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Please read this user manual first!

Dear Customer,

Thank you for purchasing this Beko product. We hope that you get the best results from your product which has been
manufactured with high quality and state-of-the-art technology. Therefore, please read this entire user manual and
all other accompanying documents carefully before using the product and keep it as a reference for future use. If you
handover the product to someone else, give the user manual as well. Follow all warnings and information in the user
manual.

Remember that this user manual is also applicable for several other models. Differences between models will be
identified in the manual.

Explanation of symbols
Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
' regard to life and property.

Warning of electric shock.

Warning of risk of fire.

Warning of hot surfaces.
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Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

Made in TURKEY
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This product was manufactured using the latest technology in environmentally friendly conditions.
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ﬂ Important instructions and warnings for safety and
environment

This section contains safety

instructions that will help protect from

risk of personal injury or property
damage. Failure to follow these
instructions shall void any warranty.

General safety
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This appliance can be used by
children aged from 8 years and
above and persons with reduced
physical, sensory or mental
capabilities or lack of experience
and knowledge if they have been
given supervision or instruction
concerning use of the appliance
in a safe way and understand the
hazards involved.

Children shall not play with the
appliance. Cleaning and user
maintenance shall not be made
by children without supervision.
Installation and repair procedures
must always be performed by
Authorized Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorized persons which may
also void the warranty. Before
installation, read the instructions
carefully.

Do not operate the product if it is
defective or has any visible
damage.

Ensure that the product function
knobs are switched off after every
use.

Electrical safety

If the product has a failure, it
should not be operated unless it
is repaired by an Authorized
Service Agent. There is the risk of
electric shock!

Only connect the product to a
grounded outlet/line with the
voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a
transformer. Our company shall
not be liable for any problems
arising due to the product not
being earthed in accordance with
the local regulations.

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
Never touch the plug with wet
hands! Never unplug by pulling on
the cable, always pull out by
holding the plug.

The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.



If the power connection cable for
the product is damaged, it must
be replaced by the manufacturer,
its service agent or similarly
qualified persons in order to avoid
a hazard.

The appliance must be installed
so that it can be completely
disconnected from the mains
supply. The separation must be
provided by a switch built into the
fixed electrical installation,
according to construction
regulations.

Rear surface of the oven gets hot
when it is in use. Make sure that
the electrical connection does not
contact the rear surface;
otherwise, connections can get
damaged.

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable
insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorized and
qualified persons.

In case of any damage, switch off
the product and disconnect it
from the mains. To do this, turn
off the fuse at home.

Make sure that fuse rating is
compatible with the product.

Product safety

The appliance and its accessible
parts become hot during use.
Care should be taken to avoid
touching heating elements.
Children less than 8 years of age
shall be kept away unless
continuously supervised.

Never use the product when your
judgment or coordination is
impaired by the use of alcohol
and/or drugs.

Be careful when using alcoholic
drinks in your dishes. Alcohol
evaporates at high temperatures
and may cause fire since it can
ignite when it comes into contact
with hot surfaces.

Do not place any flammable
materials close to the product as
the sides may become hot during
use.

During use the appliance
becomes hot. Care should be
taken to avoid touching heating
elements inside the oven.

Keep all ventilation slots clear of
obstructions.

Do not heat closed tins and glass
jars in the oven. The pressure
that would build-up in the tin/jar
may cause it to burst.

Do not place baking trays, dishes
or aluminium foil directly onto the
bottom of the oven. The heat
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accumulation might damage the
bottom of the oven.

Do not use harsh abrasive
cleaners or sharp metal scrapers
to clean the oven door glass since
they can scratch the surface,
which may result in shattering of
the glass.

Do not use steam cleaners to
clean the appliance as this may
cause an electric shock.

Placing the wire shelf and tray
onto the wire racks properly

It is important to place the wire
shelf and/or tray onto the rack
properly. Slide the wire shelf or
tray between 2 rails and make
sure that it is balanced before
placing food on it (Please see the
following figure).

Do not use the product if the front
door glass removed or cracked.
Do not use the oven handle to
hang towels for drying. Do not
hang up towel, gloves, or similar
textile products when the grill
function is at open door.

Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.

Place the baking paper into the
cooking pot or on to the oven
accessory (tray, wire grill etc)
together with the food and then
insert all into the preheated oven.
Remove the excess parts of the
baking paper overflowing from the
accessory or the pot in order to
prevent the risk of touching the
oven’s heating elements. Never
use the baking paper in an
operating temperature higher
than the indicated value for the
baking paper. Do not place the
baking paper directly on the base
of the oven.

Ensure that the appliance is
switched off before replacing the
lamp to avoid the possibility of
electric shock.

Prevention against possible fire risk!

Ensure all electrical connections
are secure and tight to prevent
risk of arcing.

Do not use damaged cables or
extension cables.

Ensure liquid or moisture is not
accessible to the electrical
connection point.



Intended use

e This product is designed for
domestic use. Commercial use
will void the guarantee.

e This appliance is for cooking
purposes only. It must not be
used for other purposes, for
example room heating.

¢ This product should not be used
for warming the plates under the

grill, drying towels, dish cloths etc.

by hanging them on the oven
door handles. This product should
also not be used for room heating
purposes.

¢ The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.

e The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

e Accessible parts may become hot
during use. Young children should
be kept away.

e The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.

e Flectrical products are dangerous
to children. Keep children away
from the product when it is

operating and do not allow them
to play with the product.

¢ Do not place any items above the
appliance that children may reach
for.

e When the door is open, do not
load any heavy object on it and do
not allow children to sit on it. It
may overturn or door hinges may
get damaged.

Disposing of the old product

Compliance with the WEEE Directive and
Disposing of the Waste Product:

This product complies with EU WEEE Directive
(2012/19/EU). This product bears a classification
symbol for waste electrical and electronic equipment
(WEEE).

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center
for the recycling of electrical and electronic equipment.
Please consult your local authorities to learn about
these collection centers.

Compliance with RoHS Directive:

The product you have purchased complies with EU
RoHS Directive (2011/65/EU). It does not contain
harmful and prohibited materials specified in the
Directive.

Package information

e Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the packaging
materials together with the domestic or other
wastes. Take them to the packaging material
collection points designated by the local
authorities.
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7 General information

Overview

7 6
Wire shelf
Shelves
Tray
Front door
Handle
Vapour exit pipe

OOl WN —

5
Excessive water exit holes
Shelf positions
Water level indicator
Pitcher
Control panel

e
COCUY

12 1

ON/OFF key

Program selection key

Function display

Current time indicator field
Temperature/weight indicator field
Temperature-time increase/decrease-navigate
keys
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Start/stop cooking key

Convenience food menu selection key
Text display

Convenience food selection display
Temperature/weight/booster setting key
Time and settings key



Package contents

ccessories supplied can vary depending on
he product model. Not every accessory
escribed in the user manual may exist on

your product.

—_

User manual
2. Oven tray
Used for pastries, frozen foods and big roasts.

3. Deep tray
Used for pastries, large roasts, juicy dishes, and
for collecting the fat while grilling.

4. Pastry tray
Used for pastries such as cookies and biscuits.

5. Wire Shelf
Used for roasting and for placing the food to be
baked, roasted or cooked in casserole dishes to
the desired rack.

Placing the wire shelf and tray onto the
telescopic racks properly

Telescopic racks allow you to install and remove
the trays and wire shelf easily.

When using the tray and wire shelf with
telescopic racks, make sure that the pins at the
rear section of the telescopic rack stands against
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Technical specifications

Total power consumption 3.1kW

Cable type / section HO5W-FG
3Axih mm?

Installation dimensions (height / width / depth **590 or 600 mm/560 mm/min. 550 mm

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1 / IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

** See. Installation, page 11.

echnical specifications may be changed alues stated on the product labels or in the
ithout prior notice to improve the quality of documentation accompanying it are obtained
he product. in laboratory conditions in accordance with

relevant standards. Depending on operational
and environmental conditions of the product,
these values may vary.

Figures in this manual are schematic and may
not exactly match your product.
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K] Installation

Product must be installed by a qualified person in
accordance with the regulations in force. The
manufacturer shall not be held responsible for
damages arising from procedures carried out by
unauthorized persons which may also void the
warranty.

Preparation of location and electrical
installation for the product is under customer’s
responsibility.

distance must be left between the appliance and the
kitchen walls and furniture. See figure (values in mm).
e Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimum).
Kitchen cabinets must be set level and fixed.

If there is a drawer beneath the oven, a shelf
must be installed between oven and drawer.

e (arry the appliance with at least two persons.

DANGER:
The product must be installed in accordance
ith all local electrical regulations.

Do not install the appliance next to
refrigerators or freezers. The heat emitted by
he appliance will lead to an increased energy
consumption of cooling appliances.

DANGER:
Prior to installation, visually check if the
product has any defects on it. If so, do not

have it installed.
Damaged products cause risks for your safety.

he door and/or handle must not be used for
lifting or moving the appliance.

Before installation
The appliance is intended for installation in
commercially available kitchen cabinets. A safety

If the appliance has wire handles, push the
handles back into the side walls after moving
he appliance.
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590

595

550

* min.

Installation and connection

e The product must be installed in accordance with
all local gas and electrical regulations.

Electrical connection

Connect the product to a grounded outlet/line

protected by a fuse of suitable capacity as stated in

the "Technical specifications" table. Have the

grounding installation made by a qualified electrician

12/EN

while using the product with or without a transformer.
Our company shall not be liable for any damages that
will arise due to using the product without a grounding
installation in accordance with the local regulations.




DANGER:

The product must be connected to the mains
supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.

Manufacturer shall not be held responsible for
damages arising from procedures carried out
by unauthorised persons.

DANGER:
The power cable must not be clamped, bent or
rapped or come into contact with hot parts of
the product.
A damaged power cable must be replaced by

a qualified electrician. Otherwise, there is risk
of electric shock, short circuit or fire!

For products with cooling fan

e Connection must comply with national
regulations.

e The mains supply data must correspond to the
data specified on the type label of the product.
Open the front door to see the type label.

e Power cable of your product must comply with
the values in "Technical specifications" table.

DANGER:

Before starting any work on the electrical
installation, disconnect the product from the
mains supply.

There is the risk of electric shock!

Power cable plug must be within easy reach
after installation (do not route it above the
hob).
Plug the power cable into the socket.
Installing the product
1. Slide the oven into the cabinet, align and secure it
while making sure that the power cable is not
broken and/or trapped.

Secure the oven with 2 screws as illustrated.

1 Cooling fan

2 Control panel

3 Door

The built-in cooling fan cools both the built-in cabinet
and the front of the product.

Cooling fan continues to operate for about 20-
30 minutes after the oven is switched off.

If you have cooked by programming the timer
of the oven, cooling fan will also be switched
off at the end of the cooking time together with

all functions.
Final check
1. Plug in the power cable and switch on the
product's fuse.
2. Check the functions.
Future Transportation

e Keep the product's original carton and transport the
product in it. Follow the instructions on the carton. If
you do not have the original carton, pack the
product in bubble wrap or thick cardboard and tape
it securely.

e To prevent the wire grill and tray inside the oven
from damaging the oven door, place a strip of
cardboard onto the inside of the oven door that lines
up with the position of the trays. Tape the oven door
to the side walls.

e Do not use the door or handle to lift or move the
product.

Do not place any objects onto the product and
move it in upright position.

Do not move the product when there is water

in it. You can move the product after draining

the water in it.

Check the general appearance of your product
or any damages that might have occurred
during transportation.
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Il Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

e Use dark coloured or enamel coated cookware in
the oven since the heat transmission will be
better.

e While cooking your dishes, perform a preheating
operation if it is advised in the user manual or
cooking instructions.

e Do not open the door of the oven frequently
during cooking.

1 2 3 4

e Try to cook more than one dish in the oven at the
same time whenever possible. You can cook by
placing two cooking vessels onto the wire shelf.

e Cook more than one dish one after another. The
oven will already be hot.

e You can save energy by switching off your oven a
few minutes before the end of the cooking time.
Do not open the oven door.

e Defrost frozen dishes before cooking them.

Initial use
Time setting

6 7 8 9

21 20

19 18

ON/OFF key

Program selection key

Meat Probe symbol (*)

Door Lock symbol ()

Current time indicator field
Temperature/weight indicator field
Oven Inner Temperature symbol
Booster symbol (rapid pre-heating)
Start/stop cooking key

Convenience food menu selection key
Temperature-time increase/decrease-navigate
keys

Text display

Convenience food selection display
Settings symbol

Alarm symbol

End of Cooking Time symbol

Cooking Time symbol

Steam Cooking symbol (*)

- 2 OO N® O WN =

—- o

- 4 4 4 4
@ N O OB W
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17 16 15 14 13 12 11 10

19 Function display

20 Temperature-Weight and Rapid Heating Setting
key

21 Time and settings key
* Varies depending on the product model.

Plug in the power cable and switch on the product's
fuse.

You have to set the language before setting the time.
Set the language

oP

N

® ¢ English v

When you switch on the oven for the first time,
“English” appears on the Text display (12). Press /\
or N (11) lightly to select the desired language. (10)

Press lightly to confirm the language selection.



Language setting screen will appear only

uring the initial startup. Use Settings menu to
hange the language. Settings menu, page 29.

Set the time
0} P '—7030 A »i
® T SEt. day time (‘v g

After selecting the language, "Time setting" appears

on the Text display (12). Press #\ or \/ (11) lightly

to enter the current time.

Before you can use the oven, the time must be

et. If the time is not set, Settings symbol (14)

ill remain lit. It will disappear once the time is

set.

First cleaning of the appliance

he surface might get damaged by some
etergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass

since they can scratch the surface, which may

result in shattering of the glass.

1. Remove all packaging materials.

2. Wipe the surfaces of the appliance with a damp
cloth or sponge and dry with a cloth.

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers
will be burnt off and removed.

WARNING

Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when

putting in or removing dishes into/from the hot

oven.

Electric oven

1.
2.
3.
4

5.
6.

Take all baking trays and the wire grill out of the
oven.

Close the oven door.

Select Static position.

Select the highest grill power; See How to operate
the electric oven, page 17.

Operate the oven for about 30 minutes.

Turn off your oven; See How fo operate the
electric oven, page 17

To clean the steam system:

1. Take all baking trays and the wire grill out of the
oven.

2. Close the oven door.

3. Select "Steam + Fan heating" function.

4. Add 350 cc water into the Pitcher (2). See,
Operating modes, page 19- “Steam + Fan
heating” function usage.

5. Run the oven for around one hour. Touch the key

whenever “Press to spray steam”
appears on the display.

6. Tumn off the oven; see, How to operate the electric
oven, page 17

Grill oven

1. Take all baking trays and the wire grill out of the
oven.

2. Close the oven door.

3. Select the highest grill power; see How to operate
the grill, page 29.

4. Operate the grill about 30 minutes.

5. Tum off your grill; see How to operate the grill,

page 29

moke and smell may emit for a couple of
hours during the initial operation. This is quite
normal. Ensure that the room is well ventilated
to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.
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& How to operate the oven

General information on baking, roasting
and grilling

WARNING

Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

DANGER:
Be careful when opening the oven door as
steam may escape.

Exiting steam can scald your hands, face
and/or eyes.

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.
Make best use of the space on the rack.

Place the baking mould in the middle of the shelf.

Select the correct rack position before turning
the oven or grill on. Do not change the rack
position when the oven is hot.

e Keep the oven door closed.

Tips for roasting

e Treating whole chicken, turkey and large piece of
meat with dressings such as lemon juice and
black pepper before cooking will increase the
cooking performance.
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e |t takes about 15 to 30 minutes longer to roast
meat with bones when compared to roasting the
same size of meat without bones.

e Each centimeter of meat thickness requires
approximately 4 to 5 minutes of cooking time.

e et meatrestin the oven for about 10 minutes
after the cooking time is over. The juice is better
distributed all over the roast and does not run out
when the meat is cut.

e Fish should be placed on the middle or lower
rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled, they quickly

get brown, have a nice crust and do not get dry. Flat

pieces, meat skewers and sausages are particularly
suited for grilling as are vegetables with high water
content such as tomatoes and onions.

e Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such
a way that the space covered does not exceed
the size of the heater.

e Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. Add some water in the tray
for easy cleaning.

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the
back of the grill. This is the hottest area

and fatty food may catch fire.




How to operate the electric oven
Control panel

1 2 3 4

21 20 19 18 17 16 15 14 13 12 11 10
1 ON/OFF key ;
2 Program selection key @ P ) . i~
3 Meat Probe symbol (*) 70'3 a
4 Door Lock symbol (*)
5 Current time indicator field
6 Temperature/weight indicator field @® ¢ Set day time wve
7 Oven Inner Temperature symbol
8 Booster symbol (rapid pre-heating) e YDuring power outages that last shorter than 20
9 Start/stop cooking key . P Jrinutes, time setting will remain stored.
10 Convenience food menu selection key Current time can not be changed when any of
11 Temperature-time increase/decrease-navigate the oven functions is in use.

keys -
12 Tezl(t display Select temperature and operating mode
13 Convenience food selection display 1. Press On/Of_f key (1) to switch on the oven. When
14 Settings symbol the oven switches on, top and bottom heating
15 Alarm symbol icons appear in Function display (19) and “Static”
16 End of Cooking Time symbol appears in Text display (12). Recommended
17 Cooking Time symbol temperature appears in Temperature/Weight
18  Steam Cooking symbol (*) indicator field (6). Active heaters and
19 Function display recommended tray position appears in the
20  Temperature-Weight and Rapid Heating Setting Function display (19).
key ) .

21 Time and settings key @® p N
* Varies depending on the product model. ' 73.' ,S E UD
Adjust the current time Y
You can set the time again when desired. e
1. To set the current time, press Time and Settings @ c Static Vv

key (21) three times until "Set day time" appears

on the Text display (12) while the oven is switched Oven will switch off automatically within

off. 20 seconds if no oven setting is made on
2. Press /\ or \/ (11) lightly to set the current Function display (19).

time. 2. Press /N or N/ (11) to select the desired

operating mode.
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After the function is selected, "Temperature”, "Cook
time", "Cook end time" and "Booster" (rapid heating)
can be set.

3. 2. Press Temperature - Weight and Rapid Heating
Setting key (20) once to reach the temperature
display.

4. Press /N or N/ (11) until the desired
temperature appears in the Temperature/Weight
Indicator field (6).

i

® ¢ Temrerature Sve

Function table

Function table indicates the functions that can be used
in the oven and their respective maximum and
minimum temperatures.

Functions vary depending on the product
model.

©]

Due to safety reasons, maximum time that can
be set for "Cook time" is limited with 6 hours
t all positions apart from "Warm Keeping"
and "Low Temperature Cooking" functions.

1o

hile making any adjustment, related symbols
ill flash on the display.

S

5. Press Start/stop Cooking key (9) to start the oven
with the selected function. "Cooking" appears on
the display.

° 185 200°""

i3

|
[E———

® ¢ Cooking

If the oven door is opened during cooking,
"Door open" warning appears on the
display.

Switching off the electric oven

Press On/Off key (1) to switch off the oven.

Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the side rack
correctly. Wire shelf must be inserted between the
side racks as illustrated in the figure.

Do not let the wire shelf stand against the rear wall of
the oven. Slide your wire shelf to the front section of
the rack and settle it with the help of the door in order
to obtain a good grill performance.

- N W OO
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Program will be cancelled in case of power
ailure. You must reprogram the oven.

&

Current time cannot be set while the oven is
perating in any function, or if semi-automatic
r full automatic programming is made on the
oven.

1<)

If no button is pressed within 20 seconds while
making any settings on the oven, it will switch
itself off.

Even if the oven is switched off, oven lamp
lights up when the oven door is opened.

]!

—10
— 9

T
~
w\l*
~
™=

7

— 6

I T

£

Cleaning position (*)
Meat Probe symbol ()
Shelf positions
Bottom heater
Steam Cooking symbol (*)
Boost fan
Boost heater
Door Lock symbol ()
Grill heater

0  Top heater

= OO N U WN —



Functions vary depending on the product
model!

160-220

Slow cooking/Eco 180
Fan Heating

| Warmkeepng [ 60 | 40-100

Defost - j ]

Operating modes

The order of operating modes shown here may be
different from the arrangement on your product.
Static

Food is heated simultaneously from the top and
bottom. It is suitable for cakes, pastries, or cakes
and casseroles in baking moulds. Cook with one
tray.

3

© » =185 200°

ol
e

® ¢ Static

Static+fan

Hot air heated by the bottom and top heaters is
evenly distributed throughout the oven rapidly by
means of the fan. Cook with one tray.

Fan assisted cooking

Warm air heated by the rear heater is evenly
distributed throughout the oven rapidly by means of
the fan. It is suitable for cooking your meals in
different rack levels and preheating is not required in
most cases. Suitable for cooking with multi trays.

© P 18.20 190°
o
© ¢ Fan heating 5Vt

hen the oven door is opened, the fan motor
1 ill not run in order to keep the hot air inside.

Multi (3-D) cooking

Top heating, bottom heating and fan assisted
heating are in operation. Food is cooked evenly and
quickly all around. Cook with one tray.

0 18,20 205
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Fan heat.+bottom
Bottom heating and fan assisted heating (in the rear
wall) are in operation. Suitable for baking pizza.

° P 1820 2107
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Full grill+Fan

Hot air heated by the full grill is distributed very fast
in the oven by means of the fan. It is suitable for
grilling large amount of meat.
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Full grill+Fan

e Put big or medium-sized portions in correct
rack position under the grill heater for grilling.

e Set the temperature to maximum level.

e Tum the food after half of the grilling time.

Full grill
Large grill at the ceiling of the oven is in operation. It

is suitable for grilling large amount of meat.

© P ==10.30 280° ~”
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e Put big or medium-sized portions in correct
rack position under the grill heater for grilling.

e Set the temperature to maximum level.

e Tum the food after half of the grilling time.

Grill
Small grill at the ceiling of the oven is in operation.
Suitable for grilling and gratin dishes.

© P =10:30 280° "
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e Put small or medium-sized portions in correct
rack position under the grill heater for grilling.
Set the temperature to maximum level.
Tumn the food after half of the grilling time.

Slow cooking/Eco Fan Heating

To save power, you can use this function instead of
the cooking operations that you would perform by
using Fan Heating at 160-220 °C temperature
range. However, the cooking time will increase a
little bit.

Cooking times related to this function are indicated
in "Slow cooking/Eco Fan Heating" table.
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Bottom Heating

Only bottom heating is in operation. It is suitable for
pizza and for subsequent browning of food from the
bottom.
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Warm keeping
Used for keeping food at a temperature ready for
serving for a long period of time.
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Low temperature cooking
Used for cooking at low temperatures in longer times
(10-15 hours).
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Defrost

The oven is not heated. Only the fan (in the rear wall)
is in operation.

Suitable for thawing frozen granular food slowly at
room temperature and cooling down the cooked
food.
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Steam Turbo

In addition to the cooking operations that you perform
by using Fan Heating between 150-280°C, you will
also have the option of applying steam to the dishes
after the oven reaches the set temperature. But, the
cooking time will increase a little bit.

This option allows you to cook dishes that fit to your
own taste apart from the automatic menus.

©r {11820 190° "
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1. Press the key (1).

2. Putthe dish into the oven.

3. Press /\ or NV (11) to select "Steam + Fan
heating" function. Then, Press Start/Stop
Cooking key (9) to start cooking. If there is no
water in your system, “Fill with 350 ml water”
appears on the display. Fill in water using the
water container supplied with your oven until
you hear the audio warning. See. Adding water.
“Door open” will be displayed when you fill in
enough amount of water.

