Register your new Bosch now:

www.bosch-home.com/welcome

Built-in oven @ BOSCH

KipicTipinreH ayxoBka LiKadbl
BcTpavBaembin AyXoBOM LUKad
HBN301.6T

en Instruction manual ..................... 3 ru [lpaBuna nonb3oBaHUA ............. 37
kk [ManganaHy HycKaynblfbl .......... 20






Table of contents..

Important safety information..........cccocccivricminccnincccninccnen, 3
Causes Of dAMAGE . ..eieeeiee e 4
YOUF NEW OVEN....coiieirinnnnrissssnsssmsnsssss s sassssssssmsnssssssmassnssnssansnasanes 5
CONtrOl PANEL ... s 5
Function Selector.........cov i 5
Temperature SeleCtOr ........cccoocuiiiiiicic e 5
Cooking compartment ..........ceeeeiiiiiniiee e 5
YOUF QCCESSOII@S. c.uurirurrirarrrsrrssasrassrssasrasmsssssrasmsrasmsssnssasmessssensnnsn 6
Inserting the aCCESSONES. .....ovi e 6
OptioNal ACCESSONES ..evieurieeiiieeeiieeeeieeeiee et e e eee e snee e e eeeeeneas 6
Before using the oven for the first time ........cccccevenriiiiniinnnnn, 7
Heating up the oVen ... 7
Cleaning the acCesSOories ..........covveriiiiiieiee e 7
Setting the OVeN ... ——— 7
Setting the heating function and temperature ............ccccoeeeerennee. 7
Rapid heating .....cooeeeieiee e 7
Care and cleaning ........cccuccemrrnsmrnssnrsssse s e 8
Cleaning agents ......ccoiei e s 8
Detaching and refitting the rails..........coccooiieiiie 8
Detaching and attaching the oven door...........cc.coeciiiiiniceinene 9
Removing and refitting the door panels...........ccccoiiirnieininen. 10
Troubleshooting ... e 10
Malfunction table ..........ccovieiiiiiii e 10
Replacing the bulb in the oven ceiling light ..........cc..occcicciie 10
GIASS COVET ...ttt b 11
AFter-sales ServiCe ... s 11

A\ Important safety information

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

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

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

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

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

This appliance is intended for use up to a
maximum height of 2000 metres above sea
level.
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Additional information on products, accessories, replacement
parts and services can be found at www.bosch-home.com and
in the online shop www.bosch-eshop.com

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

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

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

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



Risk of fire!

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

switch off the circuit breaker in the fuse box.

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

Risk of burns!

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

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

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

content. Open the appliance door with care.

Risk of scalding!

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

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

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

Risk of injury!

Scratched glass in the appliance door may
develop into a crack. Do not use a glass
scraper, sharp or abrasive cleaning aids or
detergents.

Risk of electric shock!

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

appliance is faulty, unplug the mains plug or
switch off the fuse in the fuse box. Contact
the after-sales service.

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

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
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.



Your new oven

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

Control panel

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

Explanations

1 Function selector

2 Temperature selector

Temperature selector

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

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

0 Off The oven is switched off.

[© Top/bottom heating Baking, roasting or grilling is possible
on a single level only. This setting 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 bot-
tom.

3D hot air* You can bake cakes, pizza, biscuits,
small cakes and puff pastry on two lev-

els at the same time.

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

L) Bottom heating Use bottom heating for baking and
browning dishes from below. The tem-

perature is emitted from below.

Hot air grilling is particularly suitable
for grilling fish, poultry and larger
pieces of meat. The grill element and
fan switch on and off alternately. The
fan distributes the heated air around
the food.

Hot air grilling

("] 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.

Rapid heating For rapidly heating dishes.

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

Positions Function
o Off Oven not hot.
50-270 Temperature range Temperature in °C
1,2,3 Girill settings The grill settings for "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. It goes out during pauses in the heating. For
some settings, it does not light up.

Grill settings

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

Cooking compartment

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

Oven light

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

Cooling fan

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

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

Caution!

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



Your accessories

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

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

Inserting the accessories

The accessories can be inserted in the oven at 4 different levels.
Always insert the accessories as far as they can go to ensure that
they do not touch the door glass.

f( \\
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When the accessories are pulled approximately halfway out, they
lock into position. This allows meals to be taken out easily.

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

——

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

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

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

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

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

Enamel baking tray
For cakes and biscuits.

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

Universal pan
For moist cakes, pastries, frozen
meals and large roasts. It can also be

used to catch dripping fat when you
are grilling directly on the wire rack.

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

Optional accessories

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

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

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

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

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

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

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

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



Before using the oven for the first time

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

Heating up the oven

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

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

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.

Setting the heating function and temperature
Example in the diagram: Top/bottom heating at 190 °C.

1.Use the function selector to set the heating function.

2.Set the temperature or grill setting using the temperature
selector.

The oven begins to heat up.

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

Changing the settings

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

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.

Rapid heating

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

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

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

1.Move the function selector to the [/ position.

2.Use the temperature selector to set the temperature.

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

The rapid heating process is complete

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

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



Care and cleaning

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

Notes
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

Aluminium
baking tray
(optional)

Do not clean in the dishwasher. Never use oven
cleaner. To avoid scratches, never touch the
metal surfaces with a knife or a similar sharp
object. Clean horizontally with some washing-
up liquid and a damp glass cleaning cloth or a
microfibre cloth — do not press too hard. Dry
with a soft cloth. Do not use any abrasive mate-
rials, scouring sponges or rough cleaning
cloths. Otherwise, you may scratch the surface

Childproof
lock (optional)

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

their function. The edges of thin trays cannot be completely

enamelled. As a result, these edges can be rough. This will not

impair the anti-corrosion protection.

Cleaning agents

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

instructions.

When cleaning the oven do not use

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.

The control
panel

Hot soapy water:

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

Stainless-steel
surfaces

Clean with warm soapy water and a soft cloth.
On stainless-steel surfaces, always wipe paral-
lel to the natural grain. Otherwise, you may
scratch the surface. Dry with a soft cloth.
Remove flecks of limescale, grease, starch and
albumin (e.g. egg white) immediately. Do not
use any abrasive materials, scouring sponges
or rough cleaning cloths. The stainless-steel
fronts can be polished using a special care
product. Follow the manufacturer's instruc-
tions. You can purchase special stainless-steel
cleaner from our after-sales service or from
specialist retailers.

Enamel
surfaces and
lacquered
surfaces

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

Rotary knobs

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

Glass panel

Clean using glass cleaner. Do not use any
abrasive cleaning agents or sharp metal
objects. These could scratch and damage the
surface of the glass panel.

Seal

Wipe with a damp cloth. Dry with a soft cloth.

Oven interior

Warm soapy water or a vinegar solution. If
there are heavy deposits of dirt, only use oven
cleaner on cold surfaces.

Glass cover
for the oven
light

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

Accessories

Soak in warm soapy water. Clean with a brush
or sponge.

all plastic parts in warm soapy water and wash
with a sponge. Dry with a soft cloth. If very dirty,
the childproof lock will not work properly.

Refer to the hob instruction manual for informa-
tion about care and cleaning.

Hob

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)
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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.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.
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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.

/\ 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

1.0Open the oven door fully.
2.Fold up the two locking levers on the left and right (figure A).

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

(\

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

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

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

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

2\ 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).

The parts that have been removed must not be washed. Clean
the panels with a glass cleaner and a soft cloth.

Troubleshooting

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

Malfunction table

If 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.

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.

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.
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/\ 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.

Caution!

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

Replacing the bulb in the oven ceiling light

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

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

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

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



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

After-sales service

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

E number and FD number

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

E no. FD no.

After-sales service ©

Energy and environment tips

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

Saving energy

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 you are
cooking, baking or roasting.

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

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

Environmentally-friendly disposal
Dispose of packaging in an environmentally-friendly manner.

This appliance is labelled in accordance with European

Directive 2012/19/EU concerning used electrical and

electronic appliances (waste electrical and electronic
— equipment - WEEE). The guideline determines the

framework for the return and recycling of used
appliances as applicable throughout the EU.

Glass cover

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

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

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

To book an engineer visit and product advice

GB 0344 892 8979
Calls charged at local or mobile rate.

IE 01450 2655
0.03 € per minute at peak. Off peak 0.0088 € per
minute.

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

Measures to be noted during transport

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

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

If the original packaging is no longer available

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

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

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

Notes

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 on one level

When baking cakes and tarts, the best results can be achieved
using (£ Top/bottom heating.
When baking with (& 3D Hot air, use the following shelf positions
for the accessories:

Cake in a cake tin: Shelf position 2

Cake on a baking tray: Shelf position 3

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

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

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

The tables contain a selection of dishes.

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

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

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

Tables

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

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

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

Cake in a mould Tin Level Type of Temperature, Cooking time
heating °C in minutes

Sponge cake, simple Fruit loaf tin 2 = 160-180 55-65

Sponge cake, delicate (e.g. sand cake) Fruit loaf tin 2 = 155-175 65-75

Shortcrust pastry base with crust Springform cake tin 1 = 160-180 30-40

Sponge flan base Flan-base cake tin 2 = 160-180 25-35

Sponge cake Springform cake tin 2 = 160-180 30-40

::ruit tart or cheesecake, shortcrust pas- Dark springform cake tin 1 = 170-190 70-90

ry*

Delicate fruit flan, sponge Springform cake tin 2 = 150-170 55-65

Savoury cakes* (e.g. quiche/onion tart) Springform cake tin 1 = 180-200 50-60

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

Cakes on trays Accessories Level Type of Temperature  Cooking time
heating in °C in minutes

Sponge mixture or yeast dough Universal pan 3 = 160-180 25-35

with dry topping Enamel baking tray + universal pan* 1+3 150-170 40-50

Sponge mixture or yeast dough Universal pan 3 = 140-160 40-50

with fresh fruit Enamel baking tray + universal pan* 1+3 130-150 50-60

Sponge roulade (preheat) Universal pan 2 = 170-190 15-20

Plaited loaf, 500 g flour Universal pan 2 = 160-180 25-35

Stollen, 500 g flour Universal pan 3 = 160-180 50-60

Stollen, 1 g flour Universal pan 3 = 150-170 90-100

* When baking on two levels, always place the universal pan in the upper level.
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Cakes on trays Accessories Level Type of Temperature  Cooking time
heating in °C in minutes
Strudel, sweet Universal pan 2 = 180-200 55-65
Pizza Universal pan 3 = 180-200 20-30
Enamel baking tray + universal pan* 1+3 150-170 35-45

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

Bread and bread rolls

Never pour water directly into a hot oven.

If not specified otherwise, always preheat the oven for baking

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

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

Baking tips

You wish to bake according to your own
recipe.

Use similar items in the baking tables as a guide.

How to establish whether sponge cake is
baked through.

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

The cake collapses.

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

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

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

The cake goes too dark on top.

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

The cake is too dry.

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

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

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

The cake is unevenly browned.

Select a slightly lower temperature to ensure that the cake is baked more evenly. Bake deli-
cate pastries on one level using (£ Top/bottom heating. Protruding greaseproof paper can

affect the air circulation. For this reason, always cut greaseproof paper to fit the baking tray.

The bottom of a fruit cake is too light.

Place the cake one level lower the next time.

The fruit juice overflows.

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

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

There should be a gap of approx. 2 cm around each item. This gives enough space for the
baked items to expand well and turn brown on all sides.

You were baking on several levels. The
items on the top baking tray are darker
than that on the bottom baking tray.

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

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

units. This is a natural process.

Meat, poultry, fish

Ovenware

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

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

Add a little more liquid when using enamelled roasting dishes.

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

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

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

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

Roasting

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

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

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

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

Tips for grilling
Always grill with the oven door closed.

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

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

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

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

Turn grilled items after %5 of the specified time.

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

Meat

Turn pieces of meat halfway through the cooking time.

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

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

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

Meat Weight Accessories and oven- Level Type of Temperature  Cooking time
ware heating °C, grill setting in minutes

Beef

Joint of beef 1.0 kg Covered 2 = 200-220 120
1.5 kg 2 = 190-210 140
2.0kg 2 = 180-200 160

Tenderloin, medium rare 1.0 kg Uncovered 1 O 210-230 70
1.5 kg 1 = 200-220 80

Sirloin, medium rare 1.0 kg Uncovered 1 230-250 50

Steaks, 3 cm, medium rare Wire rack + universal pan 4+1 ™ 3 15

Veal

Joint of veal 1.0 kg Uncovered 1 = 200-220 100
1.5 kg 1 = 190-210 120
2.0 kg 1 = 180-200 140

Pork

without rind (e.g. neck) 1.0 kg Uncovered 1 190-210 120
1.5 kg 1 180-200 150
2.0kg 1 170-190 170

with rind (e.g. shoulder) 1.0 kg Uncovered 1 180-200 130
1.5 kg 1 190-210 160
2.0 kg 1 170-190 190

Smoked pork on the bone 1.0 kg Covered 1 = 210-230 80

Lamb
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Meat Weight Accessories and oven- Level Type of Temperature  Cooking time
ware heating °C, grill setting in minutes
Leg of lamb, boned, medium 1.5 kg Uncovered 1 170-190 120
Minced meat
Meat loaf approx.  Uncovered 1 180-200 70
750 g
Sausage
Sausage Wire rack + universal pan 4+1 ™ 3 15
Poultry When cooking duck or goose, pierce the skin on the underside of

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

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

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

the wings to allow the fat to escape.

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

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

Poultry Weight Accessoriesand Level Type of Temperature °C, Cooking time in
ovenware heating grill setting minutes

Chicken halves, 1-4 pieces 400g each Wire rack 2 210-230 40-50

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

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

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

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

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

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

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

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

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

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

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

Tips for roasting and grilling

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

the weight of the joint.

How to tell when the roast is ready.

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

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

The roast is too dark and the crackling is Check the shelf height and temperature.

partly burnt.

The roast looks good but the juices are
burnt.

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

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

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

Steam rises from the roast when basted. This is normal and due to the laws of physics. The majority of the steam escapes through
the steam outlet. It may settle and form condensation on the cooler switch panel or on the

fronts of adjacent units.
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Bakes, gratins, toast with toppings

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

Always place the ovenware on the wire rack.

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

Dish Accessories and oven- Level Type of Temperature in Cooking time
ware heating °C in minutes

Bakes

Bake, sweet Ovenproof dish 2 = 170-190 50-60

Pasta bake Ovenproof dish 2 = 210-230 25-35

Gratin

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

Max. 2 cm deep

Toast

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

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

Preprepared products
Observe the instructions on the packaging.

If you line the accessories with greaseproof paper, make sure that
the paper is suitable for these temperatures. Make sure the paper
is a suitable size for the dish to be cooked.

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

Dish Accessories Level Type of Temperature in Cooking time
heating °C in minutes

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

Chips Universal pan 3 = 210-230 25-30

Pizza Wire rack 2 (i 200-220 15-20

Pizza baguette Wire rack 2 190-210 15-20

Note

The universal pan may warp when cooking frozen dishes. The reason for this is the large temperature differences that the accessory is
subjected to. The deformation disappears as early as during the cooking process.

Special dishes

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

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

Preparing yoghurt

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

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

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

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

Proving dough

1.Prepare the dough as usual, place it in a heat-resistant ceramic
dish and cover.
2.Preheat the cooking compartment as indicated.

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

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

place the yeast dough in the
cooking compartment
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Defrosting
The defrosting time depends on the amount and type of food.
Observe the instructions on the packaging.

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

Place poultry with the breast side to the plate.

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

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

cakes and other baked items

remains switched off

Drying
With |®] 3D hot air, you can dry foods brilliantly.

Use unblemished fruit and vegetables only and wash them
thoroughly.

Drain off the excess water, then dry them.

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

Turn very juicy fruit or vegetables several times.

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

Fruit and herbs Accessories Level Type of Temperature Cooking time
heating
600 g apple rings Universal pan + rack 3+1 80 °C 5 hrs (approx.)
800 g pear slices Universal pan + rack 3+1 80 °C 8 hrs (approx.)
1.5 kg damsons or plums Universal pan + rack 3+1 80 °C 8-10 hrs
(approx.)
200 g herbs, washed Universal pan + rack 3+1 80 °C 12 hrs (approx.)

Preserving

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

Caution!

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

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

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

Preparation

1.Fill the jars, but not to the top.
2.Wipe the rims of the jars, as they must be clean.
3.Place a damp rubber seal and a lid on each jar.

4.Seal the jars with the clips.

Place no more than six jars in the cooking compartment.

Making settings

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

2.Pour 2 litre of hot water (approx. 80 °C) into the universal pan.

3.Close the oven door.

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

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

Vegetables with cold cooking water in one-litre jars

When it starts to bubble Residual heat

Gherkins

- approx. 35 minutes

Beetroot

approx. 35 minutes approx. 30 minutes

Brussels sprouts

approx. 45 minutes approx. 30 minutes

Beans, kohlrabi, red cabbage

approx. 60 minutes approx. 30 minutes

Peas

approx. 70 minutes approx. 30 minutes

Taking out the jars
After preserving, remove the jars from the cooking compartment.

Acrylamide in foodstuffs

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

Caution!

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

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

Tips for keeping acrylamide to a minimum when preparing food

General

Keep cooking times to a minimum.

Cook meals until they are golden brown, but not too dark.
Large, thick pieces of food contain less acrylamide.

Baking

With top/bottom heating max. 200 °C.

With 3D hot air or hot air max.180 °C.

Biscuits

With top/bottom heating max. 190 °C.

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

Oven chips

Spread evenly over the baking tray, in a single layer. Bake at least 400 g per baking tray so

that the chips do not dry out
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Test dishes

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

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

Baking

Baking on 2 levels:

Always insert the universal pan above the baking tray.

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

ready at the same time.

German apple pie, level 1

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

German apple pie, level 2

Change the position of the dark springform cake tin.

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

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

form cake tins,
dia. 20 cm***

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

Grilling

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

keeping the oven cleaner.

Dish Accessories and oven-  Level Type of Grill setting Cooking time
ware heating in minutes

Browning toast Wire rack 4 (i 3 V2-2

Preheat for 10 mins

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

No preheating

* Turn over after %3 of the cooking time.
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A\ Kayincisaik TexHuKachl Typanbl MaHbi3fbl HYCKaynap

Ocbl HYCKaYNbIKTbl MYKUAT OKbIN LUbIFbIHbIS.
Tek cofaH KeriH KYPbIFbIHbI Kayincis yaHe
Aypbic nanganaHa anachbi3. [Nanganany »eHe
MOHTaXKZay HYCKaysblKTapblH Keneci ueci yLwin
CaKTaHbI3.

Byn KypbIniFbl TEK iWiHE eHAipyre apHanfFaH.
MoHTa)kaay Typasnbl apHaunbl HycKaynapasl
OpbIHAaHbI3.

OpamazaH wWhblFapFaHHaH KeuiH KYPbliFbIHbI
TEeKcepiHi3. TacbiManaay KesiHae anblHFaH
3aKkbimaap 6ap 6onca, KypbiFbIHbI KOCMNAHbI3.

KypbInFbiHbI XKeninik aluackl3 Tek 6inikTi MmamaH
Koca anagsbl. Jlypblc emec Kocy TyAblpFaH
3akbiMAap Keningikke Kipmenai.

Byn KypbUiFbl yae )aHe yu XaraannapbiHaa
navaanaHyra apHanraH. KypblnfbiHbl TEK
TaMaKTbl }XoHe cycblHAapAbl a3ipney YLiH
navaanaHbiHbl3. [langanaHy kesiHae
KYPbUIFbIHBI 6aKpinan Typy Kepek. KypbiiFbiHbl
TEK Xabblk, 6enmMenepae nanaanaHbiHbI3.

Byn KypbiFbl TEHI3 AeHreniHeH MakcumManabl
2000 meTpre aertiH 6onrFaH BMIKTIKTe
navganaHyra apHanFaH.
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Byn KypbinFbiHbl 8 YKacTarbl 6ananap »keHe
[leHe, ces3iM HeMece aKbln-oi Kabinetrepi
LekTeyni agamaap A 6onmaca Toxkipubeci
Hemece GinliMi KoK afamaap KypbifbliHbl
nanganaHy KesiHae onapAblH KayincisairiHe
YKayanTtbl agamMHbiH 6akbinaybiHaa 6onca
HeMece Byn agamaap OKbITbISIFAH XaHe
MYHbIH KayinTi eKeHiH TyciHCce nanaanaHa
anagel.

Bananap KypblUiFbMEH OMHaMaybl Kepek.
Tasanayapl }XeHe TeXHUKaNbIK KbI3MeT
KepceTyai 6ananap opblHAaMaybl KEPEK, 8-re
TOsica )KoHe oZaH ynkeH 6onca,

6ananap 6akbinay actelHAa 60nybl KEPEK.

8 )acTaH Killi 6ananap KypblirbiaaH XaHe
KabenbAeH Kayincisaik KalwbIKTbiKTa 60sybl
Kepek.

OpKallaH Kypanaapabl XXyMbIC KamepacbliHa
AypbiC opHaTbIHbI3. MakaanaHy
HyCKaynblfblHAA KypanaapAblH cunatraMmachbiH
KapaHbl3.
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©pT Kayni 6ap!
XXyMbIC KaMepacbiHa opHanacTblpbliFaH
TyTaHFbILL 3aTTap TyTaHybl MyMKiH. EliKkalaH
XXYMbIC KamepacblHAa TyTaHFbILW 3aTTapAbl
cakTamaHbI3. lwiHge TyTiH nanaa 6onca,
ellKkallaH ecikTi awnaHbi3. KypblnfFbiHbI
OLUipiHi3, allaHbl po3eTKaZaH CyblpPbiHbI3
HEMeCe CaKTaHAbIpFbiLUTap 6norbiHAaFbI
CaKTaHAbIPFbILLTHI OLUIPIHI3.

KypbInFbl eciriH alkanaa aya arbliHbl nanaa
6onaabl. MepraMeHT Karasbl Kbi3ablpy
3fIeMEHTIHE THUiN, XXaHybl MyMKiH. EluKkaluaH
Kbl3AbIpy KesiHae Kypanaapaa 6ekitinmereH
Karasabl KanablpMaHbl3. OpKallaH Karas
YCTiHE blAbICTbI HEMEeCe Nicipy KasnblObIH
KOMbIHbI3. TEeK KaXKeT enwemaeri Karasabl
TeceHi3. Karas KypanaapablH XXUeKTepiHEH
WbIKNAybl KepekK.

Ky#nik any kayni 6ap!
KypbInFbl KaTTbl Kbl3aabl. ELLKaLLaH }XyMbIC
KamepachblblHH iLLKi NaHenbaepiHe Hemece
KbI3AblpYy 3NeMeHTTepiHe TUMEHI3. OpKallaH

KYPbINFbIHLIH CanKbliHAAyblHA MYMKIHAIK
6epinis. bananapabl aynak, yctaHbis.

Kypanaap MeH blabictap Keidaabl. XXymbic
KamepacbliHaH blAbICTbl YXoHe Kypanaapasbl
SpKallaH ycTarblll KOMETiMEH LUbIFapbIHbI3.

CnupT Bynapbl bICTbIK Ayx0BKaaa TyTaHybl
MYMKIH. KyépaMblHua CMUPT XKOFapbl
cycbiHAap 6ap TamakTapabl ewKallaH
asipnemMeHis. KypambiHAa cnupT »oFapbl
CyCblHAAPAbIH TEK a3FaHTan MesLlepiH
nanaanaHbiHbl3. Kypbinfbl ecirid »xaunnan
alWblHbI3.

Ky#ik any kayni 6ap!
KYPbINFbIHBIH KON XeTIMAI 9NeMeHTTepI
(BenLueKTepi) XyMblC KesiHAe Kbi3ybl MYMKIH.

KypbinFbl anemeHTTepiHe (6eneKkTepiHe)
TMMeHi3. Bananapabl aynak ycraHbls.

Kypbinfbl eciriH allkaHaa bICTbIK Oy LUbIFybI
MYMKiH. KypblInfFbl eCirid Xkannan awblHbl3.
Bananapabl aynak ycraHbl3.

blcTbiK )XyMbIC KamMepacbiHAa cyaaH by
nanza 6onybl MyMKiH. bICTbIK XyMblC
KamepacblHa Cy KyMMaHbI3.

Xapakat any kayni 6ap!

KYPbINFbl ECIriHiH Cbl3aT TYCKEH LUbIHbICHI
CblHYbl MYMKiH. LLIbIHbIFA apHanFaH
KbIPFbILUTHI, KYLUTI HeMece abpasuBTi XYFblLL
3aTTapAabl nanaanaHbéaHbI3.

Tok cory Kayni 6ap!

Binikti emec MamaHHbIH XXeHaeyi KayinTi.
YXXeHaeyai Tek 6i3aiH KNMEHTTepPre KbiaMeT
KepCeTeTiH TaXXipnbeni TexHUKTepAiH Bipeyi
FaHa opblHAan anaabl. KypbinFbl akaynbl
6onca, alaHbl po3eTKaZaH CyblpbiHbI3
Hemece caKkTaHAblpfFbilTap 6noreiHAaFb
CaKTaHAbIPFLILWTLI OLWipiHi3. CepBUCTIK
KbI3METKE KOHbIpay LasblHbI3.

KypbInFbIHBIH bICTbIK, 6eTTepiHae Kabenb
U30NAUMACHI epin KeTyi MyMKiH. ElwukalwaH
KOCKbILL KaBenbAiH bICTbIK, KypblIFbIFa TUIOIHE
»Xon 6epMeHis.

EHeTiH blfIFan TOK COFyblHA aKenyi MyMKIH.
KbICbIMbI YXOFapbl Tasanarbiwtapas
navaanaHbaHbil3.

XXyMbIC KamepacbiHAaFbI LWamAabl
aybICTbipFaHAa WaMm NaTtpoHbIHAA KepHey
6onaabl. AybICTbIpy anabiHaa
caKTaHAbIpFbiTap 6N0rbiH BLUipiHi3.

AKaynbl KypblfiFbl TOK COFYbIHA aKenyi
MYMKiH. AKaynbl KypbUIFbIHbI eLIKaLlaH
KOocnaHbI3. AlLlaHbl po3eTkadaH CybIpblHbI3
HemMece caKTaHAblIpFbiTap 6norbiHAarbl
CaKTaHAbIPFbILWTHI eLWipiHi3. CepBUCTIK
KbI3METKe KOHbIpay LanblHbI3.

3akbimaapabiH cebenTepi
Hasap aynapbiHbI3!

YXyMbic KamepacblHbIH TySiHAeri Kypanaap, ¢ponbra, neprameHt
Karasbl: Kypanaapabl XXyMbIC KaMepacbiHblH Ty6iHe KoUMaHbI3.
YXKyMbic KamepacblHbIH TYBiHE Ke3 KenreH Typre »ararbiH
ponbraHbl HemMece nepraMeHT KarasbiH TocemeHis. 50 °C acaTbiH
Temneparypa opHartbinFaH 60nca, *XyMbIC KaMmepachlHbIH TyBiHe
bIALIC KOWMaHbI3. By KbinyAbiH ThIM KM KUHANybIHA aKeneai.
Micipy Hemece Kybipy yaKbiTbl Gy3bibin, aManbabiH
3aKbIMAaHyblHa aKeneai.

blCTbIK, XXYMbIC KaMepacbiHAaFbI CY: bICTLIK, XXYMbIC KamepacbiHa
ellKallaH cy KyiMaHbli3. By naitaa 6onaasl. Temnepatypanapabii
e3repyi amanbAblH 3aKkbiMAanybiHa aKenyi MyMKiH.

blnFanabl asblK-TyniK: biFanabl eHIMAEPAI XabbIK XyMbIC
KamepacblHAa y3aK yakblT 60Mbl ycTamaHbl3. OManb
3akbiMaanagbl.

YKeMic WbIPbIHBI: XXeMic NMporsl eTe LWbipblHAbI 6onca, Tabara
OHLLA Ker canblHAbl canMaHbi3. XXemic WhipblHbl Tabara arbir,
KeTipy MYMKiH eMec AaKTapAbl kanabipadbl. MyMKiHAiriHwe
TepeHipek ambeban TabaHbl nanaanaHbiHbI3.

JyxoBKa LWKa@blH aLlblK, eCIKNEH CaNKbIHAATY: XXYMbIC KaMepachbiH
TeK ecik )kabblK Ke3ae cankbiHAaTy KepeK. TinTi KypbinFbIHbIH eciri
asgan alwblk, 6onca Aa, yakeIT eTe Kene MaHaiaarsl uhas 6etrepi
3aKbiMAanybl MYMKIiH.

Ecik ThIFbI3AaFbILLbl KATThl NacTanFaH: ecik ThiFbI3AarblLLbl KaTThl
nacranfaH 6ornca, KypblFbl eciri aypbic kabeinmainasl. Iprenec
»kuhas 6e1Tepi 3aKkbiMAanybl MyMKiH. ECiK ThIFbI3aarbILLbIH
apKallaH Tasa yCcTaHbI3.

JyxoBKa LWKadbIHbIH eCiriH OpbIHALIK HEMece cepe peTiHae
nanganaHy: ecikke oTblpMaHbI3, ELUTEHE KOMMaHbI3 YXaHe iNMeHi3.
LlyxoBKa LWKa@bIHbIH eciriHe biAbICTbI HEMECe Kypanaapasbl
KOWMaHbI3.

Kypanaapabl opHarty: KypbiiFblHbIH TypiHe 6ainaHbICTbl Kypanaap
€CIKTi XankaHAa ecikTiH NaHeniHe cbI3aT TyCipy MYMKiH. ©pKaluaH
Kypanaapabl }YMbIC KaMepachlHa COHbIHA AeWiH OpHaTbIHbI3.

KypbInfFbIHbI TackiManaay: KypbiiFbiHbl €CiriHiH TyTKacklHaH anbin
XXypyre Hemece ycTayra 6onmanabl. ECik TyTKachl Kypbisifbl
canMarblH ycTamanabl XaHe CbiHYbl MYMKIH.
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XaHa ayxoBKa LUKadbiHbI3

MyHAaa AyxoBKa WKadblHbI30eH TaHbicachkl3. bis cizai 6ackapy
TaKTacbIMEH YaHe YKekenereH 6ackapy aneMeHTTepiMeH

Backapy TaKTachbl

MyHza 6ackapy TakracblHa Wwonyabl anackl3. KoHurypauua caiikec
KYPbIIFbI TYpiHe 6ainaHbICTbI.

