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/\ BarHble npaBuna TexXHUKU 6e3onacHoOCTH

BHumartenbHo npoyntamte gaHHoe
pykoBoACTBO. OHO MOMOXET BaM HayuUTbCA
npaBuIbHO 1N 6e3onacHo Nob30BaThLCA
npudéopom. CoxpaHaTe pyKoBOACTBO MO
aKcnayaTaumm anA aasabHEnLWero
MCMONb30BaAHNA UNW /1A Nepeaayn HOBOMY
BanesibLly.

Pacnakyiite n ocmotpute npudop. He
noakntoyanTe Nnpruoop, ecsiv OH Obin
NoBPEX/JeH BO BpemMA TPaHCMOPTUPOBKN.

MoakntoueHne npudopa 6e3 WTencebHOM
BUIKM OO/HKEH MPOU3BOAUTE TOIBKO
KBa/INPULMPOBAHHbIA CNELNaNCT.
[ToBpexaeHnA n3-3a HenpaBWbLHOIO
NOAK/OUEHUA NPUBOAAT K CHATUIO
rapaHTUHbIX 00A3aTELCTB.

OT10T NpMbop npeaHasHayeH TobKO AA
JOMAaLUHErO UCNOJb30BaHMA. MIcnonb3ymnre
NpuOop TOMBKO AN1A NPUroToBaeHna 6104 1
HanuTkoB. CneguTe 3a NpndopoM BO BpemA
ero padoTtbl. Vicnonbaynte nprudop TONbKO B
3aKPbITOM MOMELLEHWW.

Iletn 0o 8 nert, nnua ¢ orpaHnYeHHbIMN
busnyeckmmm, yMCTBEHHbLIMU 1
NCUXNYECKMMUN BOSMOXHOCTAMU, a TaKXe
nua, He obnagatolme AoCTaTOUHbIMU
3HaHMAMK O Npudope, MOryT NCNONL30BaTh
Npuoop TONbKO NoA NPUCMOTPOM NN,
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OTBECTBEHHbIX 3a X 6e30MacHOCTb, NN
nocne nNoApoOHOro MHCTPYKTaxa U
OCO3HaHMA BCEX ONacHOCTEN, CBA3aHHbIX C
aKcnayaraumen npuodopa.

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

He pnonyckaunte geten mnaguwe 8 net K
Npubopy 1M ero CETEBOMY MPOBOAY.

OnacHocTb Bo3ropaHuaA!

= CnoxeHHble B paboueln kamepe
JIerkoBOCnIamMmeHsaoLlWmeca npeameTbl MOryT
saropetbcA. He xpaHute B padouein kamepe
NlerkoBocnIameHsatoLlmecsa npeameTsl. He
OTKpbIBarTe ABepLy npubopa, ecnm BHyTpU
npudopa obpasosasicaA AbiM. BeikntounTe
npnoop, BbIHETE BUIKY CETEBOro NpoBoaa
N3 PO3IETKU WU OTK/HOUUTE
npenoxpaHuTens B 6/10ke
npeaoxpaHuTenen.

" [Mpnbop CTAHOBUTCA OUYEHb FOPAYUM.
Cobntoaante ykasaHua no MMHUMaIbHOMY
PaCcCTOAHMIO HaZ NPUOOPOM:

CM. rnaBy«YCTaHOBKa W MOAK/THOYEHNE.



Mpnbop 3anpeLlaeTca BCTpamBaTb B
meobensb.

" lcnonb3oBaHne npudopa He no
Ha3HAUYEHNIO ONAaCHO U MOXET NPUBECTUN K
NONIOMKE.

He nonyckaeTca cylika NpoayKToB Wu
o4eX[bl, HarpeBaHne aomMallHen odysu,
KPYMAHBIX WK 3E€PHOBbLIX MNOAYLIEYEK, NyOoK,
BNAXXHbIX TPAMOK 1 TOMY NOA0OHOrO.
Hanpumep, aoMalHAA 00yBb, KPYNAHbIE UK
3EPHOBbIE MOAYLLIEYKN MPW HaArpeBaHum
MOTYT BCMbIXHYTb.Icnonbayrnte npnodop
TONBKO AN1A NPUroToBAEHNA O1t00 1
HarnnTKOB.

= [1poayKTbl MOTYT BOCM/1aMeHNTbCA. Hnukoraa
He pasorpeBanTte NPoayKThl NUTAHMA B
TEPMOCTATMYECKOM YNaKOBKE.
PasorpeBartb NpOAyKThl B KOHTEMHEPAX U3
nnactMacchl, Gymaru unm apyrmx
BOCM/IAMEHAIOLWMXCA NPeaMETOB MOXHO
TONbKO NOA HabMtoAEeHNEM.
Henb3a ycTaHaBavBaTb CAULLIKOM OONbLUYHO
MOLLHOCTb MUKPOBOJTH U OYEHb
OnnTensHoe BpemA. Bcerna cneagynte
yKasaHuAM, NpuBEAEHHbLIM B JAHHOM
PYKOBOACTBE MO 3KCnyarauum.
He cywmnte npoayKTbl B MUKPOBO/THOBOM
peXMME.
He pasmopaxuBanTe u He roTOBbTE
NPOAYKTbl C HU3KUM COAEPKAHNEM BOAbI,
Hanpumep, x1e0, NP BbICOKOW MOLLHOCTH
MUKPOBOJTH WU/IX C/TIULLIKOM [ONIFO€ BPEMA.

= Macno anAa NpuroToBAEHUA MULLN MOXET
3aropetbcA. Hukorga He pasorpesanTe
pacTUTENbLHOE MacNO B MUKPOBOIHOBOM
pexnme.

OnacHocTb B3pbiBa!

>KugkocTtv nnn apyrme npoayKTel MUTAHNA B
MIOTHO 3aKPbITON MOCYAEe MOTyT B30OPBATbCA.
Hukorna He pasorpesanTe XUAKOCTU UK
Apyrne npoaykTbl MUTAHUA B MIOTHO
3aKpbITON MOCYyae.

BbiCcOKaa onacHOCTb AnA 3ﬂOpOBbFI!

= HepoctatoyHaA OunMCTKa MOXET MPUBECTA K
NOBPEXAEHNIO MOBEPXHOCTN. BO3MOXEH
BbIXO SHEPTUN MUKPOBOJIH HaPYXY.
Ounwante Npndop CBOEBPEMEHHO U Cpasy
Xe yaananTte n3 Hero oCtaTkm NpoayKTOB.
Bcerna cogepxuTe B Umctote padouyto
Kamepy, YnJoTHeEHWE OBEPLUbI, ABEPLY U
orpaHnynTeNb OTKPbIBAHWA ABEPLbI;

CM. rnaBy «¥YX04 v OYMCTKa».

" Yepes noBpexaeHHyo aABepuy padouel
KaMmepbl UK e€ yrnioTHUTEb MOXET
BbIXOAUTb 3HEPrma MUKPOBOH. He
ncnonbaynTe Npudop, ecan NOBPEXAEHbI

asepua unv eé ynnotHutenbs. BeizosuTte
crneunanncTa CepBUCHOM CyXObl.

=Y npndopos 6e3 3alnTHOro Kopnyca
SHEPrnA MUKPOBOJIH MOXET BbIXOAUTb
Hapy>xy. Hnkoraga He CcHUMamTe 3alnTHbIN
kKopnyc. [lnA ocyuwecTBneHna
NPOPUNAKTUKM U PEMOHTA BbI3biBANTE
CEPBUCHYIO CNyXOy.

OnacHocTb yaapa TOKom!

" [1pn HeKBANUPULMPOBAHHOM PEMOHTE
NPMOOP MOXET CTaTb UCTOYHUKOM
onacHocTu. JltoBble peMOHTHble PadoTbl K
3aMeHa NpoBOAOB N TPYO AO/MKHbI
BbIMO/IHATLCA TO/ILKO CneuvanmcTamm
CEepPBUCHOM CY>XObl, MPoLLeAWNMU
cneumnansHoe obyyeHune. Ecnn npubop
HencnpaBeH, BblHbTE BU/IKY CETEBOrO
NpoBOAA U3 PO3ETKM UNN OTKIHOUYUTE
npenoxpaHuTens B 610kKe
npenoxpanutenen. BoisoBuTte cneunaamncra
CEPBUCHOM CYyXObl.

" [pu cunbHOM Harpese nNpudopa 13onauma
kabena MoxeT pacnnasutbca. Cneante 3a
TeM, uToObl Kabesnb He conpukacanca ¢
ropAYNMN YacTAMU SNEKTPONPUOOPOB.

" [lpoHMKatoLwanA Bnara MOXeT NPUBeCTn K
yanapy an1ekTpuyecknmM TokKom. He
NCMONBb3YNTE OUNCTUTENb BLICOKOIO
OaBNeHnA UM NapoCTPYMHbIE OUNCTUTESTN.

= [TpoHuMKLIaaA B NpubOp Brara MoOXeT cTaTb
NPUYNHOW yaapa TOKOM. He nosb3yntech
NPUOOPOM MPU CAULLKOM BbICOKOW
Temneparype uan BAaxXHoOCTU. Vicnonssymnrte
NPUOOP TOIbKO B 3aKPbITOM MOMELLEHUN.

= HencnpaBHbIM NpMOOpP MOXET OblTb
NPUUYNHOW NMOPaxXeHua TOKOM. Hrukoraa He
BK/ItoUaliTe HemcnpasHbl Npuoop. BbiHbTE
N3 PO3ETKN BUJIKY CETEBOIO NPoOBOAa WUaN
BbIK/TOYUTE NPEefoxXpaHuTeNb B B10Ke
npenoxpanutenen. BoisoBuTte cneunanmncra
CEPBUCHOM CYyXObl.

" [Mpubop padoTaeT Noa BbLICOKUM
HanpAxeHneM. Hukorga He BCKpbIBaANTe
Kopnyc npubdopa.

OnacHocTb oxora!

" [MpUHaANEXHOCTM UK Nocyaa OYeHb
ropAauyne. Ytobbl n3sneyb ropadyto nocyay
N NPUHAANEXHOCTU U3 padouein KaMmepsl,
BCeraa WCnosb3ynTe npuxsaTku.

" [Mapbl cnupTa B ropayen padoyen kamepe
MOTYT BCMbIXHYTb. 3anpeLlaeTca roToBuTb
Ontoa, B KOTOPbLIX MCMONL3YHOTCA HAMUTKK C
BbICOKMM COZEpXaHnem cnupra.
[obasnante B 61t04a TO/IbKO HedosbLIoe
KO/IMYECTBO HAMUTKOB C BbICOKUM



coaepxaHvemM cnnpta. OCTOPOXHO
OTKpoOWTe ABepuy npudopa.