Do not use any other liquids apart from potable
ater in the steam system.

Close the door and “Cooking” is displayed. “Press
to spray steam” appears when the set

temperature is attained. Touch the key to
deliver steam into the oven for 5 minutes. You can
apply steam for 3 times whenever you want during
the cooking time.

Remaining water in the system must be
drained at the end of cooking. See. Cooking
guide functions, page 26, Draining water.

Steam cleaning
This mode is for softening dirt inside the oven after
ou have completed cooking. See Steam Cleaning, .

i =
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How to operate the oven control unit
1 2 3 4 5

21 20 19 18 17 16 15 14 13 12 11 10

ON/QFF key
Program selection key
Meat Probe symbol (*)
Door Lock symbol (*)
Current time indicator field
Temperature/weight indicator field
Oven Inner Temperature symbol
Booster symbol (rapid pre-heating)
Start/stop cooking key
0  Convenience food menu selection key
1 Temperature-time increase/decrease-navigate
keys
12 Text display
13 Convenience food selection display
14 Settings symbol
15 Alarm symbol
16 End of Cooking Time symbol
17 Cooking Time symbol
18  Steam Cooking symbol (*)
19  Function display
20  Temperature-Weight and Rapid Heating Setting
key
21 Time and settings key
* Varies depending on the product model.
Enable semi-automatic operation
In this operation mode, you may adjust the time period
during which the oven will operate (cook time).
1. Press On/Off button (1) to switch on the oven.
2. Press /\ or \/ (11) to select the desired
function.
3. For cooking time, press Time and Settings button
(21) for once to highlight "Cook time" on the Text
display (12). Cooking Time symbol (17) flashes at
the same time.

— 2 OO ~NO O ~wWwN =
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4,

Press /N or \/ (11) lightly to set the cooking
time. Cooking Time symbol (17) is displayed after
setting the cooking time.

o P r—‘?a c/\ N
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5.
6.

7.
8.

Put your dish into the oven and close the door.
For cooking temperature, press Temperature -
Weight and Rapid Heating Setting key (20) for
once to highlight "Temperature" on the Text
display.

Press /N or \/ (11) to set the temperature.
Press Start/Stop Cooking key (9) to start cooking.
"Cooking" appears on the display.

» The oven will be heated up to the preset
temperature and will maintain this temperature until
the end of the cooking time you selected. The oven
lamp is lit during the cooking process.

Il segments of the inner oven temperature
ymbol (7) will turn on when the oven reaches
he set temperature.

10.

11.

After the cooking is completed, "Good appetite...
Press >! to continue” appears on the display
and alarm signal is heard.

To stop the alarm signal, just press any key. If you
press Start/Stop Cooking key (9), oven continues
to operate in the selected mode. Alarm stops.

If you do not press Start/Stop Cooking key (9),
oven switches off automatically and current time
is displayed.



Switch on fully automatic operation

In this operation mode you can adjust cooking time

and end of cooking time.

1. Press On/Off key (1) to switch on the oven.

2. Press /\ or \/ (11) to select the desired
function.

3. For cooking time, press Time and Settings key (21)
for once to highlight "Cook time" on the Text
display (12). Cooking Time symbol (17) flashes at
the same time.

4. Press /N or N/ (11) lightly to set the cooking
time.

» Cooking Time symbol (17) is displayed after setting

the cooking time.

5. For end of cooking time, press Time and Settings
key (21) with short intervals until "Cook end
time" appears on the Text display (12). End of

—

© ¢ Cook end time ::",.EVB'

6. Press /N or N/ (11) to set the end of cooking
time.

» After setting the end of cooking time, End of Cooking

Time symbol (16) appears on the display.

7. Putyour dish into the oven and close the door.

8. For cooking temperature, press Temperature -
Weight and Rapid Heating Setting key (20) for
once to highlight "Temperature" on the Text
display. Press /N or \/ (11) to set the
temperature.

9. Press Start/Stop Cooking key (9) to start cooking.
"Waiting" appears on the display.

» Qven timer automatically calculates the startup time

for cooking by deducting the cooking time from the

end of cooking time you have set.

10. Selected operation mode is activated when the
startup time of cooking has come, "Cooking"
appears on the display and the oven is heated up
to the set temperature. It maintains this
temperature until the end of the cooking time. The
oven lamp is lit during the cooking process.

Il segments of the inner oven
temperature symbol (7) will turn on when
the oven reaches the set temperature.

11. After the cooking is completed, "Good appetite...
Press I to continue” appears on the display
and alarm signal is heard.

12. To stop the alarm signal, just press any key. If you
press Start/Stop Cooking key (9), oven continues
to operate in the selected mode. Alarm stops.

13. If you do not press Start/Stop Cooking key (9),
oven switches off automatically and current time
is displayed.

If you want to cancel the semi-automatic

or automatic programming after you have

set them, you need to reset the cooking
time. You can also switch off the oven by
pressing the On/Off key (1) if desired.

Setting the booster
Use Booster (rapid pre-heating) function to make the
oven reach the desired temperature faster.

cooking time symbol (16) flashes at the same time.

Booster can not be selected in Defrost, Slow
ooking, Warm keeping and Low temperature
ooking functions. Booster settings will be

cancelled in case of power outage.

Select the desired cooking function and then:

1. Press Temperature - Weight and Rapid Heating
Setting key (20) with short intervals until "Booster
passive" appears on the display.

2. Press /\ (11) to display 1"Booster active".
Booster symbol (8) remains lit.

® p == 10:30 SHOT M
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» Booster symbol (8) disappears as soon as the oven
reaches the desired temperature and oven resumes
operating in the function it was in before the Booster
function.

3. To cancel Booster function, press Temperature -
Weight and Rapid Heating Setting key (20) with
short intervals until "Booster active" appears on
the display.

4, Press /\ (11) to display 1"Booster passive".

© P 10:30 200° "
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» When you return to the function selection display
after this process, Booster symbol (8) disappears.
Using the keylock

You can prevent oven from being intervened with by
activating the Keylock function.
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Keylock can be used either when the oven is

perating or not. Oven can be switched off by
pressing the On/Off button (1) even when the
keylock is activated while the oven is
operating.

Activating the keylock

1.

Press Time and Settings button (21) with short
intervals until Key lock passive appears on the
display.

Press #\ (11) to activate the keylock. After
activating the keylock, "Key lock active” will
appear on the display.

O P 103 A b
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» After activating the keylock, "Keylock active"
warning will appear on the display when you press any
key (except \A).

Oven keys are not functional when the Keylock
unction is activated. Keylock will not be
ancelled in case of power outage.

Deactivating the keylock

1.

Press \/ (11) to deactivate the keylock. "Key
lock passive” appears on the display.

vF 10:3 o
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Using the clock as an alarm

You can use the clock of the product for any warning
or reminder apart from the cooking programme.

The alarm clock has no influence on the functions of
the oven. Itis only used as a warning. For example,
this is useful when you want to turn food in the oven at
a certain point of time. Alarm clock will give a signal
once the time you set is over.

Maximum alarm time can be 23 hours and 59
minutes.
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To set the alarm:
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1. Press Time and Settings button (21) with short
intervals until Alarm symbol (15) appears on the
display.

2. Press /\ or \/ (11) to set the time. Alarm
symbol (15) remains lit after setting the alarm
time.

3. After the alarm time is finished, alarm symbol will
start flashing and an alarm signal is heard.

4. Press any key to stop the alarm.

To cancel the alarm:

1. Press Time and Settings button (21) with short
intervals until Alarm symbol (15) appears on the
display.

2. Press #\ (11) until "00:00" appears on the
display.



Cooking times table Baking and roasting

he timings in this chart are meant as a guide. st rack of the oven is the bottom rack.
6 imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

then 180 ... 190
— then 180 ... 190

When cooking with 2 trays at the same time, place the deeper tray on the upper rack and the other one on the lower rack.
* Itis suggested to perform preheating for all foods.

(**) In a cooking that requires preheating, preheat at Slow cooking/Eco Fan Heating

the beginning of cooking until the oven temperature Do not change the cooking temperature after

symbol (8) attains the last level. ooking starts in Slow cooking/Eco Fan
Heating mode.
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Do not open the door during cooking in the
ISlow cooking/Eco Fan Heating mode.

T

errorm a preneatng ror minutes.

e White/red meats have to be flipped over in the pan prior to cooking until boiled down.
e Haricot beans have to be boiled for 30 minutes prior to cooking. You may directly use canned bean.
e (overing the cooking pan will increase performance of cooking.

Tlps for baking cake
If the cake is too dry, increase the temperature
by 10°C and decrease the cooking time.

e |fthe cake is wet, use less liquid or lower the
temperature by 10°C.

e [fthe cake is too dark on top, place it on a lower
rack, lower the temperature and increase the
cooking time.

e |f cooked well on the inside but sticky on the
outside use less liquid, lower the temperature
and increase the cooking time.

Tlps for baking pastry
If the pastry is too dry, increase the temperature
by 10°C and decrease the cooking time.
Dampen the layers of dough with a sauce
composed of milk, oil, egg and yoghurt.

e [fthe pastry takes too long to bake, pay care that
the thickness of the pastry you have prepared
does not exceed the depth of the tray.

e [fthe upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the
amount of sauce you have used for the pastry is
not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough
layers and on the top of pastry for an even
browning.

Cook the pastry in accordance with the mode
nd temperature given in the cooking table. If
he bottom part is still not browned enough,

place it on one lower rack next time.

Tips for cooking vegetables

e |fthe vegetable dish runs out of juice and gets
too dry, cook it in a pan with a lid instead of a
tray. Closed vessels will preserve the juice of the
dish.

e |favegetable dish does not get cooked, boil the
vegetables beforehand or prepare them like
canned food and put in the oven.

Cooking guide functions

Selecting the convenience food functions
Convenience Foods menu contains meal programmes
that are prepared for you by professional cooks
specially and stored in the memory of the control unit.
In this menu, temperature, rack position, weight and
cooking functions are set automatically.

You can change the weight and cooking time

according to your meal and your taste.

To select the Cooking Guide functions:

1. Press On/Off key (1) to switch on the oven.

2. Press Programme Selection button (2) to select
the Convenience Food function display. In this
step, “Cakes&Breads&Tarts” appears on the
display and Convenience Food Selection display
(13) iis highlighted.

o r 10:35

‘=

ICl Y l:ﬂ:ﬁs breads tarts © wiv @

N

26/EN



3. Press N\ or N (11) to select the desired
convenience food function main menu
(Cakes&Breads&Tarts, Meat Poultry, Meat, Fish,
Special meals, Special).

4. Press Convenience Food Menu Selection key (10)
to confirm the desired Main Meal menu.

5. Press /N or NV (11) to select the desired meal
(Cookies, Cake, Small cake, etc).

; P!——- 15:25 ,E’kg" bl
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6. Put your meal into the oven.
7. Press Start/Stop Cooking key (9) to start cooking.
"Cooking" appears on the display.

If Start/Stop Cooking key (9) is not
pressed within 20 seconds, the oven will
switch itself off.

8. After the cooking is completed, "Good
appetite...” appears on the display and alarm
signal is heard.

To stop the alarm signal, just press any
key.

"Back" appearing on the display while
navigating in the meal menu allows you to
return to the upper menu. Press
Convenience Food Menu Selection button
(10) to return to the upper menu.

Before starting to cook in the Convenience Food menu,

you can set the weight depending on the meal type

you have selected. To do this:

1. Press Temperature - Weight and Rapid Heating
Setting button (20) until the weight indicator field
starts flashing.
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2. Press Z\ or \/ (11) to set the weight.

Before starting to cook in the convenience food menu,

you can set the weight depending on the meal type

you have selected. To do this:

1. Press Temperature - Weight and Rapid Heating
Setting button (20) until the weight indicator field
starts flashing.

2. Press (11) key to set the weight.

Convenience food menu:
May vary depending on the models

IV ¢
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To select the steam assisted convenience food

functions:

1. Press On/Off key (1) to switch on the oven.

2. Press Programme Selection key (2) with short
intervals until Steam Cooking symbol (18) appears
on the display. In this step,
“Cakes&Breads&Tarts” appears on the display.

3. Press Z\ or \V (11) to select the desired
convenience food function main menu
(Cakes&Breads&Tarts, Meat Poultry, Meat, Fish,
Special meals, Special).

to confirm the desired Main Meal menu.
5. Press /N or \/ (11) to select the desired meal
(Cookies, Cake, Small cake, etc).
Put your meal into the oven.
Press Start/Stop Cooking key (9) to start cooking.
"Fill with 350 ml water" appears on the display.

Risk for health!
Do not use any other liquids apart from
potable water in the steam system.

© N>
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9. Open the door and add water through the water
inlet. "Door open" warning appears on the
display together with the audio warning when
filling in water.

10. Oven starts cooking and "Cooking" appears on
the display as soon as the door is closed.

11. After the cooking is completed, "Good appetite”,
"Please take the meal" appears on the display
and alarm signal is heard.

» To stop the alarm signal, just press any key.

12. Open the oven door and take out the meal as
so0n as cooking completes.

Close the oven door to start the Automatic Water

Vaporization function.

» In this step, “Disposing water” and the required

time appears on the display.

» It is important for your health not to use the

remaining water since the quality of the water that

waits will deteriorate. Water disposal smoothens the
dirt in the oven and allows it to be removed easily after
cooking.

» Wipe inside the oven with a cloth after disposing the

water,

Using the water container:

Water container consists of 2 pieces. Upper piece
removes the lime in the water.

Assemble the lower and upper parts of the container
as illustrated.

Do not fill more than 150 cc, otherwise the water is
not purified.

Remove the upper part and pour the water into the
oven with the lower part.

Remove the lime in the water container by
1 pplying the following procedure once in every
usages. Dissolve 2 teaspoon of salt in a
glass and pour into the water container. And
then, wash the lower container.

1 Upper part
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2 Lower part

Adding water:

1. Pull the pitcher illustrated in the figure (1).

2. Pour water into the container until you hear the
signal sound. Observe the amount of water from
the water indi

1 itcher

2 Water indicator

3 Vapour exit pipe

4 Drainage pipe for excessive water

The system waits at least 10 minutes for you
to add water. If you do not add water in 10
minutes, oven switches off.

To clean the pitcher, remove it from the oven
land wash with water only.

Water level in the tank should be checked
through the water indicator while adding
water. If the water level exceeds the tank full
level, excessive water will run into the oven.
Excessive water that run into the oven can
affect cooking in steam assisted automatic
cooking programmes and cause condensation
on the door. In order to avoid this, remove the
excessive water that has run into the oven
before cooking starts.

If the oven is switched off before the cooking
is completed and no cooking function is
selected within 2 minutes, "Please take the
meal. Water will evaporize." message wil
appear on the Text display soon as the oven is

switched on with On/Off key (1). Water
disposal starts automatically after around 1
minute.

CAUTION
Keep the door closed during water
aporization.

Steam assisted convenience food menu:
May vary depending on the models




Pizza, fresh thinbase | Chicken < 1600 | Fresh vegetable Roast lamb
gr

Dough pastry Turkey, thigh Jacketpotatoes | | Vealpotroast
Rmitege 0 F 0 0 0 0 o

Baguete

Settings menu

Brightness setting

Brightness can only be set when the oven is switched off.

1. Press Time and Settings key (21) with short intervals
until "Brightness" appears on the display.

2. There are 4 brightness levels, namely 1, 2, 3 and 4.
Press /\ or \/ (11) to select the desired level.

Brightness level decreases to save power
when the oven is switched off. It restores
to the set level again when the oven is
switched on.

Contrast setting

Contrast can only be set when the oven is switched off.

1. Press Time and Settings key (21) with short intervals
until "Contrast" appears on the display.

2. There are 4 contrast levels, namely 1, 2, 3 and 4.
Press /N or \ (11) to select the desired level.

Volume setting

Volume can only be set when the oven is switched off.

1. Press Time and Settings key (21) with short intervals
until "Volume" appears on the display.

2. There are 3 volume levels, namely 0 (mute), 1 and 2.

Press #\ or \/ (11) to select the desired level.
Language setting
Language can only be set when the oven is switched off.
1. Press Time and Settings key (21) with short intervals
until the last selected language appears on the
display.
Cooking times table for grilling
Grilling with electric grill

Veal chops

* depending on thickness

2. Press /N or N/ (11) to select the desired
language.

3. Confirm with Convenience Food Menu Selection key
(10).

How to operate the grill

WARNING
Close oven door during grilling.
Hot surfaces may cause burns!

—_

Press On/Off key (1) to switch on the oven.

2. Press /\ or \V (11) to select the desired
language.

3. For cooking temperature, press Temperature -
Weight and Rapid Heating Setting key (20) for
once to highlight "Temperature" on the Text
display. Press #\ or N/ (11) to set the
temperature.

4. Press On/Off key (1) to switch off the oven.

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the
back of the grill. This is the hottest area
and fatty food may catch fire.
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[ Maintenance and care

General information

Service life of the product will extend and the
possibility of problems will decrease if the product is
cleaned at regular intervals.

DANGER:
Disconnect the product from mains supply
before starting maintenance and cleaning
works.
There is the risk of electric shock!

DANGER:
Allow the product to cool down before you
clean it.

Hot surfaces may cause burns!

e (lean the product thoroughly after each use. In
this way it will be possible to remove cooking
residues more easily, thus avoiding these from
burning the next time the appliance is used.

e No special cleaning agents are required for
cleaning the product. Use warm water with
washing liquid, a soft cloth or sponge to clean
the product and wipe it with a dry cloth.

e Always ensure any excess liquid is thoroughly
wiped off after cleaning and any spillage is
immediately wiped dry.

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

he surface might get damaged by some
etergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

Do not use steam cleaners to clean the
ppliance as this may cause an electric shock.

Cleaning the pitcher

Pitcher stops at a certain point when you pull it
towards yourself.

When you continue pulling, it arrives at the second
stop point and stops again.

If you continue pulling after this point it will get out of
its place.

30/EN

You can clean the pitcher under tap water after
removing it.

Do not use chemical materials when cleaning
he pitcher. Use only water.

Cleaning the control panel
Clean the control panel and knobs with a damp cloth
and wipe them dry.

Do not remove the control buttons/knobs to

lean the control panel.
Control panel may get damaged!

Cleaning the oven

To clean the side wall

1. Remove the front section of the side rack by
pulling it in the opposite direction of the side wall.

2. Remove the side rack completely by pulling it
towards you.

Catalytic walls

Side walls or just back wall of oven interior may be
covered with catalytic enamel.

The catalytic walls of the oven must not be cleaned.
The porous surface of the walls is self-cleaning by
absorbing and converting spitting fat (steam and
carbon dioxide).



Steam Cleaning

It ensures easy cleaning because the dirt (having
waited not for too long) is softened with water drops
condensing inside the oven after giving steam for a
certain time.

® C Etean cleaning & v o

1. Press key to switch on the oven.

2. Make sure you have removed the food.

3. Press /\ or NV key to select "Steam
cleaning"mode.

4. Press Start/Stop Cooking key (9) to start cleaning.

If there is no water in the system, "Fill with 150 ml

water" appears on the displayed.

5. Fill with 150 ml water using the water container
supplied with your oven.

Risk for health!
Do not use any other liquids apart from
potable water in the steam system.

6. If the temperature inside the oven is below 100 C
when the door is closed, cleaning starts without
delay. If inner temperature is not below 100 C
with the water filled and door closed, "Cooling"
message appears on the screen.

When inner temperature falls below 100 C, cleaning

starts automatically.

or g0
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7. When cleaning starts, "Cleaning" message is
displayed.

» Steam is delivered into the oven until the water of

the system runs out.

teaming takes approximately 35 minutes with
he completely full container. This time will be
horter for less water.

8. When the water runs out, "Wipe the surfaces" is
displayed.

9. Open the door and wipe the inner surfaces of the
oven with a damp sponge or cloth.

When the cleaning is over (generally water runs out),

remaining water should be drained in any case. See

Cooking Guide Functions, page 28, Draining water.

Clean oven door

To clean the oven door, use warm water with washing
liquid, a soft cloth or sponge to clean the product and
wipe it with a dry cloth.

Don't use any harsh abrasive cleaners or sharp
metal scrapers for cleaning the oven door.

hey could scratch the surface and destroy the
glass.

Front door inner glass is coated to easy clean
o material. Do not use any harsh abrasive
leaners, hard metal scrapers, scouring pads
or bleach to clean front door inner glass as

they may scratch the surface. This may
destroy the coating material.

Removing the oven door

1. Open the front door (1).

2. Open the clips at the hinge housing (2) on the
right and left hand sides of the front door by
pressing them down asillu i i

1 2 3

1 Front door
2 Hinge
3 Oven

3. Move the front door to half-way.
4. Remove the front door by pulling it upwards to
release it from the right and left hinges.
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teps carried out during removing process
hould be performed in reverse order to install
he door. Do not forget to close the clips at the
hinge housing when reinstalling the door.

Removing the door inner glass
The inner glass panel of the oven door can be
removed for cleaning.

Open the oven door.

1 Frame
2 Plastic part
Pull towards yourself and remove the plastic part

4 123

1 Innermost glass panel

2 Inner glass panel

3 QOuter glass panel

4 Plastic glass panel slot-Lower

As illustrated in figure, raise the innermost glass panel
(1) slightly in direction A and pull it out in direction B.
Repeat the same procedure to remove the inner glass
panel (2).
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)'The first step to regroup the door is reinstalling inner
glass panel (2).
As illustrated in figure, place the chamfered corner of

Pt

Inner glass panel (2) must be installed into the plastic
slot close the innermost glass panel (1).

When installing the innermost glass panel (1), make
sure that the printed side of the panel faces towards
the inner glass panel.

It is important to seat lower comer of inner glass panel
into the lower plastic slot.

Push the plastic part towards the frame until you hear
a "click".

Replacing the oven lamp

DANGER:
Before replacing the oven lamp, make sure
hat the product is disconnected from mains

and cooled down in order to avoid the risk of
an electrical shock.
Hot surfaces may cause burns!

he oven lamp is a special electric light bulb
hat can resist up to 300 °C. See Technical
specifications, page 10 for details. Oven lamps
can be obtained from Authorised Service
Agents or technician with licence.




Position of lamp might vary from the figure.

he lamp used in this appliance is not suitable
or household room illumination. The intended
purpose of this lamp is to assist the user to
see foodstuffs.

he lamps used in this appliance have to
ithstand extreme physical conditions such as
emperatures above 50 °C.

If your oven is equipped with a round lamp:
1. Disconnect the product from mains.
2. Tum the glass cover counter clockwise to remove

3. Pull out the oven lamp from its socket and replace
it with the new one.
4. Install the glass cover.

If your oven is equipped with a square lamp:

1. Disconnect the product from mains.

2. Remove the wire racks as described. See
Cleaning the oven, page 30.

3. Remove the protective glass cover with a
screwdriver.

Pull out oven lamp and replace it with new one.
Install the glass cover and then the wire racks.

o~
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Troubleshooting

Oven emits steam when it is in use.

e |tis normal that steam escapes during operation. >>> This is not a fault.

Product emits metal noises while heating and cooling.

e \When the metal parts are heated, they may expand and cause noise. >>> This is not a fault.

Product does not operate.
o The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.

*  Product is not plugged into the (grounded) socket. >>> Check the plug connection.
e Buttons/knobs/keys on the control panel do not function. >>> Keylock may be enabled. Please
disable it. (See. Using the keylock, page 23 )
Oven light does not work.
e Qven lamp is defective. >>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.
Oven does not heat.
e Function and/or Temperature are not set. >>> Set the function and the temperature with the
Function and/or Temperature knob/key.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.
Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.

