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ENEKTPUYHA OYXOBA LLUA®A
ANEKTPUYECKUM OYXOBOW LUKAD
BUILT-IN OVEN

IHCTPYKL|IS 3 BUKOPUCTAHHSA
PYKOBOOCTBO MO 3KCMNYATALINA

OPERATING MANUAL



- 710 YBATH TTOKYITI{IB!

Jlnsg TmiATBep/UKEHHS TIpaBa Ha TrapaHTiiiHe OOCIyroByBaHHS MPOCHMO Bac
30epiraTu TOBApHUM YEK pa3oM 3 TapaHTIHHUM TaJOHOM, SKWW TOBHHEH OyTu
MOBHICTIO 3aMOBHEHHMI 13 OOOB’A3KOBO BKAa3aHOIO JAaTOI0 NPOAAXY, MIJMUCOM 1
mTamMnoM MarazuHy. HeBHKOHAHHSI 1i€l BMMOrM mM030aBjsi€ Bac NpaBa Ha
rapasHTiiiHe 00CJIyroByBaHHS.

[Tix yac KymiBji BUMaraiTe MpOBECTH y Ballllid MPUCYTHOCTI OIS TyXOBKH!

T IIIAHOBHUIA MOKYIIO!

Mu BasiuH1 BaM 3a BUO1p npoaykiiii Toprooi mapku ELEYUS. Mu goxnanu ycix
3YCHJIb, 1100 BY OYyJIM 3a70BOJICHI HAIITUM BHPOOOM.

- 1. 3BATAJIBHI BKA3IBKH

1.1. Tlepen BCTaHOBIJIEHHSIM JIyXOBKM Ta ii €KCIUIyaTall€l0 HEOOXITHO YBayKHO
03HAMOMMTHCS 3 HAIIMMH PEKOMEHIAIIsIMU, TOTPUMAHHS SIKUX 3a0€3MeYUTh HaIIMHY
poboty mpuctpor. He BukumaiiTe naHy 1HCTPYKIIIIO, OCKIJIBKH 3T0JIOM BOHAa MOXKE
JIaTy BIAMOBIA1 HA TUTAHHS, 1110 BUHUKHYTb.

MNEPEJ TIOYATKOM EKCILTYATAII (BKJIIOYEHHSIM)
VBATA!| TPWIAJ] IOBUHEH 3HAXOJUTUCS TP KIMHATHIN
TEMIIEPATYPI HE MEHULIE JIBOX I'O/IUH.

1.2. lyxoBKka mnpu3HauyeHa JJIsl IPUTOTYBAaHHS %1, BUKOPUCTOBY€ETHCS BUKIFOUHO
B JOMAIlIHbOMY TOCIOAApPCTBI 1 BIAMNOBIIa€ BHMOIaM TEXHIYHOIO pErjaMeHTy
HU3BKOBOJIBTHOTO enekTpuyHoro oOnamaHanas (IIKMY Bim 16.12.2015 p. Nel067),
TexHiUHOMY perjlaMeHTy 3 €JEKTPOMAarHiTHoi cymicHocTi obnagHanHs (ITIKMYVY Bix
16.12.2015 p. Ne1077)

3ACTOCYBAHHSA BUPOBY B IVIAX, IO BIJIPI3HSA-
IOTHCA BII TIOBYTOBUX, HEITPUITY CTUME!

NP BUKOPUCTAHHI IYXOBKM 1JIS1 IHIINX IIJIENA
BUHUKAE€ PUSUK OTPUMAHHS TPABM I
MOMKOIXXEHHS MAMHA, A HA BUPIG HE BYJIE
PO3SITOBCIOJ’KEHA 'APAHTIA!

YBAT'A!




1.3. PosmakyiiTe 1 orjsaHbTe BUpIO. Y BUMAAKY BHUSBJICHHS TPAHCIIOPTHUX
MOIIKO/PKEHb HE MIKIII0OYaiTe TyXOBKY 1 3BEPHITHCS B TOPrOBY OpraHizailiio, e BH
pUa0any Npuiia.

1.4. JTitu 10 8 pokiB Ta 0COOM 13 MCUXIYHUMH, CEHCOPHUMHU 200 MEHTAIbHUMHU
BagamMHu, abo 3 OpakoM JOCBily, MOXYTh KOPHCTYBaTHCS MPUJIAJOM JIHIIE i
HarBsIIoM, a00 SKIIO BOHU TPOWIUIM IMATOTOBKY 3 KOPUCTYBaHHS NPHIAIOM Ta
PO3YMIIOTh MOXKIIMBY HEOE3IEKY.

1.5. JlyxoBka Mae OyTH BCTAHOBJICHA TUIbKM KBaJII(PIKOBAHUM CIEIIaJicTOM abo
CIIEILIJIICTOM aBTOPHU30BAHOI'O CEPBICHOTO IIEHTPY BIAMOBIIHO JO PEKOMEHIAIIM
BUPOOHUKA 3 IOTPUMAHHSIM YCIX HOPM 1 3aKOHO/IABCTBA B JlaH1i c(epi, a TaKOK BUMOT
MICLIEBHX €JIEKTPONOCTaYaIbHIUX KOMITaH1H.

1.6. BupoOHuK He Hece BIAMOBIIAIBHOCTI 32 Oy Ab-5K1 MOIIKOKEHHS Ta IMTOJIOMKH,
IO TIOB’SI3aHI 3 HEMPaBUJILHUM BCTAHOBJICHHSIM, EKCIUTyaTalli€l0 Ta PEMOHTOM
BHUpPOOY.

1.7. BupoOHuk 3anuiae 3a cobow mpaBo Moaudikamii BUpoOy 3 METOIO
MOKPAILIEHHS 0T0 SIKOCT1 Ta TEXHIYHUX MMapaMeTpiB.

1.8. TexHiuHI XapakTEepUCTUKH TyXOBKM BKa3aHI B JaHId IHCTPyKUii Ta Ha
€TUKETII, 3aKPIIUICHI Ha KOPITyCl.

- 2. MPABWJIA TEXHIKU BE3NEKHU

3ABOPOHSIETHCS BMUKATH JYXOBKY 10
EJIEKTPOMEPEKI ITIOBEPXHI, A TAKOXK
BUKOPUCTOBYBATH JIJIsI III’E€THAHHS JTYXOBKH

YBAT'A! PO3ETKH BE3 3A3EMJIIOIOYOTIO KOHTAKTY.

OBEPITAWUTE EJIEKTPOIIHYP BIJIl MEXAHIYHUX I
TEPMIYHHUX YIHKO/A’KEHb.

2.1. Tlpumam MoOX€ BHUKOPHUCTOBYBATHUCA TUTBKM B J00pe BEHTUIHOBAHHUX
OPUMIIICHHSIX.

2.2. EnextpuyHa Oe3mneka rapaHTOBaHa TIIbKU IPU HASBHOCTI €(EKTHUBHOIO
3a3eMJICHHS, BUKOHAHOTO BIJIMOBIIHO JI0 MPaBWI €IeKTpUYHOI Oe3mneku. s BumMora
00OB’SI3KOBO MOBUHHA JOTPUMYBATUCS. SIKIIO BUHUKIA CYMHIBH, 3B’SDKITbCA 3
(axiBIleM 3 YCTaHOBKH, SIKMI MEPEBIPUTH Bally CUCTEMY 3a3eMiieHHS. BupoOHuk He
Hece BIAMOBIJAIBHICTh 32 30UTOK, BUKJIMKAHUHN BIJICYTHICTIO 3a3eMJICHHS ab0 HOro
HECITPaBHICTIO.

2.3. BcraHoBieHHa mpuiagy Ta WOro TexoOCIyroBYBaHHS Ma€ BHKOHYBATHUCS
KBaTi(hiIKOBAaHUM CTIEI[IaTICTOM 3 MOHTaXYy, IEPCOHAIIOM TEXHIYHOI CITY>KOH.

2.4. He 3ayuiiaere npairoouuil mpuiia 6e3 Harjsny.

2.5. He no3BoJIstiATE ITSIM TPATUCS 3 TIPUIIATOM.

2.6. He po3Bomsiite oco0aMm, HE O3HAHOMJIEHUM 3 I€I0 1HCTPYKIIIELO,
KOPHUCTYBATHCS TyXOBKOIO O€3 BAIlIOTO HATJISATY.
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2.7. 3a00poHSETHCS 3MIHA KOHCTPYKIi BHUpOOy 1 pEMOHT ocobamu, He
YIOBHOBRKCHUMHU BUPOOHUKOM Ha 0OCITyTOBYBaHHS.

2.8. Sdxmo ogHa i3 pydyoK HE OOEpPTAETHhCS, HE HaMarahTecs MPHUKIACTH J0 Hel
3yCWJIb, HETAWHO 3BEPHITHCS 10 HAIIOTO CEPBICHOTO MEHTPY IS IPOBEICHHS
PEMOHTY.

2.9. He BUKOpPHUCTOBYWTE IS OUMIIEHHS IyXOBKM MapOOYMINyBadi. IcHye
HeOe3MmeKa ypaXeHHs eIICKTPUIHIM CTPYMOM.

2.10. IIpu BUKOpPUCTAHHI 1HIIUX KYXOHHUX €JIEKTPOIPHUIIAIIB MOPSII 13 JyXOBKOIO
CTEXKTe, 00 iX Kabei )KUBJICHHS HE TOPKAIHCS TapsIuX YaCTHH MPUIIALIY.

2.11. TIlpum nmoBroTpuBajiii BIACYTHOCTI (BIAPS/KEHI, BIAMYCTII  TOIIO)
BIJIKJTIOUANTE TyXOBY ady Bij €ICKTPUIHOT MEPEXKI.

2.12. 3a00pOHEHO PO3MINIYBATH JIETKO3aMUCTI PEYOBHHM (AJIKOTOJIb, OCH3UH
TOILO) MOPSAJ 3 IPALIIOIOYOI0 TYXOBKOIO.

OKPEMI YACTHHU NPMJIAZLY CUJIBHO HATPIBAIOTHCS
I YAC POBOTH I 3AJIMIITAIOTHCS TAPSTYNMM 1 E
VBAT'A! | TPUBAJINU YAC. HE 3ABYBAWTE ITPO IIE I CJIIIKYHUTE,
OB AITA HE I'PAJIUCH BLJISI TYXOBOI IIIA®HU HABITH
MICJISI BAKIHUEHHS IPUTOTYBAHHSI 1KLL

2.13. Ilpn BUHMKHEHHI TOKEXi HE 3aJMBaiiTe BOTOHb BOAOIK. IcHye Hebe3meka
oTpuManHs omikiB! Hakpuiite ocepenok moaym’si IlyKOK0 TKAaHUHOIO, 100 EPEKPUTH
JOCTYI KHCHIO 10 BOTHIO, Ta BAMKHITH MpUiaj (Bl €JIEKTPUYHOI MEPEKI).

2.14. PosramoByiiTe mocya Tak, mo0 OyJio HEMOXKJIMBO TEPEBEPHYTH IOCYI,
BUIIaJIKOBO 3a4Y€IUBILU PYKOIO.

2.15. He po3mintyiiTe Ha OHIN PEIIiTIII TOCY Baroro O1bIIe 5 KT,

2.16. YTpumyiite nyxoBy mady B YHCTOTI, 3aJUIIKUA 1’KI MOXYTb 3alHSITHCH 1
CTaTH MPUYUHOIO TTOKEXKI.

2.17. Tlpy BUHMKHEHHI HECTAaHJAPTHOI CUTYyallli BIAKIIOYUTH AYXOBY Imady Bin
Mepexi, 3areneQoHyiTe N0 CEpBICHOTO MEHemKepa, TeIepOoH SKOro BKa3aHUU B
rapaHTiiHOMY JIOKYMEHTI.

2.18. Perymaropu Hempamrorwouoi ayxoBoi madu TOBUHHI 3HAXOJUTUCh B
BUMKHEHOMY TOJI0KEHHI.

2.19. Ilpu nepumoMy BHUKOPUCTaHHI AyXOBOi IMadu 130JIALIMHI MarTepiaau Ta
HarpiBaJibHi €JI€EMEHTH BUAUIAIOTH 3anax. ToMy Mpu nepiiomMy BKIIOUEHH] TyXOBKH HE
KIaJiTh Ky. CrioyaTKy BBIMKHITh 14€KaiTe A0 THX Mip, TOKU HE 3HUKHE 3arax, MoTIM
NPUCTYTATE A0 IPUTOTYBAHHSI.

2.20. 3aBXIM KOPHUCTYWTECS TEIUIO3aXUCHUMM pPYKaBUYKAMH, KOJHM KJIaJeTe
CTpaBU B JyXOBY Hady abo BUWMaeTe iX 3B1ITH.

2.21. YV )xogHOMy pa3si He roTyiiTe abo He cMa)xxTe Ha OCHOBI 1yxoBoi madu. He
KJIQITh JEKO MPSIMO Ha JTHO TyXOBOI Iadu.



3. OCHOBHI TEXHIYHI XAPAKTEPUCTUKHA

3.1. lyxoBa miadpa mpu3HaueHa [Js MPUTOTYBAHHA 1Ki, BUKOPHUCTOBYETHCA
BUKIIIOYHO B JOMAallHOMY TOCHOJApPCTBI 1 BIAMOBIZA€E BUMOTaM TEXHIYHOTO
periiaMeHTy HU3bKOBOJIbTHOTO eJeKkTpuuyHoro oomannanus (IIKMYVY Big 16.12.2015 p.

Nel067), TexHiyHOMY perjaMeHTy 3 €JEeKTPOMAarHiTHOI CyMICHOCTI OOJiaJHaHHS
(ITKMY Bin 16.12.2015 p. Ne1077)

3.2. bynosa npunany
JlyxoBa mada 3 eIeKTPOHHIM TalMepoM:

. Aucneit
. [lepeMukau pexxumiB
. [laHenb kepyBaHHSA
. [lepemukad pe>xuMiB IPUTOTYBAHHS
. BepxHiii HarpiBaJIbHUIA €IEMEHT
. JlJammna ocBITJICHHS
. KonBekiiinuii HarpiBaJbHUN €JIEMEHT
. Bentunsarop koHBeKTOpa

. CTikep 3 TEeXHIYHUMH JTaHUMH
10. BHyTpillIHE CKIIO ABEPIAT TyXOBKHU
11. IBepisita nyxoBoi madu
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PEJKUMU IYXOBOI IIA®U

PexuM | Temneparypa Ha3ga i onuc pexxumis

JlyxoBKka npuBezieHa B HepoOouunid pexxuM. [[11s1 BiAKIIIOUeHHS
HAT'PIB HE . . . .
«O» | pIByBAETHCS | AYXOBKH  BCTAHOBITH BCl1 TEPEMHKAdl B JaHE BHUXIJIHE
ITOJIOJKEHHSL.

po OCBITJIEHHS | [Tpalito€ JIMIIIe OCBITIEHHS




50-200 °C

Po3mopoxxkyBaHHA:

Bmukaetbes  Timpku  TypOoBeHTW sITOp. Ll PyHKIis
npU3HauYeHa Ui PO3MOPOXKYBAaHHS IUIIXOM CTBOPECHHS
HABKOJO 3aMOpOXKeHOi TKi KIMHAaTHOI TemIepaTypu 3i
30€pEeKEHHSIM SIKOCTI 1K1, @ TAKOXK JJI1 OXOJIOJKEHHSI Tapsyoi
DK

50-200 °C

Bepxniii i HuxxHiii HarpiBaui:

OpHouyacHO BMHUKAIOThCA BEpXHIA Ta HUXKHINA HarpiBaui. Lls
(GyHKITSA IpU3HAaYCHA JJ1s1 IPUTOTYBAHHS KEKC1B, TUPOTIB, K1
TOTYIOTBCS B (POpMOUKax, 1Ki, CTpaBH, IO TOTYIOTHCS B
TJIMHSHOMY TOPIIUKY. PEKOMEHIyeThCsS TOTYBAaTH TUTBKH B

JICKY .

50-200 °C

BepxHiii | HuKHIN HarpiBaui + Benruasrop:

OnHOYacHO BMMKAKOTHhCS BEpPXHIM Ta HMKHIM HarpiBadi i
BEHTWIATOp. ['apsuye MOBITPs, HArpiTe BEPXHIM 1 HIKHIM
HarpiBayamu, 3a JOMOMOTOI BEHTUJIATOpPA PIBHOMIPHO 1
HIBUKO PO3MOAUIAEThCA B 1yX0BIi. L[ pyHKII npr3HayeHa
JUTsl IPUTOTYBAHHSI KEKCiB, MUPOTIB 1 TOPTIB.

i

max °C

IHoaBiiinuii rpuIIb:

Bmukatotecst o6uaBa tenu rpuwis. g QyHkuis npuzHaueHa
JUIsL IIBUJKOTO OOCMa)KyBaHHSI BEJIMKUX HOpLiN M’sca,
CTBOPEHHSI CKOPMHKHU SIKa HE JI03BOJIMTHh BUXOJUTHU BOJIO31 3
npoaykry. llopuiro momimaroTe Ha BepXHIM piBeHb. [
TOTO, 1100 Kparuii >KUPHUX PEYOBUH HE 3a0pyIHUIIN TyXOBKY
Ha HIWKHIA piBEHB MOMIIIAIOTh JIEKO, B KU HAJIMBAIOTH 1-2
CKJISIHKH BO/JIH.

max °C

I'pnas:

Bmukaerscs  Timbku  rpuib-HarpiBad. g dyHKmis
MpU3HaYeHa sl 00CMa)KyBaHHS BEJIMKUX 1 CEPEIIHIX MOPIIiit
M’sica, a TAKOXK P13HUX BUIB pUO, K1 MOMIMIAIOTh HA BEPXHIN
piBenb. Jlis Toro, mo0 Kparai SKHPHUX PEUYOBUH HE
3a0pyIHUIU AYXOBKY Ha HIKHIN piBEHb OMIIIAIOTH JACKO, B
SIKUW HAJIWBAIOTH 1-2 CKIISTHKUA BOJIM.

H

max °C

Ioasiiinuii rpuias +BenTniasrop:

OmHoyacHO  BMHKAlOThCA  OOWJBAa  TEHH  TpWwiIsd 1
TypOOBeHTW IsITOp. ['apsiue TOBITPs, Harpite TPUIlb-
HarpiBauemM, 3a JIONIOMOI'OK) BEHTHJISTOpA PIBHOMIPHO 1
IIBUJIKO PO3MOALISAETHCA B 1yX0BIIi. L dyHKIIisS npu3HaueHa
Ul 0OOCMaKyBaHHSI TIPU PIBHOMIPHOMY PO3MOJILIL Teria
BEIIMKHX 1 CEPEIHIX MOPIIiii M’sica, a TAKOXK PI3HUX BUIIB pUO,
MPUIATHUX JIJIS1 IPUTOTYBAHHS HA PEIIITII, SIKY MOMIMIAIOTh
Ha BepxHIH piBeHb. [l Toro, MO0 Kpamii >KApYy He
3a0pyIHIIN TyXOBKY, Ha HIXKHIN pPIBEHb MOMILIAIOTH JIEKO, B
SIK€ HAIMBAIOTH 1-2 CKIISTHKU BOJIH.




TypOonarpisau + Bentuasrop:

BMmukaeTbcs TypOOBEHTUIISATOP 1 PO3TAIIOBAaHUM HABKOJIO
HBOTO  TypOoHarpiBau. [apsue  moBiTpsA,  Harpite
TypOOHarpiBauemM, 3a JOTIOMOTOI0 BEHTUIISITOPA PIBHOMIPHO 1
HIBUIKO PO3MOAUIAETHCS B 1yXxoBii. Ll ¢pyHKIIsS npu3HaueHa
JUISL IPUTOTYBAHHS CTPaB, PO3MIIIEHUX HA PI3HUX PIBHIX B
JYXOBIll, @ TaKOX OJHOYACHOI'O IPUTOTYBaHHS JEKUIBKOX
cTpaB (M’sico, puba).

