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OEKNAPALIUA COOTBETCTBUA

[aHHbIli npubop cooTBETCTBYET creaytowmm EBponeinckum HopMam:

93/68: OCHOBHbIE NONOXEHNS

2006/95/CE: “HuskoBonbTHOe obopyaoBaHue”

2004/108/CE: OneKkTpo-marHuTHasi CoOBMECTUMOCTb

Pernament EC Ne 1935/2004: naHHbIN Nnpubop npuroaeH Ans KOHTaKTa C NPOAYKTaMMU NUTaHUs.
2002/95/CE: pupektuBa RoHS

OBLLUME YKA3SAHUA NO TEXHUKE BE3OMNMACHOCTHU

BHuMaTenbHO 03HaKOMbTeCb C AaHHbIM PYKOBOACTBOM MO 3KCMNyaTauum, npexae YeMm NpucTynutb K
Ucnonb30BaHMUIO AaHHOro npuéopa. B gaHHOM pykoBoACTBe COAePXUTCS BaxHas MHGOPMaLIUA O TEXHUKe
6e30MacHOCTU BO BpeMsl YCTaHOBKM, 3KCNIlyaTaLun, PeMOHTA, YX0Aa, a Takke nepemelleHus AaHHOro npubopa.

[laHHOe pYyKOBOACTBO MO 3KCMyaTauun SIBMSIETCS HEOTbEMIIEMON 4acTblo JaHHOro npubopa. XpaHuTe ero B nerko
[OCTYNHOM MECTe B TEYEHUE BCETO CPoKa CIyxObl AyX0BOro Lukada.

YnakoBoYHble MaTepuansl (MONUaTUNEHOBasA MMeHKa, NonMcTMPon 1 T.4.) MOryT NpeacTaBnsaTb coboit onacHoCTb ANns
fAeTei. XpaHuTte ynakoBky B HeJOCTYNHOM AJ1s1 AeTei mecTe.

[aHHbIi Nnpubop He npeaHasHayveH ANs MCNOMb3OBaHWA NIOALMU (BKMOYAs AeTen) C OorpaHnYeHHbIMU bruanyeckumu,
CEHCOPHbIMW, NMBO YMCTBEHHBLIMM CMOCOBHOCTAMK, NGO NIOABMU C HEAOCTATOYHBIM OMbITOM NGO 3HAHUAMKU MO
MCMONb30BaHWI0 AAHHOTO NPUGBOPa; 3a UCKIIOYEHNEM TeX Cryvaes, Koraa 3a HUMK HabnogaeT NuLo, OTBETCTBEHHOE 3a
nx 6e3onacHoCTb.

BHumaTenbHo crieguTe 3a AeTbMU, U He paspeLuanTe UM Urpatb ¢ NpuGopom.

[aHHbI NpMBop AOMKEH MCNONbL30BaTLCA TOMLKO AN NPUroToBneHus eabl. Jlioboe Apyroe ero MCnonb3oBaHne MoXeT
npeacTaBnsATb ONACHOCTb.

He ncnonb3yiiTe aaHHbI npubop Ans o6orpesa nomelleHnsi. 3To OnacHo.

Bo Bpemsi pabotbl npubopa ero AOCTYyNHbIE YacTW MOryT CUNMbHO HarpesaTbcs. He goTparueantech A0 ABepu u
BHYTPEHHUX 4acTel AyXOoBKM A0 Tex nop, moka TemnepaTypa npubopa He cHu3MTcs Ao 6esonacHoro yposHs. He
nognyckaiTe geten k AyxoBomy Lukady.

Mpexae YeM 3aKkpbITb ABEPb AYX0BKU, y6eauTech B TOM, YTO B HEN HET MOCTOPOHHUX NPEAMETOB, NMGO AOMAaLLHUX
KUBOTHBIX.

He XpaHuTe B yXOBKe BOCMnameHawwmnecs, nnéo TepMO4yBCTBUTESNbHbIE BELWECTBa, Kak Hanpumep, motuime
CpeAcTBa, Crpeu, BakyyMHble YNakoBKY, NPOAYKTbl MUTaHUA B XECTAHbIX 6aHkax 1 T.4.. 3TO MOXeT cTaTb NPUYNHON
noxapa, n1éo B3pbIBa.

[opsiuee macno, nubo xup, nerko BosropatoTcsi. Msberante pasorpeBa pacTUTENIbHOTO Macna B JyXOBKe, 3TO OMacHo.
He TywwuTte BOCMMaMeHeHHbI XUp BOAOW (3TO MOXET cTaTb NPUYMHON B3pbiBa). [loTywmTe nnams npu NOMOLLM
BNaXKHON OaeXAabl.

XpomupoBaHHasi pelueTka, MPOTUBHU W MOCYAa, MCronb3yemasi Ansi MpUroTOBIIEHWS,, MOTYT CWUIIbHO HarpeBaTbCsl.
McnonbayiTe KyxoHHble nepyaTku, Nnbo cyxue NpuxeaTki (He UCNONb3YNTe BNaXHble NPUXBATKM).

Bo Bpems akcnnyaTtauum, a Takke YNCTKU AyXoBku, ByabTe ocTOpOXHbI. M3beraite, 4Tobbl nanbLpsl nonaganu B ABepb,
nmbo B netnu Asepu. Bbl mMoxeTe nopaHutbes, nvbBo npuwemuTb nanbubl. ByabTe 0COGEHHO BHUMATESbHbI B
npuCyTCTBUM AeTeN.

OcTaBnsiiTe ABepLY OTKPbITOW TOMBKO B ONMOPHOM MOSIOXEHUN.

Ecnun aBepua AyXoBKU OTKPbITA, CYLLECTBYET PUCK TOTO, YTO Bbl MOXETE HA HEE HATOJIKHYTLCS, NMGO NPULLEEMUTL
nanbupl.

He capuTech 1 He onupaiiTech Ha ABepLY AYXOBKU, U HE UCMOMNb3YITE ee B kayecTse paboyei NoBepXHOCTY.
McnonkayiiTe COOTBETCTBYIOLIME 3aLUMTHBIE CPEACTBa (NepyaTkv 1 T.4.) BO BPeMS YX0Aa, NepeMeLLeHns, YCTaHOBKMA 1
uncTkM npubopa.

He TsiHUTe 3a SNeKTPOLUHYpP ANs TOro, YToBbl OTCOEANHUTL €ro OT PO3ETKU.

He potparvBanTech Ao npubopa, ecnu BaLumn pyku, MMbo Horu, BraxHble MM6Go MoKpbIe.

B uensix 6esonacHocTy, Ans NOAHATUS U NepeMeLLeHnst Npubopos, BEC KOTOPLIX NpeBblwaeT 25 kr., HeobxoaAMMo
1cnonbL3oBaTh COOTBETCTBYOLWEE 060opyaoBaHMe, NMbo NPon3BoaUTL AaHHbLIE AENCTBUS BABOEM.

TioBbie paboTbl ¢ NpUBOPOM AOMKHLI MPOU3BOAUTLCS NPEABAPUTENBHO OTKIIOUMB €r0 OT CETU ANEKTPONUTAHUS.

He ncnonbayiite BoaHble, NMMG0O NapoBbLIE OYUCTUTENN NOA AABIIEHWNEM AN YUCTKU A@HHOro npubopa.

3anpeluaetca MoAMMULMPOBATb, BCKPbLIBATL, MGO0 NbITAaTbCA CAMOCTOATENBHO OTPEMOHTUPOBATL AaHHLIN Npubop, B
0COBEHHOCTY, NP NMOMOLLM MHCTPYMEHTOB (OTBEPTKM, NMBO NHOE), Kak BHYTPW, Tak U CHapyu npubopa.

PeMoHT npubopa, B 0COGEHHOCTU, PEMOHT 3NEKTPUYECKUX YACTEN, JOMKEH OCYLLECTBNSATLCS TOMLKO
KBaNU@ULIMPOBAHHLIM NEPCOHANOM. HECOOTBETCTYIOLMIA PEMOHT MOXET MPUBECTU K CEPbEe3HbIM NOCNEACTBUAM, MOXET
noeneyb 3a coboii noBpexaeHne Npubopa n UHCTPYMEHTOB, @ TakkKe ero HeBepHoe (PYHKLMOHMPOBAHME.

[Insi peMOHTa B CEPBUCHLIX LIEHTPaX AOMKHbI UCMOMb30BaTLCA TOMLKO OPUrMHanbHbIE 3anacHble YacTu.

Cpasy xe nocrne obHapyxeHusi Npobnembl B (DyHKLMOHMPOBAHUN AyXOBKU, €€ HEOBXOAUMO OTKIIOUUTL OT CETU
ANEKTPONUTAHNS.

Y6epauTeck B TOM, 4TO kabenb NUTaHWS He NoBpexaeH. B cnyyae ero nospexaeHus, B Lensx n3bexaHus onacHbIX
CUTYyaLWii, ero 3ameHy AOIKEH NPOU3BECTN KBANUMULIMPOBaHHbI NEpCoHan CepBUCHON CyKGbl.

MpunBopkl, OTPEMOHTUPOBAHHbLIE B CEPBICHOM LIEHTPE, 0IMKHBI NPOXOAUTL CTaHAApTHOE TECTUPOBAaHWE, B
0COBEHHOCTY, MPOBEPKY HENPEPBLIBHOCTY LIENW 3a3eMIEHMS.
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MpousBoauTenb He HECET OTBETCTBEHHOCTH 3a ylep6, NPMYMHEHHbIN NoAsAM, NMMG0 UMYLLECTBY,
Mo NpUYnHe HeBEePHOW YCTaHOBKM, 3KCNIyaTauum, NM6o HeBepHOro yxoaa 3a npuéopom.

MpousBoauTenb He HeceT OTBETCTBEHHOCTU B crlyyYae HecoGrnioAeHUsi HOPM Mo TeXHUKe
6e30nacHOCTH.

MNpousBoaguTenb ocTaBnsieT 3a co6oi NpaBo Ha BHeceHUe No6bIX U3MEHEeHU B CBOKO NPOAYKLMIO)
6e3 npeABapUTENbLHOrO YBEAOMIIEHUS, €CNU AaHHble U3MEHEHUS AABMSATCS HeO6XOAUMBIMMU,
nn6o uenecoo6pasHbIMU.

TEXHUYECKUE XAPAKTEPUCTUKHU
HanpsixeHue u yactoTa Toka: 220-240 V ~ 50/60 Hz
O6bem ayxoBku, n.: 65

Bonee noapobHyto MHPOPMALIMIO O TEXHUYECKUX XapaKTepucTykax AyxoBKku Bbl cmoxeTe HalTh Ha
3TUKETKEe C TEXHNYECKUMMU AaHHBLIMM Ha 0BOPOTHON CTOPOHE NocrefHel CTPaHWLbl JaHHOro pykoBoACTBa
o aKcnnyaTauum, a Takke Ha 3aBOACKON Tabnuyke ¢ TEXHUYECKMMM AaHHbIMU, KOTOpasi HAXOAUTCS Ha
BHELLHEN CTOPOHe Mydensi AyXOBKK, U KOTOpas BUAHa Npuv OTKPbITOM ABepLe.

YCTAHOBKA

Pacnakyiite npu6op, 1 npoBepbTe, HE NOBPEXAEH N cam NpMBop, 1 ero kaberb 3NeKTPONUTaHus.

B npotuBHOM cnyyae, He UCMONb3yWTe AaHHbIA NPUGOP, N CBAXKMTECH C MYHKTOM NPOAaXu, B KOTOPOM Bbl
ero npuobpenu.

He nogHumaiite npuGop 3a pydky Ha ABepLe.

YnakoBka (Hanpumep, nnacTUKoBble NakeTbl, MOMUCTUPOI) MOryT BbITb ONacHbIMK ANS AeTel (onacHoCTb
yayuwbs). XpaHuTe ynakoBoYHble MaTepuanbl B HeJOCTYNHOM AN AeTei mecTe.

MpuBop AOMKeH BbITb YCTAHOBIIEH U KOPPEKTHO MOAKIIOYEH K CETU INEKTPONUTAHUS, C COBMNOAEHUEM
VHCTPYKMiA npoussoamtens, Tonsko KBAIIM®GULMPOBAHHbLIM NEPCOHAIIOM.

Mpexae Yem npucTynaThb K BINOMHEHUIO Kakux-nubo paboT, Bceraa npoeepsiiTe, YTobbl NpuGop Gbin
OTKINKOYEH OT CETU NEKTPOMNUTAHUA.

[na Toro, 4Tobbl rapaHTUPOBaTb BepHOE (hYHKLMOHUPOBaHWE BCTpaMBaeMoro npubopa, kyxoHHas Mebenb
[OImKHa COOTBETCTBOBATL CMEAYIOLLMM XapaKkTepuUCcTUKaM:

- NaHenw, npunerapLime K AyXoBKe, AOMKHbI OblTb BbINOMHEHB! U3 TEPMOCTOWKOrO MaTepuana;

- ecnn KyxoHHast Mebernb BbINonHeHa U3 matepuana ¢ o6nMLOBOYHLIM MOKPLITUEM, NCNONb3YEMbIN KIen
[omkeH GblTb TEPMOCTONKUM, U [OIKEH BblaepxkuBaTth Temnepatypy Ao 100°C;

[yxoBKy HeO6XOANMO NOMECTUTb B CTaHAAPTHbLIN NpoeMm, LnpuHon 560 MM., Kak nokasaHo Ha puc. 1 Ha
cTpaHuLe 4 AaHHOro PyKOBOACTBA MO AKCNIyaTauuu, kak Ansi yCTaHOBKM nog paboyei NOBEPXHOCTbIO, Tak U
B KOJOHHE.

Mpu ycTaHoBKE OyXOBKM B KOMIOHHY, HEOBGXOAMMO NPedyCMOTPETb COOTBETCTBYIOLLYIO BEHTUIALMIO,
NnocpeacTBOM NPOPEe3oB, kak NoKa3aHO Ha PUCYHKE.

[lyxoBKy HEOBXOAMMO 3aKpPenuUTb K KyXOHHON TyMBe NocpeacTBOM LUYPYNOB, KOTOPbIE PACNONOXEHbI B
OTBEPCTUSIX HA PaMKe.

He nogHumaiTte OyxoBKy 3a pyyky ABepLbl; HE AaBUTe Ha ABEpLY, KOraa oHa OTKpbITa.

MpuMeyaHue: B crniyyae, ecnv B BEpXHEW YacTy KOMOHHbI HE MPeAyCMOTPEHO OTBEPCTUE, BbIMOMHUTE
npopes, WwupuHoi 560 MM, u BbicoTon 40-50MM, B HUXKHEW YacTW KOTNOHHbI.



Cxema BCTpauBaHuA.

985 - 89

Puc. 1.



NOAKNIOYEHUE K CETU SNIEKTPOMUTAHUA

[lyxOBKM, OCHaLLeHHble TPEXMOMOCHBIM kabenem, CKOHCTPYMpPOBaHbI Anst paboTbl HA NepeMEHHOM TOKe, C
4YacToTOW U HanNPsPKEHWEM TOKa, ykasaHHbIMU B 3aBOACKON Tabnuyke ¢ TEXHUYECKUMU AaHHbIMU.
MpoBepbTe, COOTBETCTBYET M HAMPSHKEHWE M YACTOKa TOKa yKasaHHbIM B JaHHOW 3aBOACKOMN Tabnuuyke.

