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/\ BaxHble npaBuna TexHUKM 6e3onacHoCTU

BHuMmatensHo npouuntante aaHHoe
pykoBoAcTBO. OHO NMOMOXET BaM Hay4uTbCA
npaBunbHO 1 Be3onacHo Nob30BaTbCA
npnbéopom. CoxpaHAnTe pyKOBOACTBO NO
3Kcnyatauum 1 UHCTPYKLUMIO NO MOHTaXKy AnA
AanbHewnLwero Mcnosib3oBaHWA Unu And
nepeaayn HOBOMY Bnajensduy.

IlaHHOe PYKOBOACTBO AENCTBUTENBHO TONBKO B
TOM cny4ae, ecnu Ha npubope yKkasaHo
ycnoBHoe 0603HaYeHne COOTBETCTBYOLLEN

cTpaHbl. Ecnn o6o3HaueHue cTpaHbl Ha
npubope oTCyTCTBYET, CreayeT UCnonb3oBaTb
PYKOBOZCTBO MO MOHTa)Ky, CoAeprKallee
HeoBXxoAMMYO ANA NepeHacTponku npubopa
MHPOPMaLKIo 06 yCroBUAX NOAKIOYEHNUA,
LNEVCTBUTENbHbIX B COOTBETCTBYIOLLEW CTPaHe.

Kareropua npubopa: kareropus 1

Pacnakyite n ocmoTpute npubop. He
noAkstouyanTe npubop, ecnm oH Obin
NOBPEXAeH BO BpeMA TPaHCNOPTUPOBKH.



MoakntoueHne npubopa 1 NepeHacTpomnKy Ha
ApYyrov BUA rasa AoMKeH NPOM3BOAUTL TONbKO
KBanMUUMPOBAHHbLIN CNeunanucr.
MoakntoueHne npubopa (NoAKNHYEHKE K
3NEKTPOCETH U rasy) AOMKHO OCYLLECTBNATLCA
B COOTBETCTBWM C PyKOBOACTBOM MO
aKcnnyarauumM U MoHTaXXy. HenpasunbHoe
NOAKI/IOYEHME U HACTPOMKA MOTYT NPUBECTH K
OMacHbIM CUTYyaUMUAM M 3HAYUTENbHBIM
nospexxaeHvAm npubopa. B naHHOM cnyyae
npoussoanTenb Npubéopa He HECET
OTBETCTBEHHOCTU. [apaHTnA Ha npubop TepAeT
cuny.

BHumMaHue:[JaHHbIV Npubop npeaHasHayeH

WCKNIOYUTENBHO ANA NMPUrOTOBAEHUA MULLK.
3anpelleHo ucnonb3oBats Npuop ¢ Apyrow

Lenbto, Hanpumep, AnA oborpeBa NOMeLLEHUA.

HaHHbIM Npubop npeaHasHayeH anA
MCNOob30BaHMUA Ha BbicoTe He Bonee 2000 m
HaZ ypoBHEM MOPA.

BHumaHue:Ncnonb3oBaHMe rasoBon NAUTbI

NMPMBOAUT K MOBLILLEHUIO TEMNEPATYpPbI 1
BNAXXHOCTK B NomeLLeHun. [Npu akcnnyaraumu
npubopa cneayet obpaTutb ocoboe BHUMaHUe
Ha XOPOLUYIO BEHTUAALMIO NOMELLIEHWA: He
3aKpblBaTb €CTECTBEHHbIE BEHTUNALNOHHBLIE
OTBEPCTMA UJIM UCMOSIb30BaTb CneunanbHbie
BEHTUNALMOHHbIE YCTPOMCTBA (Hanpumep,
BbITAXKKY HaA NJnTon).

Mp¥ UHTEHCUBHOM U AONTOBPEMEHHOM
“cnonb3oBaHuK Npubopa MoXKeT
notpeboBaTtbCcA AONONHUTENbHAA BEHTUNAUMA,
B 3TOM CJly4ae MOXKHO OTKPbITb OKHO WJIK
BK/OUYNTb CreunanbHOe BEHTUNALMOHHOE
YCTPOWCTBO Ha 6osiee BbICOKYHO MOLLHOCTb.

3101 Npubop He NpeaHasHayeH anA
3KcnyaTaumm ¢ BHELUHUM TakMepoM Unu
AMCTaHUMOHHBLIM yrpaBieHUeM.

He ncnonb3ynte HenoaxoAALLME 3aLUUTHbIE
PELLETKMN NI ETCKNE peLLéTKM 6e30nacHOCTY.
3OTO MOXKET NPUBECTU K HECYACTHOMY Cly4ato.

HeTn fo 8 net, nuua ¢ orpaHnyYeHHbIMH
PU3NYECKUMU, YMCTBEHHBIMU U MCUXUYECKUMMU
BO3MO)XHOCTAMM, @ TaKXXe nuua, He
obnaaaroume A0CTaTOYHLIMKU 3HAHUAMM O
npubope, MOryT UCNonb3oBaTb NPUOOP TONLKO
noAa NPUCMOTPOM /KL, OTBECTBEHHbLIX 3a UX
6esonacHoOCTb, UK noce NoapPoBHOro
MHCTPYKTa)Ka U 0CO3HaHUA BCEX ONaCHOCTEW,
CBA3AHHbIX C 3KcMnnyaTtaumen npubopa.

HeTAM He paspeluaetcA urpatb ¢ NpUbBopoMm.
Ouunctka n obcnyrxknsaHue npubopa He
LAOMKHbI NPOU3BOAMTLCA AETbMU, 3TO
Z0MYCTUMO, TOJIbKO €CJIM OHM cTaplLue 8 neT u
UX KOHTPONUPYHOT B3POCHbIE.

He nonyckante geter mnagwle 8 net K
npnbopy 1 ero ceTeBoOMy NpPoBOAY .

Bceraa cneavte 3a NnpaBunbHOCTLIO YCTAHOBKM
npuHaaneXxHocten B pabouyto kamepy. Cm.
onucaHue NpUHaAANEXHOCTEN B PYKOBOACTBE
Mo 9Kcnyarauum.

OnacHocTb Bo3ropaHusa!

N3-3a cTpyv Bo3ayxa, MPOHMKAIOLLEN B
npubop Npu OTKpbIBaHUM ABepLUbI, Bymara
ANA BbINEYKN MOXET NOAHATLCA, KOCHYTLCA
HarpeBaTeNbHOro ANeMeHTa U BCMbIXHYTb.
MNpv npeaBapuTenbLHOM pasorpese
obAszatenbHO 3akpennAanTe Bymary anA
BbINEYKM B NPUHAANEXHOCTAX. Hanpumep,
nocTaBbTe Ha HEE KacTptonio unu Gopmy AnA
BbiNnekaHuA. Mcnonb3ynte Bymary ana
BbINEYKM HY>KHOro pasmMepa, oHa He J0JKHa
BbICTYNaTb 3a Kpaf NPUHAANEIKHOCTEW.

JlerkoBocnnameHsatowmeca npeameThbl,
XpaHALmMeca B B AyXOBOM LUKady, MoryT
BOCnnamMeHnTbCcA. He xpaHute B AyXOBOM
WKagy nerkosocnnamMmeHAaroLLmecH
npeameTtsl. He oTKpbiBaiTe aABepuy npubopa,
ecnv BHyTpu npubopa obpasoBanca AbiM.
Bbiktounte npubop, BbIHBETE BUIIKY U3
PO3ETKU UK OTKIKOUUTE NPEeioXpaHUTesb B
6noke npeaoxpanuTenei. Nepekpoiite
noaady rasa.

['opAYee pacTuTenbHOEe Macso UK XUp
fierko BocnnameHsatoTcA. He octaBnaite 6e3
npUCMoTpa ropAYee Macsio Uiu XXup.
Hukoraa He TyLuTe oroHs BOAOW.
Beikntounte KOHPOpPKY. [Nnama MoXHO
OCTOPOXKHO MOracuTb KPbILLKOW,
nnamMAracALMM MOKPbLIBANIOM WJU
noAoBHbIMKU NpeaMeTamMm.

KOH(pOPKM OUEHb CUITbHO HarpeBaroTCA.
Hukoraa He knaaute nerko
BOCMNNamMeHALWWecA NpeamMeThl Ha
BapoyHyto naHenb. He cknaabiBante
npeamMeTbl Ha BAPOYHYtO NaHenb.

MpnBop cUMNbHO HarpeBaeTCA U MOXKET CcTaTb
NPUYMHON BO3ropaHuA
fierkoBocnnamMeHaoLwmxcA matepuanos. He
XpaHuTe U He nonb3ynteck B6nM3n npubopa
WK NOA HUM NErKOBOCMIaMEHAOLLMMUCH
npeameTamu (Hanpumep aspo30JibHbIMM
pacnblIMTENAMM, YACTALLMMU CPeACTBaAMM).
He xpaHuTte B MM Ha AyxoBOM LUKagy
fierkoBocnnameHaLwreca NpeamMmeThl.

BkntouéHHan razoBan KOHQOpPKa, ecnv Ha
Her He ycTaHOBMEHa nocyaa, NpouM3BoAUT
o4yeHb MHoro Tenna. Mpubop u
pacnosioXXeHHaA Ha HUM BbITAXKKa MOryT
ObITb NOBPEXKAEHBI UK BOCMNAMEHUTLCA.
YacTnukm xxupa B GUIbLTPE BbITAXKKU MOTYyT
BoCnnameHuTbCcA. Brkntoyante rasosyto



KOHPOPKY TONIbKO NPU YCTAHOBJIEHHOW
nocyze.

3anHAA cTeHka npubopa CUIbHO
HarpeBaeTcA. OTO MOXKET NPUBECTH K
NOBPEXAEHWIO MPOBOAOB U TPYO.
FasonoaBoAALLMe TPYObl M ANEKTPONPOBOAKA
He [OMXKHbl conpuKacaTtbeA ¢ 3aAHew
NoBepPXHOCTbIO Npubopa.

He knaaute Ha KOHGOPKH
BOCNnamMeHAoLWwnecA NnpeaMeTbl U He
XpaHuTe ux B pabouei kamepe. He
OTKpbIBaWTe ABepLy npubopa, ecnu BHYTPU
npubopa obpaszoBasncaA AbiM. Bbikntounte
npubop. OTcoeanHute npubop ot
9NEKTPOCETU UNK BbIKSHOUUTE
COOTBETCTBYIOLLUMI NpefoxpaHnuTesNb B Brioke

npeaoxpaHutenen. [Nepexkponte nogavy rasa.

MNoBEepPXHOCTH LIOKOIbHOTO BLIABUMXHOIO
ALLMKA MOTYT CUIbHO HarpeTbcA. B
BbIABMXXHOM ALLUMKE MOXHO XPaHWUTb TOSbKO
cneuunanbHble NPUHAANEXHOCTH ANA
LyX0BOro LWKaga. 3anpeLiaerca XpaHuTb B
BbIABMXHOM ALLMKE
fIerkoBocnIaMeHALLMECA NPeAMEThI U
roptoune BellecTBa.

OnacHocTb oxora!

MpuBop cTaHoBKTCA OYeHb ropaunm. He
NMpUKacanTecb K ropAYUM BHYTPEHHUM
NoBEePXHOCTAM npubopa unu
HarpeBsarenbHbIM 3ieMeHTaM. Beceraa
naBsaiite npubopy ocTbiTb. He nossonamnte
LETAM NOAX0AWUTb BNMU3KO K ropAvemy
npuéopy.

MNpuHaaneXxHoCT! unu nocyaa o4YeHb
ropAune. Ytobbl M3BNEYL ropAYyto nocyay
WM NPUHAANEXKHOCTU M3 paboyer kamepsl,
BCeraa Ucnosb3ymnte NpuxBaTKM.

Mapbl cnnvpTa B ropAdyen paboyen kamepe
MOTYT BCMbIXHYTb. 3anpeLlaeTca roToBUTb
6nto4a, B KOTOPbIX UCMOSIb3YHOTCA HAMUTKK C
BbICOKMM COAEPXKaHUEM crmpTa.
IobasnsaiTte B 6ntoaa ToNbKO HebonbLLoe
KOJIMYECTBO HarMMUTKOB C BbICOKUM
coaepxkaHuem cnupta. OCTOPOXKHO OTKpoOHTE
ABepuy npubopa.

KoHpopkK 1 coceaHne yacTu BapoO4HOM
naHenu (B 0COOEHHOCTU pamKa) CUIbHO
HarpesatoTcA. He npukacanTech K
pacKaneHHbIM NnoBepxHoCTAM. He
noanyckante aeten 61M3Ko.

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

nyCTaﬂ KyXOHHaA nocyaa, yCtaHoBJIEHHaA Ha
ra3oByro ropeJsiky, CraHoBMUTCA O4YEeHb

ropAvYen. HuKorga He yctaHaBnuBamnTe Ha
KOH(pOPKY MyCTyto nocyay.
Bo Bpemsa pabotbl npubop cunbHO

HarpeBaeTcA . [lepen ouncTkon aavte
npubopy OCTbITb.

BHuMaHue: aetanv npubopa MoryT CUibHO
HarpeTbCA MpU UCNONb30BaHUW nNpubopa B
pexxume rpuna. He paspeluante ManeHbKUM
AeTAM noaxoauTtb 61M3Ko K Npubopy.

Ecnu 6annoH co CXMUMKEHHbIM rasom
HaXOZMTCA He B BEPTUKANIbHOM MOJIOKEHMMU,
TO CXUXKEHHBIW NponaH-6yTaH MoXXeT
nonactb B npubop. Mpu 3ToM U3 ropenok
MOXXET BblpBaTbCA CUIbHOE NiamA.
HekoTopkle yactu npubopa moryT
NoBpPeAnTbCA U CO BpeMeHeM cTaTb
HEerepMeTUUYHbIMU U3-3a HEKOHTPONUPYEMOTO
BbIX0Aa rasa, YTo MOXET NPUBECTHU K
oxkoram. [lep>kute 6anfioHbl CO CHUIKEHHBIM
rasom Bceraa B BePTUKaSIbHOM MOSIOXEHUM.

OnacHocCTb ownapuBaHua!

B npouecce akcnnyatauuu oTKpbITble AnA
focTyna AgeTanu npubopa CUnbHO
HarpeBatoTcA. He npukacamntech K
packaneHHblM getanam. He noanyckante
zetew 61M3Ko K npubopy.

N3 oTKpbITOM ABepuUbl Npubopa MoXKeT
BblpBaTbCcA ropAYni nap. OCTOPOXKHO
OTKpoOMTE ABepuy npubopa. He nossonsaiTte
AeTAM NoAXoAuTb BIM3KO K ropAYemy
npuéopy.

Mpu Mcnonb3oBaHuK BoAbl B pabouei
KamMmepe MoXXeT o6pasoBaTbCA ropAYNiA
BOAAHOM nap. 3anpellaeTcA HanMeaTtb Boay
B ropAdyto pabouyto Kamepy.

OnacHoCTb TpaBMUpOBaHUA!

MNMouapanaHHoe cTekno ABepubl Nnpubopa
MOXET TPECHYTb. He ucnonbayiTte ckpebku
ANA CTEKNa, a TaKkke eakue u abpasmBHble
YMCTALLIME CcpeacTBa.

Mpy HekBaNMPUUMPOBAHHOM PEMOHTE
NPMOOP MOXKET CTaTb UCTOYHUKOM
onacHocTH. JTtobble peMOHTHbIE PaboTbl 1
3ameHa rasonoABoAALLMX TPYO mnu
SNEKTPONPOBOAKMN AOMKHbI BbINOAHATLCA
TOSIbKO crieuranucTaMm CepBUCHOM CryXObl,
npoLueAlwnMmU cneunansHoe obyyeHne. Ecnu
npnbop HeucnpaBeH, OTKIOUUTE
npeaoxpaHuTesib B 6110Ke npeaoxpaHuTenen
WK BbIHbTE BUIIKY CETEBOro NpoBoAa U3
PO3ETKMU U NEepPeKPOITe noaady rasa.
Bbi3oBuTe cneunanucta cepBUCHON CnyXoObi.

HeuncnpaBHoCTM nnu noBpexkaexuna npubopa
onacHbl. HMKorga He BriovanTe
HeucnpaeHbIM Npubop. OTKoYUTE
npeaoxpaHuTenb B 6N10Kke npeaoxpaHuTenen
WK BblHbTE U3 PO3ETKU CETEBOM LLHYP.



[MepekponTe noaavy rasa. Belzosute
crneuvanucTa CEpPBUCHOM CNYy»KObI.

KacTtptonun HenoaxoAALmx pasmMepos,
NOBPEXAEHHbIE MW HENPAaBWUIBLHO
MOCTaBNIEHHBIE KACTPHOIM MOTYT CTaTb
npuunHon Tpaem. CobntoaavTe ykasaHua,
KacaroLlMeca KyXOHHOM Nocyabl.

Ecnu npnbop He 3akpennéH Ha LoKone, OH
MOXET COCKOJb3HYTb C Hero. [Npnbop
JOMKEH OblTb HAZAEXKHO 3aKPENNEH Ha
LoKone.

Peskue nepenaabl TeMnepatypbl MOryT
BbI3BaTb NoBpeXaeHue cTekna. Bo Bpema

ncnonb3oBaHuA B&pOL-IHOﬁ naHenu usberamnte

CKBO3HAKOB W NPOSIMBaHMA XONOAHbIX
YXUOKOCTEMN.

BHUMAHME: B cnyuyae noBpexaenus ctekna

HarpeBaTeanoﬁ NOBEPXHOCTHU.

HemeaneHHO BbIKNOUMTE BCE FOPENKM,
3NEKTPUYECKUE HarpeBaTesibHbIe 3NEMEHTLI 1
“30NMpynTe NPUMOOP OT CETU NEKTPOMNUTAHUA.

He kacawtecb noBepxHocTu npubopa.
He ucnonb3ywite npubop.

OnacHoCTb onpoKuAabIBaHUA!

MNpeaynpexaeHue: Yrobul npubop He
OMPOKUHYJSICA, HY>KHO YCTAHOBUTb
cneumnanbHyto 3awuty. CM. MHCTPYKLMK MO
MOHTaXKYy.

OnacHocTb yaapa ToKom!

Mpv HeKBaANMPULMPOBAHHOM PEMOHTE
NPUOOP MOXKET CTaTb UCTOYHUKOM
onacHOCTU.Mo3TOMY PEMOHT AOMKEH
NPOW3BOANTLCA TONBKO CNeLnanmcTom
CepBUCHON cny»6bl, NpoLLeALLUM
cneuuanbHoe obyyeHue.Ecnm npubop
HeucnpaBeH, BbIHbTE BUIKY U3 PO3ETKU UK
OTKJHOUMTE NpeaoxpaHuTenb B 61oKe
npeaoxpaHuTenei. BelzoBuTe cneunanucra
CEePBUCHON CNyXObl.

Mpwu cunbHOM HarpeBe npubopa M3onAuuA
Kabensa MoXeT pacnnasutbcA. Cneaute 3a
TeMm, yTobbl Kabenb He conpuKacasnca c
rOPAYUMM YaCTAMM SNEKTPONPUOOPOB.

MpoHuKatoLan Bnara MOXeT NPUBECTH K
yAapy 3NeKTPUYECKUM TOKOM. He

MCI'IOJ'Ib3yl71Te O4YUCTUTENTb BBICOKOI'O
AaBneHna nnu I'IapOCprVIHbIe OYUCTUTENN.

Mpu 3ameHe namnoyku B pabouen kamepe
YUMTbIBAWTE TO, YTO KOHTaKTbl B NaTpoOHe
HaxoAATCA noA HanpsXkeHveMm. Mepen
CMEHOMN NamMroYKK BblHbTE BUIIKY CETEBOIO
KabenAa U3 PO3eTKW UK OTKNOUUTE
npeaoxpaHuTesb B 61noKe npeaoxpaHuTenen.

HeuncnpaBHbiit npubop MOXeT BbiTb
NPUYMHON NopaXKeHnA TOKOM. Hukoraa He
BKJ/IOYaKTe HeucnpasHbl Npubop. BoliHbTe K3
PO3ETKM BUIIKY CETEBOr0 NpoBoAa Uu
BbIKNtOUNUTE NpedoxpaHuTesb B 6noke
npeaoxpaHuTtenen. BelzoBute cneunanvcTa
CEePBUCHON CnyXObl.

Mpy HaNMUUK TPELLMH UK APYTUX
NOBPEXAEHWUIM CTEKNA BO3HUKAET ONacHOCTb
NopakeHUA 3NeKTPoToKoM. OTKtounTe
npeaoxpaHuTesb Ha LUKUTKe
npeaoxpanutenei. CBAXUTECH C CEPBUCHBIM
LLEHTPOM.

OnacHocTb Bo3ropaHua!

CnyyarHo ynaBLUMe KyCOUYKM MULLIK,
KarnHyBLUUW XXUP UK COK OT XKapeHUA BO
BPEeMA CaMOOYUCTKU MOTYT BCMbIXHYTb.
MNepea kakabiM NPOLECCOM CaMOOUYMCTKM
yAanawnTe CuibHble 3arpA3HeHna 3 pabouen
Kamepbl npubopa 1 ¢ NPUHaAANEXHOCTEMN.

Bo BpemMA caMoouncTKM Nprbop CTaHOBUTCA
CHapy»u oyeHb ropa4YMM. Hukoraa He
BeLLanTe Ha py4yKy ABepLbl 4yXOBOro wKapa
KyXOHHbIE NMONoTeHUA U Apyrue noaobHbIe
npeamMeTbl, KoTopble MOryT 3aropeTtbcA. He
saropakusanTe QPOHTaNIbHYIO NOBEPXHOCTb
npubopa. He nossonanTte AeTAM NOAXOAUTb
6nu13Ko K ropauemMy npubopy.

OnacHocTb oxora!

Bo BpemA caMO04nCTKN AyXOBOU LKA
CWUNbHO HarpesaeTcA. He oTKpblBanTe ABepuy
npubopa u He caBuraiTe 6/10KMPOBOYHbIE
Kptouku pykamu. Jainte npubopy octbitb. He
no3BsonAnTe AETAM NOAX0AWUTb BIM3KO K
ropayemy npuoéopy.

/\ Bo Bpema camMoouncTku npubop
CTAHOBMUTCA CHapYy»M o4eHb ropaymMm. He
npukacanTecb K ABepue npubopa. dante
npubopy ocTbiTb. He no3sonAnTe aetAm
noaxoauTb 61IM3KO K ropAYemy npuobopy.



MprunHbI NoBpe M AeHUH

BapouHasa naHenb

BHumaHue!

Mcnonb3yiTe KacTproiM U CKOBOPOAKM TONIbKO C POBHOM HUXKHEN
NOBEPXHOCTLIO.

CraBbTe KacTptonM U CKOBOPOALI MO LEHTPY KOHGOPKU. Takum
06pasoM Tensno oT NnameHn ONTUMasbHO HarpeeT AHO KacTpiosun
U1 CKOBOPOAbI. PYKOATKA UNU PYYKM KaCTPONK He NoBpeaATcH, a
Takxke ByaeT AOCTUIHYT BLICOKUI YPOBEHb 9KOHOMMUU SHEPTHH.

Bkntoyaiite KOHGOPKM, TONBKO KOrAa Ha HUX YCTaHOBMEeHa nocyaa.
He HarpeBaiite nycTble KacTpronn uinm CKoBopobl. Tak MOXXHO
NoBPEANTb X AHO.

HuKorza He cTaBbTe ropAYMe KacTpronv U CKOBOPOALI Ha 30HY
MHAWKATOPOB UK pamy.

Y6eautech B TOM, 4YTO ra3oBble ropesikn YACTble U Cyxue.
I'Inamepaccer(aTenb M KPbILUKa ropenikn 40/MKHbl HAX0AUTLCA
TOYHO Ha CBOUX MecCTax.

Kpynuupl conu, caxapa wam necka MoryT cTaTb NpUYMHON
NOABNEHWA LlapanuH Ha CTeknokepamuke. He ncnonbayiite
BapOYHYIO NaHenb B KA4YECTBE MOJKK Uk pabouero ctona.

Manenve TBépﬂbIX MNK OCTPbIX NpeaAMEeTOB Ha BapOyHYyHo NaHelb
MOXXET BbI3BaTh €€ noppexaexHue. He XpaHuTe Takne npeameTbl
Haa Bapquon naHenbHko.

Caxap 1 NpoAyKThI C BEICOKUM COAEpXKaH1emM caxapa mMoryT
NOBPEANUTL BapOUHYHO NaHenb. YAananTe ocTaTku nNuLLm
cneunanbHbIM CKPeBKOM ANIA CTEKNAHHBIX NOBEPXHOCTEN.
OcTopoxHo! JlesBue ckpebka oUyeHb ocTpoe.

NMoBpexaeHUa ayxoBoro wKada

BHumaHue!

MpuHaanexHocTH, ponbra, neprameHTHaa 6ymara unum nocyaa Ha
ZiHe paboyeit Kamepebl: He CTaBbTe NPUHAANEXKHOCTU Ha AHO
paboueit kamepbl. He HakpbiBaiiTe AHO padoyei kamepbl GONbroi
nto6oro BUAa UK neprameHTHon Bymaroi. He ctaBbTe nocyay Ha
[IHO paboyeit kaMepebl, ECNIU YCTAHOBNIEHA TeMMNepaTypa BhiLlie

50 °C. 370 NpuBEAET K M3NULLHEN aKKyMynAuuK Tenna. Bpema

BbINEKaHWA UK XapeHua ByeT HapyLIeHo, YTO NPUBEAET K
MOBPEXAEHUIO dMaIM.

Boza B ropauei kKamepe: 3anpeLlaeTcA HanuMBaTtb BoZy B ropAvyto
pabouyto Kamepy. ITO MOXKET NPUBECTU K 06pasoBaHutio napa. B
pesynbTare U3MeHEeHUA TeMnepaTypbl BO3MOXKHO NMOBPEXAEHWe
amanu.

BnarkHble NPOAYKTLI: HE AePXXUTE BNIaXXHble NPOAYKThI B SaKprTOﬁ
paéoqeﬁ KamMepe B Te4yeHue ANUTENIbHOIro BpeMeHM!. 310 MOXKET
NPuUBECTU K NOBPEeXAeHU0 dMalln.

CoK OT PPYKTOB: NP BbINEKAHUN COYHBIX GPYKTOBLIX MMPOrOB He
3anonHA1TE NPOTUBEHB LennkoM. Cok oT GppyKToB ByAeT cTekaTtb ¢
NPOTUBHA U OCTaBNATL NATHA, KOTopble ByAeT NPaKTUYECKM
HEBO3MOXXHO yAanuTb. Mcnonb3ayiTe no BO3MOXXHOCTH Gonee
rny6oKWiA YHUBEPCasbHbIN MPOTUBEHB.

OxnaxkaeHve npubopa ¢ OTKPLITOW ABEPLEN: HE OCTaBnANlTe
np1bop ocTbiBaTh C OTKPLITOM ABepuei. [axke ecnu ABepua
npubopa ByneT NPOCTO NPUOTKPBLITA, CO BPEMEHEM 3TO MOXKET
NPUBECTH K NMOBPEXAEHUIO pacanoB cocenHen Mebenu.

CubHO 3arpASHEH YNNOTHUTENb ABEPLbI: NPU CUIILHOM
3arpA3HEHUM YNOTHUTENA ABepLa npubopa nepectaét HopManbHO
3aKpbIBaTbCA. OTO MOXET NPUBECTU K MOBPEXAEHMIO MOBEPXHOCTH
npuneratoLen K npubopy mebenu. Cneaute 3a YMCToTOM
YNAOTHUTENA ABEPUbI.

Mcnonb3oBaHue ABepubl Npubopa B KauecTBe CUAEHbA UK MOSKU:
He caAuTeChb U HUYEro He cTaBbTe Ha ABeply npubopa. He ctaBbTe
nocyzy U NPUHAANEXHOCTU Ha ABepLy.

YcTaHoBKa NpUHaANEeXHOCTEN!: B 3aBMCMMOCTH OT TMna npuéopa
NPUHAANEXHOCTM MOTyT nouapanarb CTeKno AsepLbl npubopa npw
eé 3aKpblBaHWK. Beceraa yctaHasnuaiite NnpuHaAnexHocTM B
pabouyto Kamepy Ao ynopa.

MepemelleHune npubopa: He nepensuraiTe NpUGOP 3a pyyKy
ABepubl. Pyyka aBepubl He paccuuTaHa Ha Bec npubopa 1 MoxeT
cnomarbcA.

I'Iospemnel-mn BblABUXHOIO LOKOJIbHOIO
ALLUKa
BHumaHue!

He knaaute ropauve npeamMeThbl B BbIABUXHON LIOKOMbHbIN ALLMK. OTO
MOXET ero NoBpeauTb.

MoHTaM, nogKntoUeHUe K rasy U aNIeKTPoCeTH

MogknroyeHue rasa

[MoakntoyeHne JoMKHO OCYyLLeCTBNATbCA TONIbKO cneunaamcTtom C
A0NYCKOM U nMueH3npoBaHHbIM COTPYAHUKOM CepBI/ICHOﬁ CJ'Iy)'KébI
B COOTBETCTBMU C YyKa3aHMAMU NaHHbIMU B pasaene «[oakntoueHne
rasa un nepexoa Ha ﬂperVl BuA rasa».

JnfA NMUeH3MPOBaHHOrO cNeunanucTa U1 CepBUCHoOM cnymosbl

BHumaHue!

Heobxoanmble ycnoBua AnA yCTaHOBKM AaHHOro npubopa yKasaHbl
Ha TMNoBo¥i TabnnuKe Ha 3aaHel cTeHKe npubopa. Bua rasa,
HeoBXoANMbIM ANA SKCMyaTaunn AaHHOro npuéopa oTMeyeH
3Be3404KOM (*).

Mepea ycTaHoBKoOW Npubopa NpoBepbTe, KakoW BUA rasa u noa
Kakum gaBneHnem HaxoauTCA B rasopacnpeaenMTeanoﬁ ceTu
Ballero gomMa 1 ybeauTech, YTo HACTPOMKK JaHHOro npubopa
COOTBETCTBYIOT 3TUM NapameTpam. Ecnu HacTpoitkv npubopa
HY>XHO U3MEHUTb, CrieayinTe yKasaHuAM B pasaene «loakntoueHne
rasa v nepexoj Ha Apyron Bua rasar.

Srot I'IpM60p He NoAK/MYeH K 0TBOAY AbIMOBbIX ra3oB. OH nomxeH
ObITb NOAKIFOYEH B COOTBETCTBUU C npeannmcaHnAMU Mo MOHTaXKY U

BBeJEH B 3Kcnnyatauuto. He noakntoyaite npubop K AbIMOXoAy.
JomkHbl BbITb COBM0AEHBI BCE HOPMbI BEHTUNALIMM.

MoaKntoyeHue rasa A0MKHO OCYLLECTBAATLCA CTALMOHAPHO (T. €.
He Yepes BPeMeHHLIENOAKNOUEHUA) UK Yepes crieunanbHLIN
6e3onacHbli rasoBbli LUMAHT.

Ecnu ncnonb3yetcAa 6e3onacHbli rasoBbli LLnaHr, y6e£l.VITer 4yTo
OH He 3aleMseH u He caasneH. LLinaHr He aomxeH conpuKacartbCA
C ropﬂqeﬁ NOBEpPXHOCTbHO.

lasonozaBoaALuMe TpyObl (rasoBas Tpyba unu 6esonacHbli rasosbli
LUNaHr) MoryT BbITb NOAKMIOYEHbB! C NPABOM UK C NEBO CTOPOHbI
npubopa. CoeMHEHWE IOMKHO UMETb NErko AOCTYNHbIA 3anopHbiIi
KpaH.

MpaBuna TeXxHUKKn 6esonacHocTH

HoMuHanbHble 3HaYeHUA AaBneHuA npu akcnnyataunu npwéopa
coctaBnAaroTt

ZnA npupoaHoro rasa (G20) — 20 mbap, AnA CXKWKEHHOTo rasa
(G30) — 30 mbap, ana cxwxeHHoro rasa (G31) — 37 mbap.
CobntofaiiTe yKazaHHble 3HAUYEHWA AaBNeHUA NpW SKChyaTaumum
npubopa. Bce aaHHble Ha TMNOBOM Tabnuuke npubopa NPMBOAATCA C
YUYETOM BblLLIEYKa3aHHbIX 3HaYeHuW aAaBneHud. MNpounssoanTenb He
HeceT OTBETCTBEHHOCTM 3a NOCNeACTBUA MU PUCK, CBA3AHHbIE C
aKcnyaraumei npuéopa ¢ HeAonyCTUMbIMU 3HAYEHWUAMM LaBNEHUA.



A HecooTtBeTcTBylOLL€E AaBNEHUE ra3a B
rasopacnpeaenutenbHon ceTtu!

Ecnu naenenue rasa ana npupogHoro rasa (G20) Bbiwe yem

25 mbap, aAnA cxmKeHHoro rasa (G30) Boile Yyem 36 mMbap, ana
CXMKeHHoro rasa (G31) Boiwe 45 M6ap, B Lenax 6e3onacHoCTH
ycTaHOBUTE Ha NpWMBOp NOAXOAALLMIA perynAaTop AaBreHunA rasa.
MoakntoueHune, TexoBCny>KMBaHUE W HACTPOKKa perynatopa
AaBneHWA rasa AoMKHbl BbINOMHATLCA KBANUPULMPOBAHHBIM
cneuvanvcToMm, MMELMM Ha 3To paspelueHune. Ecnu Bbl He 3Haerte,
KaKoe AaBfieHWe B razopacnpenesnurensHon CEeTM B Ballem AoMe,
YTOUYHUTE ero B MECTHO# rasoBoi cnyxoe.

HeucnpaBHOCTH ra3onpoBoAKK/ 3anax rasa

Ecnu Bbl no4yyBCTBOBa/IM 3anax rasa uian saMeTuiin HencnpaBHOCTb

Ha rasonpoBoAa, HyXHO

B Ccpasy XXe nepeKpbiTb nogavyy rasa unm 3aKpblTb BEHTU/Ib ra3oBoro
6annona

= Cpasy 3aTyLUMTb OTKPbITEIM OrOHb U MOTYLUWTb CUMrapeThl

B BbIK/THOYUTb INTIEKTPUYECKNE I'IpVI60pr, B TOM 4yuUcCsie namMmnbl

B OTKPbITb OKHa N XOPOLUO NPOBETPUTb NOMELLIEHNEe

B MO3BOHUTbL B CEPBUCHYHO UMW rasoByo CyxOy.

MNepemelyeHue npuéopa 3a rasonoasoafAuiue
TpyObl UNK 3a pyUKy ABepuUbl

He nepesnsuraiite npu6op, Aep)kachk 3a razonoAsBoAdALLmMe TpyObl, Tak
KaK B 9TOM Clyyae MOXHO UX NoBpeAnTb. OnacHoCTb yTeuku rasal
He nepeasuraiite npubop, Aep)ach 3a pyyKy ABEPLbI, MOXHO
NOBPeANTb PYUKY W ABEPHbIE NET/N.

MoaKknroueHue K aNeKTpoceTU
BHumaHue!

m [loBepbTe ycTaHOBKY Npubopa cneunanuctaMm CEpBUCHOM CyXObI.
[nA noaxkntoyeHnA Heo6X0AMMO HanMuWe NpeaoXpPaHUTensa Ha
16 A. Mpubop paccunTaH Ha HanpAXkeHWe anekTpoceTn 220-240 B.

= [pu nageHnn HanpaxkeHna anekTpocetn Hxe 180 B nepectaér
OYHKUMOHUPOBATL 3NEKTPUUHECKMIA MOLMKMT.

= Ha HeucnpaBHOCTH, BO3HUKLUME U3-32 HEMPABUILHOIO
noZKNtoYeHUA npubopa, rapaHTuA He pacnpocTpaHAeTcA.

m [InA 3aMeHbl NoBpeXaeHHOro ceTeBoro kabena obpartutech K
U3roTOBMUTENIO, B Er0 CEPBUCHYIO CNYXXOY MK K
KBaNIMOULMPOBaAHHOMY 3NIEKTPHKY.

InA cepBUCHOI cnym6bl

BHumaHue!

u [Mpubop cneayet noaknoYaTh B COOTBETCTBUM C NapameTpamy,
yKasaHHbIMW Ha TMMOBOM Tabnunuke.

u [MoaKntoYeHUe K 3NeKTPOCETH AOMKHO ObiTh BBINOSHEHO B
COOTBETCTBUM C IENCTBYIOLLMMHU NpeanucaHnaMu. PoseTka
ZOMKHa BbITb NerkoAocTynHa, 4ytobsl Nnpubop B cnyyae
HE0BX0AMMOCTH MOXKHO ObIfo BBICTPO OTK/IHOUNUTL OT SNIEKTPOCETH.

= [omxeH ObITb YCTaHOBJIEH BbIK/KOYaTe/lb C pa3MblKaHUEM BCeX
nontCcoB.

= HuvKoraa He MCnonb3ynTe YASMHUTENN U TPOWHUKK.

m B uensx 6esonacHoctu paspellaeTca noaxknryaTb 3TOT I'IpVI60p
TONBKO K SJ'IGKTpVIl-IeCKOVI ceTv ¢ 3azemneHunem. Ecnm po3eTka C
3asemMjieHneM He COOTBEeTCTBYeT nNpeanncaHnAm, salinTta ot
nopa>XeH!A 3NeKTPUYeCKUM TOKOM He rapaHTUpyeTcA.

m [InAa noakntoueHua npubopa cneayeT ucnonb3osarb kabesnb
TMna H 05 W-F unu apyroit aHanorvuHblii kabenb.

YcTaHOBKa NAuThbI B rOpU3OoHTaJIbHOM
noJIOXeHUH

YcrtaHoBuTe MnTy NPAMO Ha non.

1. BblABMHbTE BbIABUXHOW LIOKO/NBHBIA ALLUK W BbIHBTE €ro
[BWXXEHWEM BBEPX.
BHyTpu ocHOBaHWA cnepeaun 1 c3aau pacrosoXeHbl yCTAHOBOYHbLIE
HOXKKM.

2. C NoMoLLbIO LLIECTUrPAHHOTO KIH0Ya MOXHO NOAKPYYMBaTb
YCTaHOBOUHbIE HOXKM B Boniee BLICOKOE UK HU3KOE MOMOMKEHHE,
noKa nauTa He yCTaHOBWUTCA rOPU3OHTaNbHO (puc. A).

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

KpenneHue K cTeHe

UTo6bl NKTa HE ONPOKMUHYNACH, HY)XXHO MPUKPEMNUTL €€ K CTeHe C
MOMOLLIbIO NPHIAraeMoro yrnoBoro KpoHwwTeiHa. Heo6xoanmo
cobnoaaTh UHCTPYKLMM MO KPEMIeHUIO K CTEHe.

YcTtaHoBKa npubopa

m lMpubop cneayet yctaHaBnMBaTb HENOCPEACTBEHHO Ha MOy B
KyXHe B COOTBETCTBUM C yKa3aHHbIMU pasmepamu. He
JonyckaeTcA ycTaHoBka npubopa Ha Kakux-nbo Apyrux
npeamMeTax.

m PaccroAHue Mexxay BEPXHUM KpPaeM MANUTbI U HUXKHUM Kpaem
BbITAYKKW JOMXHO COOTBETCTBOBATL YKa3aHWAM NPOM3BOAUTENA
BBITAXKKH.

m Cneaute 3a TeM, 4To6bl NPMOOP HE CABUHYNCA NOC/E YCTaHOBKM.
PaccTtoAHWe OT ra3oBoW ropesiku NoBbILLEHHOW MOLLHOCTH UK OT
MOLLHOW TPEXKOHTYPHOW KOHPOPKHM A0 MOBEPXHOCTH CTOALLEH
pALOM MeBenu Unmn CTeHbl AOMKHO BbiTb He MeHee 50 MM.

Bo BpemA TpaHCNOPTUPOBKU cobntoganTe
HeobxoauMble Mepbl NPeAOCTOPOMHOCTH.

3akpennaiTe BCe NOABMXHbBIE BHYTPEHHME W BHELLHWE YacTu
npubopa KNeNKON NEHTON, KOTOPYHO NOTOM MOXHO YA Tb
MONHOCTbIO. 3a/lBUHBTE BCE KOMMEKTYIOLWME AeTanu (Hanpumep,
NPOTUBEHB) B COOTBETCTBYIOLLME Nasbl, 0OEPHYB KPaA TOHKUM
KapTOHOM, BO M36exxaHue nospexaeHuin npubopa. Monoxure
KapToH Unu NoAo6HbLIN Matepuan Mexxay nepeaHen u saaHe
CTEHKOM, UTOBbI U36eXKaTh yAaPOB O BHYTPEHHIOK CTOPOHY
CTEKNAHHOMW ABepubl. [PUKpPENUTE ABEPLY U BEPXHIOKD 3aLLUMTHYIO
naHenb, ECK OHA UMEETCA B HANMYMK, KIIEUKOW NIEHTON K BOKOBbLIM
cTeHKam npubopa.

CoxpaHailTe opurMHabHyto ynakoBky npubopa. Mepesoaute nputop
TONbKO B OPUrMHaNbHOM ynakoBke. CobntoaaiiTe ykasaHua no
TPaHCMNOPTUPOBKE, MMEIOLLIMECA Ha YNaKOBKeE.

Ecnu opurMHanbHaf ynakoBKa He coXxpaHunach

YnakyiTe npubop B 3alLUMTHYO YNaKOBKY ANA TPaHCNOPTUPOBKH,
yTo6kbl 06EeCneUnTs HE0OXOAMMYHO 3aLLUTY OT BO3MOMXHbIX
NOBPEXAEHUN.

MepeBo3suTte NpMBOp B BEPTUKANBLHOM MOOXEHUU. He nepeHocuTte
npvbop, Aep)Kack 3a pyyKy ABepLbl UK OOKOBbIE CTbIKM, TaK KaK OHM



MoryTt 6bITb nospexxaeHbl. He knaaute tA)kénble npeamMeTbl Ha

npuoéop.

Bawa HoBafA nnuTta

MpuBeAéHHaA 30ecb MHPOPMALMA MOMOXKET BaM U3YUnTb BaLlly
HOBYIO MAUTY. Bbl 03HAKOMUTECH C MaHENbIO U OTAENBHBIMM

O6bLee

KoMnneKrauma 3aBUCHT OT KOHKPETHO Moaenu npudopa.
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MoAcHeHunA

1* Kpblwka**

2 Beixoa napa
BHumaHue!

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

3 BapouHana naHenb**
MaHenb ynpasneHua™
5* Oxna)kaaroLmnii BEHTUNATOP
6 [HBeepua ayxosoro wkapa**
7 BblABMXHOM LOKOMbHBLIA ALLUMK*™

*

B BMAe onuum (JOCTYMNHO y HeKoTopbIX NpUBopoB)

** B 3aBUCUMOCTH OT TUNa NprBopa BO3MOXKHbLI HEKOTOPbIE HE3HAUN-

TeNbHble OTKNOHEHUA OT JaHHOIro ONMUcaHuA.

Bapquaﬂ NOBepPXHOCTb

HactoAawwn AOKYMEHT COAEPXKUT obLlee onucaH1e naHenu
ynpaBJieHUA. Komnnekrauua 3aBucuT ot KOHerTHOFI mMozaenun

npubopa.

NMaHenb ynpaeneHuA

B 3aBucumocTy ot Tuna npwéopa BO3MOXXHbI HeOObLUME OTNYMA.

3MemMeHTaMu ynpaseHua, C BapOYHOW NaHenbio 1 nosyunte
MHpOPMaLUto 0 paboueit Kamepe U NPUHALNEXHOCTAX.

1 2
3 4

MNoAcHeHun

1 CranaapTHaA rasosad ropenka

2 CraHpapTHanA rasosas ropeska

3 KoHngpopka WOK

4 OKoHOMMYHaRA raszoBan ropeska

lFopenku u ctanbHasa pelwéTKa Haa KoHpopKamu

Uro0bl BapoyHan naHenb XxopoLuo pabotana, cneaute 3a 1emM, YToObl
pEeLLETKU U BCE AETaNM ropenok Bbiny NpaBuibHO yCTaHoBNEHL!. He
MEHANTE MeCTaMM KPbILLKW FOPESOK.

MepeAn nepBbIM UCNONL30BaHUEM CTallbHble PELLETKU HY>KHO BbIHYTb
M3 [lyXOBOro wwKada n ycTaHOBUTb Ha KOHOOPKM.




Mepexkntouatens Boi6opa GyHKUMI

MNepekntoyatent Bolbopa GYHKUMIA NpeaHasHadveH anA Belbopa
pasHbIX PEXXMMOB HarpeBa AyxoBoro LwKada.

Perynatop Temneparypsl

PerynATopom Temneparypbl MOXHO yCTaHOBWUTbL TemMneparypy v
PEXUM rpuna.

OTmeTKa HasHaueHune MonoxeHuna DyHKUUA
O  HyneBasa oTmeTka [yxoBo# WwKad BbIKAOYEH. . Hynesoe nonoxe- [lyxosou wkad He HarpeBaeTcA.
HWe
KonBekumna 3D* BbinexkaHne NMporos M KOHAMTEPCKMUX
usaenuit. Mo)KHO roToBUTL OAHOBPE- 50-270 OuanasoH Temne- 3HaueHuA Temnepatypbl B °C.

MEHHO Ha Tpex ypoBHAx. Pacnono-
YXEHHbIN Ha 3aZlHEeN CTEHKe
BEHTUNATOP paBHOMEPHO pacnpee-
NAET )Kap Nno BCEMY NPOCTPAHCTBY
AYyX0BOro wKaga.

= BepxHuit n HWHHI [MpurotoBneHne NMporos, 3aneKaHoK
»ap* U HEXXMPHOrO MAca, Hanpumep Tens-
TWUHBI UM AWMYK, HA OAHOM YPOBHE.
Xap noaaetcA BEPXHUM U HWKHUM
HarpeBaTenbHbIMU 3NeMEHTaMM.

®yHKUMA NpuroTosne-
HWUA UL

BhicTpoe NpurotoBneHne NpoayKToB
rny©oKoW 3aMOpPO3KM, Hanpumep
NUUUbl, KapTodena Gpu MU NUPOroB
13 CrIoeHoro Tecta, 6e3 HeobxoaAumo-
CTU NpeaBapUTeNbHOMO HarpeBaHuA
ayxosoro wkada. XXap nogaetcA
HWKHUM HarpeBaTelbHbIM 31eMeH-
TOM M pacnpocTpaHAETCA No BCEMy
NPOCTPAHCTBY AyXOBOro LUKada BeH-
TUNIATOPOM, PaCMONIOXEHHbIM Ha 3aa-
HeW CTeHKe.

X Tpunb c KoHBeKUMel  3akapuBaHWe MAca, NTULbI U PbIObI.
[MoouepeaHo BKAtOYAIOTCA Harpesa-
TeNbHbIA 3NEMEHT rPUNA U BEHTUNA-
TOp KOHBeKuun. bnaroaapn
BEHTUNIATOPY Xap OT rpUiA LMPKYu-

pYyeT BOKPYr NPOAYKTOB.

("] Tpunk ¢ BonbLuoil nno-  3axkapueaHue Ha rpune BUPLLITEKCOB,
Laabo Harpesa Kon6acoK, TOCTOB M pbiObl. MNpoucxo-
[T HarpeB Bcen NOBEPXHOCTH, pac-
NONOXEHHOW Mo HarpeBaTtesibHbIM
3/1eMEHTOM rpunA.

("] Tpunb c manoi nnowa- 3axkapueaHue Ha rpune BUPLITEKCOB,
[blo Harpesa Kon6acokK, TOCTOB U pbiBbl B HEGOb-
LUMX KonuyecTBax. HarpesaetcA
TONbKO LEHTpanbHaA YacTb Harpesa-
TENbHOro 3NIeMeHTa rpUnA.

(L HuxHuit xap TomneHue, BbinekaH1e 1 NOAPYMAHH-
BaHWe KOPOUKKM. XKap noaaeTcA HMK-

HUM HarpeBaTteJibHbIM 3JIEMEHTOM.

PasmopaxwsaHue PasmoparkusaHue, Hanpumep, MAca,
nTuuel, xneba u nuporos. Bnaroaapa
BEHTUNIATOPY FrOPAYMIA BO3AYX LIMPKY-

NMpyeT BOKpYr 6ntoaa.

MoaceeTtka BkntoyeHve namnbl NOACBETKM BHY-

TpY AyX0BOro LuKada.

* Pexxum Harpesa, MCMONb3YIOLIMIACA ANA onpeaeneHna Knacca
3HeproappekTuBHocT No Hopme EN60350.

Mpy BbiIBOpPE NtOGOro peXxMma Harpesa 3aropaetcA NoACBeTKa
BHYTPH ZlyXOBOrO LIKada.
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patyp

1,2,3 Pexkumbl rpunsa, HebonbLuan (N

6onbluas [ nnowaab.

Pexxkum rpuna

Pexxum 1 = cnabsiii
Pexxum 2 = cpeaHuni
Pe)xum 3 = cubHbIi

Korna nyxoBoi wWwkag HarpeBaeTcA, Ha AUCTIEe TOPUT CUMBOJ
Temnepatypsl §. Ecnv Harpes npexpatuaeTcs, CUMBON racHer. Npu
HEKOTOPbIX YCTAHOBKAX CUMBOJI HE FOpHT.

Mepexkntoyatenb KOHPOPKHU

C nomoLLbto YeTbIpéX Nepektoyareneit KOHPOPOK perynmpyerca
MOLLHOCTb HarpeBa KOH(OPOK.

MonoxeHuna DyHKuUMA/Ta30BbIE NAUTDI
6  Hynesoe nonoxenune [nuTa BbiKNOueHa
55 TMonoxeHue nomkura MonoxeHue nogxura
©  3oHa HacTPOIiKK Bonbluoe nnamA = ycuneHHana perynu-
0 poBKa
Manoe nnamsa = He3HauuTenbHanA pery-
NMpoBKa

B KOHLIe 30HbI HACTPOWKM oLlyLLaeTcA ynop. Lanee nosopaumsatb
nepekntoyaresb He crneayer.

KHonku v gaucnnen

C NoMOLLb0 KHOMOK MOXKHO YCTaHOBUTb pasfityHble
AOMONHUTENbHbIE QYHKLUK. Ha aucnnee OTOf)pa)KaK'.)TCH
YCTaHOBJIEHHblE 3HAYEeHUA.

KHonka Ucnonb3oBaHue

»$  BbICTpbIA Harpes Ina 6bicTporo Harpesa AyxoBOro

LKkaga.

®  dyHKuMM BpemeHH Buibop Taitmepa L), BpemeHu npuro-
ToBnenusa -5, Bpemenn okoHuaHua (L

v Bpemenm cytok (.

C=> bBnokupoBKa anA 6e3o- BnokMpoBKa 1 pas3broKMpoBKa QYHK-
NacHOCTH AeTen LM ayxoBoro Lkada.

- MVIHyC YMeHbLUeHne YCTaHOBJIEHHOIo 3Ha4e-

+ [Tnoc HWA.

YBenuuyexune YCTaHOBJIEHHOIo 3Ha4e-
HUA.

CuMBON B KBaapaTHbIX CKoOKax [ ] ykasbiBaeT, MHPOpMAaLMA O KaKow
MMEHHO BYHKUMM BpeMeHu oTobpaxkaeTcaA. Ucknrodexune: ans
BpeMeHu cyTok cumeon (O ropuT TonbKo Bo BpeMa U3MeHeHHA.

KHonku

[MoA oTaenbHBIMK KHOMKaMu pacnonoXeHbl CeHCOopPbl, NO3TOMY He
cneayT HaxXmmatb Ha HUX CITULLKOM CUJTbHO. I'Ipocm NPUKOCHUTECH K
cumMmBony.



Pa6ouan Kamepa

B nyxoBoM LUKady ectb namnouka. OxnaxaaroLuui BeHTUNATop,
KOTOPbLIH NpefoXpaHAET AyX0BO#H LWKad OT neperpesa.

Namna

Jlamna BHyTpM AyX0BOroO LWKada CBETUTCA BO BpemA padoTh
AyX0oBOro LwKada.

TeM He MeHee, ee MOXXHO BKIIHOUUTb, AaXKe Koraa AyxX0oBow LwKad
BbIK/IOYEH, YCTAHOBMB NepeKntoyatens Beldopa dyHKUWIA Ha
oTmeTky [8].

anHaAHE)KHOCTI/I

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

OnAa nyJwero npurotoBneHua 6104, a Takxe AnA yao6eTea npu
oBpalleHnn ¢ AyxoBbIM LIKahOM eCTb BbIBOP CrieLmnanbHbIX
NPUHALANEXHOCTEN.

PewéTtKa

[nAa yctaHoBKKM nocyasl, Gopm annA
BbIMNEYKH, a TaKyKe AnA NPUroToBNeHuA
yKapkoro, 604 rny6oKoi 3aMOpPO3KHM,
rpuns.

YcraHaBnuBaiTe pelléTKy OTKPLITOM
CTOPOHOM K ABepLie AyXOBOro LKadpa
U3rnbOM BHU3 ~—-.

3ManupoBaHHbI NPOTUBEHDb
LnA npuMroToBneHUA NMPoroB U Men-
KOro neyeHbA.

YcTanaBnveanTe NPOTUBEHb B AYXO-
BOW LUKad CKOCOM K ABepue.

YHuBepcanbHbIA NPOTUBEHb

JnA npuMrotoBneHMA COYHbBIX MMPOroB.,
neyeHbA, GOMBLLOIO XapKoro 1 npo-
ZyKTOB rny6oKoi 3amMopo3ku. Moxxet
Takxe ucnonbaosatbeA AnA céopa cre-
KatoLLiero »upa uiamM MACHOro CoKa noa
pPeLLETKON.

YcraHaBnusanTe yHMBEpCanbHbli Npo-
TMBEHb B lyXOBOW LUKad CKOCOM K
asepue.

Hacagka anA aKOHOMUYHOW ra3oBOM
ropenku Anf UCNonb30BaHUA
KopenHnKa

McnonbayiTte KacTpronu ¢ AMamMeTpom
AHa MeHee 12 cM 1 KoperHWUKKN anA
BapKu TypeLKoro Kode ¢ BXoAALLe B
KOMMMJIEKT MOCTaBKW HacaaKou AnA 3Ko-
HOMMWYHOW FOpesK1, NpeaHa3HauYeHHoM
ANA UCMONb30BaHUA KOPENHMUKA.

»ﬁﬁ0<12cm

YcTaHoBUTe HacazKy AnA KoderHuka
Ha PeLUETKY SKOHOMMUYHOW FOPESKH.

He vcnonbayiite Hacaaky anA Kopen-
HUKa [NA KacTptosib C AMaMeTpoM [iHa
6onee 12 cm.

Hacaaky anA kopernHUKa MOXKHO
“cnonb3oBaTh TONbKO B KOMOUHALMK C
3KOHOMMWYHOMN ropesnKon.

YcTaHOBKa NnpUHaAnex HoCcTeHn

MpUHAANEKHOCTU MOXHO pasmellatb B padoueii kamepe Ha 5
pasnuyHbIX ypoBHAX. Bceraa saaBuraiite npuHaanexHocT1 Ao
ynopa, uto6bl OHW He Kacanucb CTekna ABepubl.

OxnamaaroLLUuin BEeHTUNATOP

BeHTMRATOP BKOYAETCA W BLIKMIOYAETCA N0 MEPE HEOOXOAUMOCTHU.
Ténnbl BO3AYX BbIXOAWT U3 ABEPLbI.

InAa 6onee BbicTporo oxnaykaeHnA pabouei Kamepsl BEHTUAATOP
npofomKaeT paboTaTb onpeaenéHHoe BpeMA nocie eé
BbIKMHOUEHUA.

BHumaHue!

He 3axpblBaiTe BEHTUNALMOHHbIE Npopesn, MHave ayxoBon WwKad
neperpeertcs.

MpuHaANEXXHOCTU MOXXHO BbIABUHYTE MPUMEPHO HAMOMOBUHY, TaK
uTo6bl OHM 3aduKCUpoBanUCh. Bnaroaapa atomy rotosele 61toaa
MOXHO NETKO BbIHYTb.

Mpu ycTaHoBKe B pabouyto Kamepy cneaute 3a TeM, YToObl BbleMKH
Ha NPUHAANEXKHOCTAX HAXOAMNUCH C3au. TONbKO TaK OHKU MOTYT

6bITb 3a(HUKCMPOBAHSI.

Yka3saHue: [py upe3amMepHOM HarpeBaHWW BO3MOXKHa AedpopmMauma
npuHaanexxHoctew. Mocne oxnaxaeHwa NpuHaanexHocTen
nedopmauua ycTpaHaeTcA. OfHaKO 3TOT HUKaK He BAWAET Ha WX
dYHKUMOHMpPOBaHMe.

BosbmuTe NpoTHBEHb 06eUMM pyKamu ¢ GOKOB W YCTaHOBWTE ero B
pabouyto Kamepy He AonycKan nepekocoB. MHaue npotuBeHb Byaet
3a/BUraTbCA C TPYZAOM, KPOME TOro, B 3TOM Clyyae BO3MOXHO
NOBPEXAEHWE SMaNMPOBaAHHOK NOBEPXHOCTH.

MpuHaaNeXXHOCTH Bbl MOXKETE NPUOBPECTU YEPE3 CEPBUCHYIO
cnyoy unu uepes MHTepHeT-MarasuH. Ykaxute Homep HEZ.

CneuuanbHble npyuHagNexHoOCTHU

CneumnancHble NPUHaANEXXHOCTU MOXHO NPUoBPECTU B CEPBUCHOM
cnyx6e unu B cneumanuavpoBaHHoM marasvHe. MNepeueHb
pasnuuYHbIX NPUHAANEKHOCTEN, NOAXOAALLMX ANA BaLLEro AyXoBOoro
WwKada, Bbl HAWAETe B HALLMX PEKNAaMHLIX NPOCMEKTax uin yepes
MHTepHeT. Hanuuve cneunanbHbIX NPUHAANEXXHOCTEN MU
BO3MOXHOCTb 3aKasa Yepe3 UHTepHeT-MarasuH pasnuyaroTcA B
3aBMCUMOCTH OT CTpaHbl. CM. COOTBETCTBYHOLLYHO AOKYMEHTaLMIO Mo
npoaakam.

He Bce cneunanbHble NPUHAANEXHOCTU MOAXOAAT K BaLleMy
npvbopy, NO3TOMY NPU NOKYNKe Bceraa yKkasblsaite nonHoe
HasBaHue npubopa (Homep E).
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CneuunanbHbie npUHaANeXHOCTHU

Homep HEZ

DyHKUUA

npOTI/IBeHb AnA nuuubl

HEZ317000

MpekpacHo NoAXOAUT ANA NPUrOTOBAEHUA MULILIbI, TPOAYKTOB rny6o-
KO 3aMOPO3KM U KpyribIx TOPTOB. MOXKHO MCnonb3oBaTb NPOTUBEHb
ANA N1LLbI BMECTO YHUBEPCaIbHOTo NPOTUBHA. YcTaHasnuseaite
NPOTUBEHb Ha PELUETKY U crelynTe yKasaHuAM B Tabnuuax.

CbéMHan peluéTka

HEZ324000

Lna »apenua. Bceraa yctaHaBnuBanTe pelwwéTky AnA rpuna B YHU-
BepcabHblii NPOTMBEHBb. Kannu »xupa v MACHOM cok ByayT cTekatb B
Hero.

MpoTuBeHb-rpuib

HEZ325000

Mcnonbayetca npu NPUroToBNeHUU Ha rpune BMECTO PeLuéTKu ana
rPUNA UMK B KayecTBe 3alUnThl OT OpbI3r Bo U3BeXaH1e CUIbHOro
3arpAsHeHUA AyXOBOro LWKaga. Bceraa yctaHaBnuaiite NnpoTMBeHb-
rpuib B yHWBEpPCaNbHbIA NPOTUBEHb.

MOpPUMOHHBIE KYCKM Ha NPOTUBHE-TPUIb: UCMOSNb3YIATE TONBKO
ypoBH#M 1,2 1 3.

Mpu “CNonb30BaHWM NMPOTUBHA FPUMb B KaYeCTBe 3aLUWThl OT BpbI3r:
yCTaHaBnMBaWTe YHMBEpPCabHbIM NPOTUBEHb C NPOTUBHEM-TPUb
noA peLuéTky.

KameHb AnA BbinekaHuA xneba

HEZ327000

KameHb yaAMBUTENBHO NOAXOAUT ANA BhINEKaHWA JomallHero xneoa,
BynoyeK v NuLLbI C XPYCTALLEN KOPOUKOW. KamMeHb AnA BbINeYKu
xne6a AomKeH ObiTb NpeABapUTENBHO HarpeT 10 PEKOMeHAYEMOi
Temneparypsbl.

OManvpoBaHHbIN NPOTUBEHb

HEZ331003

JnA npurotoBneHnA NMMPOroB U MENIKOro NneyeHbA.
YcTaHaBnuBaiTe NpoTMBEHb B AYXOBOK LUKa®d CKOCOM K ABepLE.

OManMpoBaHHbI NPOTUBEHb C aHTUNPUTrapPHbLIM HEZ331011

NoKpbITUEM

Bbineuky u Menkoe neyeHbe MOXKHO NErKo pacnpeaenuTb Ha npo-
TMBHe. YcTaHaBnuBamnTe NpoTMBEHb B AyXOBOM LKA CKOCOM K
nBepue.

