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/\ BarHble npaBuna TexHMKU 6e3onacHoOCTH

BHumatensHo npoyntamnte gaHHoe
pykoBoACTBO. OHO NOMOXET BaM HayunTbCA
npaBuIbLHO 1N 6e3onacHo Nob30BaTHLCA
npuoéopom. CoxpaHaTe pyKoBOACTBO MO
aKcnayaTaummn onA aasabHENLWero
NCMONb30BaHNA UNW 1A Nepeaayn HOBOMY
BanesbLly.

Pacnakyiite n ocmotpute npudop. He
noakntoyanTe Nnpruoop, ecsiv OH Bbin
NoBPEX/AeH BO BpemMA TPaHCMOPTUPOBKMN.

MoakntoueHne npudopa 6e3 WTencesbHOM
BUIKW OO/HKEH NPOU3BOAUTE TONIBKO
KBa/IMPULMPOBAHHbIA CNELNaIUCT.
[ToBpexaeHnAa n3-3a HenpaBWbLHOIO
NOAK/OUEHMA NPUBOAAT K CHATULO
rapaHTUHbIX 00A3aTELCTB.

OT0T NpMbop nNpeaHasHayeH TobKO AA
JOMAaLUHEro UCNOJb30BaHMA. MIcnonb3ymnre
NpuOop TOMBKO AN1A NPUroToBAeHUA 6104 U
HannTkoB. CneguTe 3a NpndopomM BO BpemA
ero pa6ortbl. Vicnonbayte nprudop TONbKO B
3aKPbITOM MOMELLEHWUW.

2

Iletn 0o 8 net, nanua ¢ orpaHnUYeHHbIMN
bursnuecknmm, yMCTBEHHbLIMU 1
NCUXNYECKMMUN BOSMOXHOCTAMU, a TaKXe
nvua, He obnagatolme AOCTaTOUHbIMU
3HaHMAMK O Npudope, MOryT NCNONbL30BaTh
Npuoop TONbKO No4 MPUCMOTPOM L,
OTBECTBEHHbIX 3a X 6€30MacHOCTb, UK
nocne nNoApoOHOro MHCTPYKTaxa U
OCO3HaHWA BCeX ONMacHOCTEN, CBA3AHHbIX C
aKcnayataumen npudopa.

[etam He paspeluaeTtca urpatb ¢ npudopom.
OuucTtka n obcnyxmBaHue npubopa He
LIOJDKHbI MPON3BOAUTLCA AETbMU, 3TO
[IONYCTUMO, TOJIbKO €C/IM OHW cTaplue 8 net u
NX KOHTPOIMPYIOT B3POC/IbIE.

He pnonyckaunte geten mnaguwe 8 net K
Npudopy M ero CETEBOMY MPOBOAY.

OnacHocTb Bo3ropaHuaA!

= CnoxeHHble B paboyein kamepe
JIerkoBOCMNIamMmeHsaoLWmecsa npeameTbl MOryT
3aropeTbcA. He xpaHute B padouein kamepe



NnerkoBocnaameHAwowmneca npeameTsl. He
OTKpbIBanTe ABEpLY nprubopa, ecnm BHyTPU
npnoopa odpasoBanca AbM. Bbikaounte
npnoop, BbIHLTE BU/IKY CETEBOro NpoBoAa
N3 PO3ETKN NN OTKIOUMTE
npeanoxpaHuTens B 610Ke
npenoxpaHuTenen.

= [pnOOp CTAHOBUTCA OYEHb ropAYnM. He
Knagute Ha npnoop NOCTOPOHHNE
npeameThl.

" [Mpndop CTAHOBUTCA OUYEHb FOPAYNM.
Cobnoaante ykasaHua no MUHUMaIbHOMY
PACCTOAHMIO Haa NPUOOPOM:

CM. TN1aBy«YCTaHOBKa W MOAK/TIOYEHNE.
Mpnbop 3anpeLyaeTca BCTpamBaTb B
mebensb.

" lcnonb3oBaHne npubdopa He no
Ha3HaAUYEeHNIO ONacHO 1 MOXET NPUBECTUN K
NONIOMKE.

He nonyckaeTca cylika NpoayKToB Wu
O4eX[bl, HAarpeBaHne aomMallHen odysu,
KPYNAHBIX UM 3€PHOBbLIX MNOAYLIEYEK, NyOOK,
BNAXXHbIX TPAMNOK 1 TOMY NOA0OHOrO.
Hanpumep, aoMalHAA 00yBb, KPYNAHbIE UK
3E€PHOBbIE MOAYLLIEYKN MPW HaArpeBaHum
MOTYT BCMbIXHYTb.Icnonbayrnte npndop
TONBbKO AN1A NPUroToBAEHNA 6100 1
HarnMTKOB.

= [1poayKTbl MOIyT BOCM/1IaMeHnTLCA. Hnukoraa
He pasorpeBanTte NPoAyKThl NUTAHUA B
TEPMOCTATUYECKOM YNaKOBKE.
PasorpeBartb NpOAyKThbl B KOHTEMHEPAX U3
nnactMacchl, Gymaru unm apyrmx
BOCM/IAMEHAIOLMXCA NPeaMETOB MOXHO
TONbKO NOA Hab toAEeHNEM.
Henb3a ycTaHaBAvBaTh CAULLIKOM OONbLUYHO
MOLLHOCTb MUKPOBOJTH U OUYEHb
OnnTensHoe BpemA. Bcerna cneaynte
yKasaHuAM, NpuBEAEHHbBIM B JAHHOM
PYKOBOACTBE MO JKCnyarauum.
He cywmnte npoaykTbl B MUKPOBO/THOBOM
peXMME.
He pasmopaxunBanTe u He roTOBbTE
NPOAYKTbl C HU3KMM COAEPXKAHNEM BOAbI,
Hanpumep, x1e0, NP BbLICOKOW MOLLIHOCTH
MUKPOBOJTH WU/IX C/TIULLIKOM [ONIFO€ BPEMA.

= Macno ana NpuroToBAEHUA MULLN MOXET
3aropetbcA. Hukorga He pasorpesanTe
pacTUTeNbLHOE Macno B MUKPOBOIHOBOM
peXnme.

OnacHocTb B3pbiBa!

>KnokocTtv nnn apyrme npoaykTel MUTAHNA B
MIOTHO 3aKPbITON MOCYAEe MOTyT B30OPBATbCA.
Hukorna He pasorpesanTe XUAKOCTU Uu
Apyrune npoaykThl MUTAHUA B MI0THO
3aKpbITON MOCYAE.

BbicOKaa onacHOCTb AnA 3,£|OpOBbF|!
" HegocTtaTtouyHaA OYNCTKA MOXET NPUBECTU K

NOBPEXAEHNIO MOBEPXHOCTN. BO3MOXKEH
BbIXO SHEPTUN MUKPOBOJTH HapYXYy.
OuuwarnTe Npnbop CBOEBPEMEHHO 1 cpasy
Xe yoananTte U3 Hero octaTkm NpoayKTOB.
Bcerna cogepxute B unctote padouyto
Kamepy, Yn1oTHeEHWe OBEpLUbl, ABepLy U
orpaHnynTenb OTKPbIBAHWA ABEPLbI;

CM. r1aBy «¥YX04 v OYNCTKa».

Yepes noBpexaeHHyo aABeply padouel
Kamepbl WK €€ YyrIOTHUTENb MOXET
BbIXOAWTb SHEPIrMA MUKPOBOJTH. He
MCNonbL3ynTe NpUOOP, ecnn NOBPEXAEHbI
ABepLAa unu eé ynaoTHuTenb. BeisoBute
cneumanmcTa CepBUCHOM CNyXXObl.

Y npnbopos 6e3 3alnMTHOro Kopnyca
SHEPrnA MUKPOBOJIH MOXET BbIXOAUTb
Hapy>xy. Hnkorana He cHUManmTe 3alnTHbIN
kKopnyc. [lnA ocylwecTBneHna
NPOPUNAKTUKK U PEMOHTA BbI3blBANTE
CEPBUCHYO CNyxOy.

OnacHocTb yaapa TOKom!
" [1pn HeEKBANMPULMPOBAHHOM PEMOHTE

NpPMOOP MOXET CTaTb UCTOYHUKOM
onacHocTu. JltoBble peMOHTHbIE PadoTbl K
3aMeHa NpoBOAOB N TPYO AO/MKHbI
BbIMO/IHATLCA TO/IbKO CrneumamcTamm
CEepBUCHOM CY>XObl, MpoLLeAWNMU
cneunansHoe obyueHune. Ecnn npubop
HencnpaBeH, BblHbTE BU/IKY CETEBOrO
NpoBOAAa U3 PO3ETKM UNN OTKIHOYUTE
npenoxpaHuTens B 610Ke
npegoxpanutenen. BoisoBuTte cneunanmncra
CEPBUCHOM CNYyXObl.

[Mpu cunbHOM Harpese npudopa n3onAauma
kKabena MoXeT pacnnasutbca. Cneante 3a
TeMm, uToObl Kabesb He conpukacanca C
ropAYNMN YacTAMU SNEKTPONPUOOPOB.

MpoHuKatoLwan Bnara MOXeT NPUBECTU K
yaapy 31eKTpuyYeckuM TokoM. He
MCNOb3YNTE OUNCTUTE b BLICOKOIO
OaBNEHUA UM NAPOCTPYNHLIE OUNCTUTENN.

MpoHuKLAana B Npubop Bara MoOXeT cTaTb
NPUYMHOW yaapa TOKOM. He nosb3yntech
NPMOOPOM MNPU CANLLKOM BbICOKOW
Temneparype uan BAaxXHOCTU. VicnonssynTte
NPUOOP TOILKO B 3aKPbLITOM MOMELLEHUN.

HeuncnpasHbii Npnbop MOXET ObITb
NPUUYNHOW MOPaxXeHUa TOKOM. Hrukoraa He
BK/ItOUaliTe HencnpasHbi Npuoop. BbiHbTE
N3 PO3ETKN BUJIKY CETEBOIO NpoBOAa WUan
BbIK/TIOYUTE NPEefoxXpaHuTeNb B 610Ke



npenoxpanutenen. BolsoBuTte cneunanmcra
CEPBUCHOW CyXObl.

= [Mpunbop padoTaeT NoAa BbICOKNM
HanpAxeHneM. Hukoraa He BCKpbiBaAnTe
Kopnyc npuodopa.

OnacHocTb oMXora!

= [TpUHaAANEXHOCTU MK Nocyaa OYeHb
ropauyne. Ytobbl n3Bneyb ropAadyto nocyay
AN MPUHAANEXHOCTU U3 padouein KaMeps,
BCeraa MCnosb3ynTe npuxsaTku.

" [Mapbl cnupTa B ropayen padoyen kamepe
MOTYT BCMbIXHYTb. 3anpeLlaeTca roToBUTb
o6ntoaa, B KOTOPbLIX MCMONL3YKOTCA HAMUTKK C
BbICOKMM COAEPXaHnem cnupra.
[ob6asnarte B 6/1t04a TOMbKO HeDO/bLLOE
KO/IMYECTBO HAMUTKOB C BbICOKUM
cogepxaHvem cnvpta. OCTOPOXHO
OTKpoOWTe ABepLy npudopa.

" [1poayKThbl C TBEPOOWN KOXYPOW UNU LLKYPKOW
MOIYT «B30pBaTbCA» BO BPEMA U MOC/E
HarpesaHuA. Henb3A BapuTh AMLa B
CKOp/yne 1 pasorpeBartb BapéHble AnLa.
Hukorga He Bapute MOJIIKOCKOB U
pakoobpasHbiX. [Mpun NPUroToBAEHUM
ANYHULIbI-FA3YHbM HY)XHO HaKOJ10Th XENTOK.
Y NpOAyKTOB MUTAHUA C XXECTKOW KOXYPOWn
NN LWKYPKOWN, Hanpumep, A6N0K, TOMaTtoB,
KapTodesA, COCUCOK, KOXypa MOXeT
JIOMHYTb. HaKoInTe KOXYpYy WK LKYPKY
nepen npuUrotToB/EHNEM.

= [leTcKoe nuTaHMe NPorpeBaeTcaA He
paBHOMEPHO. He pasorpeBaunte AeTCKOe
nnuTaHne B 3aKpbiTon nocyne. Beceraga
CHUMaNTE KPbILLKY UK COCKy. [locne
Harpesa TWarte/bHO NepeMeLlanTe uim
B3OoNTaNTE CoaepXXMMoe; nepea Tem Kak
KOPMUTb pederka, 00A3aTe/IbHO NPOBEPLTE
Temnepartypy.

= PazorpeTble 6ntoga otaatoT Tenno. Nocyna
MOXET CUbHO HarpeBaThcA. YToObI U3BEYbL
nocyay v NpuUHaANEXHOCTU U3 padouen
Kamepsbl, BCeraa Ucnoabl3ymnte npuxBaTku.

" [epMEeTMYHO 3anafHHaA ynakoBKa npu
HarpeBaHn1 MOXEeT NonHyTL. Becerna
cobntogarTe ykasaHna Ha ynakoske. YtoObl
n3Bneys 61t00a 13 padouern Kamepsl,
BCeraa UCnonb3ynTe npuxsaTku.

= [Mpnbop CTaHOBUTCA OYEHb ropaYMM. He
npukKacamTeCb K rOpAYMM BHYTPEHHUM
NoBEPXHOCTAM Npudopa nnn
HarpeBaTeNbHbIM 91eMeHTam. Beceraa
nasanTe npudopy ocTbiTb. He no3sonante
AEeTAM NoaxoanTb B/IM3KO K ropayemy
npnoéopy.

OnacHocTb ownapuBaHuAa!

= |13 OTKPbLITOM ABepLbl Npudopa MoxXeT
BblipBaTLCA ropAunin nap. OCTOPOXHO
OTKpoWTe ABepuy npudopa. He nosponante
AeTAM noaxoanTb 6/IM3KO K ropAaYemMy
npuoéopy.

" [1pn HarpeBaHUM XXMOKOCTN BO3MOXHA
3afepxkKa 3akunaHua. B atom cnyvae
TemnepaTypa 3akunaHua gocturaertca 6e3
006pasoBaHMA B XMUOKOCTN XapaKTepHbIX
Ny3blPbKOB. [laxe npu He3HAYUTEIbLHOM
COTPACEHNN EMKOCTK ropAYan XXMOKOCTb
MOXET BHE3aMNHO HauaTb CUbHO KUMETh U
Opbi3raTh. [Mpun HarpeBaHun Bceraa Knaante
B EMKOCTb JTOXKY. OTO MOMOXET n3bexarb
3a0ePXKN 3aKnnaHuA.

OnacHocTb TpaBMUpPOBaHUA!

" [louapanaHHoe CTEKNO ABepLbl Npudopa
MOXXET TPEeCHYTb. He ncnonsayite ckpedku
ONA CTeKNa, a Takxe efgkne n abpasmBHbie
unCTALNE CpeacTaa.

" Henoaxoaauwaa nocyaa MOXeT SIONHYTh. B
pyuKax 1 Kpbllkax gapdopoBon n
KepamMnyecKorn nocyabl MOryT ObiTb Menkue
ObIPOYKN, 38 KOTOPbLIMY HAXOAATCA MYCTOThI.
[Mpu NPOHMKaHUN B 3TW MYCTOThI BNarun
nocyna MOXET TPECHYTb. Vcnonblynrte
crneunanbHyo nocyay Ana MUKPOBOHOBbLIX
neyven.

MpuunHbI NnoBpeaAeHUN

BHumaHue!

m CunbHoe 3arpasHeHune ynnotHutenen: Ecam ynnoTHuTe b
[IBepLbl CUILHO 3arpasHEH, ABepla He OyaeT NIoTHO
3aKpbIBATLCA. ITO MOXET NPUBECTU K NMOBPEXAEHUIO COCEeAHUX
MeBenbHbIX thacanos. Cneaute 3a YUCTOTON YNIOTHUTENA
nBepLbl.

m PexuM MUKPOBOSH Npu nyctom npudope: PadoTta npubopa 6es
YyCTaHOB/EHHbIX B HEro Ontoa BeAéT K neperpyske. Bkatouatb
pPEeXUM MUKPOBOJIH C MyCTOW NOCYAON 3anpeLiaeTcs.
MckntoueHnem asnaeTcAa KpaTkoBpeMeHHanA npoBepka nocyabl
Ha NPUrogHoOCTb: CM. M. «MUKPOBO/HLI, MOCYyaAas.

= [1ONKOPH B MMKPOBOSIHOBON Neun: Hukoraa He yctaHasansamnTe
cnuwkom 6onbluyto MowHocTs. Makecumym 600 BT. MakeTuku ¢
NMonNKOPHOM BCeraa Knaaute Ha cteknAHHoe 6ntono. M3-3a
neperpyskn CTEKIO MOXET TPECHYTb.

m >KnaKocCTb, Nepenneatollanca Yepes Kpar npu KUneHunu, He
[0/HKHa NPOHMKaTbL Yepes NpMBO/ BpallatoLIenca NoACTaBKN BO
BHYTPEHHMIN oTcek npubdopa. Cneavre 3a NPOLECCOM
NPUroToBeHMA. YCTAHOBUTE CHayana KopoTkoe BpeMms
NPUrOTOBAEHUA 1 NPU HEOBXOAMMOCTU NPOANNUTE ErO.

m Hukoraa He ncnonbayiite Npudop ¢ MUKPOBOIHaMK 6e3
yCTaHOB/IEHHON BpallatoLleincA NoAcTaBKy.



YcTaHOBKa U NoagKO4YeHue

HaHHbIli Npudop npeaHasHayeH TobKO A1A ObITOBOroO
MNCMNOJIb30BaHNA.

MocTaBbTe HACTOJIbHbIN NPUOOP Ha POBHYIO, TBEPAYID MOBEPXHOCTb
(MUHMMYM 85 CcM Haa ypoBHEM nona). BEHTUNALUMOHHbIE OTBEPCTUA
Ha 3adHel, BepPXHE N HWKHeR naHenm npudopa AO/MKHbI
oCTaBaThCA OTKPbIThIMU. MUHUMaNLHaA BbicoTa CBOOOAHOMO
NpoCTpaHCcTBa Haa BepxHel yacTtbio npudopa coctasnaeT 30 cMm.

o]

100 100

NMaHenb ynpaBneHuna

3nechb npuBoanTCA onncaHne naHenn ynpasieHua. B saBucumoctu
OoT Tna npvl()opa BO3MOXHblI HEKOTOPbIE HE3HAYUTE/IbHbIE
N3MeHeHnA.

Mpndop MOXHO NOAKNOYATHL K CETU TOSTbKO Yepes npasBuibHO
YCTAHOBJIEHHYIO PO3ETKY C 3a3eM/AOLLUMM KOHTaKTOM.
MpenoxpaHuTtens 4oMxeH cocTaBnate 10 amnep (L- nnn B-
aBToMar). HanpaxeHune B ceT 4O/HKHO COOTBETCTBOBATh
3HAUEHWIO, yKagaHHOMY Ha TUMNoBOW Tabsimuke.

[MepeHoC pPO3eTKM UM 3aMeHa CETEBOrO NPOBOAA AO/HKHbI
BbIMNOIHATLCA TOJIbKO KBAIMMULNPOBAHHLIM 3/TEKTPUKOM.
LLItencenbHaA Bunka npméopa Bceraga Ao/HKHa HaxoamnTbCA B
HenocpeaCTBEHHOM AOCTYyrne.

He ncnonbayinte TPOUHWKK, pasBeTBUTeNN U yanuHutenu. Mpu
neperpyske CyLleCTBYeT ONacHOCTb BO3ropaHus.