" [1poayKThbl C TBEPOOWN KOXYPOW NN LLKYPKOW
MOrYT «B30pBaTbCA» BO BPEMA U MOC/E
HarpesaHuA. Henb3A BapuTh AMLa B
CKOp/yne 1 pasorpeBartb BapéHble AnLa.
Hukorga He Bapute MOJIIKOCKOB U
pakoobpasHbIX. [Mpyn NPUroToBIEHUM
ANYHULbI-T1a3YHbU HYXXHO HAKOJ10Tb XXE/TOK.
Y NpOAyKTOB MUTAHUA C XXECTKOW KOXYPOWn
AW LLKYPKOW, Hanpumep, AGN0K, TOMaToB,
KapTodenAa, COCUCOK, KOXypa MOXET
NIOMHYTb. HaKoInTe KOXypYy WK LKYPKY
nepen npuUrotToBIEHNEM.

= [leTcKoe nuTaHMe NPorpeBaeTcA He
pPaBHOMEPHO. He pasorpeBaunte AeTCKOe
nnMTaHne B 3aKpbiTon nocyne. Beceraga
CHUMaNTE KPbILLKY UK COCKY. [locne
Harpesa TWaTe/bHO NepeMeLlanTe uim
B3OoNTanTe coaep)xmmoe; nepea Tem Kak
KOPpMUTb pederka, 00A3aTe/IbHO NPOBepbLTE
Temnepartypy.

= PazorpeTble 6ntoga otaatoT Tensno. lNocyaa
MOXEeT CUIbHO HarpeBaThcA. YToObI N3BNEUL
nocyay v NpuUHaANEXHOCTU U3 padouen
Kamepsbl, BCeraa Ucnoablynte npuxBaTku.

= [epMEeTMYHO 3anaaHHaA ynakoBka npu
HarpeBaHu1 MOXeT NoMnHyTL. Beceraa
cobntogarTe ykasaHna Ha ynakoske. YtoObl
n3BneYs 61t00a 13 padoyer Kamepsl,
BCeraa UCnonb3ynTe npuxesaTku.

OnacHocCTb owunap1MBaHuAa!

" |13 OTKPbITOM ABEPLbI Np1dopa MOXET
BbipBaThCA ropA4Ynin nap. OCTOPOXXHO
OTKpoWTe ABepuy npudopa. He nossonAante
OEeTAM NoaxoanTb 6/IM3KO K ropayemy
npnoéopy.

" [1pn HarpeBaHuUn XUOKOCTN BOSMOXHA
3afepXxkKa 3akunaHua. B atom cnyvae

YcTaHOBKa U NoAgKNO4YeHue

HaHHbIi Nnprnbop npeaHasHayeH TobKO AnA ObITOBOroO
MNCMob30BaHNA.

MocTaBbTe HACTO/bHbIN NPMOOP Ha POBHYLD, TBEPAYIO MOBEPXHOCTL
(MUHMMYM 85 CcM Haa ypOBHEM nona). BEHTUNAUMOHHbIE OTBEPCTUA
Ha 3afHel, BepXHel 1 HWKHel naHenn npuodopa A0/XKHbI
0oCTaBaThCA OTKPbITbIMU. MUHMMaNbLHAA BbiICOTa CBOOOAHOMO
NPOCTPaHCTBa Haja BepxHen yacTbio npudopa coctasnaet 30 cm.

Temnepartypa 3akunaHua gocturaerca 6es
06pas3oBaHnA B XXNAKOCTN XapakKTepHbIX
Ny3bIPbKOB. JJaxe npu He3HaAUUTEIbHOM
COTPACEHUM EMKOCTU ropAYan »XMaKOCTb
MOXET BHEe3arnHo HayaTb CUbHO KUMETb U
Opbi3rate. [pu HarpeBaHun Bcerga knaaure
B €MKOCTb JTOXKY. OTO MOMOXET 13bexaTb
3a[1ePXKKN 3aKnnaHua.

OnacHocTb TpaBMUpOBaHHA!

" [louapanaHHoe CTEKNO ABepLbl Npudopa
MOXXET TPEeCHYTb. He ncnonsayite ckpedku
ONA CTeKNa, a Takxe efgkne n abpasmBHbIe
ynCTALNE CcpeacTaa.

" Henoaxoaauwaa nocyaa MOXeT SIONHYTh. B
pyuKax 1 Kpbllkax gapdopoBon n
KepamMunyecKkorn nocyabl MOryT OblTb Menkme
ObIPOYKN, 38 KOTOPbLIMU HAXOAATCA MYCTOThI.
[Mpu NPOHMKaHUN B 3TW MyCTOThI BNarun
nocyna MOXET TPECHYTb. VIcnonblynrte
crneunanbHyo nocyay A1Aa MUKPOBOSTHOBbIX
neyen.

MpuunHbI NnoBpeaAeHUN

BHumaHue!

m CunbHoe 3arpasHeHune ynnotHutenen: Ecam ynnoTHUTEb
[IBepLbl CUNbHO 3arpasHEéH, ABepua He OyaeT NI0THO
3aKpbIBATLCA. ITO MOXET NPUBECTU K NMOBPEXAEHUIO COCEAHNX
MeBenbHbIX thacanos. Cneaute 3a YNCTOTON YNIOTHUTENA
nBepLbl.

m PexuM MUKPOBOH Npu nyctom npudope: PadoTta npubdopa 6es
yCTaHOB/EHHbIX B HEro Ontoa BeAéT K neperpyske. Bkatouatb
PEeXUM MUKPOBOJIH C MyCTOW NOCYAON 3anpeLiaeTcs.
MckntoueHem asnaeTcAa KpaTkoBpeMeHHanA npoBepka nocyabl
Ha NPUroaHoCTb: CM. M. «MUKPOBO/HLI, NOCYyAas.

= [1ONKOPH B MMKPOBO/TIHOBON Neun: Hukoraa He yctaHasansanTe
cnuwkom 6onbluyo MolHocTs. Makecrmym 600 BT. MakeTuku ¢
NMonNKOPHOM BCeraa KnaauTe Ha cteknAaHHoe 6ntono. M3-3a
neperpyskn CTEKIO MOXET TPDECHYTh.

m >KnakocTb, Nepenuneatolanca Yepes Kpar npu KUneHunu, He
[0J/KHa NPOHMKaTb Yepes NpMBO/d BpallatoLIenca NoaCTaBKM BO
BHYTPEHHMIN oTcek npubdopa. Cneavre 3a NPoOLECCOM
NPUroToBeHNA. YCTAHOBUTE CHayana KopoTKoe Bpems
NPUrOTOBAEHUA 1 NPY HEOBXOAMMOCTU NPOANNTE Ero.

m Hukoraa He ncnonbayite Nnpudop ¢ MUKPOBOHaMM 6e3
yCTaHOB/IEHHON BpallatoLleincA NoACTaBKy.

] s
100 D 100
— —
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Mpnbop MOXHO NOAKNOYATL K CETU TO/TbKO Yepes NpasBuibHO
YCTAHOBJIEHHYIO PO3ETKY C 3a3eM/AIOLUMM KOHTAKTOM.
MpenoxpaHuTtens 4oMXeH cocTtaBnate 10 amnep (L- nnn B-
aBToMar). HanpaxeHune B ceT 4O/MHKHO COOTBETCTBOBATb
3HAYEHWIO, YKasaHHOMY Ha TUMNOBOW Tab/inuKe.



[TepeHOC PO3ETKM NN 3aMeHa CETEBOrO NPOBOAA AO/KHbI
BbIMNOMIHATLCA TOJIbKO KBA/IMMUUNPOBAHHBIM 3/1EKTPUKOM.
LLTencensHanA Buaka rlpvléopa BCerga Ao/iXHa HaxoanTbCA B
HenocpeaCTBEHHOM AOCTyne.

NMaHenb ynpaBneHuna

3nechb npuBoanNTCA onncaHne naHean ynpasieHua. B saBucumoctun
OoT Tna rlpvléopa BO3MOXHblI HEKOTOPbIE HE3HAYNTE/IbHbIE
N3MeHeHnA.

He ncnonbayinte TPOWHUKN, pasBeTBUTeNN 1 yanuHutenu. Mpu
neperpyske CyLleCTBYeT ONacHOCTb BO3ropaHus.

KHonka «4Yacbl» 77< )
KHonka Stop 770

KHonka Memory —

BOSCH

[ucnneit ona otoOpaxeHua
BPEMEHU CYTOK U BPeMeHM

NPUroTOBNEHWA
min. [MoBOPOTHLIN NepekyaTenb
kg [I1A YCTAHOBKN BPEMEHW CYTOK

N BPEeMeHU NpurotoBaeHna

KHonku ana Beiopa |
nporpaMmbi
aBTOMaTNYECKOro
MpPUroToBNEHNA
P = kHonka «[Tporpamma»
{1 = KHorKa «Bec»

WM YCTAaHOBKM Nporpamm
aBTOMATNYECKOro NPUroTOBNEHMA

Oi— KHonka Start

KHonku ana Beibopa

MOLLUHOCTU MUKPOBOJH
90 Barr

180 Barr

360 Batt

600 Batr

900 Batr

1 KHomka anA oTKpbiBaHuA
asepubl

NMoBOpPOTHLIN NepeKntoyaTenb

HOBODOTHI:;IVI nepeknwyarenb npeaHasHadyeH aaa nSMeHeHuna
npeanaraembix N yCTaHOBOYHbIX 3HaAYEHUN.

MOBOPOTHLIN NepektoYaTenb ABNAETCA yTanimsaemMbiM. YTo0bl
3aMKCMpoBaTh UM pachUKCMPOBaThL NepeksyaTenb, HaXMUTE
Ha Hero.

MpuHaanexHoCTH
BpaLI.I.aIOLI.I.aHCH noactTaBKa
Kak cneanyeT BCTaBNATb BpawlaroLlyrOCA NOACTaABKY:

1.TlonoXxuTe PONNKOBOE KOJbLIO a B yrnybneHue Ha oHe padoueit
Kamepsl.

2. Bpauatoulytoca noactasky b sagukcupyinte B npMBoaHOM
MEexaHU3Me €, PacrnosioXeHHOM B LEHTPe Ha aHe padouel
Kamepbl.

=

YKasaHue: Vicnonbayiite npudop CO BCTABEHHON BpallatoLeics
noacTaBkoit. NMpoBepbTe, UToOLI OHa Oblfa NPaBUILHO
3adurKkcupoBaHa. Bpallatowanaca noactaBka MOXET BpallaTbCA Kak
B /IEBYIO, TAK M B NPaBytd CTOPOHY.



lNMepen nepBbiM UCNOSIb3OBaHUEM

13 aToro pasaena Bbl y3HaeTe, UTO HeOOX0AMMO caenatb nepen
nepBbIM NPUrOTOBEHNEM O/I0A B MUKPOBOIHOBON neun. CHavana
npouunTaiTe rnay «lpaBuia TEXHUKN GE30MacHOCTMU».

