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CBEOEHUWA NO TEXHUKE BE3OINACHOCTHU

[Mepeg  ycTtaHoBKOM M 9Kcnnyataumen  npubopa  BHUMMATESbHO

O3HAKOMbTECb C MPUNOXEHHbIM PyKOBOACTBOM. [lponsBoauTtens He Hecet

OTBETCTBEHHOCTb 3a TpaBMbl W MOBPEXOEHUHA, NOMyYeHHble/Bbl3BaHHbIE
HenpaBUIbHOM YCTAaHOBKOW M aKkcnsyaTaumen. [o3aboTbTech 0 TOM, YTOObI JaHHOe
pykoBoACTBO Obino y Bac nog pykon Ha nNpOTSHKEHUM BCEro cpoka Cryxobl
npubopa..

BesonacHoCcTb AeTen N nuy ¢ orpaHN4YeHHbIMU BO3MOXHOCTAMM

BHUMAHMUE!! CywectByeT puCK yaylbA, NONYyYEeHUs1 TPaBM WUIIU CTOUKUX
HapyLeHN HeTPYAOCNOCOOHOCTH

[aHHbIN Npnbop MOXET JKCnryaTupoBaTbCA AeTbMU CTapwe 8 net n nuuyamm c
OrpaHN4yeHHbIMU (PU3NYECKUMU, CEHCOPHLIMU WU YMCTBEHHbLIMW CMOCOBHOCTAMM
NN C HEQOCTATOYHbLIM OMbITOM UMW 3HAHUAMWU TOJSIbLKO MPU YCIOBUM HaxoXOeHus
nog NPUCMOTPOM Nnnua, oTBevaroLero 3a nx 6e3onacHoCTb.

e He nossonsante aeTtam urpatb ¢ NpubdopoMm.
e XpaHuUTe BCe yNakoBOYHbIe MaTepuarnbl BHE JOCAraeMOoCTU AeTEN.

e BHUMAHUE: He noaonyckante geterm M OOMAaLUHUX XMBOTHbIX K npubopy,
Korga oH paboTtaeT unu octbiBaeT. [JOCTYnNHbIE ANA KOHTAKTa YacTu npubopa
COXPaHAIT BbICOKYO TeMneparypy.

e Ecnn npnbop ocHaweH dyHKuMen «3awmta OT OeTen», peKoMeHayeTcs
BKIMIOUNTb 3TY OYHKLNIO.

e OuncTKa M OOCTYNHOE NOSIb30BaTEN0 TEXHNYECKOE 0OCYXNMBaHNE HE OOMKHO
npon3BoanTbLCA AeTbMn 6e3 NpucMoTpa..

OG6wue npaBuna TeXHUKN 6e30MNacHOCTU

e [lpnbop npegHasHayeH AN ObITOBOrO W aHaNoOrMYHOro MNpUMEHEHUS,
Hanpumep:

— B NOMELEHNAX, CryXaLlmx KyXHAMM Ona obcnyxXusatoLero
nepcoHana B MmarasmHax, opucax n Ha apyrux pabodmx mecrax;
— B CEJTbCKUX XUIbIX AOMaX;

— OS5 UICNOMb30BaHNA KNWEeHTaMK OTeNnen, MoTenen n apyrnx
MECT NPOXNBAHUS;

— B MUHUM-TOCTUHMLAX TUMA «HOYNEr 1 3aBTPaK».

e Bo Bpem4a paboTbl npubopa ero BHYTPEHHSAS Kamepa CUNbHO HarpeBaeTcs. He
NpuKacamTecb K HarpeBaTesibHbIM 3fieMeHTaMm BHyTpu npubopa. MNomelwasa B
Npubop UnNn n3Brekas u3 Hero Nocyay UM akceccyapbl, Bcerga UCnonb3ynte
KYXOHHbIE€ pyKaBuLbl.
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e BHUMAHWUE: He HarpeBanTe XUOKOCTU U Apyrne nNpoayKTbl B repMeTUYHbIX
KOHTenHepax. OHM MOryT B30OpBaTbCH.

¢ /icnonb3ynte TOMbKO Ty NOcyay, KOTopasa NnoaxoauT Anga uc
¢ MNONb30BaHUA B MUKPOBOJSIHOBOW neyn"”

e [lpn HarpeBe NPoOOYKTOB B MIITACTUKOBBLIX MMM OyMaXHbIX KOHTEMHepax He
ocTaBnanTe npndop 6e3 npucMmoTpa: MOXET NPOMU30NTU BO3ropaHue.

e [lpubop npegHasHayeH AN HarpeBaHWa MNPOAYKTOB U HaMUTKOB.
[MoacywmBaHme NpoayKTOB, CyLUKa OAeXAbl, pa3orpeB rpenok, LunenaHLues,
rybok, BnaxHon ogexabl U T.N. HeceT B cebe pucKk TpaBM, BO3ropaHuUsa UMnu
noxapa.

e lNpepocTtepexeHune! 3anpeuiaeTcs NOSbL30BaTbLCA MNEYbO, ECIU:

- [1BepLa He 3akpbiTa AOSKHbIM 06pasom;

- [MeTnu aBepLbl NOBpPeXAEHbI;

- KoHTakTHas noBepxHOCTb Mexay ABepuen W nepegHen YacTbio neun
NOBpeXaeHa;

- CMOTpPOBOE CTEeKIo ABepLibl NOBPEXOEHO;

- BHyTpM MUWKpPOBOMHOBOM MNeYn 4YacTO BO3HMKAET 3feKkTpudeckad gyra npwu
OTCYTCTBUWN KaknxX-nmbo meTtannuyeckux npegmeToB. [Neub MoxeT ObiTb BHOBb
Mcnonb3oBaHa TOMbKO MOCfe TOoro, Kak ee peMoHT OyaeT BbINOSIHEH
cneunannctom Cnyx6bl TEXHNYECKOW NOALEPKKN.

° I'Ip|/| nodasrieHnMM AblMa BbIKINMKOYNTE I'Ipl/l60p UIn Mn3BJ1IEKUTE BUJIKY CETEBOIO
LWHYypa U3 PO3ETKN N HE OTKprBaVITe asepuy, 4YTObObI HE A0nyCTnTb NMPUTOK
BO34yXa K UCTOYHUKY BO3ropaHuns.

e PasorpeBaHne B MWKPOBOSIHOBOW MeYM HanNUTKOB MOXET MpuBe CTU K
3agepxaHHoMy BypHOMY BckunaHuio. CrneagyeTt NposiBfsiTb OCTOPOXHOCTb Mpu
N3BrevYeHnn KoOHTenHepa.

e Cogepxmmoe OyTbINoYek M BGaHo4Yek C OEeTCKMM NUTaHWMEM HeobXoanmo
nepemewats wunu B3bonTaTb W NPoOBEpPUTb  TemnepaTtypy nepeq
ynoTtpebrnieHnem, 4tobbl n3bexaTb OXOros.

e He cneayet HarpeBaTb B NpMbope Kak anua B CKopsiyne, Tak u snua,
CBapeHHble BKPYTYHO, TakK Kak OHW MOryT B30pBaTbCS Aaxe Nnocrie 3aBepLueHns
Harpesa npu nomowmn CBY.

YCTAHOBKA

e B anekTponpoBoake Heo6GxoAMMO NpeaycMoTpeTb cneunansHoe YCTPOWCTBO,
no3Bonsolee OTKMYaTb NpUMOGOP OT CETM MO BCEM MOMOCAM Ha LLUMPUHY
pa3MbIKaHuWs
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KOHTakTOB He MeHee 3 MM. lMoaxoasmUmK yCTpoucTBaMn Onsi 9TOW Lenwu
CYMTAlOTCHA, Hanpumep, BbIKAOYaTENb JNUHEWHbIX  MNpeaoXpaHuTenen,
npenoxpaHuTenn (BUHTOBblE HEOOXOAMMO BbIKpYyYMBaTbh U3 FHE3[d), YacTOTHO
MMMYINbCHbIE BbIKNIOYaTENN U KOHTaKTOPbI.

e YCTaHOBSIEHHbIE YCTPOWCTBA LOOSMKHbI O0becneunmBaTb 3alLUUTy OT CIlyYanHOro

NMPUKOCHOBEHUNA K 3JTEKTPOMPOBOAHUNKAM.

OuucTka

I'Ip|/|60p cnenyet peryynapHo YNCTUTb, a TakKKe yaandTb U3 HEro Kakme Obl TO
HW BbINO OCTaTKK MPOAYKTOB.

Ecnn He nogaepxmBaTb NPMBOP B YUCTOM COCTOAHUM, 3TO MOXKET NPUBECTU K
NOBPEXOEHUIO €ro MOBEPXHOCTW, YTO, B CBOW o4Yepedb, MOXeT
HebnaronpuaTHO MOBMANATL HA CPOK CryObl npubopa M Aaxe MNPUBECTU K
HecyaCcTHOMY criy4ato.

He wucnonb3yiite xecTkme abpasmBHble YUCTALLME CPeAcTBa UMM OCTpble
MeTannn4eckne ckpeOkn ANs YNCTKU CTEKNSAHHOWM ABepLibl, TaK Kak UMW MOXHO
nouapanaTb ero NOBEPXHOCTb, B Pe3yrbTaTe Yero CTEKINO MOXET NOMHYThb.

He MCI'IOJ'Ib3yIZTe napoo4YncTuTenn anda O4NCTKn r|p|/|6opa.

KoHTakTHble MOBEepXHOCTU ABepubl (NepefHsist YacTb BHYTPEHHEW Kamepbl W
BHYTPEHHSAST CTOPOHA ABepubl) AOMKHbI codepXaTbCA B 4YUCTOTE, YTOOLI
obecneunTb NpaBunbHY0 paboTy neum

[Moxanyncrta, cnegynte NMHCTPYKUMAM MO OYMUCTKE, NpMBedeHHbIM B pasgene
"OumncTKa 1 TexHndeckoe obcnyxnBaHMe MUKPOBOSTHOBOW neyn”.

PemMoHT

BHUMAHWE: T[lepen BbinonHeHWem onepauMnm MO0 O4YUCTKE WU yxogoy
OTKITIOUMUTE NPUBOP OT CETU INEKTPONUTAHUS.

BHUMAHMUE: Bce onepaunn no obcnyxmBaHuio n peMoHTy npubopa, B xoae
KOTOpbIX TpebyeTcsa CHATUE KOXyxa, 3aluuuiaroero OoT MUKPOBOSTHOBOIO
N3nyyeHus, AOSMKHBbI BbINOMHATLCS TOJSIbKO KBannuuMpoBaHHbLIM
cneunanucTom.

BHUMAHME: Ecnu aBepua nnu asepHoe ynnoTHEHNE NoBpexaeHo, npmnbo-

pOM MOSfib30BaTbCs Henb3s, noka OH He OyaeT OTPEMOHTUMPOBAH
KBanMuumpoBaHHbIM crneunanncTom.”

B cnyyae nospexgeHus LWHypa nUTaHusa Bo nsbexaHwe Hec4YacTHOro cry4yas
OH [0SMKeH ObiTb 3aMeHEeH W3roToBUTESIEM, aBTOPU30BAHHbLIM CEPBUCHbLIM
LEeHTPOM Unn cneunannucTtomM ¢ paBHO3Ha4YHOW KBanndukaumen.

PeMOHT n TexHuyeckoe ob6CnyxuBaHMe, OCODEHHO TOKOBeOYLIUX 4YacTewn,
MOryT ObITb  BbIMOMMHEHbI  TOSIbKO  CNeuManmcToM,  YNOSHOMOYEHHbIM
N3roTOBUTENEM MNEYN.
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Mepbl 6e3onacHocTU

AN

MpeaynpexaeHne! Hukorga He octaBnanTe
paboTtarowyto neys 6e3  npucmoTpa,
ocobeHHO ecnn ucnonb3yete nocygy K3
6ymarn, nnactuka un AOpYrux  roproymx
MaTepuarnoB: OHW MOryT ONMaBUTbCA W
3aropetbeda. ONTACHOCTb NOXKAPA!

MpeaynpexaeHue! Ecnuv Bbl 3aMeTUnun AbiM
NN OroHb, He OTKPbIBaMTe OBepUy neuwu,

4yTObObLI NOKanu3oBaTb NnNams. Belknounte
nNpnbop 1 U3BNEKUTE BUIKY U3 LUTENCENbHON
poO3eTKM unM  oTcoeanHuTe nedb  OT
3NEKTPOnUTaHUS.

MpeaynpexaeHue! He HarpeBante B ne4yu
cnupT nnu arnkoronbHble HaNUTKK.
ONMACHOCTb MOXAPA!
MpeaynpexaeHue! He HarpeBanTe
NpoAayKTbl B MIIOTHO 3aKPbITbIX E€MKOCTSX,

TaK Kak OH/ MOryT B30OpBaTbCA.

MpeaynpexpeHne! [etam paspeluaetcs
nonb3oBatbCa nNevybtdo 6e3  npucmoTpa
B3POCNbIX TOMbKO B TOM Cry4ae, eCcnu uw
AaHbl COOTBETCTBYHOLLNE yKasaHus,
obecneyuBatwoLwme ©e3onacHoOCTb
Nonb30oBaHUSA, W  MOHMMaHuUs  OeTbMu
ONacHOCTK, CBSI3AaHHOW C HenpaBUIibHbIM
NCNonb3oBaHMEM MeYn.

MpeaynpexaeHune! Ecnu nevb
obopyaoBaHa KOMOUHUPOBAHHLIM PEXMMOM
nNpurotToBrieHns  (MUKPOBOMHbI  +  ApYrown
cnocob Harpesa), AeTsAM He paspeluaeTcs
elo nonb3oBaTtbcs 6e3 NpucMoTpa B3POCHbIX
13-3a BbICOKMX TeMnepaTyp B KaMepe neyu.

MpeaynpexaeHue! 3anpewaetcsa
Nnonb30BaTbCA MeYblo, eCrn:

ABepLa HenpaBWUbHO 3aKpbITa;
NoBpeXaeHb! LUapHUPbI ABepLUbl;
noBpexaeHbl BHYTPEHHSAS CTOpOHa OBepLbl
1 nepegHune TopueBble NOBEPXHOCTY;
NOBPEXAEHO CTEKMO OKOLUKa ABEpLbl;

HabnogaeTcs 4YacToe WCKpeHue B neywu,
Aaxe €eCnu BHYTPUM HEeT MeTannMyeckux
npeamMeToB.

MNpnMGOpPOM CHOBa MOXHO MOSbL30BaTLCA
TONbLKO TMOCMNEe PEMOHTA, MPOU3BEAEHHOIO
cneumanucTom aBTOPU30BaHHOIO
CEPBMWCHOrO LieHTpa.

MNMpenocrepexeHue!

He noporpeBanTe pgeTckoe nuTaHue B
6aHo4ykax M  OyTbIIKax, 3aKpbITbIX
BUHTOBbIMM KpbIWKAaMMU WM  COCKaMM.
Mocne nogorpesa TWaTenbHO
nepemMellanTe UM BCTPAXHUTE NPOAYKT
ans obecneyeHun paBHOMepHOWM
TemMnepartypbil. Mepen KOpMMNeHnemM
obsizaTeNnnlbHO nNpoBepbTe TemmnepaTtypy
AeTcKoro nUTaHuA. OMACHOCTb
OXOrA!

Bo nsbexaHvne neperpesa n 0XOros BaXKHO
yCTaHaBnNMBaTb MNOAXOLSALLYKD  MOLLHOCTb
MUKPOBOSTH U MNPOOOSMKUTENbHOCTE  MpU
NpUroToBrieHUN HeGonbLlworo
KonuyecTtBa nuwu. Hanpumep, nOMTUK
xneba npuM  YCTAHOBNEHHOW  BbICOKON
MOLLHOCTM  4Yepe3 3 MUHYTbl  MOXeT
noaropeThb.

[na oGxapuBaHusi NPOAYKTOB MONb3yNTECH
rpuneM ¥ MOCTOSIHHO  cneguTe  3a
npoueccom. pu NpUroToBneHNM TOCTOB B
KOMOWHUMPOBAHHOM  pEeXUMe  BO3ropaHue
MOXET TMPOM30MTM 3a O4YeHb KOPOTKOE
BpEMSI.

MpoBepsante, 4TOObI CeTeBble Kabenwn
Apyrmx anekTponpubopos He
conpukacanucb C ropsiden aBepuen neyu
UnNn camon neybto. M3onaumns kadbens mMoxeT

onnaBuUTbCA. OnacHocTb KOPOTKOIro
3aMbiKaHus!
ByabTte BHMMaTENbHbI npu HarpeBe
Xunpgkocrtemn!

Ecnn Bbl pesko goctaHeTe M3 MWKPOBOSTHOBOW
neynm CcOCyd C >KUAKOCTbK (BoAa, Kodpe, 4anm,
MOJIOKO...), BrM3Kon K TemnepaType 3akunaHus,
OHa MOXeT 3abypnuTb M BbINSIECHYTbCS BaM Ha
pykun. ONTACHOCTb TPABM U OXKOIOB!

Ona npepoTtepaweHnss nNogobHbIX cuTyauuni B

cocyq cC

XNOKOCTbKO  Knagute  JI0OXKKYy  Uiun

CTEKMSAHHYIO Narioyky.



n penmyuiectBa MUKPOBOIJTH

B TpaauumoHHbIX OyxoBKax Tensno, uanyvyaemoe
3MEKTPUYECKMM  HarpeBaTesnlbHbiIM  3fIEMEHTOM
UM ras3oBOW TOPENKOW, CHapyXW MOCTENneHHO
NPOHWKAEeT BHYTPb MPOAYKTOB. 3a CYeT 3Toro
fonbluee KONMMYECTBO 3HEPrun pacxogyetcs Ha
HarpeB BO3Ayxa, YacTen AyXOBKU 1 Nocyabl.

B MUKpPOBONHOBOW Ne4vn Tensno reHepupyeTca B
caMux npoaykTax U pacrnpoCcTpaHAeTCs U3HYTPU K
BHeELLHeN MnoBepxHOCTU. Tenno He pacxopyetcs
Ha HarpeB BO34yxa, BHYTPEHHUX CTEHOK Mneyn u
nocyapbl (ecnu oHa NoAXOAWUT ASs UCMOMb30BaHUS
B MWKPOBOJSIHOBOW Me4yun), TO eCTb HarpeBaeTcs
TOMbKO NuLa.

