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Installation

! Before placing your new appliance into operation
please read these operating instructions carefully.

They contain important information for safe use, for
installation and for care of the appliance.

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

Positioning

! Keep packaging material out of the reach of
children. It can become a choking or suffocation
hazard. see Precautions and tips).

! The appliance must be installed by a qualified
person in compliance with the instructions provided.
Incorrect installation may cause harm to persons,
animals or may damage property.

Fitting the appliance

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

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

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

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

595 mm.

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

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

Ventilation

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

Centring and fastening

Position the 4 tabs on the side of the oven according
to the 4 holes of the outer frame. Adjust the tabs
according to the thickness of the cabinet side panel,
as shown below:

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

thickness of 20 mm: take off
the removable part of the tab
(see diagram)

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

thickness of 16 mm: use the
second groove (see diagram)

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




Centring and fixing*

—

. Position brackets “A” against oven support “B”.
2. Position tabs “C” against brackets “A”. If the
thickness of the cabinet side panel:
e is 16 mm thick: place the tab so that the
number 16 written on it is facing you;
e is 18 mm thick: place the tab so that the part
without any text is facing you;
e is 20 mm thick: do not fit the tab.
3. Fix the brackets and tabs onto the edge of the
cabinet side panel using screws “D”.
4. Fix the oven to the cabinet using the screws and
plastic washers “E”.
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Electrical connections

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

Fitting the power supply cable

1. Open the terminal

=
= board by inserting a
screwdriver into the

2 side tabs of the cover.
Z Use the screwdriver as
_ a lever by pushing it
Z

7 down to open the cover

(see diagram).

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

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

Connecting the supply cable to the mains

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

The appliance must be directly connected to the mains
using an omnipolar circuit-breaker with a minimum
contact opening of 3 mm installed between the appliance
and the mains, suitable for the load indicated and
complying with current electrical regulations (the earthing
wire must not be interrupted by the circuit-breaker). The
supply cable must not come into contact with surfaces
with temperatures higher than 50°C.

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

Before connecting to the power supply, make sure that:

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

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

* The voltage must be in the range between the
values indicated on the data plate (see below).

e The socket is compatible with the plug of the
appliance. If the socket is incompatible with the
plug, ask an authorised technician to replace it. Do
not use extension cords or multiple sockets.

! Once the appliance has been installed, the power
supply cable and the electrical socket must be easily
accessible.

! The cable must not be bent or compressed.

! The cable must be checked regularly and replaced
by authorised technicians only (see Assistance).

I The manufacturer declines any liability should
these safety measures not be observed.

* Only on certain models.




Description of the appliance

Overall view

Control panel ] GUIDES for the
p § sliding racks
p T
GRILL s position 5
r ==SSSSasS position 4
(] L) aas
a// \& position 3
DRIPPING PAN Y J o,
’ \ position 2
L// l k \\E position 1
Control panel
SELECTOR Indicator light THERMOSTAT
Knob THERMOSTAT Knob
O 4
B o
O. .
@ 0 .
w |
ELECTRONIC
Programmer*
ANALOGUE PROGRAMMER *
knob
SELECTOR THERMOSTAT
knob knob
. 0 c
B 1 @ i
. ~<ﬂ>—@ 2-(TD-.

OVEN INDICATOR *

* Only on certain models.

’ Nm
\
w1
140




Start-up and use

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

Starting the oven

1. Select the desired cooking mode by turning the
SELECTOR knob.

2. Select the desired temperature with the
THERMOSTAT knob. See the Cooking advice table for
cooking modes and the suggested cooking
temperatures (see Cooking Modes).

3. When lit, the THERMOSTAT indicator light indicates
that the oven is heating up to the temperature set.

4. You may do the following during cooking:

- change the cooking mode by turning the SELECTOR
knob.

- change the temperature by turning the
THERMOSTAT knob.

- stop cooking by turning the SELECTOR knob to the
“0” position.

! Never put objects directly on the oven bottom to
avoid damaging the enamel coating.

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

In order to cool down the external temperature of the
oven, some models are fitted with a cooling fan that
blows out air between the control panel and the oven
door.

! Once the cooking has been completed, the cooling
fan remains on until the oven has cooled down
sufficiently.

Oven light
It goes on when selecting E / with the

SELECTOR knob. It stays on when a cooking mode
is selected.

* Only on certain models.

Using the cooking timer* E
1. To set the buzzer, turn the COOKING TIMER knob

clockwise almost one complete revolution.

2. Turn the knob anticlockwise to set the desired

time: align the minutes shown on the COOKING

TIMER knob with the indicator on the control panel.

3. When the selected time has elapsed, a buzzer

sounds and the oven turns off.

4. When the oven is off the cooking timer can be

used as a normal timer.

! To use the oven manually, in other words when you
do not wish to use the end of cooking timer, turn the
COOKING TIMER knob until it reaches the )

symbol.
DATA PLATE
width 43.5 cm
Dimensions height 32 cm

depth 41,5 cm

Volume It. 58

voltage: 220-240V ~ 50Hz
maximum power absorbed
2800W

Electrical
connections

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

Energy consumption for Natural
convection — heating mode:l 1/
Convection mode. =l |:]

ENERGY LABEL

Declared energy consumption for
Forced convection Class — heating

mode: @/ Baking.

This appliance conforms to the
following European Economic
Community directives:

- 2006/95/EEC of 12/12/06 (Low
Voltage) and subsequent
amendments;

- 2004/108/EEC of 15/12/04
(Electromagnetic Compatibility) and
subsequent amendments;

- 93/68/EEC of 22/07/93 and
subsequent amendments.

- 2002/96/EC and subsequent
amendments.
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The electronic cooking programmer

| DISPLAY
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Setting the clock

! The clock may be set when the oven is switched
off or when it is switched on, provided that a the end
time of a cooking cycle has not been programmed
previously.

After the appliance has been connected to the

mains, or after a blackout, the @ icon and the four
numerical digits on the DISPLAY will begin to flash.

1. Press the button several times until the @
icon and the four digits on the display begin to
flash.

2. Use the “+” and “-” buttons to adjust the time; if
you press and hold either button, the display will
scroll through the values more quickly, making it
quicker and easier to set the desired value.

3. Wait for 10 seconds or press the button again
to finalise the setting.

Setting the timer

! This function does not interrupt cooking and does
not affect the oven; it is simply used to activate the
buzzer when the set amount of time has elapsed.

1. Press the button several times until the [l
icon and the three digits on the display begin to
flash.

2. Use the “+” and “-” buttons to set the desired
time; if you press and hold either button, the display
will scroll through the values more quickly, making it
quicker and easier to set the value.

3. Wait for 10 seconds or press the button again
to finalise the setting.

The display will then show the time as it counts
down. When this period of time has elapsed the
buzzer will be activated.

|
Programming cooking

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

Programming the cooking duration

1. Press the button several times until the &,
icon and the three digits on the DISPLAY begin to
flash.

2. Use the “+” and “-” buttons to set the desired
duration; if you press and hold either button, the
display will scroll through the values more quickly,
making it quicker and easier to set the value.

3. Wait for 10 seconds or press the button again

to finalise the setting.

4. When the set time has elapsed, the text END

appears on the DISPLAY, the oven will stop cooking

and a buzzer sounds.

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

Setting the end time for a cooking mode
! A cooking duration must be set before the cooking
end time can be scheduled.

1. Follow steps 1 to 3 to set the duration as detailed
above.

2. Next, press the button until the @8 icon and
the four digits on the DISPLAY begin to flash.

3. use the “+” and “-” buttons to adjust the cooking
end time; if you press and hold either button, the
display will scroll through the values more quickly,
making it quicker and easier to set the desired
value.

4. Wait for 10 seconds or press the button again
to finalise the setting.

5. When the set time has elapsed, the text END
appears on the DISPLAY, the oven will stop cooking
and a buzzer sounds.

Programming has been set when the &, and &%
buttons are illuminated. The DISPLAY shows the
cooking end time and the cooking duration
alternately.

Cancelling a programme
To cancel a programme:

e press the button until the icon corresponding to
the setting you wish to cancel and the digits on the
display are no longer flashing. Press the “-” button
until the digits 00:00 appear on the display.

e Press and hold the “+” and “-” buttons; this will
cancel all the settings selected previously,
including timer settings.




Analogue Programmer

Setting the time*

1. Press the PROGRAMMER knob and turn it in a
anticlockwise direction to set the correct time.

! The clock can only be set if the oven is connected
to the electricity mains. In the event of a power
failure, the PROGRAMMER will stop: the correct
time will need to be reset once the power has been
restored.

Starting the oven*

1. Turn the PROGRAMMER knob in a anticlockwise
direction until the “B” symbol appears in the display
window.

2. Pull the PROGRAMMER knob and turn it in a
anticlockwise direction until the red pointer is
aligned with the current time. A click will indicate the
end of the programming phase.

3. Turn the PROGRAMMER knob in a anticlockwise
direction until the “!Y” symbol appears in the display
window.

4. Select the desired cooking mode using the
SELECTOR knob.

5. To switch the oven off, turn the SELECTOR knob
back to the "0" position.

Programming cooking* E
Programming a cooking duration with immediate
start

1. Turn the PROGRAMMER knob in a anticlockwise
direction until the desired cooking duration appears
in the display window.
2. Select the desired cooking mode using the
SELECTOR knob. The oven switches on immediately
and remains in operation for the entire set cooking
duration.
3. When the selected time period has elapsed, a
buzzer will sound. To silence it, turn the
PROGRAMMER knob in a anticlockwise direction
until the “B” symbol appears in the display window.
4. Turn the SELECTOR knob to the "0" position.
e For example: it is 9:00 a.m. and a duration of 1
hour and 15 minutes is programmed. The
programme will stop automatically at 10:15 a.m.

Programming a cooking duration with delayed
start

1. Turn the PROGRAMMER knob in a anticlockwise
direction until the “®” symbol appears in the display
window.

2. Pull the PROGRAMMER knob and turn it in a

anticlockwise direction until the red pointer is

aligned with the desired cooking start time.

3. Turn the PROGRAMMER knob in a anticlockwise

direction until the desired cooking duration appears

in the display window.

4. Select the desired cooking mode using the

SELECTOR knob. The oven will switch on at the set

cooking start time and will remain on for the entire

set cooking duration.

5. When the selected time period has elapsed, a

buzzer will sound. To silence it, turn the

PROGRAMMER knob in a anticlockwise direction

until the “B” symbol appears in the display window.

6. Turn the SELECTOR knob to the "0" position.

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

! To cancel a programmed cooking cycle, turn the

PROGRAMMER knob in a anticlockwise direction
until the “UY” symbol appears in the display window.

* Only available in certain models.




