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JlaHHO€ PYKOBOJICTBO MO OJKCIUIyaTallud TIOMOXKeT BaM yBepeHHO ™O0JIb30BaThCs
uzaenueM (pa3pabOTaHHOTO MO CaMbIM MOCIEAHUM TEXHOJOTHUSIM) C MaKCHUMalIbHOU
3 PEKTUBHOCTEIO.

BHuMaTenpHO M3y4yduTE€ PYKOBOJCTBO IO DKCIUTyaTalMu. B HEM CONEpPIKUTCSA OCHOBHAs
uHpopmanmst 00 wu3nenuu, wuHOpMALMS TO €ro YCTaHOBKE, TEXHUYECKOMY
OOCIY’KMBAaHHMIO M HCIIOJNb30BaHUIO wu3aenusd. [lo Bompocam YCTaHOBKH CBSDKHTECH C
OJIMKANIIIMM aBTOPU30BAHHBIM CEPBUCHBIM LIEHTPOM.
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YACTb 1: BHewHun Bua n rabapuTol

N

BCTpoeHHEIR Oy X0BOM WKAD

10

"

OCHOBHBIE y3JIbI TyXOBOI'0 IKada:
1- Tlanens ynpaBieHUS
2- Pyuxka
3- JlBepua
4- 3amuTa OT 1OCTyna AeTeil
5- IIporuBeHb
6- HrkHuUI HarpeBaronIuil 3JeMeHT (32 KOKYXOM)
7- BepxHuil HarpeBarOUIMA HIEMEHT (32 KOKYXOM)
8- I'punp
9- Ilonka
10-ITonceeTka
11- HarpeBaroriuii 31eMEeHT ¢ HAAYBOM (32 KOKYyXOM)
12- BeHTUIATOD (32 KOXKYXOM)
13- 3aciioHKHM BO3yXOBOJIOB

12
13



2. NPEAYNPEXAEHUA OTHOCUTE/IbHO BE3OMACHOIO NMOJ/Ib3OBAHUA

BHVIMATEJIbHO W MOJTHOCTLIO MPOYTUTE OAHHBIE UHCTPYKUWW NEPEL
OKCIMIYATAUMEWN YCTPOVCTBA N XPAHUTE UX B NIETKOOOCTYNMHOM MECTE 14
MONYYEHWA COOTBETCTBYHOWEN MHPOPMALINA B CITYHYAE HEOBXOANMOCTW.

OAHHOE PYKOBOACTBO MO IKCIIYATALIN BbIJ10 MOATOTOBIEHO KAK NMEPEYEHb
OBLUMX MHCTPYKLUWW AN PA3NNYHBIX MOOENEN MEYN. B BALIEM YCTPOWCTBE MOIYT
OTCYTCTBOBATb HEKOTOPBLIE ®YHKLIW, ONMNCAHHbBIE B JAHHOM PYKOBOMACTBE. MPU

MPOYTEHNN OAHHOIO PYKOBOCTBA MO 3KCIIYATALIMW, OBPATUTE BHUMAHME HA
MNOACHEHNA C UWITKOCTPALIMAMMA.

O6LwWwme npeaynpexaeHna OTHOCUTENbHO 6e30NacHOro Nosb30BaHUsA

- [1aHHOE YyCTPOMCTBO MOXET UCMOSb30BaTbCH
OeTbMu B BO3pacTe OT 8 neT v NogbMu C
HapyLUIeHHbIMN OU3NYECKUMUN, CEHCOPHBLIMWN U
YMCTBEHHbIMU CNOCOBHOCTAMN NNBO C
OTCYTCTBMEM OlbITa 1 3HAHWN B TOM CIlly4ae,
ecnn umu bygeT pykoBOAUTb YENOBEK,
OTBETCTBEHHbIN 3a NX 6€30NacHOCTb, U A0 UX
cBefeHust byoeT oBeOEHO O CYLLECTBYHOLLNX
BMAax onacHOCTEN Mpu aKcnsyaTaunm
ycTponcTea. [JeTn He OOMMKHbI urpatb C
YCTPONCTBOM. YuCTKa 1 obcrnyxmnBaHue He
OOSTKHBI Npon3BoaUTLCA AeTbMu 6e3 Hagsopa.
- MPEOYTNPEXLOEHWE: Bo Bpems
aKcnsyaTaunm yCTpoOmMCTBO U €ro
BCNomoraTtesbHble AeTann HarpeBatTCA U
cTaHoBATCS ropadnmn. Heobxoanmo
cobnogatb OCTOPOXHOCTb MNPU KacaHuu
ropaymnx anemeHToB. [letn B Bo3pacTte 40 8 net
OOIMKHbI HAXOOUTLCA Ha pacCcTosHUKU, ecrnn 3a
HUMU HE BeOEeTCHA NOCTOAHHbIN NPUCMOTP.

- MPEAYNPEXOEHWE: MNoxapoonacHoCTb: He



XpaHUTe npeamMeTbl Ha BapOYHbIX MOBEPXHOCTSIX.
- MPEQYTMNPEXOEHWE: B cnyyae
pacTpecKknBaHUs NOBEPXHOCTN HEODXOANUMO
OTKITIOUNTb YCTPONCTBO BO n3bexaHue
NOPaXXeHNSA ANEKTPUYECKMM TOKOM.

- QKcnryaTauusi yCTpomcTBa C UCNoSib30BaHNEM
BHELLHEro TanMmepa unm nynsra
OVUCTaHUMOHHOIO yrnpaBreHns He
npeaycMoTpeHa.

- Bo Bpemsi paboTbl NnnTa HarpeBaeTcs.
Heobxoanmo cobntogatb OCTOPOXKHOCTb NpU
KacaHUU ropsiynx aNemMeHTOB BHYTPU MINTLL.

- Bo Bpems akcnnyataummn B Te4eHUE KOPOTKNUX
nepmMoaoB BPEMEHN PYYKM MOTYT CTaTb
ropsi4nMn.

- He ncnonb3ynte arpeccmBHble abpasnBHble
YUCTSALLME cpeacTBa N OCTpble
MEeTannunmyeckmue cKkpebkn anst YNCTKU
CTEKNSAHHbIX ABepeL, NnTbl N APYrux
NMOBEPXHOCTEN, TaK KaK OHWU MOTYT NPUBECTU K
NOSIBNEHNIO LlapanuH Ha NOBEPXHOCTU, B UTOre
MOXET UMETb MECTO PacKon CTekna unu
NoBpEXOEHNE NOBEPXHOCTH.

- He ncnonb3ynte napoouncTutenem anst YNCTKn
yCTpOUCTBa.

- MPEAYNPEXXOEHWE: Bo nsbtexaHune



NopaXXeHns aNekTpU4ecknmMm TOKOM nepen
3aMeHou namnbl Heobxoaumo y6eanTbea,uTo
YCTPOWUCTBO OTKIHOYEHO.

- BHUMAHWE: OTKpbITblEe YacTu NAnTbl MOryT

ObITb rOPAYUMM NPU MPUTOTOBNEHUN NULLIM NN
Xapke Ha rpune. He gonyckante MmaneHbKux
AeTen K nnuTe.

- Balue ycTponcTBO M3roTOBNEHO B COOTBETCTBUM CO BCEMU NMPUMEHUMbBIMU MECTHBIMU 1
MeXAYHapoAHbIMY cTaHAapTamuy ¥ NOMOXEHUSAMMU.

- OB6enyKvBaHWe N PEMOHT AOMKHbLI MPOM3BOANTLCA TOMBKO TEXHUYECKUMU cneumanuctamm
aBTOPU30BaHHOIO CEPBUCHOIO LieHTpa. YCTaHOBKa 1 PEMOHT, NPOU3BOAMMbIE HEaBTOPU3OBaHHLIMU
TEXHWYECKMMM creumanMcTaMmn, MoryT nNpeacTaBnsiTe onacHocTb. Sliobas 3aMeHa unm naMeHeHve
cneundukaumin ycTaHOBKM NPEACTaBSET ONacHOCTb.

- Mepen Hayanom yctaHoBKM y6eanTeck B TOM, YTO MECTHbIE pacrnpeaenuTenbHbie CUCTEMBI
(xapakTep v AaBneHve rasa nMbo anekTpuyeckoe HanpskeHne 1 YactoTa) COBMECTUMbI C
HacTponkamu nnuTbl. HopmaLuus, Heobxoammasi 4ns NOAKNIOYEHUS JaHHOMO YCTPOWCTBA, yKa3aHa
Ha Tabnuuke ¢ Hopmaumen.

- BHUMAHWE: MNnuTa npegHa3HayeHa TONbKO Ans 3anekaHus 6rof 1 akcnnyataumm B NoMeLLeHnm B
[OMaLLHMX YCIOBUSIX, U ee UCNOoNb3oBaHue Ans mobblx Apyrnx Lenew (He B AOMaLUHUX YCIOBUSX, B
KOMMep4eckux Lensix Moo Ans oborpesa NoMeLLEHNS) He JoMycKaeTcs.

- He nbiTaiiTeck nogHMmaTh Unu nepemeLlaTtb YCTPOUCTBO 3a Py4Ky ABEPLbI.

- [ina obecneveHusi Bawwei 6e3onacHocTy Gbinm NpeanpuHATLI BCE BO3MOXHbIE Mepbl 6e30nacHoCTy.
Tak KaKk CTeKno MoXeT TPeCHyTb, NPU YNCTKe crneayeT cobnogaTe OCTOPOXHOCTb BO n3bexaHne
nosiBneHvs uapanuH. CnegyeT UCKIoYaTb HAXKaTUSt HAa CTEKIO UMK ero yaapeHust AONONMHUTENbHbIMM
NpUCrNocobneHnaMm.

- Y6eanTech, YTO BO BPpEMSI YCTAHOBKM HE 3aXaT LUHYp nuTaHus. B cnyyae noBpexaeHust WwWHypa
nMTaHns Bo n3bexaHve onacHoCTM HeobxoarMo 06paTUTLCA K NPOU3BOAUTENIO, CEPBUCHOMY areHTy
UMM MHBIM KBaNMMULMPOBAHHBLIM NULIAM AJ1S1 €70 3aMeHbI.

- Mpw OTKPBLITUM ABEpLbI NTLI He NO3BONSANTE AETAM 3anasuTb Ha ABEpLY U CUAETb Ha Hell.
MpeaynpexaeHUsi OTHOCUTENbHO YCTAHOBKMU

- He akcnnyatupyiite nnuta 4o TOro MOMEHTa, Moka ycTaHoBKa He ByaeT NOonHOCTbI0
3aBeplueHa.

- YCTPOWCTBO AOMKHO ObITb YCTAHOBMEHO M NEpeaaHo B SKCMyaTaumio aBTOPU30BaHHbIM
TEXHUYECKMM cneumanuctom. NponssoanTens He HECET OTBETCTBEHHOCTM 3a kakue-nubo
noBpeXaeHus, Bbi3BaHHbIE HENPaBUIbHbLIM pa3MeLleHeM U YCTaHOBKOMW, NPOV3BOANMbIMA
noabMy 6e3 COOTBETCTBYHOLLIMX NMONTHOMOYUIA

- MNpw pacnakoBke yCcTponcTBa crnenyeT yoeamTbes, YTO OHO He NMOBPEXAEHO BO BPEMS
TpaHCNopTUpOBKK. B cnyvyae o6HapyxeHus kakmx-nmbo AedekToB He aKChyaTupyimTe
YCTPOWCTBO U HE3aMeanuTenbHO 06paTuTeCh B aBTOPM3OBAHHYIO CEPBUCHYIO crnyx0by. Tak
KaK ynakoBOYHble MaTepuanbl (HEWNOH, nepdopaTtop, NeHonnacT U T.4.) MoryT
npencTaBnaTb ONACHOCTb ANA AeTeN, Takme matepuarnbsl JOMKHbI OblTb HEMEANEHHO
ybpaHbl BHE NpeaenoB JOCAraeMoCTN AETEN.

- ObecneybTe 3awnTy Baluero ycTponcTa oT aTMOCdhepHbIX ABneHuin. He nogseprante
€ro BO3AENCTBUIO COMHEYHbIX Ny4en, UCKNoYnTe nonagaHue nod AoXAdb, CHer 1 T.4.

- Matepwuansl, HaxogsLwmecs B6nM3n ycTporcTea (Lkad), AOMKHbI BblAepXKuBaTh
TemnepaTypy He meHee 100°C.



Bo Bpems ncnonb3oBaHus

- [pn nepBOM BKIMHOYEHWMN MANUTBI 30MSLMOHHbBIE MaTepuarbl U HarpeBaTenbHbIE ANEeMEHTbI
OyayT BblAenATb cneunduryeckmin 3anax. [ns ycrpaHeHust aToro, nepes Havyanom
aKcnnyaTauum NAnTbl BKIIOYMTE ee Ha MakcuMarbHyto Temnepatypy Ha 45 MuHyT. B a1o
BpeMs Heo6X0AMMO XOPOLLIO NPOBETPMBATL NOMELLEHNE, B KOTOPOM YCTAaHOBMEHa nnuTa.

- Bo Bpems akcnnyaTaummn BHELLHWE U BHYTPEHHME NOBEPXHOCTN MNNTLI HarpesatoTcs. Mpu
OTKpbIBaHMM ABepLbl CnedyeT HaxoAnTbCA Ha AOCTaTO4HOM PaCcCTOSIHUM BO usbexaHue
BO3[ENCTBUS ropayero napa, BbIXogaLwero 13 nimTbl. Bo3mMoxeH puck nonyyYeHnst 0XXoros.