CoepHueHue Kabens anekTponuTaHuA

Puc. 2.

1. OTKpoViTe KNeMMHyIo KOpobKy NPy MOMOLLM OTBEPTKK, MOMECTUB ee Nof BOKOBbLIMM LLINMOHKaMK Ha
KpbILLKE, NOTSAHUTE 1 OTKPOWTE KPbILKY (cM. Puc. 2).

2. YcTaHoBuTE kabenb, OTKpYTUTE LLYPYN KaBernbHOTo 3aXnUMa, 1 TpU Lypyna koHTakToB L- N- £ | 1 3atem
3adhuKcupyiiTe NpoBoAa NOA LWASiNKaMU LLYPYNOB, B COOTBETCTBUM C LiBETaMM:

CUHWM - (N)
KOPWYHEBBIN - (L)
XKENTO-3EMEHbIV — 3a3emnexne (L)

3. MomecTtute kabenb B COOTBETCTBYIOLLIEE OTBEPCTHE.
4. 3aKponTe KpbILLKY KINEMMHO KOPOBKU.

BHuMaHue: Hanu4yme 3a3eMneHus obszaTenbHO No 3aKOHY.
MopaknioyeHne aneKkTPoNpoBoAa K CETU 3NeKTPONUTaHuA

[ins NpsIMOro NOAKIIOYEHUS K CETW 3MNEKTPONUTaHus, Heo6XoAMMO NPedyCMOTPETb HaNUYue BbIKMoYaTens,
rapaHTUPYIOLLETO OTKITIOUEHUE OT 3MIETKPOCETU, C PACCTOSIHUEM Mex/ay KOHTaKTaMu, KOTOPOe No3BONseT
MOJSHOE OTKITIOYEHNE B YCMOBUSIX HanpsixeHust kateropuu |ll, B COOTBETCTBUM C HOpMamu Mo yCTaHOBKeE.
MoacoeanHUTe CTaHAAPTHYIO BUMKY, COOTBETCTBYIOLLYIO XapakTepUCTUKaM, yka3aHHbIM B 3aBOACKOW
Tabnuuke ¢ TEXHUHECKUMU AAHHBIMMU.

Heobxoavmo pacnonoXuTb anekTponpoBo Takum obpa3om, 4Tobbl OH He Harpesarscs Bbiwe 50°C Hu B
OJHOW TOYKe.

YCTaHOBLUVMK HECET OTBETCTBEHHOCTb 3@ KOPPEKTHOE MOAKITIOUEHME K 3TIEKTPOCETU, @ TaKkke 3a CobIoaeH e
npaBwI No TexHWke 6e30nacHoCTy.

Mepen noaknoveHMeM K 3NeTKPOCeTH, yAoCTOBEPbTECh B TOM, YTO:

- po3eTka UMEET 3a3eMIIEHNE, U COOTBETCTBYET AENCTBYIOLLMM HOPMaM.

- po3eTka B COCTOSIHWM BblAepXaTb MakCUMarbHyto NOTPEGNSEMYI0 MOLLHOCTb AYXOBKW, YKa3aHHYH B
3aBOACKOMN TaBnnyke ¢ TEXHUYECKUMM AAHHBIMU.

- HanpshkeHVe Toka COOTBETCTBYET A@HHbIM, yka3aHHbIM B 3aBOACKOM Tabnuuyke ¢ TeXHUYECKUMU
AaHHbLIMU.

- po3eTka COBMECTMMa C BUIIKOW NpuGopa. B NpoTuBHOM criyyae, 3aMeHuTe po3eTky, Nnbo BUKY.
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- HE UCNONb3yNTe TPOMHWKM NMMBO YANUHUTENN.

- nocne yctaHoBku npnbopa anekTponpoBof 1 po3eTka AOMKHbI ObiTb NErko JOCTYMHbI.

- 3MEeKTPONpoBOA, He AOMMKeH BbiTb COrHyT, NBO caaBneH.

- Heo6XoaVMO perynsApHO NPOBEPSTb AMEKTPONPOBOA, U B Cry4ae HeobxoaAMMOCTH, ero 3aMeHa AOoImKHa
NPOU3BOANTLCS TOMBKO KBANMMULIMPOBAHHBIM NEPCOHANOM.

MpoussoauTenb He HeceT OTBETCTBEHHOCTU B crny4ae Hecob6noaeHus no6oro u3 BbllleyKa3aHHbIX
NYHKTOB.

3ameHa anekTponpoBoAa

[ins 3amMeHbl 3NEKTPONPOBOAA UCNOMNbL3YIATE TOMBKO OAWH U3 HUXKENPUBEAEHHbIX TUIMOB ANEKTPONpPoBoaa:
HO05 RR-F,

HO5 V2V2-F (T-90)

HO5 VV-F

KOTOpbIE COOTBETCTBYIOT XapakTepPUCTUKaM TOKa, U TeMnepaTtype paboTbl. XKenTo-3eneHblii NpoBoz
3a3eMrIeHUst JOMDKeH BbiTb MPUBIIMBNTENBHO Ha 2 CM. ANMHEe APYTuX NpOBOAOB.

NMEPBOE BKNMIOYEHUE OYXOBKU

BHUMaHue: OTKIIOUMTE AYXOBKY OT CETU 3MEKTPONUTAHUSA, MPeXae Yem npuctynatb K nobomy 13
HWXenpuBEAEHHbIX AeCTBUN.

Mpexae Yem Ucrnonb3oBaThb AyXOBKY B NEPBbIN pa3, TLWaTenbHO NpomoiiTe HeabpasnBHLIM MOOLLMM
cpeacTBoM pabouyto kamepy, GOKOBbIE PELLETKM, PELLETKyY Ans PUMs U NPOTUBHW.

MomecTuTe peleTky AN rpunst U NPOTUBHW B COOTBETCTBYOLLME Hanpasnsiowye. 3ateM NoaknoumTe
[YXOBKY K 9NEKTPOCETU U BKIIOYNTE ee Ha MaKcumarbHoW TemnepaTtype npuénuautensHo Ha 20 MUHYT. OTo
HeoBXoAMMO Afis TOro, YToGh! YAanuTh BO3MOXHbIE OCTaTKU CMasku, MMbo macna, UCronb30BaHHbIX Npu
NPOU3BOACTBE, KOTOPbLIE MOFYT CTaTb NPUYUHOM HEMPUATHOTO 3anaxa BO BPpEMsi NPUroTOBMeHUs. 3aTeM
NPOBETPUTE MOMELLEHME.

Mocne 3aBepLUeHna 3TUX HECIOXHbIX ,EleIZCTBMﬁ, Bawa AyXOBKa rotoBa K aKkcnnyaTtayuun.



OYHKLUUUN NPUTOTOBJIEHUA
MHOIO®YHKLUMOHANBbHAA OYXOBKA 11 cdoyHkumn + OFF
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NMPEABAPUTENBLHbLIA HATPEB

PA3MOPAXWBAHUE

BEPXHWUW U HWXXHWUA HATPEB

HWXHWUIA HATPEB

BEPXHWUW U HWKHUA HATPEB C KOHBEKLIMEN

HWXHWUN HATPEB C KOHBEKLMEN

NUUUA

KOHBEKLMA

BOMNbLLOW MPUMb C KOHBEKLIMEWN

BONbLUOW PUMNb

JIEFKAA O4YUCTKA

MpumeyaHue: Temnepatypy, oToGpaxaemyio Ha AUCNNEE, MOXKHO U3MEHUTb NOCPEACTBOM HaXaTus
CeHCopoB “+” 6o “-”, pacnonoXeHHbIX CNeBa Ha NaHenu ynpaeneHuns. TemnepaTypa perynupyetcs

noLuaroBo Ha kaxable 5°C, oT MuHMManbHol Temnepatypbl 50°C 4o MakcuManbHOro 3HaveHus 250°
Korpa ayxoBka HarpeeTcst 40 yCTaHOBNEHOW TemnepaTypbl, cumBon °C Ha gucnnee HayHeT MuraThb.

C.

,quOBKa npeanaraeTt 3agaHHyo No yMON4aHUo TeMmnepartypy Ans KaXXgoro pexvma npurotoBrieHUs.

Mpn HEOBXOAUMOCTU, AaHHYIO 3aAaHHYI0 TEMMNepPaTypy MOXHO U3MEHUTb.
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NPEABAPUTESNbHBIN HATPEB

lMporpammaTtop NpMBOAUT B AeCTBMNE cneuuarnbHylo MporpaMMy no npeasaputensHoMy
HarpeBy, kOTopasi NO3BONSAET AOCTUIHYTb Temneparypy, paBHyto npudnuautensHo 210°C, B
TeyeHne KOPOTKOro nepuoga BpemeHn. MNocne AOCTUXKEHNS| yCTaHOBMEHHOW TeMnepaTypbl,
nporpamMma npefBapuTeribHOro Harpesa oTkrodaeTcs. MomectuTe 6040 B AYXOBKY U
BbIGepuTe NporpamMmMy NpUroTOBREHNS U TeMnepaTtypy.

3apaHHas no ymonyaxuio Temnepartypa pasHa 210°C.

PA3MOPAXWUBAHUE

PaGoTaeT MoTOp KOHBEKTOPA, HO 63 pacnpoCTpaHeHWs ropsiyero Bosayxa (Tepmocrar
BbIKMoYeH). [lBepua AyxoBKu AOMkHA GbITb 3akpbITON. PekomeHayeTcs Ans
pa3amMopaxmvBaHus MoBbIX 3aMOPOXEHHBIX MPOAYKTOB. Mcnonb3ysi AaHHYI0 (yHKLMIO, BpEMS
pa3aMOpaXxmMBaHUs COKpaLLETCs NpUBnuanTensHo B 3 pasa.

BEPXHWUW U HWXKHUW HATPEB

PaboTaeT BEpXHUIA 1 HUXKHWUIA HarpeBaTenbHble 3NIeMeHTbI. [JaHHbIA MeToA NoaxoauT Anst
npurotoBnexus noboro Tnna 6nioga, B 0c06eHHOCTU, ANSt NPUTOTOBINEHNS KUPHOTO Msica.
YcraHoBuTe Heobxoaumyto Temnepatypy ot 50°C go 250°C.

3agaHHas no ymonyaHuio Temnepatypa pasHa 190°C.

Pa3sorpeiite oyxoBky npexae, Yem nomeLlatb B Hee 6niogo.
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HWXHUW HATPEB

HwXHWIN HarpeBaTerbHbI 3NeMeHT HanpaBnseT Xap BBepX Ha npurotasnmsaeMoe 6mtoao.
[laHHbI MeToA NPUroTOBNEHWUS MOAXOAUT AN MeANEeHHOro NPpUroToBneHns, nnbo aAns
pasorpeBa rotosbIx 6nto4.

YcTaHoBUTe Heobxoaumyto Temnepatypy ot 50°C go 250°C.

BafaHHas no ymonyaHuio Temnepatypa pasHa 80°C.

BEPXHWUW U HWXKHUW HATPEB C KOHBEKLMEN

[HaHHasa dyHKUMS naeanbHO NoaxoauT ANs npuroToBneHns xneba, nasawa, nasaHuni. He
HY>KHO NpeaBapuUTenbHO pa3orpeBaThb AyXOBKY (32 UCKITYEHUEM MPUrOTOBEHUS NULLbI 1
naalua). MepeBepHuTe 600 B AyXOBKE 3@ HECKONBKO MUHYT 4O OKOHYaHUS €ro
NPUrOTOBMEHMS.

YcraHoBuTe Heobxoaumyto Temnepatypy ot 50°C go 250°C.

3afgaHHas no ymonyaHuio Temnepatypa pasHa 200°C.

E

HWXHWUN HATPEB C KOHBEKLMEN

[aHHbIi MeTOA NPUroTOBMNEHUsI 0OCOBEHHO MeANEeHHbIN 1 AenukaTHbIM. OH NoaAXoauT Ans
Me[nEeHHOro NpUroToBreHnsl, nnbo Ans pasorpesa rotoBbIx 6ntoA, a Takke Ans 6nioa,
NpPUroTOBNEHNE KOTOPbIX TPeByeT KOHLEHTPaLMK Xapa B HUXKHEN YacTu AyXOBKU.
YcraHoBuTe Heobxoaumyto Temnepatypy ot 50°C go 250°C.

3afgaHHas no ymonyaHuio Temnepatypa pasHa 165°C.

AULULUA

[aHHbI MeToA NPUrOTONBEHUS PEKOMEHAYETCS ANst NPUroTOBNEHUs NuLLbl, 6o
0BOLHbIX 6ritog. OgHOBpeMeHHO paboTaeT HKHUIA HarpeB, KPYroBOWM HarpeBaTenbHbIN
3neMeHT 1 KoHBeKTop. Taknum 06pa3om, Co34alTCs YCMNOBUS, CXOXME C YCNOBUSIMU
NPUroTOBMNEHNSI B APOBAHON Neuyu.

YcTtaHoBute Heobxoaumyto TemnepaTtypy ot 50°C po 250°C.

3apaHHas no ymonyaxuio Temneparypa pasHa 165°C.

(< |
| @ |
L__J

KOHBEKLUUA

[laHHbI TMN NPUrOTOBNEHWS NO3BONSET paBHOMEPHOE pacrnpeerieHne xapa BO BCeX
YyacTax paboyei kamepbl [yXOBKM.

YcraHoBuTe Heobxoaumyto Temnepatypy ot 50°C go 250°C.

3apaHHas no ymonyaHuio Temnepartypa pasHa 165°C.

Mpexae Yyem nomelyatb 6100 B 4yXOBKY, HEO6XOAMMO NpeABapuUTeNibHO pasorpeTb
AyxoBKy. BoaMoXXHO ogHOBpeMeHHOe NpUroToBneHne AByX pasfnnyHbIX TMMoB 6nioa
(Hanpumep, Msica v pbibbl), cobntogasi Npy 3TOM COOTBETCTBYIOLLEE BPEMS NPUTOTOBMNEHNS
ANS KAKOO0r0o U3 HUX.




BONbLLUOW NPUNb C KOHBEKLIMEN (c BepTenom, ecnu umeeTcsl B Hanuuume)
PaboTa rpunsi COBMECTHO C KOHBEKTOPOM MO3BOSISeT BbICTPOE U rMy6oKoe NpuroToBrieHne
[C~~~"1 | onpeneneHHsIx 6niof. PekoMeHayeTca npeasapuTensbHO pasorpeTh AyX0oBKy B TeHeHue
| a2 | | Heckonbkux MuHyT. [BepLia AOMKHE BbiTb 3aKPLITON.
L B YcraHoBuTe Heobxoaumyto Temnepatypy ot 50°C go 200°C.

I 3apaHHas no ymonyaHuio Temnepartypa pasHa 165°C.

BONbLIOW FPUNb

[aHHbI TN NPUroTOBNEHUSI 0OCOBEHHO NOAXOAWT ANS NPUroTOBNEHUS GONbLUMX NOPLMIA

== 6ntoa (cpeaHve nubo Gonbluve NopLUMKn JoMaLLHKUX Konbacok, 6ekoHa, cTenkoB nNM6o

I I pbIObI), ANS NPUrOTOBIIEHUSI KOTOPbIX HEOOXO0AMMO BO3AENCTBME FPUMs NO BCeW nnowaam
6noaa.