YHuBepcanbHbIM NPOTUBEHD

HEZ332003

JnA npurotoBneHna COUHbIX NMMPOroB, BbINEYKH, BOMbLIONO XapKoro
¥ NPOAYKTOB rnyBoKoi 3amMopo3kn. MoXKeT Takxe Ucnonb3oBaTheA
AnA cbopa CTEKatoLLEero Kupa M MACHOrO COKa Mo PELLETKON.

YcTtaHaBnuBanTe yHuBepcanbHbIM NPOTUBEHb B AYXOBOW LUKad CKO-
COM K ABepLe.

YHuBepcanbHbI NPOTUBEHb C aHTUNPUrapHbIM
MOKpPbITUEM

HEZ332011

Ha yHvBepcarnbHbIi NpoTMBeHb YA0OHO BbiKNaabiBaTb COYHbIE
NUPOru, BbINEYKY, NPOAYKThI Fy6GOKOH 3aMOPO3KK Unu BobLUIoe
apkoe. YcTtaHaBnmMBanTe yHUBepcasbHbli NPOTUBEHb B AyXOBOK
LKad CKOCOM K aBepue.

Kpbllwka anAa npodu-npoTMBHA

HEZ333001

Jlerko npeBpaLaet NpodU-NPOTUBEHD B XKAPOBHIO.

[Mpodun-npoTMBEHb CO CHEMHOMN PELLETKON

HEZ333003

I'IperaCHo noaAxXoAuT AnA NpUroToBeHUA 60MbLUNX 0OBEMOB MULLM.

BblaBu»xkHaA HanpasnAwLwan

TpéxypoBHeBbIe TeneckonuMyeckue Hanpasnaowme HEZ338352

C NONHbIM BblABUXXEHUEM

TpéxypoBHeBbIe HanpasnAtoLLMe C NoAHbIM BbliABM- HEZ338357

XXEeHWeM COo CTonopom

Bnaronapa BbIABMXKHBIM HANPaBAAOLLMM Ha YPOBHAX 1,2 1 3
MOXXHO BbIABUHYTb NPUHAANEIKHOCTU BE3 PUCKA UX OMPOKUHYT.

TpéxypoBHeBble HaNpaBAOLLME C NOMHLIM BblABUXEHUEM, He MoA-
XOAAT K Npu6opam ¢ BepTenom.

BrnaroaapA BbIABWKHLIM HANPaBAOLLMM Ha YPOBHAX 1,2 1 3
MOXXHO BbIABWHYTb NPUHAANEKHOCTU BE3 PUCKA UX OMPOKUHYT.
MpoTUBHM yA0BHO BCTABNAKOTCA B 3aPUKCUPOBAHHbIE HanpaBAto-
Lve.

TpéXypOBHeBble Teneckonnyeckne Hanpasnaowue ¢ NoNHbIM
BblABMXXEeHWEeM He noaxoaAT AnA an60pOB C BepTenioM.

PewéTtka HEZ334000 Jna nocyabl, popmM ANA MMPOroB, ANA »apKoro, 6104 rny6oKon
3aMOPO3KHK U rpunA.
CTeKknAHHaA nocyaa HEZ915001 CreknAHHaA nocyaa noAxo4uT AnA NPUroTOBIEHUA TYLLEHBIX 6Nt U

3aneKaHoK. I'IperaCHo noaxoavTt AnAa nporpamMm U aBTomMatuye-
CKOro npurotoBneHua 6noa.

Homepa apTUKynoB AnA 3akasa yepes

CEepPBUCHYIO CNy KOy

CrleLlMaJ'IVI3VIPOBaHHbIe cpeacTtea AnA yxoaa 3a Ballum ObITOBbLIM
FIpVIéOpOM N NPUHAANEHOCTAMU U ANA NX OYUCTKU MOXXHO

np1oBpecTn B CNeLManM3MpoBaHHOM MarasuHe, Yepes CepBUCHYLO
cny6y, a B HEKOTOPbIX CTpaHax Yepes UHTEPHET-MarasuH. Jna
aT0ro Heo6XoAMMO yKasaTb HOMep apTUKyna.

CandeTku AnA BHELLHWX NOBEPXHOCTEN U3
Hep)kaBetoLLen cTanu

Ne apTukyna 311134

He ponyckainte otnoXeHuaA 3arpAsHeHnin. CneumnanbHbli NPonuThbI-
BaloLLMiA COCTaB Ha MaCNAHON OCHOBE 3aB60TUTCA O BHELLIHUX
NOBEPXHOCTAX NPUOOPOB U3 HEPXKABEIOLLIEW CTaNM.

lenb ANA OYMCTKM AyXOBOTO LKada-rpuna

Ne aptukyna 463582

LnAa ouncTku paboueit kamepbl. Bes 3anaxa.

MUKpOBONOKHUCTaA candeTka ¢ AYencTon
CTPYKTYpOM
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Ne aptukyna 460770

CneuvnanbHo paspaéoTaHa ANA OYUCTKU HYBCTBUTEJIbHbBIX BHELLHUX
I'IOBerHOCTeI?I, HanpuMep, CTeKna, CTeKNoOKepaMHuK1, Hep)KaBeto-
Len ctanv unu antoMuumna. OueHb XOpPOLOo yaanAaeT XXNAKOCTU U
mMacna.



Brnokunparop asepubl Ne aptukyna 612594

MpenHasHayeH AnA Toro, YToBbl AETU HE MOTIM OTKPbITL AYXOBOK
WKad. YctaHaBnmBaeTcA Ha pasHble TUNbl ABepel. CobnoaaiTe
yKasaHwWA, NpuUIoXeHHble K 6r1okMpaTopy ABepLbl.

Mepen nepBbiM UCMONb30BaHUEM

M3 aToi rnaBsbl Bbl y3HaeTe, 4To HEOBX0AMMO caenatb C AyXOBbIM
LKadoMm nepea nepBbIM npurotoBneHuemM éntoa. CHavana
npountaite rnasy «[paBuna TexHnkn 6e3onacHoCTh».

YcTaHOBKa TeKyLLero BpeMeHu

Mocne nepBoro NOAKMHYEHNA K CETU Ha MHLIVIKaTOpHOVI naHenun
MUraeT CUMMBON @ N YyeTblipe HOMA. YcTtaHoBuTe TeKyllee BpemMA.

1. Haxxmute Ha kHonky (O.
12.00

Ha nHankaTopHoi NnaHenu oTo6pasuTcA BpeMA (i iLiii.

2. MpaBuibHO YCTaHOBUTE TeKyLLee BPpeMs C NMOMOLLbIO KHOMOK =+
u-—

Uepes HECKONbKO CEKYHA YCTaHOBNEHHOE BPEMA 0TOBPasUTCA Ha

MHAWKATOPHO NaHenu.

HarpeBaHue gyxoBoro wKkada

YTto6bl ycTpaHuTb 3anax HOBOro npubopa, HarpenTe nycTom
3aKpbIThIF AyxoBoW WKad. OnTMMansHLEIM BAPUAHTOM B 3TOM Clyvae

HacTtpouka BapoyHOU naHenu

Bawa Bapoy4yHaA naHeNb OCHalleHa YeTblpbMA ra3oBbiMU FrOpenKamMu.
I'IpquTaB OTY MHCTPYKUHUIO, Bbl y3HaeTe, KakK NpaBU/IbHO 3aXXUratb
ra3oBble ropeniku U HacTpamBaTb MOLLUHOCTb NMNamMeHMu.

MpeaBapuTenbHaA OUUCTKA KOPNYCOB U
KpbILLEK ra3oBbiX FOpesioK

OuuwuanTe KpbILwKy (1) 1 Kopnyc (2) ra3oBoW ropesnkv BOAOW C
ZnobaBneHueM MotoLLero cpescTea. TlaTensHo BbITpUTE BCe AeTanu
Hacyxo.

CHoBa yCTaHOBWTE KOPMYC W KPLILLKY FOPEKK Ha KOHDOPKY (5).
Cneaute 3a TeM, 4ToObl cBeya noaxura(3) v Aatyuk nnameHu(4) He
6bIn1 NOBPEXAEHBI.

dopcyHKa(6) AoMmKHA BbiTb Cyxoi 1 YMCTON. KpbilKa ropenku
ZloMKHa BbITb BCErAa POBHO YCTAHOBEHA HA KOPMYCe ropesky.

MoaMwur ra3oBoU ropenku

KpbliLKka ropenku aomkHa 6biTb BCEraa poBHO yCTaHOBMIEHA Ha
nnamapaccekarene. OTBepCcTMA B KOpryce ropenku Bceraa AOMKHbI
ocTaBaTtbcA cBOOOAHLIMU. Bce yacTu ropenku AomKHbI BbiTb CYyXUMM.

1. OTKPOMTE BEPXHIO KPbILLKY MAWTHI. [pu 3KCnyaTaumn Kpbilka
NNWUTLI BCeraa A0MKHa BbiTb OTKpbITA.

2. MoBepHHTe Nepekntoyatenb BoIGpaHHOM KOHGOPKM BIEBO 40
MNONOMEHUA NOKMIa . HaunHaeTcA NpoLece Noakura.

3. HaxmuTe nepekntouaresnb KOHOOPKM A0 yrnopa v yaep>kuBaiTe
€ro Ha)katblM B TeueHue 1-3 cekyHa. HaumHaeT noctynath ras u
rasoBaf ropesika 3a)kuraetcs.

6yneT Harpes LUKada B peXkuMme «BepxHuit/HmKHMi >xap» [Z) npu
Temneparype 240 °C. Y6eautech, uto BHyTpU paboyeit Kamepbl He
OCTaJICb YNaKOBOYHbIE MaTepuanbi.

[MpoBeTpuBaWTe KyxHIO BCE BpeMA, NOKa HarpeBaeTcA AyXOBOM
wKad.

1. C nomoLLbto Nepektoyatens Buldopa GyHKUMIA yCTAaHOBUTE PEXUM
«BepXHUIA/HUKHWI xap»

2.YcraHosuTte 240 °C perynAtopom Temneparypsi.

Uepes yac BbIKMOUMTE OyXOBOM LKad. [1nAa aToro ycraHoBuUTe
nepektouarent Boibopa GyHKLUUA B HYNEBOE MONOXEHHE.

OuuncTKa npMHaaneHocTen

I"Iepeu nepBbIM UCNONb30BaHUEM TLLATe/IbHO OYUCTUTE
NPUHAANEXHOCTU TOPAYUM MblSIbHBIM PACTBOPOM U MAFKOW
TPAMNOYKOW.

9

Cuctema 3awuTel oT YTEYKU rasa akKtuBu3MpoBaHa. 5naronapﬂ
3TOM CUCTEME, npu BHe3anHo noracwem ninamMeHu aBToMaTnyecku
npexkpaiwiaeTca nogaya rasa.

4.YCTaHOBUTE HY)KHYHO MOLLHOCTb Nnamexu. MNnama HectabunbHO B
MONOXEHUN MEXAY YCTAaHOBKOW Bbikn & 1 ycTaHoBKoi ©. Moatomy
Bcerza BeIbupaiite nonoxeHune mexay © 6onbLLMM 1 6 Mankbm
nnameHem.

5. Ecnu nnama noracHeT, NOBTOPWTE NPOLIECC, HAYMHaA C wara 2.

6. nA 3aBepLUeHnA npouecca NpurotoBneHnA NoBepHUTE
1
nepekstoyarenb KOHPOPKN BNpaBo B NONOXKEHUE O Bbikn.

Mepekntoyatenb KOHPOPKK HE AOMKEH ObITb 3aaercTBOBaH Bonee 15
CeKyHZ B NMONOXEHUW noxura. Ecnu no ucteuennu 15 cekyHa
ropesika He 3a)krnacb, NOAOXKAUTE MUHUMYM OAHY MUHYTY. 3atem
NOBTOPMUTE NPOLIECC MOXKUra.

A BHumaHue!

Ecnun Bckope nocne BbIK/OYeHWA NOBEPHYTb Nepekntoyaresnb
KOHOOPKK eLwé ropAyen nauTel, NonAET ras. Ecnm nepexniovarens
KOH(OPKM He ByaeT yCTaHOBNEH B NONOXKEHWEe MoAKMra 3, noaaya
rasa npekparutca yepes 60 cekyHa.

FasoBan ropersika He 3axuraeTcsa

MpK OTKMKOYEHWUM BNEKTPOIHEPTUM UNU NPU BRAXKHBLIX CBEYaX
NoAXHUra MOXKHO 3a)Ke4b ropesiKy C MOMOLLIbIO ra30BON 3aXKUranku
UIN CTYeEK.
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Ta6n|4ua - NpUroToBJyieHue nNULL

JnA Kax4oh KOHPOPKM BbiBUpaiTe KacTptonu NoaxoaaLLero
pasmepa. [lnameTp AHa KacTpoin U CKOBOPOZAb! [OMKEH
COOTBETCTBOBATbL pasMepy KOHPOPKM.

BpeMﬂ npuroToBseHUA 3aBUCUT OT BUAQ, BeCa U KavyecTBa
NPOAYKTOB, MO3TOMY BO3MOXXHbl HEKOTOPbIE OTK/IOHEHUA OT

YKa3aHHbIX 3HayeHun. OnTumansbHoe BpemMA NPpUrotToBneHnA ny4yilue
BCero MoXxete onpeaesimtb TOJIbKO Bbl.

|_|pVI NPUroToBiiIEeHUN He MCI'IOJ'II:SyVITe 60/bLUIOE KOIMYECTBO BOAbI,
yTOObI 06ECNEUUTD COXpaHeHne BUTaMMUHOB U MUHEepPalibHbIX
BelleCTB B NpoAyKTax. Hna Toro yT0OLI OBOLLM COXpaHunn CcBOKO
MNOTHOCTb U NUTATENbHbIE BELLEeCTBa, COKpaLLlaI?ITe N0 BO3MOXXHOCTHU
BpemMA UX NPpUrotToBneHuA.

Mpumep Bug 6nroaa KoHdopka CTyneHb HarpeBa KOHPOPKHU
PactannuBaHue LLlokonaa, cnMBo4YHOE Macno, OKoHOMMWYHaA rasosan ropenka  Manoe nnama

MaprapwH
Pa3zorpeBaHue BynboH, KOHCEepBUPOBaHHbLIE CraHpapTHad rasosan ropenka  Manoe nnama

OBOLLM OneKtpuyeckana KOHPopKa** 1-2
PasorpeBaHue 1 Cynbl OKOHOMWYHaA rasosan ropenka  Manoe nnama
noanepmaxne B ropauem 3neKkTpuyeckan KoHpopka*™* 1-2
COCTOAIHUMU

MpurotoBneHue Ha napy* Puiba

CraHaapTHaA rasoBas ropenka

Me»(.uy 60MbWKUM M ManbIM NnameHeM

3neKkTpuyeckan KOHpopKa** 3-4
TyweHue* Kaptodenb 1 npoune osoLUu, CranzapTHas razoBad ropenka  Mexxay 60nblUMM U MasnbiM NiamMeHemM
MACO 3neKkTpuyeckan KOHPopKa** 3-4
Bapka* Puc, oBowun, MAcHble 6ntoga (¢ CtaHaapTHanA rasoBas ropeska Bonbluas BeicoTa nnameHu
coycamm) 3neKkTpuyeckan KoHpopka** 5-6
HapeHue BnauHbl, kKapTodens, WHULENb, lasoBan ropenka 6onbLioit Mowl- Mexkay 60nbLMM U ManbiM nnaMeHem
pbIOHbIE ManouKu HOCTH™™
KoHndopka Wok™™

* I'IpM MCNoNb30BaHUN KaCTPHOJIN C KprIJJKOVI cneayet y6anm= nnamA, Kak TONIbKO BOJa 3aKUMMUT.

** B Buae onumu [ocTyrnHo y HeKoTopbix NpubopoB. B 3aBMcHMOCTM OT TNa npubopa (ans xapeHua Ha KoHpopke Wok Mbl pekoMmeHayem

MCnonb3oBaTtb cneunanbHyrO CKOBOpOL]y).

NMoaxoaAuwaa nocyaa

lFopenka/anektpuue- Makc. auametp MuH. AnameTp
CcKaf KoHpopka* nocyasl nocyabl
OneKTpuyeckana KoH- 14,5 cm 14,5 cm
dopka*

KoHpopka WOK™™ 4 kBT 24 cm 28 cm
["asoBanA ropenka nosbl- 24 cm 28 cm
LIEHHON MOLLIHOCTH 3

kBT

CraHaapTHaa rasosas 18 cm 24 cm
ropenka 1,7 kBt

OKOHOMMWYHanA rasosaa 12 cm 18 cm

ropenka 1 kBTt

*OnuuA (anA MoZenew ¢ aNeKTPUYECKON KOHGOPKOW)
** OnuuA (ana mogenei ¢ koHdpopkon WOK)

CoseTbl NO KcnnyaTtauuvu

I'Ipre.ueHHble HW)Xe CoBeTbl NOMOryT BaM C3KOHOMMWTb
QNIEKTPO3HEPIrmo U usbexkatb noBpexXaeHnA nNocyabl:

of

Mcnonb3syiiTte nocyay,
COOTBETCTBYIOLLYIO pasmepam
KaXKA0N KOHPOPKHM.
' He nonb3y#iteck nocyaoin
ManeHbLKOro AnameTpa Ha
BonbLunx KoHdopkax. Mnama He

AO/MKHO KacaTtbCA CTEHOK
nocyAabl.
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He vcnone3yiite nocyay ¢
NOBPEXAEHHBIM U HEPOBHbIM
x ZAHOM, KOTOpaA HeyCTOMUYMUBO
cTouT Ha nnuTe. TakaA nocyaa
MOXET NepeBepHYTLCA.

== Monb3yitTeck TONLKO NOCYA0M C
POBHLIM TOACTLIM AHOM.

i He rotoBbTe 6e3 KpbILLKK UK C
va NPUOTKPBLITON KPbILLKOW. YacTb
! 3HEepruu Npu 3ToM pacxoayeTcA

3pA.




CraBbTe nocyay Bceraa no
LieHTPY KOH(POPKHK, nHaye oHa
MOXXET ONPOKUHYTLCA.

YcTtaHaBnuBante nocyay Ha
peLUeTKH, HUKOrda He cTaBbTe ee
NPAMO Ha ropesiKy KOHPOPKH.

& =
ITE‘IJ
Mepea ucnosnb3oBaHem
KOH)OPOK ybeauTech, YTo

— PeLeTKN N KPbILLKK TOpesioK
npaBUJIbHO yCTaHOBJIEHbI.

ByabTe ocTopoXkHbl B 06paLLeHnm
€ NOCyAoM Ha BapOYHOMW NaHenu.

He yaapsiTte no BapoyHom
naHenu U He KnaauTe Ha Hee
CTIMLLKOM TAXKENble BELLM.

He vcnonb3yiite ABEe KOHPOPKK
WNY ABa UCTOYHMKA Tenna anA
HarpeBaH1A OAHOM KacTpronu Uim
CKOBOpPOAbI.

M3beraiite NpofOMKUTENBHOIO
HarpeBaHWA CKOBOPOA-TPUb,
KepaMUYECKUX COTEMHWUKOB M
Zpyroi noao6HoM nocyabl Ha
MaKCUMasbHON MOLLHOCTH.

MporpammupoBaHue AyxoBoro wKaga

CyLecTByeT HECKO/IbKO CnocoBoB NPorpaMMUpPOBaHUA AyXOBOro
wkada. Huxe onncaHo, Kak 3aaatb peXxum U Temneparypy Harpesa
Unu cTeneHb Harpesa rpuna. [lyxosoii Wkag nossonAeT 3aaatb
BPEMA NPUroToBAEHNUA (MPOACIKUTENBHOCTb NPUIOTOBAEHMA) U
BPEMSA OKOHYaHUA NPUroTOBNEHUA Kakaoro 6ntoga. AnA nonyyeHua
ZlononH1TeNnbHoOM MHdopmaumm cM. pasaen «McnonbsosaHne
dYHKUMI Taimepa».

YKasaHue: PekomeHayeTcA Bceraa npeaBapuTenbHO Harpesarb
ZlyXxoBoW WKad nepes TeM, Kak NOMECTUTb B HEro NPOoAyKTbl, BO
usberkaHne obpasoBaHuUA N3BLITOYHOrO KOHAEHCaTa Ha CTeKre.

Bua HarpeBa 1 TemnepaTypa
gwmep Ha PUCYHKE: PeXUM «BepXHUIA/HWMKHWIA xxap» npu 190 °C

1. C nomolubto nepekntoyarens Boléopa GyHKLMA MOXKHO YCTaHOBUTbL
BWA Harpe.a.

2. PerynATtop Temneparypbl npeAHasHauYeH ANA YCTaHOBKM
Temneparypbl Uu pexxuma rpuns.

[yxoBol wkad pasorpesaeTcs.

BbikntoueHue AyxoBoro wwKaga

YcTaHoBUTE Nepekntoyatens Bolbopa QyHKUWUI B HyneBoe
NOJIOXKEHME.

U3meHeHHe ycTaHOBOK

MOYXHO COOTBETCTBYIOLLMM PEFYNIATOPOM B NtOBON MOMEHT U3MEHUTb
BWA Harpesa, Temneparypy Wiv pexxum rpuns.

BbicTpblK Harpes

an MCMNoJSib30BaHUU QYHKLIMK 6bICTpOFO Harpesa ,ElyXOBOVI wKagp
O4YeHb 6bICTpO AoCTUraeT 3aaaHHom TemMneparypbl.

dyHKUMIO BBICTPOro Harpesa creayeT UCnoNb3oBaThb C
Temnepatypamu Beiwe 100 °C. Ee MOXHO MCnonb3oBaTb CO
cneayroLUMK pexMMamMu HarpeBa:

= Kousekuma 3D
= BepxHuit n HWxHKiA xap (£
[nA nonyyeHna 0AHOPOAHLIX Pe3ybTaToB NPUroTOBNEHMA Bt He

KNnaauTte NPoAYyKTbl B AYXOBOW LLUKa® A0 OKOHYAHUA BbICTPOro
HarpeBa.

1. 3apaitte peXxum Harpesa v Temneparypy.

2. KopoTKo Ha)KMuTe Ha KHOMKy > 5%,

Ha uHankatopHoi naHenu saceetutca cumeon »%%. [yxoBor wKag
HauYHeT HarpeBaTbCA.

OKoHuaHuWe BbicTporo Harpesa

Pasnaetca 3B8ykoBoM curHan. CuMBeon » S Ha MHAMKATOPHOM naHenu
racHet. lNoMecTuTe NPOAYKTLI B AYXOBOM LUKaG.

OTtmeHa 6bICTpOro Harpesa

HaykmuTe Ha KHOMKy » 5. CumBon »$% Ha MHAMKATOPHOM naHenu
noracHer.
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Ucnonb3oBaHue PpyHKUUN Tanmepa

B ayxoBoM LiKkady MMeIOTCA pasnuuHble GyHKUUM TarmMepa.
Hakatnem kronkn (O BrntouaeTca MeHIo 1 OCyLLIECTBAAETCA
nepexof oT 0AHOW GYHKUMM K Apyroi. Bo BpemMa BBeAEHMA HACTPOEK
CMMBOJIbI GYHKUMI TaliMepa cBeTAaTcA. KBaapaTtHble CKOOKHM [ ]
YKasblBalOT Ha BbIGpaHHY0 QYHKUMIO TaMepa. 3agaHHoe aAnA
onpeneneHHo QyHKUMK TaimMepa BPEMA MOXHO U3MEHUTb C
NMOMOLLbIO KHOMOK + 1 —, Koraa CMMBOJ 3TOM QYHKLMK
oTobpakaeTcA B KBaapaTHbIX CKoOKax | ].

3ByKOBOW Tanmep

3BYKOBOI TaiiMep paboTaeT HE3aBUCHMO OT AyXOBOro LKada.
Talmep noaaeT ocoOblii 3BYKOBOW CUrHan. 3T NO3BONAET OT/IMUNTL
OKOHYaHWe BPEMEHHU, 3aJaHHOMO Ha 3BYKOBOM TalMepe, OT curHana
(dYHKUMM aBTOMATUYECKOrO OTKIOUYEHUA AyX0BOro Lwkada (no
OKOHYaHWU BpeMeHU NpUrotoBneHuna 6nroaa).

1. Haxxmute Ha khonky (O oauH pas.

Ha MHANKATOPHOM NaHenu 3acBeTATCA CUMBOLI GYHKLWIA
TaiiMepa, KBaapaTHble CKOBKM ByIyT HAXOAUTLCA PAAOM C
cumsonom 0.

2.3apanTe Ha 3ByKOBOM TaviMepe BPEMA C MOMOLLbIO KHOMOK + v —.

3HayeHue, cooTBeTCTBYIOLLEE KHOMKE + = 10 MUHYT
3HayeHue, COOTBETCTBYIOLLEE KHOMKE = = 5 MUHYT

3anaHHoe BpemsA 0To6pasnuTCcA Yepes HECKONbKO CEeKyHA. HauHeTcA
OTCYET 3aZ1aHHOr0 Ha TaiMepe BpeMeHU. Ha nHankaTopHow naHenu
saceeTuTcA cuMBon [L)] n ByseT oToBparkaThcA oTcueT BpeMeHH,

3a4aHHOro Ha 3B8yKoBOM TaiMepe. OcTanbHble CUMBOIbLI GPYHKLNH
Talimepa noracHyT.

Mo McTeueHNH 3aaaHHOTO Ha 3BYKOBOM TaiiMepe BpeMeHH
Pasnaetca 3BykoBOM curHan. Ha nHankaTopHon naHenu
oToBpakatotcs uMdpsl LL:LL . OTknounTe 3ByKOBOW Talimep
Haxkatnem kHomnku (O.

N3MeHeHWe BpeMeHH, 3aJaHHOro Ha 3ByKOBOM TaluMmepe
MameHnuTe Bpema, 3aaHHOe Ha 3BYKOBOM TaliMepe, C NOMOLLbHO
KHOMOK + 1 —. M3MeHeHHoe BpemMA oTo6pasuTCA Yepes HEeCKObKO
CeKyHa.

OTmeHa BpeMeHH, 3aJaHHOro Ha 3BYKOBOM TalmMmepe
YcTaHOBUTE BpeMS, 3aZlaHHOe Ha 3BYKOBOM TaiMepe, Ha (Lt Ll
HaXkaTMeM KHomnku —. M3ameHeHHoe BpemsA oToBpasunTcA Ha
MHAMKATOPHOMW NaHenn Yepes HECKOMbKO CEeKyHA. 3BYKOBOM Taimep
BbIKJTFOYNTCHA.

MpocmoTp 3aaaHHOro BpeMeHH

Mpn oAHOBPEMEHHOM WUCMONb30BAHWUN HECKONBbKMX QYHKLIMIA
TaiMepa Ha MHAWKATOPHOW naHenu ByayT CBETUTLCA BCE
cooTBeTcTByloOLLME cumBOnbl. CUMBON QYHKLMK TaiMepa,
oToBparkaemMoi Ha MHAMKATOPHON NaHenu B AaHHbLIA MOMEHT,
BblAeNeH KBaapaTHbIMKU CKOOKamu.

[nA npocMoTpa BpeMeHu, 3a1aHHOro 3ByKOBOMY Taiimepy L),
BPEMeHM NPUroToBAEHNA <D, BpeMeHu oKoHuaHua npurotosaeHna (L
unu Tekyero spemern (O HeckonbKo pas HaxkmuTe Ha KHonky (O,
MoKa CMMBOJ HY)XXHON BaM QYHKLMKU HE OKaXKeTCA BblAeneH

KBaApaTtHbIMX CKoBKamMu. Ha MHAMKATOPHOM NaHenu B TeUYeHuu
HECKOJIbKUX CEKYHZ 0TOBPasuTCA COOTBETCTBYHOLLIEE BPEMA.

I'Ipo.noml(MTen bHOCTb NPUIroTOBJIEHUA

Mo»KHO 3aaaTb NPOAOMKUTENBHOCTb NPUrOTOBNEHUA Bntosa B
ZayxoBoM wwkady. Mo ucteueHnn 3ajaHHOro BpEMeH! NpUroToBieHUA
ZlyXOBOW LUKad OTKOUNTCA aBTOMaTUYeCKU. Takum 06pasom, Bam
He NpuAeTCA OTpbIBATLCA OT APYIUX 3AHATHIA, UTOObI BEIKOUNTL
ZlyXoBoW LWKad, 1 6040 HE NEPECTONT B IyXOBKE MO HELOCMOTPY.

MpuMep Ha pUCYHKE: MPOAOMKUTENILHOCTL NPUrOTOBAEHUA —
45 MUHYT.

1. 3azaiTe pexxum Harpesa C MOMOLLbIO NepekntoyaTtend Bbibopa
DYHKUMWA.
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2. 3apavite Temnepatypy UM CTeneHb Harpesa rpuifa C MOMOLLbIO
perynAatopa Temnepartypbl.
3. IBaxkabl HavxkmuTe Ha kHonky (O.
Iz I N uix]

Ha nHankaTopHOM naHenu oToBpaatoTcA LMdPbI LiliiLiLi.
HaunHatoT cBeTTCA CUMBONBI GYHKLMI Taimepa, KBaapaTHbIMK
CcKkoOKaMu BblAeneH CUMBON <.

4. 3apaiTe NPOAONIKUTENBHOCTL MPUIOTOBAEHUA C MOMOLLIbIO
KHOMOK + 1 —.

3HaueHue, cooTBeTCTBYIOLLEE KHOMKe + = 30 MUHYT
3HaueHue, cooTBeTCTBYIOLLEE KHOMKEe — = 10 MUHYT

Uepes HECKOJBKO CeKyHA AYXOBOW LWKad BKouuTCA. Ha
WHAMKATOPHOMW NaHenu otobpa)kaeTcA oTCUeT 3aaHHOTO BPeMeHH
NPUroToBNEHNUA U cBETUTCA cuMBON [D]. OcTanbHble CUMBONbI

dYHKUMI Taimepa noracHyT.

Mo oKoHuYaHuu BpeMeHU NPUroToBsieHUA

Paspaetca 3sykoBoK curHan. HarpesaHve ayxosoro Likada
npexpavuaeTca. Ha nHankaTopHoW naHenu oToBparkarotcA UMb
G000 Hawwmure Ha kHonky (D. 3agaitte npoaomxutensHoCTs
NPUroToBNEeHUA Apyroro 6/t04a ¢ NOMOLLLIO KHOMOK + 1 —. Jnbo
aBakabl HaxkmuTe Ha kHonky (O n ycTaHoBHTe nepekniouatens
Bblbopa QyHKUMUIA Ha HYNeBYHO OTMETKY. [lyX0BO#M LUKad BbIKIIOYEH.

UsmeHeHUe 3afaHHOrO BpeMeHU NpUroToBneHuA

M3meH1Te BpeMA NPUroToBAEHUA C MOMOLLbIO KHOMOK + 1 —.
M3meHeHHOe BpeMA oToBpasuTCA Yepes HECKONbKO CeKyHA. Ecnu
3anporpaMMupoBaH 3BYKOBOW TalMep, nepes U3MEHeHUEM
BPEMEHH NPUroToBneHna HaxkmuTte Ha kHonky (O.

OTMeHa BpeMeHU NPUTrOTOBIIEHUA

YcTtaHoBuTE BpeMA NpUroToBeHnA Ha l’_-l'l’_-l’l’_-l’l’_-l’ HaXXaTUeM KHOMKKU —.

M3meHeHHOe BpeMA 0ToBpasnTCA Ha MHAMKATOPHOW NaHenu Yyepes
HECKOJbKO CeKyHZ. 3aAaHHoe BpemA oTMeHeHo. Ecnu
3anporpaMMMpOBaH 3ByKOBOW TaMep, Nepea M3MeHeHneM
BPEMeHH NpUroToBneHna Haxxmute Ha kHonky (O.

MpocmoTp 3aaaHHOro BpemMeHu

[Mpn 0AHOBPEMEHHOM MCMNONBL30BAHUM HECKONbKUX QYHKLIMA
TaliMepa Ha WHAUKATOPHO naHenu ByayT CBETUTLCA BCE
COOTBETCTBYHOLLME CUMBOSIbI. CUMBON GYHKLMKU Tarnmepa,
oToBpaXKaemoi Ha MHAMKATOPHOW NaHenu B AaHHbIM MOMEHT,
BblAe/NeH KBaapaTHbIMU CKOOKaMM.

[nA NpocMoTpa BpeMeHu, 3aaHHOro 3ByKOBOMY TaiMepy L),
BPEMeHM NpUroToBAeHNA <D, BpemeHu okoHuaHuAa npurotosnenna (&
nm TekyLero spemern (O HeckonbKo pas HaxkmuTe Ha kHonky (O,



NnoKa cCMmMmBOn Hy)KHOl7I BaM QYHKLUMKU HE OKaXKeTCA BblaeNeH
KBaZpaTtHbIMU cKobkamu. Ha MHLI.VIKaTOpHOVI naHenm B Te4eHUn
HEeCKOJIbKUX CEeKyHA oroépasmcn cooTBeTCTBYylOLlee BpeMA.

BPEMH OKOHYaHUA NPUrOTOBJIEHUA

Mo>KHO 3a4aTb AYyXOBOMY LUKady BPEMHA, K KOTOPOMY HEOBX0AMMO
NPUroToBUTL OnpeaeneHHoe 6:10a0. [yxoBow WKad BKIHOUMTCA
aBTOMaTUYECKM U BLIKNIOUNATCA B 3aJaHHOe BpeMs. Hanpumep:
MOYKHO YTPOM MOJIOXMTb MPOAYKTHI B AyXOBOW LKA 1
3anporpaMMUpoBaTh ero Tak, 4tobel K 06eay Balle 61040 Obino
roTOBO.

WUmeitTe B BUAY, YTO NPU ANUTENBHOM NpedbiBaHnK B AYXOBOM
LKady HeKoTopble NPOAYKTbI MOTYT UCMOPTUTLCA.

Mpumep Ha pucyHke: ceryac 10:30, Bpema npurotoBnexua énroga —
45 MUHYT, AyXOBOW LWKad AOMKEH BbIKMounTbeA B 12:30.

1. C nomoLLbio nepekntoyarens Boibopa GyHKUui BoiGepuTe
HEOBXOANMbINA PEXXUM HarpeBsa.

2.C nomoLubto perynatopa Temneparypbl 3aaaiTe Temnepartypy.
3. B abl HaxxmuTe Ha kHonky (.

4. 3apanTe NPOAOIKUTENBHOCTL MPUIOTOBNEHUA C MOMOLLbIO
KHOMOK + 1 —.

5. Haxmure Ha kHonky (.

KsaapatHeiMmM ckoBKkamu BulaeneH cumson (b. Ha nHankatopHoi
naHenu nokasaHo Bpems, Koraa énofo 6yaet rotoso.

6. 3apaiTe BpeMA OKOHYAHWA NPUTOTOBNEHMA C MOMOLLLIO
KHOMOK + 1 —.

Yepes HeCKONbKO CEKYHA 3aAaHHOe BpeMA oToBpasuTcA Ha
MHAWMKATOPHOMN NaHenn 1 AyxXoBOW LKad nepenneT B perxum
oXuaaHuA. Ha uHavkatopHoi naHenu otobpaxkaeTca Bpema, Koraa
éntono Byaet rotoso, cumeon (L BblENeH KBaAPaTHLIMU CKOBKaMM.

Cumsonsl L) 1 (O racHyt. Koraa ayxoBoi Wikad BKIOYaeTcA, Ha

VIHLI.VIKaTOpHOVI naHenun OTOépa)KaeTCH OTCYeT BpeMeHU
npuroToBsieHnUA, CUMBOJ -5 BblaeneH KBaapaTtHbIMK CKoOKamMu.

Cumeon (4 racHer.

Mo oKoHYaHuu BpeMeHU NpUroToeneHud

PaspaetcA 3ByKkoBoW curHan. HarpesaHue ayxoBoro wkagpa
npexpavuaeTc. Ha nHaukatopHoi naHenu oTobparkaroTcA UUdppbl
0000 . Hawmure Ha kHonky (O. 3apaitte nponom«utensHocTs
NPUroTOBNEHUA Apyroro 6t04a ¢ NOMOLLbLIO KHOMoK + 1 —. Jn6o
apaxael Haxxmute Ha kHonky (O n yctaHoBUTE Nepexntouatens
BblOopa QYHKUMUI HA HYneBY OTMETKY. [lyxoBoM LIKag BbIKIHOUEH.

U3meHeHue BpeMeHU OKOHYaHUA NPUroTOBJIEHUA

M3MeHVITe BpeMﬂ OKOHYaHuUA ﬂpMFOTOBJ‘IeHVIFl C NOMOLUbKO

KHOMOK =+ 1 —. MameHeHHoe BpemAa 0T06pa3VITCF| Ha MHLI.VIKaTOpHOVI
naHesnn yepes3 HEeCKONIbKO CeKyHA. Ecnu 3anporpamMmmMmupoBaH
SByKOBOﬁ Taﬁmep, nepea UsmMeHeHnemM BpeMeHn OKOHYaHUA
NPUroToBNIEHNA ABaXKAbl HAXXMUTE Ha KHOMKY @ He nsmenante
BpeMH OKOHYaHuUA I'IpVIFOTOBﬂeHMFl, eC/inm oTcyeT 3aaHHOoro BpeMeHM
y>Xe Havanca. OTO MOXKEeT NoBMUATL Ha pe3ynbTaTthl NPUroToBNEHUA
6nroaa.

OTMeHa BpeMeHH OKOHYaHWUA NPUroToBJIEHUA
N3meHuTe BpemA OKOHYaHUA MPUrOTOBNIEHWA Ha TEKyLLee BPEMA C
MOMOLLIbIO KHOMKK —. M3MeHeHHoe BpeMA oTobpasnTcA Ha

WHAMKATOPHOM NaHenM Yepes HeCKONbKO CekyHA. [yXoBoit LWKag
BKNOUMTCA. ECNM 3anporpaMMMUpoBaH 3BYKOBOI TaiiMep, nepea
U3MEHEHUEM BPEMEHU OKOHUYAHWA MPUrOTOBNEHMUA BB HAKMUTE
Ha kHonky (O.

MpocMoTp 3aaaHHOro BpeMeHu

Mpu 0AHOBPEMEHHOM UCMONb30BAHUU HECKOMBKMUX BYHKLIWIA
TaiiMepa Ha WHAUKATOPHOW naHenu ByayT CBETUTLCA BCE
COOTBETCTBYHOLLWE CUMBOSbI. CUMBON QYHKLMKM TaimMepa,
oToBparkaemMoi Ha MHAMKATOPHOW NaHenu B AaHHbIM MOMEHT,
BblAeNeH KBaapaTHbIMKU CKOOKamu.

[nA NnpocMoTpa BpeMeHu, 3aaaHHOro 3B8yKOBOMY Taiimepy L),
BPEeMeHM NPUroToBNeHUA <Y, BpeMeHn okoHuaHua npurotosnexmna (&
unu Tekyiero spemern (O HeckonbKo pas HaxkmuTe Ha kHonky (O,

noka cmmMmBon Hy)'KHOVI BaM QYHKUUN He OKarKeTCA BblAeneH
KBaApaTtHbIMU cKkobkamu. Ha VIHJJVIKaTOpHOFI naHenn B Te4eHnu
HECKOJIbKMUX CeKyHA OT06pa3MTCF| COOTBETCTBYHOLLEEe BpeMA.

TeKyLiee BpemAa

Mocne nepBoro NOAKIKYEHUA K CETU UMK nepe()oeB C nopavewn
JNEKTPO3HEepPrn Ha MHAMKaTOpHOVI naHenn muraet CUMBoON @ "

YyeTblpe HOMA. YcrtaHoBuTe TeKyLlee BpeMA.

1. Haxkmute Ha kHonky (O.
Ha MHAMKaTOpHOI NaHenu oTobpaxkaeTtcA Bpema (C L.

2.MpaBunbHO yCTaHOBUTE TEKyLLee BPEMA C MOMOLLIbIO
KHOMOK + 1 —.

Yepes HECKONbKO CEKYHA YCTaHOBNEHHOe BpeMA oToBpasuTtcaA Ha
MHAVKATOPHOW NaHenu.

U3meHeHHe TeKyLLero BpemeHu

Hpyrve ®GyHKUMK TaliMepa A0MKHbI ObiTb OTKAIOYEHDI.

1. Haxkmute Ha kronky (O uetkipe pasa.

Ha uHAWKaTopHO# NaHeny 3acBeTATCA CUMBOSIbI GYHKLM
TaliMepa, KkBaapaTHLIMKM ckobkamu BbiaeneH cumvson (O.

2. UameHute TeKyllee BpeMA C NOMOLLbH KHOMOK +u-—.

YUepes HECKONBbKO CEKYHA Ha MHAMKATOPE MOABUTCA YCTaHOBNEHHOE
Bpems.

OTKNOYEeHUe UHAWKaLUWKU BpeMeHHU CYTOK

Bbl MO)KeTe BbIKNOYMTL MHAMKALMIO BPEeMEHU CYTOK. Kak ato
caenatb, onucaHo B rnaee «MameHeHne 6a30BbIX YCTaHOBOK>.
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BrnokupoBKa OT AeTeu

B ayxoBoM Lukagpy meeTcA GNOKUPOBKa OT AETEW,
npeaHasHayeHHan AnA NpeAoTBPAaLLEHUA CNyYyanHOro BKIOYEHHA
MK npubopa.

MNocne BKOUEHUA BNOKMPOBKU AyX0BOM LLKad HE pearupyeT Ha
U3MeHeHMe HacTpoek. MNpu BKIOUEHHON BNOKUPOBKE OT AETEM
MOXHO MUCMONb30BaTh 3BYKOBOM TaiMep U MEHATb TEKyLLiee BPeMA.
Ecnu 3anaHbl pexkum Harpesa 1 Temneparypa nMbo cTeneHb Harpesa
rpuna, 6NOKUPOBKa OT AeTel NpepbiBaeT Harpes.

BntoueHne 6NOKMPOBKU OT AeTen

@DyHKUMM aBTOMATUHECKOrO OTKIOUYEHUA MO 3a4aHHOM

U3meHeHHe 6a30BbIX HAaCTpPOEK

B ayxoBoM LKady MMeeTcA HecKonbKo 6a30BbIX HAcTpoek. MUx
MOXXHO MEHATL B 3aBMCMMOCTH OT NoTpebHOCTEN nosb3oBaresns.

Ba3oBble HAaCTPOMKH BapuaHT / BapuauTZ BapuaHT J

c | OtoBpaxeHue Teky-  NOCTOAH- TOMBKO MpU -
LLIero BPeMeHH Ha Hoe™ HaXkaTuu
3KpaHe kronkn ©

cC LnuTenbHOCTb 3BYKO-  MPUOH. npuon. npwon.
BOro curHana no okoH- 10 cex. 2 MHH.* 5 MUH.
YaHuM 3afjaHHOro
BPEMEHM NpUroToBie-
HUA UK BPEMEHM,
3a/laHHOrO Ha 3BYKO-
BOM Tanmepe

= o Bpema oxuaanva go  npuon. npuon. npuon.
NPUMEHEHUA HOBOW 2 cexk. 5 cek.” 10 cex.

HaCTPOMKHM

* HayanbHana HaCTpOVIKa, 3aZlaHHanA npoussoanTenem

Jpyrve oyHKUMn Taiimepa AOMKHbI ObiTb OTKIIFOYEHbI.

Yxon U oUUCTKaA

an TWaTtenbHOM yXoAe U YUCTKe Balla Bapo4yHaA naHesb U ayxoaoﬁ
LIKag HaAoNro COXpaHAT CBOKO NpUBeKaTe/IbHOCTb U
PYHKLUMOHaNLHOCTb. B aaHHom PyKOBOACTBE MO 3IKCnyataunu
npuBOAUTCA ONUCaHKe NpaBUNbHOIO yxoaa U OYUCTKMW.

YKkaszaHufa

M3-3a UCnonb30BaHWA pasnuyHbIX MaTepuanos, TAKUX KaK CTEKNO,
MAacTUK M MeTas1, BOSMOXHbI HEBOMbLLIME PACXOXKAEHUA B
LBEeTOBOM O0hOPMIEHUN NepeaHel NaHenn AyxoBoro wKada.

TeHu Ha cTekne ABepubl, BbIMMAAALLKE KaK pa3Bodbl, HA CaMOM
Aene ABNAKOTCA CBETOM, OTpa)XeHHbIM OT JTaMMNO4YKU B IYXOBOM

LwKagy.

Mpu 04eHb BLICOKMX TEMNepaTypax amasb MOXET Bblroparb.
BcneacTtere 3T0ro BO3MOXHbI HE3HAUNUTENbHbIE Pas3numA B LBETE
3amasnn. 310 HOpPMasbHO M He OKasbiBaeT BMAHMA Ha
OyHKUMOHMpPOBaHUe. KpaA TOHKOro NPOTUBHA He MOTHOCTLIO
MOKPbITE 3Mablo U MOryT ObITb Cherka LepLuaBbiMu. 310 He
OKasblBaeT OTpULIATENbHOIO BAMAHUA OYHKUMIO 3aLUMTLI OT
KOppO3un.

UucTAawue cpeacrTea

UroBbl He AOMYCTUTL MOBPEXAEHUA PA3NUYHLIX MOBEPXHOCTEN B
pesynbTate NPUMEHEHUA HEMOAXOAALLMX YACTALLMX CPEACTB,
cobntopaiite cneaytoLume yKasaHuA.
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NPOAOMHKNUTENBHOCTU NPUTOTOBNIEHUA U NO 3a4aHHOMY BpEeMeEHU
OKOHYaHMA NPUroToBNEHNA AOJDKHbI ObITb OTKIIHOUYEHBI.

HaykmuTe Ha KHOMKY C= W yAep)KuUTe ee NPUMepHO 4 CEeKyHAbI.

Ha vHaukaTopHo naHenu NoABUTCA CMMBON C=. BnokupoBka ot
AeTen BKIoYeHa.

OTHNtoueHue 6NOKMPOBKU OT AeTen
HaxxmuTe Ha KHOMKYy C= 1 yaAep>KuTe ee NPUMEPHO 4 CEKYHAbI.

CumBon C= Ha I/IHﬂVIKaTOpHOVI naHesin racHer. EJ'IOKI/IpOBKa oT Aeten
OTKJ/TKOYEeHa.

1. Haxxmute Ha kHonky (O n yaepikuTe ee npuMepHo 4 ceKyHAbI.

Ha nHankaTopHoi naHenu noABMTCA 6a30Ban HACTPOKMKa TEKYLLETO
BPEMeHU, HanpuMep = |, ecnu BuiBpaH BapuaHt 1.

2. MIameHuTe 6a30BYHO HACTPOWKY C MOMOLLbIO KHOMOK + 1 —.

3.MoaTtsepanTe BBEAEHWE HOBOW HACTPOMKM HaXKaTUeM KHOMKK ®.

Ha nHAMKaTopHOM naHenu NoABUTCA cneaytowlan 6asoBan
HacTpoiika. Haxxatnem kHonkn (O MoxHO ocyLecTBnATL Nepexon

Mexay BcemMu 40CTYNHbIMU HaCTpOVIKaMM, a C NoOMOLLbHO
KHOMOK + ¥ — MOXHO MeHATb 3alaHHble napameTpbl.

4. 1nA BLIXOAA M3 MEHI0 HAacTPOeK HaxmuTe Ha kHonky (O
yAep)XuTe ee NPUMEPHO 4 CEKyHAbI.

Bce 6a3oBble HACTPOWKM COXpPaHEHDI.

Ba3zoBble HACTPOMKM MOXKHO CHOBa W3MeHUTb B Ntoboe BpeMA.

Mpu ouncTKe BapoOUYHOM NaHenu

He VICI'IOJ'II::SyﬁTe HepasdaBneHHble cpeacTtsa 4nAa MblTbA NOCyAbl
Wnn anAa NnoCyaAOMO€EYHbIX MaLlUuH,

MeTanindyeckue Fy6KVI,

elIKne Yynctallne cpeacrtea, HanpumMmep, AnA O4YUCTKU AYyXOBOK UK
NATHOBLIBOAUTEIHU,

He ouuwlanTe an60p noa AaBJjieHneM Unm ropAavynM napom.
3anpeu.1aeTCF| MbITb AeTanu B nocynomoequﬁ MalluHe.

Mpu ouncTKe ayxosoro LiKada
He UCMonb3yiTe eKWe UK abpasuBHLIE YACTALLME CPEACTBa,
YMCTALLME CPEACTBa C BbICOKMM COAEPXKAHUEM asiKorons,
MeTanmyeckue ryoxu,
He ouuLLaiTe NprMbop nNoa AaBAeHUEM UK FOPAYUM MapoM.
3anpeluaercA MblTb AeTany B NOCYAOMOEYHOW MaLLUHeE.

HoBble Fy6KVI nepea nepBbiM UCNOJIb3OBAHUEM Heob6xoanmo
TWaTenbHO BbIMbITb.



30Ha OUUCTKHU

YucTtAwee cpeacTso

30Ha OUUCTKHU

UucTsllee cpeacTso

[MoBepxHOCTH U3
Hep)KasetoLLen
cranu*

(B 3aBMUCHMOCTH OT
TMna npubopa)

[opAYMiA MbINbHBIN pacTBop:

OYNUCTUTE C MOMOLLIbIO MATKOM TPAMOUKHU, a
3aTem BbITpUTE A0CYXa MArKUM NOSTIOTEHLIEM.
Uro6bl He Nouapanatb, BCeraa npotupante
MOBEPXHOCTU U3 HEP)KaBetoLLEN CTau
napannenbHO UX eCTECTBEHHOW TEKCType. B
NMPOTUBHOM Clyyae MoryT NoABUTLCA Lapa-
nuHbl. HemeanexHo yaanAante nATHa usse-
CTH, Xupa, Kpaxmana 1 anyHoro Genka. Mog
TaKMMU MATHAMWU MOXKET BO3HUKaTb KOPpPO-
3uA.

CneuunancHble cpeacTBa AnA yxoAa 3a rops-
UMMM NMOBEPXHOCTAMM U3 HEPIKABEIOLLIEN
CTanu MOXHO NPUOBPECcTU B CEPBUCHON
cny»6e unu B creumanu3MpoBaHHOM Mara-
3uHe. HaHecuTe unCTALLlee CPeACTBO Ha MAT-
KYHO TPAMOUKY TOHKUM CIIOEM.

OneKTpuyeckan KoH-
¢dopka*

(B 3aBUCMMOCTHM OT
Tna npubopa)

AbpasuBHble YACTALLME CPEACTBA WK LLETOYKM
ANA nocyAbl.

Mocne YMCTKM HEHaAONTO HarpenTe KoH-
®OopKy, uTobbl OHa BbicoXa. BraxkHble KOH-
$OpKK CO BpeMeHeM pxxasetoT. B
3aBepLUEeHNe HaHecuTe crneuunanbHoe cpea-
CTBO ANA yxoja.

Cpasy yaanaiTe y6exxaBLUyt XUAKOCTb W
OCTaTKM MULLIN.

Konbuo KoHpOopKK*®

(B 3aBUCMMOCTH OT
TMna npubopa)

OT/MBLI OT YXENTOrO A0 CUHErO Ha Konblie
KOHQOPKM yaananTe ¢ NOMOLLbIO cpeacTBa
ANA yXoAa 3a CTablo.

He ucnonbayiite abpasuBHble UM Lapanato-
LUWe cpeacTsa.

SmanupoBsaHHble,
MOKPbITbIE NAaKOM,
MOKpPbITbIE LLUENKO-
rpadHoi nevatbio 1
nnacTUKoBbIe
NnoBepxXHoCTU*

(B 3aBUCMMOCTH OT
TMna npubopa)

[opAYMiA MbINbHBIN pacTeop:

OYNUCTUTE C MOMOLLIbIO MATKOM TPAMOUKHU, a
3aTem BbITpUTE 0CYXa MArKMM NOSTIOTEHLIEM.
He ncnonb3yite AnA 0UMCTKKU cpeacTsa AnA
OUYUCTKM CTEKON MIN CKPEOBKM ANA CTEKNAH-
HbIX MOBEPXHOCTEW.

[MaHenb ynpaBneHuA

[opAYMi MbINbHBIM pacTBop:

OYNUCTUTE C MOMOLLIbIO MATKOM TPAMOUKHU, a
3aTem BbITpUTE 0CYXa MArKUM MNOSTIOTEHLIEM.
He ncnonb3yite AnA 0UMCTKMU cpeacTea AnA
OYUCTKM CTEKON MU CKPEOBKM ANA CTEKNAH-
HbIX MOBEPXHOCTEW.

Creknokepamuye-
CKan KoHdopKa*

(B 3aBUCMMOCTH OT
TMna npubopa)

Yxoa: ucrnonbayiTe cneunansHoe CPeacTso And
OYUCTKHK U 3aLLMTbI CTEKIIOKEPaAMUKU

OumncTKa: YnCTAMMK CpeAcTBaMM, NMpeaHa-
3HaYeHHbIMU ANA CTEKIIOKEPAMUKHK.
CobntoaanTe yKasaHWA No OYUCTKE, NpuBe-
AEHHbIe Ha yrnaKoBKe.

A\Ckpebok AnA CTEKNAHHLIX NOBEPXHOCTEN
NPU CUNbHOM 3arpA3HEeHUn:

OTKpOWTE Ne3Bue 1 yaanuTe 3arpAsHeHna ¢
€ero nomoLLbto. BHMmaHue, nessue oyeHb
octpoe. OnacHoCTb TPaBMUPOBaHKA.
Mocne ounCTKM CHOBa 3aKpoWTe e3BHe.
MoBpexaéHHoe nessne HeMeANeHHO 3ame-
HUTE.

BerHHH CTeKnAHHanA

KpbILLKa*

(B 3aBMCMMOCTH OT
TMna npubopa)

YuncTAwlee cpeacTBO ANA CTEKON:

OYMCTUTE C NMOMOLLIbIO MAFKON TPAMOUKM.
J1nA 0UMCTKM BEPXHIOK CTEKNAHHYIO KPbILLKY
MOXHO CHATb. [lnA 3T0ro cMm. rnaey
BepxHAA cTeknAHHaA KpbiwKal

Bpatuatowimnecs pyyku

He cHumarb!

[opAYMiA MbIIbHLIM pacTBop:
OYUCTUTE C MOMOLLIbIO MATKON TPAMOUKHK, a
3aremM BbITPUTE AOCYXa MAMKMM MONOTEHLEM.

Pama BapouHow
naHenu

[opAYMiA MbINbHBIN pacTeop:

He UcnonbaynTe AnA OYUCTKU CKpeboK anA
CTEK/NAHHBIX NOBEPXHOCTEN, TMMOHHYIO KUC-
NOTY WK YKCYC.

CTeKknAHHanA KoH-
¢dopka*

(B 3aBUCMMOCTH OT
TMna npubopa)

yXO,Cl: VICrIOJ'Ib3yVITe cneunanbHoe CpeacTBo AnA
OYMCTKM M 3aLUMTHI CTEKNA

OuuncTKa: unCTALLEE CPEACTBO ANA CTEKON.
CobntoaaiiTe ykasaHuaA NO OYUCTKE, NpuBe-
AEHHble Ha ynaKoBKe.

A\ CKpeBoK Ana CTEKNAHHbLIX NOBEPXHOCTEI
MPpU CUNbHOM 3arpASHEHUM:

OTKPOMTE Ne3BUE W yanuTe 3arpA3HeHnaA ¢
ero nomoLubto. BHMMaHue, nessue o4eHb
ocTpoe. OnacHoCTb TpaBMUPOBaHUA.
Mocne o4nCTKM CHOBA 3aKpoiiTe nesBue.
MoBperkaéHHoe ne3Bue HeMeaneHHo 3ame-
HuTE.

[lasoBan Bapo4yHana

naHenb unu peLuérka

ana nocyabl*

(B 3aBMUCHMOCTH OT
Tvna npubopa)

"opAYNM MbINbHEIA pacTBop.

MUcnonbayiite HebonbLLIOE KOMMYECTBO BOAHI,
yTOObI OHA He nonana Yepes rasoByto
ropesnky BHyTpb npubopa.

Cpasy yaanaiTe yberxaBLUyto XWUAKOCTb U
OCTaTKM MHULLN.

Pelw&Tky AnA nocyabl MOXHO CHATb.

Crekno

YucTAllee cpeacTBO AnA CTEKON:

OYMCTUTE C MOMOLLLIO MArKOM TPAMOUKM.
He vcnonbayiite cKpeBoK ANA CTEKNAHHBIX
NnoBepPXHOCTEMN.

Ina 6onee yA0BHOM OYACTKM ABEPLY MOXHO
cHATb. [inA atoro cm. rnasy CHATHE K
yCTaHOBKa ABepLbl AyxoBoro Likadal!

YyryHHaA peLuétka AnA nocyabl™:
3anpeLueHo MbITb B NOCYAOMOEYHOM
MaLluHe.

[[a3oBan ropenka*

(B 3aBMUCHMOCTH OT
Tvna npubopa)

CHUMMUTE rONOBKY ropenku U KPbILLKY U Oun-
CTUTE WX FOPAYUM MbINIbHBIM PACTBOPOM.
3anpeLuaeTcA MbiTb B NOCYAOMOEYHOM
MalLLuHe.

BbIxoZHble OTBEPCTUA ANA rasa A0MXKHbI
6bITb BCeraa cBoHOAHbI.

CBeun nomxura: maneHbKkaa MArkaa
LETOUKA.

["a3oBble ropenku GyHKLUMOHUPYHOT TONIbKO B
TOM Cfy4ae, ECNu CBEYM NMOJXKUra CyXHe.
Bce vacTu BbITpuTe Hacyxo. Bo Bpems ycTa-
HOBKM FrOpPEeNioK Ha MeCTo CneauTe 3a ux npa-
BWJIbHBIM MONOXEHUEM.

KPpbILLKM ropenok NoKpbITsl HEPHON 3Masbio.
Co BpeMeHeM LBET MeHAeTcA. OTO He OKa-
3bIBaET BAMAHUA HA GYHKUMOHUPOBAHME.

Brnokuposka anA 6es-
onacHocTu geten”

(B 3aBUCHMMOCTH OT
Tna npubopa)

"opAYMi MbINbHBIM pacTeop:
OYMCTUTE C MOMOLLILIO MAFKON TPAMOUKM.

Ecnu Ha ABepLe AyxOBOro LKagpa umeetcn
610KMpOBKa AnA 6e30NacHOCTH AeTei,
nepes OuYMCTKOM €€ HeoBX0AUMO CHATb.

Mpu cunbHOM 3arpAsHeHUn GrIoKMpoBKa ANA
6e30MacHOCTU AeTel HEAOCTATOUHO PYHKLM-
OHasbHa.

YnnotHutenb
He cHumars!

"opAYMi MbINbHBIM pacTeop:
OYMCTUTE C MOMOLLLIO MArKOM TPAMOYKKU. Hu
TpuTe.

*

B BUAE ONUMM (AOCTYMHO Y HEKOTOPbIX MPUMOOPOB, B 3aBMCMMOCTH

oT Tuna npubopa)

*

oT TMna npubopa)

B BWZE OMNUMM (AOCTYMHO Y HEKOTOPLIX MPUMOOPOB, B 3aBUCMMOCTH
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30Ha OUUCTKHU

YucTAwee cpeacTso

30Ha O4UUCTKHU YucTsallee cpeacTso

3oHa HarpeBa

[OpAYMI MbINbHLIA PAcTBOP MK PacTBOP
yKcyca:
OYMUCTUTE C MOMOLLIbIO MATKON TPAMOUKM.

Mpu cUNBHOM 3arpA3HEHUU UCTIONb3YHTe
CnupanbHyo MeTanMyecKyto MoYaKy uim
CpeacTBO ANIA OYUCTKM AYXOBOK.

MX MOYKHO MCNONb30BaTh, TONILKO ECIU
pabouan Kamepa XxonoaHan.

A\JnA camooumaioLmxea noBepxHOCTEN
UCMNONb3yATE PEXXUM CaMOOYUCTKK. [nA aToro
cm. rmasy CamooumcTKal

BHumaHune! Hukoraa He ucnonb3syite uncta-
Lee CpeAcTBO ANA NANUTbI AA OYUCTKM
CaMOOYUMLLIAIOLLIMXCA MOBEPXHOCTEN.

CTeknAHHbIA NnadoH
NaMMoYK1 B AyXOBOM

wKkagpy

"opAYMi MbINbHBIM pacTBop:
OYMCTUTE C NMOMOLLLIO MAFKON TPAMOUKM.

MoacTtaBka

"opAYMi MbINbHLIM pacTeop:
OYMCTUTE C NMOMOLLLIO MAFKOW TPAMOYKK UIU
LLETKHU.

HaBecHble anemMeHTbl MOXXHO CHATb ANA
OYMCTKKU.[lnA atoro cm. rnaey CHAaTHe 1
yCTaHOBKa HaBeCHbIX anemMeHTos!

BblaBmKHbIE HanpaenaloLwme™
(B 3aBMCMMOCTH OT TUNa Npubopa)

"opAYMi MbINbHBIM pacTBop:
0YMCTUTE C NMOMOLLBLIO MATKON TPAMOYKK UK
LLETKM.