- He nomeluarite nerkoBocnnaMeHsI1oLLmMecs Unmn orHeonacHele matepuarnsl BHyTPU Unu
BONM3M NANTLI BO BPEMS €€ UCMONb30BaHUS.

- Mpwv n3BneveHnn n nomeLeHMn obpaTHo 6RO Bcerga Ucnonb3ynTe cnelmansHble
nepyaTtku.

- He otxoguTte oT NAnTbLI NpM NPUroTOBREHUM MWLM HA TBEPAOM XUpe Unn Ha macne. MNpu
CUIIbHOM HarpeBaHuW OHW MOTYT BOCNaMeHuTbes. Hukorga He nente Bogy Ha nnams,
BO3HVKLLEE B pesynbTaTe BO3ropaHnsa macna. Hakponte kacTpionio nnv ckoBopoay
KPbILLKON, YTOObI 3aKPbITb BO3HUKLLNIA B JAHHOM CIly4ae OrOHb, W BbIKIOYUTE MINTY.

- Ecnv npegnonaraetcs, 4To yCTPONCTBO He ByaeT aKcnnyaTMpoBaThCs B TeYeHne
ANVUTENBHOTO BPEMEHU, OTKITHOUYUTE ero. BbIkniounTe OCHOBHYIO PyYKy YNpaBneHus nMTon.
Taike B criyyae, ecnv yCTPOMCTBO He ByaeT aKkcnnyaTupoBaThCs, ra3oBble KranaHbl
AOIMKHBI OCTaBaTbCHA 3aKPbITbIMU.

- Cnepyet y6eauTbCs, YTO €Cnn YCTPOWCTBO HE MCMOMb3YETCs, PyYK/ ynpaBreHus Bcerga
HaxoAsATcs B nonoxeHun «0» («ctony).

- [Npu n3BneveHUn NOJHOCOB OHW HakMnoHsoTcs. CobnoganTte 0OCTOPOXHOCTb, YTOObI He
NPOMUTb rOPSYYHO XMOKOCTb.

- Korga Asepua mnu BbIABMXHON ALLMK NANTbI OCTAIOTCH OTKPbITbIMU, HE OCTaBAANTE Ha HUX
YTO-NMMBO B OTKPLITOM BUAE. .Bbl MOXeTe HapylwnTb paBHOBECHE YCTPONCTBA UK CrioMaTh
KPbILLIKY.

- He knagnTe Ha BbIABWXHOW ALLMK KAKNX-NMOO TSXKENbIX, FOPHOYNX Unn
NerkoBoCnNNamMeHsLNXCA NpeaMeToB (HENNOH, NNacTUKOBbIE NaKeTbl, Bymary, TkaHb n
T.4.). K HUM OTHOCKTCS KyXOHHas nocyda ¢ NNacTUKOBbIMU AeTansmMu (HanpuMmep, pyvykamm).
- He BewaiTe nonoteHua, nocyaHble NOMOTEHLA MW TPSMNKW Ha YCTPONCTBO UMW €r0 PYYKW.

Bo Bpems YucTku U obcnyxuBaHus

- Bcerga oTkntovanTe yCTpOMCTBO nepes YUCTKOW Unu obernyxmBaHuem. 3TO MOXHO AenaTb
rnocre OTK/TI0YEHNS YCTPOMCTBA OT CETU M YCTAHOBKM IMaBHbIX Nepeksoyarenei B
nornoxexHue «BbIkn.».

- He cHumanTe pydkun ynpaeneHus s YUCTKM NaHenu ynpaBreHus.

B LIEJTAX 3PPEKTUBHOCTWN N BESOMNACHOCTW SKCMNYATALUNN NEYA Mbl
PEKOMEHAOYEM BAM BCEIOA NCMOJIbSOBATbL OPUTMHATBHbBIE 3AMNACHbIE
YACTW. B CITYYAE HEOBXOAMMOCTU B OKA3AHVN MOMOLLW, OBPALLAVTECH
TOJBKO K CMNEUNANNCTAM HALLETO ABTOPU3OBAHHOIO CEPBMCHOIO LIEHTPA.



YACTDb 3: NoarotoBKa K ycTaHOBKE U UCMONb30BaHUIO

Pa3paboTanHblii ¢ HMCHOJB30BAHUEM JI€Tajleil, MPOIMIEANNX CTPOXKAUIINN KOHTPOJb
KauecTBa, COBPEMEHHBIN, (PYHKIIMOHAIBHBIN U MPAKTUYHBIN TyXOBOM HIKAa( MOJHOCTHIO
YAOBIETBOPUT BceM Bammm TpeOoBaHusiM. [l  JOCTHMXKEHUS MaKCUMalbHOU
3(GEeKTUBHOCTH M CHIDKEHHUS BEPOSATHOCTH BO3HHMKHOBEHHS KAaKUMH-IHOO TpoOiieM B
OyIymieM, BHUMATEIbHO U3y4yuTe HUHCTpyKIMio. llpuBenénnas Huxe uHpopManms
MOo3BOJUT BaM MpaBWIBHO OTPEryaupoBaTh MOJOXKEHHE AyXoBoro mkada. Bel Takxke
MOXETE HAWTU OMHUCAHME CIYKEOHBIX onepanuid. JlaHHbIN pa3nen clienyeT BHUMATEIbHO
W3YUYUTH JIMIAM, OCYIIECTBISIONIUM YCTAHOBKY.

ﬂJl}l YyCmanoeKu Céaxdcumecs ¢ aémopu3o6anHbIM CEPEUCHBIM UEHIDOM.

3.1 Bbi6op mecma 0151 0yxoe020 wkagha

le/l BblﬁOpe MeCTa YCTaAaHOBKHM JIYX0BOIO lmca(ba CYIIECTBYIOT OIIpeI[eJIéHHbIe
HIOaHCbl. Bo u30e:xkanue leOﬁJIeM H OIIAaCHBIX chyaunﬁ B ﬁynymeM, IPpUMHUTE BO
BHUMaHHE CICAYIOLICE:

e BOmu3u gyxoBoro mkada He JOIKHO ObITh OTHEOMACHBIX U TOPIOUUX MAaTEPHUAJIOB,
TaKuX Kak 3aHaBECKHU, Maclo, TPSIOKU W T.J., KOTOpPble MOTYT OBICTPO
BOCILJIAMEHUTHCH.

e MeOeinb, Okpyxaroiasi AyX0oBOH mkad, J0JKHA ObITh U3TOTOBJIEHA U3 MATEPUATIOB,
CIOCOOHBIX BBIJEPKUBaTh Temmepatypy Ha 50°C Oonblie, HEXENU TeMmrepaTypa
OKPY>KaloIIer Cpeabl.

e HeoOxonumbie pacCTOSHUS 10 TTOJIBECHOM KYXOHHOM MeOENd U BBITSKKH, a TaKKe
MUHHMMAaJIbHBIE BBICOTHI OT IUIUTHI TOKa3aHbl Ha pucyHke 1. CoOOTBETCTBEHHO,
BBITSDKKA PACIoJIaraeTcs Ha BBICOTE MUHHUMYM 65 cM OT muiuThl (KoH(opok). Eciu
BBITSDKKHM HET, PACCTOSIHUE J0 MOJIBECHON MeOenn He JOJIKHO ObITh MeHee 70 cMm.

MHHAMY G0 CH

- >

| BLITAAHOA BEHTHNATOR ‘

A

MHHA By M 66 CA (Bl TAMKON)
MAHMMY M 70 CH (T83 BBITAMM)

MAHAMY M 42 CH
MAHKMY 142 CH

PucyHok 1



3.2 YcmaHoeka ecmpoeHH020 dyxoe020 wkKagha
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BcraBbTre ayxoBoi mikad B HuMIlly, HaXXUMas Ha NEpeAHIO 4yacTb. OTKpoWTe ABepiy
mkada M BcTaBbTe 2 Oonta B orBepcTusi Ha pame. CocTeikyiliTe pamy umikada u
JEPEBIHHYIO TOBEPXHOCTH HUIIIHU U 3aTSIHUTE OOJITHI.



PasMep HuIM [O0MXKEH COOTBETCTBOBATH pa3MepaM JIyXoBoro mikada, maTepuanbl
JOJKHBI OBITh YCTOWYMBBI K BO3JCHCTBHIO BBICOKMX Temmeparyp. llpu mnpaBuibHOU
YCTAHOBKE MCKIIIOUEH KOHTAKT MIKa(a ¢ JIEKTPUUECKUM KaOelaeM WU U30JIUPOBAHHBIMU
yacTsMH. M301MpoBaHHbBIE YaCTH MOHTUPYIOTCSI TAKUM 00pa3oM, 4TOOBI UX IEMOHTaX HE
MOT' OBITh OCYIIECTBIEH KAaKMMU-IHMOO MHCTPYMEHTaMHU. YCTaHOBKa JIyXOBOro IIKada
BOJM3M XOJIOAWIBHUKOB WM MOPO3WIBHBIX KaMep He pekoMmenayercs. C apyrou
CTOPOHBI, paboTa BBIICYNOMSHYTOM OBITOBOM TEXHHUKH HETaTUBHO CKAa3bIBACTCS Ha
u3inydeHuu temia. CHUMHUTE yaKOBKY W MPOBEPHTE NyXOBOM IIKa(d HA HaIW4YUE KaKUX-
nubo moBpexaeHuil. Eciu Bbl MX OOHApYyXWU, HU B KOEM CiIydyae HE HCIOJIb3YWTE
U3/IeNIie, HEMEJIEHHO CBSYKUTECHh C ABTOPU30BAHHBIM CEPBUCHBIM IIEHTPOM.

3.3 Anekmpuyeckass cxema u 6e30MacHoOCmMb B6CMPOEHHO20 OyX08020

wkagha
IIpu noak/Ir0YeHUU MPOBOJAOB CTPOrO CJeAyiTe NPUBEAEHHBIM HUKE HHCTPYKIUSAM :
° 3a3eMIISIONIMIA TPOBOJI TPUCOCAUHSIETCS MMPU MTOMOIIM BUHTA C COOTBETCTBYIOIIEH

MapkupoBkoi. CuiioBoi kabeslb MOJKIIYAETCs, KaK MOKa3aHo Ha pucyHke 2. Eciau y
BAaC HET 3a3eMJISIIOIIETO OTBOJA (3a3eMJIEHHOW PO3ETKH), HEMEIJIECHHO CBSIKUTECH C
ABTOPU30BAHHBIM CEPBUCHBIM LICHTPOM.

o 3azemyi€HHasT po3eTKa JIOJDKHA pacrnonararbesi BOau3u mkada. Hukorma He
WCTIOJIB3YUTE YIJIUHUTEND.

o CuiioBoii kabenb HE JOJIKEH OTParuBaThbes A0 TOPSIYMX MOBEPXHOCTEU TyXOBOTO
mkada.

o B cnydyae mnOBpeXAeHUS CHUJIOBOTO KaOeslsi CBSIKUTECh C aBTOPU30BAHHBIM
CEPBHUCHBIM LIEHTPOM, KOTOPBIN JOJKEH MTPOU3BECTH 3AMEHY.

o [TogkiroueHre TPOBOAOB JOJKHO OCYIIECTBISATHCS aBTOPU30BAHHBIM CEPBUCHBIM
uentpoM. Ucnonwiyiite kabenr HOSVV-F.

o HenpaBuiibHOE NOJKIIOYEHHUE MPOBOIOB MOXKET MOBPEAUTh u3aenue. Ha mogodusie
CJIy4au TapaHTHUs HE PaCIPOCTPAHSIETCA.

. JlyxoBoit mkad mnoxkmroudaercss Kk cetu 220-240 B. Ecnm 3HaueHWs Toka HeE
MOMAJAOT B JAHHBIA JIMANIA30H, HEMEJUIEHHO CBSDKUTECH C aBTOPU30BAaHHBIM
CEPBHUCHBIM LIECHTPOM.

KomMnanusi mnpousBoguTe b He HECET OTBETCTBEHHOCTH 32 MOBPEXKIACHUS,

BO3HHMKIINE B pe3yJbTaTe HeCOOI0AeHUsI HOPM 0e30MaCHOCTH.

HOPIMYHEERIR

CHHMA Y

W MThIA+H & NEHBIA

Pucynok 2



YACTb 4: Ucnonb3oBaHue ayxoBoro wkada

4.1. Ucnonb3oeaHue pyHKUUU wKagha

Taoauna 1
Cger B ey roput
)
Ceer B meuM, KpacHbIM MNPEeAYNPEKAAIOIINNA CBETOBOW WHIUKATOP H
L.

BEHTWISITOP OYIyT BKJIIOUEHBI. BrinonHsgeT QyHKIUIO pa3MOpaKuBaHUs
3aMOPOKEHHBIX TPOTYKTOB.

i

TepmocTar meun W NPeAyNpPEKTAOMME WHIAWKATOPBI, BEHTHIATOP U
TypOoHarpeBatesnb OyIyT BKIIOUYEHBI.

|

TepMocTar neun u NpeaynpexIarone HHANKATOPhI, a TAKKE HUKHUN
Y BEpXHUU HarpeBaTelIbHbIC JIEMEHTHI OyAYT BKIIOUCHBI.

l[

TepMOCTaT neun u MnpeaAynpexKaaromue HWHAUKATOPbI, a4 TaKXe
BCHTHIIATOP, HIKHUN H BerHI/Iﬁ HarpCBaTCIbHBIC J3JICMCHTBI 6y,HYT
BKJIFOUYCHBI.

