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/\ BaxHble npaBuna TexHMKU 6e3onacHoOCTH

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

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

Kareropua npubopa: kateropus 1

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

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

BHumaHue:[JaHHbIM npubop npeaHasHauveH

WCKITIOUMTENbHO ANA NPUTOTOBEHUA MULLK.
3anpelleHo ucnonb3oBaTb Npubop ¢ Apyroi

Lenbto, Hanpumep, anAa oborpesa NoOMeLLEeHHA.

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

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

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

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

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

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

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

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

OnacHocTb BOo3ropaHua!

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

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

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



ninamMAaracAlnm noKpbiBasioM niu
I'IOLI,OéHbIMVI npeamerammu.

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

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

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

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

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

npenoxpaHutenei. Nepekpoite nogavy rasa.

MoBEPXHOCTH LIOKOSIbHOMO BbIABUYXHOMO
ALLMKA MOTYT CUIbHO HarpeTbeA. B
BbIABUXXHOM ALLMKE MOXXHO XPaHWUTb TOSbKO
cneunasnbHble NPUHAANEXHOCTU ANA
AyXOBOro LWKaga. 3anpeLlaetcA XpaHuTb B
BbIABUXXHOM fLLIMKE
nerkoBocnnamMeHaoLWwneca npeameTbl 1
roptoune BellecTsa.

OnacHocTb oxora!

Mpunbop cTaHoBWUTCA OYEHb ropAYMM. He
MpUKacamnTecb K ropAYUM BHYTPEHHWUM
NOBEPXHOCTAM npubopa unw
HarpeBaTenbHbIM dnemMeHTam. Bceraa
ZaBaiTte npubopy ocTbiTb. He nossonamTte
AETAM NoAXoAWUTb BNN3KO K ropAdYemy
npubopy.

MNpuHaANEeXHOCTU UK NocyZa OYeHb
ropAune. Ytobbl M3BIEYb ropAYYyHo nocyay

WNY NPUHAANEXKHOCTH U3 paboyer kamepsl,
BCerza Ucrnonb3ynTe NPUXBaTKM.

Mapbl cnupTa B ropAven paboyen kamepe
MOTYT BCMbIXHYTb. 3anpeLlaeTca roToBUTb
6ntoaa, B KOTOPbIX UCMOSIb3YHOTCA HAMUTKK C
BbICOKMM COAEPXKaHWeM crumpTa.
IobaBnanTe B 6ntoaa ToNbKO HebosnbLLOe
KONIMYECTBO HaMUTKOB C BbICOKUM
coaepkaHvem cnupta. OCTOPOXKHO OTKpOWTe
ABepuy npubopa.

KoHpopKK 1 coceaHne YacTu BapOYHOM
naHenu (B 0COBEHHOCTM pamKa) CUIbHO
HarpeBatoTcA. He npukacamntech K
pacKaneHHbIM NoBepxHoCcTAM. He
noanyckanTe geten 6nusko.

B npouecce aKcnnyaTaunmM noBepxXHOCTH
npubopa HarpeBatoTcA. He Kacalitecb
ropAyMx nosepxHocten. Cneante, YtoObl
[ETV He NoAXoAnSIn BNIM3KO K MuTe.

[NycTas KyxoHHas nocyaa, yctaHOB/IEHHAaA Ha
rasoByHo rope’siky, CTaHOBUTCA OYEHb
ropAyYen. Hukoraa He yctaHaBnuBamnTe Ha
KOH(POPKY NycTyo nocyAay.

Bo Bpema paboTbl NpMbop CUNbHO
HarpeBaeTcA . [lepea ouncTkon gaute
npubopy OCTbITb.

BHuMaHue: aetanv npubopa MoryT CUibHO
HarpeTbCA NpPU UCNONb30BaHUK Npubopa B
pexume rpuna. He paspeluante ManeHbKUM
AeTAM NoAxoAnTb 6nnsko K npubopy.

Ecnu 6annoH co CXXMKEHHbIM ra3om
HaxoAWTCA He B BEPTUKaNIbHOM MOMOXKEHUMU,
TO CXKMXKEHHBIM NponaH-0yTaH MoXeT
nonacTb B npuéop. Npu 3TOM U3 ropenok
MOXET BbIpBaTbCA CUJIbHOE Niams.
HekoTopble yacTti npubopa moryTt
NOBPEANTLCA U CO BPEMEHEM CTaTb
HerepMeTUUYHbIMU 13-32 HEKOHTPOIMPYEMOTO
BbIXOZa rasa, YTo MOXXET NPUBECTU K
oxxoram. [lep>kute 6annoHbl CO CHUMKEHHBIM
rasom Bceraa B BEPTUKANIbHOM MONOXKEHWUU.

OnacHocTb ownap1uBaHuA!

B npouecce akcnayaTtauuv oTKpbITble ANA
AocTyna agetanu npubopa CunbHo
HarpesatoTcA. He npukacantechb K
packaneHHblM getanam. He noanyckante
netev 6:M3Ko K npubopy.

N3 oTKpbITOM ABepUbl Npubopa MoXKeT
BblpBaTbCcA ropAYni nap. OCTOPOXKHO
OTKpoOWTe ABepuy npubopa. He nossonamnte
AeTAM NoAXoAUTb BNIM3KO K ropAavemy
npuobopy.

Mpwu cnonb3oBaHuM BoAbl B paboyei
Kamepe MOXeT 00pa3oBaTbCA ropAYMM
BOAAHOM nap. 3anpeluaeTcA HanMeatb BoAy
B ropAvyto padouyto kamepy.



OnacHocTb TpaBMUpPOBaHHA!

MNMouapanaHHoe cTekno Asepubl npubopa
MOXXET TPECHYTb. He ncnonbayiite ckpebku
ANA CTEKNa, a TaKkXKe eaKne n abpasmBHble
YMCTALLME CpeacTBa.

MNpu HekBaNMGUUMPOBAHHOM PEMOHTE
NPUBOP MOXKET CTaTb UCTOYHUKOM
onacHocTu. JTtobble peMOHTHbIE pPaboThl 1
3ameHa razonoABoAALLMX TPyO unu
3NEKTPONPOBOAKN AOMKHbI BbINOMHATLCA
TONBbKO CneunanMcTaMmu CEPBUCHON CIYyXKObl,
npoLleALnMMmu cneunansHoe obyyenne. Ecnu
npubop HeucnpasBeH, OTKIOUUTE
npenoxpaHuTenb B 6N10Ke npeaoxpaHuTenen
WY BblHbTE BUIKY CETEBOro NpoBoAa 13
PO3ETKM U NepeKpoiiTe noaady rasa.
BbizoBuTE cneunanncta CEPBUCHOMN CIyXObl.

HeucnpaBHoCTM unu noBpexkaeHnA npubopa
onacHbl. HuKoraa He BKNovyanTe
HeucnpasHbI Npubop. OTKNoYUTE
npeaoxpaHuTenb B 6noke npeaoxpaHUTenen
WK BbIHbTE M3 PO3ETKU CETEBOM LLHYP.
lMepekpounTe nogady rasa. Boizosute
creuvanucTa CeEpBUCHON CNy>KObl.

KacTtptonu HenoaxoAALLMX pasmMepos.,
NOBPEXAEHHbIE UK HENPaBUITbHO
NocTaBNeHHbIe KacTproiiM MOryT cTaTb
npuunHon Tpaem. CobntogaiTe yKkasaHua,
KacaroLmecs KyXxOHHOW nocyabl.

BHumaHue: Ot xapa CTeKNAHHAA KpbILKa
npubopa MOXXeT TpecHyTb. [Npexkae uem
HaKpPbITb MPUOOP CTEKNAHHOM KPbILLKOW,
BblKIIlOUMTE BCE KOHPOPKU. [Nogorkaute o
MOJTHOrO OCTbIBAHWA NIIUTHI.

Ecnu npubop He 3akpennéH Ha LoKone, OH
MOXET COCKOJb3HYTb C Hero. [pnbop
JOJMKEH OblTb HAZAEXKHO 3aKPENnNEH Ha
LloKose.

OnacHOCTb ONpOKKAbIBaHUA!

MpeaynpexaeHue: HY1obbl Nnpubop He
OMPOKKHYNCA, HY)>XHO YCTAHOBUTb
cneuuanbHyto 3awwmnty. CM. MHCTPYKUMK NO
MOHTaKY.

OnacHocTb yaapa ToKom!

MNpun HekBaNMGUUMPOBAHHOM PEMOHTE
nNpMOOpP MOXKET CTaTb UCTOYHUKOM
0nacHOCTU.[103TOMY PEMOHT AOMKEH
NPOM3BOANTLCA TONIBKO CrneuManucTom
CepBUCHOW CNy»X0bl, NPOoLLEeALLUM
cneuvanbHoe obydyeHue.Ecnv npubop
HeucnpaBeH, BbIHbTE BUJIKY U3 PO3ETKU MK
OTKJIOUMTE NpeaoxpaHnuTesb B Brioke
npeaoxpaHutenen. BoldoBute crneunanucra
CEPBUCHON CNy»XObl.

Mpu cunbHOM Harpese npubopa usonAaumaA
Kabena MoxeT pacnnaeutbcA. Cneante 3a
Tem, utobbl kabenb He conpuKacasncsa ¢
FOPAYMMM YaCTAMMU INEKTPONPUOOPOB.

[MpoHMKatoLan Bnara MoXeT NPUBECTU K
yaapy 9neKTpu4yecKumMm TokoM. He
MCNONb3YWTE OUUCTUTESNb BLICOKOMO
AaBNeHUA UMK NapoCTPYyMUHbIE OYUCTUTENN.

MNpu 3amMeHe namnoyku B paboyei Kamepe
yUMTbIBaWTe TO, YTO KOHTAKTbl B NaTPOHe
HaxoZATCcA noA HanpaxxeHueMm. Mepen
CMEHOM NaMroYKK BbIHbTE BUIIKY CETEBOIO
Kabensa U3 Po3eTKWU UK OTKIHOUUTE
npeaoxpaHuTesb B 6N10Ke NpeaoxXpaHuTene.

HewncnpaBHbin nprubop MOXeT ObiTh
NMPUYUHON NoparkeHuA ToKoM. Hukoraa He
BK/tOYanTE HeMcnpaBHbIM Npubop. BelHbTe K3
PO3ETKM BUKY CETEBOro NpoBoAa Mu
BbIKNIOUNTE NpeaoxpaHuTesb B 6noke
npenoxpaHuTtenei. BelsoBute cneunanucTa
CEPBUCHON CNy»XObi.




MprunHbI NoBpe M AeHUH

BapouHasa naHenb

BHumaHue!

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

Mcnonb3ynTte KacTpronv U CKOBOPOZAKM TONIbKO C POBHOM HMKHEN
NMOBEPXHOCTHLIO.

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

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

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

NMoBpexaeHUa ayxoBoro wKada

BHumaHue!

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

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

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

pesynbtate UsMeHeHUAa Temnepatypbl BO3SMOXXHO noBpexxaeHue
amanu.

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

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

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

CubHO 3arpASHEH YNNOTHUTENb ABEPLbI: NPU CUIIbHOM
3arpAsHEHUM YNNoTHUTENA ABepLa npubopa nepectaét HopMmanbHO
3aKpbiBaTLCA. OTO MOXKET NPUBECTH K MOBPEXAEHUIO MOBEPXHOCTH
npuneratollen k npudopy mMebenun. Cneaute 3a YACTOTOM
YNNOTHUTENA ABepLUbI.

Mcnonb3oBaHue ABepUbl Npubopa B KauecTBe CUAEHBA UK MOSKU:
He cCaAuTeChb W HUYEro He cTaBbTe Ha ABeply npubopa. He ctaBbTe
nocyay 1 NPUHAANEXXHOCTU Ha ABepLy.

YcTaHoBKa NpUHaANeXHOCTe!: B 3aBMCMMOCTH OT TMna npuéopa
NpUHaANEXHOCTU MOTYT nouapanartb CTeKNo ABepubl npubopa npu
eé 3aKpblBaHWK. Beceraa yctanasnuBaiite npuHaanexHocTM B
pabouyto Kamepy Ao ynopa.

MepemelleHmne npubopa: He nepensuraiTe NPUGOP 3a pyyKy
Asepubl. Pyyka aBepubl He paccuutaHa Ha Bec npubopa 1 MoxeT
cnomarbcA.

HOBpe)KneHMFl BblABUXKHOIO LOKOJIbHOIO
ALLUKa
BHumaHue!

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

MoHTaM, nogKntoUeHUe K rasy U aNIeKTPoCeTH

MogknroyeHue rasa

MoaKntoYeHne A0MKHO OCYLLECTBIATLCA TOMLKO CMEeLnanMcTom ¢
ZIONYCKOM MW NIULEH3UPOBAHHBIM COTPYAHUKOM CEPBUCHOM CNy>KObl
B COOTBETCTBMM C YKa3aHUAMM AaHHbIMK B pasaene «[oaknodeHne
rasa v nepexoz Ha Apyrov BuZ rasa.

JAnA nuueH3npoBaHHOro cneuuanucTa Unu cepBUCHOMN Cﬂy)Kébl

BHumaHue!

Heobxoanmble ycnoBWA AnA ycTaHOBKKU AaHHOro npubopa yKkasaHbl
Ha TMNoBo¥i TabnnuKe Ha 3aaHel cTeHKe npubopa. Bua rasa,
HeoBX0AMMBIA ANA SKCMTyaTaunn AaHHOro npuéopa oTMeyeH
38e3404KoM ().

Mepea ycTaHoBKoW Npubopa NpoBepbTe, KakoW BUA rasa u noa
KaKMM JaBneHWeM HaxoAUTCA B rasopacnpenenurenbHon cet
Ballero gomMa 1 ybeauTtech, YTo HAaCTPOMKK JaHHOro npubopa
COOTBETCTBYIOT 3TUM NnapameTpam. Ecnu HacTpoikv npubopa
HY>XHO U3MEHWTb, CreayiTe ykazaHuAM B pasaene «[loaknoyeHue
rasa v nepexoz Ha Apyron BuA rasa».

3ot anéop He NoAKIoYEeH K 0TBOAY AbIMOBbIX ra3oB. OH pomxkeH
ObITb NOAKIIOYEH B COOTBETCTBUM C npeanMcaHnAMN Mo MOHTaXKy U

BBeleH B 3KCryataumio. He noakntovante I'IpVI60p K AbIMOXoA4y.
JomKHbl ObITb cOOntoAeHbl BCe HOPMbI BEHTUNALNA.

MoakntoueHne rasa A0MKHO OCYLLECTBATLCA CTALMOHAPHO (T. €.
HEe Yepes BPeMEeHHLIENOAKNIOUEHUA) UK Yepes CrelmnanbHbIn
6e30nacHblit ra3oBbIi LLUAHT.

Ecnu ncnonbsyetca 6e3onacHbli ra3oBblv WNaHr, yéeauteck 4to
OH He 3alleMneH U He caaBneH. LLinaHr He omKeH conpukacaTtbea
C ropAYei NoBEPXHOCTLIO.

lasonozaBoaALLMe TpyObl (razoBas Tpyba unu 6e3onacHbli rasoBbli
LUNAHT) MOryT BbITb NOAKMIOUYEHb! C MPABOK UK C NIEBOW CTOPOHBI
npubopa. CoeaAnHEHWE AOMKHO UMETb NIErKO AOCTYMHbIW 3anOpPHbIi
KpaH.

MpaBuna TexHUKKn 6esonacHocTH

HomMuHanbHble 3HaYeHUA AaBneHuA npu akcnnyaraunu npwéopa
cocTtaBnAarT

AnA npupoaHoro rasa (G20) — 20 mbap, AnA CXXWXKEHHOro rasa
(G30) — 30 m6ap, ana cxxuxeHHoro rasa (G31) — 37 mbap.
CobntofaiiTe yKazaHHblE 3HAUYEHWA AaBNEHUA NPW SKCMyaTaumum
npubopa. Bce aaHHble Ha TMNOBOM Tabnuuke npubopa NPMBOAATCA C
YUYETOM BblLLEYKa3aHHbIX 3HaYeHuWi AaBneHud. MNpounssoanTenb He
HeceT OTBETCTBEHHOCTH 3a NOCNEACTBUA UMM PUCK, CBA3AHHbIE C
aKcnnyatauumeii npuéopa ¢ HeONyCTUMbIMU 3HAYEHUAMU AaBNeHNs.



A HecooTtBeTcTBylOLL€E AaBNEHUE ra3a B
rasopacnpeaenutenbHon ceTtu!

Ecnu naenenue rasa ana npupogHoro rasa (G20) Bbiwe yem

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

HeucnpaBHOCTH ra3onpoBoAKK/ 3anax rasa

Ecnu Bbl no4yyBCTBOBa/IM 3anax rasa uian saMeTuiin HencnpaBHOCTb

Ha rasonpoBoAa, HyXHO

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

= Cpasy 3aTyLUMTb OTKPbITEIM OrOHb U MOTYLUWTb CUMrapeThl

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

B OTKPbITb OKHa N XOPOLUO NPOBETPUTb NOMELLIEHNEe

B MO3BOHUTbL B CEPBUCHYHO UMW rasoByo CyxOy.

MNepemelyeHue npuéopa 3a rasonoasoafAuiue
TpyObl UNK 3a pyUKy ABepuUbl

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

MoaKknroueHue K aNeKTpoceTU
BHumaHue!

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

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

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

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

InA cepBUCHOI cnym6bl

BHumaHue!

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

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

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

= HuvKoraa He MCnonb3ynTe YASMHUTENN U TPOWHUKK.

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

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

YcTaHOBKa NAuThbI B rOpU3OoHTaJIbHOM
noJIOXeHUH

YcrtaHoBuTe MnTy NPAMO Ha non.

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

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

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

KpenneHue K cTeHe

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

YcTtaHoBKa npubopa

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

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

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

Bo BpemA TpaHCNOPTUPOBKU cobntoganTe
HeobxoauMble Mepbl NPeAOCTOPOMHOCTH.

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

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

Ecnu opurMHanbHaf ynakoBKa He coXxpaHunach

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

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



MoryT 6biTb NoBpeXkaeHbl. He Knaaute TAXkénble npeamMeThl Ha
npuoéop.

Balu HOBbIM npubop

OTa rnasa coaepXkuT HpopMaLmio o npuéope, NPUHAANEIKHOCTAX U
pexxumax paboTbl.

Obuwee
Komnnekrauua 3aBUCHT OT KOHKPETHOM Moaenu npuéopa. Bapot.".'aﬂ NOBEpPXHOCTb
HacToAwwmii JOKYMEHT coaep)KuT obLLee onucaHvWe naHesnm
ynpaeneHuA. KoMnnekrauma 3aBUCHT OT KOHKPETHOW MoAesn
npubopa.
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MoAcHeHUa
1 CraHpapTHaA raszosan ropesnka
2 CraHaapTHanA rasosan ropesnika
MoAcHeHunA .
3 [a3oBan ropesnka noBbILLEHHOW MOLLHOCTH
1* Kpblwka**
4 OKOHOMMWYHaA rasoBan ropesnka
2 Beixoa napa
BHumaHue!
Bo Bpema akcnnyarauuy OyxoBoro kada B 3ToM Me-
CT€e BbICTyNnaeT ropaynin nap
3 BapouHana naHenb**
MaHenb ynpasneHua™
5* Oxna)kaaroLmnii BEHTUNATOP
6 [HBeepua ayxosoro wkapa**
7 BblABMXHOM LOKOMbHBLIA ALLUMK*™

*

B BMAe onuum (JOCTYMNHO y HeKoTopbIX NpUBopoB)

** B 3aBUCUMOCTH OT TUNa NprBopa BO3MOXKHbLI HEKOTOPbIE HE3HAUN-
TeNlbHble OTKIIOHEHWA OT AAHHOrO OMUCaHWUA.



MaHenb ynpaBneHus

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

Mepexntouatens Boibopa GyHKUMI

Mepekntoyatenem Belbopa GYHKLUHUIA YCTAHOBUTE HYXKHbIA BUA
Harpesa.

Mepekntoyatens Boibopa GyHKLMIA MOXHO NOBOpa41BaTh BNpaso v
BEBO.

MonoxeHun PyHKUMA

60  Hynesoe nonoenne  LyxoBoi LKad BLIKMOUEH.

= BepxHuit n HWXHMIL [Muporn, cydne n HeXxxUPHOE KapKoe,
wap Hanpumep, roBAAMHA UK AWYb, Ha
0ZIHOM ypoBHe. XXap pacnpocTpaHs-
€TCA PaBHOMEPHO CBEPXY U CHU3Y.

2] TopAuni BO3ayX* CyxoW nupor, usaenua n3 CnoéHoro

Tecta U MACHOe pary.

() HwxHuit xap JnA KoHcepBUPOBaHWA, ACNEKAHNUA U
noapyMAHMBaHuA 6ntoa. Tenno

MocTynaeT CHU3Y.

X| Tpunb c koHBeKunMen  MOXXHO NPUroTOBMUTL Ha rpune MACo,
nTuuy 1 pbiBy Lenukom. Mpu atom
peXxMme nonepemMeHHo BKNtoYatoTcA
HarpeBaTesibHbIA 3NEMEHT rpUnA 1

BEHTUNATOP. BeHTUnATop pacnpene-

nAeT HarpeTbii BO3AyX BOKpYr 6ntoja.

(] Mnockuit rpune,
HebonbLanA nnowaab
HarpeBsa

MO>KHO NPUroTOBUTL Ha rpue
HeObOoNbLLOE KONMUYECTBO CTEMKOB,
Konbacok, pblbbl U TOCTOB. Harpesa-
€TCA TONbKO CPelHAA YacTb Harpesa-
TENbHOro dNeMeHTa rpunA.

("] Mnockuit rpunk, 6onb-  MOXKHO OIHOBPEMEHHO MPUroTOBMTH
LaA nnowaab HarpeBa Ha rpurie HeCKOMbKO CTENKOB, Konba-
COK, pbl6 1 TocTOB. BCcA noBepxHOCTb
noA Harpesare/bHbIM 3/1eMEHTOM
rpunAa HarpesaeTcA.

PasmopaxwvBaHue Mpumep: MAco, NTvua, Xned 1 TopThI.
BeHTUnATOp pacnpeaenfeT HarpeThii

BO3AyX BOKpYr 6nroaa.

* Bua Harpesa cornacHo knaccy ap@eKTMBHOCTU MCMOSIb30BaHWA
aHeprun EN50304.

Mpu ycTaHoBKe TpeByemoro BuAa Harpesa B AyX0BOM LUKady
3aropaeTcA nammnoyka.
Perynatop Temnepartypbl

PerynAtopom Temneparypbl MOXXHO YCTaHOBWTb TemMneparypy u
PEXUM TPUnA.

MonoxeHua DYHKUUA

o Hynesoe nonoxe- [yxoso# wkadp He HarpesaeTcA.
HWe

50-270 LunanasoH Temne- 3HauyeHuA Temnepatypbl B °C.

paryp

1,2,3 Pe)xumbl rpunsa, Hebonbluan Clu

6onbluaa [ nnowwadb.

Pex>xkum rpuna

Pexum 1 = cnabein
Pexwum 2 = cpeanun
Pe)xum 3 = cunbHbIN

Koraa ayxoBoi WKag HarpeBaeTcA, Ha AUCNIEE rOPUT CUMBON
Temnepartyphl §. Ecnu Harpes npekpatuaeTcs, cumeon racHer. Mpwu
HEKOTOPbIX YCTAaHOBKaX CUMBOJT HE FOPHT.

MepexkntoyaTtenb KOHPOPKHU

C nomoLLbio YeTbIPEX Nepekntoyateneit KOHPOPOK perynupyerca
MOLLHOCTb HarpeBa KOH(OPOK.
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MonoxeHusa PyHKuuna/lasoBble NAUTbI
o Hynesoe nonoxenune [nuta BbiKNOYEHA
3¢ [Monoxenue nopxura lNonoxerne noaxura
@  3oHa HacTpOiKK Bonblioe nnama = ycuneHHana perynu-
0 poBKa
Manoe nnama = He3HauuTenbHaA pery-
nMpoBKa

B KoHUe 30HbI HACTPOMKHM oLlyLlaeTcA ynop. [lanee noBopauvsarb
nepeksntoyaTenb He cneayer.

KHonku ynpaBneHus v MHAUKaTOPHaA NaHenb

KHonku npeaHasHavYeHbl ANA BKNKOYEHUA PasfinyHbIX
ZOMONHUTENbHBIX GYHKUWIA. Ha MHAWKaTOpHO# NaHenw
oTobpaxkaroTcA 3aiaHHble napameTpebl.

KHonka HasHaueHue

Buibop 3ByKoBOro Taiimepa L), npo-
[IOMKUTENLHOCTH NPUrOTOBNEHMA <D,

BpeMeHU OKOHYaHUA
npurotToBieHUA C_"/ N TeKyLiero

spemern (0.

®  ®yHKuMM Talimepa

C= bBnokupoBka ot aeteit  BnokupoBaHue 1 pa3bnokMpoBaHue

naHenu ynpaBiieHUA.

—  Munyc
+ [Tlmoc

YMeHblLUEHWe 3alaHHbIX NapaMeTPoB.
YBenuueHue 3aaaHHbIX NapameTposB.

Ha nHavkaTopHOM naHenu KBaapaTHble CKOOKM [ | BbIAENAKOT CUMBOTI,
COOTBETCTBYIOLLMI aKTMBUPOBaHHOW PYHKLMK Taimepa.

KHonku

[MoA oTAenbHbIMM KHOMKaMu pacnonoxeHbl CeHCOopPbl, NMO3TOMY He
cnegyT Haxkmmatb Ha HUX CITULLKOM CUJTbHO. npOCTO NPUKOCHUTECH K
cumBOaly.

Pabouan kamepa

B nyxoBom LWkagy ectb namnouka. OxnaxxaaloLmni BEHTUAATOP,
KOTOpbIV NPeAoXpaHAET AYXOBOK LUKad OT neperpesa.
Namnouka B AyxoBom wKadpy

Bo Bpemsa paboTkl B AyXOBOM LUKady 3aropaetcA Namnoyka.

OxnamaaroLmin BEHTUNATOP

BeHTMNATOP BKNOYAETCA W BLIKNHOYAETCA No Mepe HeoBX0AMMOCTH.
Ténnblil BO3AYX BbIXOAMUT U3 ABEPLbI.

Ina 6onee BbICTpoOro oxnaxaeHna pabodei kKamepbl BEHTUNATOP
npodomKkaeT padoTarb onpeaenéHHoe BpemMs nocre eé
BbIK/THOUEHUA.

BHumaHue!

He 3akpblBaiTe BEHTUNALUMOHHbIE Npopesu, MHave ayxoBon WwKad
neperpeertcs.



anHanﬂe)KHOCTI/I

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

OnAa nyJwero npurotoBneHua 6104, a Takxe AnA yao6cTtea npu
oBpalleHnn ¢ AyxoBbIM LIKahOM eCTb BbIBOP CrieLmnanbHbIX
NPUHALANEXHOCTEN.

PewéTtKa

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

YcraHaBnuBaiTe pelléTKy OTKpPbITOM
CTOPOHOM K ABepLie AyXOBOro LKadpa
U3rMGOM BHU3 ~—-.

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

YcTanaBnveanTe NPOTUBEHb B AYXO-
BOW LUKad CKOCOM K ABepue.

Hacapnka anA 9KOHOMUYHOW ra3oBoMn
ropenku Ang UCnonb30BaHUA
KodenHuKa

Mcnonbayiite KacTptonu ¢ AMameTpom
AHa MeHee 12 CM U KOPENHUKKM aAnA
BapKu TypeLKoro Kode ¢ BXxoasALlew B
KOMI/IEKT MNOCTaBKM HACaAKOMN AJ1A 3KO-
HOMUWYHOW FOpPeriKM1, NpeaHa3HauYeHHOM
ANA UCMONb30BaHWA KoderhHMKa.

YcTaHoBUTe HacafKy AndA KoderHuka
Ha PELUETKY 9KOHOMMUYHOM rOpernKy.

He ncnonbayiite Hacaaky anA Kopen-
HMKa ANA KacTprofb ¢ AMaMeTpoM AHa
6onee 12 cMm.

Hacaaky ana kopenHUKa MOXKHO
UCNO/b30BaThb TONbKO B KOMOUHALIMK C
3KOHOMMWYHOW rOpenKkon.

YcTaHOoBKa nPpUHaANex HOCTeH

MpuHAANEKHOCTU MOXHO pasmellatsb B padoueit kamepe Ha 5
pasnuyHbIX ypoBHAX. Bceraa saaBuraiite npuHaanexHocTm Ao
ynopa, 4To6bl OHW He Kacasucb CTekna ABepLbl.

Mp1HaANe>XHOCTU MOXXHO BbIABMHYTb NPUMEPHO HaMoMOBUHY, Tak
uTobbl OHM 3adpMKcUpoBannce. Brnarogapa atomy rotoBble 6ntoaa
MOXXHO NErko BbIHYTb.

Mpu ycTaHOBKe B pabouyto kKamepy creauTe 3a TeM, YTOObl BbIEMKK
Ha NPUHAANEKHOCTAX HAXOAWNUCH C3aau. TONMBKO TaK OHU MOTYT
ObITb 3apUKCUPOBaHBI.

Yka3saHue: [py Upe3amMepHOM HarpeBaHWW BO3MOXKHa AedpopMauma
npuHaanexxHoctewn. Mocne oxnaXxaeHwa NpUHaanexHocTen
nepopmauua yctpaHaeTcA. OHAKO 3TOT HUKaK He BAWAET Ha WX
dYHKUMOHMpPOBaHUe.

BosbmuTe NpoTHBEHb 06eMMMU pyKamu ¢ BOKOB W YCTaHOBHTE ero B
pabouyto Kamepy He Aonyckasa NepekocoB. MHadye NpoTuBeHb GyaeT
3a/1BUraTbCA C TPYZLOM, KPOME TOr0, B 3TOM Cllyyae BO3MOXKHO
NoBpeXaeHWe 3ManMpoBaHHON NOBEPXHOCTH.

MpuHaaNEeXXHOCTH Bbl MOXKETE NPUOBPECTU YEPES CEPBUCHYIO
cnyx6y unu uepes MHTepHeT-MarasuH. Ykaxute Homep HEZ.

CneunanbHble npuHaaie XHOCTHU

CneumanbHble NPUHaANEXXHOCTU MOXHO NPUOBPECTU B CEPBUCHOM
cny»x6e unu B creumanusMpoBaHHoOM marasuHe. MNepedeHb
pasnuYHbIX NPUHAANEHOCTEN, NOAXOAALLUMX ANA BaLLEro AyXoBOoro
WwKada, Bbl HAWAETe B HALLMX PEKNaMHbIX NPOCMEKTax uin yepes
MHTepHeT. Hanuuve cneunanbHbIX NPUHAANEXXHOCTEN Unu
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).
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CneuunanbHbie npUHaANeXHOCTHU

Homep HEZ

DyHKUUA

npOTI/IBeHb AnA nuuubl

HEZ317000

MpekpacHo NoAXOAUT ANA NPUrOTOBAEHUA MULILIbI, TPOAYKTOB rny6o-
KO 3aMOPO3KM U Kpyribix TOPTOB. MOXXHO MCnonb3oBaTh NPOTUBEHb
ANA N1LLbI BMECTO YHUBEPCaIbHOTO NPOTUBHA. YcTaHasnuseaite
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 MACHOM cok ByayT cTekatb B
Hero.

MpoTuBeHb-rpUib

HEZ325000

Mcnonbayetca npu NpUroToBAeHUM Ha rpune BMECTO PeLuéTKu ana
rPUNA UMK B KayecTBe 3alUmnThl OT Opbi3r Bo U3BexaH1e CUIbHOro
3arpAsHeHUA AyXOBOro LWKaga. Bceraa yctaHaBnuaiite NnpoTMBEHb-
rpuib B yHUBEpPCaNbHbIA NPOTUBEHb.

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

Mpu “Cnonb30BaHWK NMPOTUBHA FPUMb B KaYecTBe 3aLUWThl OT BpbI3r:
yCTaHaBnMBaWTe YHMBEpPCabHbIM NPOTUBEHb C NPOTUBHEM-TPUb
noA peLuéTky.

KameHb AnA BbinekaHuA xneba

HEZ327000

KameHb yauBMTENBHO NOAXOAUT ANA BbiNeKaHUA AoMallHero xneba,
BynoyeK v NuLLbI C XPYCTALLEN KOPOUKOW. KameHb AnA BbiNeuKku
xneba aomxeH 6biTb NpeaBapUTENBLHO HArpeT A0 PEKOMEHAYEMOV
Temneparypsl.

OManMpoBaHHbIN NPOTUBEHb

HEZ331003

JnA npurotoBneHnA NMMPOroB U MENKOro NneyeHbA.
YcTtaHaBnuBaiTe NpoTMBEHb B AYXOBOK LUKad CKOCOM K ABepLE.

OManvpoBaHHbIi NPOTUBEHb C aHTUMPUrapHLIM
MOKpbLITHEM

HEZ331011

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

YHuBepcanbHbIM NPOTUBEHb

HEZ332003

JnA npurotoBneHna COUHbIX NMMPOroB, BbINEYKH, BOMbLIONO XapKoro
¥ NPOAYKTOB rny®oKoi 3amMopo3kn. MoXKeT Takxe Ucnonb3oBaTbeA
AnA cbopa CTEKatOLLEero Kupa M MACHOrO COKa Mo PELUETKON.

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

YHuBepcanbHbI NPOTUBEHb C aHTUNPUrapHbIM
MOKpPbITUEM

HEZ332011

Ha yHvBepcarnbHbIi NpoTMBEeHb YA0OHO BbiKNaAbiBaTb COYHbIE
MUPOru, BbINEYKY, NPOAYKThI Fy6GOKOH 3aMOpPO3KK Unu BobLuoe
apkoe. YcTtaHaBnmMBanTe yHUBepcasbHbl NPOTUBEHb B AyXOBOK
LwKad CKOCOM K ABepue.

Kpbllwka anAa npodu-npoTMBHA

HEZ333001

Jlerko npeBpaLaet Npodu-NPOTUBEHD B XKAPOBHIO.

[Mpodun-npoTMBEHb CO CHEMHON PELLETKON

HEZ333003

I'IperaCHo noaAxXoAuT AnA NpUroToB/eHUA 60MbLUNX OOBEMOB 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 NporpaMm 1 aBToMatuye-
CKOro NpUroToBneHUA 6ntog.

Homepa apTMKynoB AnA 3aKkasa 4
CEepPBUCHYIO CNyKOy

epes

Cﬂel_lMaﬂVl3VIpOBaHHble cpeacTtea AnA yxoaa 3a Baluum ObITOBLIM

I'IpVIéOpOM N NPUHaANEeXXHOCTAMU U ANA UX O4YKUC

TKWU MOXXHO

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.

Mepen nepBbiM UCNONb30BaHUEM

M3 aTol rnaBbl Bbl y3HaeTe, 4To HEOOX0AUMO CJ

enaTtb C AyXOBbIM

WKagpom nepea nepBbiM NpuroToBreHuemM éntoa. CHavana

npouuTaiTe rnasy «[paBuna TexHuku GesonacH

12

OCTU».

YcTaHOBKa TeKywiero BpeMmeHu

Mocne nepBoOro nNOAKMKYEeHUA K CeTU Ha VIH,ElVIKaTOpHOVI naHenn
Muraet CMMBOJ @ M yeTbipe HOoNA. YcTtaHoBuTE TeKyLlee BpeMA.



1. Haxkmue Ha kHonky (©.
Ha uHauKaTopHoit naHenu otoépasutca epema 12 :00.

2. MpaBuibHO YCTAHOBUTE TEKyLLEe BPEMA C NMOMOLLbIO KHOMOK =+
u-—.

Uepes HECKONbKO CEKYH/ YCTaHOBNIEHHOE BpeMsA 0ToOpasuTcA Ha

MHAWKATOPHOW NaHenu.

HarpeBaHue gyxoBoro wwKada

Yro6Bbl ycTpaHuThL 3anax HoBoro npuéopa, HarpemnTe nycroi
3aKpbIThIA Ayx0BOW LWKad. OnTMManbHLIM BapUaHTOM B 3TOM criyyae
ByAeT Harpes WKada B pexxume «BepxHUi/HWKHMI xap» () npu
Temnepartype 240 °C. Y6eautech, YTo BHyTpU paboyeit kamepbl He
OCTannCb YNaKoBOYHble MaTepuanbi.

HacTponka BapoyHOM naHenu

Bawa Bapoy4yHaA naHeNb OCHalleHa YeTblpbMA ra3oBbIMU FrOpenKamMu.
I'IpquTaB 9TY UHCTPYKUHUIO, Bbl y3HaeTe, Kak NpaBU/IbHO 3aXXUratb
ra3oBble ropeniku U HacTpamBaTb MOLLUHOCTb NMNamMeHM!.

MpeaBapuTenbHaA OUMCTKA rONOBOK U KPbILLEK
rasoBbIX ropesiok

[Mpomoiite KpbIwKy (1) 1 ronoBKy (2) ra3oBow ropenikv BoAOKW C
nobaBneHueM MotoLLero cpeacTsa. TlaTensHo BbITpUTE BCe AeTanu
Hacyxo.

BHOBb ycTaHOBUTE NnamApacceKatesib U KPbILLKY FOPESiIKM Ha Kopnyc
KOHpOpKH (5). Cneaute 3a Tem, 4Tobbl cBeYa nomxura (3) 1 aTumk
nnamenv (4) He Bbinn NOBPEXKAEHSI.

dopcyHka (6) AomkHa BbiTb Cyxoi U YMCTOM. KpbiLLKa ropenku
ZloMKHa BbITb BCeraa poBHO YCTaHOB/IEHA Ha NnamepacceKarene.

MoxXur ra3oBoW ropenku

KprLLIKa ropenkn AoJHKHa ObITb BCeraa POBHO yCTaHOBJIEHaA Ha
nnamAapaccexkarene. OTBepCTVIﬂ B KOpnyce ropenku sceraa A0JHKHbI

octaBaTbcA cBoboAHbIMU. Bee yacTu ropenKn A0JHKHbI 6bITb CYyXUMMH.

1. OTKpoWiTE BEPXHIOKO KPbILLIKY MAWThI. [1pn aKcnnyataunm Kpbilka
NnUTLl BCeraa AomkHa BblTb OTKPLITA.

2. MoBepHHTe NepekntoyaTesb BoIGpaHHOM KOHGOPKM BIEBO A0
NONOMEHUA NOAXKMIa . HaunHaeTcA NpoLece Noakura.

3. HaxxmuTe nepekntoyatens KOHGOPKK A0 yrnopa U yaeprkuBainTe
ero HaxkaTblM B TeyeHne 1-3 cekyHA. HaunHaeT noctynatb ras u
rasoBaf ropenka sarkuraercs.
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CucTtema 3alumThl OT YTEYKHK rasa aktueusvpoBaHa. Enaronapﬂ
3TON cUcTeme, npu BHE3anHoO noracwem niamMmeHun aBTomMmaTnyecku
npeKpawlaeTcAa nogaya rasa.

lMpoBeTpuBanTe KyxHIO BCE BPEMA, MOKA HarpeBaeTcA AyX0BOM
wKag.

1. C nomoLLbto Nepektoyatens Buldopa GyHKUMIA yCTAHOBUTE PEXUM
«BepXHUA/HUKHWI xap»

2.YctaHosute 240 °C perynAtopomM Temnepartypel.

Yepes yac BbIKNIOUATE AyX0BOK LWKad. [AnA aToro ycraHosute
nepekntoyatenb Bolbopa GyHKLUUA B HYNEeBOE MONOXEHHE.

OuucTtKka HpMHaﬂﬂe)I(HOCTeﬁ

Mepea nepBbIM UCMONb30BaHWEM TLLATENIbHO OUMCTUTE
NPUHAANEXHOCTH FOPAYUM MblSIbHBIM PacTBOPOM M MATKOM
TPAMNOYKOWN.

4. YCcTaHOBUTE HY)XHYHO MOLLHOCTb niamMeru. [MnamaA HecTabunbHo B
NONOXKEHUN MY YCTaHOBKOI BbIkn 6 1 yctaHoBKoit 0. Moatomy
BCeraa Bbibupailte nonoxerne Mexxay © 60abLMM 1 6 Manbim
nnameHem.

5. Ecnv nnama noracHer, noBTopUTE Npouecc, Ha4yMHaA C wara 2.

6. [1nA 3aBepLUeH1A npouecca NpUroToBAEHUA NOBEPHUTE
1
nepekntoyaTtenb KOHGOPKM BNPaABO B NMONOXKEHWE o BbIkn.

Mepekntoyatent KOHPOPKM He AoMKeH BbiTb 3aseiicTBoBaH Gonee 15
CEKYHA B MNOJNOXEHWW Nozxkura. Ecnu no uctevenun 15 cekyHa
ropernka He 3a)Krnacb, NOAOXAUTE MUHUMYM OAHY MUHYTY. 3atem
MOBTOPUTE MPOLIECC NOAXKMra.

A BHuMaHue!

Ecnv BCcKkope nocne BbIKNIOYEHWA NOBEPHYThL NepekovaTenb
KOH()OPKM eLLé ropAaven NnuTbl, NOMAET ras. Ecnu nepekntoyarens
KOH(MOPKM He ByaeT yCTaHOBAEH B NONOXKEHUE NOAKUra 3¢, nojava

rasa npekparurca yepes 60 cekyHA.

FasoBan ropeJsika He 3aXuraetca

I'Ipvl OTKJTFOYEHUN INEKTPOIHEPINU NN NMPU BJIAXKHBIX CBe4Yax
noaknra MOXXHO 3aXXe4b ropesniky ¢ NnoMoLLbto rasoBOW 3aXKMUranku
WK CNn4Yyekx.

Tabnuua - npuroToBneH1e NULLK

JnA Kaxaoh KOHPOPKM BbIBUpaiTe KacTptonu NoAXoAALLEero
pasmepa. uameTtp aHa KACTPoiM U CKOBOPOAb! IOMKEH
COOTBETCTBOBATL pasMepy KOHPOPKM.

BpEMH npuroToBneHUA 3aBNUCUT OT BUAA, BeCa U KadecTBa
NPOAYKTOB, NO3TOMY BO3MOXXHbl HEKOTOPbIE OTK/IOHEHUA OT
YKasaHHbIX 3HauyeHun. OnTumansHoe BpeMA NpuUrotoBneHunaA nydwie
BCEero Mo)Xxete onpeaenntb TOJIbKO Bbl.

anI NPUroToBI€HUN HE VICI'IOJ'IbSyVITe 60/bLLUOE KONMYeCTBO BOAbI,
yToObI 0OECNEeUUTb coxpaHeHne BUTaMUHOB U MUHepanbHbIX
BellecTB B NpoAyKTax. Lna Toro YT0ObI OBOLLM COXpaHunnu CcBOKO
NNOTHOCTb U NUTaTeNibHble BELleCTBa, COKpaLLI.aVITe Mo BO3MOXXHOCTU
BpemMA UX NpUrotoBneHnA.
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Mpumep Bua 6ntona KoHdopka CtyneHb HarpeBa KOHPOPKH
PacTtannueaHue LLlokonaa, cnmBoyHoe macno, OKoHoMMuHanA rasosas ropenka  Manoe nnama
mMaprapwH
PasorpeBaHue BynboH, KOHCepBHUpOBaHHbIE CraHaapTHanA rasoBas ropenka Manoe nnama
oBOLK 3neKkTpuyeckan KoHpopKa** 1-2
PasorpeBaHue 1 Cynbl OKoHOMMWYHaA rasosan ropenka  Marnoe nnama
noaAaepmaxne B ropayem 3OneKkTpuyeckan KoHPopKa** 1-2
COCTOfIHUK
MpuroTtoBneHue Ha napy* Puifa CraHaapTHanA rasosad ropenka  Mexxay 60/bLMM W ManbiM nnameHemM
3neKkTpuyeckan KoHPopKa** 3-4
TyweHue* Kaptodesnb 1 npoyne osoLLH, CraHpapTHaA rasosan ropesnka Mexxay 60nbLUMM U ManbIM NnaMeHeM
MACO 3neKkTpuyeckan KoHpopKa** 3-4
Bapka® Puc, oBoluu, MAcHble 6rtofa (¢ CtaHaapTHaA rasoBas ropenka  Bonbluaa BbicoTa nnaMeHu
coycamm) BneKTprYecKan KOHPOpKa** 5-6
HapeHue BnuHbl, KapTodens, WHUUeNb, lasoBan ropenka 6onbLoi MoL- Mexay 601bWUM 1 ManbiM NiameHem
pbIGHbIE MaNOUKK HoCTU**
KoHnpopka Wok**

* |_|pVI NMCcnonb3oBaHUKU KacTpkonm C KprLLIKOVI cneayetr y6aBMTb nnamA, Kak TO/IbKO BOZa 3aKUMMUT.