MuKpOBOHOBbIE
npenmyLLecTBa:

neuyn UMeT criegylowme

1. Cokpawiaetcsa BpeMsa MPUroTOBIEHUS. B
CpeoHeM MOXHO C3KOHOMUTb A0 75%
BPEMEHM MO CPaBHEHWMIO C TPaAULMOHHBbIMU

AYyXOBKaMMU.
2. OueHb ObicTpoe pasmMopaxvBaHue
NPOAYKTOB no3BonseT YMEHbLLNTb

OMNAaCHOCTb Pa3MHOXEHUS BaKkTepui.
3. DKOHOMMUS IHEPrUun.

4. CoxpaHeHne NULEBON LLEHHOCTM NPOAYKTOB

3a cyer COKpaLLeHns BpeEMeHU
NPUroTOBIIEHUS.
5. lpocToTa B 04UCTKE.
Kak paboTaeT MUKpOBONHOBas nNeYb
B MUKPOBOJSTHOBOW ne4ym yCTaHOBIIEH
BbICOKOBOJIbTHbIM npnbéop  —  MarHeTpoH,
npeobpasylolnin  SNEKTPUYECKYD  JHEPrnio B

MUKPOBOSIHOBYIO. [lopoXaeHHble  MarHeTpPOHOM
MUKPOBOJSIHbI HaMNpaenslOTCA B Kamepy neuyu
BO/ITHOBOAOM UM pPaBHOMEPHO pacnpeaenstoTcs
MEeTansM4eckon Kpbinb4aTKon (OUCCEKTOPOM) Unu
C NOMOLLIbIO MOBOPOTHOrO CTONa.

BHyTpu kamepbl NeYn MUKPOBOJSIHbI, OTpaXasiCb OT
MeTannM4ecknx CTEHOK, PacnpoCTPaHsOTCs BO
BCEX HanpaBMeHUsIX 1 PaBHOMEPHO MPOHMKAIOT B
npoayKThbl.

RU

NMoyemy npoAyKTbl HarpeBarTCA?

BonbLUIMHCTBO NpOAYKTOB COAEpXUT Boay, a
MOIeKynbl BOAblI MO BO3OENCTBMEM MUKPOBOJSIH
HayMHalT BUOGPMPOBaTD.

B pesynbTate TpeHus Moniekyn apyr o gpyra

BO3HMKAET Tenno, KoTopoe noBbllaeT
Temnepatypy  MNpOAYyKTOB, no3Bonsietr  ux
pasMopaxuBaTtb, [OTOBWUTb, MOAAEPXMBATb B
ropsiyem COCTOSIHUMW.

MockonbKy Harpes npoucxoauT BHYTpU
NPOAYKTOB:

e X MOXHO rotoBuTb 0€3 BOAbI U XMpoB Uin
C NX HeOONbLUMM KONMYECTBOM;

e pasMopaxuBaHue, Harpes nnm
NPUroTOBNEHNE B MWKPOBOJSIHOBOW MNeyu
npoucxoanT GbicTpee, YeM B TpaaULMOHHON
[AYXOBKE;

e BUTAMWHbI, MWHepanbl W
BeLLleCTBa OCTalOTCA B NULLE;

nnTaTesibHbie

® COXpaHAeTCd €CTECTBEHHbLIN LBET, BKYC WM
apomMat npoayKTOB.

MWKPOBOMHbLI  NPOHUKAOT  CKBO3b  hapdop,
CTEKNO, KapTOH W NNacTuK, HO He MPOHUKaT
ckBo3b MeTann. [loatomy He wucnonb3ymnte
MeTansiMyeckyto  nocygy  unm - nocygy
MeTannMyeckumm getandmum B MUKPOBOSHOBOW
neyu.

MMKPOBOMHbI OTPaXXakTCs MEeTansioMm, ..

-

FEs

—

. HO MPOHMKAIOT CKBO3b CTEKIO 1 hapdop...

v

... L nornowarTcd npoayKTtamMmu.

és.‘ .

pd -
N § ————
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OnncaHne MMKPOBOJSIHOBOM NeYun
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MaHenb ynpasneHns
CmMoOTpOoBOe CTeKINo Ha ABepLe
Drop-down grill
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OnucaHue pexmmoB
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MowHocTb
CumBon Pexum u.|, MpoaykTbl
MWKPOBOJH
90 BT MeaneHHoe pasMopaxuBaHue OeNMKaTHbIX MPOAYKTOB;
nogaepxaHve nuLiM B NOAOrpPETOM COCTOSIHUN.
MpurotoBneHne ¢ HeboNbWMM HarpeBOM; KunsveHue
180 Bt puca.
BbicTpoe pa3mopaxvBaHue.
lMnaeneHne crMBOYHOro macna.
360 Bt n
040rpeBaHne AETCKOro NUTaHus.
I I I MWKpOBOnHbI A0TP 4 -
MpuroToBneHne OBOLLEN 1 NPOAYKTOB.
TwartenbHOe NPUroTOBEHNE 1 NOAOrPEBAHNE NULLN.
600 Bt PasorpeB u“ npurotoenieHne HebONbLUMX  NOPLUN
NPOAYKTOB.
PasorpeB genuvkaTHbIX NPOAYKTOB.
850 BT MpurotoBrneHne ” ObICTPLIN Pa30rpeB XUAKOCTEN U
npeABapuTENbHO NPUroTOBMEHHbIX NMPOAYKTOB.
90 Bt MoapymsiHMBaHME NPOAYKTOB
VWV
MwkpoBOMHbI +
III : 180 Bt MopkapvBaHue NTULbI U MAca
punb
360 Bt BbinekaHne nmporos 1 61toa, NockbinaHHbIX CbIPOM
VNV Mpunb MpuroToBneHue ¢ rpunem
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OcHOBHbIe (PYHKLMU U PEXNMbI

YcTaHOBKa yacoB

[=] [

I

1 2 3
Mocne nepBOHAYanbHOrO MOAKMYEHUS Ballewn
neyn B ceTb UnNn nocne cboa NUTaHNA MHOMKaATOP
yacoB OyaeT muraTb, ykasbiBasi Ha TO, YTO BpeMs
oTobOpaxkaeTca HenpaBuribHO. YTOObLI HacTpPoOUTb
Yyacbl, BbINOSIHUTE creayrLmne oencTBus:

1. Haxmwute Ha knasuwy Yacel (3), koraa Ha
BEPXHUA Aucnnen oTobpakaeTcs BpeMSs.
HayHyT murate umdpbl, oTobpaxarouwme
yacsl.

2. Haxmute knasuwm “+” n “-” ons HacTponKu
NpaBUbHOIO 3HAYEHUS 4YacoB.

3. Ewe pa3 HaxmuTe knasuwy Yacol (3) ons
HaACTPOMKM MUHYT. HayHyT muratb Undopol,
oToOpaxarLme MUHYTHI.

4. HaxmuTte knasuwm “+” n “-” ona HaCTPOMKn
NPaBUSIbHOMO 3HAYEHUS MUHYT.

5. na 3aBepweHna onepauun ewe pas

HaxXmuTe Knasuwy Yacel (3).

BknioyeHune/BbIKNOYEeHME 0OTOOpaXXeHUsa YacoB

Ecnu wHavkaums dacoB 6ecnokout Bac, Bbl
MOXeTe CKpbITb ee, yaepXuBas knasuiwy Yacol B
HaXxaToM MONOXeHUN B TeveHne 3 cekyHa. Touku,
KOTOpble pasdensalT 4Yacbl U MUHYTbl, OyayT
MUraTb, HO OCTanbHas 4acTb MHOWKAUUW 4acoB
OyneT ckpbiTa.

BrnokupoBKa B Lensix 6esonacHocTun

Ecnuv Bbl XOoTUTE cCHOBa BMAETb MHAMKALMIO YaCcoB,
elle pa3 HaxmuTe Ha Knasuwy Yacbl wu
yOoepXxuBante ee B HaXaTOM [OJIOKEHUUM B
TeyeHue 3 CekyHq,.

[==] [

I

1 2 3
Pabota agyxoBkn MoxeT ObITb 3abnokupoBaHa
(Hanpumep, YTOObI npegoTBpaTUTb ee
Ncnonb3oBaHue OeTbMMU).

1. Ytobbl 3ab6nokupoBaTb AYXOBKY, HaXmuTe
knasuwy gatdink OK n yoepxvsanTe ee B
Ha)XaToM MONOXEHUN B TevyeHne 3 CEKyHA.
Bbl ycnbilwnTe 3BYKOBOW curHam, W Ha
MeHbLUe gucnnen otobpaxaetcs "n--0". B

10

3TOM COCTOAHMKN OYyXOBKa 6J'IOKI/IpOBaHa n
He MOXeT ObITb UCMOb30BaHa.

2. YTo6bl pa3bnokupoBaTtb OyXOBKY, eLie pa3
HaxmuTe  KknaBmwy gatamk OK nu
yaepXuBanTe ee B HaXXaTOM MOMOXEHUN B
TedyeHne 3 cekyHa. Bbl ycnbllwmTe 3ByKOBOM
curHan.



OCHOBHbIE€ HAaCTPOMKU

MuKpoBOJSIHbI

RU

Ucnonb3ynte AaHHy PYHKLMIO ONS NPUrOTOBEHUS N HarpeBa OBOLLEN, KapTodens, puca, pbiobl 1

MAca.

I
1 2 3

1. MNoBopaymBanTe MNOBOPOTHLIN MNepekrnYaTenb
Bblbopa dyHKumn (1) go Tex nop, noka He
3amuraet mHaukatop yHKuMm MUKpPOBOMHbI.
BepxHui gucnnenm nokasbiBaeT MUratoLLyto
1:00.

2. [NoBopaymnBanTe MNOBOPOTHbLIA MNepeknovaTenb
(7) B nmobyo CTOPOHY [AOnsi  HaCTPOWKMK
NPOAOIPKUTESNTIbHOCTU FOTOBKM.

3. HaxmuTte knasuwy OK (4) ana noarsepxaeHns
HacTpoukn. Ha gucnnee nutanua dygeTt muraTb
3Ha4yeHne MOLLHOCTU MUKPOBOMH. WHaukaTop

MOLLIHOCTU MMUKpOBOSH. Ecnu Bbl He noBepHeTe
3TOT NepekntovaTtenb, neyb byaet paboratb Ha
mMoLHocTm 850 BT.

5. Haxxmnte knasuwy OK (4) ona nogTBepxaeHus
HaCTPOUKMN.

6. Haxxmnte knaBuwy 3anycka (2). [leyb HayHeT
paborTy.

NMPUMEYAHUE: KnaBuwa 3anycka MoxeTt
ObITb HaxaTta B nOOOM MOMEHT BO Bpewms
BbIMOSIHEHMUA BbIWEONUCaHHbIX onepauun, U

MOLLHOCTW MUKPOBOJSIH HA4YMHaeT MuraThb. neyb HayHeT TnMpouecc TrOTOBKU  nNpwu
4. MNoBopaynBanTe MNOBOPOTHLIN MNepekrnoyaTens OoTobOpaxaeMbiX napamMeTpax.
(7) B nobyto CTOPOHY ANS HACTPOWKN YPOBHS
Mpunb
Ucnonb3aynte aaHHyo yHKUMIO AnA 6bICTPOro NnoApyMAHUBAHUS NULLIK CBEPXY.
[2#] [ox]
I
1 2 3 4
1. lNoBopaumBanTte NOBOPOTHbIN
nepeknoyaTens Bblbopa dyHkuun (1) go 3. Haxmute knasuwy OK (4) pgnsa
Tex Mop, Mnoka He 3amuraeT WHOUKaTop NnoATBEPXOAEHNS HACTPOWKMN.
dyHkumn  Tpunb.  BepxHun  gucnneu 4. Haxmute knasuwy 3anycka (2). [leyb

nokasbisaeT muratowyto 10:00.

2. lNoBopauuBante NOBOPOTHbIN
nepekntoyaTens (7) B Nobyto CTOPOHY Ans
HaACTPOMKM MPOAOIPKUTENBHOCTU FOTOBKM.

HayHeT paboTy.
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OCHOBHbIE€ HAaCTPOMKU

MukpoBonHbl + punb

MCHOHbSyﬁTe AaHHYHO d)yHKLl,I/IIO Ona npurotTosrnieHnA na3aHbu, anyun, nomaKapeHHoro KapTO(beJ'IFI n

6ntog ¢ XpyCTALEN KOPOYKON

I
1 2 3

1. MNoBopaymBanTe NOBOPOTHbLIN MepeKnYaTenb
Bblbopa dyHKUMK (1) OO Tex nop, noka He
3amuraeT nHamkaTop yHKUMM MUKPOBOMHbLI +
Npunb.  BepxhHun  gucnnen  nokasbiBaeT
muratogyto 10:00.

2. NoBopaymBanTe MNOBOPOTHbLIA MNepekntovaTenb
(7) B nobBydo CTOPOHY AN  HaCTPOWKM
NPOOOIMKUTENBHOCTN FOTOBKW.

3. HaxmuTte knasmwy OK (3) ana noarsepxaeHns
HacTponku. Ha gucnnee nutanua dygeTt MmuraTb
3Ha4yeHne MOLLHOCTU MUKPOBOMH. WHankaTop
MOLLHOCTU MUKPOBOJSIH Ha4YNMHAEeT Muratb.

. NMoBopaunBanTe NOBOPOTHLIN NepeknyaTenb
(7) B nobyto CTOPOHY AN HACTPOWKUN YPOBHS
MOLLIHOCTN MUKPOBOSH. Ecnn Bbl He noBepHeTe

3TOT NepekntovaTtenb, neyb byaet paboratb Ha
MowiHocTn 360 BT. MakcumanbHas MOLLHOCTb,
KOTOPYI MOXHO BbibpaTb Npy AaHHOM pexume,
coctasnset 360 BT.

5. HaxmuTte knasuwy OK (3) ana nogresepxaeHuns
HaCTPOUKMN.

6. Haxmute knasuwy 3anycka (3). MNeyb HaudHeT
paborTy.

NMPUMEYAHMUE:

KnaBuwa 3anycka MmoxeT ObITb HaxaTta B
nobon MOMEHT BO Bpemsi BbINOSIHEHUA
BbILLEONMUCAHHbLIX OMepauuni, U Nevyb HauHeT
npouecc roTOBKMU npu oToOpaxaeMbix
napameTpax.

Pa3mopo3ka no BpeMeHn (HacTponKa BpYy4HYH0)
Ucnonb3ynte aaHHyo PYyHKLMIO AN ObICTPON pa3MOpO3KM NULLM nNodoro Tuna.

I
1 2 3
1. NoBopaymMBanTe NOBOPOTHbLIN MepeknyaTenb
Bblbopa cyHkumi (1) OO Tex nop, noka He
3amuraeT nHgukaTop pyHkumm Pasmoposka no
BpemMeHu. BepxHun gucnnenm nokasbiBaeT
muratowgyto 10:00.
2. NoBopaymBanTe MNOBOPOTHbLIA MepeknovaTenb
(7) B nobyto CTOPOHY ANA  HaCTPOMKU
NPOOOIMKUTENBHOCTN Pa3MOpPO3KN.
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3. HaxmuTte knasuwy OK (3) ana nogresepxaeHns
HaCTPOWIKMW.

4. Haxmute knasuwy 3anycka (2). lNevyb HayHeT
pabory.

5. lNepeBepHuTe nuwy, Korga MWUKPOBOJTHOBAsA
neyb rnogaeTt 3BYKOBOW CUrHar, U Ha gucrinee
MUraeT crnoso &£vr o,



OCHOBHbIE€ HAaCTPOMKU

Pa3mopo3ka no Becy (aBTomaTn4yeckas)
Ucnonb3ynte AaHHyo PYHKLUMIO AN OLICTPON pa3MopO3KkM Msca, AnYun, pblbbl, pyKToB 1 Xneba.

B

RU

[=] [

I
1 2 3

. MoBopauunBaliTe MOBOPOTHLIA NepeknYaTens

Bblbopa dyHKuMn (1) OO0 Tex nop, noka He
3amuraeTt nHaukatop cyHkumm Pasmoposka no
BeCy. BepxHun avcnnen MUratoLLyto
MHAVKaumMo Tmna nuwm “Pr 17,

. NMoBopaynBanTe NOBOPOTHLIN NepeKnYyaTenb

(7) B nobyro CTOpPOHY AN HACTPOMKM Tuna
nmwm. Ecnn Bbl He noBepHeTe [OaHHbIN
nepeknioyaTtens, nedyo 6yger pabotatb C
HacTpounkon Tuna nuwm “Pr 17,

. Haxxmute knasuwy OK (3) ons nogresepxaeHus

HacTpOMKW. 3HaYyeHWe Beca NULLM MUraeT Ha
MeHbLle aucnnen. HaunHaeT MuUraTtb
NHOMKaTop Beca.

. MepeBepHuTe nuwy,

5 6

. MNoBopaumnBaliTe MOBOPOTHLIA MNepeknYaTenb

(7) B nobyro CTOpOHY AnNs HaCTPOMKM Beca
nmwm. Ecnm Bbl He noBepHeTe [OaHHbIN
nepeknioyaTtens, neyb 6Oyaer pabotatb C
HacTpoukon Beca nuwim 200 r.

. Haxxmute knasuwy OK (3) ons nogresepxaeHus

HaCTPOUKMN.

. Haxxmute knasuwy 3anycka (2). lNeyb HayHeT

paborTy.

Korga MUKPOBOSTHOBas
neys nogaeT 3BYKOBOW curHam, v Ha gucrnnee
Beca MUraeT CroBO: turn,

cnegywowen Tabnuue npuBedeHbl nNporpamMMbl Ans OYHKUMM Pa3MOPO3KM MO BECY C yKasaHUeM
AnanasoHOB Beca, BPEMEHM pPa3MOpO3KM W BblaepXmBaHusa (4ToObI Nuwa gocTurana paBHOMEPHOM
TemnepaTypbl).

Mporpamma  Muuwa Bec (r) Bpemsa (MvH) Bpems BbiaepXxuBaHuUA (MUH)
Pro1 Msco 100 — 2000 2-43 20-30
Pr 02 Avyb 100 — 2500 2-58 20-30
Pr 03 Pbiba 100 — 2000 2-40 20-30
Pr 04 PpykKThl 100 - 500 2-13 10-20
Pr 05 Xneb 100 — 800 2-19 10-20

BaxHoe npumeyaHue: cMm. “O6Lume NHCTPYKLUKM NO pasmMoposke”.
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CneuunanbHble PyHKUUM

CneumnanbHble ¢hyHKUuN: Pasorpes npoayKkToB
Mcnonb3yinTte 3Ty pyHKLMUIO A4S pa3orpeBa pasnuyHbiX BUAOB NPOAYKTOB.