IMTima

s dbyHKIA iA€anbHO MIAXOASITH JJIS MPUTOTYBAHHS IIIU
IUISIXOM PIBHOMIPHOT'O PO3MOJILTY HarpiBaHHsS 3a KOPOTKUM
IIPOMIKOK 4acy.

BeHTWIATOp pIBHOMIPHO PO3MOAUISE HarpiBaHHSA, a HIKHIN
HarpiBaJIbHUM €JIEMEHT CIPUsI€ 3aMiKaHHIO CTPABH.

¢P| | 50-200°C

FIZE 4]

OunieHHs Mapor
clean PexxuM npusHaYeHU 111 OUMCTKY NApOI0, HAa HUXKHIN PiBEHb
MOMIMIAIOTH JIEKO, B SIKE HAJUBAIOTh 1-2 CKIISTHKUA BOJIH.

®YHKIII READY COOK

3.3. ®ynknii Ready Cook po3po0ieHi, 1100 JOMOMOITH TOTYBAaTH CKJIaJHI
npodeciiiHi  pernenTd 3a JOMOMOTOI0 BOyAOBaHMX (YHKII aBTOMATUYHOTO
MIPUTOTYBaHHS.

3.4. Hwxkue onucano Taki ¢pyskiii Ready Cook, sik pydHuil pexkuM, aBTOMaTHUHE
MPUTOTYBAHHS, YIIOOJIEHI PEIeNTH, OYHUIIECHHS 1 HAJIAIITyBaHHS:

PYYHUI PEXKUM

B pexuMi caMOCTIHHOTO IPUTOTYBaHHS MO>KHA BUOpATH OyJ1b-SK1 HAJaIlITyBAHHS
MPUTOTYBaHHS, 30KpeMa 7 PI3HUX PEXKUMIB MPUTOTYBAHHS, TEMIEPATYpy, QYHKIIIO
IIBUJKOTO HArpiBy, TPUBAJICTh 1 yac 3aBeplieHHs mnpurotryBaHHd. Ll[o6 mouatu
rOTYBaTd B PyYHOMY PEXKUMI, JOTPUMYHTECh HACTYITHUX KPOKIB:

I'os10BHE MeHIO

[ToBepHITH IIpaBUii MTOBOPOTHUI
nepeMuKkad B Oyab-sIKOMY HAmNpPSMKY, JOKH
He BigoOpasutbcs cumBoN «CaMOCTIMHE
npurotyBanus» (Manual Cooking).

HatucHith Ha mpaBuii mepemukady, moo
BUOpATH MiACBIYEHY OILIIO.




functions

0O [ @

fan assisted cooking
O & 15:03

temperature

155°C 160 °C 165°C-

Pe:xkum nyxoBoi madu

[ToBepHITH paBui MOBOPOTHUI
nepeMukad B Oylb- SIKOMY HampsMKY, 100
BUOpaTH MOTPIOHMI PEKUM TyXOBOI IIadu.

HatucHiTh Ha mpaBuii nepemMukad, oo
BUOpATH MIACBIYCHUN PEKUM.

Temneparypa

[ToBepHITH paBui MOBOPOTHUI
nepeMukad B OyJb- SIKOMY HampsAMKY, 1100
BUOpaTu oTpioHE HAJIAIITYBaHHS

TeMIIepaTypH JyXOBoi madu.
HatucHiTh Ha mpaBuii nmepemMukay, o0
BUOpaTH MiICBIYEHY TEMIIEpaTypy.

DyHKUIA BUAKOI0 HATPIBY
[ToBepHITH IIpaBui ITIOBOPOTHHM
nepeMuKad B Oy/Ib-IKOMY HampsMKy, 1100

| BBiMKHYTH / BUMKHYTH (On / Off) dyHKIi0

IBUJIKOTO HarpiBaHHS.

HatucHiTh Ha mpaBuii nepemMukad, oo
BUOpaTH miacBiyeHy onuito. /lana dyHkiis
OpU3HA4Y€HAa  TUTBKK  JUJISI  IIBHUJKOTO
MOTIEPETHBOTO HArpiBy IyXoBoi madu 10
OakaHOi TeMIlepaTypu; HE 3aCTOCOBYETHCS
JUTSL IPUTOTYBaHHS.

TpuBajictb NpUroTyBaHHsA

[ToBepHITH IIpaBui ITOBOPOTHHM
nepeMuKkad B OyAb-SIKOMY HampsiMKy, 1100
3MIHUTH TPUBATICTh IPUTOTYBAHHSI.

HartucHiTh Ha npaBuii nepemukad, 100
NIATBEPIUTH  HAJAIITOBAaHY  TPUBAIICTh
IPUTOTYBaHHS.

AKINO TPUBAJIICTD NTIPUT'OTYBAHHA HAJTAIITOBAHO

YBAT'A! HA 00:00, IYXOBY ITA®Y ITIOTPIBHO BUMKHYTH

CAMOCTIMHO.



Yac 3aBepuieHHs] TOTYBAHHSA

[ToBepHITH npaBui MTOBOPOTHUI
nepeMukad B Oy/b- SIKOMY HampsMKy, 100
3MIHUTHU Yac 3aBEPIICHHS MPUTOTYBAHHS.

HatucHiTh Ha mpaBuii mepeMukad, 100
HiATBEPIUTH HaJTAIITOBaHUA qac
3aBEpIICHHS TOTYBaHHS.

YAC 3ABEPIIEHHSA IPUT'OTYBAHHS HE MOYKHA
YBAT'A! BCTAHOBUTH, KOJIM BBIMKHEHO PEXUM
INPUT'OTYBAHHA 3 T'PUJIEM.

Indopmaniiinuii ekpan

[IpurotyBanHsa po3mnouHeTbes yepe3 10
CEeKYHJl TICIg OCTaHHbOI [1i, abo micis
HAaTUCKAHHS Ha MPaBHil IepeMUKay.

[loBepHITh JIBUH NEpeMHKAd MPOTH
TOJAMHHUKOBOI CTPLIKHU, 00 MOBEPHYTHUCH
JI0 TIOTIEPE/IHIX HAJIAIITYBaHb.

ExpaH npuroryBanHs
Ha ekpaHni BioOpaxkaroTbesi:
- 4ac TOTyBaHHS,
- TeMIieparypa,
- Yac TIOYaTKy Ta 3aBEpIICHHS MPUTOTY-
BaHHS,
- PEeXHUM IPHUTOTYBaHHS.

160 °C 15:03

1106 3ynMHUTH NPUTOTYBAHHS, HATHUCHITH HAa JIIBUI MepeMHKay.

HartucHiTh Ha npaBuil nepeMukay, 1moo movyaTy abo NPOAOBKUTH MIPUTOTYBAHHS.

[ToBepHITh mpaBuii mnepeMukad B OyAb- SKOMY HalpsMKYy, 100 3MIHUTH
TeMIlepaTypy.

[lin vac mpuUroTyBaHHsS TMOBEPHITH JIBUUA MEpPEMUKAY MTPOTU T'OJUHHUKOBOI
CTpUIKH, 100 Ha auciuiei MyXxoBoi madu BiAOOPa3UIUCh PEXHM, TeMIeparypa Ta
HaJAIlITOBAHUI Yac IPUTrOTYBaHHS.

{00 3ynuHUTH NPUTOTYBAaHHS Ta MOBEPHYTUCH J0 TOJOBHOI'O MEHIO, HATHCHITH
Ha JIIBU TIEpeMHUKay, a MOTIM MOBEPHITH ii MPOTU TOJJUHHUKOBOI CTPIJIKH.

ABTOMATHUYHE INPUTOTYBAHHA

®ynkiii Ready Cook maroTh momnepenHbo po3poOsIeHI PElenTH, sKi MOXKHA
BUOpaTH B MEHIO aBTOMAaTUYHOT0 roTyBaHHs. HeoOxiaHo uiie oOpaTu Ha3By OakaHOT
CTpaBH, TPUBAJICTh Ta TEMIIEpaTypa MPUTOTYBAHHS HAIAIITOBYIOTHCS aBTOMATUYHO,



aje BOHUM MOXYTh 3MiHIOBaTuCs. [l 3acTocyBaHHsS peXHMYy aBTOMAaTUYHOTO
MPUTOTYBAaHHSA JOTPUMYUTECh HACTYITHUX KPOKIB:

breads and pasiry

foccacio

weight

7709 840 g 910q-

15:05

I'osioBHE MeHIO

[ToBepHITH [paBui ITIOBOPOTHHM
nepeMuKay B OyJb-SIKOMY HaIpSIMKY, MOKH
HE BIJIOOPA3UTHCS CHUMBOJ «ABTOMaTHYHE
npurotyBanus» (Auto Cooking).

HatucHiTh Ha mpaBuil mepeMukad, 00
BUOpPATHU MiJCBIYCHY OIIIIIIO.

Kareropii npoaykris
[ToBepHITH npaBui MOBOPOTHUI
nepeMuKkad B OyJb- IKOMY HampsMKY, 11100

) BUOpaTu NOTpi1OHY KaTeropiro

MPUTOTYBaHHS.
HatucHiTh Ha mpaBuii mepeMukad, moo
BUOpATH MiICBIYEHY KaTETOPito.

Bubip peuenry

IToBepHITH IIpaBUi MTOBOPOTHUI
nepemMukay B OyAb- SKOMY HampsMKy, 1100
BUOpaTH NOTPIOHUI peLenT NPUTOTyBaHHS.

HatucHiTe Ha mpaBuii mepemMukad, Moo
BHOpATH ITICBIYCHUH PELICTIT.

Bara npoaykry

[ToBepHITh MpaBuil mepeMukad B OyIb-
SKOMY HaIpsIMKY, 1100 3MIHUTH Bary CTpPaBH.

HatucHiTh Ha mpaBuii mepeMukad, moo
HaJIaITyBaTH Bary.

Yac 3aBepuIeHHs FOTYBaHHSA

[ToBepHITH MpaBuil mepeMHuKad B OyJib-
AKOMY HamnpsMKy, 1100 3MIHUTH 4Yac
3aBEPILECHHS MPUTOTYBAHHS.

HartucHiTe Ha mpaBuil nepemMukay, oo
H1ATBEPAUTH HaJIAIITyBaHHSA qacy
3aBEpILECHHS OTYBAHHS.
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Indgopmaniiinuii ekpan

[IpurotyBanus po3nouyHeThcst uepe3 10
CeKyHJl MiClsi OCTaHHbOI Mii, abo micis
HATUCKaHHS Ha MMpaBUil MepeMuKay.
840q 0034 15:39 [loBepHiTh IiBHI TEepeMUKay MPOTU
TOJMHHUKOBOI CTPLIIKH, 11100 TOBEPHYTHUCH B
MEHIO TIOTEPEeNHIX HalamTyBaHb. Jlis
Kpalmux  pe3yibTaTiB HPUTOTYBaHHS
pO3TalIOBYITe CTpaBU Ha CEpeAHbOMY
PIBHI.

weight end ime

Expan npuroryBanHs

HatucHiTe Ha JiBHM mepemMukad, 1100
3YIIUHUTU IPUTOTYBaHHS.

HatucHiTh Ha mpaBuil nmepemMukady, moo
PO3II0YATH YU TIPOJOBKUTH MPUTOTYBAHHSI.

[[{o6 3ynmWHWATA TPUTOTYBAaHHA Ta
MOBEPHYTUCh 1O  TOJIOBHOTO  MEHIO,
' HATHCHITH Ha JIIBUI IEpEMUKAY Ta TOBEPHITh
HOTO TIPOTH TOJMHHUKOBOI CTPIJIKH.

YJIIOBJIEHI PELIEIITHA

Bu MosxeTte 30epiratu BIacH1 HAJIAIUITyBaHHS, SK1 I03BOJISATh BaM IIBUAKO BUOpaTH
1 IPUTOTYBaTH YJIIO0JIEH] CTPABH.

[Ticas HamamTyBaHHS TPUBAJIOCTI IPUTOTYBaHHS B MEHIO «PydHOro pexumy» €
GbyHKIIIs 30€peKEeHHS 33JaHNX HAJAIITYBaHb PEIENTY B yJItO0JIEHE.

BiapenaryBatu ymro0ieHUN pelienT MPUTOTYBaHHS MOXKHA y MEHIO «YIIr00JIeHi
peuentuy». s BUOOpy Ta MoyaTky NpUroTyBaHHs yIJtOO0JIEHOI CTPaBHU TOTPUMYHTECH
HACTYyITHUX KPOKIB:

Y BiKHIi r0JIOBHOT0 MEHIO

[ToBepHITh MpaBuii nmepeMuKkad B Oyab-
SKOMY HampsIMKy, TOKH HE BiTOOpa3UThCS
cuMBOJI « Y mo0eHi perent» (Favourites).

HartucHiTh Ha mpaBuii mepeMuKad, moo
BUOpaTH MiICBIYEHY OMIIIIO.

Yawobeni peuentu

[ToBepHiTh TpaBuii mepeMuKad B Oyab-
SAKOMY HampsMKy, 100 BUOpaTH OJUH 3i
favorite 8 ! 30epeKEHUX PELENTIB.

HartucHiTe Ha mpaBuii mepemukad, moob
BUOpATH MiACBIYEHUN PELICTIT.
: 30epexeH] HalAMTyBaHHS YIIOOJICHOTO
& B § 200°C #8% 00:45 = [ERVA peuenty, BinoOpakarOTHCA BHU3Y EKPaHy.

11



Expan nyck/HajmamTyBaHHS

[ToBepHiTH TpaBuii IepeMuKad B Oyab-
SAKOMY HaIpsIMKy, TIOKH HE BiJ0Opa3uThCs
cumBol «Bubpatu» (Run).

HaTucHiTh Ha mpaBuii mepemMukad, mo0
MiATBEPAUTH BHOIP.

favorite 8

Yac 3aBepleHHS TOTYBAHHA

[ToBepHITh MpaBuil nepemMuKad B Oy/ib-
AKOMY HampsMKy, 1100 3MIHUTH Yac
3aBEpIIEHHS MPUTOTYBAHHS.

HatucHiTh Ha npaBuii epemMukad, Moo
HiATBEPIUTH HaJIaITOBAHUN qac
3aBEpUICHHS TOTYBaHHSI.

end time

[licns nux HamamTyBaHb BiioOpasuThes iHopmauniiinuii ekpan. [IpuroryBanus
pos3nouyHeTbes yepes 10 cekyH 1 micist OCTaHHKOT J1i1, a00 MICIsa HATUCKaHHS Ha MpaBUi
IIepEMUKAY.

HactynmHaum Bij1oOpa3uThCs eKpaH NPUTOTYBAHHSA.

HatucHiTh Ha niBUi iepeMuKay, 00 3yMUHUTH IPUTOTYBaHHS.

HatucHiTh Ha nipaBuii mepemMukady, o0 MOoYaTH Y¥ MPOJAOBKUTH MTPUTOTYBAHHS.

1100 3ynuHUTH NPUTOTYBaHHS Ta MOBEPHYTUCH JO TOJOBHOI'O MEHIO, HATUCHIThH
Ha JIIBUM TIEpeMUKay Ta MOBEPHITh MOTO MPOTHU TOJIMHHUKOBOI CTPIJIKH.

IIlo0 3MIHMTHM HAJAIUTYBAHHSA peUenTty, SAKUHA 30epeKeHUu Yy MEeHI0
«Y1001eHi peuenTw»), JOTPUMYHTECh HACTYTTHUX KPOKIB:

— B rosioBHOMY MEHIO MOBEPHITH MIPaBUM MEpEeMUKad B OyIb-SIKOMY HampsMKY,
MOKH HE B1100pa3uThCsi CUMBOJ « Y Ito0JieHi petent» (Favourites) y BikHI TOJIOBHOTO
MeHI0. HaTuCHIT Ha npaBuil nepemMukay, oo BUOpaTH MiJCBIUYECHY OIIIIIO.

— IloBepHiTh paBuil nepemMukay B Oy/ib- AKOMY HaNpsMKY, 1100 BUOpaTH OJMH 31
30epexeHux perentiB. HaTUCHITH Ha MpaBuii mepeMuKkay, mood BUOpATH IMiICBIYCHHIMA
perientT. 30epexeHi HaJalTyBaHHS YIIOOJEHOTO PEIEenTy, BioOpakaloThCcs BHU3Y
€KpaHy.

Expan nyck/HajJamiTyBaHHA

[ToBepHITH TpaBuUil MepeMuKad B Oyib-
AKOMY HamnpsIMKy, MOKHA HE B110Opa3UThCA
cumBol «Penarysarm» (Edit).

HaTucHiTh Ha mpaBuii mepemMukad, moo
HiATBEPAUTH BUOIP.

favorite 8

® B 1 200°C 9% 00:45 = 15:12
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Bubepite pexum ayxoBoi 1madu, TeMreparypy MOpHUTrOTyBaHHs, (YHKIIIIO
IIBUIKOTO HArpiBy, TPUBANICTh MIPUTOTYBaHHS, PIBEHb PO3TAIIyBaHHS JIEKO B TyXOBIl
madi.

PiBeHb po3TanryBaHHS J€KO

[ToBepHiTh MpaBuii mepeMuKad B Oy/ib-
AKOMY HampsMKy, 100 BHOpaTH piBeHb
XpOMOBAHMX HAaNpaBISIIOYMX, Je Oyzae
pO3TalIoBaHe JIeKO B AyXOBiil madi.

HatucHiTh Ha mpaBuil mepeMukad, 00
BUOpPATH PiBEHb MPUTOTYBAHHS.

[Hdopmariss mpo piBeHb PO3TAIIYBaHHS
JeKO B JIyXoBid madi BaxkiamBa IS
OTPMMAaHHS OJIHAKOBUX PE3YJbTATIB BKIHIII
IPUTOTYBaHHS.

oven shelf

Indopmaniiinuii ekpan

[[lo6 moBepHYyTHUCH [0 TOMNEPEAHIX
Sl HAJIAINTyBaHb, IIOBEPHITH JIIBUM NEPEMHUKAY

B Sl 11POTH rOIMHHIKOBOT CTPLIKNL

00:45

end

temperature oven shelf hmers

30epertu B «YJ/1100J1eHI penenTm»
[ToBepHITH IpaBUil IEpeMHUKay, MOKH HE
save lo favorites BiJIOOpa3UThCA CHMBOJI «30epertm» ado
sove | concer | i «Cxacysatu» (Save / Cancel).

HatucHiTh Ha npaBuil mepemMukad, mood
BUOpaTH MiICBIYEHY OMUIIO.

OUYUIIEHHA

JlyxoBa mada OYMIIYETHhCS BIJ 3aCOXJIMX 3aJUIIKIB 3a JIOMOMOTOI (PYHKIIIT
ountneHHs naporo (Vapclean). s 3actocyBaHHs QyHKITIT OUMIIICHHS TAPOT0, HATUITE
CKJISTHKY BOJM Ha HIKHIO TOJUIIO AYXOBOi Iadu Ta JAOTPUMYHTECh HACTYIHUX
KPOKIB:

Y ro/1I0BHOMY MEHIO

[ToBepHITh MpaBuii nepemMukad B Oyab-
SAKOMY HamnpsIMKy, MOKH HE B1JOOpa3UThCS
cumBo «Ouunienns» (Cleaning).