BOSCH

[vcnneit ana otobpaxeHua
BPEMEHW CYTOK U BPEMEHW
NPUroTOBAEHUA

[1oBOPOTHBIN NepekntoyaTens
[nA yCTaHOBKW BPEMEHU CYTOK
1 BPEMEHW NPUroTOBIEHMA

Khorka «Yacbi» __| ( ) @ min. A
‘ WM YCTAHOBKM NPOrpamMm

Stop

aBTOMATM4YEeCKOro NpuroToBneHmA
Start

KHonka Stop —|
O O O L KHonka Start

KHonka «punb» [7]

180

M P
Knonka Memory 770 O O ( > 360 Bar
600 Barr

KHonku ana sbibopa

nporpamMmel
aBToMartnyeckoro
NPUroToBNEHNA

O O O ( > KHonkwu ang Beibopa

MOLLHOCTY MUKPOBOJSTH
90 Barr
180 Barr

900 Batr

P = kHonka «[1porpamma»
{1 = kHonka «Bec»

——— KHormka ana oTkpbiBaHWA
nBEPLbI




NMoBOpPOTHLIN NepeKntoyaTenb

HOBODOTHI::IVI nepeknyartesib npeaHasHavyeH a1a NSMeHeHnA
npegnaraembiX U yCTaHOBOYHbIX 3HaAYEHMNN.

MOBOPOTHLIN Nepek/tYaTtesb ABNAETCA yTaninsaeMbiM. YTobbl
3admKCUMpoBaTh UM pachUKCUpoBaTh NepeksYaTeb, HaXMUTe
Ha Hero.

Buabl HarpeBa

MWKpPOBOHbI

MUWKPOBO/IHbI MPOHMKAIOT BHYTPb NMPOAYKTOB M NpeodpasytoTcaA B
Tenno, NO3TOMY PEXUM MUKPOBOJIH NPUroaeH Ana ObiICTPOro
pasmMopaxnBaHusa, pasorpesaHus, pactanjinBaHna n 1oBeaeHnA
ML A0 TOTOBHOCTMU.

MoLwHOCTb MMKPOBOJH

m 900 BT gnAa pasorpeBaHuAa XUaKoCTen.

m 600 BT gnAa pasorpesaHuAa 1 oBeAEHUA [0 TOTOBHOCTU.

m 360 BT AnA TyleHuA MAca 1 pasorpeBaHna HexkHbIX 6o,
= 180 BT anAa pasmopaxmuBaHmA 1 AoBeAeHWA A0 FOTOBHOCTYU
m 90 BT aAnA pasMopaxuBaHua HeXHbIX Onto/.

Mpuns [
3TOT peXUM NpeaHasHaueH AnA sanekaqua.

rpMI‘Ib B KOMGMHaLIMM C MUKPOBOJIHAMH

B naHHOM cnyyae rpuib BKIIOYAETCA OAHOBPEMEHHO C
MUKPOBO/IHAMU. KOMOMHNPOBaHHIV PEXUM MPeKpacHo NoaxXoanT
1A NPUrOTOBNEHMA Pas/IMUYHOro poJa 3anekaHok. biatoaa
nosiyyatoTcA XPYyCTAWUMU U NOMKAPUCTLIMA N 3TO 3aHUMaeT
ropasao MeHbLLE BPEMEHMN 1 SKOHOMUT SHEPTULO.

lNMepen nepBbiM UCNOSIb3OBaHUEM

3 atoro pasaena Bbl y3HaeTe, UTO HeOOX0AMMO caenatb nepesn
nepBbIM NPUrOTOBIEHNEM OI0A B MUKPOBOJIHOBON neun. CHavana
npouuntaiTe rnay «lpasBuia TEXHUKN GE30M1acHOCTMU».

YcTtaHOBKa BpeMeHU CYTOK

[Mocne noakntoyeHna npméopa nnn nocne OTKNAtYeHnA
OIEKTPO3HEPIUN Ha ANCrsiee BbiICBe4YnBatKOTCA TPW HYNA.

1. Haxxmute kHonky (.
Ha aucnnee nossnaetca 12:00 u muraet (.
2.YCcTaHOBUTE BPEMA CYTOK MOBOPOTHLIM Mepek/toyarenem.

MpuHaanemHoCTH
BpaLI.I.aIOLI.I.aHCH noacTtaBKa

Kak crneayeT BCTaBJIATb BpallaklOLWYHOCA NOACTaBHY:

1.TToNOXUTE PONMKOBOE KOJbLIO a B yriyOneHue Ha oHe padoueit
Kamepsl.

2. Bpauatoulytoca noactasky b sadukcupyinte B npuBogHOM
MexaHU3Me €, PacrnoNOXEHHOM B LIEHTPe Ha [He pabdoueit
Kamepbl.

=
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3.TTOBTOPHO HaXMuUTE KHOMKY QO.
Tekyllee BpemMA CYyTOK HACTPOEHO.

OTHNOUYEeHUe UHAKKALKUH BPeMeHU CYTOK

Haxmute kronky (®, a 3aTem kHonky Stop.
Ovicnnen TemHeeT.

YKasaHue: Vicnonbayiite npudop co BCTaBAEHHOW BpallatoLencs
noActaskoit. MNMpoBepbTe, UToOLI OHa Oblfa NPaBUILHO
3arkcupoBaHa. Bpallatowanaca noacTaBka MOXeT BpallaTbCA Kak
B /IEBYIO, TAK U B NPaBytO CTOPOHY.

PelwéTtKa

PewéTtka anAa npuroToB/IEHMA Ha rpune,
Hanpumep, CTeNKoB, KONBacoK unn
TOCTOB, WM UCMNO/b30BAHNE B KAYECTBE
noAcTaBKW, HanpuUmep, ANA NI0CKOMN
dhopMbl 4N1A 3aneKaHKu.

YKaszaHue: YCTaHOBUTE PELLETKY Ha
BpallaroLLytoCcA NoACTaBKy

nOBTOpHaH HachoﬁKa BPeMeHU CYTOK

Haxmute kHonky (.
Ha ancnnee noasnaetcA 12:00. 3atem BbINOHUTE HACTPOMIKY, Kak
yKasaHo B NyHKTe 2 1 3.

U3meHeHHe BpeMEeHHU CYTOK, Hanpumep, Npyu nepexohe ¢ neTHero
Ha 3UMHee BpeMA
BblnonHWTE HACTPOWKY, Kak onucaHo B nyHkTax 1-3.

Harpes pa6bouei Kamepbl

YT1o0bl yCTPaHUTL 3anax HOBOro Npudopa, HarpesanTe 3aKpbITyo
nycTyto padouyto Kamepy C yCTaHOB/IEHHOW BpaLlatoLencs
noacTaBkoi B TeueHne 10 MuHyT. YOeaumtecs, Uto BHyTpU padoyeit
Kamepbl He OCTa/INCh YNaKOBOUHbIE MaTepuaibl.

1. Haxxmute kHonky rpuna [,
Ha ancnnee noasnaerca 10:00 MuH
2.HaxmuTe kHonky Start.

Mo ncreyeHunn BpemeHn pasgaérca curHan. OTKponTe ABepuy
npuéopa UM HAXMUTE KHOMKY Stop.



MUWUKpPOBOJHBI

MUWKPOBO/IHbI MPOHMKAIOT BHYTPb NMPOAYKTOB 1M NpeodpasyoTcA B
Tenno.

PeXuM MUKPOBOH MOXHO MCMOMb30BaThL KakK OTAE/bHO, Tak U B
KOMOMHaLMN C PEXMMOM NMPUrOTOBAEHWA Ha rpune.

3neck npuBeaeHa MHGopMaLUma o nocyae u 06 ycTaHoBKax
pPEeXnMa MUKPOBOJSIH.

YKa3aHue: B rnase «[lpoTecTpoBaHO /1A BaC B HaLLEN KyXHe-
CTyann» NPUBEAEHO MHOXECTBO NPUMEPOB PasMOpPaxnBaHuA,
pasorpesaHua, pactanainBaHua U NpurotosneHuna 610 B
MWKPOBO/THOBOM PEXMME.

O6a3aTensHo onNpoBdyiiTe MUKPOBOJTHOBYIO NMedb XOTA Obl OANH pPas.
Pasorpeite, HanpyuMep, Yallky BOAbl 414 YaA.

BosbmuTe G0NbLIYID Yallky 63 AeKOPUPOBaHUA 30/10TOM UN
cepebpoM 1 onycTuTe Tyaa yaliHyto 0XKy. [TocTaBbTe yallky ¢
BOAOW Ha BpaLlatoLytoCA NOACTaBKY.

1. Haxxmute kHonky 900 Bt

2.YctaHoBuTe 1:30 MUH NOBOPOTHLIM MEpek/toYaTenem.

3. Haxxmute kHonky Start.

Yepes 1 munyty 30 cekyHa paspaérca curHan. Boga anAa yaa
roToBa.

[Moka Bbl NbeTE Yaw, NpounTanTe, NoxanyncTa, elle pas ykasaHua
no TexHnke 6e30nacHOCTY B Hayane pyKoBOACTBA MO
aKcnayartaumn. OTO OUEHb BaXHO.

YKasaHuA no Bbibopy nocyabi

PexkomeHayeman nocyna

icnonb3yiTte »aponpo4Hyto NOCYyAy M3 CTEKNA, CTEKIOKEPAMMKMN,
dapdopa, kKepamnk UM TEPMOCTONKON NaacTMaccChl. ITn
mMaTtepuanbl NponycKatT MUKPOBOJTHbI.

CepBMpoOBOYHaA Nocyaa Takke NoaxoAuT ANnA 9TOro pexumMa.
Takum 00pas3om, He HYXXHO nepeknaabiBaTb 61t0aa U3 0OHON
nocyasl B ApYryto. Vicnonb3osatsk Nocyay ¢ 30/10TbIM UK
cepedpAHbIM OPHAMEHTOM MOXHO TOILKO B TOM Crlyyae, ecnu
N3roTOBUTENb NOCYAbl rapaHTMpyeT eé NPUrogHoCTb AnA
MUKPOBOJ/THOBOIO pexunmMa.

Henoaxonsawaa nocyaa

MeTannuyeckas nocyaa He NOAXOAMT ANA MUKPOBOSHOBOIO
pexunma, Tak Kak Metaan He NponycKaeT MUKPOBOJIHbI. B 3akpbiTon
MeTannnyeckoi nocyne 6noaa He pa3orpesaroTCs.

BHumaHue!

Wckpenune: cneante 3a Tem, UToObl META, HANPUMEP JTOXKA, OblN
Ha pacCcToAHUM He MeHee 2 CM OT CTEHOK AyxOBOro wkada u
BHYTPEHHEW CTOPOHbI ABepUbl. VICKpoBble paspAaabl MoryT
noBpeanTb CTEKNO ABEPLbI.
lMpoBepKa nocyasbl

Bk/touaTb pexum MUKPOBOJIH C MyCTOV NOCYA0N 3anpeLiaeTcs.
EAMHCTBEHHbBIM UCK/IIOUEHEM ABMNAETCA OMUCAHHLINA HIXE TecT.

Ecnm Bbl He yBepeHb!, UTo nocyda NoAxoauT 1A MUKPOBOSH,
npousBeanTe CaeayloLlyto NpoBEepPKY:

1.nocTaBbTe NycTyto nocyay Ha '2-1 MuHyTY B npmbop npu
MaKCVMMasIbHOW MOLLHOCTH.

2.Bo BpemA NpuUroToBneHMA NPOBEPANTE TeMneparypy.

Mocyna Ao/xHa BblTb XONOAHON UK HArpeTheA A0 TemnepaTypsl,
[lonyckatollen NPUKOCHOBEHME PYKOW.

Ecnu nocyna cunbHO HarpesaeTca UM NPOUCXOAUT UCKPEHUE, TO
OHa HenpuroaHa.

MoLHOCTb MUKPOBOJH

MowHocTb [NMoaxoaut ana
MWKPOBOJIH

90 Bt [na pasmopaXunBaHna HexXHbIX 6110/

MowHocTb [MoaxoauT anAa

MUKPOBOJH

180 Bt [nA pasmopaxunsaHnAa n 4OBEAEHNA [0 FOTOBHOCTYU

360 Bt [nA TylweHnA MAca 1 pasorpeBaHna HexHbIX 61104

600 Bt [na pasorpesaHua 61t04 U JOBEASHUA UX 1O FOTOB-
HOCTU

900 Bt [lnAa pasorpeBaHua XnaKocTen

YKa3aHue: Bbl MOXeTe yCTaHOBUTb MOLWIHOCTb MUKPOBOIH 900 BT
Ha 30 muHyT, 600 BT Ha 1 uac, AnA ocTanbHbIX MOLWHOCTEN ANA
kaxaoro 1 vaca n 39 MuHyT.

YcTtaHOBKa MOLHOCTH MUKPOBOJIH

Mpumep: MOWHOCTL MUKpPoBOAH 600 BT

1. BoiBepute xenaemyto MOLIHOCTb MUKPOBOJSIH.
Ha ancnnee noAsnAeTcA 3aaHHaA MOLWHOCTb MUKPOBOJTH U
BpemMa npurotoneHna 1:00 MuHyT.

2.YcTaHOBUTE BPEMA NMPUIOTOBNEHNA NOBOPOTHLIM
nepektoyaTenem.

. Stop Start
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3. Haxxmute kHonky Start.
Ha ancnnee HauMHaeTcA OTCYET BPEMEHW NPUTOTOBAEHNA.

Mo ucrteuenuu BpeMeHU NPUroToBJyieHUA

Pasnaétca 3BykoBow curHan. OTkpoiite aAseply npudéopa win
HaXxmuTe KHOMKy Stop. Ha ancnnee cHoBa noABnAeTCcA BPeEMA
CYTOK.

U3smeHeHue BPeMeHHU BbINOJIHEHUA

OTO BOBMOXHO B 110O0I MOMEHT. VIaMeHuUTe BpeMaA NpuroToBeHnaA
NMOBOPOTHLIM NepektoUaTenem.

OcTaHOBKa

OTkpoliTe ABeply npuéopa UM oauH pas HaxMuTe KHoMKy Stop.
Mocne 3akpbiBaHWA ABEPLIbI MOBTOPHO HaXXMUTE KHOMKY Start.

OTmeHa perxuma

[Baxabl HOXMWUTE KHOMKY Stop uam OTKpOnTe ABEPLY ¥ OAMH pa3d
HaXXMuTe KHOMKY Stop.

YKasaHue: MoXHO CHayana ycTaHOBUTb BPEMA NPUIOTOBEHNA, a
3aTeM - MOLLHOCTb MUKPOBOJTH.

Oxnamgarowiumi BEHTUNATOP

Mpubop ocHaLLEH OxNaxJatoWmnM BEHTUIATOPOM. BeHTunATop
MOXET NPoAo/KaTh padoTaTh AaXKe Noc/e BbiK/toueHusa npudopa.

YKa3aHufA

m Bo Bpema padoTbl B MUKPOBOSIHOBOM pexume npuoop He
HarpeBaeTcA. TeM He MeHee, BKtoUaeTcA oxnaxaatoLnii
BEHTUNATOP. BEHTUNATOP MOXET Npoao/xaTh padoTaTth gaxe
nocne BbIKTIYEHNA MUKPOBOJTHOBOrO PeEXnMa.

m Ha cTekne aBepLbl, BHYTPEHHMUX CTEHKAX 1 AHEe padouyeit KaMmepbl
MOXET 00pasdoBbLIBATLCA KOHAEHCAT. OTO HOPMas/IbHOE ABNEHME,
He okasblBatollee oTpuLaTebHOro BO3AENCTBUA Ha
dbyHKUMOHUPOBaHMe npudopa. Mo OKOHYaHUU NPUrOTOBEHUA
NPOCTO yAanuTe KoHOeHcar.



NMpurotoBneHue Ha rpune

Mpu NPUroToBIEHUN NPOAYKTOB Ha rpune obecneuynBaeTtca
WHTEHCUBHBIN Pa30rpeB UX NOBEPXHOCTHOIO C/0A U PaBHOMEPHOE
noapymsaHnBaHue.

YcTaHOBKa pexuma npuroToeneHUA Ha rpune
1. Haxxmute kHonky rpuna [,
Ha ancnnee noasnatotrcA 10:00 MUHYT 1 cMBON.

2.YcTaHoBUTE BPEMA NMPUTOTOBNEHUA NMOBOPOTHBLIM
nepekoyaTeem.

Stop ﬁl Start

OR° | o
OOOO O

900

000

min
kg

3.Haxmute kHonky Start.

Ha gucnnee HaunHaeTcA OTCUYET BPEMEHU NPUroTOBAEHUA.

Mo ucTteueHMH BpeMeHU NPUroToBNEHUA

Pasnaétca 3BykoBoW curHan. OTkpoiiTe Aseply npudopa nnm
Ha)xMuTe KHOMKy Stop. Ha ancnnee cHoBa noABnAeTCcA BpeMA
CYTOK.

U3meHeHHe BpeMeHH BbiNOMHEHUA

OTO BO3BMOXHO B /11000 MOMEHT. MI3MeHnTe Bpema NpuroToBeHna
NMOBOPOTHLIM NEPEKTtoUaTENEM.

OcTtaHOBKa

OTkpoWiTe ABeply npuéopa Uan oanH pas HaxMuTe KHomnky Stop.
Mocne 3akpbiBaHWA ABEPLIbI MOBTOPHO HaXXMUTE KHOMKY Start.
KoppeKTupoBKa

YCTaHOBIEHHOE BPeMA NMPUroTOBIEHNA MOXHO M3MEHUTL B OO0
MOMEHT.

OTMeHa ycTaHOBOK

[Baxabl HAXMUTE KHOMKY Stop nnmn oTKpoliTe asepuly npudopa u
OAWH Pas HaXXMUTE KHOMKY Stop.

MUWKPOBONHbLI B KOMOMHALMWKU C FpUNeM

MOXHO OJHOBPEMEHHO YCTaHOBUTL PEXUM rpuia 1
MUKPOBOJ/THOBOW pexuM. batoaa nonyyatoTca XpyCcTaAWMMY 1
NoaAXapuUCTbIMK 1 9TO 3aHUMAaeT ropasao MeHbLIEe BPEMEHU 1
9KOHOMUT SHEPTUIO.

Bbl MOXeTe noakntoyaTb MUKPOBOJ/IHOBLIE NMEYn pasH017| MOLLUHOCTW.

VMckntouenne: 900 n 600 BrT.

YcTaHOBKa MUKPOBOJIH U rpUnsa

Mpumep: 360 BT, rpunb [, 5 MUHYT.
1.BbiBepuTe xenaemyto MOLIHOCTb MUKPOBOJSIH.

Ha amncnnee noABnAeTcA 3agaHHaA MOLHOCTb MUKPOBOJH U
BpemMA npurotosneHna 1:00 MuHyT.

2. Haxmute kHonky rpuna [7].

Stop

Stop ] Start
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3.YcTaHoBUTE BPEMA NPUIOTOBNEHUA NMOBOPOTHLIM
nepektoyaTesiem.

4. Haxxmute kHonky Start.

Stop Start

180

OOOO

900

eJelele

O "

Ha gucnnee HaunHaeTcA OTCUET BPEMEHU NPUroTOBAEHUA.

Mo ucTteueHMH BpeMeHU NPUroToBNEHUA

Pasnaétca 3BykoBow curHan. OTkpoiiTe AsepLy npudopa nnm
HaXxMuTe KHOMKy Stop. Ha aucnnee cHoBa noABnsAeTcA BpeMA
CYTOK.

U3meHeHUe BpeMeHH BbiNONMHEHUA

OTO BO3BMOXHO B /11000 MOMEHT. MI3MeHnTe Bpema NpuroToBieHna
NMOBOPOTHLIM NMEpPeKtoUaTeNeM.

OcTtaHOBKa
OTKpoiiTe aABeply npudopa Uan oanH pas HaxMuTe KHomnky Stop.
Mocne 3akpbiBaHWA ABEPLIbI MOBTOPHO HaXXMUTE KHOMKY Start.

OTmeHa pexunma

[Baxabl HOXXMWUTE KHOMKY Stop wam OTKpONTe ABepuy M OAUH pasd
HaXXMUTE KHOMKY Stop.

YKasaHue: MoXHO CHayana yCcTaHOBUTb BPEMA NPUIOTOBIEHNA, a
3aTEM - MOLLHOCTb MUKPOBOJTH.



Mamartb

C NoMoLLbIo PYHKUMM NaMATU Bbl MOXETE COXpaHUTb 1 B Nt0OOW
MOMEHT CHOBa BbI3BaTh CBOE /ltodnmMoe O61t0a0.

OT10 uenecoobpasdHo, ec/n Bbl FOTOBUTE Kakoe-H1Oyab 61000
OUEHb YacTo.