Never attempt to repair a defective product
yourself.
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Mepen Hayanom aKcnyaTaumm NpoYMTanTe 3T0 PyKOBOACTBO Nonb3oBatens!

YBaxaeMblit nokynarens!

Cnacubo 3a To, YTO OTAANM NPELNOYTEHNE NPOLyKLMU koMnaHum «Beko». Hageemcs, uTto 310
BbICOKOKAYECTBEHHOE M3LENe, M3rOTOBMNEHHOE C NPUMEHEHNEM CaMblX COBPEMEHHbIX TEXHONOTMIA, ByaeT
[EMOHCTPUPOBATbL HaWUnyyLle pe3ynbTathl SKCyaTauuu. [ins aToro nepe Haqarnom akcnnyarawum
BHUMATENLHO NPOUMTAIATE 3TO PYKOBOACTBO M BCHO COMYTCTBYHOLLYHO [IOKYMEHTALMIO W MCMONb3YITE €ro B
[JanbHeiilleM B kayecTBe CnpaBoYHUKa. ECnn Bbl nepenaeTe unen1e HOBOMY BriafienbLy, nepenante emy 1
PYKOBOACTBO nonb3oBatens. [MpuaepxusaiTecs BCex NpeaynpexaeHni u MHopMaLmn, COnepKaLLmxcs B
PYKOBOACTBE.

MomHuTe, YTO JaHHOe PYKOBOACTBO MOMb30BaTENSs TAKKe MOXET ObiTb MPUMEHUMO K HEKOTOPLIM APYrM
Mozensm. Pasnuums mexay mogensamu 6yayT ykasaHbl B pyKOBOACTBE.

MosicHeHns K cMMBONaM

B AaHHOM pyKOBOLCTBE MOMb30BATENS UCMIONb3YKTCS CrEeayHoLmMe CUMBONbI:

BaxHas nHchopmaums unm nonesHole
COBETI MO UCMONb30BaHMI0.

MpeaynpexneHre o cUTyaumsX,
ONacHbIX 4718 XU3HU NIOAEi 1
MMYLLECTBA.

MpenynpexaeHne 06 onacHocTy
MOPAXEHUS SNEKTPUYECKUAM TOKOM.

MpenynpexaeHne 06 onacHocTy
noxapa.

[Mpepynpexaenne o ropsumnx
MOBEPXHOCTSIX.

B B BB B

Ipouspoaureib: kKomnauusi Apdejnk (Arcelik A.S.)
10puanyeckuii aapec: Kapaau JIzkannecn Ne 2-6 34445

Crormogxe/Cram0yn/Typuuns
C € E H[ Ilpousseneno B Typuun
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[l BaxHb1e MHCTPYKLMM 1 NpeaynpexaeHNs N0 TeXHMKe
6e30MacHOCTM U OXpaHe OKpyXKatoLien cpefbl

B naHHom pasgene cogepxatcs
WHCTPYKLMM MO TEXHMKE
Be30nacHoOCTM, KOTOPbIE NOMOTYT
BaM usbexatb TpaBMm K
nospexaeHuit. Mpu HecobnoaeHum
9TWX NpaBWN BCE rapaHTUiHbIe
00s13aTeNbCTBA AHHYMUPYIOTCS.

ObLwme npasuna TEXHUKM
Be3onacHocTu

4/RU

OT0 U3aenme MoxeT
9KCMIyaTMpOBaThCs AETbMU
cTaplue 8 neT v noapMu ¢
OrPaHUYEHHBIMU (HU3UYECKUMY,
CEHCOPHBIMM UK YMCTBEHHBIMM
CMOCODHOCTAMM, a TaKxke
nMuamMu, He UMELLMMM
[0CTATOMHOrO OMbITa U 3HAHWN,
TOMNbKO B TOM Cyyae, €CNN OHM
HaxoAaTcsa Noj, HabnoaeHnem
NnL, OTBETCTBEHHbIX 32 WX
6e30nacHoCTb, Unu
NPOVHCTPYKTUPOBAHLI Ha
npeameT 6e3onacHoro
CNONb30BaHNUS U3AENNA U
0CO3HAIOT CBA3AHHbIE C 3TUM
PUCKM.

Cnepute 3a TeM, 4TOObI AETH HE
urpanu ¢ yctponctaom. [letu
MOTYT YUCTUTb 1 0BCNyXMBaTbL
YCTPOWCTBO TOMNbLKO NOA
HabnoaeHnem.

PaboTbl N0 yCTaHOBKE W
PEMOHTY AOMKHbI BBIMOMHATLCS

TONBKO NPeLCTaBUTENSMU
ABTOPW30BAHHON CEPBMCHOM
cnyxobl. MponssoanTenb He
HeceT OTBETCTBEHHOCTY 3a
NoBpeXaeHNs B pesynbTare
BbINOMHEHMS paboT nuuamu, He
VMEIOLLIMMM COOTBETCTBYIOLLE
KBanudukaumn. 310 Takxe
MOXET NPUBECTU K
aHHYIIMPOBAHWIO rapaHTuum.
[Nepen, ycTaHOBKOM

BHUMATENbHO NPoYTUTE
WHCTPYKLMK.

He nonb3ynTeck HemcnpaBHbIM
U3genueM, a Takxke npu Hanuumm
Ha HEM 3aMeTHbIX MOBPEXAEHUN.
[MpoBepsiiTe, 4TobLI NOCNE
KaXgoro Mcnonb3oBaHns
nepexnoyaTeny gyHKUumn
n3genums Bbinn BbIKIIOYEHSI.

OnekTpobe3onacHoOCTb

B cnyyae HeucnpasHoCTH
cnepyeT npekpatuTb
aKCnyaTaumio usgenus, noka
OHO He BydeT OTPEMOHTUPOBAHO
B aBTOPW30BaHHOM CEPBUCHOM
ueHTpe. CyluecTByeT puck
NOPaXeHNs ANEKTPUYECKUM
TOKOM!

W3penue MOXHO nofkmoyaTb
TOMNBKO K 3a3eMIEHHON
PO3eTKe/NIMHUK, HaNPsHKEHNE 1
YPOBEHb 3aLLMTbI KOTOPOIA



COOTBETCTBYIOT NapamMeTpam,
yKa3aHHbIM B pa3aene

« TexHu4eckue XapPaKTEPUCTUKNY.

YCTaHOBKY 3a3eMIeHNs AOSKEH
BbINOSHATb
KBanMULMPOBaHHbIN
cneyuanuct (npu
ncnonb3oBaHun npubopa ¢
TpaHcdopmaTopom unm 6es
Hero). Hala komnaHus He HeceT
OTBETCTBEHHOCTM 3a Kakue-nnbo
Npobembl, BO3HUKLIME
BCINEACTBUE UCMONb30BaHNS
nsgenus 6e3 3azemneHus,
BbINOIHEHHOrO B COOTBETCTBUN C
MECTHbLIMW HOPMaMK 1
npaeunamu.

Hukorga He neunte Bogy Ha
nsgenue Bo BpeMs MblTbs!
CyLLecTBYyET PUCK NOpaXeHNs
ANEKTPUYECKMM TOKOM!
KaTeropudyecku 3anpeLyaercs
[0TparnBaThbCs K LUTENCENbHOM
BUITKE BNI@XHbIMM pykamu! He
TAHUTE 3a Kabenb NUTaHus.
BbIHUMas BUSIKY 13 PO3ETKM,
BepuTeck HEMOCPEACTBEHHO 3a
BUIIKY.

[Mpexae Yyem NpucTynathb K
YCTaHOBKE, TEXHUYECKOMY
0BCnyXuUBaHMIO, YUCTKE 1
PEMOHTY, usgenme Heobxoanmo
OTKIMIOYUTL OT SNEKTPOCET!.

Bo nsbexaHne HeCcHaCTHbIX
CNyYaeB Npu NoBPEXAEHNM
kabens NMTaHWs ero 3ameHy

[OMKEH BbINONHATD
NpOW3BOANTENb, ETO CELNanuCT
Mo CepBUCY UMK NULO, UMetoLLIEE
aHarnornyHyto Ksanuukawmo.
OnekTponpubop cneayeTt
yCTaHaBNMBaTb TakuM 0O6pasoM,
4TOBbI €r0 MOXHO BbINO
MOMHOCTLIO OTCOEANHUTL OT
CETN 3NEKTPONUTAHMS.
OTcoenHeHWe fOIMKHO
OCYLLECTBNATLCA C NOMOLLbIO
LUTENCENbHON BUIKN UK
BbIKNKOYATENS, BCTPOEHHOTO B
(DMKCUPOBAHHYIO CETb
ANEKTPONUTaHMS, B
COOTBETCTBUM CO
CTPOUTENBHBIMI HOPMATUBaMM 1
npasunamu.

3aaHas cTeHKa AyX0BOro Lwkaga
BO BpeMsi paboTbl CUSBHO
HarpeBaeTcs. Cniegute 3a Tem,
ANEKTPUYECKME NPOBOAA HE
conpukacanuce ¢ 3agHen
CTEHKOW, TaK KaK 3TO MOXET
NPWUBECTM K UX NOBPEXKAEHMIO.
CneguTe 3a TeM, YTOObI LLUHYP
NUTaHNS He Bbin 3axaTt mexay
pamow 1 ABepLEN LyXOBOro
LwKada, u He NpoknagblBanTe
€ro Mo ropsi4MM NOBEPXHOCTSM.
B npoTMBHOM cnyyae m3onsauus
kabens MOXeT pacnnaBuTbCS,
4TO NPUBEAET K KOPOTKOMY
3aMbIKaHMIO W NOXapy.

Bce paboTbi ¢ aneKTPUYECKUM
obopyZaoBaHNEM W CUCTEMAMY
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LOMKHbI BBINONMHATHCS TOMBKO
KBanu1LMpOBaHHbLIMM
cneyuanuctTamu, JonyLweHHbIMK
K BbINOSTHEHMIO TakuX pabor.

B cnyyae kakoro-nm6o
NOBPEXAEHNS BbIKITIOUMTE
Npnbop 1 0TCOEAMHUTE €ro OT
anekTpoceTun. [ing aToro
BbIKITIOYMTE OOLLMA
npesLoXpaHuTeNb B JIOME.
lMpoBepbTe, COOTBETCTBYIOT SN
W3LENNI0 HOMUHANbHbIE
XapakTepucTUKM
npefoXpaHuTens.

BesonacHocTb n3genus
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[laHHOe u3genve 1 ero BHeLLHWe
4acTW HarpeBaroTCcsa B Npouecce
ncnonb3oBaHust. byapte
OCTOPOXHbI, HE KacalTechb
HarpeBaTesIbHbIX 3NIEMEHTOB.
[eteit mnapwe 8 net cnegyet
ponyckatb K AyX0BOMY LKady
TOMNbKO NOZ, NOCTOSAHHbLIM
NPUCMOTPOM B3POCSIbIX.

He nonb3ynteck npubopom,
HaXoAsCb Nof BO3AENCTBMEM
ankorons Unum NeKapCTBEHHbIX
npenapaToB, CHUKALLMX
CKOPOCTb peaKLuun unm
HapyLUALLMX KOOPAMHALMIO
LBUXEHUA.

ByabTe 0CTOPOXHBI NPy
MCNONb30BaHUN CIIUPTHBIX
HaNWTKOB B NPUIrOTaBNNBaEMbIX
bntoaax. Mpu BbICOKOA

Temnepartype CnupT ucnapseTcs
W NPK CONPUKOCHOBEHMM C
rOPSYUMU NOBEPXHOCTAMM
MOXeT 3aropeTbCs W Bbl3BaTb
noxap.

He pacnonaraiTe psgom ¢
npuéopom
NerkoBoCNIamMeHsIoLLmMecs
MaTtepuarnbl, Tak kak BO BpeMs
paboTbl ero 6okoBbIE
NOBEPXHOCTW MOTYT CUIBHO
HarpeBaTbCs.

Bo Bpems paboTbl yCTPONCTBO
MOXeT HarpeBaTtbCs. byabTe
OCTOPOXHbI, He KacalTechb
HarpeBaTenbHbIX 3NIEMEHTOB
BHYTPM yXOBOro LWkada.
Cnepute 3a TeM, YTOObI
BEHTUNSALMOHHbIE OTBEPCTUS
ObIsIM NOMHOCTBLIO OTKPLITI.
He pasorpeBaiiTe B yXOBOM
LwKay NpoAyKTbI B 3aKPbITHIX
KECTSHBIX UK CTEKNAHHBIX
BaHkax. BHyTpu BaHok MoXeT
NOBbICUTLCS AABNEHNE, YTO
NpWBELET K B3PbIBY.

He cTaBbTe NPOTUBHM UMK
nocyzy HenocpeacTBEHHO Ha
[HO QyXOBOrO LKadha, a Takke
He KrnaguTe Ha Hero
arntMUHUEBYIO (DONbTY.
M36bITouHOE TENNo MOXeT
NPWUBECTM K NOBPEXAEHMIO AHA
[YX0BOro LKada.

He ncnonb3yinte anis YUCTKU
CTEKNSAHHOW ABEpLIbI AYXOBOTO



Lkada rpybble abpasmsHble
YUCTALLME CPEeaCTBA UMK OCTPbIE
MeTannmyeckune ckpedku, 4tobwl
He nouapanatb NOBEPXHOCTb,
MOCKOJbKY 3TO MOXET NPUBECTY
K pa3pyLUEHUIO CTeKna.

He ucnonb3aynte Ansa YicTku
YCTPOWCTBA NApPOOUMCTUTENN,
MOCKOIbKY 3TO MOXET NPUBECTY
K NOPaXEHMIO SNEKTPUHECKNM
TOKOM.

[MpaBunbHOE pacnonoXeHue
NPOBOJIOYHON PELLETKN 1
NPOTUBHS Ha HANPaBMSOLLMX
[MpOBOMOYHYHO peLETKY u/unu
NPOTUBEHb CresyeT NpaBuUIibHO
yCTaHaBNMBaTb Ha
Hanpasnswwwe. BctasbTe
NPOBOSOYHYIO PELLETKY Un
NPOTUBEHb MEXAY 2
HaNPaBNALLWIMU N NPOBEPbLTE,
YCTOMYMBO N AEPXUTCA
peLeTka Unu NpoTMBEHD (CM.
pUCyHOK). TonbKo nocne aToro
MO acTb Ha HWX NPOLYKTb

He nonb3ynTeck AyxoBbIM
LUKachoM, ecrnm CTEKI0 B

nepeaHen agepLe NoTpeckanoch
WU BbIHYTO.

Pyuka fyxoBKku He
npegHa3HaveHa ans CyLUKM
nosiotexew. Ecnm yHkums
rpuns BKMOYEHa, a Asepua
OTKpbITa, HEe BeLLanTe
nonoTeHLa, NnepyaTki u apyrue
TPANUYHbIE U3aEnus.

MomeLLas NnpoayKTbl B rOPSUMI
[YXOBOW LKA Mnu BbIHUMAs UX
0TTYyZa, 06s3aTensHO
NoJIb3YUTECH TEPMOCTONKMMM
pyKasuLamm.

Monoxwute bymary ans
BbICTUNAHMSA NEKaPHbIX POpM B
FOPLUOK NS BapKW Unn Ha
NPOTUBEHb, PELLETKY U T.4.
BMecCTe C NpUroTaBnmMBaeMbIMM
NULLEBLIMU NPOAYKTAMM, 1
noMecTuTe BCE B
npeLBapuUTENbHO HarpeTyio NeYb.
Yoanute nanuwku dymar,
BbICTYNatoLLMe 3a npegerbl
NPOTUBHSA UIN ropLLKa, YTOObI
OHU He CMOTM conpukacaTbes ¢
HarpeBaTeNbHbIMU 31IEMEHTAMM.
He ucnonb3yite Gymary ans
BbICTUNAHMSA NEKAPHbIX POpPM,
paboyas Temnepatypa KoTopoil
HWXe TemnepaTypbl B neyun. He
knagute Bymary
HenocpeaCTBEHHO Ha OCHOBaHWE
neum.

[Nepen, 3aMeHON NaMnoYKu
ybeauTech, YTO YCTPOMCTBO
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BbIKMIOYEHO, YTOObI M30exaTb
NOPaXeHNS ANEKTPUYECKUM
TOKOM.

[ins obecneyeHms noxapHoil
BesonacHoCcTH n3genus
cobntopaiite HiKeyKasaHHble
npasuna.

YbeauTech, YTO BUMKA NNOTHO
BCTaBNeHa B PO3ETKY U He
NCKPWT.

3anpeLaeTcs UcnonbL3oBaTh
NOBPEXAEHHbIN NGO
obpesaHHbIii kabenb, a Takxke
YAUHUATENb; MOXHO
NoJIb30BaTLCA TOSLKO
OpUrMHanbHbIM kabenem.
Ybeautecs, 4To B po3eTke, K
KOTOPOIA NoAKNoYaeTCs u3aenue,
OTCYTCTBYHOT XMUAKOCTb MK
BRara.

cnonb3oBaHue nNo Ha3Ha4YeHUo
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[laHHoe usgenue
npeaHa3Ha4YeHo UCKITIYMTENBHO
Ans ObITOBOTO UCMONb30BAHMS.
3anpeLyaeTca Ucnosb3oBaTh
NpnbOp B KOMMEPYECKMX LIENSX.
[aHHoe uspgenue
npeaHa3Ha4YeHO UCKITIOUYMTENBHO
AN NpUroToBneHns nuwm. Ero
3anpeLeHo 1cnonb3oBath Ans
OPYTUX Lenei, Hanpuvep, ans
oborpeBa nomeLleHus."
W3penue He cnepyeT
MCcnonb30BaTh C LiENbHo
HarpeBaHus Tapenok nog

rpUneMm, CyLKu NONOTEHEL, W
NOCYAHbIX NOMOTEHeL, NyTeMm
pasBeLLMBAHUS UX Ha pyyKax, a
TaKke ansa oborpesa
NOMELLEHMS.

MponsBoauTenb He HeceT
OTBETCTBEHHOCTU 32
NOBPEXAEHNS B pe3ynbTaTe
MCMONb30BaHUSA U3LEeNNs He No
Ha3Ha4YEHWIo UK
HenpasuIbHOro obpalLeHms ¢
HUM.

[yxoBoW Wwkap MOXHO
“cnonb3oBathb AN
pasMopaxuBaHus, BbiNekaHus,
KapeHWs 1 NPUroTOBIIEHNS
NPOAYKTOB Ha rpune.

BesonacHocTb AeTen

[ocTynHble YacTh npubopa
MOTYT CUNbHO HarpeBaTbCs Npu
ucnonb3oBaHun. He gonyckante
K HUM JeTet.

YnakoBOYHble MaTepuansi
onacHbl Ans aeTen. XpaHute
yNakoBOYHbIE MaTepuansl B
HeZOCTYNHOM [ns JeTel MecTe.
YTuUnusumpynte Bce ynakoBOYHbIE
maTepuanbl B COOTBETCTBUM C
HOpMamK No oxpaHe
OKpyXXatoLLen cpespl.
OnekTpuyeckoe 060pynoBaHue
NpeaCTaBNSAT ONACHOCTL ANS
petein. Bo Bpems paboTbl
[YX0BOrO LUKadha He JonyckanTe



K HEMY [ieTel, a Takke He
paspeLLainTe UM Urpatb C HUM.

* He pa3smeLyaitTe Hag npubopom
npeaMeThl, KOTopble AETU MOTyT
nonbITaTbCs AOCTaT.

* He cTaBbTe Ha OTKPbITYIO
LBEpLY TsKenble NpeameThbl U
He No3BONANTE LETAM CaauTbCS
Ha Hee, [lyxoBou LwKad MOXET
NepeBepHyTLCH, a TaKkKe MOryT
BbITb NOBPEXAEHDI NETNN
OBEPLbI.

YTunuzauus craporo usgenus

Cooteetcteue lupektuse EC 06 ytunusauumn

INEKTPUYECKOTO W INEKTPOHHOTO 060pyAoBaHMSA

(WEEE) n ytunu3sauus Bbiwweawero 3
notpe6nexns 060pyaoBaHus:

[anHoe n3penve cooteetctayeT [upektuse EC 06
YTUAN3aLMM MEKTPUYECKOTO W 3NEKTPOHHOTO
obopyposanms (2012/19/EU). anHoe napenve
NMEET MapkVPOBKY, YKa3bIBAIOLLYIO Ha YTUNM3ALMI0
€r0 KaK 3MEeKTPUYECKOTO U 3NEKTPOHHOTO
obopyposarms (WEEE).

370 W3aenve NPoM3BEAEHO U3 BbICOKOKAYECTBEHHBIX
[eTaneit u Matepuaros, KOTopble Noanexar
MOBTOPHOMY MCNONb30BaHWI0 U NepepaboTke.
MoaTomy He BblbpackiBanTe u3genue ¢ 0bbIYHbIMK
ObITOBLIMM OTXOAAMM MOCIE 3aBEPLUEHUS €T0
akcnnyatauun. Ero cnegyer caats B
COOTBETCTBYIOLLMA LIEHTP MO yTUAM3ALMM
3NIEKTPUYECKOrO W 3NEKTPOHHOrO 0bopyaosaHus. O
MECTOHaXOXEHM TaKWX LEHTPOB Bbl MOXETE
y3HaTb B MECTHbIX OpraHax BnacTy.

CootBetcTBUe [inpektuBe EC 06 orpaHnyeHnn
cofepxaHus BpeaHbix BewwecTs (ROHS):
MprobpeTeHHOEe BaMy U3Lienue COOTBETCTBYET
[upextuse EC 0 npaBunax orpaHnyeHmns
cofepxaHus BpeaHbix Bewects (2011/65/EU). OHo
He COLEPXKUT BPeAHbIX U 3anpeLLEeHHbIX MaTepuanos,
yKa3aHHbIX B [JnpekTuse.

YTVIHM3aL|M$| ynakoBO4HbIX MaTepuanoB

*  YnakoBOYHbIE MaTepuarbl OnacHbl Ans AeTen.
XpaHWTe yNakoBOYHbIE MaTepuarsl B
©e30MmacHOM W HeOCTYMHOM 1S AETEN
MeCTe.YNakoBOYHbIE MaTepuarnbl n3nenvs
M3roTOBMNEHBI U3 MATEPUANoB, NOANEXKALLMX
BTOPUYHOW nepepaboTke. YTUnnsupyiTe ux
COOTBETCTBYHLLMM 0DPa3oM 1 copTUpyiTe
COMMACcHO MHCTPYKLMIA MO 0BpaLLEHNO C
0TXOfaMM, NOANEXALLMMU BTOPUYHOM
nepepaboTke. He yTunuaupyiite ux BMecTe ¢
00bIYHBIMM OBITOBLIMM OTXOAAMM.
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a OGuiue cBeneHus
0630p

DO WN —

76
lMpoBonoyHas peLueTka
MMonkm
MpoTuBEHb
lMepepHsia asepua
Pyuka asepupl
Tpybka BbIx0aa napa

ar

S 0o~
-~ o

OTBepcTUs Anst Bbinycka U3BbITOYHON BRaru
[TonoxeHus nonok

Ykasatenb ypoBHs BOAbI

EmkocTb

[NaHenb ynpaenexus

DT WN —

7

12 11

KHonka BK/1./BbIKI.