L——J YcraHoBuTe Heobxoaumyto TemnepaTypy ot 50°C go 200°C.

3afaHHas no ymonyaHuio Temnepatypa pasHa 165°C.

JNEFTKAA OYUCTKA
[HaHnHas dyHKUMs no3sonseT Gonee nerkyto O4UCTKY AyXOBKU.
[locTaHbTe M3 AyXOBKM BCe akceccyapbl, pelleTky Ans rpuns n npotueHW. Hanelite Ha aHO
ayxosku 0.2-0.3 nuTpa MbInbHOTO pacTeBopa. Bkntounte dyHKUMIO o4ncTkK. 3aaaHHas no
E:-C yMoOnyaHuto TemnepaTypa ayxoBku pasHa 80°C, a AnUTeNbHOCTb AaHHOM NporpamMmbl

- coctasneT 20 MmHyT. lMocne Toro, Kak UCTeYeT yCTaHOBMNEHHOE Bpemsi, Bbl moxeTe
3aBepLUNTb OYMCTKY AyXOBKW MPU MOMOLLM MSITKOI candeTkun (nocne NpoxoxaeHns
nporpamMMbl O4YUCTKM pa3MsAryeHHble OCTaTKu MWLM nerko ybupatotcs).

MpumeyvaHusa ansa YHKLUMNA ¢ rpunem:

Bo Bpems ncnonb3oBaHWs 0QHON U3 hYHKUMIA rpunst ABepLia AyXOBKW AOMKHa ObITb 3akpbiTa, a
yCTaHOBMNEHHas TemnepaTypa He JoskHa npesbiwaTte 200°C.
Bo Bpems dyHKUMM rpunst paboTaeT Takke MOTOp BepTena, eCin OH eCTb B Hanunyme.

KAK MOJIb3OBATbLCA NPUNEM

Momectute eay Ha pelueTky Ans rpuns, nubo (ecnu Bl 6yaeTe rotoBnTb HeGOMbLLOE KOMMYECTBO eApbl) Ha
NPOTUBEHb.

PeleTky aAns rpuns HeobxoaAMMO yCTaHOBUTL B GOKOBbIE HaNpaBnsowWwme Ha caMblil BEPXHUI YPOBEHb.
YcTaHoBWTE NpoTMBEHb Ansa cbopa xupa Ha ypoBeHb Huxke. 3akporiTe ABepLY AYXOBKM, U BKIOUNTE
YHKLUMIO rpuns.

BHuMaHue: Bo Bpemsi paboTbl rpunsi 4OCTYNHbIE YacTW JyXOBKU CUMbHO HarpeBatoTCs.

He nopnyckaiiTe aetew K QyxoBKe.

He ncnone3yiite donbry Ans 06BepTbiBaHWS peLlekn Ans rpuns, nMbo npurotTaBnnBaemMoi efpl, Tak kak 3To
MOXET MOBPEAUTb 3NEMEHT rpuns, a Takke cTaTb NPUYMHON BO3ropaHusi ponbru.

Hwxe npuBeaeHbl HEKOTOpble pekoMeHAaLuy No UCMONb30BaHMIO DYHKLMKN FPUns:

MpurotaBnuBaemoe 6ntoz0 BpeMs npMrotoBneHus, MUH.

C 0ZIHOMN CTOPOHbI C apyromn CTopoHbl
ToHKO Hape3aHHOe MsICO 6 4
Msico 8 5
Pbi6a (Hanpumep, dopenb, nocock) 15 12
[JomaluHne konbacku 12 10
Toct 5 2

KAK NONNb30BATbCA BEPTEJIOM (ans moaenewn, rae oH umeeTcsi B Hanuuue)
YuTainte nogpobHyto nHdopmaumio Ha cTp. 17.



TWUN NAHENW YNPABNEHUA

(= o 6 [ [ =3

1 2 345 6 7 8

ANEKTPOHHbIA CEHCOPHbIN MPOrPAMMATOP

.ﬂucnmiﬁ TeMmnepaTypbl (A) Aucnnen Tanmepa (B) Oucnnen nporpamm (C)
T
' A
oo &1 e
= BENCIEIES =
1 2 3 4 5 6 7 8
Puc. 3.
CEHCOP ®YHKUUA
1 + PyHKUMA NpeaBapuTensLHOro Harpesa: Bkn. / Boikn.
2 - HacTpoiika TemnepaTtypbl
3 + YBenuyeHve 3HaveHuii (TemnepaTypa, Taiimep, nporpaMmbl)
4 @ Bkntovenne / BoiknioveHne
4 @ BrokupoBka ynpaBneHus (Npu HaxaTnm ceHcopa > 4 cekyHf)
5 — Hactpoiika Taimepa (Taimep HanoMUHaHWUs, ANUTENbHOCTb NPUrOTOBMEHNS, BPEMS
OKOHYaHWSA NPUrOTOBMEHWS)
6 - YMeHbLUeHWe 3HayYeHunii (Temneparypa, Tanmep, NporpaMmebl)
7 + YBenuyeHve 3HaueHusi nporpamm
8 - YMeHbLUeHWe 3Ha4YeHusi nporpaMm

MNOCNEAOBATENIbHOCTb HAXXATUA CEHCOPA —> (5)

anI KaXOoM NOBTOPHOM HaXaTun JaHHOro ceHcopa, BO3SMOXEH Bbl60p cregyrowmx q)yHKLlMVI B MEHIO:

OtobpaxeHune Ha gucnnee | OToGpaxeHue Ha aucnrnee Yepes o
HAXATUE P Al P A P OencTBre nonb3oBarens
nocre HaxaTus ceHcopa 2 ceKyHAbI
“ 0:00” Kak 3agaHHOE 3HaYeHne o .
1 pa3 ’ Hactpoiku Taiimepa
P Cumson M 6o TekyLee HaueHne P P
« " =
0:00” kak 3aj@HHOe 3Ha4YeHue HacTtpovikn anutensHocTn
2 pasa |%5| ’
P Cumson Hapmce [dur] | by66 rekyiee aHaveHme NPUrOTOBNEHNS!
Tekylee Bpems Kak 3ajaHHoe HacTtpoiku BpemeHn
3 pasa e
P Cumson L Haanues[ End ] | 5 50emme, nnBo Tekyluee sHadeHne | OKOHUHWS MPUTOTOBNEHNS
YpepxuBasa o
> 4 cek [ Tekywee Bpems | Tekywiee Bpemsi HacTpoliika TekyLlero BpemeHu
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Oucnnen Temnepatypsbl (A)
Ha Hem nokasbiBatoTcst HaCTpOVIKVI TeMnepaTypbl, @ TakKe HEKOTOpble CUMBOIbI, U LWKala TemnepaTtypbl
AYXOBKWN.

Bbi6op TemnepaTtypbl

Bbl MOXETE M3MEHNTL 3afjaHHYI0 TemnepaTtypy, KoTopas oTobpaxaeTcs Ha aucnnee, NOCPEeACTBOM HaxaTtna
ceHcopos “+” (1) nnbo “-* (2) Ha naHenn ynpasrnexHus cnesa. TemnepaTypa perynvpyeTcs nowaroso, Ha
kaxaple 5°C, B gnanasoHe ot 50°C go 250°C. HacTtpolika BbIOpaHHOro 3Ha4YeHus TemnepaTtypbl MPOUCXOaNUT
Yepes 4 cekyHAbl NOCNE HaXaTns ceHcopa.

Korpa ayxoBka HarpeeTcs 40 YCTaHOBMNEHOMN TemnepaTypbl, cumeon °C Ha aucnnee HayHeT muraThb.

Oucnnen Tanmepa (B)

Ha panHoM aucnnee nokasbiBaeTcs Tekyllee BPEMS, HACTPOWKM TaiMepa 1 COOTBETCTBYIOLLME HAAMUCK.
Ha Hem Takke nokasbiBaloTca cneaytolime 3 CMMBOMa HAaCTPOEK NPorpaMm NPUroTOBMEHNS:

Cumeon

Koraa ropuT AaHHbI CMMBOI, 3TO 03HAYaeT, YTO AyXOBKa BbIMOMHSAET OAHY U3 NPOrpamMmM NPUroTOBREHUS,
Kak aBTOMaTU4ECKyH0, Tak U B PyHHOM pexume.

MpumeyaHue: nporpammbl “OcselleHne” n “PasmopaxnBaHne” He SBMAOTCA NporpaMmMamm
NpUroTOBNEHWS, U CriefoBaTesibHO, BO BpeMsi paboTbl AaHHbBIX MPOrpamMmM AaHHbIA CUMBOI BbIKIIOYEH.
Ecnv gaHHbI CUMBON ropuUT B MUratoLLLEM pexumMe, 3TO 03HaYaeT, YTo YCTaHOBMNEHHOe BPeMst
NpUroTOBNEHNS UCTEKIO. [laHHbIN CUMBON BLIKMIOYEH, KOr4a AyXOBKa HAXOAUTCS B PEXVME OXMAAHWUS Mpu
HaCTpoVike NporpaMmbl aBTOMaTUHECKOrO BKITHOYEHNS JyXOBKU.

Cumon “A”

Ecnu gaHHbI cMMBON BKIIOYEH, 3TO 03HAYaeT, YTO HAaCTpPOeHa aBToMaTMyeckasi nporpaMmma
npurotoBneHusi. Bmecte ¢ cumBornom “A”, Ha aucnnee NosiBUTCS Takke U CUMBON & , ANst 0603HaYeHns
TOro, Ha Kakom CTaaunn HaxoaMTCs BPEMS NMPUroTOBMNEHUS.

Ecnu cumson “A” 1 cuMBOM LI FOPAT B MUratoLLEeM pexvme, 3TO 03Ha4aeT, YTO YCTaHOBMEHHOE BpeEMS
NPUroTOBIEHUSI UCTEKTO.

Cumson B
Korpa AaHHbIN cumMBOn oToGpaXxxaeTcsa Ha ANUCTNee, 3TO 03HAYaeT, YTO HAaCTPOeH Tanmep.
Korpa M cumson rOpuT B MUTAIOLLEM PEXMME, ITO O3HAYAET, YTO YCTAHOBIIEHHOE BPEMS 3aBEPLLUMIIOCH.

Oucnnen nporpamm (C)

Ha HeM noka3sbiBatoTcst paboTatoLme aneMeHTbl AyXOBKU.

KsagpaTHbIi cumBon “Pabouyast kamepa / OcBelueHne”:

- O3HavaeT, 4YTo AyXOBKa BKIOYEHa.

- [daHHbIii CMBON BbIKIMIOYEH, KOFAA AyXOBKa HAX0OUTCA B PEXMME OXUAAHUSI PU HACTPOIiKe NporpaMmbl
aBTOMATUYECKOrO BKIMHOYEHMNS.

- Mpwu BbIGOPE Nporpammbl «OcBeLleHVe», AaHHbIA CUMBOM BKITIOYEH, U Ha AUcnnee HeT APYrnX CUMBOJSIOB.
CwumBon “KoHBekTop”:

- BkntoyaeTcsi Bo BpeMsi paboThbl (hyHKLWI C KOHBEKTOPOM.

MepBoe BKNOYEHUE AYXOBKU

Mpv nepBoM BKMIOYEHWUN AYXOBKW, Ha Aucnnee Tamepa nosisutcs “00:00” B muratowiem pexxvme. Kaxayio
MWHYTY [JaHHOe 3HayeHue ByaeT yBenuumBaTbes Ha 1.

B Takux ycnosusix AyxoBka He MOXET ObITb MCMONb3oBaHa. BO3MOXHO OCYLLECTBUTL TOMNBKO OAHO K3
HWXenpuBeaeHHbIX AEeNCTBUIA:

- HacTpounTb Tekylliee Bpemsi, NOCPEACTBOM HaxaTus ceHcopoB “+” (3) nubo “-* (6) — cm. puc. 3.

- BbIKMOUnTb AyXOBKY NOCPEACTBOM CEHCopa (4). B naHHOM cnyyae, Bpemsi, oTobpaxkaemoe Ha
avcnnee, HaCTPOUTCS aBTOMaTUYECKU.

HacTpoiika Tekyliero BpeMeHu

[ns Toro, 4Tobbl NepenTH K HAaCTPOWKe TEeKYLLEero BpeMeH!, HaXMUTe 1 yaepxusainte ceHcop —> (5) B
TeyeHue > 4 cekyHfl, 3aTeM HacTponTe HeobxoamMMoe 3Ha4YeHre, Haxas ceHcop “+” (3) nubo “-“ (6).
[laHHble CEHCOpbl MEHSIOT 3HaYeHUst Ha 1 MUHYTY. 3HaYeHne YacoB U3MEHSIETCH COOTBETCTBEHHO.

10



BkniouyeHue / BbiknioyeHue AyxoBKu

[ins Toro, 4ToGbl BKMNHOYUTL AYXOBKY, HAXMUTE U OTMYCTUTE CEHCOP ® (4) . Ha aucnnee Taimepa nosiBuTcs
Hagnueb “On “, 3aTeM Yepes 2 cekyHAbl Ha ANCNee NosSiIBUTCS 3HayYeHne nporpamMmmbl «Program_00»
(OcBelLeHuWe): BKIIOYUTCS OCBELLEHWE Y UCNIEN NMPOrpamM.

[Ans Toro, 4Tobbl BLIKMOYNTE AYXOBKY, HXXMUTE U OTMYCTUTE CEHCOp (D (4). Ha pucnnee Taimepa
nosisutcs Hagnuck “Off “, 3aTeM Yepes 2 cekyHAbl AyXOBKa BbIKIIOUUTCS.
MpumMeyaHne: AyxoBKa BKMIOYAETCS U BbIKIOYaeTCsA Yepea 2 ceKyHAbl Nocne HaxaTusi ceHcopa, Ansi Toro,

4TO6bI NO3BONMUTL NOMb30BATESIO OTMEHUTL CyYaliHOe HaXaTue ceHcopa, MOBTOPHO Haxas CeHCop ® (4).
[lyxoBKa OTKIOUMTCSH aBTOMaTUYECKMN, eCNN B TedeHne 1 MUHYTBbI Nocrne BKIoYeHns He ByaeT caenaH
BbIOOP HM OAHOW NPOrpamMmbl.

DyHKUMA Tanmepa

Taiimep He B3anMoAeiCTBYET C HAaCTpPOKammn Nporpamm, 1 MOXeT ObITb MCMONb30BaH B Nto6O MOMEHT,
He3aBWCKMO OT TOrO, Ha KakoW CTaaun HaxoauTcs niobasi 3 nporpamMm NpuroToBreHnsi. OgHoKpaTHO
HaxmuTe ceHcop —> (5), kak ykazaHo Ha Tabnuue Bbilwe. HacTponTe HyxHOe BpeMsi NOCPEACTBOM HaxaTus
ceHcopoB “+” (3) nubo “-* (6). MackumanbHO BO3MOXHOe BpeMs cocTaBnsieT 23 yaca 59 muHyT. HacTpoiika
3HayYeHUs OCYLLECTBMSETCS C WaroM B 1 MUHYTY.

