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/\ BaxHble npaBuna TexHMKU 6e3onacHoOCTH

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

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

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

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

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

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

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

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

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

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

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

OnacHocTb Bo3ropaHua!

CnoxkeHHble B pabouer kamepe
NerkoBocnIaMeHALMeCA NpeaMeTbl MOryT

saropeTbcA. He xpaHute B paboueit kamepe
nerkoBocnnameHsaroLmeca npeameTsl. He
OTKpbiBaiTe ABepUy npubopa, ecnm BHyTpU
npubopa obpasosancaA AbiM. Bbikntounte
npuéop, BblHbTE BMIKY CETEBOr0O NPOBOAA M3
PO3ETKU UK OTKIIOUUTE NPESOXPaHUTESb B
6noke npeaoxpaHUTEnen.

N3-3a cTpyv Bo3ayxa, MPOHMKAIOLLEN B
npubop Npu OTKpbIBaHUM ABepLUbI, Bymara
ANA BbIMNEYKN MOXKET NOAHATLCA, KOCHYTHCA
HarpeBaTeNibHOro 3KIEMEHTA U BCMbIXHYTh.
MNpu npeaBapuTENbHOM pasorpese
obAs3aTtenbHO 3akpennAnTe Bymary anA
BbINEYKM B NPUHAANEXHOCTAX. Hanpumep,
nocTaBbTe Ha HEE KacTptonio unu Gopmy AnA
BbiNekaHuA. Mcnonb3ynte Bymary ana
BbINEYKM HY>KHOro pasmMepa, oHa He J0JKHa
BbICTyNaTb 3a KpaA NPUHAANEXHOCTEN.

[opAvYee pacTUTenbHOE Macso UK XUP
nerko BocnnameHaAtoTcA. He octasnAnte 6e3
npUCMOTpa ropAYee Macso Uu Xup.
Hukoraa He TywuTe OroHb BOZOM.
Bolkntounte KkoHPOpKy. [Nnama MOXXHO
OCTOPOXXHO MOracuTb KPbILLKOMH,
nnamMAracALMM NOKPbIBANOM UK
noAoBGHbIMK NPeAMETaAMM.

KoHpOpKM 04eHb CUTbHO HarpeBakoTCA.
Hukoraa He kKnaauTe nerko
BOCnnamMmeHsaLwneca npeameTbl Ha
Bapo4Hyo naHesnb. He cknaasiBanTe
npeameTbl Ha BApPOYHYHO NaHelb.

MNpnbop cUNbHO HarpeBaeTCA U MOXET CTaTb
NPUYMHON BO3ropaHus
NerkoBocCnIaMeHsaLWmMxca matepmanos. He
XpaHuTe U He nonbayiTech B6nM3K npubopa
WK NOZA HUM NIErKOBOCMIaMEHAOLLMMUCH
npeameramMmu (HanNnpuUMep as3pPo30sIbHbLIMU
pacnblUTENAMM, YACTALLMMU CpeacTBaMM).
He xpaHuTe B unu Ha AyxoBOM LUKady
nerkoBocnaMeHAroLWneca npeamMeThbl.

MoBEPXHOCTH LIOKOJILHOrO BbIABUYKHOIO
ALLMKA MOTYT CUIbHO HarpeTbeA. B
BbIABUXXHOM ALLIMKE MOXXHO XPaHWUTb TOSbKO
cneuvanbHble NPUHAANEXHOCTU ANA
AyXOBOrO LWKada. 3anpeLlaetca XpaHuTb B
BbIABUXXHOM ALLMKE
fierkoBocnnameHaALwmueca NpeameTbl 1
roproune BeLlecTBa.

OnacHocTb oxora!

MNpunbop cTaHoOBWUTCA OYEHb ropAYMM. He
npuKacamntecb K ropA4YMM BHYTPEHHWUM
noBepxHOCTAM npubopa unu
HarpeBaTenbHblM anemeHTam. Becerga
AaBanTe npubopy ocTbiTb. He nossonainte



LETAM NOAX0AWUTb BNU3KO K ropAvYemy
npuéopy.

MNpuHaaAnexHOCT UK nocyaa O4YeHb
ropAune. Ytobbl M3BNEYL ropAYyto Nocyay
WM NPUHAANEXKHOCTHU M3 paboyer kamepsl,
BCeraa Ucnosb3ynte NpuxBaTKu.

Mapbl cnvpTa B ropAdyen paboyen kamepe
MOTYT BCMbIXHYTb. 3anpeLlaeTca roToBUTb
6ntoaa, B KOTOPbIX UCMOJb3YHOTCA HAMUTKK C
BbICOKMM COAEPXKaHUeM cruprTa.
IobasnaiTte B 6ntoaa ToNbKO HebonbLLoe
KOJIMYECTBO HarMMUTKOB C BbICOKUM
coaepxkaHuem cnupta. OCTOPOXKHO OTKpOHTE
ABepuy npubopa.

KoHpopKkK M coceaHne 4yacTu BapoO4HOM
naHenu (B 0CoOOEHHOCTU pamKa) CUIbHO
HarpeBatoTcA. He npukacamntech K
packaneHHblM NoBepxHOCTAM. He
noanyckawTe aeten 6n3Ko.

B npouecce akcnnyaTtaunm noBepxHOCTH
npubopa HarpeBatoTcA. He KacaliTtecb
ropAYnx nosepxHocten. Cneaute, 4Tobbl
LETU He NoaxoAnnu B6Nn3Ko K nauTe.

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

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

OnacHocTb ownapusaHua!

B npouecce akcnnyataunv oTKpbITble ANA
Aoctyna Aetanu npubopa CUnbHO
HarpeBatoTcA. He npukacamntech K
packaneHHblM geTtanam. He noanyckante
neten 6nmsKo K npubopy.

M3 oTKpbITOM ABepUbl Npubopa MOXeT
BblpBaTbCcA ropAYni nap. OCTOPOXKHO
OTKpoWTe ABepuy npubopa. He nossonamnTte
AeTAM NoAXoAMTb OIM3KO K ropAaYemy
npubopy.

Mpu Mcnonb3oBaHKMK BoAbl B padoyei
Kamepe MoXXeT 06pasoBaTbCA ropAYMiM
BOAAHOW nap. 3anpeLlaeTcA HanuBaTb Boay
B ropAdyto pabouyto kamepy.

OnacHocTb TpaBMUpOBaHUA!

MouapanaHHoe CcTekno ABepubl npubopa
MOXXET TPeCHyTb. He ucnonb3yinTe ckpebku
ANA CTEKNA, a TaKxe eKkne n abpasuBHble
yucTALLME cpeacTBa.

M3-3a XKMAKOCTM MeXKay AHOM KaCTPoSin U
KOH(OPKOM KaCTIONA MOXET HEOXKNAAHHO
noanpbirneaTb BBEPX. [103TOMY AHO NocyAbl
M KOHOPKKM BCeraa A0MKHbI ObiTb CYXMMMU.

Ecnu npnbop He 3aKkpennéH Ha LoKone, oH
MOMET COCKOJIb3HYTb C Hero. Mpubop

ZAOMKEH OblTb HAAEXKHO 3aKpPEnNEH Ha
LloKone.

OnacHoCTb ONpPOKUAbIBaHUA!

MpeaynpexaeHue: Ytobul npubop He
OMPOKUHYNCA, HYXHO YCTaHOBUTb
cneuunanbHyto 3amTy. CM. MHCTPYKLUK MO
MOHTaXKY.

OnacHocTb yaapa ToKkom!

MNp# HEKBaNMPULMPOBAHHOM PEMOHTE
NPMOOP MOXKET CTaTb UCTOYHUKOM
onacHocTu.[103TOMy PEMOHT AOMKEH
NPOM3BOANUTLCA TONBKO CNeLnanmcTomM
CepPBUCHOW Cny»X0bl, NpoLLeaLLnM
cneuvanbHoe obydyerue.Ecnu npubop
HeucnpaBeH, BbIHbTE BUIKY U3 PO3ETKU MUK
OTKNIOUNTE NpeaoxpaHuTeNb B Bnoke
npeaoxpanHuTenen. BelsoBuTe cneunanucra
CEPBUCHOW CNy»Obl.

Mpu cunbHOM Harpese npubopa “sonAauuaA
kabena MoxeT pacnnasuTtbcA. Cneaunte 3a
TeM, 4yToObl Kabenb He conpukacancsa ¢
rOpAYUMHM YaCTAMM SNEKTPONPHUOOPOB.

[MpoHKKatoLwana Bnara MoXeT NpUBECTU K
yaapy SneKTpu4yecKMmMm ToKkoMm. He
UCNOSb3YHUTE OUUCTUTENb BLICOKOMO
AaBNEeHUA UK NapPOCTPYMUHbIE OYUCTUTENN.

Mpu 3ameHe namnoyku B paboyen kamepe
yUUTbIBANTE TO, YTO KOHTaKTbl B NaTpOHe
HaxoAATCA noA HanpseHveMm. Mepen
CMEHOMN NaMroYKK BbiHbTE BUIKY CETEBOIO
KabenAa U3 Po3eTKM UK OTKIOUNUTE
npeaoxpaHuTesib B 6NoKe npeaoxpaHuTenen.

HeuncnpaBHbi Npubop MOXeT BbiTb
MPUYMHON NopayKeHnA TOKoM. Hukoraa He
BKJIOYakTe HeucnpasHbIv Npubop. BeliHbTe K3
PO3ETKU BMIIKY CETEBOr0 NpoBoAa Wiu
BbIKNtOUKUTE NpeaoxpaHuTenb B 6roke
npeaoxpaHuTenen. BelzoBuTe cneunanucra
CEePBUCHOM CNyXObl.

TpeLUmnHbl UK CKOMbI Ha CTEKIIOKepaMuKe
MOTYT NPUBECTH K yAapy SNEKTPUUECKUM
TokOoM. OTKNtOUUTE NpeaoxpaHuTesb B 6noke
npeaoxpaHuTenein. BelzoBuTe cneunanucra
CEPBUCHOM CNYy>Obl.




MprUunHbI NoBpe X AeHUH

BapouHana naHenb

BHumaHue!

LIJepoxosaToe AHO KaCTPONU UK CKOBOPOAbl MOXXET CTaTb
I'IpMLIMHOVI noABNeHnA LapannH Ha CTeKIoOKepamMuKe.

He HarpeBaiTe nycTyto nocyay. OTO MOXKET cTaTb NPUYMHON
NoBpPEXAEHUN.

Hukoraa He cTaBbTe ropAYMe KacTproNi U CKOBOPOAL! Ha NaHesnb
ynpaBneHus, 30Hy UHAUKATOPOB W pamy. DTO MOXKET cTaTb
NPUYUHON NOBPEXAEHUN.

Manenve TBép.ClbIX WK OCTPLIX NpeaMeTOB Ha BapOYHYHO NaHeb
MOXXET BbI3BaTb €€ noBpexaeHue.

Mpn CONPUKOCHOBEHWM C FOPAYMMU KOHDOPKaMK antoM1HueBasn
¢donbra u nnactMaccosan NoCyAa MOryT pacnnaBuTbeA. 3alumTHan
nnéHka He NnpeAHasHaveHa ANA Ballen BApOYHOW MaHenu.

O630p

B cneaytowlen Tabnuue npvBeaeHsbl camMble YacTble NMPUYMHDI
NoOBPEXAEHUN:

MospexaeHun MpUyKrHBI Cnocob ycTpaHeHus
MaTtHa OcTaTtku NuLK YaanaiTte ocTaTku NULLK cneunansHbiM CKPeOKOM AA CTEKIIAHHBLIX MOBEPXHO-
cTen.
Henoaxoasalwue unctaime cpeactsa Mcnonb3yiTe TONbKO YACTALLUME CPEeACTBa, NpeAHasHaYeHHble A1A OYUCTKM
CTEKNOKEPAMMUKH.
LlapanuHel Conb, caxap 1 necok He ucnonbayiite BapouHyto NaHenb B KayecTse Nosku unu padodero crona.

LLlepoxoBaTtoe AHO KacTptonu unu ckoso- NpoBepbTe UCMONb3YyeMyto nocyay.

poAabl MOXXET CTaTb I'IpVNVIHOI?I noABneHunA
uapanuH Ha CTeK/IOKepaMuKe.

M3meHeHuA uBeta Henoaxoaalume yncTALLMe cpeacrtea

MCI'IOJ'IbSyI?ITe TONBbKO YMNCTALLME CpeacTBa, NpeAHasHa4YeHHble A41A OYUCTKHU

CTEKIIOKEPAMMKH.

Cneabl TpeHWA nocyabl (Hanpumep, anto- MNepeaBuraiTe KaCTPOIM U CKOBOPOAKM, MPUMNOAHWMAA WX HaZl CTEKNOKepamMu-

MWHUEBOW)

4ECKOM NOBEPXHOCTHIO.

HeposHocTtn
HUeM caxapa cTel.

Caxap 1 NpoAyKTbI C BbICOKUM coZiepyka- YaananTte ocTaTku MWLM cneunanbHbiM CKpeBKoM ANA CTEKNAHHBIX MOBEPXHO-

MoBpexaeHUa AyxoBoro wKada

BHumaHue!

MpuHaane)kHocTyn, dornbra, neprameHTHan Bymara unu nocyaa Ha
ZiHe paboyelt Kamepsbl: He CTaBbTe NPUHAANEXHOCTHU Ha AHO
paboyeit Kamepbl. He HakpbiBaiTe AHO paboyei Kamepbl GOSbrow
ntoboro BuAa unu neprameHTHon 6ymaroii. He ctaBbTe nocyay Ha
ZIHO paboueit Kamepel, eCiM YCTaHOBNEHa TeMneparypa Bbille

50 °C. 3710 Np1BEAET K UNULLHEN aKKyMynAauMK Tenna. Bpema
BbINEKAHWA UIN XKapeHuA ByAeT HapYLLEHO, YTO NMPUBEAET K
NOBPEXKAEHUIO AMasn.

Boaa B ropAvei kamepe: 3anpeLLaeTca HanuBaTb Body B ropAdyHo
pabouyto Kamepy. OTo MOXET NPUBECTU K oBpasoBaHuio napa. B
pesynbTate U3MeHEHUA TEMMNepaTypbl BO3MOXKHO NMOBPEXAEHWE
aman.

BnaxkHble NPOAYKThI: HEe AePXXUTe BllaXXHble NPOAYKThI B 3aKprTOl7I
paéoqeﬁ Kamepe B Te4eHne 4NNTeNIbHOro BpeMeHu. 3710 MOXKeT
NPUBECTU K NOBPEXAEHUIO dMalu.

CoK OT QPYKTOB: NpH BbINMEKAHUM COYHbIX PPYKTOBLIX MMPOroB He
3anonHATe NPoTMBEHb LiennkoM. Cok oT ppyKToB ByAaeT cTekaTtb ¢
MPOTUBHA U OCTaBNATb NATHA, KOTOPble ByAeT NPaKTUYECKU
HEBO3MOXXHO yAanuTb. Mcnonb3yiTte no BO3MOXHOCTH Bonee
rny6oKWiA YHUBEpCasbHbI MPOTUBEHD.

OxnaxzaeHune npubopa ¢ OTKPLITON ABEPLEN: He OCTaBnANTe
np1bop ocTbiBaTb C OTKPLITOM ABepuei. [axe ecnu Asepua
npubopa ByneT NPOCTO NMPUOTKPLITA, CO BPEMEHEM 3TO MOXKET
NPMUBECTM K NOBPEXIEHUIO dhacasoB cocesiHelh mebenu.

CunbHO 3arpA3HEH YNIoTHUTENb ABEPLbI: MPU CUIIbHOM
3arpASHEHUW yNNoTHUTENA ABepua npubopa nepectaét HopMasbHO
3aKpbiBaTbCA. OTO MOXKET NPUBECTH K NOBPEXAEHUIO NOBEPXHOCTH

npuneratoLLen kK npuéopy mebenu. Cneaute 3a YACTOTON
yNAOTHUTENA ABEPUbI.

Mcnonb3oBaHue aepubl Nprbopa B kKa4ecTBe CMAEHBA UK NOMKK:
He caauTechb U HUYEro He cTaBbTe Ha ABeply npubopa. He ctaBbTe
nocyAay v NPUHAANEXKHOCTU Ha ABepLYy.

YcTaHOBKa NPUHAANEKHOCTENH: B 3aBUCUMOCTM OT Tvna npubopa
NpUHaANEXHOCTU MOTYT nouapanartb CTeKNo ABepubl npubopa npu
€€ 3aKpblBaHWK. Beceraa ycraHaBnuBaiiTe NnpuHaanexHocT1 B
pabouyto Kamepy 40 yrnopa.

MepemelueHne npubopa: He nepensuraite Nnpubop 3a pyuxy
ZBepubl. Pyuka ABepubl He paccunTaHa Ha Bec npubopa v MOoXeT
crnomarbCcA.

nOBpe)I(J:I.eHMFl BbIABUXHOIO LLOKOJIbHOIO
ALLUKa
BHumaHue!

He knaaute ropayve npeamMmeTbl B BbIABUYKHOWM LIOKOJIbHbIN ALLMK. OTO
MOXXET ero noBpeauTb.



YcTaHOBKa U noAKJrouYeHue

MoaxntouyeHne K aneKTpoceTH

MoakntoueHue K ONIEKTPOCETU AO0JNKHO BbINOJSIHATLCA TONIbKO
YNONHOMOYEHHbIMU CrieunanncTaMun-aNneKTpuKamu. Heobxoanmo
cobnogatb npeanncaHua C-)J'IeKTpOSHepFeTVNeCKOVI KOMMNaHWH.

Ha HencnpaBHOCTH, BO3HUKLLKE WU3-32 HENPABWUIIbHOIO NOAKIOYEHUA
NANUTbI, rAPaHTUA HE pacnpoCTPaHAETCA.
BHumaHue!

[nA 3ameHbl NOBPEXAEHHOro ceTeBoro kabena obpatutech K
M3TOTOBHTENIO, B €r0 CEPBUCHYIO CNYXOBY WK K
KBaNMOULMPOBAHHOMY 3NIEKTPHKY.

InAa aneKTpoMoOHTEpa

m [pwu ycTaHOBKe cneayeT caenartb creunanbHbii BelKovateb Ans
pasMblKaHWUA BCeX MOMOCOB C PACCTOAHUEM MeXAy
Pa3OMKHYTEIMU KOHTaKTaMu He MeHee 3 MM. CobntoZieHne 3Toro
ycnoBuAa HeobAsaTensHo, ecnu Nonb3oBaresnb MMeeT CBOBOAHLIN
ZIOCTYMN K pO3€ETKe.

m OneKktpuyeckan 6e30nacHOCTb: JaHHaA NiuTa ABNAeTCA NPUHopoM
Kracca 3aLuThl | U MOXKET NoAKIUaTLCA TONBKO K PO3ETKE C
3a3eMneHneM.

m [Ina noakntoueHua npubopa ucnonbayite nposoa tvna H 05 VV-F
WM aHaNOrMYHbIN.

YcTaHOBKa MuTbI B rOPU3OHTAJIbHOM
NOJIOXEeHUU

YcTaHoBWTE NAUTY NPAMO Ha nos.

Bawa HoBafA nnuTta

MpuBeAéHHaA 34ecb MHGOPMALMA MOMOXKET Bam U3YUnTb BaLly
HOBYO NAUTY. Bbl 03HAKOMWTECH C NaHENbto U OTAENbHBIMM

O6bLee

Komnnekrauua 3aBUCUT OT KOHKPETHOM MoZenu npubopa.

S — 1
— > < >\
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1. BolaBWHbTE BbIABU>KHOM LIOKOSIbHBIA ALLMK U BbIHbTE €ro
ABWXXEHWEeM BBEpPX.
BHyTpVI OCHOBaHUA cnepeaun u c3aan pacnosioXXeHbl yCTaHOBOYHbIE
HOXXKMW.

2. C nomoLLbto LUEeCTUIrpaHHOro Knko4va MOXXHO NoAKpy4uBaThb
YCTaHOBOYHbIE HOXXKN B 6onee BbICOKOE UK HU3KOEe NnonoXeHue,
nokKa naunTa He yCTaHOBUTCA MOPU30HTaNIbHO (pVIC. A)

3. 3aaBK1HLTE 06PATHO BLIABUKHOM LIOKONBHBIN ALLKK (pUC. B).

KpenneHue Kk cteHe

UT00bl NAMTa HE ONPOKUHYNACH, HYXXHO NPUKPENUTL €€ K CTEHE C
MOMOLLIbIO NpURaraemoro yrioBoro KpoHwrenHa. Heobxoanmmo
cobntoaate MHCTPYKLMK MO KPEMEHUIO K CTEHE.

anemMeHTaMu ynpasineHuaA, C BapOYHOW NaHesbto 1 Nonyuute
MHbOPMaLUto 0 paboueit Kamepe U NPUHALNEXHOCTAX.

MoAcHeHHa

1 BapouHana naHenb**

2 MaHenb ynpasneHua*™™

3 OxnarkaatoLmni BEHTUNATOP
4 [Bepua ayxoBoro wkapa*™

5* BblABM>KHOM LOKONbHbLIN ALLMK*™

*

B BUAE ONUMK (AOCTYMHO Y HEKOTOPLIX NMPUOOPOB)
** B 3aBUCMMOCTM OT TMNa Npudopa BO3MOXKHbI HEOOMbLUWE OTANYMA.

BapouHaa noBepXHOCTb

HacToALmnii AOKYMEHT coaep)KuT obLLee onucaHve naHenu
ynpaeneHuA. KoMnnektauma 3aBUCUT OT KOHKPETHOW MoZesnn
npubopa.



MaHenb ynpaBneHuA

B 3aBucumocTu ot TMna npwéopa BO3MOXXHbI HeOO/bLUWE OTINYMA.

Pyuka-nepexntouarenb

Pyuku nepexntouareneit MOXXHO «yTOMUTb» B BbIKIOYEHHOM
NONOXeHUU. UToOkI 3apUKCUPOBATL UK pachUKCHpoBaTb
nepeknoyaTenb, HAXXMUTE Ha Hero.

Mepekntouatens Boibopa GpyHKUMI

Mepekntoyatenem Belbopa GyHKUWIA YCTAHOBUTE HYXKHbIW BUA
Harpesa.

Mepekntoyatens Bol6opa PpYHKLMIA MOXKHO MOBOpauMBaTh BNPaBso M
BNEBO.

MonoxeHusa DYyHKUMA

o0 Hynesoe nonoenne  LyxoBoii LKA BLIKOYEH.

= BepxHuit U HIKHMIL Muporu, cydne n HeXxMpHoe xapkoe,
wap Hanpumep, roBAAMHA UK AW4b, HA
04HOM ypoBHe. XKap pacnpocTpaHsa-
€TCA PaBHOMEPHO CBEPXY U CHU3Y.

2] [opAunn Bo3ayx™ CyxoMi nupor, u3aenua u3 croéHoro

TecTa U MACHOe pary.

(] HwkHuit xap [nA KoHCepBUPOBaHWA, AONEKAHWA 1
noApymAHUBaHuA 6ntoa. Tenno

NnocTynaeT CHM3y.

MoAcHeHunA

1 KoHdpopka 18 cm

2 KoHdopka 14,5 cm

3 KoHgpopka 18 cm

4 LByxKoHTYpHaA KoHpopKa 21 1 12 cm
5 MHanKauma octatoyHoro Tenna

MHaMKaumAa octaToyHoOro Tenna

LnA Kaxaon KOHPOPKK BapoyHaa naHenb UMeeT MHAMKATOP
octatouHoro Tenna. OH NokasklBaeT, Kakne KOHQOPKK eLLé ropadme.
Haxke ecnn BapoyHan naHenb y)Xe BbIKIOYeHa, UHAUKATOP
NPoAoMKaET ropeTb A0 TeX Nop, Noka KOHPOPKAa NOHOCTLIO He
OCTbIHET.

C NOMOLLbIO OCTATOYHOrO TEMNA Bbl MOXETE CIKOHOMMTL
3NEKTPOSHEPTUIO, NOAAEPIKUBAA, HANPUMED, HA HEOCTLIBLUEH
KOH(OPKeE B TEMNOM COCTOAHMU HeBonbLuoe 6noA0.

PerynaTtop Temneparypbl

PerynatopomM Temnepartypbl MOXXHO YCTaHOBUTbL TEMMNepaTtypy v
PEXUM TPUnA.

MonoxeHua DyHKUUA

M Hynesoe nonoxke- [lyxoBow wkad He HarpesaeTcA.
Hue

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

patyp

1,2,3 Pexkumbl rpunsa, Hebonbluan Clu

6onbLuan E] nnowaadb.

Pexxum rpuna

Pe>kum 1 = cnabbiit
Pexxum 2 = cpeanui
Pexxum 3 = cunbHbIi

Koraa ayxoson WwKad HarpesaeTtcA, Ha AUCnee roput CUMBON
Temnepatypsl §. Ecniv Harpes npexpatuaeTca, CUMBON racHeT. Npu
HEKOTOPbIX YCTaHOBKAx CHMBOJT HE FOPHT.

BbikntouaTtenu KoHPOPOK

C nomoLLbto YeTbIPEX BbIKNtoUaTenei KOHGOPOK perynmpyeTca
MOLLHOCTb HarpeBa OTAeNbHbIX KOHPOPOK.

&) Tpunb c KoHBeKuWelH  MOXKHO MPUrOTOBWTL Ha rpue MACO,
nTULy W pbiBy LenukoM. Mpu aTom
peXxume nonepemMeHHo BKtoYatoTcA
HarpeBsaTesbHbli 3NEeMEHT rpuna U

BeHTUNATOP. BeHTunATOp pacnpeae-

NAET HarpeThii Bo3AyX BOKPYr 6ntoaa.

(] Mnockuit rpuns,
HebonbLUaA nnowaas
Harpesa

MOYHO NPUroTOBUTL Ha rpune
Hebo/bLLIOE KONIMYECTBO CTEMKOB,
konbacok, pbibbl 1 TocToB. Harpesa-
eTcA TONbKO CPeaHAA YacTb Harpesa-
TENbHOIO 3NIeMeHTa rpunA.

("] Mnockuit rpunk, 6onb-  MOXHO OZIHOBPEMEHHO NPUroTOBMTE
LWaA nnowaab HarpeBa Ha rpurne HeCKOMbKO CTEMKOB, Konba-
COK, pbl6 1 TOCTOB. BcA noBepxHoCTb
noA HarpeBaTesNbHbIM 371EMEHTOM
rpuna Harpesaetcs.

PasmopaxwusaHve Mpumep: MAco, nTuua, xneb u TopThI.
BeHTunATOp pacnpeaenseT HarpeTbli

BO3ZyX BOKpyr 6ntoza.

* Bua HarpeBa cornacHo knaccy adpQeKTMBHOCTU MCMONb30BaHUA
aHeprun EN50304.

Mpu ycTaHoBKe TpeByemoro BuAa Harpesa B AyXOBOM LUKady
3aropaetcA famMmoyKa.

MonoxeHue 3HaueHue

0 Hynesoe nonoxxenne  BbikntoueHne KOHOOPKM.

1-9  CryneHu HarpeBa KOH- 1 = MMHMMabHAA MOLLHOCTb

Popku 9 = MakcumasbHaa MOLLHOCTb

© TMoaknioueHve MoakntoyeHne BoONbLLIOW ABYXKOHTYP-

HOM KOHPOPKHM

Mocne BblIGopa KOHPOPKK 3aropaeTcA UHAMKATOPHAA NaMMouKa.



KHonku ynpaBneHUAa U MHAWKATOPHaA NaHenb

KHOMKM NpesHasHaueHbl ANA BKIOYEHUA PA3NUUYHbLIX
ZIOMONHUTENbHBIX GYHKUWIA. Ha MHAMKaTOpHOM naHenw
oTo6paXkaroTCA 3aAaHHbLIE NapameTphbl.

KHonka HasHaueHue

Buibop 3ByKOBOro Taiimepa L), npo-
JOMKUTENBHOCTM NPUFOTOBNEHMA <D,

BPEMeHMU OKOHYaHHA
npurotosnenua (& 1 TekyLiero

spemenn (O.

®  PyHKuuM Talmepa

BrokvpoBatue 1 pas6nokuposaHue
naHesnu ynpasieHus.

C= bBnoknpoBka oT fetei

—  MuHyc YMeHbLUeHWe 3aaHHbIX NapamMeTpoB.

+ [moc YBenuyeHne 3agaHHbIX NapamMeTpos.

Ha uHavkaTopHoi naHeny kBaapaTHble CKOOKM [ ] BbIAENAOT CUMBOI,
COOTBETCTBYIOLLIMIA aKTUBUPOBaHHOW PYHKLMK Taimepa.

anHaAHE)KHOCTI/I

MproBpeTéHHbIE NPUHAANEXHOCTU NOAXOAAT ANA NPUrOTOBEHNUA
MHorux 6ntog. Cneaute 3a nNpaBubHON YCTAHOBKOW
npuHaanexxHocTen B pabouei kamepe.

OnAa nydwero npurotoBneHua 61104, a Takxe AnA yao6eTtea npu
oBpalleHnn ¢ AyxOBbIM LIKahOM eCTb BbIBOP CrieLmnanbHbIX
NPUHAANEXHOCTEN.

PewéTtKa

[nAa yctaHoBKKM nocyasl, Gopm annA
MUPOroB, a TaKKe ANA NPUroToBNEHUA
yKapkoro, 6ntoa rny6oKon 3aMOpPO3KH K
yKapeHua Ha rpune.

YctaHaBnuBaiTe pelléTKy OTKpPLITOM
CTOPOHOM K ABepLie AyXOBOro LUKadpa
U3rnGOM BHU3 ~—.

AmanupoBaHHbIA NPOTUBEHDb
LlnA npuUroToBneHUA NMPoroB U Men-
KOro neyeHbA.

YcTaHaBnuBariTe NPOTUBEHb CKOCOM K
zsepue.

YcTaHOBKa npuHaanexHocTeun

MprHaAne)KHOCTU MOXHO pasmellatb B paboueit kamepe Ha 5
pasnnuHbIX YpoBHAX. Bceraa saaswraiite npuHaanexHoCcTM Ao
yrnopa, 4toObl OHU HE Kacanucb CTekna ABepubl.

MpUHaANEKHOCTM MOXHO BbIABUHYTL MPUMEPHO HaMOMOBUHY, Tak
uTo6bl OHM 3adMKcUpoBannce. bnarosapa atomy rotosble 6ntoaa
MOXKHO NErKo BbIHYTb.

Mpu ycTaHOBKe B pabouyto kKamepy cneauTe 3a TeM, YToObl BbIEMKK
Ha NPUHAANEXKHOCTAX HAXOAWNUCH C3aau. TOMBKO TaK OHU MOTYT
ObITb 3apUKCUPOBAHBI.

KHonku

MoAa oTAenbHLIMU KHOMKAMKU PacrofioXeHbl CEHCOPLI, MO3TOMY He
cneayT HaXKMMaTb Ha HUX CAIMLIKOM CUMbHO. MPOCTO NPUKOCHUTECH K
cUMBONY.

Pabouan kamepa

B ayxosom wwKady ecTb namnoyka. OxnaxaaroLmii BEHTUAATOP,
KOTOpbIV MPeAoXpaHAeT AyXOBOK LWKad OT neperpesa.
Namnouka B aAyxoBom wKady

Bo Bpemsa paboTbl B 1yX0BOM LUKady 3aropaeTcA namnoyka.

OxnaxaaroLiuii BEHTUNATOP

BeHTUNATOP BKNOYAETCA U BLIKMIOYAETCA MO Mepe HEOBXOAUMOCTH.
Ténnbli BO3AYX BbIXOAWT U3 ABEPLbI.

InAa 6onee BbicTPoOro oxna)kaeHnA pabouei Kamepsl BEHTUAATOP
npofomxaeT paboTaTb onpeAenéHHoe BpeMA nocie eé
BbIKIHOUYEHUA.

BHumaHue!

He 3akpblBaiTe BEHTUNALMOHHbIE Npopesn, MHave ayxoBon WwKad
neperpeertcs.

YkasaHue: Npu upeaMepHOM HarpeBaH1M BO3MOXKHa AedopmaumnA
npuHaanexHocTen. Mocne oxnaxaeHnA NpUHaANEHOCTEN
nedopmauna yctpaHaeTcA. OHaKO 3TOT HUKaK He BAWAET Ha UX
(YHKLMOHUPOBaHUe.

BosbMuTe NpoTHBEHb 06eUMMU pyKamu ¢ BOKOB W YCTaHOBUTE ero B
pabouyto Kamepy He Aonyckas NepekocoB. MHadye NpoTBeHb GyaeT
3a/BUraTbCA C TPYZAOM, KPOME TOr0, B 3TOM Cllyyae BO3MOXKHO
NoBpeXaeHWe 3ManMpoBaHHON NOBEPXHOCTH.

MpUHAANEXXHOCTU Bbl MOXKETe NPUOBPECTU UEPE3 CEPBUCHYHO
cny»x0y unu yepes MHTepHeT-MarasuH. Ykarkute Homep HEZ.

CneunanbHble npuHaane XHoOCTU

CneumnanbHble NPUHaANEXXHOCTU MOXHO NPUOBPECTU B CEPBUCHOM
cny»x6e unu B crneumanusMpoBaHHoOM marasuHe. MNepedeHb
pasnuuHbIX NPUHAANEHOCTEN, NOAXOAALLMX ANA BaLLEro AyX0BOro
WwKada, Bbl HAWAETe B HALLMX PEKNaMHbIX NPOCMEKTax uin yepes
MHTepHeT. Hanunuve cneunanbHbIX NPpUHAANEXXHOCTEN MU
BO3MOXXHOCTb 3aKasa yepes MHTepHeT-MarasuH pasnuyatorca B
3aBMCUMOCTH OT cTpaHbl. CM. COOTBETCTBYHOLLYHO AOKYMEHTaLMIO MO
npoaakam.

He Bce cneunanbHble NPUHAANEXHOCTU MOAXOAAT K BaLLeMy
npubopy, NO3TOMY NPU MOKYNKe BCeraa yKasblsaiTe nonHoe
HasBaHue npubopa (Homep E).



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 YHUBEPCabHOrO NPOTUBHA. YcTaHasnusaite
NPOTUBEHb Ha PELUETKY U crefynTe yKasaHuAM B Tabnuuax.

CbéMHan peluéTka

HEZ324000

Lna »apenua. Bceraa yctaHaBnuBanTe pewwéTky AnA rpuna B YHU-
BepcanbHblii NPOTMBEHB. Kannu »xupa v MACHOK cok ByayT cTekatb B
Hero.

MpoTuBeHb-rpuib

HEZ325000

Mcnonbayetca npu NPUroToBNEeHUM Ha rpune BMECTO PeLuéTKu anA
rPUNA UMK B KayecTBe 3alUnTbl OT OpbI3r Bo U3BexaH1e CUIbHOro
3arpAsHeHUA AyXOBOro LWKaga. Bceraa yctaHaBnueaiite 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 yHMBEpPCalbHbIM NPOTUBEHb C NPOTUBHEM-TPUIb
noA4 peLuéTky.

KameHb AnA BbinekaHuA xneba

HEZ327000

KameHb yaAMBUTENBHO NOAXOAUT ANA BhINEKaHWA JomallHero xneoa,
BynoyeK v NuLLbI C XPYCTALLEN KOPOUKOW. KameHb AnA BbiNeuKu
xne6a AomKeH BbiTb NpeABapUTENBHO HarpeT 10 PEKOMeEHAYEMOi
Temneparypsbl.

OManMpoBaHHbI% NPOTUBEHb

HEZ331003

JnAa npurotoBneHnA NMpOros ¥ MENKOro neyeHbA.
YcraHaBnuBaiTe NpOTMBEHb B AyX0BOW LUKad CKOCOM K AABepLe.

OManMpoBaHHbI NPOTUBEHb C aHTUNPUIrapPHbLIM HEZ331011

NoKpbITUEM

Bbineuky 1 Menkoe neyeHbe MOXKHO NIErKo pacnpeaenuTb Ha npo-
TMBHe. YcTaHaBnuBamnTe NpoTMBEHb B AyXOBOM LKA CKOCOM K
nBepue.

YHuBepcanbHbIM NPOTUBEHD

HEZ332003

JnA npurotoBneHnA COUHbIX NMMPOroB, BbINEYKH, BOMbLIONO XapKoro
¥ NPOAYKTOB rny®oKoi 3amMopo3kn. MoXeT Takxe Ucnonb3oBaThbeA
AnA cbopa CTEKAtOLLEero Kupa uiamM MACHOrO COKa Mo PELLETKON.

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

YHuBepcanbHbI NPOTUBEHb C aHTUNPUrapHbIM
MOKpPbITUEM

HEZ332011

Ha yHvBepcanbHbIi NpoTMBEeHb YA0OHO BbiKNaAbiBaTb COYHbIE
NUPOru, BbINEYKY, NPOAYKThI Fy6GOKOH 3aMOpPO3KK UnK BobLUIoe
apkoe. YcTtaHaBnmMBanTe yHUBepcasbHbli NPOTUBEHb B AyXOBOK
LKad CKOCOM K ABepue.

Kpbllwka anAa npodu-npoTMBHA

HEZ333001

Jlerko npeBpaLaeTt NpoduU-NPOTUBEHD B XKAPOBHIO.

[Mpodun-NnpoTMBEHb CO CHEMHOMN PELLETKON

HEZ333003

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

Peluétka

HEZ334000

[na nocyabl, popM ANA NMPOroB, ANA KapKoro, 6nto4 rny6oKom
3aMOPO3KU U TPUNA.

CreknAHHaA nocyaa

HEZ915001

CreknAHHaA nocyAa NoAXOAUT ANIA NPUrOTOBEHUA TyLIEHBLIX 604 U
3aneKaHokK. MNpeKpacHo NoaxoAuT AnA NporpaMmM 1 aBToMatuye-
CKOro NpUroToBneHUA 6ntog.

Homepa apTUKynoB Ansa 3akasa yepes

CEepPBUCHYIO CNyKOy

Cﬂel.lMaﬂVl3VIpOBaHHble cpeacTtea AnA yxoaa 3a Baluum ObITOBLIM
I'IpVIéOpOM N NPUHaANEXXHOCTAMU U ANA UX OYUCTKU MOXKHO

np1obpecTy B CNeLManM3aMpoBaHHOM MarasuHe, Yepes CepBUCHYLO
cny»0y, a B HEKOTOPbIX CTpaHax Yepes UHTEpPHET-MarasvH. Ona
3TOro Heo6Xo0AMMO yKasaTb HOMEep apTUKyna.

CandeTku AnA BHELIHWX NOBEPXHOCTEN U3
Hep)kaBetoLLel cTanu

Ne apTukyna 311134

He ponyckaite oTnoXeHuA 3arpAsHeHnin. CneumnanbHbli MPOonuThbI-
BalOLLMIA COCTaB Ha MaCNAHON OCHOBE 3a60TUTCA O BHELLIHUX
NOBEPXHOCTAX NPUBOPOB 13 HepP)KaBeoLLEeN CTaN.

lenb ANA OYMACTKU LyXOBOro LKada-rpuna

Ne aptukyna 463582

InA ouncTku paboyeit kamepbl. bes 3anaxa.

MukpoBonoKHUCTaA candeTtka ¢ AYEUCTOn
CTPYKTYpOM

Ne apTukyna 460770

CneunanbHo paspaﬁoTaHa ANA OYUCTKU YYBCTBUTEJIbHbIX BHELLHUX
I'IOBerHOCTeVI, HanpuMep, CTeKna, CTeKNoKepamMHuKu, Hep)KaBeto-
Len ctanv unu antoMunmna. OyeHb XOpPOLOo yaanAaeT XMAKOCTU U
mMacna.

Bnokuparop aAsepubl

Ne apTukyna 612594

MpenHasHayeH anA Toro, YTo6bl AETU HE MOTIU OTKPLITL AYXOBOM
wKad. YcTaHaBnMBaeTcA Ha pasHble Tvnbl ABepel. CobnioaaiTe
yKasaHuA, NPUNoXeHHbIe K BnokMpaTtopy ABepLibl.
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Mepen nepBbIM UCNOJNIb3OBAHUEM

M3 aToi rnaBbl Bbl y3HaeTe, 4To HE0BX0AMMO CAenaThb C AYXOBLIM
LKadoM nepes nepebIM NpuroToBneHwem éntoa. CHavana
npouuTaite rnaey «[pasuna TexHUkKM 6e3onacHoCTH».

YcTtaHOBKa TeKywero speMmeHu

Mocne nepBOro NOAK/IKYEeHUA K CeTU Ha VIH,EIVIKaTOpHOﬁ naHenun
MuraeT CMMBoOn @ n yetbipe HONA. YcTtaHoBuTe TeKylLlee BpeMA.

1. Haxkmute Ha kHonky (O.
Ha uHaMKaTopHO# NaHenu oToépasutca spema (0.
2.MpaBWbHO YCTaHOBHTE TeKylLee BPeMA C NOMOLLLIO KHOMOK +

n=—.

Yepes HeCKONIbKO CEKYHA YCTaHOBNEHHOe BpeMA oToBpasuTcA Ha
MHAVKATOPHOMN NaHenu.

HarpeBaHue ayxoBoro wKadga

Uro6bl ycTpaHuTL 3anax HoBoro npuéopa, Harpemre nycroin
3aKpbITbIl AyX0BO# LWKagp. ONTMManbHbLIM BapMaHTOM B 3TOM clyyae

HacTponKa BapouHOM naHenu

B naHHOM rnase onUCLIBAETCA NPOLIECC PEryMPOBKMA KOHPOPOK.
CTyneHu HarpeBa KOHPOPOK M BPEMA NPUrOTOBNIEHUA ANA PasUYHbIX
6ntoa yKasaHbl B Tabnuue.

YcTaHoOBKa

C nomoLLbto Nepekntouatenein KOHPOPOK PEryNIUPYETCA MOLLHOCTb
HarpeBa OTAEe/bHbIX KOHPOPOK.

[NonoxkeHue 0 = BbIKNOUYEHA
Mono)keHne 1 = MUHUMAsIbHaA MOLLHOCTb
[NonoxkeHne 9 = makcumanbHaA MOLLIHOCTb

Mocne BblIGopa KOHPOPKKM 3aropaeTcA UHAMKATOPHAA laMMoyKa.

Bonbluana ABYXKOHTYpHaA KOHPOpPKa

Pasmep 310 KOMGOPKM MOXKHO MEHATL.

MoaxntoueHue GonbLuoi nnowanm

MoBepHWTe BbIKNtOYATENE KOHPOPKM B NONOXKEHNE 9 — TaMm Bbl

noYyBCTBYyeTe JIErkoe ConpoTUBAEeHNe — U Aasnblue A0 CUMBONA
© = 6onbluaa ABYXKOHTYpPHAA KOHPOPKa

3ateM cpasy e NoBepHUTE 00paTHO Ha HY)KHYHO CTyNeHb HarpeBa
KOHQpOPKHU.

ByaeT Harpes LKada B peXkume «BepxHuit/HWxHKi »xap» () npu

Temneparype 240 °C. Y6eautecn, 4To BHyTpu paboyei kamepbl He
OCTanuCb ynakoBOYHblE MaTepuarnbl.

MNpoBeTpuBanTe KyxHIO BCE BPEMA, NOKa HarpeBaeTcA AyXOBOW
wKao.

1. C nomoLLbio nepekntoyatens Boibopa GYHKUNIA YCTAHOBUTE PEXUM
«BepXHUA/HUKHWI xap»

2.YcTaHoBute 240 °C perynAtopoM Temnepartypsl.

