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Installation

! Before operating your new appliance please read
this instruction booklet carefully. It contains
important information concerning the safe operation,
installation and maintenance of the appliance.

! Please keep these operating instructions for future
reference. Pass them on to possible new owners of
the appliance.

Positioning

! Keep all packaging materials out of the reach of
children. It may present a choking or suffocation
hazard (see Precautions and tjps).

! The appliance must be installed by a qualified
professional in accordance with the instructions
provided. Incorrect installation may cause harm to
people and animals or may damage property.

Built-in appliance

Use the appropriate cabinet to ensure that the
appliance functions properly.

e The panels adjacent to the oven must be made of
heat-resistant material.

e Cabinets with a veneer exterior must be
assembled with glues which can withstand
temperatures of up to 100°C.

e To install the oven under the counter (see
diagram) and in a kitchen unit, the cabinet must
have the following dimensions:

595 mm.
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! The appliance must not come into contact with
electrical parts once it has been installed.

The indications for consumption given on the data
plate have been calculated for this type of installation.

Ventilation

To ensure adequate ventilation is provided, the back
panel of the cabinet must be removed. It is
advisable to install the oven so that it rests on two
strips of wood, or on a completely flat surface with
an opening of at least 45 x 560 mm (see diagrams).

Centring and fixing

Position the 4 tabs on the side of the oven so that
they are lined up with the 4 holes on the outer frame.
Adjust the tabs according to the thickness of the
cabinet side panel, as shown below:

|
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Secure the appliance to the cabinet by opening the
oven door and putting 4 screws into the 4 holes on
the outer frame.

20 mm thick: take off the
removable part of the tab (see
aiagram).

18 mm thick: use the first
groove, which has already
been set in the factory (see
diagram).

16 mm thick: use the second
groove (see diagram).

! All parts which ensure the safe operation of the
appliance must not be removable without the aid of
a tool.




Electrical connection e The socket can withstand the maximum power of
the appliance, which is indicated on the data
plate (see below).

e The voltage is in the range between the values
indicated on the data plate (see below).

e The socket is compatible with the plug of the
appliance. If the socket is incompatible with the
plug, ask an authorised technician to replace it.

! Ovens equipped with a three-pole power supply
cable are designed to operate with alternating
current at the voltage and frequency indicated on
the data plate located on the appliance (see below).

Fitting the power supply cable

Z| | 1. Open the terminal Do not use extension cords or multiple sockets.
= board by inserting a ! Once the appliance has been installed, the power
B screwdriver into the supply cable and the electrical socket must be

Z | side tabs of the cover. easily accessible.

_ Use the screwdriver as ! The cable must not be bent or compressed.

Z/ a lever by pushing it ! The cable must be checked regularly and replaced

down to open the cover
(see diagram).

2. Loosen the cable
clamp screw and
remove it, using a
screwdriver as a lever
(see figure).

3. Remove the wire
contact screws L-N- ==
, then fasten the wires
under the screw heads,
respecting the colour
code: Blue (N), Brown
(L) and Yellow-Green
Verde (=)

Connecting the supply cable to the mains

Install a standardised plug corresponding to the
load indicated on the data plate (see table).

The appliance must be directly connected to the
mains using an omnipolar circuit-breaker with a
minimum contact opening of 3 mm installed between
the appliance and the mains. The circuit-breaker
must be suitable for the charge indicated and must
comply with current electrical regulations (the
earthing wire must not be interrupted by the circuit-
breaker). The supply cable must be positioned so
that it does not come into contact with temperatures
higher than 50°C at any point.

! The installer must ensure that the correct electrical
connection has been made and that it is fully
compliant with safety regulations.

Before connecting the appliance to the power
supply, make sure that:

e The appliance is earthed and the plug is
compliant with the law.

by authorised technicians only (see Assistance).
! The manufacturer declines any liability should
these safety measures not be observed.

TABLE OF CHARACTERISTICS

width 43.5 cm
Dimensions height 32 cm

depth 40 cm
Volume 56 |

width 43.5 cm
Dimensions * height 32 cm

depth 41.5 cm
Volume * 58|
Electrical voltage: 220-240V ~ 50Hz

connections

maximum power absorbed
2800 W

ENERGY LABEL **

Directive 2002/40/EC on the
label of electric ovens.
Regulation EN 50304

Declared energy
consumption for Forced
convection Class

— heating mode: Gratin
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This appliance conforms to
the following European
Economic Community
directives: 2006/95/EEC
dated 12/12/06 (Low
Voltage) and subsequent
amendments —
2004/108/EEC dated
15/12/04 (Electromagnetic
Compatibility) and
subsequent amendments -
93/68/EEC dated 22/07/93
and subsequent
amendments.
2002/96/EEC and
subsequent amendments.
1275/2008 standby/off mode

* With glass panel fitted to the inside of the door
** Without removable guide rails
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Start-up and use

! The first time you use your appliance, heat the empty
oven with its door closed at its maximum temperature
for at least half an hour. Ensure that the room is well
ventilated before switching the oven off and opening
the oven door. The appliance may emit a slightly
unpleasant odour caused by protective substances
used during the manufacturing process burning away.

! The “Control panel lock” and “DEMO mode” can be
activated/deactivated even when the control panel is
switched off.

Control panel lock

To lock the oven controls, press the and

buttons simultaneously. A buzzer will sound and the
TEMPERATURE display shows "Loc".

Press again to unlock the controls. The "STOP" button
is always active.

Demo mode

The oven can operate in the DEMO mode: all heating
elements are deactivated, and the controls remain
operative.

To activate the DEMO mode, press the +@ and
"START" buttons simultaneously. A buzzer will
sound and the TIME display shows "DEMQO".

To activate the DEMO mode, press the "+" and
"START" buttons simultaneously. A buzzer will
sound and the "'DEMQO" message disappears from
the display.

Setting the clock and timer
After connection to the power supply network or after a

blackout, the @ button and the digits on the TIME
display will flash.

To set the time:

1. Press buttons "+" and "-"; press and hold to scroll
the numbers quicker and make setting easier.

2. Once the exact time is reached, wait 10 seconds for

the selection to be memorized, or press the @ button
again to fix the setting.
To make any necessary changes, switch off the control

panel by pressing the @; button, then press the @
button and follow the steps indicated.

When the set time has elapsed, the timer emits a
buzzer that will automatically stop after 6 seconds or
when any active icon on the control panel is pressed.

To set the timer, press the ﬂ button and follow the

procedure used to set the clock. The ﬂ button
switched on indicates that the timer has been
activated.

! The timer does not switch the oven on or off.

Starting the oven

1. Switch the control panel on by pressing the @
button.

2. Press the button corresponding to the desired
cooking mode. The TEMPERATURE display shows the
temperature of the cooking mode; the TIME display
shows the current time.

3. Press the "START" button to begin cooking.

4. The oven will begin its preheating phase, the current
temperature indicators will light up as the temperature
rises. The temperature may be adjusted by pressing
the "+" and "-" buttons.

5. When preheating is finished, a buzzer will sound
and all current temperature indicators will be turned on:
the food can then be placed in the oven.

6. During cooking it is always possible to:

- adjust the temperature by pressing the "+" and "-'
buttons;

- set the duration of a cooking mode (see Cooking
Modes);

- interrupt cooking by pressing the "STOP" button.

7. In case of a blackout, an automatic system will
reactivate the cooking mode from where it was
interrupted, provided the oven temperature has not
dropped below a certain level. Programmed cooking
modes which have not started will not be restored and
must be reprogrammed.

! There is no preheating stage for the BARBECUE
mode.

! Never put objects directly on the bottom of the oven;
this will avoid the enamel coating being damaged.

! Always place cookware on the rack(s) provided.

Cooling ventilation

In order to cool down the external temperature of the
oven, a cooling fan generates a stream of air which
escapes between the oven control panel and the oven
door. At the beginning of the FAST CLEAN mode, the
cooling fan operates at low speed.

! Once the cooking has been completed, the cooling
fan continues to operate until the oven has cooled
down sufficiently.

Oven light
When the oven is not in operation, the lamp can be
switched on at any time by opening the oven door.




Cooking modes

Manual cooking modes

! All cooking modes have a default cooking
temperature which may be adjusted manually
between 40°C and 250°C as desired.

In the BARBECUE mode, the default power level
value is indicated as a percentage (%) and may also
be adjusted manually.

MULTILEVEL mode

All heating elements and the fan are activated. Since
the heat remains constant throughout the oven, the
air cooks and browns food in a uniform manner. A
maximum of two racks may be used at the same
time.

BARBECUE mode

The top heating element and the rotisserie spit
(where present) are activated. By pressing the “+”
and “-” buttons on the left hand side of the control
panel, the power levels that may be set will appear
on the TEMPERATURE display; these range
between 5% and 100%. The high and direct
temperature of the grill is recommended for food that
requires high surface temperature. Always cook in

this mode with the oven door closed.

GRATIN mode

The top heating element and the rotisserie spit
(where present) are activated and the fan begins to
operate. During part of the cycle the circular heating
element is also activated. This combination of
features increases the effectiveness of the
unidirectional thermal radiation of the heating
elements through forced circulation of the air
throughout the oven.

This helps prevent food from burning on the surface
and allows the heat to penetrate right into the food.
Always cook in this mode with the oven door closed.

LOW TEMPERATURE modes

This type of cooking can be used for proving,
defrosting, preparing yoghurt, heating dishes at the
required speed and slow cooking at low
temperatures. The temperature options are: 40, 65,
90 °C.

* Only on certain models.

Spit roast *

To operate the
rotisserie spit (see
alagram) proceed as
follows:

SR
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1. Place the dripping pan in position 1.

2. Place the rotisserie support in position 3 and
insert the spit into the hole provided on the back
panel of the oven.

3. Start the spit roast function by selecting the or

modes.

! When the mode is activated, the rotisserie spit
will stop if the door is opened.

Automatic cooking modes

! The temperature and cooking duration are pre-set
values, guaranteeing a perfect result every time -
automatically. These values cannot be adjusted and
use the C.0.P.® (Programmed Optimal Cooking)
system. The cooking cycle stops automatically and
the oven indicates when the dish is cooked. You
may start cooking whether the oven has been
preheated or not.

! When the cooking stage has been reached, the
oven buzzer sounds.

! Do not open the oven door as this will disrupt the
duration and temperature.

MEAT mode

Use this function to cook beef, pork and lamb. Place
the meat inside the oven while it is still cold. The
dish may also be placed in a preheated oven.

BAKED CAKES mode

This function is ideal for cooking desserts which are
made using natural yeast, baking powder and
desserts which contain no yeast. Place the dish in
the oven while it is still cold. The dish may also be
placed in a preheated oven.




PIZZA mode

Use this function to make pizza. Please see the
following chapter for further details.

BREAD mode

Use this function to make bread. Please see the
following chapter for further details.

PIZZA mode

To obtain the best results, we recommend that you

carefully observe the instructions below:

e Follow the recipe.

e The weight of the dough should be between 500 g
and 700 g.

e Lightly grease the dripping pan.

Recipe for PIZZA:

1 dripping pan on a low shelf level, hot or cold oven
Recipe for 3 pizzas weighing approximately 550 g:
1000 g flour, 500 ml water, 20 g salt, 20 g sugar,
100 ml olive oil, 20 g fresh yeast (or 2 sachets of
powder yeast)

e | eavening at room temperature: 1 hour.

e Place inside hot or cold oven.

e Start the PIZZA cooking mode.

BREAD mode

To obtain the best results, we recommend that you

carefully observe the instructions below:

e Follow the recipe.

¢ Do not exceed the maximum weight of the
dripping pan.

e Remember to pour 100 ml of cold water into
the baking tray in position 5.

e The dough must be left to rise at room
temperature for 1 — 1 %2 hours (depending on the
room temperature) or until the dough has doubled
in size.