** B Buae onumu L1ocTynHO y HEKOTOPLIX NPUOOPOB. B 3aBMCMMOCTH OT TUNa npubopa (ans »kapeHusa Ha koHpopke Wok Mbl pekoMeHayem
UCMonb30BaTh CneuuanbHy0 CKOBOPOAY).

NMoaxoaAuwana nocyaa

Fopenka/anektpuye- MuH. avametp Makc. guameTp
CcKasf KoHdopka nocyasl nocynabl
OneKkTpuyecKan KoH- 14,5 cm 14,5 cm
dopra*

KoHpopka WOK** 3,6 24 cm 28 cm
kBT

["asoBanA ropenka nosbl- 24 cm 28 cm
LLEHHON MOoLUHOCTH 3

kBT

CraHpaapTHana rasosas 18 cm 24 cm
ropenka 1,7 kBt

OKOHOMWYHaA rasoBasa 12 cm 18 cm

ropenka 1 kBTt

* OnuuA (anA MoZenew ¢ ANEKTPUYECKOR KOHGOPKOW)

** Ina moaenew ¢ koHdopkon WOK (onuwmA)

CoseTbl NO KcnnyaTtauvu

anBeﬂeHHble HWXe CoBeTbl NOMOryT BaM C3KOHOMMWTb
QNIEKTPO3HEPIno U usbexkatb noBpexXaeHnA nocyabl:

'V
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Mcnonb3syiite nocyay,
COOTBETCTBYIOLLYIO pasmepam
KaXKA0N KOHPOPKHM.

He nonbayiTtecb nocyaomn
ManeHbKOro AnameTpa Ha
6onbLlunx KOHPOpKax. MNnama He
JIOMKHO KacaTbCA CTEHOK
nocyabl.

He ncnonbsyinte nocyay c
NoBPEeXAEHHbIM U HEPOBHbIM
AHOM, KOTOpanA HeyCTOMYMBO
cTouT Ha nnute. Takana nocyna
MOXET NepeBepPHYTHLCA.

Monb3ayiTech ToNbKO NOCyAon €
POBHbLIM TONCTLIM AHOM.

He rotoBbTe 6e3 KpbILLKK UNK C
NMPUOTKPBLITON KPbILLKOKW. YacTb

3HEeprum npu 3Tom pacxonyetca
3pA.

CraBsbTe nocyay Bceraa no
LieHTpY KOH(}OPKHU, nHaye oHa
MOXXET ONPOKUHYTbCA.

YcraHaBnusanTe nocyay Ha
PeLUEeTKH, HUKOrAa He CTaBbTe ee
MPAMO Ha ropenKy KOHGOPKM.

[Mepea ncnonb3oBaHvem
KOH(OpPOK ybeauTech, 4to
PeLleTKN N KPbILLKK ropesiok
NpaBWNbHO YCTAHOBMEHbI.



ByAbTe 0cTOPOXHBI B 0BpaLLeHum
C NOocyAon Ha BapOYHOM NaHenu.

He ynapsaite no BapoyHow
naHesnu u He KNaauTe Ha Hee
CIIMLLKOM TAXKENble BELLM.

r¥1 ¥

He ncnonbayinte ABe KOHPOPKHU
WK ABa UCTOYHMKA Tenna AanA
HarpeBaH1A OHOW KacTponu unu
CKOBOPOAbI.

Msberaiite NpoaocIKUTENIbHOTO
HarpeBaHWA CKOBOPOA-TPUIb,
KepaMHUYEeCKNX COTEMHUKOB U
Apyroi noao6Hoi nocyabl Ha
MaKC1MasbHOM MOLLHOCTH.

lNMporpammupoBaHUe AYXOBOro LWKada

CylecTByeT HECKOMbKO CNocoB0oB NporpaMMUpoOBaHUA yXOBOro
LwKada. Hmke onucaHo, Kak 3aaaTb PeX1M 1 TemnepaTypy Harpesa
unu cTeneHb Harpesa rpuna. [lyxosoi Wwkag no3sondAeT 3aaatb
BpPEMA NPUroTOBNIEHWUA (MPOACIXUTENBHOCTL MPUTOTOBNEHMUA) U
BPEeMA OKOHYaHMA NPUroToBNeHUA Kaxxaoro 6nioaa. Ana nonyyeHua
AOMNONHUTENBbHON MHbOPMaLUmMK cM. pasaen «Mcnonb3osaHne
dYHKUMI Taimepar.

YKasaHue: PexomeHayeTtcA Bceraa npeaBapuTenibHO Harpesatb
Zlyx0BOW LWKa@ nepea TeM, Kak NOMECTUTb B HErO NPOAYKTLI, BO
nsberkaHume o6pasoBaHWA U3BLITOYHOrO KOHAEHCAaTa Ha CTeKse.

Bua HarpeBa 1 TemnepaTypa
Eﬁwmep Ha PUCYHKE: PeXxuM «BepXHUIA/HWKHWI xap» npn 190 °C

1. C nomoLLbto nepekntoyatens Bbiéopa GyHKUMIA MOXHO YCTaHOBHTb
BWA Harpesa.

2. PerynaTtop Temnepatypbl NpeaHasHayeH ANA yCTaHOBKH
TemnepaTtypbl UK pexxuma rpuns.

[yxoBoW wkad pasorpesaeTcs.

BeiknroueHne ayxosoro wwikaga

YcTaHoBWTe Nepekntoyatenb Boibopa PpyHKUMIA B HyneBoe
MONIOXKEHME.

U3meHeHUe yCTaHOBOK

MOXXHO COOTBETCTBYHOLLMM PEFYNIATOPOM B M0G0 MOMEHT U3MEHUTb
BMA HarpeBsa, TeMnepatypy Uin Pexum rpuns.

Ucnonb3oBaHue pyHKUUU Taumepa

B nyxoBom LWKagpy nmetoTca pasnnuHbie GyHKUMK Taimepa.
Haxatnem kronku (D BrntouaeTca MeHIo W ocylLecTBnAeTCA
nepexof oT 0AHOM PYHKUMKM K Apyron. Bo Bpema BBeAeHMA HacTpoek
CUMMBOJbI GYHKUMIA Talimepa ceTATcA. KBaapaTHble CKOOKM [ ]
yKasblBatoT Ha BbIGpaHHyto GyHKUMIO TaiMepa. 3agaHHoe AnA
onpeneneHHon GyHKLMK Taimepa BPeMA MOXHO U3MEHUTL C
MOMOLLIbIO KHOMOK + 1 —, KOoraa CUMBOS 3TOW OYHKLMK
oToBparkaeTcA B KBaApaTHbIX CKobkax [ ].

3ByKOBOW Tanmep

3ByKOBOI TaliMep paboTaeT HE3aBUCUMO OT AyXOBOro LLKada.
Taiimep noaaeT ocobblii 3BYKOBOW CUrHan. 310 MO3BONAET OTNIMUYNTL
OKOHYaHWe BpeMeHU, 3aJaHHOro Ha 3BYKOBOM TalMepe, OT curHana
(OYHKLMM aBTOMATUYECKOrO OTKIOYEHWA IyXOBOro LWKada (Mo
OKOHYaHWWU BPEMEHU NPUroToBNeHUA Bntoaa).

1. Haxxmute Ha kHonky (© oauH pas.

Ha MHAMKATOPHOM NaHen 3aCBETATCA CUMBOSLI PYHKLIA
TaiiMepa, KBaApaTHbIe CKOOKN ByAyT HAXOAUTLCA PALOM C
cumBonom L),

2.3apanTe Ha 3ByKOBOM TaMepe BPEMA C MOMOLLIbIO KHOMOK + 1 —.

3HaueHwue, cooTBeTCTBYOLLEE KHOMKe + = 10 MUHYT
3HaueHue, COOTBETCTBYOLLEE KHOMKE — = 5 MUHYT

3anaHHoe BpemsA oTo6pasnuTcA Yepes HECKONbKO CeKyHA. HauHeTcA
OTCYET 3a[aHHOr0 Ha TaiMepe BpeMeHU. Ha uHaAnKaTopHoW naHenu
saceeTutcA cumson [L)] n Byaet oToBparkaTbca oTcueT BpeMenH,
3aZlaHHOro Ha 3ByKoBoM TaviMepe. OcTasibHble CUMBOSbI GYHKLIMIA
Talmepa noracHyT.

Mo ncreueHnn 3agaHHOro Ha 3BYKOBOM TaMepe BpeMeHH

Pasnaetca 3BykoBoM curHan. Ha nHaMkatopHomn naHenu
oToBparKatoTcA NP Ll :iLi. OTKouMTE 3ByKOBOW TaMep

Haxatvem kHonku (©.

U3meHeHUe BpeMeHH, 3aJaHHOro Ha 3ByKOBOM TanmMepe

MsmeHnTe BpemA, 3aZaHHOE Ha 3BYKOBOM TaliMepe, C MOMOLLbLIO
KHOMOK + 1 —. Mi3MeHeHHoe BpeMs 0TOBPasnTCA Yepes HECKOIbKO

CeKyHA.

OTmeHa BpeMeHH!, 3agaHHOro Ha 3ByKoeom Taﬁmepe

YCTaHOBUTE BpeMs, 3a4aHHOE Ha 3BYKOBOM TailMepe, Ha L0 L
Ha)kaTMeM KHOMKK —. MaMeHeHHoe BpemMsa 0ToBpasuTcA Ha

MHAMKATOPHOW NaHenun yepes HeCKONIbKO CeKyHA. 3ByKOBOW TanMep
BbIKOYUTCA.

15



MpocmoTp 3agaHHOro BpemMeHu

Mp¥ 0AHOBPEMEHHOM WUCMONb30BAHUN HECKOMBKUX QYHKLMI
TakMepa Ha MHAMKATOPHON naHenu BynyT CBETUTLCA BCE
COOTBETCTBYHOLLUME CUMBOSLI. CUMBON PYHKLMK Taimepa,
oToBparkaeMoi Ha MHAMKATOPHOM NaHeNu B AaHHbLIA MOMEHT,
BblAENeH KBaApaTHbIMKU CKOBKamu.

[nA npocmoTpa BpeMeHu, 3aaaHHOro 3ByKOBOMY TaitMepy L),
BPEMEHM NPUroToBNEeHNA <, BpeMeHu okoHuaHna npurotosnenma (L
unm Texyuero spemenn (O Heckonbko pas HaxmuTe Ha kHomky (O,

NOKa CUMBON HY)XHOW BaM GYHKLMM HE OKAXKeTCA BblaeneH
KBaApaTHbIMU CKoBKaMu. Ha MHAMKATOPHOM NaHenu B TeUYEHUM
HECKOJIbKMX CEKYHA 0TOBpasUTCA COOTBETCTBYIOLLEE BPeMA.

I'Ipononmmen bHOCTb NPUroTOBJIEHUA

Mo)kHO 3aaaTb NPOAOMKUTENBHOCTL NPUroTOBNEHUA BtoAa B
ZlyXoBOM LUKagy. Mo ucTeyeHnn 3aaaHHOrO BPEMEHU NPUroTOB/EHHA
LlyXOBOW LIKad OTKUNTCA aBToMaThiecku. Takum obpasom, Bam
He NpUAEeTCA OTPLIBATLCA OT APYIMX 3aHATUM, YTOOBI BBIKITHOUYUTL
ZlyXoBO# LWKad, 1 6711040 He NepecToUT B lyXOBKe N0 HEAOCMOTPY.

MpuMmep Ha pUCyHKe: NPOAOIKUTENBHOCTL NPUrOTOBIEHUA —

45 MUHYT.

1. 3agaiTe peXxum HarpeBa c MOMOLLLIO NepekntoyaTtens Buibopa
YHKUMA.

2.3apanTe Temnepatypy Mnu ypoBeHb MOLLHOCTU FPUA C MOMOLLIbIO
perynatopa Temneparypsbl.

3. Oeaasl HaxmuTe Ha kHonky (O.

Ha MHAMKATOPHOI NaHenu oToBparkaroTes UMdphl Lt

3acBeTATCA CUMBONbI GyHKUNIA TaiiMepa, KBaApaTHble CKOGKN
6yayT PaCMonoMeHsl PAAOM C CUMBOMOM <.

4. 3apavTe NPoAOCIHKUTENBHOCTb MPUIOTOBNEHUA C MOMOLLbIO
KHOMOK + 1 —.

3HayeHue, cooTBeTCTBYIOLEE KHOMKE + = 30 MUHYT
3HayeHue, COOTBETCTBYIOLLEE KHOMKE — = 10 MUHYT

Yepes HeCKoNbKO CEeKyHA AyxOBOW LWKad BKAouuTCA. Ha
MHAMKATOPHOM NaHesn oToBpaXkaeTcA OTCUET 3aAaHHOTO BPEMEHH
NPUroTOBAEHNA W cBeTUTCA cuMBon [<D]. OcTanbHble CUMBONEI
bYHKUMIA TakMepa NoracHyT.

Mo oKoH4YaHuU BpeMeHU NPUroToBNIeHUA

PaspaetcA 3BykoBoW curHasn. HarpeBaHMe ZyxoBoro wkada
npeKpaulaeTcs. Ha vHaukaTopHoii naHenu otobpaxarotca umdpsl
O0:00. Haxmute Ha kHonky (O, 3apaiite NpofomKUTENbHOCTD
NPUroTOBNEHWA Apyroro 6ntoda ¢ NOMOLLbIO KHOMoK + 1 —. JTn6o
naBaxasl Haxmute Ha kHonky (O u yctaHoBMTE Nepexntouatens
BblBopa QYHKUMI HA HyNeBYO OTMETKY. JlyxoBoW LWKag BbIKIOYEH.
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U3meHeHHe 3afaHHOrO BpeMeHW NPUroTOBREHUA

N3meHuTe BpeMA NpUrotoBeHnA C NOMOLLbIO KHOMOK +u-—-
M3meHeHHOe BpeMA 0ToOpasuTCcA Yepes HECKOMbKO ceKyHa. Ecru
3anporpaMMMpoBaH 3BYKOBOW Talmep, nepes U3MeHEeHUEM
BPEMEHH NPUroTOBREHNA HaXMKTe Ha KHonky (O

OTmeHa BpeMeHU NPpUroToeneHuA

YCTaHOBWTE BPEMA NPUIOTOBAEHUA Ha (L)L HaXKaTUEM KHOMKK —.

M3meHeHHOe BpeMA 0ToOpasuTcA Ha MHAMKATOPHOW NaHenu Yepes
HeCKOMNbKO ceKyHA. 3ajaHHoe BpeMA oTMeHeHo. Ecnu
3anporpaMMMUpOBaH 3BYKOBOW TavMep, nepes U3MeHEHUEM
BPEMEHU NPUroTOBMIEHUA HAXXMUTE Ha KHOMKY

MpocmoTp 3aaaHHOro BpemMeHu

Mpy 0AHOBPEMEHHOM UCMONB30BAHUU HECKOMBKUX DYHKLIWNA
TalMepa Ha UHAWKaTOpHOM NaHenu 6yayT CBETUTLCA BCE
COOTBETCTBYHOLLME CUMBOLI. CUMBON GYHKUMM TaiMepa,
oToBparkaeMoi Ha MHAMKATOPHOM NaHeNu B AaHHbIA MOMEHT,
BbIZENEH KBaZPaTHLIMW CKOBKaMK.

[nA npocMoTpa BpeMeHu, 3aaHHOro 3ByKOBOMY TaiMepy L),
BPEMeHM NpUroToBAeHuA <D, BpemeHu okoHuaHuAa npurotosnenna (&
nnn Texylero spemenn (O Heckonbko pas HakmuTe Ha kHonky (O,
noKa CMMBOJ1 HY)KHOW Bam QYHKLWUKU He OKaXXeTCA BblAeneH
KBaZpaTHbIMK CKoBKamu. Ha MHAVWKaTOpHOM NaHenu B Te4eHH
HECKOMNbKUX CEKYHJ 0TOBPA3UTCA COOTBETCTBYHOLLEE BPEMA.

BPEMFI OKOHYaHUA NPUroTOBJIEHUA

Mo)kHO 3a4aTb IyXOBOMY LKAy BPEMA, K KOTOPOMY HeoBXoaAnMO
MPUroTOBUTL onpeaeneHHoe 6noo. JyxoBoi LWKad BKIOUUTCA
aBTOMaTUYeCKH, a MOTOM BbIKIOUUTCA B 3aJaHHOE BPEMH.
Hanpumep, yTpoM MOXXHO MOMECTUTL NPOAYKTHI B AYXOBO# LWKad U
3anporpamMmmMupoBaTh ero Tak, Yto6bl K 06eay Balue 6o 6bino
roTOBO.

Mmeitte B BUZY, YTO NPU ANUTENBHOM NpedbiBaHWM B 4yXOBOM
LKady HeKoTopble MPOAYKTbl MOTYT UCMOPTUTLCA.

Mpumep Ha pucyHke: ceityac 10:30, BpeMA NPUroToBneHUA
6ntoaa — 45 MUHYT, [yXOBO#M LIKad AOMKEH BblKMounTbeA B 12:30.

1. C nomoLLblo nepekntouarens Boibopa GyHKLUUi BoiGepuTe
HEOOXOANMbIN PEXKUM HarpeBa.

2. C nomMoLLUbto perynAatopa Temneparypbl 3ajanTte Temneparypy.
3. eakasl HaxmuTte Ha kHonky (.

4. 3apanTe NPOAOMKUTENBHOCTb MPUrOTOBAEHUA C MOMOLLILIO
KHOMOK + 1 —.

5. Haxxmure Ha kronky (.

KBaﬂpaTHbIMM CKoOKaMM BblaesieH CUMBON (L, Ha VIH,ElVIKaTOpHOﬁ
naHesnn nokasaHo BpemsdA, koraa 6noao 6y.c|eT roToBO.

6. 3anaviTe BpeMA OKOHYaHWA NPUroTOBNEHWA C MOMOLLIbHO
KHOMOK + 1 —.




Yepes HECKOMLKO CeKyHA 3adaHHoe BpeMA 0ToBpasuTca Ha
MHANKATOPHOW NaHeN 1 AyXOBOii LKa( NepeiaeT B pexmum
oXnaaHua. Ha nHavkatopHoi naHenu otobpaxaeTtca BpeMs, Koraa
énioao 6ynet rotoso, cumeon (L BuleneH KBaapaTHEIMU CKOBKaMMU.
Cumsonsl L) u O racHyt. Korna ayxoBoii LWkad BKAOYaeTCA, Ha
MHAWKATOPHOM NaHenu oToBpaXkaeTcA oTcUeT BpeMeHH
NPUrOTOBAEHNA, CUMBON <5 BblaeneH KBaapaTHLIMU CKOBKaMMU.
Cwvmson (& racHer.

Mo oKoHYaHWK BpeMeHU NPUroTOBNEHUA

Pasnaetca 38yKoBO# curHan. HarpesaHme AyxoBoro Wwkada
npeKpaaerca. Ha uHaukaTopHoi naHenu otobparkarotca UMdpbl
000, Haxmute Ha kronky (O, 3anaiite npoaomKUTENBHOCTb
MPUroToBNeHUA Apyroro 6ntoAa ¢ NOMOLLbIO KHOMOK + 1 —. JTn6o
asaxabl HaxxmuTte Ha kHonky (D n yctaHoBUTE Nepexmtoyatens

BblGopa GpyHKUMIA Ha HyneByto OTMETKY. [lyXOBoW LUKad BbIKIOUYEH.

U3meHeHue BpeMeHU OKOHYaHUA NPUroToBJIeHUA

MSMeHMTe BpeMﬂ OKOH4YaHuUA rIpVIFOTOBJ'IeHVIFI C NOMOLLUbHO

KHOMOK + 1 —. M3aMeHeHHOoe BpeMA 0ToBpasuTCA Ha MHAMKATOPHOM
NaHesnn 4epes HECKONLKO CEKyHA. Ecnu sanporpaMmmMupoBaH
3BYKOBO/I TalMep, nepes U3MeHeHeM BpeMeHN OKOHYaHWsA
NPUroTOBREHNA ABaXKabl HavkmuTe Ha kHonky (O. He namensitte
BpeMH OKOHYaHuA ﬂpVIrOTOBJ'IeHVIH, eCJIn oTCcyeT 3agaHHOoro BpeMeHVI
y)Ke Hauyanca. 310 MOXKET NOBAWATL Ha pesyNbTaTel NPUroTOBNEHUA
6noaa.

OTmeHa BpeMeHU OKOHYaHWUA NPUroTOBNEHUA
M3meHnTe BpeMA OKOHYaHWA NPUrOTOBMIEHUA Ha TEKYLLEee BPeMA C
NMOMOLLIbIO KHOMKKU —. M3MeHeHHoe BpeMA 0ToBpasuTcA Ha

WHAMKATOPHOM NaHen Yepes HeCKONbKO CeKyHa. [yXoBoi LKad
BKJIOUMTCA. ECNM 3anporpaMMMUpOBaH 3B8YKOBOW TailMep, nepe
U3MEHEHUEM BPeMeHM OKOHUAHMUA NPUrOTOBNEHUA [BaM bl HAXKMUTE
Ha kHorky (.

MpocmoTp 3apaHHOro BpeMeHH

Mpu 04HOBPEMEHHOM MCMOMNb30BaHUM HECKOMBKUX GYHKLMIA
TaliMepa Ha MHAMKATOPHOW NaHenu GyAyT CBETUTLCA BCe

BrnokupoBKa OT AeTeu

B nyxoBoM LUKady UMeeTcA BNOKUPOBKA OT AeTeu,
npeaHasHauyeHHaA AnA NPeAoTBPALLEHNA Clly4YaiHOro BKIOYEHHA
“Mu npubopa.

Mocne BKAtOUEHUA GIOKMPOBKM AYXOBOW LKA He pearupyeT Ha
U3MeHeH1e HacTpoekK. MNpu BKIOYEHHOW GNOKMPOBKe OT feTei
MOXXHO UCMONb30BaTh 3BYKOBOW TaMep U MEHATb TeKyLliee BpeMA.

Ecnu 3azfaHbl pe)xum HarpeBa 1 Temneparypa nMbo cTeneHb Harpesa
rpuna, 6NoKUPOBKa OT AeTel NpepbiBaeT Harpes.

BknroueHne 6NOKMPOBKHU OT geTen
DYHKLMM aBTOMATUYECKOro OTKIHOUYEHWA Mo 3aaaHHOM

U3meHeHHe 6a30BbIX HACTPOEK

B ayxoBoM LuKady MMeeTCA HECKONbKO 6a30BbIX HACTPOEK. MX
MOYXHO MEHATb B 3aBMCUMOCTM OT NOTpeBHOCTEW nonb3oBarens.

COOTBETCTBYHOLLME CUMBOJbLI. CUMBON QYHKLMM TaliMepa,
oToBparkaemoi Ha MHAMKATOPHOW NaHenu B AaHHbLIA MOMEHT,
BblAeNeH KBaapaTHbIMKU CKOOKamu.

[lna NnpocMoTpa BpeMeHHu, 3aaaHHOro 3B8yKOBOMY Taiimepy L),
BPEMeHM NPUroToBAeHNA <D, BpeMeHn okoHuaHua npurotosnexmna (&
nnm Texywero spemenn (O Heckonbko pas HamuTe Ha kHomnky (O,

NoKa CUMBON HY)XHOW BaM QYHKLMM HE OKaXKeTcA BblaeneH
KBaapaTtHbIMU CKoBKaMKU. Ha MHAMKATOPHOM NaHenu B TeYeHUM
HECKOMbKMX CEKYHZl 0TOBpasUTCA COOTBETCTBYIOLLEE BPEMA.

TeKyLwiee BpemA

Mocrne nepBoro NOAKMOYEHUA K CETU UK NepeboeB ¢ nojayen
3NEKTPOIHEPTMM Ha MHAMKATOpHO naHenu muraet cumson (O u

yeTblipe HOoNMA. YcraHosuTe TeKyLlee BpeMA.

1. Haxkmute Ha kronky (O.

Ha MHAMKATOPHOW NaHenu oTobpakaeTca BpeMa (C L.

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

Uepes HECKONBbKO CEKYHA YCTaHOBNEHHOe BpemMaA oToBpasuTcaA Ha
MHAOWKATOPHOM naHenu.

U3meHeHUe TeKyLLero BpeMeHu

Opyrve dyHKUMK TaliMepa AOMKHbI ObiTb OTKIOUEHDI.

1. Haxxmute Ha kHonky (O yeThipe pasa.

Ha nHAMKaTopHOM NaHenu 3acBETATCA CUMBOSIbI GYHKLUMNA
TalMepa, KBaapaTHbIMU CKOOKaMMU BbIZENEH CUMBON

2. MameHuTe TekyLlee BpemaA C MOMOLLLHO KHOMOK + 1 —.

Uepes HeCKONbKO CEKYHA Ha MHAMKATOpe MOABWUTCA YCTaHOBNIEHHOE
BpemA.

OTHKNtOUeHUe HHAUKALMU BPEMEHU CYTOK

Bbl MOXKeTe BbIKNOYMTL MHAMKALMIO BPEeMEeHU CYTOK. Kak ato
caenatb, onucaHo B rnase «MameHeHne 6a30BbIX YCTAHOBOK>.

NPOAOC/DKUTENBHOCTU NMPUIroTOBJIEHUA U NO 3aAaHHOMY BpeMeHH
OKOHYaHWA NPUroToBNeHNA A0JDKHbI ObITb OTKITHOYEHBI.

HaykmuTe Ha KHOMKY C= W yAep)XnTe ee NpUMepHO 4 ceKyHAbI.

Ha uHaukaTopHo naHenu NoABUTCA CUMBON C=. BnokupoBka ot
AeTew BKIoYeHa.

OTHKntoUueHUe 6IOKMPOBKHU OT peTen

Ha)KMuTe Ha KHOMKY C= U yAepKUTE ee NPUMEPHO 4 CEKyHAbI.

CumBon C= Ha MH.EI.I/IKaTOpHOVI naHenn racHer. EJ'IOKVIpOBKa oT Aetew
OTKJ/IFO4YeHa.

Ba3oBble HAaCTPOMKH BapuaHT { BapuanT . BapuaHT J
| OTOBparKeHWe TeKy-  MOCTOAH-  TONbKO NpW -
LLlero BpEMEHHM Ha Hoe* HayKaTum
aKpaHe kHonkn (®

* HavanbHanA HaCTpOVIKa, 3aJaHHaA npousBoanTenemMm

BasoBble HACTPONKH BapuaHT / BapuanTC BapuaHT 3
= JnMTenbHOCTb 3ByKO-  MPUOH. npuon. npuon.
BOro curHana no okoH- 10 cek. 2 MUH.* 5 MuH.
YaHuM 3aaHHoOro
BPEMEHM NpUroTosne-
HWA UK BPEMEHH,
3a/]laHHOrO Ha 3BYKO-
BOM Tanmepe
C 7 Bpemsa oXugaHua 40 MpuoH. npuon. npuon.
NPUMEHeHNA HOBOW 2 cek. 5 cek.” 10 cexk.

HaCTPOWKK

* HavanbHan HaCTpOﬁKa, 3aaHHaA npoussoaunTenem
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Opyrve ¢yHKUMM TalMepa SOMKHbI ObiTb OTKIHOUEHbI.

1. Haxkmute Ha kHonky (O v yaepute ee npuMepHo 4 ceKyHAb.

Ha nHaukatopHoi naHenu noAsuTcA 6a3oBan HaCTPOiiKa TeKyLLero
BPEMEHH, Hanpumep c |, eciv BoibpaH Bapuant 1.

2. ViameHuTe 6a30BYHO HACTPOWKY C MOMOLLBbIO KHOMOK + 1 —.

3.loaTsepante BBeAEHME HOBOW HACTPOWMKW HaXKaTUEM KHOMKK O.

Ha nHavkatopHoi naHenu noABuTCA cneaytollan 6asosan
HacTpoiika. Haxkatnem kromnku (O MoXKHO ocyLecTenATL nepexoa

Yxoa ¥ ouucTKa

Mpu TLaTENbHOM YXOAe U YMCTKe Ballua BapoyHan naHesnb U AyX0oBoW
LWKad HaAoNro COXPaHAT CBOI NPUBNEKATENBHOCTb U
dyHKUMOHabHOCTL. B AaHHOM pyKOBOACTBE MO aKChayarauum
NPUBOAWTCA ONUCaHUe NPaBUNLHOTO YX04a U OUUCTKM.

YKkaszaHuf

M3-3a UCNoNb30BaHWA pasnyHbIX MaTepuanoB, TakUxX Kak CTeKno,
NAacTUK M MeTasl, BOSMOXKHbI HeBOJbLIME PACXOXKAEHUA B
LBETOBOM OPOPMIIEHUN NepelHEN NaHenu AyX0oBoro WwKada.

TeHun Ha cTekne ABepubl, BIMMAAALLME Kak passoabl, HA CaMoM
Aene ABNAIOTCA CBETOM, OTPa)KEHHbIM OT JTaMMOYKK B JYXOBOM
LKagy.

Mpu 04eHb BLICOKMX TEMMEPATYPaXx aMalib MOXKET Bblroparb.
BcneacTtere 3T0ro BO3MOXHbI HE3HAUNUTENbHBIE Pa3NUYMA B LIBETE
amasnu. ATo HopMasbHO M He OKasbiBaeT BMAHMA Ha
ObyHKUMOHMpPOBaHUe. KpaA TOHKOro NPOTUBHA He MOJHOCTLHO
MOKPbITE 3Masiblo U MOryT ObITb Cherka LepLuaBbIMU. 3T0 He
OKasblBaeT OTPULIATENbHOIO BAMAHUA GYHKLMIO 3aLLUMTLI OT
KOppO3uK.

UucTAawue cpeacrTea

UTt00bl He AOMYCTUTL MOBPEXAEHWA Pas3fMUHbLIX NOBEPXHOCTEN B
pesynsTare NpUMEHEeHUA HEMOAXOAALLMX YUCTALLMX CPEACTB,
cobntofaiTe crneayoLlme yKasaHus.

Mpyn ouncTKe BapoOU4HOW NaHenu

He Ucnonb3yiTe HepasbaBneHHbIe CpeACcTBa ANA MbITbA NOCYAb
Wn1 ANA NOCYAOMOEYHbIX MaLLWH,

MeTannuueckue ryoku,

€lKne YuctAallne cpeacrtsa, Hanpumep, ana O4YUCTKU AYXOBOK UNU
NATHOBbLIBOAUTEIIH,

He ouuLlaiiTe Npubop NoA AaBNEHUEM WS TOPAYUM NapOM.
3anpelyaetcA MbiTb AeTanu B NOCYAOMOEYHON MaLLMHE.

Mpu ounctke ayxosoro LwKada
He UCMoNb3yiTe eKue unn abpasmBHbIe YACTALLME CPEACTBA,
YUCTALLME CPEACTBA C BICOKMM COLAEPIKaHUEM aNKorons,
MeTannnyeckue ryoku,
He ouuLlaiiTe Npubop NoA AaBNEHUEM WS TOPAYUM NapOM.
3anpeluaetcA MbITb AeTau B NOCYAOMOEYHON MaLLMHE.

HoBble Fy6KM nepea nepBbiM UCMNOSIb3OBAHUEM Heo6XxoanMo
TWwaTenbHO BbIMbITb.
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Mexay BcemMu 40CTYNHbIMU HaCTpOVIKaMM, a C NOMOLLbHO
KHOMOK + ¥ — MOXHO MeHATb 3alaHHble napameTpbl.

4. 1nA BLIXOAA M3 MEHIO HACTPOEK HaxmuTe Ha KHonky (O
yaep)xuTe ee NPUMEPHO 4 CEKyHAbI.

Bce 6a3oBble HACTPOMKM COXPaHEHbI.

Ba3zoBble HACTPOMKM MOXKHO CHOBa W3MeHUTb B Ntoboe BpemA.

30Ha OUUCTKHU

YucrtAawee cpeacTso

[MoBepxHOCTH 13
Hep)xaBetoLLeWn
cranu*

(B 3aBMCHMOCTM OT
TMNa npubopa)

["opAYMiA MbINBbHBIN pacTBop:

OUYUCTUTE C MOMOLLIbIO MATKON TPAMOUKH, a
3aTem BbITpUTE 0CYXa MArKUM MOSTIOTEHLEM.
YUro6bl He nouapanatb, BCeraa npotupante
MOBEPXHOCTU U3 Hep)KaBetoLLien cTasu
napannenbHoO UX eCTeCTBEHHOM TeKCcType. B
NPOTUBHOM Cny4yae MOoryT NoABUTLCA Lapa-
nuHbl. HemeanerHo yaanainTte nATHa usse-
CTH, XXHpa, Kpaxmana 1 AnyHoro 6enka. Moa
TaKUMK MATHAMW MOXKET BO3HUKaTb KOpPPO-
3uA.

CneuunanbHble cpeacTsa AfA yxoAa 3a rops-
UMMM NOBEPXHOCTAMU U3 HepXKaBetoLLen
CTanu MOXHO NPUOBPECTU B CEPBUCHOM
cny>6e UM B crneuvanuaupoBaHHOM Mara-
31He. HaHecuTe UnCTALLEe CPeACTBO Ha MAT-
KYH TPAMOUKY TOHKUM CII0eM.

3OManvpoBaHHsble,
NOKPLITbIE TAKOM,
NOKPbLITLIE LLENKO-
rpagHoi nevarbo 1
nnacTMKoBble
noBepxHocTU*

(B 3aBMCMMOCTH OT
TMNa npubopa)

["opAYMiA MbINBHBIN pacTBop:

OUYUCTUTE C MOMOLLIbIO MATKON TPAMOUKH, a
3aTemM BbITPUTE [0CYXa MAMKUM NONOTEHLEM.
He ucnonb3yinte AnA OUMCTKM cpeacTBa AnA
OYMCTKM CTEKON MK CKPEOKM ANA CTEKNAH-
HbIX MOBEPXHOCTEW.

Manenb ynpasnenua

"opAYMIA MbINbHBI PacTBop:

OYUCTUTE C MOMOLLIbIO MATKON TPAMOUKHM, a
3aTeM BbITPUTE A0CYXa MAMKUM NONOTEHLEM.
He ucnonb3yinte AnA OUMCTKKU cpeacTsa AnA
OYMCTKM CTEKON MK CKPeOKKM ANA CTEKINAH-
HbIX MOBEPXHOCTEW.

BepxHnaA cteknAHHaA
KpbILLKa*

(B 3aBUCMMOCTH OT
TMNa npubopa)

YucTALLee CpencTBO ANA CTEKON:

OUYMUCTUTE C MOMOLLIbIO MAFKOH TPAMOUKHU.
JInfA OYMCTKM BEPXHIOIO CTEKNAHHYIO KPbILLIKY
MOXHO CHATb. [nA 3TOro cM. rnaey
BepxHAA cTeknAHHaA KpbiLuKal!

BpavuatoLumeca pyuku
He cHumars!

[opAYNI MbINbHBLIM pacTBOp:
OYMCTUTE C MOMOLLILIO MArKON TPAMOYKHM, a
3aTeM BbITPUTE AOCyXa MAMKUM MOSIoTEHLEM.

Pama BapouHo#n
naHenu

"opAYMiA MbINbHBIM pacTBop:

He UCMoNb3ynTe ANA OYUCTKM CKpeBoK anA
CTEKNAHHbIX NOBEPXHOCTEMN, TMMOHHYO KKC-
NOTY UK YKCYC.

[a3oBan BapouHan
naHenb Unu peéTka
AnA nocyabl*

(B 3aBUCHMMOCTH OT
TMna npubopa)

["opAYMiA MbINbHBIM pacTeop.

Mcnonbayiite HeboMbLLIOE KONMYECTBO BOABI,
yToObl OHa He nonana Yepes rasoByto
ropenky BHyTpb npubopa.

Cpasy yaanaite yberaBLUyto XXUAKOCTb 1
OCTaTKM MULLM.

PelwéTKy anA nocyabl MOXKHO CHATb.

YyryHHaa peluéTtka anAa nocyabl™:
3anpelleHo MbITb B MOCYA0OMOEYHOM
MaLluHe.

*

oT TMna npubopa)

B BUAE ONUMM (AOCTYMHO Y HEKOTOPLIX MPUMOOPOB, B 3aBUCUMOCTH



30Ha OUUCTKHU

YucTtAwee cpeacTso

30Ha OUUCTKHU

UucTsllee cpeacTso

[a3oBanA ropenka*

(B 3aBUCMMOCTH OT
TMna npubopa)

CHUMMUTE rONOBKY ropenku U KPbILLKY U oun-
CTUTE UX FOPAYUM MblSIbHBIM PACTBOPOM.
3anpeLuaeTca MbITb B MOCYZOMOEYHOM
MalLLMHe.

BbixoAHbIE OTBEPCTMA ANA rasa AOMKHbI
6bITb BCceraa cBo0oaHbI.

CBeuu nomxura: ManeHbKana MArkan
LéTouKa.

a3oBble ropenku GyHKUMOHUPYIOT TOSIbKO B
TOM criyyae, eciiv CBedu Noaxura cyxue.
Bce uvactu BbITpUTE Hacyxo. Bo Bpems ycra-
HOBKM rOPEeNoK Ha MeCTO cneauTe 3a ux npa-
BWJIbHbIM MOMOXEHUEM.

KpbILLKK rOpenoK NoKpbITbl YEPHOM aManbHo.
Co BpeMeHeM uBeT MeHAeTCcA. JTO He OKa-
3blBaeT BAMAHMA Ha QYHKUMOHMPOBAaHME.

Brnokuposka ana 6es-
onacHocTu geten”

(B 3aBUCHMMOCTH OT
Tna npubopa)

["opAYMIA MbINbHBIA pacTBop:
OYUCTUTE C MNOMOLLILIO MAFKOM TPAMOUKH.

Ecnu Ha ABepLe AyxOBOro LwKaga umeercn
610KMpOoBKa AnA 6e30nacHoOCTH aeTei,
nepes OuYMCTKOM €€ HeoBX0AUMO CHATb.

Mpu cunbHOM 3arpAsHeHU GrIoKMpPoBKa ANA
6e30MacHOCTU AeTel HEAOCTATOUHO PYHKLM-
OHasbHa.

YnnotHutenb
He cHumars!

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

OnekTpuyeckan KoH-
dopka*

(B 3aBMCMMOCTH OT
TMna npubopa)

AépaSMBHbIe 4YucTtAalune cpeactea Mnu LETOYKM
AnA nocyAabl.

Mocne YNCTKM HEHAZONTO HarpenTe KOH-
$opKy, UToBbI OHa Bbicoxna. BnaykHble KoH-
$OpKM CO BpeMeHeM prkaBetoT. B
3aBepLUEHNE HAHECUTe cneunarnbHOe cpea-
CTBO ANnA yxoaa.

Cpasy yaansaiTe yberx<aBLUyto XWUAKOCTb U
OCTaTKM MHULLN.

*

KonbLo KoHopKM

(B 3aBMUCHMOCTH OT
TMna npubopa)

OTnMBbI OT XENTOrO A0 CUHETO Ha Kofblie
KOHOOPKK yaananTe ¢ NOMOLLbIO CpeAcTBa
ANA yxoAaa 3a cTanblo.

He ucnonbayiite abpasusHble unu Lapanato-
e cpeacTaa.

3oHa HarpeBa

["opAYMIA MbINbHBIA PACTBOP MK PacTBOP
yKcyca:
OYUCTUTE C MOMOLLIbIO MATKOW TPAMOYKH.

Mpu cUNbHOM 3arpA3HEHUW UCTIONb3YIHTe
CNUpanbHY MeTaniMyecKyo MoYanky 1im
CPEACTBO ANA OUYUCTKU LYXOBOK.

MX MOYXHO MCMONb30BaTh, TONILKO EC/n
pabouan Kamepa xonoaHas.

A\JnA camooumLLatoLmxca NoBEpPXHOCTEN
UCMONb3yNTe PEXMM CaMOOYUCTKKU. [nA aToro
cm. rasy CamooumncTkal

Brumanve! Hukoraa He ucnonbsyinte umncta-
Llee CPeACTBO ANA MWUTbI AN1A OYUCTKM
CaMOOYMLLIAIOLLIMXCA NOBEPXHOCTEMN.

Creknokepamuye-
cKanA KoHpopka*®

(B 3aBMCMMOCTH OT
Tvna npubopa)

Yxoa: VICI'IOJ1b3yVITe cneunanbHoe CpeacTBO ANA
OUMCTKM U 3aLLUTBLI CTEKSIOKEPaAMUKU

OuuncTKa: YucTAMMKU cpeacTBaMu, MpeaHa-
3HaYeHHbIMK ASIA CTEKNOKEPAMMUKK.
CobnioaaiTte yKasaHWA Mo OYUCTKE, NpuBe-
OEHHble Ha ynaKoBKe.

CTeKnAHHbIA NnagoH
NaMrmoYK1 B AyXOBOM

LKagy

"opAYMi MbINbHBIM pacTBop:
OYMCTUTE C MOMOLLLIO MAFKOM TPAMOYKM.

A\ Ckpebok aAnA cTeKnAHHLIX NOBEPXHOCTEN
NpW CUNbHOM 3arpA3HEeHUn:

OTKpOWITE Ne3BWe U yaanuTe 3arpAsHeHUA ¢
€ro nomoLubto. BHMmanue, nessme oyeHb
octpoe. OnacHOCTb TPaBMUPOBAHWA.
Mocne o4nUCTKM CHOBA 3aKpoKTe nesBue.
MNoBpexaéHHoe nesBue HeMeAneHHo 3ame-
HuTE.

CTeKnAHHaA KOH-
dopka*

(B 3aBMCMMOCTH OT
TMna npubopa)

YxoA: ucnone3ynte cneunansHoe CpeacTBo AnA
OYUCTKM M 3aLLUUTLI CTeKNa

OuncTka: uncTALLIee CPeaCcTBO ANA CTEKON.
CobntofaiTe yKazaHUA N0 OYUCTKe, NpuBe-
AEHHble Ha ynaKoBKe.

A\ Ckpebok AnA cTeKNAHHLIX NOBEPXHOCTEN
NpU CUNbHOM 3arpA3HEHUK:

OTKPOWTE NEe3BUE W yaanuTe 3arpAsHEHUA ¢
ero nomotubto. BHumaHue, neasme oyeHb
octpoe. OnacHOCTb TPaBMUPOBAHWA.
Mocne ounUCTKM CHOBA 3aKpouTe NesBue.
MoBpexaéHHoe nesBue HeMeaANneHHo 3ame-
HUTEe.

MoacTtaBka

"opAYMi MbINbHBIM pacTeop:
OYMCTUTE C MOMOLLILIO MAFKON TPAMOUKKU MU
LLETKM.

HaBecHble anemMeHTbl MOXXHO CHATb ANA
OYMCTKK.nA aToro cm. rnaBy CHATHe 1
YCTaHOBKa HaBeCHbIX anemeHToB!

BblaBwkHblE HanpasnAalowue*
(B 3aBUCMMOCTM OT TUNa npudopa)

"opAYMi MbINbHBIM pacTBop:
OYMCTUTE C MOMOLLILIO MAFKON TPAMOYKMU MK
LLETKMN.

3anpeluaeTtcA NPOM3BOAUTL OUUCTKY de-
MEHTOB, KOrZia OHW BbIABUHYTHI, YTOObI HE
yAanuTb C HUX CMasky. Jlyulle Bcero ouu-
LaTb BbIABWKHbIE 3NIEMEHTHI B YCTAHOBMEH-
HOM COCTOAHMM. 3anpeLuaeTcA 3aMmaumBaTb
BbIABWKHbIE 3N1EMEHTbI B BOAE, MbITb B
NOCYZA0MOEYHON MaLLMHE MK OYULLaTh B
npu6ope B pexkMme CaMOOYUCTKU. B npoTus-
HOM C/ly4ae HaBeCHbIE 3NIEMEHTLI MOTYT
6bITb NOBPEXKAEHbI, UTO OKAXKET OTpULIATENb-
HOE BNMAHWE Ha X GYHKLMOHMPOBAHHE.

Crekno

l'Il/ICTi"lLI.lee cpeAacTso AnA CTEKON:

OYNUCTUTE C MOMOLLIbIO MATKON TPAMOUKM.
He vcnonbayiite ckpeBoK ANA CTEKNAHHbIX
NOBEPXHOCTEN.

[nA 6onee yao6HOM 0UUCTKM ABEPLY MOXKHO
cHATb. [nA atoro cm. rnasy CHATHE U
yCTaHOBKa ABepubl AyX0BOro wkKada!

