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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.

OnacHocTb oxora!

MpuBop cTaHoBKTCA OYeHb ropAunm. He
npuKacanTecb K ropAYnM BHYTPEHHUM
noBepxHOCTAM npubopa nnu
HarpeBaTeNbHbIM anemMeHTaM. Beeraa
AaBaiite npubopy ocTbiTb. He nossonamnTte
AEeTAM NoAX0oAWTb BNIM3KO K ropAYemMy
npubopy.

MpuHaANEeXHOCTU UK Nocyaa OYeHb
ropaune. Ytobbl M3Bneyb ropAdyto nocyay
WU NPUHAZANEXHOCTU U3 paboyei kamepbl,
BCeraa Ucrosb3ynTe NpuxBaTKu.

Mapbl cnvpTa B ropAdyen paboyen kamepe
MOrYT BCMbIXHYTb. 3anpeLlaeTcA rotoBuTb
6nto4a, B KOTOPbIX UCMOJb3YHOTCA HAMUTKK C
BbICOKMM COAepXaHuem cnupra.
JlobaBnsaiTte B 6nt04a ToNbKO HebonbLLoe
KOJSIMYECTBO HAMNWTKOB C BbICOKUM

coaepxaHumem cnupta. OCTOPOXKHO OTKpOUTe
ABepuy npubopa.

KoHpopKK 1 coceaHne YacTu BapOYHOM
naHenu (B 0COOEHHOCTM pamMKa) CUSIbHO
HarpesatoTcA. He npukacauntechb K
pacKaneHHbIM noBepxHocTAM. He
noanyckawTe geten 6nusko.

B npouecce akcnnyataumm NnoBepXHOCTH
npubopa HarpeBatoTcA. He Kacalitecb
ropAyMx nosepxHocten. Cneante, YToObI
AETV He NoAX0AWNN BNIM3KO K MuTe.

MycTaa KyxoHHaA nocyaa, yCTaHOBNEHHAA Ha
rasoBytO ropesKy, CTaHOBUTCA OYEHb
ropAyen. Hukoraa He yctaHaBnvMBamnTe Ha
KOHQOPKY NycTyto nocyay.

Bo Bpema paboTbl NpMbop CUNLHO
HarpeBaetcA . [Nepea ouncTKoN faiiTe
npubopy OCTbITb.

BHumaHue: aetanu npubopa MoryT CUIbHO
HarpeTbCA Npu UCNonb3oBaHWM Npubopa B
pexxume rpuna. He paspeluaiTe ManeHbKUM
AeTAM noaxoanTb 61n3Ko K npubopy.

Ecnv 6annoH co CXMMKEHHBIM razom
HaXOAMTCA He B BEPTUKANIbHOM MOJSIOXKEHMUM,
TO CXUXKEHHBbIW NponaH-6yTaH MoXeT
nonactb B npubop. Mpu 3ToM U3 ropenok
MOXXET BblpBaTbCA CUIbHOE NyamA.
HekoTophkle yactu npubopa moryT
NoBpPeanTbLCA U CO BpEMEHeM cTaTb
HEerepMeTUUYHbLIMU U3-3a HEKOHTPONTMPYEMOTO
BbIX0Aa rasa, YTo MOXET NPUBECTH K
oxkoram. [lep>kute 6anfioHbl CO CHUIKEHHBIM
rasom Bceraa B BePTUKaSIbHOM MOJIOXEHUM.

OnacHocTb ownapvBaHua!

B npouecce akcnnyatauuu oTKpbITble AnA
AocTyna ageTanu npubopa CunbHoO
HarpeBatoTcA. He npukacantech K
packasneHHblM getanam. He noanyckamnte
Aetew 65M3Ko K npubopy.

N3 oTKpbITOM ABepuUbl Npubopa MoXKeT
BblpBaTbCcA ropAYni nap. OCTOPOXKHO
OTKpoWTe ABepuy npubopa. He nossonsaite
AeTAM NoAXoAuTb BIM3KO K ropAvemy
npuéopy.

Mpu Mcnonb3oBaHWK BoAbl B paboyei
Kamepe MoXXeT 06pasoBaTbCA ropAYNM
BOAAHOM nap. 3anpeLlaeTca HanveaTb BOAY
B ropadyto pabouyto kamepy.

OnacHocTb TpaBMUpPOBaHUA!

MNouapanaHHoe cTekno ABepubl Npubopa
MOXET TPeCHYTb. He ncnonb3ayite ckpebku
ANA CTeKNa, a TakKe eakne u abpasuBHble
4yuCTALLME CpeacTBa.



Mpu HekBaNMPUUMPOBAHHOM PEMOHTE
NPMOOP MOXKET CTaTb UCTOYHUKOM
onacHocTu. JTtobble peMOHTHLIE PaboThl 1
3amMeHa rasonoAsoAALLmMX TPyO mnu
SNEKTPONPOBOAKMU AONMKHbI BbINONHATLCA
TONBKO crneunanMcTaMm CEPBUCHOM CIy>KObl,
npoLUeALMMU crieunanbHoe obyyenue. Ecnu
npubop HencnpaBeH, OTKIIOYUTE
npeaoxpaHuTenb B 6110Ke NpeaoxpaHuTenen
WK BbIHbTE BUJIKY CETEBOro nposoaa u3s
PO3ETKU U NepeKponTe nogady rasa.
BbizoBWTe cneunanvicTa cepBUCHOM Cry»KObl.

HeucnpaBHoOCTM unu noBpexkaeHua npubopa
onacHsbl. HMKoraa He BKtoyante
HeucnpasHbIi Npubop. OTKNOUUTE
npeaoxpaHuTenb B 6oKe npeaoxpaHuTenen
WK BbIHbTE M3 PO3ETKU CETEBOM LLHYP.
[MepekponTe noaavy rasa. Boizosute
cneunanucTa CEPBUCHON CNy>KObI.

Kactpronv HenoaxoAALmMX pasmepos,
NOBPEXAEHHBIE UMW HENPAaBUITLHO
MOCTaBNEHHbIE KACTPHOIM MOTYT CTaTb
npuunHov Tpaem. CobnioganTe yrasaHus,
KacaroLmecs KyXoHHOW nocyasbl.

BHumaHue: Ot )apa CTeK/IAHHaA KpblKa
npubopa MOXeT TpecHyTb. [pexxae yem
HaKpPbITb MPUOOP CTEKNAHHOW KPbILLKOW,
BbIK/FOUYKUTE BCe KOHPOPKK. [Togoxkaunte Ao
MOMHOrO OCTbIBAHUA MIIUTLI.

Ecnu npnbop He 3akpennéH Ha LoKone, oH
MOXET COCKOJb3HYTb C Hero. [Npnbop
JOMKEH OblTb HAZAEXKHO 3aKPENnNéH Ha
LoKorne.

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.

CunbHO 3arpA3HEH YNOTHUTENb ABEPLbl: NPU CUNBHOM
3arpAsHEHUM YNNoTHUTENA ABepLa npubopa nepectaét HopMmanbHO
3aKpbiBaTLCA. OTO MOXKET NPUBECTH K MOBPEXAEHUIO MOBEPXHOCTH
npuneratollen k npudopy mMebenun. Cneaute 3a YACTOTOM
YNNOTHUTENA ABepLUbI.

Mcnonb3oBanue asepubl npwéopa B KayecTBe cnaeHbA UK NOJNKK:
He caauteCb U HUYyero He ctaBbTe Ha ABepuly npméopa. He ctaBbTe
nocyay n npuHaanexxHoCTn Ha ABepuy.

YcTaHoBKa NpUHaANEXXHOCTEN: B 3aBMCMMOCTH OT Tvna npuéopa
NpUHaANEXHOCTU MOTYT nouapanartb CTeKNo ABepubl npubopa npu
eé 3aKpbiBaHuu. Bceraa ycraHaBnvBaiTe NpMHaaneXHoOCTH B
pabouyto Kamepy Ao ynopa.

MepemelleHune npubopa: He NnepeasuraiTe NpUOOp 3a PydKy
ZBepubl. Pyyka aBepubl He paccuutaHa Ha Bec npubopa U MoXeT
cnomarbcA.

MoHTaM, nogKnoUeHUe K rasy U aNeKTpoCeTH

MogknrouyeHue rasa

MoakntoueHne A0MKHO OCYLLECTBAATLCA TONBKO CNELMUanUCTOM C
ZIONYCKOM WNM NIMLEH3UPOBAHHLIM COTPYAHUKOM CEPBUCHOM CNy*Obl
B COOTBETCTBUM C YKA3aHUAMM AaHHLIMU B pasgene «[oakntoueHne
rasa v nepexoj Ha Apyron BuA rasa».

JAnA nMueH3npoBaHHOro cneuuanucTa Unmu cepBUCHOMN Cﬂy)l(ébl

BHumaHue!

Heobxoanmble ycnoBuaA AnA yCTaHOBKM AaHHOTO Npubopa yKasaHbl
Ha TMNoBOW TabnMuKe Ha 3aZiHei cTeHke npubopa. Bua rasa,
HeoOXoAMMBbIW ANA SKCNyaTauny AaHHoro npuéopa oTMeuyeH
3Be304KoM (*).

Mepea ycTaHoBKoW Npubopa NpoBepbTe, Kakoi BUA rasa 1 noa
KaKWM AaBfeHUeM HaxoAWUTCA B rasopacnpenesiMtesisHom ceTu
Ballero goma 1 ybeauTtech, 4To HAaCTPOMKK JaHHOro npubopa
COOTBETCTBYIOT 3TMM NapameTpam. Ecnu HacTpoiku npubopa
HY>XHO U3MEHWTb, CreayiTe ykazaHuAMm B pasaene «[loaknoyeHue
rasa v nepexoj Ha Apyron BuA rasa».

310T NPUBOP He NOAKIIOUEH K OTBOAY AbIMOBbIX ra3oB. OH A0MKEH
ObITb NOAKNOYEH B COOTBETCTBUM C MPEANUCAHUAMM MO MOHTaXKY W
BBeZEH B aKcnyarauuto. He noakntodaiite npubop K asiMoxoay.
JomxHbl 6bITb coBMtOAEHbI BCE HOPMbI BEHTUNALIMK.

MoakntoueHue rasa A0MKHO OCYLLECTBAATLCA CTAaUMOHAPHO (T. €.
He yepes3 BPeMEHHbIENOAKIIIOYEHWA) UK Yepes crneunanbHbIi
6e30nacHblit rasoBbIi LLAHT.

Ecnu ucnonbayetca 6e3onacHbli rasoBbli LNaHr, yéeautech YTo
OH He 3aLleMeH 1 He caasneH. LLinaHr He fonkeH conpukacartbeA
C ropAvyei NOBEPXHOCTLIO.

CoeavnHeHne A0MKHO MMETL JTIErko LI.OCTyI'IHbIﬁ 3anopru7| KpaH.

MpaBuna TexHUKU 6esonacHocTH

HomuHanbHble 3HaueHWA AaBneHna npu aKkcnnyarauuu npm’)opa
cocTaBnAlT

ZnA npupoaHoro rasa (G20) — 20 mbap, AnA CXKUKEHHOTO rasa
(G30) — 30 mbap, ana cxwxeHHoro rasa (G31) — 37 mbap.
CobntoaaiiTe yKkasaHHble 3HaYEHUA AaBNEHWA NPKU SKCnyaTaunu
npubopa. Bce aaHHble Ha TMNoBoW Tabnnuke npubopa NPUBOAATCA C
Y4Y€TOM BhblLLIEeYKasaHHbIX 3HaYeHW AaBneHua. MNpounssoanTens He
HeceT OTBETCTBEHHOCTU 3a NOCNEACTBUA UK PUCK, CBA3AHHbIE C
aKcnnyataumei npubopa ¢ HeAoNyCTUMbIMU 3HAYEHUAMM AABNEHUA.

A HecooTtBeTcTBylOLLIEE AaBNEHHE ra3a B
rasopacnpeaenurenbHon ceTu!

Ecnu naBnenue rasa ana npupoaHoro rasa (G20) Bbille Yem

25 mbap, AnA cxmwKeHHoro rasa (G30) Bbilwe yem 36 m6ap, ana
CXKWXKeHHoro rasa (G31) Bbiwe 45 mbap, B uenax 6e30nacHoCcT
ycTaHoBWTe Ha Npu6op NOAXOAALLMI pPerynaTop AaBneHuA rasa.
MoakntoyeHne, TexoBCnyXxmMBaH1e U HacTpoiiKa perynatopa
ZaBneHunA rasa AO0MKHbI BbINOMHATLCA KBANMPULIMPOBAHHbLIM
cneunanucTom, UMetoLLMM Ha 3To paspelueHue. Ecnu Bel He 3HaeTe,
Kakoe JaBfieHve B rasopacnpeaennTensHOn CeTv B BalleM oMe,
YTOYHWTE ero B MECTHOM rasoBou cnyxobe.

HeucnpaBHOCTH ra3zonpoBoAKKW/ 3anax rasa

Ecnu Bbl no4vyyBCTBOBa/IM 3anax rasa uiu 3aMeTuin HeucnpaBHOCTb
Ha rasonpoBoda, Hy>XHO

cpasy e NepeKpbITb NoAady rasa uim 3aKpbiTb BEHTUIb ra30BOro
6annoHa

cpasy 3aTyLU1Tb OTKPbITLIA OFOHb M MOTYLUKUTL CUrapeTsl
BbIK/OUYNTL 3NEKTPUYEeCKUe NpuGopkl, B TOM Y1Cne namnbl
OTKPbITb OKHA M XOPOLUO NMPOBETPUTL NOMeLLeH1e
MO3BOHUTL B CEPBUCHYO UM rasoByto CNyxoy.



MepemelueHue npubopa 3a rasonogsoaALLre
TpyObl MK 3a PYUKy ABepUbl

He nepeaswuraiite npubop, Aeprach 3a rasonofsoAdLuve TpyObl, Tak
KaK B 3TOM CJly4ae MOXKHO MX NoBpeAnTb. OnacHOCTb yTeuku rasal
He nepeasuraiite npubop, Aepxack 3a pyyKy ABepLbl, MOXHO
NoBpPeAnTb PYUKY M ABEPHbIE NETNH.

MoaknroueHue K AJIEKTpOoCeTH

BHumaHue!

LoBepbTe ycTaHOBKY npubopa crneumanicTam CepBUCHOM Cny>KObI.
[nA noaxknioyeHnA Heo6X0AMMO HanMuWe NpeaoxpaHUTens Ha
16 A. Mpubop paccunTaH Ha HanpsxeHue anekTpoceTn 220-240 B.

Mpu nageHun HanpaxxeHua anekTpoceTn Hxe 180 B nepectaér
®YHKLMOHMPOBATb JNEKTPUYECKUI MOLMKMT.

Ha HeucnpaBHOCTH, BOSHUKLLME U3-32 HEMPaBUILHOMO
noAKmoYeHnA npubopa, rapaHTUA He pacnpocTpaHAeTca.

JnA 3ameHbl NOBPEXAEHHOro CETEBOrO kabena obpartutech K
M3roTOBMUTENIO, B Er0 CEPBUCHYIO CNYXOY MK K
KBaNMPUUUPOBAHHOMY INEKTPHKY.

InA cepBUCHOI cnym6bl

BHumaHue!

anéOp cneayet noaxkntovatb B COOTBETCTBMU C NapamMeTpamMu,
YKa3aHHbIMU Ha TUNoBOW TabnunyuKe.

MoAKMtoYeHHUE K SNEKTPOCETH AOMKHO BbiTb BLINOSHEHO B
COOTBETCTBUM C ASUCTBYIOLLMMM NpeanucaHnAmu. PoseTka
ZloMmKHa BbITb NerkoAocTynHa, 4tobbl Npubop B cryyae
HE0BX0AMMOCTU MOXHO BbIN0 BLICTPO OTKIIKOUUTL OT SNEKTPOCETH.

LomxeH 6bITb YCTaHOBJ1€H BblK/1lO4aTe/lb C pasMblKaHUEM BCEX
NnoJsIr0COoB.

Hukoraa He Mcnonb3ynTe YANUHUTENN U TPOMHUKK.

B uenax 6esonacHocTv paspeLuaeTcA NoAKoYaTs 3ToT Npuoop
TONBKO K 3NIEKTPUYECKOM ceTu ¢ 3azemneHneM. Ecnu posetka ¢
3a3eMieHMeM He COOTBETCTBYET NPeanucaHuAMm, 3alumura ot
MOPayKeHUA INEKTPUUECKUM TOKOM He rapaHTupyeTca.

Ina noakntoyeHna npubopa cneayet Ucnonb3oBath Kabenb
Tina H 05 W-F vnu apyroi aHanormyHbli kabenb.

YcTaHOBKa B ropu3oHTasibHoOe NoJlIoeHne
YcraHoBWTe NpMOOp HEMOCPEACTBEHHO Ha MOJy B KyXHE.

Mprbop ocHaLLEH perynMpyemoin no BeiCOTe OMOPHOM KOHCTPYKLUMEN.
C NOMOLLbIO PETYIMPOBKU OMOPHOW KOHCTPYKLMK NPUOOP MOXHO
NOAHATL Ha BbLICOTY OKOJI0 15 MM.

MexaH13Mbl OMOPHOW KOHCTPYKLMM MOTYT BbITb OTPErynMpoBaHs! npu
NMOMOLLIM raeyHoro KJtoya TakMum o6pasom, ytobbl npudop Gbin
YCTaQHOB/NEH rOPU3OHTaNIbHO.

KpenneHue K cTeHe

Urto06bl NinTa HE ONPOKUHYNACH, HYXXHO NPUKPENUTL €€ K CTeHe C
MOMOLLbIO NPUNaraemoro yrnoBoro KpoHwrenHa. Heo6xoammo
cobntoaatb MHCTPYKLMM MO KPEMSIEHMIO K CTEHE.

YcTaHoBKa npubopa

MpuBop cneayet ycTaHaBNMBaTL HEMOCPEACTBEHHO HA MOy B
KyXHe B COOTBETCTBUM C YKa3aHHbIMW pasmepamu. He
ZlonycKaeTcA ycTaHoBKa Npubopa Ha Kakux-nbo Apyrux
npeamMeTax.

PaccTofH1e Mexxay BEpXHUM KpaeMm MiuTbl U HUXKHUM Kpaem
BbITAXKKM JOMKHO COOTBETCTBOBATL YKa3aHWAM NPOU3BOAUTENA
BBITAXKKH.

Cneaute 3a TeM, 4ToBbl NPMBOP He CABWHYJICA NOC/Ee YCTaHOBKM.
PaccTosAH1e oT ra3oBoii ropenku NoBbILLEHHON MOLLHOCTU UNK OT
MOLLIHOW TPEXKOHTYPHO KOH(POPKM 10 NOBEPXHOCTH CTOALLEN
pAAOM MeBEenU UK CTeHbI AOMKHO BbiTb He MeHee 50 MM.

Bo BpemA TpaHCNOPTUPOBKU cobnioaante
HeobxoauMble Mepbl NPeAOCTOPOHOCTH.

3akpennAiTe Bce NOABUIKHbIE BHYTPEHHME U BHELLHWE YacTH
nprbopa KNenKon NEHTON, KOTOPYHO NOTOM MOXKHO YAQNUTb
MOMHOCTbIO. 3aABUHbTE BCE KOMMEKTYIOLLME AeTanu (Hanpumep,
MPOTUBEHB) B COOTBETCTBYIOLLME Nasbl, 0OEPHYB KpaA TOHKUM
KapTOHOM, BO M36exxaHue nospexaeHuin npubopa. Monoxure
KapTOH MM NoA06GHbIM MaTepuan Mexay nepeaHen u saaHen
CTEHKOM, UTOObI U36eXKaThb yAapoB O BHYTPEHHIO CTOPOHY
CTEKNAHHOMW ABepubl. [PUKpennTe ABEPLY U BEPXHIOKD 3aLLUMTHYIO
naHenb, eCiK OHa UMEETCA B HANMYMK, KIIEUKOWN NIEHTON K BOKOBBLIM
CTeHKam npubopa.

CoxpaHAiTe opurMHabHyto ynakosky npubopa. Mepesoaute npuéop
TONbKO B OpUrMHanbHoi ynakoeke. Cobnrogante ykazaHua no
TPaHCMNOPTUPOBKE, MMEIOLLIMECA Ha YNaKOBKe.

Ecnu opurMHanbHafA ynakoBKa He coxpaHunacb

Ynaky#te npMbop B 3aLLUMTHYIO YNaKOBKY ASIA TPaHCMOPTUPOBKHM,
uToBbl 06ecneynTs HE0BXOAUMYIO 3aLLMTY OT BO3MOXHbIX
NOBPEXXAEHUN.

MepeBosuTte Npubop B BEpTUKANbLHOM MONOXeHUU. He nepeHocute
npubop, AepKack 3a pyyKy ABepLbl UK OOKOBLIE CThIKM, TaK KaK OHU
MoryT 6biTb noBpexaeHbl. He knaaute TAXénble npeaMeTsl Ha
npuéop.



Balu HOBbIM Nnpubop

OTa rnasa coaep>kuUT MHpopmaLmto o npuéope, NPUHAANEIKHOCTAX U
pexumax paboTbl.

Obuee
Komnnekrauua 3aBUCHT OT KOHKPETHOM Moaenu npuéopa. Bapquag NOBEepPXHOCTb
HacToAwwmii JOKYMEHT coaep)KuT obLLee onucaHve naHesnm
ynpasneHuA. KoMnnekrauma 3aBUCHT OT KOHKPETHOW MoAesu
npubopa.
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NoAcHeHun
1 OneKkTpuyeckan KoOHPopKa
2 CraHaapTHanA rasosas ropesika
MoAcHeHuUnA .
3 [a3oBan ropeska noBbILLEHHOW MOLLHOCTH
1* Kpbiwka**
4 OKOHOMWYHAA rasoBan ropenka
2* Bbixoa napa
BHumaHwue!
Bo Bpema akcniyarauuy gyxoeoro Lkada B 3TOM Me-
CT€e BbICTyNnaeT ropaynin nap
BapouHana naHenb™*
MaHenb ynpasneHua™
5* Oxna>kaaroLmnii BEHTMNATOP
6 [Heepua ayxosoro wkapa*
7 BblABMXHOM LOKOMbHBLIN ALLUMK*™

*

B BuAe onuuu (AOCTYMHO Y HEKOTOPLIX NPUBOPOB)

** B 3aBMCMMOCTHM OT TMna npwéopa BO3MOXXHbl HEKOTOPbIE HE3HAaYU-
TelNbHbl€ OTKNOHEHUA OT JaHHOIro oNMUcaHuA.



MaHenb ynpaBneHus

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

Mepexntouatens Boibopa GyHKUMI

Mpu nomoLLK nepekntouatend Belbopa ¢yHKUWIA BeiBUpaeTcA BUA
Harpesa AyxoBoro Likada. Mepekntoyatens Belbopa GYHKLMIA
MOXXHO MOBOpau1BaTh BNPaBo U BNEBO.

Korza Tpebyemblit BUA HarpeBa OyneT BoiOpaH, B AyXOBOM LUKady
3aropuTCA Nammnouka.

MonoxeHun DyHKUMA

o BbIkn. HyxoBo# LwKad BbIKNOYEH.

= BepXHWUA/HWKHWIA LnA BbINEYKM M XapPKOro UCMnonb3ynTe
»ap* TOMbKO OAMH YPOBEHb YCTAHOBKK. JTa

HacTpoMKa XOpOLUO NOAXOAWT AnA
NMPOroB W MuLLbl B GOpMe MUK Ha
NPOTUBHE, a TaKXKe NMOCTHOrO XapKoro
13 TENATUHbBI, FOBAAWHBI U Anun. XKap
pacnpocTpaHAeTcA paBHOMEPHO
CBEPXY U CHU3Y.

] HuxH1 xap C nomoLubto pexxuma «HuKHUI >xap»
Bbl MOXXeTe Aoneyb 61040 CHU3Y MK
noApyMAHUTL ero. Tenno noctynaert

CHU3y.

(] Mnockuit rpuns, OT0T BMA HarpeBa npeaHasHadyeH anA
HeBonbLIasA nno- NPUrOTOBIIEHWA HA rPUNe HECKONbKMUX
wanb HeBonbLUMX CTEMKOB, KONBACOK,

KYyCOUKOB pbiBbl MK TocToB. Harpesa-
€TCA CpefHAA YyacTb HarpeBaTesbHOro
aneMeHTa rpuns.

(] Tnockuit rpunb,
Gonbluan niowaab
Harpesea

Bbl MOXXeTE 0AHOBPEMEHHO MPUroTO-
BWUTb HA rpune HECKOJIbKO CTENKOB,
konbacok, pbi6 1 TocToB. BeA noBepx-
HOCTb MOZ HarpeBartesbHbIM 3/1eMeH-
TOM rpWA HarpesaeTcH.

* Bua HarpeBa B COOTBETCTBUM C PACXOA0M JNEKTPOIHEPIUN U
apdekTnBHOCTLIO No EN50304.

PerynaTtop Temneparypsi

PerynatopomM TemMnepartypbl MOXXHO YCTaHOBUTL TeMnepartypy M
PeXWUM rpuna.

MonomxeHusa DYHKUUA

o Hynesoe nonoxke- [lyxoBow wWwKad He HarpesaeTcA.
H1e

50-270 Hunanasox Temne- 3Hauenua Temnepartypel B °C.

patyp

1,2,3 Pexxum rpuna PexkumMbl rpuna, Hebonbluas Clu

Gonbluan [~ nnowwass.
Pexxum 1 = cnabuii
Pexxum 2 = cpeanui
Pe>xum 3 = cunbHbin

Mpu paboTe AyxoBoro WKkada Haa PerynATopoM TeMnepaTypbl FopuT
namnouyka. Ecnu HarpeB npekpatuaeTca, oHa racHeT. MNpu HeKoTopbix
yCTaHOBKaXx laMrnoyKa He ropuT.
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Mepexkntoyatenb KOHPOPKKU

C nomoLLbIo YeTbIpEX NnepekoyaTenei KOHPOPOK perynupyeTca
MOLLHOCTb HarpeBa KOH(GOPOK.

MonoxeHuna DyHKUMA/Ta30BbIE NAUTDI
6  Hynesoe nonoxenune MnuTa BbIKNIOYEHa
3¢ TMonoxenue nomxura MonoxeHue noaxura
©®  3oHa HacTpoiKK Bonbluoe nnama = ycunexnHana perynu-
0 poBKa
Manoe nnamsa = He3HauuTeNnbHanA pery-
NMpOBKa

B KOHLIe 30HbI HACTPOWKM oLlyLLaeTcA ynop. [anee nosopayvsatb
nepekntoyaTenb He Cneayer.

Pabouan kamepa

B nyxoBom LiKagy ecTb namnouka. OxnaxxaaloLmii BEHTUAATOP,
KOTOPbI NPeAOXpaHAET AyXOBOM LWKad OT neperpesa.
Namnouka B gyxosom LWiKadpy

Bo BpemsA paboTbl B AyXOBOM LUKagy 3aropaeTcaA namnoyka.

OxnampaatoLuil BEHTUNATOP

BeHTUNATOP BKHOYAETCA U BLIKMIFOYAETCA NO Mepe HeoOX0ANMOCTH.
Ténnbin BO3AyX BbIXOAWUT U3 ABEPLbI.

[na 6onee BbICTPOro oxnaxzaeHua pabouei Kamepbl BEHTUNATOP
npodomkaeT padoTatb onpeAenéHHoe BpeMA nocne eé
BbIK/HOUEHUA.

BHumaHue!

He 3akpbiBanTe BEHTUNALMOHHbIE Npopesn, MHaue ayxoBow LuKadp
neperpeercs.



NMpuHagnexHoCcTH

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.

PewwéTtka

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

YcraHaBnuBaiTe pelléTKy OTKpPLITOM
CTOPOHOM K ABepLie AyXOBOro LuKadpa
U3rnGOM BHU3 ~—.

OmanupoBaHHbIA NPOTUBEHDb
LnA npuMroToBneHUA NMporoB U Men-
KOO MeyeHbA.

YcTaHaBnvBamiTe NPOTUBEHb CKOCOM K
nsepue.

YcTaHOBKa npyuHaanexHocTeun

[MprHaanNexHOCTM MOXKHO pasMeLLaTtbh B AYXOBOM LWKady Ha 5
pasnuuHbIX ypoBHAX. Bceraa saasuranTe npuHaaneXXHoCTH 4o
ynopa, 4tobbl OHW HE Kacanucb CTEKNIAHHOW ABEepLbl AyXOBOro
LKaga.

BblABUHYTHIE HAMOMOBMHY NPUHAANEXHOCTU HE ONPOKUALIBAIOTCA.
Bnaroznapa atomy rotoBble 61042 MOXHO NErKo BbIHYTh.

lMNpw 3aaBUraHMKM NPUHAANEXKHOCTV B IYXOBOW LUKag cneauTe 3a
BbleMKOW Ha eé 3aaHeW cTeHke. OHa cnyuT Ana GuKcaumu
NPUHAANEHOCTH.

YKasaHwue: [NpruHaanexHoct1 MoryT AepopMUpoBaTbCA OT Xapa.
Kak TofbKO NPUHAANEKHOCTU OCTLIHYT, OHU CHOBA NPUOBPETYT CBOLO
nepBoHavasnbHyto popmMy. 3TO HE OKa3biBAEeT OTPULIATENBHOIO
BAIMAHMA Ha UX OYHKLMOHUPOBAaHKE.

Bo3bMuTe NpoTHBEHL 06eUMMU pyKamMu ¢ BOKOB W YCTaHOBWTE ero B
pabouyto Kamepy He AonycKan nepekocoB. MHaue npotuBeHb Byaet
3a/1BUraTbCA C TPYZLOM, KpOME TOr0, B 3TOM Cllyyae BO3MOXKHO
NOBPEXAEHWE SMaNMPOBaAHHOM NOBEPXHOCTH.

MpuHaANeXXHOCTH Bbl MOXKETE NPUOBPECTU YEPES CEPBUCHYIO
cnyoy unu uepes MHTepHeT-MarasuH. Ykaxute Homep HEZ.

CneumanbHble npuHage XHOCTHU

CneumnanbHble NPUHAANEXHOCTH MOXHO NPUoBPECcTH B CEPBUCHOM
cny»6e unu B cneumanuaMpoBaHHOM mMarasuHe. MNepeueHb
PasnnyHbIX NPUHAANEXHOCTEN, NOAXOAALLIMX ANA BaLLEro AyXoBoro
Wwkada, Bbl HaMAETE B HALLMX PEKNAMHBIX MPOCMEKTaxX UK Yepes
MHTepHeT. Hannune cneunanbHbIx NPUHAANEKHOCTER UK
BO3MOXXHOCTb 3aKasa Yyepes MHTEPHET-MarasuH pasnuyaroTca B
3aBMCUMOCTH OT CTPaHbl. CM. COOTBETCTBYHOLLYIO AOKYMEHTALIMIO MO
npoaaxam.

He Bce cneunanbHble NPUHAANEXHOCTU MOAXOAAT K BaLleMy
npu6opy, NO3TOMy NPM NOKyNKe BCeraa ykasbliBaiTe nonHoe
HasBaHue npubopa (Homep E).

CneuuanbHble NPpUHaANEKHOCTH Homep HEZ

DPyHKUMA

MpoTtvBeHb AnA NUUUbI HEZ317000

MpeKpacHo NOAXOAUT ANA MPUFOTOBNEHUA MULLLI, MPOAYKTOB rny6o-
KO¥ 3aMOPO3KM U KPYribiX TOPTOB. MOXHO UCMOMNb30BaTh NPOTUBEHb
ANA NAULBI BMECTO YHUBEpCanbHOro NpoTUBHA. YcTaHaBnueante
NPOTUBEHb Ha PELUETKY U cnelynTe yKasaHWAM B Tabnuuax.

CbéMmHan peléTka HEZ324000

InaA »xapenua. Bceraa ycraHasnusaiTe peLléTky AnA rpuna B yHH-
BepcasbHbIi NpoTUBEHb. Kannu »kvupa u MAcHOM cok ByayT cTekatb B
Hero.

MNpoTnBeHb-rpunb HEZ325000

Mcnonb3yeTcA Npu NPUroTOBEHUU Ha TpUe BMECTO PELLETKU AnA
TPUMA MK B KAYECTBE 3aLUMThI OT OpbI3r BO M3BEXKaHUe CUbHOro
3arpAsHeHWA Ayxosoro wkada. Beeraa yctaHasnmsaiTe NpoTMBEHb-
rpUib B YHUBEPCANbHBIA NPOTUBEHb.

[MOpUMOHHBIE KYCKM Ha NPOTUBHE-TPUSIb: UCNONbL3YHTE TONBKO
ypoBHM 1,2 1 3.

Mpu “cnonb3oBaHWUM NPOTUBHA MPUSb B KaYecTBe 3aLLUWThl OT OpbIar:
ycTaHaBnvMBanTe yHuBepcasnbHbIi NPOTUBEHb C NPOTUBHEM-TPUib
noA peLuérky.

KameHb AnsA BbinekaHua xneba HEZ327000

KameHb yAMBUTENBHO NOAXOAWUT ANA BbiNEKaHUA JoMalLLHero xneba,
GynoyeK 1 NUULbI C XPYCTALLEN KOPOUKOH. KameHb AnA Bbineyku
xneba [OMKeH BbiTb NPEABAPUTENBHO HArpeT 40 PEeKOMEeHAyeMOoi
Temneparypsi.

3ManvMpoBaHHbIA NPOTUBEHb HEZ331003

Ona NPUroToBNIEeHNA NUPOroB U MENKOro neyeHbA.
YcTtaHaBnusante NPOTUBEHb B nyxosoﬁ LKag CKOCOM K ABepLe.

3OManMpoBaHHbIM NPOTUBEHb C aHTUMPUrapHbIM HEZ331011

NoKpbITUEM

Bhineuky 1 Mefikoe neyeHbe MOXKHO Nerko pacnpeaenuts Ha npo-
TMBHe. YcTaHaBnMBaiTe NPOTMBEHb B IyXOBOM LUKad CKOCOM K
asepue.

11



CneuunanbHble NPUHaANEKHOCTH Homep HEZ PyHKUMA

YHuBepcanbHbIM NPOTUBEHD HEZ332003 JnA NpUroToBNEHUA COYHBIX MMPOroB, BbINEYKH, BOMBLLIOTO XKapKoro
¥ NPOAYKTOB rNy®oKoi 3amMopo3kn. MoXeT TakKe UCnonb3oBaTbCA
AnA c6opa CTeKaroLLero Xupa UM MACHOMO CoKa NoJ PeLUETKOM.
YcraHaBnusainTe yHMBepcanbHbli NPOTMBEHb B AyXOBOW LUKad CKO-
COM K ABepLe.

YHuBepcanbHbIM NPOTUBEHb C aHTUMPUrapHbIM HEZ332011 Ha yHuBepcanbHbIi NpoTHBeHb YA0OHO BhIKNaAbIBaTh COYHbIE

NOKpbITUEM MUPOrK, BbINEYKY, NPOAYKTbI FyOOKOM 3aMOPO3KH MK 6onbLLIoe
Kapkoe. YcTaHasnmBanTe yHMBepcasbHbIi MPOTUBEHL B 1YXOBOK
LKad CKOCOM K Aepue.

KpbilwKka Ana npodu-npoTMBHA HEZ333001 Jlerko npespatiaeT npodu-NnpOTUBEHDb B XAPOBHIO.

[Mpodu-NpoTMBEHDb CO CHEMHON PEeLLETKON HEZ333003 MpeKpacHo NoAX0AWUT ANA NPUroTOBNEHWA BOMbLLMX OOBEMOB MULLIK.

Pewétka HEZ334000 OnA nocyabl, GOpM ANA NMPOroB, ANA apkoro, 6104 rny6okoi
3aMOPO3KK U rPUNA.

CreknAaHHaA nocyaa HEZ915001 CreknAHHaA nocyza NoAXOAWT ANIA NPUroTOBEHUA TyLLEHbIX 6toa U

3aneKkaHoK. I'IperaCHo noaxoauvT AnAa nporpamMmm U aBTomMartmye-
CKOro npurotoBneHua 6ntoa.

Homepa apTUKynoB ans 3akasa yepes
CEepBUCHYIO CNyKOy

CﬂeLlMaﬂVl3VIpOBaHHble cpeacTtea AnA yxoaa 3a Baluum ObITOBLIM
I'IpVIéOpOM N NPUHaANEeXXHOCTAMKU U ANA UX OYUCTKU MOXKHO

np1oBpecTn B cneumanu3MpoBaHHOM MarasuHe, 4epes CepBUCHYLO
cny>k6y, a B HEKOTOPbIX CTpaHax Yepes MHTEpPHeT-MarasuH. [na
3T0ro Heo6XoAMMO yKasaTb HOMep apTUKyna.