1.

14

I

1 2 3
[MoBopauyMBanTe MOBOPOTHLIM MNepekrnYyaTens
Bblbopa dyHKUMn (1) OO Tex nop, noka He
3amuraetr uHaukatop. BepxHun  gucnnen

oTobpaxeHus Tuna nuwm “P1”.

. NNoBopaynBanTe NOBOPOTHLIN MNepeknyaTerb

(7) B nobyro CTOpPOHY AN HACTPOMKM Tuna
nmwm. Ecnn Bbl He noBepHeTe [OaHHbIN
nepeknioyaTtens, nedyo 6yger pabotatb C
HacTpourkon Tuna nuwmn “P1”.

. Haxxmute knasmwy OK (4) ansa noateepxaeHus

HaCTpOVIKM. 3HayeHMe Beca MULLN MUraeT Ha
MeHbLle aucnnen. Haunnaet MUraTb
MHOUNKATOP BecCa.

5.

6.

7.

i
o 0

[MoBopauyMBanTe MOBOPOTHLIM MNepeknyaTens
(7) B nobyro CTOpOHY ANA HaCTPOMKM Beca
nuwm. Ecnn Bbl He noBepHeTe [OaHHbIN
nepeknioyaTtens, nedyo 6yaer paboTtatb C
HacTpoukon Beca nuwm 200 r.

HaxmuTte knasuwy OK (3) ons noaTBepXaeHus
HaCTPOWKM.

Haxmute knasuwy 3anycka (2). MNeyb HayHeT
paboTy.

lMepeBepHUTE nuuly, Korda MWKPOBOSTHOBAs
neyb nogaeT 3BYKOBOW CWUrHan, U Ha gucnnee

Beca MuraeT croBo; v,



CneuunanbHble PyHKUUM

RU

B Tabnuue Hwxke npuBedeHbl creunanbHOM (OyHKUMM MporpaMmbl, C yKasaHWeM Avanas3oHOB Beca,
BpEMS MPUrOTOBMEHUSI M BPeEMeHU oxuaaHus (ons obecneyeHust paBHOMEPHOrO pacnpeneneHus

TemnepaTypbl).

Boemsi Jdob6aBka
Mporpamma MpoaykT Bec (r) (SMH) XNUOKOCTH, MpumeyaHue
) M
P1.1 250 7 100 KapTtodenb nonoxuTte B eMKOCTb, AobaBbTe 1-2
P1.2 KapTodens 500 10 150 CTOMOBbIE NMOXKW BOAbI, HAKPONTE KPbILLKOW U
noctaBbTe Ha  Bpawawuweecs 6niogo B
P1.3 1000 15 200 YCTPOWCTBO.
P2.1 PusoTtTo 150 42 600
(rotoBbl ons
pP2.2 npurotoBneHna 400 45,5 800
nuLm) MomecTuTe  MHrpeoueHTbl, KoTopble  OyayT
Y —— NPUroTOoBMEHHblE MeOSIEHHO, B TEPMOCTOMKON
TecTa (roToBbl KOHTEHEep C KpbIWKOW W MOMECTUTb WX Ha
P23 ans 550 22 . KepamMn4yeckom OCHOBE B MMKPOBOJTHOBOMW NeYn.
NPUroToBMEHNS
nuLLn)
pbiba MomecTnte  wHrpegoueHTbl, KOTOopble  OyayT
P3.1 (3amopokeHHa) 700 30 300 NPUroTOBfEHHbIE W OpayHWHr MeEAJIEHHO, B
TEPMOCTONKOW KOHTEMHEpP W MOMEeCcTUTb WX Ha
P3.2 Peiba (cBexas) 800 30 300 Kepamn4eckon OCHOBE B MUKPOBOMHOBOM MeYyu.
OsBowm 1000 MomecTnte  wHrpegueHTbl, KOTOopble  OyayT
P33 (3aMOpPOXKEHHbI) 30 300 NPUroToBrNEeHHble MeOSIEHHO, B TEePMOCTOMKON
’ KOHTEMHEP C KPbIWKOW M MNOMECTUTb WX Ha
Kepamn4eckon OCHOBE B MUKPOBOMHOBOM MeYyu.
Ba)Hble 3aMeYaHuUs: HY)XXHO 6ornblle BpeMeHW Ofs HarpeBaHUA 4em
5 ~ AN NPOAYKTOB C KOMHATHOW TemnepaTypowu.
¢ bcerda  ucnonbynte - NpurofHbie  ATA Ecrnu TemnepaTypa MNULM He COOTBETCTBYeT

MWKPOBOJSTHOBbIX MNeyer cocyabl U KPbILIKK

UM  NOKPbITUS, 4YTOObI m3beraTtb NOTeEpPb
KMOKOCTMW.
e [lomewwuBante O6NOOAO HEOOHOKPATHO BO
BpeEMS HarpeBaHusi, B 4YacCTHOCTW, €Cnu

YCTPOWCTBO MOCbINIaeT 3BYKOBOW CUrHam u Ha
aucnnee MuraeTt CMMBOI Eurn

e [Ina HarpeBaHWd  NULWEBbLIX MNPOOYKTOB
Heobxogumoe BpemMsa  3aBUCUT  OT  UX
ncxogHou TemnepaTypbl. HenocpeacTtBeHHO
BbIHYyTbIM M3 XONoAuINbHMKA  NPoOAyKTam

Xenaemon, Bblibepute B cnegywwui  pas
OonbLIMN NN MEHBLLNI BEC.
NMepemewante 6OnwOO nNoOcne  HarpeBaHUS.

OcTaBbTe €ro B TEYEHUN HEKOTOpPOro BpemMeHu
OnAa OOCTUXKeHNUA O,D,HOpOLI,HOVI TeMrnepartypbl.

BHumaHue! [Mocne pasorpeBa cocyn MOXeT ObiTb
OYeHb ropsyMM. XOTA MUKPOBOJSTHOBbLIE MNEeYn He
HarpeBatoT BGOMbLUIMHCTBO COCYO0B, €EMKOCTU MOryT

HarpeBaTbCsl

nocpeacTtBomMm Teniionepenadn ot

pasorpeBaemMoun NuLu.
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Bo Bpems paboThbl neym...

May3a
Bbl mMoxete B nwoboOM MOMEHT OCTaHOBUTb
npotecc NPUroTOBNEHMS, oavH pa3

MPUKOCHYBLUMCb K ceHcopy Crton wunu OTKpbIB
ABepuy neyu.
B obounx cnyyasx:

e HemepgneHHo npeKkpawaeTtcsa wu3ny4vyeHue

MUKPOBOIJIH.

e HarpeBaTtenbHbIM aneMeHT rpuna nepecraeT
paboTtatb, HO  ocTaeTcsi ropsiumm.
OnacHocTtb oxoral!

e Tammep ocTaHaBnNuBaeTCs, Ha Agucnnee

BbICBEYMBAETCA Bpems,
KOHLIa MPUroTOBNEHUS.
Tenepb Bbl MOXeTe:

1. NepeBepHyTb WM nogsuratb NPOAYKTHI,
yTobbl  ObecneunTb UX  paBHOMEpPHOE
NpUroTOBIEHME.

2. NameHnTb napameTpbl NPUroTOBNEHUS.

3. OTMEHUTb NPUroToBMEHNE, NMPUKOCHYBLUUCH
kK Cton.

UTo6bl BO30OHOBUTL MpPOLIECC NPUrOTOBEHMS,
3aKkponTe ABepuy neyn n NpUKocHUTEeCH kK CTapT.

OoCTaBlleecda Ao

M3meHeHUe napameTpoB

MapameTpbl NPUroTOBNEHUSA
(MPOAOIMKNTENBHOCTL, BEC, MOLIHOCTb...) MOXHO
N3MEHUTb B Mpouecce NPUroToBNEHNS WU BO
BpeMs nays3bl, BbINOMHMB crneytoulee:

1. C NOMOLLbI0 CEHCOPOB «-» U «+» U3MEHUTE
NPOAOIPKUTENTbHOCTb NPUroTOBIIEHUS.
HoBoe ycTaHOBREeHHOE 3Ha4YeHue HauYnHaet
AencTeoBaTh cpasy.

2. YT106bl N3MEHNTH MOLLHOCTb, NPUKOCHUTECH
K ceHcopy Bbibop mowHocTu. [Jucnnen um
COOTBETCTBYHOLLUN NHANKaTop HaYHyT
MuraTtb. VIameHuTe MOLHOCTb C MOMOLLBIO
CEHCOPOB «-» M «+» U noATBepauTe BBOA
MOBTOPHbLIM MPUKOCHOBEHWEM K CEHCcopy
Bbi6op moLwHOCTH.
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OTmMeHa npuroToBneHus

Ecnu Bbl XOTUTE OTMEHWUTb MPUrOTOBIIEHME,
NPUKOCHUTECH UM B  TevyeHMe 3 CeKyH[
yoepxuBanTte ceHcop Cron.

Pasgactcss KOpOTKMMA 3BYKOBOW cCurHan, u Ha
Aucnree BbICBETUTCH TeKyLLee BPeEMS.

OkoH4yaHue npurotoBneHus Ende

MNocne okoH4YaHUsA NPUroTOBNEHWS pa3gacTcs Tpu
KOPOTKUX 3BYKOBbIX CUrHana, W Ha aucnnee
BblCBETUTCS crnoso End.

3BYyKOBble CuUrHanbl noBTopsAtoTCs Kaxable 30
CeKkyHA, noKa Bbl He OTKpoeTe ABepuy neyu unu
He npukocHeTeck k Cton.
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Pa3smopaxuBaHue
B Tabnuue HUXe npueegeHo Bpemd 3aBMCMMOCTM OT TUNa N Beca NPOAYKTOB, a TakKxe
pasMopaxuBaHus W Mocrneayrwen BblIOEPXKM  AaHbl pekoMeHaauuu.
(ans paBHOMEPHOro OTTamBaHus) B
Mpoaykr Bec, r Bpewms pa3::::ax<w3aﬂwﬂ, Bpewms ':::fepmm, PR
MopumoHHoe M4co, 100 2-3 5-10 MepeBepHyTb 1 pas
TeNATUHA, roBaauHa, 200 4-5 5-10 MepesepHyTb 1 pa3s
CBMHHA 500 10-12 10-15 lNepeBepHyTb 2 pasa
1000 21-23 20-30 lMepeBepHyTb 2 pasa
1500 32-34 20-30 lMepeBepHyTh 2 pasa
2000 43-45 25-35 lNepeBepHyTb 3 pasa
lMynaw 500 8-10 10-15 [NepeBepHyTb 2 pasa
1000 17-19 20-30 MepeBepHyTh 3 pasa
dapLu 100 2-4 10-15 lMepeBepHyTb 1 pas
500 10-14 20-30 lNepeBepHyTb 2 pasa
Cocucku 200 4-6 10-15 MepeBepHyTb 1 pas
500 9-12 15-20 lMepeBepHyTh 2 pasa
lMopumoHHaga nTnua 250 5-6 5-10 lMNepeBepHyTh 1 pas
LibinneHokK 1000 20-24 20-30 lNepeBepHyTb 2 pasa
KvpHas kypuua 2500 38-42 25-35 MepeBepHyTb 3 pasa
dune pbibbl 200 4-5 5-10 lMepeBepHyThL 1 pas
dopenb 250 5-6 5-10 lMepeBepHyTh 1 pas
KpeBeTku 100 2-3 5-10 MepeBepHyTb 1 pas
500 8-11 10-20 MepeBepHyTh 2 pasa
OpyKThI 200 4-5 5-10 lMNepeBepHyTh 1 pas
300 8-9 5-10 lMepeBepHyTh 1 pas
500 11-14 10-20 MepeBepHyTh 2 pasa
Xneb 200 4-5 5-10 lMepeBepHyThL 1 pas
500 10-12 10-15 lMepeBepHyTb 1 pas
800 15-17 10-20 lMepeBepHyTb 2 pasa
CnuBo4yHOE macno 250 8-10 10-15
CnuBOYHLIN CbIp 250 6-8 10-15
Cnuskn 250 7-8 10-15
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Pa3smopaxuBaHue

OcCHOBHbIe peKkoMeHaauum no pasMmopaxKmpaHuUo

1. Mpun pasmopaxusBaHM KUCMNOSbL3YNUTE MOCYyAY,
NPUrOAHYI  ONs  MUKPOBOSIHOBBLIX  Neven
(cbaphop, cTekno, noaxoaaLmin NNacTuUK).

2. Pexum «Pa3smopaxuBaHne o Becy» MU
COOTBETCTBYyWOLME Tabnuubl OTHOCATCA K
pa3mMopa)KMBaHWIO CbIPbIX MPOAYKTOB.

3. Bpemsi  pasmopaxuBaHus ~ 3aBUCMT  OT
Konm4yecTBa U pasmepa npoaykToB. [MoCcTosIHHO
cregute  3a  npoueccoMm.  PaBHoMepHO
pacnpeenuTe NpoayKT B eMKOCTMU.

4. [lo BO3MOXHOCTU paBHOMEPHO pacnpenenunte
NpoAayKT BHYTPW neyn. TONCTyo YacTb pbibbl 1
HOXKW KypuLbl pacrnonoxute onmxke K kpasm
eMKOCTU. Hanbornee HexHble y4acTkn NpoayKTa
MOXHO 3alUNTUTb, HaKPbIB WX KycOYKamu
anoMuHmueson conbrn. BaxHo: cnegute,
yTobbl  Gonbra He  conpukacanacb C
BHYTPEHHUMU NOBEPXHOCTAMM neuyu, B
NPOTUBHOM  Cfny4yae  MOXeT  BO3HUKHYTb
3NEeKTPUYECKMU AyroBon paspsa.

5. KpynHble Kycku B MpoLecce pasmopakuBaHus
nepeBepHUTE HECKOSbKO pas.

6. Pacnpepensante NPOAYKT Kak MO>XHO
paBHOMEpHee: TOHKMEe W  Yy3KMe  KYCKM
oTTamBaloT BbICTpee, YeM TOSICTbIE U LUMPOKME.

7. KupHble npoaykTbl, Takme Kak CrmMBOYHOE
macro, CITMBOYHbIN CbIp n CITMBKMW,
npegnodTuTenibHee pasmMopaxumBaTb He a0
KOoHua. Ecnn um gaTtb NOCTOATL MPU KOMHATHOM
TemnepaType, OHU OyayT roTOBbI K
ynoTpebneHno yepes HecKonbko MUHYT. Ecnn
B CUMIbHO 3aMOPOXEHHbIX CrMBKax mnocne
OTTaMBaHus Bbl OBHaPYXWNM KyCOYKM 5bAaa,
nepea nogaven nepemMeLlanTe CrmBKu.

18

10.

11.

12.

13.

MTvuy knagute Ha nNepeBepHYTYH Tapersnky,
yTOObI Nerye crekan Cok.

. 3aBepHuTe xneb B nonoTteHue, 4YTobbl OH He

nepecyLunncs.

lMepeBopaumBanTe nNpoayKTbl, Korga neyb
onoseLlaeT Bac KOPOTKMM 3BYKOBbLIM CUrHANoOM

M Ha Agucnree BbICBEYNBAETCH Eurn|,

BbIHbTE 3aMOpPOXXEHHbIE NPOAYKTLI U3 YNaKOBKM
n ybeoutecb, YTO He OCTanoCb HUKaKMX

MeTannm4yeckmnx npeameToB (Hanpumep,
ckpenok). EMkocTM ¢ npoayktamu 13
MOPO3WSIbHIMKA, nogxoasmne Ans
MPUrOTOBMEHNS B  MWUKPOBOJMHOBOW  Meyu,

nocTaBbTe B MNeYb W CHUMUTE KpbIlKy. B
noGom OpyroMm crnyyae nepeknagblBaiite
npoaykTbl B  €MKOCTW, MpuUroaHblie  Ans
MUKPOBOJTHOBbIX MeYe.

Kungkoctb, obGpasylolyoca npu oTTanBaHUn
npoayKToB, OCOGEHHO OT MTWUbI, BbINIMBAMWTE.
Hwn B koem cnyyae He gonyckanTe nonagaHus
3TOWN XXMAOKOCTU Ha Apyrue rnpoayKTbl.

He 3abbiBanite, 4TO nocrne 3aBepLUEHUS
pasmopaxmBaHns HeobxoaMmo AaTb NPOAYKTY
cBOOOAHO NOCTOATbL A0 MNOMHOr0 OTTanBaHWUS.
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anI'OTOB.HeHVIe C NOMOLWbIKO MUKPOBOIJIH

MpenynpexaeHue! MNMepen npuroroBneHuem c
MCNONIb30BaHUEM MUKPOBOJSIH BHUMAaTESIbLHO
npoyTtuTe pasgen «Mepbl 6e3onacHocTny.