Beoa B namAaTb
Mpumep: 360 BT, 25 MUHYT.
1. Haxxmute kHonky M.
Ha oucnnee noAasnaetcA «M».

2. Bblbepute xenaemyto MOLHOCTb MUKPOBOJIH.
Ha ancnnee noasnAetcA «M», 3aaaHHaA MOLLHOCTbL 1 BpeMA
npurotosnenuna 1:00 MuHyT.

3. YcTtaHoBuTE BpeMA NPUroToBIEHWUA MOBOPOTHbLIM
nepekntoyaTenem.

Stop ] Start
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4.MoaTeepante kHonkon M.

Ha ancnnee cHoBa NoABMAETCA BpeMA CYTOK. YCTaHOBKa
coxpaHAeTcA B NaMATHU.

YKasaHufa

m Bbl MOXETE COXpaHUTb B MaMATU TOSIbKO FPW/b UK TPUSb B
KOMOUHaLUUK ¢ MUKPOBO/THAMW.

® Henb3A OAHOBPEMEHHO COXPaHATb B MaMATU HECKOIbKO
PEXMOB MOLHOCTN MUKPOBOJTH.

® HeBO3MOXHO COXpaHATb B NaMATU aBTOMAaTUYECKNE NporpaMmei.

® MOXHO COXpaHUTbL B MamATU 1 Ccpagdy Xe akTUBU3MPOBaTb
yCcTaHoBKY. [nA 3aBeplieHna Haxmute He kHonky M, a KHonky
Start.

= BBOJA HOBbIX 3HAaUEHUI B NAMATb: HaxmuTe kKHonky M.
MoABnATCA NpexHne HacTporikn. CoxpaHuTe HOBYHO
nporpammy, Kak onvcaHo B nyHkrtax 1-4.

3anycK nporpamm M3 namAaTH

Bbl MOXeTe B 11000 MOMEHT BbI3BaTh NPOrpPaMmMy, COXPaHEHHYO B
namAtu. MocTaBbTe 6100 B Npudop. 3akpoliTe ABepuy npudopa.

1. Haxxmute kHonky M.
MoABNAOTCA COXPAHEHHbIE HACTPOWKM.
2. Haxmute kHonky Start.
Ha nucnnee HaunHaeTcA OTCUYET BPEMEHU NMPUrOTOB/EHNA.

Mo ncteueHnn BpemMeHU NPUroToBNEeHUA

Pasnaétca 3BykoBow curHan. OTkpoiite aAseply npuéopa nnn
HaXxmuTe KHoMky Stop. Ha aucnnee cHoBa noABnAeTcA BpeMA
CYTOK.

OcTtaHOBKa

OTkpoliTe ABeply npuéopa UM oauH pas HaXxMuTe KHoMKy Stop.
Mocne 3akpbiBaHWA ABEPLIbI MOBTOPHO HaXXMUTE KHOMKY Start.
OTMeHa ycTaHOBOK

[Baxabl HXXMWUTE KHOMKY Stop unmn oTKpolTe asepuy npudopa u
OOVH pas HaXXMUTe KHOMKYy Stop.

U3MmeHeHUe ANUTEeNbHOCTU CUTHanNa

Mpu oTKMtOYEeHUM NPprdopa Bbl YCAbIWNUTE CUrHan. MOXHO U3MEHUTL
NPOAO/MKNTENBHOCTb 3BYKOBOIO CUrHana.

[na aTOro yaepxuearte KHonKy Start HaxxaTol B TeueHune
6 CekyHa.

Yxoa U OUUCTKA

Hpm TwartenbHOM yxone 1 o4ncTke Balla MUKPOBO/THOBAA NeYb
Hado/ro COXpaHUT CBOKO MnpuBnekKare/IbHOCTb U
pyHKUMOHaNbHOCTL. B AaHHOM pyKOBOACTBE MO 9KCryaraunm
npuBoanTCA onncaHne npaBuUIbHOIo yxoada u I'IpaBVIJ'II:HOVI OYUCTKN
npuéopa.

A OnacHOCTb KOPOTKOro 3amMbiKaHUA!

Hukoraa He MCNOb3YITE OUYNCTUTENN BBICOKOTO AaBNeHUA 1
napoCTPYMHbIE OUNCTUTENN.

A OnacHocTb oxoral
He unctute npunbop cpasdy nocne BbikntoueHusa. O6asaTesbHO
nante npuéopy OCTbITb.

A OnacHocTb yaapa ToKkom!

Hukorna He norpyxaiite npudop B BOAY W He ouullaiiTe ero nof
CTPYEN BOAbI.

HoBoe BpemMa OKOHYaHuA ByaeT NPUHATO.
Ha ancnnee cHoBa NosABNAETCA BPEMA CYTOK.

Bo3MOXHbI:
KOPOTKUIA 3BYKOBOWM CUrHaN - 3 3BYKOBLIX CUrHana
LIMHHBIA 3BYKOBOM curHan - 30 3ByKOBbIX CUHaN0B

Y1006kl HE [OMNYCTUTL NOBPEXAEHUA PA3/IMYHbLIX MOBEPXHOCTEN B
pesynbTaTe NPUMEHEeHNA HENOAXOAALIMX UNCTALLMX CPEACTB,
cnenyiTe ykasaHuam, npuBeaéHHbIM B Tadnuue.

He ucnonb3yinte

m eaKne nnun aépa3|/|BHb|e YncTAamne cpencTea.
OHKM MOryT NOBPEeAnNTL NOBEPXHOCTL. ECnn Takoe cpeacTso
nonagér Ha NnepeaHtolo NaHesb, cpady CMOWTE ero BOAOW.

u MeTananyeckune CeréKI/I nnn CeréKI/I OnA ctekna anAa OYnCTKu
CTekna asepupbl.

u MeTananyeckune CeréKI/I nnn CeréKI/I OnA ctekna anAa OYnCTKu
YNIOTHUTENA.

B XECTKME MOYaNKN U ryOKu.
HoBble ryGkun AnA MbiTbA NOCYAbl TLWATENLHO BLIMOWTE Nepes
MCMNONb30BaAHNEM.

B YuCTALME CPeaCcTBa, coaepxalime OONbLION NPOLEHT cnupTa.



UucrtAawue cpeacTea

BHumaHue!

Mepe BbINOMHEHNMEM OUUCTKN BbIHBTE BUSIKY CETEBOro kabdena nua
PO3ETKM UK OTK/IOUMTE NPeaoxpaHuTens B 6/10Kke
npenoxpanutenei. Qumuctute NPUOOP CHapPyXu 1 BHYTPK C
NMOMOLLbIO BAGXHOW TPAMOYKM 1 MArKOro cpeacTsa Ana OYUCTKU.
3aTeM NpoTpuUTE HACYXO YMUCTONM TPAMKON.

30Ha OUUCTKH Yucrawme cpeacTea

[epeaHaa naHesnb
npuéopa

fopAYMIA MbIIbHBIV PACTBOP.

OuncTnTe C NOMOLLLIO MATKOW TPAMOYKM, a
3aTeM BbITPUTE gocyxa. He ncnonbayiite
[NA YACTKU MeTannndeckme ckpedkn unm
CKpeBKM ANA CTEKNAHHBLIX MOBEPXHOCTEN.

YrnyénexHue Ha OHe
pabdoueit Kamepbl

BnaxHana tpanka:

Boaa He gonxHa nonaaaTb Yepes NpuBoL
BpaLlatoLlenicAa NoACTaBKN BO BHYTPb Npu-
6opa.

Bpawatowanaca noa
cTaBka W POIMKOBOE

"OpAYMIA MbIIbHBIV PACTBOP.
Cneawute 3a Tem, uToObl Bpallatowanaca

KO/bLIO noacrtaeka Oblna NpaBuibHO 3aPUKCUMPO
BaHa.
Pewértka fopAYMIA MbIIbHBIV PaCTBOP.

MbITb C NOMOLULIO CPEACTBa ANA HEPXaBe
folert cTanv nunun B NOCYAOMOEYHOW
MaLlmHe.

CTtékna asepubl CpencTBo 4s1A OYUCTKU CTEKON:
QuucTnTe C NOMOLLBIO MArKOW TPAMOUKM.

He ncnonbayinte ckpe®ok anAa CTEKON.

Tabnuua HeucnpaBHOCTEW

Yacto cny4yaeTtcd, YTo I'Ipl/lHVIHOVI HencnpaBHOCTN CTa/la KakafA-To
Mesnoub. MNepen oBpalleHneM B CEPBUCHYIO CyxOy nonpodyiiTte
YCTPaHUTb BO3HUKLIYKO HENCMPAaBHOCTb CAMOCTOATE/IbHO, CneayA
yKasaHuaM U3 Tadnuubl.

Ecnu kakoe-nn6o 611000 y Bac He NonyuntcaA, oBpatnTecs K rnaee
«[lpoTecTnpoBaHO A1A Bac B Hallel KyxHe-CTyauu». B Hen Bbl
HanOEéTe MHOXECTBO peKoMeHJauuii no NpurotTosaeHnto 6o,

YTto nenatb npu HeMCI'IpaBHOCTVI?

30Ha OUUCTKH Yucrawme cpeacTBa

YnnoTHuTeNb fopAYNA MbINbHBIN PacTBOP.

OuncTnTe C NOMOLLLIO MATKOM TPAMOYKN.
He tpute! He ncnonbayinte anA 4ncTku
MeTannueckmne ckpeokmn nnm ckpedkn ana

CTEK/TAHHbIX I'IOBerHOCTeVI.

[MepenHAa naHenb U3
HepyaBetoLen ctanm

opAYNA MbINbHBIN PacTBOP.

OuncTnTe C NOMOLLLIO MATKOW TPAMOYKM, a
3atem BbITpUTE gocyxa. HemeaneHHo yana-
NANTE NATHA U3BECTU, XMpa, Kpaxmana u
AnyHoro Genka. rNoa TakMMKU NATHAMM
MOXET BO3HMKaTb kKoppo3uA. Cneunanb-
Hble cpeacTBa AnA YNCTKU MeTaNIMUYeCKmX
n3aenuii MOXHoO NpuoB®pecT B CEPBUCHOW
cnyx6e nnv B cneunanma3npoBaHHOM mara-
3unHe. He ncnonbaynte anA YNCTKN MeTan-
nimyeckmne ckpedkn unmn ckpedkn ana
CTEK/IAHHbIX MOBEPXHOCTEN.

BHyTpeHHMEe noBepx
HOCTW U3 HEepXaBeto-
wen cranu

"oOpAYNA MbINbHBIA PAcTBOP UM PacTBOP
yKcyca.

OuncTnTe C NOMOLLLIO MATKOW TPAMOYKHK, a
3aTem BbITpUTE Jocyxa.

Mpy CUNbHOM 3arpA3HEHUN: UCMONb3YNTE
CPEeACTBO A/1A YNCTKM AYXOBOK TObKO
nocne oxnaxaeHnsa padouein kKamepsi.
Jlyuwe Bcero BOCNOb30BaTbCA MOYaIKOW
N3 HepxaBetoller NpoBOIoKKU. He ncnonb-
3yWTe HU CNpen ANA AyXOBbIX LWKAdOB, HU
ntodble Apyrne arpeccuBHbIE OQUUCTUTENN
1A [yX0BbIX LWKadoB, a Takxe adpasue-
Hble uncTAme cpeacTtea. Kpome Toro, He
NOAXOAAT XECTKNE MoYasKu, rpyoblie ryoku
1N cpeacTsa [An1A YMCTKM nocyabl. Bce aTn
cpeacTBa LapanatoT NoBEPXHOCTU.
XOopoLwo NpocylwmnTe BHYTPEHHME MOBEPX-
HOCTMW.

A OnacHocTb yaapa ToKom!

Mpun HekBaIMMOULMPOBAHHOM PEMOHTE NPMOOP MOXET CTaTb
MNCTOUYHMKOM OMNacHOCTU. JTtoBble PEMOHTHbIE PABOThLI AO/KHbI
BbINOJIHATLCA TOMLKO CreunanucTamm CepBUCHON CNyXObl,
npoweAawrMmn cneunanbHoe odyyeHune.

Cnepaytoline HeUCnpPaBHOCTM Bbl MOXETE YCTPaHUTb
CaMOCTOATESIbHO.

CoobeHune 06 owmbre Bo3mMoMHanA NpuunHa

YcTtpaHeHue/YKasaHue

Mpubop He padoTaerT.

Bunka He BCTasfieHa B PO3ETKY.

BcraBbTe BUIKY B PO3ETKY.

OTkNtoyeHne ONEKTPO3IHEPIrnn

MpoBepbTe, FOPUT NN amna Ha KyxHe.

HewncnpaseH npenoxpaHuTens

MpoBepbTe, B NOPAAKE /M NPeaoXpaHUTeb
npuéopa B 6/710Ke NpeaoxpaHnuTene.

HenpaBnabHOE NCNOb30BaHME

OTkntounTe npegoxpaHuTens B O10ke npe
noxpaHutenein. Bkiounte ero onAatk Npu-
MepHo yepes 10 cekyHAa.

Ha aucnnee muratoT Tpu HYNA.

OTkntoueHne ONEKTPO3IHEPTrnn

MOBTOPHO YCTAHOBMTE BPEMA CYTOK.

Mpubop He padoTaeT. Ha aucnnee
noABIAETCA BpeMA NpUroToBiaeHnA. TeNb.

Bbin cnyyallHO NOBEPHYT NOBOPOTHLIN Nepekntova Haxmute kHonky Stop.

Mocne yctaHOBKM He Oblna HaxaTta kHonka Start.

HaxxmnTte kHonky Start unmn cOpockTe ycTa-
HOBKY KHOMKOM Stop.

MuKpoBO/IHOBaA Neyb He padoTaer.

[Bepua 3akpbiTa HEMJIOTHO.

MpoBepbTe, He 3axaThbl 1N ABEpLein ocTaTKn
ML UM NOCTOPOHHME NPEAMEThI.

He 6bina Haxata kHonka Start.
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Haxxmunte kHonky Start.



CoobeHune 06 owmnbKe

BoamorHan npuynHa

YctpaHeHue/YKa3aHue

Bnona pasorpesatotca MeasneHHee,
yeM 0ObIUYHO.

YcTaHoB/IEHA C/IMWKOM HU3KaA MOLHOCTb MUKPO
BOJIH.

YctaHoBuTe 60/1ee BbICOKYI MOLLHOCTb MUK
POBOJIH.

B npubope Haxoamtca 60nblnii 00BEM NPOayK
TOB, Uem OObIUHO.

[BOMHON 0OBLEM NOYTK BABOE YBENUUMBAET
BPEMSA MPUrOTOBNEHNA.

Bntopa xonoaHee, uem 0ObIUHO.

B npouecce npnrotoBneHNA nepemellnBante
nnu nepesopaunsarTe énoaa.

Bpauwatowaaca noactaBka nagaet nér
KU WyM.

|—pF|3b NI NOCTOPOHHKME NpeaMeTbl B 30HE NMpu
BO/Ja Bpallatollencsa noacTaBku.

OuuncTUTE PONNKOBOE KOMBLLO U yriydneHue B
padouei kamepe.

MUWKPOBOJ/THOBLIV PEXMM OTK/ItoUaeTcA

Mpobnema reHepaLmn MUKPOBOJIH.

Ecnu ata owmnbka noBTOPAETCA Heos

6e3 BUANMbIX NPUYNH.

HOKpAaTHO, 0BPAaTUTECH B CEPBUCHYIO CTyXOY.

CepBucHan cnymoba

Ecnm Baw npubop Hy>xxaaeTcA B PEMOHTE, Hallla cepBucHan cnyxoda
Bceraa K Bawum ycnyram. Mbl Bcerga ctapaemca HaiTu
noaxoasilee pelleHne, YTodbl n3bexartb B TOM UNC/Ee HEHYXHbIX
BbI30BOB CMELNaincToB.

Homep E 1 Homep FD

[nAa nonyyeHnsa KeanmbuUmMpoBaHHOrO 00CIY>XMBAHMA NPY BbI3OBE
crneumnanncTa cepBncHom cnyxxobl 08A3aTeNbHO yKasbiBanTe HoMep
nsnenva (Homep E) n 3aBoackor Homep (Homep FD) Bawero
npudopa. upmeHHan Tabnnuka ¢ HoMepaMn HaxoaUTCA Ha
BHYTPEHHEN CTOPOHEe ABepLbl cnpasa. YTobbl He TpaTUTb BPEeMsA Ha
NMOWUCK 3TVUX HOMEPOB, BNULLNTE X N TeNedOHHLIN HOMEpP
CEepPBUCHOW CNyObl 30ECh.

TexHUUeCKHe XxapaKTepPUCTUKH

BxogHoe HanpaxeHue

AC 220-230V, 50 Tu

MoTpedbnaemas MOLWHOCTb 1450 Bt
MakcumanbHaA BbixoaHas 900 Bt
MOLLHOCTb

MowwHOCTb rpunAa 1200 Bt
YacToTa MUKPOBOJIH 2450 Ml'y
[MpenoxpaHutenb 10 A

Homep E Homep FD

Pasmepsbl (BxLLUxI)

- npudopa

305 MM x 513 MM x 419 Mm

- padouyeit Kamepbl

208 MM x 328 MM X 369 Mm

CepBeucHan cnywba ©

MposepeHo VDE

Ha

O6paTtute BHUMaHWe, UTO BUSUT CrieLnanncTa CepBUCHOM Cnyxosbl
[N YyCTpaHEeHUA NOBPEXAEHWI, CBA3AHHbLIX C HENPaBWU/bHbLIM
YX0[0M 3a NPUOOPOM, AaXe BO BpeMA AeNCTBUA rapaHTun He
ABnAeTcA 6ecniaTHbIM.

3anABKa Ha PEMOHT U KOHCYNbTaUUA NPU HenonaaKkax

KoHTaKTHble AaHHble BCEX CTpaH Bbl Hanaéte B NpuIoXeHHOM
CMUCKE CEPBUCHBIX LIEHTPOB.

[MonoxumTech Ha KOMMNETEHTHOCTL U3roTOBUTENA. Toraa Bbl MOXeTe
ObITb YBEPEHBI, YTO PEMOHT OyaeT NPOU3BEAEH rPaMOTHbLIMU
cneumanmcTaMmm U ¢ UCNosib3oBaHneM MUPMEHHbIX 3amnacHbIX
yacren.

3Hak EAC

Ha

MpaBunbHaA yTun1Msauua ynakoBKU
YTUNU3npynTe ynakoBky ¢ COOMOAEHNEM NPABW 3KONOrMYECKON

6e30nacHOCTL.

[aHHbI NpuBop MMEeeT OTMETKY O COOTBETCTBUM
eBponenckum Hopmam 2012/19/EU ytunmsaumn
9NEKTPUUYECKMX W B/TEKTPOHHbLIX NPUBOPOB (waste
electrical and electronic equipment - WEEE).

[aHHble HOPMbI ONpeaenatoT AeCTBYOWNe Ha

Tepputopumn EBpocotosa npasuia Bos3sparta 1 yTuamsauum

cTapbIx NPrOoOpPOoB.

I'IporpaMMbl aBTOMaTU4eCKOro npuroToBJieHUA

C NoMolLbo NPOrpamMmbl aBTOMATUYECKOro NPUroToBAeHUA Bbl
MOXETE OYEHb NMPOCTO roToBUTL 6toaa. Hy>xXHO BbiGpaThb
nporpammy v ykasatb BeC NpoaykToB. ONTUMasbHYO YCTaHOBKY
NPeaNoXNUT NPorpaMma aBToMaTuyecKoro NpUroToBAEHUA.

YKasaHue: Bbl MmoxeTe BbiOpaTth 0AHY U3 8 Nporpamm.

HacTpounka nporpaMmmbl

Mocne BbiGopa NPorpaMmMbl BbIMOHUTE HACTPOWKN, Kak OnMcaHo
nanee.

1. Haxxnmaiite KHonKy P, noka He noABUTCA HYXHbIi HOMEpP
nporpaMmel.

2. HaxmunTte KHOMKy [.

Ha ancnnee noasnaetca «P» 1 npennaraemslin BeC.

. Stop Start

180

0000
OO

Stop Start

C)OC)

180

0000
O @ O

3.YcTaHOBUTE HYXHbI BeC 611002 MOBOPOTHLIM Mepekstoyarenem.
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4. HaxmuTe kHonky Start.