CandeTku AnA BHELIHWX NOBEPXHOCTEN U3 Ne aptukyna 311134

Hep)KaBeIOLLleVI cTanu

He ponyckaite oTnoykeHuA 3arpAsHeHnin. CneunanbHbIi NponuThl-
BatOLLMIA COCTaB Ha MacnAHOWM OCHOBE 3a60TUTCA O BHELLHWUX
NOBEPXHOCTAX NMPUOOPOB U3 HEPXKABEIOLLIEW CTaNM.

["enb ANA OYUCTKM AyXOBOro LWKada-rpuna Ne aptukyna 463582

LnA ouncTku paboyeit kamepbl. Bes 3anaxa.

MuKpoBoOnokHUcTana candetka ¢ AYencTon Ne apTukyna 460770

CTPYKTypOH

CneuuanbHo paspaéoTaHa ANA OYUCTKU YYBCTBUTEJIbHbBIX BHELLHUX
I'IOBerHOCTeVI, HanpumMep, Ctekna, CTEKNOKepaMnKn, HepXKaBetko-
Len ctanv unu antoMunmna. OyeHb XOpPOLOo yaanAaeT XMAKOCTU U
mMacna.

Bnokupatop asepubl Ne apTukyna 612594

MpenHasHayeH anA Toro, YTo6bl AETU HE MOTIU OTKPLITb AYXOBOM
wKad. YcTaHaBnvMBaeTcA Ha pasHble Tvnbl ABepel. CobniogaiTe
yKasaHuA, NPUNoXeHHbIe K BnokMpaTtopy ABepLibl.

Mepen nepBbiM UCNONb30BaHUEM

M3 aTol rnaBbl Bbl y3HaeTe, 4To He06X0AUMO cAenath C AyXOBbIM
WKagpom nepea nepBbiM NpurotoBreHuem éntoa. CHauana
npounTaiite rnasy «[paBuna TEXHUKM BE30MACHOCTH .

HarpeBaHue gyxoBoro wkada

Yro6bl ycTpaHuTL 3anax HoBoro npuéopa, HarpenTe nycToi
3aKpbIThIA Ayx0BOW WKad. OnTUManbHLEIM BapUaHTOM B 3TOM criyyae
ByaeT Harpes LWKada B pexkume «BepxHuil/HWKHMI >xap» () npu
Temneparype 240 °C. Y6eautech, 4To BHyTpu paboyei kamepbl He
OCTannCb ynaKoBOYHble MaTepuarbi.

MNpoBeTpuBaiiTe KyxHIO BCE BpeMd, NMOKa HarpesaeTcA AyXOBOW
LKag.

1. C nomoLLbto nepekntoyatens Boibopa GYHKLUMIA YCTAHOBUTE PEXUM
«BepXHUIA/HUKHWI xap»

2.YctaHoBute 240 °C perynATopoM Temnepartypbl.

Yepes yac BbIKNOUNUTE AyxoBoK LWKad. [na aToro ycraHoBuTe
nepekouatens Boibopa GyHKLUA B HYNEBOE MONOXKEHHE.

OuucTKa npMHagneHocTen

Mepea nepBbIM UCMONb30BaHWMEM TLLATEIbHO O4UCTUTE
NPUHAANEXHOCTU FOPAYUM MblSIbHBIM PACTBOPOM M MAMKOW
TPAMNOYKOWN.
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HacTponKa BapoyHOM naHenu

Balua BapoyHana naHenb oCHalleHa TPeMA ra3oBbIMU ropenkamMu 1
O/IHOM ANIEKTPUYECKOW KOHPOPKON. [pounTaB 3Ty MHCTPYKLMIO, Bbl
y3HaeTe, KaK NMpaBubHO 3a)KuraTb ra3oBble rOPenK1 U HacTpaueaTtb
3NEKTPUYECKYIO KOHDOPKY.

MpeaBapuTenbHaA OUMCTKA rONOBOK U KPbILLEK
rasoBbIX ropesiok

[Mpomoiite KpbIwKy (1) 1 ronoBKy (2) ra3oBoW ropesikv BoAOKW C
ZnobaBneHMeM MotoLLero cpeacTea. TlaTensHo BLITpUTE BCe AeTanu
Hacyxo.

BHoBb ycTaHOBHTE NNaMApacceKartesb U KPbILLKY FOPEesk1 Ha Kopryc
KOoHQpopkK# (5). Cneaute 3a Tem, 4ToObl cBeva nomxura (3) 1 aTumk
nnamenu (4) He 6binM NOBPEXAEHDI.

dopcyHKa (6) AomKHa ObITb CYX0K U UMCTON. KpbILLKa ropesnku
ZlomKHa BbITb Bceraa poBHO yCTaHOB/EHa Ha NnamepacceKarene.

MoaMwur ra3oBoU ropenku

KpbliLKka ropesnku agomkHa 6biTb BCEraa poBHO yCTaHOBIEHA Ha
nnamapaccekarene. OTBepcTUA B KOpMyce ropenku Bceraa AOMKHbI

octaBarbcA cBoboAHbIMU. Bee yacTy rOpenKn A0JHKHbI ObITb CYyXUMMH.

1. OTKPOMTE BEPXHIO KPbILLKY MAWTbI. [pyU SKCnnyaTaumn Kpbilka
NNWUTLI BCeraa A0MKHa BbiTb OTKpbITA.

2. MoBepHHTe Nepekntoyatenb BoIGpaHHOM KOHGOPKM BIEBO A0
NONOMEHUA NOAKMIa . HaunHaeTcA NpoLece NoaKura.

3. HaxmuTe nepekntouaresnb KOHOOPKM A0 yrnopa v yaep>kuBaiTe
€ro Ha)kaTblM B TeueHue 1-3 cekyHa. HaumHaeT noctynathb ras u
rasoBan ropesika 3a)kuraeTcs.

A BHumaHue!

Ecnun Bckope nocne BbIK/IOYEHWA NOBEPHYTL Nepeknoyaresb
KOHOOPKK eLwé ropAyer nuTel, NonAéT ras. Ecnm nepekniovarens
KOH(OPKM He ByAeT yCTaHOBNEH B NONOXKEHWE NoAMra 3, noaaya
rasa npekparutca yepes 60 cekyHa.

lasoBan ropesika He 3axuraetcsa

MpK OTKAKOYEHWUHU BNEKTPOIHEPTUM UIN MPU BNAXKHBLIX CBEYAX
NOJAXHUra MOXXHO 3a)Ke4b ropesiKy C NOMOLLIbIO Fra30BOMN 3aXKUranku
UMK CTINYexK.

AneKTpuyecKaa KOHPopKa

AnekTpuueckaa Tennonpousso- [oaxoAawmi guameTp

KOHOpPKa, CTy- AUTENbHOCTb KacTpron1 Uk CKOBOpPOAbI

neHu HarpeBsa ANA 9NEeKTPUUYECKOMN KOH-
¢opku

1 100 Bt 14,5 cm

2 150 Bt 14,5 cm

3 220 Br 14,5 cm

4 500 Bt 14,5 cm

5 720 Bt 14,5 cm

6 1000 Br 14,5 cm
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CucTema 3alumnThl OT YTEeUYKHU ra3a akKtuBnusnpoBaHa. Snaro.uapﬂ
3TOM cUcTemMe, npu BHE3aNHO noracwem njiamMmeHun aBToMmaTnyecku
npexkpawlaeTca nogadva rasa.

4.YCTaHOBUTE HY>KHYO MOLLHOCTb nnamexu. MNnama HectabunbHO B
MONOXEHUN MEXAY YCTAHOBKOW BbIKA 6 1 ycTaHoskoit ©. Moatomy
Bcerzia BLIBMpaiiTe nonoxeHue Mexxay © 6onsLMM 1 6 Mansim
nnameHem.

5. Ecnv nnama noracHer, NoBTOpUTE NpoLuecc, Ha4YMHaA c wara 2.

6. [1nA 3aBepLUEHWA NpoLecca NPUroToBNEHUA NOBEPHUTE
1
nepekntoyaTtenb KOHGOPKM BNPaBo B NONOXKeHWe o Bbik.

Mepekntoyatenb KOHPOPKKU He AoMKeH ObiTb 3aseicTBoBaH Gonee 15
CeKyHZ B NoNoXXeHuu nomxura. Ecnu no ncteueHun 15 cekyHa
ropesika He 3a)XXrnacb, NOAOXAUTE MUHUMYM OAHY MUHYTY. 3atem
NOBTOPMUTE MPOLECC NOXKHUra.

HarpeB anekTpuuecKon KOHPOPKHU

YTto6bl ycTpaHWTh 3anax HoBoro npubopa, HarpesanTe KOHPOPKy 6es
NocyAbl B PeXMMEe CaMoi BbICOKOW MOLLHOCTH B TeYEHUE 3 MUHYT.
HacTtpoiika aneKTpMuecKon KoH$pOpKH

C nomoLubto COOTBETCTBYIOLLIEro nepekntoyarena KOHPOpPKu
yCTaHOBUTE MOLLIHOCTb Harpesa.

BbinonHute cnegytoulee:

1. OTKpO#iTE BEPXHIOIO KPLILLKY MuTel. Bo Bpema paboTsl nauTs
KpblLUKa A0MKHA BbITb BCeraa oTKpbITa.

2.TloBepHyB nepekoyatenb KOHQOPKK BNEBO, YCTAaHOBUTE
Tpebyemyto CTyneHb HarpeBa KOHGOPKM (1-6).

3. inameTp KoHdOpKHM cocTasnaeT 145 mm. Tenepb MOXHO HavaTb
npurotoBneHue 6ntoaa. McnonbayiTe TONbKO KacTPoNU C POBHLIM
AHOM. [lnameTp AHA KacTPHOAIW UM CKOBOPOAb! AOMKEH
COOTBETCTBOBATb pPasmepy KOHPOPKM.

4. [InA BbIKNIOYEHNA NOBEPHUTE NMepeKtoyaTeb KOHPOPKM B
nonoxkexune 0 (Bbikn).

CTyneHb HarpeBa KOHPOPKK 1 = MUHUMasIbHAA MOLLHOCTb
CTyneHb HarpeBa KOHPOPKK 6 = MakcumanbHaa MOLLHOCTb

Bua Harpesa 1unm2 B 3aBrMcHMOCTHM OT KONMyecTBa

Bbinekanue 6 Hauano npouecca npurotosneHua
2 MpoaomxeHue npouecca npuro-

TOB/IEHUA, N0 HEOOXOAUMOCTH MpH

BbICOKOW WM HU3KOW TemnepaType

XapeHbe 6 PasorpeBaHue pacTutenbHoro
4 Macna, Ha4yano XapeHbA
MpoaomxeHne xapeHbA

Koraa 3NeKTpuyeckan KoHPpopKa BKIOYEHa, FOPUT MHAUKATOpHaA
namMnoyka.

A BHumaHue!

OneKTprUYEeCKyto KOHPOPKY HEBO3MOXKHO BKIIHOUMTL, ECIIU
yCTaHOBJEH nepekntoyatenb Boibopa GpyHKUMI. Ecnv nepekniouatens
Bblbopa GpYHKUWIA YCTaHOBEH NP BKIFOUEHHOMN 3NEKTPUYECKOM
KOHPOpPKe, NoAaua ToKa K 3MIEKTPUYECKON KOHPOPKe NpepbiBaeTcA.
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BaxHaa uHpopmauuma no aKkcnnyaTaunum aneKTpuuecKon
KOHPOPKH

Ecnun anametp AHa KacTponn MM CKOBOPOZKM He COOTBETCTBYET
AMameTpy KOHPOPKM UK AHO KacTPHoIM HEPOBHOE, 3TO MOXKET CTaTb
MPUYMHOM NOBLILLIEHHOrO pacxona 3NEKTPOIHEPruu. YBexaBLuan
YXMIKOCTb MpUropaeT, OCTaBNAA TPyAHOYAANAEMbIE MATHA.

Cneawte 3a Tem, 4ToBbl AHO KACTPHONW MiIM CKOBOPOAKM OCTaBanoch
CYXHUM.

He cnezyet BKntoyaTb 3NeKTPUUYECKYHO KOHOPKY, eCNu Ha Hell He
HaxoAMTCA KacTpHoNA.

BcrneacTteve TennoBoro BO3AeMCTBUA MeTaIIMYECKOE KOMbLO
KOH(OPKM CO BpEMEHEM U3MeHAET LBeT. YUToBbl yCTpaH!Tb
M3MEHEHUA LBETA, OYMLLANTE KOJbLIO KOHMOPKHM C MOMOLLILIO
UMCTALLETO CPEACTBa ECTKOM CTOPOHOM rydku. Cneaute npu
OUNCTKE 3a TeM, YTOGbI ryBKa He conpuKacanach ¢ KOHGOPKON.

[Mocne BbIKNOYEHUA KOH(}OPKH oCTaéTtcA ocTatovyHoe Tensno.
Cnegaure, yToObl AETU HE MOAXOAMNU ONKU3KO K MIuTe.

Y6eautecb B TOM, Y4TO NOCIE OTKIOUEHUA SNEKTPOIHEPTUM
nepeknoyaTens KOHPOPKKU BIKIHOYEH.

Tabnuua - NPUroToBNEeHHe NULLU

OnAa kaxaon KoHPOPKKM BbIBUpaiiTe KacTptonu NoAXOAALLErO
pasmepa. [lnameTp AHa KacTpIoiM 1 CKOBOPOAbI ACKEH
COOTBETCTBOBATb PasMepy KOHPOPKH.

BpeMH npuroToBsieHUA 3aBUCUT OT BUAA, Beca U KayecTBa
NPOAYKTOB, MNO3TOMY BO3MOXXHbl HEKOTOPbIE OTK/IOHEHWNA OT
YKa3aHHbIX 3HauyeHuin. OnTumManbHoe BpeMA NpUrotoBieHna nyyiue
BCero Mo)kete onpeaenntb TOJNIbKO Bbl.

Mpu NPUroTOBNEHUU HE UCTIONb3YITE BONbLIOE KONMMYECTBO BOAbI,
uTo6bl 06eCneynTb CoXpaHeHne BUTAMMHOB W MUHEePasbHbIX
BELLECTB B NpoAyKTax. 1A Toro 4ytodbl OBOLLM COXPaHUIN CBOO
NAOTHOCTb U NUTaTENbHbIE BELLECTBA, COKpaLLaiTe No BO3SMOXKHOCTH
BPEeMA UX NPUroTOBNEHUA.

Mpumep Bua 6ntona KoHdopka CTtyneHb HarpeBa KOH$OPKHU
PacTtannuBaHue LLlokonaa, cnMeoyHoe macno, OKoHOoMMuHanA rasoBad ropenka  Manoe nnama
mMaprapwH
PasorpeBaHue BynboH, KoHcepBUpoOBaHHbLIe CranpapTHan rasosad ropenka  Manoe nnama
0oBOLLM OneKkTpuyeckan KoHpopka*™* 1-2
Pa3zorpeBaHue 1 Cynbl OKoHOMMWYHaA rasosan ropenka  Manoe nnama
noAAepmanne B ropayem 3neKkTpuyeckan KOHPopKa** 1-2
COCTOfIHUM
MpuroTtoBneHue Ha napy* Puiba CraHaapTHanA rasosad ropenka  Mexay 60/bLMM W ManbiM nnameHemM
3neKkTpuyeckan KOHPopKa** 3-4
TyweHue* KapTodenb 1 npoune 0BOLLK, CraHaapTHanA rasosad ropenka  Mexay 60/bLMM W ManbIM nnameHem
MACO 3neKkTpuyeckan KoHpopka*™* 3-4
Bapka* Puc, oBoluu, MAcHble 6rtofa (¢ CtanaapTHaA rasoBas ropenka  bonbluaa BbicOTa nnaMeHu
coycamm) OneKTprYecKan KOHPOpKa** 5-6
HapeHue BnuHbl, KapTodens, WHUUENb, lasoBan ropeska 6ombLoi MoL- Mexay 601bWUM 1 ManbiM NiamMmeHeM
pbIGHBIE MaNOYKK HOCTU™*
KoHdpopka Wok™*

* |_|pVI MCNONb30BaHUN KaCTpPHOJIN C KprLIJKOVI cneayet y6aBMTb nnamA, Kak TO/IbKO BOAa 3aKUMMUT.

** B Buae onuuu JOCTyNHO y HEKOTOPLIX NPMOOPOB. B 3aBUcHMOCTH OT TNa Npubopa (anA xapeHna Ha koHdpopke Wok Mbl pekoMeHayeM

ncnonb3oBartb cneunanbHyrO CKOBOpO.Cly).

NMoaxopAawaa nocyaa

lfopenka/anektpuue- MuH. avametp Makc. amameTp
CKaf KoHdopKa nocyabl nocynabl
OneKTpuyeckana KoH- 14,5 cm 14,5 cm
dopka*

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

["asoBanA ropenka nosbl- 24 cm 28 cm
LUEHHOM MOLLIHOCTH 3

KBT

CraHpapTHana rasosaa 18 cm 24 cm
ropenka 1,7 kBt

OKOHOMMWUHaA rasoBaA 12 cm 18 cm

ropenka 1 kBt

* OnuuA (anA Moaenew C ANeKTPUIEeCKon KOHGOPKOW)
** inAa moaenei ¢ koHpopkon WOK (onuma)
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CoseTbl NO SKcnnyaTtauuu

anBeﬂeHHble HWXe CcoBeTbl MOMOryT BaM C3KOHOMWTb
ONIEKTPO3HEPIrmo n usberkatb noBpexXaeHnAa nocyabl:

'V

Mcnonbayiite nocyay,
COOTBETCTBYIOLLYIO pasmepam
Ka>KON KOHDOPKM.

He nonb3yintecb nocyaou
MareHbKoro anameTpa Ha
6onblunx KoHpopkax. Mnama He
AOJHKHO KacaTbCA CTEHOK
nocyasbl.

He vucnonb3yiite nocyay ¢
NOBPEXAEHHLIM Y HEPOBHbBIM
ZIHOM, KOTOPaA HEeYCTOM4YMBO
CToMT Ha nnuTe. TakaA nocyaa
MOXET NepeBepHYTLCA.

== Monb3yHTeCh TONLKO NOCYAOMH C
POBHBIM TOACTLIM AHOM.

y He rotoBbTe 63 KPbILLKK UK ¢
\/ WV' NPUOTKPBLITOW KPbILLKOK. YacTb

3Heprun Npu aToMm pacxoayerca
3pA.

HacTpounka ayxoBoro wwiKada

Y Bac ecTb pasnnyHble BO3MOXHOCTU YCTAHOBKU PEXKMMOB AYXOBOI0
wkada. 3aechb No aKcnnyaraunm Mol noApoOdHo 06bACHUM Bam, kak
cnezlyeT BbINONHATL YCTAHOBKM BMAA HarpeBa, TemnepaTypbl Uiu
peXxuma rpuns.

YKasaHue: PekoMeHayeTcA Beceraa npeaBapuTesibHO Harpesarb
ZyXOBOW LWKad nepea TeM, Kak NOMeCTUTb B HErO MPOAYKTHI, BO
usbexxaHve o6pasoBaH1A M3BLITOUHOrO KOHAEHCATa Ha CTEKNe.

Bun Harpesa U Temnepatypa
%)MMep Ha PUCYHKE: PeXXUM «BepXHUIA/HUKHWI xap» npn 190 °C

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

2. PerynATtop Temnepatypbl NnpeAHas3HauYeH AfA YCTaHOBKM
TeMnepatypbl U1 pexkuma rpuns.

CraBbTe nocyay Bceraa no
LieHTPY KOHPOPKH, nHaye oHa
MOXXET OMPOKUHYTbCA.

YcTtaHaBnuBawTe nocyay Ha
peLUeTKM, HUKOraa He cTaBbTe ee
NPAMO Ha ropesiKy KOHPOPKH.

Mepea “cnonb3oBaHem
KOHOPOK ybeanTech, UTo
= PELUETKU M KPbILLIKKM FOPENoK
NpaBuUNbHO YCTaHOBNEHbI.

ByabTe ocTOpoXKHbI B 06paLLeHnm
C MOCYAON Ha BapOYHOMN NaHenu.

He ynapsite no BapoyHom
naHenn 1 He KnaauTe Ha Hee
CTIMLUKOM TAXKENble BELLM.

He vcnonb3yiite ABE KOHPOPKM
WM ABa UCTOYHMKA Tenna and
HarpeBaHWA OAHOW KacTponn Unu
CKOBOPOAbI.

U3beraiite NpoAOMKUTENBHOTO
HarpeBaH1A CKOBOPOA-TPUIb,
KepaMMnyeCcKnX COTEHHNKOB U
ZApyroi noao6How nocyabl Ha
MaKCUMasbHON MOLLIHOCTH.

[yxoBoW wKad pasorpesaeTca.

BbikntoueHre ayxosoro wkada

YcTaHoBHTE nepekntoyatens Bolbopa GyHKUMIA B HyNeBoe
NONOXeHHe.

U3meHeHHe yCTaHOBOK

MOYXHO COOTBETCTBYHOLLMM PErYNIATOPOM B M0G0 MOMEHT U3MEHMUTL
BWI HarpeBa, TeMNeparypy Uin pexum rpuna.
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Yxoa n ouucTKa

Mpv TWwaTenbHOM yX04€e W YACTKE Balla BapoyHaA NaHenb U yXOBOK
UJKa(D HaZo/Iro COXpaHAT CBOK NpuBneKaTtesbHOCTb U
dyHKUMOHaNbHOCTL. B aaHHOM pyKoBoACTBE MO 3KchyaTauuu
NPUBOAMUTCA ONUCAHUE NPaBUIIbLHOMO YXOAa U OYUCTKM.

YKkaszaHus

M3-3a UCNonb3oBaHWA pasnyHbIX MaTepUanoB, TakUX Kak CTEeKNo,
NAacTMK U MeTasil, BOSMOXKHbI HeBO/bLLIME PACXOXKAEHUA B
LBETOBOM OPOPMIIEHUM NepelHEN NaHenu AyX0oBoro WwKada.

TeHun Ha cTekne ABepubl, BEIMAAALLME KaK passoabl, HA CaMOM
Zene ABNAIOTCA CBETOM, OTPa)XEHHbIM OT JTaMMOYKK B 1YyXOBOM
LwKagy.

Mpu 04eHb BLICOKMX TEMNEpPaTypax amasb MOXET Bblroparb.
BcneacTtere 3T0ro BO3MOXHbI HE3HAUNUTENbHBIE Pa3uumA B LIBETE
amasnu. 310 HopMasbHO M He OKasbiBaeT BAMAHMA Ha
OyHKUMOHMPOBaHUe. KpaA TOHKOro NPOTUBHA He NOTHOCTLIO
MOKPbITE 3Masblo U MOryT BbITb Cherka LepLuaBbIM1. 3T0 He
OKasblBaeT OTPULIATENBHOIO BAMAHUA OYHKUMIO 3aLUMTLI OT
KOppO3uu.

UucTAwmue cpeacrTea

UTt00bl He AOMYCTUTL MOBPEXAEHNA Pa3fMUHbLIX NOBEPXHOCTEN B
pesynsTare NPUMEHEeHUA HEMOAXOAALLMX YUCTALLMX CPEACTB,
cobntofaiTe crneaytoLLme ykasaHus.

Mpyn ouncTKe BapoOUHOW NaHenu

He MCI'IOJ'IbSyVITe Hepa3688ﬂeHHbIe cpeacTtsa 4nA MblTbA NOCYyAbl
nnu anAa nocyaoMoeYHbiX MalluH,

MeTtaninyeckune FyéKM,

€lIKne YUCTAallne cpeacrtsa, Hanpumep, ana O4YUCTKU AYXOBOK UNHU
MNATHOBbLIBOAUTENN,

He ouMLLanTte an60p noa AasJsieHneM Unm ropaynMM napom.
3anpeu.|aeTCH MbITb AeTallu B I'IOCWJOMOGLIHOVI MalluHe.

Mpu ounctke ayxosoro LwKada
He Mcnonb3yiTe eakue unu abpasuBHbIE YCTALLME CPEACTBA,
YUCTALLME CPEACTBA C BbICOKMM COLEPIKaHUEM aNKOrons,
MeTannuyeckue ryoku,
He ouuLlaiiTe Npubop Noa AaBNEHWEM WS TOPAYMM NapOM.
3anpelyaetcA MbITb A€TaNu B NOCYAOMOEYHON MaLLMHE.

Hosble Fy6KM nepea nepBbiM UCNOSIb3OBAHNEM Heob6XxoauMo
TwaTtesibHO BbIMbITb.

30Ha OUUCTKHU

YucrAwee cpeacTso

OmanupoBaHHsble,
MOKPbITbIE NaKOM,
MOKPbITbIE LLESKOo-
rpadHoi neyartbio 1
nnacTMKoBble
noBepxHoCcTU*

(B 3aBUCHMMOCTH OT
TMna npubopa)

[opAYMiA MbInbHBIM pacTBop:

OYMCTUTE C MOMOLLILIO MArKON TPAMOYKHM, a
3aTeM BbITPUTE AOCyXa MAMKMM MNOSIOTEHLEM.
He vcnonb3syiTe AnA o4MCTKM CpeAacTBa ANA
OUYMCTKM CTEKON WMNU CKPeOKU ANA CTeKnAH-
HbIX NOBEPXHOCTEN.

MaHenb ynpaeneHua

"opAYMiA MbINbHBIM pacTBop:

OYUCTMTE C MOMOLLIbIO MATKON TPAMOUKHM, a
3aTeM BbITPUTE AOCYXa MAMKMM NONOTEHLEM.
He vcnonb3syiTe AnA O4MCTKM cpeAacTBa ANA
OUYMCTKM CTEKON WUNU CKPeOKU ANA CTeKNAH-
HbIX NOBEPXHOCTEWN.

BepxHAA cTeknAHHanA
KpbILLKA*

(B 3aBMCHMOCTM OT
TMna npubopa)

UucTALlee cpeACTBO ANA CTEKON:

OYMCTUTE C MOMOLLIbIO MATKOW TPAMOUKHM.
JnA 0UMCTKM BEPXHIOKD CTEKIAHHYHO KPbILLIKY
MOXXHO CHATb. [11A 3TOro CM. rnay
BepxHAa cTeknAHHaA KpbiwKal

Bpatuatowmeca pyuxm
He cHumars!

["opAYMiA MbINbHBIM pacTBop:
OYMCTUTE C MOMOLLILIO MArKOM TPAMOUKHM, a
3aTeM BbITPUTE A0CYXa MAMKMM NONOTEHUEM.

Pama BapouHo#
naHenu

["opAYMi MbINbHBIM pacTBop:

HEe UCMOoJb3yHTe ANA OYUCTKM CKpeBoK aAnA
CTEKNAHHbIX NOBEPXHOCTEMN, IMMOHHYHO KUC-
NOTY UK YKCYyC.

[asoBan BapouHan
naHenb Un peLétka
AnA nocyabl*

(B 3aBMCMMOCTH OT
TMNa npubopa)

"opAYNiA MbINbHBLIM pacTBop.

Mcnonbayiite HeGOMbLIOE KONUYECTBO BOALI,
4ToBbl OHA He nonana Yyepes rasoByto
ropenky BHyTpb npubopa.

Cpasy yaanamnte ybe)xxasLuyto XUAKOCTb U1
OCTaTKM NULLK.

PelwéTtky aAnAa nocyabl MOXHO CHATb.

YyryHHaa peluéTtka AnA nocyal™:
3anpeLLeHo MbITb B MOCYOMOEYHOM
MallmHe.

30Ha o4YUCTKH YucTtAwee cpeacTso

[MToBepxHOCTH U3
Hep)xaBetoLLen
cranu*

"opAYMi MbINbHBIM pacTBop:

OYUCTUTE C MOMOLLIbIO MATKOM TPAMOUKHM, a
3aTeM BbITpUTE A0CYXa MArKMM NOSIOTEHLIEM.
Yro06bl He nouapanatk, BCEraa npoTupante
NMOBEPXHOCTU U3 HEP)KaBeIoLLEN CTau
napannesnbHO UX eCTECTBEHHOW TEKCType. B
NPOTUBHOM Cilyyae MOryT NOABUTLCA Liapa-
NWHBl. HemeaneHHo yaanante nATHa usse-
CTH, XMpa, Kpaxmana 1 AnuHoro Genka. Moa
TaKUMU NMATHAMWU MOXKET BO3HUKATb KOPPO-
3uA.

(B 3aBMCHMOCTH OT
TMna npubopa)

CneuunancHble cpeacTsa AnA yxoaa 3a ropA-
UMMU NOBEPXHOCTAMM U3 HEPIKABEIOLLIEH
CTann MOXHO NPMOBPECTU B CEPBUCHOM
cny»6e uUnu B creumanusaMpoBaHHOM Mara-
3uHe. HaHecwuTe uncTALLIee CPenCTBO Ha MAT-
KYHO TPAMOYKY TOHKMM CJIOEM.

[a3oBan ropenka*®

(B 3aBMCHMOCTM OT
TMNa npubopa)

CHUMUTE rONOBKY FOPESIKK U KPbILLKY U O4K-
CTUTE UX FOPAYUM MblSIbHBIM PACTBOPOM.
3anpeluaeTca MbITb B MOCYZAOMOEYHOM
MalLLlWHe.

BbixoaHble 0TBEpCTMA ANA rasa AoMKHbI
6bITb BCErAa CBOOOAHbI.

CBeun nomxura: ManeHbkana MArkan
LéTouKa.

[a3oBble ropenkn GYHKUMOHUPYIOT TONTbKO B
TOM cliyyae, eciiv CBeYM MoaxKura cyxuve.
Bce uactu BbITpUTE Hacyxo. Bo Bpems ycra-
HOBKM rOpPesioK Ha MecTo CneauTe 3a Ux npa-
BWJIbHBIM MOIOXEHHUEM.

KpBbILLKM FOpenoK NoKpbITbl YEPHOW SMasbHo.
Co BpeMeHeM UBeT MeHAETCA. ATO He OKa-
3blBaeT BMAHUA Ha QYHKUMOHMPOBAaHKE.

OnekTpuyeckan KoH-
dopka*

(B 3aBMCUMOCTH OT
TMna npubopa)

AbpasuBHbIE YACTALLME CPEACTBA UK LLETOUKM
AnA nocyAasbl.

[Nocne YMCTKM HeHaAOoNro HarpenTe KoH-
$OpKy, 4ToObI OHa Bbicoxna. BnaykHble KoH-
$OpKM CO BpeMeHeM prkaBetoT. B
3aBepLUeHne HaHecuTe crneunasnbHoe cpea-
CTBO ANA yxoaa.

Cpasy yaansaite yberxaBLUyto XXWUAKOCTb U
OCTaTKM NULLK.

*

B BMZE OMNUMM (AOCTYMHO Y HEKOTOPLIX NPUBOPOB, B 38BUCHMOCTH
oT TMna npubopa)
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KonbLo KOHpOopKK*

(B 3aBMCMMOCTH OT
TMna npubopa)

OTnMBbI OT XENTOrO 10 CMHETO Ha KOofbLie
KOHOOPKK yAananTe ¢ NOMOLLbIO CpeAcTBa
ZNA yxoAaa 3a CTablo.

He ncnonbayiite abpasnBHble Miu Lapanato-
Lne cpeacTaa.

*

oT TMna npubopa)

B BMJE ONUMK (LOCTYMHO Yy HEKOTOPLIX NPMOBOPOB, B 3aBUCUMOCTH



30Ha OUUCTKH

YucTtAwee cpeacTso

30Ha OUUCTKHU

UucTsllee cpeacTso

Creknokepamuye-
CcKanA KoHpopka*®

(B 3aBMUCHMOCTH OT
Tvna npubopa)

YxoA: ucnone3ynte cneunanbHoe CpeacTBo AnA
OUYUCTKM U 3aLLMTEI CTEKNTOKEPAMUKM

OuucTKa: YACTALLMMM CpeacTBaMU, NpeaHa-
3HaYeHHbIMU ANIA CTEKNOKEPAMMUKY.
CobntofaiTe ykasaHuA Nno o4YucTKe, npuee-
OEHHbIe Ha yNaKoBKe.

A\ Crpebok anA CTeKNAHHbIX NTOBEPXHOCTEV!
NPy CUIIbHOM 3arpA3HEHUN:

OTKpOWTe nes3sue v yaanurte 3arpAsHeHunn ¢
ero nomoLLblo. BHumaHue, nessue oveHb
octpoe. OnacHoCTb TpPaBMUPOBAHWA.
Mocne ouncTKkK CHOBa 3aKpoiiTe nessue.
MNoBpexxaéHHoe nessre HeMeaneHHo 3ame-
HuTe.

CTeKknAHHanA KOH-
dopka*

(B 3aBUCMMOCTH OT
TMna npubopa)

YX0A: ucrnonb3ayiTe cneunanbHoe CpeacTBo AnA
OUMCTKM U 3aLLNTBI CTEKNA

OuncTka: uncTALLee CPeaCcTBO ANA CTEKON.
CobntoaaiTe yKasaHWA No OYUCTKE, NpuBe-
OEHHble Ha yrnaKoBKe.

A\ Ckpebok AnA cTeKNAHHLIX NOBEPXHOCTEN
Npv CUNbHOM 3arpA3HEHUK:

OTKPOWTE Ne3Bue U yaanuTe 3arpAsHEHUA ¢
€ero nomoLubto. BHMmanue, nessme oyeHb
octpoe. OnacHoCTb TPaBMUPOBAHWA.
Mocne o4nUCTKM CHOBa 3aKpoKTe nesBue.
MoBpexaéHHoe nesBue HeMeaNneHHo 3ame-
HUTE.

MoacTtaBka

["opAYMIA MbINbHBIA pacTBop:
OUYUCTUTE C MNOMOLLILIO MATKOK TPAMOUKU UK
LLETKMN.

HaBecHble anemMeHTbl MOXXHO CHATb ANA
OYMCTKK.nA aToro cm. rnaBy CHATHe 1
YCTaHOBKa HaBeCHbIX a5ieMeHToB!

BblaBwHblE HanpasnAaowue*
(B 3aBUCMMOCTM OT TUNa npudopa)

"opAYMiA MbINbHBIM pacTBop:
OYMCTUTE C MOMOLLLIO MAFKOM TPAMOUKMU MU
LLETKMN.

3anpeluaeTtcA NPOU3BOAUTL OUUCTKY de-
MEHTOB, KOrZia OHW BbIABUHYTHI, YTOObI HE
yAanuTb C HUX CMasky. Jlyulle Bcero ouu-
LaTb BbIABWKHbIE 3NIEMEHTHI B YCTAHOBMEH-
HOM COCTOAHMU. 3anpeLuaeTcA 3aMmaumBaTb
BbIABWXHbIE 3N1EeMEeHTbl B BOAE, MbiTb B
NOCYZA0MOEYHON MaLLMHE UIK OYULLaTh B
npu6ope B pexkMme CaMOOYUCTKU. B npoTus-
HOM C/lyyae HaBeCHbIE 3IEMEHTbI MOTYT
6bITb NOBPEKAEHbI, UTO OKAXKET OTpULIATENb-
HOE BNWAHWE Ha UX GYHKLMOHMPOBAaHHE.

Crekno

YucTALlee cpeacTBO ANA CTEKON:

OUYNUCTUTE C MOMOLLIbIO MATKON TPAMOUKM.
He ucnonbayitte ckpeboK AnA CTEKNAHHBIX
NOBEPXHOCTEN.

Lna 6onee yao6HOM OUMCTKM ABEPLY MOXKHO
CHATb. [4nAa atoro cm. rnaey CHATHE 1
yCTaHoBKa ABepLbl AyX0BOro LiKadal

BrokupoBka ana 6es-
ornacHocTu aeten*

(B 3aBUCMMOCTH OT
TMna npubopa)

[opAYMiA MbINbHBIN pacTeop:
OYMCTUTE C NOMOLLIbIO MAFKON TPAMOYKM.

Ecnu Ha aBepue AyxoBoro Lwkada umeetca
6noKkMpoBKa AnA 6e3onacHoCTH AeTel,
nepea OYUCTKOM eé HeoBX0AMMO CHATb.

Mpu cunbHOM 3arpAsHeHUU BRIOKMPOBKa ANA
6e3onacHOCTW ieTei HEAOCTATOUHO PYHKLM-
oHasbHa.

YnnoTtHutenb
He cHumarb!

[opAYMiA MbIIbHBIM pacTBop:
OYUCTUTE C MOMOLLIbIO MATKON TPANOUKKU. Hi
TpuTe.

3oHa HarpeBa

[opAYMiA MbINbHLIM pacTBOp UK pacTBop
yKcyca:
OYMCTUTE C NMOMOLLIbIO MAFKOM TPAMOUKM.

Mpwv cunbHOM 3arpA3HEHUK UCNoNb3yiiTe
CnupanbHyro MeTalsIMyecKyto MoYasnKy v
CPeACTBO AJSIA OYMCTKMU AYXOBOK.

MX MOXHO “CNONb30BaTh, TONBLKO €CMU
paboyan Kamepa xonoaHas.

anIHaLIJ'Ie)'KHOCTVI

"opAYMi MbINbHBIA pacTBop:
[MpeaBapuTeNbLHO 3aMOUUTE, @ 3aTEM OUM-
CTUTE C MOMOLLIbIO MATKOW TPAMOYKK UK
LLETKMN.

