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A Important safety information

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

This appliance is only intended to be fully
fitted in a kitchen. Observe the special
installation instructions.

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

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

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

This appliance may be used by children
over the age of 8 years old and by persons
with reduced physical, sensory or mental
capabilities or by persons with a lack of
experience or knowledge if they are
supervised or are instructed by a person
responsible for their safety how to use the
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Additional information on products, accessories, replacement
parts and services can be found at www.neff-
international.com and in the online shop www.neff-
eshop.com

appliance safely and have understood the
associated hazards.

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

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

Always insert the accessories into the
cooking compartment correctly. See
"Description of accessories in the
instruction manual.

Risk of fire!

Combustible items stored in the cooking
compartment may catch fire. Never store
combustible items in the cooking
compartment. Never open the appliance
door if there is smoke inside. Switch off
the appliance and unplug it from the
mains or switch off the circuit breaker in
the fuse box.

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



The following is not permitted: drying out

food or clothing, heating slippers, grain or

cereal pillows, sponges, damp cleaning
cloths or similar.

For example, heated slippers and grain or
cereal pillows may catch fire, even several

hours after they have been heated.The
appliance must only be used for the
preparation of food and drinks.

Food may catch fire. Never heat food in
heat-retaining packages.
Do not leave food heating unattended in

containers made of plastic, paper or other

combustible materials.

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

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

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

Risk of explosion!

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

Risk of serious damage to health!

The surface of the appliance may become

damaged if it is not cleaned properly.

Microwave energy may escape. Clean the
appliance on a regular basis, and remove

any food residue immediately. Always

keep the cooking compartment, door seal,

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

Microwave energy may escape if the
cooking compartment door or the door

seal is damaged. Never use the appliance

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

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

Risk of electric shock!

Incorrect repairs are dangerous. Repairs
may only be carried out and damaged
power cables replaced by one of our
trained after-sales technicians. If the
appliance is defective, unplug the

appliance from the mains or switch off the
circuit breaker in the fuse box. Contact the
after-sales service.

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

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

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

The appliance is a high-voltage appliance.
Never remove the casing.

Risk of burns!

Accessories and ovenware become very
hot. Always use oven gloves to remove
accessories or ovenware from the cooking
compartment.

Alcoholic vapours may catch fire in the hot
cooking compartment. Never prepare food
containing large quantities of drinks with a
high alcohol content. Only use small
quantities of drinks with a high alcohol
content. Open the appliance door with
care.

Foods with peel or skin may burst or
explode during, or even after, heating.
Never cook eggs in their shells or reheat
hard-boiled eggs. Never cook shellfish or
crustaceans. Always prick the yolk when
baking or poaching eggs. The skin of
foods that have a peel or skin, such as
apples, tomatoes, potatoes and sausages,
may burst. Before heating, prick the peel
or skin.

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

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

Airtight packaging may burst when food is
heated. Always observe the instructions
on the packaging. Always use oven gloves



to remove dishes from the cooking
compartment.

Risk of scalding!

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

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

Risk of injury!
Scratched glass in the appliance door
may develop into a crack. Do not use a

glass scraper, sharp or abrasive cleaning
aids or detergents.

Unsuitable ovenware may crack. Porcelain
or ceramic ovenware can have small

Installation and connection

This appliance is intended for domestic use only.
This appliance is only intended to be fully fitted in a kitchen.
Please observe the special installation instructions.

The appliance can be fitted in a 60 cm wide wall cabinet (min.
30 cm deep and 85 cm off the floor).

The appliance is fitted with a plug and must only be connected
to a properly-installed earthed socket. The fuse protection must
be rated at 10 amperes (L or B circuit breakers). The mains

Energy and environment tips

Here you can find tips on how to save energy when baking and
roasting and how to dispose of your appliance properly.

Saving energy

Only preheat the oven if this is specified in the recipe or in the
operating instruction tables.

Use dark, black lacquered or enamelled baking tins. They
absorb the heat particularly well.

Open the appliance door as little as possible during cooking,
baking or roasting.

It is best to bake several cakes one after the other. The cooking
compartment is still warm. This may reduce the baking time for
the second cake.

For longer cooking times, you can switch the oven off
10 minutes before the end of the cooking time and use the
residual heat to finish cooking.

perforations in the handles or lids. These
perforations conceal a cavity below. Any
moisture that penetrates this cavity could
cause the ovenware to crack. Only use
microwave-safe ovenware.

Causes of damage
Caution!

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

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

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

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

Never use the microwave oven without the turntable.

voltage must correspond to the voltage specified on the rating
plate.

The socket must be installed and the power cable replaced by
a qualified electrician only. If the plug is no longer accessible
following installation, an all-pin disconnecting device must be
present on the installation side, with a contact gap of at least
3 mm.

Multiple plugs, plug bars and extension leads must not be
used. Overloading can result in a risk of fire.

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

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



The control panel

Here, you will see an overview of the control panel. Depending
on the appliance model, individual details may differ.
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Buttons Use

Sets the clock

90 Selects 90 watt microwave power
180 Selects 180 watt microwave power
360 Selects 360 watt microwave power
600 Selects 600 watt microwave power
800 Selects 800 watt microwave power
Selects the kilogrammes for the programmes
(P] Selects automatic programmes

M) Selects the memory

Starts operation

Stops operation

1 Display
for clock and cooking time
2 Clock button

Rotary selector
for setting the time and cooking time or for setting
automatic programmes

4 Buttons

Rotary selector

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

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

Accessories
The turntable

How to fit the turntable:

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

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

—

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

Before using the appliance for the first time

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

Setting the clock

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

1.Press the (@] button.
i2:00R appears in the display and the indicator lamp above
the [©] button lights up.

2. Set the clock using the rotary selector.
3.Press the [®] button again.
The current time is set.



Hiding the clock

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

The microwave

Microwaves are converted to heat in foodstuffs. You will find
information about ovenware and how to set the microwave.

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

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

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

1.Press the 800 W button.

2.Set {38 minutes using the rotary selector.

3.Press the [=] button.

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

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

Notes regarding ovenware

Suitable ovenware

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

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

Unsuitable ovenware

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

Caution!

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

door. Sparks could destroy the glass on the inside of the door.

Ovenware test

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

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

1.Heat the empty ovenware at maximum power for V2 to
1 minute.

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

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

Microwave power settings
Use the button to set the desired microwave power.

Resetting the clock

Press the [©] button.

The time {204, appears in the display. Then make the settings
as described in steps 2 and 3.

Change the clock, e.g. from summer to winter time

Set as described in point 1 to 3.

Q0 W For defrosting delicate foods

180 W For defrosting and continued cooking

360 W For cooking meat and heating delicate foods
600 W For heating and cooking food

800 W For heating liquids

Note: You can set the 800 W microwave power setting for
30 minutes, 600 W for 1 hour, the other power settings for
1 hour and 39 minutes respectively.

Setting the microwave

Example: microwave power 600 watts, 5 minutes

1. Press the required microwave power setting.
The indicator light above the button lights up.

2.Set a cooking time using the rotary selector.

[P] m

3.Press the [#] button.
The cooking time counts down in the display.

The cooking time has elapsed

An audible signal sounds. Open the appliance door or press
(). The clock reappears.

Changing the cooking time

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

Pausing

Press the button once or open the appliance door.
Operation is suspended. The display above the button
flashes. After closing the door, press the button again.
Cancelling operation

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

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

Cooling fan

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



Notes

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

m Condensation may appear on the door window, interior walls
and floor. This is normal and does not adversely affect

Memory

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

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

Saving memory settings

Example: 360 W, 25 minutes
1.Press the [M] button.

The indicator light above the button lights up.
2. Press the required microwave power setting.

The indicator light above the button lights up and 1:00 min
appears in the display.

3.Set the cooking time using the rotary selector.

180 360

—
_ 5
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4. Confirm by pressing the M) button.
The clock reappears. The setting is saved.

Changing the signal duration

You will hear an audible signal when the appliance is switched
off. You can change the duration of the signal.

To do so, press the button for approx. 6 seconds.

Care and cleaning

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

A Risk of short circuit!

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

microwave operation. Wipe away the condensation after
cooking.

Notes

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

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

= You cannot save automatic programmes.

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

Starting the memory

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

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

The cooking time has elapsed

An audible signal sounds. Open the appliance door or press
[w]. The clock reappears.

Pausing

Press the button once or open the appliance door.
Operation is suspended. The display above the button
flashes. After closing the door, press the button again.

Cancelling operation

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

The new signal duration is adopted.
The clock reappears.

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

A Risk of burns!

Never clean the appliance immediately after switching off. Let
the appliance cool down.

/\ Risk of electric shock!

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



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

Do not use

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

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

m metal or glass scrapers for cleaning the seal.

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

m cleaning agents with high concentrations of alcohol.

Cleaning agents
Caution!

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

Area Cleaning agents

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

metal or glass scrapers for cleaning.

Malfunction table

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

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

Troubleshooting

Area Cleaning agents

Appliance front with
stainless steel

Hot soapy water:

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

Cooking compart-
ment made of stain-
less steel

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

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

Recess in cooking
compartment

Damp cloth:

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

Turntable and turnta- Hot soapy water:

ble ring When putting the turntable back in
place, make sure it slots in correctly.
Door panels Glass cleaner:

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

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

A Risk of electric shock!

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

You can take remedial action yourself for some error
messages.

Error message Possible cause

Remedy/note

The appliance does not work

The plug is not plugged in.

Plug the plug in

Power failure

Check whether the kitchen light works.

Faulty circuit breaker

Look in the fuse box to make sure that the
circuit breaker for the appliance is in work-
ing order.

Faulty operation

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

Three zeros light up in the display. Power failure

Reset the time.

The appliance is not in operation. A

The rotary selector was actuated accidentally.

Press the [ button.

cooking time appears in the display.

The button was not pressed after setting.

Press the button or cancel the setting
with the [=] button.



Error message Possible cause

Remedy/note

The microwave does not work. The door was not fully closed.

Check whether food residue or debris is
trapped in the door.

The [ button was not pressed.

Press the =] button.

It takes longer than before for the The microwave power level setting was too low.

Select a higher microwave power setting.

food to heat up A larger amount of food than usual has been

placed in the appliance.

Double the amount - double the time.

The food was colder than usual.

Stir or turn the food during cooking.

Dirt or debris in the area around the turntable
drive.

The turntable makes a scratching or
grinding noise.

Clean the roller ring and the recess in the
cooking compartment.

Microwave operation has been can- The microwave has a fault.

celled for no apparent reason.

If this fault occurs repeatedly, please call
the after-sales service.

"M" appears in the display. The appliance is in demo mode.

Press and hold the [=] button and the
button for approx. 7 seconds.
Demo mode is deactivated.

After-sales service

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

Technical data

avoid unnecessary visits from a service technician. Input voltage

AC 220-230V, 50 Hz

E number and FD number

When calling us, please give the product number (E no.) and

the production number (FD no.) so that we can provide you with

the correct advice. The rating plate bearing these numbers can
be found on the right-hand side when you open the appliance

Power consumption 1270 W
Maximum output power 800 W
Microwave frequency 2450 MHz
Fuse 10 A

door. To save time, you can make a note of the number of your

appliance and the telephone number of the after-sales service

Dimensions (HxWxD)

in the space below, should it be required. ,
appliance

382 mm x 594 mm x 319 mm

cooking compartment

FD no.

221 mm x 308 mm x 298 mm

E no.

After-sales service

VDE approved

yes

Please note that there will be a fee for a visit by a service CE mark

yes

technician in the event of a malfunction, even during the
warranty period.

Please find the contact data of all countries in the enclosed
customer service list.

To book an engineer visit and product advice

GB 0844 8928989

Calls from a BT landline will be charged at up to

3 pence per minute. A call set-up fee of up to 6 pence
may apply.

01450 2655

0.03 € per minute at peak. Off peak 0.0088 € per
minute.

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

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

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



Automatic programmes

You can use the automatic programmes to defrost food with
the greatest of ease and prepare dishes quickly and easily. You
select the programme and enter the weight of your food. The
automatic programme makes the optimum setting. You can
select from 7 programmes.

Setting a programme

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

1. Press the [P] button repeatedly until the required programme
number appears.
The indicator light above the button lights up.

2.Press the [k] button.

The indicator light above the button lights up and a
suggested weight appears.

M m | 3

_
0

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

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

The cooking time has elapsed

An audible signal sounds. Open the appliance door or press
(). The clock reappears.

Correction

Press the button twice and reset.

Pausing

Press the button once or open the appliance door.
Operation is suspended. The display above the button
flashes. After closing the door, press the button again.

Cancelling operation

Press the [ button twice or open the door and press the
button once.

Notes

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

You can query the programme number and weight using "[P]"
or "[k]". The queried value is shown for 3 seconds in the
display.

Defrosting using the automatic programmes

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

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

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

Ovenware

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

Resting time

The defrosted food should be left to stand for an additional
10 to 30 minutes until it reaches an even temperature. Large
pieces of meat require a longer standing time than smaller
pieces. Flat pieces of meat and items made from minced
meat should be separated from each other before leaving to
stand.

After this time, you can continue to prepare the food, even
though thick pieces of meat may still be frozen in the middle.
The giblets can be removed from poultry at this point.
Signal

For some programmes, a signal sounds after a certain time.
Open the appliance door and separate the food out or turn

the meat or poultry. Close the door and press the Start
button.

Programme no. Weight range in kg

Defrost
P 01 Minced meat 0.20 - 1.00
P02 Pieces of meat 0.20-1.00
Chicken, chicken  0.40 - 1.80
P03 pieces
P 04 Bread 0.20-1.00

Cooking with the automatic programmes

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

Notes
Ovenware
The food must be cooked in microwaveable cookware with a
lid. For rice, you should use a large, deep dish.
Preparing food
Weigh out the food. You need to know the weight to set the
programme.
Rice:
Do not use boil-in-the-bag rice. Add the required amount of
water, as specified on the packaging. This is usually two or
three times the quantity of rice.
Potatoes:
For boiled potatoes, cut the fresh potatoes into small, even-



sized pieces. Add one tablespoon of water for each 100 g
boiled potatoes, and a little salt.