HatucHith Ha mpaBuii nepemMukady, 1moo
BUOpATH MiICBIYEHY OMITiIO.
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Bubip ¢pynkuii
HatucHiTh Ha mpaBuil nepemukad, oo
BuOpatn «OuunieHns maporoy» (Vapclean).

vap clean

TpuBajicTh OUMIIIEHHSA

[ToBepHITh NpaBuil nepeMukad B OyJib-
SAKOMY HANpsAMKY, 1100 3MIHUTH TPUBAIIICTh
00 - 45 OUHIIEHHS.
hour  minute HatucHiTh Ha npaBuil nmepemMukay, o0
MIATBEPAUTH HAJAIITYBaHHS TPHUBAJIOCTI
OYHIIEHHS.

cleaning duration

Yac 3aBeplieHHs OYMILEHHS
[ToBepHiTH mpaBuii mepeMukad B Oyib-
AKOMY HampsIMKy, [00 3MIHHTH 4ac
‘I 5 - 5] 3aBepILEHHS OUUIIEHHS.
et ¥ Birade ' HartucHiTh Ha mpaBuil nmepemMukady, moo
HAJIAIITYBATH Yac 3aBEPLICHHS OYMILIEHHS.

cleaning end time

[Ticns nux HamamTyBaHb BiIOOpa3uThCs iH(popmauniiinuii exkpan. O4uIeHHS
posnoyHeTbest yepes 10 cekyH 1 micist OCTaHHBOT 111, 400 MICIs HAaTUCKaHHS Ha TIpaBUi
nepeMuKay.

[ToBepHITH JIIBUII IEpeMUKAY MPOTH TOJIMHHUKOBOI CTPIIIKH, 100 MOBEPHYTHUCH B
MEHIO MOIEPEeAHIX HaJalllTyBaHb.

HactynHum Bi10Opa3uThCs eKpaH NPUTrOTYBAHHSA.

[Tix yac ounIIeHHS, HATUCHITH J1BUM MepeMUKay, 11100 3yMUHUTH OUUIIICHHS.

HatucHiTh Ha npaBuii nepeMukay, 100 NoYaT YU NPOAOBKUTH OUHUILICHHS.

{00 3ynuMHUTH TPOLEC OYMILIEHHS Ta MOBEPHYTHUCH JO TOJOBHOTO MEHIO,
HATHUCHITH JIIBY PYyUKY Ta MOBEPHITH 1l MPOTH FTOJUHHUKOBOI CTPLIKH.

HAJIAIITYBAHHA
MeH10o HanamTyBaHb J03BOJIE€ 3MIHUTH a00 HaJlalITyBaTH ATy, yac, €KpPaHHY
3aCTaBKy, ICKPaBICTh JUCILJICIO, MOBY Ta 3BYK 3yMepa.
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language

brightness

FaA B0

I'osioBHE MeHIO

[ToBepHiTh TpaBuil mepemMukad B OyIb-
AKOMY HAampsIMKy, TOKH HE BIJOOPa3UTHC
cumBoll «HamamryBanus» (Settings).

HaTtucHiTh Ha mpaBuil mepemMukad, o0
BUOpPATHU MiJCBIYCHY OIIIIIIO.

Mosa
[loBepHITh mpaBuil TNepeMuKkad B Oy/b-

SKOMY HaIpsIMKY, 100 3MIHUTH MOBY.

HartucHiTh Ha mpaBuil nepemukad, oo
HaJIAIITyBaTH MOBY.

SAckpaBicTb

[ToBepHiTh TpaBHWil TEepeMHKad B Oyib-
AKOMY HaIpsIMKy, 00 3MIHUTH SICKPaBICTb
exkpany Bizg 0 mo 4.

HartucHiTh Ha mpaBuil nepemMukad, Imoo
HaJIAIITYBATH ICKPABICTh EKPaHy.

Jlara

[ToBepHiTH, TpaBuil mepeMukad B Oyab-
SAKOMY HampsIMKY, 11100 3MIHUTH JaTy.

HaTtucHiTh Ha mpaBuil mepemMukad, mood
HaJIAIITYBaTH JaTy.

Jlata  HajamToBYETHCA B  (opMari:
MiCS1b, I€Hb, PIK.

TI'oguuHMK
[loBepHiTh mpaBuil mepeMukad B Oyab-
AKOMY HaIpsMKY, o0 3MIHUTH

HaJIAIITyBaHHS TOJJMHHUKA.
HatucHiTh Ha mpaBuii mepeMukad, 1mo0
HAJIAIITYyBaTH TOAMHY.
l'oguna HamamToBYyeThCA B (popmarti:
XBWJIMHA, TOJIMHA.
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Ilicass BCTAHOBIIEHHS TOJMHHUKA, Ha
JIICILIET, B pexXUMI OUIKyBaHHS
Secreen saver BiT0Opa)ka€eThCs MEHIO HaJalTyBaHHS

on off €KPAHHOI 32CTABKHU.

[loBepHiTh mpaBuil mepeMuKad B Oyab-
SKOMY HAaINpsIMKY, 11100 BBIMKHYTH/BUMKHYTH
(On/Off) 3acraBky.

HartucHiTh Ha mnpaBuii mepeMukad, oo
MIITBEPAUTH BUIIJIEHY OMIIO.

clock

3ByKk 3ymepa

[ToBepHiTh mpaBuil mepemMukad B Oyab-
AKOMY HampsiMKy, 100 BuOpatu 13 3
| MOXJIMBHUX 3BYKIB 3yMepa.

HartucHiTh Ha mpaBuil nepeMukad, o0
HAJIAIITYBAaTH 3BYK 3yMepa.

buzzer tone

Bepcis mnporpamHoro 3a0e3me4eHHsI
B1JI00paXka€eThCsl B pexxumMi iHPpopMmarii. Bona
HE MOY€E 3MIHIOBATHCH.

software version

3.5. Bi1okyBaHHSI KHONOK

biiokyBaHHSI KHOTIOK 3aCTOCOBY€THCA JIJIsl YHUKHEHHSI He0aKaHUX UM BUMAIKOBUX
3MiH B HaJallITyBaHHAX AyXxoBoi madu. [ToBepHITh By pyyKy NPOTH FOJAUMHHUKOBOL
CTPIJIKH 1 3aTpUMaiiTe Ha 3 CEKyHIH, 00 aKTUBYBATH a00 IE€aKTUBYBATH OJIOKYBaHHS
KHOIOK. SIKIII0 BBIMKHEHO PEXHUM OJIOKYBAHHSI KHOIOK, pOOOYMMH € JIUIIE KHOMKH
«BeimMknyTH/BumMkrayTI» (On/Off). Bei iHIi kHOMKY 3a0710K0BaHi.

4. KOMILIEKT MOCTAYAHHS

EnexTtpuuna nyxosa mada I mr

PemritTka | .

B KOMILJIEKT | Jleko 2 mt
IMNOCTAYAHHS | 'sunTH KpituleHHS 2 mT
BXOJHUTb KepiBHUIITBO 3 ekcIuTyaTarii I wr
["apaHTiiiHMiA TaJOH 1 wr

VYmakoBka I wr
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¥ 5. IHCTPYKIIA 3 MOHTAXKY JYXOBOI IIA®U

INEPEJ BYAb-AKNUMU POBOTAMM 3 HAJIAT'O/I’KEHHSI,

YBAT'A! OBCJIYI'OBYBAHHA TOLIO BIIK/JTIOYITH IYXOBY
IMA®Y BIJI EJIEKTPUYHOI MEPEXI

P BUKOPUCTAHHI 1YXOBOI IIA®U MOXKE

!
YBATA! 3HAJOBUTUCH TOJATKOBA BEHTHISILIISI

5.1. et po3in mpu3HaueHUM J71sl KBaTi(h1IKOBAaHUX TEXHIKIB 1 MICTUTh 1THCTPYKIIIIO
3 BCTAHOBJICHHS Ta OOCIYTOBYBaHHS JyXOBOi IIadu BIJIMOBITHO JO JIIOUYUX HOPM

Oe3neKu.
5.2. 3 wmipkyBaHb Oe3MeKku eJIeKTPpUYHI1 3’€THAHHS AN BapWIbHOI MOBEPXHI 1

IyXOBOI IIa(y HIOBUHHI BUKOHYBAaTUCA OKPEMO.

VBALA! | 3ABOPOHSIETHCSI CAMOBLIbHUI PEMOHT I 3MIHA
‘ KOHCTPYKIIi IYXOBOI IIA®U!
VBATA! JTIYXOBA IIA®A OBOB’SI3KOBO MA€ BYTH
' 3A3EMJIEHOIO.

5.3. llpuennanHa mnpuiagy [0 MEpexi >KUBJICHHS IMOBUHHO BHKOHYBATHCS

KBaTi(P1IKOBAaHUM CHEL1aTiCTOM 3a YMOBU JOTPUMAHHS JIIFOUUX HOPM Ta MPaBUII.
5.4. Jlyxoa mada mae | kimac enexkTpudHOi Oe€3meku Ta po3paxoBaHa Ha

HIIKITFOYSHHS 110 Jpkepena xuBieHas 220-240 B, 50 I'm.

i T Blue

[Nz 1 [P0

5

(_JB —m“:ﬁﬁ"-‘—
[ =/1] ?5

Brown FooL Yellow+Green

14 |

BEJIMYUHA CTPYMY JJIA 3ABE3IIEYEHHA
HOPMAJIBHOI POBOTH JYXOBOI IIIA®U TIOBUHHA

YBAT'A!
BYTHU HE MEHIIIE 16 A.
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AKIO BEJIMYUHA CTPYMY MEHIIE 16 A, HEOBXITHO
YBAT'A! BUKJIMKATH KOMIIETEHTHOI'O EJIEKTPUKA JIJIS1
3AMIHU EJIEKTPOITPOBOJAKH.

5.5. [lepen miakIIOYeHHAM HEOOXIJIHO MEPEBIPUTH BiAMOBIAHICTh €IEKTPUYHUX
nmapamMeTpiB ayxoBoi mmradu (HEOOXimHI JaHI BKa3aHI Ha 3aBOJCHKIA TaOIW4Il,
PO3MIIIEHIN BHU3Y PUIIAAY) 10 €IEKTPOMEPEKI.

5.6. JlyxoBa mada obnagHaHa MepeKeBUM KabelieM 13 IITENCeIbHOI0 BUIIKOIO.
Po3eTka moBHHHA BIANOBIIATA TUIOPO3MIPY IITENCEIBHOT BHJIKM 1 MaTU KOHTaKTH
3a3eMJICHHS.

5.7. PozeTka Mae 3HAXOAUTHCA B JIETKOJOCTYITHOMY MICII JJIS 3a0e3medeHHs
IIBUJKOTO JOCTYIy A0 IITenceiabHoi BWiKW. [Ipocminkyiite 1mo0 mHyp >KUBJICHHS
3HAXOAMBCS SIKHAIIAJI B1Jl KOPIYCY AyXOBOI madu.

5.8. Sxmo mpuman HE BUKOPHUCTOBYETHCS TPHBAIMN Yac, BHMMAaWTE BUIKY 3
PO3ETKH.

5.9. HeoOximHO BUAQIUTH 3aTHIO TaHEIh MOHTAXHOI Imadu, 3 METOI BUIBHOI
UAPKYJSAIil oBiTps. [laHens, B sIKy BCTAaBISETHCS AYXOBKA, IOBUHHA MaTH 3a30p B
3a/IH1 YaCTUHI B pO3MIipl, IOHAMeEHIIE, 75 MM.

5.10. He pexkoMeHIyeThCS BCTAHOBIIOBATH TPWIA] TOPYY 3 XOJOIUILHUMHU
yCTaHOBKaMH a00 MOPO3WILHUMU anapaTaMu, TaK SK TEIJI0 MOXKE BUBECTH iX 3 Jay.

5.11. Bijncranb MiX BapWJIbHOIO TOBEPXHEIO 1 yXOBOIO I1ador0 MOBUHHA OYTH
IIOHAHMEHIIIE 5 CM, SIKIIO 1HIIIE He BKa3aHO B IHCTPYKIIi OBEPXHI.

5.12. BapiaHTH MOHTa)xy, MOHTaXHI PO3MIpU 1 PO3MIPH OTBOPY IiJT MOHTaX
JyXOBOI1 11adu BKa3zaHi HA MATIOHKY.

595

- 56(}/58(]
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5.13. Ilpu BcTaHOBIIEHH1 yXOBOi IIapu TOTPUMYHTECh CUMETPii, BUPIBHSIITE ii 1O

IIEHTPY 1 BCTAHOBITH BPiBEHb 3 MIa(OI0.
5.14. BiakpwuiiTe nBepi 1 3aKpiMiTh JyXOBKY J0 MaHEN KyXOHHOI madu 40Tupma

I'BUHTaMH Kpil'IJ'IeHHSI, SIK TIOKa3aHO Ha MAJIFOHKY.

19



’k

YBAT'A!

6. MIEPLIIE BUKOPUCTAHHSA JYXOBOI IIA®U

HEPEJ{ NEPIIIUM BUKOPUCTAHHSAM PETEJIBHO
BUMUITE AKCECYAPH IYXOBOI IIA®HU (JEKA I
PELIITKY).

- BuTArHiTh BCl igKka Ta pelnTKy TyXoBoi madu.

- BcTanoBiTh MakcUMalIbHUM piBEHb pexuMy «HanmamryBanHs TemMnepatypu.
- BcTaHOBITE peXXUM T1JICHUIICHHS HArpiBaHHA .

- 3anuiire 1yxoBy mady B boMy cTadi Ha 30 XBHIIKH.

YBAT'A!

OCKLIBKH IICJIsSl HIPUTOTYBAHHS 3 TYXOBKH MOJKE
BUITH ITAPA, 3ABJKJIH CTIATE OCTOPOHB, KOJIN
BIIKPUBACTE JIBEPLISITA TYXOBKH.

- 3a el yac MiIrpiBarOThCsl BC1 €IEMEHTH JyXOBO1 Imadu 1 TEII0130J11iTHI
Marepiaiu, TOX MOXKE 3'SIBUTUCSA 3amax rapy. Y pasi MNOBTOPHOTO BUAUICHHS 3amaxy
rapy, nepejl IpUroTyBaHHAM i1 B JyXOBI1i mag1 peTesIbHO IPOBITPITH HOTO.

- [ToBTOPITH OMEpalito 3 PeLiTKO.

- Ilpy BUKOHaHHI IMX oOIMepalii PEKOMEHIYEThCS MPOTEPTH IyXOBY IMady
3CepeIMHHU BOJIOTOI0, a MOTIM CyXOI0 M'SIKOIO TaHYi1PKOIO.

YBAT'A!

x

BIIKPUBATOUH JBEPIISITA TYXOBKH, 3ABKINA
BEPITHCSI 3A PYUKY IO LIEHTPY.

7. IOPAJIA I1OJI0 EKOHOMII EJJEKTPOEHEPTIi

7.1. TlepeniueHi HWX4Y€ TOpPaAu JOMOMOXYTh BaMm BHKOpHUCTOBYBaTH Ballly
IYXOBKY €KOJIOTIYHO 0€3MEeUYHUM CIIOCOOOM 13 EKOHOMIEIO €JIEKTPOEHEPTIi:

- V nyxoBiif madi s Kpamoi nmepeaadi Terjia BAKOPUCTOBYETHCS €MabOBaHE
KYXOHHE HAYWHHS TEMHOTO KOJILOPY.

- Ilpu wactomy BiAKpWUBaHHI NIBEPUAT YXOBKH TIiJ Yac MPUTOTYBAHHS XKl
BCEpEUHY MOCTYMA€E MOBITPS, 1O MPU3BOJUTH JI0 BTPATH elIeKTpoeHeprii. Tomy He
PEKOMEHTyEThCS YaCTO BIKPUBATH JIBEPIATA JyXOBOI madu.

- Temno, mo 3aduImMIOCA B AyXOBiM IIadi micis Mpolecy MPUroTyBaHHS 1Ki,
MO>KHA BUKOPHCTOBYBATH JJIsl IPUTOTYBAHHS YEPTOBOTO CTPABH.
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- Tlepen KOXKHMM NPUTOTYBaHHAM 1KI Ha MOINEpPEIHIM MPOrpiB AYXOBOi mmadu
moTpiOHO He MeHIIe 10 XBHIUH.

- 3aMOpOXeHI TMPOAYKTH XapuyBaHHS HEOOXIIHO pPO3MOPO3UTH Tepen
MPUTOTYBAaHHAM iXKI.

- BigkmrounTt n1yxoBy mady 3a KiibKa XBHJIMH 0 KiHIM MPUTOTYBaHHS 1K1 abo
po3paxyBaTH 4Yac YCTaHOBKM TaliMepy Tak, MI00 3akKiHYEHHS MPUTOTYBAHHS
BiI0YBaJIOCS 32 paXyHOK 3aJIMIIIKOBOTO TeTLIa.

¥ 8. A0T'JIsA A TA OBCJIYT'OBYBAHHS

8.1. 3arajibHa yMCcTOTA
- [Ticas KO’)KHOTO BUKOPUCTAHHS TEIUTY AYXOBKY CIIIJI BUTEPTHU JIETKOIO BOJIOTOIO
HaMUJIEHOIO TaHY1PKOI0, HE MOYKHA 3aJIMIIATH B AYXOBILI 3aJUIIKHU 1K1 Ta )XUpy. Tomy,
110 11 3JIUIIKH MOXKYTh IPUBECTU O KOPO31i 30BHINIHBOI 1 BHYTPIIIHBOI IOBEPXHI, a
TaKOK CTaTH MPUYMHOIO MOXKEXI.
- JIns1 npoBeIeHHsT OUMILIEHHS MOYeKaiTe, 100 JyXOBKa 0XO0J0Ja.

HE MOKHA YACTUTH EMAJIb PDKYUYUMHU
MPEAMETAMMY (HAITIPUKJIAJ, HOKEM) I
BUKOPHUCTOBYBATH MMOPOILIOK ABO ABPA3UBHI
3ACOBM JIJISI OYUILEHHS.

YBAT'A!

8.2. OunieHHs CKJa

- Ilpu ouuineHHi ckia TaHedl KepyBaHHS 1 CKJa JABEPIUST BUKOPHCTOBYWTE
BIIMOBIIHI 3aCO0M I YUIIICHHS CKJIA.

- JI7st 3HATTS BHYTPIIMIHBOTO CKJIa HEOOX1AHO BUKOHATH Jii, TPOUTIOCTPOBAHI Ha
MAaJIOHKY
1. [Ipu BiIKpUTUX ABEPISTAX 3MICTUTH
CKJIO 70 cebe.
2. BUBITBHUTH HUKHIO YACTUHY CKJIA.
3. BuitHsATH CKIIO.

BcTraHoBnEHHS CKi1a IPOBOJIUTHCS B
3BOPOTHOMY TTOPSAKY.
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8 3. loryisia 3a ymiijibHIOBaueM

- YuIiapHIOBaY yXOBKH - HEOOX1IHMI aTpuOyT, 1110 3a0e3meuye npoyKTUBHICTh
IYXOBKH. 3 YacoM YIIIIBHIOBaY MOXXE 3a0pynHIOBaTHCS. Y IIbOMY BHIAIKy HOTO
MOXHa TIOYHUCTUTH BOJIOTOI0 TaHYipKor. He MoXHa YWUCTUTH YUIUIbHIOBAY
abpa3uBHMMHU 3acobamu. Y pasi, SIKIIO YIIIJIBHIOBAY 3HOIIYETHCS a00 PO3PUBAETHCS
NOTPIOHO 3BEPHYTUCA O KOMIIETEHTHOTO CEPBICHOTO IICHTPY.