ANOMUHWEBEI NPOTUBEHBL™:
(B 3aBMCMMOCTH OT TMNa npubopa)

MpoTpuTe Hacyxo MATKON TPAMOYKOW.
3anpetuaeTtcA MbITb B NOCYA0OMOEYHOM
MaLumHe.

Hukoraa He ucnonb3yiTe cpeacTso AnA
OUYUCTKM AYXOBOK.

Hukoraa He npukacanTecb K METaNIMYECKUM
MOBEPXHOCTAM HOXOM W/M OCTPLIM NPeaMeToM
BO U3BerkaHne LapanmH.

[nA ounMCcTKM He NOAXOAAT arpeccuBHble
uMCTALLIME CpesCTBa, LlapanatoLme rybku
unu candeTkun us rpyboro matepuana. B npo-
TMBHOM CJly4ae MOryT NOABUTLCA LiapanuHbl.

Beprten*
(B 3aBUCMMOCTM OT TUNa npudopa)

"opAYMi MbINbHBIM pacTBop:

OYMCTUTE C MOMOLLLIO MAFKOM TPAMOYKKU MU
LWETKKM. 3anpeLLeHo MbITb B NOCYOMOEYHOM
MalluuHe.

TepmomeTp AnfA »KapKoro*
(B 3aBMCMMOCTH OT TMNa npubopa)

["opAYMI MbINbHBI pacTBop:

OUYUCTUTE C MOMOLLLIO MATKOM TPAMOUKK UK
WETKK. 3anpeLLeHo MbiTb B MOCYA0OMOEYHON
MaltluHe.

A\ [Ina camoounLLatoLLMXCA NOBEpXHOCTeN
MCMONb3yWTE PEXXUM CaMOOUUCTKK. [nA atoro
cm. rmasy CamooumcTkal

BHumanune! Hukoraa He ncnonb3yire umcTa-
LLlee CPeACTBO ANA NAUTBI ANA OYMCTKM
CaMOOYMLLIAIOLLIMXCA NOBEPXHOCTEN.

BblABW>XHOM LIOKOSb-
HbIM ALKK®

(B 3aBUCMMOCTH OT
TMna npubopa)

["opAYMI MbINbHBI pacTBop:
OUYUCTUTE C MOMOLLILIO MAFKOW TPAMOUKH.

CTeknAHHbIN NnadoH
NaMMoYKK B AyXOBOM
wKagpy

[opAYMiA MbIIbHBLIM pacTBop:
OYUCTUTE C MOMOLLIbIO MATKON TPAMOUKM.

*

oT TMna npubopa)

B BWZE OMNUMM (AOCTYMHO Y HEKOTOPLIX MPUMOOPOB, B 3aBUCMMOCTH

*

oT Tna npubopa)

B BnAe onuuu (LlOCTyI'IHO Y HEKOTOPbIX I'Ipl/lﬁOpOB, B 3aBUCMMOCTH
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BerHFlFl CTeKNnAHHaA KpbIlUKa

Mpexae yeM OTKPbITb BEPXHIOKO KPLILLKY Npubopa, o6oTpute eé
TPAMNOYKOW OT CRyYarHbIX 3arpASHEHNN.

LnAa ouncTku Nydlle BCero Ucnonb3oBatb CpPeACTBO ANA CTEKO.

[nA TwartenbHOM 0UMCTKU BEPXHEH KPLILLKK Nprbopa MOoXHO eé
CHATb. [InA 3TOro BO3bMWUTECH 32 KPbILLKY ABYMA pyKamu ¢ obemnx
CTOPOH, 1 NOTAHWUTE ee BBEPX.

Ecnu Hy>KHO CHATb M KPenneHna KpbILUKK, obpaTuTe BHUMaHWe Ha
6ykBbl Ha HWX. Kpennenue ¢ 6ykBoi «R» AOMKHO ObiTb YCTAHOBNEHO
cnpa.a, KpenneHue ¢ Oyksoi «L» - cne.a.

lMocne ouncTkM KPbILUKY Heo6xoauMo yCTaHOBUTb Ha MeCTO,
BbINONHAA AEUCTBUA B OépaTHOI;I nocnenoBaresibHOCTH.

MoaoanTe noka KOHGOPKKU OCTLIHYT, NMPEXKAE YeM 3aKpbITb NIUTY
KPbILLKOMN.

CHATHE U yCTaHOBKa HaBeCHbIX 3JIeMeHTOB

Bbl MO)KeTe CHATb HaBEeCHbIE 3NIEMEHTbI ANIA OYUCTKU. [lyxoBon LKad
ZIOMKeEH BbITb XONOAHBIM.

CHATHE HaBeCHbIX 3/1IeMEHTOB

1.T10TAHUTE HABECHOW 3NEMEHT CHU3Y U BbIABUHbLTE ero. BeitAHWUTe
YANMHUTENbHbIE LWTUPTHI B HUKHEN YacTU HABECHOMO ANEMEHTA U3
KpenexHbIx oTBepcTuin (puc. A).

2. 3atem NOTAHUTE HABECHOW SNEMEHT BHU3 U Bnepea n akkypartHo

CHuMUTe ero (puc. B).
0 S' )

B|

RASSES

MouncTuTE HaBECHbIE ANEMEHTLI FYOKOM C MOOLLMM CPEACTBOM.
MpuvcTaBlune 3arpA3HeHUA yaanuTe WETKOW.

YcTaHOBKa HaBECHbIX 3JIEMEHTOB

1. AKKypaTHO BCTaBbTe ABa KptouKa B BepxHue oTeepcTtua. (Puc. A-B)

B|

0
¢ X

—

A HenpaBunbHas ycTaHoBKa!

He aBwuraiite HaBecHble 3NeMEHTbI, MoKa 06a Kprouka MofIHOCTbIO
He 3aKpenneHbl B BEPXHUX OTBEPCTUAX. MOXHO NoBpeanTb aMarb
(puc. C).
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2. 06a Kprouka A0MKHbI ObITb NOMHOCTLIO BCTABNEHLI B BEPXHUE
oTBepcTvA. Tenepb MOXHO MeANEeHHO U OCTOPOXHO ONyCTUTb
HaBeCHbIEe 3NIEMEHTbI BHU3 W 3aKPEMUTb B HUXKHUX OTBEPCTUAX
(puc. D).

3.BcTaBbTe 06a HaBECHbIX 3NeMeHTa B BOKOBbIE CTEHKU AYXOBOIO
wkada (puc. E).

anI I'IpaBVIJ'II:-HOﬁ yCTaHOBKEe HaBeCHbIX 3/1eMEHTOB pacCToAHKE
Mexay AByMA BEPXHUMU YPOBHAMU AO/HKHO ObITb 6OJ'IbLLle, yem

Mexay oCcTanbHbIMW YPOBHAMM.

CHATHE U YCTaHOBKa ABepLubl AYXOBOro LLIKana

[nA ounLieHnA n AeMOoHTaXka MOXXHO CHATb ABepLy AYyX0BOro
LwKada.

Kakaana netna asepubl ocHalleHa 61okupoBoYHbLIM pelyarom. Koraa
610KMPOBOYHBIV pblyar yctaHoBseH (puc. A), ABepLa AyX0BOro
LKaga 6nokMpoBaHa, 1 Bbl He Mo)eTe eé cHATb. Ecnu Bbl 0TKMHETE
6noKUpOoBOYHbIE phluaru (puc. B) ana cHATUA ABepubl, ByayT
6110KMpPOBaHbl NETU. 3aKpbiTb ABEPLY BYAET HEBO3MOMXHO.

A OnacHocTb TpPaBMMPOBaHHUA!

Ecnu netnu He 6nokMpoBaHbl, ABEPLA MOXET C CHUIION 3aXONHYTHCA.
Cneaute, uTo6bl 6N10KMPOBOYHbIE PhlYark BblK NONHOCTLIO
YCTaHOBJIEHbI, & NPW CHATUW ABepLbl AYXOBOro LWKada NonHOCTbHo
OTKMHYTBI.



CHATHe ABepLb

1.TlonHOCTLIO OTKPOWTE ABEpLY AYXOBOro wKada.
2. OTKMHbTE BNIOKMPOBOYHBIE phlYary cnpasa 1 cnesa (puc. A).

3. 3akpoinTe ABepuy AyxoBoro wkada Ao ynopa. Bosbmuteck 3a Heé
obenmu pykamu cnesa u cnpasa. ELé HeMHOro npukpoiTe 1
BbiTalMTe ABepuy (puc. B).

N\

YctaHoBKa ABepLbl
YcTaHoBHTe ABepLy B NopAAKe, 06paTHOM CHATUIO.

1. YcTaHoBWTe ABepLYy AyX0BOro WwKada Tak, 4tobel 06e netnv
oKasanucb NPAMO HanpoTMB OTBEPCTUI (pucC. A).

2. Mpopesb Ha neTne AomKkHa 3adUKCUpoBaTbCA C 06enx CTOPOH
(puc. B).

—

/ )

3. CHoBa ycTaHoBWUTE BNOKMPOBOYHbIE pbluark (puc. C). 3akpoiite
ABepLy AyxoBoro LKada.

A OnacHoCTb TpaBMUpPOBaHUA!

OnacHocTb TpaBMUpoBaHuA! B cnyyae BbinafieHuaA ABepLbl AYyXOBOro
LKada Unu 3aKNMHUBaHWA NETNH, HE MbITaTECh YCTPaHWUTb
HEUCNPaBHOCTb CaMOCTOATENbHO. Bbi3oBKTe cneunanucTa
CEpPBUCHOW Cry>KOBbl.

CHATHE U yCTaHOBKa CTEKON ABepLubl
LnA nyyliein o4MCTKM MOXKHO CHATb CTEKNA ABepLbl AyXOBOro
wKada.

CHATHe

1. CHumuTe ABepuy Ayxosoro wkada. [ina atoro cm. pasaen CHatue
ABepLbl AyxoBoro wkada. MNonoxxute ABepLy Ayx0BOro LKada Ha
nonoTeHUe pyyKon BHU3 (puc. A).

2.MoBepHuTEe CHayana ABa HMKHWX BUHTA, @ 3aTeM [ABa BEPXHMUX
BWHTa NPOTMB 4acOBOW CTPesKK (puc. B).

CHATble AeTanu Henb3A MbITb. [1poTpUTe CTEKIA MArKOM TPAMOYKOW,
CMOYEHHOMN CPeACTBOM ANA OUYMCTKU CTEKON.

A OnacHOCTb TPaBMUPOBaHHA!

MouapanaHHoe cTekno ABepubl Npuéopa MOXKET TpecHyTb. He
ucnonb3yiTe CKpebKM ANA CTeKkna, a Takxe eaxkve u abpasuBHble
unucTALLMe cpeacTBa.

YcTaHOBKa

1.YcTaHoBuTe 3alUMTHYO NaHenb (puc. A).

2. BBepHUTE 00paTHO CHavyana Ba HWXHWUX BUHTA, 3aTeM JBa
BEPXHUX BUHTA (puc. B).

3. HasecbTe ABepuy Ayxosoro wKada. [na atoro cM. pasaen
YcTaHoBKa ABepLbl AyX0BOro LuKada.

JlyxoBbiM LLKapOM MOMHO CHOBa NMOMb30BaTbCA TONbKO nocne

npaBUAbHON YCTAaHOBKU CTEKON.

IBepua AyxoBoro wKada - AONONHUTENbHbIE
Mepbl 6e30nacHOCTH

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

Ecnu Yy Bac eCTb MajfieHbKne eTu, Heob6xoauMO ObITb npeaenbHoO
BHUMATENbHBIMU MPU 3KCMyataumMn AyxXoBoro LwKada.

B cBA3K € 3TUM K BaLLeMy pacnopsKeHWo NnpeanaraeTca 3alumTHan
peluéTka, KoTopadA npeAoTBpaLlaeT NPAMOe NPUKOCHOBEHUE K
ABepLe AyxoBoro wkada. 3Ty cneunanbHy0 NPUHAANEKHOCTb
(469088) MOXHO 3aKasaTb B CEPBUCHOM Clybe.
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UTto genaTtb NpU HEUCNPaBHOCTU?

YacTo cnyyaetca, YTo NPUYMHOKR HEUCNPABHOCTYM CTana Kakan-To
Mernoyb. Mpexae yem obpallatbcA B CEPBUCHYIO CNy»Oy,
nocmotpute Tabnuuy. BoamMoXKHO, Bbl CAMOCTOATENLHO MOXETE
YCTPaHWUTb HEMCTIPABHOCTb.

Tabnuua HeucnpaBHoCTEMN

Ecnu y Bac He nonyyaetcA Kaxkoe-n16o 6100, 03HaKOMbTECH,
noxkanyincta, ¢ pasaenom . Mel npotectupoBanuy ana Bac 6ntoaa B
HaLein KyxHe-cTyauu. . 3aeck Bbl HallaeTe HeoB6xoAUMble COBETHI U
MHOOPMALMIO MO BapKe, XapKe 1 BbIMEKaHMIO.

A OnacHocTb yaapa ToKom!

HeKoppeKTHO BbINONHEHHbIE PaBoThl N0 Hanaake NpeAcTaBnAlT
onacHoOCTb. PeMoHT npu6opa A0MKEH BINOMHATLCA TONBKO
KBaNMOULMPOBaHHBIM CMeLUanicToM Hallleid CEPBUCHON CIy>KObl.

HeucnpaBHocTb Bo3moxHas
npU4UHa

YcTpaHeHue HeucnpaBHO-
cTu/uHpopmauma

Lyxoso# wkagp
He paboTaer.

HewucnpaseH MpoBepbTe, B nopAaKe nu
npefoxpaHuTenb. NpefoxpaHuTenb B 6noke
npeAoxpaHuTenen.

OTkntoyeHne MpoBepbTe, BKAHOUAETCA 1

SNEKTPOSHEPTUU. Ha KyXHE CBET U padoTatoT N
ocTanbHble BbITOBbIE NPU-
6opbl.

Lyxoson wkad  Ocenanue nbinu
He HarpeBaeTCA. Ha KOHTaKTax.

MoBepHUTE PyUKK NepeKto-
yaTena HeCKONbKO pas
BNpaBo 1 BNEBO.

lasoBan ropenka [MpousoLwno npe- 3aKrute rasoByr ropesky ¢
He 3aropaeTcA.  pblBaHWe NoAayuu MOMOLLBHO ANEKTPO3arKM-
3NEKTPOSHEPTUM  TaNIKW UK CTIMUKK.
UNK CBeYr Nnoa-
YKura ctanu
BII@XKHbIMU.

CepBucHasa cnymba

Ecnu Baww npuBop Hy>kaaeTcA B peMOHTe, Halla cepBucHan cnyxoba
BCeraa K sawwmm ycnyram. Mel Bceraa ctapaemca Hanutu
noaxoAsLLee peLleHue, YToObl U3BerxaTb B TOM YMCIE HEHYXKHbIX
BbI30BOB CMEeLUanucToB.

Homep E 1 Homep FD

[nAa nonyyeHuna KBanMpmuMpoBaHHOro 06CNy>KMBaHUA NPU Bbi3oBe
creunanucTa cepBUCHOM Cy0bl 06A3aTeNbHO yKasbiBanTe HOMeP
nsaenvAa (Homep E) n 3aBoackon Homep (Homep FD) Bawero
npubopa. Tunosaa Tabnuuka ¢ HOMepPaM1 HaXoOAWTCA crpaBa Ha
ZiBeple AyxoBoro LwKaga. YTtobbl He TpaTuTb BPEMA Ha MOUCK 3TUX
HOMEpOB, BMULUWTE WX U TENEPOHHLIA HOMEP CEPBUCHOM CNyXObl
30€ecChb.

Howmep E Homep FD

CepBeucHan cnymba

O6patute BHUMaHUe, YTO BU3WUT CNELMUanncTa CepBUCHOM CNyKObi
[NA YyCTpaHEHWA MOBPEXAEHWI, CBA3AHHBIX C HEMPaBUIbHbIM
yX0A0M 32 NpMBopoM, Aayke BO BPEMA AEMCTBUA rapaHTUu He
ABnAeTcA GecnnaTtHbIM.
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3ameHa namnoyku anAa BepxHeu NOACBETKH
Ayxosoro wkada

Ecnu namnoyka B lyxoBoM LUKady Neperoput, €& HyXXHO 3aMEHHTb.
YcToMuMBbIE K BLICOKMM Temnepatypam 3anacHble Namnoyku
MoLLHOCTbI0 40 BT MOXHO NproBpecTu B cEpBUCHOM cnyxbe unu B
CMeunanu3MpoBaHHbIX MarasmHax. Mcnonb3ayiTe TONMBKO yKasaHHbIe
NamMMouYKHM.

A OnacHocTk yaapa Tokom!
OTKNKOUNTE NPENOXPAHUTENb B BNIOKe NPefoXpaHHTene.

1. Bo usbexkaHue NoBpexxAeHHW NONOXKUTE B XONOAHbI AyXOBOW
LUKa® KYXOHHOE NosoTEHLE.

2. CHumuTe nna¢poH, nosopaymMBan ero npoTus yacoBoW CTPEenKu.

3. BcTaBbTe HOBYIO NaMMOYKy aHalorMyHOro TUna.
4. YcTaHoBUTe NNadoH Ha MecTo.

5. BblHbTEe KyXOHHOE MONOTEHLEe M3 yXOBOro LKada W BKAoUUTE
npeAaoxpaHuTensb.

CTeKnAHHbIN Nna¢goH

MoBpexaéHHbIN NnadoH noanexut sameHe. OpurnHanbHble
nnagoHbl MOXHO NPUOBPECTH Yepes CEPBUCHYLO cny»kOBy. MNpu aTom
HY>XHO yKasatb HoMep usaenva (Homep E) n 3aBoackon Homep
(Homep FD) Bawuero npu6opa.

3afABKa Ha PEMOHT U KOHCYNbTaUUA NPU HenonaaKax

KoHTakTHble AaHHbIe BCeX cTpaH Bel Hanaérte B NpunoXKeHHoMm
CMUCKe CEPBUCHbLIX LIEHTPOB.

[Mono)uTeckb Ha KOMMNETEHTHOCTb M3rotoBuUTenA. Toraa Bel moxxeTe
ObITb YBEPEHHI, YTO PEMOHT Baluero npubopa 6yneT nponsseséH
rPamoTHbLIMK CNeLnanMcTamMm U C UCMONb30BAHUEM PUPMEHHbIX
3anacHbIX YyacTeu.



PekomeHgauuu No 3KOHOMUU INEKTPOIHEPIUU U OXPaHe

OKpyMXaroLeu cpeabl

B aTOM paszene Bbl NONy4YUTe PEKOMEHAALMH, KaK COKOHOMUTL
3/1EKTPOSHEPTHIO BO BPEMA BhINEKaHWUA W XKapeHus B lyXOBOM
WKady 1 BO BPEMA NPUroTOB/IEHUA MULLKM HA BAPOYHOM naHenu, a
TaKXXe KaK NpaBubHO YTUNM3UpoBaTk Npuoop.

OKOHOMMUA 3NEKTPO3HEePruu Bo Bpemsa paboThbl
AyxoBoro wkada

MpeaBapuTENnbHO HarpeBanTe AyxoBOWH LKag TONbKO B TOM
cnyvae, eCnv 370 yKasaHo B peuenTe unu B Tabnuuax pykoBoacTBa
no aKcnayaTtauuu.

Mcnonb3yiTe TEMHbIE, MOKPLITbIE YEPHBIM SIAKOM WS
aManvMpoBaHHble GopPMbl ANA BbineKkaHuA. OHWM 0CoBeHHO XOpoLIo
nornoLaroT Tenno.

Kak MO)XHO perke OTKpblBaiTe ABepLy AyXOBoro wKada Bo Bpemsa
TYLUEHWA, BbINEKAHWA WU XKapeHUA NPOayKTOB.

Heckonbko nNMporos nyylle BCEro neyb OAH 3a ApyruMm. JlyxoBon
wKad ewwé Ténnblit, 3a CHET Uero Bpema BbiNeKaHWA BTOPOro
nMpora yMeHbLIaeTcA. 2 nupora npAMOYrosibHON GOPMbl MOXKHO
NnocTaBuUTb PAAOM.

Mpu ANUTENBEHOM BPEMEHW NPUrOTOBNEHWA JYyXOBOWH LUKAd MOXKHO
BbIK/IHOUYNTL 32 10 MUHYT IO OKOHYAHWA NPUrOTOBNEHUA U

UCnonb30BaTh OCTaToYHOE Tenno AnA AoBedeHus Bnoga 4o
FOTOBHOCTH.

OKoHOMUA AJIeKTpOo3Hepruu Bo BpemMma pa60TbI
rasosov Bapo4yHou naHenu
LnA npurotoBnexua 6ntoa Bceraa noadupainTe KacTprono

noaxoasLlero pasmepa. MNpu NpUrotoBneHUM B GoNbLLIOK
KacTprone pacxoayeTcA MHOIO 3NIEKTPOSHEPTUM.

Bceraa 3akpbiBaiTe KacTpronto NoAX0AALLEN KPbILLKOW.
Mnama ras3oBoi ropenku Bceraa A0MKHO KacaTbCA AHa KacTproiu.

npaBM.ﬂbHaﬂ yTunu3auua ynakoBkKu

YTUnnaupyiTe ynakoBKy ¢ cOBnogeHMemM npaBui 3KOM0rMYeCcKom
6e3onacHocTy.

JaHHblih npMbop MMeeT OTMETKY O COOTBETCTBUM
eBponencknum Hopmam 2012/19/EU ytunusauuu
3NEKTPUYECKMX U INEKTPOHHBIX NpubopoB (waste electrical
and electronic equipment - WEEE).

JlaHHble HOpMbI ONPeAenAtoT AeHCTBYOLLME Ha
TeppuTopun EBpocotosa npasuna Bo3spara 1 yTunusaumm
cTapbix NpMéopoB.

lNMpoTtecTupoBaHo AnA Bac B Halluen KyxHe-CTyaAuuU

B npuno>keHHbIx Tabnuuax Bel Haaéte GonbLuoii BbiGop 6o 1
onTMMaribHblE YCTAHOBKM ANA UX NpUroTtoBneHua. Mbl pacckaxem
BaM, KaKo BMA HarpeBa U Kakasa TeMneparypa nyulle BCero
noaxoA4AT AnA BuibpaHHoro 6ntoga. B Hawen Tabnuue Bbl HaMaéTe
yKasaHuA, Kakne NpUMHaANeXHOCTU CrneayeT MCNonb30oBaTh U Ha
KaKoW ypoBeHb UX ycTaHaBnuBatb. Kpome Toro, Bbl MoslyunTe COBETHI
Mo BbIGOPY NOCYAbl U MPUrOTOBAEHUIO MULLX.

YKkasaHuAa

3HaueHuA, npuBeAéHHble B Tabnuue, AEHCTBUTENbHbI, ECIU Bbl
ycTaHasnusaeTe 6711040 B XONOAHYIO U NYCTyto pabdouyto Kamepy.
MNpeaBapuTeNbHBLIN PAa30rpPeB UCMONb3YHTE, ECIIN TOMNLKO 3TO
yKkasaHo B Tabnuuax. BeicTunaiite npuHaanexxHoct 6ymaroi ana
BbINEYKM TONBKO MOC/e UX NpesBapuTeNIbHOro pasorpesa.

3HaueH1A BpeMeHU, yKkasaHHble B Tabnuuax, ABNATCA
OPUEHTUPOBOYHLIMU. OHM 3aBUCAT OT KayecTBa 1 CBOWCTB
NpoAyKTOB.

Mcnonbayiite BXoAALLME B KOMMIEKT NOCTaBKW NPUHALNEXHOCTH.
JononHuTENbHbIE MPUHAANEMHOCTU MOYKHO NPUOBPECTH B
CepBUCHOW Cry)0e UK B CrieunanusMpoBaHHOM MarasuHe.
Mepen Hauyanom paboTbl ybepute U3 pabouein Kamepbl BCe NULLIHWE
NPWUHAANEKHOCTU U Mocyay.

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

Muporu u Bbineyka

¢OprI AnA BbiNneKaHuA

JNyuwe Bcero noaxoAAT TEMHble MeTanMyeckue Gopmbl AnA
BbINEKaHuA.

anI MCnosib3oBaHWM CBET/IbIX GPOPM M3 TOHKOro MeTasna BpemA
BbINEKaHUA yBenmynBaeTCcA, a NnMpor noapymMAaHuBaeTCA
HepaBHOMEpPHO.

Ecnu Bbl UCNoNb3yeTe CUIMKOHOBLIE GOPMbI, OPUEHTUPYHTECH Ha
XapaKTEPUCTUKKU U peLenTsl UX uarotosutena. CUNMKoHOBEIE GOPMbI
4acTo MeHbLLE No pasMepy, YeM 0BbIUHbIE GOPMEI, TOITOMY
KOMMYeCTBO TecTa W peuenTypa AfiA HUX MOTYT OblTb HECKOSBbKO
UHBIMU.

Tabnuubl

B Tabnuuax Bbl HaiAETe onTMMarbHbIe BUAbLI HArpeBa AnA pasinyHbIX
NMPOroB 1 BbiNeuyku. Temneparypa v BpeMsA BbiNeKaHUA 3aBUCAT OT
KOMMYecTBa TecTa U ero CBOMCTB. [oaToMy B Tabnuue ykasbiBaeTca
AnanasoH 3HadyeHui. CHavyana yctaHaBnvBaiTe MUHUManbHoe
3HaueHue. Mpu Gonee HU3KOM TeMnepaTtype NnoapyMAHUBaHUE
nonyvaetca 6onee paBHOMepHbIM. Ecniv Heo6xoanMmo, B creayroLLmii
pas ycTaHOBWTE TeMnepaTypy NoBbiLLE.

Ecnu ayxosoit WwWKad npeasapUTeNibHO pasorpet, BpeMA BbiNeuku
coKpatuaetca Ha 5-10 MUHyT.

JononHuTenbHyto MHpopmauuto Bbl Hanaéte B pasaene
PekomeHZauuu no BeiNekaHuto nocne tadnuu,.
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Mupor B popme dopma YpoBeHb Bua HarpeBa 3HaueHue Tem- Bpewmsa npuro-
nepatypbl B °C  TOBNEeHUA, MUH
MpocToii cyxon nupor PasbémHan ¢opma c 2 = 170-190 50-60
peLwweéryaTeiM AHoM/popma
AnA Kekca
[MpocTom cyxon HeXkHbIM NUpor PasbémHana ¢popma ¢ 2 = 150-170 60-70
peLuétyaTtbiM AHOM/Ppopma
AnA Kekca
Kopxx 13 TecTa anAa kekca dopma ana GpyKTOBOro 2 = 150-170 20-30
nupora
DpyKTOBbIV TOPT U3 NPOCTOro TecTa Brbicokan pasbémHan ¢opma 2 = 160-180 50-60
C peLéTtyarbiM AHOM
Buckeut PasbémHan popma 2 = 160-180 30-40
Kop» 13 Tecta anA Kekca Pasbémnan dopma 1 = 170-190 25-35
DpPyKTOBLIN MK TBOPOXKHEIV TOPT, NecoyHoe PasbémHaa popma 1 = 170-190 70-90
TecTo*
M1KaHTHBLIA Nupor* PasbémHana popma 1 = 180-200 50-60
* OcTaBuTb OCTbIBaTb NUPOT B AYXOBOM LUKady npuM. Ha 20 MUHYT.
Mupor Ha NnpoTUBHE MpuHaaneHocTH YpoBeHb Bua HarpeBa Temnepatypa, ° Bpema
Cc NpPUroToBJIeHHA,
MHH
Cao6Hoe unu poXOKeBoe TECTO C CYXOM MpoTtvBeHb 2 = 170-190 20-30
HauMHKOM
Cao6Hoe unu ApoXOKeBoe TecTo ¢ coYHol  poTuBEHb 3 = 170-190 40-50
HaYMHKON (PpPYKTHI)
BuCKBUTHBIN pyneT (NpeaBapUTEnbHbIR MpoTtvBeHb 2 = 190-210 15-20
pasorpes)
MnetéHka n3 apoxokesoro Tecta M3 500 r  [potuBeHb 2 = 160-180 30-40
MYyK#H
PoxxaectBeHckui kekc 13 500 r Myku [MpoTnBeHb 3 = 160-180 60-70
PoxxaecTBeHCKUM KEKC U3 1 KI MyKu MpoTtvBeHb 3 = 150-170 90-100
LLTpynens, cnaakui MpoTtvBeHb 2 = 180-200 55-65
Bépek MpoT1seHb 2 = 180-200 40-50
Muuua MpoTnBeHb 2 = 220-240 25-35
Menkas Bbineuxka MpuHaanemHocTH YpoBeHb Bua HarpeBa 3HaueHue Tem- Bpemsa npuro-
nepatypbl B °C  TOBREHWUA, MUH
Menkoe neveHbe MpoTuBeHb = 150-170 10-20
durypHoe neveHbe (npeasapu- [poTuseHb 2 = 150-170 20-30
TeNbHbIA pasorpes)
MuHaanbHoe neyeHbe MpoTtvBEHb 3 = 110-120 30-40
Bese MpoT1BeHbL 3 = 80-100 90-180
Beineuka 13 3aBapHoro tecta MpoTtvBeHb 2 = 200-220 30-40
CnoéHoe TecTo MpoTuBeHb 3 = 200-220 20-30

Xne6 u 6ynouku

Hukoraa He HanuBalTe BOAY B ropAYMiA AyXoBoOW LWKad.

Mpu OTCYTCTBUM APYTUX yKasaHui nepes BoinekaHuem xneba
o6AzaTenbHO pasorpeiite AyxoBoK LuKad.

Xne6 u 6ynouku MpuHaaneHoOCTH YpoBeHb Bua HarpeBa Temnepatypa, ° Bpemsa
C NPUrOTOBNEHMUSA,
MUWH
OpoxokeBoit xned us 1,2 Kr Myku MpoTnBeHb 2 = 270 8
200 35-45
Xneb u3 kucnoro tecta us 1,2 Kr [MpotuBeHb 2 = 270 8
MYKM 200 40-50
Bynouku, Hanpumep, pxaHole (6e3  NpoTuBeHb 4 = 200-220 20-30

npeaBapuTENbHOTO pasorpesa)
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PekomMmeHaauuu no BbineKkaHUro

Bbl xoTUTE Neyb no COGCTBeHHOMy peuenty.

OpHeHTUPYHTECH Ha MOXOXKYHO BbiNeUKy B Tabnuue BbiNeuKMy.

MNMpoBepka cTeneHu NponekaHua cAoBHOro
nupora.

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

[Mupor onaaaert.

B cneaytolimit pas Ao6aBbTe MeHbLUE XXUAKOCTH K yCTaHOBUTE TemnepaTtypy AyxXOBoro wKada
Ha 10 rpagycos Hwxe. CobntoaaiTe ykasaHHOe B peuenTte Bpems 3ameca TecTa.

Mupor noaHANCA TONbKO B CepeanHe, a no
KpaAM HU3KUN.

He cmasbiBaiiTe »XMpoM B0PTUKK pasbEeMHOKM GpopMbl. Mocne BeinekaH!A OCTOPOXKHO OTAEeNUTe
MUPOr HOXKOM OT CTEHOK GOPMbI.

Mupor cBepxy CAWULLKOM TEMHbIN.

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

Mupor CAMLLKOM CyXOW.

MpOTKHUTE 3yOOUMCTKO B FOTOBOM NMUPOre MasneHbKUe AbIPOYKM W BleiTe B HUX MO Kanne GppyK-
TOBbIW COK M/M KaKoW-HWBY b ankorofbHbIM HAaNuToOK. B cneaytoLlumii pas Belbepute TeMneparypy
Ha 10 rpasycos 6oJblue ¥ YMeHbLUMTE BPEMA BblNeKaHuA.

Xne6 unu Beineuka (HanpumMep BaTpyLLKa)
BbIFIAAAT rOTOBLIMU, HO BHYTPU He Mpo-
NEKNNUCH (Cbipble, C 3aKanom).

B cneaytowmit pas gobaBbTe MEHbLLE XUAKOCTH U BbiNeKaiTe npu 6onee HU3KoW Temneparype
HEeMHOro AosbLue. [nA NMporoB C COYHOM HAUMHKOW CHauana OTAeNbHO BbINEKUTE KOPXK.
MockinsTe ero MUHAANEM UMK TONYEHbIMK CYXapAMM U TONIbKO Ha HUX Knaaute HaumHKy. Cobnio-
ZlaiTe peuenTypy U BpeMaA BbiNeKaHuA.

Bbineuka noApyMAHUBAETCA HepPaBHO-
MepHO.

YcTaHasnvBaiTe TeMneparypy HEMHOrO HUXe, Toraa Beineyka 6yaeTt noApyMAHUBATLCA paBHO-
MepHee. HeXXHyo BbiNeuky BbiNeKanTe B pexkume «BepxHWUit/HMxHUI »xap» |=] Ha oaHOM
ypoBHe. Ha uMpKynAaumio Bozayxa TaKkyke MoryT NoBfMATL BLICTYNatoLLue KpaA nepraMeHTHOM
6ymaru. Bcerna Bbipesaiite neprameHTHyto Bymary TOUHO No pasMepy NpPOTHUBHA.

DpyKTOBbIA MMPOT BHU3Y OYEHb CBET/bIN.

B cnenyrou.wm pas cTaBbTe BbiNeKaTb MMPOr Ha OANH YPOBEHb HWXKE.

PpyKTOBbIN COK BbITEKaET.

B cneaytowmit pas ucnonb3ayiTe, ecnu umeetca, 6onee rnyGoKUin YHUBEPCaATbHbIA NPOTUBEHD.

Menkue nsaenua ns APOXOKEeBOro Tecrta
cnmnaroTCcA BO BpeMA BbIMEeYKHK.

PaccroAxune Mexay HUMU AOJHKHO ObITb npuM. 2 cm. Torpa 6yneT A0CTaTO4YHO MecCTa, yTOOGbI
BblNneKaeMble U3aenma Morin XxopoLo NoAHATbCA U 3apyYMAHUTLCA CO BCEX CTOPOH.

Bo BpemA BbiNeKaHWA COYHbLIX MUPOroB
o6pasyeTtcA KoHAeHcaT.

Mpu BbINekaHnn MoXkeT obpasoBatbcA BoAAHOM nap. OBbIYHO OH BLIXOAWUT HAA ABEPLEN U MOXET
KOHAEHCUPOBATLCA Ha NaHenNM ynpasneHua Unu Ha 6nusnexxaliei Me6enu U cTekatb No Hew
Kannamu. 310 06ycnoBneHo GpU3NKoi npolecca.

Msaco, nTuua, pbiba

Mocyna

MokHO Ucnonb3oBaTh Ntodyto XaponpouHyto nocyay. Ana GonbLioro

YKapKOro NoAOWAET TaKXKe U NPOTUBEHb.

Mo BO3MOXHOCTH NOPUMNOHHbIE KYCKWU AO/IKHbI ObITb OANHAKOBOM
TONLLUKMHbI, B 3TOM Cclhy4yae OHW paBHOMEPHO noaApyMAHUBAKOTCA U
OCTaKTCA COYHbIMMU.

MepeBepHUTE KYCKW MO UCTEUEHWH 73 BPEMEHM.

Conute cTenkK ToNbKO nocne NPUroToBNIEHMA Ha rpune.

J'Iquue BCEro Ucnonb3oBaTtb CTEKNAHHYHO nocyay. KprLLIKa AO0/MKHa
noaxoAunTb K nocyae U NNOoTHO 3aKpbiBaTbCA.

Mpu Mcnonb3oBaHMM aManMpPOBaHHON NOCyAbl ANA XapeHuA
o6A3aTenbHO HanWBaiTe HEMHOTO KUAKOCTMU.

B nocyne ana »apeHua 3 ctany nuwa NnoApyMAHUBAETCA He Tak
CWIbHO, ¥ MACO MOXXET He IOUTU 0 NMOMHOW rOTOBHOCTU. YBenuubTe
BPEMA NPUroTOBNIEHHA.

MHdopmauma B Tabnumuax:
Mocyna 6e3 KpbILKK = OTKPbITaA
[Mocyna c KpbILLKOW = 3aKkpbiTan

Bceraa ctaBbTe nocyay No LEHTPY PeLlETKM.

CraBbTe ropAvyto CTEKIAHHYIO NOCYAy Ha Cyxyto noactasky. Ecnau
noacrtaska ByAeT MOKPOW WM XONOAHOM, CTEKIO MOXKET TPECHYTh.
Mapenue

,D,OéaBJ'IHVITe K NMOCTHOMY MACY HEMHOIO XXUAKOCTH. [Ho nocyAabl
ZOMMKHO ObITh NOKPbLITO C/ioeM BOAbI TOMNLUMHOW npuM. Y2 CM.

Mpu »xapeHun pobaenAnTe AOCTATOUHOE KOIMYECTBO XUAKOCTU. [IHO
nocyZibl JOMKHO BbITb NOKPLITO CNOEM BOZAbI TONLLUMHOW 1-2 CM.