Y106bI NOATBEPAUTL 3HAYEHUE, HaxXMuTe ceHcop —> (5). JTubo, 3HayeHWe ByaeT HAaCTPOEHO aBTOMATUYECKN
Yepes 4 cekyHAbl NOCIe NocneaHero HaxaTus OQHOro U3 ceHcopoB. Ha avcnnee cHosa oTobpasuTtcst
npeabiayLlas HacTpolika nporpaMmmbl. o CTEYEHWI0 HACTPOEHHOTO BPEMEHU, pasaacTcsi 3ByKOBOW curHar,

a cumeon M Ha ucnnee HauHeT MuraTh. Haxmure ceHcop “+ (3) nnbo “-* (6), nmbo —> (5), nuéo O] 4)
ANs TOro, YTo6bl OTKIMIOYMTEL 3BYKOBOW CUTHAM U BLIKIIOYNTL cuMBos M.

MpuroToBneHne B py4YHOM pexume

Bkntounte gyxoBKy 1 Bbibepute yHKLMIO NPUrOTOBMEHNS, MOCPEACTBOM HaxaTusi ceHcopos “+” (7) nnbo “-*
(8): AyxoBKa NpefnoXuUT 3aaaHHyto TeMnepaTypy. Bbl MoxeTe U3MeHWUTb 3aAaHHy0 TeMnepaTypy, kotopas
oTobpaxaeTcs Ha Avcnree, NOCpeACcTBOM HaxaTus ceHcopoB “+” (1) nnbo “-* (2) Ha naHenu ynpaBneHus
cnesa. TemnepaTypa perynupyeTtcs nowaroso, Ha kaxabsle 5°C, B ananasoHe ot 50°C go 250°C. Yepes 4
CeKyHAbl NOCNe HAaCTPOKM TEMMEPaTYpbl, AyXOBKa HAYHET PaBoTy PYHKLMN NPUTOTOBIIEHNS.

Korpa ayxoBka HarpeeTcsi 40 YCTaHOBMNEHON TemnepaTypbl, cumBon °C Ha Aucnnee HauyHeT MuraTb.

Mony-aBTOMaTU4eCKUI PEXKUM: HACTPOMNKA ANUTENLHOCTN NPUroTOBNEHNA

Bkniounte AyxoBKy, BblbepuTe yHKLMIO NPUrOTOBIIEHUS, HACTPOIiTe TeMnepaTypy, 1 3aTeM ABaxabl
HaxmuTe ceHcop —> (5). Ha gncnnee Tarimepa nosiButcs Hagnuck “dur’. Hactpovite HeobxoanmMoe Bpemsi
ANUTENbHOCTU NPUrOTOBMEHNS NOCPEACTBOM HaKaTus ceHcopoB “+” (3) nmbo “-* (6). [JaHHble ceHcopbl
MEHSII0T 3HaveHust Ha 1 MUHYTYy. MackumanbHO Bo3MoXxHoe Bpemsi cocTaBnsieT 104acoB 00 MUHYT.
HacTpoiika BbIGpaHHOrO 3HaYEHNS NPOUCXOANT Yepes 4 CeKyHAbl MOCNe HaxaTusl CEHcopa.

ABTOMaTMyecKoe NpUroTtoBneHue

Bkntouute AyxoBKy, BblGepuTe pyHKLMIO MPUrOTOBIIEHUS, HACTPOWTE TeMnepaTypy, U HacTpoTe
ONMTENbHOCTU NPUrOTOBMEHNS, a 3aTeM HaxMuTe ceHcop —> (5). Ha ancnnee Taiimepa nosiBUTCSA HaanUcb
“End”. HacTtpoiTe Heobxoammoe BpeMsi NOCPeACTBOM HaxaTusi ceHcopos “+” (3) nubo “-“ (6). [aHHble
CEeHCOpbl MEHSIOT 3Ha4YeHUs Ha 1 MUHYTY. MackumanbHO BO3MOXHOE BpeMsi cocTaBnsieT 23 yaca 59MuHyT.
HacTpoiika BbIGpaHHOTO 3HAYEHNS NPOUCXOANUT Yepes 4 CeKyHAbl MOCNe HaxaTus CEHCopa, Nocre Yero
[yX0BKa BbIKMIOYMTCA aBTOMaTUYECKM U NeperaeT B PEXUM oxuaaHus. [lyxoBka BKIOYUTCH aBTOMaTUYECKM
B OnpejeneHHoe BpeMmsi, Ha ANUTENbHOCTb YCTaHOBMEHHOrO BPEMEHW NPUrOTOBNEHUS, A0 TeX Mop, Nnoka He
MCTEeYeT YCTaHOBNEHHOE BPEMSI OKOHYaHUsi NPUroToBNEHMs. B nepuoa pexumMa oxvaanus Ha gucnnee
BblBGopa nporpamm Gyaet oTobpaxkaTbes (C HU3KOW MHTEHCUBHOCTbLIO CBETA) BbIGpaHHas pyHKUMS
NPUroToBIIEHUs!, a Ha ANUcNee TemnepaTypbl ByaeT nokasaHa BblbpaHHasi TemnepaTypa. Bbl MoxeTe
V3MEHWUTb AaHHble HacTpoliku B Ntoboi MoMeHT. KBaapaTHbIi CUMBON Ha AMCHNee NPporpamm BbIKITHOYEH.
Llkana TeMnepaTypbl BbIKIOYEHa, YTO O3HAYaET, YTO BCEe HarpeBaTerbHbIE ANEMEHTbI YXOBKU BbIKIOYEHbI.

HacTtpoiika BpeMeHU OKOHYaHUsi NPUroTOBMNEeHUs!

Mo AoCTWKEeHNIO YCTaHOBIIEHHOrO BPEMEHM OKOHYaHNS NPUroTOBIEHNS!, [yXOBKa OTKIOYNTCS
aBTOMaTWYeCKM, M pa3gacTcs 3ByKOBOWM curHan. [iucnnei nporpamMm 1 aucnei TemnepaTypbl BblKIo4yaTcs,
Ha gucnnee Tamepa OyaeT nokasaHo Tekyluee Bpems U cuMBorbl “A” 1 B MUratoLem pexvme.
HaxmuTe oguH 13 ceHcopos “+” (3) nubo “-* (6), nbo —> (5) ansa Toro, 4Tobbl pa3bnokMpoBaTh AYXOBKY,

nocne Yero AyxoBka nepevgeT B py4HON pexum. HaxmuTe ceHcop ® (4), 4TOBbI BBIKMIOYUTL LyXOBKY.
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BbIGop nporpamMmmbl NIPUroToBreHus

HaxmuTe n otnyctuTe ceHcop “+” (7) nubo “-* (8). Ha amcnnee Taiimepa 3aroputcst HOMep TeKyLLero
BblbOpa nporpammel, 6o Haanvce “Pr00”, B crniyvae, ecnu Beibop nporpamMmMbl He NPOV3BEAEH.

Ha aucnnee nporpamm 3aropuTcsi B MUratoLLeM pexvme KBaapaTHbIii CMMBON paboyeri kamepbl yXOBKU,
4YTO 03HAYaAET, YTO MAET HACTPOViKa NPOrpaMmbl MPUrOTOBIEHMS. BbiGepute HeobxoaMmMyto dyHKLMIO
nocpeacTBOM HaxaTusi ceHcopoB “+” (7) nubo “-“ (8). MeHto BbiGopa nporpamm aacT Beibop nporpamm ¢ “Pr
00” no “Pr 10” (nu6o “ Etc”). Cm. Huxke Tabnuuy Belibopa nporpamm. HacTtpoiika BbiGpaHHOW nporpaMmbl
ocyLecTBUTCS Yepe3d 4 cekyHAbl, MOcre Yero AyXoBKka Ha4YHeT ee BbINOMHEHME.

“u

Tabnuvua nporpamMmm NpUroToBreHUsA

Oucnnew
Tanvepa CwumBon Mporpamma npuroToBneHus
On OcgelleHne
Pr 01 Pa3smopavsaHue
Pr o2 BepxHWit U HUKHUIA Harpes
Pro3 HwxHuit Harpes
BepXHU 1 HUXKHUIA HarpeB ¢ KOHBEKLLUeR
Pr o4 P P 4
HWKXHWI HarpeBs C KoHBeKLMEN
Pr 05
Muyua
Pr 06 Hu
Pro7 BonbLwoli rpunb ¢ KOHBEKL MEN
Pros BonbLwoit rpuns (c BepTenom)
Etc OYHKUMA NETKOM OUNCTKN (**)

APYIME ®YHKLMN NPOrPAMMATOPA

PasmopaxuBaHue
HeB03MOXHO NPOM3BECTU HACTPOKKY TemnepaTypbl. Ha aucnnee temnepatypbl oTobpaxaetcs “dEF”.

ETC - cpyHKumMs nerkon oumncrkm (**)

[aHHasn dyHKuMA no3sonsieT bonee nerkyto o4MCTKy AyXOBKW. [locTaHbTe U3 AyXOBKW BCE akceccyapsl,
peLueTky Ans rpuns u npoTneHW. Hanente Ha aHo ayxosku 0.2-0.3 nuTpa MbINbHOrO pacTBopa. Bkntouute
YHKUMIO ounCTKN. 3aaaHHas no ymonyaHuio Temnepartypa AyxoBku pasHa 80°C, a AnuTenbHOCTb AaHHON
nporpammbl coctaeneT 20 MuHyT. Mocne Toro, Kak ucTeveT ycTaHoBNeHHoe Bpemsi, Bbl MoxeTe 3aBepLunTb
OUNCTKY AYXOBKM MPU MOMOLLM MSArKoW candeTku (Nocne NPpoXoXAeHUs NporpamMmMbl OUUCTKM pa3MsiryeHHbIe
oCTaTKu MUK Nerko youparTcs).

BHumanume: [lyxoBka cunbHo HarpeBaeTcsl. Vicnonb3yinTe cooTBETCTBYOLME CpeACcTBa 3alUuThl.

Mocne 3aBepLUeHNs LMK OYUCTKM, JyXOBKa NeperaeT B PeXUM OKOHYaHWSi MPUrOTOBIIEHUS.

Orpavaeva Aansa HaCTpOﬁKM ANUTENIbHOCTU NPUIroTOBJIEHUA U BPeMEeHU OKOHYaHUA NpUroToBrieHus
an ncnonb3oBaHUn q)yHKLlMVI npeasapuTesribHOro Harpesa U pasmMopaxunsaHUA HEBO3MOXXHO HACTPOUTbL
ANUTENIbHOCTb NPUroTOBMEHNA U BPEMA OKOHYaHUA NPUroTOBNEHUA. Ecnun Yy>Ke npoussefeHa ogHa U3 aTux
HacCTpoekK, HEBO3MOXXHO Bbl6paTb d)yHKLlVIIO npeaBapuTenbHOro Harpeea v pasmopaXuBaHus.

BnokupoBka ynpaBneHus — 3awura Ans geten

Mpwn HaxaTum ceHcopa 0) (4) B TeueHue > 4 cekyHA, akTuBUpyeTcsi BriokupoBKa NaHenu ynapeneHus.
Ha gucnnee Taimepa nosisutcs cumeon " —0 " 1 Hagnuck "On". 3aTeM AyxoBKka CHOBa BEpPHETCS B
npeabIayLWnin pexum paboTbl.
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Ecnu BkrntoueHa gyHKLMs GrIOKMPOBKM NaHeny ynpasreHunsi, HEBO3MOXHO U3MEHUTb HACTPOMKKM BbiGopa
nporpaMmbl U HACTPOIKY TemnepaTtypbl. BO3MOXHO NPOCMOTPeTb HACTPOWKY, HO UX HEMb3S U3MEHUTB.

[ns Toro, 4TOGBbI OTKNIOYUTL GIIOKUPOBKY NaHeN yNpaBneHusl, HAXKMUTE CeHCop ® (4) v yoepxuBariTe ero
B TeyeHune > 4 cekyHp. MpumeyaHme: ecriv LyxoBka BKIloueHa, To Bbl B 1110601 MOMEHT MOXeTe ee

BbIKMIOYUTB, MOCPEACTBOM HaxaTusi ceHcopa O] (4), paxe ecnu akTUBMpOBaHa OYHKLMS GIIOKUPOBKU
yNpaBneHuUsl, OOHAKO BKMOYUTL AyXOBKY HEBO3MOXHO.

OcBellieHUe BHYTpU paboyel kamepbl [YXOBKMU
Koraa AyxoBka HauMHaeT NpoBeAEHNE OOHOM U3 NPOrpaMm NPUroTOBEHUS!, OCBELLIEHNE AYXOBKW BKITOYEHO,

W BbIKINKYUTCA aBTOMaATU4ECKN Yepeas 5 MWHYT.
[Mocne Toro, kak OCBeLLeHWE BbIKMIOYUTCA aBTOMATUYECKN, Er0 MOXHO CHOBA BKMOYUTb Ha 5 MWUHYT

nocpeacTBOM HaxaTusi ceHcopoB “+” (3) nubo “-“ (6), nu6o —> (5), nuéo ® (4).
Ecnu yxoBka HaxoauTCs B peXuMe OXuaaHusi, OCBELLEHNE AyXOBKU BbIKIIOYEHO.

LLikana TemnepaTtypbl
Ha pnaHHoW Wwkane ykasblBaeTcs, Ha Kakoi CTaauu HaxoauTCsl NpeaBapuTENbHbIN HarpeB AyXOBKY.

BkntoyeHue: 1-bIA CUMBOI MUraeT; 2-01, 3-Ui, 4-bIi BbIKI. R |

HarpeB >25%: 1-blii CMMBON BKI., 2-01 MyraeT; 3-ui, 4-blii BbIKI.

Harpes >50%: 1-blit, 2-0/ CUMBON BKI1.; 3-uit MuraeT; 4-biit Boikn. [ 4l

HarpeB >75%  1-bi, 2-o14, 3-uit cUMBON BKI.; 4-bIll MUraeT ﬁ

HarpeB 100%: 1-biin, 2-0W, 3-1iA, 4-bIi CUMBON BKIT.

Korpa npenBapuTernbHbIA HarpeB AyXOBKU 3aBEpLUEH, BCE CUMBOJSIbI Ha Lukane ByayT BKMOYEHbI.

Bo Bpems npoBefeHWsi nporpaMmbl NPUroTOBMEHWS (MOCe TOro, Kak NpeaBapuUTenbHbIA HapreBs yxe
3aBeplUeH), TemnepaTypa B paboyeii kamepe AyXOBKW MOXET MOHU3NUTLCS, MO CPABHEHWIO C YCTAHOBNEHHbIM
3HaveHueM. B criyyae, ecrnm oHa HXe yCTaHOBIIEHHON TeMnepaTtypbl Ha 15°C, To cuMBOMbI Ha Wwkane 6yayT
NoCTEeneHHO OTKIYaTLCS, COrNAcHO CXeMe BKIIOYEHMs!, HO B 06paTHOM nopsifke.

Oxnaxpaarowmii BeHTUNsATop

OxnaxpatoLLmii BEHTUNSITOP BKItOYaeTcs vyepe3 15 MVH. nocne BKMOYEHWs! AYXOBKW, BHE 3aBUCUMOCTM OT
TemnepaTypbl BHyTpY paboyei kamepsl, TMbo paHee, ecnu TemnepaTtypa BHyTpu paboueit kamepsl >130°C.
OxnaxparLLmin BEHTUNATOP BbIKIIOYAETCSA Yepes 25 MUH. NOCHe BbIKMOYEHNS lyXOBKMU, BHE 3aBUCUMOCTM
OT TemnepaTypbl BHYTPU paboyeii kamepsbl, NGO paHee, ecnu TemnepaTypa BHyTpK paboyei kamepsl
<120°C.