Cooking modes

Cooking modes

I A temperature value can be set for all cooking
modes between 60°C and Max, except for

e BARBECUE (recommended: set only to MAX power
level);

e GRATIN (recommended: do not exceed 200°C).

'3, /[&] LEavENING mode

The oven reaches and maintains a temperature of
40°C irrespective of the position of the THERMOSTAT
knob. This mode is ideal for leavening dough made
with yeast.

&/ [~| TRADITIONAL OVEN mode

Both the top and bottom heating elements will come
on. With this traditional cooking mode, it is best to use
one cooking rack only: if more than one rack is used,
the heat distribution will be uneven.

182} /|| BAKING mode

The rear heating element and the fan come on,
guaranteeing the distribution of heat delicately and
uniformly throughout the oven. This mode is ideal for
baking and cooking temperature sensitive foods such
as cakes that need to rise and to prepare certain
tartlets on 3 shelves simultaneously.

'@ /(@] FAST COOKING mode

The heating elements and the fan come on,
guaranteeing the distribution of heat consistently and
uniformly throughout the oven.

Pre-heating is not necessary for this cooking mode.
This mode is especially recommended for cooking
pre-packed food quickly (frozen or pre-cooked). The
best results are obtained if you use one cooking rack
only.

=1

2 / |$& | MULTI-COOKING mode

All the heating elements (top, bottom and circular), as
well as the fan, will come on. Since the heat remains
constant throughout the oven, the air cooks and
browns food uniformly. A maximum of two racks may
be used at the same time.

@,/ |@)| Prizza mode

The heating elements (bottom and circular) and the
fan come on. This combination heats the oven rapidly
by producing a considerable amount of heat,
particularly from the bottom element. If you use more
than one rack simultaneously, switch the position of
the dishes halfway through the cooking process.

E / BARBECUE mode

The top heating element and the rotisserie (where
present) come on. The high and direct temperature of
the grill is recommended for food that requires high
surface temperature. Always cook in this mode with
the oven door closed.

ram / [ £3] GRATIN mode

The top heating element as well as the fan and the
rotisserie (where present) come on. This combination
of features increases the effectiveness of the
unidirectional thermal radiation of the heating
elements through forced circulation of the air
throughout the oven.

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

The Rotisserie (only available on certain models)

To operate the rotisserie
(see diagram) proceed as
follows:

1. Place the dripping pan in position 1.

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

3. Start the rotisserie using the knob to select MODE

[

! When e} / @ mode is on, the rotisserie will stop if
the door is opened.




Practical cooking advice

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

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

MULTI-COOKING

e Use position 2 and 4, placing the food that requires
more heat on 2.

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

BARBECUE

e Insert the rack in position 3 or 4. Place the food in
the centre of the rack.

e We recommend that you set the maximum power
level. The top heating element is regulated by a
thermostat and may not always be on.

Pl1ZZA MODE

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

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




Cooking advice table

Cooking | Foods Weight | Rack Position | Pre-heating| Recommended | Cooking
modes (in kg) time temperature time
(minutes) (minutes)
Leavening process of dough made with
Leavening | yeast or baking powder (brioches, bread,
sugar pie, croissants, etc.)
Duck 1 3 15 200 65-75
igi Roast veal or beef 1 3 15 200 70-75
Trag'tm"a' Pork roast 1 3 15 200 70-80
ven Biscuits (short pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Tarts 0.5 3 15 180 20-30
Fruit cakes 1 2o0r3 15 180 40-45
Plum cake 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-30
Baking Stuffed pancakes (on 2 racks) 1.2 2 and 4 15 200 30-35
Mode Small cakes (on 2 racks) 0.6 2 and 4 15 190 20-25
Cheese puffs (on 2 racks) 0.4 2 and 4 15 210 15-20
Cream puffs (on 3 racks) 0.7 1and 3and 5 15 180 20-25
Biscuits (on 3 racks) 0.7 1and 3and 5 15 180 20-25
Meringues (on 3 racks) 0.5 1and 3and 5 15 90 180
Frozen food
Pizza 0.3 2 - 250 12
Courgette and prawn pie 0.4 2 - 200 20
Country style spinach pie 0.5 2 - 220 30-35
Turnovers 0.3 2 - 200 25
Lasagne 0.5 2 - 200 35
Fast Golden Rolls 0.4 2 - 180 25-30
cooking Chicken morsels 0.4 2 - 220 15-20
Pre-cooked food
Golden chicken wings 0.4 2 - 200 20-25
Fresh Food
Biscuits (short pastry) 0.3 2 - 200 15-18
Plum cake 0.6 2 - 180 45
Cheese puffs 0.2 2 - 210 10-12
Pizza (on 2 racks) 1 2and 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Lamb 1 2 10 180 40-45
Roast chicken + potatoes 1+1 2 and 4 15 200 60-70
Multi- Mackerel 1 2 10 180 30-35
kin Plum cake 1 2 10 170 40-50
€ookING | ream puffs (on 2 racks) 0.5 2and 4 10 190 20-25
Biscuits (on 2 racks) 0.5 2 and 4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1 2 and 4 10 170 20-25
Savoury pies 1.5 3 15 200 25-30
Pizza 0.5 3 15 220 15-20
Pizza Mode | Roast veal or beef 1 2 10 220 25-30
Chicken 1 20r3 10 180 60-70
Soles and cuttlefish 0.7 4 - Max 10-12
Squid and prawn kebabs 0.6 4 - Max 8-10
Cuttlefish 0.6 4 - Max 10-15
Cod filet 0.8 4 - Max 10-15
Grilled vegetables 0.4 3or4 - Max 15-20
Veal steak 0.8 4 - Max 15-20
Sausages 0.6 4 - Max 15-20
Barbecue Hamburgers 0.6 4 - Max 10-12
Mackerels 1 4 - Max 15-20
Toasted sandwiches (or toast) 4 and 6 4 - Max 3-5
With rotisserie (where present)
Veal on the spit 1.0 - - Max 80-90
Chicken on the spit 1.5 - - Max 70-80
Lamb on the spit 1.0 - - Max 70-80
Grilled chicken 1.5 2 10 200 55-60
Cuttlefish 1.5 2 10 200 30-35
With rotisserie (where present)
Gratin Veal on the spit 1.5 - 10 200 70-80
Lamb on the spit 1.5 - 10 200 70-80
Chicken on the spit + 1.5 - 10 200 70-75
potatoes (roasted) - 2 10 200 70-75
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Precautions and tips

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

General safety

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

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

e When handling the appliance, always use the
handles provided on the sides of the oven.

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

e The appliance must be used by adults only for
the preparation of food, in accordance with the
instructions outlined in this booklet. Any other
use of the appliance (e.g. for heating the room)
constitutes improper use and is dangerous.
The manufacturer may not be held liable for
any damage resulting from improper, incorrect
and unreasonable use of the appliance.

e When the appliance is in use, the heating
elements and some parts of the oven door
become extremely hot. Make sure you don't
touch them and keep children well away.

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

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

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

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

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

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

e Always make sure the knobs are in the “®”/*0”
position when the appliance is not in use.

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

e Never carry out any cleaning or maintenance work
without having unplugged the plug from the
mains.

e |n the case of a malfunction, under no
circumstances should you attempt to repair the
appliance yourself. Repairs carried out by
inexperienced persons may cause injury or further

malfunctioning of the appliance. Contact a Service
Centre (see Assistance).

Do not rest heavy objects on the open oven door.
Do not let children play with the appliance.

The appliance should not be operated by people
(including children) with reduced physical,
sensory or mental capacities, by inexperienced
individuals or by anyone who is not familiar with
the product. These individuals should, at the very
least, be supervised by someone who assumes
responsibility for their safety or receive
preliminary instructions relating to the operation of
the appliance.

Disposal

Observe local environmental standards when
disposing packaging material for recycling
purposes. Observe existing legislation when
disposing of the old appliance.

The European Directive 2002/96/EC on Waste
Electrical and Electronic Equipment (WEEE),
requires that old household electrical appliances
must not be disposed of in the normal unsorted
municipal waste stream. Old appliances must be
collected separately in order to optimise the
recovery and recycling of the materials they
contain and reduce the impact on human health
and the environment. The crossed out “wheeled
bin” symbol on the product reminds you of your
obligation, that when you dispose of the
appliance it must be separately collected.
Consumers should contact their local authority or
retailer for information concerning the correct
disposal of their old appliance.

Respecting and conserving the
environment

By using the appliance in the hours between late
afternoon and early morning, you can help reduce
the work load placed on electrical companies.
Always keep the oven door closed when using the
BARBECUE and GRATIN modes: to attain best
results and to save energy (approximately 10%).
Regularly check the door seals and wipe clean to
ensure they are free of debris so that they stick
properly to the door and do not allow heat to
disperse.

Assistance
Communicating:

appliance model (Mod.)
serial number (S/N)

This information is found on the data plate located
on the appliance and/or on the packaging.
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Maintenance and care

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

Cleanlng the appliance
The stainless-steel or enamel-coated external parts as
well as the rubber seals may be cleaned using a
sponge that has been soaked in lukewarm water and
neutral soap. If these stains are difficult to remove,
use only specialised products. After cleaning, rinse
and dry thoroughly. Do not use abrasive powders or
corrosive substances.

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

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

! Never use steam cleaners or pressure cleaners on

the appliance.

Cleaning the oven door

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

To clean more thoroughly, you
can remove the oven door.

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

2. Use a screwdriver to lift up
and turn the small levers F
located on the two hinges (see
diagram).

3. Grip the door on the two
external sides and close it
approximately half way. Unlock
the door by pressing on the
clamps F, then pull the door
towards you lifting it out of its
seat (see diagram).*

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

Inspecting the seals

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

Replacing the light bulb

To replace the oven light bulb:
1. Remove the glass cover of
the lamp-holder.

2. Remove the light bulb and
replace it with a similar one:
Wattage 25 W, cap E 14.

3. Replace the glass cover (see
diagram).

Sliding Rack Kit assembly

To assemble the sliding racks:

1. Loosen the two screws A
(see diagram). If the oven is
fitted with self-cleaning panels,
these will have to be temporarily
disassembled.

C B 2. Replace the screws A with the
screws and spacers (B + C) supplied
with the kit.

3. Tighten the new screws B and the
corresponding spacers C, fitting the
self-cleaning panels on again.

4. Secure the two joints D of the
guide rail in the holes provided
on the oven walls (see diagram).
The holes for the left guide rail
are situated at the top, while the
holes for the right one are at the
bottom.

5. Finally, fit the guide rail on the spacer C.

! Do not place the sliding racks in position 5.

