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A\ Important safety information

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

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

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

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

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

This appliance is intended for use up to a
maximum height of 2000 metres above sea
level.
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Additional information on products, accessories, replacement
parts and services can be found at www.bosch-home.com and
in the online shop www.bosch-eshop.com

This appliance may be used by children over
the age of 8 years old and by persons with
reduced physical, sensory or mental
capabilities or by persons with a lack of
experience or knowledge if they are
supervised or are instructed by a person
responsible for their safety how to use the
appliance safely and have understood the
associated hazards.

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

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

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



Risk of fire!

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

switch off the circuit breaker in the fuse box.

A draught is created when the appliance
door is opened. Greaseproof paper may
come into contact with the heating element
and catch fire. Do not place greaseproof
paper loosely over accessories during
preheating. Always weight down the
greaseproof paper with a dish or a baking
tin. Only cover the surface required with
greaseproof paper. Greaseproof paper
must not protrude over the accessories.

Risk of burns!

The appliance becomes very hot. Never
touch the interior surfaces of the cooking
compartment or the heating elements.
Always allow the appliance to cool down.
Keep children at a safe distance.

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

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

content. Open the appliance door with care.

Risk of scalding!

The accessible parts become hot during
operation. Never touch the hot parts. Keep
children at a safe distance.

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

Water in a hot cooking compartment may
create hot steam. Never pour water into the
hot cooking compartment.

Risk of injury!

Scratched glass in the appliance door may
develop into a crack. Do not use a glass
scraper, sharp or abrasive cleaning aids or
detergents.

Risk of electric shock!

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

appliance is faulty, unplug the mains plug or
switch off the fuse in the fuse box. Contact
the after-sales service.

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

Do not use any high-pressure cleaners or
steam cleaners, which can result in an
electric shock.

When replacing the cooking compartment
bulb, the bulb socket contacts are live.
Before replacing the bulb, unplug the
appliance from the mains or switch off the
circuit breaker in the fuse box.

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

Causes of damage
Caution!

Accessories, foil, greaseproof paper or ovenware on the
cooking compartment floor: do not place accessories on the
cooking compartment floor. Do not cover the cooking
compartment floor with any sort of foil or greaseproof paper. Do
not place ovenware on the cooking compartment floor if a
temperature of over 50 °C has been set. This will cause heat to
accumulate. The baking and roasting times will no longer be
correct and the enamel will be damaged.

Water in a hot cooking compartment: do not pour water into the
cooking compartment when it is hot. This will cause steam. The
temperature change can cause damage to the enamel.

Moist food: do not store moist food in the cooking compartment
when it is closed for prolonged periods This will damage the
enamel.

Fruit juice: when baking particularly juicy fruit pies, do not pack
the baking tray too generously. Fruit juice dripping from the
baking tray leaves stains that cannot be removed. If possible,
use the deeper universal pan.

Cooling with the appliance door open: only allow the cooking
compartment to cool when it is closed. Even if the appliance
door is only open a little, front panels of adjacent units could be
damaged over time.

Very dirty door seal: If the door seal is very dirty, the appliance
door will no longer close properly when the appliance is in use.
The fronts of adjacent units could be damaged.Always keep the
door seal clean.

Appliance door as a seat, shelf or worktop: Do not sit on the
appliance door, or place or hang anything on it. Do not place
any cookware or accessories on the appliance door.

Inserting accessories: depending on the appliance model,
accessories can scratch the door panel when closing the
appliance door. Always insert the accessories into the cooking
compartment as far as they will go.

Carrying the appliance: do not carry or hold the appliance by
the door handle. The door handle cannot support the weight of
the appliance and could break.



Your new oven

Here you will learn about your new oven. The control panel and
the individual operating controls are explained. You will find
information on the cooking compartment and the accessories.

Control panel

Here you can see an overview of the control panel. The design
depends on the respective appliance model.
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Explanations Temperature selector
1 Functi lect Use the temperature selector to set the temperature and the grill
unction selector setting.
2 Temperature selector
3 Timer Positions Function
F ti lect . Off Oven not hot.
unction seiector .
) ) ) 50-270 Temperature range Temperature in °C
With the function selector knob you can set the heating mode for X - X X o
the oven. The function selector knob can be rotated to the right or 1,23 Grill settings The %“ settings for "Grill,
to the left. large(”] area".
When the required type of heating is set, the oven light lights up. Setting 1 = low

Settings Function

0 Off

E  Top/bottom heating Baking, roasting or grilling is possi-
ble on a single level only. This set-
ting is well-suited for cakes and
pizza in tins or on the baking tray,
and for lean joints of beef, veal and
game. Heat is emitted evenly from
the top and bottom.

The oven is switched off.

Hot air*

Meringues and puff pastries can be
baked on a single level.

Small baked items, cookies and puff
pastries can be baked at the same
time on two levels.

The fan on the rear side of the appli-
ance takes the air that comes from
above and below and distributes it
evenly around the food.

(7]  Radiant grilling,
large area

Can be used to grill a large number
of beef steaks, sausages and fish, or
to toast bread. The whole area below
the grill heating element becomes
hot.

Hot air grilling is particularly suitable
for grilling fish, poultry and larger
pieces of meat. The grill element and
fan switch on and off alternately. The
fan distributes the heated air around
the food.

* Type of heating in accordance with energy efficiency class
EN50304.

Hot air grilling

Setting 2 = medium
Setting 3 = high

The small light above the temperature selector is lit when the
oven is heating. It goes out during pauses in the heating. For
some settings, it does not light up.

Grill settings

With [7] Radiant grilling, use the temperature selector to set a grill
setting.

Timer

Using the timer, you can set a time of up to 60 minutes. The timer
runs independently of the oven. It can be used like a kitchen timer.

Setting Function

o Zero position Setting off

Ja) End of the set cooking Signal when the set time has
time elapsed

[ -60 Minute display Time display, in minutes.

Setting procedure
Set the timer for the desired cooking time.

The time has elapsed

When the time has elapsed, a signal sounds. The switch turns to
the OFF position « automatically.



Cooking compartment

The oven light is located in the cooking compartment. A cooling
fan protects the oven from overheating.

Oven light

During oven operation, the oven light is on. By turning the function
selector to any position, the oven light can also be switched on
without the oven heating up.

Your accessories

The accessories supplied with your appliance are suitable for
making many meals. Ensure that you always insert the
accessories into the cooking compartment the right way round.

There is also a selection of optional accessories, with which you
can improve on some of your favourite dishes, or simply to make
working with your oven more convenient.

Inserting the accessories

The accessories can be inserted in the oven at 4 different levels.
Always insert the accessories as far as they can go to ensure that
they do not touch the door glass.
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When the accessories are pulled approximately halfway out, they
lock into position. This allows meals to be taken out easily.

When placing the accessories in the oven, check that the
indentation is at the back. They can only lock correctly in place in
this position.

——

Cooling fan

The cooling fan switches on and off as required. The hot air
escapes above the door.

So that the cooking compartment cools down more quickly after
operation, the cooling fan continues to run for a certain period
afterwards.

Caution!

do not cover the ventilation slots. Otherwise the oven will
overheat.

Note: Heat may cause the accessories to deform. As soon as the
accessories cool down, they regain their original shape. Their
function is not impaired.

Hold the baking tray securely on the sides with both hands and
push it parallel into the frame. Avoid movements to the right or left
when pushing the baking tray in. Otherwise, it will be difficult to
push the tray in and the enamelled surfaces could be damaged.

You can buy accessories from the after-sales service, from
specialist retailers or online. Please specify the HEZ number.

Wire rack
For ovenware, cake tins, joints,
grilled items and frozen meals.

Insert the wire rack with the open
side facing the oven door and the
curvature pointing downwards ~—.

Universal pan

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

Slide in the universal pan with the
sloping edge facing the oven door.

Optional accessories

You can buy optional accessories from your after-sales service or
from specialist retailers. You will find a variety of suitable products
for your oven in our brochures and on the Internet. The availability
of optional accessories and the options for ordering them on the
internet vary depending on the country. Information regarding this
can be found in the sales documents.

Not every optional accessory is suitable for every appliance.
When purchasing, always quote the complete identification
number (E no.) of your appliance.

Optional accessories HEZ number Function
Wire rack HEZ 434000 For ovenware, cake tins, roasts, grilling and frozen meals.
Aluminium baking tray HEZ 430001 For cakes and biscuits.
Place the baking tray in the oven with the sloping edge towards
the oven door.
Enamel baking tray HEZ 431001 For cakes and biscuits.
Place the baking tray in the oven with the sloping edge towards
the oven door.
Universal pan HEZ 432001 For moist cakes, pastries, frozen meals and large roasts. Can

also be used under the wire rack to catch fat or meat juices.

Place the universal pan in the oven with the sloping edge towards
the oven door.




Oven door - Additional safety precautions
During long cooking times, the oven door may become very hot.

If you have small children, extra supervision is required during
oven operation.

In addition, there is a safety device which prevents direct contact
with the oven door. This optional accessory (440651) is available
from the after-sales service.

Before using the oven for the first time

In this section, you can find out what you must do before using
your oven to prepare food for the first time. First read the section
on Safety information.

Heating up the oven

To remove the new cooker smell, heat up the oven when it is
empty and closed. An hour of Top/bottom heating (=] at 240 °C is

ideal for this purpose. Ensure that no packaging remnants have
been left in the cooking compartment.

Setting the oven

There are various ways in which you can set your oven. Here we
will explain how you can select the desired type of heating and
temperature or grill setting.

Types of heating and temperature

Example in picture: Top/bottom heating, 190 °C.

1.Use the function selector to select the required type of heating.
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Care and cleaning

With good care and cleaning, your oven will remain clean and
fully-functioning for a long time to come. Here we will explain how
to maintain and clean your oven correctly.

Notes

Slight differences in the colours on the front of the oven are
caused by the use of different materials, such as glass, plastic
and metal.

Shadows on the door panel which look like streaks, are caused
by reflections made by the oven light.

Enamel is baked on at very high temperatures. This can cause
some slight colour variations. This is normal and does not affect
their function. The edges of thin trays cannot be completely
enamelled. As a result, these edges can be rough. This will not
impair the anti-corrosion protection.

Keep the kitchen ventilated the whole time the oven is on.
1.Use the function selector to set Top/bottom heating =.

2.Set the temperature selector to 240 °C.

After an hour, switch off the oven. To do so, turn the function
selector to the off position.

Cleaning the accessories

Before you use the accessories for the first time, clean them
thoroughly with hot soapy water and a soft dish cloth.

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

The oven heats up.

Switch off the oven
Turn the function selector to the off position.

Changing the settings

You can change the type of heating, temperature and grill setting
as required.

Cleaning agents

Damage to the various different surfaces caused by using the
wrong cleaning agent can be avoided by observing the following
instructions.

When cleaning the oven do not use
sharp or abrasive cleaning agents,
cleaning agent with a high alcohol content,
scouring pads,
high-pressure cleaners or steam jets.
Do not clean individual parts in the dishwasher.

Wash new sponges thoroughly before first use.



The control
panel

Hot soapy water:

Clean with a dish cloth and dry with a soft cloth.
Do not use glass cleaners or glass scrapers for
cleaning.

Stainless-steel
surfaces

Clean with warm soapy water and a soft cloth.
On stainless-steel surfaces, always wipe paral-
lel to the natural grain. Otherwise, you may
scratch the surface. Dry with a soft cloth.
Remove flecks of limescale, grease, starch and
albumin (e.g. egg white) immediately. Do not
use any abrasive materials, scouring sponges
or rough cleaning cloths. The stainless-steel
fronts can be polished using a special care
product. Follow the manufacturer's instruc-
tions. You can purchase special stainless-steel
cleaner from our after-sales service or from
specialist retailers.

Enamel
surfaces and
lacquered
surfaces

Wipe with a damp cloth and some washing-up
liquid. Dry with a soft cloth.

Rotary knobs

Wipe with a damp cloth and some washing-up
liquid. Dry with a soft cloth.

Glass panel Clean using glass cleaner. Do not use any
abrasive cleaning agents or sharp metal
objects. These could scratch and damage the
surface of the glass panel.

Seal Wipe with a damp cloth. Dry with a soft cloth.

Oven interior

Warm soapy water or a vinegar solution. If
there are heavy deposits of dirt, only use oven
cleaner on cold surfaces.

Glass cover
for the oven
light

Wipe with a damp cloth and some washing-up
liquid. Dry with a soft cloth.

Accessories

Soak in warm soapy water. Clean with a brush
or sponge.

Aluminium
baking tray
(optional)

Do not clean in the dishwasher. Never use oven
cleaner. To avoid scratches, never touch the
metal surfaces with a knife or a similar sharp
object. Clean horizontally with some washing-
up liquid and a damp glass cleaning cloth or a
microfibre cloth — do not press too hard. Dry
with a soft cloth. Do not use any abrasive mate-
rials, scouring sponges or rough cleaning
cloths. Otherwise, you may scratch the surface

Childproof
lock (optional)

If a childproof lock has been fitted on the oven

door, it must be removed before cleaning. Soak
all plastic parts in warm soapy water and wash
with a sponge. Dry with a soft cloth. If very dirty,
the childproof lock will not work properly.

Hob

Refer to the hob instruction manual for informa-
tion about care and cleaning.

Detaching and refitting the rails
The rails can be removed for cleaning. The oven must have

cooled down.

Unhooking the rails

1.Hold the shelf frames from underneath and pull slightly forward.
Pull the extension pins at the bottom of the rails out of the
mounting holes (Fig. A).

2.Then fold the rails upwards and carefully remove them (Fig. B).
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Clean the rails with washing-up liquid and a sponge. For stubborn
deposits of dirt, use a brush.

Installing the frames

1.Insert the two hooks carefully into the upper holes. (Figure A-B)
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A Incorrect assembly!

Never move the frame before the two hooks are fully anchored
in the upper holes. The enamel could be damaged and may
break (figure C).

X
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2.the two hooks must be inserted fully into the upper holes. Now
move the frame slowly and carefully downwards and insert in
the lower holes (figure D).

3.Insert both frames into the side walls of the oven (figure E).
If the rails are fitted correctly, the distance between the two upper

shelf positions is greater.




Detaching and attaching the oven door 3.Fold back both locking levers (figure C). Close the oven door.

For cleaning purposes and to remove the door panels, you can
detach the oven door.

The oven door hinges each have a locking lever. When the
locking levers are closed (figure A), the oven door is secured in
place. It cannot be detached. When the locking levers are open in
order to detach the oven door (Fig. B), the hinges are locked.
They cannot snap shut.

2\ Risk of injury!
If the oven door falls out accidentally or a hinge snaps shut, do not
reach into the hinge. Call the after-sales service.

Removing and installing the door panels
To facilitate cleaning, you can remove the glass panels from the

. . oven door.
A Risk of injury!
Whenever the hinges are not locked, they snap shut with great Removal
force. Ensure that the locking levers are always fully closed or, 1. Detach the oven door and lay it on a cloth with the handle facing
when detaching the oven door, fully open. down.

2.Pull off the cover at the top of the oven door. Press in the tabs
on the left and right using your fingers (fig. A).

1.0Open the oven door fully. 3.Lift the top panel up and pull it out (fig. B).

Detaching the door

2.Fold up the two locking levers on the left and right (figure A).
p g ght (fig ) N E]

3.Close the oven door as far as the limit stop. With both hands,
grip the door on the left and right-hand sides. Close the door a
little further and pull it out (figure B).

Attaching the door
Reattach the oven door in the reverse sequence to removal.

1.When attaching the oven door, ensure that both hinges are
inserted straight into the opening (figure A).

2.The notch on the hinge must engage on both sides (figure B).

T 1

Clean the panels with glass cleaner and a soft cloth.

2\ Risk of injury!
Scratched glass in the appliance door may develop into a crack.

Do not use a glass scraper, sharp or abrasive cleaning aids or
detergents.




Installation

During installation, make sure that the lettering "top right" is
upside down at the bottom left.

1.Insert the panel at an angle towards the back (fig. A).

2.Insert the top panel at an angle towards the back into the
brackets. The smooth surface must face outwards. (fig. B).

Troubleshooting

Malfunctions often have simple explanations. Refer to the table
before calling the after-sales service as you may be able to
remedy the fault yourself.

Malfunction table

If your meal is not successful, please refer to section . We have
tested the recipe for you in our cooking studio. Here, you will find
useful cooking tips and tricks for cooking, baking and roasting.

Malfunction Possible cause Remedy/information

The circuit Look in the fuse box to see if
breaker is defec- the circuit breaker is defec-
tive. tive.

The oven does
not work.

Check whether the kitchen
light and other kitchen appli-
ances are working.

Power cut.

Dust on the con- Turn the control knobs sev-
tacts. eral times to the left and
right.

Oven not hot.

/\ Risk of electric shock!

Repairs that are not carried out properly are dangerous. Repairs
must only be performed by one of our after-sales service
technicians.

Caution!

If the supply cord is damaged, it must be replaced by the
manufacturer, its service agent or similarly qualified persons in
order to avoid a hazard.
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3.Put the cover back in place and press on it.
4. Attach the oven door.

Do not use the oven again until the panels have been
correctly installed.

Replacing the bulb in the oven ceiling light

If the bulb in the oven light fails, it must be replaced. Heat-
resistant, 40 watt spare bulbs can be obtained from our after-
sales service or a specialist retailer. Only use these bulbs.

A Risk of electric shock!
Switch off the circuit breaker in the fuse box.

1.Place a tea towel in the oven when it is cold to prevent damage.
2.Unscrew the glass cover by turning it anti-clockwise.

3. Replace the bulb with one of the same type.
4.Screw the glass cover back in.
5.Remove the tea towel and switch on the circuit breaker.

Glass cover

You must replace a damaged glass cover. Suitable glass covers
may be obtained from the after-sales service. Please specify the
E number and FD number of your appliance.



After-sales service

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

E number and FD number

When calling us, please give the product number (E no.) and the
production number (FD no.) so that we can provide you with the
correct advice. The rating plate containing these numbers is found
on the side of the oven door. To save time, you can make a note
of the number of your appliance and the telephone number of the
after-sales service in the space below, should it be required.

E no. FD no.

After-sales service

Energy and environment tips

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

Saving energy

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

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

Open the oven door as infrequently as possible while you are
cooking, baking or roasting.

It is best to bake several cakes one after the other. The oven is
still warm. This reduces the baking time for the second cake.
You can also place two loaf tins next to each other.

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

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

This appliance is labelled in accordance with European
Directive 2012/19/EU concerning used electrical and

electronic appliances (waste electrical and electronic
equipment - WEEE). The guideline determines the
framework for the return and recycling of used
appliances as applicable throughout the EU.