TaHbICTbIpambi3. Ci3 )KyMbIC KamMmepach! XaHe Kypangap Typabl
aknapart anachis.

TyciHikTemenep

1 ®yHKUMANAP aybICTbIPbIN-KOCKbILLbI

2 Temnepartypa peTreriwi

dyHKUMANaP aybICTbIPbIN-KOCKbILUbI

®PyHKUMANAP aybICThIPbIN-KOCKbILLbIHBIH KOMEeriMeH AyXOBKaHbIH
KbI3AbIPY TYPiH OpHATbIHBI3. PYHKUMANAP aybICTbIPbIN-KOCKbILLbI
COJIFa YXoHe oHFa Bypbinaasbl.

KarkeT Kbi3ablpy Typi opHaTbiiFaHAa, AyXoBKaJa Lam XaHaabl.

Kyn DYHKUMA

0 Owipyni JyxoBka wkadbl ewipineai.

= >Koraprbl xeHe
TOMEHT i KbI3AbIpy

Tek 6ip aeHreiae nicipyre »xeHe
KyblpyFa 6onaabl. Byn petrey kaneintap-
ZlarFbl HeMece NOAHOCTaFbl TOPTTap XaHe
nuuuanap, api Maucbi3 CUbIP ETiHEH
yacasFaH KyblpAak, 6ysay eTi »xaHe
»kabaibl KyC yLiH >kapanabl. Maii
YCTiHZE XoHe acTbiHAa BipKenki
LiblFagbl.

3D bicTIK aya
pekumi*

TopTTapabl, NUUUaHbl, NeYeHbeHi, TaTTi
TOKALLTapAbl YKeHe LuarFblH KekcTepai 6ip
yakbITTa eKi AeHrenae asipneyre
Gonazpl.

JyxoBKaHbIH apTKbl KabblpracbiHAaFbI
CaKMHanbIK, Kbi3AblpFbIlWbl 6ap xenget-
KILLTIH apKacbiHAa Kbl3AblpbiiFaH aya
GipKernkKi Tapanagbl.

L] TemeH Kui3bITy TeMeHri Kbl3y pe)kMMiHiH kKemeriMeH
TamaKkTapbl COHbIHa AeWiH a3ipneyre
Hemece Kbi3apTyFa 6onazbl. Temnepa-

Typa acTbiHaH Kenegi.

KoHBeKuuAckl 6ap rpunb rpunbae
6anbIKThl, KYCTbl YX8He eTTiH yNKeH 6enik-
TepiH a3ipney yLWiH Tamalla >xapanasl.
[pynbAiIH KbI3ABIPY NEMEHTI XKaHe xen-
ZeTKilw 6ip yakbITTa Kocbinazbl }aHe
ewlei. XXenaeTKiw KbI3AblpbiiFaH ayaHbl
TaMaKTblH aiHanacbiHAa anHanablpaabl.

AnHanatbiH ayaaa
nicipy

(™ Teric 6etreri rpunb, BipHelwe BULUTEKCTI, COCUCKaHDI,
Y/IKeH 6eT TOCTThI YXoHe BanbIKThl KyblpyFa Gonagsbi.
[pynbAbIH KbI3AbIPY 3NEMEHTIHIH acTblH-
Zarbl OyKin aymak, Kbiaagbl.

Tes Kbl3ablpy TamakThl Te3 Kbl3blpyFa apHanFaH.

* EN50304 ctaHaapThiHAAFbI KyaTTbl YHEMAEY ChIHbIObIHA call Kbi3-
Ablpy Typi.
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Temneparypa peTreriLui

Temneparypa peTTerilwiHiH KemeriMeH TemnepartypaHbl XXaHe rpunb
[EeHreiH OpHaTbIHbI3.

Kyn DYHKUHUA

° Ouwipyni LlyxoBKa bICTbIK eMecC.

50-270 Temnepatypanap Temnepartypa aepekrepi, °C.
ayKbIMbl

1,2,3 punb pexumi AyAaaHbl LUaFbIH XXaHe

ynkeH[™] rpunb peskuMi yLiH
rpub AeHrennepi.

1-peHren = ancis
2-[eHren = oprawa
3-AeHren = Kywri

JyxoBKa KbI3AbIpbinbIn }aTkaHaa Temneparypa peTTeriLliHiH ycTiHae
Lwam xaHbin Typaasbl. Kigipictep kesinae on ewegi. Keibip
peTTeynepae on xaHbanabl.

Fpunb pexumi

Teric 6ete [T] KyblpFanaa Temnepartypa peTTerilliHii kemerimeH
rpub AEHreniH OpHaTbIHbI3.

Mymbic Kamepachbl

XKymbIC KamepacbiHAa AyXOBKa LUKaPbIHbIH WaMbl OPHANacKaH.
CankblHAATy >enaeTKili AyXoBKa LWKadbIH Kbi3biN KeTyAeH
KOpFanabl.

JyxoBKa WwKadbiHAAFLl LIaM

JyxoBKa LaMbl AyXOBKa XYMbIC iCTereHze XaHbin Typasbl.
®yHKUMANap aybICThIPbIN-KOCKbILLBIH Ke3 KENreH Kyiire 6ypraHaa,
LWam TinTi AyXOBKa Kbl3biM )atnaca Aa Kocbinagsl.

CankbiHaaTy wenaeTKiLli

CankpblHaaTy XenaeTKilli KaXkeT Ke3ae KOoChinaabl XaHe eLuei.
XKbinbl aya ecikapkpblnibl LWbIFaAb.

HyMbICTaH KeWiH KbI3AbIpy Kamepach! TesipeKcankpiHaaybl YLUiH
enzeTkiw Genrini 6ip yakplT 60#bl XKYMbIC iCTENLI.
Hasap ayaapbiHbi3!

Xenaety TecikTepiH kannaHbl3. DUTnece AyxoBKa LWKadbl Kbi3bin
Keteai.



KypangapbiHbi3

XeTKisy )uHarFbIHa KipeTiH Kypanaap TamakrapAbiH KenLwifiri yLwiH
»apanabl. Kypanaap »yMbIC kamepachiHa apKatlaH Aypbic
KOMbINybIHA KeHin 6eniHis.

Keibip TamakTap GypblHFbIAaH a XaKcbipak 6onysl Hemece
ZlyX0BKa LUKapbIMEH XKyMbIC BypbiHFbIAaH Aa bIHFainbIpaK, 6onybl
YLLiH KenTereH apHavbl Kypanzap 6ap.

Kypanabl opHanacTbipy

Kypanabl ayxoBkaza 4 Typni OuikTikke opHatyra 6onaabl. Kypanabl
SpKaLlaH COHblHA AeMiH, eCik 8MHeriHe TMMEWTIHAEN CanbiHbI3.

Hyckay: Kypan kpidyaaH niwiHiH e3repTyi MyMKiH. Kypan cybiFaHHaH
KewiH BipaeH 6acTankbl niwiHiHe kenedi. OHbIH GYHKUMUACHI
BysbinManabl.

TabaHbl eKi karFblHaH eKi KONIMEH YXoHe cepere napannesb KiprisiHia.
TabaHbl opHaTy KesiHAe TabaHbiH OHFa HEMece COonFa XbIMKYbIH
BonabipMaHbi3. BiTnece TabaHbl Kiprisy KublH 6onaabl.
OManbhanraH 6etrep 3akbiMaanybl MyMKiH.

Kypanaapabl CepBUCTIK KbIBMETTEH, apHaWbl AYKeHHEH HeMece
MHTEpPHET apKbinbl catbin anyra 6onaasl. HEZ HemipiH xabapnaHbils.

®0“'r'r ©
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Kypan wamameH »apTbiCbiHa AeWiH LblFapbinFaH kesae GekiTineai.
CoHaa TamaKTapabl oHau anyra 6onagbl.

OpHarty KesiHAe KypblFbIHBIH apTKbl KabblpFackliHAaFbI UinicKe Hasap
ayaapblHbi3. TeK ocbinan Kypan aypbic 6ekitineai.

——

LLinaep

blasic, nupor niwiHaepi, Kkybipmanap,
CTeWK YKoHe TOHa3bITbi/IFaH TamMaKkTap
YLUiH.

LLinaepai awwbik afbiMeH new ecik-
LeciHe Kapak an ByriniciMeH TKMeH
Kapan ~— canblHblI3.

AmanbaaHraH Taba
[Mnpor »xaHe neyeHbenep yLUiH.

Micipy Tabackl neL ecikieci »karFbiHa
Kucatbin CanblHbI3.

Ombeban Taba

LLblpbIHABI NMpOT, NeyeHbe,
TOHA3bITbIIFAH TaMaKTap XaHe Y/IKeH
KyblpManap yuwiH. OHbl Maw TyciTeH
TyNKoMMa peTiHAe nanganaHy MyMKiH,
erep Typa LWinTep YCTiHAE KyblpCaHbI3.

Ombeban TabaHbl NeLl eciKLeci
yKarblHa KMcaTbin canbiHbI3.

ApHaubl Kypangap

ApHavibl KypanaapAbl CEPBUCTIK KbI3BMETTE HEMece apHaibl AyKeHAe
catbin anyfa 6onaabl. [yxoBKaHbI3 YLUiH Konainbl eHimaepai
MHTEpHeTTEH HeMece 6i3fliH BpolutopanapaaH Taba anachl3. ApHaiibi
KypanaapablH KON XeTiMAiniri HeMece UHTEPHET apKplibl TanchipbIC
6epy MyMKiHAiri enre 6ainaHbICTbl ©3repin oTbipaabl. byn Typanb
aKnapartTbl caty Typanbl Ky)kattapza Tadyra 6onabl.

Keiibip apHaibl Kypanaap kenbip KypbinFsinap yLUiH xkapamanas.
Carbin any KesiHae KypbinFbiHbI3AbiH ataybiH (E-Nr.) KepceTiHis.

ApHaibl Kypanaap HEZ Hemipi

DYHKUUA

Top HEZ 434000

blasic, nMporTapAbiH Kaneintapsl, Kysipaak, a3ipney, rpunbae Kybipy
YKSHe TepeH KaTblipbliFaH TaMaKTap YyLUiH.

AntoMuHui Taba HEZ 430001

[MuporTap »xeHe neyeHbe yLUiH.

Kuraw Geniri 6ap TabaHbl yxoBKarFa Kurall GeniriH ecikke Kapartbin
cany Kepek.

OmanbaanfaH Taba HEZ 431001

[MuporTap »xaHe neyeHbe yLUiH.

Kuraw Geniri 6ap TabaHbl AyxoBKarFa KuFall GeniriH ecikke Kapartbin
cainy Kepek.

Ombeban Taba HEZ 432001

LLbipeiHABI NMMporTap, nevyeHbe, Ken KybipAak, }aHe TepeH
KaTblpbliFaH TamakTtap ywid. CoHaawn, Top acTbiHAa Manabl XaHe eT
COniH XuHay yLiH nainaanaHyra 6onasi.

OMmbeban TabBaHbl AyxOBKa LUKadbiHa ecikke kenbey eTin
OpHAaTbIHbI3.

JlyxoBKaHbIH €ciri - KoCbIMLLA Kayinci3aik wapanapbl

Osipney yakbiTbl y3arbipak 6onca, AyXoBKa eciri eTe bICTbIK, 60ybl
MYMKIH.

Erep kiwkeHTan 6ananapbiHei3 6ap 6onca, AyXoBKa XyMbIC
icTereHze epekiue KeHin 6eny Kepek.

ByraH Koca, cisre ayxoBka eciriHe Tikenei Tuioai 6onabipmanTbiH
KOPFarFbILL Kypan kaMmTamachi3 eTineai. byn apHanbl Kypanasi (
440651) cepBUCTIK KbI3METTeH catbin anyra 6onagpi.
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BipiHwWi peT nanaanaHy angbiHAa

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

JlyxoBKa WwKadbIH Kbi3AbIpY

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

ZlyxoBKa WKa¢dbIH peTTey

JyxoBKa LKadblH peTTeyaiH ap Typni MyMKiHAikTepi 6ap. OcbiHAa
KaXKeT KbI3AbIPY TYPiH, TeMnepaTypaHbl HeMece rpuib PEXUMIH
opHarTy Xonbl TyciHAipineai.

Kblsy Tvpi MeH TeMnepaTtypacbliH OpPHaTy.
CypertrTeri Mbican: »ofFapfbl/ToMeHri Kpi3biTy 190 °C.

1. KbI3MeTTi TaHAay apKbinbl, KbI3y TYPiH OpHaTy.

2. TemnepartypacblH TaHAay apKblibl TeMnepartypaHbl Hemece
rpunbAe nicipy AeHreniH opHarty.

Meww Kbi3a 6acTanabl.

JyxoBKa WKadbIH ewipy
PyHKUMANAP aybICTbIPbIN-KOCKbILLILIH HEM KYHiHE OpHAaTbIHbI3.

PeTtTeynepai esrepty

KarkeT 6onca, Kbi3ablpy TYpPiH, TeMnepaTypaHbl }XaHe rpunb AeHremiH
TaHAayra 6onagpl.
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Mew Kbi3ablpFaHAa acxaHaHbl XenAeTiHis.

1. DyHKUMANAp aybICTLIPbIN-KOCKBILLBIHBIH KeMeriMeH XKoFapFbl/
TeMeHri biCTbIK [Z) pexkuMiHe opHaTLIHbI3.

2. Temnepartypa peTtreriwiHiH kemerimeH 240 °C MaHiH OpHaTbIHbI3.

Bip caratTaH KeWiH AyxoBKa LWKadblH 6LWipiHi3. byn ywiH ¢yHKunAnap
aybICTbIPbIN-KOCKbILLLIH HOMIre OPHATbLIHbI3.

Kypanaapabl Tasanay

Kypanael GipiHwi peT naiaanaHban Typbin bICTbIK cabblHAbI CyMeH
YKOHE YKyMcaK, WyBepeKneH MyKUAT TasanaHb3.

Te3 KbI3AbIPY

Tes Kbl3ablpy KeMeriMeH AyxoBKaJa opHaTbiNFaH TeMneparypara Tes
»eTyre Gonaael.

Tes Kpi3ablpyasl Tek 100 °C »koFapbl TeMneparypanap yLiH
naiaanaHblHbI3.

Bipkenki a3ipneyai kamTamachI3 eTy YLUiH TaMaKTbl AyXOBKara Tek
Te3 KbI3AbIPY aAKTanFaHHaH KeniH KOMbIHbI3.

1. dyHKUMANAP aybICThIPbIN-KOCKbILLbIH KYMiHE KOMbIHbI3.

2. Temnepartypa peTTerilliHiH KemeriMeH TemneparypaHsbi
OpHaTbIHbI3.

JyxoBka GipHeLle cekyHATaH KeriH Kocbinaasl. TepMocTaTTblH
YCTiHAE MHAMKATOP LUaMm >KaHaabl.
Tes Kbi3AbIpyAbl afAKTay

TemneparypaayblCTblpbIN-KOCKbILUbIHBIH YCTIHAE MHAMKATOP LWaM
ewleAi. TamMaKTbl AyXOBKaFa CablHbI3 YKaHe KaXXeT Kbi3AbIpy TYpiH
OpHaTbIHbI3.

Tes Kbiaabipyabl 6ongbipmay

®yHKUMANApP aybICTLIPLIN-KOCKbLILLBIH Here opHaTbiHbI3. [yxoBka
wKadsl ewwipineai.



KyTy aHe Tasanay

MYKHMAT KyTCe XoHe Tasanaca, AyXoBKa LUKadbl y3aK yakbIT 60Mb
YBINTBIPbIH YXaHe QYHKUMOHaNAbIbIFEIH cakTanabl. [yxoBka
WKadblH AypbIC KYTy Typasbl ocbiHAa Binecis.

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

MeLl WaMbIHbIH
QUHEKTI

A3 Tazanay Kypasnbl MeH binFanasl wybepekneH
CypTiHi3. XXymcak LybepeKneH KenTipiHia.

Kantamacb!
HababikTap Xbinbl cinTi epiTiHAICIMEH XXyMcaTbiHbI3. Kbinwwak,
HemMece rybkamMeH TasanaHbl3.

AnroMUHUA blakic xyaTblH MalwnHaaa TasanamaHbi3. Ewka-

nicipy Tabacsl
(onuuAnbIK)

LUaH neLl Tasanay KypanblH naiaanaHbaHbIs.
CoizatrapAblH anablH any yLwiH metan 6etrepai
eLUKaLLaHnbILLaK, HemMece o CUAKTbI 8TKip 3aTTap-
MEH TUMeHI3. A3 Tasanay KypasibiIMeH XKaHe
bIIFANAbl WhIHLI Tazanay WwybeperiveH Hemece
MUKPOTaNLLLIKTI LIyBepeKneH »aHe KatThl 6ac-
nai TasanaHpl3. XXymcak, LybepeKneH KenTipiHis.
EwkaHnaan bickbinay KypanaapblH, ThlpHanTbIH
rybkanapAael Hemece Aepeki Tasanay Lybepek-
TepiH naiganaH6aHbI3. DiTnece chizat naaa
60mybl MYMKIH.

BananapaaH
caKTay yneci
(onuunAnbIK)

Erep 6ana kayincisairi Kypansl new ecirinae
opHartbinFaH 6onca, OHbl TasanaynaH anabiH anbin
KOt Kepek. Bapnblk nnactmacca Geniktepai

aknaparka Hasap ayAapbiHbi3.

JyxoBKaHbl TazanaraHaa

arpeccuBTi HeMece abpasuBTi Tasanarbil 3aTTap

KypambiHAa CnupT Ken em6ip XKYFbIW 3aTTapabl,

ewbip KbipFbiUTapAbl,

eLwBip KbiCbIMbI XXOFapbl TasanarbiLTapAbl Hemece Gy
TasanarbiTapbiH NanganaHyra 6onvanasi.

YXekenereH anemeHTrep.qi blAbIC XXYyy MallnHacbiHAAa

TasanamaHbi3s.

BipiHwi peT naiaanaH6ai TypbIn kaHa ryGkanapabl MyKUAT XYbIHbI3.

KbI3MeT Kep-
ceTy anaHbl

blcTbik cinTi epiTiHaici:

XKyaTbiH WwWybepekneH Tazanan )ymcak, Lwybepek-
neH KenTipiHis. Elkarnaan WhiHbl TazanantbiH
KypanmeH, MeTannabl KelpfFbILLMNEH Tazanayra 6on-
Manbl.

ToT 6acnanTbiH

Xbinbl cinTi epTiHAici »KoHe KyMcak, ybepeKneH

6onatThIK, TaszanaHbl3. ToT 6acnaiTbiH 6oNaTTbIK, anMak-

anmaKTap TapZbl opAanbiM ToBUFU TEKCTYpara CaKec peTTe
CypTiHi3. BiTnece cbi3at nanaa 60nybl MyMKiH.
YXymcak wybepeKneH KenTipiHia. Kak, Mai, kpax-
MaJl, XXYMbIPTKa KanablKTapblH Aepey TasanaHbl3.
ElwkaHaan bickeinay KypanaapbiH, ThlpHanTbIH
ryékanapibl Hemece Aepeki Tazanay Lwybepek-
TepiH nanganaH6aHbI3. ToT 6acnaiitbiH Gonat 6eT-
TEpiH apHambl KYyTy KypanaapbIMEH XbINTbipaTy
MYMKIiH. LLIbIFapyLLbl HycKaynapbiH OpbIHAAHbI3.
ApHaiibl TOT 6acnaiTbiH 6onat Tasanay KypasbiH
6i3aiH cepcuTiK KbiaMeTiMi3e Hemece MamaH-
JaHFaH cayaja catbin any MyMKiH.

OmanbpanraH A3 Tasanay Kypasbl MeH binFanibl WybepekneH

HoHe CYPTiHI3. XXyMmcak LybepeKneH KenTipiHi3.

nakTanraH

6etTep

Bypama A3 Taszanay Kypasnbl MeH binFanabl LybepeKneH

TyiMewenep  CYPTiHi3. XXymcak wyBepeKneH KenTipiHis.

ONHeK OMHeK TasapTKbILNeH TasanaHbl3. Elukanaan
arpeccuBTi Tasanay KypanaapblH Hemece eTKip
mMeTan 3aTTapabl naganaHbiHbl3. Onap aMHeKTIH
6eTiH KblpbIn 3aKbiMAaybl MYMKIH.

FepmeTtusaumna blnrFanabl wybepekneH cypTiis. XXymcak Lwybe-
peKneH KenTipiHis.

Mew iwi XKbInbl cinTi epiTiHAici Hemece cipke cybl. KatTbl

nacrtaHy »KaraanblHAa: NeLl Tasanay KypasbiH TeK
cankblHaaraH 6eTrepae nanaanaHblHbI3.

YbIMbl CINTi epiTiHAICiHAe XyMcaTbin rybkamMeH
XKybIHbI3. XKymcak, WwybepekneH KenTipiHis. KaTtsl
nacTaHy )xaraanbliHaa 6ana Kayincisairi Kkypanbl
AYPbIC XKYMBbIC icTeMenai.

Micipy naHeni  KyTy meH Tasanay HycKaynapblH MiCipy naHeniHiH

naiaanaHy HyckaynbiFblHaa TabyFa 6onagbi.

Acnanbl anemeHTTepAi any XaHe Tasanay
Acnanbl aneMeHTTepi Tazanay yLiH anyra 6onagsl. JyxoBka wKadbl
cankbIiH 6onybl KepeK.

Cepenepai any

1. CepeHi TOMeH TapTbiHbI3 XXaHe asaan anfa LbiFapbiHbl3. CepeHiH
TeMeHT i GeniriHaeri y3biH LUTUQTTepAi WhiFapbiHbI3 (A cypeTi).

2.)XaHblHaarbl COpeHi XOoFapbl KOTEPIHI3 XaHe Xannan LWblFapblHbI3
(B cyperi).
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Acnarnbl anemMeHTTepAi Tazanay 3aTbiHbIH XaHe ryOKaHblH KemeriMeH
TasanaHbi3. Kartsl Kip 6onca LeTkaHbl naiaanaHbiHbI3.

Cepenepai iny

1. Eki inrekTi »annan »orapbl Teciktepre KiprisiHia. (A-B cypetrepi)
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A Aypbic emec opHaty!

ElkallaH eki inrek Teciktepae Tonblk, GeKiTinreHwwe cepeHi
HBIUDKbITNAHBI3. OManb 3aKkbiMAANYbl XXaHe ChlHybl MYMKIH
(C cyperi).

2. EKi inrek oFapfbl TECIKTEPre TONbIFEIMEH KipreH 60Mybl KEpek.
EHai cepeHi 6any xeHe xannan ToMeH XbIMKbITbIHbLI3 aHe
TemeHri Teciktepre iniHi3 (D cyperi).

3. Eki copeHi ae ayxoBkaHbIH Byiipnik kabblpFanapbiHa iniHi3
(E cyperi).

Cepenep Aypbic opHaTbliFaH 6onca, exi »KoFapFbl OMbIK apacklHAaFb

KaLLbIKTbIK kebipek 6onaasbl.

Mew eciriH WeLwly meH opHaTy
Ecik afiHeKTepiH Tasanay MeH LUeLly YLUiH NeLl eciriH LweLly MYMKIH.

MeLw eciriHiH WapHUpnepiHae TOKTaTKbIW TyTKplWTapbl 6ap. Erep
TOKTATKbILL TYTKbILLbI *KUHanFaH 6onca (A cypeTi) neLw eciri 6ekitinreH
6onazbl. OHbl WeLly MyMKiH 6onmaiabl. Erep ToKTaTKbILL TYTKbILLbI
€eciKTi WeLyae xvHanFaH 6onca (B cyperi) wapHupnep Gekitinrex
6onaabl. Onap capt eTnenai.

A Wapakar any kayni 6ap.!

Toncanap GekitinreH 6onMaca KatTbl KyLUNeH anbiHbl3. TOKTaTKbILW
TYTKbILLTAP 8pAanbIM XXUHaNFaHbiHA HeMece MeLl eciriH Wwellye
allblIFaHbIHA KO3 XETKI3iHI3 .
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EcikTi wewy

1.Tleww eciriH ToNbIK aLuy.

2. OH »aHe cos »aKTaFbl TOKTATKbILL TYTKbILUTapAbIH eKeyblH Aa
YXMHaHbI3 (A cyperTi).

3.TMeww eciriH TipenreHwe »kabbiHbl3. EKi KONIMEH OH »XoHe con
arblHaH ycTaHbl3. XXaHe a3 Xaybin WeiFapbiHbl3 (B cyperi).

\

EcikTi opHaTty
Meww eciriH kepi peTTe KawTa opHaTy MYMKIH.

1.lMew eciriH opHaTyAa eki LapHUp TeCciKTepiHe AypbIC
canfbiHFaHbIHA KO3 XKeTKisiHi3 (A cyperTi).

2. LLlapHuperi onblK eKi )akTa capT eTyi kepek (B cyperi).

T

3. EKi TOKTaTKbILL TYTKbILWTHI KanTa abbiHbi3 (C cyperTi). MNeww eciriH
KabblHbI3.

A Wapakar any kayni 6ap.!

XapanaHy kayi6i! Erep neLu eciri kesaeicok ayabipansin Tycce
HemMece Tocna capT eTce TocnaHbl TiMeHi3. CepBUCTIK Kbl3MeTKe
xabapnachblHbl3.



Ecik aMHeKTepiH LbIFapy }aHe opHaTy
Jypebic Tasanay yLiH neww ecirinaeri sMHeKTepai WeLly MYMKIH.
AXbipaTy

1.Mew eciriH wewwy. On ywiH Meww eciriH Wwewy TapaybliH KapaHbI3.
lMeww eciriH TyTKACbIMEH ToMeHre KoMbIHbI3 (A cyperTi).

2. AnfibiMeH TeMeHri eki 6ypaHaaHbl COCbIH KOFapFbl eki OypaHaaHbl
carar TiniHe Kapcbl 6ypaHbi3 (B cyperi).

LLlewinreH 6enweKTepai Xyy MyMKiH eMec. O1HeKTepai sHeK
TasapTKbILLbl MEH YXyMcak, LybepeKneH TazanaHbia.

A Mapakar any kayni 6ap!

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

OpHarty

1. KantamaHbl KavTa opHaty (A cyperi).

2. AngbiMeH TeMeHri eki BypaHaaHbl COChIH KOFapFbl eKi GypaHaaHsbl
KaunTa 6ypan 6ekitiHi3 (B cyperTi).

3.Meww ecirin opHaty. On ywiH MNeww eciriH opHaTy TapayblH KapaHbl3.

OWHeKTep AypbIC OpHaTbUIFAHHAH COH FaHa neLwuTi KaniTa
nanganaHbiHbI3.

AKxaynbik, 6ap 6onca He icTey Kepek?

Xui akaynbiKTbiH cebebi 6onmarubl Hopce 6onaabl. CepBUCTIK
KbI3METKe KOHbIpay COKnaM Typbin KecTere kapaHbld. MyMKiH
aKaynblKTbl 63 GeTiHi3LLUe K0A anaTbiH LUbIFAPCHI3.

AKaynbiKTap KecTeci

Erep kaHzawn na Tamak 6onmai xarca, bis cis ywiH acxaHaza
CblHaKTap OTKi3AiK TapayblH TaFbl KapaHel3. MyHaa asipney, nicipy
YKaHE Kyblpy Typanbl nainfanbl KEHeCTep MeH aknapar Tabachis.

AKaynblk, blkTiman ceben Kypbinfbl MyMbICbIHAAFbI
aKaynbiKTapAbl Xoro/aKna-
par

HyxoBka wkadbl Cakranablprelll  CakTaHAbIpFbILLTAP

YYMBbIC icTe- axaynbl. KopabblHAa CaKTaHAbIPFLILLTA

Mengi. aKaynblK 6ap-KoFblH
KapaHblI3.

Xenige kepHey  AcxaHa Luambl, COHbIMEH
MKOK. Gipre 6acka acxaHa Kypan-
Aapbl XXYMbIC iCTen TypFaHbIH
KapaHblI3.
HyxoBka bicTelK,  Ty#icne ane- KoCKbILL TyTKackIH BipHelue

emec. MeHTTepJe WaH peT CoNFa XKoHe OHFa

Bap. 6YpPbIHbI3.

A Tok cory Kayni 6ap!

Lypbic eMec eTKi3ineTiH »eHaey kayinti. XXeHaeyai Tek 6i3aiH
CepBUCTIK KbIBMETTIH TEXHUKTEPI OTKi3yi Kepek.

Hasap aynapbiHbI3!

Kyart cbiMbl 3akpiMAanca, oHbl @HAIPYLUIHIH CEPBUCTIK KbI3METi
Hemece BiniKTi MaMaH aybICTbIpYbl KEPEK.

JlyxoBKa wKadbiHAaFbI LLaMAbI aybICTbIPY

JyxoBKaaarbl LaM Kymin KeTce aybICTbipy Kepek. XXoFapbl

Temneparypanapra Tesimai, 40 BT wamaapabl CepBUCTIK KbIBMETTEH

Hemece apHaiibl AYKEHHEH caTbin anyra 6onaabl. Tek ocbl

LwamaapAbl nanaanaHbiHbI3.

A Tok cory Kayni 6ap!

CaKTaHablprbiluTap 6noreiHAaFsl CaKTaHAbIPFLILUTHI BLUIPIHI3.

1. 3akpiMaapabl 6onabipmay YLUiH CankbiH AyXOBKa WKadbiHa
acxaHa CyiriciH canblHbI3.

2. LLIbiHbl nnagoHAab! carFar TiniHe Kepi Gypan anbiHbI3.

3. LWamabl Typi Gipaew wamra aybiCThIpbIHbI3.
4. LLbiHbl nnadoHabl 6ypan GekKiTiHi3.
5. CynriHi WhiFapbin, cakTaHAbIPFLILLTHI KOCbIHbI3.
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LLbiHbI nnagoH

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

CepBUCTIK Kbi3meT

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

©OHiM HeMipi }aHe 3aybITTbIK HOMIpP

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

KypbIFbIHBIH KYPbInFbl HOMIPIH (E-HOMIp) »eHe 3aybITThlK HOMIpIH
(FD-HeMip) anTbiHbI3.

