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General
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With the purchase of your new cooker you have
decided on a modern, high-quality domestic
appliance.

Each appliance which leaves our factory is checked
carefully to ensure that it functions properly and is in
perfect condition. If you have any questions —
especially with respect to installation and connection
- please do not hesitate to contact our customer
service department.

Further information and a selection of our products
can be found on our Internet page:

http://www.bosch-hausgeraete.de

Before using your new cooker, please read and follow
these operating instructions carefully. The operating
instructions contain important information concerning
safety, operation and care of the appliance. Please
also observe all information enclosed with the
appliance.

Retain all documentation for subsequent use or for
the next owner of the appliance.

These operating instructions describe various models.
Any differences are indicated.

We take the protection of our environment for
granted.

All used packaging materials are environmentally
friendly and recyclable.

Please ask your dealer or inquire at your local
authority for more information on protection of the
environment.
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Safety instructions

Important safety
information

A Warning!

The electrical and gas connections as well as any
adjustment and conversion work must be carried
out by qualified technicians only. The regulations

of the energy supply company must be observed.

Follow the assembly and installation instructions.

[i] An incorrectly connected cooker will invalidate the

a

warranty.

Our appliances comply with the relevant safety
regulations for gas and electrical appliances.
Repairs may be carried out by a qualified
technician or by customer service only. Improper
repairs may place the user at considerable risk.

Check the cooker for damage. Do not switch on a
damaged appliance, but consult customer service.

This cooker complies with the regulations for
heating appliances. Switches and the oven door
handle become hot if the cooker is operated for
a prolonged period at a high temperature.

The surfaces of the heating and hotplate controls,
the inner surfaces of the oven and the steam outlet
become very hot. Keep children and pets away
from the cooker.

Risk of burns!

Do not leave the cooker unattended if cooking with
fat or oil. Overheated oil may ignite.

Never pour water onto burning fat or oil.

Cover the pan to extinguish the fire and switch off
the hotplate. Leave the utensil to cool down on the
hotplate.
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Cables must not touch the hot hotplates or
become jammed in the oven door. The insulation
could be damaged.

Do not place combustible or explosive objects on
the hotplates or store them in the oven or the base
drawer. They could ignite if the appliance is
switched on unintentionally.

Use the cooker for preparing food only.

If the appliance is defective, close the gas tap and
switch off the cooker fuse in the fuse box.

The cooker is designed for domestic use.
The appliance is not suitable for industrial use.

Provide good ventilation at the installation location.
An extractor hood is recommended for use. If the
cooker is used intensively, provide additional
ventilation, e.g. by opening a window or switching
the extractor hood to a higher setting.

Observe the specifications on the rating plate.
The rating plate is situated on the rear of the
cooker.
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How to prevent
damage to your
appliance

O Do not a slide baking sheet on the oven base.

Do not line the oven base with aluminium foil.
Otherwise, there will be a heat accumulation which
will no longer correspond with the indicated
cooking times and the enamel will be damaged.

Do not pour water into a hot oven. The enamel
may be damaged.

Prevent water splashing onto the glass of the open
oven door while the oven is hot. The glass could
shatter and injure the user.

Do not stand or sit on the cooker, open oven door
or base drawer.

The oven door must close properly. Always keep
the oven door seal clean.

Do not place sharp-edged or hot implements in
the base drawer. The drawer could be damaged.

Prevent water splashing onto the hotplate controls
while they are hot. The enamel on the burner caps
could be damaged.

Ensure that the cooker/oven is not
switched on while the cover plate is
closed. Otherwise, the water vapour which
occurs in the oven cannot escape through
the steam outlet on the hob.

The cover plate could be damaged and
the baking result would be impaired.
Even gas flames on the hotplates heat
up the cover plate.

The cover plate could be damaged.

Caution:
Glass lids may shatter when heated. Turn off
all the burners before shutting the lid.
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This is your new cooker

Steam outlet from the
oven.

Caution, hot humid air
flows out of this outlet!

Cover plate

The cover plate
must be open while
the appliance is
switched on.

Trivet

Control
panel

Hob with trivets and
hotplate controls

Baking sheet

Wire shelf

Oven door

Base drawer

Details may differ depending on the appliance type
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The control panel

On/0ff indicator light
The On/Off indicator light iftluminates when the

& Display temperature selector and the function selector have
manual mode heen switched on, while the oven is heating up and

when the operating mode has been programmed.
! Display & Display  The On/Off indicator light goes out when the selected
automatic Timer temperature has been reached.

mode '

Oven clock Function selector Temperature selector
£ = acoustic signal button | The function selector has the Stepless temperature
- following settings: controf from 50 1o
1=t = cooking time 960 *C
duration button = thaw '
-t = end of cooking = circulating air 4 hotplate switches
time button . {stepless control)
= ot air and top heat )
& = manual button O = too/botiom heat The hatplate switch has
- = reset bulton :h(i air with top/bottom heat e olong seings
+ = preset button B _ p % = ignition
= hot air and bottom heat
® = large flame
0 =gril = highest power
setting

¢ =small flame
= lowest power
setting

10
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Types of heating
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You can select the optimum cooking method for every
dish. The following types of heating are available:

Circulating air

The heat is distributed evenly by a fan in the oven. The
temperature can be set lower than for other types of
heating. This saves energy. In circulating air mode you
can bake simultaneously on two levels.

Circulating air is most suitable for drying, thickening
and preserving fruit and vegetables.

Hot air and top heat
Top heat is distributed evenly by a fan in the oven.

This type of heating is ideal for roasting large joints of
meat.

Top/bottom heat
The heat is distributed evenly from top and bottom
onto cakes and roasts.

Top/bottom heat is most suitable for bread, sponge
cakes or cheesecakes as well as fruit flans.

This setting is also suitable for cooking lean pieces of
beef, veal and game in an open or closed utensil.

This type of heating is recommended for cooking on
one level.

Hot air and top/bottom heat
The top/bottom heat is distributed evenly by a fan in
the oven.

This type of heating is suitable for cooking cakes,
pastries and biscuits and is recommended for
cooking on one level.

11
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Hot air and bottom heart
Bottom heat is distributed evenly by a fan in the oven.

This type of heating is suitable for cooking on one level
and for dishes which require more bottom heat.

Grilling

This type of heating is excellent for grilling slices of
meat, chicken pieces, rissoles, sausage and toast in
the oven.

The heat comes from the top of the oven; as a result,
the outer layer of the meat is crisper than the inside of
the meat.

Thawing
Your cooker allows you to thaw deep-frozen food
gently.

Cold air is circulated in the oven.



en

R The accessories can be inserted at three different

Oven levels in the oven.
and accessories

Important:

Use the recommended shelf positions.
This Iensures a good baking and roasting
result.

Accessories

Wire shelf
for utensils, cake tins, joints of meat, items of food for
grilling and deep-frozen dishes.

Enamelled baking sheet

for cakes and biscuits. The baking sheet can also be
used to catch fat if you grill food directly on the wire
shelf,

13
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Optional accessories
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Glass baking tray HEZ 60 GP
for cakes and biscuits.

6-litre "profi” pan HEZ 4710

for large succulent roasts, deep-frozen products and
fruit flans. Insert the "profi” pan on the combination
grift pan into the oven.

Cover for 6-litre (10% pt) "profi” pan HEZ 4701

3.5-litre (6% pt) glass oval roaster HMZ 21 GB
for soufflés and roasts. insert the glass oval roaster on
the wire shelf into the oven.

5-litre (8% pt) metal oval roaster HEZ 6000
for succulent roasts. Insert metal oval roaster on the
wire shelf into the oven.

Accessories can be purchased from your dealer.
He will be happy to advise you.
Please guote the HEZ or HMZ number.
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Before using your new cooker for
the first time

After connecting the cooker or following a power

Setting the time failure, “AUTO” and “0.00” flash on the display.

[i] The time must be set, otherwise you will not be
able to use important functions of your appliance.

A

LQLLEO

1. Simultaneously press and hold down
the =1 and -1 buttons. “&” illuminates.

2. Press the + or — button and set the current time.

3. Release the =1and -1 The set time is displayed
after approx. 5 seconds.

. To remove new odours, heat up the empty, closed
Heating up the oven oven for 60 minutes.

Proceed as follows:

1. Set the temperature selector to maximum
temperature.

2. Set function selector to "&".

3. After 60 minutes set the function selector to "0”
and temperature selector to "@®”.

15
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Hotplate Hotplate
{normal burner) {(normal burner)
For ?(?—5;16 qrr; For 18—-24 cm
-9% in (7-9% in)
diameter pans, diameter pans,
heat output heat output
1.75 kW. 1.75 kW,
Hotplate Hotplate
. r(igrdfgeg%ugg]r) {pilot burner)

"~ @%-11in) 5’5/;—27_ e
diameter pans, diameter pans,
heat output heat output
3.0 kW, 1.00 kW.

S proceod oo follows:
The hotplate 1. Open the cooker cover.

2. Check that the trivets and burner selements are
positioned correctly.

3. Place the pan in the middie of the trivet over the
hotplate. Use pans with a flat base.

16
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Igniting the hotplate
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Proceed as follows:

1. Open the cover plate.
The cover plate must be open while the
appliance is switched on.

2. Press in the corresponding hotplate switch and

=

S
S
Qi

AN
Qo

3.

rotate in an anti-clockwise direction to the "&”
symbol.

(il All igniters ignite simultaneously.

[«

Hold down the hotplate switch for

approx. 1-3 seconds. The gas flame of the selected
hotplate burns. if the gas flame goes out, the
thermal release automatically disconnects the gas

supply.

. Check that the gas flame is burning, otherwise

repeat the process.

. Set the hotplate switch to the required power. The

hotplate switch can be regulated steplessly from
the largest to the smallest flame.

. To end the cooking process: Set the hotplate

switch to "O”.

17
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Oven

PR you start and end the required cooking process. The
Manual mode oven is on until it is manually switched off.

[i! The cooking tables give practical tips on dishes,
functions and temperatures.

I

Y 3] L
<% !
|
3. |

1. Open the cover plate.
The cover plate must be open while the
appliance is switched on.

2. Press the ¥ button:
" " flluminates, "AUTO” goes out.

3. Set the function selector to the required function.
The oven switches on.

4. Set the temperature selector to the recommended
temperature. The ON/OFF indicator light
iluminates until the selected temperature has been
reached.

Switching off manual mode 1. Set the function selector to "0”.
2. Set the temperature selector 10 "@”.
If a signal is emitted:

3. Press the -1 button. The signal is switched off.
The current time is displayed after a few seconds.

18
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. You start the required cooking process and the oven
Oven switches off automatically switches off at the programmed time.

aUtomatlcaHy [1] The cooking tables give practical tips on dishes,

functions and temperatures.

T e

QLLLOLOY

O B 2 8 - 4

Q@QQQQ
/3.

1. Open the cover plate.
The cover plate must be open while the
appliance is switched on.

2. Set the function selector to the required function.
The oven switches on.

3. Set the temperature selector to the recommended
temperature, The ON/OFF indicator light
iluminates until the selected temperature has been
reached. "&" jlluminates.

4, Press the -1 button: "0.00" is displayed.

5. Press the + or — button: Set the required cooking
duration. "&” and "TAUTO” iluminate.
Semi-automatic mode has been programmed.

Changing the cooking
duration

\!I‘EJ

Ja G =S

1. Press the 1 button: The remaining set cooking
duration is displayed.

2. Press the + or — button: Change the cooking
duration.

19
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Switching off the appliance

Ending the cooking time
early

20

When the cooking time has elapsed, a signal is
emitted.

The oven switches off automatically.

"AUTQ” flashes and " & ” goes out.

1. Set the function selector to "0”.
2. Set the temperature selector to "@”.

3. Press the ® button: The signal is switched off.
"AUTO" goes out and " & flashes.

1. Set the function selector to 0",
2. Set the temperature selector to "@”.

3. Press the -1 button: The residual cooking duration
is displayed.

4 Press the — button until "0.00” is displayed.
A signal is emitted. "AUTO” flashes and " &”
goes out.

5 Press the & button: The signal is switched off.
"AUTO” goes out and " ” flashes.

[T] If the 1, - or + buttons are no longer pressed, the
current time is displayed after approx. 5 seconds,
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VI, You specify the start and end of the cooking process.
Oven switches on The automatically switches on at the programmed
and off time and automatically switches off when the
automaticaily specified duration has elapsed.

[i] The cooking tables give practical tips on dishes,
functions and temperatures.

Y% 4]

al TR

Qﬂ@@@@
3.

1. Open the cover plate.
The cover plate must be open while the
appliance is switched on.

2. Set the function selector to the required function.
The oven switches on.

3. Set the temperature selector to the recommended
temperature. The oven heats up immediately. The
ON/OFF indicator light iluminates. " illuminates.

4. Press the -1 button: "0.00" is displayed.

5. Press the + or — button: Set the recommended
cooking duration. "&” and "AUTO” illuminate.

21
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Seftingtheendofthe @ @ UL .
cooking duration .

O

QQM@QQ QQQQQ

6 Press the >t button. The end of cooking time is
displayed.

7. Press the + or — button: Set the end of cooking
fime. The ON/OFF indicator light and oven are off.
"AUTO” illuminates.

Fully automatic mode has been programmed.

Switching off the appliance

When the cooking time has elapsed, a signal is
emitted.

The oven switches off automatically.

"AUTO” flashes and " & " goes out.

1. Set the function selector to "0".
2. Set the temperature selector to "@".

3. Press the @ button: The signal is switched off.
"AUTO" goes out and " & ” flashes.

22
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Changing the cooking

duration
B
1. Press the =1 button: The remaining set cooking
duration is displayed.
2. Press the + or — button: Change the cooking
duration.
Changing the end of 1. Press the -1 button. The end of cooking time is
cooking time displayed.
2. Press the + or — button: Change the end of
cooking time.
Ending the cooking time 1. Set the function selector to "0”.
early

2. Set the temperature selector to "®”.

3. Press the =1 button: The residual cooking duration
is displayed.

4. Press the - button until 70.00” is displayed.
A signal is emitted. "AUTO” flashes.

5. Press the U button: The signal is switched off.
"AUTO” goes out and " & ” illuminates.

[i] If the bl — or + buttons are no longer pressed, the
current time is displayed after approx. 5 seconds.

You can select 3 different acoustic signals.

Acoustic Slgnal 1. Press and release the — button: The selected

acoustic signal is emitted.

23
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RS Yo can use the clock as a timer
Timer

1. Press the & button: "0.00” is displayed.

2. Press the + or — button: Set the required time.
LV fluminates. The current time is displayed after
approx. 5 seconds.

[i] A signal is emitted when the set time has elapsed.

Switching off the acoustic Press the -1 or 1 button.

signal

Switching off the acoustic 1. Press the & button.

signal before the set time o
elapses 2. Press the — button until ”0.00” is displayed.

A signal is emitted.

3. Press the -1 button. The current time is displayed
after approx. 5 seconds.

24



i

en

Cakes and pastries

Baking tins

Tables

Dark metal tins are most suitable. You should use hot
air for light thin-walled baking tins or glass tins,
although baking times will be extended and cakes will
not brown as evenly.

Always place the cake tin on the wire shelf.

The table values refer to insertion into a cold oven.
This will save you energy. If you preheat the oven, you
will reduce the baking times by 5-10 minutes.

The temperature and baking duration depend on
quantity and quality of the dough. Therefore, ranges
are indicated in the tables. First try baking at the lower
value. A lower temperature produces a more even
browning. If required, increase the value next time.

Additional information can be found under "Baking
tips” after the tables.

Baking in tins

Tin on the wire Level Typeof Tempera- Durationin
shelf heating ture°C minutes

Sponge cake

Cake tin / spring 2 160-180 50-65
form tin / rectangular

tin

Fine sponge cake

Dark spring form tin -~ 2 & 165-185 30-40

9]

26 cm (102 in)

Fruit flan or cheesecake*

Dark spring form tin =~ 2 & 170-190 70-90

Q@

26 cm (10%2in)

Fruit flan made of cake mixture

Dark spring form tin -~ 2 150-170 50-60

@

26 cm (10% in)

* Leave cakes to cool in the oven for approx. 20 minutes.

25
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Baking on the baking sheet Number of baking Level Typeof Tempera-  Durationin
sheets heating ture°C minutes
Cake mixture or yeast dough 1 sheet 2 150-170 25-35
with dry topping 2 sheets 143 140-160  35-45
Cake mixture or yeast dough 1 sheet 2 B 170-190 45-55
with juicy topping (frut) 2 sheets 143 150-170  55-65
Swiss roll (preheat) 1 sheet 2 8 180-200 15-25
Pate 1 sheet 2 170-190 40-50
Pizza 1 sheet 2 8 190-210 25-35
Yeast bread made of 1350 ¢ 1 sheet 2 8 190-210 45-55
(3 Ib) dough*, (preheat)
* Do not pour water directly into the hot oven.
Small pastries Number of baking Level Typeof Tempera-  Durationin
sheets heating ture °C minutes
Biscuits* 1 sheet 2 B 140-160 15-25
2 sheets 1+3 130-150 25-35
Meringue 1 sheet 2 70-90 120-140
Cream puff 1 sheet 2 ] 210-230 30-40
Puff pastry* 1 sheet 2 180-200 25-35
2 sheets 1+3 170-190 25-35

* Switch off before the cooking time has elapsed and use residual heat to complete the baking.

26



Baking tips

You want to bake pastries
according to your own
recipe.

This is how you determine
whether the sponge cake
has baked through.

The cake sinks in the
middle.

The cake has risen in the
middle but is lower round
the edge.