- YV nedakux MOJENsAX BCTAHOBJIIEHA KaTaliTUYHA CTiHKa. BoHa  mokpwuTa
CTELiaJbHOI0 €MaJlTio, fKa 3[aTHa 30MpaTh YaCTUHKH KHPY, 110 YTBOPIOETHCS B
CepelMHI TyXOBKH IIiJ] 4Yac MPUTroTyBaHHs. He MOXHA YUCTUTH KaTaNiTUYHY CTiHKY.
[Topucta moBepXHs CAMOCTIHO OUUIIYETHCS i/l BIUIMBOM IapH i BYTJIEKUCIIOTO Tazy.

9. 3AMIHA JIAMITH TYXOBKHU

MEPEJI TOYATKOM 3AMIHU JIAMITH BII’€THAWTE

YBAT'A!
AYXOBY MA®Y BIJI MEPEKI EJIEKTPOXWBJIEHHS.

9.1. JlaMnoyka 1yXOBKH NOBHHHA BiiNOBiIaTH HACTYIIHUM NapaMeTpaM:
— Bucoka tennoctiiikicts - 10 300 °C

— Enextpuuni napamerpu: 220-240 V AC 50 Hz

— Iloryxnicts: 15 W

0.2. 3amiHa JaMmu:

— 3HIMITh CKJISIHY 3aXUCHY KPHIIKY (A), @
MOBEPHYBIIH ii MPOTH TOAUHHUKOBOT CTPLIKH.

— 3HSTH JTaMIIOYKY, HOBEPHYBUIN ii IPOTH = e
TOJIMHHUKOBOI CTP1JIKK, 00 MOTATHYBIIN *? ——T300°C

Ha cebOe. 3a1eKHO BiJl TUITY JIAMIIH.

— YCTaHOBKA JIAMIIM IIPOBOJUTLCS B ~A
3BOPOTHOMY HOPSJIKY

)

10. MOXKJINBI HECITPABHOCTI

>,
* TA CIIOCOBH IX YCYHEHHS
B )KOJTHOMY PA3I HE HAMATAVWTECS )
VBATA! BIIPEMOHTYBATH IYXOBY IIA®Y CAMOCTIHHO.

PEMOHT INPUJIIAAY HEOBXIZTHO NPOBOAUTH TIVIbBKH
B ABTOPU30BAHOMY CEPBICHOMY HEHTPI.

ITepm Hixk 3aTenedOHyBaTH 0 CEPBICHOTO MEHEIKepa, MepPeBIpTe MOMKIUBICTD
JIETKOTO YCYHEHHS TIPOoOJIeMH 3a JOMOMOTOI0 HMXKYE HABEJIEHOTO CITUCKY.
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HecnpaBHocTi

MozxauBi npuunHu/MeToau YCYHEHHS:

JlyXxoBKa HE HarpiBa€ThCs

[lepeBipTe HASBHICTH CTPyMy B pO3ETI, MpHU

HEOOX1JHOCTI BBIMKHITH abo 3aMIHITb
3a001KHUKHA

YV Mogensx 3 TOAMHHUKOM: MOXKJIMBO, HE
HaJallITOBaAaHUN TOJINHHHUK. Hanamryiire
TFOJIMHHUK.

He BBIMKHEHI NOBOpPOTHI BHUMHKAul PEKUMY
poboTu abo TeMIieparypu
He BBiMKHEHMI TaliMep

He mparroe miacBiTka

[lepeBipTe HASBHICTH CTPyMy B pO3ETI, MpHU

HEOOX1IHOCTI BBIMKHITD abo 3aMIHITh
3an001KHUKHU

HecnpaBna namma, mpu HEOOX1AHOCTI 3aMiHITH
JamIny.

JlyxoBa maga He BBIMKHEHA

IIpu HarpiBanHi i
OXOJIOJKCHHI1 TyXOBKH,
YYIOThCSl METaJIEB1 3BYKH.

[Ipu nHarpiBaHHi MeETaJIeBUX IMPEAMETIB BOHU
MO>XXYTb BUJIABATH 3BYKH BHACIIJOK PO3IIUPEHHS.
Ile He € MOIOMKOI0.

[Ipu poboTi TyXOBKH 3 HEd
BUXOJIUTH Tapa.

[Ipu wHarpiBaHHi 1Ki, WO TOTYETbCI MOXKE
YTBOPIOBATHUCS Tapa, BOHA BUXOJUTHUME HA30BHI.
PexkomMeH0BaHO  BBIMKHYTH  BUTSKKY  a0o0
3a0e3MeYuTH  MPOBITPIOBAHHA  MPUMILICHHS.
BuaisieHHs apu He € MOJIOMKOIO.

‘Qk

11. TAPAHTII BUPOBHUKA

11.1. BupoOHUK rapaHTye HOpMajabHy poOOTy ayxoBoi madu mnporsarom 60
MicSIliB 3 IHA NPOAAXy 4epe3 po3JpiOHYy TOProBy MEpPEXy 3a YMOBU JOTPUMAHHS
CIIO’KMBAYEM IMPABWII TPAHCTIOPTYBAHHS, 30€piraHHs, MOHTaXy Ta eKCIUTyaTaIllli.

11.2. Tlpu BiACYTHOCTI TO3HAYKH TPO AaTy MNPOJAXKy TapaHTIMHUN TepMiH
OOYHUCITIOETHCS 3 MOMEHTY BUTOTOBJICHHS.

11.3. Y Bunaaxy HeKOpeKTHOI poOOTH JyX0BOi madu 3 BAHU BUPOOHUKA ITPOTITOM
rapaHTIMHOrO TEPMiHY CHOXKMBAa4 Ma€ MPAaBO T'APAHTIMHOIO PEMOHTY B CEPBICHUX
LEHTpax, aAPecH AKX BKa3aHl B TApaHTIHHOMY TaJIOHI Ta Ha CAlTi TOPrOBOi MapKHU.

11.4. Ilpu 3BepHEH] B CEPBICHUNA LEHTP CJI1JI TOBIJOMUTH:

— Twun HecrmpaBHOCTI.
— Mogens npunany.

— Cepiitnuit HOMep (nmaHa iHbopMaIlis po3MilleHa Ha 3aBOACHKINA TaOIUYIll BHU3Y

npuiagy).

11.5. Tepmin ciry:x0u gyxoBoi madu 10 pokis.
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- BHUMAHMIO MOKYIATEJIEN!

ILTDI HO,ZITBep)KIICHI/IH HpaBa Ha FapaHTHﬁHOG O6CHY)I(I/IB3HI/IC HpOCHM BaC
COXpaHHTB TOBapHBIﬁ YK BMCCTC C I‘apaHTHfIHBIM TaJIOHOM, KOTOpBIﬁ JOJDKCH 6I)ITB
ITIOJIHOCTBIO 3aIlIOJIHCH C O65[33.T€JIBHBIM YKa3aHI/IeM JaTbl l'IpOI[a)KI/I, IIOAIINCBIO H
ImTaMIIOM MaAra3nuHa. HCBBIHOJIHCHHC ATOTIO Tpe60BaHI/IH JIMIIIacT BAC HpaBa Ha
rapaHTHHOE 00CTy)KHBaHHE.

[Tpu nokymnke TpeOyiTe MPOBECTH B BallleM MPUCYTCTBUU OCMOTP JTYXOBKH!

T VBAJKAEMBIE OKYIIATEJIH!

Mp1 OnarojmapHbsl Bam 3a BbIOOp mpoaykuuu ToproBoid Mmapku ELEYUS. Ml
MPUJIOKIIIA BCE YCHIIHS, YTOOBI BbI OBLITU JOBOJIbHBI HAIIIMM U3IETTUEM.

e 1. OBIIME YKA3AHMSI

1.1. Ilepen ycTaHOBKOW IyXOBKHM U €€ AKCIUTyaTaleil HeoOX0IMMO BHUMATEIbHO
O3HAKOMHTBCSI C HAIIUMU PEKOMEHJAIUSIMH, COOJIIOJACHHE KOTOPBIX OOECHeuuT
HaJEXKHYI0 paboty ycrpoiicTBa. He BrIOpachIBaiiTe TaHHYI0 HHCTPYKIIUIO, IIOCKOJIBbKY
OHA MOYKET JaTh OTBETHI HA BONPOCHI, KOTOPHIE BOBHUKHYT.

MEPEJ] HAYAJIOM DKCILUTYATALIUUA
(BKJIIOYEHUEM) IPUBOP TOJIKEH HAXOIUTHCS
TP KOMHATHOWM TEMIIEPATYPE HE MEHEE
JIBYX YACOB.

BHUMAHHUE!

1.2. [lyxoBka TpenHa3HaueHa /s MPUTOTOBICHHUS MHIIHA, HWCIOIb3YETCs
UCKJIIOYUTENIbHO B JIOMAIlHEM XO3iHCTBE M  COOTBETCTBYET TpeOOBaHMSIM
TEXHUYECKOTO perjiaMeHTa HU3KOBOJIBTHOTO 3iekTpoodopynoBanust ([IKMVY or
16.12.2015 1. Nel067), TexHHMYECKOMY PEIJIAMEHTY 1O 3JEKTPOMAarHUTHOU
coBmectuMocTH obopyaoBanus (IIKMY ot 16.12.2015 r. Ne1077)

INPUMEHEHME U3JIEJIUSA B HEJIAX,
OT/IMYAIOIINXCA OT BBITOBBIX,
HEJAOIIYCTHUMO!

BHUMAHHUE! | TIPUM HCHOJIb30BAHUU AYXOBKH JJISI IPYTUX
IEJENA BOSHUKAET PUCK ITOJIYUYEHUSI TPABMBbBI
U NOBPEXJIEHUSI UMYIIECTBA, A HA U3JIEJIUE
HE BYJIET PACIIPOCTPAHSTCS TAPAHTHUS!
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1.3. Pacnakyiite u ocmotpute uznenue. B ciyyae oOHapykeHUsI TPAHCIIOPTHBIX
MOBPEXKACHUN HE MOIKIIOYANTE TyXOBKY U 0OpaTUTECh B TOPTOBYIO OPTraHU3AIIUIO,
r7ie BbI mpuoOpenu npudop.

1.4. Jletn 10 8 J€T M JUIA C MCUXUYECKHUMH, CECHCOPHBIMU WM MEHTAJIbHBIMU
HApYUICHUSIMH, UM C HEIOCTATKOM OIBITA, MOTYT MOJb30BATHCSI MPUOOPOM TOIBKO
1oJ1 HAOMIOACHUEM, WJIM €CJIM OHU MPOIUIH MOATOTOBKY MO MOJIb30BAHUIO MPUOOPOM
Y TIOHKMAIOT BO3MOYKHbBIE OMACHOCTH.

1.5. JlyxoBka jgobkHAa OBITh YCTaHOBJCHA TOJBKO KBaTU(UIIMPOBAHHBIM
CHEIHUATUCTOM WJIM CHEUAIMCTOM aBTOPU30BAHHOTO CEPBHCHOTO IIEHTpa B
COOTBETCTBUM C PEKOMEHJALMAMHU TPOU3BOAUTENS C COOJIOJEHUEM BCEX HOPM
3aKOHOJIaTEeILCTBA B JaHHOM cdepe, a Takke TpPeOOBaHUI MECTHBIX CHCTEM
AIIEKTPOCHAOKEHUS.

1.6. Ilpou3BoauTens HE HECET OTBETCTBEHHOCTU 3a JIOOBIE TOBPEXKICHUS U
IIOJIOMKH, CBSI3AHHBIE C HENPABUJIIBHOM YCTAHOBKOW, JKCIUIyaTalued U PEMOHTOM
U3JIETH.

1.7. IIpousBoauTeNb OCTABISIECT 32 COOOM MpaBo MOAUPUKAIIMN U3ETUS C LEITbIO
YIIyYILIEHUS] €T0 Ka4eCTBA U TEXHUYECKUX MapaMeTPOB.

1.8. TexHn4ecKue XapakKTePUCTUKH TyXOBKH YKa3aHbl B JAHHOW HHCTPYKIIMH U Ha
ATUKETKE, 3aKPEIUICHHOM Ha KOpIyce.

- 2. IPABWJIA TEXHUKH BE30MACHOCTH

3AMPEILAETCS BKJIOYATH IYXOBKY B
YJEKTPOCETH MOBEPXHOCTH, A TAK)KE
WCMOJb30BATH JIJIS1 MOAKJIIOYEHUS IYXOBKH
PO3ETKM BE3 3A3EMJISIIOILIETO KOHTAKTA.
SAIUAIIAWTE ITHYP OT MEXAHUYECKHUX U
TEPMHUYECKHWX MOBPEX/IEHUIA.

BHUMAHHUE!

2.1. TlpubGop MOXET HCIOJB30BAThCA TOJBKO B XOPOIIO BEHTHIIMPYEMBIX
TTOMCIIICHHMSIX.

2.2. Dnexkrpuueckass 0€30MacHOCTh TapaHTHPOBAHA TOJBKO TMPU HAIUYUU
3((PEKTUBHOTO 3a3¢MJICHHS, BBIMIOJHEHHOTO B COOTBETCTBHH C TIPaBHJIAMH
ANEKTPUUECKON 6€30macHOCTU. DTO TpeOoBaHUE 00s3aTEIHHO TOJDKHO COOIFOIATHCS.
Ecnu BO3HUKIIM COMHEHUS, CBSDKHTECHh CO CIEIHMAIMCTOM IO YCTAaHOBKE, KOTOPBIN
MIPOBEPUT BaIlly cucTeMy 3azemiieHus. [[pon3BoauTens He HECET OTBETCTBEHHOCTh 32
yiiepO, BRI3BAHHBIN OTCYTCTBUEM 3a3€MJICHUS WU €r0 HEUCITPABHOCTHIO.

2.3. YcraHoBka mpuOOpa W €ro TEXOOCTY)KMBAHHE JOJDKHO BBITTOJHITHCS
KBATH(UITUPOBAHHBIM CICIIHAIIUCTOM M0 MOHTaXXY WJIM MEPCOHAIOM TEXHHYECKOU
CITY>KOBI.

2.4. He octaBnsiite padoTaromuii mpudop 6e3 npucMorpa.

2.5. He mo3BoJIsIiiTE AE€TSIM UTpaTh C IPUOOPOM.

25



2.6. He mo3BossiiTe nuiaM, He 3HAKOMBIM C 3TOW MHCTPYKIHMEH, MOJIb30BAThHCS
JTyXOBKOM O€3 BaIero mpucMoTpa.

2.7. 3anpemiaercs W3MEHEHHE KOHCTPYKIIMU H3ICIHUS W PEMOHT JIMIaMH, HE
YIIOJITHOMOYECHHBIMHU TTPOU3BOIUTENIEM Ha 00CTy)KMBaHUE.

2.8. Ecniu oiHa 13 pydeK He BpallaeTcs, He MbITANTeCh MPUIIOKUATh K HEH YCHITHS,
HEMEJIJICHHO 00paTUTECh B CEPBUCHBIN IIEHTP JIJISl IPOBEICHUS PEMOHTA.

2.9. He wucnone3yiiTe s OYHUCTKH AYXOBKH Mapoouyuctutenn. CyimecTByer
ONACHOCTb MOPAKEHUS IIEKTPUIECKUM TOKOM.

2.10. Ilpu wucmonb30BaHUU JPYTHX KYXOHHBIX JJIEKTPONPHUOOPOB PSIAOM C
JTyXOBKOW MPOCHEeNNUTe, YTOObl MX KaOeJIM MUTAHUS HE KAcallMCh TOPSYMX 4YacTen
npuodopa.

2.11. Tlpu nONTOBpEeMEHHOM OTCYTCTBUU (KOMaHIUPOBKE, OTIyCKE M T.I.)
OTKJIIOYATE TyXOBOM IIKa( OT JIEKTPUUECKON CETH.

2.12. 3ampemieHo pa3MmelaTth JETKOBOCIUIAMEHSIOIIMECS BEIIECTBa (aJIKOTOJb,
OCH3MH U T.JI.) PSAOM C paOOTaIOIIEeH TyXOBKOM.

OTAEJBHBIE YACTHU AYXOBKHU CUJIBHO
HAT'PEBAIOTCSA BO BPEMS PABOTHBI 1 OCTAIOTCA
T'OPSTUMMM EIIE JOJITO. HE 3ABBIBAUTE OB
ITOM U CJIEAUTE, YTOBbI AETU HE UTPAJIN Y
AYXOBOI'O IIKA®A JTAXKE IMTOCJIE OKOHYAHUSA
IMPUT'OTOBJIEHUMS ITUIIH.

BHUMAHHUE!

2.13. Tlpu BO3HMKHOBEHHMH IOXapa HE 3aluBaiiTe OroHb Bojoil. CylecTByeT
OMacHOCTh MoJydeHusi okoroB! HakpoiTe oyar ruiamMeHu TJIOTHOM TKaHBIO, YTOOBI
HEPEKPBITh JOCTYH KHCIOpPOJAa K OTHIO, M BBIKIIOUUTE MPHOOp (OT 3JIEKTPUUECKON
CETH).

2.14. Pasmemialite mocyay Tak, 4TOOBI OBIJIO HEBO3MOXHO TIEPEBEPHYTH €e,
CIIy4alHO 3aJ1€B PYKO.

2.15. He cTtaBbTE Ha OTHOU PEIIETKE TIOCYAY BECOM OoJiee 5 KT.

2.16. Y nepxuBaiiTe 1yxoBoH miKag B YUCTOTE, OCTATKH MUIIN MOTYT 3aropeThCs
Y CTaTh IPUYMHOU MOXKapa.

2.17. 1lpy BOBHUKHOBEHMH HECTAHAAPTHOW CUTYAllMHM OTKJIIOYUTE TyXOBOM IIKA(]
OT CE€TH, MMO3BOHUTE B CEPBUCHBIN LIEHTP, TE€AEPOH KOTOPOro yKa3aH B FapaHTUMHOM
JIOKYMEHTE.

2.18. Perynaropsl Hepaboraromield ayXOoBOTO IKada JOKHBI HAXOJWUTHCS B
BBIKJTFOUEHHOM TIOJIO’KCHHH.

2.19. Tlpu mepBOM MCTIOJI30BAaHUU JTyXOBOTO IIKada U30ISIUOHHBIC MaTEPHAIIBI
Y HarpeBaTeJIbHBIC DJIIEMEHTHI BBIICISIOT 3amax. [{oaToMy mpu mepBOM BKIIIOUCHHUH
nyxoBoro mkada He kimagute B Hero emxy. CHauana BKIIOUHMTE MyXOBOHM mmKad Ha
MaKCUMaIbHYIO TEMIEPATYPy U KAUTE 10 T€X MOp, MMOKAa HE MCUE3HET 3amax, 3aTeM
NPUCTYIANWTE K MPUTOTOBJICHUIO.
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2.20. Beerna noiap3yuTech TEIJI03aUTHRIMU MEpUYaTKaMU, KOT1a KiajaeTe Oroa
B yXOBOU MIKa() WM BEIHUMACTE UX OTTYA.

2.21. Hu B xoeM ciydyae HE TOTOBBTE JTMOO HE JKaphbTe€ HA OCHOBAaHUU JTYXOBOTO
mkada. He craBpTe mpoTHUBEHB MPSIMO HA THO TyXOBOTO mKada.