Kak yaanuTbe HacTpoliky nporpaMMbl NPUrOTOBIIEHUSA
[ina Toro, 4Tobbl yaanuTh Mobyto HAaCTPOViKY NPorpaMMmbl, 3aNanTe B MEHIO HACTPOEK Nporpamm
NpUroTOBNEHNS, N OAHOBPEMEHHO HaXmMuTe ceHcop “+” (3) n “-* (6). [lyxoBka nepenaeT B py4HON pexum.

JInbo Bbl MOXeTe NPOCTO BbIKIOYNTL Y CHOBA BKMHOYMTL AYXOBKY NOCPEACTBOM HaxaTusi ceHcopa (D (4).

Kak ynanutb HacTpouKy Tanmepa
3aiignTe B MEHIO HAcTpoeK TalMepa, U OAHOBPEMEHHO HaXMuTe ceHcop “+” (3) u “-“ (6).

Kak n3MeHUTb HacTpOWKy 3ByKOBOro curHana

B ayxoBke nmeeTcs 3 ypoBHSi 3ByKOBOrO CUrHamna: HU3Kuin, CpeaHUiA U BbICOKMIA.

Koraa ayxoBka HaxoauTCs B BbIKITIOYEHHOM COCTOSIHUW, TPWXAbI HaxxmuTe ceHcop —> (5). Ha aucnnee
Tanmepa nosiBMTCs Haanuck “Lx”. (1=Hu3kuin, 2=cpeaHnin, 3=BbICOkKI). BbibepuTe xenaembiin ypoBeHb
nocpeacTBOM HaxaTusi ceHcopa “+” (3) nnbo “-“ (6), nocne Yero pa3gacTcst KOPOTKUIA 3BYKON CUrHan.
HacTtpoiika HOBOro ypoBHS 3ByKOBOrO curHana npoussegeHa.
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PEKOMEHAOALIMK NO NPUTOTOBNEHUIO

Hwxe npuBeneHbl HEKOTOpPble peKoMeHaun No NpuUroToBneHuto. Tunun ANNTENbHOCTb NPUroTOBNEHNA
3aBUCAT OT KOJNin4eCcTBa U Ka4yecTBa UCMNOJSIb3yeMblX MPOAYKTOB.

* UmeeTcs BBUAY CaMbl HU3KUIA YPOBEHb HanpaBnALLWnUX (38 UCKNKYeHneM gHa OyXOBKU, TaK KakK HeT
BO3MOXHOCTW YCTaHOBUTb NPOTUBEHb ONA cbopa >K|/|pa).

Tun npoaykToB Temn., | YpoBeHb* | ®yHKUMA Bpems npurotoBnexus,

°C MUH.
PekomeHa. Mepconan.

1. NMupor 13 B36UTOro Tecta B hopme

Mupor nu6o nasatu 175 2 Bepx. 1 HWX. HarpeB/KOHBEKL. 55-65

JlaBaw 175 3 Bepx. 1 HWX. HarpeB/KOHBEKL. 60-70

Topt 175 3 Bepx. 1 HWX. HarpeB/KOHBEKL. 60-70

2. Mupor 13 necoyHoro Tecta B hopme

OO6bIYHbIV NMpor 200 3 Bepx. U HUX. HarpeB/KOHBEKL. 8-10

OO6bIYHbIV NMPOT C TBOPOTOM 200 3 Bepx. U HWX. HarpeB/KOHBEKL. 25-35

OB6bI4HbIN NVpPOT ¢ dpyKTamu 200 3 Bepx. 1 HWX. HarpeB/KOHBEKL. 25-35

3. MNupor 13 gpoxxkeBoro Tecta B hoopme

OBbIYHBIN NMpOT [ 180 ] 3 | Bepx. M HWX. HarpeB/koHBekl, |  30-45 |

Benbiii xneb (1 kr. Mykun) | 200 | 3 | Bepx. v Hwx. Harpes/koHBeky, | 25-35 |

4. OBOLYHbIE NUpoOru

MNupor 13 necoyHoro Tecta 200 3 Bepx. U HWX. HarpeB/KOHBEKL. 10-15

Mupor 13 3aBapHoro Tecta 200 2 Bepx. 1 HWK. HarpeB/KOHBEKL. 35-45

BuckButHoE TECTO 200 3 Bepx. 1 HWK. HarpeB/KOHBEKL. 15-20

5. NazaHbs [ 225 ] 2 | Bepx. v HWwk. Harpes/koHBeky, | 40-50 |

6. Msico (BpeMsi NpUroToBNeHUsi ykazaHo AniA Msica TonwmHon 1 cm)

XKapkoe 13 TensiTuHbl 200 2 BepX. 1 HWX. Harpes/KOHBEKL,. 120-150

>Kapkoe 13 roBsaamHbl 200 2 Bepx. 1 HWX. HarpeB/KOHBEKL. 60-90

MsicHon pynet 200 2 Bepx. 1 HWX. HarpeB/KOHBEKL. 30-40

7. NTvua

YTka 1,2 kr. 200 2 Bepx. 1 HWX. HarpeB/KOHBEKL,. 120-180

lycb 2,5 kr. 200 2 Bepx. U HWX. HarpeB/KOHBEKL. 150-210

>Kapkoe 13 ubinneHka 200 2 Bepx. U HWX. HarpeB/KOHBEKL. 60-90

NHpenka 4 kr. 175 2 Bepx. 1 HWX. HarpeB/KOHBEKL. 240

8. Anub

BanvyaTtuHa 200 2 Bepx. 1 HWK. HarpeB/KOHBEKL. 60-90

Msico kocynu (Hora) 200 2 Bepx. 1 HWX. HarpeBs/KOHBEKL,. 90-150

OneHunHa (Hora) 175 2 Bepx. 1 HWX. HarpeB/KOHBEKL,. 90-180

9. OBowm

YKapkoe na kaTpocbenst [ 220 | 2 [ Bepx. v hwx. HarpeB/komBeku. | 30-40 |

OBoluHas 3anekaHka [ 200 | 2 | Bepx. v hwx. HarpeB/komBeky. | 40-50 |

10. Pbi6a

dopenb [ 200 ] 2 | Bepx. v Hwk. Harpes/koHBeky, | 40-50 |

Kadbensb | 200 ] 2 | Bepx. v Hux. Harpes/koHsekl. | 40-50 |

11. NMuuua [ 240 ] 3 [ Bepx. v hwx. Harpes/komBeku. | 10-20 |

12. Mpunb

CsuHas oTbvBHasi 4 [punb/rpuib ¢ KOHBEKUMEN 8-12

[omaliHve konbacku 4 punb/rpunb ¢ koHBEKUMEN 10-12

LibinneHok-rpunb 2 punb/rpunb c KOHBEKUMEW 25-35

XKapkoe n3 TenatuHbl (500 rp.) BepTen [punb c BepTenom 50-60

LibinneHok Ha BepTene BepTen [punb c BepTenom 60-70
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OMUCAHUE AKCECCYAPOB
YpoBeHb 4
Axceccyapbl, UMEILIMECs B KOMNMEKTaLun, yBenmimsaoT
KOSIMYECTBO BO3MOXHbIX COCOB0B NPUrOTOBNEHNS. VposeHs 3
MpoTrBEHb U pelueTka ANs rpunst MoryT BbITb yCTaHOBMEHbI -
Ha pasnnYHbIX YPOBHSAX HAMNpPaBsoLWMX, PACronOXeHHbIX Ha
60KOBbIX CTEHKax paboyel kamepbl AyxoBK/. Takum obpasom, VposeHs 2
Bbl MOXeTe ncnonb3osaTh Hanbonee NOAXOAALMIA YPOBEHD,
B 3aBMCHMOCTM OT TWNa npurotaenueaemoro 6ntoga, v Tuna
€ro NpUroToBIEHMS. __ Ypoeewsl

XpomupoBaHHas pelueTka Ans rpuns

OB6bIYHO MCMOMb3yeTCs B Ka4eCTBE NOBEPXHOCTU, Ha
KOTOpY'O NomeLLaeTcs npurotasnueaemoe 6n0go.
PekomeHAayeTcs ycTaHaBNMBaTh Ha ypoBeHb: 2/ 3/ 4.

CTaHAapTHLIA NPOTUBEHb

MpoTMBEHb C NPUNOAHATLIMU KPasiMK UCTOSNb3YETCS B T
KavecTBe OCHOBbI Ans 6noga Ans noboro ypoBHs, 6o
OIS eMKOCTW Ans NPUroToBreHust Ha BoasiHou BaHe.
MoxeT ncnonb3oBaThbCs B ka4ecTBe NPOTUBHS Ans coopa
MSICHBIX COKOB, 6O Xwupa, Ans NPUroTOBNHWUSA 6o Ha
pelueTke Ans rpunsi. Ons npuroToBneHUs XUpHbIX 6104
pekomMeHayeTCsl HanMTb HEMHOTO BOAb! Ha NPOTUBEHb
[Ans Toro, 4Tobbl n3bexaTb BOCNIaMeHeHNs xupa, a
TaKKe MosiBNEHWsI HEMPUSITHOTO 3anaxa, Nmbo AbiMa.
OcHoBa AN BbINeYku (NevyeHbe, n T.4.)

AONONHUTENbHBLIE AKCECCYAPbDI:
Fny6okui npoTMBEHb

VlcnonbsyeTcn B Ka4yecTBe OCHOBbI sl NPUroTaBnuBaemMbIx 6mtoa (neqube, n T.ﬂ,.)

Teneckonuyeckue HanpasnsoLwme.

Teneckonuyeckve HanpasnsioLye npeacTaBnsioT coboli 2 cneymnanbHble XpPOMUpoBaHHble GokoBble
peLleTkn, Mo KOTOPbIM CKOMb3AT Tenekconuyeckme nonosbs. Teneckonuyeckme HanpasnsioLye MoryT 6biTb
1-2-3-ypoBHeBbiMu. [0no3bst BbIABUraOTCA Takum 06pa3om, YTo NPOTUBHK, NMMBO peLlka Ans rpuns,
YaCTN4HO, MMBO NOMHOCTBLIO (B 3aBUCUMOCTU OT TUMa HaNpaBnsAoLWMX) BbIABUIAOTCS U3 AYXOBKU. Takum
o06pa3om, NOBEPXHOCTb NPOTUBHS, MO0 peLleTkn ANs rpunst CTaHOBUTCS Nerko AoCTYnHow, u Bam 6ynet
npouye fAobaBnTb conb, MMbO crnewuwu, k npuroTaBnMBaemomy 6nioay, MMbo NPOCTo U3BNEYb ro 3 AyXOBKY.
Ha puc. 4 Huxe npuBeaeH NpUMep TeNeckonMyYecknx HanpasnsaoLWwmX.
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Puc. 4.
CamoouuLliarolmMecs KaTanmTMyeckme naHenm.
CamoouvLatoLmecs NaHenun NoKpbITbl CneumanbHOM KaTanMTuyeckon amanbto, Kotopasi cnocobcTByeT
6onee nerkon o4ncTke AyxoBku. MNocne 3aBepLUeHVs LMKa NPUroTOBNEHUS!, NOAOXANTE, Noka AyXoBKa
OCTBLIHET, U OUUCTUTE OCTATKUN eibl, NMGO XKMpa NPU NOMOLLM BNaXHON candeTku.

Kak yctaHOBUTE camoouuwatowmecs naHenu:

3akpenute naHenb (A) Npy NoMoLLm 4-ex LLypynos.

CHumuTe GokoBble peleTkun, pacnonoxwvte naHenu (C) Ha GOKOBbIX CTEHKax AyXOBKMW, U CHOBA yCTaHOBUTE
60oKoBble PeLLETKN Ha NpexHee MecTo.

MomecTute akceccyapbl B AyXOBKY.

Cwm. puc. 5 Huxe.

S
o

Puc. 5.

KAK NONb30BATbCA BEPTEJIOM (ans moaenen, y KOTOPbIX OH MMeeTCsl B Hanvu4une)

HapeHbTe npuroTaBnuBaemMyto ely Ha BeEpTen 1 3akpenuTe ee ABYMs BUNKamu. 3aTem yCcTaHOBUTE BepTen
Ha NoACTaBKY, B YCTOWYMBOM MOMOXEHUM, U 3aKpenuTe KOHeL, BepTena B Nonbli Ban ABuraTens.
MomecTute NpoTnBeHb ANs cbopa Xupa Ha Camblii HUXKHWIA YPOBEHD.

Bkntounte dyHKUMIO BepTena, NOBEPHYB NepeknoyaTens B COOTBETCTBYOLLEE NOMOXEHME.

Mo oKkOHYaHWM NPUrOTOBMEHUS, HAAEHbTE PYYKY Ha BEPTEN, U U3BMEKUTE Er0 U3 JYXOBKU.

Cwm. puc. 6 Hxe.
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Puc. 6.

YNCTKA nyxon

BHumaHue: npexae 4em npuctynaTb K Kakum-nubo ,CI,EVICTBVIQM no yxoay 3a ,D,yXOBKOI;I, OTKNKO4UTE ee oT
CeTn aneKkTponnTaHusa.

BHuMmaHume: npexae yem npuctynatb K KakomMy-nmbo 13 Hpke NpMBeAeHHbIX AENCTBUIA, NCNONb3yNTe
HeobxoanMble cpeacTBa 3almThl (MepyaTkm 1 T.4.).

Mpexae Yem NpucTynaTb K YACTKE, MOAOXKAUTE NOKa AyXOBKa OCTbIHET A0 6e30MacHOro ypoBHS.

He ncnonbayiite abpa3uBHble, Xnopocoaepxalime, MMGo KeCTKUe MotoLLMe CPEACTBa.

He ucnonbayiTe BoaHble, NGO NapoBble OYACTUTENW NOZ AABEHWEM AN YUCTKM AaHHOTO Npubopa.

He ucnonbayiite abpasvBHble MaTepuarnsl, MM6o CpeacTBa ANs YUCTKM CTEKNA, Tak Kak 3TO MOXET NPUBECTU
K €ro NoOBPeXAeHWIo.

Ecnu Ha cTekne OyxOBK/ NOSIBATCA LapanuHbl, 3TO MOXET CTaTb NPUYMHON ONacHOW CUTyauuu.

MpoTpUTE BHYTPEHHIOK YaCcTb [YXOBKM NpY NMOMOLLM BNAXKHOM candgeTku, UCMosb3ys Npy 3ToOM
cneumarnbHoe MotoLLee CPEACTBO ANsi AyXOBOK, 3aTEM TLLATENbHO OMOMOCHUTE U NPOTPUTE HAaCyXo.

[Ins uATCKM AHA QyXOBKM peKkoMeHayeTcs yopaTtb ocTaTkv efbl, GO xupa, noka AyxoBKa elle He COBCEM
OCTbINa, HO NpY 3TOM AyXOBKa He A0IHKHA ObIThb CRIMLLKOM ropsiyeil.

[ins uncTKM BHELLHero hacafa AyXOBKW UCMONb3yITe candeTky U3 MArkoi TKaHu, U MbifbHYHO BOAY, 3aTEM
TLaTENbHO OMOMOCHUTE U NPOTPUTE HACYXO.