TepmocTtaT meun W TPEAyNPEKIAOMNAE WHIUKATOPHI, a TaKKe
BEHTWISATOP, HIDKHUWA HArpeBaTENbHBIN 3JIEMEHT W TypOOHArpeBaTeNb
OyIlyT BKIIFOUEHBI.

TepMOCTaT MeY1 U MPpCAYNPCIKAAOMNC HHIANKATOPLI, a TAKIKEC (bYHKI_II/IH
HarpCBaHuA I'pUJId 6y,Z[YT BKJIFOYCHBI.

TepmocTar 1eun u npeaynpexgarone HHINKATOPBI, a TAKKE BEPXHUN
HarpeBaTelbHbI 3J€MEHT M (YHKUMS HarpeBaHus Tpwist OyIyT
BKJIFOYEHBI.

4 4
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TepmocTaT meun u npeaynpekaAOININe HHIUKATOPHI, a TAKKE BEPXHUMI
HArpeBaTENbHBIN 3JIEMEHT, BEHTWIATOP U (YHKIUS HArpeBaHUS TPUIIS
OyIlyT BKIIFOUEHBI.




,HOCTYHHOCTB (bYHKI_[I/Iﬁ, MNPUBCACHHLIX HMXKC, OTIINYACTCA B 3aBUCHUMOCTH OT MOJACIN
U30CINA.

DVYHKIUA PA3MOPO3KH

Bb1 MOXeTe HauaTh MpoLEecc pa3MOPO3KH, IOMECTUB MUILLY B HIKa( U
MIEPEKIIIOUMB KHONKY B COOTBETCTBYIOIEE MojoxeHue. JlaHHad
(GyHKLIMS HE MPUTrOTABIUBACT/BBINEKACT MPOAYKTHI, OHA IPOCTO
IIPOU3BOJUT pPa3MOPO3Ky B TEYEHHME KOPOTKOIO IPOMEXYTKa
BpeMeHHU. [lonoxkuTe mpOLyKTBHI Ha PEIIETKY, PEIIETKY YCTaHOBUTE
Ha TpeTbu CHHU3Y cana3ku (pucyHok 2). Jlns cOopa Bombl,
oOpasyromiencs Ipy TastHAM JIbJIa, YCTAHOBUTE HUKE MPOTHUBEHb.

PHEyHOE 2

@ *| TypGosenTuasiTop

TypOoBEeHTHIIATOP pacceuBaeT TEIo Mo ayxoBomy mikady. [loaTromy ena, pacrnosoxeHHas Ha
Pa3HBIX MPOTUBHSIX, TOTOBUTCS PABHOMEPHO.
VYcraHoBUTE Ha TepMocTaTe HeoOXOoAuMylo Temreparypy. IloBepHHTE KHONKY B IOJIOKEHHUE
TypOOBEHTHIIITOPA,  NOMEYEHHOE  COOTBETCTBYIOIIMM  3HaukoM. llocime  JAeCATUMHHYTHOTO
MPEIBAPUTEIILHOTO HAarpeBa MOMECTUTE MUIILY B IMOAXOSIIYIO MOCYY U Janee B AyXoBoi mkad. lannas
¢byHKuMs ynoOHa P MPUTOTOBIECHUH UM B HECKOJIBKHUX OIO/1aX.
Ecnu BBl coOupaeTech TOTOBUTH HA JBYX MPOTHUBHSIX OAHOBPEMEHHO, BBHICTaBbTE HaMOOJee HU3KYIO H
MOJIXOSIIYI0 TEMIIEPaTypy ISl IPUTOTOBJICHUS 000uX Oof, moib3yiireck Tabnuueid. OObIYHO BpeMms
OKOHYaHHUsl MPUTOTOBJICHUS MUIIM HAa 000MX MPOTUBHIX oTiauuaercsa. [losTomy nocranbre U3 mkada
MPOTUBEHb C, KaK BaM Ka)KETCs, IPUTOTOBJICHHBIM OJIFOJIOM M MPOJOJDKUTE IPUTOTOBIICHUE OCTaBIIEHCS
MUK (Ha APYTOM IPOTHUBHE).
[Tocne oxOHYaHMSI TPUTOTOBIICHMS/ BBINEYKH BBIKIIOUUTE AYXOBOHM miKad (KHOMKOW YHpaBieHHUS),
TEPMOCTAT U TaliMep MPOrpaMMbl (eciu Takas GyHKUUS IOCTynHA). JlocTaHbTe NPUTOTOBICHHYIO MUIILY
u3 mKkada, IOMECTUTE B OE30MaCHOE MECTO, YOSIUTECh, YTO MIKa() MOIHOCTHIO OCTHUI (JIBEPILY IEPIKUTE
OTKphITOM). Bo Bpemsi ocThiBaHMsl IIKa(da He MOANMYCKaliTe K HeMy JeTeil M caMH Jiep:KUTeCh
nopajabme. Korna remneparypa B nmeHTpajbHoOil 4acthn mkadga gocturHer 70° C, Ha gucmiee
oroOpa3zurcs 3Ha40K «['OPAYO» (hot).

.
BepxXHui-HHKHUW HATPEBAIONINE 3JIEeMEHTHI (CTATHYHAS BbLINEYKA)

JlaHHBIN TUI BBIIEYKH HOCUT HAa3BaHHME TPAJULIMOHHOIO, TETUIO UCITYCKAETCSl PABHOMEPHO OT BEPXHETO U
HUKHETO0 HarpeBarolMX IEMEHTOB, PABHOMEPHO HarpeBas BEPXHUE U HM)KHUE CJIOM NUIIU. BricTaBbTe
TEeMIepaTypy Ha TepMOCTaTé B COOTBETCTBUM C TaOnuuedl mnpuroroBieHus. PekomeHnmyercs
IpeBapUTENbHBINA pa3orpeB nyxoBoro mkada B tedyenue 10 munyt. IloMmecTure nuimy B mojaxoasiiee
OO0 M OCTaBbTE€ TOTOBUTHCS HeoOxomumoe Bpemsa. [lanHas (yHKIMS NpeAnouTHUTENbHA IPH
MPUTOTOBIICHUH MUPOKHBIX, OUCKBUTOB, MYYHBIX KOHIAUTEPCKUX U3JCIUI, MaKapOH, J1a3aHbH, MHIILIBI.
[Tocne oxOHYaHMSI TPUTOTOBICHMS/ BBINEYKH BBIKIIOUUTE AyXOBOHM miKad (KHOMKOW YHpaBiIeHHUS),
TEPMOCTAT U TaliMep MpOorpaMmbl (eciu Takas QyHKUUS I0CTynHA). JlocTaHbTe NPUTOTOBICHHYIO MUIILY
U3 mKada, IOMECTUTE B OE30MacCHOE MECTO, YOSIUTECh, YTO MIKa() MOIHOCTHIO OCTHUI (JIBEPILY IEPIKUTE
OTKphITOM). Bo Bpemsi ocThiBaHMsl IIKada He MOANMYCKaliTe K HeMy JeTeil M caMH Jiep:KUTeCh
nopajabme. Korna remneparypa B nmeHTpajbHoil 4acthn mkaga gocturHer 70° C, Ha aucmiee
oroOpaszurcs 3Ha40K «['OPAYO» (hot).
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BeHTHIATOD M BepXHUH-HWKHUI HATPEBAaIOIHeE 3JeMEeHThI

[Tpu ucnonb30BaHUM NaHHON (DYHKIMU TOpSYUNA BO3AYX, HArpeThI BEPXHUM M HIDKHUM 3JIEMEHTaMH,
LUPKYJIUPYET IpPHU IOMOIIM BEHTUIATOpa (NpUBOJA M KpbUIbUAaTKW). BbicTaBpTE TemmepaTypy Ha
TEPMOCTaTe B COOTBETCTBUU C TaONmuIed mNpurotoBieHus. lloBepHHTE KHOMKY B TIOJIOXKECHHE,
IIOMEYEHHOE COOTBETCTBYIOIIIMM 3HAYKOM, BBICTABBTE Ha TaliMepe BpeMs IPUIOTOBJICHMSI U MPOBEAUTE
NpeBapUTENIbHBINA pa3orpeB nyxoBoro mkada B tredenue 10 munyt. Ilomecture nmuimy B mojaxopsiiee
Omono u ganee B mkad, HAYHUTE MpUroToBieHHe. JlaHHast (QyHKUMS OYEHb MOAXOAUT JUIS BBITICUKH.
[Tuia roroBUTCsS paBHOMEPHO. Pesrcum yoooden npu npuzomosieHuu Ha 00HOM RPOMUGHE.

[Tocne oxOHYaHMSI TPUTOTOBICHMS/ BBINEYKH BBIKIIOUUTE MAyXOBOHM miKad (KHOMKOW YHpaBieHHUS),
TEPMOCTAT U TaliMep MPOrpaMMbl (eciu Takas QyHKUUS I0CTynHA). JlocTaHbTe NPUTOTOBICHHYIO MUIILY
u3 mKada, IOMECTUTE B OE30MaCHOE MECTO, YOeIUTECh, YTO MIKa() MOIHOCTHIO OCTHUI (JIBEPILY IEPIKUTE
OTKphITOM). Bo Bpemsi ocThiBaHMsl IIKa(da He MOANMYCKaliTe K HeMy /JeTeil M caMH Jiep:KUTeCh
nopajbme. Kornga remneparypa B nmeHTpajibHoOl 4acth mkadga gocturHer 70° C, Ha gucmiee
oroOpaszurcs 3Ha40K «['OPAYO» (hot).

I'puab

JIsi NpUTOTOBIIEHUS HA TIPUIE HUCIOJB3YEeTCS CaMblil BBICOKMHU MpoTuBeHb. llocie
pa3MelIeHUs] IPOTUBHS HA TPETHUX IO CYETY cajla3KaX, Bbl MOXKETE HauyaTh NPUTOTOBJIEHUE Ha IpUIIE.
[Tocne pa3menieHust yOenuTeCh, YTO CTEKAIOUIMNA C MULIM KHUP OyaeT cOOMpaThCsl B APYroil MPOTHBEHb.
Ilpu npuroroBjeHMM Ha rpWje JBepHa AOLKHA ObITh 3aKpbITa, a TeMmeparypa mkada
BbIcTaBjaeHa 200° C.

[ToBepHutre pydky TepMocTaTa, 4YTOOBI Ta IOKa3plBaja TeMIepaTypy mnpurorosieHus. [locne
IPEeIBAPUTEIILHOTO HArpeBa B TEUEHUE 5 MUHYT, IIOMECTUTE MHUIILY B TyXOBOH IIKad.

[Tocne oxkOHYaHMSI TPUTOTOBICHMS/ BBINEYKH BBIKIIOUUTE AYXOBOHM miKad (KHOMKOW YHpaBiIeHHUS),
TEPMOCTAT U TaliMep MPOrpaMMbl (eciu Takas GyHKUIUS I0CTynHA). JlocTaHbTe NPUTOTOBICHHYIO MUIILY
u3 mKkada, IOMECTUTE B OE30MaCHOE MECTO, YOeIUTECh, YTO MIKa() MOIHOCTHIO OCTHUI (JIBEPILY IEPIKUTE
OTKphITOH). Bo BpeMsi ocThiBaHMs MIKada He MOANMYCKaiiTe K HEMY JeTeil H CAaMH JepP/KUTECh OT
Hero noaauasmie. Kornga reMneparypa B neHTpaabHO#l YacTn mkadga gocrurner 70° C, nHa qucniee
oroOpaszurcs 3Ha40K «['OPAYO» (hot).

e e
A

Bepxuuii HarpeBaloumi dJ1eMeHT, TPUJIbL

JIJ1s1 IpUrOTOBIICHUS HAa TPUJIE UCTIOIB3YETCS CaMblil BBICOKUI IPOTUBEHB. [locie pa3menienus npoTUBHSA
Ha TPETBUX MO CUETy cajla3KaxX, Bbl MOJKETE€ HauyaTh NPUTOTOBIEeHME Ha rpwie. llocne pasmemeHus
y0enuTech, YTO CTEKAOIMH ¢ nOHUIM >KUp Oyaer coOuparbes B Jpyroi mpoTuBeHb. Ilpwm
NPUrOTOBJICHMH HA IpUJe JBepua J0JuKHA ObITh 3aKpbITa, a TeMIeparypa mkKadga BbICTaBJCHA
200° C.

[ToBepHutre pydky TepMocTaTa, 4YTOOBI Ta IOKa3plBaja TeMmepaTypy mnpurorosieHus. [locie
MPeIBApUTEIILHOTO HAarpeBa B TEUEHUE 5 MUHYT, IIOMECTUTE MHUIILY B TyXOBOH IIKad.

