had ypoOBHEM MOpA.

BHumaHue:Mcnonb3oBaHue rasosBou nnuThbl
NPUBOAMT K MOBbLILLEHWUIO TeMnepaTypbl U
BNAXXHOCTU B nomMeLleHun. [pun akcnnyaraumu
npubopa cneayet obpaTutb ocoboe BHUMaHUe
Ha XOPOLUY BEHTUAALMIO NOMELLEHUA: He
3aKpbiBaTb €CTECTBEHHbIE BEHTUNALMOHHbIE
OTBEPCTUA UM UCNONb30BaTb cneuunasnbHble
BEHTUNIALUMOHHbIE YCTPOMUCTBA (Hanpumep,
BbITAXKKY HaA MNJIMTON).

[p1 MHTEHCMBHOM W 1O/ITOBPEMEHHOM
“Cnonb3oBaHUM Npubopa MoOXKeT
notpeboBaTtbCA AONONHUTENbHAA BEHTUNAUMA,
B 3TOM CJly4ae MOXXHO OTKPbITb OKHO WJIK
BK/OUYNTb CrieunanbHOe BEHTUNALMOHHOE
yCTPOUCTBO Ha 6osiee BbICOKYH MOLLHOCTb.
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OToT Npubop He NpeaHasHayeH aAna
aKcnnyaTtauu ¢ BHELWHUM TanMepoM Unu
JIMCTaHLUMOHHBLIM ynpaBieHUeM.

He ncnonb3ynte HenoaxoAALME 3aLUUTHbIE
PELUETKM UMK AEeTCKUe peLLéTKN Be3onacHOCTy.
3OTO MOXXET NPMBECTU K HECHACTHOMY Cry4alo.

HeTn ao 8 net, nuua ¢ orpaHUyYeHHbIMH
dOU3NYECKUMU, YMCTBEHHBIMU U NCUXUUYECKUMM
BO3MOXXHOCTAMM, a TaK)Ke nua, He
obnagatoLiue A0CTaTOUHbIMU 3HAHUAMM O
npubope, MoryT Ucnonb3oBaTb NPUOOP TONbKO
noA NPUCMOTPOM WL, OTBECTBEHHbIX 3a UX
6e30nacHoOCTb, MK nocne noapobHoro
MHCTPYKTaXka U 0CO3HaHWA BCEX OMaCHOCTEWN,
CBA3aHHbIX C 3KcnyaTauven npubopa.

IeTtAm He paspeluaetca urpatb ¢ NPUBOPOM.
OuncTka u obcny>kuBaHue npubopa He
JOM¥KHbI NPOU3BOAUTLCA AETbMH, 3TO
Z0MYyCTUMO, TOJIbKO €C/IM OHM CTaplLue 8 NeT U
MX KOHTPONUPYHOT B3POCIbIE.

He ponyckante aeten mnagwe 8 net K
npubopy 1 ero ceTeBoMy NpoBoAy.

Bceraa cneavte 3a npaBUibHOCTbLIO YCTAHOBKM
npuHaaneXxHocten B pabouyto kamepy. Cm.
onucaHue NpUHAANEIXHOCTEN B PYKOBOACTBE
Mo SKCnyatauuu.

OnacHocTb BOo3ropaHua!

U3-3a cTpyun BO3ayxa, NPOHUKAKOLLEN B
npnbop Npu OTKpbIBaHUM ABepLUbI, Bymara
ANA BbINEYKN MOXKET NOAHATLCA, KOCHYTbCA
HarpeBaTeNbHOro a51eMeHTa U BCMNbIXHYTb.
Mpu npeasaputenbHOM pasorpese
obA3aTenbHO 3aKkpennAnTe bymary anA
BbINEYKM B NpUHaANexHocTAx. Hanpumep,
nocTaBbTe Ha Heé KacTpronto unv G¢opmy anAa
BbinekaHuA. Mcnonbayite bymary ana
BbIMEYKM HYXXHOr0 pasmepa, oHa He JOHKHa
BbICTynatb 3a Kpaa NPUHaANEeXHOCTEN.

JlerkoBocnnameHstowmeca npeameThbl,
XpaHsALmecq B B IyXOBOM LUKady, MoryT
BocnnameHuTbcA. He xpaHute B 1yXOBOM
LKady nerkosocniamMmeHaroLmnecs
npeamertbl. He oTkpbiBaiTe aepuy npubopa,
ecnu BHyTpu npubopa obpaszoanca AbiM.
Bbikntounte npnbop, BbIHbTE BUMKY U3
PO3ETKU UK OTKIKOUUTE NPEeoXpaHUTesb B
6noke npeaoxpanutenen. NepekponTte
noadavy rasa.

[opAYee pacTUTENbHOE MACO UK XUP
nerko BocnnameHatoTcA. He octaBnamnte 6es
NpPUCMOTPa ropAYEE MacCIo UMK XKHUP.
Hukoraa He TyLuMTEe OroHb BOAOM.
BbikntounTte KOHPOPKY. [1nama MOXKHO
OCTOPOXKHO MOracuTb KPbILLKOW,



ninamMAaracAlnm noKpbiBasioM niu
I'IOLI,OéHbIMVI npeamerammu.

KoH(}OPKKM O4YEHb CUNTbHO HarpeBakoTCA.
Hukorza He knaaute nerko
BOCMNaMeHALWMECA NpeaMeThl Ha
BapoyHyto naHenb. He cknaasiBante
npeaMeTbl Ha BAPOYHYHO NaHenb.

MpuBop CUNBHO HarpeBaeTCA U MOXKET CTaTb
NPUYMHOM BO3ropaHuA
fierkoBocnnamMeHaAlLWwnUxcA matepuanos. He
XpaHuTe U He nonb3ynteck B6nM3n npubopa
MW NOA HUM NErKoBOCMNaMeHALLMMUCH
npeamMeTaMu (Hanpumep aspo30/bHbIMM
pacnblIMTENAMM, YUCTALLMMU CPEACTBaMM).
He xpaHuTte B MM Ha lyxoBOM LUKady
fierkoBocnnamMeHaLWwmneca NpeameThbl.

BkntouéHHaa razosan KOHPOPKa, ecnm Ha
HeW He yCTaHOoBNeHa nocyaa, NPo13BoOAUT
o4yeHb MHoro Tenna. Mpubop u
pacnofioXXeHHaA Had HUM BbITAXKKa MOryT
ObITb NOBPEXAEHBI UK BOCTNAMEHWUTLCA.
YacTuukm xupa B GUILTPE BBITAXKKU MOTYT
BoCMNnaMeHuTbCA. BKntoyanTe rasoByto
KOHPOPKY TONbKO NPU yCTaHOBJIEHHOM
nocyae.

3anHAA cTeHka npubopa CUmbHO
HarpeBaeTCA. 3TO MOXKET MPUBECTU K
NOBPEXAEHWIO MPOBOAOB U TPYO.
[azonoaBoaALLMe TPyObl M ANEKTPONPOBOAKA
He AOSMKHbI ConpuKacatbCcA C 3aAHeN
MOBEPXHOCTLIO Npubopa.

He knaaute Ha KOHPOPKHM
BOCNNamMeHALWnecA NpeaMeTbl U He
XpaHuTe ux B pabouen kamepe. He
OTKpbIBaWTe ABEpLY nNpubopa, ecnu BHYTPU
npubopa obpaszoBanca AbiM. Beikntounte
npubop. OTcoeanHute npubop ot
3NEKTPOCETH MU BLIKNOYUTE
COOTBETCTBYIOLLUMI NpeaoxpaHuTens B 6noke

npenoxpaHutenei. Nepekpoite nogavy rasa.

OnacHocTb oxora!

MpuBop cTaHoBKTCA OYeHb ropAunm. He
npuKacanTecb K ropAYnM BHYTPEHHUM
noBepxHOCTAM npubopa nnu
HarpeBaTeNbHbIM anemMeHTaM. Beeraa
AaBaiite npubopy ocTbiTb. He nossonamnTte
AEeTAM NoAX0oAWTb BNIM3KO K ropAYemMy
npubopy.

MpuHaANEeXHOCTU UK Nocyaa OYeHb
ropaune. Ytobbl M3Bneyb ropAdyto nocyay
WU NPUHAZANEXHOCTU U3 paboyei kamepbl,
BCeraa Ucrosb3ynTe NpuxBaTKu.

Mapbl cnvpTa B ropAdyen paboyen kamepe
MOrYT BCMbIXHYTb. 3anpeLlaeTcA rotoBuTb
6nto4a, B KOTOPbIX UCMOJb3YHOTCA HAMUTKK C
BbICOKMM COAepXaHuem cnupra.
JlobaBnsaiTte B 6nt04a ToNbKO HebonbLLoe
KOJSIMYECTBO HAMNWTKOB C BbICOKUM

coaepxaHumem cnupta. OCTOPOXKHO OTKpOUTe
ABepuy npubopa.

KoHpopKK 1 coceaHne YacTu BapOYHOM
naHenu (B 0COOEHHOCTM pamMKa) CUSIbHO
HarpesatoTcA. He npukacauntechb K
pacKaneHHbIM noBepxHocTAM. He
noanyckawTe geten 6nusko.

B npouecce akcnnyataumm NnoBepXHOCTH
npubopa HarpeBatoTcA. He Kacalitecb
ropAyMx nosepxHocten. Cneante, YToObI
AETV He NoAX0AWNN BNIM3KO K MuTe.

MycTaa KyxoHHaA nocyaa, yCTaHOBNEHHAA Ha
rasoBytO ropesKy, CTaHOBUTCA OYEHb
ropAyen. Hukoraa He yctaHaBnvMBamnTe Ha
KOHQOPKY NycTyto nocyay.

Bo Bpema paboTbl NpMbop CUNLHO
HarpeBaetcA . [Nepea ouncTKoN faiiTe
npubopy OCTbITb.

BHumaHue: aetanu npubopa MoryT CUIbHO
HarpeTbCA Npu UCNonb3oBaHWM Npubopa B
pexxume rpuna. He paspeluaiTe ManeHbKUM
AeTAM noaxoanTb 61n3Ko K npubopy.

Ecnv 6annoH co CXMMKEHHBIM razom
HaXOAMTCA He B BEPTUKANIbHOM MOJSIOXKEHMUM,
TO CXUXKEHHBbIW NponaH-6yTaH MoXeT
nonactb B npubop. Mpu 3ToM U3 ropenok
MOXXET BblpBaTbCA CUIbHOE NyamA.
HekoTophkle yactu npubopa moryT
NoBpPeanTbLCA U CO BpEMEHeM cTaTb
HEerepMeTUUYHbLIMU U3-3a HEKOHTPONTMPYEMOTO
BbIX0Aa rasa, YTo MOXET NPUBECTH K
oxkoram. [lep>kute 6anfioHbl CO CHUIKEHHBIM
rasom Bceraa B BePTUKaSIbHOM MOJIOXEHUM.

OnacHocTb ownapvBaHua!

B npouecce akcnnyatauuu oTKpbITble AnA
AocTyna ageTanu npubopa CunbHoO
HarpeBatoTcA. He npukacantech K
packasneHHblM getanam. He noanyckamnte
Aetew 65M3Ko K npubopy.

N3 oTKpbITOM ABepuUbl Npubopa MoXKeT
BblpBaTbCcA ropAYni nap. OCTOPOXKHO
OTKpoWTe ABepuy npubopa. He nossonsaite
AeTAM NoAXoAuTb BIM3KO K ropAvemy
npuéopy.

Mpu Mcnonb3oBaHWK BoAbl B paboyei
Kamepe MoXXeT 06pasoBaTbCA ropAYNM
BOAAHOM nap. 3anpeLlaeTca HanveaTb BOAY
B ropadyto pabouyto kamepy.

OnacHocTb TpaBMUpPOBaHUA!

MNouapanaHHoe cTekno ABepubl Npubopa
MOXET TPeCHYTb. He ncnonb3ayite ckpebku
ANA CTeKNa, a TakKe eakne u abpasuBHble
4yuCTALLME CpeacTBa.



Mpu HekBaNMPUUMPOBAHHOM PEMOHTE
NPMOOP MOXKET CTaTb UCTOYHUKOM
onacHocTu. JTtobble peMOHTHLIE PaboThl 1
3amMeHa rasonoAsoAALLmMX TPyO mnu
SNEKTPONPOBOAKMU AONMKHbI BbINONHATLCA
TONBKO crneunanMcTaMm CEPBUCHOM CIy>KObl,
npoLUeALMMU crieunanbHoe obyyenue. Ecnu
npubop HencnpaBeH, OTKIIOYUTE
npeaoxpaHuTenb B 6110Ke NpeaoxpaHuTenen
WK BbIHbTE BUJIKY CETEBOro nposoaa u3s
PO3ETKU U NepeKponTe nogady rasa.
BbizoBWTe cneunanvicTa cepBUCHOM Cry»KObl.

HeucnpaBHoOCTM unu noBpexkaeHua npubopa
onacHsbl. HMKoraa He BKtoyante
HeucnpasHbIi Npubop. OTKNOUUTE
npeaoxpaHuTenb B 6oKe npeaoxpaHuTenen
WK BbIHbTE M3 PO3ETKU CETEBOM LLHYP.
[MepekponTe noaavy rasa. Boizosute
cneunanucTa CEPBUCHON CNy>KObI.

Kactpronv HenoaxoAALmMX pasmepos,
NOBPEXAEHHBIE UMW HENPAaBUITLHO
MOCTaBNEHHbIE KACTPHOIM MOTYT CTaTb
npuunHov Tpaem. CobnioganTe yrasaHus,
KacaroLmecs KyXoHHOW nocyasbl.

BHumaHue: Ot )apa CTeK/IAHHaA KpblKa
npubopa MOXeT TpecHyTb. [pexxae yem
HaKpPbITb MPUOOP CTEKNAHHOW KPbILLKOW,
BbIK/FOUYKUTE BCe KOHPOPKK. [Togoxkaunte Ao
MOMHOrO OCTbIBAHUA MIIUTLI.

Ecnu npnbop He 3akpennéH Ha LoKone, oH
MOXET COCKOJb3HYTb C Hero. [Npnbop
JOMKEH OblTb HAZAEXKHO 3aKPENnNéH Ha
LoKorne.

OnacHoOCTb ONpoKKAbIBaHUA!

NpeaynpexaeHue: HYtobbl npubop He
OMPOKMHYNCA, HY)>XHO YCTAHOBUTb
cneuunanbHyto 3amTy. CM. MHCTPYKUWUK NO
MOHTaXKY.

OnacHocTb yaapa ToKom!

MNp# HEKBaNMPULMPOBAHHOM PEMOHTE
np1OopP MOXKET CTaTb UCTOYHUKOM
onacHoCTU.N103TOMY PEMOHT ZOMKEH
NPOU3BOAMTLCA TONIbKO CMeuranucTom
CepBUCHOW CNy»X0bl, NPoLLEeALLUM
cneunanbHoe obydyeHue.Ecnv npubop
HeucnpaBeH, BbiHbTE BUIIKY U3 PO3ETKMU WK
OTKNIOUNTE NpeaoxpaHuTenb B Bnoke
npeaoxpaHvuTtenen. BelsoBuTe cneunanucra
CEPBUCHON CNyXObl.

Mpu cunbHOM Harpese npubopa usonAaumaA
Kabena MoxeT pacnnaeutbcA. Cneavte 3a
TeMm, Utobbl kabenb He conpuKacasncsa ¢
FOPAYMMM YACTAMMU INEKTPONPUOOPOB.

[MpoHMKatoLwan Bnara MoXeT NPUBECTU K
yaapy 9neKTpu4yecKumMm TokoM. He
UCNOJNb3YHUTE OUUCTUTESNb BLICOKOMO
AaBNeHUA UMK NapoCTPYMUHbIE OUUCTUTENN.

MNpu 3amMeHe namnoyku B paboyei Kamepe
yUMTbIBaWTe TO, UTO KOHTAKTbI B NaTPOHe
HaxoZATCcA noA HanpaxxeHueMm. Mepen
CMEHOM NaMrOYKK BbIHbTE BUJIKY CETEBOIO
Kabensa U3 Po3eTKWU UK OTKIOUUTE
npeoxpaHuTenb B 6110Ke NpeaoxpaHuTenen.

HewncnpaBHbi npubop MOXeT ObiTh
NMPUYUHON NOoparkeHuA ToKoM. Hukoraa He
BKJKOYaNTe HeucnpaeHbIM Npubop. BelHbTe M3
PO3ETKM BUIIKY CETEBOIo NpoBoAa Mnu
BbIKNIOUUTE NpeaoxpaHuTesnb B 6noke
npenoxpaHuTtenen. Belsosute cneunanucra
CEPBUCHON CNyXObl.



MprunHbI NoBpe M AeHUH

BapouHasa naHenb

BHumaHue!

Bkntouavite KOH(pOPKM, TONMLKO KOrAa Ha HUX ycTaHoBfeHa nocyaa.
He HaFPEBaVITe nyCTble KaCTpHo/In Uin CKoBOpOAbl. Tak MOXHO
noepeanTb UX AHO.

Mcnonb3ynTte KacTpronv U CKOBOPOZAKM TONIbKO C POBHOM HMKHEN
NMOBEPXHOCTHLIO.

CraBbTe KacTproiM U CKOBOPOALI MO LEHTPY KOHPOPKU. Takum
06pasoM Tenno oT niamMeHn oNTUMasnbHO HarpeeT AHO KacTponu
WK CKOBOPOALI. PYKOATKA UMK PYUYKM KACTpONKM He NoBpeanATcH, a
Take ByAeT AOCTUIHYT BbICOKUIM YPOBEHb S3KOHOMMUU SHEPTHH.

Y6eautech B TOM, 4YTO ra3oBble ropesikn YNCTble U Cyxue.
I'InamepacceKaTenb M KPbILUKa ropenikn 40MKHbl HAX0AUTLCA
TOYHO Ha CBOUX MecCTax.

Mpocneaute 3a TeM, YTOBbI NPU SKCMyaTauuu NIKUTLl BEPXHARA
KpbILKa Bbina oTKpbITa.

NMoBpexaeHUa ayxoBoro wKada

BHumaHue!

MpuHaanexxHocTn, donbra, nepraMmeHTHan 6ymara unu nocyaa Ha
[He paboyei Kamepsbl: He CTaBbTe NMPUHAANEKHOCTHU Ha AHO
paboyeit Kamepbl. He HakpbiBaiTe AHO paboyei Kamepbl GONbrom
nto6oro BUAA UK neprameHTHoi Bymaroi. He ctaBbTe nocyay Ha
[IHO paboyei KamMepebl, ECNM YCTaHOBNEHA TeMnepaTypa Bbille

50 °C. 370 NpuBEAET K M3NULLHEN akKyMynAuuK Tenna. Bpema
BbINEeKaH!A UK KapeHua OyaeT HapyLUeHo, YTo NPUBEAET K
NOBPEXAEHUIO dMay.

Boaa B ropadeit Kamepe: 3anpeLuaeTca HanuBaTtb BOAY B ropavyto
pabouyto Kamepy. ITO MOXKET NPUBECTH K 0Bpa3oBaHuto napa. B

pesynbtate UsMeHeHUAa Temnepatypbl BO3SMOXXHO noBpexxaeHue
amanu.

BnakHble NpoAyKThI: He AePXKUTE BNaXKHbIE NPOAYKTHI B 3aKPbITOM
paboueit Kamepe B TeYEHWE ANIUTENIbHOIO BPEMEHU. DTO MOXKET
MPUBECTU K NOBPEXAEHUIO SMay.

CoK OT PPYKTOB: NP BbINEKAHUN COYHBIX GPYKTOBLIX MMPOroB He
3anonHA1TE NPOTUBEHB LennkoM. Cok oT GppyKToB ByAeT cTekaTb C
NPOTUBHA U OCTaBNATL NATHA, KOTopble ByAeT NPaKTUYECKM
HEBO3MOXXHO yaAanuTb. Mcnonb3ayite No BO3MOXHOCTH Bonee
rny6oKuWiA yHMBepCanbHbIN MPOTUBEHB.

OxnakzeHue npubopa c OTKPbLITON ABEPLEN: He ocTaBnAlTe
np1bop ocTbIBaTh C OTKPLITON ABepuei. [axe ecnu ABepua
npubopa ByaeT NPOCTO NPUOTKPLITA, CO BPEMEHEM 3TO MOXKET
NPUBECTH K NOBPEXAeHUIo pacanoB cocenHen Mebenu.

CunbHO 3arpA3HEH YNOTHUTENb ABEPLbl: NPU CUNBHOM
3arpAsHEHUM YNNoTHUTENA ABepLa npubopa nepectaét HopMmanbHO
3aKpbiBaTLCA. OTO MOXKET NPUBECTH K MOBPEXAEHUIO MOBEPXHOCTH
npuneratollen k npudopy mMebenun. Cneaute 3a YACTOTOM
YNNOTHUTENA ABepLUbI.

Mcnonb3oBanue asepubl npwéopa B KayecTBe cnaeHbA UK NOJNKK:
He caauteCb U HUYyero He ctaBbTe Ha ABepuly npméopa. He ctaBbTe
nocyay n npuHaanexxHoCTn Ha ABepuy.

YcTaHoBKa NpUHaANEXXHOCTEN: B 3aBMCMMOCTH OT Tvna npuéopa
NpUHaANEXHOCTU MOTYT nouapanartb CTeKNo ABepubl npubopa npu
eé 3aKpbiBaHuu. Bceraa ycraHaBnvBaiTe NpMHaaneXHoOCTH B
pabouyto Kamepy Ao ynopa.

MepemelleHune npubopa: He NnepeasuraiTe NpUOOp 3a PydKy
ZBepubl. Pyyka aBepubl He paccuutaHa Ha Bec npubopa U MoXeT
cnomarbcA.

MoHTaM, nogKnoUeHUe K rasy U aNeKTpoCeTH

MogknrouyeHue rasa

MoakntoueHne A0MKHO OCYLLECTBAATLCA TONBKO CNELMUanUCTOM C
ZIONYCKOM WNM NIMLEH3UPOBAHHLIM COTPYAHUKOM CEPBUCHOM CNy*Obl
B COOTBETCTBUM C YKA3aHUAMM AaHHLIMU B pasgene «[oakntoueHne
rasa v nepexoj Ha Apyron BuA rasa».

JAnA nMueH3npoBaHHOro cneuuanucTa Unmu cepBUCHOMN Cﬂy)l(ébl

BHumaHue!

Heobxoanmble ycnoBuaA AnA yCTaHOBKM AaHHOTO Npubopa yKasaHbl
Ha TMNoBOW TabnMuKe Ha 3aZiHei cTeHke npubopa. Bua rasa,
HeoOXoAMMBbIW ANA SKCNyaTauny AaHHoro npuéopa oTMeuyeH
3Be304KoM (*).

Mepea ycTaHoBKoW Npubopa NpoBepbTe, Kakoi BUA rasa 1 noa
KaKWM AaBfeHUeM HaxoAWUTCA B rasopacnpenesiMtesisHom ceTu
Ballero goma 1 ybeauTtech, 4To HAaCTPOMKK JaHHOro npubopa
COOTBETCTBYIOT 3TMM NapameTpam. Ecnu HacTpoiku npubopa
HY>XHO U3MEHWTb, CreayiTe ykazaHuAMm B pasaene «[loaknoyeHue
rasa v nepexoj Ha Apyron BuA rasa».

310T NPUBOP He NOAKIIOUEH K OTBOAY AbIMOBbIX ra3oB. OH A0MKEH
ObITb NOAKNOYEH B COOTBETCTBUM C MPEANUCAHUAMM MO MOHTaXKY W
BBeZEH B aKcnyarauuto. He noakntodaiite npubop K asiMoxoay.
JomxHbl 6bITb coBMtOAEHbI BCE HOPMbI BEHTUNALIMK.

MoakntoueHue rasa A0MKHO OCYLLECTBAATLCA CTAaUMOHAPHO (T. €.
He yepes3 BPeMEHHbIENOAKIIIOYEHWA) UK Yepes crneunanbHbIi
6e30nacHblit rasoBbIi LLAHT.

Ecnu ucnonbayetca 6e3onacHbli rasoBbli LNaHr, yéeautech YTo
OH He 3aLleMeH 1 He caasneH. LLinaHr He fonkeH conpukacartbeA
C ropAvyei NOBEPXHOCTLIO.

CoeavnHeHne A0MKHO MMETL JTIErko LI.OCTyI'IHbIﬁ 3anopru7| KpaH.

MpaBuna TexHUKU 6esonacHocTH

HomuHanbHble 3HaueHWA AaBneHna npu aKkcnnyarauuu npm’)opa
cocTaBnAlT

ZnA npupoaHoro rasa (G20) — 20 mbap, AnA CXKUKEHHOTO rasa
(G30) — 30 mbap, ana cxwxeHHoro rasa (G31) — 37 mbap.
CobntoaaiiTe yKkasaHHble 3HaYEHUA AaBNEHWA NPKU SKCnyaTaunu
npubopa. Bce aaHHble Ha TMNoBoW Tabnnuke npubopa NPUBOAATCA C
Y4Y€TOM BhblLLIEeYKasaHHbIX 3HaYeHW AaBneHua. MNpounssoanTens He
HeceT OTBETCTBEHHOCTU 3a NOCNEACTBUA UK PUCK, CBA3AHHbIE C
aKcnnyataumei npubopa ¢ HeAoNyCTUMbIMU 3HAYEHUAMM AABNEHUA.

A HecooTtBeTcTBylOLLIEE AaBNEHHE ra3a B
rasopacnpeaenurenbHon ceTu!

Ecnu naBnenue rasa ana npupoaHoro rasa (G20) Bbille Yem

25 mbap, AnA cxmwKeHHoro rasa (G30) Bbilwe yem 36 m6ap, ana
CXKWXKeHHoro rasa (G31) Bbiwe 45 mbap, B uenax 6e30nacHoCcT
ycTaHoBWTe Ha Npu6op NOAXOAALLMI pPerynaTop AaBneHuA rasa.
MoakntoyeHne, TexoBCnyXxmMBaH1e U HacTpoiiKa perynatopa
ZaBneHunA rasa AO0MKHbI BbINOMHATLCA KBANMPULIMPOBAHHbLIM
cneunanucTom, UMetoLLMM Ha 3To paspelueHue. Ecnu Bel He 3HaeTe,
Kakoe JaBfieHve B rasopacnpeaennTensHOn CeTv B BalleM oMe,
YTOYHWTE ero B MECTHOM rasoBou cnyxobe.

HeucnpaBHOCTH ra3zonpoBoAKKW/ 3anax rasa

Ecnu Bbl no4vyyBCTBOBa/IM 3anax rasa uiu 3aMeTuin HeucnpaBHOCTb
Ha rasonpoBoda, Hy>XHO

cpasy e NepeKpbITb NoAady rasa uim 3aKpbiTb BEHTUIb ra30BOro
6annoHa

cpasy 3aTyLU1Tb OTKPbITLIA OFOHb M MOTYLUKUTL CUrapeTsl
BbIK/OUYNTL 3NEKTPUYEeCKUe NpuGopkl, B TOM Y1Cne namnbl
OTKPbITb OKHA M XOPOLUO NMPOBETPUTL NOMeLLeH1e
MO3BOHUTL B CEPBUCHYO UM rasoByto CNyxoy.



MepemelueHue npubopa 3a rasonogsoaALLre
TpyObl MK 3a PYUKy ABepUbl

He nepeaswuraiite npubop, Aeprach 3a rasonofsoAdLuve TpyObl, Tak
KaK B 3TOM CJly4ae MOXKHO MX NoBpeAnTb. OnacHOCTb yTeuku rasal
He nepeasuraiite npubop, Aepxack 3a pyyKy ABepLbl, MOXHO
NoBpPeAnTb PYUKY M ABEPHbIE NETNH.

MoaknroueHue K AJIEKTpOoCeTH

BHumaHue!

LoBepbTe ycTaHOBKY npubopa crneumanicTam CepBUCHOM Cny>KObI.
[nA noaxknioyeHnA Heo6X0AMMO HanMuWe NpeaoxpaHUTens Ha
16 A. Mpubop paccunTaH Ha HanpsxeHue anekTpoceTn 220-240 B.

Mpu nageHun HanpaxxeHua anekTpoceTn Hxe 180 B nepectaér
®YHKLMOHMPOBATb JNEKTPUYECKUI MOLMKMT.

Ha HeucnpaBHOCTH, BOSHUKLLME U3-32 HEMPaBUILHOMO
noAKmoYeHnA npubopa, rapaHTUA He pacnpocTpaHAeTca.

JnA 3ameHbl NOBPEXAEHHOro CETEBOrO kabena obpartutech K
M3roTOBMUTENIO, B Er0 CEPBUCHYIO CNYXOY MK K
KBaNMPUUUPOBAHHOMY INEKTPHKY.

InA cepBUCHOI cnym6bl

BHumaHue!

anéOp cneayet noaxkntovatb B COOTBETCTBMU C NapamMeTpamMu,
YKa3aHHbIMU Ha TUNoBOW TabnunyuKe.

MoAKMtoYeHHUE K SNEKTPOCETH AOMKHO BbiTb BLINOSHEHO B
COOTBETCTBUM C ASUCTBYIOLLMMM NpeanucaHnAmu. PoseTka
ZloMmKHa BbITb NerkoAocTynHa, 4tobbl Npubop B cryyae
HE0BX0AMMOCTU MOXHO BbIN0 BLICTPO OTKIIKOUUTL OT SNEKTPOCETH.

LomxeH 6bITb YCTaHOBJ1€H BblK/1lO4aTe/lb C pasMblKaHUEM BCEX
NnoJsIr0COoB.

Hukoraa He Mcnonb3ynTe YANUHUTENN U TPOMHUKK.

B uenax 6esonacHocTv paspeLuaeTcA NoAKoYaTs 3ToT Npuoop
TONBKO K 3NIEKTPUYECKOM ceTu ¢ 3azemneHneM. Ecnu posetka ¢
3a3eMieHMeM He COOTBETCTBYET NPeanucaHuAMm, 3alumura ot
MOPayKeHUA INEKTPUUECKUM TOKOM He rapaHTupyeTca.

Ina noakntoyeHna npubopa cneayet Ucnonb3oBath Kabenb
Tina H 05 W-F vnu apyroi aHanormyHbli kabenb.

YcTaHOBKa B ropu3oHTasibHoOe NoJlIoeHne
YcraHoBWTe NpMOOp HEMOCPEACTBEHHO Ha MOJy B KyXHE.

Mprbop ocHaLLEH perynMpyemoin no BeiCOTe OMOPHOM KOHCTPYKLUMEN.
C NOMOLLbIO PETYIMPOBKU OMOPHOW KOHCTPYKLMK NPUOOP MOXHO
NOAHATL Ha BbLICOTY OKOJI0 15 MM.

MexaH13Mbl OMOPHOW KOHCTPYKLMM MOTYT BbITb OTPErynMpoBaHs! npu
NMOMOLLIM raeyHoro KJtoya TakMum o6pasom, ytobbl npudop Gbin
YCTaQHOB/NEH rOPU3OHTaNIbHO.

KpenneHue K cTeHe

Urto06bl NinTa HE ONPOKUHYNACH, HYXXHO NPUKPENUTL €€ K CTeHe C
MOMOLLbIO NPUNaraemoro yrnoBoro KpoHwrenHa. Heo6xoammo
cobntoaatb MHCTPYKLMM MO KPEMSIEHMIO K CTEHE.

YcTaHoBKa npubopa

MpuBop cneayet ycTaHaBNMBaTL HEMOCPEACTBEHHO HA MOy B
KyXHe B COOTBETCTBUM C YKa3aHHbIMW pasmepamu. He
ZlonycKaeTcA ycTaHoBKa Npubopa Ha Kakux-nbo Apyrux
npeamMeTax.

PaccTofH1e Mexxay BEpXHUM KpaeMm MiuTbl U HUXKHUM Kpaem
BbITAXKKM JOMKHO COOTBETCTBOBATL YKa3aHWAM NPOU3BOAUTENA
BBITAXKKH.

Cneaute 3a TeM, 4ToBbl NPMBOP He CABWHYJICA NOC/Ee YCTaHOBKM.
PaccTosAH1e oT ra3oBoii ropenku NoBbILLEHHON MOLLHOCTU UNK OT
MOLLIHOW TPEXKOHTYPHO KOH(POPKM 10 NOBEPXHOCTH CTOALLEN
pAAOM MeBEenU UK CTeHbI AOMKHO BbiTb He MeHee 50 MM.

Bo BpemA TpaHCNOPTUPOBKU cobnioaante
HeobxoauMble Mepbl NPeAOCTOPOHOCTH.

3akpennAiTe Bce NOABUIKHbIE BHYTPEHHME U BHELLHWE YacTH
nprbopa KNenKon NEHTON, KOTOPYHO NOTOM MOXKHO YAQNUTb
MOMHOCTbIO. 3aABUHbTE BCE KOMMEKTYIOLLME AeTanu (Hanpumep,
MPOTUBEHB) B COOTBETCTBYIOLLME Nasbl, 0OEPHYB KpaA TOHKUM
KapTOHOM, BO M36exxaHue nospexaeHuin npubopa. Monoxure
KapTOH MM NoA06GHbIM MaTepuan Mexay nepeaHen u saaHen
CTEHKOM, UTOObI U36eXKaThb yAapoB O BHYTPEHHIO CTOPOHY
CTEKNAHHOMW ABepubl. [PUKpennTe ABEPLY U BEPXHIOKD 3aLLUMTHYIO
naHenb, eCiK OHa UMEETCA B HANMYMK, KIIEUKOWN NIEHTON K BOKOBBLIM
CTeHKam npubopa.

CoxpaHAiTe opurMHabHyto ynakosky npubopa. Mepesoaute npuéop
TONbKO B OpUrMHanbHoi ynakoeke. Cobnrogante ykazaHua no
TPaHCMNOPTUPOBKE, MMEIOLLIMECA Ha YNaKOBKe.

Ecnu opurMHanbHafA ynakoBKa He coxpaHunacb

Ynaky#te npMbop B 3aLLUMTHYIO YNaKOBKY ASIA TPaHCMOPTUPOBKHM,
uToBbl 06ecneynTs HE0BXOAUMYIO 3aLLMTY OT BO3MOXHbIX
NOBPEXXAEHUN.

MepeBosuTte Npubop B BEpTUKANbLHOM MONOXeHUU. He nepeHocute
npubop, AepKack 3a pyyKy ABepLbl UK OOKOBLIE CThIKM, TaK KaK OHU
MoryT 6biTb noBpexaeHbl. He knaaute TAXénble npeaMeTsl Ha
npuéop.



Bawa HoBafA nnuTta

MpuBeaéHHan 3aeck MHGOPMaLMA NOMOXKET BaM M3Y4nTb Bally anemeHTamu ynpasneHuA, C BAPOYHOW NaHenbio 1 nonyuute
HOBYIO NAUTY. Bbl 03HAaKOMUTECH C NaHEeNbo U OTAEbHLIMU uHPopmaLuio o paboueit Kamepe 1 NPUHALNEHHOCTAX.
O6wiee

Komnnekrauua 3aBUCHT OT KOHKPETHOM Moaenu npuéopa. Bapot.".laﬂ NOBEepPXHOCTb

HacToALnit AOKYMEHT coep)xuT obliee onucaHWe NaHenm
ynpaeneHuA. KoMNieKTauua 3aBUCUT OT KOHKPETHOM MoAenn
npubopa.
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NoAcHeHun
1 CranaapTHas rasosan ropenka
n 2 CraHaapTHanA rasosas ropesika
OACHEeHHUA
3 [a3oBan ropeska noBbILLEHHOW MOLLHOCTH
1* Kpbiwka**
d 4 OKOHOMMYHARA ra3oBan ropeska
2* Bbixoa napa
BHumaHwue!

Bo Bpema akcnayataumm ayxoBoro Likada B 3TOM Me-
CT€e BbICTyNnaeT ropaynin nap

BapouHana naHenb™*

MaHenb ynpasneHua™

5* Oxna>kaaroLmnii BEHTMNATOP
6 [Heepua ayxosoro wkapa*
7 BblABMXHOM LOKOMbHBLIN ALLUMK*™

*

B BuAe onuuu (AOCTYMHO Y HEKOTOPLIX NPUBOPOB)

** B 3aBMCMMOCTH OT TMna npwéopa BO3MOXXHbl HEKOTOPbIE HE3HAaYU-
TelNbHbl€ OTKNOHEHUA OT JaHHOIro oNMUcaHuA.



MaHenb ynpaBneHus

B 3aBucumocTu ot Tna npwéopa BO3MOXXHbI HeBO/bLUWE OTINYMA.

Mepexntouatens Boibopa GyHKUMI

Mpu nomoLLK nepekntouatend Belbopa ¢yHKUWIA BeiBUpaeTcA BUA
Harpesa AyxoBoro Likada. Mepekntoyatens Belbopa GYHKLMIA
MOXXHO MOBOpau1BaTh BNPaBo U BNEBO.

Korza Tpebyemblit BUA HarpeBa OyneT BoiOpaH, B AyXOBOM LUKady
3aropuTCA Nammnouka.

MonoxeHun DyHKUMA

o BbIkn. HyxoBo# LwKad BbIKNOYEH.

= BepXHWUA/HWKHWIA LnA BbINEYKM M XapPKOro UCMnonb3ynTe
»ap* TOMbKO OAMH YPOBEHb YCTAHOBKK. JTa

HacTpoMKa XOpOLUO NOAXOAWT AnA
NMPOroB W MuLLbl B GOpMe MUK Ha
NPOTUBHE, a TaKXKe NMOCTHOrO XapKoro
13 TENATUHbBI, FOBAAWHBI U Anun. XKap
pacnpocTpaHAeTcA paBHOMEPHO
CBEPXY U CHU3Y.

] HuxH1 xap C nomoLubto pexxuma «HuKHUI >xap»
Bbl MOXXeTe Aoneyb 61040 CHU3Y MK
noApyMAHUTL ero. Tenno noctynaert

CHU3y.

(] Mnockuit rpuns, OTOT BUA Harpesa npeaHasHayeH AnA
HeBonbLIasA nno- NPUrOTOBIIEHWA HA rPUNe HECKONbKMUX
wanb HeBonbLUMX CTEMKOB, KONBACOK,

KYyCOUKOB pbiBbl MK TocToB. Harpesa-
€TCA CpefHAA YyacTb HarpeBaTesbHOro
aneMeHTa rpuns.

] Mnockui rpune, Bbl MO)XeTe 0AHOBPEMEHHO NPUroTo-
Bonbluan niowaAb  BUTb Ha FPUe HECKOMBKO CTEVKOB,
HarpeBsa konbacok, pbi6 1 TocToB. BeA noBepx-

HOCTb NOA HarpesaTenbHbIM 31eMeH-
TOM rpunA HarpesaeTca.

* Bua HarpeBa B COOTBETCTBUM C PACXOA0M JNEKTPOIHEPIUN U
apdekTnBHOCTLIO No EN50304.

10

PerynaTtop Temneparypbl

PerynAtopom Temneparypbl MOXHO yCTaHOBWUTbL TemMneparypy v
PEXUM rpuna.

MonoxeHuna DyHKUUA

. Hynesoe nonoxe- [lyxosou wkad He HarpeBaeTcA.
HWe

50-270 [uanasoH Temne- 3HayeHuA Temnepatypbl B °C.

patyp

1,2,3 Pexxkum rpuna Pexkumbl rpunsa, HebonbLuan CIn

6onblwasa [ nnowaab.
Pexxum 1 = cnabuoiii
Pexum 2 = cpeaHuni
Pexxum 3 = cunbHbIR

Mpu paboTte AyxoBOro LWKada Haj perynaTopoM TeMneparypbl roput
namnouyka. Ecnu HarpeBs npekpatuaetca, oHa racHeT. [Mpu HeKoTopbIX
YCTaHOBKax laMMnoyKa He ropwuT.

MepekntoyaTtenb KOHPOPKHU

C nomoLLbo YeTbIpéx nepekntovarenein KoOHGOPOK perynnpyerca
MOLLIHOCTb HarpeBa KOH(OPOK.

MonoxeHusa dyHKuua/lasoBble NANUTHI
6 Hynesoe nonoxkeHune [MMnuTta BLIKAIOYEHA
3¢ TMonoxenue nopxura MonoxeHne noaxura
@  3oHa HaCTpOiKK Bonbluoe nnama = ycuneHHana perynu-
0 poBKa
Manoe nnama = He3HauuTenbHaA pery-
NMpoBKa

B KoHUe 30HbI HACTPOMKHM oLlyLlaeTcA ynop. anee noBopauvsatb
nepekntoyaTenb He cneayer.

Pa6ouan kamepa

B ayxosom Likady ectb namnoyka. OxnakaaroLLmnin BEHTUAATOP,
KOTOPbIM NPeAoXpaHAET AyXOBOM LWKad OT neperpesa.
Namnouka B AyxoBoMm wKady

Bo Bpems paboTbl B AyX0OBOM LLUKady 3aropaeTcA namnoyka.

Oxnamparoiun BEHTUNATOP

BeHTtnnATOp BKNOYAETCA W BLIKMIOYAETCA N0 Mepe HE0BXOAMMOCTH.
Ténnbli BO3AYX BbIXOAWUT U3 ABEPLIbI.