Fresh vegetables:

Weigh out the fresh, trimmed vegetables. Cut the vegetables
into small, even-sized pieces. Add a tbsp water for each
100 g vegetables.

Signal

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

Resting time

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

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

Programme no. Weight range in kg

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

Tested for you in our cooking studio

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

Information regarding the tables

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

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

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

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

Double the amount - almost twice the cooking time

Half the amount - half the cooking time.

Always place the ovenware on the turntable.

Defrost

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

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

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

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

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

Defrost Weight

Microwave power setting in watts,

Notes

cooking time in minutes

Whole pieces of meat (beef, veal or 800 g

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

pork - on the bone or boned) 1 kg 180 W, 20 mins + 90 W, 15-25 mins
1.5 kg 180 W, 30 mins + 90 W, 20-30 mins
Meat in pieces or slices of beef, 200 g 180 W, 2 mins + 90 W, 4-6 mins Separate any defrosted parts when
veal or pork 500 g 180 W, 5 mins + 90 W, 5-10 mins turning
800 g 180 W, 8 mins + 90 W, 10-15 mins
Minced meat, mixed 200 g 90 W, 10 mins Freeze food flat if possible
500 g 180 W, 5 mins + 90 W, 10-15 mins Turn several times, remove any
defrosted meat
800 g 180 W, 8 mins + 90 W, 10-20 mins
Poultry or poultry portions 600 g 180 W, 8 mins + 90 W, 10-15 mins -
1.2 kg 180 W, 15 mins + 90 W, 20-25 mins
Fish fillet, fish steak or slices 400 g 180 W, 5 mins + 90 W, 10-15 mins Separate any defrosted parts
Vegetables, e.g. peas 300 g 180 W, 10-15 mins -
Fruit, e.g. raspberries 300 ¢ 180 W, 7-10 mins Stir carefully during defrosting and
500 g 180 W, 8 mins + 90 W, 5-10 mins separate any defrosted parts
Butter, defrosting 125 g 180 W, 1 min. + 90 W, 2-3 mins Remove all packaging
250 g 180 W, 1 min + 90 W, 3-4 mins
Loaf of bread 500 g 180 W, 6 mins + 90 W, 5-10 mins -
1 kg 180 W, 12 mins + 90 W, 10-20 mins
Cakes, dry, e.g. sponge cake 500 g 90 W, 10-15 mins Only for cakes without icing, cream or
750 g 180 W, 5 mins + 90 W, 10-15 mins créme patissiere, separate the pieces

of cake
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Defrost

Weight

Microwave power setting in watts, Notes
cooking time in minutes

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

cake

180 W, 5 mins + 90 W, 15-20 mins Only for cakes without icing, cream or

750 g

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

Defrosting, heating up or cooking frozen food

Notes

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

amount of time to heat up .

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

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

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

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

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

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

Defrosting, heating up or cooking fro- Weight

Microwave power setting in Notes

zen food watts, cooking time in minutes

Menu, plated meal, ready meal 300-400 g 600 W, 8-11 mins -

(2-3 components)

Soup 400 g 600 W, 8-10 mins -

Stews 500 g 600 W, 10-13 mins -

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

goulash ring

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

desired

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

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

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

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

Heating food Caution!

/\ Risk of scalding!

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

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

Notes

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

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

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

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

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

Heating food

Weight

Microwave power setting in watts, Notes
cooking time in minutes

Menu, plated meal, ready meal
(2-3 components)

350-500 g 600 W, 4-8 mins

Drinks

12

150 ml

800 W, 1-2 mins

Place a spoon in the glass; do not overheat

300 ml

800 W, 2-3 mins

alcoholic drinks; check during heating

500 ml

800 W, 3-4 mins



Heating food Weight Microwave power setting in watts, Notes
cooking time in minutes
Baby food, e.g. baby bottle 50 ml 360 W, approx. 2 min No teats or lids. Always shake well after heat-
100 ml 360 W, approx. 1 min. ing. You must check the temperature.
200 ml 360 W, 12 min
Soup 1 cup 200 g 600 W, 2-3 mins -
Soup, 2 cups 400 g 600 W, 4-5 mins -
Meat in sauce 500 g 600 W, 8-11 mins Separate the slices of meat
Stew 400 g 600 W, 6-8 mins -
800 g 600 W, 8-11 mins -
Vegetables, 1 portion 150 g 600 W, 2-3 mins Add a little liquid
Vegetables, 2 portions 300 g 600 W, 3-5 mins
Cooking food Cook the food in ovenware with a lid. If you do not have a
suitable lid for your ovenware, use a plate or special
Notes microwave foil.

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

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

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

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

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

Microwave tips

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

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

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

The food has become too dry.

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

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

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

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

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

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

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

Condensation

Condensation may appear on the door window, interior walls
and floor. This is normal. This does not affect how the
microwave operates. Wipe away the condensation after
cooking.
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Test dishes in accordance with EN 60705

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

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

Cooking and defrosting with microwave
Microwave cooking

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

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

Place the Pyrex dish on the turntable.

Microwave defrosting

Dish Microwave setting (watts) nd cooking time in minutes

Note

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

Place the @ 22 cm Pyrex dish on the turntable.
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/\ BarHble npaBuna TexHUWKu 6e3onacHoOCTH

BHUMAaTEIbHO nNpounTanTe AaHHoe
pykoBoacTBO. OHO MOMOXET BaM HayuUTbCA
NpasBuIbLHO 1 ©6e30MacHO NMo/sb30BaThCA
npndéopom. CoxpaHanTe pyKoBOACTBO MO
aKcnyataumm n MHCTPYKLMIO MO MOHTaXy
ONA JaNbHeNero UcnonL3oBaHmna unn ana
nepegayv HoOBOMY BiaaesibLy.

[aHHbIn Npndop npeaHasHayeH
NCKIOUNTENBHO ANA BCTpanBaHuA.
CobntoganTe cneunasbHble MHCTPYKLUMK MO
MOHTaxXYy.

Pacnakyite n ocmoTpute npundop. He
noaktovanTe Nnpudop, ecm OH Oblin
NoBpPeXaeH BO BPEMA TPAHCMOPTUPOBKMN.

MoaokntoyeHne npndopa 6e3 LWTencenbHoM
BUKWN JO/HKEH NMPON3BOANTL TOMTbKO
KBaIMMDULMPOBAHHbIN Ccneunanncr.
MoBpexaeHna n3-3a HenpaBuIbHOIO
NOAK/IOUYEHMA NPUBOAAT K CHATUIO
rapaHTUHbIX 00A3aTENbCTB.

3707 Nprbop npegHazHayeH TONbKO ANA
JOMaLlHero Mcnoab3oBaHunA. Vicnonsayite
NpuOop TOMbKO A1A NPpUrotoBneHua 614 n
HanuTkoB. CneauTte 3a NpndopomM BO BpeMs
ero padoTthl. Vicnonbaynte Nnpndop TObKO B
3aKPbITOM MOMELLEHNN.

[etn no 8 net, nnua ¢ orpaHNYeHHbIMK
brsnyecknmm, yMCTBEHHbLIMU W
NCUXNYECKMMWN BOSMOXHOCTAMU, a TaAKXEe
nvua, He obnagarolme AoCTaTOYHbIMK
3HaHMAMK 0 Npudope, MOryT UCMONL30BAaTb
npuoop TONbKO NoA NPUCMOTPOM L,
OTBECTBEHHbIX 3a UX 6e30MacHOCTb, NN
nocne NoapoOHOro MHCTPYKTaxa U
OCO3HaHWA BCExX OMacHOCTEN, CBA3AHHbIX C
aKcnayartaumen npuodopa.

[etam He paspeluaeTtca urpatb ¢ NpMOOpPOM.
OuuncTka n obcnyxnsaHve npudopa He
L[OJDKHbI MPON3BOAUTLCA AETbMU, 3TO
JI0MNYCTUMO, TOJIbKO €C/1M OHM cTaplue 8 net u
NX KOHTPONMPYIOT B3POC/IbIE.

He pnonyckaunte geten mnaawe 8 nert K
npuoopy 1 ero ceTeBomy NpoBOoaY.

Bcerna npaBunbHO BCTaBAANTE
npuHaaNexHocTn B padouyto kamepy. Cm.
onucaHne npuHaaIexXHOCTeN B PyKOBOACTBE
no aKcnayaTauuu.

OnacHocTb Bo3ropaHua!

CnoxeHHble B pabouenn kamepe
JIErKOBOCT/IaMEHALLMECA NPeaMEeTbl MOTyT
3aropeTbcA. He xpaHute B padouen kamepe
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nerkopocnameHamowmneca npeameTsl. He
OTKpbIBanTe ABepLy npudopa, ecnm BHyTpU
npudopa odpasoBasnca AbiM. Beiktounte
npuoop, BbIHLTE BUIKY CETEBOro NPoBOaa
N3 PO3ETKN NN OTKIOUUTE
npenoxpaHuTens B 610Ke
npegoxpaHuTenemn.

cnonb3oBaHne npudopa He no
Ha3HaAYEeHMIO ONacHO N MOXET NMPUBECTUN K
NoJSIOMKE.

He ponyckaeTtca cylwka npoayKToB WUan
oAexabl, HarpeBaHne gomallHen ofysu,
KPYMAHBIX UM 3EPHOBbIX MOAYLLEeYeK, ryook,
BNaXHbIX TPAMOK 1 TOMY NOA0BHOrO.
Hanpumep, gomaluHAA 00yBb, KPYMNAHbIE UK
3epPHOBbIE NMOAYLIEYUKN NPU HarpeBaHum
MOTYT BCTMbIXHYTb.VIcnonsaynte npndop
TONBKO AJ/1A NMPUroTOBAEHNA Oto4 U1
HanUTKOB.

[TpoayKTbl MOTYT BOCM/IAMEHUTLCA. Hukoraa
He pasorpeBanTte NPoAyKThl MUTaHWA B
TEPMOCTATUUECKON YNaKOBKE.
Pasorpesartb NpOAyKThbl B KOHTENHEPax 13
nnactMacchl, Oymarv uam apyrux
BOCMNAMEHAOLWNXCA NPEAMETOB MOXHO
TONBKO NoA HabtoAeHNEeM.

Henb3a ycTaHaBivBaTbh CANLLIKOM OObLLYHO
MOLLHOCTb MUKPOBOJIH U OYEHb
anuTenbHoe BpeMA. Becerga cnenynre
yKazaHuaM, NpuBeaEHHbIM B JaHHOM
PYKOBO/ACTBE MO 3KCryartaunn.

He cywmnte npoayKTbl B MUKPOBO/THOBOM
pexume.

He pa3mopaxuBaunTte n He rotoBbTe
NPOAYKTbl C HU3KNUM COAEPXaHMEM BOAbI,
HanpumMep, x1eb, NPn BbLICOKOW MOLLHOCTH
MUKPOBOJTH WX CNULIKOM AOArO€ BPEMA.

Macno ana NpuroToBAEHUA MULLM MOXET
3aropetbcA. Hukorga He pasorpesante
pPacTUTE/IbHOe Mac/10 B MUKPOBO/THOBOM
pexnme.

OnacHocTb B3pbiBa!

XKnakoctn nnn apyrme npodyKTbl MUTAHUA B
MIOTHO 3aKPbITOW MOCYyde MOryT B3OPBATLCA.
Hukoraa He pasorpeBanTte XXUaKoCcTn uan
Apyrue npoayKTbl MMTaHWA B NMJIOTHO
3aKpbITOM nocyae.

BbicoKaA onacHOCTb AnA 340poBbA!

HepoctatoyHasa oumcTka MOXET NPUBECTU K
NOBPEXAEHNIO NOBEPXHOCTU. Bo3mMoxeH
BbIXO SHEPTUN MUKPOBOJTH HAPYXY.
OuuwanTte npndop CBOEBPEMEHHO 1 Cpasy
Xe ygananTte n3 Hero octaTku NpoOayKTOB.
Bcerna conepyxute B umcrtote padouyto
Kamepy, YNIOTHeHME ABEepLbl, ABEPLY U
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orpaHnunTeNnb OTKPbIBAHUA ABEPLbI;
CM. M1aBy «¥Xo4 v OYNCTKa».

Yepes noBpexaéHHyto aAseply padouen
Kamepbl UK e€ ynioTHUTE b MOXET
BbIXOAUTb SHEPTUA MUKPOBOJIH. He
UCNoNb3ynTe NPUOOP, eciv NoBPEXAeHbl
aBepua nnu e€ ynnoTtHuTeNb. BbizoBuTe
cneunanucTa CepBUCHONM CNYXObl.

Y npubopos 6e3 3alMTHOro Kopnyca
SHEepPrna MUKPOBOJIH MOXET BbIXOANTb
HapyXXy. Hukoraa He cHUmawTe 3allnTHbIN
Kopnyc. [Ina ocyllecTsneHuaA
NPOMUIAKTUKA N PEMOHTA BbI3bIBANTE
CEPBUCHYIO CNyxOy.

OnacHocTb yaapa TOKom!

[py HekBaNNPUUMPOBAHHOM PEMOHTE
NPMOOP MOXET CTaTb UCTOYHUKOM
onacHocTK. JltoBble PEMOHTHbIE PadoThl K
3aMeHa NpoBOAOB M TPYO AO/KHbI
BbIMNOIHATLCA TO/ILKO CrneuvamcTamm
CEPBUCHOM CYyXObl, NpOLLIEeALLNMM
cneumnansHoe obyyeHune. Ecnm npubop
HencnpaBeH, BbIHbTE BUIKY CETEBOMO
NpOoBOAA N3 PO3ETKM NN OTKIHOUYNTE
npenoxpaHuTeb B 610Ke
npenoxpaHuTenen. BoisoBuTe cneunanucra
CEPBUCHOM CAYXObl.

Mpn cunbHOM Harpese npubopa nsonauna
kabena MmoxeT pacnnasutbca. Cneante 3a
TeMm, UToObl Kabesb He conpukacanca c
ropAYNMN YaCTAMU SNEKTPONPUOOPOB.