[Tocne oxOHYaHHSI TPUTOTOBICHMS/ BBINEYKH BBIKIIOUUTE AYXOBOHM miKad (KHOMKOW YHpaBiIeHHUS),
TEPMOCTAT U TaliMep MPOrpaMMbl (eciu Takas QyHKUUS I0CTynHA). JlocTaHbTe NPUTOTOBICHHYIO MUIILY
U3 mKada, IOMECTUTE B OE30MacHOE MECTO, YOSIUTECh, YTO MIKa() MOIHOCTHIO OCTHUI (JIBEPILY IEPIKUTE
OTKpBITOH). Bo BpeMsi ocThiBaHMs MKada He MOANYCKaiiTe K HEMY JeTeil H CAaMH JepP/KUTECh OT
Hero noaayasmie. Korga remneparypa B neHTpaabHoOll YacTn mkadga gocrurner 70° C, na qucniee
oroOpa3zurcs 3Ha40K «['OPAYO» (hot).
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I'pujan ¥ BeHTHJIATOD

[Tpu paGote B HaHHOM pEKUME JUIS TOJHOTO 3aBEPIICHUS KAPKU UCIOIB3YIOTCS pabOTaIoNe BMECTe
I'pUJIb, BEHTHISATOP M BEPXHUN HaArpeBarolluil sneMeHT. Takke peKuM HCIONb3yeTCsl il «ObICTPOTo»
IrpWid U APYrux BUIOB Tpuisd. [Ipym HCIONB30BaHUM TPUIIA: IIOJIOXKUTE IHINY HAa PEIIETKY, KOTOPYIO
BCTAaBbTE B BEPXHUE Cayla3Ku. Jlajiee yCTaHOBUTE NMPOTUBEHb BO BTOpBIE caja3Ku. Temepb BBl MOXETE
3allyCTUTh JaHHBIM pekuM. PacnonoeHHbI HUKe MPOTHBEHb OyaeT coOMpaTh Macio, CTEKalollee C
enbl Bo BpeMs roToBku. Ilpu padore rpuiisi ABepua 10/1:kHA ObITh 3aKPBITOM, a TeMIiepaTypa mkadga
200°C.

[ToBepHuTe KHONKY TepMocTaTa, 4YTOObl Ta YyKa3blBala Ha 3HaueHue Temmeparypbl. Ilocre
MPEIBAPUTEILHOTO MATUMUHYTHOTO ITPOTPEBa MIOMECTUTE €y B TyXOBOH IIKad.

[Tocne OKOHYaHMSI TPUTOTOBICHMS/ BBINEYKH BBIKIIOUUTE AYXOBOHM miKad (KHOMKOW YHpaBieHHUS),
TEPMOCTAaT U TalimMep mnporpammbl. JlocTaHbTE€ MPUTOTOBIEHHYIO MUILY W3 INKada, MOMECTUTE B
0e3omacHoe MecTo, yOenuTech, YTO MIKad MOJTHOCTBIO OCTHUI (ABEpIy AepKuTe OTKpbITOH). T.K. meun
Oyzer Harpera 10 BBICOKMX TeMIIEPATYp, JAeP:KUTeCh CAMH M JepPKUTe BAIIUX JeTeil mojaabiie oT

Heé.
@ﬂu
OyHKIHS TypOOBEHTHIISATOPA W HIDKHETO HArpeBArOIIETO AJIEMEHTa WJCAIbHO TMOAXOMUT s
npuroToBieHuss mumy. [loka TypOOBEHTHIIATOP paccewBaeT IO IyXOBOMY IIKady TeIuio,
HUOKHUM HArpeBalolINii 3JEMEHT TOTOBUT TECTO M MNUIbl. [loBepHUTE KHOMKY B TMOJIOXKECHHE,
MMOMEUYEHHOE COOTBETCTBYIOIIUM 3HaukoM. [locrme mpeaBaputTenpHOro HarpeBa B TeueHue 10 MuHyT
MOMECTUTE MHIY B AyxoBoi mkad. [locne okoHUaHUSI TPUTOTOBICHHS/ BBITICUYKH BBIKIIFOUUTE TyXOBOU
mkad (KHOMKOM yIpaBJeHHs ), TEPMOCTAT U TaliMep mporpamMmbl. JlocTaHbTE TPUTOTOBICHHYIO MUY U3
mkada, MOMECTUTe B 0€30MacHOe MeCTO, YOeAuTeCh, YTO KA MOJHOCTHIO OCTHUI (IBEPIY IEPIKUTE
oTkpbITOl). T.K. eub OyaeT HArpeTa /10 BHICOKMX TEMIIEPATYP, 1eP:KUTECh CAMHU M JIeP:KUTe BAIIUX
JeTel mogaJjblie oT Heé.

TypO0OBEeHTHJIAATOP M HUKHHIT HATPEBAIOIINI 3JIEMEHT

@OyHKIUS TYpOOBEHTHJIATOPA M HIKHETO HArpeBaloIIero AJIEMEHTa WACAIbHO TMOAXOIUT IS
npurotoByieHust numy. [Toka TypOOBEHTWIATOP pacceMBaeT MO JyXOBOMY IIKady TEIUIO, HUKHUN
HarpeBaroLUN JIEMEHT FOTOBUT TECTO JUISl IIUIIIBL.

JHeprocoepekeHue

L4 COKpaTI/ITC KOJIMYCCTBO )I(HpHOfI MU U UKW C MMOBBINICHHBIM COACPIKAHUCM )KPII[KOCTGﬁ HIJIIN
BpCEMs IIPUTOTOBJICHUA

e Bo Bpems NpUrOTOBJIEHUS UM KAK MOXKHO PEXKE OTKPBIBAUTE IBEPLLY

12



4.2. KAK NOJIb3OBATbCA CEHCOPHbIM BJTOKOM YINPABJIEHUA

FUNCTION DISPLAY
|
() —O .:—o demo q - I—»EIIE fPLAY‘ R
S I e
P boost o .
e 3| RN =
} Il $2%  boost yogurt TEMPERATURE DiSPLAY~]
BNOKMPOB
(1) — Bkn.-BbIKn. — KA M —roum

P —= BbIBOP ®YHKLIUN

yCKOpeHne —= n‘éKOPEH

’" —= MYCKI/MAY3A

\/ —= MWHYC

ﬂ —=TEPMOCTAT

Ecnu dpyHKums He BbIOMpaeTcsa U He N3MeHsIeTCs, 6roK ynpaBreHnsi OTKMYnUTCes Yepes 5
MUHYT.

yCTpOVICTBO YApaBndrTCA npmn nomMoLn HaXatnda Ha CEHCOpPHbIE NOoNnd ynpaBlieHUA.
CDyHKLI,I/IOHVIpOBaHVIe ynpaeideTcAa HaXXaTtnem CEHCOPHbIX nonen.

Mpy Cnonb30BaHMM ANIEMEHTOB yNpaBrieHnsl yoeauTech, YTo NpaBuIlbHO HAaXXMMaeTe Ha
ceHcopHble nons. Ecnu Baw naney kacaeTcs CrMLLKOM MareHbKOW UMM CIULLKOM
60nbLLON NOBEPXHOCTU, CEHCOPbI HEe CPaboTatoT AOMKHLIM 0GPa3oM.

BoagywHoe oxnaxgeHue BKAYaeTCAa aBTOMaTUYECKN, YTOObl 0XNaguTb NOBEPXHOCTU
ycTponcTaa. [1pu OTKNIOYEHUM yXOBOro LWKada BEHTUIATOP NPOAOoSHKaeT oxXnaXaeHne
YCTPOWCTBA, a No3gHee —aBTOMaTUYECKM OTKIIOYaeTCs.

Bbi160p dbyHKLMM AyxoBoOro WKada:

KHonkn * n ? ncnonb3yloTcs Ans HacTpoek TemnepaTtypbl U HacTpoek Tanmepa. [Ans
HaACTPOWMKKN TarMepa cHavarna HaXXmMuTe KHOMKY pexuma, a 3atem * n ?. [Ina HacTponku
Temnepartypbl CHavyana HaXXMuTe KHOMKy TepmMocTaTa, a 3atem*n?..

MpwmxmuTte ceHcop BKIN./BbIKJI. Ha 2 cekyHAbl, YTOObI BbIKMOUYMTL BNOK yrnpaBneHus.
[aHHOe cocTosiHMe HasbiBaeTcs «pexumom OXKUOAHWA», B 3TOM pexxume Bbl MOXETE
BblOMpaTh Tpebyemble (PyHKLMM NPUTOTOBREHMS, HACTpanBaTb TemnepaTtypy, BKoYaTb
dyHkumio YCKOPEHUE, a Takke HacTpavBaTb BpeMS MPUrOTOBIIEHUS, BPEMS €ro
3aBepLUeHNs, TaMep HaNOMUHaHUSA U BPEMS CYTOK.
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B pexume OXKNOAHUA HyXHast hyHKLMS NPUroTOBMNEHNS BbIDMpPaeTCcs HaxxaTtuemM ceHcopa
P. Kaxxgoe HaxaTue ceHcopa P nameHsieT oyHKLMM OyXOBOro wWKada, Kak nokasaHo HUXKeE.
HekoTopble 13 (PyHKUMIA MPUrOTOBREHMS MOFyT He COOTBETCTBOBATb Ballen Moaenu
yCTpOncTBa.

OcBelleHne —PasmopaxusaHne —Typbo —BepxHU U HWKHU —BEPXHUIN N HUXKHUIA C
obaysom —Ipunb (c noBopoTom BepTena unun 6e3 Hero) —[BoWHOM rpunb (C NOBOPOTOM
BepTena unmn 6e3 Hero) —[BonHoM rpunb ¢ 064yBOoM (C NOBOPOTOM BepTena nnmn 6e3 Hero)

PabGoTatoLwue ropenku 1 BcriomoraTenbHble cMcTeMbl 0OTobpakatoTcs Ha Aucnnee cornacHo
BblGpaHHbLIM OYHKLIMSIM.

Korga dyHKUMS npurotoBneHuss BbliOpaHa npu nomowm ceHcopa P, 3HadeHue
npegsapuTenbHO HAaCTPOEHHOW TemnepaTypbl 0TOOpasnTca Ha gucnnee Temnepartypbl, U
€ro MoXXHO ByeT HaCTPOUTb HaXXaTUeM Ha KHOMKY TepmMocTaTa 1 NOCeayLNM HaXkaTuem
Ha ceHcopbl * n ? , HaxogaLwmMMmMe B BOKOBbIX YaCcTsAX 3KpaHa. TemnepaTypa perynupyercs B
npenenax 50-275 °C.

[Mocne HacTpoKrkM xenaemomn OyHKLMN, TeMnepaTypbl U BPEMEHN, LyXOBOW LKA MOXHO
3anyctuTb Npy nomom ceHcopa SAMNYCK/OCTAHOBKA..
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HacTpolika BpeMeHu CyTOK:

Mpu ycTaHOBKe BCTPOEHHOrO AYXOBOrO Likadha Bpemsi CyTOK CIeayeT HacTPOWUTb COrfacHo
WNHCTPYKLMNSIM HUXE.

Haxmute BKJ1./BbIKI1. onga nepexoda B pexum oxugaHusa. B 9TOM pexnme HaXXMuTe KHOIMKY
PEXWM Ha 5 cekyHa. CvmBOn BpeMeHW CyTOK OyaeT muraTb MOCTOAHHO U Bbl CMOXETe
HaCTPOUTb BpeMS KHoMKamu A 1 ?. [1ns 3aBepLUEHMSt HACTPOWKM BPEMEHN CYTOK HXXMUTE KHOIMKY
PEXWM eLue pa3 unv nogoxante He MeHee 5 CekyH[,.

YcTtaHaBnmBaTtb BpeMA npuaeTcd, TOJNbKO €Chin yCTpOIZCTBO OOonro He noakmnk4yarnocb K
MCTOYHUKY NMUTAHUA.

Hactponka BpeMeHU NnpUroTtoBrneHus:
Bpems npurotoBneHns MoxHo HacTpouTb B pexkume OXKUOAHWUA nnu B pexxume PABOTbI.
HacTpouka Tanmepa HanoMUHaHUA:

HaxmuTe kHonky PEXXVM. CumBon Tanmepa HanoMuHaHus 6yaeT noacBevmBaTbCs Ha AMChnee.
Takxe nossutca Hagnucb «00:00». MNoka cMMBON MUraeT, C MOMOLLbIO KHOMOK A 1 ? ycTaHOoBUTE
HY>XHOe BpeMms nogayu curHana. Yepes HekoTopoe BpeMs Mocre yCTaHOBKM CMMBOM TarvMepa
HaNOMMWHaHUA Ha4YHET CBETUTLCSA POBHLIM CBETOM. Korga cMmMBOn Ha4nHaeT CBETUTLCA POBHbLIM
CBETOM, HAaCTPOWKa 3ByKOBOIO CUrHara 3aBepLueHa.

Mo ncredeHm yCcTaHOBNEHHOrO BpeMEHU TanmMep nogacT 3ByKOBOW CUrHar, a Ha 9KpaHe HayHyT
MUratb CUMBOSbI TanMepa HanoMuHaHua 1 «00:00». Mpu HaxkaTum Ha nBY KHOMNKY nogava
3BYKOBOTO CUrHana npekpaTuTCs, M CUMBOJT Ha 3KpaHe NCHE3HET.