The top of the cake is too
dark.

The bottom of the cake is
too dark.

The cake is too dry.

The bread or the cake (e.g.
cheesecake) looks o.k. but
is doughy inside (lumpy,
streaked with water).

The biscuits stuck to the
baking sheet.

en

Look in the baking tables for similar pastries.

Approx. 10 minutes before the end of the baking time
insert a skewer at the highest point of the cake. If
dough does not stick to the skewer, the cake is ready.

Next time use less liquid or reduce the oven
temperature by 10 degrees. Observe the indicated
mixing times in the recipe.

Grease only the base of the spring form tin. After
baking, carefully loosen the cake with a knife.

Place the cake on a lower shelf level, reduce the
temperature and bake slightly longer.

Next time place the cake on a higher shelf level and
reduce the temperature.

Make small holes in the cake with a toothpick. Then
trickle fruit juice or an alcoholic drink over the cake.
Next time increase the temperature by 10 degrees
and reduce the baking times.

Next time use slightly less liquid and bake at a lower
temperature for slightly longer. If cakes have a juicy
topping, bake the base first, sprinkle it with almonds
or breadcrumbs and place the topping on the base.
Please follow recipes and observe baking times.

Briefly put the baking sheet back in the oven. Then
remove the biscuits immediately. Next time line the
baking sheet with greaseproof paper.

27
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The cake cannot be turned
out of the tin.

You have measured the
oven temperature with your
own thermometer and
noticed a difference.

The pastries are not
uniformily browned.

The bottom of the fruit flan
is too light. The fruit juice
runs over.

You have been baking on
several levels. The pastries
are darker on the top
baking sheet than on the
lower ones.

When baking fruit flans,
condensation occurs.

28

After baking, leave the cake to cool down for another
5-10 minutes, then it will be easier 1o remove from the
tin. If the cake stilt cannot be removed, carefully
loosen the edge with a knife. Tum out the cake,
covering the tin several times with a cold, wet cloth.
Next time grease the tin thoroughly and sprinkie with
breadcrumbs.

The centre oven temperature is measured by the
manufacturer under standard test conditions.

At home the oven accessories together with your
own bakeware will contribute towards any difference
in temperature measurements that might be
recorded.

Reduce the temperature slightly, then the pastries will
brown more uniformly. Bake delicate pastries with top
and bottom heat on one level, Even projecting
greaseproof paper can affect the air circulation.
Always cut the greaseproof paper 1o fit the baking
sheet.

Next time use the deeper professional pan (optional
accessory).

Reduce the temperature slightly, then the pastries
will brown more uniformly. The pastries on the baking
sheets which were placed simultaneously in the oven
may not all be ready at the same time. Leave the
lower baking sheets in the oven for a further

5-10 minutes or put them in earlier.

Water vapour may occur during the baking process.
Much of the water vapour escapes through the steam
outlet. The water vapour may condense on the open
cover plate and drip off. This is quite normal,
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Meat, poultry, fish

Utensil

Roasting tips

Grilling tips

Basically, you can use any heat-resistant utensil. For
large joints you can also use the profi pan (optional
accessory).

Always place the utensil in the centre of the wire shelf.
A hot glass utensil should be placed on a dry kitchen
towel. If the utensil is placed on a wet surface, the
glass may crack.

The roasting result depends on the type and quality of
the meat.

Add 2-3 tbs. liquid to lean meat, 8-10 tbs. to a
pot-roast, according to the size of the meat.

Pieces of meat which weigh 1.5 kg (3 Ib 5 0z) or more
should be turned over after half the cooking time.
When the joint is ready, switch off the oven, keep the
door closed and leave the joint to "rest” for another
10 minutes. This will improve distribution of the meat
juices.

When grilling meat, always keep the oven door
closed.

If possible, use pieces of meat which are the same
thickness. They should be at least 2-3 cm (1-1%2in)
thick. The pieces of meat will then brown evenly and
remain nice and juicy. Do not season the steaks until
they have been grilled.

Place the pieces of meat directly onto the wire shelf.
A single piece of meat is best placed in the centre
area of the wire shelf.

Also insert the baking sheet on shelf level 1. The meat
juices are collected and the oven remains cleaner.
Turn over the pieces of meat after 2 the indicated
time.

29
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The table values refer to insertion into a cold oven.

Meat The times indicated in the table are approximate values.
They are dependent on the quality of the meat.

Meat Weight Utensil Level Typeof Tempe- Duration
heating rature °C in minutes

Beef (leg), 1.5kg Deep "profi” pan, 1 8 190-210 90

(preheat) (31b50z  without cover™**

Sirloin, 1 kg Deep "profi” pan, 1 230-250 40

medium-rare* (3b50z)  without cover™**

(preheat)

Steak, cooked 4 pieces  Wire shelf + sheet™ 3 ] 230-250 25

through

Steak, 4 pieces Wire shelf + sheet™™ 3 B 230-250 20

medium-rare™™

Pork without skin = 1.5 kg Glass oval roaster, 1 180-200 100

(e.g. neck) (3Ib 502  wire shelf

Pork with skin™*  1.5kg Glass oval roaster, 1 @ 190-210 100-120

(e.g. shoulder, (3lb 50z  wire shelf

knuckle)

Sausage 750 ¢ Wire shelf + sheet™ 2 B 220240 15
Blb502)

Veal inthe oven  1.5kg Deep "profi” pan, 1 B 190-210 100

(preheat) (3Ib50z)  without cover™**

Boned leg of 1.5kg Deep glass pan, 1 ] 140--160 60

lamb (preheat) (3b 50z  without cover™**

* Turn over sirloin after half the roasting time. When the roasting time has elapsed, wrap the sirloin
in aluminium foil and leave to "rest” in the oven.

** When roasting pork, score the skin with a knife and if the meat has to be turned over during the
roasting time, first place the meat with the skin face down in the oval roaster. Always use a heat-
resistant utensil.

***Insert baking sheet on shelf level 1.
****Insert the wire shelf at the recommended shelf level. Place the dish in the centre of the wire shelf.

30
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The table values refer to insertion into a cold oven.

Poultry Poultry turns especially crispy brown if it is smeared
with butter salt water, fat or orange juice at the end of
the roasting time.

Turn over the whole bird after half the cooking time.
If cooking duck or goose, prick the skin under the
wings to allow the fat to run out.

If grilling poultry directly on the wire shelf, insert the
baking sheet on shelf level 1.

Poultry Weight Utensil Level Typeof Tempe- Duration in

heating rature °C minutes
Chicken halves 1—4 400 g Wire shelf + 2 190-210 50-60
pieces (1lb120z) sheet*
each

Chicken pieces 250 g Wire shelf + 2 190-210 30-40
(1Ib1202) sheet*
each

2 whole chickens 1 kg Wire shelf + 2 200-220 50-70
(1lIb120z) sheet*
each

Duck 2,0kg Glass oval 1 180-200 90-120
(3lb 5 02) roaster,

wire shelf

Goose 3 kg Wire shelf + 1 150-170 150-180
(3lb 5 02) sheet”

Baby turkey 25-3kg  Wire shelf + 1 160-180 150-180
(blb8oz— sheet
61b 8 02)

2 turkey legs 800 g Deep "profi” 1 B8 190-210 95-105
(1lb120z) pan, without
each cover™

*Insert baking sheet on shelf level 1.

**Insert the wire shelf at the recommended shelf level. Place the dish in the centre of the wire shelf.
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The table values refer o insertion into a cold oven.

Fish
Fish Weight Utensil Level Typeof Tempe- Duration in
heating rature °C minutes

Grilled fish 1.5kg Wire shelf + 2 210-230 50-60
350z sheet”

Sliced fish 300 g Wire shelf + 2 i 230-250 20-30
(10%2 02) sheet”
each

*Insert baking sheet on shelf level 1.

EREaaaEETDTETETE

Roasting and
grilling tips

The weight of the roast is
not indicated in the table.

How can you determine
whether the roast is ready.

The roast is too dark and
the crackling is burmnt in
places.

The roast looks fine but the
gravy has burnt.

The roast looks o.k. but the
gravy is too light and
watery.

Water vapour is produced
when meat juices are
poured over the roast.

32

if the weight of the roast is not shown in the table,
select the closest lower weight and extend the time.

Use a meat thermometer (available from a specialist
outlet) or do the "spoon test.” Press a spoon on the
roast. If the roast feels firm, it is ready. If the spoon
leaves a depression, cook the roast for a little longer.

Check the shelf level and the temperature.

Next time select a smaller roasting dish or add more
liquid.

Next time select a larger roasting pan and add less
liquid.

Use grilling with circulating air instead of top and
bottom heating. As a result, the meat juices will not be
heated to such a high temperature and less water
vapour will be produced.
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Soufflés, gratin, toast
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The table values refer to insertion into a cold oven.

Dish Utensil Level Typeof Tempe- Duration in
heating rature °C minutes

Savoury soufflés made of cooked ~ Soufflé dish** 2 B 220--240 35-45

ingredients (e.g. pasta soufflé)

Savoury soufflés made of raw Enamelled baking 2 160-180 50-60

ingredients* (e.g. potato gratin) sheet

Toast (4 slices) Wire shelf + 3 B 220-240 2-3
sheet™*

Toast with topping (4 slices) Wire shelf + 3 & 210-230 5-7
sheet™*

*

Soufflé may be max. 2 cm high.

**Insert the wire shelf at the recommended shelf level. Place the dish in the centre of the wire shelf.

*** Insert baking sheet on shelf level 1.
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Thawing food

Take food out of the packaging and place in a suitable
utensil on the wire shelf.

Please follow the manufacturer’s instructions on the

packaging.

The thawing times depend on the type and quantity of

food.

Accessories  Level Typeof Temperature'C
heating

Perishable frozen food Wire 2 Temperature
e.g. cream cakes, butter-cream cakes, cakes with shelf selector remains
(chocolate) icing, fruit switched off
Other deep-frozen products* Wire 2 Temperature
Chicken, sausage and meat, bread, bread rolls, shelf selector remains
cakes and other pastries switched off

*

Cover frozen food with temperature-resistant foil. Place poultry on a plate with breast face down.
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Drying fruit and vegetables

O Use undamaged fruit and vegetables only and wash

thoroughly.
1 Leave them to drip dry or dry them.

O Line the baking sheet and wire shelf with

greaseproof paper.

Food Level Typeof Temperature Duration
heating °C in hours
800 g (11b 12 0z) apple slices 1+3 80 Approx. 5
800 g (1 Ib 12 0z) pear slices 1+3 80 Approx. 8
1.5 kg (31b 5 0z) plums 1+3 80 Approx. 5-9
200 g (7 0z) vegetables or 200 g (7 02) 1+3 80 Approx. 1%2

pepper mint, basil, etc.

Note: Turn very juicy fruit or vegetables several times.
Immediately remove the dried fruit/vegetables from

the paper.
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Preserving fruit and vegetables

s
Preparation

EEEEEETEE

Setting procedure:

36
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The jars and rubber rings must be clean and
undamaged. If possible, use jars which are the
same size. The specifications in the table refer to
1-litre (134 pt) round jars.

Warning! Do not use large or tall jars. The lids could
explode.

Use undamaged fruit and vegetables only. Wash
them thoroughly.

Fill the jars with the fruit or vegetables. If required,
wipe the edges of the jars again. They must be
clean. Place a wet rubber ring and lid on each jar.
Seal the jars with clips.

Do not place more than six jars in the oven.

The times indicated in the tables are approximate
values. They may be affected by room
temperature, number of jars, quantity and
temperature of the contents of the jars. Before
switching over the jars or switching off the oven,
ensure that droplets have formed in the jars.

. Insert the baking sheet at shelf level 1. Arrange the

jars so that they do not touch each other.

2. Pour approx. 34 litres (750 ml) (172 pt)) of hot water

(approx. 80 °C) into the baking sheet.

3. Close the oven door.

4, Set the function selector to @.

5. Set the temperature selector to 100-125 C.



Preserving fruit
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As soon as droplets form in the jars, i.e. when bubbles
rise at brief intervals - after approx. 40-50 minutes -,
switch the temperature selector off. The function
selector remains switched on.

After 25-35 minutes of additional heating, the jars
should be taken out of the oven. If the jars are allowed
to cool down for longer in the oven, bacteria could
form and encourage acidification of the preserved
fruit. Switch the function selector off.

Fruit in 1-litre(134 pt) jars

When droplets form  Additional heating in

minutes
Firm apples Switch off 15
Plums Switch off 15
Sour cherries Switch off 15
Cornelian cherries Switch off 15

E e

As soon as droplets form in the jars, switch the

Preserving temperature selector back to approx. 120-140"C.

Vegetabies Switch off the temperature selector according to the
table. Leave the vegetables in the oven for a further
30-35 minutes. The function selector remains switched
on.

Vegetables with cold stock in 1-litre (1% pt) jars  When droplets form Additional
heating in
minuies

Okra 10 minutes 10

Peas 20 minutes 10

Tomatoes 15 minutes 10

Green beans 20 minutes 10

AR

Removing the jars

Do not place the jars on a cold or wet surface. They
could crack.
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How to conserve energy
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We recommend pans and frying pans which have
thick, even bases. Uneven bases prolong the
cooking times.

Always select a pan which is the correct size for
the quantity of food. A large, partly filled pan
requires a lot of energy.

Always cover pans and frying pans with a correctly
fitting lid.

Maximum heat is transferred if the pan base and
hotplate are the same size. When purchasing
pans, please note that the manufacturer frequently
indicates the upper pan diameter which is usually
larger than the diameter of the pan base.

Switch back to a lower heat setting in good time.

The gas flame must always be in contact with the
pan base.

Use residual heat. If cooking times are long, you
can switch off the hotplate 5-10 minutes before
the end of the cooking time.

Do not preheat the oven unless recommended in
the recipe or in the table in the operating
instructions.

Use dark, black-painted or enamelled baking tins.
They absorb heat especially well.

If cooking times are long, you can switch off the
oven 10 minutes before the end of the cooking
time and use the residual heat to finish cooking the
food.
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Care and cleaning

e

Important
information

R
Appliance exterior

Do not use a high-pressure cleaner or steam jet!
Use a soap solution or an all-purpose cleaner only.

Never use scouring cleaners, steel wool, sharp or
abrasive implements.

Special cleaners for cookers and ovens are not
recommended. These cleaners are aggressive and
cause stains.

Do not scratch off burnt-in food remnants, but wipe
off with a damp cloth and soap solution.

Clean stainless steel surfaces with a soap solution
and soft cloth or window leather only.

Clean the cooker with a damp cloth and soap
solution. If dirt is stubborn, also use a hot soap
solution. Carefully clean the wording on the fascia.

Then wipe the cooker dry.

[i] Slight colour differences on the front of the
appliance can be attributed to the use of different
materials such as glass, plastic and metal.
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Hotplate burners

Cover plate

Oven
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Immediately and carefully remove any boiled-over
liquid or food remnants.

Wipe off burnt-in food remnants with a cloth and
warm soap solution.

Carefully wipe hotplate burners with a damp cloth.

Clean removable burner parts with a hot soap
solution. Do not clean in the dishwasher!
Do not use scouring or abrasive cleaners/implements.

Put cleaned, dry burner parts back in a horizontal
position (flame must burn evenly). Incorrectly placed
burner parts will impede ignition and may result in
damage and gas odours.

Carefully clean the cover plate with a damp cloth. The
cover plate can be removed for cleaning.

[i] Open the cover plate before detaching (spring
released).

1. Open the cover plate.
2. Carefully remove the cover plate.

Attaching the cover plate:

3. Carefully and evenly insert the cover plate into the
holders.

After use, always wipe out a warm oven with a hot
soap solution. This will prevent food remnants from
burning in.

Wipe off burnt-in food remnants with a cloth and
warm soap solution.

Clean the door glass with glass cleaner and a soft,
damp cloth.

Then wipe the oven dry.



To facilitate cleaning

Door glass

Glass cover on oven light
bulb

Note

Seals

Base drawer

Accessories

en

Switch on the oven light:
1. Pressthe # button.

2. Set the function selector to [%.

Clean the door glass with a glass cleaner and a soft,
damp cloth.

Clean the glass cover on the oven light bulb with a
soap solution.

The oven is enamelled. Enamel must be baked at very
high temperatures. As a result, slight colour
differences may occur.

Edges of thin baking sheets cannot be completely
enamelled and may therefore be uncoated. Corrosion
protection is guaranteed.

The seals on the oven can be cleaned with a soap
solution. Never use corrosive or scouring cleaning
agents.

If required, replace seals — available from customer
service.

Wipe out the base drawer with a damp cloth. If it is
very dirty, add a little detergent to the cleaning water.

Do not use corrosive or scouring cleaning agents.

Preferably soak the accessories immediately after use
in a soap solution. Residual dirt can then be removed
quite easily with a brush or a sponge.
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Troubleshooting

Important: Repairs may be carried out by a qualified
technician or customer service only.

If your appliance is repaired incorrectly, you may be
placing yourself in considerable danger.

Faults often have a simple cause which you can
rectify yourself and thereby save yourself money and
time.

The following table contains some useful tips.

Contact customer service:

- if you cannot find the appropriate information in the
table or

— if the fault persists.

Fault Possible cause Remedial action
Oven clock does not illuminate  Plug not in socket. Insert plug..
Fuse in fuse box defective. Change fuse.

Oven clock is flashing "00:00”.  Power was interrupted briefly. Reset oven clock.

Oven is not heating up (oven Operating mode not Program operating mode.
clock illuminates). programmed.

Function selector or temperature ~ Set accordingly.
selector not set.