Stop

Start

J
»

O

s@: 900t
O O

[na nporpaMMbl HAQYMHAETCA OTCUYET YCTAHOBIEHHOIO BPEMEHN
NPUroTOBAEHMA.

Mo ucTteueHMU BpemMeHU NPUroToBneHUA

Pasnaétca 3BykoBoi curHan. OTkponTe aAseply npudopa nnm
HaXxMuTe KHOMKY Stop. Ha aucnnee cHoBa NoABNAETCA BpeEMA
CYTOK.

KoppekTupoBKka

[Baxabl HAXMKUTE KHOMKY Stop 1 3againTe HOBblE HACTPOWMKMN.

OcTaHOBKa

OTKpoWiTe ABepLy Npudopa Uin oavH pas HaXmUTe KHoMKy Stop.
Mocne 3akpbiBaHWA ABEPLbI MOBTOPHO HaXMUTE KHOMKY Start.

OTmeHa pexunma

[Baxabl HaXMUTE KHOMKy Stop uin oTKpoNTe ABepLy U OAUH pas
HaXXMUTE KHOMKy Stop.

YKasaHuna

m [py paboTe HEKOTOPLIX NPOrpamMM Bbl YEPE3 HEKOTOPOE BPEMA
ycnblwmte curHan. OTKponTe asepuy npudopa 1 nepesepHuTe
6noaa, HanpyuMep, MACO UK NTuly. MNocne 3akpbiBaHWA ABEPLbI
NMOBTOPHO HaXMUTE KHOMKY Start.

® Homep nporpamMmbl U BEC MOXHO Bbl3aBaTb KHOMKOM P unm [l

3ar|pou.|eHHoe 3HaueHve noAsnAeTcA Ha 3 CeKyHAbl Ha gucnnee.

PasmoparuBaH1e C NOMOLLbIO NporpamMmm
aBTOMaTUUYECKOro NpUroToBneHuA

C nomoLbio 4 nporpamMm pasMopaxnmBaHua MOXKHO
pasMopaxuBaTtb MACO, NTULY ¥ X1ed.

YKazaHufa

= MoaroToBKa npoAyKTOB
cnonb3yiite No BO3MOXHOCTU MPOAYKTbl, KOTOPbIE
3aMOpaxXmnBaanCb TOHKUMU KyCKaMu Ui NOPUMOHHO 1
xpaHunuch npun -18 °C.
MONHOCTLIO BbIHBTE MPOAYKTHI A/1A padMopaxmnsaHma 13

yNaKoBKW W B3BECLTE MX. 3HaHWE Beca HeoBX0AMMO AA
yCTaHOBKMW NPOrpaMMbi.

m [pun pasmopaxmBaHuM MAca 1 NTULLI 00pasyeTca XUAKOCTb. Hi
B KOEM C/lyyae Henb3A UCNonbL30BaTh €€ ANA AasbHeENLIEN
rOTOBKMW, OHa TakXe He A0/KHa conpukacaTbCA C APYrumMu
npoayKTamu.

= MNocyna
MonoxuTe NPoAyKTbl HA NPUIrOAHYIO ANA MUKPOBOHOBOM Meyn
MIOCKYK0 Nocyay, HanpuMep, Ha CTEKIAHHYIO Uin gaphopoByO
Tapesnky, U He 3aKpbiBaNTE UX KPbILWKOMN.

= Bpemsa Bbiaepmku
PasmopoyeHHble NpoayKTbl ocTaBbTe ewé Ha 10-30 MuHyT ana
BblpaBHMBaHUA Temnepatypsbl. [1na 60bLNX KYCKOB MACA 3TO
BpeMAa MoxeT ObiTb 60/1ee NPOAO/MKUTENbHLIM, YeM ANA
ManeHbknx. TOHKNE KYCKM 1 MACHON dhapll cnedyeT nepen
BbiCTaMBaHMeM OTAENUTb APYr OT Apyra.
Mocne aToro NPoAyKThl MOXHO 0OpabdaTbiBaTh Aasblie, Aaxe
€CNN TONCTbIE KYCKN B CEPEANHE HE A0 KOHLUA pasMOpO3UIUCh.
MTMLY MOXHO HayaTb NOTPOLINTL.

= 3BYKOBOW CUrHan

B HekoTopbIX Nporpammax nocse onpenesEHHOro BPEMeEHN
pasnaértca curHan. OTkponTe asepuy npudopa u pasnenute
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611000 UK NEePeEBEPHUTE MACO UK NTULy. MNocne 3akpbiBaHNA
[BepUbl NOBTOPHO HaXXMUTe KHOMKy Start.

Howmep npo- HunanasoH
rpammbi Beca, Kr
PasmopamuBaHue
P O1 MsacHol tapLu 0,20-1,00
P02 Kyckn mAaca 0,20-2,00
P 03 LIbiInNeHOoK, UbIMIEHOK KycovKaMu 0,40-1,80
P 04 Xne6 0,20-1,00

JdoBeneHue A0 roTOBHOCTU C MOMOLLbIO
nporpammMm aBTOMaTU4eCHKOro NnpuroToBieHuA

C nomolbto 3 nporpaMm NpUroTOBAEHMA Bbl MOXETE BapuTb PUC,
KapTodesb UAn TyWnUTb OBOLLM

YKa3aHufA
= MNocyna
[OTOBWTb NPOAYKTLI HY>XHO B MPUIrOAHONM A/1A MUKPOBOJIHOBOW

neyn nocyae ¢ KPbIWKON. [INA NpUroTOBNEHUA pUca Hy>XXHO
1MCNo/b30BaTh OO/bLUYIO, BEICOKYIO HOPMY.

= MoAroToBKa NPOAYKTOB
BaBecbTe NpoaykThl. 3HaHWe Beca HeoBXoaAMMO ANA YCTaHOBKM
nporpammsl.
Puc:
He UCNosb3yNTe pUc ObICTPOro NPUroTOBEHNA B NaKeTuKax.
[oBaBbTe HEOOXOAMMOE KOMMUECTBO BOAbI COMNACHO yKasaHUAM
Nnpoun3BOaMTENA Ha ynakoBke. Boabl 40MKHO ObiTh, KaK NpaBuio,
B 2-3 paga 0o/iblle, YeM puca.
KapTtoderns:
LA NPUTrOTOBNEHNA OTBAPHOIO KapTOMena HapexsTe CBEXWiA
KapTodesnb Ha Ma/feHbK1e, OANHAKOBbLIE KYCOUKW. Ha Kaxablie
100 r kapTodensa nobasbTe OAHY CT.1. BOAbl M HEMHOIO COJN.
Caexue oBOLWM:
B3BECLTE CBEXME OUMLLEHHbIE OBOLWWW. HapexbTe 0BOLUM Ha
MasieHbkne, OAnHaKoBble Kycouku. JloGasbTe Ha kaxabie 100 r
OBOLLEWN OAHY CT. /1. BOAbI.

= 3BYKOBOW CUrHan
Mocne OKOHYaHWA NporpamMmel Pa3nacTcA 3BYKOBOW CUMHA.
MNepemellarte NPOAYKTI.

= Bpemsa BbiaepmKu
Mocne 3aBeplieHnA NporpaMMbl NepemellanTe NpoayKThl eLé
pas. [1nA BbipaBHMBaHUA TeMNepaTypbl HYXXHO OCTaBUTb MX eLwé
Ha 5-10 MUHyT.
Pesynbtar NpuroToBneHNA 3aBUCUT OT KauecTBa NPOAYKTOB U MX
COCTOAHMA.

Homep nporpammbi HAunana3oH Beca, Kr

JdoBeneHue 40 roTOBHOCTHU

P 05 Puc 0,05-0,2
P 06 KapTtodens 0,15-1,0
P07 OBolm 0,15-1,0

Kom6uHupoBaHHasa nporpamma NpUroToBeHUA

YKa3aHufA

= MNocyna
Mcnonb3yite AnA NpUroToBNEHUA NPOAYKTOB HE CAULIKOM
60NbLUYHD, XapOoMnpPOYHytO Nocyay, NPUroAHyo AnA
MUKPOBO/THOBOW MeYu.

= MoaroToBKa npoAayKTOB
BbIHbTE MPOAYKT M3 yNakOBKW U B3BECLTE €ro. Ecnm Bbl He
MOXeTe ONpeaenTb TOUHbIR BEC, TO OKPYI/IUTE ero.

= Bpemsa BbiaepmKu

[MTocne BbINONHEHWA NPOrpaMMbl OCTaBbTe MPOAYKT elwé Ha 5-
10 MWHYT ANA BbipaBHMBAHUA TEeMNePaTypbl.



Homep nporpammbi JHAunana3oH
Beca, Kr
KomM6MHMpPOBaHHbLIN peHuM
3anekaHka 3aMopoxeHHas, 0,4-0,9

P08 [0 3 CM BbiCOTOW

MpoTtecTUpoBaHO ANA Bac B HalleW KyxHe-CTyAuU

B npunoxeHHbix Tabnmuax Bel Hangéte 6onblwon Beidop Ontoa 1
ONTUMasIbHble YCTaHOBKMW /1A UX NPUroTOBAEHUA. Mbl pacckaxem
BaM, KaKoON MUKPOBOJ/IHOBLIV PEXUM /ydlle BCEro noaxoaat ans

BbiOpaHHoro 6sto0a. Kpome Toro, Bbl NOyyYnUTe COBETHI MO BLIOOPY

nocyabl N NPUTrOTOBNEHUNIO MULLIN.

YKasaHUA K Tabnuuam

B cneaytowmx Tabnuuax npueBeaeHsl NpuMepsl pasinyHoro
MNCMOb30BaHNA NMEYN N YCTAHOBOUHBIE 3HAYEHUA MUKPOBOJSIH.

3HaueHunA BpeMeHU, yKasaHHble B Taénmuax, ABNAKOTCA
OPUEHTUPOBOYHbBIMN. OHu 3aBUCAT OT nocynabl, Temnepartypsl, a
TakXe OT KayecTBa W CBOWCTB NPOAYKTOB.

B Tabnuue yacto ykasbiBaeTca AvanasoH 3HaYeHuin BPEMEHN.
CHauana yCTaHOBWUTE CaMOe KOPOTKOE BpeMA, a 3aTem npu
HEeoOXOANMOCTMN YBENULTE Ero.

MoXeT cnyumntbea TaK, uto 0OBLEM NPUroTaBIMBAEMbIX MPOAYKTOB
OT/IMYaeTCA OT yKaszaHHoro B Tabnmue. B aToM cnyyae neictayeTt
obuiee nNpaBuno:

[IBOViHOM 0OBbEM MOUTU BABOE YBEMUMBAET BPEMA NPUroTOBIEHNA,

nonoBrHa o6bEMa CoKpallaeT BpeMA NpuroToB/eHWs BABOE.
Bceraa ctaBbTe nocydy Ha BpallatollytocA NoaCcTaBKy.

PasmoparmusaHue

YKa3aHufA

MocTaBbTe 3aMOPOXKEHHbIE MPOAYKThI B OTKPLITOM EMKOCTM Ha
BpaLlatoLlytocA NoACTaBKy.

HexXHble yacTu, HanpuUMEpP, HOXKU 1 KPbINbIWKK UbINIEHKA 1n
XUPHbIE KpaiHMe YacTui XapKoro, MOXHO HaKpPbITb HEOOIbLLNMU
Kycoukamu alitoMH1eBORN honbrin. MNpu aToM honbra He 4o/mMKHa
KacaTbCA BHYTPEHHMX CTEeHOK npudopa. 1o ucteyeHnn nosoBmHsI
BPEMEHM pasdMopaxumnBaHuA PObry MOXHO CHATb.

Mpu pasmopaxmnBaHU MAca 1 NTULLI 00pasyeTcA XNAKOCTb. Hu
B KOEM C/lydyae Henb3A UCMNob30BaTh €€ ANA AabHeNLER
rOTOBKW, OHa TakXe He Ao/HKHa conpukacaTtbCA ¢ APYrMMu
npoayKktamu.

B npouecce pasmopaxuBaHua 1-2 pasza nepeBepHyTb UK
nepemeLwlatb. Bonbwne KYCKWN HY>XHO nepesBopaynBaTb
HECKONbKO pas.

OcTtaBbTe pasMOpOXeHHble NPoaykTbl ewé Ha 10-20 MUHYT npu
KOMHaTHOW TemnepaTtype A/1A BblpaBHUBaHWA TEMNePaTypsbl.
[Tocne aToro NTULY MOXHO MOTPOWNUTL. MACO MOXHO
pasfensiBatb, 4aXe ecv B caMoi CepeiHe OHO He [0 KOoHua
pPasmMopo3nnoCs.

PasmoparkuBaHue Bec MolluHocTb MUKpOBONH (BT), Bpema npu- YKasaHuA
roToBneHusa (M1UH)
[oBAAMHA, TENATUHA UK CBUHUHA Kyc- 800 r 180 BT, 15 muH + 90 Bt, 10-20 MuH -
KoM (Ha koCT! 1 Ges KoCTM) 1 kr 180 BT, 20 muH + 90 BTt, 15-25 MuH
1,5 kr 180 BT, 30 muH + 90 Bt, 20-30 MuH
[loBAaMHA, TENATUHA WU CBUHMHA 200r 180 BTt, 2 muH + 90 BT, 4-6 MuH [Mpu nepeBopaymBaHum OTAENTb Pa3Mo
KyCco4yKamMu nunm nomMTmkamu 500 r 180 BT. 5 MuH + 90 BT. 5-10 MuH POXeHHble YacTu Apyr OT Apyra
800 r 180 BT, 8 muH + 90 BT, 10-15 MuH
MsacHol thapLl, CMeLllaHHbIN 200r 90 BT, 10 MuH 3aMopaxuBaTb, Pa3/IOXNB MO BO3MOX-
500r 180 BT, 5 MuH + 90 BT, 10-15 MuH HOCTI NNOCKO.
Bo BpemAa pasamopaxmBaHMA HECKOJIbKO
800 r 180 BT, 8 MuH + 90 BT, 10-20 MuH pag3 nepeBepHyTh, BbIHUMAA YXe Pa3mo-
POXEHHbIN hapLu
[MTrua uennkom nnm Kyckamm 600 r 180 BT, 8 MmuH + 90 BT, 10-15 MuH -
1,2 kr 180 BT, 15 muH + 90 BT, 20-25 MuH
PbiBHOE dune, pbiBHble KoTneTsl nan 400 180 BT, 5 MuH + 90 BT, 10-15 MuH OTOenATb Pa3MOPOXEHHbIE YacTu Apyr
JIOMTUKMN oT Apyra
OBoLwu, Hanpumep ropoLuek 300r 180 Bt, 10-15 MuH -
OpyKTbl, ArOAbl, Hanpumep, manuHa 300 r 180 BT, 7-10 MuH Bpema 0T BpeMeHn 0CTOPOXHO Nepeso
500 r 180 BT. 8 MuH + 90 BT. 5-10 mun paunBatbh U OTAENATb PA3MOPOXEHHbIE
’ ’ yacTu Apyr ot gpyra
Pactonutb macno 125r 180 BT, 1 muH + 90 BT, 2-3 MUH [TOSTHOCTBLIO CHATbL YNakOBKY
250r 180 BT, 1 muH + 90 BT, 3-4 MuH
Xneb uenvkom 500r 180 BT, 6 MuH + 90 BT, 5-10 MuH -
1 Kkr 180 BT, 12 muH + 90 BT, 10-20 MuH
Mupor, cyxon, Hanpumep, CAOBHbLIN 500r 90 BT, 10-15 MuH Tonbko AnA Bbineukn 6ea rnasypu, cnm-
nupor 750 r 180 BT. 5 MvH + 90 BT. 10-15 mun BOK M KPEMA, OTAENNTbL KYCKMW nupora
’ ’ Apyr oT apyra
MMupor, CoYHbI, Hanpumep, ppykto- 500 r 180 BT, 5 MuH + 90 BT, 15-20 MuH Tonbko AnA Bbineukn 6ea rnasypu, cnm-
BbIA MUPOr, TBOPOXHbIA NMMPOr 750 r 180 BT. 7 MuH + 90 BT. 15-20 mu BOK WU XenaTtuHa.
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PasmoparuBaHue, pa3orpeBaHue Unu
AoBeAeHUe 3aMOPOXEHHbIX nonypabpuKkaTos
[0 FOTOBHOCTH

YKasaHuA

m BblHbTe nonydadpukaTel U3 ynakoBku. B cneuvansHon nocyane
N7 MYKPOBOJIHOBOW Meun OHW HarpesatoTca ObicTpee u
paBHOMepHee. PasnnuHble KOMNOHEHTLI NosydabdprkaTra MoryTt
HarpeBaTbCA C PasINUYHOM ObICTPOTOMN.

m [nockue nonyhadpukatbl AOXOAAT A0 FOTOBHOCTM ObICTPEE, YeM
BbICOKME. [T03TOMY crneayeT pasnoxutb nonydadpukaTsl no
éntoly Kak MOXHO 6onee TOHKUM cnoeM. [pn 9ToM oTaesbHbIe
4yacTu He A0/KHbI NepekpbiBaTh APYr Apyra.

m MNonydabdpukaTbl BCerga Hy>HO HakpblBaTb. Ecnn y Bac HeT

noaxoaALlen KPbIWKW AnAa nocyasbl, VICI'IOJ'Ib3yl7ITe Tapenky nnm
cneunanbHyto NaeHKy anAa MVIKpOBOJ'IHOBOVI neun.

m B npouecce pasmopaxuBaHua nonydadpukar HyxHO 2-3 pasa

nepemMellatb Uin NepeBepHyTh.

m [Nocne pagorpesaHua ocTaBbTe OM1t0A0 elé Ha 2-5 MUHYT ansa

BblpaBHMBAHWA TEMMEPATypPbl.

= [InA nssneyeHuna nocynabl BCeraa VICI'IOJ'II:GyVITe NAOTHbIE

pyKaBuLbl UK NPUXBaTKK.

m OpurvHanbHbIA BKyC 61t04a B 3HAUUTENLHON CTENEHN

coxpaHAaeTca. NosToMy COMM U CNELMni MOXHO MHOTO He
no6asnATb.

PasmoparkMBaHue, pa3orpeBaHue unu  Bec
AOBeAeHUe 3aMOPOMEHHbIX nonydpabd
pUKaTOB A0 FOTOBHOCTU

MowHoCTb MUKPOBOJH (BT),
BpeMA NPUroToBneHua (M1UH)

YKa3aHuA

MeHto, nopunoHHoe 611010, roTOBOE 300-400 r 600 BT, 10-15 mMuH -

oéntono

(2-3 komMnoHeHTa)

Cyn 400 r 600 BT, 8-10 MuH -

Pary 500r 600 BT, 10-13 mMuH -

JIoMTUKM nnmn Kycoukm MAca B coyce, 500r 600 BT, 12-17 MuH Mpun nepeBopaumBaHn OTAENNTb KYCKN
Hanpumep, rynawl MAca Apyr oT Apyra

PbiBa, HanpuMep, Kycoukun dune 400 r 600 Bt, 10-15 MuH MoxHO n06aBWTb BOAY, MMOHHbLI COK

nnn BUHO

3anekaHka, Hanpumep, nasaHba, kaHHen- 450 r

600 Bt, 10-15 MuH -

JIOHU
["apHUpPbI, HANPUMEP, PUC, MaKapOoHbI 250r 600 BT, 2-5 mMuH [Ho6aBnTb HEMHOIO XWUOKOCTK

500 r 600 BT, 8-10 MuH
Osowwu, Hanpumep, ropotek, 6pokkonu, 300 r 600 BT, 8-10 muH [o6GaBuTb B NOCYAy BOAY, YTOObI MOKPbI-
MOPKOBL 600 r 600 BT, 14-17 Mu /10Ck AHO
WnuHat 450 r 600 BT, 11-16 muH [oToBUTL 6e3 fobaBneHnA Bodb

PasorpesaHue 6nroa

/\ Onacrocts ownapusanms!