Recipe for BREAD:

1 Dripping pan holding 1000 g Max, lower level

2 Dripping pans each holding 1000 g Max, medium
and lower levels

Recipe for 1000 g of dough: 600 g flour, 360 g
water, 11g salt, 25 g fresh yeast (or 2 sachets of
powder yeast)

Method:

e Mix flour and salt in a large bowl.

e Dilute yeast in lukewarm water (approximately 35
degrees).

e Make a small well in the mound of flour.

e Pour in water and yeast mixture.

e Knead dough by stretching and folding it over itself
with the palm of your hand for 10 minutes until it
has a uniform consistency and is not too sticky.

e Form the dough into a ball shape, place it in a

large bowl and cover it with transparent plastic

wrap to prevent the surface of the dough from
drying out. Select the manual LOW

TEMPERATURE function on the oven and set the

temperature to 40°C. Place the bowl inside and

leave the dough to rise for approximately 1 hour

(the dough should double in volume).

Cut the dough into equal sized loaves.

Place them in the dripping pan on oven paper.

Cover the loaves with flour.

Make incisions on the loaves.

Remember to pour 100 ml of cold water into

the baking tray in position 5. For cleaning

purposes, we recommend the use of water and
vinegar.

® Place the loaves inside the oven while it is still cold.

e Start the BREAD cooking mode.
e Once baked, leave the loaves on one of the grill
racks until they have cooled completely.




Programming cooking

! A cooking mode must be selected before
programming can take place.

Programming the duration

1. Press the | & ,; button; the &, button and the

numbers on the TIME display will flash.

2. To set the duration, press buttons "+" and "-";

press and hold to scroll the numbers quicker and

make setting easier.

3. Once the desired duration setting is reached, wait

10 seconds for the selection to be memorized, or

press button j;, again to fix the setting.

4. When the set time has elapsed, END appears on

the TEMPERATURE display and a buzzer sounds.

e For example: it is 9:00 a.m. and a time of 1 hour
and 15 minutes is programmed. The programme
will stop automatically at 10:15 a.m.

Programming delayed cooking

1. Press the | &, button and repeat steps 1 to 3 as
described for the duration setting.
2. Then press the @ button and set the end of

cooking time by pressing buttons "+" and "-"; press

and hold to scroll the numbers quicker and make

setting easier.

3. Once the end of cooking time is reached, wait 10

seconds for the selection to be memorized, or press

the (@) button again to fix the setting.

4. Press the “START” button to confirm the

programming process.

5. When the selected time has elapsed, END appears

on the TEMPERATURE display and a buzzer sounds.

e For example: it is 9:00 a.m. and a time of 1 hour
and 15 minutes is programmed and the end time
is set to 12:30. The programme will start
automatically at 11:15 a.m.

The &, and aw) buttons will flash signalling that the

programmed mode has been set. After
programming, in the time before cooking starts, the
TIME display indicates the duration and end of
cooking time alternately.

To cancel a programming procedure press the
"STOP" button.

! When selecting a cooking mode, the (&, button is
activated whereas the @ button is not. When setting

the cooking time, the @ button is illuminated and
delayed cooking can be programmed.

I
Practical cooking advice

! Do not place racks in position 1 and 5 during fan-
assisted cooking. This is because excessive direct
heat can burn temperature sensitive foods.

! In the BARBECUE and GRATIN cooking modes,
particularly when using the rotisserie spit, place the
dripping pan in position 1 to collect cooking
residues (fat and/or grease).

MULTILEVEL

e Use positions 2 and 4, placing the food which
requires more heat on 2.

e Place the dripping pan on the bottom and the rack
on top.

BARBECUE

® Place the grill rack in position 3 or 4 and place
the food in the centre of the rack.

e We recommend that the power level is set to
maximum. The top heating element is regulated
by a thermostat and may not always operate
constantly.

PIZZA

e Use a light aluminium pizza pan. Place it on the
rack provided.
For a crispy crust, do not use the dripping pan as
it prevents the crust from forming by extending
the total cooking time.

e |f the pizza has a lot of toppings, we recommend
adding the mozzarella cheese on top of the pizza
halfway through the cooking process.




Cooking advice table

Cooking Foods Weight Rack position Preheating Recommended Cooking duration
modes (in kg) temperature (minutes)
(°C)
standard sliding guide
guide rails rails
Multilevel* Pizza on 2 racks 1+1 2and 4 1and 3 Yes 220-230 20-25
Pies on two racks/cakes on 2 racks 1 2and 4 1and 3 Yes 180 30-35
Sponge cake on 2 racks (on the dripping pan) 1 2and 4 1and 3 Yes 170 20-25
Roast chicken + potatoes 1 1and 2/3 1and 3 Yes 200-210 65-75
Lamb 2 1 Yes 190-200 45-50
Mackerel 1or2 1 Yes 180 30-35
Lasagne 2 1 Yes 190-200 35-40
Cream puffs on 2 racks 2and 4 1and 3 Yes 190 20-25
Biscuits on 2 racks 2and 4 1and 3 Yes 190 10-20
Cheese puffs on 2 racks 2and 4 1and 3 Yes 210 20-25
Savoury pies 1and 3 1and 3 Yes 200 20-30
Barbecue* Mackerel 1 4 3 No 100% 15-20
Sole and cuttlefish 07 4 3 No 100% 10-15
Squid and prawn kebabs 0.7 4 3 No 100% 8-10
Cod fillet 07 4 3 No 100% 10-15
Grilled vegetables 05 3or4 20r3 No 100% 15-20
Veal steak 08 4 3 No 100% 156-20
Sausages 07 4 3 No 100% 15-20
Hamburgers 4orb5 4 3 No 100% 10-12
Toasted sandwiches (or toast) 40r6 4 3 No 100% 3-5
Spit-roast chicken using rotisserie spit (where present) 1 - - No 100% 70-80
Spit-roast lamb using rotisserie spit (where present) 1 - - No 100% 70-80
Gratin* Grilled chicken 15 2 2 No 210 55-60
Cuttlefish 1 2 2 No 200 30-35
Spit-roast chicken using rotisserie spit (where present) 15 - - No 210 70-80
Spit-roast duck using rotisserie spit (where present) 15 - - No 210 60-70
Roast veal or beef 1 2 2 No 210 60-75
Roast pork 1 2 2 No 210 70-80
Lamb 1 2 2 No 210 40-45
Low Defrosting 20r3 2 No - -
temperature Proving 20r3 2 No - 60-90
Dish heating 20r3 2 No - -
Pasteurisation 20r3 2 No - -
Automatic Pizza (see recipe) 1 2 2 No - 23-33
pizza Focaccia (bread dough) 1 2 2 No - 23-33
Automatic Bread (see recipe) 1 2 2 No - 55
bread
Automatic Cakes made using leavened dough 1 20r3 2 No - 35-55
baked cakes
Automatic Roasts 1 20r3 2 No - 60-80
roast

* The cooking times listed above are intended as guidelines only and may be modified according to personal tastes. Oven preheating times are set as standard and may not be
modified manually.




Precautions and tips

! This appliance has been designed and
manufactured in compliance with international safety
standards. The following warnings are provided for
safety reasons and must be read carefully.

General safety

e The appliance was designed for domestic use
inside the home and is not intended for
commercial or industrial use.

e The appliance must not be installed outdoors, even
in covered areas. It is extremely dangerous to
leave the appliance exposed to rain and storms.

e When moving or positioning the appliance, always
use the handles provided on the sides of the oven.

e Do not touch the appliance with bare feet or with
wet or damp hands and feet.

e The appliance must be used by adults only for the
preparation of food, in accordance with the
instructions provided in this booklet.

* Do not touch the heating elements and parts of
the oven door when the appliance is in use;
these parts become extremely hot. Keep
children well away from the appliance.

e Ensure that the power supply cables of other
electrical appliances do not come into contact
with the hot parts of the oven.

e The openings used for the ventilation and
dispersion of heat must never be covered.

e Always grip the oven door handle in the centre:
the ends may be hot.

e Always use oven gloves when placing cookware
in the oven or when removing it.

e Do not use aluminium foil to line the bottom of the
oven.

e Do not place flammable materials in the oven: If
the appliance is switched on accidentally, it could
catch fire.

* When unplugging the appliance, always pull the plug
from the mains socket; do not pull on the cable.

e Never perform any cleaning or maintenance work
without having disconnected the appliance from
the electricity mains.

e |f the appliance breaks down, under no
circumstances should you attempt to perform the
repairs yourself. Repairs carried out by
inexperienced persons may cause injury or further
malfunctioning of the appliance. Contact a Service
Centre (see Assistance).

e Do not rest heavy objects on the open oven door.

e The appliance should not be operated by people
(including children) with reduced physical,
sensory or mental capacities, by inexperienced
individuals or by anyone who is not familiar with
the product. These individuals should, at the very
least, be supervised by someone who assumes

responsibility for their safety or receive
preliminary instructions relating to the operation of
the appliance.

* Do not let children play with the appliance.

Disposal

e When disposing of packaging material: observe
local legislation so that the packaging may be
reused.

e The European Directive 2002/96/EC relating to
Waste Electrical and Electronic Equipment
(WEEE) states that household appliances should
not be disposed of using the normal solid urban
waste cycle. Exhausted appliances should be
collected separately in order to optimise the cost
of re-using and recycling the materials inside the
machine, while preventing potential damage to
the atmosphere and to public health. The
crossed-out dustbin is marked on all products to
remind the owner of their obligations regarding
separated waste collection.

For further information relating to the correct
disposal of exhausted household appliances,
owners may contact the public service provided
or their local dealer.

Respecting and conserving the
environment

e You can help to reduce the peak load of the
electricity supply network companies by using the
oven in the hours between late afternoon and the
early hours of the morning. The cooking mode
programming options, the “delayed cooking”
mode (see Cooking modes) and “delayed
automatic cleaning” mode (see Care and
Maintenance) in particular, enable the user to
organise their time efficiently.

e Always keep the oven door closed when using the
BARBECUE and GRATIN modes: This will achieve
improved results while saving energy
(approximately 10%).

e Check the door seals regularly and wipe them
clean to ensure they are free of debris so that
they adhere properly to the door, thus avoiding
heat dispersion.

! This product complies with the requirements of the

latest European Directive on the limitation of power

consumption of the standby mode. If no operations
are carried out for a period of 2 minutes, the
appliance automatically switches to the “Clock
button”. The standby mode is visualised by the low
luminosity "Watch Icon". As soon as interaction with
the machine resumes, the system's operating mode
is restored.
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Care and maintenance

Switching the appliance off

Disconnect your appliance from the electricity supply
before carrying out any work on it.

Cleaning the appliance

e The stainless-steel or enamel-coated external parts
and the rubber seals may be cleaned using a
sponge that has been soaked in lukewarm water
and neutral soap. Use specialised products for the
removal of stubborn stains. After cleaning, rinse and
dry thoroughly. Do not use abrasive powders or
corrosive substances.

e The inside of the oven should ideally be cleaned
after each use, while it is still lukewarm. Use hot
water and detergent, then rinse well and dry with a
soft cloth. Do not use abrasive products.

e All accessories - with the exception of the sliding
racks - can be washed like everyday crockery, and
are even dishwasher safe.

e We recommend that detergents are not sprayed
directly onto the control panel, but that a sponge
is used instead.

! Never use steam cleaners or pressure cleaners on

the appliance.

Cleaning the oven door

Clean the glass part of the oven door using a sponge
and a non-abrasive cleaning product, then dry
thoroughly with a soft cloth. Do not use rough abrasive
material or sharp metal scrapers as these could
scratch the surface and cause the glass to crack.

For more thorough cleaning purposes, the oven door
may be removed:

1. Open the oven door fully (see diagram).

2. Lift up and turn the small levers located on the two
hinges (see diagram).

3. Grip the door on the two
external sides and close it
approximately half way. Pull the
door towards you, lifting it out
of its slot (see diagram). To
replace the door, reverse this
sequence.

Inspecting the seals

Check the door seals around the oven regularly. If the
seals are damaged, please contact your nearest After-
sales Service Centre (see Assistance). We recommend
that the oven is not used until the seals have been
replaced.

Replacing the light bulb

Oven
compartment

D Lamp

To replace the
oven light bulb:

Seal

Glass door

1. Remove the glass cover using a screwdriver.

2. Remove the light bulb and replace it with a similar
one: Wattage 15 W, cap E 14.

Replace the glass cover, making sure the seal is
positioned correctly (see diagram).