* Only on certain models
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MoHTaXx

! BaxHO coxpaHuTb AaHHOE PYKOBOACTBO AJiS ero
nocrnegyrowux KoHcyneTaumi. B cnydyae npogaxu,
nepegayv u3genus nnu nNpu nepeesne Ha HoBoe
MECTO XUTenbCTBa HEOOX0AMMO NPOBEPUTL, YTOObI
PYKOBOACTBO OCTaBanocb BMeCTe C u3genvem, Ans
TOro 4YtoObl €ro HOBLIN Briagenel, MOr 03HaKOMUTLCS
C NpaBunamu aKcnayaTauuu u ¢ COOTBETCTBYHOLUMM
npeaynpexaeHnamu.

! BH/MMaTenbHOo npoYnTante MHCTPYKLUUN: B HUX
cofepxaTcs BaxHble CBefeHNs 06 yCTaHOBKe,
akcnnyataumm 1 6e3onacHoCTN n3genus.

PacnonoxeHue

! He paspewaiTte getam urpatb ¢ ynakoBOYHbIMU
mMaTepuanamu. YnakoBka 4OrKHa ObiTb YHUUYTOXEHA B
COOTBETCTBMM C nNpaBunamu cbopa mycopa (cm.
lpedocmopoxHocmu u pekomeHOayuu).

! MoHTax nsgenus nponM3BoanNTCA B COOTBETCTBUN C
OaHHBIMW MHCTPYKLUMAMU KBanMULMpOBaHHbIMU
cneunanuctamn. HenpaeunbHbIA MOHTaX U3genus
MOXET CTaTb MPUYUHOWN MOBPEXAEHNA UMYLLECTBaA U
NPUYNHUTL yLLEepO NogamM U JOMALLUHUM XUBOTHbBIM.

BcTpoeHHbIN MOHTaXx

[ns obecneyeHust ncnpaBHOro yHKLMOHUPOBaHUS
N3LENnNsi KyXOHHbI 3MEMEHT JOIMKEH UMETb
COOTBETCTBYIOLLME XapPaKTEPUCTUKU:

* MNaHenn KyXOHHbIX 3JIEMEHTOB, npunerarnwmx K
OyXOBOMY LWKady, AOMKHbI ObITb BbINOMHEHbI 13
TEPMOCTOMKOro matepuana,

e Knen KYXOHHbIX 3JIEMEHTOB 3JIEMEHTOB U3
haHepoBaHHOro aepesa A0MmKeH ObiTb YCTONYMBBIM
k Temnepatype 100°C.

e ONnA BCTpamBaHWs AyXOBOro Lkada nop,
KYXOHHbLIM TOMOM (CM. cxemy) unu B wKad-
neHan Huwa KyXOHHOro afeMeHTa AorkHa UMeTb
crnepyowne pasmepsbl:

595 mm.

! MNocne BcTpanBaHus N3genns B KYXOHHbIN 3reMeHT
OOMKHa ObITb MCKMOYEHa BO3MOXHOCTb KacaHus K
3NEKTPUYECKUMN HaCTAMMU.

Pacxon anekTpoaHepruu, ykasaHHbI Ha MacrnopTHON

Tabnuyke n3genus, 6ein 3aMepeH Ans AaHHOro Tuna
MOHTaxa.

BeHTunauus

[ns obecneyeHns Haanexailen BEHTUNALUN
HeobX0AMMO CHATb 3a4HIOK0 MaHernb HWULIKM KYXOHHOrO
anemMeHTa. PekomeHayeTCcs yCTaHOBUTb OyXOBOM
Wwkad Ha ABa OepeBsHHbIX Opycka unm Ha CnioLHoe
OCHOBaHWe C OTBEPCTMEM AMaMETPOM He MeHee 45 x
560 mm (cm cxembi).

LeHTpoBKa u KpenneHue

4 xpenexHbIX arneMeHTa ¢ 60KOB OyXOBOro Lwkadga
[OOIMKHbl BbITb OTPErynMpoBaHbl B COOTBETCTBUN C 4
OTBEPCTUSIMM B paMe B 3aBUCUMOCTU OT TOJLLMHBI
GOKOBOW MaHernun KyXOHHOro afneMeHTa:

TonuwuHa 20 MM: NOMHOCTLIO
yOanute CbeEMHYI 4acTb
KpenexHoro arnemMeHTa (cm.
cxemy);

TonwmHa 18 MMm: ncnonesynTte
NepBbIi Na3, COrnacHo yxe
roTOBOM KOHpUrypauum
npoun3BoauTENs (CM. cxemy);

TonwmHa 16 MM: ncnoneaynTte
BTOpPOM Na3 (CM. cxemy).

Ons kpenneHns n3genust K KYXOHHOMY 3reMEHTY:
OTKpOWTE ABepLy AYyXOBOro wkada v 3aBuHTUTE 4
Lwypyna aons gepeBsiHHbIX NaHenen B 4 oTBepcTus B
nepuMeTpanbHON pame.

! Bce 3alUUTHbIE 3NEeMEHTbI JOMKHbI ObITb
3aKpennieHbl TakuMm 0b6pasom, YTOObl X MOXHO ObINo
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CHATb TOJIbKO Mpn nomMmoLin cneuynarnbHOro
MHCTPpYMEHTAa.

LleHTpoBKa M KpenneHue*

1. YcraHoBUTb ckobbl “A” B Kpal K AyXOBOMY Lukady
“B”.

2. YcTtaHoBuTb yronku “C” B kpan k ckobam “A”. B
YaCTHOCTM, ecnu TonwuHa 6OKOBON naHenwu
MebenbHOro anemeHTa:

* 16 MM: NpMKPENUTb Yrofiok Takum obpasom,
4YTOObI NPOCTaBMNEHHbIN Ha HEW HOMep 16 Bbin
obpalleH k Bawm;

* 18 MM: NpUKpenuTb Yroriok Takum obpasom,
4TOObI CTOpOHa 6e3 Hagnucen Gbina obpalleHa k
BaM;

* 20 MM: He ycTaHaBnvBaTb Yrosok.

3. Mpukpenutb cKOObI 1 Yronku K kpat GOKOBOW
naHenu MebenpHOro aneMeHTa npy NOMOLLM
wypynos “D”.

4. Mpukpenutb OyxoBoW LWKad K MebenbHOMYy
3MIEMEHTY MpPU NMOMOLUU LIYPYMOB "
nnacTtmaccoBbIX wanbd “E”.

]

——o—%
a3l

[

o)

B\ [
3neKTpVI'-IeCKoe nogknw4eHue

! flyxoBble WKadbl, YKOMMIEKTOBaHHbIE
TPEXMONOCHLIM Kabenem anekTponuTaHus,
pacymTaHbl Ha PYHKLMOHNPOBAHWE C MEePEeMEHHbIM
TOKOM C HanpshkeHMeM 1 4YacToTOW 3MNeKTponuTaHus,
yKa3aHHbIMW Ha nacrnopTHOW Tabnuyke ¢ AaHHbIMK
(cm. Huxe).

MopncoeauHeHue ceteBoro kabens

1. OTKpONTE 3AXKUMHYIO
KOPOOKy, HaxaB npw
MOMOLLM OTBEPTKM Ha
BbICTYMbl C OOKOB
KPbILLKM: NOTSHUTE U
OTKPOWTE KPbILLKY (CM.
cxemy).

2. OTBUHTUTE BUHT
kabernbHOro canbHuKa 1
BblHbTE €ro, NoAaeB
OTBEPTKOM (CM. CXemy).

T W

* JIMeeTcs TOMbKO B HEeKOTOpbIX Moaenax.

3. OTBUHTUTE BUHTHI
KOHTaKTOB L-N-==1
3aTeM npukpenute
npoBoAa nog
rorioBKamMvi BUHTOB,
cobntogas LUBeTOBYIO
mapkunposky CuHun (N)
KopuyHesebin (L) XKenTto-
3eneHbin (==).

MoacoeanHeHune ceteBoro kabensa usgenus K
CceTu 3MneKTponuTaHus

YcTaHoOBUTE Ha ceTeBoW kabenb HOpMarM3oBaHHYO
LUTeNcenbHY BUIKY, paCuYUTaHHYO Ha Harpysky,
yKasaHHY Ha nacrnopTHou Tabnuuke (cMm. cO6OKY).

B cnyyae npsmMoro nogkmntoyeHust K cetu
3NEKTPONUTAHNS MeXay U3genvemMm u ceTblo
HeoOX0AMMO YCTAHOBUTb MHOTOMOMOCHbIV
BbIKMOYaTENb C MUHUMAIbHBLIM PACCTOSTHUEM MeXay
KOHTaKTamMn 3 MM, pacyuTaHHbIA Ha OAHHYK Harpysky
N COOTBETCTBYIOLLMI OENCTBYIOWMM HOpMaTMBam
(BbIKIIOYATEND HE OOIMKEH pa3mblkaTb NPOBOA
3a3emnenus). CeTeBon kabernb JOMKEH ObITh
pacnonoXxeH TakuMm obpa3om, YToObl HU B OOHOW
TOYKEe ero TemnepaTypa He npeBblilana Temneparypy
nomeyeHus 6onee yem Ha 50°C.

! OnekTpoMOHTEp HECET OTBETCTBEHHOCTD 3a
npaBuiibHOE NMOAKMK4YeHne mnaagenna K C-)J'IeKTpI/I‘-IeCKOVI
ceTu u 3a cobnogeHne npasun 6e30nacHOCTU.
[Nepen noagknioYeHnemM M3genusi K cetTm
3NEKTPONUTAHNS MPOBEPbLTE CcreayoLlee:

* ceTeBas po3eTka JOrkHa ObITb coeanHeHa ¢
3a3eMIieHMeM 1 COOTBETCTBOBaTb HOpMaTVBaM;

* ceTeBas po3eTka AOMKHa ObITb paccumTaHa Ha
MakcvMManbHyto NoTpebnsemyto MOLWHOCTb U3Oenus,
yKa3aHHyl0 Ha MacrnopTHOW Tabnuyke (CM. Huxe);

* HanpshKeHue ceTu 3neKTPOonUTaHns AOIMKHO
HaxoaouTbCcs B npedenax 3HayeHWi, yKkasaHHbIX Ha
nacnopTHOM Tabnuyke (CM. HUXe);

* ceTeBas po3eTka [JofkHa ObITb COBMECTMA CO
LTenceneHON BUMKOW nagenus. B npoTvBHOM
criyyae 3aMeHuTe pOo3eTKy UMK BUIIKY; He
UCMonb3ynTe YANUHUTENN UM TPONHWKN.

! 'sgenue OOMKHO ObITb YCTAHOBNEHO TaknMm
obpasom, 4Tobbl ceTeBOM kabenb 1 ceTeBasi po3eTka
ObINn Nerko AOCTYMHbI.

! CeTeBon kabenb M3gennsi He JosmKeH OblTb COrHyT
WNn cXar.