KHonka Bbibopa nporpammbl
OYHKLMOHaNbHbI Aucnnen

lone nHaMKkaTopa TeKyLLEro BpemMeHu

Mone uHamkaTopa Temnepatypbl/Beca

KHomkv HaBWrauuu v perynupoBaHus
TeMnepaTypbl-BpemMeHu

KHonka Ha4ana/npekpaLieHusi NpuroToBNeHUs
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10
1

12

10 9 6 8
KHonka meHio Bbibopa nposyKToB-
nonycabpukaTos
TekcToBbI gucnnei

[ucnneit Bbibopa NpoaykToB-nonydabpukaros
KHonka HacTpouku Temnepatypbi/eca u
YCKOPEHHOTO pasorpesa

KHorka BpemeHu 1 HacTpoek



CopepxaHue ynakoBKu

3menve KoMNnekTyeTCst pasnuyHbIM
HabopPOM LONONMHUTENBHBIX
NPUHAANEXHOCTEN B 3aBUCUMOCTH OT
Mozen. HekoTopble AONONHUTENbHbIE
MPUHaLNEXHOCTH, ONUCAHHBIE B PYKOBOACTBE
nonb30BaTensl, B KOMNIEKTE 3TOTO U3aenust
MOFyT OTCYTCTBOBATb.

—_

PykoBoacTBO nonb3oBarens

MpoTuseHb

[peaHasHayeH 4019 BbINEYKW U3LENnUi U3 TecTa,
pasMopaX1BaHNs 3aMOPOXEHHBIX NPOSYKTOB W
XapeHust NpoayKTOB GOMbLLMMM KyCKamu.

Iny6okuit npoTMBeHb

lpenHasHayeH Ans BbINEYKM M3LENni U3 TecTa,
XapeHust NpoayKToB GOMbLLMMM KycKamu,
COYHbIX Bt0A, a Takoke AN coopa CTeKatoLLero
Xvpa npy NPUroOTOBREHUN Ha rpure.

npOTMBeHb AN BbiNe4ykun
I'Ipe,qHasHaqu [Ons BbINEYKM U3LEnuii U3 TecTa,
Hanpuvep, cAoBHOro 1nm CYXO0ro rneveHbA.

lpoBonoyHas pelwetka

lpenHasHayeHa 4ns xapeHus, a Takoke Ans
pa3melLLieHNst NPOAYKTOB Ha HYXHOW NOMKe npw
BbINEYKE, XXapeHu Ui NpUroTOBNEHUN B
thopmax.

MpaBunbHOe pacnonoxeHne NPOBONIOYHOM
peLeTK! Ha BbIABUKHLIX HanpaBRsoWnX
Bnarogaps Hanuuuio BbISBKHBIX
HanpaBnAOLLMX MOXHO NErko yCTaHaBnMBeath 1
BbIfBUraTb NPOTUBHW U NPOBOMOYHYIO PELLETKY.
Mpu yCTaHOBKE NPOTUBHEN UMW MPOBOMOYHOM
peLLeTKuM cneavTe 3a TeM, YTobbl kpas
NPOTWBHS UMK PELLETKA ONUPanuch Ha
LUTHIPbKM, PACNONOXEHHbIE Ha 3aHEN YacTu
BbIBIKHBIX HANPaBRSHOLLMX.
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TexHU4YecKune XxapakTepucTmKu

Obujast noTpeonHemas MOLLHOCT

Tun kabens/ceyeHue HO5VV-FG
3x 1,5 mm?

YCTaHOBOYHbIE pasmeps! (BbICOTa/LUMPUHA/rNyOMHa **590 nunm 600 mm/560 Mm/MUH. 550 Mm
15/25 Br

*k

CreneHb 3awuThl IP 44

OcHoBHble cBeAeHUS [laHHble Ha NacnopTHOM Tabnnyke SHEPronoTPEONeHNs ANEKTPUIECKMX AyXOBbIX
LkachoB NpUBEAEHbI B COOTBETCTBIM €O cTanaapTom EN 60350-1 / [EC 60350-1. 311 aaHHble
onpeaeneHbl Npy CTaHLAPTHON Harpyake ¢ YHKLMSIMU HUKHEMO-BEPXHEMO HArpeBaTENbHOTO arieMeHTa
WUNK HarpeBa C MOMOLLBIO BEHTUASTOPA (MpK Hanuumu).

Knacc sHepreTuyeckoit ahthekTMBHOCTM ONpeaeneH B COOTBETCTBUM C NPUBEAEHHBIMI HIXE
NpYOPUTETaMM B 3aBUCUMOCTY OT HANUUMS! UMK OTCYTCTBMSI COOTBETCTBYHOLLMX DYHKLMA B U3aenmu. 1 -
MpUroTOBIIEHNE C BEHTUASTOPOM - SKOHOMUYHBIN PEXIM, 2 - Me[neHHOe NPUroToBMEHe B
Typbopexume, 3 - MpuroToBneHue B Typobopexmume, 4 - Harpes CBEPXY W CHU3Y C BEHTUNSTOPOM, 5 -
Harpes cBepxy 1 CHu3y.

CMm. pasgen Yemanoska, cmp. 13.

Mpu yCOBEPLUIEHCTBOBAHUN KauecTBa 3HaueHws, yka3aHHbIE Ha STUKETKaX U3aenus
NPOAYKLMM TEXHUYECKIE XapaKTEPUCTHKN NK B CONPOBOAMTENBHOI JOKYMEHTALAM,
MOTYT BbITb U3MEHEHBI BE3 nony4eHs! B 1abopaTopHbIX YCNOBMSIX
NpeL,BapUTENBHOTO YBEAOMIEHMS. COrMacHo COOTBETCTBYHOLLMM CTaHAapTaMm.

OTW faHHble MOryT ObITb MHBIMMW B
3aBMCMMOCTY OT YCIOBMI SKCMyaTaLmm

u3nenua.

MHHIOCTpauMM B JaHHOM PYKOBOACTBE
BNAKTCA CXEMaTUYHBIMW U MOTYT HECKOIBKO|
TNNYaTbCA OT KOHKPETHOro U3aenus.
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K Ycranoeka

[Mpnbop JOMKEH yCcTaHaBMMBaTLCS
KBANMMLMPOBAHHBIM CMIELMANUCTOM B
COOTBETCTBUM C [ENCTBYOLAMU HOPMaMK U
npasunamu. B npoTUBHOM Cryyae rapaHTus
aHHynupyetcs.lpon3BOANUTENb He HeceT
OTBETCTBEHHOCTY 3a NOBPEXAEHUS B pesynbTare
BbINOMHEHNS paboT NULAMK, HE UMEIOLLUMI
COOTBETCTBYHOLLEN KBanuukaLmum. 310 MOXeT
NPUBECTY K aHHYNMPOBAHWK) rapaHTum.

MofroToBka MecTa yCTaHOBKY,
NEKTPUYECKOTO 0BOPYLOBAHHS
BecneunBaeTcs nokynarenem.

OMACHO:

BbITOBOV Npubop creayeT yCTaHaBNMBaTH B
COOTBETCTBUM CO BCEMMU MECTHbIMM HOpMamu
MO NOAKITKYEHHIO ra30BOr0 U/nnm
3MEKTPUYECKOro 0B0pyAOBaHMS.

ONACHO:

Mpexae Yem NpucTynath K yCTaHOBKE,
BU3yarbHO NMPOBEPbTE OTCYTCTBUE BHELLUHMX
[nedeKToB AyxoBoro Lkada.

Mpn HanuuMm SedeKToB He yCTaHaBNMBalTe
ero. MoBpexaeHHbIe 3NeKTponprbopbI
npesCcTaBnsitoT cOBON yrpo3y BaLuei
6e30nacHoCTM.

[o Hayana ycTaHOBKU

Mprbop NpeaHasHayeH 1S YCTaHOBKY B

CTaHOAPTHYIO KyXOHHYH Me6Erb, MMEIOLLYHCS B

npopaxe. Mexay ObITOBOW TEXHWUKOM, CTEHAMM KyXHN

1 MebenbIo creayeT 0CTaBUTb ONPEAENEHHOE

BesonacHoe pacctosiHue. CM. pUCYHOK (pasmepbl

NPUBEOEHB! B MUNIIMMETPAX).

*  Mcnonb3yemble MOBEPXHOCTY, CUHTETUYECKME
MOKPbITUS 1 KIen JOMKHbI ObITh
TepMocTonkumMm (He meHee 100 °C).

* KyxOHHble Wkathumkn JOMKHbI ObITh
BbIPOBHEHDI MO YPOBHIO W 3aKPENIIEHbI.

J Ecnv nog, oyXOBKOW €CTb BbIABWKHON ALLMK,
MEXIy HAM W [IyXOBKOW HeobXxoaumo
YCTaHOBUTb NMEPEropoaKy.

+  TlepeHocky YCTPOACTBA [OMKHbI BBIMOMNHSATL HE
MEHEE [IBYX YENOBEK.

He ycTaHaenuBaiiTe usgenve psaom ¢
XONOAUBHUKOM M MOPO3UIBHON KaMepOw.
[Tockonbky Ayx0BOW Lkad U3nyJaeT Tenno,

X0noAumbHKK 6yayT noTpebnaTh 6onblue
3MEKTPOIHEPruN.

He nepemetaitte ycTpoicTBO, fepxack 3a
BEpLY WWnK 3a py4ky ABEpLbl.

Ecrv npubop cHabxeH NPOBOMOYHbIMM
pyuKamu, Nocre nepemeLLeHust flyXoBoro
lukadha MPWKMUTE KX K BOKOBBIM CTEHKAM.
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590

595
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550

* MUH.

YcraHoBKa 1 nogknoueHme

+  BoiTOBOM NpUbOp CreayeT ycTaHaBnmBaTh B
COOTBETCTBIM CO BCEMM MECTHBIMY HOPMaMK
MO MOAKITKYEHMIO ra30BOr0 W 3NIEKTPUHECKOTO
0bopynoBaHms.

MoaknioyeHue K anekTpoceTy

MopkmioyaitTe NPUBOP K PO3ETKE UMM NIUHWM C

3a3eMMEHNEM, 3aLUMLLEHHYIO NPefoXpaHUTEneMm,
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MOLLHOCTb KOTOPOTO COOTBETCTBYHT JaHHBIM,
npvBEaEHHbIM B Tabnmue "TexHnyeckne
XapaKTepucTUKi". YCTaHOBKY 3a3eMNEHNE JOIMKEH
BbINOMHATH KBANM(ULMPOBAHHbIN CrieLuanicT (npu
1CMoNb30BaHuu Npubopa ¢ TpaHcHopMaTopoM Wi
©es3 Hero). Halua komMnaHus He HeceT
OTBETCTBEHHOCTM 3a yLuepd, NOHECEHHbIN
BCNEeACTBUE MCNonb3oBaHus npubopa 6e3
333eMNEHMS, BbINOMHEHHOTO B COOTBETCTBUN C
MECTHbIMM HOPMamu W NpaBuamu.




OMNACHO:

MogakmoveHne npubopa K aNeKTPoceTy
IOMKEH BbIMONMHSATD KBANUPULMPOBAHHBIN
CNEeLManueT, UMEtOLLMI NpaBo Ha
BbIMOMHEHME Takux paboT. [apaHTUHbIA
NepUOA, HaUMHAETCS TONbKO Nocne
NpaBuUIbHOM YCTAHOBKU.

Mpon3BoauTENb HE HECET OTBETCTBEHHOCTH
3a NOBPEXAEHNS B PE3ynbTaTe BbINOMHEHNS
paboT nuLaMm, He UMEIOLLMM
COOTBETCTBYHLLEN KBanuduKkaLmm.

OMNACHO:

LUHyp nuTaHus He BomxeH bbiTb CAABIIEH,
M3OTHYT WM 3aXaT, a Takke He AOMKeH
COMpUKAcaThCs C HarpeBatoLLMMmCs
KOMMOHEHTamMu U3aenus.

3ameHy NOBPEXAEHHOTO LHypa NUTaHWs
[OMKEH BbIMONHSATD KBANUPULMPOBAHHBIN
3NEKTPUK. B NPOTUBHOM Cryyae 310 MOXeT
MPUBECTY K MOPAXEHMIO SNEKTPUYECKUM
TOKOM, KOPOTKOMY 3aMbIKaHHIO MITK
BO3ropaHuto!

¢+ [opkntoyeHne [OIMKHO BbIMONHATLCA B
COOTBETCTBUM C HALMOHANbHBIMI HOPMamu.

¢+ [lapameTpbl 3NEKTPUYECKOI CETU BOMKHbI
COOTBETCTBOBATb A@HHBIM, YKa3aHHBIM Ha
nacnopTHoi Tabnuuke npubopa. Tabnudky ¢
BaHHBIMW MOXHO YBWUAETb, OTKPbIB NEPESHION0
ABEPLYY.

¢+ LUHyp nuTaHus npubopa JomKeH
COOTBETCTBOBATb NapameTpaM, ykasaHHbIM B
Tabnuue "TexHYeckue XapakTepucTukn'.

OMACHOQ:

lNepen BbIMOMHEHWEM KaKuX-MOO
3NEKTPOMOHTAXHbIX PaboT OTKMIoUUTE
npubop OT ANEKTPUYECKON CETH.
CyLLeCTBYET PUCK NOPaXEHUS
3NEKTPUIECKMM TOKOM!

K LuTencenbHON BUNKE LUHYpa NUTaHUsS nocrne
CTAHOBKM AOMKEH OblTb 0BeCneyeH nerkui
0CTYN (He NpoKmnafbIBaiTe LHYP Haf,

BapOYHON MOBEPXHOCTHI0).

BkntoumnTe LWHYp NUTaHWS B PO3ETKY.

WHCTpyKumMsa no MoHTaXy

1. BcTaBbTe oyxoBOi LWKad B KyXOHHY0 Mebenb,
BbIPOBHSIITE W 3akpenuTe. OQHOBPEMEHHO

Y6e,EWITer B TOM, YTO LUHYp NUTaHKA HE
noBpeXaeH 1vnn He 3axar.

3akpenuTe [lyx0BOi Likadh 2 BUHTaMM, Kak NokasaHo
Ha pUCYHKe.

[ins u3aenuit C BeHTUNATOPOM OXMNaXAEHMs

1 BeHTtunsatop oxnaxaexus

2 MaHenb ynpaenexus

3 [eepua

BCTPOEHHbI BEHTUNSTOP OXNakAEHUS OXnaxaaeT
BCTPOEHHYH YacTb Npubopa U NepesiHIoN NaHerb.

BeHTUNSTOP OXNaxLeHNs NpOAoMmKaeT
pabotatb B TeueHne 20-30 MUHYT nocne
BIKIKOUYEHUS [lyXOBOTO LiKagha.

Ecnu Bbl roToBKNM, 3anporpaMmmupoBas
Tanumep [yXOBKM, BEHTUNATOP OXNaXAeHNs
BbIKIOUMUTCS MO 3aBEpLLEHUN BPEMEHM
MPUroTOBMEHMS BMECTE CO BCEMM
yHKLMSAMM,

OkoHuaTenbHas npoBepka

1. BkmiounTe BUMKY LUHYpa NUTaHWS B PO3ETKY 1
BKIIHOYMTE NPEOXPaHUTEND U3NENNS.

2. [lpoBepbTe, NPON3OLLIO MK BKITKOUEHME.
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ﬂnﬂ 6y.qyu49u TpaHCNOPTUPOBKHK *  He nogHumaiiTe 1 He nepeasuraiTe Qyxosoi

CoxpaHuTe OpUrMHarbHYH YNakoBOUHYH Lkach, Aepxack 3a ABEpLl U 3a pyuky
KOpObKy M NepeBo3nTe Npubop B HEX. Asepubl.
Cne,qyme yKa3aHuAM, HaHeCEeHHbIM Ha He pasmelwaiite Ha npubope HKKaknx
ynakoBke. Ecrv opuriHansHast ynakoBoyHas o NpesMeTOoB U He CTaBbTE €0 BEPTUKANLHO.
kpobKa He COXpaHuUnack, 3aBepHUTE U3AENNE B He nepemeLluaiite u3nenue, €Cu BHYTpU
Ny3bIpYaTyHo YNaKkoBKy UI NOMECTUTE B HaxoauTcs Bofa. Mepemeluats usgenve
MAOTHbIA KAPTOH. HaAEXHO 3aKnenTe Kenkon MOXHO NOCTE CMBA UMEIOLLIEICS BHYTPHU
NEHTO. BOAbI.

¢+ Yrobbl MPOBONOYHaSA peLUeTka U NpOTUBEHD, OcMoTpHTe MpUGOp CHapyXM Ha npeaveT
KOTOpbIE XPaHATCS BHYTPU AyXOBKM, HE ) BO3MOXHbIX MOBPEXACHMA NpU
NOBPELNAN ABEPLY, MOMECTUTE C BHYTPEHHEN DaHCMOPTUDOBKe.

CTOPOHbI ABEPLIbl KAPTOHHYIO NOMOCKY BPOBEHb
C NPOTUBHSIMU. MpUKPENuTE OBEpLY OyXOBOrO
Lwkaca k 6OKOBLIM CTEHKAM KMEKOM NEHTON.
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ﬂ MogroToBka k JKCnnyaraunn

PekomeHaaLMmn nNo 3KOHOMMUM
3NEeKTPOIHEpPruu

ot pekomeHaauumM noMoryT Bam UCNosnb30BaTb
n3genue 3Konorn4eckn YNCTbIm Crocodom U
OKOHOMUTb 3NEKTPOIHEPTUIO.

~N o W N =

Vicnonb3yiTe B yXOBOM LUKady TEMHYHO UMK
3ManupoBaHHy'o NOCyay: TO NO3BOAUT
yRyyWwuTh Tennonepeady.

[MporpeBaiiTe Ayx0BOW Lkad nepen
MPUrOTOBMEHNEM MLLM, ECIIM 3TO
PEKOMEHLYETCS B PyKOBOACTBE MONb30BaTENS
WM B UIHCTPYKLMSIX MO MPUrOTOBIIEHWNO
MpOJYKTOB.

Bo Bpems npuroToBREHUs NULLM He
OTKpbIBalTe [BEPLYY [yXOBOrO Likada CIIMLLKOM
yacro.

KHonka MeHto BbIGopa NpofyKToB-
nonydabpukatoB

KHonku HaBWraLum 1 perynmpoBaHus
TemMneparypbl-BpemMeHH

Mo BO3MOXHOCTM CTapaiiTeCh roTOBUTL B
[JyXOBOM LUKadhy Heckonbko briog,
O[IHOBPEMEHHO. [MpW NPUrOTOBNEHUM MULLM Ha
PELLETKY MOXHO YCTaHaBMBATb MO [BE
€MKOCTH C NPOAYKTamu.

loToBbTe BMtoga 0aHo 3a apyrum. [yxoBoii
LwKad yxe bynet nporper.

[ins 3KOHOMWK 3NEKTPOSHEPTN MOXKHO
BbIKMHOYaTb QyX0BOW LKA 3@ HECKOMBKO
MWHYT IO OKOHYaHWS MPUrOTOBNeHNs bnroaa.
He oTkpbiBailTe ABEpLY AYXOBOrO LKada.
Pa3mopaxusaiiTe 3aMOpOXeHHbIE NPOAYKTbI
nepeg NpuroToBIEHNEM.

MoaroToBKa K aKkcnnyaTauuu
HacTpoiika BpemeHu

*

21 20 19 18 17 16 15 14 13 12 11 10
Kronka BK/1./BBIKI1. 12 TeKcToBbIN aucnnei
KHonka Bbibopa nporpammbl 13 Awucnne# Boibopa npoayktos-nonydhabpukatoB
CvMBON 30HAa rOTOBHOCTM Msica (¥) 14 CumBON HacTpoek
CumBon 6nokvpoBku ABepLbl (¥) 15 CuMBOR 3BYKOBOrO CUrHana
Mone MHMKaTopa TEKYLLEro BpeMEeHH 16 CWMBOI OKOHYAHWS BPEMEHH NPUTOTOBIIEHMS
Mone mHamkaTopa Temnepatypebl/seca 17 CMMBON BpEMEHM NPUIOTOBNEHMS!
CVvMBON BHYTPEHHEW TEMNEPaTYPbI [yXOBOrO 18 CumBON NpuroToBneHus Ha napy (¥)
Wkadcpa 19 OyHKUWOHarbHbINA gucnnen
CuMBON yCKOPEHHOTO pasorpesa (ObICTpbIi 20 KHoMKa HaCTPOVikv TeMnepaTypbi-8eca i
MpeABapUTETbHbIA PA3OrPeB) BbicTporo pasorpesa
KHonka Hauana/npekpaLLeHusi MpUroToBREHNs! 21 KHOMKa BpeMeHM 1 HacTpoeK

MOXeT OTRM4aTLCA B 3aBUCMMOCTY OT MOLENM
u3nenua.

BcrasbTe BUNKY LUIHYpa NMUTaHWS! B PO3ETKY U
BKITIOYUTE NPEOXPAHUTEND U3LENUS.
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[Nepen yCTaHoBKOM BpeMeHu Heobxoaumo BbibpaTh

A3blK.
YcTtaHoBuTE A3bIK
o P N
® c Enslish w

Tpu NEPBOM BKIIOYEHUM [yXOBKU Ha TEKCTOBOM
pucnnee (12) nosBuTCA CMOBO «pycckuiy. Crerka
Hamute /N umn N (11) ana BI6opa HyXHOMO

a3bika. (10) Cnerka HaxmuTe ans
NOLTBEPXAEHS BblbOpa A3blka.

NPEOYNPEXAEHNE!
lopsume NOBEPXHOCTU MOTYT NMPUYUHUTL

oxoru!

Bo Bpems pabotbl nprbop MOXeET CUrbHO
HarpeBaTbCsl. He npukacaiTech K ropsuum
KOH(OPKaM, BHYTPEHHUM YaCTsIM [lyXOBOrO
Lkada, HarpeBaTenbHbIM 3NeMeHTam U T.M.
He paspeluaiTe fetsm npubnuxatscs K
Hemy.

lMomeLLas NpoayKTbI B ropsumin AyX0BOW
LKkad UK BbIHMMas WX OTTYAa, 0bs3aTenbHO
nonb3ynTeCh TEPMOCTOMKUMM pyKaBMULIAMM.

KpaH HacTPOiKK s3blka 0TOGpaxaeTcs

OTbKO MPY NMEPBOM BKITHOYEHNM. YTOOI
M3MEHUTD A3bIK, BOCMOMb3YATECH MEHIO
HacTpoek. MeHto Hacmpoek, cmp. 36.

YcraHoBuTe Bpems

® P 1030 ,\ b
® °C | YctaH. BpemeHu (‘v &

[Mocne Boibopa A3bika Ha TekcToBoM aucnnee (12)
nosisutcs Time setting (Hactpoitka BpemeHn).
Cnerka Haxmute /N urin N/ (11) ans BBoga
TEKYLLEro BPEMEHU.

lMepen ncnonb3oBaHWeM LyXOBOro Lukada
HeobxoaMMO yCTaHOBUTL BpeMst. Ecrin

BpeMsl He yCTaHOBNEHO, CMMBOS "HacTponku'

(14) npomomxuT ceeTuTbes. Mocne
YCTAHOBKM BPEMEHU CUMBOI UCYE3HET.

Ouuctka npuﬁopa nepea Hadanom akcnnyatauuu

HekoTopble MOKLLME CPEACTBA W YUCTALLME
MaTtepumanbl MOryT NOBPEAUTb NOBEPXHOCTb.
He ncnonb3yiite 1S YMCTKW arpeccuBHble
MOIOLLME CPEACTBA, YACTSLLME

MOPOLUKW/KPEMBI, @ TakXe OCTpble NpeameT.