KonunuectBo »MAKOCTH 3aBUCUT OT copTa MAca U OT Matepuana
nocyael. Ecnu Bbl rotoBUTE MACO B 3ManMpoBaHHOW nocyze,

nobasnanTe HeMHoro 6onbLue XHUAKOCTHU, YeM B CTEKNIAHHYIO nocyay.

Mocyna U3 Hep)KaBEIOLLEN CTaM HE OYEeHb NMOAXOAWT ANA XKapeHua,
MsAco 6yAeT MeHbLUE NOAPYMAHUBATLCA U MEeANEHHEe roTOBUTLCA.
loToBbTe ero npu Gonee BbICOKOW TeMNepatype u/vnu Gonee
ANWTeNbHOe Bpems.

PeKomeHgauMu No NPpUroToBAEHUIO Ha rpune

MepeAa NpUroTOBNEHUEM Ha rpuie pasorpeite padouyto kamepy B
TEUEHUE NPUM. 3 MUHYT.

['0TOBWTL Ha rpune MOXHO TONLKO NPW 3aKPLITOW ABEpLE AYXOBOro
LKaga.

Knaaute NnopUMOHHbIE KYCKM HEMOCPEACTBEHHO Ha PELLETKY.
OAnHOYHbIE NOPLMOHHbLIE KYyCKM MOJTy4aroTCA nyyLle, ecim ux
NONOXXWTb HA CEPEANHY PELLETKM.

JononHuTenbHo noctaBbTe NPOTMBEHb YpoBeHb 1. COK OT kapeHua
Byaer cTekatb B HEro, U AYXOBOW LUKag OCTAHETCA MOYTU YNACTLIM.

MNpu NPUroTOBNEHUM HA rPpUNe yCTaHaBAMBaNWTE NPOTUBEHb WK
YHUBEpPCasbHbIM MPOTUBEHb HE BhilLe, YeM Ha YPOBEHb 4 uin 5. Us-
32 CUIbHOW Kapbl OH MOXKET ePOPMUPOBATLCA U MPU BbIHUMAHWH
13 pabouei kKamepbl NOBPEANTD E8.

HarpeBaTeanblﬁ 3NeMeHT rpunA aBTOMaTU4eCKn BblKNO4YaeTcA U
CHOBa BKntoyaeTcA. 310 HopMasnbHO. Kak 4acto 9T0 Npoucxoamr,
3aBUCUT OT YCTAHOBNIEHHOI 0 pexxuma rpunsa.

Msaco

Mo “cTeyeHun NonoBHUHLI BPEMEHM NEPEBEPHUTE KYCKM MAcCA.

Koraa »kapkoe 6yaet rotoBo, ero cneAyeT oCTaBuTb eLwlé Ha
10 MUHYT B BbIKIHOYEHHOM 32KPLITOM JyX0BOM LUKady, YTobbl MACO
nyyLLe NPOMNUTaNoCb COKOM OT KapeH#us.

Mo OKOHYaHMW NPUTrOTOBNEHUA 3aBEPHUTE MACO B GONbIY U OCTaBbTE
B AYXOBOM LUKady Ha 10 MUHYT.

an NPUroTOB/IEHUN XKXAPKOro U3 CBUHUHLI C KOXEen HaZapexbTe KOXY
KpPeCT-HaKpeCT U NoJIOXKNUTE MACO B NOCyAly CHavana KOXXEWN BHU3.
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Msaco Bec MpuHaanexHoOCTU M YpOBEHb Bua HarpeBa 3HaueHue Tem- Bpemsa npuro-
nocyna nepatypbl B °C, TOBREHUA, MUH
pexum rpunsa

FoBaauHa

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

dune roBAAUHBI 1,0 Kr OTKkpbITan 2 = 210-230 70
1,5 kr 2 = 200-220 80
2,0 kr 2 = 190-210 90

PocTt6ud, cnabonpoxapeHHsbii 1,0 kr OrtkpebiTan 2 = 210-230 60

CTelKu, XOpoLLO NpoXKapeHHbIe PeweéTtka 5 ] 3 20

Creiik, cnabonpoykapeHHblit, TOMLLK- PewéTka 5 i 3 15

HOMn 3 c™m

TenAatuHa

TenAatHa AnA Xapku 1,0 kr OTKkpbITan 2 = 190-210 110
2,0 kr 2 8 170-190 120

CBHHHUHA

Bes Koxku (Hanpumep, 3alleek) 1,0 kr OTKkpbiTan 2 = 210-230 110
1,5 kr 2 B 200-220 130
2,0 kr 2 = 190-210 150

C Koxew (Hanpumep, nonarka) 1,0 kr OTKkpbITan 2 = 210-230 130
1,5 kr 2 = 200-220 160
2,0 kr 2 B 190-210 180

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

BbapaHuHa

BapaHbna Hora, 6e3 KocTH, cpefHe- 1,5 kr OTKkpbiTan 2 = 170-190 120

npokapeHHas

MsacHow ¢apLu

MsacHon pynet oK. 750 r OTKpbiTan 2 = 200-220 70

Kon6acku

Kon6acku oK. 750 Pewértka 4 ] 3 15

MNTnua Y yTKW UNK FyCA NPOTKHUTE KOXKY MOZ KPbINbAMU, UTOObI YKUP MOT

cTeKartb.

3HaueHun Beca, NpuBeaéHHbIe B Tabnuue, AeMCTBUTENbHLI ANA
HedapLUMPOBaHHON NTULLI ANA KapeHUA. Mtuua ByneT oco6eHHO NOAYKAPUCTON, ECNK 3a HEKOTOpoe BpeMmsA
nepes OKOHYaHWeM MPUroTOBNEeHUA CMasaTb €€ Macniom unu

Monoxkute nTuuy UenMKoM Ha pELIJéTKy CHavana prﬂKOVI BHUS. o o
CMOYMTb NOACONEHHOW BOAOH MO0 aneflbCMHOBBLIM COKOM.

MepeBepHUTE MO UCTEUEHNN /3 3a[1aHHOTO BPEMEHM.
Ecnu Bbl )KapuTe Ha rpune HENOCPEACTBEHHO Ha PELLETKeE,
nocTtasbTe Ha ypoBeHb 1 NpoTMBeHb. COK OT ykapeHua ByzeT cTekatb
B HEro, 1 AyXOBOM LKA OCTAHETCA MOYTU YMCTHIM.

PyneTuku U3 UHAEMKU UK TPYLKY MHAEHKM NepeBepHUTe Mo
MCTEUYEHUM NOJIOBWHbBI 3aJaHHOTO BpeMeHu. Kycouku ntuubl
nepeBepHUTE MO UCTEUEHUU %5 3aaHHOTO BPEMEHM.

Mrnua Bec MpuHagneHoCTU U YpOBEHb Bua HarpeBa 3HaueHue Tem- Bpemsa npuro-
nocyna nepartypbl B °C  TOBNEHWUA, MMH

LibinnéHok, nonoBunHa no400r PewéTka 2 = 210-230 50-60

LibinnéHok, Kycoukamu no250r PewéTka 2 = 210-230 30-40

LibinnéHok uenukom 1,0 kr PewéTka 2 = 210-230 60-80

YTKa LUenMKkom 1,7 Kr PewéTka 2 = 200-220 90-100

l'ycb LenMkom 3,0 kr PewéTka 2 = 190-210 100-120

Monoaas vHaenka Lenmkom 3,0 kr PewéTka 2 = 200-220 80-100

2 OKOpOUKa MHAENKM no 800 r PewéTka 2 = 200-220 100-120
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Pbi6a
Mo ucTedeHnn %5 3a4aHHOMO BPEMEHMU NEPEBEPHUTE KYCKMU PhiBbI.

Llenyto pbiBy He Hy>kHO NepeBopaunBatb. Ynoxute pbiby B nocyay
OpPIOLLIKOM BHU3, @ CMIMHHBIM MIABHUKOM BBEPX W YCTAaHOBUTE NOCYyAy
B AyX0BOM LKad. YTo6bl pbiba He ONPOKUHYNACH, MOXHO MONOXKUTL

BHYTPb BpIOLLKA KAPTODENUHY UK HEGOSLLLYHO YKapONPOUHYHO
EMKOCTb.

Ecnu Bbl )xapuTe Ha rpune HeNnocpeACTBEHHO Ha peLLéTke,
noctaBbTe Ha ypoBeHb 1 NPoTMBEHb. XXUAKOCTb ByAeT CTEKaATb B
Hero, 1 AyXoBOW LUKad OCTAHETCA YNACTBIM.

Pbiba Bec MNpuHaanexHocTM U YpoBeHb Bua HarpeBa 3HaueHue Tem- Bpema npuro-
nocynaa nepatypbl B °C, TOBREeHHUA, MUH
peXum rpuna
Priba Luenvkom Mo 300 r Pewwértka 3 ] 2 20-25
1,0 kr Pewétka 2 = 190-210 45-50
1,5 kr PewwéTka 2 B 180-200 50-60
PuibHoe ¢une TonwmHoin 3cm Mo 300 1 Pewwértka 4 ] 2 20-25

PekomeHgauum no KapeHU!tro B rpune

[na Takoro Beca MapKoro B Tabnuue HeT

3HAYEHUN. NPUroToBJIEHUA.

Bri6epute napameTpbl Ana 6nwxaiiiero 6onee Nérkoro Beca v yBenuubTe ykasaHHoe BpeMA

Bbl xotute NPOBEepUTb, FOTOBO JIM XXapKoe.

MCI'IOJ'IbSyVITe TepMoMeTp anA MAca (Bbl MoXeTe HpM06p80TM €ro B cneunanmM3mMpoBaHHOM mara-

3WUHE) UM CHUMUTE «MPOBY NOXKKOM». [lnA 3TOro NoXKoW HazasuTe Ha xapkoe. Ecnu oHo TBép-
Zloe, 3HAa4UT OHO roToBo. ECcnn oHO NposaBnMBaeTCA NOXKOM, TO ero HaZlo XapHTb eLUé.

XKapkoe cnviKkom TEMHOe, a Kopoyka
MecTamu noaropena.

MpoBepbTe ypoBEHb YCTAHOBKM M TemMneparypy.

Xapkoe nonyunnock XopoLLo, a coyc noa-
ropern.

B CJ']EL]yPOLLI,MVI pas3 BO3bMUTE NOCyAy MeHbLUero pasmepa uiu nobasbTe 60MbLUE XKUAKOCTH.

YKapKkoe nonyunnocb XxopoLLo, Ho Coyc
CIIULLKOM CBET/IbIA U XXUAKUA

B CJ'IE[lyPOLLWIVI pas3 Bo3bMUTE nocyay 6onbLuero pasmMepa nnm no6aBbTe MeHbLLE KMAKOCTH.

Bo BpeMA NPUroToBNEHNA XKapKoro o6pa3y— 310 HOpMasnbHO U OéyCJ’IOBJ’IeHO 3aKoHaMW PUBUKHK. Bonbluas yacte BoAAHOro napa otBoAaunTcA

eTCcA BOAAHOW nap.

yepes BbIXOAbl Napa. OH MoXkeT KOHAEeHCHpOoBaTbCA Ha XOOAHOW NaHenu BeIKtoyaTenem unm Ha

6nusnexkatlen NOBEpPXHOCTHU Mebenu 1 cTeKkaTb KaniaMu Mo Heu.

3aneKkaHKu, ppaHUy3CKUe 3aneKaHKHU, TOCThI

Ecnu Bbl )apuTe Ha rpune HenocpeACTBEHHO Ha peLUéTKe,
noctaBbTe Ha ypoBeHb 1 NpoTuBeHb. JlyxoBo# LWKag ocTaHeTcA
MOYTU YUCTBIM.

Bceraa ctaBbTe nocyay Ha peLluéTky.

BPEMH NPUroToBNEHNA 3aneKaHKK 3aBUCHUT OT pa3MepoB Nocyabl U
BbICOTbI 3aneKaHKu. 3HayeHun, YKa3aHHble B Taénwue, ABNAKOTCA
OPHUEHTUPOBOYHbBIMH.

Bnroao MpuHaaneHOCTH 1 YpoBeHb Bua HarpeBa Temnepatypa, ° Bpema npuro-
nocyna C, peXum rpuna TOBNEHUA, MUH

3aneKaHKu

3anekaHKa, cnaakas dopma anA 3aneKkaHku 2 = 180-200 40-50

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

lpateH

KapTtodenbHasa 3anekaHka U3 cbipblx UHrpe- Popma aAnA 3aneKkaHku 2 = 160-180 50-60

OVEHTOB

Makc. 4 cm BbICOTOM

Toct

MomxapeHHble cBepxy TOCTbI PewwéTka 4 i 3 5-8

12 wr.

FfoToBbIE NPOAYKTHI
Co6moua171Te YKasaHuA Npon3BoanTeNA Ha ynaKkoBKe.

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

Temnepartypsl. Pazmep 6ymaru JomKeH COOTBETCTBOBAThL
npuroToBnAemMomy 6ntoay.

PesynbTaT NpMrotoBleHnA O4YeHb 3aBUCUT OT KayecTBa NPOAYKTOB.
TémHble NATHA M HEOAHOPOAHOCTU 3aMETHbI Y>Ke Ha CbIpOM
npoayKre.

bnrogo MpuHaaneHoOCTH YpoBeHb Bua HarpeBa 3HaueHue Tem- Bpemsa npuro-
nepatypbl B °C  TOBNEeHUA, MUH

LLITpyzaens, rny6oKoi 3amMopo3Ku [MpotuBeHb 3 = 200-220 30-40

KapTodens dpu MpoTuBeHbL 3 = 190-210 25-30

Muuua PewwéTka 2 8 200-220 15-20

Muuua-6aret Pewértka 3 = 200-220 20-25
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CneuuvanbHble 6nrona

JpoxoxeBoe TeCTO U AOMALLHWIA NOTYPT MOXHO NErko NpUroToBuUTb
npu HU3KOW Temnepartype.

BbiHbTE NPUHAANEXHOCTU M3 AyXOBOro WKada.
MpuroTtoBneHue norypra

1. Bckunatute 1 nutp monoka (3,5 % XMPHOCTU) U oxnaaute ero Ao
40°C.

2. [lo6aBbTe B Monoko 150 r iorypTa (M3 XoNoAMNbHUKA) U XOPOLLIO
pasmeluanTe.

3. Pasneitte no cTekNAHHLIM BaHKaMm AnA norypra c
3aBUHYMBAIOLLMMUCA KPbILLKaMWU U HAKPOWUTE MULLIEBOM NNEHKON.

4.YcTaHOBWTE CTaKaHbl Ha PELUETKY Ha ypoBeHb1.

5. YcraHoBuTe Temnepatypy Ha 50 °C u aencTBynTe B COOTBETCTBUM
C YKazaHUAMMU.

MNoabém aAporixeBOro TecTa
1.TpurotoBbTE APOXIKEBOE TECTO MO 0BLIYHOMY peLenTy,
nepenoXuTe B TEPMOCTOMKYHO KEpaMUUECKYO NOCY Ay U HaKpowuTe.

2.MpenBapwuTenbHO pasorpenTe AyxoBoK WKad B COOTBETCTBUM C
yKasaHUAMM.

3. 3akpowTe ABepLy AyXOBOro WKada U 0CTaBbTE APOHIKEBOE TECTO
NOAXOAUTb.

Bnoao Mocyna Bua HarpeBa Temnepartypa Bpemsa npuro-
TOBNEHUA
Worypt CTeKnAHHble 6aHKkn 1 = 50 °C 6-8 yacos
AnA horypta ¢ 3aBuH-
ynBaroLMMMUCA
KpbILLKaMu
Moawém apoxokeBoro Tecta TepmocTonkas lMocTaBuTb Ha AHO = Pasorpetb a0 50 °C 5-10 MuHyT

nocyaa ZlyXoBOro wkada

BbikntounTb npubop 1 noctasuts 20-30 MUHYT
ZpoXoKeBoe TecTo B pabouyto
Kamepy

KoHcepBupoBaHue

Mpv KoHcepBUpPOBaHUKM BaHKK U PEe3UMHOBbLIE KOMbLia AOMKHBI BbiTb
yncTbIMU 1 6e3 AedekToB. BaHKK LOMKHEI ObITb MO BO3MOXHOCTH
oavHakoBoro o6béma. 3HaueHua, NpuBeaéHHble B Tabnuuax,
[leACTBUTENbHbI ANA KPYTbIX IMTPOBLIX GaHOK.

BHumaHue!

He ucnonbayite cnuwkom Gonblune unu Belcokne 6aHku. MHave
KPbILLIKK MOFYT NOMHYTb.

Mcnonb3yiiTe TONbKO HEMCMOPYEHHbIE GPYKThI U OBOLUM. TlaTensHo
UX BbIMOMTE.

3HaueH1A BpeMeHU, yKasaHHble B Tabnuue, ABNAOTCA
OPUEHTUPOBOYHLIMU. Ha HUX MOXXeT BAMATL TeMnepaTtypa B
NOMELLIEHWUH, KOIMYECTBO BaHOK, Macca 1 TEMNo UX COAEPXKUMOro.
Mpexae YeM yMeHbLUUTb TEMMepaTypy UK BeIKOUYMTL Nproop,
y6eauTteck B TOM, YTO B 6aHKax 06pasytoTcaA ny3bipbKy.

MoaroTtoBKa
1. Hanonuute cteknAHHblE 6aHKK, HO HE A0 KpaéB.

2. 06oTpuTe KpaA BaHOK — OHU AOMKHBI BbITb YNCTHIMU.

3. MonoxwuTe Ha Kaxkayto 6aHKy BNaXKHOe pe3nHOBOE KOMbLO 1
KPBILLIKY.

4. 3aKpoiTe 6aHKK C MOMOLLbIO CKOB.
He ctaBbTe GorbLue LecTu 6aHoK B pabouyto kamepy.

Hactpouku

1.YcraHoBMUTE yHMBEpPCasbHbIA NPOTUBEHb Ha YPOBEHb 2. BaHku
yCTaHOBMTe TaK, YToObl OHU HE Kacanucb Apyr Apyra.

2.BreWiTe B yHMBepcanbHbIM NPOTUBEHb Y2 IMTPa ropayen (npum.
80 °C) Boabl.

3. 3akpoiTe ABepLy Ayx0BOro LwKada.

4.YcTaHoBuTe PeXKUM «HKHMi xap» L.

5. YctaHoBuTe Temnepatypy ot 170 o 180 °C.

KoHcepBupoBaHue

DpPYKTbI
Mpum. yepes 40-50 MUHYT Yepe3 KOPOTKUE NMPOMEXYTKU BPEMEHU
HauMHalT NOAHUMATBLCA My3blPbKU. BeiknounTe AyxoBOK LWKad.

Yepes 25-35 MUHYT nocre BbIKNOYEHUA AyXOBOro WKadpa
06A3aTenbHO BbiHbTE U3 Hero 6aHku. Mpu Bonee AnuMTenbHOM
oxnaxzaeHnn 6aHoK B yXoBOM LUKady B HUX MOTYT NonacTb
MWKPOObI, YTO MPUBEAET K 3aKUCNIEHUIO 3aKOHCEPBUPOBAHHbIX

PpyKTOB.

®pPYKTbI B IMTPOBLIX GaHKax

Mocne noABneHusa Ny3bipbKoB JlononHUTENbHOE NporpesBa-

Hue

A6noku, cmopoaunHa, KyGHUKa Bobikntountb Mpum. 25 MUHyT
BULLHKM, aBpUKOChI, NEPCUKH, KPBIXKOBHUK Boikntountb Mpum. 30 MUHYT
AbnoyHoe ntope, rpyLUn, CIUBSI Bbikntountb Mpum. 35 MUHYT

Osown
Kak TonbKko B 6aHKax HauyHyT NOAHMMATLCA My3blPbKK, YCTAHOBUTE
Temnepartypy co 120 o6patHo Ha 140 °C. 3T0T npouecc 3aHUMaeT oT

35 A0 70 MWHYT B 3aBUCMMOCTM OT B1Aa oBoLlen. [1o ucteveHunu
3TOr0 BPEMEHM BBIKMIOUMTE AyXOBOW LUKad U UCMONb3YiTe
ocTaToyHoe Tenso.

OBoOLLU B XONOQHON 3aNuBKe B IMTPOBbIX 6aHKax

Mocne noABneHusa Ny3bipbKoB JlonosHUTENbHOE NporpesBa-
HUue

Orypubl

- Mpum. 35 MUHYT

KpacHaAa cBékna

Mpum. 35 MuHyT Mpum. 30 MUHYT

Bptoccenbckan kanycra

Mpum. 45MuHyT Mpvm. 30 MUHYT

dacornb, KOJ'IbpaéVI, KpacCHOKOYaHHaA Kanycra

Mpum. 60MHUHYT Mpum. 30 MUHYT

"opoluek

Mpum. 70MuHYT Mpum. 30 MUHYT

BbiHUMaHHe GaHOK

Mo OKOHYAHUM KOHCEPBUPOBaHHWA BbiHbTE BaHKK U3 padoueil
Kamepsl.
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BHumaHue!

He cTtaBbTe ropAune 6aHku Ha XONOAHYIO W BAXKHYIO NMOACTaBKY,
OHW MOTYT NOMHYTb.



AKpMHaMM.ﬂ B NpoAYyKTax NUTaHUA

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

neyeHobe).

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

PexkomeHgauum no MPUroToBJIEHUIO MULLUU C HU3KUM coaepaHUeM aKkpunamuwaa

O6Lwue cBeaeHHUn

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

npouecce ero NpUroToB/EHMA.

BbinekaHue

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

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

Menkoe neyeHbe

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

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

AWLO MK ANYHBIN XKENTOK yMeHbLiakT oépasosaHme aKpunamuaa.

Kaptodenb ¢pu B AyxoBom LKady

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

KoHTponbHble 6ntoga

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

BbinekaHue

an NPUroToBIEHNUN 3aKPbLITOro ABno4YHOro nupora ctaBbTe TEMHbIE

pasHbIX AYXOBbIX LUKapOB.

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

pasbémMHble GOPMbI B LLAXMATHOM MopAAKe.

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

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

Bnrono MpuHaaneHOCTU U YpoBeHb Bupa HarpeBa Temnepatypa, ° Bpemsa
nocyna C NpUroToBrneHus,
MUWH
durypHoe neveHoe MpoTuBeHb = 150-170 20-30
ManeHbkue Kekcbl, 20 WTyK [MpoTtvBeHb 3 = 160-180 20-30
BuckeuT Ha Boade PasbémHan popma Ha = 160-180 30-40
peLéTke
3aKpbITbli ABNOYHBIA NUpOT PewéTtka + 2 pasbEéMHble 1 = 190-210 70-80
dopmbl & 20 cm
anrOTOBHEHMe Ha rpune
Mpu ycTaHoBKe 6ntoa HEMOCPEACTBEHHO Ha PELLETKY
ZOMONHUTENbHO NOCTaBbTe NPOTUBEHb Ha YpoBeHb 1. XXnaKocTb
6yZeT cTekaTb B HEro, U AyX0BOW LUKad OCTAHETCA YMCTLIM.
bnono MpuHaaneHOCTU U YpoBeHb Bupa HarpeBa Pexum rpuna Bpemsa
nocyna NpUroToBMneHus,
MUWH
PymsaHble ToCThl PewéTka 5 i 3 1-2
Pasorpesatb B TeueHne 10 MUHYT
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A\ Kayincisgik TexHUKacbl Typanbl MaHbi3abl HyCKaynap

Ocbl HyCKaybIKTbl MYKUAT OKbIMN LUbIFbIHbI3.
TeK colaH KeniH KypbUIFbIHbI Kayincis »aHe
AypbIc nanganaHa anacbi3. [Nanganany »xeHe
MOHTa)kAay HYCKayJbIKTapblH Keneci neci yLui
CaKTaHbI3.

Bé)(n HycKaynap caukec engid
abbpeBunatypachl KypbinFbiga 6onca FaHa
KonaaHbinaasl. Erep KypbinrFblaa
abbpesuatypa bonmaca, KypblnFbiHbl €NiH
TanantapblHa can KauTa peTTey YLiH KaXKeT
aknapaTtTbl KAMTUTBIH OPHaTY HYCKaysbIFbIH
Kapay Kepek.

KypbuiFbl caHaTbl: 1 caHatbl

OpamagzaH WblFapFaHHaH KeiH KypbinFblHbl
TeKcepiHis. TacbiManaay KesiHae anbiHFaH
3akbivaap 6ap 6osca, KypbliFblHbl KOCNaHbI3.

KypbinfbiHbl KOCYAbl XXeHe backa ras TypiHe
KaWTa peTtTeyai TeK NUUEH3NACHI 6ap TEXHUK
opblHAaybl KepeK. KypblnfFbiHbl peTTey (9neKkTp
YKeniciHe »koHe ras KybblpblHa Kocy)
nanganaHy »aHe opHaTy HyCcKaynblKTapbiHa
caun opblHAanNybl Kepek. [ypbic emec Kocy
YXOHe AypbIC eMec peTTeynep aybip
apakaTrapra }aHe 3aKkbiMaapra aKenyi
MYMKIiH. Kypblnfbl eHAIpyLwici MyHAan
HYKCaHFa xayanTel 6onmManasl. Kypbinfbi
KeNniNAiriHiH KyLUi XXonbinaabl.

Haszap ayaapbiHbI3:byn KypbiiFbl TEK TaMak,

a3ipney MakcaTblHa apHanFaH. On 6enmeHi
XbINbITY CUAKTHI MaKkcaTTapFa apHanmMaraH.

Byn KypbiifFbl TEHI3 AeHrerniHeH MakcuManabl
2000 meTpre aewiH 6onFaH OUIKTIKTe
nanaanaHyra apHasfFaH.

Hasap ayaapbiHbI3:KypbinfFbiHbI Nanaanaqy
benmMene TemnepartypaHblH XXaHe
bINIFANABUIBIKTBIH, YXaHYy OHIMAEPIHIH apTyblHa
aKkenedi. KypblnfblHbl nanaanaHy KesiHae
OenMeHIH YKaKCbl XXenaeTinyiHe epeKLLe KeHis
Geny KepeK: XenaeTy TECIKTepPiH XannaHbI3
Hemece ayaHbl Ta3anayra apHajiFaH apHambl
MexaHuKanblK Kypanasl (Mblcanbl, acnans
TYTiH LWbIFapaTbiH KyOblp) NanaanaHbIHbI3.

KYPbINFbl KAPKbIHABI XXaHE Yy3aK, XXYMbIC
icTereHAe KOCbIMLUA XKeNnAeTy KaXKeTTiAiri
nanaa 6onybl MyMKiH. Byn »xaraana tepeseHi
allyra Hemece XenaeTy KypblnfFbICbIH
YKOFapbIpak, KyaTka Kocyra onazbl.

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

Calikec BonmaraH Kopray acnantapbiH
Hemece bGananapZaH cakray TopnapbiH
nanaanaHbaHbi3. Onap caTcCi3 okuFanapra
anbin Kenyi MyMKiH.

Byn KypbinfFbiHbl 8 YkacTarbl 6ananap »keHe
[leHe, ces3iM HeMece aKpln-oi Kabinetrepi
WweKTeyni agamaap A 6onmaca Texipubeci
HemMece 6iniMi )oK aaamaap KypbIFbIHbI
nanaanaHy KesiHae onapAblH KayincisairiHe
yKayanTbl aiamMHbIH 6akpinaybiHaa 6onca
HemMece 6y aaamaap OKbITbINIFAH XKaHe
MYHbIH KayinTi eKeHiH TyciHce nanaanaHa
anagbl.

Bananap KypblnFbIMEH oHamaybl Kepek.
Tasanayapl }KeHe TEXHUKaNbIK KbI3MeT
KepceTyai 6ananap opblHAaMaybl KEPeEK, 8-re
TONCa XaHe oZaH YNKeH bornca,

6ananap 6akbinay acteiHaa 60nybl KEPEK.

8 »KacTaH Kiwi 6ananap KypbliFblAaH XaHe
KabenbAeH Kayincisaik KalblKTbiKTa 60onybl
Kepek.

OpKallaH KypanaapAbl XyMbIC KamepacblHa

AypbiCc opHaTbiHbI3. [Manaanany

HyCKaysnblFbiHAA KypangapAablH cunarramMachiH

KapaHbl3.

©pT Kayni 6ap!
KypbInFbl eCiriH allkaHaa aya arfblHbl navaa
6onaabl. [epraMeHT Karasbl Kbl3ablpy
3NIeMeHTIHe THiM, XaHybl MyMKiH. EwkaluaH
Kbl3Ablpy KesiHae Kypanaapaa bekitinvereH
Karasabl KanablpMaHbl3. OpKallaH Karas
YCTiHE blAbICTbI HeMece Micipy KanblObIH
KOMbIHbI3. TEeK KaXKeT enwemaeri karasabl
ToceHi3. Karas KypangapablH XUeKTepiHeH
LWbIKNAybl KepeK.

XXyMbIC KamepacbiHa opHanacTblpbInFaH
TyTaHFbILW 3aTTap TyTaHybl MyMKiH. ElukawaH
XXYMbIC KamepachbiHAa TyTaHFbILW 3atTapAbl
cakTamaHbI3. lwiHae TyTiH navaa 6onca,
ellKallaH eciKTi awnaHbl3. KypblnfFbiHbI
OLUIPIHI3, allaHbl po3eTKkadaH CyblpPblHbI3
HemMece cakTaHAbIpFbIlTap 6norbiHAaFbl
CaKTaHAbIPFbILTHI BLUIPiHI3. a3 Gepyai
YKabblHbI3.

blcTbIK MaK YKeHe »XaHyap Maubl Te3
TyTaHaasl. bICTbIK Manabl ykeHe yxaHyap
MaiiblH Kapaycbl3 KanasipMaHbi3. ElkallaH
OTTbl CyMeH ceHAipMeHi3. KoHpopKaHb!
ewlipiHi3. OTTbl KaKnakneH, apHaubl
anblHAbl 6acaTtblH KepnemMeH Hemece con
CUAKTbI BipaeHeMeH CeHAIpiHi3.

KoHpopkanap KatTbl Kbidaabl. EwkawaH
a3ipney 6eTiHe KoHdpopKanapAbl KOMMaHbI3.
Oasipney 6eTiHe 3aTTapAbl KOWMaHbI3.

KypbinFbl eTe bICTbIK 6onaabl, TyTaHFbILL
3atTap oHan )xaHa 6acraybl MyMKIH.
TyTaHFbIW 3aTTapabl ( Mbicasbl, a3p030/b
HannoHAapblH XXeHe Tasanarblll 3aTTap)
AyXOBKa acTblHAa HeMece AyXOBKa »KaHblHAa
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caKTamaHbI3 XaHe nanaanaHObaHbI3.
TyTaHFbILW 3aTTapAbl AyXOBKaZda Hemece
ZlyXOBKa YCTiHAE CaKTaMaHbi3.

a3 KoHpOopKanapbl NanganaHy KesiHae
YCTiHe blAbIC KoMbIIMaraH 6onca KaTtTbl
Kbl3adbl. KypbUiFbl HeMece OHbIH YCTiHAe
OpHaTbINIFaH TYTiH LblFapaTbiH KyObIp
3aKkbiMAasnybl XXaHe epTKe aKenyi MyMKIH.
Cyarigeri man KanablKkTapbl TYTiH LWbIFApaTbiH
KyOblpAa »kaHybl MyYMKiH. a3
KOHpOpKanapblH TEK YCTIHE blAbIC KOWbIIFaH
Kynae nanaanaHblHbl3.

KYPbINFbIHBIH apTKbl TaKTachl KaTTbl Kbi3aabl.
Byn TakanfaH KyOblpAbiH 3aKbiMAanyblHa
aKenyi MyMKiH. ONeKTp cbiMAap »oHe ras
KyOblpnapbl KypbUIFbIHbIH apTKbl TaKTacklHa
TUMeEYi KepekK.

EwkalwaH »ymblC KamepacbiHa OHan
TyTaHaTblH 3aTTapibl KOMMaHbI3 XaHe
caKkTamaHbI3. lwiHge TyTiH nanaa 6onca,
eluKallaH ecikTi awnaHbi3. KypbUiFbiHbI
eLipiHi3. XKeninik anbipabl CybIPblHbI3
HeMece CaKTaHAbIPFbILLTap KopabbiHAaFb!
caKTaHAbIPFbILWTHI OLWipiHi3. a3 6epyai
YKabblHbI3.

Kyiik any kayni 6ap!

KypbinFel KaTThl Kbi3akl. ELIKaLlaH »ymelc
KaMepachIblHH iLLIKi NaHenbAepiHe Hemece
KbI3ZbIPY 9/IEMEHTTEPIHE TMMEHI3. OpKaluaH

KYPBUIFbIHbIH CanKblHAAYbIHA MYMKIHAIK
6epiHi3. bananapabl aynak, ycTaHbi3.

Kypanzaap MeH biabicTap Kpidaabl. XXyMbicC
KamMepachblHaH blAbICTbI )XoHe Kypanaapabl
apKallaH yCTaFblLl KOMEriMEH LUbIFapbIHbI3.

CnupT 6ynapbl bICTbIK, AyXOBKaJa TyTaHybl
MYMKiH. Ky gaMblHﬂa CMNUPT >KOFapbl
cycbliHAap 6ap TamakTapabl elKallaH
agipnemMeHis. KypambliHAa crnvpT »KoFapsl
CycblHAAPAbIH TEK a3FraHTan MesLepiH
nanganaHbiHbl3. KypbiifFbl eciriH xaunnan
alblHbI3.

KoHdopkanap meH onapabiH aiMaxTapsl,
acipece, asipniey GeTiHIH XaKTaybl eTe KarTbl
Kbl3aabl. ELLKaLlaH bICThIK 6eTTepre TUMEHIS.
Bananapabl aynak ycraHbi3.

[ManpanaHy KesiHAe KYPbINFbIHbIH XOFaPFbI
6eTTepi biCTbIK, Bonaabl. XXorFaprbl 6eTTepre
TUMeHi3. Bananapasbl KypbinFblaaH apsl
yCTaHbI3.

Boc blabIC )KyMbIC icTen TypFaH
KOHpopKanapaa eTe Kbizaabl. EwkaliaH 6oc
bIABLICTHI Kbl3AbIPMaHbI3.

XKyMBbIC Ke3iHAe KypbiFbl KaTThl Kbi3aabl.
Tasanay anabliHAa KypblIFbiHbl CYbIThIHbIS.

Hasap ayaapbliHbI3: [[punbai nanganany
KesiHae Tviore GonarbiH 6eniKTep bICTLIK,
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6onaabl. Bananapabl KypbInFblAaH aynak,
YCTaHbI3.

CymbITbinFaH ra3 6ap ras 6annoHsl Tik eMec
Typca, CyWbITbiNFaH ras/6yTaH KypbinfFbiFa
Kipyi MYMKiH. Byn kesae »anblHHbIH
KapKbIHAbI atynapbl nanaa 6onybl MyMKiH.
EHaipinreH 6eniktep 3akbiMAaanybl )koHe
yaKbIT 6Te Kene aya KipMenTiHAIrH XoFanTybl
MYMKiH, 6yn razabiH 6ackapbliiManTbIH
aryblHa oKkeneai. EKi )xaraanza eptke akenyi
MYMKiH. CyibITbiNFaH rasz 6ap 6annoHaapabl
SpKaLLaH KenaeHeH Kyiae nanaanaHy Kepek.

Ky#nik any kayni 6ap!

KYPbINFBIHbIH KO XETiMAI 9NeMeHTTepI
(6enLieKTepi) XyMbIC Ke3iHAe Kbl3ybl MYMKIH.
KypbinfFbl anemeHTTepiHe (benwekTepiHe)
TUMEHI3. bananapabl aynak, yCTaHbl3.

KypbIFbl ecirii alkaHaa bICTbIK, By LbIFYb
MYMKIiH. KypbIniFbl €CiriH »annan awblHbi3.
Bananapabl aynak ycTaHbI3.

blcTbiK )XyMbIC KamepacbliHAa 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
3aTTapAabl nanaanaHbéaHbI3.

BinikTi emec MamaHHbIH XeHaeyi KayinTi.
XXeHaeyai »oHe 3akbiMAaanFaH Kocy
CbIMAApPbIH aybICThIPyAbl TEK Bi3aiH
KIIMEHTTepre Kbi3MeT KepceTeTiH Toxipuben
TEXHUKTepAiH Bipe gu FaHa opblHAaK anajbl.
KypbinFbl akaysnbl 6onca, awaHbl po3eTkaaaH
CYbIPbIHbI3 HEMeCe CaKTaHAbIPFLILTAP
6norblHAaFbl CaKTaHAbIPFbLILUTHI BLUIPiHI3.
CepBUCTIK KbI3BMETKE KOHbIpay LuanblHbI3.

KypbUIFbIHBIH akayblKTapbl XXoHe
3aKbiMAapbl eTe KayinTi. AKaysbl KypbUIFbIHbI
ellKallaH KocnaHbl3. AllaHbl po3eTkaaaH
CybIPbIHbI3 HEMECe CaKTaHAbIPFbILLTap
6norblHAaFbl CakTaHAbIPFbLIWTHI OLWipiHi3. a3
6epyai »abbiHbl3. CEPBUCTIK KbI3METKE
KOHbIpay LUasbliHbI3.