Please note that there will be a fee for a visit by a service
technician in the event of a malfunction, even during the warranty
period.

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

To book an engineer visit and product advice

GB 0344 892 8979
Calls charged at local or mobile rate.

IE 01450 2655
0.03 € per minute at peak. Off peak 0.0088 € per
minute.

Rely on the professionalism of the manufacturer. You can
therefore be sure that the repair is carried out by trained service
technicians who carry original spare parts for your appliances.

Measures to be noted during transport

Secure all mobile parts in and on the appliance using an adhesive
tape that can be removed without leaving any traces. Push all
accessories (e.g. baking tray) into the corresponding slots with
cardboard at the edges, in order to avoid damaging the appliance.
Place cardboard or similar between the front and rear side to
prevent knocks against the inside of the door glass. Secure the
oven door to the side walls of the appliance using adhesive tape.

Keep the original appliance packaging. Only transport the
appliance in the original packaging. Observe the transport arrows
on the packaging.

If the original packaging is no longer available

pack the appliance in protective packaging to guarantee sufficient
protection against any transport damage.

Transport the appliance in an upright position. Do not hold the
appliance by the door handle or the connections on the rear, as
these could be damaged. Do not place any heavy objects on the
appliance.
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Tested for you in our cooking studio

Here you will find a selection of dishes and the ideal settings for
them. We will show you which type of heating and which
temperature are best suited for your dish. You can find
information about suitable accessories and the height at which
they should be inserted. There are also tips about cookware and
preparation methods.

Notes

The values in the table always apply to dishes placed into the
cooking compartment when it is cold and empty.

Only preheat the appliance if the table specifies that you should
do so. Do not line the accessories with greaseproof paper until
after they have been preheated.

The times specified in the tables are guidelines only. They will
depend on the quality and composition of the food.

Use the accessories supplied. Additional accessories may be
obtained as special accessories from specialist retailers or from
the after-sales service.

Before using the oven, remove any unnecessary accessories
and ovenware from the cooking compartment.

Always use oven gloves when taking hot accessories or
ovenware out of the cooking compartment.

Cakes and pastries

Baking on one level

When baking cakes and tarts, the best results can be achieved
using (£ Top/bottom heating.
When baking with [£] 2D Hot air, use the following shelf positions
for the accessories:

Cake in a cake tin: Shelf position 2

Cake on a baking tray: Shelf position 3

Baking and roasting on two or more levels
Use [2] Hot air.

Shelf positions for baking and roasting on 2 levels:
Universal pan: Shelf position 3
Baking tray: Shelf position 1

Dishes that are put in the oven at the same time do not have to be
ready at the same time.

The tables contain a selection of dishes.

Note: Do not place food directly onto the aluminium baking tray.
Line the aluminium baking tray with greaseproof paper.

Baking tins
It is best to use dark-coloured metal baking tins.

Baking times are increased when light-coloured baking tins made
of thin metal or glass dishes are used, and cakes do not brown so
evenly.

If you wish to use silicone baking tins, use the information and
recipes provided by the manufacturer as a guide. Silicone baking
tins are often smaller than normal tins. The amount of mixture and
recipe instructions may differ.

Tables

The tables show the ideal type of heating for the various cakes
and pastries. The temperature and baking time depend on the
amount and composition of the mixture. This is why temperature
ranges are given in the tables. You should try the lower
temperature first, since a lower temperature results in more even
browning. You can increase the temperature next time if
necessary.

If you preheat the oven, the baking time is shortened by 5 to 10
minutes.

Additional information can be found in the Baking tips section
following the tables.

Cake in a mould Tin Level Type of Temperature, Cooking time
heating °C in minutes
Sponge cake, simple Rectangular cake mould/tin =~ 2 160-180 50-60
Sponge cake, delicate (e.g. pound cake) Rectangular cake mould/tin 2 = 155-175 65-75
Shortcrust pastry base with crust Springform cake tin 1 = 160-180 30-40
Sponge flan base Flan-base cake tin 2 = 160-180 25-35
Sponge cake Springform cake tin 2 = 160-180 30-40
Fruit tart or cheesecake, shortcrust pastry*  Dark springform cake tin 1 = 170-190 70-90
Delicate fruit flan, sponge Springform cake tin 2 = 150-170 55-65
Savoury cakes* (e.g. quiche/onion tart) Springform cake tin 1 = 180-200 50-60

* Allow cakes to cool in the appliance for approx. 20 minutes.

Cakes on trays Accessories Level Typeof Temperature, Cooking time
heating °C in minutes

Sponge mixture or yeast dough with dry topping Universal pan: 3 = 160-180 25-35

Sponge mixture or yeast dough with moist topping Universal pan: 3 = 140-160 40-50

Swiss roll (preheat) Universal pan: 2 = 170-190 15-20

Plaited loaf, 500 g flour Universal pan: 3 150-170 25-35

Stollen, 500 g flour Universal pan: 3 = 160-180 50-60

Stollen, 1 g flour Universal pan: 3 = 150-170 90-100
Strudel, sweet Universal pan: 2 O 180-200 55-65

Pizza Universal pan: 3 = 180-200 20-30
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Bread and bread rolls Never pour water directly into a hot oven.

If not specified otherwise, always preheat the oven for baking

bread.
Bread and bread rolls Accessories Level Type of Temperature, Cooking time
heating ° in minutes
Yeast bread, 1.2 kg flour Universal pan: 2 ] 270 8
190 35-45
Sourdough bread, 1.2 kg flour Universal pan: 2 = 270 8
190 35-45
Bread rolls (e.g. rye rolls) Universal pan: 2 = 200-220 20-30
Small baked products  Accessories Level Type of Temperature, Cooking time
heating °C in minutes
Biscuits Universal pan: 3 = 150-170 10-20
Aluminium baking tray* + universal pan** 1+3 130-150 25-35
Meringue Universal pan: 3 70-90 125-135
Cream puffs Universal pan: 2 = 200-220 30-40
Macaroons Universal pan: 3 = 110-130 30-40
Aluminium baking tray* + universal pan** 1+3 100-120 35-45
Puff pastry Universal pan: 3 180-200 20-30
Aluminium baking tray* + universal pan** 1+3 180-200 30-40

* Additional baking trays can be ordered from the after-sales service or specialist retailers.
** When baking on two levels, always place the universal pan above the baking tray.

Baking tips

You wish to bake according to your own
recipe.

Use similar items in the baking tables as a guide.

How to tell whether sponge cake is baked
through:

Approx. 10 minutes before the end of the baking time stated in the recipe, insert a cocktail
stick into the cake at its deepest point. If the cocktail stick comes out clean, the cake is
ready.

The cake collapses.

Use less fluid next time or set the oven temperature 10 degrees lower. Observe the speci-
fied mixing times in the recipe.

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

Do not grease the edge of the springform cake tin. After baking, loosen the cake carefully
with a knife.

The cake goes too dark on top.

Place the cake lower in the oven and bake at a lower temperature for slightly longer.

The cake is too dry.

Make tiny holes in the finished cake using a cocktail stick. Then drizzle fruit juice or an alco-
holic drink over it. Next time, set the temperature 10 degrees higher and reduce the baking
time.

The bread or cake (e.g. cheesecake)
looks good, but is soggy on the inside
(sticky, with streaks of water).

Use slightly less fluid next time and bake for slightly longer at a lower temperature. For
cakes with a moist topping, bake the base first. Cover the base with almonds or bread-
crumbs first and then apply the topping. Take care to follow recipes and baking times.

The pastries are not evenly browned.

Select a slightly lower temperature to ensure that the cake is baked more evenly. Bake deli-
cate pastries on one level using [(Z] Top/bottom heating. Protruding greaseproof paper can
affect the air circulation. For this reason, always trim greaseproof paper to fit the baking tray.

The bottom of a fruit cake is too light.

Place the cake one level lower the next time.

The fruit juice overflows.

Next time, use the deeper universal pan (if available).

The pieces of dough are sticking together
when the yeast rolls are baked.

There must be a distance of about 2 cm between the bread rolls. This gives enough space
for the bread rolls to expand and bake evenly on all sides.

You want to bake on two levels:

Always use [£] Hot air to bake on more than one level. Dishes that are put in the oven at the
same time do not have to be ready at the same time.

Condensation forms when you bake
moist cakes.

Steam can form during baking, which escapes via the door. The steam may settle and form
water droplets on the control panel or on the fronts of adjacent units. This is a natural pro-
cess.
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Meat, poultry, fish

Ovenware

You may use any heat-resistant ovenware. The universal pan is
suitable for large roasts.

Glass ovenware is the most suitable. Ensure that the lid of the
roasting dish fits well and closes properly.

Add a little more liquid when using enamelled roasting dishes.

With roasting dishes made of stainless steel, browning is not so
intense and the meat may be somewhat less well cooked.
Increase the cooking times.

Information in the tables:
Ovenware without a lid = open
Ovenware with a lid = closed

Always place the ovenware in the centre of the wire rack.

Place hot glass ovenware on a dry mat after cooking. The glass
could crack if placed on a cold or wet surface.

Roasting

Add in a little liquid if the meat is lean. Cover the base of the
ovenware with approx. Y2 cm of liquid.

Add liquid generously for pot roasts. Cover the base of the
ovenware with approx. 1 - 2 cm of liquid.

The amount of liquid depends on the type of meat and the
material the ovenware is made of. If preparing meat in an
enamelled roasting dish, it will need a little more liquid than if
cooked in glass ovenware.

Roasting dishes made from stainless steel are not ideal. The meat
cooks more slowly and browns less fully. Use a higher
temperature and/or a longer cooking time.

Tips for grilling
Always grill with the oven door closed.

Heat the grill for approximately 3 minutes before placing the food
to be grilled on the wire rack.

Place the food to be grilled directly on the wire rack. If you are
grilling a single piece, the best results are achieved by placing it in
the centre of the wire rack. The universal pan should also be
inserted at level 1. The meat juices are collected in the pan,
keeping the oven cleaner.

Do not insert the baking tray or universal pan at level 4. They may
become deformed at high temperatures and damage the cooking
compartment when they are removed.

If possible, grill items should be of equal thickness. This will allow
them to brown evenly and remain succulent and juicy. Only add
salt to steaks once they have been grilled.

Turn grilled items after %5 of the specified time.

The grill element switches on and off intermittently. This is normal.
The grill setting determines how frequently this occurs.

Meat

Turn pieces of meat halfway through the cooking time.

When the roast is ready, turn off the oven and allow it to rest for
an additional 10 minutes. This allows better distribution of the
meat juices.

After cooking, wrap sirloin in aluminium foil and leave it to rest for
10 minutes in the oven.

For roast pork with a rind, score the rind in a crossways pattern,
then lay the roast in the dish with the rind at the bottom.

Meat Weight Accessories and  Level Type of Temperature  Cooking time
ovenware heating °C, grill setting in minutes

Beef

Joint of beef 1.0 kg Covered 2 = 200-220 120
1.5 kg 2 = 190-210 140
2.0 kg 2 = 180-200 160

Tenderloin, medium rare 1.0 kg Uncovered 1 ] 210-230 70
1.5 kg 1 = 200-220 80

Sirloin, medium rare 1.0 kg Uncovered 1 230-250 50

Steaks, 3 cm, medium rare Wire rack + univer- 4+1 ] 3 15

sal pan

Veal

Joint of veal 1.0 kg Uncovered 1 = 200-220 100
1.5 kg 1 = 190-210 120
2.0 kg 1 = 180-200 140

Pork

without rind (e.g. neck) 1.0 kg Uncovered 1 190-210 120
1.5 kg 1 180-200 150
2.0 kg 1 170-190 170

with rind (e.g. shoulder) 1.0 kg Uncovered 1 180-200 130
1.5 kg 1 190-210 160
2.0kg 1 170-190 190

Smoked pork on the bone 1.0 kg Covered 1 = 210-230 80

Lamb

Leg of lamb, boned, medium 1.5kg Uncovered 1 170-190 120
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Meat Weight Accessories and Level Type of Temperature  Cooking time
ovenware heating °C, grill setting in minutes
Minced meat
Meat loaf approx. Uncovered 1 180-200 70
7509
Sausage
Sausage Wire rack + univer- 4+1 ] 3 15
sal pan
Poultry When cooking duck or goose, pierce the skin on the underside of

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

The weights indicated in the table are for unstuffed poultry that is
ready for roasting.

If you are grilling directly on the wire rack, you should also insert
the universal pan at level 1.

the wings to allow the fat to escape.

Place the bird onto the wire rack with the breast side facing
downwards. Turn the whole bird when two thirds of the cooking
time has elapsed.

Poultry will turn out particularly crispy and brown if you baste it
towards the end of the roasting time with butter, salted water or
orange juice.

Poultry Weight Accessories and Level Type of Temperature °C, Cooking time in
ovenware heating grill setting minutes

Chicken halves, 1-4 pieces 400g each Wire rack 2 210-230 40-50

Chicken pieces 250 g each Wire rack 3 210-230 30-40

Chicken, whole, 1-4 pieces per 1 kg Wire rack 2 200-220 55-85

Duck, whole 1.7 kg Wire rack 2 170-190 80-100

Goose, whole 3.0 kg Wire rack 2 160-180 110-130

Small turkey, whole 3.0 kg Wire rack 2 180-200 80-100

2 turkey drumsticks 800g each Wire rack 2 180-200 80-100

Fish
Turn the pieces of fish after %3 of the specified time.

Whole fish do not need to be turned. Place the whole fish in the
oven in swimming position with the dorsal fin facing upwards. To

ensure that the fish remains in position, place half a potato or a
small, ovenproof container into the stomach cavity.

If you are grilling directly on the wire rack, also insert the universal
pan at level 1. The fish juices are collected in the pan and the
oven is kept cleaner.

Fish Weight Accessories and Level Type of Temperature  Cooking time
ovenware heating °C, grill setting in minutes
Fish, whole 300 g each Wire rack 3 ™ 2 20-25
1.0 kg Wire rack 2 190-210 40-50
1.5 kg Wire rack 2 180-200 60-70
Fish, in slices (e.g. steaks) 300 g each Wire rack 4 ] 2 20-25

Tips for roasting and grilling

The table does not contain information for Select the next lowest weight from the instructions and extend the time.

the weight of the joint.

How to tell when the roast is ready.

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 Check the shelf height and temperature.

partly burnt.

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 and use less liquid.

Steam rises from the roast when basted. This is normal and due to the laws of physics. The majority of the steam escapes through
the steam outlet. It may settle and form condensation on the cooler switch panel or on the

fronts of adjacent units.
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Bakes, gratins, toast with toppings

If you are grilling directly on the wire rack, the universal pan
should also be inserted at level 1. This keeps the oven cleaner.

Always place the ovenware on the wire rack.

How well cooked the bake is will depend on the size of the dish
and the height of the bake. The figures in the table are only
average values.

Dish Accessories and oven- Level Type of Temperature in Cooking time
ware heating °C in minutes

Bakes

Bake, sweet Ovenproof dish 2 = 170-190 50-60

Pasta bake Ovenproof dish 2 = 210-230 25-35

Gratin

Potato gratin made using raw ingredients,  Ovenproof dish 2 150-170 50-60

Max. 2 cm deep

Toast

Toasting bread, 12 slices Wire rack 4 ™ 3 4-5

Toast, with topping, 12 slices Wire rack ] 3 5-8

Preprepared products
Observe the instructions on the packaging.

If you line the accessories with greaseproof paper, make sure that
the paper is suitable for these temperatures. Make sure the paper
is a suitable size for the dish to be cooked.

The cooking result greatly depends on the quality of the food. Pre-
browning and irregularities can sometimes even be found on the
raw product.

Dish Accessories Level Type of Temperature, Cooking time
heating °C in minutes

Strudel with fruit filling Universal pan: 3 180-200 40-50

Chips Universal pan: 3 = 210-230 25-30

Pizza Wire rack 2 (i 200-220 15-20

Pizza baguette Wire rack 2 190-210 15-20

Note

The universal pan may warp when cooking frozen dishes. The reason for this is the large temperature differences that the accessory is
subjected to. The deformation disappears as early as during the cooking process.

Special dishes

Low temperatures are particularly good for preparing yeast dough
and home-made yoghurt.

Remove the accessories from the oven.
Preparing yoghurt
1.Bring 1 litre of milk (3.5% fat) to the boil, let it cool to 40 °C.

2.Add 150 g yoghurt (from the refrigerator) to the milk and stir
well.

3.Pour into small sealable jars and cover with cling film.

4.Place the jars on a wire rack and slide in at level 1.
5.Set the baking temperature to 50 °C and continue as indicated.

Proving yeast dough

1.Prepare the yeast dough as usual, place it in a heat-resistant
ceramic dish and cover with a lid.

2.Preheat the oven as indicated.

3.Close the oven door and allow the yeast dough to prove in the
oven.

Dish Ovenware Type of Temperature Cooking time
heating
Yoghurt Sealable yoghurt 1 = 50 °C 6-8 hours
jars
Proving yeast dough Place the heat- on the oven floor = preheat to 50 °C 5-10 minutes

resistant dish

Switch off the appliance and ~ 20-30 minutes
place the yeast dough in the

oven
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Defrosting Take food out of its packaging and place in suitable ovenware on
The defrosting time depends on the amount and type of food. the wire rack.

Observe the instructions on the packaging. Place poultry with the breast side to the plate.

Frozen food Accessories Level Type of Temperature

heating
e.g. cream cakes, buttercream cakes, gateaux with chocolate or Wire rack 2 The temperature selector
sugar icing, fruit, chicken, sausage and meat, bread and bread rolls, remains switched off

cakes and other baked items

Drying The universal pan must be inserted at level 3,
and the wire rack is placed at level 1.

Use undamaged fruit and vegetables only and wash them Line the universal pan and the wire rack with greaseproof or

thoroughly. parchment paper.

Er)1ra|n off any excess water from fruit and vegetables and dry Turn very juicy fruit or vegetables several times. Remove fruit and

them. vegetables from the paper as soon as they have dried.

Fruit and vegetables Level Type of Temperature, °C Cooking time, hours
heating

600 g apple rings 1+3 80 approx. 5

800 g pear slices 1+3 80 approx. 8

1.5 kg damsons or plums 1+3 80 approx. 8-10

200 g herbs, washed 1+3 80 approx. 12

Acrylamide in foodstuffs

Acrylamide is mainly produced in grain and potato products toast, bread rolls, bread or fine baked goods (biscuits,

prepared at high temperatures, such as potato crisps, chips, gingerbread, cookies).

Tips for keeping acrylamide to a minimum when preparing food

General Keep cooking times to a minimum.
Cook meals until they are golden brown, but not too dark.
Large, thick pieces of food contain less acrylamide.