! PerynsapHo npoBepsnTe COCTOsSIHNE CeTeBOro kabens
n B criyyae HeoGXOAMMOCTU NOPYyYnUTE €ro 3ameHy
TONbKO YNOMHOMOYEHHbBIM TEXHUKaM (CM.
TexHu4eckoe obcnyxusaHue).

! MpousBoauTenb He HeceT OTBETCTBEHHOCTU 3a
nocrneAcTBUA HecoGnoAeHUA nepeyncneHHbIX
Bbille TpeboBaHUN.
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OnucaHue usgenus

I
O6wun BuAg
MaHenb ynpaBneHus ] BblABMXHbIE
HANPABNAIOLWUE

ana FIpOTMBeHeVI N peleTok
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TEPMOCTATA

* MimeeTcs TONbKO B HEeKOTOpbIX MoAendx.

16



BknroyeHve n
aKcnnyarauus

! Mpu nepBoM BKIKOYEHUM AyXOBOrO LKada
pekoMeHOyeM NpoKanuTb ero NPUMEPHO B TeveHue
yaca npv MakcMMmarnbHOW TemnepaType C 3aKpbiTOn
OBepuen. 3aTtemM BbIKITIYMTE OYXOBOW LIKad,
OTKpONTE ABepLy M NPOBETPUTE NomelleHne. 3anax,
KOTOpPbIN Bbl MOXETe MOYYyBCTBOBATb, Bbl3BaH
ncrnapeHuem BeLLeCTB, UCNOSIb30BaHHbIX OIS
npegoxpaHeHns AyxoBoro Likada.

BknroyeHne gyxoBoro wkaca

1. BbibepuTe HyXHy nporpaMmmMy NpUroToBIEHUS Mpu
nomowym pykositkm NMPOIPAMMBI.

2. Bbibepute Temnepatypy npv NoMoOLLM perynsropa
TEPMOCTAT. B cneumanbHon Tabnuvue npuBoguTcs
nepeveHb TUMOB NPUrOTOBIEHUS C
COOTBETCTBYHOLUMUN PEKOMEHOYEMbBIMU
Temnepartypamu (cm. Mpozpammel).

3. BkntoveHHbin nHomkatop TEPMOCTATA o3Havaet
Tekywyo gasy HarpeBa OyXOBKM A0 3afaHHON
TemnepaTypbl.

4. B npouecce npuroToBreHnsi B Ntobo MOMEHT
MO>HO:

- UIBMEHUTb MPOrpaMmMy MPUroTOBIIEHUS MPU MOMOLLM
pykoaTkn NMPOIrPAMMBI;

- U3AMEHUTb TemnepaTypy nNpu NOMOLLM perynstopa
TEPMOCTAT;

- MpepBaTb NPUroTOBIIEHNE, NMOBEPHYB PYKOATKY
MPOIrPAMMBI B nonoxenne «0».

! Hukorga He cTaBbTe HUKAKUX NMPEAMETOB Ha OHO
OyXOBOro wkada, Tak Kak OHM MOryT NoBpeauTb
3ManupoBaHHOE MOKPbITUE.

! Bcerga ctaBbTe nocygy Ha npunararoLyocs
peLleTky.

OxnaguTenbHas BEeHTUNAUUA

[nsa noHwxeHUs TemnepaTypbl BOKpPYr paboTatoLero
OYyXOBOro Lkadga HeKoTOpble MOAENM OCHaLLaKTCA
oXraguTenbHbIM BEHTUNATOPOM. OTOT BEHTUNATOP
HanpaBnsieT CTPYH BO3Adyxa Mexay MnaHenbto
ynpaBneHns 1 ABepLen AyxOoBoro Lwkada.

! Mo 3aBepLUEHN NPUTOTOBIEHNS] BEHTUNATOP
npogormkaeT pabotaTb BNMOTb A0 HaAnexallero
OXNaXOeHUs1 OYXOBKMU.

OcBelleHne ayxoBoro wkada
3aropaetca npu Bbibope E / npu nomoLLy

pykosTkm NMPOTPAMMbI. OctaeTcsa BKIHOYEHHOW Mpu
BbIOOpE NporpaMmbl MPUroTOBIEHMS.

* MimeeTcs TONbKO B HEeKOTOpbIX MoAendx.

MporpammMupoBaHne OKOHYaHUSA
NPUroToBrieHUs Npu NomoLm Tanmepa*

1. MNpexae Bcero Heob6xoaMmMo 3aBecTu Tarimep,
noesepHyB pykosTky TAMUMEP OKOHYAHUSA
MPUTOTOBIEHNA no yacoBon cTpernke noyTn Ha
OOWH MOJHbIA 060pPOT.

2. MNMoBopaunBasa pykosaATKy obpaTHO, NPOTMB YacOBON
CTPEnKu, 3agaeTcs HyXXHOe BpeMS — MUHYThbI Ha
pykositke TAUMEPA OKOHUYAHWSA
MPUTOTOBJIEHUA ponkHbl coBnacTb ¢ OTMETKaMu
Ha NaHenu ynpasneHus.

3. Mo nucteyeHnn 3agaHHOro BpeMeHu pasgaeTcs
3BYKOBOW CUTHan v AyxXOBOW LIKad BbIKMoYaeTcs.
4. Korga oyxoBow wwkKad BbIKNIOYEH, TakMep
NporpamMMmnpPOBaHNs OKOHYAHWSI NPUrOTOBIEHNSI
MOXeT ObITb MCMOSIb30BaH B Ka4eCcTBe 0ObIYHOrO
TanmMepa.

! ona ucnonb3oBaHMsa OyXOBOro Wwkada B pyyHOM
pexvumMe, T.€. UCKITIOHYUB YCTPOWCTBO
nporpaMmMmMpoBaHnsl OKOHYaHUS NPUrOTOBIEHUS,
HeobXoaMMO, YTOObI hMKCMPOBAHHAsA OTMETKA Ha
nepeaHeit NnaHenu AyxoBkn cosnana ¢ cumeonom U,

NACNOPTHAA TABJITUMKA

wupwuHa 43,5 cm.

BbicoTa 32 CM.

rny6uHa 41,5 cm.

Ob6bem n 58

HanpsikeHne 220-240 B ~50 My
MakKc. norroLiaemasi MOLHOCTb
2800 Bt

Oupektnea 2002/40/CE 06
3TUKETKaX ANeKTPUYHECKUX
[OyX0BbIX WKadoB.

HopmaTne EN 50304

[aGapuTHble
pasmepsbl

AnekTpuyeckoe
noaknyeHue

Pacxop anekTpoaHeprum
HatypanbHasi KoHBEeKUUS —
YHKUMS HarpeBaHus: .1/
TpaguuvoransHas: L2=1

MAPKUPOBKA
NOTPEBJIEHNA
ANEKTPOSHEPIMA

3asBneHue o pacxoge
3MEKTPO3HEPTN Knacca
NPUHYAUTENBHON KOHBEKLWU -
YHKUMA HarpeBaHus: 1/ E
KoHguTtepckas Bbineyka. L—I
[aHHoe n3genue cooTBeTCTBYET
cnepyowmum Aupektusam
Esponetickoro Coobuectsa:
2006/95/CEE ot 12.12.06 (Huskoe
HanpsbkeHWe) ¢ NocneayoLwUMn
n3meHeHunsmmn — 2004/108/CEE ot
15/12/04 (SnekTpomarHuTHas
COBMECTUMOCTb) C
nocneayoLwmMmMm U3MeHeHUAMN —
93/68/CEE ot 22/07/93 ¢
nocneayLLMMn U3MEHEHNUSIMU.
2002/96/CE ¢ nocnegytoLmmm
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ANEeKTPOHHbIN Taumep
nporpaMmMmpoBaHNS BbINEYKU

|,uv|cnnEF|
Cvmson _( N1 -I 1 1™ L Cumson
KOHEL} BBINEYKM ‘ @ I 100 O ‘ YACHI
L]
Cumson —\_gj '-"-' '—"—' a— Cumson
NPOOOMKUTENBHOCTb L J TAAMEP
Knonka — @ @— Knonka
YMEHbLUEHUE YBEJNIMYEHUE
BPEMEHMU Kronka BPEMEHMU
NPOrPAMMUPOBAHVE
BPEMEHM

MporpammupoBaHue 4yacoB

! Yacbl MOXHO HacTpOUTb Kak Mpu BbIKITHOYEHHOM
OyXOBOM LUKady, Tak U Npu BKIMHOYEHHOM, NpU
YCINOBMM YTO He ObINo 3a4aHO BpeMsi OKOHYaHUS
BbIMEYKN.

[Mocne NoAKMYEHUSA K 3NEeKTPUYECKOW CeTu unm
nocrie gIKMYeHNs ANEeKTPOIHEPrn, HAYHET MUraTb
WKOHa @ n vyeTbipe undpsl Ha QUCTITIEE.

1. HaxxmuTe HecKonbko pas KHOMKY 7]
yaepxuBanTe 00 gex nop, noka Ha OUVCTIJIEE He
3amMuraeT ukoHa M YeTbIpe LNdPOBbLIX 3HAYEHUS;

2. npu nomowmn “+” un perynupyetca Bpems; npu

nX yaepxumBaHun Lmdpbl MeHsoTcs bbicTpee, YTO

obneryaeTt yCTaHOBKY.

3. nogoxaute 10 cek. NnNn HaxkmMuTe CHOBa Ha KHOMKY
Ons pUKCMpoBaHUSA YCTaHOBKM.

MporpammMmupoBaHue Tanimepa

! laHHasa dyHKUMA He npepbiBaeT npoLlecca BbiNeyku
N He 3aBMCUT OT paboTkl AyxoBoro Lwkadga. OHa
NO3BOSISET TOMBbKO BKITOYUTL 3BYKOBOW CUrHanm no
UCTEeYEeHUN 3a4aHHOIo BPEMEHN.

1. HaxxmuTe Heckoribko pa3 KHOMKY [0 Tex nop,
noka Ha JUNCIJIEE He 3amuraeTt cumson n Tpn
LUdpOoBbIE 3HAYEHWS;

2. npu nomowmn “+” un perynupyeTtcsa Bpems; npu
nX yaoepxumBaHun Lmdpbl MeHsaoTCs bbicTpee, YTo
obneryaet yCTaHOBKY.

3. nogoxaute 10 cek. NnNn HaxkmMmuTe CHOBa Ha KHOMKY
(© ans dukepoBaHNs yCTaHOBKM.

Ha aucnnee 6yget nokasaH obpaTHbIA oTCHeT
BPEMEHW, MO 3aBEPLUEHUN KOTOPOro BKMHOYMUTCS
3BYKOBOW CUrHarn.

