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ANA WAEAJbHbIX PE3YJIbTATOB

Bnarogapum Bac 3a Beibop gaHHoro usgenus AEG. OHo ByaeT 6e3ynpeyHo cnyxuTb
Bam gonrve rogbl — Beab Mbl cO34anu ero, NpusBae Ha NoOMOLLb MHHOBaLMOHHbIE
TEXHOMOrNW, KOTOPbIE MOMOTaT 0BNErvYnTb XU3Hb U peanuaytoT YHKLMKN, KOTOPbIX
He Haligellb B 00Obl4HbIX Npubopax. MNoTpaTbTe HECKONBLKO MUHYT Ha YTEHWE, YTOObI
MonyYnTb OT CBOEW MOKYMKN MaKCUMYM MOSb3bl.

Ha Hawewm BebG-caiTe Bbl cMoXxeTe:

@ HaiiTn pekomeHzauuy no Mcnonb3oBaHWUIO N3AENWIA, PYKOBOACTBA MO

@ aKcnnyaTauum, MacTep yCTpaHEeHUsi HEUCNIPaBHOCTEN, MHGOpMaLMIO O
TeXHUYEeCKoM 0BCyKMBaHUN:

www.aeg.com

a/ 3apervcTpupoBaTh CBOE U3AENVe Ans yryylleHUst 06CnyXuBaHus:

www.registeraeg.com

MprobpecTn AononHUTENbHbIE NPUHAANEXHOCTU, PacXo4Hble MaTepuansl 1
E hUpMEHHbIE 3anacHble YacTu Ans cBoero npubopa:
www.aeg.com/shop

NOOOEPXKA NOTPEBUTENEN U CEPBUCHOE
OBCJITYXUBAHUE

MbI pekoMeHayeM MCNonb30BaTb OPUTMHANbHbIE 3an4acTy.

Mpun obpaLyeHnn B cepBUC-LIEHTP crieayeT UMeTb NOA PYKOW CreayoLLyto
nHdopMauumto: mogens, kog nsgenus (PNC), cepuitHbIi Homep.

[aHHasa nHdopmMaymsa HaxoAMTCa Ha Tabnuyke ¢ TEXHUYECKMMU LaHHbIMMU.

BHumaHue / BaxHble cBeAeHNsi MO TeXHUKe 6e3onacHoCcTu.
@ O6was nHdopmaymsa n pekomeHgaumum
MHopmaumsa no oxpaHe okpyxatowen cpeabl

I'IpaBo Ha U3MEHEHUA COXPaHAETCA.
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1. /A CBEOAEHWUA NO TEXHUKE BE3OMNACHOCTU

[Mepen ycTaHOBKOW M aKcnnyaTaumen npnbopa
BH/MAaTESIbHO 03HAKOMbTECH C MPUMOXEHHbLIM
pykoBoacTBoM. [ponsBoanTens He HeceT
OTBETCTBEHHOCTb 3a TPaBMbl 1 MOBPEXOEHUS,
NosyYeHHble/Bbi3BaHHbIE HEMPABUIBHOW YCTAaHOBKOW U
akcnnyartauuen. NoszaboTbTechb 0 TOM, YTOObI AaHHOe
pyKkoBOACTBO Obino y Bac noa pykon Ha NpoTsKeHUK
BCEro cpoka cnyx6bl npnbopa.

1.1 Be3onacHoOCTb AeTen u nuy, c
OorpaHU4eHHbLIMU BO3MOXHOCTAMMU

- [aHHbIn Npubop MOXKET AKCNIyaTUpPOoBaTbCA AETbMUN
cTaplle 8 neTt n nuuamm ¢ orpaHNYeHHbIMU
PU3NYECKMMUN, CEHCOPHBLIMWU NI YMCTBEHHbLIMMN
CMOCOBHOCTSAMU N C HEAOCTATOYHBIM OMNbITOM UK
3HaHNAMM TOSLKO MPU YCITOBUM HaXOXOeHNA Noj,
NPUCMOTPOM N1ua, oTBeYarLlero 3a nx
6e30nacHOCTb, UK Nocne NonyyYeHus
COOTBETCTBYIOLUX UHCTPYKLMIA, MO3BONAIOLLMX UM
©e3onacHoO akcnnyaTnpoBaTb dNeKTponpudop u
Aarolwmx UM npegcrasneHme 06 onacHoOCTH,
COMPSAKEHHOW C ero aKcnnyarayunen.

He nossonsaunTte getsam urpatb ¢ Npubdopom.

XpaHuTe BCe ynakoBOYHble MaTepuarnbl BHe
A0CAraeMocTu JeTemn.

He nognyckante geten n goOMallHUX XXUBOTHbIX K
npubopy, Koraa oH paboTaeT Unn ocTbiBaET.
[ocTynHble Ang KOHTakTa Yactu npubopa coxpaHstoT
BbICOKYIO TemMneparypy.

Ecnun npnbop ocHalleH yCTpOMCTBOM 3aluUThbl OT
aeteun, pekomeHayem Bam BKNOYMTE 3TO YCTPOMCTBO.
OuuncTKka n 4OCTYNHOE Nonb30BaTEN TEXHNUYECKOE
obcnyxnBaHve He AOMKHO NMPOM3BOAUTLCS AETbMMN
©e3 npucmoTpa.
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- Jetam mnagwe 3 net 3anpeLlaeTcs HaxXoaAnTbCS
psaoM ¢ Npnubopom, ecnu B3pochble He
obecneymBaloT 3a HAMM NOCTOSIHHbLIN HaA30p.

1.2 O0wue npaBmna TeXHUKMN 6e30NacHOCTU

- YcTtaHoBka npubopa n 3ameHa kabens 4ormKHa
OCYLLECTBIIATLCH TOMbKO KBANMOPULMPOBAHHbLIM
nepcoHanom!

Bo Bpems paboTbl npubopa ero BHYTPEHHSS kKamepa
CUINbHO HarpeBaeTcs. He npukacanTech K
HarpeBaTesnbHbIM 3rieMeHTam BHYTpu npubopa.
Momelasa B npubop nnu nssnekasa n3 Hero nocyany
UM akceccyapbl, BCceraa Ucnonb3ymnTe KyXOHHbIe
pyKaBuLbl.

[Mepen BbINOMHEHNEM OnepaLmii O OYUCTKE N yxooy
OTKIO4NTE NPUOOP OT CETU SNEKTPONUTAHUA.
[Mepen Tem, Kak MeHATb Namnoyky, yéeautech, 4To
NpnBOP OTKIIOYEH OT SNEKTPONUTAHUS, YTOObI
n3bexaTb ONACHOCTU MNOPaXKEHNSA ANEKTPUIECKUM
TOKOM.

He ncnonb3ynTte napoouncTutTenu ans 04MCTKM
npuobopa.

He ncnonb3ynTe xecTkme abpasnBHble YUCTALLME
CpeacTBa Unu ocTpble MeTannumyeckme ckpebku ans
YNCTKWN CTEKINAHHOM ABEepLbl, TaK Kak MMN MOXHO
nouapanaTtb ero noBEPXHOCTb, B pe3ynbTaTe 4ero
CTEKINO MOXET JTOMHYTb.

B cnyyae noBpexaeHns WHypa NnTaHus BO
n3bexxaHme HecCHaCTHOro cry4yas OH JOMKeH ObITb
3aMeHeH U3roToBuTenem, aBTOpPN3oBaHHbIM
CEPBUCHbLIM LEHTPOM Unn crneymannucTom ¢
paBHO3HAYHOW KBanuukaynen.

- [1na n3BnevyeHnsa HanpaBnALLWMX A5 NPOTUBHS
BbITAHUTE CHa4ana nepegHioro, a 3aTemM 3agHHow
YacTb HanpasnswLLen 4na NPOTUBHSA U3 BOKOBOM
CTEHKN OBWXEHNEM, HanpaBIieHHbIM OT CTEHKM.
YcTaHoBKa HanpaBnAwLwWwmnx st NpOTUBHA
npomns3BoanTCa B obpaTHOM Nopsiake.
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- Mlcnonb3yunTte TONbKO TEPMOLLYT, PEKOMEHAOBAHHbLIN

ANs gaHHoro npubopa.

2. YKA3AHUA MO BE3OINMACHOCTHU

2.1 YcTaHOBKa

BHUMAHUE!

YcTaHoBka npubopa fomKHa
OCYLLIECTBNATLCS TOJNBbKO
KBanMunuMpoBaHHbIM
nepcoHanom!

YpaanvTte BCHO yNakoBKy.

He ycTtaHaBnuBanTte u He
nogknoyvante npnbop, ecnv oH nvmeet
NoBpeXAeHUs.

CnepyiiTe NpUNoOXeHHbIM K Npnbopy
MHCTPYKLMSIM MO €ro yCTaHOBKE.
Mpunbop nmeeT BonbLLON BEC: HE
3abbliBaiTe 0 Mepax
npeaoCcTOPOXKHOCTU NPU ero
nepemelleHun. ObasatensHo
MCMONb3yiTe 3alUTHbIE NepyaTKu.
Mpun nepemelyeHnn npubopa He
TSIHUTE €ro 3a PyuKy.

BblaepxviBante MUHUMaNbLHO
OONyCTVMbIE 3a30pbl MEXAyY
coceHUMK npruGopamu 1
npeaMmeTamun mebenu.

Y6enutecb, 4To Mebenb noa n psaaom
C NpMBopPOM HaOEXHO 3aKpenseHa.
[pyrve npnbopbl Unu npeameThbl
mebenu, Haxoaswmecsi no obe
CTOPOHbI Np1bopa, AOMKHbLI UMETb Ty
e BbICOTY.

2.2 NMoaknro4vyeHue K
aneKTpoceTn

BHUMAHMUE!

CyLiecTByeT puUck noxapa u
NOPaXXEHWsI ANEKTPUYECKUM
TOKOM.

Bce anekTpuyeckme nogknoyeHns
[OOIKHBI NPOU3BOANTLCS
KBanNMUUMpOBaHHbLIM 3NIEKTPUKOM.
[Mpunbop pomkeH ObITb 3a3eMIeH.
Y6eautecb, 4TO napameTpbl
3MNEKTPONUTaHWS, YKa3aHHble Ha
Tabnuyke ¢ TEXHUYECKUMU AaHHBIMU,
COOTBETCTBYIOT NapameTpam
anekTpoceTu. B npoTnBHOM crnyyae
BbI30OBUTE 3MNEKTPMKa.

Bxkntovarite npubop Tonbko B
YCTaHOBIEHHYIO Haanexatynmv
06pa3om aneKkTpopo3eTKy C
3aLUTHBIM KOHTaKTOM.

He nonb3ynTecb TPOWMHMKaM1 1
YAMUHUTENAMM.

Cnepgute 3a TeM, YTOObI He
noBpeanTb BUMKY U CETEBOW Kabenb.
B cnyyae HeobxoamMmMocTu 3ameHbl
CETEeBOro LUHypa OHa JOoMmKHa ObITb
BbIMOSIHEHA HaLLUWUM aBTOPU3OBAHHBLIM
CEPBUCHBIM LIEHTPOM.

He ponyckarite KOHTakTa ceTeBbIX
kabenewn c aBepueli npubopa,
0ocobeHHO ecnu ABepua CUIbHO
HarpeTa.

OeTanu, sawmuiarolime TokoBegyLme
UM N30NMpOBaHHbIE YacTu nNpnbopa,
OOIMKHbI ObITb 3aKpensieHbl Tak,
4TOObI MX ObINO HEBO3MOXHO YAaANUTb
6e3 cneymnanbHbIX MUHCTPYMEHTOB.
Bcrasnsiite Bunky ceteBoro kabens B
pO3eTKy TOMbKO BO KOHLE YCTaHOBKM
npubopa. Yoeantech, 4To nocne
YCTaHOBKW MMeETCS AOCTYN K BUIIKE.
He nogkntoyante npmubop k poseTke
3MNEKTPONUTaHNA, ECIM OHa MIOX0
3aKpenfieHa unv ecnv Bunka
HEMNMIOTHO BXOOUT B PO3ETKY.

[ns oTkntoveHnss npudopa ot
3MEKTPOCETU He THUTE 3a kabenb
anekTponuTtaHus. Becerga 6eputech
3a camy BUIKY.

CnepyeT Ucnonb3oBaTh Noaxoasime
pa3smbiKaroLLme yCTponcTea:
npegoxpaHuTenbHble
aBTOMaTUYeCcKue BbIKNoYaTenu,
nnasKue npegoxpaHnuTen
(pe3bboBble NnaBkune
npegoxpaHuTenu cnegyet
BbIKpy4MBaTb U3 rHe3aa), asToMaThbl
3alMThI OT TOKA YTEeYKM 1 MycKaTenu.
Mpunbop foMKeH ObITb NOAKIOYEH K
3MEeKTPOCeTN Yepes YyCTPONCTBO,
No3BONSIOLLEE OTCOEANHATL OT CeTU
BCE KOHTaKTbl. YCTPOWCTBO Ans
nsonsauum JomkHo obecneynBatb
pacCTosiHNE MeXAY Pa3oOMKHYTbIMU
KOHTaKTamu He meHee 3 MM.
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[aHHbIi npnbop cooTBETCTBYET
auvpektneam E.E.C.

2.3 dkcnnyarauus

BHUMAHMUE!
CyLiecTByeT puCK TpaBMbl,
oora 1 nopaxeHus
3MEKTPUYECKMM TOKOM UMK
B3pblBa.

VMcnonbayiite npubop TonbKo B
XKUIbIX NOMELLEHNSAX.

He n3meHsiiTe napameTpbl AaHHOTO
npubopa.

YnocTtoBepbTeCh, YTO
BEHTUNSALMOHHbIE OTBEPCTUSA He
3aKPbIThI.

He ocTaensvite npnbop 6e3
npucmoTpa BO BpeMsi ero paboTbl.
[Mpnbop HeobxoaMMO BbIKMYATL
nocne Kaxaoro UCrosib30BaHus.
Cobntogante oCTOPOXHOCTb,
OTKpbIBas ABepLy npubopa Bo Bpems
ero paboTbl. MoxeT Npon3onTu
BbICBOOOX/EHME ropsiyero Bo3ayxa.
Mpun ucnonb3oBaHMn npubopa He
KacanTecb ero MokpbIMu pykamu. He
KacanTecb npmubopa, ecnv Ha Hero
nonana Boja.

He HapgaBnuBanTe Ha OTKPbITYIO
asepuy npubopa.

He ncnonb3ynte npnbop kak
CTONELUHNLY UK NOACTaBKy Ansi
Kakux-nmbo npegmeToB.
Cobntopgante oCTOPOXHOCTb,
oTKpbIBas Asepuy npubopa. Mpu
MCMonb30BaHUN UHIPEeaNEHTOB,
copepaLyux ankoronb, MOXeT
06pa30oBbIBaTLCS BO3AYLLHO-
cnvpToBasi CMeChb.

Mpu oTkpbIBaHUM ABepLbI Npubopa
PSAOOM C HUM He [OIKHO BbITb UCKP
UM OTKPBITOrO NiameHu.

He knagute Ha npmbop, psagom ¢ HAM
UM BHYTPb HEro
nerkoBocrnnaMeHsioLmecs
maTtepwuanbl Unu usgenus,
nponuTaHHbIe
nerkoBocCnnaMeHsILWLUMUCS
BellecTBaMu.

BHUMAHMUE!
CyLuecTByeT puck
nospexageHuns npubopa.

[na npegynpexaeHusi NoBpexaeHus
N U3MEeHeHus LBeTa aManu:
He nomeLyariTe HenocpeacTBEHHO
Ha AHo npubopa nocyay u nHele
npegmeTsl.

— He KnaguTe HenocpeacTBEHHO Ha
[OHO npubopa antoMUHUEBYHO
donbry.

— He HanueamnTe B HarpeTbIi
npubop Boay.

— He XpaHuTe BMaxHyto nocyay v
npoaykThl B Npubope nocne
OKOHYaHWSA NPUrOTOBNEHUS MULLN.

— cobntoparite OCTOPOXHOCTb NpK
yCTaHOBKE 1 U3BMNEYEHUN
akceccyapos.

MameHeHWe LBeTa aManu He BNusieT

Ha achdeKkTMBHOCTL paboTbl npubopa.

OHo He sBnsieTcst 4EEKTOM C TOYUKM

3peHUst 3aKoHa O rapaHTUMHbIX
obsAsaTenscrBax.

[ns npuroToBneHns TopTos,
copepxalyen 6onbLIoe KonMyecTBo

BNaru, UICNonb3yiTe NPOTUBEHb ANsI

xapku. Cokn n3 pyKkToB MOryT

BbI3blBaTb NOSIBMEHWE NATEH, yAANUTb

KOTOpble ByAeT HeBO3MOXHO.

[aHHbIi npnbop npegHasHaveH
TONBKO ANs MPUrOTOBNEHUS MULLN.
Ero He cneayeT ncnonb3oBaTtb B
OpYrux uensix, Hanpumep, ans
oborpeBa NomMeLLeHNIA.

Bcerpa rotoBbTe Npuy 3akpbITON

ABepLe AyxoBoro wkaga.

2.4 MNMpuroToBrneHne Ha napy

BHUMAHME!

CyLecTByeT pUck Nony4eHust
0XXOrOB U NOBPEXAEHNS
npubopa.

He oTkpbiBariTe ABepLy npubopa BO
BpEeMsi NPUroTOBIIEHUSI HA Napy.
MoxeT Nnpon3onTn BbiICBOOOXAEHNE
napa.

2.5 Yxop v ouncTKa

BHMUMAHME!
CyLiecTByeT p1CcK TPaBMbl,
noxapa unv nNoBpexaeHus
npubopa.