Oven light does not illuminate Oven light defective. Change oven light bulb (see

(oven clock illuminates). "Changing oven light bulb”).

Oven door does not close Door seal defective. Change door seal.

properly. Door seal not positioned Check position, set correctly.
correctly.
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Fault Possible cause Remedial action

Electric ignition does not ignite  Gas tap turned off. Turn on gas tap.

the hotplate (power on) Burner parts not in the correct Correctly position burner parts.

position.

Food remnants between hotplate Carefully clean the gap between
burner and spark plug. the hotplate burner and spark
plug with a damp cloth.

- Heat-resistant replacement bulbs can be purchased

Changing the oven  from customer service or a specialist outlet. Please
light bulb quote the E number and FD number of your
appliance. Use these bulbs only.

A Risk of electric shock!
Isolate the cooker.

Proceed as follows:
1. Switch off the cooker fuse in the fuse box.

2. Place a tea towel in the cold oven to prevent
damage.

3. Unscrew the light bulb cover inside the oven in an
anti-clockwise direction.

Replace the bulb with the same type of bulb.

4,
5. Screw in the light bulb cover.
6. Remove the tea towel.

7.

Switch on the fuse.

You can also change the light bulb cover yourself.
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Customer service

E number and FD number

44

Qur customer service is available if your appliance
needs repairing. The address and telephone number
of your nearest customer service centre can be found
in the telephone directory. The customer service
centres listed will also be happy to provide you with
the address and telephone number of your nearest
customer service centre.

Please always provide customer service with the
product number (E-Nr.) and the production number
(FD) as well as the gas type of your appliance. You
can find this information on the rating plate at the
back of the appliance.

To avoid spending a long time searching for this
information in the event of a fault, please enter your
appliance data here.

= FD |

‘ Customer service @ ‘
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Test dishes

In compliance with standard DIN 44547 and

en

EN 60350
Baking The table values refer to insertion into a cold oven.
Dish Accessories and tips Level Type of Temperature Durationin
heating °C minutes
Viennese whirls 1 sheet 2 8 160-170 35-45
2 sheets 1+3 140-160 30-40
Biscuits 20 x per 1 sheet 2 8 180-200 15-30
sheet (reheal 5 qpoets 143 150170 20-30
Water biscuits Dark spring form tin 2 B 165-185 30-40
@26 cm (107 in)
Yeast cakes 1 sheet 2 8 170-190 45-65
2 sheets 143 150-170 55-65
Apple pie 1 wire shelf + 2 light 2 170-190 70-85
spring form tins™**
@20cm (8 in)
2 wire shelves™ + 2 light 1+3 170-190 65-80
spring form ting™**
@20 cm (8 in)
Toast (preheat for ~ Wire shelf 3 8 230--250 1-2
10 minutes)
Rissoles (beef Wire shelf + sheet™ 2 B 230-250 20-30

burgers) 12x*

* Turn over after half the baking time.
**Insert baking sheet on shelf level 1.

*** Place cakes or biscuits diagonally on the wire shelf.
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bﬁmaa UHpopmMmaumAa

Mokynka Bawel HOBOW anekTpornMTbl —aTo BbIGOP,
chenaHHbln Bamu B monb3y COBPEMEHHOro ObiTOBOro
npubopa BbLICOKOrO KaqecTea.

Kaxxabin npubop, BbIXOAAWMA M3 CTEH Hawero
3aBoJia, Mpowen CTPOryw MpoBEpKy Ha MNpaBuiibHOCTb
(PYHKUMOHNPOBaHMA 1 6e3ynpe4HOCTb COCTOAHUA.

Ha Bce BosHuKuwve y Bac Bonpockl - ocobeHHo Te,
KOTOpbIE KacalTCA YCTAHOBKW W MOAKIIOHEHWA
navTel — Bam Bcerga ¢ pafoCTblO OTBETAT
crneuvamcTel Hawen Cny»x6bl cepsuca.

bBonee noapobHy0 MHOPMaLMIO U repedeHb Hawen
npoaykumn Bbl HavipeTe B MHTepHeTe Ha Hawem
cavite: http://www.bosch-hausgeraete.de

Mpexae 4em HayaTb MONL30BATLCA HOBOWM MAMTOMN,
npoYyTUTE, MOXKAaNyncTa, BHUMATENbHO OAHHYH
VHCTPYKLMIO MO 3dKCryaTauun n roctyrnante
COTNacHo NpuBEAEHHbIM B HEWN yKas3aHuAM.

B vHCTpyKUMM codepXUTCA BaXkHaA WHdpopmaumA,
kacatwuiaAcA Bawen 6e3onacHocTn, a Takxe
peKoOMEeHAaumMM Mo UCMONbL30BaHUIO N YXOA4Y

3a nauTon. Kpome TOro, Mbl peKkoMeHnayem
BHUMATENbHO Mu3y4nTb nobyo mHdopMaLmio,
VMEIOWYIOCA B KOMIMNEKTEe rnocTaBky Bawen nantbl.

CoxpaHhnTe, noXKanyncra, BCHO LOKYMEHTaLMIO,
KacawuytocA Bawer namTbl, Ha cnyyal, ecnm oHa
Bam nosgHee noHanobuTtcA, manm ANA cheayiowmx
BRnajenbueB ManTbl.

JaHHasA VHCTPYKUMA Mo aKcrnayaTaumm
LeCTBUTEeNbHA ANA HECKONbKWUX MOZENen MuT.
OTnMumMA B VHCTPYKUMM YKa3blBatoTCA.

3awmuTa oKpyawolen cpelbl ANA HAc AeNo camo
cobon pasymetoleecA. Hamyn UCMONb3YIOTCA TOMBKO
9KOMNOrMH4ECKN “YUCThIe YMaKoBOYHblE MaTepuansl,
npurofHble ANA BTOPUHHOIO KMCMonb3oBaHuA. bonee
noapobHyo uHpopMauuio No Teme 3aluTbl OKpyXKa-
e cpelbl Bbl cMoXeTe nony4ute B TOProBoW
opraHuzaumn, B Kotopon Bbl npuobpenn Bawy nauty,
VAW B opraHax KOMMYyHalbHOro ynpasfeHuA.
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YkazaHua no cobsioaeHuio
6be3onacHocTH

EEEEEEEE

Ona Bawewn
6e3onacHocTU

A BHumanue!

Kak anekTpo- u rasonogkioHeHve, Tak n paboTbl
Mo yCTaHOBKe W nepeHanajnke nauTbl AOMKHbI
BbIMOMHATLCA TOMLKO CUMNaMu CMeLuanicToB,
MMeIoWMX Ha 3TO creumanbHoe paspelueHue.

Mpy 8TOM JAOMKHBI CTPOrO BhINMONHATLCA
npeanvcaHva NpeanpuATUA, OTBETCTBEHHOMO

3a 9HeprocHabxeHve Bawero pavioHa.

BoinonHAiTe YKazaHuAa, npuBeleHHble
B MHCTPYKUWKU NO YCTaHOBKE W MOHTaXy.

Ecnu nnuta 6yaeT HenpaBUNbHO MOAKMOHEHA, TO
npy BO3HUKHOBEHWUN HEWUCMPaBHOCTY aHHYMpyeTCH
Nnpaso ronb30BaTeNid Ha rapaHTuitHoe
obcnyxusaHume.

Hawn GbiToBble npubopbl oTBeHalOT TpebGoBaHUAM
COOTBETCTBYIOWMX MPEANMCaHUN M0 TexXHUKe
6e30nacHOCTU ANA rasoBbiX U 3NeKTPonpubopoB..
PeMOHT npubopoB A0MKEH BbINONHATLCA TOJBKO
creunanucToM, MMerWMM Ha 9TO creuuanbHoe
paspelweHve, nam Cnyx6on cepsuca.

Mpy HekBanNMMOUUMPOBAHHO BbINOJIHEHHOM
peMoHTe npubop MOXKeT MpeBpaTUTbCA ANA

Bac B MCTO4YHWK CEpbE3HON OracHOCTM.

MpoBepbTe NANTY Ha OTCYTCTBME MOBPEXKLEHUIA.
Hukorpa He BKNOHalTe HewcnpasHbId npubop,
a cpasy obpawantecs B Cnyx0y cepsuca.

JaHHaA anekTporymTa oTBedaeT TpeboBaHMAM
npeanMcaHuini AnA HarpeBaTenbHbIX MpuBopoB.
Bbikniouatenu 1 pyuyka ABeplibl AyXOBOro lwkada
HarpeBaloTCA, echn nnuta B Te4eHue
NPOLOMKUTENBHOrO BPEMEHW 3KcryaTvpyeTcA
Mpu BbICOKOW Temneparype.
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QO TlMoBepxHOCTU HarpeBaTeNbHbIX SNEMEHTOB

U AeTaneit KOHHOPOK, BHYTPEHHAA MOBEPXHOCTb
[yX0BOro wkadpa, Tak e Kak U OTBepcTvie ANA
BbIXOAA Mapa HarpeBaloTCA O4eHb CUNBHO.
MosToMy HM B KOem cliydae He MoArnyckaiTe

K niUTe AeTel WM LOMAWHUX >KUBOTHbIX.

He wucknioyeHa onacHocTh oXora!

Mpwn npuroToBneHnn 0604 C MPUMEHEHMEM XUpa
MM pacTUTENbHOrO Macna He OTXOAUTE Aaneko
oT nmTbl. lMeperpeToe mMacno MoxeT
BOCMNaMEHUTLCA.

Hu B Koem cny4ae He neviTe BoAy B ropsiwve
XUP MAN pacTUTEenbHOE Machno.

Y106kl OroHb Morac, HakpoWTe NOocyAy KpbilKOW
N BbIKOHUTE KOH(OpKY nauTbl. OcTaBbTe nocyany
Ha KOHChopke, rnoka oHa He OCTbIHET.

Cnepute 3a Tem, 4Tobbl NMpoBoAa MAWUTHI He
Kacanucb ropa4YMx KOHMhOPOK M He
npuvaaBnvBamMChL ABEPLIEN AYyXOBOro wkacda.
MHave MOXET MoBpPeauTbCA WX M30NALMA.

He knagute Ha BapoudHYl0 NaHeNb W He XpaHuTe
B AYXOBOM WKady UMM HWXKHEM BbIABIKHOM
AWMKE NAUTbI NErkoBOCMNaMeHAIoWMecA unm
B3pbIBOONacHble npeameTsl. [pu HeYasHHOM
BKJIOHEHUN MAUTBI OHW MOFYT BOCMAMEHWUTLCA.

WcnonbayiiTe nanTy WCKMOYUTENBHO AJA
MPUroTOBNEHUA MM,

Mpy BO3HWKHOBEHWUM HEWCTNPABHOCTM 3aKpoiTe
rasoBbli KpaH M BbIKIOYMTE MPeLoXpaHUTeNb
MAUTLl, UMEIOWWUICA B PacnpeienmTenbHOM AluKe.

JanHan anexkTponnnTa npejHasHa4YeHa TOJIbKO
ONA WCMONb30BaHWA B AOMaWHeM xosArcTee. AnA
NMPOMBbIWNIEHHOrO UCNoNb30BaHWA OHa HenpuroaHa.

MozaboTbTecb O TOM, 4TOOblI rMomeleHne, rae
yCcTaHoBNieHa MaWTa, XOpowo npoBeTpuBanock. Mol
PEKOMEHAYEM YCTaHOBWUTb Hal MWTON BbITAXKHON
konnax. IMpu WMHTEHCUMBHOM WCMONb30BAHUM TMUThI
nomelleHve cneayet OAOMONHUTENbHO
MpoOBETPMBAaTbL, HarpymMep, rnyTem OTKpbIBaHWA
OKHa WM MNEPEKNIOHEHMA BbLITAXKHOIO Konnaka

Ha GoJsiee BbICOKYIO CTyNEHb MOUHOCTMW.

YunTbiBanTe AaHHble, MpPYBeAEeHHble Ha TUMOBOM
Tabnuike. Tabnudka HaxoamuTcA ¢ obpaTHoun
CTOPOHbI MAUTBI.
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Hukoraa He cTaBbTe MPOTMBEHb HAa AHO [YXOBOMO
wkadpa. He cnenyet TakXke BbiCTUNATb [AHO
[yX0BOro wkadpa amomuHueson doonbroi. MHave
B 9TOM MecTe MOXXeT obpa30BaTbCA CKOrneHve
Tenna, B pesynbTate 4ero npuseneHHoe

B Tabnuue BpemA npuroToeneHus He OyaeT
COOTBETCTBOBaTb AEWCTBUTENLHOCTW, U amManesoe
MOKpbITYE MOXET NOBPEeAUTHLCA.

Hukorpa He neliTe BoAy B ropAYMA AyXOBOK
wkadp. MHade MOXXeT noBpeAnTbLCA aManeBoe
noKpbITHE.

Cneaute 3a TeM, 4TOGbl Ha CTEKNO OTKPLITOMN
IBepubl LyXOBOro WKada, KOTOpbIM eue He
OCTbiN, He nonagann Gpbi3rk BoAbl. CTekno
MOXXET JOMHYTb W MopaHuTb Bac ockonkamu.

Hvkorpa He capuTecb M He BCTaBawWTe Ha NAWTY,
OTKpLITYIO ABepuy AyX0BOro wkada wunm
BbIABVMXXHON HWXHUIA AWMK MANUTBI.

JBepua AyxoBOro wkada AomKHa XOpouwo
3akpbiBaTbcA. CrneanTte 3a Tem, 4TOObI
ynnoTHWUTENbHAA MpoKnaaka ABepupbl Bcerpa 6bina
YUCTO.

He knaoute B BbIABMXXHOM HWKHUA AWWK MANUTbI
npeamMeTbl C OCTPbIMU KpaAMK WAK ropALme
npeameTbl. WNHadye AWKMK MOXXHO MOBPEAUTD.

Moka anemMeHTbl Bapo4HOM MaHenu euwe He
OCThbIM, cneauTe 3a TeM, 4Tobbl Ha HUX He
nonafann 6pbi3rn BoAbl. MHa4e amanb KpbIWKK
ropenkn MOXXeT MOBPEeAUTbLCA.

Cnegute 3a Tem,4ToOLINIUTA/BUXOBOM
LKadh He BKIouanich Npu 3akpbITom
Kpblwke. MiHaye obpasytoLmiics B
LYXOBOM LLKady BOASHON rnap He CMOXeT
CcBOOOAHO BLIXOOUTL HapYXy Yepes
OTBEpPCTUE B BAPOYHOM NaHenu.

B pesynbTare moxeT ObiThb NMoBpexaeHa
KpbILLKa NAWUTLI, U BbieKaemble
n3genusa MoryT He yaacTbes.

Mnams rasoBbIX KOHHOPOK TaKXKe
HarpeBaeT KPbILUKY MAUTHI.

B pesynbTtare oHa Moxet 6biTb
noepexpeHa.

BHumanme!

MnUTy HeNb3A HaKpbIBaTb KPLILLKOW A0 TeX nop,
rnoka KOH(OpKH paboTalioT UK eLLe He OCTbIIU.
B NpoTMBHOM Ciy4ae KPbILLKY MOXXHO NOBPeAUTb.
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91O Bawa HoBaa nnuTta

OTBepcTua ana
BeIXO4a napa u3
LyxoBoro wkada.
OcTopoXHO, oTCaa
BbIXOANUT BNaXHINA,
ropAqmii  Bo3pyx!

Kpbiwka navrsl

B Tevenve scero
BpemMeHn paboThbl NAWTbI
KpblWKa AomKHa
ocTaBaTbCA OTKPbITOM.

PeweTKa ana
KacTpiob

NaHensb
ynpasJjieHua

Bapo4HaAa naHenb
C peweTkamu Ana
KacTpiofib 1 aneMeHTamu
ras’oBbiX KOHOPOK

MpoTuBeHb

PeweTka

OBepua ayxosoro
’ wxadcha

HuOKHUIA BbIABUXHON
AWMK

B 3aBucumocTv OT TuUNa NAUTbI BO3MOXHbLI OTKNOHEHUA B TOM,
4TO KacaeTCA OTAeNbHbIX AeTanen.
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yrnpasneHusa

8 UuauKauna
PYHHOT O pexuma
paboTsl

o Wuankauma

aBToMaTHHecKoro
pexuma pabothl
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Jlamnodka nHavKauuy pexxuma paboTsi
Tlamnoyka MHAuKaumm pexxuma paboTel CBETUTSH,

ecnut perynATop TemnepaTypsl 1 pydka sbibopa
BUAOB HArpeBa HAXOAATCA B NONOKEHWH

BKMO4EHWA, AYXOBOW KA HarpesaeTcH,
# 3anporpaMMUpoBaH PeXumM paboTst.
o OHa racHeT, KaK TOfLKO JOCTWUraeTer
Muaukauua  ycraHoBfieHHas TemnepaTtypa Harpesa.

SyannabHUKa ‘

fa)

|

Avcnnen AyxoBoro
wiKacpa

= KHOMKa PeryavpoBKy
curHana

= KHOMKa MHAWKauWi
MPOLACIIMUTEABHOCTU
NPUroTOBRECHWA

= KHONKa WUHAnKaLum
BpemMeHit OKOHYaHuR
NpuroToBReHnA

= KHOMKa Py4HOro
YNpaBReHna

= KHOMKa nepesoaa
BpeMeHK Hasan

= KHOMNKa nepesoia
BpemMeHit Bnepen

Pyuka BniGopa BuAaoB Harpesa

Pyuka seifopa BULOB Harpesa
YyCTaHaBAMBAETCA B CReAywlne
fIOROXEHVA:

= pasmopakuBarie
~
D = yupkyRupyoumMi BO3AYX
= rOPAYMI BO3AYX
Y BEPXHUIA XEp
3 = sepxHuil ¥ HWKHWA Xap
= FOPAYUIA BO3AYX
C BEPXHUM ¥ HIDKHIM
XKapom
= TOPAYUI BO3AYX

¥ HIDKHUIA xap

8 = fioaXapvisarne Ha rpune

Perynarop
TemnepaTypbl

Temnepatypa
perympyeTcA nnasHo
ot 50 ao 260 -C.