CnengynTte npuBedeEHHbIM HUXe peKkoMeHaauusm

npwv NPUroTOBIIEHUN c ncnosib3oBaHMeM
MUWKPOBOJH:

e [lpy npuroToBneHun wunu  nogorpese
NPOTKHUTE KOXYpY unu KOXnLy
NPOAYKTOB (TakMx Kak, A6510kM, NoMuaopsbl,
KapTodenb, COCUCKW...), 4YTODObl OHU He
nonHynun. KpynHble KyckM paspexbTe Ha
MernkKue.

e [lepen Mcnonb3oBaHMeEM €MKOCTU
npoeBepbTe, MNOAXOOUT NM  OHa AN

NCMonb30BaHMs B MUKPOBOSTHOBOW NMeyn (CMm.
pasgen «lMNogxogsawasn nocyga).

e [lpu NPUroTOBMNEHUN NpoayKTOB c
HeGonbLWNM coaepxaHnem Bnarv
(Hanpumep, pasmopaxuBaHue xneba,
KYKypy3a sl MOMKOpHa...) ee ucnapeHue
npoucxoauTt OYeHb GbICTpO.
MukpoBOnHOBasi neyb HayuMHaeT paboTtaTb
Kak nyctasi. B aTom crniyyae npoaykTbl MOryT

noaropetb, a nevyb W €eMKOCTb MOryT
noBpeauTbCS. MoaTtomy TOYHO
yCTaHaBnMBamnTe NPOAOCIKUTENBHOCTb
NMPUroTOBIIEHNS U MOCTOAHHO cneauTe 3a
NpoOLLECCOM.

e 3anpeuwaeTcs HarpeBaTtb 6onblwoe
KONM4ecTBo mMacna (cbpuTiop) B

MI/IKpOBOJ'IHOBOVI neyn.

e BblHbTE rotoBble 6noga 13 yNnakoBku, Tak
Kak oOHa He Bcerga noaxoauTt  Ans
NCMNONb30BaHUs B MWKPOBOJTHOBOM MeYun.
Hanee cnegynTte yKaszaHnam
npousBoauTens onioaa.

e Ecnu Bbl oaHOBpPeMeHHO wucnonb3yeTe
HEeCKOJIbKO €MKOCTeW, Hanpumep, Yallku,
paccTaBbT€é WX Ha MOBOPOTHOM CTOne
paBHOMEPHO.

e He 3akpbiBanTe nnacTUKoBbLIEe YMaKOBKU
MeTannnyeckumm ckpenkamu. Bmecto Hux
nonb3yntecb NNacTukoBbiMU. [1poTKHUTE
YyNakoBKY B  HECKONIbKMX MecTax Anis
obecne4veHns Bbixoga napa.

e T[loporpesas unu rotToBs NPOAYKTHI,
ybeauTtecb, 4TO UX Temnepatypa AOCTUrna
He meHee 70°C.

e Bo BpeMA TMPUroToBJiIEHNA Nap MOXeT
KOHOEeHCHnpoBaTbCA Ha ABepue nedn wu

HayaTb KanaTb. OTO HOpMaribHOE sIBfEHUE,
bonee xapakTtepHoe Ans MNOMELWEHUA C
HMU3KOW Temnepatypon U nNpu 3TOM He

BNusilOLLEE Ha 6Ge3onacHoCTb
JYHKLMOHNPOBAHNA neyu. MNocne
OKOH4YaHUsA NPUroTOBNEHMUS npoTpute

obpas3oBaBLUNICA Ha ABepLe KOHOeHcaT.

e [lpu nogorpesBe XWOKOCTEN MOMNb3yNTECH
cocylaMM C LUMPOKMM FOPIbIWKOM ASis
obecneyeHns cBo6oAHOro BbiIxoAda napa.

oToBbTE Gnt0AA B COOTBETCTBMM C MHCTPYKLMEN
N yunTbiBanTe pekoMeHayemble B Tabnuue Bpems
N YPOBEHb MOLLHOCTMW.

MapameTpbl NpurotoBneHns O6nwg  ykasaHbl
OPUEHTMPOBOYHO UM  3aBUCAT OT COCTOSAHUSA
NPOAYKTOB, UX TemnepaTypbl, BNAXXHOCTU U Tuna.
YuuTtblBasg wu3HayanbHble CBOWCTBA MNPOAYKTOB,
yMeHbLlanTe nnm yBenuineamnte
NPOAOSMKUTENBHOCTb MPUrOTOBNEHUS U YPOBEHb
MOLLHOCTW.

MpurotoBneHne ¢ NOMOLLIO MUKPOBOJIH...

1. Yem Oonblwe nNpoaykToB Bbl  XOTUTE
npuroToBUTb, TemM Oornblle BpeMeHu BaMm
noHagobutbcs. NomHuTe:

e [BOMHOE KONIMYECTBO NPOAYKTOB » ABONHOE

Bpewms,

e B[BOE MeHbLLE NPOAYKTOB » BABOE MEHbLLE
BPEMEHMN.

2. Yem HwmwkKe TemnepaTypa npoaykra, Tewm

6onble BPEMEHMU notpebyeTtcs Ha

NPUroToBNEHME.

3. lMpogykTbl ¢ GonbwKM coaepxaHWem Braru
HarpeBatoTcsl BbicTpee.

4. [Ona nonydvyeHua ycnewHoro pesyrnbTarta
paBHOMEPHO  pacnpefensnte nNpoAaykTbl  Ha
MOBOPOTHOM CTOMe. YMOXMB MNMOTHbIE KYCKW
Onwxke K Kpar, a TOHKME — Bnuxe K LEeHTPY, Bbl
MOXeTe FOTOBWUTb HECKOSbKO BWAOB MNPOAYKTOB
OLHOBPEMEHHO.

5. Bbl MoxeTe OTKpbITb [ABepLy BO BpeMs
NPUrOTOBIIEHUA MUKW, W MNeYb aBTOMATUYECKU
BbIKIOUYNTCS. Mpouecc NPUroTOBEHNS
BO30OHOBUTCS, KaK TOSbKO Bbl 3aKpoeTe ABepLy U
npuKocHeTechb Kk ceHcopy CTtaprT.

6. bnioga, rotoBsAwmecs HakpbITbiMK, TPeByOT
MeHbLUEe BpPEMEHW ANS MPUroTOBMEHUA U fyylle
COXPaHAKT CBOW  NUTaTeNbHble  CBOWCTBA.
Kpblllkn  AOMmKHbI  ObITb  NPO3padHbIMKM - ANS
MMWKPOBOSTHOBOIO U3fy4YeHNs 1 UMeTb HebonbLune
OTBEPCTMS ANd BblxoAda napa.
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anI'OTOB.HeHVIe C NOMOLWbIKO MUKPOBOIJIH

Tabnuua n pekomeHgauumn — lNpurotosrieHne oBoOLLEN

KonunuyectBO Bpems
. MowHocTb, Bpewms,
Mpoaykr KonuyectBo,r | pobaBrneHHOMN BT MUH BblAEPXKN, PekomeHgauumn
XXUOKOCTU,MN ) MWH.
LiBeTHas 500 100 800 9-11 2-3 HapesaTb TOHKMMHK
Kanycta 300 50 800 6-8 2-3 JIOMTUKaMW.
Bpokkonu 250 o5 800 6-8 2.3 loToBuTb Mo
MouGbI KPbILLKOW.
[MepeBepHyTH 1 pas.
Mopoluek ¢ 300 100 800 7-9 2-3 HapesaTb KpynHbiMn
MOPKOBKOM WITN TOHKNMMU
250 25 800 8-10 2-3 noMTnKamu.
3amopokeHHast [oTosNTL NoA
lMepemelwwatsb 1 pas
KapTodenb 250 25 800 5-7 2-3 OuncTntb 1 HapesaTb
Ha KyCOYKM
OAVHAaKOBOIro pasmepa.
loToBUTBL NOA
KPbILLIKOW.
lMepeBepHyTb 1 pas.
Mepeun 250 25 800 5-7 2-3 HapesaTb KpynHbiMu
Mopen 250 50 800 5-7 2-3 W1 TOHKUMA
NOMTUMKaMW.
loToBMTL NOA
KPbILLIKOW.
lMepeBepHyTHL 1 pas.
3amopoXxeHHast 300 50 800 6-8 2-3 loToBUTL NOA
Oproccenbckas KPbILLIKOW.
Kanycra lMepeBepHyTH 1 pas.
KBalueHas 250 25 800 8-10 2-3 loToBUTL NOA
KanycTa KPbILLKOW.
lMepemewatsb 1 pas.
Tabnuua n pekomeHgauum — NMpurotoBrneHue pbIObI
Bpems
n MowHocTb, | YpoBeHb |Bpewms,
pPoOAYKT KonuuectBo, r BbIAEPXKKH, PekomeHpauun
BTt MOLLHOCTU | MMWH. MUH
dune pbIOkLI 500 600 10-12 3 3 0TOBUTb MO KPbILLKOW.
MepeBepHYTb NO NpoLLECTBUN
NONOBUHbI BDEMEHW.
Pbi6a uennkom 800 800 2-3 2-3 2-3 [0OTOBUTb MO KPbILLKOW.
400 7-9 lMepeBepHyTb MO NpOLLECTBUN
NONOBUHbI BPEMEHW.
Mo XenaHunto MOXXHO OBEpPHYTb
TOHKME YyacTn pornbron ot
neperpesa.
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anI'OTOB.HeHVIe Ha rpune

Ansa ynydwenusa pesynbtaTta npu npurotToBneHnn
Ha rpune MeTannnyeckyro UCNOoNb3ynTe peLueTky,
NoCcTaBNAEMyL0 B KOMMNMEKTE C NeYbto.
YcTtaHoBUTE pelleTKy TakK, 4ToObl OHa He
Kacanacb  MeTasiJINYeCKNX MNOoBEpPXHOCTEN
KamMepbl ne4yu, B MNPOTUBHOM  Ccliy4yae
CylWecTByeT OMacHOCTb  3fIEKTPUYECKOro
AYroBoOro paspsiia U NnoBpeXaeHUs neyu.
BAXHbIE MPUMEYAHUA!

1. Bo BpemMsas  nepBOro  WUCMONb30BaHMS
MUKPOBOSIHOBOM MEYN MOXET MNOSABUTLCA
3anax u AbiM OT Macna, Ucrnonb3yemMoro B
npoLiecce Npon3BoacTBa neyu.

2. MNpw npurotoBneHnn Ha rpune asepua neyvn
cunbHO HarpeBaeTcs. He paspewanTe
AeTAM noaxoanTb GNU3KO K neyu.

3. Bo Bpems paboTbl rpynsa CTEHKU Kamepbl U
pelleTka CUNBbHO HarpeBatoTCS.
Mcnonb3ynTe KyXOHHbIE NepYaTku.

Tabnuua n pekomeHgauum — Npuno

RU

4. Ecnn rpunb BKMOYEH NPOOOIDKUTENBHOE
BpeMsi, HarpeBaTeSibHbIN 3MEeMEHT MOXeT
OTKNIOYATbCS 3aLUUTHBIM TEPMOCTaATOM.

5. BaxHo! Ecnn Bbl cobupaetecb rotoBuTb B
€MKOCTU, B TOM YUCIe Ha rpune, npoBepbTe,
nogxoaut n aTa €MKOCTb ans
NCNosib30BaHMS B MUKPOBOJSTHOBOW Neyu (CM.
pasgen «llogxogsawasn nocyga).

6. Bo Bpemsa npurotosreHns Ha rpune 6pbi3ru
Xupa MoryT nonagaTtb Ha HarpeBaTerbHbIN
aNleMeHT U cropaTb. JTO He 4BnseTcs
HEeUCNnpaBHOCTBLIO W He  BNMSEeT  Ha
JYHKLMOHUPOBaAHME MUKPOBOSTHOBOW Neyu.

7. MNMocne OKOHYaHuA NPUroToBNEHUS
TWwaTernbHO oyncTute BHYTPEHHME
NOBEPXHOCTU M akceccyapbl OT OCTaTKOB
NULWK aNa NpeaynpexaeHns nx NpuropaHns.

MpoaykT | KonuyectBo | Bpems, MuH. | PekomeHaauum

Pbiba

Mopckon oKyHb 800r 18-24 Cnerka HaTepeTb CMBOYHbIM Macnom. Mo

CapauHbl/MopCKoW neTyx 6-8 . 15-20 NpOLecTBMI NONOBKHbLI BpEMEHN
nepeBepHYTb 1 NOChINaTb NpUnpaBamu.

Msco

Cocucku 6-8 wr. 22-26 Mo npoLlecTBUmM NOMOBUNHBI BPEMEHM
HaKOMOTb M NEPEBEPHYTh.

3aMOpOXKeHHbIV pybrieHblIi 3 wrT. 18-20 Mo npowlecTBM NOMOBUHbI BPEMEHU

BudLuTekc HaKOMOTb.

MocTHbIe pebpbILLKY 400 r 25-30 HatepeTb pactutensHbiM macnom. Mo

(TonwwmHom okono 3 cm) NPOLUECTBMU MOSOBUHBI BPEMEHU NOMUTb
cobpaBLUMMCS XXUPOM W MepeBEpPHYTb.

OcrtanbHoe

TocTbl 4 wr. 1%-3 HabnogaTtb 3a NpUroToBrEHNEM.
[MepeBepHYTH.

"opsyne caHasmyu 2 wWr. 5-10 HabnopaTb 3a NpUroToBrneHneMm.

Bknitouute rpunb  3a 2 MUHYTbl 0O Ha4ana Mo npowecTtBnn MNMOJIOBMHbI BPpEMEHU TMpPoBEPLTE,

npurotoBneHna. Kcnonb3ynte MeTansiMyeckyro  Kak wuget npouecc npurotoBneHusa, U no

peweTky, eCrin HeT apyrux yKa3aH|/||7|. YcrtaHoBuTe HeO6XO£I,I/IMOCTVI nepesepHUTe nNpoAyKTbl WA

peleTKy Ha eMKOCTb Anis coopa kKanatoLlero coka
n xupa. Bpems, npueBegeHHoe B Tabnuue,
OPVEHTUPOBOYHOE U 3aBUCUT OT COCTOSIHUSI U
KOnmM4yecTBa MPOAYKTOB, a TakkKe OT >Xenaemoro
pesynbTata. Msico n pbliba nony4aTcss BKycHee,
€ecnn ux neped MNPUroTOBIIEHMEM HaTepeTb
pacTuTenbHbIM MacrnoMm, cneuMsmn u TpaBamu u
OCTaBUTb Ha HECKOSNbKO YacoOB MapWHOBATbLCS.
Britoga conutb nocre NpuroToBEHUS.

CocuckM He TOMHYT, €ecnu Mo MpoLIeCcTBMU
NONTOBMHbI BPEMEHW VX HAKONOTb BUITKOMN.

norienTe Macfiom Unn >XMPOM.

Mpunb ocobeHHO xopow Ans  nogxapuBaHWUA
TOHKMX NTOMTUKOB MSACa M pPblObl. TOHKME KYCOYKM
BO Bpems NPUroTOBMEHUS A0CTaTO4YHO
nepeeBepHyTb OOWH pa3, 6onee TonNCTble -—
Heckonbko pa3. Ecnm Bbl rotoBute pbiby,
CBEPHUTE €€ KOJbLOM, MOMOXMB XBOCT B POT, U B
TakoM BuAe MONoOXuTe pbiby HaA MeTannMyeckyto
peLleTKy.
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Tabnuua n pekomeHaaumm — MMKpoOBO-nHbI + rpunb

Pexum «MUKpPOBOMHbI + rpunb» wnaeaneH Ans
ObICTPOro MNPUroTOBMEHMS U  OOHOBPEMEHHOIO
noapymsiHMBaHuss Bepxa Onwoa. [lostomy B
[aHHOM pEeXuMe MOXHO TakKe roTOBWUTb Ha rpune

nnu 3anekaTb onopa
(rpaTuHUpoBaTh).

Mpunb U MUKPOBOMHbLI paboTaloT OAHOBPEMEHHO.
MWKpPOBONHbI FOTOBAT, @ rpunb 3apyMsiHMBaeT

NnpoAyKTbl.

nop, CbipOM

Bpewms

MooavkT KonuuecTBo, Mocvaa MowHocTb, | Bpewms, BbIOCDKKM

poAy r yAa Bt MMH. Aep ’
MWH.
[MacTa nog cbipom 500 HU3Kas eMKOCTb 400 12-17 3-5
KapTodenb nog cbipom 800 HW3Kasi eMKOCTb 600 20-22 3-5
JlazaHbs okono 800 HW3Kasi eMKOCTb 600 15-20 3-5
IMNompKapeHHbIV CITMBOYHBIN ChIp okono 500 HM3KasA eMKOCTb 400 18-20 3-5
2 cBex/IX Kypurbix beapa 200 kaxaoe HI3Kas eMKOCTb 400 10-15 3-5

(BNsa NpUroToBNeHWs Ha rpune)
Libinnexok okono 1000 HM3Kas n LWMpokas 400 3540 3.5
€MKOCTb

JlykoBbIf cyn nog CbIpoM 2 vawkm X 200r CyNnoBble YaLluKu 400 2-4 3-5

[Mepen ncnonb3oBaHMEM NocyAabl, ybeantech, YTo
OHa noaxoauT Ana MUKpPOBOMH. Mcnonbaynte
nocyay n €MKOCTMH, npurogHbie ans
MUKPOBOJSTHOBbIX NEYen.

Mocyma, wucnonb3lyemas B KOMOGMHMPOBAHHOM
pexume, OOHOBPEMEHHO [OSPKHa JonyckaTb ee
ncnonb3oBaHMe AnNa  rpuns M ABMSATbCS
npo3padyHon [AOnss MWUKPOBONMH W (CM. pasgen
«Mogxogsawasn nocyga»).

MomMHUTE, 4YTO napameTpbl NpuroToBneHus 6nog
YKa3aHbl OPUEHTUPOBOYHO U 3aBUCAT OT COCTOAHUA
NnpoAyKTOB, UX TeMMNepaTypbl, BIIAXHOCTU U TUMNa.

22

Ecnn 6niogo He [ocTaToOuMHO NOAPYMSIHUMOCH,
nocTaBbTe ero nog rpunb eLe Ha 5-10 MUHYT.
Cobnogante BpeMs BblAEPXKM U He 3abbiBanTte
nepesopavnBaTb MACO.

[Ons npurotoBneHnsa nonb3ynTecb Tapesnkoun
NMOBOPOTHOrO CTOMAa, €CNnN HeT APYrnX yKasaHuNn.
YKasaHHble B Tabnuue 3HavYeHnss JencTBUTENbHbI
Ans XonogHou nepen Hadvanom MNpuUroToBreHust
neyn (HeT HeobGXOOMMOCTM nNpeaBapuUTESbHO
pasorpeBaTb Mneyb).



NMopxoasiwan nocyaa

Pexum « MnkpoBonHbI»

[Mpn McNonb3oBaHUM MUKPOBOSH MOMHUTE, YTO
OHU oTpaXkarTcs MeTannIMyeckumm
NOBEPXHOCTAMW, a CTekno, apdop, MnHa,
nnacTuk n Gymara nponyckaT MUKPOBOSTHbI.

Mo aToM npuvyMHEe B MMKPOBONIHOBOM Ne4u
Henb3A ucnonb3oBaTb MeTannuyeckue
ckoBopoAbl WU nocyay WM  EeMKOCTU C
MeTanSIM4YeCKUMM fAeTansiMuU U YKpalleHUeM.
HekopupoBaHHasa unu copaepxawasa meTtansbl
CTEKNAHHAA W [NMHAHAS nocyda (Hanpumep,
CBMHLOBbBIA  XpyCTanb) He nogxoaut  Ans
MCNOSb30BaHMS B MUKPOBOMHOBOW NEYMW.
NpeanbHbiMun mMaTepuanamm ans
MUKPOBOSIHOBOM  MeYn  SABNAOTCA  CTEeKnNo,
YyCTOMYMBbIE K BbICOKMM TemnepaTypam capdop,
muHa wn nnactnk. O4yeHb TOHKOE W  XpYyrnKoe
CTEKIo nyJwe ncnonb3oBaThb ans
HENPOAOIMKUTESTbHOIO NPUroTOBNEHNS
(Hanpumep, nogorpesa).

