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A\ Important safety information

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

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

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

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

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

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.siemens-home.com
and in the online shop www.siemens-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

Function selector

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

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

Positions Function

0 Off

The oven is switched off.

Positions Function
(]  Radiant grilling, Can be used to grill a large number
large area of beef steaks, sausages and fish, or

to toast bread. The whole area below
the grill heating element becomes
hot.

Rapid heating For heating food rapidly.

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

Temperature selector

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

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

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

at the same time.

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

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

ature comes from below.

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

pieces of meat. The grill element and
fan switch on and off alternately. The
fan distributes the heated air around

the food.

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

Positions Function

° Off Oven not hot.

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

o, o0, oo Grill 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 [T 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.

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.

@UolTlr
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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.

——

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.

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 HZ 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 HZ number Function
Wire rack HZ434000 For ovenware, cake tins, roasts, grilling and frozen meals.
Aluminium baking tray HZ430001 For cakes and biscuits.

Place the baking tray in the oven with the sloping edge towards the oven door.
Enamel baking tray HZ431001 For cakes and biscuits.

Place the baking tray in the oven with the sloping edge towards the oven door.
Universal pan HZ432001 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 (=] 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 E.

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, your oven reaches the temperature selected
particularly quickly.

Use rapid heating when temperatures above 100 °C are selected.

To ensure an even cooking result, do not place your dish in the
cooking compartment until rapid heating is complete.

1.Set the function selector to 4.

2.Use the temperature selector to set the temperature.

The oven will start heating after a few seconds. The indicator light
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.

q
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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 8999
Calls charged at local or mobile rate.

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

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

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 with dry  Universal pan 3 = 160-180 25-35
topping Enamel baking tray + uni- 143 150-170 40-50
versal pan*
Sp_onge mixture or yeast dough with fresh Universal pan 3 = 140-160 40-50
fruit Enamel baking tray + uni-  1+3 130-150 50-60
versal pan*
Sponge roulade (preheat) Universal pan 2 = 170-190 15-20
Plaited loaf, 500 g flour Universal pan 2 = 160-180 25-35
Stollen, 500 g flour Universal pan 3 = 160-180 50-60

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

versal pan*

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

Bread and bread rolls

Never pour water directly into a hot oven.

If not specified otherwise, always preheat the oven for baking

bread.
Bread and bread rolls Accessories Level Type of 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.
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You were baking on several levels. The
items on the top baking tray are darker
than that on the bottom baking tray.

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

Condensation forms when you bake
moist cakes.

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

units. This is a natural process.

Meat, poultry, fish

Ovenware

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

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

Add a little more liquid when using enamelled roasting dishes.

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

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

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

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

Roasting

Add in a little liquid if the meat is lean. Cover the base of the
ovenware with approx. ¥z 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 %3 of the specified time.

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

Meat

Turn pieces of meat halfway through the cooking time.

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

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

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

Meat Weight Accessories and Level Type of Temperature  Cooking time
ovenware 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
2.0 kg 2 = 180-200 160
Tenderloin, medium rare 1.0 kg Uncovered 1 = 210-230 70
1.5 kg 1 = 200-220 80
Sirloin, medium rare 1.0 kg Uncovered 1 230-250 50
Steaks, 3 cm, medium rare Wire rack + univer- 4+1 ™ 3 15
sal pan
Veal
Joint of veal 1.0 kg Uncovered 1 = 200-220 100
1.5 kg 1 B 190-210 120
2.0 kg 1 = 180-200 140
Pork
without rind (e.g. neck) 1.0 kg Uncovered 1 190-210 120
1.5 kg 1 180-200 150
2.0 kg 1 170-190 170
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Meat Weight Accessories and Level Type of Temperature  Cooking time
ovenware heating °C, grill setting in minutes
with rind (e.g. shoulder) 1.0 kg Uncovered 1 180-200 130
1.5kg 1 190-210 160
2.0 kg 1 170-190 190
Smoked pork on the bone 1.0 kg Covered 1 = 210-230 80
Lamb
Leg of lamb, boned, medium 1.5kg Uncovered 1 170-190 120
Minced meat
Meat loaf approx. Uncovered 1 180-200 70
7509
Sausage
Sausage Wire rack + univer- 4+1 ] 3 15
sal pan
Poultry When cooking duck or goose, pierce the skin on the underside of

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

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

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

the wings to allow the fat to escape.

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

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

Poultry Weight Accessories and Level Type of 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 %3 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
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Tips for roasting and grilling

The table does not contain information for
the weight of the joint.

Select the next lowest weight from the instructions and extend the time.

How to tell when the roast is ready.

Use a meat thermometer (available from specialist shops) or carry out a “spoon test”. Press
down on the roast with a spoon. If it feels firm, it is ready. If the spoon can be pressed in, it
needs to be cooked for a little longer.

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

Check the shelf height and temperature.

The roast looks good but the juices are
burnt.

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

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

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

Steam rises from the roast when basted.

This is normal and due to the laws of physics. The majority of the steam escapes through
the steam outlet. It may settle and form condensation on the cooler switch panel or on the
fronts of adjacent units.

Bakes, gratins, toast with toppings Always place the ovenware on the wire rack.

If you are grilling directly on the wire rack, the universal pan How well cooked the bake is will depend on the size of the dish

should also be inserted at level 1. This keeps the oven cleaner. and the height of the bake. The figures in the table are only

average values.

Dish Accessories and oven- Level Type of Temperature 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 ] 3 5-8

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

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

paper, make sure that

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

is a suitable size for the dish to be cooked.

Dish Accessories Level Type of 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 = 200-220 15-20

Pizza baguette Wire rack 2 190-210 15-20

Note

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

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

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

Preparing yoghurt

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

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

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

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

Proving dough

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

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

Dish Ovenware Type of 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

Defrosting Take food out of its packaging and place in suitable ovenware on

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

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.
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Preserving

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

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

Fruit in one-litre jars

When it starts to bubble Residual heat

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

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

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

Vegetables with cold cooking water in one-litre jars

When it starts to bubble Residual heat

Gherkins

- approx. 35 minutes

Beetroot

approx. 35 minutes approx. 30 minutes

Brussels sprouts

approx. 45 minutes approx. 30 minutes

Beans, kohlrabi, red cabbage

approx. 60 minutes approx. 30 minutes

Peas

approx. 70 minutes approx. 30 minutes

Taking out the jars
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
AypblC nanganaHa anachbi3. [Nanganany »eHe
MOHTaXKZay HYCKaysblKTapblH Keneci ueci yLwiH
CaKTaHbl3.

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

AcnanTbl opamMaziaH awyZiaH COH TEKCEPIHI3.
TacbiMangayzarbl 3aKkbliM XKaraanbiHAa
KOCMaHbI3.

KypbInfFbiHbl XKeninik aluacel3 Tek 6inikTi MmamaH
Koca anagsbl. Jlypblc emMec Kocy TyAblpFaH
3aKkbiMAap Keningikke Kipmenai.

Byn KypbUiFbl yae waHe yu XaraannapbiHaa
navaanaHyra apHanraH. KypblnfbiHbl TEK
TaMaKTbl }XeHe cyCblHAapAbl a3ipney YLiH
navaanaHbiHbl3. [langanaHy kesiHae
KYPbUIFbIHBI 6aKpinan Typy Kepek. KypbiiFbiHbl
TEK XabblK, 6enmMenepae nanaanaHbiHbI3.

Byn KypbUiFbl TEHI3 AeHreniHeH Makcumanabl
2000 meTpre aeriH 6onrFaH BMIKTIKTe
navganaHyra apHanFaH.
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Byn KypbinFbIHbl XKackl 8-4eri »aHe oaaH
YIIKeH 6ananapAblH, COHbIMEH KaTap KosFany,
cesy YXoHe oMnaHy MyMKIHAIKTEpPI LWeKTenreH
YKOHe/Hemece ETKINIKTI BinimMi *OoK,
Ty/IFanapAblH NanganaHyblHa Tek onapasl
KayincisaikTepi yLwiH »ayankep agam
KaZdaranaraH )xaraanaa Hemece ochl
KYPbUTFbIHBI KaYincis nanaanaHy
HyCKaynapbIMeH TaHbIC 6onca XaHe ayphbIC
navaanaHbay cangapblHaH KaHaan
KayinTepAiH opblH anatbiHbIH TyCiHETIH 6onca
FaHa nanganaHynapbiHa 6onaapl.

Bananapra ocbl KypbliFbIMEH OMHayFa pykcat
eTneHi3. Tasanay MeH TEXHUKaNbIK Kbl3MeT
KepceTyre 8 )acTaH ackaH 6ananapra
epeceKTepAiH KagaranayblMeH pyKcar eTineai.
Xacbl 8-aeH kem 6ananapibl KYPbUIFbl YKoHe
TOK, CbIMblHaH asiblC YCTaHbI3.

OpKallaH Kypanaapabl XXyMbIC KamepacbliHa
AypbiCc opHaTbIHbI3. MakaanaHy
HyCKaynblfblHAa KypanaapAblH cunatramachiH
KapaHbl3.
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©pT Kayni 6ap!
XXyMbIC KaMepacbiHa opHanacTblpbliFaH
TyTaHFbILL 3aTTap TyTaHybl MyMKiH. EliKkalaH
XXYMbIC KamepacblHAa TyTaHfbILW 3aTTapAbl
cakTamaHbI3. lwiHge TyTiH nainaa 6onca,
ellKkallaH ecikTi awnaHbi3. KypblnfFbiHb
OLLipiHi3, alaHbl po3eTKaZaH CyblPbiHbI3
HEMeCe CaKTaHAbIpFbiLUTap 6norbiHAaFbI
CaKTaHAbIPFbILLTHI OLUIPIHI3.

KypbInFbl eCiriH alkanaa aya arbliHbl nanaa
6onaabl. MepramMeHT KarFasbl Kbi3ablpy
3fIeMEHTIHE THUiN, XXaHybl MyMKiH. ElukaluaH
Kbl3AbIpy KesiHae Kypanaapaa 6ekitinmereH
Karasabl KanablpMaHbl3. OpKallaH Karas
YCTiHEe blAbICTbI HEMeCe Nicipy KanblOblH
KOMbIHbI3. TEK KaXKeT enwemaeri Karasabl
TeceHi3. Karas KypanaapablH XXUeKTepiHeH
WbIKNAybl KepekK.

Ky#nik any kayni 6ap!
KypbInFbl KaTTbl Kbl3aabl. ELLKaLLaH XXyMbIC
KamepachblblHH iLLKi NaHenbaepiHe Hemece
KbI3AblpY 3NeMeHTTepiHe TUMEHI3. OpKallaH

KYPbINFbIHLIH CanKbliHAAyblHA MYMKIHAIK
6epinis. bBananapabl aynak, yctaHbis.

Kypanaap MeH blabictap Keidaabl. XXymbic
KamMepacbliHaH blAbICTbl XXoHe Kypanaapasbl
9pKallaH yCcTarblll KOMETiMEH LUbIFApPbIHbI3.

CnupT 6ynapbl bICTbIK Ayx0BKaaa TyTaHybl
MYMKIH. KyépaMblHua CMUPT XKOFapbl
cycbiHAap 6ap TamakTapabl ewKallaH
asipnemMeHis. KypambiHAa cnupT »orFapbl
CyCblHAAPAbIH TEK a3FaHTan MesLlepiH
navaanaHbiHbl3. Kypbinfbl ecirid »aunnan
alWblHbI3.

Ky#ik any kayni 6ap!
KYPbINFbIHBIH KO XeTiMAI 9NeMeHTTepI
(BenLueKTepi) XyMbIC KesiHAe Kbl3ybl MYMKIH.

KypbinFbl anemeHTTepiHe (6enLeKkTepiHe)
TUMeHi3. bananapabl aynak ycraHbls.

KypbliFbl eciriH allkaHaa bICTbIK, Oy LUbIFybI
MYMKiH. KypblInfFbl eCiriH »kannan awblHbl3.
Bananapabl aynak ycraHbi3.

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

Xapakat any kayni 6ap!

KYPbINFbl €CIriHiH Cbl3aT TYCKEH LUbIHbICHI
CblHYbl MYMKiH. LLIbIHbIFA apHanFaH
KbIPFbILUTHI, KYLUTI HeMece abpasuBTi XYFblLL
3aTTapabl nanaanaHbéaHbI3.

AneKTp KyaTbiHa Tycy Kayni!

TuicTi 6onmaraH xeHaeynep KayinTti 6onbin
Tabbinagbl. Tek 6i3 apKblibl OKbITbUIFAH
CEPBUCTIK KbIBMET TEXHUTI XXeHaeynepai
opblHAay MYMKIH. Erep Kypbinfbl 6y3binca,
>Xeni anblpblH TapTbIHbI3

HemMececaKTaHAbIPFbILW LWKadTa
CaKTaHAbIPFLILWTHI OLWIPiHI3. Kbl3MeT kepceTy
opTanbiFbiHa xabapnaHbi3.

blcTbik KypbinfFbl GenwektepiHae kabenb
OKLLaynaybl 3NEKTP KypbliFbinapaa epyi
MYMKIH. ELLUKaLLIaH 31eKTp KypbliFbinapabiH
TOK KabeniH bICTbIK, KypblIFbl OesLweKTepiHe
TUri3BeHis.

[LiHe KipreH binFanablk TOK COFYbIHA anbin
Kenyi MyMKiH. XXoFapbl KbICbIMAbIK,
TasapTKbILLTbI HeMece By TazapTKbILWThI
nanaanaHoaHbis.

XXyMbIC KamepacbiHAarb! Wamabl
aybICTbipFaHAa WaMm NaTtpoHbIHAA KepHey
6onaabl. AybICTbIpy anabiHaa
caKTaHAbIpFbiUTapP 6M0rbIH BLUipiHi3.

AKaynbl KypbINIFbl TOK COFYbIHA aKenyi
MYMKiH. AKaynbl KypbUIFbIHbI eLIKaLlaH
KOocnaHbI3. ALLaHbl po3eTkadaH CyblpblHbI3
HemMece cakTaHAblpFbiTap 6norbiHAarbl
CaKTaHAbIPFbILTHI BLWipiHi3. CepBUCTIK
KbI3MEeTKe KOHblpay LasblHbI3.

3akbimaapabiH cebenTepi
Hasap aynapbiHbI3!

XyMbic KamepacklHbIH TySiHAeri Kypanaap, ¢ponbra, neprameHt
Karasbl: Kypanaapabl XKyMbIC KaMepacbiHblH Ty6iHe KoUMaHbI3.
YXKyMbic KamepacbIHbIH TyGiHE Ke3 KenreH Typre »ararbiH
QonbraHbl HemMece nepraMeHT KarasbiH TocemeHis. 50 °C acatbiH
TeMnepatypa opHaTbinFaH 6onca, »KyMbIC KamepachiHbIH Ty6iHe
bIbIC KOMMaHbI3. By KbinyAblH TEIM Kem KUHanybiHa aKeneai.
Micipy Hemece Kyblpy yaKbiTbl 6y3binbin, 3ManbabiH
3aKbIMAaHyblHa aKeneai.

blCTbIK XYMbIC KamepacblHAaFbI CY: bICTBIK XXYMbIC KaMepacbiHa
eLlKallaH cy KyWmaHbli3. By naiiaa 6onaasl. Temnepatypanapabi
e3repyi amanbAblH 3aKpiMAanybliHa aKkenyi MyMKiH.

blnFanabl asbiK-TyniK: biFanabl OHIMAEPAI XKaObIK, XYMbIC
KamepacblHAa y3aK yakelT 60Mbl ycTamaHbl3. OManb
3aKkbiMaanaasl.

YKeMic WbIPbIHBI: XXeMic NMporkl eTe LWbipblHAbLI 6ornca, Tabara
OHLLA Ken canblHAbl canMaHbl3. XXeMic WhipbIHbI Tabara aFbirn,
KeTipy MYMKIH emec JakTapAbl Kanabipadbl. MyMKiHAiriHWe
TepeHipek ambeban TabaHbl nanaanaHbiHbI3.

LyxoBKa LUKa@blH aLlblK eCIiKNEH CaNKbIHAATY: XYMbIC KaMepachbIH
TeK ecik XkabblK Kesae cankbiHAaTy KepeK. TinTi KypbINFbIHbIH eciri
asaan awwblk 6onca Aa, yakbIT eTe Kene MaHanaarbl xxuhas 6etrepi
3aKbiMAanybl MYMKIH.

EciK TbIFbI3AarblLLbl KaTThl laCTaNfFaH: eCik ThiFbl3AaFbILLbl KATTh
nacranfaH 6orca, KypbliFbl eciri aypbic »kabeinmaiasl. Iprenec
»knhas 6eTTepi 3aKkbiMaanybl MyMKiH. ECiK ThIFbI3aarbILLbIH
opKallaH Tasa yCTaHbl3.

JyxoBKa LKadbIHbIH eCiriH OpbIHALIK HEMece cepe peTiHae
nanganaHy: ecikke oTblpMaHbI3, ELUTEHE KOMMAaHbI3 YXaHe iNMeHi3.
LyxoBKa LWKa@bIHbIH eciriHe bliAbICTbI HEMeCe Kypanaapasbl
KOWMaHbI3.

Kypanaapabl opHarty: KypbiiFblHbIH TypiHe 6ainaHbICTbl Kypanaap
€CIKTi XKankaHAa eciKTiH NaHeniHe cbI3aT TyCipy MyMKiH. ©pKaluaH
Kypanaapabl }XYMbIC KaMmepacblHa COHbIHA AeWiH OpHaTbIHbI3.

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

MyHAaa AyxoBKa WwKadblHbI30eH TaHbicachki3. bis cizai 6ackapy
TaKTacCbIMEH YKaHe yKekenereH 6ackapy anemMeHTTepiMeH

Backapy TaKTachbl

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

TaHbICTbIpambi3. Ci3 XKyMbIC KamMepach! XaHe Kypangap Typabl
aknapar anachis.

TyciHikTemenep

1 ®yHKUMANAP aybICTbIPbIN-KOCKbILLbI

2 Temnepartypa peTtreriwi

dyHKUMANaP aybICTbIPbIN-KOCKbILUbI

®PyHKUMANAP aybICThIPbIN-KOCKbILLbIHBIH KOMeriMeH AyXOBKaHbIH
KbI3AbIPY TYPiH OpHaTbIHBI3. PYHKUMANAP aybICTbIPbIN-KOCKbILLbI
COJIFa YXoHe oHFa Bypbinaasbl.

q)yHKLlVIH-aybICTbIprI'I-K,OCKbIIJJbIH KOCCaHbI3, AyXOBKa LWaMbl
XXaHaabl.

Kywn DYHKUUA

0 Swipyni JyxoBKa wwKadbl ewipineai.

Tek Gip aeHrewnae nicipyre »xaHe
KyblpyFa 6onaabl. Byn petrey Kanbin-
TapAarbl HeMece NOAHOCTaFbl TOPTTap
)KOHe nuuuanap, api Maincel3 cublp eTi-
HeH »KkacanFaH Kyblpaak, 6ysay eTi
YKoHe yKabaWbl KyC YLUIH Kapanabl.
Maii ycTiHae »keHe acTbiHAa BipKesKi
LWblFaabl.

E  KorapFbl >xeHe
TOMEHTri Kbl3AbIpy

3D bICTHIK aya*® TopTrapasl, nUuuaHsbl, LWarbH Nicipis-
reH HaHAabl, KyiMMaKTapabl XoHe
Kabart-kabat Kamblpabl 6ip yakelTTa

eKi ieHreitae a3ipneyre 6onaasbl.

JyxoBKaHbIH apTKbl KabblpFacbiHAaFb
caKuHanblK, Kbl3ablpFhilbl 6ap xen-
JAETKILTIH apKacbiHAA KbI3AbIpblUIFaH
aya Gipkenki Tapanagbil.

TeMeHTri Kby PeXXMMiHIH KemeriMeH
TamakTapabl COHbIHA AeWiH a3ipneyre
Hemece Kbi3apTyra 6onaasl. Temnepa-
Typa acTbiHaH Kenegi.

L]  TemeH KbisbiTy

KoHBekuuAckl 6ap rpunb rpunbae
BanblKTbl, KYCTbl }X8HE EeTTiH YJIKEH
GenikTepiH asipney yLwiH Tamaia
apanabl. [punbaiH Kbi3aslpy ane-
MEHTI YKoHe XenaeTkiw 6ip yakblTta
KOCbInaabl xaHe ewlei. XXenaetkiw
KbI3AbIpbIIIFaH ayaHbl TAMaKTbIH aiHa-
nacblHAa anHanabipanbl.

AiiHanateiH ayaaa
nicipy

* EN50304 ctaHaapThiHAaFbl KyaTTbl YHEMAEY ChiHbIObIHA cal Kbl3-
AbIpy Typi.
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Kyn DYHKUHUA

™ Teric 6etteri rpunb, BipHele BUpLUTEKCTI, COCUCKaHI,
ynKeH 6eT TOCTThI XKoHe BanbIKTbl KyblpyFa
6onazbl. MpunbablH Kbi3AbIpy ane-
MEHTIHIH acTbliHAaFbl BYKin aymak,
Kbl3aabl.

> Tes KbI3ablpy Tamakrapabl Te3 Kpl3ablpyFa

apHanfaH.

* EN50304 ctaHaapTbiHAaFbLl KyaTTel YHeMAeY ChiHblObIHA cai Kbi3-
ablpy Typi.

Temnepatypa peTTeriLui

Temneparypa peTTeriwiHiH KemeriMeH TemneparypaHbl XaHe rpunb
[AEHremniH opHaTbiHbI3.

Kyn DYHKUUA

. Ouwipyni LlyxoBKa bICTbIK emec.

50-270 Temnepatypanap Temneparypa, °C.
ayKbIMbI

AyAaHbl LIaFbIH aHe
ynkeH™] rpunb pesxuMi yLLiH
rpunb AeHrevnnepi.

punb pexkumi

* = 1-pexxum, ancis
s = 2-pEXKMM, opTaLla
e = 3-pEXKMUM, YKOFApPbI

LyxoBKa KbI3AbIpbiibiN XaTkaHaa TeMneparypa peTTerilwiHii ycTiHae
Wam »aHbin Typaabl. Kigipictep kesiHae on ewedi. Keibip
peTTeynepae on »kaHbanabl.

Fpunb pexumi

Teric 6ete [7] KyblpFanaa Temnepartypa peTTerilliHi{ kemerimeH
rpub AEHreniH OpHaTbIHbI3.



Mymbic Kamepachbl

Xymbic kKamepacbiHAa AyXOBKa LUKaPbIHbIH WaMbl OPHaNacKaH.
CankblHAaTy >xenaeTKili AyxoBKa LKaPbIH Kbl3biN KeTyAeH
KOpFanabl.

JyxoBKa wKadbiHAaFLl LLAM

LlyxoBKa LuamMbl yX0BKa YKYMbIC icTereHze XaHbin Typaabl.
®yHKUMANAP aybICThIPbIN-KOCKbILILIH Ke3 KenreH Kyire ypraHaa,
Lam TinTi AyX0BKa KbI3biM yKatrnaca ja Kocbkinaasbi.

KypangaapbiHbi3

MKeTKisy XUHaFbIHA KipeTiH Kypanaap TaMmakTapAbliH Kenwiniri yLwiH
»yapanasl. Kypangap »ymbIC kKamepachliHa spKallaH aypblic
KOWbINybIHA KOHin GeniHis.

Ke#i6ip TamaxTap 6ypbIHFbIAAH Aa *KaKCbipak, 60Nyl Hemece
ZlyX0BKa LUKapbIMEH XKyMbIC OypbIHFbIAaH Aa bIHFainbIpaK, 6onybl
YLWWiH KenTereH apHawbl Kypanaap 6ap.

Kypanabl opHanacTbipy

Kypanabl fyxoBkasa 4 Typni GuikTikke opHatyra 6onaasl. Kypanasl
apKallaH COHbIHA AeWiH, eCiK oMHeriHe TUMENTIHAEN CanbiHbI3.
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Kypan wamameH »apThiCbiHa AeWiH LblFapbiiFaH kesae Gekitineai.
CoHpa TamaKkTapabl oHau anyra 6onagbl.

OpHary KesiHAe KypblNFbIHbIH apTKel KaBblpFackiHAaFs! Winicke Hasap
aynapbiHbI3. Tek ocbinai Kypan aypbic 6ekitinei.