[MpoHMKatoLwana Bnara MOXeT NPMUBECTU K
yaoapy an1ekKTpUYeCckM ToKoM. He
NCMONb3YNTE OUYNCTUTENb BEICOKOIO
OaBfeHnAa UM NapoCTPYMHbIE OUNCTUTESN.

HeuncnpasHbln Npnbop MOXET ObITb
NPUUNHOW NMOPaXKEHMA TOKOM. Hukoraga He
BK/ItOUanTe HemncnpasHbln Npudop. BeiHbTe
N3 POIETKN BU/IKY CETEBOIr0O NpoBOoAa UK
BbIK/TIOUNTE NpeaoxpaHuTens B 6/10ke
npenoxpaxutenen. BeisoBute crneunanmcra
CEepPBUCHOM CNY»XObl.

Mpubop padoTaeT Noa BbICOKUM
HanpaxeHnem. Hukoraa He BCKpbIBaMTe
Kopnyc npudopa.

OnacHocTb oxora!

MpUHaONEeXHOCTN WK Nocyaa OUYeHb
ropAayve. YtoObl n3BIEYb ropAUyto nocyay
WM NPUHAANEXHOCTN M3 padoyelt Kamepsl,
BCerJa NCnonb3ynTe npuxsatku.

Mapbl cnupTa B ropayer padoyen kamepe
MOTYT BCMbIXHYTb. 3anpeLaeTca roToBUTb
6ntoaa, B KOTOPbIX UCMOMLIYHOTCA HAMUTKU C
BLICOKUM COLEpKaHnem crnvpra.
[o6asnante B 6/1104a TOIbKO HedobLLOe
KOJIMYyeCTBO HAlNMMTKOB C BBICOKM



coaepxaHvem cnupta. OCTOPOXHO
OTKpOWTe ABepLly npudopa.

[MpOoayKTbl C TBEPAOW KOXYPOW U LLKYPKOW
MOrYT «B30pBaTbCA» BO BPEMA U MOCNe
HarpeBaHuA. Henb3a BapuTh ANLa B
CKOp/yne 1 pasorpeBaTtb BapéHble AnLa.
Hukorga He Bapute MOIIIOCKOB U
pakooOpasHbIX. [Mpy NPUroToBAEHUM
ANYHMLI-T1A3YHbW HYXXHO HAKONOTb XENTOK.
Y NpOAyKTOB MUTAHUA C XXECTKOM KOXYPOW
NN LWKYPKOWN, Hanpumep, AGI0K, TOMaToB,
KapTomesa, COCUCOK, KOXypa MOXET
NOMHYTb. HakKomMte KoXypy Man WKYPKY
nepea npuUroToBAEHMEM.

J[leTckoe nuTaHne NporpeBaeTcA He
paBHOMEPHO. He pasorpeBante AETCKOE
nuTaHWe B 3aKpbiTOn nocyae. Beceraa
CHUMaNTE KPbIWKY Uan cocky. Nocne
HarpeBsa TWarte/ibHO NepemMellanTe umm
B3GO/ITANTE COAEPXMMOE; Nepe TeM Kak
KOpMUTb pedeHka, 06Aa3aTe/lbHO NPOoBEepPLTE
Temnepartypy.

PaszorpeTtble 6ntoga otaatoT Tenso. locyna
MOXET CW/IbHO HarpesaTbca. YToObl N3BIEYb
nocyay 1 NPUHaANEXHOCTU M3 padouen
Kamepsbl, BCErga UCnob3ynte npuxBaTKu.

FepMeTUYHO 3anafAHHan ynakoska npu
HarpeBaHU1 MOXEeT NOMNHyTL. Bceraa
cobntogarite ykasaHnA Ha ynakoske. YtoObl
n3sneysb 61t00a U3 padouert Kamepsl,
BCerga NUCnosb3ymnte npuxsaTku.

OnacHocTb ownapyBaHua!

13 OTKpbITON ABEpLbl NMprndopa MoxXeT
BblpBatbcA ropAumni nap. OCTOPOXKHO
OTKpoWTe ABepLy npudopa. He nossonanTe
AeTAM NoaxoanTb 6/IM3KO K ropAvemMy
npuodopy.

Mpwn HarpeBaHUM XUOKOCTX BO3MOXHa
3ajepxkKa 3akunaHua. B atom cnyuae

YcTaHOBKa U nogKntouYeHue

[aHHbin npubop npeaHasHayeH ToNbKo 18 ObITOBOro
MCMO/b30BaHNA.

HaHHbln Nnpnbop npeaHasHayeH UCKNOUNTENbHO A1A BCTpauBaHus.

Cobniopaiite cneunanbHble MHCTPYKLUUW MO MOHTaXY.

MpnBop MOXHO BCTPOWUTL B HABECHOW LWKad WwWupuHoi 60 cM (He
meHee 30 cM rlyOuHOI) Ha BbicoTe 85 CM OT ypOBHA Mnosa.

MprBOP MOXHO NOAKMOYATE K CETU TONBKO Yepes NPaBnsibHO
YCTaHOB/IEHHYIO PO3ETKY C 3a3eM/IAIOLWNM KOHTAKTOM. EMKOCTb
npeaoxpanuTena gomkHa coctasnAate 10 amnep (aBTomar Tvna L
nnv B). HanpsaxeHne B ceTn 4O/MHKHO COOTBETCTBOBATL 3HAUEHMIO,
yKas3aHHOMY Ha TUMOBON Tadnnuke.

MepeHOC PO3ETKM UM 3aMeHa CeTEeBOro NPOBOAA AOKHbI
BbINOMHATLCA TOMIbKO KBAMMULIMPOBAHHLIM 91EKTPUKOM. Ecaun
noc/e yCcTaHoBKM Npudopa [0 LWTEeNCebHON BUIKU HEBO3MOXHO
6ynet nodpatbcH, TO NPW YCTaHOBKE creayeT caenath

TemnepaTypa 3akunaHua gocturaerca 6es
00pas3oBaHMA B XNOKOCTU XapakTepHbIX
My3blpbKOB. [JJaxxe npu He3HaUUTEIbHOM
COTPACEHUN EMKOCTI ropAaYan »XMAKOCTb
MOXET BHEe3anHo HayaTb CUIbHO KUMETb U
Opbi3raTe. [Mpy HarpeBaHun Bceraa kKnaaute
B EMKOCTb JTOXKY. OTO MOMOXET 130exaTb
3a[1ePXKKN 3aKnnaHua.

OnacHocTb TpaBMUpPOBaHUA!

MouapanaHHoe CTek10 ABepLbl Npudopa
MOXET TPEeCHYTb. He ncnonbaylite ckpedkun
[U1A CTeKNa, a Takxe efkne n abpasvBHble
yucTALMe cpeacTaa.

HenoaxoaAwaa nocyga MOXeT NOMNHyTh. B
pyyKax M Kpbllkax paphoposon u
Kepamunyeckon nocyasl MoryT OblTb Mekue
ObIPOUKN, 38 KOTOPbIMU HAXOAATCA MYCTOThI.
[Mpn NPOHMKaHWUN B 3TK MYCTOThI BNarun
nocyaa MOXET TPECHYTb. Vicnone3ynTte
cneunanbHyo nocyay Ana MUKPOBOHOBBIX
neven.

MpuynHbI NOBpeaAeHUN

BHumaHue!

CunbHoe 3arpaAsHeHve ynnoTHuTene: Ecam ynnotHutenb
[BEpLbl CUILHO 3arpAsHEH, ABepLa He OyaeT NA0THO
3aKpbIBATLCA. DTO MOXET NPUBECTU K NMOBPEXAEHUIO COCEAHNX
meBebHbIX hacanos. Cneaute sa YNCTOTON yNIOTHUTENA
BepLibl.

Pexxum MUKPOBOMH Npw nycTom npudope: PadoTa npudopa 6e3
yCTaHOB/MEHHbIX B HEro 6104 BeAET K neperpyske. Bkaouatb
PEXUM MUKPOBOJIH C MYCTOW NOCYA0N 3anpeLlaeTca.
NckntoueHnem apnaeTca KpaTKoBpeMeHHaA nposepka nocyabl
Ha NPUroAHOCTbL: CM. . «MUKPOBOJIHbI, NOCYyAax.

[TONKOPH B MMKPOBO/IHOBOWM Neun: Hukoraa He yctaHaBnmBanTe
CnMLIKOM 60nblyo MoWHOCTL. Makcumym 600 BT. MNakeTunkn ¢
NMOMNKOPHOM BCEeraa Knaaute Ha cTeknAaHHoe Bnoao. Ms-sa
neperpyskn CTEKIO MOXET TPECHYTh.

YKnakocTs, nepenvBatollanca yepes Kpam npu KUneHun, He
[O/KHa NPOoHMKAaTL Yepes NpuBoA Bpallatolleinca noactaski BO
BHYTPEHHUI oTcek npudopa. Cneamte 3a NPOLECCOM
npuroTosnexHuaA. YCTaHoBUTE CHavyana KopoTkoe BpemA
NPUroTOBNEHUA U MPU HEOOXOAMMOCTV NPOAUTE ero.

Hukoraa He ucnonkayiTe NPUOOP C MUKPOBOIHaAMK Ge3
yCTaHOB/IEHHOW BpaLlatoLeiicA NoACTaBKM.

cneuvasnbHbIi BbIKOYaTENb A1A pa3mblkaHA BCEX NMOMOCOB C
paccTtoAHnemM Mexay Pa3oMKHYTbIM/ KOHTakKTaMn He MeHee 3 MM.

He ncnonbayiite TPONHUKN, PasBeTBUTENM U yaauHuTenun. Mpu
neperpyske CyLllecTByeT OnacHOCTb BO3ropaHus.
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PeKomeHAauuu No 3KOHOMUHU 3NEKTPOIHEPruU U oOXpaHe

OKpYyMaroLueu cpeabl

B oTOM pasgene Bbl HaiaéTe pALd PeKoMeHJauUmni, Kak COKOHOMUTb
3/1IEKTPOSHEPI MO B NPOLIECCE BhiNEKaHWA ¥ XapeHna 1 Kak
NPaBUIbHO YTUIN3NPOBATL JyXOBOW LiKad.

OKoHOMMUA SJIEKTPOIHEPIruu

MpeaBapuTenbLHO HarpesariTe OyxOBOW WKadg TONLKO B TOM cryvae,
€C/IN 3TO yKasaHo B peLenTe wiv B Tabnuuax pykoBoACTBa Mo
aKcnyatauum.

McnonbayiiTe TEéMHbIE, NOKPLITEIE YEPHBLIM S1aKOM UK
SMannpoBaHHble HOPMbI ANA BbinekaHna. OHU NOroWatoT Tenao
0COBEHHO XOPOLLO.

Kak MOXHO pexe OTKpbIBaiiTe asepLy npudopa BO BPemA TyLleHWs,
BbiNeKaHWA WK XapeHua NpoayKTOB.

HecKkobko MMPOoroB fyylle BCero neys oAunH 3a apyrum. Padouasn
Kamepa ocTaéTtca TEMNON, 3a CUET Uero BPEMA BbiNeKaHna BTOPOro
nupora MoXeT YMEHbLUINTbCA.

NaHenb ynpaeneHusa

B oTOM pasgene npuBoaMTCA onucaHue naHenu ynpasneHua
Balllero AyxoBoro wkada. B saBucumoctyt ot Tuna npubopa
BO3MOXHbI HEKOTOPbIE HE3HAUUTE/IbHbIE OTK/IOHEHWA OT JaHHOMo
onucaHua.

1
2
3
4
[P] W]
5 5
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Mpu ONUTENBHOM BPEMEHMN NMPUTOTOBMEHWA [yXOBOW LKAd MOXHO
BbIKMOUMTb 3@ 10 MUHYT O OKOHUYAHWUA NMPUTrOTOB/IEHWA U
1CMNO/b30BATL OCTATOYHOE Ternao A JoBeaeHuAa Onoaa o
rOTOBHOCTW.

I'IpaBmleaﬂ yTunu3auuma ynakoBKu

YTUAM3NPYITe yNnakoBky ¢ coOntoaeHneM npaBua 9KON0rMUYeckonm
©6e30MnacHOCTU.

[aHHbI Nprdop MMEeeT OTMETKY O COOTBETCTBUM

eBponernckum Hopmam 2012/19/EU ytunmsaumnn

31EKTPUYECKUX 1 3NEKTPOHHbLIX NprnBopoB (waste
electrical and electronic equipment - WEEE).

[aHHble HOPMbI ONpPeaenatoT AeNCTByOLWME Ha
TeppuTopun EBpocotosa npasuna Bo3spara v ytmamnsaumm
cTapbIx NproOopoB.

1 ducnnewn
ONA 0TOOpaxXeHna BDeMeHU CYTOK U BPeMEHW NMPUroToBieHnA

KHonka «Yacbl»

3 MoBopoTHbIN NepekntoyaTenb
[NA yCTAHOBKW BPEMEHU CYTOK WV BPEMEHMW NMPUIrOTOBEHMA,
WK anA BeiBopa nporpaMMbl aBTOMaTMYeCcKoro NpuroTosse
HWA

SN

KHonku

5 HKHonKa oTKpbiBaHWUA ABepLibl

KHonku MUcnonbsoBaHue

YCTaHOBKa BPEMEHW CYTOK

90 BbiGop mMoLlHocT! MuKkpoBoaH 90 BT
180 BbiBop MoLHOCTM MuKpoBonH 180 BT
360 BbiBop MOLHOCTM MUKpPOBOAH 360 BT
600 BbiGop mMolHocT MukpoBosH 600 BT
800 BbiGop MoLHOCTM MUKpoBOaH 800 BT
BbiBop KunorpaMmoB B NporpaMmmax
P] BbiGop nporpamMmbl aBTOMaTYeCcKoro npuroToBieHnA
™ BbI30B nporpamMmel ©3 namatu
BkntoueHne MUKPOBOIHOBOW Meyn
OcTaHoBKa MMKPOBOJIHOBOW Neyn

NMoBOPOTHLIN NepeKntoyaTenb

[ToBOPOTHLIV NepekntoyaTenb NpeaHasHavyeH anA n3MeHeHuA
npegnaraemblX 1 yCTaHOBOYHbIX 3HaYEHWN.