Mpu pasorpeBaHnmn XnaKocT BOSMOXHO 3anasibiBaHne
3akunaHuA. B aToM cnyyae Temneparypa sakunaHua 4oCTuraeTca
6e3 00pas3oBaHMA B XXUOKOCTM XapaKTePHbIX My3bipbKOB. [axe npu
HEe3HaUNTEeIbHOM COTPACEHMUN EMKOCTY ropAYan XUaKoCTb MOXET
BHE3aMnHO HayaTb CUMLHO KUNETb 1 Bpbidrate. [pu HarpesaHum
XWUOKOCTW BCeraa Knaamte B EMKOCTb NIOXKY. bnarogapsa atomy
yaaeTca usbexarb 3a0epXKN 3akunaHua.

BHumaHue!

Cneavte 3a TeMm, UToObl MeTan/, HanpUMep oXKa, Obin Ha
PAaCcCTOAHUN HE MeHee 2 CM OT CTEHOK AyXOBOro Likada u
BHYTPEHHER CTOPOHbLI ABepLbl. VICKpoBble paspaabl MOryT
noBpeanTb CTEKNO ABEPLIbI.

YKa3aHufA

m BblHbTe nonydadpukatsl U3 ynakoBku. B cneuvansHoin nocyne
1A MUKPOBOJTHOBOW Neun OHW HarpesatoTca ObicTpee u
paBHOMepHee. PasfinuHble KOMMOHEHTLI Nosnydabdprkara MoryT
HarpeBaTbCA C PasIMYHOM ObICTPOTON.

m MNonydabdpukaTbl BCerga Hy>HO HakpblBaTb. Ecnn y Bac HeT
noaAxXoAALLEN KPbILWKK ANA NOCyAbl, UCNONL3YNTE Tapenky uim
cneunanbHyto NIEHKY 1A MUKPOBO/IHOBOW Meyun.

m B npouecce pasmopaxuaHma nonydadprkaT HyXXHO HECKObKO
pas nepemellaTb v nepesepHyTb. Cneante 3a Temnepartypo.

m [Nocne pagorpesaHua ocTaBbTe OM1t0A0 elWé Ha 2-5 MUHYT ans
BblpaBHMBaHMA TeEMNneparypbl.

= [InAa nssneyeHuna nocynabl BCeraa VICI'IOJ'II::SyVITe NAOTHbIE
pyKaBuLbl UK NPUXBaTKK.

PasorpeBaHue 6niog Bec

MowHoCTb MMKPOBOJH (BT),

YKa3aHuf

BpeMA NPUroToBneHua (M1UH)

MeHto, nopunoHHoe 6at0a0, rotoeoe 350-500 r
6nono
13 2-3 KOMMNOHEHTOB)

600 BT, 10-15 MuH

Hanntkun 150 mn 900 BT, 1-2 MuH [MoNOXUTb NOXKY B CTakaH, He neperpesartb asko-
300 Mn 900 BT. 3-3 MuH rO/lbHble HAaNWTKK, BPEMA OT BPEMEHW NPOBEPATb
500 mn 900 BT, 3-4 MuH
HeTckoe nutaHue, Hanpumep, Bytel- 50 Mn 360 BT, npum. 2 MUH bes cocku nnm kpbiwku. Nocne pasorpesaHusa
JIOYKM C MOJIOYHON CMECHLO 100 mn 360 BT, npum. 1 MuH XOPOLWO BCTPAXHYThb. O6A3aTeIbHO KOHTPONPOBATL
Temneparypy!
200 mn 360 BT, 1 2 MuHyTa
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PasorpeBaHue 6nrog Bec MowHocTb MUKpOBOJH (BT), YKazaHua
BpeMA NPUroToBfieHna (MUH)

Cyn, 1 Tapenka 200r 600 BT, 2-3 MuH -
Cyn, 2 Tapenku 400 r 600 BT, 4-5 MuH -
Msaco B coyce 500r 600 BT, 8-11 MuH OToenutb NOMTUKK MACa Apyr OT Apyra.
Pary 400 r 600 BT, 6-8 MuH -

800 r 600 BT, 8-11 muH -
Osouyun, 1 nopuna 150r 600 BT, 2-3 MuH [oBaBnTb HEMHOIO XUAKOCTU
OBoluu, 2 nopumnn 300r 600 BT, 3-5 MuH

MpurotoBneHune 6nrog

YKasaHuf

m [Mnockue nonychadpukarbl 4OXOAAT A0 FOTOBHOCTU ObICTPEE, UEM

BbICOKME. [ToaTOMY cneayeT pasnoxutb nonydadpukarsl no
oéntoy Kak MOXHo 6onee TOHKUM cnoeM. [pu 9TOM oTaesbHbIe
YyacTu He [O/MKHbLI NepekpbIBaTh APYr Apyra.

m [loBoanTe nonydadpukatsl 4O FOTOBHOCTU B 3aKPbLITOW nocyae.

Ecnun Y BaC HeT noaxoAALlen KPbIWKW AnAa nocyasbl, VICFIOJ'IbSyVITe

Tapenky nnm cneunanbHyto NNeHKy AnA MVIKpOBOJ'IHOBOVI neun.

m OpurvHanbHbI BKyC 61t0[a B 3HAUUTENIbHON CTENeHN
coxpaHAaeTcA. [103ToMy ConM 1 CNeLnii MOXHO MHOIO He
noBaBnATL.

m [ocne pagorpesaHua ocTaBbTe OM1t040 elé Ha 2-5 MUHYT anA
BblpaBHMBaHMA TEMNepaTypbl.

= [InAa nssneyeHusa nocynbl BCeraa VICI'IOJ'II:SyVITe NAOTHbIE
pyKaBuLbl NN NPUXBATKK.

MpuroToeneHue 6nroa Bec MowHoCcTb MUKpOBOJH (BT), YKazaHua
BpeMA NPUroToBneHUa (MUH)
MaAcHoW pynet 750 r 600 BT, 20-25 MuH [loBecTn 4O rOTOBHOCTM B OTKPbLITON NOCYyne
LIbINNEHOK Uennkom, CBEXME NPo- 1,2 kr 600 BT, 25-30 MyH Mo ncreyenmmn 1/2 BpeMeHn NEPEBEPHYTL
OYKTbl, MOTPOLLEHBIV
OBoLwn, cBexXne NpoayKTbl 250 r 600 BT, 5-10 MuH MNMopesaTb OBOLIM Ha KYCOYKM OANHAKOBOW BeNW-
UMHBI.
500 r 600 Br, 10-15 MuH Ha kaxable 100 r nodasuTb 1-2 CT. /1. BOAbI;
BPEMA OT BPEMEHM NepeMelLBaTh
KapTtomens 250 r 600 BT, 8-10 muH MopesaTb kKapTodenb Ha KYCOYKN OANHAKOBOM
BE/INYMNHBI.
500 r 600 Br, 11-14 MuH Ha kaxable 100 r nodasuTb 1-2 CT. /1. BOAbI;
750 1 600 Br, 15-22 MuH BPEMA OT BPEMEHU NepemellnBaTh
Puc 125r 600 BT, 5-7 MuH [o6aButh BABOE OOMbLUE XUOKOCTY;
180 BT, 12-15 MuH
250 r 600 BT, 6-8 MuH
180 BT, 15-18 MuH
Cnapnkuve 6noga, Hanpumep, 500 mn 600 BT, 6-8 MuH B npouecce npurotosneHua 2-3 pasa xopoLwo
nyanHr (6bICTPOro NPUroTOBNEHNA) nepemeLwars NyANHr BEHYNMKOM.
DpPyKTbl, KOMNOT 500 r 600 BT, 9-12 MuH -

PeKomeHAaauMu no UCNosib30BaHUIO MMKpOBOﬂHOBOﬁ ne4yu

Bbl He MOXeTe HaWTu A1A NPUroTaBIMBAEMOro KOnJYecTsa npo
[lyKTOB YCTAHOBOUHbIX 3HAYEHUI.

YBennubTe UK COKpaTUTe BPEMA NPUrOTOB/IEHNA, PYKOBOACTBYACH Clle-
OYHOLIMM NPaBuUIoM:

[1BOViHOW 0OBbEM MOUTK BABOE YBENMUMBAET BPEMA NPUrOTOBEHNA.

MonosuHa o6bEMaA cokpallaeT BpeMa NpUroToBIeHWA BABOE

bnono NoNly4Ynn0oChb CANWLKOM CYXUM.

B cnenytowmnii pas yctaHoBUTE MeHee NPOAO/KUTENTbLHOE BPeMA Npuro
TOBNEHUA unu 6onee HU3KYK MOLHOCTL MUKPOBOSH. HakpoliTe 6ntoao
KPbILIKON 1 1oBaBbTe 60/bLUIE XUOAKOCTU.

BA0A0 MO UCTEUEHWUN BPEMEHU HE Pa3MOPO3UIOCk, HE Pasorpe-
JIOCb I HE OOoWN0 A0 rOTOBHOCTW.

YctaHosuTe 6onee anutensHoe Bpema. MpoaykTel 6onbliero odbéma un
6onbliei BbICOThl TPEOYIOT AnA 00padoTky GoNblle BPEMEHM.

Mo ncteyeHnn BpeMeHn NPUroToBIEHNA 6éntono no KpaAam nepe
rpeTo, a cepelrHa elweé He COBCeM rotosa.

B npouecce npurotoBneHns nepemelunsarite 61000 U B CAeayoLLnii
pas yctaHoBuTE 00nee HU3KYIO MOLIHOCTb WK Bonee AnuTensHoe
BpEMA.

MNocne pasmopaxmBaHuA NTuua niv MACO CHapYXu MArkue, a
BHYTPY eLlé He OoTTanANun.

B cnenytowmin pas Buibepute 60ee HU3KOE 3HaUeHNe MOLLHOCTU MUK
poBOsH. Mpu GonbloM 08bEME pasmMopaxmBaemblx NPOAYKTOB
HECKO/bKO pas NoBopaumBanTe nx BO BPeMA pasMopakmBaHuA.

KoHpeHcaT

Ha cTekne aBepLbl, BHYTPEHHUX CTEeHKax 1 AHe padouyeli KaMmepsi
MOXET 00pasdoBbiBaTLCA KOHAEHcaT. OTO HopMmasnbHO. Ha paboty
MWKPOBOJ/THOBOW Meun 3T0 He BauAeT. [1o oKoHUYaHun
NPUroTOBMEHMA NPOCTO yaanuTe KOHAeHcaT.

PexomeHaauuu no NMPUroToByIeHUO Ha rpune

YKa3aHufA

m Bce npvBeaeHHble 3HaUeHNA ABNAKOTCA OPUEHTUPOBOYHBLIMU, OHN
MOTYT BapbhpoOBaTbCA B 3aBUCUMOCTU OT CBOIICTB NPOAOYKTOB.
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m [OTOBbTE Ha rpwie BCeraa Ha peLweTke Npu 3akpbITOn ABepLe
padoueli kKamepbl 1 6e3 NpeaBapuUTe/IbHOro Harpesa.

m Bcerga ctaBbTe pelWéTKy Ha BpallatoLytoCcA NoACTaBKy.

O6bém MpuHaanemHocTH Bpemsa npuroToBneHuA, MUH
Xne6 ana toctoB (NpeasaputensHo OT 2 40 4 NOMTUKOB PewéTka OnHa cTtopoHa: npum. 2-4
00XapuThb) Btopana ctopoHa: npum. 2-4
TocTbl, 3anekaHue OT 2 0o 6 NOMTUKOB Pewértka B 3aBncuMocCTM OT HaumHku: 7-10
3BanekaHue cyna, oT 2 00 4 valek Bpauwatowanaca noa Mpum. 15-20

Hanpumep, JIyKOBOro cyna

CTaBka

Fpunb B KOM6MHaI.I,I4I4 C MUKpPOBOJIHAMH

YKasaHuA

m KOMOVHNPOBAHHbIN PEXMUM XOPOLLO NOAXOAUT ANA 3aneKaHoK U
rpaTeHoB.

m Bceraa crtaBbTe Nocyay Ha BpallaroLlytoca NOACTaBKy U He
3aKpbiBainTe 61t00a CBEPXY.

m [nA XapeHusa NCNonbayiTe BbICOKYLD hopMy. OTO NO3BOMUT
COXPaHUTb padouyto Kamepy B UNCTOTE.

®m [InA NpUroToBNeHUA 3anekaHoK NCnonbayiTe O0sbLLYIO, NIOCKYHO

nocyay. B y3koii, Beicokol nocyae 6ntoao Oyaet roToButhLCA
[I0NbLIE Y MOXET NOAropeTb CBEpXY.

m [poBepbTe, NoMellaeTca /1M Nnocyaa BHyTPKU padoyeit Kamepbl.
OHa He AOJ/DKHa ébITb CINWKOM GOﬂbUJOVI. HOﬂCTaBKa OOJDKHa
cB0OOOAHO BpallaThCA.

m Bcerpa yctaHaBnmBainte MakcumanbHoe BpeMaA NpuroToBIeHUA.
MpoBepAaliTe roTOBHOCTb 6/1toAa Yepes KOPOTKME 3aaaHHble
NPOMEXYTKN BPEMEHM.

= [locne BbINOHEHNA NMPOrpaMmbl PasMopaxnBaHNA OCTaBbTe
NPOAYKT elweé Ha 5 -10 MUHYT AnA BbipaBHUBAHWA TEMMNepaTypsl.
Torpa cok pacnpenenunTca rno Kycky mMAaca PpaBHOMEPHO U He
OyaeT BbiTeKaTb NPW HapesaHuu.

m OcTaBnAnTe 3anekaHku 1 rpaTteHbl NOCTOATL B BbIK/KOUEHHON
neun ewé 5 MUHyT.

Bec MpuHaanemHocth MowHoCcTb MMK Bpemsa npuro YKasaHusa
poBonH, BT TOBNEHHUA,
MUH

CBuriHMHA ANA XapKu, Mpum. 750 1 Bpawatowanca nog 360 Bt + 7] 40-50 MuH MosepHute 1-2 pasa.
Hanpumep, KycoK weu cTaBka
MAcHo pynet Mpum. 750 r Bpawatowanca nog 360 Bt + 7] 25-35 MUH Makc.6 cM BbICOTOM.
Makc. 7 cm BblCOTOMN CcTaBka
LIbinNéHoK, Kycoukamu Mpum. 800 1 Mocyna Ha pewétke 360 Bt + [T 30-40 MuH MoNoXKTb KOXel BBEPX. Nepeso-
Hanpumep, 68ApbIWKA UK paumBath He TpedyeTcA.
KPbINbILLKM
Kpbinba UbinieHka, MapuHo-  Mpum. 800 r Mocyna Ha pewéTtke 360 BT + [ 15-25 MuH MepeBopaunBath He TpebyeTcs.
BaHHbIE, 3aMOPOXXEHHbIE
3anekaHka 13 MakapoH Mpum. 1000 1 Bpauwatowanca noa 360 Bt + [ 25-35 MuH MocbinaTtb cbipoM. Makc. 5 cMm
(13 npeaBapuTensHo obpado- cTaBka BbICOTOW.
TaHHbIX MHIPEANEHTOB)
KapTotenbHana 3anekaHka Mpum. 1000 1 Bpauwatowadaca noa 360 BT + [T 30-40 MuH Makc.4 cMm BblCOTOM
13 cblporo kaptodena cTaBka
3aneuénHan puiba Mpum. 400 r Bpawatowanca nog 360 BT + [ 20-25 MuH 3aMOPOXEHHYIO PbIBY HYXHO

cTaBka npeaBapuTeIbHO Pa3Mopo3nTh.
TBOpOXHanA 3anekaHka Mpum. 1000 1 Bpauwatowadaca noa 360 BT + [T 30-35 MUH Makc. 5 CM BbICOTOW.

cTaBka
OBolwy Ha wamnypax 4-5 wr. PewéTtka 180 BT + (] 15-20 MuH Vicnonb3oBath AEPEBAHHbIE LaMm

nypsl.
Peiba Ha wamnypax 4-5 wr. PewéTka 180 BT + [ 10-15 muH Mcnonb3oBaTb AEPEBAHHbIE LWaM
nypsl.
NloMTukmn wnuka MpuM. 8 nomTn- Pelwétka 180 BT + (] 10-15 MuH
KOB

KoHTponbHbie 6ntoaa B coorBeTcTBUU ¢ EN 60705

Ha npumepe atux 61104 NPOM3BOAUTCA NPOBEpPKa KayecTsa U
NpPaBUIbHOCTU MYHKUMOHNMPOBAHMNA MUKPOBOJIHOBOI Neun
KOHTPOMPYIOLWMMMN OpraHamu.

B cootBeTcTBMKM co ctaHgapTtom EN 60705, IEC 60705, TOCT P
M3K 60705 nnun DIN 44547 v EN 60350 (2009)
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JdoBeneHne A0 roTOBHOCTU U pa3aMopar<KMuBaHue ¢ NOMOLLbIO MUKPOBOJH
MpuroTroBneHue ¢ MMKPOBONHaMH

bnropo MolluHocTb MMKPOBOJH (BT), Bpema npurotoBne- YKkasaHue
HUA (MUH)
Owmnert, 750 r 360 Br, 12-17 muH + 90 B, 20-25 MuH MoctaeuTb hopmy Pyrex 20 x 25 cm Ha Bpallalowyoca noa-
CTaBKy.
Bucksut 600 BT, 8-10 MuH MoctaeuTb hopmy Pyrex @ 22 cm Ha BpallatolwytocA noa-
CTaBKy.
MacHol pynet 600 BT, 20-25 MuH

[MocTtaBuTb opmy Pyrex Ha BpallaroLyrocA NoacTaBKy.

PasmopamuBaHue C MUKPOBOJIHAMH

bnropo MoluHocTb MMKPOBOJH (BT), Bpema npurotoBne- YkasaHue
HUA (MUH)
Maco 180 BT, 5-7 muH + 90 BT, 10-15 MuH MoctaenTb hopmy Pyrex @ 22 cm Ha BpallatolwytocA noa-
CTaBkKy.
MpuroToBneHUe ¢ MUKPOBOAHAMW B KOMOMHALUKW C APYrUM
pexumom
bnropo MoluHocTb MMKPOBOJH (BT), Bpema npurotoBne- YKkasaHue
HUA (MUH)
KapTtodensHaa sane [punb [+ 360 BT, 35-40 MuH MocTtaBuTb hopmy Pyrex @ 22 cm Ha BpallatoLLytoca noa-
KaHka CTaBKy.

17



Table of contents

Important safety information .........ccceeeeiiicinnsmssssnnccn s 18
Causes Of dAMAGE ...cevice e 20
Installation and connection .........cciieiiecccecee 20
The control panel..........ccccimmiiernns s 21
ROtary SEIECION i 21
Types Of NeatiNg. . e 21
A CCESSOTIES .teeruireie sttt ettt et sttt rees e eee e e ene e e b e ereane s 21
Before using the appliance for the first time............cccc......cc. 22
Setting the ClOCK ..t 22
Heating up the cooking compartment......cccccoovveiieceevciiecnns 22
The MICIOWAVE .....cuciiiiiiinmmer s s mrs s mn s s sm s s r s s smmn e s 22
Notes regarding OVENWAIE.......cccecuereiieeieseeiesese e stesse s e sieseeens 22
Microwave power SEHINGS. ... 23
Setting the MICIOWAVE......c.cuiieecicccee et 23
COO0lNG AN e e s 23
(L1 17 T 23
Setting the Grille e e 23
Combined microwave and grill.........cccccvivemnciiiinnsnnsenciennians 24
Setting the microwave and grill........ccocooeeeeeiieieiie e 24
LT 1T 24
Saving Memory SEttiNGS .o 24
Starting the MEMOIY ... e 24
Changing the signal duration...........cceccrvsmnrmssnsssnsesssenninns 25
Care and Cleaning .......ccceverruersemrrsssssnsss s s s sss s e 25
Cleaning ageNntS ...t e s 25
Malfunction table ... 26

A Important safety information

Read these instructions carefully. Only then
will you be able to operate your appliance
safely and correctly. Retain the instruction
manual for future use or for subsequent
owners.

Check the appliance for damage after
unpacking it. Do not connect the appliance
if it has been damaged in transport.

Only a licensed professional may connect
appliances without plugs. Damage caused
by incorrect connection is not covered
under warranty.

This appliance is intended for domestic use
only. The appliance must only be used for
the preparation of food and drink. The
appliance must be supervised during
operation. Only use this appliance indoors.