——

CankbiHaaTy menaeTKiLli

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

XyMbICTaH KeWiH Kpl3ablpy kamepach! TesipeKcankbiHaaybl YLUiH
yenaeTkiw 6enrini 6ip yakpIT 60Mbl XKyYMbIC iCTEMAI.

Hasap aynapbiHbI3!

Xenpety TecikTepiH »annaHbl3. OTnece AyxoBKa LKadbl KbI3bIM
KeTeai.

Hyckay: Kypan kpidyaaH niwwiHiH e3repTyi MyMKiH. Kypan cybiFaHHaH
KeliH GipaeH GacTtankbl niwiHiHe keneai. OHbIH GYHKUMACHI
Oy3binmanabl.

TabaHbl eKi )aFblHaH eKi KONIMEH eHe cepere napannenb KiprisiHis.
TabaHbl opHaty KesiHae TabBaHblH OHFa HEMECE COJFa XbIMKYbIH
GonasipMaHbi3. DitTnece TabaHbl Kipriy KublH 6onagbl.
OmanbaanraH 6etrep 3akbiMAanybl MyMKiH.

Kepek-»apaKTapAbl CEPBUCTIK KbI3MeTTe, MamaHAaHFaH cayaaaa
HemMece MHTEePHeTTEH caTbin any MyMKiH. HZ HemipaepiH aiTbiHbI3.

Linaep

blakic, nupor niwiHAepi, Kyblpmanap,
CTEMNK XoHe TOHa3bITbIIFaH TamaKTap
YLUiH.

LLinaepai awblK aFbIMEH neLw ecik-
WeciHe Kapai an ByriniciveH TKMeH
Kapan ~— casnbiHbI3.

AmanbaaHraH Taba
Mupor »aHe neyeHbenep YyLuUiH.

Micipy Tabackl neww ecikwweci »kafbiHa
KMcarTbIn canbiHbI3.

Ombeban Taba

LLblpblHABI NKMPOT, NeYeHbe,
TOHa3bITbINIFAH TAMaKTap XXoHe YNKeH
Kyblpmanap yuwiH. OHbl MaK TyciTeH
TYNKOMMa peTiHae nanzanaHy MyMKiH,
erep Typa LWinTep ycTiHAe KyblpcaHbl3.

©Mmbeban TabaHbl NeLl ecikieci
YKarblHa KUcatbin casblHbl3.

ApHaibl Kypanaap

ApHaiibl Kypanaapabl CEpBUCTIK KbI3METTE HeMece apHawbl AYKeHAe
catbin anyra 6onaabl. JyxoBKaHbI3 yLUiH Konainel eHiMaepAi
MHTEPHETTEH HeMece 6isfiiH BpolutopanapaaH Taba anacel3. ApHaiibl
KypanaapablH KON XeTiMAiNiri Hemece UHTEPHET apKplibl TancbipbIC
6epy MyMKiHZiri enre 6ainaHbICTbl ©3repin oTbipaabl. byn Typanbl
aknapartTbl caty Typansl Ky)xatrapaa tabyra 6onaabl.

Keibip apHaiibl Kypanaap Kenbip KypbinFbinap yLUiH XapamManabl.
Cartbin any kesiHae KypbliFbIHbI3AbIH atayblH (E-Nr.) kepceTiHis.

ApHaibl Kypangap HZ-Hemip DYHKUUA
Top HZ434000 blakic, nuportapabiH Kaneintapel, Kyblpaax, asipney, rpunbae Kyblpy aHe TepeH
KaTbipbIJIFaH TaMaKTap YLUiH.
AntomuHui Taba HZ430001 MuporTap »aHe neyeHbe yLUiH.
Kuralw Geniri 6ap TabaHbl AyxoBKara KuFall 6eniriH ecikke Kapartbin cany Kepek.
OmanbzanraH Taba HZ431001 [MuporTap »kaHe neyeHbe YLUiH.
Kuraw Geniri 6ap TabaHbl yxoBKarFa KuFall 6eniriH ecikke Kapartbin cany Kepek.
Ombeban Taba HZ432001 LLbipbIHABI NUpOrTap, NeYeHbe, Ken KyblpAaK XaHe TEPEH KaTblpbliFaH TaMaKTap

ywiH. CoHaan, Top acTblHAa ManAbl XXaHe eT CoNiH XuHay YLWiH nanaanaHyra

6onansbl.

OMbeban TabaHbl AyXOBKa LLKadbiHa ecikke Kenbey eTin opHaTbIHbI3.
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JlyxoBKaHbIH eciri - KocbiMLIa Kayincisgik wapanapbl

Osipney yakbiThl y3arbipak 6onca, AyxoBKa eciri eTe bICTbIK 60nybl
MYMKIH.

BipiHWi peT nanganaHy anabiHAa

MyHAaa GipiHWwi peT TamaKTapabl a3ipney anabiHaa AyxoBKa
LUKapbIMEH He icTey Kepek eKeHiH Ginecis. AnabimeH Kayincisaik
TEXHUKaChl Typanbl HyCKaynap TapaybiH OKbIHbI3.

JyxoBKa wKadbiH KbI3AbIPY

YKaHa KypbInFbIHbIH MiCiH KeTipy yLiH 60C Ayx0oBKa LWKapblH
Kbi3ablpbIHbI3. By aFaaiaa WwkadTsl YoFapFbl/TeMeHri bICTbIK ()
pexxuminge 240 °C TemnepatypacbiHAa Kbl3Ablpy Tamalua LweLlim
6onbin Tabbinaabl. XXymblc kamepacbiHaa opama KanablKrapsbl
6onmayblH KadaranaHbl3.

IlyxoBKa WKadbIiH peTTey

JyxoBKa LWKadblH peTTeyaiH ap Typni MyMKiHAikTepi 6ap. OcbiHAa
KaXKEeT KbI3AbIPY TYPiH, TEMNepaTypaHbl HeMece rpuib PEXUMIH
opHary onbl TyCiHAipineai.

KbI3y Typi MeH TemnepaTtypacbiH opHaTy
CypeTreri Mbican: »oFaprbl/TeMeHri Kbi3biTy 190 °C.

1. KbI3MeTTi TarAay apKbifbl, Kbi3y TYPiH OpHaTY.

2. TemnepaTtypacblH TaHAay apKblibl TeMneparypaHbl Hemece
rpunbAe nicipy AeHrewiH opHary.

Mew Kpi3a bacTanabl.

JlyxoBKa LKa}bIH eLlipy
PyHKUMANAP aybICTBIPbIN-KOCKbILLBIH HOM KyiHiHE OPHATbIHbIS.

PeTTeynepai esrepty

KarkeT 6onca, Kbl3Zblpy TypiH, TeMnepaTypaHbl }XaHe rpub AeHremiH
TanAayra 6onaabl.
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Erep KilwkeHTai 6ananapbiHbia 6ap 6onca, AyXoBKa XXYMbIC
icTereHaie epekLUe KeHin 6eny Kepek.

ByraH Koca, cisre ayxoBKa eciriHe Tikenei Tuioai 6onabipManTbiH
KOPFarbILL Kypan kamTamachi3 eTineai. byn apHaibl kypanabi (
440651) cepBUCTIK KbI3METTeH caTbin anyra Gonaasbi.

Meww Kpl3abIpFaHaa acxaHaHbl XXeNnAeTiHi3.

1. DyHKUMANApP aybICTLIPbIN-KOCKLILLBIHLIH KemMeriMeH MKoFapFbl/
TOMEHT bICTHIK (=] peXkKuMiHe opHaTbIHbIS.

2. Temnepartypa peTreriliHiH kemerimeH 240 °C MaHiH OpHaTbIHbI3.

Bip caratTaH keiiH AyxoBKa LWKadbIH BLWipiHi3. Byn ywiH ¢yHKuMAnap
aybICTbIPbIN-KOCKBbILLIbIH HEOMMe OPHATLIHbIS.

Kypanaapasbl Tasanay

Kypanapl BipiHwi peT naiaanan6ai Typbin bICTbIK cabblHAbI CyMeH
YKOHE XYMCaK, LLyBepeKneH MyKUAT TasanaHbl3.

Tes Kbi3abIpy

Tes Kbl3ablpy peXkuMiHae AyxoBKa LKadbl OpHATbINFAH
Temneparypara AeniH acipece Te3 Kbi3aabl.

Byn pexkumai oyxoBKa WKadpbl opHaTeinFaH Temnepartypaza 100 °C
aca Kpl3ablpbinybl kKepek 6onca nanaanaHbiHbI3.

OHTainbl a3ipney HOTMXKECIH any YLUiH TaMaKThbl XXyMbIC KamepacbiHa
TEK Te3 KbI3AbIPY PeXXMUMi afaKTanFaHHaH KeriH KOMbIHbI3.

1. dyHKUMANAP aybICTbIPbIN-KOCKbILLILIH [*%] OpHAaTLIHbI3.

2. Temneparypa peTTeriwiHiH kemMerimeH Temneparypatsbi
OpHAaTbIHbI3.

BipHelle MUHYTTaH KeWliH AyxoBKa Kbiza 6acTtaiasl. Temneparypa
aybICTLIPbIN-KOCKbILLbLIHBIH YCTiIHAE MHAMKATOP LUaM aHaabl.
Te3 Kbi3AblpyAbl aAKTay

TemnepatypaaybICTbIPbIN-KOCKbILILIHBIH YCTIHAE MHAMKATOP LUaM
ewegi. TamaKkTbl AyXOBKara casiblHbl3 YXoHe KaXKeT Kblaablpy TYpiH
OpHaTbIHbI3.

Te3 Kbi3AbIpyAbl 6onabipmay

®yHKUMANAP aybICThIPbIN-KOCKLILLbLIH HEre opHaTbIHbI3. [lyxoBKa
wKadbl ewwipineai.



KyTy aHe Tasanay

MYKHMAT KyTCe XoHe Tasanaca, AyXoBKa LLUKadbl y3ak yakbIT 60Mbl
YBINTBIPbIH XaHe QYHKUMOHaNAbIbIFEIH cakTanabl. [yxoBka
WKadblH AypbIC KYTY Typasbl ocbiHAa Binecis.

Hyckaynap
LLIbIHbI, MNacTUK XeHe MeTann CUAKTLI ap TypAi Matepuanaap
nanganaHbinFaHAbIKTaH, AyX0BKa LWKadbiHbIH anfblHFbl NaHesiHiH
TyciHAe asFaHTai aiblpMaLlbibIKTap 60Mybl MYMKIH.

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

OTe »«oFapbl TeMnepatypanapaa amasb XaHbln KeTyi MyMKIH.
OcblHbIH canaapbiHaH aMarnb TYCiHAE asFaHTan abipMallbiibIKTap
60nybl MyMKiH. Byn KanbinTbl }kaHe KbI3MET eTyre acep eTneai.
XKyka TabaHblH XUEKTepi dManbMeH TONbIFLIMEH YKabblvaraH.
CoHablKTaH onap kartnapnsl 6onagsl. byn kopposuagaH
KOPFaHbILLKA acep eTnenai.

MyrFbiW 3aTTap

BetTep Aypbic eMec Tazanay 3atrapMeH 3aKkbiMaanmaybl yLUiH Keneci

MeLl WaMbIHbIH
QUHEKTI

A3 Tazanay Kypasnbl MeH binFanasl wybepekneH
CYpTiHi3. XXymcak LybepeKneH KenTipiHia.

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

AnroMUHUA blakic )yaTblH MalwMHaaa TasanamaHbi3. Ewka-

nicipy Tabacsl
(onuuAnbIK)

LIaH neLl Tasanay KypanblH naiaanaHbaHbI3.
CbizatrapablH anablH any ywiH metan 6etrepai
eLUKaLLaHnbILLaK, HemMece of CUAKTbI 8TKIp 3aTTap-
MeH TUMEHI3. A3 Tasanay KypanbIMeH >kaHe
bIIFNAbl WhIHLI Tazanay WwybeperiveH Hemece
MUKPOTaNLLLIKTI LyBepeKneH »aHe KatThl 6ac-
nai TasanaHpl3. XXymcak, LybepeKneH KenTipiHis.
EwkaHnaan bickbinay KypanaapblH, ThlpHanTbIH
ryékanapAael Hemece Aepeki Tasanay Lybepek-
TepiH nainganaH6aHbI3. DiTnece chizat naaa
601ybl MYMKIH.

BananapaaH
caKTay yneci
(onuunAnbIK)

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

aknaparka Hasap ayAapbiHbi3.

JyxoBKaHbl TazanaraHaa

arpeccuBTi HeMece abpasuBTi Tasanarbil 3aTTap

KypambiHAa CnUpT Ken eméip XKYFbIlW 3aTTapabl,

ewbip KbipFbiUTapAbl,

eLwBip KbiCbIMbI XXOFapbl TasanarbiLTapAbl Hemece Gy
TasanarbiWTapbiH NanganaHyra 6onvanasi.

YXekenereH anemeHTrepni blAbIC )XYy MallnHacbiHAAa

TasanamaHbi3s.

BipiHwi peT naitaanaH6ai TypbIn kaHa ryéranapabl MyKUAT XYbIHbI3.

KbI3MeT Kep-
ceTy anaHbl

blcTbIk cinTi epiTiHaici:

XKyaTbiH WyBepekneH Tazanan )ymcak, Lwybepek-
neH KenTipiHis. ElWkarnaan WheiHbl TazanantbiH
KypanmeH, MeTannabl KelpfFbILLMNEH Tazanayra 6on-
Manbl.

ToT 6acnanTbiH

Xbinbl cinTi epTiHAici »KoHe KyMcak, LybepeKneH

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

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-
TEepiH apHambl KYyTy KypanaapbIMeEH XbINTbipaTy
MYMKIiH. LLIbIFapyLLbl HycKaynapbiH OpbIHAAHbI3.
ApHaiibl ToT 6acnaiTeiH 6onat Tasanay KypasbiH
6i3aiH cepcuTiK KbiaMeTiMi3e Hemece MamaH-
JAaHFaH cayaja catbin any MyMKiH.

OmanbpanraH A3 Tasanay Kypanbl MeH binFanibl WybepekneH

HoHe CYPTiHI3. XXyMmcak LybepeKneH KenTipiHi3.

nakTanraH

6etTep

Bypama A3 Tasanay Kypasbl MeH binFanasl WwybepekneH

TyiMewenep  CYPTiHi3. XXymcak wyGepeKneH KenTipiHis.

ONHeK OiHeK TasapTKbILNeH TasanaHbl3. Elukanaan
arpeccuBTi Tasanay KypanaapblH Hemece eTKip
mMeTan 3aTTapabl nanganaHbliHbl3. Onap aMHeKTIH
6eTiH KblpbIn 3aKbiMAaybl MYMKIH.

FepmeTtusaumna blnrFanabl wybepekneH cypTii3. XXymcak Lwybe-
PeKneH KenTipiHis.

Mew iwi XKbInbl cinTi epiTiHAici Hemece cipke cybl. KatTbl

nacraHy )KaraanblHAa: neLl Tasanay KypasbiH TeK
cankblHaaraH 6eTrepae nanaanaHblHbI3.

YbIMbl CINTi epiTiHAICiHAe XyMcaTbin rybkamMeH
XKybIHbI3. XKymcak, WwybepekneH KenTipiHis. KaTtbl
nacTaHy )xaraanbliHaa 6ana Kayincisairi Kkypanbl
AYPbIC XYMBbIC icTemMenai.

Micipy naHeni  KyTy meH Tasanay HycKaynapblH Micipy naHeniHiH

naiaanaHy HycKaynbiFbliHAa TabyFa 6onagbi.

Acnanbl anemeHTTepAi any XaHe Tasanay
Acnanbl aneMeHTTepai Tazanay yLiH anyra 6onagsl. JyxoBka wKadbl
cankbliH 6onybl Kepek.

Cepenepai any

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

2.)KaHblHaarbl COpeHi XOoFapbl KOTEPIHI3 XaHe Xannan LWbiFapblHbI3
(B cyperi).
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Acnanbl anemMeHTTepAi Tazanay 3aTbiHblH XaHe ryOKaHblH KemeriMeH
TasanaHbi3. Kartbl Kip 6onca LeTkaHbl naiaanaHbiHbI3.

Cepenepai iny

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

ElkalaH eki inrek Teciktepae Tonblk, GeKiTinreHwwe cepeHi
HBIDKbITNAHBI3. OManb 3aKkbiMAANYbl XXaHe ChlHybl MYMKIH
(C cyperi).

2. EKi inrek »oFapfbl TECIKTEPre TONbIFEIMEH KipreH 60Mybl KEpeK.
EHai cepeni 6anAy xoaHe xannan ToMeH bIMKbITbIHbI3 aHe
TemeHri Teciktepre iniHi3 (D cyperi).

3. Eki copeHi ae ayxoBkaHblH ByWipnik kabblpFanapbiHa iniHi3
(E cyperi).

Cepenep Aypbic opHaTbliFaH 6onca, exi »KoFapFbl OMbIK apacklHAaFb

KaLLbIKTbIK kebipek 6onaasbl.

Mew eciriH WeLwly meH opHaTy
Ecik afiHeKkTepiH Tasanay MeH LUeLly YLUiH NeLl eciriH LWeLly MYMKIH.

MeLw eciriHiH WapHUpnepiHae TOKTaTKbIW TyTKeIWTapbl 6ap. Erep
TOKTATKbILL TYTKbILLbI *KUHanFaH 6onca (A cyperTi) neww eciri 6ekitinreH
6onazbl. OHbl Welly MyMKiH 6onmaiiabl. Erep ToKTaTKbILL TYTKbILLbI
€eciKTi Wewyae xuHanFaH 6onca (B cyperi) wapHupnep Gekitinrex
6onaabl. Onap capt eTnenai.

A Wapakar any kayni 6ap.!

Toncanap GekitinreH 6onMaca KatTbl KyLUNeH anbiHbl3. TOKTaTKbILL
TYTKbILLTAP 8pAarbIM XUHaNFaHbIHA HeMece MeLl eciriH Wwellye
allblIFaHbIHA KO3 XETKI3iHI3 .
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EcikTi wewy

1.Tlew eciriH ToNbIK aLuy.

2. OH »aHe cOon »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 ecirin opHaTyAa eki LWapHUp TeCciKTepiHe AypbIC
canfbiHFaHbIHA KO3 XKeTKisiHi3 (A cyperTi).

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

T

3. EKi TOKTaTKbILL TYTKbILWTHI KaiTa XabbiHbi3 (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 Kpl3MeTKe
xabapnachblHbl3.



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

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

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

LLlewinreH 6enweKTepai Xyy MyMKiH eMec. OHHeKTepai sHeK
TasapTKbILLblI MEH YXyMcak, LybepeKneH TazanaHbla.

A Mapakar any kayni 6ap!

KyYpbInFbl €CiriHiH Cbl3aT TYCKEH LUbIHLICH! CbiHYbl MYMKIH. LLIbIHbIFA
apHanFaH KbIPFbILWThI, KYLUTI HeMece aBpasuBTi XyFbiLL 3aTTapAbl
navaanaHbéaHbl3.

OpHarty

1. KantamaHbl Kavta opHarty (A cyperi).

2. AnabiMeH TeMeHri eki BypaHaaHbl COChIH OFapFbl eKi GypaHaaHsbl
KauTa 6ypan 6ekitiHi3 (B cyperTi).

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

OWHeKTep AypbIC OpHaTbUIFAHHAH COH FaHa neLwuTi KaniTa
nanganaHbiHbI3.

AKxaynbik, 6ap 6onca He icTey Kepek?

Xui akaynbiKTbiH cebebi 6onmatubl Hopce 6onaabl. CepBUCTIK
KbI3METKe KOHbIpay COKnaM Typbin KecTere kapaHbld. MyMKiH
aKaynblKTbl 63 GeTiHi3LLIe K0A anaTbiH LUbIFAPCHI3.

AKaynbiKTap KecTeci

Erep kaHzawn na Tamak 6onmai xarca, bis cis ywiH acxaHaza
CbIHaKTap 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 Cakranablproill  CaxTaHAbIpFbILLTAP

YYMBbIC icTe- axaynbl. KopabblHAa CaKTaHAbIPFLILLTA

Menai. 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 eTKizineTiH »eHaey Kayinti. XXeHaeyai Tek 6i3aiH
CepBUCTIK KbIBMETTIH TEXHUKTEPI OTKi3yi Kepek.

Hasap aynapbiHbI3!

Kyart cbiMbl 3aKpiMAanca, oHbl eHAIPYLUIHIH CEPBUCTIK KbI3METi
Hemece BiniKTi MaMaH aybICThIpYbl 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

LamaapAel naiaanaHblHbI3.

A Tok cory Kayni 6ap!

CaKTtaHablprbiluTap 6noreiHAaFsl CaKTaHAbIPFLILTHI BLUIPIHI3.

1. 3akbiMaapAbl 6onasipMay YLUiH CanKkbiH AyX0oBKa WKadblHa
acxaHa CyiriciH canblHbI3.

2. LLIbiHbI nnagoHAb! carFar TiniHe Kepi Gypan anbiHbI3.

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

3akbiMaanFaH LWbiHbl NnadoHAbl aybiCThIpy Kepek. XXapamab! LWbiHb
nnagoHAapaAbl CEPBUCTIK KbI3METTeH caThin anyra 6onaasi.

CepBUCTIK Kbi3meT

Erep KypbinFbiHbl XXeHAeY Kepek 6onca, 6isfiH CepBUCTIK KbI3MET Ci3
YLWiH >kacanfaH. bi3 TexHUKTepAiH KaXkeT emec KenynepiH
6onabipMay YLiH SpKallaH XapaMuTbliH WweLliMai Tabambla.

©OHiM HeMipi }aHe 3aybITTbIK HOMIpP

CepBHCTIK KbI3METKE KOHbIpay LuanFaHaa, 6i3 cisre cananbl KbiaMeT
KepceTe anybiMbI3 YLUiH 6HIM HOMIPiH (E-Nr.) )kaHe 3aybITTbIK HOMIPAi
(FD-Nr.) xabapnaHbi3. Hemipnep 6ap ynrinik Takranila AyxoBKa
LKaosbl eciriHin 6ymipiHae opHanackaH. Kaet 6onFaHzaa ken yaxpelt
i3aemey yLUiH KypbUIFbIHBI3AbIH AePEKTEPIMEH CEPBICTIK Kbl3MeT
TenepoH HeMIPIH OCbl XXepAae a3zy MYMKIH.

KypbIFbIHBIH KYPbInFbl HOMIPIH (E-HOMIp) »eHe 3aybITTblK HOMIpIH
(FD-HeMmip) anTbiHbI3.

3aybITThIK,

E Hemipi. HoMip

KyaTTbl yHemaey xoHe KopLuaraH

YCbIHbICTap

MyHZAa nicipy »XeHe Kyblpy KesiHAe KyaTTbl YHeMAey >KaHe [yXOBKa
WKadblH AypbIC NaiaanaHy Typansl yCbiHbICTapAbl Tabacks.

KyatTbl yHemaey

JyxoBKa LKadbIH peLenTTe Hemece nainaanaHy HyCKay/biFbIHbIH
KecTenepiHae kepcertinreH 6onca 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 yaKbIThbl
Kbickapagbl. TikOYpbILTHI NiLiHi 6ap eKi TMPOorTbl KaTap KotorFa
6onaabl.

¥Y3akK yaKpIT 60/ibl 83ipnereHae AyxoBKa WKadbiH eLipyaeH

10 MUHYT BYPbIH BLLIpYTe KoHe TamMaKThl AaWblH Kyire yeTKiy
YLUIH KanAablK blnyasl naiaanaxyra 6onaasbl.

OKonoruAnbiK TypFblaH Kayincis )onveH
yTunusauuvanay

OpamaHbl 3KONOrvANbIK, TYPFbIAAH Kayincis XXonmMeH
yTUIM3aUMANaHbI3.

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

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

KypbinFbiHbI AYPLIC eMecC nanaanaHy xaraanbliHaa TinTi Keningik
Mep3iMiHAE e CEPBUCTIK KbIBMET TEXHUTIHIH Kenyi TeriH emec
eKeHiHe Hasap ayAapbiHbI3.

Bapnbik enfep GoiblHLLIA KOHTAKT MaNiMETTEPI CEPBUCTIK KbI3MeET
KocbiMLIackiHAa GepinreH.