YcTtaHOBKa BpeMeHU CYTOK

[Mocne noakntoyeHna npméopa nnn nocne OTKNAtYeHnA
O/IEKTPO3HEPIUN Ha AnCrsiee BbiCBe4YnBatOTCA TPU HYNA.

1. Haxxmute kHonky (.
Ha aucnnee nossnaetca 12:00 u muraet (.

2.YCTaHOBUTE BPEMA CYTOK MOBOPOTHLIM Mepek/tovarenem.

3 + min

kg

*

MUKpPOBONHbLI

MUKPOBO/HLI MPOHMKAIOT BHYTPL MNPOAYKTOB 1 NpeodpasytoTcA B
Tenno. 3aeck npuBeaeHa nHGopmauma o nocyae n 06 yctaHoBKax
pexuma MUKPOBOSIH.

YkasaHue: B rnase «[IpoTecTmposaHo 414 Bac B Haluev KyxHe-
CTyauu» NMPUBEAEHO MHOXECTBO NPUMEPOB pasMopaxuBaHuAa,

pasorpesaHnA N NpuUroToBeHNA 6énon B MUKPOBOJ/IHOBOM pPeXnme.

O6as3aTtenbHO oNPoByiiTe MUKPOBOTHOBYIO Neub XOTA Obl OANH Pas.
PasorpeinTte, HanpuMep, Yallky BOAbl A1A YaA.

BoabmuTe 60nbLUyO Yallky 6e3 AeKOPUPOBaHUA 30/10TOM UK
cepeBpoM 1 onycTUTe Tyaa yaliHyto oXKy. [ocTaBbTe yallky ¢
BOAOW Ha BpaLlatoLLytOCA NOACTaBKY.

1. Haxmute kHonky 900 Bt
2.YctaHoBute 1:30 MUH NOBOPOTHLIM NepektoYaTenem.
3.Haxmute kHonky Start.

Yepes 1 munyty 30 cekyHa pasnaértca curHan. Boga onAa yaa
roToBa.

[Moka Bbl NbeTE Yal, NpouYnTanTe, Noxanyncra, elle pas ykasaHua
no TexHnke 6e30nacHOCTV B Havyase PyKOBOACTBA Mo
aKcnayartaumn. OTO OUEHb BaXHO.

YKasaHuA no Beibopy nocyabl

PexkomeHayeman nocyna

icnonb3yiTte )aponpo4Hyto NOCyay M3 CTekna, CTEKIOKEPaMMKML,
dapdopa, kKepaMmuku uin TePMOCTONKON MaacTMacchl. ITn
mMaTepuasnbl NPonycKatoT MUKPOBOSTHbI.

CepBMpPOBOYHAA Nocyda Takxe noaxoauT AnA 3TOro pexunmMa.
Takum 00pas3om, He HY>XXHO nepeknaabiBaTb 61t0aa U3 04HON
nocyasl B Apyryto. Micnonb3oBaTtk NOCyay € 30/10TbIM UK
cepebpAHbIM OPHAMEHTOM MOXHO TO/IbKO B TOM Crlyyae, ecnu
N3roTOBUTENb NOCYAbl rapaHTUpyeT eé NpUroaHoCTbL AnA
MUKPOBO/THOBOrO pexunmMa.

Henoaxonsawaa nocyaa

MeTannuueckas nocyaa He NOAXOAWUT A1A MUKPOBOSHOBOIO
pexuma, Tak Kak MeTasin He NponycKaeT MUKPOBO/THbI. B 3akpbITON
MeTanmueckol nocyne 6naa He pasorpeBatoTca.

3.TOBTOPHO HAXMUTE KHOMKY O.
Tekyllee BpeMA CyTOK HACTPOEHO.

OTHNOUYEHUEe UHAUKaLKUK BPeMeHHU CYTOK

Haxmute kronky (O, a 3aTem kHonky Stop.
Oucnnen TeMHeer.

nOBTOpHaH HachoﬁKa BPeMeHHU CYTOK

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

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

BHumaHwue!

WckpeHune: cneante 3a Tem, UTOObLI METa, HANPUMEP NTOXKa, Obln
Ha pacCcToAHUM HEe MeHee 2 CM OT CTEHOK AyXOBOro wkada u
BHYTPEHHEN CTOPOHLI ABepUbl. ICKpoBble paspaabl MOryT
noBpeanTb CTEKNO ABEPUbI.
lMpoBepka nocyabl

BkntouaTb pexum MUKPOBOSH C NyCTOW NOCYA0N 3anpeLiaeTcs.
EOAVHCTBEHHbBIM UCK/IIOUEHEM ABNAETCA ONUCAHHBINA HIXE TECT.

Ecnu Bbl HE yBEpPEHbI, UTO Nocyaa NoAXOAUT A1A MUKPOBOSH,
npousBeanTe CreayloLlyto NpoBepKy:

1.nocTaBbTe NyCTyto nocyay Ha -1 MuHyTy B Nnpudop npu
MaKCUManbHON MOLLHOCTU.

2.Bo BpemA NpuroToBaeHMA NPOBEPANTE TeMNeparypy.

Mocyna AomxHa BblTb XON0AHOW UAN HArpeThcA A0 TemnepaTtypsl,
JlonycKaroLlen NPUKOCHOBEHME PYKOMA.

Ecnu nocyna cunbHO HarpesaeTcA UK NPOUCXoanT UCKPEHNne, TO
OHa HenpuroaHa.

MoLWHOCTb MUKPOBOJH

MowHocTb [lMoaxoaut ana
MWUKPOBOIJIH

90 BT [nAa pasmopaxunsBaHua HEeXHbIX 6110/

180 Bt [nAa pasmopaxunBaHua 1 AoBeAeHUA O TOTOBHOCTH

360 Bt [na TyleHnsa MAca 1 pasorpeBaHna HexHbIX 6104

600 Bt [nAa pasorpesaHua 61104 U AOBEAEHUA UX OO
rOTOBHOCTU

900 Bt [na pasorpeBaHna XuaKocTemn

YKa3aHue: Bbl MOXETe yCTaHOBUTL MOLIHOCTb MUKpoBoiH 900 BT
Ha 30 muHyT, 600 BT Ha 1 uac, AnA octanbHbIX MOLWHOCTEN ANA
kaxagoro 1 yaca n 39 MUHyT.

YcTtaHOBKa MOLLHOCTH MUKPOBOIJIH

MprMep: MOLWHOCTL MMKPOBOAH 600 BT



1. BuiBepuTe Xenaemyto MOWHOCTb MUKPOBOSTH.
Ha ancnnee noABnAeTcA 3ajaHHaA MOLWHOCTb MUKPOBOJIH U
BpemMA npurotosneHna 1:00 MuHyT.

2.YcTaHoBUTE BPEMA NPUroTOB/IEHNA MOBOPOTHbLIM
nepektoyaTenem.

Stop Start
C)(D

180

OOQt
QOO0

min
kg

3. Haxmute kHonky Start.
Ha ancnnee HaunHaeTcA OTCYET BPEMEHW NPUrOTOBAEHNA.

Mo ucreueHuu BpeMeHU NPpUroToBneHuA

Pasnaérca 3BykoBoW curHasn. OTKponTe Aseply npudopa nnm
HaXxMuTe KHOMKy Stop. Ha anucnnee cHoBa noABnseTCcA BpeMA
CYTOK.

Mamartb

C NoMoLLbIo DYHKUMM NaMATU Bbl MOXETE COXPaHUTb 1 B Nt0OOWA
MOMEHT CHOBa BbI3BaTh CBOE /ltodumoe O61t0a0.

9710 uenecoobpasdHo, ecnn Bbl FOTOBUTE Kakoe-H1byabp 61040
OUEHb YacTo.

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

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

3. YcTtaHoBuTE BpeMA NPUroToBIEHUA MOBOPOTHbLIM
nepektoyaTeem.

Stop Start

min
kg

4.MonTeepaute kHonkow M.

Ha aucnnee cHoBa NOABAETCA BPeMA CYTOK. YCTaHOBKa
COXpaHAeTCA B NamATu.

YKaszaHue: MOXHO coXpaHuTb B MaMATU U Cpasy Xe
aKTUBM3MPOBAaTL YCTAHOBKY. [11A 3aBepLlleHnA HaXXMUTE He
kHonky M, a kHonky Start.

U3meHeHWe BpeMeHU BbINONHEHUA

OTO BOBMOXHO B /110O0I MOMEHT. VIaMeHUTe BpeMaA NpuroToBeHnaA
NMOBOPOTHLIM NepeKtoUaTenem.

OcTtaHOBKa

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

[Baxabl HOXXMWUTE KHOMKY Stop U OTKPONTE ABEPLY M OAUH pasd
HaXXMUTE KHOMKY Stop.

YKasaHue: MOXHO CHayana ycTaHOBUTb BPEMA NPUrOTOBIEHUA, a
3aTeM - MOLLHOCTb MUKPOBOJIH.

Oxnamgaroiumi BEHTUNATOP

Mprdop OCHAaLEH oxnaxJatoLw MM BEeHTUNATOPOM. BeHTunaTop
MOXET NPoAo/KaTh padoTaTh AaXKe Noc/e BbiK/toueHusa npudopa.
YKa3aHuf

= Bo Bpema padoTbl B MUKPOBOSIHOBOM pexume npuoop He
HarpeBaeTcA. TeM He MeHee, BKAtoUaeTca oxnaxaatoLni
BEHTUNATOP. BEHTUNATOP MOXET Npoao/xaTs padoTtarth gaxe
noc/ne BbIKTOUYEHNA MUKPOBOSTHOBOrO PeXnmMa.

m Ha cTekne aBepLbl, BHYTPEHHUX CTEHKAX 1 AHEe padoyeit KaMmepbl
MOXET 00pasdoBbLIBATLCA KOHAEHCAT. OTO HOPMas/lbHOE ABNEHuE,
He okasblBatollee oTpuLaTebHOro BO3AENCTBUA Ha
hyHKUMOHUPOBaHMe npudopa. Mo OKOHYaHUN NPUrOTOBNEHNA
NPOCTO yAanuTe KoHOeHcar.

3anyck nporpaMm U3 namATH
Bbl MOXeTe B Nt0O0I MOMEHT BbI3BaTh NPOrpPaMMy, COXPaHEHHYO B
namAtu. MocTaebTe 600 B Npndop. 3akpolite asepuy npudopa.
1. Haxmute kHonky M.

[MoABNAOTCA COXPaHEHHbIE HACTPOMKW.
2. Haxmute kHonky Start.
Ha aucnnee HauMHaeTcA OTCUYET BPEMEHU NPUTOTOBIEHUA.

Mo ncteueHnn BpeMeHU NPUroToBNEeHUA

Pasnaétca 3BykoBoW curHan. OTkpoiiTe aAseply npuéopa nnn
HaXxmuTe KHONKy Stop. Ha aucnnee cHoBa noABnAeTcA BpeMA
CYTOK.