MpomoliiTe akceccyapbl B NOCYAOMOEYHON MalumHe, NMB0 B pakoBUHE, UCNONb3Ys MPW 3TOM crieuuansHoe
MotoLLiee CPeCTBO AJS AyXOBOK.

Kak cHATb u ycTaHOBUTb 6G0KOBbIE XPOMMPOBAaHHbIE PELUETKU
[nsa Toro, YToGbl CHSATb GOKOBbLIE PeLleTKN (Kak NpaByto, Tak U NEBYHD), GEPEXHO NOTAHUTE U JOCTaHbTE MX
13 otBepcTMii A 1 B; noBTopuTeE TO e AencTBME ANst CHATKUA 13 oTBepcTuii C 1 D.

[Ans Toro, 4Tobbl CHOBa YCTaHOBUTL BOKOBbIE pPeLLeTKN, COBEPLUNTE CrieayioLume AeNnCTBuUs:
BCTaBbTe peLleTky ogHoBpeMeHHo B otBepcTusi C u D, 3aTtem B oTBepcTue B, a 3atem B otBepcTue A.
CM. puc. 7 Huxe.




3AMEHA NNAMIMbI

Kpyrnasi namna, nmetoLyasica B paboyeit kamepe AyxOBKW, UMEET crieaytoLme XxapakTepucTukm:
- YacToTa n HanpsixeHue Toka: 220-240 V (50/60 Hz)

- MowHocTb: 25 W

- Tun uokons: E-14

- MakcumanbeHasi TemnepaTypa paboTsl: 300°C

B npm6ope ncnonb3dyeTca cneunanbHasa namna, npegHasHavyeHHasa an4a MCnosb3oBaHUA TOMbKO HAa AaHHOM
npmﬁope. [aHHyto namny Henb3s uCnonb3oBaTb Ans NtoBbIX UHBIX LEenew.

Ains Toro, 4To6bI 3aMeHNTL KPYrnyio nammny, npoAenanTe cneayllue onepauum:

1. BHMMaHwMe: oTkno4MTe NPMBOpP OT CeTU 3NEeKTPONUTaHMS.

2. Y6eguTech B TOM, 4TODObI TemnepaTypa AyXOBKu Obiia Ha ypoBHe KOMHaTHOIN TeMnepaTtypbl. B npotuBHoM
cnyyae, aanTe el OCTbIHYTb 40 KOMHATHOM TemnepaTypsbl.

3. ina 3ameHbl Namnbl B, OTBMHTUTE NPOTMB 4aCcOBOW CTPENKN U CHAMWUTE 3aLLMUTHYIO KPbILLKY A.

4. OTkpyTMTE Namny B npoTuB YacoBoW CTPenku, u CHUIMUTE ee.

5. MNocne 3ameHbl NaMnbl HaAEHbTE 3aALUUTHYIO KPbILLKY A.

CM. puc. 8 Huxe.

Puc. 8.

CHATUE OBEPLbI AYXOBOIO LWKA®A

[Ans Toro, 4Tobbl GbINO Nevre OYMCTUTL AYXOBKY, M €e BHYTPEHHAS YacTb 6bina 6onee goctynHow, Bel
MOXeTe NErko CHATb ABEpLYy OyXOBKU.

[Ans cHATWA ABepLbl CneaynTe HWKeNpUBEAEHHbIM yKazaHUAM:

- Ha netnax A, umetoTca NoaBMXHbIE pblyaru B.

- [pu nogHsaTum peivara B, neTnsi cHUMaeTcs U3 cBoero rHesza.

- TMocne yero ABepLy MOXHO NOAHSATL BBEPX U CHATb €e, NOTAHYB Hapy»y; ANs NPOBEAEHNS aHHOTo
[encTBus AepxuTe ABepLy 3a ee Kpasi BONn3u pacnonoxeHusi neternb.

- [ns ycTaHOBKM ABEPU Ha NPEXHEE MECTO CHavana yCTaHOBUTE NETNM B COOTBETCTBYHOLLME rHe3aa.

- 3aTem nomecTnTe B UCXOAHOE MONoXKeHue pblyary B Ha obeunx neTnsax, Ans Toro, 4Tobbl 3aKpbITb NETAN.
3akpoviTe aBepb.

CM. puc. 9 Huxe.
BHumanwme:
Cnepgute 3a Tem, 4TOGbI MpY CHATUM ABEepLbl Bbl cryyaiHO He BbIHANW NeTeNbHbIN MEXaHWU3M.

MeTenbHbIN MEXaHN3M UMEET CUMbHYHO MPYXUHHYIO CUCTEMY.
He norpyxaiite aepuy B BoAy.
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Puc. 9.
CHATMe ABepLbl C BEPTUKaNbHOM PaMKOW.

[ns 6onee ynobHol YicTku cTekna ABepubl, Bbl MoxeTe pazobpaTb ABepuy. [INs 3TOro CHAMKUTE BEPXHIOD
YacTb paMKu NPU NOMOLLM MOHETbI, CM. puc. 10.1 Hixe.

Puc. 10.1

[Ana Bepcum ¢ 2-Ms CTeKNaMu:
Mocne Toro, kak Bbl CHUMETE BEPXHIOK YacTb pamKu, 4OCTaHbTE CTEKNO, KaK NokasaHo Ha puc. 10.2 Hixe, 1
3aTeM ycTtaHoBuUTe ero o6paTHoO, MpoAenas Te e AeNCTBUA B 06paTHOM nopsigke:

[Ansa Bepcum ¢ 3-Ma cTekKnNamu:

Mocne Toro, kak Bbl CHUMETE BEPXHIO YacTb paMKu, CHa4Yana JocTaHbTe BHELLHEE CTEKIO (C BHYTPEHHe
CTOPOHbI AblepLbl), a 3aTeM Apyrve CTenka, kak nokazaHo Ha puc. 10.3 Hike, U 3aTeM YCTaHOBUTE UX
obpaTHo, Npoadenas Te xe AeiiCTBUS| B 06paTHOM nopsaake:

Puc. 10.2 Puc. 10.3
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BHUMAHME:

[ins Toro, 4ToGbl HE NOABEPrHY T PUCKY KOPPEKTHOE 1 Ge3onacHoe yHKLMOHMPOBaHME ABEPLIbl, BAXKHO
cneauTb 3a TeM, YTobbl BO BpeMsi COOpKM ABepLbl CTekna Bblnn ycTaHOBMEHbI B TOM Xe NOopsiAKke, Kak OHU
6bINN yCTaHOBIEHb! M3HAYanbHO (Hagnucu, NMMBo CUMBOIbLI Ha CTeKNe JOMKHbI YNTaTbCS U3HYTPU AyXOBKY,
T.€. CMOTPETb Hapyxy).

3AMEHA YMNOTHUTENA

YNnoTHUTENb, PACcNONOXeHHbI BOKPYr npoema paboyei kamepbl AyXOBKU, He AOMKeTb UMETb
noBpexaeHun. B uensix 6e30nacHOCTH, ero 3ameHa AOIHKHA MPOU3BOAUTLCS TOMBKO KBaNMMULMPOBAHHBLIM
nepcoHaniom CepBUCHOrO LieHTpa.

CEPBUCHASA CITYXKBA U 3AMNACHbBIE YACTHU

PeMOHT AyXOBKM, B OCOBEHHOCTY, Ha 3MEKTPUYECKMX YaCTAX AyXOBKU, JOMMKEH OCYLLECTBNATHCSA TOMbKO
KBanUMULUMpOBaHHbIM NepcoHanoM. Cesbxutech ¢ CepBUCHO cnyx6on, ykaxute Tin npobnemsl, Moaernb
npubopa, 1 ero cepuiiHbIi HOMep, yka3aHHbI Ha 3aBOACKOW Tabnunyke ¢ TEXHUYECKUMM AAHHbLIMMU,
KOTOpasi HAXOAUTCS Ha BHELLHEN CTOPOHe Mydens AyXOBKW, U KOTopasl BUAHA NpW OTKPLITON ABEpLE.
[insi peMOHTa AOMKHbI UCMOSIb30BaTHCS TONbKO OPUrMHasbHbIEe 3anacHble YacTy.

OpurvHarsbHble 3anacHble YacTu, CepTUPULMPOBAHHbIE NMPOU3BOANTENEM, UMEIOTCS TOMBKO B
aBTOPM3MPOBaHHbIX CepBUCHBIX LIEHTPaX, M aBTOPU3UPOBaHHBIX MyHKTax NpoAaxu 3anyacTen.

YTUNN3ALUA

YnakoBka.

OneMeHTbl yNakoBKM (KapTOH, MONMUCTUPON, NONU3TUNEHOBBIV NaKeT) AOHKHbI ObITb YTUNU3NPOBaHbI B
COOTBETCTBUW C MECTHBIMW NPaBuUaMmn No oxpaHe okpyxatoLen cpedbl. ObpaTuTech B cneuyanbHbli LEHTP
no cbopy AaHHOro TMna OTXO40B.

[OyxoBka.

OTknounTe AyX0BKY OT CETU 3NEKTPONUTaHus, NMbo ecnn AyxoBka ycTaHOBNEHa B (hMCKMPOBaHHOM
NOMNOXEHNW, CBSXKUTECH C KBANMMPULMPOBAHHBIM TEXHUKOM AN5 NpoLieaypbl OTKIOYEHNS AyXOBKU.

Mpexnae Yem nepefaTtb AyXOBKY Ha yTUNU3aLMIO, NPUBEANTE €ro B HErOAHOCTb, Nepepesan AMeKTPONPOBOA.

[aHHbI Nprbop NnoMeyeH cuMmBosiom cooTBeTcTBMS EBponeiickomy pernamenty 2002/96/EC, pernameHTy
WEEE, npegycmaTtpuBaioLLeMy npasuna yTunmusawumy anekpuieckoro 1 3r1eKTpoHHOro 060pyAoBaHuS.
MpoBeas npaBunbHYO yTUAU3aLMIO JaHHOTO Npubopa, Bel BHECETE BKNaj B 3aLLMTy OKpyKatoLLlen cpeabl, U
oxpaHy 340pOoBbS.

i

Cumpon | HEEE | ,yveouiics Ha gaHHOM Npubope, NGO Ha ero AoKyMeHTaLmu, yKasbiBaeT Ha To, YTO
AaHHbIN Npubop He aBnsieTcst ObITOBbIM OTX0AO0M. [JaHHbIN Npubop Heo6XO0ANMO CAATh B COOTBETCTBYIOLLNI
LEHTP Mo cOOpY U YyTUNMU3aLMM SMEKTPUYECKUX U SNEKTPOHHBIX NPMOOPOB.

YTUnuaupyiTe AaHHbIM NpMGop B COOTBETCTBUN C ASVCTBYIOLLMMU HOPMAMM MO YTUNU3aLMN HEGLITOBbLIX
OTXOA0B.

[nsa 6onee noapoGHOM MHOPMaLIMK MO YTURU3aLUM AaHHOTO Npubopa, obpaTnTecb B COOTBETCTBYIOLLMNIA
opraH B Bawewm ropoge, nu6o B NyHKT npoaaxw, rae Bel npnobpenu aaHHbIi npubop.
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INSTRUCTIONS MANUAL

Built-in electric ovens

OKB9113CFX (multifunction oven/11 functions)



DECLARATION OF COMPLIANCE

This appliance complies with the following European Directives:

93/68: General Regulations

2006/95/CE: “Low voltage”

2004/108/CE: Electromagnetic compatibility

CE Regulation Ne 1935/2004: this appliance is suitable to come in contact with food products.
2002/95/CE: RoHS directive

GENERAL WARNINGS

Read carefully the instructions manual before starting to use the appliance. This manual contains
important information for safe installation, use, maintenance, cleaning and handling of the appliance.

This instructions manual is an integral part of the appliance. Keep it in safe and easily reachable place for
the whole life cycle of the oven.

Packaging materials (plastic sheets, polystyrene etc.) can be dangerous for children. Keep packaging
materials out of reach of children.

This appliance is not intended for use by persons (including children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they are being supervised by a person
responsible for their safety.

Supervise children properly and do not let them play with the appliance.

The appliance must be used for cooking food only. Any other improper use of the appliance can be
dangerous.

Do not use the oven to heat the room. It can be dangerous.

During use the accessible parts of the oven may become very hot. Do not touch the door and internal parts
of the oven until the appliance has cooled down. Keep children away from the oven.

Before closing the oven door, make sure there are no foreign objects or pets inside the oven.

Do not store flammable materials or temperature-sensitive objects such as cleansers, sprays, vacuum
packed containers, canned food, etc. in the oven. This presents a fire / explosion risk.

Hot grease and fat catch fire easily. It is dangerous to heat oil in the oven to cook meat and this should be
avoided. Never try to put out a grease fire using water (there may be an explosion). Suffocate the flames
with wet cloths.

The grill, plates and cooking containers become very hot. When inserting or removing them, use oven gloves
or pot holders which are completely dry.

When using or cleaning the oven, be careful not to place your fingers in the door hinges or in the door itself
in order to avoid crushing or injuries. Be especially careful of this when children are present.

Leave the oven door open in the supported position only.

When the door is open, there is a risk of tripping or crushing fingers.

Do not sit or lean on the oven door, and do not use it as a work surface.

For maintenance, moving, installation and cleaning of the appliance, use suitable prevention and protection
equipment (gloves, etc.).

Never try to remove the plug from the main supply socket by pulling the cable.

Never touch the appliance if your hands or feet are wet or damp.

Lifting and moving of appliances weighing more than 25 kg must be carried out using proper equipment, or
by two persons, in order to avoid risks or injuries.

Any work on the appliance must be done with the appliance disconnected from the electrical power supply.
Never clean the appliance with high pressure water or steam cleaning equipment.

It is not permitted to modify, tamper with or attempt repairs on the appliance, especially with tools
(screwdrivers and the like), either inside or outside the appliance.

Repairs must only be carried out by authorized personnel, especially on the electrical parts. Inappropriate
repair work may cause serious accidents, damage the appliance and equipment and lead to improper
operation.

Only original spare-parts must be used for repairs in the authorized service centre.

The oven must be unplugged as soon as an operating problem is found.

Make sure the power cable has not been damaged. It must be replaced by the technical service centre in
order to avoid dangerous situations.

Appliances repaired in technical service centres must undergo routine testing, especially concerning the
earth circuit continuity.
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The manufacturer is not responsible for any damage to persons or property, caused by
improper installation, use or maintenance of the appliance.

The manufacturer declines all responsibility if the safety standards are not observed.

The manufacturer reserves the right to make any modifications to its products which result
necessary or useful without any prior notice.

TECHNICAL CHARACRETISTICS
Voltage and power supply frequency: 220-240 V ~ 50/60 Hz
Oven capacity, Lt: 65

For the detailed information about the technical characteristics of the oven, see the technical data label on
the back of the last page of the present manual, or the product data plate, that is located in the outer part of
the oven cavity and is visible when the door is open.

INSTALLATION

Remove the appliance from the package and check that the product and power cord are NOT damaged.
Otherwise, contact the retailer before operating the appliance.

Do not lift the product by the door handle.

Packaging (e.g. paper, polystyrene) may be hazardous for children (danger of suffocation). Keep packaging
out of the reach of children.