[MoBOPOTHbLIN NepekoyaTtess ABAeTcA yranimsaeMbiM. YTo0bl
3auKCnpPoBaTh UK PachUKCMpPOBaTh NepekToYaTelb, HaAXMUTE
Ha Hero.

MpuHagneHocTH
Bpaluarowiasaca noacrtaBKa
Kak cnenyeT BCTaBNATb BpaLlaroWYyHOCA NOACTaBHY:

1. TToNoXNTE PONMKOBOE KOJbLIO @ B yriyOneHne Ha aHe paboueii
Kamepsl.



2. Bpauatoulytoca noactaeky b sadukcupyinte B npuBoaAHOM
MexaHu3Me €, PacroioKEeHHOM B LieHTpe Ha aHe padouel
Kamepb!.

N

Mepen nepBbiM HCNONb30OBaHUEM

N3 aToro pasmnena Bbl y3HaeTe, UTo HeobxoamMmo caenatb nepen
nepBbIM NPUroToBAeHNemM 611t04 B MUKPOBOJIHOBOW neun. CHavana
npouuTaiite rnasy «[lpaBuia TexHUKN Ge30MaCHOCTU.

YcTaHOBKa BpeMeHH! CYTOK

Mocne nNoakoUeHA NpUéopa NN NOCae OTKMOUEHWA
3N1EKTPOIHEPr UM Ha NCTINIEE BLICBEUMBAIOTCA TPU HY/A.
1. HaxmuTe KHonky (O],

Ha avcnnee noaenaeTcA (0L a Had kHomnkoi (@) saropaetca
MHAMKATOP.

2.YCTaHOBUTE BPEMA CYTOK C MOMOLLbLIO NOBOPOTHOMO
nepeksoyarens.

3. CHoBa HaxxmuTe KHomky [,

MUKpPOBOJHbI

MWKPOBO/HbI NMPOHMKAIOT BHYTPbL NMPOAYKTOB U NpeoBpasytoTca B
Tenno. 3aeck NpuseaeHa nHhopmMauma o nocyae 1 06 yctaHoBKax
pexmnMa MUKPOBOSTH.

YKa3aHue: B rnase «/lpotecTupoBaHo /1A Bac B Haller KyxHe-
CTyanu» NPUBEAEHO MHOXECTBO NMPUMEPOB Pa3MopaKmBaHuA,

pasorpesaHna 1 NPUroTosieHna 6104 B MUKPOBOTHOBOM PEXMME.

O6azaTensHO onNpodyinTe MUKPOBOJIHOBYIO MNMedb XOTA Obl OAWH pas.
Pasorpeiite, HanpuMep, yallky Boabl 414 yas.

BosbmuTe 60NbLYIO YalKky 0e3 AeKOPUPOBaHUA 30/10TOM U
cepebpoM 1 onycTuTe Tyaa YalHyto oXKy. [TocTaBbTe yallky ¢
BO/JOI Ha BpallatoLLytocA NoaCcTaBKy.

1. Haxxmute kHonky 800 BT.

2.YCTaHOBUTE MOBOPOTHBIM NEPEKoUaTENEM 3L MUH.

3. Haxmute kHonky [,

Yepes 1 muHyTy 30 cekyHa pasgaétca curHan. Boga ana van
roToBa.

Moka Bbl BGyaeTe NUTb Yaii, NpoYTUTE ellé pas BHUMATE/IbHO
npaswia TexHWK1 6e30nacHOCTY B Hayane PyKoBOACTBA MO
aKcnayataumn. 3T0 OUEHb BAXHO.

YKasaHusa no Bbibopy nocyabl

PeKkomeHayeman nocyaa

Vcnonb3yiTte »aponpoyHyto Nocyay U3 CTekna, CTEKI0KepaMuKu,
dhapdopa, KepaMnkn nnm TePMOCTONKON NacTMacchl. ITn
mMaTepuanbl NPOMNyCcKarT MUKPOBOJTHbI.

CepBUpPOBOYHAA MOCyda TakXKe NoAXOoAWT ANA 3TOro pexunma.
Taknm 00pasoM, He HyXHO nepeknadbiBaTh 61104a U3 O4HOM
nocyasl B Apyryto. Micnonbsosars nocydy ¢ 30/10TbiM UK
cepebpAHbIM OPHAMEHTOM MOXHO TO/IbKO B TOM C/lydae, eciu

YKasaHue: /cnonbayiite npudop Co BCTaB/IEHHON BpallatoLleics
noacTaskoit. MNMpoBepbTe, UTOOLI OHAa OblNa NPaBUIbHO
3adurkcupoBaHa. Bpallatowanaca nogcTaBka MOXET BpallaTtbCA Kak
B JIEBYIO, TAK W B NPaBYLD CTOPOHY.

Tekyllee BpemA CyTOK YyCTaHOB/IEHO.

OTKNOUeHWe UHANKaUUU BpeMeHU CYTOK

Haxmute kHorky (@), a 3atem kHonky [).
[vcnnen TemMHeeT.

MoBTOpHaA ycTaHOBKAa BPEMEHHU CYTOK

Haxmute kHonky [G).
Ha aucnnee nosBAETCA BPEMA CYTOK it BoinonHute
YCTAHOBKMU, KaK ONUCaHO B MyHKTax 2 n 3.

U3meHeHUe BpeMeHU CYTOK, Hanpumep, Npyu nepexoae C neTHero
Ha 3UMHee BpeMsA
BbinonHWTE HACTPOKY, Kak onucaHo B nyHkTax 1-3.

N3roTOBUTE b MOCYdbl rAPaHTUPYET eé NPUroAHOCTL A1A
MVKPOBOJ/IHOBOMO pexuma.

Henoaxopasawaa nocyaa

MeTannnueckana nocyaa He NOAXOAWUT ANA MUKPOBOTHOBOIO
pexunma, Tak Kak MeTasi/1 He MPOMNYCKaeT MUKPOBO/HLI. B 3aKpbITOW
MeTa/IMYeckon nocyne 6nt04a He pasorpeBatoTCA.

BHumaHue!

VckpeHwe: cneaute 3a Tem, UToObl MeTan1, HanpuMep Noxka, Obii
Ha PacCTOAHUN He MeHee 2 CM OT CTEHOK AyXOBOro Lkada u
BHYTPEHHEW CTOPOHbI ABEPLULI. VICKpOBbIE pa3pAabl MOryT
noBpeanTb CTEK/O ABEPLbI.

MpoBepKa nocyAabl

BkntouaTtb pexnm MUKPOBOJIH C NMYyCTOW NOCYAON 3anpellaeTcs.
EANMHCTBEHHBIM UCKOUEHMEM ABNAETCA ONUCaHHBIA HUXE TeCT.

Ecnu Bbl He yBepeHbl, UTo nocyda NoAxoamuT ANA MUKPOBOSIH,
NpOV3BEANTE CNEdYIOLLYIO MPOBEPKY:

1.nocTaBbTe NycTylo nocyay Ha Y2-1 MuHyTy B npudop npu
MaKCUMasibHOM MOLLHOCTW.

2.Bo BpemA NpuroToBneHnA NPOBEPANTE Temneparypy.

Mocyna nomkHa ObiTe XONOAHOW UAN HArpeTbCa A0 Temneparypsi,
[onyckatolieli NPUKOCHOBEHWE PYKOIA.

Ecnun nocyna cunbHO HarpesaeTCcA Wav NPOUCXOANT UCKPEHWE, TO
OHa HenpwuroaHa.

MoOLHOCTb MUKPOBOJSH

C NOMOLLbIO 3TUX KHOMOK MOXHO YCTaHOBUTb HeOéXOD,I/IMyPO
MOLLUHOCTb MUKPOBOJTH.

90 Bt ON1A pasMopaXkKnBaHnaA HEXHbIX 6104
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180 Bt ONA pasMopaxmnsaHuA U JOBEAEHUA OO TOTOBHOCTU

360 Bt ONA TYLIeHWA MAca 1 pasorpeBaHna HexHbIX 6100

600 Bt ONA pasorpesaHuns 6104 U AoBedeHMA UX 1O roToB
HOCTK

800 Bt ANA pasorpeBaHns XNOKocTen

Yka3aHue: MouwHocTb MrkpoBosH 800 BT MOXHO ycTaHaBnmeaTtb
Ha 30 muHyT, 600 BT - Ha 0anH yac, ocTasibHble MOLLHOCTY - Ha
1 yac 39 MUHyT.

YcTtaHOBKa MOLLHOCTHU MUKPOBOJIH

MprMep: MOLWHOCTL MUKpPoBOaH 600 BT, 5 MuHyT

1. HaxmuTe KHOMKY Tpe®yeMor MOLHOCTY MUKPOBOJTH.
Han kHoMKoW 3aropaeTca MHAMKaTop.

2.YcTaHoBWUTE BpeMA NPUroTOBAEHNA C MOMOLLLIO MOBOPOTHOMO
nepekaovarena.

3. Haxkmute kHonky [,
BpeMmA NpUroToBeHUA HAUMHAET OTCUNTLIBATLCA Ha AUCTNE..

MamaTte

C nomoLLbio YHKLMK NaMATU Bbl MOXETE COXPaHUTb U B 1000
MOMEHT CHOBA BbI3BaThb CBOE Ntodumoe 6100.

9710 LenecoobpasHo, ecv Bbl FOTOBUTE Kakoe-H1byab 61040
OYeHb YacTo.

Beoa B namATb
Mpumep: 360 BT, 25 MUHYT.
1. Haxxmute kHonky M,
Haz KHoMKoit 3aropaeTcA MHAMKaTop.

2. HaxxmuTe KHOMKy TpeByeMoit MOLHOCTU MUKPOBOJTH.
Han KHOMKOW 3aropaeTtca MHAMKATOP, a Ha AUcniee NoaBnAeTCA
1:00 MuH.

3.YcTaHoBUTE BPEMA NPUrOTOB/IEHWA C NMOMOLLbIO MOBOPOTHOIO
nepektoyaTens.

[2)
=)
=

[P] m]

4.TMopaTBepanTe HaxatneM KHonky (M),

Ha ancnnee cHoBa nNoABAAETCA BPeMA CYTOK. YCTaHOBKa
coxpaHeHa B NamATu.
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Mo ucrteueHuu BpeMeHU NpUroToBneHuA

Pasnaérca 3BykoBon curHan. OTkponTe aseply npudopa nim
HaxxmuTe ). Ha aucnnee cHosa NOABNAETCA BPEMA CYTOK.

UsmeHeHUe BpeMeHU BbiNOJIHeHUA

3TO BO3MOXHO B /11000 MOMEHT. IaMeHUTe Bpems npuroToBeHun
NMOBOPOTHLIM NepekoyaTenem.

OcTaHOBKa

OanH pas HaXXMUTE KHOMKY Nnn OTKPOWNTE ABepLy npudopa.
PaBoTta npuoctaHaBnnesaeTca. HAMKaTOP Had KHOMKOW [ MuraeT.
Mocne 3aKpbiBaHWA ABEPLbI NOBTOPHO HAXKMUTE KHOMKY [,

OTmeHa pexunma

[Baxkabl HAXXMUTE KHOMKY (%] N1 OTKpOWTe ABEpLy M OANH pas
HaXKMUTE KHOMKY ()],

YKkasaHue: MoxHO cHavana yCTaHOBUTb BpeMA NPUrotoBaeHnA, a
3aTteM - MOLWHOCTb MUKPOBOJTH.

OxnaaaroLuin BEHTURATOP

Mpunbop ocHalEH oxNaxaatoWwmmM BEHTUNATOPOM. BeHTunaTop
MOXET NPOoAO/IKATL padoTaTh AaXe NOCNe BbIKAOUeHNA npudopa.
YKasaHuA

m Bo Bpemsa padoTbl B MUKPOBO/IHOBOM pexume npuoéop He
HarpesaeTcA. TeM He MeHee, BK/UYaeTCA OXNaxaatoLLni
BEHTUNATOP. BEHTUAATOP MOXET NpoAoxaTts padoTaTts Aaxe
NoC/e BbIK/HOYEHNA MUKPOBOSIHOBOTO PeXMMa.

m Ha cTekne ABepLbl, BHYTPEHHNX CTEHKaX 1 AHe padoueit Kamepbl
MOXeT 00pas0BbiBaTbCA KOHAEHCAT. TO HOPMabHOe ABNEeHME,
He okasblBalollee oTpuLaTeIbHOro BO3AENCTBUA Ha
dyHKUMOHUPOBaHMe npudopa. Mo OKOHYaHUN NPUrOTOBAEHNA
NPOCTO yAanuTe KOHOeHcar.

YKasaHuA

m MOXHO COXPaHUTbL YCTAaHOBKY B NMamAT U cpasy Xe
aKTUBM3MPOBATL e€. [INA 3aBepLIEHNA HAXMIUTE He Ha KHOMKy (M,

a Ha [,

m CoxpaHeHue B NaMATH HECKOTbKUX 3HAYEHWA MOLLHOCTH
MWKPOBOJIH HE NPeayCMOTPEeHO.

m CoxpaHeHue B NamMATV aBTOMaTUYECKUX NPorpamMmM Takxe He
npeaycMoTpeHo.

= BBOJ HOBbIX 3HAUYeHWIt B NaMATb: HaxxmuTe kHonky (M) . Ha
avcnnee oToOpaxatoTca nNpexHue yctaHoBKU. CoXpaHUTe HOBYIO
nporpammy, Kak onncaHo B nyHktax 1-4.

3anycK nporpamMm U3 namAaTu

Bbl MOXeTe B N1t0OOI MOMEHT Bbi3BaTb NPOrpamMMy, COXPaHEHHYIO B
namATy. MocTtaBsbTe nocyay B Npudop. 3akpoiTe asepLy npudopa.

1. Haxkmute KHonky (M.
OTOBPaXaTCA COXPAHEHHLIE B MAMATY YCTAHOBKM.
2. HaxxmuTe KHomKy [,
Bpema NpUroToBNeHNA HAUMHAET OTCUNTLIBATLCA Ha AMCH/EE.