Mepepn BbINONHEHMEM onepayuin No
YUCTKE M yXxoay BbIKIOYMTE Npubop u



N3BMEKNTE BUMKY CETEBOrO LUHYpa K3
poseTku.

* Y6egutecnb, 4TO NPMOOP OCTbIN.
CyLliecTByeT onacHoCTb
NOBPEXAEHNS CTEKNMSAHHbBIX NaHENewn.

» [loBpexaeHHble CTeKNSHHbIe NaHenm
cnepyeT 3aMeHATb
He3amegnutenbHo. ObpaTtuTech B
CEPBUCHBIN LIEHTP.

* ByabTe OCTOPOXHbI MPU CHATUM
aBepubl ¢ npyubopa. [eepua —
Tshkenas!

* Bo n3bexaHune nospexageHuns
NoKpbITMS Npubopa Npou3BoanTE ero
perynsipHyto O4MCTKY.

« OcrTaBLlumnecs BHyTpu npmbopa xup
UM OCTaTKN MUY MOTYT CTaTb
NPUYMHON Noxapa.

» [lpoTupaiiTe NpubOp MSrKON BNaKHOM
TpsNKoW. Micnonb3ynte TOMbKO
HelTpanbHble MotoLue cpeacTaa. He
ncnonb3yite abpasvBHble CPEACTBa,
Luapanatowue rybku, pactsoputenu
Uy MeTannmMyeckme nNpeameThbl.

* B cnyyae ncnonb3oBaHus cnpes ans
OYMCTKM AyXOBOro LWkada cnepymnte
MHCTPYKLUMM No 6e30nacHOCTH Ha ero
ynakoBKe.

* He ounwjante katanuTnyeckyto
amarnb (ecnu npmubop nmeet
COOTBETCTBYHOLLEE MOKPbITUE)
KaknMmn-nnbo MorLLMMKU cpeacTBamm.

3. ONMMCAHUE U3OENUA

3.1 O6wmn ob30p
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2.6 BHyTpeHHee ocBelleHue

* B npubope ncnonbayetcsa mogynb
NOACBETKM UKW ranoreHoBas namna,
npefHasHavyeHHas cneumanbHo ans
6bITOBbLIX NPUBOPOB. He ncnonbayite
ero Ans ocBeLleHns goma.

BHUMAHME!

CylecTByeT OnacHOCTb
NOopaXeHUs! SNEKTPUYECKUM
TOKOM.

» [lepen 3ameHoNn namnbl OTKNHOYUTE
anekTponuTaHue npubopa.

* Vcnonb3yinTe TOMbKO namribl TON Xe
cneyndurkayumn.

2.7 YTnnusauusa

BHUMAHUE!
CyLiecTByeT onacHoCTb
TPaBMbl UNW yayLIbS.

*  OTknounTe NpmMbop OT SMEKTPOCETU.

»  OTpexbTe 1 yTUnmampyiTe kabenb
3MEeKTPONUTaHUSL.

* Ypanwute 3aLlernky ABepLpl, 4TOObI
nNpefoTBpaTUTL PUCK ee 3anmpaHus
npu nonagaxvun BHyTpb npubopa
AeTei N AOMaLLHNX XUBOTHbIX.

[Manenb ynpasneHus
OnNeKTPOHHBbIN NporpamMmmaTtop
BbiasukHoOW pesepByap And Boabl
He3po onst Tepmollyna
HarpeBaTenbHbIl aneMeHT
Jlamna ocseLyeHus

BeHTtunarop

[MaporeHepaTop C 3alnUTHbIM
Konnakom

CbemHasi Hanpasnsiowas ans
NPOTUBHSA

[MonoxeHne NpoTUBHeWN

B BRRROENE

B
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3.2 MNpuHagnexHocTn

PeweTka

[nsa KyxoHHOW nocyabl, hopm Ang
BbINEYKM, KapKoro.

Fny6okuin npoTuBeHb

<>

[ns TopTOB 1 GUCKBUTOB.

MpoTuBeHb AN Xapku / rpuns

<=

[ns BbiNekaHus 1 xapku Unn B kKayectse
nogaoHa ans cbopa xupa.

Tepmoluyn

OnpegaeneHne rotToBHOCTM Grtoga.

Teneckonu4yeckue HanpaBnswwme

[ns nonok n npoTMBHEN.

Ha6op npotuBHen gns
NPUroTOBNIEHUA Ha napy

N—

OpavH KoHTelrHep Ans npoaykToB 6e3
OTBEPCTUN N OOWNH KOHTEWHEP C
OTBEPCTUSAMMU.

Habop npoTuBHEN AN NPUroTOBEHUS
Ha napy yaansieT KOHOEHCUPYIOLLLYHCS
BOAY U3 NPOAYKTOB B XO4€e
NpUroToBneHus Ha napy. Vicnonbayiite
€ro Ans NpUroToBMNeHUst NPOAYKTOB,
KOTOpbIe He AOMKHbI FOTOBUTLCS, Oyayyn
Norpy>xeHHbIMU B BoAy (Hanpumep,
OBOLLIEN, pa3fgenaHHo pbibbl, KYPUHbIX
rpynok). aHHbii Habop He noaxoauT
AN NPOAYKTOB, KOTOPbIE AOMKHbI ObITb
norpy>xeHsl B BoAy (Harnpumep, puca,
NONEHTbl, MakapOHHbIX U3OEeNNIA).

lNybka

[ns cbopa octaTkoB BOAbI U3
naporeHeparopa.
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4.1 ONeKTPOHHbIN NporpamMmmarTop
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YnpaBrneHue npu6opom oCcyLLeCTBASIETCH C NOMOLLLIO CEHCOPHbIX Monen.

CeHcopH Pexum

oe none

KommeHTapumn

LOucnnen

Ha aucnnee oTobpaxatoTcs TeKyLyme HacTpoikn
npubopa.

®

BKI1/BbIKT1

BkntoueHne v BbikntoyeHne npubopa.

Bdsec

Heating Functions
unn Assisted
Cooking

Bei6op pexuma HarpeBa nnu meHto Assisted
Cooking. [ins Bbi3oBa Tpebyemon yHKL N
Ha)XMWTE OOVIH UNW [Ba pa3a Ha CEHCOPHOE Mnorne.
NS BKMIOYEHWS UNW BIKMIOYEHUS] OCBELLEHNS
HaXXMUTe 1 yaepxuBanTe rnone B TedeHue 3
cekyHA. OcBelleHne MOXHO BKITOYUTb U TOraa,
korga cam npubop BbIKMIOYEH.

Favourite Pro-

CoxpaHeHue U BbI30B MoGUMbIX MPOrpamm.

gramme
CenekTop YcTaHoBka TemnepaTypbl Unv oTobpaxeHne
OC Temneparypbl TeKyLlen Temnepatypbl npubopa. KocHutech nons

DD 3sec

Ha 3 cekyHAbl, YTOObI BKIMOYUTE UMK BbIKMIOYUTD
dyHkumio Fast heat up.

Crtpenka BHU3

[MepemelleHre BHM3 MO MEHHO.

Ctpenka BBepx

[NepemeLleHne BBEPX MO MEHIO.

OK

OK

MoaTeepxaeHwe Bbibopa nnu napameTpa
HaCTPOWKM.
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CeHcopH Pexum
oe none

KommeHTapui

KHonka

9| Q «BosBpat»

BosBpat Ha oguH ypoBeHb B MeHIo dyHKUMA. [Ans
BbI30Ba [MABHOIMO MEHIO HAXMUTE U yaepXuBaiTe
rone B Te4yeHne 3 CekyHa.

Bpewmsi n

AONONHNTENbHbIE

@'? dYHKLMM

YcTaHoBKa pasnuyHbix yHKuuiA. MNpu pabote
pexvma HarpeBa HaxaTue Ha JaHHOe CEHCOpHOe
riofie No3BOMSAET YyCTaHOBUTL TaMep unu
cnepytowme dyHkuymm: Function Lock, Favourite
Programme, Heat + Hold, Set + Go. Takxe MOXHO
N3MEHUTb HAaCTPOMKN TEPMOLLYNa.

Minute Minder
A

YcraHoBka pyHkumm Minute Minder.

4.2 Oucnnen

A) Pexum Harpea

B) Bpewms cyTok

C) WHaukaumsa HarpeBa

D) Temnepatypa

E) OtobpaxeHne NpoaomKUTENbHOCTY U
BPEMEHMW OKOHYaHUs paboTbl dyHKLMK

A B c
| | |
® 16:30 Omm_
; J b1 00:15  » 140°C
| |
E D

Opyrve uHaukaTopbl gucnses:

CumBon Pexum

Q Minute Minder BbinonHsaeTcsa ykasaHHas yHKUWS.

@ Bpewmsi cyTok Ha pucnnee otobpaxaeTcs Tekyllee
BpPEMSI CyTOK.

|_)| Duration Ha ancnnee otobpaxaetcs
Tpebyemoe Ans NpuUroToBMeHUs
BpeMSi.

_)| End Time OTobparkaeTcst Ha gucnnee no
NCTEYEHUN BPEMEHMN MPUTOTOBIEHMS.

|_) Havano Ha gucnnee otobpaxaeTcs Bpewmsi, B
KOTOPOE AOSHKEH BKITOUUTECS PEXUM
Harpesa.

8 TemnepaTypa Ayx0BOro Ha gucnnee BbicBeuvBaeTcs

wkada

Temneparypa OyxoBoro Lukada.
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CumBon

Pexum

0) WHavKaums BpemeHu

Ha aucnnee otobpaxaeTcs
NMPOAOCIKNTENBHOCTL BPEMEHN
paboTbl pexuma Harpesa. [nsi copoca
oTcyeTa OAHOBPEMEHHO HAXMUTE Ha

VA

f Pacuet

[Mpubop BbluMCHSET BpeMs
NMPUrOTOBMNEHUS.

|:] MHgukauust Harpesa

Ha aucnnee oto6paxaeTcs
TemnepaTtypa BHyTpu npubopa.

[_L] Fast Heat Up Indicator

Pexuvm BkntoyeH. Mpu aTom
COKpaLlaeTcs Bpemsi Harpesa.

ﬁ Weight Automatic

Ha gucnnee oto6paxaetcs
MHOpMaLMs 0 TOM, YTO cUcTeMa
aBTOMaTMYECKOrO B3BELLNBAHUS
BKITHOYEHA UIM YTO BEC MOXET ObITh
N3MEHEH.

g_. Heat + Hold

Pexum BKMHOYEH.

5. MEPEA NEPBbIM UCIOJIb3OBAHUEM

5.2 NepBoe noakrnoyYeHne

[Mpwn nogkntoyeHnn npubopa K cetTn
3NEKTPONUTaHMS UNn nocne nepebosi
3NeKTponUTaHns HeobxoamnmMo
YCTaHOBUTb 513bIK, KOHTPACTHOCTb
aucnnes, spkocTb AMUCNNEes U Bpems
CYTOK.

BHUMAHUE!

Cwm. naBebl, cogepxalume
CBepeHus No TexHUKe
©e3onacHocTu.

5.1 MNepBas ounctka

M3Bnekute 13 npubopa Bce
NPUHAANEXHOCTU U CbEMHbIE
HanpagnsawLme Ans NPOTUBHEN.

@ Cwm. naBy «Yxof 1 o4ncTKay.

Mepen nepBbIM UCMOMb30BAHUEM
npubop creayeTt O4YUCTUTb.

1.

2.

[ns BbiGopa 3HaYEHUs1 HAXXMUTE Ha

/\ nnn Ha \/

Y106kl NOATBEPAUTL BLIOOP,
naxmute Ha OK.

6. EXXEOHEBHOE UCIMNOJIb3OBAHUE

6.1 HaBurauusa no nyHkTam
MeHI0

BHUMAHUE!

Cwm. naBebl, cogepxalume
CBepeHuns Mo TeXHUKe
©e3onacHocTu.

1.
2,

BkntounTte npubop.

C NOMOLLbI0 KHOMOK V um A\
BblOEpPUTE HYXXHbIV MYHKT MEHIO.
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3. Haxatue Ha OK nossonsiet nepentn
K NOAMEHIO U NPUHATL
yCTaHOBMNEHHOE 3HaYeHMe.

6.2 O630p MeHIo

maBHOE MeHK

B nto6oii MOMEHT MOXXHO
BEPHYTLCS B [MaBHOE MEHIO,

HaXaB Ha

CUMB JOneMeHT MeHK

on

MpumeHeHune

w

Assisted Cooking

CofepXuT nepeveHb aBTOMaTUYECKUX NMPOrpamm.

=

Heating Functions

CoaepXuT nepeveHb PeXMMOB Harpesa AyXoBOro
wkada.

Steam Cleaning

OuncTka gyxoBoro Lwkada npv NnoMoLLm napa.

&

Basic Settings

[laHHOEe MEHI0 MOXHO MCMOoNb30BaThb AfS
3a4aHus Apyryx yCTaHOBOK.

Favourite Programme

CopepXuT CNMCOK M3BPaHHbIX MporpaMm
MPUrOTOBIEHNS], CO3AaHHbIX MOSb30BaTENEM.

MopmeHto ansa meHio: Basic Settings

CumB TlMogmeHo

on

OnucaHue

Set Time of Day

YcTaHoBKa TeKyLLEero BpeMeHN CyTOK.

Time Indication

Ecnun dyHKums BKNoYeHa, To Ha gucrnnee
oTobpaxaeTcs Tekyliee Bpems, Aaxe Koraa
npubop BbIKIOYEH.

Set + Go

Korpa ata pyHKUMS BKNoYeHa, B OKHe Bbibopa
DYHKLMIA MOXHO BblbpaTh pexum: Set + Go.

Heat + Hold

Korga ata cyHKUUsi BKIHOYEHA, B OKHE Bblibopa
YHKLMIA MOXHO BblbpaTh pexum: Heat + Hold.

Extra Time

BkntoyeHve u BbiktoYeHne gyHKLnm
«YBENM4eHne BpeEMEHN».

Display Contrast

M3MeHeHVe KOHTPaCcTHOCTY AUCTnes B
NpOLIEHTaX.

Display Brightness

M3meHeHne APKOCTU gucnrned B nNnpoueHTax.

Set Language

Bbl60p A3blKa BbIBOOUMbIX Ha ,D,VICI'IJ'IeVI
COOBLLEHNIA.

Buzzer Volume

PerynupoBka B NMpoLieHTax FPOMKOCTU Kak
3BYKOBbIX CUrHasnoB, 3By4allnx Npu HaxaTum Ha
CEHCOpHbIe Nonsi, Tak U APYrMxX CUrHanoB.
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CumB [ogmeHto OnucaHue
on
JJ KeyTones BkrtoyeHve 1 BbIKITOYEHVE TOHOBbIX 3BYKOBbIX
CUrHamnoB MNpu HaXxaTuy Ha CEHCOpPHbIE Nonsi.
OTKntoYeHMe 3BYKOBbIX CUrHanoB, BblAaBaeMbIX
npuv HaxaTum Ha none «Bkn/BbIkny, HEBO3MOXHO.
Alarm/Error Tones BkntoyeHve v BbIKINOYEHE CUTHANOB TPEBOTW.

Cleaning Assistant

VIHCTpYKLUM MO BLIMOHEHWIO NMPOLIECca OYUCTKN.

_E’m

Service OT06pakeHne Bepcun 1 KoHUrypaumm
nporpaMMHoro obecneyeHus.
&,  Factory Settings BoccTaHOBREHME BCeX 3aBOACKMX YCTaHOBOK.

6.3 Heating Functions

Pexum HarpeBa

MpumeHeHne

Full Steam
i

[MpuroTtoBneHune oBoLlen, pbibbl, kapTodens,
puca, MakapOHHbIX U3AENUIA 1 apyrux 6noa.

wr
A2\ Half Steam + Heat [MpuroToBneHne NPoayKTOB C BbICOKUM
s COAEPXXaHWEM Bnarv 1 MPUroToBIeHUe Ha napy

pbIbbl, 3aBapHOro Kpema v TeppuHoB (6ntof B
FOPLLIOYKE).

Quarter Steam + Heat

BbinekaHue xneba, xxapka 60nbLUMX KyCKOB Msica
Unu pasorpeB OXIaxaeHHbIX U 3aMOPOXKEHHbIX
NpOAYKTOB.

PyHkumMn SKOHOM nossonsioT onTumMmn3npoBaTh
3HepronoTpebneHne B XxoAe NpUroToBNEHS.
CHavana Heob6xoaMMO YCTaHOBUTbL BPEMS
npurotoenexHus. bonee nogpobHble cBegeHns o
peKoMeHA0BaHHbIX HAaCTPOMKax HaxoasTCs B
Tabnuuyax Ans NpUroToBNEHWS NULLK, TAe
npvBeAeHbl 9KBUBANEHTHbIE CTaHAAPTHbIE
PeXUMbI.

(Q(') ) Moist Fan Baking

OKOHOMMS 3NIEKTPO3IHEPTUN NPY NPUrOTOBMEHNN
BbIMEYKM, B TOM Y/CNE 1 BbINEYKN C HASKUM
cofepxxaHveM Bnarv. Takke ncnonb3yeTcs Ans
BbiNekaHnsa B dopmax Ha 1 ypoBHe Ayx0BOro
wkada. [laHHas dyHKUMS ncnonb3oBanach npu
onpegeneHun knacca aHeproadeKTMBHOCTY B
cootBeTcTBMM ¢ EN50304.