4 BuiKRIOuMaTenAa
KOHtpOpOK
{nnasHoe
peryampoBaHue)

Kaxabiit 13
BbIKmoHaTensi
YyCTaHaBANBAETCA
B CReayione
OROXEeHVA:

% = BocnaaMeHeHne

§ = shicokoe nnama
= HauBbICWER
MOUHOCTb HarpeBa

§ = Hu3Koe nnamA
= CaMan HW3KanA
MOWHOCTL Harpesa
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Buabl Harpesa
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Ana kaxporo 6mona Bbl MOXeTe BbIOpaTb cambliii
ONTUMAaNbHBIA PEXMM NpuroToBneHnA. B Bawem
pacroprXXeHun criepytoumne Buibl Harpesa:

Linpkynupyowmin so3ayx

O6pa3yowmica B OyXOBOM wWKady »Xap paBHOMEpHO
pacrnpefenAeTcA no BcemMy 0BbeMy VMeOUWVMCA

B WKadyy BeHTUNATOpoM. B 8TOM cny4ae MOXXHO
ycTaHaBnMBaTb Gonee HWU3KYID TemnepaTypy, 4em

B ApYrvx BuAax Harpesa. OTO nossomt Bam
C3KOHOMWTDL 3JIEKTPOIHEPIUIO. B pexume
LIMPKYNALMM BO3AYyXa MOXHO MPOBOAMTL BbINEHKY
O[lHOBPEMEHHO Ha [ABYX YPOBHAX.

Lypkynvpytowuii Bo3ayx Haunyqwum obpasom
MoAXOAMT ANA CYWKU U KOHCEPBMPOBaHWA (OPYKTOB
1 OBOLWEIA.

lopauunin Bo3ayX v BepxXHUA XKap
O6pasytowmniica BBEPXY HOyxOBOro wWwKadpa xap
paBHOMEPHO pacrpeAenAeTcA no Bcemy obbemy
nMewWwrMeA B lkaddy BEHTUAATOPOM.

OT1oT BUA Harpeea wuaeanbHO noaxoanuT ANnA
noxkapmsaHua GOnbLNX KYCKOB MHACa.

BepxHuii / HWXHMIA XKap

B aToM pexume MMpoOrn U >Kapkoe paBHOMEPHO
MoJKapyBaOTCA CBEPXY W CHU3Y.

Xneb, GUCKBUT, TBOPOXKHLIN TOPT, a Takx«e MnMporu
C COo4HOM (hpyKTOBOM Ha4MHKOW nony4aTtcA y Bac
B 9TOM peXKume Jfy4we BCero.

BepxHWin 1 HWKHWUI Xap PEeKOMEHAYEeTCA Takxe
UCMONb30BaTh MNPU MPUrOTOBEHUN XXapKoro w3
MOCTHOM TOBAAWHBI, TENATUHBI WM AWYM B 3aKPbITOMN
VNN OTKPbITOW rmocyne.

OToT BUMA HarpeBa peKoMeHAyeTcA AnA
npurotToBneHnA 6nioA Ha OAHOM YpOBHe.

FopA4Mi BO3AYX U BEPXHUI / HYKHUIA Xap
O6pasyowmnincA cBepxy W CHU3Y Kap paBHOMEPHO
pacripepenseTcA no Bcemy ob6bemy MMelowWwmMcA
B AYXOBOM WKaddy BEHTUNATOPOM.

OTOT BUA HarpeBa O4Y€Hb XOPOWO MOAXOAUT AAfA
npuroToBlieHNA nevYeHbA, KOTOpoe pekomMeHAyeTCA
BbiNnekaTb Ha OAHOM YpOBHe.
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Fopaunii BO3AYX U HWKHWIA XXap
O6pasywninca CH13Y Xap paBHOMEPHO
pacnpenenfeTcA No BcemMy 0OBbEMY MMEIOWNMCA
B AYXOBOM LlWKady BEHTUNATOPOM.

OTOT BWMA HarpeBa MNOAXOAWUT ANA MPUrOTOBNEHUA
Ha OOHOM ypOBHe Onioa, KOTOpbIM Oonblie Hy>XeH
HVDKHUA >Kap.

nOIJ,)KapI/IBaHMe Ha rpune

3ToT BUA Harpesa O4YeHb XOpOWo noaxoauT AnA
nogkapvsaHuA B AyXOBOM UJKabe nomMmTeln MAca,
KYCO4YKOB UblINJIeHKa, CppVIKaAeJ'IGK, COCUCOK U TOCTOB.

B naHHOM cny4ae »ap unaeTt CBepxy, B pes3ynbTarte
Hero MACO CTaHOBUTCA CHapPYXW XPYCTAWNM,
a BHYTpW OCTaeTCcA MArKMM ¥ COYHbIM.

PasmopakusaHue

Bawa navta naeT Bam BO3MOXHOCTb pasmMoparku-
BaTb CBEXXEMOPOXKEHHbIE MPOAYKTbI B WalAWEM
pexxvme.

BHYTpu AyXxoBOro wkada LMPKYIMPYeT XONOLHbIi
BO3AYX.
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AEREweE

MprHaanexHOCTM MOXHO pacrionaraTb B AYyXOBOM

ﬂ,yXOBOﬁ II.IKan 7] wkadpy Ha 3 pasnuyHbIX YPOBHFAX.
npuHagneXxHoCcTu

DTO BAXKHO:

CTaBbTe NPOTUBHM Ha PEKOMEHIYEeMbIe
HamMK YPOBHMU.

Tak KaK TofIbKO B 3TOM cny4yae MOXHO
NMony4YnTb XOPOLUO nporneYeHHble

1 npoxapeHHsie 6nopa.

MpuHaanexHocTu

PeweTka

ANA nocyapl, hopM AnA BbINEYKW MUPOroB, XKapKoro,
MPOAYKTOB AJIA MOJ)KapusaHusa Ha rpune u
3aMOPOXKEHHbBIX MPOLYKTOB.

3manupoBaHHbIN NPOTUBEHb

LNIA BbINEYKM MMPOroB M KPYMIOro MIOCKOrO MeYeHbA.
OTOT MPOTMBEHL MOXXHO TaKXe WCMonL30BaThb

B KayecTBe nognoHa anAa cbopa »upa, kanawouwero
C MPOAYKTOB, MOAXKapvBaeMbix Ha rpune MpAMO Ha
peweTke.
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CneuvanbHble
NpUHaANeXxXHoOCTH
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CteknAaHHbIn npoTuseds HEZ 60 GP
ANA BbINEYKU MUPOroB U KPYrNioro MfaocKoro re4veHbA.

Fny6okuit npoTuBeHb «ANA npodyeccuoHanoB»
HEZ 4710 (6 nuTtpos)

LNA TMPUrOTOBNEHWA COYHOIO >Kapkoro u3 6onbworo
Kycka MfAca, 6nioa M3 CBEXeMOPOXXEeHHbIX MpPOoLYKTOB
M MPOroB C CO4YHOW HA4YMHKOM. JTOT MPOTUBEHb
CTaBUTCA B JAyXOBOW WKady Ha peweTky.

Kpbiwka ana ray6oKoro npoTusHA
«ana npodpeccuonanos» HEZ 4701 (6 nutpos)

CreknaHHaa rycatHuua HMZ 21 GB (3,5 nutpa)
ANA MPUrOTOBNIEHMA 3areKaHoK M »Kapkoro. Jta
rYCATHMLA CTaBUTCA B LYXOBOW WKad Ha pelweTky.

MeTannudeckas rycatHuua HEZ 6000 (5 nutpos)
LNA MPUroTOBNEHUA COYHOIO >Kapkoro. 3JTa
rYyCATHMLA CTaBUTCA B LYXOBOM lWKad Ha pewweTky.

Heobxoanmble Bam npuHaanexHocTn Bbl cMmoxeTe
npuobpecT B creumanMsanpoBaHHOM MarasuHe.
Mepen 9TUM NPOKOHCYNLTUPYITECH, MOXKaNYyHCTa,
y CreumanucTos.

Mpu nokyrnke HasoBWTE, MoXKanyicta, HOMeEp
npuHaganexxHoctn (HEZ wan HMZ).
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[Mepen nepBbiM
UcnoJib3o0BaHUeM

R Nocne  NOAKMIOYEHMA NAWTBI K CETU WAM OTKIIOHEHNA

KaK BbiICTaBUThL 9NIEKTPOSHEPrM Ha aucriee muraloT cnoso «AUTO»
BpeMﬂ n «0.00».
[i] Bpemsa cnesyeT BbICTaBUTb HeMNpeMeHHO, Tak

kak 6e3 storo Bawa nnuta He ByaeT npaBuibHO
by HKLIMOHMPOBAT.

1. HaXXMuUTe OAHOBPEMEHHO KHOMKWU «=>1» U - U He

OTnyCKaﬁTe ux. Ha auncnnee noABUTCA CUMBON
R

2. Haxxumaa Ha KHOMKW «+» WKW «—», YCTaHOBUTE
aKTyanoHoe Bpems CYTOK.

3. 0OTnycTnTe KHOMKU «=31» 1 - . YCTaHOBNEHHOe
BpEMA MOABUTCA Ha AWcrnee npubnmsntensHo
Yyepe3 5 cekyHa.
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i
—— Ana yCTpaHeHuA 3anaxa, xapakTepHOro AnA HOBbIX

HarpeB .qyxosoro 6bITOBbLIX MPUBOPOB, MYCTOW, 3AKPbLITLIA AYyXOBOW
I.IJKaCba wKadp crneayert nporpetb B Te4deHue 60 MUHYT.

MocTtynaitte cneayiowmnm obpasom:

1. YcTaHoBWUTE perynATop TemnepaTypbl B MOfo-
XKEHVe, COOTBETCTBYIOlUEE MakcuManbHoOM
TemnepaType Harpesa.

2. YcTaHoBuTe py4Ky BbiGOpa BMAOB Harpesa
HanpoTue cumMmBonia «E».

3. Mo wuctedeHun 60 MUHYT YyCTaHOBUTE PYHKY
Bbibopa BMAOOB HarpeBa Ha «0», a perynAtop
TemnepaTypbl Ha «@».
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Bapo4yHaa naHenb

Kondhopka

d Koridhopka
C HOpManbHON € HOPMAaRbHOMR
ropeaxon rope FIKON
AN KacTpiofb ANA KECTPIoN.
AMamMeTpom BuamMeTpoM
18-24 cwm, . 18-24 cm,
MOWHOCT S R\ MOBHOCTh
Harpesa Harpesa
1.75 kBT 1,75 KBT
Kotchopka iy Kondbopka _
C ropenxoi G 9KOHOMMHHOM
CHMABHOTO Harpesa ropenkoi
ARF KacTPiONb ANFL KaCTPIONb
AMamMeTpom AMaMETPOM
24-28 cm, 12-18 om,
MOIHOCTE MOMHOCTE
Harpesa Harpesa
3,0 kBT 1,00 kBt

S [ocTynaliTe CAeAYIOWMM OBPAIOM:
KoHdpopka 1. OTKpO#iTe KPbIKY RAUTSL.

2. E'lpoaepre, npaBunbHC N YCTaHOBREHbL! PelieTKH
ANA KacTpionb UM 3ReMEeHThl TOpenoK.

3.MocTtaBeTe KacTpOMIC HA pPeleTKy TO4HO
nocepeanHe koHdopku. [oRB3yATECE TONBKO
KACTPIONAMM € POBHLIM JAHOM.
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P MocTynaiiTe cneayiomwnM o6pasom:

BknoveHue 1. OTKPOWHTE KPBILLIKY NAWTEL
KOHCbOpKI/I B teuenve scero epemeny paboTo:
KPbiLKa JO/DKHA 0CTaBaThCA OTKPLITON.
2. Baasurte COOTBETCTBYIOWMIA BhIKOHATENDL
KOHGOOpKU 1

3. MOBEpHUTE ero BREBO A0 CUMBORA «%».

(il Bce 3ananshbie ycTpoicTea cpabaThiBatot
GLHOBPEMEHHO.

{f\ 4. BoiknioHatens KoHIOPKWM CnenyeT AepaTs
HaXKaTbIM B TeweHue NpubmauTensHo 1-3 CeKyHA.
BHyTpy BoibpanHon KOH(OPKW MOABNAETCA nnamA.
Ecnv nfamA racHeT, 7O 3aluTHOe TepMmopene
aBTOMaTU4eCKy BbiKmo4YaeT nojady rasa.

5. E'Ipoaepbre, FopuT AW nnamA, echut HeT, 7O BeCb
Mpouecc BKAKHEHMA CcneayeT MNoBTOPKTb.

6. YcTaHoBUTE BbIKMOYATENb KOHMOPKN Ha
HeoOxoanmyio BaM MOWHOCTb Harpesa.
C NOMOIbIO BbiKHOHaTen? MOXHO MJaBHO
peryanpoBatb BbICOTY nnameHu T Camoro
HU3KOro B0 CamMoro BbiCOKOIO.

7. OxoH4aHme npouecca MpuroToBIEHVA:
HemeaneHro nepeBeanTe BbiKAOHaTEAb KOHMPOPKY
B nonoeHue «O».
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Ayxosoun wkach

EEEEEEEEEEREEREEREEREEE B aToM pexwuMe Bel camu HaumHaeTe

PY‘iHOﬁ peXxunm U 3aKkaHuMBaeTe Heobxoawmbli Bam npouecc

pGGOTbl NPUroToBNIEHKA. JyXoBOM WKad OCTaeTCs B pexume
sKenayaTaumMM 40 Tex nop, foka oH He 6ynaet
BbIKHOHEH BPYHHYHO.

i} B Tabnuuax ¢ peKOMEHAAUMAMM MO MPUro-
TOBREHWIO muwy Bol HalifeTe npakTuqeckue
COBETHI, Kacalowwecs npuroToBaexna Gmog,
pexxumoB paboTbl MAUTHl ¥ TemnepaTyphbl
Harpesa.

1. OTKpOiTe KPBLILKY MANTLL.
B TeueHue scero spemeHu paboThl
KpbiLLKa AOKHa 0CTaBaThCA OTKPLITOR.

2. Haxxmure kronky
HA AMCTIAEEe MOABUTCA CUMBOA «®y», a CAOBO
«AUTO» ucuesHert.

3. YcTaHoBUTEe pyuKky BbibOpa BUAOB Harpesa
HanpoTve Heobxoaumoro Bam cumsona.
Ayxosoit wkagh HayHet paboratb.

4. YcTanoBUTE pErynATOp TemMnepaTtypbl Ha
pEeKOMEHAYEMYIO TemnepaTypy Harpesa.
NamMnovka WHAMKaLMY pexuma paﬁOTbl CBETUTCAH
[O Tex fop, noka He OyaeTr AocTUrHyTa
YCTaHOBREHHAR Temneparypa.
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Beiksnio4eHne AyxoBoro 1. YcraHoBuTe pyqky Bbifopa BUAOB Harpesa
wKacha BpPYHHYIO Ha «0».
2. YcTaHoBUTE perynATop TemnepaTypbl Ha «@».
Ecnn npo3syuvT curHan:

3. Haxxmute KHOMKY - CUrHan BbIKNKOYEeH.
Yepes HecKoJbKo CeKyHA Ha aucnnee noABUTCA
aKTyayibHOoe BpemMA CYTOK.
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e ——
Oyxoson wkach
BbIK/IlOYaeTcAa
aBTOMaTU4YECKHN

64

Bol camu HaduHaeTe HeoOxodmMbit Bam npouecc
NpUrOTOBAGHWA, & AYyXOBOW wxadg BbIKMOHAETCA
aBTOMATUYHECKM K 3anporpaMmyposaHHomy Bamu
BpeMeHn.

[i] B Tabmuuax ¢ pexoMeHAALMAMN MO MPUro-
TOBAEHWO MMy Bbl HalgeTe npaxTuHeckve
COBETHI, KaCcalowmecs npuroTosneHuA 6mioa,
peXxuMoB paboTbi MAUTH 1 TeMnepaTypbi
Harpesa.

1A 5 B - 4+ | .
@/@JQQQQ QQQQQ
3. |a)

1. OTKPOWTE KPHILLKY MAKTHL.
B teueHue scero Bpemeny paboThi
KPhilKa BOMMKHA OCTaBATLCA OTKPLITON.

2. YecraHoBuTe py4Ky BbiDOpa BWAOB Harpesa
HanpoTus Heobxoaumoro Bam cuUMBOfa.
Ayxosol wkadgy HauHeT paboTaTb.

3. YcTaHoBuTE perynaTtop TemnepaTtypbl Ha
pEKOMEHRYEMYIO TemnepaTypy Harpesa.
Namnodxa mHavKauuy pexuma paboTbt CBETUTCH
AO Tex nop, noxa He OyaeT pocTurHyTta
yCTaHOBNEHHAA TemnepaTypa. Ha aucnnee
NOABUTCA CUMBOM « & ».