3anpeluaeTca NPoM3BOAUTL OUUCTKY ane-
MEHTOB, KOTZia OHW BbIABUHYTHI, YTOBLI He
yAanuTb C HUX CMasky. Jlyulue Bcero ouu-
LaTb BbIABWXKHbIE 3NIEMEHTbI B YCTAHOBIEH-
HOM COCTOAIHWM. 3anpeLlaeTcA 3amaumBaTb
BbIABWXHbIE 3NIEMEHTbI B BOAE, MbITb B
NoCyAOMOEYHOW MalluHe UK ouMLLaTh B
npubope B peXkumMe CaMOOUUCTKU. B npoTus-
HOM CJly4ae HaBeCHbIE 3N1eMeHTbl MOTyT
6bITb MOBPEXAEHbI, UTO OKAXKET OTpULATENb-
HOE BNIUAHWE Ha UX GYHKLIMOHMPOBaHKE.

anIHaZI.J'Ie)'KHOCTVI

opAYMiA MbINbHBIA pacTBop:
[MpeaBapuTenbHO 3amMounTe, a 3aTemM Ouu-
CTUTE C MOMOLLIO MArKOM TPAMOYKMU MU
LLETKM.

ANIOMUHWEBBI NPOTUBEHBL™:
(B 3aBMCMMOCTH OT TUNa npubopa)

MpoTpuTe HacCyxo MATKOK TPAMOYKOW.
3anpetuaeTcA MbITb B NOCYAOMOEYHOM
MalLlvHe.

Hwukoraa He ncnonb3yite cpeacTBoO ANA
OYUCTKM AYXOBOK.

Hukoraa He npukacanTecb kK MeTanIMyeckum
NOBEPXHOCTAM HOXOM MM OCTPbIM NPeAMETOM
BO M3beXKaH1e LapanmuH.

[nA ouMCTKM He NoAXOAAT arpeccuBHble
uncTALLME CpeacTBa, LapanatoLime ryoxku
unu candeTku u3 rpyboro matepuana. B npo-
TUBHOM CJly4ae MOryT MOABUTLCA LapanuHbl.

Bepren*
(B 3aBMCMMOCTH OT TMNa Npubopa)

"opAYMIi MbINbHBIM pacTBop:

0YMCTUTE C NMOMOLLLIO MATKON TPAMOYKK UK
LLETKM. 3anpeLLeHO MbITb B MOCYAOMOEYHOM
MaLluuHe.

TepMomeTp AnA apKoro*
(B 3aBMCMMOCTH OT TUNa npubopa)

[opAYMI MbINbHbLIA pacTBop:

OUYMUCTUTE C MOMOLLLIO MATKON TPAMOYKMU UK
LLETKK. 3anpeLLeHo MbITb B MOCYA0MOEYHOM
MalLMHe.

*
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B BUAE ONMUMKM (LOCTYMHO Y HEKOTOPLIX NPMOOPOB, B 3aBUCUMOCTH

oT TUna npubopa)

BblABWYKHOW LIOKONb-
HbIM ALLMK®

["opAYMiA MbINbHBIN pacTBop:
OYUCTHUTE C MOMOLLIbIO MATKON TPAMOUKM.

(B 3aBUCHMMOCTH OT
TMna npubopa)

*

B BWAE OMNUMM (AOCTYMHO Y HEKOTOPLIX MPMOOPOB, B 3aBUCUMOCTH
oT Tuna npubopa)

MNMepen ouncTKoOM
BbiHbTE NpUHAANEXHOCTH M NOCYAy M3 AYXOBOro WwKada.

OuMcTKa AHa, GOKOBbLIX CTEHOK U BepXHel NaHenu AyXoBoro
wKada

Mcnonb3yinte TENNbIA MblfIbHBIR MM YKCYCHBIM PACTBOP U MATKYO
TPAMOYKY.

Mpun cMnbHOM 3arpA3HEHUM UCMONb3YITE CNUPanbHYHO
MeTasIMYeCKyo MoYasKy Unu CpeacTBO ANA OYUCTKU AYXOBOK. Mmu
MOXXHO MOJNIb30BaTLCA, TONIbKO ecrn paboyan kamepa XonoaHan.
Hukoraa He ounLlaiiTe camooumLLaoLLMeCcA NOBEPXHOCTH
cnvpanbHOM MEeTaNINIMYECKOW MOYaNKoW Ui CPeACTBOM ANA OYMCTKM
ZYXOBOK.

OuucTKa camooyMLLaroLLUXCA ﬂOBerHOCTeFI AyxoBoro un(aq)a

3agHAA cTeHKa AyxoBoro LuKada MoKpbiTa NOPUCTON KepamMuKoi. Bo
BpemsA paboThl AyX0BOro LwKada 6pbI3rk OT XKapeHus U BbiNeKaHuA
MOr/oLLatoTCA 3TUM MOKPbLITUEM M yAanatoTcA. Yem Bbilue
Temnepatypa B AyX0BOM LIKady M AoNblue BpemMaA ero pabotsl, Tem
nyylie pesynbTar OYUCTKM.

Ecnu 3arpA3HeHnA BCe XXe OCTa/IMCb Ha CTeHKax nocne
HEeOZIHOKPAaTHOro MCMosib30BaHMA AYXOBOro LWKada, BbINOIHUTE
cneaytouiune AEeNCTBUA:

1. TwarenbHO OYUCTUTE IHO, BEPXHIOK U GOKOBBIE CTEHKU ZIyXOBOIO
WwKada.

2.YcraHosuTe pexkum «3D-Topaumit Bosayx» [@).

3. HarpeBanTe nycTon 3aKpbIThli AYXOBOW LLKAa( OKOMO 2 4YacoB npu
MaKcUManbHOM Temneparype.

3a 370 BpemA KepamuyecKoe NnoKpbITUe BoccTaHoBUTCA. Nocne Toro,
KaK yxOBOW LUKa@ OCTLIHET, yAanuTe KopuMyHeBatbie U 6enoBartble
OCTaTKW BOZOW U MATKOW ryOKOM.

HeKOTopoe M3MeHeHUe LBeTa NOKPbITUA He OKasbliBaeT BNMAHUA Ha
YHKLMUIO CAMOOYUCTKH.

BHumaHue!

Hwukoraa He ucnonb3yite abpasvBHbie uncTAMe cpeacTa. OHu
LapanaroT 1 paspyLuatoT NOPUCTbIHA CNOW NOKPbITHA.

Hukoraa He ouuLLaiiTe KepaMUyeckoe NOKpLITUE CPELCTBOM ANA
OYMCTKM [yXOBOK. ECnu B pesynbTare HEOCTOPOXHOro obpatleHua
CPEeACTBO ASIA OUMCTKM AYXOBOK MONaso Ha KepamMuyecKoe
NOKPbITUE, HEMEANEHHO YAaNuUTe ero ryokoi v 6onbLunMm
KOMIMYEeCTBOM BOAbI.



CHATHE U YCTaHOBKa HaBeCHbIX 3JIeMeHTOB

Bbl MOXeTe CHATb HaBECHbIE ANEMEHTbI AN1A OUYUCTKM. ﬂyxosoﬁ wKadp
[OMKeEH OblTb XONOAHLIM.

CHATHE HaBeCHbIX 3N1IeMEeHTOB

1. MNpunoaHUMUTE HABECHOW 3NEMEHT criepeau v
2.1 BblHbTE KpenneHue u3 otBepcTua (puc. A).

4. v BbIHbTE (pUC. B).

Gl 3

fi 0

3. 3arem oTTAHUTE BECb KOMMJIEKT HABECHLIX 3N1EMEHTOB Bnepéu
®)=
2.

- “
——
1= ﬁ

(3.

OumncTnTe HaBeCHbIe 3NEMEHTHI C MOMOLLIbIO MOIOLLIEro CpeAcTBa U
MATKOW ryOKu. MNpu HanMumm CTOMKUX 3arpASHEHU MOXHO
Ucnonb3oBaTh LUETKY.

YcTtaHOBKa HaBeCHbIX 3JIeMEHTOB

1.CHavana BcTaBbTe HABECHOW 3N1IEMEHT B 3aJHEE rHe30 U
OTOXXMUTE HEMHOrO HasaA (puc. A),

2.2 3aTem BcTaBbTe B NepeaHee rHesno (puc. B).

E

ryﬁ

HaBecHble anemMeHTbl B3anmosameHAaeMbl. Cneaute 3a TeM, YToObl
YyPOBHU 1 1 2 HAXOAUNNUCL CHU3Y, @ YPOBHU 3, 4 U 5 - CBEPXY, Kak
noKasaHo Ha pucyHke B.

CHATHe M yCTaHOBKa ABepLUbl AyXOBOro WwKada

JnA ounLLeHna 1 AeMOHTaXka MOXKHO CHATb ABepLy AyXOBOro
LKaga.

Kaxpana netna asepubl ocHalleHa 611okMpoBoYHbLIM peivarom. Koraa
6NOKMPOBOYHbIE pblyark yctaHoBneHs! (puc. A), ABepua AyxoBoro
wkada 6nokMpoBaHa v Bbl He MoxkeTe eé cHATb. Ecnu Bebl oTkuHETE
610OKMPOBOYHbIE pblvark (puc. B) anA cHATUA ABepLbl,
6nokupoBaHHbIMK ByayT neTnu. 3akpbiTb ABepuy ByaeT
HEBO3MOXXHO.

A OnacHOCTb TpaBMMpPOBaHUA!

Ecnu netnn He 6noknpoBaHbl, ABEPLA MOXET C CUII0M 3aX/0MHYTLCA.
Crneaute, uTobbl 6OKMPOBOYHbIE pblyark Bblv NONHOCTHIO
yCTaHOBEHbI, & NPU CHATUM ABEpLbl AyXOBOro LKada NosHOCTbo
OTKMHYTBI.

CHATHe ABepLbl

1.TonHOCTbIO OTKPOWTE ABEpLY AYXOBOro LwkKada.
2. OTKMHbTE BIOKMPOBOYHLIE phlyary cnpasa U cnesa (puc. A).

3. 3akpoWTe aBepLy AyxoBoro wkada Ao ynopa. Bosbmuteck 3a Heé
obeumu pykamu cnesa v cnpasa. ELLé HemMHOro npukpoiTe 1
BbITaLMTE ABepLy (puc. B).

YctaHoBKa ABepLbl
YcTaHoBWTe BepLy B NopAAKe, 06paTHOM CHATHIO.

1. YcTaHoBHTE ABepLy AyX0BOro wWwkKada Tak, 4tobbl 06e netnv
OKasanucb NMPAMO HaNpOTMB OTBEPCTUM (puc. A).

2. Mpopesb Ha neTne AoMKHa 3aPpUKCHpoBaTLCA C 06enx CTOPOH
(puc. B).

—

3.CHoBa ycTaHoBUTE 6NOKUPOBOYHbIE pbluark (puc. C). 3akpoiite
ABepLy AyX0BOro LwKaoga.

A OnacHOCTb TpaBMUpPOBaHHUA!

B cnyvae BeinaaeHnA ABepLbl AYXOBOro LKada Win 3aknMHUBaHUA
NeTnu, He NbiTaTeCh YCTPaHUTb HEMCMPABHOCTb CAMOCTOATENLHO.
Bbi3oBUTE CneunanucTa cepBUCHOM CyXObl.
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CHATHE U yCTaHOBKa CTEéKon Asepubl
JnAa nydiiein o4NCTKU MOXHO CHATb CTEKNAa ABEpLbl YXOBOro
wKaga.

CHATHe

1. CHMMUTE ABepuUy AyxoBoro Lkada. [nA atoro cMm. pasaen CHATUe
ZBepLbl AyX0BOro Wkagda. MNonoxwute aBepuy AyX0BOro LwKagpa Ha
MONOTEHLE PYYKON BHH3.

2. CHMMUTe 3alLUMTHYIO NaHenb ABepLbl AyxoBoro wkada. [Ana atoro
crnerka HagasuTe nanbLamu cnesa v cnpasa. BeiTAHUTe 3alwuTHYO
naHens (puc. A).

3. MpunoarumuTe v BbITAHWUTE BEpxHee cTekno (puc. B).

AN B|

MpoTpuTe cTéKNa MArKoMn TPAMNOYKOM, CMOYEHHOW CPeACTBOM AnA
OYUCTKM CTEKON.

A OnacHocTb TpaBMUpPOBaHUA!

MouapanaHHoe cTekno ABepubl Npubéopa MOXKET TpecHyTb. He
ucnonbayiTe CKpeBKM ANA CTeKNa, a TaKkKe eakue v adpasvBHble
yncTALMeE cpeacTBa.

YcTaHoBKa

1. Haknonwute BepXxHee CTeKso, yaep>XXuBan ero ¢ obeux CTOPOH, K1
BCTaBbTe ABWXeHUeM oT ceba. CTeKno HeoBXxoaMmo BABWHYTb B

Urto menatb NpyU HEMCNPaBHOCTU?

YacTo cnyyaetca, YTo NPUYMHOK HEUCNPABHOCTY CTana Kakan-To
Mernoyb. Mpexae yem obpallatbcA B CEPBUCHYHO Cy»Oy,
nocMoTpuTe Tabnuuy. BoamMo)kHO, Bbl CAMOCTOATENBLHO MOXETE
YCTPaHWTb HEUCNPAaBHOCTb.

Tabnuua HeucnpaBHoCTEWN

Ecnu Bam He BnosHe yaanock 6ntoao, obpatutech K rnase
«[TpoTecTMpoBaHo ANnA BacC B Hallel KyxHe-CTyAun». B Hew Bbl
HanaéTe MHOXXECTBO PeKOMeHAALMA Mo NPUroToBAEHUIO BntoA.

A OnacHocTb yaapa Tokom!

Mpu HekBaNMPUUUPOBAHHOM PEMOHTE NPUOOP MOXKET CTaTb
MCTOYHWKOM onacHocTH. [103ToMy PEMOHT A0MXEH NPOU3BOAUTLCA
TO/NBKO CMELMANIUCTOM CEPBUCHOM CNyXObl, NPOLIEALLNM
crneuunansHoe obyyeHve.

HeucnpaBHocTb Bo3moxHasn YcTpaHeHue/yKasaHuA
npU4YUHa
Lyxoson wka¢p  HeucnpaseH [MpoBepbTe, B NopAAKe nu

He paboTaeT npeaoxpaHuTens. nNpeaoxpaHuTens npubopa B

61oKe NpeaoxpaHuTenen.

OtkntoyeHve MpoBepbTe, BKNtOYaETCA K
3/IEKTPOSHEPIUK. Ha KyxHe CBET U padoTatoT N
ocTasnbHble 6bIToBbIE NPUBOPSI

Mnavkauma Bpe- OTKntoueHue 3aHoBO ycTaHoBMTE BpemA
MEHW MHUraer. 3N1eKTPOSHEPIUN. CYTOK.

Lyxoson wkad  Oceananue nbinu
HEe HarpeBaeTCcA. Ha KOHTaKTax.

[ToBepHUTE pyUYKK-Nepeksto-
yaTtesiM HECKOJNbKO pas Tyaa-
obpartHo.
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OTBEPCTUA Ha HUXKHEW CTOpoHe. nazikan NoBEPXHOCTb AOMKHA
ObITb CHapPYXKK, LepoxoBaTtan — M3HYTpU. (Puc. A).

= /

2. HacaauTte 3alwunTHYIO NaHenb Ha ABepuy AyXOBOro WwKada u
npwxmute. MNpocneanTte, YToObl BeIpeskbl NeTeNb No 6okam
npasubHO 3adUKCUPOBASIUCE.

3.CHoBa HaBecbTe ABepLy AyxoBoro wkada. AnA aToro cMm. pasaen
YcTaHoBKa ABepLbl AyXOBOro LKaga.

JlyxoBbiM LLKapOM MOMHO CHOBa MOJIb30BaTbCA TONbLKO fnocne
npaBUibHON YCTAHOBKU CTEKON.

JBepua AyxoBoro wKada - AONONHUTENbHbIE
Mepbl 6e30nacHOCTH

|_|pVI ANUTENbHOM MPUIroTOB/IEHMM NULLIK ABepLa AyXOBOro LwKada
MOXXET HarpeTbCA.

Ecnu y Bac eCTb MaJleHbKue AeTu, HeobXoanMOo ObITb npeaenbHoO
BHUMaTENbHBLIMU MPU IKCMTyataumMn AyxXoBoro LKada.

B cBA3K C 3TMM K BalLeMy pacrnopaXXeHWIo npeanaraeTca 3alumTHan
peLLéTKa, KoTopanA NpeAoTBpaLLaeT NPAMOe NPUKOCHOBEHHE K
ABepLe Ayx0Boro wkada. 3Ty cneunanbHyro NPUHAANEXHOCTb
(469088) MO)KHO 3aKasaTb B CEPBUCHOM Cryxobe.

HeucnpaBHocTb Bo3moxHan
npuynHa

YcTpaHeHue/yKa3aHusa

lasoBan ropenka OTKOUEHUE 3a)KruTe rasoByto ropersky ¢
HE 3aropaeTcA.  3NEKTPOSHEPrUM MOMOLLbIO ANEKTPO3aKMU-
UNW BNaXkHble rasnku UM CrIUKM.
CBEeUM NoKura.

CoobueHuns 06 ownbke

Ecnu Ha HAMKaTopHOW NaHenu noABnAeTcA coobLueHne o6 oLnbke
¢ cumBonom £, HaxkmuTe Ha kHonky (O. Coobluenue ucuesHer.
3anaHHoe anA OyHKUMIA Taimepa Bpema ctupaetca. Ecnu
coobLueHne 06 oLnBKe He UCUE3HET, CBAXKMTECH C CEPBUCHLIM
LIEHTPOM.

Cneaytowne coobLueHuna 06 ownbke Mory ObiTb yCTpaHeHbl caMuM
nonb3oBartenem.

CoobluueHre 06 BosmoxHanA PelwieHue/coBeTbl
ownbre npuurHa
Eo! OaHa 13 kHonok Mo oyepean HaXXMUTe Ha Bce

Oblna Ha)karta B
TeyeHue CnuLl-
KOM MPOAOMKU-
TenbHOro
BPEMEHU UNu ee
3aKMHUNO.

KHonkW. [MpoBepbTe, HET Nn
3aK/MHEHHbIX, 3anaBLLUWX UK
3arpA3HEHHbLIX KHOMOK.

A CywiecTByeT onacHOCTb NOpaMeHUA aNeKTPUYECKUM
TOKOM!!

HenpaBunbHO OTPEeMOHTUPOBaHHLIM Npubop NpeacTaBnAeT coboi
onacHocTtb. PemoHT A0JDKEH NPoU3BOANTLCA TOJIbKO NMepCoHaIoM
CepBUCHOrO LIEHTPA C COOTBETCTBYHOLLEN KBaTMPUKALIMEN.



3ameHa namMno4yku AnAa BepxHeu NOoACBETKU
AyxoBoro wkada

Ecnu namnouka B AyxoBOM LUKady NEPEropmT, €& Hy>KHO 3aMEeHUTb.
YcTohumnBbIE K BBICOKUM TemMnepatypam 3anacHble nammnoyKu
MOLLHOCTbI0 40 BT MOXXHO NproBpecT B CepBUCHOM Cry)xbe unu B
crneunanMaMpoBaHHbIX MarasuHax. Micnonb3yite TONbKO yYKa3aHHbIe
NamMnoyKHM.

A OnacHocTb yaapa ToKom!
OTKtoUMTE NpesoxpaHuTens B Boke NpeaoxpaHUTENe.

1. Bo n3berkaHne NoBpeXXAEHW NONOXKUTE B XONOAHbIN [yXOBOM
LIKag KyxoHHOe nosnoTeHue.

2. CHMmuTe nnadoH, noBopaynsan ero NpoTMB YacOBOMN CTPENKHY.

CepsucHana cnyxba

Ecnu Baw npubop HyxaaeTcA B peMOoHTe, Hallla cepBUcHan cnyoba
Bcerza K Bawum ycnyram. Mbl Bceraa ctapaemca HaiTu
noaxoasllee pelieHune, YTobbl n3berkatb B TOM YNACTE HEHYIKHbBIX
Bbl30OBOB CMeLM1anncToB.

Homep E 1 Homep FD

LnA nonyyeHusa KBaIMGpUUMPOBaHHOTO 0OCYXXMBaHUA NPH BbI30OBE
creuuanucTa cepBUCHOM cy»Bbl 06A3aTeNbHO yKasbiBauTe HOMeP
nsnenua (Homep E) n 3aBoackomn Homep (Homep FD) Baluero
npubopa. Tunosaa Tabnuuka ¢ HOMeEpPaMu HaXoAWTCA crpasa Ha
ABepLe AyxoBoro wkaga. Ytobbl He TpaTTb BPEMA Ha MOUCK 3THUX
HOMEPOB, BMULUKTE WX U TENEPOHHBLIN HOMEP CEPBUCHON CIy»KObl
3/1eChb.

Homep E Howmep FD

3. BcTaBbTe HOBYHO NaMMOuKy aHanorMyHoro Tmna.
4.YcTaHoBUTE NnagoH Ha MecTo.

5. BblHbTe KyXOHHOE MOJoTeHLE 13 AYXOBOro LKada 1 BKIHOUUTE
npesoxpaHuTeNb.

CteKknAHHbIN Nna¢doH

MoBpexaéHHbIM NnadoH noanexur sameHe. OpuruHanbHble
nnadoHbl MOXXHO NPUOBPECTH Yepes CepBUCHYIO CryxOBy. Mpu aToM
HY>XHO yKasaTb Homep m3fenua (Homep E) n 3aBoackoi Homep
(Homep FD) Baluero npu6opa.

CepsucHan cnymba

O6partuTe BHUMaHWe, YTO BU3WUT CNeLManucTa CepBUCHOM CNyKGbi
ANA YCTPaHEeHUA NOBPEXAEHHWN, CBA3AHHBIX C HEMPaBUIbHLIM
yXoZOM 32 NpuBopoM, faxe BO BPeMA AEUCTBUA rapaHTn He
ABnAeTcA GecnnaTHbIM.

3anBKa Ha PEeMOHT U KOHCYJIbTauuA NPpU Henonagkax

KoHTaKTHble AaHHble BCeX cTpaH Bbl HanaéTte B NpunoXKeHHOM
CMUCKE CEPBUCHbBIX LIEHTPOB.

MonokMTecb Ha KOMMNETEHTHOCTb M3roToBUTENA. Toraa Bbl MoxkeTe
ObITb YBEPEHbI, UTO PeMOHT Baluero npubopa Gyzaet npousseaéH
rPamMoTHLIMU CreunanMcTaMm U ¢ UCNoNb3oBaHUeM GUPMEHHbIX
3anacHbIX YacTeun.

PekomeHgauuu No 3KOHOMUU INEKTPOIHEPTUU U OXPaHe

OKpyMXaroLeu cpeabl

B aTOM paszene Bbl NONyYUTe PEKOMEHAALMH, KaK CIKOHOMUTL
3/1EKTPO3HEPTHIO BO BPEMA BhINEKaHUA W XKapeHus B lyXOBOM
WKady 1 BO BPEMA NPUroTOBNIEHUA MULLKM HA BAPOYHOK naHenu, a
TaKXXe KaK NpaBuibHO YTUNM3UpoBaTk Npuéop.

SKOHOMMUA 3NEKTPO3HEepPruu Bo Bpemsa paboThbl
Ayxosoro wkada

MpeaBapuTENbHO HarpeBanTe AyxoBOH LKA TONbKO B TOM
cnyvae, ecnv 370 yKasaHo B pelenTe unu B Tabnuuax pykoBoacTBa
no aKcnayaTtauuu.

Mcnonb3syiTe TEMHbIE, MOKPLITbIE YEPHBIM SIAKOM WIU
aManvMpoBaHHble GopMbl ANnA BbineKkaHuA. OHWM 0CoBeHHO XOpoLIo
nornoLwaroT Tenno.

Kak MO)XHO perke OTKpblBaiTe ABepLy AyXOBoro WwkKada Bo Bpemsa
TYLUEHWA, BbINEKAHWA UK XKapeHUA NPOaYKTOB.

Heckonbko nuporos nyulle BCEro neyb oAvH 3a Apyrum. lyxosow
wkad ewwé Ténnblit, 3a CHET Uero BpemaA BbiNeKaHWA BTOPOro
nMpora yMeHbLUIaeTcA. 2 nupora npAMOoYrosibHON GOPMbl MOXKHO
NnocTaBuUTb PAAOM.

Mpu ANUTENBEHOM BPEMEHW NPUrOTOBNEHWA AyXOBOWH LUKAd MOXKHO
BbIK/HOUYNTL 32 10 MUHYT IO OKOHYAHWA NPUrOTOBNEHHUA U

UCnonb30BaTh OCTaToOYHOE Tenno AnA AoBedeHus Bnoga 4o
FOTOBHOCTW.

SKOHOMMUA 3NEKTPO3HEepPruu Bo Bpemsa paboThbl
rasoBoi Bapo4yHON NaHenu

[nAa npurotoBnexua 6ntoa Bceraa noadupanTe KacTpronio
noaxoZsaLero pasmepa. Mpu NpUroToBneHuM B 60MbLLION
KacTptone pacxofyeTcA MHOMO 3NEKTPOIHEPruu.

Bceraa 3akpbiBanTe KacTpronto NOAXOAALLEN KPbILLKOW.
lMnamA razoBoi ropenku Bceraa JOMKHO KacaTbCA AHA KacTPHofu.
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I'IpaBManaﬁ yTUunu3auud ynakoBkKku

YTUNManpyinTe ynakoBKy ¢ coBnioeHMem npasui 3KONOrMUYecKomn
6e3onacHOCTU.

JaHHbI npubop MMeET OTMETKY O COOTBETCTBUM
eBponenckum Hopmam 2012/19/EU ytunusaumm
3NEKTPUYECKHMX U INIEKTPOHHLIX NprbopoB (waste electrical
and electronic equipment - WEEE).

[aHHble HOpMbI ONpeAenAT ASHCTBYOLWME Ha
TeppuTopun EBpocotosa npasuna Bo3Bparta 1 yTunusaumu
cTapbix NpUGopoB.

MpotecTupoBaHo anA Bac B Hawen KyxHe-CTyAUM

B npunoxkeHHbIx Tabnuuax Bel HanaéTe 6onbLIoi BbiGop 604 1
onTMMarnbHble YyCTaHOBKM ANA X NMpUrotoBneHua. Mel pacckaxem
BaM, KaKoW BUA Harpeea 1 Kakan Temneparypa Jiyyile BCero
noAXoAAT AnA BeiBpaHHoro 6ntosa. B Hawwel Tabnuvue Bbl Hanaéte
yKasaHuA, Kakue NpUHaANEXXHOCTU CrieayeT UCMoMb30oBaTh U Ha
KaKoW ypoBeHb MX ycTaHaBnnBaTb. Kpome Toro, Bbl MOyyuTe COBETHI
no BbIGOPY NOCYAbI U MPUIOTOBAEHUIO MULLIN.

YKasaHuA

3HaueHuA, NpuBeaéHHbIE B Tabnuue, AENCTBUTENbHbI, ECNN Bhl
ycTaHaBnvMBaeTe 61040 B XONOAHYHO U MyCTyto padouyto Kamepy.

MNpeaBapuTeNbHLIN Pa3orpes UCMONb3YHTE, ECN TONBKO 3TO
ykasaHo B Tabnuuax. Beictunaiite npuHaanexHoctu 6ymaroi ana
BbINEYKM TONIbKO MOCHe UX NpesiBapuTeNibHOro pasorpesa.

3HaueHWA BpeMeHH, yKasaHHble B Tabnuuax, ABNAKTCA
OpPUEHTUPOBOYHLIMU. OHM 3aBUCAT OT KaYecTBa U CBOMCTB
MPOAYKTOB.

Mcnonbayiite BXOAALLME B KOMMIEKT MOCTaBKU NPUHAANEIKHOCTU.
JononHuTtensHble NPUHAANEKHOCTU MOXKHO NPUoBpecTH B
CepBUCHOM cny)be unu B cneunanavpoBaHHOM MarasuHe.

Mepea Havyanom padoTsl yéepuTe U3 paboyeit Kamepbl BCe NULLHWE
NPUHAANEKHOCTH U nocyay.

Bceraa vcnonb3ayite Npuxsarku, Koraa AocTaére ropaune
NPUHAANEXHOCTU UK nocyay 13 paboyeit Kamepbl.

Muporu 1 Boineyka

BbinekaHue Ha 0 AHOM ypOBHEe
Bbinekartb NMporu nyylle BCEro B pexxume «BepXHUH/HUKHUA
wap»
Mpu ncnonb3osaHun pexuma «3D-IopAunin Bo3gyx»
yCcTaHaBMBanTe NPUHAANEXHOCTU Ha CReayoLLIne YPOBHHU:
Mupor B dopme: ypoBeHb 2
[Mnpor Ha NnpoTuBHE: ypoBeHb 3

BbinekaHne Ha HECKONbKUX YPOBHAX

Wcnonbayitte pexkum «3D-ropaunii Bosayx» [@).

YPOBHU YCTAHOBKM MPW BbINEKAHUMU HA 2 YPOBHAX:
YHuBepcanbHbli NPOTUBEHb: BbicoTa 3
MpoTuBeHb: ypoBeHsb 1

YPpOBHM yCTAHOBKM MpH BbiNEKaHUW Ha 3 ypOBHAX:
MpoTuBeHb: ypoBeHb 5

YHuBepcasnbHbIM NPOTUBEHB: BbicoTa 3
[MpoTvBeHb: ypoBeHb 1

Bbineyka Ha OAHOBPEMEHHO YCTaHOBJIEHHbIX NPOTUBHAX He
obAsaTeNbHO 6y£l.eT roToBa B O4HO U TO XXe BpeMA.

B Tabnuuax Bbl HaAETe MHOXECTBO PEKOMEHAALMUI MO
npuroToBneHuto 6ntoA.

Ecnu Bbl BbinekaeTe 0HOBPEMEHHO B 3 MPAMOYTofbHbLIX popmax,
pasmMeLLanTe Ux Ha peLléTkax Tak, Kak nokasaHo Ha PUCYHKe.

¢Oprl AnAa BbINeKaHUA

J'Ique BCEro NoAxoAAT TEMHbIe MeTanMyeckme dopmbl AnAa
BbllNeKaHuA.

Mpu Mcnonb3oBaHMK CBETNLIX GOPM U3 TOHKOTO MeTanna Bpemsa
BbINEKaHUA yBenMuMBaeTca, a NMpor NoapyMAHUBAETCA
HepaBHOMEPHO.

Ecnu Bbl Ucnonb3ayeTe CUIMKOHOBLIE GOPMbI, OPUEHTUPYHTECH Ha
XapaKTepUCTUKK W peLenTbl ux usrotoutena. CUNMKOHOBbLIE GOPMbI
yacTo MeHblLUe Mo pasmepy, Yem oBbluHble GOpPMbI, MOITOMY
KONIMYECTBO TecTa M peuenTypa ANA HAX MOTYT BbiTb HECKOJBKO
UHBIMH.

Tabnuubl

B Tabnuuax Bbl HAMAETE ONTUMaJIbHLIE BUABI HArpeBa AnA PasinyHbIX
NUPOroB W BbiNeuku. Temnepatypa U BpeMs BbifNeKaHusA 3aBUCAT OT
KoNMyecTBa TecTa M ero cBoucTB. MNoaTtomy B Tabnuue ykasbiBaetca
AuanasoH 3HadeHwui. CHauana yctaHaBnMBaite MUHUManbHoOe
3HauyeHue. Mpu Bonee HU3KoOW TemMnepatype NoApyMAHUBaHWE
nonyyaetca 6onee paBHOMepPHbIM. Ecnu Heo6XoAMMO, B CrieayoLLmii
pas ycTaHoBWTe Temnepatypy NoBbILLe.

Ecnu nyxoBoii WwWkad npeaBapuUTeNisHO pasorpeT, BPEMA BbiNeUKu
coKpallaetcA Ha 5-10 MUHYT.

JononHutenbHyto MHpopMaLuto Bel HanaéTe B pasaene
PeKkomeHzauuu no BbiNeKaHuto nocne tadbnuu.

Mupor B popme dopma YpoBeHb Bua HarpeBa Temnepatypa, ° Bpema
C NPUroToBlEeHHA,
MUH
Cao6Hbli nupor, 0BblYHOE TECTO dopma «BeHok»/npAamoy- 2 160-180 40-50
ronbHaA gopma
3 npAmoyronbHble popmbl  3+1 140-160 60-80
Ca06HbIM NUPOr, TOHKOEe TecTo dopma «BeHok»/npamoy- 2 150-170 60-70
ronbHaA ¢gopma
Kop»xu, Tecto anA Kekca dopma ana GpyKTOBOro 2 = 150-170 20-30

nupora

* OcTaBbTe NUPOr OCTLIBaTb NPUMEPHO 20 MUHYT B BLIK/IIOUEHHOM 32KPbITOM JyXOBOM LUKaQy.
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Mupor B popme dopma YpoBeHb Bupa HarpeBa Temnepartypa, ° Bpems
C NpUroToBneHus,
MUH
®pyKTOBLINA NUPOT, TOHKKI, TECTO ANA Kekca PasbémHanA/valeobpasHand 2 = 160-180 50-60
dopma
Bucksut Pasbémnan ¢popma 2 = 160-180 30-40
Kop» ¢ 6opTMKamu, M3 NecoYyHoro Tecta PastémHana ¢opma 1 = 170-190 25-35
DpyKTOBbIVA UK TBOPOXKHLIN TOPT, KOPXK M3 PasbémHan popma 1 = 170-190 70-90
necoyHoro Tecra”
LLiBenuapckum TopT [MpotuBeHb AnA nuuubl 1 = 220-240 35-45
MUKaHTHBIM NUPOr (Hanp., KALL/TYKOBbIA Pasbémnan ¢popma 1 = 180-200 50-60
nupor)*
Muuua, TOHKoe TecTo, Masno HauMHKK (Npea- NpoTuBeHb AnA NuuLbI 1 = 250-270 10-15
BapuTeNbHbIA pasorpes)
* OcTaBbTe NMPOr OCTbIBaTb NPUMEPHO 20 MUHYT B BbIKNIOYEHHOM 3aKPbITOM AYXOBOM LUKadYy.
Mupor Ha npoTUBHE MpuHaaneHoOCTH YpoBeHb Bua HarpeBa Temnepatypa, ° Bpemsa
C NpUroToBMEHHUA,
MHH
CnobHoe unu apoXKeBoe TeCTO C CYXOu [MpoTvBeHb 2 = 170-190 20-30
HatmrKon YHuBepcasnbHbli NPoTMBEHb  3+1 150-170 35-45
+ NPOTVBEHb
Cao6Hoe unn IpOXOKEeBOoe TeCTO C COYHOM  YHMBepcanbHbIi NpoTBeHb 3 = 160-180 40-50
HAUMHKON (PPYKTH) YHuBepcanbHbIM NpoTMBEHb  3+1 150-170 50-60
+ NPOTVBEHb
LLiBeiuapckuit TopT YHuBepcanbHbIi NPOTMBEHb = 210-230 40-50
BuckBWUTHLIM pyneT (NpeaBapuUTenbHbIN [MpoTvBEHb 2 = 190-210 15-20
pasorpes)
MnetéHka n3 apoxokesoro Tecta M3 500 r  [poTuBeHb 2 = 160-180 30-40
MYKU
PoxxaectBeHckui keke 13 500 r Myku MpotuBeHb 3 = 160-180 60-70
PoxxaecTBEHCKUI KeKC U3 1 KI MyKu [MpotuseHb 3 = 150-170 90-100
LLitpynens, cnagkui YHuBepcanbHbIi NPOTUBEHb 2 = 180-200 55-65
Bépek YHuBepcanbHbI NPOTUBEHb 2 = 180-200 40-50
Muuua MpoTuBeHsL 2 = 220-240 15-25
YHuBepcanbHbIi NPOoTUBEHb  3+1 180-200 35-45
+ NPOTVBEHb
Menkas Bbineuka MpuHaaneHoCTH YpoBeHb Bua HarpeBa Temnepatypa, ° Bpema
C NPUroTOBNEHUSA,
MUH
Menkoe neyeHbe [MpotuBeHb 3 140-160 15-25
YHuBepcanbHbIM NPOTUBEHb + NPOTH- 3+1 130-150 25-35
BEHb
2 NPOTUBHA + yHMBEpPCaNbHbIA NPOTH-  5+3+1 130-150 30-40
BEHb
durypHoe neueHbe (npeasapu- [poTueBeHb 3 = 140-150 30-40
TefbHbil pasorpes) MpotvseHs 3 140-150 30-40
YHuBepcasnbHbIi NPOTUBEHb + NPOTH- 3+1 140-150 30-45
BEHb
2 NPOTUBHA + YHMBEpCalbHbIA NPOTU-  5+3+1 130-140 35-50
BEHb
MuHaanbHoe neyeHoe [MpotuseHb 2 = 110-130 30-40
YHuBepcanbHbIM NPOTUBEHb + NPOTH- 3+1 100-120 35-45
BEHb
2 NPOTUBHA + yHMBEpCasNbHbIA NPoTH-  5+3+1 100-120 40-50
BEHb
Bese MpoTHBEHbL 3 80-100 130-150
Bbineuka n3 3aBapHoro tecta MpoTnBeHb 2 = 200-220 30-40
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Menkas Bbineuxka MpuHaanemHocTH YpoBeHb Bua HarpeBa Temnepartypa, ° Bpemsa
C NPUroToBfEeHHA,
MHH
Bbineuka 13 cnoéHoro Tecta MNpoTnBeHb 3 180-200 20-30
YHuBepcanbHbIi NPOTUBEHb + NPOTH- 3+1 180-200 25-35
BEHb
2 NPOTUBHA + YHUBEpPCalbHbIKM NPOTU-  5+3+1 160-180 35-45
BEHb
Bbineuka n3 apoxoxesoro tecta [poTuBeHb 3 = 180-200 20-30
YHuBepcasnbHbIM NPOTUBEHDb + NPOTH- 3+1 170-190 25-35

Be€Hb

Xne6 n 6ynouku

an OTCYTCTBUU APYIrUX yKaSaHMﬁ nepea BbinekaHnem xneba

06A3aTenbHO pasorpeiTe AyxoBou LWKad.

Hukoraa He HanuBaWiTe BoAy B ropAYMiA AyXOBOW LIKa®.

Mpu BbINEkaHWM Ha 2 YPOBHAX BCeraa CTaBbTe yHUBEPCAbHbINA
NPOTUBEHb HaA OBbIYHBLIM.

Xne6 n 6ynouku MpuHaanemHocTH YpoBeHb Bupa HarpeBa Temnepatypa, °© Bpemsa
C NPUroTOBNEHUSA,
MUH
OpoxokeBoii xneb 13 1,2 Kr Myku YHuBepcanbHbIi NPOTMBEHb 2 = 270 8
200 35-45
Xneb us kucnoro Tecta U3 1,2 Kr YHuBepcanbHbI NPOTUBEHD 2 = 270 8
MYKH 200 40-50
Bynouku (6e3 npeaBapuTeNbHOMO MpotuBeHb 3 = 210-230 20-30
pasorpesa)
Bynouku 13 ApoxokeBoro TecTa, MpoTuBeHb 3 = 170-190 15-20
cnagrne YHuBepcanbHbl NPOTUBEHb + NPo-  3+1 160-180 20-30

TUBEHb

PexkomeHaauMu no BbiNneKaHUIO

Bbl xotuTe neub no COéCTBeHHOMy peuenty.

OpHEHTUPYHTECH Ha MOXOXKYIO BbINEUKy B TabnuLe BbINEUKH.

MpoBepka cTeneHn NponekaHna cAoBHOro
nupora.

3a 10 MUH 40 UcteyeHuA yCTaHOBNIEHHOro no peuenty BpeMeHW BbineKaHWA NPOTKHUTE NUpOor B
CaMOM BbICOKOM MecCTe ﬂepeBHHHOI’I nanouykon. Ecnu Tecto He npunnnaeTt K naso4vke, nupor
roToB.

Mupor onaaaer.

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

Mupor noaHAnNcA TONbKO B cepeanHe, a no
KpaAM HU3KUK.

He cmasbiBaiite upom 60pTHKM pasbEMHOR dopmebl. [ocne BbiNEKaHUA OCTOPOXKHO OTAENUTE
MUPOr HOXXOM OT CTEHOK GOPMBbI.

lMupor cBepxy CAULIKOM TEMHbIN.

MocTaBbTe NUPOT HUXKE, YCTAHOBUTE MEHBLLYIO TeMNepaTypy U BbinekaiTe nMpor HeMHOro
Jnonblue.

Mupor cnvwkom cyxomn.

MpoTKHUTE 3yOOUMCTKON B FOTOBOM NUPOre ManeHbKUe AbIPOUKM U BREeTE B HUX MO Kanne GppyK-
TOBbIN COK MM KaKoW-HWBY b anKkoronbHbIM HaNUTOK. B cneaytoLuuii pas Beibepute TeMneparypy
Ha 10 rpaaycoB 6onbLUe U YMEHbLUUTE BPEMA BblNEKaHMA.

Xneb unu Bbineyka (Hanpumep BaTpyLUKa)
BbIFNAAAT FOTOBLIMW, HO BHYTPU He Mpo-
NeKnuch (Cbipble, C 3aKasnom).

B cneaytowmii pas nobaBbTe MEHbLLE XUAKOCTU U BbineKaiTe npu 6onee HU3KOM TeMnepatype
HeMHOro JosbLue. [1nA NMporoB C COYHOW HAUMHKOW CHauana OTAENbHO BbINEKUTE KOPXK.
MocbinbTe ero MUHAANEM WK TONYEHBIMU CYXapAMM U TOJNIbKO Ha HUX Knaaute HauuHky. Cobnto-
ZaiTe peuenTypy 1 BpemsA BbiNeKaHuA.

Bbineuka noapymAHWBaEeTCA HEPaBHO-
MepHo.

YcTaHaBnuBaiTe TeMneparypy HEMHOrO HUXe, Toraa Bbineyka 6yaet noApyMAHUBATLCA PaBHO-
MepHee. HeXXHyo BbiNeuKy BhineKante B pexkume «BepxHUi/HMKHUIA Xap» (=] Ha oAHOM
ypOBHe. Ha uvMpKynaumio Bo3ayxa TaKkyke MOoryT NoBMATL BLICTYMatoLLUe KpanA nepraMmeHTHOM
6ymaru. Bceraa Beipesaitte nepramMeHTHyto 6ymary TO4HO No pasmepy NpoTUBHA.

DpPyYKTOBLIA NMMPOT BHU3Y OYeHb CBETLIN.

B CJ'Ie.ElnyLLlVIVI pas cTaBbTe BbiNeKaTb MUPOr Ha OANH YPOBEHb HUXKE.

DpPyKTOBbIV COK BbITEKAET.

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

Menkue nsaenua us ApoXOKEBOro Tecta
CNMNatoTCA BO BPEMA BbIMEUKH.

PaccTtoaHne Mexxay HUMKU AOMKHO ObiTb NpUM. 2 cM. Toraa 6yaeT A0CTaTOuHO MecTa, YToOb
BbiNeKaeMble U34eIMA MO XOPOLLIO NOAHATLCA U 3aPYMAHUTBCA CO BCEX CTOPOH.

Ecnu Bbl BbiNeKkaeTe cpasy Ha HECKOMbKUX
YypOBHAX. Ha BepXxHeM ypoBHe Bbineyka
nosnyyaeTcA TeMHee, YeM Ha HUKHEM.

[1nA BbINEKaHWA Ha HECKOMbKUX YPOBHAX BCErfa MCnonbayiite pexnm «3D-ropaumii Bosayx» [&).

Bhbineuka Ha 0JHOBPEMEHHO YCTaHOBEHHBIX MPOTUBHAX He 06A3aTenbHO ByeT rotosa B OJHO U
TO )Xe BpeMA.

Bo Bpems BbiNeKaH1sA COYHbIX MUPOroB
obpasyeTcA KoHAeHcaT.

Mpu BbINeKaHuu MoxkeT oBpasoBaTbcA BoAAHOW nap. OBbIYHO OH BLIXOAUT HaZ ABEpLEN U MOXKET
KOHAEHCUPOBATLCA Ha NaHenu ynpasneHua Unu Ha bnusnexkalliei MeGenu u cTekatb No Heil
kannamu. 1o 06ycnoBneHo GU3NKoIN npoLecca.
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Msco, nTuua, pbiba

Mocyna

Mo»kHO 1cnonb3oBarthb NtoByto aponpouHyto nocyay. Ana 6onbLworo
YXapKOoro NOAOKAET TaKKe yHMBepCasbHbIV MPOTUBEHD.

Nyuwle Bcero ucnonb3oBatb CTEKNAHHYO nocyay. Cneaute 3a Tem,
uTOBbI KpbILLKA NOAX0AUNA K NocyAe W MIOTHO 3aKpbiBanach.

Mpu Mcnonb3oBaHMM aManMpPOBaHHON NOCyAbl ANA XapeHuA
o6A3aTenbHO HanWBaiTe HEMHOMO XUAKOCTM.

B nocyne ana »apeHua u3 ctany nuwa NnoApyMAHUBAETCA He Tak
CWIBbHO, ¥ MACO MOXXET He IONTU 0 MOMHON FOTOBHOCTH. YBEnuubTe
BPEMA NPUroTOBNIEHNA.

UHpopmauua B Tabnuuax:
Mocyna 6e3 KpbILLKK = OTKpbITaA
[Mocyna ¢ KpbILWLKOW = 3aKpbiTan

Bcerna ctaBbTe nocyay no UeHTpy peLIJéTKM.

CraBbTe ropAdyro CTEKAHHYHO NOCyay Ha Cyxyto noAcTaBKy. Ecnu
noacTaBKka ByZeT MOKPOW UMK XONOAHOW, CTEKIIO MOXKET TPECHYTh.

Hapenue

HobaBnAnTte K NOCTHOMY MACY HEMHOFO XXWAKOCTU. [JHO nocyabl
ZIOMKHO BbITb NOKPLITO CNOEM BOZbI TOMILLUHOW NPUM. Y2 CM.

Mpu »xapeHnn pobaenAnTe AOCTATOUHOE KOSIMYECTBO XUAKOCTU. [IHO
nocyAbl AOMKHO BbiTb MOKPLITO CNOEM BOAbI TOMLLMHON 1-2 CM.

KonunyectBo *XMAKOCTU 3aBUCUT OT copTta MAca U OT MmaTtepuana
nocyabl. Ecnu Bbl rotoBuTE MACO B emanwposaHHoﬁ nocyae,
nobasnanTe HemMHoro 6onbLue XHUAKOCTHU, YeM B CTEK/IAHHYIO nocyay.

Mocyna 13 HepXKaBEIOLLEN CTaNM HE OYEeHb NMOAXOAWT ANA XKapeHHA,
MsAco ByaeT MeHbLLE NOAPYMAHUBATLCA U MEANEHHEe rOTOBUTLCA.
loToBbTe ero npu 6onee BbICOKOW TEeMNepatype 1/vnu Gonee
ANWTeNbHOE Bpems.

MpurotosneHue Ha rpune

MNepexn npuroToBneHWeM Ha rpune pasorpeite padouyto kamepy B
TeyeHue NpUM. 3 MUHYT.

['0OTOBUTL Ha rpune MOXHO TONbKO MPKU 3aKPbLITON ABepLEe AYXOBOro
wKaga.

Mo BO3MOXKHOCTH NOPUMNOHHbIE KYCKWN AO/IHKHbI ObITb 0ANHAKOBOM
TONLLMHBI, B 3TOM Cliy4ae OHW paBHOMEpPHO nNoApyMAHUBAKOTCA U
OCTaKTCA COYHbIMMU.

epeBepHUTE KYyCKM N0 UCTEYEHUU %3 BPEMEHH.
Mn y 2

Conute CTenku ToNbKO nocne NPUroToBJIEHMA Ha rpune.

Knaaute nopunoHHble KyCKU HEMOCPEACTBEHHO Ha PELLETKY.
OJAMHOYHbIE NMOPLUMOHHBIE KYCKM NONyYatoTcA fyylle, ecnv ux
MONOXMTb Ha CEpeIMHy PEeLUETKH.

JononHuTenbHo NocTaBbTe Ha YPOBEHb 1 YHUBEPCasbHbIN
npoTuBeHb. COoK OT XKapeHua ByeT cTeKaTb B HEro, U AYXOBOM LUKadp
OCTaHETCA MOYTH YNCTLIM.

lMp¥ NPUrOTOB/IEHWM Ha rPUiie YCTaHaBWBANTE NPOTUBEHb MITK
YHUBEpCalbHbIA MPOTUBEHL HE BhilLe, YeM Ha YpoBeHb 4 uiun 5. Us-
32 CUNIbHOW YKapbl OH MOXXET Ae(pOPMUPOBATLCA U MPU BbIHUMAaHMWK
13 paboueit Kamepbl NOBPEANTL eé.

HarpeBaTeanblﬁ 3NIeMEeHT rpunAa aBTOMaTUyeCKn BblKNO4YaeTCcA U
CHOBa BKJto4aeTcA. 910 HOpMaJsibHO. Kak yacto ato npouncxoauT,
3aBUCHUT OT YCTAHOBNIEHHOI0O peXxxuma rpunsa.

Msaco

Mo ucteyeHnn NonoBUHbLI BpemMeHU nepeBepHNTE KYCKKU MACa.

Koraa »kapkoe GyzeT rotoBo, ero crefyeT OCTaBWUTb eLlLé Ha
10 MUHYT B BbIK/IFOYEHHOM 3aKPbLITOM JyXOBOM LUKady, YToObl MACO
flyyLle NPoMnUTanoch COKOM OT KapeHHA.

Mo OKOHYaHUM NPUrOTOBNEHWUA 3aBEPHUTE MACO B GONbIy U OCTaBbTE
B AYXOBOM LUKady Ha 10 MUHYT.

MpK1 NPUroTOBAEHUM APKOTO U3 CBUHUHbI C KOXKEW HaAPEXbTe KOXY
KpeCT-HaKpecT 1 NOoXNUTE MACO B NOCYAY CHayana KoXen BHHUS.

Msaco Bec MpuHapneHOCTU U YpOBEHDb Buna HarpeBa Temnepatypa, ° Bpema
nocyaa C, peUM rpunA NpUroToBNEHMUSA,
MHH

foBaauHa

TywéHaa roBAanHa 1,0 kr 3aKpbiTan 2 = 200-220 120
1,5 kr 2 = 190-210 140
2,0 kr 2 = 180-200 160

®une roBaanHbI, cpeaHenpoxkapeH- 1,0 Kr OTkpbiTan 2 = 210-230 70

Hoe 15kr 2 B 200-220 80

PocTt6ud, cpeaHenpoXxapeHHsbii 1,0 Kkr OTKkpbITan 1 210-230 50

CTeiKu ToNWMHON 3 M, cpeaHe- PewéTtka 5 ™ 3 15

npoxapeHHble

TenATuHa

TenATMHA ANA XapKu 1,0 kr OTKkpblTas 2 = 190-210 100
2,0 kr = 170-190 120

CBUHHUHA

)KaPKoe 6e3 KoXu (Hanpumep 1,0 kr OTKkpblTan 1 200-220 100

tuewa) 15kr 1 190-210 140
2,0 kr 1 180-200 160

YXapkoe ¢ Koxxeu (Hanpumep, 1,0 kr OTKpblTas 1 200-220 120

nonarka) 15kr 1 & 190-210 150
2,0 kr 1 180-200 180

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

BapaHuHa

Hora 6e3 KocTu, cpefiHenpoxapeH- 1,5 Kr OTKkpblTan 1 150-170 120

HanA
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Msaco Bec MpuHagneHOoCTU U YpOBEHb Bupa HarpeBa Temnepatypa, ° Bpemsa

nocyna C, peXu1M rpuna MpUroToBJIEHUA,
MHH
MsacHow ¢apLu
MacHom pynet 13 500 r mAca OTkpbITan 1 170-190 70
Kon6acku
Kon6acku Peluétka 4 i 3 15
MNTthua PyneTukn ns nHaeikn unu rpyaxky MHAEHKU nepesepHuTe no

UCTe4YeHUU NONTIOBUHLI 3a4aHHOI0 BpeMeHH. KyCO‘-IKVI nTUUbI

3HayeHuA Beca, I'IpVIBeﬂéHHble B Taénwue, AEeNCTBUTENbHBI ANA Py
nepesepHUTE No UCTEYEHUN /3 3a1aHHOrO BpPEeMEHMU.

HehapLIMPOBaHHON NTULLI ASIA KapeHUH.
MonoXk1Te NTULY LeIMKOM Ha PeLllETKy cHavyana rpyaKon BHUS. Y YTKN UK ryCA NPOTKHUTE KOXY MOA KPbITBAMM, YTOObI XKUP MOT
MepeBepHUTE MO UCTEUYEHWN /3 3a4aHHOMO BPEMEHM. CTeKarb.
Mr1ua 6yaet ocobeHHO NOAXKAPUCTON, ECIM 3a HEKOTOPOE BPEeMA
nepea OKOHYaHWEM MPUroTOBEHUA cMasaTb €& Maciom Uiu
CMOUMTL MOACONEHHON BOAOW SIMGO anenbCUHOBBIM COKOM.

Mtuua Bec MpuHaanexHoCTU M YpOBEHb Bua HarpeBa Temnepatypa, ° Bpemsa
nocyaa C NPUroTOBNEHUSA,
MUWH
LibinnéHoK uenukom 1,2 Kr PewéTka 2 200-220 60-70
[MynApka uenMkom 1,6 Kkr Pewétka 2 190-210 80-90
LibinnéHok, paspesaHHbiii nononam no 500 r Pewértka 2 200-220 40-50
LibinnéHok Kycoykamm no 300 r PewéTka 3 200-220 30-40
YTKa, LeMKom 2,0 kr PewéTka 2 170-190 90-100
l'ycb, uenukom 3,5-4,0 kr PewéTka 2 160-170 110-130
Monoaas vHaenka, uenmkom 3,0 kr PewéTka 2 170-190 80-100
OKOpPOUOK MHAEWKM 1,0 kr PewéTka 2 180-200 90-100
Pbi6a BHYTPb OpIoLLIKa KAPTOPENMHY UM HEOONbLLIYIO XKaporpouHyo

MepeBepHUTE KyCKM PbiGbl N0 UCTEUEHUU %3 BPEMEHH. EMKOCTE.

Ecnu Bbl )XapuTe Ha rpune HenocpeACTBEHHO Ha peLuéTKe,
ZIONOJSTHUTENBHO NOCTaBbTe YHUBEPCANbHbIA MPOTUBEHb Ha
ypoBeHb 1. XXuakocTb ByaeT cTeKaTtb B HEro, U AyXOBOW WKad
OCTaHETCA YMCTHIM.

Lenyto pbiBy He Hy)XHO NepeBopauyunBaTb. YNoXute pelby B nocyay
OPIOLLKOM BHU3, & CMIMHHLIM MIABHMKOM BBEPX W YCTAHOBUTE Nocyay
B Ayx0BOM LiKad. YTo6bl priba He ONPOKKUHYNACH, MOYXHO MOJNIOXUTb

Pbiba Bec MpuHaanexHocTM U YpOBEHb Bua HarpeBa Temnepatypa, ° Bpema
nocyaa C, pe 1M rpuna NpUroToBIEeHMUS,
MUH
Pbi6a uennkom npum. no 300 r  PewéTtka 2 ] 3 20-25
1,0 kr Peliétka 2 180-200 45-50
1,5 kr Pelwiétka 2 170-190 50-60
PLI6Hble KOTNEThI TONLLIMHOM PelwwéTtka 3 ™ 2 20-25
3cm

PekomeHgauuu no KapeHu!to B rpune

Lna Takoro Beca XXapKoro B Tabnuue HeT BbléepMTe napamMeTpbl 4nd 6nwxaniiero 6onee Nérkoro Beca u yBennybTe yKasaHHOe BpeMHA
3HAYEHUN. NPUroToB/IEHUA.

Bbl x0TUTE NPOBEPUTBL, FOTOBO MW Xapkoe.  Mcnonbayiite TepMOMETp AnA MAca (Bbl MOXKETE NPUMOBPECTH ero B CneLranMsnpoBaHHoOM Mara-
3WUHE) UNKU CHUMUTE «MPOBY NTOXKKOM». [InA 3TOro NoXKKoi HazasuTe Ha xapkoe. Ecnu oHo TBEp-
Zloe, 3HaYMT OHO roToBo. Ecnv oHO NposaBnuBaeTCcA NIOXKOM, TO ero HaZlo XapuTb eLUé.

XKapkoe cnuiikom TéMHoe, a KopouKka MpoBepbTe YpOBEHL YCTAHOBKM M TEMNeparypy.
MecTamu noaropena.

Xapkoe nonyunnock xopoLLo, a coyc noa- B cneayrowuuit pa3 Bo3bMuUTe NOCYAYy MEHbLLETo pasMepa unu AobaBbTe G0ONbLUIE YKUAKOCTH.
ropern.

YKapKkoe nonyunnocb XopoLUo, Ho Coyc B crnegzytowmii pas BosbmuTe nocyay 6onbLuero pasmMepa uin 4o6aBbTe MeHbLLE XUAKOCTH.
CJIMLLKOM CBET/bIA W XXUAKKK

Bo Bpema npurotoBneHnd »apKoro obpasy- OTo HopmarbHO U 0BYCnoBEHO 3aKoHamu GpUaKkK. Bonbluas yacTe BOAAHOrO Napa oTBoAMTCA
eTcA BOAAHOM nap. yepes BbIxoabl Napa. OH MOXXET KOHAEHCMPOBATLCA Ha XONOAHOM NaHEeNu BblKtoYaTenen unm Ha
6nuanerkatlei NoBepxXHOCTM MeBenu 1 cTeKaTb KaniAaMU No HeM.
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3aneKkaHKu, ppaHLy3CKUe 3aneKaHKHU, TOCThI

Ecnv Bbl XapuTe Ha rpune HEMOCPEACTBEHHO Ha peLUéTke,
ZIOMNONHUTENBHO NOCTaBbTE YHUBEPCANbHbIA NPOTUBEHb Ha
ypoBeHb 1. [lyxoBoii LiKad ocTaHeTCA NOYTU YUCTBIM.

Bceraa cTaBbTe nocyay Ha peLuéTky.

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

OPUEHTUPOBOYHBLIMU.

Bnrono MpuHaaneHOCTH 1 YpoBeHb Bua HarpeBa Temnepatypa, ° Bpemsa
nocyaa C NPUroTOBNEHUSA,

MUWH

3aneKaHKu

3anekaHKka, cnaakas dopma aAnA 3aneKkaHku 2 = 180-200 40-50

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

lpaTeH

KapTtopenbHana 3anexkaHKka, cbipble Npo- 1 popma anA 3anexkaHku 2 160-180 60-80

OYKTbI,

M);IKC. 4 CM BbICOTOI 2 GopMbI ANA 3aneKaHKu 1+3 150-170 65-85

TocTt

TocTbl 3aneyeHHble, 4 LWT. Pewértka 4 160-170 10-15

TocTbl 3aneyeHHble, 12 Lwr. PewéTka 4 160-170 15-20

FoToBbIE NPOAYKTHI

CobnioganTte YKasaHuA Npon3BoanTeNA Ha yNnaKoBKe.

Ecnu Bbl 6yaeTe BblKNaablBaTh NPUHALNEXHOCTH Bymaroi ana
BbIMNEYKH, creanTe 3a Tem, 4tobel Bymara noaxoauna AnA AaHHOW

Temnepartypbl. Paamep 6ymaru JOmKeH COOTBETCTBOBATb

npurotosnAaemMomy 6nrogy.