Assembiling the sliding rack kit

To assemble the sliding racks:

1. Remove the two
frames, lifting them
away from the spacers
A (see figure).

2. Choose which shelf to
use with the sliding rack.
Paying attention to the
direction in which the
sliding rack is to be
extracted, position joint
B and then joint C on the
frame.

Left Right guide
__guide rail  rail
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3. Secure the two frames
with the guide rails using
the holes provided on
the oven walls (see
diagram). The holes for
the left frame are
situated at the top, while
the holes for the right
frame are at the bottom.

4. Finally, fit the frames on the spacers A.

! Do not place the sliding racks in position 5.

Automatic cleaning with the FAST CLEAN
function

With the FAST CLEAN mode, the internal temperature
of the oven reaches 500°C. The pyrolytic cycle is
activated and burns away food and grime residues.
Dirt is literally incinerated.

Keep children away from the appliance during the
automatic cleaning cycle as surfaces may become
very hot. Particles may ignite inside the oven due to
the spontaneous combustion process. There is no
cause for concern: this process is both normal and
hazard-free.

Before initiating the FAST CLEAN mode:

e Remove large or coarse food residues from inside of
the oven using a damp sponge. Do not use
detergents.

e Remove all accessories.

e Do not place tea towels or pot holders over the oven
handle.

! If the oven is too hot, the pyrolytic cycle may not
start. Wait for the oven to cool down.

! The programme may only be started once the oven
door has been closed.

To activate the Fast Clean mode, press the E
button; the TIME display will show the default
duration of 1h30 (normal cycle) while the
TEMPERATURE display will indicate "nor"; pressing
the "+" button activates the intensive cycle "int",
which lasts 2h; the "-" button activates the economy

cycle "eco", lasting 1h.

Safety devices

e The door is locked automatically as soon as the
temperature exceeds a certain value.

e Should a malfunction occur, the heating elements
will switch off.

e Once the oven door has been locked, you cannot
change the duration and end time settings.

! Programming is possible only after selecting the
FAST CLEAN mode.

Programming delayed automatic cleaning

1. Press the @Dj button; the @Dj button and the
numbers on the TIME display will flash.

2. To set the duration, press buttons "+" and "-";
press and hold to scroll the numbers quicker and
make setting easier.

3. Once the desired end of cooking time is reached,

wait 10 seconds for the selection to be memorized,

or press button @ again to fix the setting.

4. When the selected time has elapsed, END appears

on the TEMPERATURE display and a buzzer sounds.

e For example: it is 9:00 a.m. and the Economy (ECO)
FAST CLEAN mode level has been selected: default
set time 1 hour. 12:30 is selected as the end time.
The programme will start automatically at 11:30 a.m.

Programming has been set when the j;, and @ buttons
flash. After programming, in the time before the Fast
Clean mode starts, the TIME display indicates the
duration and end of the Fast Clean mode alternately.
To cancel a programming procedure press the “STOP”
button.

Once the automatic cleaning cycle is over

You will have to wait until the temperature inside the
oven has cooled down sufficiently before you can open
the oven door. You will notice some white dust
deposits on the bottom and the sides of your oven;
remove these deposits with a damp sponge once the
oven has cooled down completely. Alternatively, you
can make use of the already heated oven, in which
case it is not necessary to remove the deposits, they
are completely harmless and will not affect your food in
any way.
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Assistance

Warning:

The appliance is fitted with an automatic diagnostic system which detects any malfunctions. Malfunctions are E
displayed by messages of the following type: “ER” followed by numbers.

Call for technical assistance should a malfunction occur.

Before calling for Assistance:

Check whether you can fix the problem yourself.
Restart the programme to check whether the malfunction has disappeared.
If it has not, contact the Authorised Technical Assistance Service.

! Never use the services of an unauthorised technician.
Please have the following information to hand:

e The message displayed on the TEMPERATURE display.

e The appliance model (Mod.).

e The serial number (S/N).

The latter two pieces of information can be found on the data plate located on the appliance.
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MoHTaXx

! BaxxHO coxpaHuTb JaHHOEe PYKOBOACTBO ANSA €ro
nocnenywoLmnx KoHcynetaumn. B cnyvyae npopaxn,
nepenayv nsgenvst unu Npy nepeesne Ha HoBoe
MECTO XUTENbCTBA HEOOXOAUMO NPOBEPUTE, YTOObI
PYKOBOACTBO OCTaBasioCb BMECTE C U3denveMm, Ansi
TOro 4YTobbl €ro HOBbI Bnagenel, Mor 03HaKOMUTbLCS
C NpaBwamMu 3Kcnsyataumum n ¢ COOTBETCTBYHOLLMMU
npeaynpexaeHnsamMmmn.

! BHumaTenbHO npovmMTanTe MHCTPYKUUN: B HUX
copepxartcs BaxHble cBedeHMs 00 yCTaHOBKe,
aKcnnyaTaumm n 6e30nacHoOCTU U3genus.

PacnonoxeHue

! He paspelwanTte getam urpatb C ynakoBOYHbIMU
MaTepuanamu. YnakoBka AOMmkHa OblTb YHUUTOXEHA B
COOTBETCTBUU C MpaBuriamMmu pasgaensHoro cbopa
Mycopa (cm. [pedocmopoxHocmu u pekomeHdayuu).

! YcraHoBKa n3genusa npon3BoanTCa B COOTBETCTBUMN C
OaHHBIMU MHCTPYKUMSIMU KBaNMAULMPOBAHHBIMN
cneumanmcTamun. HenpaBunbHbI MOHTaX M3genus
MOXeT CTaTb MPUYMHON MOBPEXOEHMS UMYLLLECTBA U
NPUYUHUTE yLLepO NoasaM 1 AOMaLUHUM XUBOTHBIM.

BcTpoeHHbIN MOHTax

[ns obecneveHnss nCNpaBHOro yHKLNOHMPOBAHKS
N30enus KyXOHHbIN 3IEMEHT JOMMKEH UMETb
COOTBETCTBYHOLLUME XaPaKTEPUCTUKM:

® MaHenmn KyXOHHbIX 3JIeMeHTOB, npuneravwmnx K
OyXOBOMY LiKady, AOMKHbI ObiTb BbINOMHEHbI U3
TEPMOCTOMKOro Matepuana;

® Kreun KyXOHHbIX 3NIEMEHTOB 3J1IEMEHTOB,
LLNOHMPOBAHHBLIX AEPEBOM, OOIMKEH ObITb
ycTon4msbiM K Temnepatype 100°C.

® NS BCTpavBaHWs AyXOBOro Lkadanos
KYXOHHbIM TONOM (CM. cXxemy) unu B neHan
HULLIA KyXOHHOrO 3fieMeHTa AOMKHa MMETb
crnegyolme pasMepsbl:

595 mm.

5,95”,”7

P

! MNocne BCcTpanBaHWsa U3OENUs B KYXOHHbIN 3NeMeHT
OOrmKHa OblTb UCKMOYEHa BO3MOXHOCTb KacaHusl K
3NeKTPUYECKMMM YacTaMu. Pacxon anekTpoaHepruu,
yKa3aHHbIA Ha nacrnopTHOW Tabnuyke nsgenusi, obin
3aMepsiH Ans JaHHOro TUna MoHTaxa.

BeHTunsauusa

[nsi obecneveHns Hagnexallen BeHTUNALMmn
HEeOOXO0AMMO CHATb 3a[HIOK MaHemNb HULLN KYXOHHOro
anemeHTa. PekomeHayeTcs yCTaHOBUTb AyXOBOW
Wwkad Ha OBa OepeBsiHHbIX Opycka unm Ha CnroLHoe
OCHOBaHWe C OTBEPCTUEM ANamMeTpoM He MeHee 45 X

560 mm (cm. cxembl).

LleHTpoBKa 1 KpenneHue

4 kpenexHbIX anemeHTa ¢ GOKOB OyxoBoro Likada
OOJMKHbI BbITb OTPErynMpoBaHbl B COOTBETCTBMM C 4
OTBEPCTUSIMU B paMe B 3aBMCMMOCTU OT TONLLMHbI

OOKOBOW NMaHenu KyXOHHOrO 3rieMeHTa:

TonwmHa 20 MM: MNONMHOCTLIO
yoanute CbEMHYK 4acTb
KpenexHoro anemeHTa (cm.
cxemy);

TonwmHa 18 mMm: ncnonesynrte
nepBbIN Nas, COrNacHoO yxe
roTOoBOW KOHUrypaumm
npoussBoguTens (CMm. cxemy);

TonwwmHa 16 MM: ncnonb3ymnTe
BTOpOM nas (cm. cxemy).

Ona kpenneHusa nsgenust K KYXOHHOMY 3feMeHTY:
OTKpPOWTE ABEpPLY OYXOBOro wWkada n 3aBuHTUTE 4
wypyna Ans AepeBsHHbIX naHenen B 4 oTBepCTUs B
nepumeTpanbHON pame.

! Bce 3aluTHbIE 3NeMeHTbl AOKHbI ObITh
3aKkpenneHbl TakuMm 06pasom, YTobbl X MOXKHO BbIno
CHSITb TOMbKO NMPW NOMOLLM cheunanbHOro
WHCTPYMEHTA.
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3neKTpM=|eCKoe nogknr4vyeHune

! [lyxoBble WwKabl, YKOMMNIEKTOBAHHbIE TPEXMOMOCHBIM
ceTeBbIM kabenem, pacynTaHbl Ha (OYHKLMOHMPOBaHME C
nepemMeHHbIM TOKOM C HanpshKeHWeM 1 4acTOTOoN

3MEKTPONUTaHWS, yka3aHHbIMU Ha NacnopTHON Tabnuuyke

C A@HHBIMW (CM. HUXe).
NMopcoennHeHue ceTeBoro kabens

1. OTKpoWTE 3AXKUMHYIO
KOpPOOKy, HaxaB npwu
NMOMOLLN OTBEPTKM Ha
BbICTYMbl C GOKOB
KPBILLKW: MOTSHUTE 1
OTKPOWTE KPbILKY (CM.
cxemy).

N AN

\

2. OTBUHTUTE BUHT
KabenbHOro canbHuKa 1
BbIHbTE €ro, Nnoaaes
OTBEpPTKON (CM. cxemy).

3. OTBUHTUTE BUHTHI
KOHTaKTOB L-N-—==n
3aTem npvKkpenuTe
nposoda noA
rorioBKaMu BUHTOB,
cobntogasi LBETOBYHO
MapknpoBky Cunui (N)
KopwnuHesbin (L) XKenTo-
3eneHblii (=)

MoacoeanHeHne ceTesBoro Kabens usgenus K
ceTu aneKTponuTaHus

YcTaHOBUTE Ha ceTeBON kabernb HOPManu3oBaHHYHO
LUTencenbHY0 BUMKY, PACYUTAHHYIO Ha Harpysky,
yKa3aHHyl Ha nacrnopTHow Tabnudke (cMm. cOOKy).

B cniyyae npsiMoro nogkmntoYeHust K cetu
3NEKTPONUTaHNS MeXay U3OernIMeM 1 CeTbio
HEeOOXO0AMMO YCTaHOBUTbL MHOTMOMOSOCHbIN
BbIKMOYaTENb C MUHUMAIbHBIM PACCTOSHUEM MeXay
KOHTaKTamMy 3 MM, PaCUUTaHHbIN Ha OAaHHYK Harpysky
M COOTBETCTBYIOLLUNA AENCTBYIOLLMM HOpMaTuBam
(BbIKIHOYATENb HE AOMKEH pa3MbikaTb NPOBOA
3a3emneHus). CeteBol kabenb A0mMKeH BbITb
pacnosnoXeH Takum obpa3om, YTOObl HM B OAHOM
TO4YKe ero TemnepaTypa He npeBbillana Temneparypy
nometleHusa 6onee 4yem Ha 50°C.

