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/\ BaxHble npaBuna TexHMKU 6e3onacHoOCTH

BHumatenbHo npounTante gaHHoe
pykoBoAcTBO. OHO MOMOXXET BaM Hay4uTbCA
npasBubHO U 6e30nacHo Nosb3oBaThCA
npubopom. CoxpaHaiTe pyKOBOACTBO MO
3KCnyataunm U MHCTPYKLUMIO NO MOHTaXKy AnA
AanbHEWLLEero UCnosb3oBaHua Mnu anq
nepegayv HOBOMY BnajenbLly.

IlaHHOe pyKOBOACTBO AEMCTBUTENBHO TONBKO B
TOM cny4yae, ecnv Ha npubope yKkasaHo
ycnoBHoe 0603HauYeHne COOTBETCTBYHOLLEW
cTpaHbl. Ecnu o603HauyeHne cTpaHbl Ha
npubope oTCyTCTBYET, CrieyeT UCMOoNb30BaThb
PYKOBOACTBO MO MOHTa)Xy, coAepKallee
HeoBxoAnMYO AnA nepeHacTponku npubopa
MHPOPMaLKIO 06 YCNOBUAX NOAKNHOYEHMA,
LEVCTBUTENbHbIX B COOTBETCTBYHOLLEN CTPAHE.

Kareropua npubopa: kateropus 1

Pacnakyite n ocmoTpute npubop. He
noAaksoyanTe npubop, ecnm oH Obin
NoBpEXKAEH BO BpeMsA TPaHCMOPTUPOBKM.

MoakntoyeHne npubopa u NepeHacTPOrKy Ha
APYrol BUA rasa AoSXKeH Npou3BoAUTb TOSbKO
KBaNIMPUUMPOBAHHbIV CNELUaNUCT.
MoakntoueHune npubopa (NoaKNoYeHUe K
9NEKTPOCETH U rasy) AOMKHO OCYLLECTBNATLCA
B COOTBETCTBMM C PyKOBOACTBOM MO
aKcnnyartauum U MoHTaXKy. HenpasunbHoe
NOAKIIOYEHME M HACTPOMKa MOryT NPUBECTH K
OMacHbIM CUTYyaUMUAM M 3HAUYUTESIbHBIM
nospexkaeHvAm npubopa. B naHHOM cnyyae
npou3BoAnTENb NpMbopa He HeCET
OTBETCTBEHHOCTU. [apaHThA Ha npubop TepAeT
cuny.

BHumaHue:[JaHHbIM npubop npeaHasHauveH

WCKITIOUMTENbHO ANA NPUTOTOBEHUA MULLK.
3anpelleHo ucnonb3oBaTb Npubop ¢ Apyroi

Lenbto, Hanpumep, anAa oborpesa NoOMeLLEeHHA.

HaHHbIi npubop npeaHasHayeH AnA
“cnonb3oBaHuA Ha BbicoTe He Bonee 2000 M
Had ypoOBHEM MOpA.

BHumaHue:Mcnonb3oBaHue rasosBou nnuThbl
NPUBOAMT K MOBbLILLEHWUIO TeMnepaTypbl U
BNAXXHOCTU B nomMeLleHun. [pun akcnnyaraumu
npubopa cneayet obpaTutb ocoboe BHUMaHUe
Ha XOPOLUY BEHTUAALMIO NOMELLEHUA: He
3aKpbiBaTb €CTECTBEHHbIE BEHTUNALMOHHbIE
OTBEPCTUA UM UCNONb30BaTb cneuunasnbHble
BEHTUNIALUMOHHbIE YCTPOMUCTBA (Hanpumep,
BbITAXKKY HaA MNJIMTON).

[p1 MHTEHCMBHOM W 1O/ITOBPEMEHHOM
“Cnonb3oBaHUM Npubopa MoOXKeT
notpeboBaTtbCA AONONHUTENbHAA BEHTUNAUMA,
B 3TOM CJly4ae MOXXHO OTKPbITb OKHO WJIK
BK/OUYNTb CrieunanbHOe BEHTUNALMOHHOE
yCTPOUCTBO Ha 6osiee BbICOKYH MOLLHOCTb.
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OToT Npubop He NpeaHasHayeH aAna
aKcnnyaTtauu ¢ BHELWHUM TanMepoM Unu
JIMCTaHLUMOHHBLIM ynpaBieHUeM.

He ncnonb3ynte HenoaxoAALME 3aLUUTHbIE
PELUETKM UMK AEeTCKUe peLLéTKN Be3onacHOCTy.
3OTO MOXXET NPMBECTU K HECHACTHOMY Cry4alo.

HeTn ao 8 net, nuua ¢ orpaHUyYeHHbIMH
dOU3NYECKUMU, YMCTBEHHBIMU U NCUXUUYECKUMM
BO3MOXXHOCTAMM, a TaK)Ke nua, He
obnagatoLiue A0CTaTOUHbIMU 3HAHUAMM O
npubope, MoryT Ucnonb3oBaTb NPUOOP TONbKO
noA NPUCMOTPOM WL, OTBECTBEHHbIX 3a UX
6e30nacHoOCTb, MK nocne noapobHoro
MHCTPYKTaXka U 0CO3HaHWA BCEX OMaCHOCTEWN,
CBA3aHHbIX C 3KcnyaTauven npubopa.

IeTtAm He paspeluaetca urpatb ¢ NPUBOPOM.
OuncTka u obcny>kuBaHue npubopa He
JOM¥KHbI NPOU3BOAUTLCA AETbMH, 3TO
Z0MYyCTUMO, TOJIbKO €C/IM OHM CTaplLue 8 NeT U
MX KOHTPONUPYHOT B3POCIbIE.

He ponyckante aeten mnagwe 8 net K
npubopy 1 ero ceTeBoMy NpoBoAy.

Bceraa cneavte 3a npaBUibHOCTbLIO YCTAHOBKM
npuHaaneXxHocten B pabouyto kamepy. Cm.
onucaHue NpUHAANEIXHOCTEN B PYKOBOACTBE
Mo SKCnyatauuu.

OnacHocTb BOo3ropaHua!

U3-3a cTpyun BO3ayxa, NPOHUKAKOLLEN B
npnbop Npu OTKpbIBaHUM ABepLUbI, Bymara
ANA BbINEYKN MOXKET NOAHATLCA, KOCHYTbCA
HarpeBaTeNbHOro a51eMeHTa U BCMNbIXHYTb.
Mpu npeasaputenbHOM pasorpese
obA3aTenbHO 3aKkpennAnTe bymary anA
BbINEYKM B NpUHaANexHocTAx. Hanpumep,
nocTaBbTe Ha Heé KacTpronto unv G¢opmy anAa
BbinekaHuA. Mcnonbayite bymary ana
BbIMEYKM HYXXHOr0 pasmepa, oHa He JOHKHa
BbICTynatb 3a Kpaa NPUHaANEeXHOCTEN.

JlerkoBocnnameHstowmeca npeameThbl,
XpaHsALmecq B B IyXOBOM LUKady, MoryT
BocnnameHuTbcA. He xpaHute B 1yXOBOM
LKady nerkosocniamMmeHaroLmnecs
npeamertbl. He oTkpbiBaiTe aepuy npubopa,
ecnu BHyTpu npubopa obpaszoanca AbiM.
Bbikntounte npnbop, BbIHbTE BUMKY U3
PO3ETKU UK OTKIKOUUTE NPEeoXpaHUTesb B
6noke npeaoxpanutenen. NepekponTte
noadavy rasa.

[opAYee pacTUTENbHOE MACO UK XUP
nerko BocnnameHatoTcA. He octaBnamnte 6es
NpPUCMOTPa ropAYEE MacCIo UMK XKHUP.
Hukoraa He TyLuMTEe OroHb BOAOM.
BbikntounTte KOHPOPKY. [1nama MOXKHO
OCTOPOXKHO MOracuTb KPbILLKOW,



ninamMAaracAlnm noKpbiBasioM niu
I'IOLI,OéHbIMVI npeamerammu.

KoH(}OPKKM O4YEHb CUNTbHO HarpeBakoTCA.
Hukorza He knaaute nerko
BOCMNaMeHALWMECA NpeaMeThl Ha
BapoyHyto naHenb. He cknaasiBante
npeaMeTbl Ha BAPOYHYHO NaHenb.

MpuBop CUNBHO HarpeBaeTCA U MOXKET CTaTb
NPUYMHOM BO3ropaHuA
fierkoBocnnamMeHaAlLWwnUxcA matepuanos. He
XpaHuTe U He nonb3ynteck B6nM3n npubopa
MW NOA HUM NErKoBOCMNaMeHALLMMUCH
npeamMeTaMu (Hanpumep aspo30/bHbIMM
pacnblIMTENAMM, YUCTALLMMU CPEACTBaMM).
He xpaHuTte B MM Ha lyxoBOM LUKady
fierkoBocnnamMeHaLWwmneca NpeameThbl.

BkntouéHHaa razosan KOHPOPKa, ecnm Ha
HeW He yCTaHOoBNeHa nocyaa, NPo13BoOAUT
o4yeHb MHoro Tenna. Mpubop u
pacnofioXXeHHaA Had HUM BbITAXKKa MOryT
ObITb NOBPEXAEHBI UK BOCTNAMEHWUTLCA.
YacTuukm xupa B GUILTPE BBITAXKKU MOTYT
BoCMNnaMeHuTbCA. BKntoyanTe rasoByto
KOHPOPKY TONbKO NPU yCTaHOBJIEHHOM
nocyae.

3anHAA cTeHka npubopa CUmbHO
HarpeBaeTCA. 3TO MOXKET MPUBECTU K
NOBPEXAEHWIO MPOBOAOB U TPYO.
[azonoaBoaALLMe TPyObl M ANEKTPONPOBOAKA
He AOSMKHbI ConpuKacatbCcA C 3aAHeN
MOBEPXHOCTLIO Npubopa.

He knaaute Ha KOHPOPKHM
BOCNNamMeHALWnecA NpeaMeTbl U He
XpaHuTe ux B pabouen kamepe. He
OTKpbIBaWTe ABEpLY nNpubopa, ecnu BHYTPU
npubopa obpaszoBanca AbiM. Beikntounte
npubop. OTcoeanHute npubop ot
3NEKTPOCETH MU BLIKNOYUTE
COOTBETCTBYIOLLUMI NpeaoxpaHuTens B 6noke

npenoxpaHutenei. Nepekpoite nogavy rasa.

MoBEPXHOCTH LIOKOSIbHOMO BbIABUYXHOMO
ALLMKA MOTYT CUIbHO HarpeTbeA. B
BbIABUXXHOM ALLMKE MOXXHO XPaHWUTb TOSbKO
cneunasnbHble NPUHAANEXHOCTU ANA
AyXOBOro LWKaga. 3anpeLlaetcA XpaHuTb B
BbIABUXXHOM fLLIMKE
nerkoBocnnamMeHaoLWwneca npeameTbl 1
roptoune BellecTsa.

OnacHocTb oxora!

Mpunbop cTaHoBWUTCA OYEHb ropAYMM. He
MpUKacamnTecb K ropAYUM BHYTPEHHWUM
NOBEPXHOCTAM npubopa unw
HarpeBaTenbHbIM dnemMeHTam. Bceraa
ZaBaiTte npubopy ocTbiTb. He nossonamTte
AETAM NoAXoAWUTb BNN3KO K ropAdYemy
npubopy.

MNpuHaANEeXHOCTU UK NocyZa OYeHb
ropAune. Ytobbl M3BIEYb ropAYYyHo nocyay

WNY NPUHAANEXKHOCTH U3 paboyer kamepsl,
BCerza Ucrnonb3ynTe NPUXBaTKM.

Mapbl cnupTa B ropAven paboyen kamepe
MOTYT BCMbIXHYTb. 3anpeLlaeTca roToBUTb
6ntoaa, B KOTOPbIX UCMOSIb3YHOTCA HAMUTKK C
BbICOKMM COAEPXKaHWeM crumpTa.
IobaBnanTe B 6ntoaa ToNbKO HebosnbLLOe
KONIMYECTBO HaMUTKOB C BbICOKUM
coaepkaHvem cnupta. OCTOPOXKHO OTKpOWTe
ABepuy npubopa.

KoHpopKK 1 coceaHne YacTu BapOYHOM
naHenu (B 0COBEHHOCTM pamKa) CUIbHO
HarpeBatoTcA. He npukacamntech K
pacKaneHHbIM NoBepxHoCcTAM. He
noanyckanTe geten 6nusko.

B npouecce aKcnnyaTaunmM noBepxXHOCTH
npubopa HarpeBatoTcA. He Kacalitecb
ropAyMx nosepxHocten. Cneante, YtoObl
[ETV He NoAXoAnSIn BNIM3KO K MuTe.

[NycTas KyxoHHas nocyaa, yctaHOB/IEHHAaA Ha
rasoByHo rope’siky, CTaHOBUTCA OYEHb
ropAyYen. Hukoraa He yctaHaBnuBamnTe Ha
KOH(POPKY NycTyo nocyAay.

Bo Bpema paboTbl NpMbop CUNbHO
HarpeBaeTcA . [lepea ouncTkon gaute
npubopy OCTbITb.

BHuMaHue: aetanv npubopa MoryT CUibHO
HarpeTbCA NpPU UCNONb30BaHUK Npubopa B
pexume rpuna. He paspeluante ManeHbKUM
AeTAM NoAxoAnTb 6nnsko K npubopy.

Ecnu 6annoH co CXXMKEHHbIM ra3om
HaxoAWTCA He B BEPTUKaNIbHOM MOMOXKEHUMU,
TO CXKMXKEHHBIM NponaH-0yTaH MoXeT
nonacTb B npuéop. Npu 3TOM U3 ropenok
MOXET BbIpBaTbCA CUJIbHOE Niams.
HekoTopble yacTti npubopa moryTt
NOBPEANTLCA U CO BPEMEHEM CTaTb
HerepMeTUUYHbIMU 13-32 HEKOHTPOIMPYEMOTO
BbIXOZa rasa, YTo MOXXET NPUBECTU K
oxxoram. [lep>kute 6annoHbl CO CHUMKEHHBIM
rasom Bceraa B BEPTUKANIbHOM MONOXKEHWUU.

OnacHocTb ownap1uBaHuA!

B npouecce akcnayaTtauuv oTKpbITble ANA
AocTyna agetanu npubopa CunbHo
HarpesatoTcA. He npukacantechb K
packaneHHblM getanam. He noanyckante
netev 6:M3Ko K npubopy.

N3 oTKpbITOM ABepUbl Npubopa MoXKeT
BblpBaTbCcA ropAYni nap. OCTOPOXKHO
OTKpoOWTe ABepuy npubopa. He nossonamnte
AeTAM NoAXoAUTb BNIM3KO K ropAavemy
npuobopy.

Mpwu cnonb3oBaHuM BoAbl B paboyei
Kamepe MOXeT 00pa3oBaTbCA ropAYMM
BOAAHOM nap. 3anpeluaeTcA HanMeatb BoAy
B ropAvyto padouyto kamepy.



OnacHocTb TpaBMUpPOBaHHA!

MNMouapanaHHoe cTekno Asepubl npubopa
MOXXET TPECHYTb. He ncnonbayiite ckpebku
ANA CTEKNa, a TaKkXKe eaKne n abpasmBHble
YMCTALLME CpeacTBa.

MNpu HekBaNMGUUMPOBAHHOM PEMOHTE
NPUBOP MOXKET CTaTb UCTOYHUKOM
onacHocTu. JTtobble peMOHTHbIE pPaboThl 1
3ameHa razonoABoAALLMX TPyO unu
3NEKTPONPOBOAKN AOMKHbI BbINOMHATLCA
TONBbKO CneunanMcTaMmu CEPBUCHON CIYyXKObl,
npoLleALnMMmu cneunansHoe obyyenne. Ecnu
npubop HeucnpasBeH, OTKIOUUTE
npenoxpaHuTenb B 6N10Ke npeaoxpaHuTenen
WY BblHbTE BUIKY CETEBOro NpoBoAa 13
PO3ETKM U NepeKpoiiTe noaady rasa.
BbizoBuTE cneunanncta CEPBUCHOMN CIyXObl.

HeucnpaBHoCTM unu noBpexkaeHnA npubopa
onacHbl. HuKoraa He BKNovyanTe
HeucnpasHbI Npubop. OTKNoYUTE
npeaoxpaHuTenb B 6noke npeaoxpaHUTenen
WK BbIHbTE M3 PO3ETKU CETEBOM LLHYP.
lMepekpounTe nogady rasa. Boizosute
creuvanucTa CeEpBUCHON CNy>KObl.

KacTtptonu HenoaxoAALLMX pasmMepos.,
NOBPEXAEHHbIE UK HENPaBUITbHO
NocTaBNeHHbIe KacTproiiM MOryT cTaTb
npuunHon Tpaem. CobntogaiTe yKkasaHua,
KacaroLmecs KyXxOHHOW nocyabl.

BHumaHue: Ot xapa CTeKNAHHAA KpbILKa
npubopa MOXXeT TpecHyTb. [Npexkae uem
HaKpPbITb MPUOOP CTEKNAHHOM KPbILLKOW,
BblKIIlOUMTE BCE KOHPOPKU. [Nogorkaute o
MOJTHOrO OCTbIBAHWA NIIUTHI.

Ecnu npubop He 3akpennéH Ha LoKone, OH
MOXET COCKOJb3HYTb C Hero. [pnbop
JOJMKEH OblTb HAZAEXKHO 3aKPENnNEH Ha
LloKose.

OnacHOCTb ONpOKKAbIBaHUA!

MpeaynpexaeHue: HY1obbl Nnpubop He
OMPOKKHYNCA, HY)>XHO YCTAHOBUTb
cneuuanbHyto 3awwmnty. CM. MHCTPYKUMK NO
MOHTaKY.

OnacHocTb yaapa ToKom!

MNpun HekBaNMGUUMPOBAHHOM PEMOHTE
nNpMOOpP MOXKET CTaTb UCTOYHUKOM
0nacHOCTU.[103TOMY PEMOHT AOMKEH
NPOM3BOANTLCA TONIBKO CrneuManucTom
CepBUCHOW CNy»X0bl, NPOoLLEeALLUM
cneuvanbHoe obydyeHue.Ecnv npubop
HeucnpaBeH, BbIHbTE BUJIKY U3 PO3ETKU MK
OTKJIOUMTE NpeaoxpaHnuTesb B Brioke
npeaoxpaHutenen. BoldoBute crneunanucra
CEPBUCHON CNy»XObl.

Mpu cunbHOM Harpese npubopa usonAaumaA
Kabena MoxeT pacnnaeutbcA. Cneante 3a
Tem, utobbl kabenb He conpuKacasncsa ¢
FOPAYMMM YaCTAMMU INEKTPONPUOOPOB.

[MpoHMKatoLan Bnara MoXeT NPUBECTU K
yaapy 9neKTpu4yecKumMm TokoM. He
MCNONb3YWTE OUUCTUTESNb BLICOKOMO
AaBNeHUA UMK NapoCTPYyMUHbIE OYUCTUTENN.

MNpu 3amMeHe namnoyku B paboyei Kamepe
yUMTbIBaWTe TO, YTO KOHTAKTbl B NaTPOHe
HaxoZATCcA noA HanpaxxeHueMm. Mepen
CMEHOM NaMroYKK BbIHbTE BUIIKY CETEBOIO
Kabensa U3 Po3eTKWU UK OTKIHOUUTE
npeaoxpaHuTesb B 6N10Ke NpeaoxXpaHuTene.

HewncnpaBHbin nprubop MOXeT ObiTh
NMPUYUHON NoparkeHuA ToKoM. Hukoraa He
BK/tOYanTE HeMcnpaBHbIM Npubop. BelHbTe K3
PO3ETKM BUKY CETEBOro NpoBoAa Mu
BbIKNIOUNTE NpeaoxpaHuTesb B 6noke
npenoxpaHuTtenei. BelsoBute cneunanucTa
CEPBUCHON CNy»XObi.




MprunHbI NoBpe M AeHUH

BapouHasa naHenb

BHumaHue!

Bkntouavite KOH(pOPKM, TONMLKO KOrAa Ha HUX ycTaHoBfeHa nocyaa.
He HaFPEBaVITe nyCTble KaCTpHo/In Uin CKoBOpOAbl. Tak MOXHO
noepeanTb UX AHO.

Mcnonb3ynTte KacTpronv U CKOBOPOZAKM TONIbKO C POBHOM HMKHEN
NMOBEPXHOCTHLIO.

CraBbTe KacTproiM U CKOBOPOALI MO LEHTPY KOHPOPKU. Takum
06pasoM Tenno oT niamMeHn oNTUMasnbHO HarpeeT AHO KacTponu
WK CKOBOPOALI. PYKOATKA UMK PYUYKM KACTpONKM He NoBpeanATcH, a
Take ByAeT AOCTUIHYT BbICOKUIM YPOBEHb S3KOHOMMUU SHEPTHH.

Y6eautech B TOM, 4YTO ra3oBble ropesikn YNCTble U Cyxue.
I'InamepacceKaTenb M KPbILUKa ropenikn 40MKHbl HAX0AUTLCA
TOYHO Ha CBOUX MecCTax.

Mpocneaute 3a TeM, YTOBbI NPU SKCMyaTauuu NIKUTLl BEPXHARA
KpbILKa Bbina oTKpbITa.

NMoBpexaeHUa ayxoBoro wKada

BHumaHue!

MpuHaanexxHocTn, donbra, nepraMmeHTHan 6ymara unu nocyaa Ha
[He paboyei Kamepsbl: He CTaBbTe NMPUHAANEKHOCTHU Ha AHO
paboyeit Kamepbl. He HakpbiBaiTe AHO paboyei Kamepbl GONbrom
nto6oro BUAA UK neprameHTHoi Bymaroi. He ctaBbTe nocyay Ha
[IHO paboyei KamMepebl, ECNM YCTaHOBNEHA TeMnepaTypa Bbille

50 °C. 370 NpuBEAET K M3NULLHEN akKyMynAuuK Tenna. Bpema
BbINEeKaH!A UK KapeHua OyaeT HapyLUeHo, YTo NPUBEAET K
NOBPEXAEHUIO dMay.

Boaa B ropadeit Kamepe: 3anpeLuaeTca HanuBaTtb BOAY B ropavyto
pabouyto Kamepy. ITO MOXKET NPUBECTH K 0Bpa3oBaHuto napa. B

pesynbtate UsMeHeHUAa Temnepatypbl BO3SMOXXHO noBpexxaeHue
amanu.

BnakHble NpoAyKThI: He AePXKUTE BNaXKHbIE NPOAYKTHI B 3aKPbITOM
paboueit Kamepe B TeYEHWE ANIUTENIbHOIO BPEMEHU. DTO MOXKET
MPUBECTU K NOBPEXAEHUIO SMay.

CoK OT PPYKTOB: NP BbINEKAHUN COYHBIX GPYKTOBLIX MMPOroB He
3anonHA1TE NPOTUBEHB LennkoM. Cok oT GppyKToB ByAeT cTekaTb C
NPOTUBHA U OCTaBNATL NATHA, KOTopble ByAeT NPaKTUYECKM
HEBO3MOXXHO yaAanuTb. Mcnonb3ayite No BO3MOXHOCTH Bonee
rny6oKuWiA yHMBepCanbHbIN MPOTUBEHB.

OxnakzeHue npubopa c OTKPbLITON ABEPLEN: He ocTaBnAlTe
np1bop ocTbIBaTh C OTKPLITON ABepuei. [axe ecnu ABepua
npubopa ByaeT NPOCTO NPUOTKPLITA, CO BPEMEHEM 3TO MOXKET
NPUBECTH K NOBPEXAeHUIo pacanoB cocenHen Mebenu.

CubHO 3arpASHEH YNNOTHUTENb ABEPLbI: NPU CUIIbHOM
3arpAsHEHUM YNNoTHUTENA ABepLa npubopa nepectaét HopMmanbHO
3aKpbiBaTLCA. OTO MOXKET NPUBECTH K MOBPEXAEHUIO MOBEPXHOCTH
npuneratollen k npudopy mMebenun. Cneaute 3a YACTOTOM
YNNOTHUTENA ABepLUbI.

Mcnonb3oBaHue ABepUbl Npubopa B KauecTBe CUAEHBA UK MOSKU:
He cCaAuTeChb W HUYEro He cTaBbTe Ha ABeply npubopa. He ctaBbTe
nocyay 1 NPUHAANEXXHOCTU Ha ABepLy.

YcTaHoBKa NpUHaANeXHOCTe!: B 3aBMCMMOCTH OT TMna npuéopa
NpUHaANEXHOCTU MOTYT nouapanartb CTeKNo ABepubl npubopa npu
eé 3aKpblBaHWK. Beceraa yctanasnuBaiite npuHaanexHocTM B
pabouyto Kamepy Ao ynopa.

MepemelleHmne npubopa: He nepensuraiTe NPUGOP 3a pyyKy
Asepubl. Pyyka aBepubl He paccuutaHa Ha Bec npubopa 1 MoxeT
cnomarbcA.

HOBpe)KneHMFl BblABUXKHOIO LOKOJIbHOIO
ALLUKa
BHumaHue!

He knaaute ropauve npeamMeThbl B BbIABUXHON LIOKONbHbIA ALLMK. OTO
MOXET ero NoBpeauTb.

MoHTaM, nogKntoUeHUe K rasy U aNIeKTPoCeTH

MogknroyeHue rasa

MoaKntoYeHne A0MKHO OCYLLECTBIATLCA TOMLKO CMEeLnanMcTom ¢
ZIONYCKOM MW NIULEH3UPOBAHHBIM COTPYAHUKOM CEPBUCHOM CNy>KObl
B COOTBETCTBMM C YKa3aHUAMM AaHHbIMK B pasaene «[oaknodeHne
rasa v nepexoz Ha Apyrov BuZ rasa.

JAnA nuueH3npoBaHHOro cneuuanucTa Unu cepBUCHOMN Cﬂy)Kébl

BHumaHue!

Heobxoanmble ycnoBWA AnA ycTaHOBKKU AaHHOro npubopa yKkasaHbl
Ha TMNoBo¥i TabnnuKe Ha 3aaHel cTeHKe npubopa. Bua rasa,
HeoBX0AMMBIA ANA SKCMTyaTaunn AaHHOro npuéopa oTMeyeH
38e3404KoM ().

Mepea ycTaHoBKoW Npubopa NpoBepbTe, KakoW BUA rasa u noa
KaKMM JaBneHWeM HaxoAUTCA B rasopacnpenenurenbHon cet
Ballero gomMa 1 ybeauTtech, YTo HAaCTPOMKK JaHHOro npubopa
COOTBETCTBYIOT 3TUM NnapameTpam. Ecnu HacTpoikv npubopa
HY>XHO U3MEHWTb, CreayiTe ykazaHuAM B pasaene «[loaknoyeHue
rasa v nepexoz Ha Apyron BuA rasa».