True Fan Cooking

(%)

OpHOBPEMEHHOE BbINEKaHue, »apka v
NOACYLUMBaHWE NPOAYKTOB Ha 3 YPOBHSIX..
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Pexum HarpeBa

MpumeHeHue

)

Pizza Setting

BbinekaHve Ha 1 ypoBHe AyxoBoro Lwkada, koraa
TpebyeTca 6bonee MHTEHCUBHOE NOAPYMSIHUBaHME
M XPYCTALLAA HWKHAA KOPOYKa. .

()

Slow Cooking

[MpuroToBneHme HEXHbIX U COYHBIX KapeHbIX
KyCKOB M4ACa.

_ Conventional Cooking BbinekaHue 1 xapka NpoayKToB Ha OAHOM YPOBHe
OyXOBOro LuKada.
A\ Frozen Foods MpuroToBneHve NpoayKToB GbICTPOro
i) NPUroToBfIEHUsI, Hanpumep, kaptodens dpu,
KapTodenbHbIX NOMTUKOB, BTMHYMKOB C chapLuem
¢ obpasoBaHMEM XPYCTALLEN KOPOYKM.
A 924 Turbo Grilling >Kapka KpynHbIX KyCKOB Msica Uiu NTuLbl (He
i} curne) Ha O4HOM YpOBHE, @ TakkKe 3anekaHve u
obxapvBaHue.
yove Fast Grilling MpurotoBneHne Ha rpune 60MbLIOro KONM4ecTBa
NPOAYKTOB MOCKON hOpMbI, a TakkKe
NPUroTOBNEHNE TOCTOB.
L4444 Grilling MpurotoBneHne Ha rpune NPoAyKTOB MIOCKOM
¢OpMbI 1 TOCTOB.
— Keep Warm CoxpaHeHve ULy B TEMNOM BUAe.
—
Defrost PasmopaxunBaHne 3aMOPOXEHHbIX MPOAYKTOB.

(¥)

Bottom Heat

BbinekaHve NMporoB ¢ XpycTsLLein OCHOBOW 1
KOHCEpBUPOBaHUE NPOAYKTOB.

Dough Proving

KoHTponupyemasi paccrolika Tecta nepes
BbINEKaHeM.

Bread Baking

BbinekaHue xneba.

oo Au Gratin MpurotoBneHne Takmx 6moa Kak nasaHbs unm
KapTodhenbHas 3anekaHka, a Takke 3anekaHve 4o
PYMSIHOI KOPO4KM 1 06XapuBaHve.
Preserving KoHcepBunpoBaHve oBoOLLEel (Hanpumep, CoNneHbIX
OrypLoB).
Drying MoacylumMBaHe TOHKO Hape3aHHbIX (OPyKTOB

()

(Hanpumep, S16510K, CNMB, NEPCUKOB) 1 OBOLLEN
(Hanpvmep, MOMMAOPOB, LyKKUHU UN rpruboB).
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Pexum HarpeBa

MpumeHeHne

Plate Warming
(%)

MpenBapuTenbHbIN NOAOrPEB Tapenok nepes
nogaven Ha cTor.

AC)2\ Steam Regenerating
1

I'IonorpeB YXe NpUroToBlieHHbIX NPOOYKTOB
HenocpeacTBEHHO Ha Tapersike.

Vg 2‘

ECO Roasting

PyHkumn SKOHOM nossonsioT onTumMmn3npoBaTh

3Hepron0Tpe6neHme B Xo4e npuroToBneHus.
CHavana Heobxoammo YCTaHOBUTb BpeMA

npuroToBnexHus. bonee nogpobHble cBeaeHNs o

PEKOMEHA0BaHHbIX HACTPOKAxX HAaXoaAaTCs B
Tabnuuax Ans NPUroToBReHUs NULLK, rae
npvBeaeHbl SKBUBANEHTHbIE CTaHAAPTHbIE
PEXUMBI.

6.4 Bknro4yeHue pexumma
HarpeBa

1. Bknouute npubop.

2. Bbibepute meHo Heating Functions.

3. Yt06bl NOATBEPAUTL BLIGOP,

Haxmute Ha OK.

4. YcTaHOBWTE PEXUM Harpesa
OyXOBOro Lwkada.

5. Yrtobbl noaTBEpAnTL BLIGOP,

HaxmunTe Ha OK.
6. YcTtaHoBuTe TemnepaTtypy.
7. YT06bl NOATBEPAUTL BLIOOP,

Haxmute Ha OK

Haxuute Ha & oAVH Unu ABa pasa,
4YTOObI NEPEeNTU HENOCPEACTBEHHO K
MeHto Heating Functions n Assisted
Cooking.

6.5 MNMpuroToBneHue Ha napy

KpblLLKa BbIABMKHOMO pe3epByapa Ans
BOZbl HAXOAMTCS BHYTPU NaHenu
ynpaBneHus.

BHUMAHME!

He 3anuBainTte Bogy
HenocpeacTBEHHO B
naporeHepatop. Vicnone3ynte
Tonbko BoAy. He ucnonbayrite
UNbTPOBaHHYO
(oeMrHepanm3oBaHHy) Unu
AVCTUNNMPOBaHHY1o Body. He
ucnonb3ynTte apyrue
»XuakocTu. He 3anusarite B
BbIABV)XHOW pe3epByap Ans
BOAbI BOCNameHsoLmecs
Unu cnupTocoepxalive
XKMAKOCTWN.

1. HaxmuTte Ha KpbILKy, YTOObI
OTKPbITb BbIABVKHOW pe3epByap Ans
BOAbI.

2. HanenTe B BbIABWXHOW pe3epByap
ans Boabl 800 mn BoAbl.

OTOro KonnyecTea BOAblI 4OCTAaTOYHO

npuMepHoO Ha 50 MUHYT.

3. YcraHoBMTE BbIABWXKHON pe3epByap
ANs BOAbl B UICXOAHOE MONOXEHME.

4. Bknounute npmbdop.

5. [NoaroToBbTe NPOAYKTHI, TOMECTUB
MX B NOOXOASLLYIO KYXOHHYIO nocyay.

6. BbibepuTte pexum Harpesa c napom
W 3afjante Temneparypy.

7. [pu HeobxooumocTw, 3aganTe

cyHkuuio Duration [ unn End Time
|

Map HauHeT BblpabaTbiBaTbCSt NMPUMEPHO
Yyepes 2 MUHYTbI. [1py gocTrxkeHun
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TemnepaTypbl, 61M3KOM K 3agaHHOMN,
npubop BblAaeT 3BYKOBOW CUrHar.
[Mocne okoOHYaHUSI NPUrOTOBMEHUS
NpPO3BYYMT 3BYKOBOW CUrHan.
Bbikntounte npunbop.

9. [Ins oKoHYaTenbHOWM NPOCYLLKN
ocTaBbTe ABepLy npubopa
OTKPbITOM.

10. MNocne okoHYaHMA Npouecca
NPUroTOBIIEHNS Ha Napy cnenTte n3
BbIABWXHOIO pesepByapa Ans BoAbl
OCTaBLUYOCS Tam BOy.

MprBop MOXEeT CUNbHO HarpeBaTbCs.

CylLiecTByeT OMacHOCTb NOJTyYeHUs

OXOroB. byabTe 0CTOPOXHbI NpY CrnBe

BOAb! U3 BbIABWKHOrO pe3epByapa.

Korga B naporeHepaTope
3aKOHYMTCS BOAA, pasaacrtcs
3BYKOBOWI curHar.

Mocne ocTbiBaHMSA NpMbopa NPOMOKHUTE
ry0okov BClO OCTaBLUYyHOCH B
naporeHepaTtope Bogy. [1pun
HeobXoAMMOCTM NpoTpUTE
naporeHepaTtop ¢ HeGObLLUM
KONN4ecTBOM ykcyca. Ons
OKOHYaTenbHOM NPOCYLLKN OCTaBbTe
ABepuy npubopa OTKPbITON.

6.6 UHankauma HarpeBa

Mpw BKMIOYEHUMN pexnMa Harpesa Ha
avcnnee oToGpaxaeTcs nosiocka.
Monocka nokasslBaeT, YTO TemnepaTtypa
[OYXOBOro LKadga NoBbILLAeTCs.

6.7 Fast Heat Up Indicator

[JaHHas yHKLMS MO3BONAET COKpaTUTh
Bpems Harpesa.

[ng BKMOYEHNSA DYHKLUN HAXXMUTE 1
o]

yoepxuBanTe . B Teuenme 3 CeKyHA.
MHavkaTop Harpeea 3amuraer.

6.8 OcTaTo4yHoe Tenno

Mocne BbIknoYeHusi Nnpudopa Ha
avcnnee otobpaxaeTcs 0CTaTouHOE

Tenno. ATo Temnso MOXHO UCMONb30BaTh
Ans noaaepxaHus 6niog B Tennom
COCTOSIHWMN.

6.9 AkoHOMMSA
3NIeKTPO3HEeprumn

[aHHbI NpMbOop OCHALLLEH HECKONBKUMU
PYHKLMAMM, NO3BOMSAOLLMUMN SKOHOMUTL
3MEKTPO3HEPI 10 BO BpEMSI
NPUroTOBIEHUS:

+ OcraTo4Hoe Tenno

— T[pu paboTte pexuma Harpesa nnu
nporpammbl HarpeBaTenbHbIE
3MEeMEeHTbI OTKIYaTCs paHbLLe
10% paHbLUe (namna n
BEHTUNSATOP NpoAdoIKaoT
pabotaTtb). [Ins paboTbl faHHOM
(hYHKLMM BpEeMsi MPUroTOBNEHMUSI
OOMmKHO 6biTb 6onee 30 MUHYT,
UM JOMKHa ObITb BKIOYEHA
dyHKymsa yacos (Duration nnm
End Time).

— Ecnu npuGop BbIKMOYEH, MOXHO
ucnonb3oBaTb TENO ANS
nogaepxaHus 6ntog B TENIOM
cocTosiHiu. Ha gucnnee
0TOOPa3nTCA COXpaHUBLLASICS
Temnepartypa.

* BbIkntoyeHue namnbl —

yOepXumBanTe B TeyeHne 3 cekyHa, Q
YTOObI BbIKIOYUTE NTaMMy OCBELLEHUSI
BO BPEMS MPUrOTOBMEHNS.

*  ®yHKUUM «AKOHOM» — cM. [naBy
«Pexunmbl Harpesay.

* [lpn ucnonb3oBaHumn yHkunm Moist
Fan Baking namna Bbiknto4aeTcs
yepes 30 cekyHa. Jlamna BkoyaeTcs

CHOBa Npu KacaHuu Jhas CeKyHAbl
UM OTKPbIBaHWUM ABepLbl Npubopa.

* [lpn ncnonb3oBaHun PyHKUUN
OKOHOM nawmna BblkntoyaeTcs.
TNNamna BkntovaeTcs cHoBa npwu

kacannn = Ha 3 CEeKYHAbB! Unn
OTKpbIBaHWUK ABepLbl Npudopa.

HaXmMute n
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7.1 Tabnuua cyHKLMM YacoB
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DyHKLUA YacoB

MpumeHeHue

Q Minute Minder

YcTaHoBKka 06paTHOro oTcyeTa BpeMeHu
(makc. 2 yaca 30 MuHyYT). 3Ta PyHKUMSA He
BMMsieT Ha paboTy npubopa. Ee moxHo
BKIMIOYUTb W TOrAa, koraa cam npubop
BbIKITIOYEH.

YT06bI BKMIOYNTL 3Ty OYHKLMIO, HAXXMUTE Ha

Q. YcTaHoBUTE 3HaYeHue MWHYT npwu

nomoLuun /\ nnun \/ N HaXXMUTE Ha OK,
YTOObI npon3BecTn Myck.

= Duration

YcTaHoBKa NpoAOIMKUTENBHOCTN paboThbl
(makc. 23 yaca 59 MUHYT).

S| End Time

YcTaHoBKa BPEMEHM OTKMIOYEHUS pexMMa
Harpesa (Makc. 23 yaca 59 MUHyT).

Ecnu yctaHoBneHo Bpems Ans dyHKUMK
YacoB, TO 0OpaTHbIN OTCHET BPEMEHU
HayHeTCs Yepesd 5 cekyHA.

@ [Mpwn ncnonb3oBaHnMmn PyHKLUMI
yacos Duration n End Time
BbIKIIOYEHWE HarpeBaTenbHbIX
aremMeHToB npubopa
MPOUCXOAUT MO UCTEUEHUN
90% 3agaHHOro BpeMeHu
paboThbl. B koHLe
NpUroToBrieHWs (B TeYEHWE OT
3 no 20 muHyT) npubop
“cnonb3yeT oCTaToOuHOE TENNo
ANs NPOAOIHKEHUS
NPUrOTOBNEHNS.

7.2 YcTaHoOBKa (pyHKLUMN
yacoB

4],

[Mepen ncnonb3oBaHvem
dyHkui Duration n End
Time cHavyana cnegyeTt
3a4aTb PEXUM Harpesa 1
TemnepaTtypy. Mpubop
OTKIOYUTCH
aBTOMaTUYECKN.

+ [lpn ogHOBpEeMeHHOM
NCNonb30BaHMN PyHKLUMI
Duration n End Time
MOXHO 3aJaTb Bpems Ans
aBTOMaTUYeCKoro
BKITIOYEHWS U BbIKNIOYEHUS
npubopa B 6onee nosaHee
BpeMmSs.

» [pu ncnonb3oBaHun

TepmoLlyna gyHKLUn

Duration n End Time He

paboTatoT.

1. YcTaHoBUTE pexum Harpesa
AyX0BOro wkada.

2. MHorokpaTHbIM HaXaTuem KHOMKM @
pobelitecb 0TOOpaxeHus Ha
avcnnee Heobxoanmon hyHKLUN
4YacoB M COOTBETCTBYHOLLErO
cumBona.
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3. C nomouypto /\ nunm \/ 3apanTe
Heobxo4MMoe 3HaYeHe BPeEMEHW.
4. Yt06bl NOATBEPAMUTL BLIOOP,

HaxmuTe Ha OK.
1o UCTEeYeHUM yCTaHOBNEHHOTO BPEMEHM
pasgactcs 3BykoBow curHan. Mpubop
BbIKINOUNTCS. Ha gucnnee nosiButca
coobLieHme.
5. [Ins BbIKNOYEHMSA 3BYKOBOrO cUrHana
HakmuTe Ha ntoboe ceHcopHoe none.

7.3 Heat + Hold

Ycnosusa ong aTon oyHKUmK:

* YcTaHoBneHHasi Temnepartypa
normxkHa npesbiwaTe 80°C.
* YcraHosneHa (yHkumsa Duration.

DyHkumns Heat + Hold cnyxut ans
nogaepxaHus TemnepaTypbl rOTOBbIX
npoaykToB Ha ypoBHe 80°C B TeyeHune
30 MuHyT. OHa BKMoYaeTcs nocne
OKOHYaHMS NPOLLECCOB BblNeKaHWs 1nm
XKapKku.

BkntoveHue n BbIKNtoYeHNE JaHHOW
YyHKUMN Npon3BoanTCs B MeHio Basic
Settings.

1. Bkniouute npunbop.

2. Bblbepute pexum Harpesa.

3. YcraHoBuTe TemrnepaTypy Bbllle
80°C.

4. MHOrokpaTHbIM HaXKaTUeM Ha KHOMKY
@ nobenTech NOSABNEHUS Ha
oucnnee Heat + Hold.

5. YT00bLI NOATBEPAUTL BLIGOP,

naxmute Ha OK.
Mo okOHYaHWUW AeNcTBMA PYHKLMN
pasgacTtcs 3ByKOBOW CuUrHan.
Mpn N3MeHeHUN PEXMMOB HarpeBa
YHKLMA OCTAETCs BKITHOYEHHOMN.

7.4 Extra Time

Pexwum Extra Time no3sonseT npoonutb
paboTy 3ag4aHHOro pexuma Harpesa
nocre UCTevYeHnsi BpeMeH!,
ycTaHoBreHHoro pyHkumen Duration.

MpumeHnmo ans scex
pexvmoB HarpeBa ¢ Duration
unun Weight Automatic.
HenpumeHnmo Ans pexumos
Harpesa ¢ UCMONb30BaHNEM
Tepmoluyna.

1. Tlo ncreyeHun yctaHOBNEHHOrO
BPEeMEHU NPUroToBMeHWs pasgacTcs
3BYKOBOW curHan. Haxmurte Ha
nboe ceHCopHoe nore.

Ha gucnnee otobpaxaeTcsa coobLieHmne.

2. Haxmure & ONS BKMOYEHUS UK

— 0N OTMEHbI.
3. 3apanTte NpoAoMKUTENBHOCTb
paboTbl yHKLMK.

4. Haxwvure Ha OK,

8. ABTOMATUYECKUE NMPOIrPAMMBI

BHUMAHMUE!

Cwm. naBbl, cogepxalime
CBeneHust No TEXHUKe
©6e3onacHocTu.

8.1 Assisted Cooking ¢
Recipe Automatic

B namsTn npubopa 3anucaHbl peuenTsbl,
KOTOpbIMU Bbl moxeTe

BOCMoOnNb3oBaThbCs. ViameHeHune peuenToB
nonb3oBaTtesieM HEBO3MOXXHO.

1. Bknrounute npubop.

2. BeblbepuTe meHio Assisted Cooking.
YTtobbl NnoATBEPAUTL BbIOOP,

naxmute Ha OK.
3. BbibepuTe kateropuio 1 6nogo.
YT106bI NOATBEPANTL BLIOOP,

Haxmute Ha OK.
4. Bbibepute peuent. YTo6bI
noaTBepAUTb BbIGOP, HAXXMUTE Ha

oK.

[Mpn ncnonb3oBaHum yHKLUN
Manual npn6op ncnonbayet
aBTOMaTUYeCKNE YCTaHOBKM.
WX MOXHO M3MeHATb nogobHo
OpYrum OyHKLMAM.