ByhbiMAbl OHAIpYLUiIre CeHin CepBUC KbI3MET KepceTy opTanbifbiHa
KanpbinbiHbI3. CepBuUC KbIBMET KepceTy opTanblfbl FaHa KypasbiHbI3
YLUIH KePEKTi MamaHaapAbl XaHe TynHycKaynbik Gentikrepai Taba
anagsbl.

OopTaHbl KOpFay Typanbl

Tacblmannay KesiHae OopblHAaNaTblH WWapanap

KypbinfFolaarbl 6apnblk KosrFanatbiH 6eniktepai iscis anyra 6onarbiH
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
HOPCEHi anfblHFbl XXoHe apTKbl SHEK apacbiHa CasibiHbI3.
Jyx0BKaHbIH €CiriH »KabblCKaK, NeHTaMeH KypbliFbiHbIH OyHipnik
KabblpranapbiHa GekKiTiHi3.

BacTankbl KypbliFsl opaMachiH cakTaHbi3. KypbiiFblHbl TeK 6acTankb
opamapaa TacbiManzaHbli3. Opamaaarbl KepceTKinepai ecKepiHis.
BacTankbl opama eHAi Mok, 6onca

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

KypbInFbiHbI TiK Kyiiae TaceiManzanbl3. Kypbinfbl eciriHiH TyTKacbIH
HeMece apTKbl TakTanapael ycTaMaHbl3, OWTKEHI onap 3axkeiMaanybl
MYMKiH. KypbInfFbiFa ayblp 3aTTapabl KOMMaHbI3.



bi3 ci3 yWiH acxaHaaa cbiHaKTap eTKi3AaiK

MyHAa TamakTapAblH Ken TYPiH YKaHe ofiap YLUiH OHTans b
petteynepai Tabacbi3. biz TaHaanFaH Tamak, yLiH KaHaan Kbisaslpy
TYpi )XoHe KaHAan Temneparypa eH Konannbl EKeHiH KepceTemis.
KaHnaan kypanaapael nanaanaHy »eHe onapAbl KaHaan aAeHrevre
opHaTy KepekTiri Typansl aknapar anacel3. Ci3 blAbIC }aHe TaMaKTbl
a3ipney Typabl KEHecTep anachbi3.

Hyckaynap
KecTtenepze kepceTinreH MaHAep TamMaKTa CyblK, aHe 60C XKyMbIC
KamepacblHa OpHaTCaHbI3 AYpPbIC.
AngblH ana Kbi3ablpyAbl Kectenepae KepceTinreH 6onca FaHa
navaanaHbiHbl3. Kypanaapra anabliH ana Kbi3aablpyAaH KeriH FaHa
nicipyre apHanfaH Karasabl TOCEHi3.
KecTtenepae KepceTinreH yakbIT Typasbl AepeKTep CTaHAapTTbl
MaHZep Bonbin Tabbinaasl. Onap eHiMaepAiH canachl MeH
KacuetTepiHe HGainaHbICTbI.
HeTKi3y XuHaFbIHA KipeTiH KypanaapAbl nanaanaHbliHbI3.
KocbiMLa KypanaapAbl CEPBUCTIK KbIBMETTEH HeMece apHambl
ZYKEHHEH caTbin anyra 6onaabl.
XKyMbIcThl 6acTamaii Typbin 6apnblk apThiK Kypanaapabl }KaHe
bIALICTbI XXYMbIC KaMepacblHaH anbiHbI3.
blcTbik Kypanaapabl HeMece blALICTbI XXYMbIC KaMepachiHaH
anFaHaa spKallaH TyTKbILTapAbl NakaanaHbIHbI3.

MNMuporTtap waHe nicipinreH HaH

Bip neHrenne nicipy

Muporta
peXxumi

MeH TOPTTapAbl NicipreHae XOoFapFbl/TOMEHTi KbI3y
€H »KaKchbl HaTWxe Bepedai.

3D bicTbIK aya [®] pexkumiHae nicipreHae Kypanabl keneci GUiKTikke
OpHaTbIHbI3:
Kekc KanbibblHAaFbl nUpor: 2-cepenep BMiKTiri

Micipy TabacbiHaarbl nupor: 3-cepenep OUIKTiri

BipHelle neHrenae nicipy MaHe Kybipy
3D bICThIK aya (&) pexxuMiH 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 Gipaen
yakbITTa ganblH 6onmanabl.

KecTtenepzae ap Typni TamakTapabl Tabachis.

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

XKyka matepuanaaH »kacanraH allblK TYCTi KaneintapAsl
navaanaHFaHaa nicipy yaxblTel apTabl, an nupor GipKenki
Kbl3apManzbil.

Erep cununkoH Kaneintapael nanaanaHcaHbl3, OHAIPYLUiHIH
cvnarTamanapbiH XXeHe pelenTTepiH 6aclubiiblkKa anbliHbI3. XKui
CUIMKOH KanbintapAblH enweMi Ka4iMri KanbintTapAaH Killipek
Bonazbl. CoHAbIKTaH onap YLUiH KaMbIpAbIH MenLlepi MeH peLenTtypa
asnan Hackaila 6onybl MyMKiH.

Kectenep

KecTtenepae nuportap MeH nicipinreH HaHAap YLUiH OHTaWnbI
KbI3Zblpy AeHrennepin Tabacel3. Temnepatypa »aHe nicipy yaKbiThl
KaMblpAblH MeSILLEPIHE XaHe OHbIH KacueTTepiHe HainaHbICTbI.
CoHAbIKTaH KecTenepae MaHAep ayKbIMbl KepceTinedi. AnasiMeH eH
a3 MaHAi opHaTbIHbI3. TeMeHipek Temnepartypasa Kbi3apTyablH
Gipkenkiniri kebipek 6onaasl. KaxxeT 6onca, Keneci petre XorFapbipakx,
TemneparypaHbl OpHaTbIHbI3.

JyxoBKa LWKadblH anfblH ana Kbi3ablpcaHbi3, Nicipy yakeltsl 5 - 10
MUHYTKA KbiCKapaabl.

KocbiMwa aknapartel kectenepaeH KewiH licipy Typanbl keHecTep
TapayblHaa Tabyra 6Gonaabl.

KanbinTafsl nupor Kanbin HeHren Kbisabipy Temnepartypa, YaKbIT, MUHYT
TYpi °C

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

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

(mbIcansl, yrinmeni nupor) 6yYpbILLTHI Kanbin

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

Liennek HaH

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

BucksuTTIK TOPTTap AnbiH6anbl Kanbin 2 = 160-180 30-40

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

CYTKEe WUNeHreH yrinmeni kamelp*

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

reH Kamblp

TatbiMAabl NUporTap* (Meicansl, nicipinreH  AnbliHOanbl Kanbin 1 = 180-200 50-60

KpeM KOChIIFaH NUporTap/nuMaA3 Nupors)

* Muportapabl KypbinFblaa WwamameH 20 MUHYT 6oiibl cankbiHAATbIHbI3.

Ta6apnarbl nuporrtap Kypannap HeHren Kbizabipy Temnepatypa YakbIT, MUHYT

TYpI AepekTtepi, °C

YcTi KypFak Mai MeH CYTKe UNeHreH Ombeban Taba 3 = 160-180 25-35

HEMIECE ALLBITBIFAR KAMBIP Omanbanrar Taba + embe- 1+3 150-170 40-50
6an Taba*

YXKemicTep KocbinFaH Mai MeH cyTke uneH- SOmbeban Taba 3 = 140-160 40-50

Fen HeMEGE aflleThinFan Kambip OwmanbaanraH T1aba + ambe- 1+3 130-150 50-60
6an Taba*

BUCKBUTTIK pyneT (anablH ana Kel3aplpy) Smbeban Taba 2 = 170-190 15-20

* EKi aeHreiae nicipy kesiHae am6eban TabaHbl opKallaH XKoFapblpak, AeHrenre KonblHbI3.
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Tabaparbl nuportap Kypangap HeHren Kbi3ablpy Temnepartypa YaKbIT, MUHYT
TYpI AepekTtepi, °C

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

PoxxaecTsonbIk nupor, 500 r yH Ombeban Taba 3 = 160-180 50-60

PoxxaectBonbik nupor, 1 Kr yH Owmbeban Taba 3 = 150-170 90-100

LLitpyaens, TotTi Ombeban Taba 2 = 180-200 55-65

Muuua Owmbeban Taba 3 = 180-200 20-30
OmanbganraH Taba + ombe- 1+3 150-170 35-45

6an Taba*

* Eki AeHrenze nicipy kesiHae am6eban TabaHbl spKaLlaH XoFapblpak, AeHreire KoMbIHbI3.

HaH »aHe wwarbiH Genkenep
Erep nicipy Typanbl 6acka Hyckaynap 6onmaca, spKkaluaH
ZlyXOBKaHbl anablH ana Kbl3AblpbiHbI3.

ELuKaLLaH bICTbIK JyXOBKaFa Cy KyWMaHbI3.

HaH xaHe warbiH 6enkenep Kypanaap HeHren Kbl:?nblpy TgmnepaTypa, YaKbiT, MUHYT
TYpi °
ALLUBITKBIMEH »KacanFaH HaH, 1,2 kr  ©mbeban Taba: 2 = 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
[laH »kacanraH Genkenep)
LLlaFblH neyeHbe Kypannap JeHren Kbi3abipy 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 Kamblpaa Owmbeban Taba 2 = 200-220 30-40
yKacanraH ToTTi ToKaL
Basam neueHbeci Ombeban Taba 3 = 110-130 30-40
OmanbganraH Taba + om6eban Taba*  1+3 100-120 35-45
Kabar-kabar kamblp Ombeban Taba 3 190-210 20-30
OmanbganraH Taba + em6eban Taba*  1+3 180-200 30-40

* Eki neHreiae nicipreHae spkallaH ambeban TabaHbl opKaLlaH XorFapbipak, AeHreire KomblHbI3.

Micipy Typanbl KeHecTep

©3 peuenTiHia 60ibIHLLA NiCipriHi3 keneai.

MicipinreH HaH KecTeciHAeri yKkcac nicipinreH HaHabl 6acLUblbIKKA anblHbI3.

Mai MeH CyTKe WNeHreH NUMpPOrTbIH Micy
ZlapexeciH Tekcepy.

Peuent 6oibiHWa BenrineHreH yakbiTTbiH TyiHeH 10 MUHYT BypbiH NUMPOrThl eH BUiK XepiHae
arall TaAKLaMeH TecCiHi3. Kamblp TaakLwara )abbicnaca, nMpor AaibiH.

Mupor Tycin kanaael.

Keneci peT asblpak, CyMbIKTbIK KOCLIHbI3 HEMEeCce AyXOBKa LKadbIHbIH TemMnepaTypachiH
10 rpaayc TeMeH opHaTbiHbI3. PelenTre kepceTinreH KaMmblpAbl UNey YaKbITbiH CaKTaHbI3.

MuporTeIH opTackl FaHa KeTepinai, 6yiip-
nepi TeMeH.

AnbiH6anbl KansinTeiH ByiipnepiHe mai xaknaHbi3. MNicipreHHeH KeliH NMPOrTbl KanbinTbiH
KabblpFanapblHaH »xainan 6eniHis.

[MMPOrTLIH YCTi TbIM KYHFipT.

|_|VIpOI'I'bI TeMGHipeK KOVIbIHbIS, asblpakK TemMneparypaHbl OPHaTbIHbI3 YX8He NMUPOrTbl asaan
y3arbIpak, nicipiHia.

Mupor TeIM KypFak.

Tic TazanarbILLNeH AaiblH MUPOITAa LUaFbIH TECIKTEp »KacaHbl3. OnapablH apKaickicbiHa Bip
TaMLUbl XEMIC LbIPbIHBIH HeMece 6ip ankoronbAblK CYCbiHbIH KyibliHbI3. Keneci peT 10 rpaayc
Kebipek TemMnepatypaHbl TaHAAHbI3 XKSHE MICipy YaKbITbiH a3anTbIHbI3.

Han Hemece nicipinreH HaH (Mbicansl,
BaTpyLLKa) AaibiH 6onbin KepiHeai, 6ipak,
ili nicnereH (Mawnnbl, LWKKI Kambip 6ap).

Keneci peT asblpak, CyMbIKTbIK KOChIHbI3 }aHe TOMeHipeK TeMnepartypasa asaan ysarbipak,
nicipiHis. LLIbipbIHAbI canbiHAbICH 6ap NMPOorTap YLUiH anabiMeH LWenneK Havabl nicipiHis. OrFaH
6azam Hemece TankaHaanfFaH KenTipinreH HaH ceBiHi3, TeK coAaH KeWiH canbiHAbIHbI CabiHbI3.
PeuenTtTi »kaHe nicipy yakbITblH CaKTaHbI3.

MicipinreH HaH BipKenki Kbi3apmanapl.

Asfan TeMeHipek TemMnepatypaHbl OpHaTbiHbI3, COHAA NicipinreH HaH Bipkenki Kpizapaabl. Hasik
nicipinren HanAabl BipiHLi AeHreiiae XorFapFbl-/TeMeHri Kbiaabipy (=) pexxuminae nicipiHia. CoH-
Jan-ak, aya aiHanbIMblHa NepraMeHT KaFasbiHbIH LUbIFLIN TYPFaH XKUEKTEPi acep eTyi MYMKIH.
OpKaLlaH nepraMeHT KarasbliH TabaHbIH eneMaepiHe cai KeciHis.

Hemic NMMPOrbIHBbIH TOMEHTI KaFbl aLLbIK,
TYCTi.

Keneci pet nuportel 6ip AeHre# ToeMeH nicipyre canblHbI3.

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 6ipHele aeHrenae nicipaiHis. XXorapfbl BipHelle aeHreize nicipy ywiH spkawan 3D bICTbIK aya (&) pexkumiH naiganaHblHbi3. Bip

Tabaga nicipinreH HaH TemeHzeriaeH
Ke0ipeK Kbl3apFaH.

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

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

ZAeHcart navaa 6onaabl.

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

KanbinTbl GUKUKaIbIK, K¥6blﬂbIC.

ET, Kyc, 6anbix,

blabic

Kes kenreH bICTbIKKA Te3iMai bIALICTLI NanaanaHyra Gonaael. Ken
KyblpZak, yLiH ambeban Taba Aa »xapanabl.

EH AypbiCbl WbIHbIAAH XacanfaH bldblC. KaKI'IaK blAbICKa XXapamabl
6OJ'beIH XXOHe TbIfbl3 )KaébIJ'beIH KaaaranaHbl3.

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

Tot 6acnaiTblH BonatTaH )acanraH biablcTa KyblpFaHaa eT oHWwa
Kbl3apMaWabl *XaHe favblH Kyire »xeTneyi MyMKiH. ©3ipney yaKbiTbiH
apTTbIPbIHbI3.

Kectenepaeri aknapar:
KaKknarbl XOK, biblC = allbIK,
Kaknarbl 6ap blabic = Xabblk,

blabicTbl 8pKallaH TopAbiH OpTacbiHa KOMbIHbIS.

blCTbIK, WbIHBI bIALICTHl KYPFaK, KOWFbILLKA KOWbIHbI3. KONFbILL
bINFanabl Hemece cybik 60nca, WbiHbI ChiHYbl MYMKIH.

Kyeipy

Maiicbl3 eTke asFaHTai CyMbIKTbIK KOCbIHbI3. blabICThIH Ty6iH
KasnbiHAbIFLl 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 XOHE biAbIC MaTepuanbiHa
GaiinanbicTel. ETTi aManbaanFaH bliAbICTa 83ipneceHis, WhiHbI
bIALICTAH a3FaHTan KeBipeK CyMbIKTbIK KOChIHbI3.

Tot 6acnaiTblH BonatTaH )acanfaH biblC Kyblpy YLUIH OHLUA
Konaunbl emec. ET asbipak Keidapadbl oHe banybipak, a3ipneHei.
OHbl >XOFapbipak TeMnepatypana aHe/HeMece y3arbipak, yakbiT
a3ipneHis.

lpunbae asipney HycKaynbifbl
Mpunbae 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 aKcbl 60nbIN WeiFaasl. 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 onapabiH niwiHi esrepyi
MYMKiH Y(8He anfFaHaa XyMbIC KamepachiH 3aKkpiMAaybl MYMKiH.

MymKiHAZiriHWe enwemi 6ipaei rpunsre apHanraH 6enikrepai
TaHAaHbI3. Ocbl Karaanaa onap Keldapadbl XaHe ceni kanagbl.
CrenKTepai rpunbae a3ipnereHHeH KemiH FaHa Ty34aHbl3.

Beniktepai %3 6enrini 6ip yakbIT 8TKEHHEH KeWiH ayaapblHbI3.

punbAiH KbI3AbIPY 3NeMeHTi Ke3eHAi TypAae KOChinaabl aHe eLueai.
Byn KanbinTbl »xaraan. MyHbIH OpbIH any »uiniri opHaTbIIFaH rpuib
peXxXMMiHe 6ainaHbICTbI.

ET

Osipney yaKbITbIHbIH XapTbicbiHAA €T GenikTepiH ayaapbiHbI3.

Kyblpaak aavbliH 6onFaHaa, AyXoBKaHbl OLWipiHi3 }keHe KocbiMLa
10 MMHYT TYpFbI3bIHBI3. By eT CeniHiH »aKchipak TapanybiHa
MYMKiHZIK 6epeai.

O3sipneyneH KeitiH cybeHi antoMuH1in Gponbrara opaHbI3 XKeHe
AyxoBkaza 10 MUHYTKA KanAbIpbIHbI3.

Tepici 6ap KyblpbiFaH LWOLLKA eTi YLUIH TEPIHi alKac TypAe KeciHis,
coAaH KeiH KyblpAaKTbl TePiCiH TOMEH Kapatbin TabakKa casblHbI3.

ET Canmakx, Kypannap waHe JHeHren Kbls_nblpy Temnepa'rypzj\_ °C, Yakmit,
blAbIC TYpI rpunb peHrei MUHYT

Cublp eTi

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

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

PoctOn, KbI3FLINT 1,0 kr allbIK, 1 230-250 50

CreiikTep, 3 ¢M, KbI3FbINT Top + embeban Taba 4+1 3 15

By3ay eTi

Bysay eTiHeH XacanfaH KyblpaaK, 1,0 kr albIK, 1 = 200-220 100
1,5 kr 1 = 190-210 120
2,0 kr 1 = 180-200 140

LLlowka eTi

Tepici oK, (Mbicasbl . 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 Kbl:fnblpy Temnepa‘rypg_ °C, YakmT,
blAbIC TYpi rpunb AeHreni MHUHYT

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

CyviekTeri cypneHreH Tec 1,0 kr KaObIK, 1 = 210-230 80

Ko# eTi

CyWeri )XOK, KoW aAFbl, opTalla 1,5 Kkr allbK, 1 170-190 120

KyblpbliFaH

dapw

ET pyneri wamameH  allblK 1 180-200 70
750 r

LLlaFbIH Wy XbIKTaAp

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

Kyc

Kectene GepinreH MeHAep cankbiH AyXOBKaFa casblHFaH TaMaKTapFa
KaTbICThl.

Kectegneri canmak aepekTtepi KyblparthiH, illiHe ¢papLu cansiHbaraH
KYC YLUiH AaypbiC.

Tikenel Topaa KyblpcaHbl3, smbeban TabaHbl 1-AeHreire KonbIHbI3.

YWpekTi Hemece Kasabl nicipreHae Maw afbin LWbiFa anybl YLUiH
KaHatTapAblH acTbiHAAFbI TEPiHI TECIHI3.

KyCTbl TOpFa TeCiH TOMEH KaparTbin KoWbiHbI3. TyTac KyCTbl yaKbITTbIH
YLUTEH eKi Beniri eTkeHAe ayAapbiHbI3.

AskTanyzaH GipHelle MUHYT BypbiH Mal Xkakca Hemece aszan Ty3
KOCbINIFaH Cy HeMece anenbCyH LbIPbIHAH Cence, KYC XaKchbl
Kbl3apbin niceai.

Kyc Canmakx, Kypanpap weHe JeHren Kbi3abipy Temnepatypa YaKbIT, MUHYT
blIAbIC TYPi °C, rpunk
AeHreni
TaybIKTbIH XXapThbiCbl, 1-4 AaHa wamameH 400 Top 2 210-230 40-50
Tayblk 6enikTepi wamameH 250 r Top 3 210-230 30-40
Tayblk, TyTac 1-4 paHa wamameH 1 kr  Top 2 200-220 55-85
Yhpek, Tytac 1,7 Kkr Top 2 170-190 80-100
Kas, Tytac 3,0 kr Top 2 160-180 110-130
Xac kypkertayblK, TyTac 3,0 kr Top 2 180-200 80-100
2 KypKeTayblIK, anfbl wamameH 800 Top 2 180-200 80-100

Banbik,
Benrini 6ip yakeIT %3 ©TKEHHEH KeiiH 6anbik GenikTepiH ayaapbiHbI3.

T¥TaC GanbIKThl ayaapy KaXet emec. T¥TaC GanbIKThl AyxoBKafa
apKa KaHaTtblH XXOFapbl KapaTtbin CalblHbI3. KapTOﬂTbIH MapPTbICblH

HEMece LUarblH bIALICTEl KYPCaK, KybiCbiHA CaslbiHbI3, coHAaa BanbiK,
TYpaKThbl Typaasbl.
Tikenen Topaa KyblpFaHaa 6yFaH KocbiMLLa ambeban TabaHbi 1

OviKTiriHe opHaTbIHbI3. Banbik ceni »kMHanaabl XXeHe AyxXoBKa
Tazapak, 6onaabl.

Banblik, Canmak, Kypangap waHe HeHren Kbi3ablpy Temnepatypa YaKbIT, MUHYT
blAbIC TYpi °C, rpynb AeH-
rewi
Banklk, 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
Banblik Tinimaepi, mbicanbl, kKot- 300 1 Top 4 ™ 2 20-25

netrep
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Kyblpy WaHe rpunbae asipney Typanbl

KeHecTep

Kectene KyblpAaK caiMarblHbIH MeH.uepi
HOK.

EH XaKbIH )XeHinipek canmak, napameTpnepiH TaHAaHbl3 XaHe KepceTinreH a3ipey yaKbITbiH
apTTbIPbIHbI3.

Kyblpaak aavblH 6a, COHbl TEKCEpriHi3
Keneai.

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

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

PetTey AeHreiiiH )xoHe TeMnepatypaHbl TEKCEPIHI3.

KyblpAaKThbIH ChIPTKbl TYPi XaKChl, an coyc
KYWMin KeTKeH.

Keneci pet enwemi KillipeK blablCTbl TaHAAHBI3 HeMece KeBipeK CYMbIKTHIK KOCIHbI3.

KyblpZAaKTbIH ChIPTKbI TYPi XKaKchl, Bipak,
COYC ThbIM aLLbIK, TYCTi XXaHe Cybl Ker.

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

KyblpZakTel a3ipney kesiHae 6y naaa
6onagbl.

Byn KanbinTbl )XaHe $pU3nKa 3aHaapbiHa caiikec. Cy BybIHbIH ken Beniri 6y TecikTepi apKbisbl
whiFapbinassl. On cankbiH KOCKpILITap TaKTackliHAa HeMece MaHanaarsl »xuhas 6eTiHae
YKMHANbIM, TamLUbINan arybl MYMKIH.

KemewTtep, rpateHaep, ToctTrap blabicTel 8pKallaH TopFa KOobIHbIS.
Tikeneit Topaa KyblpcaHbia,am6eban TabaHbl 1-AeHreire KoMbIHbI3. KemeLuTi 83ipney yaKbiTbl bALICTEIH O/LLEMiHe XaHe 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 Kemeww KemeLu KanblBbl 2 = 170-190 50-60
MakapoH kemeLui Kemew kanbibbl = 210-230 25-35
lpaTeH
LLIMKi MHrpeaneHTTEpAEH yacanFaH KapTon Kemelu KanbiObl 2 150-170 50-60
rparteHi,
EH ynKkeH BuikTiri 2 cm
Toct
TocTrapabl Kei3apTy, 12 aaHa Top 4 i 3 4-5
Toast, Uberbacken, 12 naHa Top 3 ™ 3 5-8

HaublH eHimaep

OHAIpYLiHIH opamMaaarbl HyCKaynapbiH OPbIHAAHBIS.

Erep Kypanaapra nicipyre apHanfaH Karasabl TOCEWTIH 6oncaHbl3,
KarasblH OCbl TeMnepaTypara xapanTbiHblH KaJaranaHbi3. Karas
eslLeMi Tamak, eslemMiHe cai 6onybl Kepek.