1. CHMMWTE BCE YNaKoBOYHbIE MaTepuansi.
2. TpoTpuTe NOBEPXHOCTb NpKbopa BNaxXHo
TKaHBIO MW TyOKOI U BBITPUTE HACYXo.

MepBOHaYanbHbIN Nporpes

[Mporpeiite npubop B TeueHue 30 MUHYT, a 3aTem

BbIKMio4NTE. 3TO 0BECTEUUT BblropaHue n yaanexHue

NPOM3BOACTBEHHbIX 3arp;|3HeHM|71 n I'IOKprTVII‘/'I.
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OneKTpuyeckuit AyxoBon WKad

1,

N

B w

BbIHbTe M3 Ayx0BOrO LUKagha BCe NPOTHUBHM 1
PeLUETKY.

3akpoiiTe ABepLYy AYX0BOrO LKada.
Bbibepute nonoxenue Static (Ctatnyeckuin)
BkntoumnTe rpunb Ha MakcUManbHYK MOLHOCTb
(cm. pasgen lpasuna akcnmyamayuu
anekmpuyeckol Oyxoeku, cmp. 21).

[aite pyxosomy wkady nopabotats okono 30
MUHYT.

3artem BbIKIHOUMTE IyXOBOW WKad (CM. pasgen
Mpasuna akcnmyamayuu anekmpu4eckol
Oyxoeku, cmp. 21).

YucTka cuctembl nogaum napa

1,

2,
3.

BblHbTE M3 AYXOBOTO LKacha BCE MPOTMBHM U
PeLUETKY.

3akpoiiTe ABepLYy AYX0BOrO LKada.

Bbibepute yHkumio "Steam + Fan heating"
(Map + BeHT. Harpes)

Haneiite B emkocTb (2) 350 mn Bozbl. Onucanve
1cnonb3oBanus yHkLmuu "Tap + Bent. Harpes"
CM. B pasgene Pexumbi pabomsi, cmp. 23.
BkriounTe Ayx0BOW LUKa NPUMEPHO Ha OAMH

yac. Haxumanre KHonKy Kaxablit pas,
KOrfa Ha aucrnee nosnseTcs coobLueHne

«Press to spray steam» (Haxmure, 4t00bI
pacnbInuTb Nap).

3atem BbIKIKOUMTE AYXOBOW LWKad (CM. pasgen
[pasuna akcnnyamayuu anekmpudeckol
Oyxosku, cmp. 21).

LlyxoBon wkach ¢ rpunem

1,

2.
3.

BbIHbTE M3 Ayx0BOrO LKada BCe MPOTHUBHM 1
PELUETKY.

3akpoiiTe ABEpLY AYX0BOrO LWKada.

BkntoumnTe rpunb Ha MakcUManbHYK MOLHOCTb
(cm. pasgen Kak none308amecs epusnem,

cmp. 36).



[aitte pyxosomy Wkady nopabotats okono 30
MUHYT.

3atem BbIKMKYMTE AYXOBOW Lkad (CM. pasgen
Kak nonb3osamebcst epunem, cmp. 36).

[Py NepBOM BKIIOYEHUU B TEYEHME
HECKOMbKMX YACOB BO3MOXHO BblieneHue

bIMa 1 3anaxa. 370 BrOMHe HOPMAnbHO.
YbeaunTech, 4TO KyXHS XOPOLLO
npoBeTpuBaeTCs, YTo0bl YAANUTL fbiM U
3anax. He BAblxaiiTe BblAensoLMecs biM 1
3anaxu.
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B Npaeuna akcnnyarauuu ayxosku

O06Lwuue cBeaeHNs O BbINeKaHUMm,
XapeHUN U NPUroTOBNIEHUM C TPUNem

MNPEOYNPEXOEHNE!

Opsiume NOBEPXHOCTYA MOTYT NPUYUHUTDL
oxoru!

Bo Bpems paboTbl nprbop MOXET CUIBbHO
HarpeBaTbCs. He npukacamTech K ropsumm
KOHCPOPKaM, BHYTPEHHUM YacTsM [iyX0BOrO
Wwkada, HarpeBaTenbHbIM 3EMEHTaM 1 T.1I.
He paspeluaitte aeTam npubnmxatses K
Hemy.

lMomeLLas NPOAYKTLI B FOpSUUiA LyXOBOM
LKadh UnK BbIHUMAs UX 0TTyAa, 065s3aTenbHO
nonb3yWTeCh TEPMOCTOMKMMM PyKaBULLAMM.

OMNACHO:

By/ibTe OCTOPOXHbI, OTKpLIBaSH BEPLY

ZIyXOBOrO Lkacha, Tak Kak Hapyxy MOXeT
BbIXOZMTb Nap.

Bbinyckaemblit nap MOXET 06xeub BaM pyku,
nMLO Wivnu rnasa.

CoBeTbl N0 BbINEKaHMIO

*  Acnonb3yiiTe aHTUNPUrapHble MeTanmmyeckue
TapesK1 UK antoMUHUEBLIE KOHTENHEPDI C
COOTBETCTBYIOLLMM NOKPLITUEM, TMOO
TEPMOCTONKINE CUITMKOHOBbIE HOPMb.

¢ PaLlVIOHaJ'IbHO VICI'IOJ'Ib3yVITe nnowanp peLeTku.

*  YcraHaBnuBaiiTe hopMy Ans BbiNeKaHUs B
CepeavHe peLLeTKy.

+  Boblbupaiite npaBuibHOE NOMOXEHNE PELLETKN
nepeq BKIKYEHWMEM [yXOBOrO Lukada 1m
rpunsi. He nameHsiiTe NonoxeHue peLueTky,
Koraa LyXOBOW LUKadh ropsumit.

. [epxute 3akpbiTon ABepLy Likada.

CoBeTbl N0 NPMrOTOBNEHMNIO XapeHbIx Ontog

o TyLwKy KypuLbl Ui MHAEAKA 1 BOMbLUNE KYCKM
MsiCa Neper, NPUroTOBMEHNEM PEKOMEHLYETCS
COPbI3HYTb MMMOHHBIM COKOM 1 MOCHINaTh
YepHbIM nepuem. Toraa rotosoe 6nogo 6ypet
BKYCHEe.

. Msico ¢ kocTamu crepyeTt xapuTb Ha 15-30
MWHYT [arblue, Yem Takoe e KONM4ecTsa
msica 6e3 KocTen.
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*  Hakaxgplit CaHTUMETP TONWMHbI Msica
TpebyeTcs npubnnManTensHO 4-5 MuHyT
BPEMEHI NPUrOTOBIIEHNS.

+  [lo UCTEYEHNM BPEMEHN NPUTOTOBMEHMS MACA
0CTaBbTe €ro B AYX0BOM LUKady NPUMEPHO Ha
10 muHyT. Cok nyyLle pacnpenenvTcst BHyTpu
KycKka apeHoro mMsica u He 6yaeT BbiTekatb,
korga Bbl OyaeTe paspesatb MsICO.

+  Pbiby B TEpmMOCTOiKOI NoCyAe cneayet
TOTOBWTb Ha PELLETKE, YCTaHOBMNEHHOM Ha
CPELHUI NN HAKHUA YPOBEH.

CoBeTbl N0 NPUrOTOBNEHNIO NPOAYKTOB Ha rpune

[Mpy NPUroTOBMEHNUN HA rPUAEe MACO, pbiba Uu

nTuya 6bICTPO NOAPYMSHUBAETCS, CBEPXY

0bpasyeTcs xpycTALas KopoUKa, 1 NPOAYKT He
nepeckIxaeT. Ha rpune MOXHO OTNIMYHO MPUIOTOBMTH

HE TONbKO TOHKWE KyCKM MACA, LIALLITBIKW U COCUCKM,

HO 1 OBOLLW C BOMbLUNM COLEPXaHNEM XUAKOCTY

(Hampumep, NOMUAOPbI 1 NYK).

*  [InA NpUroTOBNEHNS Ha rPUNE PAsNOoXNUTE KyCKu
MPOAYKTOB Ha PELLETKE Wi Ha NPOTUBHE C
PeLLEeTKOM TaK, 4Tobbl NoLLaab, 3aH1Maemas
npoayKTamu, COOTBETCTBOBAMNA pasmepam
HarpeBaTenbHOro AnNeMenTa.

+  BcraBbTe peLeTky Unn NpOTMBEHD C PELLETKON
B [XOBKY Ha HYXHbIA YPOBEHb. ECNM NpopyKTbI
TOTOBATCA Ha PELLETKE, YCTaHOBUTE HA HUKHWIA
YPOBEHb MOAAOH Ans cbopa xmpa. [Ans
0bneryeHns YUCTKW NOAAOHA HanelTe B Hero
HEMHOrO BOAB!.

MpoayKTbl, KOTOPbIE HE MOLAXOANT Ans
NPUrOTOBNIEHWS Ha rpUne, MOryT
NPWBECTU K BO3ropaHuto. Ha rpune
MOXHO rOTOBUTb TOMBKO Takne
NPOAYKThI, KOTOPbIE BbISEPKUBAKT
VHTEHCMBHbII HarpeB.

He pasmelLLaiiTe NpoayKTbl CIIMLLKOM
©nm3ko k 3agHen Yactv rpuns. 9T1a
30Ha HarpeBaeTCs CUMbHEE BCETO, U
KVPHBIE MPOLYKTHI MOTYT 3aropeThes.




MpaBuna akcnnyarauum anNeKTpUYECKON AyXOBKU
Maxenb ynpaBnenus

1 2 3 4 5 6 7 8 9

21 20 19 18 17 16 15 14 13 12 11 10
1 Knonka BKN./BbIKI. BpemeHu». [lyxoBKa B 3T0 BPEMS JOIKHA ObITh
2 KHonka Bbibopa nporpammbi BbIKITHOYEHA.
3 CumBOnN 30HAa rOTOBHOCTH Msica (*) 2. Cnerka Haxmute Z\ nnn N/ (11) ans
4 Cwwmeon 6riokuposku asepus (*) YCTaHOBKM TEKYLLIETO BPEMEHN,
5 Mone MHAMKaTOPa TEKYLLEro BpeMeHH
6 Mone uHamkaTopa Temnepatypbl/Beca O P ]0 30 A
7 CVvMBON BHYTPEHHEW TEMNEPaTYPbI [yXOBOrO r.
Wwkada -
8 CuvMBON yCcKopeHHOro pasorpesa (BbICTpblit
npeaBsapuTenbHbIA Pasorpes) ® ¢  YcraH. BpemMeHu SV
9 KHonka Havana/npekpaLleHns npuroToeneHus ) ’

10 KHonka meHIo BbiGopa NpoLyKToB-
nonycgabpukato

11 KHOMKM HaBUrauum u perynmpoBaxus
Temneparypbl-BpemMeHi

12 TekcToBbIN Aucnnei

13 [ucnnen Bbibopa npoaykToB-nonycabpukatos

14 CwumBoOn HacTpoek

& B0 Bpema nepeboes nofaum
NEKTPOIHEPTUM, MPOAOIIKAKOLLMXCS MEHEE
0 MUHYT, HacTpOWiKa BPEMEHW COXPaHWUTCS B
namsTv. Tekyllee BpeMs Hemnb3si USMEHUTD,
koraa BbInonHsieTcs no6as u3 yHKLmMi
[LlyXOBOrO LUKada.

15 CvMBON 3BYKOBOMO CUTHAna BuiGepute TemnepaTypy n pexum paGoTsl

16 CMBOM OKOHU@HYS BPEMEHM NPUTOTOBNEHUS: 1. BrounTe fyxoBKy kHonkoi BKIT/BBIKIT. (1).

17 CMMBON BPEMEHU NPUFOTOBMEHMS Mpu BKIKO4EHUM [YXOBOTO LKaa Ha

18 CumBon npuroToBneHus Ha napy (*) (yHKumoHansHOM aucnnee (19) nosBaTes

19 OyHKUMOHarbHbIA aucnnen BEPXHWUIA 1 HWXXHUIA CUMBOMbI HAarpeBa, a Ha

20  KHomka HacTpoliku TemnepaTypbl-8eca 1 TekcToBom aucnnee (12) nossutesa Static
ObICTPOro pasorpesa (Cratnueckui). B none nHgukaropa

21 KHorka BpemeHy 1 HacTpoek Temnepartypl/Beca (6) nosiBuTcs

* MO3eT 0TnM4YaThCs B 3aBUCMMOCTY OT moaenun PEeKOMEH0BaHHan Temneparypa. Ha
n3nenus. hyHKUMOHarbHOM aucnnee (19) noseuTes

YcTaHoBUTe Tekyuiee Bpems 0603Ha4YEHNE aKTUBHBIX HarpeBaTenbHbIX

[pu XenaHuM Bbl MOXETE NepeyCTaHOBUTL BPEMS. NEMEHTOB, a TaKKe PEKOMEHIOBaHHbIit

1. [N yCTaHOBKM TeKyLLEro BpEMEHN TPVKAbI YPOBEHb PACTIONOXKEHHS MIPOTUBHS.

HaXMWTE KHOMKY YCTaHOBKM BDEMEHM
HacTpoex (21), nocne Yero Ha TEKCTOBOM
aucnnee (12) nosiBATCA HapnUch «YcTaH.
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1815 200~

® ¢ | CraTtnyeckui «v &

YXOBOW LUKad aBTOMaTUYECKN
BbIKIouNTCS Yepes 20 cekyHz, ecnm Ha
cbyHKUmMOHanbHOM aucnnee (19) He
OyneT BbINOMHEHO HUKAKWNX HACTPOEK.

2. Bobibepute HyxHbIN pexuM paboTbl C MOMOLLBK
kHomku ZN\ v N (1),

[Mocne BoIGopa yHKLM MOXHO YCTaHOBUTDL

cnegyloLme napametpsl: Temperature

(Temneparypa), Cook time (Bpems npurotoBneHus),

Cook end time (Bpems 3asepLu. npuroT.) u Booster

(Yckop. pasorpes).

3. 2.Yrobbl yBUAETH Ha AUCTINEE 3HAYEHNE
TEMNEPaTypbl, HAXMUTE OANH Pa3 KHOMKY
«Temperature - Weight and Rapid Heating
Setting» (Hactpoiiku Temneparypbl-Beca 1
yckopeHHoro pasorpesa) (20).

4, Haxumaitre /N nrin N (11), rioka HyxHast

TEMNEepaTypa He NOSBUTCS B NONe MHANMKATOpa

Temneparypbl/seca (6).

© ® =185 200° "

emnepartypa 3\' g

5. Yrobbl BKNKOUUTL JYXOBKY B BbIGpaHHOM pexume,
HaxmuTe kHonKy «Start/Stop Cooking»
(Havano/npexkpatyeHue npurotosnenus) (9). Ha

aucnnee nodsnTcA Haonucb «anFOTOBﬂeHMe».

© ® 1815 200° "

puroTosneHne v

Ecnv BO BpeMsi NPUrOTOBMEHMS OTKPbITb

BEPLY, Ha AMCTINee NOSBUTCS
lcoobuenme Door open (OTkpbiTa
ABepua).

BbIKntovyeHne aneKTpu4ecKon AyXOBKM
Brikmtounte ayxoBKy kHonkow Bkn./Beikn. (1).
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YpoBHU JyXOBKY (Ans MOAENen ¢ rpunem)
MpaBWmbHO YCTaHaBNMBANTE PELLETKY B
HanpasnsioLLme. PelleTky cnefyet BCTaBUTb MEXIY
HanpaBnsIOLLMMK, Kak NOKa3aHO Ha PUCYHKE.
Cnepnure 3a Tem, 4TobbI peLLeTKa He ynupanach B
3a[IHIOK CTEHKY [IyXOBKW. YTOObI rpunb HopMarsHO
paboTan, BblBWHbLTE PELLETKY K NepeaHeit YacTu
HanpaBnsIoLLMX W OTPETYNMPYATE €€ NOMOXEHNE C
MOMOLLbI0 ABEPLbI.

-~ N W OO

Tabnuua yHKumi

B Tabnnue dyHKUmIA ykasaHbl QYHKLWK, KOTOpbIE
MOXHO MCTONb30BaTh B [lyXOBOM LUKadyy, a Takke
COOTBETCTBYIOLLME MaKCUMArbHbIE N MUHUMATbHbIE
TEMMNepaTypHble NapameTpbl.

YHKLIMX MOTYT OTNIM4aTbCA B 3aBUCUMOCTU
T MOAEenu nsaenusa.

Mo coobpaxeHusm 6e3onacHoCTy
MaKkcuManbHast NPOAOMKUTENBHOCTb

yHKUMn Cook time (Bpemsi npuroToBneHus),
KOTOPY!0 MOXHO YCTaHOBWTb, OrpaHuyeHa 6
yacamu BO BCEX MOMOXEHMSX, KDOME
yHkumin Warm Keeping (Mopnepx.B
Harp.cocT) 1 Low Temperature Cooking
(MpuroT.npu HU3 Temn).

e

Bo Bpems BLINOMHEHWS HACTPOEK
00TBETCTBYHOLLME CUMBObI Ha AuCTINee
MuratoT.

©)

B criyyae OTKITIOYEHWS ANeKTPOSHEPrum
nporpamma 6ynet oTMeHeHa. CrefyeT cHoBa
anporpaMmMMpoBaTh AyX0BOW LuKad.

©

eKyLLee Bpems HeMb3s YCTaHOBUTb BO
BPEMS BbINONTHEHWS! LyXOBbIM LUKachoM
t060# yHKLWK, a Takke nocre ero
npOrpaMMuUpoBaHnsa ans paboTbl B
MornyaBTOMaTU4YECKOM Wi MONHOCTBH
aBTOMATU4ECKOM PEXMME.

e




Ecnu B TeueHne 20 cekyHA He ByayT HaxaTbl
HUKaKI1e KHOMKM, [lyXOBOW LUKad)
BTOMATUYECKM BBIKIHOUUTCS.

Korna aBepLia ByX0BKW OTKpbITa, Namnodka
CBELLIEHWS [LyXOBKW FTOPUT, AAXe ECIn
YXOBKa BbIKIIOYEHa.

Mo3uwmsa umeTkm (*)

CvMBON 30HAa rOTOBHOCTM Msica (¥)
lonoxeHuns nomnok

HWKHWIA HarpeBaTeNbHbIN 3NEMEHT
CvMBON NpUroToBNEHus Ha napy (¥)
TypboBeHTUnsTOP

HarpeBaTtenbHbIi aNeMeHT YCKOPEHHOTO
pasorpesa

Cumeon 6nokvpoBku ABepLbl (¥)
9 HarpeBaTenbHbli 3neMeHT rpurns
10  BepxHui HarpeBaTeNbHbI ANEMEHT

~N o W N -

YHKL MW MOTYT OTNIM4aTbCA B 3aBUCUMOCTU
T MOAeNn usnenud.

Static (Cratuieckuit 40-280

40-250

Fan Heating (Harpes + 180
BEHTUNATOP

40250

Slow cooking (Mean.
npurotoenexue)/Harpes
+ BEHTURATOP —

160-220

Warm keeping _ 40-100
INopAepx.B HArp.cocT)

Pexumbl paboTbl

Mp1BeaeHHas 34eck NOCNENOBATENBHOCTL PEXUMOB
paboTbl MOXET OTNMYATLCS OT BaLUE MOLenu.

Static (Cratnueckuit)

MpoayKTbl NOAOrPEBAKITCA OLHOBPEMEHHO CBEPXY
1 CHW3y. MoaxoauT ons TOPTOB, BbINEYKM, a Takke
KEKCOB M 3anekaHoK B hopmax. [0TOBbTE C OAHUM
NPOTUBHEM.

o P

1815 200"

.

® ¢ Craruieckuit N

CraT+BeHT.

[opsiumiA BO3YX, HArPETHIA HUKHUM U BEPXHAM
HarpeBaTenbHbIM 31IEMEHTOM, BbICTPO U
PaBHOMEPHO PaCrpeenseTcs B JyX0BOM Lukady C
MOMOLLBIO BEHTUAATOPA. [OTOBLTE C OfJHUM
NPOTUBHEM.

P ]I8I5 TI5

P

® C  CTaT+BeHT. v v
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MpuroTtoBnexne ¢ ucnonb3oBaHem
BeHTMRATOpA

[opsuni BO3AYX, HArpeTbIit 3aAHUM
HarpesaTerbHbIM 3IEMEHTOM, PABHOMEPHO U
ObICTPO pacnpenenseTcs B ByXOBKE C NOMOLLbH
BEHTUNATOPA. peaHasHadeH NS NpuroTosneHus
6104 Ha PasnUYHBIX YPOBHAX HaNpPaBASoOLLNX, 1 B
BOMbLUMHCTBE CRyYaeB npeaBapuUTENbHbIN
pasorpes He Tpebyetcs. MoaxoauT ans
NPUrOTOBMEHNS C HECKOMBKUMI NPOTUBHSMM.

®=

arpes + BeHTURATOP o v &

© P 18:20 180°

& QCC/M 1BEpLA AyXOBOTO Lukacha OTKPbITa,
BUraTenb BEHTUNSTOpa He byaet pabotats,
TOObI COXPaHSITh FOPS4MIA BO3LYX BHYTPU.

MHorodbyHku. (3-D)

PaboTatoT BEPXHWIA N HUKHWIA HarpeBaTesnbHble
3MEMEHTbI, @ TakKe HarpeBaTerbHbI 3NEeMeHT C
BEHTUNATOPOM. [POAYKTLI FOTOBSATCS BBICTPO 1
PaBHOMEPHO CO BCEX CTOPOH. [0TOBbTE C OfIHUM
NPOTUBHEM.

’BEU 205« A M

® C | MHorotyHku. (3-D) ,,V g

BeHTUN.+HWXH.HarpeB

PaboTaet HWXKHWIA HarpeBaTENbHBIA 3NIEMEHT 1
HarpeBaTerbHbIN 3IEMEHT C BEHTUNATOPOM (Ha
3apHei cTeHke). [1oaxoauT Ans NpuroToBREHNs
nuuubl.

© P10 < Al
1820 210

EHTURL+HIKH.HaTPEB o v
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Yeun.rpteHt

opsYmi BO3AYX, HArpeThIA YCUMEHHBIM rPUnEM,
PaBHOMEPHO W 04eHb BbICTPO pacnpenenseTcs B
[yXOBOM LLKadhy C MOMOLLIbKO BEHTUNATOPA.
MoaxoauT ANs NPUroTOBNERWS Ha rpune 60MbLImMX
nopLyi msca.

—~

o » = 10.30 200"

[ E——

®C YCUn.rpunb+BeHT ,v v g

+  [ina npuroToBNEHNS Ha rpume NOMOXUTE
onbLUWe UK CpeaH1e NopLmm nog
HarpesaTerbHbI 3NEMEHT rpuns Ha
COOTBETCTBYIOLLMIA YPOBEHb NOMKK [yXOBOTO
LuKadha.

*  YcTaHoBWUTE TeMNepaTypy Ha MakcuManbHbIi
YPOBEHb.

+  Korpa npoinet nonosuHa BpeMeHM,
OTBE[IEHHOrO Ha NPUrOTOBNEHNE,
nepeBepHUTE NPOAYKT.

Yeun. rpunb

PaboTaet 6onbLUOM rPUib Ha MOTOSKE AYXOBKM.
MoaxoauT ANs NPUroTOBNERWS Ha rpune 60MbLImMX
nopLyi msca.