PesyanaT NPUroToBsieHUA O4YeHb 3aBUCUT OT KadecTBa NPOAYKTOB.
TéMmHble NATHa U HEeOAHOPOAHOCTU 3aMETHbI Y>Xe Ha CbIpOM

npoayKre.
Bnroao MpuHaanexHocTH YpoBeHb Bua HarpeBa Temnepatypa, ° Bpemsa
C, peu1M rpuna nNpUroToBrEHUs,
MHH

Muuua rny6oKoi 3aMopo3Ku

M1uua Ha TOHKOM TecTe YHuBepcanbHbIi 2 190-210 15-20
NpoTUBEHb
YHuBepcanbHbIn 3+1 180-200 20-30
NPOTMBEHb +
peLlweéTka

Muuua Ha nbilHOM TecTte YHuBepcanbHbIn 2 170-190 20-30
NpPOTUBEHb
YHuBepcasnbHbii 3+1 170-190 25-35
NpoTUBEHb +
peLéTka

Muuua-6aret YHuBepcasnbHbIi 3 170-190 20-30
NpoTUBEHb

MuHunuuua YHuBepcasnbHbIi 3 180-200 10-20
NpoTUBEHb

Muuua, oxnarkaeHHan, NnpeaBapuTeNbHBIN paso- YHuBepcasnbHbIi 1 & 180-200 10-15

rpes NPOTUBEHb

WU3penua U3 kaptodena rny6oKoi 3aMopo3Ku

Kaptodenb ¢pu YHuBepcasnbHbIi 3 190-210 20-30
NpOTUBEHb
YHuBepcasnbHbli 3+1 180-200 30-40
NPOTUBEHb + NPOTH-
BEHb

KpokeThbl YHuBepcasnbHbIi 3 190-210 20-25
NpOTUBEHb

XapeHblt KapTodenb, papLuMpoBaHHbIR KapTo- YHuBepcasnbHbIi 3 & 190-210 15-25

denb NnpPOTUBEHb

Xne6obynouHble usgenua rny6oKon 3amopo3Km

Bynouku, 6aret YHuBepcasnbHbli 3 190-210 10-20
NPOTUBEHb

KpeHaenu (Menkue usaenuna us tecta) YHuBepcasnbHbl# 3 & 200-220 10-20

NpoTUBEHb
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Bnroao MpuHaanexHocTH YpoBeHb Bua HarpeBa Temnepartypa, ° Bpema
C, peXuM rpuna NpUroToBNEHUA,
MHH

Xne6obynouHble u3genus, roToeble

Bynouku unu 6areTbl AnA pasorpeBaHuA YHuBepcanbHbIin 3 = 190-210 10-20
npoTUBEHb
YHuBepcanbHbIi 3+1 160-180 20-25
NpoTUBEHb +
peweéTka

Nony¢abpukatsbl, rMy6oKoi 3aMOpO3KH

PbiGHblE Nanoyku YHuBepcasbHbIi 2 E3 200-220 10-15
NPOTMBEHb

KypvHble Nanoyku u HareTbl YHuBepcasbHbln 3 ES 190-210 10-20
npoTUBEHb

Ltpynens, rny6oKoi 3aMopo3Kku

Ltpynens YHuBepcanbHbIi 3 EN 190-210 30-40

NPOTUBEHb

Mpumepbl HeKoTOpPbLIX OGN0

Mpu MCNoONb30BaHWM HU3KOW TEMMNepPaTypbl B COYETAHUU C PEXXUMOM
«3D-ropAuni Bo3ayx» (&) y Bac npeKpacHO MOYyYUTCA Kak HEXHbIN

MOrypT, TaK U pbIXNoe APOXIKEBOE TECTO.

I'Ipe>+q:le BCero BblHbTE U3 paéoqeﬁ KamMepbl NPUHAANEXXHOCTH,
HaBeCHbIe peLIJéTKVI Unu Teneckonnyeckne HanpasnAaroLlme.

MpurotosneHue noryprta

1. Bckunatute 1 nutp monoka (3,5 % *WpPHOCTH) M oxnaauTe ero Ao
40 °C.

2.Moamewwainte 150 r vorypta (M3 XONOAUNBHMKA).

3. Pasneitte no yawukam unu HeBonbLUMM CTEKNAHHBIM BaHKaM ¢
3aBMHUYMBAIOLLIENCA KPLILLKOW U HAKPOMTE NULLEBOM NNEHKOWM.

4. Pasorpeitte pabouyto Kamepy B COOTBETCTBUMU C YKa3aHUAMM.

5.MocTaBbTe Yalku/6aHKK Ha AHO padoyel Kamepbl M JoBeauTe A0
rOTOBHOCTW B COOTBETCTBUM C yKa3aHUAMM.

MNoabém AporixeBOro TecTa

1. MpUroToBbTE APOIKIKEBOE TECTO MO 0OLIYHOMY peLenTy,
nepenoXvWTe B TEPMOCTOMKYO KepaMHUUYECKYHO NOCYY U HAKpoUTe.

2. Pasorpeiite pabouyto Kamepy B COOTBETCTBUM C YKa3aHUAMM.

3. Buikntounte AyxoBo# WKad ¥ nocTaBbTe TECTO NOAHUMATLCA B
pabouyto Kamepy.

Bbnropo Mocyna Bun Temnepatypa Bpemsa npurotoB-
HarpeBa neHus
Morypt Yawku unu cteknan-  MNocTtaBuTb Ha AHO Pasorpetb A0 50 °C 5 MUH
Hble 6aHKK C 3aBUHUM- paboyei kamepbl 50 °C 8y
BalOLLENCA KPbILLKOK
MoabEM ApoxiKeBoro tecta TepMOCTOMKanA [MocTaBuTb Ha AHO Pasorpetb 40 50 °C 5-10 MuH
nocyaa padoueit kamepel Bbikntounts Npubop 1 nocta-  20-30 MuH

BUTb APOXIKEBOE TECTO B
pabouyto Kamepy

PasmopaxuBaHue

BbiHbTE NPOAYKTHI U3 YNAKOBKH, NepenoXuTe B NOAXOAALLYLO nocyay
¥ nocTaBbTe Ha PELLETKY.

MoxkanyicTa, cobniofaiTe yKazaHUA Npou3BOAMTENA HA YNAKOBKE.
BpemsA pasmoparkuBaHWA 3aBMCUT OT BUAA U KOMYECTBa NPOAYKTOB.
MonoXxute NTUUY B TapesiKy rpyaKoi BHUS.

3amopoXeHHble NPOAYKTbI MpuHagnew- Ypo- Bun 3HaueHue TemnepaTypbl B °C
HOCTH BeHb HarpeBa
Hanpumep, TopTel CO B3OUTEIMM CIMBKAMM, CO CIIMBOYHLIM KpEMOM, ¢ PeluéTka 2 Perynatop Temnepatypbl ocTa-

LUIOKONAAHOM UK caxapHOM rnasypbto, GPYKTbI, LbINAEHOK, Konbaca 1
MACO, xNe6, Bynoyku, NMPOrK 1 Apyran Bbineyka

ETCA B NOSIOXKEHWM BbIKITIOYEHNA

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

Bbi6epuTe HeMcnopyeHHble GPYKTbI UK OBOLLM U TLLATENBHO
BbIMOMTE.

XopoLuo BbITpUTE UK 0BCyLIUTE UX.

Bhinoxxute yHMBepcanbHbIM NPOTUBEHb M PeLLéTKy Bymaromn ana
BbINEKaH1A UK NeprameHTHON Bymaroi.

OuyeHb CoYHble GPYKTbI UK OBOLLIM HYXHO HECKOSbKO pas
nepeBepHyTb.

Mocne cyLUKyW roToBble QPYKTHI AW OBOLLUM CPasy CHUMUTE C Bymar.

DPYKTbI U TPaBbI MpuHaaneHoOCTH YpoBeHb Bua HarpeBa Temnepatypa Bpemsa npuro-
TOBNEeHUnA
ABnokm Kpy>kkamu, 600 r YHuBepcanbHbIi NPOTUBEHD + 3+1 80 °C npum. 54
peLuéTka
"pywwn aonbkamu, 800 r YHuBepcasnbHbIi NPOTUBEHb + 3+1 80 °C npum. 8 4
peLuéTka
CnvBbl, 1,5 kr YHuBepcasnbHbIi NPOTUBEHD + 3+1 80 °C npum. 8-10

peLuéTka
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PPpYKTbI U TPaBbl MpuHaanexHocTH YpoBeHb Bua HarpeBa TemnepaTtypa Bpemsa npuro-
TOBMNEHUA
3eneHb, 200 r, MbiTan YHuBepcanbHbli NPOTUBEHb + 3+1 @ 80 °C npum. 112 4

peLuéTka

KoHcepBupoBaHue

Mp# KOHCEPBUPOBaHWU BAHKK M PE3MHOBbLIE KOMbLa A0MKHbI ObITb
UMCTLIMU 1 6e3 AedeKToB. BaHKK JOMKHbI ObiTb MO BO3ZMOXHOCTH
oAvHaKoBoro o6béma. 3HaueHua, NpuBeaéHHble B Tabnmuax,
ZleNCTBUTENbHBI ANIA KPYIIbIX IMTPOBbLIX GaHOK.

BHumaHue!

He ncnonbayiite cnuwkom 6onbLune uin Bbicokue 6aHku. MHave
KPbILLKX MOTYT NOTMHYTb.

McnonbayiTte TONbKO HEMCNOPYEHHbIE GPYKTLI M 0BOLLM. TLLATENBHO
UX BbIMOMTE.

3HaueHnA BpeMeHH, yKkasaHHble B Tabnuue, ABNAOTCA
OPUEHTUPOBOYHBIMU. Ha HUX MOXKET BNUATL TEMNepatypa B
NOMELLIEHWH, KONIMYECTBO BaHOK, Macca U TEM0 UX COAEPXKUMOrO.
Mperkae YeM YMEHbLUWUTL TEMNePAaTypPy WK BbIKIKOUYUTL NPUOop,
ybeantech B TOM, YTo B 6aHKax 06pasyroTcA ny3blpbKMu.

MNoarotoBska
1. HanonHute cteknAHHble 6aHKK, HO HE A0 KpaéB.

2. 06oTpuTe KpaAa BaHOK — OHW AOMKHbI ObITb YUCTEIMM.

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

4. 3aKkpoiiTe BaHKKU C NOMOLLbIO CKOO.
He cTtaBbTe Gonblue LecTH 6aHOK B pabouyto Kamepy.

HacTtpoiiku

1.YcTaHoBUTE yHUBEpPCalbHbLIA MPOTUBEHb HAa YPOBEHb 2. baHku
YCTaHOBWTE Tak, YToObl OHM HE Kacanuch Apyr Apyra.

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

3. 3akpoWTe aBepLy Ayx0BOro wKada.

4.YcTaHoBuUTe pexum «HmkHUiA »xap» (L.

5.YcraHoeute Temnepartypy ot 170 go 180 °C.

KoHcepBupoBaHue

DpyKThI
Mpum. yepes 40-50 MUHYT Yepes KOPOTKUE NPOMEIKYTKU BPEMEHH
HayWMHaIOT NOAHMMATBCA My3bIPbKK. BeikntounTe ayxoson LKkad.

Yepes 25-35 MUHYT nocne BbIKOYEHMA AyX0BOro wKadpa
06A3aTesbHO BbiHbTE U3 Hero HaHku. Mpu Gonee aAnUTENBLHOM
oxnaxzaeHnn 6aHoK B AyXOBOM LUKagdy B HUX MOTYT nonacTb
MUKpPOObI, 4TO NPUBEAET K 3aKUCNEHUIO 3aKOHCEPBUPOBAHHbIX

PPYKTOB.

®pPYKTLI B NUTPOBbLIX BaHKax

Mocne nosBneHUA Ny3bipbKoB  JlononHUTENbHOe Nporpesa-

HHue
Abnoku, cMopoaunHa, KnyBHUKa Bbikntountb Mpum. 25 MuHYT
BuLLHK, aBpUKOChI, NEPCUKM, KPBIXXOBHUK Bbikntountb Mpum. 30 MuHyT
AbnouHoe ntope, rpyLLK, CIUBHI Bbikntountb Mpum. 35 MunyT

Osowun
Kak Tonbko B 6aHKax HauyHyT NOAHUMATLCA My3blPbKU, YCTaHOBUTE
Temnepartypy co 120 o6patHo Ha 140 °C. 3T10T npouecc 3aHMMaeT oT

35 n0 70 MWHYT B 3aBUCMMOCTM OT BUAA oBoLlen. [1o ucteueHunu
3TOro BPEMEHM BbIK/OUMTE AyXO0BOW LKad M MCMONb3yrTe
OCTaToyHOe Tenso.

OBOLLUM B XONOAHON 3aNUBKE B NUTPOBLIX 6aHKax

Mocne nosBneHUA Ny3bipbKoB  JlononHUTeNbHOe Nporpesa-
Hue

Orypubl

- Mpum. 35 MuHyT

KpacHana cBékna

Mpum. 35 MuHyT Mpum. 30 MuHyT

Bptoccenbckan KanycTta

Mpum. 45MunyT Mpum. 30 MuHyT

daconb, KOJ'IbpaéM, KpaCHOKO4YaHHaA Kanycta

Mpum. 60MUHYT Mpum. 30 MuHYT

opoLuek

Mpum. 70MuHYT Mpum. 30 MuHyT

BbiHUMaHue 6aHOK

Mo OKOHYAHMM KOHCEPBMPOBAHHWA BbiHbTE GaHKK U3 padoueit
Kamepbl.

BHumaHue!

He cTaBbTe ropAune 6aHKK Ha XONOAHYHO UK BNAXKHYHO NOACTaBKY,
OHW MOTYT NOMHYTb.
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AKpunamup B npoAayKTax NUTaHUA

AKpunamuz obpasyeTca B NepByto ouepeab B NPOAYKTax 13
3ePHOBLIX M KapToensa, HanpUMep B KapTOPesbHbIX Yuncax,

KapTodene dppu, TocTax, 6ynoukax, xneée, Bbineuke (KEKChbl,
neyeHbe).

PekomeHpauum no NPUroToBJIEHUIO NULLKU C HU3KUM coepaHUeM aKkpunamuvaa

O6Lue cBeaeHHUA

BpeMFl NPUroToBNEeHUA AOHKHO ObITb MO BO3MOXXHOCTH KOPOTKUM.

bntoga 4omKHbI UMETb 30/10TUCTLIN LUBET, a HE TEMHBbIN.

Yewm Gonblue pasmMep npurotaBnmBaemMoro 6mo.ua, TeM MeHblle akpunamMmmaa 06pa3yeTCH B
npouecce ero NnpUroToBsieHUA.

BbinekaHue

B pexxume «BepxHU/HMKHUIA xap» npu makc. 200 °C.

B pexume «3D-lopaunin Bozayx» unu «opaunin Bozayx» npu makc. 180 °C.

Mernkoe neyeHbe

B pexxume «BepxHuit/HMxHUI >xap» npu maxc. 190 °C.

B pexxume «3D-IopAunin Bo3ayx» unu «opAunin Bo3ayx» npu makc. 170 °C.

ANUO MK ANYHBIN KENTOK yMeHbLllakT 06pa308aHMe aKpunamuaa.

KapTtodens ¢pu B AyxoBom LiKady

Bbinekaiite Ha NpoTMBHE No MeHbLUei Mepe 400 1, yTobbl KapTodesnb He BbICOX

KoHTponbHble 6ntoaa

311 Tabnuubl 6bINK COCTaBNEHbl ANIA PasNMYHLIX KOHTPONMPYHOLLMX
opraHoB, 4tobbl 06nerynTb Npoueaypy NPOBEPKH U TECTUPOBAHUA
pasHbIX AYXOBbIX LLUKAPOB.

B cootsetcTBum ¢ EN 50304/EN 60350 (2009) nnmn IEC 60350.

BbinekaHue

[na BbinekaHua Ha 2 ypoBHAX:

Bcerza ycraHaBnuBaiTe yHUBEpCasbHbIA NPOTUBEHb HaZ 0ObIYHBIM
NPOTUBHEM.

[nA BbinekaHvA Ha 3 ypOBHAX:

YcraHaBnuBaiTe yHMBepcasnbHbIA NPOTUBEHb NOCEPEANHE.

durypHoe neyeHbe:
Bbineuka Ha 0IHOBPEMEHHO YCTaHOBMIEHHBIX MPOTUBHAX He
o6AzaTenbHo ByAeT roToBa B OAHO 1 TO YKE BPEMA.

3aKpbITbii ABNOYHBIA NUpOr Ha 1 ypoBHe:

CraBbTe TEMHbIe pasbEMHbIE POPMbI B LLIAXMATHOM MOPAAKE.
3aKpbIThIA AGNOYHBINA NUPOT Ha 2 YPOBHAX:

CraBbTe TEMHble pasbeMHble GOpMbI APYT HAA APYroM B
LaxMaTHOM MopAAKe, CM. PUC.

Muporu B pasbEeMHbIX popMax 13 Genom KecTu:

Mpw BbiNnekaHnn Ha 1 ypoBHe UCNONb3yiTe pexkum «BepxHuin/
HWXHUI xap» (). YctaHaBnueaiite pasbémMHble GopMbl He Ha
PeLéTKy, a Ha YHMBEpCaNbHbIA NPOTUBEHb.

YkasaHue: CHauyana AnA BbiNEKaHWA UCNOMb3yiTe CaMyto HU3KYHO
TemMneparypy U3 peKoMeHAOBaHHbIX.

Bnropo MpuHaaneHOCTU U YpoBeHb Bua HarpeBa Temnepatypa, ° Bpema
nocyaa Cc NPUroToBJIEHHA,
MHH
DdurypHoe neyeHoe (NpeaBapuUTesbHbLIN [MpotnseHb 3 = 140-150 30-40
pasorpes)
MpotuBeHbL 3 140-150 30-40
[MpoTtvBeHb + yHMBepcanb-  1+3 140-150 30-45
HbI NPOTUBEHb
2 NpoTuBHA + yHMBepcanb-  1+3+5 130-140 40-55
HbI NPOTUBEHb
ManeHbkue KeKcebl (NpeaBapUTENbHbI [MpoTtnBeHb 3 = 150-170 20-35
pasorpes®)
MpoTuBeHsL 3 150-170 20-35
MpoTuBeHb + yHuBepcanb- 143 140-160 30-45
HbIVi NPOTUBEHb
2 NpoTUBHA + yHMBepcanb-  1+3+5 130-150 35-55
HbIi NPOTUBEHb
BuckeuT Ha Boae(npeaBapuTenbHbli paszo- PasbémHana ¢opma Ha 2 = 160-170 30-40
rpes) peLéTke
PasbémHan popma Ha 2 160-170 25-40

peLeéTke

* 3anpelleHo UCcnonb3oBaThb BbICTPLIFA HArpeB ANA NpeABapUTENLHOTO HarpeBaHua npudopa.
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Bnrogo MpuHaaneHoOCTU U YpoBeHb Bupa HarpeBa Temnepatypa, ° Bpems

nocyna C NpUroToBneHus,
MHH
3aKpbITbIi ABNOYHBIA NUPOT PewwéTka + 2 pasbEéMHble 1 = 170-190 80-100
dopmbl & 20 cm
2 peléTkMn + 2 pasbéMHble  1+3 170-190 70-100

dopmbl & 20 cm

* 3anpeLLeHo UCcnonb3oBaTh GbICTPLIM HArpeB ANA NpeABapUTeNbHOro HarpeBaHua npuéopa.

MpuroTtoBneHue Ha rpune ypoBeHb 1. XXuaxocTb ByAeT cTeKatb B HEro, 1 yxoBoi LKad
. OCTaHETCA YNCTBIM.

lMpu ycraHoBKe 6ntoaa HENoCPeACTBEHHO Ha PELLETKY

AOMONHUTENBHO NOCTaBbTE YHUBEPCabHbIA MPOTUBEHb Ha

Bnrono MpuHaaneHOCTU U YpoBeHb Bua HarpeBa Pexum rpunsa Bpemsa
nocyna NpUroToBMneHus,
MHH
PymsaHble ToCThl PewwéTka 5 i 3 Y2-2
Pasorpesartb B TeueHue 10MUHYT
Bugbyprep, 12 wr.* PewwéTka + yHuBepcanbHbli - 4+1 (d 3 25-30
6e3 npesBapuUTeNbHOrO pasorpesa npoTUBEHb

* Mo UcTeueHun %3 BpeMeHu nepeBepHyTb
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*aHe www.bosch-eshop.com nHTepHeT-AyKeHiHAe TabyrFa 6onaabl

A\ Kayincisgik TeXHUKachl Typanbl MaHbi3Abl HycKaynap

Ocbl HYCKaYNbIKTbl MYKUAT OKbIN LUbIFbIHbIS.
Tek cofaH KeriH KYpbINFbiHbI Kayinci3 yaHe
AypbiC NanganaHa anacels. [lanaanaHy »eHe
MOHTaXKJay HYCKaynbIKTapblH Keneci neci yLui
CaKTaHbI3.

Bgn HycKaynap caukec enaid
abbpeBuatypachkl KypbinFbiaa 6onca FaHa
KonaaHbinaasl. Erep Kypbinfbiaa
abbpeuatypa 6onmaca, KypbinFbiHbl enaiH
TanantapbiHa cau KauTa peTrey YLiH KaxKeT
aknapatTbl KAMTUTbIH OPHATY HYCKaysbIFblH
Kapay Kepek.
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Kypbinrbl caHaTbl: 1 caHartsl

OpamagzaH LblFapFaHHaH KeliH KypblnFbiHbI
TeKcepiHis. TacbiManaay KesiHae anbliHFaH
3akbiMaap 6ap 6onca, KypbinFbiHbl KOCMaHbI3.

KypbinfbiHbI KOCYAbl XKeHe 6acka ras TypiHe
KaWTa peTTeyai TeK NUUEH3NACHI 6ap TEXHUK
opblHAaybl KepeK. KypbInFbiHbl peTTey (3eKTp
YKeniciHe »kaHe ras KybblpbiHa Kocy)
nanzanaHy »aHe opHaTy HyCKaynblKTapbiHa
cau opblHAanybl kepek. lypbic emec Kocy
YXOHe AypbIC eMec peTTeynep ayblp
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>XapakaTrapra )aHe 3aKkpiMaapra aKenyi
MYMKiH. KypblifFbl eHAIpyLWici MyHAawn
HYKCaHFa >xayantbl 6onmanasl. Kypbinfbl
KeNinAiriHiH KyLUi »Xo1binaabl.

Hasap ayaapblHbI3:byn KypbinFbl TEK TaMak,

asipney makcarbiHa apHanfaH. On 6enmveHi
XbUTbITY CUAKTHI MaKcaTtTapFa apHanmaraH.

Byn KypbiiFbl TEHI3 AeHreniHeH MakcuManibl
2000 meTpre AeriH 6onFaH BMIKTIKTe
nanganaHyra apHanfraH.

Hasap ayaapbiHbI3:KypbinFbiHbl NanganaHy
GenmMezne TemnepartypaHblH XXoHe
bINFANALILIKTLIH, XXaHy eHiIMAepiHiH apTybiHa
aKkeneai. KypblnfbiHbl nanaanaHy KesiHae
HenMeHiH YKaKCbl XenaeTinyiHe epeKLue KeHin
Geny KepekK: XenaeTty TeCIKTepiH XannaHbl3
Hemece ayaHbl Ta3anayra apHasiFaH apHaubl
MeXaHUKanblK Kypanasl (Mbicanbl, acnanbl
TYTiH LWbIFApaTbiH KyObip) NanaanaHbIHbI3.

KYpbUIFbl KAPKbIHALI YXaHE Y3aK, XKYMbIC
icTereHzie KOCbIMLLA XeNnAeTy KaXKeTTiniri
nanaa 6onybl MymKiH. Byn xaraanaa TepeseHi
awlyra Hemece »enaety KypbUiFblCblH
YKOFapblpak, KyaTtka Kocyra 6onagbi.

Byn KypbUiFbl ChIPTKBI TaUMEPMEH HeMece
KalwbIKTaH 6ackapy nynbTiMeH Bipre
navaanaHyra apHanmMaraH.

Coaikec 6onmaraH KopFay acnantapbiH
HeMece BananapaaH cakray TopnapbiH
nanaanaHbaHbi3. Onap caTCi3 okurFanapra
anbin Kenyi MyMKiH.

Byn KypbinFbiHbl 8 XacTarbl 6ananap »keHe
JleHe, cesiM HeMece aKbln-oin Kabinetrepi
LeKTeyni agamaap A 6onmaca Toxipubeci
Hemece 6inimMi )oK agamaap KypbUIFbIHbI
navaanaHy KesiHae onapAblH KayincisairiHe
YKayanTbl ajamMHbiH 6akpinaybiHga 6onca
HeMece O6yn agamzaap OKbITbISIFAH XaHe
MYHbIH KayinTi eKeHiH TyciHCe nanjanaHa
anagasol.

Bananap KypbiFbiMEH OMHaMaybl Kepek.
Tasanayabl YXeHe TeXHUKaNbIK KbI3MeT
KepceTyai 6ananap opbiHAaMaybl Kepek, 8-re
TosIca XeHe o4aH YNKeH 6onca,

6ananap 6akbinay actelHAa 60nybl KEPEK.

8 »KacTaH Kiwi 6ananap KypblnFblaaH aHe
KabenbAeH Kayincisaik KalbIKTbIKTa 60ybl
Kepex.

OpKallaH Kypanaapabl XXyMblC KamepacbiHa
AypbiC opHaTbIHbI3. MakaanaHy
HyCKaynblfblHAA KypanaapAblH cunatramachiH
KapaHbl3.

©pT Kayni 6ap!

KypbIiFbl €CiriH awkaHaa aya afblHbl nanga
6onaabl. [epraMeHT Karasbl Kbi3ablpy

aneMeHTiHe Tuin, XXaHybl MyMKiH. ElWwkawaH
Kbl3AbIpy KesiHae Kypanaapaa 6ekitinmereH

Karasabl KanablpMaHbi3. OpKallaH Karas
YCTiHE blAbICTHI HEMECE NiCipy KanblOblH
KOMbIHbI3. TeK KaxKeT enwemaeri Karasabl
TeceHis3. Karas KypanaapablH XXUeKTepiHeH
LWbIKMAYbl KepekK.

XXyMbIC KamepacbiHa opHanacTblpbliFaH
TyTaHFbILW 3aTTap TyTaHybl MyMKiH. ElukawaH
XXYMbIC KaMepachbiHAa TyTaHFbILW 3aTTapAbl
cakTamaHbl3. lwiHae TyTiH nainga 6onca,
ellKallaH ecikTi awnaHbi3. KypbiiFbiHbl
OLIpiHi3, allaHbl po3eTKkadaH CybIPbIHbI3
HeMece cakTaHAbIpFbiTap 6norbiHAaFbl
CaKTaHAbIPFLILTHI 6LLiPiHI3. a3 Bepyai
YKabblHbI3.

blcTbiK MaK YKeHe »aHyap Manbl Tes
TyTaHazbl. blCTblK Manabl )aHe aHyap
MawublH Kapaycbl3 KanabipMaHbi3. ElwkaliaH
OTTbl CyMeH ceHAipMeHi3. KoHdopKaHbl
ewlipiHi3. OTTbl KaKnakneH, apHaubl
XanbiHAbl 6acaTtbliH KepnemMeH HEMeCe Cofl
CUAKTbI BipAEHEMEH COHAIPIHI3.

KoHdpopkanap KatTbl Kbl3aabl. ElwkawaH
a3ipney 6eTiHe KoOHdpopKanapAbl KOMMaHbI3.
Osipney beTiHe 3aTTapabl KOMMaHBbI3.

KypbinFbl eTe bICTblK 60naabl, TyTaHFbILL
3aTTap oHaM )xaHa 6acTaybl MYMKIH.
TyTaHFbIW 3aTTapasbl ( Mbicanbl, adpo30Jib
HannoHAapblH XXeHe Tasanarblll 3aTTap)
AyXOBKa acTblHAA HEMECE AyXOBKa XaHblHAA
caKTaMaHbI3 XaHe nanaanaHbaHbI3.
TyTaHFbIW 3aTTapAbl AyXxoBKaaa Hemece
AyXOBKa YCTiHAE CaKTamMaHbl3.

a3 KoHdpopKanapbl nanaganaHy KesiHae
YCTiHe blAbIC KOoMblIMaraH 6onca KaTTbl
Kbl3aabl. KypbliFbl HEMeCe OHbIH YCTiHAE
OpHaTbIIFaH TYTiH LUbIFapaTbiH KyObIp
3aKbiMAanybl XXoHe epTKe aKenyi MyMKiH.
Cyarigeri Mman KanablKTapbl TYTiH LWbIFApaTbiH
KyOblpaa »kaHybl MyMKiH. a3
KOHpOpKanapblH TEK YCTiHE blAbIC KOWbIIFaH
Kynae nanaanaHblHbl3.

KYPbINFbIHBIH @pTKbl TAKTAaChl KaTThbl Kbl3abl.
Byn TakanfaH KyoblpAblH 3aKkbiMAanybiHa
oKenyi MYMKIH. ONeKTp cbiMAap XaHe ras
KyOblpnapbl KypbIFbIHbIH apTKbl TaKTacklHa
TUMeEYi KepeK.

ELukaluaH )ymMblC KamepacblHa OHawn
TyTaHaTblH 3aTTapAbl KOMMaHbI3 XaHe
cakTamaHbl3. lWwiHae TyTiH nainga 6onca,
eLlKallaH ecikTi awnaHbi3. KypbiFbiHbI
OLipiHI3. Xeninik anbipabl CybIPbIHbI3
HemMece caKTaHAbIpFbILUTap KopabbiHAaFbI
CaKTaHAbIPFbILTHI OLWiPiHI3. a3 Bepyai
»KaOblHbI3.

ACTbIHFbI YKOLLIKTIH XOFapFbl 6eTTepi eTe
bICTbIK, 60nybl MYMKiH. XXaLUiKkTe Tek
AyXOBKara apHasiFaH Kypangapabl CakTaHbl3.
OHau TyTaHaTblH 3aTTapAbl XXaHe XaHaTblH
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3aTTapAbl acTbIHFbI YKOLLIKTE caKTayFa
6onmanabl.

Ky#ik any Kayni 6ap!

KypbinfFbl KaTTbl Kbi3adbl. ELLKaLIaH XyMbIC
KamepachblblHH iLUKi NaHebAepiHe Hemece
KbI3AblpYy 3NeMeHTTepiHe TUMEHI3. DpKalluaH
KYPBUIFbIHbIH CanKblHAAYbIHA MYMKIHAIK
6epiHi3. Bananapabl aynak, ycTaHbi3.

Kypanaap MeH biabicTap Kpidaabl. XXyMbic
KamMepachblHaH blAbICTbI )XoHe Kypanaapabl
apKallaH yCTaFblll KOMEriMeH LUbIFapbIHbI3.

CnupTt Bynapbl bICTbIK AyX0BKaAa TyTaHybl
MYMKiH. KypamblHAa cnupT »orFapbl
cycbiHAap 6ap TamakTapabl elKallaH
asipnemeHis. KypamblHAa cnupT XKoFapbl
CycblHAAPAbIH TEK a3FaHTan MesLepiH
navaanaHbliHbl3. Kypbinfbl eciriH »aunnan
alblHbI3.

KoHpopkanap MeH onapAblH aimakTapsl,
acipece, asipney 6eTiHiH KaKTaybl 6Te KaTTbl
Kbl3azbl. ELuKallaH biCTbIK 6eTTepre TMMEHi3.
Bananapabl aynak ycTaHbI3.

MaraanaHny KesiHae KypbINFbIHbIH XOFapFbl
BeTTepi bICTbIK 6onaabl. XXoFapfbl beTTepre
TUMeHi3. bananapabl KypbiiFblAaH apbl
yCTaHbI3.

Boc blAbIC XXyMbIC iCTen TypFaH
KoHpopKanapaa ete Kbidaabl. ElwkawaH 6oc
bIALICTbI Kbl3AblPMaHbI3.

)‘K¥MbIC KesiHae KYPbUIfbl KaTTbl Kbl3aAbl.
Ta3anay anablHaa KypbUifblHbl CYbITbIHbIS.

Hasap ayaapbliHbI3: [[punbai nanganany
KesiHae Tutore GonarbiH 6eniKTep bICTLIK,
6onaabl. bananapabl KypbiFbIAaH aynak,
YCTaHbI3.

CymbITbinFaH ras 6ap ras 6annoHbl Tik eMec
Typca, CyWbITbIIFaH ras/6yTaH KypbinfbiFa
Kipyi MYMKiH. Byn kesze »asblHHbIH
KapKbIHAbI atynapbl nanaa 601ybl MyMKiH.
EHaipinreH 6eniktep 3akbiMAaanybl )oHe
yaKkbIT 6Te Kene aya KipMeUTIHAIMH XOoFanTybl
MYMKiH, 6yn razgablH 6ackapbliManTbIiH
aryblHa aKenei. EKi araanaa eptke okenyi
MYMKiH. CyibITbiNFaH rasz 6ap 6annoHaapabl
opKallaH KenaeHeH Kynae nanaanaHy Kepek.

Kyiik any kayni 6ap!
KyYpbUIFbIHBIH KOS XKeTiMAi 3neMeHTTepi
(BenLueKTepi) XyMbIC Ke3iHAe Kbli3ybl MYMKIH.

KypbinFbl anemeHTTepiHe (benweKkTtepiHe)
TMMeHi3. bananapabl aynak ycTaHbls.

KypbInFbl eciriH alikaHaa bICTbIK, 6y LbIFyb
MYMKiH. KypbInfFbl eCiriH »kannan awblHbl3.
Bananapabl aynak ycraHbl3.

blcTbIK XXyMbIC KaMepacbkiHAa cyaaH by
nanaa 6onybl MyMKiH. bICTbIK XyMbIC
KamepacblHa Cy KyWMaHbl3.
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Xapaxkart any kayni 6ap!

KypbIiFbl €CiriHiH CbI3aT TYCKEH LUbIHbICHI
CbIHYbl MYMKiH. LLIbIHbIFA apHasnFaH
KbIPFbILLTBI, KYLUTIi HEMece abpasuBTi XKyFblLL
3arTapabl nanaanaHdaHbI3.

BinikTi emec mamaHHbIH XeHaeyi KayinTi.
XXeHaeyni »oeHe 3aKbiMAaanFaH Kocy
CbIMZApPbIH aybICTIPyAbl TEK Bi3aiH
KIIMEHTTEPre KbIBMET KOPCETETIH ToXKipnbeni
TEXHUKTEPAiH Bipeyi FaHa opbliHAaN anaabl.
KypbinFbl akaynbl 6onca, awaHbl po3eTkaaaH
CYbIPbIHbI3 HEMECe CaKTaHAbIpFLILLTap
6norbiHAaFbl CaKTaHAbIPFbILLUTLI OLLIPIHI3.
CepBUCTIK KbI3METKE KOHbIpay LiasnbiHbI3.

KYPbINFBIHBIH akaynbiKTapbl }aHe
3aKkbIMaapbl eTe KayinTi. AKaynbl KypbUIFbIHbI
ellKalaH KocnaHbl3. AlwaHbl po3eTkagaH
CYbIPbIHbI3 HEMECe CaKTaHAbIPFbILITap
6norbiHAaFbl CaKTaHAbIPFbILWTHI OLUIPiHI3. a3
Hepyai »abbiHbl3. CEpBUCTIK KbI3METKE
KOHbIpay LUanblHbI3.

XXapamcbl3 enwemaep, 3akbiMaasnrFaH
HemMece AypbIC opHaTbIIMaraH KacTpenaep
ayblp »apaxkarrapra akenyi MyMKiH. blabic
Typasnbl HyckaynapAbl OpblHAAHbI3.

KYPbINFbl TIpEKKE OpHATbINIFAH KoHe
BekiTtinmereH 6onca, TipEKTEH CbIPFbIN TYCYi
MYMKIH. KypblInFblHbl TipeKKe 6epik 6ekity
Kepek.

KaTtTbl Temneparypa e3repictepi OHeKTiH
3aebiMaZiHybIHa anbin Kenyi MymMKiH. icipy
anMbIFblH NanaanaHyna »enaeTy XaHe CyblIK,
Cy LalblpayblHa Xon 6epMeHis.

EcKepTne: Erep nicipy anMarblHbIH LUbIHbI
KepaMuKanblk aimarbl CbiHFaH Bonca:

(a3 xaHapFbICbl MEH 3NEKTPOKOHPOpPKanapabl
Aepey eLwipin acnanTblH TOFbIH OLUIPIHI3.

Micipy aiimarbiHbIH 6eTiHe TUMEHI3.
AcnanTbl nanganaHbaHbl3.

Aynapbiny Kayni 6ap!

EcKepTy: KypbiiFbiHbIH ayAapbliybiH
6onabipMay MakcaTbiHAa ayaapbinyaaH
KOpFaHbILWTLlI opHaTyFa 6onaasl. MoHTa)kaay
Typasibl HyCKaynapAbl OKbIM LUbIFbIHbI3.



Tok cory Kayni 6ap!

Binikti emec MamaHHbIH XeHaeyi KayinTi.
YXKeHzeyai Tek 6i3aiH KNUEHTTEpPre KbiaMeT
KepceTeTiH TaxXipnbeni TexHUKTepAiH bipeyi
FaHa opblHAaK anaabl. KypbinfFbl akayibl
6onca, alaHbl po3eTkaaaH CybIpbIHbI3
HEMecCe CaKTaHAbIpFbILUTap 6NorbiHAAFbI
CaKTaHAbIPFbILWTHI OLUIPiHI3. CepBUCTIK
KbI3METKE KOHbIpay LuanbiHbI3.

KypbInFbiHBIH bICTbIK, 6eTTepiHae kabenb
U30NALMACHI epin KeTyi MyMKiH. EwkawaH
KOCKbILL KaBenbAiH bICTbIK, KypblIFbIFa TUIOIHE
»Xon 6epMeHis.

EHeTiH blfiFan TOK COFybIHA OKenyi MyMKIH.
KbICbIMbI XOFapbl TasanarbiuTapas
navaanaHbaHbl3.

XXyMbIC KamepacblHAaFbl WamAbl
aybICTbipFaHAa WaMm NaTtpoHbiHAA KepHey
6onaabl. AybICTbIpy anabiHaa
caKTaHAbIpFbiTap 610rbIH eLWipiHi3.

AKaynbl KypblSIFbl TOK COFybIHA aKenyi
MYMKiH. AKayJbl KyPbISIFbIHbl eLLKaLlaH
KOocnaHbI3. ALLlaHbl po3eTKaZaH CyblpPblHbI3
HEMece caKTaHAbIpFbiTap 6norbiHAaFbI
CaKTaHAbIPFbILLTLI BLWipiHi3. CepBUCTIK
KbI3METKe KOHbIpay LUanblHbI3.

OWHeKTeri cbi3aTrap MeH »KapblKTap TOK COFy
KayiniH Tyabipaabl. CakTaHaaparbiH

LWKadblHAAFbI CaKTaHALIPFbILTHI OLUIPIHI3.
TexHUKanbIK KbI3MEeT KepceTy opTablFbiHA
KaTte Typanbl xabapnaHbi3.

OpT Kayni 6ap!

TamaKTbliH, MariablH YXaHe eT ceniHiH 6oc
KanablKTapbl ©3iHAIK Tazanay KesiHae
TyTaHybl MYMKiH. ©p e3iHAIK Tasanay
anablHAa YIKeH Kipnepai XymbiC
KamepacblHaH XaHe KypanaapAaH KeTipiHis.

©3iHAiK Tasanay KesiHAe KYypPbIFbIHbIH ChIPThI
KaTTbl Kbl3aabl. ECIK TyTKacblHa TyTaHFbILL
3atTapabl, Mblcasnbl, acxaHa CynrinepiH,
inMeHi3. KypbInFblHbIH anAblHfFbl TaKTacblH
6ocatbiHbl3. Bananapabl aynak, ycraHbs.

Ky#nik any kayni 6ap!

O3iHAiK Tasanay KesiHAe XYMbIC Kamepachl
eTe biCcTblK 6onaabl. ElKkallaH ecikTi awyabl
Hemece OeKITy inreriH XbIMKbITyAbl KOIMEH
opblHAaMaHbI3. KypblnfFbiHbIH cankbiHAAybIHA
MYMKIHAIK 6epiHi3. bananapabl aynak
YCTaHbI3.

A\ B3iHaik Tasanay KesiHae KypblFblHbIH
CbIpTbl KaTTbl Kbl3aabl. KypbInFbiHbIH €CiriHe
TUMEHI3. KypbInFblHbIH cankblHAayblIHA
MYMKIHZIK OepiHi3. Bananapabl aynak,
YCTaHbI3.

3aKkbimaapabiH cebenTepi

Ssipney GerTi IyxoBKaHbIH 3aKbiMaanybl

Hasap aynapbiHbI3! Hasap aynapbiHbI3!

Tek »xannak Ty6i 6ap kacTpenaepai »xoHe Tabanapabl
nanaanaHbliHbI3.

KacTpenai Hemece TabaHbl KOHOOPKaHbLIH OpTaCkiHa KOMbIHBI3.
Ocbinaiiua, XaHapfbl XasbiHbIHbIH Xblybl KOCTPONAIH XoHe
TabaHblH Ty6iHe oHTalnbl Tapanaasl. Erep TyTka 3akbiMaanvaraH
6onca, KyatTbl KebipeK yHeMaey Kamtamachi3 eTinegi.

KoHdpopKanapAbl Tek KecTpenaep opHartbiiiFaH Kyiae
navaanaHbiHbI3. Boc KecTpenaepai xeHe Tabanapas
Kbl3ZblpMaHbI3. KacTpenaiH Ty6i sakbiMaanaabl.

blcTbik Tabanap MeH KacTpenaepai KepceTKill aiMarbl MeH
pamara KoMaHbI3.

a3 >kaHaprbinapbl Tasa XaHe Kyprak, 6onybiH KajaranaHbis.
XKanbiHabl Genrill )eHe Kaknak, Aan e3 opbiHAapbiHAa 6onybl
Kepex.

Tys, WeKep HeMece KyM LbIHbI KepaMuKaHbl Kelpadbl. [licipy
aliMarblH XXYMbIC HeMece KOto aiiMarbl peTiHae nanaanaHbaHbls.

Erep katTbl HeMece YLIThIK 3aTTap nicipy aimarbiHa Tycce,
3aKblMaaHynap nanaa 6onybl MyMKiH. CoHAai 3atTapabl nicepy
aliMaFblHbIH XOFapbICbIHAA CaKTamMaHbI3.

LLlekep MeH LIeKep KaMTUTbIH TaFamaap nicipy anmarbiH
3aKkbiMaanabl. LLlalbiparaH CymbIKTEIKTapAbl Aepey LWblHb
KbIPFBILLBIMEH YKOMbIHEI3. ABait 60bIHbI3! LLIbIHBI KbPFbILLBIHBIH
WY3i OTKIp.

YXyMbic KamepacblHbIH TySiHAeri Kypanaap, ¢ponbra, neprameHt
Karasbl: Kypanaapabl XXyMbIC KaMepacbiHblH Ty6iHe KoUMaHbI3.
YXKyMbic KamepacbIHbIH TYBiHE Ke3 KenreH Typre »aratbiH
ponbraHbl HemMece nepraMeHT KarasbiH TocemeHis. 50 °C acaTbiH
TeMnepatypa opHaTbinFaH 6onca, »yMbIC kKamepachiHbIH Ty6iHe
bIALIC KOWMaHbI3. By »KbinyAbiH ThIM KM KUHANYbIHA aKeneai.
Micipy Hemece Kybipy yaKbiTbl Gy3bibin, aManbabiH
3aKbIMAaHyblHa aKeneai.

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

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

YKeMic WbIPbIHBI: XXeMic nMporkl eTe LWbipblHAbI 6ornca, Tabara
OHLLA Ker canblHAbl canMaHbi3. XXemic WhipblHbl Tabara arbir,
KeTipy MYMKiH emec AaKTapabl kKanabipadsl. MyMKiHAiriHwe
TepeHipek ambeban TabaHbl nanaanaHbiHbI3.

JyxoBKa LKa@blH aLlblK eCIKNEH CaNKbIHAATY: XYMbIC KaMepachbiH
TeK ecik XabblK Kesae cankbiHaaTy KepeK. TinTi KypbinFbIHbIH eciri
asjan alblk, 6onca Aa, yakeIT eTe Kene MaHaiaarsl uhas 6etrepi
3aKbiMAanybl MYMKIH.

Ecik ThIFbI3AaFbILLbl KATThl NacTaNFaH: ecik ThIFbI3AarbILLbl KaTThl
nacranfaH 6ornca, KypblFbl eciri aypbic »kabeinmaiasbl. Iprenec
»knhas 6eTTepi 3akbiMaanybl MyMKiH. ECiK ThIFbI3aarbILLbIH
apKallaH Tasa ycTaHbI3.
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LyxoBKa WKadblHbIH eciriH OpbIHAbIK HEMeCe cepe peTiHAe
nanganaHy: ecikke oTblpMaHbI3, ELUTEHE KOMMaHbI3 XXaHe ifIMEHI3.
JyxoBKa LWKadbIHbIH eciriHe biAbICTH HeMece Kypanaapabl
KOMMaHbI3.

Kypanaapabl opHaty: KypbiFbIHBIH TypiHe 6ainaHbICThl Kypanaap
€CIKTi )KankaHaa ecikTiH naHesniHe cbi3aT TyCipy MyMKiH. ©pKaluaH
Kypanaapabl }XYMbIC KaMmepacblHa COHbIHA AeWiH OpHAaTbIHbI3.

KypbINFbIHbI TacbiManaay: KypbiiFbiHbl €CiriHiH TyTKacklHaH anbin
Xypyre Hemece ycTayra 6onmanabl. Ecik TyTKachl Kypbinfbl
canMarblH ycTamanabl XaHe CbiHYbl MYMKIH.

AuwblnManb! acTbIHFbl MOLLIKTIH 3aKbiMAaanybl

Hasap aynapbiHbI3!

AubinManbl acTbiHFbl XOLUIKKE bICTLIK 3aTTapdbl canmaHsis. On
3aKbIMAanybl MyMKiH.

a3 woHe ANEeKTP KoCblsibiMAaapAbl OPHATY

lFasabl KOoCy

Kocyabl Tek pykcatbl 6ap MaMaH Hemece N1UeH3WACH ap
Kbl3MeTKep «[asfbl Kocy »keHe Hacka ras TypiHe eTy» TapaybiHaa
BepinreH Hyckaynapra cai opHaTybl Kepek.

KyanikteHgipinreH MamaH Hemece CepBUCTIK KbI3MeT YLUiH
Hasap aynapbiHbI3!
Ocbl KypbIAFbIHBI PETTEY WapTTapbl KYPbIFbIHbIH apTKbI

YKaFblHAAFbl 3aybITTbIK TakTarwaaa 6epinreH. 3aybiTra opHaTbiIFaH
ras Typi Xynasiswamet (*) 6enrineHreH.

KypblnfFbiHbI OpHATY anabliHAa ras XeniciHiH WwapTTapblH (ras Typi
YKOHE ras KblCbIMbl) TEKCEPIHI3 XXoHe KypbINFbIHbIH APOCCENbAIH
OpHaTbIMbl OChl LUapTTapFa cai ekeHiHe Ke3 XeTKisiHi3. Erep
KYPbIFbl peTTeynepiH earepTy Kepek 6ornca, «[a3fbl Kocy »aHe
Gacka ras TypiHe KaiTa pettey» TapayblHAaFbl HyCKaynapabl
OpbIHAAHBI3.

Byn KypbInFbl TYTiH LWbIFAPY apHacbiHa KockliMaraH. OHbl opHaTy
YKoHe nanaanaHyra eHaipy wapTtrapbiHa cai Kocy Kepek.
KypbInFbIHbI TYTiH LbIFApaThIH TECIKKe KocnaHbl3. Bykin xxengety
TananTapblH caKTay Kepek.

lasabl Kocyabl BeKITiNreH, AFHU, KO3FaIManTLIH KOChINbIM (ra3
KyOblpbl) HEMECe KOpFaFbILL LUIAHT apKbifibl OpbIHAAY KEPEK.

KoprFaFrblLL LWUNAHM nanaanaHelica, MiHAETTi TYPAE OHbIH KbIChIbIM
KanmayblH HEMece KbiCblnMaybiH KadaranaHbi3. LLnaHr
KyPbIFbIHBIH bICTBIK 6eTTepiHe TUMeyi Kepek.

a3 xeniciH (ra3 KyOblpbl HEMEeCe KopFay LUNAHTbIChI) KYPbINFbIHbIH
COJI YKaFbIHaH Aa, OH XaFblHaH Aa KocyFa 6onaasl. Kocy xaby
KYPbINFLICE! apKblibl OHal Kon XeTimai 60nybl Kepek.

Kayincisgik TexHMKachl Typansl HycKaynap
KypbInfFbl KbICbIMbIHBIH HOMUHaNABI MaHAEPI MblHanapabl Kypanabl;

Taburu ras ywid (G20) 20 m6ap, (G30) cyibiTbinFaH rassl ywid 30
M6ap, (G31) cyibITbinFaH rassl ywiH 37 moap. KypbinFeiHbl
naipanaHraH Kesae ocbl MaHAepPAi eCKepiHi3. KypbinFbiHbIH
3aybITTbIK TaKTakLacbiHAarbl 6apibiK AepeKTep oChl KblCbIM
MoaHZepiH ecKepin 6epinreH. OHAIPYLUI KYPbINFbIHBI KYPbINFbIHBIH
ZypbiC eMec MaHAepiMeH naiaanaHyra 6ainaHbiCTsl canaapnapra
YKoHe Kayinke »kayanTbl emec.

A Erep 6eny meniciHgeri ras KbiCbiMbi!

Erep ras KeicbiMbl (G20) Taburu rasel ywid 25 méap, (G30)
CyMbITbINFaH rasbl ywiH 36 m6ap, (G31) cyiMbITbiNFaH rasbl yiiH 45
Mbap MaHiHeH »oFapbl Bornca, Kayincisaik MakcatrapbiHaa
KYPbIIFbIFA Fa3 KblCbIMbIHbIH PETTETILLIH KOt Kepek. a3 KblCbIMbIHbIH
peTTerilliH KOCYAbl, OFaH TEXHUKASIbIK KbIBMET KOPCETY i XaHe OHbl
peTTeyai pykcatbl 6ap 6inikTi MamaH opblHAaybl Kepek. Beny
»Kenicinaeri rasablH KbiCbiMbl KaHAan eKeHiH 6inMeceHis, OHbl
YKEPTiNiKTi ras3 KbiIaMeTiHeH aHbiKTan BiniHis.

a3 wyneciHgeri akaynap / ras mici

Erep ras uviciH ce3ceHi3 Hemece ras )yHeciHae akaynapasl
TancaHbls,

GipaeH ras Gepyai Hemece ras 6annoHbIHbIH BEHTUIIH XKaby Kepek
GipaeH OTThl YXoHe TEMEKIHI eLlipy Kepek
3MEKTp Kypanaapabl XeHe LamaapAbl eLwipy Kepek
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Tepesenepai ally )aHe GenMeHi XKaKcbinan »Kenaety kepek

CEPBUCTIK KbI3METKe HeMece rasbeH »abablKTay KOMMNaHUACkIHA
KOHbIpay Luany Kepek.

KypbinfbiHbl ra36eH wababikTay
K¥6blpnapbleIH HemMece KYpbUifbl TYTKACbIHbIH
apTbiHA bUTKbITY

KypbinFbiHbI raseH xababikray KyObipnapbiHblH apTbiHa
MKBUDKBITNAHBI3; ras KyOblpbl 3aKbIMAaNybl MyMKIH. [asablH aFy Kayni

Gap! KypbinFblHbI TYTKAZAaH yCTan XblIMKbITNaHbI3. ECik TyTKachl oHe
Toncanapsl 3aKbIMAanysl MyMKiH.

ANEeKTp KOCbisibIM
Hasap aynapbiHbI3!

KypbInfFbiHbl CEPBUCTIK KpI3MeT opHaTta anmManael. Kocy ywiH 16 A
caKkTaHAblpFbIL KaxkeT. Kypbinfbl 220-240 B kepHeyMeH »yMbIC
icTeyre apHanfaH.

Xenigeri kepHey 180 B MaHiHeH TemeHipek Tycce, aneKkTp
YaHAbIPY XYHWeCi KbiI3MeT eTnenai.

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

Kyart cbiMbl 3akpiMAanca, oHbl eHAIPYLUIHIH CEPBUCTIK KbI3METi
Hemece BiniKTi MaMaH aybICThIpYbl KEpPeK.

CepBUCTIK KbI3MeT YLUiH

Hasap aynapbiHbi3!
KypbInfFbiHbI 3aybITThIK TAKTaMLWaAa KepceTinreH Aepekrepre can
KOCY KEepek.
KypbInfFbIHbl KONAaHbICTaFbl HOPManapFa cav 31eKTp KOChlbIMFa
KOCbIHbI3. KaykeT 6orca KypbiNFbIHbI KyaT XeniCiHEH eLUipy yLUiH
po3€eTKa XaKchlnarn yepre KocbliiFaH 60nybl Kepek.
Ken nontocTti 6eny »yieciHiH 60nybiH KaMTamMachI3 eTy YLLUiH.
ElkallaH ysapTKbilLTapabl XeHe yllaibipnapabl nanaanaHéaHbs.

Kayincisaik TexHukackl ce6ebi 60iMbIHLLIA KYPbITFLIHBI TEK Xepre
KOCbINIFaH po3eTKara Kocy kepek. Erep KoFpanfbiLL xepre Kocy
HyCKaynapfa cait 6onmaca, TOK COFy KayrniHeH KopFayFa Keningik
GepinmMenai.

KypbinFbiHbl Kocy yLwiH kabenbaiH H 05 W-F TypiH Hemece Hacka
kabenbAi nanganaHy Kepek.



MNMewTi KenaeHeH opHaTy
MewrTi Tikenev eaeHre opHaTbIHbI3.

1. AWwbinManbl aCTbIHFbl XKSLUIKTI anblHbI3 XXSHE KOFapbl KOTEPIHI3.
Llokonbaa anablHFbl )XeHe apTKbl peTTeneTiH TabaHaap bap.

2. KarkeT 6ornca TabaHaapabiH OUIKTIriH Hemece TepeHAiriH nuTa
KenaeHeH TypraHwwa (A cypeTi) anTbl Kbipibl KINTNEH PETTEHis.

3. AwbliManbl acTbIHFbI XALWIKTI KanWTa canbiHbI3 (B cyperTi).

Kabbiprara 6ekiTy

Mnuta aynapbinbin ketneyi yLwiH KaMmTamachl3 eTinreH KPOHLUTENH
KemerimeH Kabblprara GekiTy kepek. Kabbiprara GeKiTy HyckaynapblH
OpbIHAAHbI3.

K ypbinfbiHbI OpHaTY

50

m KypbinfFblHbl KOpCETiNreH enemMaepre caw Tikenein acxaHaaarbl
efieHzie opHaTy Kepek. backa 3atrapaa opHatyra 6onmanasl.

m [NUTaHbIH XKOFapPFbl XXUETi MeH TYTiH LUbIFapaTblH KyObIpAbIH
TOMEHTI XXMETiHIH apacbiHAaFbl KALLBIKTLIK TYTiH LblFapaTbiH KyObip
eHAipyLWiCiHiH HycKaynapbiHa cai 6omybl Kepek.

= KypbinFbl opHaTyaH KeiH XbUDKbIN KeTneyiH KaaaranaHsl3.
KapKkblHAbI XaHaprFelaaH Hemece Wok yKaHaprbICbIHaH XKaKkbiHAa
TypFaH XuhasblaH HeMece KabblpFaHbiH 6eTiHe AeWiHr KallbIKTbIK,
50 MM-aeH a3 6onmaybl Kepek.

Tacumannay KesiHAae opblHAaNaTblH WWapanap

Kypbinfulaarsl 6apnblk KosrFanatbiH Geniktepai iscis anyra 6onatbiH
neHTameH BeKiTiHi3. KypbInFblHbIH 3aKeIMAanyblH 6onabipMay yiuiH
YKMEKTepiH (Mbicanbl, nicipy TabacbiH) XyKa KapToH KarasteH
opaHbI3, caiikec Benimaepre canbiHbI3. LLbIHbI eCiKTIH iLLKi aFbiHa
COKKbINapAabl 6onasipmay YLUiH anAblHFbl YKaHe apTKel KabbipFa
apacblHAa KapToH canbiHbi3. EcikTi )keHe 6ap 6onca KoprarbiLL
TaKTaHbl XabblCKak NeHTaMeH KypbIiFbIHbIK BYHipAik XaKTapbiHa
BeKiTiHi3.

Bactankbl KypbliFbl opaMachiH cakTaHbl3. KypbinFbiHbl TeK 6acTankbl
opamMaja TacbimanaaHbli3. Opamaaarbl KepceTKinepai ecKepiHis.

Erep TynHycKanbik opama eHai Mok 6onca

Tacbimanzay KesiHAeri biIkTumvan 3akbiMaanyaaH Kopray YLUiH
KYPbINFbIHBI KOPFaFbILL Opamara opaHbI3.

KypbInFbiHbI TiK Kyiae TaceiManaanbl3. KypbiiFbl €CiriHiH TYTKacbiH
HemMece apTKbl TakTanapAel ycTaMaHbl3, OWTKEHI onap 3axkelMAaanybl
MYMKiH. KypblnfFbiFa ayblp 3aTTapAbl KOWMaHbI3.
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X aHa nnuTaHbI3

MyHZa aHa nnuTaHbi36eH TaHbicachis. MyHaa 6i3 cisre 6ackapy
TaKTachl, asipney 6eTi »xoHe Keibip backapy anemMeHTTepi Typanbl

Wannbl

KoHdurypauma cerkec Kypbiifbl TypiHe 6ainaHbICTbl.

5+

Tycinaipme
1* KopFaybllw TakTa*™
2" By WhIFbICHI

Ha3sap aynapbiHbi3!
Meww xIMbiC icTereHae ocsl xepae bicToil 6y whilaas

3 Micipy naneni**
Backapy naneni**
5* CankpblH aya »xenaetkiwi
6 Mew eciri**
7 ACTbIHFbI XbIMKbIMaSTbl XKOLLIK**

* OnuuAnbIK (Kerbip KypbinFeinapaa KomxeTimai)

** KypbInFbIHbIH TypiHe 6ainaHbicTsl GenllekTepae aybiTKynap
60nybl MYMKIH.
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aiTbin 6epemis. Ci3 KyMbIC Kamepachl XaHe Kypanaap Typabl
aknapart anachis.

O3ipney berTi

MyHaa 6ackapy TakTacbiHa Lwony bl anacbl3. KoHdurypauma cavikec
KYPbUTFbl TypiHe 6annaHbICTbI.

TyciHikTemenep

1 CranzapTThbl XaHapfbl
2 CraHaapTThl )KaHapFbl
3 Wok »aHapfbIChbl
4 YHemai »aHapfbl

KoHdopKranapabiH waHaprbinapbl MeH 6onat wintepnepi

KypbinfFbiHbI AypbIC NainganaHy yLwiH Topnap MeH 6aprbiK, »KaHapFbl
GenikTepi AypbIC Typybl Kepek. XKaHaprbl KaknakTapbiH
LaTacTbipMaHbI3.

AnFalkbl naiaanaHyaad anabiH 6onart wingepai new ilwiHeH anbin
KOH(}OpPKa YCTiHE KOO KEpPEK.




Backapy naHeni

KypbinfFbl TypiHe 6ainaHbicThl Berniiektep 6acka 60nysl MyMKIH.

®DYHKUMA TaHAAYLUbICHI
PyHKUMA TaHAAYLLLICH aPKbIbI KbI3bITY TYPIH TaHAAHbI3.

Ky#i NanpanaHy

O  Hen ky#wi Mew ewipyni.

3K bICTbIK aya* Baniwtep MeH HaH-ToKal eHimaepi.
Yw AeHreiae nicipy MyMKiH. MNewwTiH
apTKbl KabbIpFacbiHAAFbI BEHTUAATOP
bICTBIKTBI MewTe 6ip Kanbinta Tapa-

Taabl.

= >Koraprbl/TemeHri
KbI3bITY*

Boniw, kemeLu xaHe 6ysay eTi MeH
»kabaibl xailyaH eTiHeH MaWcbl3
Kyblpaak 6enektepi Gip AeHrenae.
KbI3bITy Bip KanbinTa »oFapbl MeH
TeMEHHEH Bonasbl.

Muuua 6ackpiwbl TorasbITbiNFaH asbikTapAbl anabiMeH
KbI3AblpMai Xbinaam asipney yLuiH,
Mbicasbl nuuua, Gpv Hemece Kabar-
Kabat Kamblp neyeHbeci. blcTbik,
TOMMEHEH >XaHe NeLUTiH apTKbl
KabblpracblHAaFbl BEHTUNATOPAEH

Keneai.

& AnHanatblH ayameH
rpunbae nicipy

ET, TayblK )oaHe 6anbIKTbl KybIpY.
[punb KpI3ABIPFLILL 3NEMEHTi MeH
BEHTUJIATOP ayChiM KOCHINbIM eLUe,.
BeHTUNATOpP rpunb bICTLIFBIH TAMAK-
Tapra 6ip KanbinTa Taparagbl.

CTelK, CoCUCKa, TOCT )KaHe 6anbiThl
rpunbAe nicipy. TonblK anmak, rpunb
KbI3ZAbIPY 3NeMeHTi acTblHAa KbI3UAabl.

(] Tpunb, ynkeH aimak,

CreliK, cocuCKa, TOCT KaHe BanbIKTbIH
KiLLi kenemaepiH rpunbae nicipy.
[pynb KbI3AbIPFLILL €N1eMEHTIHIH opTa
Geniri Kpl3anabl.

(] Tpunb, kiwi aitmax,

(L] TemeHri Kbi3bITy Cyanabipy, nicipy »aHe Kbl3ablpbin

nicipy. blCTbIKTbIK TOMEHHEH Keneai.

Epity Meican eT, TayblK, HaH >keHe
GoniwTepai epity. BeHtunatop
BICTBIKTEI TaMaKTapra 6ip Kaneinta
Taparagbl.

XXapblk, [Mew wamblH aFblHbI3.

* OHeprua-TMiMAInNiK colHbinbl ENB0350 6oiibiHLLA aHBIKTaNIFaH Kbi3-
Ablpy Typi.

Kblablpy Typi opHaTbInca neLl WwamMbl TeMneparypa aHagei.

Temnepatypa peTTeriLui

Temnepartypa peTTeriwiHiH kKeMeriMeH TemnepartypaHbl XaHe rpunb
AEeHreMiH opHaTbiHbI3.

Ky# DYHKUUA

o Hen ky#wi LyxoBKa bICTbIK eMec.