3. OCHOBHBIE TEXHMYECKHNE XAPAKTEPUCTHKH

3.1. JlyxoBka mpenHa3Hau€HAa Jisi TPUTOTOBICHUS TMHILNM, HCIOIb3YETCS
UCKIIIOUMTEIPHO B JIOMAlllHEM XO35SMCTBE U COOTBETCTBYET TpeOOBaHUIM
TEXHUYECKOTO perjiaMeHTa HU3KOBOJBTHOrO 3iekTpoobopynoBanusa (IIKMY ot
16.12.2015 1. Nel067), TexHuueckoMy pErjlaMeHTy IO 3JIEKTPOMarHUTHOU
coBmectuMocT obopyaoBanus (IIKMVY ot 16.12.2015 r. Ne1077)

3.2. CtpoeHue npuodopa.
JlyxoBoil mKag ¢ 3IEKTPOHHBIM TaliMEPOM:

. KOHBEKIIMOHHBIN HArPEBATEIILHBIA JIEMEHT
. BenTunsarop koHBekTOpa
. CTUKep ¢ TEXHUYECKUMU JJAHHBIMU

1. Aucnnei
‘B ' [] 2. Ilepexmroyaresib pEXUMOB NPUTOTOBICHUS
o [ 10 3. [Tanens ynpaBneHus
e 4. Ilepexirovaresb peKUMOB IPUTOTOBIICHUS
6 O = 7 5. BepxHuil HarpeBaTeNbHbINA 3JIEMEHT
7 ] 7 NN\ 6. Jlamna OCBeIleHUS
3 i 7
8
9

o | > — ]_i,'l 9 10. BHyTpeHHee CTeKIIO ABEpLBI AYXOBKHU
10 —tt— 11. JIBepua 1yxoBKH
11~
PEJKMMBI Y XOBOTO IIKADA

Pexxum | Temnepatypa | HazBaHue M onucaHue pe;KUMOB

N JlyxoBka npuBesieHa B Hepabouuil pexxum. s

HATPEB HE

«O» | popcxouT | OTKIIOYEHHS TyXOBKH YCTAaHOBHUTE BCE IIEPEKTIOUATENH B
9TO UCXOJHOE IIOJIOKECHHUE.
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OCBEIIEHHE

PaGoTaeT TONBKO OCBCIICHHC

50-200° C

PasmopaxkuBanmue:

Bxurouaercss TONBKO TypOOBEeHTHIATOP. OTa (QyHKUUA
IpelHa3HaueHa Uil Pa3MOPAKUBAHHS ITyTEM CO3JaHUs
BOKPYT 3aMOpOKCHHOW IUIIM KOMHATHOW TEMIIEpaTyphl C
COXpPaHEHUEM KadecTBa IUIIM, a TAKXKE I OXJIAKICHUS
ropsYeH IUILIU

50-200° C

Bepxuuit 1 HuskHuii HarpeBareJin:

ODHOBPEMEHHO  BKJIIOYAKOTCA BEPXHUA W HWKHHU
HarpeBaTend. OJTa  (QYHKUMS  OpelHa3HauyeHa Ui
MPUTOTOBJICHUSI KEKCOB, MUPOTOB, KOTOPBIE TOTOBSITCA B
dbopmouKax, MUIIH, 011018, KOTOPbIE TOTOBSITCS B TJIMHSIHOM
ropuike. PEekoMeHyeTcst TOTOBUTH TOJBKO B IPOTHUBHE.

50-200° C

BepxHuil 1 HUKHMI HArpeB + BEHTHJIATOP:
OIHOBPEMEHHO  BKJIIOYAKOTCS  BEPXHUHW UM HIWKHHU
HarpeBaTeiid U BEHTWIATOP. ['opsAuuii BO3AyX, Harperbiid
BEpXHUM W HWXXHUM HarpeBareisiMM, C I[OMOILBIO
BEHTWISITOPA PAaBHOMEPHO M OBICTPO pacrpenesnsieTcss B
NyXoBKe. OTa QyHKUUS NpeJHa3HaueHa JJIs IPUTOTOBJICHUS
KEKCOB, IINPOr'OB U TOPTOB.

i

max °C

/{BOMHOM I'PUJIb:

Bxntowatorcas  o0a  THB  rpwisd.  Ota QyHKUHA
npeaHa3HavueHa s ObICTpOro oOxapuBaHHUS OOJBIINX
NOpLUMIA Msca, CO3JaHUE KOPOYKH, KOTOpas HE MO3BOJUT
BBIXOJIUTh Blare 3 npoaykra. llopuuio momemarT Ha
BEpXHUI ypoBeHb. Jljis TOro, 4ToObl Kaljd >KHpa HE
UCIIAYKa JyXOBKY, Ha HWKHUN YPOBEHb IOMEIIAIOT
MPOTHBEHD, B KOTOPBIN HAJIMBAIOT 1-2 cTakaHa BOJIBI.

max ° C

I'puas:

Bxurouaercss TOJIBKO TIpuilb-HarpeBarenib. JTa (QyHKUHUA
MpeIHa3HaYeHa sl OOKapuBaHUs OOJBIIUX M CPETHHUX
NopUUI Msica, a TAKKE Pa3IMYHBIX BHUJOB PHIO, KOTOPbHIE
MOMEIIAIOT HA BEpXHUM ypoBeHb. i1 TOro, yToObl Kariu
KUpa HE MCHNAYKAIA JOyXOBKY Ha HWKHHUU YpPOBEHb
MTOMEIIAIOT MPOTUBEHb, B KOTOPBIM HaIMBAaKOT 1-2 crakaHa
BOJIBI.

H

max °C

JIBoiiHo# rpusb + BenTnasrop:

OOHOBpPEMEHHO  BKJIIOYAIOTCA 00a TOHBI TPWIS U
TypOOBeHTUIATOp. [Opsumii  BO3MyX, HArpeThiii TPUITh-
HarpeBaTesieM, ¢ MOMOIIBI0 BEHTWIATOPA PABHOMEPHO H
ObIcTpO pacmpenensercs B AyxoBke. JlanHas QyHKIus
MpelHa3HayeHa i OOKapuBaHUS TPU PABHOMEPHOM
pacnpeeNeHuH Tera OOJIBIIIUX M CPETHUX MOPITUH Msica,
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a TaKkKe pasHbIX BHAOB PbIO, MNPUTOAHBIX IS
IIPUTOTOBJICHUSI HA pEIIETKE, KOTOPbIE MOMEMIAIOT Ha
BEpXHUH ypoBeHb. U1 TOro, 4rtoObl Kaluld >XKHpa HE
WCIIAaYKaIu JTyXOBKY, HAa HIKHHMM YPOBEHb ITOMEIIAIOT
MIPOTHUBEHD, B KOTOPBIM HAJIMBAKOT |-2 cTakaHa BOJIBL.

50-200 °C

TypOonarpeBaresib + BeHTHIAATOP:

Bxnroyatorcs TypOOBEHTUIISITOP U PACTIONOKEHHBINH BOKPYT
Hero Typ0o HarpeBaTeNb. [ opsuuii BO31yX, HarpeThIid
TypOOHarpeBareseM, ¢ HOMOUILI0 BEHTUIIATOPA
PaBHOMEPHO U OBICTPO pacrpesienaeTcs B 1yxoBke. J(anHas
GbyHKUIMS TpeiHa3HaYeHa JJIs IPUTOTOBJICHUS OJII01,
MOMEIIEHHBIX Ha Pa3JuYHbIC YPOBHU B TYXOBKE, a TAK¥KE
OJTHOBPEMEHHO HECKOILKHUX 01101 (MsICO, phI0a).

IMunma
Ota QyHKIUS HUJI€AIbHO MOJIXOAMUT JJIsS 3aleKaHusi OO,
Hanpumep, TUTS MIPUTOTOBJICHUS 800000031 MyTEM

— PaBHOMEPHOTO pPACIpECIICHUs HarpeBa 3a KOPOTKHM
MIPOMEXKYTOK BPEMEHU.
BeHTuinaTOop paBHOMEPHO paclpencssieT HarpeB, a HUKHUN
HarpeBaTelbHBIM  3JEMEHT  CIOCOOCTBYET  3alleKaHUIO
omrofa.
Ouucrka napom

“loan Pexxum mpeaHasHaueH il OYMCTKM TMapoM. Ha HukHUMi
ypOBEHb TIOMEUIAIOT MPOTHBEHD, B KOTOPBIM HAIHBAIOT 1-2

cTakaHa BOJBI.

3.3. ®yukumm Ready Co0K pa3pa®oTaHbl, 4TOOBI TIOMOYBL TOJB30BATEIISM

T'OTOBUTHL CJIOKHBIC HpO(l)GCCI/IOHaJ'IBHBIe PEUCIIThI

®YHKIUN READY COOK

C IIOMOHIbIO BCTPOCHHBIX

ABTOMATHYECKUX (DYHKITHIA.
3.4. Huxe onwucannbie Takue ¢yHkuumun Ready CO0OK, kak pyd4HOH pexuM,
ABTOMATHYECKOE MPUTOTOBJICHUE, JTFOOUMBIC PELICNITHI, OUUIIICHUE U HACTPOMKH:

PYYHOM PEXUM

B pexxrmMe caMocTosATEIbHOTO MPUTOTOBICHHS MOKHO BBIOpATh JIF0ObIE HACTPONKU
HpI/IFOTOBJ'IeHI/ISI, BKJIKO4Yast 7 paBJII/I‘lHBIX pe)KI/IMOB HpI/IFOTOBJIeHI/IH, TeMnepaTypy,
(GyHKIIUIO OBICTPOTO HArpeBa, IJIUTEIBHOCTh U BPEMs 3aBEPIICHUS MPUTOTOBIICHUS.
LITO6I>I Ha4aTh TOTOBUTH B pquOM pe)KI/IMe, BBITIOJIHUTC cnez[onmHe ,HCIZCTBPI?II
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functions

fan assisted cooking
Olo 15:03
temperature

.155°C 160 °(C 165°C-

I'maBHOE MeHIO

[ToBepHuTe mpaByl0 PydKy B JFOOOM
HaHpaBJIeHI/II/I, IIOKa HC IIOSIBUTCSIA CHMBOJI
«C&MOCTOHTGHBHOG HpI/IFOTOBJIeHI/Ie»
(Manual Cooking).

Haxwmure mpaBylo pydky, UTOOBI
BBIGpaTB HOI[CBG‘-ICHHYIO OIIIIHUIO.

Pe:xxum nyxosoro mkadga

[ToBepHuTe mpaByl0 pydyky B JHOOOM
HaIpaBjeHUU, YTOOBI BBIOpATh HYXKHBIM
peXUM AyXOBOTO IKada.

Haxxmute mpaByro  pydky, 4YTOOBI
BBIOPATH MMOJCBEYCHHYIO OIIIIHIO.

Temneparypa

[loBepHuTE NpaByld pydyky B JIFOOOM
HaIlpaBJI€HUHU, 4YTOOBI BBIOpATh HYKHbBIE
HACTPOMKHU TeMIIepaTyphl JyXOBOTO IIKada.

Haxwmure mnpaByro pyuky, dYTOOBI
BbIOpaTh MOJACBEUYECHHYIO TEMIIEPATYPY.

DyHKIHMsA OBICTPOr0 HArpeBa
[ToBepHuTe mpaByr pydyky B J0OOM
HanpaBJICHUU, 4YTOOBI BBIACIUTH CHUMBOJI

| BKIIIOuMTh Wik BeikIounth  (On / Off)

(yHKLHIO OBICTPOTO Harpena.

Haxmure mpaByt0 pydyky, dTOOBI
BBIOpATh MOJCBEYEHHYO OIIIHIO.

JlanHass QyHKIUsS OBICTPO HarpeBaer
JTyXOBOM 1IKa(d 110 JKeJIaeMOM TEMITEPATYPhI.
OTOT peXuM HE MNOpUMEHseTCS Ui
MPUTOTOBJICHMUS.

IIpoxo/KUTEIBLHOCTH NPUTOTOBJICHUS

[ToBepHuTe mMpaByr0 py4yky B JIHOOOM
HaIlpaBJICHUH, YTOOBI U3MEHUTh
IPOJIOJKUTEIBHOCTD ITPUTOTOBIICHUS.

Haxmure mpaByl0o pyuykKy, 4TOOBI
NOATBEPAUTH MIPOJOJIKUTEIBHOCTD
IPUTOTOBJICHHUS.
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ECJIA Bbl HACTPOWJIHN JVIMTEJIBHOCTD
BHUMAHMUE! ITPUT'OTOBJIEHUA HA 00:00, TYXOBOMU IIIKA®
HY?KHO BBIKJIIOYUTH CAMOCTOSATEJIBHO.

Bpemsi 3aBepuieHnsi IPUTrOTOBJICHUS

[loBepHuTe mpaByr0 pPYy4yKy B JIFOOOM
HaIpaBJICHUM, YTOOBl H3MEHUTh BpeMs
3aBEpUIECHUS IPUTOTOBIICHUSI.

HaxxmuTe nmpaByro  pydky, 4TOOBI
MOATBEPAUTH BpeMs 3aBEPILICHUS
IPUTOTOBJICHHS.

BPEMs 3ABEPIIEHUSA ITPUT'OTOBJIEHUA HEJIb351
BHUMAHUE! YCTAHOBUTbB, KOI'JA BKJIIOYEH PEXXUM
IMPUT'OTOBJIEHUSA C I'PHJIEM

NupopmauuoHHbIi YIKpaH

[IpuroroBnenne HauyHercs uepe3 10
CEKYHJI TIOCJIE€ BBIIOJHEHUSA IOCIEIHETO
JEUCTBUS, WU IO HAXKATUIO MIPABOU PYUYKH.

IloBepHHTE TIpaByl® pPYYKy MpPOTUB
YacOBOM CTpENKH, 4YTOOBl BEPHYTHCS K
NPEAbLIYIIUM HACTPOUKAM.

JKpaH NPUTOTOBJICHUSA

Ha sxpane cuMBOJIOB 0TOOpaX)aroTcs:
- BpeMs IPUTOTOBJICHUS,
- TeMIlepaTypa,
- BpeMs Hauajia u 3aBepIICHUs
MPUTOTOBJICHHUS,
- P&KUM MPUTOTOBJICHUS.

R160°C 15:03

UTOoOBI OCTAaHOBUTH MIPUTOTOBJICHUSI, HKMUTE JIEBYIO PYUKY.

Haxxmute mpaByto pydky, 94T00bI HAYaTh WIINA MPOIOJKUTH MPUTOTOBJICHUS.

[loBepHuTe TmpaByl0 pydyky B JIOOOM HalpaBlICHUU, YTOOBI W3MEHUTH
TeMIeparypy.

[Toka akTHBHBIH JTF000H PEKUM MPUTOTOBIICHUS, TOBEPHUTE JIEBYIO PYUKY MIPOTUB
YaCOBOM CTPEJIKH, YTOOBI HAa JHUCIIEE AYXOBOro Imkada OTOOPa3UIIUCh PEKUM,
TeMIIEpaTypa U HaCTPOEHHOE BPEMSI IPUTOTOBJIEHUS.

UYToOBbl OCTAaHOBUTH MPUTOTOBJIICHHS M BEPHYTbCS B TIJIaBHOE MEHIO, HaXKMHUTE
JIEBYIO PYUKY, a 3aTEM NIOBEPHUTE €€ NMPOTUB YaCOBOW CTPEIIKH.
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ABTOMATHYECKOE ITPUT'OTOBJIEHHUE

@Oyukius  Ready COOK uMEIOT mpeaBapUTENbHO Pa3paOOTaHHBIC PEIENTEI,
KOTOpBIE MOKHO BBHIOpaTh B MEHIO aBTOMAaTH4eCKOro mpurortosieHus. Heobxonumo
BBIOpaTh JkejmaemMoe OJF0/10, MPOJOIKUTEIPHOCTh UM TeMIepaTypa MpPUTOTOBICHHUS
HaCTpPauBaKOTCsl aBTOMAaTUYECKH, HO OHU MOTYT MEHAThCS. [l MpUMEHEHUs peKnMa
ABTOMATUYECKOTO IPUTOTOBJICHHSI BBIIIOJIHUTE CIEIYIOLIUE TEHUCTBUS:

outo
cooking

breads and pastr

breads and pasiry

foccacio

weight

7709 840 Q 910 g-

15:05

I'taBHOE MeHIO

[ToBepHuTe npaByl0 pydyky B JHOOOM
HaIpaBJICHUHU, MOKAa HE MOSBUTCA CUMBOJI
«ABTOMaTH4eckoe mpurorosieHue» (Auto
Cooking).

Haxwmure mpaByro pyuky, YTOOBI
BBIOPATH MMOJACBEYEHHYIO OILIHIO.

Karteropnu npoaykros
[loBepHuTe mpaByr0 pPY4dKy B JIFOOOM
HaIlpaBJI€HUU, 4YTOOBI BBIOpaTh BBIOPATH

| HYXHYIO KATETOPHUIO IPUTOTOBJICHUSI.

Haxxmute nmpaBylo  pydky, 4TOOBI
BBIOPATH MOJACBEYCHHYIO KaTETOPHIO.

Br10op penenra

[ToBepHuTe mpaByl0 pPydKy B JHOOOM
HaIpaBJIeHUW, YTOOBI BBIOpATh HYKHBIH
PEIENT MPUTOTOBIICHUS CPEAN BO3MOXKHBIX.

Haxmure mpaByro  pydky, dYTOOBI
BBIOPATH MMOACBEYCHHBIA PEIIETIT.

Bec npoaykra

[loBepHHUTE TMpaByld pPydKy B JIHOOOM
HaIpaBJICHUH, YTOOBI U3MEHUTH BeC OJII0/1a.

Haxmure 1mpaByl0o  pydkKy, UTOOBI
HAaCTPOUTH BEC.
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Bpems# 3aBepiieHus1 IPUTOTOBJIEHUS
[loBepHuTe mpaByr0 pPY4YKy B JIFOOOM
HAnpaBlIEHUU, YTOOBI H3MEHHUTH BpeMs

end time

] 5 : 39 ) 3aBEpIIEHUS IPUTOTOBJIEHHU.

hour  minute Haxxmute nmpaByro  pydky, 4TOOBI
MIOATBEPAUTH BpeMs 3aBEpLICHUS
IIPUTOTOBJICHMUS.

NudopManiuoHHbIN IKPaH

[IpuroroBnenue HauHeTca uyepe3 10
CEKYH]I TIOCJE€ BBIIIOJHEHUS MOCIEIHETO
JEUCTBHSL, UJIU TI0 HAXKATHUIO IPABOM PYUKHU.
840q 00:34 [loBepHuTE TpaByHO py4yKy HPOTUB
YacOBOM CTpENKH, 4YTOObI BEpPHYTHCH K
IPEABIIYIIUM HaCTPOMKAM.

s JTy4YIIUX pe3yabTaTOB
INPUTOTOBJICHUS pa3MellaiTe MPOAYKTHl Ha
CpEIIHEM YPOBHE.

oven shelf weight

JKpaH NPUTOTOBJICHUSA

YTtoObl OCTAaHOBUTH IPHUTOTOBJICHHUS,
Ha)KMHTE JIEBYIO PYUKY.

Haxxmute npaByro pyuky, 4TOObI Ha4aTh
WJTU TIPOJIOJIKUTh TTPUTOTOBJICHHUSI.

UToOBl OCTAaHOBUTH TMPUTOTOBJIICHUS H
BEPHYTHCS B TNIABHOE MEHIO, HAXKMUTE JIEBYIO

pYYKy, a 3aTeM TOBEPHUTE €€ MPOTHUB

© 4acOBOH CTPEJIKH.

JIIOBUMBIE PELEIITHI

Bbl MOkeTe COXpaHSITh COOCTBEHHbIE HACTPOWKH, KOTOPBIC IMO3BOJST OBICTPO
BBIOPATH U MIPUTOTOBUTH JTFOOUMBIE OO/,

[Tociie HACTPOMKH NPOJOJKUTEIBHOCTA IPUTOTOBICHUS B MEHIO «PyuHOou
peXKUM» €CTh (PYHKITUSI COXpaHEHUS 33JJaHHBIX HACTPOEK PEIIeTTa B II0OUMOe.