HacTponka BpeMeHU NpuroToBrneHus:

OTa hyHKUMA ncnonb3lyeTcs Onsi NPUroToBMEHUS B TEYEHME 3a4aHHOrO Nepvoda BPEMEHW.
lMpeaHa3HadYeHHble A58 NPUroToBIIEHMS NPOAYKTbI NOMELLAoT B AyX0BoW Wwkad. [JyxoBown wkad
HacTpamBalT B COOTBETCTBUM C HEOOXoAMMOW (OyHKUMEN MPUroTOBMNEHUS. YCTaHaBnMBalOT
HY)XXHYIO TemnepaTypy AyxoBoro wkada, B 3aBUCMMOCTM OT NpurotaBnuBaemoro 6nwoaa.
Osaxabl HaxmuTe kHonky PEXXWM, noka Ha akpaHe Tanmepa He NosIBUTCA CUMBOST BPEMEHU
npurotoBneHus. Noka TaMep HaxoaUTCS B 3TOM pPEXMMe, HacTPonTe BPeMs NPUroTOBMNEHNS
MALLN, KOTOPYHO Bbl XOTUTE MPUrOTOBUTL, C MOMOLLbIO KHOMOK A 1 ?. Yepes HekoTopoe BpeMS Mo
3aBepLUEHNN HACTPOMKM Ha 3KpaHe NOSIBUTCHA BPEMS CYyTOK, @ CUMBOM BPEMEHW NPUTOTOBEHUS
HaYyHEeT ropeTb POBHbLIM CBETOM.

Mo ncreyeHMn 3agaHHOrO BPEMEHW TarMMep BbIKMOYUMT AYXOBOW LWKad M NogacT 3BYKOBOW
curHan. Takke Ha aKkpaHe Ha4yHeT MuraTb CUMBOST BPEMEHU NpUroToBrneHuns. Haxatune noboro
ceHcopa Ha 6roke ynpaBneHusi OTKITHYNT 3BYKOBOW CUTHaTT.

HaCTpOﬁKa BpeMeéHUN OKOHYaHWUA FOTOBKW:

3T1a yHKUMA UCNONb3yeTcs Ast NPUIOTOBNEHUSI MO UCTEYEHUM OMNpPELerieHHOro BPEMEHU B
TeyeHue 3aaaHHoro BpemeHu. MpoaykTel AN NPUroTOBMEHUS NOMeLLaloTCsl B JyXOBOK LuKad.
[lyxoBol Wwkad HacTpavMBalT B COOTBETCTBUMM C HEOBXOOAMMOWN (OYHKLUMEN NPUroTOBIEHUS.
YcTaHaBnNMBalT HYXHYK TemnepaTypy AYXOBOro Llwkadga , B 3aBUCMMOCTM OT
npuroTasnmMeaemoro 6ntoga.
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[MepBoe gencrteue: gBaxabl HaxmuTe kHonky PEXXWM, noka Ha akpaHe Tanmepa He
NOSIBUTCS CUMBOJST BPEMEHM MPUrOTOBEHUS. [Toka TanMep HaXOAUTCHA B 3TOM pPeEXMME,
HacTponTe BpeMS NPUroTOBIIEHNSA NMULLN

C MOMOLLIbIO KHOMNOK A 1 ?. Yepe3 HEKOTOpOoE BPEMS MO 3aBEPLLEHUN HACTPOMKM Ha
3KpaHe NnosiBUTCS BPEMS CYTOK, @ CUMBOS BPEMEHU MPUrOTOBIIEHNS HAYHET rOPeTh
POBHbLIM CBETOM.

BTopoe gencteue: Tpmxabl HaxxmuTe kHornky PEXXKWM, noka Ha akpaHe Tanmepa He
NOSABUTCH CUMBOJS1 BpEMEHU NpurotoBreHuns. Korga Ha akpaHe TanmMepa nosiBUTCH CUMBOJT
BPEMEHM OKOHYaHWUSA rOTOBKWU, BPEMS CYyTOK HAYHET MUraTh; TakxXe NOSIBUTCH 3aaHHbIN
nepvog npurotoeBneHus. Noka Tanmep HaxoguUTCA B 3TOM peXnmMe, yCTaHOBUTE BpeMS
OKOHYaHWUSA rOTOBKM C MOMOLLIbIO KHOMOK A 1 7. Yepes HekoTopoe BpeMs Mo 3aBepLleHnn
HACTPOMKM Ha 3KpaHe NOSABUTCH BPEMS CYTOK, @ CUMBOST BpEMEHW O1151 OKOHYaHUS
NPUrOTOBINEHNS HAYHET ropeTb POBHbLIM CBETOM. [lyxoBow wwKad HayHeT paboTaTth B
Te4YyeHue paccYNTaHHOro nepuoga nNPUroToBEHUSA U BbIKIMIOYUTCA B 3a4aHHOE BpeMs
OKOH4YaHusA. TanmMmep nsgacTt 3ByKOBOW CUrHars, a CMMBOS BPEMEHU NS OKOHYaHUSA
NPUrOTOBNEHUS HAYHET MuUraTb. Haxkatne nobon KHOMKM Tarimepa OCTaHOBUT 3BYKOBOE

npegynpexaeHuve.

HacTtpouka 3Byka uncppoBoro Tanmepa:

Ecnn yoepxmBaTb HaXxaTom KHOMKY ? B Te4eHne 5 cekyHa, korga Tanmep nokasbiBaeT
BpeMS CYyTOK, Taimep OyaeT nsgasaTb 3BYKOBOW cuUrHan. [locne KaXgoro Haxatusi KHOMKM
? Tarimep n3gacTt Tpu pasHbIX 3BYKOBbIX CUrHana. He HaxxmmamTe HM Ha Kakne CEHCopbI U
TaMep COXPaHUT NocneagHun BblbpaHHbIA TUN CUrHana.

PyHkuua YCKOPEHUA:

PYHKLMA YCKOPEHUS NCNONb3YETCs, YTOObl YMEHbLUMTL BPEMSI NPeaBapUTENbHOIO
HarpeBa. Korabl BbibpaHbl yHKUMN Typ6o, BEpXHUI 1 HWXKHUIA, BEPXHUIA N HUXKHUI C
obaysom unu Muuua, 6yaet ropetb ceHcop YCKOPEHUE. Bbl MOXeTe HaxaTb ceHCcop
YCKOPEHMWE nepepg Hayanom NpurotoBreHusi. PyHKUNSA YCKOPEHUSI MPUTrOTOBMEHUS
YMEHbLUNT BpeMSsi, Heobxoammoe AN NnpeaBapuTenbHOro Harpesa, Ha 45-50%.

PYHKLUUA ONTOKUPOBKU KHOMOK:

BrnokupoBka KHOMOK HY>KHa ANSA NpeaoTBpaLLeHnst oMBOYHOro cpabaTbiBaHus nobon 13
dyHKUM. [1na akTmBaumm 6GnoKMPOBKN KHOMOK HAXXMUTE U Ha NPOTSHXKEHUU 2 CEKYHA,
yaepXuBanTe ceHcop BNOKMPOBKU KHOMOK B No6on MOMEHT BpemeHu. [pu BKNIOYEHHON
BNoKMpoBKe KHOMOK COOTBETCTBYIOLLMI CUMBOS MOSABUTCH Ha AUCHNEE.

Ecnn 6nok ynpaeneHus Bbikntovaetcst ceHcopom BKJI1./BbIKI1. Bo Bpems 6rokmpoBkn
KHOMOK M BKITHOMAEeTCHA CHOBa, BNOKMPBOKA KHOMOK OCTAHETCHA aKTUBHOM.

[ns BbIKMOYEHNs1 GNIOKUPOBKN KHOMOK B NIOOON MOMEHT HaXXMUTE U Ha NPOTSHXKEHUMN 2
CeKyH[ yaepuBainTe CeHCcop BrOKMPOBKM KHOMOK.
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Jlist pa30IoKUpOBKU B J11000€ Bpemsi yiaepskuBaiiTe kinapuiny onokupoBku (Key Lock) B
TEUYECHUE 2 CEKyHJ.

o o HWXHUM-BEPXHUU
TYPBO HWXHUM-BEPXHUU BEHTWWISITOP I'PUJIb
II
0
hi§
o
x
N Mo Bpem
oo Ilo Bpem oo Ilo Bpem oo Ilo Bpem H 10 o
70 s 70 s 70 s " xKe
Birona e xe TIPUTO e xKe MPUTO e xKe TIPUTO e HU fIpur
N HHE TOBIIE N HHE TOBJIC N HHE TOBJIC Te e oros
TepMO TepMO TEepMO JICHN
mpo HUSI mpo HUSI mpo HUSI p p
crara( crata crara 1
°C) THB (MuH. °C) THUB (MuH. °C) THUB (MuH. M oT (v,
HSA ) Hi ) Hi ) 0 UB
cT HI )
ar
a
(0
C
)
Croemeie | 190 190 | 123 | 3545 | 170-190 | 1-2 35-45 | 170-190 | 1-2 2535
IMPOXKHBIC
Topt 150-170 | 1-2-3 30-40 170-190 1-2 30-40 150-170 | 1-2-3 25-35
Ileuenpe 150-170 | 1-2-3 25-35 170-190 1-2 30-40 150-170 | 1-2-3 25-35
Kapensie
®pukanenb 200 4 10-15
-KH
Bonsanuc-
TBIC 175-200 2 40-50 175-200 2 40-50 175-200 2 40-50
TPOIYKTHI
Kypuia 200 1-2 40-60 200 1-2 40-60 200 * 50-60
Otburias 200 | 3-4 | 1525
KOTJIETa
Bugmrexc 200 4 15-25
Jleyxenoii- |y 180 | 14| 30-40
HBI THPOT
JIByxcnoii-
HbIE 170-190 1-4 35-45
IMPOXKHBIC

* I'0TOBUTH Ha BepTeNe IS >KapKH KypHIIbL. . ..
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4.5 [lononnHUmMersnbHbIe NPUHadsIexHocmu 0151 dyxoeo20 wkagha

PexomeHnyeTcst MCMOIB30BaTh MOCYY, YKa3aHHYIO B Ta0JMIle, B 3aBUCUMOCTH OT MUIIIH,
KOTOPYIO coOMpaeTech rOTOBUTh. Bbl MOXeTe Takke UCMHOJb30BaTh CTEKISIHHYIO TTOCYY,
KOP3UHOYKH ISl TIUPOKHBIX, CIECLUAJIbHbIE NMPOTUBHU. B TaHHOM KOHTEKCTE YIEJIUTE
BHUMaHHE pPEKOMEHIAMAM mpou3BoauTesa. Ilpum wucmonp3oBaHuM MaiorabapuTHOM
MOCYIbl IIOMECTUTE €€ Ha CEepeAuHy pPEWETKH Tpuwisd. PexkoMeHmanuu KacaeMo
SMAJIMPOBAHHOM MOCY/IbI IPUBEIAECHBI HUXKE.

Ecnu npurorosnsemasi nuiia moaHOCTBIO HE pacHpeelisieTcsl 0 MPOTUBHIO, €CIIM MUIa
BBIHYTa U3 MOPO3UJILHOW KaMepbl WM €CJIM MPOTUBEHb MCIOJIB3YyEeTCs AJisi cOOpa COKOB
BO BpEMSs PUTOTOBJICHHUS HA TPUJIE, TO BO3MOXKHO MOsIBICHUE Je(opMaliuil MpOTUBHS 11O
MPUYMHE BO3JECHUCTBUS BBICOKUX TEMIIEpaTyp. DTO HOpMalibHOE (PU3UUYECKOE COCTOSIHUE,
BBI3BAaHHOE MEepeHocoM Teria. He moMmeniaiite CTeKIsSIHHBIE OJJHOCKHI WU OJ10/1a B XOJI0
cpa3y mociie¢ MPUTOTOBJICHHS B HUX MUIIU, HE CTaBbT€ MX HAa XOJIOJHBIC U BJIAXKHBIC
noBepxHocTH. OcCTaBbTE yTBAaph MEJIEHHO OCTHIBaTh, MOCTABUB Ha KYyCOK TKaHU. B
MPOTUBHOM Clly4ae CTEKJISHHBINA MOAHOC WX OJI00 MOTYT AaTh TpeuuHy. Ecnu nms
MPUTOTOBJICHUS] THUIIMA Bbl COOMPAETECh MCMOJb30BaTh TPUJIb, TO MBI PEKOMEHyEM
UCIIOJIb30BaTh TPUJb, MTOCTABIISIEMbIN BMECTE C MUIEH (ecau OH BXoauT B Habop). [lpu
MPUTOTOBIICHUH TaKUM 00pa3oM Maciio He pa30phI3rUBaeTCsl U HE 3arpsi3HACT ITYXOBOM
mkad. Ecnu Bbl coOupaerech UCIMONB30BaTh OOJNBIIONW TPHIIb, BCTaBhTE MPOTHUBEHb B
caja3Ku HHUXe, 4TOObl M30eXaTh CKOIUIEHUs Macia. J[jist o0neryenust YucTKy B Mpoliecce
nobasnsiite BoAy. IIpu ucnonab30BaHUU TPUIid UCTONB3YWTEe 3 WM 4 cana3ku (MOJIKK),
CMa3bIBaiTe peHIETKY MaciioM, YTOOBI MUII[A HE IPUTopara.

Canaskd
Canaskd

Canaskn
. Canaskd
. Canask

—lMF.AJ.P= n

PelweTia: MEnonk3yeTcA ANA HapkM Ha HIe MM 4nA
PACNONOKEHWA HA HEM PA3HOMND POSA TapkI, KPOME
MPOTHEHA

b Tl NPOTHEEHE HEHDHI:-S}"ETEH AnA BbINEKAHKA
FOHIHMTERCEMX MEIEMAA, TAKH KK OTHREITEIE MHPOMM KW T4,

[MyBokMA NPOTHEEHE: MENONE3yYeTEA ANA NEMMOTOENEHKA
TyLLUEHE B0 g,
PUCyHOK &
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Pemetka ¢ 6opTukom

o [IpaBUIBHO PACIIOIOKUTE PEIIETKY B
KaHaBKax, MOMECTUTE €€ B JI0ObIC
CaJla3Ky U 3a/IBUHBTE J10 KOHIIA.

e Pemerka ¢ OOpTUKOM JIOJDKHA
HAXOJUTHCS BHYTPH KaHABOK

N3BjaedYeHNe KATAJIUTHYCCKON MAaHeJIn

H3Bnexure G BUHTHI U3 KaXKIOM
KaTAJIMTUYECKOW SMAIMPOBAHHOM
aHEIH.

