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Important information

Before installation

Transport damage

Electrical connection

Read this instruction manual carefully. Only then will
you be able to operate your cooker safely and
correctly. The manufacturer does not accept any re-
sponsibility if the instruction manual is not followed.

Please keep the instruction and installation manual in
a safe place. Please pass on the instruction manual to
the new owner if you sell the appliance.

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

The cooker may only be connected by an approved
specialist. Losses resulting from damage caused by
incorrect connection will invalidate warranty claims.

Before using the appliance for the first time, you must
ensure that the domestic electrical system is earthed
and meets all the current safety regulations. An autho-
rized electrician should install and connect your ap-
pliance.

Use of this appliance without an earth connection or
incorrectly installed can cause serious injuries (injuries
or electrocution), although this is very rare

The manufacturer does not accept any responsibility
for any inappropriate use or for any injury caused by
incorrect electrical installation.



Safety information

Hot oven e

Repairs e

Reasons for
damage

Baking sheet or aluminium
foil on the oven floor

Water in the oven

Fruit juice

This appliance is intended for domestic use only.
Only use the cooker for food preparation.

Open the oven door carefully. Hot steam may escape.
Never touch the internal surfaces of the oven or the
heating elements. There is a risk of burning.

Children must be kept at a safe distance from the
appliance.

Never store combustible items in the oven. Risk of fire

Never clamp leads of electrical appliances in the hot
oven door. The insulation on the leads could melt.
There is a risk of short-circuiting.

Incorrectly done repairs are dangerous. There is a risk
of electrocution.

Repairs may only be carried out by after-sales service
technicians who have been fully trained by us.

In case of malfunction, disconnect the appliance from
the mains.
Call the after-sales service.

Do not place baking sheets on the oven floor. Do not
line the oven floor with aluminium foil.

This causes heat to accumulate. Baking and roasting
times will no longer be correct and the enamel will be
damaged.

Never pour water directly into a hot oven. This could
damage the enamel.

When baking very moist fruit cakes, do not put too
much on the baking sheet. Fruit juice dripping from
the baking sheet leaves stains that cannot be
removed.



Cooling with the oven door
open

Very dirty oven seal

Using the oven door as a
seat

Only leave the oven to cool with the door closed. Do
not allow anything to become trapped in the oven
door. Even if you only leave the oven door open
slightly, the fronts of adjacent units may become
damaged over time.

If the oven seal is very dirty, the oven door will no
longer close properly when the oven is in use. The
fronts of adjacent units could be damaged. Keep the
oven seal clean.

Do not stand or sit on the oven door.

Your new cooker

The control panel

Here you will learn more about your new oven. The
control panel and its switches and indicators are
explained here. The heating modes and the
accessories included with your oven will be explained
here.

Details vary according to the appliance model.
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Function selector

Temperature
selector
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Grill settings

Use the function selector to select the type of heating
for the oven.

Settings

(=) Conventional heat

Hot air

(. Bottom heating

Hot air grilling

0 Radiant grill - small area
B Radiant grill - large area
Defrosting

When you select a function, the oven light switches
on.

Use the temperature selector to set the temperature
or grill setting.

Temperature

50-270 Temperature range in °C
Grill ()

1 Low grill

2=250 Medium grill

3 High grill

clean Cleaning function

You can select a grill setting on the radiant grill
using the temperature selector.



Control buttons and

display panel

Minus button - Use this button to reduce the
values set.

Plus button + Use this button to increase the
values set.

Clock button © Use this button to set the time of
day, the cooking time -1 and the
completion time -1,

Key button o-m Use this button to switch the
childproof lock on and off.

Timer button & Use this button to set the timer.

The values set can be seen in the display panel.

Push-in control
knobs The control knobs can be pushed in. Simply press the
control knob to release or lock it.

The function selector can be turned clockwise or
anticlockwise, whereas the temperature selector can
only be turned clockwise.

Types of heating
Different types of oven heating are available. You can
therefore select the best method for cooking any dish.

Top/bottom heating

This ensures the even distribution of heat onto the
cake or roast from the top and bottom of the oven.
This type of heating is best for cake mixtures in tins or
for bakes. Top/bottom heating is also suitable for

@ / // cooking lean roasts of beef, veal and game.
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Hot air

A cooling fan in the oven’s back wall distributes the
heat in a uniform manner throughout the oven.

Using hot air, it is possible to bake cakes and pizza on
two shelves. The required oven temperatures are
lower than those for top/bottom heating.

Hot air is ideal for drying food.

Bottom heating

You can reheat or brown meals using bottom heating.
It is also suitable for making jam and marmelade.

Hot air grilling

This type of heating involves the grill element and the
fan switching on and off alternately. During the pause
in heating, the fan circulates the heat generated by
the grill around the food. This ensures that pieces of
meat are crisped and brown on all sides.

Radiant grill - small area

The entire area under the grill element becomes hot.
This is ideal if you wish to cook several steaks,
sausages, fish or slices of toast.



Oven and shelving
accessories

Radiant grill - large area

The entire area under the grill element becomes hot.
This is ideal if you wish to cook several steaks,
sausages, fish or slices of toast.

Defrosting

A fan in the rear wall of the oven circulates the air in
the oven around the frozen food. Frozen pieces of
meat, poultry, bread and cakes defrost evenly.

The shelf can be inserted at 5 different heights in the
oven.

The ledges at heights 2, 3 and 4 allow you to pull the
shelf out further without it tipping. This makes it easier
to take food out of the oven.

Accessories may be purchased at a later date from
the after-sales service or from specialist shops.

Wire rack

For ovenware, cake tins, roasts, grilling and frozen
meals.
Insert the wire rack curving downwards ~—.

11



Cooling fan

Enamel baking tray

For moist cakes, pastries, frozen food and large
roasts. It can also be used to catch dripping fat when
you are grilling directly on the wire grill.

Push the baking tray with the sloping edge facing
towards the oven door.

Aluminium tray
For cakes and biscuits.

Push the baking tray as far as possible into the oven,
with the sloping edge facing towards the oven door.

The oven is fitted with a cooling fan. It switches itself
on and off as necessary. The warm air escapes above
the door.

Before using for the first time

If the © symbol and three
zeros are flashing in the
display
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This section will tell you everything you need to do
before using the cooker for the first time.

Heat the oven and clean the accessories. Read the
safety instructions in the “Important information”
section.

Firstly, check to see if the ® symbol and three zeros
are flashing in the display.
Set the time.
1. Press the © clock button.

12:00 appears and the © clock symbol flashes.
2. Set the time using the + or — button.

The time selected is adopted after a few seconds. The
cooker is now ready for use.



Heating up the oven

Method

Pre-cleaning the
accessories

Heat the empty oven with the door closed to remove
the new oven smell.
1. Set the function selector to BE.

2. Use the temperature selector to set the
temperature to 240 °C.

Switch off the function selector after 60 minutes.

Please wash the accessories thoroughly with soapy
water and a cleaning cloth before using them.

Setting the oven

Switching off the oven
manually

The oven switches off
automatically

The oven switches on and
off automatically

Tables and tips

You have various options for setting the oven.

When your meal is ready, switch off the oven yourself.

You can leave the kitchen for a long period.

You can put your meal in the oven in the morning, for
example, and set the oven so that your meal is ready
at midday.

The correct settings for many dishes can be found in
the Tables and tips section.

13



Setting procedure

Example: Top/bottom
heating &, 190 °C

0
=

- -[2]

When the meal is ready

Changing the setting

If the oven is to
switch off
automatically

Example: Cooking time of
45 minutes

1. Select the desired type of heating using the
function selector.

2. Use the temperature selector to set the
temperature or grill setting.

Switch off the function selector.

You may change the temperature or grill setting at any
time.

Perform the settings as described in items 1 and 2.
Set the cooking time (duration) for your meal.

3. Press the © clock button.
The cooking time symbol I->1 will flash.



The cooking time has
elapsed

Changing the setting
Cancelling the setting

Setting the cooking time
when the clock time is
hidden

If the oven is to
switch on and off
automatically

Example: Imagine — it’s
10:45 a.m. The meal will take
45 minutes to cook and must
be ready at 12:45 pm.

4. Set the cooking time using the + or — button.
+ button default value = 30 minutes.
— button default value = 10 minutes.

The oven switches on after a few seconds.
The =1 symbol lights up in the display.

A signal sounds. The oven switches off.
Press the © button twice and switch off the function
selector.

Press the ®© clock button. Change the cooking time
using the + or — button.

Press the ®© clock button. Press the — button until the
display is at zero. Switch off the function selector.

Press the ®© clock button twice and perform the
setting as described in item 4.

Please remember that easily spoiled foods must not
be allowed to remain in the oven for too long.

Perform the settings as described in items 1 to 4. The
oven starts.

5. Press the © clock button until the =1 symbol
flashes.
In the display you will see the time when the meal
will be ready.

15



The cooking time has
elapsed

6. Use the + button to set a later end time.

The setting is adopted after a few seconds. The
display will show the end time until the oven switches
on.

A signal sounds. The oven switches off.
Press the ® button twice and switch off the function
selector.

Note You can change the setting while the symbol is
flashing. The setting has been adopted if the symbol
lights up permanently. You may change the waiting
time that elapses before the setting is adopted. See
the Basic settings section for more details.

Time

Setting procedure

Example: 13:00
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When the oven is first connected, or following a power
cut, the ® symbol and three zeros flash in the display.
Set the time.

The function selector must be switched off.

1. Press the ® clock button.
12.00 appears in the display and the ® symbol
flashes.



Changing the time e.g.
from summer to winter
time

Hiding the time

2. Set the time using the + or — button.

The time selected is adopted after a few seconds.

Press the ® clock button twice and change the time
with the + or — button.

You can hide the time. It will then only be visible when
you are performing settings.

To do this, you must change the basic setting. See
the “Basic settings” section.

Timer

Setting procedure

Example: 20 minutes

You can use the timer as a kitchen timer. It operates
independently of the oven.

The timer has a special signal. This means that you
can tell whether the set timer period has elapsed or
the cooking time is complete.

You can also set the timer if the childproof lock is
active.

1. Press the & timer button.
The & symbol will flash.

17



The time has elapsed

Changing the timer period

Cancelling the setting

The timer and cooking time
count down simultaneously

2. Set the timer period using the + or — button.
+ button default value = 10 minutes.
— button default value = 5 minutes.

The timer starts after a few seconds. The £ symbol
lights up in the display. The time counts down visibly.

A signal sounds. Press the 2y timer button. The timer
display 2 will go out.

Press the 4 timer button. Change the time using the +
or — button.

Press the 4 timer button. Press the — button until the
display is at zero.

The symbols light up. The timer period counts down
visibly in the display.

To call up the remaining cooking time -1, end time 1=
or time ®: Press the © clock button until the symbol in
question flashes.

The value called up will then appear in the display for
a few seconds.

Basic settings

18

Your oven has several basic settings. You may
change the basic settings for time, the signal duration
and the reset time for a setting.

Basic setting Function Change to
Time ® Time display Time

! = Time in the 0 = Time hidden
foreground



Changing the basic
settings

Example: Hiding the time

Basic setting Function

Change to

Signal duration 2 Signal after cooking

Signal duration

C = approx. time or timer period ~ { = approx.
2 mins. has elapsed. 10 seconds
3 = approx.
5 mins.
Reset time -1 Waiting time between Reset time
£ = medium the adjustment { = short
increments before 3 =long

the setting is
adopted.

There must be no program set.

1. Press the ® clock button and the + button at the
same time until a { appears in the display. This is
the basic setting for the time in the foreground.

2. Change the basic setting using the + or — button.
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3. Confirm with the ® clock button.

A2 will appear in the display for the basic setting for
the signal duration.

Change the basic setting as described in step 2 and
confirm with the ® clock button. You can now change
the reset time. To finish press the © clock button.

You do not wish to change  If you do not wish to change a basic setting, press the
all the basic settings @ clock button. The next basic setting will appear.

Correcting settings You may change your settings again at any time.

Childproof lock

The oven has a childproof lock to prevent children
from switching it on accidentally.

Locking the oven Press the 0w key button until the o-m symbol appears
in the display. This will take approximately 4 seconds.

Unlocking Press the 0w key button until the ©-m goes out.

Notes You can set the timer and the clock even when the
oven is locked.

The childproof lock setting will be lost if there is a
power cut.

20



Care and cleaning

Oven exterior

Appliances with stainless
steel fronts

Oven

Switching on the oven light

Detaching the oven door

/.

Do not use high-pressure cleaners or steam jets.

Wipe the oven with water and a little washing-up
liquid. Dry it with a soft cloth.

Caustic or abrasive substances are not suitable. If any
such substances come into contact with the frontage,
wipe it off immediately with water.Slight differences in
the colours on the appliance front are caused by the
use of different materials, such as glass, plastic and
metal.

Always remove any flecks of limescale, grease,
cornflour and egg white immediately. Corrosion can
form under such flecks.Use stainless steel care
products. Follow the manufacturer’s instructions. Try
out the product on a small area first, before using on
the whole surface.

Never use coarse scouring pads or cleaning sponges.
Oven cleaner may only be used on enamelled oven
surfaces.

For ease of cleaning
you can switch on the oven
light and detach the oven door.

Set the function selector to B.

The oven door can be easily detached.

1. Open the oven door fully.

2. Move the two locking levers on the left and
right-hand sides.
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Folding down the
grill element

Cleaning the catalytic
surfaces of the oven

22

3. Half-close the oven door.
With both hands, grip the bottom of the door on
the left and right-hand sides.
Close the door a little more and pull it out.
After cleaning, re-install the oven door, following the
instructions in reverse order.

Fold down the grill element to facilitate cleaning of the
oven cover.

Warning: the oven must be cold. There is a risk of
burning.

Pull the handle on the folding grill towards the front
and push it upwards until you hear it click into place.
At the same time, hold the grill element and fold it
down.

After cleaning:

Fold the grill element back up. Push the handle down
until the grill element engages.

The rear wall, top and side walls of the oven are
coated with self-cleaning enamel. The surfaces clean
themselves while the oven is in operation. Large
splashes may only disappear after the oven has been
used several times.

Never use oven cleaner on self-cleaning surfaces.



Cleaning the oven floor

Cleaning the glass cover
for the oven light

Cleaning function

Caution

Setting procedure

If the self-cleaning surfaces of the oven are no longer
cleaning themselves sufficiently, they can be
regenerated using the cleaning function.

Should the enamel become slightly stained, this will
not affect its self-cleaning properties.

Use hot soapy water or a vinegar solution.

It is best to use oven cleaner if the oven is very dirty.
Only use oven cleaner in a cold oven.

Never use oven cleaner on the self-cleaning surfaces
of the oven.

Note:

Enamel is baked on at very high temperatures. This
can cause some slight colour variation. This is normal
and does not affect the function. Do not use coarse
scouring pads or strong cleaning agents to remove
such discolorations.

The edges of thin trays cannot be completely
enamelled. As a result, these edges can be rough.
Anti-corrosion protection is guaranteed.

It is best to clean the glass cover with washing-up
liquid.

The cleaning function is a regeneration program. If the
self-cleaning components of the oven are no longer
cleaning themselves sufficiently, they can be
regenerated using this function. They are then fully
operational again.

Remove accessories and ovenware from the oven.

Before you do this, you must clean the oven surfaces
which are not self-cleaning. Otherwise stains may
appear that cannot be removed.

1. Set the function selector to hot air .
2. Set the temperature selector o cean.
3. Press the © button until the -1 symbol flashes.

23



Cleaning the glass
panels

24

4. Use the + button to set 1.00 hour.

The setting is adopted after a few seconds.
The oven will switch off automatically after one hour.
Switch off the function selector.

The glass panel on the oven door can be removed to
assist in cleaning.

1. Remove the oven door and lay it on a cloth with
the handle underneath.

2. Unscrew the cover on top of the oven door. Turn
the screws clockwise or anti-clockwise with a coin
to do this. (Fig. A)

3. Slide out the panel. (Fig. B)

Clean the glass panel with glass cleaner and a soft

cloth.

4. Push the panel back in. Make sure that the
smooth surface is facing outwards.

5. Replace the cover and screw it back on.

6. Refit the oven door.

The oven must not be used again until the panel
has been correctly installed.



Cleaning the rails

Seal

Accessories

The rails can be removed for cleaning.

To unhook the rails:

1. Lift the rails at the front in an upwards direction
2. and unhook them,

3. then pull the rails forward

4.

and remove

Clean the rails using either washing-up liquid and a
sponge or a brush.

To hook rails back into position:
Insert the rails at the rear, push them backwards
slightly and hook them in at the front.

The rails fit both the left and right sides. Recess (a)
must always be at the bottom.

Clean the seal on the oven with washing-up liquid.
Never use caustic or abrasive detergents.

Immediately after use, soak the accessories in
washing-up liquid. Food residues can then be easily
removed with a brush or sponge.
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Troubleshooting

Should a malfunction occur, it is often only due to a
minor fault. Please read the following instructions
before calling the after—sales service:

Problem Possible cause Comments/remedy

The oven does not work. Blown fuse. Look in the fuse box and check that the
fuse is in working order.

The clock display flashes. Power cut Check whether the kitchen light
switches on.

Repairs may only be carried out by fully trained
after-sales service technicians.

Improper repairs may constitute serious hazards to
the user.

Replacing the oven

light

Method
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If the oven light fails, it must be replaced.
Heat-resistant spare bulbs can be obtained from the
after—sales service or specialist shops.

Only use these bulbs.

1. Disconnect the appliance from the mains.

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

3. Unscrew the glass cover by turning it anti—
clockwise.

4. Replace the oven light with one of the same type.
5. Screw the glass cover back on.

6. Remove the tea towel and connect the appliance
from the mains.



Replacing the glass cover

The glass cover on the oven light must be replaced if it
is damaged. Replacement glass covers may be
obtained from the after-sales service. To this end,
please specify the E number and FD number of your
appliance.

After-sales service

E number and FD number

Our after-sales service is there for you if your oven
needs repairing.You will find the address and
telephone number of your nearest after-sales service
centre in the phone book. The after-sales service
centres listed will also be happy to advise you of a
service point in your local area.

Please quote the E number (product number) and the
FD number (production number) of your appliance
when contacting the after-sales service. The rating
plate containing these numbers is found on the right,
on the side of the oven door. You can make a note of
these numbers in the space below to save time in the
event of your appliance malfunctioning.

‘ E no. FD no. ‘

‘ After-sales service @ ‘
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Packaging and old appliances

Your new appliance was protected by suitable
packaging while it was on its way to you. All materials
used for this purpose are environmentally friendly and
can be recycled. Please make a contribution to
protecting the environment by disposing of the
packaging appropriately.

Old appliances are not worthless rubbish.
Environmentally-conscious recycling can reclaim
valuable raw materials.

Before disposing of your old appliance, please make
sure that it is unusable, or label it with a sticker stating
“Caution, scrap”.

Up-to-date information on how to dispose of your old
appliance and the packaging from the new one can
be obtained from your retailer or local authority.

Tables and tips

This table contains a selection of dishes and the
optimum settings at which to cook them. You can find
out which type of heating and temperature is best for
your dish, which accessories to use, and at which
oven level the dish should be inserted. You will find a
variety of tips about ovenware and preparation, and a
small troubleshooting section in case anything should
go wrong.

Cakes and pastries

Baking tins It is best to use dark baking tins. You should use hot
air when using shing baking tins, or glass containers.
This means, however, that the baking time is
increased and the cake does not brown so evenly.

Place the cake tin on the wire rack.

28



Tables

The values in the table apply to dishes placed in a
cold oven. This saves energy. Shorten the baking
times indicated by 5 to 10 minutes if you have

preheated the oven.

The tables show which type of heating is best for

different cakes and bakes.

The temperature and cooking time you select depends
on the quantity and type of pastry. This is why “ranges”
are given in the tables. You should try to use a lower

temperature setting to start with, since this allows more
even browning. If necessary, use a higher temperature

setting the next time.

More information can be found in the “Baking tips”

section which follows the tables.