3aybITThIK,

E Hemipi. HoMip

KyaTTbl yHemaey xoHe KopLuaraH

YCbIHbICTap

MyHZAa nicipy »XeHe Kyblpy KesiHAe KyaTTbl YHeMAey »KaHe AyXoBKa
LWKadblH AypbIC NaiaanaHy Typansl yCbiHbICTapAbl Tabacks.

KyatTbl yHemaey

JyxoBKa LKadbIH peLenTTe Hemece nainaanaHy HyCKay/biFbIHbIH
KecTenepiHae kepcertinreH 6osnca FaHa angbliH ana Kbi3AblpbiHbI3.
[Micipy ywiH KYHripT, Kapa, nak »arblfiFaH Hemece amMasnbaasnFaH
KaneinTapAbl nanaanaHbiHel3. Onap »binyabl acipece »Kaxchbl
CiHipeai.

ByKTbIpy, Nicipy XaHe Kyblpy KesiHAe eCiKTi MyMKIHAIrHLLEe cupek
albiHbI3.

BipHeLwue nuporTsl BipiHeH coH BipiH nicipreH xeH. [yxoBka LuKkadbl
ani »binbl. OCbIHbIH eceBiHeH eKiHLLI MMPOrThl Nicipy yaKbIThl
KbicKapagbl. TikOYpbILLTHI NiLiHi 6ap eKi TMPOorTbl KaTap KotoFa
Gonagel.

¥Y3akK yaKkpIT 60/ibl a3ipnereHae AyxoBKa WKadbiH eLipyaeH

10 MUHYT BYPbIH BLLIpYre KoHe TaMaKThl AaWblH Kyire YeTKiy
YLUIH KanAablK blnyasl naiaanaHyra 6onaasbl.

OKonoruAnbiK TypFblaH Kayincis )onveH
yTunusauuvanay

OpamaHbl 3KONOrvANbIK, TYPFbIAAH Kayincis XXonmMeH
yTUNM3aUnAnaHbI3.

Byn kypbinFelaa 2012/19/EO aneKTp »aHe SNeKTPOHAbIK,
YKaBAbIKTbI (KOKbIC 3MEKTP XKOHE 3NEKTPOHAbIK abablK, -
WEEE) ytunusauvanay Typanel eyponanblk AMpeKTuBara
cav 6enrici 6ap.

Byn anpektuBa Eyponaneik Oaak weHbepiHae ecki
KypbINFbINapabl KanTapy eHe yTunusauuanay TopTibiH
KamMTamachl3 eTesi.
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CepBUCTIK KbiaMeT T

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

Bapnbik enfep GoiblHLLIA KOHTAKT MaNiMETTEPI CEPBUCTIK KbI3MeET
KocbiMLIackiHAa GepinreH.

ByMbiMABl OHAIpYLUIre CeHin CepBUC KbI3MET KepceTy opTanbiFbiHa
KanpbinbiHbI3. CepBUC KbIBMET KepceTy opTasblfbl FaHa KypasbiHbI3
YLUIH KePEKTi MamaHaapAbl XaHe TynHycKaynbik Gentikrepai Taba
anagsbl.

OopTaHbl KOpFay Typanbl

Tacblmannay KesiHae OopblHAaNaTblH WWapanap

KypbinfFolaarsl 6apnblk KosrFanatbiH 6eniktepai iscis anyra GonarbiH
neHTameH BeKiTiHi3. KypbinFblHbIH 3aKeIMaanyblH 6onabipmay yLliH
YKMEKTepiH (Mblcansbl, nicipy TabackliH) XyKa KapToH KarasbeH
opaHbI3, calikec Benimaepre canbiHbl3. ILWKi KaBblpFaHbIH 9MHEKKe
COFbINybIH GonabipMay YLUIH KapTOH KarFasabl HeMece COFaH yKcac
HOPCEeHi anfblHFbl XXoHe apTKbl SWHEK apacblHa CasibiHbI3.
Jyx0BKaHbIH €CiriH »KabblCKaK, NeHTaMeH KypbliFbiHbIH OyHipnik
KabblpranapbiHa GekKiTiHi3.

BacTankbl KypbliFbl opaMachiH cakTaHbl3. KypbiiFblHbl TeK 6acTankb
opamapaa TacbiManzaHbl3. Opamaaarbl KepceTKinepai ecKepiHis.
BacTankbl opama eHAi Mok, 6onca

Tacbimanzay KesiHAeri biIkTuMan 3akbiMaanyaaH Kopray YLUiH
KYPbINFbIHBI KOPFaFbILL OpamMara opaHbI3.

KypbInFbiHbI TiK Kyiae TaceiManzanbl3. Kypbinfbl eciriHiH TyTKacbIH
HeMece apTKbl TaKTanapael ycTaMaHbl3, OWTKEHI onap 3axkeiMaanybl
MYMKiH. KypbInfFbiFa ayblp 3aTTapibl KOMMaHbI3.



bi3 ci3 yWiH acxaHaaa cbiHaKTap eTKi3AaiK

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

Hyckaynap
KecTtenepze kepceTinreH MaHAep TamMaKTa CyblK aHe 60C XKyMbIC
KamepacblHa OpHaTCaHbI3 AYpPbIC.
AngblH ana Kbi3oblpyAbl Kectenepae KepceTinreH 6onca FaHa
navaanaHbiHbl3. Kypanaapra anabliH ana Kbi3ablpyAaH KeriH FaHa
nicipyre apHanfaH Karasabl TOCEHis.
KecTtenepae KepceTinreH yakbIT Typasbl AepeKTep CTaHAapTTbl
MaHZep Bonbin Tabbinaasl. Onap eHiMAepAiH canachl MeH
KacuetTepiHe HGainaHbICTbI.
HeTKi3y XuHarFbIHa KipeTiH KypanaapAbl nanaanaHblHbI3.
KocbiMLa KypanaapAbl CEPBUCTIK KbIBMETTEH HeMece apHambl
ZYKEHHEH caTbin anyra 6onaabl.
XKyMbIcTbl 6acTamaii Typbin 6apnblk apTeik Kypanaapabl }KoHe
bIALICTbI XXYMbIC KaMepacblHaH anbiHbI3.
blcTbik Kypanaapabl HeMece blALICTbI XXYMbIC KaMepachiHaH
anFaHaa spKallaH TyTKbILTapAbl NaiaanaHbIiHbI3.

MNMuporTtap waHe nicipinreH HaH

Bip neHrenne nicipy

Muporta
peXxumi

MeH TOpTTapAbl NicipreHae XOoFapFbl/TOMEHTi Kbi3y
€H »KaKchbl HaTWxe Gepedai.

3D bicTbIK aya (&) pexkumiHae nicipreHae Kypanabl keneci OUiKTikke
OpHaTbIHbI3:
Kekc KanbiBblHAaFbI nUpor: 2-cepenep BMiKTiri

Micipy TabacbiHAaarbl NUpor: 3-cepenep OUIKTiri

BipHelle neHrenae nicipy MaHe Kybipy
3D bICThIK aya (@ pe)xxuMiH nanaanaHbiHbI3.

2 feHreiae nicipy »keHe Kyblpy YLWiH cepenepai OuiKTiri:
Ombeban Taba: 3-cepenep OMIKTIr
Micipyre apHanfaH Taba: 1-cepenep OUIKTIri

JyxoBkara 6ip yaKkbITTa KoMbIsIFaH TaMakTap MiHAeTTi Typae Bipaen
yakbITTa ganblH 6onmanabl.

Kectenepzae ap Typni TamakTapabl Tabachis.

Micipyre apHanfaH Kanbin
lMicipyre apHanfFaH KyHripT MeTana KanblinTap eH XaKkcbl Xapanabl.

XKyka matepuanaaH »kacanraH allblK TYCTi KaneintapAasl
navaanaxFaHaa nicipy yaxblTel apTazbl, an nupor GipKenki
Kbl3apManzbil.

Erep cunukoH Kaneintapael nanaanaHcaHbl3, OHAIPYLUiHIH
cvnatTamanapbiH XXeHe pelenTTepiH 6aclubliblkKa anbliHbI3. XKui
CUIMKOH KanbintapAblH enwWweMi Ka4iMri KanbintTapAaH Killipek
6onazbl. CoHABIKTaH onap YLUiH KaMbIpAblH MenLlepi MeH peLenTtypa
asnan Hackalla 6onybl MyMKIH.

Kectenep

KecTtenepae nuportap MeH nicipinreH HaHAap YLUiH OHTaWnb
KbI3ZbIpy AeHrennepin Tabackl3. Temnepatypa »aHe nicipy yaKbiThl
KaMblpAblH MesiLLEPIHE XaHe OHbIH KacueTTepiHe HainaHbICTbI.
CoHAbIKTaH KecTenepae MaHAep ayKbIMbl KepceTinedi. AnasiMeH eH
a3 MoHAi opHaTbIHbI3. TeMeHipek Temnepartypasa Kbi3apTyablH
Gipkenkiniri kebipek 6onaasl. KaxxeT 6onca, Keneci petre XorFapbipakx,
TemMnepartypaHbl OpPHaTbIHbI3.

JyxoBKa LWKadblH anfblH ana Kbi3ablpcaHbi3, Micipy yakeltsl 5 - 10
MUWHYTKA KbiCKapaabl.

KocbiMwwa aknaparTel kectenepaeH KewiH licipy Typanbl keHecTep
TapayblHaa Tabyra Gonaabl.

KanbinTtafrbl nupor Kanbin HAeHren Kbi3abipy Temnepartypa, YaxbIT, MUHYT
TYpi °C

Kagimri man MeH cyTKe uneHreH nupor Muporka apHanraH TepT- 2 = 160-180 55-65
OypbILUTLI Kasbin

Ha3iK Mav MeH CyTKe UNneHreH nupor [Muporka apHanfaH TepT- 2 = 155-175 65-75

(MbIcansl, yrinmeni nupor) 6ypbILLTHI Kanbin

Bymipnepi yrinmeni kamblpaaH »kacanfFaH  AnbiHOanbl Kanbin 1 = 160-180 30-40

LUeNneK HaH

Maw MeH CyTKe MNeHreH LuennexkTep Xewmic nuporbiHa apHanFaH 2 = 160-180 25-35
Kanbin

BucKBUTTIK TOPTTap AnbiH6anbl Kansin 2 = 160-180 30-40

Yemic Hemece cy3be TopTbl, Mai MeH Kapa anbiHbansl Taba 1 = 170-190 70-90

CYTKe WUNeHreH yrinmeni kamelp*

Hasik yxeMic nuporbl, Mai MeH cyTKe uneH- AnbiHOanbl Kanbin 2 = 150-170 55-65

reH Kamblp

TatbiMabl nuportTap® (Mbicansl, nicipinreH  AnbiH6anbl Kanbin 1 = 180-200 50-60

KpeM KOChbIiiFaH NuporTap/nuMaA3 Nupor.i)

* Muportapabl KypbinFelaa WwamameH 20 MUHYT 6oiibl cankbiHAATbIHbI3.

Ta6apnarbl nuporrtap Kypanaap OeHren  Kbisablipy Temnepatypa  YaKbIT, MUHYT

TYpI AepekTtepi, °C

YcTi KypFaKk Mai MeH CYTKE UNeHreH Ombeban Taba 3 = 160-180 25-35

HEMECE ALLBITBIFAR KAMBIP Omanbanrar Taba + embetan Taba* 143 150-170 40-50

YemicTep KochinFaH Mai MeH cyTke Ombeban Taba 3 = 140-160 40-50

WIGHTEH HEMECE BLUBITEINFAN KAMBID Svianbaanram Tada + ombeban Taba” 143 130-150 50-60

BUCKBUTTIK pyneT (anablH ana Keisablipy) Ombeban Taba 2 = 170-190 15-20

Bypama HaH, 500 r yH Ombeban Taba 2 = 160-180 25-35

* EKi feHrenae nicipy kesiHae ambeban TabaHbl opKallaH XOoFapbipak, AeHrenre KonbIHbI3.
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Tabaparbl nuportap Kypangap HeHren Kbisablipy Temnepatypa YaKbIT, MUHYT
TYpI AepekTtepi, °C
PoxkaectBonkik, nupor, 500 r yH Ombeban Taba 3 = 160-180 50-60
PoxkaectBonbIk, nupor, 1 Kr yH Smbeban Taba 3 = 150-170 90-100
Ltpynens, ToTTi Ombeban Taba 2 = 180-200 55-65
Muuua Owmbeban Taba 3 = 180-200 20-30
OmanbaanraH taba + ambeban taba* 1+3 150-170 35-45
* Eki AeHrenze nicipy kesiHae am6eban TabaHbl spKallaH XoFapblpak, AeHreire KombIHbI3.
HaH weHe warbiH 6enkenep ElukalwaH bICTbIK AyXOBKara Cy KyWMaHbl3.
Erep nicipy Typansl 6acka Hyckaynap 6onmaca, spratiaH
ZlyXOBKaHbl anablH ana Kbl3ablpbiHbI3.
HaH xaHe warbiH 6enkenep Kypannap LeHren K.bl:?ﬂblpy TgmnepaTypa, YaKkbIT, MUHYT
TYpi °
ALLBITKBIMEH XacanfaH HaH, 1,2 kr  ©mb6eban Taba: 2 o 270 8
o 190 35-45
ALLBITKBI KOCbIIFaH HaH, 1,2 Kr yH OMmbeban Taba: 2 = 270 8
190 35-45
Benkenep (Mbicanbl, kapa 6ugan-  ©mbeban Taba: 2 = 200-220 20-30
ZlaH »kacanraH Genkenep)
LLIaFbIH neyeHbe Kypangaap HeHren Kbi3ablpy Temnepatypa YaKbIT, MUHYT
TYPI aepexTtepi, °C
MeueHbe Smbeban Taba 3 = 150-170 10-20
OmanbganraH Taba + em6eban Taba*  1+3 130-150 30-40
Bese Smbeban Taba 3 70-90 135-145
KaitHaTbinFan Kamblpaan Ombeban Taba 2 = 200-220 30-40
yKacanraH ToTTi ToKaLl
Basam neueHbeci Ombeban Taba 3 = 110-130 30-40
OmanbganraH Taba + om6eban Taba*  1+3 100-120 35-45
Kabat-kabaT Kamblp Ombeban Taba 3 190-210 20-30
OmanbganraH Taba + eom6eban Taba*  1+3 180-200 30-40

* EKi neHreige nicipreHae spkawar ambeban TabaHbl opKallaH XoFapbipak, AeHreire KomblHbI3.

Micipy Typanbl KeHecTep

©3 peuenTiHi3 6oMbIHLLA NicipriHi3 keneai.

MicipinreH HaH kecTecinaeri ykcac nicipinreH HaHAbl 6aclUbNbIKKa anblHbI3.

Ma# MeH CyTKe UNeHreH NUPOrTbIH Micy
[lapexeciH Tekcepy.

Peuent 6oiblHLwa GenrineHreH yakpITTbiH 6TyiHeH 10 MUHYT BypbIH NMPOITLI eH BUiK XKepiHae
arall TaAKLaMeH TeciHi3. Kamblp TaakLwara )abbicnaca, nMpor AaibiH.

Mupor Tycin kanaael.

Keneci peT asblpak, CyMbIKTbIK KOCLIHbI3 HEMECe AyXOBKa LWKadbIHbIH TeMnepaTypachiH
10 rpaayc TeMeH opHaTbiHbI3. PelenTTe kepceTinreH KaMblpAbl UNey YaKbITbiH CaKTaHbI3.

MuporTeIH opTackl FaHa keTepinai, Gyip-
nepi TeMeH.

AnblHOanbl KanbinTbiH OyiipnepiHe Mai xaknaHbi3. MicipreHHeH KeriH NUPOorThbl KanbINTbiH
KabblpFanapblHaH »kainan 6eniHis.

[MMPOrTbIH YCTi TbIM KYHFipT.

MuporTsl TOMEHIPEK KOMbIHLI3, a3blpak TeMnepaTypaHbl OPHaTbIHbI3 XX8He NMPOrTLl asaan
y3arblpak MiCipiHi3.

Mupor TeIM KypFak.

Tic TazanarbILNeH AaiblH MMPOITA LUaFbIH TECIKTEP XKacaHbl3. OnapablH apKaickicbiHa Bip
TaMLUbl XEMIC LUbIPbIHBIH HeMece Bip ankoroNbAblK CYCbIHbIH KyibliHbI3. Keneci peT 10 rpaayc
Kebipek TeMnepatypaHbl TaHAAHbI3 XKOHE MICipy YaKbITbiH a3anTbiHbI3.

HaHn Hemece nicipinreH HaH (Mbicansl,
BaTpyLLKa) AaibiH 6onbin KepiHeai, Gipak,
iLwi nicnereH (Mamnbl, WKKi Kamblp 6ap).

Keneci peT asblpak, CyMbIKTbIK KOCbIHbI3 }aHe TOMeHipeK TeMneparypasa asfan ysarblpak,
nicipiHia. LLIbipbIHAbLI canbiHAbICH 6ap NMPOorTap YLUiH anabiMeH LWenneK HaHabl nicipiHis. OrFaH
6azam Hemece TankaHaanfFaH KenTipinreH HaH ceBiHi3, TeK cofaH KeuiH canbiHAbIHbI CaNbiHbI3.
PeuenTTi »xoHe nicipy yaxbITblH CaKTaHbI3.

MicipinreH HaH BipKenkKi Kbisapmanapl.

Aszpnan TeMeHipek TeMnepatypaHbl OpHaThIHbI3, COHAA MicipinreH HaH Gipkenki Kbidapaabl. Hasik
nicipinre Hanabl BipiHLi AeHreiiae XorFapFbl-/TeMeHri Kbiaabipy (=) pexxuminae nicipiHia. CoH-
Jan-ak, aya aiHanbIMblHa NepraMeHT KaFasbiHbIH LLbIFLIN TYPFaH XXUEKTEPi acep eTyi MYMKIH.
OpKallaH NeprameHT KarasblH TabaHblH enwemaepiHe cail KeciHia.

XeMmic NMPOrbiHbIH TOMEHTI XaFbl aLlbIK,
TYCTi.

Keneci peT nuportbl 6ip AeHrei TeMeH nicipyre canbiHbI3.

Xewmic WbIpblHbI aFagbl.
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AWbITKaH KamblpAaH XacanfaH wwarbiH Oyid- OnapAbliH apacbiHAarbl KalbIKTLIK LamMameH 2 cM 6onybl kepek. CoHaa nicipinin »katkaH 6yu-

biMAap nicipreH Kesae abbickin Kanaasb!.

bIMAAP XaKCbl, 6apblK XarFblHaH Kbl3apybl YLUiIH XeTKINiKTi opbliH 6onaabi.

Ci3 bipHelue aeHrenae nicipaiHis. XXorapfbl BipHelle aeHreige nicipy ywiH spkawan 3D bICTbIK aya (&) pexkuMiH naiganaHbiHbi3. Bip

Tabaga nicipinreH HaH TemeHzeriaeH
Ke0ipeK Kbl3apFaH.

yaKplTTa opHaTbinFaH Tabanapaarbl nicipinreH HaH MiHAETTi TypAe Bip yakpiTTa AaibiH 6onmanabl.

LbipblHALI NUporTapabl nicipy KesiHae KoH- [icipy KesiHae By naiaa Gonybl MyMKIH. ©AeTTe on ecik apKbifbl WhiFalbl. By 6ackapy Tak-

ZAeHcart navaa éonaabl.

TacblHAa HeMece MaHaWaarbl Xxnhasga KoHAeHcauuAnaHbin, Tambiian arybl MYMKiH. 5¥J'I

KanbinTbl GUKUKaIbIK, K¥6blﬂbIC.

ET, Kyc, 6anbix,

blabic

Kes kenreH bICTbIKKa Te3iMai bIALICTLI NanaanaHyra 6onaael. Ken
KyblpZak yLiH ambeban Taba Aa xapanabl.

EH AypbICbl WbIHbIAAH XacanfaH bldblC. KaKI'IaK blAbICKa XXapamabl
6OJ'beIH XXOHe TbIfblI3 )KaébIJ'beIH KaaaranaHbls.

Kyblpy YLWiH amManbaanfaH blAblCTbl NanaanaHFaHaa, MiHAeTTi Typae
asfFaHTan CYMbIKTbIK KOCbIHbI3.

Tot 6acnaiTbiH BonatTaH )acanraH biabicTa KyblpFaHaa eT oHWwa
Kbl3apMawabl *XaHe favblH Kyire xeTneyi MyMKiH. ©3ipney yaKbiTbiH
apTTbIPbIHbI3.

Kectenepaeri aknapar:
KaKknarbl XOK, bibIC = alLlbIK,
Kaknarbl 6ap blabic = Xabblk,

blabicTbl 8pKallaH TopAbiH OpTacbiHa KOMbIHbI3.

bICTbIK, LWbIHBI bIALICTHl KYPFaK, KOWFbILLKA KOWbIHbI3. KOWFbILL
bINFanabl Hemece cybik 60nca, WbiHbI ChiHYbl MYMKIH.

Kyeipy

Maliicbl3 eTke asFaHTai CyMbIKTbIK KOCbIHbI3. blablCThIH Ty6iH
KasbIHAbIFLl LLAMaMeH Y2 CM cy KabaTbiMeH »aby Kepek.

KybIpFaH Ke3ae *eTKIiNiKTi CYMbIKTbIK MeSILLEPiH KOCbIHbI3. blabic
TYGiH KanblHAbIFEl 1 - 2 cM cy KabaTbiMeH Xaby Kepek.

CyablH MernLlepi eT cCopThiHA XHe biAbIC MaTepuanbiHa
GaiinarbicTel. ETTi aManbaanFaH bliAbICTa 83ipneceHis, WhiHbI
bIALICTAH a3FaHTan KebipeK CyMbIKTbIK KOChIHbI3.

Tot 6acnaiTblH BonatTaH )acanfaH biblC Kyblpy YLUIH OHLUA
Konaunbl emec. ET asbipak Kbidapadbl oHe banybipak, a3ipneHeai.
OHbl >XOFapbipak TeMnepatypana aHe/HeMece y3arbipak, yakbiT
a3ipneHis.

lpunbae asipney HycKaynbifbl
Mounbae Tek AyxoBKa LKadbiHbIH eciri »kabblk Ke3ae a3ipneHis.

Topra rpunbre apHanraH 6enikrepai KoMmarn Typbin rpunbai
LaMaMeH 3 MUHYT B0Mbl KbI3AbIPbIHbI3.

Mounbre apHanraH GenikTepai Tikenei Topra KoMbIHbI3. XKeke
BenikTep TopAbIH OpTachiHa KoWca eH aKchl 60nbIn wWeiFaasl. byFaH
KocbiMLLa, aMBeban TabaHbl 1-AeHreire KoMbIHbI3. ET ceni coraH
arFafbl XXoHe AyxoBKa LuKadbl Tasapak, 6onaasbl.

Micipy TabacbiH XoHe ambeban TabaHbl 4-AeHreire opHaTyFa
6onmanabl. XoFapbl TeMnepatypanapzaa onapasiH niwiHi esrepyi
MYMKiH XX8He anfFaHaa XyMbIC KamepachiH 3aKpiMAaybl MYMKiH.

MymKiHZiriHWwe enwemi 6ipaei rpunsre apHanrFaH 6enikrepai
TaHaaHbI3. Ockl XaFaaiaa onap Kbidapazbl XKeHe ceni Kanagabl.
CrenKTepai rpunbae a3ipnereHHeH KemiH FaHa Ty34aHbl3.

Beniktepai %3 6enrini 6ip yakbIT 6TKEHHEH KeWiH ayAapblHbI3.

pUnbAiH KbI3AbIPY 3NeMeHTi Ke3eHAi TypAae KoChinaabl aHe eLueai.
Byn KanbinTbl »xaraan. MyHbIH OpbIH any »uiniri opHaTbIIFaH rpuib
peXXMMiHe 6ainaHbICTbI.

ET

Osipney yaKbITbIHbIH XapTbicbiHAA eT GenikTepiH ayaapbiHbI3.

Kyblpaak davbliH GonFaHaa, AyXoBKaHbl OLWipiHi3 }keHe KocbiMLua
10 MMHYT TYpFbI3bIHBI3. By eT coeniHin »aKcbipak TapanybiHa
MYMKiHZIK 6epeai.

O3ipneyneH KeitiH cybeHi antoMuH1it Gponbrara opaHbI3 XeHe
AyxoBkaza 10 MUHYTKA KanAbIpbIHbI3.

Tepici 6ap KyblpbiFaH LWOLLKA eTi YLUIH TEPiHi alKac Typae KeciHis,
coAaH KeiH KyblpAaKTbl TepiCiH TOMeH Kapatbin TabakKa casblHbl3.

ET Canmakx, Kypannap waHe JHeHren Kbisabipy Temnepatypa YaKbIT, MUHYT
blAbIC TYpI °(:':3 rpunb AeH-
revi

Cublp eTi

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

Banbik cybeci, KbI3FbInT 1,0 kr allblK, 1 o 210-230 70
1,5 kr 1 = 200-220 80

Poctéud, Kbi3FbInT 1,0 kr allbIK, 1 230-250 50

Creitktep, 3 CM, KbI3FbIT Top + embeban Taba 4+1 ] 3 15

Byazay eTi

Bysay eTiHeH »acanFaH Kyblpaak, 1,0 kr aLlblK, 1 = 200-220 100
1,5 Kr 1 = 190-210 120
2,0 kr 1 = 180-200 140

LLlowka eTi

Tepici XOK, (MbiCanbl . MOMbIH) 1,0 kr aLlbIK, 1 190-210 120
1,5 kr 1 180-200 150
2,0 kr 1 170-190 170
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ET Canmakx, Kypannap woHe DeHren Kbizabipy Temnepatypa YakbIT, MUHYT
bIAbIC TYpI °C, rpunb AeH-
reni

Tepici 6ap (Mbicanbl, XayblpbiH) 1,0 kr allbIK, 1 180-200 130
1,5 Kr 1 190-210 160
2,0 kr 1 170-190 190

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

Kow eTi

Cywieri )oK Kov aAFbl, opTalla 1,5 kr allbIK, 1 170-190 120

KybIpblIFaH

dapwu

ET pyneri LwamamMeH albIK, 1 180-200 70
750

LLIaFblH WyXbIKTap

LLlaFbIH LWyXbIKTap Top + embeban Taba 4+1 i 3 15

Kyc

Kectene 6epinreH MBHZEep CaNKblH AyXOBKara CcaliblHFaH TaMaKTapfa
KaTbICThI.

KecTeaeri canmak aepeKTepi KyblpaTbiH, iliHe ¢paplu canbiHOaraH
KYC YLUiH AaypbIC.

Tikene# Topaa KyblpcaHbl3, am6eban TabaHbl 1-AeHrenre KobIHbI3.

YWpekTi Hemece Kasabl nicipreHae Man arbin LWbiFa anybl YLUiH
KaHaTTapAblH acTblHAAFbLI TePiHi TECIHI3.

KyCTbl TOpFa TOCiH TOMEH KaparTbin KOWbIHbI3. TyTac KyCTbl yaKbITTbIH
YLUTEH eKi Beniri eTkeHae ayAapbiHbI3.

AnakTtanynaH 6ipHelue MUHYT BypbIH Mai Xakca HemMece asaan Ty3
KOCBIIFaH Cy HemMece anefbCuH LWbIPbIHAH Cemnce, KyC aKchbl
KbI3apbin niceai.

Kyc Canmakx, Kypanpap woaHe HeHren Kbi3abipy Temnepatypa YaKbIT, MUHYT
blAbIC TYPI °C, rpunk
AeHreni
TaybIKTbIH XapTbiChl, 1-4 aaHa wamameH 400 Top 2 210-230 40-50
Tayblk GenikTepi wamameH 250 r Top 3 210-230 30-40
Tayeblk, TyTac 1-4 aana wamameH 1 kr  Top 2 200-220 55-85
Ywpek, Tytac 1,7 kr Top 2 170-190 80-100
Kas, Tytac 3,0 kr Top 2 160-180 110-130
Xac KypkeTaybIK, TyTac 3,0 kr Top 2 180-200 80-100
2 KypKeTayblIK, anfbl wamameH 800 r Top 2 180-200 80-100

Banbik,
Benrini 6ip yakbIT %3 6TKEHHEH KeWtiH 6anbiK GenikTepiH ayAapblHbI3.

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

HeMece LUaFblH bIALICTEI KYPCaK, KybiChiHa CanbiHbI3, coHaaa 6anbik,
TypaKTbl Typazasl.
Tikenei Topaa KyblpFaHaa byrFaH KocbiMLia oambeban TabaHbl 1

6miKTiriHe opHaTbIHbI3. Banbik ceni XWHanaabl XeHe AyXoBKa
Tasapak, 6onagpi.

Banblik, Canmak, Kypangap waHe HeHrewn Kbi3abipy Temnepatypa YaKbIT, MUHYT
bIAbIC TYPI °C, rpynb AeH-
remi
Banblk, TyTac 300r Top 3 ] 2 20-25
1,0 kr Top 2 190-210 40-50
1,5 kr Top 2 180-200 60-70
Banblk Tinimaepi, mbicanel, kot- 300 © Top 4 ™ 2 20-25

netrep
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Kyblpy WaHe rpunbae asipney Typanbl

KeHecTep

Kectene KyblpAaK caiMaFblHbIH MeHnepi
HOK.

EH XaKbIH )XeHinipek canmak, napameTpnepiH TaHAaHbl3 XaHe KepceTinreH asipey yaKbITbiH
apTTbIPbIHbI3.

Kyblpaak aavblH 6@, COHbl TEKCEpriHi3
Keneai.

ET TepMomMeTpiH (OHbI apHaiibl AyKeHAe caTbin anyfa 6onadsbl) naiaanaHbiHbl3 HeMece KacbiKneH
ZlaMiH KepiHi3. KacblkneH KyblipaakTsl 6ackiHbi3. Erep katTel 6onca, oHAa on AaibiH. Erep Kacbik-
neH 6acbinca, oHAa OHbl TaFbl Kyblpy KEPEK.

KyblpAak, TbiM KYHFipT, an KabblKWwaHbIH
KeWbip Xepnepi Kyrin KanraH.