Baking With top/bottom heating max. 200 °C.
With 3D hot air or hot air max.180 °C.
Biscuits With top/bottom heating max. 190 °C.

With 3D hot air or hot air max. 170 °C.
Egg or egg yolk reduces the production of acrylamide.

Oven chips Spread evenly over the baking tray, in a single layer. Bake at least 400 g per baking tray so
that the chips do not dry out
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Test dishes

These tables have been produced for test institutes to facilitate
the inspection and testing of the various appliances.

In accordance with EN 50304/EN 60350 (2009) and IEC 60350.

Baking

Baking on 2 levels:
Always insert the universal pan above the baking tray.

Piped cookies (such as Spritz cookies in sugar syrup):
Dishes that are put in the oven at the same time do not have to be
ready at the same time.

German apple pie, level 1

Change the position of the dark springform cake tin, slide in
diagonally.

German apple pie, level 2

Change the position of the dark springform cake tin.

Cakes in a metal springform cake tin:
Bake on level 1 with |=] Top/bottom heating Place the springform
cake tin on the universal pan instead of on the wire rack.

Dish Accessories and oven-  Level Type of Temperature, Cooking time
ware heating °C in minutes
Viennese whirls Universal pan: 3 = 150-170 20-30
Aluminium baking tray* +  1+3 140-160 30-40
universal pan**
Small cakes Universal pan: 3 = 150-170 25-35
Small cakes, preheat Aluminium baking tray* + 143 140-160 25-35
universal pan**
Hot water sponge cake Springform cake tin 2 = 160-180 30-40
German apple pie Universal pan + 2 spring- 1 = 190-210 70-80
form cake tins,
dia. 20 cm™**
2 wire racks* + 2 spring- 1+3 180-200 70-80

form cake tins,
dia. 20 cm***

* Additional baking trays and wire racks can be obtained as an optional accessory from the after-sales service or specialist retailers.
** When baking on two levels, always place the universal pan above the baking tray.

*** Place the cake tins diagonally on the accessories.

Grilling

If you are grilling food directly on the wire rack, the universal pan
should also be inserted at level 1. The liquid is then collected,
keeping the oven cleaner.

Dish Accessories and oven-  Level Type of Grill setting Cooking time
ware heating in minutes

Browning toast Wire rack 4 ] 3 Y2-2

Preheat for 10 mins

Beefburgers, 12 pieces” Wire rack + universal pan  4+1 (i 3 25-30

No preheating

* Turn over after %3 of the cooking time.
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A\ Kayincisfiik TexHuKacbl Typanbl MaHbi3fibl HYyCKaynap

Ocbl HyCKaynbIKTbl MYKWAT OKbIM LUbIFbIHBI3.
Tek coaaH KeuiH KypbinFbiHbl KaYincis xkeHe
AypbIC NanganaHa anacbi3. [lanaanany »aHe
MOHTaXKAay HYCKayblKTapblH Keneci eci yLuiH
CaKTaHbI3.

Byn KypblifFbl TEK iLiHE eHAipyre apHasFaH.
MoHTaxkaay Typansl apHanbl Hyckaynapasbl
OpblHAAHbI3.

OpamazaH wWblFapFaHHaH KeuiH KYpbInFbiHbI
TeKcepiHi3. TaceimMangay KesiHae anbliHFaH
3aKkpiMaap 6ap 6onca, KypbinFbiHbl KOCNaHbI3.

KypbInFbiHbI Xeninik awackl3 Tek 6inikTi MamaH
Koca anaasl. [lypbic emec Kocy TyAblpFaH
3aKbiMAap Keningikke Kipmenai.

Byn KypbInFbl YRAE XaHe YW arFaannapbiHaa
nanganaHyra apHanfaH. KypbinfbiHbl TEK
TaMaKTbl )XeHe cycbliHAapAbl 83ipsey YLiH
nanaanaHbiHbl3. [Tanganany kesiHae
KYPbINFbIHbI 6akbinan Typy Kepek. KypbinfbiHbl
TeK abblk 6enmvenepae nanaanaHblHbI3.

Byn KypbUiFbl TEHI3 AeHreniHeH Makcumanibl
2000 meTpre AertiH 6onFaH BMIKTIKTe
navaanaHyra apHasnfFaH.

EAL

Byn KypbinFbiHbl 8 XacTarbl 6ananap »keHe
ZleHe, cesiM HeMece aKbln-oin Kabinetrepi
LeKkTeyni agamaap A 6onmaca Toxkipubeci
Hemece GinliMi KoK aZamaap KypbinfbiHbl
nanganaHy kesiHae onapAblH KayincisairiHe
YXayanTbl ajamMHbIH 6akpinaybiHga éonca
HeMece Byn agamMmzaap OKbITbISIFAH XaHe
MYHbIH KayinTi eKeHiH TyCiHCce nanaanaHa
anagbl.

Bananap KypbinFbiMEH oiMHaMaybl Kepek.
Tasanayabl XXeHe TeXHUKanbIK KbI3MeT
KepceTtyai 6ananap opblHAaMaybl Kepek, 8-re
TOJNICa XXoHe oAaH YNKeH Bonca,

H6ananap 6akbinay actbiHaa 60nybl KEPEK.

8 )acTaH Killi 6ananap KypbliFblaaH aHe
KabenbAeH Kayincisaik KalbiKToIKTa 60nybl
Kepek.

OpKalaH KypangapAbl XXYMbIC KamepacbliHa
AypbIC OpHaTbIHbI3. [TanaanaHy
HyCKaynbIFbiHAA KypanaapAblH cunarramachiH
KapaHbl3.
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©pT Kayni 6ap!
XKyMbIC KamepacbiHa opHanacTblpbliFaH
TyTaHFbILWL 3aTTap TyTaHybl MyMKiH. EllKalaH
YXYMbIC KamepacbliHAa TyTaHFbIL 3aTTapabl
cakTamaHbI3. lwiHge TyTiH nanaa 6onca,
ellKallaH ecikTi awnaHbi3. KypblnfFbiHbI
OLUipiHi3, allaHbl po3eTKaZaH CyblPblHbI3
HeMece caKTaHAbIpFbiLuTap 6norbiHAaFbI
CaKTaHAbIPFbILTHI OLUIPIHI3.

KypbInFbl eciriH awkaHaa aya arfbiHbl nanaa
6onaabl. MeprameHT Karasbl Kbi3abIpy
3NIeMEHTIHE THUiN, XXaHybl MyMKiH. ElukaluaH
KbI3AbIpy KesiHAe Kypanaapaa 6ekitinvereH
Karasabl KanablpMaHbl3. OpKallaH Karas
YCTiHE blAbICTbI HEMECE Nicipy KanblOblH
KOMbIHbI3. TEK KaXKeT eniluemaeri Karasabl
TeceHi3. Karas KypanaapablH XXUeKTepiHeH
LWbIKMAYbl KepekK.

Ky#nik any kayni 6ap!
KypbInfbl KaTTbl Kbl3aabl. ELLKaLLaH yMbIC
KamepachblblHH iLLKi NaHenbaepiHe Hemece
KbI3AblpYy 3NeMeHTTepiHe TUMEHI3. DpKallaH

KYPbINFbIHbIH CanKbiHAAYbIHA MYMKIHAIK
BepiHis. bananapabl aynak, ycraHbI3.

Kypanaap MeH blabictap Keidaabl. XXymbic
KamepacblHaH blAbICTbI XXeHe Kypanaapasbi
9pKallaH ycTarblll KOMeriMeH LLbIFapbIHbI3.

CnupT 6ynapbl bICTbIK AyXOBKaaa TyTaHybl
MYMKIH. K,yg)alvlbm.ua CMUPT XOFapsl
cycbliHAap 6ap TamakTapabl eLKallaH
asipnemMeHis. KypambiHAa CnupT »oFapbl
CyCblHAapAbIH TEK asFaHTan MesLepiH
navaanaHbiHbl3. Kypbinifbl ecirid »annarn
albIHbI3.

Kywnik any kayni 6ap!
KYPbINFbIHBIH KON XETIMAI 9NeMeHTTepI
(BenwieKTepi) XyMbIC KesiHAe Kbl3ybl MYMKIH.

KypbinFbl anemeHTTepiHe (6enweKkTtepiHe)
TUMeHi3. Bananapabl aynak ycTaHbls.

Kypbinfbl eciriH alkaHAa biCTbIK 6y LUbIFybI
MYMKiH. KypbInfFbl eCiriH »kannan awbiHbl3.
Bananapabl aynak ycraHbl3.

blcTbiK )XyMbIC KamMepacbiHAa cyaaH By
nanza 6onybl MyMKiH. bICTbIK XyMbIC
KamepacblHa Cy KynMaHbl3.

Xapakat any Kayni 6ap!

KYpbINFbl €CIriHiH Cbl3aT TYCKEH LUbIHbICHI
CblHYbl MYMKiH. LLIbIHbIFA apHanFaH
KbIPFbILUTHI, KYLUTI HeMece abpasuBTi XYFblLL
3aTTapabl nanaanaHbéaHbI3.
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Tok cory Kayni 6ap!

Binikti emec MamaHHbIH XeHaeyi KayinTi.
YXeHaeyai Tek 6i3aiH KNMEHTTEPre KbiaMeT
KepCeTeTiH TaXipnbeni TexHuKTepaiH bipeyi
FaHa opblHAaKn anaabl. Kypbinifbl akaynbl
6onca, alwaHbl po3eTKaaaH CyblpbiHbI3
Hemece caKTaHAblpfFbiiTap 6noreiHAaFbI
CaKTaHAbIPFLILWTLI OLWipiHi3. CepBUCTIK
KbI3METKE KOHbIpay LuasibIHbI3.

KypbInFbiHbIH bICTbIK, 6eTTepiHae Kabenb
U30NAUMACHI epin KeTyi MyMKiH. ElwukalaH
KOCKbILLI KabenbAiH bICTbIK, KypbUIFbIFa TUIOIHE
»Xon 6epMeHis.

EHeTiH blfiIFan TOK COFybIHA aKenyi MyMKIH.
KbICbIMbI YXOFapbl Tasanarbiutapas
navaanaHbaHbi3.

XXyMbIC KamepacblHAaFbl LWamAbl
aybICTbipFaHAa WaMm NaTtpoHbiHAA KepHey
6onaabl. AybICThIpy anabiHaa
caKTaHAbIpFbiuTap 610rbiH eLWipiHi3.

AKaynbl KypbISiFbl TOK COFybIHA aKenyi
MYMKiH. AKaynbl KypbUIFbIHbI eLlKaLlaH
KOCnaHbI3. AlaHbl po3eTkaaaH CybIpblHbI3
HeMece caKTaHAbIprbilTap 6norbiHaarb
CaKTaHAbIPFbILLThI BLWipiHi3. CepBUCTIK
KbI3BMETKe KOHbIpay LuasblHbI3.

3akbimaapabiH cebenTepi
Hasap aynapbiHbI3!

YXyMbic KamepacblHbIH TyGiHAeri Kypanaap, ¢ponbra, neprameHT
KaFasbl: Kypanaapbl }XyMbIC KaMepacbiHblH Ty6iHe KOWMaHbI3.
XKyMbIC KamepacblHbIH Ty6iHE Ke3 KenreH Typre »aratbiH
donbraHbl Hemece NepraMeHT KarasbiH TecemeHis. 50 °C acaTbiH
Temneparypa opHartbinFaH 60onca, XXyMbIC KaMepachlHbIH TyBiHe
bIABIC KOWMaHbI3. By binyabIH ThIM KM KUHaNybIHa SKeneai.
Micipy HeMece KybIpy yakbiTbl Gy3bibin, aManbablH
3aKbIMAaHybliHa aKeneai.

blcTbIK, *XyMbIC KamMepachiHAAFbI CY: bICTBIK XYMbIC KamepacbiHa
eluKallaH cy KyimaHel3. By naiaa 6onaasl. Temnepatypanapabii
e3repyi amManbAblH 3aKpiMAaNybliHa SKenyi MyMKiH.

blnFanabl as3blK-TyMiK: biFanabl eHiMAEpPAi XabblK XYMbIC
KamepacblHAa y3aK yakblT 60ibl ycTamaHbl3. Omanb
3aKkbiMAaanagbl.

YKeMic WbIpbIHbI: XXeMic NMporkl eTe LWklpbliHAbLI Bonca, Tabara
OHLLA Ken canblHAbl canMaHbi3. XKXemic WhipblHbl Tabara arbir,
KeTipy MYMKiH emMec AakTapAbl Kanabipadbl. MyMKiHgiriHwe
TepeHipek ambeban TabaHbl nanaanaHbiHbI3.

JyxoBKa LWKa@blH aLlblK eCiKNeH CanKbiHAATY: XXYMbIC KaMepachlH
TeK ecik »kabblK Ke3ae cankbiHAaTy KepeK. TinTi KypbnFbIHbIH eciri
asjan alwblk 6onca Aa, yakeT eTe Kene MaHaiaarsl kuhas 6etrepi
3aKbiMAanybl MyMKIH.

EciK ThIFbI3aarbILLbl KATTbI TACTaNFaH: €CiK ThiFbI3AaFbILbl KaTTbl
nactanFaH 6onca, KypbifiFbl eciri Aypeic Xabbinmaiasl. Iprenec
»knhas 6eTTepi 3aKkbIMAanybl MyMKiH. ECiK ThIFbI3aaFbILLbIH
apKallaH Tasa ycTaHbI3.

JyxoBKa LWKadbIHbIH eCiriH OpbIHALIK HEMece cepe peTiHAe
nanganaHy: ecikke oTblpMaHbl3, eLUTEHE KOMMAaHbI3 XaHe iNMeHi3.
JlyxoBKa LWKa@bIHbIH eciriHe biAbICTbI HEMECe Kypanaapasi
KOWMaHbI3.

Kypanaapabl opHaTy: KypbIiFbIHBIH TypiHe 6ainaHbICThl Kypanaap
€CIKTi XanKkaHAa eciKTiH naHesniHe cbi3aT Tycipy MyMKiH. ©pKaluaH
Kypanaapabl XXYMbIC KaMepachlHa COHbIHA AeWiH OpHAaTbIHbI3.

KypbInFbiHbI TackiMangay: KypbiiFbIHbl €CiriHiH TYTKaChIHaH anbin
YXypyre Hemece ycTtayra 6onmanabl. ECik TyTKachl KypbinFbl
canMarblH yCcTamanabl XXaHe CbiHYbl MYMKIH.



MaHa ayxoBKa WWKadbiHbI3

MyHZaa ayxoBka LKagbiHbI36eH TaHbicachi3. bis cizai 6ackapy
TaKTacbIMEH YKaHe yKeKenereH 6ackapy anemMeHTTepiMeH

BacKapy TaKTachbl

MyHaa 6ackapy TakTacbiHa Lwonyabl anacbi3. KoHdurypauma cavkec
KYPbIFbl TYpiHe 6ainaHbICTbI.

TaHblcTbipambi3. Ci3 XXyMbIC Kamepachl XaHe Kypanaap Typanbl
aKnapar anachbis.
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TyciHaipme TemnepaTypa petTeriwl
Temneparypa peTTeriwiHiH KemMeriMeH TemneparypaHbl XaHe rpunb
L KbismeT TaHAaybiLub [EHreniH opHaTbIHbI3.
2 TemneparypacblH TaHAay
3 OATKbILW Ky# DYHKUMA
o Ouwipyni LyxoBKa bICTbIK emec.
Kuismer TaHnaybiLLbl ) ) . 50-270 Temneparypanap Temnepartypa aepekrepi, °C.
@DyHKUMA TaH4ayLWbIChl apKbibl MELTIH KbI3bITY TYPiH TaHAANCbI3. ayKbIMbl
dyHKUMA TaHZAyLLILICHIH OHFa HEMece conFa Bypay MyMKiH. )
1,2,3 [punb pexxumi AyAaHbl LUaFbIH XXaHe

KarxeTTi KbI3bITY TYpi OopHaTtbiifaHHaH COH newTe WwaM >aHaabl.

PeTTey DYHKUMA

0 ST Mew ewipinai.

= Xoraprbl/Temerri  Micipy MeH Kyblpy 6ip FaHa AeHreiae

KbI3abIpy MYMKiH. Byn opHarty niwiHageri Hemece
Tabaaarbl 6anill NeH nuuLa yLiH XaHe
mas, Bysay eTiHeH »kaHe xabaubl Kyc-
Tap eTiHeH MaichI3 Kybipaak 6enek-
Tepi ywwiH apHanraH. Kpisbity Bip
Kanbinta »ofrapbl MEH TOMEHHEH
6onazbl.

blcTbik aya* Bip neHreiae 6ese meH kabat-kabar
KaMbIpAbl NiCipy MYMKIH.

Kiwi neyeHbenepai, neyeHbenep MeH
KabaT-kabaTt KamMblpZbl eKi AeHreiae
Gip yakbITTa nicipy MyMKiH.

KypbInFbl apTelHAaFbI BEHTUNIATOP
YKOFapbIHaH YKoHe TOMEHHEH KeneTiH
BICTBIKTBI Gip KanbinTa Tamak, anHa-
nacblHza Taparajbl.

™ XXannak, rpunbae BipHeLue cTelk, cocucka, 6anblk, XeHe
nicipy, YNKeH ainMak, TocTTapAbl rpunbae nicipy MyMKiH.
TornbIK amak, rpusib Kbl3ablpy SnemMeHTi
acTblHAA Kbl3nabl.

AlHanatblH aya- AHanatblH ayameH rpunbae nicipy
MeH rpunbaey Banbik, TaybIK XaHe Y/IKeH eT Tinim-
AepiH nicipyre cai. punb Kpl3AbIPFbILL
3NEMEHTI MEH BEHTUNATOP aychbin
KOCblNbIN eLeai. BeHTMNATOpP Kpl3biFaH
ayaHbl TaMaKTapra Taparajbl.

* OHeprua TMiMAiNiK cbiHbINbl EN 50304 60ibiHLLIA KbI3AbIPY TYpi.

ynkeH[™] rpunb peskuMi yLwiH
rpunb AeHrennepi.

1-AeHrew = ancis

2-feHren = oprawla
3-aeHren = Kywri

JyxoBKa KbI3ablpblibin }KaTkaHaa ¢ Temnepatypa peTTerilliHiH
ycTiHAe wam *aHbin Typaasl. Kigipictep kesiHae on eweai. Keibip
peTTeynepae on xaH6anabl.

Fpunb pexumi

Teric 6ette [7] KyblpFanaa Temnepartypa peTTerilliHiH KeMerimMeH
rpunb AEHreniH opHaTbIHbI3.