OcTaHOBKa

OTKpoliTe ABeply npudopa UM oauH pas HaxMuTe KHomMKy Stop.
Mocne 3akpbiBaHWA ABEPLIbI MOBTOPHO HaXXMUTE KHOMKY Start.
OTMeHa ycTaHOBOK

[Baxabl HXXMUTE KHOMKY Stop nnmn oTKpoliTe asepuy npudopa u
OAVH pas HaXXMUTe KHOMKY Stop.



U3MeHeHUe ANUTeNnbHOCTU CUTHanNa

Mpu oTKMtOUYEeHUM Nprdopa Bbl YCAbIWNUTE cUrHan. MOXHO U3MEHNUTL
NPOAO/MKNTENILHOCTb 3BYKOBOIO CUrHana.

[na aToro yaepxueanTte KHOMKy Start HaxaTol B TeueHune
6 cekyHa.

Yxoa U OUUCTKA

Hpm TwarenbHOM yxone 1 O4YncTkKe Balla MMKPOBOJIHOBAA Neyb
HaAo/ro COXpaHUT CBOIO NpuBieKaTte/IbHOCTb U
PyHKUMOHaNBbHOCTL. B AaHHOM pyKOBOACTBE MO 9Kcryataumm
npmnBoanUTCA onncaHne npaBu/ibHOro yxoaa n I'IpaBI/U'IbHOI7I OYNCTKU
npuoéopa.

A OnacHOCTb KOPOTKOro 3amMbiKaHUA!

Hukoraa He MCNONb3YNTE OUYNCTUTENN BBICOKOTO AaBfeHnA 1
napoCTPYMHbIE OUNCTUTENN.

A OnacHocCTb omora!

He unctute npubop cpasdy nocne BbikatoueHnsa. O6asaTenbHO
nante npuéopy OCTbITb.

A OnacHocTb yaapa ToKom!

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

Y1o0bl HE AONYCTUTL NOBPEXAEHMA PA3/IMUYHBIX NOBEPXHOCTEN B
peaynbTate NpMMEHeHNA HenoaXOAALWMX YNCTALMUX CPEACTB,
cnenyiite ykasaHuaM, NpuBeaéHHbIM B Tadnmue.

He ucnonb3syite

m eaKkune nnan aépa3|/|BHb|e YncTAmne cpeancTaa.
OHKM MOryT NoBpeanTb NOBEPXHOCTb. ECnn Takoe cpeacTso
nonagér Ha nepeaHo naHesb, cpady CMOWTE ero BOAOW.

u MeTanamyeckune CeréKI/I nn CeréKI/I ONnA ctekna anAa O4YncTku
CTekna asepubl.

u MeTanamnyeckune CeréKI/I nn CeréKI/I ONnA ctekna anAa O4YnCcTkKu
YNIOTHUTENA.

B XECTKME MOYaKUN U ryOKu.
HoBble ryOku AnA MbiTbA NOCYAbl TLWATENLHO BLIMOWTE Nepes
MCMNO/b30BaHNEM.

® YuCTALIME CPeaCcTBa, coaepaline OONbLION NPOLEHT cnupTa.

UuctAawue cpeacTea

BHumaHue!

Mepef BbINOAHEHNEM OUUCTKW BbIHBTE BUSIKY CETEBOro kabena ua
PO3ETKM UK OTK/IOUMTE NpeaoxpaHuTens B 6/10ke
npenoxpanutenein. OQumnctute NPUOOP CHapPYXu 1 BHYTPK C
NMOMOLLbIO BAGXHOW TPAMOYKM 1 MArKOro cpeacTsa Ana OYUCTKU.
3aTeM NpoTpuUTE HACYXO YMUCTOM TPAMKON.

30Ha OUUCTKH UYucTawme cpeacTea
MepenHaa naxens "oOpAYMIA MbIIbHBIV PACTBOP.
npudopa QuucTUTE C NOMOLLILIO MAMKOW TPAMOYKK, a

3aTeM BbITpUTE Aocyxa. He ncnonsayite
[NA YNCTKU METaIIMYecKne CKpeodKn nnu
CKPeOKU ANA CTEKNAHHBIX MOBEPXHOCTEN.

HoBoe Bpema oKOoHYaHuA ByaeT NPUHATO.
Ha ancnnee cHoBa NoABNAETCA BPEMA CYTOK.

Bo3MOXHbI:
KOPOTKUIA 3ByKOBOWM CUrHan - 3 3ByKOBbLIX CUrHana
LNMHHBIA 3BYKOBOM curHan - 30 3BYKOBbIX CUFHAN0B

30Ha OUUCTKH UYucrawme cpeacTBa

MepeaHAa naHenb U3  OPAYNIA MblbHBI PACTBOP.

Hepxasetowen ctann  OUUCTUTE C MOMOLLLIO MAKOW TPAMOYKK, a
3aTem BbITpUTE gocyxa. HemeaneHHo yana-
NANTE NATHA U3BECTU, XMpa, Kpaxmana u
AnyHoro Genka. Noa TakMMKU NATHAMM
MOXET BO3HMKaTb kKoppo3uA. Cneunanb-
Hble CcpeacTBa A1A YNCTKU MeTaNINUYECKMX
n3aenuii MOXHoO NpuoOpecTt B CEPBUCHOW
cnyx6e nnv B cneunanma3npoBaHHOM mara-
3nHe. He ncnonbayinte anA YNCTKN meTan-
nimyeckmne ckpedkn nnmn ckpedkn ana
CTEK/IAHHBIX MOBEPXHOCTEN.

BHyTpeHHMe noBepx  [OpAYMIA MblIbHBIA PACTBOP WK PacTBOP

HOCTW 13 HeEpXaBeto-  yKcyca.

e crtanm QuucTnTe C NOMOLLLIO MAFKOM TPAMOYKM, a
3aTem BbITpUTE JocyXa.
Mpw CUNbHOM 3arpA3HEHUN: UCNOMNL3YNTE
CPEeACTBO AN1A YNCTKM JYXOBOK TO/bKO
nocne oxnaxaeHnsa padouein kKamepsi.
Jlyuwe Bcero BOCNo/b30BaTbCA MOYaIKOW
13 HepxaBetoller NpoBOIoKKU. He ncnonb-
3yWTe HU CNpen ANA AyXOBbIX LWKadOB, HU
Ntodble Apyrne arpeccuBHbIE OUUCTUTENN
ONA [yX0BbIX WKadoB, a Takxe adpasue-
Hble uncTAWmMe cpeacTBa. Kpome Toro, He
NOAXOAAT XECTKNE MoYasKu, rpydble ryokn
1 cpeacTsa 1A YMCTKM nocyabl. Bce aTn
CcpeAacTBa LapanatoT NoBEPXHOCTU.
XopoLo NpocylwmnTe BHYTPEHHME NOBEPX-

HOCTW.
Yrny®nexHue Ha oHe BnaxHana tpanka:
padouei Kamepbl Bopna He nomkHa nonagatb Yepes3 Npueoa
BpaLlatolernica NoAcTaBki BO BHYTPb Npu-
6opa.

Bpauwatowanaca nog fopAYNA MbINbHBIV PacTBOP.
cTaBka v ponvkoBoe  CneavTe 3a TeMm, UToObl BpallatoLlanca

KONbLO noacTtaska Obla NpasBu/ibHO 3adUKCUPO
BaHa.
Ctékna aBepubl CpencTBo Ana OYUCTKM CTEKON:

QuuCTUTE C NOMOLLBIO MAMKON TPAMOUKN.
He ncnonbsyinte ckpe®ok ana CTEKON.

YnnoTHuTeNb "opAYNA MbINbHBIV PacTBOP.
OuncTnTe C NOMOLLBIO MATKOM TPAMOYKN.
He tpute! He ncnonbayinte anA 4ncTku
MeTannyeckmne ckpeokmn unm ckpedkn ana
CTEK/IAHHbIX MOBEPXHOCTEN.




Tabnuua HeucnpaBHOCTEW

YacTto cny4yaeTtcd, 4Tto I'Ipl/lHVIHOVI HencnpaBHOCTN CTala KakafA-To
Menoub. MNepen odpalleHnem B CEPBUCHYIO CyOy nonpobyiite
YCTPaHUTb BO3HUKLLIYKO HENCNPAaBHOCTb CaAMOCTOATE/IbHO, CneayA
yKasaHuam 13 tadnuubl.

Ecnu kakoe-nn6o 61040 y Bac He Nonyuntca, odbpatutech K rnase
«[lpoTecTpoBaHO 414 BaC B Hallel KyxHe-CTyaun». B Hel Bbl
HanOE&Te MHOXECTBO pekoMeHaauni no NpuUroTosaeHnto 6ntoa.

UTto nenatb npu HeMCI'IpaBHOCTM?

A OnacHocTb yaapa ToKom!

Mpu HekBaMMOULMPOBAHHOM PEMOHTE NPMOOP MOXET CTaTb
MNCTOUYHMKOM OnacHOCTU. JTtoOble pEMOHTHbIE PadOThl AO/KHbI
BbINO/IHATLCA TOMLKO CreuvanucTamm CepBUCHON CyXObl,
npouweAawrMn cneunansHoe odydeHue.

Cneaylolmne HEUCNPaBHOCTM Bbl MOXETE YCTPaHUTb
CaMOCTOATESIbHO.

CoobeHune 06 owmbre Bo3MOMHaA NpuuMHa

YctpaHeHue/YKa3aHue

Mpubop He padoTaerT.

Bunka He BCTas/ieHa B PO3ETKY.

BcTaBbTe BUIKY B PO3ETKY.

OTkNtoueHne ONEKTPOIHEPTrNn

MpoBepbTe, FOPUT NN Namna Ha KyxHe.

HewncnpaeeH npenoxpaHuTesb

MpoBepbTe, B NopAaKe Nv NPeaoxpaHnTe b
npuéopa B 6110ke NpegoxpaHuTenen.

HenpaBuibHOE NCNOb30BaHME

OTkntounTe npeaoxpaHuTens B O10ke npe
noxpanutenen. BkatounTe ero onAtb npwu-
MepHo vepesd 10 cekyHa.

Ha aucnnee muratoT Tpu HYNA.

OTkNtoueHne ONEKTPOIHEPTrNn

MOBTOPHO YCTAHOBUTE BPEMA CYTOK.

Mpubop He padoTaeT. Ha aucnnee

noABNAETCA BpeMA NPUrotoBieHnA. TeNb.

Bbin cnyyaliHoO NOBEPHYT NOBOPOTHbLIN Nepekatova Haxmute KHonky Stop.

Mocne yctaHOBKM He Oblna Haxarta KHonka Start.

Haxxmute kHonky Start nnmn cépocskTte ycTa-
HOBKY KHOMKOW Stop.

MuKpoBO/THOBaA Neyb He padoTaer.

[Bepua 3akpbiTa HEMIOTHO.

MpoBepbTe, HEe 3axaTbl M ABEPLE 0CcTaTKu
MWLM UAN NOCTOPOHHME NPeaMeThbl.