Co3natp mOOMMBINA  pElEenT MPUTOTOBICHUS MOXHO B MeEHIO «JIroOumbie
peuentbl». s BBIOOpa W Hayana MPUTOTOBJICHUS JIOOMMOro OJI0JIa BBIMOJHUTE
CIEIYIOIINE JEUCTBUS:

B oxHe ri1aBHOr0 MeHI0

[ToBepHUTE TpaByl0 pYydKy B JHOOOM
HaIpaBIICHUH, TMOKa HE TOSBUTCS CUMBOII
«JIrobumeie penente» (Favourites).

Haxwmure mpaByro  pyuky, YTOOBI
BbIOpaTh MOACBEUYECHHYIO OILHIO.
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JIrooumble penentol

[loBepHuTe mpaByl0 pPydyKy B JIHOOOM
HalpaBJeHUH, YTOOBI BBHIOpATh OJWH U3
favorite 8 | COXpaHEHHBIX PELENTOB.

Haxwmure mpaByro pyukKy, dYTOOBI
BBIOPATH MMOJCBEYEHHYIO OILIMIO.

CoxpaHEeHHbIE HACTPOMKH JHOOUMOTO
& B § 200°C 3% 00:45 = IERVA penienta 0T0OpaKarOTCA BHU3Y DKPaHa.

favorite 8 DKpaH NycK / HACTPOHKH

[ToBepHUTE TMpaByIO pPY4YKy B JIFOOOM
HalpaBJI€HUM, MOKA HE IMOSBUTCS CHUMBOJI
«Bp16paTe» (Run).

Haxwmure mpaBylo pydyky, dTOOBI
noATBepanuTh «BpiOpate» (Run).

Bpems 3aBepLIeHHsI NIPUTOTOBJICHUS

[loBepHuTE mpaByl0 PydKy B JIHOOOM
HaIlpaBJICHUU, YTOOBI H3MEHUTh BpeEMS
3aBEPILECHUS] IPUTOTOBIICHUS.

Haxxmure mpaByl0o pydky, 4TOOBI
MOATBEPIUTH BpeMs 3aBEpILIEHUS
MIPUTOTOBJIECHHUS.

[Tocne aTX HacTpoek oToOpa3uTcss MHGOPMALMOHHBIN IKpaH. [Ipurorosnenue
HayHeTcs: yepe3 10 cekyHnI mociie MOCIEAHEro JAEHCTBHS WM IOCJIE HaXKaThs Ha
MPAaBBIN NIEPEKITIOYATEND.

Crnenyronmm 0ToOpa3uTCs IKPaH MPUTOTOBJIEHUS.

Haxxmute neBbIi mepekiiodaresb, 4T00bl OCTAHOBUTH IPUTOTOBIICHHE.

Haxxmure mpaBblii mepekiaoyaTenb, YTOObl HayaTh WM MPOJOJIKUTH
IIPUTOTOBJICHUE.

YToOBbl OCTAaHOBUTH MPUTOTOBJICHUE U BEPHYTHCS K TIIaBHOMY MEHIO, HAKMHTE
JIEBBIN MEPEKITI0YATENh U IOBEPHUTE €70 IPOTUB YACOBOU CTPEIIKH.

Yr00bl M3MEHUTh HACTPONKHU pelenrta, COXpaHEHHOr0 B MeHI0 «JIr0umbie
penenTbD), BHITIOJIHUTE CIACAYIOIINE EHCTBUS.

— B rmaBHOM MeHIO TOBEpHHTE MIPaBBIM MEepEKItoUaTeh B JI000M HaINpaBICHUH,
MOKa He MOSIBUTCS CUMBOJT «JItoOumebIe perientol» (Favourites) B OKHE TTaBHOTO MEHIO.
Haxxmute Ha mipaBbIif IepeKIIIovaTess A1 BHIOOpa MOJACBEYCHHON OTITHH.

— IloBepHuTE MpaBBIM MEepeKIIFOYATEIb B JTIOOOM HANpPaBICHUH, YTOOBI BHIOPATH
OJIMH U3 COXpPaHEHHBIX penenToB. HaxmuTe mpaBpiil IEpeKII0YaTelb, YTOOBI BEIOPAThH
noJjicBeueHHbIN perent. CoxpaHeHHbIE HACTPOUKH JTIOOMMOTO perenTa 0ToopaxaroTcs
BHU3Y dKpaHa.
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DKpaH MycK / HACTPOIKH

[ToBepHHTE TIPaBYyI0 pPydKy B JHOOOM
HaIpaBJICHUHU, IMOKAa HE TOSBHUTCS CUMBOJI
«M3menuthby (Edit).

Haxwmure mpaByro  pydKy, YTOOBI
noarBepauTh «M3menntsy (Edit).

favorite 8

& B § 200°C %% 00:45 & 15:12

Bribepute pexkxum AyxoBoro mkada, TemrnepaTypy MPHUTOTOBICHHS, (YHKIIUIO
OBICTPOTO HArpeBa, JTUTEIBHOCTh IPUTOTOBIICHUS, YPOBEHB pa3MellleHUE POTUBHS B
TyXOBOM IIKagdy.

YpoBeHb pa3menieHue NPOTHBHSA

[loBepHuTe mnpaByr pydyKy B JHOOOM
HaIpaBJCHUU, YTOOBI BBHIOPATH HYKHBIM
YPOBEHBb pa3MelIeHUEe MTPOTUBHS B JyXOBOM
mkady.

Haxmure mpaByr0  pyukKy, UTOOBI
MOATBEPIUTH YPOBEHb MPUTOTOBJICHUSI.

Nudopmaruss 060 ypoBHE pa3MelIieHUE
MPOTUBHS B JyXOBOM IKady BaxHa st
MOJIYUYEHHS] COOTBETCTBYIOIIHNX PE3YIbTATOB
MPUTOTOBJICHMUS.

oven shelf

NupopmanuoHHBIi IKPaH
non (emperaiure oven s amers qTO6BI BEPHYTHCSI K TPEAbLIYyIIUM
HaCTpOMKam, ITOBEPHHUTE JIEBBIN

cooking

R [epekITroyaTeth MPOTUB YAaCOBOM CTPENIKH.
e
g B 004
200°C

CoxpanuTthb B «J/I100uMbIe penenTb»
[ToBepHHTE TMpaByr pPYy4YKy, IIOKa HE
save lo favorites nosBUTCA  cuMBOJT ~ «COXpaHHUTB»  WIH
sove | concer | " «Ormenuthy» (Save / Cancel).

Haxmure nmpaByr0  pydky, YTOOBI
BBIOpaTh MOACBCUYCHHYIO OIIIHIO.
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OYUIINEHHUE

JlyxoBo#i mikad OYHIIaeTcs OT 3aCOXIINX OCTATKOB C TOMOIIbIO (DYHKIIMU OUUCTKU
napoM «Vapcleany. [{ist npuMeHeHrs GyHKIIMA OYUCTKHU MapoM HaJIeHTe CTaKaH BOIbI
Ha HIDKHIOIO MOJIKY TyXOBOTO IIKa(da 1 BBIMOJIHUTE CIETYIONINE JCHCTBUS:

B riiaBHOM MeHIO

[ToBepHHTE mNpaByr0 PYydKy B JIFOOOM
HampaBJICHUM, TMOKAa HE IMOSBUTCS CHUMBOJI
«Ogumienne» (Cleaning).

Haxmute nmpaByto pydKy, 9TOOBI BHIOPATH
MOJICBEYEHHYIO OILIHIO.

Br10op pyHkuuun
HaxmMure mpaByr  pydky, dTOOBI
BeIOpaTh «Ounienue napom» (Vapclean).

)IJIHTCJ'H)HOCTL OYMIIcHue

cleaning duration 1
OBEpPHHUTE TMPAaBYI0 pPYYKy B JHOOOM

HaTpaBJIECHNH, 4TOOBI U3MCHUTb
00 : LI.S IPOIOJKUTEILHOCTD OUMIICHHE.
- 2 s HaxMuTe MpaByl0  pyuKy, 4YTOOBI
MOJTBEPUTD IPOJIOIKUTENLHOCTD
OYHIIICHUE.

Bpems 3aBepuieHUs OYMIIIEHUE
[loBepHuTe mpaByr0 pPY4dKy B JIFOOOM
HalpaBJICHUH, YTOOBl H3MEHUTH BpeMS
] 5 . 5] | 3aBEPLICHUS OUYHIIEHUE.
hour ; minule Haxvute nmpaByro  pydky, UTOOBI
MOJATBEPAUTH BPEMSI 3aBEPILICHUSI OUUIIICHHUE.

cleaning end time

[Tocne »THX HacTpoek OTOOpa3zuTCs HHMOPMANMOHHBIN 3IKpaH. OuuiieHue
HauHeTcsl 4depe3 10 CexkyHI mocie BBINOJHEHHS TMOCIECIHErO NEWCTBUSA, WU IO
HA)KATUIO TPABOU PYUYKH.

[loBepHuTE MpaByl0 pPY4YKy MPOTUB YACOBOW CTPENKH, YTOOBI BEPHYTHCA K
MPEABIAYIIUM HACTPOHKAM.

Craenyroum 0ToOpa3uTCs IKPaH OYHUILEHHE.

YToOBl OCTAaHOBUTH OUHILEHUE, HAKMUTE JIEBYIO PYUKY.
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Haxxmute npaByto pyuky, 4ToObl Ha4aTh WIH MPOJIOKUTH OUHUIIICHHE.
YToOBl OCTAaHOBUTH OYHIIECHHWE W BEPHYTHCS B TJIABHOE MEHIO, HAKMUTE JIEBYIO
PYUKY, a 3aT€M [IOBEPHUTE €€ MPOTUB YACOBOW CTPEJIKH.

HACTPOUKH
MeHI0 HacTpoeKk NO3BOJSET MU3MEHUTh WM HACTPOUTBH JAaTy, BpeMs, SIPKOCTh
JKpaHa, 3BYK 3yMMeEpa U SA3BIK.

I'taBHOE MeHIO

[ToBepHHUTEe TmpaByrd pPY4YKy B JIFOOOM
HaNpaBJICHUU, TIOKA HE TIOSBUTCS CHUMBOJI
«Hactpoiiku» (Settings).

HaxmMuTe nipaByto pydKy, 4ToObI BEIOpATh
MIOJICBECUYEHHYIO OIILIHIO.

SI3bIK

[ToBepHuTe mNpaByrd pydyky B JOOOM
HaIpaBJICHUH, YTOOBI U3MEHUTH SI3BIK.

Haxmure  mpaByro  pydkKy, UTOOBI
HACTPOUTH SA3BIK.

SApxocTh

[loBepHuTe mpaByl0 pydyky B JIHOOOM
HaMpaBJICHUH, YTOObI M3MEHUTH SPKOCTh
skpana ot 0 1o 4.

Haxmure mpaByro  pyudky,  UTOOBI
HaCTPOUTH APKOCTh IKPaHa.

brightness

FaA B O «
Jara
[ToBepHuTe mnpaByl0 pPydky B JHOOOM
HaIpaBJICHUU, YTOOBI U3MEHUTH /ATy .
Haxmute mpaByro  pydky, 4TOOBI
HaCTPOUTH JIaTy.
JlaTa HacTpauBaeTcs B opmare:
15:06 BIES:11 Sy
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Yacel
[ToBepHUTE TMpaByl0 pPY4YKy B JIFOOOM
HANpaBJICHUU, YTOOBI M3MEHHTH HACTPONKH
| gacos.

Haxxmute  mpaByl0o  pydyKy,  dTOOBI
HACTPOUTH BpEMsI.

Bpemss HactpamBaerca B (opmare:
MHHYTa, Yac.

[Tocne ycTaHOBKM 4acoB Ha JUCILJIEE B
peXUME OXUJAHUS OTOOpaKaeTcs MEHIO
secreen saver HACTPOWKH IKPAHHOH 32CTABKHU.

on off [loBepHuTe mnpaBblii MEpeKIOYATENb B
a000M  HaMpaBJI€HUH, YTOOBI BKIIOYHTH/
BoIKIIIOUUTH (On/Off) 3acTaBky.

3ByK 3ymmepa

[loBepHuTe mpaByl0 pydyky B JIIOOOM
HaIlpaBJI€HUU, 4YTOObI BHIOPATH OJUH U3 3
buzzer tone | BO3MOXKHEIX 3BYKOB 3yMMepa.

Haxmure  mpaByro  pyuyky,  4YTOOBI
HACTPOUTbH 3BYK 3yMMepa.

Bepcust nporpaMmMHoro o6ecneyeHus

Bepcuss mporpammHoro oGecrniedeHus
otoOpaxkaerca B pexxume uHpopmaruu. OHa
HE MOXET OBbITh U3MEHEHA.

3.5. BJIOKNpPOBKAa KHONIOK

brokupoBka KHOTOK TpUMEHSIETCSA Il M30eraHus HEXKeNaTeIbHBIX W3MEHEHUN B
HACTpOIKax TyXOBOro mkagda, KOTOpble MOTYT ObITh BHECEHBI CITy4aifHo.

[ToBepHHUTE NIEBYIO PYUKY IPOTHB YaCOBOM CTPEJIKHU U 3aJCPKHUTE Ha 3 CEKYH/IbI, YTOObI
aKTUBUPOBATh WJIM JICAKTUBUPOBATH OJOKUPOBKY KHOMOK. Ecim BKIIIOYEH pEXUM
OJIOKMPOBKH KHOIOK, Pa0OUYMMH SIBIISIFOTCSI TOJILKO KHOMKH «BKITIOUNTDH / BBIKITIOUNTE
(On/Off). Bece ocTanbHbie KHOMKH 3a0JIOKUPOBAHBI.
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4. KOMILJIEKT ITOCTABKH

DNEKTPUIECKUN TyXOBOH mKad I mr

Pemerka I mT

B KOMILIEKT | [IpotuBeHb 2 1T
IOCTABKHM | BunThI KpeIuieHus 2 wr
BXOIUT PyKOBOJICTBO MO AKCIUTyaTaIUH 1 mT
["apaHTHITHBIN TAJIOH I T

YnakoBka I wr

¥ 5. UHCTPYKIUA 11O MOHTAXKY AYXOBOI'O LIKA®A

HEPEJ JIIOBBIMHU PABOTAMMU 1O HAJIAJIKE,
BHUMAHMUE! | OBCJHYKUBAHUIO U T.A. OTKJIIOYUTE AYXOBOU
HIKA® OT CETH.

ITPU NCIIOJIB3OBAHHMH AYXOBOI'O IIKA®A
BHUMAHHUE! MOXET IIOTPEBOBATBHCSA AOITOJIHUTEJIBHASA
BEHTUJIALIUAL.

5.1. DTOT pasaen nmpeaHa3HaueH IS KBATH(PUIIMPOBAHHBIX TEXHHUKOB M COJICPIKUT
WHCTPYKIIMIO TI0 YCTaHOBKE M OOCITY)KMBaHHIO AYXOBOTO IKaja B COOTBETCTBUH C
JICHCTBYIOIMMHU HOPMaMH 0€301TaCHOCTH.

5.2. Tlo cooOpakeHusiM 0€30MaCHOCTH AJIEKTPUUECKUE COSTUHEHUS I BAPOUHON
MIOBEPXHOCTH M TyXOBOTO MIKa(da JOJHKHBI BBITOTHITHCS OTACIHHO.

3AINIPEIIAETCS CAMOCTOATEJABHBIN PEMOHT U

'
BHUMAHME! N3MEHEHHUE KOHCTPYKHHUHU JYXOBOI'O HIKA®DA!
JIYXOBOM MIKA® OBSA3ATEJBHO JOJI)KEH BBITh
'
BHUMAHUE! 3A3EMTEH.
5.3. Ilpucoenunenue  mnpubopa K  CETH  JOJDKHO  BBITIOJHSITHCS

KBUTU(PUIIUPOBAHHBIM CTICLIMAIUCTOM P YCIOBUU COOMIOAEHUS JEHCTBYIOIIMX HOPM
Y TIpaBUII.

5.4. lyxoBoii mkadp umeer | kimacc 31meKTpoOE30MAaCHOCTH M paccuuTaH Ha
MOAKIIIOUeHUE K UCTOUHUKY nuTanus 220-240 B, 50 I'n.
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BEJIMYUHA TOKA JJI51 OBECHHIEHEHUWA
HOPMAJIBHOU PABOTHBI AYXOBOI'O HIKA®A
JOJI’KHA BbITb HE MEHEE 16 A.

ECJIN BEJIMYNHA TOKA MEHBIIIE 16 A,
HEOBXO/IMUMO BBI3BATH KOMIIETEHTHOTI'O
IJIEKTPUKA /11 3AMEHBI SJIEKTPOITPOBOIKH.

BHUMAHHUE!

5.5. Ilepen  moakirOYEHHEM  HEOOXOAMMO  TMPOBEPUTH  COOTBETCTBHUE
AIEKTPUUECKUX IMapaMeTPOB MyXOBOTo Ikada (HEoOXOIMMBIE JTaHHbIE YKa3aHbl Ha
3aBOJICKOM TaOJIMUKE, PACIIONIOKEHHON BHU3Y PUOOPA) K SJIEKTPOCETH.

5.6. JlyxoBoii mikad 000pYy/I0BaH CETEBHIM KabeleM CO IITENCEeIbHONW BHIIKOM.
Po3zerka momkHA COOTBETCTBOBATH TUIIOpPA3MEPy INTENCEIbHONW BHIKM W HMETh
KOHTAKThI 3a3€MJICHHSI.

5.7. Po3eTka momkHa HaXOAUTHCA B JIETKOJOCTYITHOM MECTE ISl oOecTieueHUs
OBICTPOTO JOCTyIa K INTENceNbHON Buike. IIpocienuTte, 9ToOBI MIHYp TUTAHUS
HaXOJIUJICS KaK MOKHO JaJIbIIie OT KOpITyca IyXoBoro mikada.

5.8. Eciu pubop HE HMCMOIB3yeTCs JUIMTEIHLHOE BPEMs, BRIHUMANTE BUIIKY W3
PO3ETKH.

5.9. HeoOxomuMo ymaquTh 3aTHIOK0 IMaHEIbh MOHTAXKHOTO ImKada C IEIbI0
CBOOOTHOM MUPKYJISAIINN BO3ayXa. [laHe b, B KOTOPYIO BCTABISICTCS TyXOBKa, TOJDKHA
MMETBH 3a30pP B 3aJIHEN 4aCTU B pa3MepPe KAK MUHUMYM 75 MM.

5.10. He pexomenayercs ycCTaHaBIMBaThH TPHUOOP PAIOM C XOJOAMIHHBIMU
YCTaHOBKAMH WJIM MOPO3WJILHBIMU allapaTaMmu, TaK KaK TETJI0 MOXKET BBIBECTH UX U3
CTpOA.

5.11. PaccTostHue Mexay BapOYHOM MOBEPXHOCTHIO U TyXOBBIM MTKa(OM JTOIKHO
OBITH HE MEHEE 5 CM, €CITM UHOE HE YKa3aHO B HHCTPYKIIMH MOBEPXHOCTH.

5.12. BapuaHThl MOHTa)ka, MOHTaXXHBIC pa3Mepbl U pa3Mepbl OTBEPCTHS O]
MOHTa)X JTyXOBOTO ITIKa(a yka3zaHbl Ha PUCYHKE.
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5.13. [Ipu ycraHoBKe AyxoBoro mkada cieayiTe CAMMETPUH, BEIPOBHSNTE €€ 10
LEHTPY U YCTAaHOBUTE BPOBEHH CO HIKa(POM.

5.14. OtkpoiiTe ABepb U 3aKpENUTe OYyXOBKY K MaHEIHd KyXOHHOro mikaga
YEeThIPbMS BUHTAMH KPEIUICHHUS, KaK ITOKa3aHO Ha PUCYHKE.