*

oT TMna npubopa)

B BUZE OMNUMM (LOCTYMHO Y HEKOTOPBIX NPUBOPOB, B 32BUCMMOCTH

*

oT TMna npubopa)

B Bnae onuuu (LI.OCTyI'IHO Y HEKOTOPbIX HpMéOpOB, B 3aBUCUMOCTH
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30Ha OUYUCTKH YucTAwee cpeacTso

MpuHaane>xHocTn "opAYMIA MbINbHbLIA pacTBop:
MNpensapuTenbHO 3amouunTe, a 3aTem ouu-
CTUTE C MOMOLLIbIO MATKON TPAMOYKK UK

LWETKK.

AnNOMUHMEBBIN NPOTUBEHB™:
(B 3aBMCMMOCTH OT TMNa npubopa)

MpoTpuTe HAaCyx0 MArKOW TPAMOYKOW.
3anpeluaeTcaA MbiTb B MOCYAOMOEYHOM
MalLluHe.

Hwukoraa He ncnonb3yite cpeacTso AnA
OYUCTKM AYXOBOK.

Hukoraa He npukacanTecb K MeTaIMYeCKum
NOBEPXHOCTAM HOXOM WIIK OCTPbIM MPeAMETOM
BO U3BerXkaHue uapanuH.

JnA o4nCTKM He NOAXOAAT arpeccuBHbIe
unCTALLIME CPEeACTBa, LapanatoLuve rybku
unu candeTku 3 rpyboro matepuana. B npo-
TUBHOM CJly4ae MOryT NOABUTLCA LapanuHbl.

Bepren*
(B 3aBUCMMOCTM OT TNa npubdopa)

"opAYMiA MbINbHBIA pacTBop:

OYMUCTUTE C MOMOLLIbIO MATKON TPAMOYKM UK
LIETKK. 3anpeLleHo MbITb B MOCYA0MOEYHOM
MalLluHe.

TepmomeTp ansA »apkoro*
(B 3aBUCMMOCTM OT TvMNa npudopa)

"opAYMiA MbINbHBIM pacTBop:

OYMUCTUTE C MOMOLLILIO MATKON TPAMOYKM MK
LIETKK. 3anpeLleHo MbITb B MOCYAO0MOEYHOM
MalLMHe.

BblABW>KHOM LOKOSb-
HbIW ALLMK®

opAYMiA MbINbHBIM pacTBop:
OYMCTUTE C NMOMOLLLIO MATKON TPAMOYKM.

(B 3aBMCHMOCTH OT
TMna npuéopa)

* B BMAE ONUMM (AOCTYMHO Y HEKOTOPLIX NPUGOPOB, B 3aBUCUMOCTU
oT TMna npubopa)

BepxHAA CTeKNAHHAA KpbILLKa

Mpexzae yeM OTKPbITb BEPXHIOK KPLILLKY Npubopa, o6oTpute eé
TPAMNOYKOW OT Cry4YamnHbIX 3arpA3HEHUN.

Lna ounctkm Nydlle BCero ucnonb3oBatb CpPeACTBO ANA CTeKOos.

[nA TWwaTtenbHOM OUMCTKM BEPXHEN KPBILLKK MPUOopa MOXKHO €€
CHATb. [InA aTOro BO3bMMUTECH 3a KPLILLKY ABYMA PyKamu ¢ o6emnx
CTOPOH, 1 NOTAHWUTE ee BBEPX.

Ecnu Hy)KHO CHATb M KpenneHuaA KPbILKK, 0BpaTute BHUMaHWe Ha
BykBbl Ha HUX. Kpennenne ¢ BykBoi «R» A0MKHO BbITb YCTAHOBNEHO
cnpasa, KpenneHnue c Byksol «L» - cnesa.

Mocne OYNCTKU KPbILLKY HEOOX0AMMO YCTaHOBUTL HA MECTO,
BLINOMHAA AeCTBUA B 06paTHOM NocneaoBaTebHOCTY.

Monoxante Noka KOHPOPKM OCTLIHYT, NPEXAe YeM 3aKpPbITb MAUTY
KPbILLIKOM.

CHATHE U yCTaHOBKa HaBeCHbIX 3JIEMeHTOB

Bbl MOXeTe CHATb HaBECHbIE 3IEMEHTLI AN1A OUYUCTKM. Llyxosoﬁ wrad
OM¥KeEH ObiTb XONOAHLIM.
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CHATHE HaBeCHbIX 3NEeMEeHTOB

1.TloTAHUTE HABECHOMN 9NEMEHT CHU3Y U BblABUHbTE ero. BuitAHUTe
YANUHUTENbHBIE WTUDTLI B HUKHEW 4acTM HABECHOro dNIeMeHTa 13
KpeneHbIX 0TBepCTUi (puc. A).

2. 3atem NoTAHWTE HABECHOW 3N1EMEHT BHU3 U Bnepea n akkypaTtHo

CHuMuTe ero (puc. B).
0 g' :

E

RASSES

MouncTuTe HaBeCHbIE 3NeMEHTbI 'YOKOH C MOIOLLMM CPeACTBOM.
[MpucTaBLuMe 3arpA3HEeHWA yaanuTte LWETKOWN.

YcTtaHOBKa HaBeCHbIX 35IeMEHTOB

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

B

0
N X

e

A HenpaBunbHafa yctaHoBKa!

He aBuraiite HaBecHble 3NEMEHTLI, NMOoKa 06a Kptouka NOoIHOCTLIO
He 3aKpenneHbl B BEPXHNUX 0TBEpCTUAX. MOXXHO noBpeanTb amasb
(puc. C).

2. 06a KproyKa A0MKHbI BbITb NOMHOCTLIO BCTaBMEHLI B BEPXHUE
otBepcTUA. Tenepb MOXXHO MEeANEHHO U OCTOPOXKHO OMyCTUTb
HaBeCHbIe 3NIeMEeHTbl BHM3 W 3aKPENUTb B HUXKHUX OTBEPCTUAX
(puc. D).

3. BcraBbTe 06a HaBeCHbIX 3N1eMeHTa B BOKOBbIE CTEHKM [yXOBOro
wkada (puc. E).

Mpu NpaBuUnNbHOM YyCTAHOBKE HaBECHbIX 3/IEMEHTOB PacCTOAHWE
MeXay ABYMA BEPXHUMMU YPOBHAMM AOMKHO BbiTb Bonblue, YemM

Mexay oCTanbHbIMW YPOBHAMM.




CHATHE U YCTaHOBKa ABepLbl AYXOBOro un(aq)a

JnAa ounLLeHnA M IeMOHTaXKa MOXKHO CHATL ABepLy AyX0BOro
LKaga.

Kaxkaas netna ABepubl ocHalleHa 6110KMPOBOYHBIM pblyaromM. Koraa
GNOKMPOBOUYHbIN pbluar ycTaHoBEH (puc. A), ABepLa AyX0BOro
wkada 6nokupoBaHa, v Bbl He MoxkeTe eé cHATb. Ecnin Bl 0TKMHETE
610KMPOBOYHbIE pbluark (puc. B) anA cHATUA aBepubl, ByayT
6nok1poBaHbl NeTin. 3akpbiTb ABepLY ByAeT HEBO3MOMXHO.

A OnacHOCTb TpaBMMpPOBaHUA!

Ecnu netnn He 6noKMpoBaHbI, ABEPLIA MOXET C CUNON 3aXIOMHYTHCA.
Cneaute, utobbl 6OKMPOBOYHbIE pblyark GblM NONHOCTLIO
YCTaHOBNEHbI, a MPU CHATUM ABEPLbl YXOBOro LWKada NosHOCTbIO
OTKMHYTBI.

CHATUe ABepLbl
1. MonHocTbIO OTKPOITE ABEpLY AyXOBOro LiKada.
2. OTKMHbTE BNOKMPOBOYHLIE pblYary cnpasa 1 cnesa (puc. A).

3. 3akpoiTe ABepuy AyX0BOro wkada Ao ynopa. Bosbmutech 3a Heé
06enMm pykamu cnesa 1 crnpasa. ELlé HemMHoro npuKpoiite 1
BbiTawmTe asepuy (pvc. B).

N\

YcTaHOBKa ABepubl
YcTaHoBHTe ABeply B NopAaKe, 06paTHOM CHATUIO.

1. YcTaHoBWTE ABEpLY AyXOBOro WKada Tak, 4Tobbl 06e neTnm
oKasasnucb NPAMO HaMNpoTUB OTBEPCTUM (pUcC. A).

2.Mpopesb Ha nNetne AomKHa 3apUKCMpoBaTbcA ¢ 06enx CTOPoH
(pvc. B).

o

/ \

3. CHoBa ycTaHoBuTE G6/I0KMPOBOYHLIE pbluark (puc. C). 3akpoiite
ZiBepLy AyX0BOro LuKada.

A OnacHOCTb TpaBMUPOBaHUA!
OnacHocTs TpaBMUpoBaHuA! B ciyyae BbinaaeHWA ABEPLIbI AYXOBOTO
LWKapa UK 3aKIMHUBAHMA NETAM, HE MbITANTECH YCTPaHUTb

HencnpaBHOCTb CaMOCTOATENbHO. Bbi3oBUTE cneumnanmcTa
CEepBUCHOW CNy>KObI.

CHATHe 1 ycTaHOBKa CTEKON ABepLbl

[nA nyyluen oUMCTKM MOXKHO CHATb CTEKNa ABEepLbl AYyXOBOro
wKaga.

CHATHe

1. CHumuTe ABepuy Ayxosoro wkada. Ana atoro cm. pasaen CHATHe
ABepLbl AyxoBoro LwKada. [onoxxute aAsepLy AyxXoBOro LwKadpa Ha
nonoTeHUe PYyYKon BHU3 (puc. A).

2.TMoBepHuTE CHayana ABa HWKHWX BUHTA, a 3aTeM ABa BEPXHUX
BMHTa NPOTUB YacoBOW CTPesniku (puc. B).

CHATble AeTanu Henb3A MbiTb. MNpoTpuUTe CTEKNIA MATKON TPAMOYKOW,
CMOYEHHON CPEACTBOM AJIA OYUCTKU CTEKON.

A OnacHocTb TpaBMUpOBaHHA!

MouapanaHHoe CTeko ABepLbl Npubopa MOXET TpecHyTb. He
“cnonb3ayiTe CKPeBKW ANA CTeKna, a TaKKe elKkue U abpasuBHble
YKCTALLME CpencTBa.
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YcTaHoBKa

1.YcTaHoBuTE 3alUMTHYIO NaHenb (puc. A).

2. BeepHuTe 06paTHO cHavana ABa HWXHWUX BMHTA, 3aTeM ABa
BEPXHUX BUHTA (puc. B).

UTto nenatb Npu HEUCNPABHOCTU?

Yacto cnyyaeTca, 4to NPUUYMHOW HEUCIPABHOCTH CTana Kakaa-To
Menoub. Mpexae uemM oBpallatbea B CEPBUCHYHO Cry»Oy,

nocmoTpuTe Tabnuuy. BoamMoXkHO, Bbl CAMOCTOATENBLHO MOXETE
YCTPaHWUTb HEMCMPaBHOCTb.

Tabnuua HeucnpaBHOCTEWM

Ecnu Bam He BnosiHe yaanock 6ntofo, obpartutech K rnaese
«[1poTecTMpoBaHO AnA Bac B HalLen KyxHe-CTyaun». B HeW Bbl
HaWAETe MHOXXECTBO PpeKOMeHAaLMWI No NPUroToBieHuUto 6toA.

A OnacHocTb yaapa Tokom!

Mpu HekBaNMPUUUPOBAHHOM PEMOHTE NPMOBOP MOXKET cTaTh
MCTOYHWKOM onacHocTH. [103TOMy PEMOHT A0MKEH NPOU3BOAUTLCA
TOJNBKO CMELMANIUCTOM CEPBUCHOM CRy»XObl, NPOLIEALLNM
cneuunansHoe oByyeHue.

HeuncnpaBHocTb Bo3moxHan YcTpaHeHue/yKa3aHu1A
npu4YMHa
Oyxosoi wkap  HeucnpaseH MpoBepbTe, B nopaake nu
He paboTaeT npefoxpaHuTenb. NpefoxpaHuTens npuéopa B
6noKe NpefoxpaHuTenen.
OtknioyeHne MposepbTe, BKAOYaeTCA n
3/1EKTPOSHEPIUN. Ha KyXHe CBET 1 paboTatoT in
ocTasbHble ObITOBEIE NPUOOPSI
UHavkauma Bpe- OTkOYEHHUE 3aHoBO ycTaHoBWUTE BpemA
MEHW MHUraer. 3MEeKTPOIHEPrUn. CYTOK.

[HyxoBo# wkad
He HarpeBsaeTcA.

OcepnaHue nbinu
Ha KOHTaKTax.

MoBepHUTE PYUKK-NEPEKNIO-
uaTesnin HeCKONbKO pas Tyaa-
obpartHo.

["asoBan ropenka
He 3aropaeTcs.

OTKntoyeHne
3NEKTPOSHEPrn
WK BNaXKHbIe
CBeuu noJxura.

3a)KruTe rasoByto ropesnky ¢
MOMOLLIbIO INEKTPO3AIKM-
ranku Uiam CrMuKu.

CoobuieHunsa 06 owmbke

Ecnu Ha HAMKaTopHOM NaHenu noABiAeTcA coobLueHne o6 olunbre
¢ cumBONOM £, HaxkmuTe Ha kHorky (O. CoobLieHre ncuesHerT.
3aaaHHoe AnA GyHKUMM Taimepa BpemA ctupaetca. Ecnu
coobLeHne 06 oLwnBKe He MCUESHET, CBAXXMTECH C CEPBUCHBIM

LIEHTPOM.

CrneaytoLme coobLueHna 06 owmbke Mory 6biTb yCTpaHeHbl caMmum

nonb3oBartenem.
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3. HaBeckTe ABepuy AyxoBoro wKada. Ana atoro cM. pasaen
YcTaHoBKa ABepLbl AyX0BOro LKada.

JlyxoBbiM LKapOM MOMHO CHOBa NMOJIb30BaTbCA TOMbKO fnocne

npaBuibHON YCTAaHOBKU CTEKON.

IBepua ayxoBoro wkada - AONONHUTENbHbIE
mepbl 6esonacHocTH

|_|pI/I ANUTENbHOM MPUIroTOB/IEHMM NULLIK ABepLa AyX0BOro LwKada
MOXXET HarpeTbCA.

Ecnu y Bac eCTb MaJieHbKue Aetu, Heo6XoanMO ObITb npeaenbHoO
BHUMAaTENbHBIMW MPU 3KCMyaTalMn AyxXoBOro LKkaga.

B cBA3K C 3TUM K BalLeMy pacrnops)XeHWo npeanaraeTca salumTHan
peLLéTKa, KoTopanA NpeAoTBpaLLaeT NPAMOe NPUKOCHOBEHHE K
ABepLe AyxoBoro wkada. 3Ty cneunanbHyro NPUHAANEXHOCTb
(469088) MO)KHO 3aKasaTb B CEPBUCHOM Cry»Xoe.

CoobuieHne 06 Bo3amomHan PelueHune/coBeTbl
owwmnbkre npuunHa
EQ OpHa u3 KHomok Mo ouepean HaXKMUTE Ha Bce

6bina HaXkarta B
TeueHue CcnuLl-
KOM NPOZOMKU-
TeSIbHOro
BPEMEHU UK ee
3aKIMHUIO.

KHOMKMW. I'IpOBepre, HeT nn
3aKJ/IMHEHHbIX, 3anaBLUUX UNKU
3arpA3HEeHHbIX KHOMOK.

A CyuiecTByeT OnacHOCTb NopaMeHUa aneKTpU4ecKum
ToKom!!

HenpasunbHO 0TPEMOHTUPOBAHHLIM NpUbop NpeacTaBnAeT coboi
onacHocTb. PEMOHT AomKeH NPpoM3BOANTLCA TONBLKO NEPCOHANIOM
CEPBUCHOrO LIeHTPa C COOTBETCTBYIOLLEN KBaIMbUKALIMEN.

3ameHa namMno4yku Ana BepxHeu NOoACBETKH
AyxoBoro wkada

Ecnv namnouka B AyXoBOM LUKady Neperoput, €€ Hy>KHO 3aMEeHUTb.
YcToiumBbIE K BEICOKMM TEMMNepaTtypam 3anacHble 1aMnoyku
MOLLHOCTbI0 40 BT MOXXHO NproBpecTu B CepBUCHOM cny)kbe unu B
cneunanvMaMpoBaHHbIX MarasuHax. Micnonbayite TONbKO yKasaHHbIe
NaMmnoyKm.

A OnacHocTb yaapa ToKom!
OTKntoumuTe NpesoxpaHuTens B Boke NpeaoxpaHuTenei.

1. Bo n3berkaHne NoBpeXXAeHWH NONOKUTE B XONOAHbIA yXOBOW
WKad KyxoHHOe NonoTeHLe.

2. CHumuTe nnadoH, noBopaynean ero NpoTUB YacOBOMN CTPESKM.

3. BcTaBbTe HOBYHO N1aMMNOYKy aHanorM4yHoro Tmna.
4.YcraHoBuTe NnapoH Ha MecTo.

5. BblHbTe KyXOHHOE MOMOTEHLE M3 AyXOBOro LWKada U BKIOUUTE
npeaoXpaHuTeSb.



CteKknAHHbIK Nna¢doH

MoBpeXa&HHbIA NnadoH NoanexuT sameHe. OpuUruHabHble
nnagdoHbl MOXXHO NPUOBPECTH Yepes CePBUCHYO Cy»KOy. Mpu aToM

CepsucHana cnymba

Ecnv Baw npu6op Hy)kaaeTcA B peMOHTe, Halla cepBucHanA cnyxba
BCeraa K sawwmm ycnyram. Mbl Bcerga ctapaemMcs HanTu
noaxoadLlee peLueHue, YToObl n36erkaTb B TOM YMCTIE HEHYXKHbIX
BbI30OBOB CMeLWanncToB.

Homep E 1 Homep FD

LnA nonyyeHua KBanMpuUMpoBaHHOrO 06CNY)KMBaHUA NPU Bbi3oBE
crneuuanucTa cCepBUCHOM Cy»0bl 06A3aTeNbHO yKasbiBanTe HOMep
nsnenua (Homep E) n 3aBoackomn Homep (Homep FD) Baluero
npubopa. Tunosaa Tabnuuka ¢ HOMEpPaM1 HaXoAWTCA crpaBa Ha
ZiBepLe AyxoBoro wwKaga. Ytobbl He TpaTiTb BPEMA Ha MOMCK 3TUX
HOMEPOB, BMULLMTE WX U TENEPOHHBLIN HOMEP CEPBUCHOM CIy»KObl
34echb.

HY>XHO yKasaTb Homep usgenua (Homep E) u saBoackoi Homep
(Homep FD) Baiuero npubopa.

CepsucHan cnymba ©

Homep E Howmep FD

O6partuTe BHUMaHWe, YTO BU3UT CNELManncTa CepBUCHOM CyKGbi
ANA yCTpaHeHWA NOBPEXAEHUH, CBA3AHHBIX C HEMPaBUIbHBIM
yXxo4oMm 3a Npu6opoM, JaXke BO BpeMA AEUCTBUA rapaHTUu He
ABNAeTCA GecnnaTHbIM.

3afABKa Ha PEeMOHT U KOHCYJIbTauMuA NPpU HenonagKkax

KoHTaKTHblE AaHHbIE BCEX CTpaH Bbl Hanaéte B NPUNOXXeHHOM
CMNUCKe CEePBUCHbIX LUEeHTPOB.

MonoxwuTeck Ha KOMNETEHTHOCTb U3roToBUTENA. Toraa Bel MmoxeTe
ObITb yBEPEHbI, YTO PeMOHT Baluero npubopa 6yaet nponsseaéH
rPamoTHbIMW CNeLnanMcTaMm U ¢ UCNOSb30BaHUEM GUPMEHHbBIX
3anacHbIX YacTen.

PekomeHgauuu nNo 3KOHOMUU INEKTPOIHEPIUU U OXPaHe

OKpyXaroLeun cpeabl

B aToM pasaene Bbl NONy4uTe PEKOMEHAALMMU, KaK CIKOHOMUTB
3/1IEKTPOSHEPTUIO BO BPEMA BbINEKaHWUA U XapeHWUA B lyXOBOM
WKady 1 BO BPEMA NPUrOTOBNEHUA MULLKM HA BAPOYHOW NaHenu, a
TaKXXe Kak NpaBuibHO yTUNM3upoBaTb npuoop.

SKOHOMUA 3NEKTPO3HEPruu Bo BpeMa paboTbl
AyxoBoro wKada

MpeaBapuTenbHO HarpeBaiiTe AyXOBOK LIKAQ TONbKO B TOM
cryuae, ecrniv 3T0 yKasaHo B pelenTe Wiu B Tabnuuax pykoBoAcTBa
Mo aKcnyataumu.

Mcnonbayiite TEMHbIE, NOKPbITbe YEPHLIM JIAKOM WK
aManupoBaHHble GOpPMbl ANA BbinekaH!A. OHWU 0COBEHHO XOPOLLIO
nornoLiaT Teno.

Kak MO)XXHO pexxe OTKpbIBaiTe ABEpLY AYXOBOro LKada BO BpemA
TYLLEHUA, BbINEKaHUA WK KapeHUA NPOAYKTOB.

Heckonbko n1Mporos nyylle BCero neyb OAuH 3a ApyruMm. [yxoBon
LWKag eLwé TEnNnbIi, 3a CYET Yero BPeMA BbiNEKAHUA BTOPOro
nuMpora yMeHbLIaeTcA. 2 nnpora npPAMOYrofibHON GOPMbl MOYKHO
nocTaBUTb PAAOM.

Mpy ANUTENBHOM BPEMEHU NPUrOTOBNIEHUA JYXOBOM LKA MOXHO
BbIK/IOUNTL 32 10 MUHYT 10 OKOHYaHWA NMPUrOTOBNEHUA U
“cnonb3oBaTb OCTATOYHOE TEMMO ANA AoBeAeHUA 6noaa Ao
rOTOBHOCTM.

SKOHOMUA 3NEKTPO3HEPrun BO BpeMsA paboThbl
rasoBov BapoO4HOM NaHenu
[nA npurotoBnexua 6ntog Bceraa noabupanTte KacTpronto

noaxoAALLero pasmepa. lNpu NpurotoBneHun B 60MbLLIOK
KacTptone pacxoayeTcA MHOIO 3NIEKTPOIHEPrUMm.

Bceraa 3akpbiBanTe KacTpronto NoAXOAALLEN KPbILLKOW.
lMnamA razosoK ropenku Bceraa AOMKHO KacaTbCA AHA KacTPHONK.

MpaBunbHaA yTUNU3aLUKUA YNaKOBKU

YTUAMsupynTe ynakoBKy ¢ coOntoAeHUeM NpaBus 9KONOrMYecKon
6e3onacHoCTy.

JaHHbIi npubop UMeeT OTMETKY O COOTBETCTBUM
eBponenckum Hopmam 2012/19/EU ytunusaumm
3NEKTPUUYECKMUX U INEKTPOHHBIX NprbopoB (waste electrical
and electronic equipment - WEEE).

[aHHble HopMbI oNpeaenatoT AecTBYOWME Ha
Tepputopun EBpocotosa npasuna Bo3spara 1 yTunmsaumu
cTapbIx Np1MOopPOB.
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lNpoTtecTupoBaHo anA Bac B Haluen KyxHe-CTyaAuU

B npunoxkeHHbIx Tabnuuax Bbl HanaéTe GonbLuoii Beibop 6ntoa 1
onTUMarnbHble YCTAHOBKM ANA UX NPUroToBneHuA. Mbl pacckaxem
BaM, KaKoW BMA HarpeBa U Kakasa Temneparypa nyulle BCero
noaxoAAT AnA BuibpaHHoro 6ntoaa. B Hawen Tabnvue Bbl HaWAéTe
yKasaHuA, Kakue NpUHaANEXHOCTH CrieAyeT UCNoMb30BaTh U Ha
KaKoW ypoBeHb UX ycTaHaBnueaTb. Kpome Toro, Bbl NoJsiyunTe COBETHI
no BbIGOPY NOCYAbl U NPUrOTOBAEHUIO MULLIN.

YKkasaHusa

3HaueHuA, npuBeAéHHbIe B Tabnuue, AeMCTBUTENbHBI, €C/U Bbl
ycTaHaBnvBaeTe 61040 B XONOAHYIO W NYCTyto pabouyto Kamepy.
MpeaBapuTenbHbIA pasorpeB UCMoNb3yiTe, eCNu TONBKO 3TO
yKasaHo B Tabnuuax. BeicTunaiite npuHaanexxHoct1 6ymaroi ana
BbINEYKM TONBKO NOC/e UX NpesBapUTeNbHOro pasorpesa.

3HaueH1A BpeMEHU, yKasaHHble B Tabnuuax, ABNAOTCA
OPHEHTUPOBOYHLIMU. OHK 3aBUCAT OT KaYecTBa U CBOMCTB
MPOAYKTOB.

McnonbayiiTe BXOAALLME B KOMMIEKT NOCTaBKW NPUHAANEXHOCTH.
JononHuTENbHbIE NPUHAANEXHOCTU MOYKHO NPUOBPECTH B
CEPBUCHOM Cry)K6e MK B CNELManu3aMpoBaHHOM MarasuHe.
Mepen Hayanom paboTel ybepute 13 paboueit Kamepbl BCe NULLIHWE
NPUHAANEXHOCTU U nocyay.

Bceraa ncnonb3yite npuxeaTtku, koraa AocTaére ropayne
NPUHAANEKHOCTH UIK nocyay 13 paboyei Kamepsbl.

Muporu 1 Bbineyka

¢Oprl AnAa BbINeKaHUA

Jlyywwe Bcero noaxoaat TEMHblE MeTannuyeckne GopMbl AnA
BbINEKaHuA.

Mpu Mcnonb3oBaHMK CBETNLIX GOPM U3 TOHKOTO MeTanna BpemMa
BbiNEKaH1A yBennunBaeTcA, a NMpor NoApyMAHUBaETCA
HepaBHOMEPHO.

Ecnu Bbl Ucnonb3ayeTe CUIMKOHOBbIE GOPMbI, OPUEHTUPYHTECH HA
XapaKTepPUCTUKM U peLenTsbl Ux uarotoeutens. CUIMKOHOBbLIE GpOpPMbI
yacTo MeHbLUe Mo pasmepy, Yem oBbluHble GOopMbI, MO3ITOMY
KOMIMYeCTBO TecTa 1 peuenTypa ANiA HUX MOTYT ObiTb HECKOJIbKO
UHBIMU.

Tabnuubl

B Tabnuuax Bbl HAMAETE ONTUMaJIbHLIE BUALI HArpeBa ANA PasfnyHbIX
MUPOroB 1 BbiNeuku. Temnepatypa U BpeMs BbiNeKaHusA 3aBUCAT OT
KoNMuyecTBa TecTa M ero cBoicTB. MNoatomy B Tabnuue ykasbiBaetca
AuanasoH 3HadeHwui. CHauana yctaHaBnvMBaite MUHUManbHoOe
3HaueHue. MNpu Bonee HU3KOW TeMnepatype NoApyMAHUBAHWE
nonydyaetca 6onee paBHOMepHLIM. Eciin Heo6xoanMo, B CneayoLLmit
pas ycTaHOBWUTe Temnepatypy NoBhbILLE.

Ecnu ayxoBoii WwWKad npeasapUTeNisHO pasorpeT, BpeMA BbiNeuKu
cokpatyaetca Ha 5-10 MUHYT.

LononHuTtenbHyto nHGopmaumio Bbl HAMAETE B pasaene
PeKkomeHZauuu no BbiNeKaHuto nocne tadbnuu.

Mupor B popme dopma YpoBeHb Bua HarpeBa 3HaueHue Tem- Bpemsa npuro-
nepatypbl B °C  TOBREHWUA, MUH
MpocTow cyxoi nupor PasbémHan popma ¢ 3 160-180 50-60
peLiétyaTbiM AHOM/opma
AnA Kekca
MpocToi cyxon HeXkHbIM Npor PasbémHan ¢opma c 2 = 150-170 60-70
pelwéTtyatbim agHom/Popma
AnA Kekca
Kop» 13 Tecta anAa kekca dopma ana GpyKTOBOro 3 ES 140-160 20-30
nupora
DpyKTOBLIV TOPT M3 NPOCTOro TecTa Beicokana pasbémHana popma 3 150-170 50-60
C peLlétyaTtbiM AHOM
Bucksut PasbémHnan dopma 2 = 160-180 30-40
Kop)x 13 TecTa anA Kekca PasbémHan popma 1 = 170-190 25-35
DpyKTOBLIN UM TBOPOXKHBIN TOPT, NecouHoe PasbémHana popma 1 = 170-190 70-90
Tecto*
MukaHTHBIM Nupor* Pasbémnan dopma 1 = 180-200 50-60
* OcTaBuTb OCTbIBAaTb NMMPOT B AYXOBOM LUKady NpuM. Ha 20 MUHYT.
Mupor Ha npoTUBHE MpuHaanexHocTH YpoBeHb Bua HarpeBa Temnepatypa, ° Bpema
C NPUroToBJEeHHA,
MUH
CnobHoe unu apoXKeBoe TeCTO C CYXOu [MpoTtvBeHb 2 = 170-190 20-30
HaYMHKOM
CnobHoe unu apoxoxkeBoe TeCTo ¢ coyHon  [MpoTvBeHb 3 = 170-190 40-50
HauYMHKOW (PpPYKThI)
BuckBuTHBIN pyneT (npeaBapuTenbHbINA MpoTnBeHb 2 = 190-210 15-20
pasorpes)
MnetéHka ns apoxoxesoro Tecta 3 500 r  NpoTuBeHb 2 = 160-180 30-40
MYKM
PoxxaectBeHckuit kekc n3 500 r MyKu MNpoTneeHb 3 = 160-180 60-70
Po>kaecTBEHCKNI KEKC M3 1 KI MyKK [MpoTnBeHb 3 = 150-170 90-100
LLTpyaens, cnaakui MpoTtvBeEHb 2 = 180-200 55-65
Bépek MpoTuBeHbL 2 = 180-200 40-50
Muuua MpoTuBeHsL 2 = 220-240 25-35
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Menkas Bbineyka MpuHaaneHoOCTH YpoBeHb Bua HarpeBa 3HaueHue Tem- Bpema npuro-

nepatypbl B °C  TOBNEHUA, MUH

Menkoe neyeHbe MpoTuBeHb = 150-170 10-20
durypHoe neyeHoe (Npeasapu- [1poTMBeHb = 140-150 30-40
TeNbHbI pasorpes)

MuHaanbHoe neyeHoe [MpotuseHb 2 = 110-130 30-40
Bese MpoTuBeHsL 3 80-100 100-190
Bbineuka n3 3aBapHoro tecta MpoTuBeHb 2 = 200-220 30-40
Bbineyka 13 cnoéHoro Tecta MpoTvBeHb 3 ES 190-210 20-30
Muporun n3 apoxoxesoro Tecta  [NpoTMBeHb 3 = 180-200 20-30

Xne6 n 6ynouxu

HuKoraa He HanuBalTe BOAY B ropAYMiA AyXoBOW LUKad.

Mpu OTCYTCTBMM APYTUX yKasaHui Nepes BoinekaHueMm xneba

06A3aTeNbHO pasorpeiTe AyxOBOM LIKA.

Xne6 n 6ynouku MpuHaaneHocTH YpoBeHb Bun HarpeBa TemnepaTtypa, ° Bpemsa
C NPUroTOBNEHUSA,
MUH
OpoxokeBoi xned us 1,2 Kr Myku MpoTueeHb 2 = 270 8
200 35-45
Xneb u3 kucnoro tecta us 1,2 Kr MpotuBeHb 2 ] 270 8
MyKu 200 40-50
Bynouku, Hanpumep, prxkaHble (6e3  MpoTvBeHb 4 = 200-220 20-30

npesBapuTENbLHOTO pasorpesa)

PekomeHaauMu no BbiNneKaHUIO

Bbl XoTHTE neyb No co6CTBEHHOMY peLenTy.

OpveHTUpYHTECH HA MOXOXKYHO BbINEUYKY B TABNMLE BbINEYKU.

MpoBepKa cTeneHu NponekaHa caAoBHOro
nupora.

3a 10 MWH A0 UCTEYEHUA YCTAHOBNEHHOIO MO PeLenTy BPEMEHH BbiNeKaHWA NPOTKHUTE NMUPOT B
CaMOM BbICOKOM MeCTe AepeBAHHON Nanoykon. Ecnv Tecto He npunuMnaeT K nanoyke, nupor
roToB.

Mupor onaaaer.

B cnegytowmii pas Ao6aBbTe MEHbLLE XKUAKOCTU UMK YCTaHOBUTE TEMMNepaTypy AyXOBOro WwKada
Ha 10 rpazycoB Hwxe. CobniofaiTe yKasaHHOe B pelenTe Bpems 3ameca TecTa.

Mupor noaHANcA ToNbKO B cepeanHe, a no
KpaAM HU3KWH.

He cMmasbiBaiiTe XMpoM BOPTUKM pasbEMHOM GopMbl. Mocne BbineKaHWA OCTOPOXKHO OTAeNUTe
MUPOT HOXXOM OT CTEHOK (pOPMBI.

Mupor cBepxy CAULLKOM TEMHbIN.

MoctaBbTe NUpor HWXxXe, yCTaHOBUTE MEeHbLUYO TeMneparypy 1 BblNeKkanTe nupor HemHoro
AonbLie.

M1por cauLwKom cyxomn.

MpOTKHUTE 3yBOUUCTKOM B rOTOBOM MUPOre MaseHbKWE AbIPOYKU U BRIEWTE B HUX MO Kanne gppyk-
TOBbIW COK MK KaKoW-HUOY b ankoronbHbIi HAaNWToK. B cneaytolmii pas Buibepute Temneparypy
Ha 10 rpazycoB 6osbLue U YMEeHbLUUTE BPEMA BbiNeKaHuA.

Xne6 unu BbiNeuka (HanpumMep BaTpyLUKa)
BbIFNAAAT rOTOBLIMU, HO BHYTPU He Mpo-
NEKNUCH (Cbipble, C 3aKanom).

B cneaytowmii pas fobaBbTe MEHbLLE YKUAKOCTU U BbiNeKaiTe npu Gonee HU3KOKM TeMnepatype
HeMHoro gonblue. [InA NMPOroB ¢ COYHOW HAUMHKOM CHauana oTAeNIbHO BbINEKUTE KOPXK.
MockinbTe ero MMHAANEM MK TONMYEHBIMW CyXapAMM M TONIbKO Ha HUX Knaaute HauuHky. Cobnto-
JaiiTe peuenTypy 1 BpeMA BbINEKaHMA.

Bbineyka noapymMAHWBaETCA HEpaBHO-
MepHo.

YcTaHaBnvBanTe Temnepartypy HEMHOIO HUXKe, Toraa Bhineyka 6yaeT noapyMAHUBATLCA paBHO-
MepHee. HexxHylo BbiNeuKy BhineKaiite B pexkuMe «BepXHuit/HmKHHiA xap» [Z) Ha oaHom
ypoBHe. Ha uupKynauuto Bosayxa TaKKe MOoryT NoBAMATb BbICTyNatoLLMe Kpaa neprameHTHOH
6ymaru. Beceraa Bbipesaiite neprameHTHyto Bymary TOUHO Mo pasMepy NpPOTUBHA.

PpyKTOBbIA MUPOT BHM3Y OYEHb CBETIbIN.

B cneaytolmnii pas ctaBbTe BbinekaTb MMPOr Ha OUH YPOBEHb HUXKE.

DpPYKTOBLIN COK BbITEKAET.

B cneaytowmit pas ucnonbayite, ecnu umeetcs, 6onee rnyGoKUi yHUBEPCaNbHbIA NPOTUBEHD.

Menkue usaenua ns APOXHOKeBOro Tecta
CnuMnarTCA BO BpeMA BbINEYKH.

PaccroAxune Mexay HUMK JOMKHO ObITb npum. 2 cm. Torpa 6yaeT AO0CTaToO4yHO MecCTa, yTOObI
BblNneKaeMble U3aenma MOriin XxopoLlo NOAHATLCA U 3apYMAHUTLCA CO BCEX CTOPOH.

Bo BpemsA BbineKaHWA COYHbLIX MUPOroB
obpasyeTcA KoHAeHcar.

Mpu BbINeKaHUn MoXKeT oBpasoBaTbcA BoAAHON nap. OBbIYHO OH BLIXOAWUT HaA ABEPLEN U MOXKET
KOHZEHCUPOBATLCA Ha NaHeNu ynpasneHua unv Ha 6nuanerkalluen mebenu u ctekarb no Hew
kannamu. 1o 06ycnoBneHo GpU3NKOi npouecca.
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Msco, nTuua, pbiba

Mocyna

Mo»KHO 1cnonb3oBaTh Ntobyto *KaponpoyHyto nocyay. Ona 6onbLuoro
YKapKOro NoZJoMAET TaKXKe U NPOTUBEHb.

Jlyuie Bcero Ucnonb3oBaTb CTEKNAHHYO nocyay. Kpbillka AomKHa
NOAXOAUTL K MOCYAE M NOTHO 3aKpbiBaTLCA.

Mpu Mcnonb30BaHUM 3MaNMPOBaHHOM NOCYAbl ANA XapeHua
06A3aTesibHO HanWBanTe HEMHOMO KUAKOCTMU.

B nocyne anA »xapeHuA U3 cTanu nuiia noApyMAHMBAETCA He Tak
CUINbBHO, ¥ MACO MOXXET He IOWUTW 0 NMOSIHOW FOTOBHOCTH. YBennybTe
BPEMA NPUroTOBNEHUA.

NHdopmauma B Tabnuuax:
Mocyaa 6e3 KpbILWKK = OTKpbITaA
Mocyaa ¢ KpbILWKOW = 3aKpbiTan

Bceraa craBbTe nocyay no LEHTPY PELUETKM.

CraBbTe ropAuyto CTEKNIAHHYIO NOCYAYy Ha Cyxyto noAcTasky. Ecnum
nozcTaska 6yAeT MOKPO# UK XONOAHOM, CTEKSIO MOYKET TPECHYTh.
MWapeHue

HobaBnAiTe K NOCTHOMY MACY HEMHOFO XXMAKOCTH. [IHO nocy bl
ZOMKHO BbITb NOKPLITO CNIOEM BOZbI TONILLUHOW NPUM. Y2 CM.

Mpu »xapeHnn aobaBnANTe AOCTATOYHOE KONMYECTBO XUAKOCTU. [JHO
nocyAabl AOMKHO BbiTb NMOKPLITO CNOEM BOAbI TOALLMHOW 1-2 CM.

KonnmuecTtBo MAKOCTU 3aBUCUT OT copTta MAca U OT MmaTtepuana
nocyAabl. Ecnu Bbl rotoBute MACO B 3MaJ'IMpOBaHHOl71 nocyae,

nobasnaiTe HemMHoro 6onblue XUOKOCTHU, YEM B CTEKNAHHYIO nocyay.

Mocyaa U3 Hep)KaBetoLLEH cTanu He o4eHb MOAXOAUT ANA KapeHus,
MAco ByneT MeHbLUe NOAPYMAHUBATLCA U MeANEeHHEee roTOBUTLCA.
FoToBbTE ero Npu Gonee BbICOKOW TeMnepatype u/munu Gonee
AnuTenbHoe Bpems.

PekomeHpauum no MNPUroToB/IEHUIO Ha rpune

Mepen NpuroToBNeHUEM Ha rpune pasorpeiite padouyto kKamepy B
TeyeHue NpUM. 3 MUHYT.

[OTOBUTb Ha rpune MOXHO TOSIbKO MPU 3aKPbLITOM ABepLEe AYXOBOro
LwKada.

Mo BO3MOXXHOCTH NOPUMOHHbIE KYCKU AO0JDKHbI ObITb OANHAKOBOM
TOJILLIMHBI, B 3TOM Cny4yae OHU paBHOMEpPHO NoApyMAHUBAKOTCA U
OCTaroTCA COYHbIMMWU.

MepeBepHNUTE KYCKM MO UCTEUYEHWUN &3 BPEMEHM.
Conute CTENKM TOMNBbKO MOCIE NPUrOTOBIEHUA Ha rpure.

Knaaute nopunoHHble KyCKU HEeMoCpPeACTBEHHO Ha PeLLETKY.
OZLMHOYHBIE MOPLMOHHBLIE KYCKM MOMYYaroTCA NydLle, ecnu ux
NONOXUTb Ha CEPEnnHY PELLETKM.

JononHuTtensHo noctasbTe NPoTMBEHb YpoBeHb 1. COoK OT XapeHunA
6ynet cTekatb B Hero, 1 yXoBOM LUKad OCTAHETCA MOYTU YUCTLIM.

Mpu NpUroToBNEHWM HA rpune ycTaHaBIMBaUTe NPOTUBEHb UK
YHUBEpPCasbHbIA NPOTUBEHb HE BbILLE, YeM Ha YpoBeHb 4 uaun 5. N3-
3a CMNIbHOW Xapbl OH MOXXeT AepOpMUPOBATLCA U NMPU BbIHUMAHWUK
13 paboyei kKamepbl NoBPeaUTL eé.

HarpeBaTeanblﬁ QNIEMEeHT rpunAa aBTOMaTU4eCKHU BbIK/IKOYaEeTCA U
CHOBa BKtoyaetcA. I10 HOpManbHOo. Kak yacto ato npoucxoauT,
3aBUCUT OT YCTAHOBJIEHHOIO peXxnumMa rpunsa.

Msaco

Mo ucTeyeHnn NONOBUHLI BPEMEHW NEPEBEPHUTE KYCKM MAca.

Korna »kapkoe ByneT rotoBo, ero crnefyeT OCTaBuTb eLlé Ha
10 MUHYT B BbIK/TFOYEHHOM 3aKPBITOM AYXOBOM LUKady, YTOObI MACO
JlyyLLE NPOMNUTANIOCh COKOM OT YKapeHHA.

Mo OKOHYaHWK NPUIrOTOBNEHUA 3aBEPHUTE MACO B GOJbIy U OCTaBbTE
B AyX0BOM LWWKady Ha 10 MUHYT.

I'IpM NPUroToBNEHUN XKAPKOro U3 CBUHMNHbI C KOXEeN HaApexbTe KOXY
KPeCT-HaKpecCT 1 NONOXXUTe MACO B MNOCyAy CHavana KOXEW BHU3.

Msaco Bec MpuHaanexHOCTU M YpOBEHb Bua HarpeBa 3HaueHusa Tem- Bpemsa npuro-
nocyaa nepatypbl B °C, TOBNEHUA, MUH
pemum rpuna

froBAavMHa

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

dune roBaavHbl, cnabonpoxkapeH- 1,0 Kr OTKpblTan 2 = 210-230 70

Hoe 15k 2 B 200-220 80

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

Creik, cnabonpoXkapeHHblid, TONLWK- PewéTka 5 ™ 3 15

HoW 3 CM

TenAaTuHa

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

CBHHHUHA

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

C Koxew (Hanpumep, nonarka) 1,0 kr OTKkpbITan 1 200-220 120
1,5 kr 1 190-210 150
2,0 kr 1 180-200 180

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

BapaHuHa

BapaHbA Hora, 6e3 KocTu, cpeaHe- 1,5 kr OTKpblTan 1 X 150-170 120

npoXkapeHHan
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Msaco

Bec MpuHaaneXHOCTU U YpOBEHb Bua HarpeBa 3HaueHuAa Tem- Bpema npuro-
nocyna nepatypbl B °C, TOBNEHWA, MUH
pexum rpuna

MsacHou ¢apLu

MacHom pynet oK. 500 r OtkpbiTan 1 X 170-190 70

Kon6acku

Kon6acku PelwéTka 4 ] 3 15

MTuua Y YTKU UK TYCA NPOTKHUTE KOXY MO/ KPbISIbAMM, YTOObI YKUP MOT

3HayeHuA Beca, I'IpVIBeLIéHHbIe B Taénmue, AEeNCTBUTENbHBI AnA

CTeKaTtb.

HedhapLUMPOBAHHOW NTULbI ANA aPEeHUA. Mtyua 6ynet ocobeHHO NOAXAPUCTOM, ECIU 32 HEKOTOPOE BPEMA

MonoXuTe NTULY LENMKOM Ha PeLIETKY cHadyana rpyAKon BHUS.
MepeBepHWUTE NO UCTEUYEHUU %3 33JaHHOTO BPEMEHM.

PyneTuku u3 MHAEMKM Unun rpyaKy MHAENKK NepeBepHUTE No
UCTEYEHUM NONOBUHbLI 3aJaHHOTO BpeMeHU. Kycouku nTuubl
nepeBepHUTE MO UCTEYEHWUN %3 3ajaHHOTO BPEMEHM.

nepej OKOHYaHUEM MPUrOTOBMIEHUA CMa3aTb €€ Mac/ioM WK
CMOYUTb MOACONEHHOW BOAOW MO0 anenbCUHOBLIM COKOM.