PetTey aeHreiiin )xoHe TeMneparypaHbl TEKCEPIHi3.

KyblpAaKTbIH ChIPTKbl TYPi XaKChl, an coyc
KYWMiN KeTKeH.

Keneci pet enwwemi KillipeK blablCTbl TaHAAHBI3 HeMece KeBipeK CYMbIKTHIK KOCIHbI3.

KyblpZaKTbIH ChIPTKbI TYpi *KaKchl, Bipak,
COYC ThIM aLLbIK, TYCTi XXoHe Cybl Ker.

Keneci pet enwemi YJ'IKeHipeK blAbICTbl TAaHAAHbI3 HEMEeCe a3blpak C¥l7IbIKTbIK KOCbIHbI3.

KyblpZakTel a3ipney kesiHae 6y naiaa
6onagabl.

Byn KanbinTbl XXaHe pU3nKa 3aHaapbiHa caiikec. Cy BybiHbIH ken Beniri 6y TecikTepi apKbisbl
whiFapbinassl. On cankbiH KOCKpILITap TakTackliHAa HeMece MaHanaarsl »xuhas 6eTiHae
YKUHaNbIM, TamLUbINan arybl MYMKIH.

KemewTtep, rpateHaep, ToctTrap blabicTbl 8pKallaH TopFa KObIHbIS.
Tikeneit Topaa KyblpcaHbia,om6eban TabaHbl 1-AeHreire KoMblHbI3. KemeLuTi 83ipniey yaKbiTbl blABICTEIH O/LLEMiHe XoHe KeMeLUTIH
[lyxoBKa LKadbl Tazapak 60sbIN Kanagsl. 6uikTiriHe 6ainaHbicTel. Kectenepaeri Manaep 6omxanabl 6onbin
Tabbinagbl.
Tamak, Kypanpap waHe biabiC HeHren Kbis- Temnepartypa aepeKktepi, YaKkbIT, MUHYT
ablpy °C
TYpI
Kemewtep
ToTTi KemeLu KemeLu Kanbibbl 2 = 170-190 50-60
MakapoH kemeLui KemeL KanbiObl = 210-230 25-35
lpaTeH
LLIMKi MHrpeaneHTTEpAEH yacanFaH KapTon Kemelu KanbiObl 2 150-170 50-60
rpatei,
EH ynKkeH BuikTiri 2 cm
Toct
TocTrapabl KeizapTy, 12 naHa Top 4 i 3 4-5
Toast, Uberbacken, 12 naHa Top 3 ™ 3 5-8

HaublH eHimaep

OHAIpYLUiHIH opamMaaarbl HyCKaynapbiH OPbIHAAHBIS.

Erep Kypanaapra nicipyre apHanfaH Karasabl TOCEeWTIH 6oncaHbl3,
KarasblH OCbl TeMnepaTypara xapanTbiHblH KaJaranaHbi3. Karas
esilLIeMi Tamak, esilemMiHe cai 6onybl Kepek.

Osipney HaTWXKeci eHiMaepAiH canackiHa 6ainaHbicTel. LLIMKi eHiMae
Kapa aakTap »kaHe Bipkenki emec Tyctap 6arKkanybl MyMKiH.

Tamax, Kypanaap HeHren Kbizabipy Temnepatypa aepeKktepi, YaKbIT, MUHYT
TYpi °C

Xewmic canbiHabickl 6ap WTpyaens  ©mbeban Taba 3 190-210 45-55

dpu kapTObbI Owmbeban Taba 3 = 210-230 25-30

Muuua Top 2 = 200-220 15-20

Muuua-éaret Top 2 190-210 15-20

Hyckay

KatblpbinFaH TamMakTapabl a3ipney kesiHae smbeban TabaHbiH NiliHi e3repyi MyMKiH. Ce6ebi Kypanfa TemMnepatypanapabliH YIKeH
arbipMallbInbIFel acep eTedi. MiWwiHHIK e3repyi e3ipney 6apbicbiHAa KeTeai.
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ApHaubl TamakTap

3D bICThIK aya (B pexkumimeH Gipre ToMeH TemreparypaHsbl
nanaanaHraHAa Ha3iK MOrypT Ta, XYMCaK allblTKaH Kamblp Aa KaKchbl
6onbin WhiFaabl.

EH anabimeH KypanaapAbl, acnanbl TopnapAabl XXeHe TeNeCKONTbIK
6an|1'rayb|u.|Tap.ub| LUbIFAPbIHbI3.

HorypTThl asipney

1.1 nutp cyTTi (MannbinbiFel 3,5 %) KanHaTbIHbI3 XaHe 40 °C
TemMneparypacbiHa AeHiH CanKbIHAATbIHbI3.

2.150 r forypT (TOHa3bITKbILL TeMnepaTypachl) KOCbIHbI3.

3.TOCTaFaH£lapFa HemMece TBUCT 6aHFanapFa K¥l7lbll'l, TaraMAblK
nineHKamMeH XabblHbl3.

4. XXyMbic KamepachblH HycKaynapFa cai Kbl3fblpbiHbi3.

5. TocTaraHaapabl/6aHKanapAsl XXyMbIC KamepachiHbiH Ty6iHe
KOMbIN, HYCKaynapfa cav AanblHAbIKKA AEWiH XETKI3iHi3.

ALLBITKAH KamblpAbIH KeTepinyi

1. AWbITKaH Kamblpabl o4eTTeri peuenT 6oibiHWAa AaibiHAaHbI3,
bICTBIKKA Te3iMAI KepamMuKasbIK bIAbICKA cablHbI3 Aa, YKaOblHbI3.

2. )XXyMbIC KamepacblH HyCKaynapfa cain Kpl3ablpblHbI3.

3. [lyxoBKa LKadblH eLwipin, KamMblpAbl XXyMbIC KaMepacbiHa
KeTepiflyre KOMbIHbI3.

Tamak, blabic Kbi3abipy Temnepatypa YakbiT
TYpi
Morypt TocrtaraHaap XYMBbIC Kame- 50 °C temneparypacbiHa AeiiH 5 MuH.
Hemece TBUCT BaHKa- pacblHbIH TyBiHe KOoW- KbI3AbIpY 8 car
napasi bIHbI3 50 °C
ALWLITKAH KamMblpAblIH blcThikKa TesimAi KYMbIC Kame- 50 °C temneparypacbiHa Ae#iH  5-10 MuH.
KeTepinyi blABIC pacbliHbIH TyBiHe KO- KbI3AbIpY 20-30 MUH.
bIHbI3 KypbInfFbiHbI ©LUIpIN, albITKaH
KamblpAbl XXyMbIC KamepacblHa
KOMbIHbI3
EpiTy ©HimaepAi opaMajaH LbIFapblHbI3, KONanbl biAbICKA CabiHbI3

EpiTy yakbITbl eHiMAepAiH Typi MeH MenLlepiHe 6ainaHbICTbI.
Opamaaarbl eHAIPYLLIHIH HYCKaynapbiH OPbIHAAHBIS.

YX8He TopFa KOWbIHbI3.
KyCTbl Topenkere ToCiMeH CasbIHbI3.

KatbipbinFaH eHimaep Kypangnap HeHren Kbi3- Temnepatypa
Ablpy
TYpi
MbICasbl, KaMMaKTbl TOPTTap, capbiMansibl KpEMAIK TopTTap, Wwokonaa  Top 2 Temnepartypa peTreriwi

HemMece KaHTTbIK rnasypbAbl TOPTTAP, )'I'(EMiCTep, TayblK, WYXbIK NeH eT,

HaH, ToKaLUTap, MMPor »aHe 6acka byibimaap

6enceHai 6onbin Kanaabl

Kypraty

3D bICTbIK aya &) pexxumi KyprFaTy YLUiH Tamalla xapanasbi.

Tek ByniHGereH )xemictep MeH KeKkeHicTepi nanaanaHblHbI3,
onapabl MYKMAT XYbIHbI3.

Onapabl XaKcbinan cypTiHia HEMece KypraTblHbI3.

OMmbBeban Tabara KaFas Hemece nepramMmeHT KarasblH TOCEHI3.

©Te WbIpbIHALI KBKBHICTEPAI XaHe emicTepai BipHelle peT ayaapy
Kepek.

KypraTyaaH KkeiiH faibiH KeKeHiCcTepai Hemece XeMicTepdi 6ipaeH
KarasaaH anbiHbI3.

Memictep meH wentep Kypannap HAeHren Kbisabipy Temnepatypa YakbiT

TYpIi
600 r neHrenek anva Owmbeban Taba + Top 3+1 80 °C LwamameH 5 car.
800 r anmypT Benikrepi Bmbeban Taba + Top 3+1 80 °C LuamameH 8 caf.
1,5 Kr ankopbl HemMece Kapa epik Ombeban Taba + Top 3+1 80 °C wamameH 8-10 car.
200 r acnasablKk WenTep, XybinFaH  Ombeban Taba + Top 3+1 80 °C wamamen 12 car.
KoHcepBiney HaibiHpay

KoHcepginey kesiHae 6aHKkanap MeH peseHKe CakuHanap Tasa XoHe
aKaycbl3 6onybl KepeK. baHkanapabiH kenemi MyMKiHAiriHwe Gipaen
Gonybl kepek. Kectenepae kentipinreH MaHAep AeHrenek Bip nMTpaik
6aHKanap yLUiH AypbiC.

Hasap aynapbiHbi3!

TbIM YNIKEH XaHe Buik GaHkanapAbl naaanaHbaHbi3. BiiTnece
KaKnaxTap »apbliybl MyMKiH.

Tek 6yniH6ereH »keMicTep MeH eHiMAepai naiaanaHbiHbI3. Onapas
MYKMAT XYbIHbI3.

Kectenepzeri yakbIT MaHAepi wamameH 6epinreH. Onapra 6enve
Temneparypacel, 6aHkanapAbIH MenLepi, onapAbiH KypamblHbIH
Maccachl MeH »blybl 8cep eTyi MyMKiH. TemneparypaHbl aybICTbIpy
Hemece Kypbl/IFbiHbI BLLipYy anabiHAa 6aHKkanapaarsl KenipLikrep
naiga 6onbin *KaTkaHbIHA KO3 XETKI3iHi3.
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1. BaHkanapabl TONTbIPbIHbI3, Bipak epHeynepiHe AeliH emec.
2. baHkanapabiH epHeynepiH CypTiHi3, onap Tasa 6onybl Kepek.
3. Op BaHKara pe3eHKe CaKkMHaHbl XoHe KaKNaKTbl KOWbIHbI3.
4. BaHkanapabl ckobanap KemMeriMeH XabblHbl3.

YXKyMbic KamepacbiHa anTblAaH ken 6aHka KoiMaHbI3.

Pettey

1. ©mbeban TabaHbl 2-aeHreiire opHaTbiHbI3. BaHkanapabl Gip-bipiHe
TUMEeWTiHAe! OpHaTbIHbI3.

2.9Mmbeban Tabara 2 nuTp bICTbIK cy (WamameH 80 °C) KyibiHbI3.
3. JyxoBKa LUKadbiHbIH €CiriH »KaObIHbI3.
4. ToMeHri bICTbIK (] pexumiH opHaTbIHbI3.

5.170 - 180 °C TemneparypacblH OpHaTbiHbI3.



KoHcepsiney

Hewmictep
LLlamameH 40 - 50 MUHYTTaH KeMiH KblCKa yaKbIT apasbiKTapblHaH
KeWiH KenipLikTep KeTepine 6actanabl. [yxoBKa LKadbIH OLiPiHi3.

25 - 35 MUHYT KOChIMLUA Kbl3ablpyAaH KeiiH 6aHKkanapabl YXyMbIC
KamepacblHaH MiHAETTi TypAe LWbiFapblHbl3. BaHKkanapabl AyxoBka
WKadbiHAA y3aFbipaK, cankblHAaTKaHaa, onapra MUkpoOTap Tycin,
KOHCEepBIfIeHreH kemMicTep aLlbin KeTyi MyMKiH.

Bip nutpnik 6aHkanapaarbl emictep

Kenipwiktep nanga 6onfanHaH KocbiMwua Kbi3gbipy
KeniH

Anma, Kapakar, KynnbiHan eulipy wamameH 25 MUHyT
LLIne, epik, wabnansl, KapnbiFaH eLipy wamameH 30 MUHYT
Anma esbeci, anmypT, ankopsl ewlipy wamameH 35 MUHYT

HeKeHicTep
Bankanapza kenipLiktep naiga 6ona 6actai cana TemnepartypaHsbl
kantagaH 120 °C peHreviveH 140 °C aeHreiiHe opHaTbiHbI3. Byn

wamameH 35 - 70 MuHyT anafbl. Ocbl yakblT 6TKEHHEH KeWiH AyX0oBKa
LWKadbIH OLUIPIHI3 XaHe KOCbIMLLA Kbl3AblpYAbl NanaanaHblHbI3.

CankbIH cyaarbl, 6ip nuTpnik 6aHKanapaarsl KeKeHicTep

Kenipwiktep nanga 6onfaHHaH KocbiMwua Kbi3gbipy
KeniH

Kusp

- wamameH 35 MUHYT

Kbli3bliwa

wamameH 35 MUHYT wamameH 30 MUHYT

Bptoccens opamkanbiparbl

WwamameH 45 MuHyT wamameH 30 MUHYT

No6usa, konbpabu, Kbi3bin KayAaHabl opamansipak,

wamameH 60 MUHYT wamameH 30 MUHYT

Bypluak,

wamameH 70 MUHYT wamameH 30 MUHYT

BaHKanapAabl WbiFapy

KalHaTty aAKTanFaHHaH KeiiH 6aHKanapabl XXYMbIC KaMepacbiHaH
LUbIFAPbIHbI3.

A3bIK-TyRiKTeri akpunamug

Axkpunamuz kebiHece AoHAI AaKbINaapAaH XeHe KapTonTaH
yKacanraH eHimaepZe naiaa 6onazbl, Mbicabl, KAPTON YANCTEPIHAE,

Hasap aynapbiHbi3!

blcThik 6aHKanapabl cankbiH Hemece binFanabl 6eTke KoMaHbI3.
Onap »apblnybl MyMKiH.

¢dpu kapToBLIHAA, TOCTTapAa, LWaFbiH Genkenepae, HaHAa, KOMELLTE
(kekcTepae, neveHbene).

KypambiHga akpunamug 6ap TamakTbl 93ipney Typanbl KeHecTep

Hannbl manimeTTep

Osipney yaKbITbl MyMKIHAIMHLE KbicKa 60Mybl Kepek.

TamaKkTtapZblH TyCi KYHMpT eMec, anTblH TYCTi 601ybl KEpeK.

Micipin »kaTKaH TamaKTbiH enLwemMi HEFYPIbIM YiKeH 6oca, OHbl 83ipney BapbicbiHAa COFyp-
nbiM KebBipek akpunamua naiaa Gonaasl.

Micipy Xoraprbl/TomeHri bicTbIK, Makc. 200 °C.
3D bICTbIK aya HeMece bICTbIK aya pexkuminae makc. 180 °C.
[MeueHbe YorFaprbl/TOMeHT i biCTbIK, Makc. 190 °C.

3D bICTBIK aya HeMece bICTbIK aya pexkumiHae makc. 170 °C.

YXKyMbIpTKa HEMECE KYMbIPTKaHbIH Capbl Ybi3bl aKPMNAMUATIH Nainaa 6onybiH asanTagsi.

JyxoBka LKadblHAaFb GpKU KapTobbl

Tabana Gipkenki >xaHe 6ip Kabart eTin opHanacTblpbiHbI3. Ppu KapToBbl KypFan Ketneyi yLiH

Tabaza kemiHae 400 r nicipiHia
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TamaKTbl TeKcepy

Byn KecTtenep ap Typni AyxoBKa LWKadTapbIH CbiHAY XaHe TeKcepy ic- Yrinmeni neyeHbe (Mbicansl, KaHT WapbaTbliHAaFbI A6Hrenexk BynpekTep):

paciMAepiH XeHinaety yLwiH ap Typni 6axeinay yibimaapsb yLiH HyxoBkara 6ip yakbiTTa KoMbIIFaH TaMakTap MiHAeTTi Typae Bipaei

acanfaH. yakbITTa faibiH 6onmanas.

EN 50304/EN 60350 (2009) »keHe IEC 60350 ctaHaapTTapbiHa can YXabbIk anma nuporsl, 1-aeHren:

Keneai. Kapa anbiH6anbl TabaHblH KanmnblH ©3repTiHi3, OHbl AMaroHanb 6oibiHLLa
KOWbIHbI3.

I'Iicipy Xabblk anma nuporsl, 2-aeHrew:

Kapa anbiHbanbl TabaHblH KanmbiH e3repTiHis.
Bip yakbITTa 2 AeHrenae nicipreHae:

OpKaluaH kaaimri TabaHblH ycTiHe ambeban TabaHbl KOMbIHbI3. Meranaan xacanran ansiHoank! radanarsl nupor:

YKoFaprbl/TemMeHri Kbidy [—] pexxuminae 1-aeHreiine nicipiHia.
TopAablH opHbiHA ambeban TabaHbl NaiAanaHbiHbI3 YXeHe OHbIH iLLiHe
anbiHBansl TabaHbl canblHbI3.

Tamax, Kypanaap maHe biabic HeHren Kbizabipy Temnepatypa aepektepi, YaKbIT, MUHYT
TYpi °C

MaHepni neyeHbe Smbeban Taba 3 = 150-170 20-30
OwmanbaanraH Taba + embe- 143 140-160 35-45
6an Taba**

LLaFbiH kekcTep Ombeban Taba 3 = 150-170 25-35

LLlaFblH KeKkcTep, anabiH ana OmanbaanraH Taba + ambe- 1+3 140-160 30-40

KbI3AbIpY 6an Taba**

Buckeut AnbiH6ans! Kanein 2 = 160-180 30-40

XKabbik anma nuporsbl Ombeban Taba + 2 anbiHG- 1 = 190-210 70-80
anel Kanein @ 20 cm***
2 Top* + 2 anbiH6anbl Kanbin 1+3 170-190 65-75
20 cm***

* KocbIMLLa Topnapasbl apHaibl Kypanaap peTiHAe CepBUCTIK KbIBMETTEH HeMece apHaiibl AYKEHHEH caTtkin anyra 6onagebl..
** EKi fieHreiaenicipy kesiHae am6eban TabaHbl apKallaH XoFapblpak, AeHreire KombIHbI3.
*** MuporTapAblH KanbinTapblH KypasFa AvaroHans 6oMbiHLA KOMbIHbI3.

Fpunbae asipney

OHiMmaepAi Tikenel Topra canFaHaa, KockiMLua peTiHae ambeban
TabaHbl 1-AeHreire KonblHbI3. CYMBIKTHIK COFaH arafbl XXoHe JyXoBKa
wKadbl Tapasa 6onaasbl.

Tamak, Kypanpap waHe bigbic HeHren Kbi3ablpy Fpunb pexumi  YakbIT, MUHYT
TYpi

ToctrapAabl Kbi3apTy Top 4 ] 3 Y2-2

10 MUH. anablH ana Kbisablpy

Bugbyprep, 12 aaHa* Top + ambeban Taba 441 ] 3 25-30

anabliH ana Kbl3ablpyChbl3

* YaKbIT TKeHAe %3 ayaapbiHbI3

36



OrnaBeneHue.

BaMHble NnpaBuna TEXHUKU BE30MACHOCT . ...cuueueeeruerererarereraraens 37
TTPUUMHBI MOBPEMACHMM e vttt ettt eiee e 38
Balll HOBbIA AYXOBOM LUKA® ....cerrrmrrsrunsismnsssmssssassssnnssssnssasansssansasas 39
[MaHENb YIPABAGHUA ..o 39
MepekntouaTesnb BoIOOPE QYHKLMM ......c.covereeuerieneeieriereeieseeneeneseeneenes 39
Perynatop TEMMEPATYPD ......ccovieririeieeeiie ettt 40
PaB0UaA KAMEPA ...c.viveiiriieieiie sttt 40
TNIPUHAANEHHOCTH c.eecusersersserssssssssssssssssssssssssass s sssssssssssssanssssssnnss 40
YCTaHOBKA NMPUHALTIEHHOCTEM. .. eveeenieeeiieesreeeiteeenieeesneeesseeesseeesnnes 40
CneunanbHbIe MPUHAATEHKHOCTH ...e.eveerreeeeeeesieeeseeeseesessaeesseesnseens 41
Mepen NepBbIM UCTIONB30BAHUEM .......cerrrsssansrmssssnsssssssnsnnssssansessss 1
HarpeBaHWe AYXOBOMO LUKAMDE@. .....uuueeeereeeeeeenieeeeeaeieeeesnneeeeseneeeeens 41
OUUCTKA MPUHALNEIKHOCTEM ..veevveeeereesareesreeesseeesseeessesessneesseesnsenas 41
HacTporKa AYXOBOIO LUKAQA.....ccceurrerrersmrsmrssssssssssssssssssssssssanes 41
YcTaHoBKa BMAa HarpeBa U TEMMEPATYPD! ......cc.eevvreeeeereeeeeeeeeees 41
BbICTPBIN HAMPEB ... iteeeiiee ettt ettt 42
YXOI Y OUMCTKA.....ceiemriserisisisnsssnssnssssnssssssssssssnsssnsssnsssnsssnsssnsssnsases 42
UNCTALLNE CPEACTBA -.eeenurireuiieeiieeriieeateeeieeesireesseessseessuseesseeaseeees 42
CHATUE M YCTAHOBKA HABECHbBIX SNIEMEHTOB ......ceeeveireieeeiee e 43
CHATHE M ycTaHOBKa ABEpPLbl AYXOBOIO LUKADA .....couvevuerieereeeenne 43
CHATUE M YCTAHOBKA CTEKOS ABEPLBL. ... eecerirererureeirerireeieeeieesaeeeeee s 44
Yrto nenatb NPU HEUCMIPABHOCTHU? ....eererrsemssmrssemsssrsssrsssssssrsssssnnas 45
Tabnmua HEUCTIPABHOCTEM .......overvirueeeeenieeesiestesneeeeseeseesaeseeeseeneenees 45
3ameHa namnoyku AnA BepXHEn NOACBETKM AyXOBOro WKada....... 45
CTEKNAHHBIA MIAPOH. ...ceeteeeeiieeeieeerieeesreessreeesseeesseeesseeessaeesnseesnsens 45
CEPBUCHAA CAYMOA .....cceerererererarressesse s sesseses e sssessssassssssssssnsansas 45
Homep E M HOMED FD....ooviiieeeeee e 45

PeKomeHAaLUMn N0 3KOHOMUU INEKTPOIHEPTUU U OXpaHe

OKPYMAFOLLUEN CPEMb..curearrssannsssnnsssssssssnssssansssasssssnssssnnsssassssnnsssnes 46
OKOHOMMA SNEKTPOIHEPT UM ....eeeeeneeeneeeneeeteeeeaneeeseeeesseenseeneesnseans 46
MpaBuAbHAA YTUAUIALMA YNAKOBKM ...couveeeereeieeeieeesiree e esiee e 46
Bo BpemsA TpaHCMOPTUPOBKKM cobntofaiTe HeobxoaAnMble Mepbl

[a]oX=Y(oTex o] oTo) Tz oo 1 ISR 46
MpoTecTupoBaHO ANA Bac B Halwen KYXHE-CTYAMUM ......cceererrenes 46
I oL =1 [ 1= - 46
PeKoMeHAAUMM MO BBIMEKAHMIO.........eerueeeiureeireeeieeesireesseessneeesnneens 48
Y oo TN 1 T E= TR o (o U 48
PekomMeHAaUMMN MO HAPEHMIO B TPUIIE ....eeeueeeieeeieeesieee e esneee e 50
3aneKkaHKu, GpaHLy3CKUE 3ANEKAHKHM, TOCTBl ....ccuuiereeerreraneeeseeaanes 51
[OTOBBIE MPOAYKTBI...uveeeuteeauteeaiteasiseesneeassseesbeeeseeesseeesseesasneesnseesn 51
MTPUMEPBl HEKOTOPBIX BITHOL ...vveveeeneeiesieeeiesienesiesbe e sre e seeneeeas 51
Pa3MOPAKMUBAHME .........eeiuiiiiieiee ettt 52
CYLLKM ettt ettt ettt et 52
KOHCEPBUPOBAHHE ...ttt 52
AKpUnamMuA B NPOAYKTAX MUTAHMUA ..ceverrrerssarsssrsssssssssssssssssssssseenss 53
KOHTPOSIBHBIE BIIFOMA ...cuereerersrarsrseseesssssssesesssesssssssasasssassssssssnanes 54
BBIMEKAHME ...ttt e 54
[TPUrOTOBNEHNE HA TPMITE .. eeiieeeeieeeeeeeeeeeesneee e e s eeeeneeeeeeeneeeas 54

Bonee noapobHyto MHGOPMALIMIO O NPOAYKLMM, MPUHAANEIKHOCTAX,
3anacHbIX 4acTAX U Cry»x6e cepBrca MOXXHO HaWTH Ha odULMaTBHOM
caiite www.bosch-home.com u Ha caitte UHTepHeT-MarasvHa
www.bosch-eshop.com

/\ BaxHble npaBuna TexHUKK 6e3onacHoCcTH

BHuMmaTenbHO npounTante AaHHoe
pykoBoacTBo. OHO NOMOXET BaM Hay4uTbCA
npaBunbLHO U 6e3onacHO Nonb3oBaTbeA
npubopom. CoxpaHanTe pyKoBOACTBO MO
3Kcnayaraunmn u UHCTPYKLMIO MO MOHTaXKY ANA
JanbHeuLero ncnonb3oBaHUA UNu anA
nepegayv HOBOMY Brajenbly.

HaHHbIM Nnpubop npeaHasHayeH
UCKNIOUYUTENBHO ANA BCTPauBaHUA.
CobntogaiTte cneunanbHble MHCTPYKLUKUK MO
MOHTaXYy.

Pacnakyite n ocmoTpute npubop. He
noAakoyanTe npubop, ecnu oH Obin
noBpeXkaeH BO BpeMA TPaHCNOPTUPOBKMU.

MoakntoyeHne npubopa 6es wTencenbHom
BUITKM JOJIXKEH NPOU3BOAUTL TOSNBKO
KBaNMPUUMPOBAHHbIV Cneunanucr.
MoBpeXkaeHuA n3-3a HenpaBUIbHOIO
NOAKNOYEHUA NPUBOAAT K CHATUIO
rapaHTUHbIX 00A3aTENbCTB.

OtoT Npubop npeaHasHayeH ToNbKO ANA
AOMalLLHEero Mcnonb3oBaHWA. Mcnonbayite
Np1OopP TONbKO AnA NPUroToBMIEHUA Bntoa U
HanuTkoB. CneanTe 3a NpMbBopoM BO BpeMs
ero pabotbl. Mcnonbayiite Nnpubop ToNbKO B
3aKPbITOM NMOMELLEHUH.

HaHHbIM nprbop npeaHasHayeH anA
MCMNONb30BaHMA Ha BbicoTe He Bonee 2000 m
Ha4 ypOBHEM MOPA.

HeTn ao 8 net, nuua ¢ orpaHUyYeHHbIMH
PU3NYECKUMU, YMCTBEHHBLIMU U MCUXUUYECKUMMU
BO3MOXXHOCTAMM, a TaKXKe nuua, He
obnagatoLLme 4OCTATOYHbLIMU 3HAHUAMU O
npubope, MOryT UCMNOoMb30BaTh NPUOOP TONBKO
noA NPUCMOTPOM NUL, OTBECTBEHHbIX 3a UX
6e30nacHoCTb, UK nocne noApobHoro
MHCTPYKTa)ka U 0CO3HaHMA BCEX OMacHOCTEN,
CBA3aHHbIX C dKCnyaTauvei npubopa.

IetAM He paspeluaeTtca urpatb ¢ NpUBopPoMm.
OuncTka n obcnyxknBaHue npubopa He
LOMKHbI NPOU3BOAMTLCA AETbMM, 3TO
Z0MYyCTUMO, TOJIbKO €CJIM OHM CTapLue 8 neT
MX KOHTPONUPYHOT B3POCIbIE.

37



He nonyckante geten mnagwe 8 net K
nprbopy 1 ero ceTeBomMy NpoBoAay.

Bceraa cneawte 3a NpaBuibHOCTHIO YCTAHOBKM
npuHaanexxHoctein B pabouyto kamepy. Cm.
onucaHue NPUHAANEeXHOCTEN B PYKOBOACTBE
Mo aKcnayaTauum.

OnacHocTb Bo3ropaHua!

Cno)keHHble B pabouei kamepe
NerkoBocnaaMeHALMECA NPeaAMETbl MOTYT
3aropetbcA. He xpaHute B paboyei kamepe
nerkoBocnnaMeHaALWwmeca npeametsl. He
OTKpbIBaWTe ABepuy npubopa, eCnu BHYTPU
npubopa obpasoBancA AbiM. Beikntounte
npubop, BbIHbTE BUJIKY CETEBOr0 NpoBoAa M3
PO3ETKM UMK OTKIIKOUMTE NPELOXPAHUTESND B
6noKke npeaoxpaHuTenen.

M3-3a cTpyu BO3ayxa, NPOHUKAIOLLEN B
npubop Npu OTKpbIBaHUK ABepUbI, Bymara
ANA BbINEYKM MOXKET NOAHATLCA, KOCHYTbCA
HarpeBaTeNbHOro dNeMeHTa U BCMbIXHYTb.
MNpu NnpeaBapuTensHOM pasorpese
obA3aTenbHO 3aKkpennAnTe Bymary anA
BbINEYKM B NpuUHaanexHoctax. Hanpuwmep,
nocTaBbTe Ha HEE KacTpLonto unu popmy AnA
BbinekaHuA. Mcnonb3yite bymary anA
BbIMEUYKM HY)XXHOro pasmMmepa, OHa He A0SHKHA
BbICTynatb 3a KpaA NpuHaANEXHOCTEN.

OnacHocTb oxora!

Mpunbop cTaHOBHUTCA OYEHb ropAYMM. He
NMpUKacamntecb K ropAYUM BHYTPEHHWUM
NoOBEPXHOCTAM npubopa unu
HarpesartefnbHblM anemMeHTam. Bceraa
AaBaiTte npubopy ocTbiTb. He nossonamTte
AeTAM NoAXoAnTb BNN3KO K ropAYemy
npuéopy.