Cakes in tins Tin on the wire grill Level Typeof Temperature Bakingtime
heating in°C in minutes
Cake Cake tin 1 B 220-240 40-50
Tinplate, @ 31 cm 2+4 190-210 45-55
Quiche Cake tin 1 B 210-230 40-50
Tinplate, @ 31 cm
Cakes™ Cake tin 2 B8 180-200 50-60

Tinplate, 28 cm

*

If you want to bake several cakes at the same time, you can place tins next to each other on the

wire grill.
Cakes on the tray Level Typeof Temperature Baking time
heating in°C in minutes

Pizza Baking tray 2 B8 210-230 25-35

2 baking trays 2+4 180-200 45-55
Puff pastry Baking tray 3 170-190 20-30

2 baking trays* 2+4 170-190 30-40
Meringue Baking tray 3 80-100 155-205
Viennese whirls Baking tray 3 B8 160-180 20-30

2 baking trays 2+4 140-160 35-45

29



Cakes on the tray Level Type of Temperature  Baking time
heating in°C in minutes
Macaroons Baking tray 3 8 100-120 30-40
2 baking trays 2+4 100-120 40-50

*If you are using both levels of the oven, place the enamelled tray in the higher position.

You can obtain an additional baking tray from a specialist shop or from the after-sales service.

Baking tips

You wish to cook to your own
recipe.

Refer to the instructions in the tables for similar types of food.

How to check that a sponge cake
is cooked properly.

Approximately 10 minutes before the end of the baking time

given in the recipe, pierce the tallest point of the cake with a

cocktail stick. The cake is done if the cocktail stick comes out
clean.

The cake collapses.

Next time, use less liquid or decrease the oven temperature by
10 degrees. Observe the cooking times in the recipe.

The cake has risen in the centre
but is lower at the edges.

Do not grease the sides of the springform cake tin. As soon as
the cake is done, carefully loosen the cake around the edges
using a knife.

The cake is too dark at the top.

Insert it at a lower level in the oven, select a lower temperature
and cook the cake a little while longer.

The cake is too dry.

Use a toothpick to make small holes in the finished cake. Then
drizzle fruit juice or alcohol over the top. Next time you should
decrease the temperature by around 10 degrees and reduce the
baking times.

The bread or cake

(e.g. cheesecake) looks fine, but
is soggy on the inside (soft, with
watery areas).

Next time you should add a little less liquid and cook for a little
longer at a lower temperature. Cakes with fruit topping: Precook
the base first of all. Sprinkle with almonds or breadcrumbs and
then place the topping over this. Please observe the recipe and
the baking times.

The pastry is unevenly browned.

30

Select a slightly lower temperature to ensure that the pastry is
baked more evenly. Delicate pastry should be baked on one level
using top/bottom heating &. Baking paper that protrudes over
the food can affect the air circulation. For this reason, always cut
the baking paper to fit the baking tray.



You were baking on several
levels. The food on the top baking
tray is darker than that on the
bottom baking tray.

Always use hot air & when baking on several levels. Baking
trays that are placed in the oven at the same time will not
necessarily be ready at the same time.

Condensation is formed when
baking cakes containing fresh
fruit.

Baking may result in the formation of water vapour. It escapes
above the door handle. The steam may settle and form water
droplets on the control panel or on the fronts of adjacent units.
This is a normal physical process.

Meat, poultry, fish,
bakes, toast

Ovenware

Advice on roasting

Advice on grilling

You may use any heat-resistant dishes.
Always place the dishes in the centre of the wire grill.

Hot glass dishes should be placed on a dry kitchen
towel after being removed from the oven. The glass
could crack if placed on a cold or wet surface.

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

Add 2 to 3 soup spoons of liquid to lean meat, and
8 to 10 soup spoons of liquid to pot roasts, depending
on the size.

Meat should be turned half way through the roasting
time.

When the roast is ready, switch off the oven and leave
the roast to stand for 10 minutes with the oven door
closed. This allows the meat juices to distribute more
favourably.

Always close the oven door when grilling.

If possible, use pieces of meat which are of the same
thickness. They should be at least 2 to 3 cm thick.
Such pieces will be browned evenly and stay juicy and
soft in the middle. Only salt the steaks after they have
been grilled.
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Place the pieces of meat directly onto the wire grill. If
you are grilling just one piece of meat, it will turn out
best if you place it in the centre of the wire grill.
Additionally, slide the enamelled tray in at

height position 1. The meat juices are collected here
and the oven is kept clean.

Turn the pieces of meat after two thirds of the cooking
time indicated.

The grill element automatically switches itself off and
back on again. This is normal. The number of times
this happens depends on the grill setting you have
selected.

Example Amount  Ovenware Level Typeof Temperature Cooking
heating in °C, grill time in

minutes

Sirloin, medium-rare 1 kg Uncovered 1 230-240 30

Roast beef, medium 1 kg Uncovered 1 240-250 50

Leg of lamb 1.5 kg Uncovered 1 160-180 120

Potato gratin* Soufflé mould 2 150-170 60

or enamel tray
Toast Wire grill 4 ] setting 3 4-5
Grilled fish 300 g Wire grill* 4 ] setting 1-2 25

*

The bake should be no taller than 2 cm.

** Slide the enamelled tray in at level 1.

Tips for roasting
and grilling

The table does not contain
information for the weight of the
roast.

Select the next lowest weight from the instructions and extend
the time.

How can you tell when the roast
is ready?
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Use a meat thermometer (available from specialist shops) or
carry out a “spoon test”. Press down on the roast with a spoon.
If it feels firm, it is ready. If the spoon can be pressed in, it needs
to be cooked for a little longer.



The roast is too dark and the
crackling is partly burnt.

Check the shelf position and temperature.

The roast looks good, but the
juices are burnt.

Next time, use a smaller roasting dish or add more liquid.

The roast looks good, but the
juices are too clear and watery.

Next time, use a larger roasting dish or add less liquid.

Steam rises from the roast when
the juice is basted.

Use hot air grilling instead of top/bottom heating. This prevents
the bottom of the roast from becoming too hot, thereby
producing less steam.

The values in the table apply to dishes placed in a
cold oven.

Meal Level Typeof Temperature  Cookingtimein
heating in°C minutes
French fries* Wire grill or 3 =] 210-230 25-30
Enamel tray
Pizza* Wire grill 2 =] 200-220 15-20
Pizza baguette* Wire grill 2 200-220 15-20

*

for use at these temperatures.

Line the accessories with greaseproof paper. Please ensure that the greaseproof paper is suitable

Note

Defrosting

The tray may go out of shape if you cook frozen
products in the oven. This is caused by the
considerable temperature fluctuations which affect
the accessories. This warping is eliminated during the
baking process.

Remove the food from its packaging and place it in a
suitable dish on the wire grill.
Please observe the instructions on the packaging.

The defrosting times depend on the type and amount
of food.
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Meal

Accessories Level Typeof Temperaturein

heating °C
Frozen foods* Wire rack 2 The temperature
e.g. cream gateaux, cream cakes, cakes with selector remains
chocolate or icing, fruit, switched off

chicken, sausages and meat, bread, rolls,

pastries and other baked goods

*

Cover frozen food with microwave foil. Place poultry onto the plate with the breast side down.

Drying
Only use perfectly fresh fruit and vegetables, and
wash them thoroughly.
Allow the food to drain well and dry it yourself.
Line the enamel tray and wire rack with baking paper
or greaseproof paper.
Meal Level Type of Temperaturein  Cooking time in
heating °C hours
600 g apple rings 2+4 80 Approx. 5
800 g sliced pears 2+4 80 Approx. 8
1.5 kg prunes or plums 2+4 80 Approx. 8 - 10
200 g fresh herbs, washed 2+4 80 Approx. 1%

Note
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Very moist fruit or vegetables should be turned several
times. Once dried, remove the food from the paper
immediately.



Energy saving tips

Only preheat the oven if it specifies in the recipe or in
the table in the instruction manual that you should do
SO.

Use non-stick, black painted or enamelled tins. They
absorb the heat especially well.

If you have several cakes to bake it is best to bake
them one after the other. The oven is still warm. This
shortens the baking time for the second cake. You
can also put two baking tins in one after the other.

For long cooking times, the oven can be switched off
10 minutes before the end of the cooking time and the
remaining heat can be used to finish the cooking.

Acrylamide in food

Where does acrylamide
come from?

What sort of foods are
affected?

Experts are currently discussing how dangerous
acrylamide in food can be. We have compiled this
information sheet for you on the basis of current
research.

Acrylamide in food does not come from external
contamination. It is formed in the food itself during
preparation - provided that the food contains
carbohydrate and protein. Exactly how this happens
has not yet been completely explained. However, it
appears that the acrylamide content is strongly
influenced by:

high temperatures
a low water content in food
intensive browning of the food.

Acrylamide forms mostly in grain and potato products
that are prepared at high temperatures, e.g.:
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What can you do?

In general

Baking
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crisps, chips,

toast, rolls, bread,

baked goods made from shortcrust pastry (speciality
biscuits and cakes).

You can avoid high levels of acrylamide when baking,
frying and grilling.

The following recommendations were published by
AID" and BMVELZ to help you minimise acrylamide
levels:

Keep cooking times as short as possible.

“Brown rather than burn” - cook food only until it is
golden brown.

The larger and thicker the food is, the less acrylamide
it contains.

Set the temperature to a maximum of 180 °C when
using the hot air setting.

Cookies: Set the temperature to a maximum of 170 °C
when using the hot air setting. The presence of egg or
egg yolk in a recipe reduces the formation of
acrylamide.

Spread oven chips evenly over the baking sheet in
one layer where possible. To prevent the food from
drying out quickly, place at least 400 g on each
baking sheet.

TAD "Acrylamide” information leaflet, published by AID (German
Evaluation and Information Service for Nutrition, Agriculture and
Forestry) and BMVEL (German Federal Ministry for Consumer
Protection, Food and Agriculture), as at 12/02,

Internet: http://www.aid.de

2 BMVEL press release 365, as at 4.12.2002,
Internet:http://www.verbraucherministerium.de



Test dishes

In accordance with DIN 44547 and EN 60350

Baking The values in the table apply to dishes placed in a
cold oven.
Meal Accessories and notes Level Type of Tempera- Baking
heating turein°C timein
minutes
Viennese whirls Baking tray 3 =] 160-180  20-30
Baking tray + enamel tray* 2+4 140-160  30-40
Small cakes x 20 Baking tray 3 8 160-180  25-35
Small cakes, 20 per  Baking tray + enamel tray* 2+4 150-170  25-35
baking tray (preheat)
Swiss roll Springform cake tin 2 =] 160-180  30-40
Yeast cakes on a Enamel tray 3 =] 170-190  40-50
baking tray Baking tray + enamel tray* 2+4 160-180  50-60
German apple pie 2 wire racks + 2 tinplate 2+4 190-210  70-80
springform cake tins @ 20 cm**
Enamel tray+ 2 tinplate 1 =] 190-210  70-80

springform cake tins @ 20 cm**

Baking trays may be obtained as optional accessories from specialist shops.

Always place the enamel tray above the tray when you are cooking on two levels at once.
**Place the cakes diagonally on the accessories.

Grilling The values in the table apply to dishes placed in a
cold oven.
Meal Accessories Level Type of  Grill setting Cooking time
heating in minutes
Toast Wire rack 5 ] 3 1-2
(preheat for 10 mins.)
Beefburgers, x 12* Wire rack 4 ] 3 25-30

* Turn half way through the cooking time. Always insert the enamel tray at level 1.
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Ha 4yto cneayet obpatuthb

BHUMaHUe

Mepea MOHTaX>XoOM

MoBpexaeHua npu
TpaHCNOPTUPOBKE

Moakno4veHne K
anekTpoceTu

40

BHyuMaTenbHO n3y4nTte aAaHHoe PyKOBOﬂ.CTBO no
aKcnnyaTauun. OHo nomoxeT Bam Hay41TbCA
npaBuJibHO U 6ezonacHo ynpasnAaTb NANTON.

XpaHute PykoBOACTBO MO 3KcriyaTauuM U MOHTaXy
B HageXHoM MecTe. Mpu nepenfadve npubopa HOBOMY
Bnagenbuy He 3abyabTe NepeaaTb TakXe 3Tu
LLOKYMEHTHBI.

PacnakyiiTe # ocMoTpuTe nauTy. B cnyyae
o6GHapy>XeHUA MOBPEXLEHU, CBA3AHHbIX C
TPaHCMOPTMPOBKOW, He MoAknodanTe npubop. |

Moaknio4veHne NAUTbI AOJKEH npon3BoaAnNTb TOJIbKO
KBaJ'IVIq)MLLMpOBaHHbIVI cneunanunct. nOBpe)K,lJ,eHVIH
n3-3a HenpasuNbHOro noAkKnw4YeHnA NpPUBOAAT K
CHATUO FapaHTI/IVIHbIX 06A3aTenbCTB.

Mepen Hadanom akcnnyatauum ybeautech, HTO
aNeKTpoceTb B Bawem pome nmeeT 3asemneHve

N COOTBETCTBYeT BceM TpeboBaHuAM 6e30nacHoOCTU.
MonknioveHve npubopa K 3NeKTpoceTu AOJKEH
NPOU3BOAUTL aBTOPU30BAHHBIN TEXHUYECKNUI
nepcoHan. MNpu yctaHoBke npubopa HeobxoanuMO
cobnoaate ykasaHMA MECTHOro MnocTaBsliuka
ANEeKTPO3HepruM, a TakXe HauuoHaNbHoe
3aKoHOA4aTENbCTBO.

Wcnonb3oBaHne npubopa 6e3 3asemneHusa mnn
npu HenpaBWABHON YCTAHOBKE MOXET MpPUBECTY,
Jaxe B CaMOM MPOCTOM cfy4ae, K Cepbe3HbIM
nospexxaeHnAmM. M3rotoBuTtenb He HeceT
OTBETCTBEHHOCTU 3a HenpaBuibHyt0 paboTy
npuéopa n BO3MOXHbIN yuwepb, Bbi3BaHHbIE
HenpaBWbHbIM MOAKIOYEHNEM K 3NEKTPOCETMU.



MpaBuna TexHUKn
6e3onacHocTU

Fopauun ayxoson
wkadcp

PeMoOHT

Mpu4nHbI
noBpeXXaAeHun

MpoTueBeHe unu cponera
Ha AHe AyxoBoro wkKadpa

Bopa B ayxosom wkadpy

PPYKTOBLIN COK

JaHHblll npubop npeaHasHayYeH TONbKO ANA
6bITOBOrO MCMONb30BaAHNA.

Mcnonb3yiiTe nAUTy TONbKO ANA MPUrOTOBNEHUA
nmin.

OCTOpPOXHO OTKpOWTE ABepLy AyXOBOro wkada.
MN3-noa Hee MOXXeT BbIATM FOpAYUA Map.
MpukacaTbCA K BHYTPEHHEN MOBEPXHOCTU AYyXOBOro
wKkaca U K HarpeBaTeNlbHbIM 3nemMeHTam
3anpeuwaetca. OnacHocTb oxoral

He nossonAnTe AeTAM MNOAX0oAWTb 6:u3Ko.

He xpaHuTe nerkoBocnnamMeHswWwMecA npeameThbl
B AyxoBOM wWKady. OnacHocTb Bo3ropaHus!

He ponyckaiTe 3alemneHnA COeANHUTENBbHBIX
NPOBOLOB 3NEKTPONpPMOOPOB ropA4Yei ABepLen
ayxoBoro wkadpa. MsonAuua kabena moxeT
pacnnasuTbcA. OnNacHOCTb KOPOTKOro 3aMblKaHusA!

Mpu HekBanMdMUMPOBAHHOM peMOHTe npubop MoXeT
CcTaTb MCTOYHMKOM omnacHocTu. OnacHocTb yaapa
TokoM! Tl03TOMY PEMOHT AOMKEH MPOU3BOAUTLCA
TONBLKO CMeunanMcToM CepBUCHOTO LEHTpa,
npoweawnM creuunansHoe oby4eHue.

Ecnn npubop HewucnpaseH, OTKN4UTE
npefoxpaHuTens B 6noke npefoxpaHuTenen.
BeizoBute cneuunanucta CepBUCHON cny»6bl.

He cTaBbTe MpoTVBEHb Ha [AHO AyXOBOro Wwkadha u
He BbICTMUNaWTe ero anoMWUHUEBON PONbro.

MHa4e MOXeT BO3HWKHYTb 3acTon Tenna. Bpewms
BbiNEKaHWA N BPEMA >KapeHuA W3MEeHAKTCA, u3-3a
4Yero MopTWUTCA 3aManb.

Hukorna He neiiTe BoAy B ropA4qMil LyXOBOM wWwkad.
OTO MOXEeT MpMBECTU K MOBPEXAEHMIO IManu.

Mpy MPUrOTOBNEHUU COYHbIX CPPYKTOBLIX MUPOrOB He
BblKNaZbiBaiiTe TecTo Ha MPOTUBEHb MIOTHO.
dDpYKTOBLIN COK, CTekaeT C MPOTUBHA W OCTaBnAeT
cnefbl, KOTOpble He CMbIBalOTCA.
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OxnaxaeHue ¢

OTKpPbLITON ABepLei

AyxoBoro uwkacpa

CunbHO 3arpA3HeH
YMJIOTHUTENb ABEpLbl

AyxoBoro uwkacpa

[eepua ayxosoro

wKacba ucrnosib3yeTca

KaK cupgeHbe

Oxnaxaatb AYyX0BOW WKad paspewaTrcA TONbKO C
3aKpbITO ABepuei. He 3axumanTe HUKaKux
npeaMeToB ABepuLen ayxoBoro uwkada. Jaxe ecnu
ABepua MNpYOTKPbITA Ha HECKONbKO MM, MOBEPXHOCTb
mMebenn co BpeMeHeM MOXXET MNPUATU B HEroAHOCTb.

Ecnu cunbHO 3arpAsHeH YMaoTHWUTENb ABepLibl
LyXOBOro lkadha, ABepua LyXOBOro wWwkadpa He
OyneT MNOTHO 3aKpbiBaTbcA. HaxoAswueca pAAOM
MebenbHble MOBEPXHOCTU MOTYT ObiTb MOBPEXAEHDI.
MoSTOMY HYXXHO CneauTb 3a Tem, HTobbl
YMAOTHATENN OGbIN HUCTLIMU.

He BcTaBaiiTe W He caauTeCcb Ha OTKPbITYIO ABepLy
LlyxoBOro wkadga.

Bawa HoBasA

MaHenb
ynpasJsieHuA

nJanTa

Hwxecnepyowaa wnHdopmMauma nomoxet Bam
no3HakomMuTbcA B Bawen HoBon nnuTtoi. 3aecb Bbl
HangeTe WHGOPMAaLMID O MaHenu ynpaBieHuA C
BbIKNIOHATENAMN U MHAMKATOpPaMKu, a Takke O Buaax
HarpeBa M BXOAAWMX B KOMMAEKT MOCTaBKMU
NpUHaANEeXXHOCTAX.

Bo3MOXHbI Hebonblme OTKNOHEeHWA B 3aBUCKMOCTHU
oT Tuna npubopa.
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y Avcnneit v KHOMKM PerynaTop

Py4dka Bbi6opa cyHKUUI ynpaBneHuA TemMnepaTypsbl
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Pydka Bblbopa

¢yHK|-W||7| Mpn nomowm py4qkn BbiGopa yHKLMIA BblibupaeTcA
BUJA, HarpeBa AyXoBOro uwkacda.
MonoxeHna
(=] BepxHuin 1 HYXHUIA Xap
opA4nin Bo3ayx
(. HukHWi xap
Mpunb ¢ KoHBeKUVen
M} Mnocknn rpunb, Manaa nnowanb
[} Mnockun rpunb, 6onblwaA nnowanb
PasmoparkmBaHue

Mpn BKAOHEHWN pyqkM Bblbopa PyHKUMI 3aropaeTcA
namnoyka B AyXOBOM lKady.

Perynatop
TeMHepaTypbl YycTaHoBUTE TemnepaTypy WM pexum rpunAa ¢
NMOMOILbIO perynATopa TemnepaTtypsbl.
Temnepatypa
50-270 JlnanasoH 3Ha4eHun TemnepaTypbl,
°C
Fpune [
1 Cnabbiii Harpes rpunA
2 =250 CpepnHuit Harpes rpuna
3 CunbHbI Harpes rpuns
clean DYHKLMA OYUCTKU
Pexxumbl rpuna Ecnn BbibpaH Bua Harpesa “lNoaxxapviBaHue Ha

nnockom rpune" (5] nmpu nomouwn perynatopa
TemnepaTypbl BblbepuTe pexum rpuna.
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Oucnnen mn
KHOMKU
ynpasJsieHuA

YTannunsaemsbie

py4Ku
BblKJIlOYaTeNnen

Bua Harpesa
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KHorka "MwuHyc" - Mpn nomowmn 3Toi KHOMKK
YMEHbLWAaoTCA 3aAaHHble
3Ha4eHuA.