Ecnv Bbl )xapuTe Ha rpune HenocpeACTBEHHO Ha peLUéTke,
noctaebTe Ha ypoBeHb 1 npoTuBeHb. COK OT )KapeHua ByaeT cTekatb
B Hero, 1 AyxoBOM LUKad OCTAHETCA NOYTU YACTLIM.

Mtuua Bec Mocyna Bbicota  Pemum HarpeBa Temnepatypa, Bpema npurortos-
°C NEeHUA, MUH.
MoNnoBUHKKM UbINNEHKa, 1-4 LWITYKK 400 r Kaxkgaa Peluetka X 200-220 40-50
PaspenaHHanA kypuua 250 r kaxabin  Pelwwetka X 200-220 30-40
KyCOK
Llenana kypuua, 1-4 WTyKku 1,0 kr kaxkaaa Pelwetka 2 X 190-210 50-80
YTKa 1,7 kr PeweTka 2 180-200 90-100
lyco 3,0 kr Pewetka 2 X 170-190 110-130
Monozaas nHaenka 3,0 Kr Pewetka 2 X 180-200 80-100
2 HOXKMW UHAOENKK 800 r kaxxaaA Pewetka 2 X 190-210 90-110

Pbi6a

Mo ucTedeHnn %5 3a4aHHOMO BPEMEHMU NEPEBEPHUTE KYCKU PhiBbI.

Llenyto pbiBy He Hy>kHO NepeBopaunBatb. Ynoxute pbiby B nocyay
OpPHOLLIKOM BHU3, @ CMIMHHBIM MIABHUKOM BBEPX U YCTAaHOBUTE NOCYAY
B AyX0BOM LKad. YTo6bl pbiba He ONPOKUHYNACH, MOXKHO MONOXKUTL

BHYTPb BpIOLLKA KAPTODENUHY UK HEGOSLLLYHO YKapONpPOUHYHO
EMKOCTb.

Ecnu Bbl )xapuTe Ha rpune HeNnocpPeACTBEHHO Ha peLLéTKe,
noctaBbTe Ha ypoBeHb 1 NPoTMBEHb. XXMAKOCTb ByAeT CTEKATb B
Hero, 1 AyXoBOW LUKad OCTAHETCA YNACTBIM.

Pbiba Bec MNpuHaanexHocTM 1 YpoBeHb Buna HarpeBa 3HauyeHue Tem- Bpema npuro-
nocynaa nepatypbl B °C, TOBREeHHUA, MUH
peXum rpuna
Pei6a uenukom Mo 300 r PewéTka 2 i 3 20-25
1,0 kr PewéTka 2 X 180-200 45-50
1,5 Kr Pewwértka 2 X 170-190 50-60
Pei6HOE pune TonLmMHoM 3 cM PewéTka 3 i 2 20-25

PekomeHgauum no KapeHU!ro B rpune

[na Takoro Beca MapKoro B Tabnuue Het BbléepMTe napamMeTpbl anA 6nukaiwero Gonee nérkoro Beca u yBennybTe yKasaHHOe BpeMA

3HaUEeHUN.

NPUroToBJIEHUA.

Bbl xotute NPOBEepUTb, FOTOBO /1M XXapKoe. MCI'IOJ'IbSyVITe TepMoMeTp AnAa MAca (Bbl MoXKeTe HpM06p80TM €ro B cneunanmM3mMpoBaHHOM mMara-

3WUHE) UM CHUMUTE «MPOBY NOXKKOM». [lnA 3TOro NoXKKoW HazasuTe Ha xapkoe. Ecnu oHo TBép-
[loe, 3Ha4UT OHO roToBO. Ecnn oHO NposaBnMBaeTCA NOXKOM, TO ero HaZo XapuTb eLUé.

YKapkoe cnulikom TEMHOe, a Kopouka MpoBepbTe YpOBEHb YCTAHOBKM U TEMMEPaTYpY.

MecTamMu noaropena.

Xapkoe nonyunnock XopoLLo, a coyc noa- B cneaytolunii pa3 Bo3bMWUTe NOCYAY MEHbLLEro pasmepa unu fobaBbTe B0NbLUE UAKOCTH.

ropen.

YKapkoe nonyunnoch XopoLLo, Ho coyc B cneaytowwmit pa3 Bo3bMuTE Nocyay Gonbluero pasmepa uinu 4o6aBbTe MeHbLUIE XUAKOCTH.

CIIULLKOM CBET/IbIA U XXUAKUA

Bo BpemMA NPUroToBNEHNA XKapKoro o6pa3y— 310 HOpMasnbHO U OéyCJ’IOBJ’IEHO 3aKoHaMW PUBUKHK. Bonbluas yacte BoAAHOrO napa oTBoAaunTcA

eTCcA BOAAHOW nap.

yepes BbIXOAbl Napa. OH MoXkeT KOHAEeHCHpoBaTbCA Ha XOOAHOW NaHenu BeIKtoYaTenem unm Ha
6nusnexxatlen NOBEpPXHOCTHU Mebenu 1 cTeKkaTb KaniAaMu Mo Heu.

27



3aneKaHKH, ppaHLy3CKUe 3aneKaHKH, TOCThbI Bceraa craBbTe nocyay Ha peLuérky.

Ecnu Bbl KapuTe Ha rpune HenocpeaCcTBEHHO Ha peLuéTKe, BpeMH NPUroToBsieHUA 3aneKaHKn 3aBUCUT OT pasmMepoB Nocyabl U

nocTaBbTe Ha ypoBeHb 1 NPoTMBEHb. LyX0Boi LKad OCTaHETCA BbICOThI 3aneKaHKW. 3HaueHuA, yKasaHHble B Tabnuue, ABNAIOTCA

MOYTW YUCTBIM. OPUEHTUPOBOYHBIMM.

Bnrono MNprHaaneHoCcTH 1 YpoBeHb Bua HarpeBa 3HauyeHue Tem- Bpewmsa npuro-
nocyaa nepatypbl B °C  TOBNEeHUA, MUH

3aneKaHKku

3anekaHka, cnaakas dopma AnA 3aneKkaHku 2 = 180-200 40-50

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

lpateH

KapTodenbHana 3anekaHKa 13 cbipbix MHrpe- dopma AnA 3aneKaHKu 2 X 160-180 60-80

LMEHTOB

Makc. 4 cm BbICOTOWM

TocTt
[MoarkapeHHble cBepxy TOCThbI, 12 WrT. PewéTka 4 ] 3 5-8
FoToBbIE NPOAYKTbI Temnepartypbl. Pasmep 6ymaru AomKeH COOTBETCTBOBATb

- npurotoBsiAeMomMy 6J'IIO£I.y.
Cobniogaiite YKasaHuA npomn3BoaunTena Ha ynakoBKe.

Pe3yanaT NPUroToB/iIeHUA O4EeHb 3aBUCUT OT KayecTBa NPOAYKTOB.

Ecnu Bbl 6yaeTe BblknaabiBaTb NPUHAANEXHOCTH Bymaroi ana TEMHBIE NATHA 1 HEOAHOPOAHOCTH 3aMETHBI YIKE Ha ChIPOM

BbIMNEYKH, cneamte 3a TeMmM, yTOObI 6ymara noaxoauna anAa AaHHowW

npoAayKre.

Bbnroao MpuHaanexHocTH YpoBeHb Bua HarpeBa 3HauyeHue Tem- Bpewmsa npuro-
nepatypbl B °C  TOBNEHUA, MUH

LLiTpyaens, rny6oKoi 3amMoposKu MpoTtvBeHb 3 ES 180-200 35-45

KapTodens dpu MpoTnBeHs 3 = 190-210 25-30

Muuua PeléTka 2 8 200-220 15-20

Muuua-6aret Pelwétka 2 190-210 15-20

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

MpM UCNONL30BAHUM HU3KOW TeMMepaTypbl y Bac MPEKPacHo 5. MocTaBbTe YalwKku/6aHKK Ha AHO pabouei Kamepsl U JoBeAUTE A0

MOJSTYUMTCA KaK HEXHbIV MOTrYpPT, TaK U PbIXIIOE APOXOKEBOE TECTO. FOTOBHOCTW B COOTBETCTBUU C yKa3aHUAMM.

Mpexae Bcero BulHbTE M3 padouel KaMmepbl NPUHAANEXHOCTH, MoabEMm APOMHIKEBOro TecTa

HaBecHble PELLETKM UK TEeNeCcKonMYecKkue HanpasnatoLLme.
1. Mp1roToBbTE APOXKIKEBOE TECTO MO OOLIYHOMY peLenTy,

nepenoXuTe B TEPMOCTOMKYIO KepaMUUECKYo NOCYay W HaKpoWTe.
1. Bckunatute 1 nutp monoka (3,5 % MPHOCTK) 1 oxnaauTe ero Ao 2. Pasorpeiite pabouyto kKamepy B COOTBETCTBUM C YKa3aHUAMM.

o
40 °C. 3. BelkntounTe AyxoBO# LKad 1 NocTaBbTe TECTO MOAHUMATLCA B
2.Toameluaiite 150 r norypta (M3 XONOAWNBHUKA). pabouyto Kamepy.

MpurotosneHue noryprta

3. Pasneite no yawkam unm HebonbLIMM CTEKNIAHHLIM BaHKam ¢
3aBMHYMBAIOLLENCA KPbILLKOW U HAKPOWUTE MULLEBON NIEHKON.

bnono Mocyna Bua HarpeBa Temnepartypa Bpemsa npuro-
TOBNEHUnA
Horypt Yawku unu cteknan- [loctaButb Ha AHO ] Pasorpetb no 100 °C 15 MuH
Hble 6aHKl:1 C 3aBWH- paboueit kamepsbl BKIIOYMT B ZyXOBOM LuKady 8y
HHBaIolLISUCA TOMBKO TAMMOYKY
KPbILLKOWM
Moawém apoxokeBoro Tecta TepmocTonkas [MocTaBuTb Ha AHO = Pasorpetb 1o 50 °C 5-10 MuH
nocyaa pabouei kamepei BbikntounTb npubop 1 noctasuts 20-30 MUH
APOXOKEBOE TECTO B padouyto
Kamepy
PasmopamMBaHMe MoxkanyicTa, cobnofante ykasaHWA NPOU3BOANUTENA Ha YNAKOBKeE.
BblHbTe NPOAYKTHI U3 YAKOBKM, NEPENOXMUTE B NOAXOAALLYIO NOCYAY BpemA pasmMopakMBaH1A 3aBUCUT OT BMAA WU KONMUYECTBa NPOAYKTOB.
M NoCTaBbTe Ha PELLUETKY. [Mono)xuTe NTULY B Tapenky rpyakon BHUS.
3amopoMeHHble NPOAYKTHI MNpuHaanex- Ypo- Bua 3HaueHue Temnepatypbl B °C
HOCTH BeHb HarpeBa
Hanpumep, TopTbl CO B3GUTLIMM CIMBKaMM, CO CIMBOYHBIM KpeMOM, ¢ Peluétka 2 Perynatop Temnepartypsbl octa-
LUIOKONAAHOM UK caxapHOM rnasypbto, GPyKTbl, LbINAEHOK, konbaca 1 &TCA B NOSIOXXEHUMN BbIKOYEHNA

MACO, xne6, 6yﬂ0‘4KM, nUporv v apyran Bbinevyka
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CywKa

Mcnonbayiite 0BOLM U GpPYKTbl 6€3 YePBOTOUMHLI, XOPOLLIO MOMOMTE
UX.

[Laiite Boae cTeyb C PYKTOB M OBOLLIEH U BBITPUTE MX HACYXO.

MocTaBbTe NPOTUBEHb HA YPOBEHD 4,

a PEeLUETKY - Ha YPOBEHb 2.

BbicTenute NpoTMBEHb M PellETKy Bymaroi AnA BeiNeKaHUA Unu
neprameHTHoi Gymarom.

MepeBopaunBaiTe COUHble GPYKTHI M OBOLLUM HECKONBKO pas. Cpasy
MOCIE CYLLKK OTAENUTE GPYKThI M OBOLLM OT Bymari.

DPYKTHI U OBOLLM YpoBeHb Bun Temnepartypa,°C Bpemsa npurotoBneHus, yachl
HarpeBa

600 r ABNOK KonbLuamu 2+4 80 oK. 5

800 r rpyw aonbkamu 2+4 80 OK. 8

1,5 Kr cnuB 2+4 80 oK. 8-10

200 r 3eneHu, OYULLIEHHOM 2+4 80 oK. 12

KOHcepBMpOBaHMe

Mpu KoHCEPBUPOBaHWK BaHKK U Pe3nHOBbLIe KoMbLa AOMKHbI BbiTh
UMCTLIMM 1 Be3 AedeKToB. BaHKK AOoMKHbI BbiTb MO BO3ZMOYXKHOCTH
oAuHaKoBoro o6béma. 3HadeHus, npueeséHHble B Tabnuuax,
LleNCTBUTENbHBI ANIA KPYIIbIX IMTPOBbLIX GaHOK.

BHumaHue!

He VICI'IOJ'IbsyﬁTe CNULLKOM B0SiblLMe UK BbiCOKMe BaHKu. MHaue
KPbILLKKW MOTYT JTIONHYTb.

Mcnonb3yiite ToNbKO HEUCNOPYEHHbBIE GPYKTLI M OBOLLM. TLLaTeNnbHO
UX BbIMOMTE.

3HaueHnA BpeMeHH, yKkasaHHble B Tabnuue, ABNAIOTCA
OPMEHTUPOBOYHBLIMU. Ha HUX MOXKET BNMATL TeMnepatypa B
NOMeLLEeHNUH, KonnyecTBo BaHOK, Macca 1 Tenso X COAEPIKUMOTO.
Mpexae YeM yMeHbLUKUTL TeMMnepatypy UK BbIKIOUYUTL Npubop,
ybenutech B TOM, UTO B HaHKax o6pasyrotcaA ny3blpbKH.

MoaroTtoBka
1. HanonHute cteknAHHbIe 6aHKKU, HO HE 0 Kpaés.

2. O60TpuTE Kpaa 6aHOK — OHU JOMKHbI ObITb YNCTLIMM.

3. Monoxute Ha Kaxxayto 6aHKy BRaXHoe pesnHOBOE KOJbLO W
KPBILLKY.

4. 3aKkpoiiTe GaHKKM C NOMOLLbIO CKOOB.
He ctaBbTe BorbLue WwecTM 6aHOK B pabouyto kamepy.

HacTtpoiiku

1. YcTaHoBHTE YHMBEPCANbHbIA NPOTMBEHL Ha YPOBEHb 2. BaHKku
YCTaHOBWTE TaK, YTOObI OHU He Kacanucb Apyr Apyra.

2.Bneite B yHMBepcanbHbli NPOTMBEHb V2 NUTpa ropaden (npum.
80 °C) Boasl.

3. 3akpoiTe ABepLy AyXOBOro LWKada.

4.YcraHosuTe peXknuM «HKHMi xap» (L.

5. YcraHoBute Temnepartypy ot 170 o 180 °C.

KOHcepBMpOBaHMe

DpyKThbI
Mpum. uepes 40-50 MUHYT Yepes KOPOTKUE NPOMEIKYTKU BPEMEHH
HauuHaloT NOAHUMATLCA Ny3bIPbKKU. Boikntounte AyxoBoi LWKad.

Yepes 25-35 MUHYT nocne BbIKNOYEHUA AYXOBOro LwKada
obAsaTenbHO BbIHbTE M3 Hero HaHku. [Mpu Gonee anuTenbLHOM
OXNaXkAeHUn 6aHOK B AYyXOBOM LUKady B HAX MOTYT NonacTb
MUKPOOLI, YTO NPUBEAET K 3aKMCIIEHNIO 3aKOHCEPBUPOBaHHbIX

PpyKTOB.

®pyKTbl B TMTPOBbIX GaHKax

Mocne noABneHunA ny3blpbKOB JononHutenbHoe nporpesa-

HHue
Abnoku, cMopoanHa, KyBHUKa Bbikntountb Mpum. 25 MuHyT
BuLuHKM, aBprKOChI, NEPCUKU, KPBIXKOBHUK Bbikntountb Mpum. 30 MuHyT
AbnouHoe ntope, rpyLUM, ClMBEI Bbikntountb Mpum. 35 MuHYT

OsoLun
Kak Tonbko B 6aHKax HauyHyT NOAHUMATLCA NYy3bIPbKWU, YyCTAHOBUTE
Temnepartypy co 120 obpaTHo Ha 140 °C. OT0T Nnpouecc 3aHUMaeT oT

35 #0 70 MMHYT B 3aBUCMMOCTH OT BUAA oBoLuer. [1o ucteueHunm
3TOro BPEMEHM BbIK/OUMTE AyXO0BOW LWKad M UCMONb3yiTe
oCTaToyHoe Temnso.

OBOLUM B XONOAHOM 3aNMBKe B JINTPOBbIX 6aHKax

Mocne noABneHunA ny3blpbKOB HononHutenbHoe nporpesa-
HUe

Orypuel

- Mpum. 35 MuHyT

KpacHan cBékna

Mpum. 35 MuHyT Mpum. 30 MuHyT

Bptoccenbckan kanycTa

Mpum. 45MuHyT Mpum. 30 MuHYT

®daconb, konbpabu, KpacHOKOYaHHaA KanycTa

Mpum. 60MUHYT Mpum. 30 MuHYT

"opowek

Mpum. 70MuHyT Mpum. 30 MuHyT

BbiHUMaHue 6aHOK

Mo oKoHYaHWK KOHCEPBUPOBaHWA BbIHbTE BaHKK 3 pabouent
Kamepbl.

BHumaHue!

He cTtaBbTe ropAune BaHku Ha XONOAHYIO UK BNAYKHYHO NMOACTAaBKY,
OHW MOTYT JIOMHYTb.
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AKpunamup B npoAayKTax NUTaHUA

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

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

PekomeHgauum no MNPUroToBJIEHUIO NULLU C HU3KUM coepaHUeM aKkpunamuwaa

O6Lue cBeaeHHUA

BpeMFl NPUroToBNEeHUA AOHKHO ObITb MO BO3MOXXHOCTH KOPOTKUM.

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

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

BbinekaHue

B pexxume «BepxHWI/HUIKHUI »ap>» npu makc. 200 °C.

B pexxume «3D-IopAuunin Bo3ayx» unu «[‘opAunin Bo3gyx» npu makc. 180 °C.

Mernkoe neyeHbe

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

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

ANUO MK ANYHBIN KENTOK yMeHbLllakT 06pa308aHMe aKpunamuaa.

KapTtodens ¢pu B AyxoBom LiKady

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

KoHTponbHble 6ntoaa

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

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

BbinekaHue

Mpu NPUroTOBNEHUM 3aKPLITOro ABNOYHOrO NMPOra cTaBbTe TEMHLIE
pasb&MHbIE POPMbI B LIAXMATHOM NOPAAKE.

Muporu B pazbEemHbIx popmMax 13 Benoi »ecTu:
Mpw BbINekaHnn Ha 1 ypoBHEe UCMONb3yHTE PeXkum «BepxHuin/
HWKHWI1 >kap» (). Ha NPOTUBHE BMECTO PeLLETKM.

Bnrono MpuHaanexHocTU U YpoBeHb Bua HarpeBa Temnepartypa, ° Bpema
nocyana C NPUroToBlEeHHA,
MHH
durypHoe neveHbe MNpoTnBeHb = 150-170 20-30
ManeHbkune kekcbl, 20 WTyK [MpoTnBeHb 3 = 160-180 20-30
Buckeut Ha Boae PasbémHana popma Ha = 160-180 30-40
peLlweéTke
3aKpbITbli AGNOYHBIA NUpOT PewéTka + 2 pa3bémMHble 1 = 190-210 70-80
dopmbl & 20 cm
anrOTOBneHMe Ha rpuine
Mpu ycTaHoBKe Bntofia HEMOCPEACTBEHHO Ha PELUETKY
Z[OMOJIHUTENBHO NOCTaBbTe NPOTUBEHb Ha ypoBeHb 1. XXnAaKocTb
OyneT cTekaTb B HEro, U AyX0BOW LUKad OCTAaHETCA YNCTbIM.
bnoao MpuHaanexHocTU U YpoBeHb Bua HarpeBa Pexum rpunsa Bpema
nocyaa NPUroToBEeHHA,
MHH
PymaHble ToCThl Pewértka 5 (d 3 1-2
Pasorpesatb B TeueHne 10 MUHYT
Bugpbyprep, 12 wr.* PewéTka + npoTuBeHb 4 ] 3 25-30

6e3 npeaBapuUTenbLHOro pasorpesa

* Mo ucTeueHnn %3 BpeMeHu nepeBepHyThb
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A\ Kayincisgik TexHUKachl Typanbl MaHbi3Abl HYyCKaynap

OcCbl HYCKaYNbIKTbl MYKUAT OKbIM LUbIFbIHbI3.
Tek coaaH KeriH KYpbINFbiHbI Kayinci3 yaHe
AypbIic NnanganaHa anacol3. [langanany »keHe
MOHTa)kAay HYCKayJbIKTapblH Keneci eci yLuiH
CaKTaHbI3.

Bgn HycKaynap caukec enaid
abbpeBunatypachl KypbinFblga 6onca FaHa
KongaHbinaawl. Erep KypbinfFblaa
abbpeBuatypa bonmaca, KypblnfFbiHbl eniH
TanantapbliHa cau KauTa peTrey YLUiH KaxKeT
aknapatTbl KAMTUTbIH OPHATY HYCKaysbIFbiH
Kapay Kepek.

Kypbinrbl caHaTbl: 1 caHathbl

OpamagaH LiblFapFaHHaH KeriH KypbinFblHbl
TeKcepiHis. TacbiManzay KesiHae anblHFaH
3akbivMaap 6ap 6onca, KypbiFbiHbl KOCMaHbI3.

KypbinfbiHbl KOCYAbl XXeHe backa ras TypiHe
KawuTa peTtTeyai TeK IMUEH3UACH! 6ap TEXHUK
opblHAaybl KepeK. KypbInfFbiHbl peTTey (SneKTp
YKeniciHe »KoHe ras KybblpbiHa KOcy)
nanganaHy »aHe opHaTy HyCKaynblKTapbiHa
caun opblHAanybl Kepek. [lypbic emec Kocy
YXOHEe AypbIC eMec peTTeynep ayblp
apakaTrapra )aHe 3aKbiMaapra oKenyi
MYMKiH. KypbInFbl eHAIpyLici MyHAan
HYKCaHFa )xayanTbl 6onvaiabl. Kypbinfbl
KeNiNAiriHiH KyLUi »Xonbinaabl.

Haszap ayaapbiHbI3:byn Kypbinfbl TEK TaMak,

a3ipney MakcarblHa apHanfaH. On 6enveHi
XbINbITY CUAKTHI MaKcaTTapFa apHasmMaraH.

Byn KypbiifFbl TEHI3 AeHreniHeH MakcuManabl
2000 meTpre AeniH BonFaH BMIKTIKTe
nanaanaHyra apHasfFaH.

Hasap ayaapbiHbI3:KypblnfFbiHbl NanaanaHy
6enmene TemnepaTtypaHbIiH XoHe
bINFaNAbIIBIKTBIH, XXaHYy eHIMAEPIHIH apTyblHa
aKenedi. KypbinfblHbl nanaanaHy KesiHae
O6enMeHIH YKaKCbl XenaeTinyiHe epeKLUe KeHin
Geny KepekK: XenaeTty TeCIKTEpPIH XannaHbl3
HemMece ayaHbl Tasanayra apHanFaH apHaubl
MexaHUKanblK Kypanasl (Mblcanbl, acnanbl
TYTiH WbIFApaTblH KyOblp) NanaanaHbiHbI3.

KYPbINFbl KAPKbIHABI XaHEe y3aK, *YMbIC
icTereHe KOCbIMLUA XeNnAeTy KaXKeTTiniri
nanaa 6onybl MyMKiH. Byn »xaraanaa tepeseHi
allyra HemMece XenaeTy KYpblnFbICbIH
YKOFapblpak, KyaTka Kocyra éonaapil.

Byn KypbliFbl ChIPTKEI TAalMEPMEH HeMece
KalublkTaH 6ackapy nynbTiMeH bipre
navaanaHyra apHanmaraH.

Coalikec bonmaraH KopfFay acnanTtapbiH
Hemece bGananapzaH cakray TopnapbiH
nanaanaH6aHbi3. Onap caTcCi3 okuFanapra
anbin Kenyi MyMKiH.
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Byn KypbinFbiHbl 8 yKacTarbl 6ananap »keHe
JleHe, ces3iM HemMece aKbln-oi Kabinetrepi
WeKTeyni agamaap A 6onmaca Texipubeci
Hemece 6inimMi )oK aaamaap KypbinfFbiHbI
nanganaHy KesiHae onapAblH KayincisairiHe
YXayanTbl afamMHbIH 6akpinaybiHaa éonca
HemMece Oyn aaamaap OKbITbIIIFAH XaHe
MYHbIH KayinTi eKeHiH TyciHce nanaanaHa
anagjsol.

Bananap KypblnFbIMEH oHamMaybl Kepek.
Tasanayapl )XeHe TeXHUKaNbIK KbI3MeT
KepceTyai 6bananap opblHAaMaybl KEPEK, 8-re
TOsica XeHe ofaH ynkeH 6onca,

6ananap 6akbinay actelHAa 60nybl KEPEK.

8 »KacTaH Kiwi 6ananap KypblifFblaaH XaHe
KabenbAeH Kayincisaik KalwbIKTbIKTa 60nybl
Kepex.

OpKallaH KypangaapAbl XXyMbIC KamepachblHa

AypbiCc opHaTbiHbI3. [ManaanaHy

HyCKaynblFbiHAA KypandapablH cunarramMmachiH

KapaHbl3.

OpT Kayni 6ap!
Kypblnfbl eCirid alikaHaa aya arfblHbl navaa
6onaabl. [NepraMeHT Karasbl Kbi3ablpy
3fIeMeHTIHe THiN, XaHybl MyMKiH. ElwKaluaH
Kbl3Ablpy KesiHae Kypanaapaa bekitinmereH
Karasabl KanablpMaHbl3. OpKallaH Karas
YCTiHE blAbICTbI HEMece nicipy KablOblH
KOMbIHbI3. TEeK KaXKeT enwwemaeri karasabl
ToceHi3. Karas KypanaapAblH XUeKTepiHeH
WbIKNaybl KepeK.

XXyMbIC KamMepacbliHa opHanacTblpbifiFaH
TyTaHFbIL 3aTTap TyTaHybl MyMKiH. EliKkalwaH
XXYMbIC KamMepachbiHAa TyTaHFbIW 3aTTapabl
cakTamaHbI3. lwiHae TyTiH nanga 6onca,
ellKallaH ecikTi awnaHbi3. KypblnfFbiHbI
OLUIpPIHI3, allaHbl po3eTKkadaH CyblPblHbI3
HeMece caKTaHAbIpFbilTap 6norbiHaarb
CaKTaHAbIPFbILWTHI BLUIPIHI3. a3 Gepyai
YKabblHbI3.

blcTbIK MaK XKeHe )XaHyap Maubl Te3
TyTaHaasl. bICTbIK Manabl )keHe »xaHyap
MaWblH Kapaycbl3 KanasipMaHbi3. Ewkalia
OTTbl CyMEH ceHAipMeHi3. KoHpopKaHb!
ewwipiHi3. OTTbl KaKNakneH, apHausol
anblHAbl 6acaTtblH KepnemMeH HemMece Cof
CUAKTbI BipAeHeMEH CeHAIPIHi3.

KoHpopkanap katTbl Kbidaabl. ElwkawaH
asipney 6eTiHe KoHdOopKanapabl KOMMaHbI3.
Osipney beTiHe 3atTapabl KOMMaHbI3.

KypbinFbl eTe bICTbIK 60onaabl, TyTaHFbILL
3aTTap oHaW »kxaHa 6actaybl MYMKIH.
TyTaHfbIW 3atTapabl ( Mbicasbl, a9p030sib
HannoHAapblH XXeHe Tasanarbill 3aTTap)
JlyXOBKa acTblHAa HeEMece AyXOBKa XaHblHAa



caKTamaHbI3 XaHe nanaanaHoaHbI3.
TyTaHFbIL 3aTTapAbl AYXOBKaZa HeMece
ZlyXOBKa YCTiHAE CaKTaMaHbl3.

a3 KoHpopKanapbl NnanganaHy KesiHae
YCTiHE bIAbIC KOMbINMaraH 6onca KarTbl
Kbl3azbl. Kypbinfbl Hemece OHbIH YCTiHAe
OpHaTblIFaH TYTIH LbIFApaTbiH KyObIp
3aKkbiMAasnybl XXaHe epTKe aKenyi MyMKIH.
Cyasrigeri Mman kanablkTapbl TYTiH LWbIFApaTbIH
KyOblpAa »kaHybl MyMKiH. a3
KOHpOpKanapblH TEK YCTiHE blAbIC KOWbISIFaH
Kynae nanzanaHblHbl3.

KYPbINFbIHBIH apTKbl TaKTachl KaTTbl Kbi3aabl.
Byn TakanfaH KybblpAblH 3aKbiMAanyblHa
aKenyi MyMKiH. ONeKTp cbiMAap *oHe ras
KyOblpnapbl KypbUIFbIHbIH apTKbl TaKTacbiHa
TUMeEYi Kepek.

EwkalaH »xymblc KamepacbiHa OHawn
TyTaHaTblH 3aTTapAbl KOMMaHbI3 XaHe
caKkTamaHbI3. lWwiHge TyTiH nainaa 6onca,
eLlKallaH ecikTi awnaHbi3. KypbUiFbiHbI
eLwipiHi3. XKeninik anbipabl CybIPblHbI3
HeMece CaKTaHAbIPFbILLTap KopabbiHAaFb!
CaKTaHAbIPFbILWTHI OLWipiHi3. Ma3 6epyai
YKabblHbI3.

ACTbIHFbI XX8LUIKTIH YKOFapFbl beTTepi eTe
bICTbIK, 605ybl MYMKiH. XXoLliKkTe Tek
AyXOBKara apHasnfaH Kypangapbl CakTaHbl3.
OHau TyTaHaTblH 3aTTapAbl XXoHe XaHaTblH
3aTTapabl aCTblHFbI XALUIKTE caKkTayFra
6onmanasbl.

Kyiik any kayni 6ap!

KypbinFel KaTThl Kbi3aabl. ELKaLlaH xymelc
KaMepachlblHH iLLIKi NaHenbAepiHe Hemece
KbI3ZbIPY dNeMEHTTEpIHE TUMEHI3. SpKaluaH

KYPBUIFbIHBIH CanKblHAAYbIHA MYMKIHAIK
6epiHi3. Bananapabl aynak ycTaHbi3.

Kypanaap MeH biabicTap Kpldaabl. XXyMbic
KamepachlHaH blAbICTbI )XoHe Kypanaapabl
apKallaH yCTaFblll KOMEriMeH LUbIFapbIHbI3.

CnupT Bynapbl bICTbIK Ayx0BKaAa TyTaHybl
MYMKiH. Ky gaMblHﬂa CMNUPT >KOFapsbl
cycbliHAap 6ap TamakTapabl elKallaH
asipnemMeHis. KypambiHAa cnvpT »KoFapbl
CycblHAAPAbIH TEK a3FraHTan MeJiepiH
navaanaHbiHbl3. Kypbinfbl eciriH »aunan
albIHbI3.

KoHdpopkanap meH onapabiH aiMaxTapsi,
acipece, a3ipney 6eTiHiH )KaKTaybl 6Te KaTTbl
Kbl3aabl. ELIKaLIaH bICThIK 6eTTepre TUMEHis.
Bananapabl aynak ycTaHbl3.

[ManaanaHny KesiHAe KYPbINFbIHbIH XOFapFbl
BeTTepi bICTbIK, 6onaabl. XXofFapFbl beTtepre

TUMeEHI3. Bananapabl KypbliFblAaH apbl
yCTaHbI3.

Boc biabIC XXyMbIC icTen TypFaH
KOHpopKanapaa eTe Kpidaabl. Ewkatluan 6oc
bIABICTbI Kbl3AblPMaHbI3.

)‘K¥MbIC KesiHae KYPbUIFbl KaTTbl Kbi3aAbl.
Ta3anay anablHAa KypPbUIFbiHbl CYbITbIHbI3.

Hasap ayaapbiHbl3: ['punbai nanganaHy

KesiHae Tvtore 6onatbiH 6eniKTep bICTLIK,
6onaabl. bananapabl KypbIFbIAaH aynak,
YCTaHbI3.

CymbITbinFaH ras 6ap ras 6annoHsbl Tik eMec
Typca, CyMbITbiNFaH ras/6yTaH KypbinFbiFa
Kipyi MYMKiH. Byn kesae »<anblHHbIH
KapKbIHAbI atynapbl nanaa 60nybl MyMKiH.
EHaipinren 6eniktep 3akbiMAaanybl )XoHe
yaKbIT eTe Kefne aya KipMenTiHAIrH XoFanTybl
MYMKiH, 6yn razabiH 6ackapbiniManTbIH
aryblHa oKkeneai. EKi )xaraanaa eptke aKkenyi
MYyMKiH. CyibITbinFaH rasz 6ap 6annoHaapabl
9pKaLLaH KenaeHeH Kynae nanaanaHy Kepek.

Ky#nik any kayni 6ap!

KYPbINFBIHLIH KOS XETiMAI 3neMeHTTepi
(BenLueKTepi) XyMbIC Ke3iHAe Kbl3ybl MYMKIH.
KypblnFbl anemeHTTepiHe (6enwexTepiqe)
TUMeEHI3. bananapabl aynak, yCcTaHbl3.

KypbInFbl eciriH alwkaHaa bICTbIK, By LbIFYb
MYMKiH. KypbInFbl €CiriH »xannan awblHbl3.
Bananapabl aynak yCcTaHblI3.

blcTbiK )XyMbIC KamepacbiHAa cyaaH by
nanaa 6onybl MyMKiH. blCTbIK *XyMbIC
KamepachblHa Cy KyMMaHbl3.

Xapakat any Kayni 6ap!

KypbIIFbl €CiriHiH Cbl3aT TYCKEH LUbIHbICHI
CbIHYbl MYMKiH. LLIbIHbIFa apHanFaH
KbIPFbILUTHI, KYLUTI HeMece abpasuBTi XYFblLL
3arTapabl nanganaHbaHbI3.

BinikTi emec MmamaHHbIH XeHAeyi KayinTi.
XKeHaeyni »oHe 3akbiMAaasnFaH Kocy
CbiIMAapbIH aybICThIPyAbl TEK B6i3AiH
KIIMEHTTEePre Kbl3MeT KepceTeTiH Toxipubeni
TEXHUKTEPAIH Bipe g/l FaHa opblHAaK anajbl.
KypbinFbl akaynel 6onca, awaHbl po3eTkaaaH
CYbIPbIHbI3 HEMECe CaKTaHAbIPFLILLTAP
OnorbliHAaFbl CaKTaHAbIPFbLILTHI BLUIPIHI3.
CepBUCTIK KbIBMETKE KOHbIpay LuasbliHbl3.

KYPbINFbIHbIH akaynblKTapbl }aHe
3aKbiMAapbl eTe KayinTi. AKaysnbl KypblUIFbIHbI
eLlKallaH KocnaHbl3. AllaHbl po3eTkaaaH
CybIPbIHbI3 HEMEeCe CaKTaHAbIPFbILLTap
OnorbliHAaFbl CaKTaHAbIPFLILWTHI OLWipiHi3. a3
6epyai »abbiHbl3. CEPBUCTIK Kbl3METKe
KOHbIpay LWanbliHbI3.
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= XXapamchbI3 enwemaep, 3akbiMaanraH
Hemece AypbIC OpHaTbiIMaraH KacTpenaep
ayblp >kapakartrapfra akenyi MyMKiH. blabic
Typanbl Hyckaynapabl opbiHAAHbI3.

= Hazap ayaapbiHbi3: LLIbiHbI )KabblH Kbi3bin
KeTyAeH CbiHybl MYMKiH. KaknakTbl kannai
TYpbIN 6apibiK XXaHapFbinapabl eLwipiHis.
LLIbIHbI »abblHMeH >kannar Typbin AyXOBKa
CyblFaHLLUA KYTiHi3.

= KypbliFbl TIDEKKE OpHaTbIIFaH XaHe
GekiTinmereH 6onca, TIPEKTEeH ChIPFbIN TYCYi
MYMKIH. K,¥prJ'IFbIHbI Tipekke 6epik GekiTty
Kepek.

Aypnapbiny Kayni 6ap!

EcKepTy: KypbinfbiHbIH ayAapbinybiH
bonabipMay MakcartbiHAa ayAapbinyaaH
KOpFaHbILWTLI opHaTtyFa 6onaasl. MoHTa)kaay
Typasbl HycKaynapZAbl OKbIM LbIFbIHbIS.
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Tok cory Kayni 6ap!

" BinikTi emec MamMaHHbIH 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.

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

= EHETIH blfIFan TOK COFyblHA SKenyi MyMKIH.
KbICbIMbI YXOFapbl Tasanarbiutapas
navaanaHbaHbi3.

" XXyMbIC KamepacbiHAarbl lWamabl
aybICTbipFaHAa WaMm NaTtpoHbiHAA KepHey
6onaabl. AybICThIpy anabiHaa
caKTaHAbIpFbiuTap 610rbiH eLWipiHi3.

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



3aKkbimaapabiH cebenTepi

Osipney beri

Hasap aynapbiHbI3!

KoHdopkanapabl TeK kacTpenaep opHartbiFaH Kyiae
nannanaHbiHbI3. Boc KecTpenaepai »aHe Tabanapasi
Kbi3blpMaHbI3. KacTpenaid Ty6i 3akbiMaanaabl.

Tek »kannak Ty6i 6ap KacTpenaepai »oHe Tabanapabl
nanaanaHbliHbI3.

KacTpenai Hemece TabaHbl KOHYOPKAHbLIH OpTaChIHA KOMbIHBI3.
Ocbinaiiua, XaHapFbl XasbiHbIHBIH XblTybl KOCTPONAIH XoHe
TabaHblH Ty6iHe oHTalnbl Tapanaasl. Erep TyTka 3akbiMaanvaraH
6onca, KyatTbl KebipeK yHeMzaey Kamtamachi3 eTinegi.

a3 ykaHaprbinapbl Tasa »aHe KypFak 6onyblH KaaaranaHbia.
XanbiHabl 6enrill keHe Kaknak, Aan e3 opbiHAapbIHAA 60onybl
Kepex.

MnuTaHbl NanaanaHy KesiHae XoFapFbl Kaknak, »xabbinmMayblH
KaJaranaHbi3.

ﬂyXOBKaHbIH 3aKbimaanysbl
Hasap aynapbiHbi3!

XKymbic KamepacbiHbIH Ty6iHAeri Kypanaap, ¢onbra, neprameHt
Karasbl: Kypanaapabl XXYMbIC KamepacbiHblH TY6iHe KOMMaHbI3.
XyMbIC KamepacbiHbIH TyBiHe Ke3 KenreH Typre atatbiH
donbraHbl Hemece neprameHT KarasbiH TeceMeHis. 50 °C acaTblH
Temneparypa opHartbliFaH 6osca, XXymMblC kKaMepachlHbIH TyBiHe
bIALIC KOWMaHbI3. Byn XbInyabiH ThIM Ken XXuHanybiHa aKenesi.

Micipy Hemece Kybipy yaKbiTbl Gy3binbin, aManbabiH
3aKbIMAaHyblHa aKeneai.

blCTbIK XXYMbIC KamepacbIHAAFbI CY: bICThIK *XYMbIC KamepachklHa
eLuKaLlaH cy KyimaHel3. By naiiaa 6onaael. Temnepatypanapabit
e3repyi amManbAbiH 3aKbIMAaNyblHa aKenyi MyMKiH.

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

YKeMic WbIPbIHBI: XXeMic NMporkl eTe WbipblHAbLI 6onca, Tabdara
OHLLA Ken canblHAbl canMaHbl3. XXeMic WhipbiHbI Tabara aFbirn,
KeTipy MYMKIH emec JakTapAbl Kanabipadbl. MyMKiHAiriHWe
TepeHipek amMbeban TabaHbl NaiaanaHbiHbI3.

LyxoBKa WKadbIH aLLblK, €CIKMEH CaNKbIHAATY: XXYMbIC KaMepachlH
TeK ecik )kaObblK, ke3ae cankbiHaaTy Kepek. TinTi KypblFbIHbIH eciri
asgan aweblk 6onca aa, yakbIT eTe kene MaHanaarbl »xuhas 6etrepi
3aKbiMAanybl MyMKiH.

EciK TbiFbI3AaFbILLbl KaTThl TACTanfFaH: eCik ThiFbl3AarbILLbl KATThl
nacranfaH 6orca, KypbliFbl eciri aypbic »abbinmaiasl. Iprenec
»xuhas 6etTepi 3akbiMAanybl MyMKiH. ECIK TbIFbI3aafbiLLbiH
SpKallaH Tasa yCTaHbI3.

JyxoBKa LKadbIHbIH eCiriH OpbIHALIK HEMece cepe peTiHae
nanaanaHy: ecikke oTbIpMaHbI3, eLUTEHE KONMAaHbI3 XKoHe ifIMEeHis.
JyxoBKa LUKa®bIHbIH eciriHe blAbICTbl HemMece Kypanaapab
KOVMaHbI3.

Kypanaapabl opHaTy: KypbIiFbIHBIH TyPiHe 6ainaHbICTel Kypanaap
€CIKTi )KankaHAa eciKTiH NaHeniHe cbI3aT TyCipy MyMKiH. ©pKaluaH
Kypanaapabl XXYMbIC KaMmepacblHa COHbIHA AeWiH OpHaTbIHbI3.

KypbInfFbiHbI TackiManaay: KypbiifFbiHbl €CiriHiH TYTKachbiHaH anbin
YKypyre Hemece ycTayra 6onmanabl. ECik TyTKachl KypblisiFbl
canmarblH ycTaManbl }aHe CbiHybl MYMKiH.

AwbInManbl acTbiHFbI MALWIKTIH 3aKbimAaanybl

Haszap aynapbiHbi3!

ALbInManbl acTbIHFbl XXSLUIKKE bICTbIK, 3aTTapAbl canmanbi3. On
3aKbiMAanybl MyMKiH.

a3 oHe ANEeKTP KoCblsibiMAaapAbl OPHATy

lFasabl Kocy

Kocyabl Tek pykcatbl 6ap MamaH HemMece nuueHauAck 6ap
KblameTKep «[asabl Kocy XeHe Hacka ras TypiHe eTy» TapayblHAA
GepinreH Hyckaynapfa cai opHaTybl Kepek.

KyanikteHaipinreH MamaH Hemece CEepBUCTIK KbI3MeT YLUiH
Hasap ayaapbiHbI3!

Ochbl KypbINFbIHBI PETTEY LWapTTapbl KYPbINFbIHbIH apTKbl
KaFblHAAFbl 3aybITTLIK TaKTalwaaa 6epinreH. 3aybiTTa opHaTbIIFaH
ras Typi xynaoiswamet (*) 6enrineHreH.

KypbInFbiHbI OpHaTY anAbiHAa ras XeniciHiH WwapTrapbiH (ras Typi
YKOHE ras KbICblMbl) TEKCEPIHI3 YXoHe KYPbUIFbIHbIH APOCCENbAIH
OpHaTbIMbl OChl LLUAPTTAPFa Cal eKeHiHe ko3 XeTKisiHi3. Erep
KYPbINFbI peTTeynepiH e3repty Kepek bonca, «asabl Kocy xaHe
6acka ras TypiHe KaiiTa pettey» TapayblHAaFbl HycKaynapabl
OpbIHAAHBI3.

Byn KypbiFbl TYTiH WbIFAPY apHacbiHa KockinmMaraH. OHbl opHaTy
YKOHe NaidanaHyra eHipy WwapTrapbiHa cai Kocy Kepek.

KypbinFbiHbI TYTiH LWbIFApaThiH TECIKKe KocnaHbI3. bykin xenaety
TanantapbliH cakTay Kepek.

la3abl Kocyabl BeKITINreH, AFHU, KO3FANIMaNTLIH KOChINbIM (ra3
KyOblpbl) HeMece KOpFaFbiLL LLAHT apKbibl OpbIHAAY KEPEK.

KopFaFbILL LWNaHr nanaanaHbinca, MiHAeTTi TYypAe OHbIH KbIChIbIN
KanMayblH HEMEeCe KbiCblIMaybiH KaaaranaHbi3. LLinanr
KYPbINFbIHLIH bICTLIK, 6eTTepiHe TUMeyi Kepek.

a3 »eniciH (ras KyOblpbl HEMeCe KopFay LUAHTbIChI) KypbINFbIHbIH
COJ KaFblHaH Aa, OH XaFblHaH Aa Kocyra 6onaasl. Kocy »«aby
KYPbINIFLICH apKbIbl OHAaM Kon XeTimai 60nybl Kepek.