Ina 6onee BbicTporo oxna)kaeHnA padouei kamepsl BEHTUNATOP
npogomkaeT pabotatb onpenenéHHoe BpeMsA nocne eé
BbIKMOYEeHMA.

BHumaHue!

He 3akpbiBaiiTe BEHTUNALMOHHBLIE Npopesn, MHavye ayxoBoi Lwkad
neperpeertcA.



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.

PewwéTtka

JnAa yctaHoBKKM nocyasl, Gopm AnA
MUPOroB, a TaKkXKe ANIA NPUroTOBAEHUA
yKapKoro, 6ntog rny6oKoi 3aMOpPO3KM 1
YKapeHuA Ha rpune.

YcraHaBnuBaiTe pelléTKy OTKpPLITOM
CTOPOHOM K ABepLie AyXOBOro LuKadpa
U3rnGOM BHU3 ~—.

OmanupoBaHHbIA NPOTUBEHDb
LnA npuMroToBneHUA NMporoB U Men-
KOO MeyeHbA.

YcTaHaBnvBamiTe NPOTUBEHb CKOCOM K
nsepue.

YcTaHOBKa npyuHaanexHocTeun

[MprHaanNexHOCTM MOXKHO pasMeLLaTtbh B AYXOBOM LWKady Ha 5
pasnuuHbIX ypoBHAX. Bceraa saasuranTe npuHaaneXXHoCTH 4o
ynopa, 4tobbl OHW HE Kacanucb CTEKNIAHHOW ABEepLbl AyXOBOro
LKaga.

BblABUHYTHIE HAMOMOBMHY NPUHAANEXHOCTU HE ONPOKUALIBAIOTCA.
Bnaroznapa atomy rotoBble 61042 MOXHO NErKo BbIHYTh.

lMNpw 3aaBUraHMKM NPUHAANEXKHOCTV B IYXOBOW LUKag cneauTe 3a
BbleMKOW Ha eé 3aaHeW cTeHke. OHa cnyuT Ana GuKcaumu
NPUHAANEHOCTH.

YKasaHwue: [NpruHaanexHoct1 MoryT AepopMUpoBaTbCA OT Xapa.
Kak TofbKO NPUHAANEKHOCTU OCTLIHYT, OHU CHOBA NPUOBPETYT CBOLO
nepBoHavasnbHyto popmMy. 3TO HE OKa3biBAEeT OTPULIATENBHOIO
BAIMAHMA Ha UX OYHKLMOHUPOBAaHKE.

Bo3bMuTe NpoTHBEHL 06eUMMU pyKamMu ¢ BOKOB W YCTaHOBWTE ero B
pabouyto Kamepy He AonycKan nepekocoB. MHaue npotuBeHb Byaet
3a/1BUraTbCA C TPYZLOM, KpOME TOr0, B 3TOM Cllyyae BO3MOXKHO
NOBPEXAEHWE SMaNMPOBaAHHOM NOBEPXHOCTH.

MpuHaANeXXHOCTH Bbl MOXKETE NPUOBPECTU YEPES CEPBUCHYIO
cnyoy unu uepes MHTepHeT-MarasuH. Ykaxute Homep HEZ.

CneumanbHble npuHage XHOCTHU

CneumnanbHble NPUHAANEXHOCTH MOXHO NPUoBPECcTH B CEPBUCHOM
cny»6e unu B cneumanuaMpoBaHHOM mMarasuHe. MNepeueHb
PasnnyHbIX NPUHAANEXHOCTEN, NOAXOAALLIMX ANA BaLLEro AyXoBoro
Wwkada, Bbl HaMAETE B HALLMX PEKNAMHBIX MPOCMEKTaxX UK Yepes
MHTepHeT. Hannune cneunanbHbIx NPUHAANEKHOCTER UK
BO3MOXXHOCTb 3aKasa Yyepes MHTEPHET-MarasuH pasnuyaroTca B
3aBMCUMOCTH OT CTPaHbl. CM. COOTBETCTBYHOLLYIO AOKYMEHTALIMIO MO
npoaaxam.

He Bce cneunanbHble NPUHAANEXHOCTU MOAXOAAT K BaLleMy
npu6opy, NO3TOMy NPM NOKyNKe BCeraa ykasbliBaiTe nonHoe
HasBaHue npubopa (Homep E).

CneuuanbHble NPpUHaANEKHOCTH Homep HEZ

DPyHKUMA

MpoTtvBeHb AnA NUUUbI HEZ317000

MpeKpacHo NOAXOAUT ANA MPUFOTOBNEHUA MULLLI, MPOAYKTOB rny6o-
KO¥ 3aMOPO3KM U KPYribiX TOPTOB. MOXHO UCMOMNb30BaTh NPOTUBEHb
ANA NAULBI BMECTO YHUBEpCanbHOro NpoTUBHA. YcTaHaBnueante
NPOTUBEHb Ha PELUETKY U cnelynTe yKasaHWAM B Tabnuuax.

CbéMmHan peléTka HEZ324000

InaA »xapenua. Bceraa ycraHasnusaiTe peLléTky AnA rpuna B yHH-
BepcasbHbIi NpoTUBEHb. Kannu »kvupa u MAcHOM cok ByayT cTekatb B
Hero.

MNpoTnBeHb-rpunb HEZ325000

Mcnonb3yeTcA Npu NPUroTOBEHUU Ha TpUe BMECTO PELLETKU AnA
TPUMA MK B KAYECTBE 3aLUMThI OT OpbI3r BO M3BEXKaHUe CUbHOro
3arpAsHeHWA Ayxosoro wkada. Beeraa yctaHasnmsaiTe NpoTMBEHb-
rpUib B YHUBEPCANbHBIA NPOTUBEHb.

[MOpUMOHHBIE KYCKM Ha NPOTUBHE-TPUSIb: UCNONbL3YHTE TONBKO
ypoBHM 1,2 1 3.

Mpu “cnonb3oBaHWUM NPOTUBHA MPUSb B KaYecTBe 3aLLUWThl OT OpbIar:
ycTaHaBnvMBanTe yHuBepcasnbHbIi NPOTUBEHb C NPOTUBHEM-TPUib
noA peLuérky.

KameHb AnsA BbinekaHua xneba HEZ327000

KameHb yAMBUTENBHO NOAXOAWUT ANA BbiNEKaHUA JoMalLLHero xneba,
GynoyeK 1 NUULbI C XPYCTALLEN KOPOUKOH. KameHb AnA Bbineyku
xneba [OMKeH BbiTb NPEABAPUTENBHO HArpeT 40 PEeKOMEeHAyeMOoi
Temneparypsi.

3ManvMpoBaHHbIA NPOTUBEHb HEZ331003

Ona NPUroToBNIEeHNA NUPOroB U MENKOro neyeHbA.
YcTtaHaBnusante NPOTUBEHb B nyxosoﬁ LKag CKOCOM K ABepLe.

3OManMpoBaHHbIM NPOTUBEHb C aHTUMPUrapHbIM HEZ331011

NoKpbITUEM

Bhineuky 1 Mefikoe neyeHbe MOXKHO Nerko pacnpeaenuts Ha npo-
TMBHe. YcTaHaBnMBaiTe NPOTMBEHb B IyXOBOM LUKad CKOCOM K
asepue.
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CneuunanbHble NPUHaANEKHOCTH Homep HEZ PyHKUMA

YHuBepcanbHbIM NPOTUBEHD HEZ332003 JnA NpUroToBNEHUA COYHBIX MMPOroB, BbINEYKH, BOMBLLIOTO XKapKoro
¥ NPOAYKTOB rNy®oKoi 3amMopo3kn. MoXeT TakKe UCnonb3oBaTbCA
AnA c6opa CTeKaroLLero Xupa UM MACHOMO CoKa NoJ PeLUETKOM.
YcraHaBnusainTe yHMBepcanbHbli NPOTMBEHb B AyXOBOW LUKad CKO-
COM K ABepLe.

YHuBepcanbHbIM NPOTUBEHb C aHTUMPUrapHbIM HEZ332011 Ha yHuBepcanbHbIi NpoTHBeHb YA0OHO BhIKNaAbIBaTh COYHbIE

NOKpbITUEM MUPOrK, BbINEYKY, NPOAYKTbI FyOOKOM 3aMOPO3KH MK 6onbLLIoe
Kapkoe. YcTaHasnmBanTe yHMBepcasbHbIi MPOTUBEHL B 1YXOBOK
LKad CKOCOM K Aepue.

KpbilwKka Ana npodu-npoTMBHA HEZ333001 Jlerko npespatiaeT npodu-NnpOTUBEHDb B XAPOBHIO.

[Mpodu-NpoTMBEHDb CO CHEMHON PEeLLETKON HEZ333003 MpeKpacHo NoAX0AWUT ANA NPUroTOBNEHWA BOMbLLMX OOBEMOB MULLIK.

Pewétka HEZ334000 OnA nocyabl, GOpM ANA NMPOroB, ANA apkoro, 6104 rny6okoi
3aMOPO3KK U rPUNA.

CreknAaHHaA nocyaa HEZ915001 CreknAHHaA nocyza NoAXOAWT ANIA NPUroTOBEHUA TyLLEHbIX 6toa U

3aneKkaHoK. I'IperaCHo noaxoauvT AnAa nporpamMmm U aBTomMartmye-
CKOro npurotoBneHua 6ntoa.

Homepa apTUKynoB ans 3akasa yepes
CEepBUCHYIO CNyKOy

CﬂeLlMaﬂVl3VIpOBaHHble cpeacTtea AnA yxoaa 3a Baluum ObITOBLIM
I'IpVIéOpOM N NPUHaANEeXXHOCTAMKU U ANA UX OYUCTKU MOXKHO

np1oBpecTn B cneumanu3MpoBaHHOM MarasuHe, 4epes CepBUCHYLO
cny>k6y, a B HEKOTOPbIX CTpaHax Yepes MHTEpPHeT-MarasuH. [na
3T0ro Heo6XoAMMO yKasaTb HOMep apTUKyna.

CandeTku AnA BHELIHWX NOBEPXHOCTEN U3 Ne aptukyna 311134

Hep)KaBeIOLLleVI cTanu

He ponyckaite oTnoykeHuA 3arpAsHeHnin. CneunanbHbIi NponuThl-
BatOLLMIA COCTaB Ha MacnAHOWM OCHOBE 3a60TUTCA O BHELLHWUX
NOBEPXHOCTAX NMPUOOPOB U3 HEPXKABEIOLLIEW CTaNM.

["enb ANA OYUCTKM AyXOBOro LWKada-rpuna Ne aptukyna 463582

LnA ouncTku paboyeit kamepbl. Bes 3anaxa.

MuKpoBoOnokHUcTana candetka ¢ AYencTon Ne apTukyna 460770

CTPYKTypOH

CneuuanbHo paspaéoTaHa ANA OYUCTKU YYBCTBUTEJIbHbBIX BHELLHUX
I'IOBerHOCTeVI, HanpumMep, Ctekna, CTEKNOKepaMnKn, HepXKaBetko-
Len ctanv unu antoMunmna. OyeHb XOpPOLOo yaanAaeT XMAKOCTU U
mMacna.

Bnokupatop asepubl Ne apTukyna 612594

MpenHasHayeH anA Toro, YTo6bl AETU HE MOTIU OTKPLITb AYXOBOM
wKad. YcTaHaBnvMBaeTcA Ha pasHble Tvnbl ABepel. CobniogaiTe
yKasaHuA, NPUNoXeHHbIe K BnokMpaTtopy ABepLibl.

Mepen nepBbiM UCNONb30BaHUEM

M3 aTol rnaBbl Bbl y3HaeTe, 4To He06X0AUMO cAenath C AyXOBbIM
WKagpom nepea nepBbiM NpurotoBreHuem éntoa. CHauana
npounTaiite rnasy «[paBuna TEXHUKM BE30MACHOCTH .

HarpeBaHue gyxoBoro wkada

Yro6bl ycTpaHuTL 3anax HoBoro npuéopa, HarpenTe nycToi
3aKpbIThIA Ayx0BOW WKad. OnTUManbHLEIM BapUaHTOM B 3TOM criyyae
ByaeT Harpes LWKada B pexkume «BepxHuil/HWKHMI >xap» () npu
Temneparype 240 °C. Y6eautech, 4To BHyTpu paboyei kamepbl He
OCTannCb ynaKoBOYHble MaTepuarbi.

MNpoBeTpuBaiiTe KyxHIO BCE BpeMd, NMOKa HarpesaeTcA AyXOBOW
LKag.

1. C nomoLLbto nepekntoyatens Boibopa GYHKLUMIA YCTAHOBUTE PEXUM
«BepXHUIA/HUKHWI xap»

2.YctaHoBute 240 °C perynATopoM Temnepartypbl.

Yepes yac BbIKNOUNUTE AyxoBoK LWKad. [na aToro ycraHoBuTe
nepekouatens Boibopa GyHKLUA B HYNEBOE MONOXKEHHE.

OuucTKa npMHagneHocTen

Mepea nepBbIM UCMONb30BaHWMEM TLLATEIbHO O4UCTUTE
NPUHAANEXHOCTU FOPAYUM MblSIbHBIM PACTBOPOM M MAMKOW
TPAMNOYKOWN.
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HacTponKa BapoyHOM naHenu

Balwa BapoyHanA naHenb ocHalleHa YeTbipbMA ra3oBbIMU ropesikamu.
MpounTaB 3Ty UHCTPYKUMIO, Bbl y3HAETE, Kak NpaBuibHO 3aXk1ratb
rasoBble ropesikk U HacTpamBaTb MOLLHOCTb MAameHu.

I'Ipe.qBapMTeanaﬂ OYUCTKA royiIOBOK U KpPbILUEK
ra3oBbiX ropesiok

[Mpomoiite KpbiLKy (1) U FONOBKY (2) ra3oBoW ropesikv BOAOW C
nob6asneHrem MotoLLero cpeacTsa. TiatenbHo BeITPUTE BCe AeTanw
Hacyxo.

BHOBb ycTaHOBHTE NnamApacceKatenb U KPbILLKY FOPEnKU Ha Kopnyc
KOHpopKH (5). Cneaute 3a TeM, UToObI CBeYa noaxura (3) 1 aaTumk
nnamenu (4) He 6binM NOBPEXAEHBI.

dopcyHKa (6) AomkHa ObiTb CyXoM U YACTOW. KpbiLLKa ropenku
ZlomKHa ObITb BCeraa PoOBHO YCTAHOB/EHA Ha Nnamepaccekarene.

Moamur rasoBom ropenku

KpbilKa ropenku AomxHa BbiTb BCEraa poBHO yCTaHOBNEHA Ha
nnamapaccekarene. OTBepCTUA B KOPMyCe ropesku Bceraa AOMKHbI

octaBaTbcA cBoboAHbIMU. Bece yacTu ropenku 40JHKHbI 6bITb CYXUMMH.

1. OTKpO¥iTe BEPXHIOK KPLILLKY MAnThl. MpK SKCnayaTaunm KpbiLka
NAUTLl BCeraa AomkHa BbiTb OTKpLITA.

2.MoBepHuTE NepekntoyaTent Bbl6paHHO! KOHGOPKKU BNEBO A0
NOMOXEHUA NOKUra . HauMHaeTcA npouecc Noaxura.

3. HaxxmuTe nepekntoyatens KOHGOPKM A0 ynopa 1 yaeprkusanTte
ero HaxatblM B TeyeHne 1-3 cekyHa. HauvHaeT noctynarb ras u
rasoBan ropenka saxuraeTca.

9

CucTtema 3awuTbl oT YTEe4YKU rasa aktTuBusMpoBaHa. Bnarouapﬂ
aTOM CUCTEME, npu BHe3anHoO noracwem niamMmeHu aBToMaTnyecKku
npexkpawiaeTca nogaya rasa.

4.YcTaHOBUTE HY>XHYHO MOLLHOCTb nnameHu. Mnama HectabunbHo B
NONOXKEHUN MY YCTaHOBKOM BuIKn & 1 yctaHoBKoit 0. Moatomy
BCeraa Bbibupaiite nonoxerne Mexxay © 60abLIMM 1 6 Manbim
nnameHem.

5. Ecnv nnama noracHer, noBTOpUTE Npouecc, Ha4YynHaA C wara 2.

6.1nA 3aBepLleHnAa npouecca NpurotoBneHnA NoBepHUTe
1
nepekntoyarenb KOHPOPKN BNpaBo B NOMOXKEHUE O Bbikn.

Mepekntoyatenb KOHPOPKM He AOMKEH ObiTb 3aaeicTBOBaH Gonee 15
CEeKyHA B NONOXeHWU noaxura. Ecnun no ncreyennn 15 cekyHa
ropesika He 3a)krnacb, NOAOXKAUTE MUHUMYM OAHY MUHYTY. 3aTem
NOBTOPUTE MPOLECC NOAXKMUra.

A BHuMaHue!

Ecnv BCcKkope nocne BbIKNKOYEHWA NOBEPHYTh NepeknovaTenb
KOH()OPKM eLLé ropAven NnuTbl, NOMAET ras. Ecnu nepekntoyatens
KOH(MOPKM He ByaeT yCTaHOBNEH B MONOMKEHUE NOAXKUra 3¢, nojava

rasa npekparurtca yepes 60 cekyHA.

lFa3oBan ropersnka He 3axuraeTcs

I'Ipvl OTK/TFOYEHUN INEKTPOIHEPINU UITU NMPU BNTAXKHBIX CBe4Yax
noaknra MOXXHO 3a)Xe4b ropeniky ¢ NnoMoLLbto rasoBOW 3a)KUranku
WU CNnYyekx.

Ta6nuua - NIpuUroToBJyieHHue NULL

JnA Kax4oh KOHPOPKM BbIBUpPaiTe KacTptonu NoAXoAALLEero
pasmMepa. [lnameTp AHa KacTptoniv U CKOBOPOZAbI [OMKEH
COOTBETCTBOBATL pasMepy KOHPOPKH.

BpeMﬂ npuroToBneHUA 3aBUCUT OT BUAA, BeCa U KadecTBa
NPOAYKTOB, MO3TOMY BO3MOXXHbl HEKOTOPbIE OTK/IOHEHUA OT
YKa3aHHbIX 3HauyeHun. OnTumanbHoe BpeMA NpuUrotoBneHunaA nydwie
BCero MoXxete onpeaenntb TOJIbKO Bbl.

an NPUroToBI€eHUN He VICI'IOJ'IbSyﬁTe 60MbLLUOE KONMYeCcTBO BOAbI,
yTobbl 06ECneYnTb coxpaHeHne BUTaMUHOB U MUHepanbHbIX
BeLllecCTB B NpoAyKTax. Ina Toro YT0OLI OBOLLM COXpaHunu CcBOKO
NNOTHOCTb U NUTaTeNIbHble BELLleCTBa, COKpaLLI.aVITe MO BO3MOXXHOCTU
BpemMA UX NpUrotoBneHnA.

Mpumep Bun 6nrona KoHdopka CTyneHb HarpeBa KOHPOPKH
PactannuBaHue LLlokonaa, cnvBo4YHOE Macno, OKoHOMMWYHaA rasoBan ropenka Manoe nnama
MaprapvH
PasorpeBaHue BynboH, KOHCEpPBUPOBaHHLIE CraHaapTHan rasosan ropenka  Manoe nnama
0BOLLM OneKTpuyeckan KOHPopKa** 1-2
PasorpeBaHue 1 Cynbl OKoHOMMWYHanA rasosad ropenka  Manoe nnams

noaaepxaHue B ropademMm
COCTOAHUHN

OnekTpuyeckan KoHpopka** 1-2

MpurotoeneHue Ha napy* Puiba

CTaH.ClapTHaH rasoBan ropenka

Mew:ly 60/bWKUM 1 ManbiM NnameHem

OnekTpuyeckan KoHpopka** 3-4

* anI MCNOJIb30BaHUK KaCTPOJIN C KprLIJKOﬁ cneayetr yéaBMTb nnamaA, KaK TO/IbKO BOJa 3aKUMUT.

** B Buae onuumn JocTynHo y HekoTopbix NpubopoB. B 3aBucHMOCTH OT Tvna npubopa (anqa xapexua Ha koHpopke Wok Mbl pekomeHayem

MCnonb3oBaTtb cneunanbHyrO CKOBOpO.ﬂy) .
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Mpumep Bug 6nroaa KoHdopka CTyneHb HarpeBa KOH}pOPKH
TyweHue* KapTodenb 1 npoune oBOLLMK, CraHaapTHan rasosad ropenka  Mexay 60/bLMM W ManbIM NnameHeM
MACO 3OneKkTpuyeckan KOHPopKa** 3-4
Bapka* Puc, oBoluu, MAcHble 6ntoaa (¢ CTaHaapTHaA razoBad ropeska Bonbluas BeicoTa Nnamexu
coycamm) 3neKkTpuyeckan KoHpopka** 5-6
HapeHue BnuHbl, KapTodens, WHULENb, lazoBan ropenka 6onbluoi Mow- Mexay 6onbLIMM ¥ ManbiM niaMmeHem

pbléHbIe nano4yKku

HoCTU™™*
KoHdpopka Wok™**

* |_|pVI MCNONb30BaHUN KaCcTpPrOJIN C KprIJJKOVI cneayet yéaawa nnamA, KaK TONIbKO BOAa 3aKUMMUT.

** B Buae onumu LocTyrnHo y HeKoTopbIx NpubopoB. B 3aBUCHMOCTH OT TMNa npubopa (ana xapeHua Ha KoHpopke Wok Mbl pekoMmeHayem
MCMonb30BaTh CneunanbHyto cKoBopoay).

NMoaxoaAwana nocyaa

Fopenka/anektpuye- MuH. avametp Makc. guameTp

CcKaf KoHdopKa nocyasl nocynabl
OneKTpuyeckana KoH- 14,5 cm 14,5 cm
dopka*

KoHdopka WOK** 3,6 24 cm 28 cm
KBT

["asoBanA ropenka nosbl- 24 cm 28 cm
LIEHHON MOLLIHOCTHN 3

KBT

CraHaapTHaa rasosaa 18 cm 24 cm
ropenka 1,7 kBt

OKOHOMMYHaA razoBaA 12 cm 18 cm

ropenka 1 kBTt

* OnuuA (anA MoZenew ¢ 3NeKTPUYECKON KOHGOPKOW)

** Ina moaenew ¢ koHdopkon WOK (onuwmaA)

CoseTbl NO Kcnnyatauvu

anIBe,EI,eHHbIe HWXe CoBeTbl NOMOryT BaM COKOHOMMWTb
QNIEKTPO3HEPIrno U usbexkatb noBpexXaeHnA nNocyabl:

\ Vg
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Mcnonb3yiiTte nocyay,
COOTBETCTBYIOLLYIO pasmepam
KaXKOW KOHGOPKHK.

He nonb3yiiteck nocyaon
MasieHbKOro AvameTpa Ha
BonbLunx KoHPopkax. Mnama He
JOMKHO KacatbCA CTEHOK
nocyasbl.

He ncnonbsyinte nocyay c
NOBPEXAEHHbIM U HEPOBHbBIM
[HOM, KOTOpanA HeyCTOMYMBO
CTOMT Ha nnuTe. Takana nocyna
MOXET NepeBepPHYTLCA.

Monb3yiTech TONbKO NOCYAON C
POBHBIM TONCTLIM JHOM.

He rotoBbTe 6€3 KpbILLKK UK C
NMPUOTKPBITON KPbILLKOW. HYacTb
3HEepruu Npu 3ToM pacxoayeTcA
3pA.

CraBbTe nocyay Bceraa no
LIEHTPY KOHOPKU, MHAYe OHa
MOXKET OMPOKWUHYTLCA.

YcraHaBnuBamnTe nocyay Ha
\/ PELLETKM, HUKOrAa He CTaBbTe ee
NPAMO Ha ropenKky KOHPOPKH.
Mepea ucnonb3oBaHem
KOH(MOPOK ybeaunTech, uto

] PeLeTKN N KPbILLKK ropesioK

npaBuibHO yCTaHOBNEHbI.

ByabTe ocTopoXHbI B 06patleHnm
C NocyAoKn Ha BapOYHOW NaHesu.

He yaapawnte no BapoyHomn
naHenu v He KnaauTe Ha Hee
CNULLKOM TAXKENbIE BELUN.

He ncnonb3yinte aABe KOHPOPKH
WK ABa UCTOYHMKA Tenna AnA
HarpeBaHWA OHOW KacTpHOMn UMK
CKOBOpPOABI.

Maberaiite NpoaoIKUTENbHOTO
HarpeBaHWA CKOBOPOA-TpUilb,
KEpaMUYECKUX COTEMHUKOB U
Zipyro noao6Hoi nocy bl Ha
MaKCUMasibHOW MOLLHOCTH.




HacTpouka ayxoBoro wiKada

Y Bac ecTb pasnnyHble BO3MOXHOCTU YCTAHOBKU PEKMMOB AYXOBOI0
wkada. 3aechb No aKcnyaraunm Mol noApoOdHo 06bACHUM Bam, kak
cnezyeT BbINONHATL YCTaHOBKM BMAa HarpeBa, Temneparypbl Uiu
pexxuma rpuna.

YKasaHue: PekoMeHayeTcA Beceraa npeaBapuTesibHO Harpesarb
ZyXOBOW LWIKag nepea TeM, Kak NoOMeCTUTb B HEro NPOAYKTHI, BO
usbexxaHve o6pasoBaHMA M3BLITOUHOrO KOHAEHCATa Ha CTeKne.

Bun Harpesa U Temnepatypa
%)Mmep Ha PUCYHKE: PeXXuM «BepXHUIN/HUKHWI xap» npn 190 °C

1. C nomoLLbto Nepekntoyatens Buléopa GyHKUMIA MOXHO YCTaHOBHTb
BWA Harpesa.

Yxon U oUUCTKa

anI TwatesnbHOM yxoe 1 YUCTKe Balla BapoyHan naHenb U uyxosoﬁ
LLIKad HaZoNro COXpaHAT CBOK NpUBMIEKaTENIbHOCTb U
PYHKLUMOHaNbHOCTb. B aaHHom pyKoBOACTBE MO 3Kcnyataunu
npuBOoAUTCA onnUcaHue NpaBUIbHOIo yxoaa U OYUCTKMU.

YKkasaHuA

M3-3a MCNoNb30BaHWA PasnuuHbIX MaTepuanoB, TaKUX KaK CTEKNOo,
NNacT1K U MeTan, BO3MOXHbI HEGOMbLLME PACXOXKAEHUA B
LBETOBOM 0QOPMIIEHUN NEPEAHEN NaHeNn AyXOBOro wKada.

TeHun Ha cTekne ABepubl, BEIMAAALLME KaK passoibl, Ha CaMoOM
Zefne ABMAOTCA CBETOM, OTPaXKEHHbLIM OT SIaMMOYKK B yXOBOM
wKaoy.

Mpu 04eHb BLICOKMX TEMNEpPATypax 3Mallb MOXKET Bblroparb.
BcneacTBre 3T0ro BO3MOXHbI HE3HAUUTENbHbIE PasNnyuA B LBETE
amanu. 3To HopMasbHO M He OKas3biBaeT BIMAHUA Ha
dyHKUMOHMpPOBaHWe. KpaA TOHKOro NPOTUBHA He NOTHOCTHHO
MOKPbITHI 3MaNbo U MOFYT BbITb Cnerka LuepLiaBbiM1. 3To He
OKasblBaeT OTpULATENbHOrO BAMAHUA GYHKUMIO 3aLUMTLI OT
KOpPO3uK.

UucTawme cpeactea

UroBbl He AOMYCTUTL MOBPEXAEHUA PA3NIUUHLIX MOBEPXHOCTEN B
pesynbTate NPUMEHEHWUA HEMOAXOAALLMX YACTALLMX CPEACTB,
cobntopaiite cneaytoLume yKasaHus.

Mpyn ouncTKe BapoUuHOM NaHenu

He MCI'IOJ'Ib3yl7ITe HepaSéaBﬂeHHble cpeacTtsa AnAa MbITbA NOCYAbl
nnn AnAa NoCcyaA0MO€e4HbIX MaLluH,

mMeTannaundyeckue Fy6KM,

elKne Yyucrtawume cpeactea, HanpuMep, 4nAa O4YUCTKN AYXOBOK UMK
NATHOBLIBOAUTEIH,

He ouMLlainTe Npubop Noa AaBEHUEM WM FOPAYUM NapPOM.
3anpeLyaeTca MbiTb AeTafnn B NOCYAOMOEYHON MaLLWHe.

Mpu ouncTKe ayxoBoro LwKada
He UCMonb3yiTe eaKkne unu abpasuBHble YACTALLME CPEACTBA,
YUCTALLME CPEACTBA C BBICOKUM COLAEPIKAHUEM aNIKOrONA,
MeTannMyeckue ryoku,

2. Perynatop Temnepatypbl NnpeAHasHayeH ANA yCTaHOBKH
Temneparypbl UnKu pexxuma rpuna.

[yxoBoW wKad pasorpesaeTcs.

BbiknroueHure gyxosoro wkada

YcTaHoBUTe nepekntoyarens Bolbopa GpyHKUMWIA B HyneBoe
NOJSIOXKEHME.

U3meHeHUe yCTaHOBOK

MOYXHO COOTBETCTBYHOLLMM PEryNIATOPOM B MO0 MOMEHT U3MEHMUTL
BWA HarpeBa, TeMneparypy Uin pexum rpuns.

He ouunLlanTe I'IpVIéOp noa aAaBneHnem Unu ropAadynmM napom.
3ar|peu4aeT0ﬂ MbITb leTanu B I'IOCy,ElOMOGLIHOVI MalluHe.

HoBble Fy6KM nepej nepsbiM UCNOJSIb3OBAHUEM Heobxoanmo
TWaTeNbHO BbIMbITb.

30Ha OUMCTKH UucrsAllee cpeAcTBO

[ToBepxHOCTH U3
Hep)xaBetoLLen
cTanu*

"opAYMi MbINbHBIM pacTBop:

OYUCTUTE C NOMOLLIbIO MATKOM TPAMOUKH, a
3aTeM BbITPUTE AOCYXa MAMKUM NONOTEHLEM.
Yto6bl He nouapanartk, Bceraa npotvpanTte
NMOBEPXHOCTU U3 Hep)KaBetoLLen cTanm
napannenbHO UX eCTECTBEHHOM TeKcType. B
NPOTUBHOM Cfly4ae MOryT NOABUTLCA Lapa-
NUHBLI. HeMeaneHHo yaanaiTe nATHa U3Be-
CTH, Xu1pa, Kpaxmana u AanyHoro Benka. Moa
TakKMMK NATHAMK MOXXET BO3HWUKATb KOPpPO-
3uA.

(B 3aBUCHMMOCTH OT
Tvna npubopa)

CneuuanbHble cpeacTsa AnAa yxoza 3a rops-
UMMM NOBEPXHOCTAMM U3 HepIKaBEOLLEH
CTanm MOXHO NpUOBPECTU B CEPBUCHOW
cny>x6e 1M B cneunanMaMpoBaHHOM Mara-
3uHe. HaHecwTe uncTALLEe CPeacTBO Ha MAr-
KO TPAMOUKY TOHKUM CIOEM.

OmanupoBaHHble,
NOKPbITbIE NAaKOM,
MOKPbITbIE LLUESKO-
rpadHoM nevarbio u
NNacTMKoBble
NoBepPXHOCTH™

"opAYMi MbINbHBIM pacTBop:

OYMCTUTE C MOMOLLILIO MATKOM TPAMOYKHM, a
3aTeM BbITPUTE AOCYXa MAMKUM NONOTEHLEM.
He vcnonb3yiTe AnA 04NCTKM cpeacTBa AnA
OUYUCTKM CTEKON MMM CKPeOKu AnA CTeKnAH-
HbIX MOBEPXHOCTEW.

(B 3aBMCHMOCTM OT
TMna npubopa)

*

B BMZE OMNumMK (LOCTYMHO Y HEKOTOPbIX NPUOOPOB, B 3aBMCUMOCTH
oT TMna npubopa)
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30Ha OUUCTKHU

YucTAwee cpeacTso

30Ha OUUCTKHU

UucTsAllee cpeacTso

Marenb ynpaenexua

"opAYMIA MbINbHbLIA pacTBop:

OUYUCTUTE C MOMOLLILIO MATKON TPAMOUKK, a
3aTemM BbITPUTE AOCYXa MATKUM MONOTEHLEM.
He ncnonb3yite AnA oYMCTKKU cpeacTBa Ana
OUYMCTKU CTEKON MM CKPEOBKM ANA CTEKNAH-
HbIX MOBEPXHOCTEW.

BepxHAaA cTeknAHHaA
KpblLLKa™®

(B 3aBUCMMOCTM OT
Tvna npubopa)

YucTAllee cpeacTBO ANA CTEKON:

OYUCTMTE C MOMOLLLIO MATKOM TPAMOUKM.
JNA OUNCTKM BEPXHIOKO CTEKIAHHYHO KPBILLKY
MOXXHO CHATb. LA 9TOro cMm. rnasy
BepxHAA cTeknAHHaA KpblwKal

BpaluatoLmecs pyuxm
He cHumarb!

"opAYMI MbINbHBIR pacTBop:
OYMCTUTE C NMOMOLLIbIO MAFKOKW TPAMOYKHM, a
3aTeM BbITpUTE AoCyXa MATKUM MOOTEHLEM.

CTeKnAHHaA KOH-
dopka*

(B 3aBMCUMMOCTH OT
TMna npubopa)

YxoAa: ucnonb3yinte crneunansHoe CpeacTBo AnA
OYMCTKM U 3aLLMTLI CTEKNa

OuncTka: uncTALLee CPeACTBO ANA CTEKON.
CobntoaaiTe yKasaHWA No O4UCTKe, NpuBe-
OEHHble Ha ynaKoBKe.

A\ CKpeBok aAna CTeKNAHHLIX NOBEPXHOCTEV!
MPW CUNBHOM 3arpA3HEHMUM:

OTKpOUTE Ne3B1E W yanuTe 3arpAsHeHuaA ¢
ero nomotusto. BHumaHue, nessue oveHb
octpoe. OnacHoCTb TPaBMUPOBaHWA.
Mocne ouncTkM CHOBa 3akpoiiTe nessue.
MoBpexxaéHHoe ne3Bue HeMeaneHHo 3ame-
HUTE.

Pama BapouHo#
naHenu

opAYMI MbINbHbLIA pacTBop:

He UCMOonb3yiTe ANA OYUCTKU CKPeBOK AnA
CTEKJIAHHbIX MOBEPXHOCTEN, TIMMOHHYIO KUC-
NOTy WK YKCYyC.

["asoBan BapoyHan
naHenb Unu peLéTka
AnA nocyabl”

(B 3aBMCHMOCTH OT
TMna npubopa)

[opAuMiA MbiNbHBIN PacTBop.

Mcnonbayiite HeborbLLOE KONUYECTBO BOAbI,
yToBbl OHA He nonana yepes raso.yto
ropenky BHyTpb npubopa.

Cpasy yaansaite y6exasLUyto XHUAKOCTb 1
OCTaTKM MULLIN.

Pelwé&Ttky AnA nocyabl MOXHO CHATb.

Crekno

YucTAllee cpeacTBo AnA CTEKON:

OYUCTUTE C MOMOLLbIO MAFKOM TPAMOUKH.
He vcnonbayite cKpeBoK ANA CTEKNAHHBIX
NOBEPXHOCTEN.

LnAa 6onee yao6HOM OUUCTKM ABEPLY MOXKHO
cHATb. [inA atoro cm. rmasy CHATHE U
yCTaHOBKa ABepubl yX0BOro wkada!

YyryHHanA peLuétka AnA nocyabl™:
3anpeLleHo MbITb B MOCYAOMOEYHOM
MalLuHe.

["asoBanA ropenka*

(B 3aBMCHMOCTH OT
TMna npubopa)

CHUMMUTE rONOBKY rOPEsKMU U KPBILLKY U O4M-
CTUTE UX FOPAYUM MblSIbHBIM PACTBOPOM.
3anpeluaeTcA MbiTb B MOCYA0MOEYHOM
MalLWHe.

BbIxoAHblEe OTBEPCTMA ANA rasa A0oMKHbI
ObITb BCceraa cBo6oAHbI.

CBeuu nomxura: ManeHbkasa MArkas
LIETouKa.

[a30Bble ropenikk GYHKLUMOHUPYOT TONIbKO B
TOM Cfnyyae, eCnu CBEYM NOJXKMUra Cyxue.
Bce vacTu BbITpUTE Hacyxo. Bo Bpems ycTa-
HOBKM FrOpesiok Ha MecTo cneauTe 3a ux npa-
BWJIbHBIM MONOXEHUEM.

KpbILLKM ropenoK NoKpbITel YEPHON aMasbto.
Co BpeMeHeM UBET MeHAETCA. JTO He OKa-
3blBaET BAMAHUA Ha QYHKUMOHUMPOBAHME.

BnokvpoBka ana 6es-
onacHoCTU aeten™

(B 3aBMCHMOCTM OT
TMNa npubopa)

["opAuYMiA MbInbHBIN pacTBop:
OYMCTUTE C MOMOLLILIO MAFKON TPAMOUKM.

Ecnu Ha ABepue AyxoBoOro LKagpa umeeTcA
6nokupoBKa ana 6e3onacHoCTv AeTew,
nepes OuYMCTKOM €€ HeoBX0AUMO CHATb.

Mpu cunbHOM 3arpAsHEHUM BIOKMPOBKA AnA
6e30nacHOCTU AeTei HEAOCTATOUHO PYHKLM-
OHaslbHa.

YnnotHuTeNb
He cHumars!

["opAYMiA MbINbHBIM pacTBop:
OYMCTUTE C MOMOLLbIO MAFKOM TPAMOYKK. Hu
TpuTe.

OneKTpuyeckana KoH-
¢dopka*

(B 3aBUCMMOCTM OT
Tna npubopa)

A6pasuBHbIE YACTALLME CPEACTBA WK LLETOUKU
AnA nocyAabl.

Mocne YMCTKM HeHaJoNro HarpewTe KoH-
HOpKy, uTo6bI OHA BbiCOXNA. BnaykHble KOH-
$OpKK Co BpemeHeM pxasetoT. B
3aBeplUeHne HaHecuTe crneuuasnbHoe cpea-
CTBO ANA yxoAa.

Cpasy yaanante ybexaBLuyto XXUAKOCTb U
OCTaTKM MULLIN.

3oHa HarpeBsa

[opAYNM MbINbHBIM PacTBOP UK pacTBop
yKkeyca:
OYMCTUTE C MOMOLLIbIO MAFKOM TPAMOUKM.

Mpu cunbHOM 3arpA3HEHWUKU UCNONb3YITe
CnupanbHyt0 MeTanIMyecKyto MoYanky 1m
CPeACTBO AJIA OYUCTKU AYXOBOK.

MX MOXHO UCnonb3oBaTh, TONIbLKO EC/K
pabouan Kamepa xonoAHas.

A\ [InA caMoouMLLaIoLWIMXCA NOBEPXHOCTEI!
UCNosb3ynTe PEXXUM CaMOOUUCTKK. [nA aToro
cm. rasy CamoouuncTkal

Brumanue! Hukoraa He ncnonbsyite uncta-
Llee cpeAcTBO ANA MAUTLI ANA O4YUCTKM
CaMOOYMLLIAIOLLIMXCA NOBEPXHOCTEN.

CTeknAHHbIA NnagoH
NamMMoYKK B AYXOBOM

LKagdy

["opAYMiA MbINbHBIM pacTBop:
OYMCTUTE C MOMOLLIbIO MAFKON TPAMOUKM.

KonbLo KOHGOPKK*

(B 3aBUCMMOCTM OT
TMna npudopa)

OTNMBbI OT KENTOro A0 CMHEro Ha KorbLe
KOH(POPKM yAananTe ¢ NOMOLLbIO CpeacTa
ANA yxoaa 3a cTasblo.

He ucnonbayiite abpasuBHble UK Lapanato-
Lue cpencTBaa.

Creknokepamuye-
cKan KoHdopKa*

(B 3aBUCHMOCTH OT
TMna npuéopa)

YX04: UCMofb3yiTe CreunansHoe CPeacTso Ans
OYUCTKM U 3aLLMTBI CTEKITOKEPAMUKHN

OunCcTKa: YUCTALLMMU CpeacTBaMU, NpeaHa-
3HAYEHHLIMU ANA CTEKIOKEPAMMUKHM.
CobntoaaiiTe yKasaHuaA Mo OUUCTKe, NpuBe-
AEHHble Ha yNaKoBKe.

A\ Crpebok ana CTeKnAHHbLIX NOBEPXHOCTEN
MNP CUIBHOM 3arpPASHEHUM:

OTKPOU1TE NEe3BWE U yAanuTe 3arpASHEHUA C
ero nomotubto. BHumaHue, nessne oueHb
ocTpoe. OnacHoCTb TpaBMUPOBaHHUAL.
Mocne 04UCTKM CHOBA 3aKpoiiTe nessue.
MoBpexxaéHHoe nesBre HeMeaNeHHo 3ame-
HuTE.

*

oT TUna npubopa)
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30Ha OUUCTKH

YucTtAwee cpeacTso

MoacTtaBka

[opAYMiA MbISIbHLIM pacTBop:
OUYUCTUTE C MOMOLLILIO MATKON TPAMOYKMU UK
LLETKM.