KHonka "lMntoc" + Mpn nomowmn 3Toi KHOMKK
yBenu4MBaloTCcA 3aAaHHble
3HaveHuA.

Kronka "YHacsl" ® Mpn nomowmn 3Toi KHOMKK
ycTaHaBnMBaeTCcA Bpems
CYTOK, BpeMsa MNpuUroToBheHus
B Ayx0BOM lKady =1 un
BpPEMA OKOHYaHusA
npurotosneHna —l.

KHonka "Taiimep" L Mpn nomowmn 3Toi KHOMKK
yCcTaHaBnMBaeTcA Tanmep.

KHorka "Kntoy" O-m Mpn nomowmn 3Toi KHOMKK
BKMIO4aeTCA U BbIKNOHaeTcA
6nokuposka anA 6esonacHocTu
neteil.

Jucnnelr oTobpakaeT 3ajaHHble 3HAYEHUA.

Py4kun BbiknioHatenen moryT 6biTb yTonneHbl. YToObI
3admKempoBaTb UM pactrKeMpoBaTh BbIKOYaTeNb,
HaXXMUTE Ha PY4KY.

Py4ky Bbibopa (yHKLMIA MOXHO MoOBOpa4MBaThb
BMpaBO WMAW BNEBO, perynAatop TemnepaTypsbl -
TONBLKO BMpaBo.

JlyxoBoii wkad npepocTtaenAeT B Bawe
pacnopaXxeHne camble pa3HoobpasHblie BUAbI
HarpeBa. AnAa kaxgzoro 6nwoaa Bel MoxeTe BbibpaTb
onTUManbHbIA cnocob NpUroTOBNEHUA.



BepxHuii 1 HWXKHUI Xap

B aToM pexume Tenno pacnpenenaeTcA paBHOMEPHO
Haj ¥ NOA MUPOroM MIN >XXapKuUM.

C atum BMAOM HarpeBa y Bac oTnuyHO nony4utcA
CLoOOHbI nupor B chopMe W 3anekaHku. BepxHuid u
HVDKHUIA >Kap NpeBOCXOAHO MOAXOAUT AnA
NPUroTOBAEHNA MOCTHON rOBALWHbI, TENATUHbLI U
AnHn.

ropa4uii Bo3ayx

BeHTUNATOP, BCTPOEHHBLIN B 3a4HIO0 CTEHKY
LlyXoBOro uwkadpa, paBHOMEpHO pacrnpefenseT Tenno
no ero obbemy.

C nomouwbio pexuma "ropaquii Bo3ayx" Bbl MoxeTe
NPUroTOBWUTb MUPOr M MUULY Ha ABYX YPOBHAX.
Heobxooumana TemnepaTypa AyXOBOro lwkada Huxe,
4eM B pexume "BepxHuil U HWKHUIA Xap".

ropA4uii BO3A4YX MpeKpacHo MoAXOAMT AnA
NOACYWNBAHNA.

HwxHuin xxap

C nomouwbio pexuma "HvbxHuin xap" Bbl MoxeTe
noApyMAHNTL 6M0A0 UNM Aonedb ero CHWU3y. Takxe
OH MNpekpacHo MOAXOAUT ANA KOHCEepPBMPOBaHUA.

Fpunb ¢ KOHBeKuUueln

B aTOM pexume nonepemMeHHO BKIHatoTCA
HarpeBaTenbHbIl aNeMeHT rpunAa u BeHTUnATop. [oka
HarpeBaTenbHbIl 3NIEMEHT BbIK/YEH, BEHTUNATOP
obayBaeT 6nioao obpas3oBaBWMMCA FOPAYUM
BO34YyXOM. B 3TOM pexume Kycku mAca nony4atcA
06>KapeHHbIMM CO BCEX CTOPOH.
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[Oyxoson wkacp m
NpUHaANIeXXHOCTU

Mnockuin rpunb, Manaa nJjowagb

B aTOM pexume BKno4aeTcA CpedHAA YacTb
HarpeBaTenbHOro anemMeHTa rpunA. OTOT BUA,
Harpesa npeAHasHa4deH AnA Hebonbworo obvema
npoAykToB. Takum ob6pa3oMm Bbl cakoHoMuTe
9NEKTPOIHEPruio. YknaabiBaTe KyCcKM Ha CepeanHy
peweTku.

Mnockuin rpunb, 6onbwaa niaowagb

B atom pexunmMme HarpesaeTCA BCA NOBEPXHOCTb MNoA
HarpeBaTeJlbHbIM 3JIeMEHTOM rpunAa. C ero nomoluusto
MOXHO NoAXapuUTb HECKOJIbKO CTelnkoB, konbacok,
pr6I/IH Mnn TOCTOB.

Pa3mopaxkusaHue

BeHTI/IJ'IHTOp, yCTaHOBJ’leHHbIIZ B 3afHeN CTeHke
AYyX0BOro LIJKa(*)a, Oﬁﬂ.yBaeT 3aMOpPOXKEeHHble
NPOAYKTHI. |-|pl/l 3TOM 3aMOpPOX>XeHHble KYCKU MACa,
ntuua, xneb u nmporn pasmMopaxmsarTcA
paBHOMEPHO.

MprHAANEXHOCTU MOXHO pasMelatb B AYyXOBOM
wkadpy Ha 5 pasnuyHbIX YPOBHAX.

Ha 2, 3 n 4 ypOBHAX MMEKTCA BblABMXHbIE
HanpasnAwlWme, C NMOMOLWbIO KOTOPbIX
NPUHAANEXHOCTU MOXXHO BbIH/MATb.

3a c4yeT aToro 6nopa nerko pocrtaeBaTb U3 AYyXOBOro
wkada.



MpuHapnexHocTn

MpeaBapuTenbHaA
o4YnCTKa
npuHaasieXxHocTen

MpuHapnexHoctn Bbl MoxeTe npuobpectn B
cepBucHon cnyxbe unM B XO3AWCTBEHHOM MarasuHe.

PeweTKku

AnA nocynbl, oOpM ANA MUPOroB, XXApKOro, kapeHus
B rpune n 6mon rnyboKon 3amMopo3Ku.

PeweTky ycTaHaBnuBavTe B ALyXOBOM wkad u3rnbom
~— BHU3.

OManupoBaHHbIli NPOTUBEHb

ANA TPUrOTOBNIEHUA COYHBIX MUPOTrOB U BbINEYKY,
60NbWOro >XXapkoro U MNPOAYKTOB rny6oKoii
3aMopo3kn. Ero MOXHO Takxe WCronb3oBaTb MNpu
XKapeHunm B rpune npAMoO Ha peweTke. MoAacTaBbTe
ero noj peweTky, U Becb Xup OyneT crekaTb B
Hero.

YcTaHaBnMBaiTe aManMpoBaHHbIi NMPOTUBEHb MOZ
yrioM K ABeplLie AyXOBOro uwkada Ao yropa.

AJNIOMUHMEBBIN NnpPOTUBEHb
ANnA NpuroToBJieHNA MUPOroB M Kpyrioro nedYeHbA.

YcTaHaBnMBarite NPOTMBEHb MOJL YrioM K ABepLe
AyxoBoro uwkacpa Ao ynopa.

I'Iepen nepBbIM MNCNOJIb30BaHNEM TllaTelNlbHO
O4YNCTUTE NpUHaANEeXHOCTN npn MNOMOLWN MblUIBHOIO
pacTBopa M KYXOHHOro nojioTeHua.

Nepen nepBbIM UCMNOJIb30BaHUEM

B aton rnaBe Bbl HampeTte vHdoOpMaLuio O TOM, YTO
Bbl pomxHbl caenaTb, nepes TeM, Kak B MepBbii pa3
Ha4yaTb rOTOBUTb.

Harpente ayxoBon wkad u o4McTute
npuHaanexHoctu. MNpo4TuTe ykKasaHuA MO TeXHUKe
6eszonacHocT B rnaeBe "Ha 410 cneayet obpaTuTb
BHMMaHueE".
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Ecnu Ha uHaukaTope
muraiot cumeon © n
TpU HynA

HarpesaHue
AyxoBoro uwkadgpa

nogne.a.o_BaTeanocn
AencTBUN

MpeaBaputenbHaa
o4YucTKa
npuHaaJsieXXHoOCTen

BO-I'IepBbIX, nocMoTpuTe, MuUraeT M Ha WHAMKaATOope
Ha nnnuTte CcumMBOn @ n TpU HynA.

YcTaHoBKa BpemMeHu CYTOK.

1. Haxmute kHonky "Hacsl" (0.
MoasuTcAa 12:00, n cumson "Hace!" © Gynet
MuraTh.

2. C nomolLbio KHOMKM + MAN KHOMKM — YCTaHOBUTE
BpPeMsA CYyTOK.

Yepe3 HECKONbKO CEeKyHA HOBas YCTaHOBKa BpEMEHMU

cyTok 6yneT nmpuHATa. Mocne aToro nauTa rotoBa K

aKcnnyaTaumu.

Y106bl yCTpPaHWTb 3anax HoBoro npubopa, Harpente
NyCcTOM 3aKpbIThbI AyXOBOW wWKad.

1. YcraHosuTe pyqky BhiBopa chyHkumii Ha B

2. YcTaHoBuTe 240 °C C NOMOLLbLIO perynAaTopa
Temnepartypsbl.

Yepes 60 MUHYT BbIKNO4UTE pYy4Ky Bbi6opa

dOYHKLMN.

I'Iepen nepBbIM MNCNOJIb30BaHNEM TUlaTeNbHO
O4YUCTUTE NpUHaANEeXHOCTN npn MNOMOLWN MblUIBHOIO
pacTtBopa M KYXOHHOro nojioTeHua.

HacTtpounka ayxosoro wkacpa

BeiksitoyeHne AyxoBoro
wkacdpa BpY4HYIO

ABTOMaTu4eckoe
BbIKJIIOYEHMEe AYXOBOro
wkadpa
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Y Bac ecTb pa3nn4Hble BO3MO>XHOCTU YCTaHOBKU
pexnmMmoB AyxX0BOro mKana.

Korpa 6ntono 6yneT roToBO, BbIKIYMTE LYXOBOWA
wKkad.

Bbl MOXeTe Hamonro yhTu U3 KyXHU.



ABTOMaTU4Yeckoe Hanpumep, Bbl MoXxeTe nocTaBuTb 61040 B LYXOBOV

BKJIlOYEeHue un wKkag yTPOM M BbINONHWTL Takne HaCTPOMKMK, HTO
BblKJIlOi€HNEe AYyXOBOIro oHO 6ydeT rotoBo K obeay.

wkadpa

Tabnuubl un B rnase "Tabauubl 1 pekomeHpauun" Bbl HaipeTe
pekomMmeHaauun HacTpOMKW, MOoAXoAAwWwMe ANA MHOrmMx 6noa.
YcTaHOoBKa

Mpumep: BepxHuii n
HWKHUM xap B 190 °C

1. YcraHoBUTE HeobxoaNMMBI BUA Harpesa ¢
NMoMoLLbO pyqKM Bblbopa hyHKLMIA.

2. YcTaHOBUTE TemnepaTypy WA Pexum rpuna c
MOMOLLbIO perynATopa TemnepaTypsl.

Korpa 6ni0p0 6yaer Belknio4nTe py4qky Bbibopa doyHKLMWNA.
roToeo
N3meHeHne ycTaHOBKMU TemnepaTypy vaM pexuM rpuaa MOXHO M3MEHWUTb B

noboe BpemsA.
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ABTOMaTH4eckoe
BbIKJIlOYEHUEe
AyxoBoro uwkadgpa

Mpymep:
MpofonKUTENBHOCTb
45 MUHYT

Bpema npurotosneHua
UCTEKJo

N3meHeHne ycTaHOBKMU

MpekpalueHne ycTaHOBKU

YcTaHoBKa
NMPOAOIDKUTESb-

HOCTU Mnpu BbIKJIIO4EeHHOWN
UWHAWKaUuUnU BpeMeHu
CYTOK

50

BbinonHnTe ycTaHOBKM, Kak OMMCaHO B MyHKTax
1 n 2. 3apante BpemA NPUroTOBNEHWA
(nponomxuTensHocTb) AnA Bawero 6noaa.

3. Haxmute kHonky "YHacel" (.
Cumeon "MpopomxkutensHocTh" -1 muraert.

4. YctaHoBUTE MPOAOMKUTENLHOCTL C MOMOLLBIO
KHOMKWN + WNN KHOMKN —.
KHomnka + npeanaraemoe 3HadeHne = 30 MUHYT.
KHomnka — npeanaraemoe 3HadyeHne = 10 MUHYT.

Yepe3 HECKONbKO CEeKyHA AyXOBOW WKad) Ha4uHaeT
pabotatb. CvmBON -l ropuT Ha WHAMKATOpE.

PazpaetcA curHan. JlyxoBoW wkad BbIKNOHaETCA.
ABaxabl HaxmuTe kHonky (O M BbIKIHOYUTE PYUKY
Bblbopa OyHKLMINA.

Haxxmute kHonky "Hacel' ©. MameHuTe npoaonxu-
TENbHOCTb C MOMOIWbLID KHOMKU + WAN KHOMKU -.

Haxmute kHonky "Hacel" (©. Haxumainte KHOMKY -,
rnoka nokasaHve Ha VHAUKaTope He YCTaHOBUTCA
Ha 0. Bbikno4uTe py4ky Bblbopa hyHKLMIA.

Haxxmute kHonky "Hacel' O apa pasa u
nponsBeanTe YCTaHOBKY, Kak OnucaHo B MyHKTe 4.



[yxoson wkacp
AOJDKEH
BKJIlO4aTbCA U
BbIKJIIOYaTbCA
aBTOMaTU4eCKU

Mpumep: Ceivac 10:45.
Bniopo rortoBuTCA

45 MVHYT 1 [OMKHO ObITb
rotoso B 12:45.

Bpema npurotosneHua
UCTEKJo

Vka3aHue

Crneaute 3a TeMm, 4ToObl CKOpOMOPTAWMECA MNPOAYKThI
He ocTaBanucb B LyXOBOM WKagy CAUWKOM HAaAoMro.

BbIMonHNTE yCTaHOBKW, Kak OnucaHo B NyHKTax 1-4.
JlyxoBo wkad HaqvHaeT paboTaThb.

5. Haxumaitte kHonky "Hacel" ® A0 Tex nop, moka
He 3amuraeTt cumBon —l.
Ha wvHavkaTope Bbl BuauTe, korga 6nwoao
LOMKHO ObITb rOTOBO.

6. C nomolbio KHOMKKM + YCTaHOBUTE BpeMA
OKOH4YaHuA Ha 6onee no3aHee.

Yepe3 HecKOoJNIbkO CEKYH[ yCTaHOBKa MPUHUMAaeTCA.
Jlo Tex nop, Moka AyxoBoOW wWkady He Ha4HeT
paboTaTb, Ha WHAMKATOP BPEMEHU BbIBOAWUTCA BpeMA
OKOHYaHMA.

PazgaetcA curHan. JyxoBon wkady BbIKNHOHaeTCA.
ABaxabl HaxmuTe kHonky (O M BbIKIOYUTE PYUKY
Bblbopa OyHKLMINA.

MNMoka muraet cumson, Bbl MoXeTe WM3MeHATb
yCTaHOBKW. Korpa CMMBON FOPUT MOCTOAHHO,
yCTaHOBKa MpuHATa. Bbl MOXeTe M3MeHATb BpemA,
L0 KOTOpOro npuHuMaeTcA ycTaHoBka. CM. Takxe
rnasy "bBasoBble ycTaHOBKMW".
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BpemAa cyToK

YcTaHOoBKa
Mpumep: Cenyac 13:00

Hanpumep, nepexoa c
JleTHero BpeMeHu Ha
3UMHee

OTKJIl0OYeHne MHAUKauun
BPEMEHU CYTOK
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MNMocne nepBoro noakno4eHnA unu nocne nepeboa B
anekTpocHabxeHnn Ha uHavkatope 6yaeT muraTb
cumeon © n Tpu HynAa. YcTaHoBKA BPEeMEHU CYyTOK
Pydka Bbi6opa OyHKLMA AOMKHA ObiTb B MOJNIOXEHUN
BbIK/HOHEHWA.

1. Haxmute kHonky "Hacsl" (0.
Ha wvHaukaTope noaBuTcA 12.00 4acoB, M CUMBON
® wmuraer.

2. C nomollbio KHOMKM + WA KHOMKM - YCTaHOBUTE
BpPeMsA CYyTOK.

Yepes HeCKONbKO CEeKyHA HoBaA YCTaHOBKa BpPeMEHU
CcyTOoK 6yneT npuHATA.

JBa paza HaxmuTe kHonky "YHacel" ® u naMeHuTe
YCTaHOBKM C MOMOLLBIO KHOMKWU + WA KHOMKKU -.

Bbl MOXKeTe BbIKNIOYUTL MHAMKALMIO BPEMEHW CYTOK.
B aTtom cny4ae BpemA cyTok OyaeT oTobparkaTbeA
TONBKO MpU €ero ycTaHOBKE.

Na3meHuTte anA atoro 6a3oByto ycTtaHoBKy. CM. rnaBy
"Ba3oBble ycTaHOBKK'".



Tanmep

YcTaHoBKa
Mpumep: 20 MUH

3apaHHOe BpemA
MCTEKJIo

Taimep paboTaeT, Kak 0Obl4HbIN ObITOBOM Tanmep.
OH paboTaeT He3aBWCUMMO OT AyXOBOro wkada.
TanmMep n3paeT xapakTepHbld 3BykoBon curHan. U
Bbl MOXeTe ycnblwaTtb, 4YTO YyCTaHOBAEHHaA
NpoAOIKM

TEeNbHOCTb WMAM BPEMA Ha TaliMepe WUCTEKNO.
Bbl MoXeTe ycTaHaBnMBaTb Talmep, Koraa
aKTUBU3U-

poBaHa 6nokupoBka anA 6e3onacHoOCTU AeTeil.

1. Haxmute kHonky "Taiimep" A\
CvmBon £ Muraert.

2. YcTaHOBUTE BpeMsA TaliMepa C MOMOLLbIO KHOMKM
+ WU KHOMKK -,
KHonka + npeanaraemoe 3HadeHve = 10 MUHYT.
KHonka - npeanaraemMoe 3HadeHWe = 5 MUHyT.

Yepes HecKonbKO CeKyHa TanMep HaynHaeT
paboTtatb. CUMBON £ ropuT Ha WHAMKATOpPE.
Ha4nHaeTcA OTCHeT BpeMeHMW.

PaspaetcA curHan. Haxmute kHonky "Taimep" 4.
VMHankaTop Taimepa L) moracHeT.
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N3meHeHne BpemeHun
Tanmepa

AHHYnupoBaHue
yCTaHOBKM

Bpema Tanimepa u
NPOAOJKUTESIbLHOCTb
UCTEKalIOT OAHOBPEMEHHO

HaxxmuTe kHomky "Taiimep" L. UameHuTe Bpemsa C
NMOMOLLbI KHOMKW + WAW KHOMKK -.

HaxxmuTe kHonky "Tavimep" L. Haxwumarite
KHOMKY -, MOKa MnokasaHwe Ha WHAMKaTope He
ycTtaHoBuTCcA Ha O.

MopAaT oba cumBona. Ha uHAMKaTope nokasbiBaeTcA
OTCYET BPEMeHN TalriMepa.
Bbi30oB ocTaBlwerocA BpeMeHW MpuroTosnieHuA -,
BpeMeHM OKoHYaHuA —>I unu BpemeHn cytok (O:
Haxumaiite kHorky "YHace" O po Tex nop, noka
He MOABUTCA COOTBETCTBYHOWMNIA CUMBOJI.
Bbi3biBaeMoe 3HayYeHue Ha HEeCcKONbKO CeKyHA
NnofABUTCA Ha WHAMKATOpe.

Bba3oBble yCTaHOBKU
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Baw ayxoBon wkad umeeT pasnunyHble 6a3oBble
yCTaHOBKWN. Bbl MoXeTe M3MeHATb 6a3oByto
YCTaQHOBKY BpPEMeEHU CYTOK, ANUTENbHOCTU curHana
N BpeMeHU MNPUHATUA YCTaHOBKMW.