! OnekTpoMOHTEpP HeceT OTBETCTBEHHOCTb 3a
NpaBuUibHOE MOAKITHOYEHNE U3OENUS K 3NEKTPUYHECKON
ceTu 1 3a cobntogeHne npasun 6e30nacHOCTU.

MMepen noaknoYeHNeM nM3genus K cetu
3NeKTPONUTaHUSA NPOBEpPLTE CreayLlee:

e ceTeBasi po3eTKa JOMMKHa ObITb coeauHeHa ¢

3a3emMrieHnemM 1 CoOoTBEeTCTBOBATb HOpMaTUBaM;,
® ceTeBad po3eTka OO0JMKHA ObITb pac4ynTaHa Ha

MaKCUMarbHyt0 NoTpebnsaemMyto MOLLHOCTb M3Oenus,
YKa3aHHY Ha NacropTHoW Tabnuuke (CMm. HUXe);

® HanpsbkeHUe CETU IMEKTPONUTaHNSA OOIMKHO
HaxoOuTbCA B Npefenax 3HavyeHWui, ykasaHHbIX Ha
nacropTHON Tabnuuke (CM. HUXe);

e ceTeBas po3eTka JOMmkHa ObITb COBMECTUMA CO
LUTENCEeNbHOM BUNKOWN n3genus. B npotnsHOM
cryyae 3amMeHuUTe PO3EeTKy UMu BUIKY; HE
NCMONb3ynTe YONMHUTENWN UIN TPOVHUKN.

! i3genve JomkHO BbiTb YCTAHOBIIEHO TaKUM

obpas3om, 4To6bI ceTeBol kabenb 1 ceTeBas po3eTka

ObIny Nerko AOoCTYMHbI.

! CeTeBoWi kabenb M3aenus He OOMKEH OblTb COrHYT

UK CXarT.

! PerynsipHo npoBepsiiTe COCTOsIHME CETEBOro kabens

M B criydae HeobXoaMMOCTU MOopydnUTe €ro 3ameHy

TONbKO YNONMHOMOYEHHbIM TexHUKam (cm. CepsucHoe

obcnyxugaHue).

! MpoussoauTenb He HeceT OTBETCTBEHHOCTMU 3a

nocneacTBUA HecoOnAEHUA NepevyncrneHHbIX

Bbile TpeboBaHUN.

NMACIMOPTHAA TABJIMYKA

wmpuHa 43,5 cm.

BbicoTa 32 CM.

rny6uHa 40 cm.

O6bem 56 n

wmpuHa 43,5 cm.

BbicoTa 32 CM.

rnyouHa 41,5 cm.

O6bLem* 58 n

HanpskeHue npu 220-240 B ~

FabaputHbie
pa3smepbl

FabaputHbie
pa3mepbI*

dnekTpuyeckoe 50 Ny makc. nornollaemas

MOAKNIoteHue MoLHocTb 2800 BT
Oupektusa 2002/40/CE 06
3TUKETKaX 3N1EKTPUYECKUX
OYXOBbIX LUKahOB.

MAPKVUPOBKA HopmaTtus EN 50304

NOTPEBINEHUA

3NEKTPO3HEPIUN™ 3asBneHue o pacxone
areKTPoaHepruu Kracca

NPUHYAUTENBHON KOHBEKLMM -
YHKUUS HarpeBaHus: [
3anekaHka.
[aHHoe nsgenve
COOTBETCTBYET CNeAYyOLLNM
Oupektusam EBponenckoro
Coobuectea: 2006/95/CEE ot
12.12.06 (Huskoe

HanpsbkeHue) ¢

A0 77 nocregyowmmm

NU3MEHEHNAMUN —

2004/108/CEE ot 15/12/04
(OnekTpomarHuTHas
COBMECTUMOCTb) C
nocnegyoLwmmm
nameHeHusamm — 93/68/CEE ot
22/07/93 ¢ nocnegyroLwmMmm
nameHeHuamu. - 2002/96/CE ¢
nocnegyoLwmmm
N3MEHEHUAMW.

1275/2008 standby/off mode

*C OBOHOMN CTEKNSIHHOW ABepLen

**Be3 BblABMXHbIA HanNpaBnsOLWUX

I3
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OnucaHue nspgenus

Oo6wun Bug
MaHens ynpaesneHus 1 E"IL:\‘I#EKI;(_;%EME
( \/// T ) YPOBHEN
/THINIn \\
PELUETKA noroxeHue 5
I
// ” ’ ‘ \ \\\ nonoxexwve 4

H —
s // \k nonoxexHuwe 3
NMPOTUBEHb Y ! nonoxeHue 2

g// / u \‘E nomnoxexue 1

KoHconb ynpaBneHus

BKIMKOYEHUE KOHCOJU CumBonbl Cumeon Cumeon
YMNPABJIEHUA PYYHbIX NMPOOONXUTENIBHOCTb KOHEL
PEXYMOB NMPUrOTOBNEHUA
| nycK
" BEPLIA N @ ™ = - B
ABEPLIA 2 L 9 = &y
3ABNOKUPOBAHA + START
- B e
Ovcnnet —— BPEMEHU
TEMMEPATYPLI (g =3 — —a = (p=u! SToP
X £ ) \
= == = OCTAHOBKA
BbiGop CumBoOnbI CumBon
FAST CLEAN ABTOMATUYECKUX YAChbI
NMPOrPAMM
KHQHKM CumBon
HACTPOUKU TANMEP
BPEMEHW/TEMNEPATYPbI
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Bknro4yeHue m
akcnnyartauus

! Mpn nepBomM BKMOYEHUN OyXOBOrO LKada
pekoMeHayeM NpoKanuTb ero NpUMEPHO B TEYEHNE Yaca
npy MakcMMarbHOWM TemnepaType C 3aKpbITON ABEpLEN.
3aTeM BbIKIHO4UMTE OyXOBOW LUKad), OTKPONTE ABEPLY U
npoBeTpUTE NOMeLLieHVe. 3anax, KOTOPbI Bbl MOXETe
NMOYyBCTBOBATb, BbI3BaH VICMapeHNeM BELLECTB,
MCMOMNb30BaHHbIX AN NpeoXpaHeHnst yx0oBoro Lukada.

! dyHkumn “BriokvpoBka ynpasnenn” n “Pexum
DEMO” mMoryT 6bITb BKMHOYEHbLI/OTKIHOYEHbI, AaXe ecrin
naHernb yrnpaBneHust OTKIIOYEHa.

BnokunpoBKa ynpaBrneHUw
[na GnokMpoBKM ynpaBneHui QyxoBOro Lwkada

HaXKMWTE OHOBPEMEHHO KHOMKM " . PasnaeTtcs

3BYKOBOM curHan, Ha gucrinee TEMIMNEPATYPbI
nosiBnsaeTcsa “Loc”. BHOBb HaXXMUTE 3TW KHOMKU ANs
pa3brnokmpoBkn ynpasneHui. KHonka “STOP” Bcerga
BKItOYEHA.

Pexxum Demo

[yxoBow wkad MoxXeT paboTtaTtb B pexxume DEMO:
OTKIOYAIOTCA BCE HAarpeBaTerbHbIE 3NIEMEHTHI,
OCTalTCS BKIMHOUYEHHBIMY TOMBKO YTNpPaBrieHUs.

Ona skntoveHus pexuma DEMO Haxmnte

OHOBPEMEHHO KHOMKWU +€@ n “START".
Pasgnaetca 3BykoBow curHan, Ha gucnnee BPEMEHU
nosiensaetca “dEMO”. [ina oTknoYeHnsa pexnma
DEMO HaxmnTe 0QHOBPEMEHHO KHOMKM “+” 1
“START”. PasgaeTtca 3BYKOBOW CUrHamn, Ha gucnree
BPEMEHW racHeT Hagnucb “dEMO”.

Hactpowka yacoB n Tanmepa
Mocne ocyliecTBNeHVs NOACOEAVHEHNS K CETU
ANEeKTPOoONUTaHUA Unn nNocrie OTKINYeHNA HanpsXXeHns

KHOrKa @ 1 undppbl Ha ancnnee BPEMEHW murator.
[MopsimoK HaCTPOMKM BPEMEHMW:

1. Haxxmute kHOMKM “+” 1 “”; ecnn gepxatb nx
Ha)kaTbIMK, 3HAYEHMS1 CMeHsoTCS bbicTpee Ans Gonee
©ObICTPOW HACTPOMKU.

2. BeictaBuB To4HOE Bpems, nogoxaute 10 cek. ans
COXpaHEeHWs1 HACTPOVKN B MaMSITU U BHOBb HAXKMUTE

KHOMKY @ ONS COXPaHeHWs1 HAaCTPOWKMN.
[nsi BO3BMOXXHOW KOPPEKTUPOBKN BbIKIMOYMUTE KOHCOMb
yrpaBrieHns Npy NOMOLLM KHOMKM < I ); HaXXMUTE KHOMKY

@ W BbIMNOMHUTE YKa3aHHbIA NOPSAOK AEVCTBUM.

Mo ncredeHun 3agaHHOro BpEMEHW TanMep BKITHOYaeT
3BYKOBOW CUrHarn, KOTopbIn NpepbiBaeTcsa vyepes 6
CEKyHA, N1 Nocre HaxaTusl Ha Nobo BKIOYEHHbIN
CUMBOI.

[ns HacTponkn TaiMepa HaXKMUTE KHOMKY A n

BbINOSHUTE OMnepaumm Mo HaCTPOVKe YacoB. BkrtoveHHasa

KHOMKa ﬂ NoKasbIBaeT, 4YTo Taﬁmep BKITHOYEH.

! Taimep He ynpaBnsaeT BKIKYEHUEM UK
BbIKITHOYEHMEM OyXOBOro LuKaga.

BknroyeHue ayxoBoro LwKacpa

1. Bkntounte KOHCOMb ynpaBneHnsi Npy NoMOLLM KHOMKK
O

2. HaxxmuTe KHOMKY HY>KHOW NporpaMMbl NPUroTOBIIEHNS.
Ha gucnnee TEMIMEPATLUPbI nokasbiBaeTcs
TemnepaTypa BblOpaHHON NporpaMMbl; Ha Aucnree
BPEMEHW noka3saeTcst Tekyllee Bpemsi.

3. Haxkmute kHorky “START” ana Havana
NPUrOTOBIIEHUS.

4. [lyxoBKa Ha4yHET HarpeBaTbCs, UHONKATOPbI TEKYLLEN
TemnepaTypbl OyayT 3aropatbCs NO Mepe MOBbILLEHMSA
TemnepaTtypbl. MOXHO M3MeHUTb TeMneparypy npuv
MOMOLLM KHOMOK “+” 1 “-”.

5. 3ByKOBOW CUrHam 1 ogHOBPEMEHHOE BKITHOYEHUE BCEX
WHAVKaTOPOB TemnepaTypbl Ha OAHY CeKyHOy O3Hayaer,
41O (pasa NpeaBapuUTENbLHOrO HarpeBa 3aBepLUeHa:
nomMecTuTe B AyXOBOM LUKad NpoaykKT.

6. B npouecce NpuroToBreHns B M0G0 MOMEHT MOXHO:
- U3MEHUTb TemnepaTtypy Npy1 NOMOLLM KHOMOK “+” n “”;

- 3anporpaMmMm1pPoBaThb NPOJOIPKUTENBHOCTb
npurotoBneHus (cm. [poegpammabi);

- NpepBaTb NPUrOTOBIIEHNE NPU NOMOLLM KHOMkn “STOP”.
7. B cnyyae BHe3amnHoro OTKIKYEHUS 3MeKTPOnUTaHus,
ecnu TemnepaTypa B OyXOBOM LUKady He CrULLKOM
noHm3unack, cpabaTbiBaeT cuctema, BO306HOBNSIOLLAA
nporpaMmMy NpuUroToBMAEHWS C MOMEHTA, B KOTOPbIN OHa
©Oblna npepsaHa. [NporpaMmm1poBaHne, caenaHHoE B
OXVAaHWUN NPOJOIPKEHNST MPOrpamMMbl, HE COXPaHsieTCH
nocrne BO3BPALLEHWS ANEKTPONUTAHUS Y JOIMKHO ObITb
BbIMOSTHEHO NMOBTOPHO.