This appliance may be used by children
over the age of 8 years old and by persons
with reduced physical, sensory or mental
capabilities or by persons with a lack of
experience or knowledge if they are
supervised or are instructed by a person
responsible for their safety how to use the

18
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Automatic programmes .........ccccvmrmnnnneenss———————— 27
Setting @ ProgrammMe ...t 27
Defrosting using the automatic programmes.......ccceceveveveennens 27
Cooking with the automatic programmes.......cccceeeeveieverieiinns 28
Combi-COOKING ProgramMe.....ccccccveiriiieiieeie st see e sreenesbe v 28
Tested for you in our cooking Studio.......cccevrvrienermrmnsseenennnans 28
Information regarding the tables.......ccovciiiiicecccice, 28
DEITOST it e e 28
Defrosting, heating up or cooking frozen food.......ccecevvveennene 29
Heating fOOd ...uiiiiiece et e 29
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Test dishes in accordance with EN 60705..............cccceceevevnnes 32
Cooking and defrosting with the microwave........ccccccvevvvienee 32

Additional information on products, accessories, replacement
parts and services can be found at www.bosch-home.com and
in the online shop www.bosch-eshop.com

appliance safely and have understood the
associated hazards.

Children must not play with the appliance.
Children must not clean the appliance or
carry out general maintenance unless they
are at least 8 years old and are being
supervised.

Keep children below the age of 8 years old
at a safe distance from the appliance and
power cable.

Risk of fire!

= Combustible items stored in the cooking
compartment may catch fire. Never store
combustible items in the cooking
compartment. Never open the appliance
door if there is smoke inside. Switch off
the appliance and unplug it from the



mains or switch off the circuit breaker in
the fuse box.

The appliance becomes very hot. Never
use the top of the appliance as a work top
or storage area.

The appliance becomes very hot. Pay
attention to the information in the section
Installation and connection regarding
minimum clearances for the appliance.
The appliance must not be installed in a
fitted unit.

Using the appliance for anything other
than its intended purpose is dangerous
and may cause damage.

The following is not permitted: drying out
food or clothing, heating slippers, grain or
cereal pillows, sponges, damp cleaning
cloths or similar.

For example, heated slippers and grain or
cereal pillows may catch fire, even several
hours after they have been heated.The
appliance must only be used for the
preparation of food and drinks.

Food may catch fire. Never heat food in
heat-retaining packages.

Do not leave food heating unattended in
containers made of plastic, paper or other
combustible materials.

Do not select a microwave power or time
setting that is higher than necessary.
Follow the information provided in this
instruction manual.

Never use the microwave to dry food.
Never defrost or heat food with a low
water content, e.g. bread, at too high a
microwave power or for too long.

if the cooking compartment door or the
door seal is damaged. Contact the after-
sales service.

= Microwave energy will escape from
appliances that do not have any casing.
Never remove the casing. For any
maintenance or repair work, contact the
after-sales service.

Risk of electric shock!

= [ncorrect repairs are dangerous. Repairs
may only be carried out and damaged
power cables replaced by one of our
trained after-sales technicians. If the
appliance is defective, unplug the
appliance from the mains or switch off the
circuit breaker in the fuse box. Contact the
after-sales service.

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

" Penetrating moisture may cause an
electric shock. Do not use any high-
pressure cleaners or steam cleaners.

= Penetrating moisture may cause electric
shock. Never subject the appliance to
intense heat or humidity. Only use this
appliance indoors.

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

= Cooking oil may catch fire. Never use the = The appliance is a high-voltage appliance.

microwave to heat cooking oil on its own. Never remove the casing.
Risk of explosion! Risk of burns!
Liquids and other food may explode when = Accessories and ovenware become very
in containers that have been tightly sealed. hot. Always use oven gloves to remove
Never heat liquids or other food in accessories or ovenware from the cooking
containers that have been tightly sealed. compartment.
Risk of serious damage to health! = Alcoholic vapours may catch fire in the hot
= The surface of the appliance may become cooking compartment. Never prepare food
damaged if it is not cleaned properly. containing large quantities of drinks with a
Microwave energy may escape. Clean the high alcohol content. Only use small
appliance on a regular basis, and remove quantities of drinks with a high alcohol
any food residue immediately. Always content. Open the appliance door with
keep the cooking compartment, door seal, care.
door and door stop clean; see also = Foods with peel or skin may burst or
section Care and cleaning. explode during, or even after, heating.
= Microwave energy may escape if the Never CQOK eggs in their shells or r'eheat
cooking compartment door or the door hard-boiled eggs. Never cook shellfish or

seal is damaged. Never use the appliance crustaceans. Always prick the yolk when
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baking or poaching eggs. The skin of
foods that have a peel or skin, such as
apples, tomatoes, potatoes and sausages,
may burst. Before heating, prick the peel
or skin.

" Heat is not distributed evenly through
baby food. Never heat baby food in closed
containers. Always remove the lid or teat.
Stir or shake well after the food has been
heated. Check the temperature of the food
before it is given to the child.

= Heated food gives off heat. The ovenware
may become hot. Always use oven gloves
to remove ovenware or accessories from
the cooking compartment.

= Airtight packaging may burst when food is
heated. Always observe the instructions
on the packaging. Always use oven gloves
to remove dishes from the cooking
compartment.

= The appliance becomes very hot. Never
touch the interior surfaces of the cooking
compartment or the heating elements.
Always allow the appliance to cool down.
Keep children at a safe distance.

Risk of scalding!

= \When you open the appliance door, hot
steam may escape. Open the appliance
door with care. Keep children at a safe
distance.

" There is a possibility of delayed boiling
when a liquid is heated. This means that
the liquid reaches boiling temperature
without the usual steam bubbles rising to
the surface. Even if the container only

Installation and connection

This appliance is intended for domestic use only.

Place the tabletop appliance on a firm, level surface (at least
85 cm above the floor). The ventilation slots at the rear, top and
bottom of the appliance must not be obstructed. The minimum
height of the free space above the surface of the appliance is
30 cm.

] 1
—
100 D 100
— —
3

The appliance is fitted with a plug and must only be connected
to a properly-installed earthed socket. The fuse protection must
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vibrates a little, the hot liquid may
suddenly boil over and spatter. When
heating, always place a spoon in the
container. This will prevent delayed
boiling.

Risk of injury!

= Scratched glass in the appliance door
may develop into a crack. Do not use a
glass scraper, sharp or abrasive cleaning
aids or detergents.

= Unsuitable ovenware may crack. Porcelain
or ceramic ovenware can have small
perforations in the handles or lids. These
perforations conceal a cavity below. Any
moisture that penetrates this cavity could
cause the ovenware to crack. Only use
microwave-safe ovenware.

Causes of damage

Caution!

m Heavily soiled seal: If the seal is very dirty, the appliance door
will no longer close properly during operation. The fronts of
adjacent units could be damaged. Always keep the seal
clean.

m Operating the microwave without food: Operating the
appliance without food in the cooking compartment may lead
to overloading. Never switch on the appliance unless there is
food in the cooking compartment. An exception to this rule is
a short crockery test (see the section "Microwave, suitable
crockery").

m Microwave popcorn: Never set the microwave power too
high. Use a power setting no higher than 600 watts. Always
place the popcorn bag on a glass plate. The disc may jump if
overloaded.

m Liguid that has boiled over must not be allowed to run
through the turntable drive into the interior of the appliance.
Monitor the cooking process. Choose a shorter cooking time
initially, and increase the cooking time as required.

m Never use the microwave oven without the turntable.

be rated at 10 amperes (L or B circuit breakers). The mains
voltage must correspond to the voltage specified on the rating
plate.

The socket must be installed and the power cable replaced by
a qualified electrician only. The appliance plug must always be
accessible.

Do not use multiple plugs, power strips or extension leads.
Overloading results in a risk of fire.



The control panel

Here, you will see an overview of the control panel. Depending
on the appliance model, there may be differences in the
particular details.

L

® - +
Clock button —7< > min.
kg

Stop ]

BOSCH

Display
for clock and cooking time

Rotary selector
for adjusting the clock
and cooking time

or for setting the
automatic programmes

Stop button — 1
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360 600

0000

Buttons for the
microwave power settings
900 90 watts

M P
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Memory button —70 O O ( ; 360 watts
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Buttons for automatic |
programmes

P = programme button
& = weight button

900 watts

—1—— Door opener
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Rotary selector

The rotary selector is used to alter the default values and set
values.

The rotary selector is retractable. Press on the rotary selector to
lock it in or out.

Types of heating

Microwaves

Microwaves are converted to heat inside food. The microwave
is ideal for rapid defrosting, heating up, melting and cooking.

Microwave power settings

m 900 watt - for heating liquids.

m 600 watts - for heating and cooking food.

m 360 watts - for cooking meat and heating delicate foods.
m 180 watts - for defrosting and continued cooking.

m 90 watts - for defrosting delicate foods .

Grill [

You can use this to grill or cook bakes "au gratin".

Combined grill and microwave

This involves simultaneous operation of the grill and the
microwave. The combined operation is particularly suitable for
cooking bakes and gratins. The food becomes crispy and
brown. It is much quicker and saves energy.

Accessories
The turntable

How to fit the turntable:

1. Place the turntable ring a in the recess in the cooking
compartment.

2. et the turntable b slot in place in the drive ¢ in the centre of
the cooking compartment floor.

N
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Note: Do not use the appliance if the turntable is not in place.
Ensure that it is properly slotted into place. The turntable can
turn clockwise or anti-clockwise.

Wire rack

Wire rack for grilling, e.g. steaks,
sausages or for toasting bread, or as a
surface, e.g. for shallow dishes.

Note: Place the wire rack on the
turntable.

Before using the appliance for the first time

Here you will find everything you need to do before using the
microwave to prepare food for the first time. First read the
section on Safety information.

Setting the clock

When the appliance is first connected or after a power cut,
three zeros will appear in the display panel.

1.Press the ® button.
"12:00" and (® appear in the display.
2.Set the clock using the rotary selector.

*

3.Press the © button again.

The microwave

Microwaves are converted to heat in foodstuffs.

You can set the microwave on its own or in combination with
the grill.

You will find information about ovenware and how to set the
microwave.

Note: In the Tested for you in our cooking studio section, you
will find examples for defrosting, heating, melting and cooking
with the microwave oven.

Try out the microwave straight away. You could heat up a cup
of water for your tea, for example.

Use a large cup without any decorative gold or silver trim and
place a teaspoon in it. Place the cup containing the water on
the turntable.

1.Press 900 W.
2.Set 1:30 minutes using the rotary knob.
3.Press the Start button.

After 1 minute 30 seconds, a signal sounds. The water for the
tea is hot.

As you are drinking your tea, please take time to read again the
safety information that can be found at the front of the
instruction manual. This is very important.

22

The current time is set.

Hiding the clock

Press the ® button and then press Stop.
The display is blank.

Resetting the clock

Press the ®© button.
"12:00" appears in the display. Make settings as detailed in
points 2 and 3.

Change the clock, e.g. from summer to winter time
Set as described in point 1 to 3.

Heating up the cooking compartment

Heat the empty cooking compartment with the turntable
inserted and the door closed for 10 minutes to remove the new
smell. Ensure that no packaging remnants have been left in the
cooking compartment.
1.Press the [™] grill button.

10:00 min appears in the display

2.Press the Start button.

A signal sounds once the time has elapsed. Press the Stop
button or open the appliance door.

Notes regarding ovenware

Suitable ovenware

Suitable dishes are heat-resistant ovenware made of glass,
glass ceramic, porcelain, ceramic or heat-resistant plastic.
These materials allow microwaves to pass through.

You can also use serving dishes. This saves you having to
transfer food from one dish to another. You should only use
ovenware with decorative gold or silver trim if the manufacturer
guarantees that they are suitable for use in microwaves.

Unsuitable ovenware

Metal ovenware is unsuitable. Metal does not allow microwaves
to pass through. Food in covered metal containers will remain
cold.

Caution!

Creation of sparks: metal - e.g. a spoon in a glass - must be
kept at least 2 cm from the oven walls and the inside of the
door. Sparks could destroy the glass on the inside of the door.

Ovenware test

Do not switch on the microwave unless there is food inside. The
following ovenware test is the only exception to this rule.

Perform the following test if you are unsure whether your
ovenware is suitable for use in the microwave:



1.Heat the empty ovenware at maximum power for 2 to
1 minute.

2. Check the temperature occasionally during that time.
The ovenware should still be cold or warm to the touch.

The ovenware is unsuitable if it becomes hot or sparks are
generated.

Microwave power settings

Microwave power Suitable for

setting

90 W Defrosting delicate foods

180 W Defrosting and continued cooking

360 W Cooking meat and heating delicate foods
600 W Heating and cooking food

900 W Heating liquids

Note: You can set the 900 W microwave power setting for 30
minutes, 600 W for 1 hour, the other power settings for 1 hour
and 39 minutes respectively.

Setting the microwave

Example: microwave power setting of 600 watts

1.Press the required microwave power setting.

The selected microwave power setting lights up in the
display, and "1:00 min" appears.

2.Set a cooking time using the rotary selector.

Stop O Start

(DOC)

180 360 600 ®

OOQf Q
QOO0

min
kg

Grilling

A powerful grill ensures an intensive surface heat and even
browning of the food.

Setting the grill
1. Press the [™] grill button.

10:00 min and the symbol appear in the display.
2. Set the cooking time using the rotary selector.

. Stop E\ Start

1 m) 600 @
OOOO O

900

SO000

min
kg

3. Press the Start button.
The cooking time counts down in the display.

3.Press the Start button.
The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The

clock reappears.

Changing the cooking time

This can be done at any time. Change the cooking time using

the rotary selector.

Pausing

Press the Stop button once, or open the appliance door. Press
the START button after closing the door.

Cancelling operation

Press the Stop button twice, or open the door and press the
Stop button once.

Note: You can also adjust the cooking time first and then the
microwave power setting.

Cooling fan

The appliance is equipped with a cooling fan. The fan may run
on even if the oven has been switched off.

Notes

m The cooking compartment remains cold during microwave
operation. The cooling fan will still switch on. The fan may run
on even when microwave operation has ended.

m Condensation may appear on the door window, interior walls
and floor. This is normal and does not adversely affect
microwave operation. Wipe away the condensation after
cooking.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Changing the cooking time

This can be done at any time. Change the cooking time using
the rotary selector.

Pausing

Press the Stop button once, or open the appliance door. Press
the START button after closing the door.

Correction

You may correct a set cooking time at any time.

Cancelling the setting

Press the Stop button twice, or open the appliance door and
press the Stop button once.
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Combined microwave and grill

You can set the grill and the microwave at the same time. The
food becomes crispy and brown. It is much quicker and saves
energy.

You can select any microwave power setting.
Exception: 900 and 600 watt.

Setting the microwave and grill

Example: 360 W, [ grill, 5 minutes

1.Press the required microwave power setting.
The selected microwave power setting lights up in the
display, and "1:00 min" appears.

2.Press the [7] grill button.

. Stop ] Start

5 Al oé'O
O 9 OO

900 900

S000 | 0000

Stop ] Start

(DOC)

3.Set the cooking time using the rotary selector.

Memory

You can save the settings for a dish in the memory and call it
up again at any time.

The memory is useful for if you frequently prepare a specific
dish.

Saving memory settings

Example: 360 W, 25 minutes
1.Press the M button.
"M" appears in the display.
2.Press the required microwave power setting.

"M", the selected power setting and "1:00 min" appear in the
display.

3.Set the cooking time using the rotary selector.

. Stop (] Start
180 360 600

f 900
QO O

min
kg

O

4, Confirm by pressing the M button.
The clock reappears. The setting is saved.
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4.Press the Start button.

Stop Start

180 360
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900

eJelele

O "

The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The

clock reappears.

Changing the cooking time

This can be done at any time. Change the cooking time using

the rotary selector.

Pausing

Press the Stop button once, or open the appliance door. Press
the START button after closing the door.

Cancelling operation

Press the Stop button twice, or open the door and press the
Stop button once.

Note: You can also adjust the cooking time first and then the
microwave power setting.

Notes

m You can also store grill only or grill combined with
microwave.

m You cannot save several microwave power settings one after
the other.

= You cannot save automatic programmes.

m You can save the memory settings and start the appliance
immediately. When finishing, instead of pressing M, press
Start.

= Saving a new setting in the memory: press the M button.
The old settings appear. Save the new programme as
described in steps 1-4.

Starting the memory

It is very easy to start the saved programme. Place your meal
into the appliance. Close the appliance door.

1.Press the M button.
The saved settings are displayed.
2.Press the Start button.
The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.



Pausing

Press the Stop button once, or open the appliance door. Press
the START button after closing the door.

Changing the signal duration

You will hear a signal when the appliance is switched off. You
can change the duration of the acoustic signal.

Press the Start button for approx. 6 seconds.

Care and cleaning

With careful care and cleaning your microwave oven will retain
its looks and remain good order. We will explain here how you
should care for and clean your appliance correctly.

A Risk of short circuit!

Never use high-pressure cleaners or steam cleaners to clean
the oven.

A Risk of burns!
Never clean the appliance immediately after switching off. Let
the appliance cool down.

A Risk of electric shock!

Do not immerse the appliance in water or clean under a jet of
water.

Surfaces are different, and damage caused by using the wrong
cleaning agent can be avoided by observing the information in
the table below.

Do not use

m sharp or abrasive cleaning agents.
The surface could be damaged. If such a substance comes
into contact with the front of the appliance, wash it off
immediately with water.

m metal or glass scrapers to clean the glass in the appliance
door.

m metal or glass scrapers for cleaning the seal.

m hard scouring pads or cleaning sponges.
Wash new sponge cloths thoroughly before use.

m cleaning agents with high concentrations of alcohol.

Cleaning agents

Caution!

Before cleaning, unplug the appliance from the mains or switch
off the circuit breaker in the fuse box. Clean the outside of the
appliance and the cooking compartment with a damp cloth and
mild detergent. Dry with a clean cloth.

Cancelling the setting

Press the Stop button twice, or open the appliance door and
press the Stop button once.

The new signal duration is adopted.
The clock reappears.

The following are possible:
Short signal duration - 3 tones
Long signal duration - 30 tones.

Area Cleaning agents

Appliance front with
stainless steel

Hot soapy water:

Clean with a dish cloth and dry with a
soft cloth. Remove flecks of limescale,
grease, starch and albumin (e.g. egg
white) immediately. Corrosion can form
under such residues. Special stainless
steel cleaning agents can be obtained
from the after-sales service or from spe-
cialist shops. Do not use glass cleaners
or metal or glass scrapers for cleaning.

Cooking compart- Hot soapy water or a vinegar solution:

ment made of stain- Clean with a dish cloth and dry with a

less steel soft cloth.
If the oven is very dirty: use oven
cleaner, but only when cooking com-
partment is cold. It is best to use a stain-
less-steel sponge. Do not use oven
spray or other aggressive oven cleaners
or abrasive materials. Scouring pads,
rough sponges and pan cleaners are
also unsuitable. These items scratch the
surface. Allow the interior surfaces to
dry thoroughly.

Recess in cooking
compartment

Damp cloth:

Ensure that no water seeps through the
turntable drive into the appliance inte-
rior.

Turntable and turnta- Hot soapy water:

ble ring When putting the turntable back in
place, make sure it slots in correctly.

Wire rack Hot soapy water:
Clean using stainless steel cleaning
agent or in the dishwasher.

Door panels Glass cleaner:

Clean with a dish cloth. Do not use a
glass scraper.

Area Cleaning agents

Appliance front Hot soapy water:
Clean with a dish cloth and dry with a
soft cloth. Do not use glass cleaners or

metal or glass scrapers for cleaning.

Seal Hot soapy water:
Clean with a dish cloth, do not scour. Do
not use a metal or glass scraper for
cleaning.
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Malfunction table

Malfunctions often have simple explanations. Please refer to the
malfunction table before calling the after-sales service.

If a meal does not turn out exactly as you wanted, refer to the
Tested for you in our cooking studio section, where you will
find plenty of cooking tips and tricks.

Troubleshooting

A Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be carried
out by one of our trained after-sales engineers.

You can take remedial action yourself for some error
messages.