YUepes yac BbIKIIOUATE AyXOBOK LiKad. [nAa 3Toro yctaHoBuUTe
nepekntouatenb Bolbopa GyHKUUIA B HYNEeBOE NMONOXEHHE.

OuucTKa npuHaaneHocTeu

Mepea nepBbIM UCMONb30BaHWEM TLLATEIbHO O4UCTUTE
NPUHAANEXHOCTU FOPAYUM MblSIbHBIM PACTBOPOM M MATKOW
TPAMOYKOWN.

MepekntoueHne Ha HeGonbLUYHO NNoOLWaAb

nOBepHMTe BbIK/IlOYaTENb KOHPOPKK B NMONOXKEHUE «0» 1 BbINOMIHUTE
YCTaHOBKHU 3aHOBO.

Ha maneHbKoi ABYXKOHTYPHOW KOHdOPKe 0coBeHHO yA0BHO
pasorpeBatb HebornbLuve 6ntoaa.

BHumaHue!

Hukoraa He nosopauuBaiite Nepekoyatess KOHPOPKH B
nonoskenue «0» yepes cumeon ©.

Tabnuua npurotoBneHus

MpuBeaéHHaA HMKe Tabnuua CoaepIKUT HECKOSIbKO NPUMEpPOoB
NPUroTOBIIEHNA.

Bpema NpurotoBneHnA v CTyneHb HarpeBa KOHOOPKKU 3aBUCUT OT
BMAA, Beca U KayecTsa NpoAyKToB. [103TOMy BO3MOXHbI HEKOTOPbIE
OTK/OHEHWA OT yKasaHHbIX 3HaYEHUH.

Mpu pasorpeBaHnu rycTbix 604 NEPUOANYECKN NEPEMELLMBANTE UX.
Mcnonb3yiTte AnA Bapku CTyneHb Harpesa 9.

CrtyneHb cnaboro Mpoponkurensb-
HarpeBa HOCTb NpUroToBne-
HUA Ha CTYNEeH!
cnaboro Harpesa,
MUWH
PactannuBaHue
LLlokonaz, wokonazHaaA rnasypb, enatuH 1 -
CnvBouHoe macno 1-2 -
PasorpeBaHue 1 nogaepraHvie B ropayeM COCTOAHUH
Pary, ryctor cyn, Hanpumep, Ye4eBUYHbIN 1-2 -
Monoko** 1-2 -
JoBeaeHne [0 roTOBHOCTH, BapKa 6e3 KuneHun
Knéuku, pprrkaaensku 4~ 20-30 MuH
Puiba 3 10-15 MuH
Benble coychl, Hanpumep, «Beluamens» 1 3-6 MuH

* MNpuroToBneHne Ha MeANEHHOM OrHe 6e3 KpbILLKK
** Be3 KpbILLKK
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CtyneHb cnaboro Mpoaonxurens-
HarpeBa HOCTb NpUroToBne-
HUWA Ha CTYNEeH!
cnaboro Harpega,
MUH
Bapka, BapKa Ha napy, TyLleHu1e
Puc (B aBoiiHOM 06bEME BOAbI) 3 15-30 MuH
Kaptodens B MyHanpe 3-4 25-30 MuH
OTBapHow KapTodenb 3-4 15-25 MuH
U3nenua us Tecta, MakapoHbl 5* 6-10 MuH
Pary, cynbl 3-4 15-60 MuH
OsoLum 3-4 10-20 MuH
OBoLuM ry6oKoW 3aMOpPO3KK 3-4 10-20 MUH
MpurotoBneHne B CkopoBapke 3-4 -
TyweHue
Pynetbl 3-4 50-60 MuH
TywéHoe MAco 3-4 60-100 MuH
MynAw 3-4 50-60 MnH
HapeHue**
LLIHMUenb B naHUpoBKe unn 6e3 Heé 6-7 6-10 MuH
LLIHMUenb rny6oKoi 3amMOopOo3KH 6-7 8-12 MuH
Crelik (3 cm ToNLWMHOWM) 7-8 8-12 MuH
Puiba 1 peibHoe dune 6e3 NaHMPOBKH 4-5 8-20 MuH
Puiba 1 peibHOe dune B NaHUPOBKe 4-5 8-20 MuH
Pi6a v peiBHOE Qune B NaHUPOBKe ryOoKoN 3aMOpPO3KH, HanpUMep, PoIGHbIE NanoYKu 6-7 8-12 MuH
Bntoaa anA xapeHua rny6okoi 3aMopo3Ku 6-7 6-10 MuH
BnnHbl 5-6 HenpepbiBHO

* [MpurotoBneHWe Ha MeANEeHHOM OrHe 6e3 KPbILLKK
** Bes KpbILLKK

NMporpammupoBaHUe AYXOBOro LWKada

CyLecTByeT HECKOMBKO CMoco6oB NporpaMMUpOBaHUA JyXOBOrO
wkada. Hwxe onucaHo, Kak 3aaaTb PEXMM W TemnepaTypy Harpesa
unu cTeneHb Harpesa rpuna. [lyxosoin Wkad no3sonAeT 3aaatb
BPEMA NPUroTOBNEHNUA (MPOACIKUTENBHOCTbL MPUTrOTOBAEHMUA) U
BPEeMA OKOHYaHWA NPUroTOBNIEHUA Kaxkaoro 6ntoaa. [na nonyyeHua
AONONHUTENBbHON HbOPMaLMK cM. pasaen «KMcnonb3oBaHue
DYHKUMI Takimepa»r.

YKasaHue: PekomeHayeTcA BCceraa npeaBapuTenibHO Harpesarb
[yXOBOW LIKag nepea TeM, Kak NoMeCTUTb B HEro NpoAyKThI, BO
usberxaHve o6pasoBaHuA M3BLITOYHOTO KOHAEHCATa Ha CTEKIe.

Bua Harpesa U Temnepatypa
ﬂﬁumep Ha PUCYHKe: peXkum «BepXHUIA/HUKHWI xap» npu 190 °C

1. C nomoLLbto Nepekntoyatensa Buibopa GyHKUNIA MOXKHO YCTaHOBHTb
BWZ Harpesa.
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2. Perynatop Temnepatypbl NpeaHasHayeH A yCTaHOBKM
TeMnepatypbl UK pexxuma rpuna.

[yxoBol wkad pasorpesaetcs.

BuiknroueHne ayxosoro wwikadpa

YcTaHOBWTE nepektoyarenb Belbopa GpyHKUMiA B HyneBoe
NoNoXKeHUe.

U3meHeHHe yCTaHOBOK

MoxxHo COOTBETCTBYHOLLUMM perynatopomM B o600 MOMEHT U3MEHNTb
BUA Harpesa, TemMneparypy uin pexxmm rpuna.



Ucnonb3oBaHue PpyHKLUN Tanmepa

B nyxoBoMm LUKagy MMetoTcA pasnuuHbie GYHKUMK TaiMepa.
Haxatnem kronku (O BKNouaeTcA MeHIO 1 OCYyLLIECTBAAETCH
nepexof oT oAHOW GYHKUMKM K Apyroi. Bo BpemaA BBeAeHMA HACTPOoeK
CMMBOJbI QYHKUMIA Talmepa cBeTATcA. KBaapaTtHble CKOOKM [ ]
YKasblBatoT Ha BbIGPaHHYH QyHKUMIO TaiMepa. 3aaaHHoe AnA
onpeneneHHon GyHKUMK TaiMepa BPeMA MOXHO U3MEHUTb C
NMOMOLLbIO KHOMOK + M —, Koraa CMMBOJ 3TON GyHKLMK
oTobpakaeTcA B KBaApaTHbIX CKoOKax | ].

3ByKOoBOW Tanmep

3BYKOBOI TaiiMep paboTaeT HeE3aBUCUMO OT AyXOBOro LKada.
Taiimep nogaeT ocobbli 3BYKOBOW CUrHan. OTo No3BONAET OTNIMUYNTL
OKOHYaHWe BPEMEHHU, 3aJaHHOrO Ha 3BYKOBOM TaiMepe, OT curHana
($YHKUMM aBTOMATUUYECKOTO OTKIOUEHUA AyX0BOro WwKada (no
OKOHYaHWKU BPeMEHU NPUroToBNeHUA Bntoaa).

1. Haxxmute Ha kHonky (O oaun pas.

Ha MHAWKATOPHOM NaHenu 3acBETATCA CUMBObI GYHKLIMI
TailMepa, KBaapaTtHble CKOBKM ByyT HAXOAUTLCA PALAOM C
cumBonom 0.

2.3apaiTe Ha 3ByKOBOM TaiMepe BPEMA C MOMOLLbIO KHOMOK + 1 —.

3HayeHue, cooTBeTCTBYHOLLEE KHOMKE + = 10 MUHYT
3HayeHue, COOTBETCTBYHOLLEE KHOMKE = = 5 MUHYT

3azaHHoe BpeMsA 0ToBpasnTcA Yepes HECKOMLKO CeKyHA. HauHeTtcA
OTCYeT 3aAaHHOr0 Ha Talimepe BpeMeHWU. Ha nHavkaTopHow naHenu
3acBeTutcA cumeon [L)] n ByneT oToBparkaTbCa oTcueT BpeMeHH,
3aaHHOro Ha 3ByKOBOM TaiMepe. OcTanbHble CUMBOIbLI PYHKLMIA
Tanmepa noracHyT.

Mo McTeueHNH 3aaaHHOTO Ha 3BYKOBOM TaiiMepe BpeMeHH
PaspaetcA 3BykoBoW curHan. Ha MHaAMKaTtopHOM naHenu
oTobpakatotca uMdpsl L0 . OTkIouMTe 3BYKOBON Taiimep
Haxkatrem kHomnku (O.

HU3meHeHHe BpeMeHH, 3a4aHHOrO Ha 3BYKOBOM Taimepe

M3meHuTe Bpems, 3aAaHHOe Ha 3ByKOBOM TaiiMepe, C NOMOLLIbIO
KHOMOK + 1 —. M3aMeHeHHoe BpeMA oToBpasuTCcA Yepes HECKONbKO
CEeKyHa.

OTmeHa BpeMeHH, 3afjaHHOro Ha 3ByKOBOM Taﬁmepe

YcTtaHoBuTe BpemMA, 3alaHHOe Ha 3BYKOBOM Taﬁmepe, Ha I'_-I"_rl'l'_-l"_rl,

Ha)KaTMem KHoMku —. U3meHeHHoe BpemsA oTobpasutcaA Ha

MHAMKATOPHOMN NaHesn Yepes HECKOMbKO CeKyH/. 3BYKOBOM Taimep
BbIKJTFOYNTCA.

MpocmoTp 3aaaHHOro BpeMeHH

Mpn oAHOBPEMEHHOM UCMONb30BAHUU HECKONIbKUX QYHKLIMIA
TaiMepa Ha MHAWKATOpPHOW NnaHenu ByayT CBETUTLCA BCE
cooTBeTCTBYIOLME CMMBOLI. CUMBON QYHKLMK Takmepa,
oToBparkaeMoi Ha MHAMKATOPHON NaHenu B AaHHbIA MOMEHT,
BblAeNeH KBaapaTHbIMWU CKOOKaMM.

Jlna npocMoTpa BpeMeHu, 3aaHHOTo 3ByKOBOMY Taiimepy L),
BPEMeHU NPUroTOBAEHNA <D, BpeMeHu oKoHuaHua npurotoenexna (L
unu TekyLero spemenn (O HeckonbKo pas HaxkmuTe Ha KHonky (O,
NMOKa CMMBOJ HY)XHON BaM QYHKLMW HE OKaXKETCA BblAeneH

KBaApaTHLIMU CKOBKaMu. Ha MHAMKATOPHOM NaHenm B TeueHuu
HECKOJIbKUX CEKYHA 0TOOPa3nUTCA COOTBETCTBYOLLEE BPEMA.

I'Ipo.nonmmen bHOCTb NPUIrOTOBJIEHUA

Mo>kHO 3a4aTb NPOACIXKMTENBHOCTL NPUroTOBNEHUA Bntoja B
ZyxoBoMm LKagy. Mo ucteueHnu 3afaHHOro BpEMeHU NpUroToBieHuA
ZlyXOBOW LIKad OTK/OUMTCA aBTOMAaTMUYeCKW. Takum obpasom, Bam
He NpuAEeTCA OTPbIBATLCA OT APYIMUX 3AHATWI, UTOObI BEIKIOUNUTD
ZlyXxoBoW WwKad, u 61040 He NEPECTONT B lyXOBKE MO HEAOCMOTPY.

[Mpumep Ha pUCYHKe: MPOAOMKUTENBHOCTL MPUrOTOBNEHNUA —
45 MUHYT.

1. 3azalTe pexxuM HarpeBa c MOMOLLLIO Nepekntoyatens Buibopa
YHKUMWA.

2. 3azaiiTe TemnepaTypy UM yPoBEHb MOLLHOCTH FPHAA C NOMOLLbIO
perynAtopa TeMneparypei.

3. IBaxkabl HaxxmuTe Ha kHonky OO,
Ha MHAMKATOPHOM NaHeau OTOBPaKAIOTCA LMPPbI LiLs LIt

3acBeTATCA CUMMBONBLI GYHKLUMI TaliMepa, KBaapaTHble CKOOKK
6yAyT pacnonoXeHbl PAAOM C CUMBOJSIOM <.

4. 3apainTe NPOAOMIKUTENBHOCTb MPUrOTOBAEHUA C MOMOLLIbIO
KHOMOK + 1 —.

3HaueHue, cooTBeTCcTBYIOLLEE KHOMKE + = 30 MUHYT
3HaueHve, cooTBeTCTBYIOLLEE KHOMKEe — = 10 MUHYT

Uepes HECKOMNBKO CeKyHA AyX0Boii LwKad BKtouutca. Ha
MHAMKATOPHOW NaHenu oToBpaykaeTcA oTCHeT 3alaHHOTO BPEMEHU
NPUroToBNIEHUA U CBETUTCA CUMBON [D]. OcTanbHble CUMBOSbI

dYHKUMIK Taimepa noracHyT.

Mo oKoHuYaHun BpeMeHU NPpUroToBsieHUA

Pasnaetca 3ByKOBOM curHain. HarpesaHue AyxoBoro wkagpa

npeKpatuaeTcA. Ha MHAMKATOPHOI NaHeNn 0TOBPaaloTCA LGP
O0:00. Hawmure Ha kronky (O. 3apnaiite npoaom«UTeNbHOCTL

NpUroToBNEHUA Apyroro 6noaa ¢ NOMOLLbIo KHonok + u —. JTn6o
aBakabl HaxkmuTe Ha kHonky (O 1 yctaHoBuTe nepekniouarens
Bblbopa QYHKUUIA Ha HYNeBYr OTMETKY. JlyX0BO# LUKad BHIKIHOYEH.

U3meHeHUe 3aaaHHOrO BpeMeHU NPpUroToBneHua

M3meHWTe BpemA NpUroToBEHUA C MOMOLLIbIO KHOMOK + U —.
M3meHeHHOe BpeMA oToBpasuTCcA Yepes HECKONbKO CeKyHA. Ecnu
3anporpaMMMUpOBaH 3BYKOBOW TaMep, Nepea U3MeHeHUeM
BPEMEHH NpUroToBAeHna HaxkmuTte Ha kHonky (O.

OTMeHa BpeMeHU NPUroToBNEeHUA

YcrtaHosuTe BpeMA NpuUroTtoByieHnA Ha 3333 Ha)KaThemM KHOMKKU —.

N3meHeHHOe BpemA 0ToBpasnTCA Ha MHAMKATOPHOW NaHenu Yyepes
HeCKOJbKO CeKyHa. 3ajlaHHoe BpemA oTMeHeHo. Ecnn
3anporpaMMMpoBaH 3BYKOBOW TaiMep, nepes U3MEeHEHWEM
BPEMeHH NpUroToBneHna HakmuTe Ha kHonky (.

MpocmoTp 3agaHHOro BpeMeHU

Mpn 0AHOBPEMEHHOM MCMONL30BAHUU HECKONIbKUX PYHKLMA
TaiiMepa Ha WHAUKATOPHOW naHenu ByayT CBETUTLCA BCE
COOTBETCTBYIOLWME CUMBONLI. CUMBON GYHKUUK Takmepa,
oToBpaXkaemoi Ha MHAMKATOPHOM NaHenu B AaHHbIM MOMEHT,
BblAENEH KBaapaTHbIMU CKOOKaMM.

[nA npocMoTpa BpeMeHM, 3alaHHOro 3BYKOBOMY TaiMepy 0,
BPEMEHM NPUrOTOBAEHNA <D, BpeMeHM OKoHuaHuA npurotosneHna (b
unu texyLero sBpemern (O Heckonbko pas HaxkmuTte Ha KHonky (O,
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noka cmmBon Hy)KHOﬁ BaM QYHKLUMK HE OKaXKeTCA BblaeneH
KBaAapaTtHbIMU CKobkamu. Ha VIHLIVIKaTOpHOVI naHesNn B Te4eHUn
HECKOJIbKMUX CEeKyHA OTOépaSMTCH COOTBEeTCTBYyHOLlEee BpeMA.

BpeMFI OKOH4YaHUA NPUTrOTOBJIEHUA

Mo»KHO 3aaaTb AyXOBOMY LUKadpy BPEMH, K KOTOPOMY HEOBX0AMMO
MPUroToBUTL OnpeaeneHHoe 6:oa0. [yxoBow WwKad BKIUMTCA
aBTOMAaTUYeCKM, a NOTOM BLIKIOUATCA B 3a4aHHOE Bpems.
Hanpumep, yTpoM MOXKHO NMOMECTUTL MPOAYKTHI B AyXOBOM LIKad 1
3anporpaMMUpoBaTh ero Tak, utobebl K 06eay Balle 61040 Obino
roTOBO.

MmeiiTe B BUAY, UTO NPU ANUTENBHOM NPedbiBaHUKU B AYXOBOM
LKady HEKOTOpble NPOAYKTLI MOTYT UCMOPTUTBLCA.

Mpumep Ha pucyHke: ceryac 10:30, BpemA NpUrotToBeHUA
6ntofa — 45 MUHYT, IyXOBOW LUKad AOMXKEH BbIKtounTbeA B 12:30.

1. C nomoLLbto nepekntouarens Boibopa GyHKUKi BoiGepuTe
HEOBXOAUMbIN PEXXUM HarpeBsa.

2.C nomolubto perynatopa TemMneparypbl 3aaaiTe Temneparypy.
3. Oeaasl HaxxmuTe Ha kHonky (O.

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

5. Haxxmute Ha kHonky (.

KsagpaTtHeIMM ckoBKkamu BblaeneH cumvson (L. Ha nHankatopHoi
naHenu nokasaHo BpeMd, Koraa 6ntoao 6yaeT rotoso.

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

Yepes HeCKONbKO CeKyHA 3aAaHHOe BpeMA oToBpasunTcA Ha
MHAVMKATOPHOMW NaHenu 1 AyxXoBOW LLKad NepenaeT B perxum
oXkuaaHuA. Ha uHavkatopHoi naHenu oto6paxxaeTca Bpems, Koraa

6nozio Bynet rotoso, cumeon (L BbleNeH KBaapaTHLIMU CKOBKaMMK.

Cumsonsl () n O rachyt. Koraa ayxoBsoi Wikad BKIOYaeTcA, Ha

VIH.EI.VIKaTOpHOVI naHenm 0T06pa)'KaeTCF| OoTCcYeT BpemMmeHu
npuroToBneHnA, CUMBON -5 BblaeneH KBaapartHbIMK CKoOKamM.

Cumeon (Y racher.

Mo oKoH4YaHuu BpeéMeHU NpUroToeneHud

Paspaetca 3BykoBoW curHan. HarpesaHue ayxoBoro wkapa
NpexpaLaeTcs. Ha nHavkaTtopHom naHenu oTobpaxkaroTca umMdpsl
G000 Hawwmure Ha knonky (O. 3apaiite npofom«utensHocTs
NPUroToBNEHUA Apyroro 61oaa ¢ NOMOLLbLIO KHoMoK + 1 —. JTn6o
neaxasl Haxmute Ha kHonky (O u yctaHoBMTE Nepexntouatens
BblBopa QYHKUMI HA HyNeBYO OTMETKY. JlyxoBoW LWKag BbIKIOYEH.
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U3meHeHue BpeMeHU OKOHYaHUA NPUroTOBJIEHUA

MSMGHMTG BpeMH OKOHYaHuA I'IpVIFOTOBﬂeHMH C NOMOLLUbKO

KHOMOK =+ 1 —. U3MeHeHHoe BpemA 0T06paSMTCF| Ha VIH.CIVIKaTOpHOVI
naHenn yepes HeCKO/IbKO CeKyHA. Ecnu 3anporpamMmmupoBaH
SByKOBOVI Taﬁmep, nepea usmMeHeHneM BpeMeHn OKOHYaHUA
npurotoBneHuA AsaXxkJbl HAOXMUTE HA KHOMKY @ He nsmenanTe
BpeMH OKOHYaHuUA rIpVIrOTOBﬂeHVIH, eCJin oTCcYyeT 3alaHHOoro BpeMeHVI
y)>Xe Havanca. OTO MOXKET NOBMUATL Ha pesynbTaTthl NPUroTOBIEHUA
6ntoaa.

OTMeHa BpeMeHH OKOHYaHWA NPUroTOBNIEeHUA
M3meHWUTe BpeMA OKOHYaHWA NPUroTOBNIEHNUA HA TEKyLLee BpeMA C
NMOMOLLIbHO KHOMKK —. M3MeHeHHoe BpemMA 0ToBpasuTcA Ha

WHAMKATOPHOM NaHen Yepes HeCKOMLKO CeKyHA. [yxoBoi LWKad
BKNouMTCA. ECNin 3anporpaMmMupoBaH 38YKOBO# TaiiMep, nepea
N3MEHEHNEM BPEeMeHU OKOHUAHMA NPUIrOTOBNEHMA B AbI HAXKMUTE
Ha kHorky (.

MpocmoTp 3aaaHHOro BpeMeHH

Mpy 0AHOBPEMEHHOM UCMONB30BAHUU HECKOMBKUX BYHKLIWNA
TaliMepa Ha WHAUKATOPHOW naHenu ByayT CBETUTLCA BCE
COOTBETCTBYHOLME CUMBOSLL. CUMBON GyHKLUMM TaimMepa,
oToBpaaemoi Ha MHAMKATOPHOW NaHenu B AaHHbIM MOMEHT,
BblAeNeH KBaapaTHbIMU CKOOKamH.

[nA NnpocMoTpa BpeMeHu, 3a4aHHOro 3ByKOBOMY TaiiMepy L),
BPEMeHM NPUroToBNEHUA <D, BpeMeHu okoHuaHna npurotosneHna (&
nnu TekyLero spemMenn (O HeckonbKo pa3s HakmuTe Ha kHonky (O,

NoKa CMMBOJ Hy)'KHOl7I BaM PYHKUMUU HEe OKaXKeTcA BblaeneH
KBaapartHbIMK cKoBkamu. Ha VIHLlVIKaTOpHOVI naHenn B Te4eHuun
HECKOJIbKUX CEKYHA OTO6pa3VITCF| CoOoTBEeTCTBYHOLLlEee BpeMA.

TeKywiee BpemAa

MMocne nepBoro NOAKNKYEHNA K CETU UNun nepeéoes C nopavewn
ONIEKTPO3HEePrumn Ha MHAMKaTOpHOVI naHenn muraet CUMBON @ n

yeTbIpe HoMA. YCTaHoBUTE TeKyllee BPeMA.
1. Haxkmute Ha kronky (O.
Ha MHaMKaTopHOI NaHenu oTo6parkaetca Bpema 1200

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

Yepes HECKONBbKO CEKYHA YCTaHOBNEHHOE BpeMA oToBpasntcaA Ha
MHAMKATOPHOM NaHesnu.

UsmeHeHuUe TeKyLLero BpeMeHu

Hpyrve dyHKUMK TaliMepa ACMKHbI BbITb OTKIOUEHBI.

1. Haxxmute Ha kronky (O uetbipe pasa.

Ha uHAWKaTopHO NaHenu 3acBeTATCA CUMBOJbI GYHKLMI
Taiimepa, KBaapaTHEIMM ckobkamu BbiaeneH cumvson (O.

2. i3meHuTe TeKyllee BPeMA C MOMOLLbIO KHOMOK + 1 —.

Yepes HECKONBbKO CEKYH Ha MHAMKATOPE MOABUTCA YCTaHOBNEHHOE
Bpems.

OTKNIOUEeHWe MHAWKaALUW BPEMEHH CYTOK

Bbl MO)KeTe BbIKNHOYMTL MHAWKALUIO BpeMeHU CYTOK. Kak ato
caenarb, onMcaHo B rnaese «MameHeHve 6a30BbIX YCTaHOBOK».



BnokupoBKa OT AeTeu

B ayxoBom Lukagdy MmeeTcAa GNOKMPOBKa OT AeTEN,
npeaHasHayeHHaA aAnA NPeAoTBPALLEHUA CNyYanHOro BKIIOYEHHA
“Mu npubopa.

Mocne BKAOUEHUA BIIOKMPOBKM AYXOBOW LKA He pearupyeT Ha
U3MeHeHWe HacTpoek. MNpu BKIOUEHHON BIOKUPOBKE OT AETEN
MOXHO MCMONb30BaTh 3BYKOBOW TaiMep U MEHATb TEKyLLlee BPeMA.
Ecnu 3afaHbl pexxum HarpeBa 1 Temneparypa nMbo cteneHb Harpesa
rpuna, 6NoKUPOBKa OT AeTel NpepbIBaeT Harpes.

BknroueHne 61OKMPOBKHU OT geTen

®DyHKUMKM aBTOMATUHECKOrO OTKIOUYEHUA MO 3a4aHHOM

U3meHeHHe 6a30BbIX HaCTpPOEK

B AyxoBOM LUKady UMeEeTCA HECKONbKO 6a30BbIX HACTPOEK. Mx
MOXXHO MEHATbL B 3aBMCMMOCTH OT NOTpeBHOCTEN nonb3oBarens.

Ba3oBble HaCTPOMKH BapuanT { BapuanT . BapuaHT J
c | OtoBpaxeHue Teky-  NOCTOAH- TONBKO MU~ -
LLlero BpEMEHHM Ha Hoe* HayKaTum
3KpaHe kHonkn (O
cZ JnUTensHOCTb 3BYKO-  NpHOH. npmon. npuon.
BOro curHana no okoH- 10 cek. 2 MUH.* 5 MuH.
YaHuK 3aaHHOro
BPEMEHU NpUroToBne-
HUA UK BPEMEHMU,
3a[aHHOrO Ha 3BYKO-
BOM Tanmepe
c 7 Bpems oXuaaHuA 40 npuon. npuon. npuon.
NPUMEHEHWA HOBOW 2 cek. 5 cek.” 10 cek.

HaCTPOWKHK

* HavanbHanA HaCTpOVIKa, 3aaHHaA npousBoaunTenemMm

Lpyrue oyHKUMK TaiMepa A0MKHbI ObiTb OTKIHOYEHDI.

Yxon U oUUCTKa

anI TwiatenbHOM yxo4e 1 YUCTKe Ballla Bapo4yHaAa naHesb U uyxosoﬁ
LLIKad HaZoNro COXpaHAT CBOK NpUBMIEKaTENIbHOCTb U
PYHKLUMOHaNBHOCTb. B aaHHom pyKoBOACTBE MO 3KcnyaTtaunu
npuBOoAUTCA onnUcaHue NpaBUIbHOIo yxoaa U OYUCTKMU.

YKkasaHuAa

M3-3a MCNONb30BaHWA PasnUuHbIXx MaTepuanoB, TaKUX KaK CTEKNOo,
NNacT1K U MeTan, BO3MOXHbI HEBOMbLLUME PACXOXKAEHUA B
LBETOBOM 0QOPMIIEHUN NEPEAHEN NaHeNn AyX0Boro wKada.

TeHun Ha cTekne ABepubl, BEIMAAALLME KaK pasBoibl, HA CaMoOM
Zefne ABNAOTCA CBETOM, OTPaXKEHHbLIM OT SIaMMOYKK B AYXOBOM
wKaoy.

Mpu 04eHb BLICOKMX TEMNEpPATypax 3amallb MOXKET Bblroparb.
BcneacTBre 3TOro BO3MOXHbI HE3HAUUTENbHbIE PasNnyKA B LBETE
amanu. 3To HOpMasbHO M He OKas3biBaeT BAMAHUA Ha
dYHKUMOHMpPOBaHWe. KpaA TOHKOro NPOTUBHA He NOTHOCTHHO
MOKPbITHI 3Mabo U MOTYT BbITb Crerka LuepLiaBbiM1. 3T He
OKasblBaeT OTpULATENbHOrO BAWAHUA GYHKUMIO 3aLUMTLI OT
KOpPO3uK.

UucTawme cpeactea

UroBbl He AOMYCTUTL MOBPEXAEHUA PA3NUUHLIX MOBEPXHOCTEN B
pesynbTate NPUMEHEHWUA HEMOAXOAALLMX YACTALLMX CPEACTB,
cobntopaiite cneaytoLume yKasaHus.

NPOAOC/HKUTENBHOCTU NMPUIroTOBJIEHUA U NO 3aAaHHOMY BpeMeHU
OKOHYaHMA NPUroToBNeHUA A0JDKHbI ObITb OTKJIOYEHBI.

HaykmuTe Ha KHOMKY C= W yAep)XuTe ee NPUMEpHO 4 CeKyHAbI.

Ha nHaukaTopHow naHenu NoABUTCA CMMBON C=. BnokupoBka ot
AeTew BKIoYeHa.

OTHntoueHue 6rOKMPOBKU OT AeTen
HaxmuTe Ha KHOMKYy C= 1 yAepXKuTe ee NPUMEPHO 4 CEKYHAbI.

CumBon C= Ha MH.EI.I/IKaTOpHOVI naHenn racHer. BJ'IOKVIpOBKa oT Aetew
OTK/IHO4YeHa.

1. Haxkmute Ha kHonky (O v yaepuTe ee npuMepHo 4 CeKyHAbI.

Ha uHankaTopHoi naHenu noABMTCA 6a30Ban HACTPOMKA TEKYLLETO
BPEMeHU, HanpuMep c 1, ecnu BulbpaH BapuaHt 1.

2. M3ameHuTe 6a30BYHO HACTPOWKY C MOMOLLbIO KHOMOK + 1 —.

3.MoaTsepanTe BBEAEHME HOBOW HACTPOWKW Ha)KaTUeM KHOMKK O.

Ha uHaukatopHoi naHenu noAsuTcA cneaytollan 6azoBan
HacTpoiika. Haxxatnem kronku (O MoXHO ocylecTBnATL nepexosn

Mexay BceMu A0CTYNHbIMU HaCTpOﬁKaMM, a Cc noMolLbo
KHOMOK + ¥ — MOXXHO MeHATb 3aAaHHble napamMeTpbl.

4. 1nA BLIXOAA U3 MEHI0 HAcTPOeK HaxkmuTe Ha KHonky (O
yAepXXnTe ee NPUMepHO 4 CeKyHZbI.

Bce 6a3oBble HACTPOMKKM COXpaHEHbI.

Ba3zoBble HACTPOWMKK MOXKHO CHOBa M3MeHUTb B Nitoboe BpemsA.

Mpy ouncTKe BapoOUHOW NaHenu

He VICI'IOJ'Ibsyl)’ITe HepaséasneHHble cpeacTtsa AnAa MblTbA NOCyAbl
Mnn anAa nocyaAoMoOeYHbIX MaLlUuH,

mMeTanindyeckue Fy6KVI,

e/lKkne YncTAllne cpeactea, HanpumMmep, AnAa OYUCTKU AYXOBOK UK
NATHOBLIBOAUTESN,

He ouuLLaiTe NprMbop Noa AaBneHUeM Unu ropAaYUM Napom.
3anpeluaetcA MbiTb AeTanu B NOCYAOMOEYHON MaLLKHe.

Mpu ounctke ayxosoro LwkKada
HEe UCMOMb3yiTe eaKMe UK abpasuBHbLIE YACTALLME CPEACTBA,
UMCTALLIME CPEACTBA C BbICOKUM COAEPMaHUEM anKorons,
MeTanMueckue ryoku,
He ouuLLaiTe NprMbop Noa AaBneHUeM Unu ropAaYUM Napom.
3anpeluaetcA MbiTb AeTany B NOCYAOMOEYHON MaLLKHe.

HoBble Fy6KVI nepea nepsbiM UCNOJIb3OBaHUEM Heob6Xxo0anMo
TUWlaTeNnbHO BbIMbITb.
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30Ha OUMUCTKH

YucTAllee cpeacTBo

30Ha OUUCTKHU

YucTAllee cpeacTso

[ToBepxHOCTH U3
Hep)xaBetoLLen
cranu*

(B 3aBMCMMOCTH OT
Tvna npubopa)

"opAYMi MbINbHBIN pacTBop:

OYUCTUTE C MOMOLLIbIO MATKOM TPAMOUKK, a
3aTeM BbITpUTE A0CYXa MArKMM NOSIOTEHLIEM.
Yro06bl He Nouapanatsk, BCeraa npoTupante
NMOBEPXHOCTU U3 HEP)KaBeIoLLEN CTau
napannesnbHO UX eCTECTBEHHOW TEKCType. B
NPOTUBHOM Cilyyae MOryT NOABUTLCA Liapa-
nuHbl. HemeanexHo yaanante nATHa usse-
CTH, XKMpa, Kpaxmana 1 AnuHoro Genka. Moa
TaKUMM NMATHAMWU MOXKET BO3HUKATb KOPPO-
3uA.

CneumnancHble cpeacTsa AnA yxoaa 3a ropA-
UMMU NOBEPXHOCTAMM U3 HEPIKABEIOLLIEH
CTann MOXXHO NPUOBPECTH B CEPBUCHOM
cny»6e unu B creumanusaMpoBaHHOM Mara-
3uHe. HaHecwuTe uncTALLlee CPeACTBO Ha MAT-
KYHO TPAMOYKY TOHKMM CIIOEM.

OneKTpuyeckan KoH-
dopka*

(B 3aBUCMMOCTH OT
TMna npubopa)

AbpasuBHble YACTALLME CPEACTBA WU LLETOUKM
ANA nocyAbl.

[Mocne YMCTKM HeHaAOoNro HarpemnTe KoH-
®OopKy, UTobbl OHa BbicOXA. BrarkHble KOH-
$OpKM COo BpemMeHeM pxxasetoT. B
3aBepLUEHne HaHecuTe crneuunasnbHoe cpea-
CTBO ANA yxo4a.

Cpasy yaansaite yoeraBLUyto XXWUAKOCTb 1
OCTaTKM MULLIN.

KonbLo KoHpOpKK*®

(B 3aBUCMMOCTH OT
TMNa npubopa)

OT/MBLI OT XENTOrO A0 CMHEro Ha Konblie
KOHPOPKM yaanaiTe ¢ NOMOLLbIO cpeacTBa
ANA yXoAa 3a CTanblo.

He ncnonbayiite abpasuBHbie UK Lapanato-
LLMe cpeacTBa.

OMannpoBaHHsble,
MOKPbITbIE NAaKOM,
MOKPBITbIE LLIENKO-
rpagpHov nevaTbio u
MnacTMKoBble
NOBEPXHOCTH™

(B 3aBUCHMOCTH OT
TMna npuéopa)

"opAYMIi MbINbHBIM pacTBop:

OYMCTUTE C NMOMOLLIbIO MAFKOM TPAMOUKHK, a
3aTeM BbITPUTE AOCYXa MArKMM MONOTEHLEM.
He vcnonb3yite AnA 04UCTKM cpeacTea AnA
OUYUCTKM CTEKON UMM CKPEOKU ANA CTEKNAH-
HbIX MOBEPXHOCTEW.

[MaHenb ynpasnenua

"opAYMIi MbINbHBIM pacTBop:

OYMCTUTE C NMOMOLLIbIO MAFKOM TPAMOYKK, a
3aTeM BbITPUTE AOCYXa MArKMM MONOTEHLIEM.
He vcnonb3yite AnA o4UCTKM cpeacTea AnA
OUYUCTKM CTEKON UNN CKPEDBKM ANA CTEKNAH-
HbIX MOBEPXHOCTEW.

Creknokepamuye-
CKafA KoHpopKa*

(B 3aBUCMMOCTH OT
TMNa npubopa)

YxoA: ucrnonbayiTe cneunanbHoe CpeacTso And
OYUCTKM U 3aLLNTbI CTEKIIOKEPaAMUKU

OumncTKa: YMCTALMMK CpeAcTBaMM, NpeaHa-
3HaYeHHbIMU AJ1A CTEKIIOKEPAMMUKK.
CobntoaaiTe yKasaHWA NO OYACTKE, NpuBe-
AEHHble Ha yrnaKoBKe.

/\Ckpebok AnA CTEKNAHHLIX NOBEPXHOCTEN
Npu CUNbHOM 3arpA3HEHUK:

OTKpOWTE Nnes3sue 1 yaanute 3arpAsHeHna ¢
€ero nomoLbto. BHumanue, neasue oyeHb
octpoe. OnacHoCTb TPaBMUPOBaHWA.
Mocrne ounCTKM CHOBa 3aKpoWTe fe3Bue.
MoBpexaéHHoe nes3Bne HeMeAaneHHO 3ame-
HUTE.

BerHHH CTeKnAHHaA

KpbILLKa*

(B 3aBUCMMOCTM OT
TMna npudopa)

YucTAllee cpeaCcTBO ANA CTEKON:

OYMCTUTE C NMOMOLLLIO MAFKON TPAMOUKM.
LlnA 04UMCTKM BEPXHIOKD CTEKNAHHYIO KPbILLKY
MOXXHO CHATb. [lnA aT0ro cm. rnasy
BepxHAA cTeknAHHaA KpbiwKal

BpatuatoLmecn pyuku

He cHumarb!

"opAYMI MbINbHbLIA pacTBop:
OUYUCTUTE C MOMOLLIbIO MATKON TPAMOUKK, a
3aTemM BbITPUTE AOCYXa MATKUM MOJIOTEHLEM.

Pama BapouHo#
naHenu

opAYMi MbINbHBIM pacTBop:

He Ucnonb3yiTe AnA OYMCTKU CKpeboK anA
CTEKNAHHbLIX NOBEPXHOCTEN, IMMOHHYIO KHUC-
NOTY WK YKCYC.

CTeKnAHHaA KOH-
dopka*

(B 3aBUCMMOCTH OT
TMNa npubopa)

yXOLlZ VICI'IOI'Ib3yl7ITe cneunanbHoOe CcpeacTso AnAa
OYMCTKM U 3aLLMTHI CTEKNa

OuncTKa: uuCTALLIee CPEACTBO ANA CTEKOJ.
CobntofanTe yKaszaHWA Mo 0UUCTKe, NpuBe-
JAEHHble Ha ynaKoBKe.

A\ CKpeBok Ana CTeKNAHHBLIX NOBEPXHOCTEI!
MpY CUIbHOM 3arpASHEHUU:

OTKpOU1TE Ne3BUE W yanuTe 3arpAsHeHUA ¢
ero nomMouubto. BHumaHue, neasue oyeHb
ocTpoe. OnacHoCTb TPaBMUPOBaHUA.
Mocne o4nCTKM CHOBa 3aKpoiTe Ne3Bue.
MoBpe)kaéHHoe ne3Bue HeMeAaNneHHo 3ame-
HUTE.

["asoBan BapoyYyHan

naHesb Unn peLlérka

Aana nocyabl*

(B 3aBMCUMMOCTH OT
Tna npubopa)

"opAYMMA MbINbHEIR pacTBop.

MUcnonbayiite HebonbLIOE KOMMYECTBO BOAHI,
yTo6bl OHa He Monana Yepes rasoByto
ropesky BHyTpb npubopa.

Cpasy yaanaiTe ybexxaBLUyto XWAKOCTb 1
OCTaTKM MULLN.

Pelw&TKy AnA nocyAbl MOXHO CHATb.

Crekno

YucTAlee cpeacTBo AnA CTEKON:

OYMCTUTE C MOMOLLIbIO MAFKOM TPAMOUKM.
He ucnonbayite cKpeboK AnA CTEKNAHHbIX
NOBEPXHOCTEMN.

OnAa 6onee yA0BHOM OYACTKM ABEPLY MOXKHO
cHATb. [AnA atoro cm. rnasy CHATHE K
yCcTaHOBKa ABepLbl AyxoBoro Lkagal!

YyryHHaA peLuétka AnA nocyabl™:
3anpeLleHo MbITb B MOCYAOMOEYHOM
MallmHe.

["a3oBan ropenka*

(B 3aBMCUMMOCTH OT
Tvna npubopa)

CHUMMUTE rONOBKY rOPEsiKMU U KPBILLKY U Oun-
CTUTE WUX FOPAYUM MbISIbHBIM PACTBOPOM.
3anpeluaeTcA MbiTb B OCYAOMOEYHOM
MalLMHe.

BbIxoAHble 0TBEPCTUA ANA rasa AO/MKHbI
6bITb Bceraa cBoBOAHbI.

CBeun nomxura: MmaneHbKkana MArkaa
LIETOUKA.

["a30Bble ropenku GyHKLMOHUPYHOT TONbKO B
TOM Cfny4ae, ECNU CBEYM NOJXKMUIa CyXHe.
Bce vacTu BbITpute Hacyxo. Bo Bpema ycTa-
HOBKM FOpPENioK Ha MeCTO cneauTe 3a ux npa-
BWJIbHBIM MOMOXXEHUEM.

KPpbILLKM FOPenoK NoKpbITsl YEPHON 3Masbio.
Co BpeMeHeM LBET MeHAeTcA. OTO He OKa-
3bIBaET BAMAHUA HA QYHKUMOHUPOBAHME.

BrokupoBka ana 6es-
onacHoCTU aeten™

(B 3aBUCHMMOCTH OT
TMna npubopa)

["opAYMi MbINbHBIM pacTeop:
OYMCTUTE C MOMOLLIbIO MAFKON TPAMOUKM.

Ecnv Ha ABepLle AyxOBOro LwKagpa umeeTcn
6noKMpoBKa AnA 6e3onacHoCTv AeTei,
nepes OuYMCTKOM €€ HeoBX0AUMO CHATb.

Mpu cunbHOM 3arpAsHeHUn BrIoKMpoBKa ANA
6e30MacHOCTU AETEN HEAOCTATOUHO PYHKLM-
OHaJbHa.

YnnotHuTENb
He cHumars!

["opAYMiA MbINbHBIM pacTBop:
OYMCTUTE C MOMOLLILIO MArKOM TPAMOYKU. Hu
TpuTe.

*
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30Ha OUUCTKHU YucTtAwee cpeacTso

30Ha O4YUCTKH UucTsllee cpeacTso

3oHa Harpesa ["opAYMiA MbISIbHLIM PACcTBOP MK PacTBOP
yKcyca:

OYUCTUTE C NOMOLLbK MArKOM TPANOYKMW.

Mpu cUNBbHOM 3arpAsHEHUU UCNONb3yiTe
CnupanbHy MeTanMyeckyto Movasnky unm
CPeAacTBO ANA OYUCTKU AYXOBOK.

MX MOYKHO MCMONb30BaTh, TONBLKO eCin
pabouan Kamepa xonoaHas.