4. Haxxmute KHOMKY «-»: Ha BMUCnaee MNOABWTCA
«0.00».

5. HaXKiMaA KHOMKY «+» WAW «—», YCTaHOBMTE
HeobXoauMYyI0 MPOACIKUTENBHOCTE
npurotosnexnA. Ha aucnnee csetATcA
CUMBON « % » 1 CnoBo «AUTO»,

370 3HaumuT: Bbl 3anporpammypoBamt LyXOBOW
wkach Ha paboTy B MONyaBTOMaTU4ECKOM
pexume.
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NameHeHne
NMpoAOJDKUTESIbHOCTU
NpUroToBNIEHUA

1. HaxkMuTEe KHOMKY «-31»: Ha Aucrnnee noABUTCA
BpemA, OCTaBWIEEeCA A0 OKOHYaHWA MpUroTOBNEHWA
6nopa.

2. Haxxumana KHOMKY «+» Uan «-». iameHuTe
NPOLOMKUTENBHOCTL  MPUrOTOBNIEHNA.

Bbiknio4veHue

Mo oKkoHYaHWM BPEMEHW MPUrOTOBNEHUA 3BY4UT
curHan.

JlyxoBoi wkac aBTOMaTUHECKM BbIKMOHAETCA.

Ha nmcnnee muraet cnoBo «AUTO», cuMBON « & »
racHer.

1. YctaHoBuTe py4ky Bblibopa BWAOB Harpesa
Ha «0».

2. YcTaHoBUTE perynaTtop TemnepaTypbl Ha «@».

3. Haxxmute kHomnky U curHan BbIKIOYEH.
CnoBo «AUTO» racHeT, CUMBOJI « ¥ » MUraer.
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MpexaeBpemeHHoe
OKOHYaHue npouecca
NpUroToBNIEHUA

66

. YcTaHoBUTE pyuKy Bbifopa BUAOB HarpeBa

Ha «0».

. YcTaHoBUTE perynATop TemnepaTtypsl Ha «@».

. Haxxmure KHOMKY «i->». Ha JAucnnee rnoABUTCA

BpeMA, OCTaBWeecA [0 OKOHYaHWA MpUroTOBNEHWA
6nopa.

. Haxxumarire KHOMKY «—» [0 TeX Mop, Nnoka Ha

aucrinee He noAsutcA «0.00». [po3ByqnT curHan.
Cnoso «AUTO» Ha4HeT muratb, CUMBOJ « i »
noracHer.

. Haxxmure KHOMKY U curHan BbIKNIOHEH.

CnoBo «AUTO» racHeT, CUMBON « & » MUraeT.

ECnM KHOMKU «I=31», «—» WU «+» GONblle He
HaXKMMAIOTCA, TO MPUBIM3UTENBHO 4Yepes

5 CcekyHA Ha AMChnee MOABMAEGTCA akTyanbHoe
BPEeMA CYTOK.
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o Bbl camn onpenenAeTe BpemMA Hayana npouecca
ﬂyxoaou wkadcp MPUrOTOBNGHUA U BPEMA €ro OKOHYaHNA.
BKJIIOYaeTcAa AyxoBolt wKadh aBTOMATAHECKM BKAKHEETCA W Tak

XKe aBTOMAaTUHECKN BBIKOHAETCA MO UCTEHeHUN
U BbIKJIlOY4aeTCA

YCTAHOBAEHHOTO BpeMeHu.
aBTOMaTHN4eCcKu

[i] B tabnmuax c peKkoMeHAaUUAMIM N0 NpUro-
ToBREHWMIO My Bbl Hanpete npakTuHeckue
COBETbI, Kacatolnech NpuroToBieHuA 6moa,
pexxumos paboTbl NAKTHI U TemnepaTyphbl
Harpeea.

s N - .

1. OTKpOITE KPEILLUKY NAUTHL
B te4eHue Bcero spemenu paboThl
KPbilliKa [JO/DKHa OCTaBaTbCA OTKPLITOH’.

2. YcTaroBuUTE py4Ky Bbifopa BWAOB Harpesa
HanpoTve Heobxozumoro Bam cumBona.
Byxosol wkath HadHeT paborarThb.

3. YcTaHoBMUTE PEFYRATOP TEMIIepaTypbl Ha
PEKOMEHAYEMYIC TemnepaTypy Harpesa.
JyxoBo#l wkath cpasy e HayHeT HarpeBaThCd.
TopuT pamnodka uHAMKauum pexxuma paboTsi.
Ha aucrinee NMOABUTCA CUMBOA « iy »,

4. Ha)KMUTE KHOMKY «->»: Ha JAWchnee MNoasuTcA
«(3.00».

5. HaxkumanA KHOMKY «+» uan «—». YcTaHoBWTE
PEKOMEHAYEMYIO TPOAOIKUTENBROCTE
fipuroToBAEHMA. Ha [ucnnee CBETATCA CHMMBON
«®» 1 cAoRo «AUTO».
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YcTtaHOBKa BpemMeHun
OKOHYaHuA
NpUroToBIEHUA

6. Haxxmute kHomky -t Ha awvcrinee noasutcA
BPEMA OKOHYaHWA MNPUrOTOBNEHNA.

7. Haxxumaa KHOMKY «+» W «—», YCTaHOBUTE
BPEMA OKOHYaHWA npuroToBneHvA. Ha auvcnnee
ceBeTuTcA cnoBo «AUTO».

Bbl 3anporpammuposan Baw ayxosol wkad Ha
paboTy B aBTOMaTUHECKOM pPEXMUME.

Bbiknio4eHue

Mo OKOH4YaHWM BpEMEHW MNPUrOTOBMIEHUA 3BY4UT
curHan.

JlyxoBoi wkadh aBTOMaTUHECKM BbIKNHOHYAETCA.

Ha aucnnee muraet cnoso «AUTO», CUMBOR « & »
racHer.

1. YctaHoBute py4ky Bbibopa BUAOB Harpesa
Ha <<O>>_

2. YcTaHOBUTE perynaTop TemnepaTypbl Ha «@».

3. Haxkmute kHonky U curHan BbIKNIOYEH.
CnoBo «AUTO» racHeT, CUMBOJ «®» MUraerT.
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NameHeHue
NpPoAC/DKUTESILHOCTHU
MpUroToBNEHUA

NameHeHne BpemeHn
OKOH4YaHuAa
NMpUroToBJieHUA

MpexaespemMeHHOe
OKOH4YaHue npotecca
NpUroToBNEHNA

ru

. Haxxmute KHOMKY «-I» : Ha Aucrnee MoABUTCA
BpeMA, OCTaBWeEEeCA L0 OKOHYaHWA MpUroTOBAEHWA
6moaa.

. Haxxumana KHOMKY «+» uan «—». YcTaHoBUTE

pekomMmeHayemMyio npoaonKUTeNnbHOCTh
npuroToBJIEeHNA.

. Haxxmure KHOMKY - Ha Aaucnnee noABuTCA

BpeMA OKOH4YaHWA MpUroToBlieHUA.

. Haxxumaa KHOMKy «+» uam «—». NameHeHne

BpeMeHn OKOHHYaHWA nNnpuroToBneHnA

. YcTaHoBUTe pyqKy Bbifopa BUAOB Harpesa

Ha «O».

. YcTaHOBWUTE perynATop TemnepaTypbl Ha «@».

. Haxxmute KHOMKy «=1» @ Ha aucnnee nosBUTCA

BPeM#A, OCTaBlIeecA OO0 OKOHYaHWA MpUroTOBNEHUA
6noaa.

. Haxkumante kHomky «—» A0 Tex rop, rnoka Ha

avcnnee He noasutcA «0.00». Mpo3By4uT curHan.
Cnoso «AUTO» Ha4HeT murathb.

. Haxxmure KHOMKY U curHan BbIKMHOYEH.

CnoBo «AUTO» racHeT, noABnAeTCA CUMBON
R

Ecnn KHOMKY «-1», «—» UK «+» Oonbiie He
HaXKumMaroTcA, TO NpubamsuTenbHO 4Yepes

5 cekyHA Ha Apucnnee NofABMAETCA akTyanbHoe
BpeMfA CYTOK.
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5
PRy Bac ecTb BO3MOXHOCTE BbIGOPA OAHOTO W3
3ByK CUurHana 3 pasanuqHbiX 3BYKOBbLIX CUMHANOB.

1. HaOXXMWUTE KHOMKY «—»: MPO3BYHUT CUrHal.

ERE R

@ ¢ 1@ 16 T

EREEEEEEEER By MoeTe Mcnonb3oBaTh TaliMep B kadecTse

Eyﬂ.MﬂbHMK 6y annbHKa.

1. HaXkMuUTe KHOMKY 4 Ha Jucrinee MOABUTCA
«0.00».

2. Haxxumasa KHOMKY «+» unan «—». YcTaHOBUTE
Heobxoanmoe BpemA. Ha pucrinee noABuTCA
cuMBON «L». MpubnnauTenbHo 4epes 5 CekyHA
LVCNnen MoKaXkeT akTyanbHoe BpemA CYTOK.

I_T_' Mo wcteveHun YCTAHOBNEHHOIO BpeMeHUn
Npo3BYy4UT CcurHan.

Bhiknio4yeHue 3BYKOBOI'O Haxxkmute KHOMKY «=» UNN  «i=>»,

CUrHana

BbiknioyeHne 3BYKOBOIO 1. Haxxmnte KHOMky 4.

curHana Ao ucrTedeHua .

yCTaHOBJIEHHOI O 2. Haxkumarite KHOMKY «—» [0 Tex Mop, noka Ha
BpemMeHu aucrinee He noABUTCA «0.00». Mpo3By4uT curHan.

3. Haxxmute kHonky -t MpubnnsutensHo 4Yepes
5 ceKyHA Aycnnein nokakeT akTyanbHoe Bpems
CYTOK.

70



8

ru

NMuporn U nedeHbe

¢0prl ANA BbiNe4YKu

Tabnuubl

Jlyqwe Bcero ucrnonb3oBaTb TEMHbIe MeTanaM4eckue
coopmbl. [InA BbINEYKM B TOHKOCTEHHbIX popmax u3
CBET/NOro MeTanna uaM CTEKNAHHbIX chopmax fay-ile
BCEro WCMonbL30BaTh ropA4mMiA Bo3dyx. Ho BpemaA
BbiMEeYKM BCe PaBHO YBENUHMBAETCA W MUPOrn
MOLPYMAHMBAIOTCA He TakK pPaBHOMEPHO.

Bcerna ctaBbTe hopMbl ANA BbIMEHYKM Ha PeLeTKY.

MpuBeneHHble B Tabnuue 3Ha4eHWA AelCTBUTENbHbI
AnA chy4an, korpa 6nioja CTaBATCA B XONOAHbIN
nyxoBon wkacp. Tem cambiMm Bam ynactea
C3KOHOMUTbL 3NeKTpo3Hepruo. Ecnu Bebl
npeaBapuTenbHO HarpeBaeTe AyXOBOW wWKad, To
npvBefeHHaA B Tabnuue MpoAOIKUTENbHOCTb
BbiNe4Ykn ymeHblwaetTcA Ha 5-10 MUHYT.

TemnepaTtypa W MPOLOIKUTENBHOCTL BbINEYKN
3aBUCAT OT CBOWCTB UM KoJmMdecTBa TecTa. lMoaTomy
B Tabnuuax rpueeaeHbl AManasoHbl 3HaYeHUi.
MonpobyiiTe cHavana yCTaHOBUTb MeHbliee 3HayeHVe
napameTpa. lNpy Gonee HU3KOW TemnepaTtype 6noA0
noapymaHvBaeTcA 6Gonee pasHomepHo. Eciu
noHanobutca, To B Crelylownii pa3 ycTaHoBuTe
6onee BbLICOKYID TemmnepaTypy.

JononHutensHyto uHdopmaumio Ha 3Ty Temy Bbl
HanpeTe B passene «PekomeHpauuu Mo BbiNeyke»,
vayuem cpasy 3a Tabnuuamu.
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Muporu B coopmax dopma Ha pewerke Ypo- Bup Temne- Mpoaosxu-
BeHb Harpeea parTypa TEeNLHOCTL
°C B MMHYTax
Mupor 13 HelpOXKXKeBoro dopma ana kekcos/ 2 160-180 50-65
TecTa pasbemMHanA kpyrnana/
NMpAMOYrofbHaA
hopmbl
Mupor na GuckBUTHOrO TecTa Kpyrnas pasbemHaa 2 8 165-185 30-40
chopma TeMHOro
useta @ 26 cm
DPYKTOBLIN AN TBOPOXKHBI Kpyrnaa pasbemHaa 2 8 170-190 70-90
nuporu” chopma TeMHOro
useta @ 26 cm
DPyKTOBLIA NUpOr K3 Kpyrnas pasbemHaa 2 & 150-170 50-60

HEeAPOXXKEeBOro Tecta

chopma TeMHOro
useta @ 26 cm

*

JlaiiTe nupory ocTbiTb B LYXOBOM WKady MPUMEpPHO B TedeHvie 20 MUHYT.
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Muporun Ha npoTusHe Konuyectso Ypo- Bupg Temne- Mpoaosmxu-
nNpoTUBHEN BEHb Harpesa paTtypa °C  TenbHOCTb
B MUHYyTax
Hepnpox>kesoe nnm 1 npotvseHb 2 E] 150-170 25-35
LPOMXOKEBOE TEeCTO C CyXou
Ha4YMHKOM cBepxy 2 MPOTMBHA 1+3 140-160 35-45
Heapox>kesoe nnu 1 npoTvBeHb 2 (=] 170-190 45-55
LPOXOKeBOe TecTo C
CO4HOWM HA4MHKOM CBEPXY 2 mpoTueHa 1+3 © 150-170 55-65
(cppyKTei)
Pynet n3 6ucksuTHOro 1 npoTrBeHb 2 [} 180-200 15-25
TecTa (C npeABapuTeNbHbLIM
Harpesom)
CnoeHbliit nupor 1 npoTrBeHb 2 @ 170-190 40-50
Muuua 1 npoTrBeHb 2 i} 190-210 25-35
Xneb Ha apoxxax 1 npoTuBeHb 2 8 190-210 45-55
13 1350 r Tecta”
(c npenBapuTenbHbIM
Harpesom)
*  Hukorga He nerTe BOAY MPAMO B FOPAYMIA LYXOBON wWKad.
MenkowTy'Hbie Konunyectso Ypo- Bupg Temne- Mpoaosxu-
xnebobyno4Hble usaenua npoTuBHeN BEeHb Harpesa paTtypa°C  TenbHOCTb
B MUHYyTax
Kpyrnoe neveHbe* 1 npoTuBeHb 2 i 140-160 15-25
2 NpPOTUBHA 1+3 130-150 25-35
Beze 1 nNpoTuBeHb 2 70-90 120-140
3aBapHoe nUpoXxHoe 1 NpOTUBEHbL 2 8 210-230 30-40
CnoeHoe TecTo* 1 NpoTUBEHbL 2 180-200 25-35
2 NpPOTUBHA 1+3 170-190 25-35

" BblktovaliiTe AyXOBOW WKag A0 OKOHYAHWA BbINEHKW, UCTIONb3YA OCTATOYHOE TEernno AnA

LonNeKaHVA Usnenui.
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PekomeHaauum
Nno BbiMNne4yke

Bbl xoTute ne4n no
cobCcTBEHHOMY peuenTy.

Kak ysHaTb, nponekca
A nupor us
HEAPOXIKEBOro TecTa.

lNMupor ocepaer.

Mupor xopowo noaHAncA
B LEHTpe, a KpaAa
OCTannCk HU3KUMM.

Mupor crtaHoBuTCA
CBEpPXY CJIMWKOM
TeMHbIM.

Mupor cnuuwxKom
NOTEMHEN CHU3Y.

Mupor nony4unca
CJINILKOM CYXUM.

Xneb wnn nupor
(Hanpumep, TBOPOXXHbII)
BbIrIAAAT anneTuTHO, HO
BHYTpU CKONb3Kue,
MPOHU3aHHble BOAAHLIMUN
AOpPOXKKaMMU.
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Bb! mMoxeTe opreHTHpoOBaThCA MNo Tabnuuam,
OTbICKaB B HUX MOXOoXee MYy4HOEe usgenue.

MpokonuTe NMPOr C MOMOLWbLIO ﬂepeBHHHOVI nano4ku
B CaMOM BbICOKOM MecTe npumepHo 3a 10 MUHYT
[0 OKOHHYaHuA BbiNedkn. Ecnu nanodka Cyxan,
3Ha4YnUT nNUpor roTos.

B cnepyiowuin pas BO3bMUTE MEHbILE XUAKOCTU WAU
ycTaHoBUTE TemriepaTypy Bbirne4dku Ha 10° HuxKe.
Cobniopalite BpeMA nepemMelnBaHa KOMMOHEHTOB,
yKasaHHoe B petenTe.

CmasbiBaiiTe TONbKO AHO pazbemHon hopMbl.
[OTOBBIA MMPOr OCTOPOXKHO OTAENUTEe OT CTEHOK
hOpMbI  HOXKOM.

CtaBbTe nupor B LyxOoBOW wWwkad Ha Gonee HU3KWIA
YPOBEHb, yCTaHaBnvBanTe Gonee HU3KYLO
TemnepaTtypy W BbiNeKanTe nMpPOr HEMHOro Aofble.

MocTaBbTe nMpor B AyxoBow wkad Ha Gonee
BbICOKM YPOBEHb ¥ B CReAyloWwmniA pa3 ycTaHoBUTe
6onee HU3KYKD Temnepartypy.

MpokonuTe roTOBbIM MUPOr B HECKOMbKUX MecTax
3y6o4ncTKoN. 3ateM obpbisranite ero chpykTOBbIM
COKOM WK KaknM-NnBo ankorosibHbiM HarmMTKOM.