He 6blna HaxaTa kHonka Start.

Haxmute kHonky Start.

Bnoga pasorpesaloTca MeaneHHee,

yeM 0ObIUHO. BOJIH.

YcTaHoB/IEHA C/IMWKOM HU3KaA MOLWHOCTb MUKPO

YctaHoBuTe 60/1ee BbICOKYI MOLLHOCTb MUK
POBOJIH.

B npubope Haxoamtca 60nblwni 00BEM NPOaYK

TOB, Uem O0ObIUHO.

[BOMHON 0OBLEM MOYTK BABOE yBENUUNBAET
BPEMSA MPUrOTOBAEHNSA.

Bntopa xonoaHee, yem 00bIUHO.

B npouecce npurotoBneHnA nepemellnBante
nnu nepesopaunsaliTe énoaa.

Bpauwatowaaca noacraska nanaet nér
KU WyM.

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

OuuncTUTE PONNKOBOE KOMBLLO U yryBneHue B
padouei Kamepe.

MUWKPOBOJ/THOBLIV PEXMUM OTK/ItoUaeTcA
6e3 BUAVMbIX MPUUMH.

Mpobnema reHepaun MUKPOBOJIH.

Ecnu aTa owmbka NoBTOPAETCA HEOA
HOKpAaTHO, 0BPaTUTECH B CEPBUCHYIO CIyXOy.

CepBucHasn cnymoba

Ecnm Baw npubop Hy>xxaaeTcA B PEMOHTE, Hallla cepBucHan cnyxoa
BCerga K Bawum ycnyram. Mbl Bcerga ctapaemca HaiTu
noaxoasilee pelieHne, YTodbl n3bexatb B TOM UNC/Ee HEHYXXHbIX
BbI30BOB CMELNaincToB.

Homep E 1 Homep FD

[nAa nonyyeHnsa KeanmbuUmMpoBaHHOro 00CIy>XMBaHMA NPY BbI30OBE
crneumnanncTa cepBncHom cnyxxObl 08A3aTeNbHO yKasbiBanTe HoMep
nanenva (Homep E) n 3aBoackor Homep (Homep FD) Bawero
npuéopa. GupmeHHasa Tabmuka ¢ Homepamu HaxoamTcA Ha
BHYTPEHHEN CTOPOHE ABepLbl cnpasa. YTobbl He TPaTUTbL BPems Ha
NMOWUCK 3TUX HOMEPOB, BNULLIUTE X 1 TeNedOHHbIN HoOMep
CEepPBUCHOW CnyObl 34ECh.

Homep E Homep FD

CepBeucHan cnywba ©

yx040M 3a NpuBopPOM, Aaxke BO Bpema AeWCTBUA rapaHTun He
ABNAeTCA OecnnaTHbIM.

3aABKa Ha PEeMOHT U KOHCYNbTallUA NPU HenonagxKax

KoHTakTHble AaHHble BCcex CcTpaH Bbl Hanaéte B NPUIOXKEHHOM
CMUCKE CEPBUCHbIX LIEHTPOB.

[MonoXunTecb Ha KOMMNETEHTHOCTbL U3roTOBUTENA. TOraa Bbl MOXeTe
ObITb YBEPEHbI, UTO PEMOHT OyaeT NPOU3BEAEH rPaMOTHbLIMM
cneumannuctTaMmm U ¢ UCNosib3oBaHMEM (DUPMEHHbIX 3anacHbIX
yacren.

TexHUUeCKUe XxapaKTepPUCTUKHU

BxoaHoe HanpsaxeHne AC 220-230, 50 'y

MoTpedbnaemas MOLHOCTb 1450 Bt
MakcumanbHaA BbixoaHas 900 Bt
MOLLHOCTb

YacToTa MUKPOBOJIH 2450 Ml'y
[MpenoxpaHutenb 10 A

O6patute BHUMaHWe, UTO BUSUT CrieLmanncTa CepBUCHOM Cayxosbl
[NA YyCTpaHEeHUA NOBPEXAEHWR, CBA3AHHbLIX C HENPaBWU/bHbLIM

Pasmepsbl (BxLLUxI)

- npudopa 305 MM X 513 MM x 419 Mm



- paboueli Kamepbl 215 MM x 337 MM x 369 MM

[MpoeepeHo VDE Na

3Hak CAE [a

I'IpaBManaﬂ yTUnu3auuad ynakoBKu

YTUAnaunpyinte ynakoBky ¢ coOM0AeHNEM NPaBI SKONOrMUYECKo
6e30nacHOCTW.

[aHHbIi Nprudop MMeeT OTMETKY O COOTBETCTBUM

eBponerickum Hopmam 2012/19/EU ytununsaumn

3NEeKTPUYECKMX M DNEKTPOHHLIX NPUOOPOB (waste
electrical and electronic equipment - WEEE).

[aHHble HOPMbI ONPeaenAT AeNCTByOWNE Ha
TeppuTopun EBpocotosa npasuna Bo3spara v ytuamsaumm
cTapbIx NprGopPOB.

I'IporpaMMbl aBTOMaTU4eCKOro npuroToBJieHUA

C nomoLLblo NporpaMmMbl aBTOMaTtUYeCKoro npUroToBAEHMA Bbl
MoXeTe ObICTPO padMopaxuBaTb NPOAYKTLI U ErKO rOTOBUTL
6ntona. HyxHo BbiIGpaTb NporpaMmMy 1 ykasatb BEC NPOAYyKTOB.
OnTManbHyto yCTaHOBKY MPEANOXMUT nporpaMmMa
aBTOMAaTMYEeCKOro NpuroTosneHuA. Bel MoxeTe BeiOpaTh OHY 13
7 nporpamm.

Hactpounka nporpaMmmbl

Mocne BbiGopa NPorpaMmmsbl BbIMOJHUTE HACTPOWKN, Kak ONMnMcaHo
nanee.

1. Haxunmaiite kHonky P, noka He noABMTCA HYXHbIi HOMEP
nporpammsl.

2. Haxmute KHonKky [i.
Ha ancnnee noasnAaetcA «P» 1 npeanaraemslin Bec.

Stop Start Stop Start
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3.YcTaHoBUTE HyXHbI BeC O1t04a NOBOPOTHLIM Nepek/oyaTenem.

4. Haxmute kHonky Start.

Stop Start

S@: o
&

[nAa nporpammbl HAUMHAETCA OTCUYET YCTAHOBNEHHOIO BPEMEHM
NPUroTOBAEHMA.

Mo ucTteueHMU BpemMeHU NPUroToBneHUA

Pasnaétca 3BykoBoi curHan. OTkponTe Aseply npudopa nnm
HaXXxMuTe KHOMKy Stop. Ha ancnnee cHoBa NOABAAETCA BPeEMA
CYTOK.

KoppeKkTupoBKa

[Baxabl HaXMKUTE KHOMKY Stop 1 3againTe HOBblE HACTPOMKMN.

OcTaHOBKa

OTkpoiiTe ABepLy Npudopa Win oanMH pas HaxmUTe KHoMKy Stop.
Mocne 3akpbiBaHWA ABEPLbI MOBTOPHO HaXMUTE KHOMKY Start.
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OTmeHa pexunma

[Baxabl HOXXMWUTE KHOMKY Stop nam OTKpOWTE ABepuy 1 OAUH pasd
HaXXMUTE KHOMKY Stop.

YKa3aHuf

m [pn paBoTe HEKOTOPLIX NPOrpamMm Bbl YepPe3 HEKOTOPOE BPEMA
ycnblwmuTe curHan. OTKpoliTe Asepuy npudopa 1 nepesepHuTe
6éntofa, Hanpumep, MACO UK NTuly. MNocne 3akpbiBaHWA ABEPLbI
NOBTOPHO HaXXMUTE KHOMKy Start.

® Homep nporpammbl 1 BEC MOXHO Bbl3BaTb KHOMKOM P unw [l.
3anpolleHHoe 3HauyeHre NoABNAEeTCA Ha 3 CeKyHAabl Ha aucnnee.

PasmopaxuBaHue ¢ NOMOLLbIO NporpamMmm
aBTOMaTUUYECKOro NPUroToBNEeHUA

C nomolbto 4 nporpaMm pasMopaKmsaHua MOXHO
pasMopaxusaTb MACO, NTULY 1 X1e0.

YKasaHua

= MoaroToBKa npoAyKTOB
Mcnonb3ynte No BOSMOXHOCTM NPOAYKTbl, KOTOPbLIE
3aMOpaXXMBaIMCb TOHKUMM KyCKammn Uam nopLUOHHO 1
xpaHuaucbh npu -18 °C.
[MONHOCTLIO BbIHLTE MPOAYKTHI A1A pasMopaxmnsaHua n3
yNakOBKU 1 B3BECLTE MX. 3HaHWE Beca HeoOXoauMO ansA
yCTaHOBKM NpOrpamMmbl.

= [pun pasmopaxnBaHuM MAca 1 NTULbLI 00pasyeTca XUAKOCTb. Hu
B KOEM C/lydae Hesnb3A UCMNOb30BaTh €€ ANA AabHelLen
rOTOBKW, OHA TakXe He Ao/HKHA conpukacaTtbeA ¢ ApYyruMu
npoayKTamu.

= MNocyna
MonoxuTe NPOAyKTbl HA MPUIrOAHYHO A1A MUKPOBO/THOBOM Meun
MIOCKYIO Nocyay, HanpuMmep, Ha CTEKIAHHYIO UK (hapdopoByIO
Tapesnky, U He 3akpbiBaTe UX KPbILWKON.

= Bpemsa BbiaepmKu
Pa3MopoyeHHble NpoayKTel ocTaBbTe eweé Ha 10-30 MuHyT ana
BblpaBHUBaHMA Temnepatypsbl. 1A B0bLINX KYCKOB MACA 3TO
BpeMA MOXeT ObiTb ©0nee NPOAO/IXKUTENbHBIM, YeM anA
ManeHbknX. TOHKME KYCKU U MACHON (hapll creayeT nepen
BblCTavBaHWeM OTAENUTb APYyr OT Apyra.
Mocne aToro NPOAyKThl MOXHO oOpadaThiBaTh Aasiblle, AaxXe
€CN TONCTbIE KYCKW B CEPEMHE He [0 KOHLA pasMOpO3nInCh.
MTULy MOXHO HayaTb MNOTPOLLNTD.

= 3BYKOBOW CUrHan
B HekoTopbIx nporpammax nocne onpeaenéHHoro BpemMeHu
pasnaérca curHan. OTKpolTe ABepuy npudopa 1 pasaenute
611000 UK NEePeBEPHUTE MACO MK NTULy. MNocne 3akpbiBaHNA
[BepUbl NOBTOPHO HaXMUTe KHOMKy Start.