A\InA camooumLaloWmMXCA NoBEpPXHOCTEN
UCMONb3yNTEe PEXUM CaMOOYUCTKK. [AnA aTOro
cm. rasy CamoouuncTkal

BHumanune! Hukoraa He ncnonb3ynre uncTa-
Llee CpeACcTBO ANA NANUTLI AA OYUCTKM
CaMOOUMLLIAIOLLIMXCA NMOBEPXHOCTEN.

CTeKnAHHbIM NnapoH opAYMIA MbINbHBIA pacTBOp:
NamMnoYKM B AYXOBOM OUYMCTUTE C NMOMOLLIbIO MAFKON TPAMOYKM.
wKagpy

Moactaska [opAYMi MbINbHBIN pacTeop:
OYMCTUTE C NMOMOLLILIO MAFKOW TPAMOYKK USU

LETKM.

HaBecHble anemMeHTbl MOXXHO CHATb ANA
ouYnCTKK.[nA atoro cwm. rnaey CHAaTHe 1
yCTaHOBKa HaBeCHbIX anemMeHTos!

BblaBmxHbIE HanpasnaoLwme™
(B 3aBMCMMOCTH OT TUNa npubopa)

[opAYMiA MbINbHBIN pacTBop:
OYMCTUTE C NOMOLLIbIO MAFKON TPAMOYKK UMK
LLETKM.

3anpellaetcA NPOM3BOAUTL OUYMCTKY dre-
MEHTOB, KOrZia OHW BbIABUHYTHI, YTOBHI HE
yAanuTb C HUX cMasky. Jlyudlle Bcero ouu-
LaTb BbIABWKHbIE 3NIEMEHTbI B YCTaHOBINEH-
HOM COCTOAHMM. 3anpeLuaeTcA 3amMmaumBaTb
BbIBWXHbIE 3N1EMEHTbI B BOAE, MbITb B
NoCYAOMOEUYHON MalLlMHe WK ouMLLaTh B
npubope B peXkMMe CaMOOUUCTKU. B npoTus-
HOM CJly4ae HaBeCHbIe 3N1eMeHTbl MOryT
6bITb NOBPEXAEHbBI, UTO OKAXKET OTpULATENb-
HOE BNIMAHWE Ha UX GYHKLIMOHMPOBAHKE.

MpuHaanexxHocTu [opAYmiA MbINbHBIA pacTeop:
[MpeaBapwuTenbHO 3amMounTe, a 3aTemM O4u-
CTUTE C MOMOLLLIO MArKOM TPAMOYKKU MU

LETKK.

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

[MpoTpuTe Hacyx0 MArKOM TPAMOYKOWM.
3anpetuaeTcA MbITb B NOCYAOMOEYHOM
MalLluHe.

Hukoraa He ucnonb3yite cpeacTBo ANA
OUYUCTKU AYXOBOK.

Hukoraa He npukacantecb K MeTanMyeckum
NOBEPXHOCTAM HOXOM UK OCTPLIM NPeAMETOM
BO M3bexaHue LapanmH.

JnA 04NCTKM He NOAXOAAT arpeccuBHble
YUCTALLME CPeACTBa, LapanaroLime rybku
unu candeTku us rpyboro matepuana. B npo-
TUBHOM Clly4ae MOryT MOABMTLCA LlapanuHbl.

Bepren*
(B 3aBMCMMOCTH OT TUNa npubopa)

[opAYMiA MbINbHBIN pacTBop:

OYMCTUTE C NMOMOLLIbIO MAFKOW TPAMOYKK UK
LWETKK. 3anpeLLeHO MbITb B MOCYAOMOEYHOM
MaLluuHe.

BblABMXHOW LIOKONb-  [OpAYNIA MbINbHBIM pacTBoOp:
HbIM ALLKK® OYMCTUTE C MOMOLLILIO MAFKON TPAMOUKM.

(B 3aBUCHMMOCTH OT
Tna npubopa)

*

B BWAE OMNUMM (AOCTYMHO Y HEKOTOPbLIX NMPUMOOPOB, B 3aBUCMMOCTH
oT TMna npubopa)

CHATHE U YyCTaHOBKa HaBeCHbIX 3JIeMeHTOB
Bbl MO)KeTe CHATb HaBEeCHbIE 3/IEMEHTbI /1A OYUCTKK. [lyxoBoK LuKad
AOMKEH ObITb XONOAHBLIM.

CHATHE HaBeCHbIX 3J1IeMEHTOB

1. MNoTAHMTE HaBECHOW 3NEeMEeHT CHU3Y U BbIABUHbLTE ero. BeiTAHWUTe
YANMHUTENbHBIE LWTUOTHI B HKHEN YacTU HABECHOro ANeMeHTa U3
KpenexHbIX 0TBepCTUm (puc. A).

2. 3ateM NoTAHUTE HAaBECHOW 3NeMeHT BHU3 U BNepea U aKKypaTHO

CHUMmuUTe ero (puc. B).
o W ¢

B

RASSS

MouncTuTe HaBeCHbIE 3NeMEHTLI F'yOKOH C MOIOLLMM CPEeACTBOM.
MpucTaBLuMe 3arpA3HeHNUA yaanute LLETKON.

YcTaHOBKa HaBECHbIX 3JIEMEHTOB

1. AKKypaTHO BCTaBbTe ABa Kptouka B BepxHue otBepctua. (Puc. A-B)

B|

v X

S

A HenpaBunbHaA ycTaHoBKa!

He nBuraitte HaBecHble 3N1EMEHTbI, MOoKa 06a Kptouka NOIHOCTLIO
He 3aKpenneHbl B BEPXHWUX 0TBepPCTUAX. MOXXHO noBpeanTb amasb
(puc. C).

TepmMomeTp anfA »KapKoro*
(B 3aBMUCHMMOCTH OT TUNa Npubopa)

[opAYMiA MbINbHBLIM pacTBop:

OUYNUCTUTE C MOMOLLbIO MATKON TPAMOUKM MK
LLETKK. 3anpeLLeHo MbITb B MOCYZA0MOEYHOM
MalLLMHe.

*

B BUAE ONUMM (AOCTYMHO Y HEKOTOPLIX MPUMOOPOB, B 32BMCMMOCTH
oT Tuna npubopa)
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2.006a KprouKa A0MKHbI ObiTb MOSIHOCTLIO BCTABNEHbI B BEPXHUE
otBepcTHA. Tenepb MOXXHO MeANEHHO U OCTOPOXKHO ONYCTUTb
HaBeCHbIE 3/IEMEHTbI BHU3 U 3aKPENUTb B HUXKHUX OTBEPCTUAX
(puc. D).

3.BcTaBbTe 06a HaBECHbIX 3IEMEHTa B GOKOBLIE CTEHKM YyXOBOIO
wkada (pwuc. E).

lMpu NnpaBunbHOM yCTaHOBKE HABECHLIX 3IEMEHTOB paccToAHMe
Mexay ABYMA BEPXHUMU YPOBHAMM JOMKHO BbiTb Bonblue, YeM
MeX Ay OCTallbHbIMU YPOBHAMM.

CHATHE U yCTaHOBKa ABepLubl AYXOBOro Lm(ad>a

JnAa ounLLeHna n AeMoHTaXka MOXHO CHATb ABEpLYy AYXOBOro
wKaga.

Kakaaa netna ABepubl ocHalleHa 6fI0KMPOBOYHLIM pblyarom. Koraa
GNOKMPOBOUHbIN pbluar ycTaHoBNEH (puc. A), ABepLa AyX0BOro
wkada 6nokupoBaHa, 1 Bbl He MoxkeTe eé cHATb. Ecnin Bl oTKUHETE
61M0KMPOBOYHbIE pbluark (puc. B) anA cHATUA asepubl, ByayT
6nok1poBaHbl NeTin. 3akpbiTe ABepLy 6yAeT HEBO3MOXHO.

N

A OnacHoCTb TpaBMUPOBaHUS!

Ecnu netnun He 6nokupoBaHbl, ABEPLIA MOXKET C CUIOW 3aX/10MHYThCA.
Cneawte, uTobbl 6MOKMPOBOYHBIE pblyark Bbinn NONHOCTLIO
YCTaHOBMEHbI, @ NPU CHATUM ABEPLbl AyXOBOro LKada NosHOCTb0
OTKUHYTBI.

CHATHUe ABepLbl
1. MonHoCTbIO OTKPOMTE ABEpLY AyXOBOro LKada.
2. OTKMHbTE BNOKMPOBOYHBIE pblyary cnpasa 1 cnesa (puc. A).

3. 3akpoMTe ABepLUy AyXOBOro wkada 4o ynopa. Bosbmutech 3a Heé
o6enmu pykamu cnesa u cnpasa. ELié HemHoro npukpoiTe 1
BblTalwmTe asepuy (puc. B).

N

YcTaHOBKa ABepubl
YcTaHoBHTe ABeply B nopAaKe, 06paTHOM CHATUIO.

1. YcTaHoBWTE ABEpLY AYXOBOro LWKada Tak, 4Tobbl 06e neTnm
OKasasiMcb NPAMO HaNpPOTUB OTBEPCTUM (pUcC. A).
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2.Tpopesb Ha neTne AomKHa 3apUKCUPOBaTbLCA C 00EUX CTOPOH
(puc. B).

T

3.CHoBa ycTaHoBuTe 6nokupoBouHble pblvaru (puc. C). 3akpoiite
ZiBepLy AyX0BOro LiKada.

A OnacHOCTb TpaBMMpPOBaHUA!

OnacHocTb TpaBmupoBanua! B cnyyae BeinanerHna aAsepLbl AyXOBOro
LIKada UK 3aKkNMHUBaHUA NETNH, He MblTaiTech YCTPaHUTb
HeWCnpaBHOCTb CaMOCTOATENLHO. Bri3oBuTe cneunanucta
CEepPBUCHOM CNy>KObl.

CHATHe 1 ycTaHOBKa CTEKON ABepLbl

[nA nyylien 0UMCTKM MOXKHO CHATbL CTEKNA ABEpLbl AYXOBOro
LwKkaga.

CHATHE

1. CHnmuTe aBepuy Ayxosoro wkada. [na atoro cm. pasaen CHAtue
ABeplbl AyxoBoro wKkada. Nonoxxute AsepLy AyxoBOro LwKada Ha
nosioTeHue py4kon BHU3 (puc. A).

2.[NoBepHUTe cHavana ABa HWXHUX BUHTA, a 3aTeM ABa BEPXHUX
BMHTa NPOTMB 4acoBOK CTpenku (puc. B).

CHATble AeTanu Henb3A MbITb. [1poTpUTE CTEKNA MAFKON TPAMOYKOWH,
CMOYEHHON CPEeACTBOM AN1A OYUCTKM CTEKON.



A OnacHoCTb TpaBMHUpOBaHUA!

MouapanaHHoe cTekNo ABepLb Nprdopa MOXeT TpecHyTb. He
“cnonb3yiTe CKPeOKM ANA CTEeKNa, a TakKe elkue U abpasvBHble
UnUCTALLME cpeacTBa.

YcTaHoBKa

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

2. BBepHuTe 06paTHO cHayana ABa HWKHWUX BUHTA, 3aTeM ABa
BEpPXHUX BUHTA (puc. B).

UTo nenatb NpU HeUCNpaBHOCTU?

YacTo cnyyaeTcs, Yto NPUUYMHON HEUCNPABHOCTH CTana Kakan-To
Menoyb. [Mpexkae yem obpallatscA B CEPBUCHYIO CNy»KOy,
nocmMoTpuTe Tabnuuy. BosmMOoXHO, Bbl CAMOCTOATENLHO MOXKETE
YCTPaHWUTb HEeUCNPaBHOCTb.

Tabnuua HeucnpaBHocTeMN

Ecnu Bam He BrnonHe yaanock 6ntofo, obpatutecs K rnase
«[TpoTecTMpoBaHO ANA BacC B HaLleW KyxHe-CTyAuun». B Hel Bbl
HanaéTe MHOXECTBO PEKOMEHAALMH Mo NPUroTOBAEHUIO BntoA.

HeuncnpaBHocTb Bo3momHanA YcTpaHeHu1e/yKa3aHu1A
npuymnHa
Hyxosoi wkadp  HeucnpaseH [MpoBepbTe, B nopaake nu

He paboTaer. npeaoxpaHuTesb. NpeaoxpaHuTesb npubopa B

610Ke NpeaoxpaHuTene.

OTkntoyeHa I'IpOBepre, BKNOYaeTcAa nn
OJNIEKTPO3HEePruA. Ha KyxXHe CBeT U pa60Ta|0T nn
ocTabHble BbIToBLIE npu-

6opbl.
Ha ancnnee OTKntoyeHa 3aHoBO ycTaHoBUTE BpemA
muraet O 3NEKTPOIHEPrHUA. CYTOK.
HYnu.

Oyxosoi wkap  Ocepanue nbim
He HarpeBaeTCA. Ha KOHTaKTax.

[MoBepHUTE pyyKK-NEepeKto-
yaTtesiM HeCKOJbKO pas Tyaa U
obpartHo.

CoobLeHuns 06 ownbke

Ecnu Ha ancnnee noaenaeTca cooblueHne o6 oLmnbKe ¢ £, HaxxMmuTe
kHonky (. CooblLueHne ucuesHeT. YCTaHOBNEHHAA HAaCcTPOMKa
BpemeHu byaeT aHHynupoBaHa. Ecnu coobiueHne 06 owmbke nocne
3TOr0 HE UCYE3HET, BbI3OBUTE CMeuuanucTa CePBUCHOM CIy»KObl.

Co cnenytowmmu cooBLueHnAMKU 06 oLLMOKe Bbl MOXKETE CNpaBUTbCA
CaMOCTOATENLHO.

CoobueHne 06 Bo3amomHas YcTpaHeHue/yKasaHuA
owwmnbke npuuuHa
EC OaHa 13 KHOMOK ~ HakmuTe Bee KHOMKK No

HaxKaTta C/IMLLUKOM  OTAEeNIbHOCTH. yéeﬂMTer, yTo

A0Nro unn 4emMm-To0  HM 04Ha U3 KHOMOK He

3aKpblTa. 3anunna, He 3arpAsHunachb 1
HU4YeM He 3aKpbiTa.

3. HasecbTe ABepuy ayxosoro wkada. [na atoro cMm. pasaen
YcTaHoBKa ABepLbl AyX0BOro LuKada.

JlyxoBbiM LLKapOM MOMHO CHOBa NMONb30BaTbCA TONbKO nocne

npaBuibHON YCTAaHOBKU CTEKON.

Ieepua ayxosoro wKada - AONONHUTENbHbIE
mepbl 6esonacHocTH

I'Ipvl ANUTENbHOM NPUrOTOB/IEHMU NULLIK ABepLa AyXoBoro LKada
MOXXET HarpeTbCcA.

Ecnu Yy Bac eCTb MaJieHbKne eTu, HeobxoauMO ObITb npeaenbHoO
BHUMATENbHBIMU MPU 3KCMyataumMn AyxXoBoro LwKaga.

B cBA3K C 3TUM K BalLeMy pacnopsXeHWo npeanaraeTca 3alumTHan
peluéTka, KoTopad npeAoTBpallaeT NPAMOe NPUKOCHOBEHUE K
ABepLe AyxoBoro wkada. 3Ty cneunanbHyro NPUHAANEKHOCTb
(469088) MO)KHO 3aKasaTb B CEPBUCHOM Cry»0e.

A OnacHocTb yaapa ToKkom!

Mpu HekBaNMPUUMPOBAHHOM PEMOHTE NPUMOBOP MOXKET cTaTb
MCTOYHWKOM onacHocTH. [103TOMY PEMOHT AOMXEH NPOU3BOAUTLCA
TOJNBKO CMELMANUCTOM CEPBUCHOM CNy»XObl, NPOLIEALLUM
cneunansHoe obyuyeHve.

3ameHa namno4ku AnAa BepxHeu NOACBETKH
AyxoBoro wKada

Ecnu namnouka B yXoBOM LUKady Neperoput, eé HYXXHO 3aMEHMTb.
YCToMuMBbIE K BLICOKMM TeMMepatypam 3anacHble Namnoyku
MOLLIHOCTbIO 40 BT MOXXHO NpHoBpecTn B CEpBUCHOMN Cry»x6e unu B
crneunanusMpoBaHHbIX MarasmHax. Mcnonb3ayiite ToNbKO yKasaHHble
NIaMMOUYKHM.

A OnacHocTb yaapa ToKom!
OTK/IOYNTE NPEOXPaHUTENb B BIOKe NPefoXpaH1Tene.

1. Bo n3berkaHne noBpeXxAeH!H NONOXKUTE B XONOAHbIN AYXOBOK
LIKag KyxOHHOe MonoTeHLe.

2. CHMMUTe nnadoH, NoBopayMBan ero NpoTUB YaCOBOW CTPESKM.

3. BcTtaBbTe HOBYIO TaMMNO4YKy aHanornyHoro tuna.
4. YcrtaHoBuTe NnapoH Ha MecTo.

5. BblHbTe KyXOHHOE MOoTeHLEe 13 AYXOBOro LKada 1 BKIHUUTE
npeaoxpaHuTenb.

CteKknAHHbIN Nna¢doH

MoBpexaéHHbIN NnadoH noanexmt sameHe. OpuruHanbHble
nnadoHbl MOXXHO NpUoBpPeCcTH Yepes cepBUCHYIO CryxOBy. Mpu aToMm
HY>XHO yKasaTb Homep usgenua (Homep E) n 3aBoackoi Homep
(Homep FD) Batuero npubopa.
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CepBucHaa cnymba

Ecnu Baw npubop Hy)kaaeTcA B peMOHTE, Halla cepBuUcHanA cnyxba
Bceraa K Bawum ycnyram. Mbl Bceraa crapaemca Hantv
noAxoZsLlee peLueHne, yToObl U3bexkaTb B TOM UMCTIE HEHYXKHbIX
BbI30BOB CMELUanucToB.

Homep E 1 Homep FD

AnA nonyyeHnA KBanMUUMPOBAHHOTO 0BCNY>KMBAHWA NPU BbI30BE
creunanucTa cepBUCHOi cnybbl 06A3aTeNbHO yKasbiBaiTe HOMep
nsnenuna (Homep E) n 3aBoackon Homep (Homep FD) Bawero
npubopa. Tunosaa Tabnuyka ¢ HOMepamMn HaXoOAWUTCA cripasa Ha
ZBepLe AyxoBoro LKada. Ytobbl He TpaTUTb BPEMA Ha MOWUCK 3TUX
HOMEepOB, BIMULLUTE WX 1 TeNepOHHLIA HOMEP CEPBUCHON CyObl
3/ecCb.

Howmep E Homep FD

CepeucHan cnymba &

O6patnTte BHUMaHWE, YTO BU3WT CMELIMANUCTA CEPBUCHOW CNyXXObl
ANA YCTPaHEHUA NMOBPEXAEHHI, CBA3AHHBIX C HEMPaBUIbHLIM
yXxoAom 3a Npubopom, Aarke BO BPEMA AEHCTBUA rapaHTUK He
ABnAeTcA GecnnartHbIM.

3anABKa Ha PEeMOHT U KOHCYINbTaluUA NpU Henonagkax

KoHTaKTHble AaHHbIE BCex CcTpaH Bbl HanaéTe B NPpUNoXKeHHOM
CMUCKe CepBUCHBIX LEHTPOB.

MonoXuMTech Ha KOMMETEHTHOCTL M3roToBuTenA. Toraa Bel MoxeTe
6bITb YBEPEHBI, YTO peMOoHT Baluero npu6opa 6yaet npousseaéH
rPamMOTHLIMU CNeuuanucTaMm U ¢ UCNoNb30BaHUEM PUPMEHHbIX
3anacHbIX yacTen.

PekoMmeHgauU1u NOo 3KOHOMUU IJIEKTPO3HEPIrUU U OXpaHe

OKpYyXaroLlen cpeabl

B aTom paszene Bbl NONyunTe PEKOMEHAALMNM, KaK COKOHOMUTb
3NEKTPOSHEPI10 BO BPEMA BbINEKAHWA U KapeHWA B yXOBOM
LKady 1 BO BpeMA NMPUroTOBAEHMA NULLM HA BAPOYHON NaHenu, a
TaKXXe Kak NpaBuibHO yTUNKU3MpoBaThb npuoop.

SKOHOMUA 3NEKTPO3IHEPruu Bo BpemMa paboThbl
AyxoBoro wKadga

MpenBapuTenbHO HarpeBanTe AyXOBOK LUKAd TONIBLKO B TOM
CNyyae, ecniv 370 yKasaHo B peLenTe unu B Tabnmuax pykoBoacTBa
no 9KcnayaTauuu.

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

Kak MO)XHO peXxe OTKpbIBaiTe ABEPLY AyXOBOro LWKada BO BpeMA
TYLUEHWA, BbINEKAHUA WK XKapeHUA NPOAYKTOB.

HeckonbKo NUporos nyuylle BCEro neyb OAuH 3a Apyrum. [lyxoBo
wKad ewwé Ténnbli, 3a CYET Yero BpeMsa BbiNeKaHWA BTOPOro
nMpora yMeHbLIaeTCcA. 2 nupora NPAMOYrofibHOM GOPMbl MOXHO
nocTaBuTb PALOM.

Mpwn AnuTENBEHOM BPEMEHU NPUroTOBNIEHWA AYXOBOW LUKad MOXHO
BbIKMIOYNTb 32 10 MUHYT 1O OKOHYAHWA NPUrOTOBNEHMUA 1
“cnonb3oBaTk OCTaTOYHOE Tenno AnA AoBeAeHuA bnoaa Ao
FOTOBHOCTH.

SKOHOMUA 3NEKTPO3HEPruu Bo BpeMa paboThbl
BapoO4YHOW NaHenu

McnonbayiiTe KacTptosin U CKOBOPOALI C TOACTLIM MAOCKUM AHOM.
McnonbsoBaHue NocyAbl C HEPOBHBIM AHOM MOXET CTaTb
MPUYMHOM NOBLILLIEHHOrO PACcX0Aa dNEKTPOIHEPTUM.

[nameTtp aHa KacTptonin v CKoBOPOALI AOMKEH coBnagath ¢
pasmMepoM KOH(OPKH. Mcrnonb3oBaH1e KacTprosib C AMaMeTpPoM
ZIHa MeHbLLUE AMameTpa KOHPOPKK BeAET K notepe
371EKTPOSHEPTHH. [TOMHUTE: U3rOTOBMTENM MOCYALI 4acTo
YKasblBatoT BepXHUIM AMameTp, KOTOPbIW, Kak npaeuno, 6onbLue,
ueM AMameTp AHa.

Ina npurotoBneHna HebonbLIMX 00BEMOB MULLM UCTONb3YIATE
ManeHbKy KacTptonto. MNpu npurotoBneHun B 6onbLLIOK KacTprone
pacxoAyeTcA MHOIO 3N1eKTPOIHEPIUM.

Bceraa 3akpbiBanTe KacTpronv NoAXOAALLEN KPbILLKOW. B
MPOTUBHOM Clyyae 3HauYMTeNbHO BO3pacTeT pacxoa
3NEKTPOIHEPI UK.

|_|pVI NPUroToBNEeHUU NULLK HanmMBanTe HEMHOMo BoAbl. JTO
OKOHOMMUT 3NIEKTPO3HEPrunto, a 0BOLLUKM COXPaHAKOT BCe
coaep)kawineca B HUX BUTaMUHbI U MUHEpanbHble BellecTBa.
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CBoeBpeMeHHO NepeknoyanTe KOHPOPKY Ha Bonee HU3KYHO
CTyneHb Harpesa.

Mcnonbayitte octatouHoe Tensno. Mpu ANUTeNnsHOM NpUroToBieHUu
MOXHO BbIKJItOYaTb KOHPOPKY yxKe 3a 5-10 MUHYT 0 UCTEeYEeHHA
BPEeMEHU NPUroToBNIEHUA.

I'IpaBMn bHafA yTUIIU3alUA YNAKOBKU

YTUAM3UPYHTE YNaKoBKy C COBNOAEHUEM NPaBUI SKONOTMUYECKOM
6e3onacHoCTy.

JaHHbIi npubop MMeEeT OTMETKY O COOTBETCTBUU
eBponenckum Hopmam 2012/19/EU ytunusaumm
SMEKTPUYECKUX U BNEKTPOHHBIX NpUBopoB (waste electrical
and electronic equipment - WEEE).

LaHHble HOpMbI ONpeAenaAtoT AehCTByoLME Ha
TeppuTopun EBpocotosa npasuna Bo3spara 1 yTunmsaumm
cTapbIx Np1MBoposB.



lNMpoTtecTupoBaHo AnA Bac B Halluen KyxHe-CTyaAuuU

B npunoxkeHHbIx Tabnuuax Bel Haaéte GonbLuoii BoiGop 604 1
onTMMasibHblE YCTAHOBKM ANA UX NpUrotoBneHua. Mbl pacckaxem
BaM, KaKko BMA HarpeBa U Kakasa Temneparypa nyuile BCero
noaxoAAT AnA BuibpaHHoro 6ntoga. B Hawen Tabnuue Bbl HanaéTe
YKa3aHuA, KaKue NpUHaANEeXHOCTH crieayeT UCMoNb3oBaTh U Ha
KaKoW ypoBeHb UX ycTaHaBnueatb. Kpome Toro, Bbl NoslyunTe COBETHI
no BbIGOPY NOCYAbl U NPUrOTOBAEHUIO MULLIU.

YKkasaHuAa

3HaueHuA, npuBeAéHHble B Tabnuue, AeHCTBUTENbHbI, €CMU Bbl
ycTaHaBnvBaeTe 611040 B XONOAHYHO W NYCTyto pabouyto Kamepy.
MpeaBapuTencHbIA pasorpes UCMOoNb3yiTe, eCv TONbKO 3TO
yKasaHo B Tabnuuax. BeicTunaiite npuHaanexxHoctv 6ymaroi ana
BbINEYKM TOJNBKO NOC/e UX NPesBapUTeNbHOro pasorpesa.

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

McnonbayiiTe BXoAALLME B KOMMIEKT NOCTaBKW NPUHALNEXHOCTH.
JononHuTeNbHbIE MPUHAANEMHOCTU MOYKHO NMPUOBPECTH B
CepBUCHOW Cry)X6e UK B CreuManusaMpoBaHHOM MarasuHe.
Mepen Hauyanom paboTkl ybepute U3 pabouein Kamepbl BCe NULLIHWE
NPWUHAANEKHOCTU U Mocyay.

Bceraa ncnonb3yite npuxsaTtku, Koraa Aoctaére ropAayne
NPUHAANEXHOCTU UK nocyay u3 paboyei kamepbl.

Muporu 1 Bbineyka

¢Oprl AnA BbiNeKaHUuA

Jlyuywe Bcero noaxoAAT TEMHblE MeTannMyeckne Gopmbl anA
BbINeKaHusA.

Mpu Mcnonb3oBaHUK CBETALIX GOPM M3 TOHKOrO MeTana BpemMA
BbINeKaH1A yBennunBaeTca, a nMpor noapymMaAHnBaeTcA
HepaBHOMEPHO.

Ecnu Bbl UCNonb3yeTe CUIIMKOHOBbLIE GOPMbI, OPUEHTUPYHTECH HA
XapaKTePUCTUKMU U peLenTbl ux usrotosutens. CUIMKOHOBbIE GpOPMbI
yacTo MeHbLUe Mo pasmepy, 4eM oBbluHble GOpMbI, NO3ITOMY
KOMIMYECTBO TecTa M peuenTypa AnA HUX MOryT OblTb HECKOJBbKO
MHBIMM.

Tabnuubl

B Tabnuuax Bbl HAMAETE ONTUMaJIbHLIE BUAbI HArpeBa ANA PasinyuHbIX
MUPOroB W BbiNeykn. Temnepatypa 1 BpeMaA BbiNeKaH1A 3aBUCAT OT
KONMYecTBa TecTa 1 ero cBoicTB. MNoaTtomy B Tabnuue ykasbiBaetcA
AuanasoH 3HadeHwit. CHayana yctaHaBnmBaiTe MUHUManbHoe
3HaueHue. MNpu Bonee HWU3KOI TemnepaType NOAPYMAHUBaHWE
nonyuyaeTca 6onee paBHOMeEpPHLIM. Ecnn Heo6xoauMo, B CreayHoLLmii
pa3s ycTaHoBWUTE TemnepaTtypy NoBbILLE.

Ecnu ayxosoii WwWKad npeasapuTeNibHO pasorpeTt, BpeMaA BbiNeuKu
coKkpatlaetca Ha 5-10 MUHyT.

JononHutenbHyto nHGopmaumio Bel HAWAETE B pasaene
PekomeHZauuu no BbinekaHuto nocne tadnuu.

Mupor B popme dopma YpoBeHb Bua HarpeBa 3HaueHue Tem- Bpemsa npuro-
nepatypbl B °C  TOBREHUA, MUH
MpocTou cyxon nupor Pasbémnan dopma c 3 160-180 50-60
pelétyateiM AHOM/opma
AnA Kekca
[MpocToM Cyxow HEXHbIA NMpor PasbémHan popma ¢ 2 = 150-170 60-70
peLwéTtyatbim aHom/Popma
AnA Kekca
Kop»k u3 Tecta AnA Kekca dopma anAa GpyKTOBOro 3 140-160 20-30
nupora
DpyKTOBLIV TOPT M3 NPOCTOro TecTa Bricokas pasbémHan popma 3 EN 150-170 50-60
C peLléryaTtbiM HOM
Bucksut Pasbémnan popma 2 = 160-180 30-40
Kopyx 13 Tecta anA Kkexkca PasbémHan popma 1 = 170-190 25-35
PpyKTOBLIN UK TBOPOXKHBIV TOPT, NecoyHoe PasbémHas popma 1 = 170-190 70-90
Tecto*
MukaHTHBIM Nupor* Pasbémnan ¢popma 1 = 180-200 50-60
* OcTaB1Tb OCTbIBAaTb NMUMPOT B AYXOBOM LUKady NpuM. Ha 20 MUHYT.
Mupor Ha npoTUBHE MpuHaaneHOCTH YpoBeHb Bua HarpeBa Temnepatypa, ° Bpemsa
C NPUroToBneHus,
MUWH
CrobHoe unu apoXKeBoe TeCTO C CYXOu [MpoTvBeHb 2 = 170-190 20-30
Ha4YMHKOM
CnobHoe unu apox’KeBoe TeCTO C CoYHOM  [MpoTuBeHb 3 = 170-190 40-50
Ha4YMHKOMN (PPYKThI)
BUCKBUTHBIV pyneT (npeABapUTENbHbIN MpoTuBeHb 2 = 190-210 15-20
pasorpes)
MnetéHka ns apoxoxesoro Tecta s 500 r  NpoTuBeHb 2 = 160-180 30-40
MYKM
PoxxaectBeHckui kekc 13 500 r Myku MpotuBeHb 3 = 160-180 60-70
Po>kaecTBEHCKMIM KEKC 13 1 KI MyKM [MpoTtvBEHb 3 = 150-170 90-100
LLtpyaens, cnaakui [MpotuBeHb 2 = 180-200 55-65
Bépek MpoTuBeHb 2 = 180-200 40-50
Muuua MpoTuBeHsL 2 = 220-240 25-35
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Menkas Bbineuka MpuHaanexHocTHU YpoBeHb Bua HarpeBa 3HaueHue Tem- Bpewmsa npuro-
nepatypbl B °C  TOBNEHUA, MUH

Menkoe neyeHbe MNpoTnBeHb 3 = 150-170 10-20

durypHoe neyeHoe (Npeasapu- [poTuBeHb 3 = 140-150 30-40
TeNbHbI pasorpes)

MuHAaanbHoe neyeHse MpoTtnBeHb 2 110-130 30-40
Bese MpoTtvBeHb 3 80-100 100-190
Beineuka n3 3aBapHoro tecta MNpoTneeHb 2 200-220 30-40
Bbineyka 13 cnoéHoro Tecta MpoTuBeHb 3 190-210 20-30
Muporun n3 apoxoxesoro Tecta  [poTtvBeHb 3 = 180-200 20-30
Xne6 u 6ynouku Hukoraa He HanuBaWTe BoAy B ropAYMiA AyXOBOW LK.
Mpu oTCYTCTBUM APYruX yKasaHui nepes BbinekaHuem xneba
00A3aTeNbHO pasorpeiTe AyxoBow LWKad.
Xne6 u 6ynouku MpuHaanemHocTH YpoBeHb Bupa HarpeBa Temnepatypa, ° Bpemsa
C NpUroToBneHus,
MUWH
OpoxokeBoit xneb 13 1,2 Kr Myku MpoTuBeHb 2 = 270 8
200 35-45
Xneb n3 kucnoro Tecta us 1,2 Kr [MpotuseHb 2 = 270 8
MYKM 200 40-50
Bynouku, Hanpumep, pxxaHble (6e3  MpotvBeHb 4 = 200-220 20-30

npeaBapuTENbHOTO pasorpesa)

PexkomeHAaauMUu1 no BbiNneKaHUIo

Bbl xoTWTe neyb no cobcTBeHHOMY peuenTy. OpUeHTUPYHTECH Ha MOXOXKYHO BbINEUKY B Tabnuue BbINEYKM.

I'IpOBepKa CTeneHun nponexKkaHuaA caobHoro 3a 10 MMH 0 UCTeYeHun YCTaHOBJIEHHOIO NO peuenTty BpeMeHU BbINeKaHUA NPOTKHUTE NUPOT B

nupora. CcaMOM BbICOKOM MeCTe AepeBAHHON Nanoykol. Ecnu Tecto He npununaet K nanouke, nupor
roToB.
Mupor onaaaer. B cneaytolumii pas aobaBbTe MeHbLUE XXUAKOCTU WU YCTaHOBWUTE TeMnepatypy AyXOBOro wKada

Ha 10 rpaaycos HWxe. CobntofaiTe yKkasaHHOe B pelenTe BpemAa 3ameca TecTa.

I'IMpor noAHANCA TONIbKO B cepeaunHe, a no He cmasbiBante XHUPOM 60pTVIKVI pa3'béMHOVI $popMbl. lMocne BbinekaHuA OCTOPOXXHO oTAenute

KpaAM HU3KKH. MUPOT HOXXOM OT CTEHOK (HOPMBI.

Mupor cBepXy CMULLKOM TEMHbIA. MocTaBbTe NUPOT HUXKe, YCTAHOBUTE MeHbLLYIO TeMMNepatypy U BbiNeKaiTe NMpor HEMHOro
JonbLue.

M1por CAMULWKOM CyXOH. MPOTKHUTE 3y6OUUCTKOW B FOTOBOM NUpOre ManeHbkue AbIPOUKM U BNIEMTE B HUX NO Kanne pyk-

TOBbIW COK MM KaKoW-HUOYAb ankorofbHbIM HaNWToK. B cneaytowmii pas BoiGepute Temneparypy
Ha 10 rpaaycoB 6osbLUe U YMEHbLUUTE BPEMA BhbiNEKaHuA.

Xneb vnu Beineyka (HanpumMep BaTpyLika) B cneaytowumii pas no6aBbTe MeHblUe XXUAKOCTU U BbineKaiTe npu 6onee HA3KOWM Temnepatype

BbIMIAAAT FOTOBLIMW, HO BHYTPU HE Npo- HeMHoro fonbLue. [InA NMporos ¢ COYHOW HAYMHKOW CHavana oTAENbHO BbIMEKUTE KOPXK.

NEKNNCh (Cbipble, C 3aKanom). MocbinbTe ero MUHAANEM WK TONYEHBIMU CYXapAMM U TOJNIbKO Ha HUX Knaaute HauuHky. Cobnto-
ZaWnTe peuenTypy 1 BpeMA BbiNEKaHWA.

Bbineuka noapymAHWBaeTCcA HepaBHO- YcTaHaBnuBanTe Temnepatypy HEMHOIO HUXKe, TorAa Beinevka 6yaeT noApyMAHUBATLCA paBHO-

MepHO. MepHee. HexHylo Bhineuky BhineKaiite B pexkume «BepxHUit/HUKHWIA xap» () Ha oaHOM

ypOBHe. Ha LUMpKynAumMio Bo3Ayxa TakyKe MOryT NMOBMMATL BLICTYMAOLLME Kpas NepramMeHTHOM
6ymaru. Bceraa Boipesaiite neprameHTHyt0 ymary TOYHO o pasMepy npoTUBHA.

DpyKTOBbIV MMPOT BHU3Y O4YEHb CBETIIbIN. B cneaytolmnii pa3s ctaBbTe BbiNeKaTb MMPOr HA OAUH YPOBEHb HUXKE.

DpyKTOBLIN COK BhITEKAET. B crnenytolmii pas ucnonb3yite, ecnv UMeeTc, 6onee rny6okuit yHMBEpCasbHbIA NPOTUBEHb.
Menkue n3aenua U3 POXOIKEBOro Tecta PaccTtoaHue Mexxay HUMKU AOMKHO ObiTb NpUM. 2 cM. Toraa 6yaeT AoCTaTouHO MecTa, YToOb
CIMNarTCA BO BPEMA BbINEYKM. BbiNeKaeMble U3AeNnA MOF/IM XOPOLLO NMOAHATLCA W 3apYMAHUTBLCA CO BCEX CTOPOH.

Bo BpemsA BbiNEKaHUA COYHbIX MMPOroB INpu BbiNEKaHUM MOXKET 00pa3oBaTbcA BoAAHOW Nap. OObIYHO OH BLIXOAWT HaZ ABEPLEN U MOXKET
o6pasyeTcA KoHAeHcar. KOHZEHCUPOBAaTLCA Ha NaHesnu ynpasneHua unu Ha 6nusnexkallein mebenu u cTekatb no Hew

KannAamu. 1o 06ycnoBneHo GU3MKoi npouecca.
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Msco, nTuua, pbiba

Mocyna

Mo>XHO Ucnonb3oBaThb NtoGYHo KaponpouHyto nocyay. [na 6onbLworo
YKapKOro NoZoMAET TaKXKe U NPOTUBEHb.

JNyyiie BCero Ucnonb3oBaTh CTEKNAHHYO Nocyay. KpbillKa AomKHa
NOAXOAUTL K MOCYAe M NOTHO 3aKpbLIBaTLCA.

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.

MHdopmauma B Tabnumuax:
Mocyna 6e3 KpbILLKK = OTKPbITaA
[Mocyna ¢ KpbILWKOW = 3aKkpbiTan

Bcerna ctaBbTe nocyay no UeHTpy peLIJéTKM.

CraBbTe ropAdyro CTEK/AHHYHO NOCYAy Ha Cyxyto NoAcTaBKy. Ecnu
noacTaBKka ByZeT MOKPOM UMK XONOAHOW, CTEKIIO MOXET TPECHYTh.

Hapenue

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

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

KonuyectBo *XMAKOCTU 3aBUCUT OT copTta MAca U OT MaTepuana
nocyabl. Ecnu Bbl rotoBuTE MACO B SMaJ'IVIPOBaHHOﬁ nocyae,

nobasnanTe HemMHoro 6onbLue XHUAKOCTHU, YeM B CTEKNIAHHYIO nocyay.

Mocyna 13 HepXKaBEOLLEN CTaM HE OYEeHb NMOAXOAWT ANA KapeHHA,
MsAco ByaeT MeHbLLE NOAPYMAHUBATLCA U MEANIEHHEe rOTOBUTLCA.
loToBbTe ero npu 6onee BbICOKOW TeMNepatype 1/vnu Gonee
ANWTENbHOE Bpema.

PekomeHgauum no MPUroTOBJIEHUIO Ha rpune

MNepen npuroToBneHUeM Ha rpusne pasorpeite padouyto kamepy B
TeyeHue NpUM. 3 MUHYT.

['0OTOBUTb Ha rpune MOXHO TONbKO NPKU 3aKPbLITON ABepLe AYXOBOro
wKaga.

Mo BO3MOXKHOCTH NOPUMNOHHbIE KYCKWN AO/MKHbI ObITb 0ANHAKOBOM
TONLLKWHBI, B 3TOM Cliy4yae OHW paBHOMEpPHO noApyMAHUBAKOTCA U
OCTaKTCA COYHbIMMU.

€peBEepHUTE KYyCKM MO UCTEUEHUU %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.

JononHutensHo noctaBbTe NPoTMBEHb YpoBeHb 1. CoK OT XapeHuA
Bynet cTekatb B HEro, M AyXOBOW LUKag OCTAHETCA NMOYTU YACTLIM.

Mpv NPUroTOBNEHWM HA Fpuie ycTaHaBIMBaWTe NPOTUBEHb UK
YHUBEpCanbHbIM NPOTUBEHb HE BhILLE, YeM Ha YpOBEHb 4 unn 5. N3-
3a CWUIbHOM XKapbl OH MOXXeT AePpOopMHUPOBAaTLCA U NPU BbIHUMAHUK
13 paboyeit Kamepbl NOBPEAUTL €.

HarpeBaTeanblﬁ ANEeMEeHT rpunA aBTOMaTnyeCKn BblKNo4aeTcA n
CHOBa BKNtoyaeTcA. 310 HOpMaJsbHO. Kak yacto ato npouncxoauT,
3aBUCHUT OT yCTAHOBNIEHHOI 0 pexxuma rpunsa.

Msaco

Mo ucTeyeHnn NONOBUHBI BPEMEHU NEPEBEPHUTE KYCKU MAca.

Koraa »xapkoe 6ynet rotoBo, ero cneayeT oCTaBuTb eLlé Ha
10 MUHYT B BbIK/IOYEHHOM 3aKPLITOM AYXOBOM LUKy, UToBbl MACO
JlyyLLIE NPOMMUTANIOCH COKOM OT YKapeHHA.

Mo OKOHYaHWW NPUIOTOBIIEHUA 3aBEPHUTE MACO B GOSbIY U OCTaBbTE
B AyX0BOM WKady Ha 10 MUHYT.

I'Ipvl NPUrOTOBJIEHNU XXAPKOIro U3 CBUHUHbI C KOXEN HaApexbTe KOXY
KpeCT-HaKpecCT U NONOXXNTe MACO B NOCyAy CHavyana KOXEN BHU3.

Msaco Bec MNpuHaanexHoOCTU M YpoBeHb Buna HarpeBa 3HauyeHuAa Tem- Bpemsa npuro-
nocyna nepatypbl B °C, TOBNEHUA, MUH
pemum rpunsa

foBAaauHa

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

dune roBaavHbl, cnabonpoxapeH- 1,0 Kr OTKpblTas 2 = 210-230 70

Hoe 15k 2 B 200-220 80

Poctéud, cnabonporkapeHHsbii 1,0 kr OTKpblTas 1 210-230 50

Creitk, cnabonpoapeHHblid, TONLLK- PewéTtka 5 ] 3 15

HOW 3 cM

TenATuHa

TenATMHa AnA Xapku 1,0 kr OTKkpbITan 2 = 190-210 100
2,0 kr = 170-190 120

CBHHUHA

Bes koxu (Hanpumep, 3alleek) 1,0 kr OTKpblTas 1 X 200-220 100
1,5 kr 1 190-210 140
2,0 kr 1 X 180-200 160

C Koxew (Hanpumep, nonatka) 1,0 kr OTkpblTan 1 200-220 120
1,5 kr 1 X 190-210 150
2,0 kr 1 180-200 180

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

BapaHuHa

BapaHbsa Hora, 6e3 KocTu, cpeaHe- 1,5 kr OTKpblTas 1 X 150-170 120

npo)apeHHan
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Msaco Bec

MpuHagneHOoCTU U YpOBEHb

Bua HarpeBa 3HaueHus TeM- Bpems npuro-

nocyna nepatypbl B °C, TOBREHUA, MUH
pexum rpuna
MsacHow ¢apLu
MacHom pynet oK. 500 r OtkpebiTan 1 X 170-190 70
Kon6acku
Kon6acku Peluétka 4 i 3 15
MNTthua Y YTKU UK TYCA NPOTKHUTE KOXKY NOA KPbITbAMM, YTOBbI XUP MOF

3HayeHuA Beca, NpuBeaEHHble B Tabnuue, AeNCTBUTENbHbI ANA
HehapLUMPOBAHHOM NTULbI ANA XapeHWA.