8.2 Assisted Cooking ¢
Weight Automatic

OTa yHKUUS aBTOMATUYECKN
paccunTbiBaeT Bpemsi xapku. Ons ee

MCNonb30oBaHMs HeobXoanMMo BBECTU BEC

npoaykTa.

1. Bknrounte npubop.
2. BeblbepuTe meHio Assisted Cooking.
YTtobbl NnoATBEPAUTL BbIOOP,

HaXXMnUTe Ha OK
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NOATBEPAUTL BbIGOP, HAXMUTE Ha
OK.

HayHeTcsa BbinOnNHeHne nporpamMmeol.

6.

Bec MoOXHO 13MeHUTb B noboe
BpeMsl. [Ina ero nsmeHeHus HaxmuTe

Ha /\ nnn Ha \/

Mo ncTeveHnn ycTaHoBNEHHOIO
BPEMEeHW pa3aacTcsi 3ByKOBON
curHan. KocHnutecb CEHCOPHOro
nons, 4tobbl BbIKMOYNUTL 3BYKOBOM
curHan.

Mpwn ncnonb3oBaHuu
HEKOTOpbIX NporpaMm vyepes
30 MyHYT nocne Havana
NPUroToBNEHUS NPOAYKTbI
HY>KHO nepeBepHyTb. Ha
ancnnee otobpaxaeTcs
HanoMuHaHwue.

3. BbibepuTe kateropuio 1 6nogo.
YT106bI NOATBEPANTL BLIOOP, @

HaxmuTe Ha OK.
4. BoibepuTe cyHkumio Weight
Automatic. YTobbl noaTBEPANTL

Bbl60p, HaXMUTe Ha OK

5. KocHutecb VAN unm \/ YTOObI
3aaTb BEC NPOAYKTOB. YTOObI

9. ICNONb3OBAHUE OOMNOJIHATESNIbHbIX
NMPUHAONEXHOCTEW

1. Bknwounte npubop.
BHUMAHME! proop

2. lMomecTuTe HaKOHEYHUK TepmoLLyna
Cwm. naBebl, cogepxalume

B LIEHTP KyckKa Msica.

CBepeHunst Mo TexHUKe

3. BcraBbTe WTekep Tepmollyna B
©e3onacHocTu.

rHes3go Ha nepegHen naHenu
npubopa.

9.1 Tepmoluyn

Heobxoaumo 3agaTth ABa 3Ha4YeHus
Temnepatypsbl: TemnepaTypy AyXOBOro
Wwkada u TemnepaTypy BHyTpU
npoaykta.

TepmoLLyn CRyXuUT Ans U3MepeHust
TemnepaTypbl BHyTpy npoaykTta. Korga
TemnepaTypa msica JocTuraet
3aflaHHOro 3HadeHus, Npudop
BbIKMOYaeTcs.

OCTOPOXHO!

VicnonbayiiTe TonNbKko
TepMOoLLyr, nayLwmn B
KoMMnekTe ¢ npubopom, unm
(bMpMEHHbIE 3anacHble YacTu.

Ha gucnnee otobpasnTtcs cumson

Tepmollyna.

4. B TeueHue 5 cekyHp 3aganTe
HY>XKHYIO TemnepaTypy BHYTpuU

NpoAyKTa Npu NomMoLLm A V.
3apavitTe pexum Harpesa u, npu
Heo6XxoaMMOCTH, TeMnepaTypy
AyXOBOro LwKada.

@ B xoge npurotoBneHus
TEpMOLLYN AOMKeH
HaxoAMTbCS BHYTPU KycKa 5.
Msica, a ero LTekep —
BKITHOYEH B rHE3/10.
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Mpr6op paccunTbiBaAET NpUMepHoe
BpeMs npurotoBneHnsi. OKoHYaHve
NPUroTOBNEHUS 3aBUCUT OT KONM4ecTBa
NpoAyKTOB, 3afjaHHON TeMnepaTypbl
AyxoBoro wkada (He Hwke 120°C) un
BblOpaHHbIX pexxumoB paboTbl. PacyeT
BPEMEHU OKOHYaHUS NPUrOTOBNEHUS
cornacHo yHkUMn « OKoHYaHMe»
npou3BoAMTCA NpuMepHo yepes 30
MUHYT.

6. Haxmute Ha @?, 4TOObI UIBMEHUTBL
TemnepaTypy BHYTPY NpoayKTa.

Mpwn pocTmxeHnn 3agaHHoOM

TemnepaTypbl BHYTpY NpoayKTa

pasgactcs 3BykoBown curHan. Mpubop

OTKIMOYUTCS aBTOMATUYECKU.

7. UYT0ObI BLIKMIOYUTL 3BYKOBOW CUrHarT,
HaXMWTE Ha CEHCOpHOE rorne.

8. WsBnekuTte wrtekep TepmoLlyna n3
rHesga u JocTaHbTe MSICO U3
AyX0BOro Lwkada.

BHUMAHMUE!

TepmolLyn cunbHO
HarpeBaeTcs. CyllectByeT
OMacHOCTb MOMyYeHnst
OXXOros. Ey/:u;Te OCTOPOXHbI
npu n3erie4eHnn HakoHe4YHnKka
W LITeKepa TepmoLLyna.

9.2 YcTaHOBKa
AOMNOJIHUTENbHbIX
npuUHagnexHocTen

OCTOPOXHO!

He ucnonbayiite rnybokui
NPOTMBEHb NN COTEMHUK
COBMECTHO C pyHKkumel Full
Steam.

PewerTka:

BcraBbTe peluetky mexay
HanpaenaoLWuM1, y6eamBLLXC, YTO
OMnopbl CMOTPSAT BHUS.

MpoTMBEHb ANS XapKu:

BcTaBbTe NpoTMBEHb ANS Xapku Mexay
HanpasnsALWMMKU MNaHKaMn 4yXoBOro
Lwkada.

OpHOBpeMeHHast ycTaHOBKa peLLeTKn 1
rny6oKoro NPOTUBHS:

BcTraBbTe coTeriHuk mexay
HanpaBnaLWUMN Anst NPOTUBHSA U
peLLeTKoN Ha HanpaBnALLMX BbILLE.




@ * [Ins NoBbILEHUS YPOBHS
6e30nacHOCTN B BEPXHEW
YacTu NeBoro u NpaBoro
KpaeB Bcex
[OMNONHUTENbHbIX
npvHagnexHocTewn
OyXOBOro Lwkada nmeroTcs
HebonbLUne BbICTYNbI.
BbicTynbl Takke cnyxat
3awmTon ot
OonpoKnabIBaHUS.

*  Bblicokunin 06040k no
nepumeTpy peLueTkm
CNyXuUT ons
npegoTBpaLLeHnst
cocKanb3blBaHWS KyXOHHOM
nocyapl.

9.3 Teneckonunyeckue
HanpaBnsLWwme — ycTaHOBKa
npuHaanexHocTen

OCTOPOXHO!
O6s13aTENbHO NONTHOCTLIO
3aABVHbTE TENeckonmyeckune
HanpaBnsioLme BHYTPb
npubopa nepes Tem, kak
3aKpbITb ABEPLY AYXOBOrO
Lkadga.

PeweTka:

YcraHoBUTE peLueTky Ha
Teneckonuyeckne HanpaenswLme Tak,
4YTOOLI €€ onopbl ObINM HanpaBneHbl
BHU3.

Bblcokuii 06040k peLueTku
npegHasHayveH ans 3awuTbl
nocyAbl OT COCKanb3blBaHUS.
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['NyGoKMI NPOTUBEHL UMW COTEMHUK:

YcraHoBuTe rny0bokuii NpoTUBEHb U
NPOTMBEHb A XapKu Ha
Teneckonuyeckne HamnpasnsioLme.

!

\

==

)

O,ClHOBpeMeHHaH YCTaHOBKa peLlueTkn n
NPOTUBHA ONA XapKu:

YnoxuTe pelleTKy Ha NPOTMBEHb AN
Xapku. YCTaHOBUTE peLLETKY U
NPOTUBEHb ANs Kapku Ha
Teneckonuyeckme HamnpaenstLme.

/W////
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10. AONONHUTENBbHbIE ®YHKLIUA

10.1 Favourite Programme

Bbl MOXeTe coxpaHuTb B NamsTu
npubopa n3bpaHHbIe HACTPOWKH,
Hanpvmep, NPOAOIKUTENBHOCTb,
TemnepaTypy Unv pexum Harpesa. Mx
MOXHO BblOMpaTh B MeHo Favourite
Programme. MoxHo coxpanutb o 20
nporpamm.

CoxpaHeHue nporpamMmmbl

1. Bkniouute npunbop.
2. Bblbepute pexum Harpesa unm
aBTOMaTUYECKYI NpOorpamMmy.

3. Haxumante Ha @7, rnoka Ha aucnnee
He oTobpasutcs SAVE.
4. Yto6bl NOATBEPAMTL BLIOGOP,

Haxmute Ha OK.
Ha gucnnee otobpasntcsa no3uums
nepeovi CBOOOAHON SYENKN NaMSATH.
5. YT06bI NOATBEPAUTL BLIGOP,

Haxxmute Ha OK.
6. Beegute HasBaHve nporpammbl.
HauyHeT muraTb nepsas byksa.
7. [Ons ee nameHeHus HaxxnvanTe Ha

\/ Unn Ha /\

8. Haxwmure Ha OK.

3amwuraet cnegyroulas 6yksa.

9. T[loBTOpUTE AencTeue 7
Heobxogumoe vucro pas.

10. Haxxmute n ygepxusarite OK ans
COXpaHeHUsl.

MOXHO M3MEHUTbL 3anncy Bo BCex

Ayelikax namatu. Korga Ha aucnnee

oTobpasutcs nepeasi cBobogHas sueika

namsiTh, HOXMUTE Ha V unu na N\, a
satem Ha OK ansi nepesanucu
CyLLecTByloLLEel NporpamMmmbi.

MOXHO M3MEHNTb MMS NPOrpaMmbl B
MeHto Edit Programme Name.

BknioyeHue nporpamMmmbli

1. Bknounte npnbop.

2. Bbibepute meHto Favourite
Programme.

3. YT06bLI NOATBEPAUTL BLIGOP,

nakmute Ha OK.

4. BblbepuTe Ha3BaHue nobumon
nporpammei.
5. YT00bLI NOATBEPAUTL BLIGOP,

HaXXMUTe Ha OK

Haxxmute Ha , 4TOObI NEepenTn
HernocpeacTBEHHO K MeHto Favourite
Programme. 311 e OeicTBUS MOXHO
NPOWN3BECTN NPU BbIKIIIOYEHHOM
npubope.

10.2 Ucnonb3oBaHue
pyHKUMM «3awmTa ot
aeTen».

PDyHKUMA «3awmTa oT geTen»
npefoTBpaLlaeT cryyanHoe BKIMIOYEHe
npubopa.

1. Bkntouute npubop.
2. HaxmuTe v yaepxuBante

oaHopemerHo & n #] noka na

avcnnee He NosiBUTCst coobLeHre.
Ons BeikntoyeHnsa dyHkummn «BITOKUP.
KHOMOK» nosTopute gencraune 2.

10.3 Function Lock

[anHas dyHKuMa npegoTBpawjaet
cryyanHoe BKMIoYeHne pexrma Harpesa.
Ee MOXHO BKNIOUYNTBL TOMBKO Koraa
npmbop paboTtaer.

1. Bkntouute npmodop.

2. 3apanTe kakon-nnbo pexum Harpesa
unu napamMetp.

3. MHorokpaTHbIM HaxaTMeM Ha KHOMKY

@ nobeliTecb NosiBNEHUs Ha
nucnnee Function Lock.
4. Y106bl NOATBEPAUTL BLIGOP,

HakmuTe Ha OK,
[ns BbIKMOYEHNSA DYHKLUN HXXMUTE Ha
@ Ha aucnnee nosiBMTCA coobLleHmne.

CHoBa HaXXmuTe Ha @7, a satem Ha OK
4N NoATBEPXAEHUS.

10.4 Set + Go

[aHHas dyHKUuusa nos3sonseT 3agatb
pexum Harpea (Unu nporpamMmmy) u
BKIII04ATb €€ Mo3Xe OOHUM HaxaTnem Ha
CeHCopHoe rore.



—

Bxkntounte npubop.

2. YcTaHOBUTE pexum Harpesa
AyXOBOro Lwkada.

3. MHorokpaTtHbIM HaXxaTeM Ha KHOMKY

@ nobentech NOABNEHUNA Ha
aucnnee Duration.

4. 3apaliTe Bpewmsi.

5. MHorokpaTHbIM HaXkaTeM Ha KHOMKY

@ nobeliTecb NosIBNEHUs Ha
nucnnee Set + Go.
6. YTobbl noaTBEPANTL BLIGOP,

Hakmute Ha OK.
Ona BkntoveHus dyHkumn Set + Go
HaXkMuTe Ha nio6Goe ceHcopHoe none

(kpome @). Bynet BkrntoueH
YCTaHOBMEHHbIN PeXUM Harpesa.

o oKOHYaHUK OencTBmA pexnma
Harpesa OyAeT BblAaH 3ByKOBOW CUrHan.

@ * [lpwu paboTe pexnma
HarpeBa BbINONHAETCA
Function Lock.

* MeHto Basic Settings
No3BONSIET BKIOYATL U
BbIKMNoYaTh pyHKUmMIo Set +
Go.

10.5 ABTOMaTunyeckoe
OTKINIOYEeHue

B uensx 6e3onacHocTn nprubop
aBTOMaTUYECKU OTKINOYaeTCs Yepes
onpeaeneHHoe BpeMs B cryyae, ecnu
Kakon-nnbo pexxum HarpeBa NpofokaeT
BbINOMHATLCS, @ U3MEHEHUSI KaKUX-NIMB0o
HacTpoek Mnonb3oBaTenem He
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Bpemsa
OTKNH4YeHusa
OyXxoBoro wkada

Temnepartypa

120°C - 195°C 8,5 vacos

200°C - 230°C 5,5 yacos

Nnpoun3BoAMNTCS.
Temnepatypa Bpemsa
OTKIIO4YEHUA
[yxoBoro wkada
30°C - 115°C 12,5 yacos

ABTOMaTHYeCKOE OTKIYEeHNe
He paboTaeT co cneayoLmmn
pexumamu: Light,
Tepmowyn,End Time n
Duration.

10.6 ApkocTb gucnnesn

CylyecTByeT ABa pexumMa sipkocTu
auennes:

* HouHas apkocTb — koraa npubop
BbIKNIOYEH, SPKOCTb AMCNIes B
nepuog c 22:00 go 06:00 cHuxaeTtcs.

. ﬂpKOCTb B CBETII0€ BPEMS CyTOK:

korga npubop BKIHOYEH.

— €Cnu B pexunmMe SpKOCTU HOYHOTO
BPEMEHW CYTOK HaxaTb Ha nioboe
CeHCcopHoe nore (3a
nckntoveHnem BKI/BbIKIT),
aucnnen Ha cnegytowme 10
CeKyHA NepexoauT B PeXum
SIPKOCTU CBETNOrO BPEMEHMU
CYTOK.

— €Cnu Npu BbIKNOYEHHOM npubope
Bbl ycTaHaBnuBaeTe yHKLUIO
Minute Minder. No 3aBepLueHun
paboTbl PyHKLMM AnCNNEn
BO3BpaLLaeTCH B PEXUM HOYHOM
SAPKOCTMU.

10.7 BeHTunaTtop
oxnaxaeHus

Korga npuGop BKMOYEH, BEHTUMATOP
BKIMIOYAETCS aBTOMATUYECKH, YTOGI
oxnaxzaTb NMoBepxHOCTU npubopa. Mpu
BbIKIKOYEHNUM NpUGopa BEHTUNATOP
npogoskaeT paboTaTb 4O Tex nop, noka
npubop He OCTbIHET.
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11. NOJNIE3HbLIE COBETbI

& BHUMAHMUE!

Cwm. maBbl, cogepxatlime
CBefeHus No TeXHMKe
6e3onacHocTu.

@ MpuBeaeHHbIe B Tabnuuax

3HaYeHUsi TemnepaTypbl 1
BpPEMEeHM BbinekaHus
ABNSAOTCA
OPUEHTUPOBOYHLIMU. OHY
3aBUCAT OT peLienTa, a Takke
OT KayecTBa U KonmyecTea
UCMOSIb3yEeMbIX
WHTpeaVNEHTOB.

11.1 BHyTpeHHAsA cTOpOHa
ABepLbl

B HekoTOpbIX MOAeNsAX Ha

BHYTPeHHel CTOpOoHe ABepLbl

MmeeTcA:

* HymMepauus NONOXEHWN NPOTUBHEN.

*  MHdOpMaLVWsA 0 pexumax Harpesa,
peKoMeHayeMbIX NMOMOXEHNAX
NpoTUBHEN 1 TemnepaTypa Ans
NPUrOTOBMNEHUSI TUMNYHBIX O,

11.2 PekomMeHpgauum no
MCMOJIb30BaHNIO 0COObIX
peXXnMoB HarpeBa AyXOBOro
wkada

Keep Warm

Vicnonb3yinTe AaHHbIN pexum, ecnm
TpebyeTca nogaepxveaTb 6n0[0
ropsiyvm.

ABTOMaTMYECKM NOAOEPKUBAETCA
TemnepaTypa 80°C.

Plate Warming

[na nogorpesa Tapenok.
PaBHOMEpPHO pa3mecTuTe Tapernku no

BCen peleTke. MepeBepHUTE CTOMKM MO

NCTEe4YEeHNN NONOBUHBI BpEMEHU
nopgorpesa.