50-270 Temnepartypanap Temneparypa AepekTepi, °C.
ayKbIMbl

1,2,3 [punb pexkumi ["punb pexxMMi yLUiH rpunb AeHren-

nepi, warbiH [7] xeHe ynken [7] 6er.
1-AeHrew = ancis

2-peHren = opralla

3-AeHren = KyLwTi

[lyxoBKaHbI KbI3ABIPY KesiHae Aucnnenae Temnepatypa TaH6ach! §
»kaHaabl. Erep Kpi3abipy ysince, tTaH6a eweni. Keibip petreynepae

o/ KaH6angbl.
KoHdopka ceHaipriwitepi

KoHgpopka ceHaipriluTepiHiH KeMeriMeH KoHpopKanapAblH KyaTblH
opHartyra 6onaasi.

Kyn ®DyHKUHUA/ras nautTacbl

Hen ky#i MnwuTa ewipinreH.

o
3 Kaugwlpyra
apHanfaH Kyn

XaHablpyFa apHanfaH Kyn

OpHaTtynap ayKblMbl  Y/IKEH YKaslblH = €H KYLLTi opHaTy
YHEMZI »KarblH = eH TOMEH OpHaTy

e 15

OpHatynap ayKblMblHbIH COHbIHAA Tipek 6ap. OaaH api
aHanabipMaHbI3.
MepHenep MeH KepceTKiwTep

[MepHenep apKbinbl 9pTYPi KOcna KbiI3MeTiH opHaTy. KepceTkil
6eTiHAe opHaTbINFaH MaHAI OKY anachbi3.

TynmeLlik ManpanaHy

»§% Tes Kblgy »Ky#eci MeLwTi TE KbINAAM KbI3bITY.

®  VYarbITtbiK dyHKumanap OaTkbiw L, ¥3akTbK -, Aaktay
yakbIThl (5 MeH caratThiK yaKsTTsl (O

TaHaay.

C» bananapaaH cakray Mew ¢yHKUMANapelH ByFatray »keHe
y#eci 6ocary.

- MwuHyc OpHaTy MaHiH TeMeHAaEeTy.

+ Mntoc OpHaTty MaHiH KeTepy.

Kawchl yakbITTbIK GYHKUWA anablHaa TypFaHbiH TUICTi TaHOa
anablHAaFb! xaKwanapbiHaa [ ] kepy Mmymkin. Epekwenik: ©
TaHOachl caFaTThIK, YaKbIT anabiHAaa TEK e3repTKeHAe XaHaabl.
Tynimenep

Ke#ibip TyiMenepain acTbiHAa ceHcopnap opHanackaH. Onapasl TeiM
katTbl 6acnaHbi3. Xaii ceilkec TaHbaFa THIHI3.

Xymbic Kamepachl

XKymbIC KamepacbiHAa AyXOBKa LUKaPbIHbIH LaMbl OPHANaCKaH.
CankplHaaTy enaeTKilli AyxoBKa LUKadblH KbI3biN KeTyAeH
KOpFanabl.

Mew wambl

XKymMbIC icTey KesiHAe neL LWwaMbl Nicipy KamepachbiHAa XaHaabl.

®yHKumnA petTeriwingeri 2 kyMimeH neww ewik 6onca Aa Wwamas
aHAbIPY MYMKiH.

CankbiHAaTy MenaeTKilli

CankblHAaTy XenaeTKilli KaXkeT Ke3ae Kocblnaabl XaHe eLuesi.
Xbinbl aya ecikapKbinbl WbiFagbl.

MKyMbICTaH KeMiH Kbi3ablpy Kamepachl TesipekcankpliHaaybl YLUiH
»engeTkiw 6enrini 6ip yaxblT 60#bl XKYMbIC iCTERAI.

Hasap aynapbiHbi3!

Xengety TecikTepiH »xannaHbl3. OWTNece AyXoBKa LWKadbl Kbl3bIn
Keteai.
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KypanaapbiHbi3

MKeTKisy XuHarFbIHa KipeTiH Kypanaap TamaxrapblH Kenwiniri yLiH
apanabl. Kypanaap »ymMbIC KamepacbhiHa apKatlaH aypbic
KOWbINybIHa KeHin 6eniHis.

Keit6ip TamakTap 6ypbiHFbIAAH Aa XaKcbipak, 6onybl HeMece
ZyX0BKa LUKadbIMEH XyMbIC BypbiHFbIAAH Aa bIHFaRbIpak, 6onybl
YLUiH KenTereH apHabl Kypangap 6ap.

Top

blaeic, 6aniw niwiHaepi, KybipAak,
CTEeWK, TOHa3bITbIIFAH TaMaKTap yLUiH.
TopAabl alwbIK XaFblMeH neLl ecirid
uinici MeH TemMeHre Kaparbin ~—
canblHbI3.

AmanbaanraH nicipy Tabéacsbl
Baniw neH neyeHbe.

Micipy TabacklH neww eciriHe KucauTbIn
NEeLUKE MbIMKbITbIHbI3.

Ombeban Taba

LLblpblHAbI Ganill, TOKALL,
TOHa3bITbI/IFAH TAMaK, »XaHe Y/IKeH
KyblpaakTap ywiH. CoHaan-ax Top
acTblHAA Mai MeH €T CybIH ycTay YLUiH
nanaanady aa MyMKiH.

Ombeban TabaHbl NeLl eciriHe Kucam-
ThIM NELUKE XbIMKbITbIHbI3.

Texeriw waHapFbl yLiH Kode
LIBMHETiHIH KOHAbIPMAChI

Ty6iHiH AnameTpi 12 cM-AeH Killi kac-
Tpen MeH Kode LaiHeriHae Typik kode
KaWlHaTy YLUiH XXMHaKTaFbl TeXeriLl
YKaHaprbl YLWiH KOode LWoNHEriHIH
KOHAbIPMACbIH NaiaanaHbiHbI3.

Kode LusiHeriHiH KoHAbIPMAChIH
TEeXXeriLl XaHapFbl TOPbIHA OPHATBLIHBIS.

Ty6iHiH AnameTpi 12 cM-A€eH yKeH
KacTpen yLiH Kode LLIONHErIHIH
KOHABIPMAChIH nanaanaHéaHbI3.

Kode LsiHeriHiH KOHABIPMACHIH TEK
TEXKEriLL XaHapFbl YLWiH nanaa-
NaHbIHbI3.

Kypangapabl opHanacTbipy

Kypanzapabl 5 Typni AeHreiiae opHanacTelpyra 6onaasl. ©pKatluaH
Kypanaapabl ecikke TUMEMNTIHAEN COHbIHA AEMiH Kipri3iHi3.

Kypanzap TinTi ekiaeH yw GeniriHe AefiiH WhiFrapca Aa
aypapbinmaiasl. Ocbinaiilla TamakTapAbl OHaw WweiFapyra Gonaasl.

Kypanabl XyMbIC KamepacbiHa KoiFaHaa, KypanablH kenbeyi ecikke
Kapan opHaTbiNyblH KaaaranaHbi. Kypan Tek coHaa Gekitineai.

Hyckay: Keizasipranaa kypan aedpopmaumanaHybl MyYMKIH.
Jedopmauna Kypanabl cankbiHAATyAaH KeniH keTeai. byn oHbIH
dyHKUMANapbIHa acep eTnenai.

TabaHbl eKi arFblHaH eKi KONIMEH »KoHe cepere napasnnesb KiprisiHis.
TabaHbl opHaTy KesiHAe TabaHbiH OHFA HEMECe COMFa XbIMKYbIH
GonasipMaHbl3. OitTnece TabaHbl Kiprisy kKuMbiH 6onazbl.
OmanbganraH 6eTrep 3akbiMaanybl MyMKiH.

Kypanaapabl CepBUCTIK KbIBMETTEH, apHaibl IYKEHHEH HEMece
MHTEPHET apKbinbl caTbin anyra 6onaasl. HEZ HemipiH xabapnaHbi3.

ApHa#bl Kypanaap

ApHaiibl Kypanaapbl CEePBUCTIK KbIBMETTE Hemece apHavbl AyKeHAe
cartbin anyra 6onagbl. [yxoBKaHbI3 YLUiH Konawnbl eHimaepai
WHTEPHETTEH HeMece 6i3aiH OpolutopanapaaH Taba anacel3. ApHaibl
KypanzapablH KO XeTiMAINIri HeMece UHTEPHET apKbiibl TancbIpbIC
6epy MyMKiHAiri enre 6annaHbicTbl ©3repin oTbipasbl. Byn Typans
aknaparTbl caty Typansl Ky)xarrapaa Tabyra Gonaasl.

Keibip apHaiibl Kypanaap Keibip KypbinFsinap yLUiH XXapamManabl.
Carbin any KesiHae KypbinFbiHbI3AbIH ataybiH (E-Nr.) kepceTiHis.

ApHaWbl Kypangap HEZ Hemipi

DyHKUUA

Muuua Kanbiobl HEZ317000

Scipece nuuua, TepeH KaTbipbiIFaH TamMaKTap KeHe ASHreneK Top-
TTap YLWiH konainsl. Muuua KansiBblH aM6eban TabaHblH OpHbIHA
naipanaryra 6onazbl. TabaHbl TOP YCTIHE OPHATBLIHBI3 XKeHe KecTe-
nepaeri AepeKTepAi eCKepiHis.

Tot 6acnanTbiH TOp HEZ324000

KyblpyFa apHanfaH. 'punbre apHanraH Topabl opKkaliaH smobebdan
Tabara KoMbIHbI3. TamaTblH Mai YkaHe eT ceni oFaH arafbl.

Mpunb Tabacel HEZ325000

[punbre apHanfFaH TOpAblH OPHbIHA HEMECe 1yXOBKaHbl KaTTbl nac-
TaHyZaH KopFay YLUiH WwallblpaHabinapiaH KopFaHblw peTiHae nau-
Aananbinagbl. Mpunbre apHanraH TabaHbl Tek em6eban TabameH
Gipre naiaanaHblHbI3.

Ipunbre apHanraH Tabagarbl rpunbre apHanFaH eHimaep: Tek 1, 2
YKoHe 3 opHarTy AeHrennepiH naaanaHyra 6onaabl.

LlawbipaHabinapaaH KopraHbiLL peTiHAeri rpuibre apHanraH Taba:
Ombeban TabaHbl TOp acTblHa rpunbre apHanFaH TabameH Bipre
opHaTy Kepek.

[Micipyre apHanfaH Tac HEZ327000

[Micipyre apHanfaH Tac HaHAbl, TOKaLl HaHAApPAbl XaHE KbITbIpakx,
KabblKLackl 6ap nuuuaHbl nicipy yLwiH Tamalua »kapaiasbl. Micipyre
apHasiFaH TacTbl aAblH ana yCbiHbINaThIH TemnepaTypara AewiH Kbi3-
AbIpY Kepek.
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ApHaibl Kypangap HEZ Hemipi

PyHKUUA

OmanbaanfaH Taba HEZ331003

[MuporTap »keHe neyeHbe yLUiH.

Kuraw Geniri 6ap TabaHbl AyxoBKara Kurall GeniriH ecikke kapartbin
cay Kepek.

Kytore kapchl »abbiHbl 6ap amanbaanraH taba HEZ331011

Muportap MeH neyeHbeHi a3ipney TabacbiHAa OHal opHanacTbipyFa
6onazbl. Kuraw 6eniri 6ap TabaHbl ayxoBKara kurall GeniriH ecikke
Kapartbin cany Kepek.

Ombeban Taba HEZ332003

LLbIpeiHABI NMporTap, neveHbe, Ken KybipAak, }aHe TepeH
KaTblpbliFaH TamakTtap ywid. CoHaaW, Top acTbiHAa Manabl XaHe eT
COniH XuHay yLiH naiaanaHyra 6onapi.

BMmbeban TabaHbl Ayx0BKa LUKadblHa ecikke kenbey eTin
OpHAaTbIHbI3.

Kytore Kapchbl »kabbiHbl 6ap ambeban Taba HEZ332011

LLIbIpbIHABI NUPOrTap, NeYeHbe, Ken KybipAak, XKoHe TepeH
KaTbIpbINFaH TaMakTap yLiH. ©M6eban TabaHbl AyXOBKa LKadbHa
ecikke Kenbey eTin opHaTbIHbI3.

Kacibv Tabara apHanFaH Kaknak, HEZ333001

Kacitu TabBaHbl Kecibn Taba KaknarbIMeH »KaOblHbI3.

Tot 6acnaiiTelH Topbl Hap kacibu Taba HEZ333003

OHiMAepAiH Ken MesnLepiH asipneyre apHasfFaH.

barbiTTarbl wTap

3 AeHrewni TONbIK, LWBIFApy HEZ338352

TokTary gpyHKuMAck! 6ap 3 AeHreini TonbIK WeiFapy HEZ338357

1, 2 »xeHe 3 AeHreinepiHaeri 6arbITTarbILUTAPALIH KOMETIMEH Kypan-
Zapabl ayfapbisbin KeTyiHe KayinTeHben LwbiFrapyra 6onaabl.

TonblK WhiFapbINaTbiH 3 AeHreini 6arbiTTaFbILLTap aiHanman.
YpLbIFLl 6ap KypbiFbinapra apHanMaraH.

BarbiTTarbiTap KemerimeH Kypanael 1, 2 »xaHe 3 AeHrennepiHe
OpHaTyFa XaHe ayAapbinbin KETNENTIHAEN TONbIFLIMEH LUbIFAPYFa
6onaabl. AnbiHOanbl GarFbITTarFbILLTAP Copenepi Ko eTe biHFannbl
6onatbiHaan Bekitineai.

Stopp PyHKUMACH Gap YL AeHrenni TeNecKonTbIK, GaFbITTarbILLTap
YPLUbIFEI 6ap KypbIFbINapFa apHanMaraH.

Top HEZ334000

blabic, nMportapabiH KanbinTapsl, KybipAak, a3ipaey, rpunbae Kybpy
YKOHe TepeH KaTblpbliFaH TamMakTap YLUiH.

LLbiHbI Taba HEZ915001

LLbiHbl TaBa BYKTbIPbLINFaH TaMaKTap XaHe KeMeLuTep YLUiH
»xapanabl. Ocepece 6araapnamManap asHe aBToMaTTbl Kybipy YLUiH
Konannel.

CepBUCTIK KbI3MET - apTUKYN

Xapamabl KyTy »koHe Tasanay 3artrapbliH Hemece 6acka Kepek-
yKapaKkTapbl CepBUCTIK KbI3MeTTEH, apHaibl AYKEHHEH HEMECE

Keibip enaepae MHTEPHET apKblibl UHTEPHET AYKEHHEH caTbin anyra
Bonaabl. Byn yLwiH calikec apTUKy1 HOMIPIH KOPCETIHI3.

Tot 6acnaiTelH BonatraH acanraH 6etrepre  ApTukyn Hemipi 311134
apHanFaH MannbIKTap

KipaiH »kuHanybiHa xon 6epMeHis. Mai HerisiHaeri apHaibl
CiHipineTiH Kypam ToT 6acnaiTbiH GonaTTaH )acanFaH KypbiiFbinap-
AblH CbIPTKbI 6eTTEPIH KyTeai.

[yxoBKa-LwKadblH, rpunbai Tasanayra
apHanfaH renb

ApTUKyn Hemipi 463582

XyMbIC KaMepachklH Tasanayra apHanfFaH. [enbAiH UiCi XOoK.

YALWbIKTbl KYPbINbIMbI 6ap MUKPO TaNWbIKTE  ApTUKYN Hemipi 460770

MannblK,

CesimTan cbipTKbl 6eTTepai Tasanay yLiH apHaibl XacanraH,
Mblcanbl, LWbIHbIHBI, WbIHbI KEPAMUKACHIH, TOT 6acnanTbiH GonarThl
Hemece antoMUHUIAAI. MUKPO TanLlbIKTbl ManbIK CYWbIKTEIKTAp MeH
Mawnapabl eTe *aKcbl KeTipeai.

Ecik 6yraTTafbiwbl ApTrKyn Hemipi 612594

On 6ananap AyxoBKa LLUKadbiHbIH ECiriH alla anmayblHa apHanfFaH.
KypbinFbIHbIH eciriHe 6annaHbiCTbl OyFaTTarbi ap Typhi
opHartbinaabl. Ecik 6yrattarbillbiMeH Bipre KenreH yCblHbICTapAbl
OpPbIHAAHBI3.

BipiHLWIi peT nanaanaHy anabiHAa

MyHaa 6ipiHwi peT TamakTapabl asipney anabiHaa AyXoBKa
LUKapbIMEH He icTey KepeK ekeHiH Ginecis. AnabimeH Kayincisaik
TEXHUKachl Typasibl HyCKaynap TapayblH OKbIHbI3.

YaKbITTbl OpHaTy

JlyxoBKa KOCbIfIFaHHaH KeniH AUCnnenae XbinblibIKTanTbiH C)
TaHOackl aHe TepT Hen KepceTinesi. YaxbITTbl OpHaTbIHbI3.

1. © TyitMeciH 6achiHbI3.

Oucnneit {2:00 yakbimeiH KepceTesi.

2.YaKpITThl + HeMece — TyiiMenepiHiH KeMeriMeH OpHaTbIHbI3.

BarnapnamanaHnfaH yakbIT GipHelle cekyHATaH KeitiH kepceTineai.

JlyxoBKa wKadbiH Kbi3abIpy

XKaHa KypbInFbIHBIH UiCiH KETipy yLiH 60C AyxOBKa LUKadbIH
Kbl3AbIpbIHBI3. By xarFaaiaa WKagTbl YoFapFbl/TeMeHri bicTbIK ()

pexxuminae 240 °C TemnepatypacbiHaa Kpl3abipy Tamalua LweLlim
6onbin Tabbinagbl. XXymblc KamepacbiHaa opama KanablKrapsbl
6onMayblH KaaaranaHbl3.

Meww Kbi3AblpFaHAa acxaHaHbl XenaeTiHi3.

1. dyHKUMANAp aybICTbIPbIN-KOCKbILLbIHBIH KOMeriMeH XXoFapFbl/
TeMeHri biCTbIK [(Z) peXkuMiHe OpHaTHIHLI3.
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2. Temnepatypa peTreriiHiH kemerimeH 240 °C MaHIH OPHATLIHbIS.

Bip caratTaH KeniH AyxoBKa LuKadbIH eLwipiHi3. Byn yLwiH GyHKumMAnap
aybICTbIPbIN-KOCKBILLIbIH HEMMe OPHAThIHbI3.

O3ipney 6eTiH opHaTy

Osipney 6GeTiHi3 TOPT ras XaHaprbicbiMeH »abablkTanFaH. MyHaa ras
YKAHAPFbICIH XXaHAbIPY YKoHE XanblHHbIH OUIKTIrH OpHaTY Oosbl
Typasbl OKM anacsbis.

¥ aHapfbl WbIHaAFbIMEH MEH KaKnaFbiH angbliH
ana Tasanay

XXaHapfbl Kaknarbl (1) MeH LblafAFbIH (2) Cy XXaHe XyaTblH KypanMeH
TasanaHbl3. benekrepiH abaeH KenTipiHia.

XKaHapFbl WbIHaAFLI MEH KaKnarbiH XaHaprbl TabarbiHa (5) kaita
opHaTbIHbI3. OTTHIK, (3) NEH YLUIKbIH 6acaTbiH WTUPT (4)
3aKbiMAanMayblHa KO3 XEeTKI3iHi3.

dopcyHKa (6) Kyprak XeHe Tasa 6onybl kepeK. XKaHapfbl KaknarbiH
apAaibIM XaHaprbl TabarbiHa AypbIC OpHAaTbLIHbI3.

<P

~__ X
M A

AR

ras KaHapfbICblH XaHAbIPY

YXKaHapfbl KaknarbiH apAaibiM ykaHapFbl TabarFbiHa AypbIC
opHaTbIHbI3. XXaHapfbl TabarbiHAarbl TecikTep 60c 60nybl Kepek.
Bapnbik Geniktep KypFak, 6oniibl KaXKeT.

1. XKorapfbl nMTa KantamachklH allbiHbl3. [1nuTa )ymelc ictey
KesiHZe YCTHri KanTama aLlblk, 60nybl KaXeT.

2. KepeKTi KOHPOPKaHLIH eLLipriliH 6ackin conra 3¢ oT any 6enriciHe
6ypaHbi3. OT any 6actbinagsl.

3. KoHdopkanap aybICTbIpbIN-KOCKbILWbLIH 1-3 ceKyHA 6ackin TypbIHbI3.
a3 aryabl 6actan ras »xaHaprbiCbl oTanaasbl.

KypanaapAabl Tasanay

Kypanabl GipiHwi peT naiaanaHbai Typbin bICTLIK cabbiHAbI CyMeH
YK8He yKyMcakK, LyBepeKneH MyKUAT TazanaHba.

9 9

Ot any Koprayblilbl 6enceHaipineai. a3 anaybl ewice ot any
KOpPFayblILLbl apKblbl Fa3 XeTKisinyi TokTatbinaabl.

4. KaykeTTi anay KenemiH petTeHis. & OLwik meH O GenrinepiHin
apacbiHaa anay 6asHab 6onmaitasl. Con yiin © ynkeH MeH @ Kili
anay apacblHAarbl peTTeyiH nanaanaHblHbI3.

5.Erep anay eluce, agicTi 2-6ackbiliTaH 6actan kantanaHbis.

6. lMicipy aaiciH aAKTay yLiH KOHOOPKA aybICTbIPbIN-KOCKbILLbIH OHFa
O Ok KyitiHe 6ypaHbis.

KoHdpopKa aybICTbIpbIN-KOCKpILLBIH 15 CeKyHATaH y3ak otany KyhiHae

6ackin yctay MyMKiH emec. Erep »kaHapfbl 15 cekyHATaH CoH
»kaH6aca 6ip MUHYT KyTe TypbiHbI3. COCbIH OT asny 8AiCiH KauTanaHbl3.

A Hasap aynapbiHbi3!

Erep eLuipreHHeH COH ani bICTbIK NMTaAa KOHpopKanap aybICTbIPbIN-
KOCKbILWbLIH BypacaHbl3, ras Wweiraasl. Erep koHpopkanap
aybICTLIPbIN-KOCKBILLLIH 3¢ OT any KyiiHe BypamacaHbI3 ras arbiHbl 60

CeKyHATaH COH TOKTaTblnaabl.

a3 »aHaprbICbl laH6angbl

KyaT ellkeHae Hemece »aHnablpy Binteci binFanasl 6onca, ras
YKaHapFbICbIH ras OTTbIFbI HEMECE CipiHKe KemeriMeH XaryFa 6onaabl.

KecTte - Micipy

Opbip KOHPOpPKA YLLIH CalKeC KeneMaik KacTpenai TaHAaHbI3.
Kactpen Hemece Taba acTbiHbIH AMaMeTpi KOHHOPKa enemiHe
colkec 6oNybl KAXKET.

[Micipy yakbITTapbl Tamak, TypiHe, canMarblHa XaHe canacbiHa
GaiinaHbicTbl. Con yLiH aybITKynap 6onybl MyMKiH. OnTumanabl
nicipy yakbITbiH ©3iHi3 6aranaybliHbl3 MyYMKiH.

KekeHicTepae BUTaAMWUH MEH MUHepan 3aTTeKTep Kasybl YLUiH
MYMKIHLLiNIK BobIHLLIA KEM CYMeH nicipiHi3. KekeHicTep KatTbl »kaHe
iLiHAe Ken HapAi 3aTTap cakTaHybl YLUiH KbiCKa Micipy yaKbITTapblH
TaHJaHbI3.

Mebican Taram KoHdopka Micipy 6ackbiwwbl
Epity LLIokonaa, capbiman, maprapuH  Tuimai )aHapfbl KiWwi anay
HbinbiTy Copna, KoHcepBineHreH kekeHic- CTaHAapTTbl XKaHapFbl KiWwi anay
Tep 3OneKkTpoKkoHpopKa™™ 1-2
HbINbITY }oHe Wbinbl Kexxenep Tuimai »xaHaprbl Kiwi anay
ycray 3OneKTpoKoHpopKa** 1-2
Bynay* Banbik, CraHaapTTbl XXaHapFbl VJIKEH YXaHE Kili anay apacbiHaa
3OneKkTpoKkoHpopKa*™ 3-4
ByKTbIpY* KapTon oHe 6acka kekeHictep, CTaHAapTTbI XKaHapFbl Y/IKEH XaHe Kili anay apacbiHAa

er

3OneKTpoKoHpopKa**

3-4

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

** OnuuanbiK. Kypbinfbl TypiHe GainaHbicTbl Keibip KypbinFbinapaa KomkeTiMai (Bok xaHaprbicbiHAA KybIpy YLUIH BOK TabacbiH nanaanaHy sl

YCbIHaMbI3.)
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Mbican Taram

KoHdopka

Micipy 6acKbiwbl

KauHaTtbin nicipy

Kypill, KeKeHic, eT TamakTapsl
(TysAbIKTaNFaH)

CraHaapTThl XKaHapfbl
OneKTPOKOHpOpKa**

YNIKEH anay OMiKTiri
5-6

KyriMmak, kapTon, WHWLenb,

KaTTbl XaHapfbl™

Kybipy

6anblK TaAKLLanapsbl

Bok »kaHapfbicblI*™*

YNKEH »aHe Killi anay apacbiHAa

* Erep KaknakTbl KacTpenai naaanaHcaHbl3, Cy KanHaraHaa anayabl Aepey KillipenTiHis.
** OnuuAnbIK. KypbinfFbl TypiHe 6ainaHbiCTbl Keibip KypbiiFbinapaa KomkeTimai (Bok XaHapFbiCbiHAA KybIPY YLiH BOK TabacbiH NaiganaHyabl

YCbIHaAMBbI3.)

Konaunsbl bigbic

MWaHaprbl/9nekTpon- Makcto kac- MuH. kacTpen auame-
nura* Tpen auameTpi Tpi
3OneKTpoKoHpopKa* 14.5cm 14.5cm

Bok »aHaprbicbl™ 4 KBT 24 cm 28 cm

KartTbl )xaHaTblH 24 cm 28 cm

aHapfbl 3 KBT

CraHaapTTbl )KaHapfel 18 cm 24 cm

1,7 kKBt

Tuimai xanaprel 1 KBT 12 cm 18 cm

** TaHaaynbl (anektponnutackl 6ap yarinep yLui)

** OnuuAa (Bok »aHaprbinapbl 6ap yarinep yLui)

ManpanaHy Typansl HycKaynap
Keneci Hyckaynap KyatTbl yHeMAyre XaHe blAbICTbIH 3aKplMAanyblH

Gonabipmayra KeMeKTeceai:

'V

Op KaHapFbl YLUIH enweMi
KOnannbl blAbICTbI

Ogzipney 6eTiHAE TYpPFaH biabIC
KemerimeH abaiinan a3ipneHis.

Osipney 6eTiH COKNaHbI3 XaHe
OHbIH YCTiHE canMarbl ayblp
3aTTapAbl KOWMaHbI3.

nanaanaHbiHbI3.

YNKeH >kaHapfblnap yLiH enwemi
LIaFbIH bIABICTHI NaiaanaHéaHbI3.
XKanblH blAbICTEIH ByiipnepiHe
TUMEYi KepeK.

Bip blABIC YLWIH eKi »kaHapFbIHbI
Hemece eKi KbI3ablpy KesiH
nanaanaHbaHbI3.

Tabanapabl, KecTpenaepai xeHe

Osipney GeTiHae TypaKTbl

T.6. TONbIK KyaTneH y3aK yaKkbIT
6oiibl NainaanaHbaHbI3.

TYPMaMTbIH NiLLiHi @3reprex
bIALICTLI NakaanaHbaHbis. blasic
ayaapbinybl MYMKIH.

Tek Ty6i Teric Hemece KanblH
bIABLICTLI NakAanaHbIHbI3.

Kaxnakceld Hemece XbImKbiIM
KETKEH KaKMaKmneH a3ipfeMeHis.
KyatTblH ken menwepi
TYTbIHbITAABI.

OpKaLlaH blAbICTbI YKaHapFbIHbIH
opTacblHa OpHaTbLIHbLI3, oiTNece
on ayaapbinybl MyMKiH.

KacTtpenaepai Topnapra
KOWMbIHBI3, Bipak eLuKallaH
TiKenew xaHaprbinapra
KOMMaHbI3.

ManpanaH6ai Typbin blALICKA
apHasiFaH Topnap »xaHe
>KaHapfbinapAarbl Kaknakrap
ZlypbIC OpHaTbINIFaHbIHA Ke3
HKETKIiHi3.
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IlyxoBKaHbl 6aFrnapnamanay

LyxoBkaHbl 6araapnamanayabiH ap Typni xongapsl 6ap. Kbiaasipy
TYpiH, TeMnepatypaHbl HemMece rpunb KyaTbiH 6araapnamanay.
JyxoBKaza ap Tamak, YLUiH a3ipney yaKkbITblH (Y3aKTbIK) XaHe
aAKTany yakelTbiH 6araapnamanayra 6onaabl. KoceiMia aknapar
any ywiH YaxelT yHKUMANApbLIH OpHATY TapayblH KapaHbI3.

Hyckay: [lyxoBKa oiHeriHae KoHAeHcaTTbiH nainga 6onybIH
GonasipMay YLUiH TamaKTbl canMai Typbin anabiH ana Kblsaslpy
YCbIHbINaAbI.

KbI3bITYy TYpi MEeH Temnepartypa
CypeTTeri Mblcan: »ofFapFbl/TomMeHri KuibiTy 190 °C 2.

1. DyHKUMA TaHAAYLLbICHI apKbiNbl KbI3bITY TYPiH TaHAaHbI3.

2. Temnepartypa peTTeyLuici apKblibl TeMnepartypaHbl Hemece
rpunbae nicipy 6acKblllbIH PETTEY MYMKIH.

YakbIT pyHKUMUANAPbIH OpHaTY

Byn ayxoBKaHbIH 8p Typri yaksiT dyHkunanapel 6ap. (O ceHcopbl
Ma3ipai 6enceHaipedi xaHe ap Typni yHKUMANAp apacbiHAa
elmKelTadbl. Mapametpnepai 6arnapnamanan xarkaHaa yaxbiT
TaH6anapbl >kaHbin Typaasl. Tik >kakwa [ ] TaHAaanFaH yakbIT
dYHKUMACHIH KepceTei. YaKbIT TaHOach! TiK Xakwa [ ] iwiHae
opHanackaH 6onca, 6ap 6araapnamanaHfaH yakbiT @YHKLUMACHIH
Tikenen + Hemece — ceHcopnapbiHbIH KEMeriMeH earepTtyre
Bonaasl.

Tanmep

Tanmep ayxoBKara TayesCi3 XyMbIC icTerAi. TanMepAaiH e3iHiH
ObIBLICTBIK, curHanbl 6ap. OHbl yakbITTbIH TakMep YLiH HeMece
aBTOMaTThl AYXOBKaHbl eLWipy aAKTanybl (a3ipney yakbiThbl) yLUiH
opHaTbIFaHbIH a)kbIpaTy YLUiH nainaanadyra éonaasl.

1. O TyitmeciH 6ip peT 6achiHbi3.

Jvcnnei TakTackiHAa yaKsIT TaH6anapsl xaHaasl, L) aHbiHaa Tik
»KaKLua 6onaasbl.

2. Tanmepai + Hemece — TyWMeCiH nanaanaHbin OpHaTbIHbI3.
+ TyMeci yLWiH ycbiHbINaTblH MaH = 10 MUHYT.
— TYWMeECI YLWUiH YCbIHbINATbIH MOH = 5 MUHYT.
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Mew Obl3anAabl.

JyxoBKa WwKadbIH ewwipy
DyHKUMANAP aybICThIPbIN-KOCKbILILIH HONMe OPHATbIHbI3.

PeTtTeynepai e3repty

Calikec peTTerill KeMeriMeH Ke3 KeNreH yakbITTa Kbl3Ablpy TYPiH,
TemnepatypaHbl HeMece rpuib PEXXUMIH e3repTyre 6onagabl.

Tes KbI3y WyHeci

Tes Kbi3y »yiheci apkpinbl CizaiH newiHizaeri opHaTbinFaH
Temneparypa epekiue Te3 Kbi3aabl.

100 °C »xoFapbl TemMnepatypanap YLUiH Xblinaam Kel3ablpyabl
nanaanaHbiHbl3. TOeMeHAeri Kbi3Abipy Typnepi Conkec Kkeneai:

m 3K biCTbIK aya
m YKoraprbl/ToMeHri Kbiaabipy (=)

Bip KanbinTbl NiCipy HITUXKECiHE YKeTy YLUIH TaMaKTapAbl Xblnaam
KbI3ABIPY @AKTanFaHHaH COH FaHa Micipy KamepachbiHa CanbiHbI3.

1. KepekTi Kpi3ablpy TYpiMeH TemnepartypaHbl TaHaay.
2.»%§ TyimeciH Kbicka 6acy.

Muaukatop naHeninge » 5% 6enrici xaHagel. MNeww Kbiza 6actangs.

Tes KbI3AbIPYAbIH COHbI

[bIBbICTLIK curHan ectineai. ucnnei takracbiHaH » 5% Tan6achl
ewweai. TamaKTbl AyxOBKaFa CaslblHbI3.

Tes kbi3abipyabl 6ongsipmay
»§% TyiiMeciH BacbiHbI3. [ucnnei TaktaceiHaH » 5% TaHGack! keteai.

BaraapnamanaHraH yakplT GipHelle CeKyHATaH KeWiH kepceTineai.
Taiimep yLiH OpHATBINFAH YaKbITTbIH Kepi caHaFbl 6actanabl.
Ivcnneit TakTacbinaa [L)] TaHGackl aHaabl XaHe TaimepaiH
opblHAany 6apeickl kepceTineai. backa yakbiT TaHbanapbl eweai.

TarMep yLWiH opHaTbIAFaH yaKbIT ©Tin KeTTi
[bIBbICTHIK curian ectinedi. Oucnnei Taktachl L0
Taitmepai O TyiimeciH naitaanaHbin ewwipiHis.

Kepceteai.

Tanmeppaeri yakbITTbl ©3repry.

Tavimep yLIiH OpHaTbIIFaH yakbITTbl + HemMece — TyhmenepiH
nanzanaHbin e3repTiHis. XXaHa yakbIT GipHelle cekyHATaH KeriH

KepceTineai.
Tanmepgai 6ongbipmay

Taiimepai J0:00 nerenre — TyiiMeciHiH kemerimeH bickipy. XKaHa
yaKpIT GipHeLle CeKyHATaH KeliH KepceTinei. Taimep elesi.



YakbIT napameTpnepiH Kepy

Erep GipHelue yakbIT QyHKUMACH BaraapnamananraH 6onca,
ZMCNNeN TakTacklHAa carKkec TaHbanap »kaHaabl. AnfbliHFbl GOHAAFbI
yaKpIT GYyHKUMACLIHLIH TaHBackl Xakwagaa 6onaabl.

Taitmepai (), o3ipney yakeitslH <D, aakrany yaksiTeiH (4 Hemece
HakThl yakeTTel (O kepy ywin (O ceHcopbiH KaXKeT TaHba xaKLiarFa
anblHFaHLLa KaWTa-KkaiTa 6acklHbl3. Calikec MaH Aucnnei
TakTacbliHaa BipHelle cekyHa 6oMbl KepceTineai.

O3ipney yaKbiTbl

LlyxoBKa ap TaMak, Typi YLUiH 83ipney yaKblTbiH OpHaTYFa MyMKIHAIK
6epeai. [lyxoBKa a3ipney yakbiTbl aAKTanFaHaa aBToMarTbl Typae
Kocbinaabl. Byn AyxoBKaHbl eLwipy yLwiH 6acka Tancelpmanapabl
y3yai HeMece Katenecin a3sipney yakbITbiH acklpbin anyasi
6onabipmaibi.

CypeTTeri Mbican: a3ipney yakbiTbl: 45 MUHYT.

1. OyHKUMAHBI Backapy TyTKACbIH NanaanaHbin Kbisablpy TYpiH
TaHAaHbI3.

2. TemnepatypaHbl 6ackapy TYTKaCblHbIH KOMeriMeH
TeMnepaTtypaHbl HeMece rpuib KyaTblHbIH AeHreliH TaHAaHbI3.

3. (O TyiMeciH eki peT 6acklHbI3.

Jvcnneit TakTachl Liii L MHANKATOPLIH KepceTesi. YaKbiT
TaHGanapbl XaHazbl, <5 aHblHAa aKwanap 6onazbi.

4. O3ipney yakbITblH + HeMece — TyimMmenepiHiH kemMeriMeH
OpHaTbIHbI3.
+ Ty/Meci yLUiH YCbIHBINATLIH MOH = 30 MUHYT.

— TYAMECi YLUiH YCbIHBINATLIH MOH = 10 MUHYT.

LyxoBka BipHeLue CEKYHATaH KeitiH Kocbinadbl. [iucnnei TakracsiHaa
OTKEH yaKhIT kepceTinesi xaHe [-D] TaHbackl KepceTineai. backa

YaKkbIT TaHéaJ’Iapbl eweai.

O3ipney yakbiTbl afAKTanabl

ObI6bICTEIK curHan ectineai. [lyxoBka Kel3ablpyabl TOKTaTazbl.
Iucnneit TakTachl L 0L nHankatopbiH kepceteai. (O TyiimeciH
6acbiHbI3. + Hemece — TylMenepiHiH KeMeriMeH )xaHa asipney
yaKkbIThiH 6araapnamanaHsia. A 6onvaca (O tyitmecin exi pet

6acblHbI3 XoHe PyHKUMAHBI Backapy TyTKacklH Hef napameTpiHe
OypbiHbI3. [lyxoBKa eLwipyni.

O3ipney yaKkbITbiH ©63repTy

O3sipney yakbITblH + HeMece — TyiMenepiHiH KeMeriMeH e3repTiHis.

XaHa yaxsiT GipHelle CeKyHATaH keiiH kepceTinesi. Erep Taiivep
6arnapnamanarra 6onca, anasimer (O TylimeciH 6acbiHbI3.

O3ipney yaKkbITblH

Bsipney yakeiTeiH L :00 nen bickipy — TyiMeCiHiH keMeriMeH
bicbpy. XXaHa yakbIT GipHelle CeKyHATaH KeliH kepceTineai. Yakbit

Bonasipeinmadsl. Erep taitmep 6araapnamanatFan Gonca,
anabiver (O TyiimeciH 6ackIHbi3.

YakbIT napameTpnepiH Kepy

Erep 6ipHelue yakpIT pyHKUMACH BaFraapnamanaxFaH 6onca,
Jucnnen TakTacbliHaa cakec TaHGanap ykaHaabl. AnAblHFbl GOHAAFb
yaKbIT GYHKUMACHIHBIH TaHOacChl aKwaga 6onaabl.

Taitmepai [), asipney yakbiTbiH <D, asktany yakeitsiH (& Hemece
HakThl yakeiTTel (O kepy ywin (O ceHcopbiH KaXeT TaH6a xaKLiara

anblHFaHLLIA KaiTa-KanTa 6ackiHbl3. Caiikec MaH Aucnnen
TakTacblHAa GipHelle ceKkyHz 60ibl KepceTineai.

AfKTany yakbiTbl

JyxoBKka TaMak AavblH 601ybl KEPEK yaKbITTbl OpHATYFa MYMKiHAIK
Bepedai. yxoBKa aBTOMaTThl TYPAE KOChINAbI YXaHe OpHaTbIIFaH
yakbITTa ewegi. Meicansl, TaMaKTbl AyXOBKarFa TaAHEPTEH KOMbIM,
ZlyXoBKaHbl On TycTe AaibiH GonatbiHaan petreyre 6onaabl.

JyxoBKkaaa TeiM y3ak 6orca Tamak 6yniHOenTiHIHe Ke3 XEeTKI3iHi3.

Cypertreri mbican: Kasipri yakelt — 10:30, AM, agipney yakbiTel —

45MuHyT, AyxoBKa 12:30 yakbITbiHAA OLLYi KepekK.

1. PyHKUMAHBI Backapy TYTKACbIH OPHATbIHbI3.

2. TemnepatypaHbl 6ackapy TYTKacblH OpHaTbIHbI3.

3. (© TyiimeciH eki peT 6achiHbI3.

4. S3ipney yakbITblH + HemMece — Ty#iMenepiHiH kemerimeH
OpHaTbIHbI3.

5. (© TyiimeciH BacbiHbI3.

(L »aHblHaa Kaklwanap kepcetineai. Tamax AaiibiH GonartkiH
yaKbIT KepceTineai.

6. AAKTany yakplTbiH + HeMece — TyWMenepiH nanaanaHbin Kigiptyre
Gonazpl.

LyxoBka éamapnamanaHFaH yakbITTa GipHelue CeKyHATaH KewniH
KepCeTe/i JoHe KyTy PeXuMiHe opHaTbinadsl. Tamak AaibiH
BonaTthiH yaKsIT KepceTineai »eHe aakTany yaxksiTbiHbIH (L TaHbacsl

wakwana kepcetineai. L) wone (O tanbanapsl eweni. Jyxoska

KocbinFanaa, asipney yaKbITbIHbIH OpbIHAANY 6aprCbI KepceTineai
oHe -5 TaH6ackl akwaaa naiaa 6onagsl. (L TaHbackl eLwesi.

Osipney yaKbiTbl afaKTanabl

OblBbICTLIK cUrHan ectineai. JlyxoBka Kbl3ablpyAbl TOKTaTadbl.
Jucnneit taktackl L:00 wiavkatopsiH kepceteai. (O Tyitmecin
6acblHbI3. + Hemece — TylUMenepiHiH KeMeriMeH aHa asipney
yaKbIThH 6arnapnamanansia. A 6onvaca O TyiimeciH exi pet

BacblHbI3 XXoHEe PYHKLUMAHLI Backapy TYTKACkIH Hen napameTpiHe
BypbiHbI3. JyxoBKa eLwipyi.
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AfKTany yakbITbiH @3repTy

AsKTany yakbITblH + Hemece — TyiiMenepiH naiganaHbin e3repriHis.
XKaHa yakbIT GipHelle cekyHATaH KeWiH kepceTineai. Erep Taiimep
6arpapnamananrar 6onca, anasimer (O TyiimeciH exi peT 6achiHbi3.

Osipney yaKbITbIHbIH Kepi caHaFbl 6acTanbin KoiibinFaH 6onca,
anAKTany yakbITblH e3repTneHis. CoHFbl HaTxke Gipaei Gonmaybl
MYMKIH.

AskTany yakbiTbiH 6onabipmay

— Ty#MeciH 6acy apKblibl aAKTany YakbITblH aFbiMAarbl yakbITKa

bICBIPbIHbLI3. XKaHa yakbIT GipHelle cekyHATaH KeiiH kepceTineai.
JyxoBka Kocbinaasl. Erep taiimep 6araapnamanadraH 6onca,
anasimer (O TyiimMeciH eki peT 6ackiHbI3.

YakbIT napameTpnepiH Kepy

Erep GipHelue yakbIT pyHKUMACH BaraapnamanaHraH 6osca,
ZAUCNNen TakTackiHAa carikec TaHb6anap »kaHazbl. AnabiHFbI GoHAAFbI
yaKbIT QYHKUMACHIHLIH TaHOACKI XaKLwaza 6onaasi.

Tanmepai ), asipney yakbiTelH <D, aaxrany yakeiteiH (& Hemece
HakTl yakeTTel (O kepy ywin (O ceHcopbiH KaXeT TaHBa xaKLiara
anblHFaHLLIA KaiTa-KkanTa 6ackiHbi3. Calikec MaH aAucnnen
TakTacbiHAa GipHelle cekyHA 6oiblI KepceTineai.

BananapaaH Kopfay Kynnbl

JyxoBKaaa Ke3nencoK KocbinyblH GonabipMayFa apHanrFaH
GananapzaH Kopfay Kynnbl 6ap.

Mew ewbip peTTeyre acep eTneiai. bananapaaH Kopray Kynnbil
KOCYIbl Ke3fie TaiMep MeH yaKkbITTel 6araapnamanayra 6onaasi.
KbI3abIpy Typi XaHe TemMnepaTypa HeMece rpuib AeHremi
6arnapnamananraH 6onca, 6ananapaaH Kopray Kynbl Kbi3ablpyAbl
eLipeai.

BananapgaaH Kopray KynnbiH 6enceHgipy

Osipney yaKbITbl HEeMece afaKTany yakeITbl 91li opHaTbinMaraH 6onybl
KEepeK.

Herisri napameTpnepAi esrepty

Byn ayxoBKaHbIH ap Typni Herisri napameTtpnepi 6ap.
MapameTpnepai nanaanaHyLbiHbIH KaXKETTiNIKTepiHe caw
Gerimaeyre 6onagbi.

Herisri napameTpnep Tanpay | Tawpay”  Tawpay J
C {1 YaKbIT HAUKaTOPbI opKawaH*  TeK Tyime -
KeMeriMeH

c Osipney yaKbiThl wamamMeH wamMameH  lamMameH
Hemece Talimepae 10 cekyHA 2 MUHYT* 5 MuHyT
opHaTbINIFaH yaKeIT
OTKEHHEH KeWiHri cur-
HanablH y3aKTbifbl

c 5 MNapametp Kon- lwamMamMeH  WamMameH  luamameH
AaHbInyFa AewiHri 2 CeKyHa 5 cexkyHa® 10 cekyHa

yaKbIT

* ©penki napametp

KyTy aHe Tasanay

JypbicTan KyTceHis, a3ipney 6eTi xaHe NnuTa aAeMiniriH XoHe
dyHKUMOHaNALINbIFBIH cakTanabl. OcblHAa cisre onapabl KYTy >KeHe
Tasanay >onel TyciHAipineai.
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YakbIT

LlyxoBKa KocCblfFaHAa HeMece KyaT Y3inreHHeH KeniH ancnnew
TaKTaceiHAa XuinbinbikTanTeiH (O TaH6ack! XeHe TepT Hen

KepceTineai. YakplTTbl OpHaTbIHbI3.
1. © TyitmeciH 6achiHbI3.
DOucnnent Taktacel 2.00 yakbiTsiH kepceTesi.
2. YakpITTbl + HeMece — TyimenepiHiH KeMeriMeH OpHaTbIHbI3.

BaraapnamanaHraH yakeT GipHeLLE CEKyHATaH KeitiH kepceTineai.

YakbITTbl ©3repTy
Backa yakbIT pyHKUMACkIH 6araapnamanay MyMKiH eMec.

1. (© TyitMeciH TopT peT 6achIHbI3.

[ucnneit TakTackiHAa yakeIT TaH6anapel »anazsl, (O xaHbiHAa
»KaKLa 6onajbl.

2. YakpITTbl + HeMece — TyiMMenepiHiH KeMeriMeH peTTeHis.

BaraapnamanaHraH yakplT GipHelle ceKyHATaH KeWiH KepceTineai.

CaraT MHAMKaLMUACHIH eLwipy

Carar uHavKaumACcbIH ewipyre 6onaabl. Byn Typansl Heriari
peTTeynepai esrepTy TapayAaH KapaHbi3.

C= TYMMECIH LuamaMeH TepT CEKYHZ 6oMbl BachkIHbI3.

Ivcnnei TakTackl C= TaHbacklH kepceTeai. bBananapzaH Kopray
Ky/nbl eHai 6encenaipinei.

BananapaaH Kopray KynnbiH ewipy

C= TYMMECIH LuamaMeH TepT CEKYHZ OoMbl HachkIHbI3.

Lucnner TakTacbiHAarsl C= TaHbackl ewei. bananapaaH Kopray
KYNNbl eHai ewipineai.

Backa yakbIT pyHKUMACHIH GaFaapnamanay MyMKiH emec.

1.(D TyiimeciH wamameH 4 cekyHa 6oibl BaChIHbI3.
Jucnnen TakTachl yakbIT YLLiH aFbiMAAFbl Heri3ri napameTpAi
KepceTeai, Mbicanbl, § TaHAaybl YLWiH © 1.

2. Herisri napameTtpai + Hemece — TyiMenepiH naiganaHein
OpHAaTbIHbI3.

3. (© TyiiMeCiHiH KemeriMeH pacTaHbI3.

[uncnnen TakTacel Keneci Herisri napameTpai kepcerteai.
TYMMECIH NnaiaanaHblin AeHreinepai TaHaaHb!3

*oHe + Hemece — TyiiMenepiH naiaanaHein napameTpai

OpHaTbIHbI3.

4. (O TyitmeciH wamameH 4 cekyHA 60Mbl BaChIHbI3.
Bapnblk Herisri napameTpnep KonaaHblnaabl.

Herisri napameTpnepai ke3 KenreH yaxkbiTra KantagaH esreptyre
6onaabl.

Hyckaynap
LLbIHbI, NNacTUK XaHe MeTann CUAKTLI 8p Typni Matepuanaap

nanaanaHbinFaHAbIKTaH, AyXOBKa LWKadbiHbIH anabiHFbI NaHesniHiH
TyCiHZAe asFaHTa anblpmallbiibiKTap 60mybl MyMKIH.



EciK LWbIHbICBIHAAFbI CY i34€pi CUAKTLI BOJbIN KOPIHETIH
KemneHKenep AyXoBKa LUKadblHAAFbI LUAMHaH LUaFbIIbICKaH
yKapbIKTaH 6onagbil.

OTe »<oFapbl TeMnepaTtypanapaa amasb XaHbin KeTyi MyMKIH.
OcblHbIH canaapbiHaH aMarnb TYCiHAE asFaHTal aibipMalLbiibIKTap
6onybl MyMKiH. Byn KanbinTbl )kaHe KbI3MeT eTyre acep eTnenai.
XKyka TabaHblH XUEKTepi dMaNbMeH TONbIFLIMEH YKabblvaraH.
CoHgplkTaH onap kartnapnsl 6onaasl. bByn kopposuaaaH
KOpPFaHbILLKA acep eTnenai.

Myrbill 3aTTap

BeTTep Aypbic eMec Tazanay 3aTrapMeH 3aKkbiMaanmaybl YLUiH Keneci
aknapatka Hasap aynapbiHbi3.

Osipney 6eTiH TazanaraHaa

apanacTtbipbl/iMaraH XYfblLL 3aTTbl HEMeCe blAbIC XYY
MallMHacCblHa apHanfaH XXyFblll 3aTTbl HaVIﬂaJ’IaHéaHbIS,

ewbip KbipFbiUTapAbl,

AyxoBKanapAarbl Ta3anarblllTap HemMmece AakK KeTipFiLIJTep CUAKTDI
arpeCCVIBTi TasanarblLl 3atTapAbl I'Iaﬁ.ClaﬂaHéaHblS,

eLwBip KbiCbIMbI XXOFapbl TasanarbiTapAsl Hemece Gy
TasanarbilUTapbiH NanganaHyra 6onvanasi.

YXekenereH anemeHTrep.qi blAbIC XXYyy MallnHacbiHAAa
TasanamaHbi3s.

JyxoBKaHbl Ta3anaraHaa
arpeccuBTi HeMece abpasuBTi Tasanarbil 3aTTap
KypaMmblHAa CNUPT Ken eLubip yFblill 3aTTapabl,
ewbip KbipFbiUTapAbl,

eLwBip KbiCbIMbI XXOFapbl TasanarbiLTapAbl Hemece Gy
TasanarbilUTapbiH NaiganaHyra 6onvanasi.

YXekenereH 3nemeHTrepL|i blAbIC )XYy MallnHacbiHAa
TasanamaHbi3.

BipiHwi peT naitaanaH6ai Typbin )aHa ryérkanapabl MyKUAT XKYbIHbI3.

3oHa

Tasanay Kypanbi

Bypama tynimellenep

LLlewneHis!

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

[Micipy naHeniHiH
pamachl

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

["a3 nicipy naHeni meH

KasaH Tiepyili®

(KypbInFbl TypiHe 6ait-

NaHbICTbI)

blcTbIK cinTi epiTiHAici.

KeMm cy nainganaHbiHbI3 ON XXaHapFbl
acTblHFbl GenLEeKTepPi apKblibl acnan iLiHe
oTyi MyMKiH emec.

Kacnakrap MeH Tamak KanaslktapblH 6ipaeH
YOWbIHbI3.

KasaH TiperiLiH anbin Kot MYMKIH.

LLIAbIHABIK KacTpen Tipeyili™:
blabic )yaTblH MallMHaaa TasanamMaHbi3.

a3 »aHaprbiCbl*

(KypbInFbI TypiHe 6ait-

NaHbICTbI)

YKaHaprbl 6ackl MEH KaknaFbiH anbin bICTbIK,
CinTi epiTiHAICIMEH Ta3anaHbl3.

blabic )yaTblH MallMHaaa TasanamMaHbi3.
a3 woiFaTbiH TecikTep apaavibiM 6oc 6onybl
KEpEeK.

Otanablprbil BinTenep: Killi XyMcak, Kbisi-
LIaK.

a3 ykaHapFbIChl TEK OTTLIK KypFak GonFaHaa
YKyMbIcC icTeigi. Bapnbik GenwekTepai AypbiC
KenTipiHi3. KaiTta canyna aypbic
OpHaTbINFaHbIHA KO3 XETKI3iHi3.

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

3oHa Taszanay Kypansbl

OneKTp KoHPopKa*
(KypbInFbl TypiHe 6ait-

NaHbICThI)

blckanaiiTelH Kypan Hemece Tasanay rybka-
napbi:

CochbIH nicipy naHeniH KypraTy YLUiH KplCKa
KbI3AbIPbiHbI3. [JaMKpbln naHenbaep yakbIT
oTin TOT 6acaabl. CoHbIHAA KYTY KypasblH
>KaFbIHbI3.

Kacnakrap MeH Tamak, kanablkrapblH 6ipaeH
YKOMbIHbI3.

Tot 6acnaiTtelH 6ona- blcTbIK cinTi epiTiHaici:

TTbIK, aliMakTap® XyaTtbiH WwWybepekneH Tazanan Xymcak,
wybepeKneH KenTipiHis. ToT 6acnanTbiH
6onaTtTblK aiiMaKTapabl apaanbiM ToOUFH
TEKCTypara CoWKec peTTe CypTiHi3. DiTnece
cbi3ar naaa 6onybl MyMKiH. Kak, Mai, kpax-
MaJl, )XYMbIPTKa KanAablKTapbiH Aepey Tasa-
naHbI3. Byn KanaelikTap KOppo3uAra aKkenin
COKTbIPYbl MYMKIH.

(KypbINFbI TypiHe Gai-
NaHbICTbI)

CepBUCTIK KbI3MET HeMece MaMaHAaHfFaH
cayzaja biCTbIK, 6eTTepre cai apHawbl TOT
6acnaiTtelH Gonar KyTy Kypanzaapsl 6ap.
XymMmcak, wybepeKneH azaan KyTy KypasnbiH
KiHiLLKe eTin canbiHbI3.

Micipy naHeniHiH
CaKkuHachbl™

(KypbInFbl TypiHe 6ait-

NaHbICTbI)

[Micipy naneniHaeri capbl MEH KeK XbInTelpan
TypFaH JakTapabl 6onartel KyTy KypanbiMeH
anbin KOMbIHbI3.

TbIpHaiTLIH HEMeCe KplpHaNTLIH Kypa-
Zapabl naiaanaHyra 6onmanasbi.

OmanbaanfaH,
naKTaHfaH, nnact-
mMaccarnblk neH Tpa-
dapeTTik Hacnanbik,
GetTep*

blcTbik, cinTi epiTiHaici:

XyartblH WyBepekneH Tazanan xymcax,
wybepeKneH KenTipiHi3. EluKaHaan LWbiHbI
TasanawTbliH KypanMeH, MeTannabl KblpFbiLu-
neH Tasanayra 6onmanasbl.

(KypbINFbI TypiHe Gai-
NaHbICTbI)

LLbIHbI Kepamu-

KanblK nicipy naxeni*
(KypbInFbI TypiHe 6ait-

NaHbICTbI)

KyTy: oMHeKTi KepamuKa YLUiH KOpFay »KeHe
KYTY Kypanaapbl

Tasanay: aHeKTi KepamuKa YLUiH CarKec
Tasanay Kypasel.

Opamaparbl Tasanay HycKaynapbliH OpPblH-
AaHbI3.

A\ KatTbl nactaHynap yLiH siiHeK KbipFbiLLbi:
LLibiFapbin Tek »ky3iMeH TasanaHbl3. Abait-
naHbI3, XKy3i eTe eTkip. KemTap Gonein kany
Kayintiniri 6ap.

TazanayzaH CoH KaiiTa HekiTiHi3. 3aKbiM-
JanFaH »kysaepai fepey anmacTblipbiHbI3.

Backapy naHeni blcTbik cinTi epitiHaici:

XyartbiH WwWy6epekneH Tazanarn X)ymMmcak
wybepeKneH KenTipiHi3. EluKaHaan LWbiHbI
TasanawTbliH KypanMeH, MeTannabl KblpfbiLu-

neH Tazanayra 6onmanabi.

YoFapFbl OUHEKTI
Kantama*

OMNHEeK TasapTKbILLbI:

XymMmcak, wybepeKneH TasanaHbi3.
YXoFapfFbl 9HeKTi KanTamaHbl Tasanay yLuiH
anbin Kot MyMKiH. On ywiH XXoFapFbl
OMHEKTI KanTama TapaybiH ecKepiHia!

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

LLbIHbI nicipy naHeni™
(KypbInFbI TypiHe 6ait-

NaHbICTbI)

KyTy: LWbIHBI YLLUIH KOPFay XaHe KyTy Kypar-
Aapbl

Taszanay: WhlHb YLUIH Ta3anay Kyparsbl.
Opamagarbl Tasanay HycKkaynapblH OpblH-
JaHbI3.

A\ KatTbl nactaHynap yLwiH siiHeK KbipFbiLLbi:
LLIbiFapbin Tek »ky3iMeH TasanaHbl3. Abai-
naHbI3, Ky3i eTe eTkip. KemTap Gonein Kany
KayinTiniri 6ap.

TasanayAaH CoH Kaita BekiTiHi3. 3aKbIM-
JanFaH »xysaepai fiepey anmacTblipbiHbI3.

*

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

OWHeK

ONHEK TasapTKbILLbI:
Xymcak, WwybepeKneH TasanaHpis.
LLIbIHbI KbIPFbILLBIH NaiaanaHb6aHbIa.

OHait Tazanay yLiH ecikTi wewi MymkiH. On
ywiH MNew eciriH wewwy MeH opHaty Tapa-
YbIH €CKepiHi3!

*

OnumAnbIk (BipHeLLe KypbinFbinapaa KomKeTiMAI, KypbinFbl TypiHe

GaiinaHblCTbl.)
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3oHa Tasanay Kypanbl

3oHa Tasanay Kypanbl

BananapaaH cakray
wywneci*

blcTbIK cinTi epiTiHaici:
XyatblH LWyBepeKneH TazanaHbi3.

(KypbInFbl TypiHe 6ait- Erep 6ana kayincisairi Kypansl new ecirivae

NaHbICThI) opHartbinFaH 6onca, oHbl TasanayaaH aniblH
anbin KO Kepek.
KaTtTbl nacTtaHy »xaraanbliHaa 6ana Kayincis-
Airi Kypansl AypbIC XyMbIC icTeMenai.

lepmeTtnsauma blcTbIK cinTi epiTiHaici:

LLlewneHis! XKyaTbiH WwWybepekneH TazanaHbi3. bickana-

MaHbI3.

[Micipy 3oHacsbl blcTbIK cinTi epiTtiHAici Hemece cipke cybl:

XyaTbiH WybepeKneH TasanaHbis.

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

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

Hasap aynapbiHbia! ©3iH TazanaiTbiH 6eT-
Tepi Kon Tasanay KypasbiH naiaanaHo6-
aHbl3.

Mew wamblHbIH 81He- blcTbIK, cinTi epiTiHaici:
KTi KanTamacsl XKyaTbiH WwWybepeKkneH TasanaHol3.

Tipeyiw blcTbIK, cinTi epiTiHaici:
Cynan »yaTblH Ly6epekneH Hemece LeTKa-

MeH TasanaHbi3.
Tasanay yLWiH TipeyiwTepai anbin KOWbIHbI3.
On ywin TipeyilTepAi WweLly MeH opHarty
TapayblH KapaHbi3!

TeneckonTolK, LWbIFApy™
(KypbInFbl TypiHe GainaHbICTbI)

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

LLIbiFapy BaFbiTTaybLUTapbIHAAFE Marabl
OWMMaHBbI3, €H XaKCbIChl CanblHFaH peTTe
TazanaHbl3. XXymcapTnaHbi3, blAbIC XYFbILL
MaluMHaza XyMaHbl3 Hemece o3iH Tasana-
yMeH TaszanamaHdsbl3. TipeyiwTtepai 3akpiM-
Zan QYHKUMACHIH LUEKTeY MYMKIH.

*

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

LaKneH TasanaHbl3.

AntoMuHUIA nicipy Tabachl*:
(KypbINFbI TypiHe 6ainaHbICTbI)

Xymcak wybepeKneH KypraTblHbI3.

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

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

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

lcTik*
(KypbInFbl TypiHe 6ainaHbICThI)

blcTbik cinTi epiTiHaici:

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

Kyblpy TepmomeTpi*

(KypbINFbl TypiHe 6ainaHbICTbI)

blcTbik, cinTi epiTiHAici:

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

ACTbIHFbI *bUTXKbI-
MaJibl XoLiK*

blcTbik, cinTi epiTiHaici:
XyartbiH WwWybepeKkneH TasanaHbi3.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

*

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

Tasanay anabiHaa
Kypanaapabl »kaHe blAbICTbl XKYMbIC KaMepachiHaH LUbIFapbIHbI3.