Homep nporpammbi Hurana3oH Beca, Kr

Pa3smopanuBaHue
P 01 MsacHol hapLu 0,20-1,00
P02 Kyckn mAca 0,20-2,00
P03 LibinneHok, usinne-  0,40-1,80
HOK Kycoukamu
P04 Xneb 0,20-1,00




.Elosenel-me A0 roTOBHOCTU C NOMOLLbIO
nporpaMmMm aBTOMaTU4eCKOro NnpUuroToBieHuUA
C nomolbo 3 nporpamm nNpuUroToBNEHNA Bbl MOXETEe BapuUTb pUC,
KapTodenb UAn TYLWUTb OBOLLK
YKasaHuA
= lMocyna
[OTOBUTb NPOAYKTbI HY)XHO B MPUrOAHON ANA MUKPOBOJIHOBOW
neyn nocyae ¢ KpblWKOoN. [InA NpUroToBAEHNA prUca HYy>KHO
MCnosb30BaTh GO/bLUYLD, BEICOKYIO hopMY.
= NoarotosKa npoAyKTOB
BsBecbTe NpoayKThl. 3HaHMe Beca HeoOX0aMMO A/1A YCTaHOBKM
nporpaMmei.
Puc:
He UCNonbayTe pUc OLICTPOrO NPUIrOTOBNEHMA B NakeTMKax.

[loBaBbTe HEOBXOANMOE KOIMYECTBO BOAbLI COrTaCHO yKasaHuaAm
NpousBOAMTENA HA ynakoBke. Boabl JOMKHO BbiTb, Kak Npaswuio,

B 2-3 pasa Bonblue, uem puca.
KapTtotens:
[NA NPUroTOBIEHNA OTBAPHOI0 KapToenA HapexsTe CBEXMUI

KapTodesb Ha MasieHbk1e, OANHAKOBLIE KYCOUKWU. Ha Kaxable
100 r kapTodensa nodaBbTe OAHY CT./1. BOAbl U HEMHOIO COJIN.
CBexune oBOLLM:

B3BECLTE CBEXMWE OUMLLEHHbIE OBOLIM. HapexbTe 0BOLUM Ha
MasieHbKne, OANHaKoBbIe Kycouku. JloBaBbTe Ha kaxable 100 r
OBOLLEN 0HY CT. /1. BOAbI.

3BYKOBOW curHan

Mocne oOKOHYaHWA NPOorpamMmel PasaacTcA 3BYKOBOW CUMHA.
MNepemeluarite NPOAYKTbI.

Bpems BblaepHKH

Mocne 3aBeplueHnA NporpaMMbl NepemMeLlanTe NpoayKThbl ewé
pas. [1nA BbipaBHMBaHMA TEMNEPaTypbl HYXXHO OCTaBUTb MX ELLE
Ha 5-10 MUHyT.

Pe3yanaT NPUroToBIEHNA 3aBUCUT OT KayecCcTBa NPOoayKTOB U NX
COCTOAHMA.

Homep nporpammbi

JunanasoH Beca, Kr

JdoBeneHue 40 roTOBHOCTHU

P 05 Puc 0,05-0,2-
P 06 KapTtodhens 0,15-1,0
P07 OBoum 0,15-1,0

MpoTtecTUpoBaHO ANA Bac B HalleW KyxHe-CTyAuU

B npunoxeHHbix Tabnmuax Bel Hanaéte 6onbwon BeiGop Ontoa 1
ONTMMasibHble YCTaHOBKMW /1A UX NPUroTOBAEHUA. Mbl pacckaxem
BaM, Kakon MUKPOBOJ/IHOBLIV PEXUM /yyllle BCEro NoAxoaAaT Ans

BbiOpaHHoro 6sto0a. Kpome Toro, Bbl NOyunUTe COBETHI NO BLIGOPY

nocyabl N NPUTOTOBNEHNIO MULLN.

YKasaHUA K Tabnuuam

B cneaytowmx Tadnuuax npuseaeHsl NpuMepsl pasinyHoro
MNCMOb30BaHUA NMEYN U YCTAHOBOUHbLIE 3HAYEHUA MUKPOBOJSIH.

3HauyeHuA BpeMeHU, yKasaHHble B Taénmuax, ABNAKOTCA
OPUEHTUPOBOYHbBIMN. OHK 3aBUCAT OT nocynbl, Temnepartypsbl, a
TakXe OT KayecTBa M CBOWCTB NPOAYKTOB.

B Tabnuue yacto ykasbiBaeTcA AnanasoH 3HauYeHun BPEMEHN.
CHauyana yCTaHOBWUTE CaMOe KOPOTKOE BpeMaA, a 3atemM npu
HeoBOX0ANMOCTM YBENNULTE Ero.

MOXeT CnyumnTbeca Tak, UTo 0OBLEM NPUroTaBIMBAEMbIX MPOAYKTOB
OT/IMYaEeTCA OT yKasaHHoro B Tabnuue. B aToM cnyyae neiictsyeTt
obuiee nNpaBuo:

[IBOViHON 0OBbEM MOUTU BABOE YBEMUMBAET BPEMA NPUroTOBIEHNA,

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

PasmoparmusaHue

YKa3aHufA

MocTaBbTe 3aMOPOXKEHHbIE MPOAYKThI B OTKPLITOM EMKOCTM Ha
BpaLlatoLlytocA NoACTaBKy.

HexXHble yacTu, HanpuUMEpP, HOXKU 1 KPbINbILWKK UbINIEHKA 1n
XUPHBIE KpaiHMe YacTui XapKoro, MOXHO HaKpPbITe HEGOIbLLNMU
Kycoukamu antoMH1eBOMn honbrin. MNpu aToM honbra He 4omMKHa
KacaTbCA BHYTPEHHMX CTEeHOK npudopa. 1o ucteyeHnn nonoBuHsI
BPEMEHU pasMopaxmnBaHuA POy MOXHO CHATb.

Mpu pasmopaxmnBaHU MAca 1 NTULLI 00pasyeTcA XUAKOCTb. Hu
B KOEM C/lyyae Henb3A UCNob30oBaTh €€ ANA AasbHeNLIEN
rOTOBKW, OHa TakXe He Ao/HKHa conpukacaTtbCA ¢ ApYruMu
npoayKtamu.

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

OcTtaBbTe pasMOpOXeHHble NPoAyKTbl ewé Ha 10-20 MUHYT npu
KOMHaTHOW TemnepaTtype A/1A BblpaBHUBaHWA TEMNePaTypbl.
[Tocne aToro NTULY MOXHO MOTPOWNUTL. MACO MOXHO
pasfensiBatb, JaXe eciv B caMoil ceperHe OHO He [0 KOoHua
pPasmMopo3nNOCsh.

Pa3smopanuBaHue Bec

MoulHocTb MMKPOBONH (BT), Bpema npu-

roToBneHusa (M1UH)

YKa3aHufA

[oBAAMHA, TENATUHA UM CBUHUHA Kyc- 800 r

180 BT, 15 muH + 90 Bt, 10-20 MuH -

KOM (Ha KOCTU 1 6e3 KOocTn)

1 kr 180 BT, 20 muH + 90 BT, 15-25 MuH
1,5 kr 180 BT, 30 muH + 90 BT, 20-30 mMuH
[oBAOMHA, TENATMHA WK CBUHUHA 200r 180 BT, 2 MuH + 90 BT, 4-6 MuH [Mpn nepeBopaumBaHnn OTAENUTb Pa3MO
Kycoukamun uam nomMTmKamm 500 r 180 BT. 5 MiH + 90 BT. 5-10 muH POXEHHbIE YacTu Apyr OT Apyra
800 r 180 BT, 8 MuH + 90 BT, 10-15 MuH
MsacHol tapll, CMellaHHbIR 200r 90 BT, 10 MuH 3aMopaxuBaTb, Pa3/IOXNB MO BO3MOX-
500r 180 BT, 5 MuH + 90 BT, 10-15 MuH HOCTM MJIGCKO.
Bo BpemAa pasamopaxmBaHA HECKOJIbKO
800 r 180 BT, 8 muH + 90 BT, 10-20 MUH pas NepeBepPHyYTh, BbIHMMARA Y)Ke pasmo-
POXEHHbIN hapLu
[MTnua uenukom nnm Kyckamm 600 r 180 BT, 8 MuH + 90 BT, 10-15 MuH -
1,2 Kr 180 BT, 15 muH + 90 BT, 20-25 MuH
PriBHOE dune, pbiBHble KoTneTsl nan 400 r 180 BT, 5 muH + 90 BT1, 10-15 MUH OTOenATb Pa3MOPOXKEHHbIE YacTu Apyr
NIOMTUKMN oT Apyra
OBoLuu, Hanpumep ropoLLek 300r 180 Bt, 10-15 MuH -
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Pa3smoparvBaHue Bec

MoluHocTb MMKPOBOJH (BT), Bpema npu- YKasaHufA

roTosneHua (MUH)

OpyKTbl, AroAbl, Hanpumep, mamHa 300 r 180 BT, 7-10 MuH Bpema OT BpeMeHn OCTOPOXHO NMepeBo
500 r 180 BT. 8 MuH + 90 BT. 5-10 MuH paumBatb U OTAENATb Pa3MOPOXEHHbIE
’ ’ yacTtu Apyr ot Apyra
Pactonutb macno 1257 180 BT, 1 muH + 90 BT, 2-3 MuH [MOMHOCTLIO CHATL YNakoBKY
250 r 180 BT, 1 muH + 90 BT, 3-4 MuH
Xneb uenmkom 500r 180 BT, 6 MuH + 90 BT, 5-10 MuH -
1 kr 180 BT, 12 muH + 90 BT, 10-20 MuH
Mupor, cyxon, Hanpumep, CA0BHbLIN 500r 90 BT, 10-15 MuH Tonbko AnA Bbineuku 6es rnasypu, ciu-
nupor 750 r 180 BT. 5 MH + 90 BT. 10-15 mu BOK W Kpema, OTAENNUTb KYCKKU nupora
’ ’ Apyr ot Apyra
Mupor, CouHbli, Hanpumep, pykTo- 500 r 180 BT, 5 mun + 90 BT, 15-20 MuH Tonbko ANA BbiNeukn 6e3 rnasypu, cam-
BbIli MMPOT, TBOPOXHbIA MUPOr 750 r 180 BT. 7 MiH + 90 BT. 15-20 mu BOK W/ XenatuHa.