[opsvas nuwa oTgaeT Tenno nocyae, No3Tomy

nocyga ToXe MOXeT CUMbHO HarpeBaTbCs.
MoaTomMy Bcerga nosib3yMTeCb  KYXOHHbIMM
pykaBuuamum!

Kak npoBepuTb nocyay, KOTOPYH Bbl XOTUTE
MCNONb30BaTb B MUKPOBOJTIHOBOMW Ne4n?
MocTaBbTe B MeYb EMKOCTb, KOTOPYI Bbl XOTUTE
Mcnonb3oBaTb, N ycTaHoBUTe BpeMs 20 CekyHa u
MaKCcMMarnbHyl MOLWHOCTb. Ecnn no ucrteuvenun
[aHHOTO BpPEMEHM eMKOCTb OcCTanacb XOfI04HOM
WNN TONMBKO Crerka Harpenacbk, OHa NOAXoAuT Ans
MUKPOBOSH. EcnM eMKoCcTb cunbHO Harpenacb
WNn Bbi3Bana WCKpeHwe, Takas nocyaa Aans
MUWKPOBOJSIHOBOW NeYn He NpurogHa.

PeXxum rpmna n KoHBeKuumn

[Ana npurotoBneHnsa Ha rpune nocyga AOSKHa
BblAep>XMBaTb Temnepatypy He meHee 300°C.
MnacTukoBas nocyga [Ansi UCMONb30BaHWUS Ha
rpyune He NOAXOAWT.

Pexnum « MUKPOBOJSIHLI + rpUnb»

Ona pexuma «MUKpOBOMHbI + rpunb» nocyaa
L0IKHA OOHOBPEMEHHO COOTBETCTBOBATb
TpeboBaHUsSIM MO MCNOSb30BaHWIO Nocyabl Ans
MWKPOBOJTH U FPUnsi.

RU

AnoMnHmneBble eMKOCTU U hornbra
[oTOBbIE 6moqa B aAlMlOMMMHUEBbLIX €MKOCTAX WIin
(.bOJ'IbFe MOXHO CTaBuUTb B MI/IKpOBOJ'IHOBy}O neyb,

NPpMHUMass BO BHMMaHWE MPUBEAEHHbIE HUXKEe
yCnoBusi:
e Cnenynte pekoMeHOAUUsSM NPOU3BOAUTENS,

YKa3aHHbIM Ha yrnaKoBKe.

e  ANOMMHMEBBIE EMKOCTU HE OOSKHbI npesbilLaTb
3cm B BbICOTY MU KaCaTbCA CTEHOK KaMepbl Mnevn

(MMHMManbHoOe paccrtosiHue 3 cMm).
HeobxoanmMo CHATb antoMYHUEBYIO KPbILLIKY, €Cru
OHa ecCTb.

e CraBbTe arntoMHUEBYIO €MKOCTb
HernocpeaCcTBEHHO Ha MOBOPOTHbLIN cTon. [lpu
NCMosbL30BaHNA MeTanIm4yecKomn peLueTku

CTaBbTe €MKOCTb Ha papdopoBylo Taperky.
3anpellaeTca CTaBUTb antOMUHWEBBIE E€MKOCTU
NPSIMO Ha METANTMYECKYHO peLleTKy!

L BpeMﬂ NPpUroToBJ1IEHNA YBEJTMYNBAETCA, TaK KakK
MUWKPOBOJIHbI MPOHUKaKOT B MPOAYKTbl TOJIbKO C

BEPXHEN CTOpOHbl. Ecnn Bbl COMHEeBaeTecCh,
nydywe nosib3ymrTechb noaxoasiLen ans
MUKPOBOJSTHOBOW Neyn nocyaoun.

e AnomMuHMEBas onbra umcnonb3lyetca Ans
OTpaXeHns MUKPOBOMH BO BpeMsi npouecca
pasmopaxuBaHuna. Kpas wnm BbICTynawowme
4YacTM HEXHbIX NPOAYKTOB, TAKMX KaK NTuULUA Unn
dapw, obepHute onbLron And 3awuTbl OT
neperpesa.

e BaxHo! AniomunHneBas dornbra He [JOSHkHa
cornpukacaTbCA CO CTEHKaMU Kamepbl neyn, Tak
Kak 9TO MOXeT BbI3BaTb 3NEKTPUYECKUI
AyroBown paspsg.

Kpbiwkn

PekomeHayem BaM UCMONb30BaTb CTEKISAHHbIE UMK

NMacTUKOBbIE KPbIWKA WX MULLEBYIO MAEHKY MO

cnegyowmm NpuYnHaMm:

1. MomoraeT wu3bexaTb WUIMULIHENO WCNapeHns
Bnarm (npexage Bcero, nNpu  ANUTENbHOM
NPUroTOBNEHUN);

2. CokpaljaeTcsi BpeMs NPUroTOBIEHNS;

3. MNpoaykTbl HE NepecyLLBaOTCH;

4. CoxpaHsieTcs apomaTt NPOAYKTOB.

KpbliLlku JOIMKHBbI UMeTb OTBEpCTUS,

npegoTepallalole BO3HUKHOBEHME  U3MULLHETO

AasneHus napa. lNnactukosBble NakeTbl HEOH6XOANMO

OTKpblBaTb. BaHoykM u OyTbINOYKM C LETCKAM

nuTaHnem n nofobHble eMKOCTU pasorpeBante 6e3

KpbllLeK, B NPOTUBHOM Cry4ae €MKOCTM MOryT

NOMHYThb.
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NMopxoasiwan nocyaa

Tabnuua TMnoB nocyabl

B Tabnuue Huxe npeacTtasnieHbl TUnNbl NOCyAbl, I'Ipl/lFO,El,HOI?I ana ncnonb3oBaHUA B MI/IKpOBOJ'IHOBOI7I

neyu.
BEx MuKpoBOnHbI MUKpOBONHLI
Mpunb +
n EEMEERTIEE () MpurotoBneHune rpunb
ocyaa noporpes Y P

Crekno u cbapcpop
ang MCronb3oBaHNsA B AOMALLHEM na na HeT HeT
X03ANCTBE, HEOTHEYNOpHbIe, NPUroaHbIe
AN MbITbsl B NOCY40MOEYHOM MaLunHe
FnasypoBaHHbIN chapcdop

Aa Aaa na na
OrHeynopHoe cTekno un gpapdop
®dapdop, kameHHas nocyaa 2
HernasypoBaHHaga v rnasypoBaHHas 6e3 Aa Aa HET HET
AEKOPUPOBAHUSA METaNIOM
MmuHaHas nocyaa 2
[(masypoBaHHas aa aa HeT HeT
HernasypoBaHHas HeT HeT HeT HeT
MnactukoBas nocyaa 2
TepmoycTtonumsas go 100°C aa HeT HeT HeT
TepmoycTtonumBas go 250°C aa aa HeT HeT
MnacTukoBbie NneHkm
MuweBas nneHka HeT HeT HeT HeT
LennodaH ha ha HeT HeT
Bymara, KapToH, neprameHT ¥ aa HeT HeT HeT
MeTann
AntomuHmeBas conbra aa HeT aa HeT
AntoMUH1eBas ynakoeka > HeT aa aa aa
O6opynoBaHue aa aa aa aa

1. Nocyna 6e3 30n0TbIX U cepebpsHbIX 060LKOB;

CBVHLOBbIV XpyCTarnb He NPUroAeH.

2. YuuTbiBanTe pekomeHgaumm npomssogurtens!
3. He 3akpbiBanTe YynakoBKM MeTanim4yeckumm

4. He ucnonbayrte 6ymaxHble Tapenku!

5. Tonbko HU3KMe emkocTn 6e3 Kpbiwek. He

ckpenkamn. [lpogenbiBante OTBEPCTUA B
ynakoBke. [Monb3yntecb NiacTUKOBOW MNITEHKON

TONbKO, YTOObI HaKpbIBaTb NMPOAYKThbI.

24

ﬂOﬂyCKaﬁTe COMpuKoCHoBeHUA alltoMUHUA CO
CTeHKaMu KamMepbl MVIKpOBOJ'IHOBOVI ne4yn.



RU

Ouunctka n O6Cﬂy)KMBaHVIe MMKpOBOﬂHOBOﬁ ne4yun

Ouunctka, NpaKkTU4eCcKu, €ANHCTBEHHOE
mMeponpuatne Heobxoammoe ansa obcnyxmBaHus
MWKPOBOJSTHOBOM MNeYu.

MpeaynpexaeHune! PerynapHo ounwanTte neuyb.
Ypanante oceBlUMe Ha CTEHKax Kamepbl OCTaTKu
nuwm. Ecnv Bbl He cneguTe 3a YMCTOTOM Meyn, ee
NoBepXHOCTW ByayT NOPTUTLCH, YTO NpuBeaeT K
COKpalleHUI0 cpoka cnyxbbl npubopa, a
TaKke MOXeT cTaTb NPUYMHON BO3HUKHOBEHMUS
onacHou cuTyauuu.

MpeaynpexaeHue! [lepen ounucTtkon nedb
Heo6XxoAUMO OTCOeAUHUTb OT MNUTaHUA.
U3Bnekute BUJKY npucoeauHUTEsNIbHOro
Kabensi U3 po3eTKM UNU  BbIKIOYUTE
aBTOMaTU4YeCKUM BbIKIOYaTeNnb NUTaHUA.

He nonb3ynTechb arpeccuBHbLIMU unm
abpasMBHbIMM  YMUCTALWIMMM  CpeacTBaMm,
MeTanM4yeckMMm Moyvarnkamum, KoTopble MOryT
nouapanatb  NOBEpPXHOCTU neuv, wunu
OCTPbIMM npeaMeTaMM, TaK KaKk OHM MOryT
OCTaBUTb NATHA WM MNOBPEXAEHUs Ha
NOBEPXHOCTAX Neuu.

He nonb3yntecb npubopamu, YACTALWMMU NOA,
BbICOKMM paBrieHMeMm, M npubopamu Aans
OYUCTKM NaApOM.

MNepenHue noBepxHOCTH

O6bl4HO [OCTaTOMHO MPOTMPaTh MNeyvb BRaXXHOW
Tpsankon. Ecnn  nevyb CUNbHO  3arpsi3HEHa,
pobaBbTe B BOAY HECKOSIbKO Kanenb cpeacTsa
ANS PYyYHOro MbITbs nocydbl. [locne o4ncTkn ¢
MCnonbL3oBaHMEM MOKWLEro cpeacrsa npoTpute
neyb CyXom TPSNKOMW.

OnA ounucTKU nepeaHen NaHenu U3 antoOMUHUA
MCNosib3ynTe CPeacTBO ANS OYUCTKM CTEKON U
MATKYHO TPSNKY, HE OCTaBNSIOLWY BOPCUHOK.
[MpoTupanTe OBMXEHUSMU N3 CTOPOHbI B CTOPOHY,
He HaXXmmasi Ha MOBEPXHOCTb.

Cpasy BbITMpanTe NATHA HaKWUMK, Xupa, kpaxmana
M anyHoro Oenka, Tak Kak Mog HUMKU MOXeT
00pa30BbIBaTLCA pXKaBYMHa.

He nossonsante Boge nonagatb BHYTPb KaMepbl
ne4yn.

BHyTpeHHMe NOBEPXHOCTU

[Mone Kaxgoro MCnonb30BaHUS O4YMLLLaNTE CTEHKU
Kamepbl MSTKOW TPSAMNKOW: 3TO CaMblii MNPOCTOM
cnoco® yCTpaHuTb OCTaTkM nuwmu u  6pbI3ry,
OCEBLUME Ha CTEHKaX BO BPEMS MPUrOTOBMNEHUS.

[ns ynaneHus TpyOHOBLIBOAMMbIX 3arpsi3HEHUI
MONb3yWTECb  HearpeccuBHbIMKM  YUCTSALWMUMM
cpeactBamu. He wucnonb3yuTe cnpeu Aans
OYUCTKM AYXOBOK WU Apyrne arpeccuBHbie U
abpa3nBHble YUCTALLNE cpeacTBa.

Bceraa copepxute B NONTHOM YUCTOTE ABepLy
M TOpLEeBble NOBEPXHOCTU NeYu, TaK Kak TakKum
obpazom Bbl obecneynte npaBuUiibHOEe
OTKpbIBaHMe U 3aKpbiBaHWe ABepLbl.

Cnepgure, 4YTOObI BOOa He nonagana B
BEHTUNALUNOHHbIE  OTBEPCTUA Ml/IKpOBOJ'IHOBOIZ
neyn.

PerynspHo BblIHAManTe NOBOPOTHLINA CTOST BMECTE
C NPMBOAOM U ouMLLanTe OHO Kamepbl, OCOOEHHO
npv pasnnTUm XNOKOCTW.

He Bknro4yanmTe MUKPOBONHOBYK nNe4vyb 6e3
YCTaHOBNEHHbIX Ha CBOE MECTO NMOBOPOTHOIro
cTona v npuBoAa.

Ecnn noBepxHOCTN KamMepbl CUIMBbHO 3arps3HeHb!,
NnocTaBbTe Ha MOBOPOTHbLIN CTOS YaLUKy C BOAOW U
BKNIOUYNTE Meyb Ha  2-3  MUHYTBl  Mpu
MakCUManbHOW  MOLLHOCTM  MMUKPOBOMH. [lap
pasmMArymT rpsasb, U ee MOXHO ByaeT npotepeTb
MSTKOWN TPAMNKOMN.

[na ycTpaHeHust HenpusaTHbIX 3anaxoB B Neyu
(Hanpumep, nocne  MNPUroToBneHUs  pblbbl)
KarnHuTe B YallKy C BOAOW HECKONbKO Kanersb
NIMMOHHOTO coka. [onoXuTe B YaLlKy YanHyro Unm
KOobenHyto  noxeuyky Onsg  npegynpexneHvs
OypneHus. Harpesante Boay B TedyeHne 2-3
MUHYT Ha MakCcMmaribHOM MOLLHOCTU MUKPOBOIJTH.
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Ouunctka n O6Cﬂy)KMBaHVIe MMKpOBOﬂHOBOﬁ ne4yun

MoTonok kKamepbl Ne4un
Mpn cunbHO3arpsi3HEHHOM MOTOSKE Kamepbl Ansd
obneryeHus O4YUCTKMN MOXHO OnyCTUTb
HarpeBaTesibHbIA 3NIEMEHT rpunsi.
Bo wu3bexaHue OXOroB nopoXxaute, nNokKa
HarpeBaTeNbHbIN 3JIeMeHT NONMHOCTbIO
ocTbiHeT. OnycTuTe rpunb cneayroLwmnm obpasom:
1. MNoBepHMUTE [OepxaTenb HarpeBaTenbHOro
anemeHTa Ha 180° (1).
2. AKKkypaTHO  onycTtuTe
NPUMEeHANTEe Cuny, TaK Kak
noBpeauTb Neyb.
3. Mocne ouuctkM noTonka, YycTaHOBUTE
HarpeBaTesbHbIA 3N1eMeHT (2) Ha MecTo Tak
e, KaK Bbl €ro onycTunu.

rouns  (2). He
MoxeTe

BAXHOE NMPEOOCTEPEXEHUE! Mpw
noBopayMBaHUM [epxaTenb HarpeBaTenbHOro
anemeHTa rpunsa (1) moxet Bbinactb. Ecnn 310
NPOn3oLLIIo, BCTaBbTe Aepxarens
HarpesaTernbHOro anemeHta rpuna (1) B
OTBEpPCTUE MOTOSIOYHOW NaHEernn 1 NoBEepHUTE ero
Ha 90° B nonoxeHwe OnNA  3akpenneHus
HarpeBaTeribHOro anemeHTa rpuns

(2).06opynosaHue

Ounwante obopygoBaHne nocne  Kaxaoro
ncrnonb3oBaHus. [lpy  CUMbHbLIX 3arpA3HEHUAX
NPUHALMNEXHOCTU CHavana 3amounTe, a MnoTom
oynctute wetkon wu rybkon. OBGopyposaHue
MOXXHO MbITb B MOCYJOMOEYHOW MaLUUHE.

Cnegnte 3a NOCTOSIHHOM YUCTOTOW Tapesnkm u
npueoaa NMOBOPOTHOIO cTona. Mepen

BKIMHO4EHNEM Ml/IKpOBOJ'IHOBOIZ neyun y6e,£l,l/ITer,
YTO Tapesika 1M npmBoa YCTaHOBJIEHbI Ha CBOU
MecTa.
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YTto penartb, ecnu MUKPOBOJIHOBasA neyvb He pa60TaeT?

NMPEAYNPEXOEHUE! PeMOHTHble paboTtbl
OOJKHbI npPon3BoOAUTbLCA TONbKO
TeXHUYECKUM cneunanmucTom. PeMOHT,

BbINOSMIHEHHbIXN He aBTOPU30OBaHHbLIM CO
CTOPOHbI NPOU3BOAUTENS NIULIOM, OMACEeH.

B cneayrowmx cnydasx HeT HeobGXoAMMOCTU
obpallatbCs B CEPBUCHbLIN LIEHTP, TaK Kak Bbl
MOXeTe onpeaenuTb MpUYMHY  HEeUCrpPaBHOCTU
CaMOCTOSITENBHO:

e [ncnnen He paboTtaeT! NpoBepbTe:

- He ckpbiTa nuM wuHgukauma 4acoB (CM.
pasgen «OCHOBHblE (YHKUMM U PEXUMBI.
CkpbITb/
rnokasaTb 4Yachbl»).

e [lpM NPUKOCHOBEHMM K CEHCOpaM HUYEro He
npoucxogut! MNposepbTe:
- MoxeT, BKMOYeHa 3awuTHas Onokuposka

(«OcHoBHbIE dYHKUMN n PEXNMBI.
3awmnTHasa 6roKMpoBKay).
¢ MwukpoBonHoBas neyb He paboTaeT!

[MpoBepbTeE:

- [lpaBunbHO NK BCTaBneHa BUsIka B PO3ETKY.

- BknwoyeHa nu neys.