HaBecHble 3nemMeHTbl MOXXHO CHATb ANA
O4YMCTKK.[nA atoro cm. rnasy CHAaTHe 1
yCTaHOBKa HaBeCHbIX aremMeHToB!

BblaBWKHbIE HanpasnAtoLme*
(B 3aBMCMMOCTH OT TUNa npubopa)

[opAYMiA MbINbHBI pacTeop:
OYMCTUTE C NOMOLLIbIO MAFKON TPAMOYKK UMK
LLETKM.

3anpellaeTcA NPOM3BOAUTL OUYMCTKY dre-
MEHTOB, KOrZia OHW BbIABUHYTHI, YTOBHI HE
yAanuTb C HUX cMasky. Jlyulle Bcero ouu-
LaTb BbIABWKHbIE 3NEMEHTbI B YCTaHOBINEH-
HOM COCTOAIHMM. 3anpeLlaeTcA 3amMaymBaTb
BbIBWXHbIE 3N1EeMEHTbl B BOAE, MbITb B
NOCYAOMOEYHOW MaLlMHe UK ouMLLaTh B
npubope B perkMme CaMOOUUCTKU. B npoTus-
HOM Crnyyae HaBeCHbIEe 3NEMEHTbI MOTYT
6biTb NOBPEXAEHbI, UTO OKAXKET OTpULIATENb-
HOE BNIMAHWE Ha UX GYHKLIMOHMPOBAHKE.

anHaﬂJ’le)'KHOCTM

[opAYMiA MbINbHBIA pacTeop:
MNpeasapuTenbHO 3aMounTe, @ 3aTeM OUn-
CTUTE C MOMOLLbIO MAFKOM TPAMOYKKU MK
LLETKM.

ANtOMUHWEBBIN NPOTUBEHb™:
(B 3aBUCHMMOCTH OT TUNa Npubopa)

[MpoTpuTe Hacyx0 MArKOM TPAMOYKOWM.
3anpetuaeTcA MbITb B NOCYA0MOEYHOM
MatumHe.

Hukoraa He ucnonb3yiTe cpeacTso AnA
OYUCTKU AYXOBOK.

Hukoraa He npukacanTecb K MeTanIMyecKum
NMOBEPXHOCTAM HOXOM WK OCTPLIM NPeAMETOM
BO U3bexkaHue uapanuH.

[nA o4NCTKM He NOAXOAAT arpeccuBHble
YMCTALLME CpeacTBa, uapanatolme ryoxu
unu candeTku us rpyboro matepuana. B npo-
TUBHOM Clly4ae MOryT MOABUTLCA LiapanuHbl.

BerHFlFI CTeKNAHHaA KpbILUKa

Mpexae YeM OTKPLITb BEPXHIOO KPLILLKY npubopa, oboTpute eé
TPAMNOYKOW OT CNyYalHbIX 3arpASHEHUN.

InAa ouncTkm Jlydlle BCero Ucnonb3oBatb CpeACTBO ANA CTEKO.

[nA TwartenbHON OUMCTKU BEPXHEH KPLILLKKM Nprubopa MOXHO eé
CHATb. [INA 3TOro BO3bMWUTECH 32 KPbILLKY ABYMA pyKamu ¢ 06eunx
CTOPOH, M NOTAHWUTE ee BBEPX.

Ecnu Hy>KHO CHATb M KpenneHnaA KPbILLKK, obpaTuTe BHUMaHKe Ha
BykBbl Ha HWX. Kpennenue ¢ BykBoi «R» AOMKHO ObiTb YCTAHOBNEHO
cnpaga, KpenneHue ¢ BykBoi «L» - cnesa.

[Mocne ouncTkM KPbILWKY Heob6XxoauMo YCTaHOBUTb Ha MecCTO,
BbINONHAA AEUCTBUA B OépaTHOVI nocnenoBaTesibHOCTH.

MoaoxanTe noka KOHPOPKM OCTLIHYT, MPEXAE YeM 3aKpPbITb MIUTY
KPbILLKOMN.

CHATHE U YCTaHOBKa HaBeCHbIX 3JIeMeHTOB
Bbl MO)KeTe CHATb HaBEeCHbIE 3IEMEHTLI ANIA OYUCTKU. [lyxoBon LKad
AOMKEH ObITb XONOAHBIM.

CHATUE HaBEeCHbIX 3JIEMEHTOB

1.T10TAHUTE HABECHOW 31IEMEHT CHU3Y U BbIABUHBLTE €ro. BeiTAHWUTE
YANMHUTENbHBIE LWTUDTHI B HKHEN YaCTU HABECHOIO 3N1EMEHTA U3
KpenexHbIx oTBepcTui (puc. A).

2. 3aTeM NOTAHUTE HABECHOW SNEMEHT BHU3 U Brnepea U akkypartHo

Bepren*
(B 3aBMCMMOCTM OT TUNa npubopa)

[opAYMiA MbINbHBI pacTeop:

OYMCTUTE C NOMOLLIbIO MAFKON TPAMOYKK UMK
LWETKK. 3anpeLLeHO MbITb B NOCYAOMOEYHOM
MalluuHe.

TepmomeTp anf »apKoro*
(B 3aBUCHMMOCTH OT TUNa Npubopa)

[opAYmMiA MbIIbHBIM pacTBop:

OUYUCTMTE C MOMOLLIbIO MATKON TPAMOUKU MK
LWETKK. 3anpeLleHo MbITb B MOCYAOMOEYHOM
mMatluuHe.

B|

CHUMMUTE ero (puc. B).
0 g' g

RASSES

BblABW>KHOM LIOKOSb-
HbIM ALKK*

(B 3aBMCMMOCTH OT
TMna npubopa)

[opAYmMiA MbIIbHBIM pacTBop:
OUYNUCTMTE C MOMOLLIbIO MATKON TPAMOUKM.

MouncTuTe HaBeCHbIE ANEMEHTLI F'YOKOM C MOIOLLMM CPEACTBOM.
MpucTaBLuMe 3arpA3HeHnA yaanuTe WETKOW.

YcTaHOBKa HaBeCHbIX 35IEMEHTOB

1. AKKypaTtHO BCTaBbTe [Ba KplouKa B BepxHue oteepctua. (Puc. A-B)

*

oT TMna npubopa)
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A HenpaBunbHasa ycTtaHoBKa!

He nBuraitte HaBecHble aneMeHTbI, Moka 06a Kptouka NOIHOCTLIO
HE 3aKpenieHbl B BEPXHUX 0TBePCTUAX. MOXXHO noBpeanTb amanb
(puc. C).

2. 06a KptoyKa A0MKHbI BbITb MOMHOCTLIO BCTaBIEHbI B BEPXHUE
otBepcTUA. Tenepb MOXXHO MeANEHHO 1 OCTOPOXKHO ONyCTUTb
HaBeCHbIe 3NEMEHTbI BHU3 1 3aKPENUTb B HUXXHUX OTBEPCTHAX
(puc. D).

3. BcraBbTe 06a HaBecHbIX anemMeHTa B 60KOBbIE CTEHKM AyXOBOro
wrada (puc. E).

Mpv NpaBuUNbLHON YCTaHOBKE HABECHbLIX 3NIEMEHTOB PacCTOAHNE
MeXay ABYMA BEPXHUMMU YPOBHAMM AOMKHO ObiTb Bonblue, YeM

MexXay OCTalibHbIMU YPOBHAMMW.

CHATHUe U yCcTaHOBKa ABepLbl AYXOBOro LWKada

LnA ouneHna n AeMOHTaXa MOXXHO CHATb ABepLY AyX0BOro
wKaoga.

Kaxaan netna ABepubl ocHaLlleHa BlI0KMPOBOYHLIM pelyaroM. Koraa
BOKMPOBOUYHBIN pbluar ycTaHoBeH (puc. A), ABepua Ayx0BOro
LwKaga 6r1oKkMpoBaHa, U Bel He MoXeTe eé cHATb. Ecnn Bbl oTkKMHETE
6noknpoBouHble pblyaru (puc. B) ana cHATMA aBepubl, ByayT
610KMpPOBaHbI NeTNN. 3aKpbITb ABepLy ByAeT HEBO3MOXHO.

A OnacHocTb TpaBMUpOBaHUA!

Ecnu netnun He 6nokupoBaHbl, ABEpLA MOXKET C CUIOW 3aXN0NHYTLCA.
Cneaurte, 4To6bl 61I0KMPOBOYHbIE pbivark GbiNu NONHOCTLIO
yCTaHOBMEHbI, @ NPU CHATUM ABepLbl AyX0BOro LKada nosHOCTbo
OTKUHYTI.

18

CHATHe ABepLbl

1.TlonHOCTbLIO OTKPOWTE ABEpPLY AYXOBOro LWKada.
2. OTKMHbTE BIOKMPOBOYHLIE phlyaru cnpasa U cnesa (puc. A).

3. 3akpoWTe ABepuy AyxoBoro Lwkada Ao ynopa. BosbmuTech 3a Heé
obenmu pykamu cnesa 1 cnpasa. ELLé HeMHOro npukpoiite 1
BbiTalMTe ABepLy (puc. B).

N\

YctaHoBKa ABepubl
YcTaHoBWTe ABepLy B NopAAKe, 0BPaTHOM CHATHIO.

1. YcTaHoBWTe BEpLYy AyXOBOro WwKada Tak, utobsl 06e netnu
oKasanucb NPAMO HaMpOTMB OTBEPCTUI (puc. A).

2.Mpope3sb Ha neTne AoMKHa 3aPpUKCMPOoBaTLCA C 06enx CTOPOH
(puc. B).

—

3.CHoBa yctaHoBuTe 6noKUpoBoYHble pelyaru (puc. C). 3akpoiite
ABepuy AyxXoBoro LwKaoda.

A OnacHOCTb TpaBMUpPOBaHHUA!

OnacHocTb TpaBMUpoBaHuA! B cnydyae BeinageHuA ABepLbl AyXOBOro
WKada N 3aKIMHUBaHWUA NETIN, He MbITAUTECh YCTPaHUTb
HEUCNPaBHOCTb CaMOCTOATENBHO. Bbi3oBUTe cneunanucTa
CEPBUCHOM CNyKObl.



CHATHe U YCTaHOBKa cTéKon ABepLubl
[nAa nyyiiei oUMCTKU MOXKHO CHATL CTEKNa ABepLibl AYXOBOro
LKaga.

CHATHe

1. CHumuTe ABeply AyxoBoro wkada. [ina atoro cm. pasaen CHAThe
ABepubl AyxoBoro wkada. MNonoxute aAsepuy AyxoBOro wkada Ha
nosioTeHue pyyKkon BHU3 (puc. A).

2.[loBepHUTe CHauyana ABa HWXHUX BUHTA, a 3aTeM ABa BEPXHUX
BUHTa NPOTMB 4acoBOK CTpesKku (puc. B).

CHATble AeTanu Henb3A MblTb. [TpoTpUTe CTEKNA MArKON TPAMOYKOW,
CMOYEHHON CPeACTBOM ANA OYMCTKU CTEKOS.

UTto nenatb npv HeMCﬂpaBHOCTI/I?

YacTo cnyyaeTcs, 4To NPUMYMHON HEUCTIPABHOCTH CTana Kakan-To
Menoub. Mpexae yem obpallatbcA B CEPBUCHYIO CRyXOy,
nocMoTpuTe Tabnuuy. Bo3MOXXHO, Bbl CAMOCTOATENBHO MOXKETE
YCTPaHWUTb HEUCMPaBHOCTb.

Tabnuua HeucnpaBHoOCTEWN

Ecnun y Bac He nonyyaetca kakoe-nu6o 651010, 03HaKOMbTECH,
noxanyicra, ¢ pasgenom . Mel npotectuposanu ana Bac 6ntona B
Halllei KyxHe-CTyauu. . 3aeck Bbl HanaeTe HeobxoauMble COBETHI U
MHPOPMALIMIO MO BapKe, XKapKe U BbINEKaHUH0.

A OnacHocTb yaapa Tokom!

HeKoppeKTHO BbINOIHEHHbIE PaBoThl No Hanazake NPeACcTaBnAT
onacHocTb. PeMOHT npubopa A0MKeH BbINONHATLCA TONBKO
KBaNMPUUMPOBaHHBLIM CMELUanMCToM Halleh CEPBUCHOM Cry»KObl.

A OnacHOCTb TpaBMUpPOBaHHUA!

MouapanaHHoe CTekno ABepLbl Npubopa MOXET TpecHyTb. He
“cnonb3aynTe CKPeBku ANA CTeKNa, a TakKe elkve U abpasuBHble
uucTAMe cpeacTBa.

YctaHoBKa

1. YcraHosuTe 3alUMTHYIO naHens (puc. A).

2. BBepHuTE 06paTHO CHavyana ABa HWKHWUX BUHTA, 3aTeM ABa
BEPXHUX BUHTa (puc. B).

3. HaBecbTe asepuy ayxosoro wkada. [na atoro cm. pasaen
YcTaHoBKa ABepLbl AyXOBOro LWKaga.

JyxoBbiM WKapOM MOMHO CHOBA NMOMb30BaTbCA TONbKO Nocne

npaBUAbHON YCTAHOBKW CTEKON.

IlBepua AyxoBoro wwKadga - AONOJSIHUTESIbHbIE
Mepbl 6e3onacHoOCTH

|_|pVI ANUTEeNbHOM NPUroTOBMIEHUK MULLKM ABepLa AyXoBOoro LwKada
MOXXET HarpeTbCA.

Ecnu Y Bac eCTb MajieHbKKHe eTu, Heo6XoauMO ObiTb npeaenbHo
BHMMAaTE/IbHbIMW NPKU 3KCNyaTaummM AyxXoBoro LKada.

B cBA3K ¢ 3TMM K BalLleMy pacrnopmyKeHUIo npeanaraeTcA 3alluTHan
pelLéTKa, KoTopan NpeaoTBpallaeT NPAMOe NPUKOCHOBEHHE K
ABeple AyXoBoro WwKada. ITy cneuranbHyo NPUHAANEKHOCTb
(469088) MOXKHO 3aKas3aTb B CEPBUCHOM Cry»be.

HeucnpaBHocTb Bo3amomHan
npyv4yMHa

YcTpaHeHWe HeUcnpaBHO-
cTu/uHpopmauma

Lyxoso# wkadp
He pabotaer.

HeucnpaseH MpoBepbTe, B NOPAAKE Nn
npeAoxpaHuTeNb. NpefoXpaHuTenb B 6noke
npeaoxpaHuTene.

OTkntoyeHne MpoBepbTe, BKAOYAETCA NK

3/1IEKTPOSHEPIUK. Ha KyxHe CBET U paboTatoT Nu
ocTasibHble BbITOBbIE NPK-
6opbl.

Oyxoson wkad  Oceaanue nbinu
HEe HarpeBaeTCA. Ha KOHTaKTax.

MMoBepHUTE PyuKK Nepekxto-
yatenA HeCKONbKO pa3
BNpaBeo 1 BNEBO.

lasoBan ropenka [pousoLwno npe- 3aKrute rasoByr ropesnky ¢
He 3aropaeTcA.  pbiBaHWe NoJayn MOMOLLLIO SNEKTPO3AKM-
3MIEKTPOSHEPTUM  TaNiKK UK CTIMYKM.
Wnn cBeuu noa-
Kura ctanu
BIIKHbIMM.
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3ameHa namMno4yku AnAa BepxHeu NOACBETKU
AyX0BOro wKada

Ecnv namnouka B AyXoBOM LUKady NEperopmT, €& Hy>KHO 3aMeHUTb.
YcTonuMBbIE K BEICOKMM TEMMEpaTypam 3anacHble 1aMnoyKu
MoOLLHOCTbLO 40 BT MOXXHO NproBpecTu B cepBUCHOW cry»xbe unm B
crneunanMsvpoBaHHbIX MarasumHax. Mcnonb3yinte ToNbKO yYKasaHHbIe
NaMmnoyKHu.

A OnacHoCTb yaapa ToKkom!
OTKNtouUMTE NpesoxpaHuTent B Boke NpeaoxpaHuTene.

1. Bo nsberkaHne nNoBpeXXAEHW NoNOXKUTE B XONOAHbIN 1yXOBOM
LUKag KyXxOHHOE MosoTeHLe.

2. CHmMuTe nnadoH, noBopaymsan ero NpoTMB YacOBOM CTPENKH.

CepBucHan cnyxba

Ecnv Baw npubop Hy)xaaeTcA B peMOoHTe, Halla cepBucHan cryxoba
Bcerza K Bawum ycnyram. Mbl Bceraa ctapaemca HanTm
noaxoasLLlee pelueHne, YytTobbl nsberkatb B TOM YACIE HEHYXHbBIX
BbI3OBOB CreLManuncToB.

Homep E 1 Homep FD

Jna nonyyeHva KBanMuUMPOBaHHOrO 0OCY)XXWBaHUA NPU BbI3OBE
creumnanucTa cepBUCHOM Cy06bl 06A3aTeNbHO yKasbiBanTe HOMeP
nsgenua (Homep E) n 3aBoackon Homep (Homep FD) Bawiero
npubopa. Tunosaa Tabnuyka ¢ HOMepaMu HaxoAWTCA crpaBa Ha
ABeple AyxoBoro wkaga. Ytobbl He TpaTUTb BPEMA Ha MOUCK 3THUX
HOMEPOB, BMULLWTE WX U TENEPOHHLIA HOMEP CEPBUCHOM CIy»XObl
3/1eChb.

Homep E Homep FD

3. BcTaBbTe HOBYHO NamMoOuKy aHanorMyHoro Tmna.
4.YcTaHoBuTE NnadoH Ha MecTo.

5. BbiHbTe KyXOHHOE MosoTeHLEe M3 AyXOBOro LKada 1 BKHoUUTE
npeAoXpaHuTeNb.

CteknaHHbIA Nna¢doH

MoBpexaéHHbIi NnadoH noanexxut sameHe. OpuruHanbHble
nnagoHbl MOXHO NPUOBPECTU Yepes CEPBUCHYLO cny«Oy. MNpu aTom
HY>XHO yKasaTtb Homep usaenva (Homep E) n 3aBoackoi Homep
(Homep FD) Bawuero npu6opa.

CepsucHan cnymba

O6paTtnte BHUMaHWe, YTO BU3WUT CMELMANUCTa CEPBUCHON CIy»KBbl
ANA YCTpaHeHUA NOBPEXAEHHIA, CBA3AHHBIX C HENPaBUIbHLIM
yXoZoM 3a Npubopom, Jaxe BO BpeMA AEUCTBUA rapaHTun He
ABnAeTcA GecnnaTHbIM.

3anBKa Ha PEMOHT U KOHCYJbTaLUuA NpU HenonagKkax

KoHTakTHble AaHHbIe BCeX cTpaH Bl Hanaérte B NpunoyKeHHom
CMUCKE CEPBUCHbIX LIEHTPOB.

[Mono)kuTecb Ha KOMMNETEHTHOCTb M3roToBUTENA. Toraa Bel MoxkeTe
6bITb yBEPEHI, UTO PEMOHT Baluero npubopa 6yzneT nponsseséH
rPamoTHbLIMK CNeUnanMCTamMm U ¢ UCMONIb30BaHUEM PUPMEHHBIX
3anacHbIX YacTeu.

PekomeHAaauuu No 3KOHOMUU IIEKTPOIHEPIHUU U OXPaHe

OKpyXaroLeu cpeabl

B aToM pasgene Bbl NOyYuTe PEKOMEHAALMH, KaK CIKOHOMMTb
3N1EKTPO3HEPrHio BO BPEMA BhiNeKaHUA W KapeHua B lyXOBOM
LKagy M BO BpeMA NPUroTOBNEHUA MWLM HA BapOYHOM NaHenu, a
TaKXXe KaK NpaBuibHO YTUAU3MpoBaThb Nproop.

OKOHOMMUA 3NEKTPOIHEPruu Bo Bpemsa paboThbl
AyX0BOro wKada

MNpeaBapuTenbHO HarpeBaWTe Ayx0BOK LUKA® TONBKO B TOM
cryyae, ecfim 370 yKasaHo B peLenTe uau B Tabnuuax pykoBoACTBa
Mo 3KCnayaTaumv.

McnonbsyiTte TEMHblE, NOKPbITbIE YEPHBLIM aKOM UK
amManupoBaHHble GopMbl ANA BbiNekaHnA. OHW 0COBEHHO XOPOLLIO
nornoLyatoT Tensno.

Kak MOXXHO perxe OTKpbiBaiTe ABepLy AyXOBOro WwKada Bo BpemsA
TYLUEHWA, BbINEKAHWA WU XKapeHUA NPOAYKTOB.

HeckonbKo NUporos nyylle BCEro neyb 0AuH 3a Apyrum. [lyxosow
wkad ewwé Ténnblid, 3a CHET Yero BPeMsA BbINEKaHWA BTOPOro
nMpora ymMeHbLlaeTcA. 2 nupora NpAMOYrofibHoM GOPMbl MOXHO
nocTaBuTb PALOM.

Mpu ANUTENBEHOM BPEMEHW NPUrOTOBNEHWUA JyXOBOWH LIKad MOXKHO
BbIKMOUYNTL 3@ 10 MUHYT 1O OKOHYAHWA MPUTOTOBNEHUA 1
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MCnonb30BaTh OCTaToOYHOE Tenno AnA AoBeAeHus Bnoga 4o
FOTOBHOCTW.

SKOHOMMUA 3NEKTPOIHEPruu Bo Bpemsa paboThbl
rasoBoi BapoyHO1 NaHenu

[nAa npurotoBnexua 6ntoa Bceraa noabvpante KacTprono
noaxoZsaLlero pasmepa. Mpu NpUroToBneHUM B 60MbLLIOW
KacTptone pacxofyeTcA MHOMO 3/1eKTPOIHEPT UK.

Bceraa 3akpbiBaiTe KacTproto NOAXOAALLEN KPbILLKOK.
MnamaA rasoBoi ropenikk Bceraa AOMKHO KacaTbCA AHa KaCTPHou.



I'IpaBManaﬂ yTUnNu3auua ynakoBKku

YTUNUampynTe ynakoBKy ¢ COBM0eHMeM NpaBuil SKONOrMUeCcKon
6e30nacHOCTU.

LaHHblih npubop MMEET OTMETKY O COOTBETCTBUM
eBponenckum Hopmam 2012/19/EU ytunusaumm
NEKTPUYECKUX U INEKTPOHHBIX NprbopoB (waste electrical
and electronic equipment - WEEE).

JaHHble HOpMbI ONpeAenatT AeHCTBYIOLLME Ha
TeppuTopun EBpocotosa npasuna Bo3spara 1 yTunusaumu
cTapbix NpUGopoB.

MpotecTupoBaHo anAa Bac B Hawen KyxHe-CTyauM

B npunoeHHbIx Tabnuuax el Hanaéte 6onbLoi BuiGop 6ntoa 1
onTMMarbHble YyCTaHOBKM ANA UX NMpUrotoBneHua. Mel pacckaxkem
BaM, KaKoW BUA Harpesa 1 Kakaa Temneparypa fiyyile BCero
noAXoZAT AnA BeiBpaHHoro 6ntoaa. B Hallei Tabnuue Bbl Hanaéte
yKasaHWA, Kakue NpUHaLNEXHOCTH CneayeT UCMOoNb3oBaTh U Ha
KaKol ypoBeHb UX ycTaHasnueatb. Kpome Toro, Bbl MonyyuTe CoBeThI
no BbIGOPY NOCYAbI U NPUTOTOBAEHHUIO MULLIX.

YKasaHuAa

3HaueHuA, NpuBeAéHHble B Tabnuue, AEHCTBUTENbHbI, ECIU Bbl
ycTaHaBnuBaeTe 671100 B XONOAHYHO W NYCTyto pabouyto Kamepy.
MNpeaBapuTeNbHbLIM Pa3orpeB UCMONb3YHTE, ECMIN TONLKO 3TO
yKasaHo B Tabnuuax. BeicTunaiite npuHaanexxHoctu 6ymaroi ana
BbINEYKM TONBKO MOC/e WX NpesBapuTeNbHOro pasorpesa.

3HaueH1A BpeMeHU, yKkasaHHble B Tabnuuax, ABNATCA
OPUEHTUPOBOYHLIMU. OHUM 3aBUCAT OT KayecTBa U CBOWCTB
NPOAYKTOB.

Mcnonbayiite BXOAALLME B KOMMIEKT NOCTaBKW NPUHALNEXHOCTH.
JononHuTenbHbIe NPUHAANEHOCTU MOXHO NPUOBpPeCcTH B
CEepBUCHOW Cy»X0e UK B CreunManusMpoBaHHOM MarasuHe.
Mepen Hauyanom paboTbl ybepute U3 paboueit kKamepbl BCe NULLIHWE
NPUHAANEHOCTU U NOCYAY.

Bceraa ucnonb3syite Npuxsatku, Koraa Aoctaére ropayne
NPUHAANEKHOCTU UK nocyay U3 pabouei Kamepbl.

I'Iupom U BblNMeYyKa

dopmbl AnA BbiNeKkaHUA

J'Iyqu.le BCEro NoAxoAAT TEMHble MeTanMyecKue dopmbl Ana
BbINEKaHUA.

Mpu “Cnonb30BaHWK CBET/LIX GOPM U3 TOHKOIO MeTanna Bpemn
BbINEKaHWA yBENMUYMBAETCA, a MMPOT NoAPYMAHUBAETCA
HepaBHOMEPHO.

Ecnu Bbl UCONb3yeTe CUNMKOHOBLIE POPMbI, OPUEHTUPYITECH HA
XapaKTepUCTUKK W peLenTbl ux uarotoutena. CUNMKOHOBbIE GpOPMbI
yacTo MeHblLe No pasmepy, Yem 06bluHbIE GOPMbI, TOITOMY
KONIMYECTBO TecTa W peLenTypa ANA HUX MOTyT ObiTb HECKOMBKO
UHBIMMU.

Tabnuubl

B Tabnuuax Bbl HaAETe onTUMarbHbIE BUAbI HArpeBa AnA pasinyHbIX
MMpOroB W BbiNeykn. Temnepatypa 1 BpeMA BbiNEKaHUA 3aBUCAT OT
KonMyecTBa TecTa 1 ero cBoicTB. MNoatomy B Tabnuue ykasbiBaetcA
AnanasoH 3HaveHui. CHavana ycraHaBnMsaiTe MUHUMaNbHoe
3HaueHue. MNpu Boree HU3KOW TemnepaType NOAPYMAHUBaHWE
nony4aetca 6onee paBHoMepHbIM. Ecnu Heo6xoaMMo, B cneayroLLmi
pas ycTaHoBUTE TemMnepaTtypy NoBbILLE.

Ecnv ayxoBoii Wwkad npeaBapUTeNibHO pasorpeTt, BpeMA BbiNeuku
coKkpatuaetcA Ha 5-10 MUHyT.

JononHuTtenbHyto MHGOPMaUMio Bbl HaiaéTe B pasaene
PekomMeHZaum1 no BbiNeKaHwuto nocne Tabnuu.

Mupor B popme dopma YpoBeHb Bua HarpeBa 3HaueHue Tem- Bpema npuro-
nepatypbl B °C  TOBREeHUA, MUH
MpocTon cyxown nupor PasbémHan popma c 2 = 170-190 50-60
peLwwétyaTbiM AHOM/Popma
AnA Kekca
[MpoCTOM CyxoW HEXXHBbIWA NUpOr PastémHana ¢popma c 2 = 150-170 60-70
peLétyaTtbiM AHOM/Popma
AnA Kekca
Kopyx 13 Tecta ana kexkca dopma anAa GpyKTOBOro 2 = 150-170 20-30
nupora
DpyKTOBBIA TOPT U3 NPOCTOro TecTa Beicokas pasbémHan popma 2 = 160-180 50-60
C pewéTtyarbiM AHOM
Bucksut PastémHana ¢opma 2 = 160-180 30-40
Kop» 13 Tecta ana Kekca Pasbémnan popma 1 = 170-190 25-35
DpyKTOBLIN UM TBOPOXKHEIM TOPT, NecoyHoe PasbémHaa popma 1 = 170-190 70-90
Tecto*
M1KaHTHBLIM Nupor* PasbémHan popma 1 = 180-200 50-60
* OcTaBuTb OCTbIBaTb MMPOr B AYXOBOM LWKady NpuM. Ha 20 MUHYT.
Mupor Ha NnpoTUBHE MpuHaaneHoOCTH YpoBeHb Bua HarpeBa Temnepatypa, ° Bpemsa
C NPUroTOBNEHUSA,
MUWH
Cno6Hoe 1nn LpoXIKeBoe TECTO C CYXOM [MpotuBeHb 2 = 170-190 20-30
HaYMHKOM
Cno6Hoe unn IpoXOKeBoe TecTo ¢ Co4HOM  [poTuBEHb 3 = 170-190 40-50
HauMHKON (PPYKThI)
BuckBWUTHLIM pyneT (NpeaBapUTenbHbIN [MpoTnBeHb 2 = 190-210 15-20

pasorpes)
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Mupor Ha NnpoTUBHe MpuHaaneHocTH YpoBeHb Bua HarpeBa Temnepatypa, ° Bpemsa
C NPUroToBlEeHHA,
MHH
MnetéHka ns apoxoxesoro Tecta U3 500 r  NpoTuBeHb 2 = 160-180 30-40
MYKM
PoxxaectBeHCkuii Keke 13 500 r MyKu MNpoTnBeHb 3 = 160-180 60-70
Po>kaecTBEHCKNI KEKC M3 1 KI MyKK MpoTuBeHb 3 = 150-170 90-100
LLTpyaens, cnaakui MpoTtvBeHb 2 = 180-200 55-65
Bépek [MpoTnBeHb 2 = 180-200 40-50
Muuua MpoTt1BeHs 2 = 220-240 25-35
Menkas Bbineuxka MpuHaanexHocTH YpoBeHb Bua HarpeBa 3HaueHue Tem- Bpemsa npuro-
nepatypbl B °C  TOBREHWUA, MUH
Menkoe neveHbe [MpoTnBeHb = 150-170 10-20
durypHoe neueHbe (npeasapu- [poTuseHb = 150-170 20-30
TeNbHbIA pasorpes)
MuHAaanbHoe neyeHbe MpoTtvBeEHb 3 = 110-120 30-40
Bese MpoTuBeHb 3 = 80-100 90-180
Beineuka 13 3aBapHoro tecta MpoTtvBeHb 2 = 200-220 30-40
CnoéHoe TecTo MpoTuBeHb 3 = 200-220 20-30

Xne6 n 6ynouku

Hukoraa He HanuBaWiTe BoAy B ropAYMiA AyXOBOW LIKa®.

MMpy OTCYTCTBUM APYTUX YKasaHui nepes BbinekaHuem xneba
06A3aTenbHO pasorpeiTe AyxoBow LWKad.

Xne6 u 6ynouku MpuHaaneHoOCTH YpoBeHb Bua HarpeBa Temnepatypa, ° Bpemsa
Cc NPUroToBneHus,
MUWH
OpoxokeBoit xned us 1,2 Kr MyKu [MpotuseHsb 2 = 270 8
200 35-45
Xneb u3 kucnoro Tecta us 1,2 Kr [MpotuBeHb 2 = 270 8
MyKH 200 40-50

Bynouku, Hanpumep, pxaHole (6e3  MNpoTus

npeaBapuTENbHOTO pasorpesa)

eHb 4 = 200-220 20-30

PexkomeHaauMu no BbiNneKaHUIo

Bbl xotuTe neub no COéCTBeHHOMy peuenty.

OpUEHTUPYHTECH Ha MOXOXKYIO BbINEUKy B TabnuLe BbINEUKH.

MpoBepka cTeneHn NponekaHna cA0BHOro

nupora.

3a 10 MUH 40 UcTeyeHuA yCTaHOBNIEHHOro No peuenTty BpeéMeHW BbineKaHWA NPOTKHUTE NUpor B
CaMOM BbICOKOM MecCTe ﬂepeBHHHOI;I nanoykoi. Ecnu tecto He npununaet K nanao4yke, nupor
roToB.

Mupor onaaaer.

B cneaytowumit pas nobaBbTe MEHBLLE YKUAKOCTU UK YCTAHOBUTE TeMMepatypy AyXoBoro wkada
Ha 10 rpaaycoB Hxe. CobntofanTe ykasaHHOe B peLienTe BpemA 3ameca TecTa.

I'pror NoAHANCA TONIbKO B cepeaunHe, a no

KpaAM HU3KKK.

He cmasbiBaitte upom 60pTHKM pasbEMHoR dopmebl. [ocne BbiNEKaHUA OCTOPOXKHO OTAENUTE
MUPOr HOXXOM OT CTEHOK GOPMbI.

lMupor cBepxy CAULIKOM TEMHbIN.

MocTaBbTe NUPOT HUXKE, YCTAHOBUTE MEHBLLYIO TeMNepaTypy 1 BbinekaiTe nMpor HEeMHOro
nonblue.

Mupor cnvwkom cyxomn.

MpoTKHUTE 3yOOUMCTKON B FOTOBOM NUPOre ManeHbKUe AbIPOYKM U BReiTe B HUX MO Kanne GppyK-
TOBbIW COK MM KaKoW-HWBY b ankoronbHbIM HaNUTOK. B cneaytoLuunii pas Beibepute TeMneparypy
Ha 10 rpaaycoB 6oMbLUe U YMEHbLUUTE BPEMA BblNEKaHMA.

Xneb unu Bbineyka (Hanpumep BaTpyLUKa)
BbIFIAAAT FOTOBLIMU, HO BHYTPU HE Npo-

NeKNUch (Cbipble, C 3aKasnom).

B cneaytowmii pas nobaBbTe MEHbLUE XUAKOCTU U BbiNeKanTe npu 6onee HU3KOM Temnepatype
HeMHoro fonblue. [1nA NMpOroB ¢ COYHOW HAUMHKOM CHayana oTAeNIbHO BbINEKUTE KOPXK.
MocbinbTe €ro MMHAANEM WK TONYEHBIMU CYXapAMM U TOJIbKO Ha HUX KnaauTte HaunHKy. Cobnto-
AanTe peuenTypy 1 BpeMA BblNeKaHuA.

Bbineyka noapymMAHWBaETCA HEpaBHO-

MepHo.

YcTtaHaBnuBaiTe TeMnepatypy HEMHOIO HUXKe, TorAa Bheineyka 6yaeT noApyMAHUBATLCA paBHO-
MepHee. HexHy'o BLINeuKy BhineKkaiite B pexxume «BepXHuit/HukHuit xap» [ Ha oaHom
ypoBHe. Ha uvMpKynauvio Bo3ayxa TaKkyke MOoryT NoBUATL BLICTYMatoLLUe KpaA nepramMmeHTHOM
6ymaru. Bceraa Beipesaitte nepramMeHTHyto 6ymary TO4HO No pasmepy NpoTUBHA.

DpPyKTOBLIA NMPOT BHU3Y OYeHb CBETLIN.

B cne.qyrou.wm pas cTaBbTe BbiNeKaTb MUPOr Ha OANH YPOBEHb HUXKE.

DpPYKTOBbIV COK BbITEKAET.

B cneaytowuit pas ucnonbayite, ecnu umeetcs, 6onee rny6oKkuit yHUBepCanbHbIM NPOTUBEHD.

Menkue nsaenua us ApoXOKEeBOro Tecta

cnmnaroTCA BO BpeMA BbINEYKH.
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PaccTtoaHue Mexxay HUMU AOMKHO ObiTb NpuM. 2 cM. Toraa 6yaeT A0CTaTouHO MecTa, YToOb
BbiNeKaeMble U34eIMA MOTIM XOPOLLO NOAHATLCA U 3aPYMAHUTBCA CO BCEX CTOPOH.



Bo BpemA BbineKaHWA COYHbLIX MUPOroB
obpasyeTcA KoHAeHcar.

Mpu BbINeKkaHuu MoxkeT oBpasoBaTbeA BoAAHON nap. OBbIYHO OH BLIXOAWUT HaA ABEPLEN U MOXKET
KOHZEHCUPOBATLCA Ha NaHenu ynpasneHua unu Ha 6nuanerkalluen mebenu u ctekarb no Hew

KannAmu. 310 oBycnoBneHo $GuU3nKoil NpoLecca.

Msaco, nTuua, pbiba

Mocyna

Mo>kHO 1crnonb3oBaThb N0y KaponpoyHyto nocyay. [na 6onbLioro
YKapKOoro NoAonAEeT TaKXe U NPOTUBEHb.

nyl-ILIJe BCero UMcnonb3oBaTtb CTEK/IAHHYHO nocyay. KprLLIKa AOMKHa
noaxoAunTb K nocyae U NNoTHO 3aKpbiBaTbCA.

anI ncnonb3oBaHuUn SMaJ'IVIpOBaHHOVI nocyabl ANnA XXapeHuAa
06A3aTe/IbHO HaNMBaWTE HEMHOIO XXUAKOCTHU.

B nocyae AnA »XapeHwuA U3 ctanu nula noapymMAaHnBaeTcA He TaK
CWUNBbHO, U MACO MOXXET HEe IOWTW A0 MNOSIHOM FOTOBHOCTU. YBEenuubTe
BpeMA NpUroToBneHuA.

MHpopmauma B Tabnuuax:
Mocyna 6e3 KpbILLKK = OTKpbITaA
[Mocyna c KpblLwKoW = 3aKpbITan

Bceraa ctaBbTe nocyay Mo LEHTPY PeLUETKM.

CraBbTe ropAuyto CTeK/AHHYO NOCyay Ha cyxyto noacTtasky. Ecnu
noacraska ByAeT MOKPOW WM XONIOAHOM, CTEKIO MOXKET TPECHYTb.

MapeHue

Lob6asnaiTte K NOCTHOMY MACY HEMHOIO XWAKOCTH. [JHO nocyabl
ZOJXKHO BbITb MOKPLITO CNOEM BOAbI TOMLLUHOMN MPUM. Y2 CM.

anI XapeHuu nobaBnAiTe 40CTAaTOYHOE KOIMUYECTBO UAKOCTU. [Ho
nocyabl A0/MKHO 6bITb NOKPLITO CoemM BOAbI TONLUMHOW 1-2 CM.

KonuuecTBo KMAKOCTH 3aBMCUT OT COpTa MAca M OT Marepuana
nocyabl. Ecnu Bbl FOTOBWUTE MACO B 3ManvpoBaHHOMW nocyae,
no6aBnAiTe HEMHOro GonbLUE XXUAKOCTH, YUEM B CTEKMAHHYIO Nocyay.

lMocyna v3 Hepr)kaBetoLen CTanu He O4eHb NOAXOAWT ANA KapeHus,
MsAco 6yAeT MeHbLLE NOAPYMAHMBATLCA U MEANEHHEE rOTOBUTLCA.
loToBbLTE €ro npu Gonee BLICOKOW TeMnepatype u/nnu 6onee
LANUTENbHOE BPEMA.

PeKoMmeHaauuu Nno NnpUroToBneHUIo Ha rpune

Mepen npuroToBneHUeM Ha rpuse pasorpeite padouyto kamepy B
TeyeHue NpumM. 3 MUHYT.

FOTOBWTL Ha rpUe MOXHO TONBKO NPU 3aKPLITON ABepLE AYXOBOro
wKada.

Mo BO3MOXXHOCTH NOPUMOHHbIE KYCKWN AO/IHKHbI ObITb 0AVHAKOBOM
TONLUMHbI, B 3TOM Clhyyae OHW paBHOMEPHO nNoApyMAHUBAKOTCA U
OCTakTCA COYHbIMU.

MepeBepHUTE KYCKW MO UCTEUYEHWN 73 BPEMEHM.
CornuTe CTelKM TONbKO Noc/e NPUroTOBEHWA Ha rpune.

Knaaute nopUMOHHbIE KYCKM HENOCPEACTBEHHO Ha PELLETKY.
OAnHOYHbIE NOPLMOHHbBIE KYCKM MOJTyYaroTCA nyylle, ecim ux
MOMIOXKWTb HA CEPEANHY PELLETKM.

JononHutenbHO noctaBbTe NPoTUBEHb YpoBeHb 1. CoK OT XapeHuA
OyneT cTeKaTb B HEro, U yXOBOW LUKad 0CTaHETCA NOYTU YUCTLIM.

Mpu NPUroTOBNEHUM HA rpUNe yCTaHaBNMBaWTE NPOTUBEHb WK
YHUBEPCa/bHbIM NPOTUBEHB HE BhbILLE, YeM Ha YPOBEHb 4 uin 5. Us-
3a CUIbHOW YKapbl OH MOXET AeOPMUPOBATLCA U MPU BEIHUMAHWH
13 paboueit KaMepbl NOBPEANTD E6.

HarpeBaTeanblﬁ 3NIeMeHT rpunAa aBTOMaTU4YeCKn BblKNO4YaeTcA U
CHOBa BKJtoyaeTcA. 910 HOpMaJbHO. Kak yacto ato nponcxoauT,
3aBUCUT OT YCTAHOBNIEHHOI 0O pexxuma rpuns.

Msaco

Mo ucteyeHnn NonoBUHbLI BpemMeHU nepeBepHNTE KYCKKN MACa.

Korga »kapkoe 6yaet rotoeo, ero cneayeT 0CTaBuTb eLwlé Ha
10 MMHYT B BbIK/IIOYEHHOM 3aKPbLITOM lyXOBOM LUKady, 4ToBbl MACO
flydLle NPOMnUTanock COKOM OT YKapeHus.