MonouTe NTULY LEeNMKOM Ha peLléTKy CHadyana rpyLKoi BHUS3.
MepeBepHUTE NO UCTEUEHUU 73 3aAaHHOTO BPEMEHH.

PyneTukn U3 uHAEWHKU Unu rpyaky MHAENKU nepeBepHUTe Nno
UCTEYEHUM NONOBUHbLI 33JaHHOTO BpeMeHU. Kycouku nTuubl
nepeBepHUTE MO UCTEYEHWUH %3 3aJaHHOTO BPEMEHM.

CTeKaTtb.

M1ua 6ynet ocoBeHHO NOAXKAPUCTON, ECNK 32 HEKOTOPOE BPEMA
nepea OKOHYaHUeM MPUroTOBNEHWA CMasaTb €€ Macnom unm
CMOUYUTb NOZACONIEHHON BOAOK NGO anenbCUHOBLIM COKOM.

Ecnu Bbl )xapuTe Ha rpune HenocpeACTBEHHO Ha peLuéTke,
nocTaBbTe Ha ypoBeHb 1 NpoTuBeHb. COK OT KapeHua ByZAeT cTeKatb
B Hero, 1 AyX0OBOW LUKad OCTaHETCA NOYTU YUCTHIM.

Mtuua Bec Mocyna BbicoTa Pexum HarpeBa Temnepatypa, Bpems npurotos-
°C NIeHUA, MUH.
MonoBWHKKM LbINNEHKa, 1-4 LWTYKK 400 r kaxkgaa Pewetka 2 X 200-220 40-50
PaspgenaHHaA kKypuua 250 r kakabii  Pelwetka 2 200-220 30-40
KyCOK
Llenaa kypuua, 1-4 WTyKkn 1,0 kr kaxkgaA Pewetka 2 X 190-210 50-80
YTKa 1,7 kr PeleTka 2 180-200 90-100
lycb 3,0 kr Pewetka 2 X 170-190 110-130
Monoaas vHaenka 3,0 Kr Pewetka 2 X 180-200 80-100
2 HOXXKMN MHOENKH 800 r kaxkpaa Pewwetka 2 X 190-210 90-110

Pbi6a
Mo ucTeyeHnn %3 3a4aHHOTO BPEMEHU NepeBEepPHUTE KYCKU PhiBbI.

Llenyto pbiBy He Hy)XHO NepeBopauyunBaThb. YNoxute peiby B nocyay
OpPHOLLIKOM BHU3, @ CMIMHHBIM MIABHAKOM BBEPX W YCTAHOBUTE NOCYAY
B AyX0BOM LKad. YTo6bl pbiba He ONPOKUHYNACH, MOXKHO MONOXKUTL

BHYTPb OpIOLLIKA KAPTOPENMHY UM HEGOSbLLIYIO XKapOorpoUHyHo
€MKOCTb.

Ecnu Bbl )XapuTe Ha rpune HenocpeACTBEHHO Ha peLLéTke,
nocTaBbTe Ha YpoBeHb 1 NpoTMBeEHb. XKuakocTb ByaeT ctekarb B
HEero, 1 AyXOBOMW LUKa®d OCTAHETCA YUCTbIM.

Pbi6a Bec

MpuHapneHocTU U YpPOBEHDb

Bua HarpeBa 3HaueHue Tem- Bpemsa npuro-

nocyna nepatypbl B °C, TOBNEHWUA, MUH
peXum rpunsa
Priba uenukom Mo 300 r Pewétka 2 ] 3 20-25
1,0 kr Pewétka 2 X 180-200 45-50
1,5 Kr PewéTtka 2 X 170-190 50-60
Pei6HOe pune TonwmHoi 3 cM Pewétka 3 (i 2 20-25

PekomeHgauum no KapeHu!to B rpune

Lna Takoro Beca XXapKOoro B Tabnuue HeT

3HAYEHUN. NPUroTOoB/IEHUA.

Bri6epute napametpel ana Gnuxkaiiuero 6onee NErkoro Beca U yBenuybTe ykasaHHOe BpeMA

Bbl xotute NpoBepUTb, FOTOBO /1M XXapkKoe.

MCI’IOﬂb3yVITe TepMoMeTp AnA MAca (Bbl MoXKeTe I'IpVIOépeCTVI €ro B cneunanmM3mpoBaHHOM mara-

3WUHE) UNK CHUMUTE «MPOBY NTOXKKOM». [InA 3TOro NoXKKoi HazasuTe Ha xapkoe. Ecnu oHo TBEp-
Zloe, 3HaYMT OHO roToBo. Ecnu oHO NposaBnuBaeTCcA NIOXKOM, TO ero HaZlo XapuTb eLUé.

Xapkoe cnuiikom TéMHoe, a KopouKa
MecTamu noaropena.

MpoBepbTe ypOBEHb YCTAHOBKK M TeMnepaTypy.

Xapkoe nonyunnock XopoLLo, a coyc noa-
ropern.

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

YKapKkoe nonyunnocb XopoLLUo, HO Coyc
CJIMLLKOM CBET/bIA W XXUAKKK

B cnenyrou.wlﬁ pas3 Bo3bMuUTE Nocyay 6onbLuero pasmMepa nnu nobaBbTe MeHbLLUE KMAKOCTH.

Bo BpeMA NPUroToBNEeHNA XXapKoro 06pa3y— 310 HOpManbHO U 06YCJ'IOBJ'IeHO 3aKoHaMW PU3KKK. Bonblias yactb BoAAHOrO napa otBoAuTCA

eTcA BOAAHOW nap.

yepes BbIXoAbl Napa. OH moxeT KOHAEeHCUpoBaTbCA Ha XONOAHOM NaHenu BeIKoYatenem unm Ha

6nusnexkatlen NoOBEpPXHOCTHU Mebenu 1 cTeKkaTb KannAamu no Heu.
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3anekaHku, ppaHLy3CKUE 3aneKaHKH, TOCTbI Bceraa ctaBbTe nocyay Ha peLUéTky.

Ecnu Bbl apuTe Ha rpune HenocpeaCcTBEHHO Ha peLuéTKe, BpeMFl NPUroToBNIEHMA 3aneKaHKU 3aBUCHUT OT pasMepoB Nocyabl U

nocTaBbTe Ha ypoBeHb 1 NpoTMBeHb. [yX0Boii LKad OCTaHETCA BbICOThI 3anekaHKu. 3HaueHuA, ykasaHHble B Tabnuue, ABNAIOTCA

MOYTH YUCTBIM. OPVEHTUPOBOYHBIMMU.

Bnrono MNprHaanexHoOCTHU 1 YpoBeHb Bua HarpeBa 3HauyeHue Tem- Bpema npuro-
nocyna nepatypbl B °C  TOBREeHHUA, MUH

3aneKaHKu

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

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

lpaTeH

KapTtodenbHana 3anekaHKa 13 cbipbix MHrpe- dopma AnA 3anekaHKu 2 X 160-180 60-80

ZMEeHTOB

Makc. 4 cm BbicoTOM

Toct
MomxapeHHble cBepxy TOCTbl, 12 LWrT. PeweéTtka 4 ] 3 5-8
loToBbIE NPOAYKTbI Temnepartypbl. Paamep 6ymaru JOmKeH COOTBETCTBOBATb

- npuroToBiAeMomMy 6J'IPO£ly.
CobnioganTte YKasaHuA Npon3BoanTeNA Ha yNnaKoBKe.

PesyanaT NPUroToBsieHUA O4YeHb 3aBUCUT OT KadecTBa NPOAYKTOB.

Ecnu Bbl 6yaeTe BblKNaablBaTh NPUHALNEXHOCTU Bymaroi ana T&MHBIE NATHA U HEOAHOPOAHOCTH 3aMETHBI Y)KE Ha CHIPOM

BbIlNEeYKHn, cneagnte 3a TeMmM, yToObI 6ymara noaxoavna Anfa A4aHHOM

npoayKre.

Bnroao MpuHaanexHoOCTH YpoBeHb Bua HarpeBa 3HaueHue Tem- Bpema npuro-
nepatypbl B °C  TOBNEHUA, MUH

LLITpyzaens, rny6oKoi 3aMopo3Ku [MpotuBeHb 3 ES 180-200 35-45

KapTodens dpu MpoTuBeHbL 3 = 190-210 25-30

Muuua PewwéTka 2 B 200-220 15-20

Muuua-6aret PeweéTka 2 190-210 15-20

I'Ipumepbl HEeKOTOPbIX 6;".0“ 4. Pasorpeiite pabouyto Kamepy B COOTBETCTBUM C YKA3AHUAMM.

MpW MCMONB30BAHUM HA3KOM TEMMEPATYpPh Y BaC NPEKPACHO 5.MocTaBbTe yallku/6aHku Ha AHO paboueit kamepsl M AoBeauTE A0

MOJSTYUMTCA KaK HEXKHBIV WOTYpPT, TaK U PbIXIoe POXKIKEBOE TECTO. FOTOBHOCTM B COOTBETCTBMU C yKa3aHUAMM.

Mpexkae Bcero BelHbTE M3 paboueit Kamepbl NPUHAANEIKHOCTH, Moabém aponoKeBOro Tecta

HaBecHble PELLETKM UK TENECKOoNMUYeCcK1e HanpasnatoLume.
1. MpuroToBbTE APOXIKEBOE TECTO MO 06LIYHOMY peLenTy,

nepenoXuTe B TEPMOCTOMKYIO KepaMUUECKyto Nocyay U HaKpownTe.
1. Bckunatute 1 nutp monoka (3,5 % UpHOCTK) M oxniaauTe ero Ao 2. Pasorpeiite pabouyto kamepy B COOTBETCTBUMU C YKa3aHUAMM.

o
40 °C. 3. BuIkntounTe Ayx0BO# LWKad M nocTaBbTe TECTO NOAHMMATBECA B
2.TMoameluawte 150 r norypTa (M3 XONOANNBHUKA). pabouyto Kamepy.

MpurotoBneHue Moryprta

3. Pasneitte no yawikam unu HebonbLIMM CTEKNAHHLIM BaHKam ¢
3aBMHYMBAIOLLIENCA KPbILLIKOW M HAKPOMTE NULLEBOMN NIEHKOM.

bnogo Mocyna Bupa HarpeBa Temnepartypa Bpemsa npwuro-
TOBNEHUA
Horypt Yawku unu cteknaH- loctaButb Ha AHO ] Pasorpets ao 100 °C 15 MuH
Hble 6am<vl C 3aBUH- paboueit Kamepbl BK/IIOYHTb B ZyX0BOM LuKady 8y
HMBAIOLLEUCA TOJIbKO NTAMMOYKY
KPbILLIKOWM
Moabém apoxokeBoro Tecta TepmocTonkas [MoctaBuTb Ha AHO = Pasorpetb no 50 °C 5-10 MuH
nocyaa paboueit kamepbl BbikntounTb npubop 1 noctasute 20-30 MUH
APOXOKEBOE TeCTo B pabouyto
Kamepy
PasmopamMBaHue MoxkanyicTa, cobnofante ykasaHWA NPOU3BOANUTENA Ha YNaKOBKe.
BbIHbTE MPOAYKTHI U3 YNIAKOBKM, NEPEIOKMUTE B MOAXOAALLYIO NOCYAY Bpemsa pasmopa)kMBaHuA 3aBUCUT OT BMAA WU KONIMUYECTBA NPOAYKTOB.
¥ NoCTaBbTe Ha PELLIETKY. [Mono)kuTe NTUUY B Tapenky rpyaKon BHU3.
3amopoeHHble NPOAYKThI MpuHaanex- Ypo- Bun 3HaueHue TemnepaTypbl B °C
HOCTH BeHb HarpeBa
Hanpumep, TopTbl CO B3GUTHIMU CIMBKaMU, CO CIMBOYHBIM KpEMOM, ¢ Peluétka 2 Perynatop Temnepartypsbl octa-
LLIOKONaAHOM UNK caxapHoW rnasypbto, GPYKThI, LbINIEHOK, konbaca 1 €TCA B MNOJIOXKEHWUM BbIKIOYEHNA

MACO, xne6, 6yJ'IOl-iKVI, NUPOru u apyran Bbinevyka
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CyUJI(a MocTaBbTe NPOTUBEHL HA yPOBEHD 4,

a peLéTKy - Ha ypoBeHb 2.
BbicTennte NpoTMBEHb M PELLETKY Bymaroi AnA BbinekaHuA unu
neprameHTHon Bymaroi.

Mcnonbayiite oBOLLM U GPYKTEI 63 YePBOTOUMHBI, XOPOLLIO NOMOMTE
UX.

Haite BoAe cTeUb C PPYKTOB M OBOLUEH U BLITPUTE MX HACYXO. MepeBopaunBaiTe CouHble GPYKTHI M OBOLLM HECKONLKO pas. Cpasy

nocne CyLK1 OTAenuTe GPYKTLI U OBOLLM OT Bymaru.

DPYKTbI U OBOLLMU YposeHb Bun Temnepartypa,°C Bpemsa npurotoBneHus, Yachl
HarpeBa

600 r ABNOK KonbLamu 2+4 =] 80 OK. 5

800 r rpyw aonbkamu 2+4 80 OK. 8

1,5 kr cnue 2+4 80 oK. 8-10

200 r 3eneHu, OYULLEHHOMN 2+4 £ 80 oK. 112

KOHcepBMpOBaHMe 4. 3aKpoiite 6aHKK C NOMOLLbIO CKOO.

lMpu KOHCEPBUPOBaHUK BaHKK U PE3UHOBLIE KOJbLiAa AOMKHbI OblTh He craBbTe Gonblue wectn 6aHok B pabouyto kamepy.

UUCTBIMU 1 6e3 AedeKToB. BaHKK AOMKHbI BbITb MO BO3MOXHOCTH .

0MHaKOBOro o6béma. 3HaueHua, NpuBeAéHHbIE B TAGNMUaX, HacTtpo#nku

AGACTBUTENbHbI ANA KPYIIIbIX UTPOBLIX GaHOK. 1.YCTaHOBUTE YHUBEPCANbHbINA NPOTUBEHb Ha YPOBEHb 2. BaHKK

BHumaHue! yCTaHOBMTE TaK, YToBbl OHU HE Kacanuck Apyr Apyra.

He 1cnonbayitTe crniuKkom 6onblumne unu Bbicokue BaHku. MHaue 2.Bneiite B yHuBepcabHbIi NPOTUBEHb 2 NUTPa ropAYed (Mpum.

KPBILUKK MOTYT JIOMHYTb. 80 °C) Boabl.

Mcnonb3yiTe TONbKO HEUCNopYeHHble GPYKThI U OBOLUM. TLlaTesbHO 3. 3akpoiiTe ABepLY AyXOBOro WKapa.

VX BbIMOUTE. 4.YcTaHoBuTe PeXKUM «HkHMit xap» L.

3HaueHunA BpEeMeHH, yKa3aHHbIe B Ta6nwue, ABNAKOTCA
OPUEHTUPOBOYHbLIMW. Ha Hux moxkeT BnuATb Temneparypa B
noMeLleHUn, KonnvecTso 6aHOK, Macca U Tenio nx coaepxxmmoro.

5. YcraHosute Temnepartypy ot 170 o 180 °C.

KoHcepsupoBaHue
Mpexae yeM yMEHbLUWUTL TeMnepaTypy WM BbIKIOYUTL Nprubop,
y6eautech B TOM, YTO B 6aHKax 00pasytoTcaA Ny3bipbKH. DPpyKTLI

Mpum. yepes 40-50 MUHYT Yepes KOPOTKUE NPOMEXKYTKU BPEMEHH
MoaroTtoBKa HaYMHaIOT NOAHMMATLCA My3blPbKKU. BhIKItOUMTE AYXOBOW LUKa®.
1. HanonHuTe CTeKNAHHbIE BaHKK, HO HE A0 KPaés. Yepes 25-35 MUHYT Nocne BbIKNOYEHUA AyXOBOro WKada

6 6 6 o6A3aTenbHO BbiHbTE U3 Hero 6aHku. Mpu Bonee AnMTenbHOM
2.06oTpHTE KpaA 6aHOK — OHW AOMKHBI ObiTb YACTEIMK. oxnax<aeHnn 6aHoK B yXOBOM LUKady B HUX MOryT NonacTb
3. Monoxxute Ha Kaxxayto 6aHKy BlaXKHOe pe3nHOBOE KOJIbLIO U MMKpOébI, 4TO NPUBEAET K 3aKUCIIEHWUIO 3aKOHCEPBUPOBAHHbIX
KPbILLKY. dpYyKTOB.
®pyKTbl B AUTPOBLIX HaHKax MNMocne noaBneHus NysbipbKoB  JlononHUTenbHoe Nporpesa-
HHue
Abnoku, cMopoanHa, KnybHUKa Bbikntountb Mpum. 25 MuHyT
BuLUHKM, aBpuKOChI, MEPCUKM, KPbIXXOBHUK Bobikntountb Mpum. 30 MUHYT
AbnouHoe ntope, rpyLUH, CAMBI Bbikntounts Mpum. 35 MUHYT
OBowu 35 A0 70 MWHYT B 3aBUCMMOCTM OT BuAa oBoLuer. [1o ucreuenunu
Kak Tornbko B 6aHKax HauHyT NOAHMMATLCA My3blPbKK, YCTAHOBUTE 3TOr0 BpeMeH# BLIKNOUMTE AYXOBOW LKad U UCTONb3yiTe
Temnepartypy co 120 obpatHo Ha 140 °C. 3ToT Nnpouecc 3aHUMaeT oT ocTaTto4yHoe Tenso.
OBoLLM B XONOJHOW 3aNUBKe B NUTPOBLIX HaHKax MNocne noaBneHUa Ny3bipbKoB  JlononHUTenbHoe Nporpesa-
HHue

Orypuel - Mpvm. 35 MuURYT
KpacHaa cBékna Mpum. 35 munyT Mpum. 30 MUHYT
Bploccenbckana kanycra Mpum. 45MuHyT Mpum. 30 MUHYT
daconb, konbpabu, KpacHOKOYaHHaA Kanycra Mpum. 60MUHYT Mpvm. 30 MUHYT
["opowek Mpum. 70MuHYT Mpum. 30 MUHYT

BblHMMaHWe 6aHOK

Mo OKOHYaHMK KOHCEPBUPOBAHHWA BblHbTE BaHKK 13 paboyei
Kamepsl.

BHumaHue!

He cTaBbTe ropaune 6aHKuU Ha XONOAHYIO UM BNAXKHYIO MOACTABKY,
OHW MOTYT NOMHYTb.
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AKpMHaMM.ﬂ B NpoAYyKTax NUTaHUA

Akpunamuz obpasyetca B NepByto ouepeab B MPOAYKTax 13
3ePHOBELIX W KapTodena, HanpUMep B KapTodesbHLIX Yuncax,

neyeHobe).

kapTodene ppu, Toctax, Bynodkax, xnebe, Buineuke (KeKchl,

PexkomeHgauum no MPUroToBJIEHUIO MULLUU C HU3KUM coaepaHUeM aKkpunamuwaa

O6Lwue cBeaeHHUn

Bpemsa npurotoBneHnA A0MKHO ObITb MO BO3MOXXHOCTU KOPOTKUM.
bntoga 4omKHbI UMETb 30/10TUCTLIN LUBET, @ HE TEMHBbIN.
Yem bGonblue pasmep npurotaBnMeaemMoro 6toa, TeM MeHblle akpunamuia obpasyeTca B

npouecce ero NpUroToB/EHMA.

BbinekaHue

B pexume «BepxHUI/HMKHUIA )ap» npu makc. 200 °C.

B pexwume «3D-lopAunin Bo3gyx» unu «opAunin Bo3gyx» npu makc. 180 °C.

Menkoe neyeHbe

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

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

AWLO MK ANYHBIN XKENTOK yMeHbLiakT oépasosaHme aKpunamuaa.

Kaptodenb ¢pu B AyxoBom LKady

Bbinekaiite Ha NpoTMBHe No MeHbLuei Mepe 400 r, uToObl KapTopesb He BbICOX

KoHTponbHble 6ntoga

311 Tabnuubl 6bINK COCTaBNEHbI ANIA Pa3NMYHbIX KOHTPONMPYHOLLMX
opraHoB, 4ToObl 06nerynTb Npoueaypy NPOBEPKK U TECTUPOBAHUA

BbinekaHue

an NPUroToBIEHNUN 3aKPbLITOro ABno4YHOro nupora ctaBbTe TEMHbIE

pasHbIX AYXOBbIX LUKapOB.

B cootsetctBum ¢ EN 50304/EN 60350 (2009) nnn IEC 60350.

pasbémMHble GOPMbI B LLAXMATHOM MopAAKe.

Muporv B pazbEemHbix popMax U3 Benow KecTu:
MNpv BbiNnekaHnn Ha 1 ypoBHE UCNONb3YTE peXxum «BepxHui/

HWKHMI1 >kap» (C). Ha NPOTMBHE BMECTO PeLLBTKY.

Bnrono MpuHaaneHOCTU U YpoBeHb Bupa HarpeBa Temnepatypa, ° Bpemsa
nocyna C NpUroToBrneHus,
MUWH
durypHoe neveHoe MpoTuBeHb = 150-170 20-30
ManeHbkue Kekcbl, 20 WTyK [MpoTtvBeHb 3 = 160-180 20-30
BuckeuT Ha Boade PasbémHan popma Ha = 160-180 30-40
peLéTke
3aKpbITbli ABNOYHBIA NUpOT PewéTtka + 2 pasbEéMHble 1 = 190-210 70-80
dopmbl & 20 cm
anrOTOBHEHMe Ha rpune
Mpu ycTaHoBKe 6ntoa HEMOCPEACTBEHHO Ha PELLETKY
ZOMONHUTENbHO NOCTaBbTe NPOTUBEHb Ha YpoBeHb 1. XXnaKocTb
6yZeT cTekaTb B HEro, U AyX0BOW LUKad OCTAHETCA YMCTLIM.
bnono MpuHaaneHOCTU U YpoBeHb Bupa HarpeBa Pexum rpuna Bpemsa
nocyna NpUroToBMneHus,
MUWH
PymsaHble ToCThl PewéTka 5 i 3 1-2
Pasorpesatb B TeueHne 10 MUHYT
Bugpbyprep, 12 wr.* PewéTtka + npoTMBeHb 4 ] 3 25-30

6e3 npesBapUTENLHOrO pasorpesa

* Mo UcTeueHun %3 BpeMeHu nepeBepHyTb
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A\ Kayincisgik TexHUKacbl Typanbl MaHbi3abl HyCKaynap

Ocbl HyCKaybIKTbl MYKUAT OKbIMN LUbIFbIHbI3.
TeK colaH KeniH KypbUIFbIHbI Kayincis »aHe
AypbIic nanganaHa anachbi3. [Nanganany
HYCKay/bIFbIH KEWiH NanaanaHy Hemece >kaHa
WecCi YLUIH CaKTaHbI3.

OpamajaH wWblFapFaHHaH KeuiH KYpblnfFbiHbI
TeKkcepiHis. TacbiManzay KesiHae asnblHFaH
3akbiMaap 6ap 6onca, KypblFbiHbI KOCNAaHbI3.

KypbIUIFbIHBI Xeninik awachkl3 Tek 6inikti MamaH
Koca anazbl. [lypbiC eMec Kocy TyAblpFaH
3aKkbiMAap Keningikke Kipmenai.

Byn KypbiiFbl YAAE aHe Y1 XKaFaannapbiHaa
nanganaHyra apHanraH. KypbiUiFblHbl TEK
TaMaKTbl }XoHe CyCblHAapAbl 83ipney YLUiH
nanganaHbiHbl3. [TanganaHy kesiHae
KYPbINFbIHbI 6akbinan Typy kepek. KypbUiFbiHbl
TeK XabblK 6enmMenepae nanaanaHbiHbI3.

Byn KypbinfFbl TEHI3 AeHrerniHeH MakcuManabl
2000 meTpre aewiH 6onFaH OUiKTIKTe
nanganaHyra apHanfaH.

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

Caikec 6bonmaraH KopFay acnanrtapbiH
Hemece bGananapZaH cakray TopnapbiH
nanaanaHbaHbl3. Onap caTcCi3 okuFanapra
anbin Kenyi MyMKiH.

Byn KypbinfbiHbl 8 XkacTarsl Oananap »eHe
ZieHe, cesiM HemMece akbin-oi Kabinetrepi
WweKTeyni agamaap A 6onmaca Taxkipubeci
Hemece GiniMi KoK anamaap KypbliFbiHbl
navaanaHy kesiHae onapablH KayincisairiHe
YKayanTbl alaMHblH 6aKbinaybiHaa 6onca
HeMece Gy/ aiamaap OKbITbINIFaH YKeHe
MYHbIH KayinTi eKeHiH TyciHce nainanaHa
anaapl.

Bananap KypblnFbIMEH oHamMaybl Kepek.
Tasanayabl )XeHe TeXHUKanbIK KbI3MeT
KepceTtyai 6ananap opblHAaMaybl Kepek, 8-re
TOsICa YX8He oAaH YnKeH bonca,

H6ananap 6akbinay actbiHAa 60nybl KEPEK.

8 »KacTaH Kiwi 6ananap KypbinfFblAaH XaHe
KabenbaeH Kayincisaik KalwbIKTbIKTa 605ybl
Kepek.

OpKallaH KypanzgapAbl XXYMbIC KamepacbiHa
AypbIic opHatbiHbI3. [ManaanaHy
HyCKaynblFbiHAA KypandapablH cunarraMmachliH
KapaHbl3.
©pT Kayni 6ap!
XXyMbIC KamepacblHa opHanacTbIpbliFaH
TyTaHFblLW 3aTTap TyTaHybl MyMKiH. ElKkaluaH
YXYMbIC KaMepacblHAa TyTaHFbILW 3aTTapabl

cakTamaHbl3. lwiHae TyTiH naiaa 6onca,
ellKkallaH ecikTi awnaHbi3. KypblnfbiHbI

OLUIPIHI3, allaHbl po3eTKkadaH CyblpblHbI3
HemMece cakTaHAbIpFbiTap 6norbiHAaFb
CaKTaHAbIPFLILLThI OLUIPIHI3.

KypbInFbl eCiriH allkaHaa aya afblHbl navaa
Gonagabl. MeprameHT Karasbl Kbl3ablpy
3NIeMeHTIHe THiM, XaHybl MyMKiH. EwkaluaH
KbI3AbIpY KesiHze Kypanaapaa bekitinmereH
Karasabl KanAblpMaHbl3. OpKallaH Karas
YCTiHE bIALICTEI HEMECE NiCipy KanblObIH
KOMbIHbI3. TEK KaXKeT enwemaeri karasabl
ToceHi3. Karas KypangapablH XUeKTepiHeH
LWbIKNAybl KepeK.

blcTbIK MaK YKeHe »XaHyap Maubl Te3
TyTaHaabl. blCTbIK Manabl XXeHe XaHyap
MaublH Kapaycbi3 KanabipMmaHnbl3. ElwkatwaH
OTTbl CyMeH ceHAipMeHi3. KoHdpopKaHbl
eLipiHi3. OTTbl KaknakneH, apHaubl
anblHAbl 6acaTtblH KepnemMeH Hemece Cor
CUAKTbI BipaeHeMeH CeHAIpiHi3.

KoHdopkanap katTbl Kbidaabl. Ewkawan
a3ipney 6eTiHe KOHpOpKanapAbl KOMMaHbI3.
Oasipney 6eTiHe 3aTTapAbl KOMMaHbI3.

KypbinFbl eTe bICTbIK 6onaabl, TyTaHfbILL
3aTTap oHaM )xaHa 6actaybl MyMKIH.
TyTaHFbIW 3aTTapabl ( Mblcanbl, a3po30sib
HannoHaapbliH XXoHe Tasanarblll 3aTTap)
ZlyXOBKa acTblHAa HEMeCe AyXOBKa YKaHblHAa
cakTamMaHbI3 XoHe nanaanaHbaHbI3.
TyTaHFbILW 3aTTapAbl AyXoBKaaa Hemece
ZlyXOBKa YCTiHAE CaKTaMaHbi3.

ACTbIHFbI XSLLIKTIH YXOFapFbl 6eTTepi eTe
bICTbIK, 60Mybl MYMKIH. XXaLUiKTe TeK
AyXOBKara apHanfaH KypanaapAbl CakTaHbl3.
OHaM TyTaHaTblH 3aTTapAbl XaHe XaHaTblH
3aTTapabl aCTblHFbI XOLLUIKTE caKTayra
6onmManabi.

Kyiik any kayni 6ap!
KypbinFbl KaTTbl Kbi3aabl. ELIKaLlaH »}ymMbiC
KamepachblblHH iLLKi NaHenbAepiHe Hemece
KbI3AbIPY 9NeMeEHTTEPiHEe TUMEHI3. DpKallaH

KYPbINFbIHbIH CanKbiHAAYbIHA MYMKIHAIK
6epiHi3. Bananapabl aynak, ycTaHbi3.

Kypanzaap MeH blabictap Kbldaabl. XXyMbIC
KamepacblHaH blAbICTbl XXoHe Kypanaapabl
apKaLlaH yCTarbIl KOMEriMeH LUbIFapbIHbI3.

CnupT Bynapbl bICTbIK, AyXOBKaaa TyTaHybl
MYMKiH. Ky é)aMblH.Ela CNUPT »KOFapbl
cycbiHAap 6ap TamakrapAbl elKatlaH
asipnemexis. KypamblHAa cnupT »ofFapsl
CyCbliHAApPAbIH TEK as3FraHTan MeJLepiH
nanganaHblHbl3. KypbUiFbl eciriH xaunnan
allbIHbI3.
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KoHpopkanap meH onapiblH aiMakrapei,
acipece, a3ipney GeTiHiH YKaKTaybl 6Te KaTTbl

Kbi3aAbl. ELLUKaLLaH bICTbIK, 6eTTepre TUMEH;3.

Bananapabl aynak ycTaHbi3.

ManpanaHy KesiHAe KYPbINFbIHbIH XOFaPFbI
BeTTepi bICTbIK 6Gonaabl. XXoFapfbl beTTepre
TUMeHi3. Bananapabl KypbinFblaaH apsbl
yCTaHbI3.

KoHpopKa bICTbIK, Bipak MHANKATOP XYMbIC
icTemenai. CakTaHAablpFbiLITap 6norbiHAaFbI
CaKTaHAbIPFbILTHI LWipiHi3. CepBUCTIK
KbI3METKe KOHbIpay LanblHbI3.

YXKyMbIC KesiHAe KypbinFbl KaTTbl Kbi3aabl.
Tasanay anabliHa KypbliFbiHbl CYbITbIHbI3.

Ky#nik any kayni 6ap!
KYPBIIFbIHBIH KOS XXeTiMAi aneMeHTTepi

(BenLieKTepi) XyMbIC Ke3iHAe Kbl3ybl MYMKIH.

KypbinfFel anemeHTTepiHe (6enwekTepiqe)
TUMeHI3. Bananapabl aynak, ycTaHbI3.

KypbInFbl eCiriH alikaHaa biCTbIK, Oy LUbIFybI
MYMKiH. KypbInfFbl eCiriH »kannan awblHbl3.
Bananapabl aynak, yctaHbis.

blcTbIK XXyMbIC KaMmepacbiHAa cyaaH by
nanaa 6onybl MyMKiH. blCTbIK XyMbIC
KamepachblHa Cy KyMMaHbl3.

Xapakat any Kayni 6ap!

KYPbINFbl €CiriHiH Cbi3aT TYCKEH LUbIHbICHI
CblHYbl MYMKIH. LLIbIHbIFA apHanFaH
KbIPFbILUTBI, KYLUTI HeMece abpasuBTi XKyFbILL
3aTTapabl nanaanaHbaHbl3.

Kactpenaep kectpenaid Ty6i MeH KOHpOpKa
apacblHZarbl CyFa 6ona XofFapbl CEKipyi

MYMKiH. KoHdopKa MeH kacTpen Ty6i Kyprak

6OJ'beIH KadaranaHbl3.

KypbinFbl TiDEKKE OpHaTbINIFaH YKeHe
GekiTinmereH 6onca, TIPEKTEeH ChIPFbIM TYCYi
MYMKIH. K,¥prJ'IFbIHbI Tipekke 6epik GekiTy
Kepek.

Aynapbiny Kayni 6ap!

EcKepTy: KypbiiFbiHbIH ayAapbliybiH
6onabipMay MakcaTtbiHAa aydapbinyaaH
KOpFaHbIWTLI opHaTyFa 6onaasl. MoHTaXkaay
Typanbl HyckaynapAbl OKbIM LUbIFbIHbI3.
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Tok cory Kayni 6ap!

Binikti emec MamaHHbIH XeHaeyi KayinTi.
YKeHaeyai Tek BisfiH KNMeHTTepre KbiameT
KepceTeTiH ToXipuoeni TexHUKTepAiH Gipeyi
FaHa opblHAaK anaabl. KypbinFbl akaynbl
6onca, alwaHbl po3eTKaaaH CyblpbiHbI3
Hemece caKTaHAblpfFbiiTap 6noreiHAaFbI
CaKTaHAbIPFLILWTLI OLWipiHi3. CepBUCTIK
KbI3METKe KOHbIpay LUablHbI3.

KypbInFbiHbIH bICTbIK, 6eTTepiHae Kabenb
U30NAUMACHI epin KeTyi MyMKiH. ElwukalaH
KOCKbILLI KabenbAiH bICTbIK, KypbUIFbIFa TUIOIHE
»Xon 6epMeHis.

EHeTiH blfiIFan TOK COFybIHA aKenyi MyMKIH.
KbICbIMbI YXOFapbl Tasanarbiutapas
navaanaHbaHbi3.

XXyMbIC KamepacblHAaFbl LWamAbl
aybICTbipFaHAa WaMm NaTtpoHbiHAA KepHey
6onaabl. AybICThIpy anabiHaa
caKTaHAbIpFbiuTap 610rbiH eLWipiHi3.

AKaynbl KypbISiFbl TOK COFybIHA aKenyi
MYMKiH. AKaynbl KypbUIFbIHbI eLlKaLlaH
KOCnaHbI3. AlaHbl po3eTkaaaH CybIpblHbI3
HeMece caKTaHAbIprbilTap 6norbiHaarb
CaKTaHAbIPFbILLThI BLWipiHi3. CepBUCTIK
KbI3BMETKe KOHbIpay LuasblHbI3.

LLIbIHBI KepaMUKaaarbl XapblKTap TOK
COFyblHa aKenyi MyMKiH. CaKTaHAbIpFbILITap
6norbiHAaFbl CaKTaHAbIPFbILTLI OLLIPIHI3.
CepBUCTIK KbI3METKe KOHbIpay LanblHbI3.



3aKkbimaapabiH cebenTepi

Osipney beri

Hasap aynapbiHbI3!
Teric emec KacTpesn Hemece Taba Ty6i LbIHLI KepamuKara chisar
Tycipeai.
TamakTbl a3ipney yLwiH 6oc KecTpenaepi KoMmaHbl3. Byn
3aKbIMFa 9Kenyi MyMKiH.

ElukallaH bICTbIK KacTpenaepai »keHe Tabanapasl 6ackapy
TaKTachklHa, AMCneire HeMece »kakTayra KoiMaHbl3. Byn 3akbimra
oKenyi MyMKiH.

Erep nnutara KatTbl HeMece YLUKip 3aTTap Kyflaca, CbiHbIN Kanybl
MYMKIH.

AnOMUHUIA Ponbra Hemece NAAacTUK biAbICTAP bICTbIK,
KOHpOpKanapaa epuai. O3ipney 6eTiHae NnuTa yLWiH KOPFaFbILL
donbra KapacTblpbliMaraH.

Tisim
TemeHze GepinreH KecTezie eH Ui akaynbikTapabl Tabacks:

AKaynblk, blkTuman ceben OpeKket
Hakrap Terinren Tamakrap TerinreH TamakTapAblH AaKTapblH GipAeH LbIHbIFA apHaNFaH KbIPFbiLL
KemeriMeH KeTipiHi3.
Tasanayra apHanmaraH >kyy 3atbl Tek WbIHbI KEpaMMUKAChIHA apHanFaH Taszanay 3aTTapbiH NainjanaHblHb3.
Chbizatrap Ty3, KaHT YKoHe KyMLLeKep Osipney 6eTiH »Xymbic 6eTi Hemece cakTayra apHanFaH 6eT peTiHae nanaa-
naH6aHbI3.
Teric emec kacTpen Hemece Taba Ty6i  blabiCTbl TEKCepiHi3.
LUbIHLI KEpaMUKara cbi3at Tycipeai
OHcisaeHy Tasanayra apHanmaraH >yy 3atbl Tek WbIHbI KEpaMMUKaCkIHA apHanFaH Tasanay 3aTTapbiH NainjanaHblHbI3.
KacTtpenaepaiH To3ybl (Mbicanbl, anto-  XbUDKbITKAHAA KocTpenaepai »aHe Tabanapabl KeTepiHis.
MUHWI)
KbIpThICTaHY KaHT, KypamblHZa KaHT Ken Tamaktap  TerinreH TamakrapAblH AakTapblH 6ipAeH WbiHbIFA apHanFaH KbipFbILL

KeMeriMeH KeTipiHi3.

ﬂyXOBKaHbIH 3aKbimaanysbl
Hasap ayaapbiHbi3!

XKymbic KamepacbiHbIH Ty6iHAeri Kypanaap, ¢onbra, neprameHt
Karasbl: Kypanaapabl XXYMbIC KamepacbiHbiH TY6iHe KOMMaHbI3.
XyMbIC KamepacbiHbIH TyBiHe Ke3 KenreH Typre atatbiH
donbraHbl Hemece neprameHT KarasbiH TeceMeHis. 50 °C acaTblH
Temneparypa opHartbliFaH 6osca, XXyMblC kKaMepachlHbIH TyBiHe
bIALIC KOWMaHbI3. Byn XbinyabliH ThIM Ken XXuHanybiHa aKenesi.
Micipy HeMece Kyblpy yaKkbiTbl 6y3blabin, dSManbAbIH
3aKbiMAaHybiHa aKeneai.

blCTbIK *XyMbIC KamepacbiHAAFbI CY: bICTbIK XXYMbIC KAMepacblHa
elUKallaH cy KyWMaHbl3. By naitaa 6Gonagbl. Temnepatypanapabit
e3repyi amanbAblH 3aKbiMAanybiHa 9Kenyi MyMKiH.

blnFanabl asbIk-TyniK: binFanabl eHiMaepai XabblK XyMbIC
KamepacblHAa y3aK yaKkbIT 60ibl ycTaMaHbi3. IManb
3akbiMaanagsbl.

XKeMic WhIpbIHbI: XXeMic NMporbl eTe WklpbliHAbLI Gonca, Tabara
OHLUA Ken casbiHAbI canManbi3. XKeMic LWbIpbiHbI Tabara aFbin,
KeTipy MYMKIH eMec AakTapabl kanabipaasl. MyMKiHAiriHwe
TepeHipek ambeban TabaHbl NainganaHbiHbI3.

JyxoBKa LWKadblH allblK eCiKNeH CanKbIHAATY: XXYMbIC KaMepachiH
TeK ecik »abblK Ke3ae cankblHaaTty kepek. TinTi KypbliFbIHbIH eciri
aspan awblk 6onca aa, yakelT eTe kene MaHaiaarsl xuhas 6etrepi
3aKbliMAanybl MYMKIH.

ECiK TbiFbI3AaFbILLbl KaTThl NACTaNIFAH: €CiK ThiFbI3AAFbILLIbI KATThI
nacTanraH 6onca, KypbinFbl eciri Aypbic kabbinmaiael. Iprenec
»xuhas 6eTTepi 3aKbiMAanybl MyMKiH. ECiK TbiFbl3AarblLLbIH
opKallaH Tasa yCTaHbI3.

JyxoBka WwKadblHbIH €CiriH OpbIHALIK, HEMece cepe peTiHae
nanganaHy: ecikke OTbIpMaHbl3, eLUTEHE KOMMAaHbI3 XaHe iNMeHis.

LlyxoBKa LWKa@bIHbIH eciriHe biAbICTLI HEMECE Kypanaapasbl
KOWMaHbI3.

Kypanaapabl opHarty: KypbinfblHbIH TypiHe 6ainaHbICTsl Kypanaap
€CIKTi XXankaHAa eciKTiH naHeniHe cbI3aT TyCipy MYMKiH. ©pKaluaH
Kypanaapabl }XYMbIC KaMepacblHa COHbIHA AeWiH OpHaTbIHbI3.

KypbInfFbIHbl TackiManaay: KypbiFbiHbl €CiriHiH TyTKacklHaH anbin
XXypyre Hemece ycTayra 6onmanabl. ECik TyTKachl Kypbisifbl
canMarblH ycTamanabl XaHe CbiHYbl MYMKIH.

AwbinManbl acTbiHFbl MALWIKTIH 3aKbimAaanybl

Hasap aynapbiHbI3!

ALbinMarbl aCTbIHFbI XOLLIKKE bICTbIK, 3aTTapAbl canmaHbls. On
3aKbIMAanybl MyMKIH.
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OpHaTy MaHe Kocy

BneKTp KOCbiNbIM

OneKTpre Kocyabl NULEH3UACk 6ap MaMaH opblHAAY bl KEPEK.
OneKTpMeH »abablKTayLLbiHbIH 6apibik HopManapblHCaKTay Kepek.

KypbinFbl Aypbic eMec KocbinFaH 6onca, oHAa HyKcaH KeningikTiH
KYLLIiH >XOAAbI.

Hasap aynapbiHbi3!
KyaT cbiMbl 3aKbiMAanca, OHbl OHAIPYLUIHIH CePBUCTIK Kbl3METi

Hemece BiniKTi MamaH aybICTbIpybl KEpPEK.
OpHaTyLbl YLWiH

m On caHbinaybl keMiHze 3 MM 6onybl Kepek Ken NoMCTik
KbIPATKBILITHI OpHaTYbI Kepek. MNanaanaHyLubiFa poseTka Kon
*eTimai 6onca,po3eTka apKpiibl KockaHaa 6yn MiHAETTi emec.

m OnekTp Kayincisaik: Mew | Kopray cbiHbIOb 6ap KypbinFsl 6onbin
Tabblnazbl }koHe OHbIXXepre KocyMeH Gipre naaanaHyra 6onaasbi.

m KypbinFbiHbl Kocy YLwiH kabenbaii H 05 VV-F TypiH Hemece 6acka
kabenbai nannanaHy Kepek.

MewTi KenaeHeH opHaTy
MewwrTi Tikenew eaeHre opHaTbiHbI3.

X aHa nnuTaHbI3

MyHZza »kaHa nnutaHbi3beH TaHbicackid. MyHaa 6i3 cisre 6ackapy
TaKTachl, a3ipney 6eTi xaHe Keibip Backapy aneMeHTTepi Typasbl

Xannbl

KoHpurypauma ceikec KypbinFbl TypiHe 6ainaHbICTbI.
[—— S 1
——— <>\

00 0O 002

1. AWwbinManbl aCTbIHFbl XALUIKTI anblHbI3 XaHE KOFapbl KOTEPIHi3.
Llokonbaa anablHFbl XeHe apTKbl peTTeneTiH TabaHaap 6ap.