Osipney HaTWXKeci eHiMAaepAiH canackiHa 6ainaHbicTel. LLIMKi eHimae
Kapa aakrap »keHe Bipkenki emec Tyctap 6anKkanybl MyMKiH.

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

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

®py KapTOOBbI Ombeban 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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ApHaﬁ bl TaMaKTap 3. TocTaraHAapra Hemece TBUCT BaHFanapra Kyiibin, TaraMabIk,

) . nNeHKameH *KabblHbI3.
3D bicThIK aya (&) pexkumimeH Gipre TomeH TemnepaTtypaHbi

naitaanaqramaa He3iK MOrypT Ta, JKyMCaK allbiTKaH KaMbIp Aa XKaKChl 4.)KymbiC KamepacsiH HyCKaynapFa cai Kbl3AblpbiHbI3.

6OMbIN LWbIFAAbI. 5. TocTaraHaapabl/6aHKanapibl )YMbIC KaMepachiHbIH TyGiHe
EH anzbiMeH KypanaapAsl, acnasbl Topnap/bl aHe TeNecKonThIK KOMBIM, HYCKaynapra can NaANbIHABIKKA NEMIH HETKISIHIS.
6arbiTTaybILLTaPAb! LWhIFAPbIHLI3. ALLIBITKaH KaMbIpAbIH KeTepinyi

MorypTTbl a3ipne . . .
yp pney 1. ALLBITKAH Kambip/ibl 8A€TTeri peLenT GoMbIHLLA JaibiHAaHbI3,

1.1 nuTp CY-|—|-| (MaplﬂblﬂblFbl 3’5 °/°) KaﬁHaTblels »oHe 40 °C bICTbIKKa T93iMﬂi KepamMuKanblK blAblCKa CalblHbI3 Aa, )Kaéblel(i.
TemnepatypacblHa AeuiH cankblHAaTbIHbI3. 2. )KyMbIC KamepachlH HyCKaynapFa cai Kbi3ZblpblHbI3.
2.150 r iorypt (TOHA3bITKbILL TeMnepaTypackl) KOChIHbI3. 3. lyxoBKa LUKadbIH 6LLipin, KaMbIpZbl *XYMbIC KaMepachiHa

KeTepifyre KOMbIHbI3.

Tamak, blabic Kbi3abipy Temnepartypa YakbIT
TYpi

Horypt TocrtaraHaap XYMBbIC Kame- 50 °C temneparypacbiHa AeiiH 5 MuH.
Hemece TBUCT 6aHKa- pacblHbIH TyBiHe KOoW- KbI3AbIpY 8 car
napasl bIHbI3 50 °C )

ALWLITKAH KamMblpAblIH blcTbikka TesimAi KYMbIC Kame- 50 °C TtemneparypacbiHa Ae#iH  5-10 MuH.

KeTepinyi bIAbIC pacbliHbIH TyBiHe KO- KbI3AbIpY 20-30 MUH

bIHbI3 ’

KypbInfFbiHbI ©LUIpIN, albITKaH
KaMblpAbl XXYMbIC KamMepacblHa
KOMbIHbI3

EpiTy OHimaepAai opaMazaH LbiFapbiHbI3, KONannbl bIAbICKA CasbiHbI3
. ) . . . . YXOHe TopFa KOMbIHbI3.
EpiTy yakbITbl eHiMAepAiH Typi MeH MenLlepiHe 6ainaHbICTbI.

Lo KyCTbl Topenkere TeCiMeH casbiHbI3.
Opamagarbl eHAipyLUiHiH HyCKaynapblH OpbIHAAHbIS.

KatbipbinFaH eHimaep Kypangnap HeHren Kbi3- Temnepatypa

Ablpy

TYpi
MbICasibl, KAMMaKTbl TOPTTap, capbiMainbl KPeMAIK TopTTap, wokonaa  Top 2 Temneparypa peTtreriLui
HeMece KaHTTbIK rnasypbAbl TOPTTap, XEMICTEP, TayblK, LYXKbIK MEH €T, 6enceHai 6onbin Kanaabl

HaH, ToKaLuTap, MMPor »aHe 6acka byibimaap

KvaaTy Smbeban Tabara Kara3 Hemece nepramMeHT KarasblH TOCEHI3.
3D bICTbIK, aya pe)'KMMi Kyprary YLL”H Tamalua )KapaVI.El.bl. Ote WblPbIHAbI KeKeHiCTep,Cli YXoHe )KeMICTep,ElI 6|pHeL|Je pet ayaapy
Kepek.

Tek ByniHGereH )emictep MeH KeKkeHicTepi nanaanaHbiHbI3,

onapAbl MyKHAT XKYbIHbI3 KypraTyaaH KkeiiH faibiH KeKeHiCcTepai Hemece XeMicTepdi 6ipaeH

. KarasaaH ajnblHbl3.
Oﬂapﬂbl XXaKcblinan CypTIiHI3 HeMeCe KypfFaTblHbI3.

Memictep meH wentep Kypannap AeHren Kbisabipy Temnepatypa YaKkbIT
TYpIi

600 r neHrenek anma Owmbeban Taba + Top 3+1 80 °C LwamameH 5 car.
800 r anmypT Benikrepi Ombeban Taba + Top 3+1 80 °C LuamameH 8 car.
1,5 Kr ankopbl HemMece Kapa epik Ombeban Taba + Top 3+1 80 °C LwamameH 8-

10 car.
200 r acnasablK WenTep, XybinFaH  Ombeban Taba + Top 3+1 80 °C LamameH

1%z car.
KoHcepsiney Daitbinaay
KoHcepginey kesiHae 6aHKkanap MeH peseHKe cakyHanap Tasa XoHe 1. BaHkanapabl TONTLIPLIHEI3, Gipak epHeynepiHe AeiiH emec.

akaycbl3 6onybl Kepek. baHkanapabiH kKenemi MyMKiHAiriHwe Gipaen

e . . 2. BbaHkanapabliH epHeynepiH cypTiHi3, onap Ttasa 6osybl Kepek.
Gonybl kKepek. Kectenepze kenTipinreH MeHaep AeHrenek 6ip nMTpnik PABIH EPHEYNIEPIH CYPTIH P y P

6aHkanap yLwiH aypbic. 3.Op BaHkara pe3eHKe CaKkuMHaHbl XXaHe KaknaKTbl KOMbIHbI3.
Hasap aynapbiHbi3! 4. bankanapabl ckobanap kemMerimeH abblHbI3.
TbiM YIIKEH YXoHe Buik 6aHKanapabl nainaanaHéaHbI3. SiTnece YKyMbIC kKamepackiHa anTbiAaH Ken 6aHKa KoMaHbI3.

Kakmakrap »apbinybl MyMKIH. Perre
TT
Tek ByniHGereH xemictep MeH eHiMAepAi nanganaHbiHbi3. Onapas y

MYKMAT XKYbIHbI3. 1. Omb6eban TabaHbl 2-AeHreiire opHaTbiHbI3. Bankanapasl 6ip-6ipiHe

. . . TUMENTIHAEN OPHATbIHbI3.
Kectenepgeri yakbIT MaHAepi WamameH 6epinreH. Onapra 6enmve

Temneparypachl, 6aHkanapabiH MesLuepi, onapabiH KypamblHbIH 2. Ombeban Tabara Y2 TP bICTLIK ¢y (WamameH 80 °C) KyiblHbI3.

Maccachl MeH Xblybl 8cep eTyi MyMKiH. TemnepatypaHbl aybiCTbIpy 3. [lyxoBKa LUKadbIHbIH €CiriH abblHbI3.
HemMece KypbinFbiHbI Lwipy anasiHaa 6aHkanapaarsl KenipLikrep . .
naiaa 6onbIn KaTKaHblHa KO3 XETKI3iHi3. 4. Temetri bicTbik [ pesxvMiH opHaTbIHbI3.

5.170 - 180 °C TemneparypacblH OpHaTbiHbI3.
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KoHcepsiney

Hewmictep
LLlamameH 40 - 50 MUHYTTaH KeMiH KbiCKa yaKbIT apasbiKTapblHaH
KEeWiH KenipLuikTep KeTepine 6actanabl. [yxoBKa LKadbIH OLiPiHi3.

25 - 35 MUHYT KOChIMLUA Kbl3ablpyAaH KeiiH 6aHKkanapabl XXyMbIC
KamepacblHaH MiHAETTI TypAe LWbiFapbiHbi3. baHkanapabl Ayxoska
WKadbiHAA y3aFbipaK, cankblHAaTKaHaa, onapra MUkpoOTap Tycin,
KOHCEepBIfIeHreH keMicTep 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 geHreviveH 140 °C aeHreiiHe opHaTbiHbI3. Byn

wamameH 35 - 70 muHyT anafbl. Ocbl yakblT 6TKEHHEH KeWiH AyX0oBKa
LWKadbIH OLUIPIHI3 XaHe KOoCbIMLLA Kbl3AblpYAbl NanAanaHblHbI3.

CankbIH cyaarbl, 6ip nuTpnik 6aHKanapaarsl KeKeHicTep

Kenipwiktep nanga 6onfaHHaH KocbiMwua Kbi3gbipy
KeniH

Kusp

- wamameH 35 MUHYT

Kbli3bliwa

lwamameH 35 MUHyYT wamameH 30 MUHYT

Bptoccens opamkanbiparbl

LwamameH 45 MuHyT wamameH 30 MUHYT

No6usa, konbpabu, Kbi3bin KayAaHabl opamKansipak,

wamameH 60 MUHYT wamameH 30 MUHYT

Bypluak,

wamameH 70 MUHYT wamameH 30 MUHYT

BaHKanapAabl WbiFapy

KalHaTty aAKTanFaHHaH KeiiH 6aHKkanapabl XXYMbIC KaMmepacbiHaH
LUbIFAPbIHbI3.

A3bIK-TyRiKTeri akpunamug

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

Hasap aynapbiHbi3!

blcTbik 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 yaKkbITel MyMKIHAIrHLE KbicKa 60Mybl Kepek.

TamakTapAblH TYCi KYHMpT eMec, anTbiH TYCTi 60Nybl KepekK.

Micipin »kaTKaH TamMmaKTbiH enLwemMi HEFYPIbIM YIIKeH 6orca, OHbl 83ipney BapbicbiHAa COFyp-
nbiM KebBipek akpunamua nanaa Gonaasl.

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

3D bICThIK aya HeMece bICThIK, aya pexkumiHae makc. 170 °C.

XKyMbIPTKa HEMECE KYMbIPTKaHbIH Capbl ybi3bl aKPUNAMUATIH Nainaa 6onybiH asanTagsi.

JyxoBka LKadblHAaFb GpKU KapTobbl

Tabana Gipkenki »xaHe 6ip Kabart eTin opHanacTblpbiHbI3. Ppu KapToBbl KypFan Ketneyi yLliH

Tabaza kemiHae 400 r nicipiHia
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TamaKTbl TeKcepy

Byn KecTtenep ap Typni AyxoBKa LKadTapbIiH CbiHAY KaHe TeKcepy ic- Yrinmeni neyeHbe (Mblcansl, KaHT WapBaTbliHAaFbI ASHrenexk BynpekTep):

paciMAepiH XeHinaety yLwwiH ap Typni 6axeinay yibimaapsb yLliH HyxoBkara 6ip yakbiTTa KoMbIIFaH TamMakTap MiHAeTTi Typae Bipae

acanfaH. yakbITTa faibiH 6onmanas.

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

Keneai. Kapa anbiH6anbl TabaHblH KanmnbliH ©3repTiHi3, OHbl AMaroHanb 6oibiHLLA
KOWbIHBI3.

I'Iicipy Xabblk anma nuporsl, 2-aeHrew:

Kapa anbiH6anbl TabaHblH KanmbiH e3repTiHis.
Bip yakbiTTa 2 AeHrenae nicipreHae:

OpkKalaH kaaimri TabaHblH ycTiHe ambeban TabaHbl KOMbIHbI3. Meranaan xacanran antiHoank! radanarsl nupor:

YKoFapFbl/TemMeHri Kbidy [—] pexxuminae 1-neHreiine nicipiHia.
TopablH opHbiHA ambeban TabaHbl nakAanaHbiHbI3 YXHe OHbIH iLliHe
anbiHBansl TabaHbl canblHbI3.

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

MaHepni neyeHbe Ombeban Taba 3 = 150-170 20-30
OmanbpanraH T1aba + embe- 1+3 140-160 35-45
6an Taba**

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

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

KbI3AbIpY 6an Taba**

Buckeut AnbiH6ansl 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 TopnapAbl apHaibl Kypanaap petiHAe CepBUCTIK KbIBMETTEH HeMeCce apHaiibl AYKEHHEH caTtkin anyra 6onagebl..
** EKi ieHreiaenicipy kesiHae am6eban TabaHbl apKallaH XoFapblpak, AeHreire KombIHbI3.
*** MuporTapAblH KanbinTapblH KypasFa AvaroHans 6oMbiHLA KOMbIHbI3.

Fpunbae asipney

OHiMaepAi Tikenel Topra canFaHaa, KockiMLua peTiHae ambeban
TabaHbl 1-AeHreire KomblHbI3. CYMBIKTHIK COFaH arazbl XXoHe yXoBKa
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 + ambedan Taba 4+1 ] 3 25-30

anablH ana Kbi3ablpyChbl3

* YaKbIT TKeHAe %3 ayaapbiHbI3
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/\ BaxHble npaBuna TexHUKK 6e3onacHoCcTH

BHuMmaTenbHO npounTante AaHHoe
pykoBoacTBo. OHO NOMOXET BaM Hay4uTbCA
npaBunbLHO U 6e3onacHO Nonb3oBaTbeA
npubopom. CoxpaHanTe pyKoOBOACTBO MO
3Kcnayaraunm u MHCTPYKLMIO MO MOHTaXKY ANA
JanbHeuLero ncnonb3oBaHWA UNu anA
nepegayv HOBOMY Brajenbly.

HaHHbIM Npubop npeaHasHayeH
UCKNIOUYUTENBHO ANA BCTPauBaHUA.
Cobntogaiite cneunanbHble MHCTPYKUKUK MO
MOHTaXY.

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

MoakntoyeHne npubopa 6e3 wTencenbHom
BUITKM JOSIXKEH NPOU3BOAUTL TOSBbKO
KBaNMPUUMPOBAHHbIV Cneunanucr.
MoBpeXkaeHuA n3-3a HenpaBUIbHOIO
NOAKNIOYEHUA NPUBOAAT K CHATUIO
rapaHTUAHbIX 00A3aTENbCTB.

3101 Npubop npeaHas3Ha4YeH ToNbKO AnA
ZAOMaLLHero ucnonb3oBaHuA. Mcrnonbayiite
npubop TONbKO ANA NPUroToBNEeHUA 6ntoa 1
HanuTKoB. Cneaute 3a npubopomM BO BpeMs

ero pabotbl. McnonbayiTte NnprMbop ToNbKO B
3aKPbITOM NMOMELLEHWM.

HaHHbIM npubop npeaHasHayeH aAnA
MCMNONb30BaHMA Ha BbicoTe He HBonee 2000 m
Ha4 ypOBHEM MOPA.

et no 8 net, nuua ¢ orpaHUYeHHbIMU
PU3NYECKUMU, YMCTBEHHBIMU U MCUXUYECKUMMU
BO3MOXXHOCTAMM, a TaKKe nvua, He
obnapatoLuue A0CTaTOYHbIMU 3HAHUAMM O
npubope, MOryT Ucnonb3oBaTb NPUOOP TONBKO
noZ NPMUCMOTPOM 1L, OTBECTBEHHbIX 3a UX
6esonacHoCTb, UK nocse noapoBHoro
MHCTPYKTaXka ¥ 0CO3HaHWA BCEX OMacCHOCTEMN,
CBA3AHHbIX C 3KcMnnyaTtauven npubopa.

HeTtAM He paspeluaeTtcA urpatb ¢ NpUBOpPOM.
Ounctka n obcnyxknBaHue npubopa He
AOMKHbI NPOM3BOAMTLCA AETbMM, 3TO
Z0MYyCTUMO, TOSIbKO €C/IM OHU CTaplLue 8 neT
WX KOHTPONUPYHOT B3POCHbIE.

He nonyckante geten mnaawe 8 net K
npubopy 1 ero CETEBOMY NPOBOAY.
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Bceraa cneante 3a npaBuIbHOCTHHO YCTAHOBKM
npuHaaneXxHocten B padouyto kamepy. Cm.
onucaHue NPUHaAANEXHOCTEN B PYKOBOACTBE
Mo 3Kcnnyarauuv.

OnacHocTb Bo3ropaHus!

CnoxeHHble B paboyeit kamepe
fierkoBocnnaMeHaAoLLmMecs npeameTsl MoryT
3aropetbcA. He xpaHute B pabouei kamepe
nerkoBocnnaMeHaLwmeca npeametsl. He
OTKpbIBaWTe ABepuy npubopa, ecnu BHYTPU
npubopa obpasoBasncaA AbiM. Bbikntounte
npubop, BbIHbTE BUJIKY CETEBOr0 NpoBoAa M3
PO3ETKMU MUNN OTKIOUWUTE NPEeAOoXPaHNUTENb B
6noke npeaoxpaHuTenen.

U3-3a cTpyu BO3ayxa, NPOHUKaroLLEeNh B
npubop Npu OTKpbIBaHUK ABepLUbl, Bymara
ANA BbINEYKN MOXKET NOAHATLCA, KOCHYTbCA
HarpeBaTeNbHOro 3f1eMeHTa U BCMNbIXHYTb.
Mpu npeasaputenbHOM pasorpese
obAsaTenbHO 3aKkpennAnTe Bymary anA
BbINEYKM B NpUHaAANEXHOCTAX. Hanpumep,
nocTaBbTe Ha HEE KaCTPHONKO unu Gopmy AnA
BbinekaHuA. Mcnonbayite bymary anA
BbIMEUYKM HY)XXHOrO pasmepa, OHa He A0MHKHA
BbICTyNaTh 3a KpaA NpUHaANEXHOCTEN.

OnacHocTb oxora!

MpuBop cTaHoBKUTCA OYeHb ropAaunmM. He
NMpuKacanTecb K ropAYUM BHYTPEHHUM
noBepxHoCTAM npubopa unu
HarpesarenbHbIM 3nemMeHTam. Beceraa
AaBaiite npubopy ocTbiTb. He nossonamnTte
AETAM NOAXOAWUTb BNNU3KO K ropAvemMy
npuéopy.

MNp1HaANeXxHOCTU UK Nocyaa oYeHb
ropAune. Ytobbl M3BNEYL rOpAYYIO Nocyay
WY NPUHAZANEXKHOCTKU M3 pabouer kamepsl,
BCeraa Mcnonb3ywTte NPUXBaTKy.

Mapbl cnvpTa B ropAdYen paboyen kamepe
MOTYT BCMbIXHYTb. 3anpeLlaeTca roToBUTb
6nto4a, B KOTOPbIX UCMOSb3YHOTCA HAMUTKK C
BbICOKMM COZepXKaHWeM crumpTa.
IobasnaiTte B 6ntoaa ToNIbKO HebonbLLoe
KOJIMYECTBO HarMMUTKOB C BbICOKUM
coaepkaHnem cnupta. OCTOPOXHO OTKpoOKTe
ABepuy npubopa.

OnacHocTb owinapuBaHuAa!

B npouecce akcnnyatauuv OTKpbITble ANA
AocTyna Aetanu npubopa CUNbHO
HarpesatoTcA. He npukacantechb K
packaneHHblM AetanAam. He noanyckante
Aeten 6nunsKo K npubopy.
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N3 oTKpbITOM ABepuUbl Npubopa MOXeT
BblpBaTbCcA ropAYni nap. OCTOPOIKHO
OTKpoOWTe ABepuy npubopa. He nossonamnte
AeTAM NoAxoAuTb ONM3KO K ropAvemMy
npuobopy.

Mpu ncnonb3oBaHUK BoAbl B pabouei
Kamepe MOoXXeT 06pa3oBaTbCA ropAYmni
BOAAHOM nap. 3anpeLlaeTcA HanMBaTtb BoAy
B ropAdvyto pabouyto kamepy.

OnacHocCTb TpaBMUpOBaHHA!

MouapanaHHoe cTekno ABepubl Npubopa
MOXET TPeCHYTb. He ncnonb3ayite ckpebku
ANA CTEKNa, a TakXKe eakne n abpasmneHble
YMCTALLME CpeacTBa.

OnacHocTb yaapa Tokom!

MNpy HeKBaNMPUUMPOBAHHOM PEMOHTE
NPUOOP MOXKET CTaTb UCTOYHUKOM
onacHOCTU.Mo3TOMy PEMOHT AO/MKEH
NPOW3BOANTLCA TONBKO CNeLnanMcTomM
CEePBUCHOM Cny»Obl, NpoLLeALLNM
cneuvansbHoe obyuyerune.Ecnu npubop
HeucnpaBeH, BbiHbTE BUIIKY U3 PO3ETKMU WU
OTKNIOUUTE NpeaoxpaHuTesb B Onoke
npeaoxpaHuTenen. BelzoBute cneunanvcTa
CEePBUCHON CnyXObl.

Mpu cunbHOM HarpeBe npubopa usonAuma
kabena MoxeT pacnnasutbcA. Cneaute 3a
Tem, yTobbl kKabesb He conpuKacanca ¢
ropAYMMM HaCTAMMU SNEKTPONPHOOPOB.

MpoHuKatoLLan Bnara MOXeT NPUBECTH K
yAapy 3NeKTpUYeCcKMM ToKkoM. He
UCMONb3YNTE OUYUCTUTESNb BLICOKOIO
[aBNEHUA UK NAPOCTPYHHbIE OUYUCTUTENM.

MNpu 3amMeHe namnoyku B paboyein kamepe
yUMTbIBaNTE TO, YTO KOHTAKThI B NaTpOHe
HaxoAATCA NoA HanpaxxeHueMm. MNMepen
CMEHOMN NaMroYKK BbIHbTE BUIIKY CETEBOIO
KabenA U3 po3eTKW UK OTKNOUUTE
npeaoxpaHuTesb B 6NOKe NpeaoxpaHuTenen.

HewvcnpaBHbiit nprubop MoXeT ObiTh
NPUYMHON NopaXKeHUA TOKOM. Hukoraa He
BKJ/IOYaKTe HeucnpasHbl Npubop. BeliHbTe K3
PO3ETKU BUIIKY CETEBOro NposoAa uiu
BbIK/TFOUMTE NPeAoXpaHnUTenb B B11oke
npeaoxpaHvTenen. BelsoBuTe cneunanucra
CEePBUCHOW CNy»Obl.



MpUuMHBLI NOBpeX AECHUI

BHumaHue!

MpuHaanexHocTH, dponbra, neprameHTHaa 6ymara unu nocysaa Ha
nHe paboyeit Kamepebl: He CTaBbTe NPUHAANEIKHOCTU Ha AHO
paboueit kamepbl. He HakpbiBaiiTe AHO padoueit kamepbl PoNbrow
ntoboro BUAA UK neprameHTHon Bymaroi. He ctaBbTe nocyay Ha
ZIHO paboyeit Kamepebl, ECNM YCTaHOBNEHA TeMnepaTypa Bbille

50 °C. 310 NpMBEAET K U3NULLHEH akKyMynAauuu Tenna. Bpema
BbINEKaHWA UK kapeHua ByaeT HapyLLEeHO, YTO NPUBEAET K
NOBPEXAEHUIO AMaIN.

Boaa B ropAveii kKamepe: 3anpeLLaeTcA HanMBaTb BOAY B ropAvyto
pabouyto Kamepy. OTo MOXKET NPUBECTU K 0bpasoBaHuto napa. B
pesynbTate U3MEHEHWA TeMnepaTypbl BO3MOXHO NOBPEXKAeHWe
amanu.

BnajkHble NpoAyKThI: HE AEPKUTE BNAXKHbIE NPOAYKTHI B 3aKPbLITOM
pabouyeit kKamepe B TeHeHUe ANUTENIbHOrO BPeMEHW. OTO MOXKeT
NPUBECTH K NOBPEXAEHUIO SMay.