[MpuHaane>xHocT Unu nocyaa ovYeHb
ropAune. Ytobbl M3BEYL FOpAYYHO Nocyay
WK NPUHAZANEXKHOCTH U3 paboyer kamepsl,
Bceraa ucnosb3ymTte NpUxXBaTKy.

Mapbl cnvpTa B ropAden paboyein kamepe
MOTFYT BCMbIXHYTb. 3anpeLlaeTcA roToBUThb
6ntoza, B KOTOPbIX UCMOMb3YHTCA HAMUTKK C
BbICOKMM COAEPXaHWEM crmpTa.
JobaBnsaiTte B 6ntoaa TonbKo HebonbLLoe
KOJIMYECTBO HaMUTKOB C BbICOKUM
coaep>kaHvem cnupta. OCTOPOIKHO OTKpOUTE
ABepuy npubopa.

OnacHocTb owinapuBaHuAa!

B npouecce akcnnyartauuv oTKpbITble ANA
focTyna aetanu npubopa CUnbHo
HarpesatoTcA. He npukacantechb K
packaneHHblM getanam. He noanyckante
netew 61M3Ko K npubopy.

M3 oTKpbITOM ABEpUbI Mpubopa MOXeT
BblpBaTbCcA ropAYni nap. OCTOPOXKHO
OTKpoWTe ABepuy npubopa. He nossonamnTte
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LETAM NOAX0AWUTb BNIM3KO K ropAYemy
npubopy.

Mpu ncnonb3oBaHWK BoAbl B paboyeil
Kamepe MOXXeT 06pasoBaTbCA ropAYni
BOAAHOW Nnap. 3anpeLuaetcA HanuBatb Boay
B ropAvyto padouyto kamepy.

OnacHoCTb TpaBMUpOBaHUA!

MNMouapanaHHoe cTekno ABepubl npubopa
MOXET TPeCHYTb. He ncnonb3ayite ckpebku
ANA CTEeKNa, a TakXKe eakne n abpasmneHble
YMCTALLME CpeacTBa.

OnacHocTb yaapa Tokom!

MNpun HekBaNMGUUMPOBAHHOM PEMOHTE
nprbop MOXKET CTaTb UCTOUYHUKOM
onacHocTU.[10aTOMYy PEMOHT AOMKEH
NPOM3BOANTLCA TOIbKO CreumManucTom
CEepPBUCHOW CNy»Obl, NPOLLEALLNM
cneunanbHoe o6yuyerune.Ecnn npubop
HeucnpaseH, BbIHbTE BUKY M3 PO3ETKU UMK
OTKNIOUNTE NpeaoxpaHuTenb B 6noke
npeaoxpaHutenen. BoizoBute cneuvanucra
CEPBUCHON CNy»XObl.

Mpu cunbHOM HarpeBe nNpubopa u3onAumaA
kabena MoxeT pacnnasutecA. Cneaute 3a
TeMm, yTobbl kabesb He conpuKacanca ¢
rOpAYMMM HaCTAMMU SNEKTPONPUOOPOB.

MpoHuKatoLLan Bnara MOXeT NPUBECTH K
yAapy 3NeKTpUuYeckum Tokom. He
MCNONb3YWTE OYUCTUTESNIb BLICOKOrO
AABJIEHWA UK NAaPOCTPYHHbIE OUMCTUTENMN.

Mpu 3aMeHe namnoyku B pabouei kamepe
yuuTblBaWTe TO, YTO KOHTAKThbI B NaTPOHe
HaxoAATcA noA HanpaxeHueMm. Mepen
CMEHOM NaMroYKK BbiHbTE BUIIKY CETEBOIO
Kabena U3 po3eTKMU UM OTKNOUUTE
npeaoxpaHuTenb B 6510Ke NpeaoXxpaHUTENEN.

HeuncnpaBHbiit npubop MOXeT ObiTb
NPUYMHON NopaXKeHUA TOKOM. Hukoraa He
BKtOYanTe HemcnpaBHbIi Npubop. BelHbTe K3
PO3ETKU BUIIKY CETEBOro NpoBsoAa uiu
BbIKNIOUYUTE NpeaoxpaHuTesb B 6noke
npeaoxpanHvTtenen. BelsoBuTe cneunanucra
CEPBUCHON CNyXObi.

MpruKrHbI NOBpeXaAeHUN
BHumaHue!

MpuHaanexHocTn, ponbra, neprameHTHaa Bymara unu nocyaa Ha
ZiHe paboueit KaMepebl: He CTaBbTe NPUHAANEXHOCTU Ha AHO
paboueit Kamepbl. He HakpbiBaiiTe AHO paboyeit Kamepbl GOnbroi
noBoro BUAa unu nepramMeHTHoi 6ymaroi. He ctaBbTe nocyay Ha
ZHO paboueit kamepel, eCriv yCTaHOBMIEHA TEMMNepaTypa BhlLle

50 °C. 310 NpuBEA&T K U3NIULLHEN akKyMynAuun Tenna. Bpema
BbINEKAHUA UMK KapeHua ByAeT HapyLLeHo, YTO NPUBEAET K
NOBPEXAEHUIO dMaIn.

Boaa B ropadeii kKamepe: 3anpeLuaeTca HanMBaTb BOAY B ropAvyio
pabouyto Kamepy. ITo MOXKET NPUBECTU K 0Bpa3oBaHuto napa. B
pesynbTare U3MEHEeHWA TemMnepaTypbl BOSMOXHO MOBPEXAeHWe
amanu.



BnakHble NPOAYKThLI: HEe AePXXUTe BllaXXHble NPOAYKThI B SaKprTOVI
paéoqeﬁ Kamepe B Te4eHne ANnTesibHOro BpeMeHu. 310 MOXKeT
NPUBECTU K NOBPEXAEHUIO dMalu.

CoK OT QPYKTOB: NP BbINMEKAHUN COYHbIX PPYKTOBLIX MMPOroB He
3anonHAnTe NPoTMBeHb LennkoM. Cok oT ppyKToB ByaeT cTeKatb ¢
NMPOTWUBHA U OCTaBNATL NATHA, KOTOpbIE ByAeT NPaKTUYeCKu
HEBO3MOXHO yAanuTb. Mcnonb3yite no BO3MOXHoOCTH Bonee
rny6oKuiA yHUBepPCasbHbIN MPOTUBEHD.

OxnaxzeHue npubopa ¢ OTKPLITON ABEPLEN: He OCTaBnAnTe
npubop ocTbiBaTb C OTKPLITOM ABepuei. [axe ecnu asepua
npubopa ByaeT NPOCTO NPUOTKPLITA, CO BPEMEHEM 3TO MOXKET
NpUBECTH K NoBpexaeHuto dacanos coceaHen mebenu.

CunbHO 3arpA3HEH YyNNoTHUTENb ABEPLbI: MPU CUIIbHOM
3arpAsHEHWM YNNOTHWUTENA ABepua Npubopa nepectaét HopMasnbHO

Balu HOBbIM AyXOBOM LUKa}

MpuBenérHan 3aecb MHPOPMALMA NOMOXKET BaM U3Y4uTb BaLll
HOBbIN yXOBOM LWKad. Bbl 03HaKOMUTECH C NaHesNbIo ynpaBieHna 1

MaHenb ynpaBneHun

HacToAwmit AOKYMEHT coaep)xumT obLLee onuMcaHue naHenu
ynpasneHua. KoMnnekTauma 3aBUCUT OT KOHKPETHOW MoAaenu
npubopa.

3aKpbIBaTbCA. STO MOXKET NPUBECTHU K MOBPEXAEHMIO MOBEPXHOCTH
npuneratolLen K npudopy mebenun. Cneaute 3a YACTOTOM
YNAOTHUTENA ABEPUbI.

Mcnonb3oBaHue aBepubl Npubopa B KaUecTBe CUAEHbA UK MONKK:
He caZuTech U HUYETo He CTaBbTe Ha ZBepuy npubopa. He ctaBbTe
nocyay v NPUHAANEXXHOCTU Ha ABepLy.

YcTaHoBKa NpUHaANEXHOCTEN: B 3aBMCMMOCTH OT TMNa npuéopa
NPUHAANEXHOCTM MOTyT nouapanarb CTeKno ABepLbl npubopa npv
eé 3aKpblBaHWK. Beceraa yctaHasnusaite NnpuHaanexHocT1 B
pabouyto Kamepy Ao ynopa.

MepemelleHune npubopa: He NnepenBuraiTe NPUOOP 3a PyyKy
ABepubl. Pyyka aBepubl He paccuutaHa Ha Bec npubopa 1 MoXKeT
cnomarbcA.

oTAENbHLIMU 3NeMEHTaMM1 YNPaBNeHUA 1 NoyYnTe MHGOPMaLMIO O
paboyei kamepe 1 NPUHAANEXHOCTAX.

MofAcHeHHnA
1 Mepekntoyatens BbiGopa GYHKUMIA
2 Perynatop Temneparypbl

MepekntoyaTtens Boibopa GpyHKUHUIA

Mpu nomoLLm nepekntoyatensa Boibopa GpyHKUMUIA BeiOUpaeTca Bua
HarpeBsa AyxoBoro LKada. MNepekntoyatens Bol6opa GYHKUMIA
MOXXHO MOBOpau1BaTh BNpaBso 1 BNEBO.

Mpu ycTaHoBKe TpeByemoro BUaa HarpeBa B AyXOBOM LKAy
3aropaeTcA NamrnoyKa.

MonomxeHusa DyHKUHA

0 BeikntoueH HyxoBo# WwKad BbIKNOYEH.

= BepxHuit ¥ HWKHUIA  [1nA BbINEYKM U KapKOro UCMoNb3ymnTe
wap TOMbKO OAMH YPOBEHb YCTAHOBKU. JTa

HacTpoM1Ka XOpoLUO NOAXOAWT ANA
NWPOroB M NuuLbl B GOpMe MNn Ha
NPOTUBHE, @ TaKXKe NMOCTHOrO XapKoro
13 TENATUHbBI, FOBAAWHBI U Anun. XKap
pacnpocTpaHAeTcA paBHOMEPHO
CBEPXY Y CHU3Y.

* Bua HarpeBa cornacHo Knaccy 3GQEeKTMBHOCTM UCMONb30BaHUA
3Heprun EN50304.

MonomeHun

3D-lopaunii Bo3- [Mnuporu, nuuuy, MenKyto BbiNeuKy,
ayx* MeJIKoe rneyeHbe, ManeHbKUe KeKChbl 1
n3zienva U3 croéHoro Tecta MoXHoO
BbiNeKaTb OAHOBPEMEHHO Ha ABYX
YPOBHAX.

DYHKUUA

BnarofapA BEHTUNATOPY C KOMbLEBbLIM
HarpeBaTtesbHbIM 3N1IEMEHTOM Ha 3aA-
HeMn CTeHKe Ayx0BOoro wwkada Harpe-
Thli BO3AYX pacnpenenaeTca
paBHOMEPHO.

C nomoLublo pexkuma «HWKHWIR »xap»
MOXXHO Zioneyb 6040 CHU3Y UK noa-
PYMAHWUTL ero. XXap nocTtynaer CHu3y.

&) Huwxuuit xap

Ipunb ¢ KoHBeKuUMel [punb c KOHBEKUKUENH 0COBEHHO NoaXo-
AWT ANA NPUroTOBAEHWA PbiBbl, NTULbI
1 6onbLUMX KyckoB MAca. [Mpu aTom
peXx1me nonepeMeHHO BKoYatoTcA
HarpeBaTesbHbIA ANEMEHT rpuna n
BEHTUNATOpP. BeHTunATOp pacnpese-
NAET HarpeTbli BO3A4yX BOKpYr 6ntoaa.

(] Mnockuit rpuns,
6onbluadA nnowwaab
HarpeBa

MOo>KHO 0AHOBPEMEHHO MPUrOTOBUTH
Ha rpuie HECKONbKO CTeWKoB, Konba-
COK, pbl6 1 TocToB. Bca noBepxHOCTb
noA HarpeBaTesbHbIM 3NIEMEHTOM
rpunA HarpesaeTcA.

% BbicTpbIi Harpes [nAa 6eicTporo pasorpeBaHva 6ntoa.

* Bua HarpeBa cornacHo knaccy aQp@QeKTMBHOCTU UCMONb30BaHMA
aHeprun EN50304.
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PerynaTop Temnepatypbl

Perynatopom TemMnepartypbl MOXHO YCTaHOBUTb TeMNepartypy v
PeXWM rpuna.

MonomxeHusa DyHKUHA
. BoikntoueH [JyxoBo# wkad He Harpesa-
eTcA.
50-270 [HuanasoH Temnepa- 3HayeHuna Temneparypsl B °C.
Typ
1,2,3 Pexxum rpuna Pexxumbl rpuna, Gonbluas ™

nnowaab.
Pexxum 1 = cnabbii

Pexxum 2 = cpeanuit
Pexxnm 3 = cunbHbli

Mpu paboTe AyxoBoro WKada Haa perynaTopoM TeMnepatypbl FopuT
namnouyka. Bo BpemaA naysbl oHa racHeT. [pu HEKOTOpbIX yCTaHOBKax
NaMnoYKa He ropwuT.

NpuHagneHoOCTH

MproBpeTéHHbIe NPUHAANEMHOCTH NOAXOAAT ANA NPUTrOTOBNEHMA
MHorux 6ntoa. Cneaute 3a NpaBuIbHOM YCTAHOBKOM
npuHaanexxHocTen B pabouei kamepe.

JnA nyywero npurotoBneHua 6ntoa, a Takxe AnA yao6cTea npu
obpalleHnn ¢ AyXOBbIM LIKAdOM eCTb BbIOOP CrieLnanbHbIX
NPUHAANEXHOCTEN.

YcTaHOBKa npuHagnexHocTeu

MpYHaANEXXHOCTM MOXXHO 3aABUHYTb HA OAWH U3 4 Pa3NUYHbIX
ypoBHeW B AyxoBOM LWKady. Bceraa saasuraite NnpuHaanexHoOCTH
[10 yrnopa, uToBbl OHW HEe Kacanuch cTekna ABepLibl.

(r N\

;g J/

Ecnu npuHaanexHoCT BblABUHYTL MPUMEPHO HaMOMOBUHY, TO OHM
dMKCUPYIOTCA B 3TOM NoNoXeHWW. bnaroaapa atomy rotosble 6ntoaa
MOHO NErKo BbIHYTb.

Mpv 3aaBUraHnn NpMHaANEXHOCTEN B AYXOBOW LWKad cneanTte 3a
BbIEMKOW Ha 3aJHel cTopoHe. MMeHHo oHa oBecneunBaet
npaBubHYO GUKCaLMIO.

——

YKasaHwue: NprHaane xHocTi MoryT AedpopMupoBaTbCA OT Xapa.
Kak TonbKO NpUHAANEKHOCTU OCTLIHYT, OHU CHOBA NPUOBPETYT CBOLO
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Pexum rpunsa

Mpw nomKapuBaHumu Ha nnockom rpune [~ ycTaHoBMTE C NOMOLLBIO
perynaTtopa Temneparypbl HE0OXOAUMbIHA PEXUM FpUAA.

Pabouan kamepa

B ayxosom Likady ectb namnoyka. OxnaxxaatoLLmnin BeHTUNATOP,
KOTOPbIM NPeAOXpaHAET AyXOBOM LWWKad OT neperpesa.

Namnouka B AyxoBoMm wKady

Bo Bpems paboThl B AYXOBOM LUKady 3aropaeTcaA NamnoyKa.
JlamnouKy B fiyX0BOM LUKady MOXHO BK/IHOUMTL U 63 3anycka
ZlyXOBOTO LWKada, yCTaHOBWB nepekitovatesns Bolbopa GyHKUMI B
nto6oe Nonoxexue.

Oxnamaarouin BEHTUNATOP

BeHTMnATOP BKNIOYAETCA W BLIKMIOYAETCA N0 Mepe He0BXOAMMOCTH.
Ténnbln BO3AyX BbIXOAWUT U3 ABEPLIbI.

[nAa 6onee 6bICTPOro oxnaxaeHusa padouen Kamepbl BEHTUATOP
npodomkaeT pabotate onpeaenéHHoe BpeMs nocrne eé
BbIKMOYEHUA.

BHumaHue!

He 3akpbiBaiiTe BEHTUNALMOHHBLIE Npopesn, MHadye ayxoBoi Lwkad
neperpeertcA.

nepBoHavanbHyto Gpopmy. 3T0 He oKasbiBaeT oTpuuartenbHoro
BAIMAHMA Ha UX QYHKLMOHUPOBAaHME.

BosbmuTe NpoTHBEHL 06enMKu pyKamu ¢ GOKOB W YCTAHOBHTE €ro B
pabouyto Kamepy He Aonyckana nepekocos. MHaue npotuBeHb OyaeT
3a/1BMraTbCA C TPYAOM, KPOME TOro, B 9TOM Clyyae BO3MOXHO
NoBpeXAeHWe aManupoBaHHOW NOBEPXHOCTH.

MprHaANEXXHOCTH Bbl MOXKETE NPUOBPECTU YEPE3 CEPBUCHYIO
cnyxo6y unu yepes MHTepHeT-MarasuH. Ykaxute Homep HEZ.

PelwéTtka

[na yctanoBku nocyAasl, Gopm AnA
MUPOroB, a TaKkXKe AJA NPUroTOBIEeHUA
YKapKoro, 6o rny6oKoi 3aMOpPO3KU 1
YKapeHWA Ha rpune.

YctaHaBnvBaiTe pelléTKy OTKpPLITOM
CTOPOHOW K ZiBepLie AyXOBOro LKadpa
U3rM6OM BHU3 ~—-.

3manupoBaHHbIA NPOTUBEHDb
LnA npuMrotoBneHUA NMPOroB U Mes-
KOro neyeHbA.

YcTaHaBnuBaiTe NpoTUBEHb CKOCOM K
zsepue.

YHuBepcanbHbIA NPOTUBEHb

JnA NpMrotoBneHMA COYHbIX MMPOroB,
neyeHbA, 6OMBLLOIO »XapKoro 1 npo-
ZlyKTOB rny6GoKow 3amMoposku. MNpoTu-
BEHb MOXXHO TaKXXe UCnonb3oBaTb Npu
»apeHuu Ha peluéTke. MoactaBbTe ero
noA peLuéTky, U Becb Xup ByaeT cTe-
KaTb B Hero.

YcTaHaBnuBanTte yHMBepcanbHbIM Npo-
TUBEHb CKOCOM K ABepue.




CneuuanbHble nNPpUHaANe KHOCTH

CneumnanbHble NPUHAANEXHOCTA MOXHO NpUoBpecT B CEPBUCHON
cnyx6e UM B cneumanMaMposaHHoM marasuHe. MNepeyeHb
pasfMyHbIX NPOAYKTOB, MOAXOAALLMX ANIA BalLero AyxoBoro LwKaga,
Bbl HAMAETE B HALLMX PEKNaMHbIX MPOCMNEKTaX UK Yepes UHTEPHET.
Hannune cneunanbHbIX NPpUHAANEXHOCTEN UM BO3BMOXKHOCTb 3aKasa

yepes UHTepHeT-MarasuH pasnmMyaroTcA B 3aBUCUMMOCTU OT CTPaHblI.
Cwm. COOTBETCTBYHOLLYHO OKYMEHTaUUKO Mo npoaarkaMm.

He Bce cneunanbHble NPUHAANEXHOCTU MOAXOAAT K BaLleMy
npu6opy, NO3TOMY NPM NMOKYNKe BCeraa ykasbiBaiTe nonHoe
HasBaHuWe npubopa (Homep E).

CneuuanbHble NPpUHaANEKHOCTH Homep HEZ DYHKUMUA
PewéTtka HEZ 434000 Jna nocyasl, popm ANA MMPOroB, ANIA XKapKoro, 6o riy6oKoi 3aMOpOo3KK 1
rpunAa.
ASIOMUHUEBBIA NPOTUBEHb HEZ 430001 [na npurotoBneHWA NUPOroB U MESIKOrO NeYeHbA.
YcTaHaBnuBaiTe NpoTMBEHb B AyXOBOW LLUKad CKOCOM K ABepLie.
3OmanupoBaHHbIM NPOTUBEHD HEZ 431001 [nA npurotoBneHnA NMPOros ¥ MENKOro NeyeHbA.
YcraHaBnueamnTe NpoTMBEHb B IyXOBOW LLIKAa( CKOCOM K ABepLie.
YHuBepcasnbHbIM NPOTUBEHD HEZ 432001 JnA npuMrotoBneHUA COYHbLIX MUPOroB, BbiNEeUKH, BONbLLIONO XapKoro U NPOAYKTOB

rny6oKoi 3aMopo3ku. MoXKeT TakyKe UCnonb30BaTbCA AnA cOopa CTEKAKOLLETO
YKMUPa MW MACHOTO COKA MOA PELLETKOM.

YcTaHaBnvBaWTe yH1BepcanbHbIM NPOTUBEHb B AYXOBOW LUKad CKOCOM K ABepLe.

Leepua AyxoBoro wKada — AONONHUTESNbHbIE Mepbl
6esonacHocTH

anI ANUTENbHOM NPUroToBIEHWU MULLK ABEepLa AyXOBOro LKada
MOXXET HarpeTbCA.

Mepen nepBbiM UCNOJNIb30OBAHUEM

M3 aToi rnaBbl Bbl y3HaeTe, 4To HE0BX0AMMO CAenaThb C AYXOBbIM
LWKadoM nepes nepBbIM NpuUroToBneHwem 6ntoa. CHavana
npouuTaiTte rnaey «[pasuna TexHUkKM 6e3onacHoCTH».

HarpeBaHue gyxoBoro wwKada

Uro6bl ycTpaHuTbL 3anax HoBoro npuéopa, HarpemnTe nycroi
3aKpbIThIF AyxoBow Wwkad. OnTMMansHLEIM BapUaHTOM B 3TOM cnyyae
6yneT Harpes LKada B pexxume «BepxHuit/HKHUIA >xap» [Z) npu

Temneparype 240 °C. Yéeautecb, uto BHyTpH pabouen Kamepbl He
OCTaNIUCh YMaKOBOYHbIE MaTepuabl.

[MpoBeTpuBanTe KyxHi0 BCE BpeMHA, NoKa HarpeBaeTcA AyXOBOK
wKag.

HacTpoika ayxosoro wKada

Y Bac ecTb pasnnyHble BO3MOXHOCTU YCTaHOBKU PEXKMMOB AYXOBOIO
WKaga. 3aeck Mo aKcnayaraumm Mbl noApo6HO 06bACHUM Bam, Kak
cnezlyeT BbINONHATL YCTAHOBKM BMAa HarpeBa, Temnepatypbl Uiu
pexxuma rpuns.

YcTtaHOBKa BUAa Harpesa U Temneparypbl
MpuMmep Ha pUCYHKe: pexxnM «BepxHuit/HmxHUI >xap» npu 190°C.

1. YcTaHoBWTe BMA HarpeBa nepekitoyartenemM Bolbopa GyHKLUMM.

Ecnu y Bac ecTb ManeHbKkue aetu, Heobxoanmo cobnoaathb
npeaenbHy OCTOPOXKHOCTbL NPU 3KCMyaTauun npubopa.

Ina atoro npeanaraertcA 3alUMTHaA peLéTka, KotopadA NpenATcTByeT
NPAMOMY NMPUKOCHOBEHWIO K iBEpLie AyXOBOro wkada. 1y
cneunanbHyro NpUHaaneXxHocTb (440651) MoxHo npuobpectv B
cepBUCHOW cry»x0e.

1. C nomoLLbto Nepektoyatens Buldopa GyHKUMIA yCTaHOBUTE PEXUM
«BepXHUIA/HWKHWI xap»

2.YcraHosuTte 240 °C perynAtopom Temneparypsi.

Uepes yac BbIKMOUMTE OyXOBOM LUKad. [1nAa aToro ycraHoBuUTe
nepektouatens Boibopa GyHKLUUA B HYNIEBOE MONOXEHHE.

OuuncTKa npuHaaneHocTen

Mepea nepBbIM UCMONB30BaHWUEM TLUATENIBHO OUMCTUTE
NPUHAANEXHOCTU TOPAYUM MblSIbHBIM PACTBOPOM U MAMKOW
TPAMNOYKOW.

2. YcTaHoBUTE TEMNEPATYPY UK PEXUM TPUAA C MOMOLLbHO
perynATtopa Temneparypsi.

[yxoBoii LWKad HaUMHaeT HarpeBaTbCA.

BbiknroueHure ayxosoro wkada

MepeBeaunTe nepekntoyatenb Bolbopa GyHKUMIA B HyneBoe
NonoXeHue.
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U3meHeHUe yCTaHOBOK

Bua Harpesa, TeMneparypy U pexum rpunda npu HeobxoanuMocTy
MOXXHO MEHATb.

BbiCcTpbIi HarpeB

B pexxume BricTporo Harpesa AyxoBoH LuKad HarpeBaeTca A0
HY>XHOW Temneparypbl 0CO6eHHO BbICTPO.

Mcnonb3yiTe 3TOT PEXMM, TONBLKO ECIIM AYXOBOK LLKad AOMKEH BbITb
nporpet Ao Temneparypsbl cbiwe 100 °C.

UTto6bl 06ecneunTs paBHOMepHOe AoBeAeHUe 10 FOTOBHOCTH 6o,
cTaBbTe UX B AyXOBOW LWKad TOMbKO NOCne OKOHYaHUA BblCTPOro
Harpesa.

1.YcTaHoBUTE Nepekioyatens BLIGopa GyHKUMIA B nonoxeHue (&),

Yxon U oUUCTKaA

Mpw TwartensHOM yxoAe u ounctke Bal ayxosow wkad Haaonro
COXPaHWT CBOIO NPUBJIEKATENIbHOCTb U QYHKLMOHANBHOCTL. O ToM,
KaK MpaBWbHO YXaXuBaTb 3a AyX0BbIM LUKadoMm, Bel y3HaeTe us
3TOro pasaena.

YKkaszaHufa

M3-3a Mcnonb3oBaHUA pasnuyHbIX MaTepUasoB, TaKUX Kak CTEKNO,
MNacTUK U MEeTans, BO3MOXHbI HEBONbLUME PACXOXAEHWUA B
LBETOBOM ODOPMIIEHWU NEepeaHei NaHenu AyxXoBoro LuKada.

TeHu Ha cTekne ABepubl, BbIMMAAALIME KaK pasBoAbl, HA CaMOM
iene ABNAKOTCA CBETOM, OTPaXKEHHbIM OT JTaMMOYKK B AYXOBOM
LKady.

lMpu oueHb BLICOKMX TeMMepaTypax aMalb MOXET Bbiroparb.
Bcneactere 3Toro BO3MOXKHbI He3HAUMTENbHBLIE PasNUiYMA B LBETE
amanu. 310 HOPMasbHO M He OKasbiBaeT BAMAHMA Ha
®YHKUMOHMpPOBaHWe. Kpaa TOHKOro MPOTUBHA He MOMHOCTLIO
MOKPbITEI 3Masibio M MOTyT BbiTb CNerka LwepLuasbiMu. 370 He
OKasblBaeT OTPULATENLHOMO BAMAHWA QYHKLMIO 3aLUMTLl OT
KOppO3uu.

UucTtawume cpencrtea

YUTo6bl He AOMYCTUTL MOBPEXAEHUA PasnMUHbIX MOBEPXHOCTEN B
pesynbTate NPUMEHEHWUA HEMOAXOAALLMX YNCTALLMX CPEACTB,
cobntofaiiTe cneayroLune ykasaHus.

Mpu ouncTKe AyxoBoro wKada
HEe UCMoNb3yiTe eaKkue Unu abpasvBHbIE YUCTALLME CPEACTBa,
unuCTALLME CPeACTBa, coaeprkalumne GOoMbLIOM MPOLUEHT CnupTa,
MeTannuueckue ryoku,

He MCI'IOJ'IbSyVITe O4YUCTUTENIN BBICOKOIO AaBneHuA U I'IapOCprﬁHble
oyucTuTenn.

3anpeu.|aeTCH MbITb AeTallu B I'IOCWJOMOGLIHOVI MalluHe.

Hosble Fy6KM nepea nepBbiM UCNOSIb3OBAHNEM Heob6XxoauMo
TwaTtesibHO BbIMbITb.

2. YcTaHOBUTE HEOBX0AMMYIO TEMNepaTypy peryaaTopom
TeMnepatypsl.

Yepes HECKOMbKO CEKYHA AyXOBOW LKad HaunHaeT paboTatb.
MHavkaTopHasa namMnoyka HaZl perynaTopom Temneparyphbl
saropaeTcs.

3aBepLueHune GbicTporo Harpesa

MHavkatop Haa perynAaTtop Temneparypsbl noracHet. MNoctasbTte
6N1040 B AyXOBOW LKA W yCTAHOBUTE HY)KHbINM BUZ Harpesa.
OTmeHa 6bIcTpoOro Harpesa

YcTaHOBWTE nepektoyarenb Belbopa GpYHKUMIA B HyneBoe
nonoxkexHune. LlyxoBon LIKad BbIKIOYAETCA.

MosepxHocTH  OuwuLlaiTe MArKON TPAMNOYKOW C TENNbIM Mblflb-

u3 HbIM pacTBopoM. YToBkl He nouapanarb, Bceraa

HepaBerollen npoTupanTe NOBEPXHOCTU U3 HepkaBetoLLen

cTanu cTanu napanfienbHo UX ecTeCTBEHHOM TekcType. B
NMPOTUBHOM Clyyae MOryT MOABUTLCA LiapanuHbl.
Hacyxo BbITpuTe MArkon TpAnkoi. HemeaneHHo
yAanawTe NATHa U3BECTH, XKMPa, Kpaxmana v And-
Horo 6enka. He ucnonbayiite abpasusHble uncTaA-
LLiMe CpeacTBa, XECTKME ryBKu 1 candeTku.
CranbHble NOBEPXHOCTH Npubopa ouuLLainTe ¢
nomoLLblo creunansHoro cpeactaa. Cobnoaante
ykasanua npoussoantena. CneunanbHble YucTa-
Lue cpeacTBa ANA CTallbHbIX MOBEPXHOCTEN
MOXXHO KyMNUTb B CEPBUCHON cny>k6e unu B cneum-
anu3MpoBaHHbIX MarasuHax.