Mo ucteueHUu BpeMeHU NPUTOTOBNEHUA

Pasnaérca 3sykoBon curHan. OTkponTe aseply npudopa nam
HaxkmuTe (). Ha avcnnee cHoBa noABAAETCA BPEMA CYTOK.
OcTaHOBKa

OanH pas HaXXMUTE KHOMKY Nnn OTKPOWNTE ABepLy npudopa.
PaBoTta npuoctaHaBnneaeTca. iHAMKaTOP Had KHOMKOW [ MuraeT.
Mocne 3aKpbiBaHWA ABEPLbI NOBTOPHO HAKMUTE KHOMKY [,



OTmeHa pexunma

[Baxkabl HAXXMUTE KHOMKY (%] 1M OTKPOWTEe ABEpLY M OANH pas
HaXKMUTE KHOMKY (],

U3meHeHue NMPOAOCJIHUTEJIbHOCTU 3BYKOBOIo CUrHasna

Mpw BbIKOYEHUN Npudopa pasnaéTca 3ByKOBOW curHar.
MpoAOKUTENBHOCTL 3BYKOBOTO CUrHaNa MOXHO V3MEHWT.

[nA 3TOro HaXMUTE 1 yOepPXUBaNTE KHOMKY [ B TeueHne npum.
6 cekyH.

Yxoa v oUUCTKa

|_|pl/l TWaTe/1bHOM yxoae U OYNCTKe Balla MUKPOBOIHOBaA NneYb
Ha[0/ro COXPaHUT CBOKO MPUBIEKATEIbHOCTb U
(DYHKLMOHaLHOCTL. B laHHOM pyKOBOACTBE MO SKCr/yaTaumm
NPVBOANTCA ONMUCaHWE NPaBUILHOIO yX0a4a v NPaBUIbHOM OUNCTKN
npunodopa.

A OnacHOCTb KOPOTKOro 3aMblKaHUA!

Hukorga He UCnosb3yinTe OUMCTUTENN BEICOKOMO JaBNeHNd 1
NapoCTPyMHbIE OUNCTUTENN.

A OnacHocTb omora!

He uncTute npudop cpasy nocne euikntoueHna. OBasaTensHo
naite npuéopy OCTbITh.

A OnacHocTb yaapa Tokom!

Hukorga He norpyxaiite npuéop B BOAy U He oumLlainTe ero noa
CTpyél BOAbl.

Y1obbl He [0NyCTUTb NOBPEXAEHNA Pa3NNYHbIX MOBEPXHOCTEN B
pesynbrate npuMeHeHnAa HenoaxodALlnX YNCTALWNX CPencTB,
cneﬂyme yKasaHuaM, NpuBeaéHHbIM B Tabnumue.

He ucnonb3ayiite

m eakve uamn abpasvBHbIe UACTALLME CpeacTBa.
OHKM MOTYT NOBPEeANTb MOBEPXHOCTL. ECM Takoe cpeacTso
nonanéTt Ha nepedHto naHesb, cpady CMONTE ero BOAOMN.

B MeTaINYeckune ckpedkn nnm ckpedku Ana ctekna A1A OYUCTKN
cTekna asepubl.

m MeTa/JIim4yeckmne CeréKI/I nnn CeréKI/I AnA ctekna anAa OYncTku
YNNOTHUTENA.

B KECTKME MOYaSIKN U TyOKM.
HoBble ryOku 414 MbiTbA NMOCYAbl TATENLHO BEIMOWTE Nepes
NCMOb30BAHNEM.

= YNCTALLME CpeacTBa, coaepxallime 60bWON NPOLEHT crmpTa.

UucTawme cpeacTea

BHuMmaHue!

Mepen BbINOSHEHNEM OYMCTKM BbIHBTE BUJIKY CETEBOrO Kadensa na
PO3ETKM AN OTKIIOUMTE NMPpeaoxpaHnTens B 6/10ke
npenoxpanuteneii. Qunctute NpdoOpP CHapPyXu 1 BHYTPU C
MOMOLLBIO BAAXHOW TPAMOYKN U MAFKOrO CPeacTBa A/1A OYNCTKM.
3aTtemM NpoTpuTE HACYXO YMNCTON TPAMKOW.

30Ha ouuCcTHH YucTAawme cpeacTea

MepeaHaa naHesb
npudopa

fopAYUIA MbIbHBI PacTBOP.

OumncTUTe C NOMOLLIBIO MATKOW TPAMOYKM, a
3aTeM BbITPUTE Aocyxa. He ncnonbayiite
[NA YNCTKWU MeTa/InYeckme CKpeodkn nim
CKpeOKM ANA CTEKNAHHLIX MOBEPXHOCTEN.

HoBasa Mpoao/MKUTENBHOCTL CUrHana NPUHMUMaeTcA.
Ha ancnnee cHoBa NOABNAETCA BPEMA CYTOK.

Bo3MOXHbI:
KopoTkuin curHan - 3 pasa
OnunHHbIM curnan - 30 pas.

30Ha OUHUCTKHU YucTtAawme cpeacTtsa

[MepenHAs naHenb U3  oOpAYNA MblbHBIA PACTBOP.

Hepxxasetowen ctann  OunUCTUTE C MOMOLLBIO MAMKOW TPAMOUKM, a
3atem BbITpUTe Jocyxa. HemeaneHHo yaa-
NANTE NATHA U3BECTW, XUpa, Kpaxmana u
AanyHoro Benka. Moa TakuMmn NATHAMMA
MOXET BO3HMKaTb kKopposua. Cneunanb-
Hble Cpe/acTBa AMA YNCTKN METaIIMUYECKUNX
N30enuii MOXHO NPUOBPECTU B CEPBUCHON
cnyxo6e unu B cneuvanusampoBaHHOM Mara
3nHe. He ncnonbayinte ana YACTKU MeTan-
NINYECKNe CKpedKn nnu ckpedku OnA cTek-
NAHHBIX MOBEPXHOCTEN.

[opAYNIA MbITbHBIA PACTBOP WM PaCTBOP
yKcyca.

QuucTuTe ¢ NOMOLLBID MATKON TPAMOYKHK, a
3aTeMm BLITPUTE [0CyXa.

[Mpy cUNbLHOM 3arpA3HEHUN: UCTIONLIYNTE
CPENCTBO ANA UNCTKU [IyXOBOK TO/bKO
nocne oxnaxaeHna padouein kamepsi.
Jlyywe Bcero BOCNoNb30BaTbCA MOYasIKOW
13 HepXXaBetoLlen NPOBOMOKN. He ncnons-
3yATe HU Cnpen ANA JyXOBbIX LKagoB, HU
ntodble Apyrue arpeccuBHbIE OQUNCTUTENN
ONA OyXOBbIX WKadoB, a Takxe adpaswe-
Hble yncTAWmMe cpeactsa. Kpome Toro, He
NOOXOAAT XECTKNE MOYasKK, rpyOble ryoku
N cpeacTsa Ana YMCTKM nocyabl. Bce atu
cpeacTBa LapanatoT NOBEPXHOCTH.
XOopOoLLo NpocyLlmnTe BHYTPEHHME NOBEPX
HOCTW.

BHyTpeHHMe noBepx
HOCTM 13 HEepPXXaBeto
wen ctanu

Yrnybnexune Ha aHe
pabdoueit Kamepbl

BnaxHasa tpanka:

Bopa He gomkHa nonagath Yepes Npueoa
BpallaroLlenca NnoacTaBki BO BHYTPb Npw
6opa.

Bpalatowanca noa
CcTaBka W POSIMKOBOE
KONbLO

[opAYNA MbINbHBIA PACTBOP.

Cnenute 3a Tem, YToObl BpallaroLlanca
noacTaska Oblia NpaBuIbHO 3aUKCMPO
BaHa.

Ctékna aeepubl CpeacTsBo AnA OUYUCTKN CTEKO:
Ounctute ¢ MOMOLLbLKO MArKom TPANOYKN.

He ncnonbsyiite ckpeBok ana CTEKON.

YnnoTHUTENb ["opAYNA MbINbHBIA PacTBOP.

OuncTuTE C NOMOLLILIO MAMKOW TPAMOYKM.
He tpute! He ncnonbayinte anA YncTku
MeTannyeckme ckpedkmn nnm ckpedku ana

CTEK/IAHHbIX MOBEPXHOCTEN.
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Tabnuua HeucnpaBHOCTEH

YacTo cnyyaeTcs, YTo MPUUNHOW HeMCNPaBHOCTY CTasa Kakaa-To
Mesnoub. Mepen obpalleHnem B CepBUCHYIO CyxOy nonpolyiiTe
YCTPaHUTb BO3HUKLLYIO HEUCMPABHOCTL CAMOCTOATE/LHO, Ceaya
yKasaHuaM 13 TabnuLibl.

Ecnu kakoe-nnbo 61000 y Bac He nonyuntca, odpatntech K rnase
«[lpoTecTmpoBaHO /19 BaC B Hallel KyxHe-CTyauu». B Hen Bbl
HaliaéTe MHOXECTBO pekoMeHaauuii No NpuroTosneHuo 6atoa.

Yro nenatb Npy¥ HeMCNPaBHOCTH?

A OnacHocTb yaapa ToKom!

Mpn HeKBaMMULMPOBAHHOM PEMOHTE NPUOOP MOXET CTaTb
MCTOUYHMKOM OMacHOCTU. JloOble PeMOHTHbIE PaBOThI JO/MKHbI
BbINO/IHATLCA TOMILKO CMELMasMcTaMn CepBUCHOMR CyKObl,
npoLeawrMn cneunansHoe odydueHue.

Cnefytolume HeMCnpaBHOCTY Bbl MOXETE YCTPaHUTb
CaMOCTOATE/bHO.

CoobueHune 06 owwmbre Bo3MoXHafA NpUuMHa

YcTpaHeHue/YKa3saHue

Mpnbop He paboTaerT.

Bunka He BcTaBneHa B PO3ETKY.

BcTasbTe BUIKY B PO3ETKY.

OTKNtOUEHNE 3NEKTPOSHEPT UM,

MpoBepbTe, ropuT v Namna Ha KyxHe.

HeucnpaseH npenoxpaHnTens

MpoBepbTe, B MOPAAKE /N NMPEAOXPaHUTE b
npudopa B 610Ke NpefoxpaHuTenei.

HenpasunbHaa akcniyaTauus.

OTkNtounTe NpeaoxpaHuTess B 610Ke Npeao
xpaHutenein. MpumepHo yepes 10 cekyHa
BK/IIOUUTE €ro CHoBaA.

Ha ancnnee muratot Tpu HynA.

OTKNIOYEHNE BNEKTPOSHEPTUN.

[MoBTOPHO yCTaHOBUTE BPEMA CYTOK.

Mpubop He pabdoTaeT. Ha aucnnee
noABAAETCA BPEMA NPUrOTOB/EHMA. Tesb.

Bbin cnyvaiiHo NoBEPHYT MOBOPOTHLIN Nepektoua Haxmute KHomnky ().

Mocne YCTaHOBKU HE Oblna Haxarta KHOFIKa.

HasxmuTe KHonKy [ nan yaanute HacTpoiiky
C NOMOLLbBIO KHOMKM [54],

MUKpPOBO/IHOBaA Neyb He padoTaer.

[lBepua 3akpbiTa HEMMIOTHO.

MpoBepbTe, He 3axaTsl N ABepLei ocTaTKu
MWW UK NOCTOPOHHUE NPEeaMETbI.

He 6bina Haxata KHomnka [,

Haxmute KHonKy [,

bBntoaa pasorpesatoTcA MeaNeHHee,

yeM 00bIUHO. BOJTH.

YcTaHoBAEHa CAMLWKOM HM3KanA MOLHOCTb MUKPO

YcTaHoBuTe 6osiee BbICOKYH MOLIHOCTb MUK-
POBOJIH.

B npubope HaxoanTtca 6onblunii 06bEM NpoayK

TOB, UeM OObIUHO.

[BoiHON 0OBEM NOYTK BABOE YBENMUMBAET
BPEMA MPUrOTOBAEHMA.

Bntona xonoaxee, uem 00bIUHO.

B npolecce npurotoeneHus nepemMelinsaiiTe
WM nepesopaynBanTe onoaa.

Bpaluatollanaca noactaBka usaaet nér
KU WyM.

Hannune sarpasHeHna v MHOPOAHOrO Tena B
o6nacTu nNpveoaa BpallaloLenca NoaCTaBKM.

OuncTUTE POMKOBOE KOSbLIO U YraybneHne B
pabdoueli kamepe.

MI/IKpOBOJ'IHOBbIVI pPexXnm OTKIoYaeTCA
6e3 BUANMbIX NPEUYnNH.

Mpobnema reHepaumnm MUKPOBOSH.

Ecnu o7a owmbKa NOBTOPAETCA HEOAHO
KpaTHO, 0BpaTUTECH B CEPBUCHYIO CNYXOY.

Ha aucnnee BbicBeunBaeTca «M».

Mpnbop padoTaeT B pexrumMe AEMOHCTPaLMN.

NepxunTte kHOMKy [ 1 () HaxaTbiMu Npw
MEPHO B TEYEHME 7 CEKYHA.
Pexnm aemoHcTpaumm 3aBepLuéH.

CepBucHan cnymoba

Ecnv Baw npubop Hy)xaaeTcsa B PEMOHTE, Halla cepBucHas cryxoa
BCeraa K Bawum ycnyram. Mbl Bceraa ctapaemcsa HanTu
noaxoAdsilee pelieHne, UToObl 3dexaTb B TOM YNC/E HEHYXKHbIX
BbI3OBOB CMeunaancTos.

Homep E 1 Homep FD

[na nonyyeHna KBaMGUUMPOBAHHOMO 0BCY>XXMBAHNA NPW BbI3OBE
crneunanncTa CepBUCHON Cny0Obl 00A3aTENbHO YKadblBaliTe HoMep
nagenna (Homep E) n 3aBoackon Homep (Homep FD) Ballero
npudopa. GupmeHHaa Tadnnuka ¢ HoMepamn HaxoauTcA Ha
BHYTPEHHEW CTOPOHE ABepLbl cnpasa. YToObl He TpaTUTb BpeMA Ha
MOWCK 3TUX HOMEPOB, BAMLUNTE UX N TeNedOHHbIN HOMEP
CEepPBUCHOW CNyObl 30€ECh.