COK OT (PYKTOB: NPU BLINEKAHUU COYHBLIX GPYKTOBLIX MUPOroB He
3anosHANTe NPOTUBEHb LienMkoM. CoK OT GppyKTOB ByAeT cTeKatb ¢
NPOTWUBHA U OCTaBNATL NATHA, KOTOpble ByAeT NPaKTUYEeCKH

Balwu HOBbIM AYXOBOM LUKa}

MpuBeaéHHaA 3aecb MHPOPMALMA MOMOXKET BaM U3YunTb Ball
HOBbIM AYXOBOW LUKad. Bbl 03HAKOMUTECH C NAHENbIO YNPaBNEHUA 1

NMaHenb ynpaeneHuA

HacToALni OKYMEHT conep)KuT obLLee onucaHue naHenu
ynpasneHua. KoMmnnekrauma 3aBUCHT OT KOHKPETHOW MoZenu
npubopa.

HEBO3MOXXHO yAanuTb. Mcnonb3syite no BO3MOXHOCTH Bonee
rny6GoKWi YHUBepCanbHLIM NPOTUBEHB.

OxnakzeHue npubopa c OTKPbLITON ABEPLEN: He ocTaBnAnTe
np1bop ocTbiBaTb C OTKPLITOM ABepuei. [axe ecnu ABepua
npubopa ByAeT NPOCTO NPUOTKPLITA, CO BPEMEHEM 3TO MOXKET
NPUBECTH K NOBpeXAeHUto pacanos cocenHen Mebenu.

CunbHO 3arpASHEH YNNOTHUTENb ABEPLbI: NPU CUIIbHOM
3arpA3HEHUM yNNoTHATENA ABepua npubéopa nepectaér HopManbHO
3aKpbIBaTbCA. OTO MOXKET MPUBECTH K MOBPEXAEHUIO MOBEPXHOCTU
npuneratoLLen K npudopy mebenu. Cneaute 3a YMCTOTOM
YNNOTHUTENA ABEpLUbI.

Mcnonb3oBaHue ABepubl Npubopa B KauecTBe CUAESHBA UK NOJKU:
He caauTechb WU HUYEero He cTaBbTe Ha ABepuly npubopa. He ctaBbTe
nocyzy U NPUHAANEXHOCTU Ha ABepLy.

YcTaHoBKa NPUHAANEXHOCTEH: B 3aBUCUMOCTM OT Tuna npubopa
NPUHAANEXHOCTM MOTYT nouapanarb CTeKo ABepLbl npubopa npv
eé 3aKpblBaHuu. Bceraa ycraHaBnuBaiTe NpMHaaneXHoOCTH B
pabouyto Kamepy A0 ynopa.

MepemelueHne npubopa: He NepeaBuraiTe Npubop 3a pyuky
ZBepubl. Pyyka aBepubl He paccuutaHa Ha Bec npubopa U MOoXeT
cromarbcA.

OTAENBHLIMU SNEMEHTAMM YNPABNEHUA U NONYYUTE MHPOPMALMIO O
paboueit kamepe W NPUHALNEXHOCTAX.

MofacHeHuA
1 Mepekntoyatens BoiGopa GyHKUMIA
2 Perynatop Temnepartypel
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Mepekntouartenb BoiGopa GyHKLUIA

Mpu nomoLLmn nepekntoyatens Buibopa GyHKUMI BeIBUpaeTcA BUA
HarpeBa AyxoBoro Lwkaga. MNepekntoyarens BoiGopa GyHKUMIA
MOXHO NoBopayMBaTh BNpaso 1 BEBO.

MMpw BKOUEHUM NepekntouaTena Buibopa GpyHKUWIA 3aropaeTtca
namnoyka B AyXoBOM LUKady.

MonomeHua DyHKUMA

0 BbikntoueH JyxoBo# LwKag BbIKIOYEH.

= BepxHuit 1 HKHUIA  [1nA BbINEYKM U XAPKOro UCNoNb3ynTe
»ap TONbKO OZIMH YPOBEHb YCTaHOBKM. 3T1a

HaCTpOMKa XOpOoLUO NOAXOAUT ANA
MMPOroB W NWLLbLI B pOPME Ui Ha
NPOTWBHE, a TaKXKe NMOCTHOrO XapKoro
13 TENATWUHBI, TOBAAWHbLI U Anun. XKap
pacnpocTpaHAETCA paBHOMEPHO
CBEPXY U CHU3Y.

3D-lopAuni Bo3-
ayx*

Muporw, nuuuy, Menkyto BbINEYKY,
onazbu U U3AeNWA U3 CII0EHOro Tecta
MOXXHO BblNeKaTb 0JHOBPEMEHHO Ha
ABYX YPOBHAX.

BnarogapA BEHTUAATOPY C KONMbLEBbLIM
HarpeBaTenbHLIM 31IEMEHTOM Ha 3aA-
Hel CTEHKe AyXOBOro LWKada Harpe-
ThIi BO3AyX pacnpenenseTca
paBHOMEPHO.

- HuxHUi xap C nomolLLblo pexuma «HWKHWA xap»
MOXHO Zoneyb 61040 CHU3Y UK noza-

PYMAHWTB ero. XKap noctynaeT CHuay.

ounb ¢ KOHBEKLMEH [PUib C KOHBEKLUMEN 0COBEHHO NOAXO-
AWT ANA NPUroTOB/EHWA PbIBbI, NTULbI
1 BonbLUKx KyckoB MAca. Npu aTom
peXxMMe nonepemMeHHo BKJHoYatoTCA
HarpeBaTenbHbIA ANIEMEHT rpUnA 1
BeHTUnATOp. BeHTunATop pacnpeae-
NAET HarpeThI BO3A4yX BOKPYr 6ntoja.

] nockui rpune, Mo»XHO 0AHOBPEMEHHO MPUroTOBUTL
6onbluanA nnowaab  Ha rpune HeCKOJIbKO CTEMKOB, Konba-
HarpeBsa COK, pbl6 1 TocTOB. BcA noBepXHOCTb

noA HarpesaTe/lbHbIM 3/IEMEHTOM
rpuna HarpesaeTcs.

»f BbicTpbiit Harpes [na 6eicTporo pasorpeBaHvA 6ntos.

* Bua HarpeBa cornacHo knaccy apQeKTMBHOCTU MCMONb30BaHUA
aHeprun EN50304.

NMpyuHaaneHoOCTH

MproBpeTéHHbIE NPUHAANEKHOCTU NMOAXOAAT ANA NPUrOTOBNEHHUA
MHorvx 6ntoZ. Cneaute 3a NpaBubHON YCTAHOBKOW
npuHaanexHocten B paboyei kamepe.

AnA nyywero npurotoBneHua 65104, a Takxe AnA yao6ctea npu
obpalleHnn C AyXOBbIM LLUKapOM ecTb BbIBOP creunanbHbiX
npUHaAnNexHocTen.
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Perynatop Temnepatypsbl

PerynatopomM TemMnepartypbl MOYKHO YCTaHOBUTb TemMnepaTtypy
PEXUM rpunA.

MonoxeHuna DYHKUUA

. BbikntoueH LyxoBo# wkKa¢ He Harpesa-
etcA.

50-270 [unanasoH Temnepa- 3HayeHWe TemMneparypbl OTO-

TYp 6pakaeTtca B rpagycax no
Llenscuio (°C).

Pexxumbl rpuns, Gonbluas [
nnowagb.

o oo oo Pexxum rpuna
* = pexxum 1, cnabebiii
*s = PEXUM 2, CPEAHUN
*es PEXUM 3, CUNBHBIN

Mpu paboTte AyxoBOro WKada Haj PerynaTopoM TeMneparypbl roput
namnouyka. Bo Bpema naysbl oHa racHeT. MNpu HEKOTOPbIX yCTaHOBKax
namrnoyKa He ropur.

Pexwum rpuna

Mpw nomkapuBaHui Ha nnockom rpune [~ ycTaHOBMTE C MOMOLLBIO
perynatopa Temneparypbl HEOOXOAUMBIA PEXKUM TPUAA.

Pabouan kamepa

B nyxoBom Lkagy ecTb nammnouka. OxnaxxaaoLmni BEHTUAATOP,
KOTOpbIV NPeAOXpaHAET AyXOBOK LUKad OT neperpesa.

Namnouka B AyxoBom WwKady

Bo BpemA pa6oThl B AyX0BOM LUKady 3aropaerca famnoyka.
JlamMnouKy B lyxOBOM LKAy MOXKHO BK/HOUMTL U 6e3 3anycka
ZlyX0BOro LKada, yCTaHOBUB Nepekitoyatesnb Bolbopa GyHKUMI B
nto6oe NonoXxeHue.

Oxnamaaroun BEHTUNATOP

BeHTUNATOP BKIHOYAETCA U BLIKMIFOYAETCA MO Mepe HeEoOX0AWMOCTH.
Ténnbin BO3AYX BbIXOAWUT U3 ABEPLbI.

OnAa 6onee BeicTporo oxnakaeHnA padouei Kamepsl BEHTUAATOP
npoaomkaet pabotatb onpeaenéHHoe BpeMA nochne eé
BbIKJTFOYEHMA.

BHumaHue!

He 3akpbiBanTe BEHTUNALMOHHbIE Npopesn, MHaye ayxoBow LwKad
neperpeercs.

YcTaHoBKa npuHaanexHocTeun

MpuHaANEXXHOCTU MOXHO 3aABWHYTb Ha OAMH U3 4 Pa3NUYHbIX
ypoBHel B AyxoBOM Lukady. Bceraa saasuraite npuHaanexHocTv
Z10 ynopa, 4Tobbl OHW He Kacanuch CTekna ABepubl.
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Ecnn npuHaaneXHoCTH BbIABMHYTL NPUMEPHO HamMoIOBUHY, TO OHK
GUKCHPYIOTCA B 9TOM NOMoXeHUW. bnaroaapa stomy rotosble 6ntoaa
MOXXHO NEerKo BbIHYTb.



[Mpu 3aaBUraHnK NpuHaane>kHocTen B Ayx0oBO# LKad cneante 3a
BblEMKOV Ha 3aaHel cTopoHe. MMeHHo oHa oBecneunBaeT
npaBuibHYtO GUKcaLuto.

——

SManupoBaHHbIN NPOTUBEHD

JnA npuMrotoBneHnA NMporos v Mers-
KOro neYeHbA.

YcTaHaBnuBaiTe NpoTMBEHb CKOCOM K
aBepue.

YKa3saHue: [TpuHaanexxHocTM MoryT AepOpMUPOBAaTLCA OT XKapa.
Kak TonbKO NPUHAANEXHOCTU OCTLIHYT, OHM CHOBA NPUOBPETYT CBOIO
nepBoHayanbHyto popMy. OTO HE OKasbIBaET OTPULATENBHOMO
BIMAHMA Ha UX QYHKUMOHMPOBAHHE.

BosbmuTe NpoTHBEHb 06erMMU pyKaMu ¢ BOKOB ¥ YCTaHOBUTE ero B
pabouyto Kamepy He Aonyckana nepekocoB. MHaue npoTueeHb OyaeT
3a/1BMratbCAl C TPYAOM, KPOME TOro, B 9TOM Clyyae BO3MOXHO
NoBpeXAeHWe 3ManupPoBaHHOW NOBEPXHOCTH.

MpUHaANEIKHOCTH Bbl MOXKETE NMPUOBPECTU YEPES CEPBUCHYIO
cnyxo6y unu yepes MHTepHeT-MarasuH. Ykaxute Homep HZ.

YHuBepcanbHbI NPOTUBEHb

JnA npuMrotoBneHUA COYHbIX MUPOTroB,
neyeHbA, 6ONBLLOIo *XapKoro 1 nNpo-
ZlyKTOB rny6oKoi 3amMopo3ku. MpoTu-
BEHb MOXXHO TaK)Ke MCnonb30oBaTh Npu
»apeHuu Ha peluéTke. [NoactaBbTe ero
MoA PELLETKY, U BeCb XXUp ByaeT cTe-
KaTb B Hero.

YcTaHaBnuBawTe yHMBEpCanbHbIM Npo-
TUBEHb CKOCOM K ABepue.

PewwéTtKa

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

YcraHaBnuBaiTe pelléTKy OTKpPLITOM
CTOPOHOM K ABepLie AyXOBOro LKadpa
U3rMbOM BHU3 ~—.

CneumanbHble npuHaane XHoOCTU

CneumnanbHble NPUHaANEXXHOCTU MOXHO NPUOBPECTU B CEPBUCHOM
cny6e unv B cneunanusvpoBaHHoOM MarasuHe. MNepeyeHb
pasnnyHbIX NPOAYKTOB, NOAXOAALLMX ANIA BaLLero AyxoBoro wkada,
Bbl HAWAETE B HALLUMX PEKNaMHbIX MPOCMNEKTax UK Yepes UHTEPHET.
Hanuune cneunanbHbiX NpUHaANEKHOCTEN UM BO3MOXKHOCTb 3aKasa
uepes MHTEPHET-MarasuH pasnuyatoTcA B 3aBUCUMOCTH OT CTPaHbI.
CM. COOTBETCTBYHOLLYHO OKYMEHTALMIO MO NPOoAayKam.

He Bce cneunanbHble NPpUHAANEXHOCTU MOAXOAAT K BallemMy
npubopy, NO3TOMY NPK NOKYNKe BCeraa yKkasblsaite nonHoe
HasBaHue npubopa (Homep E).

CneunanbHble npuHaanexHoctu Homep HZ DYHKUHMA

PewéTka HZ434000 [nAa nocyael, GopM AnA NUPOroB, ANA KapKoro, 6o rnyOoKon 3aMOPO3KU U TPUNA.
ANOMUHUEBBIA NPOTMBEHb HZ430001 Lna npurotoBneHnA NUPOroB U MESIKOro NeYeHbA.
YctaHaBnvBavTe NpoTMBEHb B AYXOBOW LUKad CKOCOM K ABepue.
3ManvMpoBaHHbIA NPOTUBEHb HZ431001 [nA npuroToBNEeHnA NMPOroB M MEJIKOro NeyYeHbA.
YcTaHaBnvBaiTe NpOTMBEHb B AYXOBOW LUKad CKOCOM K ABepue.
YHuBepcasnbHbl NPOTUBEHb HZ432001 JnA npuUroToBNEHUA COYHBIX NMMPOroB, BbINEUYKM, BONBLLOIO YKapKoro 1 NPoAyKToB

rny6oKoi 3aMopo3ku. MOXeT TaKkyke UCronb30oBaTbCA ANA cOopa CTeKatoLLero xupa
UM MACHOTO COKa NoA PELLETKON.

YcraHaBnvMBanTe yHUBEpPCabHbIA NPOTUBEHb B AYXOBOW LKA CKOCOM K ABepLe.

LBsepua AyxoBoro wKaga — AONOAHUTENbHbIE Mepbl
6esonacHocTH

anI ANUTENbHOM NPUroTOBSIEHWU MULLK ABepLa AyXOBOro LKadpa
MOXXEeT HarpeTbCA.

Ecnu y Bac ecTb ManeHbku1e Aetu, HeobxoanMmo cobntoaatb
npeAenbHy0 OCTOPOXKHOCTb NPU 3KCNnyatauuu npubopa.

[na atoro npeanaraeTcA 3aluMTHaA peLléTka, KoTopan npenATcTByeT
NPAMOMY NMPUKOCHOBEHMIO K ABepLEe AyXOBOro wkada. Aty
crneuunancHyr NpUHaaneXHocTb (440651) MoXHO npuoBpecTty B
CepBUCHOM cnyxbe.
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Mepen nepBbIM UCNONIb30BaHUEM

M3 31Ol rnaBbl Bbl y3HaeTe, 4To HEOBX0AMMO CAenaTth C AyXOBbIM
LKadoM nepes nepBbIM NpuroToBeHMem 6ntoa. CHavana
npounTtaiTte rnasy «[paBuna TeXHUKKM 6e30NacHOCTH.

HarpeBaHue gyxoBoro wwKada

Uro06bl ycTpaHuTb 3anax HoBoro npuéopa, HarpemnTe nycroin
3aKpbIThI AyxoBoi Wwkad. OnTMManeHLEIM BApUaHTOM B 3TOM Ciyyae
6yneT Harpes LUKada B peXkume «BepxHuit/HmKHMIA sxap» [Z) npu
Temneparype 240 °C. Yéeautech, 4to BHyTpH paboyeit Kamepbl He
OCTanuCb yNaKoBOYHblE Matepuarbi.

[MpoBeTpuBaWTe KyxHIO BCE BPEMA, NOKa HarpeBaeTcA AyXOBOM
wKag.

HacTpouka ayxoBsoro wiKada

Y Bac ecTb pasnuyHble BOSMOXHOCTH YCTAHOBKU PEXXUMOB yXOBOMO
WwKaga. 3aeck No aKcnnyataumm Ml NoApo6HO 06bACHUM Bam, kak
cnezyet BbINO/MHATL YCTAHOBKM BMAA HArpeBa, TeMneparypbl Unm
peXxuma rpuns.

YcTtaHOBKa BMaa HarpeBa U Temnepatypbl
MprMep Ha PUCYHKe: pexxnM «BepxHuit/HmxHUI >xap» npu 190°C.

1. YcTaHoBWTe BMA HarpeBa nepekitoyarenem Bolbopa GpyHKUMM.

2.YcTaHoBUTE TemMnepaTypy Uin PeXxxuM rpuna ¢ NOMOLLIbIO
perynAatopa Temneparypsi.

HyxoBo# WwKkad HauMHaeT HarpeBaTbCA.

BbiknroueHue ayxosoro wwiKada

MepeBeaunTe nepekntoyatenb Bbibopa GyHKUMIA B HyneBoe
NONoXeHue.

U3meHeHUe yCTaHOBOK

Bua Harpesa, TemMneparypy U pexxum rpunda npu HeobxoaAnuMocTy
MOXXHO MEHATb.
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1. C nomoLLbto nepekntoyatens Beléopa GYHKLUMIA YyCTAHOBUTE PEXMM
«BepXHUA/HWKHWI xap»

2. YcraHosute 240 °C perynAtopomM Temnepartypsbl.

Uepes yac BbIKIOUMTE [yXOBOM LUKad. [nA aToro ycraHoBuUTe
nepekntoyarens Bbibopa GYHKUWIA B HYNIEBOE MOSTOXKEHME.

OuuncTKa NpMHaAnNeHOCTEeH

Mepea nepBbIM MCNONB30BaHWEM TLLATENBHO OUMCTUTE
NPUHAANEXHOCTU FOPAYUM MblSIbHEIM PACTBOPOM M MArKOM
TPAMOYKOW.

BbicTpbiK HarpeB

B pexxume BbicTporo Harpesa AyXoBoii LKkad HarpeBaeTca 40
HY>KHO# TeMnepaTtypbl 0COBEHHO BBICTPO.

MUcnonbayiite 3TOT pEXXMM, eCNiv AYXOBOM LUKag LOMKEH ObiTh
nporpeT Ao Temnepartypsbl cBbiwe 100 °C.

[nA JOCTUXKEHWUA ONTUMAaNbHOTO pesynbTaTta NPUroToBNIEHUA CTaBbTe
6ntoa0 B pabouyto Kamepy ToNbKO Nochne 3aBepLueHnA BbICTPoro
Harpesa.

1. YcraHoBuTe nepekntoyatens Bolbopa GyHKUMIA Ha P,

2. PerynAtopom TemMnepatypbl yCTAaHOBUTE HYXHYO TeMnepatypy.
Yepes HeCKONbKO CeKyH AyXOBOW LUKad HauYMHAET HarpeBaTbCA.
Haa perynatopom Temneparypbl ropuT MHAUKATOP.

3aBeplLueHHe 6bICTPOro Harpesa

MHavKaTop Haa perynatop Temneparypsbl noracHet. MNoctaBbTe
6nt00 B AyX0BOW LKA M YCTAHOBUTE HY)XXHbIM BUA HarpeBsa.
OTmeHa 6bICTpOro Harpesa

YcTaHoBWTe nepektoyatens Belbopa GYHKUMIA B Hynesoe
nonoxkexnune. [lyxoBon LwKad BbIKNHOYAETCA.



Yxon U oUUCTKaA

Mpw TLWaTenbHOM yXoe W ounCTKe Ball ayxoBoi WwKagp Haaonro
COXPaHWUT CBOO MPUBEKATENBHOCTb U QYHKUMOHaNBbHOCTE. O ToM,
KaK NpaBWIIbHO yXa)XkmBaTb 3a AyX0BbIM LUKadpoM, Bbl yaHaeTe 13
aToro pasaena.

YKasaHuAa

M3-3a MICNONb30BaHWA PasinYHbIX MaTepUanoB, TaKUX Kak CTEKNO,
NAacTvK U MeTassl, BO3MOXXHbI HEOONbLLIME PACXOXKAEHUA B
LuBEeTOBOM O0OPMIEHWUM NepeaHen NaHenn AyxoBoro wkada.

TeHun Ha cTekne ABepubl, BEIMAAALLME KaK passodbl, HA CaMOM
Aene ABNAKOTCA CBETOM, OTPaXXEHHbIM OT IaMIMOYKK B IyXOBOM
wKagy.

MpK 04eHb BLICOKMX TEMNEPATypax 3Mallb MOXKET BblropaTb.
BcneacTBre 3TOro BO3MOXHbI HE3HAUUTENbHbIE Pas3nuuA B LBETE
amanu. 3To HopMasnbHO M He OKas3biBaeT BIMAHUA Ha
dyHKUMOHUPOBaHUe. KpaA TOHKOro NPOTUBHA HE NOTHOCTHHO
MOKPbITbl 3Mabo U MOFYT BbITb Cnerka LepLaBbiM1. 3T He
OKasblBaeT OTpULATENbHOrO BAMAHUA GYHKUMIO 3aLUMThI OT
KOpPO3uK.

UucTawme cpeacTea

UTto06bl HEe AOMYCTUTb MOBPEXAEHUA PA3NIMUHbLIX NOBEPXHOCTEN B
pesynbTarte NpUMEHEeHUA HEeNOAXOAALLMX YUCTALLMX CPEACTB,
cobntofaiTe cneayoLlme yKasaHus.

Mpu ouncTKe ayxoBoro LwKadpa
He UCronb3yiTe efKne unn abpasuBHbLIE YACTALLME CPEACTBa,
unCTALLME CpeAacTBa, coaepallme 6OoMbLLOK NPOLEHT CNupTa,
MeTanmyeckune ryoxu,

HEe UCMOMb3yNTe OYUCTUTENM BbICOKOTO AABNEHWUA U NapoCTPYMHbIe
oYUCTUTENN.

3anpeu.laeTCF| MbITb AeTann B I'IOCy.ClOMOG'«IHOI?I MalluHe.

HoBble ry6ku nepea nepBbIM UCMONb30BaHUEM HEOOXOAUMO
TLlaTeNbHO BbIMbITb.

MaHenb ynpas-
neHuA

opAYMi MbINbHBIN pacTBop:

OYMCTUTE C NMOMOLLBLIO MAFKOM TPAMOYKHK, a 3aTeM
BbITPUTE AOCYyxa MAKUM nosioTeHueM. He
MCNONb3ynTe ANA OYUCTKU CPEACTBa ANA OYUCTKU
CTEKON WUNK CKPeOKKM ANA CTEKNAHHbLIX MOBEPXHO-
cTen.

BHyTpeHHHe Ténnbli MbINbHBLIA PACTBOP MM PacTBOpP YKcyca.
NoBepXHOCTU  [Ipu CUNbHOM 3arpA3HEHWUU: UCNONb3YiiTE cpea-

JAYyXOBOrO CTBO [/1A OYUCTKM AyXOBOK TOJIbKO Ha OCThIBLUMX
wKada NOBEPXHOCTAX.

CTEeKnAHHbIN

MpoTpuTte BNXKHOW TPAMOUYKOW C HEGONBLLUM

nnadpoH KonMyecTBOM MotoLlero cpeacTsa. Hacyxo
NnaMnoyKu B BbLITPUTE MATKOW TPANKOW.

AYyXOBOM

wKady

MpuHapgnemHoc 3amounTe B TENSOM MblbHOM pacTBope. Ouu-
™ CTUTE C NMOMOLLbIO LLETKU UK ryBKM.