AmanupoBaHHbI NpoTpuTe BNAXKHOM TPAMOUYKOW C HEBONbLUWM

ewu KONM4ecTBOM MotoLLero cpeacTtsa. Hacyxo
NnakupoBaHHble BbLITPUTE MATKON TPAMKOM.
NOBEPXHOCTH

Bpawuarowneca [NpoTpuTe BayKHOM TPAMOUKOM C HEBOMbLLMM

PYYKH KOSIMYECTBOM MotoLLero cpeactea. Hacyxo
BbITPUTE MArKON TPAMKOM.

Crekno OuncTtnte C NOMOLLILIO CPeACTBa ANA OYMCTKM CTE-
Kon. He ncnonbayiite arpeccuBHble YACTALLME
CpeAcTBa M OCTpble MeTanMyeckue npeameThbl.
OHu MoryT nouapanarb U NOBPeAUTb CTEKNAHHYIO
MOBEPXHOCTb.

YnnotHuTenb  [poTpuTe BRa)kHoM TPANOYKOW. Hacyxo BbiTpute
MArKOM TPAMKOW.

BHyTpeHHUe Ténnbln MbINbHbIM PAcTBOP MW PacTBOP yKcyca.

noBepxHOCTU  [Ipu CMNBHOM 3arpA3HEHWK: UCNONb3yHTe cpea-

JAlyXOBOro CTBO A1 OYUCTKMU AlyXOBOK TOJbKO Ha OCTbIBLLUMUX

wKada NOBEPXHOCTAX.

MaHenb ynpas-
nexuA

["opAYMM MbINbHBIN pacTBop:

OYMCTUTE C MOMOLLILIO MAFKOM TPAMOUKHK, a 3aTem
BbITPUTE AOCYXa MArKUM nonoteHueMm. He
UCMONb3yi1Te ANA OYUCTKM CPeACTBa ANA OYUCTKU
CTEKON UNKU CKPeOKM ANA CTEKNAHHLIX NOBEPXHO-
CTen.
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CTeKnAHHbIA MpoTpHTe BNAXKHOW TPAMOYKOH C HeBOMbLLMM

nna¢poH KONMYecTBOM MotoLLero cpeacTea. Hacyxo
naMmno4Ku B BbITPUTE MATKON TPANKOM.

AyXOBOM

wKady

MNpuHaanexHoc 3amouunte B TENNOM MblIbHOM pacteope. Ouu-
™ CTUTE C NMOMOLLIbIO LUETKM UMK TyOKM.

AntoMmMHHeEBbIN 3anpeLlaeTcA MbiTb B MOCYAOMOEYHOW MaLLMHE.

NpPOTUBEHb Hukoraa He ncnonb3yiTe CPeAcTBO ANIA OUACTKM

(onuus) ZlyXOBOK. HuKoraa He npukacantech K meTanau-
YECKUM NOBEPXHOCTAM HOXOM WS OCTPbLIM Npea-
MeTOM BO u3bexxaHue uapanuH. Cnerka ouncture
BNAXXHOW candeTKon AnA OUYMCTKU CTEKON C
HeB0bLUMM KOMIMYECTBOM MOHOLLIETO CPEACTBA
Unn candeTKoi 13 MMKPOBOJIOKHA, NPOBOAA MO
ropu3oHTanu. Hacyxo BbITpUTE MAKOW TPAMNKOMN.
He ncnonbayiite abpasnBHbIe YUCTALLME Cpea-
CTBa, XECTKME ry6Ku 1 candeTkn. B npoTBHOM
cnyyae MOryT NOABMTLCA LiapanuHbl.



BnoxkupoBKa Ecnu Ha aBepu AyxoBoro wKada umeeTcA 6noku-
ana poBKa AnA 6e30nacHOCTU feTel, Nepes O4UCTKOM
6esonacHoCTM €& HeobBxoanMo CHATL. Bce aetanu us nnact-
neTen (onuuA)  Macchl HEeobX0AUMO CMOUYUTL B TEMNNOM MblfIbHOM
pacTBope 1 npoTtepeTb rybkoi. Hacyxo BbiTpuTe
MArKOM TPAMNKOW. MNMpyn cUnbHOM 3arpAsHeHun 6no-
KupoBKa AnA 6e30nacHOCTH AeTel HeAoCTaTOuHO

QyHKUMOHaNbHa.
BapouHan YKaszaHuA no yxody U O4YUCTKe AaHbl B PyKOBOA-
naHenb CTBE MO 3KCyaTaunM K BapoYHON NaHenu.

CHATUE U yCTaHOBKa HaBeCHbIX 3JIeMeHTOB
Bbl MOXkeTe CHATb HaBECHbIE ANEMEHTLI ANA OYMCTKU. [lyxoBon wKadp
JI0JXKeH ObITb XONOAHBIM.

CHATHE HaBeCHbIX 3/1IEMEHTOB

1.T10TAHUTE HABECHOW 3NEMEHT CHU3Y U BblABUHBLTE €ro. BuiTAHWUTE
YANMHUTENbHbIE LWTUPTHI B HUKHEN YacTh HABECHOTO 3N1EMEHTA U3
KPenéxHbIx 0TBEPCTUM (puc. A).

2. 3ateM NOTAHWTE HAaBECHOW SNEMEHT BHU3 U Bnepé.u M aKKypaTtHoO

E

CHUMUTE ero (puc. B).
) g' J

TS

OuuncTnTe HaBeCHbIe 3NEMEHTHI C NMOMOLLIbIO MOHOLLIEro CpeacTsa U
MATKOM ry6ku. MNpu HANMUMK CTOMKUX 3arpA3HEHWUH MOXKHO
“cnonb3oBath LUETKY.

YcTaHOBKa HaBeCHbIX 3JIEMEHTOB

1. AKKypaTHO BCTaBbTe ABa KPOUKa B BepxHUe oTBepcTuA. (puc. A-B)

B|

) N R

V o——

A HenpasunbHaA ycTaHoBKa!

He nBuraiite HaBecHble aneMeHTbl, MoKa 06a KprouKa NoIHOCTbHO
He 3aKpenyeHbl B BEPXHUX OTBEPCTUAX. OMaslb MOXET BbiTb
nospexgeHa (puc. C).

2. O6a KptouKa A0MKHbI ObITb MOMHOCTLIO BCTABNEHLI B BEPXHUE
oTBepcTHA. Tenepb MOXXHO MEANEHHO U OCTOPOXKHO OMyCTUTb
HaBECHbIE 9N1EMEHTbI BHU3 U 3aKPENUTb B HUKHUX OTBEPCTUAX
(puc. D).

3. YcTaHoBMTE 00a HaBECHLIX 3NieMeHTa Ha BOKOBbIX CTEHKaXx
ayxosoro wkada (puc. E).

lMNpun NnpaBunbHOM yCTaHOBKE HABECHbLIX 3NIEMEHTOB pPacCcToAHNE
Mexay [BYMA BEPXHUMU YPOBHAMM JOMKHO BbiTb BonbLue, Yem
MeX Ay OCTallbHbIMW YPOBHAMM.

CHATHE U yCTaHOBKa ABepLubl AYXOBOro Luuaq)a

[nA ounLLeHna n feMOHTaXKa MOXHO CHATb BEPLlY AYXOBOro
wKaga.

Kakaan netna ABepubl ocHalleHa 6110KMPOBOYHLIM phlyaroM. Koraa
BGNOKMPOBOUYHbIN pbluar ycTaHoBMEH (puc. A), ABepLa AyX0BOro
wkada 6nokupoBaHa, 1 Bel He Mo)keTe eé cHATb. Ecnin Bbl oTkUHeTE
6noKMPOBOYHbIE pbluark (puc. B) anA cHATUA asepubl, ByayT
6noknpoBaHbl NeTnn. 3akpbiTh ABepLy ByAeT HEBO3MOXHO.

N

A OnacHoOCTb TpaBMUpOBaHUA!

Ecnv netnu He 6J'IOKMp08aHbI, ABepua MOXXeT C cunow 3axNonNHyTbCA.
Cneaure, yToObI 6J'IOKMpOBOHHbIe pbl4aru OblIM NOSHOCTLIO
YCTaHOBJEHbI, a NPU CHATUM ABepLbl AYXOBOro LWKada NosHOCTbIO
OTKUHYThI.

CHATHE ABepLbl
1. TonHOCTLIO OTKPOMTE ABEpPLY AyXOBOro LKada.
2. OTKMHbTE BNIOKMPOBOYHLIE phlyary crnpasa u cnesa (puc. A).

3. 3akpoiTe ABepLy AyXOBOro wkada Ao ynopa. BosbMutech 3a Heé
o6eunmu pykamu cnesa v cnpasa. ELié HemHoro npukpoiTe 1
BblTawmTe asepuy (puc. B).

N
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YctaHoBKa ABeplibl
YcTtaHoBWTE ABEpLY B NOPAAKE, 06PaTHOM CHATHIO.

1. YcTaHoBWTe ABepLy AyX0BOro wKada Tak, 4tobbl 06e netnv
OKasanucb MPAMO HaNpOTUB 0TBEPCTUM (puc. A).

2. Mpope3b Ha neTne AomkHa 3apuKCUpoBaTbCcA ¢ 06enx CTOPOH
(puc. B).

T

3.CHoBa ycTaHoBUTE BNOKUPOBOYHbIE pbluark (puc. C). 3akpoiite
ABepLy AyxXoBoOro LKaga.

A OnacHocTb TpaBMUpOBaHUA!

OnacHocTb TpaBMUpoBaHuA! B cnyuyae BbinaAeHuaA ABEPLbI AYXOBOro
WKadba Ui 3aKNMHUBaHWUA NETIH, He MbITaTECh YCTPaHWUTb
HeMCcnpaBHOCTb CaMOCTOATENBHO. Bbi3oBUTE cneunanucTa
CEpPBUCHOM CNy»Obl.

CHATHE U yCTaHOBKa CTEKON ABepubl
[nA nyyen o4MCTKM MOXKHO CHATb CTEKNA ABepLbl AyXOBOrO
wKaga.

CHATHE

1. CHumuTe ABepuy Ayxosoro wwkada. [Ana atoro cm. pasaen CHaTue
ZiBepubl AyxoBoro Lkada. MNonoxwute ABepLy AyXOBOro LWKadpa Ha
NONOTEHLE PYUKOMN BHU3 (puC. A).

2.TloBepHuTE CHayana ABa HMKHWX BUHTA, @ 3aTeM ABa BEPXHMUX
BWHTa NPOTMB YacoBOW CTpenku (puc. B).
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3. CHummTe 3aluTHY0 naHesnb (puc. C).

CHATble AeTanu Henb3A MbITb. [1pOTpUTE CTEKNA MAFKOW TPAMOYKOWM,
CMOYEHHON CPEeACTBOM AN1A OYUCTKM CTEKON.
A OnacHoCTb TpaBMUpPOBaHHUA!

MouapanaHHoe cTekno ABepubl Npubopa MOXKET TpecHyTb. He
UCMONb3yiTe CKPEOKM ANA CTeKNa, a TaKKe eJKkue 1 abpasuBHble
uncTALLMe cpeacTsa.

YcTaHoBKa

1. YcTaHoBuTe 3alUMTHYIO NnaHens (puc. A).

2. BBepHuTE 00paTHO CHauyana fiBa HWXHWUX BUHTA, 3aTeM Ba
BEPXHUX BUHTA (puc. B).

3. HasecbTe aABepuy Ayxosoro wkada. na atoro cm. pasaen
YcraHoBKa ABepubl AyX0BOro WKada.

JlyxoBbiM LWKapoOM MOMHO CHOBa MOJIb30BaTbCA TONbLKO fnocne
npaBuibHON YCTAaHOBKU CTEKON.



Urto genartb Npu HEMCNPaBHOCTU?

YacTo cnyyaetca, YTo NPUYMHOM HEUCNPABHOCTY CTana Kakan-To
Menoub. Mpexae yem obpallatbcA B CEPBUCHYIO CNyOy,
nocmotpute Tabnuuy. BoaMoXHO, Bbl CAMOCTOATENLHO MOXETE
YCTPaHUTb HEUCTIPABHOCTb.

Tabnuua HeucnpaBHoCTEWN

Ecnu y Bac He nonyyaetcA Kakoe-n1M6o 61040, 03HAKOMbTECH,
noxanywncra, ¢ pasaenom . Mbl npotecTupoBanu anA Bac 6noaa B
HaLlein KyxHe-cTyauu. . 3aechb Bbl HahaeTe HeoBxoanMble COBETHI U
MHPOPMALMIO MO BapKe, XapKe 1 BbIMEKaHMIo.

HeucnpasHocTb Bo3amomHasn
npu4vHa

YctpaHeHue HexcnpaBHO-
cTU/MHpopmauumna

Lyxoso# wkadp
He paboraer.

HeucnpaseH MpoBepbTe, B Nopaake nu
npeaoxpaHuTenb. NpeaoxpaHuTens B 6rioke
npeaoxpaHuTenen.

OtkntoueHne MpoBepbTe, BKNtOYAETCA NK

SMIEKTPOSHEPTUU. Ha KyXHE CBET U padoTatoT N
ocTasbHble BbITOBbIE NPU-
6opbl.

Oyxosoi wkap  Ocepanue nbinu
He HarpeBaeTcA. Ha KOHTaKTax.

MoBepHWTE pyyKK Nepexnto-
yaTensa HeCKomNbKo pas
BNpaso U BNEBO.

A OnacHocTb yaapa ToKom!

HekoppeKTHO BbINONHEHHbIE paBoThl N0 HanaaKke NPeAcTaBnAoT
onacHocTb. PeMoHT npnbopa A0/mKeH BbINONHATLCA TOBKO
KBaNMOUUMPOBAHHLIM CMELIMANIUCTOM Hallel CEPBUCHOW CyXObI.

BHuMmaHue!

LnA 3aMeHbl NOBPEXXAeHHOTo ceTeBOro Kabena obpaturecs K
M3TOTOBHUTENIO, B €r0 CEPBUCHYIO CNYXOBY MK K
KBaNMOULMPOBAHHOMY 3MIEKTPHUKY.

CepsucHana cnymba

Ecnu Baw npuBop Hy)xaaeTcA B peMOHTe, Halla cepBuUcHanA cnyxba
BCeraa K Bawum ycnyram. Mel Bceraa ctapaemca Hanutv
noaxoAdLLee pelueHue, YToObl n3berxarb B TOM YUCNE HEHYXKHbIX
BbI30BOB CMELUanucToB.

Homep E 1 Homep FD

LnA nonyyexua KBanMpuUMpPOBaHHOTO 06CNY)KMBAHUA NPU BbI30BE
creuuManucTa cCepBUCHOM Cy»Obl 06A3aTeNbHO yKasbiBanTe HOMep
nsaenvAa (Homep E) n 3aBoackoin Homep (Homep FD) Bawero
npubopa. Tunosana Tabnuuka ¢ HOMepPaMu HaXoAWTCA crpaBa Ha
ZiBepLie AyxoBoro LwKaga. YTtobbl He TpaTuTb BPEMA Ha MOMCK 3TUX
HOMEPOB, BMNULUMTE WX U TENEPOHHbLIN HOMEP CEPBUCHOM CIy»KObl
3€ecChb.

Homep E Homep FD

CepeucHan cnymba

O6patuTte BHUMaHWe, YTO BU3WUT CNELMannCcTa CepBUCHOM CryXObl
ZNA YyCTPaHEHWA NOBPEXAEHU, CBA3AHHBIX C HEMPaBUIbHBIM
yX0ZI0M 32 NprBopoM, AaXKe BO BPEMA AEUCTBUA rapaHTn He
ABNAeTCA GecnnaTtHbIM.

3ameHa namnoyku AnAa BepxHeu NOACBETKHU
AyxoBoro wkada

Ecnu namnoyka B yxoBOM LUKady NEPEropUT, €8 HYXXHO 3aMEHMTb.
YcToNuMBbIE K BEICOKMM TeMMepaTypam 3anacHble n1amnouku
MoOLLHOCTbIO 40 BT MOXKHO nproBpecTn B cepBUCHON crybe 1nu B
creunanusMpoBaHHbIX MarasmHax. Micnonb3yiite ToNnbKo yKasaHHble
NaMMOouYKHM.

A OnacHocTb yaapa Tokom!
OTK/I0uMTE NPEIOXPaHUTENb B BMIOKe NPeoXpaHHTENeil.

1. Bo n3berkaHne noBpexaeHW NONOXKUTE B XONOAHBIA AYXOBOK
LUKa® KyXOHHOE NosoTeHLe.

2. CHumuTte nnagpoH, nosopav1MBan ero npoT1B yacoBow CTPEenNnKu.

3. BcTaBbTe HOBYIO NaMMOYKy aHanoryHoro Tuna.
4.YcTaHoBUTe NNadoH Ha MecTo.

5. BbIHbTE KyXOHHOE MONOTEHLE M3 yXOBOro LWKada 1 BKNouuTe
npeAoxpaHuTenb.

CteKknAHHbIN NnadoH

MoBpexxAéHHbIM NnadoH noanexmT 3ameHe. OpurnHanbHble
nnagoHbl MOXHO NPUOBPECTH Yepes CEPBUCHYIO Cry»KOy. Mpn aToM
HY)XHO yKa3aTb HoMep u3aenua (Homep E) n 3aBoackon Homep
(Homep FD) Baluero npu6opa.

3aABKa Ha PEMOHT U KOHCYNbTaLWA NPU Henonaaxax

KoHTakTHble AaHHblE BCEX CTpaH Bbl Hanaérte B NpunoXKeHHOM
CMUCKE CEPBUCHbLIX LIEHTPOB.

Mono)uTechb Ha KOMNETEHTHOCTb U3roToBuUTenA. Toraa Bel MmoxkeTe
ObITb YBEPEHbI, UTO PeMOHT Baluero npubopa 6yzaet npousseaéH
rPamMoTHLIMU CeunanMcTaMm U ¢ UICNoNb30BaHUEM GUPMEHHbIX
3anacHbIX YacTen.
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PekomeHAaauuu No 3KOHOMUU INIEKTPOIHEPIHUU U OXPaHe

OKpyMXaroLleu cpeabl

B aToMm pasfene Bbl HaiAéTe pAA PEKOMEHAALMNN, KaK COKOHOMMTb
3/IEKTPO3HEPTUIO B MPOLIECCE BbINEKaHWA U KapeHUA U Kak
NPaBWIIbHO YTUIM3MPOBATL AYXOBOM LUKA.

OKoHOMMUA SJIEKTPOIHEPIruu

MpenBapuTenbHO HarpeBanTe AyXOBOM LUKA® TONIBLKO B TOM
CNyyae, eCniv 370 yKasaHo B peLenTe unu B Tabnmuax pykoBoacTBa
no 9KcnayaTaumu.

Mcnonb3yiTte TEMHbIE, MOKPbIThIE YEPHBIM TAKOM MK
aManupoBaHHble popMbl ANA BbinekaHuA. OHU 0COOEHHO XOPOLLIO
nornoLatoT Tenno.

Kak MOXHO peXxe OTKpbIBaiTe ABEPLY AyXOBOro LWKada BO BpeMA
TYLUEHWA, BbINEKAHUA WK XKapeHUA NPOAYKTOB.

HeckonbKo NMporos nyuylle BCEro neyb OAuWH 3a Apyrum. [lyxoBo
wKad ewwé Ténnbli, 3a CYET Yero BpeMsa BbiNeKaHWA BTOPOro
nupora ymeHbLuaeTcA. [lsa nupora npAMoyronbHon Gopmbl
MOXXHO NOCTaBUTb PAAOM.

Mpwn AnUTENEHOM BPEMEHM NPUrOTOBNIEHWA AyXOBOW LUKAd MOXHO
BbIKMIOYNTb 32 10 MUHYT 1O OKOHYAHWA NPUrOTOBNEHMUA 1
“cnonb3oBaTk OCTaTOYHOE Tenno AnA AoBeAeHuA bnoaa Ao
FOTOBHOCTH.

MpaBunbHaA yTUNU3aLKUA YNaKOBKU

YTUAM3UpyHTe yNakoBKy C COONOAEHUEM NPABUIT SKOSIOTMUYECKOM
6es3onacHoCTH.

JaHHbl npubop MMeEeT OTMETKY O COOTBETCTBUM
eBponenckum Hopmam 2012/19/EU ytunmsaumm
3MEKTPUUECKUX U INEKTPOHHbIX NpUbopoB (waste electrical
and electronic equipment - WEEE).

JaHHble HOpMbI ONpeAenAtoT AehCTBYoLME Ha
TeppuTopun EBpocotosa npasuna Bosspara 1 yTunmsaumm
cTapbIx NPUMOopPOB.

Bo BpemA TpaHCNOPTUPOBKU cobntoaante
HeobxoauMbie Mepbl NPeAOCTOPOHOCTH.

3akpennanTte Bce NOABWXHbIE BHYTPEHHWE U BHELLHUE YacTu
nprbopa KNenNKoN NEHTON, KOTOPYHO MNOTOM MOYHO MOMHOCTHIO
yAanuTb. 3aABWHbTE BCE CreunabHbie NPUHAANEXHOCTH
(Hanpumep, NPOTUBEHB) B COOTBETCTBYHOLLME Nasbl, 06epHYB Kpan
TOHKWM KapToHOM, BO n3BexkaHne nospexaeHunin npubopa.
MponoxuTe KAPTOHOM MK NOAOGHEIM MaTEPUANOM NEPEAHIOIO U
3a/1HI0I0 CTEHKY, YTOObl MPUHAANEKHOCTb HE BUIUCH B CTEKNO
Asepubl. MNpuknenTe asepuy AyxOBOro LwKada KNenKkon NeHTon K
GOKOBbLIM CTEHKAM.

CoxpaHAiiTe opuUrMHanbHyto ynakosky npubopa. Mepesosute npubop
TONLKO B OpUrMHANBHOM ynakoBke. CobntofaiTe yKasaHua no
TPaHCNOPTUPOBKE, MMEIOLLMECA Ha YNaKOBKE.

an OTCYTCTBUH OerMHaﬂbHOﬁ YNnaKOBKH

YnakyiTe npubop B cneuvanbHyto yNakoBKy ANIA TPaHCNOPTUPOBKH,
uToBbl 06ECNEeUNTs HEOOXOAUMYHO 3aLLUTY OT BO3SMOMXHbIX
NoBPEXAEHUN.

MepeBosuTe NpUbop B BEPTUKANEHOM NOMOXKEHWW. He nepeHocute
npubop, Aep)Kack 3a pyyKy ABepLbl Uiu OOKOBbIE CThIKM, TAK KaK OHM
MoryT 6bITb NoBpeXkaeHbl. He knaaute TAXénsle npeamMeTbl Ha
npuéop.

lNMpoTtecTupoBaHo anA Bac B Haluen KyxHe-CTyaAuU

B npunoxkeHHbIx Tabnuuax Bbl HanaéTe GonbLuoii Boibop 6ntoa 1
ONnTUMasbHbIE YCTAaHOBKM ANA UX NPUroToBnieHna. Mbl pacckaxem
BaM, KaKoW BMA HarpeBa U Kakaa Temneparypa nyulle BCero
noAxoAAT AnA BuibpaHHoro 6ntoaa. B Hawwen Tabnuvue Bbl HaWAETe
yKasaHuA, Kakue NPpUHaANEeXXHOCTU CreayeT UCMoMb30BaTh U Ha
KaKoW ypoBeHb UX ycTaHaBnuBaTb. Kpome Toro, Bbl NMoJslyunTe COBETHI
no BbIBOPY NoCyAbl U MPUTOTOBAEHMIO MULLIN.

YKkasaHusa

3HaueHuA, npuBeAéHHble B Tabnuue, AEHCTBUTENbHBI, €C/U Bbl
ycTaHasnvBaeTe 611040 B XONOAHYIO W NYCTyto pabouyto Kamepy.
MNpeaBapuTeNbHLIN Pa3orpeB UCMONb3YHTE, ECIN TONIbKO 3TO
yKasaHo B Tabnuuax. Beictunaiite npuHaanexxHoct 6ymaroi ana
BbINEYKM TONbKO MOC/e WX NpelBapuTeNibHOro pasorpesa.

3HaueH1A BpEMEHU, yKasaHHble B Tabnuuax, ABNAOTCA
OpHEeHTUPOBOYHBIMKU. OHM 3aBMCAT OT KayecTsa U CBOWCTB
NPOAYKTOB.

McnonbayiTe BXOAALLME B KOMIMEKT NOCTaBKW NPUHALNEXHOCTH.
JononHuTenbHbIE NPUHAANEXHOCTU MOYKHO NPUOBPECTH B
CEPBUCHOM Cry)K6e MK B CNELManu3aMpoBaHHOM MarasuHe.
Mepen Hayanom paboTel ybepute 13 paboueit Kamepbl BCe NULLIHWE
NPUHAANEXHOCTU U nocyay.

Bceraa vcnonbayitte npuxsatku, Koraa AocTaére ropayne
MPUHAANEXHOCTM UK nocyay 13 paboyei kamepb.
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Muporu 1 Bbineyka

BbinekaH1e Ha OQ4HOM YpOBHe

JnA BeINEKaHWA MMPOroB M TOPTOB fyyLlE BCEro MOAXOANUT PEXUM
«BepXHUIA/HUKHWI xap»

[Mpn BEINEKAHUK C Mcnonb3oBaHnem pexunma «3D-MopAuni
BO34yXx» (&) cTaBbTe NPUHAANEXKHOCTU Ha CleAyoLLMe YPOBHMU:

[Muporn B popme AnA BbiNEKaHWUA: YPOBEHb 2
[Muporun Ha NnpoTMBHE: ypoBEHb 3

BbinekaHne 1 mMapeHbe Ha HECKONbKUX YPOBHAX
Wcnonbayitte pexkum «3D-Topaumit Bosayx» [@).
YpoBeHb Npyu BbINMEKAHUMU U XapPeHUU Ha ABYX YPOBHAX:
YHuBepcasbHbIM NPOTUBEHBL: YPOBEHDb 3
[MpoTnBeHb: ypoBeHb 1

OﬂHOBpeMeHHO noctaB/ieHHbIe B LlyXOBOVI LKkagp 6nona MOryT He
ObITb FOTOBLI K OAHOMY BPEMEHMH.

B Tabnuue Bbl HaMaéTe YCTaHOBKHU A411A NPUroToB/IAEMbIX 6nion



¢OprI AnA BbiNeKaHUA

JNyuwe Bcero noaxoAAT TEMHble MeTanMyeckue Gopmbl AnA
BbINEKaHuA.

anI MCMoJib30BaHMU CBETbIX GOPM U3 TOHKOro MeTasna BpemMsa
BbIlNEKaHUA yBenmynBaeTcA, a NnMpor noapymMAaHuBaeTCcA
HepaBHOMeEpPHO.

Ecnu Bbl UCNoNb3yeTe CUIMKOHOBLIE GOPMbI, OPUEHTUPYHTECH Ha
XapaKTEPUCTUKKU U peLenTsl UX uarotosutena. CUNMKoHOBLIE GOPMbI
4acTo MeHbLLE Mo pasMepy, Yem 0BbIUHbIE POPMEI, MOITOMY
KOMMYeCTBO TecTa M peuenTypa ANiA HUX MOTYT OblTb HECKOMBbKO
UHBIMMU.

Tabnuubl

B Tabnuuax Bbl HAMAETE ONTUMaJIbHLIE BUAbI HArpeBa ANA PasnuuHbIX
MMPOroB W BbiNeykn. Temnepartypa 1 BpeMaA BbiNeKaH1A 3aBUCAT OT
KONMYecTBa TecTa 1 ero cBoicTB. MoatomMy B Tabnuue ykasbiBaetcA
AnanasoH 3HadeHwit. CHauana yctaHaBnvsaite MUHUManbHoe
3HaueHue. MNpu Bonee HWU3KOW TemnepaType NoAPYMAHUBaHWE
nonyvaetca 6onee paBHOMepHbIM. Ecniv Heo6xoaMmo, B cneayroLLmii
pas ycTaHoBUTE TemnepaTtypy NoBbiLLe.

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

JononHuTenbHyto MHGopMaLMto Bel HARAETe B pasaene
PekomeHZauuu no BbinekaHuto nocne tadnuu.

Mupor B popme dopma YposeHb Bua Temnepaty Bpemsa npuro-
HarpeBa pa, °C TOBMNEHUA, MUH
CAao6Hbli nupor, 06bl4HOE TECTO dopma aAnA NPUroToBAEHUA KeKca 2 = 160-180 55-65
CAo6Hbli NUpor, TOHKoe TecTo (Hanpumep, Popma ANA NPUrOTOBNEHUA KeKca 2 = 1565-175 65-75
NecoYHbIi Nupor)
Kopx ¢ 6opTUKOM, U3 NECOYHOTO TECTA Pasbémnan ¢popma 1 = 160-180 30-40
Kop»k u3 Tecta anA Kekca dopma anA GpyKTOBOro nupora 2 = 160-180 25-35
Buckeut PasbémHan popma 2 = 160-180 30-40
DpyKTOBLIA UK TBOPOXKHLIN TOPT, Necoy-  TémHaA pasbémHaa popma 1 = 170-190 70-90
Hoe TecTo*
PpyKTOBbIA NUPOT, TOHKKI, U3 TecTa AnA Pasbémnan ¢popma 2 = 150-170 55-65
Kekca
MUKaHTHBIM NUpor* (Hanpumep, KULL UK Pasbémnan ¢popma 1 = 180-200 50-60
NYKOBbIM NUpor)
* OcTaBWTb OCTbIBATL NUPOT B AyXOBOM LUKadY NPUM. Ha 20MUHYT.
Mupor Ha npoTUBHE MpuHaanexHocTH YpoBeHb Bup 3HaueHue Temne- Bpemsa npuro-
HarpeBa patypbl B °C TOBNEHUA, MUH
CrobHoe unu apox»«eBoe TeCTo C YHuBepcanbHbIi NPOTUBEHD 3 = 160-180 25-35
CYXOM HATMHKOU OManmpoBaHHbI NPOTUBEHb + 1+3 150-170 40-50
YHMBEpPCasnbHbIA NPOTUBEHB™
Cno6Hoe Unu ApoXKEeBOE TECTO CO CBe- YHUBEpPCANbHLIM NPOTUBEHD 3 = 140-160 40-50
HAMM ppyKTaMM OManupoBaHHbIM NPOTUBEHb + 1+3 130-150 50-60
YHUBEPCabHbIA NPOTUBEHL™
BUCKBUTHBIN pyneT (npeaBapuTenbHbI - YHUBEPCAnbHbIM NPOTUBEHD 2 = 170-190 15-20
pasorpes)
MNnetéHka 3 apoxoxesoro Tecta, 500 r  YHuBepcanbHbIM NPOTUBEHD 2 = 160-180 25-35
TecTa
PoxaectBeHcku keke, 500 r Myku YHuBepcanbHbli NPOTUBEHb 3 = 160-180 50-60
Po)xiecTBEHCKMIA KeKC, 1 Kr MyKu YHuBepcanbHbIM NPOTUBEHb 3 = 150-170 90-100
LLtpyaens, cnaakui YHuBepcanbHbIM NPOTUBEHD 2 = 180-200 55-65
Muuua YHuBepcanbHbIM NPOTUBEHb 3 = 180-200 20-30
OManupoBaHHbIi NPOTUBEHb + 1+3 150-170 35-45

YHUBEpPCanbHbIM NPOTUBEHL™

* anI BbINEeKaHUN Ha ABYX YPOBHAX yHVIBepC&J'IbeIVI NpOTUBEHb BCeraa cneayet yctaHaBnmBatb Ha4 NPOTUBHEM.