Mo oKOHYaHMW NPUTrOTOBNEHUA 3aBEPHUTE MACO B GOy U OCTaBbTE
B AYXOBOM LUKady Ha 10 MUHYT.

MpK1 NPUroTOBAEHNM APKOTO U3 CBUHUHbI C KOXKEH HaAPEXbTe KOXY
KPEeCT-HaKpecT 1 NONOXNUTE MACO B NOCYAY CHayasna KoXen BHUS.

Msaco Bec MNpuHaanexHocTM U YpoBeHb Bua HarpeBa 3HaueHue Tem- Bpemsa npuro-
nocyna nepatypbl B °C, TOBREeHUA, MUH
peMum rpunsa

foBaauHa

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

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

Poctéud, cnabonporkapeHHsbii 1,0 kr OTKkpblTas 2 = 210-230 60

CTeinKu, XOpoLLO MPOXKapeHHble PewéTtka 5 ™ 3 20

Creik, cnaBonpoxapeHHblid, TONLWK- PewéTka 5 i 3 15

HoMn 3 c™m

TenATuHa

TenAtvHa ANA »KapKu 1,0 kr OtkpbiTan = 190-210 110
2,0 kr 2 = 170-190 120

CBHWHWHA

Be3s Koxun (Hanpumep, 3alleek) 1,0 kr OTkpblTan 2 = 210-230 110
1,5 kr 2 = 200-220 130
2,0 kr 2 = 190-210 150

C koxkeW (Hanpumep, nonatka) 1,0 kr OtkpbiTan 2 = 210-230 130
1,5 kr 2 = 200-220 160
2,0 kr 2 = 190-210 180
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Msaco Bec MpuHaaneHOoCTU U YpOBEHb Bua HarpeBa 3HaueHue Tem- Bpemsa npuro-

nocyna nepatypbl B °C, TOBNEeHUA, MUH
pexum rpunsa

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

BbapaHuHa

BapaHbna Hora, 6e3 KocTH, cpesHe- 1,5 kr OTKkpbiTan 2 = 170-190 120

npoXapeHHanA

MsacHow ¢apLu

MsacHon pynet oK. 750 r OTKpbiTan 2 = 200-220 70

Kon6acku

Kon6acku oK. 750 Pewértka 4 ] 3 15

MNTnua Y yTKW UNK FyCA NMPOTKHUTE KOXKY MOZ KPbINbAMU, UTOObI YKUP MOT

3HaueHun Beca, NpuBeaéHHbIe B Tabnuue, AeMCTBUTENbHLI ANA
HedapLIMPOBaHHON NTULbI ANA YKapeHUA.

MonoxwuTe NTUUY LeIMKOM Ha peLLéTKy cHavana rpyaKkon BHUS3.
MNepeBepHUTE MO UCTEUEHNN /3 3a1aHHOTO BPEMEHM.

PyneTuku U3 UHAEMKU UK TPYLKY MHAEHKU NepeBepHUTe Mo
UCTEUYEHMM NONOBWHbBI 3aJaHHOTO BpeMeHu. Kycouku ntuubl
nepeBepHUTE MO UCTEUEHUU %5 3aaHHOTO BPEMEHM.

CTeKaTtb.

Mtuua ByneT oco6eHHO NOAYKAPUCTONM, ECNK 3a HEKOTOpoe BpeMms
nepes OKOHYaHWeM MPUroTOBNEeHUA CMasaTb €€ Macniom unu
CMOYUTL NOACONEHHOW BOAOM MO0 anenbCUHOBLIM COKOM.

Ecnu Bbl XKapuTe Ha rpuie HenoCpPeACTBEHHO Ha peLuéTke,
nocTaBbTe Ha ypoBeHb 1 NpoTuBeHb. COK OT )apeHua ByLeT cTekaTb
B HEro, 1 AyXOBOW LUKag OCTAHETCA MOUTU YNCTLIM.

Mrtnua Bec MpuHagneXHOoCTU U YpOBEHb Bua HarpeBa 3HaueHue Tem- Bpemsa npuro-
nocyna nepartypbl B °C  TOBNEHWUA,, MMH

LibinnéHok, nonoBunHa no400r PewéTka 2 = 210-230 50-60

LibinnéHoK, Kycoukamu no250r PewéTka 2 = 210-230 30-40

LibinnéHok uenukom 1,0 kr PewéTka 2 = 210-230 60-80

YTKa LUenMKom 1,7 Kr PewéTka 2 = 200-220 90-100

l'ycb Lennkom 3,0 Kr PewéTka 2 = 190-210 100-120

Monoaas vHaenka uenmkom 3,0 kr PewéTka 2 = 200-220 80-100

2 OKOpOUKa MHAENKM no 800 r PewéTka 2 = 200-220 100-120

Pbi6a
Mo ucTeyeHnn %3 3ajaHHOTO BPEMEHU NEepPEBEPHUTE KYCKU PhiBbI.

Lenyto pbiBy He Hy)XHO nNepeBopauyuBaThb. YNoXute peiby B nocyay
GpPHOLLIKOM BHM3, @ CMIMHHLIM MIABHAKOM BBEPX W YCTaHOBUTE NOCyAy
B AyX0BOM LuKad. YTo6bl pbiba He ONPOKUHYNACH, MOYKHO MONOXKUTE

BHYTPb OpIOLLIKA KapTOPETMHY UM HEGOSbLLIYIO XKaporpouHyto
EMKOCTb.

Ecnu Bbl )XapuTe Ha rpune HeNnoCPeACTBEHHO Ha peLLéTKe,
nocTaBbTe Ha ypoBeHb 1 NpoTMBeHb. XKuakocTtb ByaeT ctekars B
HEero, 1 AyXOBOW LUKa® OCTAHETCA YNCTBLIM.

Pbi6a Bec

MpuHaaneHocTU U YpOBEHb

Bua HarpeBa 3HaueHue Tem- Bpemsa npuro-

nocyna nepatypbl B °C, TOBNEHUA, MUH
peXum rpunsa
Priba uenukom Mo 300 r Pewétka 3 ] 2 20-25
1,0 kr Peluétka 2 = 190-210 45-50
1,5 kr PewéTtka 2 = 180-200 50-60
PbibHoe ¢pune TonwmHoin 3cm Mo 300 r PewéTtka 4 ] 2 20-25

PeKomeHAaUMK NO KapeHUIO B rpune

Lna Takoro Beca MXapKoro B Tabnuue HeT

3HAYEHUN. NPUroToBIEHUA.

BribepuTte napametpsl AnA Gnuxkaiwero 6onee NErkoro Beca U yBenuubTe ykasaHHoe Bpems

Bbl xotute npoBEpPUTb, FOTOBO JIN YKapKoe.

MUcnonbayiite TepMoMeTp AnA MAca (Bbl MOXKETe NpUMoBpecTH ero B cneunanMspoBaHHoOM Mara-

3UHE) UK CHUMMUTE «MPOOBY NOXKKOM». [4NA 3TOro NOXKOW HaAaBuTe Ha »apkoe. Ecnu oHo TBEp-
[l0e, 3HaYMT OHO roToBO. Ecnv oHO NpozaBnuBaeTCcA NIOXKOM, TO ero HaZlo XapwTb eLUé.

Xapkoe cnviKoM TEMHOE, a KopouKa
MecTamu noaropena.

MpoBepbTe ypoBEHb YCTAHOBKM M Temmnepartypy.

Xapkoe nonyunnock XopoLLo, a coyc noa-
ropern.

B CﬂeﬂyIOLLlVIVI pas3 BoO3bMUTE NOCyAy MeHbLUero pasmepa uiu nobaBbTe 60NbLUE XUAKOCTH.

YKapkoe nonyunnocb XopoLLo, HO coyc
CIMLLKOM CBET/bIA U XUIKWI

B CﬂeﬂyIOLLlVIVI pas3 Bo3bMuUTE Nocyay 6onbLuero pasmepa nnu nobaBbTe MeHbLLE KUAKOCTH.

Bo BpeMA NPUroToBeHUA XapKoro 06pa3y— 310 HOpManbHO U oéycnosneHo 3aKOHaMK QUSKKK. Bonbluas yactb BoAAHOrO napa oTtBoAauTCA

eTcA BOAAHOM nap.

yepes BbIXoAbl napa. OH moxeT KOHAEeHCUpoBaTbCA Ha XONOAHOM NaHenu BeIKtoYaTene unmn Ha

6nusnerkatlen NOBEpPXHOCTHU Mebenu 1 cTeKkaTb KannAamu no Heu.
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3aneKkaHKu, ppaHLy3CKUe 3aneKaHKHU, TOCThI

Ecnu Bbl )xapwuTe Ha rpune HeNOCPeACTBEHHO Ha PeLLéTKe,
nocTaebTe Ha ypoBeHb 1 npoTuBeHb. [lyxoBon LWKad ocTaHeTcA
MOYTH YUCTBIM.

Bceraa cTaBbTe nocyay Ha peLuéTky.

BpeMFl NPUroToBNIEHMA 3aneKaHKU 3aBUCHUT OT pasMepoB Nocyabl U
BbICOThI 3aneKaHK1. 3HauyeHus, YKas3aHHble B Taénwue, ABNAKOTCA
OPUEHTUPOBOYHBLIMU.

Bnrono MNprHaanexHoOCcTHU 1 YpoBeHb Buna HarpeBa Temnepatypa, ° Bpema npuro-
nocyna C, peXum rpuna TOBAEHWUA, MUH

3aneKaHKu

3anekaHka, cnaakan dopma aAnA 3aneKkaHku 2 = 180-200 40-50

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

lpaTeH

KapTtodenbHana 3anekaHKa 13 cbipbix MHrpe- dopma AnA 3anekaHKu 2 = 160-180 50-60

ONeHToB

Makc. 4 cm BbICOTOM

Toct

[MomxapeHHble cBepXy TOCThI PewéTtka 4 ] 3 5-8

12 wr.

foToBble NPOAYKTHI
Cobnogante ykasaHuA Npou3BOAUTENA HA YNaKOBKe.

Ecnv BbI 6y.ueTe BblKnaablBatb NpUHaAANEXHOCTHU 6ymar017| anAa
BbIlNe4yKun, cneante 3a TeMm, yToObbI 6ymara noaxoavna ansa AaHHoM

Temnepartypsl. Pasmep Bymaru AomKeH COOTBETCTBOBATbL
npuroToBnaemomy 6éntoay.

PesynbTaT NpMrotoBieHnA O4YeHb 3aBUCUT OT KayecTBa NPOAYKTOB.
TéMHble NATHA M HEOAHOPOAHOCTH 3aMETHbI YXKEe Ha CbIPOM
npoayKTe.

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

LLITpyaenb, rny6oKoi 3amMopo3Kku MpoTnBeHb 3 = 200-220 30-40

Kaptodenb ¢pu [MpotuseHb 3 = 190-210 25-30

Muuua Pewwértka 2 = 200-220 15-20

Muuua-6aret PewéTka 3 = 200-220 20-25

CneumanbHble 6nroga

LpoX0oKeBoe TecTo M A0MALLHWUIA HOTYPT MOXHO NErKO MPUroTOBHTL
Npu HU3KOW Temneparype.

BbIHbTE NpMHAANEXHOCTM M3 AyXOBOro WKada.

MNpuroToBneHue norypra

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

2. [lo6aBbTe B Monoko 150 r iorypTa (M3 XONoAUIbHUKA) U XOPOLLIO
pasmeLuanTe.

3. Paaneitte no cteknAHHbIM 6aHKkam AnA iorypTta ¢
3aBUHUYMBAIOLLMMUCA KPBILLKAMW U HAKPOWTE NULLIEBOW MNEHKOW.

4. YcTaHOBUTE CTaKaHbl Ha PeLLETKY Ha ypoBeHb1.

5.YcraHoBuTe Temnepatypy Ha 50 °C u AeicTBYTE B COOTBETCTBUM
C YKasaHuAMM.

MoabEm AponMeBoro Tecta
1. MNpuUrotoBbTE APOXIKEBOE TECTO MO 0OLIYHOMY peLenTy,
nepenoXuTe B TEPMOCTOMKYO KepaMMUYEeCKyHo NoCyay U HaKpouTe.

2.penBaputenpHO pasorpente 4yxXOBOH LWKad B COOTBETCTBUU C
yKas3aH1AMM.

3. 3akpoiiTe ABeply AyX0OBOro LWKada 1 0CTaBbTe APOXIKEBOe TECTO
noaXoAuTb.

bnrogo Mocyna Bua HarpeBa Temnepatypa Bpemsa npuro-
TOBNIEHUA
Woryprt CTeKknsAHHble 6aHkn 1 = 50 °C 6-8 yacos
ZNnA horypTa C 3aBuWH-
ynBaroLLMMMCA
KPbILLIKaMK
Moabém apoxoxeBoro tecta TepmocTonKan [MocTaButb Ha AHO = Pasorpetb Ao 50 °C 5-10 MuHYT
nocyna ZlyXoBOro wkada

Bbikntountb npubop 1 noctasute 20-30 MUHYT
APOXOKeBOe TeCTo B padouyto
Kamepy
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KOHcepBMpOBaHMe

Mpv KOHCEpPBMPOBaHWUKM BaHKK U PE3MHOBLIE KOMbLia AOMKHBI ObITb
YMCTLIMU 1 6e3 aedeKToB. BaHKK JOMKHbI ObiTb MO BO3ZMOYXHOCTH
0MHaKoBOro o6béma. 3HaueHua, NpuBeaéHHbIE B Tabnuuax,
Z[EeNCTBUTENbHBI ANA KPYTbIX MTPOBbLIX GaHOK.

BHumaHue!

He VICI'IOJ1b3yl7ITe CNULIKOM BoSibLLME UK BbiCOKMe BaHKK. MHaue
KPbILWKKA MOTYT JIOMHYThb.

McnonbayiiTe TONbKO HEUCMOPYEHHLIE PPYKTHI U OBOLLM. TLlaTeNbHO
UX BbIMOMTE.

3HaueHnA BpeMeHM, ykasaHHble B Tabnuue, ABNAOTCA
OPUEHTUPOBOYHBLIMU. Ha HUX MOXET BNMATL TeMnepatypa B
NOMeLLeHNUH, KonnyecTBo BaHOK, Macca 1 Tenno X COAEPKUMOTO.
Mpexzae YeM yMeHbLUUTb TEMNEPaTypy UK BbIKNHOUYMTL NprBop,
ybeauteck B TOM, 4To B 6aHKax o6pasytotcaA ny3bipbKu.

MoaroTtoBKa

1. Hanonnute cteknAHHblE 6aHKK, HO HE A0 KpaéB.
2. 06oTpuTe KpaA BaHOK — OHW AOMKHbI ObITb YUCTEIMM.

3. MonoxuTe Ha Kaxayto 6aHKy BraXKHoe pe3uHOBOE KOsbLO W
KPbILLIKY.

4. 3aKpoiite 6aHKK C NOMOLLbIO CKOB.
He craBbTe BorbLue LWwecT 6aHoK B pabouyto kamepy.

Hactponku
1. YcTaHoBUTE yHMBEpPCaNbHLIM MPOTUBEHb Ha YpOBeHb 2. BaHku
yCTaHOBMTE TaK, YTOObl OHM He Kacanuch Apyr apyra.

2. Bneite B yHMBepcanbHbli MPOTUBEHDb Y2 NUTPa ropAdYen (Npum.
80 °C) Boasbl.

3. 3akponTe ABepLy AyXOBOro WKada.

4.YcraHoBuTe peXkuM «HkHMi xap» L.

5.YcraHosute Temnepartypy ot 170 ao 180 °C.

KOHcepBMpOBaHMe

DpyKThHI
Mpum. uepes 40-50 MUHYT Yepes KOPOTKUE NPOMEXKYTKU BPEMEHH
HauMHaloT NOAHMMATLCA NY3blPbKK. BhiKtounTe AyxXoBOK LWKad.

Yepes 25-35 MUHYT nocne BbIKNIOYEHUA AyXOBOro WKada
06A3aTenbHO BbIHbTE U3 Hero 6aHku. Mpu Gonee anuTensHOM
oxnaxzaeHnn 6aHoK B yXOBOM LUKady B HAX MOTYT NonacTb
MMKPOOBbI, YTO MPUBEAET K 3aKUCIEHNIO 3aKOHCEPBMPOBAHHbIX
dpyKTOB.

®pyKTbl B AUTPOBLIX HaHKax

Mocne nosBneHUsA Ny3bipbKOB  JloNnoNHUTENbHOE Nporpesa-

Hue
Ab6noku, cMopoanHa, KnyOHUKa Bbikntountb Mpum. 25 MUHYT
BuLHK, aBpuKoCh, NEPCUKM, KPBIXXOBHUK Bbikntountb Mpvm. 30 MUHYT
Ab6noyHoe ntope, rpyLUX, CUBSI Bbikntountb Mpum. 35 MUHyT

Osoluu
Kak Tonbko B 6aHKax HaYHyT NOAHWMATLCA NYy3bIPbKW, YyCTAaHOBUTE
Temnepartypy co 120 obpatHo Ha 140 °C. 3ToT Nnpouecc 3aHUMaeT oT

35 a0 70 MWHYT B 32BUCMMOCTM OT BUAa oBoLuer. [1o ucreueHunu
3TOro BPeMEHM BbIKOUMTE AyXOBOM LUKad M UCMONb3yiTe
ocTaToyHoe Temnso.

OBOLUM B XONIOQHON 3aN1BKe B JIMTPOBbIX 6aHKax

Mocne nosiBneHUsA Ny3bipbKOB  JloNoNHUTENbHOE NporpeBa-
Hue

Orypusl

- Mpvm. 35 MUHYT

KpacHana cBékna

Mpum. 35 MuHyT Mpvm. 30 MUHYT

Bptoccenbckan KanycTta

Mpum. 45MuHyT Mpum. 30 MUHYT

daconeb, KOJ'IbpaéVI, KpaCHOKO4YaHHaA KanycTta

Mpum. 60MUHYT Mpum. 30 MUHYT

"opoluek

Mpum. 70MuHYT Mpvm. 30 MUHYT

BbiHMMaHWe 6aHOoK

Mo OKOHYaHUM KOHCEPBUPOBAHMUA BbiHbTE BaHKK U3 paboueit
Kamepbl.

AKpunamupa B NpoAyKTax NUTaHUA

Akpunamug obpasyetca B NepByto ouepeb B NPOAYKTax U3
3ePHOBLIX M KapTopensa, HanpumMep B KapTopenbHbIX Yuncax,

BHumaHue!

He ctaBbTe ropAayue 6aHKu Ha XONOAHYH UK BNaXXHYHO NOACTaBKY,
OHW MOTYT NONHYThb.

KapTogene ¢pu, TocTax, Oynoukax, xnebe, Bbineyke (KeKchl,
neyeHbe).

PeKkomeHgauum no NMPUroToBJIEHUIO NULLIK C HU3KUM coaepaHUeM akpunamuaa

O6Lwue ceeaeHun

BpEMH NPUroToBNEeHNA AO/MKHO ObITb MO BO3MOXXHOCTH KOPOTKUM.

bntoga A4omKHbI UMETb 30/10TUCTbIN LUBET, a HE TEMHbIN.

Yem Gonblue pasmep npurotasnMBaemMoro 6mona, TeM MeHblUe akpunamumaa oépasyeTCH B
npouecce ero npuroToBiIeHNA.

BbinekaHue

B pexxume «BepxHuit/HMXHUI >kap» npu maxc. 200 °C.

B pexxume «3D-[opauuni Bozayx» unu «opaunin sosayx» npu maxc. 180 °C.

Menkoe neyeHbe

B pexxunme «BepxHWUI/HMKHUI »ap>» npu makc. 190 °C.

B pexxume «3D-lopAunin Bo3ayx» unu «[‘opAunin Bozgyx» npu makc. 170 °C.

ANUO MW ANYHBIN KENTOK yMeHbLUaT oépasosaHMe aKpunamuia.

KapTodenb dpv B AyxoBOM LUKy

BbinekaiTe Ha NpoTMBHe Mo MeHbLuel Mepe 400 r, yToObl KapTodenb He BbICOX
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KoHTponbHble 6ntoga

OTr Tabnuubl BbiK cocTaBneHbl ANA PasinyHbIX KOHTPONUPYHOLLMX
opraHoB, 4Tobbl 061erynTs NpoLeaypy NPOBEPKU U TECTUPOBAHMA
pasHbIX AYXOBbIX LLKAHOB.

B cootBetctBMM ¢ EN 50304/EN 60350 (2009) nnm IEC 60350.

BbinekaHue

Mpu NPUroTOBNEHUM 3aKPbLITOro ABNIOYHOrO NMpora cTaBbTe TEMHbIE
pasbéMHble GOpPMbI B LLaXMaTHOM MOPAAKE.

Muporu B pasbEemHbIX popMax 13 Genom KecTu:
MNpv BbiNnekaHnn Ha 1 ypoBHE UCMONbL3YNTE PeXxum «BepxHui/

HWKHWW >Kap» [=]. Ha MPOTUBHE BMECTO PELLUETKH.

Bnrono MpuHaaneHOCTH 1 YpoBeHb Bua HarpeBa Temnepatypa, ° Bpemsa

nocyaa C NPUroTOBNEHUSA,

MUH

DurypHoe neyeHoe MpotuBeHb 2 = 150-170 20-30
ManeHbkue Kekcbl, 20 LWTYK MpoTuBeHb = 160-180 20-30
BuckeuT Ha BoAe PasbémHan popma Ha = 160-180 30-40

peLuéTke
3aKpbITbli ABGNOYHLIA NUpPOr PewéTka + 2 pa3bEéMHble 1 = 190-210 70-80

dopmbl & 20 cm
anrOTOBneHMe Ha rpune
Mpu yctaHoBKe 6ntoaa HENOCPEACTBEHHO Ha PELLETKY
[OMONHUTENBbHO NOCTaBbTe NPOTUBEHL HA YpoBeHb 1. XKnAKoCTb
6yAneT cTekatb B Hero, 1 AyXoBOW LUKad OCTAHETCA YMCTLIM.
Bnrono MNprHaanexHoOCTHU 1 YposeHb Bua HarpeBa Pexwum rpunsa Bpemsa

nocyna NpUroTOBNEHHUA,

MUH

PymaAHble TOCTbI Pewértka 5 ™ 3 1-2
Pasorpesatb B TeueHune 10 MUHYT
Bugpbyprep, 12 wr.* PelwéTtka + npoTuBeHb 4 i 3 25-30

6e3 npeABapuTeNLHOTO pasorpesa

* Mo UCTeueHUn %3 BpeMeH! nepeBepHyTb
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A\ Kayincisgik TexHUKacbl Typanbl MaHbi3abl HyCKaynap

Ocbl HyCKaybIKTbl MYKUAT OKbIMN LUbIFbIHbI3.
TeK colaH KeniH KypbUIFbIHbI Kayincis »aHe
AypbIc nanganaHa anacbi3. [Nanganany »xeHe
MOHTa)kAay HYCKayJbIKTapblH Keneci neci yLui
CaKTaHbI3.

Bé)(n HycKaynap caukec engid
abbpeBunatypachl KypbinFbiga 6onca FaHa
KonaaHbinaasl. Erep KypbinrFblaa
abbpesuatypa bonmaca, KypblnFbiHbl €NiH
TanantapblHa can KauTa peTTey YLiH KaXKeT
aknapaTtTbl KAMTUTBIH OPHaTY HYCKaysbIFbIH
Kapay Kepek.

KypbuiFbl caHaTbl: 1 caHatbl

OpamagzaH WblFapFaHHaH KeiH KypbinFblHbl
TeKcepiHis. TacbiManaay KesiHae anbiHFaH
3akbivaap 6ap 6osca, KypbliFblHbl KOCNaHbI3.

KypbinfbiHbl KOCYAbl XXeHe backa ras TypiHe
KaWTa peTtTeyai TeK NUUEH3NACHI 6ap TEXHUK
opblHAaybl KepeK. KypblnfFbiHbl peTTey (9neKkTp
YKeniciHe »koHe ras KybblpblHa Kocy)
nanganaHy »aHe opHaTy HyCcKaynblKTapbiHa
caun opblHAanNybl Kepek. [ypbic emec Kocy
YXOHe AypbIC eMec peTTeynep aybip
apakaTrapra }aHe 3aKkbiMaapra aKenyi
MYMKIiH. Kypblnfbl eHAIpyLwici MyHAan
HYKCaHFa xayanTel 6onmManasl. Kypbinfbi
KeNniNAiriHiH KyLUi XXonbinaabl.

Haszap ayaapbiHbI3:byn KypbiiFbl TEK TaMak,

a3ipney MakcaTblHa apHanFaH. On 6enmeHi
XbINbITY CUAKTHI MaKkcaTTapFa apHanmMaraH.

Byn KypbiifFbl TEHI3 AeHrerniHeH MakcuManabl
2000 meTpre aewiH 6onFaH OUIKTIKTe
nanaanaHyra apHasfFaH.

Hasap ayaapbiHbI3:KypbinfFbiHbI Nanaanaqy
benmMene TemnepartypaHblH XXaHe
bINIFANABUIBIKTBIH, YXaHYy OHIMAEPIHIH apTyblHa
aKkenedi. KypblnfblHbl nanaanaHy KesiHae
OenMeHIH YKaKCbl XXenaeTinyiHe epeKLLe KeHis
Geny KepeK: XenaeTy TECIKTepPiH XannaHbI3
Hemece ayaHbl Ta3anayra apHajiFaH apHambl
MexaHuKanblK Kypanasl (Mblcanbl, acnans
TYTiH LWbIFapaTbiH KyOblp) NanaanaHbIHbI3.

KYPbINFbl KAPKbIHABI XXaHE Yy3aK, XXYMbIC
icTereHAe KOCbIMLUA XKeNnAeTy KaXKeTTiAiri
nanaa 6onybl MyMKiH. Byn »xaraana tepeseHi
allyra Hemece XenaeTy KypblnfFbICbIH
YKOFapbIpak, KyaTka Kocyra onazbl.

Byn KypblniFbl CHIPTKLI TAaMEPMEH Hemece
KalblkTaH 6ackapy nynbTiMeH Bipre
navaanaHyra apHanmaraH.

Calikec BonmaraH Kopray acnantapbiH
Hemece bGananapZaH cakray TopnapbiH
nanaanaHbaHbi3. Onap caTcCi3 okuFanapra
anbin Kenyi MyMKiH.

Byn KypbinfFbiHbl 8 YkacTarbl 6ananap »keHe
[leHe, ces3iM HeMece aKpln-oi Kabinetrepi
WweKTeyni agamaap A 6onmaca Texipubeci
HemMece 6iniMi )oK aaamaap KypbIFbIHbI
nanaanaHy KesiHae onapAblH KayincisairiHe
yKayanTbl aiamMHbIH 6akpinaybiHaa 6onca
HemMece 6y aaamaap OKbITbINIFAH XKaHe
MYHbIH KayinTi eKeHiH TyciHce nanaanaHa
anagbl.

Bananap KypblnFbIMEH oHamaybl Kepek.
Tasanayapl }KeHe TEXHUKaNbIK KbI3MeT
KepceTyai 6ananap opblHAaMaybl KEPeEK, 8-re
TONCa XaHe oZaH YNKeH bornca,

6ananap 6akbinay acteiHaa 60nybl KEPEK.

8 »KacTaH Kiwi 6ananap KypbliFblAaH XaHe
KabenbAeH Kayincisaik KalblKTbiKTa 60onybl
Kepek.

OpKallaH KypanaapAbl XyMbIC KamepacblHa

AypbiCc opHaTbiHbI3. [Manaanany

HyCKaysnblFbiHAA KypangapAablH cunarramMachiH

KapaHbl3.

©pT Kayni 6ap!
KypbInFbl eCiriH allkaHaa aya arfblHbl navaa
6onaabl. [epraMeHT Karasbl Kbl3ablpy
3NIeMeHTIHe THiM, XaHybl MyMKiH. EwkaluaH
Kbl3Ablpy KesiHae Kypanaapaa bekitinvereH
Karasabl KanablpMaHbl3. OpKallaH Karas
YCTiHE blAbICTbI HeMece Micipy KanblObIH
KOMbIHbI3. TEeK KaXKeT enwemaeri karasabl
ToceHi3. Karas KypangapablH XUeKTepiHeH
LWbIKNAybl KepeK.

XXyMbIC KamepacbiHa opHanacTblpbInFaH
TyTaHFbILW 3aTTap TyTaHybl MyMKiH. ElukawaH
XXYMbIC KamepachbiHAa TyTaHFbILW 3atTapAbl
cakTamaHbI3. lwiHae TyTiH navaa 6onca,
ellKallaH eciKTi awnaHbl3. KypblnfFbiHbI
OLUIPIHI3, allaHbl po3eTKkadaH CyblpPblHbI3
HemMece cakTaHAbIpFbIlTap 6norbiHAaFbl
CaKTaHAbIPFbILTHI BLUIPiHI3. a3 Gepyai
YKabblHbI3.

blcTbIK MaK YKeHe »XaHyap Maubl Te3
TyTaHaasl. bICTbIK Manabl ykeHe yxaHyap
MaiiblH Kapaycbl3 KanasipMaHbi3. ElkallaH
OTTbl CyMeH ceHAipMeHi3. KoHpopKaHb!
ewlipiHi3. OTTbl KaKnakneH, apHaubl
anblHAbl 6acaTtblH KepnemMeH Hemece con
CUAKTbI BipaeHeMeH CeHAIpiHi3.

KoHpopkanap KatTbl Kbidaabl. EwkawaH
a3ipney 6eTiHe KoHdpopKanapAbl KOMMaHbI3.
Oasipney 6eTiHe 3aTTapAbl KOWMaHbI3.

KypbinFbl eTe bICTbIK 6onaabl, TyTaHFbILL
3atTap oHan )xaHa 6acraybl MyMKIH.
TyTaHFbIW 3aTTapabl ( Mbicasbl, a3p030/b
HannoHAapblH XXeHe Tasanarblll 3aTTap)
AyXOBKa acTblHAa HeMece AyXOBKa »KaHblHAa
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caKTamaHbI3 XaHe nanaanaHObaHbI3.
TyTaHFbILW 3aTTapAbl AyXOBKaZda Hemece
ZlyXOBKa YCTiHAE CaKTaMaHbi3.

a3 KoHpOopKanapbl NanganaHy KesiHae
YCTiHe blAbIC KoMbIIMaraH 6onca KaTtTbl
Kbl3adbl. KypbUiFbl HeMece OHbIH YCTiHAe
OpHaTbINIFaH TYTiH LblFapaTbiH KyObIp
3aKkbiMAasnybl XXaHe epTKe aKenyi MyMKIH.
Cyarigeri man KanablKkTapbl TYTiH LWbIFApaTbiH
KyOblpAa »kaHybl MyYMKiH. a3
KOHpOpKanapblH TEK YCTIHE blAbIC KOWbIIFaH
Kynae nanaanaHblHbl3.

KYPbINFbIHBIH apTKbl TaKTachl KaTTbl Kbi3aabl.
Byn TakanfaH KyOblpAbiH 3aKbiMAanyblHa
aKenyi MyMKiH. ONeKTp cbiMAap »oHe ras
KyOblpnapbl KypbUIFbIHbIH apTKbl TaKTacklHa
TUMeEYi KepekK.

EwkalwaH »ymblC KamepacbiHa OHan
TyTaHaTblH 3aTTapibl KOMMaHbI3 XaHe
caKkTamaHbI3. lwiHge TyTiH nanaa 6onca,
eluKallaH ecikTi awnaHbi3. KypbUiFbiHbI
eLipiHi3. XKeninik anbipabl CybIPblHbI3
HeMece CaKTaHAbIPFbILLTap KopabbiHAaFb!
caKTaHAbIPFbILWTHI OLWipiHi3. a3 6epyai
YKabblHbI3.

Kyiik any kayni 6ap!

KypbinFel KaTThl Kbi3akl. ELIKaLlaH »ymelc
KaMepachIblHH iLLIKi NaHenbAepiHe Hemece
KbI3ZbIPY 9/IEMEHTTEPIHE TMMEHI3. OpKaluaH

KYPBUIFbIHbIH CanKblHAAYbIHA MYMKIHAIK
6epiHi3. bananapabl aynak, ycTaHbi3.

Kypanzaap MeH biabicTap Kpidaabl. XXyMbicC
KamMepachblHaH blAbICTbI )XoHe Kypanaapabl
apKallaH yCTaFblLl KOMEriMEH LUbIFapbIHbI3.

CnupT 6ynapbl bICTbIK, AyXOBKaJa TyTaHybl
MYMKiH. Ky gaMblHﬂa CMNUPT >KOFapbl
cycbliHAap 6ap TamakTapabl elKallaH
agipnemMeHis. KypambliHAa crnvpT »KoFapsl
CycblHAAPAbIH TEK a3FraHTan MesLepiH
nanganaHbiHbl3. KypbiifFbl eciriH xaunnan
alblHbI3.

KoHdopkanap meH onapabiH aiMaxTapsl,
acipece, asipniey GeTiHIH XaKTaybl eTe KarTbl
Kbl3aabl. ELLKaLlaH bICThIK 6eTTepre TUMEHIS.
Bananapabl aynak ycraHbi3.

[ManpanaHy KesiHAe KYPbINFbIHbIH XOFaPFbI
6eTTepi biCTbIK, Bonaabl. XXorFaprbl 6eTTepre
TUMeHi3. Bananapasbl KypbinFblaaH apsl
yCTaHbI3.

Boc blabIC )KyMbIC icTen TypFaH
KOHpopKanapaa eTe Kbizaabl. EwkaliaH 6oc
bIABLICTHI Kbl3AbIPMaHbI3.

XKyMBbIC Ke3iHAe KypbiFbl KaTThl Kbi3aabl.
Tasanay anabliHAa KypblIFbiHbl CYbIThIHbIS.

Hasap ayaapbliHbI3: [[punbai nanganany
KesiHae Tviore GonarbiH 6eniKTep bICTLIK,
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6onaabl. Bananapabl KypbInFblAaH aynak,
YCTaHbI3.

CymbITbinFaH ra3 6ap ras 6annoHsl Tik eMec
Typca, CyWbITbiNFaH ras/6yTaH KypbinfFbiFa
Kipyi MYMKiH. Byn kesae »anblHHbIH
KapKbIHAbI atynapbl nanaa 6onybl MyMKiH.
EHaipinreH 6eniktep 3akbiMAaanybl )koHe
yaKbIT 6Te Kene aya KipMenTiHAIrH XoFanTybl
MYMKiH, 6yn razabiH 6ackapbliiManTbIH
aryblHa oKkeneai. EKi )xaraanza eptke akenyi
MYMKiH. CyibITbiNFaH rasz 6ap 6annoHaapabl
SpKaLLaH KenaeHeH Kyiae nanaanaHy Kepek.

Ky#nik any kayni 6ap!

KYPbINFBIHbIH KO XETiMAI 9NeMeHTTepI
(6enLieKTepi) XyMbIC Ke3iHAe Kbl3ybl MYMKIH.
KypbinfFbl anemeHTTepiHe (benwekTepiHe)
TUMEHI3. bananapabl aynak, yCTaHbl3.

KypbIFbl ecirii alkaHaa bICTbIK, By LbIFYb
MYMKIiH. KypbIniFbl €CiriH »annan awblHbi3.
Bananapabl aynak ycTaHbI3.

blcTbiK )XyMbIC KamepacbliHAa cyaaH By
nanaa 6onybl MyMKiH. blCTbIK *XyMbIC
KamepachblHa Cy KyMMaHbl3.

Xapakat any Kayni 6ap!

KypbIIFbl €CiriHiH Cbl3aT TYCKEH LUbIHbICHI
CbIHYbl MYMKiH. LLIbIHbIFa apHanFaH
KbIPFbILUTHI, KYLUTI HeMece abpasuBTi XYFblLL
3aTTapAabl nanaanaHbéaHbI3.

BinikTi emec MamaHHbIH XeHaeyi KayinTi.
XXeHaeyai »oHe 3akbiMAaanFaH Kocy
CbIMAApPbIH aybICThIPyAbl TEK Bi3aiH
KIIMEHTTepre Kbi3MeT KepceTeTiH Toxipuben
TEXHUKTepAiH Bipe gu FaHa opblHAaK anajbl.
KypbinFbl akaysnbl 6onca, awaHbl po3eTkaaaH
CYbIPbIHbI3 HEMeCe CaKTaHAbIPFLILTAP
6norblHAaFbl CaKTaHAbIPFbLILUTHI BLUIPiHI3.
CepBUCTIK KbI3BMETKE KOHbIpay LuanblHbI3.

KypbUIFbIHBIH akayblKTapbl XXoHe
3aKbiMAapbl eTe KayinTi. AKaysbl KypbUIFbIHbI
ellKallaH KocnaHbl3. AllaHbl po3eTkaaaH
CybIPbIHbI3 HEMECe CaKTaHAbIPFbILLTap
6norblHAaFbl CakTaHAbIPFbLIWTHI OLWipiHi3. a3
6epyai »abbiHbl3. CEPBUCTIK KbI3METKE
KOHbIpay LUasbliHbI3.

XXapamcbl3 enwemaep, 3akbiMaanraH
Hemece AypbIC OpHaTbiIMaraH KacTpenaep
ayblp )Kapaxkarrapra akenyi MyMKiH. blabic
Typanbl Hyckaynapabl OpblHAAHbI3.



= Hazap ayaapbiHbi3: LLIbiHbI )KabblH Kbi3bin
KeTyAeH CblHybl MYMKIH. KaknakTbl xannawu
TypbIN 6apnblK *XaHapFbinapabl 6LUipiHi3.
LLibIHbI XabblHMeH »annan Typbin AyXOBKa
CybIFaHLLUA KYTIiHi3.

= Kypbl/iFbl TIDEKKE OpHaTblIFaH XaHe
GekiTinmereH 6onca, TiPEKTEeH ChIPFbIN TYCYi
MYMKIH. KyprJ'IFbIHbI Tipekke 6epik BekKity
Kepek.

Aynapbiny Kayni 6ap!

3akbimaapabiH cebenTepi

sipney beri

Hasap aynapbiHbi3!

m KoHdopKanapbl TEK KacTpenaep opHartbiiFaH Kyiae
navaanaHbiHbI3. Boc KecTpenaepai xeHe Tabanapas
Kbl3ZblpMaHbI3. KacTpenaiH Ty6i sakbiMaanaabl.

m Tek xannak Ty6i 6ap KecTpenaepai »keHe Tabanapasi
nanganaHbiHbI3.

m Kectpenai Hemece TabaHbl KOHYOPKaHbIH OPTACkiHA KOMbIHbIS.
Ochbinaniia, »aHaprbl XasblHbIHbIH XbIybl KOCTPONAIH XKaHe
TabaHbiH TyGiHe OHTaM/bl Tapanaasbl. Erep TyTka sakbiMaanMaraH
6onca, KyaTTbl Kebipek yHemMzey KamTamachi3 eTineai.

m a3 )KaHaprbinapbl Tasa }eHe Kyprak 60nybiH KazaranaHbi3.
XanblHabl Genril )eHe Kaknak, Asn e3 opbliHAapbIHAa 6onybl
Kepex.

= [MnutaHbl naﬁaanaHy KesiHae MOFapFbl Kaknak )Ka6bIJ'IMaybIH
KaaaranaHbl3.

ﬂyXOBKaHbIH 3aKbiMmaanybl
Hasap aynapbiHbI3!

m JXKymblc kKamepacblHbIH TyBiHAeri Kypanaap, ¢onbra, neprameHt
Karasbl: Kypanaapabl XXYMbIC KamepacbiHbiH TY6iHe KoiMaHbI3.
XKyMbIC KamepacbiHbIH TyBiHE Ke3 KenreH Typre atatbiH
donbraHbl Hemece neprameHT KarasblH TocemeHis. 50 °C acartbiH
Temneparypa opHartbiiFaH 60onca, XXyMblC KaMepachblHbIH TyBiHe
bIABLIC KOWMaHbI3. By XbINyAbIH ThIM Ken X1HanybiHa aKenedi.

EcKepTy: KypbinfbiHbiH ayAapbiiyblH
6onabipMay MakcatbiHAa ayaapbinyaaH
KOpFaHbILWTElI opHaTyFa 6onaasl. MoHTa)kaay
Typanbl HycKaynapabl OKbIM LUbIFbIHbIS.

Tok cory Kayni 6ap!

BinikTi emec mamaHHbIH >XeHAeyi KayinTi.
YXXeHaeyai Tek 6i3aiH KNMEHTTEPre KbiaMeT
KepceTeTiH TaXipnbeni TexHuKTepaiH Bipeyi
FaHa opblHAan anagbl. Kypbinfbl akaynbl
6ornca, awaHbl po3eTkaaaH CybipblHbI3
HemMece caKTaHAbIpFbILTaP ONorbIHAAFbI
CaKTaHAbIPFLILTHI OLLIPIHI3. CepBUCTIK
KbI3METKE KOHbIpay LasblHbI3.

KypbInFbiHbIH bICTbIK, 6eTTepiHae Kabenb
U30M1ALMACHI epin KeTyi MyMKiH. ElukaluaH
KOCKbILL KaBenbAiH bICTbIK KypbliFbiFa TUOiHE
»Xon 6epMeHis.

EHeTIH binFan TOK COFybIHA aKenyi MyMKIH.
KbICbIMbI YKOFaphbl TasanarbiwTapabl
nanaanaHbaHbI3.