3ot anéop He NoAKIoYEeH K 0TBOAY AbIMOBbIX ra3oB. OH pomxkeH
ObITb NOAKIIOYEH B COOTBETCTBUM C npeanMcaHnAMN Mo MOHTaXKy U

BBeleH B 3KCryataumio. He noakntovante I'IpVI60p K AbIMOXoA4y.
JomKHbl ObITb cOOntoAeHbl BCe HOPMbI BEHTUNALNA.

MoakntoueHne rasa A0MKHO OCYLLECTBATLCA CTALMOHAPHO (T. €.
HEe Yepes BPeMEeHHLIENOAKNIOUEHUA) UK Yepes CrelmnanbHbIn
6e30nacHblit ra3oBbIi LLUAHT.

Ecnu ncnonbsyetca 6e3onacHbli ra3oBblv WNaHr, yéeauteck 4to
OH He 3alleMneH U He caaBneH. LLinaHr He omKeH conpukacaTtbea
C ropAYei NoBEPXHOCTLIO.

lasonozaBoaALLMe TpyObl (razoBas Tpyba unu 6e3onacHbli rasoBbli
LUNAHT) MOryT BbITb NOAKMIOUYEHb! C MPABOK UK C NIEBOW CTOPOHBI
npubopa. CoeaAnHEHWE AOMKHO UMETb NIErKO AOCTYMHbIW 3anOpPHbIi
KpaH.

MpaBuna TexHUKKn 6esonacHocTH

HomMuHanbHble 3HaYeHUA AaBneHuA npu akcnnyaraunu npwéopa
cocTtaBnAarT

AnA npupoaHoro rasa (G20) — 20 mbap, AnA CXXWXKEHHOro rasa
(G30) — 30 m6ap, ana cxxuxeHHoro rasa (G31) — 37 mbap.
CobntofaiiTe yKazaHHblE 3HAUYEHWA AaBNEHUA NPW SKCMyaTaumum
npubopa. Bce aaHHble Ha TMNOBOM Tabnuuke npubopa NPMBOAATCA C
YUYETOM BblLLEYKa3aHHbIX 3HaYeHuWi AaBneHud. MNpounssoanTenb He
HeceT OTBETCTBEHHOCTH 3a NOCNEACTBUA UMM PUCK, CBA3AHHbIE C
aKcnnyatauumeii npuéopa ¢ HeONyCTUMbIMU 3HAYEHUAMU AaBNeHNs.



A HecooTtBeTcTBylOLL€E AaBNEHUE ra3a B
rasopacnpeaenutenbHon ceTtu!

Ecnu naenenue rasa ana npupogHoro rasa (G20) Bbiwe yem

25 mbap, aAnA cxmKeHHoro rasa (G30) Boile Yyem 36 mMbap, ana
CXMKeHHoro rasa (G31) Boiwe 45 M6ap, B Lenax 6e3onacHoCTH
ycTaHOBUTE Ha NpWMBOp NOAXOAALLMIA perynAaTop AaBreHunA rasa.
MoakntoueHune, TexoBCny>KMBaHUE W HACTPOKKa perynatopa
AaBneHWA rasa AoMKHbl BbINOMHATLCA KBANUPULMPOBAHHBIM
cneuvanvcToMm, MMELMM Ha 3To paspelueHune. Ecnu Bbl He 3Haerte,
KaKoe AaBfieHWe B razopacnpenesnurensHon CEeTM B Ballem AoMe,
YTOUYHUTE ero B MECTHO# rasoBoi cnyxoe.

HeucnpaBHOCTH ra3onpoBoAKK/ 3anax rasa

Ecnu Bbl no4yyBCTBOBa/IM 3anax rasa uian saMeTuiin HencnpaBHOCTb

Ha rasonpoBoAa, HyXHO

B Ccpasy XXe nepeKpbiTb nogavyy rasa unm 3aKpblTb BEHTU/Ib ra3oBoro
6annona

= Cpasy 3aTyLUMTb OTKPbITEIM OrOHb U MOTYLUWTb CUMrapeThl

B BbIK/THOYUTb INTIEKTPUYECKNE I'IpVI60pr, B TOM 4yuUcCsie namMmnbl

B OTKPbITb OKHa N XOPOLUO NPOBETPUTb NOMELLIEHNEe

B MO3BOHUTbL B CEPBUCHYHO UMW rasoByo CyxOy.

MNepemelyeHue npuéopa 3a rasonoasoafAuiue
TpyObl UNK 3a pyUKy ABepuUbl

He nepesnsuraiite npu6op, Aep)kachk 3a razonoAsBoAdALLmMe TpyObl, Tak
KaK B 9TOM Clyyae MOXHO UX NoBpeAnTb. OnacHoCTb yTeuku rasal
He nepeasuraiite npubop, Aep)ach 3a pyyKy ABEPLbI, MOXHO
NOBPeANTb PYUKY W ABEPHbIE NET/N.

MoaKknroueHue K aNeKTpoceTU
BHumaHue!

m [loBepbTe ycTaHOBKY Npubopa cneunanuctaMm CEpBUCHOM CyXObI.
[nA noaxkntoyeHnA Heo6X0AMMO HanMuWe NpeaoXpPaHUTensa Ha
16 A. Mpubop paccunTaH Ha HanpAXkeHWe anekTpoceTn 220-240 B.

= [pu nageHnn HanpaxkeHna anekTpocetn Hxe 180 B nepectaér
OYHKUMOHUPOBATL 3NEKTPUUHECKMIA MOLMKMT.

= Ha HeucnpaBHOCTH, BO3HUKLUME U3-32 HEMPABUILHOIO
noZKNtoYeHUA npubopa, rapaHTuA He pacnpocTpaHAeTcA.

m [InA 3aMeHbl NoBpeXaeHHOro ceTeBoro kabena obpartutech K
U3roTOBMUTENIO, B Er0 CEPBUCHYIO CNYXXOY MK K
KBaNIMOULMPOBaAHHOMY 3NIEKTPHKY.

InA cepBUCHOI cnym6bl

BHumaHue!

u [Mpubop cneayet noaknoYaTh B COOTBETCTBUM C NapameTpamy,
yKasaHHbIMW Ha TMMOBOM Tabnunuke.

u [MoaKntoYeHUe K 3NeKTPOCETH AOMKHO ObiTh BBINOSHEHO B
COOTBETCTBUM C IENCTBYIOLLMMHU NpeanucaHnaMu. PoseTka
ZOMKHa BbITb NerkoAocTynHa, 4ytobsl Nnpubop B cnyyae
HE0BX0AMMOCTH MOXKHO ObIfo BBICTPO OTK/IHOUNUTL OT SNIEKTPOCETH.

= [omxeH ObITb YCTaHOBJIEH BbIK/KOYaTe/lb C pa3MblKaHUEM BCeX
nontCcoB.

= HuvKoraa He MCnonb3ynTe YASMHUTENN U TPOWHUKK.

m B uensx 6esonacHoctu paspellaeTca noaxknryaTb 3TOT I'IpVI60p
TONBKO K SJ'IGKTpVIl-IeCKOVI ceTv ¢ 3azemneHunem. Ecnm po3eTka C
3asemMjieHneM He COOTBEeTCTBYeT nNpeanncaHnAm, salinTta ot
nopa>XeH!A 3NeKTPUYeCKUM TOKOM He rapaHTUpyeTcA.

m [InAa noakntoueHua npubopa cneayeT ucnonb3osarb kabesnb
TMna H 05 W-F unu apyroit aHanorvuHblii kabenb.

YcTaHOBKa NAuThbI B rOpU3OoHTaJIbHOM
noJIOXeHUH

YcrtaHoBuTe MnTy NPAMO Ha non.

1. BblABMHbTE BbIABUXHOW LIOKO/NBHBIA ALLUK W BbIHBTE €ro
[BWXXEHWEM BBEPX.
BHyTpu ocHOBaHWA cnepeaun 1 c3aau pacrosoXeHbl yCTAHOBOYHbLIE
HOXKKM.

2. C NoMoLLbIO LLIECTUrPAHHOTO KIH0Ya MOXHO NOAKPYYMBaTb
YCTaHOBOUHbIE HOXKM B Boniee BLICOKOE UK HU3KOE MOMOMKEHHE,
noKa nauTa He yCTaHOBWUTCA rOPU3OHTaNbHO (puc. A).

3. 3aaBKHbTE 06PATHO BLIABUKHOW LIOKONbHbIN ALLMK (pUC. B).

KpenneHue K cTeHe

UTo6bl NKTa HE ONPOKMUHYNACH, HY)XXHO MPUKPEMNUTL €€ K CTeHe C
MOMOLLIbIO NPHIAraeMoro yrnoBoro KpoHwwTeiHa. Heo6xoanmo
cobnoaaTh UHCTPYKLMM MO KPEMIeHUIO K CTEHe.

YcTtaHoBKa npubopa

m lMpubop cneayet yctaHaBnMBaTb HENOCPEACTBEHHO Ha MOy B
KyXHe B COOTBETCTBUM C yKa3aHHbIMU pasmepamu. He
JonyckaeTcA ycTaHoBka npubopa Ha Kakux-nbo Apyrux
npeamMeTax.

m PaccroAHue Mexxay BEPXHUM KpPaeM MANUTbI U HUXKHUM Kpaem
BbITAYKKW JOMXHO COOTBETCTBOBATL YKa3aHWAM NPOM3BOAUTENA
BBITAXKKH.

m Cneaute 3a TeM, 4To6bl NPMOOP HE CABUHYNCA NOC/E YCTaHOBKM.
PaccTtoAHWe OT ra3oBoW ropesiku NoBbILLEHHOW MOLLHOCTH UK OT
MOLLHOW TPEXKOHTYPHOW KOHPOPKHM A0 MOBEPXHOCTH CTOALLEH
pALOM MeBenu Unmn CTeHbl AOMKHO BbiTb He MeHee 50 MM.

Bo BpemA TpaHCNOPTUPOBKU cobntoganTe
HeobxoauMble Mepbl NPeAOCTOPOMHOCTH.

3akpennaiTe BCe NOABMXHbBIE BHYTPEHHME W BHELLHWE YacTu
npubopa KNeNKON NEHTON, KOTOPYHO NOTOM MOXHO YA Tb
MONHOCTbIO. 3a/lBUHBTE BCE KOMMEKTYIOLWME AeTanu (Hanpumep,
NPOTUBEHB) B COOTBETCTBYIOLLME Nasbl, 0OEPHYB KPaA TOHKUM
KapTOHOM, BO M36exxaHue nospexaeHuin npubopa. Monoxure
KapToH Unu NoAo6HbLIN Matepuan Mexxay nepeaHen u saaHe
CTEHKOM, UTOBbI U36eXKaTh yAaPOB O BHYTPEHHIOK CTOPOHY
CTEKNAHHOMW ABepubl. [PUKpPENUTE ABEPLY U BEPXHIOKD 3aLLUMTHYIO
naHenb, ECK OHA UMEETCA B HANMYMK, KIIEUKOW NIEHTON K BOKOBbLIM
cTeHKam npubopa.

CoxpaHailTe opurMHabHyto ynakoBky npubopa. Mepesoaute nputop
TONbKO B OPUrMHaNbHOM ynakoBke. CobntoaaiiTe ykasaHua no
TPaHCMNOPTUPOBKE, MMEIOLLIMECA Ha YNaKOBKeE.

Ecnu opurMHanbHaf ynakoBKa He coXxpaHunach

YnakyiTe npubop B 3alLUMTHYO YNaKOBKY ANA TPaHCNOPTUPOBKH,
yTo6kbl 06EeCneUnTs HE0OXOAMMYHO 3aLLUTY OT BO3MOMXHbIX
NOBPEXAEHUN.

MepeBo3suTte NpMBOp B BEPTUKANBLHOM MOOXEHUU. He nepeHocuTte
npvbop, Aep)Kack 3a pyyKy ABepLbl UK OOKOBbIE CTbIKM, TaK KaK OHM



MoryT 6biTb NoBpeXkaeHbl. He Knaaute TAXkénble npeamMeThl Ha
npuoéop.

Balu HOBbIM npubop

OTa rnasa coaepXkuT HpopMaLmio o npuéope, NPUHAANEIKHOCTAX U
pexxumax paboTbl.

Obuwee
Komnnekrauua 3aBUCHT OT KOHKPETHOM Moaenu npuéopa. Bapot.".'aﬂ NOBEpPXHOCTb
HacToAwwmii JOKYMEHT coaep)KuT obLLee onucaHvWe naHesnm
ynpaeneHuA. KoMnnekrauma 3aBUCHT OT KOHKPETHOW MoAesn
npubopa.
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MoAcHeHUa
1 OneKTpuyeckan KOHPopKa
2 CraHaapTHanA rasosan ropesnika
MoAcHeHunA .
3 [a3oBan ropesnka noBbILLEHHOW MOLLHOCTH
1* Kpblwka**
4 OKOHOMMWYHaA rasoBan ropesnka
2 Beixoa napa
BHumaHue!
Bo Bpema akcnnyarauuy OyxoBoro kada B 3ToM Me-
CT€e BbICTyNnaeT ropaynin nap
3 BapouHana naHenb**
MaHenb ynpasneHua™
5* Oxna)kaaroLmnii BEHTUNATOP
6 [HBeepua ayxosoro wkapa**
7 BblABMXHOM LOKOMbHBLIA ALLUMK*™

*

B BMAe onuum (JOCTYMNHO y HeKoTopbIX NpUBopoB)

** B 3aBUCUMOCTH OT TUNa NprBopa BO3MOXKHbLI HEKOTOPbIE HE3HAUN-
TeNlbHble OTKIIOHEHWA OT AAHHOrO OMUCaHWUA.



MaHenb ynpaBneHus

B 3aBucumocTu ot Tna npwéopa BO3MOXXHbI HeBO/bLUWE OTINYMA.

Mepexntouatens Boibopa GyHKUMI

Mepekntoyatenem Belibopa OyHKUMIA BbIBUpPaeTCA BUA Harpesa
AyXoBoro LKaga.

Mepekntoyatenb BbiGopa GyHKLMIA MOXKHO NOBOpaYMBaTh Kak BNEBO,
TaK 1 BNpaso.

MonoxeHun DPyHKUMA

HyneBoe nonoxenne  yxoBo# wWkad BbIkntoyaeTca.

Mpumep: MAco, NTvua, XnNed 1 TopThI.
BeHTunATOp pacnpeaenaeT HarpeThli
BO34yX BOKpYr 6ntoaa.

PasmoparknsaHue

3D-lopauni Bosayx™  [InA BbiNekaHWA TOPTOB U NMUPOroB:
pexumbl 1-3. BeHTUNATOP Ha 3aaHew
CTeHKe paBHOMEPHO pacnpenenseT
o6pasoBaHHbIiM HarpeBaTenbHbIM
3N1EMEHTOM rpuUnA >ap B AyXOBOM

wKaoy.

(] Tpwunk, HeBonbluan
nnowags

MO3KHO NPUroTOBUTL Ha rpue
HeBO/bLLOE KOMIMYECTBO CTEHKOB,
Konbacok, TOCTOB UK Gune pbidbl.
HarpeBaeTca TonbKo cpeliHAA YacTb
HarpeBaTeibHOro 3NeMeHTa rpunA.

* Bua HarpeBa cornacHo kniaccy adQpeKTMBHOCTM MCMONb30BaHMA
aHeprun EN50304.

MHAanKkaTop ycTaHOBEHHOW BapOYHOM NaHenn 3aropaeTtcA.

PerynaTtop Temneparypsi

C noMoLLbIo perynATopa Temnepatypel ycTaHaBAMBaeTCA
Temneparypa unu pexxwvwm rpuns.

MonoxeHusa DYHKUUA

o Hynesoe nonoxke- [lyxoBow wWwKad He HarpesaeTcA.
H1e

50-270 Hunanasox Temne- 3Hauenua Temnepartypel B °C.

patyp

PexxuMbl rpuns, HebonsLuaa [~] nno-
wasb.
Pexum 1 = cnabbiit

1,2,3 Pexxum rpuna

Pexxum 2 = cpeanui
Pexxum 3 = cunbHbIi

lMpu HarpeBe AyxoBoro LwKada 3aropaeTcA MHAWKATOPHaA Nnamnoyka
Haz perynatopom Temnepatypbl. B naysax npu Harpese oHa
oTknoyaetcA. [py HEKOTOPLIX YyCTaHOBKaXx namrnoyka He ropwr.

NMpuHagneHoOCTH

MpuoBpeTéHHbIe NPUHAANEKHOCTU NMOAXOAAT ANA NPUrOTOBNEHWA
MHorvx 6ntoZ. Cneaute 3a NpaBUIbHON YCTAHOBKOW
npuHaanexHoctei B paboyei kamepe.

AnA nyywero npurotoBneHua 6ntoa, a Takxe AnA yao6ctea npu
obpalleHnn ¢ AyxOBbIM LIKAGOM eCTb BbIGOP CeLMabHbIX
npUHaANEXHOCTEN.

PewwéTka

[nAa yctaHoBKM nocyabl, popm aAnA
NMPOroB, a TaKkXKe ANA NPUroTOBEHWA
yKapKoro, 6o rny6oKoi 3aMOpPO3KU1 U
YKapeHuA Ha rpune.

YcTaHaBnuBawnTe peLléTKy OTKPbLITOM
CTOPOHOM K ABepLe AyXOBOro LKapa
M3rMOOM BHU3 ~—r.
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Mepexkntouatenb KOHPOPKHU

C nomoLLbIo YeTbIpEX nepekoyaTenei KOHPOPOK perynupyeTca
MOLLHOCTb HarpeBa KOHGOPOK.

MonoxeHuna DyHKUMA/Ta30BbIE NAUTDI
6  Hynesoe nonoxenune MnuTa BbIKNIOYEHa
3¢ TMonoxenue nomxura MonoxeHue noaxura
©®  3oHa HacTpoiKK Bonbluoe nnama = ycunexnHana perynu-
0 poBKa
Manoe nnamsa = He3HauuTeNnbHanA pery-
NMpOBKa

B KOHLe 30HbI HACTPOWKKM oLlyLLaeTcA ynop. Janee nosopaymsarb
nepekntoyaTenb He Cneayer.

MonoxeHune KoHdopka/PpyHKuMA

0 Hynesoe nonokenne BbiknoueHne KOHOOPKHK.

1-6 CryneHu Harpesa 1 = MMHUManbHaA MOLLHOCTb
KOH)OPKHM 6 = MakcMmanbHaA MOLLHOCTb

Korza KoHpopKa BKtoYaeTcA, 3aropaeTcaA MHAMKaTopHaA Nammnoyka.

Pabouas kamepa

B nyxoBom Lkagy ecTb namnouka. OxnaxxaaloLmni BEHTUAATOP,
KOTOpbIV NPpeAoXpaHAET AyXOBOK LUKad OT neperpesa.

Namnouka B AyxoBom wKadpy
Bo BpemsA paboThl B AyXOBOM LUKady 3aropaeTca namnouka.

OxnamaaroLmin BEHTUNATOP

BeHTMNATOP BKNOYAETCA W BLIKNOYAETCA N0 Mepe HE0OXOAMMOCTH.
Ténnblil BO3AYX BbIXOAMUT U3 ABEpLbI.

Ina 6onee BbICTPOro oxnaxaeHna pabodei Kamepbl BEHTUNATOP
npoaomKkaeT padoTarb onpeaenéHHoe BpemMs nocre eé
BbIK/THOUEHUA.

BHumaHue!

He 3akpblBaiTe BEHTUNALUMOHHbIE Npopesu, MHave ayxoson wkad
neperpeercs.

3manupoBaHHbIW NPOTUBEHD
&2~ [nA NpuroToBneHuA NMporos i men-

> KOro neyeHbA.

YcTaHaBnvBamiTe NpoTMBEHb CKOCOM K

nsepue.




YcTaHOBKa NnpuHaane X HoCcTen

MpUHAANE)KHOCTU MOXHO pasmellatb B padoueii kamepe Ha 5
pasnuuHbIX ypoBHAX. Bceraa saasuraite NnpuHaAneHoCTM 4o
ynopa, uto6bl OHW He Kacanucb CTekna ABepubl.

MpUHAANEXKHOCTU MOXHO BbIABMHYTb MPUMEPHO HAMOMOBUHY, TaK
uToBbl OHU 3adUKCHUpOoBanUch. Bnaroaapa atomMy rotosele 6noaa
MO>HO JIETKO BbIHYTb.

Mpwu ycTaHoBKe B pabouyto kamepy creaunTe 3a Tem, YToObl BEIEMKH
Ha NPUHAANEKHOCTAX HAXOAUNUCH C3au. TONBKO TaK OHU MOTYT
6bITb 3aUKCUPOBAHBI.

=

Yka3saHue: [py upe3aMepHOM HarpeBaHWM Bo3MOXKHa AedpopmMauma
npuHaanexxHoctew. Mocne oxnaxaeHua NpUHaaNexHocTen
nedopmauua yctpaHaeTcA. OfHAKO 3TOT HUKAaK He BAWAET Ha WX
(dYHKUMOHMpPOBaHMe.

BosbMuTe NpoTHBeHbL 06enMm pyKamu ¢ GOKOB W YCTaHOBHTE ero B
pabouyto Kamepy He AoMycKan NepekocoB. MHaue npotueeHb Byaet
3a4BUraTbCcA C TPYAOM, KPOME TOro, B 3TOM Cllyyae BO3MOXHO
NOBPEXAEHWEe dManMpoBaHHOW NOBEPXHOCTH.

MpUHAANEXXHOCTU Bbl MOXKETe NPUOBPECTU UEPE3 CEPBUCHYHO
cny0y unu yepes MHTepHeT-MarasuH. Ykarkute Homep HEZ.

CneumanbHble npuHaaNe X XHoOCTU

CneumnanbHble NPUHaANEXHOCTU MOXHO NPUOBPECTU B CEPBUCHOM
cny6e unv B cneunanusvpoBaHHoM MarasuHe. MNepeyeHb
pasnnyHbIX NPUHAANEXHOCTEN, NOAXOAALLMX ANA BaLLEro AyXOBOro
WwKaga, Bbl HAMAETE B HALLMX PEKNAMHbIX MPOCMEKTAX UK Yepes
UHTepHeT. Hannmune cneunanbHbIX NPUHAANEXHOCTER MK
BO3MOXXHOCTb 3aKa3a 4Yepes MHTEpPHET-MarasuH pasnnMyaroTca B
3aBUCHUMOCTM OT CTpaHbl. CM. COOTBETCTBYHOLLYIO JOKYMEHTALMUIO MO
npoaaxam.

He Bce cneunanbHble NPUHAANEXHOCTM MOAXOAAT K BaLleMy
npu6opy, N03TOMy NPM NMOKYNKe BCeraa ykasbiBaiTe nonHoe
HasBaHue npubopa (Homep E).

CneuuanbHble NpUHaANEXHOCTH Homep HEZ

DYHKUMA

MpoTtvBeHb AnA NULLbI HEZ317000

MpeKpacHo NoAXOAUT ANA MPUrOTOBNEHUA MULILLI, NPOAYKTOB rny6o-
KO 3aMOPO3KM U KpyriibiX TOPTOB. MOXXHO MCNoNb30BaTh NPOTUBEHb
ZNA NAULBI BMECTO YHMBepCanbHOro NpoTUBHA. YcTaHaBnusante
NPOTUBEHb Ha PELUETKY U CrelynTe yKasaHWAM B Tabnuuax.

CbémHan peluéTtka HEZ324000

[nAa »apenua. Bceraa ycraHasnusante pellétky AnA rpuna B YHU-
BepcanbHbI NPOTMBEHb. Kannu »xupa n MACHOH cok 6yayT cTekatb B
Hero.

MNpoTuBeHb-rpunb HEZ325000

Mcnonb3yeTcA Npu NPUroTOBAEHUU HA MPUe BMECTO PELLETKM AnA
rPUNA UK B KAYeCTBe 3aLLuThI OT 6pbI3r BO U30eXKaHUe CUIIbHOMO
3arpAsHeHWA JyxoBoro wkada. Beerga ycraHaBnuBaiite NpoTMBEHb-
rPUnb B yHUBEPCaNbHbIA MPOTUBEHD.

[TOpUMOHHbIE KYCKM Ha MPOTUBHE-TPUSIb: UCMOSb3YITE TONBKO
ypoBHu 1,2 1 3.

Mpu Ucnonb30BaHWM NPOTUBHA MPUSb B KaYeCTBe 3aLLWThl OT BpbIar:
yCTaHaBnvMBanTe yHuBepcasbHbli NPOTUBEHb C MPOTUBHEM-TPUITL
noA peLuéTKy.

KameHb ans BbinekaHua xneba HEZ327000

KaMeHb yanBUTENBbHO NOAXOAWT ANA BbiNEKaHUA AoMallHero xneba,
6ynoyeK 1 NUULbI C XPYCTALLEN KOPOUKOi. KameHb ANnA BbiNeyku
xneba [OMmKeH BbITb NPeABapPUTENBHO HarpeT 40 PEeKOMEeHAyeMoi
TeMnepatypbl.

OManupoBaHHbIM NPOTUBEHD HEZ331003

ﬂﬂﬂ NPUroToB/IEHUA NUPOroB U MENKOro nevyeHbA.
YcraHaBnuBanTe NPOTUBEHDb B IyXOBOM LUKad CKOCOM K ABepLe.

OManupoBaHHbIM NPOTUBEHb C aHTUMPUrapHbIM HEZ331011

NOKPbITUEM

Bbineuky 1 Menkoe neyeHbe MOXHO JIErKO pacrnpeaenuTb Ha Npo-
TMBHe. YcTaHaBnvMBanTe NPOTUBEHb B AYXOBOW LKA CKOCOM K
ZBepue.

YHuBepcanbHbl NPOTUBEHb HEZ332003

LN NpUroToBEeHNA COYHbIX MMPOroB, BbINEUKH, BOSBLLIOIO XapKOro
W NPOAYKTOB rNy6GoKoM 3aMOPO3KK. MOXKET TaKyKe UCMosb30BaTLCA
AnA coopa CTeKatoLLero Xupa Ui MACHOrO COKa NoA PeLuéTKOM.

YcTaHaBnuBaiTe yHUBEpPCanbHbIH NPOTUBEHb B IyXOBOM LUKad CKO-
COM K ABepLe.