Xne6 u 6ynouku
Mpu oTCYTCTBUM APYTUX yKa3aHWi nepes BoinekaHueM xneba
06A3aTenbHO pasorpeiTe AyxoBOM LWIKad.

Hukoraa He HanuBawTe BOAY B rOPAYMIA AyXOBOM LLKa®.

Xne6 u 6ynoukm MpuHaaneHoCcTH YpoBeHb Bua Temnepatypa, ° Bpemsa npuro-
HarpeBa C TOBNEHUA, MUH
OpoxokeBoi xned us 1,2 Kr Myku YHuBepcanbHbIi NPOTUBEHb: 2 = 270 8
190 35-45
Xne6 us kucnoro TecTa, 1,2 Kr MyKu YHuBepcanbHbIi NPOTUBEHD: 2 = 270 8
190 35-45
Bynouku (Hanpumep, pxaHbie 6ynouxm) YHuBepcanbHbIi NPOTUBEHB: 2 = 200-220 20-30
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Menkas Bbineuka MpuHaaneHoOCTH YpoBeHb Bua HarpeBa 3HaueHue Temnepa- Bpems npurotoBne-
Typbl B °C HWUA, MWH

Menkoe neyeHbe YHuBepcanbHbIi NPOTMBEHb 3 = 150-170 10-20
3OManvpoBaHHbI NPOTUBEHL + 1+3 130-150 30-40
yHMBepCasbHbIA NPOTUBEHL™

Bese YHuBepcanbHbIi NPOTMBEHb 3 70-90 135-145

3aBapHble Oynouku YHuBepcasnbHbli NPOTUBEHb 2 = 200-220 30-40

MuHaanbHOe neyeHbe YHuBepcanbHbIi NPOTMBEHb 3 = 110-130 30-40
3OManvpoBaHHbI NPOTUBEHb + 1+3 100-120 35-45
YHUBepCcanbHbIM NPOTUBEHb™

CnoéHoe TecTto YHuBepcanbHbli NPOTUBEHb 3 190-210 20-30
OManvpoBaHHbI NPOTUBEHb + 143 180-200 30-40

YyHVBEpCasbHbIA NPOTUBEHb™

* an BblNeKaHWU Ha ABYX YPOBHAX yHVIBepcaJ'IbeIVI npoTMBeHb BCeraa cneayet yctaHaBinBatb Haa NPOTUBHEM.

PexkomeHaauMu no BbiNneKaHUIO

Bbl xotuTe neub no COéCTBeHHOMy peuenty.

OpUEHTUPYHTECH Ha MOXOXKYHO BbINEUKy B TabnuLe BbINEUKH.

MpoBepka cTeneHn NponekaHna cA0BHOTo
nupora.

3a 10 MUH 80 UcteyeHuA yCTaHOBIEHHOro No peuenty BpeMeHW BbiNeKaHWA NPOTKHUTE NUpor B
CaMOM BbICOKOM MecCTe ﬂepeBHHHOI?I nanoykoi. Ecnu tecto He npununaet K nanao4yke, nupor
roToB.

Mupor onaaaer.

B cneaytolumit pas nobaBbTe MEHBLLE YUAKOCTU UK YCTAHOBUTE TeMMepatypy AyXoBoro wKada
Ha 10 rpaaycoB Hxe. CobntofanTe ykasaHHOe B peLienTe BpemA 3ameca TecTa.

Mupor noaHANCcA ToNbKO B cepeanHe, a no
KpaAM HU3KKUK.

He cmasbiBaiiTe )XMpoM 6OPTUKK pasbEeMHOM GpopMbl. MNocne BbiNEKaHUA OCTOPOXKHO OTAENUTE
MUPOr HOXXOM OT CTEHOK GOPMbI.

[Mupor cBepxy CAULIKOM TEMHbIN.

MocTtaBbTe nupor HWxxe, yCtTaHOBUTE MEHbLUYHO TeMmnepartypy U BblNnekamnte nupor HemHoro
AonbLie.

MMupor cnuwkom cyxomn.

MPOTKHUTE 3y6OUUCTKOW B FOTOBOM NUpOre ManeHbkue AbIPOUKM U BNIEMTE B HUX NO Kanne GpyK-
TOBBI COK MIK KaKo#-HUBYAb ankoronbHbIM HAaNUTOK. B cneaytoLumii pas BeibGepute TemMnepatypy
Ha 10 rpasycoB GonbLue U YMeHbLIMTE BPEMA BbiNEKaHA.

Xneb unu Bbineyka (Hanpumep BaTpyLUKa)
BbIFIAAAT FOTOBLIMU, HO BHYTPU HE Npo-
NeKNUCh (Cbipble, C 3aKasnom).

B cneayrownit pas nobaBbTe MeHbLLE XKUAKOCTU U BhiNeKaiTe npu 6onee HU3KOM Temnepatype
HeMHoro fonblue. [1nA NMPOroB ¢ COYHOW HAUMHKOM CHayana oTAeNbHO BbINEKUTE KOPXK.
MocbinbTe ero MUHAANEM WK TONYEHBIMU CYXapAMM U TOJNIbKO Ha HUX Knaaute HauuHky. Cobnto-
AanTe peuenTypy U BpeMA BblNeKaHuA.

Bbineyka noapymMAHWBaETCA HEpaBHO-
MepHo.

YcTaHaBnuBaiTe TeMnepatypy HEMHOIO HUXKe, TorAa Beineyka 6yaeT noApyMAHUBATLCA paBHO-
MepHee. HexxHyto BLINeuKy BhineKaitTe B peyxume «BepXHHit/HuKHuit xap» () Ha oaHom
ypOBHe. Ha uvMpKynauumio Bo3ayxa TaKkyke MOoryT NoBMATL BLICTYMatoLLUe KpanA nepramMmeHTHOw
6ymaru. Bceraa Bbipesaitte neprameHTHyto Bymary TOUHO Mo pasMepy NpOTUBHA.

DpPyYKTOBLIA NMMPOT BHU3Y OYeHb CBETLIN.

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

DpPYKTOBbIV COK BbITEKAET.

B cneaytowuii pas ucnonbayite, ecnu umeetcs, 6onee rny6oKuit yHUBepCanbHbIA NPOTUBEHD.

Menkue nsaenua us ApoXOKEeBOro Tecta
CNMNatoTCA BO BPEMA BbIMEYKH.

PaccToAHre Mexxay HUMU A0MKHO BbiTb NpUM. 2 cM. Toraa ByaeT A0CTaToOYHO MecTa, YToOb!
BbiNeKaeMble M3AeNIA MOrIM XOPOLLO NOAHATECA W 3aPYMAHUTLCA CO BCEX CTOPOH.

Ecnu Bbl BbinekaeTe cpasy Ha HECKOSbKHX
ypOBHAX. Ha BepXHeM ypoBHe Bbineyka
nosnyyaeTcA TeMHee, YeM Ha HUXKHEM.

[lnA BbINEKaHNA Ha HECKOMbKMX YPOBHAX BCEra MCnonbayiite pexnm «3D-ropaumii Bosayx» [&).

Bhbineuka Ha 0JHOBPEMEHHO YCTaHOBMEHHBIX MPOTUBHAX He 06A3aTenbHO ByeT rotoBa B OZHO U
TO XXe Bpems.

Bo Bpems BbiNeKaH!sA COYHbIX MUPOroB
obpasyeTcA KoHAeHcar.

Mpu BbINeKaHuu MoxkeT oBpasoBaTbeA BoAAHON nap. OBbIYHO OH BLIXOAUT HaZ ABEpLER U MOXKET
KOHAEHCMPOBATLCA Ha NaHenM ynpasneHua Unu Ha bnusnexatlei MeGenu u cTekatb No Hel
Kannamu. 1o 06ycnoBreHo GU3NKoIN nNpoLecca.

Msco, nTuua, pbiba

Mocyna

Mo>kHO MCnonb30BaTh HBYH0 XaponpouHyto nocyay. Ana 60abLoro
YKapKoro NoZoMAET TakXKe YHUBEPCaTIbHBINA NPOTUBEHD.

CraBbTe ropAYyto CTEKNAHHYIO NOCyAy Ha CyXyto noacTaBKy. Ecnu
noAcTtaska ByLeT MOKPOW M/ XONOAHOM, CTEKIO MOXKET TPECHYTb.
MapeHnue

HobaBnaiTte K NOCTHOMY MACY HEMHOTO XXWAKOCTU. [IHO nocyabl
ZOMKHO BbITb MOKPLITO CNOEM BOAbI TONLLMHON MPUM. 2 CM.

J'IyuLue BCEero ucnosib3oBatb CTEKIAHHYHO nocyay. Cneaute 3a 1em,

4TOObI KpPbILLKa noaxoauvna K nocyae U nioTHO 3aKpbiBanachb.

anI XapeHuu nobaBnAiTe 40CTaTOYHOE KOMIMUYECTBO XKUAKOCTH. HHo
nocyabl A0/MKHO ObITb NOKPbLITO C/oeM BOAbI TOMNLUMHOW 1-2 CM.

anI NCcnonb3oBaHun SMaJ'II/IpOBaHHOVI nocyabl AnA XXapeHuAa

obAsaTeNibHO HaMBanTe HEMHOro XHUOKOCTH.

B nocyae AnA apeHuAa n3 ctanu nuila noapyMAHUBAETCA He TaK
CWUNbHO, U MACO MOXXET He JI0WTW 40 NOJIHOM FOTOBHOCTU. YBENnubTe

BpEeMA NPUroToBNeHUA.

MHpopmauua B Tabnuuax:
Mocyna 6e3 KPbILLKK = OTKpbITanA
MocyAaa ¢ KpbILWKOW = 3aKpbiTan

Bceraa ctaBbTe nocyay no LEHTPY PELUETKM.
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KonnuectBo »KMAKOCTH 3aBMCUT OT copTa MAca U OT Matepuana
nocyasl. Ecnu Bbl roToBUTE MACO B 3ManvMpoBaHHOM nocyae,
Zo6aBnAiRTe HEMHOIO GONbLLE XMUAKOCTH, YUEM B CTEKIAHHYIO Nocyay.

[Mocyna 13 HeprkaBetoLLen cTany He O4eHb NOAXOAUT ANIA XKapeHusa,
MsAco 6yaeT MeHbLLE NOAPYMAHMBATLCA U MEANEHHEe roTOBUTLCA.
loToBbTE ero npu Gonee BLICOKOW TeMnepatype u/unu 6onee
ANWUTENbHOE BPEMA.



YKazaHUA NPy NPUroTOBNIEHWU Ha rpune

Mcnonbayiite pexxMm NpUroToBNEHUA Ha rpune Bceraa npu
3aKpPbLITOM AyXOBOM LUKade.

MpeaBapuTenbHO HarpeTe rpunb B TEUEHUE NPUM. 3 MUHYT, Npexae
UeM MOMOXKUTb MOPLIMOHHBIE KYCKM Ha PELLETKY.

Knaaute NopuUMOHHbIE KYCKW HEMOCPEACTBEHHO Ha PELLETKY.
OAMHOYHbIE NMOPLMOHHBIE KYCKM NOJy4aroTCA Nyylle, eciim ux
MOMIOXKUTL Ha CepeanHy PeLL&TKM. [JononHUTeNLHO NocTaBbTe Ha
ypoBeHb 1 yHUBepcanbHbli NpoTMBeHb. CoK OT XapeHua ByaeT
CTeKaTb B HEro, U lyXoBoW LKad 0CTaHETCA NOYTU YUCTLIM.

MpoTHBEHb MW YHUBEPCasbHLIN MPOTUBEHb HEMNb3A CTaBUTL Ha
ypoBeHb 4. [Mpy BLICOKMX Temnepatypax oHW MoryT
ZLepopmM1poBaThCA U NOBPEANTb padouyto KaMmepy Npu U3BNIEYEHMUH.

Mo BO3MOXHOCTH, NOPUUOHHbIE KYCKU O/MKHbI ObITb OANHAKOBOM
TONWMHbI. Toraa oHu pPaBHOMEPHO NoApPyMAHNBAKOTCA U OCTaAKOTCA
COoYHbIMK. ConuTe CTEMKKU TONBbKO nocne NPUroToBNEHNA Ha rpune.

I'IepeBopaqMBaﬁTe MNOPUHUOHHbIE KYCKU NO UCTEeYEeHUU £z 3aZlaHHOro
BPEMEHMN.

HarpeBaTeanblﬁ ANeMeHT rpunA NOCTOAHHO BKIOYaEeTCA U
BbIK/toYaeTcA. JT0 HOpManbHO. YacToTa BK/IOYEHWA U BbIKNHOYEHUA
3aBUCHUT OT YCTAHOB/IEHHOI 0 pexxuma rpuns.

Msaco

Mo “cTeyeHnn NONOBUHBI BPEMEHU NEPEBEPHUTE KYCKU MACa.

Koraa »kapkoe 6yaet rotoBo, ero cneAyeT oCTaBuTb eLwé Ha
10 MUHYT B BbIK/IIOYEHHOM 3aKPbLITOM JyX0BOM LUKady, 4Tobbl MACO
nyyLle NPOMNUTaNioCb COKOM OT YKapeHus.

Mo OKOHYaHWW NPUIOTOBIIEHUA 3aBEPHUTE MACO B GOSbIy U OCTaBbTE
B AyX0BOM LWKady Ha 10 MUHYT.

I'Ipvl NPUroTOB/EHNN XXaPKOro N3 CBUHUHbI C KOXEeN HaApexbTe KOXY
KpeCT-HaKpecCT KU NONOXXNTe MACO B NOCyAy CHavyana KOXEeW BHU3.

Msaco Bec MpuHaaneXHOCTU U YpOBEHb Bupn HarpeBa TemnepaTtypa, ° Bpemsa npuro-
nocyna C, peuM rpunf TOBNEeHWUA, MUH

FoBaauHa

[oBAAVHA 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 roaavHbl, cnabonpoxapeH- 1,0 Kr OTKpblTas 1 = 210-230 70

Hoe 1,5k 1 = 200-220 80

Poctéud, cnabonporkapeHHsbii 1,0 kr OTKpblTas 1 230-250 50

Creitk, 3 cM, cnabonpoyXapeHHhbii PeLLIéTK? + yHuBep- 4+1 ™ 3 15

casbHbli MPOTUBEHb

TenATuHa

TenATMHa AnA Xapku 1,0 kr OTkpblTan 1 = 200-220 100
1,5 kr 1 = 190-210 120
2,0 kr 1 = 180-200 140

CBUHUHA

Bes koxu (Hanpumep, 3aLleek) 1,0 kr OtkpbiTan 1 190-210 120
1,5 kr 1 180-200 150
2,0 kr 1 170-190 170

C KoxxeW (Hanpumep, nonatka) 1,0 kr OtkpbiTan 1 180-200 130
1,5 kr 1 190-210 160
2,0 kr 1 170-190 190

KonuéHanA rpyavHKa Ha KocTu 1,0 kr 3akpbitan 1 = 210-230 80

BapaHuHa

BapaHbn Hora, 6es3 Koctu, cpeaHe- 1,5 Kr OTkpbITan 1 170-190 120

npoXkapeHHasn

MsacHown ¢apLu

MsacHon pynet oK. 750 r OTkpblTan 1 180-200 70

Kon6acku

Kon6acku Pewétka + yHusep-  4+1 3 15

canbHbIM NPOTUBEHb
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Mrtyua

3HaueHuA, npuBeAéHHble B Tabnuue, AeHCTBUTENbHbI, ECMU Bbl
yCTaHaBnvBaeTe 6010 B XONOAHbIM yX0BOW LuKad.

3HaueHun Beca, NpuBeaéHHbIe B Tabnuue, AeMCTBUTENbHLI ANA
HedapLUMPOBaHHON NTULLI ANA KapeHUA.

Ecnu Bbl xapuTe Ha rpune HeNocpeACTBEHHO Ha peLLéTke,
nocTaBbTe YHUBEPCA/bHbIA NPOTUBEHb HA YPOBEHD 1.

Py NPUTOTOBNEHUM YTKU WU TYCA NPOTKHUTE Y HUX KOXY NOJ
KPbIbAMM, YTOObI KUP MOT CBOGOAHO BbITANNUBATHCA.

MTuuy KnaauTe Ha peLléTKy rpyaKon BHUS. 1o UcTeueHun aByx
TpeTen BpeMeHW NPUroTOB/IEHNA NePeBEPHNUTE NTULLY.

OHa ByneT oco6eHHO NOAXKaPUCTON, ECU 3a HEKOTOPOEe BpeMA A0
OKOHYaHWA NPUroTOBNEHUA CMasaTb €€ MacioM WK CMOYUTb
NOACONEHHOM BOAOW MO0 anenbCMHOBLIM COKOM

Mtuua Bec MpuHaanexHoctu YpoBeHb Bua HarpeBa Temnepatypa ° Bpemsa npurotos-
¥ nocyaa C, peXXuM rpunfi neHus, MUH

[MonoBUHKK UbINNEHKA, 1-4 WT. no400r Peweétka 2 210-230 40-50

LibinnéHok, Kycoukamu no250r PewéTtka 3 210-230 30-40

LibinnéHok uenukom, 1-4 wr. Ha kaxable 1 kr  Peluétka 2 200-220 55-85

YTKa uenvkom 1,7 Kkr Pewétka 2 170-190 80-100

l'ycb uenmkom 3,0 kr PewéTtka 2 160-180 110-130

Monoaana uHaemnka Lenukom 3,0 kr Pewétka 2 180-200 80-100

2 OKOPOYKa UHAENKM no 800 r PewéTka 2 180-200 80-100

Pbi6a
MepeBepHUTE KYCKM PbIBLI MO UCTEYEHUHU 23 BPEMEHM.

Llenble KycKu pbiBbl nepeBopaunBaTh He HYXKHO. YNIOXKUTE Lenyto
pbiBy B nocyaly 6pHOLLKOM BHH3, @ CMIMHHLIM MI2BHAKOM BBEPX W
ycTaHOBMTE Nnocyay B [yx0BoM Wwkad. [inA coxpaHeHusa yCTOMUMBOCTH

MONOXMTE B BPIOLLIKO PbIBbl NONOBUHKY KapTOdens uau ManeHbKui
cocy/i U3 TepMOCTOMKOro Martepuana.

Ecnu Bbl )xapuTe Ha rpune HenocpeACcTBEHHO Ha peLuéTke,
ZIONOJSTHUTENBHO NOCTaBbTe YHUBEPCANbHbIA MPOTUBEHb Ha

ypoBeHb 1. Cok OT »kapeHus ByeT cTeKaTtb B Hero, v lyxoBoW LKad
OCTaHeTCA NOYTU YUCTLIM.

Pbi6a Bec

MpuHaaneHoCTM U YpoBeHb

Bua HarpeBa Temnepatypa, °C, Bpemsa npuro-

nocyna pemum rpuna TOBNEHUA, MUH
Pei6a uenukom no 300 r PewwéTka 3 i 2 20-25
1,0 kr Pewwétka 2 190-210 40-50
1,5 kr PeléTtka 2 180-200 60-70
Pbiba kycoukamu, Hanpumep, kot-  no 300 r PewéTtka 4 ™ 2 20-25

neTbl

PekomeHgauum no KapeHu!to B rpune

Lna Takoro Beca XXapKOoro B Tabnuue HeT

3HAYEHUN. NPUroToB/IEHUA.

Bribepute napameTpbl AnA Gnikaiiiero 6onee Nérkoro Beca v yBenuubTe yKasaHHOE BpeMs

Bbl xotute NpoBepUTb, FOTOBO JIU XXapKoe.

MCI’IOJ’Ib‘?'yl)'ITe TepMoMeTp AnA MAca (Bbl MoXKeTe I'IpVIOépeCTVI €ro B cneunanmampoBaHHOM mara-

3WUHE) UK CHUMUTE «MPOBY NTOXKKOM». [InA 3TOro NoXKKoi HazasuTe Ha Xapkoe. Ecnu oHo TBEp-
Zloe, 3HaYMT OHO roToBo. Ecnv oHO NposaBnuBaeTCcA NIOXKOM, TO ero HaZlo XapwTb eLUé.

Xapkoe cnuiikom TéMHoe, a KopouKa
MecTamu noaropena.

MpoBepbTe ypoBeHb YCTaHOBKK 1 TeMnepartypy.

Xapkoe nonyunnock XopoLLo, a coyc noa-
ropern.

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

YKapKkoe nonyunnocb XopoLLo, HO Coyc
CJIMLLKOM CBET/bIA W XXUAKKK

B cnenyrou.wlﬁ pas3 Bo3bMuUTE nocyay 6onbLuero pasmMepa nnu nobaBbTe MeHbLLUE KUAKOCTH.

Bo BpemMA NPUroToBNEHNA XXapKoro 06pa3y— 310 HOpManbHO U 06YCJ'IOBJ'IeHO 3aKoHaMW PU3KKK. Bonblias yactb BoAAHOrO napa otBoAuTCcA

eTcA BOAAHOW nap.

yepes BbIXoAbl Napa. OH moxeT KOHAEeHCUpoBaTbCA Ha XONOAHOM NaHenu BeiKtoYatenem unmn Ha

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

Ecnv Bbl XapuTe Ha rpune HEMOCPEACTBEHHO Ha peLUéTke,
ZIOMNONHUTENBHO NOCTaBbTE YHUBEPCANbHbIA NPOTUBEHb Ha
ypoBeHb 1. [lyxoBoii LiKad ocTaHeTCA NOYTU YUCTBIM.

Bceraa cTaBbTe nocyay Ha peLuéTky.

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

Bnrono MprHaaneHOCTHU 1 YpoBeHb Bun 3HaueHue Temnepa- Bpems npuroTtosne-
nocyaa HarpeBa TyphIB °C HUA, MUH

3aneKaHKu

3anekaHka, cnaakan dopma AnA 3aneKaHKu = 170-190 50-60

3anekaHKka 13 MakapoH dopma AnA 3aneKaHKku = 210-230 25-35

lpaTeH

KapTodenbHana 3anekaHKa 13 CbipbIx dopma AnA 3aneKaHKu 150-170 50-60

MHrpeaneHToB

Makc. 2 cM BbICOTOM

Toct

MomxapeHHble TocThl, 12 wWr. PewéTtka ™ 3 4-5

MoaxkapeHHble ToCTbl, 12 WT. PewéTtka ™ 3 5-8

foToBbIE NPOAYKTHI
Cobnogante ykaszaHuA NpoU3BOAUTENA HA YNaKOBKe.

Ecnv BbI 6y.ueTe BblKnaabiBatb NpUHaAANEXHOCTHU 6ymar0171 anAa
BbIlNe4YKun, cneante 3a TeMm, yToObbI 6yl\/|ara noaxoavna anfa AaHHoM

Temnepartypsl. Pasmep Bymaru AoMmKeH COOTBETCTBOBATbL
npuroToBniaemMomy 6ntoay.

PesynbTaT NpMrotoBieHnA O4YeHb 3aBUCUT OT KauecTBa NPOAYKTOB.
TéMHble NATHA M HEOLHOPOAHOCTH 3aMETHbI Y>Ke Ha CbIpOM
npoayKTe.

Bnrono MNpuHaanexHoCcTH YpoBeHb Buna 3HaueHue Temnepa- Bpems npuroTtos-
HarpeBa TypblB °C NeHuA, MUH

LLitpyaenb ¢ ppyKTOBOM HAUMHKOM YHuBepcasnbHbl MPOTUBEHb 3 190-210 45-55

Kaptodenb ¢pu YHuBepcasbHbIM NPOTUBEHD 3 = 210-230 25-30

Muuua PeLwétka 2 = 200-220 15-20

Muuua-6aret Pewértka 2 190-210 15-20

YKkasaHue

Mpu npurotoBneHnn GLICTPO3aMOPOXKEHHBIX 61110 YHUBEPCANbHBLIN NPOTUBEHL MOXKET AedopmupoBaTbCA. MpUUMHON 3TOro ABNAETCA pasHULa
Temneparyp, KOTOpOW NOABEPraloTCA NPUHAANIEXXHOCTU. B xoae npuroToBneHns aedopmauna ncuesaer.

Mpumepbl HeKOTOpPbIX 6nt0A

Mpw ncnonb3oBaHMM HU3KOM TEMMepaTypPbl B COYETAHNN C PEXXUMOM
«3D-ropAunii Bosayx» (&) y Bac NpekpacHO NONyYMTCA KaK HeXHbIH
FOrypT, TaK v pbix/ioe APOXOKEBOe TECTO.

I'Ipe>+(,ue BCero BblHbTE U3 paéoqeﬁ KamMepbl NPUHAANEXKHOCTH,
HaBeCHblIe peLLléTKM Wnn TenecKonnyeckne HanpasnaoLiue.

MpuroToBneHue norypra

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

2.Tloamewante 150 r horypra (M3 XONOAWUIbHUKA).

3. Pasneiite no yalukam unu HeBonbLUMM CTEKNIAHHLIM GaHKam ¢
3aBMHYMBAIOLLENCA KPbILLUKON M HAKPOWTE MULLIEBOW NNEHKOWN.

4. Pasorpeiite pabouyto kKaMepy B COOTBETCTBUM C YKA3aHUAMM.

5.MocTaBbTe yallku/GaHku Ha AHO padoueit KamMepsl M AoBeauTe [0
FOTOBHOCTU B COOTBETCTBUM C YKa3aHWAMM.

Moabém aporixeBoro Tecta

1. MNpurotoBbTE APOXIKEBOE TECTO MO 0OLIYHOMY peLenTy,
NepenoXuTe B TEPMOCTOMKYHO KEpaMUUECKYHO NMOCYAY U HaKpoWTe.

2. Pasorpeiite pabouyto Kamepy B COOTBETCTBUM C YKA3AHUAMM.

3. BulkntounTe AyxoBoit WwKad v NocTaBbTe TECTO NOAHUMATLCA B
pabouyto Kamepy.

Bbnogo Mocyna Bua Temnepatypa Bpemsa npuroToB-
HarpeBa neHusa
Worypt Yawkn unu cteknax-  [octasuTb Ha AHO Pasorpetb 0 50 °C 5 MUH
Hble 6atu<w C 3aBUHUM- paboyeii Kamepsl 50 °C 8y
BaloLLENCA KPbILLKOK
Moabém apoxoxesoro Tecta TepmMocTonKan MoctaBuTb Ha AHO Pasorpets A0 50 °C 5-10 MuH
nocyaa padoueit kamepel Bbikntounts npubop M nocta-  20-30 MuH

BUTb APOX)KEBOE TECTO B
pabouyto kKamepy
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PasmopaxusaHue
BpeMH pasmMoparkmneBaHuA 3aBUCUT OT BUZA U KOJIMYeCTBa NPOAYKTOB.
MoxxanyiicTa, cobntofaiTe ykasaHWA NPOU3BOANUTENA Ha YNaKoBKe.

BbiHbTe NPOAYKTHI U3 YNAKOBKK, NEPENoXKUTE B MOAXOAALLYHO NOCYyAy
¥ nocTaBbTe Ha PELUETKY.

MonokuTe NTULY B TapeNKy rpyaKon BHUS.

3amMopoKeHHbIe NPOAYKTbI MpuHaanem- YpoBeHb Bua Temnepatypa
HOCTH HarpeBa
Hanpvmep, TopTbl CO B3OUTLIMM CNIMBKaMM, CO CITMBOYHBIM KpeMoM, ¢ PeluéTka 2 Perynatop Temnepartypbl

LUIOKONAAHOM WK caxapHOM rnasypbto, GPYKThI, LbINAEHOK, Kondaca 1
MACO, xneB, ByNOYKM, NMPOTU U Apyras BbiNeyka

OCTaéTcA B NOSIOXKEHUU
BbIK/TKOYEHUA

CyLUKH
Pexum «3D-ropAunin Bo3ayx» &) npekpacHo NOAXOAUT ANA CYLUKK.

BbibepuTte HencnopyeHHble GPYKTbl UK OBOLLM W TLLATENIbHO
BbIMOMTE.

XopoLuo BbITpUTE UK 0BCyLLNUTE UX.

Bbino)uTte yHUBEpCasbHbIi NPOTUBEHb W PELLETKY Bymaroi ana
BbINEKaHMA UK neprameHTHoOR Bymaroi.

OueHb COYHble GPYKTbI MM OBOLLM HYYKHO HECKOJIBLKO pas
nepeBepHyTb.

Mocne CyLUKY roToBble QPYKThI UK OBOLLUM CPasy CHUMUTE C Bymar.