NPEAYNPEXAEHUE:
PasmectuTe pelwéTky Ha
COOTBETCTBYIOLLLEM
YPOBHE HanpaBAAOLWMX
no 60KOBbIM CTEHKAM
LYXOBKM 1 3aBUHbTE eé
0O KOHUA. ——— P
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YACTb 5: YUuctka n texHmyeckoe obcnyxmpaHme ayxoBoro wkadca

5.1 Yucmka

[lepen yucTkoil 00g3aTENbHO YOEIUTECh, YTO BCE YIPABISAIONINE KJIABUIIM HAXOASITCA B
BBIKJIIDYEHHOM TIOJIOKEHHH, a caM AyXoBod mkad ocTbul. OTCOEAMHUTE BUJIKY OT
PO3ETKH.

He wucnons3yiite a0Opa3uBHBIE UHUCTSIIUME MaTepUaibl, T.K. MOXETE TMolapanarb
OKpallleHHbIE U OSMallMpoBaHHbIe YacTh Iukada. Hcmonp3yldTe XKHUAKUE YHUCTSIIHE
Cpe/CTBa WA CPEICTBA B BUJE Kpema. MOryT mOBpeAUTh MOBEPXHOCTU AYXOBOTO IIKada
€JIKH€ BEIIECTBA, a0pa3UBHBIC YUCTALIUE MOPOIIKHU, TPSANIKHU U3 IPyOO0H MEPCTH U TBEPbIC
WHCTPYMEHTHI. M3NMuIIKM HUCMONB3yeMOW KUAKOCTH CrOPAarT, IMOBPEXAas >SMalb.
Hemennenno ypanute nOpoiauThie XKUAKOCTU. [l uucTku mikada HE HCHOJIb3yHTE
MMapOOYUCTUTEIH.

YucTka BHYTPH 1YX0BOro mKaga

[lepen umcTkOl 00s3aTeNbHO YOEaUTECh, UYTO BHUJIKA OTKJIIOYEHAa OT po3eTku. Jlyurie
BCEro MPOBOJUTH OYUCTKY IKada, Korja oH cierka TEmibid. /[ 4ucTKu UCHOoNIb3yiTe
MSTKYIO TpPSIMOYKY, CMOYEHHYKO B MbUIBHOW Boae. lIporpute cCyxoil TpsAMOYKOM.
3aKOHYUTE YUCTKY, UCTIONB3Ys CyXUe U MOPOIIKOOOpa3Hble YUCTsIIMe cpenctpa. Eciu B
JyXOBOM HIKa(y paMa MOKPbITA KaTATUTUYECKON SMaJblO, TO 3aJHsI U OOKOBBIE CTEHKHU
HE HYXIAITCd B 4ucTKe. OJHAKO, B 3aBUCUMOCTH OT YCJIOBHM HCIOJIb30BaHUS,
PEKOMEHIYETCSl UX IEPUOINYECKAs 3AMEHA.

5.2 TexHu4Yeckoe obcrnyxueaHue

3ameHa moACBETKH

MBI pekoMeHIyeM MPOU3BOJIUTH 3aMEHY ITOJACBETKH aBTOPU30BAHHOMY CEPBHUCHOMY
ueHtpy. OTcoequHuTe BHIKY OT PO3E€TKH M yOEIHTEeCh, UYTO YXOBOHM IIKad OCTHLI.
CuaumuTte mnadoH U JaMIOYKy. Y CTAHOBUTE HOBYIO JIAMIIOUKY, CIIOCOOHYIO BBIIEPKUBATh
temneparypy 300°C (tun E14, MakcumanbHast MOITHOCTH 25 BT), camy J1aMIOYKy MOKHO
HaWTU B aBTOPU30BAHHOM CEPBHCHOM IIEHTpE. Y CTAHOBUTE 3alIUTHBIN MIaQOH HA MECTO.
Teneps Bai AyxoBoi mikag roTOB K UCMOIB30BAHUIO.
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YACTb 6: CepBucC 1 TpaHCNoOpTUPOBKA

6.1 lNeped omnpaeskoli 8 cep8UCHbIU UeHmMp
Ecau nyxoBoii mikag He padoraer:

[Ixad mMoxeT ObITh HE MOAKIIOUEH K PO3ETKE, a Bbl 3TOr0 He 3ameTwiud. Ha Momensx c
TaliMEpOM HE MPOU3BEAECHA HACTPOIKA BPEMEHHU.

Ecau mkadg He HarpeBaercs:
He ycranoBneHa teMiieparypa HarpeBaroLero 1eMeHTa

Ecau He TrOpMT BHYTPCHHASA MMOACBETKA:
HpOBepBTC noaavy 9JCKTPHUYCCTBA, T.K. JIAMIIOYKH MOT'YT OBITh HCUCIIPpAaBHBLI. 3aMeHHuTE
HCUCIIPABHYIO JIAMIIOYKY COI'JIACHO MHCTPYKIIUU.

IIpuroroB/ienne (HMKHMIA ¥ BepXHUH HarpeBalwlue 3JeMEHTbl He «TrOTOBIT»
OJJMHAKOBO):

[IpoBepbTE pacmonokeHWe Ha NPOTHUBHE, BPEMSI MNPUTOTOBICHUS W TEMIEpPaTypy B
COOTBETCTBUH C UHCTPYKLUEH.

Ecnu ece evluenepeuuciennoe He nomo2io eam pewiums npooiemy, oopawaimecs 6
aeMOpPU308aHHbBLIL CEPBUCHDBLIL YEHMP.

6.2 UHhopmayusi no mpaHcrnopmuposkKe
Ecan HCOGXOI{I/IMO NPOU3BECTH TPAHCIIOPTUPOBKY:

[IpoBoaANTE TPAHCHOPTUPOBKY B OPUTHMHAIBHON yHakKoBKe (coxpaHsiiTe ymakoBky). [Ipu
TPAHCIIOPTUPOBKE COOIOJIAlTe YKa3aHWs 3HAYKOB, H300paXEHHBIX Ha YIAKOBKE.
[IpukieiiTe CKOTYEM BEpXHUE YACTHU, KPBILIIKH, IPOTUBHU K MAHEIISIM.

[Iponoxute OyMary MeXIy BepXHEW KpBIINIKOW W IUIMTOM, HAKpPONTE CBEpXy U
3aUKCUPYyUTE CKOTYEM (CBEPXY U COOKY).

[IpukineiiTe ckoTyeM OyMary WJIM KapTOH K MepenHed yactu mkada M 3aaHeld 4acTu
CTEKJIa ABEPIbl, 3aUKCUPYITE CKOTY HAa BHYTPEHHEW CTOpOHE CTEKJia (UTOOBI rpuib U
MPOTUBHU HE MOBPEIUIIU mKad BO BpeMsi TPAaHCIOPTUPOBKM). Takke NpokyieiTe O0KOBbIE
CTEHKH.

Ecau Y BacC HE COXPaHHJIACh OPUIMHAJIbHadA YIIAKOBKaA.

3alMTUTE BHEUIHUE MOBEPXHOCTU (CTEKJIO U OKpallleHHbIE YacTH) AyXOBOro mkada ot
yAapOB.
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Zigmund & Sbhtain

EN 142921 W

EN

OPERATING AND INSTALLATION
INSTRUCTIONS OF
TOUCH CONTROL

BUILT-IN OVEN




Dear Customer,

We take offering quality products more than your expactation
as goal, offers you the products produced in modern facilities
carefully and particularly tested for quality.

Your manual is prepared in order to help you to use your
appliance that is manufactured by the most recent technology,
with confidence and maximum efficiency.

Before use of your appliance, carefully read this guide that
includes the basic information for right and safe installation,
maintenance and use. Contact to the nearest Authorized
Service for mounting of your product.



Contents

1- Presentation and size of product

2- Safety Warnings

3- Preparation for installation and use

4- Using the oven

5- Cleaning and maintenance of your product
6- Service and Transport



PART 1: PRESENTATION AND SIZE OF PRODUCT

T

Built-in Oven

=
=

6= ;

\ - 12

LIST OF COMPONENTS :

1- Control panel 8- Wire Girill

2- Handle 9- Racks

3- Oven Door 10- Oven Light

4- Child Lock 11- Turbo Heating Element(behind the plate)
5- Tray 12- Fan (behind the plate)

6- Lower Heating Element (behind the plate) 13- Air Outlet Shutters
7- Upper Heating Element (behind the plate)



PART 2: SAFETY WARNINGS

READ THESE INSTRUCTIONS CAREFULLY AND COMPLETELY BEFORE USING YOUR
APPLIANCE, AND KEEP IT IN A CONVENIENT PLACE FOR REFERENCE WHEN NECESSARY.

THIS MANUAL IS PREPARED FOR MORE THAN ONE MODEL IN COMMON. YOUR APPLIANCE
MAY NOT HAVE SOME OF THE FEATURES THAT ARE EXPLAINED IN THIS MANUAL. PAY
ATTENTION TO THE EXPRESSIONS THAT HAVE FIGURES, WHILE YOU ARE READING THE
OPERATING MANUAL.

General Safety Warnings

- This appliance can be used by children aged from 8
years and above and persons with reduced physical,
sensory or mental capabilities or lack of experience
and knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe
way and understand the hazards involved. Children
shall not play with the appliance. Cleaning and user
maintenance shall not be made by children without
supervision.

- WARNING: The appliance and its accessible parts
become hot during use. Care should be taken to avoid
touching heating elements. Children less than 8 years
of age shall be kept away unless continuously
supervised.

- WARNING: Danger of fire: do not store items on the
cooking surfaces.

- WARNING: If the surface is cracked, switch off the
appliance to avoid the possibility of electric shock.

- The appliance is not intended to be operated by
means of an external timer or separate remote-control
system.

- During use, the appliance becomes hot. Care should
be taken to avoid touching heating elements inside the
oven.



- During use, handles held for short periods in normal
use can get hot.

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

- Do not use steam cleaners for cleaning the appliance.
- WARNING: Ensure that the appliance is switched off
before replacing the lamp to avoid the possibility of
electric shock.

- CAUTION: Accessible parts may be hot when the
cooking or grilling is in use. Young children should be
kept away.

- Your appliance is produced in accordance with all applicable local and international
standards and regulations.

- Maintenance and repair work must be made only by authorized service technicians.
Installation and repair work that is carried out by unauthorized technicians may endanger
you. It is dangerous to alter or modify the specifications of the appliance in any way.

- Prior to installation, ensure that the local distribution conditions (nature of the gas and gas
pressure or electricity voltage and frequency) and the requirements of the appliance are
compatible. The requirements for this appliance are stated on the label.

- CAUTION: This appliance is designed only for cooking food and is intended for indoor
domestic household use only and should not be used for any other purpose or in any other
application, such as for non-domestic use or in a commercial environment or room heating.
- Do not try to lift or move the appliance by pulling the door handle.

- All possible security measures have been taken to ensure your safety. Since the glass may
break, you should be careful while cleaning to avoid scratching. Avoid hitting or knocking on
the glass with accessories.

- Ensure that the supply cord is not wedged during the installation. If the supply cord is
damaged, it must be replaced by the manufacturer, its service agent or similarly qualified
persons in order to prevent a hazard.

- While the oven door is open, do not let children climb on the door or sit on it.



Installation Warnings

- Do not operate the appliance before it is fully installed.

- The appliance must be installed by an authorized technician and put into use. The
producer is not responsible for any damage that might be caused by defective placement
and installation by unauthorized people.

- When you unpack the appliance, make sure that it is not damaged during transportation.
In case of any defect; do not use the appliance and contact a qualified service agent
immediately. As the materials used for packaging (nylon, staplers, styrofoam...etc) may
cause harmful effects to children, they should be collected and removed immediately.

- Protect your appliance against atmospheric effects. Do not expose it to effects such as
sun, rain, snow etc.

- The surrounding materials of the appliance (cabinet) must be able to withstand a
temperature of min 100°C.

During usage

- When you first run your oven a certain smell will emanate from the insulation materials
and the heater elements. For this reason, before using your oven, run it empty at maximum
temperature for 45 minutes. At the same time you need to properly ventilate the
environment in which the product is installed.

- During usage, the outer and inner surfaces of the oven get hot. While opening the oven
door, step back to avoid the hot steam coming out of the oven. There may be a risk of
burns.

- Do not put flammable or combustible materials, in or near the appliance when it is
operating.

- Always use oven gloves to remove and replace food in the oven.

- Do not leave the cooker while cooking with solid or liquid oils. They may catch fire on
condition of extreme heating. Never pour water on to flames that are caused by oil. Cover
the saucepan or frypan with its cover in order to choke the flame that has occured in this
case and turn the cooker off.

- If you will not use the appliance for a long time, plug it off. Keep the main control switch
off. Also when you do not use the appliance, keep the gas valve off.

- Make sure the appliance control knobs are always in the "0" (stop) position when it is not
used.

- The trays incline when pulled out. Be careful not to let hot liquid spill over.