Howmep E Homep FD

CepeucHas cnywba ©
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Ob6patnTe BHUMaHWe, YTO BUSUT CrieumanicTa CepPBUCHOR CyXObi
1A YCTPaHeHNA NOBPEeXeHW, CBA3AHHBLIX C HEMPaBU/IbHbLIM
yX0[0M 3a NprOOPOM, Aaxe BO BPEMA AENCTBUA rapaHTum He
ABnAeTcA BecnnaTHbIM.

3anBKa Ha PEMOHT U KOHCYJbTalKuA NpU HenonagaKkax

KOHTaKTHblE AaHHble BCEX CTpaH Bbl HAMAETe B MPUIOXEHHOM
CMUCKE CEPBUCHbLIX LIEHTPOB.

[MoNoXnNTeCh Ha KOMMNETEHTHOCTb U3roTOBUTENA. TOorda Bbl MOXeTe
OblTb YBEPEHbI, UTO PEMOHT OyaAeT NPOU3BEAEH rPaMOTHLIMY
cneumanucTamm n ¢ UCnob3oBaHneM (UPMEHHbIX 3anacHbIX
yacTen.

HaHHbli npudop cootseTcTBYeT Hopmam EN 55011 u CISPR 11.
3710 npubop rpynnel2, knaccaBb.

MpPUHAIIEXHOCTb K rpynne2 osHayaeT, Yto npudop npeaHasHaueH
TONLKO AN1A HarpeBa NULLEBLIX NPOAYKTOB. [TPUHAANEXHOCTb K
knaccy B cBuaetenscTByet, uto npnbop npeaHasHaveH oA
ObITOBOr0 MCMNO/IL30BAHMA.



TexHUUeCKHEe XapaKTePUCTUKHU

Paamepsbl (BxLLUxI)

BxoaHoe HanpsaxeHune 220-230, 50 'y

- npuBopa 382 MM x 594 MM x 319 MM

- paboueli Kamepbl 221 MM x 308 MM x 298 Mm

MoTpednaeman MOLIHOCTb 1270 Bt

MakcrmMansbHas BbixoaHaA Mol 800 Bt

HOCTb

Yactota MUKPOBOJTH 2450 Ml'y

MpenoxpaHutens 10 A [MpoBepeH VDE (Coto3 HemeLKnx Na

QNEKTPOTEXHWKOB):

3Hak CE Ha

I'IporpaMMbl dBTOMAaTHU4HECKOro npuroToBsJyieHuUA

C nomoLlblo NporpamMmsl aBTOMaTUYECKOrO NPUrOTOBAEHWA Bbl
MOXKeTe BbICTPO Pa3MopaXmBaTh NPOAYKTbI 1 IEFKO rOTOBUTH
6ntoaa. HyxxHo BbiOpaTb NporpamMmy 1 ykasaTtb BEC NPOyKTOB.
OnTumanbHy YCTaHOBKY MPEeAIOXMT nporpaMmma
aBTOMAaTUYECKOro NpPUroToBneHus. Bul MoxeTe BbiOpaTb 0aHY 13
7 nporpamm.

YcTtaHOBKa nporpamMmmbl

Ecnn nporpamma BblépaHa, BbINOJ/THNTE YCTAHOBKW, KakK ONMncaHo
nanee:

1. Haxxumaiite kHonky [PJ, noka He NoABUTCA HyXHbIA HOMep
nporpammsi.
Han kKHOMKoW 3aropaeTca MHAMKaTop.

2. Haxxmute kHonky [k].

Hapa KHOMKOWM 3aropaeTcA MHAMKATOP, a Ha Aucnnee noaBnAeTcA
npeanaraemblin Bec.

3.YcTaHoBuTe Tpebyemsbiin Bec 6/1t0aa ¢ MOMOLLBIO NMOBOPOTHOMO
nepekouaTens.

4. Haxmute kHoMKy [,

0

Ha ancnnee HaunHaeTcA OTCYET BPEMEHW MPUrOTOB/IEHNA B
BbIBpaHHON Nporpamme.

Mo ucteueHUH BpeMeH NPUTOTOBNEHUA

Paspnaétca 3BykoBoi curHan. OTKpoiiTe AsepLy npudopa win
HaxmuTe [@]. Ha aucnnee cHoBa MOABNAETCA BPEMA CYTOK.
KoppeKkTupoBKa

[Baxkabl HXXMUTE KHOMKY (%] 1 BbINO/IHUTE YCTAHOBKY 3aHOBO.

OcTtaHoOBKa

OfuH pas HaxXMUTE KHOMKY (2] nan oTKpoiiTe Aseply npudopa.
PaboTa npuoctaHasnmeaeTca. VIHAMKATOP Haa KHOMKOWA (s muraer.
Mocne 3aKpblBaHUA ABEPLIbI MOBTOPHO HAXMUTE KHOMKY [,

OTmeHa pexunma

[IBaxabl HXMUTE KHOMKY [] unu oTKpoiiTe ABEPLY W OAMH pas
HAXKMUTE KHOMKY (],

YKasaHuf

m [Mpu padoTe HEKOTOPLIX MPOrpamMM Bbl Yepes HEKOTOpPOe BpeMA
ycnblwmte curHan. OTkpoiTe asepuy npudopa 1 nepemMellante
611000 UM NEepeBepHUTE MACO UK NTULy. Nocne 3akpbiBaHWA
[BEPLbl NOBTOPHO HAXKMUTE KHOMKY [,

= Homep nporpammel 1 BEC MOXHO 3anpoCuTb NyTeEM HaxaTuA
Ha ‘E] nnn . 3anpolleHHoe 3HayeHne Ha 3 CEeKyHObl
NOABMAETCA Ha Aucnnee.

PasmopausaHue ¢ NOMOLLbIO NpOorpaMm
aBTOMaTU4YEeCKOro NPUroToBIIEeHUA

C nomolibto 4 NporpaMmm pasMopaxuBaHna MOXHO
pasMopaxmueatb MACO, NTULY 1 Xnel.

YKaszaHus

= MoaroToBKa NpoAyKTOB
Vicnonbayiite No BO3MOXHOCTW NPOAYKThI, KOTOPLIE
3aMOpaxnBasMCb TOHKUMK KycKamu Uiy NOPLUMOHHO 1
XpaHunuce npn -18 °C.
[MTONHOCTLIO BbIHETE NPOAYKTHI ANA pasMopaxnsaHus 1a
YMaKOBKW U B3BECbTE MX. 3HaHWE Beca HeoOxoanMo 1A
YCTaHOBKM MPOrpammbi.

u [Mpu pasmopaxusaH MAca 1 NTULLI 0OpasyeTca XMUOKOCTb. Hu
B KOEM C/lyyae Henb3A 1CnonbL30BaTth €€ A1 JanbHeiLen
rOTOBKM, OHa Tak)Xe He A0/KHa COoMnpukacaTbCa C ApYyrimu
NPOAYKTaMMU.

= Mocyna
[Tonoxute NpoayKTbl HA MPUrOAHYO ANA MUKPOBOHOBOM Meyn
NJOCKYHO Nocyay, HanpuMmep, Ha CTEKNAHHYIO 1n hapdopoByo
Tapesky, N He 3aKpbiBanTe UX KPbILKOMN.

= Bpema BblaepHKY
PaamMopoxeHHble MpoayKTel ocTaBbTe ewé Ha 10-30 MuHyT anA
BblpaBHMBaHWA TeMnepatypsbl. [nA 60/bWNX KYCKOB MACa 3TO
BPEMA MOXET ObITb B01€€ NPOAC/IKUTENBHBIM, YEM ANA
ManeHbknx. TOHKNEe Kycku 1 MACHOW dhapll cneayeT nepen
BbiICTaMBaHMeM OTAENUTb ApPYr OT Apyra.
[Mocne 3Toro NpoaykThl MOXHO 0BpadatsiBaTb AasbLie, AaxXe
€C/IN TONCTbIE KYCKM B CEPeANHE He [0 KOHLAa pasMopO3unInCh.
[Ty MOXHO HayaTb NOTPOLLNTb.

= 3BYKOBOW CUrHan

B HekoTopbIX Nporpammax nocne onpeaesEHHoOro BpemMeHmu
pasnaértca curHan. OTkpoiTe ABeply npudopa u pasnenute
61000 NN NEepPeBepHUTE MACO UK NTULY. Nocne 3akpbiBaHWA
BepLbl MOBTOPHO HaXXMUTE KHOMKY Start.
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Homep nporpammbi JHurana3oH Beca, Kr

PasmoparursaHue
P 01 MsacHown apu 0,20-1,00
P02 Kyckun mAca 0,20-1,00
P 03 LibinneHok, ubinne-  0,40-1,80
HOK Kycoukamu
P 04 Xneb 0,20-1,00

JdoBeneHue A0 rOTOBHOCTHU C MOMOLLbIO
nporpaMmm aBTOMatTu4eCKoro npuroToBieHun

C nomolbto 3 NporpamMm NpUroToBEHWA Bbl MOXETE BAPUTL PUC,
KapTodenb UK TyLWNUTb OBOLLM

YKasaHusa

Mocyna

[OTOBUTb NPOAYKTLI HY>XHO B MPUIroAHON AN1A MUKPOBO/IHOBOM
neyn nocyae C KpbIWKOW. [nA NpUroToBAeHMA pruca HY>XHO
1MCNoAb30BaTh OO/bLUYID, BbICOKYIO hOPMY.

MoarotoBKa NPOAYKTOB

BaBecbTe NpoaykThl. 3HaHWe Beca HEOOXOAMMO A1A YCTAHOBKM
nporpaMmsl.

Puc:

He UCMNOoMb3YNTe PUC ObICTPOrO MNPUrOTOBAEHMA B NaKeTUKaXx.

Lob6aBbTe HEOOX0AMMOEe KOMMYECTBO BOAbLI COMacHO yKasaHnAam

npon3eoanTenAa Ha ynakoBKke. BOleI AOJHKHO 6bITb, Kak npasuno,
B 2-3 pasza 6osiblie, ueM puca.

KapTtodens:

ONA NPUroToBNEHNA OTBAPHOIO KapToMea HapexsTe CBEXNN
KapTodenb Ha MasieHbkK1e, OANHAKOBbLIE KYCOUKW. Ha kaxable
100 r kapTotensa nodasbTe OAHY CT.1. BOAbI U HEMHOIO COJN.
CBexue 0BOLK:

B3BECLTE CBEXMWE OUMLLEHHbIE OBOLLIM. HapexbTe 0BOLLUM Ha
MasleHbKI1e, OANHAKOBbLIE Kycouku. JlJoBasbTe Ha Kaxable 100 r
OBOLLEN 04HY CT. /1. BOAbI.

3BYKOBOM curHan

[Mocne oKoHYaHWA NporpamMMbl pa3aacTcA 3BYKOBOW CUrHa.
[Mepemeluante NpoayKThI.

Bpems BblAepHKH

Mocne 3aBeplleHna NporpamMmmel NepemMeLlanTe NPoayKThl eLé
pas. [1nA BelpaBHMBaHWA TEMMNEPATYPbl HYXXHO OCTaBUTb UX eLé
Ha 5-10 MUHyT.

PesyanaT NPUroToBNEHNA 3aBUCUT OT KadyecTBa NpoayKToB N nUX
COCTOAHMA.

Homep npo Hurana3oH Beca, Kr
rpamMmbi
JoBeaeHne [0 roTOBHOCTH
P 05 Puc 0,05-0,2
P 06 KapTtodens 0,15-1,0
P 07 Osowww 0,15-1,0

lMpoTecTpoBaHO ANA Bac B Hallen KyxHe-CTyaAuu

B npunoxeHHbix Tabnmuax Bel Hanaéte 6onblon Beidop 6ntoa 1
ONTUMa/IbHbIE YCTAaHOBKMW A1A UX NMPUroToBAEHWA. Mbl paccKaxem
BaM, Kakov MUKPOBOJTHOBbIN PEXMM Jlydllie BCero noaxoaar a1s

BblépaHHOFO oéntona. Kpome Toro, Bbl nony4ymnTe CcoBeThbl NO Bbléopy

nocyabl N NPUTOTOBMIEHNIO MALLN.

YKasaHuA K TaéﬂMLI,aM

B cneaytowmx Tabnmuax npuBegeHbl NpuMepsbl pasIinyHoro
MCcnonb3oBaHMA neym n yCtaHoBOYHbIE 3Ha4YeHNA MUKPOBOJTH.

3HaueHuna BPEMEHN, yKa3aHHbIe B Taénmuax, AB/AIOTCA
OPUEHTUPOBOYHBLIMU. OHW 3aBMCAT OT nocyabl, Temnepartypsl, a
TakxXe OT KayeCTBa 1 CBOMCTB MPOAYKTOB.

B tabnuue yacTo ykasbiBaeTCcA AManasoH 3HaueHuin BpeMeHu.
CHauana ycTaHOBWUTE CamMOe KOPOTKOe BPEeMs, a 3aTem rnpu
HEeoOX0ANMOCTMN YBENNULTE Ero.

MOXeT ClyunTbCA Tak, UTo 0OBbEM NPUroTaBINBAEMbIX NPOAYKTOB
oT/IMYaeTcA OT ykasaHHoro B Tabnuvue. B aTom cnyuae gelicteyeT
obLiee nNpaBuio:

[BOVIHOW 0OBbEM MOUTU BABOE YBE/IMUMBAET BPEMA NPUrOTOBNEHNA,

No/oBUHA 06bEMA COKpALLaeT BPEeMA NMPUroToBeHUA BABOE.
Bceraa craebTe Mocyay Ha BpalLatoLLyOCA NOACTABKY.

PasmoparmuBaHue

YKasaHuA

MocTaBbTe 3aMOPOXEHHbIE MPOAYKThI B OTKPLITOW EMKOCTU Ha
BpaLlatoLlytocA NOACTaBKY.