Ba3oBaa DyHKUMA N3meHeHune
ycTaHOBKa
Bpema cytok © WMHankauma BpemnAa cyTok

! = BpeMA CyTOK
Ha nepeaHem

BPEMEHU CyTOK

O = nHavkauuma
BPEMEHU CYTOK

nnaHe BbIKNIOHEHa

JAnutensHocTb Curnan no JAnutensHocTb

curHana L ncTeveHun curHana

¢ = OK. 2 MWH npoAoMKUTENbHOCT | = OK. 10 €
U WU BPEMEHU 3 = oK. 5 MWH
Tanmepa

BpemAa npuHATUA
ycTaHoBKu -

-

- = cpedHee

Mexay waramm
YCTaHOBKN AOMKHO
NPoONTU HekoTopoe
BpemA, 4TobbI
3Ha4eHnA Obinn
COXpaHeHbl B
namATu.

Bpewmna
NpUHATUA
yCTaHOBKU

! = KopoTKoe

3 = anuTenbHoe




N3meHeHne
6a30BbIX Hu oanH pexum paboTbl He AOMKeH OblTb

yCTaHOBOK YyCTaHOBIEH.

Mpumep: Bpemsa CKpbITb

1. OnHoBpemeHHO HaxumaiTe kHonku "Hacel" (O
N +, NMOKa Ha WHAMKATOpe He noABuTCcA (. JTO
ABnAeTcA 0a30BON YyCTaHOBKOW ANA BpPEMEHU
CYyTOK Ha nepefHeM nnaHe.

2. VavennTte 6a30BYyl0 YCTaAHOBKY C MOMOLLbIO
KHOMKW + WA KHOMKU —.

3. MoaTsepanTe BBOA C nomollbio KHomkn "Hacel" (.
Ha aucnnee noaButcA ¢ AnA 6a30BOW YyCTaHOBKMU
ANNTENbHOCTU cuUrHana.

N3meHnTe 6a30Byl0 yCTaHOBKY, Kak OMNMcaHo B
NyHKTE 2 W NOATBEPAUTE HaKaTUEM KHOMKK
"Yace!" (©. Tenepb MOXHO W3MEHWUTb BpPEMA
NPUHATWA YCTaHOBKW. B 3aknioyeHve HaxmuTe
kHonky "Hacel" (.

Bbl He xoTuUTe U3MEHATb Ecnn Bbl He xOTuUTe M3MeHATb Kakyt-nnbo 6Ga3osyto
Bce 6a3oBble yCTaHOBKMU yCTaHoBKY, Haxxmute kHornky "Hacokl" (©. MMoABuTCA
cneayowan 6asoBafd ycTaHOBKa.

KoppekTupoBka CHOBa M3MEHWUTb HacTPONKy MOXHO B mnoboe Bpems.
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bnokuposka ana 6e3onacHocTu

aeTen

Bnokunpoeka ayxoBoro
wkadpa

OTmeHa 6JIOKMPOBKU

Yka3aHua

YT100bl AETN He CMOrnin cny4alHo BKIOYUTbL AYXOBOW
wkady, oH obopynoBaH BbnokupoBkon Ana
6e3onacHocTn aeTeil.

Haxxmute kHonky "Kmio4" O-m 1 yaep)xBuBante Ao
Tex Mop, Noka Ha WHAMKATope He MNOABUTCA CUMBON
O-m. OTO 3aHMMaeT MNpuM. 4 CeKyHAbl.

Haxxmute kHonky "Kmio4" O-m 1 yaepxuBanTe OO Tex
nop, noka cuUMBON O-m He noracHert.

Talimep 1 BpemA cyTok Bbl MoXeTe ycTaHaBnvBaTb
M B 3ab6NOKMPOBAHHOM COCTOAHUM.

Mocne nepeboA B anekTponuWTaHWM YyCTaHOBNEHHaA
dyHKkumnA BnokmpoBka anA 6e3onacHocTv AeTen
OTKNo4aeTcA.

Yxoa n o4dUCTKa

YHYucTtka npubopa
CHapyXwu
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Hukorgoa He VICI'IOJ'IbSyVITG HYUCTKY noA AaBJjieHnem
mnn ropAavYMM napom.

MpoTpute npubop Bopoi c pobaBneHvem
HeboNbWOro KonM4yecTBa MOWLWEro CpencTBa.
O6ecywnTe ero ¢ NOMOLLLID MAFKOro MosioTeHLua.

He noaxonAT eikve mnu abpasnBHble CpeAcTBa.
Ecnn nonobHoe cpeAcTBO MonafeT Ha MNepesHIow
naHenb, cpasy e CMoWTe ero BOZLOMN.

Hebonbwre LBETOBbIE OTAMHMA Ha nepep,HeVl naHenn
npmﬁopa BO3HMKAOT M3-3a pas3nyHbIX MaTepunanos,
TakKnX KakK CTekno, nhacrtmacca unm metani.



Mpu6opbl co cTanbHoOW
nepeaHen naHesnbio

[yxoson wkacp

BknioyeHue namnoyku
B AYyXOBOM lKadpy
CHATUe ABepupbl
AyxoBoro uwkacpa

Cpagy e ypanAanTe nNATHa W3BECTU, XUpa,
Kpaxmana u AuvyHoro 6Genka. Moa TakMMu nmATHaMKU
MOXXET BO3HMKaTb KOpPPO3WA.

Vicnonb3yinTe cneuvanbHble CpeacTBa Mo yxony 3a
ctanbto. Cnepyvte ykasaHuWAM MPOM3BOAMTENA.
MonpobyiiTe cpeAcTBO Ha HebONbWOM Yy4YacTKe,
nepes TeM, Kak UCMoONb30BaTb €ro Ha BCel
NMOBEPXHOCTW.

He wcnonb3yiite xecTkne rybku n rpybble MoHanku.
CpeanctBa ANA 4YUCTKM AYXOBOK MPUrOAHbLI TOJNILKO
ANA C 3ManMpoBaHHbIX NMOBEPXHOCTEN AYXOBOrO
wKkada.

YT106bI YMCTKaA Gblna nerkom,
MOXXHO BKIOYUTb NlaMmno4Ky B AYXOBOM LKady
N CHATb ABEpLy AYyXOBOro uwkaga.

YcTaHoBUTE pyyKy Bbibopa cpyHkuuin Ha B

JBepua AyxoBOro uwkadgpa CHUMaeTcA O4YeHb MpPOCTO.

1. OTkpoiiTe nonHocTbiO ABEpLY AyXOBOro lWkada

2. NosepHuTe oba BNOKMPOBOYHBLIX phbl4ara crpasa W
cnesa.

3. YcTaHoBUTE ABeply AyxoBoro wkada noa
HaKNOHOM.
Bosmutece obenmun pykamu cneea v crnpasa
CHU3Yy.
Ewe HemHOro 3akpoiite 1 BbiTawuTe.

Mocne o4MCTKM YCTaHOBWUTE ABepLy AYXOBOro lwkada
B obOpaTHOi nocneaoBaTeNbHOCTM.
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HarpeBaTtenbHbIl YT106bl BEpXHIOI0 YacTb AyxoBoro wkadga 6bi1o
QJIEMEHT rpuna yaobHee 4UCTUTL, HarpeBaTeNbHbIN ANEeMeHT rpunsa
MOXXHO OTKWHYTb BHU3.

BHumaHue! Mepen 4ncTKOM AyxoBoW WwKady cnepyet
oxnaantb. OnacHocTb oxoral

MoTAHWTE cKOobY, yAepXMBaOWY HarpeBaTeNbHbIN
3NeMeHT rpunA, Ha cebA ¥ BBepx 4O lWenyka.

Mpy STOM NpuUAepXKUBaiiTe HarpeBaTeNbHbI 3NEeMeHT
rpuna. 3atemM OTKWHbTE €ro BHU3.

[Mocne o4ncTKuU:

YCTaHOBUTE HarpeBaTefbHbI 3NEeMeHT rpuna Ha
MecTo. OTKMHbTE cKOBy U 3aduKcupyiiTe
HarpeBaTenbHbIi 3NEeMeHT TrpunAa.

YucTtka kaTanutuyHeckom 3anHAA, BepxHAA M GOKOBble CTEHKM AYXOBOrO

NOBEepPXHOCTU AYyXOBOro wKkadha NOKpbIThI KaTanuTudeckon amanbio. OHM

wkacpa camoo4uuLaloTcA BO BpemA paboThl AyXoBOro wkacda.
MoxeT cnyuuTbcA Tak, 4TO Gonbwme nNATHA UCHE3HYT
TONbKO MOCNe MHOrOKPaTHOrO MONb30BaHWA AYXOBbIM
WKadoM.

3anpeu.taeTCF| oHMuaTbh Katanmtn4eckoe nNoKpbiThe
CpeACTBOM L4NA HYUCTKMN LYXOBOK.

Ecnn kaTanutunyeckoe NOKpbITME LYyXOBOro LIJKaCba
npn camMmoo4nCTKe o4uwaeTcA HeALOoCTaTO4HO, ero
MOXHO O4YUCTUTb Npu nomMouwn qI)yHKLI,VII/I
BOCCTaHOBJIEHNA KaTannTU4eCKoro nokKpbITHA (clean).

HeKOTOpOG M3MeHeHMe LBeTa 3Maln He oOKa3blBaeT
B/IMAHMA Ha CaMOO4YUCTKY.

58



Ouuctka AHa AyxoBOro
wkadpa

OuncTka CTEeKJIAHHOro
KoJiNnaka NamMrnoyYku B
AyXoBOM wWKadpy

DYyHKUNA O4YUCTKMU
(clean)

BHumaHue

YcTaHoBKa

Mcnonb3yinTe Tennbli MblbHBIN UAWM YKCYCHbIN
pacTBop.

Mpy cunbHOM 3arpA3HEHUM AYyXOBOro wkadha ny4dwe
BCEr0 BOCMONb30BaTLCA CPEACTBOM ANA YUCTKM
LyxoBoK. CpeACTBOM ANA YUCTKA LYXOBOK MOXKHO
nonb30BaTbCA TONLKO MPU XONOLHOM AYXOBKE.
CpenctBoM ANA YUCTKM LYXOBOK HeENb3A
obpabaTbiBaTb camMoo4MILAOWNECA MOBEPXHOCTM.

Mpouee:

Mpn o4eHb BbICOKMX TemnepaTypax amalb MOXeT
Bbiropatb. OTO MOXET MPUBECTU K HE3HAYUTENbHbIM
M3MEHEHMAM LBeTa aManu. OTO HOopManbHO, U He
oKasblBaeT BAMAHMA Ha (OYHKLMOHMpOBaHue. He
obpabaTtbiBanTe M3MeEHMBLNE LBET Y4acTKu
XKECTKUMWU MoHanKamMy WM efkKMMU HUCTAWMMU
cpeacTBaMu.

Kpaﬂ 6onee TOHKOro NPOTMBHA He MNOJIHOCTbIO
NOKPbITbl aMalbild N MOTyT 6bITb cnerka wepuwaBbiMW.
TeM He MeHee, NpoTMBEHb He 6y,ueT p>aBeTb.

CTeknAHHbIA KONmak B AYXOBOM WKadgy ny4lie BCEero
o4MWATb MbUIEHBEIM PacTBOPOM.

DyHKUMA o4nUCTKM (clean) - aTo nporpamma
BOCCTAHOBMEHNA KaTanuTu4eckoro nokpbIThA. Ecnu
KaTanuTu4eckoe MOKpbITUE AYyXOBOro lwkada npu
CaMOO4MNCTKE O4MILAeTCA HeAOCTaTO4YHO, OHO
BOCCTaHaBNMBAETCA MpU MOMOIWM AAaHHON hyHKL MK,
Mocne atoro oHO cHoBa MPUrofHO ANA
aKcnnyaTaumu.

BblHbTE MpUHAANEXHOCTU U MocyAy U3 LyXOBOro
wKkadoa.

Yactu apyxosoro wkadpa 6e3 kaTanUTUHeCcKoro
NMOKPbITUA ChnefyeT OYUCTUTb MNPeLBapUTESNLHO.

B npoTuBHOM cny4ae ob6pasyloTcA MATHa, KOTopble
NnoTOM He yAanuTb.

1. YcraHoBuTe pydky BbiBopa DyHKLUMIA Ha “"rOpAHMil
Bosayx" @.

2. YcTaHOBUTE perynATop TemnepaTyphbl Ha clean.
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Yucrtka ctekna
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3. Haxumaiite kHonky (© mo Tex mop, moka He
noABuTcA cumeon -l

4. Npu nomown kHomku + BeiBepuTte 1.00 h.

Yepes HecKoNbKO CEKYHJ HacTpoVika akTMBHa.
Mo ucTedeHWn aToro 4aca AyxoBOW wWKadd
oTKnto4aeTcA. BoblknioynTe py4qKy Bbl6opa GyHKLMIA.

AnA nyywero pesynbTaTa 4uCTKM Bbl MOXeTe CHATb
cTekna JABepLbl AyXOBOro wWKaga.

1. ChumuTe nBepuy AyxoBoro wkacha M Monoxute
Ha MONOTEHLEe PYKOATKOW BHU3.

2. OTBMHTUTE YNNOTHUTENb C ABEpLbl AYXOBOrO
wkadpa. AnA STOro MOBEPHUTE BWHTbI MOHETOWN
BneBo un Bsnpaso. (Puc. A)

3. BumbTe cTekno. (Puc. B)
MpoTupainTe cTekna MACKOM TPAMOYKON, CMOYEHHOW
CpPefCTBOM ANA HYUCTKM CTEKON.

4. YcTaHoBUTE CTEKNO.

5. YcTaHoBUTE ynnoTHUTeNnb Ha MeCTO WU 3aKpenute
ero.

6. YcTaHoBMTe ABepuy AyxoBOro WwKada.

[yxoBoi wkac MOXHO UCMOJIb3OBaTb TOJIbKO
nocne Toro, Kak crekna 6yayT ycTtaHOBJieHbl B
COOTBETCTBUE C UHCTPYKUUEN.



O4ucTkKa
HaBeCHbIX
3JIeMEeHTOB

1-3

9%%

YnnotHeHue

MpuHaaneXxHocTun

HaBecHble 3eMeHTbl MOXHO CHATb ANA O4YUCTKW.

CHATME HaBeCHbIX 3JIEMEHTOB:

1. NoaHnMnTe nepenHve HaBecHble 3neMeHTHI BBEpPX
2. n oTkpenuTe,

3. 3aTem noTAHUTE nepenHMe HaBecCHble 3NEeMEHTh
Bnepes

4. v cHumnTe

OunCTUTE HaBECHbIE BNEMEHTHI Fy6KOVI C mMowuwnm
cpeacTtBoOM umnun WeTo4Kon AnA nocyAabl.

YcTaHOBKa HaBECHbIX 3JIeMEHTOB:

BcTaBbTe HaBecHOW SneMeHT c3aan, chnerka
OTOXMUTE Hasaj,

M yCTaHOBWUTE Ha MeCTO.

HaBecHble aneMeHThbl B3avMo3aMeHAeMbl. Bblemka (a)
Bcerga AomKHa ObiTb CHU3Y.

YnnoTHeHWe AyXOBOro wkada oquwanTe MOKWWM
cpeactBoM. He uvcnonb3yiiTe efkve n abpasvBHbie
4YUCTAWME CpencTBa.

Jlydwe Bcero CMOYMTb MPUHALNEXHOCTV MOHMOLLMM
CPeLCTBOM cpasdy nocne ucnonb3oBaHuAa. C
BHYTPEHHel CTOPOHbI MOXXHO JEroHbKO MOTepeTb
WeTKoW mam ry6kon ANA MbITbA MOCYAbI.
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YTO Aenatb Npu HencnpaBHOCTU?

YacTo cny4aeTcA, HTO MPUHKMHON HEUCNpPaBHOCTU
cTana Kakaa-tTo Menodb. lMpexzae 4Hem obpawatbcA B
CepBucHytlo cnyx6y, NpoyTUTe cliedytowne ykasaHua:

HeucnpasHocTb Bo3moXxHaa npu4nHa YcTpaHeHue
Mpubop He paboTaerT. HewucnpagseH npeapox- MpoBepbTe, B NopAAKe Nnn NpPeaox-
paHuTenb. paHuTenb npubopa B 6noke
npefoxpaHuTeneil.
NHavkauua BpemeHu Mpu oTkmodeHun anek-  CHoBa ycTaHOBUTE BpemA CYTOK.
mMuraert. TPO3Heprum.

PeMOHT A0JKeH Npou3BOAUTLCA TOJIbKO
cneunanbHO 06y4eHHbIMU COTPYAHUKAMU
CepsucHomn cnyxobbl.

I'Ipvl HeKBaJ'IVI(*)I/ILI.I/IpOBaHHO BbINOJIHEHHOM pPEeMOHTEe
npmﬁop MOXeT CTaTb WUCTO4YHUKOM cepbe3H0|7|
OnacHoOCTMW.

3amMeHa JlaMno4ku
Ecnn namnodka B AyxoBOoM wWwKadyy neperopena,

B AYyXOBOM 3aMeHNTe ee. 3anacHylo TepMOyCTONYMBYIO

mxacby namMnoYky MOXHO npuobpectt B CepBUCHOM LeHTpe
VAN B CMeuuann3npoBaHHOM MarasuHe.
Vcronb3ayiiTe TONLKO Takue NammiouKu.

MocnenoBaTenbHOCTb 1. Boikniounte npepoxpaHuTens B 6noke
AencrTenm npefoxpaHuTeneil.

2. MocTenute Ha [HO XONOZHOrO AyXOBOro lWKada
nocyaHoe nonoTeHue, 4Tobbl M3bexaTb
BO3MOXHBIX MOBPEXAEHUN.

3. OTBUHTUTE CTEKNAHHbLIN Konnak BpaleHnem
BNieBO.

4. YyctaHoBUTE HOBYIO NaMMOYKy aHaNOMMHHOrO THMA.
5. YcTaHOBUTE Ha MECTO CTEKNAHHbIA KomMak.

6. BuiHbTe nocyaHoe MONOTEHLE M CHOBA BKAKOHYMTE
npeAoXpaHnTeNb.
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3ameHa cTeKJAaHHOro
KoJinaka

Ecnn cTeknAHHBIN KonMmak Namno4Yku B AYXOBOM
wkadyy MNoBpexAeH, ero cneayet 3ameHuTb. Konnak
MOXHO npuobpecTtn 4epe3 CepsucHyto cnyxo6y. lMpu
9TOM HY)XXHO yKasaTb Homep usgenuAa (Homep E) u
3aBoAckon Homep (Homep FD) Bawero npubopa.

CepBucHaa cnyxba

Homep E u Homep FD

Ecnn Baw npubop HyXpaeTcA B pPeMOHTe, Hawa
CepBucHaa cnyxb6a Bcerna K Bawum ycnyram.
Anpec 1 Homep TenedhoHa OGnvkanwen MacTepcKown
Bbl HanpeTe B TenedoHHOM crpaBoqHuke. B
CEPBUCHBIX LLEeHTPax, yKasaHHbIX B AaHHOM
PykoBoactee, Bam Takxe HasoByT anpec
6nvxanwern mMacTepcKon.

Mpn BbIZoBe cneuunanucta CepBUCHOW CNyXObI
BCerja ykasbiBaniTe Homep u3genva (Homep E) n
3aBoAckon Homep (Homep FD) npubopa. PupmeHHas
Tabnu4ka ¢ HOMepamu HaxoauTcA crnpasa, cboky Ha
ABepLe AyxoBoro wkacpa. YTobbl Aonro He uckaTb
HOMepa B cly4yae HeucnpaBHOCTW, BNUWUTE AaHHble
npubopa npAMO cen4ac.

‘ Homep E Homep FD ‘

‘ CepsucHan cnyxba @& ‘

YnakoBka n otcayXxuswun npubop

Bo BpemA TpaHcnopTvpoBku Baw HoBbIM npubop
3awmweH ynakoBkon. Bce anemeHTbl ynakoBKu
9KONOMM4HbI, UX MOXHO MCMONb30BaTb MOBTOPHO.
MocoamencTByTE OXpaHe OKpy»Kawuen cpenbl
BblbpackiBaA ynakoBKy.
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B cBow o4epenb, oTCnyxuswue npubopbl BOBCE He
ABnAloTcA OecnonesHbiMy oTxodamu. pu npaBuabHON
yTUAM3aLUMM OHW MOTYT MOCAYXUTb LLEHHbIM CbhIpbeM
anAa nepepaboTKu.

Mepen Tem, Kak BbIOPOCUTL OTCAYXMBWMWIA Npurbop,
caenanTe Tak, 4Tobbl ero 6onblie Henb3A 6bino
ncnonb3oBaTbh UM 0603HA4YLTE €ro Haknemnkom
"BHumaHune, metannonom!"