Y

© P == 10.30 280°

® ¢ Ycun.rpunb

N 4

+  [ina npuroToBNEHNS Ha rpume NOMOXUTE
onbLUWe UK CpeaH1e NopLmm nog
HarpesaTerbHbI 3NEMEHT rpuns Ha
COOTBETCTBYIOLLMIA YPOBEHb NOMKK [yXOBOTO
LuKadha.

*  YcTaHoBWUTE TeMNepaTypy Ha MakcuManbHbIi
YPOBEHb.

+  Korpa npoinet nonosuHa BpeMeHM,
OTBE[IEHHOrO Ha NPUrOTOBNEHNE,
nepeBepHUTE NPOAYKT.

Mpunb

PaboTaet marblit rpunb Ha NOTOMKE AyXOBKY.
MoaxoguT ANns NPUroToBNEHWs Ha rpune v bnkg ¢
XPYCTALLEN KOPOUKON.



Mpunb

10-30 28 cA pi

® ¢ Ocnabn. rpunb

¢+ [In NpUroToBNEHNs Ha rpune nonoxute
BonbLUKe unn cpegH1e NopLuM Noa
HarpeBaTerbHbI 3NEMEHT rpUns Ha
COOTBETCTBYIOLLMIA YPOBEHb NMOMKN [lyXOBOTO
LwKadpa.

*  YcraHoBuTE TEMNEPATYPY Ha MaKCUMarbHbI i
YPOBEHb.

+  Koraa npoiaeT nonosuHa BpEMEHM,
OTBELEHHOIO Ha NPUrOTOBMEHME,
NepeBepHNUTE NPOAYKT.

Slow cooking (Mean. npurotoBnenue)/Harpes +
BEHTUNATOP — 3IKOHOMUYHBIN PEXUM

[nst 3KOHOMMU SMEKTPOIHEPTN MOXHO
BOCMOIb30BaTLCS 3TON PYHKLMENA BMECTO
(hYHKLUMIA NPUTOTOBIEHNS C BEHTUIATOPOM B
AuanasoHe Temnepatypbl 160-220°C OpgHako
NPOAOIMKUTENBHOCTb MPUTOTOBMNEHNS HEMHOTO
YBEMNUNTCS.

[MPOLOMKMTENBHOCTD NPUTOTOBMEHNS B 3TOM
pexume npusegeHa B Tabnuue "Slow cooking
(Mean. npurotoBnenue)/HarpeB + BeHTUNATOP

— 3KOHOMMYHbIA PEXUM".

KO. BeurT.Harpes

Bottom Heating (Harpes cHu3y)

PaboTaeT TOnbKO HWKHWIA HarpeBaTENbHbIA
anemeHT. MoaxoanT 1S BbINEYKM N1LLbI U
JO0NOSHUTENBHOIO 06XapyUBaHUs NPOLYKTOB C

HUXHEN CTOPOHbI.

18:15 18 CA >

@® °C  Harpes chu3y vv &

Mopaepx.B Harp.cocT

Mcnonb3ayeTcs coxpaHeHUs NPOLYKTOB B TeYeHne
LnUTENBHOTO BPEMEHW NMpU TaKol TeMneparype,
npy KOTOPOW MX MOXHO Cpasy NoAaThb Ha CTon.

® Pér—: 18.26 & c/\bll

® MNoppepx.B Harp.cocT v g

Low temperature cooking (Mpurot.npu Hu3
Temn)

Wcnonb3ayeTcs fns NpUroToBNEHNst NPOSYKTOB Npu
HU3KKX TEMNEPATYpax B TEYEHNE ATIUTENBHOMO
Bpemenn (10-15 yacos).

® ‘¢ MNpuror.npu Hus Temn v v &

Defrost (PazmopaxuBanue)

[lyxoBoit wkad He HarpeBaeTcs. PaboTaeT Tonbko
BEHTUNSATOP, PaCMONOXEHHbIA Ha 3aHEN CTEHKeE.
MpuMeHsIeTCA ANs OTTanBaHUS 3aMOPOXKEHHBIX
rpaHyMpOBaHHbIX MPOQYKTOB MEAMEHHO U MK
KOMHATHOW TemMnepaType, a NPUroToBNEHHbIE
MPOMYKTHI OXNAKAAKTCS.

N

orr |85

® ‘¢  PasmopaxuBaHue g
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Steam Turbo (Typ6o-nap) Steam Turbo (Typ60o-nap)

[ToMUMO (yHKLMK «Harpes + BEHTUIATOP» NpK 3akpoliTe ABepLy n 0TobpasuTcs coobLueHne
Temnepatype 150-280°C, B npouecce Cooking (Mpurotoenenue). Mo gocTxeHun
NPUroTOBNEHNS NPOAYKTOB MOXHO Takxe 3a7jaHHOM TemnepaTypbl NOSBATCS COODLLEHNE

ucnonb3oBatb 06paboTKy NapoM, Nocre Toro kak
Temneparypa B [lyXOBKe JOCTUrHET 3afjaHHOM
BEMMYMHBI. HO BPEMS! NPUrOTOBNEHNS HEMHOTO
YBEMUYUTCS.

3Ta yHKLMS NO3BONSET BaM roTOBUTL GNioAa,
COOTBETCTBYIOLLME BallleMy COGCTBEHHOMY BKYCY, B

«Haxm ,4T.pacnbin nap». Ytobbl BKIOUNTL
Ha 5 MUHYT noJadyy napa B QyXOBKY, HaXMuUTe
KHOMKy MeHto «AsTonpuroToBnenmey (10). Bel
MOoXeTe nogatb nap 3 pasa B nboe Bpems B
TeYeHue NpoLecca NPUroTOBNEHHS.

oTnn4une ot 6J'I}OJJ, 13 aBTOMATUYECKNX MEHIO. 6 0 OKOHYaHUM NPUrOTOBNEHMS OCTaBLUyOCA

y B CUCTEME BOAY HYXHO CMUTb (CM paszen.
O P ¢~ bl Mpozpammbl, cmp. 33, «Cnvs Bofb!» ).
7118:20 190° ppanss, )

= v
@® ¢ Nap +BeHr.HarpeB o v ¥ HucTa napowm
E OTOT pexuM npeaHasHadeH Ans CMArYeHms

1. Haxmure krorky (1). 3arpsi3HEHIA BHYTPU YXOBKW MO OKOHYaHUM

2. MomecTute 6M0A0 B lyX0BOIA LuKad. npurotoBnenns. Cm. Ynctka napom, .

3. Haxmure /N umn N/ (11) ana soibopa
dyHKuun Steam + Fan heating (Map + © P 18-20 A
BenT.HarpeB). 3aTem 3anycTute npouecc 1
NPUrOTOBNEHMS, HaxaB KHOMKy « Start/Stop | @ 5
Cooking» (Havano/npexkpatyerue ® Otm CTKa napom 2 V o
npurotoBnenus) (9). Ecnm B cucteme Het - .

BOAb!, Ha aucnnee nosisutcsa coobuenue Fill
with 350 ml water (Hanevite 350 mn Bogb!).
HanugariTe Bofly B EMKOCTb 47151 BOAB,
KoTOpast BXOAWT B KOMNMEKT, NoKa He
MpO3BYYMT 3BYKOBOM Cvrkan. Ecrv Bogbl
[OCTaTO4HO, Ha ucniee NosIBUTCS
coobuieHne «OTKpbITHE ABEPKMNY.

He ncnonb3yiiTe B cucTeMe nogayv napa
HUKaKUX APYTMX XMOKOCTEN, KPOME MUTLEBON
BOAbI.
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Mpaeuna paGoThI ¢ NaHeNbIo yNpaBneHus AyXOBOro WwKadga

1 2 3 4 5 6 7 8 9

21 20 19 18 17 16 15 14 13 12 11 10
1 Kronka BKI1./BbIKII. 2. Bblbepute HyHYHO (YHKLMIO C MOMOLLBI0 KHOMKM
2 Konka Bbibopa nporpammbl A\ N (11).
3 CumBon 30HAa rOTOBHOCTY Msica (*) 3. Yrobbl 330aTb NPOAOMKMTENLHOCTL
4 CumBon Grokmposkm asepubl (*) MPUrOTOBMEHMS, HaXMUTe kHoNKy « Time and
5 Tlone uHankaTopa TeKyLLero BpemeHy Settings» (Bpems v HacTpoiikm) (21) OuH pas.
6 Mone uxgukatopa Temnepatypei/Beca Mpu aTOM Ha TekcToBoM Aucnnee (12) nossutesa
7 CumBon BHyTpeHHe# TemnepaTypbl AyX0Boro HaannCh «Bpems MPUFOTOBMEHMSY 1 HAUHET
8 g;?nfgn YCKOPEHHOrO pasorpesa (bbICTpbIf ZVII'IIA ;2;22;‘3?213% gTior?;;?gTEE?a:m) (17)
MIPEABAPUTENoHbI Pa30rpes) 4. Yrobbl 330aTb NPOAOMKUTENBHOCTb

KHonka Hauana/npexpaLieHns NpuUroToBneHms

10 Korka MeHio BbiBopa npogyKToB- NPUroTOBMNEHNS, Clerka HaAXMUTE KHONKY /\

unn N (11). Mocne HacTpoku

nonydabpukatoB
11 KHOMKW HABUraLW 1 PErynupoBaHms MPOOMKUTENBHOCTM MPUTOTOBNEHNS Ha
TemnepaTypbl-BpeMeHM pucnnee nossutcs uHamkatop «Cooking Timen»
12 TeKcToBbIN AuCnen (MpopomkuTensHOCTL Npurotosnerus) (17).

13 [Oucnnen Bbibopa npoaykToB-nonycabpukatos

14 CvmBon HacTpoek 0] Pr—' - " /\ 3]
: [ |goooz00-

CuvMBON 3BYKOBOTO CUrHana
16 CuMBOJ OKOHYaHWS BDEMEHW NPUTOTOBIIEHMS! 5
17 CvMBON BPEMEHU NPUTOTOBMEHMS G ol
18 CvMBON NpUroTOBNEHMS Ha napy () ® ¢ BpemanpurotoBneHna’ v
19 OyHKUMOHanbHbIA avcnnen
20  KHorka HacTpo¥iku TeMnepaTypbl-Beca 1

5. TocTasbTe 6n1040 B AYXOBOW LKA W 3akpoiiTe

BbicTporo pasorpesa ABEPLly.
21 KHorka BpeMeHM 1 HacTpoek 6. Urobbl ycTaHoBUTL TEMNEpaTypy
* MoxeT OTM4aTbCS B 3aBUCMMOCTM OT MOAEMNH MPUTOTOBMNEHNA HAXMUTE OfIUH D3 KHOMKY
u3genus. HaCTPOWKK TemMnepaTypbl-BeCa 1 YCKOPEHHOTO
BxnioyeHue nonyaBTOMaTU4ECKOrO pexuma pasorpesa (20). Mpu 3TOM Ha TEKCTOBOM
pabotbl JVCnree NosBUTCA Haanuck «TemnepaTypay.
B aTOM pexume paboTbl MOXHO 3aaaTh Nepuop, 7. Yt0bbI yCTAHOBMTL TEMMEPATYPY, HAaXUMaliTe
BPEMEHM, B TEYEHWE KOTOPOro AyX0BOW Lkad byaoet kHomKy /N urin N (1),
paboTartb (MPOAOIKMTENBHOCTL NPUTOTOBMEHNS). 8. Yrobbl Ha4aTb NPUrOTOBMEHWE, HAXMUTE KHOMKY
1. BkmiounTe ayxoBOit LLKad KHOMKOMA BK1./BbiKn «Start/Stop Cooking» (Hayano/npekpaluenme
(. npuroToBnenus) (9). Ha ancnnee nossntcs

Hagnuck «lpuroToBneHue».
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» [lyxoBKa pa3orpeetcs 10 3afiaHHo TeMneparypbl,
KoTopas BYAeT NOAAEPKUBATLCSA 0 YCTAHOBNEHHOTO
BPEMEHU OKOHYaHMSi MPUrOTOBIIEHHS. B TeueHne
MPOLLEcca NPUroTOBMEHNS NOCTOSIHHO FOPUT
IaMMOYKa OCBELLEHNS AyXOBKM.

Korpa TemnepaTypa B lyxOBKe JOCTUTHET
aJaHHOTO YPOBHS, 3aropATCA BCe CErMEHTbI
MHAMKaTOpa Temnepatypbl BHYTPU [yXOBKU

().

Mo 3aBEPLLEHNM NPUTOTOBIIEHNA HA AUCTINES
nosiBUTCA Haanueh «TpUATHOro anneTuTa...
Haxm > ¥ uto661 npogon» 1 6yaet noaaH
3BYKOBOW CUTHan.

. Ons BbIKMIOYEHNS CUrHana HaxmuTe Ndyio

KHOKy. Ecrn Haxatb kHonky « Start/Stop
Cooking» (Hawano/npexkpalLerue
npurotoBnenus) (9), oyxoBka NpoRoMmKuUT paboTy
B BblOpaHHOM pexume. CurHan BbIKMKUUTCS.

. Ecnm He Haxatb kHonky « Start/Stop Cooking»

(Havano/npexkpatyeHue npurotosnenus) (9),
[yXOBKa aBTOMATUYECKM BbIKIHOUUTCS, U Ha
pvcnnee ByaeT nokasaHo TekyLee Bpemst.

BkntoyeHne aBToMaTnyecKoro pexuma paﬁOTbl
B atom pPeXnMe MOXHO 3afatb NPOAOCIKUTENBHOCTD
NPUroTOBMNEHNS N BPEMA €r0 OKOHYaHUA.

1.
2.

3.

Bkntoumte myxoBKy kHonkow Bkn./Boikn. (1).
Bribepute HyxHYH0 yHKLMIO C MOMOLLKO KHOMKN
N\ \ (1),

Ytobbl 3aaTb NPOAOIKUTENBHOCTD
MPUrOTOBMEHNS!, HaXMUTE KHOMKY « Time and
Settings» (Bpems v HacTpoiiku) (21) oguH pas.
Mpw aTOM Ha TekcToBOM fmcnnee (12) nossutcs
Hapnuch «Bpems NPUroToBNEHUs» N HAYHET
muratb uHaukatop «Cooking Time»
(MpopomkuTenbHOCTL NpuroToBnerus) (17).
Ytobbl 3aaTb NPOAOIKUTENBHOCTD
MPUrOTOBMEHHA, CTIETKA HAKMUTE KHOMKY /N

un N (1),

» lMocne HacTPONKN NPOAOIMKUTENBHOCTH
MPUroTOBIEHUS HA [MCTIEE NOSBUTCS UHAMKATOP
«Cooking Time» (MpomomKk1TensLHOCTL
npurotosnexus) (17).

5.

[ns yCTaHOBKM BPEMEHM OKOHYaHs
NPUroTOBNEHWS NOCNEA0BATENBHO HaXUMaTe
kHonky «Time and Settings» (Bpems u
HacTpoiiku) (21), Noka Ha TEKCTOBOM Aucnnee
(12) He nosiBuTCA Hagnuc «Bpems
3aBepi.npuroT». [pn 3TOM HauHeT MuraTb
nHaukatop «End of Cooking Time» (KoHey,
npuroToBnenus) (16).
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6.

Yrobbl 3apaTh BpEMS OKOHYaHWS
MPUrOTOBMEHMS, HAXUMANATE KHOMKY /N 1

\V (11).

» Mocne yCTaHoBKY BPEMEHW OKOHYaHMS
MPUrOTOBNEHMS HA MCTINIEE NOSIBUTCS UHAMKATOP
«End of Cooking Time» (KoHew npurotosnenus) (16).

7.

8.

lMocTaBbTe BNKOLO B AyXOBOW LKA v 3akpoiTe
Asepuy.

Ytobbl yCTaHOBUTL TEMMEPATYPY
NPUrOTOBMEHWS HAXMITE OfIH Pa3 KHOMKY
HaCTPOMKW TeMnepaTypbl-BECA W YCKOPEHHOTO
pasorpesa (20). Mpu 3TOM Ha TEKCTOBOM
Jucnnee nosiBuTCS Hagnuch «Temnepartypan.
YTobbl yCTAHOBUTL TEMMEPATYPY, HAXUMaATE
kHonky /N urim NV (1),

YTo6bl HauaTb NPUrOTOBNEHUE, HAXMWUTE KHOMKY
«Start/Stop Cooking» (Hayano/npekpalueHue
npurotoBnexus) (9). Ha aucnnee nosieutcs
Haanuch «Oxuaanuer.

» Talmep JyXOBKWN aBTOMATUYECKM PACCUMTLIBAET
BpEMS Hauara NPUroTOBMEHWS, Bbl4MTas!
NPOJOIKUTENBHOCTb NPUrOTOBMEHNS U3 3aZ}aHHOTO
BPEMEHU €0 OKOHYAHMS,

10.

1.

12.

Koraa HacTynuT Bpems Hauana npuroToBreHS,
LYXOBKa BKIHOUNTCS B BbIOPaHHOM peXME, Ha
Jucnnee nosisutcs Hapnuch «lpurotoBneHue»,
W [lyXOBKa HarpeeTcs 0 3aAaHHOi
Temneparypel. 3ta Temnepatypa byaet
MOLAEPKMBATLCSA A0 TEX NOP, NMOKa He HacTynuT
BPEMS OKOHYaHWUS NPUroToBMEHNS. B Teuerme
npoLecca NpUroTOBNEHUS MOCTOSHHO FOpUT
NaMnoyKa OCBELLEHMS LYXOBKU.

Korga Temnepartypa B AyX0BKe

OCTUTHET 33AaHHOTO YPOBHS, 3aropsTcs
BCE CErMEHTbI MHAMKATOpa
TeMnepaTypbl BHYTPW SyX0BKM (7).

[0 3aBepLUEHUN NPUTOTOBNEHUS Ha AuCnnee
nosIBUTCS Hapnuch «MpUsATHOrO anneTuTa...
Haxm > yto661 npogon» 1 6yaet nogaH
3BYKOBO CUrHan.

[ns BEIKMOYEHWS: CUrHana HaxmuTe byt
KHOMKY. Ecrv Haxartb kHonky «Start/Stop
Cooking» (Hayano/npekpallerue
npurotoBnexus) (9), LyxoBka npoLomkuT paboty
B BblIOpaHHOM pexume. CurHan BbIKIMIOUMTCS.



13. Ecrm He Haxarb kHomky « Start/Stop Cooking»
(Havano/npexkpatyeHue npurotosnenus) (9),
[yXOBKa aBTOMATUYECKM BbIKIHOUUTCS, U Ha
avcnnee ByaeT nokasaHo TekyLuee Bpemst.

YT06bI OTMEHWUTD 3a1aHHbIE HACTPONKM
nonyasTOMaTU4ECKOro M
aBTOMATUYECKOro pexuma, Heobxoaumo
cHPOCHTL NPOLOIKUTENBHOCT
MpUroToBmneHms. Mpn HeobXxoaMMOCTH,
MOXHO BbIKIOUMTb OyXOBKY, HaXaB
kHonKy Bkn./Bbikn. (1).

HacTpoiika pexuma ycKopeHHOro pasorpesa
VicnonbayiTe hyHKLMIO YCKOPEHHOTO pa3orpesa
(BbICTPBIN NpeBapuTENbHbIA Pa3orpes), YTObbI B
JyxoBKe BbICTpEE yCTaHOBMNACH HYXHast
TeMneparypa.

Mpw BbIOOPE yHKUMA «PasmopaxusaHme,
«Megnn. npuroToBnexuey, «Moanepx.s
Harp.cocT» 1 «[1puUroT.Npu HU3 TEMNY PEXIM
YCKOPEHHOTO pasorpesa He ucnonb3yetcs. B
crlyyae OTKIIOYEHNS 3MEKTPO3HEPTn
HaCTPOMKW YCKOPEHHOro pasorpesa OyayT
OTMEHEHBI.

BbibepnTe HyXHYH (DYHKLMIO NPUrOTOBMEHMS, a

3aTeM BbIMOMHNTE CMEAYIOLLME IENCTBUS:

1. TlocnepoBaTenbHO HaXUMATE KHOMKY
HaCTPOWKK TEMMNEPATYPbI-BECA W1 YCKOPEHHOTO
pasorpesa (20), noka Ha cnnee He NosBUTCS
HaanMcb «YCKOp. pasorp BbIKIT.».

2. Haxmure kronky #\ (11). Mpu 3T0M Ha
[Jvcnnee nosiBUTCS Hagnuch «YcKop. pasorpes
BKN» 1 ByeT NOCTOSIHHO CBETUTLCS MHAUKATOP
«Yckop.» (8).

© P ==/0:30 00T~

® ¢ Yckop. pasorpes Bii v v &

» Mo JOCTWXEHNM 3alaHHON TeMnepaTypbl B
[LYX0BKe uHavKaTop «Yckop.» (8) noracHer, n
[yXOBKa BEPHETCS B PEXMM, KOTOpas Obina BbiOpaH
[0 BKIMIOYEHUS YCKOPEHHOTO pasorpesa.

3. [Ans oTMEHbI (hyHKLMK YCKOPEHHOTO pa3orpesa
MOCNENO0BATENBHO HAKUMATE KHOMKY
HaCTPOWKK TEMMNEPATYPbI-BECA W1 YCKOPEHHOTO
pasorpesa (20), Noka Ha fiucnnee He NosBUTCS
Hagnuch «YcKkop. pasorpes BKN».

4. Haxmure kronky #\ (11). Mpu aToM Ha
[MCnnee NoABITCA HaAMMCh «YCKOp. pasorp
BbIKIY.

© » —10:30 200° "
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® T é_YCKOp. pasorp BbIK f;ﬁv =

» Ecrv nocne aToro BepHyThCS K 3kpaHy Bbibopa
yHKLMM, MHAMKaTOP «YcKop.» (8) noracHerT.
Wcnonb3oBaHme GNOKUPOBKU KHOMOK
®yHkumto Keylock (BnokvpoBka KHOMOK) MOXHO
CMONb30BaThb ANs NPeAoTBPaLLEHs
BMeLLATENbCTBa B paboTy AyXOBKY.

MoxHO 3aBoKMpoBaTh KHOMKY Kak BO BPEMSI
paboTbl Ayx0BOrO LWKada, TaKk 1 B
BbIKITHOYEHHOM COCTOSIHWW. [lyxOBOM LuKad
MOXHO BbIKITHOUUTb HAXaTUEM KHOMKM
BKIMIOYEHNS/BbIKIIOYeHUs (1), maxe koraa
BNOKWPOBKa KHOMOK 3a/ie/iCTBOBaHa BO
Bpems paboTbl AyXOBOrO LKada.

BkntovyeHne 6GNIOKMPOBKM KHOMOK

1. TlocnepoBaTenbHO HaxumaiTe kHomky Time and
Settings (YcTaHoBKka Bpemenu 1 HacTpoek) (21),
noka Ha aucnnee He NosIBATCS Haanuch «bnok
KNaBULL BbIKN.».

2. Yrobbl 326n0KMPOBATDL KHOMKM, HAXMUTE KHOMKY
Z\ (11). Mocrie BKMOUYEHUS BIOKAPOBKI KHOMOK
Ha gucnnee nosiBUTCA Hagnuch «bnok knaeuw
BbIKI.Y.