I'IporpaMMMpOBaHMe BbIMe4YKHnN

! 3anporpammMmunpoBaTb rOTOBKY MOXHO TONIbKO Nocre
BbIOOpa COOTBETCTBYHOLLEN MPOrpaMmei.

Mopsapgok nporpammupoBaHus

NPOAOIIKUTENIbHOCTU BbIMEeYKU

1. HaxxmuTe Heckonbko pas KHOMKY [0 Tex nop,

noka Ha OVCIMEE He samuraeT cumeon &, U Tpu

LM pPOBLIE 3HAYEHNS;

2. npu nomowmn “+” un perynupyeTtcsa Bpems; npu

nX yaepxumBaHun Umdpbl MeHsTCS BbicTpee, YTO

obneryaet yCTaHOBKY.

3. nogoxaute 10 cek. NnNn HakmMuTe CHOBa Ha KHOMKY

(© ans dukepoBaHNs yCTaHOBKM.

4. No NcTevyeHnn 3adaHHOro BpeMeHn Ha gucrinee

nokasbiBaeTca Hagnuce END (KOHELL), n gyxoson

WwKad 3aBepLlaeT NPUroToBrieHne CO 3BYKOBbIM

CUrHarnom.

e [lMpumep: B 9.00 BbI NporpamMmmupyeTe BbINEYKy, Ha
koTopyto notpebyetca 1 4ac 15 MuHyT.
[MpurotoBneHne aBToMaTU4ECKM 3aBEPLUNTCS B
10:15.

Mopsaok NporpaMMUPOBaHUS OKOHYAHWUSI BbIMEYKM
! 3anporpaMmMnpoBaTb OKOHYaHWE BbINEYKM MOXKHO
TOJSIbKO MOCIIEe HACTPOMKM €€ MPOAOIKUTENBbHOCTY.

1. BeinonHute onepauuu ¢ nyHkta 1 no nyHKT 3, B

KOTOPbIX OMUCLIBAETCS NMOPSIAOK NPOrpaMMUpOBaHKS

NPOAOIKUTENBHOCTMY;

2. 3aTeM HaXMUTE HECKOJIbKO pa3 KHOMKY 0o Tex

nop, noka Ha JVCINEE He 3amuraeT CMMBOS ) U

yeTbIpe UMAPOBbLIX 3HAYEHUS;

3. npy nomowm “+” n “-” perynupyetcs Bpems

OKOHYaHMSA rOTOBKW; NpU UX yOEPXMBAHUN LUdPbI

MEeHSI0TCA ObICTpee, YTO obneryaeT yCTaHOBKY.

4. nogoxante 10 cek. N HaXXMMTe CHOBA Ha KHOMKY
Onsa PUKCUPOBAHUSA YCTaHOBKM.

5. N0 ncreyeHun 3agaHHOro BpeMeHu Ha aucnnee

nokasbiBaeTca Hagnucb END (KOHELL), n gyxoson

WwKad 3aBepLuaeT NPUroTOBMEHNE CO 3BYKOBbIM

CUrHanom.

BKMIOYEHHbIE CUMBOSbI (&, U @) YKa3blBaloT, YToO

npou3seneHo nporpammupoBanune. Ha OUCIIIEE

nonepemMeHHO MokasblBaeTCsA BPEMS OKOHYaHUA 1

NPOAOIMKUTENBHOCTb BbINEYKM.

OTmeHa nporpamMmMmuMpoBaHuA

[MopsiAoKk OTMEHbI 3anporpaMMMPOBaHHONO 3HAYEHNS:

* HaXumaTb Ha KHOMKY (© po Tex nop, noka Ha
aucnree He Ha4yHeT MUratb CUMBOJT YCTAHOBKM,
KOTOPbIN HYXXHO OTMEHUTb, U LMdpbl. HaxnmaTte Ha
KHOMKy “-” 4O Tex nop, noka Ha gucnnee He
noseatca umdpsl 00:00.

* OOHOBPEMEHHO HaxaTb W yAepXunBaTb KHOMKK “+” 1

; Takum o6pa3oM OTMEHSIOTCS BCe 3afaHHble
YCTaHOBKM, BKIoYasi Tanvep.
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AHarnoroBbIu nporpammep

HacTpounka yacos*

1. Haxmute pykosatky NMPOTPAMMEPA n noBepHute
ee NpOoTMB YacoBOW CTPerkKe BMMoTb 40 YCTAHOBKM
3HaYeHNs TeKyLlero BpeMeHM.

! Hactponka 4acoB BO3MOXHa, TONbKO €Cnn OyXOBOMn
LWKad NOAKMIYEH K CeTu anekTponuTaHua. B cnyyae
OTKNtoYeHust anektponutanns NPOrPAMMEP
OCTaHaBMMBAETCA: NPU BKMIOYEHUN INEKTPONUTAHUS
HeobX04MMO BHOBb BbICTABUTbL BPEMS.

BknioyeHune gyxosoro wkada*

1. MoeepHute pykoatky NMPOTPAMMEPA npoTtus
4acoBOW CTpenke BNNOTb 4O NOSABMEHUS B OKOLLKE
cumeona ‘K.

2. MoTaHuTte 3a pykoaTtky MPOIrPAMMEPA n
NnoBepHUTEe ee NPOTUB 4aCOBOK CTPerKe BMMoTb 40
YCTaHOBKM KPACHOW CTPEeriku HanpoTUB TEKyLLero
BpemeHu. 1o 3aBeplueHnn onepaumm Bbl yCnblwWnTe
LLLeSTYOK.

3. MNosepHute pykostky NMPOTPAMMEPA npoTtus
4acoBOW CTpenke BNNOTb 4O NOSABMEHUS B OKOLLKE
cumsona “UY.

4. BblbepuTe HyXHYK nporpammy NpuroTOBMEHUS Npwu
nomowum pykostku NMPOIPAMMBI.

5. [Ansa BbIKNIOYEHNA OyXOBOro LwKadga nosepHute
pykosaTky NMPOITPAMMbBI B nonoxeHune «0».

* MimeeTca TonbKko B HEeKOTOpbIX Moaenax.

MporpammupoBaHue nNpuUroToBreHnsa*

MporpaMmmMupoBaHMe NPOLOIMKUTENBHOCTHU
NPUroTOBNIEHUSI C MFTHOBEHHbIM Havanom

1. MoeepHute pykoatky NMPOTPAMMEPA npoTtus
4acoBOW CTpenke BNNOTb 4O NOSABMEHUS B OKOLLKE
TpebyemMon NpoaoMKNTENBHOCTM NPUrOTOBIEHNS.

2. BblbepuTe HyXHyK nporpammy NpuroTOBMEHUS Npwu

nomowmn pykoatkm NMPOMPAMMBbI. Oyxoson Likad

BKITIOYaETCsa He3ameanuTensHo 1 paboTaeT Ha

NPOTSXEHWUW BCEro 3alaHHOro BpeMeHu

NPUroTOBNEHNS.

3. Mo nucreyeHmn 3agaHHOro BpeMeEHU pasgaeTcs

3BYKOBOW curHan. lNoBepHUTE pyKOATKY

NMPOIrPAMMEPA npoTMB 4acoBOW CTpernKe BMMoTb

[10 NOSIBIIeHUs1 B OKOLUKe cumBona “K”.

4 .MosepHute pykosaTky NMPOMPAMMbBI B nonoxeHue

“0”.

* [pumep: B 9:00 Bbl 3agaeTe NpUroToBrieHue, Ha
KoTopoe notpebyetcsa 1 yac 15 MUHyYT.
MpurotoeneHne aBTomMaTU4ECKM 3aBEPLUNTCH B
10:15.

MporpaMmmupoBaHMe NPOLOIMKUTENBHOCTHU
NPUroTOBMIeHUsI C OTNOXEHHbIM Ha4vyarnom

1. MoeepHute pykoatky NMPOTPAMMEPA npoTtus
4aCcoBOW CTpesnke BnoTb A0 MOSIBNEHUS B OKOLLKE
cumeona “B’.

2. MoTanute 3a pykoatky NMPOITPAMMEPA wu

NnoBepHWUTE ee NPOTUB Y4acOBOW CTPerike BNMoTb A0

YCTaAHOBKN KPACHOW CTPENiKM HanpOTUB HY>XHOro

BPEMEHWN Hayana nNpuroToBreHus.

3. MNosepHute pykostky NMPOPAMMEPA npoTtus

4acoBOW CTperike BMNMOTb A0 MOSBNEHMS B OKOLLKE

Tpebyemon NpoJoMKNTENBHOCTM NPUrOTOBIEHNS.

4. BblbepuTe HyXHyl nporpammy NpuroToBREHUS npwu

nomown pykositkm NMPOITPAMMbI. [QyxoBon wkad

BKITIOMaeTCs B MOMEHT, 3aaHHbI B Ka4ecTBe Havana

npuroToBrneHns, n 6yget paboTaTb Ha NPOTSXKEHUMN

BCEro 3ajaHHOro BPEMEHW NPUrOTOBMEHUS.

5. Mo ncTedyeHun 3agaHHOro BpeMeHU pasgaeTcd

3BYKOBOW curHan. lNoBepHUTE pykoATKY

NMPOIrPAMMEPA npoTuB 4acoBou CTpenke BnMoTb

[10 MOSIBIIeHUs1 B OKOLUKe cumBona “K”.

6. MNMoBepHute pykoatky NMPOIPAMMbI B nonoxeHne

‘0.

* Tpumep: B 9.00 BbI NporpammupyeTte
NpuroToBrieHne, Ha kotopoe noTpebyetcs 1 vyac 15
MUWHYT, U 3aJaeTe BpeMs Hayana npuroToBrneHus B
11:00. MNporpamma aBTOMaTUYECKN HAYMHAETCs B
11:00 n 3aBepwaeTca B 12:15.

! [1ns OTMeHbI NPOrpaMMmnpoOBaHMsA NOBEPHUTE
pykoatky NMPOIPAMMEPA npoTuB 4acoBon cTperke
BMMOTb [0 NOSIBNEHUs! B okowke cumeona “Ub”.
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[porpamMmmbl

I'IporpaMMbl npuroToBIieHusA

! [ina BCcex nporpaMMm MOXHO 3ajaTb TemnepaTypy oT

60°C go MAKC kpowme:

* PUIb (pekomeHAyeTcs ycTaHaBnMBaTb TOMbKO
MAKC. temnepatypy);

+ 3ATEKAHKA (pekomeHayeTcs He npeBbilaTh
Temnepatypy 200°C).

'21/[2] nporpawma PACCTOIKA

=1

[lyxoBka HarpeBaeTcs U noaaepxuBaeT Temnepartypy
40°C, He3aBUCUMO OT MOSIOXKEHUSA perynsaropa
TEPMOCTAT. [aHHas nporpaMmma naearnbHo
MOAXOOUT ANisi PacCTOWKN APOXOKEBOro TecTa.