Bbl MoXxeTe nony4nTb VIHCbOpMaLI.VIIO O BO3MOXXHOCTU
yTnamsauumm 'y Bawero aunnepa vnn B MEeCTHOW
aAMUHUCTpPaL K.

Tabnuubl U peKomeHAauun

Muporn un
Bbine4yka

¢Oprl AnAa BbiNeKaHUA

64

B npunoxeHHbix Tabnuuax Bbel HaipeTe 6onbon
BblIbOp 6noa M ONTMManbHble YCTaHOBKW ANA WX
npuroToBieHnA. Bbl y3HaeTe, Kakoi BuA HarpeBa U
TemMmnepaTypa fny4we Bcero nofonayT AnA
NPUroTOBAEHNA TOro maM mMHoro 6nioja, Kakue
Heo6XoAMMO UCMOoNb30BaTh MPUHALNEXHOCTU U Ha
KaKon ypoBeHb WX ycTaHaBnvBaTb. Mbl fagum Bam
camble TO4YHble PEeKOMeHAauun Mo KCMNoNb30BaHUIO
nocyabl U NpUroToBlneHuto. Bbl He oKakeTecb
6eCcrnoMOLLHBIMKY, €CNN HEMPUATHOCTL BCe-Taku
cny4nTces.

Jlyqwe Bcero noAxoAAT TeMHble MeTannuyeckue
dopmMbl AnA BbinekaHuA. Mpn BbINeKaHWM B CBETAbLIX
TONCTOCTEHHbIX hopMax And BbiNekaHWA Wan
CTeKNAHHbIX dhopMax Mcrnonb3ynTe pexum "opa4uii
Bo3ayx". Ho npu aTom Bce paBHO MpuaeTcA
yBENUYUTL BpPEeMA BbINEKaHwA, a nupor
NOAPYMAHNTCA HepaBHOMEPHO.

dopMy AnA nupora Bcerga cnepyet CTaBUTb Ha
pelweTky



Tabnuupl 3Ha4veHuA, npuBeAeHHble B Tabnuue, AeNCTBUTENbHbI,
ecnn Bbl ycTaHaBnnBaeTe 6m040 B XONOAHBIN
ayxoson wkadp. Takum obpas3om Bbl cakoHoMUTE
anekTpoaHepruto. lNpu uncnonsb3oBaHun
npeaBapuTeNsHOro pasorpesa CokpaTuTe ykasaHHoe
BpemMA BbinekaHnAa Ha 5 - 10 MUHYT.

B Tabnuuax npuBeaeHbl onTuManbHble BWAbl Harpesa
AnA pasHoobpasHoM BbINEYKM WU MUPOroB.
TemnepaTypa M MPOAOMKUTENBHOCTL BblNeKaHWA
3aBUCAT OT KonM4ecTBa TecTa M OT ero CBOWCTB.
MosTtomy B Tabnuue ykasbiBaeTcA Auanas3oH
3Ha4eHun. CHa4Yana ycTaHaBivBanmTe MUHUMAaNbHOE
3Ha4eHue. MNpu Gonee HU3KoW TemnepaType
noApymMAHMBaHve nony4aetcA 6Gonee paBHOMEPHbLIM.
Ecnn HeobxonmMmo, B crneaywwmin pas ycTaHOBUTE
TemnepaTypy MnoBblle.

JononHutensHyto uHgpopmaunio Bel HavipeTe B
pasnene "PekomMeHpauuu MO BbINeKaHU",
npunoXxeHHoMm K Tabnuuam.

Mupor B chopme dopma Ha peleTke Ypo- Bua Temnepa- [poaonxu-

BeHb  Ha- Typa, °C TeNbHOCTb
rpeea BbINeKaHuA,
MUH
TopT dopma ana TopTa 1 B8 220-240 40-50
u3 Genon xectn, @ 2+4 190-210 45-55
31 c™m
Mupor dopma anA TopTa 1 B8 210-230 40-50
u3 Genont xxectun, I
31 c™m
Mupors dopmMa AnA BbINEYKM 2 B8 180-200 50-60
nupora u3 6enomn Xectu,
28 c™m

« [lpn NpUroToBNEHUN OLHOBPEMEHHO ABYX MUPOrOB WX MOXXHO MOCTaBUTb PAAOM Ha

peweTky.

Muuua MpoTuBeHb 2 B8 210-230 25-35

2 nNpoTuBHA* 2+4 180-200 45-55

CnoeHoe TecTo MpoTuBEeHb 3 170-190 20-30

2 nNpoTuBHA* 2+4 170-190 30-40
Bese MpoTuBeHb 3 80-100 155-205
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durypHoe nedeHbe [MpoTUBEHb 3 B8 160-180 20-30

2 NpoTuBHA* 2+4 140-160 35-45
MuHaansHoe MpoTuBEeHb 3 B8 100-120 30-40
neveHbe 2 NpoTMBHA* 2+4 100-120 40-50

*

CBEpXY.

Mpn NPUroTOBNEHUM HA ABYX YPOBHAX 3MajMpoBaHHbI MPOTVBEHb yCTaHaBnMBanTe

JlononHnTenbHbIM NpoTMBEHb Bbl MoXeTe npuobpecTn B cepBUCHOW chyxbe unn
cneLmanMavpoBaHHbIX MarasuHax.

PekoMeHaauum no
BbiNeKaHuIo

Bbl xoTUTE neyvb no
co6cTBEHHOMY peuenTy.

OpreHTUPYNTECE Ha MOXOXYK MMetowyocA B Tabnuuax
BbINEHKY.

MpoBepka cTeneHu nNponekaHuA
caobHoro nupora.

3a 10 MUH [0 ncTeYeHuA YCTaHOBJIEHHOro no peuenTty
BpeMeHN BbiNeKaHnA MPOTKHUTE nupor B CaMOM BbICOKOM
MecTe ,D.epeBHHHOIZ nano4kon. Ecnn Tecto He npununaeTt
K najo4vke, nmpor roTos.

Mupor onaaaer.

B cneaywownn pas nobaBbTe MeHblle XUAKOCTU Wan
yCTaHOBUTE TemnepaTypy AYyXOBOro uwkada Ha

10 rpanycoB Huxe. MecuTe TeCTO ykas3aHHoe B peLenTte
BpemA.

Mupor noaHANCA TOJNLKO B
cepeauHe, a Mo KpaAaM HU3KUMN.

He cmasbiBaiiTe XUpoM BOPTUKM pa3bemMHo hopMbl.
Mocne BbINeKaHWA OCTOPOXKHO OTAENWTE MUPOr HOXOM OT
CTEHOK popMbl.

Mupor cnnIWKOM CyXoi.

MpoTkHWTE 3y604HMCTKON B FOTOBOM NUpOre ManeHbKue
AbIPOHKM 1 BREWiTe B HUX MO Kanne (PpyKTOBbIA COK UK
Kakon-HMOyAb ankoronbHbli HanuTokK. B cneaywownin pas
BblbepuTe Temnepatypy Ha 10 rpaaycos 6onbwe u
YMEeHbWNTE BPEMA BbiNekaHus.

Xne6 wnun nupor (Hanp.,
BaTpyLWKa) BbIrNAANUT FOTOBBLIM,
HO BHYTpPM He nporekcA
(cbipoii, ¢ XXuakom
NPOCJIONKOM).

B cneaywownin pas pobaBbTe MeHblE XXUAKOCTU U
BbinekanTe npu 6onee HWU3KOM TemnepaType HEMHOro
ponbwe. [lnA nupora ¢ CO4HOM HaquHkon: CHadana
OTAENbHO BbINEKUTe KOopXK. [lockinbTe ero MuHAanem unun
TOM4YEHBIMU CyXapAMU U TOMbKO Ha HUX KnaauTe
Ha4nHKy. Cobniopante peuenTypy U BpemA BbiNeKaHuA.
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Bbineyka noapymMAHMBaeTCA
HepaBHOMEpPHO.

YcTaHaBnuBanTe TemnepaTypy HEMHOrO HWXe, Toraa
Bbine4ka OyAeT pyMAHUTbCA paBHOMepHee. HexHyto
BbINe4KYy BbiNeKanTe B pexume "BepxHUn 1 HDKHUA
xap" B Ha nepBoM ypoBHe. Ha uupKynAuuo Bo3aLyxa
TakKe MOXXeT MOBIUATL BbICTynawwme Kpan
neprameHTHo Gymarun. Bceraa Bbipesante
neprameHTHyto Bymary no pasmepy NpOTVBHA.

P pPyKTOBLIV NUPOI BHU3Y
OYeHb CBEeTJIbIN. PPYKTOBbIN
COK BbITEK.

B crneaytowmnin pa3 vcnonb3ynte rinybokui
3ManMpoBaHHbIN MPOTUBEHb.

Mpu BbINEKaHUN Ha HECKOJIbKUX
ypoBHAx: Ha BepxHeM ypoBHe
BbINe4Ka nosy4yaeTca TeMHee,
YeM Ha HUXXHEM.

[nA BbiNekaHWA Ha HECKOMNbKMX YPOBHAX cpasy Bceraa
vcronb3ylite ropaqmii Bosayx @). Beinedka Ha
OAHOBPEMEHHO YCTAHOBNEHHbLIX MPOTUBHAX He
obAzaTenbHo OyaeT rotoBa B OAHO U TO XXe BpeEMA.

Bo BpemA BbINeKaHUA COYHbIX
nuporos obpa3yeTca
KOHAeHcaT.

Mpu BbiNnekaHnn MoxxeT obpasoBaTbcA BoaAHOM nap. OH
BbIXOAUT 4Yepe3 py4qKy ABEPLbl U MOXET
KOHAEHCMPOBATbCA Ha MaHenu ynpaBfeHWA UM Ha
6nuanexauei NOBEpPXHOCTN Mebenn M cTekaTb Kannamu
no Hen. 310 0bOycnoBneHo hM3NKOM npoLecca.

Maco, nTuua,
pbiba, 3anekaHkKu,
TOCThI

Mocyaa

PekomeHgauum no
»KapeHuio

MoxHO ucnonb3oBaTh NOOYIO >Kaporpo4Hyto Mocyay.

PasmelwaiTe nocyay Bcerfa TOYHO MOcepeavHe
pelweTKu.

FCopAYYI0 CTEeKNAHHYI MOCyAy fydle MnocTaBuUTb Ha
cyxoe KyxoHHoe nonoTeHue. Ecnu noacrtaska 6Gynet
MOKPOW/ WU XONOZLHOI, CTEKNO MOXET TPeCcHYTb.

BKYC 6nopa 3aBUMCUT OT KadecTBa M BuAa MAca.

Mpu npurotoBneHun nocTHoro mMAca AobaBbTe B
nocyany 2-3 CTONOBblE JIOXKW XWUAKOCTW, MNpu
TyweHun K MAcy Ao06aBnAlT B 3aBUCMMOCTU OT
KonndectBa oT 8 00 10 CTONOBbLIX JIOXKEK >XUAKOCTMU.

Ecnn KyCOK MACa ero Hy>XHO nepeBepHyTb MO
NCcTe4eHnn nonoBuHbI BpPeEMEHMN.
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PekomeHpgauum no
XKapeHuio B rpune

Korpa »apkoe 6yLeT rotoBo, ero cneayet OCTaBWUTb
ewe Ha 10 MWHYT B BbIK/IIOYEHHOM 3aKPbITOM
LyX0BOM WKadyy, 4Tobbl MACO fy4lwe nponuMTanochb
COKOM OT >KapeHus.

FOTOBUTbL MWWy B rpuiie MOXHO TONbKO Mpw
3aKpbLITON ABepLe AyXOBOro wkaga.

Mo BO3MOXHOCTU, KYCKM [LOMKHbI ObITb OAMHAKOBOIA
TOJNWMHBI, MUHUMYM 2 - 3 cM. B aTom cnyyae oHu
NoLpyMAHMBAIOTCA PABHOMEPHO M OcTatoTcA
COYHbIMU. COoMUTb Niy4lle y>Xe FOTOBble CTeNKu.

Knaaute Kycku HermoCpeLCTBEHHO Ha peleTky.
OTaenbHble KycKW-rpuib MONy4aloTCcA Mydlle, ecnu ux
NOJIOXKWUTb Ha CEPeAVHy peweTKu.
JlononHnTensHO MocTaBbTe 3ManMpPOBaHHLIN
NpoTVBEHb Ha ypoBeHb 1. Cok OT »kapeHuAa 6Gynet
cTekaTb B Hero, ¥ [LyXOBOW WKag) OCTaHeTcA MNoHTU

HYUCTbIM.

Mo ucTe4deHUM ABYX TpeTeill BpeMeHW MpUroTOBNEHUA,
nepeBepHUTE KYCKU.

HarpeBaTeanbM ANIeMeHT rpunAa aBTOMaTU4eCKU
BbIKJIIOYAETCA M CHOBa BKo4YaeTcA. JTO HOpManbHO.

Kak 4acto aTo nponcxoanT, 3aBUCUT OT

YCTaHOBJIEHHOIo0 pexuMma rpuna.

Mpumep O6tem [locyaa Ypo- Bupg Temnepa- [lpoaosmku-
BEHb Ha- Typa, °C,  TenLHOCTb,
rpeea  rpunb MUH
PocTtbudy posoBbii 1 kr OTkpbITan 1 230-240 30
PocT6ud, 1 kr OTKpbiTan 1 240-250 50
cpeaHui
BapaHba Hora 1,5 kr OTKpbiTan 1 160-180 120
KapTodpensHan dopma Ana 2 150-170 60
3anekaHkax 3anekaHkn uu
3aManvMpoBaHHbIN
MPOTMBEHb
PyMAHblE TOCTHI PeweTka 4 ] Pexum 3  4-5
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Mpumep O6tem Tlocyna Ypo- Bwua Temnepa- [poaonxu-
BEeHb Ha- Typa, °C,  TeNbLHOCTh,
rpeea rpuib MUH
Pbiba >kapeHaa B 300 r PeweTkas 4 0 Pexxum 25
rpune 1-2

« B q.)opme BbICOTa 3anekaHkKn He AOJDKHa npeBbillaTb 2 CM.

« [MocTaBbTe 3ManMpoBaHHbIi NMPOTUBEHb HA YPOBEHbL 1

PekoMeHaauum no
)>XapeHuio B rpuse

[.nA Takoro Beca >apkoro B
Tabnuue HeT 3HaAYEeHUN.

BbibepnTe Ganxaiee MeHbliee 3Ha4eHWe Beca U
yBenu4bTe yKasaHHoOe BpeMA MPUrOTOBAEHUA.

Kak y3HaTb, roTOBO Xapkoe
nnn Het

Wcnonb3ynte TepmomeTp AnA mAca (Bbl MoxeTe
nprobpectn ero B CrneunanM3MpoBaHHOM MarasuHe) uiav
CHMMUTe "npoby noXkkoit". JnA aToro noXkKon HajasuTe
Ha >apkoe. Ecnn oHO TBepaoe, 3HA4YUT OHO rOTOBO.
Ecnn oHO mpopasnuBaeTcA NOXKOW, TO ero HaAo XXapuTb
eue.

JKapkoe cavwKom TemHoe, a
KOpo4kKa mecTamMmu nogropesa

MpoBepbTe YpOBEHb YCTAHOBKM U Temmnepatypy.

2Kapkoe nony4uaoce xopoiuo,
a coyc noaropei.

B cneaywowunii pa3 Bo3bMUTE MOCYALy MOMEHbLE WK
nobaBbTe 6Gonblle XXUAKOCTU.

JKapkoe nosny4mnnock Xopouo,
HO COYC CJIMIIKOM CBETJbIN U
XKUAKUN

B cnenyowunii pas Bo3bMUTe nocyay nobonble uam
nobaBbTe MeHblue XUAKOCTY.

Bo BpemAa NpuroToBsieHUA
»Kapkoro obpasyeTcAa BoAAHOMN
nap.

BmecTo pexuma "BepxHuit v HUXKHUIA Xap" ycTaHoBUTe
"punb c KoHBekuUuein". Mpu 3TOM COK Mocne >XapeHuA
He OyAeT Tak CUNbHO pasorpeBaThbCA, 3TO YMEHbWUT
napoobpasoBaHue.

MloToBbIE GAaKOAA
rnyb6okomu
3aMOpPO3KU

Cobniopanite WHCTPYKUUM WU3rOTOBUTENA Ha YMakKoBKe.

3Ha4veHuA, npuBeAeHHble B Tabnuue, AeNCTBUTENbHbI,
ecnn Bbl ycTaHaBnnBaeTe 6m040 B XONOAHBIN
LyXoBON wWwKad.
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Bnoao Ypo- Buga TemnepaTtypa, [Mpoaosmxu-

BEHb Ha- °C TEJILHOCTb,
rpeea MUH
KapTodpenb-copus PeweTka vnm 3 =] 210-230 25-30
3aManvMpoBaHHbIN
MPOTMBEHb
Muuuas PeweTka 2 =] 200-220 15-20
Muuua-6areT« PeweTka 2 200-220 15-20

«  BbINoXuTe npuvHaAneXHoCTb neprameHTHonm Gymaroi. lMeprameHTHaAa Gymara AomKHa
BblAEPXKMBATL yKasaHHylo TemnepaTypy.

Vka3aHue MpoTuBeHb MOXeT AechopMMpoBaThLCA BO BpPeEMA
NPUroTOBNEHUA 3aMOPOXXEHHBIX MPOAYKTOB. [lpuyvHa
KpoeTcA B 6ONbWON pasHOCTVM TemnepaTyp Ha
npuHaanexxHoctaAx. Jedopmauuna ybupaetca yxe B
npoLecce BbINeKaHuA.

PaamopaxxusaHue

MpoAYKTbI BbIHYTb M3 YMaKOBKW, NEpPenoXuTb B
NOAXOAALLYIO MOCYAY W MOCTaBUTb Ha pelweTky.

CobniopaniTe WMHCTPYKLMM M3rOTOBUTENA Ha YMakKoBKe.

BpeMH pasMmopa>xmBaHmA 3aBUCUT OT Buaa U
Konmn4decTBa npoAyKTa.

Bnoao MpuHaanexHoctn YposeHb Cnocob6 TemnepaTypa,
HarpeBa °C

"HexHble" NpoAyKTbI* PeweTka 2 40-50 °C
Hanp., TopTbl cO B36UTLIMM

CcnMBKamu, TOpThbl C

MacnAHbIM KPeMOM,

MUPOXXHbIE C WOKOoNaAHOM

UAWM caxapHoW rnasypsbto,

OPYKTHI,

ubinnATa, Konbackn u MACo,

xneb6, 6ynoykun, nuporu un

ApyradA Bbine4vka

*  3aMOpOXEeHHbIE YHaCTKM HakpblTb MAEHKOW ANA MWKPOBONHOBLIX neden. Mtuuy
NONOXWTb Ha Tapenky rpyakon BHU3.

70



NMoacywunsaHune

OTbupante pykTbl 1 oBowM 6e3 MOPHMHKM,
TWwaTtenbHO WX BbIMOWTE.

JlaiiTe UM xopowo 06COXHYTb, UM obCcywuTe UX.

Bbinoxute amanupoBaHHbIN MPOTMBEHb U PeELeTKY
neprameHTHon Gymaroin.

Bnioao YpoBeHb Cnoco6 Temnepatypa, [poAOIXKUTENLHOCTD,
HarpeBa °C 4

fAbnokn kKpyxkamu, 600 r  2+4 80 oK. 5

Mpywn ponbkamu, 800 r 2+4 80 oK. 8

Cauebl, 1,5 Kkr 2+4 80 oK. 8-10

KopeHbA, 200 r 2+4 80 oK. 1%

Vka3aHue

PekoMeHaauum no

3KOHOMUU
3JIeKTPO3IHEeprum

O4eHb COYHble COPYKTbI WA OBOWM HYXXHO HECKOJNbKO
pa3 nepeBepHyTb. lMocne MoAcCywWwMBaHUA TFOTOBblE
OpYKTbl AU OBOWM HEMEANEHHO CHATb ¢ Gymaru.

MpenaBapuTeNnbHO HarpeBaniTe AyXOBOW WKad TONbKO
B TOM cny4ae, eciv 3TO ykKasaHo B peLenTe Uin B
Tabnuue B PyKoBOACTBe MO 3KCMayaTaLuuw.

|/|CI'IOJ'Ib3yIZTe TeMHble, NnakKnpoBaHHble 4YepHble Wnnn
aMalimpoBaHHbIe CbOprI AnA BbinekaHnA. OHK
nornowarT Tenno ocobeHHO Xopouo.