- [lnoTHO nn  3akpbiTa
3aKpblBaHUM OBepLbl
LLEeMNYOoK.

- MoxeT, mexay asepuen 1 TopLEeBON YacTbto
neyn 3acTpsn npegmer.

e Bo Bpemsi paboTbl nevn CnbllWHbl CTPaHHbIE
3Byku! [NpoBepbTeE:

- He npoucxoguT nu B neyn UCKpeHue mn3-3a
MeTannuyeckux npegmetTos (cM. pasgen
«Mogxogsawas nocynar).

- He kacaeTcs nvn nocyga CTEHOK Kamepsbl.

- He ocrtaBneHbl nM B nNeyM CTONOBblE
npubopbl N1 NPUBopbLI ANs NPUroTOBEHUS
MK,

e [lpoayKTbl He HarpeBalTCA UMW HarpeBaloTCs
OYeHb MeaneHHo! MNposepbTe:

nsepua. [llpu
OOMMKeH pasgacTes

- Moxet, Bbl cnyyaMHo wucnornb3oBanu
MeTannmMyecKkyto nocyay.

- YcraHoBuriM N1 Bbl  COOTBETCTBYIOLLIYIO
NPOAOIHKUTENBbHOCTb n MOLLIHOCTb
NPUroTOBMNEHMUS.

- MoxeT, Bbl nonoxunu B neyb 6Gonblee

KONM4YeCcTBO unm Oonee

NPOAYKTbI, YeM 0ObIYHO.

e [poayKkTbl o4eHb ropsiuMe, Nepecoxsnm Unu
nogropenu! [lpoBepbTe, NpaBUSIbHO N Bbl
YCTaHOBUNWN MPOLOSPKUTESNBHOCTL U MOLLHOCTb
NPUroTOBNEHUS

XOnoAgHble

e CnblwHbI 3BYKM nocne 3aBeplUueHus
npouecca npurotoBneHua! 3To He ABNsETCH
HeucnpaeBHOCTbIO. OxnaxgarLwmim BEHTUNATOP

elwle  HekoTopoe  Bpemsi  MpogorkaeT
pabotatb. Korga TemnepaTtypa [O0CTaTOYHO
CHU3NTCA, BEHTUNATOP BbIKINIOUYNUTCSA
aBTOMaTUYECKW.

e MukpoBonHoBas ne4yb BKIKHOYaeTCA, HO
namnoyka ocselweHnsa He roput! Ecnn Bce
dyHKUMN Neyn paboTatoT HoOpMarbHO, 3HAYUT,
MOrfia neperopetb namnodka. Bbl moxeTe
npoaosmkaTb NONb30BaATLCA NEYbHO.

e Ha aucnnee oto6paxaetca " cErr”!

BblHbTE BUNKY 1M NogoXaaTb B TeYEeHUe 5 cekyHa.
Mocne aTOro, Bbl MOXeTe MOAKMYUTL B
MUKPOBOJTHOBOW Nneyun cHoBa, cooblieHue " cErr "
ncyesaet uU nNpmbop YHKUNOHUPYET B MOSIHOM
obbeme.

3ameHa namnoyKku

Ecnu namnoyka TpebyeT 3aMeHbl, CBSXUTECH CO
Cnyxbon TexHU4ecKon noAdepXKKW, TakK Kak
HeobXxo4MMO AeMOHTUPOBaTb Meyb ANS 3aMeHbl
namMroyKu.
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TexHn4yeckKkune gaHHbIe

o [lepeMeHHOE HaMPSKEHUE .........cccvvvvvnniiaaeaeanne.
o [loTpebnsaemast MOWHOCTb........ccceeeevevvnnneeeennnnn.
o  MOLLHOCTL MPUMIS. coivvviieeieeiie e
e MOLHOCTb MUKPOBOJTH HA BbIXOAE......uvvveeennnnnn.
o YacTOTa MUKPOBOJSIH. .. coeeveviiieeeeiiieeeeeeiieeeeeaanns
o [abapuTHble pasMepbl (LLXBXI)......ccccceeeeeeeeennnn.
e Pa3mepbl Kamepbl MeUN (LUXBXT). .occeeeeeerreeeeennn.
o OBBHEM KAMEPDI MEUMN. ....vuueeeeeeeeeeiiiiiiaeeeeeeeaennns

3awuTa oKpyxawlLien cpeabl

YcTpaHeHue ynakoBKU @

Ha ynakoBke cTtouT 3Ha4yok Green Point.

Cpante ynakoBouYHble MaTepuanbl (KapToOH,
neHonnacT, nnacTMKoBasi ynakoBKa) B MYHKT
npyema BTOPUYHOIO CbipbA C TEM, 4YTOOblI WX
MOXHO 6bINno nepepaboTaTb UM UCNONb30BaTb

MOBTOPHO.

OTcnyxuBllee CBOU CPOK Usgenve mmmm

B cooTteBeTcTBUM C EBpoOnenckon ONPEKTUBOK
2002/96/EC no obpaweHuto ¢ oTxogamu OT
3NEKTPUYECKOro MU 3NEKTPOHHOro obopyaoBaHus
(WEEE) ObiToBble  anekTponpubopbl  He
nognexar yTtunusaumm BMecTe C TBepObiMu
ObITOBEIMM OTXO4aMM.
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........................................... (cm. Tabnnyky AaHHbIX)
........................................... 2500 B\
........................................... 1200 Br

........................................... 2450 Ml'y
........................................... 595 x 390 x 334 mm
........................................... 350 x 210 x 280 mm
........................................... 22 n

OTcnyxuBLIME CBOW CPOK u3genus cobupaioT B
cneumanbHbIX ~ MecTax Ans  BO3MOXHOCTU
NCNoNb30BaHMA  MaTepuanoB, MOANeXalumx
nepepaboTke N BTOPUYHOMY MCMOMb30OBAHMIO, U
BO usbexaHne nNpUYMHEHUS NOTEHUMANbHOro
yuiepba 300pOoBbI0 YenoBeka U OKpyXatoLien
cpege. CunmBON nepevyepkHyTOro MyCOPHOro
KOHTEHepa Ha u3genun Wnnm ero ynakoBke
HanoOMWHaeT noasMm 06 3TOM U yKa3biBaeT, YTo
OTCNyXuBLLUEE M3genne Heobxoaumo caaTb B
cneumanbHbIn NYHKT cbopa.

[ns nonyyeHns nHdpopmauumn o mectax npvema
OTCMY>XUBLUMX 3NEeKTponpubopoB Bbl MOXETEe
06paTUTLCHA K MECTHBIM BNACTAM UM B MarasuH,
raoe Bbl npuobpenu Tosap.

OTcnyxuBLlee CBOWM CPOK M3OEnMe  HYXHO
caenaTtb HeNpuUrogHbiM AN MCMNOMb30BaHWUS.
[nga 3TOro u3BnekuTe LWHYpP NUTAHUS U3 PO3ETKU
n obpexbTe €ero.



PyKO BOACTBO NO yCTaHOBKe

MNMepen yctaHoBKOM

NMpoBepbTe, COOTBETCTBYET JIM HanpsikeHue B
ceTn, K KOTOpPOM MNOAKMYaeTcs annapar,
3HA4YeHWIO, YKa3aHHOMY B Tabnuyke [aHHbIX
npuodopa.

OTkpouTe aBepUy MUKPOBOTHOBOW MNeyu, BblHbTE

BCe NpPUHaANEeXHOCTH 7 yCcTpaHuTe
ynakoBOYHble MaTepuansl.

He cHumaliiTe cCc noTofka Kamepbl —Meyu
CNnOAsHYK  3awuTHyro  nnactuHy! OHa

npeaoxpaHsaeT MarHeTPOH OT NonagaHust Ha Hero
OpbI3r Xxnpa 1 NULLN.

MpeaynpexaeHne! dpoHTanbHas MNOBEPXHOCTb
MMKPOBOSTHOBOM MeYn MOXET ObiTb MOKpbITa
3alunTHOM NSIeHKOMN. Mepen nepsbIM
NCMONb30BaHMEM aKKypaTHO CHUMWUTE MIIEHKY,
Ha4aB C BHYTPEHHEN CTOPOHHbI.

Y6eautecb, YTO NeYb He UMeeT NOBPEXAEHUN.
Ybeoutecb, 4TO [OBepua He MepeKoweHa Wu
NMOTHO 3aKpPbIBAE€TCHA, HA BHYTPEHHEN CTOPOHE
ABEpUbl M NepeaHux TOopLEBLIX MOBEPXHOCTHX
OTCYTCTBYIOT BMsATMHbI. B cnyyae obHapyxeHus
noBpexaeHnn obpaTtutecb B aBTOPM30OBaHHbIN
CEPBUCHbBIN LEHTP.

HE TMNONb3YUTECb NEYbIO, ecnu Bbl
oBHapyxunu, 4yTO BUIKa nnu
NpUcoeauHUTENbHbIA Kabenb NoBpexaeHbl, ecnu
neyb He (PYHKUMOHMPYET HOpPMarnbHO, ecrnn OHa
Oblna nospexaeHa unu ee ypoHunu. ObpaTturtech
B aBTOPM30BaHHbIN CEPBUCHbLIN LIEHTP.

YcTaHOBUTE MNevYb Ha POBHYK  YCTOMYMBYHO
noBepxHOCTb. He pasmewante neyb BOAU3N
NCTOYHUKOB Tenna, pagano- n TenenpueMHUKOB.

Bo Bpems ycTtaHOBKM y6eauTecb, 4TO BONU3un
npucoeauHUTENbHOro Kabensa HeT UICTOYHUKOB
Bfaru, OH He nponeraetr nog nNeyYbk U He
conpukacaeTca C npegmeTamMu, MMerOLWUMMU
ocTpble Kpas. Bbicokune TemnepaTtypbl MoryT
noBpeauTb Kabenb.

MpeaynpexaeHue! Mocne yCTaHOBKMU
ybeautecb, 4TO oObGecne4yeH CBOOOAHLIN
AOCTYN K po3eTKe, B KOTOPYIO BKITHOYEHA Neyb.

RU

NMocne yctaHOBKM

Bawa wmwukpoBonHoBass nedb obopyaoBaHa
npucoeguHuTENbHbIM kabenem n Bunkon Aans
OAHOMA3HOro NOAKMNKYEHNS.

YcTaHOBKY neyYMm  CTauMOHapHO  [OJKeH
nponsBoauTb cneuuanuct. B aTtom cnyvae
AYyXOBKa MOAKMNIOYaeTCsa K 3nekTpoceTn 4epes
aBTOMAaTUYECKUI BCEMNOSIOCHbIM BbIKNtOYaTeNb C
pacCTosiHNEM MeXay KOHTakTaMun He MeHee 3 MM.

NPEAYNPEXOEHWE! YCTPOUCTBO OOMMKHO
BbITb 3A3EMJIEHO.

NMpousBoautens u“ npoaaBeL, He HecyT
OTBETCTBEHHOCTU 3a MPUYMHEHHBIN FOOAM,
XWBOTHbIM MU UMYLLECTBY Yyulepb, Bbl3BaHHbIV
HecobnaeHneM ycrnoBuin ycTtaHoBKM npmnbopa.

Neub pabGoTaer
3aKpbITOM ABepLe.

TONbLKO MpU  NpPaBUMbHO

Mocne nepBoro UCNosib30BaHUsS OYUCTUTE Kamepy
neyn W MPUHAANEXHOCTU B COOTBETCTBUM C

yKazaHusiMM,  NpuvBedEeHHbIMM B pasgene
«Ounctka K obBcnyxmBaHWe  MUKPOBOJSTHOBOM
neym».

YcTaHoBUTE B UEHTpe KaMepbl Mneyn npuBoA
noBopoTHoro crtona (1), noctaBbTe POSIMKOBYIO
noacTaBky MNOBOPOTHOro crtona (2) m ceepxy
Tapenky noBopoTHoro crona (3), ybegurtech, 4To
UEeHTP Tapenkm TOYHO 3aduKkcMpoBaH Ha
npuveoge. Bcerga npu ncnonb3oBaHUM nevn Bce
COCTaBHble 4acT¥ MNOBOPOTHOrO CTOSla [OOJTKHbI
OblTb NPaBUMBHO YCTAHOBMEHbI BHYTPU KaMepbl.
NMoBOpPOTHLIN CTON BpawaeTcs Kak Nno, Tak U
NPOTMB 4YaCOBOM CTPESIKN.

Ana yctaHOBKU BOCNOSb3yNTECHb OTAESNIbLHON NpunaraemMomn
WHCTPYKLUEMN.
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Dear Customer:
Thank you for choosing this KUPPERSBERG product.

We ask you to read the instructions in this booklet very carefully as this will allow you to get the best
results from using it.

KEEP THE DOCUMENTATION OF THIS PRODUCT FOR FUTURE REFERENCE.
Always keep the instruction manual handy. If you lend the appliance to someone else give them
the manual as well!

The user manual is also available for download at www.kuppersberg.ru
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Safety Information

and

Before the installation and use of the appliance, carefully read the supplied
instructions. The manufacturer is not responsible if an incorrect installation
use causes injuries and damages. Always keep the instructions with the

appliance for future reference.

CHILDREN AND VULNERABLE PEOPLE SAFETY
Warning! Risk of suffocation, injury or permanent disability.

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 are supervised by an adult or a person who
IS responsible for their safety.

Do not let children play with the appliance.

Keep all packaging away from children.

WARNING: Keep children away from the appliance when it operates or when it
cools down. Accessible parts are hot.

If the appliance has a child safety device, we recommend that you activate it.
Children under 3 years must not be left unsupervised in the vicinity of the
appliance.

Cleaning and user maintenance shall not be made by children without
supervision.

GENERAL SAFETY

This appliance is intended to be used in household and similar applications
such as:

— staff kitchen areas in shops, offices and other working environments;

— farm houses;

— by clients in hotels, motels and other residential environments;

— bed and breakfast type environments.

Internally the appliance becomes hot when in operation. Do not touch the
heating elements that are in the appliance. Always use oven gloves to remove
or put in accessories or ovenware.

WARNING: Do not heat liquids and other foods in sealed containers. They are
liable to explode.

Only use utensils that are suitable for use in microwave ovens.
When heating food in plastic or paper containers, keep an eye on the
appliance due to the possibility of ignition.

The appliance is intended for heating food and beverages. Drying of food or
clothing and heating of warming pads, slippers, sponges, damp cloth and similar
may lead to risk of injury, ignition or fire.
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Safety Information

Warning! The oven cannot be used if:

- The door is not closed correctly;

- The door hinges are damaged,;

- The surfaces of the contact between the door and the oven front are
damaged,;

- The door window glass is damaged;

- There is frequent electrical arcing inside the oven even though there is no
metal object inside.

The oven can only be used again after it has been repaired by a Technical
Assistance Service technician.

If smoke is emitted, switch off or unplug the appliance and keep the door
closed in order to stifle any flames.

Microwave heating of beverages can result in delayed eruptive boiling. Care
must be taken when handling the container.

The contents of feeding bottles and baby food jars shall be stirred or shaken
and the temperature checked before consumption, in order to avoid burns.
Eggs in their shell and whole hard-boiled eggs should not be heated in the
appliance since they may explode, even after microwave heating has ended.

INSTALLATION

The electrical installation is to be set up so that the appliance can be isolated
from the mains with a minimum 3mm all-pole contact separation.

Suitable separation devices include e.g. cutouts, fuses (screw fuses are to be
taken out of the holder), RCD’s and contactors. This installation must comply
with current regulations.

If the electrical connection is done through a plug and this remains accessible
after installation, then it is not necessary to provide the mentioned separation
device.

Protection against electric shock must be provided by the electrical installation
Warning: The oven must be earthed.

CLEANING

32

The appliance should be cleaned regularly and any food deposits removed.
Failure to maintain the appliance in a clean condition could lead to
deterioration of the surface that could adversely affect the life of the appliance
and possibly result in a hazardous situation.
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Safety Information

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

e Do not use a steam cleaner to clean the appliance.

e The door contact surfaces (the front of the cavity and the inside part of the
doors) must be kept very clean in order to ensure the oven functions correctly.

e Please follow the instructions regarding cleaning in the section "Oven Cleaning
and Maintenance".

REPAIRS

e WARNING: Before maintenance cut the power supply.

e WARNING: Only a competent person can carry out any service or repair
operation that involves the removal of a cover which gives protection against
exposure to microwave energy.

e WARNING: If the door or door seals are damaged, the appliance must not be
operated until it has been repaired by a competent person.

¢ |f the power cable is damaged it should be substituted by the manufacturer,
authorized agents or technicians qualified for this task in order to avoid
dangerous situations. Furthermore, special tools are required for this task.

¢ Repair and maintenance work, especially of current carrying parts, can only be
carried out by technicians authorized by the manufacturer.
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Safety Instructions

34

Warning! Do not heat pure alcohol or
alcoholic drinks in the microwave. FIRE
RISK!

Bewarel!

To avoid food overheating or burning it is
very important not to select long time periods
or power levels that are too high when
heating small quantities of food. For example,
a bread roll can burn after 3 minutes if the
power selected is too high.

For toasting, use just the grilling function and
watch the oven all the time. It you use a
combined function to toast bread it will catch
fire in a very short time.

Make sure you never catch the power cables
of other electrical appliances in the hot door
or the oven. The cable insulation may melt.

Danger of short-circuiting!

Take care when heating liquids!

When liquids (water, coffee, tea, milk, etc.)
are nearly at boiling point inside the oven and
are taken out suddenly, they may spurt out of
their containers.

DANGER OF INJURIES AND BURNS!

To avoid that type of situation when heating
liquids, put a teaspoon or glass rod inside the
container.

Avoid damaging the oven or other
dangerous situations by following these
instructions:

Do not switch on the oven without the
turntable support, the turntable ring and the
respective plate being in place.

Never switch on the microwave when it is
empty. If there is no food inside there may be
an electrical overcharge and the oven could
be damaged.

RISK OF DAMAGE!

For carrying out oven programming tests put
a glass of water inside the oven. The water
will absorb the microwaves and the oven will
not be damaged.

Do not cover or obstruct the ventilation
openings.

Use only dishes suitable for microwaves.
Before using dishes and containers in the
microwave, check that these are suitable
(see the section on types of dishes).

Never remove the mica cover on the ceiling
of the oven interior! This cover stops fat and
pieces of food damaging the microwave
generator.

Do not keep any inflammable object inside
the oven as it may burn if the oven is
switched on.

Do not use the oven as a pantry.