2. KaxkeT 6onca TabaHaapablH OMiKTIriH HemMece TepeHairiH nauTa
KenaeHeH TyprFaHLia (A cypeTi) anTbl Kelpibl KINTNEH PeTTeHis.

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

Kabbiprara 6ekity

Mnuta aynapbinbin ketneyi yLwiH KaMTamachl3 eTireH KPOHLUTENH
KemerimeH KabblprarFa 6ekiTy kepek. Kabblprara GeKiTy HyckaynapblH
OpbIHAGHbI3.

anTtbin 6epemis. Ci3 XyMbIC KaMepachl XaHe Kypanaap Typasnbl
aknapar anacsbis.

Osipney berTi

MyHaa 6ackapy TaktacbiHa Wwony sl anacbi3. KoHdurypauma cankec
KYpbIFbl TypiHe 6ainaHbICTbl.

Tycinaipme

1 lMicipy naHeni**

2 Backapy naHeni**

3 CankblH aya xenaeTkiLui

4 Mew eciri**

5 ACTbIHFbI XbIMXKbIManbl ALK

| @ Q 2
3 @ 4
i
T
|
5
Tycingipme
1 KoHdpopka 18 cm
2 KoHpopka 14,5 cm
3 KoHdopka 18 cm
4 Eki weH6epaik nicipy 3oHackl 21 MeH 12 cm
5 KanfaH Kbldy MHAMKATOPbI

*

OnumAnbIK (BipHeLlue KypbinFbinapaa KomkeTimai)
** KypbinFbl TypiHe 6ainaHbicTbl Genwwextep 6acka 601ybl MyMKIH.
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KanfaH Kbidy MHAMKaTOPbI

Micipy naHeninae apbip KOHPOPKA YLUIH KanFaH bICTLIKTBIK,
uHaMKaTopbl 6ap. On eaicbl KOHPOPKA bICTLIKTLIFBIH KEpCETEi.

Backapy naHeni

Kypbinfbl TypiHe 6ainaHbicTbl Beniiektep 6acka 60nybl MyMKiH.

AybICTblpbln-KOCKbILIJ TYyTKanap

AybICTbIPbIN-KOCKbILTBLIH TYTKaNapbIH eLwipinreH Kyinae éarbipyra
6onaabl. OMbIKKA Kiprisy XoHe LUbIFapy YLiH ayblCTbIPbIN-KOCKbILL
TYTKacblH 6acblHbI3.

dYHKUUA TaHAAYLLbICHI

DyHKUMA TaH4AYyLWbICh! apKbiibl KAXKETTI KbI3bITy TYPiH opHaTy
MYMKIH.
dyHKUMA TaHAAYLWLICHIH OHFa HeMece conFa Bypay MYMKIH.

Kyinep DYHKUHUA

6 Hen kyiii Meww ewipyni.

[Z Korapfbl MEH TOMEHri
KbI3bITY

Baniw, cydne »xeHe mancbI3 Kyblp-
JaKTap YLUiH, Mbicanbl Man Hemece
»kabaibl xaityaH eTiH, 6ip AeHrenae.
KbI3bITy Bip KanbinTa »orapbl MeH
TeMeHHeH Bonagbl.

Kyprak 6eniw, kabat-kabar kambip
YKOHE eT KeXeci.

%] blctbik aya®

(L) TemeHri KpisbiTy Cyanablpy, »eTe nicipy »<aHe
Kbl3apTy yLwiH. Temneparypa ToeMeH-

HeH Kenegi.

ByTiH eT, TaybIK »xoHe BansikTapab
rpunbae nicipy MyMKiH. [puib Kbi3-
ZbIPFBILL 3NEMEHTI MEH BEHTUIATOP
aychln Kocblnbin eweai. Bentunatop
KbI3bIFaH ayaHbl TamaKTapra Tapa-
Tansl.

& AnHanatblH ayameH
rpunbae nicipy

Creiik, cocucka, 6anblk NeH TocT-
TapAebl Kili Kenemaepae rpunbae
nicipy MyMKiH. 'punb Kbi3AblpFbiLL
eneMeHTIHiH Tek opTa 6eniri Kbi3anasl.

(] Kannak rpunbae
nicipy, Kiwi anmax,

BipHelue cTellk, cocucKa, 6ablK,
YXSHe TOCTTapAbl rpunbAe nicipy Mym-
KiH. TonblK, amak, rpunb Kbl3ablpy ane-
MEHTI acTblHAA KbI3nAbl.

[™] Kannak rpunbae
nicipy, YNKeH aimac,

Epity Meican eT, TayblK, HaH >kaHe TopTTap.
BeHTUNATOP KpI3blFaH ayaHbl TaMaK-

Tapfa Tapartadbl.

* KbI3bITy Typi 3Heprua TMiMAiniri cbiHbinbl EN50304.
KakeTTi KbI3bITy TYpi OpHaTbIIFAHHAH COH NeLuTe Wam XaHaabl.

Temnepatypa peTTerilui

Temnepatypa peTTeriwiHiH kKeMeriMeH TemnepartypaHbl XeHe rpunb
JeHreviH opHaTbIHbI3.

Kyn DYHKUHUA

o Hen ky#i JyxoBKa bICTbIK emec.

50-270 Temnepatypanap Temnepatypa aepekrepi, °C.
ayKblMbl

1,2,3 punb pexxumi [pynb pexxumi yLWiH rpunb AeHrew-

nepi, warsiH [7] xone ynken [7] 6er.
1-AeHrew = ancis

2-feHren = oprawla

3-AeHren = KywTi

[lyxoBKaHbl KbI3AbIpy KesiHae avcnneinae Temnepatypa TaHéacsl §
»kaHagbl. Erep kbiaabipy y3ince, taHb6a eweai. Keibip petreynepae
on )aH6anasl.

Micipy naHeni ewipyni 6onca Aa MHAMKATOP KOHMOpPKA CybiMaraHblLLa
aHaabl.

KanfaH bICTBIKTbI MaikAanaHbin 3HePruAHbl cakTan Mbicabl Killi
TaMaKTbl bICTbIK yCTay MYMKIH.

KoHdopkanap aybICTbIpbIN KOCKbILLbI

TepT KoHpOpKa aybICThIPbIN KOCKLILLILIMEH 8pBip KOHPOPKA KyaTblH
peTTencis.

Kyni MaraHacbi

0 Hen kyiii KoHopopka eLuipyni.

1-9  Nicipy 6acKbiWwTapsbl 1 = eH xau Kyar

9 = eH KywTi KyaT

YnKeH eKi eHBepaik KOHPOPKaHbI
KOCbIMLLA KoCy

© KocsiMiwa Kocy

Bip KoHdOpKaHbI KOCFaH Ke3ae MHAMKATOP LuamMbl XKaHaabl.

Backapy TyimeLuenpi meH 6eiHe6et

Tyhimeluenep Typni KocbiMLa GyHKUMANAPABI peTTeyre apHafaH.
MHavkatop naHeniHAe opHaTblIFaH Kenemaep Kepcetineai.

TynmeLlik ManpanaHy

®  YakbITTblK QpyHKUMANap Taiimep Q nicipy yaxbiTel <9, ey
yaxbitsl (& men carat (O TaHaaHbis.

C= bananapaaH caktay  Backapy naHeniH Kynbintay aHe

yHeci KYNnbIH aiy.
- MwuHyc OpHartbinFaH GacKelluTapbl a3anTy.
+ Mntoc OpHarbinFaH 6ackbiTapabl KeOenTy.

KepceTkiwTep naHeniHae [ ] »kakwanapbiHaa 6enceHai pyHKumMA
TaHbacblH KepceTeai.

Tynimenep

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

Xymbic Kamepachl

Xymbic KamepacbiHAa AyX0BKa LWKadbIHbIH LWaMbl OpHaNacKaH.
CankblHAATY XenaeTKili AyxoBKa LKadblH Kbi3biN KeTyAeH
KOpFanabl.

JAyxoBKa wKadbliHAAFbI LLaM

XKyMbIc icTen TypFaHAa XyMbIC KaMepacbiHAa LaM XKaHaabl.

CankbiHaaTy MenaeTKiLli

CankblHAaTy XenaeTKilli KaXkeT Keaae Kocblnaabl XaHe eLuesi.
XKbinbl aya ecikapKbifbl WblFaabl.

MKyMbICTaH KeMiH Kbi3ablpy Kamepachl TesipekcankpliHaaybl YLUiH
xenaetkiw 6enrini 6ip yakbIT 60Mbl XXYMbIC icTenAi.

Hasap aynapbiHbi3!

Xenpety TecikTepiH kannaHbl3. OWTnece AyxoBKa LUKadbl KbI3bIM
KeteAai.
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KypanaapbiHbi3

MKeTKisy XuHarFbIHa KipeTiH Kypanaap TamaxrapblH Kenwiniri yLiH
»apanabl. Kypanaap *yMbiC KamepachiHa apKallaH aypbic
KOWbINybIHa KeHin 6eniHis.

Keiibip TamakTap 6ypbiHFbIAaH Aa XKaKcblpak 60nybl Hemece
[lyXOBKa LWKapbiMeH YKyMbIC GypbIHFbIAAH Aa bIHFalmbIpaK 6onybl
YLLiH KenTereH apHaibl Kypanaap 6ap.

Top

blabic, nMportTapAbIH KaneinTapsl,
KyblpZak, a3ipney, rpunbae Kyblpy
YOHe TepeH KaTbipbliFaH TaMakTap
YLUiH.

TopAabl alwbIK aFbiIMeH AyXOBKa
eciriHe »kxoHe OyrinreH »kxarbiIMeH ToMeH
Kaparbin ~— casnbiHbl3.

AmanbaanraH Taba
MMuporTap »kaHe neyeHbe YLUiH.
KuraLw Geniri 6ap TabaHbl AyxoBKara

KuFaLl GeniriH ecikke Kaparbin cany
KepeK.

KypanaapAabl opHanacTbipy

Kypanaapabl 5 Typni AeHreiae opHanacTeipyFa 6onazbl. OpKaluaH
Kypanzaapabl eCikke TUMEHTIHAEN COHbIHA AeWiH KiprisiHi3.

5 a A\
4

&

-
5

N— Y,

Kypanaap TinTi ekiaeH yw GeniriHe AeWiH WeiFapca Aa
aynapbinmanasl. Ocbinailia TamakTapAsl OHal LbiFapyra 6onazsl.

Kypanabl »xyMbIC KamepacbkiHa KoFaHaa, KypanablH kenbeyi ecikke
Kapan opHaTbinyblH KaaaFanaHel3. Kypan Tek coHaa Gekitineai.

——

Hyckay: Kbi3abipranaa Kypan aepopmMauunanaHybl MyMKIH.
Ledopmauna Kypanabl cankbiHaaTyaAaH KeriH keteai. byn oHbIH
dyHKUMANapbIiHa acep eTnenai.

TabaHbl eKi )arFblHaH EKi KONIMEH YXoHe cepere napannesb KiprisiHia.
TabaHbl opHaTy KesiHAe TabaHbIH OHFa HEMeCce CONFa XbIMKYbIH
6onasipMaHbI3. BitTnece TabaHbl Kipridy kubiH 6onazbl.
OManbaanraH 6etrep 3akbiMAanybl MyMKiH.

Kypanaapabl CepBUCTIK KbIBMETTEH, apHaWbl AYKEHHEH Hemece
MHTEPHET apKbiNbl catbin anyra 6onaasl. HEZ HeMmipiH xabapnaHbis.

ApHaiibl )ababikTap

ApHaiibl )abablKTapbl CEPBUCTIK KbI3MET HeMece MamMaHAaHFaH
AyKeHAe caTtbin any MyMKiH. bisaiH kitTanwanapbeiMbi3aaa Hemece
MHTEpHEeTTe Typni NeriHisre cavikec eHimaepai Taby MyMKiH. ApHaibl
»ababIKTapablH KoM XeTiMainiri Hemece Tancbipbic 6epy MyMKiHAIr
enre 6ananbicTel. On Typansl aknapatTbl caty Ky)xatrapbiHaa Tady
MYMKIH.

ApHaiibl )xababikTap ap6ip KypbinFbl yLiH calikec emec. Cartbin
anyAaa KypbiFblHbI3AbIH TONbIK HOMIPIH (E Hemipi) 6epiHis.

ApHaiibl ababikTap HEZ Hewmipi

DyHKUUA

Muuua Tabackl HEZ317000

On nuuua, ToHa3bITbIIFAH TaMaKTap XaHe AeHreneKk Toprrapra
apHanFaH. MNuuua TabackiH embeban Taba opHbiHA NaaanaHy MyMm-
KiH. TabaHbl TOp YCTIHEH XbUDKbITLIN KecTederi AepeKTepi OpblH-
AaHbI3.

CanblHaTtblH TOp HEZ324000

Kyblpy ywiH. Mpunb TopbiH opaaibivm oambeban Tabara canHbla.
TamatblH Mai Hemece €T Cybl ycan anblHabl.

Ipunb Tabacsl HEZ325000

Mpunbae nicipy KeisHAe rpuab Topbl OpHbIHA HeMece BypKiHAi
Kapraybl peTiHae naiaanaHbinaasl, NELWTi KaTTbl lacTaHyAaH caktay
ywiH. Mpunb Tabackl embeban TabameH nanaanaHbinagb.

Iounb GenekTepi rpunb TabackiHaa: Tek 1, 2 xaHe 3 cany OMIKTepIH
nanaanaHy Kaxer.

Mpunb Tabacel GypKiHAI KopFaybl peTiHae: am6eban Taba rpunb
TabacbiMeH Bipre Top acTblHa carnbiHagbl.

Micipy Tacsl HEZ327000

Micipy Tackl ©3 KONIMEH acTbl KbiTbipnak 6onatelH HaH, TOKALL NeH
nuuua e3 KonMeH nicipyre apHanrat. icipy TacbliH sapaanbimM
YCbIHbIIFAH TeMneparypara Kbl3biTy Kepek.

Omanbaanrat nicipy Tabachl HEZ331003

Baniw neH neveHoe.
Micipy TabCbIH NeLw eciriHe KUCaiTbIN NeLKe XbIMKbITEIHbI3.

Ky#in keTyaeH KopFalTbiH XambinFeickl 6ap amans- HEZ331011
ZanFaH nicipy Tabachbl

Beniwtep MeH neyeHbeHi nicipy TabacbiHaa oHal Tapaty MyMKiH.
Micipy TaBCbIH NeL eciriie KUCanTbIN NELIKe XbIMKbITbIHbIS3.

Ombeban Taba HEZ332003

LLbipbiHAbI Ganill, TOKALL, TOHA3LITLIIFAH TAMAK YaHE YIIKEH KybIp-
Aakrap ywiH. CoHaan-aK Top acTbiHAa Mav MeH eT CybIH ycTay YLUiH
nanganany fa MyMKiH.

OMmbeban TabaHbl NeLl eciriHe KUCaNTbIN NELKe XbIMKbITbIHbI3.

Ky#in KeTyaeH KopFanTbiH XaMbinFeickl 6ap embe- HEZ332011
6an Taba

LLIblpblHAbI Ganill, TOKALL, TOHA3LITLIIFAH TAMaK, YKoHE YIIKEH KybIp-
AakTap embeban Tabaza aypbic Tapatbinaasl. Ombeban TabaHbl
neLl eciriie KUCamnTbIN NeLKe KbIMKbITbIHbI3.

Kacinkoi Taba kaxknarbl HEZ333001

Kaknak kacinkoi TabaHbl kacinkoi Kyblpy TabacbiHa aiHanabipasl.
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ApHaiibl MababiKTap HEZ Hewmipi DPyHKUUA

Kacinkoi Tabackl canblHaTbIH TOP MeH HEZ333003 YnkeH kenemaepae nicipyre apHanfaH.

Top HEZ334000 blabic, 6enim.niLuiHnepi, KybIpAaK, CTEWK YXoHe TOHa3bITbiNFaH
TamakxTap YLUiH.

OiiHekTi Taba HEZ915001 OWiHekTi Taba AeMAaeneTiH TamaKTap XXeHe KeMeLUTepre apHaFaH.

ApHaiibl 6aFaapnamManap eHe Kyblpy aBToMaTUKachlHa COUKeC.

CepBUCTIK KbI3MET - apTUKYN

YKapamabl KyTy »koHe Tasanay 3artrapbliH Hemece 6acka Kepek-
yKapaKkTapbl CepBUCTIK KbI3METTEH, apHaibl AYKEHHEH HEMECE

Keibip enaepae MHTEPHET apKblibl UHTEPHET AYKEHHEH caTbin anyra
6onaabl. Byn yLWiH carikec apTUKyn HEMIPIH KOPCETIHI3.

Tot 6acnaiiTbiH 6onatTaH »kacanFaH 6etrepre ApTuKyn Hemipi 311134
apHanfFaH MannbIKTap

KipaiH »kuHanybiHa »on 6epmMeHi3. Mait HerisiHaeri apHaibl
CiHipineTiH Kypam ToT 6acnaiTbiH 6onaTTaH )acanFaH KypbiiFbinap-
AblH CbIPTKbI 6eTTEPIH KyTeai.

JyxoBKa-wwKadblH, rpunbai Tasanayra ApTuKyn Hemipi 463582

apHanfaH renb

HyMbiCc KaMepacblH Tasanayra apHanfFaH. [enbaiH Uici XOoK.

YALWBIKTbl KYPbibIMbI 62p MUKPO TasnlubIKThl
MannbIK,

ApTukyn Hemipi 460770

CesimMTan cbipTKbl 6eTTepi Tasanay yLliH apHaibl XacanraH,
MbiCasbl, WbIHbIHBI, WbIHBI KEpaMUKacklH, TOT 6acnanTsiH BonatTbl
Hemece antoMUHUIAAI. MUKPO TanlbIKTbl MaWbIK CYWbIKTEIKTAp MeH
Mannapbl eTe XaKchl KeTipeai.

Ecik 6yraTTarbilbl ApTUKyn HeMipi 612594

On 6ananap AyxoBKa LUKadblHbIH ECIriH alla anmayblHa apHaFaH.
KypbInFbIHbIH eciriHe 6ainaHbicTbl ByFaTTarbiLL ap Typ
opHartbinaabl. Ecik 6yrattarbillbiMeH Bipre KenreH ycblHbiICTapAbl
OpbIHAAHbI3.

BipiHWIi peT nannanaHy angbiHaa

MyHaa GipiHWi peT TamaKTapabl 83ipney anabiHaa AyXoBKa
LWKadbIMEH He icTey Kepek eKeHiH binecis. AnaeimeH Kayincisaik
TeXHUKaChl Typabl HyCKaynap TapaybliH OKbIHbI3.

YaKbITTbl OpHaTy

JlyxoBKa KoChINFaHHaH KeiliH ancnneitne xeinbinbikranTsiH O
TaHOackl xaHe TepT HeJ KepceTineai. YaKkbiTTbl OpHaTbIHbI3.
1. O TyitmeciH 6acbiHbI3.
Oucnneit {2:00 yakbimeiH KepceTesi.
2.YaKpITThl + Hemece — TyiiMenepiHiH KeMeriMeH OpHaTbIHbI3.

BarnapnamanaHfaH yakbIT GipHelle cekyHATaH KeiliH kepceTineai.

JlyxoBKa wKadbIH Kbi3gblpy

YKaHa KypbInFbIHBIH MiCH KeTipy yLiH 60C Ayx0oBKa LWKapblH
Kbi3AblpbIHbI3. By aFaaiiaa wkadTsl XorFapFbl/TeMeHri bIcTsIK ()

O3ipney 6eTiH opHaTy

Byn Tapayaa koHpopKkanapAbl opHaTy XonblH Ginecis. Kectene
KoHdOpKanapAbl Kbl3Ablpy AEHrennepiH xaHe ap Typhni TamaxkTapasl
a3ipney yakbITelH Tabachls.

Ocbinauv peTrey MyMKiH

KoHpopkanap aybICTbIpbIN-KOCKbILLTaPLI apKbinbl 9p6ip KOHdOpKa
KyaTblH peTTey MYMKIH.

0 Ky#i= Ouwik
1 Ky#i = eH Kiwi Kyar
9 KYMi = eH »KOoFapbl Kyar.

Bip KOHPOpPKaHbI KOCFaH Keaae MHAMKATOP Luambl KaHaabl.

YnKeH eKi weHOepaik KoHdOpKa
Byn KoHdopKaaa kenemai e3repTy MyMKiH.
YnKeH aiMaKTbl KOCbIMLLA KOCY

KoHdopKa aybICThIpbIN-KOCKLILWBIH 9 KyWiHe - 0N XXepae xaw
KapChINbIK CE3ECi3 - COCbIH TOMEHT i Genrire WeniH XanFacTbipblHbI3

pexxuminae 240 °C TemnepatypacbiHaa Kpl3ablpy Tamalla LweLlim
6onbin Tabbinaabl. XXymblc KamepacbiHaa opama KanablKrapsbl
6onMayblH KaaaranaHel3.

Meww Kbi3AblpFaHAa acxaHaHbl XenaeTiHis.

1. DyHKUMANAP aybICTbIPbIN-KOCKLILLBIHBIH KeMeriMeH YKoFapFbl/
TOMEHTi bICTIK [(Z) peX<nMiHe opHaTLIHbI3.

2. Temnepartypa peTTeriwiHiH kemerimeH 240 °C MaHiH OpHaTbIHbI3.

Bip carartTaH kewiH AyxoBKa LUKadblH eLWipiHi3. byn ywiH ¢yHKkunanap
aYbICTbIPbIN-KOCKbILbBIH HEJIre OPHATbLIHbI3.

Kypanaapabl Tazanay

Kypanael GipiHwi peT naaanaHbai Typbin bICTbIK, cabblHAbI CyMeH
YKOHE XKYMCaK LuyBepeKneH MyKMAT TasanaHbl3.

© = ynKeH eki WeHbepaiK KOHPopPKa
CocblH BipZeH eaxkeTTi nicipy GacKbillbiHa Kepi BypaHbl3.

Kiwi aimakKa Kepi aybICTbIpy

KoHdopkanap aybICTbipbin KOCKpILWbLIH 0 KyiiHe Bypan kanta
peTTeHis.

Kiwi eki weH6epaik KOHOPKa a3 kenemaepai XbIbITyFa apHaFaH.

Hasap aynapbiHbI3!
Ewkawan © 6enrici apkeinsl 0-re 6ypamaHbia.
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Micipy KecTeci

TemeHzeri kecTteae GipHelle Mbicangapabl Taby MyMKiH.

Micipy yareITTapbl MeH nicipy 6acKpblluTapbl TaMak, TypiHe,
canMarblHa YxaHe canacblHa 6ainaHbiCTbl. Con yLWiH aybITKynap

6onybl MYMKIH.

Koto TamakTapabl biCbITyAa XyHeni Typae apanacTbipbiHbI3.

KaiHaTyra KeTipy ywwiH 9-nicipy 6acKbllWbIH NaikaanaHbiHbI3.

Ka#HaTy 6acKbiwbl

KaiHaTy y3aKTbifbl
MMHYTTa

Epity

LLlokonaz, KyBepTHOp, XenatuH 1 -
Capebimain 1-2 -
HbInbITY oHe Mbinbl ycTay

Kexe (Mbicanbl, acbIMbIK, Kee 1-2 -

Cyr™* 1-2 -
HanHaTtna# nicipy, a3 KanHaTtbIn nicipy

dpuKkagenbka, KHeanmK 4* 20-30 MuH.
Banbik, 3" 10-15 MuH.
AK Ty3abIKTap, Mbicansl belwamenb Ty3abifbl 1 3-6 MUH.
Micipy, yanHaTty, 6yKTbIpy

KypiLu (Koc cy Kenemi) 3 15-30 MuH.
KapTton kabblifbiMeH 3-4 25-30 MuH.
MicipinreH kapton 3-4 15-25 MuH.
Kameblp »kemicTepi, MakapoHaap 5* 6-10MUH.
Kexxe, copnanap 3-4 15-60 MuH.
KekeHictep 3-4 10-20 MuH.
KekeHicTep, TOHa3bITbINFaH 3-4 10-20 MuH.
Xbinaam KaHataTbiH Kactpenae nicipy 3-4 -
ByKTbIpY

Pynettep 3-4 50-60 MuH.
ByKTbIpbInFaH KyblpAak, 3-4 60-100 MuH.
MynAw 3-4 50-60 MuH
Kybipy**

LLIHMUenb, eHAenMereH Hemece ayHatbinFaH 6-7 6-10 MUH.
LLIHWUenb, TOHa3bITbIFaH 6-7 8-12 MUH.
Kotnet, eHaenmereH Hemece ayHartbliFaH 6-7 8-12 MuH.
CreliK (KanbiHAbIFbI 3 CM) 7-8 8-12 MuH.
Banbik neH 6anbik eTi eHAenMereH 4-5 8-20 MUH.
Banbik neH 6anbiK, eTi ayHaTbinFaH 4-5 8-20 MuH.
Banbik neH 6abik eTi, ayHaTblFaH »XaHe TOHa3bITbIIFaH Mblcansl 6anbik TaAKwanapsb! 6-7 8-12 MuH.
Tabaga nicipinreH Tamak, TOHasbITbINFaH 6-7 6-10 MuH
Kyrimak, 5-6 y34iKci3

* Kaknakcbl3 KanHarty
** Kaknakchbl3
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IlyxoBKaHbl 6arnapnamanay

HyxoBKkaHbl 6araapnamanayabii ap Typni xonaapsl 6ap. Kbisasipy
TYpiH, TeMnepaTypaHbl HeMece rpuib KyaTblH 6arnapnamanay.
[yxoBKaza ap Tamak, YLUiH 83ipney yaKbITblH (Y3aKTbIK) }oHe
aAKTany yaxelTbiH 6araapnamanayra 6onaabl. KocbiMiia aknapar
any ywiH YaxpelT yHKUMANapbiH OpHATY TapayblH KapaHbl3.

Hyckay: [lyxoBKa aiiHeriHae KoHAeHcaTThIH nanaa 6onyblH
GonabipmMay YLUiH TaMaKTbl canmait Typbin angblH ana Kbiaaslpy
YCbIHbINaAbI.

KbI3bITY TYpi MeH TemnepaTypa
CypeTtTeri Mbican: »ofFapFbl/TomMeHri KpiabiTy 190 °C [Z.

1. yHKUMA TaHAAYLULICH! aPKbINbl KbI3bITY TYPIH TaHAAHbIS.

YaKkbIT pyHKUMANAPbIH OpHaTY

Byn AyxoBKaHLIH op TypAi yakbiT pyHKumanapel 6ap. (O cexcopsi
Masipai 6enceHipedi xaHe ap Typ/i GyHKUMANAP apacbiHaa
KelmKeiTagel. Mapametpnepai 6arnapnamanan xatkaHaa yaxbit
TaHOGanapbl »kaHbin Typaabl. TiK »Kakwwa [ ] TaHAanFaH yakbIT
OYHKUMACHIH KepceTedi. YakbIT TaHbachl Tik xakwa [ ] iwiHae
opHanackaH 6onca, 6ap 6araapnamanaHraH yakbiT QYHKLUACHIH
Tikenen + Hemece — ceHcopnapblHblH KeMeriMeH e3repTyre

6onafbl.

Tanmep

Tanmep ayxoBKara Tayesnci3 XyMbIC icTerai. TanMepaiH e3iHiH
ZbIBBICTLIK, curHanbl 6ap. OHbl yakbITTbIH TaiMep YLUiH HeMece
aBTOMATTbl AyXOBKaHbI 6LUIpY aAKTanybl (83ipney yaxbiThl) YLUiH
OpHaTbIIFaHbIH aXbIpaTy yLiH naiganaHyra 6onaasl.

1. © TyiMeciH 6ip peT BacbIHbI3.

Jucnneit TakTacklnaa yaKsIT TaH6anapsl »anasl, L) xaHbiHaa Tik
»KakLwa 6onaabl.

2. Taimepai + Hemece — Ty#iMecCiH nanaanaHbin OPHATLIHBIS.
+ Ty#iMeci yLWiH yCbiHbINaTblH MaH = 10 MUHYT.

— TYMMeCi YLIiH YCbIHbINATbIH MAH = 5 MUHYT.
BarnapnamanaxFaH yakbIT GipHelle cekyHATaH KelliH kepceTineai.
Taiimep YyLiH OpHaTbINFaH yaKbITTEIH Kepi caHarbl 6actanajbl.
Iucnneii TakTaceiHaa [()] TaH6ack! xaHaabl aHe TailMepaiH
opblHAany Hapeickl KepceTinei. backa yakbIT TaHbanapsbl ewweai.

Tanmep yLiH OpHaTbIFaH yaKkbIT ©Tin KeTTi

[bIBLICTLIK, cUrHan ectinedi. Jvcrneii Taktackl LiL:L{ kepceTei.
Taimepai O Tyiimecin nataanaxsbIn eLwipiHis.

Tanmepaeri yakbITTbl ©3repTy.

Tanmep yLiH opHaTbINFaH yakplTTbl + HeMece — TyimenepiH

nanaanaHbin earepTiHi3. XXaHa yakbIT GipHeLle CeKyHATaH KewiH
KepceTineai.

2. Temneparypa peTTeyLuici apKblibl TeMnepaTypaHbl Hemece
rpunbze nicipy 6acKbilbiH PeTTey MYMKIH.

Mew ObI3nabl.

JAyxoBKa WwKadbIH ewwipy
DyHKUMANAP aybICTbIPbIN-KOCKbILLILIH HEre OPHAThIHbI3.

Petteynepai esrepty

ColiKec peTTerill KemeriMeH Ke3 KenreH yakbiTTa Kbl3ablpy TYpiH,
TemMnepaTtypaHbl HEMeCe rpuib PEXUMIH e3repTyre Gonagebi.

Tanmepai 6ongsipmay

Taitmepai 0000 nerenre — TyiiMecinii KemerimMeH bickipy. XKaHa
yaKkpIT BipHellle cekyHATaH KeliH KepceTineai. Taimep eLesi.

YakbIT napameTpnepiH Kepy

Erep GipHelle yakbIT pyHKUMACH BaraapnamanaHraH 6onca,
ZMCnnen TakTacklHaa cavikec TaHbanap »kaHazbl. AnabiHFbI GOHAAFbI
YaKbIT GYHKUMACHIHLIH TaHBack! XakLwaza 6onags.

Tanmepai &), asipney yakbitbiH <D, aaktany yaxsiTsiH (5 Hemece
HakThl yakeiTTel (O kepy ywin (O ceHcopbiH KaXeT TaH6a xaKLiara
anbiHFaHLWa KaiTa-KaiTa 6acbiHbla. Calikec MaH aucnnen
TakTacblHAa GipHelle ceKkyHz 60ibl KepceTineai.

Micipy yaKbiTbl y3aKTbifbl

MewTe apbip Tamak, nicipy y3aKTbiFblH 6aFraapnay MyMKiHAiri 6ap.
Micipy yakpITbl 6TKEHHEH COH MeL aBToMartTbl peTTe eweai. Conant
neLTi ewwipy yLWiH 6acka XyMbICTapabl TOKTaTy Kpek 6onmMainas
Hemece nicipy yaKbITbl apTbin KeTnenai.

Cypertreri mbican: [licipy y3aKTbifbl 45 MUHYT.

1. KbI3mMeTTi TaHAay apKbinbl, Kbl3y TYPiH OpHaTy.
2. TemnepaTtypacblH TaHAay apKblibl TeMnepartypaHbl Hemece
rpunbAe nicipy AeHremniH opHary.

3. (® TyitMeLLeciH eki peT 6acblHbI3.

KepceTkill naHenivae 44: £ TaH6anapbl WwhiFaabl. Yaks

TaHb6anapsl aHbin, - xaxlwanap aiiHanacbiHaa naiaa 6onaaei.
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4.Ticipy yaKbITblH +Hemece — TyiMmelLenepiMeH petTey.
+ TyiiMeLueci yLWiH yCbiHbINFaH Kenem = 30 MUHYT
— Ty#MeLLecCi YLWiH yCbiHbINFaH Kenem = 10 MUHYT

Mew GipHelle cekyHATaH COH Kocbinaabl. MHaukaTop naHeniHae
nicipy yakbiTbl asaubin [-Y] 6enrici »xaHaabl. KanFaH yakbiT 6enrinepi

KoMblnaapl.

O3ipney yakbiTbl aakTanabl

LbIObICTLIK cUrHan ecTinedi. [lyxoBKa Kblaablpybl TOKTaTasl.
[ucnnen takTackl i1 :0 L nhankatopsiH kepcetedi. (O TyimeciH
6acblHbl3. + Hemece — TyiMenepiHiH KeMeriMeH »aHa a3ipney
yaKbITbiH 6aFnapnamanaHsis. A 6onmaca (O TyiimeciH exi pet
6acbiHbI3 XoHe PyHKUMAHBI Backapy TYTKAaCkIH Hef napameTpiHe
6ypbIHbI3. [yxoBKa eLwipyi.

O3ipney yaKkbITbiH ©3repTy

O3ipney yakbITblH + HeMece — TyiMenepiHiH KeMeriMeH e3repTiHia.
YKaHa yakbIT GipHelle ceKyHATaH KeWiH kepceTineai. Erep taimep
6arnapnamanarra 6onca, anasimer (O TyiimeciH 6acbiHbI3.

O3ipney yaKkbITblH

Bsipney yakbiTeiH L 0L fen bickipy — TyHMeCiHIH KeMeriMeH
bicbIpy. XXaHa yakbIT GipHeLle CeKyHATaH KeWiH kepceTineai. YakbIT
6onacipbinvagasbl. Erep Taiimep 6araapnamanaHraH 6onca,
anabiver (O TyiimeciH 6achiHbI3.

YakbIT napameTpnepiH Kepy

Erep BipHelue yakblT GyHKUMACH B6araapnamananraH éonca,
Zucnnen TakTacblHaa coikec TaH6anap kaHaabl. AnfblHFbl GOHAAFb
yaKbIT GyHKUMACLIHLIH TaHBack! xaKLwaza 6onaabl.

Taitmepai £), asipney yakbiTelH <D, aakTany yakeiteiH (5 Hemece
HakThl yakeTTel (O kepy ywin (O ceHcopbiH KaXeT TaHBa xaKLiara

anblHFaHLWa KaiTa-Kaita 6acbiHbi3. Calikec MaH aucnnei
TakTacbiHAa bipHelle cekyHA 6oibl KepceTineai.

Owipy yaKkbiTbl

MewTe Tamak niceTiH yakbITTbl Haraapnay MyMKiHniri 6ap. Meww
aBTOMATTbI KOCbI/IbIN OpHATbINIFAH yaKblTTaH CoH eLeai. Mbicansl,
asaHAaa TaraMbl Nicipy KamepachbliHa casbin NeLTi 01 TYCTiKTe AaiblH
6onatbiH eTin Garaapnamanay MyMKiH.

A3blK y3aK yaKbIT newuTe Typca Oy3biMaybiHa Ke3 XEeKTi3iHi3.

Cyperreri mbican: carat 10:30, nicipy yakbiTel 45 MUHYT Gonbin neLw
carat 12:30 ewweni.

1. yHKUMA TaHAAYLLLICHIH PeTTey.
2. Temnepatypa peTreyLuicie peTrey.
3.(® TyitmeLueciH eki peT 6aCblHbI3.

4.MMicipy yakpITbiH +HemMece — TyWMeLLeniepiMeH peTTey.
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5. (O TyitmeLueciH 6achiHbI3.

awxwanap (4 KacbiHAa opHanackaH. Taramaap AaiibiH 6onartbiH
yaKbIT KepceTineai.

6. ©Owwipy yakbITbiH + HeMece — TyWMeLlenepiMeH apTka peTTey.

Meww GipHelle cekyHATaH COH PETTENreH yaKbITThl KBPCeTin KyTy
peximiHae kanadsl. KepceTkiluTtep naHeni tTaramaap fambiH 6onatbiH
yakbITThl Kepcertin (5 6enrici »akwanapaa naitaa 6onaasl. L) men O

Genrinepi »owbinaael. Mew KockbinFaHaa nicipy yakTsl KeMetoi
Kepcerinin <Y éenrici )akwanapaa nanaa éonaasl. & éenrici eweai.

O3ipney yakbiTbl afAKTanabl

ObIBbIcThIK curHan ectinedi. JlyxoBka Kbi3AblpyZibl TOKTaTaAbl.
Ducnneit Taktackl -0 iankatopsin kepceteai. (O TyiimeciH
6acblHbl3. + Hemece — TyiiMenepiHiH KeMeriMeH »KaHa a3ipney
yaKbIThiH 6araapnamanansia. A 6onvaca O TyiimeciH eki pet
6acblHbI3 XXoHe QYHKUMAHBLI Backapy TYTKACkIH HeN napamMeTpiHe
6ypbIHbI3. [yxoBKa eLipyni.

AfKTany yakbiTbiH ©3repTy

AfKTany yakpeiTblH + Hemece — TyMMenepiH nainfanaHeln e3reprTiHis.
>YKaHa yakbIT GipHelle cekyHATaH KeiliH kepceTineai. Erep Taimep
6arnapnamananraH 6onca, anasimer (O TyiimeciH eki peT 6achiHbI3.

O3ipney yaKkbITbIHbIH Kepi caHarbl 6acTanbin KowbliFaH 6onca,
aAKTany yaxeITbiH e3reptneHis. CoHfbl HaTWxe Bipaei Gonmayhbi
MYMKiH.

AsKTany yakbiTbiH 6ongbipmay

— Ty#MeciH 6acy apKbiibl aAKTaNy yaKkbiTblH aFbiMAarbl yakbiTKa
bICbIPbIHbI3. XXaHa yaKkbIT GipHelle CEKyHATaH KeliH kepceTineai.
JyxoBKka Kocbinaasl. Erep taimep 6arnapnamanadraH 6onca,
anabiver (O TyitmeciH eki peT 6acbiHbI3.

YakbIT napameTpnepiH Kepy

Erep GipHelue yakpbIT pyHKUMACH BaraapnamanaHraH 6onca,
ZMCNnein TakTacbiHaa caikec TaHGanap »kaHaabl. AngbiHFbl GOHAAFbI
YaKpIT QYHKUMACHIHBIK TaHOack! XakLwazaa 6onazbl.

Taitmepai £, o3ipney yakeIThiH <D, askrany yaxksiTeiH (& Hemece
HakThl yaKkeiTTel (O kepy ywin (O ceHcopbiH KaxeT TaHBa xaKLiaFa

anblHFaHLLIa KaiTa-Kanta 6acelHbl3. Calikec MaH Aucnnen
TakTacblHAa BipHelue cekyHa 6oibl KepceTineai.



YakbIT

JyxoBKa KocblnFaHAa HeMece KyaT Y3inreHHeH KeriH aucnnen
TaKTackiHAa *binbinbikTanToiH (O TaHBack keHe TepT Hen
KepceTineai. YakplTTbl OpHATbIHbI3.

1. O TyitmeciH 6achiHbI3.

= Nalx}

Hvcnnen TakTachl 1C.Li YaKpITbIH KepceTeai.

2.YakpITTbl + Hemece — TyiMenepiHiH KemMeriMeH OpHaTbIHbI3.

BarnapnamanaHfaH yakbIT GipHelle cekyHATaH KeiiH kepceTineai.

BananapaaH Kopfay Kynnbl

LyxoBKaza Ke3aencoK KockinyblH Gonasipmayra apHanFaH
6ananapzaH Kopray Kymnel 6ap.

Mew ewb6ip petreyre acep eTnenai. bananapaaH Kopray Kyinbl
KOCYIbl Ke3zie TakMep MeH yakbiTTsl 6araapnamanayra 6onaasbl.

KbI3ablpy Typi XaHe Temnepartypa Hemece rpuib AeHremi
6arnapnamanaHfraH 6onca, 6ananapaaH Kopray Kynbl Kbl3ablpyabl
ewwipeai.

BananapaaH Kopray KynnbiH 6enceHaipy

Osipney yakbITbl HEMece afKTany yakelTbl 9 opHaTbinMaraH 6onybl
KepeK.

Herisri napameTpnepAi esrepTy

Byn ayxoBkaHbIH 8p Typni Herisri napameTpnepi 6ap.
[MapameTpnepai nanaanaHyLUbIHbIH KQXKETTiNIKTepiHe can
Genimaeyre 6onaapi.

Herisri napameTpnep Tawpay ! Tawpay”  Tawpay 5
C { YaKbIT MHANKaTOpSI opKawaH*  Tek Tyume -
KemerimeH

c Osipney yaKbiThl wamamMeH wamMameH  LamameH
Hemece Taimepae 10 cekyHA 2 MUHYT* 5 MUHYT
OpHaTbINFaH yaKkbIT
OTKEHHEH KeWiHri cur-
HanAblH y3aKTbiFbl

c 3 TMapameTp Kon- wamameH LWamMamMeH  LiamaMmeH
AaHbinyra AewiHri 2 cekyHA 5 cekyna* 10 cekyHa

yaxbIT

* ©penki napametp

Backa yakbIT GyHKUMACLIH BaFnapnamanay MyMKiH emec.

1. TyitmeciH wamameH 4 cekyHa 60ibl BaChIHbI3.
[wvcnnen TakTackl yakbIT YLLIH aFbiMAaFbl HErisri napameTpai
KepceTeai, Mbicansl, { TaHAaybl YWiH & .

2. Herisri napametpai + Hemece — TyiimenepiH nanaanaHbin
OpHaTbIHbI3.

3. (O TyiimeciHiH kemeriMeH pacTaHbis.

Avcnnen TakTacel keneci Herisri napameTpai kepceteai.
(© TyitMeciH naitnanaHbin AeHrennepai TaHAaHbI3
oHe + Hemece — TyiUMenepiH naiganaHein napameTpai
OpHAaTbIHbI3.
4. (O TyitmeciH WamameH 4 cekyH 6oiibl 6aCbIHbI3.
BapnbIk Herisri napameTpnep KonaaHbinaabl.

Herisri napameTpnepai Ke3 KenreH yakbiTTa KantaaaH esrepryre
6onaabl.

YakbITTbl ©3repty
Backa yakbIT yHKUMACEIH Baraapnamanay MyMKiH eMec.
1. (© TyiimeciH TepT peT 6achiHbI3.

Iucnneit TakTackiHaa yaksIT TaH6anapsl »aHazsl, (O saHbiHaa
YKaKLia 6onagsbl.

2. YakpITTbl + HeMece — TyimenepiHiH KeMeriMeH peTTeHis.

BarnapnamanaHraH yakblT GipHeLLE CEKyHATaH KeriH kepceTineai.

CaFaT MHAWKaLUUACBIH eLwuipy

Carart nHaMKaumAcbIH ewwipyre 6onaasl. bByn Typansl Heriari
peTTeynepAi esrepTy TapayAaH KapaHbl3.

C= TYMMECIH LwamMaMeH TepT CEKyHA BoMbl HachIHbI3.
Lucnneit TakTackl C= TaHBGacblH KepceTeai. bananapaaH Kopray
Kynnbl eHai 6encenaipinesi.

BananapaaH Kopray KynnbiH ewwipy
C= TYMMECIH LuamaMeH TepT CEKYHA 60Mbl HachIHbI3.