YHuBepcanbHbIM NPOTUBEHL C aHTUMPUrapHbIM HEZ332011

NOKPbITUEM

Ha yHuBepcanbHeId NpoTUBEHb YA0OHO BbiKNaAbIBaTb COYHbIE
MUPOrK, BbINEUKY, NPOAYKTbI FyOOKON 3aMOPO3KK UK GonbLLoe
yKapKoe. YcTaHaBnmBaiTe yHuBepcanbHblid NPOTUBEHb B AyXOBOW
LKad CKOCoM K ABepue.

KpbiwKka anAa npodu-npoTMBHA HEZ333001

Nerko npeBpaLlaeT NPopuU-NpPOTUBEHb B YKapPOBHHO.
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CneuuanbHble NPUHaANEKHOCTH Homep HEZ PyHKUMA

Mpodu-NpoTUBEHB CO CHEMHOMN PELLETKOM HEZ333003 MpeKpacHo NoAXoAWUT ANA NPUroTOBNEHWA B0MbLUMX 0OGBEMOB MULLIK.

Pewétka HEZ334000 [na nocyael, GopM AnA NMPOroB, ANA KapKoro, 6ntog rny6oKon
3aMOPO3KU U FpUnA.

CreknAHHaA nocyaa HEZ915001 CreknAHHaA nocyza NoAXOAWT ANIA NPUroTOBEHUA TyLIEHBIX 6toa U

3aneKaHoK. I'IperaCHo noaxoauTt AnAa nporpaMm U aBToMatuye-
CKOro npurotoBiieHnA ontoa.

Homepa apTUKynoB aAnsa 3aKasa yepes
CEPBUCHYHO CNy KOy

CI'IELI.MaJ'IVISVIpOBaHHbIe cpeacTtsa AnA yxoaa 3a Ballum ObITOBLIM
ﬂpMéOpOM U NMPUHaANEXXHOCTAMU U ANA UX OYUCTKU MOXKHO

np1oBpecTy B CNeLMani3MpoBaHHOM MarasuHe, Yepes CepBUCHYHO
cnyx0y, a B HEKOTOPbIX CTpaHax Yepes UHTEpHeT-Marasu. Ona
3TOro HeoBX0AMMO yKasaTb HOMep apTUKyna.

CandeTkn AnA BHELLHWUX NOBEPXHOCTEN U3 Ne aptukyna 311134

Hep)KaBetoLLen cTanm

He ponyckaiite oTnoxkeHuA 3arpAsHeHni. CneuunanbHbIi NPonuUThl-
BaloLLMiA COCTaB Ha MACNAHON OCHOBE 3aB0TUTCA O BHELLHUX
NOBEePXHOCTAX NPUBOPOB 13 HEPXKABEIOLLIEH CTasN.

[enb AnA 0UMCTKM AyXOBOrO LKada-rpund Ne apTukyna 463582

Lna ounctku paboyeit kamepsbl. Bes 3anaxa.

MwKpoBONOKHUCTaA candeTka Cc AYEnUCTon Ne aptukyna 460770

CTPYKTypoO#

CneuwnanbHo paspabotaHa 1A OYUCTKU YYBCTBUTESbHBLIX BHELLIHUX
NOBEPXHOCTEN, HANMPUMEP, CTEKNa, CTEKNIOKEPaMHUKK, HEPIKaBeto-
Lew cTanu unu antoMuHuA. OueHb XOPOLLIO yAaNAeT XXUAKOCTH 1
macna.

Brnokupartop asepubl Ne aptukyna 612594

MpenHasHayeH AnA Toro, 4To6bl AETU HE MOTNU OTKPbITL AYXOBOK
wKad. YcTaHaBnMBaeTcA Ha pasHble Tvnbl ABepel. CobnrogaiTe
yKasaHWsA, NpUNoXKeHHble K 6110KMpaTopy ABepLbl.

MNMepen nepBbIM UCNONIb30BaHUEM

M3 aToi rnaBbl Bbl y3HaeTe, 4To HEOBX0AUMO CAenaTth C AYXOBbIM
LKadoM nepes nepBbIM NpuroToBeHMem 6ntoa. CHavana
npounTtaiTte rnasy «[paBuna TexHUKKU 6e30NacHOCTH.

HarpeBaHue gyxoBoro wwKada

UTto6bl ycTpaHWTb 3anax HoBoro npubopa, HarpeiTe nycTomn
3aKpbIThI AyxoBoK WKad. Hanbonee noaxoaawmMm 6yaet
HarpeBaHuWe B TeYeHWe 0AHOro yaca B pexxmme «3D-Iopauni
BO3ayx» (&) c Temnepatypoi 240 °C. Mpocneaute, 4ToObl BHYTPU

pabouei Kamepbl He 0CTanCcA yNakoBOYHbIM MaTepuarn.

HacTpoinka BapoyHoOn naHenu

Bawwa BapoyHan naHesnb ocHalleHa TpeMA ra3oBbIMU ropenkamMu u
OAHOW ANEKTPUYECKOW KOHPOPKON. [pounTaB aTy MHCTPYKLMIO, Bbl
y3HaeTe, KaK NpaBuIbHO 3a)XWraTb ra3oBble rOPesnKn U HacTpaneatb
BNEKTPUYECKYIO KOHPOPKY.

I'Ipe.qBapuTeanaﬂ OYUCTKA roJIOBOK U KPbILLUEK
ra3oBbiX ropesiok
[MpomowTe KpbIwKy (1) 1 ronoBky (2) ra3oBor ropenk1m BOAOKW C

nobaBneHMeM MotoLLero cpeacTea. TllatensHo BbITPUTE BCe AeTanu
Hacyxo.

BHOBb ycTaHOBWTE NnamMApacceKkartenb U KPbILLKY FOpenku Ha Kopnyc
KoHpopkH (5). Cneaute 3a Tem, 4ToObI cBEYa nomxura (3) 1 JaTumk
nnamenu (4) He BblM NOBPEXAEHbI.

®dopcyHKa (6) AomKHa BbITb CyXoW U UMCTON. KpbILLKa ropenku
ZomkHa BbiTb BCEraa poBHO YCTAHOBEHA Ha NiaMepacceKkarene.
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1. C nomoLLblo nepekntouatens Boibopa GpyHKLUMIA ycTaHoBUTE BMA
HarpeBsa B pexxume «3D-Topaumit Bosayx» [&).

2. PerynAatopom Temnepartypel ycraHosute Temnepartypy 240 °C.

Boikntounte ayxoBoii WKag yepes 1 uac. MoBepHUTE Nepextodarens
BblGopa GyHKUMI U TEMNEepaTypbl B HYNEBOE MONOXEHME.

OuuncTKa NnpUHaAneHOCTEeH

[Mepen nepBbIM UCMONL30BAHWEM TLLATENBHO OYUCTUTE
NPUHAANEKHOCTU FOPAYUM MbINIbHBIM PACTBOPOM U MAFKOWM
TPAMOYKOMN.




Moamur rasoBom ropenku

KpeblLLKa ropenku fomkHa 6biTb BCeraa poBHO yCTaHOBMEHa Ha
nnamApaccekarene. OTBEPCTUA B KOPNYyCe ropesniku BCeraa AOMKHbI

octaBaTbcA cBoboAHbIMU. Bee yacTu ropenku 40JDKHbI 6bITb CYyXUMMH.

1. OTKpoWiTE BEPXHIOHO KPbILLIKY NAKThI. [1pn aKcnnyataumm Kpbilwka
NAUTLl BCeraa AomkHa BblTb OTKPLITA.

2. MoBepHWUTe NepektoyaTenb BoIOpaHHOK KOHPOPKK BNEBO A0
NONOMKEHMA NOAXKMIa . HaunHaeTcA npoLece Noaxura.

3. HaxxmuTe nepekntouarens KOHPOPKM A0 yropa 1 yaepKuBaiTe
€ro Ha)kaTblM B TeueHue 1-3 cekyHA. HaunHaeT nocTynatb ras u
rasoBan ropesika saxkuraeTcs.
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Cwuctema 3awwmtbl ot YTE€4YKK ra3a aktmBnsnpoBaHa. 5naronapﬂ
3TOM cUcTeMe, npu BHE3anHoO noracwem njamMmeHun aBToMmaTtnyecKku
npeKpawlaeTcAa nogavya rasa.

4.YCTaHOBUTE HY)KHYO MOLLIHOCTb nnameru. MNnama HectabunbHO B
MONOXEHUN MEXAY YCTaHOBKOW BbIKA 6 1 ycTaHoskoii ©. Moatomy
Bcerza Buibupaiite nonoxeHue Mexxay © 6onslwmMmM 1 @ Mansim
nnameHem.

5. Ecnu nnama noracHeTt, NOBTOPWTE NPOLECC, HauMHanA ¢ wara 2.

6.nA 3aBepLUeHUA npouecca NpurotoBneHnA noBepHUTe
]
nepexntoyaresib KOHPOPKKU BNPaBo B MONOXKEHUE O Bbikn.

Mepekntoyatens KOHPOPKKU He AOMKEH ObiTh 3aaercTBoBaH 6onee 15
CEKyHJ B NONOXeHUW nogxkura. Ecnum no ucteuennn 15 cekyna
ropesnka He 3akrnacb, NOAOXKAUTE MUHUMYM OZHY MUHYTY. 3atem
NOBTOPUTE MPOLIECC NOXKHUra.

A BHumaHue!

Ecnun Bckope nocne BbIKNOYEHNUA MOBEPHYTL NepeKstoyaTesb
KOHOOPKM eLLé ropayen nnuTel, NonaéT ras. Ecnu nepexkntoyarens
KOHMOPKK He ByaeT ycTaHOBNEH B NONOXKEHWe NoMXura 3, nogaya
rasa npekparurca yepes 60 cekyHa.

lFasoBan ropersika He saXuraeTca

Mpu OTKNIOUEHUN BNEKTPOIHEPTUMN MU NPU BIIAXKHBLIX CBEYaX
NOKMUra MOXKHO 3a)KeUb ropesiKy C MOMOLLIbIO Fa30BOM 3a)KUranku
UMK CrnYeK.

dneKkTpuuecKaa KoOHPpopKa

dnekTpuueckaa Tennonpousso- [lMoaxoaAwMi guameTp

KOHpOpKa, CTy- AUTENbHOCTb KacTpronn Uk CKOBOPOAbI

neHu Harpesa ANA 9NEeKTPUUECKON KOH-
¢opku

1 100 Bt 14,5 cm

2 150 Bt 14,5 cm

3 220 Br 14,5cm

4 500 Br 14,5 cm

5 720 Bt 14,5 cm

6 1000 Bt 14,5cm

Harpes anekTpuuecKon KOHPOPKH

Urtobbl ycTpaHuTb 3anax HoBoro npubopa, HarpesaiTe KOHPOPKY 6e3
nocyZbl B PEXXMME CaMOW BbICOKON MOLLHOCTU B TEYEHUE 3 MUHYT.
HacTpoiKa aneKTpuuecKon KOHGOPKHU

C nomoLLbto nepekntoyatenein KOHPOPOK PerynmpyeTcA MOLLHOCTb
Harpesa KOHPOPOK.

BbinonHute cnegytoulee:

1. OTKPOWTE BEPXHIOIO KPBLILLKY MuThl. Mpu akcnnyarauum
3/1EKTPUYECKON KOHPOPKHM KpbILLKa AOMXKHA BbiTb OTKPLITA.

2. MMoBepHWUTe NepektoyaTeb 3NEKTPUUECKOH KOHPOPKK BEBO Ha
NOAXOAALLYIO CTyMeHb Harpesa KOHOOPKK Mexay 1-6.

3. lnameTp anexkTpuyeckon koHPopkMu coctasnaeT 145 mm.
Mcnonb3yiTte AnA NPUroTOBNEHUA KACTPHOMIO C POBHOM HUMXKHEN
NOBEPXHOCTLIO U TaKUM e ANaMeTPOM.

4.YcTaHoBuTE Nepektoyatesb ANEeKTPUIECKON KOHOOPKK Ha 0 anA
3aBEepLUEHWA MPUroTOBNEHMA.

CTyneHb Harpesa KOHQOPKK 1 = MUHUMasbHAA MOLLHOCTb
CTyneHb HarpeBa KOHPOPKK 6 = MakcumasnbHaA MOLLHOCTb

Bua Harpesa 1vm2 B 3aBUCUMOCTM OT KONMyecTsa

Bapka 6 Hauano npouecca npurotosneHuA
2 MpoaomxeHue npouecca npuro-

TOBMEHWUA, N0 HE0OXOAWMOCTH MpH

BbICOKOMW UM HU3KOW Temnepartype

[MpurotoBnexHne 6
Ha rpune 4

PasorpeBaHue pacTuTensHOro
Macna, Ha4yano npuroToBfieHUA Ha
rpune

MpoaonxeHne NPUroToBNEHUA Ha
rpune

Koraa KoHpOpKa BKIHOYEHA, FOPUT MHAMKATOPHAA NamMroyKa.

BamHaa nH$opmaLmMaA No sKcnayaTauumu aneKTpUYeCcKon
KOH}OpPKH

Ecnv anameTp AHa KacTpronn UM CKOBOPOAKKU He COOTBETCTBYET
AnameTpy KOHGOPKU UM AHO KacTPHOSIM HEPOBHOE, 3TO MOXKET CTaTb
NPUYMHOM NOBLILLEHHOrO pacxoja ANeKTPo3Hepruun. YoerkasLuan
UIOKOCTb NpUropaeT, OCTaBNAA TPYAHOYAANAEMble MATHA.

Cneaute 3a TeM, YTOObI IHO KacTPHONIU UM CKOBOPOAKM OCTaBasioChb
CYX1M.

He cneayet Bktouatb aNEKTPUUECKYHO KOHOPKY, ECNIU HA HEW He
HaxoAMTCA KacTpHoNA.

BcnencTeve TennoBoro BO3AENCTBUA METANNIMYECKOE KOMbLO
KOHPOPKMU CO BpEMEHEM U3MeHAET LBeT. YTobbl yCTpaHuTh
M3MEHEeHUA LUBEeTa, OUMLLaiTe KOMbLO KOHPOPKMU C NMOMOLLLIO
UMCTALLIErO CPeACTBa KECTKOM CTOPOHOM ryOku. Cneaute npm
OYUCTKe 3a TeM, UToBbl ryBKa He conpuKacanach ¢ KOHPOPKOW.

Mocne BbIKNOUYEHUA KOHPOPKM OCTAETCA OCTATOYHOE TEMSO.
Cneaute, uToObl AETU HE NOAXOAUIN BNIU3KO K MiuTe.

Y6eautech B TOM, 4YTO NoC/e OTK/IKYEeHUA BNIEKTPO3HEePrun
nepekntoyaresb KOHPOPKU BbIKIIFOYEH.

Tabnuua - NPUroToBNEH1e NULLK

Jna Kax[ol KOHPOPKM BbIBUPaiiTe KACTPHONM NOAXOAALLErO
pasmepa. [luameTtp AHa KacTPONM U CKOBOPOAb! OMKEH
COOTBETCTBOBAThL pasMepy KOHPOPKH.

BPEMH NpUroToBNIeHNA 3aBUCUT OT BnAa, BeCa U KadyecTtBa
NPOAYKTOB, NO3TOMY BO3MOXXHbl HEKOTOPbIE OTK/IOHEHUA OT
YKasaHHbIX 3HauyeHun. OnTumansHoe BpeMA NpuUrotoBneHunA nyywie
BCEero Mo)keTe onpeAenntb TONbKO Bbl.

I'Ipvl NPUroToBneHUn He VICI'IOJ'IbSyVITe 60/bLUOE KONMUYECTBO BOAbI,
utobbl 06ecneunTb coxpaHeHne BUTaMUHOB U MUHepanbHbIX
BeLllecTB B NpoAyKTax. Ina Toro YTOGbI OBOLLM COXpaHunnm CcBOKO
NAOTHOCTb U NUTaTeNlbHble BELLECTBA, COKpaLLlaFITe No BO3MOXXHOCTH
BpemMA UX NpUrotoBneHnA.
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Mpumep Bua 6ntona KoHdopka CtyneHb HarpeBa KOHPOPKH
PacTtannueaHue LLlokonaa, cnmBoyHoe macno, OKoHoMMuHanA rasosas ropenka  Manoe nnama
mMaprapwH
PasorpeBaHue BynboH, KOHCepBHUpOBaHHbIE CraHaapTHanA rasoBas ropenka Manoe nnama
oBOLK 3neKkTpuyeckan KoHpopKa** 1-2
PasorpeBaHue 1 Cynbl OKoHOMMWYHaA rasosan ropenka  Marnoe nnama
noaAaepmaxne B ropayem 3OneKkTpuyeckan KoHPopKa** 1-2
COCTOfIHUK
MpuroTtoBneHue Ha napy* Puifa CraHaapTHanA rasosad ropenka  Mexxay 60/bLMM W ManbiM nnameHemM
3neKkTpuyeckan KoHPopKa** 3-4
TyweHue* Kaptodesnb 1 npoyne osoLLH, CraHpapTHaA rasosan ropesnka Mexxay 60nbLUMM U ManbIM NnaMeHeM
MACO 3neKkTpuyeckan KoHpopKa** 3-4
Bapka® Puc, oBoluu, MAcHble 6rtofa (¢ CtaHaapTHaA rasoBas ropenka  Bonbluaa BbicoTa nnaMeHu
coycamm) BneKTprYecKan KOHPOpKa** 5-6
HapeHue BnuHbl, KapTodens, WHUUeNb, lasoBan ropenka 6onbLoi MoL- Mexay 601bWUM 1 ManbiM NiameHem
pbIGHbIE MaNOUKK HoCTU**
KoHnpopka Wok**

* |_|pVI NMCcnonb3oBaHUKU KacTpkonm C KprLLIKOVI cneayetr y6aBMTb nnamA, Kak TO/IbKO BOZa 3aKUMMUT.

** B Buae onumu L1ocTynHO y HEKOTOPLIX NPUOOPOB. B 3aBMCMMOCTH OT TUNa npubopa (ans »kapeHusa Ha koHpopke Wok Mbl pekoMeHayem
UCMonb30BaTh CneuuanbHy0 CKOBOPOAY).

NMoaxoaAuwana nocyaa

Fopenka/anektpuye- MuH. avametp Makc. guameTp
CcKasf KoHdopka nocyasl nocynabl
OneKkTpuyecKan KoH- 14,5 cm 14,5 cm
dopra*

KoHpopka WOK** 3,6 24 cm 28 cm
kBT

["asoBanA ropenka nosbl- 24 cm 28 cm
LLEHHON MOoLUHOCTH 3

kBT

CraHpaapTHana rasosas 18 cm 24 cm
ropenka 1,7 kBt

OKOHOMWYHaA rasoBasa 12 cm 18 cm

ropenka 1 kBTt

* OnuuA (anA MoZenew ¢ ANEKTPUYECKOR KOHGOPKOW)

** Ina moaenew ¢ koHdopkon WOK (onuwmA)

CoseTbl NO KcnnyaTtauvu

anBeﬂeHHble HWXe CoBeTbl NOMOryT BaM C3KOHOMMWTb
QNIEKTPO3HEPIno U usbexkatb noBpexXaeHnA nocyabl:

'V
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Mcnonb3syiite nocyay,
COOTBETCTBYIOLLYIO pasmepam
KaXKA0N KOHPOPKHM.

He nonbayiTtecb nocyaomn
ManeHbKOro AnameTpa Ha
6onbLlunx KOHPOpKax. MNnama He
JIOMKHO KacaTbCA CTEHOK
nocyabl.

He ncnonbsyinte nocyay c
NoBPEeXAEHHbIM U HEPOBHbIM
AHOM, KOTOpanA HeyCTOMYMBO
cTouT Ha nnute. Takana nocyna
MOXET NepeBepPHYTHLCA.

Monb3ayiTech ToNbKO NOCyAon €
POBHbLIM TONCTLIM AHOM.

He rotoBbTe 6e3 KpbILLKK UNK C
NMPUOTKPBLITON KPbILLKOKW. YacTb

3HEeprum npu 3Tom pacxonyetca
3pA.

CraBsbTe nocyay Bceraa no
LieHTpY KOH(}OPKHU, nHaye oHa
MOXXET ONPOKUHYTbCA.

YcraHaBnusanTe nocyay Ha
PeLUEeTKH, HUKOrAa He CTaBbTe ee
MPAMO Ha ropenKy KOHGOPKM.

[Mepea ncnonb3oBaHvem
KOH(OpPOK ybeauTech, 4to
PeLleTKN N KPbILLKK ropesiok
NpaBWNbHO YCTAHOBMEHbI.



ByAbTe 0cTOPOXHBI B 0BpaLLeHum
x C NOCyA0N Ha BapOYHOM NaHenu.
4 He ynapsaite no BapoyHow
naHenu u He KnaauTe Ha Hee
‘ CIULLKOM TAXesble BeLUM.
r==2¥

HacTpouka ayxosoro wKada

3necb onuceiBaeTcA npoLecc yCTaHOBKKU AYyXOBOro LWKada.

YKasaHue: PeKOMeHﬂyeTCﬂ Bceraa npeaBaputesibHO HarpeBatb
.uyxosoﬁ LwKad nepel TeM, Kak MOMECTUTb B HErO NPOAYKThI, BO
nsberkaHue OﬁpaSOBaHMH “3BLITOYHOrO KOHZEeHcaTa Ha CTeK/e.

Bun Harpesa U Temnepatypa
Mpumep Ha pucyHke: 3D-Topaumii Bosayx npu 190 °C [@.

1. C nomoLLbto nepekntoyatens Bbiéopa GyHKUMIA MOXKHO YCTaHOBHTb
BWA Harpesa.

Yxon U oUUCTKaA

|_|pVI TwiaTtenbHOM yXo4e N YUCTKe Balla Bapo4yHaA naHesb U nyxosoﬁ
LLIKag HaZoJNro CoOXpaHAT CBOKO NpuUBJiIeKaTe/IbHOCTb U
$YHKUNOHANBHOCTb. B naHHom PyKOBOACTBE MO 3KCnnyarauuu
npuBoAUTCA onnucaHue npaBUIbHOIO yxoaa U OYUCTKU.

YKasaHuAa

M3-3a MCNONb30BaHWA PasnUuHbIX MaTepuasnoB, TaKUX Kak CTEKNo,
NNacT1K U MeTan, BO3MOXHbl HeBOMbLLME PaCXOXAEHUA B
LBETOBOM 0QOPMIIEHUN NEPEHEN NaHenn AyXoBoro wKada.

TeHun Ha cTekne ABepubl, BbIMMAAALLME KaK pa3BoAbl, HA cCaMOM
Aene ABNAKTCA CBETOM, OTPa)KeHHbIM OT JlTaMMNOYKKU B AYXOBOM

wKagy.

lMpu oueHb BLICOKMX TeMMepaTypax dMasb MOXKET Bbiropars.
Bcrneactere 3Toro BO3MOXKHbI He3HaUUTENbHbLIE PasiniMA B LBETE
amanu. 310 HopManbHO U HE OKasbiBaeT BAMAHWA Ha
dyHKUMOHMpPOBaHWe. Kpas TOHKOro NPOTUBHA HE MOSIHOCTLIO
MOKPLITHI 3Manbo M MOTYT ObITb Crerka LepLiaBbiMy. JTo He
OKasblBaeT OTpULATENbHOrO BAWAHUA QYHKUMIO 3aLUMThI OT
KOPPO3uH.

He ncnonbayinte ABe KOHPOPKHU
Wnv ABa UCTOYHMKA Tenna AnA
x HarpeBaHWA OAHOW KacTPLONn UMK

M3beraitte NpoAOMKUTENBHOTO
HarpeBaH1A CKOBOPOA-TPHJlb,
KepaMHUYeCKUX COTEMHUKOB W
Apyroi noao6Hoi nocyabl Ha
MaKCUMMasbHOM MOLLHOCTH.

2. PerynATtop TeMnepatypbl NpeAHasHauyeH AnA yCTaHOBKU
TeMneparypsi.

[yxoBoW wkad HarpesaeTcA.

BbikntoueHue ayxosoro wwKaga

YcTaHoBWTE Nepekntoyatens Belbopa QyHKUKUI B HyneBoe
NMOoNoOXeHue.

U3meHeHUe YyCTaHOBOK

MO)XHO COOTBETCTBYIOLLMM PErYNIATOPOM B Nt0BON MOMEHT U3MEHHUTb
BWA Harpesa, Temneparypy Wiv pexxum rpuna.

UucTtawure cpencrea

Yto6bl HE AONYCTUTL NOBPEXAEHWUA Pa3IMYHbLIX MOBEPXHOCTEN B
pesynbTate NPUMEHEHUA HEMOAXOAALLMX YUCTALLMUX CPEACTB,
cobntoaaiite cneayroLme yKasaHus.

Mpu ouncTKe BapoUHOM NaHenu

He ucnonb3yiTe HepasbaBneHHble cpeacTBa ANA MbITbA NOCYAb
Unn ANA NOCYAOMOEYHbBIX MaLLIWH,

MeTannnyeckume ryoku,

elKkne yncrallmne cpeacrtea, HanpumMmep, 4na O4YUNCTKKU AYyXOBOK UK
NATHOBLIBOAUTEIH,

He ouuLanTe I'IpVIéOp noa AasneHnem unuv ropAadynmM napom.
3anpeu4aeTcn MbITb leTanu B nocyuomoequﬁ MalluHe.

Mpu ouncTKe ayxosoro wKada
HEe UCMONb3yiTe eAKMe UK abpasuBHbLIE YACTALLIME CPEACTBA,
UMCTALLME CPEACTBA C BLICOKUM COAEPIKAHUEM aNKOronA,
MeTannnyeckue ryoku,
He ouuLLaiTe npubop nok AaBneHUEM UK FOPAYUM NapoMm.
3anpeluaetcA MblTb AeTany B NOCYAOMOEYHON MaLLUHE.

HoBble ry6ku nepea nepebIM UCNONIb30BaHUEM HEOBXOAUMO
TLIaTeNbHO BLIMbITh.
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30Ha OUMUCTKH

YucTAllee cpeacTBo

30Ha OUUCTKHU

YucTAllee cpeacTso

[ToBepxHOCTH U3
Hep)xaBetoLLen
cranu*

(B 3aBMCMMOCTH OT
Tvna npubopa)

"opAYMi MbINbHBIN pacTBop:

OYUCTUTE C MOMOLLIbIO MATKOM TPAMOUKK, a
3aTeM BbITpUTE A0CYXa MArKMM NOSIOTEHLIEM.
Yro06bl He Nouapanatsk, BCeraa npoTupante
NMOBEPXHOCTU U3 HEP)KaBeIoLLEN CTau
napannesnbHO UX eCTECTBEHHOW TEKCType. B
NPOTUBHOM Cilyyae MOryT NOABUTLCA Liapa-
nuHbl. HemeanexHo yaanante nATHa usse-
CTH, XKMpa, Kpaxmana 1 AnuHoro Genka. Moa
TaKUMM NMATHAMWU MOXKET BO3HUKATb KOPPO-
3uA.