AnroMmuHUeBbIN

NPOTUBEHb
(onuwmAa)

3anpelyaercA MbiTb B NOCYOMOEYHOW MaLLKHE.
Hwukoraa He ncnonb3yiTe CpescTBO ANA OYUCTKM
AyXOBOK. HWKoraa He npukacawTtecb K MeTanu-
YECKUM NMOBEPXHOCTAM HOXXOM MW OCTPLIM Npea-
MeToM BO u3bexxaHue uapanvH. Crnerka ouncture
BNaXXHOW candeTKon AnA OUYMCTKU CTEKON C
HeB0NbLIMM KONMYECTBOM MOLOLLIEro CpeacTBa
unm candeTkon M3 MMKPOBOJOKHA, MPOBOAA MO
ropusoHTanu. Hacyxo BbITpUTE MAKOM TPAMNKON.
He ncnonbayiite abpasnBHbIe YMCTALLME Cpea-
CTBa, XECTKME ry6KMu 1 candeTtku. B npoTBHOM
cnyyae MOoryT NOABUTLCA LiapanuHbl.

BnokupoBka
ana
6esonacHocTH
aeten (onuun)

Ecnu Ha ABepw AyxoBoro WKada umeetca 6oKu-
poBKa anA 6e30MacHOCT AeTew, Nepes OYUCTKOM
eé HeobXxoanMOo CHATb. Bce AeTanu ua nnact-
Macchl HE0HX0AMMO CMOUUTL B TENIOM MbITbHOM
pacTtBope 1 npoTepeTb ry6koi. Hacyxo BbITpute
MArKoW TPANKOW. Mpu cUNbHOM 3arpAsHeHUKn 6110-
KupoBKa anA 6e30nacHoCTU JeTel HeAoCTaToOuHO
PyHKLHUOHanNbHA.

BapouHasn
naHenb

YkasaHuAa no yXxoay U O4YMCTKe AaHbl B pyKOBOA-
CTBE NO 3Kcnyartaunu K BapquoH naHenu.

CHATHE U yCTaHOBKa HaBeCHbIX 3JIeMeHTOB

Bbl MOXeTe CHATb HaBECHbIE 3NEMEHTbI ANA O4YUCTKU. [lyxoBoK LKadp
JI0MXKeH OblTb XONOAHBIM.

MoBepxHOCTH  OuuLianTe MArKOM TPAMNOYKOW C TEMLIM Mblfb-

7] HbIM pacTBopoM. UTo6klI He nouapanarts, Bceraa

HepMaBeroLWen npoTupanTe NOBEPXHOCTU U3 HepXKaBetoLLen

cTtanu cTanv napannenbHoO UX eCTECTBEHHOM TEKCType. B
NPOTUBHOM Cllyyae MOryT NOABUTLCA LiaparnuHbl.
Hacyxo BbITpUTE MArKOM TPANKON. HemeaneHHo
yhanaiTe NATHA U3BECTH, XKUPA, Kpaxmarna v And-
Horo 6enka. He ucnonb3ayite abpasmBHbIE YUCTA-
LMe CPeacTBa, XECTKME ryOKu U canpeTku.
CranbHble MOBEPXHOCTHU Npubopa ouuLLainTe ¢
NoMOLLbIO crieunansHoro cpeacTaa. Cobntoaaite
yKasaHua npoussoantensa. CneumanbHble YUCTA-
LMe cpeacTBa AnA CTaNlbHbIX MOBEPXHOCTEN
MOXHO KYyMUTb B CEPBUCHOW CNy>K6e UK B Crneum-
aM3UpPOBaHHbLIX MarasuHax.

BmanupoBaHHbl [poTpHUTE BRAXKHOM TPAMOUKON C HEBOMbLLIMM

eu KONM4yeCcTBOM MOtOLLero cpeactea. Hacyxo
JTaKUpoBaHHbIEe BbLITPUTE MATKOK TpﬂI'IKOVI.
NOBEPXHOCTHU

Bpawarowmeca [Mpotpute BRaXKHOW TPAMOYKON C HEBONbLUMM
PYYKH KOMMYEeCTBOM MotoLLero cpeacTsa. Hacyxo
BbITPUTE MAFKON TPAMKOM.

Ctekno OuncTnTe C NOMOLLbIO CPeACTBA ANA OUMCTKMU CTE-
kon. He ncnonb3yite arpeccuBHble YUCTALLME
cpeacTBa M OCTpble MeTalInyecKkne NpeameThbl.
OHu MoryT nouapanatb U NOBPEAUTb CTEKNAHHYIO

NOBEPXHOCTb.

YnnotHutenb  [poTpuTe BRa)kHon TpANouKon. Hacyxo BeiTpute

MATKOW TPANKOMN.

CHATHE HaBeCHbIX 35IEMEHTOB

1.TloTAHUTE HABECHON 9NEMEHT CHU3Y M BblABWHbTE ero. BuitAHWUTe
YANUHUTENbHBIE LUTUPTHI B HAXHEN YacTU HABECHOr0 3NeMeHTa 13
Kpenéx<HbIx oTBepCTMi (puc. A).

2. 3ateM NoTAHUTE HABECHOW 3NeMEeHT BHU3 U BNEePEA U aKKypaTHO
CHUMuTE ero (puc. B).

B|

o W ¢

QAT

OuncTnTE HaBeCHbIE 3M1EMEHTbI C MOMOLLbIO MOOLLEFO CPeACTBa U
MArKOM ry6Kku. Mpu HaNMUMKM CTOMKUX 3arpASHEHWIH MOXHO
MCNONb30BaTh LUETKY.
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YcTaHOBKa HaBeCHbIX 3JIEMEHTOB

1. AKKypaTHO BCTaBbTe ABa KptouKa B BepxHue oTeepcTuA. (puc. A-B)

B|

0 N R

S

A HenpaBunbHaa ycTtaHoBKa!

He aBwraiite HaBecHble 3neMeHTbI, NoKa 06a Kprtouka NosHOCTbHO
HEe 3aKpenneHbl B BEPXHUX OTBEPCTUAX. OMallb MOXET ObiTb
nospexxaeHa (puc. C).

2.006a Kptouka A0MKHbI BbITb NONHOCTLIO BCTABNEHLI B BEPXHUE
oTBepcTHA. Tenepb MOXXHO MEANEHHO U OCTOPOXKHO OMYCTUTb
HaBeCHbIE 3NIEMEHTbI BHU3 U 3aKPENUTb B HUXKHUX OTBEPCTUAX
(puc. D).

3.YcTaHoBMTE 00a HaBECHbIX 3NeMeHTa Ha BOKOBbIX CTEHKAX
ayxosoro wkada (puc. E).

lMpun NnpaBunbHOM ycTaHOBKE HABECHLIX 3IEMEHTOB paccToAHne
Mexay ABYMA BEPXHUMU YPOBHAMM JOMKHO BbiTb BonbLue, YeM
MeX Ay oCTallbHbIMU YPOBHAMM.

CHATHUe U ycTaHOBKa ABepLbl AYXOBOro LWKada

Jna ounLLeHna n AemMoHTaXka MOXHO CHATb ABepLYy AyXOBOro
wKagpa.

Kaxaan netna aABepubl ocHalleHa 6N10KMPOBOYHLIM pblyarom. Koraa
GNOKMPOBOUHbIN pbluar ycTaHoBIEH (puc. A), ABepLa AyX0BOro
wkada 6nokMpoBaHa, U Bel He MoxeTe eé cHATb. Ecnu Bbl oTkMHETE
61M10KMPOBOYHbIE pbluark (puc. B) anA cHATUA aBepubl, ByayT
6nok1poBaHbl NeTin. 3akpbiTe ABepLy 6yAeT HEBO3MOXHO.

N
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A OnacHoOCTb TpaBMHpPOBaHHUA!

Ecnv netnu He 6J'IOKVIpOBaHbI, Asepua MOXXeT C cunom 3aXNOMHYTbCA.
Cneaure, yToObI 6J'IOKI/IpOBO"IHbIe pblyaru ObINK NOSTHOCTBIO
YCTaHOBNEHbI, a NPU CHATUK ABEpLbl YXOBOro LWKada NoHOCTbO
OTKUHYThI.

CHATHe ABepLbl

1. MonHocTbo OTKPOVTE ABEpPLY AYXOBOrO LUKada.
2. OTKWHbTE BIOKMPOBOYHbBIE phlyark cnpasa U cnesa (puc. A).

3. 3akpowTe ABepuy AyxoBoro wwkada Ao ynopa. Bosbmutech 3a Heé
o06enmMu pykamu cnesa 1 cnpasa. ELLé HemHoro npukpoiite 1
BbiTawmTe asepuy (puc. B).

N\

YcTtaHOBKa ABepLbl
YcTaHoBWTe ABepLy B NopAAKe, 06paTHOM CHATHIO.

1. YcTaHOBWTE ABEpLY AYXOBOrO WKada TaK, 4Tobbl 06e netnu
OKasanucb NPAMO HaNpPoTUB OTBEPCTUi (puc. A).

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

y

3. CHoBa yctaHoBuTe 6110KMPOBOYHbIE phluark (puc. C). 3akpoiite
ZiBepLy AyX0BOro LuKada.

A OnacHOCTb TpaBMMpPOBaHUA!

OnacHocTb TpaBMupoBaHusa! B cryyae BeinageHuA ABepLbl AYXOBOro
WwKada Unu 3aKkNMHUBaHUA NETNH, He NbITakTeCh YyCTPaHUTb
HeMcnpaBHOCTb CaMOCTOATENbHO. Bbi3oBUTe cneunanucTa
CEpPBUCHOMN CNYXObI.



CHATHe U YCTaHOBKa cTéKon ABepLubl
[nAa nyyiiei o4MCTKU MOXKHO CHATbL CTEKNa ABepLibl YXOBOro
LKaga.

CHATHe

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

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

A OnacHOCTb TpaBMUpPOBaHHUA!

MouapanaHHoe CTekno ABepLbl Npubopa MOXET TpecHyTb. He
“cnonb3ayiTe CKPeBKW ANA CTeKNa, a TaKkKe efikve U abpasuBHble
uucTALMe cpeacTBa.

YctaHoBKa

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

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

’\\—/_\//
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3. CHumuTe 3awwuTHyto naHens (puc. C).

CHATble aeTanu Henb3A MbITb. MpoTpUTE CTEKNA MATKON TPAMOUKOM,
CMOYEHHON CPeACTBOM ANA OYMCTKU CTEKOSI.

UTto genatb npu HeMCHPaBHOCTM?

YacTo cnyyaeTcs, 4To NPUYMHON HEUCPABHOCTH CTana Kakan-To
Menoyb. Mpexae Yem obpallatbcA B CEPBUCHYIO CRyXOy,
nocMoTpuTe Tabnuuy. Bo3MOXHO, Bbl CAMOCTOATENBHO MOXKETE
YCTPaHWUTb HEUCNPaBHOCTb.

Tabnuua HeucnpaBHoCTEMN

Ecnu y Bac He nonyyaetcA kaxkoe-nmbéo 61040, 03HAKOMbTECD,
no)kanywncra, ¢ pasgaesnom . Mbl npotectTupoBanu 4na sac 6ntoaa B
Halle KyxHe-CTyauu. . 3aeck Bbl HaiaeTe Heo6XoAWMbIE COBETHI U
MHPOPMALIMIO MO BaPKE, XKapKe U BbiMeKaHUIo.

HeucnpaBHocTb Bo3moxHasn
npUYUHa

YcTpaHeH1e HeUcnpaBHO-
cTu/uHdopmauma

Lyxoso# wkad
He pabotaer.

HewcnpaseH MpoBepbTe, B nopAAKe
npeaoxpaHuTeNb. NpefoXpaHuTenb B Broke
npefoxpaHuTene.

Otkntouenne MNpoBepbTe, BKAtOYAETCA NK

SMIEKTPOSHEPTUK. Ha KyXHe CBET 1 padoTatoT N
ocTanbHble BLITOBLIE NPK-
6opbl.

Hyxosoit wkadp  OcepaHnve nbinu
He HarpeBaeTCA. Ha KOHTaKTax.

MoBepHWTE pyuKK Nepexnio-
yaTtens HeCKOMNbKO pas
BMpaBso 1 BNEBO.

A OnacHocTb yaapa ToKom!

HeKoppeKTHO BLINONHEHHBIE PaBoThl MO HanaAKe NPeAcTaBnAoT
onacHoCTb. PeMoHT npuéopa A0MKEH BbINMOMHATLCA TONBKO
KBaNMOULMPOBAHHBIM CMeLnanucToM Hallen CEPBUCHOM CNyKObl.

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

JyxoBbiM WKapOM MOMHO CHOBA NMOMb30BaTbCA TONbKO Nocne
npaBUAbHON YCTAHOBKW CTEKON.

BHumaHue!

JnA 3ameHbl NOBPEXAeHHOro ceTeBoro kabena obparutech K
M3roTOBUTENIO, B €r0 CEPBUCHYIO CNY>KOY UK K
KBaSIMOULIMPOBAHHOMY INEKTPUKY.
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3ameHa namMno4yku AnAa BepxHeu NOACBETKU
AyX0BOro wKada

Ecnv namnouka B yXOBOM LUKady NeperopmT, €& Hy>KHO 3aMeHUTb.
YcToiumBbIE K BEICOKMM TeMnepatypam 3anacHble 1amMnoyku
MoOLLHOCTbI0 40 BT MOXXHO NproBpecTu B cepBUCHOW cry»xbe uim B
crneunanMavpoBaHHbIX MarasumHax. Micnonb3yinte ToNbKO YKasaHHbIe
NaMmnoyKu.

A OnacHoCTb yaapa ToKkom!
OTKNtouUMTE NpesoxpaHuTent B Bioke NpeaoxpaHuTenei.

1. Bo usberkaHne nNoBpeXXAeHW NoNoXKUTE B XONOAHbIN [1yXOBOM
LUKag KyXOHHOE MosoTeHLe.

2. CHMuTe NnadoH, NoBopaymsan ero NpoTMB YacOBOM CTPENKH.

CepBucHan cnyxba

Ecnv Baw npubop Hy)xaaeTcA B peMOHTe, Halla cepBucHan cryxoba
Bcerza K Bawum ycnyram. Mbl Bceraa ctapaemca HanTu
noaxoasLlee pelleHune, Yytobbl nsberxkatb B TOM YACIE HEHYXHbBIX
BbI3OBOB CMeLManncToB.

Homep E 1 Homep FD

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

Homep E Homep FD

3. BctaBbTe HOBYO NaMMOYKy aHanorMyHoro Tuna.
4. YcTaHoBuTEe NNadoH Ha MecTo.

5. BbiHbTe KyXOHHOE MosoTeHLe U3 AYXOBOro LKada U BKHoUUTE
npeaoXpaHuTeNb.

CteknaHHbIA Nna¢doH

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

CepsucHan cnymba

O6patute BHUMaHWe, YTO BU3WUT CMELMANUCTA CEPBUCHON CIy>KBbl
ANA yCTpaHEeHUA NOBPEXAEHWIA, CBA3AHHBIX C HENPaBUIbHLIM
yXoZoM 3a Npubopom, Jaxe BO BpeMA ASUCTBUA rapaHTun He
ABnAeTcA GecnnaTHbIM.

3anBKa Ha PEMOHT U KOHCYJbTaLUuA NpU HenonagKkax

KoHTakTHble AaHHbIe BCeX cTpaH Bl Hanaérte B NpunoyKeHHoMm
CMUCKE CEPBUCHbLIX LIEHTPOB.

[Mono)umTecb Ha KOMNETEHTHOCTb M3roToBuUTENA. Toraa Bel moxxeTte
6bITb yBEPEHI, UTO PEMOHT Baluero npubopa 6yzeT nponsseséH
rPamMoTHbLIMK CNeUnanMcTamMmm U ¢ UCMONIb30BAHWEM PUPMEHHbIX
3anacHbIX YacTeu.

PekomeHAaauuu No 3KOHOMUU IIEKTPOIHEPIHUU U OXPaHe

OKpyXaroLeu cpeabl

B aToM pasfene Bbl HaAéTe pAA PEKOMEHAALNN, KaK COKOHOMMTb
3/IEKTPO3HEPTUIO B MPOLIECCe BbINEKaHWA U KapeHUA U Kak
NPaBWIIbHO YTUIM3MPOBATL AYXOBOM LUKA.

OKoHOMMUA SJIEKTPOIHEPIruu

MpenBapuTenbHO HarpeBanTe AyXOBOM LUKA® TONILKO B TOM
Clyyae, eCniv 370 yKasaHo B peLenTe unu B Tabnuuax pyKoBoacTBa
no 9KcnayaTaumu.

Mcnonb3yiTte TEMHbIe, MOKPbITbIE YEPHBIM JTAKOM MK
aManMpoBaHHble GopMbl ANA BbinekaHnA. OHU 0COOEHHO XOPOLLIO
nornoLatoT Tenno.

Kak MOXXHO peXxe OTKpbIBaiTe ABEpLY AyXOBOro LWKada Bo BpeMA
TYLUEHHA, BbINEKAHUA WK XKapeHUA NPOAYKTOB.

HeckonbKo NUporos nyulle BCEro neyb OAuH 3a Apyrum. [lyxoBo
wkad ewwé Ténnbli, 3a CHET Yero BpeMsa BbiNEKaHWA BTOPOro
nupora ymeHbLuaetca. [lsa nupora npAMoyrosibHon GopMbl
MOXXHO NOCTaBUTb PAAOM.

Mpwn AnUTENEHOM BPEMEHMU NPUrOTOBNIEHWA yXOBOW LUKad MOXHO
BbIKMIOYNTb 32 10 MUHYT 1O OKOHYAHWA NPUrOTOBNEHMUA 1
“cnonb3oBaTk OCTaTOYHOE Tenno AnA AoBeaeHuA bnoaa Ao
FOTOBHOCTH.
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MpaBunbHaA yTUNU3aLUUA YNaKOBKU

YTUnusupyinTe ynakoBKy ¢ COONMOAEHWEM NPaBUIT 3KOJTOrMYECKOH
6e3onacHoCTH.

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

JaHHble HOpMbI ONpeAenAtoT AerCTBYOLME Ha
TeppuTopun EBpocotosa npasuna Bosspara 1 yTunmsaumm
cTapbIx Np1M6opoB.



Bo BpemMsa TpaHCMOPTUPOBKK cobntofanTe
HeobxoAuMbIe Mepbl NPEAOCTOPOHOCTH.

3akpennAnTe Bce NOABUKHLIE BHYTPEHHUE U BHELLHWE YacTu
npubopa KNenKon NEeHTON, KOTOPYIO MOTOM MOXXHO MOSIHOCTLIO
yZAanuTtb. 3aZBUHbTE BCE CrieuMarnbHble NPUHAANIEKHOCTH
(HanpumMep, NPOTUBEHB) B COOTBETCTBYHOLLME Nasbl, 06epHYB Kpan
TOHKMM KapTOHOM, BO U36exaHue NoBpeXkaeHuin npubopa.
Mponoute KapTOHOM WK NOAOBHLIM MaTEPUANIOM NEePEAHIOH
3aHIOKO CTEHKY, YTOObI NPUHAANIEIXHOCTb HE BUNUCH B CTEKNO
asepubl. MNpukneinTe ABepLy AyXOBOro WKadpa KNernKon NEHTON K
6GOKOBbLIM CTEHKaM.

CoxpaHaiTe opurmHanbHyto ynakosky npuéopa. MNepesosute npuéop
TONBKO B OpPUrMHaNbHON ynakoBke. Cobntoaaiite ykasaHua no
TPaHCNOPTUPOBKE, UMEIOLLMECA Ha YNaKOBKe.

Mpu oTCcyTCTBUU OPUrMHANBLHOW YNAKOBKH

Ynakyite npu6op B crieumanbHyto YNakoBKy AnA TPaHCNOPTUPOBKY,
yTo6bl 06ECMNEeUNTs HE0OXOANMYHO 3aLLNUTY OT BO3MOMHbIX
NOBPEXKAEHUN.

MepeBo3uTe NpUBOpP B BEPTUKANBHOM MOMOXEHWW. He nepeHocute
npuoop, Aep)Kach 3a pyyKy ABEPLbI UM BOKOBLIE CThIKM, Tak Kak OHU
MoryT 6biTb NoBpexxaeHbl. He knaaute TAXENbIE NpeAMEThl Ha
npu6op.

npOTeCTMpOBaHO ana Bac B Hawen KyXHe-CTyaAuu

B npunokeHHbIx Tabnuuax Bbl HaMAéTe HGonbLoi BIGOP 604 U
ONTUManbHbIe YCTAHOBKM ANA UX NPUroToBneHuA. Mbl pacckaxem
BaM, KaKoW BUA HarpeBa U Kakaa Temneparypa fiyyile BCEro
noaxoAAT AnA BeiBpaHHoro 6ntoaa. B Hawweit Tabnuue Bbl Hanaéte
yKasaHuA, Kaknue NpUHaANeXXHOCTU CreayeT UCMoNb30BaTh U Ha
KaKoM ypoBeHb UX ycTaHaBnueatb. Kpome Toro, Bbl MosyyuTe COBETHI
no BbIGOPY NOCYZbl ¥ NMPUTOTOBMEHMIO MULLM.

YKasaHuAa
3HaueHuA, NnpuBeaéHHble B Tabnuue, AeHCTBUTENbHBI, €CNU Bbl

ycTaHaBnvBaeTe 61100 B XONOAHYHO W NYCTyto pabouyto Kamepy.

MNpeaBapwuTenbHbIM pa3orpes UCNONb3yHTe, CNKU TONBbKO 3TO
yKkasaHo B Tabnuuax. BeicTunaiite npuHaanexHoct 6ymaroi ana
BbINEYKM TONBKO MOC/e UX NPeBapUTENIbHOrO pasorpesa.

3HaueH1A BpeMeHM, yKkasaHHble B Tabnuuax, ABAOTCA
OPUEHTUPOBOYHLIMU. OHM 3aBUCAT OT KayecTBa 1 CBOWCTB
NpoAyKTOB.

MUcnonbayiTe BXOAALLME B KOMMIEKT NOCTABKU NMPUHAANEKHOCTH.
JononHuTENbHbIE MPUHAANEMHOCTU MOYKHO NPUOBPECTH B
CEepBUCHOW Ciy)0e UK B CreunanusMpoBaHHOM MarasuHe.

Mepesn Hauyanom paboTel ybepute u3 padoyeit Kamepbl BCe NULLIHWE
NPUHAANEXHOCTU U MoCcyay.

Bceraa ncnonb3yiTte NnpuxBaTku, Koraa AocTaéTe ropAayne
NPUHAANEXHOCTU UK nocyay u3 paboyei kamepbl.

Muporu 1 Bbineyka

BbinekaHWe Ha OAHOM YPOBHe

[nA BbiNEKaHWA NMPOroB U TOPTOB Jly4Lle BCEro NOAXOAUT PEXUM
«BepXxXHUW/HWKHUI Xap»

Mpu BbINEKaHUKM € UCNonNb3oBaHWEM pexkuma «3D-MopAuni
BO3Ayx» (@) cTaBbTe NPUHAANIEHOCTU Ha CreaytoLLUMe YPOBHHU:

Muporu B popMe ANA BbINEKAHUA: YPOBEHb 2
Muporu Ha NPOTUBHE: YPOBEHb 3

BbinekaHue 1 apeHbe Ha HECKONbKMX YPOBHAX
Ucnoneayitte pexkum «3D-Topauuii Bosayx» (@),

YpoBeHb Npu BbINEKAHWMN U KapeHUH Ha ABYX YPOBHAX:
YHuBepcanbHbIi NPOTUBEHb: YPOBEHb 3
MpoTuBeHb: ypoBeHb 1

OnHOBPEMEHHO NocTaBNeHHbIE B AyX0BOK LUKad 6niofa MoryT He
ObITb rOTOBbLI K OAHOMY BPEMEHMU.

B Tabnuue Bbl HaMaéTe YCTaHOBKK ANA NPUroToBIAEMbIX 6nroa

dopmbl ANnA BbiNeKkaHUA

J'Iyqu.le BCEro noAxoAAT TEMHbIE MeTanMyecKue dopmbl AnA
BblINEKaHWA.

Mpw MCNonb30BaHWK CBETNLIX GOPM W3 TOHKOrO MeTasnna BpemMsa
BbINEKAHWA YBENIMUYMBAETCA, @ MUPOT NOAPYMAHUBAETCA
HepaBHOMEPHO.

Ecnu Bbl UCTMONb3yeTe CUIIMKOHOBLIE GOPMbI, OPUEHTUPYHTECH HA
XapaKTepUCTUKK W peLenTbl ux uarotoutena. CUNMKOHOBbLIE GpOpMbI
UacTo MeHbLUE Mo pasmepy, YeM 06bluHble GOPMbI, NTOITOMY
KONMYECTBO TecTa W peLenTypa ANA HUX MOryT BbITb HECKONIbKO
MHBIMM.