Heckonbko nNMporoB Nydwe Bcero neyb OAMH 3a
Apyrum. JlyxoBoi wkad ewe Tennwi, bnarosapsa
3TOMY BpeMA BbINEKaHUA BTOPOro nupora
yMeHblwaeTcA Bbl TakXe MoXeTe MnocTaBuTb
BbiNekaTb PAAOM JABa Nupora NpAMOYrONbHON

dopmblI.

Mpn AnuTensHOM BpeMeHW MNpuroToBieHuA Bbl
MOXeTe BbIKNYUTb AyX0BoW wWwkad 3a 10 MUHYT Ao
OKOH4YaHMA BPEMEHU U UCMOoNb30BaTb OCTATO4HOE
Tenno AnA poBefeHvA 6mofa 4O FOTOBHOCTW.
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AKpI/IﬂaMI/ID, B NMPOAYKTaxX NMUTaHUA

Kak obpa3syeTca
akpunamupa,?

B kakux 6niopax
coaepxutca 6osblioe
KOJIN4eCcTBO
akpunamupga?

Kak aToro
nsbéexartn?

O6uue pekomeHpauun:

BbinekaHue
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O Bpeae akpunamuga B MPOAYKTax NWTaHWA CEroAHA
BeAeTCcA MHOro AWCKyccui. JlnA aTol peknamHoun
6powopbl Mbl COMOCTaBMAN Pe3ynbTaTbl COBPEMEHHbIX
Hay4HbIX MCCneAoBaHuN.

Akpunamuz nofsBRAETCA B MPOAYKTax NuUTaHuA He
BCNeACTBMe nonafaHva n3sHe. OH obpasyeTcA B
npouecce MNPUroTOBNEHUA MUK U COAEPMUT
yrneBoAbl M pparMeHTbl paclienneHHbIX GenKoB.
OLHako A0 KOHLa MPUPOLY €ro MpOUCXOXAEHNA
06GBACHATE HEe MOXET HUKTO. Ha cozepxaHve
akpunamuia B nuile B MepBYylO O4epelb BAUAIOT:

BbICOKVE TeMmnepaTypbl
HMW3KOe CcoAep)XaHue BOAbl B MPOAYKTaX
obpasoBaHne TONCTON KOPOHKMU.

Akpunamung, obpasyeTcA B NepByl0 o4epelb B
NPOAYKTax W3 3epHOBbIX W KapTodend, Kak
Hanpvumep B:

KapTodenbHbIX 4uncax, kaptodene-gpu,
TocTax, Oynodkax, xnebe,
BbIMEe4YKe U3 MNEeCOYHOro TecTa (KeKchbl, rneveHbe).

MoxHO u3bexaTb BbLICOKOrO coAepXxaHvA
akpunamuaa npu BbINEKaHUW, XKapeHuu U XapeHun B
rpune.

CneumansHele pekoMeHaauu BMVEL! nomoryt Bam
B 3TOM:

Cokpalaite, Ha CKONbKO 3TO BO3MOXXHO, BpeEM
NPUrOTOBNEHUA.

"3onoTas Kopo4yka BMECTO KOpUYHEBOW
CUNBHOrO MOAPYMAHUBAHMA 6oL,

- nsberante

Yem OGonble pasmMep npurotaenveBaemoro 6noaa,
TeM MeHblle akpunamupa obpasyeTcA B npoecce
ero npuroToBNEHUA.

Makc. TemnepaTtypa B pexume "BepxHuil U HWKHWI
xap" 200 °C, B pexume "ropaqun Bo3ayx' - 180 °C.



Kpyrnoe nedeHbe: Makc. TemnepaTtypa B pexume

"BepxHuin 1 HWKHUA xap" 190 °C, B pexunme
“ropAqun Bo3ayx" -
)KEeNTOK B TecTe MpenAaTCTBYOT ob6pasoBaHuio

akpunamMmmnpa.

170 °C. ANULO uAN ANYHBIN

Mpu npurotoBneHun Kaptodena B AYXOBOM LWKady
yKnazbiBante ero paBHOMEPHO U MO BO3MOXXHOCTW B

oAuH pAn. Macca He meHee 400 r Ha NpPOTUBEHL

YMeHblaeT 6bproe BbiCylwBaHne
npuroTtaeinBaemMoro 6nona.

1 Mpecc-penus 365 BMVEL oT 4.12.2002,
WHTepHeT: http://www.verbraucherministerium.de

KOHTpOJIbHbIE

énoaa

B cooTBeTcTBMM ¢ DIN 44547 n EN 60350

BbinekaHue 3HayeHuA, npuBefeHHble B Tabnuue, AENCTBUTENbHSI,
ecn Bbl ycTaHaBnuBaeTe 65040 B XONOZHLIN
LyXoBON wWwKad.

Bnioao MpuHapnexHocTn n Ypo- Bua Temnepa- [llpoaosxu-

yKasaHua BeHb Ha- Typa, °C  TeNbHOCTb
rpeea BbINeKaHuA,
MUH

durypHoe MpoTuBeHb 3 =] 160-180  20-30

neyeHbe MpoTuBeHb + 2+4 140-160  30-40
OManmMpoBaHHbI NPOTUBEHB*

ManeHbkue MpoTuBeHb 3 =] 160-180  25-35

Kekcbl 20 wT.

ManeHbkue MpoTvBeHb + 2+4 150-170  25-35

Kekcbl 20 wT. OManMpoBaHHbI NPOTUBEHB*

Ha NPOTMBEHb

(NpenBapuTenb-

HO pasorpeTb)

BuckBUT Ha PasbemMHaA chopma 2 =] 160-180  30-40

BoLE

Mupor u3 OManpoBaHHbIi NpoTMBeHb 3 170-190  40-50

LPOXOKEBOr0 MpoTvBeHb + 2+4 160-180  50-60

TecTa Ha nucTte

OManmMpoBaHHbI NPOTUBEHB*

73



Bnioao MpuHapnexHocTn n Ypo- Bua Temnepa- [poponxu-
yKa3aHuA BEHb Ha- Typa, °C  TenbHOCTb
rpeesa BbINeKaHuA,
MUH
3aKpbIThIN 2 peweTkn + 2 pasbeMHble 2+4 190-210  70-80
ABGNO4HbIN dopmbl 13 Genoit xecTtu
nupor @ 20 CcM=+
OManvpoBaHHbIt npoTueeHs 1 =] 190-210  70-80

+ 2 pasbeMHble OpMbl U3
6enoit xectn @ 20 CM#=

*k

Bbl MoxeTe npmoﬁpecm NPOTUBHN N pPeWeTKN AOMNOJIHUTEeNIbHO B chneunanm3npoBaHHOM

MarasuHe.

Bceraa npv BbinekaHuM Ha ABYX YPOBHAX CTaBbTe OManvMpoBaHHbI MPOTWBEHb Han

NPOTNBHEM.

OManupoBaHHbI NUPOTM Ha peweTKy Mo AuaroHanw.

XKapeHue B rpune

3HayeHuA, npveBeneHHble B Tabnuue, AEencTBUTENbHBI,

ecnn Bebl yCTaHaBhmnBaeTe 61040 B XOMNOZAHBINA

LyxoBon wWwkKad.

Bnioao MpuHagnexHoctn Ypo- Bua Pexxum Mpoaonxu-
BeHb  Ha- rpuna TeJsIbHOCTb
rpesa MUHYT
PymAHblE TOCTbI PeweTka 5 ] 3 1-2
(10 MUH NpeaBapuTenbHO
pasorpeTb)
Bugpbyprep 12 wr.» PeweTka 4 0 3 25-30

*

Mo McTeYeHUU MONOBUHbLI BPEMEHW MepeBepHyTb. YcTaHaBnMBaTbh OManvpoBaHHbIN

NpPOTMBEHb BCErAa Ha YpoBeHb 1.

74



Icindekiler

Dikkat etmeniz gereken hususlar .......... 77
Montajdan énce .......... ... ... ... ... 77
Glvenlik bilgileri ......... ... .. ... L. 77
Hasar sebepleri ......... ... .. ... 78
Yeni firnmniz..........ccoiiiiiiiiiiiiinannn 79
Kumanda boluma ............ .. ..ot 79
Fonksiyon ayar dugmesi ..................... 79
Istayar dUgmesi ..........c.o i 80
Kumanda tuslari ve gosterge alani ............ 80
Dusdurulebilir salter tutamaklart ............... 81
Istmatarleri...... .. ... 81
Firnmveaksesuar............. .. ..o oot 83
Soutmafani ............ .. ... ... 83
ilk kullanimdan 6nce .............ccieennn. 84
Finninasitilmast . ... 84
Aksesuari 6nceden temizleyin ................ 84
Finnin ayarlanmasi ...........cocviiinnnns 85
Su sekilde ayarlanir: ... ..o 85

Finnin otomatik olarak kapanmasini istiyorsaniz 86

Firinin otomatik olarak acilip kapanmasini

istiyorsaniz ......... ... 87
T - 88
Su sekilde ayarlanir ......... ... ..o 88
Calarsaat .........cciiiiiiiiiii i iannns 89
Su sekilde ayarlanir ......... ... ... L 89
Temel ayarlar .........c.cviviiiiinannan.. 90
Temel ayarlan degigtiriniz . ................... 90

75



76

Icindekiler

Cocuk emniyeti ..............oooiiiiaa, 91
Bakim ve Temizlik ...........cciviininans 92
Cihazin disl .......... .. 92
Finn 92
Clean fonksiyonu ............. ... ... ... 94
Cam ylizey ve levhalarin temizlenmesi ........ 95
Ayaklarin temizlenmesi ............ ... ... 95
Conta ... 96
Aksesuarlar ......... . 96
Bir aniza halinde yapilmasi gereken

islemler .............c.ciiiiniiinian 96
Firmin lambasinin degistirilmesi .............. 97
Yetkili servis .......ccoiiiiiiiiiiiiiinannn 97
Ambalaj ve eskicihaz ..................... 98
Tablolar ve yararh bilgiler ................. 98
Pastave gOrek .............. ... ... ... 98
Kek turd pisirmeye yonelik ipuclart ........... 100
Et, kimes kayvanlari, balik, sufleler, tost ...... 101
Kizartma ve i1zgaraya yonelik ip uclar ......... 102
Derin dondurulmus hazir yemekler ........... 103
Buzcbzme ....... ... 104
Kurutma ... . 104
Enerji tasarrfuna yonelik ip uclar ............. 105
Gida maddelerinde bulunan akrilamid ..... 105
Ne yapabilirsiniz ........ ... ... ... .. ... ... 106
Test yemekleri ........coovivininanaaaa... 106



Dikkat etmeniz gereken hususlar

Montajdan 6nce
Nakliye hasarlari

Elektrik baglantisi

Giivenlik bilgileri

Sicak firin

Latfen bu kullanim kilavuzunu dikkatlice okuyunuz.
Ancak bu sekilde firininizi gtivenle ve dogru bir sekilde
kullanabilirsiniz.

Kullanim ve montaj kilavuzunu saklayiniz. Cihazi bir
baskasina verecekseniz bu kilavuzlari da teslim ediniz.

Ambalajindan c¢ikardiktan sonra cihazi kontrol edin.
Nakliye hasari varsa cihaz baglantilarini kurmayin.

Finn baglantilan sadece deneyimli bir uzman tarafindan
kurulmahdir. Yanls baglantidan kaynaklanan hasarlarda
garanti hakkiniz ortadan kalkacaktir.

Aletin ilk kullanimindan 6nce, evinizin toprak hat
baglantisinin oldugundan ve uygulanabilir tim guvenlik
normlarini yerine getirdiginden emin olunuz. Aletinizin
kurulumu yetkili uzman bir teknisyen tarafindan yapilmig
olmalidir. Ulusal oldugu kadar yerel sebekelerden alinan
elektrik de kullanima uygun olmalidir.

Aletin toprak hat baglantisi olmamasi ya da yanlis
kurulumu, nadir durumlarda ciddi hasarlara (kisisel
yaralanmalar, ya da elektrik carpmasina bagh 6lim)
sebebiyet verebilir. Uretici, yanhs kullanimdan

ve uygun olmayan elektrik kurulumlarindan kaynaklanan
hasarlardan 6turt sorumluluk kabul etmez.

Bu cihaz sadece evde kullaniimaya elveriglidir.
Firini sadece yemek pigirmek igin kullanin.

Firinin kapisini dikkatlice aciniz. Digariya sicak buhar
cikabilir.

Hi6 bir zaman sicak firina ve i1sitma elemanlarina
dokununuz.Yanma tehlikesi!

Cocuklari bu cihazlardan genel olarak uzak tutunuz.

Alev alabilen nesneleri firinda saklamayiniz. Yangin
tehlikesi!
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Tamirler

Hasar sebepleri

Kek saci veya
aliiminyum folyo firin
tabaninda

Firinda su

Meyve suyu

Acik firin siirgiisii ile
sogutma

Cok kirlenmis firin
izolasyonu

Firin siirgiisii oturma
yiizeyi
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Elektrkli cihazlarin baglanti kablolarini sicak firin
kapisinda sikistirmayiniz. Kablo izolasyonu eriyebilir.
Kisa devre tehlikesi!

Gerektigi gibi yapilmayan onarimlar tehlikelidir. Cereyan
carpma tehlikesi!

Sadece tarafimizdan egitilmis yetkili servis teknisyenleri
cihazda yapilacak onarnimlari uygulayabilir.

Cihazin anzali olmasi durumunda sigorta kutusundaki
firin sigortasi kapatiimahdir.
Yetkili servisi cagirniz.

Finin tabanina kek saci yerlestirmeyiniz. Tabana
aliuminyum folyo yerlestirmeyiniz.

Sicaklik sikismasi olusmaktadir. Béyle bir durumda
pisirme ve kizartma sureleri yanlis olur ve firinin emaye
kaplamasi zarar gorur.

Asla sicak firina su dokiimeyiniz. Firinin emaye
kaplamasinda hasar meydana gelebilir.

Cok sulu meyve keklerinde fazla meyve koymayiniz.
Meyve suyu, daha sonra ¢cikaramayacaginiz lekeler
birakmaktadir.

Finni sadece kapaliyken sogutmaya birakin. Firin
kapisina birsey sikistirmayiniz. Firini ¢cok az agik
birakmaniz durumunda bile yanda bulunan mobilya
kenarlari zamanla hasar gorebilirler.

Firin izolasyonu c¢ok kirlenmis ise firin kapisi isletme
esnasinda tam kapanmamaktadir. Yandaki mobilyalar
hasar gorebilirler. Firin izolasyonu temiz tutunuz.

Acik firin kapisina basmayiniz veya oturmayiniz.



Yeni firininiz

Burada, yeni firininiz hakkinda tanitici bilgileri
bulabilirsiniz. Sizlere, kumanda boliminin dugmeleri ve
tuslar aciklanacaktir. Mevcut 1sitma elemanlari ve
aksesuar turleri hakkinda da bilgiler mevcuttur.

Kumanda boluimii Cihaz tipine gore detay sapmalari.

) -
Qa%_ <100
@ 250 :
(5
0 150 ‘

| 200
Fonksi o . Gosterge alani ve . )
onksiyon ayar digmesi kullamm tuslari Isi ayar dugmesi
Fonksiyon ayar
dungSI Isi segme digmesi ile firin icin is1 tiir ayarlamaktasiniz.
0 Pozisyonlar
* ! Ustten ve alttan isitma
HR =
Sicak hava
Alttan isi

Sicak hava dolasimi ile izgara yapmak

Yassl 1zgara, kicuk yuzey

) ]

Yassi izgara, buyuk yuzey

HOo0oH DO ® 0

Buz ¢cbzme

79



Fonksiyon secme digmesini ayarlarsaniz, firinin icindeki
lamba yanar.

Is1 ayar diigmesi

Isi secim duzenegdi ile 1s1y1 ve 1zgara kademesini
ayarlayabilirsiniz.

. Sicaklik
: 50 50-270 Isi alani, °C olarak
™3 - lzgara (¥
°'e2“5"0j—\ Sl 1 Izgara hafif
17 2 =250 Izgara orta
200 50 3 Izgara kuvvetli
clean Temizleme fonksiyonu
lzgara kademeleri Yassi kizartmada 7 1s1 segme diigmesi ile bir kizartma

kademesiayarlamaktasiniz.

Kumanda tuslari
ve gosterge alani

Eksi - tusu Bu tus ile ayar degerlerini
dusurebilirsiniz.

Artl + tusu Bu tus ile ayar degerlerini
artirabilirsiniz.

Saat tusu® Bu tus ile saati, firn siiresini

[=>1 ve bitis zamanini =l
ayarlayabilirsiniz.

Anahtar tugu O0-m Bu tus ile cocuk emniyetini
acabilir ve kapatabilirsiniz.
Alarm tusu Bu tus ile saat alarmini

ayarlayabilirsiniz.

Gosterge alaninda, ayarlanmis olan degerleri
okuyabilirsiniz.
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Diisiirulebilir Salter tutamaklan diistrilebilir. ilgili salteri igeri sokmak

salter tutamaklari veya disari ¢ikarmak icin tUzerine basiniz.

Fonksiyon secme diizenegini saga ve sola, sicaklik
segme elemanini ise sadece sola gevirebilirsiniz.

Isitma tirleri

Firin igin farkli isitma sekillerini kullanma olanagina
sahipsiniz. Her yemek igin en uygun i1sitma seklini
secebilirsiniz.

Ustten ve alttan 1sitma

Burada ist muntazam bir sekilde Ust ve alt taraftan
pastaya ve kizartmaya verilir.

—_— | T Kaliplarda karistirmali kekler ve sufleler en iyi bu
bicimde pismektedir. Sigir, dana ve yabani hayvan
etlerini (av eti) de Usten ve alttan gelen 1s1 yontemi ile en

ETTEED iyi sekilde kizartabilirsiniz.
Sicak hava
Arka duvardaki bir vantilator sicagi firin icin esit bicimde
& dagtir.
s I I x| g

‘:/; KB (: Sicak hava ile, pasta ve pizzalar iki ayri tepsi seviyesinde

ayni anda pisirilebilir. Bu pigsirme isleminde gerekli olan
firin sicakligi, normal Gsten ve alttan 1sitma yontemindeki
sicakliktan daha dusuktur.

e Kurutma icin sicak hava gok uygundur.

Alttan isitma

Alttan 1s1 ile yemekleri alltan daha falza pisirebilir veya
daha fazla kizartabilirsiniz. Konserve yapmak icin gok
uygundur.
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Sicak hava dolasimi ile 1zgara yapmak

Izgara i1sitma elemani ve fan sirayla (degise degise)
devreye girer. Isitici kapaninca, izgara isiticisinin
olusturmus oldugu isiy1, pisirilecek olan yemegin etrafina
dagitmak tzere fan devreye girer. Boylece et parcalari
citir bigimde kizarmaktadir.

Yassl 1zgara, kiiciik yiizey

Kizma gbvdesinin sadece orta kismi iIsinmaktadir. Bu
Isitma sekli, az miktarda yiyecek icin uygundur.
Boylelikle enerjiden tasarruf etmis olursunuz. Kizartmak
istediginiz 1zgaralik et veya diger parcalari izgaranin orta
kismina yerlestiriniz.

Yassi 1zgara, biiyuk yiizey

Izgara isiticisinin altindaki buttin ytzey isinir. Bu
yontemle cok miktarda biftedi, sucugu, bahgi veya
tostu ayni anda kizartabilirsiniz.

Buz cozme

Finnin arka panelinde bulunan bir fan firindaki havayi
donmus yemegin etrafinda dagitmaktadir. Derin
dondurulmus et pargalari, kiimes hayvanlari, ekmek ve
kekler esit bicimde ¢ozilmektedir.



Firin ve aksesuar

Sogutma fani

Aksesuarlar 5 farkli raf seviyesinede firina strulebilir.

Yikseklik 2, 3 ve 4'teki cekme raylari sayesinde,
aksesuari, devrilmesine neden olmadan digari
cekebilirsiniz.

Boylece yemekler kolayca disari cekilebilmektedir.

Ozel aksesuari miisteri hizmetlerinden veya bayilerden
temin edinebilirsiniz.

lzgara

tencereler, kek kaplari, et yemekleri, kizartma parcalari
ve derin dondurulmus yemekler icin.

Izgarayi egQik tarafi asagiya bakacak bicimde ~—iceri
itiniz.

Emaye teps

nemli kekler, kurabiyeler, derin dondurulmus yemekler
ve buyuk et yemekleri icin. Dogrudan i1zgara uzerinde
kizartma yapmaniz durumunda yag toplama kabi olarak
dakullanilabilmektedir.