XXyMbIC KamepacbiHAarb! Wamabl
aybICTbipFaHAa WaMm NaTtpoHbIHAA KepHey
6onaabl. AybICTbIpy anabiHaa
caKTaHAbIpFbIUTaP 6N0rbIH OLUipiHi3.

AKaynbl KypbI/iFbl TOK COFYbIHA aKenyi
MYMKiH. AKaynbl KypbUIFbIHbI eLIKaLlaH
KOocnaHbI3. ALLaHbl po3eTkaaaH CyblpblHbI3
HemMece caKTaHAbIpFbiTap 6norbiHAarbl
CaKTaHAbIPFbIWTLI OLWipiHi3. CepBUCTIK
KbI3MEeTKe KOHblpay LasbliHbI3.

Micipy HeMece KybIpy yakbiTbl 6y3bifbin, 3ManbabiH
3aKblMAaHybIHa aKeneai.

blcThIK, }yMbIC KaMepacbiHAaFbl CY: bICTbIK XXYMbIC KamMepacblHa
eLlKallaH cy KyiMaHbli3. By naitaa 6onaasl. Temnepatypanapabii
e3repyi aMasnbAblH 3aKbIMAaNyblHa 9KeNyi MYMKIH.

blnFanabl asbIK-TyniK: biFanabl eHIMAEPAI XaObIK XyMbIC
KamepacblHAa y3aK yakelT 60ibl ycTamaHbi3. Omanb
3aKkbiMaanagb!.

XeMic LWbIpbIHbI: }eMic n1porsl eTe WhipbiHALI Bonca, Tabara
OHLLA Ken canblHAbl canMaHbi3. XXemic WhIpblHbl Tabara arbir,
KeTipy MYMKIH eMec AaKTapAbl kanabipadbl. MyMKiHAiriHwe
TepeHipek ambeban TabaHbl nanaanaHbiHbI3.

JlyxoBKa LKadblH aLlblK eCiKNeH CaKbIHAATY: XYMbIC KaMmepachbiH
TeK ecik »kabblK, ke3ae cankbiHAaTy Kepek. TinTi KypbUFbIHbIH eciri
aszan alwblk 6onca Aa, yakelT eTe Kene MaHaiaarsl uhas 6etrepi
3aKbiMAanybl MYMKIH.

Ecik TbIFbI3AarblLLbl KaTTbl laCTaNFaH: eCiK ThiFbI3AaFbILLbl KaTThl
nactanFaH 6onca, KypbliFbl eciri Aypbic kabbinmanasbl. lprenec
*uhas 6eTTepi 3akbIMAaNybl MyMKiH. ECiK ThiFbI3AaFblLLbIH
opKallaH Tasa yCcTaHbI3.
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LyxoBKa WKadblHbIH eciriH OpbIHAbIK HEMeCe cepe peTiHAe
nanganaHy: ecikke oTblpMaHbI3, ELUTEHE KOMMaHbI3 XXaHe ifIMEHI3.

LyxoBka LWKadbIHbIH eciriHe bIALICTH HeMece Kypanaapabl
KOWMaHbI3.

Kypanzapabl opHaty: KypbinFbiHbIH TypiHE BannaHbICTbl Kypanaap
€CiKTi )KankaHaa ecikTiH naHeniHe cbi3aT TyCipy MYMKiH. ©pKallaH
Kypanaapabl XyMbIC KaMepacbliHa COHbIHA AeWiH OPHATbIHbI3.

KypbinFbiHbl TacbiManaay: KypbliifbiHbl €CiriHiH TyTKaCblHaH anbin
Xypyre Hemece ycTayra 6onmaiasl. Ecik TyTkackl KypbiFbl
canMarblH ycTamanabl XaHe CbiHYbl MYMKIH.

a3 }oHe aneKTp KocbiibiMaapabl OpHaTy

lFasabl Kocy

Kocyabl Tek pykcaTtbl 6ap MamaH Hemece nuueH3uAck 6ap
Kbl3meTkep «[asfbl Kocy eHe 6acka ras TypiHe eTy» TapayblHAa
GepinreH Hyckaynapfa cai opHaTybl KEpek.

KyanikteHaipinreH mamaH Hemece CepBUCTIK KbI3MeT YLUiH

Hasap ayaapbiHbi3!
Ocbl KypbUIFbIHLI PETTEY LIaPTTapbl KYPbIIFbIHBIH apTKbI

XaFblHAaFbl 3aybITThIK TaKTauwaza 6epinreH. 3aybiTra opHaTbiIFaH
ras Typi xyngelwameH (*) 6enrineHreH.

KypbInFbiHBI OpHATY anabiHAa ras XeniciHii WwapTtrapbiH (ras Typi
YKSHE ras KbICbIMbl) TEKCEPIHI3 aHEe KYPbINFbIHbIH APOCCENbAIH
OopHaTblMbl OCbl LLIAPTTapFa can eKeHiHe Ke3 »KeTKisiHi3. Erep
KYPbIFbI peTTeynepiH e3repTy Kepek Bornca, «[asabl Kocy »kaHe
6acka ras TypiHe KaiTa peTtey» TapayblHAaFbl HyCKaynapabl
OpPbIHAAHBI3.

Byn KypbInfFbl TYTiH LWbIFAPY apHacbiHa KockbliMaraH. OHbl opHaTy
YXSHEe nanzanaHyra eHAipy wapTrapblHa cai KoCcy Kepek.
KypbInFbiHbI TYTIH LWbIFapaTtblH TECiKKe KocnaHbI3. Bykin xxenaety
TananTapblH CaKTay Kepek.

lasabl Kocyabl BEKITINreH, AFHU, KO3FaNManTLIH KOCINbIM (ra3
KyOblpbl) HEMECe KOpFaFbILL LLUAHT apKbifibl OPbIHAAY KEPEK.

KopFarblL WnaHr nanaanaHsbiica, MiHAETTi TYpAe OHbIH KbIChIfbIN
KanmayblH HEMeCe KbiCbliMayblH Kaaarananbl3. LLinaHr
KYPbINFbIHLIH bICTBIK, 6eTTepiHe TUMeYi Kepek.

Bipiktipmeae »ai »eTeTiH Kynbintay acnadbl 60ybl KaXeT.

Kayincisaik TexHMKachbl Typanbl HycKaynap

KypbInFbl KbICbIMbBIHBIH HOMUHANAbI MOHAEPI MblHaNnapAsl Kypanabl;
Taburu ras ywin (G20) 20 m6ap, (G30) cyibiTbinFaH rassl ywid 30
M6ap, (G31) cyibITbinFaH rassl ywiH 37 mbap. KypbinFbiHbl
nanaanaHFaH Kesae ocbl MoHAEPAi eCKepiHi3. KypblifFbiHbIH
3aybITTbIK TaKTaWLLackiHAaFbl 6apblK AePEKTEP OCbl KbIChIM
MaHAepiH eckepin GepinreH. OHAIPYLUI KYPbINFbIHBI KYPbIIFbIHbIH
ZlypbiC emec MaHAepiMeH naiaanaHyra 6ainaHbiCTel canaapnapra
oHe Kayinke ayanTbl emec.

A Erep 6eny seniciHgeri ras KbiCbiMbl!

Erep ras KeicbiMbl (G20) Taburu rasbl ywwid 25 mbap, (G30)
CYMbITbINFaH rasbl ywiH 36 MOap, (G31) cyibITbinFaH rasbl yiliH 45
Mbap MaHiHEeH »koFapbl 6onca, Kayincisaik MaxkcarTapbiHaa
KYPbUTFbIFA a3 KblCbIMbIHbIH PETTETILLIH KO Kepek. a3 KplCbIMbIHbIH
peTTerilliH KOCYAbl, OFaH TeXHUKabIK KbI3MET KOpCeTYyAi XoHe OHbl
peTTeyai pykcatbl 6ap 6inikTi MamaH opbiHAaybl Kepek. Beny
yKeniciHaeri rasfblH KbICbIMbl KaHAanh eKeHiH 6inmMeceHis, oHbl
YKEPriniKTi ras KbiIaMeTiHeH aHbikTan BiniHis.

a3 wyuneciHgeri akaynap / ras uici

Erep ras viciH cesceHi3 Hemece ras XyweciHae akaynapaesl
TancaHbI3,

GipaeH ras 6epyai Hemece ras 6annoHbIHbIH BEHTUIH Kaby Kepek
GipZAeH OTTbl XKaHe TEMEKIHI eLlipy Kepek

3NEKTP Kypanaapabl XaHe Wwamaapabl eLUipy Kepek

Tepesenepai ally aHe 6enMeHi )aKcbinan XenaeTy Kepek

CEPBUCTIK KbI3MeTKe HeMece rasbeH »kadabiKTay KOMMNaHUACKIHA
KOHbIpay Luany Kepek.
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KypbinfbiHbl ra3beH wababikTay
KYOblpnapbIHbIH Hemece KYpPbisiFbl TYTKaCbIHbIH
apTbiHa MbIKbITY

KypbinFbiHbI raséeH xababikTay KyOblpnapbiHbiH apTbiHa
YKbIUDKbBITNAHBI3; ras KyObipbl 3aKbIMAaNnybl MyMKiH. [asablH aFy Kayni
Gap! KypbinFblHbI TYTKaZaH yCTan XblIMKbITNaHbI3. ECiK TyTKackl oHe
Toncanapsl 3aKbIMAanybl MyMKiH.

ANeKTp KOCbisbIM

Hasap aynapbiHbi3!

KypbInfFbiHbl CEPBUCTIK KpI3MeT opHaTta anmManael. Kocy ywiH 16 A
caKkTaHAblpFbIL KaxkeT. Kypbinfbl 220-240 B kepHeyMeH xyMbIC
icTeyre apHasraH.

Xenigeri kepHey 180 B MaHiHeH TemeHipek Tycce, aneKkTp
YaHAbIPY XYHWeCi KbI3MeT eTnenai.

KypbinFbl aypbic eMec KocklnFaH 6onca, oHAa HYKCaH KeningikTiH
KYLUIH XOAAbI.

Kyart cbiMbl 3akpiMAanca, oHbl @HAIPYLUIHIH CEPBUCTIK KbI3METi
Hemece GinikTi MamaH aybICThIpybl KEPEK.

CepBUCTIK KbI3MeT YLUiH

Hasap aynapbiHbi3!

KypbInfFbiHbI 3aybITThIK TAKTaMLWaAa KepCeTiNreH AepekTepre can
KOCY Kepek.

KypbInfFbiHbl KONAaHbICTaFbl HOPManapFa cav 3NeKTp KOChIbIMFa
KOCbIHbI3. KaykeT 6orca KypbiNFbiHbI KyaT XeniCiHEH eLuipy yLuUiH
po3€eTKa aKcblnarn yepre KocbiiFaH 60nybl Kepek.

Ken nontocTti 6eny »yieciHiH 601ybiH KaMTaMachI3 Ty YLUiH.
ElKkaluaH y3apTKbilLTapabl XeHe yllaibipnapabl nanaanaHéaHbs.

Kayincisaik TexHukackl ce6ebi 60iMbIHLLIA KYPbIFLIHBI TEK XXepre
KOCbINIFaH po3eTKara Kocy kepek. Erep KoFpanfbiLl xepre kocy
HycKaynapra can 6onmMaca, TOK COFy KayniHeH KoprayFa Keningik
GepinmMenai.

KypbInFbiHbI Kocy YLwiH KabenbaiH H 05 W-F TypiH Hemece 6acka
kabenbAi nanganaHy Kepek.

KenneHeH GanITTay
KypbInfFbiHbI TIKENeW acxaHa eieHiHe KOWMbIHbI3.

KypbinFbl BUiKTiF peTTeneTiH aAkTapMeH »kabablkTanFaH. AAKTapbIH
peTtTen KypbinfbiHbl WWaMameH 15 MM-re KeTepy MyMKIH.

PeTreneTiH aAKkTapbiH COMBIH KiNTIMEH KYPbIIFbI KeNAEHEeH TypaTbIH
eTin peTTey Kepek.

Kabbiprara 6eKiTy

MnuTa ayaapeinbin KeTneyi yLwiH KamTamMmachl3 eTinreH KPOHLUTERH
KemeriMeH Kabblprara 6ekiTy kepek. Kabbiprara GekiTy HycKaynapblH
OpbIHAAHbI3.



K ypbinfbiHbI OpHaTY

= KypbinFbiHbI KOPCETINreH enwemMaepre caun Tikenen acxaHaaarbl
efeHfie opHaTy Kkepek. backa 3atrapaa opHatyra Gonmanasi.

u [nuTaHbIH YKOFapPFbl XKMEeri MeH TYTiH WhiFapaTbiH KyOblpAbIH
TOMEHTi XMETiHIH apacblHAaFbl KALbIKTbIK TYTiH LWbIFapaTbiH KyObip
OHZIpYLWIiCiHIH HycKaynapbiHa cai 60Nybl KEepeK.

X aHa nnuTaHbI3

MyHZaa »xaHa nnuTaHbi30eH TaHbicachld. MyHaa 6i3 cisre 6ackapy
TaKTacel, a3ipney 6eTi »kaHe Keibip 6ackapy anemMeHTTepi Typabl

Xannbl

KoHurypaumua ceiikec KypbiiFbl TypiHe GainaHbICTbI.
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m KypblnFbl opHaTyAaH KeriH XbUDKbIN KeTneyiH KajaranaHbls.
KapkbiHAbl )aHapfFblaaH Hemece Wok »kaHapFbICbIHaH »KaKkbiHAA
TypFaH »xuhasblAH HeMece KabblpraHbliH 6eTiHe AeMiHr KalUbIKTbIK,
50 MM-ZeH a3 6onmaybl Kepek.

Tacumannay KesiHAae OopbiHAaNaThbiH WWapanap

KypbinFblaarsl 6apnblk, KosFanatelH Geniktepai iscia anyra GonatblH
neHTameH BekKiTiHi3. KypbinFbiHbIH 3aKkbiMaanybiH 6onasipmay yiiH
YKMEKTepiH (Mbicarbl, nicipy TabachiH) XyKa KapToH KarasteH
opaHbI3, coikec Benimaepre canblHbi3. LLbIHBI €CIKTIH iLKi aFbiHa
COKKbINapAabl 6onasipMay YLUiH anablHFbl YKaHe apTKel KabbipFa
apacbliHAa KapToH canblHbI3. EcikTi »aHe 6ap 6onca KopFaFbiLL
TaKTaHbl XabblCKaK eHTaMeH KypbINFbIHbIK BYHipAiK XaKTapbiHa
BeKiTiHi3.

Bacrtankbl KypbliFbl opaMacbiH cakTaHbl3. KypbinFbiHbl TeK 6acTankbl
opamagaa TacbiManaaHbl3. Opamaaarbl KepCeTKinepai eCKepiHis.

Erep TynHycKanblk opama eHAi oK 6onca

TacbimManaay KesiHAeri bIKTUMan 3akbiMAanyaaH Kopray YLUiH
KYPbITFbIHBI KOPFaFbILL Opamara OpaHbI3.

KypbInfFbiHbl TiK Kyiae TacbiManaaHbl3. Kypbinfbl €CiriHiH TyTKacblH
HemMece apTKbl TakTanapAel ycTaMaHbl3, OWTKEHI onap 3axkeiMaanybl
MYMKiH. KypbinFbiFa ayblp 3aTTapibl KOWMaHb!3.

anTein 6epemis. Ci3 KyMbIC Kamepachl aHe Kypanaap Typasbi
akmapar anacebis.

Tycinaipme
1* Kopraybllw TakTa™™
2 By wwhiFbICh

Hasap aynapbiHbi3!
Mew xIMbIC icTereHae ockl xepae bicToll Oy Whilaabl

3 Micipy naHeni**

Backapy naneni**

5* CankblH aya xenaeTkiLui
6 Mew eciri*™
7* ACTbIHFbI XXbUXbIMasbl XaLLIK**

*

OnuuAnbIK, (kelBip KypbinFbINapaa KomKeTiMAi)

** KypbINFbIHBIH TypiHe 6ainaHbicTel GenwekTepae aybiTKynap
60nybl MYMKIH.
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Osipney 6eTi

MyHaa 6ackapy TakTackiHa Wwonyabl anacki3. KoHpurypauua ceitikec
KYPbIFbI TYpiHe BainaHbICThI.

\
J
)
J

Backapy naHeni

KypbinFbl TypiHe 6ainarbicTbl Benwextep 6acka 601nybl MyMKIH.

®DYHKUUANAP aybICTbIPbIN-KOCKbILLbI

®yHKUMANAP aybICTbIPbIN-KOCKbILLbIHBIH KEMETIMEH AyXOBKaHbIH
Kbl3AbIPY TYPiH OpHaTbIHbI3. DYHKUMUANAP aybICTbIPbIN-KOCKbILLbI
COJIFa yXaHe OHFa Bypbinaasbl.

KaXkeT Kbl3ablpy Typi opHaTbiNFaHaa, AyxoBKada Liam XaHagbl.

Kywn DyHKUUA

o ©uwipyni JyxoBKa wwKadbl ewipineai.

E  Xoraprul/TemeHri
bICTBIK®

Tek Gip AeHreiae nicipyre »keHe
KyblpyFa 6onaabl. Byn petrey Kanbin-
TapAarbl HeMece NOAHOCTaFbl TOPTTap
)KOHe nuuuanap, api Maicol3 cublp eTi-
HEeH )XacanFaH Kyblpaak, 6ysay eTi
»KoHe yabaWbl KyC YLUIH Kapanabl.
Maii ycTiHae »keHe acTbiHAa BipKesKi
LWblFaabl.

]  TemeH Kbi3bITy TeMeHri Kbl3y PeXXUMiHiH KemerimeH
TaMakTapAbl COHbIHA AeltiH asipneyre
Hemece Kbi3apTyra 6onaasl. Temnepa-

Typa acTblHaH keneai.

(]  Teric 6etTeri rpunb, Byn KbI3abIpy Typi rpUnbae cTeik-
WwarblH 6eT Tepai, cocuckanapabl, 6anbiKTapas
YKOHe ToCcTTapAbl asFaHTan Menwep-
nepae a3ipney yLiH »apanasl. ['pu-
NbAIH KbI3AbIPY 3NEMEHTIHIH opTasnblK,
Geniri Kbi3aabl.

™ Teric 6etTeri rpunb, BipHelle GUALUTEKCTI, COCUCKaHBI,
YNKeH 6eT TOCTTbI XKoHe BanbIKTbl KyblpyFa
6onazbl. [punbabiH KbI3AbIpY ane-
MEHTIHIH acTbiHAaFbl ByKin aymak,
Kbl3abl.

* EN50304 cTaHaapTbiHAarbl KyaTTel YHEMAERY ChiHbIObIHA caW Kbi3-
Ablpy Typi.
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Tycingipme

1 CraHaapTThl XKaHapFbl

2 CraHaapTThl XaHapFbl

3 KaTTbl »xaHaTblH XaHapFbl
4 Tuimai xaHapfbl

Temnepartypa petrerilui

Temnepatypa peTTerilliHiH KemMeriMeH TemnepaTypaHbl }aHe rpuib
AEHremniH opHaTbIHbI3.

Kyn DYHKUUA

. Hen ky#i JyxoBKa bICTbIK emec.

50-270 Temneparypanap Temneparypa aepekrepi, °C.
ayKbIMbl

1,2,3 punb pexkumi [PUNb peXkuMi YLLIH rpuib AeHrewn-

nepi, warsiH (7] sxaHe ynkeH ] Ger.
1-AeHrew = ancis

2-feHren = oprawia

3-AeHren = Kywri

LyxoBKa KbI3ablpbinbin )aTkaHaa Temneparypa peTTerilliHiH ycTiHae
LIam »aHbin Typadbl. Erep kbiaabipy ysince, on eweai. Benrini 6ip
peTTeynepae xaHbanapl.

KoHdopka ceHaiprilutepi

KoHgpopka ceHaipriluTepiHiH KeMeriMeH KOHPOopKanapAblH KyaTblH
opHartyra 6onaasi.

Kyn PyHKUHMA/ra3 nauTachbl

Hen ky#i Mnuta ewipinreH.

Xanabipyra
apHanfFaH Kyw

XKaHabipyrFa apHanFaH Kym

OpHaTtynap ayKbiMbl  Y/IKEH »asblH = €H KYLUTi opHaTy

YHEMJI KasblH = eH TEMEH opHaTy

® | z|o-

OpHatynap ayKpelMblHbIH COHbIHAA Tipek 6ap. OaaH api
anHanabIpMaHbI3.



Mymbic Kamepachbl

Xymbic KamepacbiHAa AyXOBKa LUKAPbIHbIH WaMbl OPHANacKaH.
CankblHAaTy >xenaeTKili AyXoBKa LWKaPbIH Kbl3biN KeTyAeH
KOpFanabl.

JyxoBKa wKadbiHAaFLl LLAM
XyMebic icTen TypFaHaa XyMbIC KamepachiHAa LaMm XaHaabl.

KypanaapbiHbi3

XKeTKisy )uHaFbIHa KipeTiH Kypanaap TaMakTapAblH KenLwiniri yLuiH
>}apainabl. Kypanaap »XyMbIC KamepachlHa epKatlaH aypbic
KOWbINybIHa KeHin 6eniHis.

Ke#i6ip TamaxTap 6ypbiHFbIAAH Aa *KaKebipak, 6onybl Hemece
ZlYXOBKa LUKadbiMeH YyMbIC BypbIHFbIAAH Aa bHFalbipaK 6onybl
YLUiH KenTereH apHaiibl Kypanaap 6ap.

Top

blasic, nuportapabiH Kansintapsl,
KyblpAak, asipney, rpunbae Kyblpy
YKOHe TepeH KaTbipbliFaH TaMaKTap
YLUiH.

TopAbl allbIK, XaFbIMEH AyX0BKa
eciriHe )XoHe OyrinreH XarbiMeH ToMeH
Kaparbin ~ casbiHbI3.

AmanbaanraH Taba
lMuporTap >kaHe neyeHbe YLUiH.

Kwraw Geniri 6ap TabaHbl AyxoBKara
KMFaLL GeniriH ecikke kapatbin cany
Kepex.

Kypanabl opHanacTbipy

Kypanabl AyxoBkada 5 Typni OuikTikke opHaTyra 6onaabl. Kypanabl
SpKallaH COHblHa AeMiH, AYXOBKa ECiriHiH aMHeriHe TMMenTiHAen
CanblHbI3.

CankbiHaaTy wenaeTKiLli

CankblHAaTy XenaeTKilli KaXkeT Ke3ae Kochlnaabl XaHe eLuesi.
XKbinbl aya ecikapKbifbl WblFaabl.

MyMbICTaH KeWiH Kpl3ablpy kamepach! TesipeKcankbiHaaybl YLUiH
enaeTkiw 6enrini 6ip yakpIT 60Mbl XXyMbIC iCTErAI.

Hasap aynapbiHbi3!

Xenpety TecikTepiH »annaHbl3. OWTnece AyxoBKa LUKadbl KbI3bIM
KeTeAai.

Kypanasl LuamameH »apTbicblHa AeiiH anyrFa 6onazbl, on
aynapbinvanabl. Ocbinaiila TamaKkTapasl oHaw LWbiFapyFa 6onaabl.

Kypanabl fyxoBKara opHaTy KesiHAe KypanabiH apTKbl
KabblpFacbiHAarbl AGHECKe Hasap ayaapbiHbi3. TeK ocbinai Kypan
Aypeic GekiTineai.

=

Hyckay: Kypan KkpidyaaH niwiHiH e3repTyi MyMKiH. Kypan cybiFaHHaH
KeliH 6ipaeH Gactankbl niwiHiHe kenedi. OHbIH GYHKUMACH
By3sbinManabl.

TabaHbl eKi aFblHaH eKi KONIMEH YXoHe cepere napannesb KiprisiHia.
TabaHbl opHaTy KesiHAe TabaHbiH OHFa HEMece CONFa XbIMKYbIH
BonabipmaHbl3. DiTnece TabaHbl Kiprizy kKubiH 6onaabi.
OmanbaanraH 6etrep 3akbiMAanybl MyMKiH.

Kypanaapabl cepBUCTIK KbIBMETTEH, apHaibl IYKEHHEH HeMece
MHTEPHET apKbinbl catbin anyra 6onaabl. HEZ HemipiH xabapnaHbis.

ApHaiibl )ababiKTap

ApHaiibl )abablKTapabl CEPBUCTIK KbI3MET HeMece MaMaHAaHFaH
AyKeHAe caTbin any MyMKiH. bisaiH KiTanwanapbimbldga Hemece
MHTEpPHETTe TypJli NeriHire caikec eHimaepai Taby MyMKiH. ApHabl
»abablKTapAblH KON XeTiMAiniri Hemece Tancelpbic 6epy MyMKIHAIr
enre 6ananbicTbl. On Typasbl aknapatTbl caTy Ky)xatrapbiHaa Tady
MYMKIH.

ApHaiibl )ababikTap ap6ip KypbiiFbl yLLiH calikec emec. Cartbin
anyza KypbliFbIHbI3AbIH TONLIK, HEMIPiH (E HeMipi) 6epiHis.

ApHaiibl ababikTap HEZ Hewmipi

DYHKUMA

Muuua Tabacsl HEZ317000

On n1uua, TOHa3bITLINFaH TamMaKTap XeHe AeHrenek TopTrapra
apHanFaH. MNuuua TabacbiH ambeban Taba opHbiHA NaiaanaHy MyM-
KiH. TaBaHbl TOP YCTIHEH bIMKbITLIN KeCcTeAeri AepeKkTepai OpbiH-
JaHbl3.

CanbiHaTblH TOp HEZ324000

Kybipy yLwiH. Fpunb TopbiH apAaibiM ambeban Tabara canHbi3.
TamartblH Mait HeMece eT Cybl ycan anblHaabl.

Mounb Tabachbl HEZ325000

Mpunbae nicipy KeioHAe rpurb TOpbl OPHbIHA HEMeCe BYpPKiHAi
KaprFaybl peTiHAe naiaanaHeinaasl, NELWTi KaTTel NacTaHyAaH caktay
yWiH. Mpunb Tabackl embeban TabameH nanganaHbinags.

punb GenekTepi rpunb TabacbiHaa: Tek 1, 2 keHe 3 cany OuiKkTepiH
nanganaHy Kaxer.

punb Tabackl BypKiHAI KopFaybl peTiHae: ambeban Taba rpuib
TabackiMeH Bipre Top acTbliHa canblHaabl.

Nicipy Tackl HEZ327000

Micipy Tackl 83 KOSIMEH acTbl KbiTblpnak, 60natbiH HaH, TOKaLL NeH
nuuua e3 KonMeH nicipyre apHanrad. Nicipy TacbliH sapAaibimM
YCbIHbINFaH TemMneparypara Kpl3biTy Kepek.

OmanbaanfaH nicipy Tadachbl HEZ331003

Beniw neH neueHse.
Micipy TabcbiH NeLw eciriHe KUCaNTbIN NeLIKe KbIMKbITbIHbI3.
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ApHaiibl )ababikTap HEZ Hewmipi DyHKUHNA
KyHin keTyAeH KopFaiTbIH kaMbinFbickl 6ap amanb- HEZ331011 BoniwTtep MeH neyeHbeHi nicipy TabackiHaa oHaw Tapaty MyMKiH.
ZianfaH nicipy Taéacsbl Micipy TaBCblH NeL eciriie KUCanTbIN NELUKe XKbIMKbITbIHbIS.
Smbeban Taba HEZ332003 LLIbipbiHAbI Ga7iLL, TOKALL, TOHA3LITEIIFAH TAMAK, XOHE YIKEH Kybip-
Aakrap ywiH. CoHaan-aK Top acTblHAa Mav MEeH €T CyblH ycTay YLUiH
nanaanany fa MyMKiH.
Ombeban TabaHbl NeLwl eciriHe KUCAWTLIN NELLKE XbIMKbITbIHbI3.
KyWin KeTyaeH KopFalTbiH XambinFeickl 6ap embe- HEZ332011 LLbipbiHAbI Ganill, TOKALL, TOHA3LITLIIFAH TAMaK, YKEHE YIIKEH KybIp-
6an Taba nakTap embeban Tabasa aypbic Tapatbinaasl. Ombeban TabaHbl
el eciriHe KUCanTbIN NELUKE bIMKbITbIHbI3.
Kacinkoi Taba Kaknarbl HEZ333001 Kaknak, kacinkoi TabaHbl KacinKoi Kyblpy TabacbkiHa aiHanasipadbl.
Kacinkoi Tabackl canbiHaTbiH TOP MeH HEZ333003 YnkeH kenemaepAe nicipyre apHasnfaH.
Top HEZ334000 blaeic, 6aniww nilwiHAepi, KybipAaK, CTeNK KeHe TOHa3bITbINFaH
Tamakrap YLiH.
OiiHekTi Taba HEZ915001 OiiHekTi Taba aemAaeneTiH TaMaKTap XoHe KeMeLUTepre apHaFaH.

ApHaiibl 6aFaapnamanap *eHe Kyblpy aBToMaTuKacklHa CalKec.

CepBUCTIK KbI3MET - apTUKYN

XKapamabl KyTy )keHe Tasanay 3atrapbiH HeMece 6acka Kepek-
yKapakTapbl CEPBUCTIK KbI3BMETTeH, apHaibl IYKEHHEH Hemece

Keibip enfepae UHTEPHET apKblilbl UHTEPHET AYKEHHEH caTbin anyra
6onaabl. Byn yLwiH celikec apTUKyN HOMIPIH KepPCeTiHi3.

Tot 6acnanTelH BonattaH »kacanraH 6etrepre  ApTuKyn Hemipi 311134
apHasnfFaH MannblKTap

KipaiH »xnuHanybiHa xon 6epmMeHis. Maii HerisiHaeri apHaibl
CiHipineTiH Kypam ToT HacnaiTbiH 6onaTraH »kacanFaH KypbiFbinap-
ZblH CbIPTKbI BeTTepiH KyTeai.

JyxoBKa-LlwKadblH, rpunbai Tasanayra ApTuKyn Hemipi 463582

apHanfaH renb

XyMbiC KamepachkiH Tazanayra apHanFaH. [enbAiH Wici oK.

YAWbIKTBl KYPbiNbiMbl 62p MUKPO TanlwbIKTel  APTUKYN Hemipi 460770

MannbIK,

CesimTan cbipTkbl 6eTTepai Tasanay YyLUiH apHaiibl XacanraH,
MblCanbl, WbIHbIHbI, WbiHbI KEPAMUKAChIH, TOT 6acnanTbiH GonatThl
Hemece antoMUHWUAAI. MUKPO TanLWbIKTbl Mainblk, CYMbIKTEIKTap MeH
MamnnapAbl eTe aKcCbl KeTipeai.

Ecik 6yraTrarbiLLbl ApTukyn Hemipi 612594

On 6ananap AyxoBKa LUKabIHbIH ECIriH alla anmayblHa apHaFaH.
KypbinFbiHBIH eciriHe 6ainaHbiCTel OyFaTTarbiw ap Typi
opHartbinaabl. Ecik 6yratrarbillbiMeH Bipre KenreH ycbiHbicTapAbl
OpbIHAAHBI3.

BipiHwWi peT nanaanaHy angbiHAa

MyHaa GipiHLi peT TamaKTapZbl a3ipney anibiHaa AyXoBKa
LUKadbIMEH He icTey Kepek eKeHiH Binecis. AnabimeH Kayincisaik
TEXHUKachl Typasbl HyCKaynap TapaybliH OKbIHbI3.

JlyxoBKa LiKa}biH Kbi3AbIpy

YXKaHa KypbInFbIHbIH UiCiH KeTipy yLWiH 60C AyxoBKa LWKadpbIH
KbI3AbIPbIHbI3. Byn xaraanaa wradtel orFaprFbl/TOMeHri bICTbIK [—)
pexuminge 240 °C TemneparypacbiHAa Kbi3AbIpy Tamalua LweLlim
6onbin Tabbinaasl. XXymbIC KamepacbkiHAa opama KanabiKTapsb
BonmayblH KafarFanaHbi3.

O3ipney 6eTiH opHaTy

Osipney 6eTiHi3 TOPT ras »kaHapfbICbIMEH »kabablKTanFaH. MyHaa ras
YKaHaPFbICLIH XaHAbIPY YKaHe XanblHHbIH OUIKTIriH opHaTy »onbl
Typasibl OKW anachis.

ras KaHapbIfbIiCblblHH ﬁaCTapblH HoHe
KaKnaKkTapblH aniblH ana Tasanay

a3 ykaHapFbIChIHbIH KaknarbiH (1) »xaHe 6acblH (2) KyFbill 3aTThl
KochIn TasanaHbi3. bapnbik GenwexTepai )akebinan KypraTbiHbI3.

YanbiH GenrilTi )KoHe ykaHapFbl KaknarbliH KOHGOPKa KoprycbiHa (5)
KaWhTagaH opHaTbiHbI3. BinTte (3) »xaHe »anbiH aartuuri (4)
3aKbiMAanMaybiH KaaaranaHbl3.
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Mew Kbi3ablpFaHAa acxaHaHbl XenaeTiHis.

1. DyHKUMANAp aybICTLIPbIN-KOCKBILLBIHBIH KeMeriMeH YXKoFapFbl/
TeMeHri biCTbIK (£) pexxuMiHe opHaTLIHbI3.

2. Temnepartypa peTtreriwiHiH kemerimeH 240 °C MaHiH OpHaTbIHbI3.

Bip caratTaH kewiH AyxoBKa LWKadblH 6LWipiHi3. byn ywiH ¢yHKuMAnap
aybICTbIPbIN-KOCKbILLLIH HONre OPHATbLIHbI3.

Kypangapabl Tasanay

Kypanapl GipiHwi peT naiaanaHban Typbin bICTbIK cabblHAbI CyMeH
YOHE XKYMCaK, LyBepeKneH MyKWAT TasanaHbl3.

dopcyHKa (6) KypFak »xeHe Tasa bonybl kepek. XXaHaprbl KaknarblH
anblH GenrilTe apKallaH Teric opHaTy Kepek.




ras KaHapfbIiCblH XaHAbIPY

YKaHaprbl KaknarbiH apaaibiM »aHaprbl TabarbiHa AypbIC
opHaTbiHbI3. XaHapfbl TabarbiHAarbl TECIKTEP 60C 60NYybI KEPEK.
Bapnblk 6enikTep Kyprak 60nibl KaXKeT.

1. XKoFapfbl naMTa KanTamacblH albiHbI3. [1nMTa XXymbIC icTey
KesiHAe YCTHr Kantama atblk 605ybl KaXKeT.

2. KepeKTi KoHpopKaHbIH eLLiprilliH 6ackin conFa 3¢ oT any 6enriciHe
6ypaHbi3. OT any 6acTbinazbl.

3. KoHgpopKanap aybICThIpbIN-KOCKbILLbIH 1-3 CeKyHA 6achin TypbIHbI3.
a3 aryabl 6acTan ras yaHaprbicbl oTanaasbl.

9 9

Or any Kopraybliwbl 6enceHaipineai. Fas anaybl ewice ot any
KOPFayblLLbl apKblfbl ra3 *eTKisinyi ToKTaTbinagb!.

4. KaxeTTi anay KenemiH petTeHis.  Owwik meH O Genrinepinix
apacbiHaa anay 6aaHasl 6onmaitasl. Con ywiH © ynkeH MeH o Kiwi
anay apacbiHAarbl peTTeyiH nanaanaHblHbI3.

5.Erep anay euuce, agicTi 2-6acKpllTaH 6acTtan KaiTtanaHbia.

6. icipy aaiciH aAKTay YLUiH KOHPOPKA aybICTbIPbIN-KOCKbILLILIH OHFa
O OuiK KyiiiHe BypaHbI3.
KoHdopKa aybICTbIpbIN-KOCKpILWbBIH 15 CeKyHATaH y3aK oTtany KyniHae

6acbin yctay MyMKiH emec. Erep »kaHaprbl 15 CeKyHATaH CoH
»xaHbaca 6ip MUHYT KyTe TypbIHbI3. COCbIH OT any 8AiCiH KaWTanaHbl3.

A Hasap ayaapbiHbi3!

Erep eLUipreHHeH COH ani bICTbIK MiuTaAa KoHPopKanap aybICTbIpbIn-
KOCKpILWbLIH BypacaHbi3, ras weiraasl. Erep koHpopkanap
aybICTLIPBIN-KOCKBILLLIH 3¢ OT any KyiiHe BypamacaHbi3 ras arbiHbl 60

CeKyHATaH COH ToKTaTbinadbl.

a3 waHapfbickl aH6anabl

KyarT elkeHze Hemece »aHnablpy Ginteci binFanabl Gonca, ras
YKaHaPFbLICLIH ra3 OTThbIFLI HeMece CipiHKe KemerimMeH »KarFyFa Gonaabl.

KecTe - Micipy

Opbip KOHPOPKa YLLIH CarKeC Kenemaik KacTpengi TaHAaHbI3.
KacTpen Hemece Taba acTbiHbIH AMaMeTpi KOHPOPKa entlemMiHe
colkec 6onybl KaKeT.

MMicipy yakpITTapbl TaMak, TypiHe, canMarbiHa XaHe canacbklHa
6ainanbicTel. Con yLiH aybITKynap 6omybl MymKiH. OnTumanas
nicipy yakbITblH ©3iHi3 6aranaybliHbI3 MYMKiH.

KekeHicTepae BUTAMWUH MeH MUHepas 3aTTeKTep Kanybl YLUiH
MYMKIHLLUINIK 60MbIHLIA KEM CyMeH MiCipiHi3. KeKeHicTep KaTTbl XaHe
ilWiHae Ken Hapni 3aTTap CcaKTaHybl YLUiH KbICKA NiCipy yaKblTTapbiH
TaHAaHbI3.

Mebican Taram KoHdopka Micipy 6acKbiwbl
Epity LLlokonaa, capeimai, maprapui  TuiMai »aHapFbl Kiwi anay
Hbnbity Copna, KoHCepBineHreH KekeHic- CTtaHAapTTbl XKaHapFfbl Kiwi anay
Tep OneKTPOKOHpOpKa** 1-2
HbInbITY }aHEe Hbinbl Kexkenep Tuimai xanaprbl Kiwi anay
ycray OneKTpokoHdopKa** 1-2
bynay* Banblk, CraHaapTThl XKaHapfbl YNKEH »aHe Killi anay apacbiHaa
OneKTPOKOHpOpKa** 3-4
ByKTbIpYy” KapTon »xeHe 6acka kekeHicTep, CraHAapTTbl }KaHapFbl YNIKEH »XaHe Kili anay apacbiHAa

eT

OneKTPOKOHpOpKa**

3-4

KanHaTbin nicipy

KypiLu, KeKeHic, eT TamaKkrapsbl
(Ty3abIKTanFaH)

CraHaapTTbl XXaHapfbl
OneKTpoKoHdopKa**

YJIKEeH anay OuiKTiri
5-6

Kybipy

Ky/imak, kapTton, WHWUenb,
Gasnblk TaAKLWanapbl

KaTTbl XaHapFbl™™
Bok »xaHapfbicbl™*

YNIKEH »XaHe Kili anay apacbiHAa

* Erep KaknakTbl KacTpenai nanaanaHcaHbl3, Cy KanHaraHaa anayabl Aepey KillipenTiHi3.

** OnumAnbIK. Kypbinfbl TypiHe 6ainaHbicTel KeMBip KypbinFbinapaa KomkeTimai (Bok ykaHapfbiCbiHAA Kyblpy YLUiH BOK TabackiH NaiaanaHyabl

YyCbIHaMbI3.)

Konaunsbl bigabic

WaHaprbl/anekTp KoH- KacTtpenaiH eH KacTpenaiH eH ynkeH

dopka*™ a3 anameTpi avameTpi
3OneKkTp KoHpopKa* 14,5 cm 14,5 cm
Wok »kaHapfbicbl™ 3,6 24 cm 28 cm
KBT

KatTbl )KaHaTbIH 24 cm 28 cm
»yaHaprbl 3 KBT

CraHaapTTbl XaHapfFbl 18 cm 24 cm

1,7 KBt

YHemai waHapfbl 1 KBT 12 cm 18 cm

* OnuwA (anekTp KoHpopka Bap ynrinep yLuiH)
* OnumA (Wok »kaHaprbichl 6ap ynrinep yLuiH)
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MaipanaHy Typanbl HycKaynap

Keneci Hyckaynap KyatTbl YHEMZEYre XoHe blAbICTbIH 3aKbiMAanybiH
GonasipMayFa KemekTeceai:

'V

Op >KaHapFbl YLUIH esnLemi
KOnannbl blAbICTHI
nanzanaHblHbI3.

YNKeH )aHapfrbinap yLiH enwemi
LaFbIH bIABLICTEI NaiaanaHbaHbI3.
XanbiH blAbICTEIH OyHipnepiHe
TUMeYi Kepek.

Osipney 6eTiHAe TypaKThl
TyPMaWTbIH MiliHi e3repreH
bIALICTHI NanfanaH6aHbI3. blasic
aynapblnybl MYMKIH.

Tek Ty6i Teric Hemece KanblH

= = bIALICTHI NaikAanaHbIHbI3.
KaKknaxcbl3 HemMece XblKbIN
1 . .
v W KEeTKeH KaKnakneH asipnemMeHis.
p KyatTblH Ken menLiepi

TYTbiHbINAAbI.