41



v
B

¥ 6. IEPBOE UCITIOJIb3OBAHHUE JYXOBOI'O LHIKA®A

HEPEJ ITEPBBIM UCITOJIB3OBAHUEM
BHUMAHHUE! TIMATEJIbHO BBIMOUTE AKCECCYAPBI
AYXOBOI'O HIKA®A (ITPOTUBEHD U PEHIETKY).

- MI3BiIeKnTE IPOTUBEHD U PELIETKU JyXOBKHU.

- YcTaHOBUTE MAKCUMAJIBHBIN YPOBEHBb pexxnma «Hactpolika Temrneparypb».
- YCTaHOBUTE PEXUM yCUJIEHUS HATPEBA.

- OcTaBbTe 1yXOBOH 1MIKad B ’TOM COCTOSIHUU Ha 30 MUHYT.

MOCKOJbKY MOCJIE MPUTOTOBJEHUS U3
BHUMAHMUE! TTYXOBKHU MOYKET BBIITH AP, OTKPBIBAS
JIBEPILY JTIYXOBKHM BCET'JIA CTOWTE B CTOPOHE.

- 3a 23TO BpeMs TMOJOTPEBAIOTCS BCE DIJIEMEHTHl JyXoBoro mkada u
TEIUIOU30JIALIMOHHBIE MAaTEPHUAIIBI, [I0O3TOMY MOKET IOSABUTHCS 3amax rapu. B ciydae
IIOBTOPHOTO BBIJEIICHUs 3allaxa rap, Hepes MNPUroTOBICHUEM MHUIIM B TyXOBOM
mKady THiaTesbHO IPOBETPUTE €TO.

- IloBTOpHUTE OMEPALINIO C PELIETKOM.

- [lpu BBIOJIHEHUU 3THX OMEpaIuii PeKOMEHYETCs MPOTEPETh AYyXOBOU IIKad
W3HYTPH BIIAXKHOM, a 3aTEM CYXOM MATKOU TPAIKOU.

OTKPBIBAS IBEPITY JTYXOBKHM, BCET A

!
BHUMAHHE! BEPUTECH 3A IIEHTP PYUKHU.
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¥ 7. COBETbBI 110 9dKOHOMMUWMHU JIEKTPOSHEPI'NU

7.1. IlepeunClieHHbIE HUYKE COBETHI IIOMOTYT BaM HCIOJb30BaTh Bally AyXOBKY
HKOJIOTUYECKH OE30IIaCHBIM CIIOCOOOM M ¢ 3KOHOMMEHN 3JIEKTPOIHEPTUU:

- B nyxoBom mikady nydmieidl mepeaaud Teria MCHOJb3YETCsl dMalupOBaHHAs
KyXOHHasl yTBapb TEMHOTO IIBETA.

- IIpn 9acTOM OTKpBIBaHMHM ABEPILBI JYXOBKH BO BPEMsI NPUTOTOBJICHUS ITHILA
BHYTpPb IIOCTYNAET BO3/yX, YTO IPHUBOAUT K IOTEpe IeKTpodHepruu. Iloatomy He
PEKOMEHIyEeTCsI 4aCTO OTKPHIBATH JIBEPILY TyXOBKH.

- Tenno, ocraBuieecs B yXOBOM IIKady MOcie Npolecca NPUroTOBICHUS UL,
MO’KHO HCITI0JIb30BATh I IPUTOTOBJIEHUS] OUEPETHOTO OIr01a.

- Ilepen kaxnapIM IIPUTOTOBJICHUEM NHUIIM HA NPEABAPUTENBHBIN IMPOrPEB
TyXOBOTo IiKaga Hy>kHO HEe MeHee 10 MUHYT.

- 3aMOpOXEHHbIE TPOAYKTHl MUTAHUA HEOOXOAMMO Pa3MOpPO3HUTh IEpen
IIPUTOTOBJICHUEM ITULIN.

- OTKJIIOYUTH TyXOBOM IIKAad 32 HECKOJBKO MUHYT A0 KOHIA IPUTOTOBJICHHS
MUIIM WM pPAacCUMTaTh BpeMs YCTAaHOBKM TaiiMepa TakK, 4YTOObl OKOHYaHUS
IIPUTOTOBJICHUS IIPOUCXOJUIIO 34 CUET OCTATOYHOIO TEILIA.

¥ 8. YXO/J U OBCJYKUBAHUE

8.1. O6mas yncrora
- Ilocie KakIoro MCIoOJb30BaHUs TEIUIYIO TYXOBKY CIEAYET BBITEPETh MATKON
BJIAKHOW HAMBUJIEHHOM TPSIIKOW, HEB3S1 OCTABJISITh B IYXOBKE OCTaTKH MUY U )KUPA.
OTH OCTaTKH MOTYT INPHUBECTU K KOPPO3UHU HAPYKHOU M BHYTPEHHEMN IMOBEPXHOCTH, A
TaKXe CTaTh MPUYNHOM NOXKapa.
- [Ins npoBeieHUsT OUMCTKHU MOI0KAUTE, YTOOBI TyXOBKa OCThLIA.

HEJIB35 YHUCTUTDH DMAJIb PEXYIIUMH
INPEAMETAMMU (HAITPUMEP, HO’KOM) A TAK/KE
HUCIIOJb30BATbD ITIOPOLIOK UJIN ABPASUBHBIE

YUCTAIIUE CPEJACTBA.

BHUMAHMUE!

8.2. OuncTKa cTeKJIa
- Ilpu oumcTKEe CTEKIAa TaHENW YIPABICHUS W CTEKJIa JBEPIbl HCITOJIb3YHUTE
COOTBETCTBYIOIINE CPEICTBA JIUIST YHCTKH CTEKJIA.
- Jlng CHATUS BHYTPCHHETO CTEKJIa HEOOXOJMMO BBIMOJHUTH JICHCTBHS,
POUJLTIOCTPUPOBAHHBIC HA PUCYHKE:
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1. ITpu OTKpBITOM IBEPIIE CMECTUTD
CTEKJIO K cebe.

2. OcBOOOINTH HUAKHIOKO YaCTh CTEKIIA.
3. BBIHYTB CTEKIIO.

YcraHoBKa CTEKJIa MPOU3BOIUTCS B
00paTHOM MOPSJIKE.

8. 3. ¥xo01 32 yIIOTHUTEJISIMU

-  YmjnotHuTenb JYXOBKM - HEOOXOoauMbIA aTpuOyT, oOecnedrBaroOmui
MIPOU3BOAUTENLHOCTh JyXOBKU. CO BpeMEHEM YIUIOTHUTENIb MOXKET 3arps3HAThCA. B
ATOM CJIy4ae €ro MOKHO MOYMCTUTD BIKHOU TPANKOM. Henb3s 4uCTUTh yIIIOTHUTEND
aObpa3uBHBIMU cCpejacTBaMu. B ciywae, ecn YIUIOTHUTENb H3HAIIUBACTCA WA
pa3pbIBAETCsl HY’)KHO OOpPAaTUTHCS B KOMIIETCHTHBIN CEPBUCHBIN LIEHTP.

- B HEKOTOpBIX MOJENSAX yCTaHOBJICHA KaTanuTHueckas creHka. OHa TOKpbhITa
CIIeMAIbHOM 3MaJiblo, KOTOpask CIocoOHa cOOMpPaTh YaCTHUIIbI )KUpPa, 00pa3yoIIerocs
BHYTPH JyXOBKH BO BpeMsl TPHUTOTOBICHHS. Henp3s YHCTHTh KaTaTUTHYECKYIO
cTeHky. [ToprcTast MOBEpXHOCTh CAaMOCTOSTEIIBPHO OYHUIIACTCS TTO1 BO3ICHCTBUEM T1apa
Y YTJIEKHUCIIOTO Ta3a.

¥ 9. 3AMEHA JIAMIIbI AYXOBKHA

IHEPE] HAYAJIOM 3AMEHbBI JIAMIIbI
BHUMAHUE! OTCOEJMHUTE JYXOBOU HIKA® OT CETH
JJIEKTPOIIMTAHMUS.

9.1. Jlamnouyka AyXOBKH /I0JI’KHA COOTBETCTBOBATH CJEAYIOIIMM MapaMeT-
pam:

- BrIcokas TeriocToikocTh - 10 300 © C

- Onektpuyeckue napamerpsl: 220-240 V AC 50 Hz

- Momnocts: 15 W
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9.2. 3aMeHAa JJaMIIbI:

- CHATh CTEKIJISIHHYO 3allIUTHYIO KPBIIIKY (A), @

IIOBEPHYB €€ IIPOTUB YaCOBOU CTPEIIKHU. ~
- CHATh JHAMIIOUK BCPHYB €€ IIPOTUB g
Y, BCPHY b &2 ——T300°C

A

4acoOBOW CTpENKH, WM MOTSAHYB Ha ce0s B
3aBUCUMOCTH OT THUIIA JIAMIIBI.

- YcTaHOBKa JIlaMIIbl TPOBOAUTCS B 0OpaTHOM - A
HIOPSIZIKE.

10. BOBMO’KHBIE HEMCITPABHOCTH
N CITIOCOBBI UX YCTPAHEHUSA

)

HHM B KOEM CJIYYAE HE IIBITAUTECH
OTPEMOHTHUPOBATH JYXOBOH IIKA® CAMM.
BHUMAHHUE! PEMOHT OBOPYJIOBAHUA HEOBXOJINUMO
MMPOBOJAUTD TOJBKO B ABTOPU30BAHHbIX

CEPBUCHbBIX HEHTPAX.

Hpexc;[e 4YCM IIO3BOHUTH B CJ'Iy}K6y ImomMouiy, IpoOBCPLTC BO3MOKHOCTBL JICTKOI'O
peHICHUA HpO6H€MBI C IOMOIIBIO HUIKC IIPUBCACHHOI'O CIIMCKA.

HeucnpasHocTH Bo3mo:xHble mpuurHbl / MeToabl yCTpaHEHHS:
- IlpoBeppTe HanmuuWe TOKa B pO3ETKE, NIPHU
HEOOXOJAMMOCTH  BKIIIOUUTE WJIM  3aMEHUTE

MIPENOXPAHUTEN.
- Bo3MoxHO, He HacTpoeHbl 4achl. Hacrtpornre
JIyXOBKa HE HarpeBaeTcs 4aChI

- He BxiIIOYEHBI TOBOPOTHBIE  BBIKIIIOYATEIN
pexxrMa padoThl WK TEMIIEPATYPHI.

- He BxiroueH Tanmep.

- IlpoBeppTe Hamuume TOKa B PO3ETKE, IPHU
HEOOXOJAMMOCTH  BKIIIOUUTE WJIM  3aMEHUTE
MPEeIOXPAHUTEIH.

- HewucnpaBma namma, npu  HEOOXOJUMOCTH
3aMEHUTE JIAMITY.

- JyxoBoii mkad HE BKIIOYEH.

He paGoTaeT mojacBeTka

[Ipu HarpeBanuu u
OXJIQXKJICHUH TYXOBKHU
CJIBIIIATCA METAJUINYECKUE
3BYKH.

- Ilpu HarpeBaHUM METATUIMYECKUX TPEAMETOB OHU
MOTYT U3/1aBaTh 3BYKU BCJIEIACTBUE PACIIUPCHUS.
ITO HE ABJIAECTCS MOJIOMKOIA.

45



- Ilpm HarpeBaHuM TOTOBSLIECWUCS MHUIIA MOXKET
oOpa3oBBIBaTbCS Tap, OH OyIeT BBIXOIUTH
HapyxXy. PekOMeHyeTCs BKIIOUUTD BBITSKKY WITA
o0ecIeyuTh MIPOBETPUBAHUE MTOMEILICHUS.
Brienenue napa He BISIETCS TOJTOMKOM.

[Ipu paboTe TyXOBKHU U3
Hee BBIXOIUT map.

¥ 11. TAPAHTHUU U3I'OTOBUTEJIA

11.1. IlpousBoauTeNb rapaHTUPYET HOPMaJbHYIO PabOTy ayXxoBoro mikada B
TeueHue 60 MecsieB co JHS MPOJIaXKH YE€PE3 POZHUYHYIO TOPTOBYIO CETh ITPH YCIOBHH
COOJIOJIEHNs TOTPEOUTENIEM NPAaBWII TPAHCIIOPTUPOBAHUS, XPAHEHUs, MOHTaxa U
AKCILTyaTaI|H.

11.2. TIpu OTCYTCTBUM OTMETKH O JaTe MPOIaXKH TapaHTUHHBIA CPOK NUCUUCIISETCS
C MOMEHTA U3rOTOBJICHHUS.

11.3. B ciyyae HEKOPPEKTHON pabOTHI AyXOBOTO IKada 1Mo BUHE MPOU3BOAUTENS
B TEUEHHUE rapaHTUHHOTO CPOKA NOTPEOUTENh UMEET NPABO TAPAaHTUMHOTIO PEMOHTA B
CEPBUCHBIX LIEHTPAaX, apeca KOTOPBIX YKa3aHbl B TAPAHTUIHOM TaJIOHE U Ha CalTe
TOPrOBOM MapKH.

11.4. TIpu oOpaiiieHUH B CEPBUCHBIN LIEHTP CIEAYET COOOITUTH:

- Tun HeucnpaBHOCTH.
- Mopuens npubopa.
- Cepuitnbiii HOMep (HaHHas UHpOpPMAIUs pa3MelleHa Ha 3aBOJICKOM TabJMuKe
BHM3Y Npudopa).
11.5. Cpok ciyx0s1 gyxoBoro mkada 10 ner.

46



ENG

TO THE BUYERS ATTENTION!

It order to confirm your right to warranty service, we ask you to keep a receipt
together with a warranty coupon, which shall be fully filled-in with mandatory
indication of date of sale, signature and stamp of the store. Failure to comply with
this requirement deprives you of the right to warranty service.

When purchasing, ask for inspection of the oven in your presence!

DEAR BUYER!

We are grateful that you have selected products of ELEYUS. We did our best so
you could be satisfied with our choice.

- 1. GENERAL INSTRUCTIONS

1.1. Before installation and operation of the oven, you shall carefully read our
recommendations, keeping to which will ensure reliable operation of the appliance. Do
not throw out this manual, as with due time it may give answers to the arising questions.

BEFORE STARTING ITS OPERATION (ACTIVATION),
ATTENTION! THE APPLIANCE SHALL BE STORED AT ROOM
TEMPERATURE FOR NO LESS THAN TWO HOURS.

1.2. The oven is intended for cooking, shall be used exclusively in a household and
meets the requirements of the Technical regulation of low-voltage electrical equipment
(Resolution of the Cabinet of Ministers of Ukraine dated December 16, 2015 No.
1067), Technical regulations on electromagnetic compatibility of equipment
(Resolution of the Cabinet of Ministers of Ukraine dated December 16, 2015 No.
1077).

USAGE OF PRODUCT FOR PURPOSES OTHER THAN
HOUSEHOLD IS UNACCEPTABLE!

ATTENTION! WHEN USING THE OVEN FOR OTHER PURPOSES
THERE IS A RISK OF GETTING INJURIES AND
DAMAGING THE PRODUCT, AND THE WARRANTY
WILL NO LONGER BE VALID!
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1.3. Unpack and inspect the product. In case of detecting transportation damage,
do not connect the oven and contact a sales organization where you purchased the
appliance.

1.4. Children under 8 and persons with psychological, sensor, mental disorders or
lack of experience may use the appliance only under supervision or after appropriate
instruction and when understanding possible danger.

1.5. The oven shall be installed only by a qualified expert or authorized service
center expert due to the recommendations provided by the manufacturer with the
observance of all norms and laws in this area, as well as requirements of local power
supply companies.

1.6. The manufacturer shall not be liable for any damages or breakdowns caused
by improper installation, operation or repair of the product.

1.7. The manufacturer reserves the right to modify the product in order to improve
its quality and technical parameters.

1.8. Technical specification of the oven are indicated in this user manual and on
the label attached to the body.

- 2. TECHNICAL SAFETY RULES

IT ISPROHIBITED TO CONNECT THE OVEN TO THE
POWER LINE OF THE SURFACE AS WELL AS TO USE
ATTENTION! FOR CONNECTION OF THE OVEN SOCKETS
WITHOUT GROUNDING CONTACT. KEEP THE WIRE
FROM MECHANICAL AND THERMAL DAMAGE.

2.1. The appliance may be used only in well-conditioned premises.

2.2. Electrical safety is guaranteed only if there is an effective grounding made in
accordance with the rules of electrical safety. This is a mandatory requirement. If there
are any doubts, contact the installation expert who will check your grounding system.
The manufacturer is not liable for the damage caused by lack of grounding or its
malfunction.

2.3. Installation of the appliance and its service shall be carried out by authorized
installation expert, technical service staff.

2.4. Do not leave the operating appliance unattended.

2.5. Do not allow children to play with the device.

2.6. Do not allow persons not familiar with this user manual to use the oven without
your supervision.

2.7. It is forbidden to change the product design and perform repairs by persons not
authorized by the manufacturer.

2.8. If one of the knobs does not turn, don’t try to press harder — immediately
contact our service for repair.

2.9. Do not use steam cleaners to clean the oven. There is a risk of electric shock.
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2.10. When using other kitchen electrical appliances near the oven, keep the wires
away from the hot parts of the device.

2.11. In case of a long absence (business trips, vacations, etc.), disconnect the oven
from the electrical network.

2.12. It is prohibited to place flammable substances (alcohol, gasoline, etc.) next to
the operating oven.

SEPARATE PARTS OF THE APPLIANCE ARE
HEAVILY HEATED DURING OPERATION AND
ATTENTION! | REMAIN HOT FOR A LONG TIME. DO NOT FORGET

ABOUT IT AND MAKE SURE CHILDREN DO NOT
PLAY AROUND THE OVEN EVEN AFTER COOKING.

2.13. In the event of a fire, do not throw water into it. There is a risk of burns!
Cover the flame with a thick cloth to prevent oxygen from reaching the fire, and switch
off the appliance (power off).

2.14. Place the dishes so that it would be impossible to flip the dishes by
accidentally touching the handles by hand.

2.15. Do not place on one grid dishes that weight more than 5 kg.

2.16. Keep the oven clean, as food leftovers may catch on fire.

2.17. In case of extraordinary situation, power off the oven, call the service center
a telephone number of which is specified in the warranty document.

2.18. The regulators of non-operating oven must be in off position.

2.19. When using the oven for the first time, the insulation materials and heating
elements evolve smell. Therefore, do not put food into the oven at the first turn. First,
turn on and wait until the smell disappears, and then start cooking.

2.20. Always use heat-shielded gloves when placing or taking out the dishes of the
oven,

2.21. Do not cook or roast on the surface of the oven under any circumstances. Do
not place the baking tray directly on the bottom of the oven.

3. BASIC TECHNICAL SPECIFICATIONS

3.1. The oven is intended for cooking, shall be used exclusively in a household and
meets the requirements of the Technical regulation of low-voltage electrical equipment
(Resolution of the Cabinet of Ministers of Ukraine dated December 16, 2015 No.
1067), Technical regulations on electromagnetic compatibility of equipment
(Resolution of the Cabinet of Ministers of Ukraine dated December 16, 2015 No.
1077).

3.2. Construction of the device
Oven with electronic timer
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. Display
. Cooking mode knob
. Control panel

. Cooking mode knob
. Upper heating element

. Light bulb
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. Convection heating element
. Convector fan

. Sticker with technical data
10. Inner glass of the oven door
11. Oven door

 — “ - 9

OVEN FUNCTIONS

Mode | Temperature | Name and description of the function
©O» | NO HEATING The oven is set to non-o_peratiqg mod(_a._To switch off the
oven, set all knobs to this starting position.
05| |LIGHTING Only the oven lighting works.