Kayincisgik TexHuKachl Typanbl HycKaynap
KyYpbInfbl KblCbIMbIHBIH HOMUHaNALI MOHAEpPI MblHanapAel Kypanas;

Taburu ras ywiH (G20) 20 mbap, (G30) cyibiTbiiFaH rassol ywiH 30
MOBap, (G31) cyibITbinFaH rasbl ywin 37 m6ap. KypbinfFbiHbl
navzanaHfaH Kesae ocbl MoHAEPAi eCKepiHi3. KypbInFbiHbIH
3aybITThIK TaKTalLacbiHAaFbl 6apibiK AePEKTEP OChl KblCbIM
MoaHZepiH ecKepin HepinreH. OHAIPYLI KYPbINFbIHBI KYPbINFbIHBIH
ZlypbIC eMec MaHAepiMeH nainaanaHyra 6ainaHeicTsl cangapnapra
YKoHe Kayinke ayanTbl eMec.

A Erep 6eny meniciHgeri ras KbicbiMbl!

Erep ras KpiceiMbl (G20) Taburu rasel yilid 25 m6ap, (G30)
CYMbITbINFaH rasbl ywiH 36 m6ap, (G31) cyMbITbIIFaH rasbl YLliH 45
MOBap MaHiHeH »oFapbl 6ornca, Kayincisaik MakcarrapbiHaa
KYPbINFbIFa ra3 KblCbIMbIHLIH PETTETILLIH KOO KepeK. ['a3 KplCbIMbIHbIH
peTTerilliH KOCYAbl, OFaH TEXHUKAbIK KbI3MET KOpCEeTY i XaHe OHbl
peTTeyai pykcartbl 6ap GinikTi MamaH opblHAaybl Kepek. Beny
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»Kenicinaeri rasablH KbiCbiMbl KaHAan eKeHiH 6inMeceHis, OHbl
YKEPTiNiKTi ras3 KbiaMeTiHeH aHbiKTan BiniHis.

a3 wyuneciHgeri akaynap / ras mici

Erep ras uviciH ce3ceHi3 Hemece ras )yHeciHae akaynapasl
TancaHels,

m OipaeH ras Hepyai Hemece ras 6annoHbIHbIH BEHTUIIH Xaby Kepek
m GipZieH OTThI XXoHe TEMEKIHI eLUipy Kepek

B 3M1eKTp Kypanaapabl XeHe LamaapAsl eLwipy Kepek

u Tepesenepai aly kaHe BenMeHi XaKcbinan }Kenaety Kepek

B CEPBWUCTIK KbI3METKEe HeMece rasbeH »kabablKTay KOMNaHUACKIHA
KOHbIpay Luany Kepek.

KypbinfFbiHbI ra3beH wababiKTay
KYObipnapbiHbIH HEMece KYPbifiFbl TYTKaCbIHbIH
apTbiHa MbINKbITY

KypbinFbiHbl raséeH xababikTay KyObipnapbiHbiH apTbiHa
YKBIDKBITNAHBI3; ra3 KyObipbl 3aKbIMAaNybl MyMKiH. [a3ablH aFy Kayni
6ap! KypbInFbiHbI TYTKAAAH yCTan XbIMKbITNaHbI3. ECiK TyTKackl kaHe
Toncanapsl 3akbiMAanybl MyMKiH.

ONeKTp KOCbIbIM
Haszap aynapbiHbi3!

= KypbinFbiHbl CEPBUCTIK KbIBMET opHaTta anManasl. Kocy yuwiH 16 A
cakTaHAbIpFbIL KakeT. KypbinFel 220-240 B KepHeyMeH »XyMbIC
icTeyre apHasfaH.

m Xeniperi kepHey 180 B MaHiHeH ToMeHipek Tycce, aneKTp
KaHAbIPY YWECi KbI3MeT eTnenai.

m KypbinFbl AypbIC eMec KocblnFaH 6onca, oHAa HYKCaH KeningikTii
KYLLIiH X0AAbl.

m Kyar CbiMbl 3aKbiMAanca, oHbl OHAIPYLUIHIH CEPBUCTIK KbI3BMETI
HemMece GBiniKTi MamaH aybICThIpYbl KEpPEK.
CepBUCTIK KbI3MeT YLUiH

Hasap aynapbiHbi3!

= KypbinFbiHbl 3aybITTbIK TaKTanlwaaa KepceTinreH Aepexkrepre can
KOCY Kepex.

m KypbInFblHbI KONAaHbICTaFbl HOpManapra cai 3MeKTP KOCblTbIMFa
KOCbIHbI3. Ka)keT 6onca KypbUTFbIHbI KyaT XKeniCiHeH eLwuipy YLUiH
pO3eTKa YaKchinar »epre KocbliFaH 60ybl Kepek.

m Ken nontocti 6eny xyneciHiH 6onybIH KamTamachl3 eTy YLUiH.

» EwkalaH y3apTKbilUTapAbl XeHe yluadbipnapabl nanganaH6aqbs.

m Kayincisaik TexHukackl ce6ebi 6oMblHLLA KyPbIIFbIHLI TEK XKepre
KOCBISIFaH po3eTKara KoCcy Kepek. Erep KoFpanfbiLL xepre Kocy
HycKaynapfa cait 6onmaca, TOK COFy KayrniHeH KopFayFa Keningik
Gepinmenai.

m KypbinFbiHbl KOcy YLWiH kabenbain H 05 W-F TypiH Hemece 6acka
kabenbai nainnanaHy Kepek.

MewTi KenaeHeH opHaTy
MewwrTi Tikenew eaeHre opHaTbiHbI3.

1. AWwbinManbl aCTbIHFbI XOLUIKTI anblHbI3 XXOHEe XOFapbl KOTEPIHiI3.
LlokonbAaa anabiHFbl XXeHe apTKbl peTTeneTiH TabaHaap Hap.

2. Kaket Bonca TabaHaapAabiH BUiKTiIriH HeMece TepeHAiriH nuTa
KenaeHeH TypraHwwa (A cypeTi) anTbl Kblpibl KiTNEH peTTeHis.

3. AwbinMansl acTbIHFbI XALUIKTI KanTa canbiHbi3 (B cyperTi).
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Kabbiprara 6ekiTy

[Mnuta ayaapbinbin KeTneyi yLwiH KamTamMachi3 eTifireH KPOHLUTEWH
KemerimeH KabblpFara GekiTy kepek. Kabblprara GeKiTy HycKkaynapbiH
OpbIHAAHBI3.

KypbiNiFbIHBI OpHaTY

m KypbInfFblHbI KEPCETINreH enwemaepre can Tikenen acxaHaaarbl
eflenzie opHaTy Kepek. backa sattapaa opHartyra GonmMansl.

m [nuTaHbIH KOFaPFbl XKUeri MeH TYTiH LWbiFapaTbiH KyOblpAbiH
TOMEHTi XXMETiHIH apacbklHAaFbl KALLbIKTbIK, TYTiH LWbIFApaTbiH KyObip
OHZIPYLUICIHIH HycKaynapbiHa cai 60nybl KEepeK.

m KypbinFbl opHaTyAaH KeriH XbIKbIN KeTrneyiH kaaaranaHbs.
KapkbiHabl aHapreliaaH Hemece WoK »KaHapFbICbIHaH XaKkbiHAa
TypFaH uhasblH Hemece KabblpFaHbiH OeTiHe AeMiHTi KaLbIKTbIK,
50 MM-ZeH a3 6onmaybl Kepek.

TacbimMangay KesiHAe opbiHAanaTbiH LWapanap

KypbinFolaarbl 6apnblk KosranatbiH 6eniktepai iscis anyra 6onarbiH
neHTameH BekKiTiHi3. KypbiiFblHbIH 3aKeIMAanyblH 6onabipmay yLliH
YKMEKTEpPIH (Mblcanbl, Nicipy TabacklH) XyKa KapToH KaFasbeH
opaHbI3, caiikec Benimaepre canbliHbI3. LLIbIHBI €CiKTiH iLLKi aFblHa
COKKbInapAbl 6onasipmay YLUiH anabiHFbl XXoHe apTKbl Kabbipra
apacblHza KapToH canblHbi3. EcikTi »xaHe 6ap 6onca KoprarbiLL
TaKTaHbl XabblCKakK eHTaMeH KypbiiFblHbIH BYHipiK XaKTapbiHa
BeKiTiHi3.

BacTankbl KypbliFsl opaMachiH cakTaHbl3. KypbiifblHbl TeK BacTankbl
opamapaa TacbiMangarbl3. Opamaaarbl KepceTKinepai ecKepiris.

Erep TynHycKanbik, opama eHgi ok 6onca

Tacbimangay KesiHaeri biIkTuman 3akbiMaanyaaH Kopray YLUiH
KYPbINFbIHBI KOPFaFbILL OpamMara opaHbI3.

KypbInfFbiHbI TiK Kyiae TacbiManaanbl3. KypbliFbl €CiriHii TyTKacbiH
Hemece apTKbl TaKTanapAbl yCTamaHbl3, BUTKEHi onap 3axeimaanysbl
MYMKiH. KypbinFbiFa ayblp 3atTapAbl KOMMaHbI3.



CisniH MaHa KYpblNFbiHbI3

Byn Tapayaa Kypbinfbl, YXYMbIC TYpNiepi »XaHe Kepek-apakrap
Typanbl ManiMeTTepAi anachls.

Wannbl

KoHdurypauma caikec Kypbinfbl TypiHe 6ainaHbICTbl.

+— 00 00 0O

S3ipney GerTi

MyHaa 6ackapy TakTacbiHa WonyAbl anacki3. KoHpurypauua cerkec
KypbIFbl TypiHe 6ainaHbICTbl.

\
J
)

Tycinaipme

1

CraHAapTThl XaHapFbl

CraHAapTThl XXaHapFbl

KarTbl »aHaTblH XaHapfbl

2
3
4

Tuimai xanaprbl

TyciHaipme
1* Kopraybiw TakTa*™
2* By whklifbiChl

Hasap ayaapbiHbI3!
Mew xIMbic icTereHae ockl xepae bicTbil Oy Whilagsl

3 Micipy naHeni**

Backapy naneni**

5* CankplH aya »kenaetkilli
6 MNew eciri**
7* ACTbIHFbI XXbIMKbIManbl XaLUiK**

*

OnuuAanbIK, (Kerbip KypbFbIIapaa KomKeTiMai)

** KypbInFbIHbIH TYpiHe GainaHbiCTbl GenieKkTepae aybiTkynap
6onybl MYMKIH.
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Backapy naHeni

Kypbinfbl TypiHe 6ainaHbicTel GenluekTep 6acka 60onybl MyMKIH.

®dYHKUMA TaHAAYLLbICHI

@DyHKUMA TAHAAYLLLICHI aPKbINbl KAXKETTI KbI3bITy TYPiH OpHaTy

MYMKIH.

®yHKUMA TaHAAYLLILICLIH OHFa HEMecCe corFa Bypay MyMKIH.

Kyinep

DYHKUMA

o0 Hen kyiii

Mew ewipyni.

= Koraprbl MeH TOMeHri

Baniw, cydne xaHe MaWicbI3 KybIp-

KbI3bITY JaKTap YLUiH, Mblcansl Man Hemece
»kabaibl xaiyaH eTiH, 6ip AeHrenae.
KbI3bITy Bip KanbinTa »orFapbl MeH
TeMeHHeH 6onaabl.
%] blctblk aya* Kyprak, 6eniw, kabaTt-kabar kambip

YKOHE eT KeXeci.

(L] TemeHri KbisbiTy

Cyanablpy, »eTe nicipy »xaHe
KbI3apTy yLiH. Temnepartypa TeMeH-
HeH Keneai.

£ AnHanatblH ayameH
rpunbAe nicipy

ByTiH eT, TaybIK xeHe BanbikTapas
rpunbae nicipy MyMKiH. [puib Kbi3-
AbIPFbILL 3IEMEHTI MEeH BeHTUNATOP
aychbin Kocblnbin ewesi. BeHtunarop
KbI3blFaH ayaHbl TaMaKTapFa Tapa-
Taabl.

(] >Kannak rpunsae
nicipy, Kiwi anmax,

Crelik, cocucka, basblk neH TocT-
TapAbl Kili Kenemaepae rpunbae
nicipy MyMKiH. ['punb Kbi3ablpFbiLL
eNleMEeHTIHIH TeK opTa Geniri Kbiauabl.

("] >Kannak rpunsae
nicipy, YNKeH aimac,

BipHeLwe cTeiik, cocucka, banbik,
YKOHe TocTTapabl rpunbae nicipy Mym-
KiH. TonblK amak, rpuib Kbi3ablpy ane-
MEHTI acTblHAA KbI3UAbI.

Epity

Meican er, TayblK, HaH YXaHe TopTTap.
BeHTVIJ'IFlTop KbI3blFaH ayaHbl TaMakK-
Tapfa Tapartaabl.

* KbI3bITy Typi 9HeprvaA TMimMainiri cbiHbinbl EN50304.

KarkeTTi KbI3bITY TYpi OpHartbl/IFAHHAH COH NnewTe WwaM >*XaHaabl.

Temnepatypa peTrerilui

Temnepartypa peTTerilwiHiH keMeriMeH TemnepaTtypaHbl XXaHe rpusb

AEHremniH OpHaTbIHbI3.

Ky#n DYHKUUA

M Hen ky#wi LlyxoBKa bICTbIK eMeC.

50-270 Temneparypanap Temneparypa aepekrtepi, °C.
ayKbIMbl

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

nepi, warbiH [7] xeHe ynken [7] Ger.
1-AeHren = ancis

2-AeHren = optawa

3-AeHren = KyLwuTi

JlyxoBKaHbl KbI3AbIpy KesiHae aucnneiiae Temneparypa TaHéacs §
»kaHaabl. Erep kbi3abipy ysince, TaH6a ewweai. KeiBip petreynepae

on XaHb6anasl.
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KoHdopka ceHaipriwTepi

KoHgpopka ceHaipriluTepiHiH KeMeriMeH KOHPOopKanapAblH KyaTblH
opHartyra 6onaasi.

Kyn DyHKUMA/ra3 nauTachl

Hen ky#i Mnuta ewipinreH.

o
3¢ KaHabipyra XKaHabipyrFa apHanfaH Kym

apHanfaH Kym

OpHartynap ayKblMbl  YIKEH XaJslbiH = eH KyLUTi opHaTy

YHEMZI KasblH = eH TOMEH opHaTy

ENS

OpHartynap aykbiMblHbIH COHbIHAA Tipek Hap. OaaH api
anlHanAbIpMaHbI3.
Backapy Tyimeluenpi meH GeiiHe6eT

TylmelLenep Typni KocbiMLUIa GYHKUMANAPALl peTTeyre apHafFaH.
MHankatop naHeniHae opHatbifFaH Kenemaep kepcetineai.

Tynmellik MainpanaHy

Tanmep L), nicipy yakbiTbl <5, etuy
yakbitbl (b MeH carat (O TaHaaHbI3.

®  VakbiTTbiK GyHKUMANAP

C= EananapnaH cakray EacKapy naHeniH KynbinTay >XeHe

Xyneci KY/MbIH aLuy.
- MwuHyc OpHarbinFaH 6acKkbllUTapAbl asanTy.
+ Mntoc OpHartbinFaH 6acKblluTapabl KeBenTy.

KepceTkiwTep naHeniHae [ ] »kakwanapbiHaa 6enceHai pyHKuUmMA
TaHBacblH KepceTeai.

Tynmenep

Keibip TyimenepaiH acTbiHAa ceHcoprap opHanackaH. Onapasl Teiv

KaTTbl 6acnaHbl3. Xai caikec TaHbara THiHI3.

Xymbic Kamepachl

XyMbIc kKamepacbiHAa AyXOBKa LUKadbIHbIH LWaMbl OpHanacKaH.
CankplHAaTy XenaeTKilli AyxoBKa LUKadbIH KbI3bin KeTyAeH
KOpFanabl.

JAyxoBKa WKadbliHAAFLI LIaM

XyMbiC icTen TypFaHaa XXyMbIC KamMepacblHAa LWam xaHaabl.

CankbiHAaTy WengeTKiwi

CankplHAaTy »enaeTKilli KaXeT Kesae Kocbinaabl XXaHe eLlesi.
Xbinbl aya ecikapkbinbl LWbIFaabI.

MyMbICTaH KeWiH Kpi3ablpy Kamepach! TesipeKkcankbiHaaybl YLUiH
yxenaeTkiw 6enrini 6ip yakbiT 6oiibl XXyMbIC icTerai.
Hasap aynapbiHbI3!

Xenpety TecCikTepiH »kannaHbl3. O1Tnece AyxoBKa WKadbl Kbl3bin
Keteai.



KypangapbiHbi3

XeTKisy )uHarFbIHa KipeTiH Kypanaap TamakrapAbiH KenLwifiri yLwiH
yapanasl. Kypanaap »ymbiC KamepacbhiHa apKallaH aypbic
KOMbINybIHA KeHin 6eniHis.

Keibip TamakTap GypbIHFbIAAH Aa KaKcblpak, 6onybl Hemece
ZlyXOBKa LIKadbIMEH YKYMbIC BypbIHFbIAaH Aa bIHFainbipak 6onybl
YLLUiH KenTereH apHaibl Kypanaap 6ap.

Top
blabic, 6eniw niwiHaepi, KyblpAak,
CTeViK, TOHa3bITbI/IFaH TamMaKkTap YLUiH.

TopAb! aLlbIK, XaFbIMeH neLl eciriH
uinici MeH TeMeHre Kaparbin ~—
cablHbI3.

AmanbaanraH nicipy Taéacsl
Baniw neH neyeHbe.

Micipy TabacbiH NeLw eciriHe KUCanTbIN
NELUKE XbIMKbITbIHbI3.

Texeriwl aHapFb! YLLiH Kode
LUIdHMHEriHiH KoHAbIpMachl

Ty6iHiH anameTpi 12 cM-AeH Kilwi kac-
Tpen MeH Kode LdiHeriHAe TYpPiK Kode
KanHaTy YLUiH XXMHaKTaFbl TeXeriLu
YaHapFbl YLUiH KOode LLISMHETIHIH
KOHAbIPMaChIH NaiAanaHblHbI3.

Kode wonHeriHiH KoHAbIPMAaChIH
TeXKerill XKaHapFbl TOPbIHA OPHATLIHbIS.

Ty6iHiH AnameTpi 12 cM-AeH YiKeH

KacTpen YLUiH Kode LUBWHEeriHiH
KOHAbIPMaChIH NaiaanaHbaHbI3.

Kode waiHeriHiH KoHAbIPMAaChIH TeK
TEeXKeriLl XaHapFbl YLWiH nanaa-
NaHbIHbI3.

Kypangapabl opHanacTbipy

Kypanaapabl 5 Typni AeHreiiae opHanacTtelpyra 6onaasl. ©pKatiaH
Kypanaapabl ecikke TMMeHTiHAe! COHbIHa AeMiH Kipri3iHi3.

Kypanzap TinTi ekiaeH yw GeniriHe AeiiH WeiFapca Aa
aynapbinMangsl. Ocbinaiilua TamakTapabl OHan LWeiFapyra Gonaasl.

Kypanabl XXyMbIC KamepacbiHa KoFaHAaa, KypanablH kenbeyi ecikke
Kapan opHaTbiNyblH KaZdaranaHbla. Kypan Tek coHaa Gekitineai.

Hyckay: Keizaeipranaa kypan aepopmaumnanaHybl MyMKIH.
Jedopmauna Kypanabl cankbiHAaTyAaH KeniH keteai. byn oHbIH
dyHKUMANapbLIHA acep eTnenai.

TabaHhbl eKi kafblHaH eKi KOJIMEH YXoHe cepere napannenb KiprisiHis.
TabaHbl opHaTy KesiHae TabaHblH OHFa HEMECE COJFa YKbIHKYbIH
BonasipMaHbi3. OiTnece TabaHbl Kiprisy kKubiH 6onazsi.
OmanbaanraH 6eTrep 3akbiMaanybl MyMKiH.

Kypanaapabl CEPBUCTIK KbIBMETTEH, apHaibl IYKEHHEH HEMece
MHTEPHET apKbinbl catbin anyra 6onaabl. HEZ HemipiH xabapnaHbi3.

ApHaiibl ababiKkTap

ApHaiibl »kababIKTapabl CEPBUCTIK KbI3MET HeMece MaMaHAaHFaH
AyKeHae caTbin any MyMKiH. BisaiH KitanwanapeiMmbizga Hemece
MHTEpPHETTE TypAi NeriHisre calikec eHiMaepai Taby MyMKiH. ApHaibl
yKababIKTapAblH KO XXeTiMAiniri Hemece Tancbipbic 6epy MyMKiHAIr
enre 6anaHbicTbl. On Typasbl aknapatTbl caTy Ky)xatrapbiHaa tady
MYMKIH.

ApHaiibl »kababikTap ap6ip KypbiFbl YLUiH calikec emec. Catbin
anyaa KypbinFbiHbI3AbIH TOMbLIK, HEMIpIH (E Hemipi) 6epiHis.

ApHaiibl ababikTap HEZ Hewipi

DYHKUMA

Muuua Tabacsl HEZ317000

On nuuua, TOHAa3bITbIIFAH TaMaKTap »aHe AeHrenek TopTrapra
apHanraH. Nuuua TabackiH ambeban Taba opHbIHA NaiaanaHy MyMm-
KiH. TabaHbl TOp YCTIHEH bIMKbITLIN KECTEAEr AepeKTepAi OpbIH-
JaHbI3.

CanblHaTblH TOp HEZ324000

KybIpy yLwiH. Mpunb TopblH apaaibiv oembeban Tabara canHbI3.
TamartbiH Mai HeMece €T cybl ycan anbiHazbl.

Mpunb Tabacsl HEZ325000

[punbae nicipy KeisHAe rpunb TOpbl OPHbIHA HeMece BYpPKiHAi
Kapraybl peTiHAe naiaanaHeinasl, NeLWTi KaTTbl 1acTaHyAaH caktay
ywiH. Mpunb Tabacel em6eban TabamMeH naaanaHbinaas.

punb GenekTepi rpunb TabackiHAa: Tek 1, 2 )eHe 3 cany BuikTepiH
nanaanaHy Kaxer.

punb Tabackl BypKiHAi KopFaybl peTiHae: embeban Taba rpunb
TabacbiMeH Bipre Top acTblHa canbiHagbl.

Micipy Tacsl HEZ327000

Micipy Tackl ©3 KONIMEH acTbl KelTelpnak 6onatblH HaH, TOKALL NeH
nuuua e3 KosnMeH nicipyre apHanraH. licipy TacblH apaaibim
YCbIHbINIFAH TeMnepaTypara Kbi3biTy Kepek.

OmanbzanraH nicipy Taéacsbl HEZ331003

Beniw neH neuveHse.
Nicipy TabcblH NeLw eciriHe KUCANTLIN NELUKe XbIMKbITbIHbI3.
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ApHaiibl )ababikTap HEZ Hewmipi DyHKUUA
KyHin keTyAeH KopFaiTblH kaMbinfbickl 6ap amanb- HEZ331011 BoniwTtep MeH neyeHbeHi nicipy TabackiHaa oHaw Tapaty MyMKiH.
ZianfaH nicipy Taéacsbl Micipy TaBCblH NeL eciriie KUCanTbiN NELLKe XKbIMKbITbIHbI3.
Smbeban Taba HEZ332003 LLIbipbiHAbI Ga7iLL, TOKALL, TOHA3LITEIIFAH TAMAK, XOHE YIKEH Kybip-
Aakrap ywiH. CoHaan-aK Top acTblHAa Mav MEH €T CyblH ycTay YLiH
nanganany fa MyMKiH.
Ombeban TabaHbl NeLwl eciriHe KUCAWTLIN NELLKE XbIMKbITbIHbI3.
Ky#in KeTyaeH KopFanTbiH XambinFeickl 6ap embe- HEZ332011 LLblpbiHAbI Ganill, TOKALL, TOHA3LITLIIFAH TAMAK, YKEHE YIIKEH KybIp-
6an Taba NakTap embeban Tabasa aypbic Tapatbinaasl. Ombeban TabaHbl
el eciriHe KUCanTbIN NELUKe bIMKbITbIHbI3.
Kacinkoi Taba Kaknarbl HEZ333001 Kaknak, kacinkoi TabaHbl KacinKoi Kyblpy TabackiHa aiHanasipadbl.
Kacinkoi Tabackl canbiHaTbiH TOP MeH HEZ333003 YnkeH kenemaepAe nicipyre apHasnfaH.
Top HEZ334000 blaeic, 6aniww niwiHAepi, KybipAaK, CTeMK KaHe TOHa3bITbINFaH
Tamakrap YLiH.
OiiHekTi Taba HEZ915001 OiiHekTi Taba aemMAaeneTiH TaMaKTap XoHe KeMeLUTepre apHaFaH.

ApHaiibl 6aFaapnamanap *eHe Kyblpy aBToMaTuKacklHa CalKec.

CepBUCTIK KbI3MET - apTUKYN

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

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

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

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

JyxoBKa-LlwKadblH, rpunbai Tasanayra ApTuKyn Hemipi 463582

apHanfaH renb

XyMbiC KamepachkiH Tazanayra apHanFaH. [enbAiH Wici oK.

YAWbIKTBl KYPbiNbiMbl 62p MUKPO TanlwbIKTel  APTUKYN Hemipi 460770

MannbIK,

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

Ecik 6yraTrarbiLLbl ApTukyn Hemipi 612594

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

BipiHwWi peT nanaanaHy angbiHAa

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

yal(,bITTbI OpHaTy
LyxoBKa KOCbINFaHHaH KeriH ancnnenae XbinblibIKTanTblH ®
TaHOAaChl }KaHe TepT Hen KepceTinesi. YaKblTTsl OpHaTbIHbI3.

1. O TyitmeciH 6achiHbI3.
Oucnneit {2:00 yakbimbiH KepceTesi.
2. YakbITTbl + HeMece — TyiMenepiHiH KeMeriMeH opHaTbiHbI3.

BarpapnamanaHxfaH yakbiT GipHelle cekyHATaH KeiliH kepceTineai.

JlyxoBKa LKa}biH Kbi3AbIpy

XKaHa KypbliFbiHbIH MiCiH KeTipy yLUiH 60oc AyXoBKa LUKadbiH
Kbi3AbIpbIHLI3. By aFaaitaa WkadTsl YoFapFbl/TeMeHri bICTbIK ()
pexuminge 240 °C TemneparypacbiHAa Kbi3Ablpy Tamalla LweLlim
6onbin Tabbinaasl. XXymbIC KamepacbkiHAa opama KanabiKTapb
6onMayblH KaaaranaHbil3.

Mew KpI3abipFaHAa acxaHaHbl XenAeTiHi3.

1. dyHKUMANAP aybICTbIPbIN-KOCKbILLbIHLIH KoMeriMeH MXXoFapFbl/
TeMeHri biCTbIK (2] pexkuMiHe opHaTbIHbI3.

2. Temnepartypa peTreriwiHiH kemerimeH 240 °C MaHiH OpHaTbIHbI3.

Bip cararTaH KeniH AyxoBKa LKadbIH eLwipiHis. Byn ywwiH GyHKumMAnap
aybICTbIPbIN-KOCKBILLIbIH HOMTe OPHAThIHbI3.
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Kypanaapabl Tasanay

Kypanapl BipiHwi peTt naiaanan6ai Typbin bICTbIK cabblHAbI CyMeH
YKOHe YKyMcaK, LWybepeKneH MyKUAT TasanaHbi3.



O3ipney OeTiH opHaTy

Osipney 6eTiHi3 TepT ras »kaHapfbICbiMeH »kabablkTanFaH. MyHzaa ras
YKaHAPFbICIH XaHAbIPY YKeHE XanblHHbIH OUIKTIrH OpHaTY Oonbl
Typasbl OKM anachis.

ras KaHapbIfbIiCblblHH 6aCTapblH XoHe
KaKnaKkTapblH anAbliH ana Ta3anay

a3 »kaHapPFbICbIHbIH KaknarbiH (1) »kaHe BachlH (2) XyFbill 3aTThl
KOChIN TasanaHnbl3. bapnbik BenwekTepai xakcbinan KypraTbiHbl3.

XKanblH GenrilTi )eHe XaHapFbl KaknarbiH KOHOpPKa KopnycklHa (5)
KaWTagaH opHaTbiHbI3. BinTe (3) »xaHe »xanbiH aatuuri (4)
3aKbiMAanMayblH KaaaranaHbl3.

dopcyHKa (6) Kyprak »xaHe Tasa 6onybl kepek. XaHapFbl KaknarblH
»xanblH GenriluTe apKaLLaH Teric opHaTy Kepek.

a3 aHapFbICbIH aHAbLIPY

YKaHaprbl KaknarslH apAaibiM KaHapFbl TabarFbiHa AypbIC
OpHaTbIHbI3. XXaHaprbl TabarFbiHAaFbl TeCiKTEp 60C 6ONybl KEPEK.
Bapnbik 6eniktep Kyprak 60nibl KaKeT.

1. XKorapfbl nnnTa KanTamachklH allbiHbI3. [nuTa Xymeic ictey
KesiHAe YCTHri KanTama atublk 60mybl KaXKeT.

2. KepeKTi KOH(pOpKaHLIH eLLiprilliH 6ackin conFa 3¢ ot any GenriciHe
6ypaHbi3. OT any 6acTbinagsbl.

3. KoHdopKanap aybICThIpbIN-KOCKbILLbIH 1-3 cekyHA 6ackin TYPbIHbI3.
a3 aryabl 6actan ras xaHapfbICbl oTanagbl.
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Or any Kopraybllwbl 6enceHaipineai. a3 anaybl ewice ot any
KOPFayblLLbl apKbINbl Fa3 »KeTKisinyi ToKTatbliaabl.

4. KakeTTi anay kenemiH petreHis. & Owwik meH O 6enrinepiHin
apacbklHaa anay 6aaHasl 6onmainasl. Con yuwiH © ynkeH MeH @ Kiwi
anay apacblHAarbl peTTeyiH nanaanaHbiHbI3.

5.Erep anay eluce, aicTi 2-6ackblluTaH 6actan kantanaHbis.

6. II'Iicipy 9AiCiH afAKTay YLiH KOHGOPKa ayblCTbIPbIN-KOCKbILLLIH OHFa
o OLWiK Ky#iHe BypaHbI3.
KoHdopKa aybICTbIpbIN-KOCKpILWbLIH 15 CeKyHATaH y3ak, otany KyhiHae

6acbin yctay MyMKiH emec. Erep »kaHaprbl 15 cekyHATaH COH
»kaHbaca 6ip MUHYT KyTe TypbiHbI3. COCbIH OT any 8AiCiH KaWTanaHbl3.

A Hasap aynapbiHbI3!

Erep eLwlipreHHeH COH ani bICTbIK NAUTaaa KoHopKanap aybICTeIpbIn-
KOCKbILLLIH BypacaHbi3, ras welragsl. Erep koHdopkanap
aybICTLIPbIN-KOCKLILLIH 3¢ OT any KyitiHe BypamacaHbia ras afbiHbl 60

CeKyHATaH COH TOKTaTblnaabl.

a3 waHapfbiCcbl aH6anabl

Kyar elLKkeHae Hemece xaHablpy 6inTeci binFangsl onca, ras
YKaHapFbICLIH ras OTTbIFbl HEMece CipiHKE KeMeriMeH »kaFyFa 6onasbi.

KecTe - Micipy

Opbip KOHPOpPKA YLLUIH COMKEC KeneMaik KacTpeni TaHAaHbI3.
KacTpen Hemece Taba acTbiHbIH AMaMeTpi KOHPOPKa entlemMiHe
coWikec Bonybl KaXKeT.

lMicipy yakpITTapbl TaMak, TypiHe, canMarbiHa XaHe canacbiHa
6ainanbicTel. Con yLiH ayblTKynap 6onybl MymKiH. OnTumanas
nicipy yaKbITblH ©3iHi3 6aFanayblHbl3 MyMKiH.

KekeHicTepae BUTaAMUH MeH MUHepan 3aTTeKTep Kanybl YLUiH
MYMKIHLLiNIK GoiblHLWA KeM CyMeH nicipiHi3. KekeHicTep KaTTbl »aHe
iLiHAe Ken Hapni 3aTTap caKTaHybl YLUIH KbICKA MNiCipy yaKbITTapbiH
TaHAaHbI3.

Meican Taram KoHdopka Micipy 6ackbiwwbl
Epity LLlokonana, capeimai, MaprapvH — TuiMAi xaHapFbl Kiwi anay
HbinbiTy Copna, KoHCepBifneHreH kekeHic- CTraHAapTThl XaHapFbl Kiwi anay
Tep OneKTpoKoHdopKa™™ 1-2
HbInbITY }aHe Wbinbl Kexxenep Tuimai xaHaprbl KiLwi anay
ycray OneKTPoKoHPOopKa** 1-2
Bynay* Banbik, CraHaapTThl XKaHapfbl YNIKEH »XaHe Kili anay apacbiHAa
OneKTPoKOHpOopKa** 3-4
ByKTbIpy* KapTon »keHe 6acka KekeHicTep, CTraHAapTTbl XaHapFbl YIIKEH »XOHe Kili anay apacbiHAa

er

OneKTpoKoHdopKa** 3-4

HKanHaTtbin nicipy Kypill, KeKeHic, eT TamakTapel

(Ty3AbIKTanFaH)

CraHZapTTbl YKaHapFbl

Y/IKeH anay GMiKTiri

OneKTPOKOHpOpKa** 5-6

Kynmak, kapTton, WHUUEnb,
GanblK TaAKLWwanapsbl

Kyeipy

KaTTbl XXaHapFbl™™

YIIKEH »XHe Kili anay apacbiHAa

Bok »kaHapfbicbl™*

* Erep KaknakTbl KacTpenai naaanaHcaHel3, Cy KanHaraHa anayabl Aepey KillipenTiHis.

** OnuuAnbIK. KypbinFel TypiHe 6ainaHbiCTbl Keibip KypbiiFbinapaa KomkeTimai (Bok xaHaprbiCbiHAA KybIPY YLiH BOK TabacbiH NaiganaHyabl

yCblHaMbI3.)
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Konaunbl bigbic

MWaHaprbl/aneKTp KoH- KacTpenaiH eH KoacTpenaiH eH ynkeH

¢opka*™* a3 auameTpi Anamertpi
OneKTp KoHpopKa* 14,5 cm 14,5 cm
Wok »<aHaprfbicel™ 3,6 24 cm 28 cm
KBT

KaTtTbl XkaHaTbIH 24 cm 28 cm
waHapfrbl 3 KBT

CraHaapTTbl kaHapFbl 18 cm 24 cm

1,7 kBt

YHemai xaHaprsl 1 KBT 12 cm 18 cm

* OnuuA (aNeKkTp KoHpopKa Bap yrinep yLuiH)
* OnumAa (Wok »kaHaprbickl 6ap yarinep yLuin)

MaipanaHy Typanbl HycKaynap

Keneci Hyckaynap KyatTbl YHeMAeyre aHe blAbICTbIH 3aKbIMAanyblH
Gonabipmayra KemMeKTeceai:

Op >aHaprbl YLUIH esnLemi
Konawnbl bIAbICTbI
nanaanaHbiHbI3.

YfKeH XaHapfbinap yLUiH enwemi
LaFblH blALICTEI NaiaanaHbaHbI3.
XanblH blabICTbIH ByHipnepiHe
TUMEYi Kepek.

Osipney GeTiHAe TypaKThl
TYPMaMTbIH NiLLiHi e3repreH
bIALICTbI NanfanaH6aHbI3. blasic
ayAapblnybl MYMKIH.

Tek Ty6i Teric Hemece KanblH
bIALICTbI NananaHbiHbI3.

Kaknakcbl3 Hemece bIKbIn
KETKEeH KaknakneH asipnemMeHis.
KyaTTblH Ken menwepi
TYTbIHbINAABI.

OpKallaH bIAbICTbI YaHapFbIHbIH
opTacbklHa OpHaTbIHbI3, d1TNece
on ayaapbinybl MYMKiH.

Kactpenaepai Topnapra
KOWbIHbI3, Bipak eLuKallaH
Tikenewn xaHapfeinapra
KOMMaHbI3.

Maiaanan6ai TypbIN bIABICKA
apHanfaH Topnap »keHe
aHaprbinapaarbl Kaknakrap
ZYpbIC OpHaTbIFAHBIHA KO3
MKETKI3IHI3.

Osipney GeTiHAe TypFaH blAbIC
KemeriMeH abaiinan a3ipneHris.

Osipney 6eTiH COKNaHbI3 XKoHe
OHBbIH YCTiHE canmarbl ayblp
3aTTapabl KOWMaHbI3.

Bip blAbIC YLUIH eKi »xaHapFbIHbI
HemMece eKi KbI3AbIpy Ke3iH
x naiaanaHéaHbi3.

ﬁ{'_;7%_‘—.% Tabanapabl, kacTpenaepai oHe

T7.6. TONbIK KyaTrneH y3akK yaKkbIT
6oWibl NnainaanaHbaHbI3.
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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 Kbianabl.

JlyxoBKa LWKadbIH eLwipy
PyHKUMANAP aybICTbIPbIN-KOCKbILLILIH HONMe OPHATLIHbIS.

PeTTeynepai esrepty

Calikec peTTerill KeMeriMeH Ke3 KefireH yakbITTa Kbl3ablpy TYpiH,
TemnepatypaHbl Hemece rpunb PEXXUMIH e3repTyre Gonassl.

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

LLbiHbl nicipy naHeni*  KyTy: WbiHbI YLLIH KOPFay XaHe KyTy Kypas-
napel

Tasanay: WbIHbI YLUiH Tasanay Kypanbl.
Opamagarbl Tazanay HycKkaynapbiH OpblH-
JaHbI3.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

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.

OiiHek OWHeK TasapTKbILLbI:
XyMcak wybepekneH TasanaHbl3.

LLIbIHBI KbIPFBILWbLIH NaiaanaHéaHbI3.

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

BananapaaH cakray
Kywneci*

blcTbik, cinTi epiTiHaici:
XyartbIH Wy6epeKneH TaszanaHbi3.

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

NaHbICTbI) opHaTtbinFaH 6onca, oHbl TasanayAaH anablH
anbin KoK Kepek.
KatTbl nactany xaraaibiHaa 6ana kayincis-
Airi Kypasnbl AypbIC XyMbIC icTeMenai.

lepmeTusauma blcTbik, cinTi epiTiHaici:

LLewwneHis! XyartbiH WwWybepekneH TazanaHbl3. blckana-

MaHbI3.

MMicipy 3oHacskl blcThIK, 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.

Meww WwambIHbIH 8iMHe- blcTbik, cinTi epiTiHAiC:
KTi KanTamacsl XyartblH LWyBepeKneH TaszanaHbi3.

Tipeyiw blcTbik cinTi epitiHaici:
Cynan »yaTblH Ly6epekneH Hemece LueTKa-

MeH TasanaHbi3.

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.

*

OnumAnbIK (BipHeLLe KypbinFeinapaa KoMmKeTiMAi, KypbinFbl TypiHe
6annaHbICThl. )

Xababiktap blcTbIk, cinTi epiTiHAICI:
Cynan »yaTblH LybepeKneH Hemece Kbifl-

LIaKneH Tas3anaHbl3.

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*

blcTbik cinTi epiTiHaici:

XyartbiH WwWy6epeKneH TasanaHbi3.
(KypbInFbl TypiHe 6ait-

NaHbICTbI)

*

OnumAnbIK (BipHeLle KypblaFbinapaa KomKeTiMAI, KypbinFbl TypiHe
6ainaHbICTbl. )

Y oFapFbl LWbIHbI aObiH

KypbInFbIHBIH KaKnarFbiH anmai Typbin nactaHynapasl WybepekneH
CYPTIHi3.
Taszanay yLUiH LWblHbI Ta3anarbllbIH NaiaanaHFaH XeH.

Tasanay yLuUiH »KOFapFbl LLblHbI XabblHAbI anbiHbi3. On YLLiH KaKnaKThbl
€Ki )KaFblHaH KonAapMeH YCTar, YKoFapbl TapThbiHbI3.

YKabbIHHbIH GeKiTKiwTepiH Ae any kepek 6onca, onapaarsl caHaapra
YKeHe apinTepre Hasap ayaapbiHbi3. R apniH 6ap GeKiTKiLLTi OH
»akra, L epni 6ap GeKiTKiLTIi con XaKTa opHaTy Kepek.

TaszanayzaH KeiiH abblHAbl Kepi peTneH KaiuTaaaH opHaTy Kepek.

MnuTaHbl XoFapFbl XXabbiHMEH yKannawn Typbin, KoHpopKanap
CybIFaHLLA KYTiHi3.
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Acnanbl anemeHTTEpAI any XaHe Taszanay
Acnanbl anemeHTTepi Tasanay yuiH anyra 6onagsl. [yxoBKa LWKadbl
cankbliH 60nybl KEpEK.

Pamanapabl anbin Koo

1. PamaHbl acTblHaH LUbIFapbIn a3 anfa TapTblHbl3. PaMaHblH TOMEHTri
YKaFblHaH y3apTKpILW TaAKTapbIH OeKiTy OMbIKTapbIHaH LUbIFAPbIHbI3
(A cyperi).

2. CocblH pamaHbl XoFapblFa XuHan abainan WelFapbliHbI3 (B cyperTi).

E

o o ¢

RASSES

Pamanapabl Tasanay KypanaapbiMeH XoHe XyaTblH rydkameH
Tasananbi3. KarTel nactaHynapaa LieTkaHbl naiaanaHbiHbI3.

PamaHbl acy

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

E
0 0

K X

—

A Aypbic emec opHarty!

EKi inrek »xofapfbl TecikTepre KipMemiHLe pamaHbl
HKbIMKbBITNaHbI3. OManbabl 3aKeiMAaHbIN By3binybl MyMKiH (C

cyperi).

2. EKi inreKTi »XoFapfbl TECiKTEpre TONbIK acbinybl KaxeT. EHAi
pamaHhbl Xai abainan TeMeHre XbIKbITbIN TOMEHTi TecikTepre
canbiHbI3 (D cyperi).

3. EKi pamaHbl NeLwuTiH XaH KabblpFacbiHa acbin KoMbIHbI3 (E cyperi).
JypbiC opHaTbinFaH pamanap XaraaibiHaa eki cany OuiKTiriHiH

apanbiFbl YKeHipek Gonaael.
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Mew eciriH WeLly MeH opHaTy
Ecik eMHeKTepiH Tazanay MeH LueLly YLUiH NeLw eciriH weLly MyMKiH.

MeLw eciriHiH WapHUpnepiHae TOKTaTKbILW TyTKeIWTapbl 6ap. Erep
TOKTaTKbILL TYTKbILLbLI XXMHanFaH 6onca (A cypeTi) new eciri 6ekitinren
6onazbl. OHbl LWeLy MyMKiH 6onMaiabl. Erep TOKTaTKbILL TYTKbILLbI
€ecCiKTi Wwewyae »xuHanFaH 6onca (B cyperi) WwapHupnep GekitinreH
6onaabl. Onap capt eTnengi.

A Wapakar any kayni 6ap.!

Toncanap 6ekitinreH 6onmaca KatTbl KyLUNeH anbiHbli3. TOKTaTKbILL
TYTKBILUTAP 9pAanbIM XUHANFaHbIHA HEMece NeLl ecCiriH Lwellyae
allblfIFaHbIHA KO3 XEeTKI3iHI3 .

EcikTi wewy

1.TMew eciriH TonbIK aLwy.

2. OH »KaHe CON »KaKTaFbl TOKTATKbILL TYTKbILUTAPALIH EKeYbIH Ad
YXMHaHbI3 (A cyperi).

3.TMew eciriH TipenreHLwwe »abbiHbI3. EKi KONMEH OH »KaHe con
KarFblHaH ycTaHbl3. XXoHe a3 »aybin wbiFapbiHbl3 (B cyperi).

\

EcikTi opHaty
Meww eciriH kepi peTTe KawTa opHaTy MYMKIH.

1.lMew eciriH opHaTyAa eKi LWapHUp TeCiKTepiHe AypbIC
CanfblHFaHbIHA KO3 XEeTKI3iHi3 (A cyperTi).

2. LLlapHuperi oMblK, eKi XaKTa capT eTyi kepek (B cyperi).

=




3. EKi TOKTaTKbILL TYTKbILLTHI KaiTa XabblHbi3 (C cypeTi). MNeww eciriH
abbIHbI3.

A Wapakar any kayni 6ap.!