ZlyxoBKa WwKa¢dbIiH peTTey

JyxoBKa LKadbiH peTTeyaiH ap Typni MyMKiHAiKkTepi 6ap. OcbiHAa
KaXKeT KbI3Ablpy TYPiH, TeMMnepaTtypaHbl HEeMece rpuiib PEXUMIH
opHarty »onbl TyciHaipineai.

Hyckay: [lyxoBKka aiHeriHae KoHAeHcaTTbiH nainga 6onybIH
GonasipMay YLUiH TamMaKTbl canmMan Typbin anabiH ana Kbisaslpy
YCbIHbINAAbI.

KbI3bITy TYpi MeH TemnepaTtypa
CypeTTeri Mbican: »orFapFbl/TeMeHri Kbi3biTy 190 °C [D.

1. yHKUMA TaHAAYLUbICH aPKbINbl KbI3bITy TYPiH TaHAAHbI3.

L) —

&

2. Temnepartypa peTTeyLuici apKblibl TeMnepaTtypaHbl Hemece
rpunbae nicipy 6acKbllbIH PETTEY MYMKIH.

[Mew ObI3nabl.
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OpKaLlaH blAbICTbI YKaHaPFbIHbIH
opTacbiHa OpHaTbIHbI3, diTNece
0N ayaapbinybl MyMKiH.

KacTtpenaepai Topnapra
KOMbIHBI3, Bipak eLuKallaH
TiKenew xaHaprblnapra
KOMMaHbI3.

Manpanan6ai Typbin blIALICKA
— apHasFaH Topnap »<aHe
YXaHapFbinapAarbl Kaknakrap
AypbiC OpHaTbIFaHbIHA KO3
MKETKI3iHi3.

Osipney GeTiHAe TypFaH blAbIC
KemerimeH abaiinan a3ipneHis.

O3sipney GeTiH COKMNaHbI3 }KoHe
OHbIH YCTiHE canmarbl ayblp
4 3aTTapabl KOMMaHbI3.

Bip blAbIC YLWiH eKi }aHapFbIHbI
Hemece eKi Kpl3ablpy Ke3iH
nanaanaHéaHbI3.

Tabanapabl, KacTpenaepai »xaHe
T.6. TONLIK KyaTneH y3akK yaxbIT
6obl NaiaanaHbaHbI3.

JyxoBKa wKadbIH ewwipy
DyHKUMANAP aybICTbIPbIN-KOCKbILILIH HENFe OPHATLIHbI3.

Petteynepai esrepty

ColKec peTTerill KoMeriMeH Ke3 KenreH yaKkbITTa Kbl3ablpy TYPiH,
TemnepatypaHbl HeMece rpunb PEeXXUMIH e3repTyre Gonagbi.



KyTy aHe Tasanay

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

Hyckaynap

LLIbIHbI, NNACTUK X8He MeTann CUAKTLI ap TypAi 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 Tagzanay 3atrapMeH 3aKkbiMaanmaybl yLUiH Keneci
aknapatka Hasap ayapbiHbi3.

Osipney 6eTiH TazanaraHaa

apanacTtbipbliMaraH XYFfblLL 3aTTbl HEMeCe biAbIC XYY
MallMHacblHa apHanfaH XXyFfblll 3aTThbl I'IaVILI,aJ'IaHéaHbIS,

ewbip KbipFbiUTapAbl,

AyxoBKanapAarbl Ta3anarblllTap HemMmece AakK KeTipFiLLITep CUAKTDI
arpeCCVIBTi Tasanarblll 3aTrapAabl I'IaVI.ClaJ'IaHéaHbIS,

eLwBip KblCbIMbI XXOFapbl TasanarbiLTapAbl Hemece Gy
TasanarbiUTapbiH NanganaHyra 6onvanasi.

YXekenereH 3nemeHTrepL|i blAbIC )XYy MallnHacbiHAa
TasanamaHbi3.

JyxoBKaHbl TazanaraHaa
arpeccuBTi HeMece abpasuBTi Tasanarbil 3aTTap
KypambiHAa CNUPT Ken eLubip yFbill 3aTTapabl,
eLwobip KbIpFbilLTAPAb,

eLwBip KblCbIMbI XKOFapbl TasanarbiLTapAsl Hemece Gy
TasanarbiUTapbiH NaiganaHyra 6onvanasi.

YXekenereH SJ'IEMeHTI'epﬂi blAbIC XXYYy MallnHacbiHAAa
TasanamaHbl3.

BipiHwi peT naiganaH6ai Typbin »kaHa ryékanapabl MyKUAT XYbIHbI3.

3oHa Tasanay Kypanbi

backapy naneni blcTbIK cinti epiTiHaici:

XyatblH WwyBepekneH Tazanan »ymcak,
wybepeKneH KenTipiHia. ELukaHaan LWbliHbl
TasanawTbiH KypanMeH, MeTannabl KbipFbiLl-

neH Tasanayra 6onmanasl.

YoFapFbl OMHEKTI
Kantama*

ONHEK Tas3apTKbILLbI:

XyMcak, wybepekneH TazanaHpl3.
YKoFapFbl 8HEKTI KanTamMaHbl Tazanay yLiH
anbin Kot MyMKiH. On ywwiH XXoFapFbl
OMHEKTI KanTama TapayblH ecKepiHi3!

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

Bypama tyimelenep
LLlewnenis!

blcTbIK cinTi epiTiHaici:
XyartbiH WwWyBepeKneH Tasanan xymMcak,
LybepeKneH KenTipiHia.

Micipy naHeniHiH
pamachl

blcTbik cinTi epiTiHaici:
LLIbIHbBI KbIPFbILLbI, TMMOH HEMECE CipKEMEH
TasanamaHbl3.

["a3 nicipy naHeni meH blcTbIK, cinTi epiTiHAiCi.

KasaH Tiepyili® Kem cy narnaanaHbiHbI3 ON XaHapFbl
acTbIHFbI GenLeKTepi apKbibl acnar iliHe
oeTyi MyMKiH emec.

Kacnakrap MeH Tamak kanaslktapblH 6ipaeH
WOMbIHbI3.

KasaH TiperiLiH anbin Kot MYMKIH.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

LLIAbIHABIK KacTpen Tipeyili™:
blabic »yaTbliH MallMHaAa TasanamaHbls.

"a3 »xaHapFbiChl* YKaHaprbl 6ackl MEH KaknaFbiH anbin bICTbIK,
CinTi epiTiHAICIMEH TasanaHbl3.

blabic )yaTblH MallMHaaa TasanamMaHbi3.
a3 woiFaTbiH TecikTep apaavibim 6oc 6onybl
KEepeK.

Otanablprbilw GinTenep: Killi XymMcak, Kbisi-
LaK.

a3 ykaHapFbIChl TEK OTTLIK KypFak, BonFaHaa
YKyMbIcC icTeigi. Bapnbik GenweKkTepai AypbIC
KenTipiHi3. KaiTta canyna aypbic
OopHaTbINFaHbIHA KO3 XETKI3iHi3.

XKaHaprbl KaknakTapbl kKapa Tycte amalb-
AanraH. YakpITneH Tyci esrepedi. byn »ymbic
icTeyiHe acep eTnenai.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

3oHa Taszanay Kypanbl

Tot 6acnaiiTbiH 6ona- blcTeik cinti epiTiHaici:

TTbIK, aimaKkTap™ XyartblH WyBepeKneH Tasanan XyMcak,
wybepeKneH KenTipiHis. ToT 6acnanTbiH
GonaTtTblK aiiMaKTapabl apaanbiM ToOUFH
TEKCTypara CaliKec peTTe CYpTiHi3. Dutnece
cbi3at nanaa 6onybl MyMKiH. Kak, Mai, kpax-
MaJl, X)XYMbIPTKa KanablKTapbiH Aepey Tasa-
naHbI3. byn KanablKTap Koppo3suAra aKenin
COKTbIPYbl MYMKIH.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

CepBUCTiK KbI3MET HeMece MaMaHAaHFaH
cayZaja biCTbIK, 6eTTepre cai apHawbl TOT
6acnaiTelH Gonar KyTy Kypanzapbl 6ap.
XymMmcak, wybepeKneH azaan KyTy KypasnbiH
KIHiLLKe eTin casblHbI3.

*

OneKTp KoHPOpKa blckanaiiTelH Kypan Hemece Tasanay rybka-
napbi:

CochblH nicipy NaHeniH KypraTy YLUiH KbicKa
KbI3AblpblHbI3. [JaMKbin naHenbaep yakbIt
oTin ToT 6acaabl. CoHbIHAA KYTY KypasnblH
YaFbIHbI3.

Kacnakrap MeH Tamak, KanablKTapbiH 6ipaeH
YKOMbIHbI3.

(KypbInFbl TypiHe 6ait-
NaHbICThI)

Micipy naHeniHiH
CaKkuHachbl*

Micipy naneniHaeri capbl MEH KeK XbInTelpan
TypFaH JakTapabl 6onartel KyTy KypanbiMeH
anbin KoMbIHbI3.

TbIpHaiTLIH HEMeCe KplPHANTBIH Kypa-
Zapabl naiaanaHyra 6onmanasbi.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

OmanbaanfaH,
NaKTaHfaH, nnacT-
Maccarnblk neH Tpa-
dapeTTik Gacnanbik
GetTep*

blcTbik, cinTi epiTiHaici:

XKyartbiH WwWy6epekneH Tazanarn xymcax,
wybepeKneH KenTipiHi3. EluKaHaan LWbiHbI
TasananTbiH KypanMeH, MeTanabl KbiPFbILL-
neH Taszanayra onmansi.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

LLbIHbI KEpamu- KyTy: @MHEKTi KepamuKa YLLiH KopFay »KeHe
KanblK Nicipy naHeni*  KyTy Kypanzapel

Tasanay: aHeKTi KepamuKa YLUiH CarKec
Tasanay Kypasnbl.

Opamaaarbl Tazanay HyCckaynapblH OpblH-
AaHbI3.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

A\ KatTbl nactaHynap yLwiH siiHeK KbipFbiLLbi:
LLIbiFapbin Tek »Ky3iMeH TasanaHbi3. Abai-
naHbI3, XKy3i eTe eTkip. KemTap Gonbin kany
KayinTiniri 6ap.

TazanayzaaH COH KaiTa GeKiTiHi3. 3aKbiM-
JanFaH »kysaepai iepey anmacTbipbiHbI3.

*

OnuwmAnbIK, (GipHeLUe KypbiFbinapaa KomKeTiMai, KypbiiFbl TypiHe
6annaHbICTbl. )

*

OnumAnbIK (BipHeLLe KypbinFeinapaa KomKeTiMAi, KypblnFbl TypiHe
6ainnaHbiCTbl.)
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3oHa Tasanay Kypanbl

3oHa Tasanay Kypanbl

LUbiHbl nicipy naHeni*  KyTy: WblHbI YLUIH KOPFay XXeHe KyTy Kypan-
napel

Tasanay: WhiHbI YLLUiH Ta3anay Kypanbl.
Opamagarbl Tazanay HyckaynapbiH OpblH-
ZaHblI3.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

/A KartTel nactaHynap yiliH oHEeK KbIpFbiLLbi:
LLIbiFapbin Tek Xy3iMeH TasanaHbl3. Aban-
naHbI3, y3i eTe eTkip. KemTap 6onbin kany
KayinTiniri 6ap.

TasanayznaH coH KaWTa 6ekiTiHi3. 3akbiM-
AanfFaH >kysaepai Aepey anmacTbipblHbI3.

OiHek OWHeK TasapTKbILLbI:
Xymcak, wybepekneH TasanaHbl3.

LLIbIHBI KbIPFBILILIH NaiaanaHéaHbI3.

OHaw Tasanay YLWiH ecikTi weLwi MymMKiH. On
ywiH lMew eciriH wewy MeH opHaty Tapa-
YbIH eCKepiHi3!

BananapaaH cakray
wyweci*

blcTbiK cinTi epiTiHAici:
XyatblH LWyBepeKneH TaszanaHbis.

(KypbInFbl TypiHe 6ai- Erep 6ana kayincisairi Kypansl new ecirinae

NaHbICThI) opHaTtbinFaH 6onca, oHbl TasanayaaH aniblH
anbin KO Kepek.
KatTtbl nactany xaraaibiHaa 6ana kayincis-
Airi Kypansl AypbIC XyMbIC icTeMenai.

lepmeTtnsauma blcTbIK cinTi epiTiHaici:

LLlewneHis! XKyatbiH WwWybepekneH TazanaHbi3. bickana-

MaHbI3.

[Micipy 3oHacsbl blcTbIK cinTi epiTtiHAici Hemece cipke cybl:

XyaTbiH WybepeKneH TasanaHbis.

KarTbl nactaHyAa cananbl KypbILWTaH icten-
reH bICKblnay cnvpaniH nanganaHbiHbI3.
Tek Mmy3aan nicipy kamepacbiHaa nanaa-
NaHbIHbI3.

/\ O3iH TazanaiiTeiH 6eTTepae e3iH Tasanay
OYHKUMACHIH naiaanaHbibid. On ywiH ©3iH
Tasanay TapayblH eKkepiHia!

Hasap aynapbiHbia! ©3iH TazanaiTbiH 6eT-
TepZi Kon Tasanay KypasbiH naiaanaH6-
aHbl3.

Mew wamblHbIH 81MHe- blcTbik, cinTi epiTiHAici:
KTi KanTamacsl XyatblH LWyBepeKneH TazanaHbi3.

Tipeyiw blcTbIK, cinTi epiTiHaici:
Cynan »yaTblH Ly6epeKneH Hemece LeTKa-

MeH TasanaHbl3.
Tasanay yLiH TipeyiwTepai anbin KOMbIHbI3.
On yuwin TipeyilTepAi WweLly MeH opHarty
TapayblH KapaHbi3!

TeneckonTolK, LWbIFApy™
(KypbInFbl TypiHe GainaHbICTbl)

blcToIk cinTi epiTiHAici:
Cynan »yaTblH LyBepeKkneH HeMece LLeTKa-
MEH TasanaHbl3.

LLIbiFapy 6aFbiTTaybILUTapbIHAAFE Maiabl
OWMMaHBbI3, €H XaKCbIChl CanblHFaH peTTe
TaszanaHbl3. XXymcapTnaHbi3, blAbIC XYFbILL
MaluMHaza XyMmaHbl3 Hemece o3iH Tasana-
yMeH Taszanamadel3. Tipeyiwtepai 3akbiM-
Zan QYHKUMACHIH LUEKTeY MYMKIH.

*

OnuuaAnbIk (BipHeLle KypbinFbinapaa KomKeTiMAi, KypbinFbl TypiHe
6annaHbICTbl. )
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Xababiktap blcTbIk, cinTi epiTiHAiCi:
Cynan »yaTblH WybepeKneH Hemece Kbifl-

LaKneH TasanaHbl3.

AntoMuHUIA nicipy Tabachl*:
(KypbINFbI TypiHe 6ainaHbICTbI)

Xymcak wybepeKneH KypraTblHbI3.

blabic xyaTbiH MalLMHaa TazanamMmanbi3.
ElwkalaH neww Tasanay KypasbiH naiaanaHo-
aHbI3.

Cbi3atTapablH anfbiH any ywid metan éetrepai
elKallaHnbliak Hemece 0N CUAKTDI GTKip
3aTTapMeH TUMEHI3.

EwkaHaan arpeccusTi TasapTKbILLITap, Thip-
HalTbIH ryBranapabl *aHe Aepeki Tasanay
LwyBepeKTepiH nainaanaHéaHbI3. Sitnece
cbi3aT naga 6onybl MyMKiH.

lcTik*
(KypbInFbl TypiHe 6ainaHbICThI)

blcTbik cinTi epiTiHaici:

Cynan »yaTbiH Ly6epeKneH Hemece LeTKa-
MeH TasanaHbl3. blabic XyaTbiH MallnHaaa
TasanamaHbl3.

Kyblpy TepmomeTpi*

(KypbINFbl TypiHe 6ainaHbICTbI)

blcTbik, cinTi epiTiHAici:

Cynan »kyaTblH LyBepeKneH HeMece LUeTKa-
MeH TasanaHbi3. blasic )kyaTbiH MalLnHaaa
TasanamaHbi3.

ACTbIHFbI *bUTXKbI-
MaJibl XoLiK*

blcTbik, cinTi epiTiHaici:
XyartbiH WwWybepeKkneH TasanaHbi3.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

*

OnumAnbIK (BipHeLLe KypbinFbinapaa KomKeTiMAi, KypbinFbl TypiHe
6ainaHbICTbl.)

X oFapfbl LWbIHbI MabblH

KypbINFbIHBIH KaKknafFbiH anman Typbin nactaHynapasl LWybepekneH
CYPTIHi3.
Taszanay yLUiH LWbiHbI Ta3anarbllUbIH NaiaanaHFaH XeH.

Tasanay yLUiH »KOFapFbl LblHbI XabbiHAbI abiHbi3. On YLUiH KaKnaKTbl
€Ki YKaFblHaH KonAapMeH YCTar, YKoFapbl TapTbiHbI3.

XabbiHHBIH GeKiTKILTEPIH Ae any Kepek 6onca, onapaarbl caHaapra
YKeHe apinTepre Hasap ayaapbiHbi3. R apniH 6ap GeKiTKILLT OH
akra, L spni 6ap GeKiTKiLWTi con XaKkra opHaTy Kepek.

TazanayzaH KeiiiH kabblHAbI Kepi peTneH KauTaaaH opHaTy KepeK.

MnuTaHbl XoFapFbl XabblHMEH YKannaw Typbin, KOHpopKanap
CybIFaHLUA KYTiHI3.



Acnanbl anemeHTTEpAi any XaHe Taszanay
Acnanbl anemMeHTTepAi Tazanay ywiH anyra 6onaabl. JJyxoBKa WKadbl
casnKbiH 6omybl KEPEK.

Pamanapabl anbin Koo

1. PamaHbl acTblHaH LUbIFapbIn a3 anfa TapTbiHbl3. PaMaHbIH TOMeHT i
YKaFblHaH y3apTKbILL TAAKTAPbIH BEKiTY OMbIKTapbIHAH LbIFAPbIHBI3
(A cyperi).

2. CocbIH pamaHbl XKoFapblFa XuHan abainan WeiFapbliHbI3 (B cyperTi).

E

o ¢

RASSES

Pamanapabl Tasanay KypanaapblMeH »aHe XyaTblH rybkameH
TasanaHbi3. KatTbl nactaHynapaa LweTtkaHbl nanganaHbiHbIa.

PamaHbl acy

1. Eki inrekTi abaiinan »koraprbl Teciktepre canbiHbi3. (A-B cypeTrepi)

E
0 0

K X

—

A Aypbic emec opHarty!

EKi inrek »ofapfbl TeCiKTEpre KipMeniHLe pamaHsbl
HKBIUDKBITNAHBI3. OManbabl 3aKbiMAaHbIN 6y3blnybl MyMKiH (C

cyperTi).

2. EKi inreKTi »XoFapfbl TECiKTepre TONbIK acbinybl KaxeT. EHAi
pamMaHbl ykai abannan TeMeHre XbIKbITbIN TOMEHTi TecikTepre
canbiHbI3 (D cyperi).

3. Eki pamaHbl NewTiH XaH KabblpFacbiHa acbin KoMbIHbI3 (E cyperTi).
Lypbic opHaTbINIFAH pamanap »karaanblHaa eKi cany OuiKTIriHiH

apanbifbl YiKeHipek 6onaaebl.

Mew eciriH WeLwly meH opHaTy
Ecik eMHeKTepiH Taszanay MeH LeLly YLUiH NeLw eciriH weLly MyMKIH.

MeLw eciriHiH WapHUpnepiHAe TOKTaTKpIW TyTKelWTapbl 6ap. Erep
TOKTaTKbILL TYTKbILbI XUHanFaH 6onca (A cyperTi) new eciri 6ekitinreH
6onazbl. OHbl WeLly MyMKiH 6onMaiabl. Erep ToKTaTKbILL TYTKbILLbI
eCiKTi Wellyae »xuHanFaH 6onca (B cyperTi) wapHupnep Gekitinrex
6onaabl. Onap capt eTnenai.

A Wapakar any kayni 6ap.!

Toncanap GekiTinreH 6onmaca KatTbl KyLUMNeH anbiHbl3. TOKTaTKbILW
TYTKBILUTAp 9pAanbIM XUHaNFaHblHA HeMece NeLl eciriH wellyae
alUbINFaHbIHA KO3 XETKI3iHI3 .

EcikTi wewy

1.Tlew eciriH TonbIK aLly.

2. OH aHe COoN »KaKTaFbl TOKTATKBILL TYTKbILUTapAbIH eKeyblH Aa
*uHaHbI3 (A cyperi).

3.Mew eciriH TipenreHwwue »kabbiHbI3. EKi KONMEH OH »kaHe con
YKarFblHaH ycTaHbl3. XXoHe a3 xaybin WwbiFapbiHbi3 (B cyperi).

\

EcikTi opHaTty
MeLww eciriH kepi peTTe KawWTa opHaTy MYMKIH.

1.Tlew eciriH opHaTyAa eki WwapHUp TecikTepiHe AypbIC
CanfblHFaHbIHA KO3 XETKI3iHi3 (A cyperTi).

2. LLlapHuperi oMblK, eki xaKTa capT eTyi kepek (B cyperi).

=
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3. Eki TOKTaTKbILL TYTKBILTHI KaiTa XabbiHbi3 (C cypeTi). MNeww eciriH
HabbiHbI3.

A Wapakar any kayni 6ap.!

YXapanaHy kayi6i! Erep newu eciri kesaeicok ayabipansin Tycce
Hemece Tocna capT eTce TocnaHbl TiMeHi3. CepBUCTIK Kbl3MeTKe
xabapnacblHbl3.

Ecik aMHeKTepiH LUbIFapy }aHe opHaTy
Jypbic Taganay yLiH new ecirinaeri sMHeKTepai WweLly MyMKiH.

AXbipaTy

1.Mew eciriH wewwy. On ywiH MNeLw eciriH WweLly TapaybliH KapaHbI3.
[Meww eciriH TYyTKacbIMEH TeMeHre KovbiHbI3 (A cyperTi).

2. AnfibiMeH TeMeHri eki 6ypaHaaHbl COCbIH YKOFapFbl eki GypaHaaHsb!
carar TiniHe Kapcobl 6ypaHbi3 (B cyperi).

3. KantamaHb! anbin KoibiHbI3 (C cyperi).

LewinreH 6enwekTepai )yy MyMKiH eMec. OiHeKTepai siHeK
Ta3apTKbILLbl MEH XYMCaK, LybepekneH TasanaHbl3.
A Wapakar any kayni 6ap!

KypbInfbl €CiriHiH Cbi3aT TYCKEH LUbIHbICHI CbiHYbl MYMKIH. LLIbiHbIFA
apHasiFaH KblpFbILLThI, KYLUTI HeMece abpasuBTi XyFbill 3aTTapabl
nanaanaHbaHbI3.

OpHaty
1. KantamaHbl kaita opHarty (A cyperTi).

2. AnabiMeH TeMeHri eki 6ypaHaaHbl COCbIH XOFapFbl eKi OypaHaaHbl
KaWnTa Bypan 6ekitiHi3 (B cyperTi).

3. Meww eciriH opHaTty. On ywiH MNeww eciriH opHaTy TapayblH KapaHbi3.

OHWHEeKTep AypbIC OpHaTbifIFAaHHAaH COH FaHa newTi KanuTa
nanganaHbiHbI3.

Mew eciri - KOCbIMLUA CaKThIK, LLapanapbl
¥Y3akK, niceTiH yakpITTapaa new eciri Kbiaybl 601ybl MyMKIH.

Erep kiwi 6ananapeiHbi3 6onca, newTi nainganaHyaa ete abai 6ony
KaXKeT.

BynaH 6acka kopray Kypasnbl 6ap (Kopray Topbl), Of neLuTi Tikenewn
6acyablH anabiH anaabl. Con apHavibl XababikTbl (469088) cepBuUCTiK
KbI3MET apKplibl caThin any MyMKIH.

AKkaynbik, 6ap 6onca He icTey Kepek?

Hui akaynbiKThiH ce6ebi 6onmalubl Hapce Gonaabl. CepBUCTiK
KbI3METKe KOHbIpay coKnaw Typbin Kectere kapaHbl3. MymKiH
aKaynbiKTbl 63 GeTiHi3LWe »KoA anaTtblH LWbIFAPChI3.

AKaynbiKkTap KecTteci

Erep Tamak aypbic 6onmaca TeMeHri Tapayabl OKbiHbI3. TamakTap
Cis ywiH 6i3aiH nicipy ctyavAamblaa TekcepinreH. Ocbl kepae
KaWHary, nicipy »xeHe Kyblpy 6oMbIHLLA Naiaanbl YCbIHLICTAp MeH
aKknapartTbl anachi3.

A AneKTp KyaTbiHaH 3aKbiMFa yLibIpay KayinTiniri!

Tuicty 6onmaraH »xeHaeynep Kayinti 6onbin Tabbinassbl.
YXKeHaeynepai Tek 6i3aiH CEPBUCTIK KbI3METIMI3AiH TeXHiri FaHa
opbIHAAY MYMKIH.
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Axay MymkiH ceben  TyseTy/AknapatTap

Mew »ymbIC
icTemMen »artblp.

CaKTaHleIprILIJ
3aKbiMAasnfaH.

CakraHAbIpFbiLl WKadbiHAa
CaKTaHAbIPFbILL 3aKbIM-
AanfaHblH TEKCEPIHI3.

OneKTp Kyarhl AcxaHa wambl Hemece 6acka

HOK. acxaHa acnanTapsl icTeyiH
TEKepiHi3.
Mew bICTbIK, KoHTakTinik KOCKbIL TYTKbILLTAPbIH Bip-
emec. GenikTep LWaH- Hellle peT OHFa MeH conFa
JanFaH. 6ypaHsbI3.

LWinnep »aHbain  Tok ewwTi Hemece [a3 wingepiH rasablk Waknakx-
»warblp. oT angblpy 6in-  neH Hemece CipiHkeMeH
Teci binFanabl. YKaFbIHbI3.




,quOBKa LIJKaq)bIHIIanI wiamMmabl aybIiCTbIPY

JlyxoBKazarbl LUaM KyHWin KeTce aybiCThipy Kepek. XXoFapbl
Temneparypanapra Tesimai, 40 BT LuamaapAbl CEPBUCTIK KbI3METTeH
Hemece apHaiibl IYKEHHEH caTbin anyrFa 6onaabl. Tek ocbl
LwamAaapAel nanaanaHbiHbI3.

A Tok cory Kayni 6ap!

CakraHablprbiluTap 6noreiHAaFsl CakTaHAbIPFLILWTHI OLUIPIHI3.

1. 3akbiMaapabl 6onasipMay YLUiH CankblH AyX0BKa LWKadbiHa
acxaHa Cy/riciH canbiHbl3.

2. LlIbiHbl nnadoHAbl caFart TiniHe Kepi Oypan anbiHbI3.

CepBUCTIK Kbi3meT

Erep KypbInFbiHbI XXeHAey Kepek 6osca, 6isaiH cepBUCTIK KbI3MET Ci3
YLUiH »kacanfaH. bi3 TexHUKTEpAiH KaXXeT emec KenynepiH
GonasipMay YLUIH apKallaH yKapanTblH WweLliMai Tabambls.

OHIM HeMmipi }aHe 3aybITTbIK, HOMIp

CepBHCTIK KbI3METKE KOHbIpay LuanFaHaa, 6i3 cisre cananbl KbiaMeT
KepceTe anybiMbl3 YLWiH 6HIM HeMIpiH (E-Nr.) »xeHe 3aybITTbIK HOMIpAI
(FD-Nr.) xabapnaHbl3. Hemipnep 6ap ynrinik Taktaiwa AyxoBka
WwKadbl eciriHii OyHipiHae opHanackaH. KaxkeT 6onFaHaa Ken yakbIT
is3gemey YLiH KYPblUIFbIHbI3AbIH AePeKTePIMEH CEPBICTIK Kbl3MeT
TenedoH HeMIpiH OCbl XXepAae a3y MYyMKIH.

3. LLlamapl Typi Gipaei wamra aybiCTbIpbiHbI3.
4. LLIbiHbl nnagoHAabl Bypan GeKiTiHia.
5. CynriHi WhiFapbin, CakTaHAbIPFbILLTHI KOCIHbI3.

LLbIHbI nnagoH

3akbIMaanfaH WeiHbl NnadgoHAbl aybICTIPY Kepek. XXapamab! LWbiHbI
nnadoHAaapaAbl CEPBUCTIK KbIBMETTeH caTbin anyra 6onaasl.
KypbInFbiHbIH KYpbInFbl HOMIPIH (E-HeMip) »eHe 3aybITTbIK HOMIpIH
(FD-Hemip) anTblIHbI3.

CepBUCTIK Kbi3MeT T

3aybITThIK,

E Hewmipi. HoMip

KyaTTbl yHemaey oHe KopLuaraH

yCbiHbICTap

MyHaa ayxoBkaaa nicipy, Kyblpy KesiHae XaHe a3ipney 6eTiHae
Tamak, a3ipnereHzie KyartTbl YHEMZEY KOJlbl YX8HE KYpPbINFbIHbI AYPbIC
NaKTbIPY »KOJbl Typasbl KEHECTEP anachl3.

JlyxoBKaga KyaTTbl yHemaey

JyxoBKa LKadblH peLentTe Hemece nanaanaHy HyCKaysbiFbIHbIH
KecTenepiHae kepceTinreH 6onca FaHa anablH ana Kbi3AblpbIHbI3.
MMicipy YLiH KYHFIPT, Kapa, NaK >karblnFaH Hemece amManbaanfFaH
KanbinTapAbl nanaanaHblHbi3. Onap »xbinyabl 8cipece aKchbl
CiHipeai.

ByKTbIpy, Micipy XoHe Kyblpy KesiHAe eCiKTi MyMKIHAIriHLWe cupek
albIHbI3.

BipHeLue nuporTbl GipiHeH coH BipiH nicipreH »eH. JyxoBKa WwKadbl
a1i Xblbl. OCbIHbIH eceBiHeH eKiHLUi MMPOrThl Nicipy yaKbITbl
Kbickapaabl. TikOypbILLTHI NiLiHi 6ap eki TMpOorTel Katap KokrFa
6onagbl.

Y3aK yakeIT 60Mbl a3ipnereHae AyxoBka WKadblH eLipyaeH
10 MUHYT BYpbIH BLUipYre »XaHe TaMaKThl AaiblH Kyire XeTKisy
YLLIH KanablK Xblyasl nanaanardyra 6onaabl.

KypbInfFbiHBI AYPbIC €eMec nanaanaHy arFaanbiHAa TinTi Keninaik
MepsiMiHAe Ae CepBUCTIK KbIBMET TEXHUTIHIH Kenyi TeriH emec
€KeHiHe Hasap ayAapbiHbI3.

Bapnblk enaep 6oMbIHLWLA KOHTAKT MafiMeTTepi CEPBUCTIK KbI3aMeT
KoCbIMLUACkIHAA GepinreH.

ByiMbIMAbl 6HAIPYLUIre CeHin CepBUC KbI3MET KepceTy opTalbiFbiHa
KanpblibiHbI3. CepBUC KbIBMET KOpCeTy opTasblFbl FAHA KypanblHbI3
YLiH KepeKTi MamaHAapabl XaHe TyMHycKaynblk, Genwikrepai Taba
anagbl.

OopTaHbl KOpFay Typanbl

a3 asipney 6eTiHae KyaTTbl yHemaey

OpKallaH TaMaKTap YLUiH enwemMi AypbIC KaCTpenai TaHAaHbI3.
YnKeH, asaan ToNThIPbIIFaH KaCTPen KyaTTbiH Ken MesLuepiH
KaXKeT eTesi.

OpKallaH KacTpenzepai Konansnbl KaknakTapMeH »abblHbI3.
a3 )anblHbl KBCTpenre y34iKCi3 TMiN Typybl KepekK.

JAKonoruAnbiK, TypFblaaH Kayincis MonveH
yTunusauuvanay

OpamaHbl 3KONOrUANbIK TYPFbIAaH Kayincis »onmeH
YTUAM3aUMANAHbI3.

Byn KypbinfFulaa 2012/19/EO aneKTp »eHe 3NeKTPoHAbIK,
KaBAbIKTbI (KOKBIC INEKTP XKOHE INEKTPOHABIK, KabablK -
WEEE) ytunusauunanay Typansl eyponasnblk AMpeKTuBara
cait 6enrici 6ap.

Byn ampektusa Eyponansik Oaak weHbepiHae ecki
KYPbIFbINapAbl KanTapy XaHe yTunusauuanay TapTibiH
KamTamachi3 eTeai.
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bi3 ci3 yWiH acxaHaga cbiHaKTap eTKi3AiK

MyHAa TaMaKkTapAbliH Ken TypiH XXaHe onap YLUiH OHTannbl
petTeynepai Tabacbi3. bi3 TaHaanFaH Tamak, yLiH KaHaah Kbi3aslpy
TYpi )XoHe KaHAan Temneparypa eH Konanibl eKeHiH KepceTemis.
KaHaan kypanaapabl nanaanaHy »keHe onapabl KaHAav AeHrenre
opHaTy KepekTiri Typansl aknapar anacbl3. Ci3 blAbIC XaHe TaMaKTbl
a3ipney Typarbl KEHecTep anachbis.

Hyckaynap
KecTtenepze kepcerTinreH MaoHAEp TaMaKTa CyblK XaHe 60C XKyMblC
KamepacblHa OpHaTCaHbI3 AypbiC.
AnabiH ana Kbi3ablpyabl KecTenepae kepceTinreH 6onca FaHa

nanaanaHblHbl3. Kypanaapra anablH ana Kpi3ablpyAaH KeviH FaHa
nicipyre apHanfaH Karasabl TOCEHI3.

KecTenepae kepceTinreH yakbIT Typansl AepeKTep cTaHAapTThl
MaHAep Gonbin Tabbinazsl. Onap eHiMAepAiH canackl MeH
KacuetTepiHe GainaHbICTbI.

HKeTKisy XuHarFblHa KipeTiH KypanaapAbl nanaanaHblHbI3.
KocbiMLa KypanaapZbl CEPBUCTIK KbIBMETTEH HeMece apHawbl
ZlYKEHHeH cartbin anyra 6onazsl.

XKyMbicTbl 6acTama Typbin 6apibik apTbiK Kypanaapabl XoHe
bIALICTBI XXYMbIC KamepacbiHaH anbiHbI3.

blcTbk KypanaapAbl HeMmece blAblCThbl XXYMbIC KamMepacblHaH
anfaHAa spKallaH TYTKbllWTapAbl nanaanaHblHbl3.

MuporTap MaHe nicipinreH HaH

Nicipyre apHanfaH Kanbin
lMicipyre apHanFaH KyHrpT MeTann Kanbintap eH XaKkcbl Xxapanasbi.

YXXyka MaTtepuanaaH »acanfaH allblk, TYCTi Kanbintapas
nanaanaHraHza nicipy yakblTsl aptadbl, an nupor Gipkenki
Kbl3apmanabl.

Erep cunukoH Kaneintapasl nanganaHcaHbl3, eHAIpYLUiHIH
cunatramanapbiH aHe peLenTTepiH 6acLubinbikKa anbiHbI3. Xui
CUNIMKOH KanbiNTapAblH ileMi KaAiMri KanbinTapAaH Kilipek
6onaabl. CoHAbIKTaH onap YLUiH KamMblpAbIH MenLlepi MeH peLenTypa
asnan 6ackalua 60nybl MYMKiH.

KecTtenep

KecTtenepae nuportap MeH nicipinreH HaHAap YLWiH OHTannbI
Kbl3AbIpy AeHrennepiH Tabackl3. TeMneparypa XeHe nicipy yakbiTbl
KaMbIpAblH MesiLLEpPiHe KaHE OHbIH KacueTTepiHe 6ainaHbICThbI.
CoHAbIKTaH KecTenepae MaHAEP ayKbiMbl kepceTineai. AnabiIMeH eH
a3 MaHAi opHaTbiHbI3. TeMeHipeKk TeMnepatypaza Kbl3apTyablH
Gipkenkiniri kebipek Gonaabl. KaxkeT 6onca, Keneci petre »kofapblpak,
TeMneparypaHbl OpHaTbIHbI3.

JyxoBKa WwKadbiH anablH ana Kbi3ablpcaHbl3, nicipy yakbiTbl 5 - 10
MUHYTKA KbICKapaabl.

KocbiMLIa aknapatTel KectenepaeH KewiH icipy Typanbl KeHecTep
TapayblHaa Tabyra Gonaabl.

Kanbintafbl nupor Kanbin JeHren Kb13abipy Temnepatypa YaKbIT, MUHYT
TYPI aepekTtepi, °C
Kaaimri, KypFak nupor HerisiHae kyOblp 6ap anbiHb- 2 = 170-190 50-60
anbl Kanbin/Koponbaik
NMPOrKa apHanFaH Kanbin
Kaaimri, KypFak nupor, Hasik HerisiHae Kybbip 6ap anbiHG- 2 = 150-170 60-70
anbl Kanbin/KoponbAaik
MMpOrKa apHasnfaH Kasnbirn
Ma#i MeH CyTKe UNeHreH wennexkTep Xemic nuporeiHa apHanFaH 2 = 150-170 20-30
Kanbin
XKewmic TopTTapbl, KaAiMri Kamblp HerisiHae KyOblp Gap 6uik 2 = 160-180 50-60
anbiH6anbl Kanbin
BuckeuTTIK TOpTTap AnblH6ansl Kanein 2 = 160-180 30-40
Maw MeH cyTKe MNeHreH LuennexkTep AnblHOanb! Kanbin 1 = 170-190 25-35
Xewmic Hemece cy3be TopThl, Mai MeH AnbiH6anb! Kanbin 1 = 170-190 70-90
CYTKE WNEHreH yrinmeni Kamblp*
MpAHKK* AnbiH6anbl Kanbin 1 = 180-200 50-60
* MuporTapabl KypbinFbiAa LWamMamMeH 20 MUHYT GoWbl CanKblHAATBIHbIS.
Tabaparbl nuporTap Kypannap JeHren Kbisabipy Temnepatypa, ° MuHyTTap TypiH
TYPi aeri yakbIt
YcTi KypFak Mai MeH CYTKE UneHreH Micipyre apHanraH Taba 2 = 170-190 20-30
Hemece allbITblIFaH Kamblp
Mait MeH cyTKe uneHreH Hemece awwbiTkaH [licipyre apHanraH Taba 3 = 170-190 40-50
KaMmblp, LWbIpbIHAbI CanbiHAbICH 6ap, XeMic-
Tep
BuckeUTTI pyneT (anablH ana Kel3abipy) Micipyre apHanraH Taba = 190-210 15-20
500 r yHHaH, allblTKaH KamblpaaH Nicipyre apHanFaH Taba = 160-180 30-40
»acanraH 6ypama HaH
500 r yHHaH »acanfaH poxxaecTBonblk kekc [licipyre apHanFaH Taba 3 = 160-180 60-70
1 Kr YHHaH )KacasnFaH poxxaecTBonblK kekc  [licipyre apHanraH Taba 3 = 150-170 90-100
LLTpyaens, TotTi Micipyre apHanraH Taba 2 = 180-200 55-65
Bépek Micipyre apHanraH Taba 2 = 180-200 40-50
Muuua Micipyre apHanraH Taba 2 = 220-240 25-35
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LLlaFblH neyeHbe Kypanaap HeHren Kbizabipy Temnepatypa YaKbIT, MUHYT
TYpi aepexTtepi, °C

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

Yrinmeni neyeHbe (anabiH ana  licipyre apHanraH Taba 2 = 150-170 20-30

KbI3AbIPY)

Banam neyeHbeci Micipyre apHanraH Taba = 110-120 30-40

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

KanHatbinFaH kamelpzaH nicipin- lMicipyre apHanraH Taba = 200-220 30-40

reH HaH

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

HaH weaHe warbiH 6enkenep

blcTbiK AyxoBKa LWKadbiHa ellKaLlaH cy KyimaHbI3.

Backa Hyckaynap 6onmaca, HaHAbl Nicipy YLWiH AyXOBKa LWKadbIH

MIHAETTi TYypAe Kbl3AbIPbIHbI3.

HaH waHe warbiH Genkenep Kypangap HeHren Kbisabipy Temnepatypa, ° MuHyTTap TYpiH
TYpIi Aaeri yakbIT

1,2 Kr YHHaH »acasnfaH allbITKaH Micipyre apHanfaH Taba 2 = 270 8

HaH 200 35-45

1,2 Kr YHHaH )»KacasraH alubiFaH Micipyre apHanfaH Taba 2 = 270 8

KaMblpAaH XacasnrFaH HaH 200 40-50

Benkenep (Mbicanbl, kapa 6ugai-  licipyre apHanfaH Taba 4 = 200-220 20-30

JaH XacanraH 6enkenep)

Micipy Typanbl KeHecTep

©3 peuenTiHi3 6oibIHLLA NicipriHi3 keneai.

MicipinreH HaH KecTeciHaeri yKkcac nicipinreH HaHAbl 6acLUbINbIKKA anblHbI3.

Ma# MeH CyTKe UNeHreH NUPOrTbIH Nicy
[opeXeCiH TEKcepy.