°F 103

N
i

® ¢ Bnok knaBuw BKN. Y v ¥

» INocne BKIoYeHs BIIOKMPOBKY KHOMOK Mpu
HaxaTuu NGO KHOMKM, KpoMe KHoMKu N\, Ha
nvcnnee byaeT nosBRsTLCS NpepynpexaeHne «bnok
KraBuLL BKM.».

Mocne BrntoYeHNs yHKummn Keylock
(6nOKMpOBKa KHOMOK) KHOMKM [1yXOBOTO
lukadba He AencTBYIOT. B cnyuae oTknouerus
9MEeKTPOIHEPrun BIOKMPOBKA KHOMOK He
Oyzet oTMeHeHa.

OTtmeHa GnOKMPOBKW KHOMOK

1. Y1o6bl OTKMHOUMTL OIIOKMPOBKY KHOMOK, HAXMUTE
\/ (11). Ha aucnnee nossuTcst Hafinucs
«BnoK KknaBuw BbIKN.».
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@ C bnok Knasuli BbiKA., Vv

o

Wcnonb3oBaHue 4acoB B Ka4ecTBe CUTHaNbLHOIO
Tanmepa

Yackl npubopa MOXHO 1CMONb30BaTh He TONLKO AN
HaCTPOWKK NPOrpammbl MPUFOTOBNEHNS], HO W ANst
npeaynpeXaeHNs UM HaNOMUHAHMS.

CwrHanbHbIi Tamep He BIMSIET Ha paboTy AyXOBOro
wkada. OH Ucnonb3yeTcs TONbKO AN
npenynpexaexus. Hanpumep, ero MoxHo
1CMoNb3oBaTh AN HANOMUHAHWSA O TOM, 4TO B
OnpeneneHHoe BPEMS HyXHO NEPEBEPHYTb
NpOAyKTbI B JyX0BOM Lukady. CurHanbHbIA Tanmep
BbIJAET CUTHaN N0 UCTEYEHUN 33laHHOTO BPEMEHM.

MakcumanbHoe Bpemsi Mpu YCTaHoBKe
BYKOBOTO curHana — 23 yaca 59 MuHyT.

Hacrpoiika 3ByKoBoOro curHana

® ¢  CwurHan

00.0

1,

4,

MocnenosaTenbHO HaxUMalTe KHOMKY « Time
and Settings» (Bpemst 1 HacTpoiiki) (21), noka
Ha aucniee He NOSIBUTCS MHANKATOP 3BYKOBOTO
curHana (15).

YCTaHOBUTE BPEMS C MOMOLLBIO KHOMOK /\ 1
N/ (11). Tlocrie YCTaHOBKN BPEMEHMU
BKITOYEHWS 3BYKOBOTO CUrHana HAMKatop
3BYKOBOTO CurHana (15) octaHeTCst BKMHOYEHHbIM.
Mo cTedeHNM 3aAaHHOr0 BPEMEHM MHAMKATOP
3BYKOBOrO CUrHara HauHeT muratb, u byaet
nojaH 3BYKOBOW CUrHan.

UT00bI BBIKIOUMTL 3BYKOBOW CUrHAN, HAXMUTE
MobYIO KHOMKY.

OTmeHa 3BYKOBOFO CMrHana

1.

MocnenoBaTenbHO HaxMalTe KHOMKY « Time
and Settings» (Bpems n HacTpoiku) (21), noka
Ha [mcnnee He NOSIBUTCS MHAWKATOP 3BYKOBOTO
cvrHana (15).

Haxumaitte kHorky /N (11), noka Ha aucnriee
He nosBaTcs umdpbl «00:00».
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BpeMﬂ NpuroToBneHnsa oniog Bbineyka un XXapeHue

HaJeHus BpeMeHu B 3Toi Tabnuue cnepyet 1-11 NOMKoM AyX0BOrO LuKada ABnseTcs
lcunTaTh CnpaBoYHbIMU. OHW MOTyT HUKHAS NOMKa.
M3MEHSTLCS B 3aBUCMMOCTY OT TEMNepaTypbl

MPOZYKTOB, TOMLUMHBI, BUAA W BaLLKX
KYNMHAPHBIX MPeLNOYTEHMNIA.

Bbineuka Ha OpvH ypoBeHb £ 3 175 25..30
npoTVBHE" =

Bbineyka B
KyMUHapHO
Bymare*

B 0 -
(oot [Ompaon [ (75 1m0 19w
B T O

bapaHbs Hora OpvH ypoBeHb a0 3 25 muH. 250/makc., 70...90

3anekaHka 3atem 190

WapeHas kypuua OpWH ypoBeHb Er 2 15 MuH. 250/make., 55...65
3atem 180 - 190

WHpeika (5,5 kr) OpyH ypoBeHb e 1 25 muH, 250/maxc., 150 ... 210
— 3arem 180 - 190
TSR B R

[py 0BHOBPEMEHHOM NPUrOTOBMIEHWM BI04 Ha 2 MPOTUBHSIX NOCTaBbTE BOrEe rNyBoKMiA MPOTUBEHB Ha BEPXHIOKD NOMKY, a oriee Menkui
— Ha HUXKHIOH MOMKY.
* [lepen NpUroToBreHnem Mobbix 6110/ PEKOMEHAYETCA Pa3orpeTh AyX0Boi Lkad.
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(**) Mpvt NpWroToBNEHMN NPOAYKTOB, TPEBYHOLLMX
npenBapuTENLHOTO Pa3orpeBa yXoBoro Lwkada,
pa3orpeBaiTe ero B HaYane NpUroToBNEHUS, Noka
CUMBON Temnepatypsl (8) AyxoBoro Lwkada He
NOAHUMETCS [0 BLICLLETO YPOBHS.

Slow cooking (Mean. npurotoBnenue)/Harpes +
BEHTUNATOP — 3IKOHOMUYHBIN PEXUM

He n3meHsiiTe TemnepaTtypy BO Bpemst
NpUroToBMEHMS B pexume "Slow cooking
(Mean. npuroToBneHue)/Harpes +
BEHTUNATOP — SKOHOMMYHBIN PEXUM".

He oTKpbIBaliTe ABEPLY BO BpeMs
NpUroToBMnEeHMs B pexume "Slow cooking

(Megn. npuroToBneHue)/Harpes +
BEHTUNATOP — SKOHOMMYHBIN PEXUM".

[owrwons [ Opmoe —[To] 3 @ Tw.m

KynHapHoi bymare

BbINOMHUTE pa3orpes B TeYEHME B-7 MUHYT.

Berioe u KpacHoe MACO nepep NpuUroToBreHneM crefyert CrioXuTtb B NOCYAY U, Nepuoanyeckn

nepeBopavnBasi, roTOBUTb [0 BblMapuBaHns XuOKOCTH.

®acorb nepen NPUroTOBIIEHNEM CIIEAYET NPoBapnTh 0kono 30 MuHyT. MoXHO ncnonb3oBatb

KOHCEPBUPOBaHHYI0 (hacorb.

Yro0bl 611100 ObIN0 BKYCHEE, HAKpOWTe NOCYAY KPbILLKOM.

CoBeTblI N0 BbINeYke

¢« Ecnuuagenve nonyvaetcs CAMULLKOM CyxXum,
crnenyeT NoBbICUTL TEMNEpaTYpy NPUMEPHO Ha
10°C v cokpaTuTb BpeEMS NPUrOTOBMEHNS.

«  Ecnuuagenve nonyyaetcs coipbiM, cregyet
YMEHBLUNTL KONMYECTBO XMAKOCTY U
noHn3uTb Temneparypy Ha 10°C.

¢+ Ecnu BepxHss KOPOUKa CIMLLKOM
3apyMSIHUBAETCS, CredyeT NOCTaBUTL M3aenue
HWXe, MOHU3MTL TEMNEpaTypy W YBENUUMTL
BPEMS NPUrOTOBNEHUS.

+  Ecnvnagenve xopoLuo nponekaetcs, Ho
CHapYXu NPUropaeT, CremyeT yMeHbLUUTb
KOMMYECTBO KWUAKOCTH, NMOHU3UTL TEMMepaTypy
W YBENUYUTH BPEMS MPUTOTOBMEHMS.

CoBeTbl N0 Bbineyke

¢+ Ecnu uagenue nonyvaeTcs CIMLLKOM CyXuM,
CcrneayeT NoBbICUTL TEMNepaTypy NPUMEPHO Ha
10°C 1 cokpaTUTb BPEMS NPUrOTOBIEHMS.
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CMaxbTe Crou TecTa CMEChH0 13 MOJIOKa,
pacTUTENBHOTO Macna, ML, 1 Horypta.
CnepuTe 3a Tem, YToObl TONWMHA M3AENNS He
npe.bILana rnybuHbl NPOTUBHS, UHAYe OHO
OyzeT 0Onro BbiNeKaTbCs.

Ecrv BepxHuit Cnoit uapenns noaropaet, a
HWKHWI OCTAETCS CbIPbIM, BO3MOXHO, B
HVDKHEM CTOE M3OENNS CIULLIKOM MHOMO
HaumHKK, YT0bbI M3Lenme poBHO
noApyMsHWBanack, CTapaiTech paBHOMEPHO
pacnpeaensiTb Ha4MHKy MeXxay CosiMu TecTa u
10 NOBEPXHOCTY U3AENWS.

[py BbiNeuke n3genui u3 Tecta cobnogante
PEXVM 1 TeMnepaTypy, ykasaHHble B

abnuue peuenTo. Ecnv HkHWIA cnow
M3AEeNKs NNoX0 NPONeKaeTesl, B Crieayowui
pa3 nocTaBbTe NMPOTMBEHb HA OAMH YPOBEHD
HUXe.




CoBeTbl N0 NPUFOTOBNEHUIO OBOLHBIX Gniog

¢+ Ecnv 0BOLWM BbINYCKAKT COK M CTAHOBATCS
CIMLLKOM CYXWMM, FOTOBbTE WX HE Ha NPOTUBHE,
a B CKOBOPOLE MOA KPbILLKOA. B 3aKpbITOM
nocyae COK COXPaHUTCS.

+  Ecnu oBowwHoe 6mtoo ocTaeTcs cbipoBarbiM,
npexae Yem roToBuTb OBOLLM B IyXOBOM
LKade, MOXHO X NPOBapPUTL UMK
npo6raHLwnpoBarb.

Mporpammbl

Bbi6op dyHKuMIn Ans NpoAyKTOB-

nonycabpukatoB

MeHto «ABTONPUrOTOBNIEHWE) COAEPKUT CMINCOK

3anucaHHbIX B NamsTb brioka ynpaeneHus nporpamm

NpUroToBNEHUs bntog, peLenTbl KOTopble

cneupansHo paspaboTaHbl Npo(eccHoHanbHbIMM

noBapamv.

B 3TOM MeHt0 aBTOMAaTMYECKMN YCTaHaBNMBAKOTCA

TeMneparypa, NONOXeHNe Norku, BEC 1 (yHKLUKN

NPUrOTOBNEHMS.

Bec 1 Bpems npurotoniexus noga npu

HEObX0AMMOCTN MOXHO U3MEHUTB.

Bbibop pewenTtos 13 MeHto «IporpamMmbi»

1. Bkmounte gyxosky kHonkon BKI./BbIKTT. (1).

2. Haxmure kHoOMKy BbIbopa nporpamm (2), 4tobbl
BbIbpaTh Aucnnen yHKLMM MPOJYKTOB-
nonydabpukatos. [1pn 3TOM Ha gucnnee
nosiutcst Cakes&Breads&Tarts (MpoxHoe), n
Oymet BbigeneH aucnnen BbIbopa npomyKToB-
nonydgabpukatos (13).

°F 1035

® ¢ MupoxHoe
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3. Bobibepute HyxHbIV CIMCOK 610 B MEHKO
aBTonpurotoBnenus («MupoxHoey, «Msco
nTuubly, «Msco», «Poibay, «Cney,. bntogay,
«Oc0Bble NPOAYKTBI») C MOMOLLIO KHOMOK N\ 1
N (11).

4. [ins nopTBepxaeHus Boibopa cnucka bnog
HaXMWTE KHOMKY MEHIO « ABTOMPUTOTOBMNEHNEY
(10).

5. BobibepuTe B crucke HyxHoe bnogo («ITeyeHsey,
«Cake» (Topr), «Mscoy, « ManeHbkuii Kekcy 1
7.0.) C OMOLLbI0 KHOMOK N\ 1t N (11).

P IT1535 12,
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6. MMocrasbTe 61100 B AYXOBKY.

7. Y70bbI HA4aTb NPUrOTOBMEHWE, HAXMUTE KHOMKY
«Start/Stop Cooking» (Hayano/npekpalueHue
npurotoBnexus) (9). Ha aucnnee nosieutcs
Hagnuch «MpuroToBNeHney.

Ecnu He HaxaTb kHomky « Start/Stop
0 ooking» (Hayano/npekpallexue
npurotoenenus) (9) B TeyeHue 20

CeKyH[, AyXOBKa aBTOMaTU4ECKN
BbIKIMKOYNTCA.

8. Mo 3aBepLLEHNM NPUrOTOBNEHUS Ha Auchee
nosisutcst Good appetite... (MpusTHoro
annetura...), v OyaeT nofaH 38yKOBOW CUrHas.

N9l BbIKIKOYEHUS! CUrHana
NpeLynpexaeHus HaxmuTe Mobyto
KHOMKY.

Mpy nepexoaax Mexay nyHKTamy crucka
Nz Ha aucnnee otobpaxaetcs
Hannuch «Hasapy, uTo AaeT
BO3MOXHOCTb BEPHYTBCS B MEHIO
BEPXHETO YPOBHSI. YTOGbI BEPHYTHCS B
BEPXHEE MEHIO, HAXMUTE KHOMKY MEHIO
BblbOpa NpoaykToB-nonydabpukaros
(10).
Mpexze Yem NpuUCTynaTh K NPUroTOBMEHMIO britoaa
13 MEHIO aBTOMPUrOTOBIIEHNS], MOXHO 3a4aTb BEC
MPOLYKTOB COOTBETCTBEHHO BblOpaHHOMY TUMy
6niopa. Ans aToro:
1. Haxumalite KHOMKY HaCcTpOMKu TeMnepaTypb! -
Beca 1 yckopeHHoro pasorpesa (20), noka none
WHAVWKATOPa BECa HE HAYHET MUTaTb.

0 E=y
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2. Haxmure Z\ unu N/ (11) ang ycraHosku
Beca.

Mpexne Yem NpuUCTynaTh K NPUroToBMEHMIO bnoga

113 MEHIO aBTOMPUrOTOBIIEHNS], MOXHO 3a7aTb BEC

NpOZYKTOB COOTBETCTBEHHO BbIGPAHHOMY THMy

onopa. [ns atoro;
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1. Haxumaiite KHOMKY HaCTpOIKM TemnepaTypsl -
Beca M yckopeHHoro pasorpesa (20), noka none
WHAMKATOpa BeCa He HaYHeT Muratb.

2. Yrobbl 3aaTh BEC NPOAYKTOB, HAXMUTE KHOMKY
().

MeHto aBTONPUrOTOBNEHMS:

MoxeT 0TNM4aTLCS B 38BUCUMOCTY OT MOfereit

Y1o6b1 BbIGpaTh (hYHKLUM NPUTOTOBNEHUS

npoaykToB-nony¢abpukaTos ¢ napom:

1. Bxknrounte gyxosky kHonkoit BKI./BbIKIT. (1).

2. TlocnepoBarenbHo HaxuMaiiTe KHOMKY Bbibopa
nporpammbl (2), noka Ha aucnnee He NoSBUTCS
3Ha4ok « Steam Cooking» (MpurotoBnexue Ha
napy) (18). Mpw aTOM Ha Aucnnee NosBUTCS
Cakes&Breadsé&Tarts (MupoxHoe).

3. BblbepuTte HyxXHbIl CMCok 6104 B MEHH0
aBTONpUroToBneHus («MupoxHoey, «Msico
nTuubly, «Msco», «Poibay, «Cney,. bntogay,
«QcoBble MPOyKTI») C MOMOLLH) KHOMOK #\ 1
N (11).

4. [Ins noaTeepxaeHns Boibopa cnucka bnop
HaXMWUTE KHOMKY MEHIO « ABTOMPUrOTOBIIEHWE
(10).

5. BeibepuTe B cnvcke HyxHoe brtopo («MedeHbe,
«Cake» (Topr), «Msicon, « ManeHbkuit keke» n
7.0.) C MOMOLLbI0 KHOMOK N\ 1t N/ (1),

6. MocrasbTe 60RO B OyXOBKY.

7. Y10bbl HauaTb NPUrOTOBMNEHME, HAXMUTE KHOMKY
«Start/Stop Cooking» (Hayano/npekpallerue
npurotosnenus) (9).

8. Ha gucnnee nosiutca Hagnuck «HanenTe
350 mn BoabI».

OnacHo ans 300poBbsi!

He ncnonb3yiTe B cucTeMe nogayu
napa HUKaKkux Apyrix XUaKOCTEN, Kpome
NUTHEBOWN BOJbI.

9. Ortkpoitte ABEPLY W AONENTE BOLY B OTBEPCTME
[Lns 3anvBeku. Bo Bpems 3anuBku Bogbl Ha
[Jvcnnee nosiBUTCS Npedynpexaexue
«OTKpbITHE ABEPKU» U MPO3BYYMT CUTHAT,
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10. [yxoBo# Wwkad HaYHET NPUrOTOBREHME, 1 NOCIe
3aKpbITUS OBEpLbI Ha AUCTIee NOSBUTCS
coobueHve Cooking (IpurotoeneHue).

11. Mo 3aBepLUEeHUM NPUrOTOBIEHNS Ha AUCniee
nosiesTcs coobueHus Good appetite
(MpusaTHoro annetuTta), Please take the meal
(DocT. rotoB 611t0A0), ¥ GyAeT NoaaH 3ByKOBOA
CcuUrHan.

» NS BLIKNIOYEHNS CUrHana npegynpexaeHns

HaxmuTe Mo0yHo KHOMKY.

12. OtkpoiiTe fBEpLY LyXOBOro WKada v [JOCTaHbTe
61100 NOCNEe OKOHYaHNS! NPUTOTOBIIEHNS.

Kak Tonbko gBepLa ayxoBku 6yAeT 3aKpbiTa,

HauYHeTCsl NpoLecc aBTOMAaTU4YeCKOro

napooGpa3oBaHus.

» [y 3TOM Ha gucnnee nosBUTCA coobLLEeHne

Disposing water (CrivB Bofbl) C ykasaHuem

HeobX0MMOro Ans 3TOr0 BPEMEHMU.

» He cnepyeT ucnonb3oBarb OCTaBLLYKOCS BOAY, Tak

KaK 3TO MOXET HaHeCTU Bpes 340POBbH0. [Mpu cnvse

BOLIb! 3arpsi3HEHNs B [lyXOBKE PasMSIr4aoTes u

nocne NpUroTOBNEHUS X MOXHO NETKO YAanuTb.

» [ocne cnvBa Boabl NPOTPUTE TPANKON

BHYTPEHHIOK0 NOBEPXHOCTb [YXOBKMU.

Wcnonb3oBaHWe KOHTelHepa Ans BOAbI:

KoHTeltHep ans Bofbl COCTONT 13 2 yacTelt. BepxHsis

4acTb CRYXAT ANS yOANeHUs HAKUNU BOLbI.

CobepwTe BMECTE BEPXHIOIO 1 HUKHIOK YacTb

KOHTEIHEPa, KaK NMoKa3aHO Ha pUCYHKe.

He HanuBaiite 6onee 150 mn, nHave Boaa He byaet

ouMLaThes.

CHUMUTE BEPXHIOI0 YaCTb W HaneliTe BOAY B [yXOBOM

LUKa M3 HKHEN YaCTW KOHTENHEPa.



Mocne kaxablx 4 UCNONb30BaHWUIA yaanuTe
HaKWMb W3 KOHTENHepa NS BOAbI C MOMOLLbO

neayloLLei npouesypbl. Pacteopute 2
YaliHbl€ NOXKM COMMW B CTakaHe v BbINenTe B
KOHTEIHep NS BOAbI. 3aTem NpoMoiiTe
HVOKHUIA KOHTEHED.

ol o

1
2

BepxHss yacTb
HwxHsS YacTb

[Jo6GaBnexue Boabl:

1.
2.

B W N =

Bo3bM1Te eMKOCTb, NOKa3aHHyIo Ha pucyHke (1).

HanuBsaiiTe Bogy B KOHTEMHED, Noka He
yCrbILUWTE 3BYKOBOI curHan. Habnopaiite 3a
KOMMYEeCTBOM BOLbI MO yKasaTeno YPOBHS BOAb!

EmkocTb

Yka3aTenb ypoBHS BOAbI
Tpybka BbIxoaa napa
Tpybka cnuea nuLHen Boabl

Cuctema oxuaaeT B TedeHue He MeHee 10
MUHYT, MOKa Bbl AOMbeTe Body. Ecnm Bbl He

onbeTe BoAy B TeueHue 10 MuHyT, fiyxoBoi
LKkad BbIKIIOUMATCS.

i

[1NS1 YUCTKM EMKOCTW JOCTaHbTE €€ U3
[yXOBOTO LUKagha ¥ NPOMONTE TOMbKO BOLOM.

(i)

[Mpy fonmeke BOAbI yPOBEHb BOAbI B EMKOCTH
crienyeT KOHTPONMPOBATL N0 YKa3aTento
ypoBHS1. ECTiM ypoBeHb BOAbI NPEBbICUT
YPOBEHb 3aN0NHEHNS EMKOCTH, NULLHAS BOAA
nponbeTes B AyxoBoi Wwkad. JMwHas Boaa,
NPONMBLLASCS B AyXOBOW LKA, MOXET
MOBAMSATL Ha MPUrOTOBNEHWE MPOLYKTOB MO
aBTOMATUYECKVM NporpaMmmam ¢
1CNONb30BaHWEM Napa, a Takke NpUBecTy K
KoHAEHCaLwu Boabl Ha figepLie. Bo
n3bexaHue 3Toro, Mpexae Yem NpUcTynath K
MPUrOTOBMEHMIO MWLM, YAANUTe NPONUTYH B
[lyXOBOW LUKad BOAY.

(i)

Ecnu BbIKIKOUMTb JYXOBKY 10 OKOHYAHUS!
NpUroToBNEHNS, He BbIOpaB Apyryio
hYHKLMIO NPUTOTOBNEHNS B TeYeHe 2
MUWHYT, TO NPU BKITKOYEHUM KHOMKOI
Bkn./Bbikn. (1) Ha TEKCTOBOM Aucnnee
nosiBuTcs coobilerue «JlocT. roToB
6ntono. Boga ucnapurca.» . Crive Bogibl
HauHeTCs aBTOMaTUYECKM Yepe3
npubnM3MTENsHO 1 MUHYTY.

BHUMAHUE!
Bo Bpewms BbinapuBaHns Bogbl ABepua
NOMmKHa ObITb 3aKpbiTa.

MeHto aBTONpPUrOTOBNEHMS GNOA Ha Napy:
MoxeT OTNM4aTLECS B 3aBUCUMOCTY OT MOZerel

Muuua,ce.ToHk.kopx | Libinnata< 1600 | Ceexve oBolm 3anekaHka ¢ Kaperas
r choperbio bapaHuHa

Wsnenus u3 tecta Bepnpo nHoenkun

Kaptodens B
MyHIOvpe

TyweHas
TENATUHA

Cocbwesimeinesta .} b b ]
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MeHto HacTpoek

HacTpoitka sipkocTu

FApKOCTb MOXHO HAaCTPOMTb TOMbKO TOrAA, koraa

LYXOBOW LLUKa( BbIKIIOYEH.