The product must be installed and connected correctly to the mains power supply, following the
manufacturer's instructions and only by QUALIFIED PERSONNEL.

Before performing any type of work, always check out that the appliance is DISCONNECTED from the
mains power supply.

To guarantee proper operation of the built-in appliance, the kitchen furniture unit must have the following
characteristics:

- the panels adjacent to the oven must be constructed in heat resistant materials;

- in case of veneered wood furniture units, the glue must be heat resistant to temperatures up to 100°C;

The oven must be located in a standard opening of 560 mm, as shown in figure 1 on the page 4 of the
present instructions manual, whether under a counter or in column position.

When inserting the oven into a column it is necessary to ensure adequate ventilation by installing openings
as illustrated in the figure.

The oven is secured to the furniture unit by the screws located in the holes of the frame.

Make sure not to lift the oven by its door when inserting it; furthermore, do not place excessive pressure on
the door when it is open.

Note: if no opening has been anticipated in the upper part of the column furniture, make a hole which is
560mm wide and 40-50mmm high in the lower part of the column.
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Installation scheme.

985 - 89

Figure 1.
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ELECTRICAL CONNECTION

Ovens equipped with tri-polar supply cables are constructed to function with alternating current, and with the
voltage and frequency indicated on the product plate.

Make sure the voltage matches the one indicated on the product plate.

Assembly of the power cable

Figure 2.

1. Open the terminal board by placing a screwdriver under the side flaps on the cover, pull and then open the
cover (see figure 2).

2. Install the power supply cable, unscrew the screws on the cable grip and the three screws on contacts L-
N- £ and then attach the wires under the screw heads respecting the colours:

BLUE - NEUTRAL (N)
BROWN - LIVE (L)
YELLOW-GREEN - EARTH ()

3. Attach the cable to the appropriate cable holder.
4. Close the terminal board cover.

Attention: earth connection is required by law.
Connecting the power supply cable to the mains

For direct connection to the mains supply, it is necessary to use a device that ensures that the mains power
is disconnected, with a distance between the contacts that allows complete disconnection in compliance with
surge category Il and installation regulations.

Assemble a standard plug for the capacity indicated on the product plate.

The power supply cable must be positioned in such a way that it does not exceed the room temperature by
50°C at any point.

The installer is responsible for correct electricity connection and adherence to safety regulations.

Before connection to the mains supply, make sure that:

- the socket has a ground connection and it complies with legal regulations.

- the socket is able to withstand the oven’s maximum power capacity indicated on the product plate.

- the power supply voltage is within the values indicated on the product plate.

- the socket is compatible with the appliance plug. If they are not compatible, replace the socket or the plug.
- do not use extension cords or multiple sockets.

- once the appliance is installed, the electrical cable and the electrical power socket must be easily
reachable.

- the cable must not be compressed.

- the cable must be regularly checked and if necessary, replaced by authorized technicians only.
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The manufacturer declines any responsibility if any of the above instructions is not adhered to.
Replacement of the power cable.

If the power cable needs to be replaced, use cables of the following type only:

HO5 RR-F,

HO5 V2V2-F (T-90)

HO05 VV-F

Which are suitable for the operating capacity and temperature. The yellow- green earth cable must be longer
than the other 2 conductors by approximately 2 cm.

BEFORE USING THE OVEN FOR THE FIRST TIME

Attention: before proceeding with the following operation, the oven must be unplugged from the electrical
mains.

Before using the oven, carefully clean the internal cavity, the racks, the grid and the drip tray with non-
abrasive soap.

Insert the grid and the drip tray in their respective runners. When this operation is complete, plug the oven
into the electrical mains and bring it up to maximum temperature for at least 20 minutes in order to eliminate
any residual grease, oil or resins from manufacturing, which may cause unpleasant odours during cooking.
Then ventilate the room.

Once completed this simple operation, the oven is ready to cook for the first time.
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COOKING FUNCTIONS
MULTIFUNCTION OVEN 11 functions + OFF
M~~~

| ap |
| 4~ | PREHEATING

| |
| @ |  DEFROSTING

L
TRADITIONAL COOKING
L____J
LOWER ELEMENT ONLY
brid
i~ TRADITIONAL COOKING AND FAN
rid
O~ LOWER ELEMENT AND FAN

@ PIZZA FUNCTION

® VENTILATED COOKING

CENTRAL GRILL AND FAN

FULL GRILL

El-c EAsYTOCLEAN

Note: The temperature shown on the display can be changed using the “+” or “-” keys on the left of the
control panel, with variations of 5°C, from a minimum of 50°C up to a maximum of 250°C. The °C symbol
flashes upon reaching the desired temperature.

The oven suggests a default temperature for every cooking program. The default temperature setting can be
changed if necessary.
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PREHEATING

The programmer activates a special preheating cycle that allows to reach the temperature of
approximately 210°C in a short period of time. When the indicated temperature is reached,
the programmer turns off the preheating cycle. Insert the food into the oven, and select the
cooking function and the temperature.

The preset oven temperature is 210°C.

DEFROSTING

The oven light and the green indicator light switch on as for all other oven functions.

The fan starts functioning, but without heat distribution (the thermostat is not operating). The
oven door must be closed.

This function makes it possible to defrost foods using only about one-third of the time that
would normally be required.

TRADITIONAL COOKING

Traditional cooking method: using the lower and upper heating elements, it is suitable for
cooking of any dish and is highly suitable for cooking fatty meats.

Select the desired temperature between 50°C and 250°C.

The preset oven temperature is 190°C.

Be sure to pre-heat the oven before inserting the food.

LOWER ELEMENT ONLY

Heat is directed from the bottom towards the top of the dish. This type of cooking is
particularly suitable for reheating food or warming up food previously cooked.
Select the desired temperature between 50°C and 250°C.

The preset oven temperature is 80°C.

TRADITIONAL COOKING AND FAN

This type of cooking is a combination of conventional and ventilated types of cooking.

It is ideal for bread, focaccia, and lasagne.

The oven does not require preheating (except for pizza and focaccia). Invert the position of
the dishes in the oven a few minutes before the end of the cooking time.

Select the desired temperature between 50°C and 250°C.

The preset oven temperature is 200°C.

LOWER ELEMENT AND FAN

This type of cooking is particularly delicate and slow.

It is suitable for delicate dishes or for reheating pre-cooked foods. Also suitable for baking
and for cooking foods that require heat to be concentrated from the bottom of the chamber.
Select the desired temperature between 50°C and 250°C.

The preset oven temperature is 165°C.

o e e ey

PIZZA FUNCTION

This type of cooking is indicated for pizza and dishes with vegetables. The lower heating
element, the circular element and fan function simultaneously. It creates conditions similar to
the ones of a wood-burning oven.

Select the desired temperature between 50°C and 250°C.

The preset oven temperature is 165°C.

VENTILATED COOKING

The fan and the round heating element provide optimal and rapid heat distribution, which is
distributed evenly and homogenously throughout the oven.

Select the desired temperature between 50°C and 250°C.
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The preset oven temperature is 165°C.

It is not necessary to preheat the oven before inserting the food.

It is possible to cook two different types of food (e.g. meat and fish), taking into account
different cooking times suitable for each of them.

CENTRE GRILL WITH FAN (with turnspit where provided)

[T~=~"1 | The fan and the grill element allow a fast and deep cooking for particular food. It is
| ";.: | recommended to pre-heat the oven for a few minutes. Keep the door closed.
Select the desired temperature between 50°C and 200°C.

L—— The preset oven temperature is 165°C.
—_ DOUBLE GRILL
lr_""_]l This type of cooking is especially suited for substantial foods (medium or large portions of
I I sausages, bacon, steaks and fish) that require the action of the grill over the entire surface.
e Select the desired temperature between 50°C and 200°C.

The preset oven temperature is 165°C.

EASY TO CLEAN
This function allows easy cleaning of the oven cavity. Remove the oven accessories, grid

I and drip pan. Pour 0.2-0.3 liters of soapy water directly on the bottom of the oven. Start the
E-"C cleaning function. The preset temperature in the oven is 80°C, and the cycle lasts 20
minutes. Once the default time has passed, it is possible to clean the oven using a soft
sponge (dirt is easy to remove since it was softened during the cleaning cycle).

Notes for grilling functions:

When cooking with any of the grill functions, the oven door must be kept closed and the set temperature
must not exceed 200°C.
The grilling functions operate the grill as well as the rotisserie motor, where provided.

HOW TO USE THE GRILL

Lay the food in the wire shelf or in a tray in case of small pieces.
The grid must be positioned in the highest runner possible and the grease drip pan in the runner below.
Close the door and turn on the grill.

Caution: while the grill is operating, the accessible parts are very hot.

Keep children away from the oven.

Do not use aluminium foil to cover the grill tray or to wrap the food being cooked, as the reflected heat will
damage the grill element and the aluminium foil can catch fire.

Here below there are few suggestions for cooking with the grill:

. Cooking time in minutes
Food to be grilled Over Under
Thin meat 6 4
Normal meat 8 5
Fish (e.g. trout, salmon) 15 12
Sausage 12 10
Toast 5 2

HOW TO USE THE TURNSPIT (where provided)
See the detailed information on page 17.
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DESCRIPTION OF THE CONTROL PANEL

ELECTRONIC PROGRAMMER FULL TOUCH CONTROL

Tempe

!

rature display (A)

Timer display (B)

A\ 4

Cooking progr. display (C)

<

A

T
' A
oo &1 e
= O = =] =
1 2 3 4 5 6 7 8
Figure 3.
KEY FUNCTION
1 + Preheating mode: On / Off
2 - Temperature Edit
3 + Increasing values (temperatures, timer, programs)
4 @ Turning On / Off
4 @ Children Lock if pressed for > 4 seconds
5 — | Timer Edit menu (Minute minder, cooking time, end of cooking)
6 - Decreasing values (temperatures, timer, programs)
7 + Increasing programs values
8 - Decreasing programs values
SEQUENCE ASSOCIATED to the key —> (5)
At every key press the menu sequence is scrolled in the following way:
IMPULSE | Display after press Display after 2 seconds User Action
“0:00” as default value, X .
1 Bell lcon M otherwise the current value Timer editing
2 Cooking Pot Icon & [dur] otoh:ggmzz (tjr?;aéﬂtrr\:aarl?\?éﬂue Cooking Time editing
3 Cooking Pot Icon i [End] gtl;]gi;itsln;r? easu?? efﬁtj I\f avlilz:e’ End of Cooking editing
Pressed . . .
>4 Sec. [ Hour] Current time Current time Setting
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Temperature display (A)

It shows the temperature setting, and provides some icons and a temperature bar-graph indication.

Cooking temperature selection

The temperature shown on the display can be changed using the keys “+” (1) or “-“ (2) on the left of the
control panel, with variations of 5°C, from a minimum of 50°C up to a maximum of 250°C. The value is
accepted and becomes operative 4 seconds after the last keyboard action.

The °C symbol flashes upon reaching the desired temperature.

Timer display (B)
The Timer display shows Current Time, Timer Settings, and Messages.
It shows also 3 icons representing the Timer settings:

Cooking pot icon P

When the symbol is on, it means that a cooking function is operating, for manual cooking mode as well.
Note: the cooking functions “Light” and “Defrost” are not considered to be cooking functions, therefore the
icon is off in these modes.

If the symbol is flashing, it means that the pre-set cooking time is finished. The symbol is off in delayed
cooking mode.

“AUTO” icon - “A”

If it is on, it indicates that an automatic cooking mode is selected.

Along with the “A” symbol the symbol o wil appear on the display, to indicate the status of the cooking time.
When the “A” symbol is flashing together with the symbol &, it means that the pre-set cooking time is
finished.

Bell icon &
If it is on, it indicates that the timer mode has been selected.
If the symbol Ais flashing, it means that the selected time has finished.

Cooking Program display (C)

It indicates the active elements of the oven.

The “Oven Cavity / Light” square symbol:

- Represents the oven actively turned on.

- It is off while in delayed cooking mode, to represent the “wait for a start” condition.
- In the light position it is always on, since there are no other indications.

The “Fan” Symbol:

- For Fan assisted cooking functions, it appears as a “turning fan”.

The first switch on

When the oven is switched on for the first time, the timer display shows “00:00” flashing, that will increase by
1 each minute.

The oven cannot be used in this condition.

The only two operations allowed are:

- Time setting, by means of the keys “+” (3) or “-“ (6) - see figure 3.

- Oven turn-on by means of [On/Off] key (4). In such case, the time currently shown on the display is
accepted automatically.

Time setting

To enter in time setting, press and keep pressed the key — (5) for > 4 seconds, then select the value by
means of the keys “+” (3) or “-* (6) .
The two keys operate on 1 minute basis, so that the hours are modified as a consequence.

Turning On / Off

To turn on the oven, press and release the key ® (4) . The Clock display shows “On “ and after 2 seconds
it goes into Program_00 (LIGHT): the oven light and the Cooking Program Display are turned on.

To turn off the oven, press and release the key ® (4). The Clock display shows “Off “ and after 2 seconds it
goes into Off mode.
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Note: The oven goes into On / Off mode 2 seconds after the selection, in order to allow the user to cancel

any accidental selection simply by pressing again the key (D (4).
After 1 minute in Program_00 (LIGHT) position, the oven will turn off automatically.

Timer mode

The timer does not interact with the program settings and is always available, whichever the operating status
is. Press and release the key = (5)1 time, as described in the table above. Correct the value by using the
keys “+”(3) or “-“ (6). The maximum available time is 23h:59m. The value is edited on a 1 minute basis.

To confirm the edited value, press the key —> (5). Otherwise, the value is accepted 4 seconds after the last
keyboard action, and the display goes back to the previous operating mode.

When the selected time is finished, an acoustic signal will be heard and the icon A will be flashing. Press the
keys “+” (3) or “-“ (6) or the key —> (5), or the key ®© (4) to stop the signal and to turn off the icon A

Manual cooking mode

Turn on the oven and select a cooking program by means of the keys “+” (7) or “-“ (8): the oven gives a
default temperature.

The temperature shown on the display can be changed using the keys “+” (1) or “-“ (2) on the left of the
control panel, with variations of 5°C, from a minimum of 50°C up to a maximum of 250°C.

The °C symbol flashes upon reaching the desired temperature. The oven will start cooking 4 second after.

Semi-automatic cooking mode: time of cooking

Turn on the oven, select a cooking program, check the temperature on the display and then press the key
—> (5) 2 times.

The timer display shows “dur”. Edit the value by means of the keys “+” (3) or “-* (6). The value is edited on a
1 minute basis. The maximum available time is 10h:00m. The value is accepted 4 seconds after the last key
touch.

Fully automatic delayed cooking mode

Turn on the oven, select a cooking program, check the temperature on the display, select a cooking time and
press — (5). The timer display shows “End”.

Edit the value by means of the keys “+” (3) or “-“ (6). The value is edited on a 1 minute basis. The maximum
available time is 23h:59m. The value is accepted 4 seconds after the last key touch, and the oven goes to
“Wait to start” mode.

The oven will turn off immediately, and it will turn on later for the specified cooking time until the End of
Cooking time is reached.

During this phase, the Cooking Program Display shows, in low intensity light, the selected cooking function,
and the temperature display shows the selected temperature. Both are further changeable. The square
around the cooking function is switched off.

The Preheating Bar graph is fully off to indicate that the oven is currently not heating.