OATKbIL

OATKbIWTE 60 MUHYTKA AEWiH peTTey MYMKIiH. OATKbIL NeLlKe
6ainaHbicTbl emec. OHbl acxaHa OATKbILLBI peTiHAe naiaanaHy
MYMKIH.

Kywi DYHKUUA

o Hen kyni Owik petrenyi

Ja) OpHartbinFaH yaxeIT OpHarbinFaH yakelT aAKTanfFaH-
aKpIpbl HaH COH CUrHan Weinasipanabl.

[ -60 MuHyTTap uankatopsl  YaKbIT MHAMKATOPbI, MUHYTTA.

Ocblnan peTrey MyMKiH
OATKbILUTHI KAXKETT Y3aKThIKKA OPHATbIHbI3.

YaKbIT oTTi

Erep yakpIT aaKTanca, curdan weiradbl. AybICTbIPbIN-KOCKbILL ©3i
anHanbin KLWik ¢ kyniHe keneai.
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Mymbic Kamepachl

Xymbic kKamepacbiHAa AyX0BKa LUKaPbIHbIH LWaMbl OPHaNacKaH.
CankblHAaTy »enaeTKili AyxoBKa LWKadbIH Kbi3biN KeTyAeH
KOpFanAabl.

JlyxoBKa wWKadbIiHAAFLI LLaM

LyxoBKa LaMbl AyXOBKa XYMbIC iCTereHae aHbin Typagbl.
®yHKUMANAP aybICThIPbIN-KOCKbILILIH Ke3 KenreH Kyire 6ypranaa,
Lam TinTi AyX0oBKa KbI3biM )Katrnaca a Kocbkinagsbi.

KypanaapbiHbi3

MKeTKisy XUHarFblHa KipeTiH Kypanaap TaMakTapAbliH Kenwiniri yLwiH
yapanabl. Kypanaap »ymMbIC kamepacbhiHa spKallaH Aypblic
KOWbINybIHa KeHiN HeniHia.

Ke#bip TamakTap 6ypbiHFbIAaH Aa XaKcblpak 6onybl Hemece
ZlyX0BKa LUKapbIMEH YKyMbIC OYpbIHFbIAAH Aa bIHFainbipaK, 6onybl
YLUIH KenTereH apHaibl Kypangap 6ap.

Kypanabl opHanacTtbipy

Kypanabl ayxoBkaaa 4 Typni 6uikTikke opHaTyFa 6onaasl. Kypanabl
apKallaH COHbIHA AeWiH, ecik aMHeriHe TUMENTIHAEN CanblHbI3.

(r N\

;g J/

Kypan wamameH »apTbiCbiHa AeMiH LWbIFapbinFaH keszae BekiTinesi.
CoHaa TamaKkTapbl oHaw anyra 6onagbl.

OpHary KesiHAe KypbInFbIHbIH apTKel KaBblpFackiHAaFs! Minicke Hasap
aynapbiHbI3. Tek ocbinaii Kypan aypbic Gekitineai.

——

CankbiHaaTy menaeTKilli

CankblHAaTy XeNAeTKILli KaXKeT Ke3ae Kochlnaabl XaHe eLuesi.
Xbinbl aya ecikapKbiibl LWbIFaab.

XyMbICTaH KeWiH KbI3ablpy Kamepach! TesipekcankpiHaaybl YLUiH
enaetkiw 6enrini 6ip yakbIT 60Mbl XXYMbIC icTeiai.

Hasap aynapbiHbi3!

Xenpety TecikTepiH XannaHbl3. SiTnece AyXoBKa LUKadbl KbI3bIM
KeTeai.

Hyckay: Kypan KbidyaaH niwiHiH e3repTyi MymKiH. Kypan cybiFaHHaH
KeriH BipaeH 6acTankbl NiwiHiHe kenedi. OHbIH QYHKUMACHI
Oy3binManbl.

TabaHbl eKi )arFblHaH eKi KONIMEH XoHe cepere napannenb KiprisiHis.
TabaHbl opHaTy KesiHae TaBaHblH OHFa HEMECE COJFa XbIMKYbIH
6onasipMaHbl3. OitTnece TabaHbl Kiprisy KMbiH 6onazbl.
OmanbaanraH 6etrep 3akbiMAanybl MyMKiH.

Kypanaapabl CepBUCTIK KbI3METTEH, apHaibl AYKEHHeH Hemece
MHTEPHET apKbinbl caTbin anyra 6onaael. HEZ HemipiH xabapnaHbi3.

Top

blakic, nMportapAblH KaneinTapsl,
KyblpAak a3ipney, rpunbae Kyblpy
YXOHE TepeH KaTbipblnFaH TamaxTap
YLUiH.

TopAabl alwblK aFblMeH KypbliFbIHbIH
eciriHe Kapa XoHe OyrinreH XarblH
TOMEH ~— KapaTbin OpHaTbIHbI3.

Ombeban Taba

LLIbIpbIHABI NMpOrTap, NeYeHbe, Ken
KYbIPAaK YaHe TepeH KaTblpbliFaH
TamakTap ywiH. CoHgai-ak, TabaHbi
TopAa KyblpFaHaa Maw blAbICbl peTiHAe
naniaanaHyra 6onazsi.

Smbeban TabaHbl ecikke kenbey Kyinae
OpHaTbIHbI3.

ApHaubl Kypanaap

ApHaibl Kypangapabl CEpBUCTIK KbI3METTe HeMece apHambl AyKeHae
catbin anyra 6onazbl. JyxoBKaHbI3 YLUiH Konaibl eHiMaepai
WHTEPHETTEH Hemece 6i3aiH BpolutopanapaaH Taba anacbl3. ApHaiibl
KypanaapblH KO XXeTiMAiNiri Hemece UHTePHET apKbinbl TancChbipbIC
6epy MyMKiHAiri enre 6annaHbiCTbl ©3repin oTbipadbl. Byn Typans
aknapartTbl caty Typansl Ky)xarrapaa Tabyra onaasl.

Keibip apHaiibl Kypanaap Keibip KypbinFsinap yLUiH XXapaManabl.
Carbin any KesiHae KypbinFbiHbI3AbIH ataybiH (E-Nr.) kepceTiHis.

ApHawbl Kypangap HEZ Hemipi DYHKUUA

Top HEZ 434000
Tamakrap YyLUiH.

blasic, nMporTapAblH KanbinTapsl, Kybipaak, a3ipney, rpunbie Kybipy XeHe TepeH KaTbipbliFaH

AntoMuUHUI Taba HEZ 430001 MuporTtap »kaHe neyeHbe YLUiH.
Kuraw 6eniri 6ap TabaHbl AyxoBKara Kurall GeniriH ecikke Kapartbin cany Kepek.
OmanbpanraH taba  HEZ 431001 [MuporTap »xeHe neyeHbe yLUiH.
Kuraw Geniri 6ap TabaHbl AyxoBKarFa Kurall GeniriH ecikke Kapartbin cany Kepek.
Smbeban Taba HEZ 432001 LLbIpbIHABI NMpOrTap, NeYeHbe, Ken KyblpAak, XaHe TepeH KaTbipbliFaH TamakTap ylwiH. CoHaan,

TOp acTblHAa MaiAbl XXeHe eT CofliH XWHay YLUiH nanaanaHyra 6onazbl.

Ombeban TabaHbl AyX0BKa LUKadblHa eCiKKe Kenbey eTin opHaTbIHbI3.

JlyxoBKaHbIH eciri - KocbiMLIa Kayincisaik wapanapbl

Osipney yakbiTbl y3arsipak, 6onca, AyxoBKa eciri eTe bICTbIK, 60/ybl
MYMKIiH.

22

Erep KilwKeHTait 6ananapbiHbld 6ap 6onca, AyXOBKa XYMbIC
icTerenzie epekiue KeHin 6eny Kepek.

ByraH Koca, ciare ayxoBKa eciriHe Tikeneu Tuiodi 6onabipManTbiH
KOPFarbILL Kypan kamTamachi3 eTineai. byn apHaibl Kypanabl (
440651) cepBUCTIK KbI3MeTTeH catbin anyra 6onagsi.



BipiHWi peT nanaanaHy angbiHAA

MyHaa GipiHWi peT TamakTapabl a3ipney anabiHAa AyX0oBKa
LUKadbIMEH He icTey Kepek ekeHiH Binecis. AnabimeH Kayincisaik
TeXHWUKaChl Typabl HyCcKaynap TapaybliH OKbIHbI3.

JlyxoBKa LiKa}biH Kbi3AbIpY

XKaHa KypbInFbiHbIH UiCiH KeTipy yLUiH 60c AyXoBKa LKadbiH
Kbi3ZbIPbIHbI3. Byn »araaiaa wradbl Xoraprbl/ToMeHri bICTbIK [
perxxuminae 240 °C TemneparypacbiHAa Kbl3Ablpy TamMalla Lwelim
6onbin Tabbinaabl. XXymelc kamepacbiHaa opama KanablKTaphb
6onmayblH KaaaranaHbis.

JlyxoBKa LWKa¢bIH peTTey

JyxoBKa LKablH peTTeyaiH ap Typii MyMKiHAiKTepi 6ap. OcbiHAa
KaXKET KbI3AbIpY TYPiH, TeMnepaTypaHbl HEMece rpuib PEXUMIH
opHarty »onbl TyciHAipineai.

K,bl3y Tvpi MeH TeMnepaTtypacblH OpHaTy.
CyperTTeri Mbican: XofFapFbl/TeMeHri KpldbiTy 190 °C.

1. KbI3MeTTi TaHAay apKbifbl, KbI3y TYPiH OpHaTy.
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KyTy aHe Tasanay

MYKHMAT KyTCe XoHe Tasanaca, AyXOBKa LUKadbl y3aK yakbIT 60l
YBINTBIPbIH XaHe QYHKUMOHaNAbIbIFEIH cakTanabl. [yxoBka
WKadblH AypbIC KYTY Typasbl ockiHAa Binecis.

Hyckaynap
LLIbIHBI, NNACTUK XaHe MeTann CUAKTLI ap TypAi matepuanaap
nanfanaHblnFaHAbIKTaH, AyX0BKa LWKadbiHbIH anfblHFbl NaHesiHiH
TyciHAe asFaHTai anblpMaLlbinbiKTap 601ybl MYyMKIH.

EciK WhIHbICBIHAAFbI CY i3aepi CUAKTLI BONbIN KepPIHETIH
KemneHKenep AyXoBKa LUKapblHAAFbI LUIAMHAH LUaFbIIbICKaH
»apblkTaH 6onaabl.

OTe »oFapbl TeMnepaTtypanapaa amasb XaHbin KeTyi MyMKIH.
OcbIHbIH cangapbiHaH amarb TyCiHAe asFaHTan aibipMallbinblKTap
6onybl MyMKiH. Byn KanbinTbl )kaHe KbI3MeT eTyre acep eTnenai.
YKyka TabaHblH XUEKTepPi aManbMeH ToNbIFbIMEH abblnMaraH.
CoHgplkTaH onap katnapnsl 6onaasl. bByn kopposuaaaH
KOPFaHbILLKa acep eTnenai.

Meww KbI3AbIpFaHAA acxaHaHbl XenaeTiHi3.

1. dyHKUMANAp aybICTbIPbIN-KOCKbILLbIHBIH KOMeriMeH XXoFapFbl/
TeMeHri bICTbIK [(Z) peXknMiHe OpHaTHIHbI3.

2. Temnepartypa peTreriwiHiH kemerimeH 240 °C MaHiH OpHaTbIHbI3.

Bip cararTaH kewiH AyxoBKa LUKadblH eLwipiHi3. byn ywiH ¢yHKunanap
aybICTbIPbIN-KOCKbILbLIH HEJIre OPHATbLIHbI3.

Kypangapabl Tazanay

Kypanael GipiHwi peT naaanaHbai Typbin bICTbIK, cabblHAbI CyMeH
YKOHE XyMcaK LybepeKneH MyKUAT TasanaHbl3.

2. TemnepatypacblH TaHAay apKelnibl TeMnepaTypaHbl Hemece
rpunbAe nicipy AeHrewiH opHary.

Meww Kbi3a 6acTanabl.

JlyxoBKa LWKadbIH eLwipy
DyHKUMANAP aybICThIPbIN-KOCKbILBIH HOM KYWiHE OpHATBIHbI3.

PeTTeynepai esrepty

KaxkeT 6onca, Kpl3ablpy TypiH, TeMnepaTypaHbl XXaHe rpuib AeHrewid
Tandayra 6onaabl.

XyrbiWw 3aTTap

BeTTep aypbic eMec Tasanay 3atrapMeH 3akbiMaanmaybl yLliH Keneci
aknapatka Hasap ayZapblHbl3.

JyxoBKaHbl TazanaraHaa
arpeccvBTi HeMece abpasuBTi TasanarbiLl 3aTTap
KypamblHAa CiMpT Ken eLwwbip yFbiL 3aTTapabl,
ewbip KbipFbilLTapAabl,

ewBip KbICbIMbI XXOFapbl Tasanarbitapbl Hemece 6y
TasanarblTapbiH NanganaHyra 6onvanabl.

YKekenereH anemMeHTTepAi blAbIC XKyy MallMHACbIHAA
TasanamaHbi3.

BipiHwi peT naiaanaH6ai Typbin KaHa rybkanapabl MyKUAT KYbIHbI3.
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KbI3mMeT kep-
ceTy anaHsl

blcTbIK cinTi epiTiHAici:

XyartbiH WwyBepeKneH Tasanan x)ymcak, Lwybepek-
neH KenTipiHi3. ElukaHaan WelHbl TasananTbiH
KypasiMeH, MeTannAbl KbIpFbILLMNEH Tazanayra 6on-
Manabl.

Tot 6acnanTbiH XKbinbl CiNTi @PTIHAICI YKaHe YKymcak, WwybepeKneH

6onatThIK, TasanaHbi3. Tot 6acnaiTelH GonarTsiK aiMak-

anmaKTap TapAbl apAanbiM ToOUFM TEKCTYparFa ColKec petTe
CYPTiHi3. D1Tnece cbizat naaa 6onybl MyMKIH.
Xymcak wybepekneH kenTipiHis. Kak, mai, kpax-
MaJl, XXYMbIPTKA KanablKTapblH Aepey TasanaHbi3.
EwkaHaan bickbinay KypanaapbliH, TolpHanTbIH
ry6kanapabl Hemece fAepeki Tazanay wybepek-
TepiH nanganaH6anbI3. ToT 6acnaiTbiH Gonart GeT-
TepiH apHaibl KyTy KypanaapbliMeH XbInTeipaty
MYMKiH. LLIbIFapyLubl HyckaynapbiH OpblHAaHbI3.
ApHaiibl ToT 6acnaiiTbiH Gonat Tazanay KypasnblH
6i3ZliH cepcuTiK KpI3MeTiMi3ae HemMece MamaH-
ZlaHFaH cayAaAaa carbin any MyMKiH.

OmanbpanraH A3 Tasanay Kypasbl MeH binFanibl WwWybepekneH

HoHe CYPTiHi3. XKyMcak LyBepeKneH KenTipiHia.

nakranraH

6etTep

Bypama A3 Tasanay Kypanbl MeH binFanasl wybepekneH

Tyhmewenep CYPTiHi3. XXyMcak LyBepeKneH KenTipiHia.

OH1HeK OilHeK TasapTKbILWNeH Tasanaxbl3. Ewkanaan
arpeccusTi Tazanay KypanaapbiH Hemece eTKip
MeTan 3atrapAbl nanaananbiHbl3. Onap afHeKTiH
6eTiH KbipbIN 3aKbIMAAYbl MYMKIH.

FepmeTusauma blnFanabl WwybepekneH cypTiHis. XKymcak wybe-
PEKMNEH KenTipiHi3.

Mew iwwi Xbinbl cinTi epiTiHAici Hemece cipke cybl. KaTtThl

NacTaHy XaraamnbliHaa: neww Tasanay KypasblH TeK
CanKblHAarFaH 6e1‘repne nanganaHblHbl3.

Mew wambIHbIH A3 Tasanay Kypanbl MeH binFanasl LWybepekneH

OMHEeKTI CYPTiHi3. XKyMcak wyBepeKneH KenTipiHia.

KanTamachbl

HababikTap XKbinbl cinTi epiTiHAICIMEH XymcaTblHbI3. Kbinwak,
Hemece rybkameH TasanaHbi3.

AnroMUHUI blabic )yaTblH MaluMHaaa TasanamaHbi3. Ewka-

LaH NeLl Tasanay KypanblH naiaanaHbaHbIs.
CoizatTapZibliH angblH any ywid metan 6etrepai
eLlKaLLaHnbILLaK, HemMece o7 CUAKTbI BTKip 3aTTap-
MeH TUMEHI3. A3 Tasanay KypanbIMeH XaHe
bIIFNAbI WhIHLI Tasanay wybeperiMeH Hemece
MUKPOTaNLLLIKTLI LYBepeKneH »aHe KatThl 6ac-
nai TasanaHpl3. XXymcak, LybepeKneH KenTipiHia.
EwkaHaan bickpinay KypanaapbiH, ThlpHaUTbIH
rybkanapabl Hemece Aepeki Tazanay Lwybepek-
TepiH nanganaH6aHbI3. DiTnece chizat naaa
601ybl MYMKIH.

nicipy Tabacsl
(onuuAnbIK)

BananapaaH
caKTay Myueci
(onuMANDbIK)

Erep 6ana kayincisairi Kypanbl newu ecirinae
opHartbinFaH 6onca, oHbl TasanaysaH anabiH anbin
KOt Kepek. Bapnblk nnactmacca Geniktepai
YbINbl cinTi epiTiHAiciHAe »ymcaTbin rybkameH
YbIHbI3. XKyMcak, wyBepekneH KenTipiHis. KatTbl
nacTaHy )xaraanbliHaa 6ana Kayincisairi Kypanbl
AYPbIC XKYMBbIC icTeMenai.

Micipy naHeni  KyTy MmeH Tazanay HyckaynapblH nicipy naHeniHiy

naiaanaHy HyckaynbiFbiHaa Tabyra Gonagei.

Acnanbl anemeHTTEpAi any XaHe Taszanay

Acnankl anemeHTTEpAi Tasanay yLuiH anyra 6onaabl. [lyxoBka Lukagbl
cankblH 6onybl Kepek.

Cepenepai any

1. CepeHi TeMeH TapTblHbI3 XXaHe aszaan anfa WhbiFapbiHbl3. CopeHin
TeMeHri BeniriHaeri yablH WTUOTTEPAI WbIFAPbIHbLI3 (A cypeTi).
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2. )XaHblHaarbl CopeHi XoFapbl KOTEPIHI3 XaHe Xannan LWblFapblHbI3
(B cyperi).
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Acnanbl 35eMeHTTepAi Tasanay 3aTblHbIH XoHe ry6KaHbIH KeMeriMeH
TasanaHbi3. Kartbl Kip 6onca LeTkaHbl naiaanaHbiHbI3.