1. TlocnepoBaTenbHO HaXUMATE KHOMKY
YCTaHOBKW BPEMEHM M HacTpoek (21), noka Ha
[JVCTINEe He NOSIBUTCS HafMUCh « APKOCTbY.

2. Wmeetcs 4 ypoBHS SIPKOCTH, @ UMEHHO: 1, 2, 3 1
4. Haxmute /N urin N/ (11) ans sbi6opa
HYXHOTO YPOBHSI.

YpoBEHb APKOCTH YMEHbLLAETCS S
[9KOHOMMI SMEKTPOIHEPTUN, KOTAa

YXOBO# LLKad) BbIKTHOYEH. OH
BOCCTaHaBNMBAETCS 10 3afjaHHOr0
YPOBHS NP BKITKOYEHNM AYXOBOTO
LWwkadba.

HacTpoika KOHTpacTHOCTH

KOHTPaCTHOCTb MOXHO HaCTPOWTL TOMBLKO TOTAA,

KOrAia AyXOBOW LKA BbIKITHOYEH.

1. TlocnepoBaTenbHO HaXUMATE KHOMKY
YCTaHOBKW BPEMEHM M HacTpoek (21), noka Ha
AVCTINee He NOSBUTCS HafMnCh «KOHTpacTy.

2. Wmeetcs 4 ypoBHS KOHTPACTHOCTU, @ UMEHHO: 1,
2, 3 n 4. Haxmute /\ umm N (11) ana
BbIOOPa HYXHOrO YPOBHSI.

Hactpoiika rpomkocTy

'POMKOCTb MOXHO HacTPOWTL TOMbBKO TOrAa, Koraa

[YXOBOW LKA BbIKIIOYEH.

1. TocnepoBaTenbHO HaXUMaNTe KHOMKY
YCTaHOBKW BPEMEHM M HACTpoek (21), noka Ha
[JVCTnee He NOSBUTCS Haanmuch «I POMKOCTbY.

2. VImeetcs 3 ypoBHSs rpoMKocTu, @ umeHHo: 0 (bes
3Byka), 1 v 2. Haxmute /\ unm NV (11) ana
BbIOOPa HYXHOrO YPOBHSI.

HacTpoiika izblka

$13bIK MOXHO YCTaHOBWTb TOMBKO TOFAA, Koraa

[YXOBOW LKA BbIKIIOYEH.

n 6

1. TlocnenoBaTensHO HAXMMAMTE KHOMKY
YCTaHOBKM BPEMEHM 1 HAcTpoek (21), noka Ha
QMCIIee He HasBaHwWe A3bIka, BbIOPaHHOMO npu
MocneaHel HacTpoke.

2. Haxmute /N umm N/ (11) ona seiGopa
HY)KHOTO S13blKa.

3. TlogTBepanTe BbIGOP KHOMKOM MEHHO
«AsTonpurotonienmes (10).

Kak nonb3oBarbces rpunem

NPEOYNPEXOEHNE!

3aKkpblBaiiTe ABEpLY BO BPEMS
NPUTOTOBNIEHUS ML Ha rpure.
Topsiune NOBEPXHOCTW MOTYT MPUYMHUTL

oxoru!

—_

Brntounte gyxosky kHonkow BKIT./BBIKTT. (1).

2. Haxmure /N unu N/ (11) ans suiGopa
HYXHOTO 13blKa.

3. Yrobbl ycTaHOBUTL TEMNEpaTypy
NPUrOTOBNEHUS HAXMWUTE OfMH Pa3 KHOMKY
HaCTPOWKK TemMnepaTypbl-BECa 1 YCKOPEHHOTO
pasorpesa (20). Mpu 3TOM Ha TEKCTOBOM
[MCnnee nosiBUTCS Hagnuch «TemnepaTypan.
Haxmute Z\ vunn N/ (11) ans ycraHosku
TEMnepaTypbl.

4. BblknoumnTe gyxoBKy kHomkon Bkn./Beikn. (1).

MpoayKTbl, KOTOPbIE HE MOLAXOANT Ans
NPUrOTOBNIEHWS Ha rpUne, MOryT
NPWBECTU K BO3ropaHuto. Ha rpune
MOXHO rOTOBUTb TOMBKO Takne
NPOAYKThI, KOTOPbIE BbISEPKUBAKT
VHTEHCMBHbII HarpeB.

He paswmelLaiiTe NPOAYKTbI CIIMLLKOM
©rm3Ko K 3apHel yacTu rpuns. 3Ta
30Ha HarpeBageTCs CUNbHEE BCETO, U
KMPHbIE MPOLYKTbI MOTYT 3aropeThbes.

Bpems npurotoBneHus 6ntog Ha rpune

OTHUBHbIE M3 MO0/ BapaHyHbI 20...25 M,

25..30 wwn *




a Yxon n TexHu4eckoe Oﬁﬁﬂy,)KM BaHue

O6wue cBeaeHus

PerynspHo BbinonHsiTe uictky npubopa. 310
MO3BOMUT NPOASIUTL CPOK €0 CNYXObI, a Takke
n3bexarb MHOTUX Npobriem.

OMACHO:

Mepen BbIMONHEHWEM PaboT No

0BCIYXMBAHWIO 1 YMCTKE OTKIKOYMTE Npubop
OT 3MEKTPUYECKON CETU.

CyLLecTByeT puUcK MopaxeHus
3MEKTPUIECKUM TOKOM!

ONACHO:
[lanTe u3gnenuio oCTbITb, NPeXae Yem
NpUCTYNaTh K YUCTKe.

["opsiume NOBEPXHOCTA MOTYT NPUYUHUTL
oxoru!

+  [pubop creayeT TWATENbHO YCTUTL NOCTe
KaXJoro ucnomnb3osaHus. Tak nerye ynanstb
OCTaTKM ML, KOTOPbIE MOTYT MPUTOPETH MpH
crenytLLeM 1Cnonb3oBaHuy npubopa.

*  [ing umctkn npubopa He TpebyroTes
cneynanbHble wmcTawme cpeactsa. Mpubop
MOXHO BbIMbITb TENMOW BOAOM C JobaBneHnem
XVUOKUM MOKLLEro CPeCTBa, UCMonb3ays
MSITKY0 TKaHb Unn ryBky. A 3aTem npoTepeThb
CYXOM TKaHBIO.

+  ObsizatentHo NpoTupaiiTe npubop Hacyxo
nocre YACTKW W CPasy Xe YAansiATe nonasLuyio
Ha Hero XWAKOCTb.

¢ He ucnonb3yite Ans YUCTKY PYYKn W
MOBEPXHOCTEN U3 HEPXaBeKOLLEeN CTanm
YMCTALLME CPEACTBA, COAEPKALLMMU KUCTIOTY
UnmM xnop. ITU AeTanu MOXHO NpoTUpaTb
MSITKOW TKaHb0, CMOYEHHOM B XWAKOM MOIOLLIEM
cpencree (6e3 abpasuBHbIX 0OaBOK),
CTapasiChb TEPETb B OOHOM HanpaBneHuy.

HexkoTopble MOtOLLME CPELCTBA U YKCTSLME
MaTepuarnsl MOryT NOBPeSMTL NOBEPXHOCTD.
He ucnonbayiTe Ans YCTKM arpeccuBHble
MOHOLLME CPEACTBA, YMCTSLLME
MOPOLUKW/KPEMBI, @ TakXe OCTpble NpeameT.

He vcnonb3ayiite Ans YACTKM yCTpoOCTBa
NapoO4UCTUTENM, NOCKOMbKY 3TO MOXET
NPVBECTM K MOPAXEHNIO SMEKTPUIECKUM
TOKOM.

Yuctka emKocTH
Ecnu notsiHyTb emMKOCTb K cebe, OHa OCTaHOBUTCS B
ONpeLieneHHOM MOMNOXEHUM.

Ecnu TaHYTb ee flanblue, eMKOCTb BbIABUHETCS 10
BTOPOW TOUKM OrpaHUYEHNS U CHOBA OCTaHOBMTCS.
Mocne 3T0ro MOXHO BbIHYTb EMKOCTb, CHOBA
noTsHyB ee k cebe.

BbIHYTYH0 Yallly MOXHO NPOMbITb MO CTPYei Bogbl.

He 1cnonb3ayiite Ans YACTKM EMKOCTH
uMndeckme cpepcTsa. Moite ee TONbKO
1CTON BOION.

UucTka naHenm ynpaBneHus
OuuCTbTe NaHeNb YNPABMEHNS W PYYKU-DEryNATOpLI
BIAXHOW TKaHbIO M BbITPUTE HACYXO.

151 YHCTKI NaHemM YrpaBneHus He

HUMaITE KHOMKI/PYYKU-PErySTOpbI.
ak MOXHO NOBPEAUTL NaHenb yrpasneHus!

Yuctka oyxoBKU

YucTka G0KOBbLIX CTEHOK
1. CHUMMTE NEpenHtOr YacTb HOKOBOW peLLETKH,
OTTSIHYB €€ OT HOKOBOW CTEHKM.
2. TMotanuTe BOKOBYK peLeTKy k cebe u
MOJTHOCTbIO BbIHBTE €€ U3
v

XOBKU

Fooias:
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CTeHKU ¢ KaTanMTN4eCKNM NOKpbITUEM

BOoKOBbIE CTEHKW UMK TOMBKO 3aHAS CTEHKA AYXOBKM
MOryT ObITb MOKPbITHI KATANMTUYECKO 3MarbIO.
CTeHKM BYXOBKW C KaTanuTUYECKUM NOKPLITUEM He
HYXZaKTCS B YMCTKE. [TOPUCTbIe NOBEPXHOCTY
CTEHOK BNUTBLIBAKOT W pa3naratoT 6pbIarv xupa (Ha
BOZY W YrMEKWUCTIbIN ras) u, Takum 0bpasom,
CaMOOMMLLAKOTCA.

YucTtka napom

YNpOLLaeT YncTky, NOCKOMbKY rpssb (nocne
HELMTENBHOTO OXMAAHNS) CMArYaeTCs Kannsmu
BO/ibI, KOHEHCH-PYIOLLMMMCS BHYTPW JYXOBKM Nocrne
MOfAa4M Napa B TEYEHNE HEKOTOPOTO BPEMEHMU.

18:20

N

® T OuucTka napom

1. Bkmtounte QyxoBKy kHomkown Bkn./Beikn. (1)

2. Ybemutechb B TOM, YTO BbIHYNM €.

3. Haxmure kronky N\ umn \/ (11) na sbiGopa
pexuma "Yuctka napom”.

4, Yr0obbl HA4aTb YMCTKY, HAXMUTE KHOMKY
«Start/Stop Cooking» (Hayano/npekpallerue
npurotosnenus) (9).

Ecnu B ciucteme HeT Bofbl, Ha Ancnnee nosBuTCs

coobuierue "Haneitre 150 mn BoabI".

5. Banewte 150 mn BOAbI, MCMOMb3YS KOHTENHED
[Ons BOABI, MOCTaBMSIEMbIA BMECTE C [IyXOBKOW.

OnacHo ans 300poBbs!

He ncnonb3yiiTe B cucTeMe nofayu
napa HUKaKkuX Apyrix XUaKOCTEN, Kpome
NUTHEBOWN BOJbI.

6. Ecnv npu 3akpbITOi fBEpLE TEMNE-paTypa B
nyxoske Huxe 100°C, uncTka HauHeTCs
HesamennuTenbHo. Ecnm npu 3annToi Boge u
3aKPbITOM [ABEPLIE TEMMNEepaTypa B [lyXOBKE He
Hwke 100°C, Ha akpaHe oTobpasuTcs coob-
LeHne "OxnaxaeHune”.

Korpa Temneparypa BHyTpY AyXOBKW NaZaeT Hke

100°C, Y1cTKa HaYMHAET-C aBTOMATUYECKM.

18:20

A

7. B Hayane unctku oTobpaxaetcs cooblueHne
"Yuerka".
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» I'Iap nogaeTca B AyXOBKY, NOKa B CUCTEME HE
3aKOHYMTCA BoAa.
(C NOMHOCTbH0 3aMOMHEHHBIM KOH-TEMHEPOM

nopaya napa 4nuTcs okono 35 MuHyT. Ecnn
BOAb! MEHbLUE, BPEMS COKPATUTCS.

8. Korpa Bopa 3akoHUMTCS, 0TOBpa-3uTCs
coobLeHve "MpoTpuTe No-BepXHOCTH".

9. OrkpoitTe ABepLY M NPOTPUTE BHYTPEHHWE
MOBEPXHOCTU AYXOBKW BNI@XHON rybKom unm
TKaHbH0.

o OKOHYaHMM YNCTKY (Kak MPaBWUnNo, Koraa

3aKaH4MBaETCs BOfA) OCTaB-LLY0CS BOLY creayeT

0bs3atensHo crntb. CM. MeHio nporpamm, cmp. 35,

CnuB BoAb!.

YucTtka ABEpLbI AYXOBKK

MoliTe [BEpLY [yXOBKM MATKON TKAHbO UIu ryOKOM,
CMOYEHHOI B Tenmnoit Bofe ¢ [J0DaBNEeHNEM XUOKOro
MOILLETO CPEACTBA, W BbITUPATE CYXOM TKaHbIO.

He mcnonb3yiTe Ans YUCTKW ABEpLbI
MOIoLLME CPeAcTBa ¢ abpasUBHLIMMA
BeLLecTBaMM UNM MeTannMJeckve ckpebku.
OHw moryT nouapanatb MoBepXHOCTb U
MOBPELNTb CTEKIO.

BHyTpeHHee CTEIo ABEPLibI UMEET
nokpbITUE ANs 06neryeHns oumcTku. He
MCTIONb3yitTe ANS YUCTKU BHYTPEHHETO
CTekna [iBepLibl MOoLLWe CpeacTsa ¢
abpasuBHbIMK BELLECTBaMM, METarNMYeck1e
CKpebku, xecTkue rybku unm otbenusatoLme
CpefCTBa, 4TobbI He noLapanathb
NoBepXHOCTb. OHW MOTYT NOBPEaMTL
MOKpbITHE.

Cl-m'me ABepLbl AyX0BOro wWKaca
Otkpoitte nepeaHtoto agepuy (1).

2. OTKpoiiTe 3aXuUMbl Ha kopnyce NeTnm (2) ¢
MpaBOW W JTEBOM CTOPOHbI NEpPeaHeN ABEPLbI,
HaXaB Ha HUX, KaK MoKa3aHo Ha PUCYHKE.



1 MepenHsis aBepua
2 Metns
3 [lyxoBoii wkady

3. OTkpoilTe NEpeHIor ABEPLYY HANOMOBMHY.
4. CHUMWTE NepenHiol [BEpLY, NOTSHYB ee BBEPX
1 0cBODOAMB OT NpaBOWA W NIEBOM NETNM.

NS YCTaHOBKY ABEPLIbI Ha MECTO CriesyeT
BLINOMHUTL B 06paTHOM NOpsiake AENCTBHUS
Mo cHaTMIO. He 3abyibTe 3aKpbITh 3aXUMbl
Ha Kopryce NeTNM Npu yCTaHOBKE BepLbl Ha
MECTO.

CHsiTne BHYTPeHHero ctekna aAsepubl
BHyTpeHHee CTeKmo naHeny aBepLbl LyXOBOro
LWwkada MOXHO CHATb [N YNCTKM.

OTkpoiiTe [BEPLY [yXOBKA.

1 Pamka
2 MnacTmMaccoBas Haknaaka

MoTsaHuTE K cebe 1 CHUMUTE NNAacTMacCcoByHo
HaKnaaky Ha BEpXHeli CTOpOHE fiBepUbl.

123

[NepBoe BHYTpEHHeE CTEKIO0

BHyTpeHHee cTekno

BHeluHee cTekno

MnacTMaccoBbli fepkaTenb CTeKNa — HUKHMIA
MpunogHUMUTE NepBOE BHYTPEHHee cTekno (1) B
HanpasneHuu A 1 BbITSHUTE ero B HanpasneHum B,
kaK nokasaHo Ha PUCYHKe.

Yt0bbI BbIHYTH CpeaHee CTeKNOo (2), NoBTOpuTE 3Th
e oeicTBuS.

B w N -
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IMpyn cbopke ABEPLbI CHavana cnefyet BCTaBuTh
cpenHee CTekno (2).

Bcrasnsiite cTekna Takum o6pasom, 4tobbl
CKOLLIEHHbIW yron cTekna nonan Ha acky
NnacTMaccoBOro Aepxarens, kak nokasaHo Ha

CpenHee cTekno (2) cneayeT yCTaHoBUTL B
NNacTMaccoBbI AgpXaTenb PSLOM C NepBbIM
BHYTPEHHWUM CTemoM (1).

BHyTpeHHee cTekno (1) cnenyeT ycTaHaBnuBaTh
Takum 0OpasoM, 4ToDbI HagMKUCh Ha cTekne bbina
obpalLieHa k cpeHeMy CTekny.

Cnepyte 3a Tem, YTOBbI HKHWIA Yron CPeaHero
cTekna Obln NpaBMIbHO BCTABMEH B HUKHWN
MIacTMacCoBbIN fepXKaTenb.

[MpWXMUTE NIACTMACCOBYIO HaKMaaKy K pame [0
Lenyka.

3ameHa naMnoYKku ocBelLeHus
AyxoBoro wkada

ONACHO:

Bo nsbexaHune nopaxeHus anekTpu4eckum
OKOM, MPEXaEe YeM 3aMEHSITb NTaMMOUKy,

ybeauTech B TOM, 4TO aneKTponpubop

OTCOE/MHEH OT CETU W OCTbIN.

T'opsiume MOBEPXHOCTA MOTYT NMPUYMHUTD

oxoru!
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NS OCBELLEHUS AyXOBOrO Lkadha
MCrIonb3yeTcs creLyanbHas snekTpuyeckas

amrnoyKa, KoTopast MOXET BblAEPXKMBaTb
Temnepatypy £o 300 C. [lononHutensHble
cBefeHus CM. B pasgene "TexHudyeckue
xapakmepucmuku, cmp. 12". Jlamnodku
OCBELLIEHMS AyXOBOTO LUKadha MOXHO
nprobpecTy B (OUPMEHHbIX CEPBMCHBIX
LieHTpax.

PacnonoxeHue namnoykm MOXeT OTnMYaThLCS
T U306paKeHIst Ha PUCYHKE.

amna, ucronb3yemasi B 3ToMm npubope, He
NOAXOLAMT Ans 0CBELLEHNS ObITOBbIX
nomeLLeHuin. 3Ta namna npegHasHadeHa ans
BCMOMOraTenbHOW Lienu, NO3BOSISOLLEN
nonb30BaTenio yBUAeTb NULLEBbIE NPOAYKTHI.

amribl, UCTOMb3yemble B 3TOM npubope,

OIKHbI BbIAEPXWUBATL SKCTPEMATbHbIE

M3N4ECKIe YCIOBUS, HanpuMep
Temnepatypy Bbiwe 50 °C.

3ameHa Kpyrnomn namMnoyKku ocBeLeHUsi AyX0BOro

wkaca

1. OtcoennHuTe AyX0BOW LKA OT 3NEKTPOCETH.

2. CHUMMTE CTEKNAHHBIA NNagoH, NOBEPHYB €ro
MPOTMB YaCOBOM CTPETKU.

3. BbiTawmre namnoyky u3 natpoHa 1 yCTaHoBUTE
Ha ee MeCTO HOBYH.
4, YCTaHOBMTE Ha MECTO CTEKNSHHBIA NNadoH.

3ameHa NpAMOYToNLHOW NaMNOYKN OCBELLEHNS

AyxoBoro wkada

1. OTcoemnHuTE AyXOBOW LUKad) OT 3MEKTPOCETH.

2. CHMMMTE NPOBOMOYHbIE HANPaBASIOLLME, KaK
onucaHo Boiwwe. Cm. Yucmka dyxosku, cmp. 37.



3. CHMMUTE CTEKNAHHBIA NNadoH C MOMOLLbHO
OTBEpTKM.

4. BblTawymTe NamnoyKy OCBELLEHUS LyXOBOro
LKada 1 YCTaHOBWUTE Ha ee MECTO HOBYIO.

5. YcTaHoBUTE Ha MECTO CTEKMAHHbIV NNacoH 1
MPOBOSIOYHbIE HANPaBASHOLLME.
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TMouck u ycTpaHeHne HeucnpaBHoCTeM

Bo Bpems paboThbl u3 gyxoBoro Likatha BbiaenseTcs nap.

+  BnonHe HopManbHO, ECTIM Nap BbIAENSIETCA BO Bpems paboTkl. >>> 3mo He s8nsemcs
HeucnpagHoCMBIO.

Tlpn Harpesanum n oxnaxaesun npubop UanaeT MeTannMyeckue WyMbL

¢ |-|pVI HarpeBaHuu MeTannmnyeckne getanu MoryT paclumpsaTbCs 1 U3faBath 3BYKU. >>> 3mo He
AB/IIEMCS HEUCNPaBHOCMBIO.

Npubop He paboTaet.

+  [naBkuit NpefoxpaHUTEns HeucnpaseH unu cpabotan. >>> [Iposepbme nnaskue
npedoxpaHumenu & brioke npedoxpaHumened. [Tou HeobX0OUMOCMU 3aMEHUME UX Uu
8KITHOYUME.

+ [lyxoBoii WKadh He BKIKYEH B (3a3eMNEHHYI0) PO3ETKY anekTpoceTu. >>> [pogepbme coeduHeHue
WwmencesbHoOU 8UIKU.

¢ He pa60Tar0T KHOMKW, PErynaTopbl UK NepekntoYvaTenit Ha naHenu ynpasnexHus. >>> BO3MO)KHO,
gKIo4eHa briokuposka kHonok. Omkrmoyume ee. (Cm. Mcnonb3osaHue GI0KUPOSKU KHONOK,
cmp. 29)

Ocgellienne ayxoBki He paboraer.

+  Ilamnoyka ocBelLgHNs AyX0BOro LiKkada HeucnpasHa. >>> 3aMEeHUme 1aMnoYKy 0C8EUEHUS
WwKacpa.

¢+ Her anextponutanus. >>> [lpogepbme Hanudue anekmponumanus. [posepbme
npedoxpaHumenu 8 brioke npedoxpaHumened. [pu Heobxodumocmu 3aMmeHuUme unu
8K/T04UMe npedoxpaHumenu.

DyxoBka He Harpesaercs.

¢+ He 3apaHa thyHKuus unu Temnepatypa. >>> Beibepume yHKYUIO U ycmaHogume memnepamypy
C NOMOWbK0 Nepekodamens (hyHKyUl u (Unu) pe2ynsmopa meMnepamyphb!.

*+ Her anexTponutanus. >>> [Ipogepbme Hanu4ue anekmponumarus. [lposepeme
npedoxpaHumenu e brioke npedoxpaHumered. [Tou Heobxodumocmu 3aMeHume unu
8KIT04UMe npedoxpaHumenu.

Ecnu Bbl HE MOXeTe YCTPaHUTb Henonazaku,
HECMOTPA Ha BbINONHEHNE MHCprKLlI/II?I,
npvBEAEHHbIX B JAHHOM pasfene,
obpaTtuTech k NpeacTaBuTenio
aBTOPWU30BAHHO CEPBUCHON Cryx6bl. He
NblTanTeCb CaMOCTOATENBHO

OTPEMOHTWPOBATb HEUCTIPaBHbIi
anekTponpubop.
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