CneumnancHble cpeacTsa AnA yxoaa 3a ropA-
UMMU NOBEPXHOCTAMM U3 HEPIKABEIOLLIEH
CTann MOXXHO NPUOBPECTH B CEPBUCHOM
cny»6e unu B creumanusaMpoBaHHOM Mara-
3uHe. HaHecwuTe uncTALLlee CPeACTBO Ha MAT-
KYHO TPAMOYKY TOHKMM CIIOEM.

OneKTpuyeckan KoH-
dopka*

(B 3aBUCMMOCTH OT
TMna npubopa)

AbpasuBHble YACTALLME CPEACTBA WU LLETOUKM
ANA nocyAbl.

[Mocne YMCTKM HeHaAOoNro HarpemnTe KoH-
®OopKy, UTobbl OHa BbicOXA. BrarkHble KOH-
$OpKM COo BpemMeHeM pxxasetoT. B
3aBepLUEHne HaHecuTe crneuunasnbHoe cpea-
CTBO ANA yxo4a.

Cpasy yaansaite yoeraBLUyto XXWUAKOCTb 1
OCTaTKM MULLIN.

KonbLo KoHpOpKK*®

(B 3aBUCMMOCTH OT
TMNa npubopa)

OT/MBLI OT XENTOrO A0 CMHEro Ha Konblie
KOHPOPKM yaanaiTe ¢ NOMOLLbIO cpeacTBa
ANA yXoAa 3a CTanblo.

He ncnonbayiite abpasuBHbie UK Lapanato-
LLMe cpeacTBa.

OMannpoBaHHsble,
MOKPbITbIE NAaKOM,
MOKPBITbIE LLIENKO-
rpagpHov nevaTbio u
MnacTMKoBble
NOBEPXHOCTH™

(B 3aBUCHMOCTH OT
TMna npuéopa)

"opAYMIi MbINbHBIM pacTBop:

OYMCTUTE C NMOMOLLIbIO MAFKOM TPAMOUKHK, a
3aTeM BbITPUTE AOCYXa MArKMM MONOTEHLEM.
He vcnonb3yite AnA 04UCTKM cpeacTea AnA
OUYUCTKM CTEKON UMM CKPEOKU ANA CTEKNAH-
HbIX MOBEPXHOCTEW.

[MaHenb ynpasnenua

"opAYMIi MbINbHBIM pacTBop:

OYMCTUTE C NMOMOLLIbIO MAFKOM TPAMOYKK, a
3aTeM BbITPUTE AOCYXa MArKMM MONOTEHLIEM.
He vcnonb3yite AnA o4UCTKM cpeacTea AnA
OUYUCTKM CTEKON UNN CKPEDBKM ANA CTEKNAH-
HbIX MOBEPXHOCTEW.

Creknokepamuye-
CKafA KoHpopKa*

(B 3aBUCMMOCTH OT
TMNa npubopa)

YxoA: ucrnonbayiTe cneunanbHoe CpeacTso And
OYUCTKM U 3aLLNTbI CTEKIIOKEPaAMUKU

OumncTKa: YMCTALMMK CpeAcTBaMM, NpeaHa-
3HaYeHHbIMU AJ1A CTEKIIOKEPAMMUKK.
CobntoaaiTe yKasaHWA NO OYACTKE, NpuBe-
AEHHble Ha yrnaKoBKe.

/\Ckpebok AnA CTEKNAHHLIX NOBEPXHOCTEN
Npu CUNbHOM 3arpA3HEHUK:

OTKpOWTE Nnes3sue 1 yaanute 3arpAsHeHna ¢
€ero nomoLbto. BHumanue, neasue oyeHb
octpoe. OnacHoCTb TPaBMUPOBaHWA.
Mocrne ounCTKM CHOBa 3aKpoWTe fe3Bue.
MoBpexaéHHoe nes3Bne HeMeAaneHHO 3ame-
HUTE.

BerHHH CTeKnAHHaA

KpbILLKa*

(B 3aBUCMMOCTM OT
TMna npudopa)

YucTAllee cpeaCcTBO ANA CTEKON:

OYMCTUTE C NMOMOLLLIO MAFKON TPAMOUKM.
LlnA 04UMCTKM BEPXHIOKD CTEKNAHHYIO KPbILLKY
MOXXHO CHATb. [lnA aT0ro cm. rnasy
BepxHAA cTeknAHHaA KpbiwKal

BpatuatoLmecn pyuku

He cHumarb!

"opAYMI MbINbHbLIA pacTBop:
OUYUCTUTE C MOMOLLIbIO MATKON TPAMOUKK, a
3aTemM BbITPUTE AOCYXa MATKUM MOJIOTEHLEM.

Pama BapouHo#
naHenu

opAYMi MbINbHBIM pacTBop:

He Ucnonb3yiTe AnA OYMCTKU CKpeboK anA
CTEKNAHHbLIX NOBEPXHOCTEN, IMMOHHYIO KHUC-
NOTY WK YKCYC.

CTeKnAHHaA KOH-
dopka*

(B 3aBUCMMOCTH OT
TMNa npubopa)

yXOLlZ VICI'IOI'Ib3yl7ITe cneunanbHoOe CcpeacTso AnAa
OYMCTKM U 3aLLMTHI CTEKNa

OuncTKa: uuCTALLIee CPEACTBO ANA CTEKOJ.
CobntofanTe yKaszaHWA Mo 0UUCTKe, NpuBe-
JAEHHble Ha ynaKoBKe.

A\ CKpeBok Ana CTeKNAHHBLIX NOBEPXHOCTEI!
MpY CUIbHOM 3arpASHEHUU:

OTKpOU1TE Ne3BUE W yanuTe 3arpAsHeHUA ¢
ero nomMouubto. BHumaHue, neasue oyeHb
ocTpoe. OnacHoCTb TPaBMUPOBaHUA.
Mocne o4nCTKM CHOBa 3aKpoiTe Ne3Bue.
MoBpe)kaéHHoe ne3Bue HeMeAaNneHHo 3ame-
HUTE.

["asoBan BapoyYyHan

naHesb Unn peLlérka

Aana nocyabl*

(B 3aBMCUMMOCTH OT
Tna npubopa)

"opAYMMA MbINbHEIR pacTBop.

MUcnonbayiite HebonbLIOE KOMMYECTBO BOAHI,
yTo6bl OHa He Monana Yepes rasoByto
ropesky BHyTpb npubopa.

Cpasy yaanaiTe ybexxaBLUyto XWAKOCTb 1
OCTaTKM MULLN.

Pelw&TKy AnA nocyAbl MOXHO CHATb.

Crekno

YucTAlee cpeacTBo AnA CTEKON:

OYMCTUTE C MOMOLLIbIO MAFKOM TPAMOUKM.
He ucnonbayite cKpeboK AnA CTEKNAHHbIX
NOBEPXHOCTEMN.

OnAa 6onee yA0BHOM OYACTKM ABEPLY MOXKHO
cHATb. [AnA atoro cm. rnasy CHATHE K
yCcTaHOBKa ABepLbl AyxoBoro Lkagal!

YyryHHaA peLuétka AnA nocyabl™:
3anpeLleHo MbITb B MOCYAOMOEYHOM
MallmHe.

["a3oBan ropenka*

(B 3aBMCUMMOCTH OT
Tvna npubopa)

CHUMMUTE rONOBKY rOPEsiKMU U KPBILLKY U Oun-
CTUTE WUX FOPAYUM MbISIbHBIM PACTBOPOM.
3anpeluaeTcA MbiTb B OCYAOMOEYHOM
MalLMHe.

BbIxoAHble 0TBEPCTUA ANA rasa AO/MKHbI
6bITb Bceraa cBoBOAHbI.

CBeun nomxura: MmaneHbKkana MArkaa
LIETOUKA.

["a30Bble ropenku GyHKLMOHUPYHOT TONbKO B
TOM Cfny4ae, ECNU CBEYM NOJXKMUIa CyXHe.
Bce vacTu BbITpute Hacyxo. Bo Bpema ycTa-
HOBKM FOpPENioK Ha MeCTO cneauTe 3a ux npa-
BWJIbHBIM MOMOXXEHUEM.

KPpbILLKM FOPenoK NoKpbITsl YEPHON 3Masbio.
Co BpeMeHeM LBET MeHAeTcA. OTO He OKa-
3bIBaET BAMAHUA HA QYHKUMOHUPOBAHME.

BrokupoBka ana 6es-
onacHoCTU aeten™

(B 3aBUCHMMOCTH OT
TMna npubopa)

["opAYMi MbINbHBIM pacTeop:
OYMCTUTE C MOMOLLIbIO MAFKON TPAMOUKM.

Ecnv Ha ABepLle AyxOBOro LwKagpa umeeTcn
6noKMpoBKa AnA 6e3onacHoCTv AeTei,
nepes OuYMCTKOM €€ HeoBX0AUMO CHATb.

Mpu cunbHOM 3arpAsHeHUn BrIoKMpoBKa ANA
6e30MacHOCTU AETEN HEAOCTATOUHO PYHKLM-
OHaJbHa.

YnnotHuTENb
He cHumars!

["opAYMiA MbINbHBIM pacTBop:
OYMCTUTE C MOMOLLILIO MArKOM TPAMOYKU. Hu
TpuTe.

*
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oT TMna npubopa)

*

oT TMna npubopa)

B BWAE OMNUMM (AOCTYMHO Y HEKOTOPbIX MPUOOPOB, B 3aBUCMMOCTH



30Ha OUUCTKHU YucTtAwee cpeacTso

30Ha O4YUCTKH UucTsllee cpeacTso

3oHa Harpesa ["opAYMiA MbISIbHLIM PACcTBOP MK PacTBOP
yKcyca:

OYUCTUTE C NOMOLLbK MArKOM TPANOYKMW.

Mpu cUNBbHOM 3arpAsHEHUU UCNONb3yiTe
CnupanbHy MeTanMyeckyto Movasnky unm
CPeAacTBO ANA OYUCTKU AYXOBOK.

MX MOYKHO MCMONb30BaTh, TONBLKO eCin
pabouan Kamepa xonoaHas.

A\InA camooumLaloWmMXCA NoBEpPXHOCTEN
UCMONb3yNTEe PEXUM CaMOOYUCTKK. [AnA aTOro
cm. rasy CamoouuncTkal

BHumanune! Hukoraa He ncnonb3ynre uncTa-
Llee CpeACcTBO ANA NANUTLI AA OYUCTKM
CaMOOUMLLIAIOLLIMXCA NMOBEPXHOCTEN.

CTeKnAHHbIM NnapoH opAYMIA MbINbHBIA pacTBOp:
NamMnoYKM B AYXOBOM OUYMCTUTE C NMOMOLLIbIO MAFKON TPAMOYKM.
wKagpy

Moactaska [opAYMi MbINbHBIN pacTeop:
OYMCTUTE C NMOMOLLILIO MAFKOW TPAMOYKK USU

LETKM.

HaBecHble anemMeHTbl MOXXHO CHATb ANA
ouYnCTKK.[nA atoro cwm. rnaey CHAaTHe 1
yCTaHOBKa HaBeCHbIX anemMeHTos!

BblaBmxHbIE HanpasnaoLwme™
(B 3aBMCMMOCTH OT TUNa npubopa)

[opAYMiA MbINbHBIN pacTBop:
OYMCTUTE C NOMOLLIbIO MAFKON TPAMOYKK UMK
LLETKM.

3anpellaetcA NPOM3BOAUTL OUYMCTKY dre-
MEHTOB, KOrZia OHW BbIABUHYTHI, YTOBHI HE
yAanuTb C HUX cMasky. Jlyudlle Bcero ouu-
LaTb BbIABWKHbIE 3NIEMEHTbI B YCTaHOBINEH-
HOM COCTOAHMM. 3anpeLuaeTcA 3amMmaumBaTb
BbIBWXHbIE 3N1EMEHTbI B BOAE, MbITb B
NoCYAOMOEUYHON MalLlMHe WK ouMLLaTh B
npubope B peXkMMe CaMOOUUCTKU. B npoTus-
HOM CJly4ae HaBeCHbIe 3N1eMeHTbl MOryT
6bITb NOBPEXAEHbBI, UTO OKAXKET OTpULATENb-
HOE BNIMAHWE Ha UX GYHKLIMOHMPOBAHKE.

MpuHaanexxHocTu [opAYmiA MbINbHBIA pacTeop:
[MpeaBapwuTenbHO 3amMounTe, a 3aTemM O4u-
CTUTE C MOMOLLLIO MArKOM TPAMOYKKU MU

LETKK.

ANtOMUHWEBBIN NPOTUBEHb™:
(B 3aBUCHMMOCTH OT TUNa Npubopa)

[MpoTpuTe Hacyx0 MArKOM TPAMOYKOWM.
3anpetuaeTcA MbITb B NOCYAOMOEYHOM
MalLluHe.

Hukoraa He ucnonb3yite cpeacTBo ANA
OUYUCTKU AYXOBOK.

Hukoraa He npukacantecb K MeTanMyeckum
NOBEPXHOCTAM HOXOM UK OCTPLIM NPeAMETOM
BO M3bexaHue LapanmH.

JnA 04NCTKM He NOAXOAAT arpeccuBHble
YUCTALLME CPeACTBa, LapanaroLime rybku
unu candeTku us rpyboro matepuana. B npo-
TUBHOM Clly4ae MOryT MOABMTLCA LlapanuHbl.

BblABMXHOW LIOKONb-  [OpAYNIA MbINbHBIM pacTBoOp:
HbIM ALLKK® OYMCTUTE C MOMOLLILIO MAFKON TPAMOUKM.

(B 3aBUCHMMOCTH OT
Tna npubopa)

*

B BWAE OMNUMM (AOCTYMHO Y HEKOTOPbLIX NMPUMOOPOB, B 3aBUCMMOCTH
oT TMna npubopa)

BerHFIFI CTeKNAHHaA KpbILUKa

Mpexae YeM OTKPLITb BEPXHIOO KPLILLKY npubopa, oboTpute eé
TPAMNOYKOW OT CNyYalHbIX 3arpASHEHUN.

InAa ouncTkm Jlydlle BCero Ucnonb3oBatb CpeaACTBO ANA CTEKO.

[nA TwartenbHON 0UMCTKU BEPXHEH KPbILLKKM Nprubopa MOXHO eé
CHATb. [INA 3TOro BO3bMWUTECH 32 KPbILLKY ABYMA pyKamu ¢ 06eunx
CTOPOH, M NOTAHWUTE ee BBEPX.

t

Ecnu Hy>KHO CHATb M KPenneH1aA KpbILLKK, oBpaTuTe BHUMaHKe Ha
BykBbl Ha HWX. Kpennenue ¢ BykBoi «R» AOMKHO ObiTb YCTAHOBNEHO
cnpasa, Kpennenve c 6yksol «L» - cnesa.

[Mocne ouncTkM KPbILWKY Heob6XxoauMo YCTaHOBUTb Ha MecCTO,
BbINONHAA AEUCTBUA B 06paTHOl7I nocnenoBaTesibHOCTH.

MoaoxanTe noka KOHPOPKM OCTLIHYT, MPEXAe YeM 3aKpbITb MIUTY
KPbILLKOMN.

CHATUE MU YCTaHOBKa HaBeCHbIX 3JIeMeHTOB
Bbl MOXeTe CHATb HaBECHbIE 3NEMEHTbI AnA O4MCTKU. [lyxoBon LwKadp
JIONKeH ObITb XONOAHBIM.

CHATHUE HaBECHbIX 3JIEMEHTOB

1.T10TAHUTE HABECHOW 31IEMEHT CHU3Y U BbIABUHBLTE €ro. BeiTAHWUTE
YANMHUTENbHbIE WTUTHI B HUXKHEN YacTh HABECHOrO 3fieMeHTa 13
KpenexHbIx oTBepcTui (puc. A).

2. 3aTeM NOTAHUTE HABECHOW 3NEMEHT BHU3 U Brnepea U akkypartHo

B|

CHUMMUTE ero (puc. B).
0 g' 0

RASSES

Bepren*
(B 3aBMCMMOCTH OT TUNa npubopa)

[opAYMiA MbINbHBIN pacTBop:

OYMCTUTE C NMOMOLLIbIO MAFKOW TPAMOYKK UK
LWETKK. 3anpeLLeHO MbITb B MOCYAOMOEYHOM
MaLluuHe.

TepmMomeTp anfA »KapKoro*
(B 3aBMUCHMMOCTH OT TUNa Npubopa)

[opAYMiA MbINbHBLIM pacTBop:

OUYNUCTUTE C MOMOLLbIO MATKON TPAMOUKM MK
LLETKK. 3anpeLLeHo MbITb B MOCYZA0MOEYHOM
MalLLMHe.

*

B BUAE ONUMM (AOCTYMHO Y HEKOTOPLIX MPUMOOPOB, B 32BMCMMOCTH
oT Tuna npubopa)

MouncTuTe HaBECHbIE 3NEMEHTLI F'YOKOM C MOIOLLMM CPEACTBOM.
MpucTaBLUKe 3arpA3HeHnA yaanuTe WETKOW.

17



YcTaHOBKa HaBeCHbIX 3JIEMEHTOB

1. AKKypaTHO BCTaBbTe ABa Kptouka B BepxHue otBepctua. (Puc. A-B)

B|

¢ X

S

A OnacHoOCTb TpaBMHpPOBaHHUA!

Ecnv netnu He 6J'IOKVIpOBaHbI, ABepua MOXXeT C cunon 3aXNOMNHYTbCA.
Cneaure, yToObI 6J'IOKI/IpOBO"IHbIe pblyarun ObINK NOSTHOCTBIO
yCTaHOBNEHbI, a NPU CHATUK ABEpLbl YXOBOro LWKada NoHOCTbO
OTKUHYTbI.

CHATHe ABepLbl

1. MonHocCTbIO OTKPOVTE ABEpPLY AYXOBOrO LUKada.
2. OTKWHbTE BIOKMPOBOYHbBIE phlyark cnpasa U cnesa (puc. A).

3. 3akpowiTe asepuy AyxoBoro wkada Ao ynopa. Bosbmutech 3a Heé
o6eumu pykamu cnesa 1 cnpasa. ELLé HemMHOro npukpoiite 1
BbiTawmTe asepuy (puc. B).

A HenpaBunbHana yctaHoBKa!

He nBuraiTe HaBecHbIE 3NEMEHTHI, NMoKa 06a KprouKa NMosIHOCTbIO
He 3aKpenneHbl B BEPXHUX OTBEPCTUAX. MOXXHO NoBpeanTb amarb
(puc. C).

2.006a KprouKa A0MKHbI ObiTb MOSHOCTLIO BCTABMEHbI B BEPXHUE
otBepcTHA. Tenepb MOXXHO MEANEHHO 1 OCTOPOXKHO OMYCTUTb
HaBeCHbIE 3/IEMEHTbI BHU3 U 3aKPENUTb B HUXKHUX OTBEPCTUAX
(puc. D).

3. BcraBbTe 06a HaBecHbIX 3rieMeHTa B B0KOBbIE CTEHKM AyXOBOrO
wrada (puc. E).

Mpu NpaBubHOM yCTaHOBKE HABECHbIX 3NIEMEHTOB paccTofHne
MeXay ABYMA BEPXHUMMU YPOBHAMU AOMKHO ObiTb BonblUe, YEM

Mexay oCtalibHbIMU YPOBHAMMU.

CHATHUe U yCcTaHOBKa ABepLbl AYXOBOro LWKada

Jna ounLLeHna n AemMoHTaXka MOXHO CHATb ABepLy AYyXOBOro
wKaga.

Kaxaan netna aABepubl ocHaLleHa 6N10KMPOBOYHLIM pblyarom. Koraa
6GNOKMPOBOUHbIN pbluar ycTaHoBEH (puc. A), ABepLa AyX0BOro
wkada 6nokMposaHa, U Bbl He MoxeTe eé cHATb. Ecnu Bbl oTkMHETE

6noKMpoBaHbl NeTNu. 3aKpbiTh ABepLy OyAeT HEBO3MOXHO.

6NOKUPOBOYHBIE phluaru (puc. B) ana cHATUA ABepubl, ByayT
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YcTtaHOBKa ABepLbl
YcTaHoBWTe ABepLy B NopAaKe, 06paTHOM CHATHIO.

1. YcTaHOBWTE ABEpLY AyXOBOrO WKada Tak, 4Tobbl 06e netnu
OoKasanucb NPAMO HaNpPoTUB OTBEPCTUI (puc. A).

2.Mpope3sb Ha neTne AoMKHa 3aPpUKCMPOoBaTLCA C 06enx CTOPOH
(puc. B).

T

3. CHoBa yctaHoBuTe 6110KMPOBOYHbIE phluark (puc. C). 3akpoiite
ZBepLy AyX0BOro LuKada.

A OnacHOCTb TpaBMMpPOBaHUA!

OnacHocTb TpaBMupoBaHusa! B ciyyae BbinageHuA ABepLbl AYXOBOro
WwKada Unu 3aKkNMHUBaHUA NETNM, He NbITaTECh YCTPaHUTbL
HeMCcnpaBHOCTb CaMOCTOATENbHO. Bbi3oBKTe cneunanucTa
CEPBUCHOMN CNyXObI.



CHATHe U YCTaHOBKa cTéKon ABepLubl
[nAa nyyiiei oUMCTKU MOXKHO CHATL CTEKNa ABepLibl AYXOBOro
LKaga.

CHATHe

1. CHumuTe ABeply AyxoBoro wkada. [ina atoro cm. pasaen CHAThe
ABepubl AyxoBoro wkada. MNonoxute aAsepuy AyxoBOro wkada Ha
nosioTeHue pyyKkon BHU3 (puc. A).

2.[loBepHUTe CHauyana ABa HWXHUX BUHTA, a 3aTeM ABa BEPXHUX
BUHTa NPOTMB 4acoBOK CTpesKku (puc. B).

CHATble AeTanu Henb3A MblTb. [TpoTpUTe CTEKNA MArKON TPAMOYKOW,
CMOYEHHON CPeACTBOM ANA OYMCTKU CTEKOS.

UTto nenatb npv HeMCﬂpaBHOCTI/I?

YacTo cnyyaeTcs, 4To NPUMYMHON HEUCTIPABHOCTH CTana Kakan-To
Menoub. Mpexae yem obpallatbcA B CEPBUCHYIO CRyXOy,
nocMoTpuTe Tabnuuy. Bo3MOXXHO, Bbl CAMOCTOATENBHO MOXKETE
YCTPaHWUTb HEUCMPaBHOCTb.

Tabnuua HeucnpaBHoOCTEWN

Ecnun y Bac He nonyyaetca kakoe-nu6o 651010, 03HaKOMbTECH,
noxanyicra, ¢ pasgenom . Mel npotectuposanu ana Bac 6ntona B
Halllei KyxHe-CTyauu. . 3aeck Bbl HanaeTe HeobxoauMble COBETHI U
MHPOPMALIMIO MO BapKe, XKapKe U BbINEKaHUH0.

A OnacHocTb yaapa Tokom!

HeKoppeKTHO BbINOIHEHHbIE PaBoThl No Hanazake NPeACcTaBnAT
onacHocTb. PeMOHT npubopa A0MKeH BbINONHATLCA TONBKO
KBaNMPUUMPOBaHHBLIM CMELUanMCToM Halleh CEPBUCHOM Cry»KObl.

A OnacHOCTb TpaBMUpPOBaHHUA!

MouapanaHHoe CTekno ABepLbl Npubopa MOXET TpecHyTb. He
“cnonb3aynTe CKPeBku ANA CTeKNa, a TakKe elkve U abpasuBHble
uucTAMe cpeacTBa.

YctaHoBKa

1. YcraHosuTe 3alUMTHYIO naHens (puc. A).

2. BBepHuTE 06paTHO CHavyana ABa HWKHWUX BUHTA, 3aTeM ABa
BEPXHUX BUHTa (puc. B).

3. HaBecbTe asepuy ayxosoro wkada. [na atoro cm. pasaen
YcTaHoBKa ABepLbl AyXOBOro LWKaga.

JyxoBbiM WKapOM MOMHO CHOBA NMOMb30BaTbCA TONbKO Nocne

npaBUAbHON YCTAHOBKW CTEKON.

IlBepua AyxoBoro wwKadga - AONOJSIHUTESIbHbIE
Mepbl 6e3onacHoOCTH

|_|pVI ANUTEeNbHOM NPUroTOBMIEHUK MULLKM ABepLa AyXoBOoro LwKada
MOXXET HarpeTbCA.

Ecnu Y Bac eCTb MajieHbKKHe eTu, Heo6XoauMO ObiTb npeaenbHo
BHMMAaTE/IbHbIMW NPKU 3KCNyaTaummM AyxXoBoro LKada.

B cBA3K ¢ 3TMM K BalLleMy pacrnopmyKeHUIo npeanaraeTcA 3alluTHan
pelLéTKa, KoTopan NpeaoTBpallaeT NPAMOe NPUKOCHOBEHHE K
ABeple AyXoBoro WwKada. ITy cneuranbHyo NPUHAANEKHOCTb
(469088) MOXKHO 3aKas3aTb B CEPBUCHOM Cry»be.

HeucnpaBHocTb Bo3amomHan
npyv4yMHa

YcTpaHeHWe HeUcnpaBHO-
cTu/uHpopmauma

Lyxoso# wkadp
He pabotaer.

HeucnpaseH MpoBepbTe, B NOPAAKE Nn
npeAoxpaHuTeNb. NpefoXpaHuTenb B 6noke
npeaoxpaHuTene.

OTkntoyeHne MpoBepbTe, BKAOYAETCA NK

3/1IEKTPOSHEPIUK. Ha KyxHe CBET U paboTatoT Nu
ocTasibHble BbITOBbIE NPK-
6opbl.

Oyxoson wkad  Oceaanue nbinu
HEe HarpeBaeTCA. Ha KOHTaKTax.

MMoBepHUTE PyuKK Nepekxto-
yatenA HeCKONbKO pa3
BNpaBeo 1 BNEBO.

lasoBan ropenka [pousoLwno npe- 3aKrute rasoByr ropesnky ¢
He 3aropaeTcA.  pbiBaHWe NoJayn MOMOLLLIO SNEKTPO3AKM-
3MIEKTPOSHEPTUM  TaNiKK UK CTIMYKM.
Wnn cBeuu noa-
Kura ctanu
BIIKHbIMM.
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3ameHa namMno4yku AnAa BepxHeu NOACBETKU
AyX0BOro wKada

Ecnv namnouka B AyXoBOM LUKady NEperopmT, €& Hy>KHO 3aMeHUTb.
YcTonuMBbIE K BEICOKMM TEMMEpaTypam 3anacHble 1aMnoyKu
MoOLLHOCTbLO 40 BT MOXXHO NproBpecTu B cepBUCHOW cry»xbe unm B
crneunanMsvpoBaHHbIX MarasumHax. Mcnonb3yinte ToNbKO yYKasaHHbIe
NaMmnoyKHu.