XXapamcbl3 enwemaep, 3akbiMaanraH
Hemece AypbIC OpHaTbiIMaraH KacTpenaep
ayblp )Kapaxkarrapra akenyi MyMKiH. blabic
Typanbl Hyckaynapabl OpblHAAHbI3.



= Hazap ayaapbiHbi3: LLIbiHbI )KabblH Kbi3bin
KeTyAeH CblHybl MYMKIH. KaknakTbl xannawu
TypbIN 6apnblK *XaHapFbinapabl 6LUipiHi3.
LLibIHbI XabblHMeH »annan Typbin AyXOBKa
CybIFaHLLUA KYTIiHi3.

= Kypbl/iFbl TIDEKKE OpHaTblIFaH XaHe
GekiTinmereH 6onca, TiPEKTEeH ChIPFbIN TYCYi
MYMKIH. KyprJ'IFbIHbI Tipekke 6epik BekKity
Kepek.

Aynapbiny Kayni 6ap!

EcKepTy: KypbinfbiHbIH ayaapbinybiH
bonabipMay MakcartbiHAa ayAapbinyaaH
KOpFaHbILWTLI opHaTyFa 6onaasl. MoHTa)kaay
Typasbl HyckaynapZbl OKbIM LbIFbIHbIS.

Tok cory Kayni 6ap!

" BinikTi eMec MaMaHHbIH XXeHAeyi KayinTi.
YKeHzeyai Tek BisfiH KNWeHTTepre KblsmeT
KepceTeTiH ToXipubeni TexHUKTepAiH Gipeyi
FaHa opblHAan anaabl. KypbinFbl akaynbl
6onca, alaHbl po3eTKaZaH CyblpbiHbI3
Hemece caKkTaHAblpfFbilTap 6noreiHAaFb
CaKTaHAbIPFLILWTLI OLWipiHi3. CepBUCTIK
KbIBMETKE KOHbIpay LUasbIHbI3.

= KypbInfFbIHbIH bICTbIK 6eTTepiHae kabenb
U30NAUMACHI epin KeTyi MyMKiH. ElwukalwaH
KOCKbILL KaBenbAiH bICTbIK, KypblIFbIFa TUIOIHE
»Xon 6epMeHis.

* EHeTiH blfiFan TOK COFybIHA aKenyi MyMKIH.
KbICbIMbI YXOFapbl Tasanarbiwtapas
navaanaHbaHbil3.

" XXyMbIC KamepachbiHAaFb! lWamabl
aybICTbipFaHAa WaMm NaTtpoHbIHAA KepHey
6onaabl. AybICTbIpy anabiHaa
caKTaHAbIpFbiTap 6N0rbiH BLUipiHi3.

" AKaynbl KypbliiFbl TOK COFYbIHA OKenyi
MYMKiH. AKaynbl KypbUIFbIHbI eLIKaLlaH
KOocnaHbI3. AlLlaHbl po3eTkadaH CybIpblHbI3
HemMece caKTaHAblIpFbiTap 6norbiHAarbl
CaKTaHAbIPFbILWTHI eLWipiHi3. CepBUCTIK
KbI3METKe KOHbIpay LanblHbI3.
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3aKbimgapAabiH cebenTepi

sipney GerTi

Hasap aynapbiHbI3!

KoHdopkanapabl Tek kacTpenaep opHartbiiFaH Kyinae
nanaanaHbiHbI3. Boc kecTpenaepai »xaHe Tabanapasl
Kbi3ablpMaHbi3. KacTpenaiH Ty6i sakeimaanasi.

Tek »kannak Ty6i 6ap kecTpenaepai »oHe Tabanapabl
nanaanaHblHbI3.

KacTpenai Hemece TabaHbl KOHPOPKAHLIH OpTaCkIHA KOMbIHBI3.
Ocbinaiia, XaHapfbl XabIHbIHbIH XblTybl KOCTPONAIH XaHe
TabaHblH TyBiHe oHTalnbl Tapanaasl. Erep TyTka sakbiMaanvaraH
6orca, KyaTTbl KebipeK yHeMzey kamTamachi3 eTinesi.

a3 »kaHaprbinapbl Tasa aHe Kyprak, 6onyblH KaaaFanaHb3.
YanbiHabl 6enrill XeHe Kaknak, Aan 3 opbiHAapbIHAA 60Nyl
Kepek.

MnuTaHbl NanaanaHy KesiHae XoFapFbl Kaknak, »abbinmMayblH
KadaranaHbi3.

.ﬂyXOBKaHbIH 3aKbimaanybl
Hasap aynapbiHbi3!

Xymbic kamepacbiHbiH Ty6iHAeri Kypanaap, ¢onbra, neprameHt
Karasbl: Kypanaapabl *XyMbIC KaMepachlHblH TyGiHe KoWMaHbI3.
XKyMbic kamepacbiHbIH TyBiHe Ke3 KenreH Typre »ararbiH
¢donbraHbl Hemece nepraMeHT KarasblH TecemMeHis. 50 °C acatbiH
Temnepatypa opHartbifiFaH 6onca, XyMblC KamepachlHblH TybiHe
bIALIC KOMMaHbI3. By XbinyablH ThIM Ken »KuHanyblHa aKkeneai.

Micipy Hemece Kybipy yaKbiTbl 6y3biibin, aManbabiH
3aKbIMZaHybliHa aKeneai.

blCTbIK, XXYMbIC KamepacbkIHAAFbI CY: bICTbIK XYMbIC KaMepachklHa
eluKallaH cy KyimaHbl3. By naiaa 6onaael. Temnepatypanapabii
e3repyi amManbAblH 3aKbIMAanyblHa aKenyi MyMKiH.

blnFanabl asbiK-TyAiK: biIAFanabl eHiMAEPAi XabblK, XKyMbIC
KamepacblHAa y3aK yakblT 60ibl ycTamaHbl3. dmanb
3aKkbiMaanagbl.

YXKeMic WbIpbIHbI: XXeMic NMporbl eTe LWklpbliHALI Bonca, Tabara
OHLLA Ken canbliHAbI canMaHbl3. XXeMic LWbipbiHbI Tabara aFbir,
KeTipy MYMKIH emec AaxkTapAbl kanabipadbl. MyMKiHAiriHWe
TepeHipek aMmbeban TabaHbl NainganaHbiHbI3.

JyxoBKa WKadbiH aLLbIK, €CIKNEH CanKbIHAATY: XXYMbIC KaMepachlH
TeK ecik »abblK, ke3ae cankblHaaTy KepekK. TinTi KypblIFbIHbIH eciri
asgan aweblk 6onca aa, yakbIT eTe Kene MaHaihaarbl »xuhas 6etrepi
3aKbiMAanybl MyMKIH.

EciK TbiFbI3AaFbILLbl KATThl TacTanfFaH: ecik ThiFbI3AarbILLbl KaTThl
nacranFaH 6osnca, KypblifFbl eciri Aypbic Xabbinmaiasl. Iprenec
»xuhas 6etTepi 3akbiMAanybl MyMKiH. ECiK TbiFbI3aarbiLLbH
SpKallaH Tasa yCTaHbI3.

JyxoBKa LKadbIHbIH eCiriH OPbIHALIK HEMece cepe peTiHAe
nanaanany: ecikke OTbIpMaHbI3, eLUTEHE KOMMAaHbI3 XoHe iNMeHis.
JyxoBKa LuKa®bIHbIH eCiriHe biAbICTb HemMece KypanaapAas
KOWMaHbI3.

Kypanaapabl opHaTy: KypbinfFbIHbIH TypiHe 6ainaHbICTel Kypanaap
€CIKTi )KankarAa eciKTiH naHeniHe cbi3aT TyCcipy MyMKiH. ©pKaluaH
Kypanaapabl XXYMbIC KaMepachlHa COHbIHA AeWiH OpHAaTbIHbI3.

KypbInfFbiHbl TackiManAay: KypblifFbiHbl €CiriHiH TYTKacbiHaH anbin
YKypyre Hemece ycTtayra 6onmanabl. ECik TyTKachl KypbiiFbl
canmarblH ycTaManbl }aHe CbiHybl MYMKIH.

[a3 }oHe aNeKTp KocbiNbiMAapAbl OpHATY

lFasabl Kocy

Kocyabl Tek pykcaTtbl 6ap MamaH Hemece NMLeH3NACH 6ap
Kbl3MeTKep «[a3abl Kocy XaHe 6acka ras TypiHe eTy» TapayblHAa
GepinreH HycKaynapfa cai opHaTybl Kepek.

KyenikteHaipinreH mamaH Hemece CepBUCTIK KbI3MeT YLUiH

Hasap aynapbiHbi3!

Ocbl KypbUIFbIHBI PETTeY LuapTTapbl KYPbIIFbIHBIH apTKbI
YKaFblHAarbl 3aybITThIK TaKTauwaa 6epinreH. 3aybiTra opHaTbiIFaH
ras Typi xynabiawameH (*) 6enrineHreH.

KypblnFbiHBEl OpHATY anabiHAa ras XeniciHiH WwapTrapbiH (ras Typi
YOHE ras KbiCbIMbl) TEKCEPIHI3 aHe KYpPbINFbIHbIH APOocCenbAiH
OpHaTbIMbl OChI LUAPTTapFa cav eKeHiHe Ke3 XeTKisiHi3. Erep
KypbINFbl peTTeynepiH e3repTy kepek 6onca, «asabl Kocy eHe
6acka ras TypiHe KaWTa peTrey» TapayblHAaFbl HyCKaynapasl
OpbIHAAHbI3.

Byn KypbInfFbl TYTiH LWbIFAPY apHacbiHa KockliMaraH. OHbl opHaTy
YXoHe nanjanaHyra eHAipy LwapTrapblHa cai Kocy Kepek.
KypbInfFbiHbI TYTiH LWbIFApaThiH TECIKKe KocnaHbI3. bykin xenaety
TananTapblH CaKTay Kepek.

a3abl Kocyabl BeKiTiNreH, AFHW, KO3FaIMaWTbiH KOCbINbIM (ras
KyObIpbl) HEMeCe KOpFaFbiLL LUNAHT apKbliibl OPbIHAAY KEPEK.

KopFarbIL WnaHr navaanaxbinca, MiHAETTi TYPAE OHbIH KbICbIfbIN
KanmayblH HEMecCe KbiCblIMayblH KaaaranaHbl3. LLinaHr
KYPbINFbIHBIH bICTEIK, 6ETTEPIHE TUMEYI KEPEK.

BipiktipMeae »«al eTeTiH KybinTay acnadbl 60nybl KaxeT.
Kayincisgik TexHuKacsbl Typanbl HycKaynap
KypbififFbl KblCbIMbIHBIH HOMUHANALI MaHAEpPi MblHanapAel Kypanas;

Taburu ras ywid (G20) 20 m6ap, (G30) cyibiTbinFaH rassl ywid 30
M6ap, (G31) cyibITbinFaH rasbl ywwiH 37 moap. KypbinFbiHbl
navganaHfaH Kkesae ocbl MoHAEPAi eCKepiHi3. KypbInFbiHbIH
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3aybITTbIK TaKTahLLackiHAarL 6apibiK AePeKTEP OCbl KbIChIM
MaHAepiH eckepin 6epinreH. OHAIPYLLI KYPbINFbIHLI KYPbIFbIHbIH
ZypbiC eMec MaHAepiMeH nanaanaryra 6annaHblcTsl cangapnapra
YKaHe Kayinke »ayanTtbl emec.

A Erep 6eny weniciHgeri ras KbicbiMbl!

Erep ras kbicbiMbl (G20) Taburu rassl ywiH 25 m6ap, (G30)
Cy/MbITbINFaH rasbl ywid 36 m6ap, (G31) cyMbITbiNFaH rasbl yLliH 45
Mmbap MaHiHeH XorFapbl 6onca, Kayincisaik MakcartapbliHaa
KYPbIFbIFa ra3 KbiCbIMbIHBIH PETTETILLIH KOO KepekK. a3 KplCbIMbIHbIH
PeTTerilliH KOCYZibl, OFaH TEXHUKAbIK KbI3MET KOpCeTy i aHe OHbl
petTeyai pykcatbl 6ap 6inikTi MamaH opbiHAaybl kepek. Beny
eniciHaeri rasablH KbICbiMbl KaHAan eKeHiH BiiMeceHis, oHbl
YKepPrinikTi ras KplaMeTiHeH aHbIKTan BiniHis.

a3 wyuneciHgeri akaynap / ras Mici

Erep ras uiciH cesceHi3 Hemece ras )yneciHae akaynapabl
Tancatbi3,

GipaeH ras Gepyai Hemece ras 6annoHbIHbIH BEHTUNIH Xaby Kepek
GipZieH OTThI YXoHe TEMEKIHI eLLipy Kepek

3MEKTP KypanaapAsl eHe Wwamaapabl ewwipy Kepek

Tepesenepai ally xaHe 6eNIMEHI XKaKchlnan Xenaety Kepek

CEepBUCTIK KbI3MeTKe Hemece rasbeH »kababiKTay KOMMNaHWACkIHA
KOHbIpay Luany Kepek.

KypbinfFbiHbl ra3beH wababikTay
KYyObipnapbiHbIH HEMece KYPbiSiFbl TYTKaCbIHbIH
apTbiHa MbIAXKbLITY

KypbinFbiHbl raséeH xababikray KyObipnapbiHbiH apTbiHa
YKBUDKBITNAHBI3; ra3 KyObipbl 3aKbIMAanybl MyMKiH. [a3ablH aFy Kayni



Gap! KypbinFbiHbl TYTKAAAH YCTan XbUMKbITNaHbI3. ECIK TyTKaCh! kaHe
Toncanapbl 3aKsiMAanybl MyMKiH.

ONeKTp KOCbIbIM
Hasap ayaapbiHbi3!

= KypbinfbiHbl CEPBUCTIK KbI3MET opHaTta anmManasl. Kocy yuwiH 16 A
cakTaHAabIpFbIL KaxeT. KypbinFbl 220-240 B kepHeyMeH »XyMbIC
icTeyre apHasraH.

m XKenineri kepHey 180 B maHiHeH TemeHipeK Tycce, aneKkTp
YKaHAbIPY XKYMeci KbiIaMeT eTnenai.

= KypbinFbl Aypbic eMec KockinFaH 6onca, oHAa HyKcaH KeningikTid
KYLLIiH >XOAAbI.

= Kyar CbiMbl 3aKbiMAanca, oOHbl HAIPYLUIHIH CEPBUCTIK KbI3METI
Hemece GBiniKTi MamaH aybICTbIpYbl KEPEK.
CepBUCTIK KbI3MeT YLUiH

Hasap ayaapbiHbi3!

m KypbinFuiHbI 3aybITTHIK TaKTallwaaa KepceTinreH Jepektepre cai
KOCY Kepex.

m KypbInfFblHbl KONAaHbICTaFbl HOpManapra can aNeKTp KocblbiMFa
KOCbIHbI3. KarkeT 6onca KypbinFbiHbI KyaT »KesliciHeH eLwipy yLUiH
pO3eTKa »KaKchlnan yepre KocbinFaH 60nybl Kepek.

= Ken nontocTi 6eny »yheciHiH 6onybIH KamTamachI3 eTy YLLUiH.

» EwkalaH y3apTKbllUTapAbl XeHe yluadbipnapabl naiaanaH6aHbis.

m Kayincisaik TexHukackl cebebi GoMbIHLIA KypbINFbIHbI TEK Xepre
KOCbIIFaH po3eTKara KoCy Kepek. Erep KoFpanfbill »kepre Kocy
HycKaynapfa cai 6onmMaca, TOK COFy KayniHeH KoprayFa Keningik
6epinvenai.

m KypbinfFbiHbl Kocy yuwiH kabenbaid H 05 W-F TypiH Hemece 6acka
kabenbAi nannanaHy Kepek.

KenneHeH 6arbiTTay
KypbInfbiHbI Tikenien acxaHa eieHiHe KOMbIHbIS.

Kypbinfbl GUMiKTiF peTTeneTiH aAKTapMeH abablKTanfFaH. AAKTapbIH
peTTen KypbiFbiHbI lWaMameH 15 MM-re KeTepy MYMKIH.

PetTeneTiH aAKTapblH COMbIH KiNTIMEH KYpPbIFbl KenAeHeH TypaTbiH
eTin peTTey Kepek.

Kabbiprara 6ekity

MnuTa aynapeinibin KeTneyi ywiH KaMTamachI3 eTiireH KPOHLITENH
KemerimeH KabblprarFa GekiTy kepek. Kabbiprara GeKiTy HycKkaynapblH
OpbIHAAHbI3.

KypbiniFbiHbI OpHaTY

= KypbinFbiHbI KOPCETINITEH enwemaepre cau Tikenew acxaHaaarbl
efleHzie opHaTy Kepek. backa sattapaa opHatyra 6onmMansl.

u [nuTaHbIH XKOFapPFbl XKUeri MeH TYTIH LbIFapaTbiH KyObipAbIH
TOMEHTi YXMETiHIH apacblHAaFbl KALLbIKTLIK, TYTiH WbIFApaTbiH KyObip
eHAIpYLUICiHIH HycKaynapbiHa can 6onybl Kepek.

= KypbinFbl opHaTyAaH KeMiH XXbIMKbIN KeTneyiH KaaaranaHbi3.
KapkblHAbI #aHaprbiaaH Hemece WoK »kaHapFbICbIHaH XaKbiHAa
TypFaH »XnhasblH Hemece KabbipFaHblH 6eTiHe AeMiHri KaLlbIKTbIK,
50 MM-ZieH a3 6onmaybl Kepek.

Tacumannay KesiHAae OopblHAaNaTblH WWapanap

KypbinfFolaarsl 6apnblk KosrFanatbiH 6eniktepai iscis anyra 6onatbiH
neHTameH BeKiTiHi3. KypbInFblHbIH 3aKeIMaanyblH 6onabipmay yiiH
YKUEKTepiH (Mbicanbl, Nicipy TabacklH) XyKa KapToH KaFasbeH
opaHbI3, caiikec Benimaepre canbiHbI3. LLbIHbI €CiKTIH iLLKi »aFbiHa
COKKbINapAabl 6onasipmay YLUiH anAblHFbl YaHe apTKel KabbipFa
apacblHAa KapToH canbiHbi3. EcikTi )keHe 6ap 6onca KoprarbiLL
TaKTaHbl XKabblCKak NeHTaMeH KypbIFbIHbIH BYHipAik XaKTapbiHa
BeKiTiHi3.

Bacrankbl KypbliFbl opaMachiH cakTaHbl3. KypbinFbiHbl TeK 6acTankbl
opamMapja TacbimanaaHbli3. Opamaaarbl KepceTKinepAai ecKepiris.

Erep TynHycKanbik opama eHgi Mok 6onca

Tacbimanzay KesiHAeri biIkTuman 3akbiMaanyaaH Kopray YLUiH
KYPbINFbIHbI KOPFaFbILL Opamara opaHbI3.

KypbInFbiHbI TiK Kyiae TaceiManaanbl3. KypbiiFbl €CiriHiH TYTKacbiH
Hemece apTKbl TaKTanapabl yctaMaHbl3, OATKEeHi onap 3akbiMAanysbl
MYMKIiH. KypblnfFbiFa ayblp 3aTTapAbl KOWMaHbI3.
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CisniH MaHa KYpblFbiHbI3

Byn Tapayaa Kypbinfbl, Y)XYMbIC TYpPepi »XaHe KepeK->kapakTap
Typasnbl ManiMeTTepAi anachi3.

Xannbl

KoHdurypauma cevikec Kypbiifbl TypiHe 6ainaHbICThl.

1

S3ipney OerTi

MyHaa 6ackapy TakTacbiHa Wwonyabl anacki3. KoHpurypaumua caikec
KYPbINFbl TypiHe 6ainaHbICTbI.

TyciHikTemenep

1

OneKTp KoHbOpKa

CraHaapTThl )KaHapFbl

KapKblHAbI YKaHapFbl

2
3
4

YHemai »aHapfbl

Tycinaipme
1* KopFaybllw TakTa*™
2" By WhbIFbICHI
Ha3sap aynapbiHbi3!
MeLw »KyMbIC icTEreHze ockl Xepae bICTbIK Oy LWbiFaabl
3 Micipy naHeni**
Backapy naHeni**
5* CankpblH aya »xenaetkiwli
6 Mew eciri**
7 ACTbIHFbI XbINXKbIManbl XaLUIK**

*

*%
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OnumAnblK, (Keibip KypbinFeinapaa KomxeTimai)

KypbInFbIHbIH TypiHe 6ainaHbICTbl GenekTepae aybiTkynap
601ybl MYMKIH.



Backapy naHeni

KypbinfFbl TypiHe 6ainaHbicThl Berniiektep 6acka 60nysl MyMKIH.

dyHKUUANAP aybICThIPbIN-KOCKbILLbI

®yHKUMANAP aybICThIPbIN-KOCKbILLILIHBIH KOMEriMeH AyXOBKaHbIH
KbI3AbIPY TYPiH OpHaTbIHbLI3. DYHKUMANAP aybICTbIPbIN-KOCKbILLbI
COJNFa YXaHe OHFa Bypbinaabl.

KaXkeT KblaZblpy Typi opHaTbiNFaHAa, AyXOBKaaa wam XaHaabl.

Ky# DYHKUUA

o Ouwipyni JHyxoBka WwKadebl ewwipineai.

E  >Koraprel/temetri
bICTBIK*

Tek 6ip AeHreiae nicipyre »koHe
KyblpyFa 6onaabl. Byn petrey Kanein-
TapAaFbl HemMece NoAHOCTaFbl TOPTTap
YKOHe nuuuanap, api Mancbl3 cublp eTi-
HEeH »acasnFaH Kyblpaak, 6ysay eri
YKOHe yKabaWbl KyC YLUiH kapanabl.
Mai ycTiHae »keHe acTbiHaa BipKerKi
LblFaAbl.

)  TemeH KpisbiTy TeMeHTri Kbi3y peXXMMiHiH kemerimeH
Tamakrapabl COHbIHa AeWiH a3ipneyre
Hemece Kbi3apTyra 6onaabl. Temnepa-

Typa acTbiHaH Keneai.

(]  Teric 6etTeri rpuns,
LafFbiH 6eT

Byn KbI3abIpy Typi rpunbae CTEenK-
TepaAi, cocuckanapabl, 6ansiKrapabl
>KoHe ToCTTapAbl asFaHTan MenLuep-
nepae asipney YLUiH >xapaiasl. [pu-
NbAIH KbI3AbIPY 3NEMEHTIHIH opTasblK,
Geniri Kbizaabl.

(]  Teric 6etTeri rpuns,
YNKeH 6eT

BipHelue BULUTEKCTI, COCUCKaHBI,
TOCTThI XXoHe BanbIKTbl KybIpyFa
6onazbl. [punbabiH KbI3AbIpy ane-
MEHTIHiH acTbliHAaFbl BYKin aymak,
Kbl3abl.

* EN50304 ctaHAapThiHAAFbl KyaTTbl YHEMAEY ChiHbIObIHA Caii KbI3-
ablpy Typi.

Temnepatypa peTTeriLui

Temneparypa peTTerilliHiH KemMeriMeH TeMnepaTypaHbl }oHe rpuib
AeHremiH opHaTbiHbI3.

Ky#n DYHKUUA

° Hen kyf#i JyxoBKa bICTbIK emec.

50-270 Temnepatypanap Temneparypa aepekrtepi, °C.
ayKbIMbl

1,2,3 punb perkumi [punb pexxMMi yLUiH rpunb AeHren-

nepi, warbiH (7] xeHe ynken (7] 6er.
1-aeHrew = ancis

2-feHren = oprawia

3-AeHren = KyLwTi

JyxoBKa KbI3ablpbinbin XaTkaHaa Temnepartypa peTTeriwiHii ycTiHae
LaMm »aHbin Typaabl. Erep kbi3abipy ysince, on ewegi. benrini 6ip
petTeynepae xaHbanasl.

KoHdopka ceHaipriwitepi

KoHdopka ceHAipriluTepiHiH kemeriMeH KoHpopKanapAbiH KyaTblH
opHaryra 6onagesl.

Kyn dyHKUMA/ra3 nauTachl

1 - ]

o  Hen kyi MnwuTa ewipinreH.

3 XKauabipyFa XaHavipyrFa apHanfaH Kym
apHasfFaH Kyn

©  OpHaTynap ayKbIMbl  YKEH XKafbiH = eH KyLUTi opHaTy

0 YHEMAI anblH = eH TeMeH opHary

OpHartynap aykbIMblHbIH COHbIHAA Tipek 6ap. OaaH api
aviHanAbIpMaHbI3.

Xymbic Kamepachl

XKymbIC KamepacbiHAa AyXOBKa LUKAPbIHbIH LaMbl OPHANACKaH.
CankblHAaTy »enaeTKili AyxoBKa LWKadblH Kbi3biN KeTyAeH
KOpFanapl.

AyxoBKa WwKadbIiHAAFLI LLAM

XyMbic icTen TypraHAa *XyMbIC KamepacbiHAa LaMm XaHaabl.

CankbiHaaTy menaeTKiLli

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

MKyMbICTaH KeMiH Kbi3ablpy Kamepachl TesipekcankplHaaybl YLLiH
yenaeTkiw 6enrini 6ip yakpIT 60Mbl XKyYMbIC iCTErAI.
Hasap aynapbiHbi3!

Xenpety TecikTepiH »annaHbl3. OWTnece AyxoBKa LKadbl KbI3bIM
KeteAai.
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KypanaapbiHbi3

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

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

Top

blakic, nMportapAbIH KaneinTapsl,
KyblpZak, a3ipney, rpunbae Kyblpy
YXOHe TepeH KaTbipbliFaH TaMakTap
YLUiH.

Topabl allblK XafFbiIMeH AyXOoBKa
eciriHe »kxoHe OyrinreH »karbiIMeH ToMeH
Kaparbin ~— casnbiHbl3.

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

KuFaLl GeniriH ecikke Kaparbin cany
KepeK.

Kypanabl opHanacTbipy

Kypanael ayxoBkaza 5 Typni GuikTikke opHaTyra 6onaasl. Kypanasl
opKallaH CoHbIHA AeWiH, YXOBKa eCiriHiH aMHeriHe TMMenTiHAewn
casblHbI3.

RRPP

Kypanabl LwamameH »apTbicbiHa AeHiH anyFa 6onadbl, on
aynapbinmanasl. Ocbinailia TamakTapAsl OHal LbiFapyra 6onazsl.

Kypanapl yxoBKara opHaTy KesiHAe KypaniAblH apTKbl
KabblpFacbiHAaFbl AOHECKE Ha3ap ayAapblHbl3. TEK ocbkinai Kypan
aypeic GekiTineai.

Hyckay: Kypan KpldyaaH nilwiHiH e3repTyi MyMKiH. Kypan cyblFaHHaH
KeMiH BipaeH 6acTankbl NilwiHiHe kenedi. OHbIH QYHKUMACHI
Oy3binmanbl.

TabaHbl eKi karFblHaH eKi KONIMEH YKoHe cepere napannesb KiprisiHis.
TabaHbl opHaTy KesiHAe TabaHbIH OHFa HEMECE COJFa XbIMKYbIH
6onasipMaHbl3. OitTnece TabaHbl Kipridy KMbIH 6onazbl.
OmanbaanraH 6eTrep 3akbiMAanybl MyMKiH.

Kypanaapabl CepBUCTIK KbI3BMETTeH, apHaibl AYKEHHEH Hemece
WHTEPHET apKbinbl caTbin anyra 6onaabl. HEZ HemipiH xabapnaHbi3.

ApHaiibl )ababiKTap

ApHaiibl }KabablKTapabl CEPBUCTIK KbI3MET HeMece MaMaHAaHFaH
AyKeHAe caTbin any MyMKiH. Bi3giH KitanwanapeiMmbl3aa Hemece
WHTEPHETTE TypAi NeriHiare caikec eHiMaepai Taby MyMKiH. ApHaibl
*ababliKTapZblH KON XeTiMainiri Hemece Tancbipbic 6epy MyMKIHAIr
enre 6anaxbicTel. On Typanbl aknapartTbl caty Ky>katrapbiHaa taby
MYMKIH.

ApHaiibl )xabablkTap ap6ip KypbiFbl yLUiH calikec emec. Catbin
anyaa KypbUTFbIHbI3AbIH TONbIK HOMIpiH (E HeMmipi) 6epiHis.

ApHaiibl ababikTap HEZ Hewmipi

DyHKUUA

Muuua Tabackl HEZ317000

On nuuua, TOHa3bITLIIFAH TaMaKTap aHe AeHrenek TopTrapra
apHanfaH. Muuua TabacbiH smbeban Taba opHbiHA NanaanaHy MyM-
KiH. TaBaHbl TOp YCTIHEH XbIMKbITIN KeCcTeAer AepeKTepi OpbiH-
JaHbI3.

CanblHaTblH TOp HEZ324000

Kyblpy ywiH. [punb TopbiH apAaiibiM oaM6eban Tabara canHbi3.
TamarbiH Man Hemece eT Cybl ycan anbiHabl.

Ipunb Tabackl HEZ325000

Mpunbae nicipy KeioHAe rpuib Topbl OpHbIHA HeMece BYpKiHAi
Kapraybl peTiHAe naijanaHeinazbl, NewWTi KaTTel NacTaHyAaH cakray
YWiH. Mpunb Tabackl embeban TabameH nanganaHbinazbl.

Mounb GenekTepi rpunb TabackiHaa: Tek 1, 2 kaHe 3 cany GUiKTepiH
naiaanaHy Kaxer.

Mpunb Tabackl 6ypKiHAI KopFaybl peTiHae: ambeban Taba rpuib
TabacbiMeH Bipre Top acTblHa canblHaAbl.

MMicipy Tacebl HEZ327000

Micipy Tackl ©3 KOSIMEH acTbl KbiTblpnak 6onatsiH HaH, TOKaL NeH
nuuua e3 KonMeH nicipyre apHanraH. lNicipy TaceliH apaanbiv
YCbIHbIIFAH TeMnepaTypara Kbl3biTy Kepek.

OwmanbaanraH nicipy tTaéacel HEZ331003

Benilw neH nevyeHbe.

Micipy TaBCbiH NeLw eciriHe KUCaUTbIN NELKe XbIMKbITbIHbIS.

Ky#in KeTyaeH KOpFanTbiH XaMbinFeickl 6ap amans- HEZ331011
ZanraH nicipy Taéacsbl

Beniwtep MeH neyeHbeHi nicipy TabacbiHAa OHal Tapaty MyMKiH.
Micipy TaBcblH NeL eciriie KUCanTbiN NELUKE XbIMKbITBIHbIS.

Ombeban Taba HEZ332003

LLIbipbiHABI GariLL, TOKALL, TOHA3LITBIFAH TAMAK, XXOHE YIKEH Kybip-
AakTap ywiH. CoHaan-ak Top actelHAA Mai MeH eT CybIH ycTay YLUiH
nanaanaHy Aa MyMKiH.

SOMmbeban TabaHbl NeLl eciriHe KUCanTbIn NeLLKe bIMKbITbIHbI3.

Ky#in keTyAeH KopFalTbiH XambinFeickl 6ap ambe- HEZ332011
6an Taba

LLIbipbiHAbI GoniLl, TOKAL, TOHA3LITEIIFAH TAMAK, XXOHE YIIKEeH Kybip-
JaKktap embeban Tabaga aypbic Tapateiiaas. OMOeban TabaHbl
neLl ecirive KUCanTbIn NELLKE XbUKbITbIHbI3.

Kacinkoit Taba Kaknarbl HEZ333001

Kaknak kacinkoi TabaHbl kacinkoi Kyblpy TabacbiHa aiHanabipabl.
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ApHaiibl MababiKTap HEZ Hewmipi PyHKUUA

Kacinkoi Tabackl canbiHaTbiH TOP MEeH HEZ333003 YnkeH kenemaepae nicipyre apHanfaH.

Top HEZ334000 blabic, 6enim.niLuiHnepi, KybIpAaK, CTEWK YXoHe TOHa3bITbiFaH
TamakxTap YLUiH.

OiiHekTi Taba HEZ915001 OWiHeKTi Taba AeMAaeneTiH TaMaKTap XXeHe KeMeLUTepre apHaFaH.

ApHaliibl 6aFaapnamManap eHe Kyblpy aBToMaTUKachlHa COUKeC.

CepBUCTIK KbI3MET - apTUKYN

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

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

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

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

JyxoBKa-wwKadblH, rpunbai Tasanayra ApTuKyn Hemipi 463582

apHanfaH renb

HyMbiCc KaMepacblH Tasanayra apHanfFaH. [enbaiH Uici XOoK.

YALWBIKTbl KYPbibIMbI 62p MUKPO TasnlubIKThl
MannbIK,

ApTukyn Hemipi 460770

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

Ecik 6yraTTarbilbl ApTUKyn HeMipi 612594

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

BipiHWIi peT nannanaHy angbiHaa

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

JyxoBKa WKadbiH KbI3AbIPY

XKaHa KypbInFbiHbIH UiCiH KeTipy yLUiH 6oc AyXoBKa LKadbiH
Kbi3AbIPbIHbLI3. By aFaaiiaa wkadTel YorFapFel/TeMeHri bicTsIK ()
pexumiHge 240 °C TemneparypacbiHAa Kel3Ablpy Tamalua LeLlim
6onbin Tabbinaabl. XXymbIC KamepacbkiHAa opama KanablKTapb
6onmMaybliH KazaranaHbils.

O3ipney 6eTiH opHaTy

Osipney 6eTi ras )KaHapFbINapbIMEH KaHE 3NEKTP KOHPOPKaMeH
»ababikTanFaH. MyHaa ras »xaHaprbiCbiH KaHAbIPY XKoHe asipney
TaKTaCblH OPHATY YKOJbl Typasibl OKM anachbis.

a3 aHapbIFbICbIbIHH GacTapbIH WaHe
KaknaKTapbiH angbiH ana Tasanay

a3 )aHapFbICbIHbIH KaknarblH (1) XxeHe 6acbiH (2) XyFbill 3aTTbl
KOChIN TazanaHbi3. bapnbik GenweKTepi aKchinan KypraTbiHbi3.

XanbiH GenriluTi )xeHe kaHapFbl KaKnarblH KOHOPKa KopnycbkiHa (5)
KanTagaH opHatblHbI3. binTe (3) KeHe »kanblH aaTuuri (4)
3aKkbiMAanMayblH KaaaranaHbl3.

dopcyHKa (6) KypFak XeHe Tasa 6onybl kepek. XXaHapfbl KaknarbiH
anblH 6enriluTe apKallaH Teric opHaTy Kepek.

Mew KbI3abipFaHAa acxaHaHbl XenaeTiHi3.

1. dyHKUMANAP aybICTbIPbIN-KOCKbILLbIHBIH KoMeriMeH XXoFapFbl/
TeMeHri biCTbIK [(Z) pe>kuMiHe opHaTbIHbI3.

2. Temneparypa peTtreriwiHiH kemerimeH 240 °C MaHiH OpHaTbIHbI3.

Bip caratTaH KemiH AyxoBKa LKadbIH eLwipiHi3. Byn yLwiH GyHKkuMAanap
aybICThIPbIN-KOCKBILLLIH HONMe OPHATbIHbI3.

Kypangapabl Tazanay

Kypanabl GipiHwi peT nainaanaHbai Typbin bICTLIK cabbiHAbI CyMeH
YKOHE XyMcaK LybepeKneH MyKUAT TasanaHbl3.
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ras HaHapfbIiCblH XaHAbIPY

YKaHapfbl KaknarbiH apAaibiM »kaHapFbl TabarbiHa AYpPbIC
opHaTbiHbI3. XaHapfbl TabarbiHAarbl TECIKTEP 60C B0NYybI KEPEK.
Baprbik Geniktep Kyprak 6oniibl KaxeT.

1. XXoFapfbl NnnTa KanTamachblH allblHbI3. [auTa »ymeic ictey
KesiHAe YCTHr KanTama alublk, 60Mybl KaXeT.

2. KepeKTi KoHpOpKaHbIH eLLipriLliH 6ackin conFa 3 oT any 6enriciHe
6ypaHbi3. OT any 6acTbinagsl.

3. KoHpopkanap aybICThIpbIN-KOCKbILLbLIH 1-3 ceKyHA 6achin TypbIHbI3.
a3 aryabl 6acTtan ras xaHaprbicbl oTanasl.

@

9

Ot any Kopraybilwbl 6encengipineai. Mas anaybl ewice ot any
KOpPFayblLLbl apKbISIbl Fa3 XEeTKi3inyi ToKTatsinaabl.

4. KakeTTi anay kenemid petreHis. & Owwik meH O 6enrinepinin
apacbiHga anay 6aaHasl 6onmMaitasl. Con yuwin © ynkeH MeH 0 Kii
anay apacblHAarbl peTTeyiH nanaanaHblHbI3.

5.Erep anay eluce, aicTi 2-6acKplluTaH 6actan KaiTtanaHbis.