HexHble yacTu, HanpuUMep, HOXKN 1 KPbISbIWKK LbINAEHKA Un
XKUPHBIE KpaliHWe YacTu XapKoro, MOXHO HaKPbITh HEOObLINMU
Kycoukamu antoMnHneBon onbru. MNpun aToM onbra He 4o/mKHa
KacaTbCA BHYTPEHHWX CTEeHOK npudopa. 1o ucTeyeHnn nosoBuHsI
BPEMEHWN pas3mopamBaHna hosbry MOXHO CHATb.

Mpy pasmopaxmnBaHnm MAca 1 NTULbl 00pasyeTCA XUOKOCTb, Hu
B KOEM C/lyyae Henb3A UCMOoNb30BaTh €€ ANA AasbHENLIEN
rOTOBKW, OHa TakXe He Ao/HKHa conpukacaTbCA C APYrMMu
npoayKTamu.

B npouecce pasmopaxusaHua 1-2 pasa nepesepHyTb WK
nepemellaTb. Bonbline KycKu Hy)KHO NnepeBopaumBaTh
HECKO/IbKO pas.

OcTtaBbTe padMOpOXXeHHble NPoAyKTbl ewé Ha 10-20 MUHYT Npu
KOMHaTHOW TemnepaType AnA BblpaBHUBAHWA TemnepaTypsi.
[Mocne aToro NTuLy MOXHO NOTPOWUTL. MACO MOXHO
pasaensiBaTbh, AaXE €C/IM B CaMOW CEPEAMHE OHO He A0 KOHUa
pPasMopO3nI0Ch.

Pa3mopamusaHue Bec

MoLwuHocTb MMKpoBOJH (BT), BpemA npu- YKasaHua
roTtoBneHusA (MUH)

[oBAAVHA, TENATUHA UK CBUHMHA Kyc- 800

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

KOM (Ha KOocTu 1 6e3 KocTn)

1 kr 180 BT, 20 muH + 90 BT, 15-25 MuH
1,5 kr 180 BT, 30 muH + 90 BT, 20-30 MuH
[oBAAWHA, TENATUHA WU CBUHUHA 200 r 180 BT, 2 muH + 90 BT, 4-6 MuH Mpwn nepeBopauymBaHn OTAENUTL PA3MO
Kycoukamun nuan 1oMTukamm 500 r 180 BT. 5 Mt + 90 BT. 5-10 MuH POXEHHbIE YacTn Apyr oT Apyra
800 r 180 BT, 8 muH + 90 BT, 10-15 MuH
MsAcHoW thapll, CMeLlaHHbIN 200 r 90 BT, 10 MmuH 3amMopaxuBaTb, Pa3/I0OXNB MO BO3MOX-
500 r 180 BT, 5 muH + 90 Bt, 10-15 MuH ;OCTM MI0CKO.
0 BPEMA PasMopaXKmBaHnA HECKO/bKO
800 r 180 BT, 8 muH + 90 BT, 10-20 MuH pas NepeBepHYyTh, BEIHUMAA YXXe pa3mo-
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PasmopamusaHue Bec

MoLwuHocTb MMKpoBOSH (BT), Bpema npu- YKkasaHua
roToBneHus (MUH)

MTrua uenmkom nnm Kyckamm 600 r 180 BT, 8 muH + 90 BT, 10-15 MuH -
1,2 Kr 180 BT, 15 muH + 90 BT, 20-25 MuH
Pui©Hoe dune, pbiOHble KoTneTsl unn 400 1 180 BT, 5 muH + 90 BT, 10-15 MuH OTaenATb Pa3MOPOXEHHbIE YacTu Apyr
JIOMTUKN OT Apyra
OBolwun, Hanpumep ropollek 300 r 180 Bt, 10-15 muH -

®pyKThbl, Aroasl, Hanpumep, maavHa 300 1

180 BT, 7-10 MuH

Bpemsa oT BpeMeH 0OCTOPOXHO NepeBo

paunBaTh U OTAENATb PA3MOPOXEHHBIE

500 r 180 BT, 8 muH + 90 BT, 5-10 MuH 4acTi Apyr oT Apyra
PacTtonutb macno 125r1 180 BT, 1 MuH + 90 BT, 2-3 MuH [TONHOCTBIO CHATb YNaKoBKY
250 r 180 Bt, 1 muH + 90 BT, 3-4 MuH
Xneb uennkom 500 r 180 BT, 6 muH + 90 BT, 5-10 MuH -

1 kr 180 BT, 12 muH + 90 BT, 10-20 MuH

Mupor, cyxoi, Hanpumep, CAOOHbI 500 r

90 BT, 10-15 MuH

Tonbko anA Bbineukn 6es rnasypwu, cnu-

por 750 1

180 BT, 5 muH + 90 BT, 10-15 MuH

BOK U Kpema, OTAeNuUTb KyCKu nupora
Apyr o1 Apyra

[Mupor, CouHbIin, Hanpumep, dpykTo- 500 r

180 BT, 5 MuH + 90 BT, 15-20 MuH

Tonbko AnA Bbineuky 6es rnasypu, cnv-

BbIl MUPOT, TBOPOXHbIA MMPOT 750 1

180 B, 7 muH + 90 BT, 15-20 MuH

BOK WK XenatunHa.

PasmoparkuBaHue, pasorpeBaHue Uiu
AoBeeHUe 3aMOPOMEeHHbIX nonydpabpuKraTos
A0 rOTOBHOCTH

YKasaHuAa

BblHbTe nonydadpukatsl M3 ynakosku. B cneunansHoi nocyne
1A MUKPOBOJ/IHOBOW Meun oHW HarpesatoTcA ObicTpee U
paBHOMEpHee. PasnnyHble KOMMNOHEHThI nosydadprkaTra MoryT
HarpeBaTbCA C Pas/IMYHOl ObICTPOTON.

[Mnockue ['IOﬂy(baépl/lKaTbl A0OXOAAT A0 NOTOBHOCTU 6bICTpee, yem

BbiCOKMe. M03TOMy CledyeT pasfnoxuTb Nonydadpukatsl no
ontoy Kak MOXHO 6onee TOHKUM cnoeM. [pu 9ToM oTaenbHbIe
YacTu He [OMKHLI NMepeKpbIBaTh APYr Apyra.

MonyabpukaTbl BCeraa Hy>kHO HakpbiBaTb. Ecnn y Bac HeT
noaxoAALlelt KpbILWKKX ANA NOCyabl, UCNOL3YNTe Tapenky niu
crneunanbHyto NIeHKY A1A MUKPOBO/IHOBOW Meyn.

B npouecce pasmopaxunsaHua nonydadpukat Hy>Ho 2-3 pasa
nepemeLwarb Uin NepeBepHyTh.

[Mocne pasorpesBanHna ocTaBbTe O/10A0 elWé Ha 2-5 MUHYT ana
BblpaBHMBaHMA TeMNepaTypsl.

[nAa n3sneueHnsa nocyabl BCeraga I/ICI'IO}'Ib3yI7ITe NAOTHbIE
PyKaBuUbl N NMPUXBATKA.

OpurvHanbHbIR BKyc 61t00a B 3HAUNTEIbHOW CTeneHn
coxpaHaeTca. MoaToMy COMM U CNELNA MOXHO MHOMO He
noBasnATh.

PasmopauBaHue, pasorpesaHue unu  Bec
noBedeHUe 3aMOPOMEHHbIX nonydab-
pUKaTOB A0 rOTOBHOCTU

MowHocTb MUKpOBOJH (BT),
BpeMA NPUroToBneHUsA (MUH)

YKasaHuf

MeHto, nopunoHHoe 611040, FOTOBOE 300-400r 600 BT, 8-11 MuH -

6100 (2-3 KOMMOHEeHTa)

Cyn 400 r 600 BT, 8-10 MuH -

Pary 500r 600 Bt, 10-13 mMuH -

JIOMTUKN UM KYCOUKKM MAca B COyCe, 500r 600 Bt, 12-17 MuH [Tpn nepeBopauMBaHnn OTOENNTb KYCKK
Hanpumep, rynaw MAca apyr ot Apyra

Puifa, Hanpumep, Kycouku dune 400 r 600 Bt, 10-15 muH MoxHO [06aBWTb BOAY, JIMMOHHbIA COK

nnan BUHO

3anekaHka, Hanpumep, nasaHbA, KaHHen- 450 r
JIOHU

600 BT, 10-15 MuH -

[apHUPbLI, HAaNPUMEpP, PUC, MakKapOHbI 250 r 600 BT, 2-5 MuH Jo6aBuTb HEMHOIO XWUAKOCTU
500 r 600 BT, 8-10 MuH
OBolwun, Hanpumep, ropotuek, 6pokkonu, 300 r 600 BT, 8-10 MuH Ho6aBnTb B nocyay Boay, YToObl NOKPbI-
MOPKOBL 600 r 600 BT, 14-17 muH /10Cb AiHO
[ EE 450 r 600 BT1, 11-16 MuH [oToBUTL Be3 fodaBneHna Boabl

PasorpesaHue 6nron

/\ Onacrocts ownapusanms!
My pasorpeBaHnm XNIKOCTI BO3MOXHO 3anas/siBaHue

3akunaHusA. B aToM cnyyae Temnepatypa 3akunaHua JoCTMraeTcs
6e3 00paz3oBaHMA B XMUOKOCTU XapaKTepHbIX My3blpbKoB. [axe npu

Hes3HaUYNTeIbHOM COTPACEHWUM EMKOCTY ropAYan XKUAKOCTb MOXET
BHE3aMHO HayaTb CU/ILHO KUNETb 1 OpbidraTh. [pu HarpesaHum
XUOKOCTW BCeraa Knaawte B EMKOCTb JIOXKKY. Braronapsa atomy
yaaetca nsbexarb 3a0epXKN 3akunaHuA.
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BHumaHue!

CneauTe 3a TeM, UToBbl MeTasI, HanpUMep oxKa, Obla Ha
PaCCTOAHUN HE MEHee 2 CM OT CTEHOK AyXOBOro Likada 1
BHYTPEHHE CTOPOHbI ABEPLb. VICKpOoBble paspAabl MOryT
NOBPEANTL CTEK/O ABEPLIbI.

YKasaHuAa

BblHbTE nonydhadpukatsl U3 ynakosku. B cneunansHol nocyne
1A MUKPOBOJIHOBOW NMEun OHW HarpesatoTca ObicTpee U
paBHOMEpPHee. PasnnyHble KOMMOHEHTHI Nonydadprkara MoryT
HarpeBaTbCA C PasNNUYHON ObICTPOTOMN.

MonydabpukaTbl BCeraa Hy)KHO HakpbiBaTk. Ecnv y Bac HeT
noaxoffALlelt KpbIWKK ANA NOCyAbl, UCNONL3YNTe TAPenKy win
crneunanbHyto NAeHKY 1A MUKPOBO/IHOBON Neyn.

B npouecce pasmopaxusaHusa nonydadpukat Hy)KHO HECKOTbKO
pas nepemellaTb nn nepeepHyTb. Cneante 3a Temnepartypon.

Mocne pasorpesaHua ocTaBbTe 61040 eWe Ha 2-5 MUHYT anA
BblpaBHMBaHMA TeMNepaTypsl.

[nAa nsenevyeHuA nocynabl BCcerga I/ICI'IO}'Ib3yI7ITe NNOTHbIE
pyKaBuUbl UK NPUXBaATKK.

PasorpeBaHue 6nion Bec

MoLyHoCTb MMKPOBOJSH (BT),

YKasaHusa

BpeMA NpUroTosneHUsa (MUH)

MeHto, nopuvoHHoe 6ntoao, rotosoe 6mono 350-500 1 600 BT, 4-8 muH -

2-3 KOMMOHEHTA)

Hanutkn 150 mn 800 BT, 1-2 MuH [ToNoOXnTb NOXKY B CTakaH, He neperpesaTb
300 mn 800 BT, 2-3 muH :ggg;gnbwe HanWTKW, BPEMA OT BPEMEHMW NPO-
500 mn 800 BT, 3-4 MuH

[eTckoe nutaHue, Hanpumep, OyTbinoukn ¢ 50 mn 360 BT, 2 MyH Bes cockn nnn kpbiwkn. MNMocne pasorpesaxHnA

MOJIOYHON CMECHIO 100 wn 360 BT, 1 mun XOpOoLwo BCTDHXHW"b. O6A3aTenIbHO KOHTPOMPO-

BaTb Temneparypy!

200 mn 360 BT, 172 MuH

Cyn, 1 Tapenka 200r 600 BT, 2-3 MuH -

Cyn, 2 Tapenku 400 r 600 BT, 4-5 MmuH -

Msaco B coyce 500r 600 BT, 8-11 MuH OTtaennTb NOMTUKM MACa APYr OT Apyra.

Pary 400 r 600 BT, 6-8 muH -
800 r 600 BT, 8-11 MuH -

Osoww, 1 nopumA 150 r 600 BT, 2-3 MuH [o6aBnTb HEMHOIO XWAKOCTY

Osouwwu, 2 nopumm 300r 600 BT, 3-5 MuH

MpuroTtoBneHue 6nron

YKasaHufa

OpurMHanbHbI BKyC 6/t0aa B 3HAYUTENbHON CTeneHn
coxpaHaeTcA. [MoaToMy COMM U Cneumnii MOXHO MHOFO He

Mnockune nonydabpukatsl JOXOOAT 4O FOTOBHOCTY ObICTPEE, YeM
BbICOKME. [103TOMY CriedyeT pasnoxuTb nonydadpukaTsl no
6noay Kak MOXHO 6ofiee TOHKUM cnoeM. [py 3TOM oTAesbHbIe
YacTh He JOMKHbI NMepeKpbiBaTh APYr Apyra.

HosoanTe nonycdadprkaTtsl 4O FOTOBHOCTM B 3aKPbITOW nocyae.
Ecnv y Bac HeT noaxoAdlleit KPbILWKW 414 NOCydsl, MCNob3yinTe
Tapenky wav cneumanbHyto NnaeHKy A1a MUKPOBOIHOBOM Meun.

nob6asnaTb.