Micy kamepacbIHbIH acTbiH, Te6eciH WaHe KabbipranapbiH
TasanaHbl3

Taszanay LybeperiH »kaHe bICTLIK, CinTi epiTiHAici HeMece cipke
epiTiHAICIH NanaanaHbIHbI3.

KartTbl KipneHreHae »orapbl canabl KypbILUTaH iCTENreH bicKblnay
cnupaniH Hemece neLu Tasanay KypasbiH nainfanaHblHbi3. TEK CYybIK,
nicy KamepacklHaa nainganaHbiHbi3. ©3i TazanaHatslH 6eTTepai
ellKallaH bickanay cnvpaniMeH Hemece neLu Tasanay KypanbiMeH
TazanamaHbil3.

Micy kamepacbiHaarbl ©3i TasanaHaTbiH 6eTTepai Tasanay

Micy kKamepacbiHAarbl apTKbl KabbipFa GUiK yak TECIKTI KepamuKameH
kanTanraH. licipy »xeHe KybIpy LallblpaHAbInapsl new ictey KesiHae
OCbl KantaMmaMeH CopbIfbin Xovbinaabl. Temnepartypa HeFypbiM
YKOFapbl 60MbIN NeL HeFyp/bIM y3ak, icTeTince CoFypibIM HaTHXKe
*aKcbl 6onaasbi.

Erep ken nanaanaHyaaH COH Kipnep KepiHce TeMeHaerinepai
OpblHAAHbI3:

1. MNicy KamepackblHbIH acTbiH, TEBECIH aHe KabblpFanapblH 864eH
TasanaHbi3.

2. 3D-bICThIK ayaHbl (&) opHaTbIHbI3

3. Boc »aHe »abblK newTi Wwam. 2 carar iliHae Makcumanasl
Temneparypaaa Kbl3ZblpblHbi3.

Kepamukanblk kantama kanta KanbinbiHa Tyceai. llicipy kamepachl
CYbIFaHHaH COH CY )X8He YXyMcaK rybkameH KOHbIP Hemece ak,
KanablKTapAbl TasanaHel3.

KantamaHblH azaan peHiH e3repreHi e3iH Tasanayra acep eTnenai.



Hasap aynapbiHbI3!

ElKallaH biCKbINanTbiH Tasanay KypasbiH naiaanaH6anbis. On
OuiK yaK TeCiKTi KanTamMaHbl ThipHaitabl Hemece Gy3abl.

Meww Tazanay KypanbiMeH eLlKallaH KepamuKanbik KabdaTTsl
eHAeMeHi3. Erep keszeicok newl Tasanay Kypasbl oFar TUCe, OHbl
BipaeH rybka »kaHe »keTepni CyMeH arbin TacTaHbl3.

Acnanbl anemeHTTEpPAI any aHe Tasanay
Acnanbl anemeHTTepi Tasanay yLuiH anyra 6onaabl. [lyxoBka Lukadbl
CaslKbiH 60Mybl KEPEK.

Acnanbl anemeHTTEpAI any

1. Acnasbl 9neMeHTTi anablHFbl XXafFblHaH a3aan KeTepiHi3
2.>kaHe anbiHbI3 (A cyperTi).

3.CoaaH KeliH acnanbl aneMeHTTepaiH OYKiN »KUHaFbIH anFa
TapTbiHbI3

4.)KoHe WhbiFapbiHbI3 (B cyperi).
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Acnanbl 35ieMeHTTepAi Tasanay 3atblHbIH XoHe ryOKaHbIH KeMeriMeH
TasanaHbi3. Katrbl aaktap 6ap 6onca, LWeTkaHbl nanaanaHyra
6onaael.

Acnanel anemeHTTEpAi opHaTy

1. AnzibiIMeH acnansl 3MeMeHTTi apTKbl YALLLIKKA canbin, asgan aptka
6acblHbI3 (A cyperTi)

2.CopaaH KeWiH anablHFbl YALBbIKKA canbiHbi3 (B cyperTi).

E
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Acnanbl anemMeHTTepi e3apa aybicTbipyFa onaabl. B cypeTtiHae 1
oHe 2 AeHrenepi ToMeHae, an 3, 4 )xoHe 5 AeHreinepi xoFapblaa
opHanacKaHblHa Hasap ayAapblHbi3.

JlyxoBKa wKadbIHbIH €CiriH any }aHe opHaTy

Tasanay »xeHe AeMOHTa)kaay YLUiH AyXOBKa LWKadbIHbIH €CiriH anyra
Gonazpl.

EcikTiH op Toncacskl ByFatTay viHTiperiveH »ababiktanraH. byratray
WiHTIpeKTepi opHaTynbl Kesae (A cypeTi), AyXoBKa LWKadbIHbIH ecCiri
6yrattaynsl 6onaael. OHbl any MyMKiH emec. ByraTray uiHTipekTepiH
Kaublpca (B cyperTi), Toncanap 6yratranasbl. Ecikti »xaby MyMKiH
emec 6onaasl.

A Wapakar any kayni 6ap!

Toncanap 6yratranmaca, ecik Te3 »abbinybl MyMKiH. OpHarty
UiHTIpEeKTepi TONbIFBIMEH OpHAaTbINFaH GONybIH, an ecikTi anFaHaa
TONbIFbIMEH KaiblpblnFaH 60nybIH KanarFanaHbi3.

EcikTi any

1. [lyxoBKa LWKadbIHbIH €CiriH TONbIFBIMEH aNblHbI3.
2. OH »KaKTaFbl YK8He COJ »KaKTarbl OyFatTay MiHTIDEKTEPIHIH eKeyiH
Ze KanblpblHbI3 (A cyperTi).

3. [lyxoBKa LWKapbIHbIH ecCiriH COHbIHa AeWiH KabblHbl3. OHbl eKi
KOJIMEH COJl YKaKTaH YKaHe OH YKaKTaH ycTaHbl3. TaFbl 6ipas »xaybin,
€CiKTi WhIFapbiHbI3 (B cyperTi).

EcikTi opHaTy
EcikTi anyra kepi petneH opHaTbIHbI3.

1. yxoBKa WwKadbIHbIH ecCiriH ToncanapAbiH exeyi Ae Teciktepre Typa
Kapama-Kapcbl opHanacartbiHAan opHaTbiHbI3 (A cypeTi).

2. Toncaparbl caHblnayabl eki XarsiHaH BekiTy kepek (B cyperTi).

7

3. byraTtTay WiHTipeKTepiHiH eKeyiH e »abbiHbi3 (C cyperi). [yxoBka
LUKa®bIHbIH €CiriH XabblHbI3.

A Wapakar any kayni 6ap!

JyxoBka WwKadbIHbIH €ciri Tycin Kanca Hemece Tornca CbiHanaHbImn
Kanca, Torncara TMMeHi3. CepBUCTIK KbI3MeTke xabapnachlHbl3.
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Ecik aMHeKTepiH LUbIFapy aHe opHaTy
JHypebic Tasanay yLUiH neww ecirinaeri sMHeKTepai WweLly MyMKiH.

AXbipaTy

1. Mew eciriH wewy. On ywiH TemeHAaeri 6enimai kapaHbia MNeLw eciriH

welwuy. Meww eciriH TyTKACEIMEH TEMEHTe LLYBepeKKe KOWbIHbI3.

2.Teww eciriHiH »kOFapbICbiHAAFLI KanTamaHb! anbin KonbiHbI3. On
yLiH 6apmaKTapMeH cosFa »aHe oHFa 6acbiHbI3. KantamaHsl
LbIFapbIHbI3 (A cyperTi).

3. XKorapblaarbl 9HEKTI KeTepin LWblFapbiHbI3 (B cyperTi).

AR

OiiHeKTepi SMHEK TazapTKbILLbl MEH XyMcak, LybepeKneH

TasanaHbi3.

A Wapakar any kayni 6ap!

KYPbInFbl €CiriHiH CbI3aT TYCKEH LWbIHbICHI CbIHYbl MYMKIH. LLIbIHBIFA
apHasFaH KbIpFbILLTHI, KYLUTI HeMece abpasuBTi XyFbiLL 3aTTapAbl

nanaanaHbaHbI3.

OpHaty

1. XKorapfbl 8MHEKTI eKi )afFblHaH ycTan apTka Kucarbin
BIDKbITbIHBI3. OUHEKTI TOMEH XaKTbIH OMbIKTapbiHA XbIMXKbITY
kepek. Teric 6eTi cbipTTa, an Gyabip »arbl ilwiHae Gonybl kepek. (A

cyperi).
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2. Meww eciriHiH KOFapbICbIHAAFbI KanTaMaHbl OpHaThIn Gackin
KOMbIHbI3. LLIeTTepiHaeri oMbIKTap AypbIC TipenyiHe Ke3 MEeTKI3iHi3.

3.Tew eciriH KaiTa opHaTbIHbI3. ON yLWiH TeMeHAeri Benimai
KapaHbI3 el eciriH opHarTy.

OWHEKTep AypbIC OpHaTbIFAHHaH COH FaHa newTi KanTa
nanganaHbiHbI3.

Meww eciri - KOCbIMLUA CaKThIK, LLapanapbl
¥Y3akK niceTiH yakplTTapaa new eciri Kbiaybl 601ybl MyMKIH.

Erep kiwi 6ananapblHbi3 6onca, newTi naiaanaHyaa ete abai 6ony
KarKer.

BynaH 6acka kopray Kypasnbl 6ap (Kopray Topbl), O NeLuTi Tikenewn
GacyabiH anablH anaabl. Con apHaibl XabablkTel (469088) cepBUCTIK
KbI3MET apKblfbl catbin any MyMKiH.

AKkaynbik, 6ap 6onca He icTey Kepek?

HKui akaynbiKThlH ce6ebi 6onmalubl Hapce Gonaabl. CepBUCTiK
KbIBMETKE KOHbIpay COKnai Typbin KecTere KapaHbl3. MymkiH
aKaynblKTbl ©3 6eTiHi3Le XO0A anaTbiH LWbIFapChI3.

AxaynbiKkTap KecTteci

Tamak oHLa XaKcbl 6onmaii Weikca, bis ci3 ywiH acxaHaga
CblHaKTap eTKi3AiK TapayblH kapaHbid. OHaa TamakThl a3ipney
Typasnbl Ken KeHecTep MeH HycKaynap Tabachls.

A Tok cofy kayni 6ap!

Binikti emec MamaHHbIH »keHAeyi kayinTi. XXeHaeyai Tek 6isaiH
KIMEHTTepre Kbi3aMeT KepceTeTiH Toxipubeni TexHUKTepaiH bipeyi
FaHa opblHAaw anajbl.

Axaynblik,

blkTuman ceben

Moro/Hyckaynap

Kare Typanbl xabapnap

Jucnneit TakTackl £ 6ap kate Typansi xabapabl kepceTkeHae (O
TylMMmeciH 6acbiHbI3. Xabap KeTeai. OpHaTbiiFaH yakbIT GYHKUMACH
Xoibinaasl. Kate Typansl xabap Ketnece, TEXHUKaNbIK KEMeK
KepceTy Kbl3MeTiHE KOHbIpay LuasbiHbI3.

Keneci kate Typanbl xabapnapabl naiaanaHylusl LWetlle anajbl.

Kate Typanbl blktuman ce6en Llewim/keHec

xabap

Tyime ToiM y3aK  TyiAmenepaiH 6apnbifbiH 6ip

GacbinFaH GipeyaeH 6acbin LWbIFbIHbI3.
Hemece TypbIn KaHaan aa tyime Typbin
KasIFaH. KasFaHblH, *abblnFaHblH

HEMECE nac EKeHiH Tek-
CepiHis.

JyxoBka wkadbl
XYMBIC icTe-
Menai.

CaKraHAablpFbiLL
akaynbl.

CakraHablpFbiwTap 6norbiHaa
CaKTaHAbIPFLILL aKaynbl eMec
EKEHiH TEKCEePIHI3.

Xeniae kepHey
HKOK.

AcxaHaza »apblK, Kocbinaasl
Ma XaHe 6acka TYPMBbICTbIK,
KYPbIIFbIIAP XYMbIC icTen Typ
Ma, ocblapAbl TEKCEPIHi3.

CaraTt MHauKa-
TOPbI XbINbUIbIK-
Tanasl

Xenige kepHey
HKOK.

CaratTbl KanTagaH
OpHAaTbIHbI3.

LyxoBKa WwKadbl
Kbl3AblpManabl.

Tymicnenepre
LUAHHbIH YXWHa-
nybl.

AybICTbIPbIN-KOCKbILL TYTKA-
napabl GipHelle peT anfa-
apTka BypaHbi3.

a3 ykaHapFbiChl
»KaH6anabl.

KyaTTbIH eLuyi
Hemece binFanabl
aHablpy Ginte-
nepi.

a3 »kaHapPFbICbIH ras3 OTTbIFbI
HemMece CipiHKe KemeriMeH
YKaFbIHbI3.
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A Tok cory Kayni 6ap.!

Jypbic eMec eHaey KayinTi 6onybl MyMKiH. XXeHaeyai Tek
TEXHUKaIbIK KEMEK KepCeTy KbI3METIHiH BiniKTi MamaHzapb! eTKize
anazsbl.



,quOBKa LIJKaq)bIHIIanI wiamMmabl aybIiCTbIPY

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

A Tok cory Kayni 6ap!

CakraHablprbiluTap 6noreiHAaFsl CakTaHAbIPFLILWTHI OLUIPIHI3.

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

2. LlIbiHbl nnadoHAbl caFart TiniHe Kepi Oypan anbiHbI3.

CepBUCTIK Kbi3meT

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

OHIM HeMmipi }aHe 3aybITTbIK, HOMIp

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

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

LLbIHbI nnagoH

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

CepBUCTIK Kbi3MeT T

3aybITThIK,

E Hewmipi. HoMip

KyaTTbl yHemaey oHe KopLuaraH

yCbiHbICTap

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

JlyxoBKaga KyaTTbl yHemaey

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

ByKTbIpy, Micipy XoHe Kyblpy KesiHAe eCiKTi MyMKIHAIriHLWe cupek
albIHbI3.

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

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

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

Bapnblk enaep 6oMbIHLWLA KOHTAKT MafiMeTTepi CEPBUCTIK KbI3aMeT
KoCbIMLUACkIHAA GepinreH.

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

OopTaHbl KOpFay Typanbl

a3 asipney 6eTiHae KyaTTbl yHemaey

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

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

JAKonoruAnbiK, TypFblaaH Kayincis MonveH
yTunusauuvanay

OpamaHbl 3KONOrUANbIK TYPFbIAaH Kayincis »onmeH
YTUAM3aUMANAHbI3.

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

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

MyHAa TaMaKkTapAbliH Ken TypiH XXaHe onap YLUiH OHTannbl
petTeynepai Tabacbi3. bi3 TaHaanFaH Tamak, yLiH KaHaah Kbi3aslpy
TYpi )XoHe KaHAan Temneparypa eH Konanibl eKeHiH KepceTemis.
KaHaan kypanaapabl nanaanaHy »keHe onapabl KaHAav AeHrenre
opHaTy KepekTiri Typansl aknapar anacbl3. Ci3 blAbIC XaHe TaMaKTbl
a3ipney Typarbl KEHecTep anachbis.
Hyckaynap
KecTtenepze kepcerTinreH MaoHAEp TaMaKTa CyblK XaHe 60C XKyMblC
KamepacblHa OpHaTCaHbI3 AypbIC.

AnabiH ana Kbi3ablpyabl KecTenepae kepceTinreH 6onca FaHa
nanaanaHblHbl3. Kypanaapra anablH ana Kpi3ablpyAaH KeviH FaHa
nicipyre apHanfaH Karasabl TOCEHI3.

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

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

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

blcTbk KypanaapAbl HeMmece blAblCThbl XXYMbIC KamMepacblHaH
anfaHAa spKallaH TYTKbllWTapAbl nanaanaHblHbl3.

MuporTtap WaHe nicipinreH HaH

Bip neHrenae nicipy
MuporTapAbl eH Aypbickl YorFaprbl/TeMeHri kbidy (£ pexkuminae
nicipy Kepek.

Micipy ywiH 3D bICTbIK aya (@] pexxuMiH nanganaHcaHbi3, Kypanaap
YLLiH Keneci AeHrennepAi nanaanaHbiHbI3:

Kaneintasel nuporTap: 2-aAeHren
Tabanarsl nuportap: 3-aeHren

BipHewe geHrenae nicipy

3D bICThIK aya (@ pe)kumiH nanaanaHbiHbI3.

2 peHrenae nicipy KesiHaeri opHaty AeHrennepi:
Ombeban Taba: 3-aeHrein
Micipyre apHanraH Taba: 1-aeHren

3-AeHrenae nicipy Kesinaeri opHaty AeHrennepi:
Micipyre apHanfaH Taba: 5-aeHren

OMbeban Taba: 3-aeHren
Micipyre apHanraH Taba: 1-aeHren

Bip yakbiTTa opHaTbiiFaH Tabanapaarbl nicipinreH HaH MiHAETTi Typae
6ip yakbITTa gavbliH Gonmanabl.

KecTtenepae TamakTtapabl a3ipney Typasnbl Ken ycbiHbicTap Tadachis.

Bip yakbiTTa 3 TikGypbILTHI KansinTapaa nicipceHis, onapaa cypetre
KepceTinreHae TopnapAa opHanacTbIpbIHbI3.

Micipyre apHanfaH Kanbin
[Micipyre apHanfaH KyHripT MeTann Kanbintap eH XaKkcbl Xapanasbl.

JYKyka matepuanaaH »kacanfaH allblK TyCTi Kaneintapas
navaanaHraHza nicipy yakbiTbl apTaabl, an nupor Gipkenki
Kbl3apmMawnabl.

Erep cunukoH KaneinTapAbl nanaanaHcaHnbl3, OHAIPYLUiHIH
cvnatTaManapblH XeHe peLenTTepiH 6aclublibiKKa anbiHbI3. Xui
CWIMKOH KanbintTapAblH enwweMi KaAiMri KanbinTapAaH Killipek
6onaabl. CoHAbIKTaH onap YLUiH KaMblpAbiH MesLepi MeH peuenTypa
asgan 6ackaia 605ybl MyMKIiH.

Kectenep

Kectenepae nuportap MeH nicipinreH HaHAap YLUiH OHTawbl
KbI3AbIPY AeHrennepiH Tabackl3. Temneparypa »aHe nicipy yakbiThl
KaMblpAblH MenLepiHe XaHe OHbIH KacueTTepiHe GannaHbICTbI.
CoHabIKTaH KecTenepae MaHAep ayKbiMbl KepceTineai. AnabiMeH eH
a3 MaHAI opHaTbiHbI3. TeMeHipeK Temneparypaja Kbl3apTyAblH
Gipkenkiniri kebipek Gonaabl. KaxkeT Gonca, Keneci petre »kofapblpak,
TemneparypaHbl OpHaTbIHbI3.

JyxoBKa WKadblH anabliH ana Kel3ablpcaHbl3, nicipy yakbitel 5 - 10
MUHYTKa KblCcKapaabl.

KocbiMLa aknapartTel kectenepaeH KewiH llicipy Typanel KeHecTep
TapayblHAa Tabyra 6Gonaabl.

KanbinTafbl nupor Kanbin HeHrewn Kbi3ablpy Temnepatypa, ° MuHyTTap
TYpi (o TypiHAaeri yakbIT
Mav MeH CyTKe UNneHreH nNupor, Kaaimri «LlleH6ep» kannbl/ 2 160-180 40-50
TIKOYPBILUTHI Kanbin
3 TiKOYpPBILUTHLI Kanbin 3+1 140-160 60-80
Mai MeH CyTKe MNeHreH nNupor, >xyKa «LLleHbep» Kanmbl/ 2 = 150-170 60-70
TIKOYPBILTHI Kanbin
LLlenneH HaHaap, Maw MeH CyTKe uneHreH XKemic nuporeiHa apHanfFaH 2 = 150-170 20-30
Kamblp Kasnbin
XKyka »kemic nuporbl, Mak MeH cyTKe uneH- AnbiHOanbl/TocTaraH Topisai 2 = 160-180 50-60
reH Kamblp Kanbin
BuckeuTTIK TOPTTap AnblH6anbl Kanbin 2 = 160-180 30-40
By#ipnepi yrinmeni kamblpaaH »kacanFaH  AnblHOanbl Kanbin 1 = 170-190 25-35
LUenneK HaH
YKemic Hemece cy3be TopTbl, yrinmeni AnblHGanb! Kanbin 1 = 170-190 70-90
KamblpAaH XacasfaH Lwennek Hanaap*
LLIseAuapuanbIik nupor Muuua KanbiObl 1 = 220-240 35-45
TaTbimAabl nMporTap (Mbicansl, nicipinreH AnbiH6anbl Kanbin 1 = 180-200 50-60

KpeM KOCbIfIFaH nMporTap/nuas nuporel)*

* MuporTbl AyxoBKaaa WwamameH 20 MUHYT caKbiHAayFa KanablpbiHbl3.
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KanbinTafbl nupor Kanbin HeHren Kbi3abipy Temnepartypa, © MuHyTTap
TYpI TypiHAaeri yakbIT
Myuua, )yKa Kamblp, canbiHAbICH a3 Muuua Kanbibbl 1 = 250-270 10-15
(anaplH ana Kbi3abipy)
* MnporTbl AyxoBKaaa wamameH 20 MUHYT canKbiHAayFa KanabipbliHbI3.
Tabapnarbl nuportap Kypanaap LeHren Kbi3abipy Temnepatypa, ° MuHyTTap
TYpi TypiHAeri yakbIT
YCTi KypFak Maw MeH CYTKE UNEeHreH Micipyre apHanraH Taba 2 = 170-190 20-30
HEMECE aLlbITeINFaR Kambip Ombeban Taba + nicipyre 3+1 150-170 35-45
apHanfaH Taba
Mait MeH CyTKe UneHreH Hemece albiTkaH Ombeban Taba 3 = 160-180 40-50
;‘:F“,’""p’ LIbIPbIHAb CANbIHABICE! B8P, EMIC- o (g 262 + nicipyre 341 150-170 50-60
apHanFaH Taba
LLIBeituapuanslk, nupor Bmbeban Taba 2 = 210-230 40-50
BucksuTTi pyneT (anabiH ana Kbi3abipy) Micipyre apHanfaH Taba = 190-210 15-20
500 r yHHaH, albITKaH KamblpAaH Micipyre apHanfaH Taba = 160-180 30-40
»xacanraH 6ypama HaH
500 r yHHaH kacanFaH poxaecTBosblK Kekc llicipyre apHanraH Taba 3 = 160-180 60-70
1 Kr yHHaH »KacasnFaH poXkaecTBoNbIK kekec  [icipyre apHanraH Taba 3 = 150-170 90-100
LLtpyaens, Tori Ombeban Taba 2 = 180-200 55-65
Bépek Ombeban Taba 2 = 180-200 40-50
Muuua Micipyre apHanfaH Taba 2 = 220-240 15-25
Ombeban Taba + nicipyre 3+1 180-200 35-45
apHanraH Taba
LLlaFbIH neyeHbe Kypanaap DeHren Kbizabipy Temnepatypa, ° MuHyTTap
TYpi TypiHAeri yakbIT
MeyeHbe Micipyre apHanfaH Taba 3 140-160 15-25
BMmbeban Taba + nicipyre apHanraH 3+1 130-150 25-35
Taba
2 nicipyre apHanfaH Taba + embéeban  5+3+1 130-150 30-40
Taba
Yrinmeni nevexbe (anabiH ana  lNicipyre apHanFaH Taba 3 = 140-150 30-40
KbI3R6IPY) Micipyre apHanfaH Taba 3 140-150 30-40
Ombeban Taba + nicipyre apHanFaH 3+1 140-150 30-45
Taba
2 nicipyre apHanfaH Taba + embeban  5+3+1 130-140 35-50
Taba
Banam neyeHbeci Micipyre apHanfaH Taba 2 = 110-130 30-40
Bmbeban Taba + nicipyre apHanraH 3+1 100-120 35-45
Taba
2 nicipyre apHanfaH Taba + embéeban  5+3+1 100-120 40-50
Taba
Bese Micipyre apHanFaH Taba 3 80-100 130-150
KanHatbinFaH kamblpzaH nicipin- lMicipyre apHanraH Taba 2 = 200-220 30-40
reH HaH
Kabar-kabat kamblpZaH nicipin- llicipyre apHanraH Taba 3 180-200 20-30
ren nan Ombeban Taba + nicipyre apHanFaH 3+1 180-200 25-35
Taba
2 nicipyre apHanfaH Taba + embéeban  5+3+1 160-180 35-45
Taba
AwbITKaH KambipaaH nicipinreH  lMicipyre apHanfaH Taba 3 = 180-200 20-30
Har Ombeban Taba + nicipyre apHanFaH 3+1 170-190 25-35

Taba
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HaH maHe warbiH 6enkenep

Backa Hyckaynap 6onmaca, HaHabl nicipy YLWiH AyXoBKa LWKadbiH

MiHAETTI TYpAE Kbi3AbIPbIHbI3.

blcTbIK AyxoBKa LWKadblHA eLlKaLlaH Cy KyMMaHbI3.

2 neHreiae nicipreHae apkatuat nicipy tabacblHblH yCTiHe ambeban
TabaHbl KOMbIHbI3.

HaH xaHe warbiH 6enkenep Kypangpap HeHren Kbi3abipy Temnepatypa, ° MuHyTTap
TYpi TypiHAeri yakbIT

1,2 Kr yHHaH »acanFaH allbiTKaH OMmbeban Taba 2 270 8
Ha 200 35-45
1,2 Kr yHHaH »KacanfaH allbliFaH Ombeban Taba 2 = 270 8
KamblpAaH acasFaH HaH 200 40-50
LLlarbiH Genkenep (anabiH ana kbi3-  [Micipyre apHanrFaH Taba 3 = 210-230 20-30
AblpyChbi3)
ALLbITKaH KamblpZaH >kacasfaH Micipyre apHanraH Taba 3 = 170-190 15-20

i 6
TOTT LIafklH benkenep Ombeban Taba + nicipyre apHanFaH 3+1 160-180 20-30

Taba

Micipy Typanbl KeHecTep

©3 peuenTiHia 60ibIHLLA NiCipriHi3 keneai.

MicipinreH HaH KecTeciHAeri yKkcac nicipinreH HaHabl 6acLUblbIKKA anblHbI3.

Ma#i MeH CyTKe WneHreH NUpPOrTbIH Micy
ZlapexeciH Tekcepy.

Peuent 6oiblHLwa 6enrineHreH yakpITTbiH 6TyiHeH 10 MUHYT BypbIH NUPOIThLI eH BUiK >KepiHae
arall TaAKLaMeH TeciHi3. Kamblp TaakLwara )abbicnaca, nMpor AaibiH.

Mupor Tycin kanaaebl.

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

MuporTeIH opTackl FaHa KeTepinai, 6yiip-
nepi TeMeH.

AnbiH6anbl KanbinTelH ByiipnepiHe mai xaknaHbi3. MNicipreHHeH KeliH NUPOrTbl KanbiNTbiH
KabblpFanapblHaH »kainan 6eniHis.

[MMPOrTbIH YCTi TbIM KYHFipT.

|_|VIpOI'I'bI TeMGHipeK KOVIbIHbla, asblpakK TemMneparypaHbl OpHaTbIHbI3 XX8He NMUPOrTbl asaan
y3arbIpak, nicipiHis.

Mupor TeIM KypFak.

Tic TazanarbILLNeH AaiblH MUPOITAa LUaFbIH TECIKTEp »kacaHbl3. OnapablH apKaickicbiHa 6ip
TaMLUbl XEMIC LbIPbIHBIH HeMece 6ip ankoronbAblK CYCbIHbIH KyibliHbI3. Keneci peT 10 rpaayc
Kebipek TemMnepatypaHbl TaHAAHbI3 XKOHE MICipy YaKbITbiH a3anTbiHbI3.

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

Keneci peT asblpak, CyMbIKTbIK KOChIHbI3 }aHe TOMeHipeKk TeMnepartypasa asaan ysarbipak,
nicipiHia. LLIbipblHAbI canbiHAbIC 6ap NMporTap YLUiH anibiMeH LWenneK Hauabl nicipiHis. OrFaH
6anam Hemece TanKkaHaanfFaH KenTipinreH HaH ceBiHi3, TeK cofaH KeWiH canbiHAbIHbI CabiHbI3.
PeuenTTi »xaHe nicipy yakbITblH CaKTaHbI3.

MicipinreH HaH BipKenkKi Kel3apmaiabl.

A3snan TeMeHipek TeMnepaTypaHbl OpHaTbIHBI3, COHAA MICipinreH HaH BipKenKi Kbisapaabl. Hasik
nicipinre HanAabl BipiHLi AeHreiiae XorFapFbl-/TeMeHri Kbiaabipy (=) pexxuminae nicipiHia. CoH-
Jan-ak, aya aiHanbIMblHa NepraMeHT KaFasbiHbIH LLbIFLIN TYPFaH XKUEKTePi acep eTyi MYMKIH.
OpKallaH nepraMeHT KarasbliH TabaHbIH ereMaepiHe cai KeciHis.

Hemic NMMPOrbIHbIH TOMEHTI KaFbl aLLbIK,
TYCTi.

Keneci pet nuporTbl 6ip AeHrei TeMeH nicipyre canbiHbi3.

Xewmic WbipblHbI aFagbl.

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

ALWbITKAH KaMblpZiaH )XacanFaH LWarbiH Oyi-

biMAap nicipreH Kesae abbichin Kanaisl.

OnapablH apacbiHAaFbl KALWbLIKTBIK WamMamMeH 2 cM 6onybl kepek. CoHZa nicipinin »aTtkaH Oyi-
bIMAAP XaKCbl, 6apnblK, *KarFblHaH Kbl3apybl YLLIH XETKINiKTi opblH 6onagbl.

Ci3 BipHelue AeHreiae nicipaiHis. XoFaprbl

Tabaga nicipinreH HaH TemMeHzeriaeH
KebipeK Kbl3apFaH.

BipHelue aerreige nicipy ywin apkawax 3D bICTbIK aya (@) pexxvMiH nanaanaHbiHbei3. bip
yaKkblTTa opHaTbinFaH Tabanapaarbl nicipinreH HaH MiHAeTTI TypAe 6ip yakbITTa AaibiH Gonmanabl.

LLbipbiHABI NMpOrTapAbl Nicipy KesiHAe KOH-

JeHcaT nanga 6onaasbl.

Micipy KkesiHae 6y naiaa Gonybl MyMKiH. ©A4eTTe 0N ecik apKbifbl WhiFaabl. By 6ackapy Tak-
TacbiHAa Hemece MaHawaarbl xxvhasaa KoHAeHcauMAnaHeIn, TaMLbinan arybl MyMKiH. Byn
KasbINTbl GU3MKANBIK, KYObINbIC.

ET, KyC, 6anbik,

blgbic

Kes kenreH bICTbIkKa Te3iMAI blIALICTLI NanaanaHyra éonaasl. Ken

bICTBIK LWbIHBI bIALICTHI KYPFaK KOWFbILLKA KOMbIHBI3. KONFbILL
bINFanabl Hemece Cyblk 60nca, WbiHbI ChbiHYbl MYMKIH.

Kybipy

KyblpZak, yLiH embeban Taba Aa »kapanabl.

EH AypbICbl WbiHbIAAH XacanfaH blAblC. Kaknak blabicka xXapamabl
6OJ'beIH YXOHEe TbIfblI3 )'KaébIJ'beIH KaaaranaHbl3.

KybIpy YLWiH aManbAainfFaH blAbICThl NainfanaHrFaHaa, MiHAeTTi Typae
asFaHTal CyMbIKTbIK KOCBIHbI3.

Tot 6acnanTslH BonatTaH XacanfaH blabiCTa KyblpFaHaa eT OHLa
Kbl3apMaWabl *aHe AaviblH Kyire »ketneyi MyMKiH. ©3ipney yaKbITbiH
apTTbIPbIHbI3.

KecTtenepgeri aknapar:
Kaknarbl XOK, blAbIC = aLlbIK,
Kaknarbl 6ap biabic = Kabbik,

blabicTbl 8pKaLLaH TOpAbIH OpTackliHa KOMbIHbI3.
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Maiicbl3 eTKe asFaHTal CyMbIKTbIK KOCbIHbI3. blabICThIH Ty6iH
KasbIHAbIFbI LIAMaMeH Y2 CM cy KabaTbIMeH »Kaby Kepek.

KybIpFaH Ke3ae eTKiNiKTi CYMbIKTbIK MesLLepiH KOCbIHbI3. blabic
Ty6iH KanblHAbIFBI 1 - 2 M cy KabaTbiMeH »aby Kepek.

CyablH MenLuepi eT CopThbiHa XaHe blAblC MaTepuanbliHa
GainaHbIcTbl. ETTi aManbaanfFaH biabicta 93ipieceHtis, WhbiHb
blAbICTaH asFaHTai KebipeK CYMbIKTbIK KOChIHbI3.

Tot 6acnanTelH BonatTaH »kacanfaH bIAbIC Kybipy YLUiH OHLIa
Konainbl emec. ET asbipak Kbldapaabl xoHe 6anyblpak, a3ipneHeai.
OHbl XXOFapbIpak, TeMnepartypaza XaHe/HeMece y3arbipak, yaKkbiT
a3ipneHis.



Ipunbae asipney

punbae asipnemen Typbin XyMbIC KAMEPACHIH LWamMaMeH 3 MUHYT
60¥ibl Kbl3AbIPbIHbI3.

Mpunbhe Tek AyxoBKa LKadbIHbIH eCiri »abblK Ke3ae a3ipneHis.

MyMKiHAiriHWe KanbiHAbIFsl Gipaei Geniktepai anbiHbi3. Ochbl
Xaraanza onap Kblsapaabl XeHe ceni kanaabl.

Osipney yaxpITbl %3 eTkeHae GenikTepai ayAapbiHbI3.
CreiKTepai rpunbae a3ipnereHHeH KemiH FaHa Ty3aaHbl3.

Ipunbre apHanfaH GenikTepai Tikenen TopFa KoWbiHbI3. XKeke
GenikTep TopAbIH OpTackiHA KOMCa eH »KaKcbl 60NbIN LWbIFAAbI.

ByraH KocbiMLa, eam6eban TabaHbl 1-AeHreire KoibiHbI3. ET coni
COFaH arafbl XXeHe AyXoBKa LWKadbl Tasapak 6onagbl.

Mpunbae asipnereHae TabaHbl HeMece ambeban TabaHbl 4 Hemece 5
AeHreiiHe opHaTnaHbI3. KaTTbl Kbi3FaHAbIKTaH on AedopmMauunanaHybi
YKOHE LUblFapFaHAa XKyMbIC KaMepachlH 3aKksiMaaybl MyMKiH.

MpunbAiH KbI3ALIPY 9NeMEHTI Ke3eHAi TypAe Kochinaabl XaHe eLlei.
Byn kanbInTbl )argan. MyHbIH OpbIH any >uiniri opHaTbinFaH rpusb
peXkumiHe GannaHbICTbI.

ET

YaKbITTbIH XapThiChl 6TKeHAe eT 6eniKTepiH ayAapbiHbI3.

Kyblpaak, aaibiH 6onFaHaa, oHbl TaFbl 10 MUHYTKA eLwipinreH, »aobik
ZlyxoBKa LKadbiHAA Kanablpy kepek. CoHaa cen eTKe »aKchipak,
ciHeAi.

Osipneyai aAkTaranaa etTi onbrara opan, 10 MMHYTKa AyxoBKa
WwKadblHAa KaNAbIPbIHbI3.

Tepici 6ap LWoLKa eTiHeH KyblpAak a3ipnerenae, Tepiae aikac Tinik
acarn, biibicKa anablMeH TepiciH TEMEH KapaTbin casbiHbi3.

ET Canmakx, Kypannap waHe HAeHren Kbisabipy Temnepatypa, ° MuHyTTap
blAbIC TYPpI C, rpuns TypiHAaeri yakbiT
pemumi

Cublp eTi

ByYKTbIpbIAFaH cubIp eTi 1,0 kr YKabblK, 2 = 200-220 120
1,5 kr 2 = 190-210 140
2,0 kr 2 = 180-200 160

Cublp eTiHiH cybeci, opTalua 1,0 kr aLlbIK, 2 = 210-230 70

KybIpEIFan 15kr 2 B 200-220 80

Poctéuo, opTatia KyblpblaFaH 1,0 kr aLlblK, 1 210-230 50

CrelkTep, opTalla, KanbiHAbIFbI Top 5 3 15

3cm

Bysay eTi

Bysay eTiHeH »acanFaH Kyblpaak, 1,0 kr aLlblK, = 190-210 100
2,0 kr 2 = 170-190 120

LLlowka eTi

Tepicis KyblpAak, (Mbicansl, MovbiH) 1,0 Kr aLlbIK, 1 200-220 100
1,5 Kr 1 190-210 140
2,0 kr 1 180-200 160

Tepi 6ap Kybipaak (Mbicanbl, 1,0 kr aLbIK, 1 200-220 120

HAYBIPLIH) 15kr 1 190-210 150
2,0 kr 1 180-200 180

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

Kow eTi

CyWeri )oK, Kow aaFbl, opTaila 1,5 Kkr alblK, 1 150-170 120

KybIpblnFaH

dapuu

ET pyneri 500 reTTeH  awblK, 1 170-190 70

LLafbiH WyXbIKTap

LLIaFbIH Wy>KbIKTap Top 4 3 15

Kyc

KecTteaeri canmak aepekrepi KyblpaTbiH, iliHe ¢paplu canbiHbaraH
KYC YLUiH aypbiC.

AnabiMeH TopFa ByTiH KyCTbl TECIH TOMEH KapaTbin casblHbI3.
BenrineHreH yakbiT 73 eTKeHHEH KeiiH ayaapbiHbI3.

YaKbITTbIH XapTbiCbl 8TKEHAE KybIpbINFaH GenikTepai, KypKeTaybik,
LUaFbIH PyNeTTepiH HeMece KypKeTayblK TOCiH ayAapy KepekK. YakbIT
%3 eTKeHAE KyC BeniKTepiH ayaapbiHbI3.

YWpPEeKTIH »XoHe Kas3ablH KaHaTTapblHbIH acTbiHAAFbl TEPIHI TECIHI3.
CoHpa mait aFa anaasbl.

AnakTtanynaH 6ipHelue MUHYT BypbIH Mai Xakca Hemece asaan Ty3
KOCbISIFaH Cy HEMeCe anenbCuH LLLIPbIHAH CEMNce, KYC XaKChl
Kbli3apbin niceai.
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Kyc Canmak, Kypannap waHe JeHren Kbisabipy Temnepatypa, ° MuHyTTap
blIAbIC TYpI TypiHAeri yakbIT
TaybIK, TyTac 1,2 kr Top 200-220 60-70
CeMmis TayblK, TyTac 1,6 Kkr Top 2 190-210 80-90
TaybIK, »apTblFa KecinreH LwamamMeH Top 200-220 40-50
500 r
Tayblk GenikTepi LwamamMeH Top 3 200-220 30-40
300r
Ywpek, Tytac 2,0 kr Top 2 170-190 90-100
Kas, Tytac 3,5-4,0 kr Top 2 160-170 110-130
Xac kypkeTayblK, TyTac 3,0 kr Top 2 170-190 80-100
KypkeTtaybIKTbIH caH eTTepi 1,0 kr Top 2 180-200 90-100
Banbik, AyxoBKa WKadblHa KOMbIHbI3. Banblk ayaapbinbin KeTneyi yLliH

YaKbIT ©TKeHHEH KeitiH 6anbiK 6enikTepiH %3 ayaapbiHbI3.

ByTiH 6anbiKThl ayaapy Kaxet eMec. BanblkTbl blALICKA KapHbIH
TOMEH Kapartblin, apkadarbl Xy36eKaHaTbiH XoFapbl KaparTbin canbin,

KapblHFa KApPTOMNTbl HEMECE bICTbIKKA Te3iMAI biAbICTbl KOWbIHbI3.

Tikenei Topaa KyblpcaHbl3,om6eban TabaHbl 1-AeHrenre KOMbIHbIS.
Cy¥ibIKTbIK, COFaH arafbl »keHe AyX0BKa LuKadbl Tapasa onaasbi.

Banblik, Canmak, Kypanpap waHe HeHren Kbi3ablpy Temnepatypa, ° MuHyTTap
blAbIC TYPi C, rpunb TypiHAaeri yakbIT
pexumi
Banblk, TyTac wamameH 300  Top 2 (d 3 20-25
1,0 kr Top 2 180-200 45-50
1,5 Kkr Top 2 170-190 50-60
Banbik KoTneTi, KanblHAbIFBI 3 CM Top 3 (i 2 20-25

Kybipy aHe rpunbge asipney Typanbl

KeHecTep

Kectene KyblpAakK casiMaFblHbIH MeH.qepi

HOK.

EH »XaKblH XXeHinipek canmak, napameTpiepiH TaHAaHbI3 XaHEe KepCeTifreH asipney yakblTbiH
apTTbIPbIHbI3.

KyblpZak, faiblH 6a, CoOHbl TEKCEPTiHi3
Keneai.

ET TepMomeTpiH (OHbI apHaiibl AyKeHAe caTbin anyFa 6onaasl) naaanaHbiHbl3 HEeMEeCe KachIKneH
AaMiH KepiHi3. KacblkneH KyblpaakTbl 6ackiHbl3. Erep katTel 6onca, oHAa on AaiibiH. Erep kacblk-
neH 6ackinca, oHAA OHbI TaFbl Kyblpy KEPEK.

Kyblpaak, TbiM KYHTipT, an KabblKWaHbIH

Kei6ip Xepnepi Kylin KanraH.

PeTtey AeHreiiH >xaHe TemnepaTypaHbl TEKCEpPiHi3.

KyblpAaKTbIH ChIPTKbI TYPi XKaKchl, an coyc

KYMin KETKEeH.

Keneci peT enwwemi KilipeK blAbICTbl TAHAAHbI3 HeMece KeBipek CyMbIKTbIK KOChIHbI3.

KyblpZAaKTbIH ChIPTKbI TYpi *KaKchl, Bipak,

COyC TbiM alUbIK TYCTi XXOHe Cybl Ken.

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

KyblpZakTel a3ipney kesiHae 6y naiaa
Gonaaepl.

Byn KanbInTbl »keHe ¢pu3nKa 3aHaapbiHa caikec. Cy BybiHbIH ken Geniri 6y TecikTepi apKbinbl
WwilFapbinaabl. On cankbiH KOCKpILITap TakTackliHAa HemMece MaHanaarsl xxuhas 6eTiHae
YXUHaNbIM, TamLUbInan arybl MyMKiH.

KemewTep, rpateHaep, TocTTap

Tikenew Topaa KyblpcaHbi3,oM0eban TabaHbl 1-AeHrenre KOMbIHbI3.
[yxoBKa LWKadbl Tazapak 6onbin Kanaabl.

blabicTbl 8pKaLlaH TopFa KOWbIHbI3.

KemeLwuTi asipney yaKbiTbl blAbICTbIH ©/ILLIEMIHE XaHE KOMEeLUTIH
6uikTiriHe 6ainaHbicTbl. Kectenepaeri MmaHzaep 6omxanasl 6onbin

Tabbinagsbl.

Tamak, Kypangap waHe bigbic HeHren Kbi3ablpy Temnepatypa, ° MuHyTTap
TYpI C TypiHAaeri yakbIT

KemewTep
ToTTi Kemelu Kemew kanbibbi = 180-200 40-50
MakapoH kemelLui KemeLu Kanbibbi 2 = 210-230 30-40
lpateH
Kapton rpateHi, LUMKi MHrpeaneHTTep, 1 KemeLl KanblBbl 2 160-180 60-80
SR Y/IKeH GHiKTiri 4 oM 2 KemelLl KanbiObl 1+3 150-170 65-85
Toct
TocTTapasi nicipy, 4 AaHa Top 160-170 10-15
TocTtrapabl nicipy, 12 aana Top 160-170 15-20
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JaubiH GHiMnep Erep kypanaapra nicipyre apHanfaH karasabl ToCenTiH 6oncanbi3,
KaFas/blH OCbl TeMnepaTtypara )apanTelHbiH KaaaranaHbls. Karas

eH.ﬂIpyLIJIHIH opamajarbl HyCKaynapblH OpblHAAHbIS. esfilLeMi TaMak, enemidHe can 60ﬂybl Kepek.

Osipney HaTWXeci eHiMAepaiH canacbiHa 6ainaHbicTbl. LLIMKi eHiMAae
Kapa AaKkTap XoHe Bipkenki emec Tyctap 6aikanybl MyMKiH.

Tamak, Kypangap HeHren Kbi3abipy Temnepartypa, © MuHyTTap
TYpi C, rpunb TypiHAaeri yakbIT
pexumi

Muuua, TepeH KaTbipbiFaH

LLlennek HaHbl XyKa nuuua Bmbeban Taba 2 190-210 15-20
Omb6ebarn Taba + Top 3+1 180-200 20-30
LLlennek HaHbl KasbiH nuuLa Bmbeban Taba 2 170-190 20-30
Ombeban Taba + Top 3+1 170-190 25-35
BareT nuuuacel Bmbeban Taba 3 170-190 20-30
MuHmnMuua Smbeban Taba 3 180-200 10-20
Muuua, cankpiHAATbINFaH, anabiH ana Kbl3ablpy BOMmbeban Taba 1 ES 180-200 10-15
KapTon eHimaepi, TepeH KaTblpbinFaH
®pu kapToOhbI Ombeban Taba 3 Ky 190-210 20-30
Swmbeban Taba + 3+1 180-200 30-40
nicipyre apHanraH
Taba
Kpoketrep Bmbeban Taba 3 Ky 190-210 20-25
KyblpbinFaH kapTon, ilwiHe dapLu canbiHFaH kapton ©mbeban Taba 3 EY 190-210 15-25
HaH-ToKalu eHimAaepi, TepeH KaTblpbiaFaH
Benke, 6aret BOMmbeban Taba 3 ES 190-210 10-20
Bypama TokawTap (KaMblpaH acanfaH maiaa  ©mbeban Taba 3 ES 200-220 10-20
ByibiMaap)
Han-Tokaw eHimaepi, AanbIH
Kbi3ablpbin )aHapTyFa apHanFaH Genkenep Ombeban Taba 3 = 190-210 10-20
Hewmece Baretrep Ombeban Taba + Top 3+1 160-180 20-25
WapTbinan pabpukartap, TepeH KaTbipbinFaH
Banblk TaAkwanapel Ombeban Taba 2 ES 200-220 10-15
TayblKTaH acasnFaH TaAKwanap »xaHe Haretctep Ombeban Taba 3 ES 190-210 10-20
LLtpynenb, TepeH KaTbipbisiFaH
LWitpyaens Bmbeban Taba 3 Ex 190-210 30-40
ApHaﬁbI TamakTap 2. )KyMbIC KamepacblH HycKaynapra can Kbi3AblpblHbI3.
3D bicTbIK aya (&) pexxumimeH Bipre TeMeH TemnepatypaHsbl 3. [lyxoBKa LUKa@blH 6LUIpiM, KamblpAbl YMbIC KaMepackiHa

naiiaanaHFana HasiK MOrypT Ta, XYMCaK, aLlbITKAaH KaMbIp A3 KaKChl KETEPINYre KOMbIRBIS.
6onbin LULIFabI.

EH anabiMeH Kypanaapabl, acnankl Topaapabl XoHe TENECKONTbIK,
BarbiTTaybILLTapAbI LblFapbIHbI3.

HorypTThl a3ipney

1.1 nuTp cyTTi (MannbinbiFbl 3,5 %) KanHaTbiHbI3 XaHe 40 °C
TemneparypaceiHa AeWiH CanKkbIHAATbIHbI3.

2.150 r vorypT (TOHa3bITKbIL TemMnepaTypachl) KOCbIHbI3.

3. TOCTaFaHﬂapFa HemMece TBUCT 6aHFanapFa K,¥l7lbll'l, TaramMAblK
nneHKamMmeH *a0bblHbl3.

4. )KyMbIC KamepachklH HyCKaynapFa cai Kbl34blpbiHbl3.

5. TocTaraHaapAbl/6aHKanapabl XYMbIC KamepachiHblH TyOiHe
KOWbIN, HyCKaynapfa cav AanblHAbIKKA AEWiH XETKI3iHI3.

ALLBITKAH KambipAblH KeTepinyi

1. AWbITKaH Kamblpabl 84eTTeri peuent GoMbIHLIA AadbiHAAHbI3,
bICTbIKKA TO3IMAI KepaMUKanbIK blAbICKa CalblHbI3 Ad, XabblHbI3.
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Tamax, blabic Kbizabipy Temnepatypa YakbIT
TYpI
Morypt TocTaraHaap KYMbIC Kame- 50 °C temneparypacbiHa AeiiH 5 MUH.
Hemece TBUCT 6aHKa- pacblHbIH TyBiHe KoW- Kbi3AbIpY 8 car
napasl bIHbI3 50 °C
ALWbITKaH KamblpAbIH blcTeikka Te3imMAi YMbIC Kame- 50 °C TtemneparypacbiHa Ae#iH  5-10 MuH.
KeTepinyi blAbIC pacblHbIH Ty6iHe KOW- KbI3AbIpY 20-30 MUH.
bIHbI3 KypbliFbIHbBI OLLipin, alblTKaH
KamblpZbl XXYMbIC KamepacblHa
KOVbIHbI3
EpiTy Opamapaarbl eHAIPYLUIHIH HYyCKaynapbiH OpbIHAAHbI3.

©OHiMaepai opamazaH LblFapbiHbI3, KONannbl bIAbICKA CanbiHbI3
YKOHe TopFa KOWbIHbI3.

EpiTy yakpITbl eHiMAEpAiH TYpi MeH MenLlepiHe 6ainaHbICTbI.
KyCTbl Topesnkere ToCiMeH CasbiHbI3.

KaTbipbinFaH eHimaep Kypangap  [HOeHren Kbis- Temnepatypa aepekrtepi, °C
Ablpy
TYpi

MbICasibl,KAMMaKTbl TOPTTap, capbiMansibl KpeMAik TopTTap, LWoKonas Top 2 Temneparypa pertrerii 6en-

HemMece KaHTTbIK rnasypbAbl TOPTTAP, )'I'(eMiCTep, TayblK, LWYXbIK NEH eT,

HaH, ToKaLLTap, NMpor »xaHe Backa byibimaap

ceHzli 6onbin Kanagel

Kypraty

3D bICTIK aya (&) pe)xuMi KyprFaTy YLUiH TaMalua xapanabl.

Tek 6yniH6ereH xeMicTep MeH KeKeHicTepAi naiaanaHblHbI3,
onapabl MyKMAT XYbIHbI3.

Onapabl XaKcblnan cypriHia HEMece KypraTblHbI3.

OmObeban Tabara kaFas Hemece NnepramMeHT KaFasbiH TOCEHi3.

©Te WhIpbIHALI KBKBHICTEPAI XaHe emicTepai BipHelle peT ayaapy
Kepex.

KypraTyaaH keiiH faibiH KeKeHiCcTepai Hemece XeMicTepai bipaeH
KarasaaH anbiHbI3.

HewmicTep meH wenTtep Kypannap HeHren Kbl3_.ﬂblpy Temnepatypa YakbIT
TYpI

600 r aeHrenek anma Ombeban Taba + Top 3+1 80 °C LwamameH 5 car.
800 r anmypT BenikTepi Ombeban Taba + Top 3+1 80 °C LamaMeH 8 caf.
1,5 Kr ankopbl Hemece Kapa epik ~ Smb6eban Taba + Top 3+1 80 °C LuamameH 8-

10 car.
200 r acnasablK WenTep, XybinFaH  Omb6eban Taba + Top 3+1 80 °C ;u;uvlalvleH

% CaF.

KoHcepsiney

KoHcepginey kesiHae 6aHkanap MeH peseHKe CakuHanap Tasa XoHe
akaycbl3 6onybl KepeK. baHkanapabiH kKenemi MyMKiHAiriHwe Gipaen
Bonybl kepek. Kectenepae kentipinreH MaHAep AeHrenek 6ip nuTpaik
6aHKanap yLUiH AypbiC.

Hasap aynapbiHbi3!

TbIM YNIKEH XaHe Buik GaHkanapAabl naaanaHbaHbI3. BiiTnece
KaKnaxTap »apbliybl MyMKiH.

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

Kectenepzeri yakbIT MaHaepi WwuamameH 6epinreH. Onapra 6enve
Temneparypacel, 6aHkanapAsIH MenLepi, onapAblH KypamblHbIH
Maccachl MeH »blybl 8cep eTyi MyMKiH. TemneparypaHbl aybICTbIpy
Hemece Kypbl/FbiHbI BLUipYy anabiHAa 6aHKkanapaarsl KenipLikrep
naiga 6onbin *KaTKkaHbIHA KO3 XETKI3iHi3.

HanbiHpay

1. BaHkanapabl TOonTbIpLIHBI3, Bipak epHeynepiHe AeitiH emec.
2. BaHkanapblH epHeynepiH CypTiHi3, onap Tasa 60sybl KEpEK.
3.Op BaHkara pe3eHKe CakMHaHbl XKoHe KaKMaKTbl KOMbIHbI3.

4. baHkanapabl ckobanap KemeriMeH »abblHbI3.
XKyMbic KamepackiHa anTblAaH ken 6aHKa KoiMaHbI3.

Pettey

1. ©mbeban TabaHbl 2-aeHreiire opHaTbiHbI3. BaHkanapabl Bip-bipiHe
TUMENTIHAEN OpHAaTbIHbI3.

2. DMmbeban Tabara Y2 nUTP bICTLIK ¢y (WamameH 80 °C) KyMblHbI3.
3. [lyxoBKa LKadbIHbIH €CiriH »KabblHbI3.
4, ToMeHri bICTbIK [—] pesxuMiH OpHATBIHbI3.

5.170 - 180 °C TemnepaTypacbiH OpHaTbIHbI3.

KoHcepsiney

Hemictep
LLlamameH 40 - 50 MUHYTTaH KeliH KbiCKa yaKbIT apanbiKTapblHaH
KeliH KenipLuikTep keTepine 6acTtanabl. [lyxoBKa LKadbIH OLLIpiHi3.

25 - 35 MUHYT KOCbIMLUA Kbi3ablpyZaH KeliH 6aHKanapbl XXyMbIC
KamepacblHaH MiHAETTi TypAe LWbiFapbiHbl3. BaHkanapabl AyxoBKka
WwKadblHAA y3aFblpak cankbiHaaTKaHaa, onapra Mukpo6Tap Tycin,
KOHCEPBINIEHIEH XeMiCTep allbin KeTYi MYMKiH.

Bip nutpnik 6aHKkanapaarbl Xemictep

Kenipwiktep nanaa 6onraHHaH KocbiMLia Kbi3abIpy
KeniH

Anma, Kapakar, Ky/nbiHan ewlipy LwamaMeH 25 MUHYT
LLIve, epik, wabaansl, KaprbiFaH eLlipy wamameH 30 MUHYT
Anma esbeci, anmypT, ankopsbl eLlipy LwiamameH 35 MUHyT
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HekeHicTep
BaHkanapza Kenipliktep naiaa 6ona 6acTai cana TemneparypaHbl
kantagaH 120 °C aeHreniHeH 140 °C aeHremiHe opHatbiHbI3. Byn

wamameH 35 - 70 muHyT anaabl. OCbl yaKbIT 6TKEHHEH KeMWiH AyXOoBKa
LKadbIH OLWIpiHI3 XX8He KOCbIMLUA Kbi3AblpyAbl NanAanaHbiHbI3.

CankblH cyaarbl, 6ip nuTpnik 6aHKanapaarsl KeKeHicTep

Kenipwiktep nanaa 6onfaHHaH KocbiMwua Kbi3gbipy
KewiH

Kuap

- wamameH 35 MUHYT

Kbl3binwa

wamameH 35 MUHYT wamameH 30 MUHYT

Bptoccenb opamkanbiparbl

wamameH 45 MuHyT wamameH 30 MUHYT

ﬂOﬁMH, KOJ'IbpaéVI, KbI3bl/1 KayAaH[bl Opam)Kanblpak

wamameH 60 MUHYT wamameH 30 MUHYT

Bypliak,

wamameH 70 MUHYT wamameH 30 MUHYT

BaHKanapgbl WbiFapy

KaiHaty afakTanFaHHaH KeliH 6aHKanapAbl XXyMbIC KamepachiHaH
LUbIFAPbIHbI3.

A3bIK-TYniKTeri akpunamug

AKpunamuz kebiHece AsHAI AaKbiNAApAaH XaHe KapTonTaH
yxacanraH eHimzepze naiaa 6onaasl, Mbicanbl, KapTon YuncTepiHae,

Haszap aynapbiHbi3!

blcTbik 6aHKanapabl cankbiH HeMece binFanabl 6eTke KoMaHbI3.
Onap *apblnybl MyMKIH.

dpu KkapToBLIHAA, TOCTTAapAa, LWaFbIH Benkenepae, HaHAA, KOMeLLTe
(keKkcTepae, neyeHbene).

KypambiHaa akpunamua 6ap TamakTbl 93ipney Typansl KeHecTep

Hannbl manimeTTep

Osipney yakbITbl MyMKIHAIrHLE Kbicka 60Mybl Kepek.

TamaKTapablH TyCi KYHTipT eMec, anTbiH TYCTi 60ybl Kepek.

Micipin »kaTKaH TamaKTbIH enwemMi HEFYPIbIM YiikeH 6onca, oHbl 83ipney bapbicbiHAa COFYp-
nbIM kebipek akpunamui nanga 6onazsl.

Micipy YKoraprbl/TemeHri bicTbIK, Makc. 200 °C.
3D bICTBIK aya HeMece bICTbIK aya pexkumiHae makc. 180 °C.
MeyeHbe Yoraprbl/TomeHri bicTbIK, Makc. 190 °C.

3D bICTLIK aya HEMECE bICTLIK aya pexkumiHae makc. 170 °C.

YXKyMbIpTKa Hemece KYMbIPTKAHbIH capbl ybi3bl akpunamuaTiH nainaa 6onyslH azanTaasl.

JyxoBKa LWKapblHAaFL GpU KapToOLI

Tabaaa Gipkenki »xaHe Bip kadart eTin opHanacTbipbiHbI3. Ppu KapTOOLI KypFan Ketneyi yLuiH

Tabana kemiHze 400 r nicipiHis

TamaKTbl TEKCepy

Byn kecTenep ap Typni AyxoBKa LUKadTapbIH CbiHAY XaHe TeKcepy ic-
paciMAepiH XeHinaeTy yLiH ap Typni 6axeinay yibiMaaps! yLliH
acasnFaH.

EN 50304/EN 60350 (2009) »kaHe |IEC 60350 ctaHaapTTapbeiHa can
Keneai.

Micipy

Bip yakpbiTTa 2 aeHrenae nicipreHae:

OpkalaH kaaimri TabaHblH ycTiHe ambeban TabaHbl KOMbIHBI3.

Bip yakpeiTta 3 AeHrerae nicipreHae:

Ombeban TabaHbl opTackiHa KOMbIHBIS.

Micipy:

Bip yakbiTra opHaTtbiiFaH Tabanapaarsl nicipinreH HaH MiHAeTTi Typae
6ip yakbITTa aaibiH 6onmanabl.

1 feHreigeri )abblK anva nupor.i:

KyHripT anbiH6ansl KanbinTapabl 6ip GipiHiH XXaHblHA LWaXMaTTbIK,
TOPTINMEH KOMbIHbI3.

2 feHrengeri »abblK anva nuporb:

KyHripT ansiHbansl kaneintapabl 6ip 6ipiHiH yCTiHe WwaxmaTTbik,
TOPTINMNEH KOMbIHbI3, CYpPeTTi KapaHbI3.

AK KaHbINTbIpAaH acanFaH aneliHéansl Kansintapaars nuportap:
1 AeHrenae nicipreHae XXoFapfbl/TOMEHTi bICTbIK|—| peXKUMiH
navaanaHbiHel3. AnbliHbansl KaneinTapaa Topra emec, ambeban
Tabara KOMbIHbI3.

Hyckay: lNicipy yLiH anabiMeH KepceTinreHHeH ToMeHipeK
TemneparypaHbl nanaanaHbiHbI3.
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Tamax, Kypangap maHe biabic HeHren Kbi3abipy Temnepatypa, ° MuHyTTap
TYpI Cc TypiHAeri yakbiT

Yrinmeni neyeHbe (anavlH ana Kuiaaelpy*)  MMicipyre apHanraH Taba 3 = 140-150 30-40
Nicipyre apHanfaH Taba 3 140-150 30-40
Micipyre apHanraH Taba + 1+3 140-150 30-45
ambeban Taba
2 nicipyre apHanraH 1aba + 1+3+5 130-140 40-55
ambeban Taba

LLlaFblH KeKcTep (anablH ana Kel3abipy™) Micipyre apHanraH Taba 3 = 150-170 20-35
Micipyre apHanfaH Taba 3 150-170 20-35
Nicipyre apHanraH Taba + 1+3 140-160 30-45
ambeban Taba
2 nicipyre apHanfaH 1aa + 1+3+5 130-150 35-55
ambeban Taba

BuckBUT (anabliH ana Kei3aelpy™) Topaarsl anbiHbansl Kanein 2 = 160-170 30-40
Topaarbl ansiH6ansl Kansin 2 160-170 25-40

YXKabbik anma nupori Top + 2 anbiHbanbl kanein 1 = 170-190 80-100
20 cm
2 TOop + 2 anbiH6anbl Kansin -~ 1+3 170-190 70-100
20 cm

* Kbl3ablpy YLUiH Te3 Kpl3ablpyabl nanaanaHéaHbls.