B cneayiowwin pa3s ycTtaHoBuTe Temnepartypy Ha

10° Bbilwe W BbiNEKanTe MUPOr He TakK LONro.

B cneapyowmnii pas npu nNpuroToBREHWN TecTa
UCMOMb3YNTe HEMHOr0 MeHbLUEe >KWUAKOCTU 1
BbiNekaiTe nvpor mnpu Gonee HU3KOW TemmnepaType
HEMHOrO pofble. JnA MMporoB C COHYHOW HauWHKOWM
CBEPXY CHa4dana WCMeKUTe KOp»K, MochbinbTe ero
NaHWPOBOYHLIMK CYXapAMW WA TepTbiM MUHAaNem
W 3aTeM CBepxy MonoXute HadvHky. [enaiire,
noxkanyicTa, Bce Mo peuenTty v cobniofante BpemsA
BbIMNeYKMU.



MedeHbe wau nupor
He OTAEeNAlTCA OT
MPOTUBHA.

Mupor He oTaenaercsa
oT ¢hopmbl npu
OMPOKUAbLIBAHUM.

Bbi uamepunu
TemnepaTtypy B AYyXOBOM
wKacpy csoum
cob6CTBEHHbIM
TEPMOMETPOM M Hawnu
HEKOTOPbIE OTKJIOHEHUA.

Me4yeHbe MOAPYMAHUIIOCH
HEepaBHOMEPHO.

Mupor c dpykToBON
Ha4YMHKON NONY4UICA
CHU3Y CJ/INILKOM
CBET/IbIM. DPYKTOBLIN
COK NbeTCcA 4epe3 Kpan.

ru

MocTaBbTe NpOTVBEHb elle pa3 Ha HeKoTopoe Bpems
B AyxoBol wkadp. Mocne aToro cpasy xe CHAMWTE
reveHbe C MPOTMBHA. B cneaywowmnii pas nonoxure
Ha MpoTMBeHb Bymary AnA BbINEYKU.

Jaiite rotoBoMy nupory MocToATb eue 5-10 MUHyT,
rnocne STOrO OH fier4e OTOMAET OT CTEHOK (DOpMbl.
Ecnu nuvpor Bce ewe He oTauvnaeT, To nonpobywiTte
OCTOPOXXHO pPas3pbiXfinTb HOXXOM €ero Kpada. 3aTtem
ONPOKUHLTE POPMY C MUPOrOM WM HECKONbKO pa3
ofMoTanTe ee MOKPbIM, XONOAHLIM KYXOHHBIM
nosioTeHuem. B cneayowuii pas XopoweHbKo
cMaxbTe QOpMY W OOMOJHUTENbHO K 3TOMY
MocbinbTe €€ MaHUPOBOYHBIMW CyXapAMU.

TemnepaTypa Harpesa AyXOBOro uwkada uamepaeTcA
U3roTOBUTENIEM MO UCTEYEHVN OrpeneneHoro
BPEMEHW B LIEHTpPE AyXOBOro wkada, Korha B Hem
Haxo4MTCA KOHTpofbHaA peweTka. JiobaA nocyna
WM NpUHaANEeXXHOCTHN, HaxOo4AWMWecA B AYXOBOM
wkadpy, OKasbiBaOT BAMAHWE Ha U3MEPEHHYIO
TemnepaTypy, Tak HTO 3Ha4eHWA, Mnony4veHHble Bamu
npu n3mepeHuy, Bcerpa OyayT HEMHOro OTIMHATHCA
OT 3Ha4YeHWi, yKasaHHbiXx B Tabnuuax.

YctaHoBuTe Gonee HW3KYlO TemrepaTtypy, Toraa
neyeHbe noapymaHuTcH 6Gonee paBHOMEPHO.
Me4eHbe M3 TecTa HEXHOW KOHCUCTEHUMM nyHle
BbiNeKaTb Ha OAHOM YpOBHE C UCMOML30BaAHUEM
BEPXHEIO WM HWXKHEro >xapa. bymara anAa Bbineuky,
BbIXOJAWAA 3a KpaA MPOTUBHA, MOXET Takxe
oKazaTb HEeraTvBHOE BIUAHME Ha UMPKYJALMIO
BO34yxa B OyxoBoM wkacpy. MoaTtomy Bceraa
BblpesanTe Oymary no pasmepy npoOTUBHA.

B cneayrwowun pas Bossmute Gonee rny6okuii
NpoTMBEHb «ANA MnpodpeccnoHanos» (crieuuansHan
NPUHaLNEXXHOCTb).
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Bbl Bhinekanu cpa3sy YctaHoBuTe 6Gonee HU3KYIO TemnepaTypy, Toraa

Ha HECKOJIbKUX YPOBHAX. rneveHbe noapymAHuTCA Gonee paBHOMepHO.lleveHbe
Ha BepxHem npoTusHe Ha MPOTVBHAX, OAHOBPEMEHHO MOCTaBEHHbIX
neyeHLe noJy4nnocb B AyxoBon wkad, He 06A3aTenbHO AOMKHO ObiTh

TemMmHee, 4YeM Ha HUXHEeM.
roToBo OLHOBPEMEHHO. OcTtaBbTe HWDKHUE NMpoOTUBHN

B OyxoBOM wkKacpy Ha 5-10 MuHYT fonbue vnm
rnocTaBbTe WX paHblue.

Mpu BbINeYke nuporos B nipouecce BbINe4KM MOXeT 06pa3oBbiBaThCA Nap.
C COYHOWN Ha4UHKOWM BonbliaA 4acTb napa BbIXOAWUT 4Yepes creumansHo
obpa3yeTcA KOHAEHcar. rpefiHasHa4eHHble ANA 3TOro oTBepcTwA. Map moxeT

0CeCTb Ha OTKPLITON KpbilKe MAUTHI W 3aTeMm
CTekaTb C Hee BHM3 B BWIE Kanefb KOHAeHcaTa.
3710 abcomoTHO HopManbHoe ABMeHVE,
obycnoBneHHoe (OU3UHECKMU 3aKoHaMU.
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Maco, nTuua, pbiba

MNMocyna

YKasaHua no
MpUroToBJIEHUIO
»KapeHoro Msaca

YkazaHua no
noAXxapuBaHuio
NPOAYKTOB Ha rpune

B npuHuune, Bbl MoxXeTe ucnonb3oBaTb fiobylo
YKapOCTOMKy0 nocyany. JnA npuUroTOBNEHWA XapKoro
13 GonblWMX KYCKOB MACa MOAXOOMUT Tarxe rnybokui
NpoOTUBEHb «AfNA MNpoddeccnoHanoB» (crneluunansHaa
MPUHaANEXXHOCTb).

Pacnonaraite nocyay Bcerga MnocepenViHE PeleTKu.
lopA4y0 CTEKNAHHYIO nocyay HeobXoAMMO CTaBUTb
Ha Cyxoe KyXOHHOe rnofoTeHue. Ecnn noBepxHOCTb,
Ha KOTOPYIO CTaBWUTCA Mocyna, MOKpaA umm
XONoAHaA, TO CTEKNO MOXET NOMHYThb.

KOHe4HbIM pe3ynbTaT 3aBuvCUT OT Buaa W KadecTsa
MACa.

Mpy nopxapuBaHuM MOCTHOro MsAca AobaBbTe

K HeMy 2-3 CTOnoBble NOXKW XKUOKOCTU, TpU
TyweHun mAca — 8-10 NoXKeK, B 3aBUCUMOCTU OT
pasmepa Kycka.

Kycku mAca Becom Gonee 1,5 Kr cnenyet
rnepesopayvBaTh Ha LPYrywd CTOPOHY MO UCTeYeHWn
MOJIOBMHBI BPEMEHN MPUrOTOBAEHMUA.

Mocne noBepseHWA MAca A0 FOTOBHOCTU OCTaBbTe
ero ewe Ha 10 MWHYT B 3aKPbITOM, BbLIKIHOHEHHOM
Ayx0oBOM wKacpy. Torpa MACHOW COK cCMoXeT 6Gonee
paBHOMEpPHO pacrpefennTbee.

PaspewaeTca noixapueaTb MPOLYKThI Ha rpuie
TONLKO B 3aKPLITOM [AYXOBOM WKady.

Kycku mAca [AOMKHbI ObiTb MO0 BO3MOXHOCTU
OAVHAKOBON TOMWMHBL Kak MUHUMYM 2-3 cM
TonwmHon. Toraa OHM PaBHOMEPHO MNOAXKapuBalOTCA
N OCTaloTCA CO4HbIMU. BudpwTexkcbl nyqile Bcero
CONMUTL YXKe rocsie MnoaxapusaHua.
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Knagute Kyckum MAca npaMo Ha peweTky. Ecnu Bbi
noa)kapviBsaete OAUH-€AVHCTBEHHLIN KyCOK MACA, TO
ero Jydle BCero pacriofloxXutb rocepenunHe
peweTku.

Mon pewetky, Ha ypoBeHb 1 cneayeT AOMNOMHW-
TeNbHO MOCTaBUTL MPOTMBEHb. MrACHON cok ByneT
cobvpaTbcA B HEM, M AyXOBOW wkad ocTaHeTcA
YUCTbIM.

Mpv nopxapuBaHuyM Ha rpune nepesopadvBalniTe
KYCKW MACa Ha APYryi CTOPOHY MO UCTEYeHun

2 BpemeHu, ykasaHHoro B Tabnwvue.

MpuBeneHHble B Tabnuue 3Ha4eHWA LEVCTBUTENbHbI

Mﬂco ANA cny4an, Koraa Omoja CTaBATCA B XONOAHbLIN
pyxoson wkadp. MpuBeneHHble B Tabnvue 3Ha4eHWA
BPEMEHN ABJIAIOTCA OPUEHTUPOBOYHbIMW. OHM 3aBUCAT
OT Ka4decTBa U CTPYKTYpbl MAca.

Maco Bec Mocyaa Ypo- Bua Temne- Mpoaosxu-

BeHb Harpesa paTtypa °C  TenbHOCTbL
B MUHYTaXx

[oBAAMHA 1,5 kr " ny6okwia 1 8 190-210 90

(ory3oKk), MPOTUBEHb «ANA

(c npea- npodpeccroHanos»,

BapuTenbHbIM 6e3 KpbIWKK****

HarpeBom)

PocTtbudp, 1 Kkr I"ny6okuin 1 230-250 40

nonynpokapeH MPOTHBEHb «ANfA

HBIN® (C npea- npocpeccroHanos»,

BapuTesbHbIM 6e3 KpbIWKU™**

HarpeBoMm)

Budbwrekce, 4 WwTykn Pewetka + 3 8 230-250 25

MOSHOCTHLIO npoTyBEeHL "

MpoXKapeHHbIN

Budbwrekc, 4 wTykn PeweTtka + 3 8 230-250 20

nony- npoTuBeHbL**

NpoXKapeHHbIN

CsuHWHa 1,5 kr CreknaHHaA 1 @ 180-200 100

6e3 WKypKu FYCATHULLA, pelleTka

(Hanp.,

3aTbiNo4Han

4acTb)
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Maco Bec Mocyna Ypo- Bup Temne- Mpoaonxu-

BEeHb Harpesa partypa °C TeNbLHOCTL
B MUHYyTax

CBUHMHa co 1,5 kr CreknAHHaA 1 190-210 100-120

WKypKom™ FYCATHULA, peweTka

(nanp.,

nonarto4HanA

4acTb, HOXKa)

Cocuckun 750 r PeweTka + 2 8 220-240 15

NnpPOTUBEHL™

TenATuHa, 1,5 kr "ny6okun 1 B 190-210 100

3ane4eHHan NpOTUBEHb «ANA

B yXOBOM npocpeccrnoHanos»,

wkady 6e3 KpbIWKU™*

(c npea-

BapuTeNbHbIM

HarpeBom)

BapaHbs 1,5 kr " ny6okuii 1 [ 140-160 60

HOXKa 6e3 CTeKNAHHbIN

KOCTN NPOTUBEHb,

(c npea- 6e3 KpbILKU™“**

BapUTENLHbLIM

Harpesom)

* MepeBopaquBaiiTe pocTbUd Ha APYryld CTOPOHY MO UCTEYEHWW MOJNIOBUHBI BPEMEHM.
Mocne MpUroToBREHWA 3aBepHUTE POcTOU B anioMUHMEBYD chonbry U AaiiTe emy
HeKoTopoe BpemA nonexaTb B AYXOBOM wWKady.

** Tlpu noAyKapyBaHuM CBMHWHBLI HaZpeXXbTe WKYPKY HOXOM, W ecin MAco GyaeT
nepeBopaqMBaTbCA Ha APYryl0 CTOPOHY ele L0 FOTOBHOCTY, TO MONOXUTE ero

B TYCATHWUY CHa4vana WKypkoi BHU3. Bceraa Nofb3yiTeck XapornpoyHoi MnocyAoii.

**  TlpoTuBeHb nocTaBbTe Ha YpoBeHb 1.

**** TlocTaBbTe peweTKy Ha ypoBeHb, yKasaHHbiii B Tabnuue. PacnonoxwuTe nocyay TOHHO

nocepeanHe pelweTKu.
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puBeleHHble B Tabnuue 3Ha4eHuA AeViCTBUTESbHbI
nTMU.a LnA cny4an, korga 6mioja CTaBATCA B XOMNOAHbLIN
[yX0BOW wWwKad.

Mriua y Bac nony4utcA ¢ 0COBEHHO XpYCTALLEW,
PYMAHOW KOpPO4YKON, ecnn Bbl Hesazonro Ao
OKOHYaHWA MNPUroTOBNIEHWA CMaXkKeTe ee CIMBOHYHbLIM
Maciiom, CONIEHON BOAOW, BbITOMAEHHLIM >KMPOM Wi
anefNbCrHOBLIM  COKOM.

Uenyto ntvuy 6A3aTensHO nepeBepHUTe Ha APYryto
CTOPOHY MO UCTEYEHWUM %2 BPEMeHU MpPUroTOBMEHWUA.

Mepes nomxapuBaHeM YTKU WAM TycA MPOKOAuTe
Y HUX KOXY MOA KPbUIbAMYW, HYTOObI NUWHWUIA >XUP MOr
CTeub.

Ecnv Bbl nogxxapviBaete nTuuUy MPAMO Ha peweTke,
TO MoCTaBbTe Ha ypoBeHs 1 MpoTuBeHb AnA cBopa

XKupa.
MTyua Bec MNMocyna Ypo- Bua Temne- Mpoaomxu-
BeHb Harpesa patypa °C  TenbHOCTL
B MUHYyTax
MonoBWHKM 400 r PeweTtka + 2 190-210 50-60
ublnneHka 1-4 NpOTUBEHL™
WTYKN
Kycodkn ubinneHka 250 r Pewetka + 2 190-210 30-40
NPOTUBEHB"
2 uenbix ubinneHka 1 Kr Pewetka + 2 200-220 50-70
NpOTUBEHL™"
YTKa 2,0 kr CTreknAHHaA 1 180-200 90-120
rycATHULLA,
peweTka
lycb 3 Kkr PeweTtka + 1 150-170 150-180
npoTHBEHbL™
WHA0WOHOK 2,5-3 Kr PeweTtka + 1 160-180 150-180
nNpoTUBEHL™

*

npOTVIBeHb nocTtaBbTe Ha YpPOBEHb 1.

ke

MocTaBbTe pelweTKy Ha ypOBeHb, yKasdaHHbli B Tabnuue. Pacronoxute nocysy TOYHO
riocepesvHe peweTKu.
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MTuua Bec Mocyna Ypo- Bua Temne- Mpoaonxu-
BEeHb HarpeBa patypa°C  TenbHOCTB
B MUHYTax
2 vHAWaYbu 800 r I"ny6okui 1 B 190-210 95-105
HOXKW NpoTUBEHb
«aJiA
npodpeccuo-
Hanos», 6e3
KPbIWKK ™™

* [poTuBeHb MocTaBbTe Ha YpoBeHb 1.

** TlocTaBbTe peweTky Ha ypoBeHb, yKasaHHbii B Tabmuue. Pacrionoxure nocydy TOYHO
rocepeavHe peleTKu.

PR MNovBepeHHble B Tabnvlle 3HAYeHWA AeViCTBUTENbHb

Priba ANnA cny4as, korpa 6moja CTaBATCA B XONOAHbIN
AyxoBoy wkad.

Puiba Bec Mocyaa Ypo- Bua Temne- Mpoaomxu-
BeHb Harpesa patypa°C  TenbHOCThb
B MMHYTax
Pbiba, noarkapeHHaA 1,5 kr PeweTka + 2 210-230 50-60
Ha rpune NpoOTVBEHL*
Pbiba, HapesaHHaA 300 Kkr Pewetka + 2 8 230-250 20-30
NIOMTAMU NPOTVBEHL*

* [poTuBEHb MOCTaBbTe Ha YpoBeHb 1.
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Mone3Hbie coBeThbl

Ona seca Bawero
Xapkoro B Tabnuue
HeT HUMKaKUX yKa3aHWiA.

Kak onpeaenuts,
NpoXapunocb Jin
»)apkoe.

Kapkoe CAVWIKOM
TEeMHOro LBeTa,

M KOpoYKa mMecTtamm
noaropena.

XKapkoe BbIrnaanT
anneTuTHO, HO Coyc
noaropein.

XKapkoe BbIrnaauT

anneTUTHO, HO COYC
CJIVLIKOM CBeTnNbIN

U BOAAHUCTLINA.

Mpu nonueke Xxapkoro
coycom obpa3syetca nap.