! B nporpamme MPUJITb dasa npegsaputensHOro
Harpesa He npeaycMOTpeHa.

! Hukorga He cTaBbTe HUKaKME NpeaMeTbl Ha OHO
OyXOBOro LuKada, Tak Kak OHU MOryT MOBPEAUTb
3ManupoBaHHOE MOKPbITUE.

! Bcerga ctaBbTE NMocyay Ha mpurararoLLyocst
peLleTky.

OxnagutenbHas BEHTUAUNS

[na noHwxKeHusa TemnepaTtypbl CHaAPYXM AyXOBOro
Lwkadpa B npoLecce NpUroToBIIEHNS, OXITAOUTENbHbIN
BEHTUIATOP CO34aeT NOTOK BO3dyxa Mexady nepegHen
naHenb 1 ABepLen ayxoBoro wkada. B Havane
nporpammbl nuponutudeckon ynctkm FAST CLEAN
BEHTUNATOP OXNaXaeHUs1 paboTaeT Ha Mario CKOPOCTU.
! Mo 3aBepLUEHMN MPUrOTOBMNEHNSI BEHTUNSATOP
npogorkaeT paboTaTb BNAOTb A0 HaAeXaLlero
OXNaXKOEHUS OYXOBKU.

OcBelLeHre ayxoBoro Lukada
Jlamnouka MOXET ObITb BKIOYEHA B OO0 MOMEHT, AaKe
NPy BbIKIMOYEHHOW OyXOBKE, MPY OTKPbIBAHUW ABEPLbI.
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[MporpamMmmbi

MporpaMmbl NPUroTOBIIEHUsI B PY4YHOM
pexume

! Kaxxgas nporpamma nMeeT 3agaHHylo TemnepaTtypy
npuroToBneHus. Temnepartypa MOXeT ObITb HaCTpoeHa
Bpy4yHyto, oT 40°C po 250°C.

B nporpamme MPUJb 3apaHHoe 3HadeHne sBnsieTca
YPOBHEM MOLLHOCTU, BbIPaXXeHHON B %. ITOT
YPOBEHb MOXET ObITb TAKKE HACTPOEH BPYYHYIHO.

Mporpamma OAHOBPEMEHHOE
NMPUTOTOBJIEHUE

BkrnitoyatoTcs HarpeBaTteribHble 3reMeHTbl 1 BEeHTUINATOP.
Tak kak Xap ABNAETCA NOCTOAHHbLIM BO BCEM yXOBOM
Lkadpy, Bo3ayx obecrneqmBaeT ooHOpoaHOe
MPUroToBIiEHVE 1 NMoaApyMSAHMBaHME NpPoOyKTa.
OpHoBpeMEeHHO MOXHO MCronb3oBaTh He Boree AByX
YPOBHEN OyXOBOro Lukadoa.

Mporpamma FrPUIb

BkritouaeTcs BepxHWin HarpeBaTerbHbIn SrieMeHT 1 BepTen
(ecnu oH nmeetcs). Npn NOMOLLN KHOMOK «+» N «-»,
pacnonoXeHHbIx cneea, Ha aucnnee TEMIMEPATYPHI
NoKasbIBalTCA MMEKLWMecs YPOBHU MOLLHOCTU OT
5% no 100%. Beicokas Temnepartypa v xap npsMoro
OEVICTBYSA U pekoMeHOyeTCs AN NPUrOTOBIEHNS
NPOAYKTOB, HY>KOAIOLLMXCH B BbICOKOW MOBEPXHOCTHON
Temneparype. [oToBLTe Grtofa C 3aKpbITON ABEPLEN
OyXO0BOro Likada.

Mporpamma 3AMNEKAHKA
Bkritovyaerca BepxHUin HarpeBaTernbHbIN 3NeMEHT, 1 B

onpefeneHHbIn MOMEHT LKA Takke Kpyribin
HarpeBaTenbHbIN 3NIEMEHT, BKITHOYAOTCA BEHTUIATOP
BepTen (ecnu oH nmveetcs). Covetaer
OAHOHanpaBreHHOe BbigENEHNE xapa C
NPUHYANTENBHOWN LUPKYNSUMEN BO3AyXa BHYTPU
AyxoBoro Lwkada.

370 NpenaTcTBYeT 06ropaHnio NOBEPXHOCTMU
NPOAYKTOB, MOBbILIASA MPOHMKAILLYH CMOCOOHOCTb
apa. FoToBbTe Gritofa ¢ 3aKpbITOM ABEpLEN
AyxoBoro Lwkada.

Mporpammbl HU3KAA TEMMEPATYPA

OTOT pexmm NPUroTOBNEHUST CRYXUT AN PacCTOMKN
TecTa, pa3MopO3KN NPOAYKTOB, MPUrOTOBMEHMS
noryprtoB, bornee nnu meHee GbICTPOro pasorpesa
roToBbIX Gnoa, Anst NPOAOMKUTENBHOMO
NPUroTOBINEHNS NPU HU3KOW TemnepaType. B gaHHOM
pexvMe MOXHO BblOpaTb OAHY M3 CreaylLmnx
Temnepatyp: 40, 65, 90°C.

* meeTca TonbKo B HEKOTOpPbIX Moaensax.

[ns BkroueHnsa Beptena
(cm. cxemy) BbIMONHUTE
criegytoLme onepaumn:

1. ycTaHoB/TE NPOTUBEHb Ha 1-bIl YPOBEHD;

2. ycTaHOBUTE AepxaTernb BepTena Ha 3-Mn ypoBeHb
1 BCTaBbTe BepTen B cneynansHoe OTBepcTMe B
3aHeln CTeHKe OyxOBOro Likada;

3. BKIOUMTE BepTen, Boibopas nporpammbl 7

! Mocne Havyana BbINOIHEHUST MPOrpaMMbl npu
OTKpPbIBAHMU ABEPLIbl AYXOBKU BEpTEN
OCTaHaBn1BaeTCs.

MporpaMMbI NPUroTOBIIEHUA B
aBTOMaTU4YeCKOM peXxxume

! TemnepaTypa u NpogomKnTENbHOCTb
NPUroToBIIEHUA 334al0TC aBTOMaTU4YeCKMU
cuctemon C.0.P.® (OntumanbHoe
3anporpamMMuMpoBaHHOe NMPUroTOBNEHUE), 4YTO
aBTOMaTUYEeCKM rapaHTUPYeT naearnbHbl pesynbsrart
npuroToBneHus. B 3aBucumocTy ot BbIGpaHHOM
nporpaMmbl TOMbKO ee NPOAOIHKUTENBHOCTb MOXET
ObITb M3MeHeHa Ha +5/10 MuHyT. MNMpurotoBneHne
aBTOMaTUYeCKn NPOAYKT 3aBepLuaeTcs, U OyXOBON
LWwKad BKMOYAET 3BYKOBOW CUrHar, O3Ha4yaloLwmin, 4TO
©ntogo rotoBo. MNpUroToBneHne MoXeT ObITb HA4YaTo B
XONOAHOM UM B ropsiyen AyXoBKe.

! B Havarne (hasbl Hayarna NpuroToBrneHns OyxoBou LiKad
BKITHOMAET 3BYKOBOW CUrHar.

! He oTkpbIBaviTe ABepLly AyXOBKU BO U3bexaHne
N3MEHEHNS TeMnepaTtypbl 1 MPOOOIHKUTENBHOCTU
NPUrOTOBIEHUSI.

Mporpamma MACO

OTa nporpamma npegHasHadeHa Ans npurotTosneHns
TENATUHBLI, CBUHMHBI, 6apaHuHbl. MNuuua noMeLLanTcs
B OyXOBKYy 0e3 ee npeaBapuTenibHOro Harpesa. Tem
He MeHee Bbl MOXxeTe pasorpeTb OyXOBKy nepeq
roMeLLeHeM B Hee npoayKTa.

Mporpamma KOHOAUTEPCKAA BbINEYKA

OTa nporpamma maearnbHO NOAXOAUT AN BbIMEYKU
TOPTOB M3 APOXOKEBOro, HEAPOXOKEBOro TecTa 1
OnckBuTOB. MN3genusa nomeLlarTcs B XONOLHYHO
OyxoBKy. Tem He MeHee Bbl MOXeTe pasorpetb

OYXOBKY nepen nomMmelleHnem B Hee npoaykra.
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Mporpamma MULLIA

OTa nporpaMma npeaHasHaveHa ans BbINeyky uLbl.

CmoTpUTE peLenT 1 on1caHue NporpaMmbl B CrEAYHOLLEM

naparpade.

Mporpamma XJIEB

OTa nporpamma npefHasHaveHa st Bbineykn xreba.

CmoTpUTE peLenT 1 on1caHue NporpaMmbl B CrEAYHOLLEM

naparpade.

Mporpamma MULILIA

[ns onTyMarnksHOro pesynsrara peKoMeHayeM CTpPoro
criegoBathb NpuUBeEOEHHbIM HKE MHCTPYKUUAM!

e cobntogarite peLenT,

e Bec TecTa JorpkeH 6bitb o1 500 ao 700 rp.

® (Crerka CMaxksre npoTBeHb CITMBOYHLIM MacrioMm.

Peuent NMULULbI:

1 NPOTVBEHb, HKHWIA YPOBEHb, XOroaHas Ui ropsyast
OyXOBKa

Peuent ans 3-x nuuy, Becom npyumepHo 550 rp: 1000 rp.
myku, 500 rp. Bogpl, 20 rp. conm, 20 rp. caxapa, 10 n3
onmekoBoro Macna, 20 rp. MNyBHbIX gpoxoken (1nn 2
nakeTnka Cyxmx OpOMoKen)

e PaccTolika Tecta npn KOMHaTHOW Temneparype: 1 vac.

o TeCTo MOMELLAETCs B XOMOAHYH U pasorpeTyto
OYXOBKY.

e BktoumTe NpUroToBrieHve MALILA

Mporpamma XIEB

[ns onTMmMansHOro pesyrsrata pekoMeHayem CTPoro
criegoBatb NpuMBeAEHHbIM HKE MHCTPYKUUAM:

cobntofarnTe peLenT;

MaKcUMMarbHbI Bec Ha NpPOTVBEHD;

He 3abbiBanTe HanuTb 1 AN xonogHown BoAbl B
NPOTUBEHb, YCTAHOBMEHHbIN Ha 5-0M ypOBHEe;
paccTorka TecTa OCYLLECTBISIETCA MPU KOMHATHOM
Temnepartype B TedeHve 1 - 1,5 yaca B 3aBMCMOCTU OT
TeMnNepaTypbl B MOMELLIEHUM, BMIOTb A0 YBENUYEHWS]
obbema TecTa BOBoe.

Peuent XJIEBA:
1 npotvBeHb Makc. Ha 1000 rp, HYKHUIA YpOBEHD
2 npoTmeeHsa Makc. Ha 1000 rp, HYKHUIA U CPEOHWIN YPOBHA

Peuent Ha 1000 rp. Tecta: 600 rp. myku, 360 rp. Bogbl, 11
rp. conn, 25 rp. CBEXMX APOXcKen (Mnn 2 nakeTnka Cyxux
OPOXOKEN)

[MpuroToBrieHve:

Cwmeluarnte B GONbLLOM MUCKE MYKY C COJIbHO.
Passegute gpoxoky B Tennon Bode (npumepHo 35°C).
Cpoenante B LIEHTPE MKW JTyHKY.

Hanente B nyHKy pasBegeHHbIE B BOAE APOXOKN.
3amecute B TedeHne 10 MMHYT ogHOPOOHOE,
aracTu4HOe TECTO, HEe MPUIMMatoLLEee K pyKaMm.
CdbopmupynTte 13 Tecta Luap, NOMECTUTE €ro B MUCKY 1
HaKpPOWTE €ro Npo3paYHoON KyXOHHOW MIEHKON BO
nsbexaHue 3acbixaHusi MOBEPXHOCTY TecTa. MNomectute
MUCKY C TECTOM Ha PacCTOMKy B OyXOBOW LUKad,
BKIMHOUMB pydHon pexum HUSKAA TEMIMNEPATYPA
40°C v pawite eMy NOOHATLCA MPUMEPHO B TeveHve 1
Yaca (TecTo OOIPKHO YBENUUUTLCS BABOE B 0OLEME).
Paspenute nogolueaiee TeCTo Ha YacTu.