Fpunbae asipney

OHiMAaepAai Tikenel Topra canFaHaa, KocbiMLa peTiHae ambeban

TabaHbl 1-AeHreire KowblHbI3. CyMbIKTbIK COFaH arazbl XoHe AyXoBka

wkadbl Tapasa 6onaabi.

Tamax, Kypannap maHe biabic HeHrewn Kbi3abipy Fpunb pexxumi  MuHyTTap

TYpi TypiHAeri yakbIT

TocTrapabl Kbi3apTy Top 5 (d 3 Y2-2

AnabiH ana 10 MUHYT KbI3AbIPbIHbI3

Bugpbyprep, 12 naHa* Top + ambeban Taba 4+1 ] 3 25-30

anabiH ana Kbi3ablpyChbI3

* YaKbIT eTKeHAe %3 ayAapbiHbI3
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A\ Important safety information

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

These instructions are only valid if the
appropriate country symbol appears on the
appliance. If the symbol does not appear on
the appliance, it is necessary to refer to the
technical instructions which will provide the
necessary instructions concerning

Childproof 10CK .......cccccemmirmerrnsnnins s s snnnns 77
Changing the basic settings .........cccouvrcmrrniininncnnnnnnrnans 77
Care and Cleaning ........cccucerrnrmninssninssssssss s snssans 77
Cleaning agents .......cooeeiieerierie et 78
Before Cleaning .......oooeee e 79
Detaching and refitting the rails............ccoooiiiiiiiii 79
Detaching and attaching the oven door..........ccccceveviniicrnnneen. 80
Removing and refitting the door panels..........cccccevieviniennnnenn. 80
Oven door - Additional safety precautions ...........cccccoveceeeienne 81
Troubleshooting ... 81
Malfunction table .........c.ooiviiiiii e 81
Replacing the bulb in the oven ceiling light ..............c..cccoeis 81
GIASS COVEN .ot 81
After-sales ServiCe .......coummrrrnsmnssmssessss s s sss s sanes 82
E number and FD number...........ccoooiiiiiiii e 82
Energy and environment tipS.......ccccecmnnnninnnnnnsnnnsesnnnens 82
Saving energy with your oven ..........ccccooceeeceeeicee e 82
Saving energy with the gas hob ..., 82
Environmentally-friendly disposal...........cccocceeiiieiiiiiiiniieicee, 82
Tested for you in our cooking studio .........cccerrvemmiscnnnrssennnns 82
Cakes and Pastries.......cccviiieriiiiie e 82
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Meat, poultry, fiSh .......ccoe i 85
Tips for roasting and grilling ........ccoveeeeiiieeee e 87
Bakes, gratins, toast with toppings.........ccoeeeeiiieeiiiiic e 87
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Additional information on products, accessories, replacement
parts and services can be found at www.bosch-home.com and
in the online shop www.bosch-eshop.com

modification of the appliance to the conditions
of use of the country.

Appliance category: Category 1

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

Only allow a licensed professional to connect
the appliance and to convert the appliance to
a different type of gas. The appliance must be
installed (electric and gas connections) in
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accordance with the instruction and
installation manual. An incorrect connection
or incorrect settings may lead to serious
accidents and damage to the appliance. The
appliance manufacturer accepts no liability
for damage of this kind. The appliance's
warranty becomes void.

caution: This appliance is for cooking purposes
only. It must not be used for other purposes,
for example room heating.

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

caution: The use of a gas cooking appliance
results in the production of heat, moisture
and products of combustion in the room in
which it is installed. Ensure that the kitchen is
well ventilated especially when the appliance
is in use: keep natural ventilation holes open
or install a mechanical ventilation device
(mechanical extractor hood).

Prolonged intensive use of the appliance may
call for additional ventilation, for example
opening of a window, or more effective
ventilation, for example increasing the level of
mechanical ventilation where present.

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

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

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

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

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

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

Risk of fire!

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

Combustible objects that are left in the
cooking compartment may ignite. Never
store combustible items in the cooking
compartment. Never open the appliance
door if there is smoke inside. Switch off the
appliance and unplug the mains plug or
switch off the fuse in the fuse box. Shut off
the gas supply.

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

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

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

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

When gas hotplates are in operation without
any cookware placed on them, they can
build up a lot of heat. The appliance and the
extractor hood above it may become
damaged or be set on fire. Grease residue
in the filter of the extractor hood may ignite.
Only operate the gas burners with cookware
on them.

The rear of the appliance becomes very hot.
This may cause damage to the power
cables. Electricity and gas lines must not
come into contact with the rear of the
appliance.

Never place flammable objects on the
burners or store them in the cooking
compartment. Never open the appliance
door if there is smoke inside. Switch off the
appliance. Pull out the mains plug or switch
off the appliance at the circuit breaker in the
fuse box. Shut off the gas supply.

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



Risk of burns!

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

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

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

content. Open the appliance door with care.

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

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

Empty cookware becomes extremely hot
when set on a gas hotplate that is in
operation. Never heat up empty cookware.

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

caution: Accessible parts may be hot when
the grill is in use. Young children should be
kept away from the appliance.

If the liquefied gas bottle is not upright,
liquefied propane/butane can enter the
appliance. Intense darting flames may
therefore escape from the burners.
Components may become damaged and
start to leak over time so that gas escapes
uncontrollably. Both can cause burns.
Always use liquefied gas bottles in an
upright position.

Risk of scalding!

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

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

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

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

Incorrect repairs are dangerous. Repairs
may only be carried out, and damaged
power and gas lines replaced, by an after-
sales engineer trained by us. If the
appliance is faulty, unplug the mains plug or
switch off the fuse in the fuse box. Shut off
the gas supply. Contact the after-sales
service.

Faults or damage to the appliance are
dangerous. Never switch on a faulty
appliance. Unplug the appliance from the
mains or switch off the circuit breaker in the
fuse box. Shut off the gas supply. Contact
the after-sales service.

Unsuitable pan sizes, damaged or
incorrectly positioned pans can cause
serious injury. Observe the instructions
which accompany the cookware.

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

Sudden changes in temperature may cause
breakage of the glass. While using your
hob, prevent any draughts and do not spill
any cold liquids on it.

cAuTIoN: In case of hotplate glass breakage:

Shut immediately off all burners and any
electrical heating element and isolate the
appliance from the power supply.

Do not touch the appliance surface.
Do not use the appliance.

Risk of tipping!

»

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

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

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

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

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

A defective appliance may cause electric
shock. Never switch on a defective
appliance. Unplug the appliance from the
mains or switch off the circuit breaker in the
fuse box. Contact the after-sales service.

Cracks or breaks in the glass may carry an
electrocution risk. Disconnect the fuse from

Causes of damage

Hob
Caution!

Only use pots and pans with an even base.

Place the pot or pan centrally over the burner. This will optimise
transfer of the heat from the burner flame to the pot or ban
base. The handle does not become damaged, and greater
energy savings are guaranteed.

Only use the burners when cookware has been placed on top.
Do not heat up empty pots or pans. The saucepan base will be
damaged.

Never place hot pots and pans on the display area or on the
surround.

Ensure that the gas burners are clean and dry. The burner cup
and fburner cap must be positioned exactly.

Sallt, sugar or sand cause scratches on the glass ceramic. Do
not use the hob as a work surface or storage space.

Damage can occur if hard or pointed objects fall onto the hob.
Do not store such objects above the hob.

Sugar and food with a high sugar content damage the hob.
Remove boiled over food immediately with a glass scraper.
Caution The glass scraper has a sharp blade.

Damage to the oven

Caution!

Accessories, foil, greaseproof paper or ovenware on the
cooking compartment floor: do not place accessories on the
cooking compartment floor. Do not cover the cooking
compartment floor with any sort of foil or greaseproof paper. Do
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the fuse box. Notify the Technical
Assistance Service.

Risk of fire!

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

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

Risk of burns!

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

A\ The appliance will become very hot on

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

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.

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

Set-up, gas and electricity connection

Gas connection

Installation must only be performed by an approved expert or a
licensed after-sales service engineer in accordance with the
instructions specified under "Gas connection and conversion to a
different gas type".

For the licensed expert or after-sales service

Caution!

The setting conditions for this appliance are specified on the
rating plate on the back of the appliance. The gas type set in the
factory is marked with an asterisk (*).

Before setting up the appliance, check the grid access
conditions (gas type and gas pressure) and ensure that the gas
setting of the appliance meets these conditions. If the appliance
settings have to be changed, follow the instructions in the
section "Gas connection and conversion to a different gas
type".

This appliance is not connected to a waste gas main. It must be
connected and commissioned in accordance with the
installation conditions. Do not connect the appliance to a waste
gas main. All ventilation regulations must be observed.

The gas connection must be made via a fixed, i.e. not mobile
connection (gas line) or via a safety hose.

If using the safety hose, ensure that the hose is not trapped or
crushed. The hose must not come into contact with hot
surfaces.

The gas line (gas pipe or safety hose) can be connected to the
right or left-hand side of the appliance. The connection must
have an easily accessible locking device.

Safety information

The nominal operating pressure of the appliance is;

For natural gas (G20) 20 mBar, for LPG (G30) 30 mBar, for LPG
(G31) 37 mBar. The appliance must be operated at these
pressure values. All data on the rating plate of your appliance
relates to these pressure values. The manufacturer is not
responsible for results, performance or any risk caused by
operating the appliance at different values.

A If the gas pressure in your gas supply grid!

for natural gas (G20) is higher than 25 mBar, for LPG (G30) is
higher than 36 mBar, for LPG (G31) is higher than 45 mBar, you
must use your appliance in connection with a suitable gas
regulator, for safety reasons. Connection, maintenance and
configuration of the gas regulator must be performed by an
authorised installation expert. If you do not know the gas pressure

in your gas supply grid, please ask your local supply grid operator.

Faults in the gas installation/smell of gas

If you notice a smell of gas or faults in the gas installation, you
must

immediately shut off the gas supply and/or close the gas
cylinder valve

immediately extinguish all naked flames and cigarettes
switch off electrical appliances and lights

open windows and ventilate the room

call the after-sales service or the gas supplier

Moving the appliance by the gas line or door
handle

Do not move the appliance while holding the gas line; the gas pipe
could be damaged. There is a risk of a gas leak! Do not move the
appliance while holding it by the door handle. The door hinges
and door handle could be damaged.

Electrical connection
Caution!

Have the appliance set up by your after-sales service. A 16 A
fuse is required for connection. The appliance is designed for
operation at 220-240 V.

If the electricity supply drops below 180 V, the electrical ignition
system does not work.

Any damage arising from the appliance being connected
incorrectly will invalidate the guarantee.
If the supply cord is damaged, it must be replaced by the

manufacturer, its service agent or similarly qualified persons in
order to avoid a hazard.

For the after-sales service

Caution!

The appliance must be connected in accordance with the data
on the rating plate.

Only connect the appliance to an electrical connection that
meets the applicable provisions. The socket must be easily
accessible so that you can disconnect the appliance from the
electricity supply if necessary.

Please ensure the availability of a multi-pin disconnecting
system.

Never use extension cables or multiple plugs.

For safety reasons, this appliance must only be connected to an
earthed connection. If the safety earth terminal does not comply
with regulations, safety against electrical hazards is not
guaranteed.

You must use a H 05 W-F type cable or equivalent for the
appliance connection.
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Levelling the cooker
Always place the cooker directly on the floor.

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

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

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

Wall fixing

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

Setting up the appliance

Min
650

50

m The appliance must be set up directly on the kitchen floor and in
line with the specified dimensions. The appliance must not be
set up on any other object.

m The distance between the top edge of the oven and the bottom
edge of the extractor hood must meet the requirements of the
extractor hood manufacturer.

m Ensure that the appliance is not moved again after set up. The
distance from the high output burner or wok burner to the fronts
of the adjacent units or the wall must be at least 50 mm.

Measures to be noted during transport

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

Keep the original appliance packaging. Only transport the
appliance in the original packaging. Observe the transport arrows
on the packaging.
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If the original packaging is no longer available

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

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



Your new cooker

Here you will learn about your new cooker. We will explain the
control panel, the hob and the individual operating controls. You

General information
The design depends on the respective appliance model.

will find information on the cooking compartment and the
accessories.

Cooking area

Here is an overview of the control panel. The design depends on
the respective appliance model.

| 1*
= 2r 1 2
3
+—r00 00 0O
L ) °
3 4
—1—6
— 17 Explanaions
1 Standard burner
2 Standard burner
Explanations 3 Wok burner
1* Hob cover** 4 Economy burner
2 Steam outlet Burners and steel grids of the hotplates
Caution! o . It is essential to ensure that all the burner parts and pan supports
When the oven is in operation, hot steam escapes are correctly installed for the appliance to work correctly. Do not
here. swap the burner caps around.
3 Hob** Before using your appliance for the first time, the steel grids must
4 Control panel** be taken out of the oven compartment and placed on the
- hotplates.
5* Cooling fan
6 Oven door**
7* Plinth drawer**

* Optional (available for some appliances)
** Depending on the appliance model, details may vary.
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Control panel

Details may vary depending on the appliance model.

Function control knob
The function control knob is used to select the type of heating.

Setting Use

O  Zero setting The oven is off.

While the oven is heating up, the § temperature symbol lights up
in the display. If heating is interrupted, the symbol goes out. For

some settings, it does not light up.
Burner knob

You can adjust the heat setting of the hotplates using the four
burner knobs.

3D Hot air* For cakes and pastries. These can
be baked on three levels. A fan
located on the rear wall of the oven

disperses the heat evenly.

= Top and bottom heat- For cakes, au gratin dishes, and
ing* lean meat roasts, e.g. veal or game,
on one level. The heat is provided
by the bottom and top heating ele-
ments.

Pizza function Quick preparation of frozen foods
without pre-heating, e.g., pizza,
chips or puff pastry. The heat
comes from the bottom element and

the fan on the rear wall.

Grill with hot air For roasting joints of meat, poultry
and fish. The grill heating element
and the fan switch on and off alter-
nately. The fan circulates the heat
generated by the grill around the

food.

("] Large surface grill For grilling steaks, sausages, fish
and toasting bread. The entire sur-
face below the grill heating element

is heated.

) Grill, small surface For grilling a small number of steaks
area or sausages or small amounts of
fish, and toasting bread. Only the
central area of the grill heating ele-
ment heats up.

L] Bottom heating Confits, baking and cooking au gra-
tin. The heat comes from the bottom

heating element.

Defrosting Defrosting, e.g. meat, poultry, bread
and cakes. The fan circulates the

hot air around the food.

Light

For turning on the oven light.

* Type of heating used to determine the appliance's energy effi-
ciency rating according to EN60350.

Once a type of heating has been selected the oven light is turned
on.
Temperature selector

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

Positions Function
o Zero position Oven not hot.
50-270  Temperature Temperature in °C.
range
1,2,3 Grill settings Grill settings for the (] Grill, small

area and [ Grill, large area.
Setting 1 = low

Setting 2 = medium

Setting 3 = high
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Positions Function/gas oven

o0  Zero position The oven is switched off.

¢ Ignition position Ignition position

@®  Settings area Large flame = highest setting

0 Economy flame = lowest setting

There is a limit stop at the end of the settings area. Do not turn the
timer beyond this.
Buttons and display

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

Button Use

»% Rapid heating Heats up the oven particularly

quickly.

(® Time-setting options ~ Selects the timer L), cooking

time -9, end time (L and clock (®.

C=  Childproof lock Locks and unlocks oven functions.

—  Minus Decreases the set values.

+ Plus Increases the set values.

The time-setting option that is currently selected in the display is
indicated by brackets [ ] around the corresponding symbol.
Exception: For the clock, the (® symbol only lights up if the time is
being changed.

Buttons

The sensors are located under the individual buttons. They must
not be pressed too firmly. Only touch the corresponding symbol.

The cooking compartment

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

Light

The oven light remains on while the oven is working.

However, the light can be turned on without the oven being on by
setting the function control knob to [J.

Cooling fan

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

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

Caution!

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



Your accessories

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

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

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

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

Enamelled baking tray
For cakes and biscuits.

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

Universal pan

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

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

Coffee pot set for the economy
burner

Please use the supplied coffee pot
set for the economy burner when pre-
paring your Turkish coffee using pans
that have a base less than 12 cm in
diameter or coffee pots.

Place the coffee pot set on the econ-
( omy burner's wire rack.

»ﬁﬁ@ﬂZcm

Please do not use the coffee pot set
with pans that have a base more than
12 cm in diameter.

The coffee pot set can only be used
on the economy burner.

Inserting accessories

You can insert the accessories into the cooking compartment at 5
different levels. Always insert them as far as they will go so that
the accessories do not touch the door panel.

The accessories can be pulled out approximately halfway until
they lock in place. This allows dishes to be removed easily.

When sliding the accessories into the cooking compartment,
ensure that the indentation is at the back. They can only lock in
place from this position.

Note: The accessories may deform when they become hot. Once
they cool down again, they regain their original shape. This does
not affect their operation.

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

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

Optional accessories

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

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

Optional accessories HEZ number Function

Pizza tray HEZ317000 Particularly good for pizza, frozen meals and round tarts. You
can use the pizza tray instead of the universal pan. Slide the tray
in above the wire rack and proceed according to the instructions
in the tables.

Insert wire rack HEZ324000 For roasting. Always place the grill wire rack on the universal
pan. This ensures that dripping fat and meat juices are collected.

Girill tray HEZ325000 Used for grilling instead of the grill wire rack or used as a splatter

guard to protect the oven from becoming heavily soiled. Only use
the grill tray with the universal pan.

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

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

Function

Baking stone HEZ327000

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

Enamel baking tray HEZ331003

For cakes and biscuits.

Place the baking tray in the oven with the sloping edge towards
the oven door.

Enamel baking tray with non-stick coating HEZ331011

The baking tray is ideal for laying out cakes and biscuits. Place
the baking tray in the oven with the sloping edge towards the
oven door.

Universal pan HEZ332003

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

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

Universal pan with non-stick coating HEZ332011

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

Lid for the Profi extra-deep pan HEZ333001

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

Profi extra-deep pan with insert wire rack HEZ333003

Particularly suitable for preparing large quantities of food.

Pull-out rail

3-level shelf ralil HEZ338352

3-level shelf rail with stop function HEZ338357

With the pull-out rails at levels 1, 2 and 3, you can pull the acces-
sories out without them tilting.

3-level shelf rail — not suitable for appliances fitted with a rotary
spit.

With the pull-out rails on level 1, 2 and 3, the accessories can be
fully pulled out without tilting. The pull-out rails click into place so
that baking trays can be easily inserted.

The 3-level telescopic shelf with stop function is not suitable for
appliances fitted with a rotary spit.

Wire rack HEZ334000

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

Glass roasting dish HEZ915001

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

After-sales service products

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

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

Cleaning cloths for stainless-steel surfaces Product no. 311134

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

Oven and grill cleaning gel Product no. 463582

For cleaning the cooking compartment. The gel is odourless.

Microfibre cloth with honeycomb structure  Product no. 460770

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

Door lock Product no. 612594

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

Before using the oven for the first time

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

Setting the time

Once the oven has been connected, the (® symbol and four zeros
are shown flashing on the display panel. Set the time.

1.Press the (O button.
The display shows the time {Z:00.

2.Set the time with the buttons + or —.
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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.

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

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

Making settings on the hob

Your hob is equipped with four gas burners. The following
information explains how to light the gas burners and set the size
of flame.

Advance cleaning of burner cup and cap

Clean the burner cap (1) and cup (2) with water and washing-up
liquid. Dry the individual parts carefully.

Place the burner cup and cap back on the burner shell (5). Ensure
that the igniter (3) and flame safety pin (4) are not damaged.

The nozzle (6) must be dry and clean. Always position the burner
cap exactly over the burner cup.

Igniting the gas burners

Always position the burner cap exactly onto the burner cup. The
openings in the burner cup must remain unobstructed at all times.
All parts must be dry.

1.0Open the upper cooker cover. The upper cover must remain
open whilst the cooker is in operation.

2.Turn the control for the required hotplate anti-clockwise to the
ignition position s¢. This starts the ignition process.

3.Press and hold the hotplate control for 1-3 seconds. Gas begins
to flow out and the gas burner ignites.

9

The safety pilot is activated. If the gas flame goes out, the gas
supply is automatically cut off by the safety pilot.

4.Set the required flame size. Between the Off 6 setting and the @
setting, the flame is not stable. Therefore, always choose a
setting between the large flame @ and small flame o.

5.1f the flame goes out again, repeat the process from step 2.

6.To finish cooking, turn the hotplate control clockwise to the Off
o position.

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.

The hotplate control should not be turned to the ignition position
for longer than 15 seconds. If the burner does not light within 15
seconds, wait at least one minute. Then repeat the ignition
process.

A Caution!

If, after switching the cooker off, you turn the burner control while
the cooker is still hot, gas will escape. If you do not turn the
hotplate control to the ignition position 3¢ within 60 seconds, the

gas supply will be cut off.

The gas burner does not ignite

If there is a power cut or if the ignition plugs are damp, you can
light the gas burners with a gas lighter or a match.

Table — Cooking

Select the right pan size for each hotplate. The diameter of the pot
or pan base should be the same as that of the hotplate.

Cooking times may vary depending on the type of food, its weight
and quality. You yourself can best judge the optimal cooking
time.

Use as little water as possible when cooking, so that the food
retains its vitamins and minerals. Select short cooking times so
that the vegetables remain firm and full of nutrients.
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Example Food Hotplate Heat setting
Melting Chocolate, butter, margarine Economy burner Small flame
Warming Stock, tinned vegetables Standard burner Small flame
Electric hotplate** 1-2
Heating and keeping Soups Economy burner Small flame
warm Electric hotplate™* 1-2
Steaming* Fish Standard burner Between large and small flame
Electric hotplate™* 3-4
Braising* Potatoes and other vegetables, Standard burner Between large and small flame
meat Electric hotplate** 34
Boiling” Rice, vegetables, meat dishes  Standard burner High flame
(with sauces) Electric hotplate™* 5-6
Roasting Pancakes, potatoes, schnitzel, High-output burner** Between large and small flame

fish fingers Wok burner**

* If you are using a pan with a lid, turn the flame down as soon as it reaches

boiling point.

** Optional. Available for some appliances, depending on the appliance model (for frying on the wok burner, we recommend that you

use a wok)

Suitable pans

Burner/electric hot- Max. pan diam- Min. pan diameter

plate* eter

Electric hotplate* 14.5cm 14.5cm
Wok burner** 4 kW 24 cm 28 cm
High output burner 3 24 cm 28 cm
kW

Standard burner 1.7 18 cm 24 cm
kW

Economy burner 1 kW 12 cm 18 cm

* Optional (for models with electric hotplate)
** Optional (for models with wok burner)

Precautions for use

The following advice is intended to help you save energy and
prevent pan damage:

Use pans which are the right
size for each burner.

Do not use small pans on large

burners. The flame must not
touch the sides of the pan.

Do not use damaged pans,
which do not sit evenly on the

hob. Pans may tip over.

Only use pans with a thick, flat
base.

Do not cook without using a lid

inﬂ and make sure the lid is
properly fitted. This wastes

energy.

Always place the ovenware
centrally over the burner.
Otherwise, there is a risk that it
may tip over.

| ﬂDﬂK EDE( ﬂDj& ﬁ(
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Place the pans on the pan
supports, never directly on the
burner.

Make sure that the pan
supports and burner caps are
correctly positioned before
using the appliance.

Pans should be placed on the
hob carefully.

Do not strike the hob and do not
place excessive weight on it.

Never use two burners or heat
sources to heat one single pan.

Do not use grill pans,
earthenware casserole dishes,
etc. for a long period of time on
maximum power.



Programming the oven

There are different ways to programme the oven. Programming
the type of heating, temperature or grill power. The oven can be
programmed with the cooking time (duration) and the end time for
each dish. For more information, see the chapter Setting the time
functions.

Note: We recommend preheating the oven before inserting the
food in order to avoid condensation on the oven glass.

Type of heating and temperature
Example in the picture: Top/bottom heating at 190 °C .

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

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

Setting the time functions

This oven has various time functions. The (© sensor activates the

menu and moves through the different functions. The time
symbols remain lit up while settings are programmed. The square
brackets [ ] indicate the time function selected. You can modify an
already programmed time function directly with the sensors +

or —, provided the time symbol is situated between square
brackets [ ].

Timer

The timer works independently of the oven. The timer has its own
beep. This can be used to distinguish whether the time set for the
timer or the automatic oven shut-off have finished (cooking time).

1.Press the button once (.

The time symbols light up on the display panel, the square
brackets are next to ).

2.Set the timer using the + or — buttons.
Value suggested for the + button = 10 minutes.
Value suggested for the — button = 5 minutes.

The programmed time is shown after a few seconds. The time set
for the timer starts to count down. The symbol [2)] lights up on the

The oven heats up.

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

Changing the settings

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

Rapid heating
With the rapid heating function, the oven reaches the
programmed temperature very quickly.

Rapid heating must be used for temperatures of more than
100 °C. The following types of heating are appropriate:

= 3D hot air
» Top and bottom heating (£

To ensure uniform cooking, the food must not be put into the oven
until rapid heating has been completed.

1.Select the temperature and type of heating required.
2_Briefly press the »§% button.

The display panel shows the »§% symbol. The oven will begin to
heat up.

End of rapid heating

A beep will sound. The »$$ symbol disappears from the display
panel. Put the food in the oven.

Cancelling rapid heating

Press the »%§ button. The »$% symbol disappears from the display
panel.

display panel and the timer's progress is shown. The other time
symbols switch off.
The time set for the timer has elapsed

[ Nl

A beep will sound. The display panel will show Li:rr. Switch off
the timer using the (© button.

Changing the time on the timer.

Change the time set for the timer using the + or — buttons. The
new time is shown after a few seconds.

Cancelling the timer

Resetting the timer to JJ:0/7 with the button —. The new time is

shown after a few seconds. The timer switches off.

Viewing the time settings

If several time functions are programmed, the corresponding
symbols light up on the display panel. The symbol for the time
function in the foreground is in brackets.

To view the timer (), the cooking time -5, the end time & or the
actual time (O, press the (© sensor repeatedly until the brackets
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are around the required symbol. The corresponding value will be
shown for a few seconds on the display panel.

Cooking time

The oven allows you to set the cooking time for each type of food.
The oven switches off automatically when the cooking time has
finished. This avoids interrupting other tasks to switch the oven off
or exceeding the cooking time by mistake.

Example in the picture: cooking time: 45 minutes.

1.Select the type of heating using the function control knob.

2.Select the temperature or grill power level with the temperature
control knob.

3.Press the (© button twice.
1

The display panel will show JLi:[/J. The time symbols light up,
the brackets are located next to <D.

4.Set the cooking time with the + or — buttons.
Value suggested for the + button = 30 minutes.
Value suggested for the — button = 10 minutes.

The oven will switch on after a few seconds. The display panel
shows the cooking time elapsed and the [-Y] symbol is displayed.
The other time symbols switch off.

The cooking time has finished

A beep will sound. The oven will stop heating. The display panel
will show J0:00. Press the (O button. Programme a new

cooking time with the + or — buttons. Or press the (© button

twice and turn the function control knob to the zero setting. The
oven is off.

Changing the cooking time

Change the cooking time with the + or — buttons. The new time is

shown after a few seconds. If the timer has been programmed,
first press the (© button.

Cancelling the cooking time

Reset the cooking time to JiJ:[/J with the button —. The new

time is shown after a few seconds. The time has been cancelled.
If the timer has been programmed, first press the (® button.

Viewing the time settings

If several time functions are programmed, the corresponding
symbols light up on the display panel. The symbol for the time
function in the foreground is in brackets.

To view the timer £, the cooking time -5, the end time (b or the
actual time (O, press the (© sensor repeatedly until the brackets
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are around the required symbol. The corresponding value will be
shown for a few seconds on the display panel.

End time

The oven allows you to set the time when you want the food
ready. The oven switches on automatically and switches off at the
set time. E.g. the food may be placed in the oven in the morning
and the oven set so that it is ready at midday.

Please ensure that the food will not go off if it is in the oven for too
long.

Example in the picture: It is now 10:30 AM, the cooking time is
45 minutes and the oven should switch off at 12:30 PM.

1.Set the function control knob.

2.Set the temperature control knob.

3.Press the (O button twice.

4. Set the cooking time with the + or —buttons.

5.Press the (® button.

The brackets are shown next to (t. The time the dish will be
ready is displayed.

The oven displays the programmed time after a few seconds and
is set to standby. The time when the dish will be ready is
displayed and the end time (& symbol will be shown in brackets.
The symbols ) and ® turn off. When the oven is turned on,
cooking time progress is shown and the symbol <D appears in
brackets. The symbol (L is turned off.

The cooking time has finished

A beep will sound. The oven will stop heating. The display panel
will show J0:00. Press the (O button. Programme a new

cooking time with the + or — buttons. Or press the (® button

twice and turn the function control knob to the zero setting. The
oven is off.

Changing the end time

Change the end time using the buttons + or —. The new time is
shown after a few seconds. If the timer has been programmed,
first press the Obutton twice. Do not change the end time if the

cooking time has already started to count down. The final result
may not be the same.

Cancelling the end time

Reset the end time to the current time by pressing —. The new

time is shown after a few seconds. The oven switches on. If the
timer has been programmed, first press the (© button twice.



Viewing the time settings

If several time functions are programmed, the corresponding
symbols light up on the display panel. The symbol for the time
function in the foreground is in brackets.

To view the timer ), the cooking time <5, the end time ¢4 or the
actual time (©, press the (® sensor repeatedly until the brackets

are around the required symbol. The corresponding value will be
shown for a few seconds on the display panel.

Time
Once the oven has been connected or after a power cut, a
flashing ® symbol and four zeros are shown on the display

panel. Set the time.
1.Press the (© button.
The display panel displays the time /.04

Childproof lock

The oven includes a childproof lock to prevent it being turned on
accidentally.

The oven does not react to any setting. The timer and time can be
programmed when the childproof lock is on.

When the heating type and temperature or grill level are
programmed, the childproof lock turns off the heating.

Activating the childproof lock
No cooking time or end time should already be set.

Changing the basic settings

This oven has different basic settings. The settings can be
adapted to the user's own needs.

Basic settings Selection { SelectionZ Selection

b
c 1 Time indicator always* only with -
the
button ©
c £ Duration of signal approx. approx. approx.
after the cooking time 10 sec 2 min.* 5 min
or the time set on the
timer has elapsed
c 3 Time until a setting is approx. approx. approx.
applied 2 sec 5 sec.” 10 sec.

* Default setting

No other time function can be programmed.

Care and cleaning

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

Notes

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

2.Set the time with the buttons + or —.
The programmed time is displayed after a few seconds.

Changing the time
No other time function can be programmed.

1.Press the (® button four times.

The time symbols light up on the display panel, the brackets are
located next to (©.

2. Adjust the time with the buttons + or —.

The programmed time is displayed after a few seconds.

Hiding the clock

You can hide the clock. For more information, please refer to the
section Changing the basic settings.

Press the C= button for approximately four seconds.
The display panel shows the symbol C=. The childproof lock is
now activated.

Turning off the childproof lock
Press the &= button for approximately four seconds.

The &= symbol in the display panel goes off. The childproof lock
is now deactivated.

1.Press the © button for approximately 4 seconds.

The display panel will show the current basic setting for the
time, e.g. ¢ { for the Selection /.

2. Set the basic setting using the buttons + or —.

3. Confirm with the (® button.

The display panel shows the following basic setting. Using the
button (O select the levels and using the buttons + or — make

the setting.
4.Press the © button for approximately 4 seconds.
All basic settings have been applied.

The basic settings can be changed again at any time.

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

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

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

instructions.

When cleaning the hob do not use
undiluted washing-up liquid or dishwasher detergent,

scouring pads,

abrasive cleaning agents such as oven cleaner or stain

remover,

high-pressure cleaners or steam jets.

Do not clean individual parts in the dishwasher.

When cleaning the oven do not use
sharp or abrasive cleaning agents,

cleaning agent with a high alcohol content,

scouring pads,

high-pressure cleaners or steam jets.
Do not clean individual parts in the dishwasher.

Wash new sponges thoroughly before first use.

Zone

Cleaning agent

Gas burners*

(depending on appli-

ance model)

Remove the burner head and cap and
clean with hot soapy water.

Do not clean in the dishwasher.

The gas outlet openings must remain
unobstructed at all times.

Ignition plugs: Small, soft brush.

The gas burners only work properly when
the ignition plugs are dry. Dry all parts
thoroughly. Ensure that they are refitted
correctly.

The burner caps are coated in black
enamel. The colour may change over time.
This does not impair their performance.

Electric hotplate*

(depending on appli-

ance model)

Abrasive materials or sponges:

Briefly heat up the hotplate afterwards, so
that it dries. Hotplates can rust over time if
they remain wet. Apply care product to fin-
ish.

Clean off boiled-over liquids and spilt food
immediately.

Zone

Cleaning agent

Stainless steel sur-
faces*

(depending on appli-
ance model)

Hot soapy water:

Clean with a dish cloth and dry with a soft
cloth. On stainless steel surfaces, always
wipe parallel to the natural grain. Other-
wise, you may scratch the surface.
Remove patches and splashes of limes-
cale, grease, starch and albumin (e.g. egg
white) immediately. Corrosion can form
under such patches and splashes.

Special care products suitable for hot
stainless steel surfaces are available from
our after-sales service and from specialist
retailers. Apply a thin layer of care product
with a soft cloth.

Hotplate ring*

(depending on appli-

ance model)

Remove yellow to blue iridescent discol-
ouration from the hotplate ring with a steel
care product.

Do not use any abrasive materials that
may scratch surfaces.

Ceramic hob*

(depending on appli-

ance model)

Care: Protective/care products for ceram-
ics

Cleaning: Cleaning agents suitable for
ceramics.

Follow the cleaning instructions on the
packaging.

A\Glass scraper for stubborn dirt:
Remove the protective cover and clean
using the blade only. Caution: The blade is
very sharp. Risk of injury.

Cover the blade again after cleaning.
Replace damaged blades immediately.

Enamel, painted,
plastic and screen-
printed surfaces*

(depending on appli-
ance model)

Hot soapy water:

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

Control panel

Hot soapy water:

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

Glass hob*

(depending on appli-

ance model)

Care: Protective/care products for glass
Cleaning: Cleaning agents for glass.
Follow the cleaning instructions on the
packaging.

A\Glass scraper for stubborn dirt:
Remove the protective cover and clean
using the blade only. Caution: The blade is
very sharp. Risk of injury.

Cover the blade again after cleaning.
Replace damaged blades immediately.

Upper glass cover*

(depending on appli-
ance model)

Glass cleaner:

Clean with a soft cloth.

You can remove the upper glass cover for
cleaning. To find out how to do this, please
refer to the section Upper glass cover.

Rotary knobs
Do not remove.

Hot soapy water:
Clean with a dish cloth and dry with a soft
cloth.

Glass panel

Glass cleaner:
Clean with a soft cloth.
Do not use the glass scraper.

The door can be removed to facilitate
cleaning. To find out how to do this, please
refer to the section Removing and refitting
the oven door.

Hob surround

Hot soapy water:
Do not clean with a glass scraper, lemon
juice or vinegar.

Gas hob and pan
supports®
(depending on appli-
ance model)

Hot soapy water.

Use very little water. Water must not be
allowed to enter the appliance through the
base of the burners.

Clean off boiled-over liquids and spilt food
immediately.

You can remove the pan supports.

Childproof lock*

(depending on appli-

ance model)

Hot soapy water:
Clean with a dish cloth.

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

If it is very dirty, the childproof lock will not
work properly.

Seal
Do not remove.

Hot soapy water:
Clean with a dish cloth. Do not scour.

Cast iron pan supports*:
Do not clean in the dishwasher.

* Optional (available for some appliances, depending on the

appliance model)
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Zone Cleaning agent

Cooking zone Hot soapy water or a vinegar solution:

Clean with a dish cloth.

For stubborn dirt, use a stainless steel
scouring pad or oven cleaner.

Only use when the cooking compartment
is cold.

A\Please use the self-cleaning function to
clean self-cleaning surfaces. To find out
how to do this, please refer to the section
Self-cleaning.

Caution! Never use oven cleaner on self-
cleaning surfaces.

Glass cover for the
oven light

Hot soapy water:
Clean with a dish cloth.

Shelf Hot soapy water:
Clean with a dish cloth or a brush.

You can remove the shelves for cleaning.
To find out how to do this, please refer to
the section Removing and refitting
shelves.

Telescoping extension rails*
(depending on appliance model)

Hot soapy water:
Clean with a dish cloth or a brush.

Do not remove the lubricant from the
extension rails. It is best to clean them
when they are pushed in. Do not soak,
clean in the dishwasher, or clean in the
oven as part of the self-cleaning pro-
gramme. This may damage the shelves
and they may no longer work properly as a
result.

Accessories Hot soapy water:
Soak and then clean with a dish cloth or a

brush.

Aluminium baking tray*:
(depending on appliance model)

Dry with a soft cloth.

Do not clean in the dishwasher.

Never use oven cleaner.

To prevent scratches, never touch the
metal surfaces with a knife or a similar
sharp object.

Harsh cleaning products, scratchy
sponges and rough cleaning cloths are not
suitable. Otherwise, you may scratch the
surface.

Rotary spit*
(depending on appliance model)
Hot soapy water:

Clean with a dish cloth or a brush. Do not
clean in the dishwasher.

Meat thermometer*
(depending on appliance model)

Hot soapy water:
Clean with a dish cloth or a brush. Do not
clean in the dishwasher.

Plinth drawer*

(depending on appli-
ance model)

Hot soapy water:
Clean with a dish cloth.

*

Optional (available for some appliances, depending on the
appliance model)

Before cleaning

Remove accessories and cookware from the cooking
compartment.

Cleaning the cooking compartment floor, ceiling and side
walls

Use a dish cloth and hot soapy water or a vinegar solution.

If there are heavy deposits of dirt, use a stainless steel scouring
pad or oven cleaner. Only use when the cooking compartment is
cold. Never treat the self-cleaning surfaces with a scouring pad or
oven cleaner.

Cleaning the self-cleaning surfaces in the cooking
compartment

The back wall in the cooking compartment is coated with a highly
porous ceramic layer. This coating absorbs and disintegrates
splashes from baking and roasting while the oven is in operation.
The higher the temperature and the longer the oven is in
operation, the better the result will be.

If splashes are still visible even after repeated use, proceed as
follows:

1.Clean the floor, ceiling and side panels of the cooking
compartment thoroughly.

2.Set (&) 3D hot air.

3. With the door closed, heat up the empty oven for approximately
2 hours at maximum temperature.

The ceramic coating is regenerated. When the cooking
compartment has cooled down, remove the brown or white
residue with water and a soft sponge.

Light discolouration of the coating does not affect automatic self-
cleaning.

Caution!

Never use abrasive cleaning agents. You will scratch or destroy
the highly porous coating.

Never treat the ceramic coating with oven cleaner. If oven
cleaner accidentally gets onto it, remove it immediately with a
sponge and plenty of water.

Detaching and refitting the rails

The rails can be removed for cleaning. The oven must have
cooled down.

Detaching the rails

1. Lift up the front of the rail
2.and unhook it (figure A).
3.Then pull the whole rail forward
4.and remove it (Fig. B).
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Clean the rails with cleaning agent and a sponge. For stubborn
deposits of dirt, use a brush.
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Refitting the rails

1.First insert the rail into the rear socket, press it to the back
slightly (figure A),

2.and then hook it into the front socket (figure B).

E
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The rails fit both the left and right sides. Ensure that, as shown in

figure B, levels 1 and 2 are below and levels 3, 4 and 5 are above.

Detaching and attaching the oven door

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

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

2\ Risk of injury!

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

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

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

=

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

/\ Risk of injury!
If the oven door falls out accidentally or a hinge snaps shut, do not
reach into the hinge. Call the after-sales service.

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.

2.Remove the cover from the top of the oven door. To do this,
press with your fingers on the left and right-hand side. Pull out
the cover (Fig. A).

3.Raise the top panel and pull it out (Fig. B).

Clean the panels with glass cleaner and a soft cloth.

/\ Risk of injury!

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



Fitting

1.Hold the top glass panel firmly by the sides and slide it in
towards the back at an angle. The panel must be inserted into
the openings on the lower side. The smooth surface must face
outwards, while the roughened side must be on the inside.
(Fig. A).
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Troubleshooting

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

Malfunction table

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

A Risk of electric shock!

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

Problem Possible cause Remedy/information

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

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

The clock dis- Power cut Reset the clock.
play flashes.

There is dust on Turn the control knobs back
the contacts. and forth several times.

The oven does
not heat up.

The gas burner
does not ignite.

Power failure or Light the gas burner with a
damp ignition gas lighter or a match.

plugs.

Error messages
When the display panel shows an error message with £, press
the (© button. The message will disappear. The set time function

will be deleted. If the error message does not disappear, call the
Technical Assistance Service.

The following error messages can be solved by the user.

Error message Possible cause Solution/advice

EQ A button has
been pressed
for too long or
has got stuck.

Press all of the buttons one
by one. Check if any button
is stuck, covered or dirty.

A Risk of electric shock.!
Incorrect repairs can be dangerous. Repairs may only be carried

out by qualified personnel from the Technical Assistance Service.

2.Place the cover on the top of the oven door and press in place.
Make sure that the grooves along the sides lock into position.

3. Refitting the oven door See the section Refitting the oven door.

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

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

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

In addition, there is a protective device (protective grid) which
prevents direct contact with the oven door. You can purchase this
optional accessory (469088) from the after-sales service.

Replacing the bulb in the oven ceiling light

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

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

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

3.Replace the bulb with one of the same type.
4.Screw the glass cover back in.
5.Remove the tea towel and switch on the circuit breaker.

Glass cover

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

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

E number and FD number

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

E no. FD no.

After-sales service

Energy and environment tips

Here you can find tips on how to save energy when baking and
roasting in the oven and when cooking on the hob, and how to
dispose of your appliance properly.

Saving energy with your oven

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

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

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

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

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

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

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

To book an engineer visit and product advice
GB 0344 892 8979
Calls charged at local or mobile rate.

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

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

Saving energy with the gas hob

Always use a saucepan which is the correct size for your food.
A larger, less full saucepan requires a lot of energy.

Always place a suitable lid on the saucepan.

The gas flame must always be in contact with the base of the
saucepan.

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

This appliance is labelled in accordance with European
E Directive 2012/19/EU concerning used electrical and

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

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

Tested for you in our cooking studio

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

Notes

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

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

The times specified in the tables are guidelines only. They will
depend on the quality and composition of the food.
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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, the best results can be achieved using (£
Top/bottom heating.

When baking with (&) 3D hot air, use the following shelf heights for
the accessory:

Cakes in tins: level 2
Cakes on trays: level 3



Baking on two or more levels
Use [& 3D hot air.
Shelf heights for baking on 2 levels:
Universal pan: level 3
Baking tray: level 1
Shelf heights for baking on 3 levels:
Baking tray: level 5
Universal pan: level 3
Baking tray: level 1

Baking trays that are placed in the oven at the same time will not
necessarily be ready at the same time.
The tables show numerous suggestions for your dishes.

If you are baking with 3 cake/loaf tins at the same time, place
these on the wire racks as indicated in the picture.

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.

Cakes in tins Tin Level Type of Temperature  Cooking time
heating in °C in minutes

Sponge cake, simple Ring tin/loaf tin 2 160-180 40-50

3 loaf tins 3+1 140-160 60-80
Sponge cake, delicate Ring tin/loaf tin 2 = 150-170 60-70
Flan base, sponge Flan-base cake tin 2 = 150-170 20-30
Delicate fruit flan, sponge Springform/ring tin 2 = 160-180 50-60
Sponge flan Springform cake tin 2 = 160-180 30-40
Shortcrust pastry base with crust Springform cake tin 1 = 170-190 25-35
Fruit tart or cheesecake, pastry base* Springform cake tin 1 = 170-190 70-90
Swiss flan Pizza tray 1 = 220-240 35-45
Savoury cakes (e.g. quiche/onion tart)*  Springform cake tin 1 = 180-200 50-60
Pizza, thin base with light topping (pre-  Pizza tray 1 = 250-270 10-15
heat)
* Turn off the oven and allow cakes to cool for an additional 20 minutes with the oven door closed.
Cakes on trays Accessories Level Type of Temperature  Cooking time

heating in °C in minutes

Sporjge mixture or yeast dough with dry  Baking tray 2 = 170-190 20-30
topping Universal pan + baking tray 3+1 150-170 35-45
Sponge mixture or yeast dough with moist Universal pan 3 = 160-180 40-50
topping, fruit Universal pan + baking tray 3+1 150-170 50-60
Swiss flan Universal pan 2 = 210-230 40-50
Swiss roll (preheat) Baking tray 2 = 190-210 15-20
Plaited loaf with 500 g flour Baking tray 2 = 160-180 30-40
Stollen with 500 g flour Baking tray 3 = 160-180 60-70
Stollen with 1 kg flour Baking tray 3 = 150-170 90-100
Strudel, sweet Universal pan 2 O 180-200 55-65
Burek Universal pan 2 = 180-200 40-50
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Cakes on trays Accessories Level Type of Temperature  Cooking time
heating in °C in minutes
Pizza Baking tray 2 = 220-240 15-25
Universal pan + baking tray 3+1 180-200 35-45
Small baked products Accessories Level Type of Temperature  Cooking time
heating in °C in minutes
Biscuits Baking tray 3 140-160 15-25
Universal pan + baking tray 3+1 130-150 25-35
2 baking trays + universal pan 5+3+1 130-150 30-40
Viennese whirls (preheat) Baking tray 3 = 140-150 30-40
Baking tray 3 140-150 30-40
Universal pan + baking tray 3+1 140-150 30-45
2 baking trays + universal pan 5+3+1 130-140 35-50
Macaroons Baking tray 2 = 110-130 30-40
Universal pan + baking tray 3+1 100-120 35-45
2 baking trays + universal pan 5+3+1 100-120 40-50
Meringue Baking tray 3 80-100 130-150
Choux pastry Baking tray 2 = 200-220 30-40
Puff pastry Baking tray 3 180-200 20-30
Universal pan + baking tray 3+1 180-200 25-35
2 baking trays + universal pan 5+3+1 160-180 35-45
Leavened cake Baking tray 3 = 180-200 20-30
Universal pan + baking tray 3+1 170-190 25-35

Bread and rolls

When baking bread, preheat the oven, unless instructions state

Never pour water into the hot oven.
When baking on 2 levels, always insert the universal pan above

otherwise. the baking tray.
Bread and rolls Accessories Level Type of Temperature  Cooking time
heating in°C in minutes
Yeast bread with 1.2 kg flour Universal pan 2 = 270 8
200 35-45
Sourdough bread with 1.2 kg flour Universal pan 2 = 270 8
200 40-50
Bread rolls (do not preheat) Baking tray 3 = 210-230 20-30
Rolls made with sweet yeast Baking tray 3 = 170-190 15-20
dough Universal pan + baking tray 3+1 160-180 20-30

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.

with a knife.

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

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

reduce the baking time.



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

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

The cake is unevenly browned.

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

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

The bottom of a fruit cake is too light.

Place the cake one level lower the next time.

The fruit juice overflows.

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

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

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

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.

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.

Grilling
When grilling, preheat the oven for approx. 3 minutes, before
placing the food into the cooking compartment.

The universal pan is Always grill with the oven door closed.

As far as possible, the pieces of food you are grilling should be of
equal thickness. This will allow them to brown evenly and remain
succulent and juicy.

Turn the food you are grilling after %4 of the time.

Do not add salt to steaks until they have been grilled.

Place the food to be grilled directly on the wire rack. If you are
grilling a single piece, the best results are achieved by placing it in
the centre of the wire rack.

The universal pan should also be inserted at level 1. The meat
juices are collected in the pan and the oven is kept cleaner.

When grilling, do not insert the baking tray or universal pan at
level 4 or 5. The high heat distorts it and the cooking compartment
can be damaged when removing it.

The grill element switches on and off continually. This is normal.
The grill setting determines how frequently this will happen.
Meat

Turn pieces of meat halfway through the cooking time.

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

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

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.

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

Meat Weight Accessories and Level Type of Temperature  Cooking time
ovenware heating in °C, grill set- in minutes
ting
Beef
Pot-roasted beef 1.0 kg Covered 2 = 200-220 120
1.5 kg 2 = 190-210 140
2.0 kg 2 = 180-200 160
Fillet of beef, medium 1.0 kg Uncovered 2 O 210-230 70
1.5 kg 2 = 200-220 80
Sirloin, medium 1.0 kg Uncovered 1 210-230 50
Steaks, medium, 3 cm thick Wire rack 5 ™ 3 15
Veal
Joint of veal 1.0 kg Uncovered 2 = 190-210 100
2.0 kg 2 = 170-190 120

85



Meat Weight Accessories and Level Type of Temperature  Cooking time
ovenware heating in °C, grill set- in minutes
ting
Pork
Joint without rind (e.g. neck) 1.0 kg Uncovered 1 200-220 100
1.5 kg 1 190-210 140
2.0kg 1 180-200 160
Joint with rind (e.g. shoulder) 1.0 kg Uncovered 1 200-220 120
1.5 kg 1 190-210 150
2.0 kg 1 180-200 180
Smoked pork on the bone 1.0 kg Covered 2 = 210-230 70
Lamb
Leg of lamb, boned, medium 1.5kg Uncovered 1 150-170 120
Minced meat
Meat loaf Made from  Uncovered 1 170-190 70
500 g meat
Sausages
Sausages Wire rack 4 ] 3 15
Poultry Turn roasts, such as rolled turkey joint or turkey breast, halfway

The weights indicated in the table refer to oven-ready poultry

(without stuffing).

Place whole poultry on the lower wire rack breast-side down. Turn

after %3 of the specified time.

through the cooking time. Turn poultry portions after %3 of the
time.

For duck or goose, pierce the skin on the underside of the wings.
This allows the fat to run out.

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

Poultry Weight Accessories and Level Type of Temperature  Cooking time
ovenware heating in °C in minutes
Chicken, whole 1.2 kg Wire rack 2 200-220 60-70
Poulard, whole 1.6 kg Wire rack 2 190-210 80-90
Chicken, halved 500 g each  Wire rack 2 200-220 40-50
Chicken portions 300 g each  Wire rack 3 200-220 30-40
Duck, whole 2.0 kg Wire rack 2 170-190 90-100
Goose, whole 3.5-4.0 kg Wire rack 2 160-170 110-130
Small turkey, whole 3.0 kg Wire rack 2 170-190 80-100
Turkey thigh 1.0 kg Wire rack 2 180-200 90-100
Fish Placing half a potato or a small ovenproof container in the belly of

Turn the pieces of fish after 5 of the time.

Whole fish does not have to be turned. Place the whole fish in the
oven in its swimming position with its dorsal fin facing upwards.

the fish will make it more stable.

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

Fish Weight Accessories and Level Type of Temperature  Cooking time
ovenware heating in °C, grill set- in minutes
ting

Fish, whole 300 g each Wire rack 2 ™ 3 20-25
(approx.)
1.0 kg Wire rack 180-200 45-50
1.5 kg Wire rack 170-190 50-60

Fish steak, 3 cm thick Wire rack 3 ] 2 20-25
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Tips for roasting and grilling

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

the weight of the joint.

How to tell when the roast is ready.

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

The roast is too dark and the crackling is

partly burnt.

Check the shelf height and temperature.

The roast looks good but the juices are

burnt.

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

The roast looks good but the juices are

too clear and watery.

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

Steam rises from the roast when basted.

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

Bakes, gratins’ toast with toppings 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  Cooking time
ware heating in °C in minutes

Bakes

Bake, sweet Ovenproof dish = 180-200 40-50
Pasta bake Ovenproof dish = 210-230 30-40
Gratin

Potato gratin, raw ingredients, 1 ovenproof dish 2 160-180 60-80

max. 4 om deep 2 ovenproof dishes 143 150-170 65-85
Toast

Toast with topping, 4 slices Wire rack 4 160-170 10-15
Toast with topping, 12 slices Wire rack 4 160-170 15-20

Preprepared products
Observe the instructions on the packaging.

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

If you line the accessories with greaseproof paper, make sure that
the paper is suitable for these temperatures. Make sure the paper

is a suitable size for the dish to be cooked.

Dish Accessories Level Type of Temperature  Cooking time
heating in °C, grill set- in minutes
ting

Pizza, frozen

Pizza with thin base Universal pan 2 ES 190-210 15-20
Universal pan + wire 3+1 180-200 20-30
rack

Pizza with deep-pan base Universal pan 2 ES 170-190 20-30
Universal pan + wire 3+1 170-190 25-35
rack

Pizza baguette Universal pan EN 170-190 20-30

Mini pizza Universal pan 180-200 10-20

Pizza, chilled, preheat Universal pan 1 180-200 10-15

Potato products, frozen

Chips Universal pan 3 190-210 20-30
Universal pan + 3+1 180-200 30-40
baking tray

Croquettes Universal pan 3 ES 190-210 20-25
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Dish Accessories Level Type of Temperature  Cooking time
heating in °C, grill set- in minutes
ting
Résti, stuffed potato pockets Universal pan 3 £ 190-210 15-25
Baked items, frozen
Bread rolls, baguette Universal pan 3 £ 190-210 10-20
Pretzels (dough) Universal pan 3 ES 200-220 10-20
Baked items, prebaked
Part-cooked rolls or part-cooked baguette Universal pan 3 = 190-210 10-20
Universal pan + wire 3+1 160-180 20-25
rack
Processed portions, frozen
Fish fingers Universal pan 2 E 200-220 10-15
Chicken goujons, nuggets Universal pan 3 £ 190-210 10-20
Strudel, frozen
Strudel Universal pan 3 £ 190-210 30-40

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 wire rack.

Observe the instructions on the packaging.
The defrosting time depends on the amount and type of food.
Place poultry with the breast side to the plate.

Frozen food

Accesso- Level Type of Temperaturein °C

e.g. cream cakes, buttercream cakes, gateaux with chocolate or
sugar icing, fruit, chicken, sausage and meat, bread and bread rolls,

cakes and other baked items

ries heating
Wire rack 2 The temperature selector

remains switched off
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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 [_] Bottom heating.

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

Preserving

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

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

Fruit in one-litre jars

When it starts to bubble Residual heat

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

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

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

Vegetables with cold cooking water in one-litre jars

When it starts to bubble Residual heat

Gherkins

- approx. 35 minutes

Beetroot

approx. 35 minutes approx. 30 minutes

Brussels sprouts

approx. 45 minutes approx. 30 minutes

Beans, kohlrabi, red cabbage

approx. 60 minutes approx. 30 minutes

Peas

approx. 70 minutes approx. 30 minutes

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

Caution!

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

Acrylamide is mainly produced in grain and potato products toast, bread rolls, bread or fine baked goods (biscuits,
prepared at high temperatures, such as potato crisps, chips, gingerbread, cookies).

Tips for keeping acrylamide to a minimum when preparing food

General

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

Baking

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

Biscuits

With top/bottom heating max. 190 °C.
With 3D hot air or hot air max. 170 °C.
Egg or egg yolk reduces the production of acrylamide.

Oven chips

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

Test dishes

These tables have been produced for test institutes to facilitate
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.

Baking on 3 levels:

Insert the universal pan in the middle.

Piped biscuits:

Baking trays that are placed in the oven at the same time will not

necessarily be ready at the same time.

Double crust apple pie on 1 level:

place dark springform cake tins next to each other diagonally on

the same level.
Double crust apple pie on 2 levels:

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

Note: For baking, use the lower of the temperatures indicated
first.

Place dark springform cake tins next to each other (see

illustration).
Dish Accessories and oven-  Level Type of Temperature  Cooking time
ware heating in °C in minutes
Whirls , preheat* Baking tray 3 = 140-150 30-40
Baking tray 3 140-150 30-40
Baking tray + universal pan 1+3 140-150 30-45
2 baking trays + universal  1+3+5 130-140 40-55
pan
Small cakes, preheat” Baking tray 3 = 150-170 20-35
Baking tray 3 150-170 20-35
Baking tray + universal pan 1+3 140-160 30-45
2 baking trays + universal  1+3+5 130-150 35-55
pan
Hot water sponge cake, preheat” Springform cake tin on the 2 = 160-170 30-40
wire rack
Springform cake tin on the 2 160-170 25-40
wire rack
Apple pie Wire rack + 2 springform 1 = 170-190 80-100
cake tins, dia. 20 cm
2 wire racks + 2 springform 1+3 170-190 70-100

cake tins, dia. 20 cm

* Do not use rapid heating to preheat the appliance.
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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

Toast Wire rack 5 il 3 Vp-2

Preheat for 10 minutes

Beefburgers, x 12* Wire rack + universal pan  4+1 ™ 3 25-30

do not preheat

* turn over after %5 of the cooking time.
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	[ru] Правила пользования 3
	Отдельностоящая плита
	Плита
	Free standing cooker
	HGD74X455Q

	Оглавление[ru] Правила пользования
	: Важные правила техники безопасности
	Внимательно прочитайте данное руководство. Оно поможет вам научиться правильно и безопасно пользоваться прибором. Сохраняйте руководс...
	Данное руководство действительно только в том случае, если на приборе указано условное обозначение соответствующей страны. Если обозна...
	Категория прибора: категория 1
	Распакуйте и осмотрите прибор. Не подключайте прибор, если он был поврежден во время транспортировки.
	Подключение прибора и перенастройку на другой вид газа должен производить только квалифицированный специалист. Подключение прибора (п...
	Внимание:Данный прибор предназначен исключительно для приготовления пищи. Запрещено использовать прибор с другой целью, например, для ...
	Данный прибор предназначен для использования на высоте не более 2000 м над уровнем моря.
	Внимание:Использование газовой плиты приводит к повышению температуры и влажности в помещении. При эксплуатации прибора следует обрат...
	При интенсивном и долговременном использовании прибора может потребоваться дополнительная вентиляция, в этом случае можно открыть окн...
	Этот прибор не предназначен для эксплуатации с внешним таймером или дистанционным управлением.
	Не используйте неподходящие защитные решётки или детские решётки безопасности. Это может привести к несчастному случаю.
	Дети до 8 лет, лица с ограниченными физическими, умственными и психическими возможностями, а также лица, не обладающие достаточными знан...
	Детям не разрешается играть с прибором. Очистка и обслуживание прибора не должны производиться детьми, это допустимо, только если они ст...
	Не допускайте детей младше 8 лет к прибору и его сетевому проводу.
	Всегда следите за правильностью установки принадлежностей в рабочую камеру. См. описание принадлежностей в руководстве по эксплуатации.
	Опасность возгорания!
	■ Из-за струи воздуха, проникающей в прибор при открывании дверцы, бумага для выпечки может подняться, коснуться нагревательного элемен...
	Опасность возгорания!
	■ Легковоспламеняющиеся предметы, хранящиеся в в духовом шкафу, могут воспламениться. Не храните в духовом шкафу легковоспламеняющиес...

	Опасность возгорания!
	■ Горячее растительное масло или жир легко воспламеняются. Не оставляйте без присмотра горячее масло или жир. Никогда не тущите огонь в...

	Опасность возгорания!
	■ Конфорки очень сильно нагреваются. Никогда не кладите легко воспламеняющиеся предметы на варочную панель. Не складывайте предметы на...

	Опасность возгорания!!
	■ Прибор сильно нагревается и может стать причиной возгорания легковоспламеняющихся материалов. Не храните и не пользуйтесь вблизи пр...

	Опасность возгорания!
	■ Включённая газовая конфорка, если на ней не установлена посуда, производит очень много тепла. Прибор и расположенная над ним вытяжка м...

	Опасность возгорания!
	■ Задняя стенка прибора сильно нагревается. Это может привести к повреждению проводов и труб. Газоподводящие трубы и электропроводка н...

	Опасность возгорания!
	■ Не кладите на конфорки воспламеняющиеся предметы и не храните их в рабочей камере. Не открывайте дверцу прибора, если внутри прибора о...

	Опасность возгорания!
	■ Поверхности цокольного выдвижного ящика могут сильно нагреться. В выдвижном ящике можно хранить только специальные принадлежности д...


	Опасность ожога!
	■ Прибор становится очень горячим. Не прикасайтесь к горячим внутренним поверхностям прибора или нагревательным элементам. Всегда дав...
	Опасность ожога!
	■ Принадлежности или посуда очень горячие. Чтобы извлечь горячую посуду или принадлежности из рабочей камеры, всегда используйте прихв...

	Опасность ожога!
	■ Пары спирта в горячей рабочей камере могут вспыхнуть. Запрещается готовить блюда, в которых используются напитки с высоким содержани...

	Опасность ожога!
	■ Конфорки и соседние части варочной панели (в особенности рамка) сильно нагреваются. Не прикасайтесь к раскаленным поверхностям. Не по...

	Опасность ожога!
	■ В процессе эксплуатации поверхности прибора нагреваются. Не касайтесь горячих поверхностей. Следите, чтобы дети не подходили близко ...