XapanaHy kayi6i! Erep new eciri keazeicok ayablpansin Tycce
Hemece Tocna capT eTce TocnaHbl TiMeHi3. CepBUCTIK Kbl3MeTKe
xabapnacblHbl3.

Ecik aMHeKTepiH LUbIFapy }aHe opHaTy
[Hypebic Tasanay yLiH neww ecirinaeri sMHeKTepai WweLly MyMKIH.

AXbipaTy

1.Mew eciriH wetuy. On ywiH Meww eciriH WweLly TapayblH KapaHbI3.
[Mew eciriH TYyTKACbIMEH TOMeHre KoWbIHbI3 (A cyperTi).

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

LLlewinreH 6enweKkTepai Xyy MyMKiH eMec. OUHeKTepai oHeK
Ta3apTKbILLLI MEH XXYMCaK, LLyBepeKneH TasanaHbis.
A Wapakar any kayni 6ap!

KypbInFbl eCiriHiH cbl3aT TYCKeH LUbIHbICH! ChiHybl MYMKIH. LLIbIHbIFA
apHaJIFaH KbIPFbILWThI, KYLUTI HeMece aBpasuBTi XyFbill 3aTTapAbl
nanaanaHbéaHbI3.

OpHarty

1. KantamaHbl KanTa opHarty (A cyperi).

2. AngbiMeH TeMeHri eki 6ypaHaaHbl COCbIH XOFapFbl eKi OypaHaaHbl
KanTa 6ypan 6ekitiHis (B cyperTi).

3.Tew ecirit opHaty. On ywiH MNeLw eciriH opHaTy TapayblH KapaHbi3.

OWHeKTep AypbiC OpHaTbUIFAHHAH COH FaHa NeLuTi KanTa
navaanaHbiHbI3.

Mew eciri - KOCbIMLLA CaKTbIK LLapanapbl
¥Y3akK niceTiH yakpbITTapAa new eciri Kbiaybl 60nybl MyMKiH.

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

Bynax 6acka Kopray Kypanbl 6ap (KopfFay Topbl), 0N neLwuTi Tikenen
6acyablH anabiH anaabl. Con apHaiibl »xabablKTbl (469088) cepBUCTiK
KbI3MET apKblifbl CaTbiN any MyMKiH.
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Axaynbik 6ap 6onca He icTey Kepek?

Xui akaynbiKTeIH cebebi 6onmalubl Hapce Gonaasl. CepBUCTIK
KbI3METKE KOHbIpay COoKnaw Typbin Kectere kapaHbl3. MyMKiH
aKaynbIKTbl 63 6eTiHi3LLE XO0A anaTbiH LUbIFAPChI3.

AxaynbiKkTap KecTeci

Tamak, oHLLA »KaKcbl 6onMaii Weikea, bis cis ywiH acxaHaga
CblHaKTap eTKi3aiK TapayblH kapaHbl3. OHAa TaMaKThl asipney
Typasbl Ken KeHecTep MeH Hyckaynap Tabachbla.

A Tok cory Kayni 6ap!

Binikti emec MamaHHbIH >keHAeyi KayinTi. XXenaeyai Tek 6i3aiH
KIIMEHTTEepre KbI3MeT KepCeTeTiH ToXKipubeni TexHUKTepAiH Gipeyi
FaHa opblHAal anaabl.

AKaynbik,

blkTman ceben

Hotro/Hyckaynap

LyxoBKka wkadbl
YYMBbIC iCcTe-
Menai.

CaKTaHLI.prFbILLI
axKaynbl.

CakTanablpFuiTap 6norsiHaa
CaKTaHAbIPFLILL akaynbl eMec
EKeHiH TeKCepiHis.

Xenine kepHey
HKOK.

AcxaHaza »apblK, Kocbinaasl
Ma »koHe 6acka TYPMBbICTIK,
KYPbIIFbIIap XyMbIC icTen Typ
Ma, ocblnapAbl TEKCEPIHI3.

CaraTt MHauKa-
TOPbI XbINbIbIK-
Tanabl

Xenige kepHey
HOK.

CaratTbl KanTazaH
OpHaTbIHbI3.

JyxoBKka Wwkaobl
Kbi3AblpManabl.

Tywicnenepre
LUAHHBIH XWHa-
nybl.

AybICTbIPbIN-KOCKbILL TYTKA-
napasbl GipHelle peT anra-
apTka BypaHbi3.

"a3 »xaHapFbIChl
yKaHbanabl.

KyatTblH eLuyi
Hemece binFanabl
aHablpy Ginte-
nepi.

"a3 »xaHapFbICkIH ras oTThbIfbI
Hemece CipiHKe KemeriMeH
HaFbIHbI3.

Kare Typanbl xabapnap

JOvcnnei TakTackl £ 6ap kate Typansl xa6apasl kepcetkerae (O
TyiMeciH 6acbiHbI3. Xabap keTeai. OpHaTbinFaH yakbiT GyHKUMACH
»Konbinaasl. Kate Typanel xabap Ketnece, TEXHUKabIK KOMeEK
KepceTy Kpl3MeTiHe KOHbIpay LUanblHbI3.

Keneci kate Typansl xabapnapabl naiaanaHyllsl Lwelle anagbl.

CepBUCTIK Kbi3meT

Erep KypbinFbIHbI XeHaey kepek 6onca, 6i3fiiH CepBUCTIK KbIBMET Ci3
YLWiH >kacanFaH. bi3 TexHUKTepaiH KaXkeT emec KenynepiH
6onabipMay YLUiH SpKallaH XapauTbliH WweLliMai Tabambla.

©HiM HeMipi }aHe 3aybITTbIK HOMIpP

CepBHCTIK KbI3METKe KOHbIpay LuanFaHaa, 6i3 cisre cananbl KbiameT
KepceTe anybiMbI3 YLUiH 6HIM HOMIPiH (E-Nr.) )aHe 3aybITTbIK HOMIPAi
(FD-Nr.) xabapnaHbi3. Hemipnep 6ap ynrinik Takranila AyxoBKa
LKaosbl eciriHiv ByMipiHae opHanackaH. Kaket 6onFaHzaa ken yaxpelt
i3aemey YyLUiH KypbUIFbIHBI3AbIH AePEeKTEPIMEH CEPBICTIK Kbl3amMeT
TenedoH HeMIPIH OCbl Xepae a3zy MYMKIH.

E Hemipi.

3aybITTbIK,
HeMmip
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Karte Typanbl blkTuman ceben Llewim/keHec

xabap

o

o Tyime ToiM y3aK,  TyimenepaiH 6apnbiFbiH Gip

BacbinFaH BipeyaeH 6acbin LWbIFbIHbI3.
Hemece TypbIn KaHaan aa tyume Typhbin
KanFaH. KasFaHblH, *abblnFaHblH

HEMecCe Nlac eKeHiH Tek-
CepiHi3.

A Tok cory Kayni 6ap.!

Jypbic emec xeHaey KayinTi 6onybl MyMKiH. XXeHaeyai Tek
TEXHUKaIBIK, KOMEK KepceTy KbiaMeTiHiH 6inikTi MamaHaapb! eTKise
anagbl.

JyxoBKa wKadbiHAaFbl LLAMAbI aybICTbIPY
JyxoBKaaarbl Liam Kymin KeTce aybICTbIpy Kepek. XXoFapbl
Temneparypanapra Tesimai, 40 BT wamaapabl CepBUCTIK KbI3METTeH
HeMece apHaibl AYKEHHEeH catbin anyra 6onaasl. Tek ochl
lwamaapabl nanaanaHbiHbI3.

A Tok cory Kayni 6ap!

CakTaHablprbiluTap 6noreiHAaFbl CaKTaHAbIPFLILTHI BLUIPIHI3.

1. 3akbiMzapabl 6onasipMay YLUiH CanKelH AyXOBKa LKadbiHa
acxaHa CynriciH canbiHbl3.

2. LLbiHbl nnadoHAabl carar TiniHe Kepi Gypan anbiHbI3.

3. LWamabl Typi Gipaew wamra aybiCThIPbIHbI3.
4. LLbiHbl nnadoHabl Bypan BekiTiHi3.
5. CynriHi WbIFapbin, CakTaHAbIPFLILLTHI KOCBIHbI3.

LUbIHbI nnagoH

3akbiMaanfFaH LWelHbl NnadpoHAbl aybICThIPY Kepek. Xapamab! LWbiHbl
nnagoHaapAbl CEPBUCTIK KbI3METTeH caTbin anyra onaasbi.
KypbInFbiHbIH KYPbUIFblI HOMIPIH (E-HEMIp) KeHe 3aybITTbIK, HOMIPIH
(FD-Hemip) anTbIHbI3.

CepBUCTIK KbiaMeT T

KypblFbiHBI AYPbIC eMec NavaanaHy xaraanbliHaa TinTi Keningik
Mep3iMiHAE Ae CEPBUCTIK KbIBMET TEXHUIIHIH Kenyi TeriH emec
eKeHiHe Hasap ayAapblHbI3.

Bapnbik enfep 6oiblHLLIA KOHTAKT MaRiMETTEPI CEPBUCTIK KbI3MeT
KocbiMLIackiHAa BepinreH.

ByMbiMAbl @HAIpYLUiIre CeHin cepBUC KbI3MET KepceTy opTanbifbiHa
KanpbinbiHbI3. CepBUC KbIBMET KepCeTy opTasblfbl FaHa KypabiHbI3
YLUIH KePEeKTi MamaHaapAbl XaHe TynHycKaynbik Gentikrepai Taba
anagsbl.



KyaTTbl yHemaey oaHe KopLuaFaH opTaHbl KOpFay Typanbl

YCbIHbICTApP

MyHZaa ayxoBkaza nicipy, Kyblpy KesiHAe XaHe a3ipney beTiHae
Tamak, a3ipnerenzie KyarTbl YHEMZEY »OJibl XXOHE KyPbIIFbIHBI AYPbIC
NaKTbIPY KOskl Typasbl KEHECTEp anachls.

JlyxoBKafa KyaTTbl yHemagey

JyxoBKa wWKadbiH peLentre Hemece naaanaHy HyCKaynblFbIHbIH
KecTenepiHae kepceTinreH 6onca FaHa anablH ana Kbi3AblpblHbI3.
MMicipy yLWiH KYHFIpT, Kapa, Nak >karbliFaH Hemece aManbiasnfFaH
KaneinTapabl nanganaHbiHbi3. Onap Xbinyasl acipece XaKcbl
CiHipeai.

ByKTbIpy, Nicipy »oHe Kyblpy Ke3iHAe eCiKTI MyMKIHAIMHLWe cupek
alLbIHbI3.

BipHeLue nuportel GipiHeH coH GipiH nicipreH »<eH. [yxoBKa WwKadbl
ani binbl. OcblHbIH eceBiHeH eKiHLLi NMPOrThl NiCipy yaKbITbl
Kbickapagabl. TikOypbILLTHI MiLlliHi 6ap eKi TMPOrThl KaTap KokFa
Bonaasbl.

¥Y3aK yaKkpIT 60iibl a3ipnereHae AyxoBKa LKadbiH eLlipyaeH
10 MUHYT BypbIH BLUipyre XaHe TaMaKTbl AarblH KyWre XeTKisy
YLLIH KanablK by sl nanaanadyra 6onaabl.

a3 asipney 6eTiHae KyaTTbl yHemaey

OpKallaH TaMaKTap YLUiH enwwemMi AypbiC KaCcTpenai TaHAaHbI3.
YnKeH, azaan TONTbIPbUIFAH KSCTPen KyaTTbiH Ken MesLepiH
KaKeT eTeji.

OpKaLLaH KacTpenaepAi Konannbl KaknakTapMeH abbiHbi3.
"a3 »canblHbl KaCTpesnre y3AiKCi3 TWIN Typybl KePeK.

SKonoruanbliK TypfFblAaH Kayincis MonmeH
yTunusauuanay

OpamaHbl 3KoNorUAnbIK TYPFbIAAH Kayincis »xonmeH
YTUAM3aUNANaHbI3.

Byn KypbinFeiaa 2012/19/EO aneKTp »aHe 3NEKTPOHAbIK,
KaBAbIKTbI (KOKBIC 3NEKTP XKoHe 3NEKTPOHALIK, *KabablIK, -
WEEE) ytunusauunanay Typanbl eyponanbik AMpeKTuBara
cai Genrici 6ap.

Byn ampektusa Eyponansik Oaak weHbepiHae ecki
KypbINFbINapAbl KanTapy eHe yTunusauuanay TopTibiH
KamTamachl3 eTeai.

bi3 ci3 ywiH acxaHaga cbiIHaKTap ©TKi3AiK

MyHAa TamakTapablH Ken TypiH XaHe ofap YLUiH OHTanbI
petreynepai Tabacbia. bis TaHAanFaH TamMak, yLWiH KaH4an Kel3ablpy
TYPi XXoHe KaHAan TeMnepartypa eH Konawnbl eKeHiH KepceTemis.
KaHnaan kypanaapael nanaanaHy »aHe onapabl KaHAan aAeHrewvre
opHarTy KepekTiri Typanbl aknapat anacbl3. Ci3 blabIC aHe TaMaKTbl
a3ipney Typanbl KEHecTep anachbia.

Hyckaynap
Kectenepae kepceTinreH MaHAep TamaKkTa CybIK, aHe 60C XyMbIC
KamepacblHa OpHaTCaHbI3 AypbIC.
AngblH ana Kel3ablpyabl Kectenepae KepceTinreH 6onca FaHa
nanaanaHblHbi3. Kypanaapra anfblH ana KbisablpyAaH KeviH FaHa
nicipyre apHanfaH Karasabl TOCEHi3.

KecTenepae kepceTinreH yakbIT Typasbl AepeKTep CTaHaAapTThl
MaHAaep Bonbin Tabbinaabl. Onap eHimaepaiH canacbl MeH
KacueTTepiHe 6ainaHbICThI.

XeTKi3y XuHaFbiHa KipeTiH KypanaapAbl nanaanaHbiHbI3.
KocbiMLa KypanaapAbl CEPBUCTIK KbIBMETTEH HeEMece apHaubl
ZlYKeHHeH cartbin anyra 6onaasbl.

XymblcTbl 6actamai Typbin 6apnblk, apThik Kypanaapabl XeHe
bIALICTbI YXYMbIC KaMepacblHaH anbiHbI3.

blcTbIK, Kypandapdbl HeMmece blAblCThbl XXYMbIC KamMepacblHaH
alnfaHia spKallaH TyTKbilTapAbl navzanaHbliHbl3.

MuporTtap WaHe nicipinreH HaH

Micipyre apHanfaH Kanbin
[Micipyre apHanfaH KyHripT MeTann Kanbintap eH »XaKkCcbl Xxapanaebl.

JKyKa mMatepuanaaH »kacanfFaH allblK TYCTi KanbintapAsl
navaanaxFasaa nicipy yaxelTel aptazsl, an nupor GipKenki
Kbl3apManabl.

Erep cunukoH KaneinTapAbl nanaanaHcaHbl3, OHAIPYLUiHIH
cunaTTamanapblH )aHe peLenTTepiH 6acLubinbikKa anbiHbi3. Xui
CWIIMKOH KanbinTapAblH eweMi KaaiMri KanbintapaaH Killipek
6onazbl. CoHAbIKTaH onap YLUiH KaMbIpAbIH MenLlepi MeH peLenTtypa
asgan 6ackatua 6onybl MyMKIH.

Kectenep

Kectenepae nuportap MeH nicipinreH HaHAap YLUiH OHTawsbI
KbI3ZbIpYy AeHrennepin Tabackl3. Temneparypa »aHe nicipy yakbiThl
KamblpAblH MesLepiHe KeHe OHbIH KacueTTepiHe HainaHbICTbI.
CoHAbIKTaH KecTenepae MaHAep ayKbiMbl KepceTinei. AnabIMeH eH
a3 MaHJi opHaTbiHbI3. TeMeHipek TeMnepartypasa Kbl3apTyabiH
GipkerkKiniri kebipek Gonaabl. KarkeT Gornca, Keneci petre Kofapblpak,
TemMneparypaHbl OpHaTbIHbI3.

JyxoBKa LWKkadbiH anablH ana Kbi3ablpcaHbi3, Nicipy yakbitbl 5 - 10
MUWHYTK@ KblCKapaaebl.

KocbiMLIa aknapatTel KectenepaeH KewiH [icipy Typanbl KeHecTep
TapayblHaa Tabyra 6onaabl.

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

XKai, kyprak, 6aniw ALbInaThblH NiLWiH KyObIPAbIK, 3 160-180 50-60
aCTbIMEH/KeKC MiLLiHi

XKai, kyprak, 6aniL, xyKa ALbInaThblH NiLiH KYOLIPALIK, 2 = 150-170 60-70
acTbIMEH/KeKC MiLLiHi

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

JaH

HeMicTik TopT, Kan Kamblp Buik awbinarbiH miwiH 3 ES 150-170 50-60
KyObIpbIK, acTbiMeH

BucKBUTTIK TOpPT AwbinatblH NiLliH 2 = 160-180 30-40

* BaniwTi wam. 20 MUHYT KypbIiFblAa CYbITY.
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Boaniw niwinge Miwin BuikTiri Kbi3biTy TYypi Temnepatypa ¥Y3aKTbifbl,

manimeri °C MUHYTTa
TopT acTbl Mai MeH CYTKe UNEeHreH Kamblp- ALublnatbiH NiliH 1 = 170-190 25-35
faH
XewmicTik Hemece cysbenik TopT, yrinmeni  AwWbINaTbiH NiLWiH 1 = 170-190 70-90
Kamblp*
Tatbimabl 6aniw* AlbInaTbiH MilwiH 1 = 180-200 50-60
* BaniwTi wam. 20 MUHYT KypbIAFblAa CybITY.
Ta6apnarbl nuporrap Kypannap HeHren Kbi3abipy Temnepatypa, ° MuHyTTap TypiH
TYpI C Aaeri yakbIt
YcTi KypFak Mai MeH CYTKe UneHreH Micipyre apHanraH Taba 2 = 170-190 20-30
HemMece allbITbiNIFaH KaMbip
Maii MeH cyTKe uneHreH Hemece awwbiTkaH [licipyre apHanFaH Taba 3 = 170-190 40-50
KambIp, LWbIPbIHALI CanbliHALICH 6ap, Xemic-
Tep
BucksuTTI pyneT (anablH ana Kelaablpy) Micipyre apHanraH Taba = 190-210 15-20
500 r yHHaH, albITKaH KamblpAaaH Nicipyre apHanraH Taba = 160-180 30-40
»acanraH 6ypama HaH
500 r yHHaH »KacanFaH poxxaecTBonblk Kekc [licipyre apHanraH Taba 3 = 160-180 60-70
1 Kr yHHaH »kacanfaH poXkaecTBobIK kekc  [licipyre apHanraH Taba 3 = 150-170 90-100
LLtpyaens, ToTTi Micipyre apHanraH Taba 2 = 180-200 55-65
Bépek Micipyre apHanfaH Taba 2 = 180-200 40-50
Muuua Micipyre apHanraH Taba 2 = 220-240 25-35
Mawnaa neueHbe WabgbikTap BuikTiri Kbi3biTy TYpi Temnepatypa ¥3aKTbifbl,
manimeri °C MUHYTTa
[MeueHbe Nicipy Tabachl = 150-170 10-20
ChbiTbinFaH nevexbe (anasimeH  [Micipy Tabacel = 140-150 30-40
KbI3bITY)
Banam neyeHbeci Micipy Tabachbl 2 = 110-130 30-40
Bese Micipy Taéachl 3 80-100 100-190
KawnHatbinFaH kamblp nedyeHbeci [Micipy Taéachbl 2 = 200-220 30-40
Kabar-kabat kamblp nedeHbeci lMicipy Tabachbl 3 190-210 20-30
AWbITKbI Ganiw Micipy Tabachl 3 = 180-200 20-30
HaH moHe wWwarbiH 6enkenep blcTbIk AyxoBKa LWKadblHA eLIKaLLaH Cy KyWMMaHbI3.
Backa Hyckaynap 6onmMaca, HaHAbl Nicipy YLUiH AyX0BKa LUKa@bIH
MIHAETTi TYpAe Kbl3AbIPbIHbI3.
HaH waHe warbiH 6enkenep Kypannap JeHren Kbiaabipy Temnepartypa, ° MuHyTTap TYpiH
TYpI C Aaeri yakbIT
1,2 Kr YHHaH >KacasiFaH alubiTKaH Micipyre apHanFaH Taba 2 = 270 8
HaH 200 35-45
1,2 Kr YHHaH »acaJiFaH allublFaH Micipyre apHanfaH Taba 2 = 270 8
KamblpAaH XacasnfFaH HaH 200 40-50
Benkenep (Mbicanbl, kapa 6ugain-  Micipyre apHanraH Taba 4 = 200-220 20-30

AaH XkacanfraH Genkenep)

Micipy Typanbl KeHecTep

O3 peuenTiHi3 6oibIHLWA nicipriHis keneai.  llicipinreH HaH KecTeciHaeri ykcac nicipinreH HaHAbl 6aCLUbINbIKKA anbiHbI3.

Mai MeH cyTKe WneHreH NUpPOorTbIH nicy Peuent 6oibiHLWA GenrineHreH yakbiTTbiH eTyiHeH 10 MUHYT OypbIH MUPOITLI eH BMiK »KepiHae
ZloperXKeciH Tekcepy. aralll TaAKLWaMeH TeciHi3. Kamblp Taakwara »kabbicnaca, nupor AambiH.
Mupor Tycin kanaaebl. Keneci peT asbipaK CYMbIKTbIK KOCbIHbI3 HEMECe AYXOBKa LKadblHbIH TemMneparypachiH

10 rpaayc TemeH opHaTblHbI3. PeuenTre kepceTinreH KaMbipAbl MNey yaKkplTblH CAKTaHbI3.
MuporTbIH opTackl FaHa KeTepinai, 6ymip- AnblHbanbl KaneinTelH ByiipnepiHe Mai »kaxknaHbl3. MicipreHHeH KediH NMPOorTbl KanbinTbiH
nepi TeMeH. KabblpranapbiHaH ainan 6eniHis.
MUpOrTbIH YCTi TEIM KYHTIpPT. MuporTbl TOMEHIPeK KOWbIHbI3, a3bipak, TemnepaTypaHbl OPHATLIHBI3 XXaHe NMPOrThl asaan

y3arblpak nicipiHia.
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Mupor TbiM KypFax.

Tic TasanarblWNeH AaibiH NMPOITa LWaFblH TeCiKTep »kacaHbl3. OnapablH apKaichickiHa Bip

TaMLLbl XXEMiC LUbIPbIHBIH HeMece 6ip ankoronbAblK CYCbiHbIH KyibiHbI3. Keneci peT 10 rpaayc
KebipeK TemnepaTypaHbl TaHAAHbI3 XKaHE Micipy yaKbITbIH a3anThIHbI3.

HaHn Hemece nicipinreH HaH

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

Keneci pet asblpak, CyMbIKTbIK KOChIHbI3 }aHe TOMeHIpeK TemnepaTtypasa asaan ysarblpa,
nicipini3. LLUbIpbIHAbI canbiHAbICH 6ap NMpOorTap YLUiH anasiMeH WenneK HaHAbl nicipiHis. OFaH
6afnam Hemece TankaHaanrFaH KenTipinreH HaH ceBiHi3, TeK coaH KeuiH canbliHAbIHbI CasbiHbI3.
PeuenTTi )aHe nicipy yaKbITblH CaKTaHbl3.

MicipinreH HaH BipKenkKi Kpl3apmanabl.

Aszzan TeMeHipeK TeMnepaTtypaHbl OpHaTbIHbI3, COHAA MicipinreH HaH BipKenki Kpisapaasbl. Hasik

nicipinren HaHAabl BipiHLWI AeHreiiae XorFapFbl-/TeMeHri Kbiaabipy [Z pexxuminae nicipiia. CoH-
Javi-ak, aya aiHanbIMblHa NepraMeHT KaFasblHbIH LUbIFbLIN TYPFaH XXUEKTepi acep eTyi MYMKIH.
OpKallaH neprameHT KarasblH TabaHblH enemaepiHe cail KeciHia.

XeMic NUPOrbiHbIH TOMEHT i XaFbl allblK,
TYCTi.

Keneci pet nuportbl 6ip AeHrel TeMeH nicipyre canbiHbI3.

Xemic WbIpbiHbI aFaabl.

Keneci per, 6ap 6onca, TepeHipek ambeban TabaHbl NainaanaHbiHbI3.

AWbITKaH KamblpAaH XacanfaH wwarbiH Oyii- OnapabliH apacbiHAarbl KalbIKTbIK LamMameH 2 cM 6onybl kepek. CoHaa nicipinin »katkaH 6yu-

biMAap nicipreH Kesze »abbicbin Kanaabl.

bIMAAP aKChl, GapIbIK XKaFblHaH Kbi3apybl YLLIH XETKINIKTI opblH Gonagei.

LLIbipbiHALI NMporTapabl nicipy KesiHae KoH- [Micipy kesiHae 6y naaa 6onybl MyMKiH. ©AeTTe on ecik apKbinbl WhiFaabl. By 6ackapy Tak-

ZAeHcart nanaa 6onaasl.

TacblHAa HeMece MaHanZarbl Xxnhasga KoHAeHcaumnAnaHbin, Tambiian arybl MYMKiH. 5¥J'I

KanbinTbl GU3MKANBIK, KYObINbIC.

ET, Kyc, 6anbix

blabic

Kes KenreH bICTbIKKa Te3iMAi biAbICThl NanaanaHyra 6onaasl. Ken
KyblpAak, YLUiH nicipy Tabacel fa xapaiasl.

EH AypbIChl WbIHBIAGH XacanfaH biabic. Kaknak tabara xapaybl
YKOHE OHbI YKaKChl }abybl KEPEK.

KybIpy YLiH amManbAanfaH blAbICTbl NaifanaHFanaa, MiHAeTTi TypAe
asFaHTan CyMbIKTbIK KOCbIHbI3.

Tot 6acnaiTelH GonatTaH yKacanfaH blabiCTa KyblpFaHa eT oHwa
Kbl3apMaibl XaHe AaiblH KyIre )eTneyi MyMKiH. ©3ipfey yakblTbiH
apTTbIPbIHbI3.

Kectenepaeri aknapar:
Kaknarbl KOK, biZibIC = aLllbIK,
Kaknarbl 6ap blabic = XaoblK,

blabicTbl opKallaH TopAdblH opTacbiHa KOMbIHbI3.

blCThIK, LWbIHbI bIABICTLI KYPFAK, KOMFbLILLKA KOWbIHbBI3. KOWFbILL
bIFanAbl Hemece cyblk 605ca, WhbiHbl ChiHYbl MYMKIH.

Kybipy

Maicbl3 eTke asFaHTai CyMbIKTbIK, KOChIHbI3. blabicTbIH TY6iH
KasbIHAbIFE! LLAMaMeH Y2 cM cy KabaTbiMeH »aby Kepek.

KyblpFaH Kesae »eTKiNiKTi CYMbIKTbIK, MesLwepiH KOCbIHbI3. blabic
TY6iH KanblHAbIFLl 1 - 2 cM cy KabaTbiMeH Xaby Kepek.

CyablH MenLlepi eT CopThIHA XXBHE biAbIC MaTepuanbiHa
GaiinaHblicTel. ETTi aManbaanfaH blabICTa 83ipneceHis, WhiHbI
blAbICTaH asFaHTal KebipeK CYMbIKTLIK KOCBIHbI3.

Tot 6acnaiTelH BonatTaH »KacasFaH biAblC Kyblpy YLUiH OHLUIA
Konamnbl emec. ET asbipak Kbldapazbl xxoHe Ganybipak a3ipneHeai.
OHbl XOFapblpak Temneparypaa xaHe/HeMece y3aFblipak, yakbIT
a3ipfeHis.

Fpunbae asipney HycKaynbifbl

punbae asipnemein TypbIN XYMbIC KAMepachiH WamMaMeH 3 MUHYT
60¥ibl Kbi3AbIPbIHbI3.

Mpunbae Tek AyxoBKa LKadbiHbIH eciri »kabblk Ke3ae a3ipneHis.

MymKiHZiriHWe KanbiHAbIFLl Gipaei Geniktepai anbiHbi3. Ochbl
arfanna onap KbisapaZbl XaHe ceni kanaab!.

Osipney yakbIThl 73 eTkeHAe GenikTepai ayAapbiHbI3.
CreikTepai rpunbae a3ipnereHHeH KeiH FaHa Ty34aHbl3.

Mpunbre apHanrFaH Geniktepai Tikenen Topra KoWblHbI3. XKeke
GenikTep TOpAbIH opTackiHa KoMca eH KaKcbl 60MbIN WbiFadbl.

ByraH KocbiMLIa, ambeban TabaHbl 1-AeHrenre KobiHbI3. ET ceni
COFaH ara/ibl )XeHe AyxOBKa LKadbl Tazapak, 6onaabl.

Ipunbae asipnereHae TabaHbl Hemece ambeban TabaHbl 4 Hemece 5
AeHreiiHe opHaTnaHbI3. KaTTbl Kbi3FaHAbIKTaH 0N AedopmMaumanaHybi
YKOHe LUblFapFaHia XXyMbiC KamepachlH 3aKbIMAaybl MYMKIH.

"pynbaiH Kbi3AbIPY NEMEHTI Ke3eHAi TYPAE KOChinaabl XaHe eLueai.
Byn kanbinTbl Xaraan. MyHbIH OPbIH any Xwuiniri opHaTbIFaH rpuib
peXXMMiHe 6annaHbICTbI.

ET

YaKbITTbIH YKapTbiCbl 6TKEHAE €T BONiKTEPiH ayAapbIHbI3.

Kyblpaak aaibiH 6onFanza, oHbl TaFbl 10 MUHYTKA eLwipinreH, xabbiK,
ZyxoBKa LKadblHAa Kanablpy kepek. CoHAa cen eTke »KaKcblpak,
CiHeai.

Osipneyai aaktaraHza eTTi ponbrara opan, 10 MUHYTKa AyXOBKa
WwKadblHAA KanAbIPbIHbI3.

Tepici 6ap LWoLLKa eTiHeH KyblpZak, asipnereHae, Tepiae ankac Tinik
acan, blAbICKa anabiMeH TepiCiH TOMEH Kapartbin cablHbI3.

ET Canmarbl Wababiktap meH BuikTiri KbisbiTy TYpi Temnepatypa ¥Y3aKTbifbl,
blAbICTap manimeTTepi °C, MUHyTTa
rpunbae nicipy
6acKbiLbl
Man eri
Man eTiHiH KyblpAarbl 1,0 kr »KabblK, 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
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ET Canmarbl ¥ababiKTap meH BuikTiri Kbi3bITy TYpi Temnepatypa Y3aKTbifbl,
biAbICTap manimeTTepi °C, MUHyTTa
rpunbae nicipy
6ackbiwbl

By3say eTi
Bysay eTi KyblpAarbl 1,0 kr albIK, 2 = 190-210 100

2,0 kr = 170-190 120
LLlowka eTi
TepiciMeH (MblCanbl MOWbIH) 1,0 kr aLbIK, 1 X 200-220 100

1,5 kr 1 X 190-210 140

2,0 kr 1 X 180-200 160
TepimeH (Mbicanbl UiHi) 1,0 kr alWbIK, 1 X 200-220 120

1,5 kr 1 X 190-210 150

2,0 kr 1 X 180-200 180
Kaccenep cymnekneH 1,0 kr abbiK 2 = 210-230 70
Kow eTi
KoW caH eTi cyrekcis, oprawa 1,5 Kr allbIK, 1 X 150-170 120
dap
dapLu KyblpAarbl wam. 500 r  awbIK, 1 X 170-190 70
Cocucka
Cocucka Top 4 ] 3 15
Kyc YWMPEKTIH XaHe KasfblH KaHaTTapbiHbIH aCTbIHAAFb! TEPIHI TECIHI3.

KecTeaeri canmak aepeKTepi KyblpaTbiH, iliHe ¢paplu cansiHOaraH
KYC YLUiH aypbIC.

AnabiMeH Topra ByTiH KyCTbl TECIH TOMEH Kapartbin CanblHbI3.
BenrineHreH yakbiT 3 6TKEHHEH KeWtiH ayaapbiHbI3.

YaKbITTbIH XKapTbiCbl 6TKEHAE KybIpbIiFaH 6enikTepai, KypKeTtaybik,
LIaFbIH PyneTTepiH HemMece KypKeTayblK TeCiH ayAapy KepeK. YaKrpT
%3 eTKeHae KyC BenikTepiH ayaapbiHbI3.

CoHaa mam aFa anagbl.

AnakTtanynaH 6ipHelue MUHYT BypbIH Mai Xakca HemMece asaan Ty3
KOCbIIFaH Cy HemMece anefbCuH LWbIPbIHaH Cence, KyC aKchbl
KbI3apbin niceai.

Tikenei Topaa KyblpcaHbl3,om6eban TabaHbl 1-AeHrenre KOMbIHbIS.
ET ceni coFaH araabl XaHe yxoBKa LiKadbl Tazapak, 6onaabl.

Kyc eTi Canmak, blabic HeHren Kbizabipy Typi  Temnepatypa, O3sipney yakbiTbl,
°C MUHYTTap
TayblK »apTbinapsl, 1 - 4 nopuuna apKaWchbichl Cepe 2 X 200-220 40-50
400r
TayblK GenikTepi apkaiicbicel  Cepe 2 X 200-220 30-40
250 r
Tytac Tayblk, 1 - 4 naHara AeniH apKawchbichl 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 & 170-190 110-130
Xac kypkeTayblK, 3,0 kr Cepe 2 X 180-200 80-100
2 KypKeTayblIK, anfbl apKaWchbichl Cepe 2 X 190-210 90-110

800 r

Banbik,
YaKbIT 6TKeHHeH KeitiH 6anbik GeniktepiH %3 ayaapbiHbi3.

BYTiH GanbIKThl ayaapy Kaxxet emMmec. BanblKTbl blAbICKa KapHbIH
ToMeH Kaparblin, apKaaarbl )+(Y36€K,aHaTbIH XOFapbl Kapartbin canblim,

AyX0BKa LWKadblHa KOWbIHBI3. Banblk ayaapbinbin ketneyi yLiH
KapblHFa KapToNThbl HEMEeCe bICTbIKKA TO3iIMAI bIALICTbI KOMbIHbI3.

Tikenei Topaa KyblpcaHbl3,oM6eban TabaHbl 1-AeHreire KonbiHbI3.
CyMbIKTBIK COFaH arafbl XXoHe AyxoBKa LKadbl Tapasa 6onaasbl.

Banblik, Canmarbl WababikTap meH BuiKTiri Kbi3biTy TYypi Temnepatypa ¥Y3aKThifbl,
blAbICTap °C-Te, rpunbae MUHYTTa
nicipy
6ackbiLbl
Banblk, 6yTiH ap0bipi 300 r Top 2 ] 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 cMm Top 3 (i 2 20-25
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Kyblpy WaHe rpunbae asipney Typanbl

KeHecTep

Kectene KyblpAaK caiMarblHbIH MeHnepi
MOK.

EH XaKbIH )XeHinipek canmak, napameTpnepiH TaHAaHbl3 XXaHe KepceTinreH a3ipey yakbITbiH
apTTbIPbIHbI3.

Kyblpaak aavblH 6@, COHbl TEKCEpriHi3
Keneai.

ET TepMomMeTpiH (OHbI apHaiibl AyKeHAe catbin anyra 6onaawbl) naiaanaHbiHbi3 HeMece KacbiKneH
ZlaMiH KepiHi3. KacblkneH KyblipaakTsl 6ackiHbi3. Erep katTel 6onca, oHAa on AaibiH. Erep kacbik-
neH 6acbinca, oHAa OHbl TaFbl Kyblpy KEPEK.

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

PetTey AeHreiiiH )xoHe TeMnepatypaHbl TEKCEPIHI3.

KyblpAaKTbIH ChIPTKbl TYPi XaKChl, an coyc
KYWMiN KeTKEeH.

Keneci pet enwwemi KillipeK blablCTbl TaHAAHBI3 HeMece KebipeK CYMbIKTHIK KOCIHbI3.

KyblpZAaKTblH ChIPTKbI TYpi *KaKchl, Bipak,
COYC ThbIM alLLbIK, TYCTi XXoHe Cybl Ker.

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

KyblpZakTel a3ipney kesiHae 6y naiaa
6onagbl.

Byn KanbinTbl )XaHe pU3MKa 3aHaapbiHa caiikec. Cy BybiHbIH ken Beniri 6y TecikTepi apKbisbi
whiFapbinassl. On cankbiH KOCKpILITap TakTackliHAa HeMece MaHanaarsl »xuhas 6etiHae
YKMHaNbIM, TamLUbINan arybl MYMKIH.

KemewuTtep, rpateHaep, TocTrap
Tikenen Topaa KyblpcaHbl3,ombeban TabaHbl 1-AeHrenre KonbIHbI3.

yxoBKa LKadbl Tazapak, 60nbIn Kanaab!.

blabicThl pKaLlaH TopFa KOMbIHbIS3.

KemeLwuTi agipney yakbiTbl biAbICTbIH 6/ILLEMIHE XaHE KeMEeLUTIH
6uikTiriHe 6ainaxbicTel. Kectenepaeri MaHaep 6omxanasl 6onbin

Tabbinagbl.

Tamak, WababikTap MeH biabicTap BUiKTiri Kbi3biTy TYpi Temnepatypa ¥3aKTbifbl,
manimeri 2C MUHYTTa

KemewTep
Kemelu, ToTTi Kemewu niLiHi 2 o 180-200 40-50
Kecne kemeLwu KemeLwu miwiHi 2 = 210-230 30-40
lpaTeH
KapTton rparteH LKKi MHrpeaAneHTTepaeH, KemeLu niLwiHi 2 X 160-180 60-80
BuikTiri makc. 4 cm
Toct
TonTbIpbIAFAH TOCTTAp ChIPThiHAH Top 4 i 3 5-8

Kbl3apTbipbinFaH, 12 aaHa

HaublH eHimaep

OHAIpYyLWiHIH opamMaaarbl HyCKaynapblH OpbIHAAHbI3.

Erep Kypanaapra nicipyre apHanraH Karasabl TOCEeWTiH BoncaHbil3,
KarasblH OCbl TeMnepaTypara xapanTbiHblH KaJaranaHbl3. Karas
esLLIeMi TaMakK, esilemMiHe cai 6onybl Kepek.

Osipney HaTWXKeci eHiIMAepAiH canackiHa 6ainaHbicTel. LLIMKi eHimae
Kapa faKkTap xoaHe Bipkenki emec Tyctap 6aikanybl MyMKiH.

Tamax, WababikTap BuikTiri Kbi3biTy TYpi Temnepartypa ¥3aKTbifbl,
manimeri ¢C MUHYTTa

LLITpyaenb, TOHasbITbIFaH Micipy Tabacsl 3 ES 180-200 35-45

Ddpu Micipy Tabacsl 3 = 190-210 25-30

Muuua Top 2 = 200-220 15-20

Muuua 6aret Top 2 B 190-210 15-20
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ApHaﬁbl TamakTap 4. Micipy KamepacklH KepceTinreHAen Kbi3ablPblHbI3.

5. LLIbIHaAK Hemece cTakaHaapAbl nicipy kamepacblHbiH Ty6iHe

TemeH Temnepatypanapza Kpemablk, HorypT NeH XyMcak, albiTKaH € ‘anA |
canbin KepceTinreHaen asipnexis.

KaMbIpAbl XaK a3ipney MyMKiH.

AnabiMeH »abAblKTbl, acbinaTbiH Wingep HeMece TONeCKONThIK, ALWBITKbI KAMBIPbIH KOTEprisy

cepenepai nicipy KamepachblHaH LUbIFaPbIHbI3. o .
1. AWBITKAH KambIpAbl d4eTTenriaen asipnen bICTbIKKA LbIAAATbIH

Horypt asipney bIALICKA CaNbIHbI3 Aa KanTan KOMbIHbI3.

1.1 nutp cyT (3,5 % man) nicipin 40 °C-ke LWeriH cankbiHAATbIHbI3. 2. [Micipy kamepacblH KepceTinreHaen Kbl3AblpblHbI3.

2.150 r norypT (CybITKbILL TeMnepaTtypachkl) apanacTbipy. 3. MewrTi ewipin awWkbITKbl KaMblpAbl NiCipy kKamepacbiHAa
KeTepTIpiHi3.

3. LLIbiHasAKk Hemece Killi )abbinatblH HorypT OypaHaansi
CTakaHAapbliHa canbin ac MNeHKacbiMEH KanTaHbI3.

Tamak, blaeicTap KbisbiTy TYpi Temnepatypa ¥Y3aKTbIfbl
Horypt LLIbiHaAK Hemece nicipy kamepacbiHa [ 100 °C weMmiH Kpl3abIpbIHbI3 15 MUH.
Gyparnansi CTakaH-  CanbiHbi3 Mew WwamblH aFblHbI3 8 car.
Japaesl
ALLBITKE! KAMBIPbIH KeTeprisy blcThikKa LbIAAATEIH - nicipy kamepackiHa [ 50 °C weMmiH Kbi3ablpblHbI3 5-10 MuH.
bIALIC CanblHbI3 KypbInfFbiHbI 6LUIpin aLwbITKbI 20-30 MuH.
KaMbIpbIH MNicipy kKamepacbliHaa
KOTepTipiHi3
EpiTy Opamagaarbl eHAIpYLUiHIH HYCKaynapbiH OpbIHAAHbI3.
OHIMAEepAi opamMaaH LbIFapbiHbI3, KONainbl biAbICKa CanbiHbI3 EpiTy yakbiTbl HIMAEPAIH TYPi MEH MenLiepiHe 6ainaHbICTbI.
YKSHE Topfa KOMbIHbI3. KycTbl Topenkere TeciMeH casblHbI3.
KaTbipbinfaH eHimaep Kypanpap  [HeHre# Kbi3- Temnepatypa aepekrtepi, °C
Ablpy
TYpi
MbICanbl,KanMaKTbl TOpTTap, capbiManibl KpeMAiK TopTTap, LWoKonaa Top 2 Temnepartypa pertreriwi 6en-
HemMece KaHTTbIK rnasypbAbl TOPTTap, XeMicTep, TayblK, LLYXbIK MeH eT, ceHgi 6onbin Kanaasl

HaH, ToKaLLTap, MMpor »kaHe Backa Byibimaap

KenTipy Micipy TabacbiMeH TopAbl NiCipy MeH neprameHT KarasbiMeH
. . . anTaHbl3.

TeK KaHa MiHCI3 YXeMiC NeH KOKeHICTi anbin 864eH »KybIHbI3. ) ) L

Kewi . 6 L ©Te Cynbl XXeMiC NeH KeKeHiciTi BipHelle peT ayAapblHbI3.
€MiC NeH KOKBHiC CyblH 80AeH aFbl3bin COCbIH KENTIpiHi3. KenkeHaepai GipaeH KarasaaH anbin KOWbIHbI3.

Micipy TabacklH 4-BMiKTiKKe,

TOp 2-OMiKTiKKE cablHFaH.

HewmicTep MeH KoKeHicTep BuikTiri Kbi3biTy TYpi Temnepartypa, °C ¥Y3aKTbifbl, caraT

600 r anma weHbepnepi 2+4 80 wam. 5

800 r anMypT KeCHAICi 2+4 80 wam. 8%z

1,5 Kr anxopbl Hemece Kapa epik 2+4 80 wam. 8-10

200 r Tamak, wenTepi, TasanaHrFaH 2+4 80 wam. 1%
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KoHcepsiney

KoHcepsiney KesiHae 6aHkanap MeH pe3eHKe cakuHanap tasa XoHe
akaychbl3 6onybl kepek. BaHkanapablH Kenemi MyMKiHZAiriHLWe Gipaen
6onybl kKepek. Kectenepze kenTipinreH MaHAep AeHrenek 6ip nMTpnik
6aHKanap yLUiH aypbic.

Hasap aynapbiHbI3!

TbIM YNIKEH XaHe Ouik GaHkanapabl nainaanaHbaHbi3. Ditnece
Kakmakrap »apbinybl MyMKIH.

Tek GyniHGereH »xemictep MeH eHiMaepAi naWaanaHbiHbI3. Onapab
MYKMAT YbIHbI3.

Kectenepaeri yakbIT MoHAepi LWiamameH GepinreH. Onapra 6enme
Temneparypachl, 6aHkanapzblH MesLepi, onapablH KypambiHbIH
Maccachl MeH Xblnybl 8cep eTyi MyMKiH. TemneparypaHbl aybICTbIpy
HeMece Kypbi/FblHbI 6LUipy anabiHaa 6aHKanapaarsl KenipLuikrep
nanzaa 6orbin XaTKaHbIHA Ke3 XETKI3iHi3.