PpPYKTbl U TPaBbI MpuHaaneHocTH YpoBeHb Bua HarpeBa Temnepatypa Bpewmsa npwuro-
TOBNEeHUnA

A6noku Kpyxxkamu, 600 r YHuBepcanbHbIi NPOTUBEHb + 3+1 80 °C npum. 5y
peLléTka

Mpywm aonskamu, 800 r YHuBepcanbHbIi NPOTUBEHD + 3+1 80 °C npum. 8 4
peLuéTka

Cnvebl, 1,5 kr YHuBepcanbHbIi NPOTUBEHD + 3+1 80 °C npum. 8-10
peLéTka

3eneHb, 200 r, MbiTan YHuBepcanbHbIi NPOTUBEHD + 3+1 80 °C npum. 124

peLéTka

KOHcepBMpOBaHMe

Mpu KoHCepBHUPOBaHUM GaHKW U PE3UHOBLIE KOoMbLa A0MKHLI BbiTb
YUCTLIMKU 1 6e3 AedeKToB. BaHKK A0MKHbI BbiTb MO BO3MOYXKHOCTH
oAMHaKoBoro o6béma. 3HadeHus, npuBeaéHHbIe B Tabnuuax,
L[EeNCTBUTENbHBI AN1A KPYIIbIX IMTPOBbLIX GaHOK.

BHumaHue!

He vcnonbayiite cnuwkom 6onblune unu Belicokue 6aHkn. MHaue
KPBbILLKX MOTYT NOMHYTb.

Mcnonb3ayiite TONbKO HEMCMOPYEHHbIE PPYKTbI U OBOLUM. TLlaTensHo
MX BbIMOMTE.

3HaueH1A BpeMeHH, yKasaHHble B Tabnuue, ABNAOTCA
OPUEHTUPOBOYHLIMU. Ha HUX MOXXET BNMATL TeMnepatypa B
noMeLLeHnu, KonmyecTBo 6aHOK, Macca 1 Tensio UX COAEPIKUMOTO.
Mpexzae yeM yMeHbLUWTb TeMNepaTypy UK BbIKNOUYMTL Nprbop,
ybeauTech B TOM, UTo B BaHKax o6pasytoTca nysbIpbKH.

MoaroToBKa

1. HanonHute cTekNAHHbIE BaHKK, HO HEe 0 KpPaés.
2.060TpuTE Kpasa 6aHOK — OHW JOMKHbI ObiTb YACTEIMM.

3.Tono)uTte Ha Kaxxayro 6aHKy BNa)kHoe pe3MHOBOE KOJbLO W
KPbILLKY.

4. 3akpoiite HaHKKU C NOMOLLbIO CKOB.
He cTtaBbTe Gonblue wecTh 6aHoK B pabouyto Kamepy.

HacTtponku

1. YcTaHoBWTe yYHMBEpCanbHbI NPOTUBEHb HA ypoBeHb 2. baHku
yCTaHOBMTE TaK, YToBbl OHU HE Kacanuck Apyr Apyra.

2. Bneite B yHMBepcasbHbIM NPOTUBEHb V2 NUTpa ropaYen (npum.
80 °C) Boabl.

3. 3akponTe ABepLy AyXOBOro LWKada.

4.YcTaHoBUTe pexuM «HkHUI »xap» (.

5. YcraHoBute Temnepartypy ot 170 no 180 °C.

KoHcepBupoBaHue

DpyKThbI
Mpum. vepes 40-50 MUHYT Yepe3 KOPOTKUE NPOMEXYTKU BPEMEHH
HauMHaloT NoAHMMATLCA NY3blPbKU. BhiKtounTe AyxoBoK LWKad.

Yepes 25-35 MUHYT Nocne BbIKOUYEHUA AYXOBOro LWKada
o6A3aTenbHO BbiHbTE U3 Hero 6aHku. Mpu Bonee AnMTensHOM
oXnaxxaeHnn 6aHoK B IyXOBOM LUKady B HUX MOTYT NONacTb
MMKPOOBbI, YTO MPUBEAET K 3aKUCNIEHUIO 3aKOHCEPBUPOBAHHbIX

dpPYyKTOB.

®pyKTLI B IMTPOBbLIX 6aHKax

Mocne noABneHunA ny3bipbKOB HAononHutenbHoe nporpesa-

HHe

Abnoku, cMopoaunHa, KnyBH1Ka Bbikntountb Mpvm. 25 MuHYT
BuLUHKM, aBpHKOChI, MEPCUKK, KPbIXXOBHUK Bobikntountb Mpum. 30 MUHYT
Ab6nouHoe ntope, rpyLUH, CAMBLI Bbikntountb Mpum. 35 MUHYT
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Osown
Kak Tonbko B 6aHKax HauyHyT NOAHMMATLCA My3blPbKK, YCTaHOBUTE
Temnepartypy co 120 o6partHo Ha 140 °C. 3T0T Npouecc 3aHMMaeT ot

35 ao 70 MUHYT B 3aBMCUMOCTM OT BUAA oBoOLLEN. [0 ucTeueHnn
3TOro BPeMEHMU BbIKNOUUTE AyXOBOW LKA U MCMONb3yrTe

ocTaTtoyHoe Teno.

OBOLLM B XONOQHON 3aNIMBKE B NUTPOBLIX 6aHKax

Mocne nosBneHUA Ny3bipbKoB  JlononHUTeNnbHoe nporpesa-

HHue

Orypubl - Mpum. 35 MuHYT
KpacHana cBékna Mpum. 35 MuHYT Mpum. 30 MuHYT
Bptoccenbckan kanycTa [Mpum. 45MunyT Mpum. 30 MuHyT
daconb, konbpabu, KpacHOKOYaHHaA KarnycTta Mpum. 60MUHYT Mpum. 30 MuHYT
lopoLuek Mpum. 70MuHYT Mpum. 30 MUHYT

BbiHUMaHHe 6aHOK

Mo OKOHYaHMK KOHCEPBUPOBaHWA BbiHbTe GaHKK U3 padouei
Kamepbl.

AK[.')I'IﬂaMIrI.!ZII B NpoAyKTax NUTaHUA

AKpunamuz obpasyeTca B NepByto ouepeab B MPOAYKTax 13
3ePHOBELIX W KapTodena, HanpuMep B KapTodesbHLIX Yuncax,

BHumaHue!

He ctaBbTe ropAayue 6aHKM Ha XONOAHYH UK BNa)XHYHO NOACTaBKY,

OHW MOTYT NOMHYTb.

kapTodene ppu, Toctax, Bynodkax, xnebe, Buineuke (KeKchl,

neyeHoe).

PexkomeHgauum no MNPUroToBJIEHUIO NMULLUU C HUSKUM coaepXaHUeM aKkpunamuwaa

O6wme ceeageHnn BpemA NpUroToBneHWA JOMKHO ObITb MO BO3MOXHOCTU KOPOTKUM.

bntoga 4omKHbI UMETb 30/10TUCTLIN LUBET, @ HE TEMHBbIN.

Yem Bosbliue pasmep npurotasnMsaemMoro 6noa, TeM MeHble akpunamuaa obpasyetca B
npouecce ero NpuUroToB/EHMA.

BbinekaHuve B pexxume «BepxHuit/HmxHUIA ap» npu makc. 200 °C.

B pexwume «3D-lopAunin Bo3gyx» unu «[opAunin Bo3gyx» npu makc. 180 °C.

Menkoe neyeHbe B pexxume «BepxHuit/HmxHMiA >xap» npu maxc. 190 °C.

B pexxume «3D-IopAaunin Bo3ayx» unu «FopAaunin Bo3ayx» npu makc. 170 °C.

AWLO MK ANYHBIN XKENTOK yMeHbLlakT oépasosaHme aKpunamuaa.

Kaptodenb ¢pu B Lyx0BOM LUKady BeinekaiTe Ha NPOTUBHE MO MeHbLuei Mepe 400 r, uToBbl KapTodenb He BbICOX
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KoHTponbHble 6ntoga

311 Tabnuubl 66K CoCcTaBNEHbl ANIA Pa3NMYHLIX KOHTPOMPYHOLLMX OZzHoBpeEMEHHO NOCTaBNEHHbIE B AYXOBO#A LKagp 6ntofa MoryT He

opraHoB, 4ToObl 06nerynTb NpoLeaypy NPOBEPKU U TECTUPOBAHWA ObITb FOTOBbLI K OZIHOMY BPEMEHM.

Pa3HeIX AYXOBbIX LLIKAGOB. 3aKpbITblii AGNOYHLIVA MUPOT, YPOBEHb 1:

B cootBetctBuM ¢ EN 50304/EN 60350 (2009) nnu IEC 60350. M3meHuTe nonoxeHe TEMHON pasbEeMHOW GpOPMbI, PACNONIOXKMB e€ No
ZAuaroHanu.

BbinekaHue 3aKpbITblid AGNIOYHBIA NMPOT, YPOBEHb 2:

M3MeHWTb nonoxkeHne TEMHOW pasbEMHON GOPMbI.
MNpv BbiNeKaHnn Ha ABYX YPOBHAX:
Bceraa yctaHaBnusaiite yHUBepcanbHbI NPOTUBEHb HaZ 0BbIUHBIM
NPOTUBHEM.

[Muporu B pasbEMHbIX MeTanan4yeckux popmax:

Mcnonb3ayiTte pexxum «BepXHUA/HUKHUI ap» = npv BblINEKaHu1 Ha
ypoBHe 1. YcTaHaBnmBawte pasb&mHble GOPMbl He Ha PeLLéTKy, a Ha
M3nenua n3 caobHoro TecTa, »kapeHble Bo ppUTIOpe (Hanpumep, NOHYMKK YHUBEPCAbHbIA NPOTUBEH.

B CaxapHoOM cupone):

bnroao MpuHaanemHOCTU M Nocyaa YpoBeHb Bua 3HaueHue Temnepa- Bpemsa npurotosne-
HarpeBa TypbIB °C HUA, MUH
DdurypHoe neyeHoe YHuBepcasnbHbli NPOTUBEHb 3 = 150-170 20-30
OManupoBaHHbIi NPOTUBEHb +  1+3 140-160 35-45
yHUBEpCanbHbIA NPOTUBEHL™™
ManeHbK1e KeKcbl YHuBepcanbHbIi NPOTMBEHb 3 = 150-170 25-35
ManeHbKue KeKebl, npeaBapu-  OManupoBaHHbIA NPOTUBEHbL +  1+3 140-160 30-40
TeNbHbI pasorpes YHMBepCabHbI NPOTUBEHL™™
Buckeut Ha Boae Pasbémnan popma 2 = 160-180 30-40
3aKpbITbli AGNOYHbIA NUpOT YHuBepcasnbHbIi NpoTMBEHb + 1 = 190-210 70-80
2 pasbEMHbIe popMbl
& 20 cm***
2 pelwdTKkM* + 2 pagbémHbie 1+3 170-190 65-75

*kk

dopmbl & 20 cm

* JononHuTeNbHbIE PELLETKU MOXHO NPUOBPECTU Yepes CEPBUCHYIO CNyXOy UK B CNELMaNIM3UPOBAHHOM MarasuHe.
** Tpu BbINEKAHWM Ha ABYX YPOBHAX YHUBEPCasbHbIM MPOTUBEHL BCETAA CNELyeT YCTaHaBnMBaTb HaA NPOTUBHEM.
*** dopMbl ANA NPUrOTOBJIEHUA NUPOroB CeayeT YCTaHaBIMBATL Ha PELLETKM (MPUHAANEXHOCTH) N0 AUATrOHANM.

MpurotoBneHue Ha rpune ypoBeHb 1. XXuaKkocTb ByeT cTeKaTb B HEro, U yxoBoK LwKad

. OCTaHETCA UMCTBIM.
Mpu ycTaHoBKe Bntofa HeMnoCcpPeACTBEHHO Ha PeLUETKY

AONOJIHUTENbHO NOCTaBbTe yHVIBepCﬁJ'IbeIVI NnpoTMBEHb Ha

bnroao MpuHaaneXHoOCTU U YpoBeHb Bua HarpeBa Pexum rpuna Bpemsa npuro-
nocygna TOBNEHUA, MMH

[MopxkapeHHbIe TOCThI PewéTka 4 ] 3 V2-2

MpeaBapuTensHbin pasorpes 10 MUHYT

Bugbyprep 12 wr.* PewéTka + yHuBepcanbHbii  4+1 i 3 25-30

Bes npeaBaputensHoro pasorpesa NPOTUBEHb

* Mo ucTeueHnn %3 BpeMeHU nepeBepHyTb.
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	en Instruction manual 3
	Built-in oven
	Кірістірілген духовка шкафы
	Встраиваемый духовой шкаф
	HBN301.6T

	Table of contentsen 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.
	This appliance is only intended to be fully fitted in a kitchen. Observe the special installation instructions.
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only a licensed professional may connect appliances without plugs. Damage caused by incorrect connection is not covered under warranty.
	This appliance is intended for domestic use only. The appliance must only be used for the preparation of food and drink. The appliance must be supervised during operation. Only use this appliance indoors.
	This appliance is intended for use up to a maximum height of 2000 metres above sea level.
	This appliance may be used by children over the age of 8 years old and by persons with reduced physical, sensory or mental capabilities or by persons with a lack of experience or knowledge if they are supervised or are instructed by a person responsi...
	Children must not play with, on, or around the appliance. Children must not clean the appliance or carry out general maintenance unless they are at least 8 years old and are being supervised.
	Keep children below the age of 8 years old at a safe distance from the appliance and power cable.
	Always slide accessories into the cooking compartment correctly. See "Description of accessories in the instruction manual.

	Risk of fire!
	■ Combustible items stored in the cooking compartment may catch fire. Never store combustible items in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance and unplug it from the mains or switch ...
	Risk of fire!
	■ A draught is created when the appliance door is opened. Greaseproof paper may come into contact with the heating element and catch fire. Do not place greaseproof paper loosely over accessories during preheating. Always weight down the greaseproof...


	Risk of burns!
	■ The appliance becomes very hot. Never touch the interior surfaces of the cooking compartment or the heating elements. Always allow the appliance to cool down. Keep children at a safe distance.
	Risk of 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 scalding!
	■ The accessible parts become hot during operation. Never touch the hot parts. Keep children at a safe distance.
	Risk of scalding!
	■ When you open the appliance door, hot steam may escape. Open the appliance door with care. Keep children at a safe distance.

	Risk of scalding!
	■ Water in a hot cooking compartment may create hot steam. Never pour water into the hot cooking compartment.

	Risk of injury!
	Scratched glass in the appliance door may develop into a crack. Do not use a glass scraper, sharp or abrasive cleaning aids or detergents.


	Risk of electric shock!
	■ Incorrect repairs are dangerous. Repairs may only be carried out by one of our trained after-sales engineers. If the appliance is faulty, unplug the mains plug or switch off the fuse in the fuse box. Contact the after-sales service.
	Risk of electric shock 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!

	Your new oven
	Control panel
	Function selector
	Temperature selector
	Grill settings

	Cooking compartment
	Oven light
	Cooling fan
	Caution!




	Your accessories
	Inserting the accessories
	Note

	Optional accessories
	Oven door - Additional safety precautions


	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

	Setting the oven
	Setting the heating function and temperature
	1. Use the function selector to set the heating function.
	2. Set the temperature or grill setting using the temperature selector.
	Switch off the oven
	Changing the settings


	Rapid heating
	1. Move the function selector to the J position.
	2. Use the temperature selector to set the temperature.
	The rapid heating process is complete
	Cancelling rapid heating


	Care and cleaning
	Notes
	Cleaning agents
	When cleaning the oven do not use

	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.



	Troubleshooting
	Malfunction table
	: Risk of electric shock!
	Caution!

	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
	Environmentally-friendly disposal
	Measures to be noted during transport
	If the original packaging is no longer available


	Tested for you in our cooking studio
	Notes
	Cakes and pastries
	Baking on one level
	Baking and roasting on two or more levels
	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
	Note
	The universal pan may warp when cooking frozen dishes. The reason for this is the large temperature differences that the accessory is subjected to. The deformation disappears as early as during the cooking process.
	Special dishes
	1. Bring 1 litre of milk (3.5 % fat) to the boil and cool down to 40 °C.
	2. Stir in 150 g of yoghurt (at refrigerator temperature).
	3. Pour into cups or small screw-top jars and cover with cling film.
	4. Preheat the cooking compartment as indicated.
	5. Place the cups or jars on the cooking compartment floor and incubate as indicated.
	1. Prepare the dough as usual, place it in a heat-resistant ceramic dish and cover.
	2. Preheat the cooking compartment as indicated.
	3. Switch off the oven and place the dough in the cooking compartment and leave it to prove.

	Defrosting
	Drying
	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


	Мазмұныkk 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 құрылғы тек ішіне ендіруге арналған. Монтаждау туралы арнайы нұсқауларды орындаңыз.
	Орамадан шығарғаннан кейін құрылғыны тексеріңіз. Тасымалдау кезінде алынған зақымдар бар болса, құрылғыны қоспаңыз.
	Құрылғыны желілік ашасыз тек білікті маман қоса алады. Дұрыс емес қосу тудырған зақымдар кепілдікке кірмейді.
	Бұл құрылғы үйде және үй жағдайларында пайдалануға арналған. Құрылғыны тек тамақты және сусындарды әзірлеу үшін пайдаланыңыз. Пайдалан...
	Бұл құрылғы теңіз деңгейінен максималды 2000 метрге дейін болған биіктікте пайдалануға арналған.
	Бұл құрылғыны 8 жастағы балалар және дене, сезім немесе ақыл-ой қабілеттері шектеулі адамдар я болмаса тәжірибесі немесе білімі жоқ адам...
	Балалар құрылғымен ойнамауы керек. Тазалауды және техникалық қызмет көрсетуді балалар орындамауы керек, 8-ге толса және одан үлкен болс...
	8 жастан кіші балалар құрылғыдан және кабельден қауіпсіздік қашықтықта болуы керек.
	Әрқашан құралдарды жұмыс камерасына дұрыс орнатыңыз. Пайдалану нұсқаулығында құралдардың сипаттамасын қараңыз.

	Өрт қаупі бар!
	■ Жұмыс камерасына орналастырылған тұтанғыш заттар тұтануы мүмкін. Ешқашан жұмыс камерасында тұтанғыш заттарды сақтамаңыз. Ішінде түт...
	Өрт қаупі бар!
	■ Құрылғы есігін ашқанда ауа ағыны пайда болады. Пергамент қағазы қыздыру элементіне тиіп, жануы мүмкін. Ешқашан қыздыру кезінде құралд...


	Күйік алу қаупі бар!
	■ Құрылғы қатты қызады. Ешқашан жұмыс камерасыынң ішкі панельдеріне немесе қыздыру элементтеріне тимеңіз. Әрқашан құрылғының салқында...
	Күйік алу қаупі бар!
	■ Құралдар мен ыдыстар қызады. Жұмыс камерасынан ыдысты және құралдарды әрқашан ұстағыш көмегімен шығарыңыз.

	Күйік алу қаупі бар!
	■ Спирт булары ыстық духовкада тұтануы мүмкін. Құрамында спирт жоғары сусындар бар тамақтарды ешқашан әзірлемеңіз. Құрамында спирт жоғ...


	Күйік алу қаупі бар!
	■ Құрылғының қол жетімді элементтері (бөлшектері) жұмыс кезінде қызуы мүмкін. Құрылғы элементтеріне (бөлшектеріне) тимеңіз. Балаларды а...
	Күйік алу қаупі бар!
	■ Құрылғы есігін ашқанда ыстық бу шығуы мүмкін. Құрылғы есігін жайлап ашыңыз. Балаларды аулақ ұстаңыз.

	Күйік алу қаупі бар!
	■ Ыстық жұмыс камерасында судан бу пайда болуы мүмкін. Ыстық жұмыс камерасына су құймаңыз.

	Жарақат алу қаупі бар!
	Құрылғы есігінің сызат түскен шынысы сынуы мүмкін. Шыныға арналған қырғышты, күшті немесе абразивті жуғыш заттарды пайдаланбаңыз.


	Ток соғу қаупі бар!
	■ Білікті емес маманның жөндеуі қауіпті. Жөндеуді тек біздің клиенттерге қызмет көрсететін тәжірибелі техниктердің біреуі ғана орында...
	Ток соғу қаупі бар!
	■ Құрылғының ыстық беттерінде кабель изоляциясы еріп кетуі мүмкін. Ешқашан қосқыш кабельдің ыстық құрылғыға тиюіне жол бермеңіз.

	Ток соғу қаупі бар!
	■ Енетін ылғал ток соғуына әкелуі мүмкін. Қысымы жоғары тазалағыштарды пайдаланбаңыз.

	Ток соғу қаупі бар!
	■ Жұмыс камерасындағы шамды ауыстырғанда шам патронында кернеу болады. Ауыстыру алдында сақтандырғыштар блогын өшіріңіз.

	Ток соғу қаупі бар!
	■ Ақаулы құрылғы ток соғуына әкелуі мүмкін. Ақаулы құрылғыны ешқашан қоспаңыз. Ашаны розеткадан суырыңыз немесе сақтандырғыштар блогы...

	Зақымдардың себептері
	Назар аударыңыз!

	Жаңа духовка шкафыңыз
	Басқару тақтасы
	Функциялар ауыстырып-қосқышы
	Температура реттегіші
	Гриль режимі

	Жұмыс камерасы
	Духовка шкафындағы шам
	Салқындату желдеткіші
	Назар аударыңыз!




	Құралдарыңыз
	Құралды орналастыру
	Нұсқау

	Арнайы құралдар
	Духовканың есігі - қосымша қауіпсіздік шаралары


	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

	Духовка шкафын реттеу
	Қызу түрі мен температурасын орнату.
	1. Қызметті таңдау арқылы, қызу түрін орнату.
	2. Температурасын таңдау арқылы температураны немесе грильде пісіру деңгейін орнату.
	Духовка шкафын өшіру
	Реттеулерді өзгерту


	Тез қыздыру
	1. Функциялар ауыстырып-қосқышын J күйіне қойыңыз.
	2. Температура реттегішінің көмегімен температураны орнатыңыз.
	Тез қыздыруды аяқтау
	Тез қыздыруды болдырмау


	Күту және тазалау
	Нұсқаулар
	Жуғыш заттар
	Духовканы тазалағанда

	Аспалы элементтерді алу және тазалау
	Сөрелерді алу
	1. Сөрені төмен тартыңыз және аздап алға шығарыңыз. Сөренің төменгі бөлігіндегі ұзын штифттерді шығарыңыз (A суреті).
	2. Жанындағы сөрені жоғары көтеріңіз және жайлап шығарыңыз (B суреті).

	Сөрелерді ілу
	1. Екі ілгекті жайлап жоғары тесіктерге кіргізіңіз. (A-B суреттері)
	: Дұрыс емес орнату!
	2. Екі ілгек жоғарғы тесіктерге толығымен кірген болуы керек. Енді сөрені баяу және жайлап төмен жылжытыңыз және төменгі тесіктерге ілің...
	3. Екі сөрені де духовканың бүйірлік қабырғаларына іліңіз (E 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.



	Ақаулық бар болса не істеу керек?
	Ақаулықтар кестесі
	: Ток соғу қаупі бар!
	Назар аударыңыз!


	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
	Қуатты үнемдеу
	Экологиялық тұрғыдан қауіпсіз жолмен утилизациялау
	Тасымалдау кезінде орындалатын шаралар
	Бастапқы орама енді жоқ болса


	Біз сіз үшін асханада сынақтар өткіздік
	Нұсқаулар
	Пирогтар және пісірілген нан
	Бір деңгейде пісіру
	Бірнеше деңгейде пісіру және қуыру
	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
	Нұсқау
	Қатырылған тамақтарды әзірлеу кезінде әмбебап табаның пішіні өзгеруі мүмкін. Себебі құралға температуралардың үлкен айырмашылығы әсе...
	Арнайы тамақтар
	1. 1 литр сүтті (майлылығы 3,5 %) қайнатыңыз және 40 °C температурасына дейін салқындатыңыз.
	2. 150 г йогурт (тоңазытқыш температурасы) қосыңыз.
	3. Тостағандарға немесе твист банғаларға құйып, тағамдық пленкамен жабыңыз.
	4. Жұмыс камерасын нұсқауларға сай қыздырыңыз.
	5. Тостағандарды/банкаларды жұмыс камерасының түбіне қойып, нұсқауларға сай дайындыққа дейін жеткізіңіз.
	1. Ашытқан қамырды әдеттегі рецепт бойынша дайындаңыз, ыстыққа төзімді керамикалық ыдысқа салыңыз да, жабыңыз.
	2. Жұмыс камерасын нұсқауларға сай қыздырыңыз.
	3. Духовка шкафын өшіріп, қамырды жұмыс камерасына көтерілуге қойыңыз.

	Еріту
	Құрғату
	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!
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	Оглавлениеru Правила пользования
	: Важные правила техники безопасности
	Внимательно прочитайте данное руководство. Оно поможет вам научиться правильно и безопасно пользоваться прибором. Сохраняйте руководс...
	Данный прибор предназначен исключительно для встраивания. Соблюдайте специальные инструкции по монтажу.
	Распакуйте и осмотрите прибор. Не подключайте прибор, если он был поврежден во время транспортировки.
	Подключение прибора без штепсельной вилки должен производить только квалифицированный специалист. Повреждения из-за неправильного по...
	Этот прибор предназначен только для домашнего использования. Используйте прибор только для приготовления блюд и напитков. Следите за п...
	Данный прибор предназначен для использования на высоте не более 2000 м над уровнем моря.
	Дети до 8 лет, лица с ограниченными физическими, умственными и психическими возможностями, а также лица, не обладающие достаточными знан...
	Детям не разрешается играть с прибором. Очистка и обслуживание прибора не должны производиться детьми, это допустимо, только если они ст...
	Не допускайте детей младше 8 лет к прибору и его сетевому проводу.
	Всегда следите за правильностью установки принадлежностей в рабочую камеру. См. описание принадлежностей в руководстве по эксплуатации.

	Опасность возгорания!
	■ Сложенные в рабочей камере легковоспламеняющиеся предметы могут загореться. Не храните в рабочей камере легковоспламеняющиеся пред...
	Опасность возгорания!
	■ Из-за струи воздуха, проникающей в прибор при открывании дверцы, бумага для выпечки может подняться, коснуться нагревательного элемен...


	Опасность ожога!
	■ Прибор становится очень горячим. Не прикасайтесь к горячим внутренним поверхностям прибора или нагревательным элементам. Всегда дав...
	Опасность ожога!
	■ Принадлежности или посуда очень горячие. Чтобы извлечь горячую посуду или принадлежности из рабочей камеры, всегда используйте прихв...

	Опасность ожога!
	■ Пары спирта в горячей рабочей камере могут вспыхнуть. Запрещается готовить блюда, в которых используются напитки с высоким содержани...


	Опасность ошпаривания!
	■ В процессе эксплуатации открытые для доступа детали прибора сильно нагреваются. Не прикасайтесь к раскаленным деталям. Не подпускайт...
	Опасность ошпаривания!
	■ Из открытой дверцы прибора может вырваться горячий пар. Осторожно откройте дверцу прибора. Не позволяйте детям подходить близко к гор...

	Опасность ошпаривания!
	■ При использовании воды в рабочей камере может образоваться горячий водяной пар. Запрещается наливать воду в горячую рабочую камеру.

	Опасность травмирования!
	Поцарапанное стекло дверцы прибора может треснуть. Не используйте скребки для стекла, а также едкие и абразивные чистящие средства.


	Опасность удара током!
	■ При неквалифицированном ремонте прибор может стать источником опасности.Поэтому ремонт должен производиться только специалистом се...
	Опасность удара током!
	■ При сильном нагреве прибора изоляция кабеля может расплавиться. Следите за тем, чтобы кабель не соприкасался с горячими частями элект...

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

	Опасность удара током!
	■ При замене лампочки в рабочей камере учитывайте то, что контакты в патроне находятся под напряжением. Перед сменой лампочки выньте ви...

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

	Причины повреждений
	Внимание!

	Ваш новый духовой шкаф
	Панель управления
	Переключатель выбора функций
	Регулятор температуры
	Режим гриля

	Рабочая камера
	Лампочка в духовом шкафу
	Охлаждающий вентилятор
	Внимание!




	Принадлежности
	Установка принадлежностей
	Указание

	Специальные принадлежности
	Дверца духового шкафа — дополнительные меры безопасности


	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 духового шкафа
	Установка вида нагрева и температуры
	1. Установите вид нагрева переключателем выбора функций.
	2. Установите температуру или режим гриля с помощью регулятора температуры.
	Выключение духового шкафа
	Изменение установок


	Быстрый нагрев
	1. Установите переключатель выбора функций в положение J.
	2. Установите необходимую температуру регулятором температуры.
	Завершение быстрого нагрева
	Отмена быстрого нагрева


	Уход и очистка
	Указания
	Чистящие средства
	При очистке духового шкафа

	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 крепёжных отверс...
	2. Затем потяните навесной элемент вниз и вперёд 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. Установите оба навесных элемента на боковых стенках 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.



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


	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
	Правильная утилизация упаковки
	Во время транспортировки соблюдайте необходимые меры предосторожности.
	При отсутствии оригинальной упаковки


	Протестировано для Вас в нашей кухне-студии
	Указания
	Пироги и выпечка
	Выпекание на одном уровне
	Выпекание и жаренье на нескольких уровнях
	Формы для выпекания
	Таблицы

	Рекомендации по выпеканию
	Мясо, птица, рыба
	Посуда
	Жарение
	Указания при приготовлении на гриле
	Мясо
	Птица
	Рыба

	Рекомендации по жарению в гриле
	Запеканки, французские запеканки, тосты
	Готовые продукты
	Указание
	При приготовлении быстрозамороженных блюд универсальный противень может деформироваться. Причиной этого является разница температур,...
	Примеры некоторых блюд
	1. Вскипятите 1 литр молока (3,5 % жирности) и охладите его до 40 °C.
	2. Подмешайте 150 г йогурта (из холодильника).
	3. Разлейте по чашкам или небольшим стеклянным банкам с завинчивающейся крышкой и накройте пищевой плёнкой.
	4. Разогрейте рабочую камеру в соответствии с указаниями.
	5. Поставьте чашки/банки на дно рабочей камеры и доведите до готовности в соответствии с указаниями.
	1. Приготовьте дрожжевое тесто по обычному рецепту, переложите в термостойкую керамическую посуду и накройте.
	2. Разогрейте рабочую камеру в соответствии с указаниями.
	3. Выключите духовой шкаф и поставьте тесто подниматься в рабочую камеру.

	Размораживание
	Сушки
	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
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