6. licipy aaiciH aaKTay yLiH KOHGOPKA aybICTbIPbIN-KOCKbILbIH OHFA
1 . o
0 OLWiK Ky#iHe BypaHbI3.

KoHpopKa aybICTbIpbIN-KOCKBILWLIH 15 CeKyHATaH y3ak, otany KyiiHae
Bacbin yctay MyMKiH eMec. Erep »xaHapfbl 15 cekyHATaH CoOH
»kaHbaca 6ip MUHYT KyTe TypblHbI3. COCbIH OT any aJiciH KaiTanaHbi3.

A Hasap aynapbiHbi3!

Erep eLuipreHHeH COH ani bICThIK NAUTaAa KoHopKanap aybICTeIpbIn-
KOCKbILLbIH BypacaHbi3, ras welrassl. Erep koHdopkanap
aybICTLIPbIN-KOCKBILLIH 3¢ OT any KyitiHe BypaMacaHbia ras afbiHbl 60

CEeKyHATaH COH ToKTatbinaabl.

a3 maHaprbiCbl )aHb6anabl

Kyar elkeHae Hemece xanablpy GinTeci binFangsl 6onca, ras
YKaHapFbIChIH ra3 oTTbIFbl HEMeCeE CipiHKe KeMeriMeH XkaFyFa Gonagei.

AnekTp nnuTta

ONeKTp KOH- Hbiny KyaTtbl 3neKTp KoHPOopKa yLiH
¢opkKa, Kbi3- KacTpenaepAiH waHe
AbIpy TabanapabiH apanTbiH
AeHrennepi AnameTpnepi

1 100 Bt 14,5 cm

2 150 Bt 14,5 cm

3 220 Br 14,5 cm

4 500 Bt 14,5 cm

5 720 Bt 14,5 cm

6 1000 Br 14,5 cm

BneKTp KOHPOPKaHbI Kbi3AbIPY

HarFbIMCbI3 MICTi KeTipy YLUIH 31eKTPp KOHPOPKaHbl eH XoFapsl
AeHreiae 3 MUHYT 60#bl Kbl3AbIPbIHbI3.

O3ipney 6eTiH Kenecigen peTTeHis

KoH@opKaHbIH Kbi3y KapKbIHAbIbIFLIH COMKEeC KOHPOpKa
COHAIPriLLiHIH KeMeriMeH peTTeHis.

Kenecigew apeker eTiHi3:

1. MnuTaHbIH OFapFbl KaKNarbiH allbiHbI3. [Naiganady kesiHae
KaKnak, apKaLlaH aLlblk, 60nybl Kepek.

2. KoHdpopka ceHaiprilliH KayKeT AeHreire (1-6) opHaTbIHbI3.
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3. Bsipney 6eTiHiH AnameTpi 145 MM Kypaiasl. EHAi TamakTbl
asipneyai 6actayra 6onaasl. Tek Teric Ty6i 6ap KecTpenaepai
nanaanaHbiHbI3. KacTpenain Hemece TabaHblH AMameTpi KOHOpKa
enwemMaepiHe cai 6onybl Kepexk.

4. Ouwipy yLwiH KoHpopKa ceraipriliH 0 (ewwipyni) KyiiHe OypbiHbI3.

1 KbI3AbIPY AEHrevi = eH TeMeH Kyar
6 KbI3AbIpY AEHreni = eH XoFaphbl Kyat

Kbi3abipy Typi 1 Hemece 2  Menwepre 6ainaHbICThI
Micipy 6 Osipney npoueciH 6actay
2 Osipney NpPoLECiH anFacbITpy,
Ka)KETTINIKKe can, XoFapbl
Hemece TeMeH
Kyblpy 6 Maiab! Kpi3abIpy, Kybipy NpoueciH

4 Gacray
Kyblpy npoueciH 6actay

OnekTp KOHdOPKA KOCkINFaHAa, MHAMKATOP LaM »aHbln Typabl.

A Hasap ayaapbiHbi3!

AWiHanManbl aybICTbIPbIN-KOCKbILL OpHaTbINFaH 6onca, aneKTp
KOHOOPKa KocbinMaiasl. Erep anHanmansl ayblCTblPbIN-KOCKbILL
KOCbIIFaH 3NeKTp KOHOpKara opHaTbiiiFaH 6onca, aneKTp
KOH(OpKara KyaTTbl 6epy yaineai.

AnekT KoHPOpKa Typanbl MaHbI3Abl aKnapat

KacTpen Hemece Taba Ty6iHiH AMamMeTpi KOHPOPKAHBIH enleMiHe
collkec Bonmaca Hemece kacTpen Ty6i Teric Typmaca, TyTbIHbINaTbIH
Kyar aptaabl. LLIbIFbIN KETKEH TaMak, KyHin KeTeai }aHe KeTipy KUbIH
fakTapAbl Kanasipadsl.

KacTpen MeH Taba Ty6i KypFak 6onyblH KaaaFanaHbil3.
YcTiHae KacTpen Typca, 3NeKTp KoHpopKa eLwipyni 6onmaybl Kepek.

KbI3yAblH 8CepiHeH KOHPOPKaHbIH MeTan CakMHACKI yaKbIT eTe Kene
TyccisaeHeai. TyccisaeHyAai asipney TakTacblHbIH CaKMHAChIH
ry6kaHbIH BYAip KaFbIMEH XXaHe XYFbILL 3aTreH Tasanay apKblibl
KeTipyre 6onaasl. Taszanay KesiHae ry6ka asipney 6eTiHe Tvin
TypMaraHblHa KO3 XETKI3iHi3.

KoHdopKaHbl eLwwipreHHeH KemiH ani KanablK Xblay KO XeTiMAi
6onaabl. Bananapabl KypbIFbIAAH apbl YCTaHbI3.

ARHanManbl TYyTKa KyaT eLUKEHHEH KeHiH eLUipinreHiHe Ke3 XeTKI3iHi3.

KecTe - Micipy

Opbip KOHPOpPKA YLiH COMKeC Kenemaik KacTpenai TaHaaHbI3.
Kactpen Hemece Taba acTblHbIH AMaMETPi KOHDOPKa enwemiHe
calKec 6onybl KaXKET.

[Micipy yakelTTapbl TaMak, TypiHe, canMarbiHa XaHe canacbiHa
6ainaHbicTbl. Con yLiH aybiITKynap 6onybl MyMKiH. OnTumanasl
nicipy yakbITbiH ©3iHi3 6aranaybliHbl3 MyMKiH.

KekeHicTepae BUTAMWUH MEH MUHepan 3aTTeKTep Kanybl YLUiH
MYMKIHLLiNIK BOMbIHLLIA KEM CYMeH MicipiHi3. KekeHicTep KaTTbl »kaHe
iLiHAe Ken HepAi 3aTTap cakTaHybl YLUIH KbiCKa Micipy yakbITTapbiH
TaHAaHbI3.



Meican Taram KoHdopka Micipy 6acKbiwwbl
Epity LLlokonaa, capbiman, maprapuH  Tuimai »aHaprbl Kilwi anay
HbinbiTy Copna, KOHCEPBINEHreH kekeHic- CTaHAapTTbl XaHapFbl Kilwi anay
Tep OrneKTpoKoHpopKa™™* 1-2
HbInbITY }oHEe Mblnbl Kexkenep Tuimai xanaprbl Kiwi anay
ycray OneKTPOKOHpOpKa** 1-2
Bynay* Banblk, CraHaapTTbl XKaHapfbl YIIKEH YXaHe Kili anay apacbiHAa
OneKTpoKoHpopKa™™* 3-4
ByKTbIpYy* KapTon »«eHe 6acka kekeHictep, CTaHAapTThl XKaHapFbl Y/IKEeH XaHe Kili anay apacbiHAa

er

OneKTPOKOHpOpKa**

3-4

HanHaTbin nicipy

Kypiw, keKkeHic, eT TamaxTapsbl
(Ty3abIKTaNFaH)

CranzapTTbl XaHapFfbl
OneKTpoKoHpOopKa™™*

Y/IKeH anay OMiKTiri
5-6

Kybipy

Ky/Mak, kapTton, LWH1Uenb,
Ganblk TaAKLLanapsbl

KaTTbl XXaHapFbl**
Bok »xaHapfbicbl™*

YNIKEH YXaHe Killi anay apacbiHAa

* Erep KaknakTbl KacTpenai nainganaHcaHbl3, Cy KaiHaraHaa anayabl Aepey KillipenTiHis.

** OnumAnbIK. Kypblinrsl TypiHe 6ainaHbiCTsl Kernbip KypbinFoinapaa KomkeTiMai (Bok yaHapFbiCbiHAA KybIpy YLLIH BOK TaBacklH nanaananymsl

yCblHaMbI3.)

Konaunbl biabic

MaHaprbl/anekTp KoH- KacTtpenaiH eH

KacTpenaiH eH ynkeH

dopka*™ a3 anameTpi avameTpi
3OnekTp KoHbopKa* 14,5 cm 14,5 cm
Wok >kaHapfbicbl™ 3,6 24 cm 28 cm
KBT

KaTtTbl XKaHaTbIH 24 cm 28 cm
waHapfbl 3 KBT

CraHaapTTbl XaHapfel 18 cm 24 cm

1,7 kBt

YHemai xanaprbl 1 KBT 12 cm 18 cm

* OnumA (aneKTp KoHpopKa Gap ynrinep yLuiH)

* Onuwma (Wok »aHaprbickl 6ap ynrinep yLiH)

MapanaHy Typanbl HycKaynap
Keneci Hyckaynap KyatTbl YHEMZEYTe aHe biAbICTbIH 3aKbiMAanybiH

B6onabipMayFa KeMeKTeceai:

V-

Op >KaHapFbl YLUIH enLemi
Konawnbl blAbICTbI
nanaanaHbiHbI3.

YnKeH >kaHapfblnap yLUiH enwemi
LUaFbIH bIAbICTEI NaiaanaHbaHbI3.
XanblH blabICTbIH ByHipnepiHe
TUMEYi KepeK.

Osipney GeTiHAe TypaKTh
TYPMaMTbIH NiLliHi e3repreH
bIALICTHI NaiaanaH6axbi3. blasic
ayaapbinybl MYMKIH.

Tek Ty6i Teric Hemece KanblH
bIABICTLI NaiAanaHbIHbI3.

Kaknakcel3 HeMece XbUDKbIMN
KETKEH KaKnaKkmneH a3ipnemMeHis.
KyaTtTblH ken meniuepi
TYTbIHbINAAbI.

OpKallaH blbICTbl XaHapFbIHbIH
opTacklHa OpHaTbIHbI3, eWTNEeCe
on ayAapbinybl MYMKIH.

KacTtpenaepai Topnapra
KOMbIHBI3, Bipak, eLuKkallaH
Tikenew )aHaprblnapra
KOVWMaHbI3.

ManpanaH6ai Typbin biabicKa
apHanfaH Topnap »aHe
YKaHaprblnapaarbl Kaknakrap
ZypbIC OpHaTbINFaHbIHA K83
METKI3IHI3.

Ogzipney 6eTiHAE TYpPFaH biabIC
KemerimeH abaiinan a3ipneHis.

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

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

Tabanapabl, KecTpenaepai xaHe
T.6. TONbIK KyaTrneH y3aK yaKkbIT
6oiibl nanganaHbaHbI3.
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IlyxoBKa wWKadbIH peTTey

JyxoBKa LKadblH peTTeEYAiH ap Typni MyMKiHAiKTepi 6ap. OcbiHAa
KaXKeT KbI3AbIpY TYPiH, TeMnepaTypaHbl HeMece rpuib PEXUMIH
opHarTy »onbl TyCiHAIpineai.

Hyckay: [lyxoBKa oiHeriHae KoHAeHcaTTbiH naiga 6onybIH
GonasipMay YLUiH TamMaKTbl canmMan Typbin anabiH ana Kbisaslpy
YCbIHbINaAbI.

KbI3bITYy TYpi MeH TemnepaTtypa
CypeTTeri Mbican: »orFapFbl/TeMeHri Kui3biTy 190 °C [D.

1. DyHKUMA TaHAAYLUBICH! aPKbINbl KbI3bITY TYPiH TaHAAHbIS.

CJ -

KyTy aHe Tasanay

JypbIcTan KyTCeHi3, a3ipney 6eTi )oHe nnuta aAeMiniriH kaHe
dyHKUMOHaNABINbIFBIH cakTanabl. OcblHAa cisre onapabl KYTy KaHe
Tasanay »onbl TyCiHAipineai.
Hyckaynap

LLIbIHbI, MNacTUK XeHe MeTann CUAKTLI ap TypJi Matepuanaap

nanaanaHbinFaHAbIKTaH, AyX0BKa LKadbIHbIH anfblHFbl NaHeniHiH
TyCiHAE asFaHTal albipMallbinbiKTap 601ybl MYMKIH.

Ecik WhIHBICEIHAAFbI CY i3Aepi CUAKTBI B0NbIN KepiHETIH
KeneHKesnep AyxoBKa WKadbiHAAFbI LWaMHaH LiaFblibICKaH
apblkTaH 6onaabl.

OTe )oFapbl Temnepatypanapia dMasb XaHbin KeTyi MyMKiH.
OcblHbIH canaapbiHaH dMasb TyCiHAe asFaHTan aibipMallbinbIKTap
60sybl MYMKiH. Byn KanbinTel kaHe KpI3MET eTyre acep eTnenai.
YKyKa TabaHblH YKMEKTEpi dManbMeH TONbIFLIMEH YabblMaraH.
CoHzblKTaH onap karnapnel 6onaasl. byn kopposuaaaH
KOPFaHbILLKa acep eTrnenai.

Wyrbil 3aTTap

Bettep AypbIiC emec Tasanay 3atTapMeH 3akbiMAanmaybl YLUiH Keneci
aKnaparka Hasap ayfapbliHbi3.

Osipney 6eTiH TazanaraHaa

apanacTtblpbliMaraH XXYFblll 3aTTbl HEMeCe biAbIC XYY
MallnHacblHa apHanfaH XyfblLl 3aTTbl namaanaHbaHbI3,

ewbip KblpFbilUTapAbl,

ZlyxoBKanapAarbl Tasanarbllutap HemMece Aak KeTiprilutep CUAKTbI
arpeccuBTi Tazanarbill 3aTTapAbl nainganaHbaHbI3,

ewbip KbICbIMbI XOFapbl TasanarbiTapabl Hemece By
TasanarblWTapblH Nanganaxyra 6onmainiabi.

XekenereH anemeHTTepAi blAbIC XKyy MalUMHaCkIHAA
TazanamaHbil3.

JyxoBKaHbl TazanaraHaa
arpeccuBTi HeMece abpasuBTi TasanarbiLL 3aTTap
KypamblHAa CNMpT Ken ewwoip yFbIL 3aTTapabl,
ewbip KbipFbiLLTapAbI,

ewBip KbICbIMbI YXOFapbl Taganarbiutapbl Hemece By
TasanarblWTapblH NaganaHyra 6onmaniabi.
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2. Temneparypa peTTeyLuici apKblibl TeMnepaTypaHbl Hemece
rpunbze nicipy 6acKbiLLblH PETTeY MYMKIH.

Mew Obl3anAabl.

JAdyxoBKa WwKadbIH eLwipy
®yHKUMANAP aybICThIPbIN-KOCKbILLLIH HONre OpHaThIHbI3.

PeTtTeynepni esrepty

CaiKec peTTerill KeMEriMeH Ke3 KeNreH yaKbITTa Kbl3ablpy TYPiH,
TemMreparypaHbl HeMece rpuilb PEXXUMIH e3repTyre Gonagesl.

YekenereH anemeHTrepni blAbIC )XYy MallMHacbiHAA
TasanamaHbl3a.

BipiHwi peT naitaanaH6ain Typbin )aHa rybranapabl MyKUAT XKYbIHbI3.

3oHa Taszanay Kypansbl

Tot 6acnaiTbiH 6ona- blcTsik cinti epitiHaici:

TTbIK, alimakTap® XKyatblH WwWybepekneH Tazanan xymcak,
wybepeKneH KenTipiHis. ToT 6acnanTbiH
6onatTblK aiiMakTapabl apaaibiM ToOUFH
TEKCTypara CorKec peTTe CypTiHi3. O1Tnece
cbi3at nanaa 6onybl MyMKiH. Kak, Maw, kpax-
MaJl, X)XYMbIPTKa KanablKTapbliH Aepey Tasa-
naHbl3. byn KanabiKTap KopposuaFa aKenin
COKTbIPYbl MYMKIH.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

CepBUCTIK KbI3BMET HeMece MamMaHAaHfFaH
cayziazia biCThIK, 6eTTepre cai apHaibl TOT
BacnaiTtblH Gonart KyTy Kypanzapbl 6ap.
Xymcak, wybepekneH azaan KyTy KypasblH
KIHILLKe eTin casbiHbI3.

OmanbAaanfaH,
naKTaHFaH, nnact-
Maccanblk neH Tpa-
dapeTTik 6acnanbik,
Gettep*

blcTbik cinTi epiTiHaici:

XKyatblH WwyBepekneH Tazanan xymcak,
wybepeKneH KenTipiHi3. EluKanaai LWbiHbl
TasananTbliH KypanMeH, MeTanAbl KbipFblLL-
neH Tasanayra 6onmanabl.

(KypbInFbI TypiHe 6ait-
NaHbICTbI)

Backapy naHeni blcTbik cinti epitinaici:

XKyaTblH WwWyBepekneH Tazanan xymMmcak,
wybepeKneH KenTipiHi3. ELuKaHaan WbiHbl
TasananTbliH KypanMeH, MeTannabl KblpFblLu-

neH Tasanayra 6onmanabl.

YoFapFbl OMHEKTI
kantama*

OViHEeK TasapTKpILLbI:

Xymcak, wybepeKneH TasanaHbis.
YKoFapFbl 8HeKTI KanTamaHbl Tasanay yLuiH
anbin Ko MyMKiH. On ywwiH XKoFapFbl
OMHEKTI KanTama TapayblH ecKepiHi3!

(KypbInFbl TypiHe 6ai-
NaHbICTbI)

*

OnumAnblk, (GipHeLue KypbinFbinapaa KomKeTiMai, KypblFbl TYpiHe
GainaHbiCTbl.)



30Ha

Tasanay Kypanbl

3oHa

Tasanay Kypanbi

Bypama tyimelnenep
LLlewneHis!

blcTbik, cinTi epiTiHaici:
XyartblH WyBepeKkneH Tasanan XyMcak,
Lwy6epeKneH KenTipiHis.

[Micipy naHeniHiH
pamachl

blcTbik, cinTi epiTiHaici:
LLIbIHbI KbIpFbILLbI, IMMOH HEMECE CipKeMeH
TasanamaHbla.

l"as nicipy naneni meH
KasaH Tiepyiwi*

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

blcTbik, cinTi epiTiHAiC.

Kem cy naiaanaHbiHbI3 On XaHapFbl
acTbIHFbl BenLWeKTepi apKbiibl acnan iwiHe
oTyi MyMKiH emec.

Kacnaktap MeH Tamak KanablktapblH 6ipaeH
YOMbIHbI3.

KasaH TiperiLliH anbin Kot MYMKIH.

BananapaaH caxray
Xymneci*

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

blcTbIK cinTi epiTiHaic:

XKyartbiH WwybepeKneH TasanaHbi3.

Erep 6ana kayincisairi kypanbl new ecirinae
opHartbinFaH 6ornca, oHbl TasanayaaH anfblH
anbin KOt Kepek.

KatTbl nactaHy »karaaibiHaa 6ana kayincis-
Airi Kypanbl AypbIC XyMbIC icTeMenai.

lepmeTtnsauma
LLlewneHis!

blcTbIK cinTi epiTiHaici:
XyatblH Wwy6epekneH TazanaHbi3. blckana-
MaHbI3.

LLAbIHABIK KacTpen Tipeyilui™:
blabic )yaTbiH MaluMHaaa TasanamaHbi3.

a3 »xaHapFbICbl*

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

XKaHapfrbl 6ackl MEeH KaknarblH anbin bICTbIK,
CinTi epiTiHAICIMEH TasanaHbl3.

blabic )yaTbiH MaluMHaaa TasanamaHbi3.
a3 WhiFaTblH TecikTep apaanbiv 6oc Gonybl
KEpeK.

Otanablprbil GinTenep: Killi XymMcak, Kbin-
LIaK,.

a3 )kaHapFbIChl TEK OTTLIK KypFak, 6onFaHaa
YKyMBbIC icTeigi. Bapnblk, 6eniieKTepai aypbic
KenTipiHi3. Kanrta canyaa aypelic
OpHaTbINFaHbIHA KO3 XETKI3iHi3.

YKaHaprbl KaknakTapbl Kapa Tycte amanb-
AanfaH. YakbITneH Tyci esrepeai. byn »xymbic
icTeyiHe acep eTnenai.

[Micipy 3oHacsbl

blcTbik cinTi epiTiHAici Hemece cipke cybl:
XyaTblH WwyBepekneH TazanaHbi3.

KatTbl nactaHyaa canasnbl KypbILWTaH icten-
reH biCKblay cnupaniH nanaanaHbiHbI3.
Tek my3aain nicipy kamepacbiHaa nanaa-
NaHbIHbI3.

/\ O3iH TazanaiiteiH 6eTTepae e3iH Tasanay
GYHKUMACHIH NanganaHbiHbiz. On ywid ©3iH
Tasanay tapayblH eKepiHia!

Hasap aynapbiHbia! ©3iH TazananTbiH 6et-
Tepai Kon Tasanay KypasbiH naiaanaHo-
aHbI3.

Mew wamMblHbIH 81He-
KTi KanTamachbl

blcTbik cinTi epiTiHAici:
XyaTblH WwybepekneH TazanaHba.

3neKTp KoHpopKa*

(KypbInFbl TypiHe 6ai-
NaHbICTbI)

blckanaitTbiH Kypan Hemece Tasanay ryoka-
napei:

CocblH nicipy naHeniH KypraTy YLUiH KbiCKa
KbI3AbIPbIHbI3. JJaMKbin naHenbAep yakbIT
eTin ToT 6acaabl. CoHbIHAA KYTY KypasbiH
YKarblHbI3.

Kacnakrap MeH Tamak, KanablktapblH 6ipaeH
YOMbIHbI3.

[Micipy naHeniHiH
cakuHachl®

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

lMicipy naHeniHaeri capbl MEH KeK XbInTblpan
TYpFaH AakTapabl 60natTbl KyTy KypanbiMeH
anbin KoMbIHbI3.

ThIpHaNTBIH HEMECEe KbipHaWTBIH Kypan-
JapAbl naiaanaHyra 6onmanasl.

LLIbIHbI Kepamu-
KanblK nicipy naxHeni*

(KypbInFbl TypiHe 6ait-
NaHbICThbI)

KyTy: eMHeKTi KepamMuKa YLUiH KopFay oHe
KYTy Kypanaapbl

Tasanay: aiHeKTi KepamuKa yLUiH CarKec
Tasanay Kypasbl.

Opamagaarbl Tasanay HycKaynapblH OpblH-
AaHbI3.

Tipeyiwu

blcTbIK cinTi epiTiHAiCi:
Cynan »kyaTblH LWy6epeKneH HeMece LeTKa-
MeH TasanaHbl3.

Tasanay yLiH TipeyiluTepai anbin KoWbIHbI3.
On ywin TipeyiluTepAi WweLly MeH opHaTty
TapayblH KapaHbi3!

TeneckonTblK, LWbIFapy*
(KypbinFbl TypiHe GannaHbICTbl)

blcTbik cinTi epiTiHAici:
Cynan »yaTblH LWybepeKneH HeMece LueTKa-
MEH TasanaHbl3.

LLibiFapy 6aFbiTTayblUTapbiHAaFEl Manabl
YOVIMaHbI3, €H XaKChIChl CalblHFaH peTTe
TaszanaHbi3. XXymcapTnaHbi3, blAbIC XYFbiLL
MallMHaAa XyMaHbI3 Hemece e3iH Tasana-
yMeH TaszanamaHdbl3. Tipeyiwtepai 3akpiM-
Zan QYHKUMACHIH LUEKTeYy MYMKIH.

/\ KartTbl nacTaHynap yiuiH eiHeK KbIpFblLLbl:
LLIbiFapbin TeK Xy3iMeH TazanaHbi3. Aban-
naHbI3, y3i eTe eTkip. KemTap 6onkin kany
KayinTiniri 6ap.

TasanayaaH COH KaiTa GekiTiHi3. 3aKbIM-
JanFaH »xysaepai Aepey anmacTbipbiHbI3.

LLbiHbI nicipy naHeni*

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

KyTy: LWbIHBI YLLIH KOpFay XeHe KyTy Kypan-
napsl

Taszanay: WhiHbI YLiH Tazanay Kypasbl.
Opamagarbl Tazanay HycKkaynapbiH OpblH-
[aHbl3.

A\ KaTTbl nactaHynap yLiH 8iHeK KbIpFbiLLbi:
LLIbiFapbin TeK Xy3iMeH TazanaHbi3. Aban-
naHbI3, y3i eTe eTkip. KemTap 6onkin kany
KayinTiniri 6ap.

TasanayaaH coH Kaita BekKiTiHi3. 3aKbIM-
JanFaH »Xysaepai Aepey anmacTbipbiHbI3.

OWHeK

OMNHEK Ta3apTKbILLbI:
Xymcak, wybepekneH TasanaHbis.
LLIbIHbI KbIPFbILBIH NaiganaHbaHbI3.

OHaw Tazanay yLiH ecikTi wewwi MymKiH. On
ywwiH Meww eciriH wewy MmeH opHarty Tapa-
YblH €CKepiHi3!

*

6aiinaHbicTbl.)

OnumAnbIK, (BipHeLLe KypbinFeinapaa KomKeTiMAi, KypbinFbl TypiHe

*

6ainnaHbiCTbl.)

OnumAnbIK (BipHeLle KypbinFbinapaa KOMKeTIMAI, KypblnFbl TypiHe
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3oHa Tasanay Kypanbl

Xababiktap blcTbIK cinTi epiTiHAici:
Cynan »yaTblH LWyGepeKneH Hemece Kbin-

LUaKneH TasanaHbl3.

AntoMuHUi Nicipy Tabackl*:
(KYpbIFbI TYpiHe 6ainaHbICTb)

Xymcak wyBepeKneH KypraTbiHbI3.

blabic xyaTbliH MaluMHaaa TasanamaHbia.
ElwkaluaH new Tasanay KypanbiH naiganaHé-
aHbI3.

Col3aTTapAblH angblH any ywiH Metan 6eTrepai
elKallaHnblWwak Hemece 0N CUAKThI GTKip
3aTTapMeH TUMEH3.

ElwkaHaan arpeccusTi TazapTKbILTap, Thip-
HalTbIH ryBKanapAbl aHe Aepeki Taszanay
LwyBepeKTepiH nanaanaHéaHbI3. SiTnece
cbi3ar naga 6onybl MyMKiH.

leTik*
(KYpbINFbI TypiHe 6ainaHbICThI)

blcTbIk cinTi epiTiHaici:

Cynan »yaTtblH WyGepeKneH Hemece LieTKa-
MeH TasanaHbl3. blabic XyaTblH MalunHaaa
TasanamaHbis.

Kyblpy TepmomeTpi*
(KypbINFbI TypiHe 6ainaHbICTbI)

blcTbIk cinTi epiTiHaici:

Cynan »yaTtblH WybepeKkneH Hemece LieTKa-
MeH TasanaHbl3. blabic »XyaTblH MalunHaaa
TasanamaHbis.

ACTbIHFbI XbITKbI-
MaJibl XaLLIK*

blcTeIk cinTi epiTiHaici:
XyatblH WyBepeKneH TazanaHbis.

(KypbInFbl TypiHe 6ai-
NaHbICTbI)

*

Onuuanbik, (BipHeLLe KypblaFbinapaa KomKeTiMAi, KypbinFbl TypiHe
6annaHbICTbl. )

Y orFapFbl LWbIHbI aOblH

KypbInFbiHbIH KaKnarFbiH anmai Typbin nactaHynapasl WybepekneH
CYPTIiHi3.
Tasanay yLUiH LWbiHbI Ta3anarbllblH NaiaanaHFaH XeH.

Tasanay yLUiH )XOFapFbl LWblHbI KabblHAb anbiHbi3. ON YLUiH KaKknaKTbl
€Ki )KaFblHaH KonAaapMeH YCTar, XoFapbl TapThiHbI3.

XKabblHHbIH BekiTKilTepiH Ae any kepek Bonca, onapaarsl caHaapFa
YKOHe apinTepre Hasap ayAapblHbi3. R apniH 6ap GekiTKiluTi oH
yKaKTa, L epni 6ap GeKITKiLTi con »KaKTa opHaTy Kepek.

TasanayaaH KeiH »kabblHAbl KEpi PeTNeH KaWTaaaH opHaTy Kepek.

MnuTaHbl XoFapFbl }abbiHMEH »Kannawn Typbin, KoHpopKanap
CybIFaHLLIA KYTIHi3.
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Acnanbl anemeHTTEpAI any KaHe Tasanay
Acnanbl anemMeHTTepai Tasanay ywiH anyra éonagbl. yxoBKa LKadbl
casKkbiH 6onybl KEpekK.

Pamanapab! anein Koro

1. PamaHbl acTblHaH LUblFapbin a3 anFa TapTbiHbl3. PaMaHbIH TOMeHT i
YKaFblHaH y3apTKblll TAAKTapbIH BEKiTY OMbIKTapbiHaH LUbIFAPbIHBI3
(A cyperi).

2. CocblH pamaHbl XoFapbliFa XuHan adannan welrapbiHei3 (B cyperTi).

E
o S ¢

RASSES

Pamanapabl Tasanay KypanaapbliMeH »aHe )yaTbiH rybkameH
TaszanaHbi3. KatTel nactaHynapaa wetkaHbl nanaanaHbiHbI3.

PamaHbl acy

1. Eki inrekTi abaiinan »koraprbl Teciktepre canbiHbli3. (A-B cypeTrepi)

E

0
¢ X

e

A Aypbic emec opHarty!

EKi inrek »koFapfbl TecikTepre KipmeuiHLle pamaHbl
HKBIDKBITNAHBI3. OManbibl 3aKeIMAaHbIN 6y3blnybl MyMKiH (C
cyperTi).

2. EKi inreKTi »xoFapfbl TeCikTepre ToNbIK acklnybl KaxkeT. EHAi
pamaHbl )kai abannan TeMeHre bIMKbITbIN TOMEHTi TeCiKTepre
canbiHbI3 (D cyperi).

3. Eki pamaHbl neLuTiH »kaH KabblipFacbiHa ackin KoMbIHbI3 (E cyperi).
Jypbic opHaTbINFaH pamanap »karaanblHAa eKi cany OuiKTIrHIH

apanbifbl YIKeHipek Gonaasbi.




Mew eciriH wWewy meH opHaTy
Ecik eHeKTepiH Tazanay MeH LueLly YLUiH NeLw eciriH WweLy MyMKiH.

MeLw eciriHiH WapHUpnepiHAe TOKTaTKpILW TyTKelWTapbl 6ap. Erep
TOKTaTKbILL TYTKbILLbI YXUHanFaH 6onca (A cyperTi) neww eciri 6ekitinreH
6onazbl. OHbl LWeLly MyMKiH 6onMaiabl. Erep ToKTaTKbILL TYTKbILLbI
€CiKTi Wewyae »xuHanFaH 6onca (B cyperi) WwapHupnep GekitinreH
6onaabl. Onap capt eTnenai.

A Wapakar any kayni 6ap.!

Toncanap 6ekitinreH 6onmaca KatTbl KyLUNeH anbiHbi3. TOKTaTKbILL
TYTKBILUTap 8pAaibIM XUHaNFaHbHa HeMece NeLl eciriH wewyae
alblfIFaHbIHA K83 XETKI3IHI3 .

EcikTi wewy

1.Tleww eciriH TonbIK aLwuy.

2. OH »(aHe COoN »KaKTaFbl TOKTATKbIL TYTKbILUTapAbIH EKeYbIH Aa
YXMHaHbI3 (A cyperi).

3.MeLw eciriH TipenreHLue »kabbiHbi3. EKi KOIMEH OH »kaHe con
KarblHaH ycTaHbl3. XXoHe a3 »kaybin weiFapbiHbl3 (B cyperi).

N\

EcikTi opHaty
Meww eciriH Kepi peTTe KaKTa opHaTy MYMKIH.

1.Tlew eciriH opHaTyAa eki LWwapHUp TecikTepiHe AypbIC
CanfblHFaHbIHA KO3 XEeTKI3iHi3 (A cyperTi).

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

A

T

3. EKi TOKTaTKbILL TYTKbILWTEl KakTa XabbiHbi3 (C cypeTi). MNeww eciriH
HabblHbI3.

A Wapakar any kayni 6ap.!

XapanaHy kayi6i! Erep newu eciri keaaeicok, ayabipansin Tycce
Hemece Tocna capT eTce TocnaHbl TiMeHi3. CepBUCTIK Kbl3MeTKe
xabapnacbiHbl3.

Ecik aiHeKTepiH LUbIFapy }aHe opHaTy
Jypbic Tasanay yLwiH new ecirinaeri sMHeKTepai WweLly MyMKiH.

AXbipaTy

1.Tew ecirin wewwy. On ywwiH MNeLw eciriH LweLly TapaybliH KapaHbl3.
[Meww eciriH TyTKAcbIMEH TeMeHre KowbiHbI3 (A cyperTi).

2. AnfbiMeH TeMeHT i eki BypaHaaHbl COCbIH YKOFapFbl eKi GypaHaaHsbl
carart TiniHe kapcbl 6ypaHbi3 (B cyperi).

LLlewinreH GenwekTepai »yy MyMKiH eMec. OiHeKTepai aiHeK
Tas3apTKbILLbl MEH YXyMcak, LybepeKneH TazanaHhba.

A Wapakar any kayni 6ap!

KypbInfbl eCiriHiH Cbl3aT TYCKEH LUbIHbIChHI CbiHYbl MYMKIH. LLIbiHbIFA
apHaFaH KbIpFbILWThI, KYLUTI HeMece aBpasuBTi XKyFbiLL 3aTTapAbl
nannanaHbaHbi3.
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OpHarty
1.KantamaHbl kanta opHarty (A cyperTi).

2. AnfibiMeH TeMeHri eki 6ypaHaaHbl COCbIH YKOFapFbl eki GypaHaaHsb!
KauTta 6ypan 6ekitiHi3 (B cyperTi).

3.Tew ecirit opHaTty. On yLwiH MNeLw eciriH opHaTy TapayblH KapaHbl3.

OHWHeKTep AypbIC OpHaTbifIFAHHAH COH FaHa newTi Ka1uTa
nanaanaHbiHbI3.

Mew eciri - KOCbIMLUA CaKThIK LLapanapbl
¥Y3aK niceTiH yakblTrapaa new eciri Kpldybl 6051ybl MyMKiH.

Erep kiwi 6ananapbiHbi3 6onca, newTi nanganaHyaa ete aban 6ony
KaKeT.

BynaH 6acka kopray Kypasnbl 6ap (Kopray Topbl), O newTi Tikenei
6acyabiH anablH anaasl. Con apHaibl XabablKTel (469088) cepBUCTIK
KbI3MET apKplfbl caThin any MyMKiH.

AKkaynbik, 6ap 6onca He icTey Kepek?

XKui akaynbiKTbiH ce6ebi 6onmalubl Hapce Gonaabl. CepBUCTiK
KbI3METKE KOHbIpay COKMNawn Typbin Kectere KapaHbl3. MyMKiH
aKaynbIKTbl ©3 BeTiHi3Le oA anaTbiH LUbIFAPChI3.

AKaynbiKkTap KecTteci

Erep Tamak aypbic 6onMaca TeMeHri TapayAbl OKbIHbI3. TamaxTap
Cis ywiH 6i3aiH nicipy cTtyanAmblaa TekcepinreH. Ocbl kepae
KanHarty, nicipy »aHe Kyblpy 60ibIHLLIA Naiaarnbl YyCbIHbICTAp MEH
aknapartTbl anachi3.

A AneKTp KyaTblHaH 3aKbIMFa yLblipay KayinTiniri!

Tuicty 6onmaraH »xeHaeynep Kayinti 6onbin Tabbinassbl.
YXKeHaeynepai Tek 6i3aiH CEPBUCTIK KbI3METIMI3aiH TeXHiri FaHa
opbIHAAY MYMKIH.

Axay MymkiH ceben  Tysety/AxnapartTtap

Meww »ymbIiC
icTemMen »artblp.

CaKTaHLI,prFbILLI
3aKbiMAanraH.

CakTaHabIpFbill LWKadbiHAA
CaKTaHAbIPFLILL 3aKbIM-
JAanFaHblH TEKCEPIHi3.

OneKTp Kyarbl AcxaHa Wwambl HeMece 6acka

HOK. acxaHa acnanTapsbl icTeyiH
TEKepiHi3.
Mew bICTbIK, KoHTakTinik KoCKbILW TYTKbILLTaPbIH Bip-
emec. BenikTep WwaH- Helle peT OHFa MeH conFa
ZanfaH. 6ypaHbi3.