Ivcnnei TakTacbiHaarsl C= TaHbackl ewegi. bananapaaH Kopray
KyNMbl eHai ewipineai.
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KyTy aHe Tasanay

JypbicTan KyTceHis, a3ipney 6eTi xaHe nnuTa aAeMiniriH XoHe
dYHKUMOHaNAbINbIFLIH cakTanabl. OcbiHAA cisre onapabl KyTy XaHe
Tasanay »onbl TyciHaipineai.
Hyckaynap

LLIbIHbI, MIacTUK XaHe MeTann CUAKTLI 8p TypJi Matepuanaap

navaanaHblFaHAbIKTaH, AYX0BKa LWKa®bIHbIH anAblHFbI MaHeniHiH
TyciHAe asraHTai aibipMaLlbinbIKTap 601ybl MYMKIH.

EciK WbIHbICBIHAAFbI CY i34epi CUAKTLI BObIN KOPiHETH
KeneHKenep AyxoBKa LUKapblHAAFbI LUaMHaH LUaFbIbICKaH
apblKkTaH 6onaabl.

OTe »KoFapbl TeMnepatypanapaa amasb XaHbin KeTyi MyMKIH.
OcblHbIH canaapbiHaH aMarnb TyCiHAE asFaHTai aibipMmallbiibIKTap
6onybl MyMKiH. Byn KanbinTbl XKoHe KbI3MET eTyre acep eTnenai.
XKyka TabaHblH XKUEKTEPI SMaNbMeEH TONbIFbIMEH abbiMaraH.
CoHablKTaH onap karnapnsl 6onazsl. byn kopposuagaH
KOPFaHbILLKa acep eTnenai.

MyFbiWw 3aTTap

BeTrep Aypbic eMec Tazanay 3aTrapMeH 3aKkbiMAanmaybl YLUiH KeNeci
aKnaparka Hasap ayZapbliHbi3.
Osipney 6eTiH TazanaraHga

apanacTtblpbliMaraH XXYyFfblll 3aTTbl HEMecCe biAbIC XYY
MallnHacCblHa apHanfaH XYyfblLll 3aTTbl ﬂaﬁﬂaﬂaHéaHblS,

ew6ip KbipFbILLITapAbI,

AyXoBKanapAarbl TasanarbiluTap Hemece Aak KeTipFiLIJTep CHAKTbI
arpeCCVIBTi Tasanarblll 3atrapabl I'Ial?lﬂal'laHéaHblS,

elwbip KbICbIMbI XOFapbl TazanarsiluTapabl Hemece Gy
TasanarbilUTapbiH NaiaanaHyra 6onvanasi.

YXekenereH SJ'IeMeHTI'elei blAbIC )XYy MallnHacbliHAAa
TasaslaMaHbl3.

JyxoBKaHbl TazanaraHaa
arpeccuBTi Hemece abpasvBTi Tazanarbil 3aTTap
KypaMblHAa CUPT Ken eLwbip »KyFbllw 3aTTapbl,
ewobip KblpFbllUTapAabl,

eLwbip KbIChbIMbI KOFapbl TaganarsiluTapabl Hemece Gy
TasanarbilUTapbIH NaiaanaHyra 6onManasi.

YekenereH SﬂeMeHTl'epﬂi blAbIC )XYy MallMHacbliHAA
TasalaMaHbl3.

BipiHwi peT naaanaH6ai Typbin XaHa rydranapzbl MyKUAT XYbIHbI3.

3oHa Tasanay Kypanbl

Backapy naneni blcTbik cinTi epiTiHaici:

XyartblH WwWyBepekneH Tasanan xyMcak,
wyBepeKneH KenTipiHi3. ELukaHaan WoiHbl
TaszananTblH KypanMeH, MeTannAbl KbipFblLL-

neH Tasanayra 6onmanasl.

YoFapFbl OMHEKTI
Kantama*

OViHeK TasapTKbILLbI:

XyMmcak, wybepekneH TazanaHbl3.
YKoFapfFbl OHEKTI KanTamaHbl Tazanay yLiH
anbin Kot MyMKiH. On ywiH XXoFapFbl
OMHEKTI KanTama TapaybiH ecKepiHia!

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

Bypama tyimelenep
LLlewneHis!

blcTbiK cinTi epiTiHaic:
XyartblH WyBepeKkneH Tasanan )yMcak,
LwybepeKneH KenTipiHia.

Micipy naHeniHiH
pamachl

blcTbik cinTi epiTiHaici:
LLIbIHBI KbIPFbILLbI, TMMOH HEMECE CipKEMEH
TaszanamaHbil3.

["a3 nicipy naHeni meH blcTbIK, cinTi epiTiHAiCi.

KasaH Tiepyiwi* Kem cy navaanaHbiHbI3 On XaHapFbl
acTbIHFbI GenLeKTepi apKbibl acnarn iliHe
eTyi MyMKiH emec.

KacnakTap MeH Tamak, KanaslktapblH 6ipaeH
YOMbIHbI3.

KasaH TiperiwiH anbin Kot MYMKIH.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

LLIRbIHABIK KacTpen Tipeyiwi™:
blasic »yaTtbliH MallMHaAa TasanamaHbis.

a3 »xaHaprbiCbl® XKaHaprbl 6ackl MEH KaknaFbiH anbin bICTbIK,
CinTi epiTiHAiICiIMEH Ta3anaHbl3.

blabic »yaTblH MallMHaaa TasanamaHbl3.
a3 weIFaTbiH TecikTep apaavibiM 6oc 6onysbl
KEpEeK.

Otanablprbill GinTenep: Killi XymMcak, Kbi-
LIaK.

a3 »kaHapFbIChl TEK OTTLIK KypFak GonFaHaa
YKyMbicC icTeigi. Bapnbik GenlekTepai AypbIC
KenTipiHi3. KaiTta canyna aypbic
OpHaTbINFaHbIHA KO3 XEeTKI3iHi3.

YKaHaprbl KaknakTapbl kKapa Tycte amalb-
AanfaH. YakpeITneH Tyci esrepedi. byn »ymbic
icTeyiHe acep eTnenai.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

3oHa Taszanay Kypanbl

Tot 6acnanteiH 6ona- blcTbik cinTi epitiHaici:

TTbIK aimaKTap* XKyatblH LWyBepeKneH Tazanan XyMcak,
LwybepeKneH KenTipiHis. ToT 6acnanTblH
BonaTtTblK alMaKTapAbl apaanbiM ToOUFH
TEKCTypara CaiKec peTTe CYpPTiHi3. DnTnece
cbi3at naaa 6onybl MyMKiH. Kak, Mai, kpax-
MaJl, )XYMbIPTKA KanablKTapbiH Aepey Tasa-
naHbl3. byn KanablKTap KopposuAra aKenin
COKTbIPYbl MYMKIH.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

CepBuCTiK KbIBMET HeMece MaMaHAaHFaH
cayZaga biCTbIK, 6eTTepre cai apHaibl TOT
6acnanTtelH Gonar KyTy Kypanaapsl 6ap.
XymMmcak, wybepekneH azaan KyTy KypasbiH
XKIHILLKe eTin canbiHbI3.

3neKTp KoHpopKa* blckanaiiTelH Kypan Hemece Tasanay ryoka-
napei:

CocblIH Micipy naHeniH KypraTty YLiH KbiCKa
KbI3AblpbiHbI3. JaMKbin naHenbaep yakbt
eTin ToT 6acazbl. COHbIHAA KYTY KypaibliH
YaFbIHbI3.

Kacnakrap MeH Tamak, KanablKTapbiH 6ipaeH
YOMbIHbI3.

(KypbInFbl TypiHe 6ai-
NaHbICTbI)

Micipy naHeniHiH
cakuHachbl*

Micipy naneniHaeri capbl MEH KoK »bInTblpar
TYpFaH AakTaphbl 60natTbl KYTy KypanbiMeH
anbin KOMbIHbI3.

ThIpHaNTLIH HEMECEe KblpHaWTBIH Kypa-
Zapabl naaanaryra 6onmanasi.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

Omanbaanfan,
naKTaHfFaH, nnacT-
MaccanblK, neH Tpa-
¢dapeTrTik 6acnanbik,
Getrep*

blcTbik cinTi epiTiHaici:

XyatblH Wwy6epekneH Tasanan x)ymcak,
WwybepeKneH KenTipiHia. ElKaHaan WbiHb
TasananTbiH KypanMeH, MeTannabl KblpFbiLl-
neH Tasanayra 6onmanasbi.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

LLbIHbI Kepamu- KyTy: eMHEKTi KepamuKa YLUiH KopFay >keHe

KasnbIK Nicipy naHeni™  kyTy Kypanzaapel

Tasanay: aiHeKTi KepamuKa YLUiH CarKec
Tasanay Kypanbl.

Opamagarbl Tazanay HyCcKkaynapblH OpblH-
AaHbI3.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

/\ KatTbl nactanynap ywwiH siiHeK KbipFbiLLbi:
LLibiFapbin Tek »ky3iMeH TasanaHbl3. Abai-
naHbI3, Ky3i eTe eTKip. KemTap Gonbin Kany
KayinTiniri 6ap.

TazanayaaH COH KaWTa GekiTiHi3. 3aKbiM-
JanFaH »xysaepai epey anmacTbipbiHbI3.

*

OnumAnbIk (GipHeLLe KypbInFbinapaa KOMKETIMAI, KypbiiFbl TYpiHe
6annaHbICTbl. )
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*

OnumAnbIK (BipHeLLe KypbinFbinapaa KomMKeTiMAi, KypbinFbl TYpiHe
6ainaHbiCTbl.)



30Ha

Tasanay Kypanbl

3oHa

Tasanay Kypanbi

LLbiHb! nicipy naHeni*

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

KyTy: LWbIHbI YLUIH KOPFay XeHe KyTy Kypan-
fapel

Tasanay: WbIHbI YLUiH Tasanay Kypanbl.
Opamaaarbl Tasanay HycKaynapblH OpblH-
NaHbl3.

A\ KaTtTbl nactaHynap yiliH oiiHeK KbIpFbiLlbl:
LLIbiFapbin TeK Xy3iMeH TazanaHbi3. Abau-
naHbI3, Xy3i eTe eTkip. Kemtap 6onbin kany
KayinTiniri 6ap.

TasanayaaH COH KaiTa BeKiTiHi3. 3aKbiM-
JanFaH »xysaepai Aepey anmacTbipbiHbI3.

OWHeK

OWiHeK TasapTKbILLbI:
XyMcak wybepekneH TasanaHbl3.
LLIbIHBI KbIPFBILLLIH NaiaanaHéaHbI3.

OHaw Tasanay yLiH ecikTi weLwi MymKiH. On
ywiH lMeLw eciriH Wwewwy MeH opHarty Tapa-
YbIH ecKepiHi3!

BananapaaH cakray
Kywneci*

(KypbInFbl TypiHe 6ait-
NaHbICThbI)

blcTbik, cinTi epiTiHaici:

XyartbIH Wy6epeKneH TaszanaHbi3.

Erep 6ana kayincisairi kypanbl new ecirinae
opHaTtbinFaH 6onca, oHbl TasanayAaH anablH
anbin KoK Kepek.

KatTbl nactany xaraaibiHaa 6ana kayincis-
Airi Kypasnbl AypbIC XyMbIC icTeMenai.

[epmeTtusauma
LLlewneHis!

blcTbik, cinTi epiTiHaici:
XyartbiH WwWybepekneH TazanaHbl3. blckana-
MaHbI3.

MMicipy 3oHacskl

blcTbik, cinTi epiTiHAici Hemece cipke Cybl:
XyaTbiH WwWybepeKneH TasanaHbia.

KarTbl nactaHyaa cananbl KypbllwTaH icten-
reH biCKblnay cnupaniH naiganaHblHbi3.
Tek My3aan nicipy kamepacbiHAa nanaa-
NaHbIHbI3.

/\ ©3iH TasanaiiteiH 6eTTepae e3iH Tasanay
OYHKUMACHIH naiganaHbiHbiz. On ywiH ©3iH
Tasanay TapayblH eKkepiHia!

Hasap ayaapbliHbia! ©3iH TazanaiTbiH 6eT-
TepAi Kon Tasanay KypasbiH naiaanaHoé-
aHbl3.

Mew wamblHbIH 8iHe-
KTi KanTamachbl

blcTbik, cinTi epiTiHaici:
XyartblH LWyBepeKneH TaszanaHbi3.

Tipeyiw

blcThIK cinTi epiTiHAici:
Cynan »yaTblH WyBepeKkneH HeMece LLeTKa-
MeH TasanaHbls.

Taszanay yLWiH TipeyiwTepai anbin KoMbIHbI3.
On ywin TipeyilTepAi weLly MeH opHarty
TapayblH KapaHbi3!

TeneckonTblK LWbIFApy™
(KypbINFbI TypiHe GaninaHbICTbI)

blcTbik, cinTi epiTiHAici:
Cynan »yaTblH WyBepeKkneH HeMece LLeTKa-
MEH TasanaHbil3.

LLIbiFapy BafbiTTaybIlTapbiHAaFs Maiabl
OWMaHbI3, €H XaKCbIChl CalblHFaH peTTe
TazanaHbl3. XXymcapTnaHbi3, biAbIC XYFbILL
MallMHaAa XyMaHbl3 Hemece e3iH Tasana-
yMeH Taszanamarsbl3. Tipeyiltepai 3aKkbiM-
Jan QYHKUMACHIH LUEKTeY MYMKIH.

*

6annaHbICThl. )

OnumAnbIK (BipHeLLe KypbinFeinapaa KoMmKeTiMAi, KypbinFbl TypiHe

XababikTap

blcTbIK cinTi epiTiHaic:
Cynan »yaTblH LyBepeKneH HeMece Kblf-
LIaKMeH TasanaHbls.

AntoMuHUWIA Nicipy Tabackl*:
(KypbINFbI TypiHe 6ainaHbICTbI)

Xymcak wybepeKneH KypraTblHbI3.

blabic )yaTbiH MaluMHaAa TasanamaHbi3.
ElkaluaH neww Tasanay KypasnbiH nanaanaHo-
aHbI3.

Coi3aTTapAblH angblH any ylwiH metan 6eTrepai
elKallaHnbllakK Hemece 0N CUAKTDI eTKip
3aTTapMeH TUMEHi3.

EwkaHaan arpeccusTi TasapTKbILITap, Thip-
HaWTbIH rybKanapabl )eHe Aepeki Tasanay
wybepekTepiH NnaaanaHbaHbl3. OiTnece
cbi3aT naaa 60nybl MyMKIH.

leTik*
(KypbInFbl TypiHe 6ainaHbICThI)

blcTbik cinTi epiTiHaici:

Cynan »yaTblH WybepeKneH Hemece LeTKa-
MeH TasanaHbl3. blabic XyaTbiH MallmMHaaa
Tasanamabis.

Kyblpy TepmomeTpi*
(KYpbINFbI TypiHe 6ainaHbICTbI)

blcTbik cinTi epiTiHAici:

Cynan »yaTblH WybepeKneH Hemece LieTKa-
MeH TasanaHbl3. blabic XyaTbiH MaluMHaaa
Tasanamabis.

ACTbIHFbI XKbIXKbI-
Masibl XaLLIK*

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

blcTbik cinTi epiTiHaici:
XyartbiH WwWy6epeKneH TasanaHbi3.

*

6ainaHbICTbl. )

OnumAnbIK (BipHeLle KypblaFbinapaa KomKeTiMAI, KypbinFbl TypiHe

Acnanbl 3ﬂeM6HTTep.ﬂi ajly )oHe Tasanay
Acnanbl aneMeHTTepai Tazanay yLUiH anyra 6onagsl. JyxoBKa wKadbl

cankblH 60nybl Kepek.

Pamanapabl anbin Koo

1. PamaHbl acTblHaH LUbIFApbIN a3 anfa TapTbiHbI3. PamaHblH TOMeHri
YKaFblHaH y3apTKbILL TaAKTAPbIH BeKiTy OfbIKTapbiHaH LUbIFAPbIHbBI3

(A cyperi).

2. CocblH paMaHbl XoFapblFa yuHan abainan WwbiFapbiHbi3 (B cyperTi).

N

0

o ¢

N

Pamanapabl Tazanay KypanaapblMeH »aHe XyaTbiH rybkameH
TasanaHbl3. KatTbl nactaHynapaa LeTKaHbl nanaanaHbiHbl3.
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PamaHbl acy

1. EKi inrekTi abannan »korapfbl TecikTepre canbiHbi3. (A-B cypetTepi)

B|
0 0

X X

S

A Aypbic emec opHarty!

EkKi inrek »xoFapfbl TecikTepre KipmemiHLe pamaHbl
HKbIMKbBITNaHbI3. OManbabl 3aKpiMAaHbIN By3binybl MyMKiH (C

cyperi).

2. EKi inreKTi )OFapfbl TeCiKTepre ToNbIK acbinybl KaxkeT. EHAI
pamaHsbl Xai abannan TeMeHre XbIKbITbIN TOMEHTi TeciKTepre
canbiHbI3 (D cyperi).

3. Eki pamaHbl neLwuTiH xaH kabblpracbiHa ackin KoibiHbI3 (E cyperi).
LypbiCc opHaTbifFaH pamarnap »araanbiHaa eki cany OUiKTiriHiH

apanbiFbl YIKeHipeKk Gonaaepl.

Mew eciriH WeLwy meH opHaTy
Ecik aHeKTepiH Tasanay MeH LueLly YLUiH NeLl eciriH wewly MyMKiH.

MeLw eciriHiH WapHUpnepiHAe TOKTaTKbIW TyTKelWTapbl 6ap. Erep
TOKTaTKbILL TYTKbILbI XXMHanFaH 6onca (A cyperi) new eciri 6ekitinreH
6onaabl. OHbl WeLly MyMKiH 6onMainabl. Erep ToKTaTKbil TYTKbILLbI
€CiKTi Wewyae »xuHanFaH 6onca (B cyperi) wapHupnep GekitinreH
6onaabl. Onap capt eTneiai.

A Wapakar any kayni 6ap.!

Toncanap GekitinreH 6onmaca KatTbl KyLUNeH anbiHbl3. TOKTaTKbILW
TYTKbILLTAP 9pAanbIM XKUHaNFaHbiHa HEMece MeLl eciriH Wwellyae
allblIFAHBIHA KO3 XETKI3IHI3 .
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EcikTi wewy

1.Tleww eciriH ToNbIK aLuy.

2. OH XaHe con »aKTaFbl TOKTATKbILL TYTKbILUTaPAbIH eKeyblH Aa
YXMHaHbI3 (A cyperTi).

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

\

EcikTi opHaTty
Meww eciriH kepi peTTe KawTa opHaTy MYMKIH.

1.lMew ecirin opHaTyAa ekKi LapHUp TeciKTepiHe AypbIC
canfbiHFaHbIHA KO3 XKeTKisiHi3 (A cyperTi).

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

T

3. EKi TOKTaTKbILL TYTKbILWTHI KanTa abbiHbi3 (C cypeTi). MNeww eciriH
KabbIHbI3.

A Wapakar any kayni 6ap.!

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



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

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

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

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

A Mapakar any kayni 6ap!

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

OpHarty
1. KantamaHbl KavTa opHaty (A cyperi).

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

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

OWHeKTep AypbIC OpHaTbUIFAHHAH COH FaHa neLwuTi KaniTa
nanganaHbiHbI3.

MeL eciri - KOCbIMLLA CaKTbIK LLIapanapbl
¥3aK niceTiH yaKkbiTTapaa new eciri Kbidybl 605ybl MyMKIH.

Erep kiwi 6ananapbiHbi3 60sca, newTi nanaanaHyaa ete abai 6ony
KaXKeT.

BynaH 6acka Kopray Kypanbl 6ap (KopfFay Topbl), 0N neLwuTi Tikenen
BacynblH angbiH anaabl. Con apHaibl »ababiKTsl (469088) cepBUCTIK
KbI3MET apKblfibl caTbin any MyMKiH.

AKxaynbik, 6ap 6onca He icTey Kepek?

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

AKaynbiKTap KecTeci

Tamak, oHLUa »aKcbl 6onmai wWweikea, bis cis ywiH acxaHaza
CblHaKTap OTKi3AiK TapayblH KapaHbi3. OHAa TaMaKTbl a3ipney
Typasibl Ken KEHecTep MeH Hyckaynap Tabachbia.

AKaynblk, blkTuman ce6en M oro/Hyckaynap

JyxoBka wrkadpbl CakraHAbIPFbILL
YKYMBbIC icTe- axaynbl.
Menai.

CakTaHablprbiluTap 61orsiHaa
CaKTaHAbIPFbILL akaybl emMec
EKeHiH TeKCepiHi3.

Xenine kepHey  AcxaHaza xapblK, Kocbinaasl

HOK, Ma »kaHe 6acka TYPMBbICTBIK,
KYPbIIFbIIap XXyMbIC icTen Typ
Ma, ocblnapAbl TEKCEpPiHis.

Kate Typanbl xabap

Ducnneiire £ kate Typansl xabapsi whikca, O TyiMeciH 6achiHbI3.
Xabap ketedi. OpHartbiiiFaH yakelT peTTeyi xoibinassl. bynaH kewi
Kare Typasbl xabap KeTrnece, CepBUCTIK KbI3MET MamaHblH
LUAKbIPbIHbI3.

Keneci kate Typanbl xabapnapabl 3 6eTiHi3lue LeLle anachls.

Kate Typanbl

blkTuman ce6en Moro/Hyckaynap
xabap

ECH Tyiimenepai Bapnbik TyiiMenepae »ekxe-

Gipeyi TbiM Ken  »keKe 6achin LWblIFbIHbI3. Tyii-

BacbinFaH MenepaiH eLuKaceIchl abblc

HemMece OHbl 6ip- KanmaraHbliHa, nactan-

ZIeHe »KarnkaH. MaraHblHa XaHe eLUTeHeMeH
»kabblnMaraHbiHa Ke3

ETKIZiHI3.

Oucrneitne ®  XKenine kepHey
YXeHe Henaep HOK.
XKbINbINbIKTARAbI.

CaratTbl KaWTaaaH
OpHaTbIHbI3.

JyxoBka wkadbl Ty#Hicnenepre AybICTbIPbIN-KOCKbILL TYTKa-
Kbl3AblpMaiabl.  WaHHbIH XXMHa-  napAabl BipHelue peT anFa-
nybl. apTka bypaHbi3.

A Tok cory Kayni 6ap!

Binikti emec MamaHHbIH »eHaeyi KayinTi. XXeHaeyai Tek 6i3aiH
KIIMEHTTepre KbiaMeT KepceTeTiH Toxipubeni TexHUKTepaiH bipeyi
FaHa opblHAan anaabl.
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,quOBKa I.IJKad)bIH.EIanI wiamMmabl aybiCTbIPY

JyxoBkaaarbl LWWaMm Kyrin Ketce ayblCTblpy Kepek. XXorFapbl
Temneparypanapfa Te3imai, 40 BT LuamaapAabl CEPBUCTIK Kbl3MeTTEeH
Hemece apHaiibl IYKEHHEH caTbin anyFa 6onasbl. Tek ocbl
LwamAaapAel nanaanaHbiHbI3.

A Tok cory Kayni 6ap!

CakraHablprbiuTap 6norsiHAaFsl CakTaHAbIPFLILTHI BLUIPIHi3.

1. 3akbiMaapabl 6onasipMay YLUiH cankblH AyX0oBKa WKadblHa
acxaHa Cy”nriciH canblHbl3.

2. LlbiHbl nnadoHAabl caFart TiniHe kepi Gypan anbiHbI3.

CepBUCTIK KbI3meT

Erep KypbinFbiHbI XXeHAey Kepek 6orca, 6isfiH CepBUCTIK KbI3MET Ci3
YLLiH »kacanfaH. bi3 TeXHUKTEpAiH KaXkeT eMec KenynepiH
GonasipMay YLUiH apKallaH yKapanTblH WeLliMAi Tabambl3.

OHiM HeMmipi XaHe 3aybITTbIK, HOMip

CepBHCTIK KbI3METKE KOHbIpay LuanFaHaa, 6i3 cisre cananbl KblaMeT
KepceTe anybiMbl3 YLiH 6HiM HeMIpiH (E-Nr.) »xeHe 3aybITTbIK HEeMIpAi
(FD-Nr.) xabapnaHbi3. Hemipnep 6ap ynrinik Taktanla ayxoBKa
WwKadbl eciriHiH OyripiHae opHanackaH. KarkeT 6onFaHza Ken yakbIT
is3aemMey YLUiH KYPbUIFbIHbI3AbIH AePeKTepiMEH CepBICTIK Kbi3MeT
TenedoH HeMipiH OCbl XKepAae a3y MyMKIH.

3aybITTbIK,

E Hewmipi. HoMip

KyaTTbl yHemaey xoHe KopLuaraH

YCbIHbICTap

MyHZa ayxoBkaza nicipy, Kyblpy KesiHae XaHe a3ipney 6eTiHae
Tamak, a3ipnereHzie Kyattbl YHEMZEY XO0Jbl YX8He KypbINFbIHbl AypbIC
NaKTbIPY »KOJbl Typasibl KEHECTep anachs.

JlyxoBKaga KyaTTbl yHemaey

JyxoBKa WKadblH peLenTTe Hemece nanaanaHy HyCKaybiFbIHbIH
KecTenepiHzae kepceTinreH 6onca FaHa anabiH ana Kbl3ablpbiHbI3.
[Micipy yLiH KYHFipT, Kapa, nak »karblfFaH Hemece amManbaanfFaH
KanbinTapAbl nainaanaxbiHbi3. Onap »binyasl acipece »aKxchl
CiHipeai.

ByKTbIpy, Micipy »aHe Kyblpy KesiHAe eCiKTi MYMKIHAIriHLe cupek
albiHbI3.

BipHeLue nuporTbl GipiHeH coH BipiH nicipreH »keH. JyxoBka wKadbl
ani binbl. OCbiHbIH eceBiHeH eKiHLi MMPOrThI Nicipy yaKbITbl
Kbickapagbl. TikOypbIWThI NiLiHi 6ap eki NUPOrThl KaTap KokoFa
Gonagepl.

Y3aK yakbIT 60Mbl a3iprereHae AyxoBKa WKadbIH eLwipyaeH
10 MUHYT BYpbIH BLUIpyre XeHe TaMaKThbl AaiblH KyWAre KeTKisy
YLUIH KanAablK Xblyasl nanaanaxyra 6onaasbl.
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3. LLamapl Typi Gipaei wamra aybICTbIPbIHbI3.
4. LLbiHbl nnagoHAabl 6ypan GekKiTiHis.
5. CynriHi WhbiFapbin, CaKTaHAbIPFbILLTHI KOCIHbI3.

LLbiHbI nnagoH

3akbiMAanfaH WeiHb MadoHAbl aybiCThIpy Kepek. XXapamabl LblHb
nnadoHAapAbl CEPBUCTIK KbI3METTeH caTbin anyra Gonaasbi.
KypbInFbIHBIH KYpblnFbl HOMIPIH (E-HOMIp) »eHe 3aybITTbIK HOMIpIH
(FD-Hemip) anTbIHbI3.

CepBUCTIK KbiaMeT T

KypbInfFbiHbI AypbIC eMec nanaanaHy »arfaanbliHAa TinTi keninaik
Mep3iMiHAe Ae CePBUCTIK KbI3MET TEXHUTIHIH Kenyi TeriH emec
eKeHiHe Hasap ayJapbiHbI3.

Bapnbik engep 6oMbIHLLA KOHTAKT MaiMeTTepi CEPBUCTIK KbiaMeT
KocbiMLIackiHAa GepinreH.

ByibIMABl 6HAIPYLUIre CeHin CePBUC KbI3MET KepCceTy opTasbiFbiHa
KanpbinblHbi3. CepBUC KbIBMET KepceTy opTasbifbl FaHa KypasibiHbI3
YLiH KEPEeKTi MamaHAapabl XaHe TynHycKaynblk, Genwikrepai Taba
anabl.

opTaHbl KOpFay Typanbl

O3ipney beTiHae KyaTTbl yHemaey

Ty6i Teric kecTpenaep MeH Tabanapabl NanfanaHbiHbI3.
Kactpenaep meH TabanapabiH Teric emMec Ty6i KyaTTbl TyTbIHYAbl
apTTbipasbl.

KactpenaiHHemece TabaHbIH TYBiHIH AnameTpi KoHpopKa
AnameTpimeH Bipaei 6onybl Kepek. Scipece TbiM KilLKeHTal
KacCTpenaepai nanaanaHy KyatTbl )OFanTyrFa akeneai. Tes
6yniHeTiH eHIMAEp YXYMbIC KaMmepachliHaa ThiM Y3aK, KanmayblH
KadaranaHbl3. blabic eHAaipyLici KSCTpenaiH CbIPTKbl AMamMeTpiH
KepceTedi. On HerisiHeH KacTpen TYOiHIH AMaMeTpiHeH YIIKeH
6onazbl.

TamakTblH a3 MenLepiH a3ipfey YLWiH LWafFbliH KacTpenai
nanaanaHbiHbI3. YKEH, asaan ToNThIPbIIFaH KSCTPe KyaTThbiH Ken
MeJILLEpiH KaXKeT eTedi.

OpKallaH KacTpenzepai Konannbl KaknakrapMeH »abblHbI3.
TamakTbl Kaknakcbl3 asipney KesiHae TepT ece kebipek Kyar
KarkeT Gonaael.

CyabiH a3 MenwepimMeH asipneris. byn KyatTsl yHemaenai.
KekeHicTepae aspymMeHzep MeH MUHepanablk 3atrap cakranazsl.

TeMeHipek Kpl3ablpy AeHreniHe AypbiC aybICbIHbI3.

Kanablk xblnyabl nanaanaHbiHbI3. ¥3ak asipnereHae KoHGopKaHbl
TamMaKkThbl 83ipney aAakTanybliHa 5-10 MUHYT KanFaHaa eLwUipiHi3.



SKonoruanbIK TypFbiaaH Kayincis JonmveH
yTUnusauuanay

OpamaHbl 3KONoruANbIK, TYPFbIAaH Kayincia »onmeH
yTUAM3aUMAnaHbI3.

Byn KypbinFeiaa 2012/19/EO aneKTp XaHe 3NeKTPOHAbIK,
KaBAbIKTbI (KOKBIC 3NEKTP XKoHe 3NEKTPOHABIK, *KabablIK -
WEEE) ytunusauunanay Typanbl eyponanbik AMpeKTuBara
cav 6enrici 6ap.

Byn anpektuBa Eyponanbik Oaak weHbepiHae ecki
KYPbUIFbINapAbl KanTapy XKeHe yTunusauuanay TepTibiH
KamMTamaceol3 eTegi.

bi3 ci3 ywiH acxaHaga cbiIHaKTap ©TKi3AiK

MyHAa TamaKTapablH Ken TYpPiH XaHe onap YLUiH OHTannb
peTTeynepai Tabacbia. bis TaHAanFaH TamMak, yLWiH KaH4an Kel3ablpy
TYPi XXoHe KaHAan TeMneparypa eH Konawnbl eKeHiH KepceTemis.
Kanaan Kypanaapabl nanaanany xeHe onapasl KaHaan aeHreire
opHaTy KepeKTiri Typanbl aknapat anacbl3. Ci3 blabiC XaHe TamMaKTbl
asipney Typanbl KEHecTep anachbis.

Hyckaynap
Kectenepae kepceTinreH MaHAep TamakTa CybIK, aHe 60C XyMbIC
KamepacblHa OpHaTCaHbI3 AypPbIC.
AnabliH ana Kel3AablpyAbl KecTenepae kepceTtinreH 6onca FaHa
nanaanaHbelHbi3. Kypanaapra anfblH ana Kbi3ablpyAaH KeviH FaHa
nicipyre apHanfaH Karasabl TOCEHi3.

KecTenepze kepceTinreH yakbIT Typasbl AepeKTep CTaHaAapTThl
MaHAaep Bonbin Tabbinaabl. Onap eHimaepaiH canacbl MeH
KacueTTepiHe 6ainaHbICTbI.

XeTKi3y XuHaFbiHa KipeTiH KypanaapAbl nanaanaHbiHbI3.
KocbIMLa KypanaapAbl CEPBUCTIK KbIBMETTEH HeEMece apHaubl
ZYKeHHeH cartbin anyra 6onaasbl.

XKyMbicTbl 6acTaman Typbin 6apnbik apTbik Kypanaapabl XXeHe
bIALICTbI YXYMbIC KaMepacblHaH anbiHbI3.

blcTbIK, KypanaapAbl HeMmece blAblCThbl XXYMbIC KamMepacblHaH
anfaHja spKallaH TyTKbilTapAbl navzanaHbliHbl3.

MuporTtap WaHe nicipinreH HaH

Micipyre apHanfaH Kanbin
[Micipyre apHanFaH KyHripT MeTann Kanbintap eH »XaKkcbl Xxapanaebl.

YKyKa mMatepuanaaH »kacanfFaH allblK TyCTi Kansintapasl
naizanaHranza nicipy yakbiTel aptagbl, an nupor Gipkenki
Kbl3apManbl.

Erep cunukoH KaneinTapAbl nanaanaHcaHbl3, OHAIPYLUiHIH
cvnatTamanapbiH )XaHe pelenTTepiH 6aclubiiblkKa anbiHbI3. XKui
CWIIMKOH KanbinTapAblH enleMi KaAiMri KanbintapaaH Killipex
6onaabl. CoHAbIKTaH onap YLUiH KaMblpAbIH MenLLepi MeH peLenTypa
asgan 6ackatua 60nybl MyMKIH.

Kectenep

Kectenepae nuportap MeH nicipinreH HaHAap YLUiH OHTawsbl
KbI3ZbIpy AeHrennepin Tabacel3. Temneparypa »aHe nicipy yakbiThl
KaMbIpAblH MesllepiHe YKaHe OHbIH KacueTTepiHe 6ainaHbICTbI.
CoHabIKTaH KecTenepae MaHAEP ayKbIMbl KepceTinedi. AnabiMeH eH
a3 MaHAi opHaTbIHbI3. TeMeHipek TeMneparypasa Kpl3apTyablH
GipkenkKiniri kebipek Gonaabl. KarkeT 6onca, Keneci petre kofapblpak,
TemMneparypaHbl OpHaTbIHbI3.

JyxoBKa wkadblH anablH ana Kel3ablpcaHbl3, nicipy yakbitel 5 - 10
MUHYTKA KbiCKapaabl.

KocbiMLIa aknapatTel KecTenepaeH kewiH licipy Typanbl KeHecTep
TapayblHzaa Tabyra 6onaabl.

Baniw niwinae Niwix BuikTiri Kbi3biTy TYpi Temnepatypa ¥3aKTbifbl,
manimeri 2C MUHYTTa

XKai, kyprak, 6aniw ALbINaThIH NiLWiH KyObIPALIK, 3 160-180 50-60
acTbIMEH/KeKe MiLLiHi

XKan, kyprak, 6aniL, xyKa ALbINaThIH NiLiH KyOLIPABLIK, 2 = 150-170 60-70
acTbIMEH/KeKC MiLLiHi

TopT acTbl Mav MeH CYTKe UNeHreH Kamblp- YXXeMicTik acTblK, MiLliH 3 140-160 20-30

JaH

XemicTik TOpT, Xal Kamblp Buik albinatbiH nilliH 3 EN 150-170 50-60
KyObIpnbIK, acTbiMeH

BucKBUTTIK TOPT AwbinatblH NiLiH 2 = 160-180 30-40

TopT acTbl Mav MEH CYTKe WIEeHreH Kamblp-  ALLbLIaTbIH MiLliH 1 = 170-190 25-35

JaH

XewmicTik Hemece cysbenik TopT, yrinmeni  AwbinarbiH NiLwiH 1 = 170-190 70-90

Kamblp*

Tatbimabl Geniw* AwbInatelH MilwiH 1 = 180-200 50-60

* BaniwTi wam. 20 MUHYT KypbUIFbIAa CYbITY.

Ta6apnarbl nuportap Kypannap HeHren Kbizabipy Temnepatypa, ° MuHyTTap TYpiH

TYpi C Aaeri yakbIT

YCTi KypFak, Man MeH CYTKe UNeHreH Micipyre apHanfaH Taba 2 = 170-190 20-30

Hemece allbITbIIFaH Kamblp

Mait MeH cyTKe UneHreH Hemece alubiTkaH [licipyre apHanFaH Taba 3 = 170-190 40-50

KaMmblp, LWbIPLIHALI CanbIHABICH 6ap, *eMic-

Tep

BuckBUTTI pyneT (anablH ana Kel3aplpy) Micipyre apHanfaH Taba 2 = 190-210 15-20

500 r yHHaH, albITKaH KamblpAaH Micipyre apHanraH Taba 2 = 160-180 30-40

»xacanraH 6ypama HaH
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Tabaparbl nuportap Kypangap HeHren Kblg.qupy Temnepartypa, ° Mm.iy'r'rap TYpiH
TYpPI Aaeri yakbIt
500 r yHHaH »acanfaH poxaecTBonblk Kekc [licipyre apHanFaH Taba 3 = 160-180 60-70
1 Kr YHHaH »acasnrFaH poxaecTBosblk Keke  [licipyre apHanraH Taba 3 = 150-170 90-100
LLITpyaens, ToTTi Nicipyre apHanraH Taba 2 = 180-200 55-65
Bépek Micipyre apHanfaH Taba 2 = 180-200 40-50
Muuua Nicipyre apHanFaH Taba 2 = 220-240 25-35
Mainna neyeHbe MababikTap BuikrTiri Kbi3biTy TYpi Temnepatypa ¥3aKTbifbl,
manimeri °C MUHYTTa
MeueHbe Nicipy Tabachbl = 150-170 10-20
ChbITbifIFaH nedyeHbe (angsiMeH  MMicipy Tabackl = 140-150 30-40
KbI3bITY)
Baaam neyeHbeci Nicipy Tabachl 2 = 110-130 30-40
Bese Micipy Tabachbl 3 80-100 100-190
KalHatbinFaH kKamblp neyeHbeci [licipy Tabacel 2 = 200-220 30-40
Kabar-kabat kamblp nedyeHbeci [Micipy Tabachbl 3 = 190-210 20-30
ALbITKbI GaniLu Micipy Tabacbl 3 = 180-200 20-30

HaH maHe warbiH 6enkenep

blcTblK AyxoBKa LWKadblHA eLlKaLlaH Cy KyWMaHbI3.

Backa Hyckaynap 6onmaca, HaHabl Nicipy YLWiH AyX0oBKa LWKadbiH

MiHAETTI TYpAE Kbi3AbIPbIHbI3.

HaH xaHe warbiH 6enkenep Kypannap HeHren Kbizabipy Temnepatypa, ° MuHyTTap TYpiH
TYpI Aaeri yakbIT

1,2 KI YHHaH >KacasFaH allbITKaH Micipyre apHanraH Taba 2 = 270 8

HaH 200 35-45

1,2 Kr YHHaH >kacasiFaH alubiFaH Micipyre apHanraH Taba 2 = 270 8

KaMbIpAaH »KacanfFaH HaH 200 40-50

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

ZlaH »kacanfaH Genkenep)

Micipy Typanbl KeHecTep

©3 peuenTiHi3 6oMbIHLWA NicipriHi3 keneai.

MicipinreH HaH KecTeciHAeri yKkcac nicipinreH HaHabl 6acLUbIbIKKA anblHbI3.

Ma# MeH CyTKe WNeHreH NUPOrTbIH Micy
ZlapexeciH Tekcepy.

Peuent 6oibiHWa BenrineHreH yakbiTTbiH TyiHeH 10 MUHYT BypbiH NUPOITLl eH BUiK XepiHae
arall TaAKLaMeH TeciHi3. KaMblp TaakLwara )abbicnaca, nMpor AaibiH.

Mupor Tycin kanaael.

Keneci peT asblpak, CyMbIKTbIK KOCLIHbI3 HEMEece AyXOBKa LWKadbIHbIH TemMnepaTypachiH
10 rpaayc TeMeH opHaTbIHbI3. PelenTTe kepceTinreH KaMblpAbl UNey YaKkbITbiH CaKTaHbI3.

MuporTelH opTackl FaHa keTepinai, Gyip-
nepi TeMeH.

AnblHGanbl KanbinTblH ByiipnepiHe Mai xaknaHbi3. MNicipreHHeH KeriH NUPOorThbl KanbINTbiH
KabblpFanapblHaH »kainan 6eniHis.

[MMPOrTbIH YCTi TbIM KYHFipT.

MuporTbl TOMEHIPEK KOWbIHbI3, a3bipak, TeMnepaTypaHbl OpHATLIHbI3 XKaHe NUPOrThl asaarn
y3arblpak MiCipiHi3.

Mupor TeIM KypFak.

Tic TazanarbILNeH AaiiblH MMPOITa LUaFbIH TECIKTEp XKacaHbl3. OnapablH apKaickicbiHa B6ip
TaMLUbl XEMIC LIbIPbIHBIH HeMece Bip ankoroNbAblK CYCbiHbIH KyibiHbI3. Keneci peT 10 rpaayc
Kebipek TeMnepatypaHbl TaHAAHbI3 XKOHE MICipy YaKbITbiH a3anTbiHbI3.

Hawn Hemece nicipinreH HaH

(Mbicansl,. BaTpyLUKa) AaiblH 60NbIN Kepi-
Heai, Bipak, iWwi nicnereH (Mawnbl, WHKI
Kamblp 6ap).

Keneci peT asbipak, CyMbIKTbIK KOChIHbI3 }aHe TOMeHipeKk TeMnepartypasa asaan ysarbipak,
nicipiHia. LLIbipbIHAbLI canbiHAbICH 6ap NMporTap YLUiH anibiMeH LWenneK HavAabl nicipiHis. OrFaH
6aznam Hemece TanKkaHaanfFaH KenTipinreH HaH ceBiHi3, TeK coAaH KeuiH canbiHAbIHbI CabiHbI3.
PeuenTTi »kaHe nicipy yaKkbITblH CaKTaHbI3.

MicipinreH HaH BipKenki Kbi3apmanapl.

Aszan TeMeHipek TeMnepartypaHbl OpHaTbiHbI3, COHAA NicipinreH HaH Bipkenki Kpizapaabl. Hasik
nicipinreH HanAabl BipiHLi AeHreiiae XorFapFul-/TeMeHri Kbiaabipy (=) pexxuminae nicipiHia. CoH-
Jan-aK, aya aiHanbIMblHa NepraMeHT KaFasbiHbIH LUbIFLIN TYPFaH XKUEKTEPi acep eTyi MYMKIH.
OpKallaH nepraMeHT KarasbliH TabaHbIH eneMaepiHe cai KeciHis.

XeMmic NMMPOrbiHbIH TOMEHTI XaFbl aLUbIK,
TYCTi.

Keneci peT nuporTel 6ip AeHre# TOeMeH nicipyre canblHbI3.

Xewmic WeipblHbI aFagbl.

Keneci peT, 6ap 6onca, TepeHipek ambeban TabaHbl nanaanaHbiHbI3.

ALWbITKaH KaMblpZiaH yKacanfaH warbiH Oyi-
bIMZap nicipreH Kkeaae »kabbicbin Kanaabl.

OnapabliH apacbiHAarFbl KALWbLIKTLIK WamMamMeH 2 cM 6onybl kepek. CoHZa nicipinin »aTtkaH Oyi-
bIMZAP YKaKChl, 6APIbIK, XaFblHaH Kbl3apybl YLLiH YKETKINIKTi opblH 6Gonaasbl.

LLIbipbliHABI NMpOrTapAbl Nicipy KesiHAe KOH-
ZleHcaT naiga 6onagesl.

Nicipy kesiHae 6y naraa Gonybl MyMKiH. ©4eTTe on ecik apKbinbl WhiFaabl. By 6ackapy Tak-
TacblHAa HemMece MaHanaarbl Xuhasga KoHAeHcaUMANaHbIN, TamMLbinan arybl MyMKiH. Byn
KanbinTbl GU3MKaNbIK, KyObIbIC.
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ET, Kyc, Ganbik,

blabic

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

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

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

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

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

blabicTtbl opKallaH TopAdblH opTacbiHa KOMbIHbI3.