HaubiHpay

1. BaHkanapabl TONTLIPLIHEI3, Bipak epHeynepiHe AeiiiH emec.
2. baHKanapablH epHeynepiH cypTiHi3, onap Tasa 6onybl Kepek.
3. Op GaHKara pe3eHKe CakMHaHbI XoHe KaKnaKTbl KOMbIHbI3.

4. BaHkanapabl ckobanap KeMeriMeH XabblHbI3.
XymMmbic KamepacbiHa anTblaaH Ken 6aHKa KoMMaHbI3.

PetTey

1. ©OMmbeban TabaHbl 2-AeHreire opHaTbIHbI3. BaHkanapabl 6ip-bipiHe
TUMENTIHAEN OPHATbIHbI3.

2. 9mbeban Tabara Y2 NMTP bICTLIK ¢y (WamameH 80 °C) KyibIHbI3.
3. [lyxoBKa LWKadbiHbIH ECiriH KabblHbI3.
4. TemeHri biCTbIK () pe)xkuMiH opHaTbIHbI3.

5.170 - 180 °C TemnepaTypacbiH OpHaTbIHbI3.

KoHcepsiney

HewmicTtep
LLlamameH 40 - 50 MUHYTTaH KeWiH KbICKa yaKbIT apanbiKTapbiHaH
KeWiH KenipLuikTep KkeTepine 6acTtaiabl. JlyxoBKa LKadbIH OLUiPiHi3.

25 - 35 MUHYT KOCbIMLUA Kbi3AbIpyAaH KeliH 6aHKanapabl *KyMbIC
KamepacblHaH MiHAETTi Typae LWbiFapblHbl3. BaHKkanapabl AyxoBka
WwkadblHAA y3arFblpak cankbiHaaTkaHaa, onapra MukpobTap Tycin,
KOHCEpBINIEHreH »kemicTep allbin KeTyi MyMKiH.

Bip nuTpnik 6aHKkanapaarbl Memictep

KenipwikTep naiaa 6onfaHHaH KocbiMlia Kbi3abIpy
KewiH

Anma, Kapakar, KynnbiHan ewlipy LwiamameH 25 MUHYT
LLIve, epik, wabzansl, KapnbiFaH eLlipy wamameH 30 MUHYT
Anma esbeci, anmMypT, ankopel oLlipy wamameH 35 MUHYT

HKekeHicTep
Bankanapgaa kenipuikrep naiaa 6ona 6actain cana temnepatypaHsbl
kantagaH 120 °C peHreviveH 140 °C aeHreiiHe opHaTbIHbI3. Byn

wamameH 35 - 70 MuHyT anagbl. Ocbl yaKbIT 6TKEHHEH KeWiH AyxoBKa
LWKadbIH OLLIPIHI3 XXaHe KOChIMLUA Kbl3AbIpyAbl NaifanaHblHbI3.

CankblH cyaarbl, 6ip nuTpnik 6aHKkanapaarbl KeKeHicTep

KenipwikTep naiga 6onfaHHaH KocbiMLua Kbi3abIpy
KeniH

Kunap

- wamameH 35 MUHYT

Kbl3binwa

wamameH 35 MuHyT wamameH 30 MUHYT

Bptoccenb opamkanblparb

lwamameH 45 MUHyT wamameH 30 MUHYT

J1o6uA, Konbpabu, Kbi3bin KayaaHabl opamKanbipak,

wamameH 60 MUHYT wamameH 30 MUHYT

Bypluak,

wamameH 70 MUHYT wamameH 30 MUHYT

BaHKanapgb! WbiFapy

KaiHaty aakTanFaHHaH KeiiH GaHKanapAbl XXyMbIC KaMepacbiHaH
LWbIFapbIHbI3.

A3bIK-TYyRiKTeri akpunamung

Akpunamuz kebiHece AoHAI AaKbinaapAaH KeHe KapTonTaH
yKacanFaH eHimaepZe naiaa 6onagsl, Mbicanbl, KAPTON YANCTEpiHAe,

Hazap aynapbiHbi3!

blcTbik 6aHKanapabl cankbiH Hemece binFanabl 6eTke KoMaHbI3.
Onap »apblnybl MYMKiH.

dpu kapToBLIHAA, TOCTTapAa, LWaFbIH Benkenepae, HaHAa, KOMeLLTe
(keKkcTepae, neyeHbeae).

KypambiHaa akpunamug 6ap TamakTbl a3ipney Typanbl KeHecTep

Mannbl manimeTTep

O3ipney yaKblTbl MyMKIHAIMHLLE KbiCKa 60Nybl KepeK.

TamakTtapblH TyCi KYHripT eMec, antblH TycTi 60nybl Kepek.

Micipin »kaTKkaH TaMaKTbIH enweMi HeFypnbiM yikeH 6onca, oHbl a3ipney GapbicbiHAA COFYp-
nbIM Kebipek akpunamuz naiga 6onags.

Micipy Yoraprbl/TomeHri bicTbIK, Makc. 200 °C.
3D bICTLIK aya HEMECE bICTLIK aya pexkumiHae makc. 180 °C.
MeyeHbe Xoraprbl/TomeHri bicTbIK, Makc. 190 °C.

3D bICTbIK aya HeMece bICTbIK aya pexkuminae makc. 170 °C.

XKyMbIpTKa HEMECE XKYMBIPTKAHBIH Capbl ybi3bl aKpUnamuAaTiH naiaa 6onybiH asanTaasl.

JyxoBKa WKadbiHAaFL GpH KapToOh

Tabana Gipkenki XaHe 6ip kadaT eTin opHanacTbIpbiHbI3. Dpu KAPTOOLI KypFan KeTneyi yLiH

Tabasa keminae 400 r nicipiHis
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TamaKTbl TeKcepy

Byn kectenep ap Typni AyxoBKa LUKadTapbIH CbiHAY XaHe TeKcepy ic-
paciMAepiH XeHinaety yLwiH ap Typni 6axeinay yibimaapsb yLiH
acasnrat.

EN 50304/EN 60350 (2009) »kaHe |IEC 60350 ctaHaapTTapbiHa can
Keneai.

Micipy

XKabblK anva nuporbiH nicipreHae KYHripT anbiHOanbl Kanbintapabitip
BipiHiH »KaHbIHa KOWbIHbI3.

AK KaHbINTbIpAaH »acanFaH aneiHbansl Kaneintapaarsl nMportap:

1 neHreiae niciprenae XKorFapFbl/ToMeHri bICTbIK () pexkuMiH

nanzanaHbiHbi3. TOpAblH OpHbIHA Micipy TabacklH nainjanaHbiHbI3
YKeHe oFaHanbliHbanbl KaneinTapAbl KOMbIHbI3.

Tamax, Kypanaap wmaHe biabic HeHren Kbi3abipy Temnepatypa, ° MuHyTTap TypiH
TYpi Cc aeri yakbIT

MaHepni neyeHbe Micipyre apHanraH Taba 2 = 150-170 20-30

LLlarbiH kekcTep, 20 fnaHa Micipyre apHanraH Taba 3 = 160-180 20-30

Buckeut Topaarbl anbiHbansl Kanein - 2 = 160-180 30-40

YKabbik anma nuporsi Top + 2 anblHbanbl kanein 1 = 190-210 70-80

@20 cm

Fpunbae asipney

Tikenei Topaa KyblpcaHbi3,aM0eban TabaHbl 1-aeHrenre aAeHreire

KOWbIHbI3. CYMbIKTBIK COFaH aFabl XXoHe AyXoBKa Lukadbl Tapasa

6onagbl.

Tamax, Kypannap wmaHe biabic HeHren Kbi3abipy lpunb pexxumi  MuHyTTap TYpiH
TYpI Aaeri yakbIt

TocTtrapabl Kbi3apTy Top 5 ] 3 1-2

AnabiH ana 10 MUHYT KbI3AbIPbIHbI3

Bugpbyprep, 12 naHa* Top + nicipy Tabacsbl 4 ] 3 25-30

anabliH ana Kbi3ablpyChbl3

* YaKbIT TKeHae %3 ayaapbiHbI3
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A\ Important safety information

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

These instructions are only valid if the
appropriate country symbol appears on the
appliance. If the symbol does not appear on
the appliance, it is necessary to refer to the
technical instructions which will provide the
necessary instructions concerning
modification of the appliance to the conditions
of use of the country.

Appliance category: Category 1

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

Only allow a licensed professional to connect
the appliance and to convert the appliance to
a different type of gas. The appliance must be
installed (electric and gas connections) in
accordance with the instruction and
installation manual. An incorrect connection
or incorrect settings may lead to serious
accidents and damage to the appliance. The
appliance manufacturer accepts no liability
for damage of this kind. The appliance's
warranty becomes void.

caution: [ his appliance is for cooking purposes
only. It must not be used for other purposes,
for example room heating.

This appliance is intended for use up to a
maximum height of 2000 metres above sea
level.

caution: [ he use of a gas cooking appliance
results in the production of heat, moisture
and products of combustion in the room in
which it is installed. Ensure that the kitchen is
well ventilated especially when the appliance
is in use: keep natural ventilation holes open
or install a mechanical ventilation device
(mechanical extractor hood).

Prolonged intensive use of the appliance may
call for additional ventilation, for example
opening of a window, or more effective
ventilation, for example increasing the level of
mechanical ventilation where present.

This appliance is not designed for operation
with an external timer or by remote control.

Do not use inappropriate child safety shields
or hob guards. These can cause accidents.
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This appliance may be used by children over
the age of 8 years old and by persons with
reduced physical, sensory or mental
capabilities or by persons with a lack of
experience or knowledge if they are
supervised or are instructed by a person
responsible for their safety how to use the
appliance safely and have understood the
associated hazards.

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

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

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

Risk of fire!

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

Combustible objects that are left in the
cooking compartment may ignite. Never
store combustible items in the cooking
compartment. Never open the appliance
door if there is smoke inside. Switch off the
appliance and unplug the mains plug or
switch off the fuse in the fuse box. Shut off
the gas supply.

Hot oil and fat can ignite very quickly. Never
leave hot fat or oil unattended. Never use
water to put out burning oil or fat. Switch off
the hotplate. Extinguish flames carefully
using a lid, fire blanket or something similar.

The hotplates become very hot. Never
place combustible items on the hob. Never
place objects on the hob.

The appliance becomes very hot, and
flammable materials can easily catch fire.
Do not store or use any flammable objects
(e.g. aerosol cans, cleaning agents) under
or in the vicinity of the oven. Do not store



any flammable objects inside or on top of
the oven.

When gas hotplates are in operation without
any cookware placed on them, they can
build up a lot of heat. The appliance and the
extractor hood above it may become
damaged or be set on fire. Grease residue
in the filter of the extractor hood may ignite.
Only operate the gas burners with cookware
on them.

The rear of the appliance becomes very hot.
This may cause damage to the power
cables. Electricity and gas lines must not
come into contact with the rear of the
appliance.

Never place flammable objects on the
burners or store them in the cooking
compartment. Never open the appliance
door if there is smoke inside. Switch off the
appliance. Pull out the mains plug or switch
off the appliance at the circuit breaker in the
fuse box. Shut off the gas supply.

The surfaces of the plinth drawer may
become very hot. Only store oven
accessories in the drawer. Flammable and
combustible objects must not be stored in
the plinth drawer.

Risk of burns!

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

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

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

content. Open the appliance door with care.

The hotplates and surrounding area
(particularly the hob surround, if fitted)
become very hot. Never touch the hot
surfaces. Keep children at a safe distance.

During operation, the surfaces of the
appliance become hot. Do not touch the

surfaces when they are hot. Keep children
away from the appliance.

Empty cookware becomes extremely hot
when set on a gas hotplate that is in
operation. Never heat up empty cookware.

The appliance becomes hot during
operation. Allow the appliance to cool down
before cleaning.

caution: Accessible parts may be hot when
the grill is in use. Young children should be
kept away from the appliance.

If the liquefied gas bottle is not upright,
liquefied propane/butane can enter the
appliance. Intense darting flames may
therefore escape from the burners.
Components may become damaged and
start to leak over time so that gas escapes
uncontrollably. Both can cause burns.
Always use liquefied gas bottles in an
upright position.

Risk of scalding!

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

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

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

Risk of injury!
Scratched glass in the appliance door may
develop into a crack. Do not use a glass

scraper, sharp or abrasive cleaning aids or
detergents.

Incorrect repairs are dangerous. Repairs
may only be carried out, and damaged
power and gas lines replaced, by an after-
sales engineer trained by us. If the
appliance is faulty, unplug the mains plug or
switch off the fuse in the fuse box. Shut off
the gas supply. Contact the after-sales
service.

Faults or damage to the appliance are
dangerous. Never switch on a faulty
appliance. Unplug the appliance from the
mains or switch off the circuit breaker in the
fuse box. Shut off the gas supply. Contact
the after-sales service.
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= Unsuitable pan sizes, damaged or
incorrectly positioned pans can cause
serious injury. Observe the instructions
which accompany the cookware.

= Caution: Glass lids may shatter when
heated. Turn off all the burners before
shutting the lid. Wait until the oven has

cooled down before closing the glass cover.

= |f the appliance is placed on a base and is
not secured, it may slide off the base. The
appliance must be fixed to the base.

Risk of tipping!

Causes of damage

Hob

Caution!

m Only use the burners when cookware has been placed on top.
Do not heat up empty pots or pans. The saucepan base will be
damaged.

m Only use pots and pans with an even base.

m Place the pot or pan centrally over the burner. This will optimise
transfer of the heat from the burner flame to the pot or ban
base. The handle does not become damaged, and greater
energy savings are guaranteed.

m Ensure that the gas burners are clean and dry. The burner cup
and burner cap must be positioned exactly.

m Ensure that the top cover is not closed when the oven is started
up.

Damage to the oven

Caution!

m 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
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Warning: In order to prevent tipping of the
appliance, this stabilizing means must be
installed. Refer to the instructions for
installation.

Risk of electric shock!

= Incorrect repairs are dangerous. Repairs
may only be carried out by one of our
trained after-sales engineers. If the
appliance is faulty, unplug the mains plug or
switch off the fuse in the fuse box. Contact
the after-sales service.

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

= Do not use any high-pressure cleaners or
steam cleaners, which can result in an
electric shock.

= When replacing the cooking compartment
bulb, the bulb socket contacts are live.
Before replacing the bulb, unplug the
appliance from the mains or switch off the
circuit breaker in the fuse box.

= A defective appliance may cause electric
shock. Never switch on a defective
appliance. Unplug the appliance from the
mains or switch off the circuit breaker in the
fuse box. Contact the after-sales service.

accumulate. The baking and roasting times will no longer be
correct and the enamel will be damaged.

m 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.

m 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.

m 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.

m 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.

m 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.

m Inserting accessories: depending on the appliance model,
accessories can scratch the door panel when closing the



appliance door. Always insert the accessories into the cooking
compartment as far as they will go.

Carrying the appliance: do not carry or hold the appliance by
the door handle. The door handle cannot support the weight of
the appliance and could break.

Damage to the plinth drawer
Caution!
Do not place hot objects in the plinth drawer. It could be damaged.

Set-up, gas and electricity connection

Gas connection

Installation must only be performed by an approved expert or a
licensed after-sales service engineer in accordance with the
instructions specified under "Gas connection and conversion to a
different gas type".

For the licensed expert or after-sales service

Caution!

The setting conditions for this appliance are specified on the
rating plate on the back of the appliance. The gas type set in the
factory is marked with an asterisk (*).

Before setting up the appliance, check the grid access
conditions (gas type and gas pressure) and ensure that the gas
setting of the appliance meets these conditions. If the appliance
settings have to be changed, follow the instructions in the
section "Gas connection and conversion to a different gas
type".

This appliance is not connected to a waste gas main. It must be
connected and commissioned in accordance with the
installation conditions. Do not connect the appliance to a waste
gas main. All ventilation regulations must be observed.

The gas connection must be made via a fixed, i.e. not mobile
connection (gas line) or via a safety hose.

If using the safety hose, ensure that the hose is not trapped or
crushed. The hose must not come into contact with hot
surfaces.

The gas line (gas pipe or safety hose) can be connected to the
right or left-hand side of the appliance. The connection must
have an easily accessible locking device.

Safety information

The nominal operating pressure of the appliance is;

For natural gas (G20) 20 mBar, for LPG (G30) 30 mBar, for LPG
(G31) 37 mBar. The appliance must be operated at these
pressure values. All data on the rating plate of your appliance
relates to these pressure values. The manufacturer is not
responsible for results, performance or any risk caused by
operating the appliance at different values.

A If the gas pressure in your gas supply grid!

for natural gas (G20) is higher than 25 mBar, for LPG (G30) is
higher than 36 mBar, for LPG (G31) is higher than 45 mBar, you
must use your appliance in connection with a suitable gas
regulator, for safety reasons. Connection, maintenance and
configuration of the gas regulator must be performed by an
authorised installation expert. If you do not know the gas pressure

in your gas supply grid, please ask your local supply grid operator.

Faults in the gas installation/smell of gas

If you notice a smell of gas or faults in the gas installation, you
must

immediately shut off the gas supply and/or close the gas
cylinder valve

immediately extinguish all naked flames and cigarettes
switch off electrical appliances and lights

open windows and ventilate the room

call the after-sales service or the gas supplier

Moving the appliance by the gas line or door
handle

Do not move the appliance while holding the gas line; the gas pipe
could be damaged. There is a risk of a gas leak! Do not move the
appliance while holding it by the door handle. The door hinges
and door handle could be damaged.

Electrical connection
Caution!

Have the appliance set up by your after-sales service. A 16 A
fuse is required for connection. The appliance is designed for
operation at 220-240 V.

If the electricity supply drops below 180 V, the electrical ignition
system does not work.

Any damage arising from the appliance being connected
incorrectly will invalidate the guarantee.

If the supply cord is damaged, it must be replaced by the

manufacturer, its service agent or similarly qualified persons in
order to avoid a hazard.

For the after-sales service

Caution!

The appliance must be connected in accordance with the data
on the rating plate.

Only connect the appliance to an electrical connection that
meets the applicable provisions. The socket must be easily
accessible so that you can disconnect the appliance from the
electricity supply if necessary.

Please ensure the availability of a multi-pin disconnecting
system.

Never use extension cables or multiple plugs.

For safety reasons, this appliance must only be connected to an
earthed connection. If the safety earth terminal does not comply
with regulations, safety against electrical hazards is not
guaranteed.

You must use a H 05 W-F type cable or equivalent for the
appliance connection.
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Levelling the cooker
Always place the cooker directly on the floor.

1.Pull out the plinth drawer and lift it up and out.
There are adjustable feet at the front and rear on the inside of
the plinth.

2.Use an Allen key to raise or lower the adjustable feet as
necessary until the cooker is level (picture A).

3.Push the plinth drawer back in (picture B).

Wall fixing

To prevent the cooker from tipping over, you must fix it to the wall
using the enclosed bracket. Please observe the installation
instructions for fixing the oven to the wall.

Setting up the appliance

Min
650

50

m The appliance must be set up directly on the kitchen floor and in
line with the specified dimensions. The appliance must not be
set up on any other object.

m The distance between the top edge of the oven and the bottom
edge of the extractor hood must meet the requirements of the
extractor hood manufacturer.

m Ensure that the appliance is not moved again after set up. The
distance from the high output burner or wok burner to the fronts
of the adjacent units or the wall must be at least 50 mm.
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Measures to be noted during transport

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

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

If the original packaging is no longer available

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

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



Your new appliance

In this section you will find information on the appliance, the
operating modes and the accessories.

General information

The design depends on the respective appliance model.

o

00

Q0

5+

77*

Cooking area

Here is an overview of the control panel. The design depends on
the respective appliance model.

\

7

Explanations

1

Standard burner

Standard burner

Explanations

High output burner

2
3
4

Economy burner

1* Hob cover**

2* Steam outlet
Caution!
When the oven is in operation, hot steam escapes
here.

3 Hob™*

4 Control panel**

5* Cooling fan

6 Oven door**

7* Plinth drawer**

* Optional (available for some appliances)

** Depending on the appliance model, details may vary.

65



Control panel

Details may vary depending on the appliance model.

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.

= 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.

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

X] Hot air grilling

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.

("] 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.

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 [7] Grill, small

area and [ 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.
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Burner knob

You can adjust the heat setting of the hotplates using the four
burner knobs.

Positions Function/gas oven

o0  Zero position The oven is switched off.

3¢ Ignition position Ignition position

Settings area Large flame = highest setting

Economy flame = lowest setting

SIS

There is a limit stop at the end of the settings area. Do not turn the
timer beyond this.
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 -5, the end time (Y 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.

The cooking compartment

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

Oven light
During operation, the oven light in the cooking compartment is on.

Cooling fan

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

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

Caution!

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



Your accessories

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

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

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

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

Enamelled baking tray
For cakes and biscuits.

Slide the baking tray into the oven
with the sloping edge facing the oven
door.

Coffee pot set for the economy
burner

Please use the supplied coffee pot
set for the economy burner when pre-
paring your Turkish coffee using pans
that have a base less than 12 cm in
diameter or coffee pots.

Place the coffee pot set on the econ-
( omy burner's wire rack.

Please do not use the coffee pot set
with pans that have a base more than
12 cm in diameter.

The coffee pot set can only be used
on the economy burner.

Inserting accessories

You can insert the accessories into the cooking compartment at 5
different levels. Always insert them as far as they will go so that
the accessories do not touch the door panel.

The accessories can be pulled out approximately halfway until
they lock in place. This allows dishes to be removed easily.

When sliding the accessories into the cooking compartment,
ensure that the indentation is at the back. They can only lock in
place from this position.

Note: The accessories may deform when they become hot. Once
they cool down again, they regain their original shape. This does
not affect their operation.

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

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

Optional accessories

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

Not every optional accessory is suitable for every appliance.
When 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.

Girill tray HEZ325000 Used for grilling instead of the grill wire rack or used as a splatter

guard to protect the oven from becoming heavily soiled. Only use
the grill tray with the universal pan.

Grilling on the grill tray: only shelf positions 1, 2 and 3 can be
used.

The grill tray as a splash guard: the universal pan is inserted
together with the grill tray under the wire rack.
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Optional accessories HEZ number

Function

Baking stone HEZ327000

The baking stone is perfect for preparing home-made bread,
bread rolls and pizzas which require a crispy base. The baking
stone must always be preheated to the recommended tempera-
ture.

Enamel baking tray HEZ331003

For cakes and biscuits.

Place the baking tray in the oven with the sloping edge towards
the oven door.

Enamel baking tray with non-stick coating HEZ331011

The baking tray is ideal for laying out cakes and biscuits. Place
the baking tray in the oven with the sloping edge towards the
oven door.

Universal pan HEZ332003

For moist cakes, pastries, frozen meals and large roasts. Can
also be used under the wire rack to catch fat or meat juices.

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

Universal pan with non-stick coating HEZ332011

This universal pan is ideal for moist cakes, pastries, frozen meals
and large roasts. Place the universal pan in the oven with the
sloping edge towards the oven door.

Lid for the Profi extra-deep pan HEZ333001

The lid converts the Profi extra-deep pan into the Profi roasting
dish.

Profi extra-deep pan with insert wire rack HEZ333003

Particularly suitable for preparing large quantities of food.

Wire rack HEZ334000

For ovenware, cake tins, roasts, grilling and frozen meals.

Glass roasting dish HEZ915001

The glass roasting dish is suitable for pot roasts and bakes. Ideal
for programmes and automatic roasting.

After-sales service products

You can obtain suitable care and cleaning agents and other
accessories for your domestic appliances from the after-sales

service, specialist retailers or (in some countries) online via the
e-Shop. Please specify the relevant product number.

Cleaning cloths for stainless-steel surfaces Product no. 311134

Reduces the build-up of dirt. Impregnated with a special oil for
perfect maintenance of your appliance's stainless-steel surfaces.

Oven and grill cleaning gel Product no. 463582

For cleaning the cooking compartment. The gel is odourless.

Microfibre cloth with honeycomb structure  Product no. 460770

Especially suitable for cleaning delicate surfaces, such as glass,
glass ceramic, stainless steel or aluminium. The microfibre cloth
removes liquid and grease deposits in one go.

Door lock Product no. 612594

To prevent children from opening the oven door. The locks on
different types of appliance door are screwed in differently. See
the information sheet supplied with the door lock.

Before using the oven for the first time

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

Setting the time

Once the oven has been connected, the (® symbol and four zeros
are shown flashing on the display panel. Set the time.

1.Press the (© 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.

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 E.
2.Set the temperature selector to 240 °C.
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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.



Making settings on the hob

Your hob is equipped with four gas burners. The following
information explains how to light the gas burners and set the size
of flame.

Advance cleaning of burner cup and cap

Clean the burner cap (1) and cup (2) with water and washing-up
liquid. Dry the individual parts carefully.

Place the burner cup and cap back on the burner shell (5). Ensure
that the igniter (3) and flame safety pin (4) are not damaged.

The nozzle (6) must be dry and clean. Always position the burner
cap exactly over the burner cup.

Igniting the gas burners

Always position the burner cap exactly onto the burner cup. The
openings in the burner cup must remain unobstructed at all times.
All parts must be dry.

1.0Open the upper cooker cover. The upper cover must remain
open whilst the cooker is in operation.

2.Turn the control for the required hotplate anti-clockwise to the
ignition position s¢. This starts the ignition process.

3.Press and hold the hotplate control for 1-3 seconds. Gas begins
to flow out and the gas burner ignites.

9

The safety pilot is activated. If the gas flame goes out, the gas
supply is automatically cut off by the safety pilot.

4. Set the required flame size. Between the Off o setting and the @

setting, the flame is not stable. Therefore, always choose a
setting between the large flame @ and small flame 6.

5.1f the flame goes out again, repeat the process from step 2.

6. To finish cooking, turn the hotplate control clockwise to the Off
o position.

The hotplate control should not be turned to the ignition position

for longer than 15 seconds. If the burner does not light within 15

seconds, wait at least one minute. Then repeat the ignition
process.

A Caution!

If, after switching the cooker off, you turn the burner control while
the cooker is still hot, gas will escape. If you do not turn the
hotplate control to the ignition position % within 60 seconds, the
gas supply will be cut off.

The gas burner does not ignite

If there is a power cut or if the ignition plugs are damp, you can
light the gas burners with a gas lighter or a match.

Table — Cooking

Select the right pan size for each hotplate. The diameter of the pot
or pan base should be the same as that of the hotplate.

Cooking times may vary depending on the type of food, its weight
and quality. You yourself can best judge the optimal cooking
time.

Use as little water as possible when cooking, so that the food
retains its vitamins and minerals. Select short cooking times so
that the vegetables remain firm and full of nutrients.

Example Food Hotplate Heat setting
Melting Chocolate, butter, margarine Economy burner Small flame
Warming Stock, tinned vegetables Standard burner Small flame
Electric hotplate™* 1-2
Heating and keeping Soups Economy burner Small flame
warm Electric hotplate** 1-2
Steaming* Fish Standard burner Between large and small flame
Electric hotplate** 3-4
Braising” Potatoes and other vegetables, Standard burner Between large and small flame
meat Electric hotplate** 3-4
Boiling* Rice, vegetables, meat dishes  Standard burner High flame
(with sauces) Electric hotplate™* 5-6

*

If you are using a pan with a lid, turn the flame down as soon as it reaches boiling point.

** Optional. Available for some appliances, depending on the appliance model (for frying on the wok burner, we recommend that you

use a wok)
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Example Food Hotplate Heat setting

Roasting Pancakes, potatoes, schnitzel, High-output burner** Between large and small flame

fish fingers Wok burner**

* If you are using a pan with a lid, turn the flame down as soon as it reaches boiling point.

** Optional. Available for some appliances, depending on the appliance model (for frying on the wok burner, we recommend that you

use a wok)

Suitable pans

Burner/electric hot- Minimum pan Maximum pan diam-

plate diameter eter
Electric hotplate* 14.5cm 14.5cm
Wok burner** 3.6 kW 24 cm 28 cm
High output burner 24 cm 28 cm
3kW

Standard burner 1.7 18 cm 24 cm
kW

Economy burner 1 kW 12 cm 18 cm

* Option (for models with an electric hotplate)
** Option (for models with a wok burner)

Precautions for use
The following advice is intended to help you save energy and x

prevent pan damage: ﬁr;‘;r;

Use pans which are the right
size for each burner.

Do not use small pans on large
burners. The flame must not
touch the sides of the pan.

Do not use damaged pans,
which do not sit evenly on the
hob. Pans may tip over.

Only use pans with a thick, flat
base.

Do not cook without using a lid
and make sure the lid is
properly fitted. This wastes
energy.

Always place the ovenware
centrally over the burner.
Otherwise, there is a risk that it
may tip over.

Place the pans on the pan
supports, never directly on the
burner.

Make sure that the pan
supports and burner caps are
correctly positioned before
using the appliance.

Pans should be placed on the
hob carefully.

Do not strike the hob and do not
place excessive weight on it.
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Never use two burners or heat
sources to heat one single pan.

Do not use grill pans,
earthenware casserole dishes,
etc. for a long period of time on
maximum power.



Programming the oven

There are different ways to programme the oven. Programming
the type of heating, temperature or grill power. The oven can be
programmed with the cooking time (duration) and the end time for
each dish. For more information, see the chapter Setting the time
functions.

Note: We recommend preheating the oven before inserting the
food in order to avoid condensation on the oven glass.

Type of heating and temperature
Example in the picture: Top/bottom heating at 190 °C =

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

Setting the time functions

This oven has various time functions. The (© sensor activates the
menu and moves through the different functions. The time
symbols remain lit up while settings are programmed. The square
brackets [ ] indicate the time function selected. You can modify an
already programmed time function directly with the sensors +

or —, provided the time symbol is situated between square
brackets [ ].

Timer

The timer works independently of the oven. The timer has its own
beep. This can be used to distinguish whether the time set for the
timer or the automatic oven shut-off have finished (cooking time).
1.Press the button once (.

The time symbols light up on the display panel, the square
brackets are next to ).

2.Set the timer using the + or — buttons.
Value suggested for the + button = 10 minutes.
Value suggested for the — button = 5 minutes.

The programmed time is shown after a few seconds. The time set
for the timer starts to count down. The symbol [2)] lights up on the

display panel and the timer's progress is shown. The other time
symbols switch off.

The time set for the timer has elapsed
I uixi

A beep will sound. The display panel will show Lii:Liii. 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 JL/:00 with the button —. The new time is

shown after a few seconds. The timer switches off.

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.

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 (t or the
actual time (D, press the (O 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.

3.Press the (O button twice.
InlaNxlx]

The display panel will show Lis:Lir. The time symbols light up,
the square brackets are next to <b.
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4. Set the cooking time with the + or — buttons.
Value suggested for the + button = 30 minutes
Value suggested for the — button = 10 minutes

The oven will switch on after a few seconds. The display panel
shows the cooking time elapsed and the [-Y] symbol 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 (O button. Programme a new

cooking time with the + or — buttons. Or press the (© button

twice and turn the function control knob to the zero setting. The
oven is off.

Changing the cooking time

Change the cooking time with the + or — buttons. The new time is

shown after a few seconds. If the timer has been programmed,
first press the (® button.

Cancelling the cooking time

Reset the cooking time to JLJ:JL/ 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 -5, the end time (& 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 (O button twice.

4.Set the cooking time with the 4+ or — buttons.
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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 (& 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 <Y
appears in square brackets. The symbol (4 is turned off.

The cooking time has finished

A beep will sound. The oven will stop heating. The display panel
will show :01L1. Press the (O button. Programme a new

cooking time with the + or — buttons. Or press the (® button

twice and turn the function control knob to the zero setting. The
oven is off.

Changing the end time

Change the end time using the buttons + or —. The new time is

shown after a few seconds. If the timer has been programmed,
first press the (Obutton twice. Do not change the end time if the

cooking time has already started to count down. The final result
may not be the same.

Cancelling the end time

Reset the end time to the current time by pressing —. The new

time is shown after a few seconds. The oven switches on. If the
timer has been programmed, first press the (® button twice.

Viewing the time settings

If several time functions are programmed, the corresponding
symbols light up on the display panel. The symbol for the time
function in the foreground is in brackets.

To view the timer £, the cooking time 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.



Time
Once the oven has been connected or after a power cut, a
flashing ® symbol and four zeros are shown on the display

panel. Set the time.
1.Press the (© button.
The display panel displays the time /2.0,

2.Set the time with the buttons + or —.
The programmed time is displayed after a few seconds.

Childproof lock

The oven includes a childproof lock to prevent it being turned on
accidentally.

The oven does not react to any setting. The timer and time can be
programmed when the childproof lock is on.

When the heating type and temperature or grill level are
programmed, the childproof lock turns off the heating.

Activating the childproof lock
No cooking time or end time should already be set.

Changing the basic settings

This oven has different basic settings. The settings can be
adapted to the user's own needs.

Basic settings Selection { SelectionZ §'election

puy
c 1 Time indicator always* only with -
the
button ©
c £ Duration of signal approx. approx. approx.
after the cooking time 10 sec 2 min.* 5 min
or the time set on the
timer has elapsed
c 3 Time until a setting is approx. approx. approx.
applied 2 sec 5 sec.” 10 sec.

* Default setting

No other time function can be programmed.

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 1.

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 (© button for approximately 4 seconds.

All basic settings have been applied.

The basic settings can be changed again at any time.

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.

Press the &= button for approximately four seconds.

The display panel shows the symbol C=. The childproof lock is
now activated.

Turning off the childproof lock
Press the = button for approximately four seconds.

The &= symbol in the display panel goes off. The childproof lock
is now deactivated.
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Care and cleaning

With attentive care and cleaning, your hob and oven will retain its
looks and remain in good working order for a long time. We will
explain here how you should care for and clean them correctly.

Notes

Slight differences in the colours on the front of the oven are
caused by the use of different materials, such as glass, plastic
and metal.

Shadows on the door panel which look like streaks, are caused
by reflections made by the oven light.

Enamel is baked on at very high temperatures. This can cause
some slight colour variations. This is normal and does not affect
operation. The edges of thin trays cannot be completely
enamelled. As a result, these edges can be rough. This will not
impair the anti-corrosion protection.

Cleaning agents

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

When cleaning the hob do not use
undiluted washing-up liquid or dishwasher detergent,
scouring pads,

abrasive cleaning agents such as oven cleaner or stain
remover,

high-pressure cleaners or steam jets.
Do not clean individual parts in the dishwasher.

When cleaning the oven do not use
sharp or abrasive cleaning agents,
cleaning agent with a high alcohol content,
scouring pads,
high-pressure cleaners or steam jets.
Do not clean individual parts in the dishwasher.

Wash new sponges thoroughly before first use.

Zone

Cleaning agent

Upper glass cover*

(depending on appli-
ance model)

Glass cleaner:

Clean with a soft cloth.

You can remove the upper glass cover for
cleaning. To find out how to do this, please
refer to the section Upper glass cover.

Rotary knobs
Do not remove.

Hot soapy water:
Clean with a dish cloth and dry with a soft
cloth.

Hob surround

Hot soapy water:
Do not clean with a glass scraper, lemon
juice or vinegar.

Gas hob and pan
supports*
(depending on appli-
ance model)

Hot soapy water.

Use very little water. Water must not be
allowed to enter the appliance through the
base of the burners.

Clean off boiled-over liquids and spilt food
immediately.

You can remove the pan supports.

Cast iron pan supports*:
Do not clean in the dishwasher.

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.

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

(depending on appli- wipe parallel to the natural grain. Other-

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.

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.

ance model) .
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, Hot soapy water:

plastic and screen-  Clean with a dish cloth and dry with a soft

printed surfaces* 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.

* Optional (available for some appliances, depending on the
appliance model)
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Zone Cleaning agent Zone Cleaning agent
Glass hob* Care: Protective/care products for glass Accessories Hot soapy water:
: . Cleaning: Cleaning agents for glass. Soak and then clean with a dish cloth or a
li- L9 .
gii%e;%ggl)on appi Follow the cleaning instructions on the brush.
packaging. Aluminium baking tray*:
A\Glass scraper for stubborn dirt: (depending on appliance model)
Remove the protective cover and clean .
using the blade only. Caution: The blade is Bry W'tth Ia soft ctlt?th& hwash
very sharp. Risk of injury. . NZ r;? Cszaon gn cﬁeahserwas er.
Cover the blade again after cleaning. ver use ov :
Replace damaged blades immediately. To prevent scratqhes, never touch t_he
metal surfaces with a knife or a similar
Glass panel Glass cleaner: sharp object.

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.

Childproof lock*

(depending on appli-
ance model)

Hot soapy water:
Clean with a dish cloth.

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

If it is very dirty, the childproof lock will not
work properly.

Seal
Do not remove.

Hot soapy water:
Clean with a dish cloth. Do not scour.

Harsh cleaning products, scratchy
sponges and rough cleaning cloths are not
suitable. Otherwise, you may scratch the
surface.

Rotary spit*
(depending on appliance model)
Hot soapy water:

Clean with a dish cloth or a brush. Do not
clean in the dishwasher.

Meat thermometer*
(depending on appliance model)

Hot soapy water:
Clean with a dish cloth or a brush. Do not
clean in the dishwasher.

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.

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)

A\Please use the self-cleaning function to
clean self-cleaning surfaces. To find out
how to do this, please refer to the section
Self-cleaning.

Caution! Never use oven cleaner on self-
cleaning surfaces.

Glass cover for the
oven light

Hot soapy water:
Clean with a dish cloth.

Shelf

Hot soapy water:
Clean with a dish cloth or a brush.

You can remove the shelves for cleaning.
To find out how to do this, please refer to
the section Removing and refitting
shelves.

Telescoping extension rails*
(depending on appliance model)

Hot soapy water:
Clean with a dish cloth or a brush.

Do not remove the lubricant from the
extension rails. It is best to clean them
when they are pushed in. Do not soak,
clean in the dishwasher, or clean in the
oven as part of the self-cleaning pro-
gramme. This may damage the shelves
and they may no longer work properly as a
result.

*

appliance model)

Optional (available for some appliances, depending on the

Upper glass cover
Before opening the top cover, remove any spills with a cloth.
Use glass cleaner if possible.

For cleaning, remove the top cover. To do this, hold the cover
securely on both sides with both hands and pull it upwards.

If the cover hinges become loose, note the letters marked on
them. The hinge with the letter R must be fitted on the right, and
the hinge with the letter L must be fitted on the left.

After cleaning, re-assemble the top cover following the same
procedure in reverse order.

Only close the top cover once the burners have cooled down.
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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).

E
0&. J
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Clean the rails with washing-up liquid and a sponge. For stubborn
deposits of dirt, use a brush.

Installing the frames

1.Insert the two hooks carefully into the upper holes. (Figure A-B)

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.

b\

A Incorrect assembly!

Never move the frame before the two hooks are fully anchored
in the upper holes. The enamel could be damaged and may
break (figure C).

2.the two hooks must be inserted fully into the upper holes. Now
move the frame slowly and carefully downwards and insert in
the lower holes (figure D).

3.Insert both frames into the side walls of the oven (figure E).

If the rails are fitted correctly, the distance between the two upper
shelf positions is greater.
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2\ Risk of injury!

Whenever the hinges are not locked, they snap shut with great
force. Ensure that the locking levers are always fully closed or,
when detaching the oven door, fully open.

Detaching the door

1.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).
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Attaching the door 3.Remove the cover (Fig. C).
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 1

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

2\ Risk of injury!

Scratched glass in the appliance door may develop into a crack.

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

/\ 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 3. Fitting the oven door See the section Fitting the oven door.
more thorough cleaning. Do not use the oven again until the panels have been
correctly fitted.

Removal
1.Removing the oven door See the section Removing the oven Oven door - Additional safety precautions
door. Lay the oven door on a cloth with the handle facing During long cooking times, the oven door may become very hot.

downwards (Fig. A). If you have small children, extra supervision is required during

2.First turn the two screws at the bottom anticlockwise, then the oven operation.

two screws at the top, also anticlockwise (Fig. B). 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 doesn't turn out as well as you had hoped, refer to the
section Tested for you in our cooking studio, where you will find
plenty of cooking tips and tricks.

A Risk of electric shock!

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

Error message Possible cause Solution/advice

Press all of the buttons one
by one. Check if any button
is stuck, covered or dirty.

EQ i A button has
been pressed
for too long or
has got stuck.

Problem Possible cause Remedy/information

The oven does The circuit Look in the fuse box and
not work. breaker is defec- check that the circuit breaker
tive. is in working order.

Power cut Check whether the kitchen
light or other kitchen appli-
ances are working.

The clock dis- Power cut Reset the clock.
play flashes.

There is dust on Turn the control knobs back
the contacts. and forth several times.

The oven does
not heat up.

Power failure or Light the gas burner with a
damp ignition gas lighter or a match.

plugs.

The gas burner
does not ignite.

Error messages

When the display panel shows an error message with £, press
the ® button. The message will disappear. The set time function

will be deleted. If the error message does not disappear, call the
Technical Assistance Service.

The following error messages can be solved by the user.

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
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A Risk of electric shock.!

Incorrect repairs can be dangerous. Repairs may only be carried
out by qualified personnel from the Technical Assistance Service.

Replacing the bulb in the oven ceiling light

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

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

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

3.Replace the bulb with one of the same type.
4.Screw the glass cover back in.
5.Remove the tea towel and switch on the circuit breaker.

Glass cover

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

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

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

To book an engineer visit and product advice
GB 0344 892 8979

Calls charged at local or mobile rate.
IE 01450 2655

0.03 € per minute at peak. Off peak 0.0088 € per
minute.

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



Energy and environment tips

Here you can find tips on how to save energy when baking and
roasting in the oven and when cooking on the hob, and how to
dispose of your appliance properly.

Saving energy with your oven

Only preheat the oven if this is specified in the recipe or in the
operating instruction tables.

Use dark, black lacquered or enamelled baking tins. They
absorb the heat particularly well.

Open the oven door as infrequently as possible while cooking,
baking or roasting.

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

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

Saving energy with the gas hob

Always use a saucepan which is the correct size for your food.
A larger, less full saucepan requires a lot of energy.

Always place a suitable lid on the saucepan.

The gas flame must always be in contact with the base of the
saucepan.

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

g

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 140-160 20-30
Fruit flan, simple dough High springform cake tin B 150-170 50-60
with tube sheet
Sponge cake Springform cake tin 2 = 160-180 30-40
Sponge flan base Springform cake tin 1 = 170-190 25-35
Fruit tart or cheesecake, shortcrust pas-  Springform cake tin 1 = 170-190 70-90
try*
Spice cake* Springform cake tin 1 = 180-200 50-60

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

Accessories Level Type of Temperature  Cooking time

heating in °C in minutes
Sporjge mixture or yeast dough with dry  Baking tray 2 = 170-190 20-30
topping
Sponge mixture or yeast dough with moist Baking tray 3 = 170-190 40-50
topping, fruit
Swiss roll (preheat) Baking tray 2 = 190-210 15-20
Plaited loaf with 500 g flour Baking tray 2 = 160-180 30-40
Stollen with 500 g flour Baking tray 3 = 160-180 60-70
Stollen with 1 kg flour Baking tray 3 = 150-170 90-100
Strudel, sweet Baking tray 2 = 180-200 55-65
Borek Baking tray 2 = 180-200 40-50
Pizza Baking tray 2 = 220-240 25-35
Small baked products Accessories Level Type of Temperature in Cooking time

heating °C in minutes
Biscuits Baking sheet 3 = 150-170 10-20
Viennese whirls (preheat) Baking sheet 3 = 140-150 30-40
Almond biscuits Baking sheet 2 = 110-130 30-40
Meringue Baking sheet 3 N 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

Never pour water into the hot oven.

When baking bread, preheat the oven, unless instructions state

otherwise.
Bread and rolls Accessories Level Type of Temperature  Cooking time
heating in °C in minutes

Yeast bread with 1.2 kg flour Baking tray 2 = 270 8

200 35-45
Sourdough bread with 1.2 kg flour Baking tray 2 = 270 8

200 40-50
Bread rolls, e.g. rye bread rolls(do Baking tray 4 = 200-220 20-30

not preheat)

Baking tips

You want to bake according to your own

recipe.

Use similar items in the baking tables as a guide.

How to tell whether sponge cake is baked Approximately 10 minutes before the end of the baking time specified in the recipe, stick a

through.

cocktail stick into the cake at the highest point. If the cocktail stick comes out clean, the cake
is ready.

The cake collapses.

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

The cake has risen in the middle but is

lower around the edge.

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

The cake goes too dark on top.

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

The cake is too dry.

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

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

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

The cake is unevenly browned.

Select a slightly lower temperature to ensure that the cake is baked more evenly. Bake deli-
cate pastries on one level using &) 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.
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The fruit juice overflows.

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

Small baked products made out of yeast

There should be a gap of approx. 2 cm around each item. This gives enough space for the

dough stick to one another when baking. baked items to expand well and brown on all sides.

Condensation forms when you bake
moist cakes.

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

units. This is a natural process.