Paznoxute Gyrku Ha NPOTMBEHE Ha McTe Bymarn onsi
[OYXOBKW.

lMocbinsTe Byrkn MyKOW.

Cpoenarite cBepxy 6ynok Hagpesbl.

He 3abyabre HanuTb 1 AN xonogHowW BoAbl B
NPOTUBEHb, YCTAaHOBJIEHHbIN Ha 5-bIl YPOBEHb;
[ns yicTkM pekoMeHayeM MCronb3oBaTh BOAY C
YKCYCOM.

Muuua nomelLatoTcs B OyxXoBKy 6e3 ee
npeaBapuUTENbHOTO HarpeBa.

Brkrtoumte npurotoeneHvie XJEB

lNo 3aBepLUEHUN BbIMEYKN BbINTOXNUTE rOTOBbIE
Byrnkn Ha peLeTKy BroTb [0 UX MNOMHOro
oXnaxaeHus.
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HporpaMMMpOBaHMe npuroToBIrieHUA

! 3anporpammMmmnpoBaTth NMPUroTOBIIEHNE MOXHO TOSIBKO
nocre Bbibopa nporpaMmbl NPUrOTOBNEHNS.

MporpammupoBaHue NPOOOIIKUTENbHOCTHU

1. HaxmuTe kHonky . & ; KHOMKa _ X . 1 3Ha4YeHus Ha

ancnnee BPEMEHW murator.

2. [Ina HaCTPOMKN NPOJOIMKUTENBHOCTU HaXMUTE
KHOMKM “+” 1 “-”; ecnn gepxxatb UX HaXXaTbIMK, 3HAYEHMS
CcMeHsioTCH BbicTpee ans 6onee GbICTPOM HACTPOWKN.

3. 3agaB HyXXHYIO MPOAOIPKUTENBHOCTL, NOAOXKANTE

10 cek. ANs COXpaHeHUs1 HACTPOWKN B NaMSATN Unn

BHOBb HaXXMMWTE KHOMKY LXJ ONA coXpaHeHust

HaCTPOWKW.

4. Haxmute kHonky “START” gnsa BknoveHus

nporpamMmeil.

5. o ncrevyeHun 3agaHHOro BpEMEHW Ha aucnnee

TEMIMEPATYPbI nokasbiBaetcs Hagnuce END

(KOHEL) » pasgaeTcsa 3ByKOBOW curHar.

e [lpumep: B 9:00 Bbl 3agaeTe NpUroToBreHve, Ha
KoTopoe notpedyetcs 1 yac 15 MuHyT. [NpurotoBneHe
aBTomaTndeckun 3asepLumntca B 10:15.

MporpamMupoBaHue NPUroToBrieHUE C 3a4ePXKKOW

1. HaxkmuTe KHOMKy _ & . 1 BbINOMHWUTE onepaumu ot 1

[0 3, onucaHHble Ans NPorpaMMUpOBaHs
NPOOOXKUTENBHOCTY.

2. 3aTemM HaXXMuUTe KHOMKY @ N HacTponTe Bpems
OKOHYaHUSA NPUrOTOBMNEHNS NPY NoMoLm “+” n “-”;
ecnn gepxaTtb UX HaxaTblMU, 3HAaYEHNS] CMEHSIOTCSA
ObicTpee ansa 6onee GbICTPOW HACTPOMKN.

3. BbICTaBMB HYyXXHO€ BPeMs OKOHYaHUS

npurotosnenus, nogoxante 10 cek. Ang coxpaHeHus

HaCTPOWKM B NaMATU UNN BHOBb HAXXMUTE KHOMKY ECN\DJ

OIs1 COXpaHEeHWs1 HACTPOWKM.

4. Haxkmute kHorky “START” onsi BKIMOYEHNs NporpaMmbl.

5. o ncrevyeHun 3agaHHOro BpEMeEHW Ha aucnnee

TEMIEPATYPbI nokasbiBaetcs Hagnuce END

(KOHEL) » pasgaeTcsa 3ByKOBOW curHar.

e [lpumep: B 9.00 Bbl NporpammupyeTe
NpUroToBIeHNe, Ha kKoTopoe noTpedyeTtcs 1 vac 15
MUHYT, 1 Bpems 12:30, Korga NpUroToBreHns
OOIMKHO 3aBepLlunTbes. NMporpamma aBToOMaTUyeCKn
3anyckaetcsa B 11:15:00.

KHonkum LXJ " ECN\DJ MUraroT , NokasblBasi, 4TO Obina

3agaHa nporpavma. o 3aBepLueHnn

NPOrpaMMmMpOBaHNA B Nepuog OXugaHus Havana

npurotoBneHus Ha aucnnee BPEMEHU

nonepeMeHHO NoKa3bIBaeTCs NPOLOIPKUTENBHOCTb U

BPEMS OKOHYaHWUS NPUrOTOBMNEHNS.

[na oTMeHbl NporpaMmmbl HaxXMuTe KHonky “STOP”.

! Mpwn BbIGOPE NporpamMmbl NPUrOTOBIEHNUS

BKIOYAETCS KHOMKA _ & . , HO He KHOMKa _ew). Mpw
HaCTPOMKe NPOAOIHKUTENBLHOCTM BKMOYAETCA KHOMKA
L), ¥ MOXHO 3anporpaMMupoBaTh BKIOYEHVE
NPUrOTOBMNEHNS C 3a4EePXKKON.

Hpalcmqecme coBeTbl No NpuUroToBrieHUO

! B pexxmme BEHTUNUPYEeMOro npuroToBNEHNs He
ncnonb3ynte 1-blin U 5-bIi YPOBHW: OHU
nogseprarTcs NpsiMOMY BO3OENCTBUIO FOPAYeEro
BO34yXa, KOTOPbIA MOXeT Cxeudb AenvKaTHble
NPOAYKTHI.

! Mpwu ncnonbsosanum MPUJTb n 3AMNEKAHKA,
ocobeHHo ¢ oyHKUMen BepTena, nomectuTe
NPOTUBEHb Ha 1-bIli YPOBEHb AN cbopa >KMOKoCTen,
BblAEMNSEMOro npu xapke (CoK n/vnm xup).

OOHOBPEMEHHOE IMPUTOTOBJIEHVE HA
HECKOJIbKMX YPOBHAX

® lcnonb3yTcHa 2-01 1 4-bii YPOBHU, HA 2-01
nomMeLlarTcs NpoaykThl, Tpebytouwime Gonee
WHTEHCUBHOIO >Kapa.

e YCTaHOBUTE MPOUTBEHb CHU3Y, a PELLETKY CBEPXY.
rPUNb

e YcTaHOBWTE peLleTKy Ha ypoBeHb 3 unu 4,
nomecTuTe NPOAYKTbl B LLEHTP peLleTku.

® PekoMeHOyeTCs HACTPOUTb AyXOBOW LiKad Ha
MakcumMarnbHyl MOLLHOCTb. He GecnokonTecs,
€CNnn BEPXHWI 3NIEMEHT He OCTaeTCs NOCTOAHHO
BKITHOYEHHBIM: ero paboTta ynpaBnseTcs
TepMocTaToM.

MULLA

e [icnonb3ynTe NpoOTUBEHb U3 NETKOro antoMUHKS,
yCTaHaBMnMBasi €ro Ha npurararLlyicsa peLueTKy.
Mpn ncnonb3oBaHMM NPOTUBEHA BPEMS BbIMNEYKN
YONMUHAETCSA, YTO NPEnATCTBYET MOMyYEHUIO
XpYyCTALWEN NUuLbI.

e B cny4yae BbINeYkn nuuLbl ¢ 0O6UIbHON HauYMHKOMN
pPEKOMEHAYETCS MOJNIOXNUTb Ha NUULY CbIp
Mouuapernna B CepeanHe BbINeYKu.
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Tabnuua npuUroToBneHus

Mporpammei MpoayKTbI Bec (kr) YpoBeHb MNpeasapu | Pekomenay | Mpoaonx
TenbHbIN emas UT-Tb
HarpeB TemnepaTty | NpuUroToB
pa nenus
(°C) (MUHYTBI)
CTaHAapTH | BbIABUXH
ble ble
Hanpaensw | HanpaBns
wue owmre
OpHoepeme | Muuua (Ha 2-X ypOBHSIX) 2n4 1mn3 Oa 220-230 20-25
HHOe MecouHbI TOPT Ha 2-X YPOBHAX/TOPTbI Ha 2-X YPOBHSIX 2un4d in3 Ha 180 30-35
npuroToBne | BUCKBUT (Ha 2-yX YPOBHSIX) 2un4d 1in3 Ha 170 20-25
HUe Ha XapeHas kypuua ¢ kapToLLKOn 1+1 1n2/3 in3 Ha 200-210 65-75
HecKkonbkux | BapaHuHa 1 2 1 Oa 190-200 45-50
YPOBHAX * | CkymBpus 1 1unn 2 1 [a 180 30-35
JlasaHbs 1 2 1 Oa 190-200 35-40
3knepbl Ha 2-X YPOBHAX 2n4 in3 Ha 190 20-25
MeyeHbe Ha 2-X YPOBHAX 2n4 1m3 Ha 190 10-20
MeyeHbA N3 CNOEHOro TecTa C ChIPOM Ha 2-yX YPOBHAX 2n4 1m3 Ha 210 20-25
Hecnagkue TopThl 1mn3 1n3 Oa 200 20-30
rPUNb* CkymGpus 1 4 3 Het 100% 15-20
Kamb6ana n kapakaTtuubl 0,7 4 3 Het 100% 10-15
Kanbmapbl 1 KpeBeTku Ha wamnypax 0,7 4 3 Het 100% 8-10
dune Tpecku 0,7 4 3 Het 100% 10-15
OBoLu-rpunb 0,5 3unun 4 2vnn 3 Het 100% 15-20
Tensauuit Gucputexc 0,8 4 3 Het 100% 15-20
Kon6acku-Lununkayku 0,7 4 3 Het 100% 15-20
rambyprep 4vnn 5 4 3 Het 100% 10-12
dapLunpoBaHblii ropsiunin 6yTepbpoT (M o6xapeHHbIn xneb) 4vnn 6 4 3 Het 100% 3-5
Kypuua Ha BepTene (ecnu umeercs) 1 - - Het 100% 70-80
ArHeHok Ha BepTene (ecnv UMeeTcsl) 1 - - Het 100% 70-80
Gratin Kypuua-rpunb 1,5 2 2 Het 210 55-60
(MoapymsAHM | KapakaTuubl 1 2 2 Het 200 30-35
BaHue)* Kypuua Ha BepTene (ecnu umeercs) 1,5 - - Het 210 70-80
YTka Ha BepTene (ecnv nmeertcs) 1,5 - - Het 210 60-70
XKapkoe 13 TensaTuHbl UNKU roBAANHbI 1 2 2 Het 210 60-75
XKapkoe 13 CBUHMHBI 1 2 2 Het 210 70-80
BapanuHa 1 2 2 Het 210 40-45
Huskasn PasmopaxwusaHne 2vnmn 3 2 Het - -
TemnepaTyp | PaccTolika 2unn 3 2 Het - 60-90
a PasorpesaHue rotoBbix 6ntoa 2vnmn 3 2 Het - -
MacTepusaums 2vnn 3 2 Het - -
Muuua B Muuua (cm. peuenT) 1 2 2 Het - 23-33
aBToMaTuye | Jlenewka (3amec TecTa) 1 2 2 Het - 23-33
CKOM
pexume
Xne6 B Xne6 (cm. peuent) 1 2 2 Het - 55
aBTOMaTuye
CKOM
pexume
KongunTepck | Bbineyka u3 OpoXokeBOro tecta 1 2vnn 3 2 Het - 35-55
an Bbineyvka
B
aBTOMaTuye
CKOM
pexume
Msico B Xapkoe 1 2vnnn 3 2 Het - 60-80
aBTOMaTuyve
CKOM
pexume

* YkazaHHasi NPOAOMKNTENbHOCTb NPUTOTOBIIEHUS CMYXMUT TOMbKO B KAYeCTBE NpUMepa u MoxeT 6bITb USMEHEHA B COOTBETCTBUM C NIUYHLIMU BKycamu. Bpems
pasorpeBaHusi [yXOBKM SiBMSETCH (OUKCUPOBAHHBIM U HE MOXeET 6bITb USMEHEHO BPY4HYIO.
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NMpenocTopoXXHOCTU N peKoMeHaaumnn

! 3penune cnpoeKkTMpoBaHO M U3rOTOBIIEHO B
COOTBETCTBUN C MeXOyHapOoAHbIMW HOpMaTuBamMun no
©6e3onacHocTn. HeobxoanMMO BHUMATENBHO NMpoYMTaTh
HacTodlmMe npeanynpexngeHnda, CoctaBrieHHble B Lendax
Ballen 6esonacHoCTu.