Emaye teps egik yeri firin kapisina dayanincaya kadar
firina surindz.

Aliiminyum tepsi
kek ve kurabiyeler icin.

Kek tepsisini egik yeri firin kapisina dayanincaya kadar
firina surindz.

Firin, bir sogutma fani ile donatilmistir. Gerekmesi
durumunda acilip kapanmaktadir. Sicak hava kapinin
usttiinden ¢cikmaktadir.
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Ilk kullanimdan 6nce

Gostergede (© sembolii
ve iic sifir yanip
soOniiyorsa

Firinin isitilmasi

Yapmaniz gereken islem

Aksesuari
onceden
temizleyin
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Bu bdluimde, firini kullanmaya baslamadan 6nce
yapmaniz gerekenler yer almaktadir.

Finniisitin ve aksesuar temizleyin. "Dikkat etmeniz
gerekenler” boliumindei glvenlik uyarilarint okuyun.

ilk olarak, firin gdstergesinde ® semboliiniin ve {ig
sifirin yanip sondtginden emin olun.

Saati (aktliel zamani) ayarlayiniz.

1. © saat tuguna basin.
12:00 belirir ve © saat sembolii yanip séner.
2. +veya - tusu ile saati ayarlayin.

Birkac saniye sonra saat de@eri devralinacaktir. Firin
kullanima hazirdir.

Yeni kokusunu yok etmek i¢in bos, kapali firint isitin.
1. Fonksiyon secim diizeneginiE'e getirin.

2. Isi secim diizenegi ile 240 °C'ye ayarlayin.
60 dakika sonra fonksiyon secim diizenegini kapatin.

Aksesuari kullanmadan 6nce iyice sodali ylkama suyu ve
yikama bezi ile temizleyin.



Firin ayarlanmasi

Finninizi gesitli yollarla ayarlayabilirsiniz.

Firini maniiel olarak Yemek pistikten sonra firini kendiniz kapatabilirsiniz.
kapatiniz
Firin kendiginden isterseniz uzun siire mutfaga ugramayabilirsiniz.

kapanacaktir

Firin otomatik olarak Yemedi 6rn. sabah firina verebilir ve 6glen
acilacak ve kapanacaktir  tamamlanacak sekilde ayarlayabilirsiniz.

Tablolar ve Oneriler Tablolar ve Oneriler béliimiinde birgok yemek icin uygun
ayarlaribulabilirsiniz.

Su sekilde
ayarlanir:

Ornek: Ust ve alt &
151190 °C

1. Fonksiyon secme diigmesiyle istediginiz isitma seklini
seciniz.

2. lsi secim duzenegi ile 1s1yl veya 1zgara kademesini
ayarlayin.
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Yemek pisince

Ayar degisimi

Firinin otomatik
olarak
kapanmasini
istiyorsaniz

Ornek: Siire 45 dakika

Siire dolmustur

Ayar degisimi

Ayarlamanin
durdurulmasi

Saat kapandiginda
siireyi ayarlayin
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Fonksiyon segcme diigmesini kapatiniz.

Isty1 veya izgara kademesini istediginiz zaman
degistirebilirsiniz.

Madde 1 ve 2'de tarif edilen sekilde ayarlayin. Yemegin
pisme suresini girin.

3. Saat(® tusuna basin.
Siire semboll -1 yanip séner.

4. + veya - tusu ile siireyi ayarlayin.
Tus + 6nerilen deger = 30 dakika.
Tus — 6nerilen deger= 10 dakika.

Firin birkac saniye sonra calismaya baslar. I-=> sembolii
gostergede yanip séner.

Sinyal sesi duyulur. Firin kapanir.
(© saat tuguna iki defa basin ve fonksiyon segim tusunu
kapatin.

Saat(® tusuna basin. + veya — tusu ile siireyi degistirin.

Saat(® tusuna basin. - tusuna gésterge sifiri
gOsterinceye kadar basin. Fonksiyon secme digmesini
kapatiniz.

(® saat tusuna iki defa basin ve madde 4'te tarif edilen
sekilde ayarlayin.



Firinin otomatik
olarak acilip
kapanmasini
istiyorsaniz

Ornek: Saat 10:45'tir.
Yemegin pisme suresi
45 dakikadir ve 12:45'te
tamamlanmalidir.

Siire dolmustur

Not

Latfen kolayca bozulan yemeklerin uzun sure firinda
kalmamasina dikkat edin.

Madde 1 ila 4'te tarif edilen sekilde ayarlayin. Firin
calismaya baslar.

5. © saat tusuna, =1 sembolii yanip sénene kadar
basin.
Gostergede yamagin kacta tamamlanacagi
gOsterilecektir.

6. + tusu ile bitis siiresini ileriye alin.

Birkac saniye sonra ayar devralinacaktir. Firin galismaya
baslayana kadar gostergede bitis zamani gdsterilecektir.

Sinyal sesi duyulur. Firin kapanir.
(© saat tuguna iki defa basin ve fonksiyon segim tusunu
kapatin.

Bir semboliin yanip séndugi sire icerisinde degisim
yapabilirsiniz. Sembol yandiginda ayar devralinmistir.
Ayarin devralinmasina yéenlik bekleme siiresini
degistirebilirsiniz. Bunun igin "Temel Ayarlar” bélimine
bakin.
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Saat

Su sekilde
ayarlanir

Ornek: Saat 13:00

Orn. yaz saatinden kis
saatine degistirilmesi

Saatin kapatiimasi
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ilk baglantidan veya elektrik kesintisinden sonra ekranda
® sembolii ve (¢ sifir yanip séner. Saati (aktiiel zamani)
ayarlayiniz.

Fonksiyon secim duzenegi kapatiimahdir.

1. Saat(® tusuna basin.
Gostergede saat 12.00 belirir ve ® sembolii yanip
soner.

2. +veya - tusu ile saati ayarlayiniz.

Birkac saniye sonra saat de@eri devralinmaktadir.

Saat(® tusuna iki kez basiniz ve + veya - tusu ile
degistirin.

Saati kapatabilirsiniz. Bu durumda sadece ayarlanirken
gortnecektir.

Bunun igin temel ayar1 degistirmelisiniz. Bunun igin bkz.
"Temel ayarlar” bolima.



Calar saat

Su sekilde
ayarlanir
Ornek: 20 dakika

Siire doldu

Alarm siiresinin
degistirilmesi

Ayarin silinmesi

Calar saati, normal bir yemek pisirme calar saati gibi
kullanabilirsiniz. Firindan bagimsiz galisir.

Saat 6zel bir sinyale sahiptir. Bu sayede alarmin veya
finndaki bir pisirme siresinin dolup dolmadigini
duyabilirsiniz.

Alarmi cocuk emniyeti devredeyken de ayarlayabilirsiniz.

1. Calar saat tusuna 2 basiniz.
Sembol L) yanip soner.

2. +veya - tusu ile alarm siresini ayarlayiniz.
+ tusu Onerilen sire = 10 dakika.
- tusu Onerilen siire = 5 dakika.

Bir ka¢ saniyden sonra calar saat calismaya baslar.
£ sembolii géstergede yanip soner. Gegen siire
gOsterilecektir.

Sinyal sesi duyulur. Calar saat tusuna £\ basiniz. Calar
saat gOstergesi £\ soner.

Calar saat tusuna £\ basiniz. + veya - tusu ile slreyi
degistirin.

Calar saat tusuna £\ basiniz. - tusuna gosterge sifiri
gosterinceye kadar basin.
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Alarm ve siire ayni
zamanda bitmektedir

Semboller yanar. Alarm siiresi gostergede goriinecek
bicimde ilerler.Kalan siirenin I-, bitim zamaninin -l

veya saatin © sorgulanmast: ilgili sembol gériintiilene
kadar saat ® tusuna basin.
Sorgulanan deger gdstergede birkac saniye gosterilir.

Temel ayarlar

Temel ayarlari
degistiriniz
Ornek: Saatin kapatiimasi

Firiminiz bircok temel ayara sahiptir. Saat temel ayarini,
sinyal sliresini ve ayar devralma suresini

degistirebilirsiniz.

Temel ayar Fonksiyon Degisim

Saat® Saat gOstergesi Saat

{ = Saat On £ = Saat kapall

planda

Sinyal siiresi 22 Alarm siiresi veya  Sinyal siiresi

c =vyakl. 2 dak. bagka bir siire {=vyakl. 10 san.
doldugunda 3 =vyakl. 5 dak.
verilen sinyal

Devralma Ayar kademeleri Devralma zamani

zamani =l arasinda, ayar { = kisa

c = orta devralinanakadar 3 = uzun

olan bekleme
suresi

Herhangi bir igletim ayarh olmamalidir.

1. © saat tusuna ve + tusuna, gostergede ! gosterilene
kadar eszamanl olarak basin. Saat temel ayar 6n

plandadir.



Tim temel ayarlan
degdistirmek
istemiyorsaniz

Diizeltme

2. +veya - tusu ile temel ayari degistirin.

3. © saat tusu ile onaylayin.

Sinyal siliresinin temel ayari icin gostergede bir 2
gosterilir.

Temel ayart madde 2'de tarif edilen sekilde degistirin
ve (© saat tusuyla onaylayin. Artik devralma siiresini
degistirebilirsiniz. Son olarak (© saat tusuna basin.

Bir temel ayari degistirmek istemiyorsaniz(® saat tusuna
basin. Bir sonraki temel ayar ekrana gelir.

Ayarlariistediginiz zaman degistirebilirsiniz.

Cocuk emniyeti

Firinin bloke edilmesi

Blokajin iptali
Bilgiler

Cocuklarin oynarken firini calistirmamalari icin firina bir
cocuk emniyeti yerlestirilmigtir

O-m anahtar tusuna, gostergede 0w semboli gosterilene
kadar basin. Bu islem, yakl. 4 saniye slirecektir.

O-m anahtar tusuna, ow semboll sénene kadar basin.

Alarm ve saati finn kilitliyken de ayarlayabilirsiniz.

Ayarlanan cocuk emniyeti elektrik kesintisinde silinir.

o1



Bakim ve Temizlik

Cihazin disi

Paslanmaz celik 6n

yiizeye sahip cihazlar

Firin

Firin lambasinin acilmasi

Finn kapaginin
sokiilmesi

Yuksek basincl temizleme cihazi veya buhar puskirtici
kullanmayin.

Cihazi su ve az miktarda deterjan ile silin. Yumusak bir
bez ile kurulayin.

Keskin ve asindirici maddeler kullanmayin. Bu tir bir
madde 0n ylizeye temas etmisse hemen suyla silin.

Cihazin 6n ylizeyindeki ufak renk farklari cam, plastik
veya metal gibi farkl malzemelerden kaynaklanmaktadir.

Kireg, yag, nisasta ve protein lekelerini hemen
temizleyin. Bu lekeler korozyona neden olabilir.

Paslanmaz celik bakim maddeleri kullanin. Uretici
aciklamalarina dikkat edin. Maddeyi tum yizeye
uygulamadan 6nce ufak bir bdlgede deneyin.

Sert ovma suingerlerini veya bulagsik tellerini asla
kullanmayiniz. Firin temizleyicisini sadece firindaki
emaye yuzeylerde kullanabilirsiniz.

Daha kolay temizlik icin

finn lambasini acabilir,

finn kapisini ¢ikarabilir

ve firin tavanindaki izgara i1sitma govdesini asagiya
yatirabilirsiniz.

Fonksiyon secim diizeneginiE'a getirin.

Firin kapaginin sékilmesi oldukga basittir.

1. Finn kapagini tamamen agin.

2. Sag ve sol taraftaki her iki kilittleme kolunu gevirin.



Kizartma i1sitma
govdesini asagiya
yatiriniz

Firnindaki katalitik
yiizeylerin temizlenmesi

3. Firin kapagini egri olarak yerlestirin.
Her iki el ile sag ve sol alt kenarlari kavrayin.
Biraz daha kapatin ve ¢ekerek cikartin.

Temizleme isleminden sonra firin kapagini ters siralama
ile tekrar monte edin.

Firin tavanini daha rahat temizleyebilmek icin kizartma
Isitma govdesini asagiya yatiriniz.

Dikkat, firin soguk olmalidir. Yanma tehlikesi!

Yatirma kizartmasindaki tutma kelepcesini 6ne dogru
cekin ve duyulacak bigimde yerine oturuncaya kadar
yukari bastirin.

Kizartma isitma goévdesini tutun ve asagiya yatirin.

Temizledikten sonra:

Kizartma isitma govdesini yine yukari kaldirin. Tutma
kelepcesini asagiya bastirin ve kizarta isitma gévdesini
oturtun.

Arka duvar, tavani ve yanlar kendikendine temizleyen
emaye ile kaplanmigtir. Bu yuzler, firin calsirken
kendiliginden temizlenir. Daha blyuk lekelerin ancak
finnin birden fazla galistirdiktan sonra kaybolmaktadir.

Kendi kendini temizleyen ylizeyleri asla firin temizleyicisi
ile temizlemeyiniz. Firinin icindeki kendini temizleyen
parcalar kendilerini artik yeterince temizleyemedikleri
zaman bu Clean fonksiyonu ile rejenere edilmektedirler.
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Firin tabaninin, tavanin
ve yan duvarlarinin
temizlenmesi

Firin tabaninin
temizlenmesi

Clean fonksiyonu

Dikkat

Su sekilde ayarlanir
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Emaye kaplamada hafif renk farkliliklari olusmasinin,
kendinden temizleme fonksiyonuna bir etkisi yoktur.

Sicak bulasik deterjani veya sirkeli su kullaniniz.

Asiri kirlenmesi durumunda firin temizleyicisi kullaniniz.
Finn temizleyicisini sadece soguk firinda kullaniniz.
Asla kendi kendine temizleyen ylzeylere firn
temizleyicisikullanmayiniz.

Bir nokta daha:

Emaye cok yuksek isilarda firnlanmaktadir. Bu nedenle,
ufak renk farkliliklari olusabilir. Bu durum olagandir ve
fonksiyonlara etki etmez. Bu tur renk degisimlerinde
asindirict maddeler veya yipratici temizleyiciler
kullanmayin.

ince saclarin kenarlari tam emayelanamamaktadir. Bu
nedenle plrazli olabilmektedir. Korozyona karsi
korunma yine de garanti edilir.

Cam kapagi deterjan ile temizleyiniz.

Clean fonksiyonu rejenerasyon programidir. Firinin
icindeki kendini temizleyen parcalar kendilerini artik
yeterince temizleyemedikleri zaman bu fonksiyon ile
rejenere edilmektedirler. Bu islem sonrasinda yine tam
fonksiyonlarini yerine getirmekteler.

Aksesuar ve tencereleri firndan cikariniz.

Kendi kendine temizlemeyen ylizeyleri 6nceden
temizlemelisiniz. Aksi takdirde gikaramayacaginiz lekeler
olusmaktadir.

1. Fonksiyon secme diigmesini @'ye ayarlayiniz.

2. Isi secme diigmesini ciean’e ayarlayiniz.

3. ® tusuna, -l sembolii yanip séniinceye kadar
basiniz.
4. +tusu ile 1.00 h ayarlayiniz.

Birkac saniye sonra ayar devralinacaktir.
Bir saat sonra firn kapanmaktadir. Fonksiyon segme
dagmesinikapatiniz.



Cam yiizey
ve levhalarin
temizlenmesi

Ayaklarin
temizlenmesi

Finn kapisindaki camlari daha iyi temizleyebilmek icin
cikarabilirsiniz.

1. Finn kapisini sokiin ve tutamak altta kalacak bigimde
bir beze koyun.

2. Firin kapisinin {ist tarafinda bulunan kapagi sékiin.
Bunun igin sag ve soldaki vidalart maden bir para ile
aciniz. (Resim A)

3. En lstteki camigekerek cikarin. (Resim B)

Camlari cam silecegdi ve yumusak bir bez ile temizleyin.

4. En iist cami yerlegtirin.
5. Kapag yerlestirin ve vidalayin.
6. Firin kapisini yine takin.

Firinl ancak camlar talimatlara uygun bicinmde
takildiktan sonra kullanabilirsiniz.

Ayaklari temizleme amaciyla ¢ikartabilirsiniz.
Ayaklarin cikarilmasi:

1. Ayaklan 6nden yukari dogru kaldirin
2. ve gikarin.
3. Daha sonra tiim iskeleti dne gekerek gikartin.

4. ve disari alin

Ayaklari bulasik deterjani ve stinger ile veya bir firca ile
temizleyiniz.
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Ayaklarin takilmasi:

iskeleti 6nce arka kovana takin,
biraz arkaya dogru bastirin ardindann 6n kovana takin.

Ayaklar sag ve sol tarafa yerlesecektir. Cikinti (a) daima
altta olmak zorunda.

Conta
Firindaki contayi deterjan ile silin. Sert ve asindirici

temizleme maddeleri kullanmayin.

Aksesuarlar
Aksesuari kullandiktan sonra deterjan ile temizleyin.

Yemek artiklarini bir firga veya bulasik stingeri ile
temizleyin.

Bir ariza halinde yapilmasi gereken
islemler

Meydana gelen arizalarin genel olarak basit sebepleri
vardir. Musteri hizmetlerine bagvurmadan 6nce
asagidaki uyarnlara lutfen dikkat ediniz:

Ariza Muhtemel sebebi Bilgi/Giderilmesi

Cihaz calismiyor. Sigorta bozuk. Sigorta kutusuna bakip, sigortanin
saglamhgini kontrol ediniz.

Saat gOstergesi yanip Elektrik kesintisi Saati yeniden ayarlayiniz.

soOner.

Cihazda yapilacak tamir ve diger islemleri sadece
iiretici tarafindan yetki verilmis ve egitilmis servis
teknisyenlerine yaptiriniz.

Cihazinizuygun sekilde tamir edilmemisse bulyuk
tehlikelerle kargsi karsiya kalabilirsiniz.
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Firinin lambasinin
degistirilmesi

Yapmaniz gereken islem

Cam kapagin
degistirilmesi

Finn lambasi bozuk ise veya yanmiyorsa, degistirmek
gerekir. Isiya dayanikli yedek lambalari musteri
hizmetlerimizden veya yetkili bayimizden edinebilirsiniz.
Sadece bu lambalari kullanin.

1. Sigorta kutusundaki ocak veya firin sigortasini
kapatiniz veya attiriniz.

2. Hasar olugmasini énlemek igin, bir mutfak bezini
soguk firinin igine seriniz.

. Cam kapag sola cevirerek sokun.
. Firn lambasini ayni tipte lamba ile degistirin.

. Cam kapagi tekrar yerine vidalayiniz.

o 0 b~ W

. Bulasik bezini alin ve emniyeti tekrar caligtirin.

Firin lambasina ait cam kapagin hasar almasi
durumunda degistiriimesi gerekmektedir. Cam kapaklari
musteri hizmetlerinden temin edebilirsiniz. Litfen
cihazinizin E numarasini ve FD numarasini bildiriniz.

Yetkili servis

E-Numarasi ve
FD-Numarasi

Cihazimizin tamir edilmesi gerekiyorsa musteri
hizmetlerimiz size yardimci olacaktir. En yakin musteri
hizmetlerinin adresini ve telefonunu telefon rehberinde
bulabilirsiniz. Msteri hizmetleri merkezleri de size en
yakin musteri hizmetleri burosunu belirtmekten mutluluk
duyacaktir.

Yetkili servisimizi cagirdiginiz zaman, cihazinizin

E numarasini ve FD numarasini bildiriniz. Numaralarin
yer aldigi tip levhasi sag tarafta, firn kapisinin yaninda
yer almaktadir. Ariza durumunda kolayca bulabilmeniz
icin cihaziniza ait verileri buraya isleyebilirsiniz.

| E-NK FD |

| Yetkili servis = |
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Ambalaj ve eski cihaz

Yeni cihaziniz yoldayken ambalaj tarafindan
korunmaktaydi. Kullanilan tim malzemeler gevreye
uygundur ve yeniden kullanilabilmektedir. Lutfen siz de
yardimci olunuz ve ambalaji gevreye zarar vermeyecek
bicimde imha ediniz.

Eski cihazlar de@ersiz cop degildir. Cevreye zarar
vermeyecek bicimde imha edilmesi durumunda degerli
hammaddeleryeniden kazanilabilmektedir.

Eski cihazi imha etmeden dnce, onu kullanilmayacak
duruma getiriniz veya uzerine "Dikkat hurda!" etiketi ile
isaretleyiniz.