A OnacHoCTb yaapa ToKkom!
OTKNtouUMTE NpesoxpaHuTent B Boke NpeaoxpaHuTene.

1. Bo nsberkaHne nNoBpeXXAEHW NoNOXKUTE B XONOAHbIN 1yXOBOM
LUKag KyXxOHHOE MosoTeHLe.

2. CHmMuTe nnadoH, noBopaymsan ero NpoTMB YacOBOM CTPENKH.

CepBucHan cnyxba

Ecnv Baw npubop Hy)xaaeTcA B peMOoHTe, Halla cepBucHan cryxoba
Bcerza K Bawum ycnyram. Mbl Bceraa ctapaemca HanTm
noaxoasLLlee pelueHne, YytTobbl nsberkatb B TOM YACIE HEHYXHbBIX
BbI3OBOB CreLManuncToB.

Homep E 1 Homep FD

Jna nonyyeHva KBanMuUMPOBaHHOrO 0OCY)XXWBaHUA NPU BbI3OBE
creumnanucTa cepBUCHOM Cy06bl 06A3aTeNbHO yKasbiBanTe HOMeP
nsgenua (Homep E) n 3aBoackon Homep (Homep FD) Bawiero
npubopa. Tunosaa Tabnuyka ¢ HOMepaMu HaxoAWTCA crpaBa Ha
ABeple AyxoBoro wkaga. Ytobbl He TpaTUTb BPEMA Ha MOUCK 3THUX
HOMEPOB, BMULLWTE WX U TENEPOHHLIA HOMEP CEPBUCHOM CIy»XObl
3/1eChb.

Homep E Homep FD

3. BcTaBbTe HOBYHO NamMoOuKy aHanorMyHoro Tmna.
4.YcTaHoBuTE NnadoH Ha MecTo.

5. BbiHbTe KyXOHHOE MosoTeHLEe M3 AyXOBOro LKada 1 BKHoUUTE
npeAoXpaHuTeNb.

CteknaHHbIA Nna¢doH

MoBpexaéHHbIi NnadoH noanexxut sameHe. OpuruHanbHble
nnagoHbl MOXHO NPUOBPECTU Yepes CEPBUCHYLO cny«Oy. MNpu aTom
HY>XHO yKasaTtb Homep usaenva (Homep E) n 3aBoackoi Homep
(Homep FD) Bawuero npu6opa.

CepsucHan cnymba

O6paTtnte BHUMaHWe, YTO BU3WUT CMELMANUCTa CEPBUCHON CIy»KBbl
ANA YCTpaHeHUA NOBPEXAEHHIA, CBA3AHHBIX C HENPaBUIbHLIM
yXoZoM 3a Npubopom, Jaxe BO BpeMA AEUCTBUA rapaHTun He
ABnAeTcA GecnnaTHbIM.

3anBKa Ha PEMOHT U KOHCYJbTaLUuA NpU HenonagKkax

KoHTakTHble AaHHbIe BCeX cTpaH Bl Hanaérte B NpunoyKeHHom
CMUCKE CEPBUCHbIX LIEHTPOB.

[Mono)kuTecb Ha KOMMNETEHTHOCTb M3roToBUTENA. Toraa Bel MoxkeTe
6bITb yBEPEHI, UTO PEMOHT Baluero npubopa 6yzneT nponsseséH
rPamoTHbLIMK CNeUnanMCTamMm U ¢ UCMONIb30BaHUEM PUPMEHHBIX
3anacHbIX YacTeu.

PekomeHAaauuu No 3KOHOMUU IIEKTPOIHEPIHUU U OXPaHe

OKpyXaroLeu cpeabl

B aToM pasgene Bbl NOyYuTe PEKOMEHAALMH, KaK CIKOHOMMTb
3N1EKTPO3HEPrHio BO BPEMA BhiNeKaHUA W KapeHua B lyXOBOM
LKagy M BO BpeMA NPUroTOBNEHUA MWLM HA BapOYHOM NaHenu, a
TaKXXe KaK NpaBuibHO YTUAU3MpoBaThb Nproop.

OKOHOMMUA 3NEKTPOIHEPruu Bo Bpemsa paboThbl
AyX0BOro wKada

MNpeaBapuTenbHO HarpeBaWTe Ayx0BOK LUKA® TONBKO B TOM
cryyae, ecfim 370 yKasaHo B peLenTe uau B Tabnuuax pykoBoACTBa
Mo 3KCnayaTaumv.

McnonbsyiTte TEMHblE, NOKPbITbIE YEPHBLIM aKOM UK
amManupoBaHHble GopMbl ANA BbiNekaHnA. OHW 0COBEHHO XOPOLLIO
nornoLyatoT Tensno.

Kak MOXXHO perxe OTKpbiBaiTe ABepLy AyXOBOro WwKada Bo BpemsA
TYLUEHWA, BbINEKAHWA WU XKapeHUA NPOAYKTOB.

HeckonbKo NUporos nyylle BCEro neyb 0AuH 3a Apyrum. [lyxosow
wkad ewwé Ténnblid, 3a CHET Yero BPeMsA BbINEKaHWA BTOPOro
nMpora ymMeHbLlaeTcA. 2 nupora NpAMOYrofibHoM GOPMbl MOXHO
nocTaBuTb PALOM.

Mpu ANUTENBEHOM BPEMEHW NPUrOTOBNEHWUA JyXOBOWH LIKad MOXKHO
BbIKMOUYNTL 3@ 10 MUHYT 1O OKOHYAHWA MPUTOTOBNEHUA 1
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MCnonb30BaTh OCTaToOYHOE Tenno AnA AoBeAeHus Bnoga 4o
FOTOBHOCTW.

SKOHOMMUA 3NEKTPOIHEPruu Bo Bpemsa paboThbl
rasoBoi BapoyHO1 NaHenu

[nAa npurotoBnexua 6ntoa Bceraa noabvpante KacTprono
noaxoZsaLlero pasmepa. Mpu NpUroToBneHUM B 60MbLLIOW
KacTptone pacxofyeTcA MHOMO 3/1eKTPOIHEPT UK.

Bceraa 3akpbiBaiTe KacTproto NOAXOAALLEN KPbILLKOK.
MnamaA rasoBoi ropenikk Bceraa AOMKHO KacaTbCA AHa KaCTPHou.



I'IpaBManaﬂ yTUnNu3auua ynakoBKku

YTUNUampynTe ynakoBKy ¢ COBM0eHMeM NpaBuil SKONOrMUeCcKon
6e30nacHOCTU.

LaHHblih npubop MMEET OTMETKY O COOTBETCTBUM
eBponenckum Hopmam 2012/19/EU ytunusaumm
NEKTPUYECKUX U INEKTPOHHBIX NprbopoB (waste electrical
and electronic equipment - WEEE).

JaHHble HOpMbI ONpeAenatT AeHCTBYIOLLME Ha
TeppuTopun EBpocotosa npasuna Bo3spara 1 yTunusaumu
cTapbix NpUGopoB.

MpotecTupoBaHo anAa Bac B Hawen KyxHe-CTyauM

B npunoeHHbIx Tabnuuax el Hanaéte 6onbLoi BuiGop 6ntoa 1
onTMMarbHble YyCTaHOBKM ANA UX NMpUrotoBneHua. Mel pacckaxkem
BaM, KaKoW BUA Harpesa 1 Kakaa Temneparypa fiyyile BCero
noAXoZAT AnA BeiBpaHHoro 6ntoaa. B Hallei Tabnuue Bbl Hanaéte
yKasaHWA, Kakue NpUHaLNEXHOCTH CneayeT UCMOoNb3oBaTh U Ha
KaKol ypoBeHb UX ycTaHasnueatb. Kpome Toro, Bbl MonyyuTe CoBeThI
no BbIGOPY NOCYAbI U NPUTOTOBAEHHUIO MULLIX.

YKasaHuAa

3HaueHuA, NpuBeAéHHble B Tabnuue, AEHCTBUTENbHbI, ECIU Bbl
ycTaHaBnuBaeTe 671100 B XONOAHYHO W NYCTyto pabouyto Kamepy.
MNpeaBapuTeNbHbLIM Pa3orpeB UCMONb3YHTE, ECMIN TONLKO 3TO
yKasaHo B Tabnuuax. BeicTunaiite npuHaanexxHoctu 6ymaroi ana
BbINEYKM TONBKO MOC/e WX NpesBapuTeNbHOro pasorpesa.

3HaueH1A BpeMeHU, yKkasaHHble B Tabnuuax, ABNATCA
OPUEHTUPOBOYHLIMU. OHUM 3aBUCAT OT KayecTBa U CBOWCTB
NPOAYKTOB.

Mcnonbayiite BXOAALLME B KOMMIEKT NOCTaBKW NPUHALNEXHOCTH.
JononHuTenbHbIe NPUHAANEHOCTU MOXHO NPUOBpPeCcTH B
CEepBUCHOW Cy»X0e UK B CreunManusMpoBaHHOM MarasuHe.
Mepen Hauyanom paboTbl ybepute U3 paboueit kKamepbl BCe NULLIHWE
NPUHAANEHOCTU U NOCYAY.

Bceraa ucnonb3syite Npuxsatku, Koraa Aoctaére ropayne
NPUHAANEKHOCTU UK nocyay U3 pabouei Kamepbl.

I'Iupom U BblNMeYyKa

dopmbl AnA BbiNeKkaHUA

J'Iyqu.le BCEro NoAxoAAT TEMHble MeTanMyecKue dopmbl Ana
BbINEKaHUA.

Mpu “Cnonb30BaHWK CBET/LIX GOPM U3 TOHKOIO MeTanna Bpemn
BbINEKaHWA yBENMUYMBAETCA, a MMPOT NoAPYMAHUBAETCA
HepaBHOMEPHO.

Ecnu Bbl UCONb3yeTe CUNMKOHOBLIE POPMbI, OPUEHTUPYITECH HA
XapaKTepUCTUKK W peLenTbl ux uarotoutena. CUNMKOHOBbIE GpOPMbI
yacTo MeHblLe No pasmepy, Yem 06bluHbIE GOPMbI, TOITOMY
KONIMYECTBO TecTa W peLenTypa ANA HUX MOTyT ObiTb HECKOMBKO
UHBIMMU.

Tabnuubl

B Tabnuuax Bbl HaAETe onTUMarbHbIE BUAbI HArpeBa AnA pasinyHbIX
MMpOroB W BbiNeykn. Temnepatypa 1 BpeMA BbiNEKaHUA 3aBUCAT OT
KonMyecTBa TecTa 1 ero cBoicTB. MNoatomy B Tabnuue ykasbiBaetcA
AnanasoH 3HaveHui. CHavana ycraHaBnMsaiTe MUHUMaNbHoe
3HaueHue. MNpu Boree HU3KOW TemnepaType NOAPYMAHUBaHWE
nony4aetca 6onee paBHoMepHbIM. Ecnu Heo6xoaMMo, B cneayroLLmi
pas ycTaHoBUTE TemMnepaTtypy NoBbILLE.

Ecnv ayxoBoii Wwkad npeaBapUTeNibHO pasorpeTt, BpeMA BbiNeuku
coKkpatuaetcA Ha 5-10 MUHyT.

JononHuTtenbHyto MHGOPMaUMio Bbl HaiaéTe B pasaene
PekomMeHZaum1 no BbiNeKaHwuto nocne Tabnuu.

Mupor B popme dopma YpoBeHb Bua HarpeBa 3HaueHue Tem- Bpema npuro-
nepatypbl B °C  TOBREeHUA, MUH
Mupor* Iny6okaa kpyrnaa pasbém- 3 160-180 60-70
HaA ¢opma € peLuéTyaTbiMm
AHOM
Buckeut Pasbémuan popma 3 160-180 35-45
(D 26 cm)
MecouHoe TecTo Kpyrnaa ¢opma ana nupora 3 150-170 25-35
C @aHTUMPUrapHbIM MOKPbI-
Tvem (G 30 cm)
DpyKTOBBIA NMPOr* PasbémHan dopma 3 160-180 45-55
(D 26 cm)
Jecept bpaynu* YeTblpéxyronbHaa CTeknaH- 3 170-190 35-45
HaA popma AnA 3aneKkaHkn™*
MaHHbIM nupor* Kpyrnaa ¢opma anAa sane- 3 160-180 30-40
KaHKW U3 Hep)KaBsetoLLen
ctanu (J 30 cm)
Kunwr* Kpyrnaa ¢opma ana 3ane- 3 180-200 50-60

KaHKM C aHTUMPUrapHbIM
nokpbiTem (& 30 cm)

* PelwéTKy cnesyet yCTaHOBWTb Ha yKasaHHbIM ypoBeHb, a GOpMYy ANA BbINEYKHU NOCTaBUTb Ha PELLETKY.

** Mcnonb3oBath TONBbKO aponpoyHble GopMbl M3 cTekna. He ctaBuTb ropAuyo GopmMy M3 CTeKna Ha XONOAHYHO UM MOKPYHO NOBEPXHOCTb.
CTEeKN0 MOXXEeT TPECHYTb.
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PasnuuHan menKkan Bbineyka Ha Npo- MpuHaanexHocTH YpoBeHb Bua HarpeBa 3HauyeHue Tem- Bpewmsa npuro-
TUBHE nepatypbl B °C  TOBNEHWA, MUH
ManeHbKK1e KeKchl (NpeaBapUTeNbHbIN MpoTnBeHb 3 150-170 25-35
pasorpes)” 2 npoTMBHA 143 150-170 25.35
3 NpoTHBHA 14345 140-160 30-40
BucKeuT MpoTnBeHb 3 150-170 10-20
2 NPOTUBHA 143 130-150 25-35
3 NpoTuBHA 1+3+5 130-150 25-35
Menkoe neveHbe MpoTnBeHb 3 140-160 20-30
2 NpOTUBHA 1+3 160-180 35-45
3 npoTuBHA 1+3+5 160-180 35-45
BapaHku c cemeHamu cezama MpoTtvBeHb 3 170-190 35-45
2 NPOTMBHA 143 160-180 45-55
3 NpoTHBHA 14345 160-180 50-60
LLitpyaene n3 cnoéxoro tecta MNpoTnBeHb 3 190-210 15-25
2 NpoTUBHA 1+3 180-200 25-35
3 NpoTUBHA 1+3+5 170-190 30-40
LLITpyaenb 13 Tecta topka [MpoTnBeHb 3 210-230 25-35
2 NpoTUBHA 143 210-230 30-40
CnupanbHbii 6épek MNpoTnBeHb 3 210-230 30-40
2 NPOTUBHA 143 190-210 35-45
Bbineuka 13 apoxoxeBoro tecta MNpoTnBeHb 3 170-190 20-30
2 NpoTUBHA 1+3 160-180 30-40
Muuua MpoTuBeHbL 3 180-200 20-30
2 NpOTUBHA 1+3 170-190 40-50
Xne6 (1,3 Kr MyKu) NpeaBapuTenbHbIi MpoTuBeHb 3 270<cnmBon></  8<cumBon></
pasorpes* CUMBON></CUM-  CMMBON>
BON> 35-45
200<cumBon></
CUMBOJT></CUM-
BOM>
CaHaBuy MpoTtvBeHb 3 190-210 20-30
MuHAaanbHOe neyeHbe B caxapHoM cuporne [poTueeHb 3 160-180 30-40
[MneTéHKa M3 ApOoXIKEeBOro Tecta MpoTnBeHb 3 150-170 25-35
ﬂ”f‘ GUCKBUTHOTO pyneTa, Nnpeasaputens-  [poTUBEHb 3 170-190 10-20
HblK pasorpes®
Bese MpoTtuBeHbL 3 80-100 100-190

* 3anpeLueHo 1ucnonb3oBath BbICTPLIA pasorpes AnA NpeABapuTebHOO HarpeBaHua npubopa.

JlononHUTENbHBIM NPOTUBEHb MOXHO NPUOBPECTU Yepes CePBUCHYLO CYXOY.

Bnrono MNprHaaneHoOCTH 1 YpoBeHb Bua HarpeBa 3HauyeHue Tem- Bpewmsa npuro-
nocyaa nepatypbl B °C  TOBNEHUA, MUH

3anekaHka 13 MakapoH YeTblpéxyronbHaa cTeknan- 3 190-210 25-35
Hafa popma AnA 3aneKkaHkn™

KapTodenbHana 3anekaHKa 13 cblpbix MHIpe- YeTbipéxyronbHan cTeknaH- 3 160-180 50-60

ZIMeHTOB Hafa popma AnA 3aneKkaHkn™

Makc. 4 cMm BbICOTOM

OBoLLUHOM rynAw MnHAHaA nocyaa Romertopf 1 190-210 90-100

* Mcnonb3oBarth TOMbKO XaponpoyHblie GopMbl U3 CTeKna. He cTaBuTb ropAdyro pOopMy U3 CTEKNA Ha XONOAHYH UMK MOKPYHO MOBEPXHOCTb.

CTeKNo MOXET TPECHYTh.
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PekomMmeHaauuu no BbineKkaHUro nuporos U

WwTpyaena

I'Iepeu HayanoM BblINeKaHWA:

MpenBapuTenbHbIA HAarpeB UCMonb3yHTe, eCK TONbKO 3TO YKasaHo B pelenTe. [nA npeasapu-
TENbHOro HarpeBa BblGepuTe TEMNEPATYPY HWXKE TEMNEPATYPbl BbiNEKaHWA, yKasaHHOW B
Tabnuue AnA NPUroTOBNEHUA NULLK. B AyxOBOM LUKady AOMKEH HAXOAUTLCA TONBLKO NMPOTUBEHD,
HY>XHbI? AnA BeinekaHuA. Ecnu Bbl ucnonb3yeTe AnA BbiNEKaHWA ManeHbKyto Gopmy, Bceraa
CTaBbTE €€ TOUHO Ha CEPEANHY PELLETKU.

MUcnonb3yemble NpoAyKThl BAWAIOT Ha
BPEMA NPUroTOBEHUA.

Bce nHrpeaneHThbl, cnonbayemble AnA NPUroToBAEHUA MMPOra U WTPYAena A0MXHbI ObiTb CBe-
YKUMU M UMETb KOMHaTHYto Temneparypy. Myka AomKHa UMeTb NoAxoAdALLee ANA BbiNeKaHuA
nupora u LUTpyAena KauecTso 1 obA3aTensbHO AomKHA BbiTb NpoceAHa. Mcnonbayiite nekapckui
MOPOLLOK U APOX)KU COTNACHO AaHHBIM O KOMIMYECTBE M NPOAYKTaX, yKasaHHbIM U3rOoTOBUTENEM.

Ha uto cneayet obpaTtntb BHUMaHWE Npu
BbINEKaHWW LUTPYAENA UK 3aneKaHKu.

KonuuecTtBo TecTa todKa, ykasaHHoe B Tabnuue AnA NPUroToBeHUA 3aneKkaHku/wTpyaena - 1 Kr.
Ecnu Bbl Bo3bMeTe OoJiblUee Unu MeHbLLEee KONWYECTBO TECTa, YeM 3TO YKasaHo B peLenTe, Uiv
e UCMosb3yeTe CaMOCTOATENIbHO pacKkaTtaHHOe TeCTO ANA LWUTPYAenA, M3MEeHUTCA TONLWMHA 3ane-
KaHKW/WITPYAena U, Kak cneaAcTBue, TakKe Temneparypa v BpemMsa npurotoeneHna. PaBHomepHo
YNOXWUTE NIUCThI TECTa odKa CNOAMK Ha NPOTUBHE U CMaXKbTe X CMECHIO U3 MOJIOKa, pacTUTeb-
HOro macna, Anua v horypra. 3anenTe 3anekaHKy ocTaBLUENCA ANYHO-MONOYHOW CMeChtO. JTUCTbI
TecTta A0MKHbI ObiTb YNOXEHbI OAUHAKOBLIMU MO BLICOTE CIOAMM, & AUYHO-MOJIOYHAA CMECH
[oMmKHa BblTb paBHOMEPHO pacrpezeneHa, Ytobbl 3aneKkaHKka paBHOMEPHO Nponeknack U noa-
pyMAHWUNAaCh.

Mupor v 3anekaHka/lTpyAenb BbICTPO Noa-
PYMAHWINCH, HO HE MPOMEKNCh.

He Bce 6ntoaa noapymaHuBatoTca ofHoBpeMeHHo. Ecnu 6ntoaa cmasaHbl AULOM, MOMIOKOM Wi
pacTuTeNbHLIM MaciioM, OHM NoAPYMAHMBatOTCA BbicTpee. Ecnu Bbineuka noapyMAHMAACH
CBEPXY CNULLKOM ObICTPO - B CleAyoLUMiA pa3 yCTaHOBUTE NMPOTUBEHb HA OZMH YPOBEHb HUXKE,
yMEHbLUWTE Temnepatypy 1 yBenMuybTe BpeMA BbiNeKaHnA. B NpoTMBHOM criyyae Bbineyka MoxeT
He nponeybcA, Aaxke ecnu ByaeT BbIrMAAETb FOTOBOM.

anI’OTOBJ’IeHMe APOXHOKEBOro Tecrta.

Monoko (Mnu BoZa) A0MKHO BbiTb TEMLIM, YTOBEI APOXIKM XOPOLLO MOAHANUCH. TECTO A0MKHO
MMETb KOHCUCTEHLMKO MOYKHK yXxa. TBépuoe TeCTO He NoAHUMETCA. [NocTaBbTe TECTO noaxoauTb B
Ténnoe Mecto NpuMepHo Ha 30 MUHYT. ECiv 0CTaBUTL TECTO HAZONTO, OHO CTAHET KUCTILIM.
lMocrne TOro Kak Bbl NPUAAAUTE TECTY HY)KHYHO (pOPMY, OCTaBbTe €ro NOAHUMATLCA eLUé Ha

15 MUHyYT, a 3aTeM NoCTaBbTe B XONOAHbIA AYX0BOH WKad. JocTaHbTe roToBoe U3aenue us Ayxo-
BOrO LUKada, HAKPOWTE ero BNAXKHBIM KYXOHHbIM MOJIOTEHLEM 1 OCTaBbTe oxnaxaarsca. bnaro-
ZapAa aToMy o6pasyeTcA MArkaa Kopoyka.

Bbl xoTUTE Neyb no COE)CTBGHHOMy peuenty.

OpHEHTUPYHTECH Ha NMOXOXKYIO BhIMEUKY B TabnuLE BbINEUKH.

Bbl MoxkeTe npoBepuUTb, rOTOB 1N NUPOT.

MpumepHo 3a 10 MMHYT A0 OKOHYAHUA BPEMEHU BbINEKAHWUA NMPOTKHUTE TECTO TOHKOW AepeBAH-
HOM NanoyKon B caMOM BbICOKOM MecTe. Ecnu TeCcTo He npununaeT K nanoyke, NMpor rotos.

MMupor onaaaert.

B crnenytolmii pas no6aBbTe MEHbLLE XKUAKOCTU UMK YCTaHOBUTE TEMMNEPATYPY AyXOBOro WKada
Ha 10 rpaaycoB Hwxe. CobntofaiiTe ykasaHHoe B peLenTe BpeMA 3ameca Tecta. OTKpoiTe
ZiBepuy AyX0BOro Lukagda camoe paHHee 3a 10 MMHYT 40 OKOHYaHUA BPEMEHU BbiNeKaHuA.

Mupor noaHANCcA TONbKO B cepeaunHe, a no
KpaAM HU3KUH.

He cmasbiBaite »xMpom 60pTUKM hopMbl AnA nupora. Mocne BeiNeKaHUA OCTOPOXKHO OTAeNUTe
MUPOr HOXKOM OT CTEHOK GOPMBbI.

Mupor cBEpXY CMULLIKOM CUIIbHO NOAPYMA-
HUNCA.

B cneaytoLmit pas nocTaBbTe NUPOT HKE, YCTAHOBUTE MEHbLLIYIO TEMNEPAaTypy W BbinexanTe
MUPOT HEMHOTO AOMbLUE.

M1por cauwKom cyxomn.

MPOTKHUTE 3yBOUNUCTKOM B rOTOBOM NUPOre ManeHbKWe AbIPOUYKM W BNEUTE B HUX MO Kanne Gppyk-
TOBBLI COK. B cneaytolumit pas Beibepute Temneparypy Ha 10 rpaaycoB 6onbLue W yMeHbLUUTE
BPEMsA BblNeKaHuA.

Mypor BbIrMAANUT rOTOBLIM, HO BHYTPU HEAO-
NeyéH.

B cneaytownit pas fobaBbTe MeHbLLE KMAKOCTU U BbiNeKanTe Npu 6onee HU3KOKM Temnepatype
HeMHOro AofbLue.

Bbl XoTUTE MCnonb3oBaTh ANA BbiNeKaHWA
OAHOBpPEMEHHO ABa YPOBHA.

Ecnu Bbl XOTUTE UCMONb30BaTh AA BbiNeKaHWA 0AHOBPEMEHHO ABa YPOBHA, BCeraa BolbupaiTe
yctaHoBKy «3D-lopAauni Bo3ayx» (&) . CTaBbTe NPOTMBHK Ha YpOBHKU 1 1 3.

Ecnu Bbl X0TUTE MCNONb30BaTh AS1A BblNeKaHua 2 NPOTUBHA, BpeMA BbliNeKaHUA LO/IHKHO ObITb
yBEJNM4YEeHO No CpaBHEHNIO C 1 NPOTUBHEM. OﬂHOBpeMeHHO noctaBNeHHbIe B nyxosoﬁ wKad
6nroaa MOryT He ObITb rOTOBbI K OZlHOMY BpPEMEHM. [oToBbIE 60 MOYXKHO BblHYTb, MOKa Apyrue
6nioaa npoAo/HKAKT roTOBUTLCA.

Mpu HEOBXOAMMOCTU MOXKHO NMOMEHATL YPOBHHW UMK NepeBepHyTb NPoTUBHU. OBpaTuTe BHUMA-
HWeE, YTO NpH BbINEKAHWM C UCMOJNb30BAHUEM [BYX MPOTUBHEN »Xap OT OAHOrO MPOTUBHA MOCTY-
naeT K ApyromMy, No3ToMy, Ka4ecTBO BbiNEeKaHWA Ha OAHOM NPOTUBHE ByAEeT HEMHOMO HUXKE, B
OTNIUYMeE OT LPYroro.

Bnioaa, KOTOpbIe MOryT ObITb NpUroToB/ieHbl HA 2 YPOBHAX, AaHbl B Tabnuue ana npurotoBieHUA
NULLNn.