End of cooking mode

When the set end of cooking is reached, the oven turns off automatically, and an acoustic signal is heard.
The Cooking Program and Temperature displays are turned off, the Timer display shows the current time
with both “A” and symbols flashing.

Press any of the keys “+” (3) or “-“ (6) or the key — (5) to unlock the oven: it will immediately go to normal

Manual Cooking Mode. By pressing the key (D (4) the oven will turn off.

Cooking Program selection

Press and release the keys “+” (7) or “-* (8): the Timer display will show the currently selected Program
Number or “Pr00” if no program has been selected.

The Cooking Program display will show the Oven Cavity border symbol flashing to indicate that the program
is being edited.

Choose the desired program by means of the keys “+” (7) or “-“ (8) which will scroll the list between “Pr 00”
and “Pr 10” (or “ Etc”). See the Cooking Program Table below.

The selection of the program is accepted 4 seconds after and the oevn starts functioning immediately.
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Cooking Program table

Timer
display Icon Cooking Program
On —J Light
Pr 01 ;J Defrost
Pr 02 ] Traditional cooking
Pr03 @ Lower heating
Pr 04 Traditional cooking with fan
Pr 05 Lower heating with fan
Pr 06 Pizza
Pr 07 ::F] Double grill with fan
Pr 08 @ Grilling / Grilling with turnspit
E tc Oven cleaning (**)

OTHER PROGRAMMER FUNCTIONS

Defrost
The temperature cannot be changed and the temperature display shows “dEF”.

ETC Cleaning function (**)

This function allows easy cleaning of the oven interior. Remove the oven accessories, grid and drip pan.
Pour 0.2-0.3 liters of soapy water directly on the bottom of the oven. Select the cleaning function “Etc” and
start the cleaning function. The preset temperature in the oven is 80°C, and the cycle lasts 20 minutes. Once
the default time has passed, it is possible to clean the oven using a soft sponge (dirt is easy to remove since
it was softened during the cleaning cycle).

Warning: The oven can be very hot. Please use adequate protection.

When the cycle is finished the oven goes to End Of Cooking Mode.

Limitations to Semi-automatic and end of cooking modes

The Preheating function and Defrost function are not compatible with the following modes: semi-automatic
cooking mode and end of cooking mode. If one of these 2 cooking modes is already selected, the Preheating
and Defrost functions cannot be selected.

If one of these 2 functions is in progress, you cannot select neither the semi-automatic cooking mode nor

end of cooking mode.

Children Lock
If the key 0) (4) is pressed for > 4 seconds, the Children Lock is activated.
The Timer display shows the symbol " —0 " followed by the message "On". Then the oven goes to normal

operating mode.
When the Children lock is activated, the cooking function and the temperature are not changeable. The set
cooking parameters can be viewed but not changed.

To disable the Children Lock function, press the key ®© (4) for > 4 seconds.

Note: if the oven is turned on, it is always possible to turn it off by pressing and releasing key ® (4), even if
the Children Lock is active, but it cannot be turned on.
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Oven cavity light

When the oven starts operating in one of the cooking functions, the oven light is on, and will turn off
automatically after 5 minutes.

Every time when the light turns off, it can be reactivated for 5 minutes by pressing the keys “+” (3) or “-“ (6)

orthe key —> (5), or the key D (4).
If the oven is in “Wait to Start” mode, the oven light is off.

Preheating bar-graph
The bar shows the preheating status of the oven.

Start: 1st flashing; 2d, 3d, 4th off - S
If >25%: 1st on, 2d flashing; 3d, 4th off

If >50%: 1st, 2d on; 3d flashing; 4th off

If >75% 1st, 2d, 3d on; 4th flashing

If 100%: 1st, 2d, 3d, 4th on

At the end of preheating, the bar-graph is always fully on: 1st, 2d, 3d, 4th on.

When a cooking function is in progress (after the preheating is reached), the temperature in the oven cavity
can fall below the set level: if it is more than 15°C lower. The bar progressively turns off following the same
scheme of the preheating.

Tangential fan

The tangential fan turns on, no matter which is the cavity temperature, after 15 minutes of the oven
functioning, or even before, if the cavity temperature is > 130°C.

The tangential fan turns off, no matter which is the cavity temperature, 25 minutes after the oven has been
turned off, or even before if the cavity temperature is < 120°C.

How to cancel a programmed coking mode
In order to cancel any programmed cooking mode, press together the keys “+” (3) and “-“ (6), while in editing
one of these two parameters: the oven goes to Manual Cooking Mode.

Alternatively, it's possible to fully turn the oven off and on again, by pressing the key ® (4).

How to cancel a programmed Timer mode
In order to cancel any Timer setting, press together the keys “+” (3) and “-* (6), while in editing the Timer.

How to change the current sound level

There are 3 volume and frequency levels that can be selected: low, medium and high.

When the oven is in stand-by (OFF), press the key —> (5) 3 times. The Timer display shows “Lx". (1=low,
2=medium, 3=high). Select the volume by using the keys “+” (3) or “-* (6).

A beep will be heard at the currently selected value, and the new volume level will be memorized and used
for any new acoustic signal.
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COOKING TABLE

These are only some suggestions for cooking as the cooking type and time may vary depending on food

quantity and quality.

* The level of the guide refers to the lowest level (excluding the bottom of the oven, since it is not possible to

insert the drip pan).

Type of food [ Temp, °C [ Level* | Function Cooking time, minutes
| | Suggested | Personal

1. Cake in mould with beaten mixture
Panettone or focaccia 175 2 Traditional or ventilated 55-65
Focaccia 175 3 Traditional or ventilated 60-70
Cake 175 3 Traditional or ventilated 60-70
2. Pie in mould (short pastry)
Pie base 200 3 Traditional or ventilated 8-10
Pie base with ricotta cheese 200 3 Traditional or ventilated 25-35
Pie base with fruit 200 3 Traditional or ventilated 25-35
3. Cake in mould with raised mixture
Pie base 180 | 3 [ Traditional or ventilated |  30-45
White bread (1 kg. of flour) | 200 | 3 | Traditional or ventilated |  25-35
4. Vegetables cakes
Small pastries 200 3 Traditional or ventilated 10-15
Choux pastry 200 2 Traditional or ventilated 35-45
Biscuit pastry 200 3 Traditional or ventilated 15-20
5. Lasagne [ 225 [ 2 ] Traditional or ventilated |  40-50
6. Meat (cooking time for 1 cm. thickness)
Slowly cooked roast (ex. roast veal) 200 2 Traditional or ventilated 120-150
Fast cooked roast (ex. roast beef) 200 2 Traditional or ventilated 60-90
Meatloaf 200 2 Traditional or ventilated 30-40
7. Poultry
Duck 1,2 kg 200 2 Traditional or ventilated 120-180
Goose 2,5 kg 200 2 Traditional or ventilated 150-210
Roast chicken 200 2 Traditional or ventilated 60-90
Turkey 4 kg 175 2 Traditional or ventilated 240
8. Game
Hare 200 2 Traditional or ventilated 60-90
Leg of roe 200 2 Traditional or ventilated 90-150
Leg of deer 175 2 Traditional or ventilated 90-180
9. Vegetables
Baked potatoes [ 220 [ 2 [ Traditional or ventilated [ 30-40
Vegetable pudding | 200 |2 [ Traditional or ventilated | 40-50
10. Fish
Trout [ 200 [ 2 [ Traditional or ventilated [  40-50
Grey mullet | 200 | 2 | Traditional or ventilated |  40-50
11. Pizza [ 240 [ 3 [ Traditional or ventilated | 10-20
12. Grill
Pork chops 4 Girill or Grill with fan 8-12
Sausages 4 Grill or Grill with fan 10-12
Grilled chicken 2 Grill or Grill with fan 25-35
Roast veal on spit (500 g) on spit Grill with turnspit 50-60
Chicken on spit on spit Grill with turnspit 60-70
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DESCRIPTION OF ACCESSORIES

The accessories supplied with the oven increase —— Level4
the number of cooking modes.

The drip pan and grill accessories can be placed
on various levels of the slide guide located inside Level 3
the oven. This allows the user to set the most
suitable height (level) depending on the cooking
to be carried out. Level 2

Level 1

Chrome-plated grid

Used mainly as a support surface.
Recommended position: level 2/ 3/ 4.

Drip pan

Tray with raised edges used as a support surface for any T T
single-level or bain-marie cooking container. Container for
collecting juices or drippings of fat during the cooking

process, used together with the main grid. When cooking
fatty dishes, it is recommended to place a bit of water in
the drip pan to prevent the fat from burning and producing
unpleasant odours or smoke.

Support surface for the food (biscuits, etc.)

OPTIONALS:

Deep tray

Support surface for the food (biscuits, etc.)

Telescopic rails.

The telescopic rails consist in two special chrome-plated side-grids where sliders and telescopic arms are
applied. The telescopic rails can be 1-2-3 levels type. The rails are sliding in a way that either the enameled
tray or the chrome-plated grid that sit on it will partially or totally (depending on the type of rails) get out of the
oven cavity. The surface of the tray or the grid is therefore more easily reachable for adding oil or salt or
whatever else or simply to withdraw them from the oven.

See an example on figure 4 below.
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Figure 4.
Self-cleaning panels.

The self-cleaning panels have a special catalytic enamel that makes the cleaning of the oven easier. After
the cooking cycle, wait when the oven has cooled down, and clean the residuals of food, or grease with a
damp cloth.

How to install the self-cleaning panels:

Fix the panel (A) with 4 auto-tapping screws.

Lean the panels (C) against the side of the oven and refasten the guides which were taken away before.
Replace the accessories into the oven.

See figure 5 below.

Figure 5.

HOW TO USE THE TURNSPIT (where provided)

Meat has to be inserted onto the skewers and blocked by two clamps.

Slide the food onto the spit rod, securing it in a stable position by means of the clamps, to prevent straining
the motor.

Fit the spit rod into the hole of the spit motor and rest it on the support provided.

Place the collecting plate on the lowest shelf.

Set the selector to the turnspit position to operate the motor.

At the end of cooking, tighten the spit hand grip and take it out of the oven.

See figure 6 below.
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Figure 6.
CLEANING AND MAINTENANCE

Important: before carrying out any maintenance operation on the oven, it must always be unplugged form
the power supply or disconnected from the mains by means of electrical system master switch.

Warning: before making any of the below operations, use the necessary protection equipment (gloves, etc.).
Wait for the appliance to cool down before proceeding with any cleaning operation.

Do not use abrasives, bleach or coarse cleaning materials.

Never clean the appliance with high pressure water or steam cleaning equipment.

Do not use abrasive materials or substances for cleaning glass panels, as this may damage them.
Remember that if the surface of the glass panel becomes scratched, this could lead to a dangerous failure.
Wipe the inside cavity of the oven by using a damp cloth with a special product for ovens, rinse and dry the
oven carefully.

When cleaning the lower part of the oven, it is recommended to remove any residuals while the oven is still
warm , but non hot.

For cleaning the external parts of the oven use a soft cloth and soapy water, rinse and dry carefully.

Wash the accessories in a dishwasher or in the sink, using an oven cleaner.

How to remove and reassemble the side racks

To remove the side rack (right or left rack), pull it gently away from holes A and B until it is unhinged from the
holes; repeat this process with holes C and D.

To reassemble the rack, do the following:
insert the rack in holes C and D simultaneously, then in hole B and finally in hole A.

See figure 7 below.

Figure 7.
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REPLACING OF THE OVEN BULB

The round bulb on the appliance has the following characteristics:
- Supply voltage: 220-240 V (50/60 Hz)

- Power: 25 W

- Base type: E-14

- Maximum operating temperature: 300°C

The lamp used in this appliance is a “special purpose lamp”, intended only for the usage with this appliance.
It cannot be used for any other purpose.

To replace the round bulb, make the following operations:

1. Important: Unplug the appliance from the electrical power supply.

2. Check that the oven is at room temperature, otherwise wait for it to cool down.

3. To replace the oven bulb B, remove the protective cover A by unscrewing it in an anti-clockwise direction.
4.Remove the bulb B by turning it in an anti-clockwise direction.

5. After having replaced the bulb, reassemble the protective cover A.

See figure 8 below.

Figure 8.

OVEN DOOR DISASSEMBLY
To help in cleaning, and make access to the oven cavity easier, the oven door can be easily removed.

It is possible to remove the door by operating on the hinges in the following way:

- The hinges, A, have two moving levers, B.

- If lever B is raised, the hinge comes out of its housing.

- In this case, the door can be lifted upwards and taken off by making it slide outwards; in order to carry out
this operation, take hold of the door at the sides near to the hinges.

- In order to reinstall the door, first, put the hinges back into their housing.

- Before closing the door, do not forget to re-position the two moving levers, B, that are used for fastening
the hinges.

See figure 9 below.
Warning:
Be careful not to take off the hinge locking system when removing the door.

The hinge mechanism has a powerful spring system.
Never immerse the door in water.
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Figure 9.
Removing the door with vertical frame.

The door can be disassembled to enable the glass to be cleaned, it is possible to take off the upper part by
using a coin, please see the figure 10.1 below.

Figure 10.1

For 2-glass version:
Once having extracted the upper part, slide out the glass, please see the figure 10.2 below, and re-install it
by reversing the procedure:

For 3-glass version:
Once having extracted the upper part, slide out the external glass first (the one facing the oven cavity), and
then the other glasses, please see the figure 10.3 below, and re-install them by reversing the procedure:

4

Figure 10.2 Figure 10.3
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IMPORTANT:

In order not to compromise the performance and the safety of the door, it is important, while reassembling it,
to replace the glasses as they were originally placed (with the “writing” or “symbols” on the glass being
legible from inside the door, thus facing outwards).

RAPLACEMENT OF THE OVEN GASKET

The gasket located around the cooking chamber must be replaced if it has any cracks.
For safety reasons, the gasket must be replaced by a qualified specialist of an Authorized Service Centre.

TECHNICAL SERVICE AND SPARE PARTS

Repairs must only be carried out by authorized personnel, especially on the electrical parts. It is
recommended to contact an Authorized Service Centre, indicating the type of fault, appliance model and
serial number located on the oven data plate.

The plate is located in the outer part of the oven cavity and is visible when the door is open.

For all repairs only original spare parts must be used.

The original spare parts, certified by the manufacturer, can be found only at the Authorized Service Centre
and in Authorized Spare Parts Stores.

DISPOSAL

Packaging.

The parts of the oven packaging (cardboard, EPS expanded polystyrene, PE plastic bags) should be
disposed of in compliance with local environmental regulations and using appropriate separated collection
channels.

Oven.

Disconnect the oven from the power supply or, in case of fixed installations, contact an authorized electrician
to request to uninstall it.

Before scrapping the appliance, make it unusable by cutting the power cord.

This appliance is marked in compliance with European Directive 2002/96/EC, Waste Electrical and Electronic
Equipment (WEEE). By making sure that this product is properly disposed of, the user contributes to
preventing potential environmental and health damage.

i

The symbol | =S | on the product, or on the documentation that goes with it, indicates that this product
must not be considered as domestic waste. It must instead be turned over to suitable collection centres for
the recycling of electrical and electronic equipment.

Dispose of it in accordance with local standards for waste disposal.

For further information on the treatment, recovery and recycling of this product, contact the proper local
authority, the domestic waste collection service or the retailer where the product was purchased.

41



12300190630