Do not use the oven for frying as it is
impossible to control the temperature of oil
heated by microwaves.

Do not lean or sit on the open oven door.
This may damage the oven, especially in the
hinge zone. The door can bear a maximum
weight of 8 kg.

The turntable and the grills can bear a maximum
load of 8 kg. To avoid damaging the oven, do not
exceed this load.



The advantages of microwaves

In conventional ovens, heat radiated by electrical
elements or gas burners slowly penetrates the
food from outside to inside. On account of this
major amount of energy is wasted heating the air,
the oven components and the food containers.

In a microwave oven, heat is generated by the
food itself and the heat travels from inside to
outside. No heat is lost to the air, the walls of the
oven cavity or the dishes and containers (if these
are suitable for use in microwave oven), in other
words, only the food is heated.

Microwave ovens have the following advantages:

1. Shorter cooking times; in general these are
up to 3/4 less than the time required for
conventional cooking.

2. Ultra-fast food defrosting, thus reducing the
danger of bacterial development.

3. Energy savings.

4. Conservation of the nutritional value of foods
due to the shorter cooking times.

5. Easy to clean.

How a microwave oven works

In a microwave oven there is a high tension valve
called a magnetron which converts electrical
energy into  microwave energy. These
electromagnetic waves are channelled to the
interior of the oven through a wave guide and
distributed by a metallic spreader or through a
ceramic base.

Inside the oven the microwaves propagate in all
directions and are reflected by the metal walls,
uniformly penetrating the food.

EN

Why food heats up

Most foods contain water and water molecules
vibrate when subjected to microwaves.

The friction between molecules produces heat
which raises the temperature of the food,
defrosting it, cooking it or keeping it hot.

Since the heat arises inside the food:

e This can be cooked with little or no liquid or
fats/oils;

e Defrosting, heating or cooking in a microwave
oven is quicker than in a conventional oven;

e The vitamins, minerals and nutritional
substances in the food are conserved;

e The natural colour and aroma of the food are
unchanged.

Microwaves pass through china, glass, cardboard
or plastic but do not go through metal. For this
reason, metal containers or ones with metal parts
must not be used in a microwave oven.

Microwaves are reflected by metal...

-

f-‘ e »'\)-:.

—

... but go through glass and china...

)
A=)

... and are absorbed by foods.
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Description of your oven

1. Catches 4. Ceramic base
2. Door window glass 5. Control panel
3. Drop-down grill 6. Rack
2] o ©l[=]
I
1 23 4 5 6
1. Function selection knob 5. Clock key
2. Start/Stop key 6. Door Open key
3. OK key 7. Rotating Knob
4. Display

K
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A. Grill Function Indicator F. Weight Indicator

B. Microwave Function Indicator G. Power Indicator

A+B. Grill + Microwave Function Indicator H. Duration Indicator

C. Defrost by Time Indicator I. Clock Indicator

D. Defrost by Weight Indicator J. Special Function Indicator
E. Lower Display K. Upper Display
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Description of Functions

EN

Microwave

Symbol Function Power Output Foods
Q0w Slow defrosting for delicate foods; keeping food hot
180 W Coo-king with .Iittle heat; boiling rice
Rapid defrosting
360 W Meltlhg butter
I I I Microwave Heatl.ng baby food
Cooking vegetables and food
600 W Cooking and heating carefully,
Heating and cooking small portions of food
Heating delicate food
850 W Cooking and rapidly heating liquids and pre-cooked foods
90 W '
AN/ Microwave Toasting food
I II + Grill 180 W Grilling poultry and meat
360 W Cooking pies and cheese-topped dishes
A\ NV Grill Grilling food
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Basic Settings

Setting the clock

|
1 2 3

After your microwave oven is first plugged in or
after a power failure, the clock display will flash to
indicate that the time shown is not correct. To set
the clock, proceed as follows:
1. Press the Clock key (3) when the upper
display is showing the clock. The hour
numbers will start to flash.

Hiding/Displaying the Clock

If the clock display disturbs you, you can hide it by
pressing the Clock key for 3 seconds. The dots
that separate the hours and minutes will flash but
the rest of the clock display will be hidden.

Safety blocking

2. Turn the Rotating Knob (7) to set the correct
hour value.

3. Press again the Clock key (3) to set the
minutes. The minute numbers will start to
flash.

4. Turn the Rotating Knob (7) to set the correct
minute value.

5. To finish, press the Clock key (3) again.

If you want to see the clock display again, press
the Clock key again for 3 seconds.

|
1 2 3

The oven operation can be blocked (for example,
to stop it from being used by children).
1. To block the oven, press the OK key (3) for 3
seconds. You will hear a sound signal and
the lower display will show the symbol “n--0”.
The oven is blocked in this state and cannot
be used.

38

2. To unblock the oven, press the OK key (3)
again for 3 seconds. You will hear a sound
signal.



Basic Functions

Microwaves

EN

Use this function to cook and heat vegetables, potatoes, rice, fish and meat.

I
1 2 3 4

1. Turn the Function Selector knob (1) until the
Microwave function light flashes. The upper
display shows 1:00 flashing.

2. Turn the Rotating Knob (7) in either direction
to set the duration.

3. Press the OK key (3) to validate. The
microwaves power value flashes on the
lower display. The microwaves power
indicator starts to flash.

4. Turn the Rotating Knob (7) in either direction
to set the microwaves power level. If you do

Grill
Use this function to brown the top of food quickly.

not turn this knob, the oven operates at 850
W power.

5. Press the OK key (3) to validate.

6. Press the Start/Stop key (2). The oven will

start to operate.
NOTE:

The start button may be pressed at anytime
in the above sequence and the oven will
start the cooking process with the displayed
parameters.

1 2 3 4

1. Turn the Function Selector knob (1) until the
Grill function light flashes. The upper display
shows 10:00 flashing.

2. Turn the Rotating Knob (7) in either direction
to set the duration.

-

2

3. Press the OK key (3) to validate.
4. Press the Start/Stop key (2). The oven will
start to operate.
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Basic Functions

Microwave + Grill
Use this function to cook lasagne, poultry, roast potatoes and toasted foods.

|
1 2 3

. Turn the Function Selector knob (1) until the
Microwave + Grill function light flashes. The
upper display shows 10:00 flashing.

. Turn the Rotating Knob (7) in either direction
to set the duration.

5.
6. Press the Start/Stop key (2). The oven will

5 6

Wpower. The maximum power that can be
selected is 360 W.
Press the OK key (3) to validate.

start to operate.

3. Press the OK key (3) to validate. The
microwaves power value flashes on the
lower display. The microwaves power
indicator starts to flash.

4. Turn the Rotating Knob (7) in either direction
to set the microwaves power level. If you do
not turn this knob, the oven operates at 360

NOTE:
The start button may be pressed at anytime

in the above sequence and the oven will
start the cooking process with the displayed
parameters.

Defrosting by time (manual)
Use this function to defrost any type of food quickly.

|
1 2 3

4 5 6

1. Turn the Function Selector knob (1) until the
Defrost by Time function light flashes. The
upper display shows 10:00 flashing.

2. Turn the Rotating Knob (7) in either direction
to set the duration.

3. Press the OK key (3) to validate.

4. Press the Start/Stop key (2). The oven will
start to operate.

5. Turn the food whenever the oven lets out a
beep and the display flashes the word: &wr~
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Basic Functions

Defrosting by weight (automatic)
Use this function to defrost meat, poultry, fish, fruit and bread quickly.

|
1 2 3

4 5 6

1. Turn the Function Selector knob (1) until the 4. Turn the Rotating Knob (7) in either direction

Defrost by Weight function light flashes. The
upper display shows the food type “Pr1”
flashing.

. Turn the Rotating Knob (7) in either direction
to set the food type. If you do not turn this

o o

to set the food weight. If you do not turn this
knob, the oven operates 200 g.
Press the OK key (3) to validate.

. Press the Start/Stop key (2). The oven will

start to operate.

Turn the food whenever the oven lets out a
beep and the lower flashes the word: &vrn |

knob, the oven operates with food type 7.
“Pr1”.
3. Press the OK key (3) to validate. The food
weight value flashes on the lower display.
The weight indicator starts to flash.
The following table shows the defrosting by weight function programmes, indicating weight intervals, and
defrosting and standing times (in order to ensure the food is of a uniform temperature).

Programme Food Weight (g)  Time (min) Standing time (min)
Pr i Meat 100 — 2000 2-43 20-30
Pr 2 Poultry 100 — 2500 2-58 20 -30
Pr 3 Fish 100 — 2000 2-40 20-30
Pr 4 Fruit 100 — 500 2-13 10-20
Pr 5 Bread 100 — 800 2-19 10-20

Important Note: see “General instructions for defrosting”.
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Special functions

Special Function: Heating food
Use this function to heat various types of food.

|
1 2 3

1. Turn the Function Selector knob (1) until the

42

Special Function light flashes. The upper
display shows the program “P1” flashing.

. Turn the Rotating Knob (7) in either direction

to set the program. If you do not turn this
knob, the oven operates with program “P1”.
Press the OK key (3) to validate. The food
weight value flashes on the lower display.
The weight indicator starts to flash.

4

o o

5 6

Turn the Rotating Knob (7) in either direction
to set the food weight. If you do not turn this
knob, the oven operates 200 g.

Press the OK key (3) to validate.

. Press the Start/Stop key (2). The oven will

start to operate.

. Turn the food whenever the oven lets out a

beep and the lower display flashes the word:

Eurn



Special functions

EN

The following table shows the Special Function program, indicating weight intervals, and cooking and
standing times (in order to ensure the food is of a uniform temperature).

Weight Time Alelee '
Programme Food Type : water Instructions
(@) (min)
(ml)
P1.1 Cook 250 7 100  Put the sliced potatoes (15-20 mm) with the water
P1.2 Potatoes 500 10 150 in a heat resistant container with a lid and place
P1.3 1000 15 200 them on the ceramic base in the microwave.
P2.1 Risotto 150 42 600
(ready to
P2.2 cook) 400 455 800 Put the ingredients to be slow cooked in a heat
Cake resistant container with a lid and place them on
P23 batter 550 22 ___ the ceramic base in the microwave.
(ready to
cook)
P3.1 Fish 700 30 300 Put the ingredients to be cooked and gratin in a
(frozen) . ;
Fish heat resistant container and place them on the
P3.2 'S 800 30 300 ceramic base in the microwave.
(fresh)
Vegetables 1000 Put the ingredients to be cooked in a heat
P3.3 (frozen) 30 300 resistant container with a lid and place them on

the ceramic base in the microwave.

Important Notes:

e Always use dishes for use in the microwave
oven and a lid or cover to avoid loss of
liquids.

e Stir or mix the foods several times during
heating, especially when the oven emits a
beep and the display is flashing as follows:
turn_

e The time required to heat the food will depend
on its initial temperature. Food taken straight
from the fridge will take longer to heat up

than food that is at room temperature. If the food
temperature is not what is wanted, select a
greater or lesser weight next time you heat up
the food.

e After heating, stir the food and then leave the
food to stand for some time to allow the
temperature to become uniform throughout the
food.

Warning! After heating the container may be very

hot. Although microwaves do not heat up most

containers, these may heat up through heat
transmission from food.
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When the oven is working...

Interrupting a cooking cycle

You can stop the cooking process at any time by
pressing the Start/Stop key once or by opening
the oven door.

In both cases:
e Microwave emission is stopped immediately.

e The grill is de-activated but is still very hot.
Danger of burning!

e The timer stops and the display shows the
remaining amount of operating time.

If you wish, at this time you can:

1. Turn or stir the food to ensure it will be
evenly cooked.

2. Change the process parameters.

3. Cancel the process by pressing the
Start/Stop key for 3 seconds.

To restart the process, close the door and press
the Start/Stop key

Altering parameters

The operating parameters (time, weight, power,
etc.) can be altered when the oven is operating or
when the cooking process has been interrupted
by proceeding as follows:

1. To alter the time, turn the rotating knob. The
new time defined is immediately valid.

2. To alter the power, press the OK key. The
respective light start to flash. Alter the
parameter by pressing the ““and “+’keys

and confirm by pressing the Power Selection

key again.

44

Cancelling a cooking cycle

If you wish to cancel the cooking process, press
the Start/Stop key for 3 seconds.

You will then hear a beep and the time will appear
on the display.

End of a cooking cycle

At the end of the process you will hear three
beeps and the display will show the word “End”.

The beeps are repeated every 30 seconds until
the door is opened or the Start/Stop key is
pressed.



Defrosting

The table below shows different defrosting and
standing times (in order to ensure the food

EN

temperature is evenly distributed) for different
types and weights of food, plus recommendations.

Food Weight Defrosting Time i Resting time Comment
Pieces of meat, veal, beef, 100 g 3-4 min 5-10 min Turn once
pork 200 g 6-7 min 5-10 min Turn once
500 g 14-15 min 10-15 min Turn twice
700 g 20-21 min 20-25 min Turn twice
1000 g 29-30 min 25-30 min Turn twice
1500 g 42-45 min 30-35 min Turn three times
Stewed meat 500 ¢ 12-14 min 10-15 min Turn twice
1000 g 24-25 min 25-30 min Turn three times
Minced meat 100 g 4-5 min 5-6 min Turn twice
300 ¢ 8-9 min 8-10 min Turn three times
500 ¢g 12-14 min 15-20 min Turn once
Sausage 125¢ 3-4 min 5-10 min Turn twice
250 g 8-9 min 5-10 min Turn once
500 ¢g 15-16 min 10-15 min Turn twice
Poultry, poultry parts 200 g 7-8 min 5-10 min Turn three times
500 g 17-18 min 10-15 min Turn once
Chicken 1000 g 34-35 min 15-20 min Turn once
1200 g 39-40 min 15-20 min Turn once
1500 g 48-50 min 15-20 min Turn twice
Fish 100 g 3-4 min 5-10 min Turn once
200 g 6-7 min 5-10 min Turn once
Trout 200 g 6-7 min 5-10 min Turn twice
Shrimps 100 g 3-4 min 5-10 min Turn once
500 g 12-15 min 10-15 min Turn once
Fruit 200 g 4-5 min 5-8 min Turn twice
300 g 8-9 min 10-15 min Turn once
500 g 12-14 min 15-20 min Turn once
Bread 100 g 2-3 min 2-3 min Turn twice
200 g 4-5 min 5-6 min Turn twice
500 g 10-12 min 8-10 min Turn twice
800 g 15-18 min 15-20 min Turn three times
Butter 250 g 8-10 min 10-15 min Turn once, keep covered
Cottage cheese 250 g 6-8 min 5-10 min Turn once, keep covered
Cream 250 g 7-8 min 10-15 min Remove the lid
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Defrosting

General instructions for defrosting

46

1.

When defrosting, use only dishes that are
appropriate for microwaves (china, glass,
suitable plastic).

. The defrost function by weight and the tables

refer to the defrosting of raw food.

The defrosting time depends on the quantity
and thickness of the food. When freezing
food keep the defrosting process in mind.
Distribute the food evenly in the container.
Distribute the food as best as possible inside
the oven. The thickest parts of fish or
chicken drumsticks should be turned towards
the outside. You can protect the most
delicate parts of food with pieces of
aluminium foil. Important: The aluminium
foil must not come into contact with the oven
cavity interior as this can cause electrical
arcing.

Thick portions of food should be turned
several times.

Distribute the frozen food as evenly as
possible since narrow and thin portions
defrost more quickly than the thicker and
broader parts.

. Fat-rich foods such as butter, cream cheese

and cream should not be completely
defrosted. If they are kept at room
temperature they will be ready to be served
in a few minutes. With ultra-frozen cream, if
you find small pieces of ice in it, you should
mix these in before serving.

8. Place poultry on an upturned plate so that
the meat juices can run off more easily.

9. Bread should be wrapped in a napkin so that
it does not become too dry.

10. Turn the food whenever the oven lets out a
beep and the display flashes the word:

Eurn

11. Remove frozen food from its wrapping and
do not forget to take off any metal twist-tags.
For containers that are used to keep frozen
food in the freezer and which can also be
used for heating and cooking, all you need to
do is take off the lid. For all other cases you
should put the food into containers that are
suitable for microwave use.

12. The liquid resulting from defrosting,
principally that from poultry, should be
discarded. In no event should such liquids be
allowed to come into contact with other
foods.

13. Do not forget that by using the defrosting
function you need to allow for standing time
until the food is completely defrosted.



Cooking with a microwave oven

Warning! Read the section “Microwave Safety”
before cooking with your microwave.

Follow these recommendations when cooking with
your microwave:

Before heating or cooking foods with peel or
skin (e.g. apples, tomatoes, potatoes,
sausages) prick them so that they do not
burst. Cut the food up before starting to
prepare it.

Before using a container or dish make sure that
it is suitable for microwave use (see the
section on types of ovenware).

When cooking food with very little moisture
(e.g. defrosting bread, making popcorn, etc.)
evaporation is very quick. The oven then
works as if it was empty and the food may
burn. The oven and the container may be
damaged in such a situation. You should
therefore set just the cooking time necessary
and you must keep a close eye on the cooking
process.

e It is not possible to heat large quantities of oil
(frying) in the microwave.

e Remove pre-cooked food from the containers
they come in since these are not always heat
resistant. Follow the food manufacturer’s
instructions.

e If you have several containers, such as cups,
for example, set them out uniformly on the
ceramic base.

e Do not close plastic bags with metal clips. Use
plastic clips instead. Prick the bags several
times so that the steam can escape easily.

e When heating or cooking foods, check that they
reach at least a temperature of 70°C.

e During cooking, steam may form on the oven
door window and may start to drip. This
situation is normal and may be more
noticeable if the room temperature is low. The
oven’s safe working is not affected by this.
After you have finished cooking, clean up the
water coming from the condensation
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e When heating liquids, use containers with a
wide opening, so that the steam can
evaporate easily.

Prepare the foods as per the instructions and
keep in mind the cooking times and power levels
indicated in the tables.

Keep in mind that the figures given are only
indicative and can vary depending on the initial
state, temperature, moisture and type of food. It is
advisable to adjust the times and power levels to
each situation. Depending on the exact
characteristics of the food you may need to
increase or shorten the cooking times or increase
or decrease the power levels.

Cooking with microwaves...

1. The greater the amount of food, the longer the
cooking time. Keep in mind that:

¢ Double the quantity » double the time
e Half the quantity » half the time

2. The lower the temperature, the longer the
cooking time.

3. Foods containing a lot of liquid heat up more
quickly.

4. Cooking will be more uniform if the food is
evenly distributed on the ceramic base. If you put
dense foods on the outside part of the plate and
less dense ones on the centre of the plate, you
can heat up different types of food simultaneously.