Ha uvpkynauuio Bo3ayxa Takxe MOoryT NoB/fMATL BbICTyNatoLLMe KpaA neprameHTHon Bymaru.
Bcerna Bbipesaiite neprameHTHyto Gymary TOUHO Mo pasmMepy NPOTUBHA.

Mpu BbiNeKaHM APOXOKEBLIX BynodeK
KYCOUKM CKNIeMBAIOTCA.

Me»(.qy 6yJ'IOL{KaMVI cneayet OCTaB/iIATb PACCTOAHUE OK. 2 cm. Toraa 6yneT A0CTaToO4HO MecCTa,
YTOObI 6yJ'IOl-IKVI MOIU XOpOoLOo NOAHATLCA U 3aPYMAHUTLCA CO BCEX CTOPOH.

Bo Bpems BbINEKaHusa COYHbIX MUPOroB
obpagsyeTcA KoHAeHcar.

Mpw BbINeKaHUn MoXKeT oBpasoBaTbecA BoAAHOM nap. OBbIYHO OH BLIXOAWUT Hal ABEPLEN U MOXKET
KOHAEHCUPOBATLCA Ha NaHenu ynpasneHua unu Ha 6nusnerkatien Mebenu u cTekarb no Hen
Kannamu. 1o 00ycnoBneHo GpU3KNKOK npouecca.
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Msco, nTuua, pbiba

Mocyna

Mcnonbayiite »kaponpoyHble NoTkK. AnA 60nbLIOro XapKoro
NMOAOCKAET TaKXKe U NPOTUBEHD.

Mbl peKomMeHAyeM UCNonb30BaThb ryOOoKWiA CTEKNAHHBI MPOTUBEHD.
KpbllKa AomKHa NOAXOAUTL K NOCYAe U MNOTHO 3aKpbLIBaTLCA.

Mpu ncnonb3oBaHWM AMaNMPOBAHHON NOCYAbl ANIA YXapeHWA cneayet
HanMBaTb HEMHOTO BOJbLLE YKUAKOCTH.

MocKkonbKy Npu UCNONB30BaHWKM CKOBOPOAbI U3 HEPXKaBetoLLen cTanm
»XapKoe NoAPYMAHWBAETCA MeHbLUE, MACO MOXXET He MPOXapHUTbCA
LenMKoM. YBeNnUbTe BPEMA XapeHus.

dopmy AnA BbINEKaHWA BCeraa ctaBbTe Ha CePeanHy PeLLETKM.
CraBbTe ropfAvyto CTEK/IAHHYIO MOCYAy Ha CyXyto NoAcTaBKy. Ecnu
noacraska OyAeT MOKPOW MW XONOAHOM, CTEKIO MOYKET TPECHYTh.
Mapenue

,ﬂOéaBJ’IHVITe K MOCTHOMY MACY HEMHOIO XXUOKOCTHU. [Ho nocyabl
ZOJKHO ObiTh MNOKPLITO Cnoem BOAbl TONLUMHOWM npum. Y2 CM.

Mpu xxapeHun nobaBnAnTe AOCTATOUHOE KONMYECTBO KUAKOCTU. [HO
nocyAbl AOMKHO BbITb MOKPLITO CIOEM BOAbI TOMLLMHON 1-2 CM.

KonnuecTtBo YMAKOCTU 3aBUCUT OT copTta MAca U OT Mmatepuana
nocyAabl. Ecnu Bbl rotoBuTE MACO B .’:)MaJ'IVIpOBaHHOI?I nocyae,

[06aBnAiTe HEMHOrO GONbLLE XUAKOCTH, YUEM B CTEKMAHHYIO NOCyay.

Mocynia U3 Hep)KaBetoLLEN CTaNM He OYEHb MOAXOAUT LA XKapeHus,
Mnco 6yaeT MeHblUe NOAPYMAHUBATLCA U MEeASIeHHEe rOTOBUTLCA.
loToBbTE ero npu Gonee BbICOKOW TeMnepartype u/unu 6onee
AnuTensHoe BpemA.

PekomeHgauum no NMPUroToBJIEHUIO Ha rpune

Mepen npuroToBneHUEM Ha rpune pasorpeite padouyto kamepy B
TeUeHWe NPUM. 3 MUHYT.

["0TOBUTb Ha rpune MOXHO TOMIbKO NMPU 3aKPbLITOM ABepLEe AyXOBOro
LwKada.

o BO3MOXXHOCTH NOPUMOHHbIE KYCKU AO0JDKHbI ObITb OANHAKOBOM
TOJILLIMHBI, B 3TOM Cny4yae OHU paBHOMEpPHO NoApyMAHUBAKOTCA U
OCTaroTCA COYHbIMMW.

MepeBepHNUTE KYCKM MO UCTEUEHWUN 73 BPEMEHM.

Conute CTenKu TONbKO nocne NPUroTOBJIEHMNA Ha rpuUne.

Knaaute nopunoHHble KyCKU HEMOCPEACTBEHHO Ha PELLETKY.
OZMHOYHbIE MOPLMOHHBLIE KYCKM MOMYYaroTcA NydLle, ecnu ux
NONOXMUTb Ha CEPEnnHY PEeLLETKM.

JononHuTtensHo noctaBbTe NPoTMBEHb YpoBeHb 1. CoK OT XapeHun
6ynet cTekatb B Hero, 1 yXoBOM LUKad OCTAHETCA MOYTU YUCTLIM.

Mpu NpUroToBNEHWM HA rpune ycTaHaBIMBaUTe NPOTUBEHb UK
YHUBEpPCasbHbIA NPOTUBEHb HE BbILLE, YeM Ha YpOBEHb 4 unun 5. N3-
3a CU/bHOW YKapbl OH MOXET AePOPMUPOBATLCA U NPU BbIHUMAHUK
13 paboyei kKamepbl NoBPeaUTL eé.

HarpeBaTeanbM ONIEeMEeHT rpunAa aBTOMaTU4eCKHU BbIK/IKOYaEeTCA U
CHOBa BKtoyaetcA. 310 HOpManbHOo. Kak yacto aTto npoucxoauT,
3aBUCUT OT YCTAHOBJIEHHOIO peXxnumMa rpunsa.

Ta6nuua - npUroToBnNeH1e NULLK- ANEKTPOrpusnb

3HaueHuA, NpuBeAéHHbIe B Tabnuue, AeHCTBUTENbHbI, ECIU Bbl
ycTaHaBnuBaeTe 61040 B XONOAHbI AyX0BOW LKad.

Mo ucTeyeHnn %5 BpeMeH! NPUrOTOBNEHUA NEPEBEPHUTE KYCKM
mAca.

Mpu NPUroTOBNEHUU Ha rpuUie BCeraa KnaauTe KycKu MAca Ha
cepeavHy peLuéTku.

Ecnu Bbl )XapuTe Ha rpune HeNnoCcpPeACTBEHHO Ha peLLéTke,
yCTaHOBWTE NPOTUBEHb Ha ypoBeHb 1. CoK OT XapeHua Byaet
cTeKaTb B Hero, 1 ilyXoBow LWKad oCTaHeTCA NMOYTU YUCTLIM.

bnoao Bec MpuHaanexHocTU U YpoBeHb 3HaueHue Bpemsa npurotoene-
nocyna TemnepaTtypbl HWA, MUH
B °C, pexum
rpunsa
Msaco
Crelku, (6 wr., 3 cm) 1,5 kr PewéTtka 260-270 25-35
LLIHMuenn no-raméyprcku (9 Lw.) 0,4 kr PewéTtka 4 260-270 10-20
Kon6acku (12 wr.) 0,5 kr Pewértka 260-270 15-25
Mtrua
KypuvHble okopouka (4 wr.) 1,5 kr PewéTka 4 260-270 25-35
Pbi6a
Pbi6a uenukom (2 wr.) 1,0 kr PewéTka 260-270 20-30
PuibHoe ¢pune (4 wr.) 0,5 kr PewéTtka 260-270 20-30
TocTt
MonxkapeHHble TocThl (9 WT.) - PewéTka 260-270 3-5
Moa)kapeHHble TOCTbl C HAYUHKOM - PewéTtka 260-270 5-7

(9 wr.)

PekomeHgauum no XapeHH!Io B rpune

Lna Takoro Beca XXapKoro B Tabnuue HeT

3HAYEHUN. NPUroToBJIEHNUA.

Bribepute napameTpbl Ana Gnikaiiero 6onee Nérkoro Beca v yBenuubTe yKasaHHOe BpemMs

Bbl xotute NpoBEepPUTb, FOTOBO JIM XXapKoe.

HCI'IOJ'Ib"SyVITe TepMoMeTp AnA MAca (Bbl MoXKeTe I'IpVIO6peCTVI €ro B cneunanmampoBaHHoOM mara-

3WUHE) UNK CHUMUTE «MPOBY NOXKKOM». [InA 3TOro NoXKKoi HazasuTe Ha xapkoe. Ecnu oHo TBép-
[loe, 3HAa4YMT OHO roToBO. Ecnv oHO NposaBnuBaeTCcA NIOXKOM, TO ero HaZlo XapuTb eLUé.

Xapkoe cnmikom TEMHoe, a KopouKa
MecTamu noaropena.

MpoBepbTe ypoBeHb YCTAHOBKK U TeMmepartypy.

YKapkoe nonyunnocb XopoLlo, a coyc nog-
ropen.

B cneaytoLuii pas BosbMUTE NocyAy MeHbLUEro pasmepa unu gobaebTe 6oMbLIe *KUAKOCTU.

YKapKoe nonyunnocb XopoLLo, HO Coyc
CJIMLLKOM CBET/IbIA W XXUAKKM
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Bo BpeMA NPUroToBieHUA XapKoro o6pa3y— 310 HOpManbHO U oéycnoaneHo 3aKOHaMM QUSUKH. Bonbluas yacte BoAAHOrO napa otBoAanTCA

eTCcA BOAAHOW nap.

yepes BbIXOAbl Napa. OH MoXkeT KOHAEHCHpOoBaTbCA Ha XO0AHOM NaHenu BhIKtoYaTenem unm Ha

6nuanexkatlen NOBEpPXHOCTHU Mebenu 1 cTeKaTb KaniAaMu Mo Heu.

CneuuvanbHble 6nroga

LpoxoKeBoe TeCTo M JOMALLHUI MOTYPT MOXHO NErKo NpUroToBUTb
npv HU3KOM Temnepatype B pexume «3D-opaunin Bo3ayx»

BbIHbTE U3 [yXOBOro LUKada NpUHAANEXHOCTH, HABECHYHO PeLlETKY
WNW BLIABWXKHBIE HaMpaBnAtoLLme.

MpuroToBneHue norypra
1. BckunAatute 1 nutp monoka (3,5 % MMPHOCTH) U OxnaauTte ero 4o
40°C.

2. [lo6aBbTe B Monoko 150 r iorypTa (M3 XOnoAUIbHUKA) U XOPOLLIO
pasmeLuante.

3. Pasneitte no cTeKknAHHLIM 6aHKaM AnA Morypra ¢
3aBUHUYMBAIOLLMMUCA KPbILLKAMU U HAKPOWTE NULLIEBOW MNEHKOW.

4. MpeaBapwvTenbHO pasorpenTe Ayx0oBoK WKad B COOTBETCTBUM C
YKa3aHuAMM.

5.TMocTaBbTe cTekNAHHbIE 6aHKK ANA HorypTa ¢ 3aBUHYMBAIOLLMMUCA
KPbILLUKaMK Ha AHO AYXOBOrO LUKaga v AoBeAuTe A0 rOTOBHOCTHU B
COOTBETCTBUU C YKA3aHUAMM.

Moabém aporixeBoro TecTta
1. MpurotoBbTE APOXIKEBOE TECTO NO 0OLIYHOMY peLenTy,
nepenoXuTe B TEPMOCTONKYIO KepaMUYECKYIO MOCYAY M HaKpoWTe.

2. MpenBapuTenbHO pasorpeiTe yxOBOM LKA B COOTBETCTBUM C
yKasaH1AMM.

3. 3aKpoiiTe ABepLY AyXOBOro LIKada 1 0CTaBbTe APOXIKEBOE TECTO
NoAXOAUTb.

Bnroao Mocyna Bua HarpeBa Temnepatypa Bpemsa npuro-
TOBMNEHUA
Worypt CreknAHHble 6aHkM  NocTaBWTb Ha AHO Pasorpetb Ao 50 °C 5 MUHYT
AnA horypTa ¢ 3aBMH- AyXOBOro LuKada 50 °C 8 4acos
ynBaroLLMMMCA
KpbILLKaMm
Moabém apoxoxesoro Tecta TepmMocTonKan MoctaBuTb Ha AHO Pasorpets 40 50 °C 5-10 MuHyT
nocyaa AyxoBoro wkada BbikntounTb npubop 1 noctasute 20-30 MUHYT

ZPOXOKEBOE TeCTo B paBouyto
Kamepy

PasmopaxuBaHue

BbIHbTE NPOAYKTHI U3 YNAKOBKM, NEPENOXKUTE B MOAXOAALLYIO NOCyay
¥ NocTaBbTE Ha PELUETKY.

Moxanyicra, cobniofaiTe ykasaHuA NPOU3BOAMTENA Ha YNaKOBKe.
Bpemsa pasmopa)kMBaHua 3aBUCUT OT BMAA U KONMUYECTBa NPOAYKTOB.
MonoxwuTe NTULY B TapenKy rpyaKon BHUS.

3aMopoXeHHble NPOAYKTbI MpuHaanem- Ypo- Bua 3HaueHue Temnepatypbl B °C
HOCTH BeHb HarpeBa
Hanpumep, TopThl cO B3BUTLIMU CIMBKaMM, CO CIMBOYHLIM KPEMOM, ¢ Peluétka 2 Perynatop Temnepartypbl octa-

LLOKONaZIHOM WUNK caxapHoM rnasypbto, GpyKThI, LbINIEHOK, Konbaca 1
MACO, x1e6, BynouKku, NMPOru U Apyras Beineuka

€TCA B NOJIOXEHWUM BbIK/IIOYEHUA

CyLuKu

Bbi6epuTte HeucnopUeHHble GPYKTbI UK OBOLLUM U TLLATENbHO
BbIMOMTE.

XopoLuo BbITpUTE UK 0BCyLLINUTE UX.

YcTaHoBWUTEe NPOTMBEHb Ha YPOBEHb 3,
a peLuéTKy Ha ypoBeHb 1.

BbinoykuTe NpoTMBEHb U PeLLETKy Gymaroi AnA BbiNeUYKu Uim
neprameHTHoi 6ymaroi.

OyeHb COYHbIE GPYKTHI MM OBOLLIM HYXXHO HECKOJNBKO pas
nepeBepHyTb. Mocne CyLLKK roToBble GpPYKTLI UM OBOLLM Cpasy
CHUMMUTE ¢ Bymaru.

DPYKTHI U TPaBbl YpoBeHb Bup Temnepartypa,°C Bpewms, yac
HarpeBa

Abnoku Kpy>kkamu, 600 r 143 80 oK. 5

Mpywm aonbkamu, 800 r 1+3 80 oK. 8

CnwuBbl, 1,5 Kr 1+3 80 Mpum. 8-10

3eneHb, 200 r, MbiTaA 1+3 80 oK. 112
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AKpunamup B npoAayKTax NUTaHUA

AKpunamuz obpasyeTca B NepByto ouepeab B NPOAYKTax 13 KapTodene dppu, TocTax, 6ynoukax, xneée, Bbineuke (KEKChbl,
3ePHOBLIX M KapToensa, HanpUMep B KapTOPesbHbIX Yuncax, neyeHbe).

PexomeHgauum no MNPUroToBJIEHUIO NULLU C HU3KUM cofepaHUeM aKkpunamuvaa

O6Lue cBeaeHHUA BpemaA NpurotoBneHnA 40MKHO ObITb MO BO3MOXXHOCTU KOPOTKUM.
bntoga 4omKHbI UMETb 30/10TUCTLIN LUBET, a HE TEMHBbIN.

Yewm Gonblue pasmMep npurotaBnmBaemMoro 6mo.ua, TeM MeHblle akpunamMmmaa 06pa3yeTCH B
npouecce ero NnpUroToBsieHUA.

BbinekaHue B pexxume «BepxHuit/HMxKHUI >xap» npu makc. 200 °C.
B pexxume «3D-IopAuunin Bo3ayx» unu «[‘opAunin Bo3gyx» npu makc. 180 °C.

Menkoe neyeHbe B pexxume «BepxHuit/HMxHUI >xap» npu maxc. 190 °C.
B pexxume «3D-IopAunin Bo3ayx» unu «opAunin Bo3ayx» npu makc. 170 °C.
AWLO MNK ANMYHBIN KENTOK YMeHbLUaT obpasoBaHue akpuiaMuaa.

KapTtodens ¢pu B AyxoBom LiKady Bbinekaiite Ha NpoTMBHE No MeHbLUei Mepe 400 1, yTobbl KapTodesnb He BbICOX
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A\ Kayincisgik TexHUKachl Typanbl MaHbi3Abl HYyCKaynap

OcCbl HYCKaYNbIKTbl MYKUAT OKbIM LUbIFbIHbI3.
Tek coaaH KeriH KYpbINFbiHbI Kayinci3 yaHe
AypbIic NnanganaHa anacol3. [langanany »keHe
MOHTa)kAay HYCKayJbIKTapblH Keneci eci yLuiH
CaKTaHbI3.

Bgn HycKaynap caukec enaid
abbpeBunatypachl KypbinFblga 6onca FaHa
KongaHbinaawl. Erep KypbinfFblaa
abbpeBuatypa bonmaca, KypblnfFbiHbl eniH
TanantapbliHa cau KauTa peTrey YLUiH KaxKeT
aknapatTbl KAMTUTbIH OPHATY HYCKaysbIFbiH
Kapay Kepek.

Kypbinrbl caHaTbl: 1 caHathbl

OpamagaH LiblFapFaHHaH KeriH KypbinFblHbl
TeKcepiHis. TacbiManzay KesiHae anblHFaH
3akbivMaap 6ap 6onca, KypbiFbiHbl KOCMaHbI3.

KypbinfbiHbl KOCYAbl XXeHe backa ras TypiHe
KawuTa peTtTeyai TeK IMUEH3UACH! 6ap TEXHUK
opblHAaybl KepeK. KypbInfFbiHbl peTTey (SneKTp
YKeniciHe »KoHe ras KybblpbiHa KOcy)
nanganaHy »aHe opHaTy HyCKaynblKTapbiHa
caun opblHAanybl Kepek. [lypbic emec Kocy
YXOHEe AypbIC eMec peTTeynep ayblp
apakaTrapra )aHe 3aKbiMaapra oKenyi
MYMKiH. KypbInFbl eHAIpyLici MyHAan
HYKCaHFa )xayanTbl 6onvaiabl. Kypbinfbl
KeNiNAiriHiH KyLUi »Xonbinaabl.

Haszap ayaapbiHbI3:byn Kypbinfbl TEK TaMak,

a3ipney MakcarblHa apHanfaH. On 6enveHi
XbINbITY CUAKTHI MaKcaTTapFa apHasmMaraH.

Byn KypbiifFbl TEHI3 AeHreniHeH MakcuManabl
2000 meTpre AeniH BonFaH BMIKTIKTe
nanaanaHyra apHasfFaH.

Hasap ayaapbiHbI3:KypblnfFbiHbl NanaanaHy
6enmene TemnepaTtypaHbIiH XoHe
bINFaNAbIIBIKTBIH, XXaHYy eHIMAEPIHIH apTyblHa
aKenedi. KypbinfblHbl nanaanaHy KesiHae
O6enMeHIH YKaKCbl XenaeTinyiHe epeKLUe KeHin
Geny KepekK: XenaeTty TeCIKTEpPIH XannaHbl3
HemMece ayaHbl Tasanayra apHanFaH apHaubl
MexaHUKanblK Kypanasl (Mblcanbl, acnanbl
TYTiH WbIFApaTblH KyOblp) NanaanaHbiHbI3.

KYPbINFbl KAPKbIHABI XaHEe y3aK, *YMbIC
icTereHe KOCbIMLUA XeNnAeTy KaXKeTTiniri
nanaa 6onybl MyMKiH. Byn »xaraanaa tepeseHi
allyra HemMece XenaeTy KYpblnFbICbIH
YKOFapblpak, KyaTka Kocyra éonaapil.

Byn KypbliFbl ChIPTKEI TAalMEPMEH HeMece
KalublkTaH 6ackapy nynbTiMeH bipre
navaanaHyra apHanmaraH.

Coalikec bonmaraH KopfFay acnanTtapbiH
Hemece bGananapzaH cakray TopnapbiH
nanaanaH6aHbi3. Onap caTcCi3 okuFanapra
anbin Kenyi MyMKiH.
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Byn KypbinFbiHbl 8 yKacTarbl 6ananap »keHe
JleHe, ces3iM HemMece aKbln-oi Kabinetrepi
WeKTeyni agamaap A 6onmaca Texipubeci
Hemece 6inimMi )oK aaamaap KypbinfFbiHbI
nanganaHy KesiHae onapAblH KayincisairiHe
YXayanTbl afamMHbIH 6akpinaybiHaa éonca
HemMece Oyn aaamaap OKbITbIIIFAH XaHe
MYHbIH KayinTi eKeHiH TyciHce nanaanaHa
anagjsol.

Bananap KypblnFbIMEH oHamMaybl Kepek.
Tasanayapl )XeHe TeXHUKaNbIK KbI3MeT
KepceTyai 6bananap opblHAaMaybl KEPEK, 8-re
TOsica XeHe ofaH ynkeH 6onca,

6ananap 6akbinay actelHAa 60nybl KEPEK.

8 »KacTaH Kiwi 6ananap KypblifFblaaH XaHe
KabenbAeH Kayincisaik KalwbIKTbIKTa 60nybl
Kepex.

OpKallaH KypangaapAbl XXyMbIC KamepachblHa

AypbiCc opHaTbiHbI3. [ManaanaHy

HyCKaynblFbiHAA KypandapablH cunarramMmachiH

KapaHbl3.

OpT Kayni 6ap!
Kypblnfbl eCirid alikaHaa aya arfblHbl navaa
6onaabl. [NepraMeHT Karasbl Kbi3ablpy
3fIeMeHTIHe THiN, XaHybl MyMKiH. ElwKaluaH
Kbl3Ablpy KesiHae Kypanaapaa bekitinmereH
Karasabl KanablpMaHbl3. OpKallaH Karas
YCTiHE blAbICTbI HEMece nicipy KablOblH
KOMbIHbI3. TEeK KaXKeT enwwemaeri karasabl
ToceHi3. Karas KypanaapAblH XUeKTepiHeH
WbIKNaybl KepeK.

XXyMbIC KamMepacbliHa opHanacTblpbifiFaH
TyTaHFbIL 3aTTap TyTaHybl MyMKiH. EliKkalwaH
XXYMbIC KamMepachbiHAa TyTaHFbIW 3aTTapabl
cakTamaHbI3. lwiHae TyTiH nanga 6onca,
ellKallaH ecikTi awnaHbi3. KypblnfFbiHbI
OLUIpPIHI3, allaHbl po3eTKkadaH CyblPblHbI3
HeMece caKTaHAbIpFbilTap 6norbiHaarb
CaKTaHAbIPFbILWTHI BLUIPIHI3. a3 Gepyai
YKabblHbI3.

blcTbIK MaK XKeHe )XaHyap Maubl Te3
TyTaHaasl. bICTbIK Manabl )keHe »xaHyap
MaWblH Kapaycbl3 KanasipMaHbi3. Ewkalia
OTTbl CyMEH ceHAipMeHi3. KoHpopKaHb!
ewwipiHi3. OTTbl KaKNakneH, apHausol
anblHAbl 6acaTtblH KepnemMeH HemMece Cof
CUAKTbI BipAeHeMEH CeHAIPIHi3.

KoHpopkanap katTbl Kbidaabl. ElwkawaH
asipney 6eTiHe KoHdOopKanapabl KOMMaHbI3.
Osipney beTiHe 3atTapabl KOMMaHbI3.

KypbinFbl eTe bICTbIK 60onaabl, TyTaHFbILL
3aTTap oHaW »kxaHa 6actaybl MYMKIH.
TyTaHfbIW 3atTapabl ( Mbicasbl, a9p030sib
HannoHAapblH XXeHe Tasanarbill 3aTTap)
JlyXOBKa acTblHAa HeEMece AyXOBKa XaHblHAa



caKTamaHbI3 XaHe nanaanaHoaHbI3.
TyTaHFbIL 3aTTapAbl AYXOBKaZa HeMece
ZlyXOBKa YCTiHAE CaKTaMaHbl3.

a3 KoHpopKanapbl NnanganaHy KesiHae
YCTiHE bIAbIC KOMbINMaraH 6onca KarTbl
Kbl3azbl. Kypbinfbl Hemece OHbIH YCTiHAe
OpHaTblIFaH TYTIH LbIFApaTbiH KyObIp
3aKkbiMAasnybl XXaHe epTKe aKenyi MyMKIH.
Cyasrigeri Mman kanablkTapbl TYTiH LWbIFApaTbIH
KyOblpAa »kaHybl MyMKiH. a3
KOHpOpKanapblH TEK YCTiHE blAbIC KOWbISIFaH
Kynae nanzanaHblHbl3.

KYPbINFbIHBIH apTKbl TaKTachl KaTTbl Kbi3aabl.
Byn TakanfaH KybblpAblH 3aKbiMAanyblHa
aKenyi MyMKiH. ONeKTp cbiMAap *oHe ras
KyOblpnapbl KypbUIFbIHbIH apTKbl TaKTacbiHa
TUMeEYi Kepek.

EwkalaH »xymblc KamepacbiHa OHawn
TyTaHaTblH 3aTTapAbl KOMMaHbI3 XaHe
caKkTamaHbI3. lWwiHge TyTiH nainaa 6onca,
eLlKallaH ecikTi awnaHbi3. KypbUiFbiHbI
eLwipiHi3. XKeninik anbipabl CybIPblHbI3
HeMece CaKTaHAbIPFbILLTap KopabbiHAaFb!
CaKTaHAbIPFbILWTHI OLWipiHi3. Ma3 6epyai
YKabblHbI3.

ACTbIHFbI XX8LUIKTIH YKOFapFbl beTTepi eTe
bICTbIK, 605ybl MYMKiH. XXoLliKkTe Tek
AyXOBKara apHasnfaH Kypangapbl CakTaHbl3.
OHau TyTaHaTblH 3aTTapAbl XXoHe XaHaTblH
3aTTapabl aCTblHFbI XALUIKTE caKkTayFra
6onmanasbl.

Kyiik any kayni 6ap!