O6wue TpeboBaHUA NO 6Ge30nNacHOCTH

e [laHHOe u3genue npegHasHadvaeTcs Ans
HenpodecCnoHarbHOro UCMNoNb30BaHUS B AOMaLLUHUX
YCOBUSIX.

e 3anpelyaeTcsa ycTaHaBnMBaTb U3genue Ha ynuue,
Jaxke noj HaBeCoOM, Tak Kak BO34eNCTBME Ha Hero
OOXAS U Ipo3bl ABMSETCH Ype3Bbl4anHO OMacHbIM.

e [Ina nepemMelleHus usgenusa Bcerga 6eputech 3a
crneumarnbHble PyYkW, pacrnosfioXkeHHble ¢ 6okoB
AyX0BOro LKkada.

®* He npukacanTecb K U3L4ennio BIIaXHbIMU pyKaMmu,
©OCVKOM MMM C MOKPbIMW HOTaMu.

° V3genue npegHasHavyeHo AN NPUroTOBIEHUS
NULLEBbLIX NPOAYKTOB, MOXET OblTb UCMONb30BaHO
TONbKO B3POCIbIMY NML@MN B COOTBETCTBUN C
WHCTPYKUUSMU, NpUBEOEHHbIMU B JAHHOM
TEXHUYECKOM PYKOBOACTBE.

* B npouecce akcnnyatayuu usgenus
HarpeBaTenbHbIe 3IeMEHTbI U HEKOTOPbIE YacTu
ABepLubl AyX0BOro wKada cunbHO HarpeBalTCA.
Heobxoa1Mmo nposiBNATL OCTPOXHOCTb BO
n3bexaHne KOHTaKTOB C 3TUMU YaCTAMMU U He
paspeLwaTtb AeTAM NPpUGNMKaTbLCA K AYXOBKE.

e Cnepaute, 4TOObI CETEBBIE LLUHYPbI APYTNX ObITOBbLIX
anekTponpnbopoB He MpuKkacanucb K ropsaymm
YacTsM yXOBOro wkadga.

® He 3akpbiBaTe BEHTUMNSALNOHHbIE PELLUETKN U
OTBEpCTUS pacceuBaHusa Tenna.

e BepuTtechb 3a pyyky ABepubl B LieHTpe: ¢ 60koB OHa
MOXeT ObITb ropsyen.

e Bcerga HageBanTe KyXOHHble BapexXku, Korga ctaBute
Unu BbiHMMaeTe Groga U3 OyXOBKW.

* He nokpbiBanTe AHO AyXOBOro Lwkada oribrom.

* He xpaHuTe B yXOBOM LLKady BO3ropaemble
npeameThbl: NPy CIyYamHOM BKITHOYEHUN U3aenusi
Takve matepuarnsl MOryT 3aropeTbcs.

e He TAHWUTE 3a ceTeBOW kabenb Ans OTCOeANHEHUS
LITencerlbHOW BUIKU U3OENUa N3 CeTeBOW PO3eTKMU,
BO3bMWUTECH 32 BUIKY PYKOW.

e [lepeq Ha4anom YUCTKU UINU TEXHUYECKOro
o6cnyxMBaHUs 1M3genust Bcerga OTCOeAMHANTE
@oainasliop aéeéd ec Naoaaié digaoée.

° B cnyyae HencnpaBHOCTU KaTeropuyecku
3anpelaeTcs OTKpblBaTb BHYTPEHHUE MeXaHU3Mbl
n3genus C Uenbil NX caMOCTOATENBHOrO PEMOHTA.
O6pawanTtech B LleHTp CepBucHOro obcnyxuBaHus

nmuamMm mnum nuuamuy, HesHakoMmbiMn C npasunamu
aKcnnyaTaumMu AaHHOrO u3genuvs, 3anpelyaetcs 6es
KOHTPOIS CO CTOPOHbI N1, OTBEYAIOLLEro 3a X
6e3onacHocTb, unu 6e3 obyyeHns npasunam
Nnonb30BaHN4A nU3aerimeMm.

YTunusauusa

YHUYTOXEHNE yNakoBOYHbIX MaTepuanos:
cobnoganTe MeCcTHble HOpMaTUBbI C LIENbLO
BTOPWMYHOIO UCMOMb30BaHUS YNaKOBOYHbIX
MaTepuanos.

CornacHo Esponenckon Oupektnse 2002/96/CE
KacaTenbHO YyTUNM3aunn SMeKTPOHHbIX U
3MNEeKTPUYECKMX ANEKTPONPUBOPOB 3neKTponprnbops.l
He [JOIMKHbI BblibpacbiBaTbCA BMECTE C OObIYHBIM
ropoackvM Mycopom. BeiBedeHHble 13 cTpos
npunbopbl A0MKHbI cobupaTbCca OTAENbHO AN
ONTUMMU3aLMN UX YTUNU3aLUM 1 pekynepaunm
COCTaBALNX UX MaTeprarnos, a Takke Ans
6e3onacHOCTU OKpyatoLlen cpepbl U 300POBbS.
CvmMBOnN 3a4vepkHyTasi MycopHasa KOpP3vHKa,
UMEILLMIACA Ha Bcex npubopax, CrnyxuT
HanomunHaHvem 06 MX OTAENbHOW yTUIM3aLuun.

3a bonee nogpobHoW MHopmaumen o npaBUbHON
yTUnmn3aumm 6bITOBbIX 3NEKTPONpMOopoB
nonb3oBaTeny MoryT obpaTnTbCs B cneumanbHyo
rocy4apCTBEHHYIO OpraHvM3aumio Ui B MarasuH.

OKOHOMMS INEKTPO3IHEPrumn 1 oxpaHa
OKpyXatoLen cpenbl

Ecnun Bbl 6yaeTte nonb3oBaTbCA AyXOBbIM LLKAOM
BEYEPOM 1 [0 paHHEero yTpa, 9TO MOMOXET COKpaTUTb
Harpy3ky noTpebrneHus anekTpo3Heprumn
aneKkTpocTaHuMaMU. ATy BO3MOXHOCTb Bam gagyT
OnuMn NNaHMPOBaHUSA NMPOrpamMm, B YaCTHOCTMU
“npuroToBrieHve ¢ 3agepxkon” (cm. Npoepammer) 1
“aBTOMaTnyeckas nNMponuTu4eckasl YncTka c
3agepxkon” (cm. TexHu4yeckoe obcrnyxugaHue u
yx00).

PekomeHpyetca Bcerga rotoButb B pexumax [PUNb n
SATMNEKAHKA c 3akpbiTon ABepLen: 9T0 He0OX0AMMO
ANS 3HAYUTENbHOW 9KOHOMUW 3MEKTPO3HEPrimn
(npumepHo 10%), a Takke ANs NyYLMX Pe3ynbTaToB
NPUroTOBIEHNS.

Copepxute ynnoTHEHNSI B UCMIPABHOM U YACTOM
COCTOSIHUW, NPOBEPSANTE, YTOOBI OHM MIOTHO

npuneranu K ABepue U He nponyckanu yTeyek Tenna.

! laHHOe u3genue oTBevaeT TpeboBaHUAM HOBOW
EBponenckon [upekTuBbl MO OrpaHN4eHunto

(cm. CepsucHoe obcryxusaHue).

e He cTaBbTe TSXenble NPeaMETbl HAa OTKPbITY ABEpLY
AyX0BOro Lkada.

e He paspeluaiite getam urpaTb ¢ 6bITOBbIM
anektponpubopom.

e QJkcnnyatauusa usgenusa nuuamu (BKodasi geTen)
OrpaHUYEHHbIMU PUNYECKUMU, CEHCOPHBLIMU WA
YMCTBEHHbBIMW CMOCOOHOCTSIMU, HEOMbITHBIMMU

3HepronoTpebreHns B pexnme aHeprocbepexeHus.
Ecnu B TeyeHue 2-X MUHYT He MPOU3BOAMTCS HUKAKUX
OeNcTBUN, nsgenve aBToMaTUYeCKn NepexonuT B pexnm
aHeprocbepexeHus. Pexnm aHeprocbepexeHus
nokasblBaeTca cumBornom «kHonkn YACbI» co cnabon
noAceeTkon. [pn NepBoM e MCnorib3oBaHUN
ynpaBneHni nsgenns, cuctema Bo3BpallaeTcs B
pabouni pexum.
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TexHun4yeckoe

obcnyxunBaHue u yxopn

Ob6ecToumMBaHue nsgenus

Mepen Hayanom kakon-nMbo onepauun no
0oBCny>XMBaHWIO UMW YNCTKE OTCOEANHUTE U3Lenve oT
CETM ANEKTPONUTaHMS.

Uucrtka nspgenus

® HapyHble 3ManMpoBaHHbIE ANEMEHTbI Unn AeTanum
13 HepXXaBeloLLel cTanu, a Takke pe3vHoBbIe
YMNOTHEHUSA MOXHO NPOTMPaTh ryOKoM, CMOYEHHOM B
Tennown Boge Unun B pacTBope HENTParnbHOro
MotoLLero cpeacTea. Ons yganeHuss ocobo TpyaHbIX
NSATEH MCMOMb3yMTe cneunanbHble YucTawme
cpefcTea, mMeroLwmecs B npogaxe. lNocne ynctkm
pekomeHOyeTCs TLaTernbHO YAanuTb OCTaTku
MOIOLLIErO CPEACTBA BMAXKHOW TPSAMKOM U BbICYLUNTb
OyxoBKy. He ncnonb3yite abpasvBHble MOPOLLKMA U
KOppO3uiiHbIe BeLLecTBa.

e CnegyeT npou3BoanTb BHYTPEHHIOK YUCTKY
OyXOBOro LWkada nocrie Kaxgoro ero
MCMONb30BaHWs, He AOXMOASACh €ro MofHoro
oxnaxgeHus. Mcnonb3ynTte Tennyr BOAY U MOLLEe
CpeacTBo, OMOMOCHUTE U NPOTPUTE MSATKON TPSMKOMN.
W3berante ncnonb3oBaHusi abpasvBHbIX CPEACTB.

e CbeMHble geTany MOXHO ferko BbIMbITb Kak
nobyo opyryto nocyay, Takke B MOCYLOMOEYHON
MallMHe 3a UCKMNIOYEHNEM BbIOBUXKHBIX
HanpasnsoLWNX.

e PekomMeHayeTcs He pa3bpbl3rvBaTb MOKLLME CPEACTBA
HEMoCPeACTBEHHO Ha PEryrsiTopbl, @ Ha ryokKy.

! He ncnonbayiite napoBbie YMCTALLIME arperaTbl Unm

arperatbl No4 BbICOKAM AaBrieHUeM 115 YUCTKU

n3genus.

UucTtka aBepubl

[ns uncTkM cTekna AeepLbl NCnonb3ynTe HeabpasnBHbIE
ryoKk1 1 YnCTsALLMEe CPeacTBa, 3aTeM BbITPUTE HACYXO
MSArKOM TpsINkon. He ncnonb3aynte TBepaple abpasuBHbIE
Marepuarbl U OCTpble METaNNMYECKUE CKpebku,
KOTOpbIE MOTYT noLapanaTb NOBEPXHOCTb U pa3buTb
ctekno. [ns 6onee TLaTernbHON YUCTKU MOXKHO CHSTb
ABepLy OyXOBKU.