Error message Possible cause

Remedy/Note

The appliance does not work

The plug is not plugged into the mains.

Plug the plug in

Power cut

Check whether the kitchen light works.

Faulty circuit breaker

Look in the fuse box and check that the cir-
cuit breaker for the appliance is in working
order.

Incorrect operation

Switch off the circuit breaker in the fuse
box. Reconnect it after approx.
10 seconds.

Three zeros flash in the display. Power cut

Reset the time.

The appliance is not in operation. A

The rotary selector was accidentally pressed.

Press the Stop button.

cooking time appears in the display.
ting was made.

The Start button was not pressed after the set- Press the Start button or clear the setting

by pressing the Stop button.

The microwave does not work.

The door was not fully closed.

Check whether food remains or foreign
material is trapped in the door.

The Start button was not pressed.

Press the Start button.

The food takes longer than usual to

The microwave power setting was too low.

Select a higher microwave power setting.

heat up
normal in the appliance.

You have placed a larger amount of food than

Double the amount = double the cooking
time.

The food was colder than usual.

Stir or turn the food during cooking

The turntable is making a scratching
or grinding noise.

There is dirt or a foreign object in the area
around the turntable drive.

Clean the roller ring and recess in the
cooking compartment.

Microwave operation has been can-

The microwave has a fault.

If this fault occurs repeatedly, please call

celled for no apparent reason.

the after-sales service.

After-sales service

Our after-sales service is there for you if your appliance needs
to be repaired. We will always find the right solution in order to
avoid unnecessary visits from a service technician.

E number and FD number

When calling us, please give the product number (E no.) and
the production number (FD no.) so that we can provide you with
the correct advice. The rating plate bearing these numbers can
be found on the right-hand side when you open the appliance
door. To save time, you can make a note of the number of your
appliance and the telephone number of the after-sales service
in the space below, should it be required.

E no. FD no.

After-sales service

Please note that there will be a fee for a visit by a service
technician in the event of a malfunction, even during the
warranty period.

Please find the contact data of all countries in the enclosed
customer service list.
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To book an engineer visit and product advice

GB 0844 8928979
Calls from a BT landline will be charged at up to 3
pence per minute. A call set-up fee of up to 6 pence may
apply.

IE 01450 2655

Trust the expertise of the manufacturer, and rest assured that
the repair will be carried out by trained service technicians
using original spare parts for your domestic appliance.

This appliance corresponds to the standards EN 55011 and
CISPR 11. Itis a Group 2, Class B product.

Group 2 means that microwaves are produced for the purpose
of heating food. Class B states that the appliance is suitable for
private households.

Technical data

Input voltage AC 220-230 V, 50 Hz

Power consumption 1450 W
Maximum output power 900 W
Grill power 1200 W
Microwave frequency 2450 MHz



Fuse 10 A

Dimensions (HxWxD)

- appliance 305 mm x 513 mm x 419 mm

- cooking compartment 208 mm x 328 mm x 369 mm

VDE approved yes

CE mark yes

Automatic programmes

The automatic programmes enable you to prepare food very
easily. You select the programme and enter the weight of your
food. The automatic programme makes the optimum setting.

Note: You can choose from 8 programmes.

Setting a programme
Once you have selected a programme, make settings as
follows:

1. Press the P button repeatedly until the required programme
number appears.

2. Press the {7 button.
"P" and a default weight appear in the display.

Stop ™ Start Stop Start

CDOC)(DOC)

180 360 600 180 360 600

0000 || 0OO0O
OO | Oapd

3.Turn the rotary selector to specify the weight of the dish.
4. Press the Start button.

Stop O Start
CDO‘k

OCDM 0000

00O

You will see the cooking time for the programme counting
down.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Correction

Press the Stop button twice and reset.

Pausing

Press the Stop button once, or open the appliance door. Press
the START button after closing the door.

Environmentally-friendly disposal
Dispose of packaging in an environmentally-friendly manner.

This appliance is labelled in accordance with European
Directive 2012/19/EU concerning used electrical and
electronic appliances (waste electrical and electronic
equipment - WEEE). The guideline determines the
B 2mework for the return and recycling of used
appliances as applicable throughout the EU.

Cancelling operation

Press the Stop button twice, or open the door and press the
Stop button once.

Notes

m For some programmes, a signal sounds after a certain time.
Open the appliance door and stir the food or turn the meat or
poultry. After closing, press the Start button again.

m You can guery the programme number and weight using P or
f3. The queried value is shown for 3 seconds in the display.

Defrosting using the automatic programmes

You can use the 4 defrosting programmes to defrost meat,
poultry and bread.

Notes

= Preparing food
Use food that has been frozen at -18 °C and stored in
portion-sized quantities that are as thin as possible.
Take the food to be defrosted out of all packaging and weigh
it. You need to know the weight to set the programme.

m Liquid will be produced when defrosting meat or poultry.
Drain off this liquid when turning meat and poultry and under
no circumstances use it for other purposes or allow it to
come into contact with other foods.

= Ovenware

Place the food in a microwaveable shallow dish, e.g. a china
or glass plate, but do not cover.

= Resting time
The defrosted food should be left to stand for an additional
10 to 30 minutes until it reaches an even temperature. Large
pieces of meat require a longer standing time than smaller
pieces. Flat pieces of meat and items made from minced
meat should be separated from each other before leaving to
stand.
After this time, you can continue to prepare the food, even
though thick pieces of meat may still be frozen in the middle.
The giblets can be removed from poultry at this point.

= Signal
For some programmes, a signal sounds after a certain time.
Open the appliance door and separate the food out or turn
the meat or poultry. Close the door and press the Start
button.

Programme no. Weight range in kg

Defrost
P 01 Minced meat 0.20-1.00
P 02 Pieces of meat 0.20-2.00
P 03 C.hicken, chicken 0.40-1.80
pieces
P 04 Bread 0.20-1.00
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Cooking with the automatic programmes

With the 3 cooking programmes, you can cook rice, potatoes
or vegetables.

Notes
= Ovenware

The food must be cooked in microwaveable cookware with a
lid. For rice, you should use a large, deep dish.

= Preparing food
Weigh out the food. You need to know the weight to set the
programme.
Rice:
Do not use boil-in-the-bag rice. Add the required amount of
water, as specified on the packaging. This is usually two or
three times the quantity of rice.
Potatoes:
For boiled potatoes, cut the fresh potatoes into small, even-
sized pieces. Add one tablespoon of water for each 100 g
boiled potatoes, and a little salt.
Fresh vegetables:
Weigh out the fresh, trimmed vegetables. Cut the vegetables
into small, even-sized pieces. Add a tbsp water for each
100 g vegetables.

= Signal

While the programme is running, a signal sounds after some
time. Stir the food.

= Resting time

Once the programme has finished, stir the food again. You
should leave it to stand for another 5 to 10 minutes until it
reaches an even temperature.

The cooking result will depend on the quality and consistency
of the food.

Programme no. Weight range in kg

Cooking
P 05 Rice 0.05-0.2
P 06 Potatoes 0.15-1.0
P07 Vegetables 0.15-1.0

Combi-cooking programme

Notes

= Ovenware
Cook the food in ovenware which is not too big, and is heat
resistant and microwaveable.

m Preparing food

Take the food out of its packaging and weigh it. If it is not
possible to enter the exact weight, you should round it up or
down.

= Resting time

Once the programme has finished, allow the food to rest for
another 5 to 10 minutes so it reaches an even temperature.

Programme no. Weight range in kg

Combi-cooking programme

Bake, frozen, upto 0.4 -0.9

P08 3 cm in height

Tested for you in our cooking studio

Here you will find a selection of recipes and the ideal settings
for them. We show you which microwave power setting is best
suited to your dish. There are also tips about ovenware and
preparation methods.

Information regarding the tables

The following tables provide you with numerous options and
settings for the microwave.

The times specified in the tables are only guidelines. They may
vary according to the ovenware used, the quality, temperature
and consistency of the food.

Time ranges are often specified in the tables. Set the shortest
time first and then extend the time if necessary.

It may be that you have different quantities from those specified
in the tables. A rule of thumb can be applied:

Double the amount - almost twice the cooking time

Half the amount - half the cooking time.

Always place the ovenware on the turntable.

Defrost

Notes
m Place the frozen food in an open container on the turntable.

m Delicate parts such as the legs and wings of chicken or fatty
outer layers of roasts can be covered with small pieces of
aluminium foil. The foil must not touch the oven walls. You
can remove the foil half way through the defrosting time.

m Liquid will be produced when defrosting meat or poultry.
Drain off this liquid when turning meat and poultry and under
no circumstances use it for other purposes or allow it to
come into contact with other foods.

m Turn or stir the food once or twice during the defrosting time.
Large pieces of food should be turned several times.

m Leave defrosted items to stand at room temperature for a
further 10 to 20 minutes so that the temperature is even
throughout. The giblets can be removed from poultry at this
point. The meat can still be further prepared, even if it has a
small frozen core.

Defrost Weight

Microwave power setting in watts,

Notes

cooking time in minutes

Whole pieces of meat (beef, veal or 800 g

180 W, 15 mins + 90 W, 10-20 mins -

180 W, 20 mins + 90 W, 15-25 mins

180 W, 30 mins + 90 W, 20-30 mins

180 W, 2 mins + 90 W, 4-6 mins

Separate any defrosted parts when

180 W, 5 mins + 90 W, 5-10 mins

turning

pork - on the bone or boned) 1 kg
1.5 kg

Meat in pieces or slices of beef, 200 g

veal or pork 500 g
800 g
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Defrost Weight Microwave power setting in watts, Notes
cooking time in minutes
Minced meat, mixed 200 g 90 W, 10 mins Freeze food ﬂat if possible
500 g 180 W, 5 mins + 90 W, 10-15 mins Turn several times, remove any
defrosted meat
800 g 180 W, 8 mins + 90 W, 10-20 mins
Poultry or poultry portions 600 g 180 W, 8 mins + 90 W, 10-15 mins -
1.2 kg 180 W, 15 mins + 90 W, 20-25 mins
Fish fillet, fish steak or slices 400 g 180 W, 5 mins + 90 W, 10-15 mins Separate any defrosted parts
Vegetables, e.g. peas 300 g 180 W, 10-15 mins -
Fruit, e.g. raspberries 300 ¢ 180 W, 7-10 mins Stir carefully during defrosting and
500 g 180 W, 8 mins + 90 W, 5-10 mins separate any defrosted parts
Butter, defrosting 1259 180 W, 1 min. + 90 W, 2-3 mins Remove all packaging
250 g 180 W, 1 min + 90 W, 3-4 mins
Loaf of bread 500 g 180 W, 6 mins + 90 W, 5-10 mins -
1 kg 180 W, 12 mins + 90 W, 10-20 mins
Cakes, dry, e.g. sponge cake 500 g 90 W, 10-15 mins Only for cakes without icing, cream or
750 g 180 W. 5 mins + 90 W. 10-15 mins créme patissiére, separate the pieces

of cake

Cakes, moist, e.qg. fruit flan, cheese- 500 g

180 W, 5 mins + 90 W, 15-20 mins

Only for cakes without icing, cream or

cake 750 g

180 W, 7 mins + 90 W, 15-20 mins

gelatine

Defrosting, heating up or cooking frozen food

Notes

m Take ready meals out of the packaging. They will heat up
more quickly and evenly in microwaveable ovenware. The
different components of the meal may not require the same
amount of time to heat up .

m Food which lies flat will cook more quickly than food which is
piled high. You should therefore distribute the food so that it
is as flat as possible in the ovenware. Different foodstuffs
should not be placed in layers on top of one another.

m Always cover the food. If you do not have a suitable cover for
your ovenware, use a plate or special microwave foil.

m Stir or turn the food 2 or 3 times during cooking.

m After heating, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

m Always use an oven cloth or oven gloves when removing
plates from the oven.

m This will help the food retain its own distinct taste, so it will
require less seasoning.

Defrosting, heating up or cooking fro- Weight
zen food

Microwave power setting in
watts, cooking time in minutes

Notes

Menu, plated meal, ready meal 300-400 g 600 W, 10-15 mins -

(2-3 components)

Soup 400 g 600 W, 8-10 mins -

Stews 500 g 600 W, 10-13 mins -

Slices or pieces of meat in sauce, e.g. 500 g 600 W, 12-17 mins Separate the pieces of meat when stir-

goulash ring

Fish, e.qg. fillet steaks 400 g 600 W, 10-15 mins Add water, lemon juice or wine as

desired

Bakes, e.g. lasagne, cannelloni 450 g 600 W, 10-15 mins -

Side dishes, e.g. rice, pasta 250 ¢ 600 W, 2-5 mins Add a little liquid
500 g 600 W, 8-10 mins

Vegetables, e.g. peas, broccoli, carrots 300 g 600 W, 8-10 mins Pour water into the dish so that it cov-
600 g 600 W, 14-17 mins ers the base

Creamed spinach 450 g 600 W, 11-16 mins Cook without additional water

Heating food

/\ Risk of scalding!

There is a possibility of delayed boiling when a liquid is heated.
This means that the liquid reaches boiling temperature without
the usual steam bubbles rising to the surface. Even if the
container only moves a little, the hot liquid can suddenly boil
over and spatter. When heating liquids, always place a spoon in
the container. This will prevent delayed boiling.
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Caution!

Metal - e.g. a spoon in a glass - must be kept at least 2 cm
from the oven walls and the inside of the door. Sparks could
irreparably damage the glass on the inside of the door.

Notes

m Take ready meals out of the packaging. They will heat up
more quickly and evenly in microwaveable ovenware. The
different components of the meal may not require the same
amount of time to heat up .

m Always cover the food. If you do not have a suitable cover for
your container, use a plate or special microwave foil.

m Stir or turn the food several times during the heating time.
Check the temperature.

m After heating, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

m Always use an oven cloth or oven gloves when removing
plates from the oven.

Heating food Weight Microwave power settingin  Notes
watts, cooking time in min-
utes
Menu, plated meal, ready meal 350-500 g 600 W, 10-15 mins -
(2-3 components)
Drinks 150 ml 900 W, 1-2 mins Place a spoon in the glass; do not overheat alco-
300 ml 900 W, 3-3 mins holic drinks; check during heating
500 ml 900 W, 3-4 mins
Baby food, e.g. baby bottle 50 mi 360 W, approx. 2 min No teats or lids. Always shake well after heating.
100 mi 360 W, approx. 1 min You must check the temperature
200 ml 360 W, 12 min
Soup 1 cup 200 g 600 W, 2-3 mins -
Soup, 2 cups 400 g 600 W, 4-5 mins -
Meat in sauce 500 g 600 W, 8-11 mins Separate the slices of meat
Stew 400 g 600 W, 6-8 mins -
800 g 600 W, 8-11 mins -
Vegetables, 1 portion 150 g 600 W, 2-3 mins add a little liquid
Vegetables, 2 portions 300 g 600 W, 3-5 mins
Cooking food = Cook the food in ovenware with a lid. If you do not have a
suitable lid for your ovenware, use a plate or special
Notes microwave foil.

m Food which lies flat will cook more quickly than food which is
piled high. You should therefore distribute the food so that it
is as flat as possible in the ovenware. Different foodstuffs
should not be placed in layers on top of one another.

m This will help the food retain its own distinct taste, so it will
require less seasoning.

m After cooking, allow the food to stand for a further 2 to

5 minutes so that it can achieve an even temperature.

m Always use an oven cloth or oven gloves when removing
plates from the oven.

Cooking food Weight Microwave power setting in Notes
watts, cooking time in minutes
Meat loaf 750 g 600 W, 20-25 mins Cook uncovered
Whole chicken, fresh, no giblets 1.2 kg 600 W, 25-30 mins Turn halfway through the cooking time
Fresh vegetables 250 ¢ 600 W, 5-10 mins Cut vegetables into pieces of equal size.
500 g 600 W, 10-15 mins Aqd 1 tp 2 tbsplwater per 100 g of vegetables.
Stir during cooking
Potatoes 250 ¢ 600 W, 8-10 mins Cut potatoes into pieces of equal size;
500 g 600 W, 11-14 mins A(;Id 1 t_o 2 tbsp.water for every 100 g.
Stir during cooking
750 g 600 W, 15-22 mins
Rice 125 ¢ 600 W, 5-7 mins + Add double the quantity of liquid.
180 W, 12-15 mins
250 g 600 W, 6-8 mins +
180 W, 15-18 mins
Sweet foods, e.g. blancmange 500 ml 600 W, 6-8 mins Stir the custard pudding thoroughly 2 to
(instant) 3 times during cooking using an egg whisk.
Fruit, compote 500 g 600 W, 9-12 mins -
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Microwave tips

You cannot find any information about the settings for the
quantity of food you have prepared.

Increase or reduce the cooking times using the following rule of
thumb:

Double the amount = almost double the cooking time
Half the amount = half the cooking time

The food has become too dry.

Next time, set a shorter cooking time or select a lower microwave
power setting. Cover the food and add more liquid.

When the time has elapsed, the food is not defrosted, hot or
cooked.

Set a longer time. Large quantities and food which is piled high
require longer times.

When the time has elapsed, the food is overheated at the
edge but not done in the middle.

Stir it during the cooking time and next time, select a lower micro-
wave power setting and a longer cooking time.

After defrosting, the poultry or meat is defrosted on the out-
side but not defrosted in the middle.

Next time, select a lower microwave power setting. If you are
defrosting a large quantity, turn it several times.

Condensation

Condensation may appear on the door window, interior walls
and floor. This is normal. This does not affect how the
microwave operates. Wipe away the condensation after
cooking.

Tips for grilling

Notes

m All the values given are guidelines and can vary depending
on the properties of your food.

m Always grill on the wire rack with the cooking compartment
door closed and do not preheat.

m Always place the wire rack on the turntable.

Quantity Accessories Cooking time in minutes
Bread for toasting (pre-toasting) 2 to 4 slices Wire rack 1st side: approx. 2 to 4
2nd side: approx. 2 to 4
Toast with topping 2 to 6 slices Wire rack Depending on topping: 7 to 10
Soup with toppings, 2 to 4 cups Turntable approx. 15 to 20

€.g. onion soup

Combined grill and microwave

Notes

m The combined operation is particularly suitable for cooking
bakes and gratins.

m Always place the dish on the turntable and do not cover the
food.

m Use a high-sided dish for roasting. This keeps the cooking
compartment cleaner.

m Use large flat ovenware for bakes and gratins. Food takes
longer to cook in narrow, deep containers and browns more
on top.

m Check that your ovenware fits in the cooking compartment. It
must not be too large, as the turntable must still be able to
turn.

m Always set the maximum cooking time. Check the food after
the shorter time specified.

m Leave the meat to rest for another 5 to 10 minutes before
cutting it. This allows the meat juices to be distributed evenly
so that they do not run out when the meat is cut.

m Bakes and gratins should be left to cook in the appliance for
a further 5 minutes after the appliance has been switched off.

Weight Accesso- Microwave power set- Cookingtime Notes

ries ting in watts in minutes
Joint of pork, approx.750 g Turntable 360 W + [T 40-50 mins  Turn 1 to 2 times.
e.g. neck of pork
Meat loaf approx.750 g Turntable 360 W + [7] 25-35 mins  Maximum of 6 cm in height.
max. 7 cm deep
Chicken portions, small, approx. 800 g Ovenware 360 W + [7] 30-40 mins  Place with the skin side up. Do
e.g. chicken thighs or wings on the wire not turn.

grill
Frozen marinated chicken approx. 800 g Ovenware 360 W + [7] 15-25 mins Do not turn.
wings on the wire

grill
Pasta bake approx.1000 g Turntable 360 W + [7] 25-35 mins  Sprinkle with cheese. Maxi-
(using pre-cooked ingredi- mum of 5 cm in height
ents)
Potato gratin approx.1000 g Turntable 360 W + [7] 30-40 mins  Maximum of 4 cm in height
(using raw potatoes)
Fish, scalloped approx.400 g Turntable 360 W + [7] 20-25 mins  Defrost frozen fish before cook-

ing.