Meat, poultry, fish

Ovenware

You may use any heat-resistant ovenware. The baking tray is also
suitable for large roasts.

Glass ovenware is the most suitable. The lid of the roasting dish
should fit well and close properly.

Add a little more liquid when using enamelled roasting dishes.

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

Information in the tables:
Ovenware without a lid = uncovered
Ovenware with a lid = covered

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

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

Roasting

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

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

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

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

Tips for grilling

When grilling, preheat the oven for approx. 3 minutes, before
placing the food into the cooking compartment.

Always grill with the oven door closed.

As far as possible, the pieces of food you are grilling should be of
equal thickness. This will allow them to brown evenly and remain
succulent and juicy.

Turn the food you are grilling after %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
1.5kg 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 x 210-230 50
Steaks, medium rare 3 cm Wire rack 5 ] 3 15
Veal
Joint of veal 1.0 kg Uncovered 2 = 190-210 100
2.0 kg = 170-190 120
Pork
without rind (e.g. neck) 1.0 kg Uncovered 1 X 200-220 100
1.5 kg 1 X 190-210 140
2.0 kg 1 X 180-200 160
with rind(e.g.shoulder) 1.0 kg Uncovered 1 & 200-220 120
1.5 kg 1 x 190-210 150
2.0 kg 1 X 180-200 180
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Meat Weight Accessories and Level Type of Temperature in Cooking time
ovenware heating °C, grill setting in minutes
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 1 170-190 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 pouliry on the lower wire rack breast-side down. Turn
after %4 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 X 190-210 50-80

Duck 1.7 kg Shelf 2 X 180-200 90-100

Goose 3.0 kg Shelf 2 & 170-190 110-130

Young turkey 3.0 kg Shelf 2 X 180-200 80-100

2 turkey legs 800 geach  Shelf 2 £ 190-210 90-110

Fish
Turn the pieces of fish after 93 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 d 3 20-25
1.0 kg Wire rack 2 & 180-200 45-50
1.5kg Wire rack 2 X 170-190 50-60
Fish fillet, 3 cm Wire rack 3 ™ 2 20-25

Tips for roasting and grilling

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

the weight of the joint.

How to tell when the roast is ready.

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

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

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

partly burnt.

The roast looks good but the juices are
burnt.

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

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

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

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

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

If you are grilling directly on the wire rack, you should also insert
the baking tray at level 1. This keeps the oven cleaner.

Always place the ovenware on the wire rack.

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

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

Bakes

Bake, sweet Ovenproof dish = 180-200 40-50

Pasta bake Ovenproof dish = 210-230 30-40

Gratin

Potato gratin made using raw ingredients, Ovenproof dish 2 160-180 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.

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

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

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

Strudel, frozen Baking sheet 3 180-200 35-45

Chips Baking sheet 3 = 190-210 25-30

Pizza Wire rack 2 B 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.

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
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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 E 80 approx. 8

1.5 kg damsons or plums 2+4 80 approx. 8-10

200 g herbs, washed 2+4 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

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

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

Vegetables with cold cooking water in one-litre jars

When it starts to bubble Residual heat

Gherkins

- approx. 35 minutes

Beetroot

approx. 35 minutes approx. 30 minutes

Brussels sprouts

approx. 45 minutes approx. 30 minutes

Beans, kohlrabi, red cabbage

approx. 60 minutes approx. 30 minutes

Peas

approx. 70 minutes approx. 30 minutes

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

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

Acrylamide is mainly produced in grain and potato products toast, bread rolls, bread or fine baked goods (biscuits,
prepared at high temperatures, such as potato crisps, chips, gingerbread, cookies).

Tips for keeping acrylamide to a minimum when preparing food

General Keep cooking times to a minimum.
Cook meals until they are golden brown, but not too dark.
Large, thick pieces of food contain less acrylamide.

Baking With top/bottom heating max. 200 °C.
With 3D hot air or hot air max.180 °C.
Biscuits With top/bottom heating max. 190 °C.

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

Oven chips Spread evenly over the baking tray, in a single layer. Bake at least 400 g per baking tray so
that the chips do not dry out

Test dishes

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

In accordance with EN 50304/EN 60350 (2009) and IEC 60350, For apple pie, place the dark springform cake tins diagonally next

to each other.

Cakes in tinplate springform cake tins:

Bake on 1 level with |=] Top/bottom heating Place the springform
cake tins on the baking tray instead of directly on the wire rack.

Dish Accessories and oven-  Level Type of Temperature  Cooking time
ware heating in °C in minutes
Viennese whirls Baking tray = 150-170 20-30
Small cakes, 20 cakes Baking tray = 160-180 20-30
Hot water sponge cake Springform cake tin on the 2 = 160-180 30-40
wire rack
Apple pie Wire rack + 2 springform 1 = 190-210 70-80

cake tins, dia. 20 cm

Grilling

If you are grilling food directly on the wire rack, the baking tray
should also be inserted at level 1. The liquid is then collected,
keeping the oven cleaner.

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

Toast Wire rack 5 ] 3 1-2

Preheat for 10 minutes

Beefburgers, x12* Wire rack + baking tray 4 (i 3 25-30

do not preheat

* turn over after %5 of the cooking time.
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	[ru] Правила пользования 3
	Отдельностоящая плита
	Плита
	Free standing cooker
	HGD6452.5Q

	Оглавление[ru] Правила пользования
	: Важные правила техники безопасности
	Внимательно прочитайте данное руководство. Оно поможет вам научиться правильно и безопасно пользоваться прибором. Сохраняйте руководс...
	Данное руководство действительно только в том случае, если на приборе указано условное обозначение соответствующей страны. Если обозна...
	Категория прибора: категория 1
	Распакуйте и осмотрите прибор. Не подключайте прибор, если он был поврежден во время транспортировки.
	Подключение прибора и перенастройку на другой вид газа должен производить только квалифицированный специалист. Подключение прибора (п...
	Внимание:Данный прибор предназначен исключительно для приготовления пищи. Запрещено использовать прибор с другой целью, например, для ...
	Данный прибор предназначен для использования на высоте не более 2000 м над уровнем моря.
	Внимание:Использование газовой плиты приводит к повышению температуры и влажности в помещении. При эксплуатации прибора следует обрат...
	При интенсивном и долговременном использовании прибора может потребоваться дополнительная вентиляция, в этом случае можно открыть окн...
	Этот прибор не предназначен для эксплуатации с внешним таймером или дистанционным управлением.
	Не используйте неподходящие защитные решётки или детские решётки безопасности. Это может привести к несчастному случаю.
	Дети до 8 лет, лица с ограниченными физическими, умственными и психическими возможностями, а также лица, не обладающие достаточными знан...
	Детям не разрешается играть с прибором. Очистка и обслуживание прибора не должны производиться детьми, это допустимо, только если они ст...
	Не допускайте детей младше 8 лет к прибору и его сетевому проводу.
	Всегда следите за правильностью установки принадлежностей в рабочую камеру. См. описание принадлежностей в руководстве по эксплуатации.
	Опасность возгорания!
	■ Из-за струи воздуха, проникающей в прибор при открывании дверцы, бумага для выпечки может подняться, коснуться нагревательного элемен...
	Опасность возгорания!
	■ Легковоспламеняющиеся предметы, хранящиеся в в духовом шкафу, могут воспламениться. Не храните в духовом шкафу легковоспламеняющиес...

	Опасность возгорания!
	■ Горячее растительное масло или жир легко воспламеняются. Не оставляйте без присмотра горячее масло или жир. Никогда не тущите огонь в...

	Опасность возгорания!
	■ Конфорки очень сильно нагреваются. Никогда не кладите легко воспламеняющиеся предметы на варочную панель. Не складывайте предметы на...

	Опасность возгорания!!
	■ Прибор сильно нагревается и может стать причиной возгорания легковоспламеняющихся материалов. Не храните и не пользуйтесь вблизи пр...

	Опасность возгорания!
	■ Включённая газовая конфорка, если на ней не установлена посуда, производит очень много тепла. Прибор и расположенная над ним вытяжка м...

	Опасность возгорания!
	■ Задняя стенка прибора сильно нагревается. Это может привести к повреждению проводов и труб. Газоподводящие трубы и электропроводка н...

	Опасность возгорания!
	■ Не кладите на конфорки воспламеняющиеся предметы и не храните их в рабочей камере. Не открывайте дверцу прибора, если внутри прибора о...

	Опасность возгорания!
	■ Поверхности цокольного выдвижного ящика могут сильно нагреться. В выдвижном ящике можно хранить только специальные принадлежности д...


	Опасность ожога!
	■ Прибор становится очень горячим. Не прикасайтесь к горячим внутренним поверхностям прибора или нагревательным элементам. Всегда дав...
	Опасность ожога!
	■ Принадлежности или посуда очень горячие. Чтобы извлечь горячую посуду или принадлежности из рабочей камеры, всегда используйте прихв...

	Опасность ожога!
	■ Пары спирта в горячей рабочей камере могут вспыхнуть. Запрещается готовить блюда, в которых используются напитки с высоким содержани...

	Опасность ожога!
	■ Конфорки и соседние части варочной панели (в особенности рамка) сильно нагреваются. Не прикасайтесь к раскаленным поверхностям. Не по...

	Опасность ожога!
	■ В процессе эксплуатации поверхности прибора нагреваются. Не касайтесь горячих поверхностей. Следите, чтобы дети не подходили близко ...

	Опасность ожога!
	■ Пустая кухонная посуда, установленная на газовую горелку, становится очень горячей. Никогда не устанавливайте на конфорку пустую пос...

	Опасность ожога!
	■ Во время работы прибор сильно нагревается . Перед очисткой дайте прибору остыть.

	Опасность ожога!
	■ Внимание: детали прибора могут сильно нагреться при использовании прибора в режиме гриля. Не разрешайте маленьким детям подходить бл...

	Опасность ожога!
	■ Если баллон со сжиженным газом находится не в вертикальном положении, то сжиженный пропан-бутан может попасть в прибор. При этом из го...


	Опасность ошпаривания!
	■ В процессе эксплуатации открытые для доступа детали прибора сильно нагреваются. Не прикасайтесь к раскаленным деталям. Не подпускайт...
	Опасность ошпаривания!
	■ Из открытой дверцы прибора может вырваться горячий пар. Осторожно откройте дверцу прибора. Не позволяйте детям подходить близко к гор...

	Опасность ошпаривания!
	■ При использовании воды в рабочей камере может образоваться горячий водяной пар. Запрещается наливать воду в горячую рабочую камеру.


	Опасность травмирования!
	■ Поцарапанное стекло дверцы прибора может треснуть. Не используйте скребки для стекла, а также едкие и абразивные чистящие средства.
	Опасность травмирования!
	■ При неквалифицированном ремонте прибор может стать источником опасности. Любые ремонтные работы и замена газоподводящих труб или эл...

	Опасность травмирования!
	■ Неисправности или повреждения прибора опасны. Никогда не включайте неисправный прибор. Отключите предохранитель в блоке предохранит...

	Опасность травмирования!
	■ Кастрюли неподходящих размеров, повреждённые или неправильно поставленные кастрюли могут стать причиной травм. Соблюдайте указания,...

	Опасность травмирования!
	■ Внимание: От жара стеклянная крышка прибора может треснуть. Прежде чем накрыть прибор стеклянной крышкой, выключите все конфорки. Под...

	Опасность травмирования!
	■ Если прибор не закреплён на цоколе, он может соскользнуть с него. Прибор должен быть надёжно закреплён на цоколе.

	Опасность опрокидывания!
	Предупреждение: Чтобы прибор не опрокинулся, нужно установить специальную защиту. См. инструкции по монтажу.


	Опасность удара током!
	■ При неквалифицированном ремонте прибор может стать источником опасности.Поэтому ремонт должен производиться только специалистом се...
	Опасность удара током!
	■ При сильном нагреве прибора изоляция кабеля может расплавиться. Следите за тем, чтобы кабель не соприкасался с горячими частями элект...

	Опасность удара током!
	■ Проникающая влага может привести к удару электрическим током. Не используйте очиститель высокого давления или пароструйные очистите...

	Опасность удара током!
	■ При замене лампочки в рабочей камере учитывайте то, что контакты в патроне находятся под напряжением. Перед сменой лампочки выньте ви...

	Опасность удара током!
	■ Неисправный прибор может быть причиной поражения током. Никогда не включайте неисправный прибор. Выньте из розетки вилку сетевого пр...



	Причины повреждений
	Внимание!
	Повреждения духового шкафа
	Внимание!

	Повреждения выдвижного цокольного ящика
	Внимание!


	Монтаж, подключение к газу и электросети
	Подключение газа
	Для лицензированного специалиста или сервисной службы
	Внимание!
	Правила техники безопасности
	: Несоответствующее давление газа в газораспределительной сети!


	Неисправности газопроводки/ запах газа
	Перемещение прибора за газоподводящие трубы или за ручку дверцы
	Подключение к электросети
	Внимание!
	Для сервисной службы
	Внимание!


	Установка плиты в горизонтальном положении
	1. Выдвиньте выдвижной цокольный ящик и выньте его движением вверх. Внутри основания спереди и сзади расположены установочные ножки.
	2. С помощью шестигранного ключа можно подкручивать установочные ножки в более высокое или низкое положение, пока плита не установится г...
	3. Задвиньте обратно выдвижной цокольный ящик (рис. B).

	Крепление к стене
	Установка прибора
	Во время транспортировки соблюдайте необходимые меры предосторожности.
	Если оригинальная упаковка не сохранилась


	Ваш новый прибор
	Общее
	Варочная поверхность

	Панель управления
	Переключатель выбора функций
	Регулятор температуры
	Переключатель конфорки
	Кнопки управления и индикаторная панель
	Кнопки

	Рабочая камера
	Лампочка в духовом шкафу
	Охлаждающий вентилятор
	Внимание!




	Принадлежности
	Установка принадлежностей
	Указание

	Специальные принадлежности
	Номера артикулов для заказа через сервисную службу

	Перед первым использованием
	Установка текущего времени
	1. Нажмите на кнопку 0.
	2. Правильно установите текущее время с помощью кнопок @ и A.


	Нагревание духового шкафа
	1. С помощью переключателя выбора функций установите режим «Верхний/нижний жар» %.
	2. Установите 240 °C регулятором температуры.

	Очистка принадлежностей

	Настройка варочной панели
	Предварительная очистка головок и крышек газовых горелок
	Поджиг газовой горелки
	1. Откройте верхнюю крышку плиты. При эксплуатации крышка плиты всегда должна быть открыта.
	2. Поверните переключатель выбранной конфорки влево до положения поджига 8. Начинается процесс поджига.
	3. Нажмите переключатель конфорки до упора и удерживайте его нажатым в течение 1–3 секунд. Начинает поступать газ и газовая горелка зажиг...
	4. Установите нужную мощность пламени. Пламя нестабильно в положении между установкой Выкл þ и установкой —. Поэтому всегда выбирайте по...
	5. Если пламя погаснет, повторите процесс, начиная с шага 2.
	6. Для завершения процесса приготовления поверните переключатель конфорки вправо в положение þ Выкл.
	: Внимание!
	Газовая горелка не зажигается

	Таблица - приготовление пищи

	Подходящая посуда
	Советы по эксплуатации

	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

	Верхняя стеклянная крышка
	Снятие и установка навесных элементов
	Снятие навесных элементов
	1. Потяните навесной элемент снизу и выдвиньте его. Вытяните удлинительные штифты в нижней части навесного элемента из крепежных отверс...
	2. Затем потяните навесной элемент вниз и вперед и аккуратно снимите его (рис. B).

	Установка навесных элементов
	1. Аккуратно вставьте два крючка в верхние отверстия. (Рис. A-B)
	: Неправильная установка!
	2. оба крючка должны быть полностью вставлены в верхние отверстия. Теперь можно медленно и осторожно опустить навесные элементы вниз и з...
	3. Вставьте оба навесных элемента в боковые стенки духового шкафа (рис. E).



	Снятие и установка дверцы духового шкафа
	: Опасность травмирования!
	Снятие дверцы
	1. Полностью откройте дверцу духового шкафа.
	2. Откиньте блокировочные рычаги справа и слева (рис. A).
	3. Закройте дверцу духового шкафа до упора. Возьмитесь за неё обеими руками слева и справа. Ещё немного прикройте и вытащите дверцу (рис. B).

	Установка дверцы
	1. Установите дверцу духового шкафа так, чтобы обе петли оказались прямо напротив отверстий (рис. A).
	2. Прорезь на петле должна зафиксироваться с обеих сторон (рис. B).
	3. Снова установите блокировочные рычаги (рис. C). Закройте дверцу духового шкафа.
	: Опасность травмирования!


	Снятие и установка стёкол дверцы
	Снятие
	1. Снимите дверцу духового шкафа. Для этого см. раздел Снятие дверцы духового шкафа. Положите дверцу духового шкафа на полотенце ручкой в...
	2. Поверните сначала два нижних винта, а затем два верхних винта против часовой стрелки (рис. B).
	3. Снимите защитную панель (рис. C).
	: Опасность травмирования!

	Установка
	1. Установите защитную панель (рис. A).
	2. Вверните обратно сначала два нижних винта, затем два верхних винта (рис. B).
	3. Навесьте дверцу духового шкафа. Для этого см. раздел Установка дверцы духового шкафа.


	Дверца духового шкафа - дополнительные меры безопасности

	Что делать при неисправности?
	Таблица неисправностей
	: Опасность удара током!
	Сообщения об ошибке
	: Существует опасность поражения электрическим током!!


	Замена лампочки для верхней подсветки духового шкафа
	: Опасность удара током!
	1. Во избежание повреждений положите в холодный духовой шкаф кухонное полотенце.
	2. Снимите плафон, поворачивая его против часовой стрелки.
	3. Вставьте новую лампочку аналогичного типа.
	4. Установите плафон на место.
	5. Выньте кухонное полотенце из духового шкафа и включите предохранитель.


	Стеклянный плафон

	Сервисная служба
	Номер E и номер FD

	Рекомендации по экономии электроэнергии и охране окружающей среды
	Экономия электроэнергии во время работы духового шкафа
	Экономия электроэнергии во время работы газовой варочной панели
	Правильная утилизация упаковки

	Протестировано для Вас в нашей кухне-студии
	Указания
	Пироги и выпечка
	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 және монтаждау нұсқаулы...
	Бұл нұсқаулар сәйкес елдің аббревиатурасы құрылғыда болса ғана қолданылады. Егер құрылғыда аббревиатура болмаса, құрылғыны елдің тала...
	Құрылғы санаты: 1 санаты
	Орамадан шығарғаннан кейін құрылғыны тексеріңіз. Тасымалдау кезінде алынған зақымдар бар болса, құрылғыны қоспаңыз.
	Құрылғыны қосуды және басқа газ түріне қайта реттеуді тек лицензиясы бар техник орындауы керек. Құрылғыны реттеу (электр желісіне және ...
	Назар аударыңыз:Бұл құрылғы тек тамақ әзірлеу мақсатына арналған. Ол бөлмені жылыту сияқты мақсаттарға арналмаған.
	Бұл құрылғы теңіз деңгейінен максималды 2000 метрге дейін болған биіктікте пайдалануға арналған.
	Назар аударыңыз:Құрылғыны пайдалану бөлмеде температураның және ылғалдылықтың, жану өнімдерінің артуына әкеледі. Құрылғыны пайдалану ...
	Құрылғы қарқынды және ұзақ жұмыс істегенде қосымша желдету қажеттілігі пайда болуы мүмкін. Бұл жағдайда терезені ашуға немесе желдету ...
	Бұл құрылғы сыртқы таймермен немесе қашықтан басқару пультімен бірге пайдалануға арналмаған.
	Сәйкес болмаған қорғау аспаптарын немесе балалардан сақтау торларын пайдаланбаңыз. Олар сәтсіз оқиғаларға алып келуі мүмкін.
	Бұл құрылғыны 8 жастағы балалар және дене, сезім немесе ақыл-ой қабілеттері шектеулі адамдар я болмаса тәжірибесі немесе білімі жоқ адам...
	Балалар құрылғымен ойнамауы керек. Тазалауды және техникалық қызмет көрсетуді балалар орындамауы керек, 8-ге толса және одан үлкен болс...
	8 жастан кіші балалар құрылғыдан және кабельден қауіпсіздік қашықтықта болуы керек.
	Әрқашан құралдарды жұмыс камерасына дұрыс орнатыңыз. Пайдалану нұсқаулығында құралдардың сипаттамасын қараңыз.
	Өрт қаупі бар!
	■ Құрылғы есігін ашқанда ауа ағыны пайда болады. Пергамент қағазы қыздыру элементіне тиіп, жануы мүмкін. Ешқашан қыздыру кезінде құралд...
	Өрт қаупі бар!
	■ Жұмыс камерасына орналастырылған тұтанғыш заттар тұтануы мүмкін. Ешқашан жұмыс камерасында тұтанғыш заттарды сақтамаңыз. Ішінде түт...

	Өрт қаупі бар!
	■ Ыстық май және жануар майы тез тұтанады. Ыстық майды және жануар майын қараусыз қалдырмаңыз. Ешқашан отты сумен сөндірмеңіз. Конфорка...

	Өрт қаупі бар!
	■ Конфоркалар қатты қызады. Ешқашан әзірлеу бетіне конфоркаларды қоймаңыз. Әзірлеу бетіне заттарды қоймаңыз.

	Өрт қаупі бар!
	■ Құрылғы өте ыстық болады, тұтанғыш заттар оңай жана бастауы мүмкін. Тұтанғыш заттарды ( мысалы, аэрозоль баллондарын және тазалағыш за...

	Өрт қаупі бар!
	■ Газ конфоркалары пайдалану кезінде үстіне ыдыс қойылмаған болса қатты қызады. Құрылғы немесе оның үстінде орнатылған түтін шығараты...

	Өрт қаупі бар!
	■ Құрылғының артқы тақтасы қатты қызады. Бұл тақалған құбырдың зақымдалуына әкелуі мүмкін. Электр сымдар және газ құбырлары құрылғының...

	Өрт қаупі бар!
	■ Ешқашан жұмыс камерасына оңай тұтанатын заттарды қоймаңыз және сақтамаңыз. Ішінде түтін пайда болса, ешқашан есікті ашпаңыз. Құрылғы...

	Өрт қаупі бар!
	■ Астыңғы жәшіктің жоғарғы беттері өте ыстық болуы мүмкін. Жәшікте тек духовкаға арналған құралдарды сақтаңыз. Оңай тұтанатын заттарды...


	Күйік алу қаупі бар!
	■ Құрылғы қатты қызады. Ешқашан жұмыс камерасыынң ішкі панельдеріне немесе қыздыру элементтеріне тимеңіз. Әрқашан құрылғының салқында...
	Күйік алу қаупі бар!
	■ Құралдар мен ыдыстар қызады. Жұмыс камерасынан ыдысты және құралдарды әрқашан ұстағыш көмегімен шығарыңыз.

	Күйік алу қаупі бар!
	■ Спирт булары ыстық духовкада тұтануы мүмкін. Құрамында спирт жоғары сусындар бар тамақтарды ешқашан әзірлемеңіз. Құрамында спирт жоғ...

	Күйік алу қаупі бар!
	■ Конфоркалар мен олардың аймақтары, әсіресе, әзірлеу бетінің жақтауы өте қатты қызады. Ешқашан ыстық беттерге тимеңіз. Балаларды аулақ...

	Күйік алу қаупі бар!
	■ Пайдалану кезінде құрылғының жоғарғы беттері ыстық болады. Жоғарғы беттерге тимеңіз. Балаларды құрылғыдан ары ұстаңыз.

	Күйік алу қаупі бар!
	■ Бос ыдыс жұмыс істеп тұрған конфоркаларда өте қызады. Ешқашан бос ыдысты қыздырмаңыз.

	Күйік алу қаупі бар!
	■ Жұмыс кезінде құрылғы қатты қызады. Тазалау алдында құрылғыны суытыңыз.

	Күйік алу қаупі бар!
	■ Назар аударыңыз: Грильді пайдалану кезінде тиюге болатын бөліктер ыстық болады. Балаларды құрылғыдан аулақ ұстаңыз.

	Күйік алу қаупі бар!
	■ Сұйытылған газ бар газ баллоны тік емес тұрса, сұйытылған газ/бутан құрылғыға кіруі мүмкін. Бұл кезде жалынның қарқынды атулары пайда ...


	Күйік алу қаупі бар!
	■ Құрылғының қол жетімді элементтері (бөлшектері) жұмыс кезінде қызуы мүмкін. Құрылғы элементтеріне (бөлшектеріне) тимеңіз. Балаларды а...
	Күйік алу қаупі бар!
	■ Құрылғы есігін ашқанда ыстық бу шығуы мүмкін. Құрылғы есігін жайлап ашыңыз. Балаларды аулақ ұстаңыз.

	Күйік алу қаупі бар!
	■ Ыстық жұмыс камерасында судан бу пайда болуы мүмкін. Ыстық жұмыс камерасына су құймаңыз.


	Жарақат алу қаупі бар!
	■ Құрылғы есігінің сызат түскен шынысы сынуы мүмкін. Шыныға арналған қырғышты, күшті немесе абразивті жуғыш заттарды пайдаланбаңыз.
	Жарақат алу қаупі бар!
	■ Білікті емес маманның жөндеуі қауіпті. Жөндеуді және зақымдалған қосу сымдарын ауыстыруды тек біздің клиенттерге қызмет көрсететін ...

	Жарақат алу қаупі бар!
	■ Құрылғының ақаулықтары және зақымдары өте қауіпті. Ақаулы құрылғыны ешқашан қоспаңыз. Ашаны розеткадан суырыңыз немесе сақтандырғыш...

	Жарақат алу қаупі бар!
	■ Жарамсыз өлшемдер, зақымдалған немесе дұрыс орнатылмаған кәстрөлдер ауыр жарақаттарға әкелуі мүмкін. Ыдыс туралы нұсқауларды орында...

	Жарақат алу қаупі бар!
	■ Назар аударыңыз: Шыны жабын қызып кетуден сынуы мүмкін. Қақпақты жаппай тұрып барлық жанарғыларды өшіріңіз. Шыны жабынмен жаппай тұры...

	Жарақат алу қаупі бар!
	■ Құрылғы тірекке орнатылған және бекітілмеген болса, тіректен сырғып түсуі мүмкін. Құрылғыны тірекке берік бекіту керек.

	Аударылу қаупі бар!
	Ескерту: Құрылғының аударылуын болдырмау мақсатында аударылудан қорғанышты орнатуға болады. Монтаждау туралы нұсқауларды оқып шығыңыз.


	Ток соғу қаупі бар!
	■ Білікті емес маманның жөндеуі қауіпті. Жөндеуді тек біздің клиенттерге қызмет көрсететін тәжірибелі техниктердің біреуі ғана орында...
	Ток соғу қаупі бар!
	■ Құрылғының ыстық беттерінде кабель изоляциясы еріп кетуі мүмкін. Ешқашан қосқыш кабельдің ыстық құрылғыға тиюіне жол бермеңіз.

	Ток соғу қаупі бар!
	■ Енетін ылғал ток соғуына әкелуі мүмкін. Қысымы жоғары тазалағыштарды пайдаланбаңыз.

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

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



	Зақымдардың себептері
	Назар аударыңыз!
	Духовканың зақымдалуы
	Назар аударыңыз!

	Ашылмалы астыңғы жәшіктің зақымдалуы
	Назар аударыңыз!


	Газ және электр қосылымдарды орнату
	Газды қосу
	Куәліктендірілген маман немесе сервистік қызмет үшін
	Назар аударыңыз!
	Қауіпсіздік техникасы туралы нұсқаулар
	: Егер бөлу желісіндегі газ қысымы!


	Газ жүйесіндегі ақаулар / газ иісі
	Құрылғыны газбен жабдықтау құбырларының немесе құрылғы тұтқасының артына жылжыту
	Электр қосылым
	Назар аударыңыз!
	Сервистік қызмет үшін
	Назар аударыңыз!


	Пешті көлденең орнату
	1. Ашылмалы астыңғы жәшікті алыңыз және жоғары көтеріңіз. Цокольда алдыңғы және артқы реттелетін табандар бар.
	2. Қажет болса табандардың биіктігін немесе тереңдігін плита көлденең тұрғанша (A суреті) алты қырлы кілтпен реттеңіз.
	3. Ашылмалы астыңғы жәшікті қайта салыңыз (B суреті).

	Қабырғаға бекіту
	Құрылғыны орнату
	Тасымалдау кезінде орындалатын шаралар
	Егер түпнұсқалық орама енді жоқ болса


	Сіздің жаңа құрылғыңыз
	Жалпы
	Әзірлеу беті

	Басқару панелі
	Функция таңдаушысы
	Температура реттегіші
	Конфорка сөндіргіштері
	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
	Газ жанарығысыынң бастарын және қақпақтарын алдын ала тазалау
	Газ жанарғысын жандыру
	1. Жоғарғы плита қаптамасын ашыңыз. Плита жұмыс істеу кезінде үстнгі қаптама ашық болуы қажет.
	2. Керекті конфорканың өшіргішін басып солға 8 от алу белгісіне бұраңыз. От алу бастылады.
	3. Конфоркалар ауыстырып-қосқышын 1-3 секунд басып тұрыңыз. Газ ағуды бастап газ жанарғысы оталады.
	4. Қажетті алау көлемін реттеңіз. þ Өшік мен — белгілерінің арасында алау баянды болмайды. Сол үшін — үлкен мен ˜ кіші алау арасындағы ре...
	5. Егер алау өшсе, әдісті 2-басқыштан бастап қайталаңыз.
	6. Пісіру әдісін аяқтау үшін конфорка ауыстырып-қосқышын оңға þ Өшік күйіне бұраңыз.
	: Назар аударыңыз!
	Газ жанарғысы жанбайды

	Кесте - Пісіру

	Қолайлы ыдыс
	Пайдалану туралы нұсқаулар

	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

	Жоғарғы шыны жабын
	Аспалы элементтерді алу және тазалау
	Рамаларды алып қою
	1. Раманы астынан шығарып аз алға тартыңыз. Раманың төменгі жағынан ұзартқыш таяқтарын бекіту ойықтарынан шығарыңыз (А суреті).
	2. Сосын раманы жоғарыға жинап абайлап шығарыңыз (В суреті).

	Раманы асу
	1. Екі ілгекті абайлап жоғарғы тесіктерге салыңыз. (А-В суреттері)
	: Дұрыс емес орнату!
	2. Екі ілгекті жоғарғы тесіктерге толық асылуы қажет. Енді раманы жай абайлап төменге жылжытып төменгі тесіктерге салыңыз (D суреті).
	3. Екі раманы пештің жан қабырғасына асып қойыңыз (Е суреті).



	Пеш есігін шешу мен орнату
	: Жарақат алу қаупі бар.!
	Есікті шешу
	1. Пеш есігін толық ашу.
	2. Оң және сол жақтағы тоқтатқыш тұтқыштардың екеуын да жинаңыз (А суреті).
	3. Пеш есігін тірелгенше жабыңыз. Екі қолмен оң және сол жағынан ұстаңыз. Және аз жауып шығарыңыз (В суреті).

	Есікті орнату
	1. Пеш есігін орнатуда екі шарнир тесіктеріне дұрыс салғынғанына көз жеткізіңіз (А суреті).
	2. Шарнирегі ойық екі жақта сарт етуі керек (В суреті).
	3. Екі тоқтатқыш тұтқышты қайта жабыңыз (С суреті). Пеш есігін жабыңыз.
	: Жарақат алу қаупі бар.!


	Есік әйнектерін шығару және орнату
	Ажырату
	1. Пеш есігін шешу. Ол үшін Пеш есігін шешу тарауын қараңыз. Пеш есігін тұтқасымен төменге қойыңыз (А суреті).
	2. Алдымен төменгі екі бұранданы сосын жоғарғы екі бұранданы сағат тіліне қарсы бұраңыз (В суреті).
	3. Қаптаманы алып қойыңыз (С суреті).
	: Жарақат алу қаупі бар!

	Орнату
	1. Қаптаманы қайта орнату (A суреті).
	2. Алдымен төменгі екі бұранданы сосын жоғарғы екі бұранданы қайта бұрап бекітіңіз (В суреті).
	3. Пеш есігін орнату. Ол үшін Пеш есігін орнату тарауын қараңыз.


	Пеш есігі - қосымша сақтық шаралары

	Ақаулық бар болса не істеу керек?
	Ақаулықтар кестесі
	: Ток соғу қаупі бар!
	Қате туралы хабарлар
	: Ток соғу қаупі бар.!


	Духовка шкафындағы шамды ауыстыру
	: Ток соғу қаупі бар!
	1. Зақымдарды болдырмау үшін салқын духовка шкафына асхана сүлгісін салыңыз.
	2. Шыны плафонды сағат тіліне кері бұрап алыңыз.
	3. Шамды түрі бірдей шамға ауыстырыңыз.
	4. Шыны плафонды бұрап бекітіңіз.
	5. Сүлгіні шығарып, сақтандырғышты қосыңыз.


	Шыны плафон

	Сервистік қызмет
	Өнім нөмірі және зауыттық нөмір

	Қуатты үнемдеу және қоршаған ортаны қорғау туралы ұсыныстар
	Духовкада қуатты үнемдеу
	Газ әзірлеу бетінде қуатты үнемдеу
	Экологиялық тұрғыдан қауіпсіз жолмен утилизациялау

	Біз сіз үшін асханада сынақтар өткіздік
	Нұсқаулар
	Пирогтар және пісірілген нан
	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 and installation instructions for future use or for subsequent owners.
	These instructions are only valid if the appropriate country symbol appears on the appliance. If the symbol does not appear on the appliance, it is necessary to refer to the technical instructions which will provide the necessary instructions concern...
	Appliance category: Category 1
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only allow a licensed professional to connect the appliance and to convert the appliance to a different type of gas. The appliance must be installed (electric and gas connections) in accordance with the instruction and installation manual. An incorre...
	Caution:This appliance is for cooking purposes only. It must not be used for other purposes, for example room heating.
	This appliance is intended for use up to a maximum height of 2000 metres above sea level.
	Caution:The use of a gas cooking appliance results in the production of heat, moisture and products of combustion in the room in which it is installed. Ensure that the kitchen is well ventilated especially when the appliance is in use: keep natural v...
	Prolonged intensive use of the appliance may call for additional ventilation, for example opening of a window, or more effective ventilation, for example increasing the level of mechanical ventilation where present.
	This appliance is not designed for operation with an external timer or by remote control.
	Do not use inappropriate child safety shields or hob guards. These can cause accidents.
	This appliance may be used by children over the age of 8 years old and by persons with reduced physical, sensory or mental capabilities or by persons with a lack of experience or knowledge if they are supervised or are instructed by a person responsi...
	Children must not play with, on, or around the appliance. Children must not clean the appliance or carry out general maintenance unless they are at least 8 years old and are being supervised.
	Keep children below the age of 8 years old at a safe distance from the appliance and power cable.
	Always slide accessories into the cooking compartment correctly. See "Description of accessories in the instruction manual.
	Risk of fire!
	■ A draught is created when the appliance door is opened. Greaseproof paper may come into contact with the heating element and catch fire. Do not place greaseproof paper loosely over accessories during preheating. Always weight down the greaseproof...
	Risk of fire!
	■ Combustible objects that are left in the cooking compartment may ignite. Never store combustible items in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance and unplug the mains plug or switc...

	Risk of fire!
	■ Hot oil and fat can ignite very quickly. Never leave hot fat or oil unattended. Never use water to put out burning oil or fat. Switch off the hotplate. Extinguish flames carefully using a lid, fire blanket or something similar.

	Risk of fire!
	■ The hotplates become very hot. Never place combustible items on the hob. Never place objects on the hob.

	Risk of fire!
	■ The appliance becomes very hot, and flammable materials can easily catch fire. Do not store or use any flammable objects (e.g. aerosol cans, cleaning agents) under or in the vicinity of the oven. Do not store any flammable objects inside or on to...

	Risk of fire!
	■ When gas hotplates are in operation without any cookware placed on them, they can build up a lot of heat. The appliance and the extractor hood above it may become damaged or be set on fire. Grease residue in the filter of the extractor hood may i...

	Risk of fire!
	■ The rear of the appliance becomes very hot. This may cause damage to the power cables. Electricity and gas lines must not come into contact with the rear of the appliance.

	Risk of fire!
	■ Never place flammable objects on the burners or store them in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance. Pull out the mains plug or switch off the appliance at the circuit breaker in...

	Risk of fire!
	■ The surfaces of the plinth drawer may become very hot. Only store oven accessories in the drawer. Flammable and combustible objects must not be stored in the plinth drawer.


	Risk of burns!
	■ The appliance becomes very hot. Never touch the interior surfaces of the cooking compartment or the heating elements. Always allow the appliance to cool down. Keep children at a safe distance.
	Risk of serious burns!
	■ Accessories and ovenware become very hot. Always use oven gloves to remove accessories or ovenware from the cooking compartment.

	Risk of burns!
	■ Alcoholic vapours may catch fire in the hot cooking compartment. Never prepare food containing large quantities of drinks with a high alcohol content. Only use small quantities of drinks with a high alcohol content. Open the appliance door with care

	Risk of burns!
	■ The hotplates and surrounding area (particularly the hob surround, if fitted) become very hot. Never touch the hot surfaces. Keep children at a safe distance.

	Risk of burns!
	■ During operation, the surfaces of the appliance become hot. Do not touch the surfaces when they are hot. Keep children away from the appliance.

	Risk of burns!
	■ Empty cookware becomes extremely hot when set on a gas hotplate that is in operation. Never heat up empty cookware.

	Risk of burns!
	■ The appliance becomes hot during operation. Allow the appliance to cool down before cleaning.

	Risk of burns!
	■ Caution: Accessible parts may be hot when the grill is in use. Young children should be kept away from the appliance.

	Risk of burns!
	■ If the liquefied gas bottle is not upright, liquefied propane/butane can enter the appliance. Intense darting flames may therefore escape from the burners. Components may become damaged and start to leak over time so that gas escapes uncontrollab...


	Risk of scalding!
	■ The accessible parts become hot during operation. Never touch the hot parts. Keep children at a safe distance.
	Risk of scalding!
	■ When you open the appliance door, hot steam may escape. Open the appliance door with care. Keep children at a safe distance.

	Risk of scalding!
	■ Water in a hot cooking compartment may create hot steam. Never pour water into the hot cooking compartment.


	Risk of injury!
	■ Scratched glass in the appliance door may develop into a crack. Do not use a glass scraper, sharp or abrasive cleaning aids or detergents.
	Risk of injury!
	■ Incorrect repairs are dangerous. Repairs may only be carried out, and damaged power and gas lines replaced, by an after- sales engineer trained by us. If the appliance is faulty, unplug the mains plug or switch off the fuse in the fuse box. Shut ...

	Risk of injury!
	■ Faults or damage to the appliance are dangerous. Never switch on a faulty appliance. Unplug the appliance from the mains or switch off the circuit breaker in the fuse box. Shut off the gas supply. Contact the after-sales service.

	Risk of injury!
	■ Unsuitable pan sizes, damaged or incorrectly positioned pans can cause serious injury. Observe the instructions which accompany the cookware.

	Risk of injury!
	■ Caution: Glass lids may shatter when heated. Turn off all the burners before shutting the lid. Wait until the oven has cooled down before closing the glass cover.

	Risk of injury!
	■ If the appliance is placed on a base and is not secured, it may slide off the base. The appliance must be fixed to the base.

	Risk of tipping!
	Warning: In order to prevent tipping of the appliance, this stabilizing means must be installed. Refer to the instructions for installation.


	Risk of electric shock!
	■ Incorrect repairs are dangerous. Repairs may only be carried out by one of our trained after-sales engineers. If the appliance is faulty, unplug the mains plug or switch off the fuse in the fuse box. Contact the after-sales service.
	Risk of electric shock and serious injury!
	■ The cable insulation on electrical appliances may melt when touching hot parts of the appliance. Never bring electrical appliance cables into contact with hot parts of the appliance.

	Risk of electric shock!
	■ Do not use any high-pressure cleaners or steam cleaners, which can result in an electric shock.

	Risk of electric shock!
	■ When replacing the cooking compartment bulb, the bulb socket contacts are live. Before replacing the bulb, unplug the appliance from the mains or switch off the circuit breaker in the fuse box.

	Risk of electric shock!
	■ A defective appliance may cause electric shock. Never switch on a defective appliance. Unplug the appliance from the mains or switch off the circuit breaker in the fuse box. Contact the after-sales service.



	Causes of damage
	Caution!
	Damage to the oven
	Caution!

	Damage to the plinth drawer
	Caution!


	Set-up, gas and electricity connection
	Gas connection
	For the licensed expert or after-sales service
	Caution!
	Safety information
	: If the gas pressure in your gas supply grid!



	Faults in the gas installation/smell of gas
	Moving the appliance by the gas line or door handle
	Electrical connection
	Caution!
	For the after-sales service
	Caution!


	Levelling the cooker
	1. Pull out the plinth drawer and lift it up and out. There are adjustable feet at the front and rear on the inside of the plinth.
	2. Use an Allen key to raise or lower the adjustable feet as necessary until the cooker is level (picture A).
	3. Push the plinth drawer back in (picture B).

	Wall fixing
	Setting up the appliance
	Measures to be noted during transport
	If the original packaging is no longer available


	Your new appliance
	General information
	Cooking area

	Control panel
	Function selector
	Temperature selector
	Burner knob
	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

	Making settings on the hob
	Advance cleaning of burner cup and cap
	Igniting the gas burners
	1. Open the upper cooker cover. The upper cover must remain open whilst the cooker is in operation.
	2. Turn the control for the required hotplate anti-clockwise to the ignition position 8. This starts the ignition process.
	3. Press and hold the hotplate control for 1-3 seconds. Gas begins to flow out and the gas burner ignites.
	4. Set the required flame size. Between the Off þ setting and the — setting, the flame is not stable. Therefore, always choose a setting between the large flame — and small flame ˜.
	5. If the flame goes out again, repeat the process from step 2.
	6. To finish cooking, turn the hotplate control clockwise to the Off þ position.
	: Caution!
	The gas burner does not ignite

	Table – Cooking

	Suitable pans
	Precautions for use

	Programming the oven
	Note
	Type of heating and temperature
	1. Use the function selector to set the type of heating.
	2. Set the temperature or grill setting using the temperature selector.
	Switching off the oven
	Changing the settings



	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

	Upper glass cover
	Detaching and refitting the rails
	Unhooking the rails
	1. Hold the shelf frames from underneath and pull slightly forward. Pull the extension pins at the bottom of the rails out of the mounting holes (Fig. A).
	2. Then fold the rails upwards and carefully remove them (Fig. B).

	Installing the frames
	1. Insert the two hooks carefully into the upper holes. (Figure A-B)
	: Incorrect assembly!
	2. the two hooks must be inserted fully into the upper holes. Now move the frame slowly and carefully downwards and insert in the lower holes (figure D).
	3. Insert both frames into the side walls of the oven (figure E).



	Detaching and attaching the oven door
	: Risk of injury!
	Detaching the door
	1. Open the oven door fully.
	2. Fold up the two locking levers on the left and right (figure A).
	3. Close the oven door as far as the limit stop. With both hands, grip the door on the left and right-hand sides. Close the door a little further and pull it out (figure B).

	Attaching the door
	1. When attaching the oven door, ensure that both hinges are inserted straight into the opening (figure A).
	2. The notch on the hinge must engage on both sides (figure B).
	3. Fold back both locking levers (figure C). Close the oven door.
	: Risk of injury!


	Removing and refitting the door panels
	Removal
	1. Removing the oven door See the section Removing the oven door. Lay the oven door on a cloth with the handle facing downwards (Fig. A).
	2. First turn the two screws at the bottom anticlockwise, then the two screws at the top, also anticlockwise (Fig. B).
	3. Remove the cover (Fig. C).
	: Risk of injury!

	Refitting
	1. Place the cover back in position (Fig. A).
	2. First retighten the two screws at the bottom, then the two screws at the top (Fig. B).
	3. Fitting the oven door See the section Fitting the oven door.


	Oven door - Additional safety precautions

	Troubleshooting
	Malfunction table
	: Risk of electric shock!
	Error messages
	: Risk of electric shock.!


	Replacing the bulb in the oven ceiling light
	: Risk of electric shock!
	1. Place a tea towel in the oven when it is cold to prevent damage.
	2. Unscrew the glass cover by turning it anti-clockwise.
	3. Replace the bulb with one of the same type.
	4. Screw the glass cover back in.
	5. Remove the tea towel and switch on the circuit breaker.


	Glass cover

	After-sales service
	E number and FD number
	To book an engineer visit and product advice


	Energy and environment tips
	Saving energy with your oven
	Saving energy with the gas hob
	Environmentally-friendly disposal

	Tested for you in our cooking studio
	Notes
	Cakes and pastries
	Baking 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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