LLinaep »aH6ain Tok ewwTi Hemece [as winaepiH rasabiK LWaKnak-
warblp. oT anablpy 6in-  neH Hemece CipiHKeMeH
Teci binFanabl. YKaFblIHbI3.
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.ﬂyxosua LUKa(l)blHnanl wamMabl aybICTbIPY

LyxoBKagarbl LWaM Ky#in KeTce aybICTbipy Kepek. XXoFapbl
Temneparypanapra Tesimai, 40 BT wamaapabl CepBUCTIK KbIBMETTEH
HeMece apHaibl AYKEHHeH caTbin anyra 6onaabl. Tek ockl
Wwamaapabl nanaanaHbiHbI3.

A Tok cory Kayni 6ap!
CaKTaHAbIpFLILTap B0rbIHAAFL CAKTAHABIPFLILTHI BLUIPIHIS.

1. 3akbiMZapabl 6onasipmay yLiH cankblH AyX0BKa LWKadpbiHa
acxaHa CyfriciH canbiHbl3.

2. LLIbIHbl NnagoHabl caFaT TiniHe Kepi Gypan anbiHbI3.

3. LWamapl Typi Bipaei Wwamra aybiCThIPbIHbI3.
4. LlbiHbl nnagoHabl Bypan BekiTiHi3.
5. CynriHi WlFapbin, CAKTaHAbIPFLILLTHI KOChIHbI3.

LUbiHbI nnagoH

3aKkbiMAanfaH LWblHbl N1adoHAbI aybICThIpy Kepek. XXapamab! LWbiHb
nnadoHAapAbl CEPBUCTIK KbIBMETTEH caTkin anyra 6onaabl.
KyYPbINFbIHBIH KypbinFbl HOMIPiH (E-HOMIp) »kaHe 3aybITThbIK HOMIPIH
(FD-HeMmip) aiTbIHbI3.



CepBUCTIK KbI3meT

Erep KypbinFbiHbl YXeHAey Kepek Bonca, 6isfiiH CepBUCTIK KbIBMET Ci3
YLWiH »KacanFaH. bi3 TexHuKTepaiH KaXkeT eMec KenynepiH
GonasipMay YLUiH 8pKallaH »KapanTblH WweLliMai Tabambla.

OHIM HeMmipi }aHe 3aybITTbIK, HOMIp

CepBHCTIK KbI3METKE KOHbIpay LuanFaHaa, 6i3 cisre canasnbl KbiaMeT
KepceTe anybiMbl3 YLiH 6HIM HeMiIpiH (E-Nr.) »xeHe 3aybITTbIK HOMIpAi
(FD-Nr.) xabapnaHbl3. Hemipnep 6ap ynrinik Taktaiwa AyxoBKa
LWKadbl eciriHiH 6yMipiHae opHanackaH. Kaket 6onFaHza ken yakelt
i3gemey YLiH KYpbUIFbIHbI3AbIH AePEeKTEPIMEH CEPBICTIK Kbl3MeT
TenedoH HeMIpiH OCbl XXepAae a3y MYyMKIH.

CepBUCTIK Kbi3ameT T

3aybITThIK,

E Hewmipi. HoMip

KyaTTbl yHemaey oHe KopLuaraH

yCbIHbICTap

MyHaa ayxoBkaaa nicipy, Kyblpy KesiHae XaHe a3ipney 6eTiHae
Tamak, a3ipnereHzie KyartTbl YHEMZEY YKO0Jbl YX8HE KypPbINiFbIHbI AYpbIC
NaKTbIPY KOskl Typasbl KEHECTEP anachbis.

JlyxoBKaga KyaTTbl yHemaey

JyxoBKa LKadblH peLenTTe Hemece naiaanaHy HyCKaysbiFbIHbIH
KecTenepiHae kepceTinreH 6onca FaHa anfbiH ana Kbl3AblpbiHbI3.
MMicipy YLiH KYHFIpT, Kapa, NaK »karblnFaH Hemece amManbaanfFaH
KanbinTapabl nanaanaHbelHbi3. Onap »xbeinyabl Scipece *akKchbl
CiHipeai.

ByKTbIpy, Micipy »XoHe Kyblpy KesiHAe eCiKTi MyMKIiHAiriHLe cupek
albIHbI3.

BipHeLue nuporTel GipiHeH coH BipiH nicipreH »keH. JyxoBka WwKadbl
ani »binbl. OcbIHbIH eceBiHeH eKiHLLi MMpOrThl Nicipy yaKbITbl
Kkbickapaabl. TikOypbILLTHI MiliHi 6ap eki TMPorThl Katap KokoFa
Bonaasl.

Y3aK yaKeIT 60Mbl a3ipnereHae AyxoBka WKadblH eLwipyaeH
10 MUHYT BYpbIH BLUIpYre »kaHe TaMaKThl AaiblH Kyire XeTKisy
YLUiH KanablK Xblyasl nanaanardyra 6onaabl.

KypbinfFbiHBI AYPbIC €eMec nanaanaHy araanbiHAa TinTi Keninaik
Mep3iMiHAe Ae CepBUCTIK KbIBMET TEXHUTIHIH Kenyi TeriH emec
EeKeHiHe Ha3ap ayaapbiHbI3.

Bapnblk enaep 6oMbIHLWLA KOHTAKT ManiMeTTepi CEPBUCTIK KbI3aMeT
KocbIMLacklHAa 6epinreH.

ByibiMabl eHAipyLUire CeHin cepBUC KbIBMET KepCeTy opTablfbiHa
KamnpbinbiHbl3. CepBUC KbI3BMET KepceTy opTasblfbl FaHa KypasblHbI3
YLWiH KePEeKTi MamaHAapabl XaHe TyMHyCcKaynblK Genwikrepai Taba
anaael.

OopTaHbl KOpFay Typanbl

a3 asipney 6eTiHae KyaTTbl yHemaey

OpKallaH TamaKkTap YLUiH efLeMi AypbIC KSCTPenAai TaHAAHbI3.
YnKeH, asaan ToNTbIpbiFaH KecTpesn KyaTTbiH Ken MesLepiH
KaXKeT eTeai.

OpKallaH KecTpenzepai Konansnel KaknakTapMeH »abblHbI3.
a3 yanblHbl KBCTpenre y34iKCi3 TMiN Typybl KepekK.

JOKonoruAnbiK, TypFblaaH Kayincis Monvex
yTunusauuvanay

OpamaHbl 3KONOrUANbIK TYPFbIAaH Kayincis »onmeH
YyTUAM3aUMANaHbI3.

Byn kypbinfFulaa 2012/19/EO aneKTp »eHe 3NeKTPOoHAbIK,
HaBabIKTbI (KOKbIC 3NEKTP XaHEe 3NEeKTPOHABIK *abablK, -
WEEE) ytunusaunanay Typanel eyponanbiK AMpeKTuBara
cai 6enrici 6ap.

Byn ampektuea Eyponansik Oaak weHbepiHae ecki
KYPbIFbINapAbl KanTapy XeHe yTunusauuanay TapTibiH
KamTamachi3 eTei.

bi3 ci3 yWiH acxaHaga cbiHaKTap eTKi3AiK

MyHZa TamaKkTapablH Kemn TYpiH XXaHe onap YLUiH OHTanbI
petTeynepai Tabacbi3. bi3 TaHAanFaH Tamak, yLUiH KaHaan Kbisaslpy
TYPi XX8He KaHAan Temneparypa eH Konawsbl eKeHiH KepceTeMmis.
KaHnaav kypanaapabl naiaanaHdy XaHe onapAbl KaHAan AeHrenre
opHaTy KepekTiri Typanbl aknapar anacbi3. Ci3 biAbIC XaHe TamMaKTbl
a3ipney Typanbl KeHecTep anachbis.

Hyckaynap
Kectenepze kepceTinreH MaHAep TamaKkTa CyblK, XaHe 60C XyMbIC
KamepacblHa OpHaTCaHbI3 AypbiC.
AnzblH ana Kbi3ablpyAbl Kectenepae kepceTinreH 6onca FaHa
naiganaHblHbI3. Kypanaapra anablH ana Kel3ablpyAaH KeviH FaHa
nicipyre apHanfaH Karasabl TOCEHi3.

KecTenepZie kepceTinreH yakbIT Typanbl AepeKTep CTaHAapTTbl
MaHaep 6onbin Tabbinaabl. Onap eHimaepaiH canacbl MeH
KacuetTepiHe 6ainaHbICTbI.

XKeTKisy yuHarblHa KipeTiH Kypanaapasl nanianaHbliHbi3.
KocbiMLa Kypanaapabl CEPBUCTIK KbIBMETTEH HEMECE apHaibl
ZlYKEHHEH caTbin anyra 6onagbl.

XymbicTel 6acTamar Typbin 6apnblk, apThiK Kypanaapabl XeHe
blAbICTbI XYXYMbIC KaMepacCblHaH anblHbI3.

blcTbIk, Kypanaapabl HeMece blAbICTbl XXYMbIC KaMepacCblHaH
anfaHa spKallaH TyTKbiLTapAbl nanaanaHblHbl3.

MuporTap MaHe nicipinreH HaH

Micipyre apHanfaH Kanbin
MMicipyre apHanfFaH KyHripT MeTann KanbinTap eH XaKkcbl Xapanasbl.

Xyka maTtepvanaaH )acanraH allblK TYCTi Kanbintapabl
navaanaHFaHaa nicipy yaxelTel apTazsl, an nMpor GipKenki
Kbl3apmanabl.

Erep cununkoH KaneintapAsl nanganaHcaHbl3, eHAIpYLUiHIH
cunaTramanapblH XaHe peLenTTepiH 6acLubinbikka anbiHbi3. Xui
CWIIMKOH KanbinTapAblH elweMi KaAiMri KanbinTapaaH Killipek
6onaabl. CoHAbIKTaH onap YLUiH KaMblpAbIH MesLLepi MeH peLenTypa
aspan 6ackalua 6onybl MyMKiH.
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Kectenep

KecTtenepze nvuportap MeH nicipinreH HaHAap YLUiH OHTawWnb
KbI3Ablpy AeHrennepin Tabackl3. Temneparypa »aHe nicipy yakbiThl
KambIpAbIH MerLLIepiHe KaHe OHbIH KacueTTepiHe 6annaHbICTbI.
CoHAbIKTaH KecTenepAe MaHAep aykbiMbl KepceTinedi. AnabiMeH eH
a3 MaHZi opHaTbIHbI3. TeMeHipek Temnepatypaaa Kbl3apTyabiH

Gipkenkiniri kebipek Gonaabl. KaxkeTt 6onca, keneci peTre »orFapbipak,
TemnepaTtypaHbl OpHaTbIHbI3.

JyxoBKa WKadpbliH anfblH ana Kbi3ablpcaHbl3, Nicipy yakelTbl 5 - 10
MUWHYTKa KplCKapaasbl.

KocbiMLa aknapattel KectenepaeH KewiH licipy Typanbl keHecTep
TapayblHaa Tabyra Gonaabl.

Kanbintafrbl nupor Kansbin HeHren Kbi3abipy Temnepatypa YaKbIT, MUHYT
TYpI AepekTtepi, °C
Kaaimri, Kyprak nupor HerisiHae Kybblp 6ap anbiHG- 2 = 170-190 50-60
asnbl Kanbin/Koponbaik
MMPOrKka apHanfaH Kanbin
Kaaimri, KypFak, nupor, Ha3ik Herisinae kybbip 6ap anbiH6- 2 = 150-170 60-70
anbl Kanbin/Koponbaik
NMMPOrKa apHanfFaH Kanbin
Mai MeH cyTKe WNeHreH Lwennexkrep XXewmic nuporbiHa apHanfFaH 2 = 150-170 20-30
Kasnbin
Xewmic TopTTapsbl, KaAiMri Kamblp HerisiHae Kybbip 6ap 6uik 2 = 160-180 50-60
anbiHGanbl Kanbin
BucksuTTiK TOpTTAp AnbiH6anb! Kanbin 2 = 160-180 30-40
Mai MeH cyTKe WneHreH wennexkrep AnbiH6anb! Kanbin 1 = 170-190 25-35
YXemic Hemece cy36e TopThbl, Mai MeH AnbiH6anbl Kansin 1 = 170-190 70-90
CYTKe UNeHreH yrinmeni kamblp™®
MpAHKUK* AnblHOanb! Kanbin 1 = 180-200 50-60
* MuporTtapabl KypbiFblaa WwamameH 20 MUHYT 60oiibl CanKbiHAATEIHbI3.
Tabaparbl nuportap Kypannap JeHren Kb13abipy Temnepartypa, ° MuHyTTap TYpiH
TYpI aeri yakbIT
YCTi KypFak Man MeH CyTKe UneHreH Micipyre apHanfaH Taba 2 = 170-190 20-30
Hemece allbITbIIFaH Kamblp
Mait MeH cyTKe uneHreH Hemece albiTkaH  [licipyre apHanrFaH Taba 3 = 170-190 40-50
KaMmblp, LWbIPbIHAbI CanbiHAbICH 6ap, XeMic-
Tep
BucksuTTi pyneT (anabiH ana Kbi3abipy) Nicipyre apHanFaH Taba = 190-210 15-20
500 r yHHaH, albITKaH KamblpaaH Micipyre apHanraH Taba = 160-180 30-40
ykacanraH 6ypamMa HaH
500 r yHHaH »acanfaH poxaecTBonblk Kekc [licipyre apHanFaH Taba 3 = 160-180 60-70
1 Kr YHHaH »acasnrFaH poxaecTBosblk Keke  [licipyre apHanraH Taba 3 = 150-170 90-100
LLTpynens, TotTi Micipyre apHanraH Taba 2 = 180-200 55-65
Bépek Micipyre apHanraH Taba 2 = 180-200 40-50
Muuua Nicipyre apHanFaH Taba 2 = 220-240 25-35
LLIafbiH neyeHbe Kypannap HeHren Kbi3abipy Temnepatypa YaKbIT, MUHYT
TYPI AepekTtepi, °C
MeuveHbe Micipyre apHanraH Taba 3 = 150-170 10-20
Yrinmeni neyeHbe (anabiH ana  MMicipyre apHanFaH Taba = 150-170 20-30
KbI3AbIPY)
Banam neyeHbeci Nicipyre apHanfaH Taba = 110-120 30-40
Bese MNicipyre apHanraH Taba = 80-100 90-180
KarlHaTbinFaH kamblpaaH nicipin- lMicipyre apHanFaH Taba 2 = 200-220 30-40
reH HaH
Kabar-kabat kambip Micipyre apHanraH Taba 3 = 200-220 20-30
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HaH weaHe warbiH 6enkenep

blcTbiK Ayx0BKa LWKadbiHa ellKaLlaH cy KyimaHbI3.

Backa Hyckaynap 6onmaca, HaHAbl Nicipy YLWiH AyXOBKa LWKadbIH

MIHAETTi TYpAE Kbi3AbIPbIHbI3.

HaH xoHe warbiH 6enkenep Kypanaap HeHren Kbizabipy Temnepatypa, ° MuHyTTap TypiH
TYpI C Aaeri yakbIT

1,2 KI YHHaH »KacajfaH albITKaH Micipyre apHanfaH Taba 2 = 270 8

HaH 200 35-45

1,2 KI YHHaH »KacasnraH alubiFaH Micipyre apHanfaH Taba 2 = 270 8

KamblpAaH XacanfaH HaH 200 40-50

Benkenep (Mbicanbl, kapa 6ugai-  lMicipyre apHanfaH Taba 4 = 200-220 20-30

aH XacanraH Genkenep)

Micipy Typanbl KeHecTep

©3 peuenTiHia GoibIHLLA NiCipriHi3 keneai.

MicipinreH HaH KecTeciHAeri yKkcac nicipinreH HaHAbl 6acLUbIbIKKA anblHbI3.

Ma# MeH CyTKe WNEeHreH NUPOrTbIH Nicy
[opeXeCiH TeKcepy.

Peuent 6oiblHLa GenrineHreH yakpITTbiH 6TyiHeH 10 MUHYT BypbIH NMPOIThl eH BUiK XKepiHae
arall TaAKLWaMeH TeciHi3. Kamblp TaakLwara abbicnaca, nMpor AaibiH.

Mupor Tycin kanaaebl.

Keneci pet asblpak, CyMbIKTbIK KOCbIHBI3 HEMECE AyXOBKa LUKadbIHbIH TeMnepaTtypachiH
10 rpaayc TeMeH opHaTbiHbI3. PelenTre KepceTinreH KambIpAbl UNey yaKkbiTbiH CaKTaHbI3.

lMuporTeIH opTackl FaHa keTepini, Gywip-
nepi TeMeH.

AnblH6anbl KanbinTblH ByHiprepiHe Mai )aknaHbl3. MicipreHHeH KeriH NMPOrThl KanbINTbIH
KabblpFanapblHaH »kainan 6eniHis.

MUpOrTbIH YCTi TbIM KYHFIPT.

MuporTbl TEOMEHIPEK KOWbIHbI3, a3bipak, TeMnepaTypaHbl OpHaThIHbLI3 YXaHEe NUPOIThl asaan
y3arblpak, MicipiHis.

Mupor TeIM KypFak.

Tic TasanarblLLNeH AadblH NUPOTTa LWaFbIH TeCiKTep XacaHbl3. OnapablH apKaicbicbiHa Bip
TaMLUbl XXEMIC LUbIPbIHBIH HeMece 6ip anKkoronbAblK CYCbiHbIH KyibiHbI3. Keneci peT 10 rpaayc
Kebipek TeMnepatypaHbl TaHAAHbI3 XOHE MICipy YaKbITbIH a3anTblHbI3.

HaHn Hemece nicipinreH HaH

(MbIcansl,. BaTpyLUKa) AanblH 60MbIN Kepi-
Hepi, Bipak, iwi nicnerex (Mannbl, LWWKI
Kamblp 6ap).

Keneci peT asblpak, CyMbIKTbIK KOChIHbI3 }aHe TOMEHIpeK TemnepaTtypaja asaan ysarblpax,
nicipiHia. LLIbipbIHAbI canbiHAbICkl 6ap NMporTap YLUiH anibiMeH LWenneK HaHAabl nicipiHis. OFaH
6afnam Hemece TankaHaanrFaH KenTipinreH HaH ceBiHi3, TeK coaH KeuiH canbiHAbIHbI CasbiHbI3.
PeuenTTi )xaHe nicipy yaKbITblH CaKTaHbI3.

MicipinreH HaH GipKernkKi Kbisapmanapl.

Asfan TeMeHipek TeMnepartypaHbl OpHaTbIHbI3, CoHAA MicipinreH HaH Bipkenki Kpizapaabl. Hasik
nicipinren HaHAabl GipiHLI AeHreiine XorFaprbl-/TeMeHri Kbiaasipy (= pexxuminae nicipiia. CoH-
Jan-aK, aya aiHanbIMblHa NepraMeHT KaFasbiHbIH LUbIFLIN TYPFaH XUEKTepi acep eTyi MyMKiH.
OpKallaH nepramMmeHT KarasbliH TabaHblH erlemMaepiHe cai KeciHis.

XeMic NUPOrbIHbIH TOMEHT XaFbl alLbIK,
TYCTi.

Keneci peT nuporTtbl 6ip AeHre# TeMeH nicipyre canbiHbI3.

Xemic WbIpbiHbI aFaabl.

Keneci pert, 6ap 6onca, TepeHipek am6eban TabaHbl nanaanaHbiHbI3.

ALWbITKaH KaMblpAaH »kacanFaH warblH Byi-
bIMZap nicipreH kesae »abbichin Kanaabi.

OnapabiH apacbiHAaFbl KALbIKTBIK WamMaMeH 2 cM 6onybl kepek. CoHZa nicipinin »kaTtkaH Oyi-
bIMZAP XKaKcbl, 6apIbIK XaFblHaH Kbl3apybl YLUiH XETKiNIKTi opblH 6onaasbl.

LLIbipbiHABI MMpOrTapAbl Nicipy KesiHAe KOH-
JeHcar naiaa 6onaabl.

Micipy kesiHae 6y naaa 6onybl MyMKiIH. ©4eTTe 0N ecik apKbiibl WbiFaabl. by 6ackapy Tak-
TacblHAa HemMece MaHanaarbl )Xuhasga KoHAeHcauMANaHbIn, TaMmLbinan aFybl MyMKiH. Byn
KanbinTbl GU3NKaNbIK, KyObIbIC.

ET, Kyc, 6anbix

blabic

Kes kenreH bICTbIKKa Te3iMai biAbICTHI NainaanaHyra Gonaael. Ken

KyblpAak, YLUiH nicipy Tabacel fa xapaiapl.

EH AYPbICHI WbIHbIAAH XacanfaH biAbIC. Kaknak, Tabara xapaybl

YKOHE OHbI YKaKChl abybl KEPEK.

Kyblpy YLWiH aManbaanfaH blAblCTbl NanaanaHFaHaa, MiHAeTTi Typae

asfFaHTan CyMbIKTbIK KOCbIHbI3.

Tot 6acnanTelH BonatraH »acasnFaH blabiCTa KyblpFaHaa eT oHwa
Kbl3apManabl XaHe AalblH Kyrre xeTneyi MyMKiH. ©3ipfey yakbiTbiH

apTTbIPbIHbI3.

Kectenepaeri aknapar:
Kaknafbl }KOK, blAbIC = allbK,
Kaxnarbl 6ap biabiC = Kabbik,

blabicTbl opKallaH TopAdblH opTacbiHa KOMbIHbI3.

blCThIK, LWbIHBI bIABICTEI KYPFAK, KOMFbILLKA KOWbIHbI3. KOWFbILL
bIFanAbl Hemece cyblk 60ca, WhbiHbl ChiHYbl MYMKIH.

Kyeipy

Maiicbl3 eTKe asFaHTal CyMbIKTbIK KOCbIHbI3. blAbICTHIH TY6iH
KasbIHAbIFL! LLAMaMeH Y2 CM cy KabaTbiMeH »aby Kepek.

KyblpFaH Kesae »eTKiNiKTi CYMbIKTbIK, MesLwepiH KOCbIHbI3. blabic

CyablH MenLepi eT CopThiHA XaHe biAbIC MaTepuanblHa
BainaHbicTel. ETTi aManbaanfaH blAbICTa 83ipneceHis, WhIHbI
bIALICTAH a3FaHTai KebipeK CyMbIKTbIK KOCbIHbI3.

Tot 6acnanTbiH GonatTaH )acasnFaH blAbIC KybIpy YLUiH OHLUA
Konannel emec. ET asbipak Keldapasbl »aHe 6anybipak, a3ipneHeai.
OHbl »XOFapbipak TeMnepatypasa XaHe/HeMece y3arbipak, yaKbiT
asipneHis.

Fpunbae asipney HycKaynbifbl

[punbae a3ipnemMen Typbin XXYMbIC KaMepachbliH WamMamMeH 3 MUHYT
60Mbl Kbl3AbIPbIHbI3.

Mpunbae Tek AyxoBKa LKadbIHbIH eCiri XabblK Ke3ae a3ipneHis.

MyMKiHAiriHWe KanbiHAbIFLI Gipaei 6eniktepai anbiHbi3. Ocbl
Karganga onap Kbizapaabl XaHe ceni kanaasbl.

Osipney yaKbiTbl 73 6TKeHAe GenikTepi ayAapblHbI3.
CrenkTepai rpunbae a3ipnereHHeH KeniH FaHa Ty34aHbl3.

Mpunbre apHanFaH Geniktepai Tikenen Topra KoWblHbI3. XKeke
BenikTep TopAbIH OpTackiHa KOMCa EH XaKckl 60MbIN LbIFaAbI.

ByraH KockiMLla, embeban TabaHbl 1-AeHreire KovblHbI3. ET ceni
COFaH ara/ibl )XoHe AyxoBKa LKadbl Tasapak, 6onaabl.

Mpunbae asipnereHae TabaHbl Hemece ambeban TabaHbl 4 Hemece 5
AeHreniHe opHaTtnaHel3. KaTTbl Kbl3FaHABIKTAH on AedopmaunanaHybl
YKOHE LUbIFapFaHAa YXYMbIC KaMepacblH 3aKbiMAaybl MYMKiH.

TYOiH KanblHAbIFLl 1 - 2 cM cy KabaTbiMeH Xaby Kepek.
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punNbAiH KbI3AbIPY SNEMEHTI Ke3eHai TypAe KOChinaabl XaHe eLwwesi. KyblpZak, faibiH 6onFanaa, oHbl TaFbl 10 MUHYTKA eLwipinreH, XaoblK,

Byn KanbinTbl Xaraan. MyHbIH OpbIH any Xuiniri opHatbinFaH rpunb ZyxoBKa LWKadbiHAa Kanabipy kepek. CoHaa cen eTke XaKcbipak,
pex1MiHe 6ainaHbICTbI. ciHeai.
ET Osipneyai aAkTaranaa eTTi donbrara opan, 10 MUHYTKa AyXOBKa

LWKapbiHAa KanAblpblHbI3.

YaKeITTbIH XAPTBICH! 6TKEHAE eT GONliKTepiH ayAapLIHbI3. Tepici 6ap LOLIKa ETIHEH KyblpAak a3ipnereHae, Tepiae amkac Tinik

Xacan, blAbICKa anabiMeH TepiCiH TOMEH Kapartbin cablHbI3.

Et Canmak, Kypannap waHe HeHren Kbizabipy Temnepatypa YaKbIT, MUHYT
blAbIC TYpi nepeu7epi,°9_,
rpuinb AeHreui

CubIp eTi

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

Cwblp €eTiHiH cybeci 1,0 kr aLlbIK, 2 = 210-230 70
1,5 Kr 2 = 200-220 80
2,0 Kr 2 ] 190-210 90

Poctéud, KbI3FbInT 1,0 kr allbIK, 2 o 210-230 60

KyblpblinFaH cTeikTep Top 5 ] 3 20

CrelikTep, Wwana KyblpblifFaH 3 cM Top 5 i 3 15

By3say eTi

Bysay eTiHeH )acanfaH Kyblpaak, 1,0 kr allbIK, 2 = 190-210 110
2,0 kr 2 = 170-190 120

LLlowka eTi

Tepici XOK, (MblCanbl.MOWbIH) 1,0 kr aLbIK, 2 = 210-230 110
1,5 kr 2 ] 200-220 130
2,0 kr 2 = 190-210 150

Tepici 6ap (Mblcasbl,KayblpblH) 1,0 kr albIK, 2 = 210-230 130
1,5 kr 2 = 200-220 160
2,0 kr 2 = 190-210 180

CyviekTeri cypneHreH Tec 1,0 kr YKaObIK, 2 = 210-230 70

Kon eTi

CyWeri )oK, KoW aAFbl, opTalla 1,5 Kr allblK, 2 ] 170-190 120

KybIpblFaH

dapLu

ET pyneri wamameH  alblK 2 = 200-220 70
7501

LLlaFbiH WY XbIKTap

LLlaFbiH LWyXbIKTap $5aOMaMeH Top 4 i 3 15

r
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Kyc

KecTeneri canmak aepektepi KyblpartbiH, illiHe dapLu cansiHOaraH
KYC YLUIH aypbiC.

AngbiMeH TopFa ByTiH KyCTbl TOCIH TOMEH Kapartbin casblHbI3.
BenrineHreH yakbiT 73 6TKEHHEH KeWiH ayaapblHbi3.

YaKbITTHIH XKapThiChl 6TKEHAE KybIpbliFaH Genikrepai, KypreTaybiK
LIaFbIH PyneTTepiH HEMeCe KypKeTayblK TeCiH ayaapy Kepek. YaxsiT
%3 eTKeHAe KyC BeniKTepiH ayaapbiHbI3.

YMPEKTIH XaHe KasablH KaHaTTapblHbIH acTblHAAFbI TEPiHI TECIHI3.
CoHaa mait aFa anaasl.

AnakTtanynaH 6ipHelue MUHYT BypbIH Mai Xakca Hemece asaan Ty3
KOCbIJIFAH Cy HEMECe anesibCyH LUbIPbIHAH CEemnce, KYC XaKchl
Kbl3apbln niceai.

Tikenei Topaa KyblpcaHbl3,oMm6eban TabaHbl 1-AeHrenre KoMbIHbI3.
ET ceni corFaH arazbl XoHe AyxoBKa LKadbl Tasapak, 6onaasbl.

Kyc Canmax, Kypannap waHe JHeHren Kbisabipy Temnepatypa  YaKkbIT, MUHYT
blAbIC TYpI nepekTepi, °C

TaybIK, *apTbiChl LwamameH Top 2 = 210-230 50-60
400 r

Tayblk GenikTepi LwamameH Top 2 = 210-230 30-40
250r

Tayblk, TyTac 1,0 kr Top 2 = 210-230 60-80

Yipek, Tytac 1,7 kr Top 2 = 200-220 90-100

Kas, Tytac 3,0 kr Top 2 o 190-210 100-120

Xac KypkeTtayblK, TyTac 3,0 kr Top 2 = 200-220 80-100

2 KypKeTayblIK, anfbl LamMameH Top 2 = 200-220 100-120
800 r

Banbix,
YaKbIT 6TKeHHEH KeitiH Ganbik 6enikTepiH #3 ayaapbiHbI3.

ByTiH 6anbiKTbl ayaapy KaxeT eMec. BanblKTbl biAbICKa KapHbIH
TOMEH Kaparbin, apKajarbl »Ky36eKaHaTblH XKOFapbl Kaparbin canbir,

AyXOBKa LKadbliHa KOWbIHbI3. Banbik ayaapbiibin KeTneyi yLwiH
KapblHFa KapTONTbl HEMEeCE bICTbIKKA Te3iMAi blAbICTbI KOMbIHbI3.

Tikenei Topaa KyblpcaHbi3,om6e6an TabaHbl 1-AeHrenre KoMbIHbIS.
CyiibIKTbIK, COFaH arajbl »koHe AyX0BKa LUKagbl Tapasa onaabl.

Banbik, Canmak, Kypannap waHe HeHrewn Kbizabipy Temnepatypa YaKbIT, MUHYT
blAbIC TYpi AepexTtepi,°C,
rpyunb aeHreui
Banblk, TyTac 300r Top 3 ] 2 20-25
1,0 kr Top 2 = 190-210 45-50
1,5 kr Top 2 = 180-200 50-60
Banbik cybeci, 3 cm 300r Top 4 ] 2 20-25

Kyblpy aHe rpunbae asipney Typanbl
KeHecTep

Kectene KybipAaK canMarblHbIH MGHﬂepi

HKOK, apTTbIPbIHbI3.

EH »KaKblH XeHinipek canmak napameTtpnepiH TaHAaHbI3 XXaHe KepCeTinreH asipney yakblTbiH

Kyblpaak aavbiH 6@, COHbl TEKCEpriHi3
Keneai.

ET TepMmomMeTpiH (OHbI apHaiibl AyKeHAe catbin anyra 6onagbl) naiaanaHbiHbi3 HEMece KacbiKneH
ZI9MiH KepiHi3. KacblkneH KyblpaakTbl 6acbkiHbI3. Erep katTbl 6onca, oHaa on faibiH. Erep Kacbik-

neH 6aCbIJ'ICB., OHZa OHbl TaFbl KYbIPY Kepek.

KyblpZak TbiM KYHripT, an KaOblKLwaHbIH
Kenbip Xepnepi KyWin KanraH.

PeTTey aAeHremiH »xaHe TemnepartypaHbl TEKCEPIHI3.

KybIpAaKTBIH ChIPTKEI TYPi XKaKChbl, an coyc
KYHin KeTKeH.

Keneci peT entwemi Killipek blAblCTbl TAHAaHbI3 HeMece KeBipeK CYMBIKTBIK KOCHIHbI3.

KyblpZAaKTblH CbIPTKbI TYPi KaKchl, Bipak,
COYC ThbIM aLLUbIK, TYCTi XX8He Cybl Ken.

Keneci pet enwemi YﬂKeHipeK blAbICTbl TAaHAAHbI3 HEMEeCe a3blpak C¥VIbIKTbIK KOCbIHbI3.

KyblpaakTel 83ipney KesiHae Oy naiza
Gonagbl.

Byn KanbinTbl »xeHe $pu3nKa 3aHaapbiHa corkec. Cy BybiHbIH Ken Geniri Oy TecikTepi apKblibl
WwhiFapbinagbl. On cankbiH KOCKpILITAp TaKTackliHAa HeMece MaHanzarsl »xuhas 6eTiHae

XXUHanbIN, TaMwbinan arybl MYMKiH.
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KememTep, rpateHgep, TocTrap blabicTbl epKaLlaH TopFa KOMbIHbI3.

Tikenei TopAa KyblpcaHbi3,ombeban TabaHbl 1-AeHrenre KOMbIHbI3. KewmeLwTi a3ipniey yaKbITbl bIALICTEIH NlLLEMIHE XKoHe KeMeLLTIH
JyxoBka LWKadbl Tazapak 6onbin kanaabl. 6uikTiriHe 6annaHbicTbl. Kectenepaeri MaHAep 6omxanabl 6onbin
Tabbinaasbl.
Tamax, Kypangap maHe biabic HeHren Kbi3abipy Temnepatypa YaKbIT, MUHYT
TYPI °C, rpynb AeH-
rewi
KemewTep
ToTTi KemeLl KemeLu KanbiBbl = 180-200 40-50
MakapoH kemelLui KemeL Kanbibbi 2 = 210-230 30-40
lpateH
LLInki MHrpeaneHTTEpAEH XacanrFaH kapton Kemelu KanbiBbl 2 = 160-180 50-60
rpateHi,

EH ynkeH OuiKTiri 4 cm

Toct

YcTi Kbi3apraH TocTTap Top 4 ] 3 5-8

12 naHa
JanbiH eHiMnep Erep Kypanaapra nicipyre apHanraH karasabl ToCeiTiH 6oncanbis,

Kara3ZblH OCbl TeMneparypara )'KapaﬁTblelH KadaranaHbl3. Karas

©HAipyLWiHiH opamaaarbl HyCKaynapbiH OpbIHAAHbI3. enemi Tamak, entemiHe cait 6onysl Kepek.

Osipney HaTWXKeci eHiMAepAiH canacbiHa 6annaHbicTbl. LLIKKi eHiMae
Kapa AaKTap »XeHe Gipkenki emec Tyctap 6aikanybl MyMKiH.

Tamak, Kypangap HeHren Kbi3ablpy Temneparypa YaKbIT, MUHYT
TYpi AepekTtepi, °C

LLITpyaens, TepeH KatblipbinFaH Nicipyre apHanfaH Taba 3 = 200-220 30-40

®pu kapToOHkI Micipyre apHanraH Taba 3 = 190-210 25-30

Muuua Top 2 = 200-220 15-20

Muuua-6aret Top 3 = 200-220 20-25

ApHaﬁ bl TaMaKTap 4. baHKanap/ibl TOpFa KOWbIHbI3 XXeHe 1-AeHrenre opHaTbiHbI3.

ALWBITKaH KamMblpAbl XaHe yiae 93ipneHeTiH orypTTbl TOMEH 5.50 °C TemnepartypackiH OpHaTLIHBI3 YXaHe HyCKaynap/kl

Temneparypanapza a3ipneyre 6onaasbl. OpbIHAAHBI3.

JyxoBKaaaH Kypangapab! LWblFapbiHbI3. ALLBITKAH KamblpAbIH KeTepinyi

NorypTTel asipney 1.Kambipabl oaeTTerinei AanbiHAaHbI3, OHbI OTKa Te3iMai,

1.1 nutp cyTTi (MannenbiFel 3,5 % ) KanHaTtbiHbI3, 40 °C AewiH KEePaMUKaIIBIK bIABICKA KOMbIHBI3 XEHE XKaBbIHbI3.

canKkblHAayFa KanAblpbiHbI3. 2. [lyxoBKaHbl KepceTinreHaen Kpl3ablpblHbI3.
2.150 r orypTThl (TOHA3bITKEILLTAH) CYTKE KOCBIHBI3 XXaHEe XaKchbinarn 3. [lyxoBKa eciriH »abblHbI3 X8He alLbITKaH KamblpAblH KeTepinyiHe
apanacTblpblHbI3. MYMKIHZIK 6epiHis.

3.)KabbinatblH forypT 6aHKanapbiH TONTLIPLIHBLI3 XKOHE TaFaMAabIK,
nneHKameH XabblHbI3.

Tamak, blabic Kbiaabipy Temnepatypa YakbIT
TYpi
Morypt Moryptka apHanFaH 1 = 50 °C 6-8 carar
»kabbinatblH 6aHKa-
nap
ALLBITKAH KamblpAblH Otka Tesimai NlyXOBKaHbIH Ty6iHe [ 50 °C aeWiH anabiH ana Kblis- 5-10 MuHyT
KeTepinyi bIABICTbI KOWbIHbI3 AbIPbIHbI3 20-30 MuHyT

KypbInfFbiHbl BLUIPIHI3 XXoHe
[lyxoBKara allbITKaH KamMblpAbl
KOMbIHbI3
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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:The use of a gas cooking appliance
results in the production of heat, moisture
and products of combustion in the room in
which it is installed. Ensure that the kitchen is
well ventilated especially when the appliance
is in use: keep natural ventilation holes open
or install a mechanical ventilation device
(mechanical extractor hood).