82

Bbl6epI/lTe no Ttabnuue 3HadeHuA, COOTBETCTBYIOUME
BeCy Xapkoro, HeMHOro MeHblle Bauwero,
n yBenm4ibTe nNPOLOIIKUTENBHOCTL MPUIrOTOBNEHUA.

Ucnoneayiite TepmoMeTp AnA MAca (Bro MOXHO
npuobpecT B CreusanMsupoBaHHOM MarasuHe) unu
npoBeauTe «MPOBEPKY JIOXKKOM». HanaBute NOXKON
Ha noJykapeHHoe MAco. Ecnu mno4yBCTBYETE, HTO OHO
yrpyroe, TO 3HA4YWT, y>XKe roToBO. A eciv MACO
npoAaBnMBaeTCcA, TO OaliTe emy elle HeKoTopoe
BpeMA MoXXapuThbCA.

MpoBepbTe eue pa3s MNpaBUnBHOCTL BbiGopa
Temrepartypbl U YPOBHSI.

B cnepywowuii pas ucnonb3ynte AnA MpUroTOBAEHWA
MfAca nocyay MeHbWwux pasmepoB unu nobaBbTe
nobonblie MXUAKOCTW.

B cnenyrowuin pas ucnonb3ynTte nocyny 6onblmx
pasmMepoB N Jo6aBbTe MOMEHbLWE XUAKOCTU.

BMmecTo Kapa CHWM3Y M cBepxy JNydile WCronb3oBaTb
rpuib € UMPKYJIMpyloWwuM Bo3ayxoM. B pesynbtaTte
MACHOM COK He bByAeT Tak CUNbHO HarpeBaTbcA, YTO
npuBedeT K YMEHbUWEeHWIO KonudecTsBa
obpasytouleroca napa.
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Cydone, 3anekaHkKu, TOCTbI

MpviBeneHHble B Tabnuue 3Ha4eHWA AeVCTBUTENbHbI
AnA cnyyan, korpa 6nioga CTaBATCA B XONOAHbINA
OyX0BOW wWwKad.

Bmoao Mocyaa Ypo- Bwug Temne- Mpoaomxu-
BeHb Harpesa patypa °C  TeNbHOCTb
B MUHYTax
3anekaHkn MUKaHTHbIE, dopma anA 2 8 220-240 35-45
13 FOTOBbIX MPOAYKTOB 3anekaHok™

(Hanp., 3anekaHka K3 nanum)

3anekaHky MUKaHTHble, 13 OManvpoBaHHbIl 2 160-180 50-60
ChipbIX MPOAYKTOB* (Hanp., NpPOTUBEHb
KapTohenbHaA 3arnekaHka)

Toct (4 nomTa) PeweTka + 3 220-240 2-3
npoTHBEHL ™"

TocT, ¢ npoayKTamu CBepxy PeweTtka + 3 8 210-230 5-7

(4 nomTA) NpoOTUBEHL **

*  3anekaHka AoMKHa 6blITb Makc. 2 CM BBICOTOA.

**  TlocTaBbTe pelleTKy Ha YpOBeHb, yKasaHHbli B Tabnuue.
PacrionoxuTe nocyay TOYHO MOCEpenvHe peleTku.

*** TlpoTvBEHb MOCTaBbTe Ha ypoBeHb 1.

83



ru

s

PaamMopakusaHue

W3Bneknte nNpoOAYKTbl U3 YMakOBKM, YNOXUTE WX
B MOLXOAALLYIO TMOCYZY M TOCTaBbTE HA peELeTKy.

O6pawanTe, noXkanyncra, BHUMaHue Ha ykKasaHudA
M3roTOBUTENA, MPUBELEHHbIE HA YNakoBKe.

BpeMFl pasmopaxmesaHmAa 3aBUCUT OT BUAa

n Konn4ecTtsa nMNPOLAYKTOB.

MpuHagnexHocT  Ypo- Bug Temnepartypa °C
BeHb Harpesa
CBEXEeMOPOXKEHHbIE NMPOAYKTbI HEXHOW Pewetka 2 PerynaTtop
KOHCUCTEHLMM, TemnepaTypbl
TOPTb! CO B3BUTLIMW CAMBKAMMW, CAUBOHHBLIM ocTaeTcA
KPEeMOM, WOKONaAHOW niv caxapHOW rnasypbto, BbIKNHOHYEHHbIM
dopyKTbI
Mpoune cBeXEMOPOXEHHbIE NPOAYKTbI:* Pewetka 2 PerynaTtop
ubinnAaTa, konbaca n MAco, xneb, Bynoqky, TemMnepaTypbl
nMporn 1 npo4as BbireqKa ocTaeTcA
BbIKIHOHYEHHbIM

*

Mriuy yknagbiBaiTe Ha Tapenky rpynkoi BHUS.

Mepen pasmopa)ivBaHMeM HaKpoMTe MPOAYKTbl TEPMOCTOMKON MIEHKOM.
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Cyuka

ru

O Wcnonb3yinTe ANA CywKu TOMbKO abCOMIOTHO CBeXue
OBOWM ¥ OPYKTbl, KOTOpbie CnedyeT nepes CYWKOW

TwaTte/lbHO BbiMbITb.

O Jlante um Kak cnefyeT MpPOCOXHYTb WAn
MPOMOKHMTE WX KYXOHHbIM MONOTEHLIEM.

0 BbinoxuTe npoTuBeHb W peweTky Oymaroi anA
BbIMEYKN MAn neprameHTHor Oymaroin.

MpoAyKThl Ypo- Bup TemnepaTtypa [poposmku-
BeHb HarpeBa °C TEeNbHOCTh
B 4acax
800 r A6M0K KoMbLLaMu 1+3 80 oK. 5
800 I rpyw KonbLEAMM 1+3 80 oK. 8
1,5 Kkr cnms 1+3 80 oK. 5-9
200 r oowew mam 200 r MATHI, 1+3 80 OK. ronytopa

Gazunmka n T. 4.

Hacos

MpumeyaHue: o4eHb CO4Hble PPYKTbI U OBOILM
clelyeT HECKONbKO pa3 MepeBepHyTb Ha ApYryto
CTOPOHY. BhiCylleHHble MPOAYKTLI CleayeT cpasy e
CHATL ¢ Bymaru.
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\KOHcepBMpOBaHMe

T () CTeknAHHbIE BAHKM M PEe3VHOBbIE KOMbLA K HUM

MoaroroBka LOMKHB! BbiTh YUCTBIMU U HEMOBPEXKAEHHBIMM.
McnonbayiiTe no BO3MOXHOCTWM GaHKM OAMHAKOBOM
BenuyuHbl. B Tabnuue npvBeleHbl AaHHble AnA
OAHONUTPOBLIX KPYribix GaHOK.
Mpumeuarve: He cnegnyeT ucnonb3oBaTb GaHKu
6Gonbluen emkocTu unu 6onee BbicOKMe OGaHKu.
WHaye KpbiWKA MOryT JOMHYTb.

Q Wcronb3yiiTe Tonbko abCcoOMOTHO CBEXUE OBOWM
n pyKThl. [Mepel KoHcepBrpOBaHVWEM KX cneayeT
TWaTensHo MPOMbITh.

[ HanonHute 6aHku hpyktamun unu osowamu. [Mpu
HeoOX0AMMOCTI MPOTpUTE ele pa3 KpaA OaHoK.
OHn posmkHbl BbiTe aBCOMOTHO YMCTBIMM.
MonoxunTte Ha Kaxayio 6aHKy MOKpoe pe3nHOBOE
KOMbLO U KpblwKy. 3akpoiTe OGaHKy 3aKumamu.

O He crtaBbTe B AyxoBoW wkad 3a oavH pa3 bonee
wectn 6aHoK.

O Bpewmn, ykasaHHoe B Tabnuuax, ABAAETCA
OPUEHTUPOBO4YHbIM. OHO MOXXET W3MEHATLCA
B 3aBMICYMOCTW OT TemrnepaTypbl B MOMeL,eHuw,
KonudecTBa 6aHOK, KonudecTBa W TemrnepaTypbl
copepxumoro 6HaHok. MNpexae 4Hem nepe- nnu
BbIK/MOYUTL [YXOBOM WKad, ybeautech, 4TO
B 0aHKkax ocHoBaTenbHO OypnuT.

1. MocTaBbTe NpoTMBEHbL B AYyXOBOW lWKad Ha
Tak I'IPOBO.CI.MTCH ypoBeHb 1. Pacrnonoxxute B HemM 6GaHKM Takum

obpasoM, 4ToBbl OHM He Kacanucb Apyr Apyra.
yCcTaHoOBKa 6 6

2. Haneitte B npoTuBeHb okono 3/4 snutpa (750 mn)
ropA4er BoAbl (TemnepaTypa ok. 80 °C).

3. 3akpoiiTe ABepLy AOyxOBOro lWwkada.

4. YcTaHoBUTE pY4Ky BbiBOpa BWAOB Harpeea Ha
cumeon @,

5. Perynatop TemriepaTypbl ycTaHoBUTE Ha
100-125 °C.
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Kak Tonbko B OaHkax 3abypaut, TO eCTb, My3bipbKu
KOHcepBMpOBaHMe Bosayxa OyayT noAHMMaTbCA BBEpX 4Yepe3d KopoTKue
CbpyKTOB MPOMEXYTKN BpeMeHn — NpubnusntensHo 4Yepes
40-50 MUHYT — nepeseauTe perynATop Temnepartypsbl
B MoONOXKeHue BbIKNoHeHUA. Pydka Bbibopa BMAOB
Harpesa OCTaeTCA BCe 3TO BPEMA B MONOXKEHUN
BKITIO4EHVA.

Yepes 25-35 MUHYT BTOpu4HOrO Harpesa 6aHku
cnenyeTt u3Bne4db M3 ayxoBoro wkacpa. Mpu Gornee
LIUTENbHOM BbILEPXKKE KOHCEPBOB B AYXOBOM wWKady
B HuUX MoryT obpasosaTtbca GakTepumn, criocobeTsy-
IOlNe MPOKNCEHMIO KOHCEPBUPOBaHHbLIX (PPYKTOB.
[MepeBeanTte py4qky BbibOpa BWAOB Harpesa

B TMOMNOXEHWE BbIKMIOHEHVA.

DPYKTbI B OAHONAUTPOBLIX 6aHKax Ha4uHaa ¢ 6ypneHna BTopuyHbIiA Harpes
B MMHyTax

AGNOKM C NMNOTHON MAKOTLIO BbIKNOYUTE 15

CnvBbl BbIKJIOHNTb 15

BuwHu BbIKNOYNUTL 15

Kuzun BbIK/MO4NTb 15
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# W
R———— Kak Tonbko co gHa 6aHoK Ha4HyT MoAHMMAaTbCA

KoHcepBMpOBaHMe ny3blpbKy, MepesBeanTe pPerynATop TemrepaTypbl
OBOI.I.I.EI‘/‘I Hasaj M yCTaHOBWUTE TemnepaTtypy npubansnTensHo
120-140 °C. MNocmoTtpute B Tabnuue, Koraa
perynATop TemnepaTypel cnenyeT nepeBecTy
B MONOXeHWe BbIKNoHeHVA. OcTasbTe OBOLWM
B AyxoBOM likacy ewe Ha 30-35 mMuHyT. Py4dka
BblibOpa BWAOB HarpeBa OCTaeTCA BCe 9TO BpeMsA
B MOJIOXKEHUN BKIHOHEHMUA.

Osowy B 0A4HOANTPOBLIX GaHKax HauuHaa ¢ 6ypneHua BTOpW4HBIi
" XonoAHOM paccone Harpes

B MUHyTax
Okpa 10 MuHYT 10
3eneHblii ropowek 20 MUHYT 10
Tomarthl 15 MuUHYT 10
3eneHan dchaconb 20 MuHYT 10

b He cTaBbTe ropAune GaHKyM Ha MOKPYH Mnu

M3Bﬂe'-leH|/|e XONOAHYI0 MOBEPXHOCTb. OHM MOrYyT NOMHYTh.
6aHOK U3
AyxoBoro wkada
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CoBeThbl MO 3KOHOMUMU
3JIEKTPO3HEeprum

Q

Mbi pekoMmeHLyem Bam nonb3oBaTtbcA
KacTpronaMmmn 1 ckoBopoaamMu C TONCTbIM,
pPOBHbIM AHOM. HepoBHOe AHO yBenudvBaeT
NPOAOIKUTENIbHOCTL MPUIrOTOBJIEHUA.

Bcerna 6epute KacTplonio, pasmepbl KOTOPOWR
ONTVManbHO COOTBETCTBYIOT KOAMHECTBY
Heobxoanmor Bam mvwn. MpurotosBnerve
He6onbWOro KonM4ecTea MPOAYKTOB B 60MbLION
KacTpione noBblWaeT 3aTpaThbl 3NEKTPOIHEPrUU.

KacTptonn 1 ckoBopoAbi Bcerna crepyet
HaKpbiBaTh MOAXOAAWMMMK KpPbILKaMMU.

Ecnu ovameTp [Ha KacTpronu COOTBETCTBYET
LMaMeTpy KOHCOpKM, TO B 3TOM clydae
rapaHTWpyeTcA Haunydwan Tennornepeaaqa.

Mpn MoKyrke HOBLIX KacTpionb YHUTbIBAUTE, YTO
M3roTOBUTENb HYacTO YKAa3blBAeT BEpXHWI AnameTp
KacTpronu, KOTOpbIi, kak npasuno, Gonbuwe
AvameTpa [Ha KacTplomu.

CBOeBpeMEHHO BbIMONHANTE MepeknioHeHme
Ha Gonee HU3KYI0 CTymeHb HarpeBa KOHGOPKMU.

[a3oBOe nnamsa Bcerga HLOMKHO KacaTbCA AHa
KacTponu.

CrapaiitTecb UCMonbL30BaTb OCTATO4HOE TEro.
Mpu NpoaoMKUTENLHOM MpUroToBReHUn bGnioaa
MOXXHO BbIKIIIO4UTb KOHCGOOPKY 3a 5-10 MUHYT
[0 OKOHYaHWA BpEeMeHW MpUroToBEHWA.

MpoBoaMTe NpeaBapuTenbHbI HArpeB LyXOBOro
wkacpa TONbKO B cny4ae, €cnv 3TO yKasaHo

B peuente unu B Tabnuue MHCTPYKUMW O
akcnnyaTatmn.

Jlyqwe Bcero wcnonb3oBaTb TEMHbIE, MOKPbITbIE
YepHbIM NakoMm WM dManvMpoBaHHble OOPMbl ANA
Bbire4kn. OHM 0COBEHHO XOpOWO MPOrpPeBaroTCH.

Mpy NPOLOMKMTENBHOM MPUrOTOBNEHUM Gnioaa Bbl
MOXeTe BbIKIOYMTL AyxoBoW wkady 3a 10 MUHYT
[0 OKOHYaHWA U WCMoNb30BaThb OCTATO4HOE TEnmo
4nA foBejeHuA 6mofa [O OTOBHOCTY.
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Yxoa n 4ucTkKa

[ ]

BaXxHble yka3aHuA

Hapy>xHas
NOBEPXHOCThb
NJnTbI

90

Hu B KoeM cny4ae Henb3A MUCMOofb30BaTh YCTPOMCTBA
LNA O4UCTKN MOJ BbICOKVMM [aBNEHVWEM WK
napoCTpyiHble yCcTaHOBKM!

nOﬂb3y&7|Ter TONbKO CpPeACTBOM ANiA MbiTbA MNOCYAbl
BPYHHYIO UM yHMUBepcalibHble HUCTAWMEe cpencTsBa.

Hukorga He noNbayiTech abpasmBHLIMW YUCTALLUMU
CPeACTBaMY, CTanbHOW CETKOW, OCTPbIMU WAN
Lapanaioummy  npeameTamu,

He pekoMeHayeTCcA UCnoNb3oBaTh CrneuualnbHble

cpencTea AnA YUCTKKU MAUTbBI U OYXOBOro I.IJKaCba.
a™n cpeacTBa O4eHb arpeccuBHble, N Trocne HuxX
Ha MNOBEPXHOCTU OCTalTCA MATHA.

MpuropeBlMe oCTaTkKU MUWKU clelyeT He cockpebaTs,
a pasMaquBaTb C MOMOLUbLIO MAMKON TKaHw,
CMOYEHHOI B pacTBOpe CPeAcTBa ANA MbITbA
NOCYAbl BPYUHY!HO.

MoBEPXHOCTW M3 HepXKaBselolWelr cTanu chneayeT nullb
npoTMpaTb MArKOM TKaHbio, CMO4eHHON B cnabom
pacTBope CpeAcTBa AJIA MbiTbfl MOCYAbl BPYYHYIO,
Unn 3amuen AAA 4UCTKU CTeKon.

MpoTpuTe NAUTY CHapPY>XXW MANKON TKaHbIO,
CMOY€EHHOW B pacTBope CpencTsa ANA MbITbA
nocyabl Bpy4Hyto. Aufschriften am Bedienfeld
vorsichtig reinigen.

3aTtem BbLITPUTE MANTY HACyXo.

E] Hanu4une HeckonbKux LBETOBbIX OTTEHKOB
Ha nepenHeVl nadHenn nnnTbl oﬁycnosneHo
ncnonb3oBaHMemM Takux pasnnyHbiX Martepunanos
KakK CTeKno, nnacTtuk, mMeTann.
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R OcTaTkn My, MoMaBLIMe Ha BapOYHYIO MaHerb,

Bapo4iHaa naHenb

lopenkn kKoHpopok

Kpbiwka nauTtbi

cnefyeT cpasy e OCTOPOXHO y6uparts.