50-200 °C

Defrosting:

Only the turbo fan is activated. This function is intended for
defrosting by creating around the frozen food room
temperature with preservation of food quality, as well as for
cooling hot dishes.

50-200 °C

Top and bottom heaters:

Top and bottom heaters are on simultaneously. This function
is aimed for cooking muffins, pies, which are baked in
moulds, food, dishes cooked in clay pots. It is recommended
to cook only on baking tray.
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50-200 °C

Top and bottom heaters + Fan:

Top, bottom heaters and fan are on simultaneously. Hot air,
heated by the top and bottom heaters, by means of fan is
evenly spread in the oven. This function is aimed for cooking
muffins, pies and cakes.

|

max °C

Double grill:

Both grill heating elements are switched on. This function is
aimed for quickly grilling large portions of meat, creating a
crust that will not allow moisture to escape from the product.
The portion is placed on the upper level. In order to the drops
of fat did not dirty the oven, at the low shelf shall be placed a
baking tray with 1-2 glasses of water.

max °C

Grill:

Only grill heater is on. This function is aimed for roasting big
and medium portions of meat, as well as different kinds of
fish, which shall be placed at the upper shelf. In order to the
drops of fat did not dirty the oven, at the low shelf shall be
placed a baking tray with 1-2 glasses of water.

H

max °C

Double grill + Fan:

Both grill heating elements and turbo fan are simultaneously
activated. Heat derived from the grill heat element is
distrubuted evenly and quickly with fan’s assistance. Suitable
for grilled foods such as large or medium-sized pieces of meat
and fish. Adjust also a tray at a lower position and add 1-2
cups of water in order to avoid oil droplets.

50-200 °C

Turbo Heater + Fan:

Turbo fan and turbo heater is simultaneously activated. Heat
derived from turbo heater is distrubuted evenly and quickly
with turbo fan’s assistance. Suitable for cooking in different
shelf levels and different food (meat, fish).

FIZZ4

Pizza

This mode is ideal for baking, for example, for cooking pizza
by evenly distributing the heat over a short period of time. The
fan evenly distributes the heat, and the lower heating element
helps to bake the dish.

clean

Vap clean

This mode is designed for steam cleaning. Set the oven
function and thermostat to the Vap Clean function symbol.
Pour 200-250 ml of water (about 1 cup) into the small tray on
the lowest shelf. Vap Clean will prepare your oven so that it
can be easily cleaned.
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READY COOK FUNCTIONS

3.3. Smart control function called «Ready Cook» is designed to help home users to
implement professional cooking recipes easily using the built-in auto cooking
functions.

3.4. Such Ready Cook functions as Manual Cooking, Auto Cooking, Favorites,
Cleaning, and Settings, are described below.

MANUAL COOKING

You can adjust every cooking setting in Manual Cooking mode, including the 7
different cooking functions, the temperature, the boost function, the cooking duration,
and the cooking end time. Follow the steps listed below to navigate the Manual
Cooking menu:

The main menu

Rotate the right knob in either direction
until «Manual Cooking» is highlighted.

Press the right knob to select the
highlighted option.

, Oven function
functions Rotate the right knob in either direction to

— T ' select the desired oven function.
' . & - Press the right knob to select the
— = e highlighted function.
fan assisted cooking
15:03

Temperature

Rotate the right knob in either direction
to select the desired temperature settings.

Press the right knob to select the
highlighted temperature.

temperature

155°C 160 °C 165°C-

Boost
Rotate the right knob in either direction
| to highlight boost «ON» or «OFF».

Press the right knob to select the
highlighted option.
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Use this function to heat the oven to the desired temperature as quickly as possible.
This mode is not appropriate for cooking.

Cooking duration

Rotate the right knob in either direction
to change the cooking duration.

Press the right knob to set the cooking
duration.

cooking duration

IF THE COOKING DURATION IS SET TO 00:00,
ATTENTION!| COOKING WILL CONTINUE UNTIL YOU WILL STOP
IT BY YOURSELF.

Cooking end time

Rotate the right knob in either direction to
change the cooking end time.

Press the right knob to set the cooking end
time.

THE COOKING END TIME CANNOT BE SET WHEN
THE GRILL FUNCTIONS ARE ACTIVATED.

ATTENTION! | IF THE COOKING END TIME WAS SET BEFORE
ACTIVATING THE GRILL FUNCTIONS, THE
COOKING END TIME WILL BE CANCELED AFTER
THE GRILL FUNCTIONS ARE SELECTED.

The information screen

Cooking will begin in 10 seconds after
the last action, or when the right knob is
pressed.

Rotate the left knob counterclockwise to
go back to the previous setting.
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The animation screen
The animation screen displays:
— Cooking time,
— Temperature,
— Cooking start and end time,
— Cooking function information.

B Lwo°c 15:03

Press the left knob to stop cooking.

Press the right knob to start or continue cooking.

Rotate the right knob in either direction to change the temperature.

Rotate the left knob counterclockwise, while any cooking function is active, to
display the oven function, temperature, and cooking time setting.

To stop cooking and return to the main menu, press the left knob, and then rotate it
counterclockwise.

AUTO COOKING

Smart control function has built-in, previously determined, recipe functions that
can be selected in the Auto Cooking menu. You need only to select the name of the
desired meal. The cooking duration and temperature for the recipe are set automatically
in the smart cooking program. Follow the steps below to use Auto Cooking.

The main menu

Rotate the right knob in either direction
until «Auto Cooking» is highlighted.
() Press the right knob to select the
highlighted option.

manue

oulo
cooking

breads and pastr Product categories
Rotate the right knob in either direction to

select the desired recipes.
, Press the right knob to select the
highlighted category.

54



breads and pasiry Recipe selection
Rotate the right knob in either direction to

. select the desired recipes.
foccacio Press the right knob to select the
highlighted recipe.

Food weight
Rotate the right knob in either direction to
change the weight.

. 770 g 840 q 910 o B the right knob to set the weight.

weight

15:05

Cooking end time

Rotate the right knob in either direction to
change the cooking end time.

Press the right knob to set the cooking end
time.

end time

The information screen

Cooking will start in 10 seconds after the
last action, or when the right knob is pressed.

Rotate the left knob counterclockwise to
RO C R LR TR 9o back through the previous settings.

Place food on the middle shelf to achieve
the best cooking results.

The animation screen
Press the left knob to stop cooking.
Press the right knob to start or continue
cooking.
Press the left knob and rotate it
counterclockwise to stop cooking and return
to the main menu.

FAVORITE RECIPES
It is possible to save your own cooking settings, allowing you to quickly select the
same cooking settings at any time.
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After the cooking duration setting at the end of the Manual Cooking menu, you will
be asked whether you want to save the settings to your favorites.

To create a favorite cooking setting, use the edit function in the Favorites recipes.
To select and begin a favorite function, follow the steps below:

The main menu

Rotate the right knob in either direction
until «Favoritesy is highlighted.

Press the right knob to select the
highlighted option.

Favorites

Rotate the right knob in either direction to
select the desired option.
favorite 8 : Press the right knob to select the
highlighted option.

The settings stored in the favorite will be
displayed at the bottom of the screen.

: The run or edit screen
favorite 8 Rotate the right knob to highlight «Run.
Press the right knob to select «Runy.

Cooking end time

Rotate the right knob in either direction
to change the cooking end time.

Press the right knob to set the cooking
end time.

The information screen will be displayed after these settings. Cooking will start
within 10 seconds of no activity, or when the right knob is pressed. Rotate the left knob
counterclockwise to go back through the previous setting screens.

The animation screen will be displayed as follows.

Press the left knob to stop cooking.

Press the right knob to start and continue cooking.
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To stop cooking and return to the main menu, press the left knob and rotate it
counterclockwise.

To change the settings of a recipe that is saved in the «Favorites» menu, follow
the steps below:

— On the main menu, rotate the right knob in either direction until «Favorites» is
highlighted. Press the right knob to select the highlighted option.

— Rotate the right knob in either direction to select the desired option. Press the
right knob to select the highlighted option. The saved settings of your favorite recipe
are displayed at the bottom of the screen.

The run or edit screen
Rotate the right knob to highlight «Edit».
Press the right knob to select «Edity.

favorite 8

$ B 1§ 200°C 3% 00:45 = 15:12

Choose the oven function, cooking temperature, boost function, cooking time, and
the oven shelf.

oven shelf Oven shelf

Rotate the right knob in either direction to
select the desired oven shelf.

Press the right knob to select the shelf.

Oven shelf information is important for
the same cooking results every time.

lemperoture ovenshelf  timers The information screen
7 Rotate the left knob counterclockwise
el to g0 back through the previous settings.

durahon

00: ‘15

Save to favorites
Rotate the right knob to highlight «Save»
(to save the settings) or «Cancel» (to reset the
settings).
" Press the right knob to select the
highlighted option.

save to favorites

2o [—concer—
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CLEANING

The oven is cleaned of dried cooking residues by using the Vapclean function. To
perform Vapclean, pour a glass of water onto the oven shelf at the bottom of the oven,
then follow the steps listed below:

The main menu

Rotate the right knob in either direction
until «Cleaningy is highlighted.

Press the right knob to select the
highlighted option.

The function selection
Press the right knob to select
«Vapcleany.

Cleaning duration
Rotate the right knob in either direction to
change the cleaning duration.

00 - LI.S Press the right knob to set the cleaning
by SR A duration.

cleaning duration

Cleaning end time
Rotate the right knob in either direction to
change the cleaning end time.

]5 - S] Press the right knob to set the cleaning
o S AL end time.

cleaning end time

The information screen will be displayed after these settings. Cleaning will start
in 10 seconds after the last action, or when the right knob is pushed. Rotate the left
knob anti-clockwise to go back through the previous setting screens.

The animation screen will be displayed as follows.

Press the left knob to stop cooking.

Press the right knob to start or continue cleaning.
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Press the left knob and rotate it counterclockwise to stop cleaning and return to the
main menu.

SETTINGS
The settings menu allows you to change and set the date, time, screen brightness,
buzzer tone, and language option.

The main menu

Rotate the right knob in either direction
until «Settings» is highlighted.

Press the right knob to select the
highlighted option.

The languages menu

Rotate the right knob in either direction to
change the language.

| Press the right knob to set the desired

language.

language

The brightness menu

Rotate the right knob in either direction to
change the screen brightness between 0 and 4
levels.

Press the right knob to set the screen
brightness.

brightness

FaA LB O«

The date menu

Rotate the right knob in either direction to
change the date.

Press the right knob to set the date.

The date is set in the format: month, day,
year.

The clock menu

Rotate the right knob in either direction to
change the clock settings.

Push the right knob to set the hour.

Clock is set in the format: minute and hour.
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After setting the clock, screensaver
settings menu is shown on the display for
secreen saver Standby_

on i Rotate the right knob in either direction to
highlight screensaver «ON» or «OFF».

Press the right knob to select the
highlighted option.

o]

The buzzer tone menu

Rotate the right knob in either direction to
choose one of 3 different buzzer tones.
buzzer tone | Press the right knob to set the desired
buzzer tone.

The software version menu
The software version will be displayed as
§ information only. It cannot be changed.

3.5. Key block

The key block is used to avoid unintentional changes being made to the oven settings.
To activate or deactivate the key lock, rotate the left knob counterclockwise and hold
it for 3 seconds. While the key lock is active, only the “ON/OFF” button can be
activated. All other buttons will be blocked.

4. CONTENTS OF DELIVERY

Electric oven 1 pcs

Grid 1 pcs

DELIVERY SET | Baking tray 2 pcs
INCLUDES Fixation bolts 2 pcs
Operating manual 1 pcs

Warranty certificate 1 pcs

Package 1 pcs
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5. OVEN INSTALLATION INSTRUCTIONS

ATTENTION!

DISCONNECT THE OVEN FROM THE POWER
SOURCE PRIOR TO ANY WORKS, SERVICES ETC.

ATTENTION!

WHEN USING THE OVEN YOU MAY NEED EXTRA

VENTILATION.

5.1. This Section is intended for qualified technicians and contains installation and
service instruction corresponding to current safety norms.

5.2. Due to the safety requirements, electrical connections for cooking surface and
oven shall be carried out separately.

ATTENTION!

UNAUTHORIZED REPAIRS AND RECONSTRUCTION
OF THE OVEN ARE PROHIBITED!

| ATTENTION!

THE OVEN MUST BE GROUNDED.

5.3. Connection of the appliance to the power network shall be carried out by a
qualified expert subject to the applicable rules and regulations.

5.4. The oven has Class I of electrical safety and is designed for connection to the

power sources 220-

-

240 V, 50 Hz.
N Blue )
_H‘"\.—I
z | |0
WL dnd 5
T =12
Brown : Yellow+Green

ATTENTION!

INTENSITY OF CURRENT TO ENSURE THE NORMAL
OPERATION OF THE OVEN SHOULD BE AT LEAST 16 A.
IF THE CURRENT VALUE IS LESS THAN 16 A, IT IS
NECESSARY TO CALL A QUALIFIED ELECTRICIAN TO
REPLACE THE WIRING.
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5.5. Prior to connection it is necessary to check conformity of the electrical
parameters of the oven (necessary data is indicated on the factory nameplate placed
below the device) to the power network.

5.6. The oven is equipped with a network cable with a plug. The socket should
match the size of the plug and have grounding contacts.

5.7. The socket shall be in an easily accessible place for quick access to the plug.
Make sure the wire is as close to the oven as possible.

5.8. If the appliance is not used for a long time, remove the plug from the socket.

5.9. It is necessary to remove the back panel of the cabinet for free circulation of
air. The panel in which the oven is inserted must have a gap at the back of at least 75
mm.

5.10. It is not recommended to install the appliance near refrigeration units or
freezers, as heat can disable them.

5.11. The distance between the cooking surface and the oven should be at least 5
cm, unless otherwise indicated in the cooking surface manual

5.12. The installation options, installation dimensions and hole size for installation
of the oven are shown in the figure.
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e

5.13. When installing the oven, observe symmetry, level it in the center and with
the cabinet.
5.14. Open the door and fix the oven to the cabinet panel with four fixation bolts,
as shown in the figure.
i

=
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¥ 6. THE FIRST USAGE OF THE OVEN

BEFORE THE FIRST USAGE, CLEAN THE
ATTENTION! ACCESSORIES OF THE OVEN THOROUGHLY
(BAKING TRAYS AND GRID).

- Remove all baking trays and grids from the oven.

- Set the maximum level of the «Setting temperature» mode.
- Set the Boost function.

- Leave the oven at this state for 30 minutes.

AS AFTER COOKING THE STEAM MAY COME OUT
ATTENTION!| OF THE OVEN - STEP ASIDE WHEN OPENING THE
DOOR.

- During this time, all the elements of the oven and heat-insulating materials are
heated, so the burning smell may appear. In case of repeated burning smell, carefully
ventilate the oven before cooking food.

- Repeat the action with a grid.

- When performing these operations, it is recommended to wipe the oven inside
with a damp, and then a dry soft cloth.

WHEN OPENING THE DOOR OF THE OVEN, ALWAYS

|
ATTENTION! GRASP THE HANDLE IN THE MIDDLE.

¥ 7. RECOMMENDATIONS ON POWER SAVING

7.1 The following tips will help you use your oven in an environmentally friendly
and energy efficient way:

- For the better heat transfer in the oven are used enameled dark-colored kitchen
utensils.

- In the event of frequent opening of the oven door while cooking, air enters the
interior, which leads to the loss of electricity power. Therefore, it is not recommended
to open the oven door frequently.

- The heat remaining in the oven after the cooking process may be used for cooking
the next meal.

- Before each cooking, it takes not less than 10 minutes to pre-heat the oven.

- Frozen products need to be defrosted prior to cooking.

- Turn off the oven for a few minutes till the end of cooking, or set the timer so that
cooking was finished at the expense of the remaining heat.
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¥ 8. CARE AND SERVICE

8.1. General cleaning

- After each usage, the warm oven should be wiped with a light moist cloth, and no
residues of food and grease in the oven should be left in the oven as these residues can
cause corrosion of the outer and inner surfaces, and also cause fire.

- Wait for the oven to cool down prior to cleaning.

IT ISNOT ALLOWED TO CLEAN THE ENAMEL WITH
ATTENTION!| SHARP OBJECTS (AS KNIVES) AND USE POWDER OR
ABRASIVE AGENTS.

8.2. Cleaning glass

- When cleaning the control panel glass and door glass, use appropriate glass
cleaning agents.
- To remove the inner glass, perform the actions illustrated in the figure:

1. Open the door and sift the glass towards
yourself.

2. Remove the bottom of the glass.

3. Remove the glass.

The installation of glass shall be carried out
In reverse order.

8. 3. Taking care of seal

- Oven seal is an essential attribute that provides oven performance. Over time, the
seal may become dirty. In this case it may be cleaned with a moist cloth. It is not
allowed to clean the seal with abrasive agents. If the seal wears out or ruptures, contact
an authorized service center.

- Some models have a catalytic wall installed. It is covered with special enamel,
which collects some fat that forms inside the oven during cooking. Do not clean the
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catalytic wall. The sponge surface is self-cleaning under the influence of steam and
carbon dioxide.

E S 9. REPLACING THE LIGHT BULB IN THE OVEN

DISCONNECT THE OVEN FROM THE POWER

I
ATTENTION: SOURCE PRIOR TO REPLACING THE LIGHT BULB.

9.1. The oven light bulb shall match the following parameters:

- High thermal resistance — up to 300 °C
- Electrical parameters: 220-240 VV AC 50 Hz
- Power: 15 W

9.2. Replacing the light bulb:

3

- Remove the protective glass cover (A) by
turning it counterclockwise.
- Remove the light bulb by turning it counter-

clockwise or pulling it towards yourself depending on e
the type of lamp. -A
- Placing the light bulb is carried out in reverse

order.

=

£

A

—T300°C

(¢

)

LS 10. POSSIBLE MALFUNCTIONS AND TROUBLESHOOTING

IN ANY CASE DO NOT TRY TO REPAIR THE OVEN BY
YOURSELF.
REPAIRS SHALL BE CARRIED OUT ONLY IN AN
AUTHORIZED SERVICE CENTER.

ATTENTION!

Before contacting a service center, check for possibility of easy troubleshooting the
problem by using the list below.

Problem Possible causes/ troubleshooting:

- Check the current supply of the socket, if
necessary, switch on or replace the fuses.

- Maybe the clock is not set. Set the clock.

- Rotary switches of operating mode or temperature
are not switched on.

- The timer is off.

The oven does not heat up
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- Check the current supply of the socket, if
necessary, switch on or replace the fuses.

- Defective light bulb, replace bulb if necessary.

- The oven is turned off.

The lights do not work

When heating and cooling

- When heated, metal objects may make sounds due
the oven, metal sounds are

to expansion. This is not a malfunction.

heard.
- When heated, the food may emit steam that will go
The steam is coming out outside. It is recommended to turn on the air
of the working oven. extraction or ventilate the room. Emission of steam
IS not a malfunction.
¥ 11. MANUFACTURER WARRANTY

11.1. The manufacturer guarantees correct operation of the oven within 60 months
from the date of sale through the retail network if the consumer adheres to the rules of
transportation, storage, installation and operation.

11.2. In case of absence of a sales date mark, the warranty period is calculated from
the manufacture date.

11.3. In the case of improper operation of the oven within the warranty period, the
consumer has the right to warranty repair at the service centers, addresses of which are
indicated in the warranty coupon and on the website of the trademark.

11.4. When contacting the service you should inform:

— Type of malfunction.

— Model of the device.

— Serial number (this information is indicated on the nameplate at the bottom of the
appliance).

11.5. Life span of the oven — 10 years.
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