Prolonged intensive use of the appliance may
call for additional ventilation, for example
opening of a window, or more effective
ventilation, for example increasing the level of
mechanical ventilation where present.

This appliance is not designed for operation
with an external timer or by remote control.

Do not use inappropriate child safety shields
or hob guards. These can cause accidents.
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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.

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!

»

Warning: In order to prevent tipping of the
appliance, this stabilizing means must be
installed. Refer to the instructions for
installation.
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Risk of electric shock!

* Incorrect repairs are dangerous. Repairs
may only be carried out by one of our
trained after-sales engineers. If the
appliance is faulty, unplug the mains plug or
switch off the fuse in the fuse box. Contact
the after-sales service.

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

= Do not use any high-pressure cleaners or
steam cleaners, which can result in an
electric shock.

= When replacing the cooking compartment
bulb, the bulb socket contacts are live.
Before replacing the bulb, unplug the
appliance from the mains or switch off the
circuit breaker in the fuse box.

= A defective appliance may cause electric
shock. Never switch on a defective
appliance. Unplug the appliance from the
mains or switch off the circuit breaker in the
fuse box. Contact the after-sales service.



Causes of damage

Hob

Caution!

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.

Only use pots and pans with an even base.

Place the pot or pan centrally over the burner. This will optimise
transfer of the heat from the burner flame to the pot or ban
base. The handle does not become damaged, and greater
energy savings are guaranteed.

Ensure that the gas burners are clean and dry. The burner cup
and burner cap must be positioned exactly.

Ensure that the top cover is not closed when the oven is started
up.

Damage to the oven

Caution!

Accessories, foil, greaseproof paper or ovenware on the
cooking compartment floor: do not place accessories on the
cooking compartment floor. Do not cover the cooking
compartment floor with any sort of foil or greaseproof paper. Do
not place ovenware on the cooking compartment floor if a
temperature of over 50 °C has been set. This will cause heat to

accumulate. The baking and roasting times will no longer be
correct and the enamel will be damaged.

Water in a hot cooking compartment: do not pour water into the
cooking compartment when it is hot. This will cause steam. The
temperature change can cause damage to the enamel.

Moist food: do not store moist food in the cooking compartment
when it is closed for prolonged periods This will damage the
enamel.

Fruit juice: when baking particularly juicy fruit pies, do not pack
the baking tray too generously. Fruit juice dripping from the
baking tray leaves stains that cannot be removed. If possible,
use the deeper universal pan.

Cooling with the appliance door open: only allow the cooking
compartment to cool when it is closed. Even if the appliance
door is only open a little, front panels of adjacent units could be
damaged over time.

Very dirty door seal: If the door seal is very dirty, the appliance
door will no longer close properly when the appliance is in use.
The fronts of adjacent units could be damaged.Always keep the
door seal clean.

Appliance door as a seat, shelf or worktop: Do not sit on the
appliance door, or place or hang anything on it. Do not place
any cookware or accessories on the appliance door.

Inserting accessories: depending on the appliance model,
accessories can scratch the door panel when closing the
appliance door. Always insert the accessories into the cooking
compartment as far as they will go.

Carrying the appliance: do not carry or hold the appliance by
the door handle. The door handle cannot support the weight of
the appliance and could break.

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 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
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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.

Horizontal alignment
Always place the appliance directly on the kitchen floor.

The appliance is equipped with height-adjustable feet. You can
raise the appliance approximately 15 mm by adjusting the feet.

You can adjust the feet, using a spanner, to ensure that the
appliance is horizontal.

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.
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Setting up the appliance

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.

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.

Ensure that the appliance is not moved again after set up. The
distance from the high output burner or wok burner to the fronts
of the adjacent units or the wall must be at least 50 mm.

Measures to be noted during transport

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

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

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
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5+

77*

Cooking area

Here is an overview of the control panel. The design depends on
the respective appliance model.

Explanations

1

Electric hotplate

Standard burner

Explanations

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.

High output burner

2
3
4

Economy burner
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Control panel

Details may vary depending on the appliance model.

Function selector

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

When the required type of heating is set, the oven light lights up.

Positions Function

6  Off

The oven is switched off.

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

0 Economy flame = lowest setting

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

L] Bottom heating You can use Bottom heating for the
final baking stage and for browning
meals from the bottom. The heat is

emitted from below.

(]  Radiant grill, small Can be used for grilling smaller
area quantities of steak, sausages, fish,
and toasts. The centre part of the
grill element is heated.

(]  Radiant grilling,
large area

Can be used to grill a large number
of beef steaks, sausages and fish, or
to toast bread. The whole area below
the grill heating element becomes
hot.

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

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 Girill settings Grill settings for the ) Grill, small

area and 7] Girill, large area.
Setting 1 = low

Setting 2 = medium

Setting 3 = high

The small light above the temperature selector is lit when the
oven is heating. If heating is interrupted, it goes out. It does not
light up for certain settings.
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There is a limit stop at the end of the settings area. Do not turn the
timer beyond this.

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 ovenware, cake tins, roasts, grill-
ing and frozen meals.

Slide the wire rack into the oven with
the open side facing the oven door
and the curvature pointing down-
wards ~—.

Enamel baking tray
For cakes and biscuits.

Push the baking tray into the oven
with the sloping edge facing towards
the oven door.

Inserting the accessories

The accessories can be inserted in the oven at 5 different levels.
Always slide the accessories fully in to avoid them coming into
contact with the oven's glass door.

The accessories can be pulled out approximately halfway without
tipping. This allows meals to be taken out easily.

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

=

———

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

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

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

Optional accessories

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

Not every optional accessory is suitable for every appliance.
When making a purchase, always quote the full name (E no.) of
your appliance.

Optional accessories HEZ number

Function

Pizza tray HEZ317000

Particularly good for pizza, frozen meals and round tarts. You
can use the pizza tray instead of the universal pan. Slide the tray
in above the wire rack and proceed according to the instructions
in the tables.

Insert wire rack HEZ324000

For roasting. Always place the grill wire rack on the universal
pan. This ensures that dripping fat and meat juices are collected.

Grill tray HEZ325000

Used for grilling instead of the grill wire rack or used as a splatter
guard to protect the oven from becoming heavily soiled. Only use
the grill tray with the universal pan.

Grilling on the grill tray: only shelf positions 1, 2 and 3 can be
used.

The grill tray as a splash guard: the universal pan is inserted
together with the grill tray under the wire rack.

Baking stone HEZ327000

The baking stone is perfect for preparing home-made bread,
bread rolls and pizzas which require a crispy base. The baking
stone must always be preheated to the recommended tempera-
ture.

Enamel baking tray HEZ331003

For cakes and biscuits.

Place the baking tray in the oven with the sloping edge towards
the oven door.

Enamel baking tray with non-stick coating HEZ331011

The baking tray is ideal for laying out cakes and biscuits. Place
the baking tray in the oven with the sloping edge towards the
oven door.
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Optional accessories HEZ number

Function

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.

Heating up the oven

To remove the new cooker smell, heat up the oven when it is
empty and closed. An hour of Top/bottom heating (£ at 240 °C is
ideal for this purpose. Ensure that no packaging remnants have
been left in the cooking compartment.

Setting the hob

Your hob is equipped with three gas burners and one hotplate.
The following information explains how to light the gas burners
and set the hotplate.

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.
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Keep the kitchen ventilated the whole time the oven is on.
1.Use the function selector to set Top/bottom heating =.

2.Set the temperature selector to 240 °C.

After an hour, switch off the oven. To do so, turn the function
selector to the off position.

Cleaning the accessories

Before you use the accessories for the first time, clean them
thoroughly with hot soapy water and a soft dish cloth.




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 »¢. 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.

2.Turn the hotplate knob anti-clockwise to the required heat
setting (1-6).

3.The hotplate is 145 mm in diameter. You can now begin
preparing your food. Only use pans with a flat base. The
diameter of the pot or pan base should be the same as that of
the hotplate.

4.To switch off, turn the hotplate knob to position 0 (off).

Heat setting 1 = lowest output
Heat setting 6 = highest output

Type of heating 1 or2 Depending on amount

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 4 setting and the ©

setting, the flame is not stable. Therefore, always choose a
setting between the large flame @ and small flame o.

5.1f the flame goes out again, repeat the process from step 2.
6.To finish cooking, turn the hotplate control clockwise to the Off
o position.

The hotplate control should not be turned to the ignition position
for longer than 15 seconds. If the burner does not light within 15
seconds, wait at least one minute. Then repeat the ignition
process.

A Caution!

If, after switching the cooker off, you turn the burner control while
the cooker is still hot, gas will escape. If you do not turn the
hotplate control to the ignition position 3 within 60 seconds, the
gas supply will be cut off.

The gas burner does not ignite

If there is a power cut or if the ignition plugs are damp, you can
light the gas burners with a gas lighter or a match.

Electric hob

Electric hob, Heat capacity Suitable pot or pan diam-
heat settings eter for the electric hob

1 100 W 14.5cm

2 150 W 14.5cm

3 220 W 14.5cm

4 500 W 14.5cm

5 720 W 14.5cm

6 1000 W 14.5cm

Heating up the hotplate

To remove the new appliance smell, heat up the hotplate without
a saucepan at the highest level for 3 minutes.

Setting procedure for the electric hotplate

Set the heat setting using the hotplate knob for the required
hotplate.

Proceed as follows:

1.0pen the top cooker cover. The cover must always be open
during operation.

Baking 6 Start the cooking process
2 Continue the cooking process,
setting high or low as required

Roasting 6 Heat the oilStart the frying pro-
4 cess
Continue the frying process

The indicator lamp lights up when the electric hotplate is switched

on.
A Caution!

The electric hotplate cannot be switched on if the function selector
is set. If the function selector is set when the electric hotplate is
switched on, the power supply to the electric hotplate is cut.

Important information about your electric hotplate

If the diameter of the pot or pan base is not the same as that of
the hotplate or if the pan base is not flat, energy will be used
unnecessarily. Any overflowing liquid will burn on and leave stains
that are difficult to remove.

Make sure that the pot or pan base is dry.

The electric hotplate must not be switched on if there is no pan on
it.

Due to the effects of heat, the metallic hotplate ring will discolour
over time. You can remove this discolouration by cleaning the
hotplate ring using the rough side of a sponge and a cleaning
agent. When cleaning, make sure that the sponge does not come
into contact with the hotplate.

Residual heat will still be present when the hotplate is switched
off. Keep children away from the appliance.

Make sure that the rotary knob for the hotplate is switched off
following a power cut.

Table — Cooking

Select the right pan size for each hotplate. The diameter of the pot
or pan base should be the same as that of the hotplate.

Cooking times may vary depending on the type of food, its weight
and quality. You yourself can best judge the optimal cooking
time.

Use as little water as possible when cooking, so that the food
retains its vitamins and minerals. Select short cooking times so
that the vegetables remain firm and full of nutrients.
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Example Food Hotplate Heat setting
Melting Chocolate, butter, margarine Economy burner Small flame
Warming Stock, tinned vegetables Standard burner Small flame
Electric hotplate** 1-2
Heating and keeping Soups Economy burner Small flame
warm Electric hotplate™* 1-2
Steaming* Fish Standard burner Between large and small flame
Electric hotplate™* 3-4
Braising* Potatoes and other vegetables, Standard burner Between large and small flame
meat Electric hotplate** 34
Boiling” Rice, vegetables, meat dishes  Standard burner High flame
(with sauces) Electric hotplate™* 5-6
Roasting Pancakes, potatoes, schnitzel, High-output burner** Between large and small flame

fish fingers Wok burner**

* If you are using a pan with a lid, turn the flame down as soon as it reaches

boiling point.

** Optional. Available for some appliances, depending on the appliance model (for frying on the wok burner, we recommend that you

use a wok)

Suitable pans

Burner/electric hot- 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
prevent pan damage:

Use pans which are the right
size for each burner.

Do not use small pans on large

burners. The flame must not
touch the sides of the pan.

Do not use damaged pans,
which do not sit evenly on the

hob. Pans may tip over.

Only use pans with a thick, flat
base.

Do not cook without using a lid

inﬂ and make sure the lid is
properly fitted. This wastes

energy.

Always place the ovenware
centrally over the burner.
Otherwise, there is a risk that it
may tip over.
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Place the pans on the pan
supports, never directly on the
burner.

Make sure that the pan
supports and burner caps are
correctly positioned before
using the appliance.

Pans should be placed on the
hob carefully.

Do not strike the hob and do not
place excessive weight on it.

Never use two burners or heat
sources to heat one single pan.

Do not use grill pans,
earthenware casserole dishes,
etc. for a long period of time on
maximum power.



Setting the oven

There are various ways in which you can set your oven. Here we
will explain how you can select the desired type of heating and
temperature or grill setting.

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.

CJ —
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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.

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.

Zone Cleaning agent

Stainless steel sur-
faces*

Hot soapy water:

Clean with a dish cloth and dry with a soft
cloth. On stainless steel surfaces, always
wipe parallel to the natural grain. Other-
wise, you may scratch the surface.
Remove patches and splashes of limes-
cale, grease, starch and albumin (e.g. egg
white) immediately. Corrosion can form
under such patches and splashes.

(depending on appli-
ance model)

Special care products suitable for hot
stainless steel surfaces are available from
our after-sales service and from specialist
retailers. Apply a thin layer of care product
with a soft cloth.

Enamel, painted,
plastic and screen-
printed surfaces*

Hot soapy water:
Clean with a dish cloth and dry with a soft
cloth. Do not use glass cleaner or glass

(depending on appli- scrapers for cleaning.

ance model)

Control panel Hot soapy water:
Clean with a dish cloth and dry with a soft
cloth. Do not use glass cleaner or glass

scrapers for cleaning.

Glass cleaner:

Clean with a soft cloth.

You can remove the upper glass cover for
cleaning. To find out how to do this, please
refer to the section Upper glass cover.

Upper glass cover*

(depending on appli-
ance model)

Rotary knobs
Do not remove.

Hot soapy water:
Clean with a dish cloth and dry with a soft
cloth.

Hob surround Hot soapy water:
Do not clean with a glass scraper, lemon

juice or vinegar.

*

Optional (available for some appliances, depending on the
appliance model)
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Zone

Cleaning agent

Zone

Cleaning agent

Gas hob and pan
supports®
(depending on appli-
ance model)

Hot soapy water.

Use very little water. Water must not be
allowed to enter the appliance through the
base of the burners.

Clean off boiled-over liquids and spilt food
immediately.

You can remove the pan supports.

Cast iron pan supports™:
Do not clean in the dishwasher.

Childproof lock*

(depending on appli-
ance model)

Hot soapy water:
Clean with a dish cloth.

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

If it is very dirty, the childproof lock will not
work properly.

Gas burners*

(depending on appli-
ance model)

Remove the burner head and cap and
clean with hot soapy water.

Do not clean in the dishwasher.

The gas outlet openings must remain
unobstructed at all times.

Ignition plugs: Small, soft brush.

The gas burners only work properly when
the ignition plugs are dry. Dry all parts
thoroughly. Ensure that they are refitted
correctly.

The burner caps are coated in black
enamel. The colour may change over time.
This does not impair their performance.

Seal
Do not remove.

Hot soapy water:
Clean with a dish cloth. Do not scour.

Electric hotplate™

(depending on appli-
ance model)

Abrasive materials or sponges:

Briefly heat up the hotplate afterwards, so
that it dries. Hotplates can rust over time if
they remain wet. Apply care product to fin-
ish.

Clean off boiled-over liquids and spilt food
immediately.

Cooking zone

Hot soapy water or a vinegar solution:
Clean with a dish cloth.

For stubborn dirt, use a stainless steel
scouring pad or oven cleaner.

Only use when the cooking compartment
is cold.

/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.

Hotplate ring*

(depending on appli-
ance model)

Remove yellow to blue iridescent discol-
ouration from the hotplate ring with a steel
care product.

Do not use any abrasive materials that
may scratch surfaces.

Ceramic hob*

(depending on appli-
ance model)

Care: Protective/care products for ceram-
ics

Cleaning: Cleaning agents suitable for
ceramics.

Follow the cleaning instructions on the
packaging.

A\Glass scraper for stubborn dirt:
Remove the protective cover and clean
using the blade only. Caution: The blade is
very sharp. Risk of injury.

Cover the blade again after cleaning.
Replace damaged blades immediately.

Shelf

Hot soapy water:
Clean with a dish cloth or a brush.

You can remove the shelves for cleaning.
To find out how to do this, please refer to
the section Removing and refitting
shelves.

Telescoping extension rails*
(depending on appliance model)

Hot soapy water:
Clean with a dish cloth or a brush.

Do not remove the lubricant from the
extension rails. It is best to clean them
when they are pushed in. Do not soak,
clean in the dishwasher, or clean in the
oven as part of the self-cleaning pro-
gramme. This may damage the shelves
and they may no longer work properly as a
result.

Glass hob*

(depending on appli-
ance model)

Care: Protective/care products for glass
Cleaning: Cleaning agents for glass.
Follow the cleaning instructions on the
packaging.

A\Glass scraper for stubborn dirt:
Remove the protective cover and clean
using the blade only. Caution: The blade is
very sharp. Risk of injury.

Cover the blade again after cleaning.
Replace damaged blades immediately.

Glass panel

Glass cleaner:
Clean with a soft cloth.
Do not use the glass scraper.

The door can be removed to facilitate
cleaning. To find out how to do this, please
refer to the section Removing and refitting
the oven door.

* Optional (available for some appliances, depending on the

appliance model)
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Zone Cleaning agent

Accessories Hot soapy water:
Soak and then clean with a dish cloth or a

brush.

Aluminium baking tray*:
(depending on appliance model)

Dry with a soft cloth.

Do not clean in the dishwasher.

Never use oven cleaner.

To prevent scratches, never touch the
metal surfaces with a knife or a similar
sharp object.

Harsh cleaning products, scratchy
sponges and rough cleaning cloths are not
suitable. Otherwise, you may scratch the
surface.

RA S

Rotary spit*
(depending on appliance model)
Hot soapy water:

Clean with a dish cloth or a brush. Do not
clean in the dishwasher.

Meat thermometer*
(depending on appliance model)

Hot soapy water:
Clean with a dish cloth or a brush. Do not
clean in the dishwasher.

Plinth drawer*

(depending on appli-
ance model)

Hot soapy water:
Clean with a dish cloth.

*

Optional (available for some appliances, depending on the
appliance model)

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)

B
0 )
X

X

A Incorrect assembly!

ST

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).

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.

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).

2.the two hooks must be inserted fully into the upper holes. Now
move the frame slowly and carefully downwards and insert in
the lower holes (figure D).

3.Insert both frames into the side walls of the oven (figure E).

If the rails are fitted correctly, the distance between the two upper
shelf positions is greater.
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Detaching and attaching the oven door

For cleaning purposes and to remove the door panels, you can
detach the oven door.

The oven door hinges each have a locking lever. When the
locking levers are closed (figure A), the oven door is secured in
place. It cannot be detached. When the locking levers are open in
order to detach the oven door (figure B), the hinges are locked.
They cannot snap shut.

2\ Risk of injury!

Whenever the hinges are not locked, they snap shut with great
force. Ensure that the locking levers are always fully closed or,
when detaching the oven door, fully open.

Detaching the door

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

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

(\

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

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

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

1
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3.Fold back both locking levers (figure C). Close the oven door.

/\ Risk of injury!
Risk of injury. If the oven door falls out accidentally or a hinge

snaps shut, do not reach into the hinge. Call the after-sales
service.

Removing and refitting the door panels
The glass panels can be removed from the oven door to allow
more thorough cleaning.

Removal

1.Removing the oven door See the section Removing the oven
door. Lay the oven door on a cloth with the handle facing
downwards (Fig. A).

2.First turn the two screws at the bottom anticlockwise, then the
two screws at the top, also anticlockwise (Fig. B).

—_——— 22 /
= N

1

3.Remove the cover (Fig. C).

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

/\ Risk of injury!
Scratched glass in the appliance door may develop into a crack.

Do not use a glass scraper, sharp or abrasive cleaning aids or
detergents.



Refitting

1.Place the cover back in position (Fig. A).

2.First retighten the two screws at the bottom, then the two
screws at the top (Fig. B).

Troubleshooting

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

Malfunction table

If your meal is not successful, please refer to section . We have
tested the recipe for you in our cooking studio. Here, you will find
useful cooking tips and tricks for cooking, baking and roasting.

A Risk of electric shock!

Repairs that are not carried out properly are dangerous. Repairs
must only be performed by one of our after-sales service
technicians.

Malfunction Possible cause Remedy/information

The circuit Look in the fuse box to see if
breaker is defec- the circuit breaker is defec-
tive. tive.

The oven does
not work.

Check whether the kitchen
light and other kitchen appli-
ances are working.

Power cut.

Dust on the con- Turn the control knobs sev-
tacts. eral times to the left and
right.

Oven not hot.

The burner does Power has failed Light the gas burner with a
not ignite. or ignition plugs gas lighter or a match.
are damp.

3. Fitting the oven door See the section Fitting the oven door.

Do not use the oven again until the panels have been
correctly fitted.

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

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

In addition, there is a protective device (protective grid) which
prevents direct contact with the oven door. You can purchase this
optional accessory (469088) from the after-sales service.

Replacing the bulb in the oven ceiling light

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

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

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

3.Replace the bulb with one of the same type.
4.Screw the glass cover back in.
5.Remove the tea towel and switch on the circuit breaker.

Glass cover

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

Our after-sales service is there for you if your appliance needs to Please note that there will be a fee for a visit by a service
be repaired. We will always find the right solution in order to avoid technician in the event of a malfunction, even during the warranty
unnecessary visits from a service technician. period.
Please find the contact data of all countries in the enclosed
E number and FD number customer setrvice list.

When calling us, please give the product number (E no.) and the To book an engineer visit and product advice
production number (FD no.) so that we can provide you with the GB 0344 892 8979

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 IE 01450 2655

Calls charged at local or mobile rate.

after-sales service in the space below, should it be required. 0.03 t€ per minute at peak. Off peak 0.0088 € per
minute.
E no. FD no. 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.

After-sales service

Energy and environment tips

Here you can find tips on how to save energy when baking and
roasting in the oven and when cooking on the hob, and how to
dispose of your appliance properly.

Saving energy with your oven
Only preheat the oven if this is specified in the recipe or in the
operating instruction tables.

Use dark, black lacquered or enamelled baking tins. They
absorb the heat particularly well.

Open the oven door as infrequently as possible while cooking,
baking or roasting.

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

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

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.

F/ This appliance is labelled in accordance with European

E\ Directive 2012/19/EU concerning used electrical and
electronic appliances (waste electrical and electronic

equipment - WEEE). The guideline determines the

framework for the return and recycling of used
appliances as applicable throughout the EU.
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Tested for you in our cooking studio

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

Notes
The values in the table always apply to dishes placed into the
cooking compartment when it is cold and empty.
Only preheat the appliance if the table specifies that you should
do so. Do not line the accessories with greaseproof paper until
after they have been preheated.

The times specified in the tables are guidelines only. They will
depend on the quality and composition of the food.

Use the accessories supplied. Additional accessories may be
obtained as special accessories from specialist retailers or from
the after-sales service.

Before using the oven, remove any unnecessary accessories
and ovenware from the cooking compartment.

Always use oven gloves when taking hot accessories or
ovenware out of the cooking compartment.

Cakes and pastries

Baking 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 2 = 170-190 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 = 150-170 20-30
Fruit flan, simple dough High springform cake tin 2 = 160-180 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.
Cakes on trays Accessories Level Type of Temperature  Cooking time

heating in °C in minutes

Sponge mixture or yeast dough with dry  Baking tray 2 = 170-190 20-30
topping
Sponge mixture or yeast dough with moist Baking tray 3 = 170-190 40-50
topping, fruit
Swiss roll (preheat) Baking tray 2 = 190-210 15-20
Plaited loaf with 500 g flour Baking tray 2 = 160-180 30-40
Stollen with 500 g flour Baking tray 3 = 160-180 60-70
Stollen with 1 kg flour Baking tray 3 = 150-170 90-100
Strudel, sweet Baking tray 2 = 180-200 55-65
Bérek Baking tray 2 = 180-200 40-50
Pizza Baking tray 2 = 220-240 25-35
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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 2 = 150-170 20-30
Almond biscuits Baking sheet 3 = 110-120 30-40
Meringue Baking sheet 3 = 80-100 90-180
Choux pastry Baking sheet 2 = 200-220 30-40
Puff pastry Baking sheet 3 = 200-220 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 Use similar items in the baking tables as a guide.
recipe.
How to tell whether sponge cake is baked Approximately 10 minutes before the end of the baking time specified in the recipe, stick a
through. cocktail stick into the cake at the highest point. If the cocktail stick comes out clean, the cake

is ready.

The cake collapses. Use less fluid next time or set the oven temperature 10 degrees lower. Observe the speci-

fied mixing times in the recipe.

The cake has risen in the middle but is Do not grease the sides of the springform cake tin. After baking, loosen the cake carefully
lower around the edge. 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) Use slightly less fluid next time and bake for slightly longer at a lower temperature. For
looks good, but is soggy on the inside cakes with a moist topping, bake the base first. Sprinkle it with almonds or bread crumbs
(sticky, streaked with water). and then place the topping on top. Follow the recipe and baking times.

The cake is unevenly browned. Select a slightly lower temperature to ensure that the cake is baked more evenly. Bake deli-

cate pastries on one level using =] Top/bottom heating. Protruding greaseproof paper can
affect the air circulation. For this reason, always cut greaseproof paper to fit the baking tray.

The bottom of a fruit cake is too light. Place the cake one level lower the next time.

The fruit juice overflows. Next time, use the deeper universal pan, if you have one.

Small baked products made out of yeast 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 Baking may result in the formation of water vapour, which escapes above the door. The
moist cakes. steam may settle and form water droplets on the control panel or on the fronts of adjacent
units. This is a natural process.
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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. Y2 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 %3 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 Cooking time
ovenware heating in °C, grill set- in minutes
ting

Beef

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

Beef tenderloin 1.0 kg Uncovered 2 = 210-230 70
1.5 kg 2 = 200-220 80
2.0 kg 2 = 190-210 90

Sirloin, medium rare 1.0 kg Uncovered 2 = 210-230 60

Steaks, well-done Wire rack 5 ™ 3 20

Steaks, medium rare 3 cm Wire rack 5 ™ 3 15

Veal

Joint of veal 1.0 kg Uncovered 2 190-210 110
2.0 kg 2 170-190 120

Pork

without rind (e.g. neck) 1.0 kg Uncovered 2 = 210-230 110
1.5 kg 2 = 200-220 130
2.0 kg 2 = 190-210 150

with rind (e.g. shoulder) 1.0 kg Uncovered 2 = 210-230 130
1.5kg 2 = 200-220 160
2.0 kg 2 = 190-210 180

Smoked pork on the bone 1.0 kg Covered 2 = 210-230 70

Lamb

Leg of lamb, boned, medium 1.5kg Uncovered 2 O 170-190 120
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Meat Weight Accessories and Level Type of Temperature  Cooking time
ovenware heating in °C, grill set- in minutes
ting

Minced meat
Meat loaf approx. Uncovered 2 = 200-220 70

750 g
Sausage
Sausage approx. Wire rack 4 [ 3 15

750 g
Poultry For duck or goose, pierce the skin on the underside of the wings.

The weights indicated in the table refer to oven-ready poultry
(without stuffing).

Place whole poultry on the lower wire rack breast-side down. Turn
after %5 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 Accessories and Level Type of Temperature in Cooking time
ovenware heating °C in minutes

Chicken, half 400 g each  Wire rack 2 O 210-230 50-60

Chicken pieces 250 g each  Wire rack 2 = 210-230 30-40

Chicken, whole 1.0 kg Wire rack 2 = 210-230 60-80

Duck, whole 1.7 kg Wire rack 2 = 200-220 90-100

Goose, whole 3.0 kg Wire rack 2 = 190-210 100-120

Small turkey, whole 3.0 kg Wire rack 2 = 200-220 80-100

2 turkey drumsticks 800 g each  Wire rack 2 = 200-220 100-120

Fish
Turn the pieces of fish after %3 of the grilling time.

Whole fish does not have to be turned. Place the whole fish in the
oven in its swimming position with its dorsal fin facing upwards.

Placing half a potato or a small ovenproof container in the belly of
the fish will make it more stable.

If you are grilling directly on the wire rack, you should also insert
the baking tray at level 1. The liquid is then collected, keeping the
oven cleaner.

Fish Weight Accessories and Level Type of Temperature Cooking time
ovenware heating in °C, grill set- in minutes
ting
Fish, whole 300 g each Wire rack 3 ™ 2 20-25
1.0 kg Wire rack 2 = 190-210 45-50
1.5 kg Wire rack 2 B 180-200 50-60
Fish fillet, 3 cm 300 g each Wire rack 4 ™ 2 20-25

Tips for roasting and grilling

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

the weight of the joint.

How to tell when the roast is ready.

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

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

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

partly burnt.

The roast looks good but the juices are
burnt.

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

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

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

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

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

If you are grilling directly on the wire rack, 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  Cooking time
ware heating °C, grill setting 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 50-60

Max. 4 cm deep

Toast

Toasts browned from above Wire rack 4 ] 3 5-8

12 pieces

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 = 200-220 30-40

Chips Baking sheet 3 = 190-210 25-30

Pizza Wire rack 2 = 200-220 15-20

Pizza baguette Wire rack 3 = 200-220 20-25

Special dishes

Low temperatures are particularly good for preparing yeast dough
and home-made yoghurt.

Remove the accessories from the oven.
Preparing yoghurt
1.Bring 1 litre of milk (3.5% fat) to the boil, let it cool to 40 °C.

2.Add 150 g yoghurt (from the refrigerator) to the milk and stir
well.

3.Pour into small sealable jars and cover with cling film.

4.Place the jars on a wire rack and slide in at level 1.
5. Set the baking temperature to 50 °C and continue as indicated.

Proving yeast dough

1.Prepare the yeast dough as usual, place it in a heat-resistant
ceramic dish and cover with a lid.

2.Preheat the oven as indicated.

3.Close the oven door and allow the yeast dough to prove in the
oven.

Dish Ovenware Type of Temperature Cooking time
heating
Yoghurt Sealable yoghurt 1 = 50 °C 6-8 hours
jars
Proving yeast dough Place the heat- on the oven floor = preheat to 50 °C 5-10 minutes

resistant dish

Switch off the appliance and ~ 20-30 minutes
place the yeast dough in the

oven
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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.

Acrylamide in foodstuffs

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

Caution!

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

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

Tips for keeping acrylamide to a minimum when preparing food

General

Keep cooking times to a minimum.

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

Baking

With top/bottom heating max. 200 °C.

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

Biscuits

With top/bottom heating max. 190 °C.

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

Oven chips

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

that the chips do not dry out
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Test dishes

These tables have been produced for test institutes to facilitate 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 ] 3 25-30

do not preheat

* turn over after %3 of the cooking time.
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	[ru] Правила пользования 3
	Отдельностоящая плита
	Плита
	Free standing cooker
	HGD42D120Q

	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 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!


	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 в горизонтальное положение
	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
	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
	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

	Электрическая конфорка
	Нагрев электрической конфорки
	Настройка электрической конфорки
	1. Откройте верхнюю крышку плиты. Во время работы плиты крышка должна быть всегда открыта.
	2. Повернув переключатель конфорки влево, установите требуемую ступень нагрева конфорки (1­6).
	3. Диаметр конфорки составляет 145 мм. Теперь можно начать приготовление блюда. Используйте только кастрюли с ровным дном. Диаметр дна кас...
	4. Для выключения поверните переключатель конфорки в положение 0 (Выкл).
	: Внимание!

	Важная информация по эксплуатации электрической конфорки

	Таблица - приготовление пищи

	Подходящая посуда
	Советы по эксплуатации

	Настройка 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



	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!

	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
	Специальные блюда
	1. Вскипятите 1 литр молока (3,5 % жирности) и охладите его до 40°C.
	2. Добавьте в молоко 150 г йогурта (из холодильника) и хорошо размешайте.
	3. Разлейте по стеклянным банкам для йогурта с завинчивающимися крышками и накройте пищевой плёнкой.
	4. Установите стаканы на решётку на уровень1.
	5. Установите температуру на 50 °C и действуйте в соответствии с указаниями.
	1. Приготовьте дрожжевое тесто по обычному рецепту, переложите в термостойкую керамическую посуду и накройте.
	2. Предварительно разогрейте духовой шкаф в соответствии с указаниями.
	3. Закройте дверцу духового шкафа и оставьте дрожжевое тесто подходить.

	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...
	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!


	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!


	Көлденең бағыттау
	Қабырғаға бекіту
	Құрылғыны орнату
	Тасымалдау кезінде орындалатын шаралар
	Егер түпнұсқалық орама енді жоқ болса


	Сіздің жаңа құрылғыңыз
	Жалпы
	Әзірлеу беті

	Басқару панелі
	Функциялар ауыстырып-қосқышы
	Температура реттегіші
	Конфорка сөндіргіштері
	Жұмыс камерасы
	Духовка шкафындағы шам
	Салқындату желдеткіші
	Назар аударыңыз!




	Құралдарыңыз
	Құралды орналастыру
	Нұсқау

	Арнайы жабдықтар
	Сервистік қызмет - артикул

	Бірінші рет пайдалану алдында
	Духовка шкафын қыздыру
	1. Функциялар ауыстырып-қосқышының көмегімен Жоғарғы/ төменгі ыстық % режиміне орнатыңыз.
	2. Температура реттегішінің көмегімен 240 °C мәнін орнатыңыз.

	Құралдарды тазалау

	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

	Электр плита
	Электр конфорканы қыздыру
	Әзірлеу бетін келесідей реттеңіз
	1. Плитаның жоғарғы қақпағын ашыңыз. Пайдалану кезінде қақпақ әрқашан ашық болуы керек.
	2. Конфорка сөндіргішін қажет деңгейге (1­6) орнатыңыз.
	3. Әзірлеу бетінің диаметрі 145 мм құрайды. Енді тамақты әзірлеуді бастауға болады. Тек тегіс түбі бар кәстрөлдерді пайдаланыңыз. Кәстрөлд...
	4. Өшіру үшін конфорка сөндіргішін 0 (өшірулі) күйіне бұрыңыз.
	: Назар аударыңыз!

	Элект конфорка туралы маңызды ақпарат

	Кесте - Пісіру

	Қолайлы ыдыс
	Пайдалану туралы нұсқаулар

	Духовка шкафын реттеу
	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



	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
	: Электр қуатынан зақымға ұшырау қауіптілігі!

	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 сүтті (майлылығы 3,5 % ) қайнатыңыз, 40 °C дейін салқындауға қалдырыңыз.
	2. 150 г йогуртты (тоңазытқыштан) сүтке қосыңыз және жақсылап араластырыңыз.
	3. Жабылатын йогурт банкаларын толтырыңыз және тағамдық пленкамен жабыңыз.
	4. Банкаларды торға қойыңыз және 1-деңгейге орнатыңыз.
	5. 50 °C температурасын орнатыңыз және нұсқауларды орындаңыз.
	1. Қамырды әдеттегідей дайындаңыз, оны отқа төзімді, керамикалық ыдысқа қойыңыз және жабыңыз.
	2. Духовканы көрсетілгендей қыздырыңыз.
	3. Духовка есігін жабыңыз және ашытқан қамырдың көтерілуіне мүмкіндік беріңіз.

	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 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!


	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!


	Horizontal alignment
	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
	The cooking compartment
	Oven light
	Cooling fan
	Caution!




	Your accessories
	Inserting the accessories
	Note

	Optional accessories
	After-sales service products

	Before using the oven for the first time
	Heating up the oven
	1. Use the function selector to set Top/bottom heating %.
	2. Set the temperature selector to 240 °C.

	Cleaning the accessories

	Setting the 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

	Electric hob
	Heating up the hotplate
	Setting procedure for the electric hotplate
	1. Open the top cooker cover. The cover must always be open during operation.
	2. Turn the hotplate knob anti-clockwise to the required heat setting (1­6).
	3. The hotplate is 145 mm in diameter. You can now begin preparing your food. Only use pans with a flat base. The diameter of the pot or pan base should be the same as that of the hotplate.
	4. To switch off, turn the hotplate knob to position 0 (off).
	: Caution!

	Important information about your electric hotplate

	Table – Cooking

	Suitable pans
	Precautions for use

	Setting 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



	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!

	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, let it cool to 40 °C.
	2. Add 150 g yoghurt (from the refrigerator) to the milk and stir well.
	3. Pour into small sealable jars and cover with cling film.
	4. Place the jars on a wire rack and slide in at level 1.
	5. Set the baking temperature to 50 °C and continue as indicated.
	1. Prepare the yeast dough as usual, place it in a heat-resistant ceramic dish and cover with a lid.
	2. Preheat the oven as indicated.
	3. Close the oven door and allow the yeast dough to prove in the oven.

	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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