ABTOMaTMYECKM NOAAEPKUBAETCH
TemnepaTypa 70°C.

PeKomquyemoe NonoXeHne NPoTUBHA:

Dough Proving

[aHHas aBToMaTnyeckas pyHKumsa
MOXET MCNOMNb30BaTbCs C NOObIM
peLenToM, B KOTOPOM NPUCYTCTBYET
ApoXokeBoe TecTo. B ycrnoBusix, kKoTopble
€o3[aeT 3TOT PEXMM, TECTO XOPOLLO
nogHumaeTtcs. MNonoxuTe TecTo B
[0CTaTOYHO BOMbLUYH MUCKY, YTOObI
TECTO MO0 MOAHATLCH, U HAKPOMTE ero
BMaXHbIM NOMOTEHLEM Unn
NONNITUNEHOBOW NMEHKOW. YCTaHoBUTE
peLLeTKy Ha NepBbIi YPOBEHb U
nocTtaBbTe HA Hee MUCKY. 3akporiTe
aBepuy v Belbepute dyHkumo Dough
Proving. YcTaHosuTe Heobxoaumoe
Bpems.

11.3 MNpuroToBneHue Ha napy

* Vcnonb3yiiTe TOMbKO XapOCTOWKYHO U
Hep>KaBeILLYO KyXOHHYIO nocyay unm
KOHTENHEPbI N3 XPOMUPOBAHHOM
cTanu (NoCTaBnsATCs HE CO BCEMMU
Mogensmu).

*  WHdopmauumsa o Hagnexatyem
MONOXEHWN NPOTUBHEN NpUBEAEHa B
Tabnuue Hwxe. OTCYET ypoBHEW
BEAETCS CHU3Y BBEPX.

+ Ecnu npogomkutenbHoCcTb
NpUroToBneHns coctaenseT bonee 30
MUHYT unu TpebyeTcsa NpUroToBuTb
6onblLLOe KONMMYECTBO NPOAYKTOB, NP
HeobxoammocTu gobasnsiTe Boay.

+ [lepen npuroToBrneHnem nomectute
NPOAYyKTbl B COOTBETCTBYIOLLME
KOHTENHepbl 1 NoMecTuTe
KOHTENHepbl Ha noskax npubopa.
ObecneybTe JOCTATOYHbIN
NPOMEXYTOK Mexay Mosikamu, 4Tobbl
obnerynTb UMpKYNaLmMIo napa BOKpyr
KOHTEWHEPOB.

+ Tocne Kaxporo Ucrnonb30BaHns
yaansinTe Bogy 13 BbIABUXHOIO
pe3epByapa Ans BOAbI
COEAVHUTENbHbIX LUNaHroB 1
naporeHepartopa. Cm. nasy «Yxog n
OYMCTKaY.

+ B Tabnuue npuBegeHbl AaHHblE ANS
cTaHaapTHbIX 6ritoa.



* Ecnu gaHHble B Tabnuuax He ykaszaHo
MHOE, HaYnHaWTe roToBUTL B
XONoAHOM npubope.

« Ecnu HacTporku gnsa HyXHOro
peuenTa OTCYTCTBYIOT, UCMOMNb3YKHTe
HaCTPOWKM A5t CXOXKEro ¢ HUM
peuenTa.
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* [lpw npuroToBneHnn puca
COOTHOLLEHME p1ca U BOAbI AOIMKHO
ObITb 0T 1,5:1 o 2:1, NOCKONbBKY pUC
XOpOLLO BMUTLIBAET BOAY.

11.4 Tabnuua AaHHbIX ANSA NPUroTOBIIEHUA Ha napy

Bpems (MuH)

KonuuyecTtBO Bogbl B pesepByape (M)

15-20 300
30 -40 600
50 - 60 800

11.5 Full Steam / ECO Steam

BHUMAHME!

He oTkpbiBaviTe aBepLy
npubopa npu BKIOYEHNUN
[OaHHOro pexumva.
CyLecTByeT OnacHOCTb
NOny4eHns OXOroB.

[aHHbIV pexxm noaxoamT Ans BCcex
NPOOYKTOB — KaK CBEXMX, Tak 1
3aMOpPOXEHHbIX. Ero MoXHO
MCNoNb30BaTh A1t MPUTrOTOBIIEHUS,
pasorpeBsa, pa3MopaxunsaHus,
npunyckaHusi n GnaHwmpoBaHus
oBoOLLEeN, Msica, pblObl, MakapOHHbIX
N3Lenuii, puca, Kykypy3sbl, MaHHOW Kpynbl
N AuLl.

3a oavH npvem Bbl MOXeTe NpUroToBUTh
nonHbI Habop 6ntoa. [na Hagnexaiero
NPUroTOBMNEHUS Kaxgoro 6noaa
noabupaiite 6noga co CXOAHbIM
BpeMeHeM npurotoBneHusi. Konmyecteo

BOAbl AOMKHO ONpeaenaTbcs cambiM
BonbLIMM KONUMYECTBOM BOAbI,
TpebyembiM Ans NPUroTOBNEHNS OOHOIO
13 6ntog Habopa. MNomecTuTe Gnoga B
NOAXOASILLYHO KYXOHHYH nocyay v
rnocTaebTe UX Ha pelueTku. Moabepute
Takoe paccTosiHue mexay 6nogamu,
4TOObI Map mMor cBob6oaHO
LMPKYIMpOBaThL MeXay HUMM.

Crepunusaums

* [laHHbIV pexxum no3BonsieT
CTEpUNM3oBaThb KOHTEWHepb! (Hanp.,
OyTbINOYKM ANs AETCKOro NUTaHUS).

* [MomecTute YncTble KOHTENHEPBI B
LLEHTP MOMKM Ha NepPBOM YPOBHE.
Mo3aboTbTech 0 TOM, YTOObI
rOpsbILLKA CMOTPENW BHM3 NOA
HeGOonbLUNM YrTIOM.

» 3aneiTe B BbIABWXHON pe3epByap
MaKkcMMarnbHbIi 00beM BOAbI;
NPOAOIMKUTENBHOCTL — 40 MUHYT.

OBowm
MpoaykTbl Temnepatypa (°C) Bpems (MuH) MNMonoxeHue Konuyec
NPOTUBHA TBO
BOAbI B
pesepBy
ape (mn)
ApTULLIOKN 96 50 - 60 2 800
BaknaxaHbl 96 15-25 2 450
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MpoAyKTbI Temnepartypa (°C) Bpewmsi (MuH) MonoxeHue Konuyec
NPOTUBHSA TBO

BOAbI B
pe3epBy
ape (mn)

LiBeTHas 96 35-45 2 600

Kanycra,

LienvKom

LiBeTHas 96 25-30 2 500

Kanycra,

cowBeTusi

Bpokkonu, 96 30-40 2 550

LienvKom

Bpokkonu, 96 20-25 2 400

cowBeTusi

HapesaHHble 96 15-20 2 400

rpubbl

opox 96 20-25 2 450

deHxenb 96 35-45 2 600

MopkoBb 96 35-45 2 600

Konbpabw, 96 30-40 2 550

nonockamu

Cnapkuii 96 20-25 2 400

nepet,

COJIOMKOM

Jlyk-nopen, 96 25-35 2 500

KosbLamMu

3eneHas 96 35-45 2 550

daconb

Matu-canar, 96 20-25 2 450

couBeTusi

Bptoccenbckas 96 30-40 2 550

Kanycra

Csekna 96 70-90 2 800 +
400

CkopLoHepa 96 35-45 2 600

(nuctoBas

Kanycra)

Cenbaepei, 96 25-35 2 500

KyBukamu
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MpoAykTbI Temnepatypa (°C) Bpems (MuH) MNMonoxeHue Konuyec
NPOTUBHSA TBO
BOAbI B
pesepBy
ape (mn)
Cnapxa, 96 25-35 2 500
3eneHas
Cnapxa, 96 35-45 2 600
6enas
Wnunat 96 15 2 350
OunLeHHble 96 15 2 350
noMnAaopbI
Benas cdaconb 96 30-40 2 500
CaBotickas 96 20-25 2 400
Kanycra
LlyKkkuH®, 96 15-20 2 350
Hape3aHHble
nomMTuKamu
FapHupbI
MpoaykTbl Temnepatypa (°C) Bpewms MonoxeHue KonuyectBO
(MUH) MPOTUBHA BOAbl B
pesepByape
(mn)
Kneuku n3 96 30-40 2 600
OPOXOKEBOro
Tecta
KapTtodensH 96 35-45 2 600
ble KMeLKu
KapTtocens B 96 45 - 55 2 750
MyHOVpE,
cpegHun
Puc 96 35-40 2 600
(cooTHoLLEHN
e Bofpl/puca
1,5:1)
BapeHas 96 35-40 2 600
KapToLLKa,
YeTBepTYLUKU
Xne6Hble 96 35-45 2 600

KneLKm
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MpoAyKTbI Temnepartypa (°C) Bpems MNonoxeHue KonuyectBO
(MuH) MPOTUBHSA BOAbl B
pe3sepByape
(mn)
Tanbatenne, 96 20-25 2 450
cBexas
MoneHTa 96 45 - 50 2 750
(cooTHoLLEHM
€ Cc Bofom
3:1)
PLi6a
MpoAyKTbl Temnepartypa (°C) Bpewmsi MonoxeHne KonuyectBo
(MuH) NPOTUBHA BOAbl B
pe3epByape
(mn)
dopenb, 85 30-40 2 550
npubn. 250 r
KpeBeTku, 85 20-25 2 450
cBexve
KpeBeTku, 85 30-40 2 550
3aMOPOXEHH
ble
®une nococa 85 25-35 2 500
Jlococb- 85 40 - 45 2 600
TaMeHb
(kymxa),
npmbn. 1000 r
Muaun 96 20-30 2 500
Kyckun 80 15 2 350
pbiGHOro
dune,
nnockme
Msco
MpoaykTbl Temnepartypa (°C) Bpems MonoxeHune KonuuectBo
(MuH) NPOTUBHSA BoAbI B
pesepByape
(mn)
BapeHas 96 55 - 65 2 800 + 150
BeTymHa, 1000 r
KypuHas rpygka, 90 25-35 2 500

oTBapHas
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MpoAykTbI Temnepatypa (°C) Bpewms MonoxeHune KonuyectBoO
(MuH) MPOTUBHSA BOAbl B
pesepByape
(mn)
Kypvua otBapHasi, 96 60 -70 2 800 + 150
1000 r -1200 r
Tensubsi/cBuHas 90 80 - 90 2 800 + 300
Kopevika 6e3
koctu, 800 r —
1000 r
YKapkoe 13 90 90 - 110 2 800 + 300
KOMYeHoMm
MPUCONEHHON
CBWHWUHBI
«Kaccnep»
TacbenbLunuyy 96 110-120 2 800 + 700
(BapeHas
rosgmHa no-
BEHCKW)
Yunonata 80 15-20 2 400
(cBUHbIE
OXOTHWUYbY
konbacku)
Anua
MpoAaykTbl Temnepartypa (°C) Bpemsa (MmH) MonoxeHue KonuyectBo
NPOTUBHA BOAbI B
pe3epByape
(mn)
Avua, 96 18- 21 2 500
CBapeHHble
BKPYTYIO
Aiua 96 13-16 2 450
BapeHble, B
MeLLoYeK
Avua, 96 11-12 2 400
CBapeHHble
BCMSITKY
11.6 Turbo Gri||ing u Full » Bocnonbk3yntecb pexumom Turbo
Steam nocnegosaTensbHO Grilling gns nepBoHayansHoOro
o6apvBaHUsi NPOAYKTOB.
KomMOUWHMpPYS pexxumbl, MOXHO roTOBUTb » [lomecTuTe NOAroTOBNEHHbIE OBOLLU

MSICO, OBOLLM ¥ rapHUp OpYr 3a APYroMm.
Bce 6ntoga 6yayT rotoBbl K nogade Ha

CTOJ1 O4HOBPEMEHHO.

nocyay, a ee — B yXoBOW Lwkad
BMECTE C XapKUM.

W rapHUpbI B NOAXOASLLYIO KYXOHHYO
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» [anTe gyxoBomy Likady OCTbITb
npumepHo o 80°C. [inga yckopeHus
oxnaxaeHus npubopa oTKponTe
ABepLly AyXOBOro Lkada 4o nepBoro
(HMKCUPOBAHHOIO MOSIOXKEHUS
npuMepHo Ha 15 MUHYT.

* Bkntounte dyHkumto Full Steam.
[oTOBLTE BCE BMECTE 0 FOTOBHOCTY.

MakcumanbHbIi 06beM BOAbI
800 mn.

Mpoayktbl Turbo Grilling (nepBbIN 3Tan:
NPUroToBrieHNe Msca)

Full Steam (BTOpou atan:
pobaBneHue oBollen)

Temnepatr Bpewms Monoxenn Temnepatr Bpems MonoxeHun
ypa (°C)  (muH) e ypa (°C)  (muH) e
NPOTUBHA NPOTUBHA
Poctbud, 180 60 -70 msco: 1 96 40 - 50 msco: 1
1 kr osowm: 3
Bptoccenbc
Kasi
Kanycra,
nonexTa
XKapeHas 180 60 -70 msco: 1 96 30-40 msco: 1
CBUHUHA, 1 osowm: 3
Kr
Kaptoden
b, OBOLLY,
coyc
XKapeHas 180 50 - 60 msico: 1 96 30-40 msco: 1
TeNnsaTuHa, oBowym: 3
1 kr
Puc,
OBOLLM

11.7 Half Steam + Heat

[ob6aebTe okono 300 mn BoAbl.

MpoAyKTbI Temnepartypa (°C) Bpems (MuH) MonoxeHue
NPOTUBHSA

3aBapHoli kpem/ 90 35-40 2

OTKPbITBIV MUPOT U B

MOPLMOHHbBIX YaLlKax

1)

MeyeHble anua 1) 90 30 - 40 2

TeppwuH (6ntogo B 90 40 - 50 2

roptuoyke) 1)
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MpoAykTbI Temnepatypa (°C) Bpems (MuH) MNMonoxeHue
NPOTUBHSA
ToHKkne Kyckun 85 15-25 2
pblBHOro cune
ToncTble Kycku 90 25-35 2
pblbHOro chune
Hebonblwas pbida 90 25-35 2
(no 350 )
Pei6a, uenvkom (go 90 35-45 2
1000 r)
1) Ocraebte elle Ha nonyaca ¢ 3aKpbITON ABepLEi.
PasorpeB
MpoaykTbl Temnepartypa (°C) Bpewms (MuH) MonoxeHune
NPOTUBHA
Knevkwn 85 25-35 2
MakapoHHble 85 20-25 2
nsgenuvs
Puc 85 20-25 2
MopunoHHble 6ritoga 85 20-25 2
11.8 Quarter Steam + Heat
[o6aBbTe okono 300 mn Boabl.
MpoayKTbl Temnepatypa (°C) Bpems (MuH) MNMonoxeHue
NPOTUBHSA
YKapeHasi cBuHuHa, 160 - 180 90 - 100 2
1000 r
Poctbud, 1000 r 180 - 200 60 - 90 2
YKapeHasi TenatuHa, 180 80 - 90 2
1000 r
Kycouku msica B 180 30-40 2
dopmMe NOMTUKOB
xneba, coipble 500 r
KonyeHas cBuHas 160 - 180 60 -70 2
Bblpeska, 600 r
-1000 r (BbIMa4mBaTb
2 yaca)
LibinneHok, 1000 r 180 - 200 50 - 60 2
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MpoAyKTbI Temnepatypa (°C) Bpems (MuH) MonoxeHue
NPOTUBHA

YT1Kka 1500-2000 r 180 70-90 2

Iyce 3000 r 170 130-170 1

KapTtodenbHas 160 - 170 50 - 60 2

3anekaHka

3anekaHka 13 190 40 - 50 2

MaKapOHHbIX

n3genun

JlasaHbs 180 45-55 2

PasnuyHble copTta 180 - 190 45 - 50 2

xneba, 500 r - 1000 r

Pynetbl, 40r-60r 180 -210 30 - 40 2

Pynetbl- 200 20-30 2

nonygabpukaTbl

BareTbl- 200 20-30 2

nonydabpukatsl 40 r

-50r

BareTbl- 200 25-35 2

nonycabpukatsl, 40

r-50r,

3aMOpPOXXEeHHbIe

11.9 BbinekaHue

Bawu gyxoBou wkad moxeT
oTnMYaTbCH XapakTepom
NPUrOTOBIIEHUSI BLIMEYKM U XXaPKOro
oT npeapigyLiero. MNpuBeante ceou
00OblYHbIE HAaCTPOWKKM (TemnepaTypa,
BPEMSs MPUrOTOBIEHNS) U NONOXEHUSI
NPOTUBHEN K 3HaYEHNAM, YKazaHHbIM
B Tabnuue.

[MponsBognTens pekomeHayeT npu
nepBOM MCMOMb30BaHUN
MCMONb30BaTh CaMyto HU3KYHO
TemnepaTtypy.

Ecnu He yaanock HawWTu gaHHble Ans
KOHKPETHOro KynunHapHoro peuenTa,
OPUEHTUPYWTECH HA CXOXWUIA C HUM
peuenT.

[Mpu BbINEKaHWM nuporos 6onee Yyem
Ha OOHOM YpPOBHE BpPEeMsi BbiMeKaHus
MOXHO yBennuntb Ha 10-15 MUHYT.

* [luporu un BbiNneYka, pacnonoXeHHble
Ha pasHol BbICOTe, CHavana
NoapyMsiHMBAIOTCS He Bceraa
paBHOMepHO. B aTom cnyyae He
MeHANTe 3agaHHyto Temneparypy.
PasHuua BeipoBHSAETCS B npouecce
BblNeKaHus.