Quark bake approx.1000 g Turntable 360 W + [7] 30-35 mins  Maximum of 5 cm in height
Vegetable kebab 4-5 pieces Wire rack 180 W + [T 15-20 mins  Use wooden skewers.
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Weight Accesso- Microwave power set- Cookingtime Notes

ries ting in watts in minutes
Fish kebabs 4-5 pieces Wire rack 180 W + [ 10-15 mins  Use wooden skewers.
Bacon rashers approx. 8 rash- Wire rack 180 W + [T 10-15 mins

ers

Test dishes in accordance with EN 60705

The quality and correct operation of microwave appliances are
tested by testing institutes using these dishes.

In accordance with EN 60705, IEC 60705, TOCT P MOK
60705, DIN 44547 and EN 60350 (2009)

Cooking and defrosting with the microwave

Microwave cooking

Dish Microwave power setting in watts, cooking
time in minutes

Note

Egg wash, 750 g 360 W, 12-17 mins+ 90 W, 20-25 mins

Pyrex dish, 20 x 25 cm on the turntable.

Sponge 600 W, 8-10 mins Place a pyrex dish with a diameter of 22 cm on the turnta-
ble.
Meat loaf 600 W, 20-25 mins Place the pyrex dish on the turntable.

Microwave defrosting

Dish Microwave power setting in watts, cooking Note
time in minutes
Meat 180 W, 5-7 mins+ 90 W, 10-15 mins Place a pyrex dish with a diameter of 22 cm on the turnta-

ble.

Combined microwave cooking

Dish Microwave power setting in watts, cooking Note
time in minutes
Potato gratin ] grill + 360 W, 35-40 mins Place a pyrex dish with a diameter of 22 cm on the turnta-

ble.
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	[ru] Правила пользования 2
	î Оглавление[ru] Правила пользования
	: Важные правила техники безопасности
	Внимательно прочитайте данное руководство. Оно поможет вам научиться правильно и безопасно пользоваться прибором. Сохраняйте руководс...
	Распакуйте и осмотрите прибор. Не подключайте прибор, если он был поврежден во время транспортировки.
	Подключение прибора без штепсельной вилки должен производить только квалифицированный специалист. Повреждения из-за неправильного по...
	Этот прибор предназначен только для домашнего использования. Используйте прибор только для приготовления блюд и напитков. Следите за п...
	Дети до 8 лет, лица с ограниченными физическими, умственными и психическими возможностями, а также лица, не обладающие достаточными знан...
	Детям не разрешается играть с прибором. Очистка и обслуживание прибора не должны производиться детьми, это допустимо, только если они ст...
	Не допускайте детей младше 8 лет к прибору и его сетевому проводу.
	Опасность возгорания!
	■ Сложенные в рабочей камере легковоспламеняющиеся предметы могут загореться. Не храните в рабочей камере легковоспламеняющиеся пред...
	Опасность возгорания!
	■ Прибор становится очень горячим. Не кладите на прибор посторонние предметы.

	Опасность возгорания!
	■ Прибор становится очень горячим. Соблюдайте указания по минимальному расстоянию над прибором: см. главу«Установка и подключение». Пр...

	Опасность возгорания!
	■ Использование прибора не по назначению опасно и может привести к поломке. Не допускается сушка продуктов или одежды, нагревание домаш...

	Опасность возгорания!
	■ Продукты могут воспламениться. Никогда не разогревайте продукты питания в термостатической упаковке. Разогревать продукты в контейн...

	Опасность возгорания!
	■ Масло для приготовления пищи может загореться. Никогда не разогревайте растительное масло в микроволновом режиме.


	Опасность взрыва!
	Жидкости или другие продукты питания в плотно закрытой посуде могут взорваться. Никогда не разогревайте жидкости или другие продукты п...

	Высокая опасность для здоровья!
	■ Недостаточная очистка может привести к повреждению поверхности. Возможен выход энергии микроволн наружу. Очищайте прибор своевремен...
	Высокая опасность для здоровья!
	■ Через повреждённую дверцу рабочей камеры или её уплотнитель может выходить энергия микроволн. Не используйте прибор, если повреждены...

	Высокая опасность для здоровья!
	■ У приборов без защитного корпуса энергия микроволн может выходить наружу. Никогда не снимайте защитный корпус. Для осуществления про...


	Опасность удара током!
	■ При неквалифицированном ремонте прибор может стать источником опасности. Любые ремонтные работы и замена проводов и труб должны выпо...
	Опасность удара током!
	■ При сильном нагреве прибора изоляция кабеля может расплавиться. Следите за тем, чтобы кабель не соприкасался с горячими частями элект...

	Опасность удара током!
	■ Проникающая влага может привести к удару электрическим током. Не используйте очиститель высокого давления или пароструйные очистите...

	Опасность удара током!
	■ Проникшая в прибор влага может стать причиной удара током. Не пользуйтесь прибором при слишком высокой температуре или влажности. Исп...

	Опасность удара током!
	■ Неисправный прибор может быть причиной поражения током. Никогда не включайте неисправный прибор. Выньте из розетки вилку сетевого пр...

	Опасность удара током!
	■ Прибор работает под высоким напряжением. Никогда не вскрывайте корпус прибора.


	Опасность ожога!
	■ Принадлежности или посуда очень горячие. Чтобы извлечь горячую посуду или принадлежности из рабочей камеры, всегда используйте прихв...
	Опасность ожога!
	■ Пары спирта в горячей рабочей камере могут вспыхнуть. Запрещается готовить блюда, в которых используются напитки с высоким содержани...

	Опасность ожога!
	■ Продукты с твёрдой кожурой или шкуркой могут «взорваться» во время и после нагревания. Нельзя варить яйца в скорлупе и разогревать ва...

	Опасность ожога!
	■ Детское питание прогревается не равномерно. Не разогревайте детское питание в закрытой посуде. Всегда снимайте крышку или соску. Посл...

	Опасность ожога!
	■ Разогретые блюда отдают тепло. Посуда может сильно нагреваться. Чтобы извлечь посуду и принадлежности из рабочей камеры, всегда испол...

	Опасность ожога!
	■ Герметично запаянная упаковка при нагревании может лопнуть. Всегда соблюдайте указания на упаковке. Чтобы извлечь блюда из рабочей к...

	Опасность ожога!
	■ Прибор становится очень горячим. Не прикасайтесь к горячим внутренним поверхностям прибора или нагревательным элементам. Всегда дав...


	Опасность ошпаривания!
	■ Из открытой дверцы прибора может вырваться горячий пар. Осторожно откройте дверцу прибора. Не позволяйте детям подходить близко к гор...
	Опасность ошпаривания!
	■ При нагревании жидкости возможна задержка закипания. В этом случае температура закипания достигается без образования в жидкости хар...


	Опасность травмирования!
	■ Поцарапанное стекло дверцы прибора может треснуть. Не используйте скребки для стекла, а также едкие и абразивные чистящие средства.
	Опасность травмирования!
	■ Неподходящая посуда может лопнуть. В ручках и крышках фарфоровой и керамической посуды могут быть мелкие дырочки, за которыми находят...

	Причины повреждений
	Внимание!
	■ Сильное загрязнение уплотнителей
	■ Режим микроволн при пустом приборе
	■ Попкорн в микроволновой печи



	Установка и подключение
	Панель управления
	Поворотный переключатель
	Виды нагрева
	Микроволны
	Мощность микроволн

	Гриль (
	Гриль в комбинации с микроволнами

	Принадлежности
	Как следует вставлять вращающуюся подставку:
	1. Положите роликовое кольцо a в углубление на дне рабочей камеры.
	2. Вращающуюся подставку b зафиксируйте в приводном механизме c, расположенном в центре на дне рабочей камеры.
	Указание

	Решётка
	Указание




	Перед первым использованием
	Установка времени суток
	1. Нажмите кнопку 0.
	2. Установите время суток поворотным переключателем.
	3. Повторно нажмите кнопку 0.
	Отключение индикации времени суток
	Повторная настройка времени суток
	Изменение времени суток, например, при переходе с летнего на зимнее время

	Нагрев рабочей камеры
	1. Нажмите кнопку гриля (.
	2. Нажмите кнопку Start.




	Микроволны
	Указание
	1. Нажмите кнопку 900 Вт
	2. Установите 1:30 мин поворотным переключателем.
	3. Нажмите кнопку Start.


	Указания по выбору посуды
	Рекомендуемая посуда
	Неподходящая посуда
	Внимание!

	Проверка посуды
	1. поставьте пустую посуду на ½-1 минуту в прибор при максимальной мощности.
	2. Во время приготовления проверяйте температуру.


	Мощность микроволн
	Указание

	Установка мощности микроволн
	1. Выберите желаемую мощность микроволн.
	2. Установите время приготовления поворотным переключателем.
	3. Нажмите кнопку Start.

	По истечении времени приготовления
	Изменение времени выполнения
	Остановка
	Отмена режима
	Указание


	Охлаждающий вентилятор
	Указания


	Приготовление на гриле
	Установка режима приготовления на гриле
	1. Нажмите кнопку гриля (.
	2. Установите время приготовления поворотным переключателем.
	3. Нажмите кнопку Start.
	По истечении времени приготовления
	Изменение времени выполнения
	Остановка
	Корректировка
	Отмена установок



	Микроволны в комбинации с грилем
	Установка микроволн и гриля
	1. Выберите желаемую мощность микроволн.
	2. Нажмите кнопку гриля (.
	3. Установите время приготовления поворотным переключателем.
	4. Нажмите кнопку Start.


	По истечении времени приготовления
	Изменение времени выполнения
	Остановка
	Отмена режима
	Указание



	Память
	Ввод в память
	Пример: 360 Вт, 25 минут.
	1. Нажмите кнопку i.
	2. Выберите желаемую мощность микроволн.
	3. Установите время приготовления поворотным переключателем.
	4. Подтвердите кнопкой i.
	Указания

	Запуск программ из памяти
	1. Нажмите кнопку i.
	2. Нажмите кнопку Start.
	По истечении времени приготовления
	Остановка
	Отмена установок




	Изменение длительности сигнала
	Уход и очистка
	: Опасность короткого замыкания!
	: Опасность ожога!
	: Опасность удара током!
	Не используйте

	Чистящие средства
	Внимание!


	Таблица неисправностей
	: Опасность удара током!
	Что делать при неисправности?

	Сервисная служба
	Номер E и номер FD
	Технические характеристики
	Правильная утилизация упаковки


	Программы автоматического приготовления
	Указание
	Настройка программы
	1. Нажимайте кнопку g, пока не появится нужный номер программы.
	2. Нажмите кнопку 1.
	На дисплее появляется «P» и предлагаемый вес.
	3. Установите нужный вес блюда поворотным переключателем.
	4. Нажмите кнопку Start.


	По истечении времени приготовления
	Корректировка
	Остановка
	Отмена режима
	Указания


	Размораживание с помощью программ автоматического приготовления
	Указания

	Доведение до готовности с помощью программ автоматического приготовления
	Указания

	Комбинированная программа приготовления
	Указания


	Протестировано для вас в нашей кухне-студии
	Указания к таблицам
	Размораживание
	Указания

	Размораживание, разогревание или доведение замороженных полуфабрикатов до готовности
	Указания

	Разогревание блюд
	: Опасность ошпаривания!
	Внимание!
	Указания


	Приготовление блюд
	Указания


	Рекомендации по использованию микроволновой печи
	Конденсат
	Рекомендации по приготовлению на гриле
	Указания

	Гриль в комбинации с микроволнами
	Указания



	Контрольные блюда в соответствии с EN 60705
	Доведение до готовности и размораживание с помощью микроволн
	Приготовление с микроволнами
	Размораживание с микроволнами
	Приготовление с микроволнами в комбинации с другим режимом
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	: Important safety information
	Read these instructions carefully. Only then will you be able to operate your appliance safely and correctly. Retain the instruction manual for future use or for subsequent owners.
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only a licensed professional may connect appliances without plugs. Damage caused by incorrect connection is not covered under warranty.
	This appliance is intended for domestic use only. The appliance must only be used for the preparation of food and drink. The appliance must be supervised during operation. Only use this appliance indoors.
	This appliance may be used by children over the age of 8 years old and by persons with reduced physical, sensory or mental capabilities or by persons with a lack of experience or knowledge if they are supervised or are instructed by a person responsi...
	Children must not play with the appliance. Children must not clean the appliance or carry out general maintenance unless they are at least 8 years old and are being supervised.
	Keep children below the age of 8 years old at a safe distance from the appliance and power cable.
	Risk of fire!
	■ Combustible items stored in the cooking compartment may catch fire. Never store combustible items in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance and unplug it from the mains or switch ...
	Risk of fire!
	■ The appliance becomes very hot. Never use the top of the appliance as a work top or storage area.

	Risk of fire!
	■ The appliance becomes very hot. Pay attention to the information in the section Installation and connection regarding minimum clearances for the appliance. The appliance must not be installed in a fitted unit.

	Risk of fire!
	■ Using the appliance for anything other than its intended purpose is dangerous and may cause damage. The following is not permitted: drying out food or clothing, heating slippers, grain or cereal pillows, sponges, damp cleaning cloths or similar. ...

	Risk of fire!
	■ Food may catch fire. Never heat food in heat-retaining packages. Do not leave food heating unattended in containers made of plastic, paper or other combustible materials. Do not select a microwave power or time setting that is higher than necessa...

	Risk of fire!
	■ Cooking oil may catch fire. Never use the microwave to heat cooking oil on its own.


	Risk of explosion!
	Liquids and other food may explode when in containers that have been tightly sealed. Never heat liquids or other food in containers that have been tightly sealed.

	Risk of serious damage to health!
	■ The surface of the appliance may become damaged if it is not cleaned properly. Microwave energy may escape. Clean the appliance on a regular basis, and remove any food residue immediately. Always keep the cooking compartment, door seal, door and ...
	Risk of serious damage to health!
	■ Microwave energy may escape if the cooking compartment door or the door seal is damaged. Never use the appliance if the cooking compartment door or the door seal is damaged. Contact the after- sales service.

	Risk of serious damage to health!
	■ Microwave energy will escape from appliances that do not have any casing. Never remove the casing. For any maintenance or repair work, contact the after-sales service.


	Risk of electric shock!
	■ Incorrect repairs are dangerous. Repairs may only be carried out and damaged power cables replaced by one of our trained after-sales technicians. If the appliance is defective, unplug the appliance from the mains or switch off the circuit breaker...
	Risk of electric shock!
	■ The cable insulation on electrical appliances may melt when touching hot parts of the appliance. Never bring electrical appliance cables into contact with hot parts of the appliance.

	Risk of electric shock!
	■ Penetrating moisture may cause an electric shock. Do not use any high- pressure cleaners or steam cleaners.

	Risk of electric shock!
	■ Penetrating moisture may cause electric shock. Never subject the appliance to intense heat or humidity. Only use this appliance indoors.

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

	Risk of electric shock!
	■ The appliance is a high-voltage appliance. Never remove the casing.


	Risk of burns!
	■ Accessories and ovenware become very hot. Always use oven gloves to remove accessories or ovenware from the cooking compartment.
	Risk of burns!
	■ Alcoholic vapours may catch fire in the hot cooking compartment. Never prepare food containing large quantities of drinks with a high alcohol content. Only use small quantities of drinks with a high alcohol content. Open the appliance door with care

	Risk of burns!
	■ Foods with peel or skin may burst or explode during, or even after, heating. Never cook eggs in their shells or reheat hard-boiled eggs. Never cook shellfish or crustaceans. Always prick the yolk when baking or poaching eggs. The skin of foods th...

	Risk of burns!
	■ Heat is not distributed evenly through baby food. Never heat baby food in closed containers. Always remove the lid or teat. Stir or shake well after the food has been heated. Check the temperature of the food before it is given to the child.

	Risk of burns!
	■ Heated food gives off heat. The ovenware may become hot. Always use oven gloves to remove ovenware or accessories from the cooking compartment.

	Risk of burns!
	■ Airtight packaging may burst when food is heated. Always observe the instructions on the packaging. Always use oven gloves to remove dishes from the cooking compartment.

	Risk of burns!
	■ The appliance becomes very hot. Never touch the interior surfaces of the cooking compartment or the heating elements. Always allow the appliance to cool down. Keep children at a safe distance.


	Risk of scalding!
	■ When you open the appliance door, hot steam may escape. Open the appliance door with care. Keep children at a safe distance.
	Risk of scalding!
	■ There is a possibility of delayed boiling when a liquid is heated. This means that the liquid reaches boiling temperature without the usual steam bubbles rising to the surface. Even if the container only vibrates a little, the hot liquid may sudd...


	Risk of injury!
	■ Scratched glass in the appliance door may develop into a crack. Do not use a glass scraper, sharp or abrasive cleaning aids or detergents.
	Risk of injury!
	■ Unsuitable ovenware may crack. Porcelain or ceramic ovenware can have small perforations in the handles or lids. These perforations conceal a cavity below. Any moisture that penetrates this cavity could cause the ovenware to crack. Only use micro...

	Causes of damage
	Caution!
	■ Heavily soiled seal
	■ Operating the microwave without food
	■ Microwave popcorn



	Installation and connection
	The control panel
	Rotary selector
	Types of heating
	Microwaves
	Microwave power settings

	Grill (
	Combined grill and microwave

	Accessories
	How to fit the turntable:
	1. Place the turntable ring a in the recess in the cooking compartment.
	2. Let the turntable b slot in place in the drive c in the centre of the cooking compartment floor.

	Note
	Wire rack
	Note



	Before using the appliance for the first time
	Setting the clock
	1. Press the 0 button.
	2. Set the clock using the rotary selector.
	3. Press the 0 button again.
	Hiding the clock
	Resetting the clock
	Change the clock, e.g. from summer to winter time

	Heating up the cooking compartment
	1. Press the ( grill button.
	2. Press the Start button.




	The microwave
	Note
	1. Press 900 W.
	2. Set 1:30 minutes using the rotary knob.
	3. Press the Start button.


	Notes regarding ovenware
	Suitable ovenware
	Unsuitable ovenware
	Caution!
	Ovenware test
	1. Heat the empty ovenware at maximum power for ½ to 1 minute.
	2. Check the temperature occasionally during that time.


	Microwave power settings
	Note

	Setting the microwave
	1. Press the required microwave power setting.
	2. Set a cooking time using the rotary selector.
	3. Press the Start button.

	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Cancelling operation
	Note

	Cooling fan
	Notes


	Grilling
	Setting the grill
	1. Press the ( grill button.
	2. Set the cooking time using the rotary selector.
	3. Press the Start button.
	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Correction
	Cancelling the setting



	Combined microwave and grill
	Setting the microwave and grill
	1. Press the required microwave power setting.
	2. Press the ( grill button.
	3. Set the cooking time using the rotary selector.
	4. Press the Start button.


	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Cancelling operation
	Note


	Memory
	Saving memory settings
	Example: 360 W, 25 minutes
	1. Press the i button.
	2. Press the required microwave power setting.
	3. Set the cooking time using the rotary selector.
	4. Confirm by pressing the i button.

	Notes
	Starting the memory
	1. Press the i button.
	2. Press the Start button.
	The cooking time has elapsed
	Pausing
	Cancelling the setting




	Changing the signal duration
	Care and cleaning
	: Risk of short circuit!
	: Risk of burns!
	: Risk of electric shock!
	Do not use

	Cleaning agents
	Caution!


	Malfunction table
	: Risk of electric shock!
	Troubleshooting

	After-sales service
	E number and FD number
	To book an engineer visit and product advice
	Technical data
	Environmentally-friendly disposal


	Automatic programmes
	Note
	Setting a programme
	1. Press the g button repeatedly until the required programme number appears.
	2. Press the 1 button.
	"P" and a default weight appear in the display.
	3. Turn the rotary selector to specify the weight of the dish.
	4. Press the Start button.


	The cooking time has elapsed
	Correction
	Pausing
	Cancelling operation
	Notes

	Defrosting using the automatic programmes
	Notes

	Cooking with the automatic programmes
	Notes

	Combi­cooking programme
	Notes


	Tested for you in our cooking studio
	Information regarding the tables
	Defrost
	Notes

	Defrosting, heating up or cooking frozen food
	Notes

	Heating food
	: Risk of scalding!
	Caution!
	Notes

	Cooking food
	Notes


	Microwave tips
	Condensation
	Tips for grilling
	Notes

	Combined grill and microwave
	Notes



	Test dishes in accordance with EN 60705
	Cooking and defrosting with the microwave
	Microwave cooking
	Microwave defrosting
	Combined microwave cooking