Lutfen guncel imha yollar hakkinda bayinizden veya
muhtarhgdinizdan bilgi ediniz.

Tablolar ve yararh bilgiler

Pasta ve corek

Pasta kaliplari
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Burada, bazi yemekler ve bu yemekler icin en uygun
olan ayarlar sunulmustur. Pisireceginiz yemek icin en
uygun isitma seklinin ve 1sinin hangisi oldugunu, hangi
kabi kullanmaniz gerektigini ve kullanacaginiz kabin
hangi tepsi seviyesine yerlestiriimesi gerektigini
okuyabilirsiniz. Kullanilacak tabak ¢anaklar ve hazirlama
ile ilgili bircok yararh bilgi verildigi gibi, herhangi bir hata
durumunda yararlanabileceginiz, kiicuk bir ariza giderme
kilavuzu da verilmigtir.

Koyu renkli metalden pasta kaliplar en uygun
olanlaridir. ince malzemeden yapmis agik renkli pisirme
kaliplar veya cam kaliplar icin sicak hava kullanmalisiniz.
Buna ragmen pisirme suresi uzayip kek esit bicimde
kizarmayacaktir.

Pasta kalibini daima tel izgaranin Gizerine koyunuz.



Tablolar Tablo, besinlerin soguk firina suriilmesi durumu igin
gecerlidir. Bdylece eneriji tasarruf etmis olursunuz.
Onceden isitmaniz durumunda belirtilmig pigirme
sireleri 5 ila 10 dakika kisalmaktadir.

Tablolarda degisik kek ve unlu mamdiller igin en uygun
pisirme sirelerini bulabilirsiniz.

Isi ve pisirme suresi hamurun miktarina ve turtine baghdir.
Bu ylizden tablolarda tek bir deger degil de, iki deger
arasinda kalan bir deger verilmistir (6rnegin 10 - 15 dk.).
Once daha diisiik olan degeri deneyiniz. Daha diisiik bir
sicaklik, pastanin daha muntazam ve dizgin kizarmasini
saglar. Gerekirse bir sonraki sefer daha yiiksek olan
degeriayarlayiniz.

Tablodan sonra, "Firinda (pasta/kek) pisiriimesi hakkinda
yararl bilgiler” basligr altinda ek bilgiler bulabilirsiniz.

Kalip icinde Kalip, 1zgara teli Yik- Isitma Sicakhk°C Pisirme
pasta iizerinde seklik sekli siiresi,
dakika

Tarte Tarte formu 1 (=) 220-240 40-50
beyaz sact, @ 31 cm 2+4 190-210 45-55

Kis Tarte formu 1 = 210-230 40-50
beyaz saci, @ 31 cm

Kek* Kek formu 2 (=) 180-200 50-60

beyaz sac, 28 cm

*  Birden fazla kek yapmak istediginzde kaliplari yan yana da izgaranin lizerine
yerlestirebilirsiniz.

Tepside pisirilen Yiikseklik Isitma  Sicaklik°C Pisirme
pasta sekli siiresi,
dakika

Pizza Tepsi 2 (=) 210-230 25-35

2 Tepsi* 2+4 180-200 45-55
Milféy hamuru Tepsi 3 170-190 20-30

2 Tepsi* 2+4 170-190 30-40
Beze Tepsi 3 80-100 155-205
Sikma ¢érek Tepsi 3 (=) 160-180 20-30
(tulumba tatlisi 2 Tepsi* 2+4 140-160 35-45
gibi)
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Bademkurabiyesi  Tepsi

2 Tepsi*

3 =)
2+4

100-120
100-120

30-40
40-50

*

iki seviyede firinlarken, emaye tepsiyi yukariya yerlestiriniz.

Ek tepsiyi yetkili bayiden veya musteri hizmetlerinden temin edebilirsiniz.

Kek tiiru
pisirmeye yonelik
ipuclarn

Kendi tarifinize gore pisirme
yapmakistiyorsunuz.

Tablolarda bulunan benzeri unlu mamiillere bakiniz.

Karistirmali kekin pisip
pismedigini kontrol
edebilirsiniz.

Tarifte verilmis pisme siresinin bitimine 10 dakika kala
tahta cubuk ile keki en yiiksek yerinden deliniz. Tahta
sise hamur yapismiyorsa kek pismistir.

Kek cokmektedir.

Bir sonraki seferde daha az sivi kullaniniz veya ifirin
isisini 10 derece daha disik ayarlayiniz. Tarifte verilmis
karistirma sirelerine dikkat ediniz.

Kek ortada yiikselmis ancak
kenarlaridaha alcakta
kalmis.

Kalbin kenarlarini yaglamayiniz. Pisirmeden sonra keki
dikkatlice bir bicak ile kaliptan ayiriniz.

Kekin iistii fazla
kizarmaktadir.

Keki daha dustik bir seviyede firina stirtiniiz, daha diistuik
bir 1s1 seciniz ve daha uzun bir sire pisiriniz.

Kek kuru.

Kucuk tahta bir cubuk ile hazir keke ufak delikler aciniz.
Ardindan meyve suyu veya alkollt bir sivi damlatiniz. Bir
sonraki seferde firin isisini 10 derece daha yiksek
ayarlayiniz ve pisirme suresini kisaltiniz.

Ekmek veya kek (6rn.
Cheesecake) giizel
goriiniiyor ancak ici i1slak (su
seritleri var) kalmis.

Bir sonraki seferde daha az sivi kullaniniz ve ifirin isisini
daha disik ayarlayip, keki daha uzun pisiriniz. Sulu
malzemeli keklerde: Once tabanini pisirmeye baslayiniz.
Uzerine badem veya susam serpistiriniz ve ardindan
malzemeyi yerlestiriniz. Lutfen tarifi ve pgisirme
surelerini dikkate aliniz.

Pastanin veya kekin her
tarafi ayni kizarmamis.

Sicakh@i biraz daha disuk ayarlarsaniz, pasta veya kek
daha duzgun kizarir. Hassas kekleri tstten ve alltan isi
ile B bir seviyede pisiriniz. Fazla biyiik olan ve tepsiden
sarkan yagh kagit da hava dolasimini etkileyebilir. Yagh
kagidi daima tepsiye gore kesiniz.
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Birkac rafta birden kek
pisiriyorsunuz. Ust raftaki
kek, alt raftakinden daha
koyu renkli, yani daha fazla
kizarmis.

Birkac rafta bir seferde herhangi bir yiyecek pisirdiginiz
zaman, daima sicak hava (&) isitma sistemini kullaniniz.
Ayni zamanda finna sirilen tepsilerdeki yiyecekler ayni
surede pismek mecburiyetinde degildir.

Meyveli veya sulu pasta
pisirirken yogunlasmis su
olusur.

Pasta pisirirken buhar olusabilir. Kapi tutamagindan
cikmaktadir. Buhar kumanda alaninda veya komsu
mobilyalarda birikip su olarak damlayabilmektedir. Bu
fiziksel bir olaydir.

Et, kiimes
kayvanlan, balik,
sufleler, tost

Tabak ve canaklar

Kizartma hakkinda
bilgiler

lzgara yapma (grill)
hakkinda bilgiler

Sicaga dayanikli olan her kabi kullanabilirsiniz.
Kabi daima tel izgaranin ortasina yerlestiriniz.

Camdan kablari firndan ¢ikarinca kuru bir bez Gzerine
koyunuz, soguk veya islak bir yere degil. Aksi halde
camin ¢atlama tehlikesi s6z konusudur.

Kizartma isleminde elde edeceginiz sonug, etin
kalitesine ve tirtne baghdir.

Yagsiz etlere 2 - 3 corba kasigi, bugulama ete ise
(buytklugine gore) 8 - 10 corba kasigr su (veya koymak
istediginiz sividan) ilave ediniz.

Daha agir olan tek parca eti, pisirme suresinin yarisi
sona erdikten sonra geviriniz.

Kizartama pistikten sonra 10 dakika daha kapatiimis ve
kapisi kapali tutulan firnnin iginde bekletiimelidir.
Boylelikle kizartma dinlenmis olur ve etin suyu daha iyi
dagilir.

Izgara yaparken, firinin kapisinin daima kapali olmasina
dikkat ediniz.

Izgara yapilan etlerin mimkin oldugu kadar ayni
kalinlikta olmasina 6zen gdsteriniz. Et dilimleri en az 2 -
3 cm kalinlikta olmahdir. Boylelikle etler muntazam ve
ayni oranda kizarip lezzetlerini korurlar; ayrica fazla
kurumalari 6nlenmis olur. Biftekleri ancak 1zgara
Uzerinde kizarttiktan sonra tuzlayiniz.
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Izgara (grill) yapilacak olan etleri vs. dogrudan tel
1zgaranin Uzerine diziniz. Tek bir parca izgaralik et vs.
kizartacaksaniz, tel izgaranin tam ortasina koyunuz.
Ek olarak emaye tepsiyi 1. yukseklikte yerlestiriniz.
Bdylelikle etten damlayan su ve yaglar tepsiye akar ve
firin temiz kalir.

Izgara etleri, bildirilen kizartma suresinin Ugte ikisi sona
erince geviriniz.

Izgara 1sitma elemani surekli agilip kapanmaktadir. Bu
normal bir durumdur. Bu otomatik acilma kapanma
isleminin ne kadar sik gerceklestigi, ayarlamis oldugunuz
1Izgara yapma kademesine bagldir.

Ornek Miktar Tabakve Yiik- Isitma Is1°C, Siire,
canaklar seklik sekli 1zgara dakika
Rozbif, pembe 1 kg acik 1 230-240 30
Rozbif, orta 1 kg acik 1 240-250 50
Kuzu budu 1,5kg  ack 1 160-180 120
Patetes graten* sufleicin kalip 2 150-170 60
veya emaye
tepsia
Tost kizartmak Izgara teli 0 Kademe3 4-5
Izgara balik 300 g Izgara teli** 0 Kademe 25
1-2

*

Sufle 2 cm'dan daha yiiksek olmamalidir.

** Emaye tepsiyi 1. seviyede yerlestiriniz.

Kizartma ve

1zgaraya yonelik

ip uclari

Tablodailgili kizartma icin bir  Ayar yaparken, kizartmanin agirhigindan daha disiik

agirhikbildirilmemis.

olan, gercek agirhiga en yakin agirhgi ayarlayiniz ve
kizartma suresini uzatiniz.

Kizartma etin iyice pisip
pismedigini su sekilde tespit

edebilirsiniz.

Bir et veya kizartma termometresi (yetkili saticilarda
vardir) kullaniniz veya "kasik testi" yapiniz. Kasikla
kizartmanin tzerine bastiriniz. Eger et saglam ve
dayanikli ise, pismis demektir. EGer cabuk ezilirse veya
basinca yumusak oldugunu fark ederseniz, biraz daha
pismesi gerekir.

102



Kizartmanin rengi cok koyu
oldu ve kabugu (iistii)
kismen yandi.

Kullanilan raf seviyesini ve sicakligi kontrol ediniz.

Kizartma giizel goriinuyor
ama kabin icindeki sos yandi
veya dibi tuttu.

Bir dahaki sefer daha kucuk bir kizartma kabi kullaniniz
veya biraz daha fazla su ilave ediniz.

Kizartma giizel goriiniiyor
ama kabin icindeki sosun
rengi cok acik ve sulu.

Bir dahaki sefer daha buyuk bir kizartma kabi kullaniniz
veya biraz daha az su ilave ediniz.

Kizartmaniniizerine
sosundan veya suyundan
dokiince buhar olusur.

Ustten ve alltan 1s1 yerine déniisiimlii hava ile kizartma
fonksiyonunu kullaniniz. Béylece etin arka tarafi o kadar
Isitilmaz ve daha az buhar olugmaktadir.

Derin
dondurulmus
hazir yemekler

Ambalajin Uzerindeki Uretici bilgilerini dikkate aliniz.

Tablo, besinlerin soguk firina strilmesi durumu igin
gecerlidir.

Yemek Yiik- Isitma Sicaklik°C Siire, dakika
seklik sekli
Patates kizartmasi* Izgarateliveya 3 8 210-230 25-30
emaye tepsia
Pizza* Izgara teli 2 ] 200-220 15-20
Pizza-Baguette* Izgara teli 2 200-220 15-20

(ekmek pizza)

*

Aksesuarin Uzerine yagl kagit seriniz. Kullandiginiz yagl kagidin bu sicakliga karsi

dayanikli olmasina dikkat ediniz.

Not

Tepsi dondurulmus Uridinlerin firmlanmasi siresince
deforme olabilir. Bunun sebebi, aksesuarlarin maruz
kaldi§i buyUk 1si farkhiiklaridir. Daha pisirme islemi
esnasinda bu deformasyon yine kaybolur.
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Buz cozme
Besinleriambalajdan cikariniz ve uygun bir kab icinde
1zgara telinin Gzerine koyunuz.

Ambalajin Uzerindeki Uretici bilgilerini dikkate aliniz.

Cozilme sureleri gidalarin tart ve miktarlara gore
degismektedir.

Yemek Aksesuarlar Yiikseklik Isitma Sicaklik°C
sekli
Dondurulmus gidalar* Izgara teli 2 40-50 °C

orn. kremal turtalar, yagl krem
turtalar, cikolata veya seker
kaplamali turtalar, meyveler,
tavuk, salam ve et, ekmek, kekler
ve diger kurabiyeler

*

Donmus gidalart mikro dalga folyosu ile kapatin. Kimes hayvanlari, gogsu alt tarafta
olacak sekilde tabaga yerlestirilmelidir.

Kurutma
Sadece cok iyi durumdaki meyve ve sebzeleri kullaniniz
ve onlari itina ile yikayiniz.
Suyunu aliniz ve kurulayiniz.
Emaye teps ve izgaraya kek kagidi seriniz.
Yemek Yiikseklik Isitma Sicaklik °C Siire, saatler
sekli
600 g elma halkalari 2+4 80 yakl. 5
800 g armut dilimleri 2+4 80 yakl. 8
1,5 kg erik 2+4 80 yakl. 8-10
200 g temizlenmis baharatlar 2 + 4 80 yakl. 11/2
Not Cok sulu sebze ve meyveleri birden fazla geviriniz.
Kurutulmus giday! kurutmadan hemen sonra kagittan

ayiriniz.
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Eneriji tasarrfuna
yonelik ip uclari

Sadece eder yemek tarifesinde veya tabloda 6zellikle
bildirilmigse, 6n 1sitma fonksiyonunu kullaniniz.

Koyu renkli, siyah cilali veya emaye kaplama kaliplar
kullaniniz. Bu tur kaliplar firnnin sicagini en iyi sekilde
degerlendirir.

Birden fazla pasta pisirecekseniz, pes pese pisirmeniz
uygun olur. Firin heniz sicaktir. Boylelikle, firin bir
onceki pastadan dolayl daha sicak oldugu icin, bir
sonraki pastanin pisme siiresi kisalir. iki kalibi yanyana
da firina surebilirsiniz.

Daha uzun pigsme strelerinde firini pisme stresinin
bitiminden 10 dakika 6énce kapatabilir ve artik 1s1yi
yemegin pismesine kullanabilirsiniz.

Gida maddelerinde bulunan

akrilamid

Akrilamid nasil olusur?

ilgili besinler
hangileridir?

Gida maddelerinde bulunan akrilamidin ne dlciide zararli
oldugu, ginimizde uzmanlarca tartisiimaktadir. Gincel
arastirma sonuglarindan yola cikarak sizin i¢in su bilgileri
hazirladik.

Gida maddelerinde bulunan akrilamid, dis etkenlerin yol
actigi kirlenmeden kaynaklanmaz. Akrilamid, 6zellikle
besin karbonhidrat ve protein yapi parcalari iceriyorsa,
agirhkl olarak yemegin hazirlanmasi esnasinda olusur.
Bu olusumun ne sekilde gergeklestigi hentiz eksiksiz
olarak aciklanamamistir. Fakat, akrilamid iceriginin
asagidaki kosullardan buyuk dlctide etkilendigi goz
oniunde bulundurulmalidir

yuksek isilar gida maddelerinde dusik su icerigi
artnlerin giddetli bir bicimde kararmasi.

Akrilamid, ozellikle yUksek isilarda hazirlanan tahil ve
patates Urunlerinde olusur, orn.
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Ne yapabilirsiniz

Genel olarak

Pisirme

patates cipsi, kizarmis patates,

tost ekmegi, sanddvigc ekmegi, ekmek,

pogaca hamurundan hazirlanmis hamur tranleri
(bisklvi, corek v.s.).

Pisirme, kizartma ve i1zgara islemlerinde yliksek akrilamid
degerlerinden kacinabilirsiniz.

Aid' ve BMVEL? tarafindan su tavsiyelerde
bulunulmusgtur:

Pisme surelerini mimkin oldugunca kisa tutunuz.

"Koémlr yerine altin rengi” - Besinleri altin rengini alana
kadar pisiriniz.

Pisirilecek besin ne kadar blyiik ve kalinsa, o kadar az
akrilamidicerecektir.

Ust ve alt 1sitmada sicakligi maks. 200 °C'ue, sicak
havada ise maks. 180 °C'ye ayarlayiniz.

Kurabiye: Ust ve alt isitmada sicaklhigi maks. 190 °C'ue,
sicak havada ise maks. 170 °C'ye ayarlayiniz.
Hazirlayacaginiz yemekte yumurta veya yumurta sarisinin
bulunmasi, akrilamid olusumunu azaltacaktir.

Finnda kizartilacak patatesleri dengeli bir sekilde ve
mUmkin oldugunca tek katman halinde tepsiye
yerlestiriniz. Besinin hizla kurumasini 6nlemek icin her
tepside en az 400 g yiyecek pisiriniz.

1 aid Bilgilendirme Brosurl "Akrilamid”, aid ve BMVEL
tarafindan yayinlanmistir, Durum 12/02,
Internet: http://www.aid.de.

2 BMVEL'in 4.12.2002 tarihli basin agiklamasi 365,
Internet: http://www.verbraucherministerium.de

Test yemekleri

Hamur isleri pigirilmesi
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Yemek Aksesuarlar ve bilgiler/ Yiikseklik Isitma Sicaklik Pisirme
uyarilar sekli °C siiresi,
dakika
Sikma gérek Tepsi 2 =] 150-170  20-30
(tulumba tathsi 2 tepsiler* 2+4 140-160  30-40
gibi)
Kiiciik kekler Tepsi 3 (=) 160-180  20-30
20 adet
Kugiik kekler 2 tepsiler 2+4 150-170  25-35
(ktguk kek), her
tepsiye 20 adet
(firin 6nceden
Isitilacak)
Sulu biskivi Agilabilir kalip 2 8 160-180  30-40
Mayali tepsi Emaye tepsi 3 ] 170-190  40-50
pastasi 2+4 150-170  50-60
Ustli kapali elmali 2 1zgara* + 2 beyaz sac ~ 2+4 190-210  70-80
pasta kek kaliplart @ 20 cm**
Emaye teps + 2 beyaz 1 ] 200-220  70-80

sac kabarma formu
@ 20 cm**

Tepsi ve 1zgaralari bayilerden 6zel aksesuar olarak temin edebilirsiniz.

*  [ki seviyede firinlarken, emaye tepsiyi yukariya yerlestiriniz.

**Pastalari birbirlerine gére diyagonal bir sekilde 1zgara telinin tizerine yerlestiriniz.

lzgaralama Tablo, besinlerin soguk firina siirilmesi durumu igin
gecerlidir.
Yemek Aksesuarlar Yiikseklik Isitma lzgara Siire
sekli kademesi dakika
Tost kizartmak Izgara teli 5 0 1-2
(10 dk. 6n 1sitma)
Bif burger, 12 adet* Izgara teli 4 B 25-30

*  Pisirme siresinin yarisi dolunca cevrilmelidir. Emaye tepsi daima 1. rafa yerlestiriniz.
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DE http://www.bosch-hausgeraete.de

GB http://www.boschappliances.co.uk

FR http://www.bosch-electromenager.com

NL http://www.bosch-huishoudelijke-apparaten.nl
Fl http://www.bosch-kodinkoneet.com

DK http://www.bosch-hvidevarer.com

ES http://www.bosch-ed.com

PT http://www.bosch.pt

BE http://www.electro.bosch.be

AU http://www.bosch.com.au

AT http://www.bosch-hausgeraete.at

BR http://www.boschelectrodomesticos.com.br
GR http://www.bosch-home.gr

US http://www.boschappliances.com

5430003957 (1W02E8) 02 8411