* [pu NpoaoMKUTENBHOM BPEMEHN
BblNekaHus Bbl MOXeTe OTKNIOUYNTb
OyXOBOW LWKad NpubnuanTensHo 3a
10 MUHYT 4O OKOHYaHUSA Nporpammbl
1 Ncnonb3oBaTb ee 0CTaTo4Hoe
Tenno.

Mpy MCNonb3oBaHUK 3aMOPOXKEHHbIX

NpOAYKTOB MPOTUBHM B AYXOBOM LUKady

BO BPEMS BbINEKAHUSI MOXET U3OTHYTb.

Mocne ocTbiBaHMSA 3TN Aedopmannm

NCYE3HYT.
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Pe3synbTar BbinekaHus/
Kapku

Bo3MoxHasa npuynHa

PewweHue

Hun3 TopTa HepgocTaToyHO
NnoApyMsHEH.

HeBepHbIii BbIGOP
NOSOXEHUSI MPOTMBHS.

Beibepute ansa Topta 6onee
HWU3KNA YPOBEHb.

TopT onagaet U octaeTcAa
CbIpbIM, KOMKOBaTbIM U
HYaCTUYHO Henporne4YeHHbIM.

CnuLKOM BbICOKas
Temnepartypa AyXOBOro
wkada.

Mpu cnepytowem
NPUroTOBIIEHNN HEMHOTO
YMEeHbLUUTE TEMMNepaTypy
OyX0BOro LKkada.

TOpT onagaeTt U ocTtaeTcd
CbIpbIM, KOMKOBATbIM UK
HYaCTUYHO Henpone4YeHHbIM.

Cnviwkom mMarnoe Bpemsi
BbINeKaHusi.

YcTaHoBuTe Gonee AnvHHoe
BpeMs BbinekaHusi Bpems
BbINeKaHUs Henb3s
COKpPaTUTb, yBENUYUB
Temneparypy.

TopT onagaeTt un octaetcs
CbIpbIM, KOMKOBaTbIM U
YaCTUYHO HEMPOMEYEHHbIM.

CnuLKomM MHOro BoAbl B
TecTe.

Mcnonb3ynte MeHbLLee
KOJNMYECTBO >KUAKOCTY.
Cobniogante TpeboBaHUs
1o BPEMEHW pa3MeLLMBaHUS,
0cobeHHo npu
MCMONb30BaHNMN KyXOHHbIX
KOMGaNHOB.

TopT CNULLKOM CyXOW.

Crnvwkom Huskas
Temnepartypa 4yXoBoro
wkada.

Mpu cnepytowem
NPUroTOBIEHNN HEMHOTO
yBENUYbLTE TEMMNEPATYPY
OyX0BOro LiKkada.

TopT CAULLIKOM CYXOW.

Cnvwkom 6onblLuoe Bpemsi
BbIMEKaHWS.

[Mpu cnegytowem
NPUroTOBIEHNN HEMHOTO
YMEHbLUNTE BpEMSI
BbIMEKaHUS.

TopT nogpymsiH1BaeTCs
HepaBHOMEPHO.

CnuLLKOM BbICOKast
TemnepaTtypa AyX0BOro
LKadha 1 CIULLIKOM KOPOTKOe
BpEMs BbINEKaHUS.

YMeHbLIMTE TemnepaTtypy
OyX0BOro wkada n
yBenu4bTe Bpems
BbIMEKAHUS.

TopT nogpymsiHMBaeTcst
HepaBHOMEpPHO.

TecTo pacnpegeneHo
HepaBHOMEPHO.

PaBHomMepHO pacnpegenute
TECTO Mo rnyb6okomy
NMPOTUBHIO.

TopT He roToB MO UCTEYEHUN
YCTaHOBNEHHOIO BPEMEHMW.

CnuLKom Huskas
Temnepartypa AyXoBoro
LwKkada.

Mpu cnegytowem
NPUrOTOBMIEHUN HEMHOIO
yBENUYbTE TEMMNEPATYpPy
OYyXOBOro LuKada.
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11.11 BbinekaHue Ha O4HOM ypOBHe:

Bbineuka B cpopmax

MpoAaykTbl Pexum Temnepatypa Bpewmsi (MuH) MonoxeHune
(°C) NMPOTUBHSA

Mupor-konbuo /  True Fan Cook- 150 - 160 50-70 1

CpobHas ing

Oynouka

Bucksut True Fan Cook- 140 - 160 70-90 1

«Mapepa» / ing

PpyKTOBBIV KEKC

Fatless sponge  True Fan Cook- 140 - 150 35-50 2

cake / ing

HexupHbin

BuCKBUT

Fatless sponge  Conventional 160 35-50 2

cake / Cooking

HexvpHbin

OucKBUT

Kopxu gns True Fan Cook- 170-1801) 10-25 2

OTKPbITOrO ing

nvpora u3

NMeco4Horo

Tecta

Kopxxu ans True Fan Cook- 150 - 170 20-25 2

OTKPbITOrO ing

nupora n3

OUCKBUTHOTO

Tecta

Apple pie / True Fan Cook- 160 60 - 90 2

ABNoYHbIN ing

nupor (2 bopmbl

@20 cm,

YCTaHOBIIEHHbIE

no AuvaroHanm)

Apple pie / Conventional 180 70 -90 1

ABNoYHBbIN Cooking

nvpor (2 dopmbl

@20 cm,

YCTaHOBIIEHHbIE

no guaroHanu)

ChbIpHbIV TOPT Conventional 170 - 190 60 - 90 1

(4nskenk) Cooking

1) MpeaBaputenbHO pasorperite AyxXoBon Lwkad.
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MpoaykTbl Pexum Temnepatypa Bpems (MuH) MonoxeHue
(°C) NPOTUBHSA

BatoH- Conventional 170 - 190 30 -40 3
nneteHka / Cooking
6aTOH-BEHOK
PoxpectBeHckn Conventional 160-1801) 50-70 2
€ KOBPWXKKMN Cooking
Xne6 Conventional 1. 2301 1. 20 1
(pxaHon): Cooking 2. 160 -180 2. 30-60
1. TlepBas

YyacTb

npouecca

BbINeKaHus.
2. Brtopas

YacTb

npouecca

BbINeKaHus.
MupoxHble co Conventional 190-2101) 20-35 8
B3OUTBIMK Cooking
cnvekamu/
3KIepbl
Lsenuapckuii  Conventional 180-2001) 10-20 3
pynet Cooking
Cnapgkuii nupor  True Fan Cook- 150 - 160 20 -40 3
C MOCbINKON ing
(cyxon)
CnuBOYHBIN Conventional 190-2101) 20 - 30 3
MUHAAmNbHbIV Cooking
TOPT / caxapHble
TOPThI
PpyKTOBbIE True Fan Cook- 150 35-55 3
nuporu n3 ing
[OPOXOKEeBOro /
caobHoro TecTa
2)
OTKpbITbIE Conventional 170 35-55 3
dpyKTOBBIE Cooking
nmporun u3
[poXokeBoro /
caobHoro

TecTa 2)
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MpoaykTbl Pexum Temnepatypa Bpems (MuH) MonoxeHue
(°C) NPOTUBHA

OTKpbITblE True Fan Cook- 160 - 170 40 - 80 S
dpyKTOBbLIE ing

nmporun 13

necoYHoro

Tecta

[HpoxokeBble Conventional 160-180 1) 40 - 80 B
nuporu ¢ Cooking

[enuKaTHOW

HaYMHKOWM

(ranpumep,

TBOPOroMm,

cnuBkamu,

3aBapHbIM

KpemMom)

1) MpenBapuTensHO pa3orpenTe AyxXoBoW WKad.
2) Vcnonb3yiiTe NPOTMBEHb ANS XapKu.

MeyeHbe

MpoAyKTbl Pexum Temnepatypa Bpems (MuH) MonoxeHune

(°C) NPOTUBHSA

MeyeHbe n3 True Fan Cook- 150 - 160 10 - 20 &
Nneco4Horo ing

Tecta

Short bread / True Fan Cook- 140 20-35 &
MecoyHoe ing

neyexoe /

nosiockn n3

TecTa

Short bread / Conventional 160 1) 20-30 3
MecoyHoe Cooking

neyeHoe /

MONoCKN 13

TecTta

MeyeHbe n3 True Fan Cook- 150 - 160 15-20 &
cpobHoro Tecta ing

Bbineuka c True Fan Cook- 80 - 100 120 - 150 &
ANYHBIM ing

6enkowm / bese

MwvHganbHoe True Fan Cook- 100 - 120 30-50 8
neyeHbe ing
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MpoaykTbl Pexum Temnepatypa Bpems (MuH) MonoxeHune
(°C) NPOTUBHSA
[MeyeHbe n3 True Fan Cook- 150 - 160 20-40 8
[OPOXOKEBOIO ing
Tecta
MeyeHbe 13 True Fan Cook- 170-1801) 20-30 3
CMOEHOro Tecta ing
PyneTtbl True Fan Cook- 160 1) 10- 25 3
ing
Pynetbl Conventional 190-2101) 10- 25 3
Cooking
Small cakes/ True Fan Cook- 150 1) 20-35 3
Menkoe ing
neyeHbe (20 wt
Ha NPOTUBHE)
Small cakes/ Conventional 1701 20 - 30 3
Menkoe Cooking
neyeHbe (20 Wt
Ha NPOTUBHE)
1) lMpenBapuTensHO pasorperiTe AyXoBOK Wwkad.
11.12 Bbine4ka v 3anekaHku
MpoaykTbl Pexum Temnepatypa Bpems (MuH) MonoxeHne
(°C) NPOTUBHA
3anekaHka u3 Conventional 180 - 200 45 - 60 1
MaKapOHHbIX Cooking
n3genui
JlasaHbs Conventional 180 - 200 25-40 1
Cooking
3anekaHka 13 Turbo Grilling 160 - 170 15-30 1
osoweii 1)
Baretbl ¢ True Fan Cook- 160 - 170 15-30 1
nnasneHbIM ing
CbIPOM CBEpXY
Cnapkas Conventional 180 - 200 40 - 60 1
BbiMeyka Cooking
3anekaHku ¢ Conventional 180 - 200 30-60 1
pbi6oii Cooking
dapwmpoBaHHbl  True Fan Cook- 160 - 170 30 -60 1
€ 0BOLLM ing

1) MpenBapuTenbHO pa3orpenTe AyxoBoW WKad.
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11.13 Moist Fan Baking

MpoaykTbl Temnepatypa Bpems (MuH) MonoxeHune
Bup npoaykTtoB (°C) MPOTUBHSA
3anekaHka 13 MakapOHHbIX 180 - 200 45 - 60 2

n3genun

JlasaHbs 180 - 200 45 - 60 2
KaptodenbHas 3anekaHka 190 - 210 55 -80 2
Cnapgkue 3anekaHku 180 - 200 45 - 60 2
Mupor-konbLo nnu 6proLLb 160 - 170 50-70 1
BatoH-nneteHka / 6aToH- 170 - 190 40 - 50 2

BEHOK

Crnagkuii nupor ¢ nocbinkon 160 - 170 20 - 40 53

(cyxown)

[leyeHbe 13 OpoXKEBOro 160 - 170 20 - 40 2

TecTa

11.14 BbinekaHue Ha
HECKOJIbKUX YPOBHSAX

VcnonbayiTte dyHkumio True Fan

Cooking.
TopTbl / Bbineyka / xne6 B rny60KUX NPOTUBHAX
MpoaykTbl Temnepatypa Bpems (MuH) lMonoxeHne NPOTUBHA
(°C)
2 nonoxeHus 3 nonoxeHwus
MupoxHble co 160-1801 25-45 174 -
B30OUTbIMU
cnvekamu/
aKnepbl
Mupor c cyxon 150 - 160 30-45 1/4 -
obcbinkon

1) MpeaBaputenbHO pasorperite 4yXoBou Lwkad.

BuckButbl / small cakes / ManeHbkue TopThl / Bbineyka / pyneTsbl

MpoaykTbl Temnepatypa Bpems (MuH) MonoxeHne NPOTUBHA
(°C)
2 nonoxeHus 3 nonoxeHus
[MNeyeHbe u3 150 - 160 20-40 1/4 1/3/5
NecoYHOro

TecTa
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MpoaykTbl Temnepartypa Bpewmsi (MuH) MonoxeHne NPOTUBHA

(°C)

2 nonoxeHus 3 nonoxeHus

Short bread / 140 25-45 1/4 1/3/5
[Neco4yHoe
neyeHoe /
Nonocku 13
TecTa
[NeyeHbe n3 160 - 170 25-40 1/4 -
cpobHoro Tecta
Bbineyka ¢ 80 - 100 130-170 1/4 -
SANYHBIM
6enkom, 6ese
MwHgansHoe 100 - 120 40 - 80 1/4 -
neyeHbe
[NeyeHbe n3 160 - 170 30 - 60 1/4 -
[POXOKEBOTO
TecTa
MeyeHbe 13 170-1801) 30 -50 1/4 -
CNOEHOoro TecTa
Pynetbl 180 20 -30 1/4 -
Small cakes/ 150 1) 23-40 1/4 -
Menkoe

neyeHbe (20 wr
Ha NPOTUBHE)

1) MpenBapuTensHO pasorperiTe yXoBoK Wwkad.

11.15 Slow Cooking

Mcnonbayiite aTy hyHKUmo ons
NPUrOTOBIEHUSI HEXXHOTO MOCTHOrO Msica
U pblGbl He gonyckas NPeBbILLEHUS
TemnepaTypbl BHyTpY NpoaykTa 6onee
65°C.. JaHHas yHKLUMS HE NOAXOOUT K
TakuM pelienTtam, kak TylleHune B
rOPLLIOYKE U KapKa KMPHON CBUHMWHBI.
YT106bl YOOCTOBEPUTLCS, YTO
TemnepaTypa BHyTpU Msica
COOTBETCTBYET TPEOYEMOMY 3HAYEHMIO
TemnepaTypbl BHyTPY NPOAYKTa, MOXHO
BOCMOMb30BaTLCSt TEPMOLLYMOM (CM.
Tabnuuy npuroToBneHus ¢
MCNONb30BaHNEM TEPMOLLYNA).

B nepsble 10 MUHYT MOXHO YCTaHOBUTb
TemnepaTypy AyXOBOro Lkada B
npegenax ot 80°C go 150°C. 3HayeHue
no ymonyanuio — 90°C. Nocne ycTtaHOBKU

TemnepaTypbl 4yXOBON LWKad
npogomkaeT npurotosnexus npu 80°C.
He ncnonb3ynte faHHyo yHKUMIO 4nA
NPUrOTOBMEHNS NTULbI.

Bcerpa rotoBbTe 6€3 KpbILLKK
npu NCMosib30BaHUM AaHHOM

yHKLMN.

1. OOGxapbTe MSACO C Kaxaol CTOPOHbI B
TeyeHne 1-2 MMHYT B CKOBOPOZE Ha
BapOYHOW NaHenm Ha BbICOKOM
YpPOBHe Harpesa.

2. TMomecTute MsICO BMECTE C FrOpsiiM
NPOTMBHEM NS XXapKu BHYTPb
AYXOBOro LwKada Ha peLueTky.

3. BcraBbTe B MSCO TEPMOLLYT.

4. Bblbepute dyHkumio Slow Cooking n
3aawnTe HY>XHYI KOHEYHYI0
TemnepaTypy BHYTpY NpoayKTa.
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MpoaykTbl KonuuyectBo Temnepatypa Bpems (MuH) MonoxeHue
(°C) NPOTUBHSA

Poctbud 1000r-1500r 120 120 - 150 1

[oBskbe doune  1000r-1500r 120 90 - 150 &

YKapeHas 1000r-1500r 120 120 - 150 1

TENATUHA

Creliku 200r-300r 120 20-40 S

11.16 Pizza Setting

MpoAyKTbI Temnepatypa (°C) Bpems (MuH) MonoxeHue

NPOTUBHSA

Muyua (Ha ToHKoM 200 - 230 15-20 2

OCHOBE)

Muyua (c 180 - 200 20 - 30 2

MHOXXECTBOM

HaYMHOK)

OTKpbITbIE NUPOTK 180 - 200 40 - 55 1

OTkpbITbIV NMpor co 160 - 180 45 - 60 1

LUNMHATOM

OTKPbITBIA NUPOr 170 - 190 45 - 55 1

LLiBeriyapckuia 170 - 190 45 - 55 1

OTKPbITbIA NUpOT

ABnoyHbIM Nupor, 150 -170 50 - 60 1

3aKpbITbIV

OBoLLHON N1por 160 - 180 50 - 60 1

[MpecHbii xned 230 10-20 2

OTKpbITbIV cnoexbii 160 - 180 45 -55 2

nupor

dnb3acckuin nupor 230 12-20 2

«DramMmmKyxeH»

Muporn 180 - 200 15-25 2

1117 )KapKa YKOMMINEKTOBAH) UMW Ha peLueTke Haf
. NPOTUBHEM ANS KapKu.

* [nsxapku ncnonbayite + TlocTHble Kyckun Msica criegyeT

)KapOCTOWKYH KyXOHHY0 nocyay (CMm.
WHCTPYKLMW N3rOTOBUTENS).

» Bonblune Kycku Msica MOXHO XapuUTb .
HenocpeACTBEHHO B MPOTUBHE ANS
Xapku (ecnv npubop nm

rOoTOBUTb B COTEMHMKE NOJ KPbILLKOWN.
Torpa msaco byaet bonee CoOYHbIM.
[nsa nony4eHnss nogxapucTon
KOPOYKM BCE BUAbI MsICA MOXHO
XapuTb B COTENHMKE 6E3 KPbILLKM.