Tabnuubl

B Tabnuuax Bbl HaMAETe oNTUMabHbLIE BUAbI HArpeBa ANA pasnnyHbIX
NMPOroB 1 BhiNeuku. Temneparypa v Bpemsa BbiNeKaHUA 3aBUCAT OT
KOnMYecTBa TecTa U ero cBoicTB. MNoatomy B Tabnuue ykasbiBaeTtcA
AnanasoH 3HadyeHui. CHayana yctaHasnvMeanTe MUHUMansHoe
3HaueHue. MNpu Boree HU3KOW TemnepaType NOAPYMAHUBaHWE
nony4aetca 6onee paBHOMepHbIM. Ecnu Heo6xoaMmo, B crneayroLLmii
pas ycTaHoBMTE Temneparypy nosbiLle.

Ecnv ayxosoi Wwkad npeaBapuTeNibHO pasorpeTt, BpeMA BbiNeUKH
coKkpaluaetca Ha 5-10 MUHyT.

ononHutenbHyto MHGOpMaumio Bbl HanaéTe B pasaene
PekomeHzaLmMmM No BbINEKaHUIo nocne Tabnuu.

Mupor B popme dopma

YposeHb Bupa Temnepaty Bpemsa npuro-
HarpeBa pa, °C TOBMNEHUA, MUH

CAao6Hblv nupor, 06bl4HOE TECTO dopma anA NpUroToBNEHUA KeKca = 160-180 55-65
Cno6HbIM nupor, TOHKoe TecTo (Hanpumep, dopma AnA NPUroToBIeHUA KeKkca 2 = 155-175 65-75
MeCcOoYHbIA MMpor)

Kop» ¢ 60pTMKOM, 13 NECOYHOrO TecTa PastémHana ¢opma 1 = 160-180 30-40
Kopyx 13 Tecta anA kekca dopma anA GpyKTOBOro nupora 2 = 160-180 25-35
Bucksut PasbémHan ¢popma 2 = 160-180 30-40
CDpyKTOBbI*VI WK1 TBOPOXKHBIW TOPT, Necod-  TémHana pasbémMHan popma 1 = 170-190 70-90
Hoe TecTo

PDpyKTOBLIA MUPOT, TOHKWIA, U3 TEeCcTa ANA PastémHana ¢opma 2 =] 150-170 55-65

KeKkca

* OcTaBuTb OCTbIBATbL MUPOT B YXOBOM LUKady NpuM. Ha 20MUHYT.
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Mupor B popme dopma YposBeHb Bupa Temnepaty Bpemsa npuro-
HarpeBa pa, °C TOBNEHWUA, MUH
[MMKaHTHBIA NMpOr* (Hanpumep, KULWL KUK PasbémHnan popma = 180-200 50-60

NYKOBbIN NUpPOT)

* OcTaBWUTb OCTLIBATL MUPOT B AYXOBOM LUKady NpuM. Ha 20MUHYT.

Mupor Ha npoTUBHe MpuHaaneHoCcTH YposeHb Bua 3HaueHue Temne- Bpems npwuro-
HarpeBa paTypbiB °C TOBNIEHUA, MUH

CnobHoe unu apoxrxkeBoe TeCTo C YHuBepcanbHbI NPOTUBEHD 3 = 160-180 25-35

CYXOM HATMRKOU OManupoBaHHbI NPOTUBEHb + 1+3 150-170 40-50
YHVBEpPCasbHbIA NPOTUBEHb™®

Cao6Hoe 1nn ApoXIKEBOE TECTO CO CBE- YHUBEpPCASbHLIA NPOTUBEHD 3 = 140-160 40-50

HRAMI ppyKTaMM OManupoBaHHbIM NPOTUBEHD + 1+3 130-150 50-60
YHUBEpCanbHbIA NPOTUBEHb™

BUCKBUTHBLIN pyneT (npeaBapuTenbHbIi - YHUMBEPCabHbIA NPOTMBEHD 2 = 170-190 15-20

pasorpes)

MneTéHka ns apoxokesoro TecTa, 500 r  YHuBepcanbHbIM NPOTUBEHD 2 = 160-180 25-35

Tecta

PoxaecteBeHcku kekc, 500 r Mmyku YHuBepcanbHbli NPOTUBEHb 3 = 160-180 50-60

Po)xaecTBeHCKUA KeKe, 1 Kr MyKu YHuBepcanbHbIi NPOTMBEHb 3 = 150-170 90-100

LLTpynens, cnagkui YHuBepcanbHbli NPOTUBEHb 2 = 180-200 55-65

Muuua YHuBepcanbHbIi NPOTUBEHb 3 = 180-200 20-30
3OManvpoBaHHbI NPOTUBEHb + 1+3 150-170 35-45

YHUBepcanbHbIM NPOTUBEHL™

* [pv BbINEKaHWM Ha ABYX YPOBHAX YHUBEPCAaNbHEIA NPOTUBEHb BCErAa CneayeT ycTaHaBnuBaTb Had NPOTUBHEM.

Xne6 u 6ynouku

MMpw OTCYTCTBUM APYTUX YKa3aHUi nepes BbinekaHuem xneda
06A3aTenbHO pasorpeiTe AyxoBou LWKad.

Hukoraa He HanuBaWiTe BoAy B ropAYMiA AyXOBOW LIKa®.

Xne6 u 6ynouku MpuHaaneHocTH YposeHb  Bupa Temnepatypa, ° Bpemsa npuro-
Harpeea C TOBNIEHWUA, MUH
JpoxokeBoit xned us 1,2 Kr MyKu YHuBepcanbHbli NPOTUBEHb: 2 = 270 8
190 35-45
Xneb us kucnoro Tecta, 1,2 Kr MyKu YHuBepcasnbHbIi NPOTUBEHb: 2 = 270 8
190 35-45
Bynouku (Hanpumep, pxxaHble Bynoykm) YHuBepcanbHbIM NPOTUBEHD: 2 = 200-220 20-30

Menkan Bbineyka MpuHagnexHocTH YpoBeHb Bua Harpesa 3HauyeHue Temnepa- Bpems npuroTtosne-
Typbl B °C HWA, MUH

Menkoe neyeHbe YHuBepcanbHbI NPOTUBEHD 3 = 150-170 10-20
OManvpoBaHHbI NPOTUBEHb + 1+3 130-150 30-40
YyHMBEpCasnbHbIA NPOTUBEHB™®

Bese YHuBepcanbHbli NPOTUBEHb 3 70-90 135-145

3aBapHble Bynouku YHuBepcanbHbIi NPOTMBEHb 2 = 200-220 30-40

MuHAaanbHoe neyeHbe YHuBepcanbHbli NPOTUBEHb 3 = 110-130 30-40
OManupoBaHHbIM NPOTUBEHb + 1+3 100-120 35-45
YHUBepCabHbIA NPOTUBEHBL”

CnoéHoe TecTo YHuBepcanbHbIi NPOTMBEHb 3 190-210 20-30
3OManvpoBaHHbI NPOTUBEHb + 1+3 180-200 30-40

yHMBepCcasbHbIi NPOTUBEHL”

* MNpu BbINeKaH1M Ha ABYX YPOBHAX YHMBEpPCAsbHbIA NPOTUBEHL BCErAa CneayeT ycTaHaBnMBaTb Hal NPOTUBHEM.
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PekomMmeHaauuu no BbineKkaHUro

Bbl xoT1TE Neyb no COéCTBeHHOMy peuenty.

OpHeHTUPYHTECH Ha MOXOXKYHO BbINeUKy B Tabnuue BbiNeuKMy.

MNpoBepka cTeneHu NponekaHua caAoBHOro
nupora.

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

Mupor onaaaert.

B cneaytolimit pas no6aBbTe MeHbLUE XXUAKOCTH UK yCTaHOBUTE TemnepaTtypy AyXOBoOro LwKada
Ha 10 rpagycos Hwxe. CobntoaaiTe ykasaHHOe B peuenTte Bpems 3ameca TecTa.

Mupor noaHANCA TONbKO B CepeaunHe, a no
KpaAM HU3KUN.

He cmasbiBaiiTe »XMpomM B60pTUKK pasbEeMHOM GpopMbl. MNocne BeinekaH!A OCTOPOXKHO OTAEeNUTe
MUPOr HOXKOM OT CTEHOK GOPMbI.

Mupor cBepxy CAWULLIKOM TEMHbIN.

MocTaBbTe NUPOT HUXKE, YCTaHOBUTE MEHbLLYIO TEMMNepaTypy W BbiNeKanTe NMpor HEMHOro
Jornblue.

Mupor CAMLLKOM CYXOW.

MpOoTKHUTE 3yOOUMCTKOM B FOTOBOM NUPOre ManeHbKUe AbIPOYKM W BReiTe B HUX MO Kanne GppyK-
TOBbIW COK M/M KaKoW-HWBY b ankorofbHbIM HAaNuToOK. B cneaytoLlumii pas Belbepute TeMneparypy
Ha 10 rpasycos 6oJblue ¥ YMeHbLUMTE BPEMA BblNeKaHuA.

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

B cneaytowmit pas gobaBbTe MEHbLLE XUAKOCTH U BbiNeKaiTe npu 6onee HU3KoW Temneparype
HEeMHOro AosbLie. A NMporoB C COYHOM HAUMHKOW CHauana oTAeNbHO BbINEKUTE KOPXK.
MockinsTe ero MUHAANEM UK TONYEHBIMK CYXapAMM U TONIbKO Ha HUX Knaaute HauuHky. Cobnto-
ZlaiTe peuenTypy U BpeMA BbiNeKaHua.

Bbineuka noApyMAHUBAETCA HepaBHO-
MepHO.

YcTaHasnvBaiTe TeMneparypy HEMHOrO HUXe, Toraa Beineyka 6yaeTt NnoApyMAHUBATLCA pPaBHO-
MepHee. HeXXHyo BbiNeuKy BbiNeKanTe B pexkume «BepxHuit/HmxHUI »xap» |= Ha oaHOM
ypoBHe. Ha uvMpKynAaumio Bozayxa TaKkyke MOoryT NoBfMATL BLICTyNatoLLue KpaA nepraMeHTHOM
6ymaru. Bcerna Bbipesaiite neprameHTHyto 6ymary TOUHO No pasmMepy NpPOTUBHA.

DpyKTOBbIA MMPOT BHU3Y OYEHb CBET/bIN.

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

PpyKTOBbINA COK BbITEKaET.

B cneaytowmit pas ucnonb3yite, ecnu umeetca, 6onee rny6oKUi YHUBEPCATbHbIA NPOTUBEHD.

Menkue nsaenua ns APOXOKEeBOro Tecrta
cnMnaroTCcA BO BpeMA BbINEeYKHK.

PaccroAxune Mexay HUMU AOJHKHO ObITb npuMm. 2 cm. Toraa 6yneT A0CTaTO4YHO MecCTa, yTOOGbI
BblNneKaeMble U3aenma MOorin XxopoLo NoAHATLCA U 3apyYMAHUTLCA CO BCEX CTOPOH.

Ecnu Bbl BbinekaeTe cpasy Ha HECKONbKUX
YPOBHAX. Ha BepxHeM ypoBHe Bbineuka
Mnony4YaeTcA TEMHee, YeM Ha HIKHEM.

[InA BLINEKaHNA Ha HECKOMLKMUX YPOBHAX BCera UCnonbayiite pexum «3D-ropauuii Bosayx» [@).
Bbineuka Ha 0AHOBPEMEHHO YCTaHOBINEHHBIX MPOTUBHAX He 0BA3aTenbHO ByAeT roToBa B OAHO U
TO XKe BpeMA.

Bo BpemsA BbineKaHWsA COYHbLIX MMPOroB
obpasyeTcA KoHAeHcar.

anI BbINEeKaHUN MOXKeT OﬁpaSOBaTbCH BOAAHOM nap. OO6bIYHO OH BLIXOAMT HaA nBepueFl N MOXXeT
KOHAEeHCHUpPOBaTbCA Ha NaHenu ynpasieHna Unu Ha 6nuanerkatlen mebenu v ctekatb Mo Her
KannAmu. 910 OﬁyCJ’IOBJ’IeHO q)MSMKOVI npouecca.

Msaco, nTuua, pbiba

MNocyna

Mo>kHO Mcnonb3oBaThb NoGYHO }KaponpouHyto nocyay. Ana 6onbLworo
YKapKOoro nofoMAET TaKkKe yHUBEPCaNbHbIA NPOTUBEHb.

Jlyuwie Bcero ucnonb3oBath CTEKNAHHYO nocyay. CneavTte 3a Tem,
yTOObI KPLILLKA NOAXOAMNA K NMOCYZE U NIOTHO 3aKpbiBanach.

anI ncnonb3oBaHun 3MaJ'IMpOBaHHOVI nocyabl AnA >XapeHuA
06A3aTeNbHO HaMBanTe HEMHOTO XXUAKOCTH.

B nocyne anAa »apeHua U3 ctanu nuwa noapyMAHMBAETCA He Tak
CUITbHO, U MACO MOXET He ZIONTH 10 NOJTHON FOTOBHOCTH. YBennubTe

BpemMA NPpUrotoBneHunA.

MHpopmauma B Tabnuuax:
Mocyna 6e3 KpbILLKK = OTKpbITaA
[Mocyna ¢ KpblLKOW = 3aKpbiTas

Bcerna ctaBbTe nocyay no LEHTPY PeLLéTKM.

CraBbTe ropAvyto CTEK/AHHYIO MOCYAY Ha CyXyto NoAcTaBKy. Ecnu
noacTaska 6yAeT MOKPOW UK XONOAHOM, CTEKNO MOXKET TPECHYTh.

MapeHue

HobaBnAanTte K NOCTHOMY MACY HEMHOTO XWAKOCTU. [JHO nocyasl
ZOMKHO BbITb MOKPLITO CNOEM BOAbI TOMLLUHOMN NMPUM. Y2 CM.

Mpu xapeHun fobaBnAiTe AOCTATOMHOE KONIMYECTBO XUAKOCTU. [IHO
nocyAbl AOMKHO BbITb MOKPLITO CNOEM BOZAbI TOLLMHON 1-2 CM.

KonnyectBo XWAKOCTH 3aBUCUT OT copTa MAca U OT MaTtepuana
nocyzbl. Ecnv Bbl roToBUTE MACO B 9ManMpoBaHHOW nocyae,
nobaBnAiTe HEMHOro 60NbLLE XXWUAKOCTH, YEM B CTEKIAHHYIO Nocyay.

Mocyna 13 Hep)kaBetoLLen CTanu He OYeHb NOAXOAUT ANA XKapeHua,
Msco 6yaeT MeHbLLE NOAPYMAHUBATLCA U MeANeHHee roTOBUTLCA.
loToBbTE ero npu Gonee BbLICOKOK Temnepatype u/mnu 6onee

anntenbHoe BpemMA.

YKazaHUA Npy NPUroTOBREHUU Ha rpune

McnonbayiiTe pexkuM NpUroTOBEHUA Ha rpusle Bceraa npu
3aKPbLITOM yXOBOM LUKagde.

MpeaBapuTenbHO HarpeTe rpuib B TEYEHWE NPUM. 3 MUHYT, Npexae
YeM MONOXKMUTb NMOPLIMOHHBIE KYCKW Ha PELLETKY.

Knaaute NOpUMOHHbIE KYCKM HEMOCPEACTBEHHO Ha PELLETKY.
OANHOYHbIE NOPLMOHHbBIE KYCKM NOJTy4aroTCA nyyLle, ecim ux
NONOXWTb Ha cepeanHy peLléTku. JJononHUTeNbHO NocTaBbTe Ha
ypoBeHb 1 yHMBepcanbHbIi NpoTuBeHb. Cok OT »kapeHuA byaet
CTeKaTb B Hero, ¥ IyxXoBo# LUKagp OCTaHeTCA NOYTH YNCTLIM.

MpoTBEHb MK YyHUBEPCASbHBIM NPOTUBEHb HENb3A CTABWUTL HA
ypoBeHb 4. Npu BLICOKMX TEMMEPATYpax OHU MOTyT
ZeopMUPOBAaTLCA U MOBPeAUTb pabouyto KaMmepy Mpv U3BNEYEHUH.

Mo BO3MOXHOCTH, MOPUMNOHHbIE KYCKWN AO0JIXKHbI ObITb 0AMHAKOBOM
TOJLUMHbLI. TOorAaa oHu paBHOMEPHO NOAPYMAHMBAKOTCA U OCTaKOTCA
CoYHbIMK. ConuTe CTEWKM TONBKO nocne NPUroToBNEeHUA Ha rpune.

MepeBopaunBaiTe NOPLUMOHHBIE KYCKW MO UCTEUYEHUU %3 3aJaHHOTO
BpPEMEHM.

HarpeBatenbHbIA 3NEMEHT rpunA NOCTOAHHO BKtOYAETCA U
BbIKNtoYaeTcA. 310 HOpMasbHO. YacToTa BKIHOYEHMA U BbIKIHOYEHUA
3aBWUCMT OT YCTAHOBNEHHOMO PEXMMa FpunA.

Msaco

Mo ncTeueHnn NoNoBHUHLI BPEMEHU NEePEBEPHUTE KYCKU MACA.

Korza »kapkoe 6yaet rotoBo, ero cnelyeT oCTaBuTh eLlé Ha
10 MUHYT B BbIKIIOYEHHOM 3aKPLITOM AYXOBOM LUKy, 4ToBbl MACO
JIyyLLIE NPOMMUTANIOCh COKOM OT YKapeHHA.

Mo oKOHYaHMK NPUIOTOBIIEHUA 3aBEPHUTE MACO B GOSbIY U OCTaBbTe
B AyX0BOM LKady Ha 10 MUHYT.

Mpu NPUroTOBNEHNUM YKAPKOTO U3 CBUHUHBI C KOXKEN HAAPEXKBTE KOXY
KPEeCT-HaKPECT W MOJIOXKUTE MACO B MOCYAY CHauyana Koxew BHHS.
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Msaco Bec MpuHaanexHoOCTU M YpOBEHb Bua HarpeBa Temnepatypa, ° Bpemsa npuro-
nocyna C, peuM rpuna TOBNEHWA, MUH
froBAauHa
[oBAAMHA ANA XapKu 1,0 kr 3akpbiTan 2 = 200-220 120
1,5 Kr 2 = 190-210 140
2,0 kr 2 = 180-200 160
®une roBaaunHel, cnabonpoxkapeH- 1,0 Kr OtkpebiTan 1 = 210-230 70
Hoe 15kr 1 B 200-220 80
PocTt6ud, cnabonpoxapeHHsbii 1,0 kr OrtkpebiTan 1 230-250 50
CreiiK, 3 cM, cnabonporkapeHHbli Pemén(? + yHuBep-  4+1 ] 3 15
Ca’lbHbIf NPOTUBEHb
TenAatuHa
TenAtTvHa ANA »apku 1,0 kr OTKpbITan 1 = 200-220 100
1,5 Kr 1 = 190-210 120
2,0 kr 1 = 180-200 140
CBHMHHHA
Bes Koxku (Hanpumep, 3alleek) 1,0 kr OTKkpbiTan 1 190-210 120
1,5 Kr 1 180-200 150
2,0 kr 1 170-190 170
C Koxew (Hanpumep, nonarka) 1,0 kr OTKkpbITana 1 180-200 130
1,5 Kr 1 190-210 160
2,0 kr 1 170-190 190
KonuéHanA rpyanHKa Ha KocTu 1,0 kr 3akpbiTan 1 = 210-230 80
BapaHuHa
BapaHbna Hora, 6e3 KocTH, cpesHe- 1,5 kr OrtkpebiTan 1 170-190 120
npo)xapeHHaa
MsacHow ¢apLu
MsacHon pynet oK. 750 r OTKpbiTan 1 180-200 70
Kon6acku
Kon6acku Pemémg + yHuBep- 4+1 ] 3 15
CaJlbHbl NPOTUBEHb
Mtuua Mpu NPUrOTOBNEHUMU YTKU UIU TYCA NPOTKHUTE Y HUX KOXY NMOA

3HayeHun, NpuBeaéHHbIE B Tabnuue, AeACTBUTENbHbI, €CNU Bl

ycTaHaBnuBaeTte 6010 B XONOAHbIM AyX0BOW LuKad.

3HaueHuA Beca, NpUMBEAEHHbIE B Tabnuue, AEMCTBUTENbHBI ANA
HedapLUMPOBAHHOM NTULLI ANA YKaAPEHHUA.

Ecnu Bbl )KapuTe Ha rpune HenoCpPeACTBEHHO Ha peLuéTke,
nocTaBbTe YHUBEPCANbHbIA NPOTUBEHb HA YPOBEHb 1.

KPbIbAMMU, YTOObI KNP Mor cBOOOJHO BbITaNIMBATLCA.

MMTuLy KnaauTe Ha PeLLETKy rpyAKoi BHUS. 1o UCTeYeHUn ABYX
TpeTel BpeMeHW NPUrOTOBNEHUA NEPEBEPHUTE NTULY.

OHa 6yzaeT 0coBeHHO NOAXKAPUCTON, ECNIM 32 HEKOTOPOE BpemA A0
OKOHYaHWA NPUroTOBNEHWUA CMasaTb €& MacsioM UM CMOYUTb

NoACoeHHOM BoZoW NGO anenbCUHOBLIM COKOM

Mtuua Bec MpuHaanexHoctu YpoBeHb Bua HarpeBa Temnepatypa ° Bpema npurotos-
¥ nocyaa C, peXuM rpunf neHus, MUH

[MonoBUHKK UbINNEHKA, 1-4 WT. no400r Pelwiétka 2 210-230 40-50

LibinnéHok, Kycoukamu no250r PewéTtka 3 210-230 30-40

LibinnéHok uenukom, 1-4 wr. Ha kaxable 1 kr  Pewétka 2 200-220 55-85

YTKa uenukom 1,7 kr PewéTtka 2 170-190 80-100

l'ycb uenukom 3,0 Kr PeweéTtka 2 160-180 110-130

Monoaas vHaemnka LenMkom 3,0 kr Pewétka 2 180-200 80-100

2 OKOpOYKa MHAENKH no 800 r Pewétka 2 180-200 80-100
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Pbi6a
MepeBepHUTE KYCKM PbiBbl MO UCTEUEHUU /3 BPEMEHH.

Llenble Kycku pblBbl NepeBopaunBath He HYXHO. YIoXuTe Luenyto
pbIBy B nocyay GptOLLKOM BHU3, @ CMIMHHBLIM MIABHUKOM BBEPX M
yCTaHOBMTE Mocyay B AyXOBOW WKag. [nA coxpaHeHns yCTONYMBOCTH

MONOXXMTE B OPIOLLKO PbiGbl NONOBUHKY KapTOMena unu ManeHbKui
cocyZ U3 TEPMOCTOMKOrO MaTtepuana.

Ecnu Bbl )XapuTe Ha rpune HenocpeACcTBEHHO Ha peLuéTke,
ZOMOSHUTENBHO MOCTaBbTE YHUBEPCANbHbIA NPOTUBEHb Ha

ypoBeHb 1. CoK OT »kapeHua GyAeT cTeKaTb B HETO, U [yXOBOW LUKad
OCTaHETCA MOYTH YUCTBIM.

Pbiba Bec MNpuHannexHoCcTM M YpoBeHb Bun HarpeBa Temnepatypa, °C, Bpemsa npwuro-
nocyna pexum rpuna TOBNEHUA, MUH
Pbiba LenMkom no 300 r PelwéTka 3 i 2 20-25
1,0 Kr PewéTtka 2 190-210 40-50
1,5 kr Pelwérka 2 180-200 60-70
Pbi6a Kycoukamu, Hanpumep, Kot- o 300 r PewéTka 4 ] 2 20-25

neTbl

PeKomeHAaLWK NO KapeHUIo B rpune

Lna Takoro Beca XXapKoro B Tabnuue HeT

3HAYEHUN. NPUroToBiieHUA.

Buibepute napameTpbl AnA 6nvkaiiwero 6onee NErkoro Beca U yBenuubTe ykasaHHoe Bpems

Bbl XOTUTE NPOBEPUTL, FOTOBO /M YKapKOoe.