MpuropeBlwre ocTaTky MUWM cledyeT pa3MOoqUTb
C MOMOLULBIO TKaHK, CMO4YEHHOW B pacTBOpe CpencTea
LNA MbITbA MOCYAbl BPY4HYO.

Fopenkn KOHHPOPOK OCTOPOXKHO MPOTPUTE BIAXHOM
TKaHbIO.

CbeMHble [eTann ropefiok cneayeT MpoMbITh

B FOpPAYEM pacTBOpe CPeACTBa ANA MbITbA MOCYAbl
BPY4HYl0. HM B KoeM cnydae He MoOWTe WX

B MOCYZLOMOEHHOW MauwuHe!

He cnenyeT nonb3oBaThcA abpasviBHbIMU CpPEACTBaAMY
U npesMeTaMu, KOTOpble MOTyT rouapanaTb
MOBEPXHOCTb MJNTbI.

OunweHHble 1 aBCcomioTHO Cyxve neTann cnepyeT
CHOBa YCTaHOBWTb Ha MecTo, cobmopan ux
FOPU30HTANBHOCTL (MNamA AOMMKHO FopeTb
paBHOMEpPHO). HenpaBuiibHO YCTAHOBNEHHbIE CbeMHbIe
LeTanu ropenku MOryT 3aTpyLHWTb MpoLecc
3a)KMraHuA rasa M MprvBECTU K MOBPEXAEHWMIO MAWTbI
1 MOABMIEHMIO 3araxa rasa.

Kpblwky nauMTbl CrefyeT OCTOPOXHO MpoTepeTb
BNaXKHON TKaHblo. [AnA yno6cTBa YMCTKW KPbILWKY
MOXHO CHATb.

m KpbIlWKy MAUTbI MOXHO CHMMAaTb TONbKO
B OTKPbITOM COCTOAHWM (KOrAa MpPY>KUHbI
ocnabneHbl).

1. OTKpoWTE KPbIWKY MAUTBI.

2. OCTOPOXXHO CHUMMUTE KPbIlKY.

YcTaHoBKa KPbIWKKW Ha MeCTO!:

3. BcTaenAiTe Kpblluky B Aep>KaTenn OCTOPOXKHO
N OLHOBPEMEHHO ¢ 06enx CTOPOH.
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Ayxoson wkacp

AOna obnerdyeHusa 4YUCTKU

Crekna Asepubl
Ayxosoro wkacpa

CTeKknAHHBLIN KONMa4oK
NaMnoYvKn ocBeleHna
Ayxosoro uwkadpa

YkasaHua

92

Mocne KaXkporo WCMonb30BaHWA elle Termbii
LyX0BOW WKadgph cnenyeT MNpoTupaTb TKaHLHO,
CMO4Y€eHHON B ropA4YeM pacTBOpe cpencTBa AnA
MbITbA MOCYAbl Bpy4qHyto. Tem cambiv Bam ypactca
nsbexkaTb BXWUraHWA OCTaTKOB MU B NMOBEPXHOCTb
LyxoBoro ukada.

Mpuropeslue oCTaTKU MWLM cliedyeT pa3MouuThb
C NMOMOLLLK TKaHW, CMOYEHHOM B pacTBOpe CpeacTea
LANA MbITbA MOCYAbl BPYYHYHO.

CTekno ABepubl AYXOBOro wKadga MOXKHO MOYUCTUTL
C MOMOLLbIO CreuuansHoOro CpeacTBa ANA HUCTKU
cTeKna 1 MArkKoM BRaXKHOM TKaHW.

B zaknmoqeHve OyxoBOW WKadh crlefyeT Hacyxo
npoTepeTh.

BkAloYeHve NamnoYyku OCBELEeHUA 4YXOBOIro
wkacpa:
1. HaxkmuTe KHomky U .

2. MNepeBeanTe pyuky BbiGopa BUAOB Harpesa
B ronoxexue (.

CTekna QABepLbl AYXOBOro wWKada MOXHO MOHYMUCTUTb
C MOMOLLbIO CreumnanbHoro CpPeacTBa ANIA HYUCTKU
cTekna 1 MArkKon BRAXKHOW TKaHW.

CTeKNAHHBIA KONMa4oK NaMroYkyu OCBELeHUA
LlyXOBOro WKadpa fnydyle BCero mpoTupathb

C WCMOMb30BaHUEM CPeACTBA ANA MbITbA MOCYAb
BPYHHYIO.

CTeHKM LyXOBOro wWkKadha MOKPbIThl 3ManbHo.

OmManb AoMKHA BXUraTbCA MPU OYeHb BbICOKOWM
TemnepaTtype. B pesynbTare Ha 3aManvMpoBaHHON
MOBEPXHOCTN MOFYT BO3HUKHYTb YHacTKM pasnu4HbIX
LIBETOBbIX OTTEHKOB, KOTOPbie HE3HA4YUTENbHO
OTAMHaloTCA Apyr OT Apyra.

ToHKve KpaA MPOTUBHEN HEBO3MOXHO MONHOCTLIO
MOKPbLITE OMasblo, MOATOMY OHWU MOryT 6biTb
wepoxoBaTeiMi. HO U B 3TOM cry4ae rapaHTupyeTcA
nonHasA 3awWwuTa OT KOppO3vn.
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ru

YnnoTHeHWA AyxoBoro wkacha Bbl MOXeTe npoTepeTs
C WCMoMb30BaHWEM CpeacTBa ANA MbiTbA MOCYAbl
BPy4HYyt0. HuKoraa He nonb3ymrech arpeccuBHbIMU
vnn abpasmBHbLIMM HUCTAWMMN CPEeLCTBaMM.

Mpn HeobXx0AMMOCTM YMNOTHEHWA MOXXHO 3aMEeHUTb
(npuobpecT HOBblE YIIOTHEHUA MOXHO Yepes
Cnyx6y cepsuca).

MpoTpuTe HWKHWUI BbLIABVXKHON AWWK BNaXKHON
TKaHbto. B cny4ae cunbHOro 3arpAsHeHeHWA
fobaBbTe B BOAY AfA MPOTUMPKM HEMHOrO CpencTsa
ANA MbITbA MOCYAbl BPYHHYIO.

He ucnonbayiite arpeccuBHble uam abpasyBHble
YUCTAWME CPEeLCTBa.

Jlydqwe Bcero 3amauvBaTh NpPUHALNEXHOCTU B BOAE
cpasy e rochie ux MCnonb3oBaHuA, A0GaBVB B BOLY
CPEACTBO ANA MbIThA MOCYAbl Bpy4Hyto. OcTaTku
3arpAsHeHuii Bbl MOXXeTe Nlerko yzanuTb npu
romMoluy ry6ku ONA MbiTbA MOCYZbl AW WETKW.
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HeucnpaBHOCTb, 4YTO AenaTb?

3TO BaXKHO: PEMOHT NMAWUTbl AOJDKEH NPOBOAUTLCA
TONbKO CMEeuuannucToM, UMEIWUM Ha 3To
crieuvanbHoe paspeweHue, uam Cnyxx6ol cepsuca.

Ecnm pemoHT Bawei nautbl GyAeT BbIMONHEH
HEKBaNMULMPOBAHHO, TO OHa MOXXeT MpeBpaTUTbLCA
onAa Bac B MCTOYHUK CepbesHOl onacHoCTY.

HencnpaBHOCTM 4acTo BO3HMKaKOT MO MPOCTON
npu4uHe, KoTopyto Bbl camu CMOXXeTe nerko
YyCTpaHuTb, COKOHOMMB TeM cCaMbiM BpPeMA U AeHbrwv.

B npuBeneHHon Hwxe Tabnuue codepxatcA
HeKOTOpble pekoMeHAauuM Mo sToOMy MOBOAY.

B Cnyx6y cepsuca cneayet ob6pawarbca:
~ ecnn Bbl He Hawnu B Tabnuue COOTBETCTBYIOWMX
yKasaHuin Mo YCTPaHeHWO HeucrpaBHOCTU Wnn

- eCchn HeucnpaBHOCTb He YCTpaHAeTCA.

HeucnpasHocTb

BoamoxHaa npu-nHa

YkazaHua/Cnocob ycTpaHeHua

Jvcnnein pyxoBoro wkadpa He
cBEeTUTCA

litencensHan Bunka He
BCTaBjieHa B PO3ETKY.

BctaBbTe BUNIKY B PO3ETKY.

Meperopen npepoxpaHnTenb
B pacrpeienuTeNbHOM AlLMKe.

MomeHANTe npenoxpaHuTenb.

Ha aucnnee ayxosoro wkacpa
mMuraeT «00:00»

Ha HekoTopoe BpemA
OTKIOHancA TOK.

CHoBa BbICTaBnTe BPEMHA.

JlyxoBon wkadp He
HarpeBaeTcA (avcnnen
CBETUTCA)

He sanporpaMMupoBaH pexxum
aKCMyaTaLmm.

3anporpamMMuUpyinTe pexum
paboThbl.

Py4ka Bblbopa BMAOB Harpesa
Unn peryniaTop TemrepaTypsbl
He yCTaHOBMEHbI

B HE0OXO0AMMOE MONOXKEHNe.

MpoBeanTe COOTBETCTBYIOULYIO
YCTaHOBKY.

JNlamnoyka ocBeleHnsA
LlYXOBOro WKacha He roput
(oucrinen ceeTuTCA)

Namnioyka neperopena.

3ameHnTe nammnoyky
(cm. paspen «3ameHa
Namro4vky OCBelweHNA
LyXOBOro WwKadpa»).
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HeucnpaBHoCTb

BoamoxHasa npu4nHa

YkaszaHua/Cnocob yctpaHeHua

JBepuy nyxosoro wkada He
YAAeTCA NPaBUAbHO 3akpbiTb

YrnnoTHeHve ABepLbl
noBpexxneHo.

3ameHute yrnoTHeHve.

YnnoTHeHve ABepLbl
HenpasuibHO pPacnoyioXKeHo.

MpoBepbTe, Kak pacronoxeHo
YNAOTHEHWE, W YCTaHoBUTE
ero B HY>XHOe MOMnoXeHue.

3nekTpuyeckoe 3ananbHoe
YCTPOWCTBO HEe 3akuraeT
BapoO4HY0 KOHHPOPKY (TOK He
OTKJIOHEH).

3aKpbIT ra30BbiA KpaH.

OTKpoliTe ra3oBbii KpaH.

CbeMHble aeTamm ropenku
yCTaHOBJIeHbl HenpaBWIIbHO.

MpasunbHO pacnonoxure
AeTany ropenku.

Ocratkn nvwy nonann mexay
ropenkor BapO4HOW KOHCOOPKM
W CBEHON 3aXKuraHuA.

OCTOPOXHO NPO4MCTUTE
BNAXKHON TKaHbIO 3a30p
MeXAY ropenkon Bapo4HOWN
KOHCpOpKM U CBEYOM
3aKUraHuA.

3amMmeHa NamMno4ku
ocCBelLeHUA
Ayxosoro wkada

TepmocToViKie 3arnacHbie Namroqky Bbl

cmoxeTe npuobpectn B Cnyxbe cepBuca mnm

B crieuvanvavpoBaHHoM marasuHe. [lpu rokynke
HazoBuTe, noxkanyicta, E-Homep n FD-Homep
Bawei rnnutbl. Micnonb3yiiTe TONbKO Takue namnibl.

/A CywecTsyeT ONacHOCTb MOPaKeHUA
INEKTPUHECKUM TOKOM!
OTKnouNUTe MANTY OT CeTW.

BNeBO.

MocTtynanTe cneayowum obpasom:

1. Belkniodnte B pacnpelenuTensHoM AluKe
npefoxpaHuTeslb  MmnTbl.

2. 47106kl namno4qka He pasbunacb, MONOXKWTE
B OCTbIBWWIA AYXOBOW wWKag) KyXOHHOE MOSIOTEHLIE.

3. BbIKDYTMTe KOJINa4oK JlaMno4kn ocBeleHnA
AYyXOBOIro wkacha, BpawaA ero ro HarpaeneHWUo

4. 3aMeHUTe MeperopeBlWyo JIaMMoYKy Ha Namrouky

Takoro e Ttuna.

5. CHoBa BKpYTMTE NammnoBbliii KONNa4ok.

6. Y6epute 13 AyxoBoro wkacha KyXOHHOe

nonoTeHLue.

7. CHOBa BKOYUTE MNpefoXpaHuTeNb MAnTb.

Konna4ok namrnoqkym MOXHO TaKXKe 3aMeHUTb

CaMOCTOATENIbHO.
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Cnyxb6a cepsuca

E-Homep u FD-Homep

96

Ecnn Bawa nnvta Hy)KAaeTcA B PeMOHTe, TO Hawa
Cnyxba cepBuca Bcerga kK Bawum ycnyram. Appec
1 Homep TenedpoHa Onvpkanwein Kk Bam CnyxObl
cepsuca Bbl HanpeTe B TenedOHHON KHure.
YKasaHHble B KHUre LEeHTPbl CEepBUCHOrO
obcnyxvBaHuA Takxe nomoryT Bam Haiitu
MacTepckyto Cnyx6bi cepBuca nobnusoctu ot Bac.

Mpn obpaweHun B cepBuCHyl0 cny>kOy HasbiBanTe,
noxanymncra, cepuiHeli Homep (E) u 3aBoackon
Homep (FD) Bawel nauTbl, Tak >ke Kak U BuL rasa,
Ha KOTOpom oHa paboTtaeT. Bce 5Tu HpaHHblie Bebl
HangeTe Ha TUMNoBOM Tabnu4ke, pPacronoXKeHHON

¢ o6paTHOM CTOPOHbI NAUTHL

YT1ob6bl B cnyyae HeuvcrnpasHocTM Bam ponro He
1CKaTb, BHECWTE MPAMO celHac B n306paXkKeHHyto
HWKe Tabnuyky nAaHHble Bawen namTbl:

| EN FD

‘ Cnyxb6a cepsuca =




i

ru

KoHTposbHbIe 65104a

CornacHo TpeboBaHWAM HOPMATMBHOM AOKYMEHTaLLMU
DIN 44547 v EN 60350

Bbineyka MpuBeneHHble B Tabnuue 3Ha4eHWA OeNCTBUTENbHbI
AnA cny4an, koraa Onioga CTaBATCA B XOMNOAHbIN
LyxoBoW wkad.
Bniogo MpuHagnexHocTn Ypo- Bug Temne- Mpoaomxu-
M yKasaHua BEHb Harpesa paTtypa °C  TenbHOCTb
B MUHyTax
CpobHoe neveHbe 1 npoTtuBeHb 2 2 160-170 35-45
2 NpoTUBHA 1+3 140-160 30-40
MenkowTy4Hble 1 npoTtuseHb 2 i} 180-200 15-30
n3genuA, o
20 WTyK Ha
npoTVBeHb (C MPeA o mporueHA 1+3 150-170 20-30
BapUTENbHLIM
Harpesom)
BucksuT Ha BOAE Kpyrnaa pasbemHan 2 ] 165185 3040
cdopma TemMHOro ugeta
D26 c™m
Mupor w3 1 npoTuBeHL 2 i 170-190 45-65
APOXOKeBOro tecta
2 NpoOTUBHA 1+3 150-170 55-65

Ha npoTmeBHe

n .
* MepeBepHuUTEe Ha OPYryl0 CTOPOHY MO UCTEYEHWU MONOBWMHBI BPEMEHW MpUroTOBAEHUA

** TlpoTvBeHb MocTaBbTe Ha ypoBeHb 1.

** TlMporn unu neveHbe CTaBbTE HA peleTKy CO CMEeleHWeM Mo AuaroHanu.
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Bnoao MpuHaanexHocTn Ypo- Bua Temne- MpoaosxKu-
1N yKasaHua BEHb Harpesa patypa °C  TenbHOCTBb
B MUHYTax
3aKpbiTeit AGNOYHBIM 1 pelweTka + 2 170-190 70-85
nupor 2 pa3beMHble Kpyrible
hopMbl U3 CBETNOrO
MeTanna, @20 cm™*
2 peweTtka'™ + 1+3 170-190 65-80
2 pa3beMHbie Kpyrible
¢hopmbl U3 cBeTnoro
MeTanna, @ 20 cm*™*
TocT (npea- PeweTka 3 8 230-250 1-2
BapuTENbHbIN
Harpes B Te4eHue
10 MuHYT)
Py6neHan koTneta PeweTka + npotuseHs™ 2 230-250 20-30

(ona rambyprepa),
12 wTyK®

* TepeBepHUTE Ha APYryi0 CTOPOHY MO MCTEHEHWW MONOBMHLI BPEMEHN MPUFOTOBNEHNA.

ke

Hkk

MpoTvBEHb MOCTaBbTe Ha ypoBeHb 1.

ﬂmporw Uy neHeHbe CTaBbTe Ha peweTKy CO CMelleHneM Mo AuaroHanw.
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EN  This appliance is labelled in accordance with European Directive 2002/96/EG concerning used electrical and electronic appliances (waste electrical and
electronic equipment - WEEE). The guideline determines the framework for the return and recycling of used appliances as applicable throughout the EU

RU [laHHbi npubop MMeeT OTMETKY O COOTBETCTBUM €BPONei: 20C yT 3neKTpI W anek npubopos (waste
and electronic equipment - WEEE). [1aHHbIe HOpMbI neict Ha TeppuTop BO3BpaTa u yT cTapbIx
npubopos.

18.01.05-004 D

ROBERT BOSCH HAUSGERATE GMBH, MUNCHEN, GERMANY 0203
5350034051
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