IQI/ Mporpamma TPAOULMOHAIBbHAA

OYXOBKA

BkniovaroTcs ABa HarpeBaTelNbHbIX 3fieMeHTa:
HWKHUA 1 BEPXHUIA. B pexnme TpaguuMoHansHOro
NPUroTOBIIEHUSA PEKOMEHOYEeTCH MCMNOoNb30BaTb
TOMNBbKO OAWMH YPOBEHb: NPY UCMNOMb30BaHUN
HECKONbKMX YPOBHEN pacrnpefeneHve TemnepaTypbl
OyneT HeonTUMarnbHbIM.

'8 /[g&| nporpamma KOHAMTEPCKAS
BBINEYKA

BknoyaeTtca 3agHUN HarpeBaTesibHbIN ANEMEHT U
BEHTUNATOP, obecneunBast yMepeHHbIn 1
OOHOPOAHbLIV Xap BHYTPU AyXOBKW. [laHHaa yHKumns
pekomeHAyeTCcs ANS NPUroTOBNEHUs AeNnKaTHbIX
6nioa (Hanpumep, KOHAUTEPCKUX U3Aenun,
Tpebylolmx NogbLemMa Tecta) U Menkon BbiNeykun
O[HOBPEMEHHO Ha TPeX YPOBHSIX.

:@:/ 2| Mporpamma FAST COOKING (BbicTpoe

npurotoerieHne

BkrtovatoTca HarpeBaTenbHble aNeMeHTbl 1
BEHTUNATOP, obecneyrBas NOCTOAHHBIN U
OLHOPOAHbLIN Xap.

lMporpamma He HyxgaeTcs B npeaBapuUTenbHOM
HarpeBe OyxoBku. [laHHasa nporpamma B
0cobeHHOCTN pekomeHayeTcs Ans ObICTporo
NpUroToBreHnsi nonygabpukaToB (MOPOXKEHbLIX NI
rotoBbIx 6ntoa). OnTuMansHble pe3ynbTaThl
nony4yatoTCs Npu UCMNOMb30BaHUN TOMNBKO OAHOMO
YPOBHS.

=1
/1

/{$R| Nporpamma OQHOBPEMEHHOE
NMPUrOTOBIIEHUE

BkniovatoTcst Bce HarpesaTerbHble 3reMeHThl
(BEPXHWUIA, HWKHWUI 1 KPYFAbIA) N BEHTUNATOP. Tak Kak
Xap ABNSAETCA NOCTOAHHLIM BO BCEM [1yXOBOM
wkadpy, Bo3gyx obecneunsaeT 0JHOPOAHOE

NPUroToBrieHNe 1 NoapyMsAHMBaHME NpoaykKTa.
MoXHO OAHOBpPEMEHHO MCMonb3oBaTk He Bonee ABYX
YPOBHEWN B [yXOBKe.

::/ Mporpamma MULILIA

Bknio4arTCa HMXHUIA U KPYINbIA HarpeeaTernbHble
3NEMEHTbI 1 BEHTUNATOP. Takoe codeTaHue
nosBonsieT ObICTPO pasorpeTb AyXoBKYy ¢ bonee
CUNbHbBIM BblAEeNeHneM xapa cHusy. Ecnu
NCMOJb3YHTCH HECKONbKO YPOBHEW OL4HOBPEMEHHO,
HeobXxo4MMO MeHSITb MecTaMu 6roga B cepefuHe ux
NPUroTOBMNEHNS.

'I"'{'I/ Mporpamma FPUMb

BkniovaeTcs BEpXHWUA HarpeBaTerbHbIA SNeMEHT 1
BepTen (ecnu oH umeetcs). Boicokaa Temnepatypa u
Xap npsAMOoro AenCTBUSA rpunsa pekoMmeHgyeTca Ans
NPUroTOBMEHNA NPOAYKTOB, HY>XAAKLLMXCA B
BbICOKOM MOBEPXHOCTHOM Temnepatype. [oToBbTe
6noga ¢ 3akpbITOM ABepLen AyxOoBOro Likada.

= /[R
BkniovaeTcs BepXHUM HarpeBaTeNbHbIN 3MEMEHT,
BEpTEN 1 BEHTUNATOP (ecnu oH nmeetcs). Coyvetaer
O[lHOHanpaBsreHHOe BblAeneHve xapa c
NPUHYAMTENBHOWN LUMPKYNAUUen Bo3ayxa BHYTPU
AyX0BOro Lwkadga.

OTO NpensaTcTBYEeT 0OropaHuio NOBEPXHOCTH
NPOAYKTOB, NOBbILLIAS MPOHUKAIOLLYI CMNOCOBHOCTb
xapa. [oToBbTe Onoaa ¢ 3aKpbITON ABepuei
AyXoBoro wwkada.

Mporpamma 3AMEKAHKA

BepTten (MMeeTcsa TONbKO B HEKOTOPbIX MOAENSIX)

[ns BknoyeHus

BepTena (cm. cxemy)

BbINOMHUTE crneayoLme

onepauuu:

1. yctaHoBuTe

NpoTMBEHb Ha 1-bI

YPOBEHb;

2. ycTaHoBuUTE

Aepxartens BepTena Ha

3-bIl ypOBEHb U

BCTaBbTe BepTen B
crneunanbHoe OTBepCTUE B 3a[HEN CTEHKE
OyXoBOro wkada;

3. BKNOYMTE BepTern npu NOMOLLU PYKOATKM

MPOrPAMMbI E / m U g / @;

v [
! Mocrie Ha4ana BbINOMHEHWS! NPOrPaMMbl o /

npu OTKpbIBAHUW ABEPLbI AYXOBKM BepTen
OCTaHaBnMBaeTCS.

20



npaKTVI‘-IeCKVIe coBeTbl No
npuroToBJrieHUoO

! B pexxume BEHTUIMPYEMOro NPUroTOBEHUS HE
ncnonb3ynTe 1-blil N 5-bI YPOBHU: OHU
noaBeprarwTcs NPAMOMY BO3[AENCTBUIO ropsYero
BO3/yXa, KOTOPbIA MOXET CXeydb AermKaTHble
NPOAYKThI.

! Mpwn ncnonb3osanum MNPUJIb n S3AMNEKAHKA,
0COBEHHO ¢ byHKUMel BepTena, NoMecTuTe
NPOTUBEHb Ha 1-bIli YPOBEHb ANs cOopa XMOKOCTEMN,
BbIOENAEMOro npu xapke (CoK W/unm xup).

OOHOBPEMEHHOE MPUTOTOBJIEHNE
* Mcnonb3ytoTca 2-01 1 4-bli YPOBHU, Ha 2-01

nomMeLlalTcsa NpoayKTbl, Tpebyowue Gonee
MHTEHCUBHOIO Xapa.

* YcTaHOBWTE NMPOUTBEHb CHU3Y, @ PELUETKY CBEPXY.

rPUIb

* YcTaHoBUTE pelueTKy Ha ypoBeHb 3 unu 4,
NOMecCTUTE NPOAYKTbI B LEHTP PELUETKN.

* PekomeHpyeTcsi BbIOpaTh MakCMManbHyHO
MOLLHOCTb AyxOBKku. He Becnokowitech, ecnu
BEPXHWIN 3NIEMEHT He OCTaeTCsi MOCTOSHHO
BKINIOYEHHBIM: ero paboTta ynpasnseTcs
TEpMOCTaToM.

MALLLA

* Mcnonb3ynTe NpOTMBEHb U3 NIETKOro antoMUHUS,
yCTaHaBnNuBasi ero Ha npunaralLyocsa peLleTky.
[Mpn ncnonb3oBaHMM NPOTUBEHSI BPEMSA BbINEYKN
yOINMHAETCA, YTO 3aTpygHsaeT nonyvyeHve
XpyCTALEen nuuubl.

* B cny4yae Bbineyky nuuLbl C OOUIBbHON HAYUHKOW
peKkoMeHayeTCcs NONOXUTb Ha Nuuuy Cbip
Mouuapenna B cepeanHe BbINeYKu.
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Tabnuua npuroToBreHus