Cepenepai iny

1. EKi inrexTi »kanan »xofFaphbl Teciktepre KiprisiHis. (A-B cypetrepi)

B|
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N X

X
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A Aypbic emec opHarty!

ElikallaH eki inrek Teciktepae Tonblk GeKiTinreHLwe cepeHi
HKbUDKbITNAHbI3. OManb 3aKbiMAanybl }aHe ChbiHybl MYMKiH
(C cyperi).

2. EKi inrek »oFapfbl TECIKTEPre TOMbIFEIMEH KipreH 6onybl Kepek.
EHai cepeni 6any aHe »ainan TeMeH XbIMKbITbIHbI3 XaHe
TeMeHri Teciktepre iniHi3 (D cyperi).

3. Eki cepeHi fie AyxoBKaHbIH Byiipnik KabbipranapbiHa iniHi3
(E cyperi).

Cepenep aypbic opHaTbinFaH 6oca, eKi *KoFapFbl OMbIK apacklHAaFbI

KaLUbIKTbIK Kebipek 6onaabl.




JlyxoBKa wKadbIHbIH €CiriH any }aHe opHaTy

Tasanay »xeHe AeMOHTa)kaay YLUiH AyXOBKa LWKadbIHbIH €CiriH anyra
Gonazpl.

EcikTiH op Toncachl Byrattay viHTiperiveH »xababiktanraH. byratray
WiHTIpeKTepi opHaTynbl Kesae (A cypeTi), AyXoBKa LWKadblHbIH eCiri
OyratTaynbl 6onaasl. OHbl any MyMKiH eMec. ByFaTTay MiHTipeKTepiH
Kaiblpca (B cyperti), Toncanap 6yrarranaabl. EcikTi »kaby MymKiH
emec 6onaasl.

A Wapakar any kayni 6ap!

Toncanap 6yrattanmaca, ecik Te3 »kabbinybl MyMKiH. OpHarty
UiHTIpEKTepi TONbIFBIMEH OpHaTbINFaH GoNybIH, an ecikTi anFaHaa
TOMbIFbIMEH KaWblpbinFaH 60NybIH KaaaranaHbi3.

EcikTi any

1. [lyxoBKa LKadbIHbIH ECiriH TONbIFEIMEH aNbIHbI3.
2. OH »KaKTaFbl YXoHe COJ XaKTarbl ByFatTay WiHTIpeKTepiHiH ekeyiH
e KanblpbiHbI3 (A cypeTi).

3. [lyxoBKa LWKa@blHbIH €ciriH COHbIHa AeWiH kabbiHbl3. OHbl eki
KOJIMEH COJ1 KaKTaH »KaHe OH »KaKTaH yCTaHbl3. TaFbl 6ipas xaysbin,
€CIKTI WhIFapbliHbI3 (B cyperi).

EcikTi opHaty
EcikTi anyra kepi peTneH opHaTbiHbI3.

1. dyxoBKa WwKadbIHbIH eCiriH ToNcanapAbiH ekeyi Ae Teciktepre Typa
Kapama-Kapcbl opHanacartbiHAan opHaTbiHbI3 (A cyperTi).

2. Toncaparbl caHbinayabl eKi XarbliHaH 6ekiTy kepek (B cyperTi).
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3. byratTay WiHTipeKTepiHiH ekeyiH Ae »abbliHbI3 (C cyperi). JyxoBka
LWKadbIHBIH eCiriH )KaOblHbI3.

A Wapakar any Kayni 6ap!

LyxoBKa WKadblHbIH eciri Tycin Kanca Hemece Tonca CblHanaHbIn
Kanca, Toncara TMMeHi3. CepBUCTIK KbIBMeTKe xabapnachlHbi3.

ECiK LUBIHBICLIH any XaHe Koo

EH »aKcbl Tazanay yLUiH AyXoBKa LWKadbl €CiriHiH LWbIHBLICLIH anyfFa

6onagabl.

EcikTi any

1. yxoBKa WKadbIHbIH €CiriH aNblHbI3 XX8HEe CYAriHi TYTKbILLTLI TOMEH
Kapartbin KOWbIHbI3.

2. lyxoBKa LKadbl eCiriHiH KOPFaFbiLL NaHeniH axblipaTbiHbi3. byn
YLLiH CON »K8He OH XaKTarbl BUHTTepAi BypananbiHbi3 (A cyperi).

3. XXoraprbl 6enikTi azgan KeTepin, WhIHbIHbI TAPTHIN LWblFAPbIHBEI3 (B
cyperi).

ANZ

n welFapbiHbi3 (C cyperTi).

LLIbiHbINapAb! WhiHBI Taganayra apHanFaH Xymcak WwybepeKneH
TasanaHbis.
A Wapakar any kayni 6ap!

KypbInfbl eCiriHiH Cbl3aT TYCKEH LUbIHbIChHI ChiHYbl MYMKIH. LLIbiHbIFA
apHanFaH KbIpFbILWThI, KYLUTI HeMece aBpasuBTi XKyFbiLL 3aTTapAbl
nannanaHbéaHbi3.
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LUbiHbINapAbl opHaTY

OpHarty KesiHAe TeMeHe CON XaKTa KypbliFbiHbIH dupma Benrici
opHanacybliH KaJaranaHbi3.

1. LLbiHbIHBI apTKa kenbey Kyiae opHaTbIHbI3 (A cyperTi).

2. XXoraprbl HeniriH kenbey Kyize canbiHbl3 YXoHe eKi XarblHaH
GekiTiHi3. Teric 6eT cbipThiHAA Bonybl Kepek. (B cyperTi).

3. Koprarbll NaHenbAi OpHaTbIHbI3 KoHe BeKiTiHi3.
4. [lyxoBKa LWKabIHbIH €CiriH OpHaTbIHbI3.

JlyxoBKa LWKadbIH WbIHbINApAbLI AYPbIC OpHaTKaHHaH KeriH FaHa
KaWTa nanaanaHa anachbis.

Axaynbik, 6ap 6osnca He icTey Kepek?

Xui akaynbiKTbiH ce6ebi 6onmatubl Hopce 6onaabl. CepBUCTIK
KbI3METKE KOHbIpay COoKnaw Typbin KecTtere KapaHbl3. MyMkiH
aKaynbiKTbl 63 GeTiHi3LWe oA anaTtblH LWbIFAPChI3.

AxaynbiKkTap KecTeci

Erep kaHzal na Tamak, 6onmait xatca, bis cis ywiH acxaHaaa
CblHaKTap eTKi3AiK TapayblH TaFbl KapaHeld. MyHaa asipney, nicipy
YKOHEe Kyblpy Typanbl nainfanbl KEHeCTEP MEH aknapar Tabachis.

AKaynbiK, blkTuman ceben KypbinFbl MyMbICbIHAAFbI
aKaynbiKTapAbl Xoto/aKna-
pat

OyxoBka wKapbl CakranablipFbill  CakTaHAblpFbiLLTap

YMBbIC icTe- aKaynbl. KopabbliHAa CaKTaHAbIPFbILLTA

MewnAi. aKaynblk 6ap-oFblH
KapaHsbl3.

Xenine kepHey  AcxaHa Llambl, COHbIMEH
YKOK. Gipre 6acka acxaHa Kypan-
Zlapbl *XyMbIC icTen TypFaHbIH
KapaHsbl3.
HyxoBka bicTblK, ~ Ty#icne ane- KocCKbIL TyTKackIH BipHelue

emec. MeHTTepAe WaH pPeT COoJIFa XXaHe OHFa

6ap. OypbIHbI3.

A Tok cory Kayni 6ap!

Lypbic eMec eTKisineTiH »eHaey kayinTi. XXeHaeyai Tek 6isaiH
CEPBUCTIK KbI3METTiH TEXHUKTEPi OTKi3yi Kepek.

Hasap aynapbiHbi3!

KyaT cbiMbl 3aKbiMAasnca, OHbl OHAIPYLUiHIH CePBUCTIK Kbl3METi
Hemece BiniKTi MaMaH aybICTbIpYbl KEpPeK.
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JyxoBKa wKa¢dbiHAaFbl LLaMAbl aybICTbIPY

JyxoBKaaarbl LLam Kymin KeTce aybICTbipy Kepek. XXoFapbl

Temneparypanapra Tesimai, 40 BT wamaapabl CepBUCTIK KbIBMETTEH

HeMece apHaibl AYKEHHEH caTbin anyra 6onaasl. Tek ochl

Wwamaapabl nanaanaHbiHbI3.

A Tok cory Kayni 6ap!

CaKTaHAblprbiluTap 6noreiHAaFsl CaKTaHAbIPFLILUTHI BLUIPIHI3.

1. 3akbiMzapAasl 6onasipMay YLUiH CanKpelH AyXOBKa LKadbiHa
acxaHa CynriciH canbiHbl3.

2. LLbiHbl nnadoHAabl carar TiniHe Kepi Gypan anbiHbI3.

3. LWamabl Typi 6ipaei Wwamra ayblCTblpbiHbI3.
4. LLbiHbl nnadoHabl Bypan BekiTiHia.
5. CynriHi WelFapbin, CakTaHAbIPFLILLTHI KOCIHbI3.

LUbIHbI nnagoH

3aKkbiMAaanraH LWhlHbI N1adoHAbI aybICThIPY Kepek. XXapamab! LWbiHb
nnadoHAapAbl CEPBUCTIK KbIBMETTEH caThin anyra 6onaabl.
KyYPbINFbIHBIH KYPbIFbl HOMIPIH (E-HOMIp) eHe 3aybITThIK HOMIpPIH
(FD-HeMmip) aWTbIHbI3.



CepBUCTIK KbI3meT

Erep KypbinFbiHbl YXeHAey Kepek Bonca, 6isfiiH CepBUCTIK KbIBMET Ci3
YLWiH »KacanFaH. bi3 TexHuKTepaiH KaXkeT eMec KenynepiH
GonasipMay YLUiH 8pKallaH »KapanTblH WweLliMai Tabambla.

OHIM HeMmipi }aHe 3aybITTbIK, HOMIp

CepBHCTIK KbI3METKE KOHbIpay LuanFaHaa, 6i3 cisre canasnbl KbiaMeT
KepceTe anybiMbl3 YLiH 6HIM HeMiIpiH (E-Nr.) »xeHe 3aybITTbIK HOMIpAi
(FD-Nr.) xabapnaHbl3. Hemipnep 6ap ynrinik Taktaiwa AyxoBKa
LWKadbl eciriHiH 6yMipiHae opHanackaH. Kaket 6onFaHza ken yakelt
i3gemey YLiH KYpbUIFbIHbI3AbIH AePEeKTEPIMEH CEPBICTIK Kbl3MeT
TenedoH HeMIpiH OCbl XXepAae a3y MYyMKIH.

CepBUCTIK Kbi3ameT T

3aybITThIK,

E Hewmipi. HoMip

KyaTTbl yHemaey oHe KopLuaraH

yCbIHbICTap

MyHaAa nicipy »aHe KybIpy KesiHAe KyaTTbl YHEMAEY oHe AyXOBKa
WKadblH AypbIC NaiAanaHy Typansl ycbiHbICTapabl Tabachkls.

KyatTbl yHemaey

JyxoBKa LUKadblH peuenTTe Hemece nanaanaHy HyCKaynblFbIHbIH
KecTenepiHae kepceTinreH 6onca FaHa anablH ana Kbi3AblpblIHbI3.
lMicipy YLWiH KYHFIpT, Kapa, nak »arbliFaH Hemece aManbasnfFaH
KaneinTapabl nanganaHbiHbi3. Onap Xbinyasl acipece XaKcbl
CiHipeai.

ByYKTbIpY, MiCipy )aHe Kyblpy Ke3iHAe eCiKTi MyMKIHAIrHLe cupek
allbIHbI3.

BipHeLue nuporTel 6ipiHeH coH BipiH nicipreH »eH. [yxoBka wKadbl
ani Xbinbl. OcbIHbIH eceBiHeH eKiHLLi NMpOrThl Nicipy yaKbITbl
Kbickapagabl. TikOypbILLTHI MiliHi 6ap eKi TMPOrTel KaTap KokoFa
6onagabl.

¥Y3aK yaKkpIT 00Mbl a3ipnereHae AyxoBKa LWKadblH eLwipyaeH
10 MUHYT BYpbIH BLLipYre XaHe TaMaKThbl AaiblH Kyire XeTKisy
YLUIH KanablK Xbinyasl naiganaHyra Gonaasbi.

DKonoruanblk, TypFblaaH Kayincis )onmeH
yTUnusauuanay

OpamaHbl 3KoNoruAnbIK, TYpFblAaH Kayincia »onmMeH
yTUAM3aUMANAHbI3.

Byn kypbinFulaa 2012/19/EO aneKTp aHe 3NeKTPOHAbIK,
HaBabIKTbl (KOKbIC 3NIEKTP XKOHE SNEKTPOHABIK, *abablK, -
WEEE) ytunusauvanay Typansl eyponanblk, AMpeKTiBara
caii Genrici 6ap.

Byn avpektua Eyponaneik Oaak WeHbepiHae ecki
KypbINFbinapabl Kantapy eHe yTunusauvanay TopTibiH
KamTamachi3 eTeai.

KypbinfFbiHBI AYPbIC €eMec nanaanaHy araanbiHAa TinTi Keninaik
Mep3iMiHAe Ae CepBUCTIK KbIBMET TEXHUTIHIH Kenyi TeriH emec
EeKeHiHe Ha3ap ayaapbiHbI3.

Bapnblk enaep 6oMbIHLWLA KOHTAKT ManiMeTTepi CEPBUCTIK KbI3aMeT
KocbIMLacklHAa 6epinreH.

ByibiMabl eHAipyLUire CeHin cepBUC KbIBMET KepCeTy opTablfbiHa
KamnpbinbiHbl3. CepBUC KbI3BMET KepceTy opTasblfbl FaHa KypasblHbI3
YLWiH KePEeKTi MamaHAapabl XaHe TyMHyCcKaynblK Genwikrepai Taba
anaael.

OopTaHbl KOpFay Typanbl

Tacuman,qay Ke3iHAae opbiHAaNaThiH Wapanap

KypbinFblaarsl 6apnblk, KosFanatelH Geniktepai iscis anyra 6onatblH
neHTamMeH 6ekiTiHi3. KypbInFbiHbIH 3aKkbiMAanybliH 6onabipmay yLliH
YKUEKTEPIH (MbIcabl, nicipy TabacklH) XyKa KapToH KarasteH
opaHbI3, coirkec Benimaepre canbliHbi3. ILLKi KabblpFaHbIH SMHEKKe
COFbINYbIH HonapipMay YLUiH KapTOH KaFasabl HEMece COFaH yKcac
HapCeHi anfblHFbl XXaHe apTKbl SUHEK apacbiHa casblHbI3.
JyxoBKaHbIH eciriH »KabblCKaK, IeHTaMeH KypbliFbiHbIH ByHipnik
KabblpranapbiHa BeKiTiHi3.

BacTankbl KypblfiFbl OpamachiH cakTaHbl3. KypbinFeiHbl TEK 6acTankpl
opamaaa TacbiManzaHbl3. Opamaaarbl KepceTKinepai eckepiHis.
BacTtankbl opama eHfi %ok 6onca

TacbiManaay KesiHAeri bIKTUMan 3akbiMAanyaaH Kopray YLUiH
KYPbINFbIHBI KOPFaFbILL Opamara OpaHbl3.

KypbInfFbiHbI TiK Kyiae TacbiMangaHbl3. KypbinfFbl eCiriHiH TYTKaChIH
HemMece apTKpl TakTanapAel ycTaMaHbI3, OWTKEHI onap 3axkeiMaanybl
MYMKiH. KypblnFbiFa ayblp 3aTTapabl KOMMaHb!3.
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bi3 ci3 yWiH acxaHaga cbiHaKTap eTKi3AiK

MyHAa TaMaKkTapAbliH Ken TypiH XXaHe onap YLUiH OHTannbl
petTeynepai Tabacbi3. bi3 TaHaanFaH Tamak, yLiH KaHaah Kbi3aslpy
TYpi )XoHe KaHAan Temneparypa eH Konanibl eKeHiH KepceTemis.
KaHaan kypanaapabl nanaanaHy »keHe onapabl KaHAav AeHrenre
opHaTy KepekTiri Typansl aknapar anacbl3. Ci3 blAbIC XaHe TaMaKTbl
a3ipney Typarbl KEHecTep anachbis.

Hyckaynap
KecTtenepze kepcerTinreH MaoHAEp TaMaKTa CyblK XaHe 60C XKyMblC
KamepacblHa OpHaTCaHbI3 AypbiC.

AnabiH ana Kbi3ablpyabl KecTenepae kepceTinreH 6onca FaHa
nanaanaHblHbl3. Kypanaapra anablH ana Kpi3ablpyAaH KeviH FaHa
nicipyre apHanfaH Karasabl TOCEHI3.

KecTenepae kepceTinreH yakbIT Typansl AepeKTep cTaHAapTThl
MaHAep Gonbin Tabbinazsl. Onap eHiMAepAiH canackl MeH
KacuetTepiHe GainaHbICTbI.

HKeTKisy XuHarFblHa KipeTiH KypanaapAbl nanaanaHblHbI3.
KocbiMLa KypanaapZbl CEPBUCTIK KbIBMETTEH HeMece apHawbl
ZlYKEHHeH cartbin anyra 6onazsl.

XKyMbicTbl 6acTama Typbin 6apibik apTbiK Kypanaapabl XoHe
bIALICTBI XXYMbIC KamepacbiHaH anbiHbI3.

blcTbk KypanaapAbl HeMmece blAblCThbl XXYMbIC KamMepacblHaH
anfaHAa spKallaH TYTKbllWTapAbl nanaanaHblHbl3.

MuporTtap WaHe nicipinreH HaH

Bip neirerne nicipy
BorliL neH TopTTapab! Nicipyae XOoFapFbl/TOMeHTri bICTbIK (] eH aypbic
HOTWXeHI KenTipeai.

2D biCcTbIK ayacbiHaa [£] nicipyae »ababikTapasl ToMeHAeri cany
BuiKTiKpeTiHE canblHbI3:

Beniw niwiHinaeri 6aniwTep: cany BuikTiri 2
Micipy TabacbiHaarbl GeniwTtep: cany GuiKTiri 3

BipHelle aeHrenae nicipy maHe KybIpy
bICTbIK ayacblH NainfanaHblHbI3.