- When the door or drawer of the oven is open, do not leave anything on it. You may
unbalance your appliance or break the cover.

- Do not put heavy things or flammable or ignitable goods (nylon, plastic bag, paper,
cloth...etc) into the drawer. This includes cookware with plastic accessories (e.g. handles).
- Do not hang towels, dishcloths or clothes from the appliance or its handles.

During cleaning and maintenance

- Always turn the appliance off before operations such as cleaning or maintenance. You
can do it after plugging the appliance off or turning the main switches off.

- Do not remove the control knobs to clean the control panel.

TO MAINTAIN THE EFFICIENCY AND SAFETY OF YOUR APPLIANCE, WE
RECOMMEND YOU ALWAYS USE ORIGINAL SPARE PARTS AND TO CALL ONLY
OUR AUTHORIZED SERVICE AGENTS IN CASE OF NEED.



PART 3: PREPARATION FOR INSTALLATION AND USE

Manufactured with best quality parts and materials, this modern, functional and practical
oven will meet your needs in all respects. Make sure to read the manual to obtain successful
results and not to experience any problems in the future. The information given below contain
rules that are necessary for correct positioning and service operations. They should be read
without fail especially by the technician who will position the appliance.

CONTACT THEAUTHORIZED SERVICE FORINSTALLATION OF YOUR OVEN!
3.1.CHOOSINGAPLACE FORTHE OVEN

There are several points to pay attention to when choosing a place for your oven.
Make sure to take into account our recommendations below in order to prevent any
problems and dangerous situations, which might occur later!

When choosing a place for the oven, attention should be paid that there are no flammable
or combustible materials in the close vicinity, such as curtains, oil, cloth etc. which quickly
catch fire.

Furnitures surrounding the oven must be made of materials resistant to temperatures
above 50 C° more than room temperature.

3.2. INSTALLATION OF BUILT_IN OVEN

Cabinet cut-out sizes

[ You can use either cabinet 1

‘%’ . ]
or cabinet 2 cut-out sizes

4
.

Minimum 40mm(The wooden ,"
part can be extended up R4
to cut-out depth) R



Wooden
Product sizes part

——————————— Front

T B DETAIL Tl frame

e Countertop ¢ Built-in hob N
/

7
# Distance between

_ N
countertop and  Min-25mm C—l_] C DETA

control panel T
Mounting
in. 50mm , screw

Distance between ’
countertop snd s
top panel of built-in .
oven -

- Spacer

Insert the oven into cabinet by pushing it forward. Open the oven door and insert 2 screws in
the holes located on the oven frame. While the product frame touches the wooden surface of
cabinet, tighten the screws.

The dimensions and material of the cabinet in which the oven will be installed must be
correct and resistant to increases in temperature. In a correct installation, contact with
electrical or insulated parts must be prevented. Insulating parts need to be fitted in a way to
ensure that they cannot be removed by using any kind of tool. Installing the appliance in the
close vicinity of a refrigerator or a deep-freezer is not recommended. Otherwise, the
performance of the above-mentioned appliances will be negatively affected due to
emanating heat. After removing your oven from its packaging, be sure that the oven is not
harmed. In case, you suspect of any damage to the appliance, do not use it; immeditely
contact Authorized Service.

3.3. WIRING AND SAFETY OF BUILT_IN OVEN

The instructions given below must be followed without fail during wiring :

The earthing cable must be connected via the screw with the earthing mark. Supply cable
connection must be as shown in Figure 1. If there is no earthed outlet conforming to
regulations in the installation environment, call the Authorized Service immediately.

The earthed outlet must be in close vicinity of the appliance. Never use an extension cord.

The supply cable should not contact the product’s hot surface.

In case of any damage to the supply cable, make sure to call the Authorized Service. The
cable must be replaced by the Authorized Service.

Wiring of the appliance must be performed by the Authorized Service. HO5VV-F type
supply cable must be used.

Faulty wiring may damage the appliance. Such a damage will not be covered under the
warranty.



The appliance is designed to connect to 220-240V~ electricty is different than the value
given above, call the Authorized Service immediately.

The Manufacturer Firm declares that its bears no responsibility whatsover for any
kind of damage and loss arising from not complying with safety norms!

Wiring of the appliance must be performed by the Authorized Service. The appliance is
designed to connect to 220-240V~ electricity. If the mains electricity is different than the value
given, call the Authorized Service immediately. The appliance is designed for using with plug
ofor fixed connection to the mains. It is necessary that you install a double pole switch
between the product and the electricity supply (mains), with a minimum gap of 3 mm between
the switch contacts. (20Arated, delay function type).

in]

In

BROWN YELLOW+GREEN .
Figure 1

3.4. GENERAL WARNING AND PRECAUTIONS

Your appliance is produced in conformity with the relevant safety instructions relating to
electrical appliances. Maintanance and repair works must be performed only by
Authorized Service technicians trained by the manufacturer firm. Installation and repair
works, performed without observing the rules may be dangerous.

The outer surfaces is heated while your appliance is operating. The elements heating the
inner surface of the oven and the steam out are extremely hot. These sections will continue
to preserve their heat for certain while even if the appliance is switched off. Never touch the
hot surfaces. Keep children away.

In order to cook in your oven, the oven function and temperature setting butttons need to be
adjusted and the oven timer, needs to be programmed. Otherwise, the oven will not
operate.

While the oven door is open, do not place anything on it. You may disturb the balance of the
appliance or break the door.

Unplug your appliance whenitis notin use.

Protect your appliance from atmospheric effects. Do not leave it under the effects of the
sun,rain, snow, dust etc.



PART 4: USING THE OVEN

4.1. USING THE OVEN FUNCTION
Availability of the functions explained below vary depending on the product model.

Oven Lamp

Only the oven light will be turned on and it remains on in all the cooking functions.

@ Static Cooking Function

The oven's thermostat and warning lights will be turned on, the lower and upper heating
elements will start operating.

The static cooking function emits heat, ensuring even cooking of the lower and upper food. This is
ideal for making pastries, cakes, baked pasta, lasagne and pizza. Prehating the oven for 10 minutes
isrecommended and itis best to cook on only one shelf ata time in this function.

[;] Lower Heating Function

The oven's thermostat and warning lights will be turned on, the lower heating element will start
operating.

The lower heating function is ideal for baking pizza, as the heat rises from the bottom of the oven
and warms the food up. This function is appropriate for heating the food instead of cooking.

[j Upper Heating Function

The oven's thermostat and warning lights will be turned on, the upper heating element will start
operating.

In this type of cooking, the heat emanating from upper heating element cooks upper side of the
food. The upper heating function is ideal for frying the upper side of already cooked food and
heating the food.

@ Defrost Function

The oven'swarning lights will be turned on, the fan starts operating.

To use the defrost function, take your frozen food and place it in the oven on a shelf placed in the
third slot from the bottom. It is recommended that you can place an oven tray under the
defrosting food, to catch the water accumulated due to melting ice. This function will not cook or
bake yourfood, it will only help to defrost it.




8 Grilling Function

The oven's thermostat and warning lights will be turned on, the grill heating element will start
operating.

The function is used for grilling and toasting foods, use the upper shelves of oven. Lightly brush
the wire grid with oil to stop foods sticking and place foods in the center of the grid. Always place
a tray beneath to catch any drips of oil or fat. It is recommended to pre-heat the oven about 10
minutes.

Warning: When grilling, the oven door must be closed and the oven temperature should be
adjusted to 190°C.

@ Faster Grilling Function

The oven's thermostat and warning lights will be turned on, the grill and upper heating
elements will start operating.

The function is used for faster grilling and for covering a larger surface area, such as grilling meats,
use the upper shelves of oven. Lightly brush the wire grid with oil to stop foods sticking and place
foods in the center of the grid. Always place a tray beneath to catch any drips of oil or fat. It is
recommended to pre-heat the oven about 10 minutes.

Warning: When grilling, the oven door must be closed and the oven temperature should be
adjusted to 190°C.

Turbo Function

The oven's thermostat and warning lights will be turned on, the ring heating element and fan will
start operating.

The turbo function evenly disperse the heat in the oven. All foods on all racks will be cooked
evenly. Itisrecommended to pre-heat the oven about 10 minutes.

@ Fan Function

The oven's thermostat and warning lights will be turned on, the upper and lower heating
elements and fan will start operating.

This function is very good for obtaining results in baking pastry. Cooking is carried out by the lower
and upper heating element within the oven and by the fan providing air circulation, which will
give aslight grill effect to the food. Itis recommended to pre-heat the oven about 10 minutes.
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Pizza Function

The oven's thermostat and warning lights will be turned on, the ring and lower heating elements
and fan will start operating.

Fan and lower heating function is ideal for baking food, such as pizza, equally in a short time.
While the fan evenly disperses the heat of the oven, the lower heating element ensures the
baking of food dough.

@ Grill and Fan Function

The oven's thermostat and warning lights will be turned on, the grill heating element and fan will
start operating.

The function is ideal for thicker foods when grilling, use the upper shelves of oven. Lightly brush
the wire grid with oil to stop foods sticking and place foods in the center of the grid. Always place
atray beneath to catch any drips of oil or fat.

Warning: When grilling, the oven door must be closed and the oven temperature should be
adjusted to 190°C.

@ Double Grill and Fan Function

The oven's thermostat and warning lights will be turned on, the grill and upper heating
elements and fan will start operating.

The function is used for faster grilling of thicker foods and for covering a larger surface area. Both
the upper heating elements and grill will be energised along with the fan to ensure even cooking.
Use the upper shelves of oven. Lightly brush the wire grid with oil to stop foods sticking and place
foods in the center of the grid. Always place a tray beneath to catch any drips of oil or fat. It is
recommended to pre-heat the oven about 10 minutes.

Warning: When grilling, the oven door must be closed and the oven temperature should be
adjusted to 190°C.

()

5% | Grill - Fan and Roasting Chicken Function

The oven's thermostat and warning lights will be turned on, the grill heating element, fan and
turnspit will start operating.

The function is ideal for thicker foods when grilling and roasting chicken. For grilling; use the upper
shelves of oven. Lightly brush the wire grid with oil to stop foods sticking and place foods in the
center of the grid. Always place a tray beneath to catch any drips of oil or fat. For roasting chicken;
please look atthe oven accessories part. Itisrecommended to pre-heat the oven about 10 minutes.

Warning: When grilling, the oven door must be closed and the oven temperature should be
adjusted to 190°C.

11




@ Double Grill - Fan and Roasting Chicken Function

The oven's thermostat and warning lights will be turned on, the grill and upper heating
elements, fan and turnspit will start operating.

The function is used for faster grilling of thicker foods, for covering a larger surface area and
roasting chicken with the roasting skewer. Both the upper heating elements and grill will be
energised along with the fan to ensure even cooking. For grilling; use the upper shelves of oven.
Lightly brush the wire grid with oil to stop foods sticking and place foods in the center of the grid.
Always place a tray beneath to catch any drips of oil or fat. For roasting chicken; please look at the
oven accessories part. Itisrecommended to pre-heat the oven about 10 minutes.

Warning: When grilling, the oven door must be closed and the oven temperature should be
adjusted to 190°C.

Grilling and Roasting Chicken Function

The oven's thermostat and warning lights will be turned on, the grill heating element and turnspit
will start operating.

The function is used for grilling and toasting foods and roasting chicken with the roasting skewer.
For grilling; use the upper shelves of oven. Lightly brush the wire grid with oil to stop foods
sticking and place foods in the center of the grid. Always place a tray beneath to catch any drips
of oil or fat. For roasting chicken; please look at the oven accessories part. It is recommended to pre-
heat the oven about 10 minutes.

Warning: When grilling, the oven door must be closed and the oven temperature should be
adjusted to 190°C.

Faster Grilling and Roasting Chicken Function

The oven's thermostat and warning lights will be turned on, the grill and upper heating
elements will start operating.

The function is used for faster grilling and for covering a larger surface area, such as grilling meats,
and roasting chicken with the roasting skewer. For grilling; use the upper shelves of oven. Lightly
brush the wire grid with oil to stop foods sticking and place foods in the center of the grid. Always
place a tray beneath to catch any drips of oil or fat. For roasting chicken; please look at the oven
accessories part. Itisrecommended to pre-heat the oven about 10 minutes.

Warning: When grilling, the oven door must be closed and the oven temperature should be
adjusted to 190°C.

@ Lower Heating and Fan Function

The oven's thermostat and warning lights will be turned on, the lower heating element and fan
will start operating.

The lower heating and fan function is ideal for heating foods equally in a short time. It is
recommended to pre-heat the oven about 10 minutes.
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Turbo and Roasting Chicken Function

The oven's thermostat and warning lights will be turned on, the ring heating element, fan and
turnspit will start operating.

The turbo function evenly disperse the heat in the oven. All foods on all racks will be cooked
evenly. For roasting chicken; please look at the oven accessories part. Itis recommended to pre-heat
the oven about 10 minutes.

@ Static Cooking and Roasting Chicken Function

The oven's thermostat and warning lights will be turned on, the lower and upper heating
elements and turnspit will start operating.

The static cooking function emits heat, ensuring even cooking of the lower and upper food and
roasting chicken with the roasting skewer. Also static cooking is ideal for making pastries, cakes,
baked pasta, lasagne and pizza. Prehating the oven for 10 minutes is recommended and it is best
to cook on only one shelf at a time in this function. For roasting chicken; please look at the oven
accessories part. Itisrecommended to pre-heat the oven about 10 minutes.