» PekomeHayeTcs rotoBuTh B Npubope
MSICO 1 pbIBy BECOM 1 KT 1 BbILLE.

*  YT06bI M30EXKaTh NPUropaHust K
NPOTUBHIO BbIAENSIHOLLMXCH MSACHBIX
COKOB, f,06aBbTE B HErO HEMHOTO

KNOKOCTW.
» [Mpwn HeoGxoguMoCTK

nepesopaymBarite obxapnBaemblii
NPOAYKT No ucteyexumn 1/2-2/3

BpeEMEHU NpUroToBrieHn4.
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KpynHoe apkoe 1 nTuuy nonusaiTe
BbIAENSAOLLMMCSH COKOM HECKOMNBKO
pa3 B TeYeHue xapku. OTo no3sonset
nony4YnTb NPeKpPacHoe xapkoe.
[lyxoBoMn LwKag MOXHO BbIKIMHOYUTb
npnonuantensHo 3a 10 MUHYT 0o
3aBepLUEHMS apKku 1
BOCMOMb30BaTLCSt €0 OCTATOYHbIM
Tennom.

11.18 Tabnuubl ¢ MHopMaLMen Mo Xapke

FoBsguHa

MpoaykTbl KonuyectB Pexum Temnepaty Bpewms MonoxeHue

o pa (°C) (MuH) NPOTUBHSA
TyweHoe maco  1kr—1,5kr Conventional 230 120 - 150 1
Cooking

Poct6ud unm  Ha cm Turbo Grill-  190-2001) 5-6 1

chune: ¢ KPOBbIO  TONLUMHbI ing

Poctbud nnu Ha cM Turbo Grill-  180-1901 6-8 1

dune: cpeaHern  TOMLWMHBI ing

NpOoXXapeHHOCTK

Poctbud nnm Ha cm Turbo Grill-  470-1801 8-10 1

dune: XopoLen TOoMLWUHbI ing

NpoXXapeHHOCTU
1) MpenBapuTensHO pasorperiTe AyxXoBon Wwkad.
CBuHMHA

MpoaykTbl KonuyectBo Pexum Temnepatyp Bpems MonoxeHune

a (°C) (MuUH) NPOTUBHA

Jlonatka / 1kr—1,5kr  Turbo Grill- 160 - 180 90 - 120 1

oLLeeK / OKOpoK ing

CBuHas 1kr—1,5kr  Turbo Grill- 170 - 180 60 - 90 1
oT6VBHas / ing

CBVHblE

pebpbILLKkM

MscHon pynet  750r-1«kr  Turbo Gril- 160 - 170 50 - 60 1

ing

CBuHasi Hoxka, 750r-1«kr  Turbo Grill- 150 - 170 90 - 120 1
npenBaputensH ing

0 OTBapeHHas!
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TenAatuHa
MpoaykTbl KonuyectBo Pexum Temnepatyp Bpems MonoxeHue
(kr) a(°C) (MuH) MPOTUBHA
XKapenas 1 Turbo Grilling 160 - 180 90 - 120 1
TEenATUHA
Tenaybs 15-2 Turbo Grilling 160 - 180 120 - 150 1
pynbka
BapaHuHa
MpoAaykTbl KonuyectBo Pexum Temnepatyp Bpems MonoxeHue
(kr) a(°C) (MuH) MPOTUBHA
MonoxeHue
NPOTUBHSA
Hoxka 1-15 Turbo Grilling 150 - 170 100 - 120 1
ArHeHka /
XKapeHblit
AFHEHOK
Cenno 1-15 Turbo Grilling 160 - 180 40 - 60 1
Gapaluka
Ounub
MpoAykTbl KonuyectBo Pexum Temnepatyp Bpewms MonoxeHue
a (°C) (MuH) NMPOTUBHA
Ceano no 1 kr Conventional 230 1) 30 -40 1
3aniya / Cooking
3as4bs HOra
Cenno 1,5 kr - 2 kr Conventional 210 - 220 35-40 1
onexs/ Cooking
Kocynm
Oxkopok 1,5kr-2kr  Conventional 180 -200 60 - 90 1
onexsi/ Cooking
Kocynu
1) MpeaBaputenbHO pasorperite AyxXoBon Lwkad.
MTuua
MpoAyKTbl KonuyectBo Pexum Temnepatyp Bpewms MonoxeHue
a (°C) (MuH) NPOTUBHA
Yactu ntmybl no 200 1 — Turbo Grilling 200 - 220 30 - 50 1
250 r
[NonoBuHa no400r - Turbo Grilling 190 - 210 35-50 1
LbInneHka 500 r
LibinneHok, 1kr—1,5kr  Turbo Grilling 190 - 210 50-70 1

Kypuua
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MpoaykTbl KonuyectBo Pexum Temnepatyp Bpems MonoxeHue
a (°C) (MUH) NMPOTUBHSA

YTKa 1,5kr-2«kr  Turbo Grilling 180 - 200 80 - 100 1

l'ycb 3,5kr-5«kr  Turbo Grilling 160 - 180 120 - 180 1

NHperika 2,5«r-3,5kr Turbo Grilling 160 - 180 120 - 150 1

MHpenka 4 xr -6 Kr Turbo Grilling 140 - 160 150 - 240 1

Pbi6a (Ha napy)

MpoaykTbl KonuuectBo Pexum Temnepatyp Bpems MonoxeHune
(xr) a(°C) (MuH) NPOTUBHA

Pbiba, 1-15 Conventional 210 - 220 40 - 60 1

LienvKom Cooking

11.19 Gri||ing « [lpu ncnons3oBaHun rpunsa Bcerga

M I'Ipvl ncnonb3oBaHUM rpnUna Bcerga

npeasapuTenbHO nNporpesanTe

BbIOMpaliTe MakcMmarsbHbIli YpOBEHb

MOLLHOCTW.

* PelueTky ycTaHaBnusanTe Ha ypoBHe,

pekoMmeHgoBaHHOM B Ta6n|/|u,e

NPUroToBIIEHUA Ha rpune.

OCTOPOXHO!

OyXOBOW LKA B TEYEHNE 5 MUHYT.

[MpurotoBneHne Ha rpune
BCeraa BbINonNHanTe npu
3aKpbITON ABepLe AyXOBOro

« Bcerga ycraHaBnusaiite eMKOCTb Ans Wwkadpa.
cbopa xupa Ha NepBOM YpOBHE.
e [OTOBbTE Ha rpune ToNbKO NOCKNe
KyCKM Msica Unu pbliobl.
Grilling
MpoaykTbl TemnepaTtypa Bpemsi (MuH) MonoxeHue
(°C) NPOTUBHSA
MepBas Bropas
CTOpOHa CTOpOHa
Poctbud 210 - 230 30-40 30-40 2
®une roaguHel 230 20-30 20-30 3
CBuHas 210 - 230 30-40 30-40 2
Bblpe3ka
Tensaybs 210 - 230 30-40 30-40 2
Bbipe3ska
CnuHka 210 - 230 25-35 20-25 8
Gapaluka
Pbi6a, uenukom, 210 - 230 15-30 15-30 3/4

500 r—1000 r
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Fast Grilling

MpoAyKTbI Bpems (MuH) MonoxeHwue
NPOTUBHSA

MepBas ctopoHa BTopas ctopoHa

Burgers / Pybnenbie 8- 10 6-8 4

6udLuTekchl

dune CBUHUHbI 10-12 6-10 4

Cocuckmn 10- 12 6-8 4

Bbipeska / Tengumn 7 - 10 6-8 4

GudLutekc

Toast /Toctbl 1) 1-3 1-3 5

TOCTbI C OTKPbITOMN 6-8 - 4

HauMHKoM

1) MpepBapuTensHO pa3orpenTe AyxXoBoW WKad.

11.20 3amMopoXeHHble NPOAYKTbI

MpoAyKTbI Temnepatypa (°C) Bpems (MuH) MonoxeHue
NPOTUBHSA

Mvuua, 3amMopox. 200 - 220 15-25 2

Muyua amepuk., 190 - 210 20-25 2

3aMOpPOX.

Muuyua, 210 - 230 13-25 2

oxNaxaeHHas

MuHn-nnuLpI, 180 - 200 15-30 2

3aMOpPOX.

KapTodens cpw, 200 - 220 20-30 5

TOHKO Hape3aHHbIV

KapTodens cdpwu, 200 - 220 25-35 3

KPYMHO Hape3aHHbI

KpokeTbl 220 - 230 20-35 S8

KapTtodenbHble 210 - 230 20-30 8

BUTOYKM

JlasaHbsa / 170 - 190 35-45 2

KaHHenoHu, ceexwvie

JNazaHbs/KaH-noHn, 160 - 180 40 - 60 2

3amop.

3aneyeHHbIn B 170 - 190 20-30 8

OYXOBOM LUKady Cblp
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MpoAykTbI Temnepatypa (°C) Bpems (MuH) MNMonoxeHue
NPOTUBHSA
KypvHble Kpbinbs 190 - 210 20-30 2
3amopoxeHHble roToBble Gnroaa
MpoAaykTbl Pexum Temnepatypa Bpems (MuH) Temnepartypa
(°C) (°C)
3amopoxeHHas Conventional cornacHo cornacHo 3
nuyua Cooking WNHCTPYKLUAM VNHCTPYKLMSIM
Npov3BOAUTENSA  MPOU3BOAUTENS
KapTodbens ppu  Conventional 200 - 220 cornacHo 3
1) (300 T - 600 r) Cooking nnun VHCTPYKLMAM
Turbo Grilling npoussoauTens
Baretbl Conventional cornacHo cornacHo 3
Cooking MNHCTPYKUMAM WHCTPYKUMAM
npon3BoaMTeNs NpoOWu3BOAUTENS
OTKpbITblE Conventional cornacHo cornacHo 3
dpyKTOBbIE Cooking VNHCTPYKUMAM NHCTPYKLMAM
nuporun npon3BoaMTENs NPOWU3BOAUTENS

1) Bo BpeMsi NPUroToBeHUsi NnepeBepHUTe kapTodens dpu 2-3 pasa.

11.21 Defrost

Ypanute ynakoBky npogykra u

* He HakpblBanTe NpoayKT rnybokum
OnoaOM UK Tapernkon, Tak Kak 3To
MOXET YBENUYNTL BPeMsi

NONOXWUTE ero Ha Tapersky. pa3mMopaxuBaHusi.
e YcTaHOBWUTE NOMKY Ha NepBbl
YPOBEHb CHU3Y.
Mpoaykr KonuuyectB Bpems Bpems KommeHTapuu
bl o pasmMopaxu ocTaTo4YHOr
BaHuA (MMH) o
pa3mopaxmu
BaHUA (MUH)
LibinneHo 1 kr 100 - 140 20 -30 MonoxwuTe ublnneHka Ha
K nepeBepHyToe bntoaLe B
Gonbluyto Tapenky. lNepeBepHyTb
MO NCTEYEHNN NONOBUHbI
BPEMEHMW.
Msico 1 kr 100 - 140 20 - 30 [NepeBepHyTb N0 UCTEYEHUMU
MOSIOBUHBI BPEMEHM.
Msico 500 r 90 - 120 20 -30 [NepeBepHyTb N0 UCTEYEHUMU
MOSIOBUHbBI BPEMEHM.
Qopenb 150 r 25-35 10-15 -
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Mpoaykt
bl o

Konuyecte Bpems
pa3mopaxwu

BaHuA (MUH) O

Bpemsa
ocTaTo4HoOr

KommeHTapum

pasmopaxmu
BaHuA (MUH)

Kny6ruka 300 r 30-40 10-20 -

CnuBouyH 2501 30-40 10-15 -

oe macro

CnuBku 2x200r 80 - 100 10-15 B36einTe cnvBkn, HEMHOIO NX
oxnagme.

MupoxHbl 1,4 kr 60 60 -

e

11.22 Preserving

VicnonbayliTe aAnst KOHCEPBMPOBAHMS
TONbKO CTaHA4apTHble 6aHkM ogHOro
pasmepa.

He ncnonb3ynte metannmyeckue
©aHKn 1 6aHKM C BUHTOBbLIMM
KpbILLKaMu Unn 6anoHeTHbIMN
3amMKaMu.

B aTOoM pexume ncrnonbayinTe nepeyto
MOMKY CHU3Y.

He ctaBbTe Ha rnybokuii NpoTNBEHb
fonee wecTy NUTPOBbIX GaHOK Anst
KOHCEPBMPOBaHWSI.

HanonHute 6aHkn 4O OOHOro ypOBHSA
1 3aKaTanTe KPbILLKA.

Aroabl

* BaHkn He JomKHbI kKacaTbecsa Apyr
Apyra.

* Haneliite B rmy60oku1it NpoTMBEHb
npubnuantensHo 1/2 nutpa Boal,
4TOObI B yX0BOM LUKady Obino
[OCTaToOYHO BRaru.

» Korpga »xuakocTb B 6aHKax Ha4yHeT
MeANeHHO KuneTb (4Nst NMUTPOBbIX
6aHok npmumepHo Yepes 35 - 60
MWHYT), BbIKITIOYUTE [YXOBOW LIKad
Ny yMeHbLINTE TemnepaTypy A0
100°C (cm. Tabnuuy).

MpoaykTbi Temnepartypa (°C)

MpopomkeHne
KunavyeHus npu
100°C (MuH)

Bpewms go Havyana
MeArneHHoro
KuneHus (MUH)

Kny6Huka / yepnuka / 160 - 170
ManuHa / cnenbin
KPbIKOBHMK

35-45 -

mpyKTbl C KOCTOYKamMu

MpoaykTbl Temnepartypa (°C)

MpoponxeHune
KUNSAYEHUSA Npu
100°C (MuH)

Bpems no Havyana
MeAJIeHHOro
KuneHus (MUH)

[pywa / ansa / 160 - 170

cnmea

35-45 10-15
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OBowm

MpoAykTbI Temnepatypa (°C) Bpems go Hayana [lpopomxeHue
MeAneHHoro KUNAYeHUs Npu
KANEeHUs (MUH) 100°C (MuH)

Mopkogs 1) 160 - 170 50 - 60 5-10

Orypupl 160 - 170 50 - 60 -

OBoLLHOEe accopTn 160 - 170 50 - 60 5-10

Konbpabu / ropox/ 160 - 170 50 - 60 15-20

cnapxa

1) OcraBbTe CTOATH B AyXOBOM LKAy MOCHE 70 BIKITIOYEHNSI.

11.23 Drying

*  Bbinoxutb NnpoOTUBEHb neprameHTHoﬁ

U nekapckowr 6ymaroi.
* [Ina Haunyywmx pesynbTaToB
BbIKIMIOUYNTL [1yXOBOW LIKad Mo

NCTEe4YEeHNN NONOBUHbI BPEMEHU

noAcyLwnBaHnA, OTKPbITb ABEpUY U
0aTb eMy OCTbITb B TE4EeHNEe HOYM OnA
3aBepLUEeHNA BbICYyLUMBaHUA.

OBowu
MpoaykTbl Temnepatypa Bpewms (yac) MonoxeHne NPOTUBHA
(°C)
1 nonoxeHune 2 nonoxeHusA
daconb 60-70 6-8 & 174
MepeL 60-70 5-6 3 1/4
OBoww ans 60-70 5-6 & 1/4
cyna
"punbbI 50 - 60 6-8 & 1/4
3eneHb 40 - 50 2-3 3 1/4
DpyKTbI
MpoaykTbl Temnepatypa Bpewms (4ac) MonoxeHne NPOTUBHA
(°C)
1 nonoxeHune 2 nonoxeHus
CnuBbl 60-70 8-10 3 1/4
ABpuKoChI 60-70 8-10 & 1/4
A6noku, 60-70 6-8 & 1/4
Oonbkamu
Ipym 60 -70 6-9 5 1/4

11.24 Bread Baking

Hanente B pe3sepsyap 200 mn Boaebl.

He pekomeHayeTcst Npon3BoanTb
npeaBapuTenbHbI pasorpes.
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MpoAyKTbI Temnepatypa (°C) Bpems (MuH) MonoxeHue
NPOTUBHSA

Benbin xneb 180 - 200 40 - 60 2

Baret 200 - 220 35-45 2

CpobHasi bynoyka 160 - 180 40 - 60 2

YnabatTta 200 - 220 35-45 2

P>aHon xneb 180 - 200 50-70 2

YepHbii xneb 180 - 200 50-70 2
LlenbHO3epHOBOW 170 - 190 60 - 90 2

xneb

11.25 Tabnuua Tepmollyna

FoBaguHa

MpoAyKTbI Temnepatypa BHyTpu npoaykra (°C)
PebpbiLLkmn / GUdLITEKC U3 BLIPE3KM: C 45 - 50

KPOBbIO

PebpbiLukn / GUdLITEKC N3 BbIPE3KU: 60 - 65

cpepaHel NpoXapeHHOCTH

PebpbiLkmn / GUdLITEKC U3 BbIPE3KM: 70-75

XOpOLLEN NPOoXapeHHOCTU

CBWHMHa

MpoaykKTbl

Temnepatypa BHyTpu npoaykra (°C)

CBuHas nonarka / OKOpoK / LenHas YyacTb

80 - 82

CsuHas oTbmBHas (CnuHKa) / KonyeHoe 75-80

CBUMHOEe hune

MscHon pynet 75-80
TenaTuHa

MpoaykTtbl TemnepaTtypa BHyTpu npoaykta (°C)
YKapeHas TenatuHa 75 -80

Tensybs pynbka 85-90

BapaHuHa/AarHeHok

MpoaykTbl Temnepatypa BHyTpu npoaykta (°C)
BapaHbs Hora 80 - 85

Cepno 6apaluka 80 - 85
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MpoAaykTbI Temnepatypa BHYTpu npoaykra (°C)
XapeHbIn ArHeHoK / HoXKa ArHeHka 70-75
Ovub
MpoaykTbl TemnepaTtypa BHyTpu npoaykta (°C)
Cepano 3aiiua 70-75
3as4bu nanku 70-75
3asdu uenvkom 70-75
Cepano onexsi/kocynu 70-75
Okopok oneHs/kocynu 70-75
Pbi6a
MpoaykTbl TemnepaTtypa BHyTpu npoaykta (°C)
Jlococb 65-70
dopenb 65-70

12. YXOo4 U O4YUCTKA

BHUMAHUE!