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

Kybipy

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

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

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

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

lpunbae asipney HycKaynbifbl

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

Mpunbae Tek AyxoBKa LKadbiHbIH eciri »kabblk Ke3ae a3ipneHis.

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

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

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

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

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

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

ET

YaKbITTbIH XapThiChl 6TKeHAe eT 6eniKTepiH ayAapbiHbI3.

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

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

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

ET Canmarbl Wababiktap meH BuikTiri KbisbiTy TYpi Temnepatypa Y3aKTbifbl,
blAbICTap Manime'r'repi_ °C, MMUHyTTa
rpunbAe nicipy
6acKbiLwbl

Man eri

Man eTiHiH KyblpAarbl 1,0 kr abblK, 2 = 200-220 120
1,5 Kr 2 = 190-210 140
2,0 kr 2 = 180-200 160

Man eTi, KbI3FbINT 1,0 kr allbIK, 2 o 210-230 70
1,5 kr 2 = 200-220 80

Poctéud, KbI3FbInT 1,0 kr allbIK, 1 210-230 50

Crenkrep, KbI3FbIT 3 CM Top 5 ™ 3 15

Bysay eTi

Bysay eTi Kyblpaarbl 1,0 kr aLlblK, 2 = 190-210 100
2,0 kr 2 = 170-190 120

LLlowka eTi

TepiciMeH (Mbicanbl MOWbIH) 1,0 kr albIK, 1 X 200-220 100
1,5 kr 1 X 190-210 140
2,0 kr 1 180-200 160

TepimeH (Mbicansbl MiHi) 1,0 kr aLubIK, 1 X 200-220 120
1,5 Kkr 1 X 190-210 150
2,0 kr 1 180-200 180

Kaccenep cynekneH 1,0 kr KabblK, 2 = 210-230 70

Kow eTi

KoM caH eTi cyiekcis, opTawa 1,5 kr allbIK, 1 X 150-170 120

Dapiu

dapu KyblpAarbl wam. 500 r  awblK, 1 X 170-190 70
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ET Canmarbl ¥ababiKTap meH BuikTiri Kbi3bITy TYpi Temnepartypa Y3aK Tbifbl,
biAbICTap manimeTTepi °C, MUHyTTa
rpunbae nicipy
6acKbiLbl
Cocucka
Cocucka Top 4 ™ 3 15
Kyc YWpEeKTiH »XaHe KasablH KaHaTTapblHbIH acTbiHAAFbl TEPIHI TECIHI3.

Kectegneri canmak aepekTtepi KyblpartbiH, illiHe ¢papLu cansiHbaraH

KYC YLUiH AaypbIC.

AnzbiMeH TopFa ByTiH KYCTbl TOCIH TOMEH KapaTbin CanbiHbI3.
BenrineHreH yakbIT 73 6TKEHHEH KeWiH ayAapblHbI3.

YaKbITTbIH XapTbiCbl 6TKEHAE KybIpbINFaH 6enikTepai, KypKkeTtaybiK,
LIAFbIH PyneTTepiH HemMece KypKeTayblK TeCiH ayaapy Kepek. YaKbIT

%3 eTkeHAe Kyc GenikTepiH ayaapbiHbI3.

CoHaa mam aFa anagbl.

AskTanynaH BipHelle MUHYT BypbiH Mal )akca Hemece aszan Ty3
KOCbIIFaH Cy HemMece anesbCuH LWbIPbIHaH Cence, KyC aKchbl
Kbl3apbin niceai.

Tikenen Topaa KyblpcaHbl3,oM6eban TabaHbl 1-aeHrenre KoMbIHbI3.
ET ceni coraH araabl XaHe AyxoBKa LwKadbl Tazapak 6onagbl.

Kyc eTi Canmakx, blabic AeHren Kbisabipy Typi  Temnepatypa, O3ipney yakbiTbl,
°C MUHYTTap
TayblK apTbinapsl, 1 - 4 nopuuna SpKancoIChl Cepe 2 X 200-220 40-50
400 r
Tayblk 6enikTepi SpKancoIChl Cepe 2 X 200-220 30-40
250r
TyTtac Tayblk, 1 - 4 naHara aeniH apKachbichl Cepe 2 X 190-210 50-80
1.0 kr
Yipek 1,7 kr Cepe 2 X 180-200 90-100
Kas 3,0 kr Cepe 2 X 170-190 110-130
Xac kypkeTayblK, 3,0 kr Cepe 2 X 180-200 80-100
2 KypKeTayblIK affbl SpKancbiChl Cepe 2 X 190-210 90-110
800 r

Banbik,

YaKbIT ©TKeHHEH KeitiH 6anbik 6enikTepiH %3 ayaapbiHbI3.

ByTiH 6anblkThl ayaapy KaXkeT eMec. BanblKTbl biAbICKA KapHbIH
TOMeH Kapartbin, apkadarbl Xy30eKaHaTbiH XoFapbl KapaTbin canbin,

AyXOBKa LKadblHa KOWbIHbI3. Banbik ayaapbinbin KeTneyi yLwiH
KapblHFa KapTOMNTbl HEMECE bICTbIKKA TO3iMAI blAbICTbl KOWbIHbI3.

Tikenei Topaa KyblpcaHbl3,om6eban TabaHbl 1-AeHrenre KoMbIHbI3.
Cy¥ibIKTbIK, COFaH arajibl )keHe AyX0BKa LUKadbl Tapasa onaasbi.

Banbik, Canmarbl WababikTap meH BuikTiri Kbi3biTy TYpi Temnepatypa ¥3aKTbifbl,
blAbICTap °C-Te, rpunbae MUHYTTa
nicipy
6ack biLubl
Banbik, 6yTiH ap6ipi 300 r Top 2 (i 3 20-25
1,0 Kr Top 2 X 180-200 45-50
1,5 kr Top 2 X 170-190 50-60
BanblK eTi, 3 cm Top 3 ™ 2 20-25

Kybipy aHe rpunbge asipney Typanbl

KeHecTep

KecTene Kybipaak, canmMarbiHbiH MaHAEPI
HOK,

EH >kaKbIH XeHinipek canmak napameTpnepiH TaHAAHbI3 XXOHe KepCeTireH asipney yakpiTblH
apTTbIPbIHbI3.

KyblpZak, faibiH 6a, CoOHbl TEKCEPriHi3
Keneai.

ET TepMoMeTpiH (OHbI apHaibl AyKeHAe catbin anyFa 6onazbl) nanaanaHblHbi3 HEMece KacbiKneH
AaMiH KepiHi3. KacblkneH KyblpaakTbl 6ackiHbl3. Erep katTel 60/ca, oHAa o AaibiH. Erep Kacblk-
neH 6acbinca, oHAa OHbl TaFbl Kyblpy Kepek.

Kyblpaak, TbiM KYHFipT, an KabblKwaHbIH
KeWbip xkepnepi Kylin KanFaH.

PeTTey neHrewiH »xaHe TemnepaTypaHbl TEKCEPIHI3.

KyblpAaKTbIH ChIPTKEI TYPi XKaKChl, an coyc
KYMiN KeTKeH.

Keneci peT enwwemi KilipeK blAblCTbl TaHAAHbI3 HEMeCe KeBipeK CYMbIKTbIK KOCbIHbI3.

KyblpAaKTbIH ChIPTKpI TYPi XKaKchl, Gipak,
COYC ThIM aLUbIK, TYCTi }XaHe Cybl Ker.

Keneci peT entemi ynkeHipek blAbICTbl TaHAAHBI3 HEMeCe asblpak, CYMbIKTbIK KOChIHbI3.

KyblpZakTel a3ipney Kesinae 6y naiaa
Gonaael.

Byn KanbinTbl )koHe ¢u3nKa 3anaapeiHa caiikec. Cy BybIHbIH ken Geniri 6y TecikTepi apKbinbl
wbiFapbinagbl. On cankblH KOCKbILITap TakTackiHAa HeMece MaHaiaarsl xxuhas 6eTiHae
YXMHAnNbIM, TaMLbinan afybl MyMKIH.
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KemewTep, rpateHaep, Toctrap

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

blAbICTLI dpKaLLaH TopFa KOMbIHbIS.

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

Tamax, WababiKkTap meH biabicTap BMiKTiri Kbi3biTy TYpi Temnepatypa ¥3aKTbifbl,
manimeri ¢C MUHYTTa

KemelwuTep

KemeLwu, ToTTi KemeLl niLliHi 2 = 180-200 40-50

Kecne kemeLu KemeLu nituiHi = 210-230 30-40

lpaTeH

KapTon rpateH LWKKi MHrpeaMeHTTepAEeH, KemeLwu miwiHi 2 X 160-180 60-80

BuikTiri makc. 4 cm

Toct

TonTblpblNFaH TOCTTap ChlpTbiHAH Top 4 ] 3 5-8

Kbl3apTblpbiiFaH, 12 naHa

JaublH eHimaep
OHAIpYyLWiHIH opamMaaarbl HycKaynapblH OpblHAAHbI3.

Erep Kypanaapra nicipyre apHanraH Karasabl ToCEenTiH BoncaHbI3,
KarasAblH OCbl TemMnepaTypara »apanTbiHbiH KaaaranaHbi3. Karas
enLeMi Tamak, enemiHe can 6onybl Kepek.

Osipney HaTWXXeci eHiMAepaiH canacbiHa 6ainaHbicTbl. LLInKi eHiMAae
Kapa AaKkTap oHe Bipkenki emec Tyctap 6aikanybl MyMKiH.

Tamax, Wababiktap BuikTiri KbisbiTy TYpi Temnepatypa ¥3aKTbifbl,
manimeri 2C MUHYTTa

LLITpyaens, TOHasbITbINFAH Nicipy Tabacsbl 3 180-200 35-45

dpu Micipy Tabacsl 3 = 190-210 25-30

Miuua Top 2 = 200-220 15-20

Muuua Garet Top 2 K 190-210 15-20

ApHaubl TamaKTap

TeMeH Temnepatypanapia KpemMablk HorypT NeH XyMcak, allbiTKaH
KamblpAbl au a3ipfiey MyMKIH.

AnabIMeH XabablKTbl, acbinaTbiH LWingep HeMece TONEeCKONTbIK,
cepenepai nicipy KamepachblHaH LUbIFapbIHbI3.

Horypr a3ipney

1.1 nutp cyT (3,5 % mawn) nicipin 40 °C-ke WeniH canKkbiHAaTbIHbI3.
2.150 r horypT (CybITKbILL TeMMNepaTypachkl) apanacrbipy.

3. LLibiHaAk Hemece Kili )abbinatbiH Horypt BypaHaansi
CTakaHAapblHa cabin ac NieHKacbIMeH KanTaHbi3.

4.[Micipy KamepacblH KepceTinreHaen Kbl3ablpbiHbI3.

5. LLIbiIHaAK Hemece cTakaHaapAbl nicipy kamepacblHbiH Ty6iHe
canbin KepceTinreHaen asipnexis.

ALWBbITKbI KaMbIPbIH KOTEPri3y

1. AWbITKAH KamblpAbl 84eTTenrifen asipnen bICTbIKKA LblAANTBIH
bIALICKA CaNblHbI3 Aa KanTan KOoMbiHbI3.
2.Ticipy kamepacblH KepceTinreHAen Kbi3ablpblHbI3.

3. MewwTi ewwipin alWbITKbl KaMbIpAb! NiCipy KamepacbiHAa
KOTepTipiHi3.

Tamak, blabicTap Kbi3biTy TYpi Temnepatypa ¥Y3aKThbifbl

Worypt LLbiIHaAk Hemece nicipy kamepaceiHa [ 100 °C wewiH KbI3AblPbIHbI3 15 MUH.
S\égi:fla”b' CTaKaH-  CasbiHbi3 Meww WwamblH XaFbIHbI3 8 car.

ALLBITKEI KaMbIPbIH KeTeprisy blcTbikKa LUbIAAATEIH - nicipy kamepacbiHa () 50 °C wWemiH KbI3AbIPbIHbI3 5-10 MuH.
blAbIC CanbiHbI3 KypbInfFbiHbI ©LUIPIN aLlbITKb 20-30 MuH.

KaMbIpbIH Micipy KamepacbiHAa
KOTEepTIPiHI3

Epity
©HimaepAai opaMagaH LblFapbiHbl3, KONannbl blAbICKA CasbiHbI3
YKOHe TOpFa KOMbIHbI3.

Opamagarbl eHAIPYLUIHIH HYCKaynapbiH OPbIHAAHBI3.
EpiTy yakbITel eHiMAepaiH Typi MeH MeniiepiHe GainaHbICTbI.
KycCTbl Topenkere TeCiMeH caslblHbI3.

KaTbipbinFaH eHimaep Kypanpnap  HOeHred Kbi3- Temnepatypa aAepekTepi, °C
Ablpy
TYpi

MbICalibl,KaMaKTbl TOpTTap, capbiMaibl KpeMaik TopTTap, LLoKonaa Top 2 Temneparypa peTreriwi 6en-

HemMecCe KaHTTbIK rasypbAbl TOPTTAP, )'KeMiCTep, TayblK, WYXXbIK MNeH eT,

HaH, ToKaLlTap, NUpor XaHe 6acka Byibimaap

ceHai 6onbin Kanaasbl
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KenTipy
Tek KaHa MiHCi3 XeMic NeH KeKeHICTi anbin 864eH KybIHbI3.
Xemic neH KekeHic cyblH 864eH aFbi3bin COCbIH KENTIPiHi3.

Micipy TabacblH 4-6UiKTikKe,
TOp 2-OUiKTIKKe caslblHFaH.

Micipy TabacbiMeH TopAbl Micipy MeH nepraMeHT KarassIMeH
KanTaHbi3.

©Te cy/bl XXeMiC NeH KeKeHiciTi BipHeLle peT ayaapbiHbI3.
KenkeHaepai 6ipaeH KarasaaH anbin KOMbIHbI3.

Memictep meH KeKeHicTep BuikTiri Kbi3biTy TYpi Temnepatypa, °C ¥Y3aKTbIfbl, caraT
600 r anma weHbepnepi 2+4 ES 80 wam. 5

800 r anMypT KecHaici 2+4 80 wam. 8'2

1,5 Kr anxopbl HeMece Kapa epik 2+4 80 wam. 8-10

200 r Tamak, WwenTepi, TazanaHrFaH 2+4 80 wam. 1%z

KoHcepsiney

KoHcepsiney kesiHae 6aHkanap MeH pe3eHKe cakvHanap Tasa XaHe
akaycbl3 6onybl kepek. baHkanapablH kenemi MyMKiHAiriHLWe Bipaen
Bonybl kepek. Kectenepze kentipinreH MaHaep AeHrenek 6ip nMTpnik
6aHkanap yLUiH aypbic.

Hasap aynapbiHbi3!

ThbIM YNKEH »koHe OuiK 6aHKanapabl naaanaHbaHbl3. OrTnece
KaKnaxTap »apblnybl MyMKIH.

Tek 6yniH6ereH yxemictep MeH eHiMAepAi nanaanaHbiHbi3. Onapas
MYKMAT XYbIHbI3.

Kectenepgeri yakbIT MaHAepi WamameH 6epinreH. Onapra 6enmve
Temneparypacsl, 6aHkanapAsIH MenLepi, onapAbiH KypamblHbIH
mMaccachkl MeH Xblnybl 8Cep eTyi MyMKiH. TemneparypaHbl aybiCTbIpy
HemMece Kypbl/iFblHbI BLUiIpY anabiHAa 6aHKkanapaarsl KenipLikrep
naiaa 6onbin *aTKkaHbIHa K83 XEeTKI3iHi3.

HanbiHpay

1. BaHkanapabl TONTbIPbIHbLI3, Bipak epHeynepiHe AeliH emec.

2. BaHkanapblH epHeynepiH CypTiHi3, onap Tasa 60sybl Kepek.

3. Op BaHKarFa pe3eHKe CaKMHaHbI XaHe KaKnaKTbl KOWbIHbI3.

4. BaHKanapbl ckobanap KemMeriMeH XabblHbl3.
XyMbic KamepacbiHa anTbiaaH Ken 6aHKa KoMMaHbI3.

Pettey

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

2.9Mmbeban Tabara 2 nuTp bICTbIK cy (WamameH 80 °C) KyibiHbI3.
3. yxoBKa LUKadbiHbIH €CiriH »KabblHbI3.
4. ToMeHri bICTLIK (] pexumiH opHaTbIHbI3.

5.170 - 180 °C TemneparypacblH OpHaTbiHbI3.

KoHcepsiney

Hewmictep
LLlamameH 40 - 50 MUHYTTaH KeWiH KbicKa yaKbIT apanblKTapbiHaH
KeWiH KenipLuikTep KeTepine 6actanabl. [yxoBKa LWKadbIH OLLIPiHi3.

25 - 35 MUHYT KOChbIMLLUA Kbl3ablpyAaH KeiiH 6aHKanapabl XyMbIC
KamepacblHaH MiHAETTi TypAe WhbiFapbiHbI3. baHkanapasl AyxoBKa
WwKadblHAA y3aFblpak, cankbiHAaTKaHaa, onapra Mukpo6Tap Tycin,
KOHCEPBINEHreH eMicTep aLlbin KeTyi MyMKIH.

Bip nuTpnik 6aHkanapaarbl Memictep

KenipwikTep naina 6onraHHaH KocbiMlua Kbi3abipy
KeniH

Anma, Kapakar, KynnblHan eLipy LamameH 25 MUHYT
LLIne, epik, wabaanbl, KapnbiFaH eLlipy wiamameH 30 MUHYT
Anma esbeci, anmypT, ankopbl eLipy wamameH 35 MUHYT

HKeKeHicTep
BaHkanapaa kenipliktep nainzga 6ona 6actai cana TemneparypaHbi
kantagaH 120 °C geHreiiiveH 140 °C aeHreiiHe opHaTbIHbI3. Byn

wamameH 35 - 70 muHyT anaapl. OCbl yakpIT 6TKEHHEH KeWiH AyXOBKa
WKadbIH SLWIPIHI3 XaHe KOCbIMLUA Kbl3AblpyAbl NanaanaHbliHbI3.

CankblH cyaarbl, 6ip nuTpnik 6aHKanapaarsl KeKeHicTep

KenipwikTtep naina 6onraHHaH KocbiMlua Kbi3abIpy
KeHiH

Kuap

LwamameH 35 MUHYT

K bi3bina

wamameH 35 MUHYT

wiamameH 30 MUHYT

Bptoccenb opamanbiparb

LwamameH 45 MUHYT

wamameH 30 MUHYT

Jo6uA, Konbpabw, Kbi3bln KayAaHabl opamanbipak,

wamameH 60 MUHYT

wamameH 30 MUHYT

Bypuiak

wamameH 70 MUHYT

wiamameH 30 MUHYT

BaHKanapgbl LWbIFapy

KanHaty aAKTanfFaHHaH KeiiH 6aHkanapabl XXyMbIC kKaMepachklHaH
LUbIFaPbIHbI3.

Hasap aynapbiHbi3!

blcTbik 6aHKanapAbl cankelH HeMece biFanibl 6eTke KOUMaHbI3.
Onap »apbinybl MyMKiH.
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A3bIK-TYniKTeri akpunamug

AKpunamuz kebiHece AsHAI AaKbINAAPAAH XaHe KapTonTaH
yKacanraH eHimaepze naiaa 6onazbl, Mbicasbl, KAPTON YWNCTEPIHAE,

¢$pv KapToBbIHAA, TOCTTapAa, LWaFklH Oenkenepae, HaHAa, KeMelLlTe
(kekcTepae, neyeHbene).

KypambiHAa akpunamug 6ap TamakTbl 93ipney Typansl KeHecTep

Hannbl manimeTTep

Osipney yakbiTbl MyMKiHAIMHLLE Kbicka 60Nybl KEPeK.

TamaKTapablH TyCi KYHTpT eMec, anTbiH TYCTi 60ybl Kepek.

Micipin »kaTKkaH TaMaKTbIH enweMi HeFypnbiM yiIKeH Gonca, oHbl a3ipney GapbicbiHAA COFYpP-
nbIM kebipek akpunamua nanaa 6onazsl.

Micipy Yoraprbl/TemeHri bicThIK, Makc. 200 °C.
3D bICTbIK aya HeMece bICTbIK aya pexkumiHae makc. 180 °C.
MeyeHbe Yorapfbl/TomMeHri bicTbIK, Makc. 190 °C.

3D bICTLIK, aya HEMECE bICTLIK aya pexkumiHae makc. 170 °C.

XKyMbIpTKa HemMece KYMbIPTKAHbIH capbl ybi3bl akpunamuaTiH nainaa GonyslH asanTaasl.

[yxoBKa LWKapblHAaFL GpU KapToOLI

Tabagna Gipkenki »xaHe Gip Kabat eTin opHanacTbipbiHbI3. PPy KAPTOOLI KypFan KeTneyi yLuiH

Tabana kemiHze 400 r nicipiHis

TamaKTbl TEKCepy

Byn kecTenep ap Typni AyxoBKa LUKadTapbIH CbiHAY XaHe TeKcepy ic-
pacimAepiH XeHinaeTy yLwiH ap Typni 6akeinay yibiMaaps! yLliH
acasnFaH.

EN 50304/EN 60350 (2009) »kaHe |IEC 60350 ctaHaapTtTapbiHa can
Keneai.

Micipy

YXKabblk anma nuporbiH nicipreHae KyHripT anbiHbanbl Kanbintapabioip
BipiHiH »KaHblHa KOMbIHbI3.

AK KaHbINTbipZaH »acanfaH ansiHbansl Kansintapaarsi nMportap:

1 peHreiige niciprenae YorFapFbl/ToMeHri bICTLIK (=) pexkumiH

naizanaHbliHbi3. TOpAblH OpHbIHA Micipy TabacklH nanaanaHbiHbI3
YKeHe oFaHanbiHOasnbl KanbinTapAbl KOWbIHbI3.

Tamak, Kypanpap waHe biabic HeHren Kbi3abipy Temnepatypa, © MuHyTTap TYpPiH
TYpI C Aaeri yakbit

MaHepni neyeHbe Micipyre apHanraH Taba 2 = 150-170 20-30

LLlaFbiH kekcTep, 20 aana NMicipyre apHanFaH Taba 3 = 160-180 20-30

Buckeut Topaarbl anbiHOanbl Kanein 2 = 160-180 30-40

XKabblk anmMa nuporsbi Top + 2 anbiHBans! Kanbin 1 = 190-210 70-80

20 cm

Fpunbae asipney

Tikenei Topaa KyblpcaHbi3,oM0eban TabaHbl 1-aeHrelre aAeHreire

KOWbIHbI3. CYMBIKTBIK, COFaH araabl XXoHe AyXOoBKa Lukadbl Tapasa

Gonazpl.

Tamak, Kypanpap woaHe biabic HeHren Kbi3abipy Fpunb pexxumi  MuHyTTap TypiH
TYpI Aaeri yakbit

TocTrapabl Kbi3apTty Top 5 ] 3 1-2

AnabiH ana 10 MUHYT KpI3AbIPbIHbI3

Budbyprep, 12 naHa* Top + nicipy Tabacsi 4 ] 3 25-30

anabliH ana Kbl3AblpyCbl3

* 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 for future use or for subsequent
owners.

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

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

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

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

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

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

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

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

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

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

Risk of fire!

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

appliance and unplug it from the mains or
switch off the circuit breaker in the fuse box.

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

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

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

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

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

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

Risk of burns!

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

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

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

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

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

Risk of scalding!

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

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

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

Risk of injury!
Scratched glass in the appliance door may
develop into a crack. Do not use a glass

scraper, sharp or abrasive cleaning aids or
detergents.

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

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

Risk of tipping!

»

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

Incorrect repairs are dangerous. Repairs
may only be carried out by one of our
trained after-sales engineers. If the
appliance is faulty, unplug the mains plug or
switch off the fuse in the fuse box. Contact
the after-sales service.

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

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

When replacing the cooking compartment
bulb, the bulb socket contacts are live.
Before replacing the bulb, unplug the
appliance from the mains or switch off the
circuit breaker in the fuse box.

A defective appliance may cause electric
shock. Never switch on a defective
appliance. Unplug the appliance from the
mains or switch off the circuit breaker in the
fuse box. Contact the after-sales service.

Cracks or fractures in the glass ceramic
may cause electric shocks. Switch off the
circuit breaker in the fuse box. Contact the
after-sales service.



Causes of damage

Hob

Caution!
Rough pot and pan bases scratch the ceramic.
Avoid boiling pots dry. This may cause damage.

Never place hot pots or pans on the control panel, the display
area or the surround. This may cause damage.

Damage can occur if hard or pointed objects fall on the hob.

Aluminium foil and plastic containers melt on hot hotplates.
Oven protective foil is not suitable for your hob.

Overview

The following table provides an overview of the most frequent

kinds of damage:

Damage Cause Action

Stains Food spills Remove spills immediately with a glass scraper.
Unsuitable cleaning agents Only use cleaning agents which are suitable for ceramic

Scratches Salt, sugar and sand Do not use the hob as a work surface or storage space.
Rough pot and pan bases scratch the Check your cookware.
ceramic.

Discolouration Unsuitable cleaning agents Only use cleaning agents which are suitable for ceramic
Pan abrasion (e.g. aluminium) Lift the pots and pans when moving them.

Blisters Sugar, food with a high sugar content Remove spills immediately with a glass scraper.

Damage to the oven

Caution!

Accessories, foil, greaseproof paper or ovenware on the
cooking compartment floor: do not place accessories on the
cooking compartment floor. Do not cover the cooking
compartment floor with any sort of foil or greaseproof paper. Do
not place ovenware on the cooking compartment floor if a
temperature of over 50 °C has been set. This will cause heat to
accumulate. The baking and roasting times will no longer be
correct and the enamel will be damaged.

Water in a hot cooking compartment: do not pour water into the
cooking compartment when it is hot. This will cause steam. The
temperature change can cause damage to the enamel.

Moist food: do not store moist food in the cooking compartment
when it is closed for prolonged periods This will damage the
enamel.

Fruit juice: when baking particularly juicy fruit pies, do not pack
the baking tray too generously. Fruit juice dripping from the
baking tray leaves stains that cannot be removed. If possible,
use the deeper universal pan.

Cooling with the appliance door open: only allow the cooking
compartment to cool when it is closed. Even if the appliance
door is only open a little, front panels of adjacent units could be
damaged over time.

Very dirty door seal: If the door seal is very dirty, the appliance
door will no longer close properly when the appliance is in use.
The fronts of adjacent units could be damaged.Always keep the
door seal clean.

Appliance door as a seat, shelf or worktop: Do not sit on the
appliance door, or place or hang anything on it. Do not place
any cookware or accessories on the appliance door.

Inserting accessories: depending on the appliance model,
accessories can scratch the door panel when closing the
appliance door. Always insert the accessories into the cooking
compartment as far as they will go.

Carrying the appliance: do not carry or hold the appliance by
the door handle. The door handle cannot support the weight of
the appliance and could break.

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

Electrical connection

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

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

Caution!

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

For the installer

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

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

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

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

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.
—" S— 1
——— < >\

00 OO0 OO 2
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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.

will find information on the cooking compartment and the
accessories.

Explanations

1 Hob**

2 Control panel**
3 Cooling fan

4 Oven door**

5* Plinth drawer**

* Optional (available for some appliances)
** Details may vary depending on the appliance model.



Cooking area

Here is an overview of the control panel. The design depends on
the respective appliance model.

O
©

5

OO

Control panel
Details may vary depending on the appliance model.

Control knobs

The control knobs can be pushed in and remain pressed down
when they are in the "out" position. Press down on the control
knob again to release it back up.

Function selector

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

The function selector knob can be rotated to the right or to the left.

Positions Function

o  Zero position The oven is switched off.

E Top/bottom heating Cakes, soufflés and lean roasts,
e.g. beef or game, on one level.
Heat is emitted evenly from the top

and bottom.

Hot air*

Dry cakes, puff pastry and meat
stew.

(L] Bottom heating For preserving, final baking and
browning. The heat is emitted from

below.

& Hot air grilling You can grill meat, poultry and
whole fish. The grill element and fan
switch on and off alternately. The

fan distributes the heated air around

the food.
(] Radiant grill, small Can be used to grill a small number
area of steaks, sausages and fish, or to

toast bread. Only the centre part of
the grill element is heated.

(7] Radiant grilling, large Can be used to grill a large number
area of beef steaks, sausages and fish,
or to toast bread. The whole area
below the grill heating element
becomes hot.

Defrosting For example, meat, poultry, bread
and gateaux. The fan distributes the

heated air around the food.

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

When the required type of heating is set, the oven light lights up.

Explanations

1 Hotplate 18 cm

2 Hotplate 14.5 cm

3 Hotplate 18 cm

4 Two-ring cooking zone 21 and 12 cm
5 Residual heat indicator

Residual heat indicator

The hob has a residual heat indicator for each hotplate. It shows
which hotplates are still hot. Even if the hob is switched off, the
display remains lit until the hotplate has cooled down sufficiently.

You can save energy by using the residual heat to keep a small
dish warm, for example.

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 [7] Grill, large area.
Setting 1 = low

Setting 2 = medium

Setting 3 = high

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.
Hotplate controls

You can use the four hotplate controls to control the heat output
provided by each hotplate.

Setting Meaning

0 Off position The hotplate is switched off.

1-9 Heat settings 1 = lowest output

9 = highest output

© Activation Switches on the large dual-circuit

hotplate

When you switch on a hotplate, the indicator lamp lights up.
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Control buttons and display panel

The buttons are used to set different additional functions. The set
values are shown on the display panel.

Button Use

Select the timer (), the cooking
time -9, the end time (L and the

® Time functions

time .
C= Childproof lock Blocks and unblocks the control
panel.
— Minus Reduces programmed values.
+ Plus Increases programmed values.

On the display panel, the brackets [ ] indicate the symbol for the
time function selected.

Buttons

The sensors are located under the individual buttons. They must
not be pressed too firmly. Only touch the corresponding symbol.

Your accessories

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

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

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

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

Enamel baking tray
For cakes and biscuits.

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

Inserting 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.
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The cooking compartment

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

Oven light

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

Cooling fan

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

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

Caution!

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

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 making a purchase, always quote the full name (E no.) of
your appliance.



Optional accessories HEZ number

Function

Pizza tray HEZ317000

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

Insert wire rack HEZ324000

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

Grill tray HEZ325000

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

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

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

Baking stone HEZ327000

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

Enamel baking tray HEZ331003

For cakes and biscuits.

Place the baking tray in the oven with the sloping edge towards
the oven door.

Enamel baking tray with non-stick coating HEZ331011

The baking tray is ideal for laying out cakes and biscuits. Place
the baking tray in the oven with the sloping edge towards the
oven door.

Universal pan HEZ332003

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

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

Universal pan with non-stick coating HEZ332011

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

Lid for the Profi extra-deep pan HEZ333001

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

Profi extra-deep pan with insert wire rack HEZ333003

Particularly suitable for preparing large quantities of food.

Wire rack HEZ334000

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

Glass roasting dish HEZ915001

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

After-sales service products

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

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

Cleaning cloths for stainless-steel surfaces Product no. 311134

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

Oven and grill cleaning gel Product no. 463582

For cleaning the cooking compartment. The gel is odourless.

Microfibre cloth with honeycomb structure  Product no. 460770

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

Door lock Product no. 612594

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

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

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 (® button.
The display shows the time {Z:00.
2.Set the time with the buttons + or —.

The programmed time is displayed after a few seconds.

Setting the hob

This section informs you how to set the hotplates. The table
shows heat settings and cooking times for various meals.

Setting procedure

Adjust the heat setting of the individual hotplates using the
hotplate controls.

Position 0 = off
Position 1 = lowest heat setting
Position 9 = highest heat setting

When you switch on a hotplate, the indicator lamp lights up.

Large dual-circuit hotplate
You can change the size of this hotplate.
Switching on the large area

Turn the hotplate control to position 9 - where you will feel a slight
resistance - then continue turning to the

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 =.

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.

© symbol = large dual-circuit hotplate
Then immediately turn it back to the desired heat setting.

Switching back to the small area
Turn the hotplate control to 0 and make new settings.

The small dual-circuit hotplate is particularly good for heating
small amounts.

Caution!
Never turn the hotplate control beyond the © symbol to 0.

Table of cooking times
The following table provides some examples.

Cooking times and heat settings may vary depending on the type
of food, its weight and quality. Deviations are therefore possible.

When heating thick liquids, stir regularly.
For bringing liquids to the boil, use heat setting 9.

Ongoing cooking  Ongoing cooking

setting time in minutes
Melting
Chocolate, cooking chocolate, gelatine 1 -
Butter 1-2 -
Heating and keeping warm
Stew (e.g. lentil stew) 1-2 -
Milk** 1-2 -
Poaching, simmering
Dumplings 4> 20-30 mins
Fish 3* 10-15 mins
White sauces, e.g. béchamel sauce 1 3-6 mins

*

Continue cooking without a lid
** Without lid
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Ongoing cooking

Ongoing cooking

setting time in minutes
Boiling, steaming, stewing
Rice (with double the quantity of water) 3 15-30 mins
Unpeeled boiled potatoes 3-4 25-30 mins
Boiled potatoes 3-4 15-25 mins
Pasta, noodles 5 6-10 mins
Stew, soups 3-4 15-60 mins
Vegetables 3-4 10-20 mins
Vegetables, frozen 3-4 10-20 mins
Cooking in a pressure cooker 3-4 -
Braising
Roulades 3-4 50-60 mins
Pot roasts 3-4 60-100 mins
Goulash 3-4 50-60 mins
Frying**
Escalope, plain or breaded 6-7 6-10 mins
Escalope, frozen 6-7 8-12 mins
Steak (3 cm thick) 7-8 8-12 mins
Fish and fish fillet, plain 4-5 8-20 mins
Fish and fish fillet, breaded 4-5 8-20 mins
Fish and fish fillet, breaded and frozen, e.g. fish fingers 6-7 8-12 mins
Stir fry, frozen 6-7 6-10 mins
Pancakes 5-6 continuous

* Continue cooking without a lid
** Without lid

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.

The oven heats up.

Switching off the oven

Turn the function selector to the off position.

Changing the settings

The type of heating and temperature or grill setting can be
changed at any time using their respective selectors.
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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 [£)] lights up on the

display panel and the timer's progress is shown. The other time
symbols switch off.

The time set for the timer has elapsed
i N uixi

A beep will sound. The display panel will show Lis:i. 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 £{J:[i{] 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 b, the end time (Y 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.

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.
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3.Press the (© button twice.
IxizNuixl

The display panel will show Lii:Lii. The time symbols light up,
the square brackets are next to <b.

4. Set the cooking time with the + or — buttons.
Value suggested for the + button = 30 minutes
Value suggested for the — button = 10 minutes

© 0Bt o o
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The oven will switch on after a few seconds. The display panel
shows the cooking time elapsed and the [-Y] symbol comes on.
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 © 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 JLi:[/{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 L), the cooking time b, the end time (L 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.



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. For example, the food may be placed in the oven in the
morning and the oven set so that it is ready at midday.

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 (© button twice.

4. Set the cooking time with the + or — buttons.

5.Press the (© button.

The square brackets are shown next to (L. The time the dish
will be ready is displayed.

6.Delay the end time using the + or — buttons.

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 (Y symbol will be shown in square

brackets. The symbols £ and (® turn off. When the oven is
turned on, cooking time progress is shown and the symbol -5
appears in square brackets. The symbol (b is turned off.

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.

Press the = button for approximately four seconds.

The display panel shows the symbol c=. The childproof lock is
now activated.

The cooking time has finished

A beep will sound. The oven will stop heating. The display panel
will show J0:0. Press the ® 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 (O 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 b, the end time ( or the
actual time (O, 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 (O button.
The display panel displays the time (.04,
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 (O 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.

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.
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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 §'election

c { Time indicator always* only with -
the
button ®
£ 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.

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

Enamel is baked on at very high temperatures. This can cause
some slight colour variations. This is normal and does not affect
operation. The edges of thin trays cannot be completely
enamelled. As a result, these edges can be rough. This will not
impair the anti-corrosion protection.

Cleaning agents

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

When cleaning the hob do not use
undiluted washing-up liquid or dishwasher detergent,
scouring pads,

abrasive cleaning agents such as oven cleaner or stain
remover,

high-pressure cleaners or steam jets.

Do not clean individual parts in the dishwasher.
When cleaning the oven do not use

sharp or abrasive cleaning agents,

cleaning agent with a high alcohol content,

scouring pads,

high-pressure cleaners or steam jets.

Do not clean individual parts in the dishwasher.

Wash new sponges thoroughly before first use.
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1.Press the ® button for approximately 4 seconds.

The display panel will show the current basic setting for the
time, e.g. c { 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 & select the levels and using the buttons + or — make
the setting.

4.Press the (O button for approximately 4 seconds.
All basic settings have been applied.

The basic settings can be changed again at any time.

Zone Cleaning agent

Stainless steel sur- Hot soapy water:

faces* Clean with a dish cloth and dry with a soft
: . cloth. On stainless steel surfaces, always
;ii%e:%lggl)o n appl 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.

Enamel, painted,
plastic and screen-
printed surfaces*

Hot soapy water:
Clean with a dish cloth and dry with a soft
cloth. Do not use glass cleaner or glass

(depending on appli- scrapers for cleaning.

ance model)

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 cleaner:

Clean with a soft cloth.

You can remove the upper glass cover for
cleaning. To find out how to do this, please
refer to the section Upper glass cover.

Upper glass cover*

(depending on appli-
ance model)

Rotary knobs
Do not remove.

Hot soapy water:
Clean with a dish cloth and dry with a soft
cloth.

Hob surround Hot soapy water:
Do not clean with a glass scraper, lemon

juice or vinegar.

* Optional (available for some appliances, depending on the
appliance model)



Zone

Cleaning agent

Zone

Cleaning agent

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.

Cast iron pan supports*:
Do not clean in the dishwasher.

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.

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.

Seal
Do not remove.

Hot soapy water:
Clean with a dish cloth. Do not scour.

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.

Cooking zone

Hot soapy water or a vinegar solution:
Clean with a dish cloth.

For stubborn dirt, use a stainless steel
scouring pad or oven cleaner.

Only use when the cooking compartment
is cold.

/\Please use the self-cleaning function to
clean self-cleaning surfaces. To find out
how to do this, please refer to the section
Self-cleaning.

Caution! Never use oven cleaner on self-
cleaning surfaces.

Glass cover for the
oven light

Hot soapy water:
Clean with a dish cloth.

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.

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.

Glass hob*

(depending on appli-
ance model)

Care: Protective/care products for glass
Cleaning: Cleaning agents for glass.
Follow the cleaning instructions on the
packaging.

/A\Glass scraper for stubborn dirt:
Remove the protective cover and clean
using the blade only. Caution: The blade is
very sharp. Risk of injury.

Cover the blade again after cleaning.
Replace damaged blades immediately.

Glass 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.

* Optional (available for some appliances, depending on the

appliance model)

*

appliance model)

Optional (available for some appliances, depending on the
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Zone Cleaning agent

Accessories Hot soapy water:
Soak and then clean with a dish cloth or a

brush.

Installing the frames

1.Insert the two hooks carefully into the upper holes. (Figure A-B)

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.

B]
0 0
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Rotary spit*
(depending on appliance model)
Hot soapy water:

Clean with a dish cloth or a brush. Do not
clean in the dishwasher.

A Incorrect assembly!

Never move the frame before the two hooks are fully anchored
in the upper holes. The enamel could be damaged and may
break (figure C).

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)

Detaching and refitting the rails
The rails can be removed for cleaning. The oven must have
cooled down.

Unhooking the rails

1.Hold the shelf frames from underneath and pull slightly forward.
Pull the extension pins at the bottom of the rails out of the
mounting holes (Fig. A).

2.Then fold the rails upwards and carefully remove them (Fig. B).

B|

o . ¢

RASSS

Clean the rails with washing-up liquid and a sponge. For stubborn
deposits of dirt, use a brush.

66

2.the two hooks must be inserted fully into the upper holes. Now
move the frame slowly and carefully downwards and insert in
the lower holes (figure D).

3.Insert both frames into the side walls of the oven (figure E).
If the rails are fitted correctly, the distance between the two upper

shelf positions is greater.

Detaching and attaching the oven door

For cleaning purposes and to remove the door panels, you can
detach the oven door.

The oven door hinges each have a locking lever. When the
locking levers are closed (figure A), the oven door is secured in
place. It cannot be detached. When the locking levers are open in
order to detach the oven door (figure B), the hinges are locked.
They cannot snap shut.




/\ 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.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
Reattach the oven door in the reverse sequence to removal.

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

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

T

/ \

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

/\ Risk of injury!

Risk of injury. If the oven door falls out accidentally or a hinge
snaps shut, do not reach into the hinge. Call the after-sales
service.

Removing and refitting the door panels

The glass panels can be removed from the oven door to allow
more thorough cleaning.

Removal

1.Removing the oven door See the section Removing the oven
door. Lay the oven door on a cloth with the handle facing
downwards (Fig. A).

2. First turn the two screws at the bottom anticlockwise, then the
two screws at the top, also anticlockwise (Fig. B).

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

/\ Risk of injury!
Scratched glass in the appliance door may develop into a crack.

Do not use a glass scraper, sharp or abrasive cleaning aids or
detergents.

Refitting
1.Place the cover back in position (Fig. A).

2.First retighten the two screws at the bottom, then the two
screws at the top (Fig. B).

3. Fitting the oven door See the section Fitting the oven door.

Do not use the oven again until the panels have been
correctly fitted.

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

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

In addition, there is a protective device (protective grid) which
prevents direct contact with the oven door. You can purchase this
optional accessory (469088) from the after-sales service.
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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 does not 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 notes.

Problem Possible cause Remedy/information

The circuit Look in the fuse box and
breaker is defec- check that the circuit breaker
tive. is in working order.

The oven does
not work.

Power cut Check whether the kitchen
light or other kitchen appli-
ances are working.

(® and zeros Power cut Reset the clock.

flash in the dis-

play.
The oven does There is dust on Turn the control knobs back
not heat up. the contacts. and forth several times.

Error messages

If an error message with £ appears, press the © button. The
message disappears. A time function that has been set is cleared.
If the error message does not disappeatr, please contact the after-
sales service.

You can take remedial action yourself if the following error
message is displayed.

Error message Possible cause Remedy/information

EQ A button was
depressed for
too long or is

covered up.

Press all buttons individually.
Check whether any buttons
are jammed, covered up or
soiled.

After-sales service

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

E number and FD number

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

E no. FD no.

After-sales service

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

Please find the contact data of all countries in the enclosed
customer service list.
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A Risk of electric shock!

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

Replacing the bulb in the oven ceiling light

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

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

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

3.Replace the bulb with one of the same type.
4.Screw the glass cover back in.
5.Remove the tea towel and switch on the circuit breaker.

Glass cover

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

To book an engineer visit and product advice

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

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

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



Energy and environment tips

Here you can find tips on how to save energy when baking and
roasting in the oven and when cooking on the hob, and how to
dispose of your appliance properly.

Saving energy with your oven
Only preheat the oven if this is specified in the recipe or in the
operating instruction tables.
Use dark, black lacquered or enamelled baking tins. They
absorb the heat particularly well.

Open the oven door as infrequently as possible while cooking,
baking or roasting.