2 AeHreiae nicipy MeH KyblpyZa cany OuiKTikTepi:
OMmbeban Taba: cany OmiKTiri 3
Nicipy Tabachbl: cany 6uikTiri 1

Bipaeit newwke canbiHFaH TamakTap Gip yaxeiTta faiblH 6onmaybl
MYMKIH.

KecTteae GipHelle TamaKTapabl Tabackis.

Hyckay: A3bIK-TynikTi Tikenei antoMuHUinNiK nicipy TabaceiHa
canmanbl3. ANtoMUHUINIK nicipy TabacblH nicipy KarassiMeH
KanTaHbI3.

Micipyre apHanfaH Kanbin
[Micipyre apHanfaH KyHripT MeTann Kanbintap eH *XaKkcbl Xapanaebl.

XKyka maTtepuanaaH xacanraH allblK TYCTi Kanbintapabl
naWaanaHraHga nicipy yakbiTbl apTaabl, an nupor Gipkenki
Kbl3apmanasil.

Erep cunukoH KaneinTapAbl nanaanaHcaHbl3, OHAIPYLUiHIH
cunatramanapbiH aHe peLenTTepiH 6acLubinbikKka anbliHbI3. MKui
CUJIMKOH KanbiNTapAblH enleMi KoAiMri KanbintapAaH Kilipek
6onaabl. CoHAbIKTaH onap YLUiH KamMblpAbiH MenLepi MeH peuenTypa
asaan 6ackaia 605ybl MyMKiH.

Kectenep

Kectenepae nuportap MeH nicipinreH HaHAap YLiH OHTawbl
KbI3AbIPY AeHrennepiH Tabackl3. Temneparypa »aHe nicipy yakbiThl
KaMblpAblH MenLepiHe XaHe OHbIH KacueTTepiHe GannaHbICTbI.
CoHabIKTaH KecTenepae MaHAep ayKbiMbl KepceTineai. AnabiMeH eH
a3 MaHAI opHaTbiHbI3. TeMeHipeK Temneparypaja Kbl3apTyAblH
Gipkenkiniri kebipek Gonaabl. KaxkeT Gosnca, Keneci petre »kofapblpak,
TemneparypaHbl OpHaTbIHbI3.

JyxoBKa WKadblH anablH ana Kel3ablpcaHbi3, nicipy yakbitel 5 - 10
MUHYTKa KblCcKapaasbl.

KocbiMLa aknapartTbl kectenepaeH KewiH llicipy Typansl KeHecTep
TapayblHaa Tabyra 6Gonaabl.

Kanbintarbl ToTTi 62niLL Niwin BuikTiri  Kbi3biTy TYypi Temnepatypa, °C  YaKkbiTbl, MUHYT
BuceuT Gonilli, KaaiMri LLbiHaAK/Texx/ko6ai niLliHi 2 160-180 50-60
Buckeut 6aniLwi, HO3IK (Mbicanbl Kymabl LLIbiHaAk/Texk/Kkobai niwiHi 2 = 155-175 65-75
ToTTi 6oniww)

LLIeTki »kakTapbl 6ap, »Kymcak, Kamblp AwbinatblH MilwiH 1 = 160-180 30-40
Heriari.

Kekcka apHanFaH KamblpAaH »kacanfaH Xewmic 6oniwiHe apHanFaH 2 = 160-180 25-35
TOPT Herisi. Heri3 KanblObl

BucKBUTTIK TOPT AlbinaTbiH MiLiH 2 = 160-180 30-40
Xemictik Hemece cy36enik TopT, yrinmeni  Koto TycTi anmansl-canmansl 1 = 170-190 70-90
KambIp* Kanbin

Hasik »kemic Ganilui, KeKcke apHanfaH AwbinatblH MiwiH 2 = 150-170 55-65
KambIp

TaTbiMabl 6anilwTep* (Mblcanbl, KULL/ AwbinatbliH MiwiH 1 = 180-200 50-60
nuAsabl Gbinilw)

* BaniwTi wam. 20 MUHYT KypbIAFblAa CybITY.

Ta6apna esipneHreH TamakTap WababikTap BuikTiri Kbi3biTy TYpi Temnepatypa, °C YaKbITbl, MUHYT
KypFak oitHekeli 6ap, CyTKe ueneHreH MeH  ©mb6eban Taba: 3 = 160-180 25-35
KbILUKpIN KaMblp

HaH aiiHeKewi 6ap cyTke MeneHreH MeH Ombeban Taba: 3 = 140-160 40-50
KbILUKbIN Kamblp

BuckBuTTIK KabaTTanbiHFaH Ganiw (anasiMeH Smb6eban Taba: 2 = 170-190 15-20
KbI3AbIPY)

500rp yHHaH »kacanaTtblH epMe HaH Ombeban Taba: 3 150-170 25-35
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Tabapa a3ipneHreH TamakTap WabgbikTap BuikTiri Kbi3biTy Typi Temnepatypa, °C YaKbITbl, MUHYT
500 rp. yHHaH »kacanatbiH POXAECTBOJbIK, Ombeban Taba: 3 = 160-180 50-60

Goniw

1 Kr YHHaH »KacanaTtblH PO AeCTBO/bIK Ganiw Smbeban Tada: = 150-170 90-100
LLitpyzens, TotTi Owmbeban Taba: = 180-200 55-65

Muuua Smbeban Taba: 3 = 180-200 20-30

HaH »xaHe warbiH Genkenep

EwkallaH bICTbIK, AyXoBKara Ccy K¥l7lMaHbI3.

Erep nicipy Typansl 6acka Hyckaynap 6onmaca, spKatiaH
ZlyXOBKaHbl anablH ana Kbl3AblpbiHbI3.

HaH aHe warbiH 6enkenep Kypannap HAeHren Kbisabipy Typi  Temnepatypa, °C  YaKbIT, MUHYT
ALBITKBIMEH »KacasnFaH HaH, 1,2 Kr yH OMmbeban Taba: 2 = 270 8
190 35-45
ALWbITKbI KOCbUTFaH HaH, 1,2 Kr yH OMmbeban Taba: 2 o 270 8
190 35-45
Benkenep (Mbicansl, kapa buaanaan Ombeban Taba: 2 = 200-220 20-30
»acanraH 6enkernep)
KillkeHe HaH eHimi Wababiktap BuikTiri KbisbiTy TYpi Temnepatypa, YakbiThbl,
°C MUHYT
Typni KanbinTaFsl NeYeHbe Ombeban Taba: 3 = 150-170 10-20
AntoMuHuiA nicipy Tabacel + ©mbeban Taba**  1+3 130-150 25-35
Bese Ombeban Taba: 3 70-90 125-135
KaWTateinFaH kamblpAaH ToTTi Ombeban Taba: 2 = 200-220 30-40
ToKaL
Bagamabl 6eniw Ombeban Taba: 3 (i 110-130 30-40
AntoMuHuiA nicipy Tabacel + ©mbeban Taba**  1+3 100-120 35-45
Kabar-kabat kamblp Ombeban Taba: 3 180-200 20-30
AntomuHuiA nicipy Tabacsl + ©mbeban Taba**  1+3 180-200 30-40

* KocbiMia Tabanapiibl CEPBUCTIK KbI3METTe HeMece apaHysibl AYKEHHEH anachis.
** EKi aeHreiae nicipyae embedan TabaHbl opaaibiM Taba KoFapbiCbiHa CalbliHbI3.

Micipy keHecTepi

Ci3 e3 Ma3ipiHi3 6oibiHLWA nicipyai kana-

Cbl3.

Nicipy kecTeciHaeri Ganiluke ykcac eTin AaibiHAayFa ThiPbICbIHbI3.

Ocbinain Ci3 OUCKBUTTIH TOMbIK, NICKEHIHE Ke3

KeTKisecis:

PeuenTre »asbinfFaH nicy yaxpitbiHaH 10 MUHYT BypbiH, aFall ickekTi, 6aniwTiH eH OuiK XepiHe
ThIFBIN KOPIHI3. Erep Kamblp aFaluka xabbicnaca, 6anill AaibiH AereH ces.

Boniw 6aceHcin 6apaabi.

KewiHri peTTe keMipek CyMbIKTbIK NanaanaHblHbI3 HeMece new TemneparypaceiH 10 rpaayc
TeMeH opHaTbiHbI3. Masipaeri GepinreH ysinic yakbiTblHa MaH OepiHis.

Benilw opTackl XofapbiFa KeTepinreH, an

LeTi TeMeHAereH.

alblHbI3.

Anmansl-canMansl KanbinTblH KelpblH MainamMaHbl3. [MickeH coH, 6anilwTi abainan neiwakneH

Baniw ycTi TbiM KOO TyCTEeHeAi.

BanilwuTi TepeHpeK canbiHbI3, TOMEHPEK TemMnepaTtypaHbl Taraan 6anilTi y3akpak, nicipiHis.

Baniw TbiM KypFak.

Tic ickerimeH aavblH 6onFaH GanillKe TeciK ykacaHbl3. COCbIH YXEMIC LUbIPbIHBIH HEMEeCce CNUPTTI
KOcnaHbl TaMLLbINATbIN KyMbIHbI3. Keneci »onbl nicipy yakeiTbiH 10 rpagycka »ofFapbl

OpHaTbIHbI3, MIiCiPY YaKbITbIH KbICKAPThIHbI3.

HaH Hemece Ganiw (Mbicanbl ipiMLUiK
Goniwwi) cbipTbl XKaKcbl 6oNFaHbIMEH, iLi

LUMKI (XKymcak, Aym6in Gonybl).

KeniHri peTte kemMipeK CyMbIKTBIKTbI NanaanaHelin, TOMEHpPEK TeMnepatypaza y3akpak, nicipiHis.
Cynbl »xaMbInFbibIK GanilTepae anabIMeH acTbiH NicipiHi3. OHbIH acTbiHa 6aaam Hemece Mmaii-

AanaHfFaH KenTipinreH HaHAbl Wallbln YCTIHeH XaMblnfFblHbl canbiHbI3. Masip MeH nicipy yaKbITbiH

GaKbinaHbl3.

[MeueHbe }in Kanbinta Kbi3amaraH.

TeMeHipek TemnepaTypaHbl OpHaTbIHbI3; Ockinai neyeHbe Bip KanbinTa nicedi. Hosik neyeHbeHi

YKOFapFbI KaHe TeMeHAeri KbiaabipymeH [Z) 6ip kanbinTa nicipiis. LUarsin TypraH nicipy Karasbl
[la aya aiHanyblHa acep etegi. [icipy KaFasbiH apaaiibiM TabarFa CoKec KeciHis.

XKemic Goniwi 6ip TOMeHT i XaFblHAa eTe

aKLWbln.

KefiiHri pette GoniwTi Gip AeHreire TepeHpeK canbiHbI3.

Xemic WbIpbIHbI aFbIn TYp.

Keneci pette TepeHipek ambeban TabaHbl naaanaHblHel3 (Kon »keTimai 6onca).

ALLbITKAH KaMbIp TOKaLUTapbIH nicipyae
Geniktepai 6ip-BipiHe »abbICThIPbIHbI3.

»ai 6onbin onap 6ip KanbinTa niceai.

TokawTap apanbifbl LLamameH 2 cm 6onybl KaxkeT. Ocblnai ToKkalTap KetepinyiHe Xetepik

Eki aeHrenae nicipyabl kanancbl3

BipHelue aeHreiiae nicipyae apaanbiM 2] bICTbIK ayacblH NanaanaHbiHbi3. bipaen newwke
casnblHFaH TamakTap 6ip yakeiTra AanblH 60aMaybl MyMKIH.
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Cynbl 6oniwTepai nicipyae KoHaecar cybl
LWbIFaAbI.
Kargan.

Micipyae cy 6ybl naiaa 6Gonybl MyMKiH. On ecik apKbinbl WeiFagsl. Cy 6ybl 6ackapy naHeniHae
Hemece LueKTec *uhas 6eTiHAe KOHbIN KOHAEHCAT Cybl 60MbIN TaMybl MYMKIH. Byn ¢puankanbik

ET, KyC, 6anbiK,

blabic

Kes KenreH bICTbIKKA TO3iMAI blALICTEI NaiaanaHyra onagel. Ken
KyblpAak, yLiH embeban Taba aa »xapanabl.

EH AYypbICbl WbiHbIAAH XacanfaH blAblC. Kaknak biabicka xXapamabl
6OJ'beIH XX8He TbiIfbI3 )'KaéblﬂyblH KaZaranaHbl3.

Kyblpy YLWiH aManbaanfaH bliAbICTbl NanaanaHFadaa, MiHAETTi Typae
asFaHTan CyMbIKTbIK KOCbIHbI3.

Tot 6acnaiTblH BonatTaH XacanfaH blabiCTa KyblpFaHaa eT OHLwa
Kbl3apMaiabl aHe AavblH Kyire »ketneyi MyMKiH. ©3ipney yaKbITbiH
apTTbIPbIHbI3.

Kectenepaeri aknapar:
K,aKI'IanI MOK, blAbIC = allbIK,
Kaknarbl 6ap biabiC = abbiK,

blabicTbl 8pKaLLaH TOpAbIH opTackliHa KOMbIHbIS.

blCThIK, WbIHbI bIABICTI KYPFaK, KOWFbILLKA KOMbIHbI3. KOWFbILL
bINFangbl Hemece cybik 60sca, WhiHbl ChiHYbl MYMKIH.

Kybipy

Maiicbl3 eTKe asFaHTai CyMbIKTbIK KOCbIHbI3. blabicTbiH TY6iH
KasIbIHAbIFL! LLaMaMeH Y2 cM cy KabaTbiMeH »aby Kepek.

KybIpFaH Kesfe »eTKiNiKTi CYMbIKTbIK, MeLLEPIH KOCbIHbI3. blabic
TYOiH KanblHAbIFLI 1 - 2 cM cy KabaTbiMeH »aby Kepek.

CyabiH MerLepi eT CopTbiHA XaHe biAbIC MaTepuasbiHa
6ainaHbicTbl. ETTi aManbanfaH biabicta 93ipneceHis, WbiHb
bIABICTAH a3FaHTan KeBipeK CyMbIKTbIK, KOCbIHbI3.

Tot 6acnaiTelH BonatraH )acasrFaH biAblC KybIpy YLUiH OHLUA
Konainbl eMec. ET asbipak, Kbidapaabl XeHe 6adAybipak, asipneHesi.
OHbl XOFapbIpak TeMneparypasa »aHe/Hemece y3arbipak, yakbIT
asipieHis.

Fpunbae asipney HyCKaynbifbl
punbae TeK AyxoBKa LKapbiHbIH eciri XabblK Kesae a3ipfeHis.

Topra rpunsre apHanraH 6eniktepai KoMmain Typbin rpunbi
lwiamamMeH 3 MUHYT 60¥ibl KbI3AbIPbIHbI3.

Ipunbre apHanFaH Geniktepai Tikenen Topra KoWblHbI3. XKeke
GenikTep TopAbIH OpTackiHa KoWca eH Yakchl 6onbin WhiFaabl. byFaH
KocbiMLLa, smBeban TabaHbl 1-4eHreire KonbiHbI3. ET ceni coraH
arazbl )XeHe ZyxoBKa LuKadbl Tazapak, Gonaabl.

Micipy TabacklH »xoHe aMbeban TabaHbl 4-AeHreiire opHaTyra
6onmanabl. XXorFapbl Temneparypanapzaa onapabiH nilliHi esrepyi
MYMKIH XXoHe anFaHAa XYMbIC KaMepachlH 3aKbiMaaybl MyMKIH.

MyMKiHZiriHWe enwemi Gipaen rpunere apHanrFaH 6eniktepai
TaHzaHbi3. Ocbl Xaraainaa onap Kbisapazbl XXeHe coni Kanaabl.
CrelikTepai rpunbae a3ipnereHHeH KeiH FaHa Ty3AaHbI3.

Beniktepai %3 6enrini 6ip yaKeIT 6TKEHHEH KeliH ayapbiHbI3.

[pynbAiH KpI3AbIPY 3NEeMEHTI Ke3eHAi TYPAE KOoCbhinaabl XaHe eLueai.
Byn kanbinTbl araav. MyHbIH OpbIH any Xwuiniri opHaTblIFaH rpuib
peXxumiHe BainaHbICThl.

ET

O3ipney yaKbITbIHbIH XapThiCbiHAA eT 6eniKTepiH ayaapbiHbI3.

Kyblpaak, faiblH 6onFaHaa, AyxoBKaHbl BLUIPiHi3 XKaHe KockiMLua
10 MUHYT TYPFbI3bIHbI3. Byn eT ceniHiH XaKcbipak TapanybliHa
MYMKiHAIK 6epeai.

O3sipneyaeH ket cybeHi antoMuHUIA GonbraFa opaHbI3 XaHe
AyxoBkaza 10 MUHYTKa KanAablpblHbI3.

Tepici 6ap KyblpbiFaH LIOLIKA eTi YLUiH TepiHi aikac Typae KeciHis,
coZaH KeWiH KyblpZaKThl TEPICiH TOMEH KaparTbin TabakKa cabiHbi3.

ET Canmak, Kypanpap waHe HeHren Kbi3abipy Temnepatypa YaKkbIT, MUHYT
blAbIC TYpi °(:‘._, rpyunb AeH-
revi

Cublp eTi

Cublp eTiHeH »acanFaH KyblpAak, 1,0 kr »abbik, 2 = 200-220 120
1,5 Kr 2 = 190-210 140
2,0 kr 2 = 180-200 160

Banbik, cybeci, KblI3FbinT 1,0 kr allbIK, 1 = 210-230 70
1,5 Kr 1 = 200-220 80

Poctéud, Kbi3FbInT 1,0 kr aLlblK, 1 230-250 50

CrelikTep, 3 CM, KbI3FbINT Top + eambeban Taba 4+1 ™ 3 15

Bysay eTi

Bysay eTiHeH )acanfaH Kyblpaak, 1,0 kr allblK, 1 = 200-220 100
1,5 Kr 1 = 190-210 120
2,0 kr 1 = 180-200 140

LLlowka eTi

Tepici XOK, (MbiCasnbl . MOMbIH) 1,0 kr allbIK, 1 190-210 120
1,5 Kr 1 180-200 150
2,0 kr 1 170-190 170

Tepici 6ap (Mbicanbl, aybIpbiH) 1,0 kr aLlblK, 1 180-200 130
1,5 kr 1 190-210 160
2,0 kr 1 170-190 190

CyviekTeri cypneHreH Tec 1,0 kr KaObIK, 1 = 210-230 80
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ET Canmakx, Kypannap woHe HeHren Kbizabipy Temnepatypa YaKbIT, MUHYT
blAbIC TYpI °C, rpunb AeH-
reni
Komu eTi
CyWeri )oK, Kow aAFbl, opTaila 1,5 kr aLlblK, 1 170-190 120
KybIpblIFaH
dapuu
ET pyneri WwamameH  allblK 1 180-200 70
7501
LLaFblH WYXbIKTap
LLlaFbIH LWyXbIKTAp Top + embeban Taba 4+1 ™ 3 15

Kyc
Kectene 6epinreH MaHZAep CallKblH yXOBKara callblHFaH TaMaKTapfa
KaTbICTbl.