5. You can open the oven door at any time. When
you do this the oven switches off automatically.
The microwave will only start working again when
you close the door and press the start key.

6. Foods that are covered require less cooking
time and retain their characteristics better. The
lids used must let microwaves pass through and
have small holes that allow steam to escape.
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Cooking with a microwave oven

Tables and suggestions — Cooking vegetables

. Addition of = Power Time Standing .
~oaE Quantity (@) " }j5uids | (watt) | (min) Time (min.) SIS

Cauliflower 500 100 ml 850 9-11 2-3 Cut into slices.

Broccoli 300 50 mi 850 6-8 2-3

Mushrooms 250 25 ml 850 6-8 2-3 Keep covered.

Peas & carrots 300 100 ml 850 7-9 2-3 Cut into chunks or slices.
Keep covered.

Frozen carrots 250 25 mi 850 8-10 2-3

Potatoes 250 25 ml 850 5-7 2-3 Peel and cut into equal
sized pieces. Keep
covered.

Paprika 250 25 ml 850 5-7 2-3 Cut into chunks or slices

Leek 250 50 ml 850 5-7 2-3 Keep covered.

Frozen Brussel 300 50 ml 850 6-8 2-3 Keep covered.

sprouts

Sauerkraut 250 25 ml 850 8-10 2-3 Keep covered.

Tables and suggestions — Cooking fish

. Power Time  Standing :
Food Quantity (g) (Watt) (min.) Time (min.) Instructions

Fish fillets 500 600 10-12 3 Cook covered over. Turn after half of
cooking time.

Whole fish 800 850 2-3 2-3 Cook covered over. Turn after half of
cooking time. You may wish to cover up the

400 7-9 .

small edges of the fish.
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Cooking with the grill

For good results with the grill, use the rack
supplied with the oven.

Fit the rack in such a way that it doesn’t come
into contact with the metal surfaces of the
oven cavity since if it does there is a danger of
electric arcing which may damage the oven.
IMPORTANT POINTS:

1. When the grill is used for the first time there
will be some smoke and a smell coming from
the oils used during oven manufacture.

2. The oven door window becomes very hot
when the grill is working. Keep children
away.

3. When the grill is operating, the cavity walls
and the rack become very hot. You should
use oven gloves.
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4. If the grill is used for extended period of time
it is normal to find that the elements will
switch themselves off temporarily due to the
safety thermostat.

5. Important! When food is to be grilled or
cooked in containers you must check that
the container in question is suitable for
microwave use. See the section on types of
ovenware!

6. When the grill is used it is possible that some
splashes of fat may go onto the elements
and be burnt. This is a normal situation and
does not mean there is any kind of operating
fault.

7. After you have finished cooking, clean the
interior and the accessories so that cooking
remains do not become encrusted.

Tables and suggestions — Grill without microwave

Fish Quantity (g) Time (min.) Instructions
Fish
Bass 800 18-24 Spread lightly with butter. After half of
Sardines/gurnard 6-8 fish. 15-20 cooking time tun and spread with
seasoning.
Meat
Sausages 6-8 units 22-26 Prick after half cooking time and turn.
Frozen hamburgers 3 units 18-20
Spare rib (approx. 3 cm thick) 400 25-30 After half of cooking time, baste and turn.
Others
Toast 4 units 1%5-3 Watch toasting.
Toasted sandwiches 2 units 5-10 Watch toasting.

Heat up the grill beforehand for 2 minutes. Unless
indicated otherwise, use the rack. Place the grid
on a bowl so that the water and the fat can drop.
The times shown are merely indicative and can
vary as a function of the composition and quantity
of the food, as well as the final condition wished
for. Fish and meat taste great if, before grilling,
you brush them with vegetable oil, spices and
herbs and leave to marinate for a few hours. Only
add salt after grilling.

Sausages will not burst if you prick them with a
fork before grilling.

After half the grilling time has passed, check on
how the cooking is going and, if necessary, turn
the food over.

The grill is especially suitable for cooking thin
portions of meat and fish. Thin portions of meat
only need to be turned once, but thicker portions
should be turned several times.
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Cooking with the grill

Tables and suggestions — Microwave + Grill

The microwave + grill function is ideal for cooking
quickly and, at the same time, browning foods.
Furthermore, you can also grill and cook cheese
covered food.

The microwave and the grill work simultaneously.
The microwave cooks and the grill toasts.

Food Quantity (g) Dish TV?/gt?)r Time (min.) tiSrr:Zn(?r:ri]r?.)

Cheese topped pasta 500 Low dish 180 12-17 3-5
Cheese topped potatoes 800 Low dish 360 20-22 3-5
Lasagne approx. 800 Low dish 360 15-20 3-5
Grilled cream cheese approx. 500 Low dish 180 18-20 3-5

2 fresh chicken legs 200 each Low dish 180 10-15 3-5
(grilled)

Chicken approx. 1000 Low and wide dish 180 35-40 3-5
Cheese topped onion 2 x 200 g cups Soup bowls 180 2-4 3-5
soup

Before using a dish in the microwave oven make
sure that it is suitable for microwave use. Only use
dishes or containers that are suitable for
microwave use.

The dish to be used in the combined function
must be suitable for microwave and grill use. See
the section on types of ovenware!

Keep in mind that the figures given are merely
indicative and can vary as a function of the initial
state, temperature, moisture and type of food.
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If the time is not enough to brown the food well,
put it under the grill for another 5 or 10 minutes.
Please follow the standing times and don’t forget
to turn the meat pieces.

Unless indicated to the contrary, use the ceramic
base for cooking.

The values given in the tables are valid when the
oven cavity is cold (it is not necessary to pre-heat
the oven).
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What kind of ovenware can be used?

Microwave function

For the microwave function, keep in mind that
microwaves are reflected by metal surfaces.
Glass, china, clay, plastic, and paper let
microwaves pass.

For this reason, metal pans and dishes or
containers with metal parts or decorations
cannot be used in the microwave. Glass ware
and clay with metallic decoration or content
(e.g. lead crystal) cannot be used in microwave
ovens.

The ideal materials for use in microwave ovens
are glass, refractory china or clay, or heat
resistant plastic. Very thin, fragile glass or china
should only be used for short period of times (e.g.
heating).

Hot food transmits heat to the dishes which can
become very hot. You should, therefore, always
use an oven glove!

How to test ovenware you want to use

Put the item you want to use in the oven for 20
seconds at maximum microwave power. After that
time, if it is cold and just slightly warm, it is
suitable to use. However, if it heats up a lot or
causes electric arcing it is not suitable for
microwave use.

Grill function

In the case of the grill function, the ovenware must
be resistant to temperature of at least 300°C.

Plastic dishes are not suitable for use in the grill.
Combined functions

In the microwave + grill function, the ovenware
used must be suitable for use in both the
microwave and the grill.

Aluminium containers and foil

Pre-cooked food in aluminium containers or in
aluminium foil can be put in the microwave if the
following aspects are respected:

o Keep in mind the manufacturer’s
recommendations written on the packaging.

e The aluminium containers cannot be more than
3 cm high or come in contact with the cavity
walls (minimum distance 3 cm). Any
aluminium lid or top must be removed.

e Put the aluminium container directly on top of
the ceramic base. If you use the rack, put the
container on a china plate. Never put the
container directly on the rack!

e The cooking time is longer because the
microwaves only enter the food from the top. If
you have any doubts, it is best to use only
dishes suitable for microwave use.

e Aluminium foil can be used to reflect
microwaves during the defrosting process.
Delicate food, such as poultry or minced meat,
can be protected from excessive heat by
covering the respective extremities/edges.

Important: aluminium foil cannot come into
contact with the cavity walls since this may
cause electrical arcing.

Lids
We recommend you use glass or plastic lids or
cling film since:

1. This will stop excessive evaporation (mainly
during very long cooking times);

2. The cooking times are shorter;
3. The food does not become dry;
4. The aroma is preserved.

The lid should have holes or openings so that no
pressure develops. Plastic bags must also be
opened. Baby feeding bottles or jars with baby
food and similar containers can only be heated
without their tops / lids otherwise they can burst.
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What kind of ovenware can be used?

Table of Ovenware
The table below gives you a general idea of what type of ovenware is suitable for each situation.

Operating mode Microwave _
Grill Microwave +
Type of Defrosting / Cooking Grill
ovenware heating
Glass and china 1)
Home use, not flame resistant, can yes yes no no
be used in dish washer
Glazed china
yes yes yes yes

Flame resistant glass and china
China, stone ware 2)

Unglazed or glazed without metallic yes yes no no
decorations

Clay dishes 2)

Glazed yes yes no no
Unglazed no no no no
Plastic dishes 2)
Heat resistant to 100°C yes no no no
Heat resistant to 250°C yes yes no no
Plastic films 3)
Plastic film for food no no no no
Cellophane yes yes no no
Paper, cardboard, parchment 4) yes No no no
Metal
Aluminium foll yes no yes no
Aluminium wrappings 5) no yes yes yes
Accessories (rack) yes yes yes yes
1. Without any gold or silver leaf edging; no 4. Do not use paper plates.
lead crystal. 5. Only shallow aluminium containers without
2. Keep the manufacturer’s instructions in lids/tops. The aluminium cannot come into
mind! contact with the cavity walls.

3. Do not use metal clips for closing bags.
Make holes in the bags. Use the films only to
cover the food.
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Oven Cleaning and Maintenance

Cleaning is
required.
Warning! Your microwave oven should be
cleaned regularly, with all food remains being
removed. If the microwave is not kept clean its
surfaces may deteriorate, reducing the oven’s
working life and possibly resulting in a
dangerous situation.

Warning! Cleaning should be done with the
oven power switched off. Take the plug out of
the socket or switch off the oven’s power
circuit.

Do not use aggressive or abrasive cleaning
products, scourers that scratch surfaces or
sharp objects, since stains may appear.

Do not use high pressure or stream jet
cleaning appliances.

the only maintenance normally

Front surface

Normally you just need to clean the oven with a
damp cloth. If it is very dirty, add a few drops of
dishwashing liquid to the cleaning water.
Afterwards, wipe the oven with a dry cloth.
Immediately remove lime, fat, starch or egg white
stains. Corrosion can occur under these stains.

Do not let any water get inside the oven.

EN

Oven interior

After each time the oven is used, clean the inside
walls with a damp cloth since this is the easiest
way to remove splashes or spots of food that may
have stuck to the inside.

To remove dirt that is harder to shift, use a non-
aggressive cleaning product. Do not use oven
sprays or other aggressive or abrasive
cleaning products.

Always keep the door and the oven front very
clean to ensure that the door opens and
closes properly.

Make sure water does not enter the microwave
ventilation holes.

Regularly clean the cavity base, especially after
any liquid spillage.

If the oven cavity is very dirty, put a glass of water
on the cavity base and switch on the microwave
oven for 2 or 3 minutes at maximum power. The
steam released will soften the dirt which can then
be cleaned easily using a soft cloth.

Unpleasant odours (e.g. after cooking fish) can be
eliminated easily. Put a few drops of lemon juice
in a cup with water. Put a small spoon in the cup
to avoid the water boiling over. Heat the water for
2 to 3 minutes at maximum microwave power.
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Oven Cleaning and Maintenance

Oven ceiling
If the oven ceiling is dirty, the grill can be lowered
to make cleaning easier.
To avoid the danger of burning, wait until the grill
is cold before lowering it. Proceed as follows:
1.Turn the grill support by 180° (1)
2.Lower the grill gently (2). Do not use
excessive force as this may cause
damage.
3.After cleaning the ceiling, put the grill (2)
back in its place, carrying out the previous
operation.
IMPORTANT WARNING: The grill heating
element support (1) may fall when it is rotated. If
this happens, insert the grill heating element

support (1) into the slot in the ceiling of the cavity
and rotate it 90° to the grill heating element
support (2) position.

Accessories

Clean the accessories after each use. If they are
very dirty, soak them first of all and then use a
brush and sponge. The accessories can be
washed in a dish washing machine.

Make sure that the ceramic base and the
respective support are always clean. Do not
switch on the oven unless the ceramic base and
the respective support are in place.
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What should | do if the oven doesn’t work?

WARNING! Any type of repair must only be
done by a specialised technician. Any repair
done by a person not authorised by the
manufacturer is dangerous.

You do not need to contact Technical Assistance
to resolve the following questions:

e The display is not showing! Check if:
- The time indication has been switched off
(see section on Basic Settings).

Nothing happens when | press the keys!

Check if:

- The Safety Block is active (see section on
Basic Settings).

The oven does not work! Check if:

- The plug is correctly fitted in the socket.

- The oven’s power is switched on.

- The door is completely closed. The door
should close with an audible click.

- There are any foreign bodies between the
door and the cavity front.

When the oven is operating | can hear some

strange noises! Check if:

- There is an electrical arcing inside the oven
caused by foreign metallic objects (see
section on type of ovenware).

- The ovenware is touching the oven walls.

- There are any loose items of cutlery or
cooking tools inside the oven.

The food doesn’t heat up or heats very

slowly! Check if:

- You have
ovenware.

- You have selected the correct operating
times and power level.

- The food you have put inside the oven is a
larger amount or colder than you usually put
in.

inadvertently used metal

The food is too hot, dried out or burnt!
Check if you selected the correct operating
time and power level.

| hear some noises after the cooking
process is finished! This is not a problem.
The cooling fan keeps on working for some
time. When the temperature has dropped
sufficiently, the fan will switch itself off.

e The oven switches on but the interior light
does not go on! If all the functions work
properly it is probable that the lamp has blown.
You can keep on using the oven.

e The display shows “cErr”!
Disconnect the plug and wait approximately 5

seconds. After that, you can plug in the
Microwave again, the “cErr” message
disappears and the appliance is fully
operational.

Substitution of light bulb
If the light bulb needs substitution call the
Technical Assistance since it is necessary to
uninstall the oven to replace it.
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Technical characteristics

Specifications

o ACVOIAGE ....coooiiiiiiiiiiii
o Power required ............uueeeieeeeeeeeieiieee e e
o Grill POWET. oo
e Microwave OULPUL POWET........cccevvviiiiiiiiiiiiiiiieeieeee,
e Microwave frequency... .......cccccvvviiiiieeeeeeeeeen,
e Exterior dimensions (WxHxD). .......ccccooeeeieirininnnnnn.
e Interior dimensions (WxHxD). ..........ccccccvvvvveeeeennn.
o OVEN CAPACILY....cceeeiieeiiiiie e

Environmental protection

Disposal of the packaging @
The packaging bears the Green Point mark.

Dispose of all the packaging materials such as
cardboard, expanded polystyrene and plastic
wrapping in the appropriate bins. In this way you
can be sure that the packaging materials will be
re-used.

Disposal of equipment no ﬁ

longer used —

According to European Directive 2002/96/EC on
the management of waste electrical and
electronic equipment (WEEE), home electrical
appliances should not be put into the normal
systems for disposal of solid urban waste.
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............................................... (see rating plate)
............................................... 2500 W
............................................... 1200 W
............................................... 850 W
............................................... 2450 MHz
............................................... 595 x 390 x 334 mm
............................................... 350 x 210 x 280 mm
............................................... 22 Itr
............................................... 22 kg

Outdated appliances should be collected
separately to optimise component material
recovery and re-cycling rates and to prevent
potential harm to human health and the
environment. The symbol of a rubbish container
superimposed by a diagonal cross should be put
on all such products to remind people of their
obligation to have such items collected
separately.

Consumers should contact their local authorities
or point of sale and request information on the
appropriate places to leave their old home
electrical appliances.

Before disposing of your appliance, render it
non-usable by pulling out the power cable,
cutting this and disposing of it.



Installation instructions

Before installation

Check that the input voltage indicated on the
characteristics plate is the same as the voltage of
the power outlet you are going to use.

Open the oven door and take out all the
accessories and remove the packing material.

Do not remove the mica cover on the ceiling of
the interior! This cover stops fat and pieces of
food damaging the microwave generator.

Warning! The front surface of the oven may be
wrapped with a protective film. Before using the
oven for the first time, carefully remove this film,
starting on the inside.

Make sure that the oven is not damaged in
any way. Check that the oven door closes
correctly and that the interior of the door and the
front of the oven opening are not damaged. If you
find any damage contact the Technical
Assistance Service.

DO NOT USE THE OVEN if the power cable or
the plug are damaged, if the oven does not
function correctly or if it has been damaged or
dropped. Contact the Technical Assistance
Service.

Put the oven on a flat and stable surface. The
oven must not be put close to any sources of
heat, radios or televisions.

During installation, make sure that the power
cable does not come into contact with any
moisture or objects with sharp edges behind
the oven. High temperatures can damage the
cable.

Warning: after the oven is installed you must
make sure you can access the plug.
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After installation

The oven is equipped with a power cable and a
plug for single phase current.

If the oven is to be installed on a permanent
basis it should be installed by a qualified
technician. In such a case, the oven should be
connected to a circuit with an all-pole circuit
breaker with a minimum separation of 3 mm
between contacts.

WARNING: THE OVEN MUST BE EARTHED.

The manufacturer and retailers do not accept
responsibility for any damage that may be
caused to people, animals or property if these
installation instructions are not observed..

The oven only functions when the door is
closed correctly.

After the first use, clean the inside of the oven
and the accessories, following the cleaning
instructions given in the section “Oven cleaning
and maintenance”.

Fit the Turntable support (1) in the centre of the
oven cavity and put the Turntable ring (2) and the
Turntable plate (3) on top, making sure they slot
in. Whenever you use the microwave, the
turntable plate and the respective accessories
must be inside and correctly fitted. The turntable
plate can rotate in both directions.

-

)

During installation, follow the instructions
supplied separately.
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Installation / YcTaHOBKa
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BaBvHbTE MUKPOBOSMHOBYK NeYb B LWKad A0
OTKasa U BbICTaBbTE €€ Mo LEHTPY.

OTkponTe OBepUy MUKPOBOITHOBOM Neun wu
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yeTblpex MpefdHasHayeHHbIX Ans  3Toro
BMHTOB. BcTaBbTe BWHTbI B OTBEPCTMSA Ha
nepeaHen naHenu.
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Push oven completely into the cabinet and
centre it.

Open door and fasten the appliance to the
cabinet using the four screws provided. Insert
the screws through the front holes.
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