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

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

Saving energy with the hob

Use pots and pans with thick, even bases. Uneven bases
increase energy consumption.

The diameter of pan bases should be the same size as the
hotplate. In particular, small saucepans on the hotplate cause

energy losses. Note that cookware manufacturers often indicate
the upper diameter of the saucepan. This is usually bigger than
the diameter of the base of the pan.

Use a small saucepan for small quantities. A larger, less full
saucepan requires a lot of energy.

Always place suitable lids on saucepans. When cooking without
a lid, four times the energy is required.

Cook with only a little water. This will save energy. Vitamins and
minerals in vegetables are preserved.

Switch to a lower heat setting in good time.

Use the residual heat. For longer cooking times, you can switch
the hotplate off 5-10 minutes before the end of the cooking
time.

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

hi¢

This appliance is labelled in accordance with European
Directive 2012/19/EU concerning used electrical and
electronic appliances (waste electrical and electronic
equipment - WEEE). The guideline determines the
framework for the return and recycling of used
appliances as applicable throughout the EU.

Tested for you in our cooking studio

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

Notes

The values in the table always apply to dishes placed into the
cooking compartment when it is cold and empty.

Only preheat the appliance if the table specifies that you should
do so. Do not line the accessories with greaseproof paper until
after they have been preheated.

The times specified in the tables are guidelines only. They will
depend on the quality and composition of the food.

Use the accessories supplied. Additional accessories may be
obtained as special accessories from specialist retailers or from
the after-sales service.

Before using the oven, remove any unnecessary accessories
and ovenware from the cooking compartment.

Always use oven gloves when taking hot accessories or
ovenware out of the cooking compartment.

Cakes and pastries

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

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

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

Tables

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

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

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

Cake in a mould Tin Level Type of Temperature in Cooking time
heating °C in minutes
Simple, dry cake Springform cake tin with 3 160-180 50-60
tube sheet/fruit loaf tin
Simple, dry cake, delicate Springform cake tin with 2 = 150-170 60-70
tube sheet/fruit loaf tin
Sponge flan base Flan-base cake tin ES 140-160 20-30
Fruit flan, simple dough High springform cake tin E 150-170 50-60

with tube sheet

* Allow cakes to cool in the appliance for approx. 20 minutes.
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Cake in a mould Tin Level Type of Temperature in Cooking time
heating °C in minutes

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

Sponge flan base Springform cake tin 1 = 170-190 25-35

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

ry*

Spice cake* Springform cake tin 1 = 180-200 50-60

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

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

Sponge mixture or yeast dough with dry  Baking tray 2 = 170-190 20-30

topping

Sponge mixture or yeast dough with moist Baking tray 3 = 170-190 40-50

topping, fruit

Swiss roll (preheat) Baking tray 2 = 190-210 15-20

Plaited loaf with 500 g flour Baking tray 2 = 160-180 30-40

Stollen with 500 g flour Baking tray 3 = 160-180 60-70

Stollen with 1 kg flour Baking tray 3 = 150-170 90-100

Strudel, sweet Baking tray 2 = 180-200 55-65

Borek Baking tray 2 = 180-200 40-50

Pizza Baking tray 2 = 220-240 25-35

Small baked products Accessories Level Type of Temperature in Cooking time
heating °C in minutes

Biscuits Baking sheet 3 = 150-170 10-20

Viennese whirls (preheat) Baking sheet 3 = 140-150 30-40

Almond biscuits Baking sheet 2 = 110-130 30-40

Meringue Baking sheet 3 EN 80-100 100-190

Choux pastry Baking sheet 2 = 200-220 30-40

Puff pastry Baking sheet 3 190-210 20-30

Yeast cakes Baking sheet 3 = 180-200 20-30

Bread and rolls

When baking bread, preheat the oven, unless instructions state

Never pour water into the hot oven.

otherwise.
Bread and rolls Accessories Level Type of Temperature  Cooking time
heating in °C in minutes

Yeast bread with 1.2 kg flour Baking tray 2 = 270 8

200 35-45
Sourdough bread with 1.2 kg flour Baking tray 2 = 270 8

200 40-50
Bread rolls, e.g. rye bread rolls(do Baking tray 4 = 200-220 20-30

not preheat)

Baking tips

You want to bake according to your own Use similar items in the baking tables as a guide.
recipe.

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

The cake collapses. Use less fluid next time or set the oven temperature 10 degrees lower. Observe the speci-

fied mixing times in the recipe.

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

Do not grease the sides of the springform cake tin. After baking, loosen the cake carefully
with a knife.
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The cake goes too dark on top.

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

The cake is too dry.

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

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

(sticky, streaked with water).

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

The cake is unevenly browned.

Select a slightly lower temperature to ensure that the cake is baked more evenly. Bake deli-
cate pastries on one level using (£ Top/bottom heating. Protruding greaseproof paper can
affect the air circulation. For this reason, always cut greaseproof paper to fit the baking tray.

The bottom of a fruit cake is too light.

Place the cake one level lower the next time.

The fruit juice overflows.

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

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

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

Condensation forms when you bake
moist cakes.

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

units. This is a natural process.

Meat, poultry, fish

Ovenware

You may use any heat-resistant ovenware. The baking tray is also
suitable for large roasts.

Glass ovenware is the most suitable. The lid of the roasting dish
should fit well and close properly.

Add a little more liquid when using enamelled roasting dishes.

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

Information in the tables:
Ovenware without a lid = uncovered
Ovenware with a lid = covered

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

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

Roasting

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

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

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

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

Tips for grilling

When grilling, preheat the oven for approx. 3 minutes, before
placing the food into the cooking compartment.

Always grill with the oven door closed.

As far as possible, the pieces of food you are grilling should be of
equal thickness. This will allow them to brown evenly and remain
succulent and juicy.

Turn the food you are grilling after %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.

Also insert the baking tray at level 1. The meat juices are
collected in the pan and the oven is kept cleaner.

When grilling, do not insert the baking tray or universal pan at
level 4 or 5. The high heat distorts it and the cooking compartment
can be damaged when removing it.

The grill element switches on and off continually. This is normal.
The grill setting determines how frequently this will happen.
Meat

Turn pieces of meat halfway through the cooking time.

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

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

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

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

Beef
Joint of beef 1.0 kg Covered 2 = 200-220 120

1.5 kg 2 = 190-210 140

2.0 kg 2 = 180-200 160
Tenderloin, medium rare 1.0 kg Uncovered 2 = 210-230 70

1.5 kg 2 = 200-220 80
Sirloin, medium rare 1.0 kg Uncovered 1 210-230 50
Steaks, medium rare 3 cm Wire rack 5 ™ 3 15

71



Meat Weight Accessories and Level Type of Temperature in Cooking time
ovenware heating °C, grill setting in minutes
Veal
Joint of veal 1.0 kg Uncovered 190-210 100
2.0kg 170-190 120
Pork
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
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 X 150-170 120
Minced meat
Meat loaf approx. Uncovered 1 X 170-190 70
500 g
Sausage
Sausage Wire rack 4 ] 3 15
Poultry For duck or goose, pierce the skin on the underside of the wings.

The weights indicated in the table refer to oven-ready poultry
(without stuffing).

Place whole poultry on the lower wire rack breast-side down. Turn
after %3 of the specified time.

Turn roasts, such as rolled turkey joint or turkey breast, halfway
through the cooking time. Turn poultry portions after %3 of the
time.

This allows the fat to run out.

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

If you are grilling directly on the wire rack, you should insert the
baking tray at level 1. The meat juices are collected in the pan and
the oven is kept cleaner.

Poultry Weight Cookware Level Type of heating Temperature Cooking time,
in °C minutes

Chicken halves, 1 to 4 portions 400 g each Shelf 2 X 200-220 40-50

Chicken pieces 250 geach  Shelf 2 & 200-220 30-40

Chicken, whole 1 to 4 birds 1.0 kg each  Shelf 2 & 190-210 50-80

Duck 1.7 kg Shelf 2 180-200 90-100

Goose 3.0 kg Shelf 2 X 170-190 110-130

Young turkey 3.0 kg Shelf 2 180-200 80-100

2 turkey legs 800 geach  Shelf 2 X 190-210 90-110

Fish
Turn the pieces of fish after %3 of the grilling time.

Whole fish does not have to be turned. Place the whole fish in the
oven in its swimming position with its dorsal fin facing upwards.

Placing half a potato or a small ovenproof container in the belly of
the fish will make it more stable.

If you are grilling directly on the wire rack, you should also insert
the baking tray at level 1. The liquid is then collected, keeping the
oven cleaner.

Fish Weight Accessories and Level Type of Temperature in Cooking time
ovenware heating °C, grill setting in minutes
Fish, whole 300 g each Wire rack 2 ] 3 20-25
1.0 kg Wire rack 2 £ 180-200 45-50
1.5kg Wire rack 2 & 170-190 50-60
Fish fillet, 3 cm Wire rack 3 ] 2 20-25
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Tips for roasting and grilling

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

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

How to tell when the roast is ready.

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

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

Check the shelf height and temperature.

The roast looks good but the juices are
burnt.

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

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

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

Steam rises from the roast when basted.

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

Bakes, gratins’ toast with toppings Always place the ovenware on the wire rack.
If you are grilling directly on the wire rack, you should also insert How well cooked the bake is will depend on the size of the dish
the bakmg tray at level 1. This keeps the oven cleaner. and the helght of the bake. The flgUreS in the table are Only

average values.

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

Bakes

Bake, sweet Ovenproof dish = 180-200 40-50

Pasta bake Ovenproof dish = 210-230 30-40

Gratin

Potato gratin made using raw ingredients, Ovenproof dish 2 X 160-180 60-80

Max. 4 cm deep

Toast

Toasts browned from above, 12 slices Wire rack 4 ™ 3 5-8

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 in Cooking time
heating °C in minutes

Strudel, frozen Baking sheet 3 180-200 35-45

Chips Baking sheet 3 = 190-210 25-30

Pizza Wire rack 2 = 200-220 15-20

Pizza baguette Wire rack 2 190-210 15-20

Special dishes

At low temperatures, you can make creamy yoghurt or 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 (chilled).

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.
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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, 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- [~ 100 °C preheat 15 mins
jars partment floor Only switch on the oven light 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
ries heating
e.g. cream cakes, buttercream cakes, gateaux with chocolate or Wire rack 2 The temperature selector

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

cakes and other baked items

remains switched off

Drying
Use undamaged fruit and vegetables only and wash them
thoroughly.

Drain off any excess water from fruit and vegetables and dry
them.

The baking tray is placed at level 4,

the wire rack is placed at level 2.

Line the baking tray 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 vegetables Level Type of Temperature, °C Cooking time, hours
heating

600 g apple rings 2+4 80 approx. 5

800 g pear slices 2+4 80 approx. 8

1.5 kg damsons or plums 2+4 80 approx. 8-10

200 g herbs, washed 2+4 EN 80 approx. 12

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

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

Vegetables with cold cooking water in one-litre jars

When it starts to bubble Residual heat

Gherkins

- approx. 35 minutes

Beetroot

approx. 35 minutes approx. 30 minutes

Brussels sprouts

approx. 45 minutes approx. 30 minutes

Beans, kohlrabi, red cabbage

approx. 60 minutes approx. 30 minutes

Peas

approx. 70 minutes approx. 30 minutes

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

Acrylamide in foodstuffs

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

Caution!

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

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

Tips for keeping acrylamide to a minimum when preparing food

General

Keep cooking times to a minimum.

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

Baking

With top/bottom heating max. 200 °C.

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

Biscuits

With top/bottom heating max. 190 °C.

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

Oven chips

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

that the chips do not dry out

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

For apple pie, place the dark springform cake tins diagonally next
to each other.

Cakes in tinplate springform cake tins:
Bake on 1 level with | =] Top/bottom heating Place the springform
cake tins on the baking tray instead of directly on the wire rack.

Dish Accessories and oven-  Level Type of Temperature  Cooking time
ware heating in °C in minutes
Viennese whirls Baking tray B 150-170 20-30
Small cakes, 20 cakes Baking tray = 160-180 20-30
Hot water sponge cake Springform cake tin on the 2 = 160-180 30-40
wire rack
Apple pie Wire rack + 2 springform 1 = 190-210 70-80

cake tins, dia. 20 cm
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Grilling

If you are grilling food directly on the wire rack, the baking tray
should also be inserted at level 1. The liquid is then collected,
keeping the oven cleaner.

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

Toast Wire rack 5 il 3 1-2

Preheat for 10 minutes

Beefburgers, x12* Wire rack + baking tray 4 O 3 25-30

do not preheat

* turn over after %4 of the cooking time.
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	[ru] Правила пользования 3
	Отдельностоящая плита
	Плита
	Free standing cooker
	HCA643220Q

	Оглавление[ru] Правила пользования
	: Важные правила техники безопасности
	Внимательно прочитайте данное руководство. Оно поможет вам научиться правильно и безопасно пользоваться прибором. Сохраняйте руководс...
	Распакуйте и осмотрите прибор. Не подключайте прибор, если он был поврежден во время транспортировки.
	Подключение прибора без штепсельной вилки должен производить только квалифицированный специалист. Повреждения из-за неправильного по...
	Этот прибор предназначен только для домашнего использования. Используйте прибор только для приготовления блюд и напитков. Следите за п...
	Данный прибор предназначен для использования на высоте не более 2000 м над уровнем моря.
	Этот прибор не предназначен для эксплуатации с внешним таймером или дистанционным управлением.
	Не используйте неподходящие защитные решётки или детские решётки безопасности. Это может привести к несчастному случаю.
	Дети до 8 лет, лица с ограниченными физическими, умственными и психическими возможностями, а также лица, не обладающие достаточными знан...
	Детям не разрешается играть с прибором. Очистка и обслуживание прибора не должны производиться детьми, это допустимо, только если они ст...
	Не допускайте детей младше 8 лет к прибору и его сетевому проводу.
	Всегда следите за правильностью установки принадлежностей в рабочую камеру. См. описание принадлежностей в руководстве по эксплуатации.
	Опасность возгорания!
	■ Сложенные в рабочей камере легковоспламеняющиеся предметы могут загореться. Не храните в рабочей камере легковоспламеняющиеся пред...
	Опасность возгорания!
	■ Из-за струи воздуха, проникающей в прибор при открывании дверцы, бумага для выпечки может подняться, коснуться нагревательного элемен...

	Опасность возгорания!
	■ Горячее растительное масло или жир легко воспламеняются. Не оставляйте без присмотра горячее масло или жир. Никогда не тущите огонь в...

	Опасность возгорания!
	■ Конфорки очень сильно нагреваются. Никогда не кладите легко воспламеняющиеся предметы на варочную панель. Не складывайте предметы на...

	Опасность возгорания!!
	■ Прибор сильно нагревается и может стать причиной возгорания легковоспламеняющихся материалов. Не храните и не пользуйтесь вблизи пр...

	Опасность возгорания!
	■ Поверхности цокольного выдвижного ящика могут сильно нагреться. В выдвижном ящике можно хранить только специальные принадлежности д...


	Опасность ожога!
	■ Прибор становится очень горячим. Не прикасайтесь к горячим внутренним поверхностям прибора или нагревательным элементам. Всегда дав...
	Опасность ожога!
	■ Принадлежности или посуда очень горячие. Чтобы извлечь горячую посуду или принадлежности из рабочей камеры, всегда используйте прихв...

	Опасность ожога!
	■ Пары спирта в горячей рабочей камере могут вспыхнуть. Запрещается готовить блюда, в которых используются напитки с высоким содержани...

	Опасность ожога!
	■ Конфорки и соседние части варочной панели (в особенности рамка) сильно нагреваются. Не прикасайтесь к раскаленным поверхностям. Не по...

	Опасность ожога!
	■ В процессе эксплуатации поверхности прибора нагреваются. Не касайтесь горячих поверхностей. Следите, чтобы дети не подходили близко ...

	Опасность ожога!
	■ Конфорка нагревается, однако индикатор не работает. Отключите предохранитель в блоке предохранителей. Вызовите специалиста сервисно...

	Опасность ожога!
	■ Во время работы прибор сильно нагревается . Перед очисткой дайте прибору остыть.


	Опасность ошпаривания!
	■ В процессе эксплуатации открытые для доступа детали прибора сильно нагреваются. Не прикасайтесь к раскаленным деталям. Не подпускайт...
	Опасность ошпаривания!
	■ Из открытой дверцы прибора может вырваться горячий пар. Осторожно откройте дверцу прибора. Не позволяйте детям подходить близко к гор...

	Опасность ошпаривания!
	■ При использовании воды в рабочей камере может образоваться горячий водяной пар. Запрещается наливать воду в горячую рабочую камеру.


	Опасность травмирования!
	■ Поцарапанное стекло дверцы прибора может треснуть. Не используйте скребки для стекла, а также едкие и абразивные чистящие средства.
	Опасность травмирования!
	■ Из-за жидкости между дном кастрюли и конфоркой кастюля может неожиданно подпрыгивать вверх. Поэтому дно посуды и конфорки всегда долж...

	Опасность травмирования!
	■ Если прибор не закреплён на цоколе, он может соскользнуть с него. Прибор должен быть надёжно закреплён на цоколе.


	Опасность опрокидывания!
	Предупреждение: Чтобы прибор не опрокинулся, нужно установить специальную защиту. См. инструкции по монтажу.

	Опасность удара током!
	■ При неквалифицированном ремонте прибор может стать источником опасности.Поэтому ремонт должен производиться только специалистом се...
	Опасность удара током!
	■ При сильном нагреве прибора изоляция кабеля может расплавиться. Следите за тем, чтобы кабель не соприкасался с горячими частями элект...

	Опасность удара током!
	■ Проникающая влага может привести к удару электрическим током. Не используйте очиститель высокого давления или пароструйные очистите...

	Опасность удара током!
	■ При замене лампочки в рабочей камере учитывайте то, что контакты в патроне находятся под напряжением. Перед сменой лампочки выньте ви...

	Опасность удара током!
	■ Неисправный прибор может быть причиной поражения током. Никогда не включайте неисправный прибор. Выньте из розетки вилку сетевого пр...

	Опасность удара током!
	■ Трещины или сколы на стеклокерамике могут привести к удару электрическим током. Отключите предохранитель в блоке предохранителей. Вы...


	Причины повреждений
	Внимание!
	Обзор
	Повреждения духового шкафа
	Внимание!

	Повреждения выдвижного цокольного ящика
	Внимание!


	Установка и подключение
	Внимание!
	Для электромонтёра
	Установка плиты в горизонтальном положении
	1. Выдвиньте выдвижной цокольный ящик и выньте его движением вверх. Внутри основания спереди и сзади расположены установочные ножки.


	2. С помощью шестигранного ключа можно подкручивать установочные ножки в более высокое или низкое положение, пока плита не установится г...
	3. Задвиньте обратно выдвижной цокольный ящик (рис. B).
	Крепление к стене
	Ваша новая плита
	Общее
	Варочная поверхность



	Индикация остаточного тепла
	Панель управления

	Ручка-переключатель
	Переключатель выбора функций
	Регулятор температуры
	Выключатели конфорок
	Кнопки управления и индикаторная панель
	Кнопки
	Рабочая камера
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	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
	Установка
	Большая двухконтурная конфорка
	Внимание!

	Таблица приготовления

	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
	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 уровень мощности гриля с помощью регулятора температуры.
	3. Дважды нажмите на кнопку 0.
	На индикаторной панели отображаются цифры ‹‹:‹‹. Засветятся символы функций таймера, квадратные скобки будут расположены рядом с сим...
	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

	Снятие и установка навесных элементов



	Снятие навесных элементов
	1. Потяните навесной элемент снизу и выдвиньте его. Вытяните удлинительные штифты в нижней части навесного элемента из крепежных отверс...
	2. Затем потяните навесной элемент вниз и вперед и аккуратно снимите его (рис. B).

	Установка навесных элементов
	1. Аккуратно вставьте два крючка в верхние отверстия. (Рис. A-B)
	: Неправильная установка!

	2. оба крючка должны быть полностью вставлены в верхние отверстия. Теперь можно медленно и осторожно опустить навесные элементы вниз и з...
	3. Вставьте оба навесных элемента в боковые стенки духового шкафа (рис. E).
	Снятие и установка дверцы духового шкафа
	: Опасность травмирования!



	Снятие дверцы
	1. Полностью откройте дверцу духового шкафа.
	2. Откиньте блокировочные рычаги справа и слева (рис. A).
	3. Закройте дверцу духового шкафа до упора. Возьмитесь за неё обеими руками слева и справа. Ещё немного прикройте и вытащите дверцу (рис. B).

	Установка дверцы
	1. Установите дверцу духового шкафа так, чтобы обе петли оказались прямо напротив отверстий (рис. A).
	2. Прорезь на петле должна зафиксироваться с обеих сторон (рис. B).
	3. Снова установите блокировочные рычаги (рис. C). Закройте дверцу духового шкафа.
	: Опасность травмирования!
	Снятие и установка стёкол дверцы

	Снятие
	1. Снимите дверцу духового шкафа. Для этого см. раздел Снятие дверцы духового шкафа. Положите дверцу духового шкафа на полотенце ручкой в...
	2. Поверните сначала два нижних винта, а затем два верхних винта против часовой стрелки (рис. B).
	3. Снимите защитную панель (рис. C).
	: Опасность травмирования!

	Установка
	1. Установите защитную панель (рис. A).
	2. Вверните обратно сначала два нижних винта, затем два верхних винта (рис. B).
	3. Навесьте дверцу духового шкафа. Для этого см. раздел Установка дверцы духового шкафа.
	Дверца духового шкафа - дополнительные меры безопасности
	Что делать при неисправности?
	Таблица неисправностей



	Сообщения об ошибке
	: Опасность удара током!
	Замена лампочки для верхней подсветки духового шкафа
	: Опасность удара током!
	1. Во избежание повреждений положите в холодный духовой шкаф кухонное полотенце.
	2. Снимите плафон, поворачивая его против часовой стрелки.


	3. Вставьте новую лампочку аналогичного типа.
	4. Установите плафон на место.
	5. Выньте кухонное полотенце из духового шкафа и включите предохранитель.
	Стеклянный плафон
	Сервисная служба
	Номер E и номер FD

	Рекомендации по экономии электроэнергии и охране окружающей среды
	Экономия электроэнергии во время работы духового шкафа
	Экономия электроэнергии во время работы варочной панели
	Правильная утилизация упаковки

	Протестировано для Вас в нашей кухне-студии
	Указания
	Пироги и выпечка



	Формы для выпекания
	Таблицы
	Рекомендации по выпеканию
	Мясо, птица, рыба

	Посуда
	Жарение
	Рекомендации по приготовлению на гриле
	Мясо
	Птица
	Рыба
	Рекомендации по жарению в гриле
	Запеканки, французские запеканки, тосты
	Готовые продукты
	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
	Сушка
	Консервирование
	Внимание!



	Подготовка
	1. Наполните стеклянные банки, но не до краёв.
	2. Оботрите края банок — они должны быть чистыми.
	3. Положите на каждую банку влажное резиновое кольцо и крышку.
	4. Закройте банки с помощью скоб.

	Настройки
	1. Установите универсальный противень на уровень 2. Банки установите так, чтобы они не касались друг друга.
	2. Влейте в универсальный противень ½ литра горячей (прим. 80 °С) воды.
	3. Закройте дверцу духового шкафа.
	4. Установите режим «Нижний жар» $.
	5. Установите температуру от 170 до 180 °C.


	Консервирование
	Вынимание банок
	Внимание!
	Акриламид в продуктах питания
	Контрольные блюда
	Выпекание
	Приготовление на гриле


	Мазмұны[kk] Пайдалану нұсқаулығы

	: Қауіпсіздік техникасы туралы маңызды нұсқаулар
	Осы нұсқаулықты мұқият оқып шығыңыз. Тек содан кейін құрылғыны қауіпсіз және дұрыс пайдалана аласыз. Пайдалану нұсқаулығын кейін пайда...
	Орамадан шығарғаннан кейін құрылғыны тексеріңіз. Тасымалдау кезінде алынған зақымдар бар болса, құрылғыны қоспаңыз.
	Құрылғыны желілік ашасыз тек білікті маман қоса алады. Дұрыс емес қосу тудырған зақымдар кепілдікке кірмейді.
	Бұл құрылғы үйде және үй жағдайларында пайдалануға арналған. Құрылғыны тек тамақты және сусындарды әзірлеу үшін пайдаланыңыз. Пайдалан...
	Бұл құрылғы теңіз деңгейінен максималды 2000 метрге дейін болған биіктікте пайдалануға арналған.
	Бұл 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!
	■ Жұмыс камерасына орналастырылған тұтанғыш заттар тұтануы мүмкін. Ешқашан жұмыс камерасында тұтанғыш заттарды сақтамаңыз. Ішінде түт...
	Өрт қаупі бар!
	■ Құрылғы есігін ашқанда ауа ағыны пайда болады. Пергамент қағазы қыздыру элементіне тиіп, жануы мүмкін. Ешқашан қыздыру кезінде құралд...

	Өрт 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!
	■ 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!
	■ Конфорка ыстық, бірақ индикатор жұмыс істемейді. Сақтандырғыштар блогындағы сақтандырғышты өшіріңіз. Сервистік қызметке қоңырау шал...

	Күйік алу қаупі бар!
	■ Жұмыс кезінде құрылғы қатты қызады. Тазалау алдында құрылғыны суытыңыз.


	Күйік алу қаупі бар!
	■ Құрылғының қол жетімді элементтері (бөлшектері) жұмыс кезінде қызуы мүмкін. Құрылғы элементтеріне (бөлшектеріне) тимеңіз. Балаларды а...
	Күйік алу қаупі бар!
	■ Құрылғы есігін ашқанда ыстық бу шығуы мүмкін. Құрылғы есігін жайлап ашыңыз. Балаларды аулақ ұстаңыз.

	Күйік алу қаупі бар!
	■ Ыстық жұмыс камерасында судан бу пайда болуы мүмкін. Ыстық жұмыс камерасына су құймаңыз.


	Жарақат алу қаупі бар!
	■ Құрылғы есігінің сызат түскен шынысы сынуы мүмкін. Шыныға арналған қырғышты, күшті немесе абразивті жуғыш заттарды пайдаланбаңыз.
	Жарақат алу қаупі бар!
	■ Кәстрөлдер кәстрөлдің түбі мен конфорка арасындағы суға бола жоғары секіруі мүмкін. Конфорка мен кәстрөл түбі құрғақ болуын қадағала...

	Жарақат алу қаупі бар!
	■ Құрылғы тірекке орнатылған және бекітілмеген болса, тіректен сырғып түсуі мүмкін. Құрылғыны тірекке берік бекіту керек.


	Аударылу қаупі бар!
	Ескерту: Құрылғының аударылуын болдырмау мақсатында аударылудан қорғанышты орнатуға болады. Монтаждау туралы нұсқауларды оқып шығыңыз.

	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...

	Ток соғу қаупі бар!
	■ Шыны керамикадағы жарықтар ток соғуына әкелуі мүмкін. Сақтандырғыштар блогындағы сақтандырғышты өшіріңіз. Сервистік қызметке қоңыр...


	Зақымдардың себептері
	Назар аударыңыз!
	Тізім
	Духовканың зақымдалуы
	Назар аударыңыз!

	Ашылмалы астыңғы жәшіктің зақымдалуы
	Назар аударыңыз!


	Орнату және қосу
	Назар аударыңыз!
	Орнатушы үшін
	Пешті көлденең орнату
	1. Ашылмалы астыңғы жәшікті алыңыз және жоғары көтеріңіз. Цокольда алдыңғы және артқы реттелетін табандар бар.


	2. Қажет болса табандардың биіктігін немесе тереңдігін плита көлденең тұрғанша (A суреті) алты қырлы кілтпен реттеңіз.
	3. Ашылмалы астыңғы жәшікті қайта салыңыз (B суреті).
	Қабырғаға бекіту
	Жаңа плитаңыз
	Жалпы
	Әзірлеу беті



	Қалған қызу индикаторы
	Басқару панелі

	Ауыстырып-қосқыш тұтқалар
	Функция таңдаушысы
	Температура реттегіші
	Конфоркалар ауыстырып қосқышы
	Басқару түймешелрі мен бейнебет
	Түймелер
	Жұмыс камерасы

	Духовка шкафындағы шам
	Салқындату желдеткіші
	Назар аударыңыз!
	Құралдарыңыз
	Құралдарды орналастыру
	Нұсқау

	Арнайы жабдықтар
	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
	Осылай реттеу мүмкін
	Үлкен екі шеңбердік конфорка
	Назар аударыңыз!

	Пісіру кестесі

	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
	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
	Пісіру уақыты ұзақтығы
	1. Қызметті таңдау арқылы, қызу түрін орнату.

	2. Температурасын таңдау арқылы температураны немесе грильде пісіру деңгейін орнату.
	3. 0 түймешесін екі рет басыңыз.
	Көрсеткіш панелінде ‹‹: ‹‹ таңбалары шығады. Уақыт таңбалары жанып, r жақшалар айналасында пайда болады.
	4. Пісіру уақытын @немесе A түймешелерімен реттеу.

	@ түймешесі үшін ұсынылған көлем = 30 минут
	A түймешесі үшін ұсынылған көлем = 10 минут


	Әзірлеу уақыты аяқталды
	Әзірлеу уақытын өзгерту
	Әзірлеу уақытын
	Уақыт параметрлерін көру
	Өшіру уақыты
	1. Функция таңдаушысын реттеу.

	2. Температура реттеушісіе реттеу.
	3. 0 түймешесін екі рет басыңыз.
	4. Пісіру уақытын @немесе A түймешелерімен реттеу.
	5. 0 түймешесін басыңыз.
	Жақшалар p қасында орналасқан. Тағамдар дайын болатын уақыт көрсетіледі.
	6. Өшіру уақытын @ немесе A түймешелерімен артқа реттеу.



	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

	Аспалы элементтерді алу және тазалау



	Рамаларды алып қою
	1. Раманы астынан шығарып аз алға тартыңыз. Раманың төменгі жағынан ұзартқыш таяқтарын бекіту ойықтарынан шығарыңыз (А суреті).
	2. Сосын раманы жоғарыға жинап абайлап шығарыңыз (В суреті).

	Раманы асу
	1. Екі ілгекті абайлап жоғарғы тесіктерге салыңыз. (А-В суреттері)
	: Дұрыс емес орнату!

	2. Екі ілгекті жоғарғы тесіктерге толық асылуы қажет. Енді раманы жай абайлап төменге жылжытып төменгі тесіктерге салыңыз (D суреті).
	3. Екі раманы пештің жан қабырғасына асып қойыңыз (Е суреті).
	Пеш есігін шешу мен орнату
	: Жарақат алу қаупі бар.!



	Есікті шешу
	1. Пеш есігін толық ашу.
	2. Оң және сол жақтағы тоқтатқыш тұтқыштардың екеуын да жинаңыз (А суреті).
	3. Пеш есігін тірелгенше жабыңыз. Екі қолмен оң және сол жағынан ұстаңыз. Және аз жауып шығарыңыз (В суреті).

	Есікті орнату
	1. Пеш есігін орнатуда екі шарнир тесіктеріне дұрыс салғынғанына көз жеткізіңіз (А суреті).
	2. Шарнирегі ойық екі жақта сарт етуі керек (В суреті).
	3. Екі тоқтатқыш тұтқышты қайта жабыңыз (С суреті). Пеш есігін жабыңыз.
	: Жарақат алу қаупі бар.!
	Есік әйнектерін шығару және орнату

	Ажырату
	1. Пеш есігін шешу. Ол үшін Пеш есігін шешу тарауын қараңыз. Пеш есігін тұтқасымен төменге қойыңыз (А суреті).
	2. Алдымен төменгі екі бұранданы сосын жоғарғы екі бұранданы сағат тіліне қарсы бұраңыз (В суреті).
	3. Қаптаманы алып қойыңыз (С суреті).
	: Жарақат алу қаупі бар!

	Орнату
	1. Қаптаманы қайта орнату (A суреті).
	2. Алдымен төменгі екі бұранданы сосын жоғарғы екі бұранданы қайта бұрап бекітіңіз (В суреті).
	3. Пеш есігін орнату. Ол үшін Пеш есігін орнату тарауын қараңыз.
	Пеш есігі - қосымша сақтық шаралары
	Ақаулық бар болса не істеу керек?
	Ақаулықтар кестесі



	Қате туралы хабар
	: Ток соғу қаупі бар!
	Духовка шкафындағы шамды ауыстыру
	: Ток соғу қаупі бар!
	1. Зақымдарды болдырмау үшін салқын духовка шкафына асхана сүлгісін салыңыз.
	2. Шыны плафонды сағат тіліне кері бұрап алыңыз.


	3. Шамды түрі бірдей шамға ауыстырыңыз.
	4. Шыны плафонды бұрап бекітіңіз.
	5. Сүлгіні шығарып, сақтандырғышты қосыңыз.
	Шыны плафон
	Сервистік қызмет
	Өнім нөмірі және зауыттық нөмір

	Қуатты үнемдеу және қоршаған ортаны қорғау туралы ұсыныстар
	Духовкада қуатты үнемдеу
	Әзірлеу бетінде қуатты үнемдеу
	Экологиялық тұрғыдан қауіпсіз жолмен утилизациялау

	Біз сіз үшін асханада сынақтар өткіздік
	Нұсқаулар
	Пирогтар және пісірілген нан



	Пісіруге арналған қалып
	Кестелер
	Пісіру туралы кеңестер
	Ет, құс, балық

	Ыдыс
	Қуыру
	Грильде әзірлеу нұсқаулығы
	Ет
	Құс
	Балық
	Қуыру және грильде әзірлеу туралы кеңестер
	Көмештер, гратендер, тосттар
	Дайын өнімдер
	Арнайы тамақтар
	1. 1 литр сүт (3,5 % май) пісіріп 40 °C-ке шейін салқындатыңыз.

	2. 150 г йогурт (суытқыш температурасы) араластыру.
	3. Шынаяқ немесе кіші жабылатын йогурт бұрандалы стакандарына салып ас пленкасымен қаптаңыз.
	4. Пісіру камерасын көрсетілгендей қыздырыңыз.
	5. Шынаяқ немесе стакандарды пісіру камерасының түбіне салып көрсетілгендей әзірлеңіз.
	1. Ашытқан қамырды әдеттелгідей әзірлеп ыстыққа шыдайтын ыдысқа салыңыз да қаптап қойыңыз.

	2. Пісіру камерасын көрсетілгендей қыздырыңыз.
	3. Пешті өшіріп ашытқы қамырды пісіру камерасында көтертіріңіз.
	Еріту
	Кептіру
	Консервілеу
	Назар аударыңыз!



	Дайындау
	1. Банкаларды толтырыңыз, бірақ ернеулеріне дейін емес.
	2. Банкалардың ернеулерін сүртіңіз, олар таза болуы керек.
	3. Әр банкаға резеңке сақинаны және қақпақты қойыңыз.
	4. Банкаларды скобалар көмегімен жабыңыз.

	Реттеу
	1. Әмбебап табаны 2-деңгейге орнатыңыз. Банкаларды бір-біріне тимейтіндей орнатыңыз.
	2. Әмбебап табаға ½ литр ыстық су (шамамен 80 °C) құйыңыз.
	3. Духовка шкафының есігін жабыңыз.
	4. Төменгі ыстық $ режимін орнатыңыз.
	5. 170 - 180 °C температурасын орнатыңыз.


	Консервілеу
	Банкаларды шығару
	Назар аударыңыз!
	Азық-түліктегі акриламид
	Тамақты тексеру
	Пісіру
	Грильде әзірлеу


	Table of contents[en] Instruction manual

	: Important safety information
	Read these instructions carefully. Only then will you be able to operate your appliance safely and correctly. Retain the instruction manual for future use or for subsequent owners.
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only a licensed professional may connect appliances without plugs. Damage caused by incorrect connection is not covered under warranty.
	This appliance is intended for domestic use only. The appliance must only be used for the preparation of food and drink. The appliance must be supervised during operation. Only use this appliance indoors.
	This appliance is intended for use up to a maximum height of 2000 metres above sea level.
	This appliance is not designed for operation with an external timer or by remote control.
	Do not use inappropriate child safety shields or hob guards. These can cause accidents.
	This appliance may be used by children over the age of 8 years old and by persons with reduced physical, sensory or mental capabilities or by persons with a lack of experience or knowledge if they are supervised or are instructed by a person responsi...
	Children must not play with, on, or around the appliance. Children must not clean the appliance or carry out general maintenance unless they are at least 8 years old and are being supervised.
	Keep children below the age of 8 years old at a safe distance from the appliance and power cable.
	Always slide accessories into the cooking compartment correctly. See "Description of accessories in the instruction manual.
	Risk of fire!
	■ Combustible items stored in the cooking compartment may catch fire. Never store combustible items in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance and unplug it from the mains or switch ...
	Risk of fire!
	■ A draught is created when the appliance door is opened. Greaseproof paper may come into contact with the heating element and catch fire. Do not place greaseproof paper loosely over accessories during preheating. Always weight down the greaseproof...

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

	Risk of fire!
	■ The hotplates become very hot. Never place combustible items on the hob. Never place objects on the hob.

	Risk of fire!
	■ The appliance becomes very hot, and flammable materials can easily catch fire. Do not store or use any flammable objects (e.g. aerosol cans, cleaning agents) under or in the vicinity of the oven. Do not store any flammable objects inside or on to...

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


	Risk of burns!
	■ The appliance becomes very hot. Never touch the interior surfaces of the cooking compartment or the heating elements. Always allow the appliance to cool down. Keep children at a safe distance.
	Risk of serious burns!
	■ Accessories and ovenware become very hot. Always use oven gloves to remove accessories or ovenware from the cooking compartment.

	Risk of burns!
	■ Alcoholic vapours may catch fire in the hot cooking compartment. Never prepare food containing large quantities of drinks with a high alcohol content. Only use small quantities of drinks with a high alcohol content. Open the appliance door with care

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

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

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

	Risk of burns!
	■ The appliance becomes hot during operation. Allow the appliance to cool down before cleaning.


	Risk of scalding!
	■ The accessible parts become hot during operation. Never touch the hot parts. Keep children at a safe distance.
	Risk of scalding!
	■ When you open the appliance door, hot steam may escape. Open the appliance door with care. Keep children at a safe distance.

	Risk of scalding!
	■ Water in a hot cooking compartment may create hot steam. Never pour water into the hot cooking compartment.


	Risk of injury!
	■ Scratched glass in the appliance door may develop into a crack. Do not use a glass scraper, sharp or abrasive cleaning aids or detergents.
	Risk of injury!
	■ Saucepans may suddenly jump due to liquid between the pan base and the hotplate. Always keep the hotplate and saucepan bases dry.

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


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

	Risk of electric shock!
	■ Incorrect repairs are dangerous. Repairs may only be carried out by one of our trained after-sales engineers. If the appliance is faulty, unplug the mains plug or switch off the fuse in the fuse box. Contact the after-sales service.
	Risk of electric shock and serious injury!
	■ The cable insulation on electrical appliances may melt when touching hot parts of the appliance. Never bring electrical appliance cables into contact with hot parts of the appliance.

	Risk of electric shock!
	■ Do not use any high-pressure cleaners or steam cleaners, which can result in an electric shock.

	Risk of electric shock!
	■ When replacing the cooking compartment bulb, the bulb socket contacts are live. Before replacing the bulb, unplug the appliance from the mains or switch off the circuit breaker in the fuse box.

	Risk of electric shock!
	■ A defective appliance may cause electric shock. Never switch on a defective appliance. Unplug the appliance from the mains or switch off the circuit breaker in the fuse box. Contact the after-sales service.

	Risk of electric shock!
	■ Cracks or fractures in the glass ceramic may cause electric shocks. Switch off the circuit breaker in the fuse box. Contact the after-sales service.


	Causes of damage
	Caution!
	Overview
	Damage to the oven
	Caution!

	Damage to the plinth drawer
	Caution!


	Installation and connection
	Caution!
	For the installer
	Levelling the cooker
	1. Pull out the plinth drawer and lift it up and out. There are adjustable feet at the front and rear on the inside of the plinth.


	2. Use an Allen key to raise or lower the adjustable feet as necessary until the cooker is level (picture A).
	3. Push the plinth drawer back in (picture B).
	Wall fixing
	Your new cooker
	General information
	Cooking area



	Residual heat indicator
	Control panel

	Control knobs
	Function selector
	Temperature selector
	Hotplate controls
	Control buttons and display panel
	Buttons
	The cooking compartment

	Oven 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
	Setting the hob
	Setting procedure
	Large dual-circuit hotplate
	Caution!

	Table of cooking times

	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
	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 square brackets are 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 A buttons.
	5. Press the 0 button.
	The square brackets are shown next to p. The time the dish will be ready is displayed.
	6. Delay the end time using the @ or A buttons.



	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

	Detaching and refitting the rails



	Unhooking the rails
	1. Hold the shelf frames from underneath and pull slightly forward. Pull the extension pins at the bottom of the rails out of the mounting holes (Fig. A).
	2. Then fold the rails upwards and carefully remove them (Fig. B).

	Installing the frames
	1. Insert the two hooks carefully into the upper holes. (Figure A-B)
	: Incorrect assembly!

	2. the two hooks must be inserted fully into the upper holes. Now move the frame slowly and carefully downwards and insert in the lower holes (figure D).
	3. Insert both frames into the side walls of the oven (figure E).
	Detaching and attaching the oven door
	: Risk of injury!



	Detaching the door
	1. Open the oven door fully.
	2. Fold up the two locking levers on the left and right (figure A).
	3. Close the oven door as far as the limit stop. With both hands, grip the door on the left and right-hand sides. Close the door a little further and pull it out (figure B).

	Attaching the door
	1. When attaching the oven door, ensure that both hinges are inserted straight into the opening (figure A).
	2. The notch on the hinge must engage on both sides (figure B).
	3. Fold back both locking levers (figure C). Close the oven door.
	: Risk of injury!
	Removing and refitting the door panels

	Removal
	1. Removing the oven door See the section Removing the oven door. Lay the oven door on a cloth with the handle facing downwards (Fig. A).
	2. First turn the two screws at the bottom anticlockwise, then the two screws at the top, also anticlockwise (Fig. B).
	3. Remove the cover (Fig. C).
	: Risk of injury!

	Refitting
	1. Place the cover back in position (Fig. A).
	2. First retighten the two screws at the bottom, then the two screws at the top (Fig. B).
	3. Fitting the oven door See the section Fitting the oven door.
	Oven door - Additional safety precautions
	Troubleshooting
	Malfunction table



	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 hob
	Environmentally-friendly disposal

	Tested for you in our cooking studio
	Notes
	Cakes and pastries



	Baking tins
	Tables
	Baking tips
	Meat, poultry, fish

	Ovenware
	Roasting
	Tips for grilling
	Meat
	Poultry
	Fish
	Tips for roasting and grilling
	Bakes, gratins, toast with toppings
	Preprepared products
	Special dishes
	1. Bring 1 litre of milk (3.5 % fat) to the boil and cool down to 40 °C.

	2. Stir in 150 g of yoghurt (chilled).
	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, place the dough in the cooking compartment and leave it to prove.
	Defrosting
	Drying
	Preserving
	Caution!



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

	Making settings
	1. Insert the universal pan at level 2. Arrange the jars on it so that they do not touch each other.
	2. Pour ½ litre of hot water (approx. 80 °C) into the universal pan.
	3. Close the oven door.
	4. Set $ Bottom heating.
	5. Set the temperature to between 170 and 180 °C.


	Preserving
	Taking out the jars
	Caution!
	Acrylamide in foodstuffs
	Test dishes
	Baking
	Grilling
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