	Опасность ожога!
	■ Пустая кухонная посуда, установленная на газовую горелку, становится очень горячей. Никогда не устанавливайте на конфорку пустую пос...

	Опасность ожога!
	■ Во время работы прибор сильно нагревается . Перед очисткой дайте прибору остыть.

	Опасность ожога!
	■ Внимание: детали прибора могут сильно нагреться при использовании прибора в режиме гриля. Не разрешайте маленьким детям подходить бл...

	Опасность ожога!
	■ Если баллон со сжиженным газом находится не в вертикальном положении, то сжиженный пропан-бутан может попасть в прибор. При этом из го...


	Опасность ошпаривания!
	■ В процессе эксплуатации открытые для доступа детали прибора сильно нагреваются. Не прикасайтесь к раскаленным деталям. Не подпускайт...
	Опасность ошпаривания!
	■ Из открытой дверцы прибора может вырваться горячий пар. Осторожно откройте дверцу прибора. Не позволяйте детям подходить близко к гор...

	Опасность ошпаривания!
	■ При использовании воды в рабочей камере может образоваться горячий водяной пар. Запрещается наливать воду в горячую рабочую камеру.


	Опасность травмирования!
	■ Поцарапанное стекло дверцы прибора может треснуть. Не используйте скребки для стекла, а также едкие и абразивные чистящие средства.
	Опасность травмирования!
	■ При неквалифицированном ремонте прибор может стать источником опасности. Любые ремонтные работы и замена газоподводящих труб или эл...

	Опасность травмирования!
	■ Неисправности или повреждения прибора опасны. Никогда не включайте неисправный прибор. Отключите предохранитель в блоке предохранит...

	Опасность травмирования!
	■ Кастрюли неподходящих размеров, повреждённые или неправильно поставленные кастрюли могут стать причиной травм. Соблюдайте указания,...

	Опасность травмирования!
	■ Если прибор не закреплён на цоколе, он может соскользнуть с него. Прибор должен быть надёжно закреплён на цоколе.

	Существует опасность получения травм!
	■ Резкие перепады температуры могут вызвать повреждение стекла. Во время использования варочной панели избегайте сквозняков и пролива...

	Опасность травмирования!
	■ BHиMAHиE: В случае повреждения стекла нагревательной поверхности:
	Немедленно выключите все горелки, электрические нагревательные элементы и изолируйте прибор от сети электропитания.
	Не касайтесь поверхности прибора.
	Не используйте прибор.


	Опасность опрокидывания!
	Предупреждение: Чтобы прибор не опрокинулся, нужно установить специальную защиту. См. инструкции по монтажу.

	Опасность удара током!
	■ При неквалифицированном ремонте прибор может стать источником опасности.Поэтому ремонт должен производиться только специалистом се...
	Опасность удара током!
	■ При сильном нагреве прибора изоляция кабеля может расплавиться. Следите за тем, чтобы кабель не соприкасался с горячими частями элект...

	Опасность удара током!
	■ Проникающая влага может привести к удару электрическим током. Не используйте очиститель высокого давления или пароструйные очистите...

	Опасность удара током!
	■ При замене лампочки в рабочей камере учитывайте то, что контакты в патроне находятся под напряжением. Перед сменой лампочки выньте ви...

	Опасность удара током!
	■ Неисправный прибор может быть причиной поражения током. Никогда не включайте неисправный прибор. Выньте из розетки вилку сетевого пр...

	Существует опасность поражения электротоком!
	■ При наличии трещин или других повреждений стекла возникает опасность поражения электротоком. Отключите предохранитель на щитке пред...


	Опасность возгорания!
	■ Случайно упавшие кусочки пищи, капнувший жир или сок от жарения во время самоочистки могут вспыхнуть. Перед каждым процессом самоочис...
	Опасность возгорания!
	■ Во время самоочистки прибор становится снаружи очень горячим. Никогда не вешайте на ручку дверцы духового шкафа кухонные полотенца и ...


	Опасность ожога!
	■ Во время самоочистки духовой шкаф сильно нагревается. Не открывайте дверцу прибора и не сдвигайте блокировочные крючки руками. Дайте ...
	Опасность ожога!
	■ ; Во время самоочистки прибор становится снаружи очень горячим. Не прикасайтесь к дверце прибора. Дайте прибору остыть. Не позволяйте ...



	Причины повреждений
	Внимание!

	■ Используйте кастрюли и сковородки только с ровной нижней поверхностью.
	■ Ставьте кастрюли и сковороды по центру конфорки. Таким образом тепло от пламени оптимально нагреет дно кастрюли или сковороды. рукоят...
	■ Включайте конфорки, только когда на них установлена посуда. Не нагревайте пустые кастрюли или сковороды. Так можно повредить их дно.
	■ Никогда не ставьте горячие кастрюли и сковороды на зону индикаторов или раму.
	■ Убедитесь в том, что газовые горелки чистые и сухие. Пламерассекатель и крышка горелки должны находиться точно на своих местах.
	■ Крупицы соли, сахара или песка могут стать причиной появления царапин на стеклокерамике. Не используйте варочную панель в качестве по...
	■ Падение твёрдых или острых предметов на варочную панель может вызвать её повреждение. Не храните такие предметы над варочной панелью.
	Повреждения духового шкафа
	Внимание!
	■ Принадлежности, фольга, пергаментная бумага или посуда на дне рабочей камеры: не ставьте принадлежности на дно рабочей камеры. Не накр...
	■ Вода в горячей камере: запрещается наливать воду в горячую рабочую камеру. Это может привести к образованию пара. В результате изменен...
	■ Влажные продукты: не держите влажные продукты в закрытой рабочей камере в течение длительного времени. Это может привести к поврежден...
	■ Сок от фруктов: при выпекании сочных фруктовых пирогов не заполняйте противень целиком. Сок от фруктов будет стекать с противня и оста...
	■ Охлаждение прибора с открытой дверцей: не оставляйте прибор остывать с открытой дверцей. Даже если дверца прибора будет просто приотк...
	■ Сильно загрязнён уплотнитель дверцы: при сильном загрязнении уплотнителя дверца прибора перестаёт нормально закрываться. Это может ...
	■ Использование дверцы прибора в качестве сиденья или полки: не садитесь и ничего не ставьте на дверцу прибора. Не ставьте посуду и прин...
	■ Установка принадлежностей: в зависимости от типа прибора принадлежности могут поцарапать стекло дверцы прибора при её закрывании. Вс...

	Повреждения выдвижного цокольного ящика
	Внимание!
	Монтаж, подключение к газу и электросети
	Подключение газа

	Для лицензированного специалиста или сервисной службы
	Внимание!

	■ Необходимые условия для установки данного прибора указаны на типовой табличке на задней стенке прибора. Вид газа, необходимый для экс...
	■ Перед установкой прибора проверьте, какой вид газа и под каким давлением находится в газораспределительной сети вашего дома и убедит...
	■ Этот прибор не подключен к отводу дымовых газов. Он должен быть подключен в соответствии с предписаниями по монтажу и введен в эксплуа...
	■ Подключение газа должно осуществляться стационарно (т. е. не через временныеподключения) или через специальный безопасный газовый шл...
	■ Если используется безопасный газовый шланг, убедитесь что он не защемлен и не сдавлен. Шланг не должен соприкасаться с горячей поверх...
	Правила техники безопасности
	: Несоответствующее давление газа в газораспределительной сети!


	Неисправности газопроводки/ запах газа
	Перемещение прибора за газоподводящие трубы или за ручку дверцы
	Подключение к электросети
	Внимание!
	■ Доверьте установку прибора специалистам сервисной службы. Для подключения необходимо наличие предохранителя на 16 А. Прибор рассчита...
	■ При падении напряжения электросети ниже 180 В перестаёт функционировать электрический поджиг.
	■ На неисправности, возникшие из-за неправильного подключения прибора, гарантия не распространяется.
	Для сервисной службы
	Внимание!


	■ Прибор следует подключать в соответствии с параметрами, указанными на типовой табличке.
	■ Подключение к электросети должно быть выполнено в соответствии с действующими предписаниями. Розетка должна быть легкодоступна, что...
	■ Должен быть установлен выключатель с размыканием всех полюсов.
	■ Никогда не используйте удлинители и тройники.
	■ В целях безопасности разрешается подключать этот прибор только к электрической сети с заземлением. Если розетка с заземлением не соо...

	Установка плиты в горизонтальном положении
	1. Выдвиньте выдвижной цокольный ящик и выньте его движением вверх. Внутри основания спереди и сзади расположены установочные ножки.
	2. С помощью шестигранного ключа можно подкручивать установочные ножки в более высокое или низкое положение, пока плита не установится г...
	3. Задвиньте обратно выдвижной цокольный ящик (рис. B).

	Крепление к стене
	Установка прибора
	Во время транспортировки соблюдайте необходимые меры предосторожности.
	Если оригинальная упаковка не сохранилась
	Ваша новая плита
	Общее



	Варочная поверхность
	Горелки и стальная решётка над конфорками
	Панель управления

	Переключатель выбора функций
	Регулятор температуры
	Переключатель конфорки
	Кнопки и дисплей
	Кнопки


	Рабочая камера
	Лампа
	Охлаждающий вентилятор
	Внимание!
	Принадлежности


	Установка принадлежностей
	Указание

	Специальные принадлежности
	Номера артикулов для заказа через сервисную службу
	Перед первым использованием
	Установка текущего времени
	1. Нажмите на кнопку 0.
	2. Правильно установите текущее время с помощью кнопок @ и A.




	Нагревание духового шкафа
	1. С помощью переключателя выбора функций установите режим «Верхний/нижний жар» %.
	2. Установите 240 °C регулятором температуры.

	Очистка принадлежностей
	Настройка варочной панели
	Предварительная очистка корпусов и крышек газовых горелок


	Поджиг газовой горелки
	1. Откройте верхнюю крышку плиты. При эксплуатации крышка плиты всегда должна быть открыта.
	2. Поверните переключатель выбранной конфорки влево до положения поджига 8. Начинается процесс поджига.
	3. Нажмите переключатель конфорки до упора и удерживайте его нажатым в течение 1–3 секунд. Начинает поступать газ и газовая горелка зажиг...
	4. Установите нужную мощность пламени. Пламя нестабильно в положении между установкой Выкл þ и установкой —. Поэтому всегда выбирайте по...
	5. Если пламя погаснет, повторите процесс, начиная с шага 2.
	6. Для завершения процесса приготовления поверните переключатель конфорки вправо в положение þ Выкл.
	: Внимание!
	Газовая горелка не зажигается

	Таблица - приготовление пищи
	Подходящая посуда

	Советы по эксплуатации
	Программирование духового шкафа
	Указание


	Вид нагрева и температура
	1. С помощью переключателя выбора функций можно установить вид нагрева.
	2. Регулятор температуры предназначен для установки температуры или режима гриля.

	Выключение духового шкафа
	Изменение установок

	Быстрый нагрев
	1. Задайте режим нагрева и температуру.
	2. Коротко нажмите на кнопку c.
	Окончание быстрого нагрева
	Отмена быстрого нагрева
	Использование функций таймера
	Звуковой таймер
	1. Нажмите на кнопку 0 один раз.
	2. Задайте на звуковом таймере время с помощью кнопок @ и A.
	Значение, соответствующее кнопке @ = 10 минут




	По истечении заданного на звуковом таймере времени
	Изменение времени, заданного на звуковом таймере
	Отмена времени, заданного на звуковом таймере
	Просмотр заданного времени

	Продолжительность приготовления
	1. Задайте режим нагрева с помощью переключателя выбора функций.
	2. Задайте температуру или степень нагрева гриля с помощью регулятора температуры.
	3. Дважды нажмите на кнопку 0.
	На индикаторной панели отображаются цифры ‹‹:‹‹. Начинают светится символы функций таймера, квадратными скобками выделен символ r.
	4. Задайте продолжительность приготовления с помощью кнопок @ и A.

	Значение, соответствующее кнопке @ = 30 минут
	Значение, соответствующее кнопке A = 10 минут
	По окончании времени приготовления
	Изменение заданного времени приготовления
	Отмена времени приготовления
	Просмотр заданного времени

	Время окончания приготовления
	1. С помощью переключателя выбора функций выберите необходимый режим нагрева.
	2. С помощью регулятора температуры задайте температуру.
	3. Дважды нажмите на кнопку 0.
	4. Задайте продолжительность приготовления с помощью кнопок @ и A.
	5. Нажмите на кнопку 0.
	Квадратными скобками выделен символ p. На индикаторной панели показано время, когда блюдо будет готово.
	6. Задайте время окончания приготовления с помощью кнопок @ и A.

	По окончании времени приготовления
	Изменение времени окончания приготовления
	Отмена времени окончания приготовления
	Просмотр заданного времени

	Текущее время
	1. Нажмите на кнопку 0.
	2. Правильно установите текущее время с помощью кнопок @ и A.

	Изменение текущего времени
	1. Нажмите на кнопку 0 четыре раза.
	2. Измените текущее время с помощью кнопок @ и A.


	Отключение индикации времени суток
	Блокировка от детей
	Изменение базовых настроек
	1. Нажмите на кнопку 0 и удержите ее примерно 4 секунды.
	2. Измените базовую настройку с помощью кнопок @ и A.
	3. Подтвердите введение новой настройки нажатием кнопки 0.
	4. Для выхода из меню настроек нажмите на кнопку 0 и удержите ее примерно 4 секунды.


	Уход и очистка
	Указания
	Чистящие средства
	При очистке варочной панели
	При очистке духового шкафа




	Перед очисткой
	Очистка дна, боковых стенок и верхней панели духового шкафа
	Очистка самоочищающихся поверхностей духового шкафа
	1. Тщательно очистите дно, верхнюю и боковые стенки духового шкафа.
	2. Установите режим «3D-Горячий воздух» :.
	3. Нагревайте пустой закрытый духовой шкаф около 2 часов при максимальной температуре.
	Внимание!

	■ Никогда не используйте абразивные чистящие средства. Они царапают и разрушают пористый слой покрытия.

	Снятие и установка навесных элементов
	Снятие навесных элементов
	1. Приподнимите навесной элемент спереди и
	2. и выньте крепление из отверстия (рис. A).
	3. Затем оттяните весь комплект навесных элементов вперёд
	4. и выньте (рис. B).

	Установка навесных элементов
	1. Сначала вставьте навесной элемент в заднее гнездо и отожмите немного назад (рис. A),
	2. а затем вставьте в переднее гнездо (рис. B).


	Снятие и установка дверцы духового шкафа
	: Опасность травмирования!
	Снятие дверцы
	1. Полностью откройте дверцу духового шкафа.
	2. Откиньте блокировочные рычаги справа и слева (рис. A).
	3. Закройте дверцу духового шкафа до упора. Возьмитесь за неё обеими руками слева и справа. Ещё немного прикройте и вытащите дверцу (рис. B).

	Установка дверцы
	1. Установите дверцу духового шкафа так, чтобы обе петли оказались прямо напротив отверстий (рис. A).
	2. Прорезь на петле должна зафиксироваться с обеих сторон (рис. B).
	3. Снова установите блокировочные рычаги (рис. C). Закройте дверцу духового шкафа.
	: Опасность травмирования!


	Снятие и установка стёкол дверцы
	Снятие
	1. Снимите дверцу духового шкафа. Для этого см. раздел Снятие дверцы духового шкафа. Положите дверцу духового шкафа на полотенце ручкой в...
	2. Снимите защитную панель дверцы духового шкафа. Для этого слегка надавите пальцами слева и справа. Вытяните защитную панель (рис. A).
	3. Приподнимите и вытяните верхнее стекло (рис. B).
	: Опасность травмирования!

	Установка
	1. Наклоните верхнее стекло, удерживая его с обеих сторон, и вставьте движением от себя. Стекло необходимо вдвинуть в отверстия на нижней ...
	2. Насадите защитную панель на дверцу духового шкафа и прижмите. Проследите, чтобы вырезы петель по бокам правильно зафиксировались.
	3. Снова навесьте дверцу духового шкафа. Для этого см. раздел Установка дверцы духового шкафа.



	Дверца духового шкафа - дополнительные меры безопасности
	Что делать при неисправности?
	Таблица неисправностей
	: Опасность удара током!


	Сообщения об ошибке
	: Существует опасность поражения электрическим током!!


	Замена лампочки для верхней подсветки духового шкафа
	: Опасность удара током!
	1. Во избежание повреждений положите в холодный духовой шкаф кухонное полотенце.
	2. Снимите плафон, поворачивая его против часовой стрелки.
	3. Вставьте новую лампочку аналогичного типа.
	4. Установите плафон на место.
	5. Выньте кухонное полотенце из духового шкафа и включите предохранитель.


	Стеклянный плафон
	Сервисная служба
	Номер E и номер FD

	Рекомендации по экономии электроэнергии и охране окружающей среды
	Экономия электроэнергии во время работы духового шкафа


	Экономия электроэнергии во время работы газовой варочной панели
	Правильная утилизация упаковки
	Протестировано для Вас в нашей кухне-студии
	Указания
	Пироги и выпечка

	Выпекание на одном уровне
	Выпекание на нескольких уровнях
	Формы для выпекания
	Таблицы

	Рекомендации по выпеканию
	Мясо, птица, рыба
	Посуда
	Жарение
	Приготовление на гриле
	Мясо
	Птица
	Рыба

	Рекомендации по жарению в гриле
	Запеканки, французские запеканки, тосты
	Готовые продукты
	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
	Указание




	Приготовление на гриле

	Мазмұны[kk] Пайдалану нұсқаулығы
	: Қауіпсіздік техникасы туралы маңызды нұсқаулар
	Осы нұсқаулықты мұқият оқып шығыңыз. Тек содан кейін құрылғыны қауіпсіз және дұрыс пайдалана аласыз. Пайдалану және монтаждау нұсқаулы...
	Бұл нұсқаулар сәйкес елдің аббревиатурасы құрылғыда болса ғана қолданылады. Егер құрылғыда аббревиатура болмаса, құрылғыны елдің тала...
	Құрылғы санаты: 1 санаты
	Орамадан шығарғаннан кейін құрылғыны тексеріңіз. Тасымалдау кезінде алынған зақымдар бар болса, құрылғыны қоспаңыз.
	Құрылғыны қосуды және басқа газ түріне қайта реттеуді тек лицензиясы бар техник орындауы керек. Құрылғыны реттеу (электр желісіне және ...
	Назар аударыңыз:Бұл құрылғы тек тамақ әзірлеу мақсатына арналған. Ол бөлмені жылыту сияқты мақсаттарға арналмаған.
	Бұл құрылғы теңіз деңгейінен максималды 2000 метрге дейін болған биіктікте пайдалануға арналған.
	Назар аударыңыз:Құрылғыны пайдалану бөлмеде температураның және ылғалдылықтың, жану өнімдерінің артуына әкеледі. Құрылғыны пайдалану ...
	Құрылғы қарқынды және ұзақ жұмыс істегенде қосымша желдету қажеттілігі пайда болуы мүмкін. Бұл жағдайда терезені ашуға немесе желдету ...
	Бұл құрылғы сыртқы таймермен немесе қашықтан басқару пультімен бірге пайдалануға арналмаған.
	Сәйкес болмаған қорғау аспаптарын немесе балалардан сақтау торларын пайдаланбаңыз. Олар сәтсіз оқиғаларға алып келуі мүмкін.
	Бұл құрылғыны 8 жастағы балалар және дене, сезім немесе ақыл-ой қабілеттері шектеулі адамдар я болмаса тәжірибесі немесе білімі жоқ адам...
	Балалар құрылғымен ойнамауы керек. Тазалауды және техникалық қызмет көрсетуді балалар орындамауы керек, 8-ге толса және одан үлкен болс...
	8 жастан кіші балалар құрылғыдан және кабельден қауіпсіздік қашықтықта болуы керек.
	Әрқашан құралдарды жұмыс камерасына дұрыс орнатыңыз. Пайдалану нұсқаулығында құралдардың сипаттамасын қараңыз.
	Өрт қаупі бар!
	■ Құрылғы есігін ашқанда ауа ағыны пайда болады. Пергамент қағазы қыздыру элементіне тиіп, жануы мүмкін. Ешқашан қыздыру кезінде құралд...
	Өрт қаупі бар!
	■ Жұмыс камерасына орналастырылған тұтанғыш заттар тұтануы мүмкін. Ешқашан жұмыс камерасында тұтанғыш заттарды сақтамаңыз. Ішінде түт...

	Өрт қаупі бар!
	■ Ыстық май және жануар майы тез тұтанады. Ыстық майды және жануар майын қараусыз қалдырмаңыз. Ешқашан отты сумен сөндірмеңіз. Конфорка...

	Өрт қаупі бар!
	■ Конфоркалар қатты қызады. Ешқашан әзірлеу бетіне конфоркаларды қоймаңыз. Әзірлеу бетіне заттарды қоймаңыз.

	Өрт қаупі бар!
	■ Құрылғы өте ыстық болады, тұтанғыш заттар оңай жана бастауы мүмкін. Тұтанғыш заттарды ( мысалы, аэрозоль баллондарын және тазалағыш за...

	Өрт қаупі бар!
	■ Газ конфоркалары пайдалану кезінде үстіне ыдыс қойылмаған болса қатты қызады. Құрылғы немесе оның үстінде орнатылған түтін шығараты...

	Өрт қаупі бар!
	■ Құрылғының артқы тақтасы қатты қызады. Бұл тақалған құбырдың зақымдалуына әкелуі мүмкін. Электр сымдар және газ құбырлары құрылғының...

	Өрт қаупі бар!
	■ Ешқашан жұмыс камерасына оңай тұтанатын заттарды қоймаңыз және сақтамаңыз. Ішінде түтін пайда болса, ешқашан есікті ашпаңыз. Құрылғы...

	Өрт қаупі бар!
	■ Астыңғы жәшіктің жоғарғы беттері өте ыстық болуы мүмкін. Жәшікте тек духовкаға арналған құралдарды сақтаңыз. Оңай тұтанатын заттарды...


	Күйік алу қаупі бар!
	■ Құрылғы қатты қызады. Ешқашан жұмыс камерасыынң ішкі панельдеріне немесе қыздыру элементтеріне тимеңіз. Әрқашан құрылғының салқында...
	Күйік алу қаупі бар!
	■ Құралдар мен ыдыстар қызады. Жұмыс камерасынан ыдысты және құралдарды әрқашан ұстағыш көмегімен шығарыңыз.

	Күйік алу қаупі бар!
	■ Спирт булары ыстық духовкада тұтануы мүмкін. Құрамында спирт жоғары сусындар бар тамақтарды ешқашан әзірлемеңіз. Құрамында спирт жоғ...

	Күйік алу қаупі бар!
	■ Конфоркалар мен олардың аймақтары, әсіресе, әзірлеу бетінің жақтауы өте қатты қызады. Ешқашан ыстық беттерге тимеңіз. Балаларды аулақ...

	Күйік алу қаупі бар!
	■ Пайдалану кезінде құрылғының жоғарғы беттері ыстық болады. Жоғарғы беттерге тимеңіз. Балаларды құрылғыдан ары ұстаңыз.

	Күйік алу қаупі бар!
	■ Бос ыдыс жұмыс істеп тұрған конфоркаларда өте қызады. Ешқашан бос ыдысты қыздырмаңыз.

	Күйік алу қаупі бар!
	■ Жұмыс кезінде құрылғы қатты қызады. Тазалау алдында құрылғыны суытыңыз.

	Күйік алу қаупі бар!
	■ Назар аударыңыз: Грильді пайдалану кезінде тиюге болатын бөліктер ыстық болады. Балаларды құрылғыдан аулақ ұстаңыз.

	Күйік алу қаупі бар!
	■ Сұйытылған газ бар газ баллоны тік емес тұрса, сұйытылған газ/бутан құрылғыға кіруі мүмкін. Бұл кезде жалынның қарқынды атулары пайда ...


	Күйік алу қаупі бар!
	■ Құрылғының қол жетімді элементтері (бөлшектері) жұмыс кезінде қызуы мүмкін. Құрылғы элементтеріне (бөлшектеріне) тимеңіз. Балаларды а...
	Күйік алу қаупі бар!
	■ Құрылғы есігін ашқанда ыстық бу шығуы мүмкін. Құрылғы есігін жайлап ашыңыз. Балаларды аулақ ұстаңыз.

	Күйік алу қаупі бар!
	■ Ыстық жұмыс камерасында судан бу пайда болуы мүмкін. Ыстық жұмыс камерасына су құймаңыз.


	Жарақат алу қаупі бар!
	■ Құрылғы есігінің сызат түскен шынысы сынуы мүмкін. Шыныға арналған қырғышты, күшті немесе абразивті жуғыш заттарды пайдаланбаңыз.
	Жарақат алу қаупі бар!
	■ Білікті емес маманның жөндеуі қауіпті. Жөндеуді және зақымдалған қосу сымдарын ауыстыруды тек біздің клиенттерге қызмет көрсететін ...

	Жарақат алу қаупі бар!
	■ Құрылғының ақаулықтары және зақымдары өте қауіпті. Ақаулы құрылғыны ешқашан қоспаңыз. Ашаны розеткадан суырыңыз немесе сақтандырғыш...

	Жарақат алу қаупі бар!
	■ Жарамсыз өлшемдер, зақымдалған немесе дұрыс орнатылмаған кәстрөлдер ауыр жарақаттарға әкелуі мүмкін. Ыдыс туралы нұсқауларды орында...

	Жарақат алу қаупі бар!
	■ Құрылғы тірекке орнатылған және бекітілмеген болса, тіректен сырғып түсуі мүмкін. Құрылғыны тірекке берік бекіту керек.

	Жарақат алу қаупі бар.!
	■ Қатты температура өзгерістері әнектің заөымаднуына алып келуі мүмкін. Пісіру аймығын пайдалануда желдету және суық су шашырауына жо...

	Жарақат алу қаупі бар.!
	■ Ескертпе: Егер пісіру аймағының шыны керамикалық аймағы сынған болса:
	Газ жанарғысы мен электроконфоркаларды дереу өшіріп аспаптың тоғын өшіріңіз.
	Пісіру аймағының бетіне тимеңіз.
	Аспапты пайдаланбаңыз.


	Аударылу қаупі бар!
	Ескерту: Құрылғының аударылуын болдырмау мақсатында аударылудан қорғанышты орнатуға болады. Монтаждау туралы нұсқауларды оқып шығыңыз.

	Ток соғу қаупі бар!
	■ Білікті емес маманның жөндеуі қауіпті. Жөндеуді тек біздің клиенттерге қызмет көрсететін тәжірибелі техниктердің біреуі ғана орында...
	Ток соғу қаупі бар!
	■ Құрылғының ыстық беттерінде кабель изоляциясы еріп кетуі мүмкін. Ешқашан қосқыш кабельдің ыстық құрылғыға тиюіне жол бермеңіз.

	Ток соғу қаупі бар!
	■ Енетін ылғал ток соғуына әкелуі мүмкін. Қысымы жоғары тазалағыштарды пайдаланбаңыз.

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

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

	Электр қуатынан зақымға ұшырау қауіптілігі!
	■ Әйнектегі сызаттар мен жарықтар тоқ соғу қауіпін тудырады. Сақтандарағын шкафындағы сақтандырғышты өшіріңіз. Техникалық қызмет көрс...


	Өрт қаупі бар!
	■ Тамақтың, майдың және ет сөлінің бос қалдықтары өзіндік тазалау кезінде тұтануы мүмкін. Әр өзіндік тазалау алдында үлкен кірлерді жұм...
	Өрт қаупі бар!
	■ Өзіндік тазалау кезінде құрылғының сырты қатты қызады. Есік тұтқасына тұтанғыш заттарды, мысалы, асхана сүлгілерін, ілмеңіз. Құрылғын...


	Күйік алу қаупі бар!
	■ Өзіндік тазалау кезінде жұмыс камерасы өте ыстық болады. Ешқашан есікті ашуды немесе бекіту ілгегін жылжытуды қолмен орындамаңыз. Құ...
	Күйік алу қаупі бар!
	■ ; Өзіндік тазалау кезінде құрылғының сырты қатты қызады. Құрылғының есігіне тимеңіз. Құрылғының салқындауына мүмкіндік беріңіз. Бала...



	Зақымдардың себептері
	Назар аударыңыз!

	■ Тек жалпақ түбі бар кәстрөлдерді және табаларды пайдаланыңыз.
	■ Кәстрөлді немесе табаны конфорканың ортасына қойыңыз. Осылайша, жанарғы жалынының жылуы кәстрөлдің және табаның түбіне оңтайлы тара...
	■ Конфоркаларды тек кәстрөлдер орнатылған күйде пайдаланыңыз. Бос кәстрөлдерді және табаларды қыздырмаңыз. Кәстрөлдің түбі зақымдалады
	■ Ыстық табалар мен кастрөлдерді көрсеткіш аймағы мен рамаға қоймаңыз.
	■ Газ жанарғылары таза және құрғақ болуын қадағалаңыз. Жалынды бөлгіш және қақпақ дәл өз орындарында болуы керек.
	■ Тұз, шекер немесе құм шыны керамиканы қырады. Пісіру аймағын жұмыс немесе қою аймағы ретінде пайдаланбаңыз.
	■ Егер қатты немесе ұштық заттар пісіру аймағына түссе, зақымданулар пайда болуы мүмкін. Сондай заттарды пісеру аймағынын жоғарысында ...
	Духовканың зақымдалуы
	Назар аударыңыз!
	■ Жұмыс камерасының түбіндегі құралдар, фольга, пергамент қағазы: құралдарды жұмыс камерасының түбіне қоймаңыз. Жұмыс камерасының түбі...
	■ Ыстық жұмыс камерасындағы су: ыстық жұмыс камерасына ешқашан су құймаңыз. Бу пайда болады. Температуралардың өзгеруі эмальдың зақымд...
	■ Ылғалды азық-түлік: ылғалды өнімдерді жабық жұмыс камерасында ұзақ уақыт бойы ұстамаңыз. Эмаль зақымдалады.
	■ Жеміс шырыны: жеміс пирогы өте шырынды болса, табаға онша көп салынды салмаңыз. Жеміс шырыны табаға ағып, кетіру мүмкін емес дақтарды қ...
	■ Духовка шкафын ашық есікпен салқындату: жұмыс камерасын тек есік жабық кезде салқындату керек. Тіпті құрылғының есігі аздап ашық болс...
	■ Есік тығыздағышы қатты ласталған: есік тығыздағышы қатты ласталған болса, құрылғы есігі дұрыс жабылмайды. Іргелес жиһаз беттері зақы...
	■ Духовка шкафының есігін орындық немесе сөре ретінде пайдалану: есікке отырмаңыз, ештеңе қоймаңыз және ілмеңіз. Духовка шкафының есіг...
	■ Құралдарды орнату: құрылғының түріне байланысты құралдар есікті жапқанда есіктің панеліне сызат түсіру мүмкін. Әрқашан құралдарды ж...

	Ашылмалы астыңғы жәшіктің зақымдалуы
	Назар аударыңыз!
	Газ және электр қосылымдарды орнату
	Газды қосу

	Куәліктендірілген маман немесе сервистік қызмет үшін
	Назар аударыңыз!

	■ Осы құрылғыны реттеу шарттары құрылғының артқы жағындағы зауыттық тақтайшада берілген. Зауытта орнатылған газ түрі жұлдызшамен (*) бе...
	■ Құрылғыны орнату алдында газ желісінің шарттарын (газ түрі және газ қысымы) тексеріңіз және құрылғының дроссельдің орнатымы осы шарт...
	■ Бұл құрылғы түтін шығару арнасына қосылмаған. Оны орнату және пайдалануға ендіру шарттарына сай қосу керек. Құрылғыны түтін шығараты...
	■ Газды қосуды бекітілген, яғни, қозғалмайтын қосылым (газ құбыры) немесе қорғағыш шланг арқылы орындау керек.
	■ Қорғағыш шланг пайдаланылса, міндетті түрде оның қысылып қалмауын немесе қысылмауын қадағалаңыз. Шланг құрылғының ыстық беттеріне т...
	Қауіпсіздік техникасы туралы нұсқаулар
	: Егер бөлу желісіндегі газ қысымы!


	Газ жүйесіндегі ақаулар / газ иісі
	Құрылғыны газбен жабдықтау құбырларының немесе құрылғы тұтқасының артына жылжыту
	Электр қосылым
	Назар аударыңыз!
	■ Құрылғыны сервистік қызмет орната алмайды. Қосу үшін 16 A сақтандырғыш қажет. Құрылғы 220-240 В кернеумен жұмыс істеуге арналған.
	■ Желідегі кернеу 180 В мәнінен төменірек түссе, электр жандыру жүйесі қызмет етпейді.
	■ Құрылғы дұрыс емес қосылған болса, онда нұқсан кепілдіктің күшін жояды.
	Сервистік қызмет үшін
	Назар аударыңыз!


	■ Құрылғыны зауыттық тақтайшада көрсетілген деректерге сай қосу керек.
	■ Құрылғыны қолданыстағы нормаларға сай электр қосылымға қосыңыз. Қажет болса құрылғыны қуат желісінен өшіру үшін розетка жақсылап же...
	■ Көп полюсті бөлу жүйесінің болуын қамтамасыз ету үшін.
	■ Ешқашан ұзартқыштарды және үшайырларды пайдаланбаңыз.
	■ Қауіпсіздік техникасы себебі бойынша құрылғыны тек жерге қосылған розеткаға қосу керек. Егер қоғралғыш жерге қосу нұсқауларға сай бо...

	Пешті көлденең орнату
	1. Ашылмалы астыңғы жәшікті алыңыз және жоғары көтеріңіз. Цокольда алдыңғы және артқы реттелетін табандар бар.
	2. Қажет болса табандардың биіктігін немесе тереңдігін плита көлденең тұрғанша (A суреті) алты қырлы кілтпен реттеңіз.
	3. Ашылмалы астыңғы жәшікті қайта салыңыз (B суреті).

	Қабырғаға бекіту
	Құрылғыны орнату
	Тасымалдау кезінде орындалатын шаралар
	Егер түпнұсқалық орама енді жоқ болса
	Жаңа плитаңыз
	Жалпы



	Әзірлеу беті
	Конфоркалардың жанарғылары мен болат шілтерлері
	Басқару панелі

	Функция таңдаушысы
	Температура реттегіші
	Конфорка сөндіргіштері
	Пернелер мен көрсеткіштер
	Түймелер


	Жұмыс камерасы
	Пеш шамы
	Салқындату желдеткіші
	Назар аударыңыз!
	Құралдарыңыз


	Құралдарды орналастыру
	Нұсқау

	Арнайы құралдар
	Сервистік қызмет - артикул
	Бірінші рет пайдалану алдында
	Уақытты орнату
	1. 0 түймесін басыңыз.
	2. Уақытты @ немесе A түймелерінің көмегімен орнатыңыз.




	Духовка шкафын қыздыру
	1. Функциялар ауыстырып-қосқышының көмегімен Жоғарғы/ төменгі ыстық % режиміне орнатыңыз.
	2. Температура реттегішінің көмегімен 240 °C мәнін орнатыңыз.

	Құралдарды тазалау
	Әзірлеу бетін орнату
	Жанарғы шынаяғымен мен қақпағын алдын ала тазалау


	Газ жанарғысын жандыру
	1. Жоғарғы плита қаптамасын ашыңыз. Плита жұмыс істеу кезінде үстнгі қаптама ашық болуы қажет.
	2. Керекті конфорканың өшіргішін басып солға 8 от алу белгісіне бұраңыз. От алу бастылады.
	3. Конфоркалар ауыстырып-қосқышын 1-3 секунд басып тұрыңыз. Газ ағуды бастап газ жанарғысы оталады.
	4. Қажетті алау көлемін реттеңіз. þ Өшік мен — белгілерінің арасында алау баянды болмайды. Сол үшін — үлкен мен ˜ кіші алау арасындағы ре...
	5. Егер алау өшсе, әдісті 2-басқыштан бастап қайталаңыз.
	6. Пісіру әдісін аяқтау үшін конфорка ауыстырып-қосқышын оңға þ Өшік күйіне бұраңыз.
	: Назар аударыңыз!
	Газ жанарғысы жанбайды

	Кесте - Пісіру
	Қолайлы ыдыс

	Пайдалану туралы нұсқаулар
	Духовканы бағдарламалау
	Нұсқау


	Қызыту түрі мен температура
	1. Функция таңдаушысы арқылы қызыту түрін таңдаңыз.
	2. Температура реттеушісі арқылы температураны немесе грильде пісіру басқышын реттеу мүмкін.

	Духовка шкафын өшіру
	Реттеулерді өзгерту

	Тез қызу жүйесі
	1. Керекті қыздыру түрімен температураны таңдау.
	2. c түймесін қысқа басу.
	Тез қыздырудың соңы
	Тез қыздыруды болдырмау
	Уақыт функцияларын орнату
	Таймер
	1. 0 түймесін бір рет басыңыз.
	2. Таймерді @ немесе A түймесін пайдаланып орнатыңыз.
	@ түймесі үшін ұсынылатын мән = 10 минут.




	Таймер үшін орнатылған уақыт өтіп кетті
	Таймердегі уақытты өзгерту.
	Таймерді болдырмау
	Уақыт параметрлерін көру

	Әзірлеу уақыты
	1. Функцияны басқару тұтқасын пайдаланып қыздыру түрін таңдаңыз.
	2. Температураны басқару тұтқасының көмегімен температураны немесе гриль қуатының деңгейін таңдаңыз.
	3. 0 түймесін екі рет басыңыз.
	Дисплей тақтасы ‹‹:‹‹ индикаторын көрсетеді. Уақыт таңбалары жанады, r жанында жақшалар болады.
	4. Әзірлеу уақытын @ немесе A түймелерінің көмегімен орнатыңыз.

	@ түймесі үшін ұсынылатын мән = 30 минут.
	A түймесі үшін ұсынылатын мән = 10 минут.
	Әзірлеу уақыты аяқталды
	Әзірлеу уақытын өзгерту
	Әзірлеу уақытын
	Уақыт параметрлерін көру

	Аяқталу уақыты
	1. Функцияны басқару тұтқасын орнатыңыз.
	2. Температураны басқару тұтқасын орнатыңыз.
	3. 0 түймесін екі рет басыңыз.
	4. Әзірлеу уақытын @ немесе A түймелерінің көмегімен орнатыңыз.
	5. 0 түймесін басыңыз.
	p жанында жақшалар көрсетіледі. Тамақ дайын болатын уақыт көрсетіледі.
	6. Аяқталу уақытын @ немесе A түймелерін пайдаланып кідіртуге болады.

	Әзірлеу уақыты аяқталды
	Аяқталу уақытын өзгерту
	Аяқталу уақытын болдырмау
	Уақыт параметрлерін көру

	Уақыт
	1. 0 түймесін басыңыз.
	2. Уақытты @ немесе A түймелерінің көмегімен орнатыңыз.

	Уақытты өзгерту
	1. 0 түймесін төрт рет басыңыз.
	2. Уақытты @ немесе A түймелерінің көмегімен реттеңіз.


	Сағат индикациясын өшіру
	Балалардан қорғау құлпы
	Негізгі параметрлерді өзгерту
	1. 0 түймесін шамамен 4 секунд бойы басыңыз.
	2. Негізгі параметрді @ немесе A түймелерін пайдаланып орнатыңыз.
	3. 0 түймесінің көмегімен растаңыз.
	4. 0 түймесін шамамен 4 секунд бойы басыңыз.


	Күту және тазалау
	Нұсқаулар
	Жуғыш заттар
	Әзірлеу бетін тазалағанда
	Духовканы тазалағанда




	Тазалау алдында
	Пісу камерасының астын, төбесін және қабырғаларын тазалаңыз
	Пісу камерасындағы өзі тазаланатын беттерді тазалау
	1. Пісу камерасының астын, төбесін және қабырғаларын әбден тазалаңыз.
	2. 3D-ыстық ауаны : орнатыңыз
	3. Бос және жабық пешті шам. 2 сағат ішінде максималды температурада қыздырыңыз.
	Назар аударыңыз!

	■ Ешқашан ысқылайтын тазалау құралын пайдаланбаңыз. Ол биік уақ тесікті қаптаманы тырнайды немесе бұзады.

	Аспалы элементтерді алу және тазалау
	Аспалы элементтерді алу
	1. Аспалы элементті алдыңғы жағынан аздап көтеріңіз
	2. және алыңыз (A суреті).
	3. Содан кейін аспалы элементтердің бүкіл жинағын алға тартыңыз
	4. және шығарыңыз (B суреті).

	Аспалы элементтерді орнату
	1. Алдымен аспалы элементті артқы ұяшыққа салып, аздап артқа басыңыз (А суреті)
	2. Содан кейін алдыңғы ұяшыққа салыңыз (В суреті).


	Духовка шкафының есігін алу және орнату
	: Жарақат алу қаупі бар!
	Есікті алу
	1. Духовка шкафының есігін толығымен алыңыз.
	2. Оң жақтағы және сол жақтағы бұғаттау иінтіректерінің екеуін де қайырыңыз (А суреті).
	3. Духовка шкафының есігін соңына дейін жабыңыз. Оны екі қолмен сол жақтан және оң жақтан ұстаңыз. Тағы біраз жауып, есікті шығарыңыз (В су...

	Есікті орнату
	1. Духовка шкафының есігін топсалардың екеуі де тесіктерге тура қарама-қарсы орналасатындай орнатыңыз (А суреті).
	2. Топсадағы саңылауды екі жағынан бекіту керек (В суреті).
	3. Бұғаттау иінтіректерінің екеуін де жабыңыз (С суреті). Духовка шкафының есігін жабыңыз.
	: Жарақат алу қаупі бар!


	Есік әйнектерін шығару және орнату
	Ажырату
	1. Пеш есігін шешу. Ол үшін төмендегі бөлімді қараңыз Пеш есігін шешу. Пеш есігін тұтқасымен төменге шүберекке қойыңыз.
	2. Пеш есігінің жоғарысындағы қаптаманы алып қойыңыз. Ол үшін бармақтармен солға және онға басыңыз. Қаптаманы шығарыңыз (А суреті).
	3. Жоғарыдағы әйнекті көтеріп шығарыңыз (В суреті).
	: Жарақат алу қаупі бар!

	Орнату
	1. Жоғарғы әйнекті екі жағынан ұстап артқа қисатып жылжытыңыз. Әйнекті төмен жақтың ойықтарына жылжыту керек. Тегіс беті сыртта, ал бұдыр...
	2. Пеш есігінің жоғарысындағы қаптаманы орнатып басып қойыңыз. Шеттеріндегі ойықтар дұрыс тірелуіне көз жеткізіңіз.
	3. Пеш есігін қайта орнатыңыз. Ол үшін төмендегі бөлімді қараңыз Пеш есігін орнату.



	Пеш есігі - қосымша сақтық шаралары
	Ақаулық бар болса не істеу керек?
	Ақаулықтар кестесі
	: Ток соғу қаупі бар!


	Қате туралы хабарлар
	: Ток соғу қаупі бар.!


	Духовка шкафындағы шамды ауыстыру
	: Ток соғу қаупі бар!
	1. Зақымдарды болдырмау үшін салқын духовка шкафына асхана сүлгісін салыңыз.
	2. Шыны плафонды сағат тіліне кері бұрап алыңыз.
	3. Шамды түрі бірдей шамға ауыстырыңыз.
	4. Шыны плафонды бұрап бекітіңіз.
	5. Сүлгіні шығарып, сақтандырғышты қосыңыз.


	Шыны плафон
	Сервистік қызмет
	Өнім нөмірі және зауыттық нөмір

	Қуатты үнемдеу және қоршаған ортаны қорғау туралы ұсыныстар
	Духовкада қуатты үнемдеу


	Газ әзірлеу бетінде қуатты үнемдеу
	Экологиялық тұрғыдан қауіпсіз жолмен утилизациялау
	Біз сіз үшін асханада сынақтар өткіздік
	Нұсқаулар
	Пирогтар және пісірілген нан

	Бір деңгейде пісіру
	Бірнеше деңгейде пісіру
	Пісіруге арналған қалып
	Кестелер

	Пісіру туралы кеңестер
	Ет, құс, балық
	Ыдыс
	Қуыру
	Грильде әзірлеу
	Ет
	Құс
	Балық

	Қуыру және грильде әзірлеу туралы кеңестер
	Көмештер, гратендер, тосттар
	Дайын өнімдер
	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
	Нұсқау




	Грильде әзірлеу

	Table of contents[en] Instruction manual
	: Important safety information
	Read these instructions carefully. Only then will you be able to operate your appliance safely and correctly. Retain the instruction manual and installation instructions for future use or for subsequent owners.
	These instructions are only valid if the appropriate country symbol appears on the appliance. If the symbol does not appear on the appliance, it is necessary to refer to the technical instructions which will provide the necessary instructions concern...
	Appliance category: Category 1
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only allow a licensed professional to connect the appliance and to convert the appliance to a different type of gas. The appliance must be installed (electric and gas connections) in accordance with the instruction and installation manual. An incorre...
	Caution:This appliance is for cooking purposes only. It must not be used for other purposes, for example room heating.
	This appliance is intended for use up to a maximum height of 2000 metres above sea level.
	Caution:The use of a gas cooking appliance results in the production of heat, moisture and products of combustion in the room in which it is installed. Ensure that the kitchen is well ventilated especially when the appliance is in use: keep natural v...
	Prolonged intensive use of the appliance may call for additional ventilation, for example opening of a window, or more effective ventilation, for example increasing the level of mechanical ventilation where present.
	This appliance is not designed for operation with an external timer or by remote control.
	Do not use inappropriate child safety shields or hob guards. These can cause accidents.
	This appliance may be used by children over the age of 8 years old and by persons with reduced physical, sensory or mental capabilities or by persons with a lack of experience or knowledge if they are supervised or are instructed by a person responsi...
	Children must not play with, on, or around the appliance. Children must not clean the appliance or carry out general maintenance unless they are at least 8 years old and are being supervised.
	Keep children below the age of 8 years old at a safe distance from the appliance and power cable.
	Always slide accessories into the cooking compartment correctly. See "Description of accessories in the instruction manual.
	Risk of fire!
	■ A draught is created when the appliance door is opened. Greaseproof paper may come into contact with the heating element and catch fire. Do not place greaseproof paper loosely over accessories during preheating. Always weight down the greaseproof...
	Risk of fire!
	■ Combustible objects that are left in the cooking compartment may ignite. Never store combustible items in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance and unplug the mains plug or switc...

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

	Risk of fire!
	■ The hotplates become very hot. Never place combustible items on the hob. Never place objects on the hob.

	Risk of fire!
	■ The appliance becomes very hot, and flammable materials can easily catch fire. Do not store or use any flammable objects (e.g. aerosol cans, cleaning agents) under or in the vicinity of the oven. Do not store any flammable objects inside or on to...

	Risk of fire!
	■ When gas hotplates are in operation without any cookware placed on them, they can build up a lot of heat. The appliance and the extractor hood above it may become damaged or be set on fire. Grease residue in the filter of the extractor hood may i...

	Risk of fire!
	■ The rear of the appliance becomes very hot. This may cause damage to the power cables. Electricity and gas lines must not come into contact with the rear of the appliance.

	Risk of fire!
	■ Never place flammable objects on the burners or store them in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance. Pull out the mains plug or switch off the appliance at the circuit breaker in...

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


	Risk of burns!
	■ The appliance becomes very hot. Never touch the interior surfaces of the cooking compartment or the heating elements. Always allow the appliance to cool down. Keep children at a safe distance.
	Risk of serious burns!
	■ Accessories and ovenware become very hot. Always use oven gloves to remove accessories or ovenware from the cooking compartment.

	Risk of burns!
	■ Alcoholic vapours may catch fire in the hot cooking compartment. Never prepare food containing large quantities of drinks with a high alcohol content. Only use small quantities of drinks with a high alcohol content. Open the appliance door with care

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

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

	Risk of burns!
	■ Empty cookware becomes extremely hot when set on a gas hotplate that is in operation. Never heat up empty cookware.

	Risk of burns!
	■ The appliance becomes hot during operation. Allow the appliance to cool down before cleaning.

	Risk of burns!
	■ Caution: Accessible parts may be hot when the grill is in use. Young children should be kept away from the appliance.

	Risk of burns!
	■ If the liquefied gas bottle is not upright, liquefied propane/butane can enter the appliance. Intense darting flames may therefore escape from the burners. Components may become damaged and start to leak over time so that gas escapes uncontrollab...


	Risk of scalding!
	■ The accessible parts become hot during operation. Never touch the hot parts. Keep children at a safe distance.
	Risk of scalding!
	■ When you open the appliance door, hot steam may escape. Open the appliance door with care. Keep children at a safe distance.

	Risk of scalding!
	■ Water in a hot cooking compartment may create hot steam. Never pour water into the hot cooking compartment.


	Risk of injury!
	■ Scratched glass in the appliance door may develop into a crack. Do not use a glass scraper, sharp or abrasive cleaning aids or detergents.
	Risk of injury!
	■ Incorrect repairs are dangerous. Repairs may only be carried out, and damaged power and gas lines replaced, by an after- sales engineer trained by us. If the appliance is faulty, unplug the mains plug or switch off the fuse in the fuse box. Shut ...

	Risk of injury!
	■ Faults or damage to the appliance are dangerous. Never switch on a faulty appliance. Unplug the appliance from the mains or switch off the circuit breaker in the fuse box. Shut off the gas supply. Contact the after-sales service.

	Risk of injury!
	■ Unsuitable pan sizes, damaged or incorrectly positioned pans can cause serious injury. Observe the instructions which accompany the cookware.

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

	Risk of injuries!
	■ Sudden changes in temperature may cause breakage of the glass. While using your hob, prevent any draughts and do not spill any cold liquids on it.

	Risk of injury!
	■ CAUTION: In case of hotplate glass breakage:
	Shut immediately off all burners and any electrical heating element and isolate the appliance from the power supply.
	Do not touch the appliance surface.
	Do not use the appliance.


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

	Risk of electric shock!
	■ Incorrect repairs are dangerous. Repairs may only be carried out by one of our trained after-sales engineers. If the appliance is faulty, unplug the mains plug or switch off the fuse in the fuse box. Contact the after-sales service.
	Risk of electric shock and serious injury!
	■ The cable insulation on electrical appliances may melt when touching hot parts of the appliance. Never bring electrical appliance cables into contact with hot parts of the appliance.

	Risk of electric shock!
	■ Do not use any high-pressure cleaners or steam cleaners, which can result in an electric shock.

	Risk of electric shock!
	■ When replacing the cooking compartment bulb, the bulb socket contacts are live. Before replacing the bulb, unplug the appliance from the mains or switch off the circuit breaker in the fuse box.

	Risk of electric shock!
	■ A defective appliance may cause electric shock. Never switch on a defective appliance. Unplug the appliance from the mains or switch off the circuit breaker in the fuse box. Contact the after-sales service.

	Risk of electric shock!
	■ Cracks or breaks in the glass may carry an electrocution risk. Disconnect the fuse from the fuse box. Notify the Technical Assistance Service.


	Risk of fire!
	■ Loose food residues, grease and meat juices may catch fire during the Self- cleaning cycle. Remove coarse dirt from the cooking compartment and from the accessories before every Self-cleaning cycle.
	Risk of fire!
	■ The appliance will become very hot on the outside during the Self-cleaning cycle. Never hang combustible objects, e.g. tea towels, on the door handle. Do not place anything against the front of the oven. Keep children at a safe distance.


	Risk of burns!
	■ The cooking compartment will become very hot during the Self-cleaning cycle. Never open the appliance door or move the locking latch by hand. Allow the appliance to cool down. Keep children at a safe distance.
	Risk of burns!
	■ ; The appliance will become very hot on the outside during the Self-cleaning cycle. Never touch the appliance door. Allow the appliance to cool down. Keep children at a safe distance.



	Causes of damage
	Caution!

	■ Only use pots and pans with an even base.
	■ Place the pot or pan centrally over the burner. This will optimise transfer of the heat from the burner flame to the pot or ban base. The handle does not become damaged, and greater energy savings are guaranteed.
	■ Only use the burners when cookware has been placed on top. Do not heat up empty pots or pans. The saucepan base will be damaged.
	■ Never place hot pots and pans on the display area or on the surround.
	■ Ensure that the gas burners are clean and dry. The burner cup and ¶burner cap must be positioned exactly.
	■ Salt, sugar or sand cause scratches on the glass ceramic. Do not use the hob as a work surface or storage space.
	■ Damage can occur if hard or pointed objects fall onto the hob. Do not store such objects above the hob.
	Damage to the oven
	Caution!
	■ Accessories, foil, greaseproof paper or ovenware on the cooking compartment floor: do not place accessories on the cooking compartment floor. Do not cover the cooking compartment floor with any sort of foil or greaseproof paper. Do not place oven...
	■ 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.

	Damage to the plinth drawer
	Caution!
	Set-up, gas and electricity connection
	Gas connection

	For the licensed expert or after-sales service
	Caution!

	■ The setting conditions for this appliance are specified on the rating plate on the back of the appliance. The gas type set in the factory is marked with an asterisk (*).
	■ Before setting up the appliance, check the grid access conditions (gas type and gas pressure) and ensure that the gas setting of the appliance meets these conditions. If the appliance settings have to be changed, follow the instructions in the se...
	■ This appliance is not connected to a waste gas main. It must be connected and commissioned in accordance with the installation conditions. Do not connect the appliance to a waste gas main. All ventilation regulations must be observed.
	■ The gas connection must be made via a fixed, i.e. not mobile connection (gas line) or via a safety hose.
	■ If using the safety hose, ensure that the hose is not trapped or crushed. The hose must not come into contact with hot surfaces.
	Safety information
	: If the gas pressure in your gas supply grid!


	Faults in the gas installation/smell of gas
	Moving the appliance by the gas line or door handle
	Electrical connection
	Caution!
	■ Have the appliance set up by your after-sales service. A 16 A fuse is required for connection. The appliance is designed for operation at 220-240 V.
	■ If the electricity supply drops below 180 V, the electrical ignition system does not work.
	■ Any damage arising from the appliance being connected incorrectly will invalidate the guarantee.
	For the after-sales service
	Caution!


	■ The appliance must be connected in accordance with the data on the rating plate.
	■ Only connect the appliance to an electrical connection that meets the applicable provisions. The socket must be easily accessible so that you can disconnect the appliance from the electricity supply if necessary.
	■ Please ensure the availability of a multi-pin disconnecting system.
	■ Never use extension cables or multiple plugs.
	■ For safety reasons, this appliance must only be connected to an earthed connection. If the safety earth terminal does not comply with regulations, safety against electrical hazards is not guaranteed.

	Levelling the cooker
	1. Pull out the plinth drawer and lift it up and out. There are adjustable feet at the front and rear on the inside of the plinth.
	2. Use an Allen key to raise or lower the adjustable feet as necessary until the cooker is level (picture A).
	3. Push the plinth drawer back in (picture B).

	Wall fixing
	Setting up the appliance
	Measures to be noted during transport
	If the original packaging is no longer available
	Your new cooker
	General information



	Cooking area
	Burners and steel grids of the hotplates
	Control panel

	Function control knob
	Temperature selector
	Burner knob
	Buttons and display
	Buttons


	The cooking compartment
	Light
	Cooling fan
	Caution!
	Your accessories


	Inserting accessories
	Note

	Optional accessories
	After-sales service products
	Before using the oven for the first time
	Setting the time
	1. Press the 0 button.
	2. Set the time with the buttons @ or A.




	Heating up the oven
	1. Use the function selector to set Top/bottom heating %.
	2. Set the temperature selector to 240 °C.

	Cleaning the accessories
	Making settings on the hob
	Advance cleaning of burner cup and cap


	Igniting the gas burners
	1. Open the upper cooker cover. The upper cover must remain open whilst the cooker is in operation.
	2. Turn the control for the required hotplate anti-clockwise to the ignition position 8. This starts the ignition process.
	3. Press and hold the hotplate control for 1-3 seconds. Gas begins to flow out and the gas burner ignites.
	4. Set the required flame size. Between the Off þ setting and the — setting, the flame is not stable. Therefore, always choose a setting between the large flame — and small flame ˜.
	5. If the flame goes out again, repeat the process from step 2.
	6. To finish cooking, turn the hotplate control clockwise to the Off þ position.
	: Caution!
	The gas burner does not ignite

	Table – Cooking
	Suitable pans

	Precautions for use
	Programming the oven
	Note


	Type of heating and temperature
	1. Use the function selector to set the type of heating.
	2. Set the temperature or grill setting using the temperature selector.

	Switching off the oven
	Changing the settings

	Rapid heating
	1. Select the temperature and type of heating required.
	2. Briefly press the c button.
	End of rapid heating
	Cancelling rapid heating
	Setting the time functions
	Timer
	1. Press the button once 0.
	2. Set the timer using the @ or A buttons.
	Value suggested for the @ button = 10 minutes.




	The time set for the timer has elapsed
	Changing the time on the timer.
	Cancelling the timer
	Viewing the time settings

	Cooking time
	1. Select the type of heating using the function control knob.
	2. Select the temperature or grill power level with the temperature control knob.
	3. Press the 0 button twice.
	The display panel will show ‹‹:‹‹. The time symbols light up, the brackets are located next to r.
	4. Set the cooking time with the @ or A buttons.

	Value suggested for the @ button = 30 minutes.
	Value suggested for the A button = 10 minutes.
	The cooking time has finished
	Changing the cooking time
	Cancelling the cooking time
	Viewing the time settings

	End time
	1. Set the function control knob.
	2. Set the temperature control knob.
	3. Press the 0 button twice.
	4. Set the cooking time with the @ or Abuttons.
	5. Press the 0 button.
	The brackets are shown next to p. The time the dish will be ready is displayed.
	6. Delay the end time using the buttons @ or A.

	The cooking time has finished
	Changing the end time
	Cancelling the end time
	Viewing the time settings

	Time
	1. Press the 0 button.
	2. Set the time with the buttons @ or A.

	Changing the time
	1. Press the 0 button four times.
	2. Adjust the time with the buttons @ or A.


	Hiding the clock
	Childproof lock
	Changing the basic settings
	1. Press the 0 button for approximately 4 seconds.
	2. Set the basic setting using the buttons @ or A.
	3. Confirm with the 0 button.
	4. Press the 0 button for approximately 4 seconds.


	Care and cleaning
	Notes
	Cleaning agents
	When cleaning the hob do not use
	When cleaning the oven do not use




	Before cleaning
	Cleaning the cooking compartment floor, ceiling and side walls
	Cleaning the self-cleaning surfaces in the cooking compartment
	1. Clean the floor, ceiling and side panels of the cooking compartment thoroughly.
	2. Set : 3D hot air.
	3. With the door closed, heat up the empty oven for approximately 2 hours at maximum temperature.
	Caution!

	■ Never use abrasive cleaning agents. You will scratch or destroy the highly porous coating.

	Detaching and refitting the rails
	Detaching the rails
	1. Lift up the front of the rail
	2. and unhook it (figure A).
	3. Then pull the whole rail forward
	4. and remove it (Fig. B).

	Refitting the rails
	1. First insert the rail into the rear socket, press it to the back slightly (figure A),
	2. and then hook it into the front socket (figure B).


	Detaching and attaching the oven door
	: Risk of injury!
	Detaching the door
	1. Open the oven door fully.
	2. Fold up the two locking levers on the left and right (figure A).
	3. Close the oven door as far as the limit stop. With both hands, grip the door on the left and right-hand sides. Close the door a little further and pull it out (figure B).

	Attaching the door
	1. When attaching the oven door, ensure that both hinges are inserted straight into the opening (figure A).
	2. The notch on the hinge must engage on both sides (figure B).
	3. Fold back both locking levers (figure C). Close the oven door.
	: Risk of injury!


	Removing and 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.
	2. Remove the cover from the top of the oven door. To do this, press with your fingers on the left and right-hand side. Pull out the cover (Fig. A).
	3. Raise the top panel and pull it out (Fig. B).
	: Risk of injury!

	Fitting
	1. Hold the top glass panel firmly by the sides and slide it in towards the back at an angle. The panel must be inserted into the openings on the lower side. The smooth surface must face outwards, while the roughened side must be on the inside. (Fig. A)
	2. Place the cover on the top of the oven door and press in place. Make sure that the grooves along the sides lock into position.
	3. Refitting the oven door See the section Refitting the oven door.



	Oven door - Additional safety precautions
	Troubleshooting
	Malfunction table
	: Risk of electric shock!


	Error messages
	: Risk of electric shock.!


	Replacing the bulb in the oven ceiling light
	: Risk of electric shock!
	1. Place a tea towel in the oven when it is cold to prevent damage.
	2. Unscrew the glass cover by turning it anti-clockwise.
	3. Replace the bulb with one of the same type.
	4. Screw the glass cover back in.
	5. Remove the tea towel and switch on the circuit breaker.


	Glass cover
	After-sales service
	E number and FD number
	To book an engineer visit and product advice


	Energy and environment tips
	Saving energy with your oven


	Saving energy with the gas hob
	Environmentally-friendly disposal
	Tested for you in our cooking studio
	Notes
	Cakes and pastries

	Baking on one level
	Baking on two or more levels
	Baking tins
	Tables

	Baking tips
	Meat, poultry, fish
	Ovenware
	Roasting
	Grilling
	Meat
	Poultry
	Fish

	Tips for roasting and grilling
	Bakes, gratins, toast with toppings
	Preprepared products
	Special dishes
	1. Bring 1 litre of milk (3.5 % fat) to the boil 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
	Note




	Grilling
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