Mocne pagsorpesBaHua ocTaBbTe 61040 ewe Ha 2-5 MUHYT anA
BblpaBHMBaAHMA TeMNepaTypsl.

[na n3eneyexun nocyabl BCcerga I/ICI'IO/'Ib3yI7ITe NNOTHbIE
pyKaBuLbl UK MPUXBaATKK.

MpuroTtoenenue 6nron Bec MoLuHocTb MUKPOBONH (BT), YKa3zaHuA
BpeMA NPUroToBneHUA (MUH)
MacHon pynet 7501 600 BT, 20-25 muH JloBeCTn [0 FOTOBHOCTM B OTKPLITOW nocyne
LIbINNEHOK LIeNnMKOM, CBEXMNe Nnpo- 1,2 kr 600 BT, 25-30 MuH [To ncteueHun 1/2 BpemeHn nepesBepHyTb
AYKTbl, NOTPOLLEHLIN
OBoLuun, cBexune NpoayKTbl 250 r 600 BT, 5-10 MuH [Tope3aTtb OBOLWWM Ha KYCOYKW OAMHAKOBOW BENN-
YMHBI.
500 600 Br, 10-15 MuH Ha kaxasie 100 r go6asutb 1-2 CT. N. BOAbI;
BPEMA OT BPEMEHM MEPEMELLNBATL
KapTtodens 250 r 600 BT, 8-10 muH [Mopesatb kapTodenb Ha KyCOUKM OAMHaKOBOW
BE/IMYMHBI.
500 600 Br, 11-14 MuH Ha kaxasie 100 r go6asutb 1-2 CT. 1. BOAbI;
750 r 600 BT, 15-22 MuH BPeMA OT BPEMEHW NepeMeLInBaTh
Puc 125r 600 BT, 5-7 MuH [o6asuTb BABOE OOMbLIE XNOKOCTH;
180 B, 12-15 MuH
250r 600 BT, 6-8 MuH
180 B, 15-18 MuH
Cnaankve 6ntofa, Hanpumep, 500 mn 600 BT, 6-8 muH B npouecce npurotosnexna 2-3 pasa XopoLLo
NyavHT (6bICTPOro NPUrOTOBIEHWA) nepemelwarb NyAUHT BEHUMKOM.
®pyKTbl, KOMMNOT 500 r 600 BT, 9-12 muH -
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PexomMmeHaauum no MCNosnb30BaHUIO MMKpOBOHHOBOﬁ neyu

Bbl He MOXeTe HalTu AnA NpPUroTaBAMBaAEMOro KOIM4YecTsa Npo  YBEANYLTE WM COKPATUTE BPEMA MPUIOTOBIEHNS, PYKOBOACTBYACH Clie-
[OYKTOB YCT@HOBOYHbIX 3HAYEHWN. AyroLwnmM npasnioM:

[BOHON 0OBEM NOYTK BABOE YBENMUMBAET BPEMA MPUrOTOBEHNA.
MonoBnHa 06bEMa cokpallaeT Bpemsa NpuroToseHna BABOE

BAto4o Noayunnock CAMWKOM CyXUM. B cneaytowmin pas yctaHoBUTE MeHee NPOA0IKUTEIbHOE BPEMA NPUro
TOBMIEHMA Unn 6oNee HU3KY MOLLHOCTb MUKPOBOSH. Hakpoiite 61000
KPbILLKOW 1 106aBsTe BO/bLLIE XUAKOCTU.

Bntogo no ucteueHnn BpeMeHn He pa3amMopo3unaioch, He pasorpe- YCTaHOBUTE 6onee anuTensHoe BpPEMA. ﬂpOLlyKTbl oonbliero odbeEma u

JIOCb WM He AOWI0 A0 TOTOBHOCTH. ©onbLUei BLICOThI TPEeOYOT A1A 00padoTKu BO/blIe BPEMEHM.

Mo ucteueHUr BpeMeHn NPUroTosaeHna G40 No KpaAMm nepe B npouecce NpuroToBaeHUA nepemMeluvsaiite 611000 U B CleaytoLmnii

rpeTo, a cepeamHa ellé He COBCEeM roToBa. pas ycTaHoBMTE 60/1ee HIUBKYIO MOLIHOCTL UK Bosee AuTesbHoe
BpEMA.

Mocne pasmopaxunsaHnA NTMUa UK MACO CHapYXW MArkue, a B cneaytowmin pas Beibepute 6onee H1U3Koe 3HauYeHUe MOLLHOCTU MUK-

BHYTPM eLlé He oTTaAn. POBOJIH. [Mpun Bo/bLOM 00bEME PA3ZMOPaAXKMBAEMbIX NMPOOYKTOB

HECKO/IbKO pag NoBopaunBaiTe 1x BO BPEMA PasMopaxusaHus.

KoHpeHcaTt MUKPOBOJIHOBOW Meun 3TO He BAMAET. [10 OKOHYaHUM

Ha cTekne [Bepubl, BHYTPEHHNX CTEHKAX U OHe padouel Kameps MPUTOTOBNEHNA NPOCTO YAANTE KOHAEHCAT.

MOXET 00pagdoBblBaThCA KOHAeHcaT. OTO HopmaskHo. Ha paboty

KoHTponbHbie 6ntoaa B cootBetcTBUU ¢ EN 60705

Ha npumepe aT1mx 651104 NPOM3BOANTCA MPOBEPKa KauecTsa u
NpPaBuIbHOCTY MYHKLIMOHMPOBAHMA MUKPOBOJTHOBOW Neuyn
KOHTPO/IMPYIOLLMMM OpraHamMu.

B cootBeTtcTBUKM co ctaHgaptom EN 60705, IEC 60705 mnu
DIN 44547 n EN 60350 (2009)

JoBeaneHue A0 rOTOBHOCTU U pasMmopaxmeaHue C NOMOLLbHO MUKPOBOJIH

MpurotoBneHne ¢ MUKPOBOJSIHAMU

bnroao MowuHocTb MUKpOBONH (BT), BpemAa npurotosne- YKasaHue
HUA (MUH)
Owmner, 565 1 180 BT, 25-30 muH + 90 BT, 20-25 MuH MocTaBuTb hopmy Pyrex 20 x 17 cM Ha BpallatoLLlytocA noa-
CTaBKy.
Bucksut 600 BT, 8-10 MuH MocTaBuTb hopmy Pyrex @ 22 cM Ha BpallatoLlytoca noa-
CTaBKy.
MaAcHon pynet 600 BT, 20-25 MuH MocTtaeuTb hopmMy Pyrex Ha Bpallatollytoca NOACTaBKY.

Pa3MOpa)'KMBaHVIe C MUKPOBOJIHaMH

Bnrono MoLwHocTb MMKpoBoOJH (BT), BpemA npurotoene- YKasaHue
HUA (MUH)
Maco 180 BT, 5-7 muH + 90 BT, 10-15 MuH MoctasuTb hopmMy Pyrex & 22 cMm Ha BpallaroLlytoca noa-
CTaBKy.
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	[en] Instruction manual 2
	Ú Table of contents[en] Instruction manual
	: Important safety information
	Read these instructions carefully. Only then will you be able to operate your appliance safely and correctly. Retain the instruction manual and installation instructions for future use or for subsequent owners.
	This appliance is only intended to be fully fitted in a kitchen. Observe the special installation instructions.
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only a licensed professional may connect appliances without plugs. Damage caused by incorrect connection is not covered under warranty.
	This appliance is intended for domestic use only. The appliance must only be used for the preparation of food and drink. The appliance must be supervised during operation. Only use this appliance indoors.
	This appliance may be used by children over the age of 8 years old and by persons with reduced physical, sensory or mental capabilities or by persons with a lack of experience or knowledge if they are supervised or are instructed by a person responsi...
	Children must not play with the appliance. Children must not clean the appliance or carry out general maintenance unless they are at least 8 years old and are being supervised.
	Keep children below the age of 8 years old at a safe distance from the appliance and power cable.
	Always insert the accessories into the cooking compartment correctly. See "Description of accessories in the instruction manual.
	Risk of fire!
	■ Combustible items stored in the cooking compartment may catch fire. Never store combustible items in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance and unplug it from the mains or switch ...
	Risk of fire!
	■ Using the appliance for anything other than its intended purpose is dangerous and may cause damage. The following is not permitted: drying out food or clothing, heating slippers, grain or cereal pillows, sponges, damp cleaning cloths or similar. ...

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

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


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

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

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


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

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

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

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


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

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

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

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

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


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


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

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




	Installation and connection
	Energy and environment tips
	Saving energy
	Environmentally-friendly disposal

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

	Note


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



	The microwave
	Note
	1. Press the 800 W button.
	2. Set‚:„‹ minutes using the rotary selector.
	3. Press the ƒ button.

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


	Microwave power settings
	Note

	Setting the microwave
	1. Press the required microwave power setting.
	2. Set a cooking time using the rotary selector.
	3. Press the ƒ button.
	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Cancelling operation
	Note


	Cooling fan
	Notes


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


	Starting the memory
	1. Press the l button.
	2. Press the ƒ button.
	The cooking time has elapsed
	Pausing
	Cancelling operation



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


	Malfunction table
	: Risk of electric shock!
	Troubleshooting

	After-sales service
	E number and FD number
	To book an engineer visit and product advice

	Technical data

	Automatic programmes
	Setting a programme
	1. Press the X button repeatedly until the required programme number appears.
	2. Press the ¼ button.
	The indicator light above the button lights up and a suggested weight appears.
	3. Turn the rotary selector to specify the weight of the dish.
	4. Press the ƒ button.

	The cooking time has elapsed
	Correction
	Pausing
	Cancelling operation
	Notes


	Defrosting using the automatic programmes
	Notes

	Cooking with the automatic programmes
	Notes


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

	Defrosting, heating up or cooking frozen food
	Notes

	Heating food
	: Risk of scalding!
	Caution!
	Notes

	Cooking food
	Notes

	Microwave tips
	Condensation


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



	î Оглавление[ru] Правила пользования
	: Важные правила техники безопасности
	Внимательно прочитайте данное руководство. Оно поможет вам научиться правильно и безопасно пользоваться прибором. Сохраняйте руководс...
	Данный прибор предназначен исключительно для встраивания. Соблюдайте специальные инструкции по монтажу.
	Распакуйте и осмотрите прибор. Не подключайте прибор, если он был поврежден во время транспортировки.
	Подключение прибора без штепсельной вилки должен производить только квалифицированный специалист. Повреждения из-за неправильного по...
	Этот прибор предназначен только для домашнего использования. Используйте прибор только для приготовления блюд и напитков. Следите за п...
	Дети до 8 лет, лица с ограниченными физическими, умственными и психическими возможностями, а также лица, не обладающие достаточными знан...
	Детям не разрешается играть с прибором. Очистка и обслуживание прибора не должны производиться детьми, это допустимо, только если они ст...
	Не допускайте детей младше 8 лет к прибору и его сетевому проводу.
	Всегда правильно вставляйте принадлежности в рабочую камеру. См. описание принадлежностей в руководстве по эксплуатации.
	Опасность возгорания!
	■ Сложенные в рабочей камере легковоспламеняющиеся предметы могут загореться. Не храните в рабочей камере легковоспламеняющиеся пред...
	Опасность возгорания!
	■ Использование прибора не по назначению опасно и может привести к поломке. Не допускается сушка продуктов или одежды, нагревание домаш...

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

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


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

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

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


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

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

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

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


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

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

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

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

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


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


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

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



	Установка и подключение
	Рекомендации по экономии электроэнергии и охране окружающей среды
	Экономия электроэнергии
	Правильная утилизация упаковки

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



	Перед первым использованием
	Установка времени суток
	1. Нажмите кнопку ».
	2. Установите время суток с помощью поворотного переключателя.
	3. Снова нажмите кнопку ».
	Отключение индикации времени суток
	Повторная установка времени суток
	Изменение времени суток, например, при переходе с летнего на зимнее время



	Микроволны
	Указание
	1. Нажмите кнопку 800 Вт.
	2. Установите поворотным переключателем ‚:„‹ мин.
	3. Нажмите кнопку ƒ.

	Указания по выбору посуды
	Рекомендуемая посуда
	Неподходящая посуда
	Внимание!

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


	Мощность микроволн
	Указание

	Установка мощности микроволн
	1. Нажмите кнопку требуемой мощности микроволн.
	2. Установите время приготовления с помощью поворотного переключателя.
	3. Нажмите кнопку ƒ.
	По истечении времени приготовления
	Изменение времени выполнения
	Остановка
	Отмена режима
	Указание



	Охлаждающий вентилятор
	Указания


	Память
	Ввод в память
	Пример: 360 Вт, 25 минут.
	1. Нажмите кнопку l.
	2. Нажмите кнопку требуемой мощности микроволн.
	3. Установите время приготовления с помощью поворотного переключателя.
	4. Подтвердите нажатием кнопки l.
	Указания


	Запуск программ из памяти
	1. Нажмите кнопку l.
	2. Нажмите кнопку ƒ.
	По истечении времени приготовления
	Остановка
	Отмена режима



	Изменение продолжительности звукового сигнала
	Уход и очистка
	: Опасность короткого замыкания!
	: Опасность ожога!
	: Опасность удара током!
	Не используйте
	Чистящие средства
	Внимание!


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

	Сервисная служба
	Номер E и номер FD
	Технические характеристики

	Программы автоматического приготовления
	Установка программы
	1. Нажимайте кнопку X, пока не появится нужный номер программы.
	2. Нажмите кнопку ¼.
	Над кнопкой загорается индикатор, а на дисплее появляется предлагаемый вес.
	3. Установите требуемый вес блюда с помощью поворотного переключателя.
	4. Нажмите кнопку ƒ.

	По истечении времени приготовления
	Корректировка
	Остановка
	Отмена режима
	Указания



	Размораживание с помощью программ автоматического приготовления
	Указания

	Доведение до готовности с помощью программ автоматического приготовления
	Указания


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

	Размораживание, разогревание или доведение замороженных полуфабрикатов до готовности
	Указания

	Разогревание блюд
	: Опасность ошпаривания!
	Внимание!
	Указания


	Приготовление блюд
	Указания

	Рекомендации по использованию микроволновой печи
	Конденсат


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