KypbinFel KaTThl Kbi3aabl. ELKaLlaH xymelc
KaMepachlblHH iLLIKi NaHenbAepiHe Hemece
KbI3ZbIPY dNeMEHTTEpIHE TUMEHI3. SpKaluaH

KYPBUIFbIHBIH CanKblHAAYbIHA MYMKIHAIK
6epiHi3. Bananapabl aynak ycTaHbi3.

Kypanaap MeH biabicTap Kpldaabl. XXyMbic
KamepachlHaH blAbICTbI )XoHe Kypanaapabl
apKallaH yCTaFblll KOMEriMeH LUbIFapbIHbI3.

CnupT Bynapbl bICTbIK Ayx0BKaAa TyTaHybl
MYMKiH. Ky gaMblHﬂa CMNUPT >KOFapsbl
cycbliHAap 6ap TamakTapabl elKallaH
asipnemMeHis. KypambiHAa cnvpT »KoFapbl
CycblHAAPAbIH TEK a3FraHTan MeJiepiH
navaanaHbiHbl3. Kypbinfbl eciriH »aunan
albIHbI3.

KoHdpopkanap meH onapabiH aiMaxTapsi,
acipece, a3ipney 6eTiHiH )KaKTaybl 6Te KaTTbl
Kbl3aabl. ELIKaLIaH bICThIK 6eTTepre TUMEHis.
Bananapabl aynak ycTaHbl3.

[ManaanaHny KesiHAe KYPbINFbIHbIH XOFapFbl
BeTTepi bICTbIK, 6onaabl. XXofFapFbl beTtepre

TUMeEHI3. Bananapabl KypbliFblAaH apbl
yCTaHbI3.

Boc biabIC XXyMbIC icTen TypFaH
KOHpopKanapaa eTe Kpidaabl. Ewkatluan 6oc
bIABICTbI Kbl3AblPMaHbI3.

)‘K¥MbIC KesiHae KYPbUIFbl KaTTbl Kbi3aAbl.
Ta3anay anablHAa KypPbUIFbiHbl CYbITbIHbI3.

Hasap ayaapbiHbl3: ['punbai nanganaHy

KesiHae Tvtore 6onatbiH 6eniKTep bICTLIK,
6onaabl. bananapabl KypbIFbIAaH aynak,
YCTaHbI3.

CymbITbinFaH ras 6ap ras 6annoHsbl Tik eMec
Typca, CyMbITbiNFaH ras/6yTaH KypbinFbiFa
Kipyi MYMKiH. Byn kesae »<anblHHbIH
KapKbIHAbI atynapbl nanaa 60nybl MyMKiH.
EHaipinren 6eniktep 3akbiMAaanybl )XoHe
yaKbIT eTe Kefne aya KipMenTiHAIrH XoFanTybl
MYMKiH, 6yn razabiH 6ackapbiniManTbIH
aryblHa oKkeneai. EKi )xaraanaa eptke aKkenyi
MYyMKiH. CyibITbinFaH rasz 6ap 6annoHaapabl
9pKaLLaH KenaeHeH Kynae nanaanaHy Kepek.

Ky#nik any kayni 6ap!

KYPbINFBIHLIH KOS XETiMAI 3neMeHTTepi
(BenLueKTepi) XyMbIC Ke3iHAe Kbl3ybl MYMKIH.
KypblnFbl anemeHTTepiHe (6enwexTepiqe)
TUMeEHI3. bananapabl aynak, yCcTaHbl3.

KypbInFbl eciriH alwkaHaa bICTbIK, By LbIFYb
MYMKiH. KypbInFbl €CiriH »xannan awblHbl3.
Bananapabl aynak yCcTaHblI3.

blcTbiK )XyMbIC KamepacbiHAa cyaaH by
nanaa 6onybl MyMKiH. blCTbIK *XyMbIC
KamepachblHa Cy KyMMaHbl3.

Xapakat any Kayni 6ap!

KypbIIFbl €CiriHiH Cbl3aT TYCKEH LUbIHbICHI
CbIHYbl MYMKiH. LLIbIHbIFa apHanFaH
KbIPFbILUTHI, KYLUTI HeMece abpasuBTi XYFblLL
3arTapabl nanganaHbaHbI3.

BinikTi emec MmamaHHbIH XeHAeyi KayinTi.
XKeHaeyni »oHe 3akbiMAaasnFaH Kocy
CbiIMAapbIH aybICThIPyAbl TEK B6i3AiH
KIIMEHTTEePre Kbl3MeT KepceTeTiH Toxipubeni
TEXHUKTEPAIH Bipe g/l FaHa opblHAaK anajbl.
KypbinFbl akaynel 6onca, awaHbl po3eTkaaaH
CYbIPbIHbI3 HEMECe CaKTaHAbIPFLILLTAP
OnorbliHAaFbl CaKTaHAbIPFbLILTHI BLUIPIHI3.
CepBUCTIK KbIBMETKE KOHbIpay LuasbliHbl3.

KYPbINFbIHbIH akaynblKTapbl }aHe
3aKbiMAapbl eTe KayinTi. AKaysnbl KypblUIFbIHbI
eLlKallaH KocnaHbl3. AllaHbl po3eTkaaaH
CybIPbIHbI3 HEMEeCe CaKTaHAbIPFbILLTap
OnorbliHAaFbl CaKTaHAbIPFLILWTHI OLWipiHi3. a3
6epyai »abbiHbl3. CEPBUCTIK Kbl3METKe
KOHbIpay LWanbliHbI3.
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= XXapamchbI3 enwemaep, 3akbiMaanraH
Hemece AypbIC OpHaTbiIMaraH KacTpenaep
ayblp >kapakartrapfra akenyi MyMKiH. blabic
Typanbl Hyckaynapabl opbiHAAHbI3.

= Hazap ayaapbiHbi3: LLIbiHbI )KabblH Kbi3bin
KeTyAeH CbiHybl MYMKiH. KaknakTbl kannai
TYpbIN 6apibiK XXaHapFbinapabl eLwipiHis.
LLIbIHbI »abblHMeH >kannar Typbin AyXOBKa
CyblFaHLLUA KYTiHi3.

= KypbliFbl TIDEKKE OpHaTbIIFaH XaHe
GekiTinmereH 6onca, TIPEKTEeH ChIPFbIN TYCYi
MYMKIH. K,¥prJ'IFbIHbI Tipekke 6epik GekiTty
Kepek.

Aypnapbiny Kayni 6ap!

EcKepTy: KypbinfbiHbIH ayAapbinybiH
bonabipMay MakcartbiHAa ayAapbinyaaH
KOpFaHbILWTLI opHaTtyFa 6onaasl. MoHTa)kaay
Typasbl HycKaynapZAbl OKbIM LbIFbIHbIS.
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Tok cory Kayni 6ap!

" BinikTi emec MamMaHHbIH XeHaeyi KayinTi.
YKeHaeyai Tek BisfiH KNMeHTTepre KbiameT
KepceTeTiH ToXipuoeni TexHUKTepAiH Gipeyi
FaHa opblHAaK anaabl. KypbinFbl akaynbl
6onca, alwaHbl po3eTKaaaH CyblpbiHbI3
Hemece caKTaHAblpfFbiiTap 6noreiHAaFbI
CaKTaHAbIPFLILWTLI OLWipiHi3. CepBUCTIK
KbI3METKe KOHbIpay LUablHbI3.

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

= EHETIH blfIFan TOK COFyblHA SKenyi MyMKIH.
KbICbIMbI YXOFapbl Tasanarbiutapas
navaanaHbaHbi3.

" XXyMbIC KamepacbiHAarbl lWamabl
aybICTbipFaHAa WaMm NaTtpoHbiHAA KepHey
6onaabl. AybICThIpy anabiHaa
caKTaHAbIpFbiuTap 610rbiH eLWipiHi3.

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



3aKkbimaapabiH cebenTepi

Osipney beri

Hasap aynapbiHbI3!

KoHdopkanapabl TeK kacTpenaep opHartbiFaH Kyiae
nannanaHbiHbI3. Boc KecTpenaepai »aHe Tabanapasi
Kbi3blpMaHbI3. KacTpenaid Ty6i 3akbiMaanaabl.

Tek »kannak Ty6i 6ap KacTpenaepai »oHe Tabanapabl
nanaanaHbliHbI3.

KacTpenai Hemece TabaHbl KOHYOPKAHbLIH OpTaChIHA KOMbIHBI3.
Ocbinaiiua, XaHapFbl XasbiHbIHBIH XblTybl KOCTPONAIH XoHe
TabaHblH Ty6iHe oHTalnbl Tapanaasl. Erep TyTka 3akbiMaanvaraH
6onca, KyatTbl KebipeK yHeMzaey Kamtamachi3 eTinegi.

a3 ykaHaprbinapbl Tasa »aHe KypFak 6onyblH KaaaranaHbia.
XanbiHabl 6enrill keHe Kaknak, Aan e3 opbiHAapbIHAA 60onybl
Kepex.

MnuTaHbl NanaanaHy KesiHae XoFapFbl Kaknak, »xabbinmMayblH
KaJaranaHbi3.

ﬂyXOBKaHbIH 3aKbimaanysbl
Hasap aynapbiHbi3!

XKymbic KamepacbiHbIH Ty6iHAeri Kypanaap, ¢onbra, neprameHt
Karasbl: Kypanaapabl XXYMbIC KamepacbiHblH TY6iHe KOMMaHbI3.
XyMbIC KamepacbiHbIH TyBiHe Ke3 KenreH Typre atatbiH
donbraHbl Hemece neprameHT KarasbiH TeceMeHis. 50 °C acaTblH
Temneparypa opHartbliFaH 6osca, XXymMblC kKaMepachlHbIH TyBiHe
bIALIC KOWMaHbI3. Byn XbInyabiH ThIM Ken XXuHanybiHa aKenesi.

Micipy Hemece Kybipy yaKbiTbl Gy3binbin, aManbabiH
3aKbIMAaHyblHa aKeneai.

blCTbIK XXYMbIC KamepacbIHAAFbI CY: bICThIK *XYMbIC KamepachklHa
eLuKaLlaH cy KyimaHel3. By naiiaa 6onaael. Temnepatypanapabit
e3repyi amManbAbiH 3aKbIMAaNyblHa aKenyi MyMKiH.

blnFanabl asbiK-TyniK: biFanabl OHIMAEPAI XKaObIK, XYMbIC
KamepacblHAa y3aK yakelT 60ibl ycTamaHbl3. OManb
3aKkbiMAanaasbl.

YKeMic WbIPbIHBI: XXeMic NMporkl eTe WbipblHAbLI 6onca, Tabdara
OHLLA Ken canblHAbl canMaHbl3. XXeMic WhipbiHbI Tabara aFbirn,
KeTipy MYMKIH emec JakTapAbl Kanabipadbl. MyMKiHAiriHWe
TepeHipek amMbeban TabaHbl NaiaanaHbiHbI3.

LyxoBKa WKadbIH aLLblK, €CIKMEH CaNKbIHAATY: XXYMbIC KaMepachlH
TeK ecik )kaObblK, ke3ae cankbiHaaTy Kepek. TinTi KypblFbIHbIH eciri
asgan aweblk 6onca aa, yakbIT eTe kene MaHanaarbl »xuhas 6etrepi
3aKbiMAanybl MyMKiH.

EciK TbiFbI3AaFbILLbl KaTThl TACTanfFaH: eCik ThiFbl3AarbILLbl KATThl
nacranfaH 6orca, KypbliFbl eciri aypbic »abbinmaiasl. Iprenec
»xuhas 6etTepi 3akbiMAanybl MyMKiH. ECIK TbIFbI3aafbiLLbiH
SpKallaH Tasa yCTaHbI3.

JyxoBKa LKadbIHbIH eCiriH OpbIHALIK HEMece cepe peTiHae
nanaanaHy: ecikke oTbIpMaHbI3, eLUTEHE KONMAaHbI3 XKoHe ifIMEeHis.
JyxoBKa LUKa®bIHbIH eciriHe blAbICTbl HemMece Kypanaapab
KOVMaHbI3.

Kypanaapabl opHaTy: KypbIiFbIHBIH TyPiHe 6ainaHbICTel Kypanaap
€CIKTi )KankaHAa eciKTiH NaHeniHe cbI3aT TyCipy MyMKiH. ©pKaluaH
Kypanaapabl XXYMbIC KaMmepacblHa COHbIHA AeWiH OpHaTbIHbI3.

KypbInfFbiHbI TackiManaay: KypbiifFbiHbl €CiriHiH TYTKachbiHaH anbin
YKypyre Hemece ycTayra 6onmanabl. ECik TyTKachl KypblisiFbl
canmarblH ycTaManbl }aHe CbiHybl MYMKiH.

AwbInManbl acTbiHFbI MALWIKTIH 3aKbimAaanybl

Haszap aynapbiHbi3!

ALbInManbl acTbIHFbl XXSLUIKKE bICTbIK, 3aTTapAbl canmanbi3. On
3aKbiMAanybl MyMKiH.

a3 oHe ANEeKTP KoCblsibiMAaapAbl OPHATy

lFasabl Kocy

Kocyabl Tek pykcatbl 6ap MamaH HemMece nuueHauAck 6ap
KblameTKep «[asabl Kocy XeHe Hacka ras TypiHe eTy» TapayblHAA
GepinreH Hyckaynapfa cai opHaTybl Kepek.

KyanikteHaipinreH MamaH Hemece CEepBUCTIK KbI3MeT YLUiH
Hasap ayaapbiHbI3!

Ochbl KypbINFbIHBI PETTEY LWapTTapbl KYPbINFbIHbIH apTKbl
KaFblHAAFbl 3aybITTLIK TaKTalwaaa 6epinreH. 3aybiTTa opHaTbIIFaH
ras Typi xynaoiswamet (*) 6enrineHreH.

KypbInFbiHbI OpHaTY anAbiHAa ras XeniciHiH WwapTrapbiH (ras Typi
YKOHE ras KbICblMbl) TEKCEPIHI3 YXoHe KYPbUIFbIHbIH APOCCENbAIH
OpHaTbIMbl OChl LLUAPTTAPFa Cal eKeHiHe ko3 XeTKisiHi3. Erep
KYPbINFbI peTTeynepiH e3repty Kepek bonca, «asabl Kocy xaHe
6acka ras TypiHe KaiiTa pettey» TapayblHAaFbl HycKaynapabl
OpbIHAAHBI3.

Byn KypbiFbl TYTiH WbIFAPY apHacbiHa KockinmMaraH. OHbl opHaTy
YKOHe NaidanaHyra eHipy WwapTrapbiHa cai Kocy Kepek.

KypbinFbiHbI TYTiH LWbIFApaThiH TECIKKe KocnaHbI3. bykin xenaety
TanantapbliH cakTay Kepek.

la3abl Kocyabl BeKITINreH, AFHU, KO3FANIMaNTLIH KOChINbIM (ra3
KyOblpbl) HeMece KOpFaFbiLL LLAHT apKbibl OpbIHAAY KEPEK.

KopFaFbILL LWNaHr nanaanaHbinca, MiHAeTTi TYypAe OHbIH KbIChIbIN
KanMayblH HEMEeCe KbiCblIMaybiH KaaaranaHbi3. LLinanr
KYPbINFbIHLIH bICTLIK, 6eTTepiHe TUMeyi Kepek.

a3 »eniciH (ras KyOblpbl HEMeCe KopFay LUAHTbIChI) KypbINFbIHbIH
COJ KaFblHaH Aa, OH XaFblHaH Aa Kocyra 6onaasl. Kocy »«aby
KYPbINIFLICH apKbIbl OHAaM Kon XeTimai 60nybl Kepek.

Kayincisgik TexHuKachl Typanbl HycKaynap
KyYpbInfbl KblCbIMbIHBIH HOMUHaNALI MOHAEpPI MblHanapAel Kypanas;

Taburu ras ywiH (G20) 20 mbap, (G30) cyibiTbiiFaH rassol ywiH 30
MOBap, (G31) cyibITbinFaH rasbl ywin 37 m6ap. KypbinfFbiHbl
navzanaHfaH Kesae ocbl MoHAEPAi eCKepiHi3. KypbInFbiHbIH
3aybITThIK TaKTalLacbiHAaFbl 6apibiK AePEKTEP OChl KblCbIM
MoaHZepiH ecKepin HepinreH. OHAIPYLI KYPbINFbIHBI KYPbINFbIHBIH
ZlypbIC eMec MaHAepiMeH nainaanaHyra 6ainaHeicTsl cangapnapra
YKoHe Kayinke ayanTbl eMec.

A Erep 6eny meniciHgeri ras KbicbiMbl!

Erep ras KpiceiMbl (G20) Taburu rasel yilid 25 m6ap, (G30)
CYMbITbINFaH rasbl ywiH 36 m6ap, (G31) cyMbITbIIFaH rasbl YLliH 45
MOBap MaHiHeH »oFapbl 6ornca, Kayincisaik MakcarrapbiHaa
KYPbINFbIFa ra3 KblCbIMbIHLIH PETTETILLIH KOO KepeK. ['a3 KplCbIMbIHbIH
peTTerilliH KOCYAbl, OFaH TEXHUKAbIK KbI3MET KOpCEeTY i XaHe OHbl
peTTeyai pykcartbl 6ap GinikTi MamaH opblHAaybl Kepek. Beny
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»Kenicinaeri rasablH KbiCbiMbl KaHAan eKeHiH 6inMeceHis, OHbl
YKEPTiNiKTi ras3 KbiaMeTiHeH aHbiKTan BiniHis.

a3 wyuneciHgeri akaynap / ras mici

Erep ras uviciH ce3ceHi3 Hemece ras )yHeciHae akaynapasl
TancaHels,

m OipaeH ras Hepyai Hemece ras 6annoHbIHbIH BEHTUIIH Xaby Kepek
m GipZieH OTThI XXoHe TEMEKIHI eLUipy Kepek

B 3M1eKTp Kypanaapabl XeHe LamaapAsl eLwipy Kepek

u Tepesenepai aly kaHe BenMeHi XaKcbinan }Kenaety Kepek

B CEPBWUCTIK KbI3METKEe HeMece rasbeH »kabablKTay KOMNaHUACKIHA
KOHbIpay Luany Kepek.

KypbinfFbiHbI ra3beH wababiKTay
KYObipnapbiHbIH HEMece KYPbifiFbl TYTKaCbIHbIH
apTbiHa MbINKbITY

KypbinFbiHbl raséeH xababikTay KyObipnapbiHbiH apTbiHa
YKBIDKBITNAHBI3; ra3 KyObipbl 3aKbIMAaNybl MyMKiH. [a3ablH aFy Kayni
6ap! KypbInFbiHbI TYTKAAAH yCTan XbIMKbITNaHbI3. ECiK TyTKackl kaHe
Toncanapsl 3akbiMAanybl MyMKiH.

ONeKTp KOCbIbIM
Haszap aynapbiHbi3!

= KypbinFbiHbl CEPBUCTIK KbIBMET opHaTta anManasl. Kocy yuwiH 16 A
cakTaHAbIpFbIL KakeT. KypbinFel 220-240 B KepHeyMeH »XyMbIC
icTeyre apHasfaH.

m Xeniperi kepHey 180 B MaHiHeH ToMeHipek Tycce, aneKTp
KaHAbIPY YWECi KbI3MeT eTnenai.

m KypbinFbl AypbIC eMec KocblnFaH 6onca, oHAa HYKCaH KeningikTii
KYLLIiH X0AAbl.

m Kyar CbiMbl 3aKbiMAanca, oHbl OHAIPYLUIHIH CEPBUCTIK KbI3BMETI
HemMece GBiniKTi MamaH aybICThIpYbl KEpPEK.
CepBUCTIK KbI3MeT YLUiH

Hasap aynapbiHbi3!

= KypbinFbiHbl 3aybITTbIK TaKTanlwaaa KepceTinreH Aepexkrepre can
KOCY Kepex.

m KypbInFblHbI KONAaHbICTaFbl HOpManapra cai 3MeKTP KOCblTbIMFa
KOCbIHbI3. Ka)keT 6onca KypbUTFbIHbI KyaT XKeniCiHeH eLwuipy YLUiH
pO3eTKa YaKchinar »epre KocbliFaH 60ybl Kepek.

m Ken nontocti 6eny xyneciHiH 6onybIH KamTamachl3 eTy YLUiH.

» EwkalaH y3apTKbilUTapAbl XeHe yluadbipnapabl nanganaH6aqbs.

m Kayincisaik TexHukachl cebebi 6oMbIHLLA KYPbIIFbIHBI TEK XKepre
KOCBISIFaH po3eTKara KoCcy Kepek. Erep KoFpanfbiLL xepre Kocy
HycKaynapfa cait 6onmaca, TOK COFy KayrniHeH KopFayFa Keningik
Gepinmenai.

m KypbinFbiHbl KOcy YLWiH kabenbain H 05 W-F TypiH Hemece 6acka
kabenbai nainnanaHy Kepek.
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MewTi KONAeHeH opHaTy
[MewrTi Tikenen eaeHre opHaTbIHbI3.

1. AWwbinNManbl aCTbIHFbl XOLUIKTI anblHbI3 XXAHE YOFapbl KOTEPIHiI3.
Llokonbaa anablHFbl XeHe apTKbl peTTeneTiH TabaHaap 6ap.

2. KaxkeT Bonca TabaHaapAblH OUIKTIriH HeMece TepeHAiriH nnuTa
KenaeHeH TypraHLwa (A cyperTi) anTbl KbIpibl KINTNEH peTTeHis.

3. AwbiMarnbl acTbIHFbI XALWUIKTI KanuTa canbiHbI3 (B cyperTi).

Kabbiprara 6eKiTy

Mnuta ayaapbinbin ketneyi yLwiH KaMTamachl3 eTinreH KPOHLUTENH
KemerimeH Kabblprara 6ekiTy kepek. Kabbiprara GeKiTy HyckaynapblH
OpbIHAAHbI3.

KypbinFbiHbI OpHaTY

50

m KypbinfFblHbl KOpCETINreH enemaepre cav Tikenei acxaHaaarbl
efleHzie opHaTy Kepek. backa 3attapaa opHartyra 6onmanabl.

m [nUTaHbIH YKOFapPFbl YKUETi MeH TYTiH LUbIFapaThiH KyObipAbIH
TOMEHTI XMeriHiH apacbiHAaFbl KALLBIKTbIK, TYTiH LblFapaTblH KyObip
eHZipyLUiCiHIH HycKaynapbiHa cai 6onybl Kepek.

m KypbinFbl OpHaTyAaH KeriH XbIMKbIN KeTNeyiH KaaaranaHbl3.
KapkplHabl aHapfFblaaH Hemece Wok »aHapFbICbiHaH aKbliHAa
TypFaH uhasblH HeMece KabblpFaHblH BeTiHe AeMiHr KaLlbIKTbIK,
50 MM-aeH a3 6onmaybl Kepek.

Tacbimangay KesiHAae opblHAanaTbiH Wapanap

KypbinFolaarsl 6apnblk Ko3FanatelH Geniktepai iscis anyra 6onatblH
neHTamMmeH GeKiTiHi3. KypbInFbIHbIH 3aKkbiMAanybliH 6onabipmay yLUiH
YKUEKTepIH (Mblcansl, nicipy TabacklH) XyKa KapToH KarasbeH
opaHbl3, caiikec Genimaepre canbiHbi3. LLIbIHbI €CiKTiH iLLKi XaFblHa
COKKbINapabl 6onabipmay yLiH anablHFbl XaHe apTKbl Kabblpra
apacblHAa KapToH canblHbI3. EcikTi »aHe 6ap 6onca KopFaFbILL
TaKTaHbl XXabbiCKaK leHTaMeH KypbinfblHbIH BYAipiK XaKTapbiHa
GeKiTiHi3.

Bactankbl KypbinFbl opamachiH cakTaHbl3. KypbiiFbiHbl TEK 6acTankbl
opamaga TaceiManganbld. Opamanarbl KepceTKiniepai eCKepiHis.

Erep TynHycKanblk, opama eHgi oK 6onca

TacbiManaay KesiHaeri bIkTUMan 3akbiMaanyaaH Kopray YLUiH
KYPbINFbIHBI KOPFaFbILL Opamara opaHbi3.

KypblnfFbiHbI TiK Kyiae TaceiManganbl3. Kypbinfbl eCiriHiH TYyTKackIH
Hemece apTKbl TaKTanapAbl yCTamaHbl3, BUTKEHI onap 3axkeimaanysbl
MYMKiH. KypbinFbiFa ayblp 3atTapAbl KOMMaHbI3.



CisniH MaHa KYpblNFbiHbI3

Byn Tapayaa Kypbinfbl, YXYMbIC TYpNiepi »XaHe Kepek-apakrap
Typanbl ManiMeTTepAi anachls.

Wannbl

KoHdurypauma caikec Kypbinfbl TypiHe 6ainaHbICTbl.

+— 00 00 0O

— 7

S3ipney GerTi

MyHaa 6ackapy TakTacbiHa WonyAbl anacki3. KoHpurypauua cerkec
KypbIFbl TypiHe 6ainaHbICTbl.

TyciHikTemenep

1

OneKTp KoHpOopKa

CraHAapTThl XXaHapFbl

KapKblHAbI YKaHapFbl

2
3
4

YHemai xaHapfbl

TyciHaipme
1* Kopraybiw TakTa*™
2* By whklifbiChl

Hasap ayaapbiHbI3!
Meww XXYMbIC ictereHge ochl Xepae bICTbIK 6y WblFaabl

3 Micipy naHeni**

Backapy naneni**

5* CankplH aya »kenaetkilli
6 MNew eciri**
7* ACTbIHFbI XXbIMKbIManbl XaLUiK**

*

OnumAnbIK, (Kerbip KypbIFbIapaa KomKeTiMai)

** KypbInFbIHbIH TYpiHe GainaHbiCTbl GenLeKkTepae aybiTkynap
60onybl MYMKIH.
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Backapy naHeni
Kypbinfbl TypiHe 6ainaHbicTel GenluekTep 6acka 60onybl MyMKIH.

®dYHKUMA TaHAAYLLbICHI

®PyHKUMA TaHAAYLLLICHI aPKbIbl NELUTi KbI3bITY TYPiH OPHATY MYMKIH.
®yHKUMA TaHAaYLWLICHIH OHFa HeMece corFa Bypay MYMKIH.

Kyinep DYHKUMA
5 Hen kyjili Mew ewweni.
Epity Mbican: eT, TayblK, HaH XXoHe TopTTap.

BeHTUNATOP KbI3blFAH ayaHbl Tamak-
Tapra Taparagsl.

3K bICTbIK aya* TopTTap MeH GaniwTep yLwiH 1-
BackbiluTaH 3-6acKbIlKa LWewiH.
ApTKbI Kabblprajarbl BEHTUIATOP
rPUNb Kbl3AbIPFbILL 3NeMEHTI apKbifbl
nanaa 6onFaH bICTbIKTLIKTEI 6ip
KanbinTta nicipy kamepacbiHaa Tapa-
Tagbl.