Cwm. MnaBbl, cogepxalume
CBefeHus Nno TexHuKe
©e3onacHocTu.

12.1 NpumeyaHue
OTHOCUTENbHO OYUCTKMU

* [lepeaHtoto YacTb nNpubopa
npoTUpanTe MArKOn TKaHbHO,
CMOYEHHOW TENJOoN BOAOW C MOKOLLUM
CcpeacTBoM.

e [1ns 0YUCTKM MEeTannmMyeckmnx
NOBEPXHOCTEN UCMONb3yhTe 0ObIYHOE
YnCTsLLee CpeacTBo.

* BHyTpeHHIoo kamepy npubopa
HeobxoaMMo oumLaTb oT
3arps3HEHWI NOCNe Kaxaoro
ncnonb3oBaHus. HakonneHue xupa
WINKN OCTaTKOB APYruX NPOAYKTOB
MOXET NPUBECTU K BO3ropaHuto. Mpu
NPUroTOBIEHNM HA CKOBOPOZAE rpuslb
3TOT PUCK YBENMYMBAETCS.

» CroVikvne 3arpsisHeHus yagansamTe
crneynanbHbIMU YUCTALLMMU
cpeacTBaMm Anst AyXoBbiX LUKadoB.

* [locne Kaxgoro Mcnonb3oBaHus Bce
[OONOMHUTENBbHBbIE akceccyapbl

[yXOBOro wkada crnefgyeTt O4YnCTUTb U1
npocywmTb. Vicnonbayiite Ans aToro
MSATKYIO TPSAMKY, CMOYEHHYIO B TEMON
BOZE C MOLLVM CPeaCcTBOM.

» Ecnuy Bac ecTb NpyHaanexHocTv ¢
AHTUMPUrapHbIM MOKPLITUEM, AN UX
YMCTKM He crefyeT UCMoMnb30BaThb
arpeccvBHble cpeacTBa, NpeaMeTbl ¢
OCTPbIMU Kpasimu Unu
MOCYAOMOEYHYIO MaLUMHY. TO MOXeT
NPUBECTY K MOBPEXAEHUIO
AHTUMPUIapHOTO MOKPLITUS.

12.2 CHATUE HanpaBnAKLWMUX
Onsi NPOTUBHSA

[Mepen yxooom n o4ncTkon ybeamtecs,
41O Npunbop ocTein. CywecTsyeT
OMacHOCTb MOMYyYEHUs OXKOrOB.

CHUMUTE HanpaBnsioLLMe ANt IPOTUBHS,
4YTOObI BbIMbITE NPMOOP.

1. OCTOpOXHO NpUNogHUMUTE
HanpaBnsoLmMe BBEPX U CHAMUTE NX
C NepeHero aepxarens.
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2. TloTaHWTEe NepeaHIo YacTb
HanpasnsoLwen Ans NPOTUBHSA B
CTOPOHY, NMPOTMBOMOMOXHYHO
OOKOBOW CTEHKE.

3. TlloTaHuTe HanpasnsLwme Ha cebs un
CHUMUTE UX C 3aHMX AepKaTenen.

YcTaHoBKa Hanpasnsowmux ang

NPOTUBHSA NPOU3BOAUTCA B 0OpaTHOM

nopsiake.

12.3 Steam Cleaning

Ypanute Bpy4yHyto HauGoree KpymnHble
3arpsisHeHUs!.

1. 3aneiite npubnuantensHo 250 mn
BOAb! U 3 CTONOBbIX NOXKM yKCyca
HenocpeacTBEHHO B NaporeHeparop.

2. Bknounte dyHKUMIO Steam
Cleaning.

Ha gucnnee otobpasuntcs

NPOJOMKUTENBHOCTb PaboTbl pexuma.

Mo OKOHYaHMK BbINOMHEHWUS MPOrpamMMmbl

NpO3BYYMT 3BYKOBOW CUrHa.

3. KocHuTecb noboro ceHCopHOro
nons, YTobbl BbIKMIOYUTb 3BYKOBOW
curHan.

4. TpoTpuTe NpMBOP MSrKON TPSINKOWA.
YpanuTe us naporeHepartopa Bogy.

OctaBbTe ABepLy npubopa OTKpbITON

npumMmepHo Ha 1 yac. [loxxamTecb NOMHOro

BbICbIxaHus npmbopa. [4nsa yckopeHus

CYLUKN MOXHO pasorpeTb npubop

ropsunm Bosgyxom npu 150°C okono 15

MUHYT.

12.4 CucTtema
NPUroToBNEeHNA Ha napy

OCTOPOXHO!

BbITupalite Hacyxo cuctemy
NPUroTOBIIEHUSI Ha Napy
nocne Kaxaoro
1“cnonb3oBaHus. YoansanTe
rybkom HaxoasLLytocst B HEM

BoOAlY.

Ynansinte Hakumnb ¢ NOMOLLbIO
BOAbI C YKCYCOM.

& OCTOPOXHO!

Xumunyeckue cpeacrtaa
yAaneHus Hakmnu mMoryT
NPUBECTYU K NOBPEXAEHWUIO
amanu. Cnegynte
WHCTPYKLMSIM NPOM3BOAUTENSI.

1. 018 04YUCTKM BbIOABWMXXHOIO
pesepByapa Ans BoAbl 1
naporeHeparopa 3anenTe B
naporeHeparop 4Yepes BblABMKHON
pesepByap Ana BoAbl BOAHbLIN
pacTtBop ykcyca (okono 250 mn).
Mopoxaute npumepHo 10 MUHYT.

2. Ypanute BoAy M YKCyC rybkoi.

3. 3anevite unctyto Boay (100 — 200
MIT) B BbIOBWXHOW pe3epByap Ans
BOAbI ANS NPOMbIBKU CUCTEMbI
NPUroTOBNEHUS Ha Napy.

4. Ypanute rybkoin Boay 13
naporeHeparopa v BblITpUTe ero
Hacyxo.

5. [1nsa oKoHYaTernbHON MNPOCYLLKU
ocTaBbTe ABepLy AyXOBOro LKada
OTKPbITOM.

12.5 CHATUE N ycTaHOBKa
ABepLbl AyxoBoro wkada

Kak aBepua ayxoBoro wwkada, Tak n
BHYTPEHHME CTEKNSAHHbIE NaHenm
CHMMatoTcsa Ana YncTkn. Konnyectso
CTEKMSAHHbIX NaHenen 3aBucuUT oT
KOHKPETHOW Mogenw.

BHUMAHME!

ByabTe oCTOPOXHbI Npu
CHATUM ABepLbI ¢ Npubopa.
[Bepb nmeeT GonbLUON BEC.

1. TlonHOCTbIO OTKpOWTE ABEPLY.



2,

HaxmuTe oo ynopa ctonopHbie
pblyaru (A) Ha AByX NeTnax ABepubl.

4.

Mpukponte ABepLy A0 NepBOro
hMKCMPYEMOTO MONOXKEHNUS
(npnbnusutensHo Ha yron 70°).
BosbmuTeck 3a gBepLy ¢ 06enx
CTOPOH 1 MOTAHUTE ee OT npubopa
noA yrrom BBepx.

Monoxwute aBepLy HapyXHOWN
CTOPOHOW BHM3 Ha MSITKYHO TKaHb,
paccTeneHHyt Ha poBHOM
NOBEPXHOCTU. DTO NPeoTBPaTUT
nosiBNeHne LapanuH.

BosbmuTeck 3a ABepHyto nnaHky (B)
Ha BEPXHEN KPOMKe ABepLbl C ABYX
CTOPOH Y HaXXMUTE BHYTPb, YTOObI
0CBOGOANTDL 3aLLenKy.

7.

8.

YT0ObI CHATbL OBEPHYHO MNaHKY,
noTaHWUTE ee Bnepes.

Bepsck kaxabln pa3 3a BepxHUn
Kpal CTEKMAHHbIX NaHenen,
BblTaLMTe MX NO OAHOW NO
HanpaBneHuno BBEPX.

9. BbIMOIiTE CTEKISIHHYIO NaHeNb BOAOW

C MblJ1OM. TLIJ,aTeJ'IbHO BbITpUTE
CTEeKNAHHY NaHersb.
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[Tocne OKOHYaHWSt OYUCTKM YCTaHOBUTE
CTEKNsHHblE MaHenu u ABepLy AyXOBOro
wkada. BeinonHute nepeyncneHHble
BblLLIe AEWCTBUS B 0OpaTHON
nocrnegosartenbHocTu. BctaBbTe
CHavana MeHbLUY0 NaHenb, a 3aTem
6onbLuyto.

12.6 3ameHa namnbl

MonoxwuTe Ha AHO NpUBOpa KyCOK TKaHW.
OH 3aLWMTUT OT NOBpPEXAEHNS NnadoH
namnbl ¥ MOBEPXHOCTb AYXOBOro LwKada.

-

BHUMAHUE!

[Mepen 3ameHol namnbl
BblHbTE NpeaoXpaHUTENb.
Jlamna ocBeLyeHusa n
CTEKNSAHHbIN NNadoH MOryT
CUNbHO HarpeBaTbCs.

Bbikntounte npudop.

V3BneknTe npegoxpaHuTeny unm
OTKNoUUTE PyOUIBHUK Ha
anekTpowuTe.

BepxHasa namna

1.

YT06bI CHATL NNadoH, NOBEPHUTE
€ro NpPoT1B YacoBOW CTPENKM.

N : : /

2. CH/MUTe meTannmyeckoe KomnbLo v
o4UCTUTE MaoH OT 3arpsa3HEHNUNA.

3. 3ameHuTe namny ocBeLyeHus
AYXOBOro Wwkada Ha aHanornyHyto, ¢
»apocTorikocTbto 300°C.

4. YctaHoBuTE Ha nNnadgoH
MeTannmMyeckoe KonbLo.

5. YcraHoBuTe nnadoH.

BokoBasi namna

1.

CHUMUTE NEeBYIO HanNpaBnsoLLyto
NS NPOTUBHS, YTOBbI NMONy4nThH
[OOCTYN K Namne OCBeLLeHUSI.

C nomolubto 3Be3g006pasHoli
oTBepTkM Torx 20 cHUMuTE NnadhoH.
CHuUMUTE 1 o4nCTUTE OT
3arpsi3HEHUIN MeTannMYeckyto pamky
W YNNOTHEHNE.
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4. 3ameHuTe namny oCBeLLEeHMUs
OYXOBOro LWkada Ha aHamnornyHyo, ¢
xapocTorikocTtbto 300°C.

NONOK.

5. YcTaHoBWTe MeTannmyeckyto pamky
W YNAOTHEHME. 3aTAHUTE BUHTLI.

13. MOUCK U YCTPAHEHUE HEUCIMPABHOCTEN

BHUMAHME!

Cwm. naBbl, cogepxalime

CBefeHus no TexHuKe

©e3onacHocTu.

13.1 Yto penartb, ecnu...

6. YcTaHOBUTE NEBYIO HAMPABIISIOLLYIO

HeuncnpaBHoCTb

Bo3moxHas npuinHa

PewieHue

[yxoBown wkag He
HarpeBaeTcs.

[yxoBow Lwkad BbIKMOYEH.

BkntounTe gyxoBon wkad.

[yxoBown wkad He
HarpeBaeTcs.

He YCTaHOBJIEHO BpeEMA Ha
Yacax.

YcTtaHoBuWTe Yackl.

[yxoBown wkad He
HarpeBaeTcsi.

He 3agaHbl Heobxoaumble
YCTaHOBKM.

Ybeautecsh, 4To
BbICTaBMIEHbI NPaBUSbHbIE
HaCTPOWKN.

[yxoBown wkag He
HarpeBaeTcsl.

3agaHo aBToMaTtuyeckoe
OTKITHOYEHME.

Cm. «ABTOMaTU4eckoe
OTKIOYEHMEY.

[yxoBown wkad He
HarpeBaeTcs.

BkntovyeHa dyHKUns
«3awuTa oT geTemn».

CMm. «OTKntoYeHNE PYHKLMN
«3awuTa ot geTen».

[yxoBown wkad He
HarpeBaeTcsi.

[Bepua He 3akpbiTa Kak
cnepyer.

[MonHocTbI0 3akponTe
asepuy.

[yxoBow Lwkad He
HarpeBaeTcs.

CpaboTtan npegoxpaHuTensb.

[MpoBepbTe, HE ABRSETCA Nn
npegoxpaHnTenb NPUYMHOM
HeucnpaBHocTu. Ecnn
npefoxpaHuTens cpabotaeT
NOBTOPHO, obpaTnTech K
KBanuuympoBaHHOMY
ANEKTPUKY.

Jlamna He ropur.

Jlamna neperopena.

3ameHwuTe namny.

Ha gucnnee otobpaxaetcs
cumBon «F111».

LliTekep TepmoLlyna He
BCTaBIEH B CBOE rHe3a0
Haanexaiiym obpasom.

BcraBbTe wtekep
TepmoLLyna B rHe3go Ao
ynopa.




PYCCKUA 53

HeuncnpaBHoCTb Bo3amoxHas npuymnHa PewweHue

Ha gucnnee otobpaxaetcs  Mmen mecTo cbon * Bblknounte n cHoBa

KOZ, OLUMOKK, HE yKa3aHHbIA  3NIEKTPOHUKN. BKIIIOUMTE OYXOBON LUKad

B AaHHON Tabnuue. C NMOMOLLbHO
npefoxpaHvuTens
JomallHen
3N1EKTPOMNPOBOAKM UMK
npefoxpaHUTENbHOro
BbIKIIOYaTENs Ha
3MEeKTPOLUMTE.

» Ecnu Ha gucnnee cHoBa

oTobpaxaeTcs kog
owwmnbkn, obpatutecs B
CEPBWCHBIN LIEHTP.

Map n koHgeHcaT Bntoga Haxoaunuck B Mo okoHYaHuM npovrecca
ocaXaatTcsa Ha MPoAyKTax U [yXOBOM LUKadyy CIMLIKOM NPUroTOBNEHUS HE
BHYTPMW Kamepbl [yXOBOro 00Iro. ocTaBnaiite bnioaa B
wkada [yxoBke Gonee 4yem Ha
15-20 MUHYT.
13.2 I/Ichopmame ans naHHbIMK. Tabnuyka c TEXHUYECKAMMU
Oﬁpau.leHMﬂ B CEPBUC-LIEHTP AHHBIMM HAXOAWUTCS Ha nepeaHel
pamke BHYTpPeHHeW kamepbl npubopa. He
Ecnun camocToaTensHo cnpaeBntbCs ¢ yaansanTe Tabnuuky ¢ TEXHUYECKUMMU
npobnemow He yaaeTcs, obpallanTech B OaHHbIMW U3 BHYTPEHHEN Kamepbl
MarasviH unv B aBTOPU30BaHHbIN npubopa.

CEPBUCHbIN LIEHTP.

[aHHble ANna cepBUCHbIX LEHTPOB
HaxoAATCs Ha Tabnuuke ¢ TEXHUYECKUMU

PeKomeH.qyeM 3anucaTtb UX 3gechb:

Mogenb (MOD.)

Koguspgenuna (PNC)

CepunHbii HOMep (S.N.) s

14. TEXHWYECKUE OAHHbIE

14.1 TexHn4Yeckue gaHHble

HanpspkeHue 220-240B

YactoTta 50 Ny

15. OXPAHA OKPYXAIOLLEW CPEQbI

yNakoBKy B COOTBETCTBYHOLLME
KOHTeliHepbl Ansi céopa BTOPUYHOIO

VA
MaTepuansl ¢ cumonom T crieqyeTt
coasaTb Ha nepepaboTky. MonoxwmTe
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cblpbs. MpuHMMasn yyactue B
nepepaboTke CTaporo 31ekTpobbITOBOro
obopynosaHus, Bel nomoraete
3aLUMTUTB OKPY>KaIoLLYIO Cpeay u
3[0poBbe YenoBeka. He BbibpacbiBanTe
BMeCTE C ObITOBbIMU OTXO4aMM ObITOBYHO

TEXHVKY, MOMEYEHHYIO CYMBOIIOM b8
[ocTaBbTe usgenue Ha MectHoe
npeanpusiTue no nepepaboTke
BTOPUYHOIO ChbIpbsl UM 06paTUTECh B
CBOE MyHMLMNanbHoe ynpaBneHue.

[laTa npon3BoAcTBa AaHHOIO U3AENUs ykazaHa B CepUtHOM
Homepe (serial number), roe nepsas umdgpa Homepa
COOTBETCTBYET NOCneaHen uudpe roga NponsBoacTea, BTopas 1
TPeTbs UM pbl HOMEpa — NOPSIAKOBOMY HOMEPY Heaenw.
Hanpwumep, cepuiiHbii Homep 11012345 o3HavaeT, 4To M3genve
npoun3eseneHo Ha gecsaTton Hegene 2011 roga.

Knacc sHepronotpebnenus: A

AJI Xaycrepete 'M6X - chabpuka PoTeHOypr
BopenblsuHrwTpacce 1, D-91541 PoteHbypr

epmaHus
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