Mcnonbayiite TepMOMETP ANA MAca (Bbl MOXKETe NPMOBPECTH ero B cneLnanusaMpoBaHHOM Mara-

3WHE) UK CHUMUTE «MPOBY NOXKKOM». [lnA 3TOro NoXKoW HazaBuTe Ha xapkoe. Ecnu oHo TBép-
Zl0e, 3HaUUT OHO roToBO. ECnn OHO NpoJaBNMBaETCA NOXKOW, TO €ro HaZo XapuTb eLlé.

XKapkoe cnuwKom TEMHOe, a KopouKka
MecTamu noaropena.

MpoBepbTe yPOBEHL YCTAHOBKU W TEMMEPATYPY.

XKapKkoe nonyunnock XopoLuo, a coyc noa-
roper.

B cne.uyrou.wlﬁ pas3 BO3bMUTE NOCyAYy MEHbLUEero pasmepa uiu nobaBbTe G0NbLUE KUAKOCTH.

YapKkoe nonyunnocb XopoLLo, HO COyC
CIIULLKOM CBET/IbIA U XXUAKUM

B cneaytowmit pas BosbmuTe nocyzy 6onbluero pasmepa unu 106aBbTe MEHbLLE YKUAKOCTH.

Bo BpemA NpUrotoBneH1A xapKoro o6pasy- 3To HopManbHO U 00yCNOBNEHO 3aKoHaMKU QU3KKK. Bonbluaa yacTb BOAAHOTO Napa 0TBOAMTCA

eTcA BOAAHOW nap.

yepes BbIXOAbl napa. OH MoXKeT KOHAEeHCHpPOoBaTbCA Ha XONOAHOM NaHenu BbIKoyaTenen nnm Ha

6nuanexkailen NnoBEepPXHOCTHU Mebenu 1 cTeKkaTb KaniAaMu Mo Heu.

3aneKkaHKu, ¢ppaHLy3CKUe 3aneKaHKU, TOCTbl

Ecnu Bbl XapuTe Ha rpune HEMOCPEACTBEHHO Ha peLuéTke,
ZIOMNONHWTENBHO NOCTaBbTe YHUBEPCANbHbIA NPOTMBEHb Ha
ypoBeHb 1. [lyxoBoii Likad ocTaHeTCA NoUYTU YUCTBIM.

Bceraa craBbTe nocyay Ha peLuéTky.

Bpema NpuroToBneHWA 3aneKkaHK1 3aBUCHUT OT pa3MepOB MoCcyabl U
BbICOThI 3aneKaHKu. 3HaueHun, ykasaHHble B Tabnuue, ABNAIOTCA
OPUEHTUPOBOYHBLIMM.

bnogo MpuHaaneHoOCcTU U YpoBeHb Bupa 3HaueHue Temnepa- Bpemsa npurotosne-
nocyna HarpeBa TypbliB °C HUA, MWUH

3aneKaHKu

3anekaHKka, cnaakan dopma anA 3aneKaHku = 170-190 50-60

3anekaHKa 13 MaxkapoH dopma AnA 3aneKaHku = 210-230 25-35

lpateH

KapTodenbHana 3anekaHKa 13 CbipbIx dopma AnA 3aneKaHKku 2 150-170 50-60

MHIPeaneHTOB

Makc. 2 cMm BbICOTON

TocTt

MoaxkapeHHble ToCTbl, 12 WT. PewéTtka 4 ™ 3 4-5

MomxapeHHble TocTbl, 12 Wr. PewéTka i 3 5-8

FoToBbIE NPOAYKTHI
CobntopaiTe yKasaHWA NPOU3BOAWTENA Ha yNaKoBKe.

Ecnv Bbl 6y£1eTe BblKnaablBatb NPUHaANEXXHOCTHU 6ymar017| anAa
BbIMEYKW, Cresiute 3a TeM, 4YToObl 6y|\/|ara noaxoavna ansa AaHHOM

Temnepatypbl. Pasmep 6ymarv 4omKeH COOTBETCTBOBATL
npurotoBnAaemMomy 6nrogy.

PesynbTaT NpMrotoBieHnA 04YeHb 3aBUCHUT OT KayecTsa NPOAYKTOB.
TéMHble NATHA U HEOLHOPOAHOCTH 3aMETHbI YXKEe Ha CbIpOM
NpoAyKTe.

bnroao MpuHaaneHocTH YposeHb Bua 3HaueHue Temnepa- Bpems npuroTtos-
HarpeBa TypbIB °C NeHUA, MUH

LLITpyaens ¢ ppyKTOBOM HAYMHKOM YHuBepcasnbHbIi NPOTUBEHD 3 190-210 45-55

Kaptodenb ¢pu YHuBepcasnbHbIM NPOTUBEHD 3 = 210-230 25-30

Muuua PeweéTka 2 = 200-220 15-20

Muuua-6aret Pewétka 2 190-210 15-20
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YKkasaHue

Mpu NpUroToBREHNUM BBICTPO3AMOPOXKEHHBIX 611104 YHUBEPCANbHBIA NPOTUBEHL MOXET AedopMupoBaTbeA. MpUUYMHON 3TOro ABNAETCA pasHUUa
Temneparyp, KOTOpov NoOABEPratoTCA NPUHAANEXXHOCTH. B xone npurotoBneHnA Aepopmauma ncyesaer.

Mpumepbl HeKkoTopbIX Onrog

Mpu ncnonb3oBaHUM HU3KOM TEMNepaTypbl B COYETAHUN C PEXMMOM
«3D-ropAunii Bosayx» (@ y Bac npeKkpacHO NOMYUYUTCA KaK HEXHbIN
OrypT, TaK U pbIXJI0e APOXO>KEBoe TecTo.

I'Ipemne BCero BblHbTE U3 paéoqeﬁ KaMepbl NPUHAANEXKHOCTH,
HaBeCHbIe peLIJéTKI/I nnn TenecKonnyeckne HanpasnAkoLLne.

MpuroTosneHue norypra

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

2.Moamewwante 150 r vorypra (M3 XONOAUNBbHUKA).

3. Pasneiite no yalukam unm HeBonbLUMM CTEKNIAHHLIM GaHKam ¢
3aBMHYMBAIOLLEVCA KPbILLUKON M HAKPOWTE MULLEBOM NNEHKON.

4. Pazorpeiite padouyto KaMepy B COOTBETCTBUW C YKa3aHUAMM.

5.[MocTaBbTe yallKkn/6aHKK Ha [HO paﬁoqeﬁ Kamepbl 1 JoBeauTte 40
FOTOBHOCTW B COOTBETCTBUN C YKa3aHUAMMU.

Noabém aAporixeBoro TecTta

1. MpUroToBbTE APOIKIKEBOE TECTO MO OOLIYHOMY PeLEenTy,
NepenoXuTe B TE@PMOCTOMKYHO KepaMHUYECKyo NOCYay U HakpoiiTe.
2. Pasorpeitte pabouyto Kamepy B COOTBETCTBUM C YKa3aHUAMM.

3. BulkntounTe AyxoBo# WwKad 1 nocTaBbTe TECTO NOAHUMATLCA B
pabouyto Kamepy.

Bnoao Mocyna Bun Temnepatypa Bpemsa npurotoB-
HarpeBa neHuA
Morypt Yawku unun cteknad-  [loctaBuTb Ha AHO Pasorpetb 40 50 °C 5 MuH
Hble 6aHKK C 3aBUHUK- pabdouelt Kamepbl 50 °C 8y
BalOLLENCA KPbILLIKOK
Moawbém apoxoxesoro Tecta TepmocTonkan MoctaBuTb Ha AHO Pasorpets A0 50 °C 5-10 MuH
nocyaa paboueit kamepel Bbikntounts npubop 1 nocta-  20-30 MuH

BUTb APOXIKEBOE TECTO B
pabouyto kKamepy

PasmopaxusaHue
BpeMH pasmMoparkmneaHuA 3aBUCUT OT BUZA U KOJTMYECTBa NPOAYKTOB.
MoxxanyiicTa, cobntofaiTe ykasaHWA NPOU3BOANUTENA Ha YNaKoBKe.

BbIHbTE NPOAYKTHI U3 YNAKOBKM, NepenoXuTe B NOAXOAALLYIO Nocyay
¥ nocTaBbTe Ha PELLETKY.

MonokuTe NTULY B TapenKy rpyaKon BHUS.

3amMopoKeHHbIe NPOAYKTbI MpuHaanem- YpoBeHb Bup Temnepatypa
HOCTH Harpesa
Hanpumep, TopTbl CO B3GUTLIMM CIIMBKaMU, CO CIMBOYHBIM KpeMOM, ¢ PeluéTka 2 Perynatop Temnepatypbl

LUOKONaZAHOM UK caxapHOW rnasypbto, GPYKThI, LLINAEHOK, Konbaca u
MACO, xneB, ByNOYKM, NMPOTU U Apyras BbiNeyka

OCTaéTCA B MONIOXKEHUH
BbIKHOYEHHUA

CyLUKH
Pexxum «3D-ropAuni Bo3ayx» &) npekpacHo NOAXOAUT ANA CYLUKK.

Bbi6epuTe HeMcnopUeHHble GPYKTbI UK OBOLLM U TLLATENBHO
BbIMOMTE.

XopoLwuo BbITpUTE UK 0BCyLLINUTE UX.

Bbino>kute yHMBeEpcasbHbIA NPOTUBEHL M PeLLETKY Bymaroi anAa
BbINEKaHMA UK neprameHTHoOH Bymaroii.

OuyeHb CoYHble GPYKThI UM OBOLLM HYXHO HECKOSbKO pas
nepeBepHyTb.

Mocne CyLUKW roToBble QPYKTHI AWM OBOLLUM CPasy CHUMUTE C Bymar.

PpYKTbl U TPaBbI MpuHaanemHocTH YpoBeHb Bua HarpeBa TemnepaTtypa Bpewmsa npuro-
TOBNEeHUnA

A6noku Kpyxxkamu, 600 r YHuBepcasnbHbIi NPOTUBEHb + 3+1 80 °C npum. 5y
peLuétka

"pywn aonbkamu, 800 r YHuBepcasnbHbIi NPOTUBEHB + 3+1 80 °C npum. 8 4
peLuéTka

Cnvebl, 1,5 kr YHuBepcanbHbIi NPOTUBEHD + 3+1 80 °C npum. 8-10
peLuéTka

3eneHb, 200 r, MbiTan YHuBepcanbHbIi NPOTUBEHD + 3+1 80 °C npum. 1124

peLwéTka

KoHcepBupoBaHue

Mpu KoHCepBHUpPOBaHUM GaHKW U PE3UHOBLIE KOofbLa AOMKHLI BbiTb
YUCTLIMM 1 6e3 AedeKToB. BaHKK A0MKHbI ObITb MO BO3MOYXHOCTH
0MHAKOBOro o6béma. 3HaueHua, NpuBeaéHHbIE B Tabnuuax,
L[EeNCTBUTENbHBI ANA KPYIIbIX IMTPOBbLIX GaHOK.

BHumaHue!

He vcnonbayiite cnuwkom 6onblune unum Beicokue 6aHkn. MHaue
KPbILLIKK MOTYT NOMHYTb.

McnonbsyiiTe TONbKO HEMCMOPYEHHbIE GPYKThI U OBOLUM. TLlaTensHO
UX BbIMOMTE.

3HaueH1A BpeMeHH, yKasaHHble B Tabnuue, ABNAOTCA
OPUEHTUPOBOYHLIMU. Ha HUX MOXXeT BNMATL TeMnepatypa B
NOMELLIEHUH, KOIMUECTBO BAHOK, Macca U TEM/O UX COAEPXKUMOrO.

52

Mpexxae 4eM YMEHBLUWTL TEMMepaTypy UK BbIKIOUMTL Nprubop,
ybeauTtech B TOM, UTo B BaHKax o6pasytoTca nysbipbKy.

MoaroTtoBkKa

1. HanonHute cteknAHHble 6aHKK, HO HE A0 Kpaés.
2. 060TpHTE Kpad BAHOK — OHW JOMKHbI ObITb YACTBIMH.

3. MonoxxuTe Ha Kaxkayto 6aHKy BNaXKHOE PE3MHOBOE KOMbLIO U
KPBbILLIKY.

4. 3aKpoiiTe HaHKKU C NOMOLLbIO CKOOB.
He cTtaBbTe Gonblue LwecTh 6aHOK B pabouyto Kamepy.



Hactpoiku

1.YcTaHoBMUTE yHMBEPCAbHbIV NPOTUBEHb HAa YPOBEHL 2. BaHKK
yCTaHOBMTE TaK, YToBbl OHW HEe Kacanuch Apyr Apyra.

2.BreiTe B yHMBepCabHbI NPOTUBEHb Y2 nUTpa ropAyen (npum.
80 °C) Boabl.

3. 3akpoiTe ABepLly AyXOBOro WKagda.
4.YcraHoBuTe peXknM «HKHMI xap» (.

5. YcraHosuTe Temnepartypy ot 170 o 180 °C.

KoHcepBuposaHue
DpyKThI

Mpum. yepes 40-50 MUHYT Yyepes KOPOTKHUE NPOMEXKYTKU BPEMEHM

HauYMHaOT MOAHUMATLCA Ny3bIPbKU. BhIKNOUMTE AyX0BO#H WKad.

Yepes 25-35 MUHYT nocne BbIKNKOYEHUA AyXOBOro LKada
06A3aTesbHO BbiHbTE U3 Hero HaHku. Mpu Gonee AnUTENBLHOM
oxnaxaeHun 6aHoK B AyXOBOM LUKagdy B HUX MOTyT nonacTb
MUKPOObI, 4TO NPUBELET K 3aKUCIEHUIO 3aKOHCEPBUPOBAHHbIX

PpYKTOB.

®pyKTbl B IMTPOBLIX GaHKax

Mocne noABneHunA ny3bIpbKOB JononHutenbHoe nporpesa-

Hue
Abnoku, cMopoaunHa, KnyBHUKa Bbikntountb Mpum. 25 MuRyT
BuLUHKM, aBpHKOChI, NEPCUKK, KPBIXKOBHUK Bbikntountb Mpum. 30 MuHyT
AbnouHoe ntope, rpyLUM, CIMBbI Boikntountb Mpum. 35 MuHyT

OBowu
Kak Tonbko B 6aHKax HauHyT NOAHUMATLCA My3bIPbKKU, YCTAHOBUTE

Temnepartypy co 120 o6patHo Ha 140 °C. OT10T npolecc 3aHUMaeT oT

35 0o 70 MMHYT B 3aBMCUMMOCTH OT BUAA oBoLUen. 1o ncteueHum
9TOro BPEMEHM BbIK/IOUUTE IYXOBOM LWKad M UCNOoNb3ynTe
OCTaToyHoe TEMO.

OBOLUM B XONOAHOM 3aNMBKe B JINTPOBbIX 6aHKax

Mocne noABneHunA ny3blpbKOB JononHutenbHoe nporpesa-
HUe

Orypuel

- Mpum. 35 MuHyT

KpacHana cBékna

Mpum. 35 MUHYT Mpum. 30 MuHYT

Bptoccenbckan kanycTa

Mpum. 45MuHyT Mpum. 30 MuHYT

®daconb, konbpabu, KpacHOKOUYaHHaA KanycTta

Mpum. 60MUHYT Mpum. 30 MuHyT

opowek

Mpum. 70MuHyT Mpum. 30 MuHyT

BblHMMaH1e 6aHOK

Mo OKOHYAHWM KOHCEPBUPOBAHWA BbIHbTE GaHKK 3 padoueit
Kamepbl.

AKpunamua B NpoAayKTax NUTaHUA

AKpunamuz obpasyetca B NepByto oyepeb B NPoAyKTax U3
3ePHOBbIX W KApTOpena, HanpPUMep B KapTOPEsbHbIX Yuncax,

BHumaHue!

He ctaBbTe ropAune 6aHKK Ha XONOAHYHO WK BIXKHYHO NOACTaBKY,

OHU MOTYT NIONHYTb.

KapTodene ¢pu, Toctax, Oynoykax, xnede, Boineyke (KeKchl,
neyeHbe).

PeKoMmeHgauuu No NpUroToBAEHUIO NMULLKU C HUSKUM coaepaHUeM aKkpunamuaa

O6Lwue cBeaeHUn

BPEMH nNpuUroToBsieHUA AOIMHKHO ObITb MO BO3MOYKHOCTH KOPOTKUM.

Bntoga 40MKHBI UMETb 30M10TUCTbIN LIBET, a8 HEe TEMHBbIN.

Yem Gonblue pasmep npurotaBnMeaemoro 6noaa, TeM MeHbLUe akpunamuaa obpasyeTcA B

npouecce ero NnpuroToBNeHUA.

BbinekaHue

B pexxume «BepxHuit/HmxHUiA >xap» npu maxc. 200 °C.

B pexxume «3D-IopAaunin Bo3ayx» unu «opAaunin Bo3ayx» npu makc. 180 °C.

Menkoe neyeHbe

B pexkume «BepxHuUit/HmxHUIA >xap» npu maxc. 190 °C.

B pexxume «3D-MopAunii Bosayx» unu «opaunin Bosayx» npu makc. 170 °C.

AWLO MNK AMYHBIN KENTOK YMeHbLUatoT obpasoBaHue akpuiamuaa.

Kaptodpenb ¢ppu B AyxoBOM LIKady

Bhinekaiite Ha NpoTMBHe No MeHbLuer Mepe 400 r, yToObl KapTodesb He BbICOX
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KoHTponbHble 6ntoga

311 Tabnuubl 66K COCTaBNEHbl ANIA Pa3NMYHLIX KOHTPOIMPYHOLLMX OZHOBpPEMEHHO NOCTaBNEHHbIE B AYXOBOWA LIKag 6ntofa MoryT He

opraHoB, 4ToObl 061erynTb Npoueaypy NPOBEPKU U TECTUPOBAHWA ObITb FOTOBbLI K OZIHOMY BPEMEHM.

Pa3HeIX AYXOBbIX LLIKAGOB. 3aKpbITblii AGNOYHLIA MUPOT, YPOBEHb 1:

B cootBetctBuM ¢ EN 50304/EN 60350 (2009) nnu IEC 60350. M3meHuTe nonoxeHe TEMHON pasbEeMHOW GpOPMbI, PACNONIOXKMB €€ No
AuaroHanu.

BbinekaHue 3aKpbITblid AGNIOYHBIV NUPOT, YPOBEHD 2:

M3MeHWTb nonoxkeHne TEMHOW pasbEMHON GOPMbI.
MNpv BbiNeKaHnM Ha ABYX YPOBHAX:
Bceraa yctaHaBnusaiite yHUBepcanbHbI NPOTUBEHb HaZ 0BbIUHBIM
NPOTUBHEM.

[Muporu B pasbEMHbIX MeTanIn4yeckux popmax:

Mcnonb3ayiTte pexxnm «BepXHUA/HUKHUI ap» = npv BbiNEKaHu1 Ha
ypoBHe 1. YcTaHaBnmBawTe pasbeéMHble GOPMbI He Ha PeLLETKY, a Ha
M3nenua n3 caobHoro TecTa, kapeHble Bo ppUTIOpe (Hanpumep, NOHYMKK YHUBEPCATbHbIA NPOTUBEH.

B CaxapHoOM cupone):

bnroao MpuHaanemHOCTU M Nocyaa YpoBeHb Bua 3HaueHue Temnepa- Bpemsa npurotosne-
HarpeBa TypbIB °C HUA, MUH
durypHoe 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
ManeHbK1e KeKebl, npeaBapu-  OManupoBaHHbIA NPOTUBEHb +  1+3 140-160 30-40
TeNbHbI pasorpes yHVWBepCabHbI 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 PeldTKM* + 2 pasbeMHbIe 1+3 170-190 65-75

*kk

dopmbl & 20 cm

* JononHuTeNbHbIE PELLETKU MOXHO NPUOBPECTU Yepes CEPBUCHYHO CNyXOy UK B CNELMaNIM3UPOBAHHOM MarasuHe.
** Tpy1 BbINEKAHWM Ha ABYX YPOBHAX YHUBEPCA/bHbIM NPOTUBEHL BCETAA CNELyeT YCTaHaBNMBaTb HaA NPOTUBHEM.
*** GopMbl ANA NPUrOTOBJIEHUA NUPOroB CeAyeT YCTaHaBIMBATbL Ha PELLETKM (MPUHAANEXHOCTH) MO AUATrOHANM.

MpurotoBneHue Ha rpune ypoBeHb 1. XXuaKkocTb ByeT cTeKaTb B HEro, W yxoBoK LwKad

. OCTaHETCA YMCTBIM.
Mpu ycTaHoBKe Bntofa HeMnoCpPeACTBEHHO Ha PEeLUETKY

AONOJIHUTENbHO NOCTaBbTe yHMBepcaﬂbeIVI NpoTMBEHb 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

Bupbyprep 12 wr.* PewéTka + yHuBepcanbHbii  4+1 i 3 25-30

Bes npeaBaputensHoro pasorpesa NpPOTUBEHb

* Mo ucTeueHnn %3 BpEMEeHU nNepeBepHyTb.
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Manufactured by BSH Hausgerate GmbH under Trademark License of Siemens AG
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	Built-in oven
	Кірістірілген духовка шкафы
	Встраиваемый духовой шкаф
	HB301.4T

	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. Set the function selector to I.
	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.
	Аспапты орамадан ашудан соң тексеріңіз. Тасымалдаудағы зақым жағдайында қоспаңыз.
	Құрылғыны желілік ашасыз тек білікті маман қоса алады. Дұрыс емес қосу тудырған зақымдар кепілдікке кірмейді.
	Бұл құрылғы үйде және үй жағдайларында пайдалануға арналған. Құрылғыны тек тамақты және сусындарды әзірлеу үшін пайдаланыңыз. Пайдалан...
	Бұл құрылғы теңіз деңгейінен максималды 2000 метрге дейін болған биіктікте пайдалануға арналған.
	Бұл құрылғыны жасы 8-дегі және одан үлкен балалардың, сонымен қатар қозғалу, сезу және ойлану мүмкіндіктері шектелген және/немесе жеткіл...
	Балаларға осы құрылғымен ойнауға рұқсат етпеңіз. Тазалау мен техникалық қызмет көрсетуге 8 жастан асқан балаларға ересектердің қадағал...
	Жасы 8-ден кем балаларды құрылғы және тоқ сымынан алыс ұстаңыз.
	Әрқашан құралдарды жұмыс камерасына дұрыс орнатыңыз. Пайдалану нұсқаулығында құралдардың сипаттамасын қараңыз.
	Өрт қаупі бар!
	■ Жұмыс камерасына орналастырылған тұтанғыш заттар тұтануы мүмкін. Ешқашан жұмыс камерасында тұтанғыш заттарды сақтамаңыз. Ішінде түт...
	Өрт қаупі бар!
	■ Құрылғы есігін ашқанда ауа ағыны пайда болады. Пергамент қағазы қыздыру элементіне тиіп, жануы мүмкін. Ешқашан қыздыру кезінде құралд...


	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.


	Электр қуатына түсу қаупі!
	■ Тиісті болмаған жөндеулер қауіпті болып табылады. Тек біз арқылы оқытылған сервистік қызмет технигі жөндеулерді орындау мүмкін. Егер...
	Электр қуатына түсу қаупі!
	■ Ыстық құрылғы бөлшектерінде кабель оқшаулауы электр құрылғыларда еруі мүмкін. Ешқашан электр құрылғылардың тоқ кабелін ыстық құрылғ...

	Электр қуатына түсу қаупі!
	■ Ішіне кірген ылғалдық тоқ соғуына алып келуі мүмкін. Жоғары қысымдық тазартқышты немесе бу тазартқышты пайдаланбаңыз.

	Ток соғу қаупі бар!
	■ Жұмыс камерасындағы шамды ауыстырғанда шам патронында кернеу болады. Ауыстыру алдында сақтандырғыштар блогын өшіріңіз.

	Ток соғу қаупі бар!
	■ Ақаулы құрылғы ток соғуына әкелуі мүмкін. Ақаулы құрылғыны ешқашан қоспаңыз. Ашаны розеткадан суырыңыз немесе сақтандырғыштар блогы...

	Зақымдардың себептері
	Назар аударыңыз!

	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 I орнатыңыз.
	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!





	Азық-түліктегі акриламид
	Тамақты тексеру
	Пісіру
	Грильде әзірлеу




	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 на I.
	2. Регулятором температуры установите нужную температуру.
	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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