Peuent GoibliHWa GenrineHreH yakbITTbIH 8TyiHeH 10 MUHYT BypbIH MUPOrTLI eH BUiK >KepiHae
arall TaAKLWaMeH TeciHi3. Kamblp TaAkLwara abbicnaca, nMpor AaibiH.

Mupor Tycin kanaaebl.

Keneci pet asbipak CyMbIKTbIK KOCbIHbI3 HEMECE AyXOBKa LUKadbIHbIH TeMNepaTypachiH
10 rpafyc TeMeH opHaTbIHbI3. PeLenTre KepceTinreH Kambipbl Uney yaKbITblH CaKTaHbI3.

MuporTeIH opTackl FaHa KeTepinai, 6yHip-
nepi ToMeH.

AnbiH6ansbl KanbinTelH ByiipnepiHe mMait xaknaHbi3. MicipreHHeH Ke#iH NMPOorTbl KanbiNTbiH
KabblpFanapblHaH »kainan 6eniHis.

MUPOrTbIH YCTi ThIM KYHFIpT.

MuporTbl TEMEHIPEK KOWbIHbLI3, a3blpak, TeMnepaTypaHbl OpHaThIHbLI3 YXaHEe NUPOIThl asaan
y3arblpak, NicipiHis.

Mupor TbiM KypFax.

Tic TasanarblNeH AaibiH NMPOITa LWaFblH TEeCiKTep »kacaHbl3. OnapablH apKaichickiHa Bip
TaMLLbl XXeMicC LUbIPbIHBIH HeMece 6ip ankoronbAblK CYCbiHbIH KyibiHbI3. Keneci peT 10 rpaayc
KebipeK TemnepaTypaHbl TaHAAHbI3 XKaHEe MiCipy yaKbITbIH a3anThIHbI3.

Han Hemece nicipinreH HaH

(Mblcansl,. BaTpyLUKa) AaiblH 60MbIN Kepi-
Hepi, Bipak, iLwi nicnereH (Mannbl, LWKKI
Kamblp 6ap).

Keneci pet asbipak, CyMbIKTbIK KOCbIHbI3 }aHe TOMeHIpeK TemnepaTtypaja asaan ysarbipak,
nicipini3. LLbIpbIHAbLI canbiHAbICH 6ap NMpOorTap YLiH anasiMeH WenneK HaHAbl nicipiHis. OFaH
6anam Hemece TankaHaanrFaH KenTipinreH HaH ceBiHi3, TeK coaH KeuiH canbiHAbIHbI CasbliHbI3.
PeuenTTi )aHe nicipy yaKbITblH CaKTaHbI3.

MicipinreH HaH BipKenki Kpl3apmanabl.

A3span TeMeHipek TeMnepatypaHbl OpHaTbIHBI3, COHAA MICipinreH HaH BipKenki Kbizapaabl. Hasik
nicipinren Hanabl BipiHLLi AeHreiine YoFaprbl-/ToMeH i Kbi3abipy [Z) pexxuminae nicipinia. CoH-
Javi-ak, aya aHanbiMblHa NepraMeHT KaFasblHbIH LLbIFbLIN TYPFaH XXUEKTepi acep eTyi MyMKIH.
OpkKallaH neprameHT KarasblH TabaHblH enemaepiHe cail KeciHia.

XeMic NUPOrbiHbIH TOMEHT i XaFbl allblK,
TYCTi.

Keneci pet nuporTtbl 6ip AeHrei ToMeH nicipyre canbiHbI3.

Xemic WbIpbiHbI aFaabl.

Keneci pert, 6ap 6onca, TepeHipek ambeban TabaHbl naiaanaHbiHbI3.

AWbITKaH KaMblpZaH ykacanFaH LwarbiH Oyi-
biMAap nicipreH Kesae »kabbichin Kanaasi.

OnapabiH apacbiHAaFbl KALbIKTBIK WamMaMeH 2 cM 6onybl kepek. CoHZa nicipinin »xatkaH Oyu-
bIMAAP XaKcbl, 6apIblK, *KarFblHaH Kbl3apybl YLUIH XETKINIKTI opbliH Gonaabl.

LLIblpbIHABI NMpOrTapAbl NiCipy KesiHAe KOoH-
feHcart nanga éonagbl.

Nicipy kesiHae 6y naiaa 6onybl MyMKiH. ©AeTTe on ecik apKbinbl WhiFalbl. By 6ackapy Tak-
TacblHAa HeMece MaHanAarbl »xuhasaa KoHAeHcauUAnaHbIn, TamLubinan aFysl MyMKiH. Byn
KanbinTbl GU3MKABIK KYObIbIC.
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ET, Kyc, 6anbix

blabic

Kes KenreH bICTbIKKa Te3iMAI blALICTEI NaiganaHyra Gonaabl. Ken
KyblpZak, YLUiH nicipy Tabach! fa xapanasl.

EH AypbICchl LWbIHBIAAH XacanFaH biabic. Kaknak, Tabara »xapaybl
YKSHE OHbI YKaKChl Kabybl Kepek.

Kyblpy yLWiH 3aManbaanfaH blAbICTbl NaiaanaHrFanaa, MiHAeTTi Typae
asFaHTan CyMbIKTbIK KOCbIHbI3.

Tot 6acnaiTelH BonaTtTaH yKacasnFaH blablCTa KyblpFaHa eT oHwa
Kbl3apMaibl XaHe AaiblH Kyrre XeTneyi MyMKiH. ©3ipney yakbITbH
apTTbIPbIHbI3.

KecTtenepaeri aknapar:
K.aknarbl »KOK, blAbIC = aLLbIK,
Kaknarbl 6ap blabiC = XaoblIK,

blabicTbl opKallaH TopAblH opTacbiHa KOMbIHbI3.

blcTbIK WbIHbI bIALICTHI KYPFaK, KOWFbILLKA KOMbIHbI3. KOMFbILL
bINFanAbl Hemece cyblk 6onca, WhbiHbl ChiHYbl MYMKIH.

Kybipy

Maicbl3 eTKe asFaHTai CyMbIKTBIK KOCbIHbI3. blabicTbiH Ty6iH
KanblHAbIFbI LamMaMeH 2 cM cy kabaTtbiMeH xaby Kepek.

KyblpFaH Ke3ae XeTKiNiKTi CYMbIKTbIK, MeLepiH KOCbIHbI3. blabic
TYGiH KanbIHABIFLI 1 - 2 cM cy KabaTbIMEH Xaby Kepek.

CyablH MenLlepi eT COpThIHA XaHE biAbIC MaTepuanbiHa
GainaxbicTel. ETTi aManbaanfaH blAbICTa 83ipneceHis, WhiHbI
blAbICTaH asFaHTal KebipeK CYMbIKTbIK KOCbIHbI3.

Tot 6acnaiTslH BonatTaH XacasFaH blAblC Kyblpy YLUIH OHLUA
Konainbl eMec. ET asbipak, Kbidapaabl xaHe 6aAybipak asipneHesi.
OHbl XoFapbipak TeMneparypaja »eHe/Hemece y3arbipak, yaKkbIT
a3ipieHis.

lpunbae asipney HyCKaynbifbl

punbae asipnemein Typbin XYMbIC KAMEPAaChIH WaMaMeH 3 MUHYT
6oWbl Kbl3AbIPbIHbI3.

Mpunbhe Tek AyxoBKa LKaQbIHbIH eCiri »kabblK Ke3ae a3ipneHis.

MyMKiHAiriHWe KanbiHAbIFbl Gipaei Geniktepai anbiHbi3. Ochbl
YXaraainza onap Kblsapaabl XaHe ceni kanaabl.

Osipney yakbiThl 73 eTkeHAe GenikTepai ayaapblHbI3.
CrelKTepai rpunbae a3ipnereHHeH KemniH FaHa Ty3aaHbl3.

Ipunbre apHanraH GenikTepi Tikenen Topra KonblHbI3. XXeke
GenikTep TopAbIH OpTacklHa KOMca eH »Kakcbl 6ONbIN LWbiFaAbI.

ByraH KocbiMLIa, ambeban TabaHbl 1-AeHrere KolbiHbI3. ET ceni
COFaH arajbl YXeHe AyX0BKa WKadbl Tasapak 6onagbl.

Ipunbae asipnereHae TabaHbl Hemece ambeban TabaHbl 4 Hemece 5
AeHreiiHe opHaTnaHbI3. KatTbl KbiaFaHAbIKTaH on AedopmMauuranaHybi
XXoHe WblFapfaHda XXYMbIC KamMmepachiH 3aKbiMAaybl MYMKiH.

"pynbAiH KpI3AbIPY ANEMEHTI Ke3eHAi TYPAE KOCbhinaabl XaHe eLeai.
Byn kanbinTbl araav. MyHbIH OpbIH any Xwuiniri opHaTblIFaH rpuib
peXxumiHe 6ainaHbICThl.

ET

YaKbITTbIH XKapTbIChl 6TKEHAE eT GeniKTepiH ayaapbiHbI3.

Kyblpaak, aaibiH 6onFanaa, oHbl Tarbl 10 MUHYTKA eLwipinreH, xabblK
ZyxoBKa LWKadbliHAa Kanablpy kepek. CoHAa cen eTKe XaKcblpak,
ciHeAi.

Osipneyai aaktaranaa eTTi ponbrara oparn, 10 MUHYTKa AyXOBKa
WwKadbiHAA KanablpbiHbI3.

Tepici 6ap WoLLKa eTiHEH KyblpAak, asipnereHae, Tepiae aikac Tinik
acar, biIbiICKa anabIMeH TepiciH TOMEH Kapartbin cablHbl3.

Et Canmak, Kypannap woaHe JeHren Kbiaabipy Temnepatypa YaKbIT, MUHYT
blIAbIC TYpI nepeu‘repi,°9_,
rpunb AeHrewi

Cublp eTi

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

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

PocTOn®, KbI3FLINT 1,0 kr alLlblK, 2 = 210-230 60

KybIpbIniFaH CTenKTep Top 5 ] 3 20

CrelikTep, Wwana KyblpbliFaH 3 cM Top 5 i 3 15

Bysay eri

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

LLlowKa eTi

Tepici XOK, (MbiCasibl.MOMbIH) 1,0 kr allbIK, 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 aLbIK, 2 = 210-230 130
1,5 kr 2 ] 200-220 160
2,0 kr 2 = 190-210 180

CyviekTeri cypnieHreH Tec 1,0 kr KaObIK, 2 = 210-230 70

Ko#u eTi

Cywieri )oK KoW aAFbl, opTalla 1,5 Kkr alLlblK, 2 = 170-190 120

KyblpblaFaH
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ET Canmakx, Kypannap woHe HeHren Kbizabipy Temnepatypa YaKbIT, MUHYT
blAbIC TYpI aepekTepi,°C,
rpunb AeHreui
dapuu
ET pyneri wamamMeH  alblK 2 = 200-220 70
7501
LLaFbIH Wy XbIKTap
LLlaFbiH LWyXbIKTap LamMameH Top 4 (i 3 15
7501

Kyc

Kecteaeri canmak aepeKTepi KyblpaTbiH, iliHe ¢paplu canbiHbaraH
KYC YLUiH AypsbiC.

AnabiMeH TopFa ByTiH KyCTbl TECIH TOMEH KapaTbin casnblHbI3.
BenrineHreH yakbiT %3 eTKeHHEH KeiiH ayaapbiHbI3.

YaKbITTbIH XapTbICbl 6TKEHAE KyblpbiiFaH 6enikrepai, KypKeTayblK,
LIaFbIH PyNeTTePiH HEMECE KypKeTayblK TeCiH ayaapy Kepek. YakbIT
%3 eTKeHae Kyc GenikTepiH ayaapbiHbI3.

YWPEKTiH XaHe KasfblH KaHaTTapbiHbIH aCTbIHAAFbl TEPIHi TECIHI3.
CoHpa man ara anaapl.

AnakTtanynaH 6ipHelue MUHYT BypbIH Mai Xakca HemMece asaan Ty3
KOCbISIFaH Cy HEMece anenbCuH LLIPbIHAH Cemnce, KYC XaKChl
KbI3apbin niceai.

Tikenei Topaa KyblpcaHbi3,oMm6e6an TabaHbl 1-AeHrenre KoMbIHbI3.
ET ceni coFaH araabl XaHe AyxoBKa LKadbl Tazapak, 6onagbl.

Kyc Canmakx, Kypannap waHe HeHren Kbizabipy Temnepatypa  YaKbIT, MUHYT
blAbIC TYpI aepekTepi, °C

TayblK, XapTbiChl LamMameH Top 2 = 210-230 50-60
400 r

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

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 KypkeTayblK, TyTac 3,0 Kkr Top 2 = 200-220 80-100

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

Banbix,
YaKbIT 6TKeHHeH KeliH 6anbik, 6enikTepiH %3 ayaapbiHbI3.

ByTiH 6anbikThl ayaapy KaxeT eMec. banbiKTbl biAbICKa KapHbIH
TOMeH Kapartbin, apKazarbl Xy36eKaHaTbiH XoFapbl Kapartbin canbim,

AyxoBKa LKadblHa KOMbIHbI3. Banblk ayaapblnbin KeTneyi yiid
KapblHFa KapTOMTbl HEMECE bICTbIKKA TO3iMAI blABICTbl KOMbIHBI3.

Tikenei Topaa KyblpcaHbia,oMm6e6an TabaHbl 1-AeHreire KOMbIHbI3.
CyibIKTbIK, COFaH arafbl »XeHe AyX0BKa LiKadbl Tapasa onaasbl.

Banblik, Canmak, Kypangap waHe HeHren Kbi3abipy Temnepatypa  YaKbIT, MUHYT
blAbIC TYpI AepekTtepi,°C,
rpunb geHreui
Banklk, TyTac 300r Top 3 ] 2 20-25
1,0 kr Top 2 = 190-210 45-50
1,5 Kr Top 2 = 180-200 50-60
Banbik cy6eci, 3 cm 300 Top 4 i 2 20-25

Kyblpy }aHe rpunbae asipney Typanbl
KeHecTep

Kectene KyblpAaK casiiMarblHbIH MaHuepi

MOK. apPTTbIPbIHbI3.

EH »aKbIH XeHinipek canmak napameTpnepiH TaHAaHbI3 XaHe KepceTinreH a3ipey yaxbITbiH

KyblpZak aaibiH 6a, CoHbl TEKCEPTiHi3
Keneai.

ET TepMOMETPIH (OHbI apHaibl AyKeHAe caTbin anyFa 6onazbl) naiaanaHblHbl3 HEMece KacblKneH
ZoMiH KepiHi3. KacbklkneH KyblpAakTbl 6ackiHbi3. Erep katTel 6o5ca, oHAa on AaibiH. Erep Kacblk-

neH 6aCb|nca, OHAa OHbI Tafbl KybIPYy Kepek.

Kyblpaak TbiM KYHripT, an KabblKwaHbIH
KeMbip epnepi KywWin KanrFaH.

PetTey AeHrefiiH )xaHe TeMnepatypaHbl TEKCEPIHI3.

KybIpAaKTbIH ChIPTKBI TYPi XaKChl, an coyc
KYMiN KeTKeH.

Keneci pet enwwemi KillipeK blablCTbl TaHAAHBI3 HeMece KeBipeK CYMbIKTHIK KOCbIHbI3.

KyblpZaKTbIH CbIPTKbI TYpi XKaKchbl, Bipak,
COYC ThIM alLLbIK, TYCTi XXaHe Cybl Ker.

Keneci pet enwwemi YﬂKeHipeK blAbICTbl TAaHAAHbI3 HEMeCe a3blpak C¥VII:>IK,TI:>IK, KOCbIHbI3.

KyblpZakTel a3ipney kesiHae 6y naiaa
6onaasl.

Byn KanbinTbl )XoHe puU3nKa 3aHaapbiHa caiikec. Cy BybIHbIH Ken Berniri 6y TecikTepi apKbisbl
WweiFapbinazel. On cankblH KOCKbILLTAp TakTacbiHAa HeMece MaHaiaarbl xuha3s 6eTiHae

XXWHanNbIN, TaMwblinan arybl MYMKiH.
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KememTep, rpateHgep, TocTrap blabicTbl epKaLlaH TopFa KOMbIHbI3.

Tikenei TopAa KyblpcaHbi3,ombeban TabaHbl 1-AeHrenre KOMbIHbI3. KewmeLwTi a3ipniey yaKbITbl bIALICTEIH NlLLEMIHE XKoHe KeMeLLTIH
JyxoBka LWKadbl Tazapak 6onbin kanaabl. 6uikTiriHe 6annaHbicTbl. Kectenepaeri MaHAep 6omxanabl 6onbin
Tabbinaasbl.
Tamax, Kypangap maHe biabic HeHren Kbi3abipy Temnepatypa YaKbIT, MUHYT
TYPI °C, rpynb AeH-
rewi
KemewTep
ToTTi KemeLl KemeLu KanbiBbl = 180-200 40-50
MakapoH kemelLui KemeL Kanbibbi 2 = 210-230 30-40
lpateH
LLInki MHrpeaneHTTEpAEH XacanrFaH kapton Kemelu KanbiBbl 2 = 160-180 50-60
rpateHi,

EH ynkeH OuiKTiri 4 cm

Toct

YcTi Kbi3apraH TocTTap Top 4 ] 3 5-8

12 naHa
JanbiH eHiMnep Erep Kypanaapra nicipyre apHanraH karasabl ToCeiTiH 6oncanbis,

Kara3ZblH OCbl TeMneparypara )'KapaﬁTblelH KadaranaHbl3. Karas

©HAipyLWiHiH opamaaarbl HyCKaynapbiH OpbIHAAHbI3. enemi Tamak, entemiHe cait 6onysl Kepek.

Osipney HaTWXKeci eHiMAepAiH canacbiHa 6annaHbicTbl. LLIKKi eHiMae
Kapa AaKTap »XeHe Gipkenki emec Tyctap 6aikanybl MyMKiH.

Tamak, Kypangap HeHren Kbi3ablpy Temneparypa YaKbIT, MUHYT
TYpi AepekTtepi, °C

LLITpyaens, TepeH KatblipbinFaH Nicipyre apHanfaH Taba 3 = 200-220 30-40

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

Muuua Top 2 = 200-220 15-20

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

ApHaﬁ bl TaMaKTap 4. baHKanap/ibl TOpFa KOWbIHbI3 XXeHe 1-AeHrenre opHaTbiHbI3.

ALWBITKaH KamMblpAbl XaHe yiae 93ipneHeTiH orypTTbl TOMEH 5.50 °C TemnepartypackiH OpHaTLIHBI3 YXaHe HyCKaynap/kl

Temneparypanapza a3ipneyre 6onaasbl. OpbIHAAHBI3.

JyxoBKaaaH Kypangapab! LWblFapbiHbI3. ALLBITKAH KamblpAbIH KeTepinyi

NorypTTel asipney 1.Kambipabl oaeTTerinei AanbiHAaHbI3, OHbI OTKa Te3iMai,

1.1 nutp cyTTi (MannenbiFel 3,5 % ) KanHaTtbiHbI3, 40 °C AewiH KEePaMUKaIIBIK bIABICKA KOMbIHBI3 XEHE XKaBbIHbI3.

canKkblHAayFa KanAblpbiHbI3. 2. [lyxoBKaHbl KepceTinreHaen Kpl3ablpblHbI3.
2.150 r orypTThl (TOHA3bITKEILLTAH) CYTKE KOCBIHBI3 XXaHEe XaKchbinarn 3. [lyxoBKa eciriH »abblHbI3 X8He alLbITKaH KamblpAblH KeTepinyiHe
apanacTblpblHbI3. MYMKIHZIK 6epiHis.

3.)KabbinatblH forypT 6aHKanapbiH TONTLIPLIHBLI3 XKOHE TaFaMAabIK,
nneHKameH XabblHbI3.

Tamak, blabic Kbiaabipy Temnepatypa YakbIT
TYpi
Morypt Moryptka apHanFaH 1 = 50 °C 6-8 carar
»kabbinatblH 6aHKa-
nap
ALLBITKAH KamblpAblH Otka Tesimai NlyXOBKaHbIH Ty6iHe [ 50 °C aeWiH anabiH ana Kblis- 5-10 MuHyT
KeTepinyi bIABICTbI KOWbIHbI3 AbIPbIHbI3 20-30 MuHyT

KypbInfFbiHbl BLUIPIHI3 XXoHe
[lyxoBKara allbITKaH KamMblpAbl
KOMbIHbI3
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KoHcepsiney

KoHcepsiney KesiHae 6aHkanap MeH pe3eHKe cakuHanap tasa XoHe
akaychbl3 6onybl kepek. BaHkanapablH Kenemi MyMKiHZAiriHLWe Gipaen
6onybl kKepek. Kectenepze kenTipinreH MaHAep AeHrenek 6ip nMTpnik
6aHKanap yLUiH aypbic.

Hasap aynapbiHbI3!

TbIM YNIKEH XaHe Ouik GaHkanapabl nainaanaHbaHbi3. Ditnece
Kakmakrap »apbinybl MyMKIH.

Tek GyniHGereH »xemictep MeH eHiMaepAi naWaanaHbiHbI3. Onapab
MYKMAT YbIHbI3.

Kectenepaeri yakbIT MoHAepi LWiamameH GepinreH. Onapra 6enme
Temneparypachl, 6aHkanapzblH MesLepi, onapablH KypambiHbIH
Maccachl MeH Xblnybl 8cep eTyi MyMKiH. TemneparypaHbl aybICTbIpy
HeMece Kypbi/FblHbI 6LUipy anabiHaa 6aHKanapaarsl KenipLuikrep
nanzaa 6orbin XaTKaHbIHA Ke3 XETKI3iHi3.

HaubiHpay

1. BaHkanapabl TONTLIPLIHEI3, Bipak epHeynepiHe AeiiiH emec.
2. baHKanapablH epHeynepiH cypTiHi3, onap Tasa 6onybl Kepek.
3. Op GaHKara pe3eHKe CakMHaHbI XoHe KaKnaKTbl KOMbIHbI3.

4. BaHkanapabl ckobanap KeMeriMeH XabblHbI3.
XymMmbic KamepacbiHa anTblaaH Ken 6aHKa KoMMaHbI3.

PetTey

1. ©OMmbeban TabaHbl 2-AeHreire opHaTbIHbI3. BaHkanapabl 6ip-bipiHe
TUMENTIHAEN OPHATbIHbI3.

2. 9mbeban Tabara Y2 NMTP bICTLIK ¢y (WamameH 80 °C) KyibIHbI3.
3. [lyxoBKa LWKadbiHbIH ECiriH KabblHbI3.
4. TemeHri biCTbIK () pe)xkuMiH opHaTbIHbI3.

5.170 - 180 °C TemnepaTypacbiH OpHaTbIHbI3.

KoHcepsiney

HewmicTtep
LLlamameH 40 - 50 MUHYTTaH KeWiH KbICKa yaKbIT apanbiKTapbiHaH
KeWiH KenipLuikTep KkeTepine 6acTtaiabl. JlyxoBKa LKadbIH OLUiPiHi3.

25 - 35 MUHYT KOCbIMLUA Kbi3AbIpyAaH KeliH 6aHKanapabl *KyMbIC
KamepacblHaH MiHAETTi Typae LWbiFapblHbl3. BaHKkanapabl AyxoBka
WwkadblHAA y3arFblpak cankbiHaaTkaHaa, onapra MukpobTap Tycin,
KOHCEpBINIEHreH »kemicTep allbin KeTyi MyMKiH.

Bip nuTpnik 6aHKkanapaarbl Memictep

KenipwikTep naiaa 6onfaHHaH KocbiMlia Kbi3abIpy
KewiH

Anma, Kapakar, KynnbiHan ewlipy LwiamameH 25 MUHYT
LLIve, epik, wabzansl, KapnbiFaH eLlipy wamameH 30 MUHYT
Anma esbeci, anmMypT, ankopel oLlipy wamameH 35 MUHYT

HKekeHicTep
Bankanapgaa kenipuikrep naiaa 6ona 6actain cana temnepatypaHsbl
kantagaH 120 °C peHreviveH 140 °C aeHreiiHe opHaTbIHbI3. Byn

wamameH 35 - 70 MuHyT anagbl. Ocbl yaKbIT 6TKEHHEH KeWiH AyxoBKa
LWKadbIH OLLIPIHI3 XXaHe KOChIMLUA Kbl3AbIpyAbl NaifanaHblHbI3.

CankblH cyaarbl, 6ip nuTpnik 6aHKkanapaarbl KeKeHicTep

KenipwikTep naiga 6onfaHHaH KocbiMLua Kbi3abIpy
KeniH

Kunap

- wamameH 35 MUHYT

Kbl3binwa

wamameH 35 MuHyT wamameH 30 MUHYT

Bptoccenb opamkanblparb

lwamameH 45 MUHyT wamameH 30 MUHYT

J1o6uA, Konbpabu, Kbi3bin KayaaHabl opamKanbipak,

wamameH 60 MUHYT wamameH 30 MUHYT

Bypluak,

wamameH 70 MUHYT wamameH 30 MUHYT

BaHKanapgb! WbiFapy

KaiHaty aakTanFaHHaH KeiiH GaHKanapAbl XXyMbIC KaMepacbiHaH
LWbIFapbIHbI3.

A3bIK-TYyRiKTeri akpunamung

Akpunamuz kebiHece AoHAI AaKbinaapAaH KeHe KapTonTaH
yKacanFaH eHimaepZe naiaa 6onagsl, Mbicanbl, KAPTON YANCTEpiHAe,

Hazap aynapbiHbi3!

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

dpu kapToBLIHAA, TOCTTapAa, LWaFbIH Benkenepae, HaHAa, KOMeLLTe
(keKkcTepae, neyeHbeae).

KypambiHaa akpunamug 6ap TamakTbl a3ipney Typanbl KeHecTep

Mannbl manimeTTep

O3ipney yaKblTbl MyMKIHAIMHLLE KbiCKa 60Nybl KepeK.

TamakTtapblH TyCi KYHripT eMec, antblH TycTi 60nybl Kepek.

Micipin »kaTKkaH TaMaKTbIH enweMi HeFypnbiM yikeH 6onca, oHbl a3ipney GapbicbiHAA COFYp-
nbIM Kebipek akpunamuz naiga 6onags.

Micipy Yoraprbl/TomeHri bicTbIK, Makc. 200 °C.
3D bICTLIK aya HEMECE bICTLIK aya pexkumiHae makc. 180 °C.
MeyeHbe Xoraprbl/TomeHri bicTbIK, Makc. 190 °C.

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

XKyMbIpTKa HEMECE XKYMBIPTKAHBIH Capbl ybi3bl aKpUnamuAaTiH naiaa 6onybiH asanTaasl.

JyxoBKa WKadbiHAaFL GpH KapToOh

Tabana Gipkenki XaHe 6ip kadaT eTin opHanacTbIpbiHbI3. Dpu KAPTOOLI KypFan KeTneyi yLiH

Tabasa keminae 400 r nicipiHis
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TamaKTbl TeKcepy

Byn kectenep ap Typni AyxoBKa LUKadTapbIH CbiHAY XaHe TeKcepy ic-
paciMAepiH XeHinaety yLwiH ap Typni 6axeinay yibimaapsb yLiH
acasnrat.

EN 50304/EN 60350 (2009) »kaHe |IEC 60350 ctaHaapTTapbiHa can
Keneai.

Micipy

XKabblK anva nuporbiH nicipreHae KYHripT anbiHOanbl Kanbintapabitip
BipiHiH »KaHbIHa KOWbIHbI3.

AK KaHbINTbIpAaH »acanFaH aneiHbansl Kaneintapaarsl nMportap:

1 neHreiae niciprenae XKorFapFbl/ToMeHri bICTbIK () pexkuMiH

nanzanaHbiHbi3. TOpAblH OpHbIHA Micipy TabacklH nainjanaHbiHbI3
YKeHe oFaHanbliHbanbl KaneinTapAbl KOMbIHbI3.

Tamax, Kypanaap wmaHe biabic HeHren Kbi3abipy Temnepatypa, ° MuHyTTap TypiH
TYpi Cc aeri yakbIT

MaHepni neyeHbe Micipyre apHanraH Taba 2 = 150-170 20-30

LLlarbiH kekcTep, 20 fnaHa Micipyre apHanraH Taba 3 = 160-180 20-30

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

YKabbik anma nuporsi Top + 2 anblHbanbl kanein 1 = 190-210 70-80

@20 cm

Fpunbae asipney

Tikenei Topaa KyblpcaHbi3,aM0eban TabaHbl 1-aeHrenre aAeHreire

KOWbIHbI3. CYMbIKTBIK COFaH aFabl XXoHe AyXoBKa Lukadbl Tapasa

6onagbl.

Tamax, Kypannap wmaHe biabic HeHren Kbi3abipy lpunb pexxumi  MuHyTTap TYpiH
TYpI Aaeri yakbIt

TocTtrapabl Kbi3apTy Top 5 ] 3 1-2

AnabiH ana 10 MUHYT KbI3AbIPbIHbI3

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

anabliH ana Kbi3ablpyChbl3

* YaKbIT TKeHae %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 and installation instructions for future
use or for subsequent owners.

These instructions are only valid if the
appropriate country symbol appears on the
appliance. If the symbol does not appear on
the appliance, it is necessary to refer to the
technical instructions which will provide the
necessary instructions concerning
modification of the appliance to the conditions
of use of the country.

Appliance category: Category 1

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

Only allow a licensed professional to connect
the appliance and to convert the appliance to
a different type of gas. The appliance must be
installed (electric and gas connections) in
accordance with the instruction and
installation manual. An incorrect connection
or incorrect settings may lead to serious
accidents and damage to the appliance. The
appliance manufacturer accepts no liability
for damage of this kind. The appliance's
warranty becomes void.

caution: [ his appliance is for cooking purposes
only. It must not be used for other purposes,
for example room heating.

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

caution: [ he use of a gas cooking appliance
results in the production of heat, moisture
and products of combustion in the room in
which it is installed. Ensure that the kitchen is
well ventilated especially when the appliance
is in use: keep natural ventilation holes open
or install a mechanical ventilation device
(mechanical extractor hood).

Prolonged intensive use of the appliance may
call for additional ventilation, for example
opening of a window, or more effective
ventilation, for example increasing the level of
mechanical ventilation where present.

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.
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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!

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.

Combustible objects that are left in the
cooking compartment may ignite. Never
store combustible items in the cooking
compartment. Never open the appliance
door if there is smoke inside. Switch off the
appliance and unplug the mains plug or
switch off the fuse in the fuse box. Shut off
the gas supply.

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.

When gas hotplates are in operation without
any cookware placed on them, they can
build up a lot of heat. The appliance and the
extractor hood above it may become
damaged or be set on fire. Grease residue
in the filter of the extractor hood may ignite.
Only operate the gas burners with cookware
on them.

The rear of the appliance becomes very hot.
This may cause damage to the power
cables. Electricity and gas lines must not
come into contact with the rear of the
appliance.

Never place flammable objects on the
burners or store them in the cooking
compartment. Never open the appliance
door if there is smoke inside. Switch off the
appliance. Pull out the mains plug or switch
off the appliance at the circuit breaker in the
fuse box. Shut off the gas supply.

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)
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.

Empty cookware becomes extremely hot
when set on a gas hotplate that is in
operation. Never heat up empty cookware.

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

caution: Accessible parts may be hot when
the grill is in use. Young children should be
kept away from the appliance.

If the liquefied gas bottle is not upright,
liquefied propane/butane can enter the
appliance. Intense darting flames may
therefore escape from the burners.
Components may become damaged and
start to leak over time so that gas escapes
uncontrollably. Both can cause burns.
Always use liquefied gas bottles in an
upright position.

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.

Incorrect repairs are dangerous. Repairs
may only be carried out, and damaged
power and gas lines replaced, by an after-
sales engineer trained by us. If the
appliance is faulty, unplug the mains plug or
switch off the fuse in the fuse box. Shut off
the gas supply. Contact the after-sales
service.

Faults or damage to the appliance are
dangerous. Never switch on a faulty
appliance. Unplug the appliance from the
mains or switch off the circuit breaker in the
fuse box. Shut off the gas supply. Contact
the after-sales service.
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= Unsuitable pan sizes, damaged or
incorrectly positioned pans can cause
serious injury. Observe the instructions
which accompany the cookware.

= caution: Glass lids may shatter when heated.

Turn off all the burners before shutting the
lid. Wait until the oven has cooled down
before closing the glass cover.

= |f 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.
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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.

= 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!

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.

Only use pots and pans with an even base.

Place the pot or pan centrally over the burner. This will optimise
transfer of the heat from the burner flame to the pot or ban
base. The handle does not become damaged, and greater
energy savings are guaranteed.

Ensure that the gas burners are clean and dry. The burner cup
and flburner cap must be positioned exactly.

Ensure that the top cover is not closed when the oven is started
up.

Damage to the oven

Caution!

Accessories, foil, greaseproof paper or ovenware on the
cooking compartment floor: do not place accessories on the
cooking compartment floor. Do not cover the cooking
compartment floor with any sort of foil or greaseproof paper. Do
not place ovenware on the cooking compartment floor if a
temperature of over 50 °C has been set. This will cause heat to

accumulate. The baking and roasting times will no longer be
correct and the enamel will be damaged.

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.

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.

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.

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.

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.

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.

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.

Set-up, gas and electricity connection

Gas connection

Installation must only be performed by an approved expert or a
licensed after-sales service engineer in accordance with the
instructions specified under "Gas connection and conversion to a
different gas type".

For the licensed expert or after-sales service

Caution!

The setting conditions for this appliance are specified on the
rating plate on the back of the appliance. The gas type set in the
factory is marked with an asterisk (*).

Before setting up the appliance, check the grid access
conditions (gas type and gas pressure) and ensure that the gas
setting of the appliance meets these conditions. If the appliance
settings have to be changed, follow the instructions in the
section "Gas connection and conversion to a different gas
type".

This appliance is not connected to a waste gas main. It must be
connected and commissioned in accordance with the
installation conditions. Do not connect the appliance to a waste
gas main. All ventilation regulations must be observed.

The gas connection must be made via a fixed, i.e. not mobile
connection (gas line) or via a safety hose.

If using the safety hose, ensure that the hose is not trapped or
crushed. The hose must not come into contact with hot
surfaces.

The connection must have an easily accessible locking device.

Safety information

The nominal operating pressure of the appliance is;

For natural gas (G20) 20 mBar, for LPG (G30) 30 mBar, for LPG
(G31) 37 mBar. The appliance must be operated at these
pressure values. All data on the rating plate of your appliance
relates to these pressure values. The manufacturer is not
responsible for results, performance or any risk caused by
operating the appliance at different values.

A If the gas pressure in your gas supply grid!

for natural gas (G20) is higher than 25 mBar, for LPG (G30) is
higher than 36 mBar, for LPG (G31) is higher than 45 mBar, you
must use your appliance in connection with a suitable gas
regulator, for safety reasons. Connection, maintenance and
configuration of the gas regulator must be performed by an
authorised installation expert. If you do not know the gas pressure
in your gas supply grid, please ask your local supply grid operator.

Faults in the gas installation/smell of gas

If you notice a smell of gas or faults in the gas installation, you
must

immediately shut off the gas supply and/or close the gas
cylinder valve

immediately extinguish all naked flames and cigarettes
switch off electrical appliances and lights

open windows and ventilate the room

call the after-sales service or the gas supplier
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Moving the appliance by the gas line or door
handle

Do not move the appliance while holding the gas line; the gas pipe
could be damaged. There is a risk of a gas leak! Do not move the

appliance while holding it by the door handle. The door hinges
and door handle could be damaged.

Electrical connection

Caution!

Have the appliance set up by your after-sales service. A 16 A
fuse is required for connection. The appliance is designed for
operation at 220-240 V.

If the electricity supply drops below 180 V, the electrical ignition
system does not work.

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

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 after-sales service

Caution!

The appliance must be connected in accordance with the data
on the rating plate.

Only connect the appliance to an electrical connection that
meets the applicable provisions. The socket must be easily
accessible so that you can disconnect the appliance from the
electricity supply if necessary.

Please ensure the availability of a multi-pin disconnecting
system.

Never use extension cables or multiple plugs.

For safety reasons, this appliance must only be connected to an
earthed connection. If the safety earth terminal does not comply
with regulations, safety against electrical hazards is not
guaranteed.

You must use a H 05 W-F type cable or equivalent for the
appliance connection.

Horizontal alignment
Always place the appliance directly on the kitchen floor.

The appliance is equipped with height-adjustable feet. You can
raise the appliance approximately 15 mm by adjusting the feet.

You can adjust the feet, using a spanner, to ensure that the
appliance is horizontal.

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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Setting up the appliance

The appliance must be set up directly on the kitchen floor and in
line with the specified dimensions. The appliance must not be
set up on any other object.

The distance between the top edge of the oven and the bottom
edge of the extractor hood must meet the requirements of the
extractor hood manufacturer.

Ensure that the appliance is not moved again after set up. The
distance from the high output burner or wok burner to the fronts
of the adjacent units or the wall must be at least 50 mm.

Measures to be noted during transport

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

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

If the original packaging is no longer available

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

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



Your new cooker

Here you will learn about your new cooker. We will explain the
control panel, the hob and the individual operating controls. You

General information

The design depends on the respective appliance model.

5+

will find information on the cooking compartment and the
accessories.

Cooking area

Here is an overview of the control panel. The design depends on
the respective appliance model.

\

7

Explanations

1 Standard burner
2 Standard burner
Explanations 3 High output burner
1* Hob cover** 4 Economy burner
2* Steam outlet
Caution!
When the oven is in operation, hot steam escapes
here.
3 Hob**
4 Control panel**
5* Cooling fan
6 Oven door**
7 Plinth drawer**

* Optional (available for some appliances)
** Depending on the appliance model, details may vary.
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Control panel

Details may vary depending on the appliance model.

Function selector

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

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

Positions Function

6  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 heat is

emitted from below.

(]  Radiant grill, small Can be used for grilling smaller
area quantities of steak, sausages, fish,
and toasts. The centre part of the
grill element is heated.

(]  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.

58

Temperature selector

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

Positions Function
o Zero position Oven not hot.
50-270  Temperature Temperature in °C.
range
1,2,3 Girill settings Girill settings for the (] Grill, small

area and (7] Girill, large area.
Setting 1 = low

Setting 2 = medium

Setting 3 = high

The small light above the temperature selector is lit when the
oven is heating. If heating is interrupted, it goes out. It does not
light up for certain settings.

Burner knob

You can adjust the heat setting of the hotplates using the four
burner knobs.

Positions Function/gas oven

o0  Zero position The oven is switched off.

3¢ Ignition position Ignition position

@  Settings area Large flame = highest setting

0 Economy flame = lowest setting

There is a limit stop at the end of the settings area. Do not turn the
timer beyond this.

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.



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.

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.

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.

=

———

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 HEZ number.

Optional accessories

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

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 HEZ number

Function

Pizza tray HEZ317000

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.

Insert wire rack HEZ324000

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

Grill tray HEZ325000

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 HEZ327000

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 HEZ331003

For cakes and biscuits.

Place the baking tray in the oven with the sloping edge towards
the oven door.

Enamel baking tray with non-stick coating HEZ331011

The baking tray is ideal for laying out cakes and biscuits. Place
the baking tray in the oven with the sloping edge towards the
oven door.
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Optional accessories HEZ number

Function

Universal pan HEZ332003 For moist cakes, pastries, frozen meals and large roasts. Can
also be used under the wire rack to catch fat or meat juices.
Place the universal pan in the oven with the sloping edge towards
the oven door.

Universal pan with non-stick coating HEZ332011 This universal pan is ideal for moist cakes, pastries, frozen meals
and large roasts. Place the universal pan in the oven with the
sloping edge towards the oven door.

Lid for the Profi extra-deep pan HEZ333001 The lid converts the Profi extra-deep pan into the Profi roasting
dish.

Profi extra-deep pan with insert wire rack HEZ333003 Particularly suitable for preparing large quantities of food.

Wire rack HEZ334000 For ovenware, cake tins, roasts, grilling and frozen meals.

Glass roasting dish HEZ915001 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.

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 (£ at 240 °C is

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

Making settings on the hob

Your hob is equipped with four gas burners. The following
information explains how to light the gas burners and set the size
of flame.

Advance cleaning of burner cup and cap

Clean the burner cap (1) and cup (2) with water and washing-up
liquid. Dry the individual parts carefully.

Place the burner cup and cap back on the burner shell (5). Ensure
that the igniter (3) and flame safety pin (4) are not damaged.

The nozzle (6) must be dry and clean. Always position the burner
cap exactly over the burner cup.
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Keep the kitchen ventilated the whole time the oven is on.
1.Use the function selector to set Top/bottom 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.

Cleaning the accessories

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




Igniting the gas burners

Always position the burner cap exactly onto the burner cup. The
openings in the burner cup must remain unobstructed at all times.
All parts must be dry.

1.0Open the upper cooker cover. The upper cover must remain
open whilst the cooker is in operation.

2.Turn the control for the required hotplate anti-clockwise to the
ignition position »¢. This starts the ignition process.

3.Press and hold the hotplate control for 1-3 seconds. Gas begins
to flow out and the gas burner ignites.

9

The safety pilot is activated. If the gas flame goes out, the gas
supply is automatically cut off by the safety pilot.
4. Set the required flame size. Between the Off 4 setting and the ©

setting, the flame is not stable. Therefore, always choose a
setting between the large flame @ and small flame o.