KecTeneri canmak aepektepi KyblpartblH, illiHe ¢aplu canbiH6araH
KYC YLUIiH AypsbiC.

Tikene# Topaa KyblpcaHbl3, ambebdan TabaHbl 1-AeHrenre KobiHbI3.

YnpeKTi Hemece Kasabl nicipreHae Maw afbin LWbiFa anybl YLliH
KaHaTTapAblH acTbiHAAFb! TEPIHI TECIHI3.

KyCTbl TOpFa TeCiH TOMEH Kapartbin KoWblHbI3. TyTac KyCTbl yaKbITTbiH
YLUTEH eKi Beniri eTkeHAe ayAapbiHbI3.

AskTanynaH BipHelue MUHYT BypbiH Mal XaKkca Hemece aszan Ty3
KOCbINIFaH Cy HeMece anefbCyH LUbIPbIHAH Cemnce, KYC XaKchl
Kbl3aphbin niceai.

Kyc Canmakx, Kypannap woaHe JeHren Kbiaabipy Temnepatypa °C, YakbIT, MUHYT
bIAbIC TYpI rpunb AeHrewi

TaybIKTbIH >apTbichl, 1-4 aaHa wamameH 400 r Top 2 210-230 40-50

Tayblk GenikTepi wamameH 250 r Top 3 210-230 30-40

Tayblk, TyTac 1-4 aaHa wamameH 1 kr  Top 2 200-220 55-85

Yipek, Tytac 1,7 Kkr Top 2 170-190 80-100

Kas, Tytac 3,0 kr Top 2 160-180 110-130

Xac KypketaybIK, TyTac 3,0 kr Top 2 180-200 80-100

2 KypKeTayblK afAfbl wamameH 800 r Top 2 180-200 80-100

Banbik,
Benrini 6ip yakeIT 73 eTKEHHEH KeliH Banblk 6enikTepiH ayaapbiHbI3.

TyTac 6anbikTbl ayaapy KaxxeT eMec. TyTac 6anbIKTbl AyXOBKara
apKa KaHaTblH YKOoFapbl Kapartbin canblHbl3. KapTonTbiH KapTbIChiH

Hemece LaFbiH bIALICTLI KypcaK, KybICbiHa canblHbi3, cCOHAaa 6arblK,
TypaKThbl Typaabl.
Tikenei Topaa KyblpraHaa 6yraH KoceiMLa am6eban TabaHbl 1

BuikTiriHe opHaTbIHbI3. Banbik ceni )xuHanazbl }xeHe AyxoBKa
Tasapak, 6onaapl.

Banbik, Canmak, Kypannap moaHe HeHren Kbiaabipy Temnepatypa YakbIT, MUHYT
blAbIC TYpi °C, rpunb AeH-
reni
Banbik, TyTac 300r Top 3 ] 2 20-25
1,0 kr Top 2 190-210 40-50
1,5 Kr Top 2 180-200 60-70
Banblk Tinimaepi, Mbicansl, kot- 300 r Top 4 ™ 2 20-25

netrep

Kyblpy WaHe rpunbae asipney Typanbl

KeHecTep

Kectene KyblpAaK caiMarblHbIH MeHnepi
HOK.

EH XaKbIH »XeHinipek canmak, napameTpnepiH TaHAaHbl3 XaHe KepceTinreH a3ipey yaKbITbiH
apTTbIPbIHbI3.

Kyblpaak aavblH 6@, COHbl TEKCEpriHi3
Keneai.

ET TepMomMeTpiH (OHbI apHaiibl AyKeHAe caTbin anyfa 6onagsbl) naiaanaHbiHbl3 HeMece KacbiKneH
ZldMiH KepiHi3. KacblkneH KyblipaakTbl 6ackiHbi3. Erep katTel 6onca, oHAa on AaibiH. Erep Kacbik-
neH 6acbinca, oHAa OHbl TaFbl Kyblpy KEPEK.

KyblpAak, TbiM KYHFipT, an KabblKWwaHbIH
KeWbip Xepnepi KyWin KanraH.

PetTey aeHreiiiH )xoHe TeMnepatypaHbl TEKCEPIHI3.

KyblpAaKTbIH ChIPTKbl TYPi XaKChl, an coyc
KYWMiN KeTKeH.

Keneci peT enwemi Kilipek blAblCTbl TaHAaHbI3 HEMece KeBipeK CYMbIKTLIK KOChIHbI3.

KyblpZaKTblH CbIPTKbI TYpi *KaKchbl, Bipak,
COYC ThbIM alLLbIK, TYCTi XXoHe Cybl Ker.

Keneci pet enwemi YﬂKeHipeK blAbICTbl TAHAAHbI3 HEMEeCe a3blpak C¥l7IbIK.TbIK. KOCbIHbI3.

KyblpZakTel a3ipney kesiHae 6y naiaa
6onagbl.

Byn KanbinTbl )XaHe pU3nKa 3aHaapbiHa caiikec. Cy BybiHbIH ken Beniri 6y TecikTepi apKbisbl
WwhiFapbinassl. On cankbiH KOCKpILITap TakTackliHAa HeMece MaHanaarsl »xuhas 6eTiHae
YKMHaNbIM, TamLUbInan arybl MYMKIH.
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KemewwTep, rpateHaep, Toctrap

Tikene# Topaa KyblpcaHbl3,oMmbeban TabaHbl 1-AeHreire KOMbIHbI3.
JyxoBKa LWKadbl Tazapak 6onbIn Kanagsbl.

blabiCTbl dpKaLLaH TopFa KOMbIHbI3.

KemeLuTi a3ipney yakbiTbl bIALICTbIH ©/LLEMIHE KOHE KOMELUTIH
6uikTiriHe GainaHebicTbl. Kectenepaeri MeHAep 6omxanasl 60nbin
Tabbinaasbl.

Tamax, Kypanpap waHe biabic  [eHren Kbizgbipy Temnepatypa YaKbIT, MUHYT
TYPpI aepekTtepi, °C

KemewTep

ToTTi KemeLu KemeL KanbiObl 2 = 170-190 50-60

MakapoH kemelui KemeLw KanbiBbl = 210-230 25-35

lpaTeH

LLIMKi MHrpeaneHTTEPAEH YKacanFaH kapTon rpa-  KemeLu KanbiObl 2 150-170 50-60

TEHi,

EH ynkeH OuikTiri 2 cm

Toct

TocTrapas! Kel3apTy, 12 aana Top 4 ] 3 4-5

Toast, Uberbacken, 12 naHa Top ™ 3 5-8

HaublH eHimaep
OHAipyLWiHiH opaMajarbl HyCKaynapblH OpbIHAAHbI3.

Erep kypanaapra nicipyre apHanraH Karaszbl TOCeWTiH 6oncaHbi3,
KarasablH OCbl TEeMMepaTtypara )apanTblHbiH KaaaranaHsel3. Karas
esileMi Tamak, enleMiHe cai 6onybl Kepek.

Osipney HaTWXXeci eHiMaepaiH canacbiHa 6ainaxbicTsl. LLIKi eHiMae
Kapa AakTap »xeHe Bipkenki emec Tyctap 6aikanybl MyMKiH.

Tamax, WababikTap BuikTiri Kbi3biTy TYypi TemnepaTtypa, YaKbiTbl, MUHYT
°C

LLiTpyaens »kemicTik canbiHAbIMEH Ombeban Taba: 3 180-200 40-50

KbiTbipnak, kapton Ombeban Taba: 3 = 210-230 25-30

Muuua Top 2 = 200-220 15-20

Muuua Baret Top 2 190-210 15-20

Hyckay

KatblpbinFaH TamMakTapabl asiprey kesiHae ambeban TabaHbiH MiiHi e3repyi MymkiH. Cebebi KypanFa TeMmnepatypanapabiH YIKeH
alibipMaLUbInbiFel acep eTeai. MiWwiHHIH e3repyi a3ipney 6apbicbiHAa KeTeai.

ApHaubl TamakTap

ALWBITKaH KamMblpAbl XaHe yiae 93ipneHeTiH orypTTbl TOMEH
Temnepartypanapaa asipneyre éonagsl.

JyxoBKaaaH Kypangapab! LWblFapbiHbI3.

MorypTThl a3ipney

1.1 nuTp cyTTi (MainbinbiFbl 3,5 % ) kKanHaTtbiHbI3, 40 °C aewiH
canKplHAayFa KanablpbiHbI3.

2.150 r horypTThl (TOHA3bLITKBILLTAH) CYTKE KOCbIHbBI3 XKaHE XKaKcblnarn
apanacTblpbIHbI3.

3. XKabbinatblH HorypT 6aHKanapbiH TONTLIPLIHbEI3 XOHE TaFamMabIK
MAeHKaMeH »abbiHbI3.

4. BaHKanapabl TOpFa KOMbIHbI3 XaHe 1-AeHreiire opHaTbIHbI3.

5.50 °C TemMneparypacblH OpHATLIHbI3 }KOHE HyCKaynapabl
OpbIHAAHbI3.

ALLBITKAH KamblpAbIH KeTepinyi

1. Kambipabl aaetreriaen AanblHAaHbI3, OHbl OTKA Te3iMai,
KepamuKanblK blAbICKA KOMbIHbI3 aHe XabblHbI3.

2. [lyxoBKaHbl KepceTinreHaen Kpl3ablpblHbI3.

3. [lyxoBKa eciriH XabblHbI3 }X8He alLbITKaH KamblpAblH KeTepinyiHe
MYMKIHZIK 6epiHis.

Tamak, blabic Kbiaabipy Temnepatypa YakbiT
TYpi
Morypt Moryptka apHanFaH 1 = 50 °C 6-8 carar
»kabbinatblH 6aHKa-
nap
ALbITKaH KaMblpAblH Otka TesimMai QlyXOBKaHbIH Ty6iHe [ 50 °C aeiiH anabiH ana Kblis- 5-10 MUHYT
KeTepinyi bIABICTbI KOWbIHbI3 AbIPbIHbI3 20-30 MuHYT

KypbInfFbiHbI BLUIPIHI3 XXoHe
JyXOBKara allblTKaH KamblpAbl
KOMbIHbI3
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Epity
Epy yaKbITbl asbiK-TyNiK Typi MeH KenemiHe GainaHbiCTbI.
Kopan celpTeiHAaFbl 8HAIpIC MaFnymaTeiHa MaH BepiHis.

ToHasbITbinFaH asblKTapAbl opamMagaH LWblFapbin CoMKec biabicTa
TOpfFa OpHaTbIHbI3.

TaYbIK.TbI TeCiMeH TeMeHre TopenKere canblHbl3.

ToHa3bITbIIFaH a3blK,

Wababiktap BuikTiri Kbi3biTy Temnepartypa
TYPpIi

Mblcanbl, KaiMak TopTTapel, capmai KpeMaik TopTTap, LUOKONaAThl

Hemece LeKep rnasypbdbl TOPTTAP, »ewmic, TayblK, WWYXbIK NeH eT, HaH,

ToKaww, 6oniw neH 6acka neyeHbenep

Top 2 Temneparypa petreyLuici
eLwipyni 6onaasi

KenTipy
TeK KaHa MiHCIi3 XXeMiC NeH KeKeHiCTi anbin 864eH »KybIHbI3.
Xemic neH KeKkeHic cyblH 86AEH arbi3bin COCbIH KENTIPiHI3.

OMmbeban TabaHbl 3-OUiKTIKKe,
TOp 1-OMiKTiKKE cany Kepek.

Ombeban Taba MeH Topabl Nicipy HeMece nepraMeHT KarassiMeH
KanTaHbi3.

OTe cynbl XeMiC NeH KeKeHiciTi BipHelle peT ayaapblHbI3.
KenkeHaepai 6ipaeH KaraszaaH anbin KOMbIHbIS.

MemicTtep meH KeKeHicTep BuikTiri Kbi3biTy TYpi Temnepatypa, °C ¥3aKTbIfbl, caFat
600 r anma weHbepnepi 1+3 80 wam. 5

800 r anmypT KecHaici 1+3 ES 80 wam. 8

1,5 Kr anxopbl HeMece Kapa epik 1+3 80 wam. 8-10

200 r Tamak, WwenTepi, TazanaHrFaH 1+3 ES 80 wam. 12

A3bIK-TYRNIiKTeri akpunamuag

Akpunamua kebiHece AsHAI AaKbInAapAaH XaHe KapTonTaH
yKacanFaH eHimaepZe nanaa 6onazbl, Mbicasbl, KAPTON YKNCTEPIHAE,

¢dpv KapToBbIHAG, TOCTTapAa, LWarblH Benkenepae, HaHAa, KeMeLLTe

(kekcTepae, neyeHbene).

KypambiHaa akpunamug 6ap TamakTbl 83ipney Typanbl KeHecTep

Manne! manimetTep O3ipney yaKblTbl MyMKIHAIMHLLE KbiCKa 60Nybl KepeK.
TamakTapablH TYCi KYHFpT eMec, anTblH TyCTi 60Nybl KEpeK.

Micipin »kaTKaH TamaKTbIH enwemi HEFYPAbIM YIIKeH Borca, oHbl 83ipney bapbiCbiHAA COFYpP-

nbiM KeBipek akpunamua naiaa Gonaasi.

Nicipy Yoraprbl/TomMeHri bicTbIK, Makc. 200 °C.

3D bICTLIK, aya HEMECE bICTLIK aya pexkumiHae makc. 180 °C.

MeyeHbe Xoraprbl/TemMeHri bicTbIK Makc. 190 °C.

3D bICTBIK aya HeMece bICTbIK aya pexkumiHae makc. 170 °C.

YXKyMbIpTKa HEeMece KYMBIPTKaHbIH capbl ybI3bl aKpunamuaTiH naiaa 6onyblH asanTaasl.

JyxoBKa LWKadbiHAaFs GpU KapToObl Tabapna Gipkenki xaHe 6ip kadaT eTin opHanacTbIpbiHbI3. Dpu KAPTOOLI KypFan KeTneyi yLiH
Tabana keminge 400 r nicipiHis
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TamaKTbl TeKcepy

Byn kectenep ap Typni AyxoBKa LUKadTapbIH CbiHAY XaHe TeKcepy ic-
paciMAepiH XeHinaety yLwiH ap Typni 6axeinay yibimaapsb yLiH
acasnrat.

EN 50304/EN 60350 (2009) »kaHe |IEC 60350 ctaHaapTTapbiHa can
Keneai.

Micipy

Bip yakbITTa 2 AeHrenae nicipreHae:

OpKaluaH kaaimri TabaHblH ycTiHe ambeban TabaHbl KOMbIHbI3.

Yrinmeni neyeHbe (Mbicanbl, KaHT WoapbaTbiHAaFbl AeHreneK Bynpexrtep):
HyxoBkara 6ip yakbiTTa KoMbIIFaH TaMakTap MiHAeTTi Typae Bipaei
yaKpITTa iaibiH 6onmanasbi.

YXabbIk anma nuporsl, 1-aeHren:

Kapa anbiH6anbl TabaHblH KanmnblH e3repTiHi3, OHbl AnaroHans GoMbIHLLA
KOWMbIHbI3.

Xabblk anma nuporsl, 2-aeHrew:

Kapa anbiHbanbl TabaHblH KanmbiH e3repTiHis.

MeTanaaH »acanraH ansiH6ansl Tabaaarsl NMpor:

YKoFaprbl/TemMeHri Kbidy [—] pexxuminae 1-aeHreiine nicipiHia.
TopAablH opHbiHA ambeban TabaHbl NaiAanaHbiHbI3 YXeHe OHbIH iLLiHe
anbiHBansl TabaHbl canblHbI3.

Tamax, WababikTap MeH bigbicTap BuikTiri Kbi3biTy TYypi TemnepaTtypa, YaKbITbl, MUHYT
°C

ChbITbIfIFaH NeYeHbe Bmbeban Tada: 3 = 150-170 20-30
AntoMuHui nicipy Tabacel +  1+3 140-160 30-40
Ombeban Taba**

Kiwi 6eniwTep Ombeban Taba: 3 = 150-170 25-35

Kiwi 6eniwTep, anabiMeH Kbl3AbIPbIHbI3* AntomuHMi nicipy Tabackl +  1+3 140-160 25-35
Ombeban Taba**

YXeHin 6ucksut AlbInaTbiH MilWiH 2 = 160-180 30-40

Anma 6aniwi Ombeban Taba + 2 anmansl- 1 = 190-210 70-80
canmansl Kanein @ 20 cm
2 Top* + 2 awbinatbiH OiwiH -~ 1+3 180-200 70-80

@ 20 cm.

* KocbiMLa Tabanap MeH TopnapAbl apHaibl »abablkTap peTiHae CEpPBUCTIK KbI3METTE HEMece MamaHAaHFaH cayAana anachbi3.
** EKi fieHreiae nicipyae em6eban TabaHbl apaaibiM Taba XoFapbiCbiHa CanblHbI3.

*** Micipy niWwiHAepiH AaroHanbl peTTe XabAablKTapFa KOMbIHbIS.

Fpunbae asipney

OHiMmaepAi Tikenel Topra canFaHaa, KockiMLua peTiHae ambeban
TabaHbl 1-AeHreire KonblHbI3. CYMBIKTHIK COFaH arafbl XXoHe JyXoBKa
wKadbl Tapasa 6onaasbl.

Tamak, Kypanpap waHe bigbic HeHren Kbi3ablpy Fpunb pexumi  YakbIT, MUHYT
TYpi

ToctrapAabl Kbi3apTy Top 4 ] 3 Y2-2

10 MUH. anablH ana Kbisablpy

Bugbyprep, 12 aaHa* Top + ambeban Taba 441 ] 3 25-30

anabliH ana Kbl3ablpyChbl3

* YaKbIT TKeHAe %3 ayaapbiHbI3
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	en Instruction manual 3
	Built-in oven
	Кірістірілген духовка шкафы
	HBN211.4

	Table of contentsen Instruction manual
	: Important safety information
	Read these instructions carefully. Only then will you be able to operate your appliance safely and correctly. Retain the instruction manual and installation instructions for future use or for subsequent owners.
	This appliance is only intended to be fully fitted in a kitchen. Observe the special installation instructions.
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only a licensed professional may connect appliances without plugs. Damage caused by incorrect connection is not covered under warranty.
	This appliance is intended for domestic use only. The appliance must only be used for the preparation of food and drink. The appliance must be supervised during operation. Only use this appliance indoors.
	This appliance is intended for use up to a maximum height of 2000 metres above sea level.
	This appliance may be used by children over the age of 8 years old and by persons with reduced physical, sensory or mental capabilities or by persons with a lack of experience or knowledge if they are supervised or are instructed by a person responsi...
	Children must not play with, on, or around the appliance. Children must not clean the appliance or carry out general maintenance unless they are at least 8 years old and are being supervised.
	Keep children below the age of 8 years old at a safe distance from the appliance and power cable.
	Always slide accessories into the cooking compartment correctly. See "Description of accessories in the instruction manual.