PasmoparmuBaHue, pa3orpeBaHue Unu
AoBeAeHUe 3aMOPOMEeHHbIX nonypabpuxkaTos
[0 rOTOBHOCTH

YKasaHuA

m BblHbTe nonydadpukaTel U3 ynakoBku. B cneuvansHoin nocyae
LA MUKPOBOJIHOBOW Meun OHW HarpesatoTca ObicTpee n
paBHOMepHee. PasninuHble KOMMNOHEHTLI Nonydadprkara MoryTt
HarpeBaTbCA C PasNUYHO ObICTPOTOMN.

m [nockue nonyhadpukatsl AOXOAAT A0 FOTOBHOCTU ObICTPEE, YeM
BbICOKME. [To3TOMY crneayeT pasnoxutb nonydadpukaTsl no
ontoy Kak MOXHO 6onee TOHKUM cnoeM. [pu 9ToM oTaesbHbIe
4yacTu He AO0/KHbI NepeKpbiBaTh APYr Apyra.

m Monydabdpukatbl BCerga Hy>HO HakpbiBaTb. Ecnn y Bac HeT
noaxoAALlEn KpbILKK ANA NOCyabl, UCMONL3YNTE Tapenky uim
cneunanbHyto NIEHKY 1A MUKPOBO/THOBOW MeYun.

m B npouecce pasmopaxuBaHua nonydadpukar HyxHO 2-3 pasa
nepemellatb Uin NepeBepHyTh.

m [Nocne pagorpesaHua ocTaBbTe 61000 elWé Ha 2-5 MUHYT ansa
BblpaBHMBaHMA TeEMneparypbl.

= [InAa nssneyeHuna nocynabl BCeraa VICI'IOJ'IbSyVITe NAOTHbIE
pyKaBuLbl UK NPUXBaTKK.

m OpurvHanbHbIA BKyC 61t0a B 3HAUUTENLHON CTENEHN
coxpaHaetcA. [103TOMy ConM 1 CNELNi MOXHO MHOIO He
noBaBnAT.

PasmoparkuBaHue, pa3orpeBaHue unu  Bec
AOBeAeHUe 3aMOPOMEHHbIX nonydab-
pUKaTOB A0 rOTOBHOCTU

MoLwHoCTb MUKPOBOJH (BT),
BpeMA NPUroToBneHua (M1UH)

YKa3aHuf

MeHto, nopunoHHoe 611040, FroTOBOE 300-400r 600 Bt, 10-15 MuH -

6énono

(2-3 KomMnoHeHTa)

Cyn 400 r 600 BT, 8-10 muH -

Pary 500r 600 BT, 10-13 MuH -

JIOMTUKM nnmn KyCoukn MAca B Coyce, 500r 600 BT, 12-17 MuH [Mpun nepeBopaumBaHn OTAENNTb KYCKN
Hanpumep, rynawl MAca Apyr oT Apyra

PeiBa, HanpuMmep, Kycoukun dune 400 r 600 BT, 10-15 mMuH MoxHO n06aBuTb BOAY, IMMOHHBLIA COK

nnn BUHO

3anekaHka, Hanpumep, nasaHba, kKaHHen- 450 r

600 Bt, 10-15 MuH -

JIOHU
["apHUpPbI, HaNpPUMEP, PUC, MaKapOoHbI 250r 600 BT, 2-5 MuH [o6aBnTb HEMHOIO XWUIKOCTK

500 r 600 BT, 8-10 MuH
Osowwu, Hanpumep, ropotlek, 6pokkonu, 300 r 600 BT, 8-10 muH Ho6aBnTb B nocyay BoAy, UYToObl NOKPbI-
MOpKOBS 600 r 600 BT, 14-17 MuH foce Axo
LLUnuHaTt 450 r 600 BT, 11-16 MuH FoToBUTL 6e3 foBasneHna Bodbl

PasorpesaHue 6nroa

/\ Onacrocts ownapusanms!

Mpu pasorpeBaHnn XnaKocT BOSMOXHO 3anasibiBaHne
3aKkunaHuA. B aToM cnyyae Temnepartypa sakunaHusa 4oCTUraeTca
6e3 00pas3oBaHMA B XXUOKOCTM XapaKTePHbIX My3bipbKOB. axe npu
HEe3HaUNTEeIbHOM COTPACEHUN EMKOCTY ropAYan XUaKOCTb MOXET
BHE3aMNHO HayaTb CUILHO KUMETb 1 Bpbidrate. [pu HarpesaHun
XWUOKOCTW BCeraa Knaaute B EMKOCTb NIOXKY. Bnarogapsa atomy
yaaeTca usbexarb 3a0ePXKKN 3akunaHua.
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BHumaHue!

Cnenute 3a TeM, UtoObl MeTas, HanpUMep oxKa, Obla Ha
pPacCTOAHUN He MeHee 2 CM OT CTEHOK AyXOBOro Likada 1
BHYTPEHHEN CTOPOHbLI ABepLbl. VICKpoBble paspaabl MOryT
noBpeanTb CTEKNO ABEPLIbI.



m B npouecce pasmopaxunBaHua nonydadprkaT HyXXHO HECKObKO
pas nepemellaTb UM nepeBepHyTb. Cneante 3a Temnepartypon.

YKasaHuf

® BbiHbTe nonydadpukatsl U3 ynakoBku. B cneumnansHol nocyae
LA MUKPOBOJTHOBOW Meun OHW HarpesatoTca ObicTpee 1
paBHOMepHee. PasninuHble KOMNOHEHTbI nosydadprkaTra MoryT
HarpeBaTbCA C PasNnUYHO ObICTPOTOMN.

m [ocne pagorpeBaHua ocTaBbTe OMt0A0 elé Ha 2-5 MUHYT anA
BblpaBHMBaHMA TeMNepaTypbl.

= [InA u3BneyeHna Nnocyabl BCeraa UCnonb3ynTe NA0THbIE
m [onydabpukatel BCeraa Hy»HO HakpbiBaTb. Ecnn y Bac HeT pyKaBwLbl UM MPUXBATKU.
NOAXOAALLEV KPbIWKK ANA NOCYAbl, UCNONL3YATE TAPENKy Uan

cneunanbHyto NNEeHKy AnA MI/IKpOBOJ'IHOBOVI neun.

MowHocTb MUKpOBOJH (BT), YKazaHua

BpeMA NPUroToBrieHna (MUH)

PasorpeBaHue 6nrog Bec

MeHto, nopunoHHoe 6atoa0, rotosoe 350-500 r 600 BT, 10-15 MuH -
éntono
13 2-3 KOMMOHEHTOB)

Hanntkun 150 mn 900 BT, 1-2 MuH [MONOXUTbL NOXKY B CTakaH, He neperpesartb asko-
300 mn 900 BT. 3-3 MuH ro/ibHble HaMuUTKW, BDEMA OT BPeMEeHU NpoBepATh
500 mn 900 BT, 3-4 MuH

360 BT, npum. 2 MuH bes cocku nnn kpbiwku. MNocne pasorpesaHusa
XOPOLWO BCTPAXHYThb. OOA3aTeIbHO KOHTPONMPOBAaTb

Temneparypy!

HeTckoe nutaHue, Hanpumep, ByTel- 50 Mn
JIOUKN C MOJIOYHOW CMECHIO 100 mn 360 BT, npum. 1 Mun

200 mn 360 BT, 1 2 MuHyTa
200r 600 BT, 2-3 MuH -

Cyn, 1 Tapenka

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 -
600 BT, 2-3 MuH
600 BT, 3-5 MuH

Osouyun, 1 nopuna 150r [oBaBnTb HEMHOIO XUAKOCTU

OsoLuu, 2 nopuumn 300r

m OpurvHanbHbIR BKyC 6t0[a B 3HAUNUTENIbHON CTENeHN
coxpaHAaeTcA. [103ToMy ConM 1 CNeLnii MOXHO MHOIO He
noBaBnATh.

MpurotoBneHue 6nrog

YKasaHuf

m [Mnockue nonyhadpukarbl 4OXOAAT A0 FOTOBHOCTU ObICTPEE, UEM
BbICOKME. [ToaTOMY crneayeT pasnoxutb nonydadprkarsl no
oéntoy Kak MOXHo 6onee TOHKUM cnoeM. [Npu 9ToM oTaesbHbIe
4yacTu He AO0/MKHbI NepeKpbIBaTb APyr Apyra.

m [ocne pagorpeBaHua ocTaBbTe OMt0A0 elé Ha 2-5 MUHYT anA
BblpaBHMBaHMA TEMNepaTypbl.

= [InAa nssneyeHusa nocynabl BCeraa VICI'IOJ'II:;GyVITe NAOTHbIE

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

Ecnun Y BaC HeT noaxoaALlen KPbIWKW AnAa nocyasbl, VICI'IOJ'IbGyVITe
Tapenky nnn cneunanbHyto NNeHKy AnA MVIKpOBOJ'IHOBOVI neyn.

MpuroToeneHue 6nroa Bec MowHocTb MUKpOBOSH (BT), YKazaHua

BpeMA NPUroToBneHUa (MUH)
MaAcHol pynet 750 r 600 BT, 20-25 MuH [oBecTn 4O rOTOBHOCTM B OTKPLITOM nocyae
LIbINNEHOK UennkomMm, CBEXME Npo- 1,2 kr 600 BT, 25-30 MyH Mo ncreyeHmnmn 1/2 BpeMeHn NeEPEBEPHYTL

OYKTbl, MOTPOLLEHBI

OBoLuun, cBeXME NPOAYKThI 250 r 600 BT, 5-10 muH MopesaTb 0BOLIM Ha KYCOYKWU OANHAKOBOW BENW-
UMHbI.
500 600 Br, 10-15 MuH Ha kaxable 100 r nodasuTb 1-2 CT. /1. BOAbI;
BPEMA OT BPEMEHMN NepeMELLMBaTb
KapTtomens 250 r 600 BT, 8-10 muH MopesaTb KapTodenb Ha KYyCOYKN OANHAKOBOM
BE/IMUMNHBI.
500 r 600 Br, 11-14 muH Ha kaxable 100 r nodasuTb 1-2 CT. /1. BOAbI;
750 r 600 BT, 15-22 MyH BPEMA OT BPEMEHU NepeMeLlnNBaThL
Puc 125r 600 BT, 5-7 MuH [o6aButb BABOE OOMbLUE XUOKOCTY;
180 BT, 12-15 MuH
250 r 600 BT, 6-8 MuH

180 BT, 15-18 MuH

Cnapakuve 6noga, Hanpumep, 500 mn 600 BT, 6-8 MuH B npouecce npurotoneHua 2-3 pasa xopoLwo
nyanHr (6bICTPOro NPUroToBNEHNA) nepemMeLlars NyauHr BEHUMKOM.
DpPyKTbl, KOMNOT 500 r 600 BTt, 9-12 MuH -

PeKomeHAaauMu no UCNosib30BaHUIO MMKpOBOﬂHOBOﬁ ne4yu

Bbl He MOXeTe HanTu anAa npurotasanMBaemMoro Koanyectsa npo

[lYKTOB YCTAHOBOUHbIX 3HAUYEHUIA.

YBennubTe UK CoKpaTuTe BPEMA NPUrOTOB/IEHNA, PYKOBOACTBYACH Clle-

AyrowmnmM npasBuioM:

[BOViHOW 0OBEM MOUTK BABOE YBENMUMBAET BPEMA NPUroTOBNEHNA.