1. NONMHOCTBLIO OTKPOWTE ABEpLy AYyXOBKU (CM. cxemy);
2. NOAHMMUTE N MOBEPHUTE LUMOHKM Ha OBYX
wapHupax (cm. cxemy);

3. BO3bMUTECH 3a ABEpPLY
pykamu ¢ ByX CTOPOH, MrnaBHO
3aKpOWTE €€, HO HE MOJSTHOCTLHO.
3arem noTsaHWTe ABepLy Ha
cebs1, cHUMas ee co CBOEro
rHesga (cm. cxemy). Ona
YCTaHOBKW/ OBepLbl Ha MeCTo
BbIMNOITHUTE BblLLEONMMCaHHbIE
onepauum B 06paTHOM NMopsiake.

MpoBepka ynnoTHeHUNn

PerynsapHo npoBepsnTe COCTOSIHNE YNITOTHEHWUS BOKPYT
ABepupbl AyxoBoro wkada. B cnyyae nospexaeHus
YMNoTHEHUs1 obpallanTecs B brivvkanwnii LieHTp
CepsucHoro ObcnyxmBaHusa (cm. CepsucHoe
obcnyueaHue). He pekomeHayeTcs Nonb30BaThCsA
[OYXOBKOW C MOBPEXAEHHbIM YNIIOTHEHUEM.

3amMeHa namMno4ku
3ameHa namnoykm
Huwa {g‘ B ,D,yXOBOM
Lkady:

M TNamnouka

Mpoknapaka

Kpbiwka

1. CHMMUTE CTEKNAHHYIO KPbILLKY MPY NMOMOLLM
OTBEPTKU.

2. BblKpyTuUTE NaMmnoYKy U 3aMeH/Te ee Ha HOBYHO
TaKoro e Tuna: mowHocTb 15 BT, pessba E 14.
BoccTaHoBMTE HA MECTO KpbILLKy, obpallasi BHUMaHue

Ha NpaBuUibHOE MONOXEHNE YNIOTHEHUS (CM. cxemy).

erl'll'leHVIe KOMMJieKkTa BblABUXHbIX
HanpaBnALWNX

MopsanoK MOHTaXKa BbIABWKHBIX HaMpaBIisOLLMX:

1. OTcoeanHnTe OoBe
pambl, CHAB UX C
pPacnopHbIX 3NIEMEHTOB
A (cm. cxemy).

Nesas Mpasast 2. BbibGepurTe ypOBEHb,
Hanpasnsioujas HANPABNAOLIAS Ha KoTopbI BypeT
yCTaHOBIeHa
BblABWM>KHaAA
Hanpasndwuwasa.

MpoBepwvB HanpasneHve
BblKaTbIBaHUSA camMol
HanpaBnsawLLEN,
YCTaHOBUTE Ha pamy
CHavana kpenneHve B,
a 3artem C.
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3. BakpenuTe oBe pambl
C YCTaHOBMEHHbIMU
HanpasnslWUM1 B
cneumanbHbIX
OTBEPCTUSIX B CTEHKaX
AyXOBOro wkada (cm.
cxemy). OTBEpPCTUA
NEeBOW HanpaensawoLen
pacnornoXeHbl CBEPXY,
a npaBoOn — CHU3Yy.

4. B 3aBeplueHne BCTaBbTE paMbl B pacrnopHble
aneMeHTbl A.

! He BcTaBnsanTe BbIABWXKHbIE HANpaBndaLLME Ha 5-
bli YPOBEHb.

Muponutnyeckana unctka FAST CLEAN

Mporpamma FAST CLEAN HarpeBaeT AayxoBow Lukadd
00 500°C un BknroYaeT nNpoLecc NUPONUTUYECKON
UYNCTKU, TO ECTb CXKUraeT 3arpsi3HeHus. 3arpsas3HeHus
OyKBanbHO KPEMUPYIOTCS.

B npouecce NMpOnMTUYECKON YUCTKN MOBEPXHOCTM
MOTyT CUITbHO HarpeTbCsi: He paspeluanTe AeTaMm
npubnmxaTbca K AyxoBoMmy Likadpy. Yepes crekno
OBepLUbl AYXOBKM MOXHO YBUAETb BCMbIXMBAKOLLME
YacTuLbl: 3TO MTHOBEHHOE KpPEMUPOBaHME,
abcontoTHO HopMarbHOE SABMEHNME,

coBepLUeHHO GesonacHoe.

Mepea BkntoveHnem dyHkumn FAST CLEAN:

® BMAXHOW rybkon yganute us OyxOBKU Haubonee
KpynHble 3arpssHeHnd. He ncnonb3dynte motoLine
cpencTsa;

® BblHbTE U3 OYXOBKMU BCe CbEMHblIe AeTanu;

® He BelUaNTe TPSIMKM UIN KyXOHHbIE MOoTeHLa Ha
pYYKy OBepLbl OyXOBOro Lwkada.

! Ecnu Temnepatypa B OyXOBOM LUKady CrMLLKOM
BbICOKas, MPOLECC NMMPONIMTUYECKON YNCTKN MOXET He
HauvaTbcs. [logoxanTe, Noka TemnepaTypa
NOHU3NTCA.

! MporpamMmma Ha4yHeTCs TOMbKO Nocne 3akpbiBaHWS
ABepLbl OyXOBKW.

Ona sknioveHnsa nporpammbl Fast Clean Haxwvnte

KHOIKY E Ha gucnnee BPEMEHW nosiButcs
3Ha4YeHne NPOJOIPKUTENBHOCTU, 3a4aHHOE Ha
dabpuke - 1:30 yaca (HOpMarnbHbIA LUMKIT), @ Ha
avncnnee TEMIMEPATYPbI nosaButcs Hagnuck “nor”;
npyv NOMOLLM KHOMKKN “+” MOXHO BKMOUYUTb
VMHTEHCMBHbIN LMKN “int” NnpogormknTenbHOCTLIO 2
yaca; npv NOMOLLM KHOMKM “-* BKMOYaeTca
3KOHOMHBIN UMKIT “eco” NpoaoImKUTENbHOCTLIO 1 yac.

3awuTHble ycTponcTBa

e fBepua GNoKMpyeTcs aBTOMaTUYECKN, Kak TOINbKO
TemnepaTypa MoBbICUTCS A0 OnpeaerneHHoro
YPOBHS;

® B Cllydae aHOManuun anektponutaHune
HarpeBaTeslbHbIX 3NIEMEHTOB MpepbiBaeTCA;

e nocrne GroKMPOBKM ABEPLbI YXOBOro Likada
HEBO3MOXXHO M3MEHUTb HAaCTPOMKY
NPOAOIMKUTENBHOCTU U 3aBEPLLUEHUS LIUKITA YUCTKU.

! MporpammnpoBaHne BO3MOXHO TOMNbKO nocne
Bblbopa nporpammbl ST CLEAN.

Mporpamma aBTOMaTU4YeCKON NMUPOJNIUTUYECKOMN
YUCTKU C 3afepKKou

1. Haxxmute KHoOrMky @; KHOrMKa @ M 3Ha4YeHnsa Ha
aucnnee BPEMEHW muratot.

2. [Ina HacTpOMKM BPEMEHU HaXMUTE KHOMKN “+” n “-”;
ecnu gepXaTtb MX HaXaTbIMU, 3HAYEHNA CMEHSOTCA
ObicTpee ansa 6onee GbICTPOW HACTPOMKN.

3. BbICTaBuB Hy>XKHOE BPEMSA OKOHYaHUS, NOSOXAUTE
10 cek. ons cOXpaHeHUs1 HAaCTPOMKM B MaMATU UMK

BHOBb HaXXMUTE KHOMKY ECN\DJ Onsi cCoOXpaHeHust

HaCTPONKW.

4. Haxmute kHonky “START” gnsa BkroveHus

nporpamMmsbl.

5. Mo ncreveHnn 3agaHHOro BpEMEHW Ha aucrree

TEMIMEPATYPbI nokasbiBaetcs Hagnuce END

(KOHEL) » pasgaeTcsa 3ByKOBOW curHar.

e [lpumep: B 9:00 Bbl BoiOpanu nporpammy FAST
CLEAN B OKOHOMHOW pexume, crefoBaTernbHO C
3a4aHHON NPOAOIPKUTENBHOCTLIO - 1 yac. B 12:30
NraHMpyeTcs 3aBepLUMTb LUK YMCTKU. [porpamma
aBTomaTuyeckmn 3anyckaetcs B 11:30.

Cwn mBOMbI LXJ " ECN\DJ MUraroT , nokasbiBasi, 4To Obina
3agaHa nporpavma. o 3aBepLueHnn
NPOrpaMMmMpOBaHNA B Nepuog OXugaHus Havana
umkna 4mctkm fast clean Ha gucnnee BPEMEHN
nonepeMeHHO NoKa3bIBaeTCs NPOLOIPKUTENBHOCTb U
BpeMsi OKOHYaHus umkna umnctkm FAST CLEAN.

[na oTMeHbl NporpaMmmbl HaxXMuTe KHonky “STOP”.

3aBepLUeHWe aBTOMATUHECKOW NMUPONUTUYECKON YUCTKU
Mepen Tem kak OTKPbITb ABEPLY AYXOBOro Lwikada
HeobXxo4MMO A0XAaTbCsl, MoKa TemnepaTtypa BHYTPH
OYXOBKM onycTtutcs Ao 6e3onacHoro 3HayveHus. Ha
AaHHOM 3Tarne MOXHO 3amMeTuTb HarneT 6enoro nenna
Ha QHEeN 1 CTeHax AyxoBOro wkada: yganmte ero
BNaXKHOW rybkol nocrie nofiHOro oxnaxaeHus
AyXOBKW. Ecnu xe Bbl XOTUTE BOCMOMNb30BATLCS
OCTaBLUMMCSH TENSIOM A5 NPUrOTOBMNEHUS MALLM,
nenen MOXHO He yAansaTb: OH HUKaKMM 0bpa3om He
noBpeauT NpuUroTaBnNMBaeMbIiM NPogyKTaMm.
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CepBuUcCHoe
obcnyXxunBaHue

BHumaHue:

M3penne ocHalleHO CUCTEMOM aBTOMaTUYECKOW AMArHOCTUKM, MO3BOMSAOLLEN BbIBUTb BO3MOXKHbIE
HewncnpaBHOCTU. HeucnpaBHOCTM NoKasbiBAOTCA Ha AUCTIee NOCPeAcTBOM crieayowmx coobuleHun: “ER” ¢
nocriegyowmmMm HoMepamu.

B aTtom cnyyae Heob6xo4MMO Bbi3BaTb TEXHUKA M3 LIEHTPa CEPBUCHOrO 0OCHY>XMBaHMSI.

Mepen TeM kak obpaTutbca B CepBucHoe O6GcnyxkuBaHue:

e [TpoBepbTe, MOXHO M YCTPaAHUTb HEMCMNPABHOCTb CAMOCTOSTESNBHO (;)

e BHOBb 3anycTuTe nporpaMMy Ansi NPOBEPKU UCMPABHOCTM MaLLUVHBbI;

e B npoTvBHOM criy4ae obpaTutecb B YNONHOMOYEHHbIV LieHTp CepBrUCHOro o6enyxmBaHus.
! Hukorga He obpalanTech K HEYNONMHOMOYEHHbLIM TEXHUKAM.

Mpu o6paweHnn B LleHTp CepBUCHOro ob6cnyxuBaHus coobwuTre:

e coobLueHne, nokasbiBaemoe Ha aucnnee TEMIMEPATYPHI

e Mogenb n3genua (Mog.)

e Homep Tex. nacnopTta (cepuiiHbliin Ne)
OTn faHHble Bbl HAnAeTe Ha NacrnopTHOM Tabruyke, pacrnonoXeHHOW Ha U3Oenuu.
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