Mporpammbl MponykTbl Bec (kr) YpoBeHb Bpems PekomeHayemas MpopomknT-Tb
HarpeBaHus TemnepaTtypa NPUroToBrEeHUA
(MuH.) (MUHYTBI)
- PaccToiika apoxokeBoro Tecta (6ynouku,
Paccroiika xneb, TopThl, KpyaccaHbl 1 T.4.)
YTka 1 2 15 200 65-75
YKapkoe 13 TenaTuHbl UnNu rossanHbI 1 2 15 200 70-75
TpaanunonansHan )Kagkoe 13 CBUHUHBI 1 2 15 200 70-80
Ayxoeka MeyeHbe (necoyHoe) - 2 15 180 15-20
[eCoYHbIN TOPT C HAYMHKOM 1 2 15 180 30-35
MecoyHbIN TOPT C HAYMHKON 0.5 2 15 180 20-30
PpyKTOBLIN TOPT 1 2vnn3 15 180 40-45
Kekc 0.7 2 15 180 40-50
Bucksut 0.5 2 15 160 25-30
BrnHbI ¢ HAaYMHKO (Ha 2-X YPOBHSIX) 1.2 1n3 15 200 30-35
glenpéI:I":'(eapCKaﬂ Menkue Kkekcbl (Ha 2-X ypOBHSIX) 0.6 1n3 15 190 20-25
MeyeHbs K3 CrIoeHOro TeCTa C CbIpoM (Ha 2- 0.4 1n3 15 210 15-20
YX YPOBHSIX)
Oknepebl (Ha 3-X ypPOBHSAX) 0.7 1n2n4 15 180 20-25
MeyeHbe (Ha 3-X ypOBHSIX) 0.7 1n2n4 15 180 20-25
Bese (Ha 3-X ypoBHsiX) 0.5 1n2n4 15 90 180
Mopo)eHHble NPOAYKTbI
Muuua 0.3 1 - 250 12
Cmech LyKKUHU C KpeBeTKamu B Knsipe 0.4 1 - 200 20
Hecnaakui TopT co WwnuHaTtom 0.5 1 - 220 30-35
Mpoxkn 0.3 1 - 200 25
JlazaHbsa 0.5 1 - 200 35
BbicTpoe PbiBHble KOTNETbI B MaHUPOBKe 0.4 1 - 180 25-30
npurotosneHue Kycouku KypuLibl 0.4 1 - 220 15-20
Monydabpukatbi
JKapeHble KypuHble KpbIbILLKU 0.4 1 - 200 20-25
Chbipble NPOAYKTbI
MeyeHbe (NecoyHoe) 0.3 1 - 200 15-18
Kekc 0.6 1 - 180 45
MeyeHbe 13 CNOEHOro TecTa C ChipoM 0.2 1 - 210 10-12
Muuua (Ha 2-X ypoBHSAX) 1 1n3 15 230 15-20
INasaHba 1 2 10 180 30-35
BapaHuHa 1 2 10 180 40-45
Kypuua ¢ kapToLukomn 1+1 1n3 15 200 60-70
Ckymbpust 1 1n2 10 180 30-35
gp”:;igi":::::e Kekc 1 112 10 170 40-50
Jknepel (Ha 2-X YPOBHSX) 0.5 1n3 10 190 20-25
MeyeHbe (Ha 2-X ypOBHSIX) 0.5 1n3 10 180 10-15
BucksuT (Ha 1-om ypoBHe) 0.5 1n2 10 170 15-20
BuckBUT (Ha 2-yX ypOBHSIX) 1 1n3 10 170 20-25
Hecnagkue TopThbl 1.5 2 15 200 25-30
Muuua 0.5 2 15 220 15-20
Muuua YKapkoe 13 TenaTuHbl UNu roBsanHbI 1 1 10 220 25-30
Kypuua 1 1vm 2 10 180 60-70
Kamb6ana v kapakaTtuLbl 0.7 3 - Makc. 10-12
Kanbmapsb! 1 KpeBeTKu Ha Lamnypax 0.6 3 - Makce. 8-10
KapakaTuubl 0.6 3 - Makce. 10-15
dune Tpeckn 0.8 3 - Makce. 10-15
OBoLK-rpusb 0.4 103 - Makc. 15-20
Tensuwit GudLutekc 0.8 3 - Makce. 15-20
Kon6acku-Lunukaykm 0.6 3 - Makce. 15-20
rPUNb ambyprep 0.6 3 - Makc. 10-12
Ckymbpust 1 3 - Makce. 15-20
dapLunpoBaHbliit ropsiunii 6yTepbpoT (1nu 416 3 - Makce. 3-5
obxxapeHHbI xe6)
Ha BepTene (ecnv nmeetcs) Makc.
TenaTtvHa Ha BepTene 1.0 - - Makce. 80-90
Kypuua Ha BepTene 1.5 - - Makce. 70-80
BapaHvHa Ha BepTene 1.0 - - Makc. 70-80
Kypuua-rpunb 1.5 2n3 10 200 55-60
Kapakatuupb! 1.5 2n3 10 200 30-35
Gratin ?a BepTerne (ecnu umeercs) :1]2 - :llg ggg ;ggg
ensTMHa Ha BepTene . - -
(NoapymsnuBanue) BapaHvHa Ha BepTene 1.5 - 10 200 70-75
Kypuua (Ha BepTene) + kapToLuka (Ha - 2 10 200 70-75
npoTvBeHe)
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[MpeaoCcTopOXXHOCTU U
pekoMeHaauuu

! I3genve cnpoekTMpoBaHO 1 U3rOTOBMEHO B
COOTBETCTBUU C MEXAYHAPOAHLIMU HOPMATUBAMMU MO
6e3onacHocTu. Heob6x0aMMO BHUMATENBHO NPOYNTaTh
HacTosILLMe NpeaynpexaeHus, COCTaBMNEHHbIE B LieNnsX
Ballen 6e30nacHOCTy.

O6wue TpeboBaHUA No 6e30nNacHOCTH

[JaHHoe usgenue npeaHasHavaeTcs Ans
HenpodeccMoHanbHOro NCNONb30BaHNS B AOMALLHUX
YCIIOBUSIX.

3anpelyaeTcs ycTaHaBnNMBaTh U3AENMUe Ha ynuue, faxe
noJ HaBecoM, Tak Kak BO3JeNCTBMe Ha Hero AoXAas U
rpo3bl ABNAGTCA YpEe3BbIYaNHO ONACHBIM.

[ns nepemelleHns nagenus sceraa beputech 3a
crneymnanbHble pyyYku, pacnonoxeHHble ¢ 60koB
AyxoBoro wkada.

He npukacaiTech k U34ennio BNaxHbIMU pykamu,
©OCMKOM MU C MOKPLIMU HOTaMU.

N3penue npegHasHa4yeHo ANs NPUroTOBNEHUA
NULLEeBbIX NPOAYKTOB, MOXET ObITb UCMONb30BAHO
TONbKO B3POCHbIMU IULIAMU B COOTBETCTBUM C
MHCTPYKLMSIMU, NPUBEAEHHBbIMU B AAHHOM TEXHUYECKOM
pykoBogcTBe. Jllo6oe Apyroe ero ucnonb3oBaHue
(Hanpumep: oTonneHne NOMeLLEHUs) cUMTaeTcA
HeHagnexawmm u crnefoBaTeNibHO ONacHbIM.
MpousBoauTenb He HeCEeT OTBETCTBEHHOCTU 3a
BO3MOXHbIW yLLep6, BbI3BaHHbI HeHaanexalmm,
HenpaBUJIbHbIM U HEPa3yMHbIM
Mcnonb3oBaHUeM U3[enus.

B npouecce akcnnyatauuu usgenus
HarpeBaTellbHble 3NIeMEeHTbl U HEKOTOpPbIe
YyacTu ABepLbl AYXOBOro wkada cunbHO
HarpeBakTca. Heo6xoaumo nposABNATh
OCTPOXHOCTb BO U3bexaHWe KOHTAKTOB C 3TUMU
YacTAMU M He paspewaTtb AeTAM npubnuxarbcs
K AYXOBKe.

CnegwnTe, 4TOObI CeTeBbIE LWHYPbI APYTHX ObITOBbIX
3nekTponpubopoB He NpMKacanuch K ropsunM 4acTsam
AYX0BOro wkada.

He 3akpbiBanTe BEHTUMALMOHHbIE PELLETKU 1
0TBEPCTUS paccenBaHus Tenna.

BepunTech 3a pyuKy ABepLbl B LEHTPe: C HOKOB OHa
MOXeT OblTb ropsiyei.

Bcerga HageBanTe KyxOHHbIE BapeXku, Korga ctaBuTe
“nu BbiHUMaeTe 6ntoaa 13 yXOBKU.

He nokpbiBanTe 4HO AyXOBOro Wkada (onbron.

He xpaHuTe B oyxX0BOM LuKady BO3ropaemblix
npeaMeTOB: NpW CMy4YaliHOM BKIHOYEHWUN U3aenus
Takue matepuansl MOryT 3aropeTbCes.

Bcerga nposepsinTe, 4TOObI perynaTopbl HAXOAUNNCH B
nonoxexun “®”/“0” | korga n3genue He UCNONb3yeTcs.

He TaHWUTe 3a ceTeBON kabenb AN 0TCOeaANHEHUS
BWITKU M3[ENNSA U3 CETEBOW PO3ETKN, BO3bMUTECH 3a
BUITKY PYKOWA.

+ [epen HaYyanoM YNCTKN UMK TEXHUYECKOTO
obcnyxnBaHusa U3genus Bceraa OTCOeAnHsINTe
LWITENCESIbHYI0 BUIIKY U3 CETEBOI PO3ETKU.

+ B cnyvyae HencnpaBHOCTM KaTEropuMYecku 3anpeLlaeTcst
OTKpbIBATb BHYTPEHHWE MEXaHWU3Mbl U34ENUS C LiENbLO
nX camocTosiTeNbHOro pemoxTa. ObpaliaiTecs B
LeHTp CepBurcHoro ob6cnyxuaHus (cm.
TexobcnyxueaHue).

* He cTaBbTe TAXenble npeameThbl Ha OTKPbITYHO ABepLYy
AYX0BOrO Wkada

« OkcnnyaTauusa M3genus nuuamu (Bkniovas geTen) ¢
orpaHN4YeHHbIMU PU3NYECKUMM, CEHCOPHBLIMMW U
YMCTBEHHbBIMW CNIOCOBHOCTAMM, HEOMBITHLIMU TMLIAMM
MW NMLaMK1, He3HAaKOMbIMM C NpaBuiammu
JKcnnyaTauuy JaHHOro n3genus, 3anpeliaetcs 6es
KOHTPOISI CO CTOPOHbI LA, OTBEYAIOLLEro 3a ux
6e3onacHocTb, Unu 6e3 obyyeHus npaesunam
Nonb30BaHWs U3aenmem.

* He paspeliaiite 4eTaM Urpatb ¢ ObITOBLIM
anekTponpubopom.

MepepaboTka

* YHWUYTOXEHME YNaKOBOYHbIX MaTepmanos: cobnogaiTe
MeCTHble HOpMaTNBbI C LieJNTbi0 BTOPUYHOTIO
MCnoNib3oBaHUA yNakoBOYHbLIX MaTepunanos.

« CornacHo Esponeickoii upektnse 2002/96/CE
KacaTenbHO yTUNN3aLunmn 3NEKTPOHHBIX U
3NEKTPUYECKMX 3NEKTPONPMBOPOB aNeKTponpubopsl He
LOJXHbI BbIOpackiBaTbCsl BMECTE C 0ObIYHBIM
ropoACKUM MycOopoM. BbiBeeHHbIe U3 CTpost Npubopbl
LOJKHbI COBUPaTbCA OTAENBHO AN ONTUMU3ALNMN UX
YyTURAM3aumum 1 pekynepawuum CoOCTaBnSoLLMX UX
mMaTepuanos, a Takke Ans 6e30nacHOCTU OKpyXatoLlen
cpeabl 1 300poBbsi. CUMBON 3a4epKHyTas MycopHas
KOP3UHKa, MMeloLLMiica Ha Bcex Nnpubopax, CrnyxuT
HanoMuHaHneMm 06 Nx OTAEMbHON yTUNU3aLUN.
3a bonee nogpobHon nHopmaLnen 0 NnpaBuIbHO
yTunusauum 6bITOBbIX 3NeKTponpubopos
nob30BaTENM MOryT 06paTUTLCS B CneuuansHyto
rocy4apCTBEHHYIO OpraHn3aLunio Unu B MarasuH.

dKkoHOMMUA ANIEKTPOIHEePrmn U oxpaHa

oKpyXxawluien cpeabl

« EcnuBbl 6ygeTte nonb3oBaTbCa AyXOBbIM LWKahoM
BEYEPOM ¥ O PaHHEro ytpa, 3To NOMOXeT COKPaTUTb
Harpysky noTpebneHns anekTpoaHeprum
3MEKTPOCTaHLUAMM.

* PekomeHayeTcs Bcerga rotoBuTb B pexumax FPUJTb un
3AMEKAHKA c 3akpbiTol aBepLeli: 3To HeobxoanMo
AN 3HAYMTENbHON 3KOHOMMWMN 31IEKTPOIHEPT UM
(npumepHo 10%), a Takxe AN NyYLWUX pe3ynbTaToB
MPUroTOBNEHUS.