5.1f the flame goes out again, repeat the process from step 2.

6. To finish cooking, turn the hotplate control clockwise to the Off
o position.

The hotplate control should not be turned to the ignition position

for longer than 15 seconds. If the burner does not light within 15

seconds, wait at least one minute. Then repeat the ignition
process.

A Caution!

If, after switching the cooker off, you turn the burner control while
the cooker is still hot, gas will escape. If you do not turn the
hotplate control to the ignition position ¢ within 60 seconds, the
gas supply will be cut off.

The gas burner does not ignite

If there is a power cut or if the ignition plugs are damp, you can
light the gas burners with a gas lighter or a match.

Table — Cooking

Select the right pan size for each hotplate. The diameter of the pot
or pan base should be the same as that of the hotplate.

Cooking times may vary depending on the type of food, its weight
and quality. You yourself can best judge the optimal cooking
time.

Use as little water as possible when cooking, so that the food
retains its vitamins and minerals. Select short cooking times so
that the vegetables remain firm and full of nutrients.

Example Food Hotplate Heat setting
Melting Chocolate, butter, margarine Economy burner Small flame
Warming Stock, tinned vegetables Standard burner Small flame
Electric hotplate™ 1-2
Heating and keeping Soups Economy burner Small flame
warm Electric hotplate** 1-2
Steaming* Fish Standard burner Between large and small flame
Electric hotplate** 3-4
Braising” Potatoes and other vegetables, Standard burner Between large and small flame
meat Electric hotplate™* 3-4
Boiling* Rice, vegetables, meat dishes  Standard burner High flame
(with sauces) Electric hotplate** 5-6
Roasting Pancakes, potatoes, schnitzel, High-output burner** Between large and small flame

fish fingers

Wok burner*

*

If you are using a pan with a lid, turn the flame down as soon as it reaches boiling point.

** Optional. Available for some appliances, depending on the appliance model (for frying on the wok burner, we recommend that you

use a wok)

Suitable pans

Burner/electric hot- Minimum pan Maximum pan diam-

plate diameter eter
Electric hotplate* 14.5cm 14.5cm
Wok burner** 3.6 kW 24 cm 28 cm
High output burner 24 cm 28 cm
3kW

Standard burner 1.7 18 cm 24 cm
kW

Economy burner 1 kW 12 cm 18 cm

* Option (for models with an electric hotplate)
** Option (for models with a wok burner)
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Precautions for use

The following advice is intended to help you save energy and
prevent pan damage:

V4

Use pans which are the right
size for each burner.

Do not use small pans on large
burners. The flame must not
touch the sides of the pan.

Do not use damaged pans,
which do not sit evenly on the
hob. Pans may tip over.

Only use pans with a thick, flat
base.

Do not cook without using a lid

\ V WVAIX and make sure the lid is

properly fitted. This wastes
energy.

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.

Note: We recommend preheating the oven before inserting the
food in order to avoid condensation on the oven glass.

Type of heating and temperature
Example in the picture: Top/bottom heating at 190 °C £

1.Use the function selector to set the type of heating.

L) —

O O

2.Set the temperature or grill setting using the temperature
selector.

The oven heats up.

62

Always place the ovenware
centrally over the burner.
Otherwise, there is a risk that it
may tip over.

Place the pans on the pan
supports, never directly on the
burner.

Make sure that the pan
supports and burner caps are
— correctly positioned before
using the appliance.

Pans should be placed on the
hob carefully.

Do not strike the hob and do not
place excessive weight on it.

Never use two burners or heat
sources to heat one single pan.

Do not use grill pans,
earthenware casserole dishes,
etc. for a long period of time on
maximum power.

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.



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.

When cleaning the hob do not use
undiluted washing-up liquid or dishwasher detergent,
scouring pads,

abrasive cleaning agents such as oven cleaner or stain
remover,

high-pressure cleaners or steam jets.
Do not clean individual parts in the dishwasher.

When cleaning the oven do not use
sharp or abrasive cleaning agents,
cleaning agent with a high alcohol content,
scouring pads,
high-pressure cleaners or steam jets.
Do not clean individual parts in the dishwasher.

Wash new sponges thoroughly before first use.

Zone Cleaning agent

Glass cleaner:

Clean with a soft cloth.

You can remove the upper glass cover for
cleaning. To find out how to do this, please
refer to the section Upper glass cover.

Upper glass cover*

(depending on appli-
ance model)

Rotary knobs
Do not remove.

Hot soapy water:
Clean with a dish cloth and dry with a soft
cloth.

Hob surround Hot soapy water:
Do not clean with a glass scraper, lemon

juice or vinegar.

Gas hob and pan Hot soapy water.

supports* Use very little water. Water must not be
: ji. allowed to enter the appliance through the
gi%e;cggglf N appl base of the burners.

Clean off boiled-over liquids and spilt food
immediately.
You can remove the pan supports.

Cast iron pan supports™:
Do not clean in the dishwasher.

Gas burners” Remove the burner head and cap and
clean with hot soapy water.

Do not clean in the dishwasher.

The gas outlet openings must remain
unobstructed at all times.

Ignition plugs: Small, soft brush.

The gas burners only work properly when
the ignition plugs are dry. Dry all parts
thoroughly. Ensure that they are refitted
correctly.

The burner caps are coated in black
enamel. The colour may change over time.
This does not impair their performance.

(depending on appli-
ance model)

Zone Cleaning agent

Stainless steel sur-
faces*

Hot soapy water:

Clean with a dish cloth and dry with a soft
cloth. On stainless steel surfaces, always
wipe parallel to the natural grain. Other-
wise, you may scratch the surface.
Remove patches and splashes of limes-
cale, grease, starch and albumin (e.g. egg
white) immediately. Corrosion can form
under such patches and splashes.

Special care products suitable for hot
stainless steel surfaces are available from
our after-sales service and from specialist
retailers. Apply a thin layer of care product
with a soft cloth.

(depending on appli-
ance model)

Electric hotplate* Abrasive materials or sponges:

Briefly heat up the hotplate afterwards, so
that it dries. Hotplates can rust over time if
they remain wet. Apply care product to fin-
ish.

Clean off boiled-over liquids and spilt food
immediately.

(depending on appli-
ance model)

Hotplate ring*

(depending on appli-
ance model)

Remove yellow to blue iridescent discol-
ouration from the hotplate ring with a steel
care product.

Do not use any abrasive materials that
may scratch surfaces.

Enamel, painted,
plastic and screen-
printed surfaces*

(depending on appli-
ance model)

Hot soapy water:

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

Ceramic hob* Care: Protective/care products for ceram-

: . ics
gii%e;(gggl)on appli Cleanipg: Cleaning agents suitable for
ceramics.
Follow the cleaning instructions on the
packaging.

/A\Glass scraper for stubborn dirt:
Remove the protective cover and clean
using the blade only. Caution: The blade is
very sharp. Risk of injury.

Cover the blade again after cleaning.
Replace damaged blades immediately.

Control panel Hot soapy water:
Clean with a dish cloth and dry with a soft
cloth. Do not use glass cleaner or glass

scrapers for cleaning.

* Optional (available for some appliances, depending on the
appliance model)

* Optional (available for some appliances, depending on the
appliance model)

63



Zone Cleaning agent

Zone Cleaning agent

Glass hob*

(depending on appli-
ance model)

Care: Protective/care products for glass
Cleaning: Cleaning agents for glass.
Follow the cleaning instructions on the
packaging.

A\Glass scraper for stubborn dirt:
Remove the protective cover and clean
using the blade only. Caution: The blade is
very sharp. Risk of injury.

Cover the blade again after cleaning.
Replace damaged blades immediately.

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

The door can be removed to facilitate
cleaning. To find out how to do this, please
refer to the section Removing and refitting
the oven door.

Glass panel

Childproof lock*

(depending on appli-
ance model)

Hot soapy water:
Clean with a dish cloth.

If a childproof lock has been fitted to the
oven door, it must be removed before
cleaning.

If it is very dirty, the childproof lock will not
work properly.

Seal Hot soapy water:
Do not remove. Clean with a dish cloth. Do not scour.

Cooking zone Hot soapy water or a vinegar solution:

Clean with a dish cloth.

For stubborn dirt, use a stainless steel
scouring pad or oven cleaner.

Only use when the cooking compartment
is cold.

/\Please use the self-cleaning function to
clean self-cleaning surfaces. To find out
how to do this, please refer to the section
Self-cleaning.

Caution! Never use oven cleaner on self-
cleaning surfaces.

Glass cover for the
oven light

Hot soapy water:
Clean with a dish cloth.

Shelf Hot soapy water:
Clean with a dish cloth or a brush.

You can remove the shelves for cleaning.
To find out how to do this, please refer to
the section Removing and refitting
shelves.

Telescoping extension rails*
(depending on appliance model)

Hot soapy water:
Clean with a dish cloth or a brush.

Do not remove the lubricant from the
extension rails. It is best to clean them
when they are pushed in. Do not soak,
clean in the dishwasher, or clean in the
oven as part of the self-cleaning pro-
gramme. This may damage the shelves
and they may no longer work properly as a
result.

*

Optional (available for some appliances, depending on the
appliance model)
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Accessories Hot soapy water:
Soak and then clean with a dish cloth or a

brush.

Aluminium baking tray*:
(depending on appliance model)

Dry with a soft cloth.

Do not clean in the dishwasher.

Never use oven cleaner.

To prevent scratches, never touch the
metal surfaces with a knife or a similar
sharp object.

Harsh cleaning products, scratchy
sponges and rough cleaning cloths are not
suitable. Otherwise, you may scratch the
surface.

Rotary spit*
(depending on appliance model)
Hot soapy water:

Clean with a dish cloth or a brush. Do not
clean in the dishwasher.

Meat thermometer*
(depending on appliance model)

Hot soapy water:
Clean with a dish cloth or a brush. Do not
clean in the dishwasher.

Plinth drawer*

(depending on appli-
ance model)

Hot soapy water:
Clean with a dish cloth.

*

Optional (available for some appliances, depending on the
appliance model)

Upper glass cover
Before opening the top cover, remove any spills with a cloth.
Use glass cleaner if possible.

For cleaning, remove the top cover. To do this, hold the cover
securely on both sides with both hands and pull it upwards.

If the cover hinges become loose, note the letters marked on
them. The hinge with the letter R must be fitted on the right, and
the hinge with the letter L must be fitted on the left.

After cleaning, re-assemble the top cover following the same
procedure in reverse order.

Only close the top cover once the burners have cooled down.



Detaching and refitting the rails

The rails can be removed for cleaning. The oven must have
cooled down.

Unhooking the rails

1.Hold the shelf frames from underneath and pull slightly forward.
Pull the extension pins at the bottom of the rails out of the
mounting holes (Fig. A).

2.Then fold the rails upwards and carefully remove them (Fig. B).
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Clean the rails with washing-up liquid and a sponge. For stubborn
deposits of dirt, use a brush.

Installing the frames

1.Insert the two hooks carefully into the upper holes. (Figure A-B)

2.the two hooks must be inserted fully into the upper holes. Now
move the frame slowly and carefully downwards and insert in
the lower holes (figure D).

3.Insert both frames into the side walls of the oven (figure E).

If the rails are fitted correctly, the distance between the two upper
shelf positions is greater.

Detaching and attaching the oven door

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

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

E
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A Incorrect assembly!

Never move the frame before the two hooks are fully anchored
in the upper holes. The enamel could be damaged and may
break (figure C).

2\ Risk of injury!

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

Detaching the door
1.0pen 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).

(\
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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

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

/\ Risk of injury!

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 refitting the door panels
The glass panels can be removed from the oven door to allow
more thorough cleaning.

Removal

1.Removing the oven door See the section Removing the oven
door. Lay the oven door on a cloth with the handle facing
downwards (Fig. A).

2. First turn the two screws at the bottom anticlockwise, then the
two screws at the top, also anticlockwise (Fig. B).
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3.Remove the cover (Fig. C).

The parts that have been removed must not be washed. Clean
the panels with a glass cleaner and a soft cloth.

/\ 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.

Refitting
1.Place the cover back in position (Fig. A).

2. First retighten the two screws at the bottom, then the two
screws at the top (Fig. B).

3. Fitting the oven door See the section Fitting the oven door.

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

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

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

In addition, there is a protective device (protective grid) which
prevents direct contact with the oven door. You can purchase this
optional accessory (469088) from the after-sales service.



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 your meal is not successful, please refer to section . We have
tested the recipe for you in our cooking studio. Here, you will find
useful cooking tips and tricks for cooking, baking and roasting.

A Risk of electric shock!

Repairs that are not carried out properly are dangerous. Repairs
must only be performed by one of our after-sales service
technicians.

Malfunction Possible cause Remedy/information

The circuit Look in the fuse box to see if
breaker is defec- the circuit breaker is defec-
tive. tive.

The oven does
not work.

Check whether the kitchen
light and other kitchen appli-
ances are working.

Power cut.

Dust on the con- Turn the control knobs sev-
tacts. eral times to the left and
right.

Oven not hot.

The burner does Power has failed Light the gas burner with a
not ignite. or ignition plugs gas lighter or a match.
are damp.

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 ©

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.

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.

To book an engineer visit and product advice
GB 0344 892 8979
Calls charged at local or mobile rate.

IE 01450 2655
0.03 € per minute at peak. Off peak 0.0088 € per
minute.

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

Always use a saucepan which is the correct size for your food.
A larger, less full saucepan requires a lot of energy.

Always place a suitable lid on the saucepan.

The gas flame must always be in contact with the base of the
saucepan.

Environmentally-friendly disposal
Dispose of packaging in an environmentally-friendly manner.

This appliance is labelled in accordance with European

Directive 2012/19/EU concerning used electrical and

electronic appliances (waste electrical and electronic
p— 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.

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
Fruit tart or cheesecake, shortcrust pas-  Springform cake tin 1 = 170-190 70-90
try*
Spice cake* Springform cake tin 1 = 180-200 50-60

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

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 (2] 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.
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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.

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. 2 cm of liquid.

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

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

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

Tips for grilling

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 %5 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
2.0 kg 2 = 180-200 160
Beef tenderloin 1.0 kg Uncovered 2 = 210-230 70
1.5 kg 2 = 200-220 80
2.0kg 2 = 190-210 90
Sirloin, medium rare 1.0 kg Uncovered 2 O 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
2.0kg = 170-190 120
Pork
without rind (e.g. neck) 1.0 kg Uncovered = 210-230 110
1.5 kg = 200-220 130
2.0 kg = 190-210 150
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Meat Weight Accessories and Level Type of Temperature Cooking time
ovenware heating in °C, grill set- in minutes
ting
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 1.5 kg Uncovered 2 = 170-190 120
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
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Tips for roasting and grilling

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

How to tell when the roast is ready. Use a meat thermometer (available from specialist shops) or carry out a “spoon test”. Press
down on the roast with a spoon. If it feels firm, it is ready. If the spoon can be pressed in, it
needs to be cooked for a little longer.

The roast is too dark and the crackling is Check the shelf height and temperature.
partly burnt.

The roast looks good but the juices are  Next time, use a smaller roasting dish or add more liquid.
burnt.

The roast looks good but the juices are  Next time, use a larger roasting dish and use less liquid.
too clear and watery.

Steam rises from the roast when basted. This is normal and due to the laws of physics. The majority of the steam escapes through
the steam outlet. It may settle and form condensation on the cooler switch panel or on the
fronts of adjacent units.

Bakes, gratins, toast with toppings Always place the ovenware on the wire rack.

If you are grilling directly on the wire rack, you should also insert How well cooked the bake is will depend on the size of the dish

the baking tray at level 1. This keeps the oven cleaner. 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 2 = 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 The cooking result greatly depends on the quality of the food. Pre-

. . . browning and irregularities can sometimes even be found on the
Observe the instructions on the packaging. raw product.
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.

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
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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.
5.8Set 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 = 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
Preserving 4.Seal the jars with the clips.

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.

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 % 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.
Caution!

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

Acrylamide is mainly produced in grain and potato products toast, bread rolls, bread or fine baked goods (biscuits,
prepared at high temperatures, such as potato crisps, chips, 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

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 %5 of the cooking time.
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	Оглавление[ru] Правила пользования
	: Важные правила техники безопасности
	Внимательно прочитайте данное руководство. Оно поможет вам научиться правильно и безопасно пользоваться прибором. Сохраняйте руководс...
	Данное руководство действительно только в том случае, если на приборе указано условное обозначение соответствующей страны. Если обозна...
	Категория прибора: категория 1
	Распакуйте и осмотрите прибор. Не подключайте прибор, если он был поврежден во время транспортировки.
	Подключение прибора и перенастройку на другой вид газа должен производить только квалифицированный специалист. Подключение прибора (п...
	Внимание:Данный прибор предназначен исключительно для приготовления пищи. Запрещено использовать прибор с другой целью, например, для ...
	Данный прибор предназначен для использования на высоте не более 2000 м над уровнем моря.
	Внимание:Использование газовой плиты приводит к повышению температуры и влажности в помещении. При эксплуатации прибора следует обрат...
	При интенсивном и долговременном использовании прибора может потребоваться дополнительная вентиляция, в этом случае можно открыть окн...
	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!

	■ Из-за струи воздуха, проникающей в прибор при открывании дверцы, бумага для выпечки может подняться, коснуться нагревательного элемен...
	Опасность возгорания!

	■ Легковоспламеняющиеся предметы, хранящиеся в в духовом шкафу, могут воспламениться. Не храните в духовом шкафу легковоспламеняющиес...
	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!

	■ Включённая газовая конфорка, если на ней не установлена посуда, производит очень много тепла. Прибор и расположенная над ним вытяжка м...
	Опасность возгорания!

	■ Задняя стенка прибора сильно нагревается. Это может привести к повреждению проводов и труб. Газоподводящие трубы и электропроводка н...
	Опасность возгорания!

	■ Не кладите на конфорки воспламеняющиеся предметы и не храните их в рабочей камере. Не открывайте дверцу прибора, если внутри прибора о...
	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!

	■ Пустая кухонная посуда, установленная на газовую горелку, становится очень горячей. Никогда не устанавливайте на конфорку пустую пос...
	Опасность ожога!

	■ Во время работы прибор сильно нагревается . Перед очисткой дайте прибору остыть.
	Опасность ожога!

	■ Внимание: детали прибора могут сильно нагреться при использовании прибора в режиме гриля. Не разрешайте маленьким детям подходить бл...
	Опасность ожога!

	■ Если баллон со сжиженным газом находится не в вертикальном положении, то сжиженный пропан-бутан может попасть в прибор. При этом из го...
	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!

	■ При неквалифицированном ремонте прибор может стать источником опасности. Любые ремонтные работы и замена газоподводящих труб или эл...
	Опасность травмирования!

	■ Неисправности или повреждения прибора опасны. Никогда не включайте неисправный прибор. Отключите предохранитель в блоке предохранит...
	Опасность травмирования!

	■ Кастрюли неподходящих размеров, повреждённые или неправильно поставленные кастрюли могут стать причиной травм. Соблюдайте указания,...
	Опасность травмирования!

	■ Внимание: От жара стеклянная крышка прибора может треснуть. Прежде чем накрыть прибор стеклянной крышкой, выключите все конфорки. Под...
	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!


	Монтаж, подключение к газу и электросети
	Подключение газа
	Для лицензированного специалиста или сервисной службы
	Внимание!
	Правила техники безопасности
	: Несоответствующее давление газа в газораспределительной сети!


	Неисправности газопроводки/ запах газа
	Перемещение прибора за газоподводящие трубы или за ручку дверцы
	Подключение к электросети
	Внимание!
	Для сервисной службы
	Внимание!


	Установка в горизонтальное положение
	Крепление к стене
	Установка прибора
	Во время транспортировки соблюдайте необходимые меры предосторожности.
	Если оригинальная упаковка не сохранилась


	Ваша новая плита
	Общее
	Варочная поверхность

	Панель управления
	Переключатель выбора функций
	Регулятор температуры
	Переключатель конфорки
	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.

	Очистка принадлежностей

	Настройка варочной панели
	Предварительная очистка головок и крышек газовых горелок
	Поджиг газовой горелки
	1. Откройте верхнюю крышку плиты. При эксплуатации крышка плиты всегда должна быть открыта.
	2. Поверните переключатель выбранной конфорки влево до положения поджига 8. Начинается процесс поджига.
	3. Нажмите переключатель конфорки до упора и удерживайте его нажатым в течение 1–3 секунд. Начинает поступать газ и газовая горелка зажиг...
	4. Установите нужную мощность пламени. Пламя нестабильно в положении между установкой Выкл þ и установкой —. Поэтому всегда выбирайте по...
	5. Если пламя погаснет, повторите процесс, начиная с шага 2.
	6. Для завершения процесса приготовления поверните переключатель конфорки вправо в положение þ Выкл.
	: Внимание!
	Газовая горелка не зажигается

	Таблица - приготовление пищи

	Подходящая посуда
	Советы по эксплуатации

	Настройка духового шкафа
	Указание
	Вид нагрева и температура
	1. С помощью переключателя выбора функций можно установить вид нагрева.
	2. Регулятор температуры предназначен для установки температуры или режима гриля.
	Выключение духового шкафа
	Изменение установок



	Уход и очистка
	Указания
	Чистящие средства
	При очистке варочной панели
	При очистке духового шкафа

	Верхняя стеклянная крышка
	Снятие и установка навесных элементов
	Снятие навесных элементов
	1. Потяните навесной элемент снизу и выдвиньте его. Вытяните удлинительные штифты в нижней части навесного элемента из крепежных отверс...
	2. Затем потяните навесной элемент вниз и вперед и аккуратно снимите его (рис. B).

	Установка навесных элементов
	1. Аккуратно вставьте два крючка в верхние отверстия. (Рис. A-B)
	: Неправильная установка!
	2. оба крючка должны быть полностью вставлены в верхние отверстия. Теперь можно медленно и осторожно опустить навесные элементы вниз и з...
	3. Вставьте оба навесных элемента в боковые стенки духового шкафа (рис. E).



	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. Для этого см. раздел Снятие дверцы духового шкафа. Положите дверцу духового шкафа на полотенце ручкой в...
	2. Поверните сначала два нижних винта, а затем два верхних винта против часовой стрелки (рис. B).
	3. Снимите защитную панель (рис. C).
	: Опасность травмирования!

	Установка
	1. Установите защитную панель (рис. A).
	2. Вверните обратно сначала два нижних винта, затем два верхних винта (рис. B).
	3. Навесьте дверцу духового шкафа. Для этого см. раздел Установка дверцы духового шкафа.


	Дверца духового шкафа - дополнительные меры безопасности

	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 газовой 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



	Мазмұны[kk] Пайдалану нұсқаулығы
	: Қауіпсіздік техникасы туралы маңызды нұсқаулар
	Осы нұсқаулықты мұқият оқып шығыңыз. Тек содан кейін құрылғыны қауіпсіз және дұрыс пайдалана аласыз. Пайдалану және монтаждау нұсқаулы...
	Бұл нұсқаулар сәйкес елдің аббревиатурасы құрылғыда болса ғана қолданылады. Егер құрылғыда аббревиатура болмаса, құрылғыны елдің тала...
	Құрылғы санаты: 1 санаты
	Орамадан шығарғаннан кейін құрылғыны тексеріңіз. Тасымалдау кезінде алынған зақымдар бар болса, құрылғыны қоспаңыз.
	Құрылғыны қосуды және басқа газ түріне қайта реттеуді тек лицензиясы бар техник орындауы керек. Құрылғыны реттеу (электр желісіне және ...
	Назар аударыңыз:Бұл құрылғы тек тамақ әзірлеу мақсатына арналған. Ол бөлмені жылыту сияқты мақсаттарға арналмаған.
	Бұл құрылғы теңіз деңгейінен максималды 2000 метрге дейін болған биіктікте пайдалануға арналған.
	Назар аударыңыз:Құрылғыны пайдалану бөлмеде температураның және ылғалдылықтың, жану өнімдерінің артуына әкеледі. Құрылғыны пайдалану ...
	Құрылғы қарқынды және ұзақ жұмыс істегенде қосымша желдету қажеттілігі пайда болуы мүмкін. Бұл жағдайда терезені ашуға немесе желдету ...
	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 8 жастағы балалар және дене, сезім немесе ақыл-ой қабілеттері шектеулі адамдар я болмаса тәжірибесі немесе білімі жоқ адам...
	Балалар құрылғымен ойнамауы керек. Тазалауды және техникалық қызмет көрсетуді балалар орындамауы керек, 8-ге толса және одан үлкен болс...
	8 жастан кіші балалар құрылғыдан және кабельден қауіпсіздік қашықтықта болуы керек.
	Әрқашан құралдарды жұмыс камерасына дұрыс орнатыңыз. Пайдалану нұсқаулығында құралдардың сипаттамасын қараңыз.
	Өрт қаупі бар!

	■ Құрылғы есігін ашқанда ауа ағыны пайда болады. Пергамент қағазы қыздыру элементіне тиіп, жануы мүмкін. Ешқашан қыздыру кезінде құралд...
	Өрт қаупі бар!

	■ Жұмыс камерасына орналастырылған тұтанғыш заттар тұтануы мүмкін. Ешқашан жұмыс камерасында тұтанғыш заттарды сақтамаңыз. Ішінде түт...
	Өрт қаупі бар!

	■ Ыстық май және жануар майы тез тұтанады. Ыстық майды және жануар майын қараусыз қалдырмаңыз. Ешқашан отты сумен сөндірмеңіз. Конфорка...
	Өрт қаупі бар!

	■ Конфоркалар қатты қызады. Ешқашан әзірлеу бетіне конфоркаларды қоймаңыз. Әзірлеу бетіне заттарды 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!

	■ Газ конфоркалары пайдалану кезінде үстіне ыдыс қойылмаған болса қатты қызады. Құрылғы немесе оның үстінде орнатылған түтін шығараты...
	Өрт қаупі бар!

	■ Құрылғының артқы тақтасы қатты қызады. Бұл тақалған құбырдың зақымдалуына әкелуі мүмкін. Электр сымдар және газ құбырлары құрылғының...
	Өрт қаупі бар!

	■ Ешқашан жұмыс камерасына оңай тұтанатын заттарды қоймаңыз және сақтамаңыз. Ішінде түтін пайда болса, ешқашан есікті ашпаңыз. Құрылғы...
	Күйік алу қаупі бар!

	■ Құрылғы қатты қызады. Ешқашан жұмыс камерасыынң ішкі панельдеріне немесе қыздыру элементтеріне тимеңіз. Әрқашан құрылғының салқында...
	Күйік алу қаупі бар!

	■ Құралдар мен ыдыстар қызады. Жұмыс камерасынан ыдысты және құралдарды әрқашан ұстағыш көмегімен шығарыңыз.
	Күйік алу қаупі бар!

	■ Спирт булары ыстық духовкада тұтануы мүмкін. Құрамында спирт жоғары сусындар бар тамақтарды ешқашан әзірлемеңіз. Құрамында спирт жоғ...
	Күйік алу қаупі бар!

	■ Конфоркалар мен олардың аймақтары, әсіресе, әзірлеу бетінің жақтауы өте қатты қызады. Ешқашан ыстық беттерге тимеңіз. Балаларды аулақ...
	Күйік алу қаупі бар!

	■ Пайдалану кезінде құрылғының жоғарғы беттері ыстық болады. Жоғарғы беттерге тимеңіз. Балаларды құрылғыдан ары ұстаңыз.
	Күйік алу қаупі бар!

	■ Бос ыдыс жұмыс істеп тұрған конфоркаларда өте қызады. Ешқашан бос ыдысты қыздырмаңыз.
	Күйік алу қаупі бар!

	■ Жұмыс кезінде құрылғы қатты қызады. Тазалау алдында құрылғыны суытыңыз.
	Күйік алу қаупі бар!

	■ Назар аударыңыз: Грильді пайдалану кезінде тиюге болатын бөліктер ыстық болады. Балаларды құрылғыдан аулақ ұстаңыз.
	Күйік алу қаупі бар!

	■ Сұйытылған газ бар газ баллоны тік емес тұрса, сұйытылған газ/бутан құрылғыға кіруі мүмкін. Бұл кезде жалынның қарқынды атулары пайда ...
	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!

	■ Білікті емес маманның жөндеуі қауіпті. Жөндеуді және зақымдалған қосу сымдарын ауыстыруды тек біздің клиенттерге қызмет көрсететін ...
	Жарақат алу қаупі бар!

	■ Құрылғының ақаулықтары және зақымдары өте қауіпті. Ақаулы құрылғыны ешқашан қоспаңыз. Ашаны розеткадан суырыңыз немесе сақтандырғыш...
	Жарақат алу қаупі бар!

	■ Жарамсыз өлшемдер, зақымдалған немесе дұрыс орнатылмаған кәстрөлдер ауыр жарақаттарға әкелуі мүмкін. Ыдыс туралы нұсқауларды орында...
	Жарақат алу қаупі бар!

	■ Назар аударыңыз: Шыны жабын қызып кетуден сынуы мүмкін. Қақпақты жаппай тұрып барлық жанарғыларды өшіріңіз. Шыны жабынмен жаппай тұры...
	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.

	Ток соғу қаупі бар!

	■ Білікті емес маманның жөндеуі қауіпті. Жөндеуді тек біздің клиенттерге қызмет көрсететін тәжірибелі техниктердің біреуі ғана орында...
	Ток соғу қаупі бар!

	■ Құрылғының ыстық беттерінде кабель изоляциясы еріп кетуі мүмкін. Ешқашан қосқыш кабельдің ыстық құрылғыға тиюіне жол бермеңіз.
	Ток соғу қаупі бар!

	■ Енетін ылғал ток соғуына әкелуі мүмкін. Қысымы жоғары тазалағыштарды пайдаланбаңыз.
	Ток соғу қаупі бар!

	■ Жұмыс камерасындағы шамды ауыстырғанда шам патронында кернеу болады. Ауыстыру алдында сақтандырғыштар блогын өшіріңіз.
	Ток соғу қаупі бар!

	■ Ақаулы құрылғы ток соғуына әкелуі мүмкін. Ақаулы құрылғыны ешқашан қоспаңыз. Ашаны розеткадан суырыңыз немесе сақтандырғыштар блогы...
	Зақымдардың себептері
	Назар аударыңыз!
	Духовканың зақымдалуы
	Назар аударыңыз!


	Газ және электр қосылымдарды орнату
	Газды қосу
	Куәліктендірілген маман немесе сервистік қызмет үшін
	Назар аударыңыз!
	Қауіпсіздік техникасы туралы нұсқаулар
	: Егер бөлу желісіндегі газ қысымы!


	Газ жүйесіндегі ақаулар / газ иісі
	Құрылғыны газбен жабдықтау құбырларының немесе құрылғы тұтқасының артына жылжыту
	Электр қосылым
	Назар аударыңыз!
	Сервистік қызмет үшін
	Назар аударыңыз!


	Көлденең бағыттау
	Қабырғаға бекіту
	Құрылғыны орнату
	Тасымалдау кезінде орындалатын шаралар
	Егер түпнұсқалық орама енді жоқ болса


	Жаңа плитаңыз
	Жалпы
	Әзірлеу беті

	Басқару панелі
	Функциялар ауыстырып-қосқышы
	Температура реттегіші
	Конфорка сөндіргіштері
	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.

	Құралдарды тазалау

	Әзірлеу бетін орнату
	Газ жанарығысыынң бастарын және қақпақтарын алдын ала тазалау
	Газ жанарғысын жандыру
	1. Жоғарғы плита қаптамасын ашыңыз. Плита жұмыс істеу кезінде үстнгі қаптама ашық болуы қажет.
	2. Керекті конфорканың өшіргішін басып солға 8 от алу белгісіне бұраңыз. От алу бастылады.
	3. Конфоркалар ауыстырып-қосқышын 1-3 секунд басып тұрыңыз. Газ ағуды бастап газ жанарғысы оталады.
	4. Қажетті алау көлемін реттеңіз. þ Өшік мен — белгілерінің арасында алау баянды болмайды. Сол үшін — үлкен мен ˜ кіші алау арасындағы ре...
	5. Егер алау өшсе, әдісті 2-басқыштан бастап қайталаңыз.
	6. Пісіру әдісін аяқтау үшін конфорка ауыстырып-қосқышын оңға þ Өшік күйіне бұраңыз.
	: Назар аударыңыз!
	Газ жанарғысы жанбайды

	Кесте - Пісіру

	Қолайлы ыдыс
	Пайдалану туралы нұсқаулар

	Духовка шкафын реттеу
	Нұсқау
	Қызыту түрі мен температура
	1. Функция таңдаушысы арқылы қызыту түрін таңдаңыз.
	2. Температура реттеушісі арқылы температураны немесе грильде пісіру басқышын реттеу мүмкін.
	Духовка шкафын өшіру
	Реттеулерді өзгерту



	Күту және тазалау
	Нұсқаулар
	Жуғыш заттар
	Әзірлеу бетін тазалағанда
	Духовканы тазалағанда

	Жоғарғы шыны жабын
	Аспалы элементтерді алу және тазалау
	Рамаларды алып қою
	1. Раманы астынан шығарып аз алға тартыңыз. Раманың төменгі жағынан ұзартқыш таяқтарын бекіту ойықтарынан шығарыңыз (А суреті).
	2. Сосын раманы жоғарыға жинап абайлап шығарыңыз (В суреті).

	Раманы асу
	1. Екі ілгекті абайлап жоғарғы тесіктерге салыңыз. (А-В суреттері)
	: Дұрыс емес орнату!
	2. Екі ілгекті жоғарғы тесіктерге толық асылуы қажет. Енді раманы жай абайлап төменге жылжытып төменгі тесіктерге салыңыз (D суреті).
	3. Екі раманы пештің жан қабырғасына асып қойыңыз (Е суреті).



	Пеш есігін шешу мен орнату
	: Жарақат алу қаупі бар.!
	Есікті шешу
	1. Пеш есігін толық ашу.
	2. Оң және сол жақтағы тоқтатқыш тұтқыштардың екеуын да жинаңыз (А суреті).
	3. Пеш есігін тірелгенше жабыңыз. Екі қолмен оң және сол жағынан ұстаңыз. Және аз жауып шығарыңыз (В суреті).

	Есікті орнату
	1. Пеш есігін орнатуда екі шарнир тесіктеріне дұрыс салғынғанына көз жеткізіңіз (А суреті).
	2. Шарнирегі ойық екі жақта сарт етуі керек (В суреті).
	3. Екі тоқтатқыш тұтқышты қайта жабыңыз (С суреті). Пеш есігін жабыңыз.
	: Жарақат алу қаупі бар.!


	Есік әйнектерін шығару және орнату
	Ажырату
	1. Пеш есігін шешу. Ол үшін Пеш есігін шешу тарауын қараңыз. Пеш есігін тұтқасымен төменге қойыңыз (А суреті).
	2. Алдымен төменгі екі бұранданы сосын жоғарғы екі бұранданы сағат тіліне қарсы бұраңыз (В суреті).
	3. Қаптаманы алып қойыңыз (С суреті).
	: Жарақат алу қаупі бар!

	Орнату
	1. Қаптаманы қайта орнату (A суреті).
	2. Алдымен төменгі екі бұранданы сосын жоғарғы екі бұранданы қайта бұрап бекітіңіз (В суреті).
	3. Пеш есігін орнату. Ол үшін Пеш есігін орнату тарауын қараңыз.


	Пеш есігі - қосымша сақтық шаралары

	Ақаулық бар болса не істеу керек?
	Ақаулықтар кестесі
	: Электр қуатынан зақымға ұшырау қауіптілігі!

	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
	Газ 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



	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 and installation instructions for future use or for subsequent owners.
	These instructions are only valid if the appropriate country symbol appears on the appliance. If the symbol does not appear on the appliance, it is necessary to refer to the technical instructions which will provide the necessary instructions concern...
	Appliance category: Category 1
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only allow a licensed professional to connect the appliance and to convert the appliance to a different type of gas. The appliance must be installed (electric and gas connections) in accordance with the instruction and installation manual. An incorre...
	Caution:This appliance is for cooking purposes only. It must not be used for other purposes, for example room heating.
	This appliance is intended for use up to a maximum height of 2000 metres above sea level.
	Caution:The use of a gas cooking appliance results in the production of heat, moisture and products of combustion in the room in which it is installed. Ensure that the kitchen is well ventilated especially when the appliance is in use: keep natural v...
	Prolonged intensive use of the appliance may call for additional ventilation, for example opening of a window, or more effective ventilation, for example increasing the level of mechanical ventilation where present.
	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!

	■ 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!

	■ Combustible objects that are left in the cooking compartment may ignite. Never store combustible items in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance and unplug the mains plug or switc...
	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!

	■ When gas hotplates are in operation without any cookware placed on them, they can build up a lot of heat. The appliance and the extractor hood above it may become damaged or be set on fire. Grease residue in the filter of the extractor hood may i...
	Risk of fire!

	■ The rear of the appliance becomes very hot. This may cause damage to the power cables. Electricity and gas lines must not come into contact with the rear of the appliance.
	Risk of fire!

	■ Never place flammable objects on the burners or store them in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance. Pull out the mains plug or switch off the appliance at the circuit breaker in...
	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!

	■ Empty cookware becomes extremely hot when set on a gas hotplate that is in operation. Never heat up empty cookware.
	Risk of burns!

	■ The appliance becomes hot during operation. Allow the appliance to cool down before cleaning.
	Risk of burns!

	■ Caution: Accessible parts may be hot when the grill is in use. Young children should be kept away from the appliance.
	Risk of burns!

	■ If the liquefied gas bottle is not upright, liquefied propane/butane can enter the appliance. Intense darting flames may therefore escape from the burners. Components may become damaged and start to leak over time so that gas escapes uncontrollab...
	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!

	■ Incorrect repairs are dangerous. Repairs may only be carried out, and damaged power and gas lines replaced, by an after- sales engineer trained by us. If the appliance is faulty, unplug the mains plug or switch off the fuse in the fuse box. Shut ...
	Risk of injury!

	■ Faults or damage to the appliance are dangerous. Never switch on a faulty appliance. Unplug the appliance from the mains or switch off the circuit breaker in the fuse box. Shut off the gas supply. Contact the after-sales service.
	Risk of injury!

	■ Unsuitable pan sizes, damaged or incorrectly positioned pans can cause serious injury. Observe the instructions which accompany the cookware.
	Risk of injury!

	■ Caution: Glass lids may shatter when heated. Turn off all the burners before shutting the lid. Wait until the oven has cooled down before closing the glass cover.
	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!


	Set-up, gas and electricity connection
	Gas connection
	For the licensed expert or after-sales service
	Caution!
	Safety information
	: If the gas pressure in your gas supply grid!



	Faults in the gas installation/smell of gas
	Moving the appliance by the gas line or door handle
	Electrical connection
	Caution!
	For the after-sales service
	Caution!


	Horizontal alignment
	Wall fixing
	Setting up the appliance
	Measures to be noted during transport
	If the original packaging is no longer available


	Your new cooker
	General information
	Cooking area

	Control panel
	Function selector
	Temperature selector
	Burner knob
	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.

	Cleaning the accessories

	Making settings on the hob
	Advance cleaning of burner cup and cap
	Igniting the gas burners
	1. Open the upper cooker cover. The upper cover must remain open whilst the cooker is in operation.
	2. Turn the control for the required hotplate anti-clockwise to the ignition position 8. This starts the ignition process.
	3. Press and hold the hotplate control for 1-3 seconds. Gas begins to flow out and the gas burner ignites.
	4. Set the required flame size. Between the Off þ setting and the — setting, the flame is not stable. Therefore, always choose a setting between the large flame — and small flame ˜.
	5. If the flame goes out again, repeat the process from step 2.
	6. To finish cooking, turn the hotplate control clockwise to the Off þ position.
	: Caution!
	The gas burner does not ignite

	Table – Cooking

	Suitable pans
	Precautions for use

	Setting the oven
	Note
	Type of heating and temperature
	1. Use the function selector to set the type of heating.
	2. Set the temperature or grill setting using the temperature selector.
	Switching off the oven
	Changing the settings



	Care and cleaning
	Notes
	Cleaning agents
	When cleaning the hob do not use
	When cleaning the oven do not use

	Upper glass cover
	Detaching and refitting the rails
	Unhooking the rails
	1. Hold the shelf frames from underneath and pull slightly forward. Pull the extension pins at the bottom of the rails out of the mounting holes (Fig. A).
	2. Then fold the rails upwards and carefully remove them (Fig. B).

	Installing the frames
	1. Insert the two hooks carefully into the upper holes. (Figure A-B)
	: Incorrect assembly!
	2. the two hooks must be inserted fully into the upper holes. Now move the frame slowly and carefully downwards and insert in the lower holes (figure D).
	3. Insert both frames into the side walls of the oven (figure E).



	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 refitting the door panels
	Removal
	1. Removing the oven door See the section Removing the oven door. Lay the oven door on a cloth with the handle facing downwards (Fig. A).
	2. First turn the two screws at the bottom anticlockwise, then the two screws at the top, also anticlockwise (Fig. B).
	3. Remove the cover (Fig. C).
	: Risk of injury!

	Refitting
	1. Place the cover back in position (Fig. A).
	2. First retighten the two screws at the bottom, then the two screws at the top (Fig. B).
	3. Fitting the oven door See the section Fitting the oven door.


	Oven door - Additional safety precautions

	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 gas 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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