MonosuHa o6bEMA CoKpallaeT BpeMa NpUroToB/IeHWA BABOE
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bnono NoNyYnn0Chb CNNWLKOM CYyXUM.

B cnenytolwmnin pas yctaHoBUTE MeHee NPOAO/IKUTENTbLHOE BPEMsA Npuro
TOBNEHUA nnn 6onee HU3KYK MOLWHOCTL MUKPOBOSH. Hakpolite 6ntoao
KPbILWKOWM 1 1oBaBbTe B0/bLIE XUOKOCTU.

B0 MO UCTEUEHWUN BPEMEHU HE Pa3MOPO3UIOCK, HE Pasorpe-
JIOCb U HE A0WNO0 A0 TOTOBHOCTU.

YctaHosuTe 6onee anutenbHoe Bpema. MpoaykTel 60nbliero odbéma un
6onbliei BbICoThl TPeOYIoT AnA 00padoTku GoNblle BPEMEHM.

Mo ncTeyeHnn BpeMeH NPUroToBIEHNA 6énto00 no KpaAam nepe
rpeto, a cepelvHa eLé He COBCEM roToBa.

B npouecce npurotoBneHua nepemellmnsainte 6040 U B CeaytoLnii
pas yctaHoBuTe 60/ee HU3KY MOLLHOCTL Uin Bonee AnuTensHoe
BpEMA.

MNocne pasmopaxvBaHmA NTMLa UAM MACO CHapyXu MArkue, a
BHYTPY eLlé He oTTaAIn.

B cnenytowmnin pas Beidepute 60see HU3KOE 3HaUYEHNe MOLIHOCTU MUK
poBOJH. Mpu 6o/blOM 00bEME PasMOopPaXMBaeMbIX NPOAYKTOB
HECKO/bKO pas NoBopauymBanTe nx BO BpeMa pasMopakmBaHuA.

KoHpeHcaT

Ha cTekne aBepLbl, BHYTPEHHUX CTEHKax 1 AHe pabdouyeli KaMepbl
MOXeT 00pagdoBbiBaThCA KoHAeHcaT. OTo HopMasbHO. Ha padoty

MVIKpOBOJ'IHOBOVI neyn 370 He BAMAET. [10 OKOHYaHUK
NPUroToB/IEHNA NPOCTO yaa/InTe KOHAeHcaT.

KoHTponbHbie 6ntoaa B coorBeTcTBUU ¢ EN 60705

Ha npumepe aTux 61104 NPOM3BOAUTCA NMPOBEPKAa KayecTsa U
NpPaBUILHOCTM MYHKLUMOHMPOBAHMA MUKPOBOIHOBOM Neun
KOHTPOIMPYIOWMMMN OpraHamu.

B cootBetcTBUM co ctaHgapTtom EN 60705, IEC 60705, TOCT P
M3K 60705 nnu DIN 44547 v EN 60350 (2009)

JdoBeneHne A0 rOTOBHOCTU U pasmopaxuBaHue C NOMOLLbIO MUKPOBOJIH

anrOTOBI‘IeHMe C MUKpPOBOJIHAMH

bnropo MolluHocTb MMKPOBOJH (BT), Bpema npurotoene- YkasaHue
HUA (MUH)
Owmnert, 565 r 180 BT, 25-30 MuH + 90 BT, 20-25 MuH MoctaeuTb hopmy Pyrex 20 x 17 cM Ha BpallatoLwyocA Noa-
CTaBKy.
Bucksut 600 BT, 8-10 muH MoctaenTb hopmMy Pyrex @ 22 cm Ha BpallatoLlytocA noa-
CTaBKy.
MaAcHon pynet 600 B, 20-25 muH MocTtaBuTb hopMy Pyrex Ha BpallaroLlytocA NoACTaBKY.

PasmopamuBaHue C MUKpPOBOJIHAMH

bnropo MoluHocTb MMKpOBOJH (BT), Bpema npurotoBne- YkasaHue
HUA (MUH)
Msaco 180 BT, 5-7 muH + 90 BT, 10-15 MuH MoctaenTb hopmMy Pyrex @ 22 cMm Ha BpallatoLlytocA noa-

CTaBKy.
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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
OwWners.

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
appliance safely and have understood the
associated hazards.

After-sales ServiCe ... icisiss s seses e neens 22
E number and FD NUMDBET ..o 22
Technical data......ccccieiecice e s 22
Environmentally-friendly disposal.......ccoceeveieniniiiiecie e, 22
Automatic programmes.........cccceerrrimmnnsssrmssssss s s s 22
Setting @ ProgrammMe ...t 22
Defrosting using the automatic programmes.......cccccovcvvevvvenens 23
Cooking with the automatic programmes........ccccevveeveceveiens 23
Tested for you in our cooking studio .......cccceceerrimrmnrseenisnnnnns 23
Information regarding the tables ..., 23
DETTOST e e 24
Defrosting, heating up or cooking frozen food.......cccecevvvvvennens 24
Heating fOOd ..o 25
(©7eTo] 141 g 1o i {1 0o ISR 25
MICTOWEAVE TIPS weeiivreieieeie sttt sttt st st ssae e sresbaeenae e 26
Test dishes in accordance with EN 60705 ............cccccevernneees 26
Cooking and defrosting with microwave..........ccccoevvveieneennnne. 26

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

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. 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.
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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.

= 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 door stop clean; see also
section Care and cleaning.

= 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.

= 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
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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.

= 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.

= 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.

= 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 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.

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
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

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 C] 100

— —
3

The appliance is fitted with a plug and must only be connected
to a properly-installed earthed socket. The fuse protection must
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.

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.
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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.

BOSCH

Display
for clock and cooking time

@ m
- +
Clock button —7( > min. Rotary selector
k for adjusting the clock
9 and cooking time
‘or for setting the
automatic programmes
Stop Start

e O

180 360 600

—— Start button

0000

Buttons for the

M P ]
Memory button—io O O

Buttons for automatic | ‘

microwave power settings

900 90 watts
180 watts

( ; 360 watts
600 watts

‘ 900 watts

programmes
P = programme button
i = weight button

—1—— Door opener

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.

Accessories
The turntable
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 ¢ in the centre of
the cooking compartment floor.

——

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.

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.
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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.

+ min

Q ¢

+ Mmin
kg

The microwave

Microwaves are converted to heat in foodstuffs. 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 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.

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.

3.Press the (® button again.
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.

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

Q0 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 Start

180 360 600 ®

OOOf Q
QOO0

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

min
kg

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.
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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.

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 Mbutton.
"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

o@:

©
OO
—
(=}
(=23
OO
o

80 36

=
O4C
O OO

©:=0

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.
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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.

4, Confirm by pressing the Mbutton.
The clock reappears. The setting is saved.

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

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.

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.

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.

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.

Recess in cooking
compartment

Damp cloth:

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

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

Area Cleaning agents

Turntable and turnta- Hot soapy water:

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

Door panels Glass cleaner:
Clean with a dish cloth. Do not use a
glass scraper.

Seal Hot soapy water:

Clean with a dish cloth, do not scour. Do
not use a metal or glass scraper for
cleaning.

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-
ment made of stain-
less steel

Hot soapy water or a vinegar solution:
Clean with a dish cloth and dry with a
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.

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.
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Error message Possible cause

Remedy/Note

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. around the turntable drive.

There is dirt or a foreign object in the area

Clean the roller ring and recess in the
cooking compartment.

Microwave operation has been can-
celled for no apparent reason.

The microwave has a fault.

If this fault occurs repeatedly, please call
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.

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.

Automatic programmes

You can use the automatic programmes to defrost food with
the greatest of ease and prepare dishes quickly and easily. You
select the programme and enter the weight of your food. The
automatic programme makes the optimum setting. You can
select from 7 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.
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This appliance corresponds to the standards EN 55011 and
CISPR 11. It is 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
Microwave frequency 2450 MHz
Fuse 10 A

Dimensions (HxXWxD)

- appliance 305 mm x 513 mm x 419 mm

- cooking compartment 215 mm x 337 mm x 369 mm

VDE approved yes

CE mark yes

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.

2.Press the {7 button.
"P" and a default weight appear in the display.
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3.Turn the rotary selector to specify the weight of the dish.
4. Press the Start button.
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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.

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 Liguid 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
P02 Pieces of meat 0.20 - 2.00
Chicken, chicken 0.40 - 1.80
P03 pieces
P 04 Bread 0.20-1.00

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
P 07 Vegetables 0.15-1.0

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.
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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 -

pork - on the bone or boned) 1kg 180 W, 20 mins + 90 W, 15-25 mins
1.5 kg 180 W, 30 mins + 90 W, 20-30 mins
Meat in pieces or slices of beef, 200 g 180 W, 2 mins + 90 W, 4-6 mins Separate any defrosted parts when
veal or pork 500 g 180 W, 5 mins + 90 W, 5-10 mins turning
800 g 180 W, 8 mins + 90 W, 10-15 mins
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 g:][pozfggﬁ'etgpes’ remove any
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 g 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 125 g 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 creme patissiére, separate the pieces

of cake

Cakes, moist, e.g. 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
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Defrosting, heating up or cooking fro- Weight
zen food

Microwave power setting in
watts, cooking time in minutes

Notes

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 g 600 W, 2-5 mins Add a little liquid
50049 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.

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 ml 360 W, approx. 2 min No teats or lids. Always shake well after heating.
100 ml 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 ¢ 600 W, 3-5 mins
Cooking food = After cooking, allow the food to stand for a further 2 to
Notes 5 minutes so that it can achieve an even temperature.

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 Cook the food in ovenware with a lid. If you do not have a
suitable lid for your ovenware, use a plate or special

microwave foil.

m This will help the food retain its own distinct taste, so it will

require less seasoning.

m Always use an oven cloth or oven gloves when removing
plates from the oven.
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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 g 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 AQd 1 tp 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 ¢ 600 W, 9-12 mins -

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.

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 microwave

Microwave cooking

Dish Microwave setting (watts) nd cooking time in minutes Notes

Custard, 565 g 180 watts, 25-30 mins + 90 watts, 20-25 mins Place the 20 x 17 cm Pyrex dish on the turntable.
Sponge 600 watts, 8-10 mins Place the @ 22 cm Pyrex dish on the turntable.
Meatloaf 600 watts, 20-25 mins Place the Pyrex dish on the turntable.

Microwave defrosting

Dish

Microwave setting (watts) nd cooking time in minutes

Note

Meat

180 watts, 5-7 mins + 90 watts, 10-15 mins

Place the @ 22 cm Pyrex dish on the turntable.
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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. 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 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
	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




	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



	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


	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.
	Указание

	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
	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



	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


	Контрольные блюда в соответствии с EN 60705
	Доведение до готовности и размораживание с помощью микроволн
	Приготовление с микроволнами
	Размораживание с микроволнами




	Ú Table of contents[en] Instruction manual
	: 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. 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 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
	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



	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



	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


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

	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
	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



	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


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