« CopepxuTe ynioTHeHUs B UCTPaBHOM U YACTOM

COCTOSAHUMN, nposepﬂVlTe, 4TOObI OHM NAOTHO npuneranunk
ABepLe 1 He nponyckanu ytevyek Tenna.
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TexHun4yeckoe

obcnyxunsaHue u yxon

OTKno4YeHue ANeKTponuTaHusa

lMepen Havyanom kakon-nmbo onepawmm no
06CnyXMBaHMIO UMK YUCTKE OTCOEAMHUTE u3genve ot
CeTV 3NeKTpPonuUTaHus.

Yuctka uspgenus

* HapyxHble aManMpoBaHHbIE 3NIEMEHTbI UNN AeTanu
N3 HEPXXaBeIOLLEN CTanu, a Takke pe3nHoBble
YNNOTHEHUS MOXHO NPOTUPaTh ryGKowm, CMOYEHHON B
TENon BoAe U B pacTBOpe HENTParbHOro
motoLero cpefcTaa. [insg yaaneHuns ocobo TpyaHbIX
NSATEH UCMONb3YNTE cneynarnbHble YNCTSALME
CpeAcTBa, nmetolmecs B npogaxe. locne ymctku
pekoMeHAyeTCs TWaTeNbHO yaanuTb OCTaTkn
MOHOLLLEro cpeaicTBa BrIaXXHOW TPSINKOW U BbICYLUNTb
OyXOBKy. He ncnonb3ynTte abpasvBHble NOPOLLUKM UK
KOpPpPO3UiiHble BELLECTBA.

* CrnegyeT Npon3BOANTL BHYTPEHHIOK YUCTKY JyXOBOIO
WwKada nocre Kaxgoro ero NCnosnb3oBaHusl, He
[0XNOasiCb ero NosiHoOro oxnaxaeHus. VicnonbaynTte
TENNyo BoAY Y MOOLLIEE CPEACTBO, OMOJIOCHUTE U
npoTpuTe MSArKon Tpsinkon. Msberante
ncnonb3oBaHns abpasnBHbIX CPEACTB.

* CbeMHble AeTany MOXHO JIErko BbIMbITb Kak 1oyt
Opyryto nocyay, Takke B NOCyJOMOEYHON MaLUUHe 3a
WCKITFOYEHNEM BbIABMKHBIX HANPaBMSOLLMX.

! Hukorga He ncnonb3ynte napoBble YNCTALLME

arperartbl Uy arperaTtbl NOA BbICOKMM AaBfIEHUEM

ONS YNCTKN mu3genus.

YucTtka ABepubl

[nsa 4ymicTkm cTekna gsepubl UCMOmNb3ynTe
Heabpa3suBHbIe ryOKM U YUCTALLME CpeacTBa, 3aTeM
BbITPUTE HACyx0O MSrKoWn TpsAnkon. He ncnonesynte
TBepAble abpasnBHble MaTepumarbl v OCTpble
MeTannmyeckne ckpebkn, KoTopble MOryT nouapanarb
NMOBEPXHOCTb M pa3buTb CTEKIO.

[nsa Gonee TwaTenbHON YNCTKM MOXHO CHATb OBEpLY
OYXOBKU.

1. NONHOCTLIO OTKpPOWNTE ABEpLYy
OYXOBKM (CM. PUCYHOK);

2. Npu NOMOLLM OTBEPTKM
NOAHVMUTE U NOBEPHUTE
wnoHkn F Ha gByx LwapHupax
(cm. cxemy);

3. BO3bMUTECHL 3a ABepuy
pykamu C OBYX CTOPOH, MraBHO
3aKponTe €€, HO He MOSHOCThID;
HaxmuTe Ha ynopsl F, 3aTem
noTsHUTE ABepLly Ha cebs,
CHUMas ee c netenb (cwm.
PUCYHOK).*

3. BO3bMUTECHL 3a ABepuy
pykamu c OBYX CTOPOH,
NnraBHO 3aKpoWnTe ee, HO He
NMONHOCTLID. 3aTeM NoTsAHUTE
aBepuy Ha cebs, cHumas ee ¢
netenb (cMm. cxemy).*

,D,J'Iﬂ YCTaHOBKM ABepLbl HA MeCTO BbINOJTHUTE
BbllLleOnuncaHHble onepaunn B O6paTHOM nopdanke.

MpoBepka ynnoTHeHUM

PerynsipHo npoBepsniTe cOCTOsiHUE YNNOTHEHUS
BOKPYr ABepubl AyXOBOro wkada. B cnyvae
NnoBpeXaeHns ynnoTHeHUst obpallantecs B
onwkanwun LleHtp TexHuuveckoro O6cnyxmBaHus
(cm. TexHuyeckoe obcnyxueaHue). He
pPEKOMEHOYETCSA MOSb30BaTbCS AYXOBKOW C
NOBPEXOEHHBIM YMITOTHEHNEM.

3amMeHa nammnoyku

3ameHa namnoyku B AyXOBOM LUKady:

1. OTBUHTUTE CTEKNSAHHYIO KPbILLKY MnadoHa
NaMmnoyKu;

2. BbIKpyTUTE NaMmnoyky 1 3aMEHUTE ee Ha HOBYIO
Takoro e Tuna: MowHocTb 25 BT, pe3bba E 14.
BoccTaHoBUTE KPbILWKY HA MECTO (CM. PpUCYHOK).

* JIMeeTcsa TONbKO B HEeKOTOpbIX MoAdensAax
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erl'l.l'leHVIe KOoMMNeKTa BbliABUXHbIX
HanpaBnAaArwWnx

rlOpFI,ElOK MOHTaXa BblABWXHbIX HanpaBALWNX:

1. OTBUHTUTE ABa wWypyna A
(cMm. pucyHok). Ecnn gyxoBon
WwKad OCHalleH
CaMOYMCTALLMMUNCA NaHensamu,
OHW OKaXyTCH BPEMEHHO
CHATbIMMU.

2. 3ameHnuTe wWypynbl A Ha Wypynbl 1
C B pacnopHble anemeHTbl (B+C) 13

KoMMnekTa.

3. 3aBMHTUTE HOBbIE LWYpYnbl B 1

COOTBETCTBYIOLLME PaACMOPHbIE

Aetanu C, BocCTaHaBnMBasi Ha MecTo

TaKke caMOYUCTALLMECH MaHenu.

4. 3akpenuTe OBa KpenexHblx
anemMeHTa D HanpasnstoLleln B
cneunanbHbIX OTBEPCTUSX B
CTeHKax AYXOBKM (Cm.
pucyHok). OTBepcTUSA NeBON
HanpaBngaLWen pacnosioXeHbl
cBep3y, a NpaBon — CHU3Y.

5. B 3aBeplleHne BCTaBbTe HAMPaBrsioLLYyO Ha
pacnopHyto getanb C.

! He BcTaBnanTe BbiABMXKHbIE HaNpaBnsawLne B
nonorkeHun 5.

Mbi 3a60TUMCA O CBOMX MOKynarTensx u
cTapaeMcs cgenaTb CepBUCHOe obGcnyXuBaHue
Hanbonee kayecTBeHHbIM. Mbl NOCTOSAAHHO
COBepLIeHCTBYEM Halu NpPoAyKTbl, YTOObI
caenaTtb Bawe obweHMe ¢ TeXHUKOM MPOCTbIM U
NPUATHbLIM.

Yxon 3a TeXHUKOMN

Mpoanute cpok akcnnyataumm n CHU3bTE
BEPOSATHOCTb MOMOMKN TEXHUKM.

Bocnonb3yntecb npogeccroHanbHbIMU cpeacTBamm
ansa yxoga 3a texHukon ot Indesit Professional ans
Hanbonee npocToro, acpEKTUBHOIO U NErKOro yxoaa
3a Bawewi ObITOBOM TEXHUKOW.

MpoaykTbl Indesit Professional npoussogsaTcs B
Wtanum ¢ cobnogeHnem BbICOKMX €BPOMNENCKNX
CTaHOapToB B 06nacTy ka4ecTBa, 3KONOrmm u
6e30MacHOCTU NCMOMb30BaHNS U CO34aHbl C Y4ETOM
MHOTFOMETHErO ONbITa NPOU3BOAUTENSA TEXHUKN.

Y3HaliTe nogpobHee Ha cante www.hotpoint-
ariston.ru B pasgene «CepBuc» u cnpalivBanTte B

MarasuHax Bawero ropoga.

ABTOpM3OBaHHbIE CEPBUCHbIE LIEHTPbI

YT0o6bl ObITE ONIMKE K HALLIUM NOTPEObUTENsIM, Mbl
co3[anmn LUMPOKYK CEPBUCHYHD CETb, OCOBEHHOCTLIO
KOTOpOM SBNSAETCH BblCOKas NOAroToBKa,
npoeccnoHann3am n 4YeCTHOCTb CEPBUCHbIX
MacTepoB. Ha cerogHsiWHNA AeHb OHa HacuuTbiBaeT
okorio 350 cepBUCHBIX LLIEHTPOB Ha Tepputopumn
Poccun n CHT.

VX KOHTakTbl Bbl MOXeTe HanTn B CEPBMCHOM
cepTudukaTte n Ha cante www. hotpoint-ariston.ru
B pasgene «CepBucy.

Ecnun Bam Hago o6paTUTbCA B CEPBUCHbIN LIEHTP:
BHumaHue! lMpu pemoHme mpebyime
ucnosib308aHuUsi opu2uHasibHbIX 3anacHbIX
qacmed.

CepBucHoe obcnyxuBaHue

Mepen Tem kak ob6patuTbca B CepBUCHOE
O6cnyxuBaHue:

* BHOBb BKIOUYUTE NporpaMmy Ans npoBepKU
MCMNpPaBHOCTU MaLLUWHbI;

* B npotuBHOM crniyyae obpatuTech B
YNONHOMOY€EHHbIN LieHTp TexHunyeckoro
obcnyxmBaHus.

! Hukorga He obpalantecb K HEYNONHOMOYEHHbIM
TEeXHMKaM.

Mpu o6paweHun B LleHTp CepBUCHOroO
obcnyxuBaHua coobwure:

* Mogenb usgenua (Mog.)
* Howmep Tex. nacnopta (cepuiiHbin Ne)
OTu gaHHble Bbl HangeTe Ha NacnopTHOW Tabnuyke,

pacnonoXeHHOW Ha nsgenun.

Opyryto nonesHyo mHdopmaumio 1 HoBocTU Bbl
MoXeTe HauTm Ha caute www. hotpoint-
ariston.ru B pasgene «CepBucy.
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