Fan and Roasting Chicken Function

The oven's thermostat and warning lights will be turned on, the upper and lower heating
elements, fan and turnspit will start operating.

This function is very good for obtaining results in baking pastry and roasting chicken with the
roasting skewer. Cooking is carried out by the lower and upper heating element within the oven
and by the fan providing air circulation, which will give a slight grill effect to the food. For roasting
chicken; please look at the oven accessories part.

ENERGY SAVING

Minimize the amount of liquid or fat to reduce cooking times.

Oven door should not be opened often during cooking period.
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4.2. HOW TO USE THE TOUCH CONTROL UNIT

FUNCTION DISPLAY

Q) —0 —O demo @ [~ TIME DISPLAY M

P boost
L N v
Dl c =

’Il 222 boost yogurt ~TEMPERATURE pispLAY— ﬂ

—= MODE

Q) — = ON-OFF "'_O —= KEY LOCK

P —FuncTion seLEcTioN| hoOSt — BOOST

>

—= PLUS

Nl = PLAYIPAUSE ﬂ—‘>THERMOSTAT vV —= MINUS

The control unit switches off after 5 minutes, if no function is selected and is changed.

The appliances is operated using Touch control sensor fields. The function is controlled by
touching the sensor fields.

When you are using the controls make sure that you touched the sensor field correctly. If
your finger applied too flat or too small, the sensors will not operate correctly.

The cooling fan switches on automatically in order to keep the appliance's surfaces cool.
When the oven is switched off, the fan continues to run to cool the appliance down, than
switches itself off automatically.

Oven Function Selection:

A and V are both used for temperature and timer adjustments. For timer adjustment, first
touch mode, after that touch A and V. For temperature adjustment, first touch thermostat,
afterthattouch Aand v.

Touch the ON/OFF sensor 2 seconds to turn on the control unit. This situation is called as a
“WAIT mode” and during this mode, you can select desired cooking functions, adjust
temperature, activate the BOOST function and adjust cooking time, end time, minute minder
and time of day.
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During the WAIT mode, the desired cooking function can be selected by touching P sensor.
Every touching of P sensor change the oven functions as below. Some of these cooking
functions may not be exist according to your model.

Lamp -Defrost ~Turbo —~Upper and Lower —Upper and Lower with Fan - Girill (with/without
turnspit) ~Double Grill (with/without turnspit) —~Double Grill with Fan (with/without turnspit)

The operated heaters and accessories are shown on the display, according to selected
function.

When cooking function selected via P sensor, pre-adjusted temperature value will be shown
on the temperature display and this can be adjusted by firstly touching thermostat and after
that touching A and Vv sensors which are on the sides of the display. The temperature can be
adjusted within 50-275 °C.

After adjusted desired function, temperature and time, the oven can be started with
START/STOP sensor.
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Adjusting the Day Time:

When the built in oven installed firstly the time of day must be adjusted according to below
instructions.

Touch the ON/OFF to pass the Wait mode. During this mode, touch the MODE for 5 seconds.
The Day Time symbol will be flashed continuously and you can adjust it with A and V. To
complete the Day time adjustment, touch the MODE one more time or wait at least for 5
seconds.

The time only has to be set if the appliance is disconnected from the power supply for a long
time.

Adjusting the Cooker Time:
The Cooking time can be adjusted during WAIT mode or OPERATING mode.
Adjusting the Minute Minder:

Touch the MODE for ones. The Minute Minder symbol will be illuminated on the display. Also
"00:00"s will appear. Adjust the desired time period for the warning by using A and v while the
symbol is flashing. Some time after the completion of the adjustment, the minute minder
symbol will begin to light continuously. When the symbol begins to light continuously, the
audible warning time adjustmentis done.

When the set time is up, the timer gives an audible warning and the minute minder symbol
and “00:00” begins to flash on the screen. Pressing any key will stop the audible warning and
the symbol disappears on the screen.

Adjusting the Cooking Duration Time:

This function is used to cook in the desired time range. The foods to be cooked are put into
the oven. The oven is adjusted to the desired cooking function. The oven temperature is
adjusted to the desired degree depending on the dish to be cooked. Touch on the MODE
twice (until you see Duration time symbol on the timer display screen). Adjusted the cooking
period for the food you wish to cook, by using the A and v while the timer is in this position.
Some time after the adjustment operation is completed, the day's time will appear on the
screen and the Duration time symbol will begin to continuously light on the screen.

At the completion of the set duration, the timer will stop the oven and give an audible
warning. Also, Duration time symbol will begin to flash on the screen. Touching any sensor of
the control unit will end the audible warning.

Adjusting the Cooking End Time:

This function is used to cook after a certain period of time, within certain duration. The food to

be cooked is put into the oven. The oven is adjusted to the desired cooking function. The
oven temperature is adjusted to the desired degree depending on the dish to be cooked.
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First; keep touching on the MODE for twice (until you see Cooking Duration Time symbol
on the timer screen). Adjust the cooking period for the food you wish to cook, by using the
A and Vv while timer is in this position. Some time after the adjustment operation is
completed; the day's time will appear on the screen and Cooking Duration Time symbol
will begin to continuously light on the screen.

Second; keep touching on the MODE for three times (until you see Cooking End Time
symbol on the timer screen). When you see Cooking End Time symbol on the timer
screen, the day time will begin to flash, with the addition of the cooking period. Adjust the
finishing time for the food by using A and v while the timer is in this position. Some time
after the adjustment operation is completed, the day time will appear on the screen and
the Cooking End Time symbol will begin to continuously light on the screen. The oven will
start operating at the time calculated by deducting the cooking period from the set
finishing time, and will stop at the set finishing time. The timer will give an audible warning
and the Cooking End Time symbol will begin to flash. Touching any button of the timer will
end the audible warning.

Digital Timer Sound Adjustment:

While the timer shows the time of day; if V is kept touched for 5 seconds, timer will give an
audible signal beep. After that each time the V is touched, timer will give three different types
of signal beep. Do not touch any further sensor and timer will save the last selected signal
type.

BOOST Function:

Boost function is used to decrease the pre-heating time. When Turbo, Upper and Lower,
Upper and Lower with fan or Pizza function is selected, the BOOST sensor will be
illuminated. You can touch the BOOST sensor, before started the cooking function. The boost
function decreases %45-50 the necessary time for pre-heating.

Key Lock Function:

The key lock function is used to prevent operating any functions of the control unit by mistake.
To activate the key lock function, touch the Key Lock sensor for 2 seconds in any time. When
Key lock is activated, the Key lock symbol will be appear on the display.

If control unitis turned off by ON/OFF sensor during the key lock active and turned
on again, the key lock function will continue active.

To unlock the Key lock function, touch the Key Lock sensor for 2 seconds in any time.
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4.3.ACCESSORIES USED IN THE OVEN

Itis recommended that you use the containers indicated on the table depending on the food
you will cook in your oven, you can also use glass containers, cake cutters, special oven
trays suiatble for use in your oven, available in the market. Pay attention to the information
given by the mufacturer firm concerning this issue. If small sized containers are used, place
this container on the inner grill wire so it will be precisely on the middle of the wire. The
information given below should be implemented for enamelled containers.

If the food to be cooked does not completely cover the oven tray, if the food is taken out of the
deep-freezer or if the tray is used to collect the dripping juices of the foods during the grill
operation; deformation might be observed on the tray due to high temperatures forming
during the cooking/frying operation. This is normal, physical state thay results during the
heat transfer. Do not leave a glass tray or container in a cold environment immediately after
cooking in them. Do not place them on cold and wet surfaces. Ensure that they slowly cool off
placing them on a dry piece of cloth. Otherwise, the glass tray or container might break. If you
are going to perform a grill operation in your oven, we recommend that use use the grill on
tray, supplied together with your product (if your product includes this equipment). This way,
splattering and dripping oils will not make the oven interior dirty. If you are going to use the
large wire grill, insert a tray into one of the lower racks to avoid accumulation of the oils. To
make cleaning easier, add some water into it as well. In a grilling operation, use the 3. Or the
4.rack and ail the grill to prevent the food to be grilled from sticking to the grill.

rack
rack
. rack
. rack
. rack

SNws o

Wire grid: Used for grills or placing
different containers other than the cooking
trayonit.

Shallow tray: Used for baking pastry such
asflans etc.

Deep tray: Used for baking stews.

Figure 5
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Rotisserie

tray on first rack

Use of rotisserie accessories

Pass the skewer through the chicken and lock the
clamps, insert the tip of the skewer into the hole found
at the rear panel of cavity and make sure that it
completely leans on the frame and fits in motor shaft. To
do this, first you have to turn the lid to the side, which is
found in front of the skewer insertion hole, as shown in
the figure. After that, fit the skewer fit the skewer onto
the skewer grid which you will place on the third rack.
Remove the handle from skewer, if it is installed and

skewer grid on third rack close the oven door. The handle must be atteched only
for removing the food after grilling.

Make sure that the oven is not operating while performing these operations.

Pull out the clamps on spit by loosening
their screws and stick the spit into
chicken. Then, mount the clamps by
sliding them on the spit and stick the
clamps into chicken. Tighten their
screws. Before doing any operation
described below, be sure that oven and
rotisserie function is not in operation. Put
the tray on second shelf and locate the
rotisserie bearing bracket for spit in the
holes on the tray as shown in figure.
Some products may have rotisserie
bearing grid accessory instead of the
rotisserie bearing bracket for spit and

Spit handle  Spit hole on ba

panel of oven

Rotisserie bearing Tray Spit
bracket or rotisserie
bearing grid

Small metalic
cover

Placed on first shelf. in this case, you only need to place the bearing grid on third shelf.
Before locating the point tip of spit into hole at back panel of oven, turn the small metalic
cover and see the hole. Place the point tip of spit into hole at back panel of oven and the
bearing tip of spit on the rotisserie bearing bracket or rotisserie bearing grid firmly. Also, be
sure that the point tip of spit is placed into hole firmly. During rotisserie, spit handle must
never be mounted to spit and oven door must be in closed position.
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Pan anti-tilting wire

® To locate grid correctly in the cavity, put it to any
rack and push the grid up to the end.

® The pan anti-tilting wire must be placed inside of
the cavitiy.

=

WARNING- Fit the grid correctly into any correspondingrack in )
the oven cavity and push it to the end.

=

Removal of wire shelf

= Pull the wire shelf as

shown in the picture.
After releasing it from
v clips, liftitup.
a
Remove G screws on
" i — the each catalitic
‘C\\X 2 W enamel coated panel.

. T U {
P - - 5. Rack
C =\ 1 4. Rack
3. Rack
L Lol 2. Rack
1. Rack
[ k@J 1
L i
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PART 5: CLEANING AND MAINTENANCE OF YOUR OVEN

5.1. CLEANING

Before starting to clean your oven, be sure that all control buttons are off and your appliance
is cooled off. Unplug the appliance.

Do not use cleaning materials containing particles that might scratch the enamelled and
painted parts of your oven. Use cream cleaners or liquid cleaners, which do not contain
particles. As they might ahrm the surfaces, do not use caustic creams, abrasive cleaning
powders, rough wire wool or hard tools. In the event the excess liquids spilling over your
oven should burn, it may cause a damage to the enamel. Immediately clean up the split
liquids. Do not use steam cleaners for cleaning the oven.

Cleaning the interior of the oven

Make sure to unplug the oven before starting to clean it. You will obtain best results if you
clean the oven interior while the oven is slightly warm. Wipe your oven with a soft piece of
cloth dampened with soap water after each use. Then wipe it again, this time with a wetted
cloth, and wipe it dry. A complete cleaning using dry and powder type cleaners. For product
with catalytic enamel frames, the rear and side walls of the inner frame do not require
cleaning. However; depending on usage, it is recommended that you replace them after a
certain period of time.

5.2. MAINTENANCE
Replacing the Oven Light

It is recommended that you leave this operation to the Authorized Service. Unplug the oven
firstand make sure that is cold. After removing the lid in front of the light, take also the bulb of
its place. Insert the new bulb resistant to 300°C, E14 type, max 25W which you will find at
Authorized Services, into the place of the bulb you have removed. Then fit the light
protecting glass back into its place. After that, your oven will be ready for use.
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PART 6: SERVICE AND TRANSPORT

6.1. REQUIREMENTS BEFORE CONTAINING TO SERVICE
If the oven does not operate :

The oven may be plugged off, there has been a black out. On models fitted with a timer, time
may not be regulated.

Ifthe oven does not heat :
The heat may be not adjusted with oven’s heater control switch.
Ifthe interior lighting lamp does not light :

The electricitiy must be controlled. It must be controlled whether the lamps are defective. If
they are defective, you can change them as following the guide.

Cooking (if lower-upper part does not cook equally) :
Control the shelflocations, cooking period and heat values according to the manual.

Except these, if you still have any problem with your product, please call to the
“Authorized Service”.

6.2. INFORMATION RELATED TO TRANSPORT

Ifyou need any transport :

Keep the original case of product and carry it with its original case when need to be carried.
Follow the transport signs on case. Tape the cooker on upper parts, hats and heads and

saucepan carriers to the cooking panels.

Place a paper between the upper cover and cooking panel, cover the upper cover, than tape
to the side surfaces of oven.

Tape carboard or paper onto the front cover on interior glass of oven as it will be suitable to
the trays, for the wire grill and trays in your oven not damage to the oven’s cover during
transport. Also tape the oven’s covers to the side walls.

If does not have the original case :

Take measure for external surfaces (glass and paintes surfaces) of oven against possible
blows.
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