	Risk of fire!
	■ Combustible items stored in the cooking compartment may catch fire. Never store combustible items in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance and unplug it from the mains or switch ...
	Risk of fire!
	■ A draught is created when the appliance door is opened. Greaseproof paper may come into contact with the heating element and catch fire. Do not place greaseproof paper loosely over accessories during preheating. Always weight down the greaseproof...


	Risk of burns!
	■ The appliance becomes very hot. Never touch the interior surfaces of the cooking compartment or the heating elements. Always allow the appliance to cool down. Keep children at a safe distance.
	Risk of serious burns!
	■ Accessories and ovenware become very hot. Always use oven gloves to remove accessories or ovenware from the cooking compartment.

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


	Risk of scalding!
	■ The accessible parts become hot during operation. Never touch the hot parts. Keep children at a safe distance.
	Risk of scalding!
	■ When you open the appliance door, hot steam may escape. Open the appliance door with care. Keep children at a safe distance.

	Risk of scalding!
	■ Water in a hot cooking compartment may create hot steam. Never pour water into the hot cooking compartment.

	Risk of injury!
	Scratched glass in the appliance door may develop into a crack. Do not use a glass scraper, sharp or abrasive cleaning aids or detergents.


	Risk of electric shock!
	■ Incorrect repairs are dangerous. Repairs may only be carried out by one of our trained after-sales engineers. If the appliance is faulty, unplug the mains plug or switch off the fuse in the fuse box. Contact the after-sales service.
	Risk of electric shock and serious injury!
	■ The cable insulation on electrical appliances may melt when touching hot parts of the appliance. Never bring electrical appliance cables into contact with hot parts of the appliance.

	Risk of electric shock!
	■ Do not use any high-pressure cleaners or steam cleaners, which can result in an electric shock.

	Risk of electric shock!
	■ When replacing the cooking compartment bulb, the bulb socket contacts are live. Before replacing the bulb, unplug the appliance from the mains or switch off the circuit breaker in the fuse box.

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

	Causes of damage
	Caution!

	Your new oven
	Control panel
	Function selector
	Temperature selector
	Grill settings

	Timer
	Setting procedure
	The time has elapsed

	Cooking compartment
	Oven light
	Cooling fan
	Caution!




	Your accessories
	Inserting the accessories
	Note

	Optional accessories
	Oven door - Additional safety precautions


	Before using the oven for the first time
	Heating up the oven
	1. Use the function selector to set Top/bottom heating %.
	2. Set the temperature selector to 240 °C.

	Cleaning the accessories

	Setting the oven
	Types of heating and temperature
	1. Use the function selector to select the required type of heating.
	2. Use the temperature selector to set the temperature or the grill setting.
	Switch off the oven
	Changing the settings



	Care and cleaning
	Notes
	Cleaning agents
	When cleaning the oven do not use

	Detaching and refitting the rails
	Unhooking the rails
	1. Hold the shelf frames from underneath and pull slightly forward. Pull the extension pins at the bottom of the rails out of the mounting holes (Fig. A).
	2. Then fold the rails upwards and carefully remove them (Fig. B).

	Installing the frames
	1. Insert the two hooks carefully into the upper holes. (Figure A-B)
	: Incorrect assembly!
	2. the two hooks must be inserted fully into the upper holes. Now move the frame slowly and carefully downwards and insert in the lower holes (figure D).
	3. Insert both frames into the side walls of the oven (figure E).



	Detaching and attaching the oven door
	: Risk of injury!
	Detaching the door
	1. Open the oven door fully.
	2. Fold up the two locking levers on the left and right (figure A).
	3. Close the oven door as far as the limit stop. With both hands, grip the door on the left and right-hand sides. Close the door a little further and pull it out (figure B).

	Attaching the door
	1. When attaching the oven door, ensure that both hinges are inserted straight into the opening (figure A).
	2. The notch on the hinge must engage on both sides (figure B).
	3. Fold back both locking levers (figure C). Close the oven door.
	: Risk of injury!


	Removing and installing the door panels
	Removal
	1. Detach the oven door and lay it on a cloth with the handle facing down.
	2. Pull off the cover at the top of the oven door. Press in the tabs on the left and right using your fingers (fig. A).
	3. Lift the top panel up and pull it out (fig. B).
	4. Lift the panel up and pull it out (fig. C).
	: Risk of injury!

	Installation
	1. Insert the panel at an angle towards the back (fig. A).
	2. Insert the top panel at an angle towards the back into the brackets. The smooth surface must face outwards. (fig. B).
	3. Put the cover back in place and press on it.
	4. Attach the oven door.



	Troubleshooting
	Malfunction table
	: Risk of electric shock!
	Caution!

	Replacing the bulb in the oven ceiling light
	: Risk of electric shock!
	1. Place a tea towel in the oven when it is cold to prevent damage.
	2. Unscrew the glass cover by turning it anti-clockwise.
	3. Replace the bulb with one of the same type.
	4. Screw the glass cover back in.
	5. Remove the tea towel and switch on the circuit breaker.


	Glass cover

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


	Energy and environment tips
	Saving energy
	Environmentally-friendly disposal
	Measures to be noted during transport
	If the original packaging is no longer available


	Tested for you in our cooking studio
	Notes
	Cakes and pastries
	Baking on one level
	Baking and roasting on two or more levels
	Note

	Baking tins
	Tables

	Baking tips
	Meat, poultry, fish
	Ovenware
	Roasting
	Tips for grilling
	Meat
	Poultry
	Fish

	Tips for roasting and grilling
	Bakes, gratins, toast with toppings
	Preprepared products
	Note
	The universal pan may warp when cooking frozen dishes. The reason for this is the large temperature differences that the accessory is subjected to. The deformation disappears as early as during the cooking process.
	Special dishes
	1. Bring 1 litre of milk (3.5% fat) to the boil, let it cool to 40 °C.
	2. Add 150 g yoghurt (from the refrigerator) to the milk and stir well.
	3. Pour into small sealable jars and cover with cling film.
	4. Place the jars on a wire rack and slide in at level 1.
	5. Set the baking temperature to 50 °C and continue as indicated.
	1. Prepare the yeast dough as usual, place it in a heat-resistant ceramic dish and cover with a lid.
	2. Preheat the oven as indicated.
	3. Close the oven door and allow the yeast dough to prove in the oven.

	Defrosting
	Drying



	Acrylamide in foodstuffs
	Test dishes
	Baking
	Grilling


	Мазмұныkk Пайдалану нұсқаулығы
	: Қауіпсіздік техникасы туралы маңызды нұсқаулар
	Осы нұсқаулықты мұқият оқып шығыңыз. Тек содан кейін құрылғыны қауіпсіз және дұрыс пайдалана аласыз. Пайдалану және монтаждау нұсқаулы...
	Бұл құрылғы тек ішіне ендіруге арналған. Монтаждау туралы арнайы нұсқауларды орындаңыз.
	Орамадан шығарғаннан кейін құрылғыны тексеріңіз. Тасымалдау кезінде алынған зақымдар бар болса, құрылғыны қоспаңыз.
	Құрылғыны желілік ашасыз тек білікті маман қоса алады. Дұрыс емес қосу тудырған зақымдар кепілдікке кірмейді.
	Бұл құрылғы үйде және үй жағдайларында пайдалануға арналған. Құрылғыны тек тамақты және сусындарды әзірлеу үшін пайдаланыңыз. Пайдалан...
	Бұл құрылғы теңіз деңгейінен максималды 2000 метрге дейін болған биіктікте пайдалануға арналған.
	Бұл құрылғыны 8 жастағы балалар және дене, сезім немесе ақыл-ой қабілеттері шектеулі адамдар я болмаса тәжірибесі немесе білімі жоқ адам...
	Балалар құрылғымен ойнамауы керек. Тазалауды және техникалық қызмет көрсетуді балалар орындамауы керек, 8-ге толса және одан үлкен болс...
	8 жастан кіші балалар құрылғыдан және кабельден қауіпсіздік қашықтықта болуы керек.
	Әрқашан құралдарды жұмыс камерасына дұрыс орнатыңыз. Пайдалану нұсқаулығында құралдардың сипаттамасын қараңыз.

	Өрт қаупі бар!
	■ Жұмыс камерасына орналастырылған тұтанғыш заттар тұтануы мүмкін. Ешқашан жұмыс камерасында тұтанғыш заттарды сақтамаңыз. Ішінде түт...
	Өрт қаупі бар!
	■ Құрылғы есігін ашқанда ауа ағыны пайда болады. Пергамент қағазы қыздыру элементіне тиіп, жануы мүмкін. Ешқашан қыздыру кезінде құралд...


	Күйік алу қаупі бар!
	■ Құрылғы қатты қызады. Ешқашан жұмыс камерасыынң ішкі панельдеріне немесе қыздыру элементтеріне тимеңіз. Әрқашан құрылғының салқында...
	Күйік алу қаупі бар!
	■ Құралдар мен ыдыстар қызады. Жұмыс камерасынан ыдысты және құралдарды әрқашан ұстағыш көмегімен шығарыңыз.

	Күйік алу қаупі бар!
	■ Спирт булары ыстық духовкада тұтануы мүмкін. Құрамында спирт жоғары сусындар бар тамақтарды ешқашан әзірлемеңіз. Құрамында спирт жоғ...


	Күйік алу қаупі бар!
	■ Құрылғының қол жетімді элементтері (бөлшектері) жұмыс кезінде қызуы мүмкін. Құрылғы элементтеріне (бөлшектеріне) тимеңіз. Балаларды а...
	Күйік алу қаупі бар!
	■ Құрылғы есігін ашқанда ыстық бу шығуы мүмкін. Құрылғы есігін жайлап ашыңыз. Балаларды аулақ ұстаңыз.

	Күйік алу қаупі бар!
	■ Ыстық жұмыс камерасында судан бу пайда болуы мүмкін. Ыстық жұмыс камерасына су құймаңыз.

	Жарақат алу қаупі бар!
	Құрылғы есігінің сызат түскен шынысы сынуы мүмкін. Шыныға арналған қырғышты, күшті немесе абразивті жуғыш заттарды пайдаланбаңыз.


	Ток соғу қаупі бар!
	■ Білікті емес маманның жөндеуі қауіпті. Жөндеуді тек біздің клиенттерге қызмет көрсететін тәжірибелі техниктердің біреуі ғана орында...
	Ток соғу қаупі бар!
	■ Құрылғының ыстық беттерінде кабель изоляциясы еріп кетуі мүмкін. Ешқашан қосқыш кабельдің ыстық құрылғыға тиюіне жол бермеңіз.

	Ток соғу қаупі бар!
	■ Енетін ылғал ток соғуына әкелуі мүмкін. Қысымы жоғары тазалағыштарды пайдаланбаңыз.

	Ток соғу қаупі бар!
	■ Жұмыс камерасындағы шамды ауыстырғанда шам патронында кернеу болады. Ауыстыру алдында сақтандырғыштар блогын өшіріңіз.

	Ток соғу қаупі бар!
	■ Ақаулы құрылғы ток соғуына әкелуі мүмкін. Ақаулы құрылғыны ешқашан қоспаңыз. Ашаны розеткадан суырыңыз немесе сақтандырғыштар блогы...

	Зақымдардың себептері
	Назар аударыңыз!

	Жаңа духовка шкафыңыз
	Басқару тақтасы
	Қызмет таңдауышы
	Температура реттегіші
	Гриль режимі

	Оятқыш
	Осылай реттеу мүмкін
	Уақыт өтті

	Жұмыс камерасы
	Духовка шкафындағы шам
	Салқындату желдеткіші
	Назар аударыңыз!




	Құралдарыңыз
	Құралды орналастыру
	Нұсқау

	Арнайы құралдар
	Духовканың есігі - қосымша қауіпсіздік шаралары


	Бірінші рет пайдалану алдында
	Духовка шкафын қыздыру
	1. Функциялар ауыстырып-қосқышының көмегімен Жоғарғы/ төменгі ыстық % режиміне орнатыңыз.
	2. Температура реттегішінің көмегімен 240 °C мәнін орнатыңыз.

	Құралдарды тазалау

	Духовка шкафын реттеу
	Қызу түрі мен температурасын орнату.
	1. Қызметті таңдау арқылы, қызу түрін орнату.
	2. Температурасын таңдау арқылы температураны немесе грильде пісіру деңгейін орнату.
	Духовка шкафын өшіру
	Реттеулерді өзгерту



	Күту және тазалау
	Нұсқаулар
	Жуғыш заттар
	Духовканы тазалағанда

	Аспалы элементтерді алу және тазалау
	Сөрелерді алу
	1. Сөрені төмен тартыңыз және аздап алға шығарыңыз. Сөренің төменгі бөлігіндегі ұзын штифттерді шығарыңыз (A суреті).
	2. Жанындағы сөрені жоғары көтеріңіз және жайлап шығарыңыз (B суреті).

	Сөрелерді ілу
	1. Екі ілгекті жайлап жоғары тесіктерге кіргізіңіз. (A-B суреттері)
	: Дұрыс емес орнату!
	2. Екі ілгек жоғарғы тесіктерге толығымен кірген болуы керек. Енді сөрені баяу және жайлап төмен жылжытыңыз және төменгі тесіктерге ілің...
	3. Екі сөрені де духовканың бүйірлік қабырғаларына іліңіз (E суреті).



	Духовка шкафының есігін алу және орнату
	: Жарақат алу қаупі бар!
	Есікті алу
	1. Духовка шкафының есігін толығымен алыңыз.
	2. Оң жақтағы және сол жақтағы бұғаттау иінтіректерінің екеуін де қайырыңыз (А суреті).
	3. Духовка шкафының есігін соңына дейін жабыңыз. Оны екі қолмен сол жақтан және оң жақтан ұстаңыз. Тағы біраз жауып, есікті шығарыңыз (В су...

	Есікті орнату
	1. Духовка шкафының есігін топсалардың екеуі де тесіктерге тура қарама-қарсы орналасатындай орнатыңыз (А суреті).
	2. Топсадағы саңылауды екі жағынан бекіту керек (В суреті).
	3. Бұғаттау иінтіректерінің екеуін де жабыңыз (С суреті). Духовка шкафының есігін жабыңыз.
	: Жарақат алу қаупі бар!


	Есік шынысын алу және қою
	Есікті алу
	1. Духовка шкафының есігін алыңыз және сүлгіні тұтқышты төмен қаратып қойыңыз.
	2. Духовка шкафы есігінің қорғағыш панелін ажыратыңыз. Бұл үшін сол және оң жақтағы винттерді бұрапалыңыз (А суреті).
	3. Жоғарғы бөлікті аздап көтеріп, шыныны тартып шығарыңыз (В суреті).
	4. Аздап көтеріп, шыныны тартып шығарыңыз (С суреті).
	: Жарақат алу қаупі бар!

	Шыныларды орнату
	1. Шыныны артқа көлбеу күйде орнатыңыз (А суреті).
	2. Жоғарғы бөлігін көлбеу күйде салыңыз және екі жағынан бекітіңіз. Тегіс бет сыртында болуы керек. (В суреті).
	3. Қорғағыш панельді орнатыңыз және бекітіңіз.
	4. Духовка шкафының есігін орнатыңыз.



	Ақаулық бар болса не істеу керек?
	Ақаулықтар кестесі
	: Ток соғу қаупі бар!
	Назар аударыңыз!


	Духовка шкафындағы шамды ауыстыру
	: Ток соғу қаупі бар!
	1. Зақымдарды болдырмау үшін салқын духовка шкафына асхана сүлгісін салыңыз.
	2. Шыны плафонды сағат тіліне кері бұрап алыңыз.
	3. Шамды түрі бірдей шамға ауыстырыңыз.
	4. Шыны плафонды бұрап бекітіңіз.
	5. Сүлгіні шығарып, сақтандырғышты қосыңыз.


	Шыны плафон

	Сервистік қызмет
	Өнім нөмірі және зауыттық нөмір

	Қуатты үнемдеу және қоршаған ортаны қорғау туралы ұсыныстар
	Қуатты үнемдеу
	Экологиялық тұрғыдан қауіпсіз жолмен утилизациялау
	Тасымалдау кезінде орындалатын шаралар
	Бастапқы орама енді жоқ болса


	Біз сіз үшін асханада сынақтар өткіздік
	Нұсқаулар
	Пирогтар және пісірілген нан
	Бір деігейле пісіру
	Бірнеше деңгейде пісіру және құыру
	Нұсқау

	Пісіруге арналған қалып
	Кестелер

	Пісіру кеңестері
	Ет, құс, балық
	Ыдыс
	Қуыру
	Грильде әзірлеу нұсқаулығы
	Ет
	Құс
	Балық

	Қуыру және грильде әзірлеу туралы кеңестер
	Көмештер, гратендер, тосттар
	Дайын өнімдер
	Нұсқау
	Қатырылған тамақтарды әзірлеу кезінде әмбебап табаның пішіні өзгеруі мүмкін. Себебі құралға температуралардың үлкен айырмашылығы әсе...
	Арнайы тамақтар
	1. 1 литр сүтті (майлылығы 3,5 % ) қайнатыңыз, 40 °C дейін салқындауға қалдырыңыз.
	2. 150 г йогуртты (тоңазытқыштан) сүтке қосыңыз және жақсылап араластырыңыз.
	3. Жабылатын йогурт банкаларын толтырыңыз және тағамдық пленкамен жабыңыз.
	4. Банкаларды торға қойыңыз және 1-деңгейге орнатыңыз.
	5. 50 °C температурасын орнатыңыз және нұсқауларды орындаңыз.
	1. Қамырды әдеттегідей дайындаңыз, оны отқа төзімді, керамикалық ыдысқа қойыңыз және жабыңыз.
	2. Духовканы көрсетілгендей қыздырыңыз.
	3. Духовка есігін жабыңыз және ашытқан қамырдың көтерілуіне мүмкіндік беріңіз.

	Еріту
	Кептіру



	Азық-түліктегі акриламид
	Тамақты тексеру
	Пісіру
	Грильде әзірлеу
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