("] Tpunbae nicipy, Kili
amax,

Creiik, cocucka, Hanbik TocTTapasl
Hemece GanblK eTiH Kili kenemaepae
rpuabAe nicipy MyMKiH. 'punb Kbi3-
JbIPFbILL ENIEMEHTIHIH opTa Geniri FaHa
KbI3nabl.

* KbI3bITy Typi 9Heprua TvimAiniri coiHeinbl EN50304.
PetTenreH nicipy naHeniHiH MHAMKATOP LaMbl XaHaabl.

Temnepatypa peTtteyLuici

Temnepatypa peTTeyLuici apKbiNbl TeMnepatypa Hemece rpuibae
nicipy 6acKbllLbl peTTenesi.

Kynnep DYHKUMA

o Hen ky#i MeLwu bICTLIK emec.

50-270 TgmnepaTypa Temnepartypa manimettepi °C.
anmarbl

1,2,3 [punbae nicipy Mpunbae nicipydiH 6acKbilTapbl,

6acKbiLUTaphbl Kiwi [7] aitmax.
1-6acKplll = XaK
2-6acKbilW = opTawa

3-6acKblILL = KaTThl

KypanaapbiHbi3

XKeTKi3y XUHarFblHa KipeTiH Kypanaap TaMakTapAbliH Kenwiniri yLiH
yapanabl. Kypanaap »ymbIC kamepacbhiHa spKallaH Aypbic
KOWbINybIHa KeHin HeniHia.

Keibip TamakTtap GypbiHFbIAaH Aa XaKcbipak, 6oybl HeMece
ZlyXOBKa LWKapbIMeH YKyMbIC GypbIHFbIAGH Aa bIHFanmbIpak, 6onybl
YLUiH KenTereH apHaibl Kypanaap 6ap.

Top

blabic, nMportapabiH KaneinTapbl,
KyblpAak, asipney, rpunbae Kybipy
YKOHEe TepeH KaTblpbliFaH TaMakTap
YLUiH.

Topabl allbIK XaFbiIMEH AyX0OBKa
eciriHe XeHe OyrinreH arbiIMeH TeMeH
Kaparbin ~— cabiHbl3.

Mew Kbi3biFAHAA TeMnepaTypa peTTeyLUICiHIH XoFapbICbiHAAFbI
MHAKKATOP LWaMbl aHaabl. Kei3biTy TOKTaraHaa eweai. benrini
opHatynapza on »xaHbéaiabl.

KoHdopka ceHaiprilutepi

KoHdpopka ceHaipriluTepiHiH KeMeriMeH KOHPOopKanapAblH KyaTblH
opHartyra 6onaasi.

Kyn DyHKUHUA/ra3 nanTachl

Hen ky#i Mnuta ewipinreH.

XaHnabipyra
apHasnfaH Kym

XKaHabipyrFa apHanFaH Kym

OpHartynap ayKkbIMbl  YJIKEH YKalblH = €H KyLUTi opHaTy
YHEMZI asblH = eH TOMEH OpHaTy

e | w|o-

OpHatynap ayKpelMblHbIH COHbIHAA Tipek 6ap. OaaH api
anHanablpMaHbl3.

Kyni Mnuta/$pyHKUMA

0 Hen ky#i KoHdopka ewwipyni.

1-6 MMicipy 6ackbiwTapbl 1 = eH Xai kyar

6 = eH KyLwTi Kyat

[MnutaHbl KOCFaH Ke3ae MHAOWKATOP WaMbl XXaHaAbl.

Mymbic Kamepachbl

HyMbic KamepacbiHAa AyX0BKa LUKadbIHbIH LaMbl OpHanacKaH.
CankplHaaTy KenaeTKilli AyXoBKa LKadbIH KbI3biM KeTyAeH
KopFanaebl.

JlyxoBKa LWKadbiHAAFb! LLIAM

YKyMbic icTen Typranaa »yMbiC KaMmepachliHAA LaM »aHaabl.

CankbiHaaTy xenaeTKiwi

CankplHAaTy XenaeTKiLlli KaXKeT Kesze KOoChinaabl XoHe eLueai.
XKbinbl aya ecikapkpiibl LWbIFaAb.

MyMbICTaH KeWiH Kpi3ablpy Kamepach! TesipeKcankbiHaaybl YLUiH
enzeTkiw Genrini 6ip yakelT 60bI XKYMbIC iCTENAI.
Hasap ayanapbiHbi3!

Xenaety TecikTepiH »kannaHbl3. O1UTnece AyxXoBKa LWKadbl Kbi3bin
KeTeai.

Kypanaapabl opHanacTbipy

Kypanaapabl 5 Typni AeHreiiae opHanacTtelpyra 6onaabl. OpKaluaH
Kypanaapabl eCikke TUMEWTIHAEN COHbIHA AENiH Kipri3iHi3.

(r A\

1 Sy
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=) (N)()H>)(On

AmanbpanraH Taba
[MuporTap »keHe neyeHbe YLLUiH.

Kuraw Gerniri 6ap TabaHbl AyxoBKarFa
KuFaLl GeniriH ecikke Kaparbin cany
Kepek.
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Kypanaap TinTi ekiaeH yw BeniriHe AeMiH WhIFapca Aa
ayzapbinmManasl. Ocbinailla TamakTapAsl OHal LibiFapyrFa 6onazb.

Kypanapl »XyMblC KamepacbiHa KoiFaHaa, KypanablH Kenbeyi ecikke
Kapan opHaTbiNyblH KaaaranaHbi. Kypan Tek coHaa Gekitineai.




Hyckay: KbisabipFaHaa Kypan aedpopmaumnanarybl MyMKIH.
Ledopmauna Kypanasl cankbliHaaTyAaH KeriH KeTeai. byn oHbiH

dyHKUMANApbIHAa acep eTnenai.

TabaHbl eKi arFblHaH eKi KOIMEH YXeHe cepere napannesb KiprisiHia.
TabaHbl opHaTy KesiHAe TabaHbiH OHFa HEMece CONFa XbIMKYbIH
BonabipmaHbl3. DiTnece TabaHbl Kiprizy kKubiH 6onaab.
OmanbaanFaH 6etrep 3akbiMAanybl MyMKiH.

Kypanaapabl cepBUCTIK KbIBMETTEH, apHaibl IYKEHHEH HeMece
MHTEpPHET apKbinbl catbin anyra 6onaasl. HEZ HemipiH xabapnaHbi3.

ApHaiibl )ababiKTap

ApHaiibl )abablKTapabl CEPBUCTIK KbI3MET HeMece MaMaHAaHFaH
AyKeHAe caTbin any MyMKiH. bisaiH KiTanwanapbimblidga Hemece
MHTEPHETTe TypJli NeriHisre caikec eHimaepai Taby MyMKiH. ApHabl
»abablKTapAblH KON XeTiMAiniri Hemece Tancelpbic 6epy MyMKIHZIr
enre 6ananbicTbl. On Typasbl aknapatTbl caTy Ky)xatrapbiHaa Tady
MYMKiH.

ApHaiibl )ababikTap ap6ip KypbiFbl yLLiH calikec emec. Cartbin
anyza KypbliFbIHbI3AbIH TONLIK, HEMIpiH (E Hemipi) 6epiHis.

ApHaiibl ababiKTap HEZ Hewmipi DyHKUMA

Muuua Tabackl HEZ317000 On nuuua, TOHasbITLIFAH TaMaKTap XaHe AeHreneK TopTrapra
apHanfaH. Muuua TabaceiH smbeban Taba opHbIHA NanganaHy Mym-
KiH. TaBaHbl TOp YCTIHEH XXbIMKbITIN KECTEAETT AEPEKTEPAI OPbIH-
JaHbI3.

CanblHaTblH TOp HEZ324000 Kybipy yLWwiH. Fpunb TopbiH apaaibiM ambeban Tabara caHbl3.
TamartbiH Mal Hemece eT Cybl ycan anbiHaabl.

Mpunb Tabackl HEZ325000 IpunbAae nicipy KeieHAe rpunb TOpbl OpHbIHA HEMece BypKiHAi
Kapraybl peTiHae naiganaHbinazbl, NELWTi KaTTel NacTaHyAaH cakray
YWiH. Mpunb Tabackl embeban TabameH nainganaHbinagsi.
Ipunb GenekTtepi rpunb TabackiHaa: Tek 1, 2 kaHe 3 cany BUiKTepiH
nanaanaHy Karker.
Ipunb Tabackl BypKiHAI KopFaybl peTiHae: ambeban Taba rpuib
TabackiMeH Bipre Top acTbliHa canblHaAbl.

MMicipy Tachbl HEZ327000 Micipy Tackl 83 KONIMEH acTbl KbiTbipnak 6onaTbiH HaH, TOKALL NeH
nuula e3 KonMeH nicipyre apHanrat. Nicipy TacbliH apaanbimM
YChIHbIIFAH TeMnepatypara Kpl3blTy KEpeK.

OmanbaanfaH nicipy tadachbl HEZ331003 Baniw neH neyeHbe.
Micipy TabCblH NeLw eciriHe KUCaWTbIN NeLUKe XbUDKbITEIHbI3.

Ky#in KeTyaeH KopFaiTbiH XaMbinFeickl 6ap amanb- HEZ331011 BaniluTep MeH neyeHbeHi nicipy TabackiHAa oHal TapaTty MyMKIH.

JanFaH nicipy Taéacsl Micipy TabCblH NeLw eciriHe KUCanTbIN NeLUKe XbUDKbITEIHbI3.

Ombeban Taba HEZ332003 LLbipbiHAbl 6aniLl, TOKALL, TOHA3BITLINIFAH TaMaK, XeHe YIIKEH KybIp-
AakTap ywiH. CoHaan-ak Top acTblHAa Mai MeH eT CyblH yCTay YLUiH
nanganaHy Aa MyMKiH.
BMmbeban TabaHbl NeLl eciriHe KUCAMTbIN NELUKEe XbIMKbITbIHbI3.

Ky#in keTyaeH KopFaiTbiH xambinFsickl 6ap ambe- HEZ332011 LLbipbiHAbl 68niLL, TOKALL, TOHA3BITLINIFAH TaMaK, XaHe YIIKEH KybIp-

6an Taba Zaktap embeban Tabaaa aypbic Tapatbinaas. OMbeban TabaHbl
neLl eciriHe KUCanTbIN NELKEe KbIMKbITbIHbIS.

Kacinkoi Taba Kaknarbl HEZ333001 Kaknak, kacinkoi TabaHbl Kacinkow Kyblpy TabackiHa aiHanasipabl.

Kacinkoi Tabackl canblHaTbIH TOP MeH HEZ333003 YnkeH kenemaepae nicipyre apHanfaH.

Top HEZ334000 blabic, 6aniw niwiHAepi, KybipAaK, CTeNK XoHe TOHA3bIThIFaH
Tamakrap YLiH.

OiiHekTi Taba HEZ915001 OWiHekTi Taba AeMAaeneTiH TaMaKTap XXeHe KeMelLUTepre apHaFaH.

ApHaiibl 6aFaapnamManap eHe Kyblpy aBToMaTUKachlHa COUKeC.

CepBUCTIK KbI3MET - apTUKYN

Yapamabl KyTy »keHe Tasanay 3artrapbiH Hemece 6acka Kepek-
yKapaKkTapbl CePBUCTIK KbI3MeTTEH, apHaibl AYKEHHEH HEMECE

Keibip enaepae MHTEPHET apKblibl UHTEPHET AYKEHHEH caTkin anyra
6onaabl. Byn yLWwiH carikec apTUKyn HEMIPIH KOPCETIHI3.

Tot 6acnaiiTbiH 6onatTaH »kacanFaH 6etrepre ApTuKyn Hemipi 311134

apHanFaH MannbIKTap

KipaiH »kuHanybiHa »on 6epmMeHi3. Mait HerisiHaeri apHaibl
CiHipineTiH Kypam ToT 6acnaiTbiH 6onaTTaH )acanFaH KypbiiFbinap-
AblH CbIPTKbI 6eTTEPIH KyTeai.

JyxoBKa-wwKadblH, rpunbai Tasanayra ApTuKyn Hemipi 463582

apHanfaH renb

XyMbICc KaMepacblH Tasanayra apHanfFaH. [enbAiH Uici XOoK.

YALWBIKTbl KYPbibIMbI 62p MUKPO TanlbikTel  ApTUKYn Hemipi 460770

MannbIK,

CesimMTan cbipTKbl 6eTTepi Tasanay yLliH apHaibl XacanraH,
MbiCasbl, WbIHbIHbI, WbIHbI KEPaMUKacklH, TOT 6acnanTsiH BonatTbl
Hemece antoMUHUAAI. MUKPO TanlbIKTbl MaWbIK, CYWbIKTEIKTAp MeH
Mannapbl eTe XaKchl KeTipeai.

Ecik 6yraTTarbilbl ApTuKyn HeMipi 612594

On 6ananap AyxoBKa LUKadbiHbIH ECIriH alla anmayblHa apHaFaH.
KypbInFbIHbIH eciriHe 6ainaHbicTbl ByFaTTarbiL ap TypA
opHartbinaabl. Ecik 6yrattarbillbiMeH Bipre KenreH ycblHbICTapAbl
OpbIHAAHbI3.
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BipiHwWi peT nanaanaHy angbiHAa

MyHaa GipiHLLi peT TamMaKTapZbl a3ipney anibiHaa AyXoBKa
LUKadbIMEH He icTey Kepek ekeHiH Binecis. AnabimeH Kayincisaik
TeXHUKaChl Typanbl HyCKaynap TapayblH OKbIHbI3.

MewTi Kbi3bITbIHbI3

XKaHanblK iCiH ot YLiH 60C XabblK, NewwTi Kbi3biTbiHbI3. 3K bICTbIK,
aya (@) »xeHe 240 °C »araavbiHaa 6ip caFaTTbK Y3aKTbIK ONTUManabl
6onagbl. Micipy KamepacbiHAa ellKaHaay opay Martepuansi
6onMaybliHa Ke3 XeTKi3iHi3.

O3ipney 6eTiH opHaTy

Oszipney 6eTi ras »kaHapfblnapbIMeH XeHe 3NeKTP KOHGOopKaMeH
»kababikTanFaH. MyHaa ras »aHapFbIChIH KaHAbIPY XaHe agipney
TaKTacblH OpHATY »OJbl Typasibl OKK anachbls.

a3 aHapbIFbICbIbIHH OacTapbIH XaHe
KaKnaKTapblH anablH ana Tasanay

a3 »kaHapFbIChIHLIH KaknarbiH (1) »aHe 6acblH (2) KyFbil 3aTThl
KOChIN TasanaHbi3. bapnbik GenweKTepai aKcbinan KypraTbiHbl3.

XKanblH GenrilTi eHe XaHapFbl KaknarbiH KOHQOPKa KopnycklHa (5)
KanWTagaH opHatbiHbI3. BinTe (3) »keHe anblH aatuuri (4)
3aKbiMAanmayblH KaJaranaHbl3.

dopcyHKa (6) KypFak »aHe Tasa 6onybl kepek. XXaHapFbl KaknarbIH
YKanblH GenriluTe spKallaH Teric opHaTy Kepek.

ras XKaHapfbIiCblH XaHAbIPY

YXKaHapfbl KaknarbiH apAaibiM »kaHapFbl TabarFbiHa AYPbIC
opHaTbiHbI3. YaHapfbl TabarbiHAarbl TECIKTEP 60C B0NYybI KEpPEK.
Baprbik Geniktep Kyprak 60niibl KaxeT.

1. )XXoFapfbl NnnTa KanTamachblH allblHbI3. [auTa )Kymeic ictey
KesiHZe YCTHri KanTama alblk, 60nybl KaxeT.

2. KepekTi KoHpOpKaHbIH eLwipriliH 6ackin conFa 3 ot any 6enriciHe
6ypaHei3. OT any 6acTbinagsl.

3. KoHpopkanap aybICThIpbIN-KOCKbILLbLIH 1-3 ceKyHA 6achin TypbIHbI3.
a3 aryabl 6acTtan ras xaHaprbicbl oTanasl.

@

9

Ot any kopraybilwbl 6enceHaipineai. a3 anaybl ewice ot any
KOpFayblILLbl apKblNbl Fa3 XKeTKisinyi ToKTatbinaabl.
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1. PyHKUMA TaHAAYLWbICHI apKbifbl Kei3bITy TYpiH 3K bICTLIK ayarFa
OpHATbIHBI3.

2. Temnepartypa petreyLici apkbinbl 240 °C opHaTbIHbI3.

MewwTi 6ip caraTTaH CoH eLUipiHi3. PyHKUMA MeH TeMnepaTypa
peTTeyLUiCiH HeMb KyHiHe BypaHbl3.

Kypanaapabl Tasanay

Kypanapl BipiHwwi peT naiaanan6ain Typbin bICTbIK cabblHAbI CyMeH
YKOHE XYMCaK, LLyBepeKneH MyKUAT TasanaHbl3.

4. KaxkeTTi anay KenemiH peTTeHia. & OLwik MeH O 6enrinepiHix
apackiHaa anay 6aaHasl 6onmaiiasl. Con yiwiH © yaKeH MeH 6 Kitui
anay apacblHAarbl peTTeyiH nainaanaHbiHbI3.

5. Erep anay euice, agicTi 2-6ackplTaH 6actan KantanaHbia.

6. Nicipy aaiciH aAKTay YLWiH KOHPOPKA aybICTbIPbIMN-KOCKbILLbIH OHFa
1 . o
O OLWiK Ky#iHe BypaHbi3.

KoHdopKa aybICThIpbIN-KOCKbILWbLIH 15 CeKyHATaH y3ak, otany KyiiHae
6acbin yctay MyMKiH eMec. Erep »aHaprbl 15 cekyHATaH CoH
»xaHbaca 6ip MUHYT KyTe TypbiHbI3. COCbIH OT any 8AiCiH KaWTanaHbl3.

A Hasap aynapbiHbi3!

Erep ewipreHHeH COH ani bICTbIK NaMTagaa KoHdopkanap aybICTbIpbIn-
KOCKbILWbIH BypacaHbl3, ras weiFafsl. Erep koHdpopkanap
aybICTLIPLIN-KOCKBILLLIH 3¢ OT any KyiiHe BypamacaHbl3 ras afbiHbl 60

CeKyHATaH COH ToKTaTtbinaabl.

a3 waHapfbicbl MaH6anabl

Kyart ewkeHae HeMece »aHablpy binTeci binFanasl 6onca, ras
YKaHapFbICbIH ra3 OTTbIFbl HEMECE CipiHKe KeMeriMeH karyFa 6onaabl.

AneKkTp nnuTa

AneKTp KoH- Mbiny KyaTbl AneKkTp KoH}OpKa yLliH
dopKa, Kbi3- KocTpenaepaiH XaHe
AbIpy TabanapabiH MapanTbiH
AeHrennepi avameTtpnepi

1 100 Bt 14,5 cm

2 150 Bt 14,5 cm

3 220 Bt 14,5 cm

4 500 Bt 14,5 cm

5 720 Br 14,5 cm

6 1000 Bt 14,5 cm

AneKTp KOHPOPKaHbI Kbi3Ablpy

XarbIMCbI3 UICTi KeTipy YLUIH 3NeKTp KOHPOPKaHbI eH XoFapbl
ZieHreiae 3 MUHYT Goiibl KbI3AbIPbIHbI3.

AnekTp KOHPOpPKaHbI TOMeHAeriAen OpHaTbIHbI3

KoHdopkanap aybICTbIpbIN-KOCKbILLTAP! apKblibl KOHGOPKa KyaTbiH
petey MYMKiH.

TemeHAaeriaen speKeT }acawnchba:

1. YCTiHr KantamaHbl allblHbI3. DNEKPONIUTa XyMbIC icTey KesiHae
YCTHIi KanTama allblK 60ybl KaXKeT.

2. OneKTpOonNUTaHbIH aybICThIPLIN-KOCKbILWbLIH conFa Bypan 1 MeH 6
apacblHAa KaXKeTTi nicipy 6acKbillbiHa OpHATBIHbI3.

3. OnektponnutaHblH avameTpi 145 mm. licipy yLiH acTbl Teric aHe
avamertpi 6ip KanbinTbl KacTpenai naiaanaHbiHbI3.

4.MNicipyai aAxTay YLiH 3NEeKTponnTa aybICTblPbIN-KOCKbIWbIH 0-re
OpHaTbIHbI3.



1-nicipy 6acKpllWbl = KiLli Kyar
6-nicipy 6acKeplllbl = eH KyLTi KyaT

KbI3bITY Typi 1 Hemece 2 KenemiHe 6ainaHbiCThl

Micipy 6 Micipy aaiciH 6acTtay
2 [Micipy aaiciH »anfacTbipy,
KaXKeTTiNiK GoMbIHLLA YKOFapbl
Hemece ToMeH

punbae nicipy 6 Mawnabl KeI3bITy, rpunbae nicipy
4 aJiciH Hbacrtay
[punbae nicipy aaiciH »anfacTelpy

KOHCI)OpKa KOCbllFaHda MHAWKATOP WaMbl XXaHaAbl.

AneKT KoHPopKa Typanbl MaHbI3Abl aKnapat

KacTpen Hemece Taba Ty6iHiH AMameTpi KOHOOPKaHbIH enLeMiHe
callkec Bonmaca HemMece kacTpen Ty6i Teric TypmMaca, TyTblHbIIATbIH
Kyar aptaabl. LLIbIFbIN KETKEH Tamak, KyHin KeTeAi }aHe KeTipy KMbIH
JakTapabl Kanaelpadbl.

KacTpen meH Taba Ty6i Kyprak 6onyblH KaaaFanaHsils.
YcTiHAe KacTpen Typca, 3NeKTp KOHpopKa ewwipyni 6onmMaybl Kepek.

KbI3yAblH acepiHEH KOHPOPKaHbIH MeTan CakMHaChl YaKbIT 8Te Kene
TyccisaeHeai. TyccisaeHyai a3ipney TakTacblHbIH CaKMHACIH
ryoKkaHblH OyAip yKaFbIMEH YKoHe XYFbILL 3aTrneH Tasanay apKbiibl
keTipyre 6onaabl. Tazanay kesiHae rybka asipney 6etiHe Tvin
TYPMaraHblHa KO3 XETKI3iHi3.

KoHpopKaHbl eLlipreHHeH KeriH ani KanablK, Xbiy KON XeTiMAi
6onaabl. Bananapabl KypbinFblAaH apbl YCTaHbI3.

AWiHanmanbl TYTKa KyaT eLUKEHHEH KeMiH eLUipinreHiHe Ko3 XeTKi3iHi3.

KecTte - Micipy

Op6ip KOHPOPKA YLLIH COMKEC KeneMaik KacTpenai TaHAaHbI3.
Kactpen Hemece Taba acTbiHbIH AMaMETPi KOHDOPKa enLemMiHe
caiikec Bonybl KaXKerT.

[Micipy yakbITTapbl Tamak TypiHe, canMarblHa XaHe canacbiHa
GainarbicTel. Con yLiH aybITKynap 6omybl MyMKiH. OnTumanas
nicipy yakbITbiH ©3iHi3 6aranayblHbl3 MYMKIH.

KekeHicTepae BUTAMWUH MeH MUHepas 3aTTeKTep Kasybl YLLUiH
MYMKiHLLiNiK BoMbIHLLIA KeM CyMeH MicipiHi3. KekeHicTep KaTtTbl XaHe
ilWiHAe Ken Hapni 3aTTap caKTaHybl YLUiH KbiCKa Nicipy yaKbITTapbiH
TaHAaHbI3.

Mbican Taram KoHdopka Micipy 6acKbiwwbl
Epity LLlokonaa, capeimai, Mmaprapui  TuiMai »aHaprbl KiLwi anay
HbinbiTy Copna, KOHCEPBINEHreH KekeHic- CTaHAapTTbl XaHapFbl Kili anay
Tep OneKTPOKOHpOpKa** 1-2
HbInbITY }oHEe Mbinbl Kexkenep Tuimai xanaprbl KiWwi anay
ycray OneKTPOKOHpOpKa** 1-2
Bynay* Banbik, CraHaapTTbl XaHapFbl YIIKEH »XOHe KilWi anay apacbiHAa
OrneKTpoKoHpopKa*™* 3-4
ByKTbIpYy* KapTon »«eHe 6acka kekeHictep, CTaHAapTThl XKaHapFbl Y/IKEeH XaHe Killi anay apacbiHaa

er

OneKTPOKOHpOpKa** 3-4

KaunHaTbin nicipy KypiLu, KeKeHic, eT TamaKkTapsbl

(Ty3abIKTanNFaH)

CraHaapTTbl XaHapfbl

Y/IKEeH anay OuiKTiri

OneKTpoKoHpopKa™™* 5-6

Kyhimak, kapton, LWH1Lenb,
6anbIk TasKLwanapsbl

Kybipy

KaTTbl XXaHapFbl*™*

YNIKEH »XaHe Killi anay apacbiHAa

Bok »kaHaprbichbl*™*

* Erep KaknakTbl KacTpenai nanaanaHcaHbl3, Cy KaiHaraHaa anayabl Aepey KillipenTiHis.

** OnumnAnbIK. Kypbinfbl TypiHe 6ainaHbicTel KeMBip KypbinFbinapaa KomkeTimai (Bok ykaHapfbiChbiHAA Kyblpy YLUiH BOK TabackiH NaiaanaHyabl

YCbIHAMbI3.)

Konaunbl bigabic

WaHaprbl/anekTp KoH- KacTtpenaiH eH KacTtpenaiH eH ynkeH

dopka*™* a3 anameTpi avameTpi
3neKTp KoHpopka* 14,5 cm 14,5 cm
Wok >kaHapfbicbl™ 3,6 24 cm 28 cm
KBT

KaTtTbl XaHaTbIH 24 cm 28 cm
waHapfbl 3 KBT

CraHpapTTbl XaHapfFel 18 cm 24 cm

1,7 kBT

YHemai waHapfbl 1 KBT 12 cm 18 cm

* OnuuA (anekTp KoHpopKa Bap ynrinep yLuiH)
* Onuwa (Wok »aHaprbicel 6ap ynrinep yLuiH)
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MaipanaHy Typanbl HycKaynap

Keneci Hyckaynap KyatTbl YHEMZEYre XoHe blAbICTbIH 3aKbiMAanybiH
GonasipMayFa KemekTeceai:

'V

Op >KaHapFbl YLUIH enLemi
KOnannbl blAbICTHI
nanzanaHblHbI3.

YNKeH )aHaprbinap yLWiH enwemi
LaFbIH bIABLICTEI NaiaanaHbaHbI3.
XanbiH blAbICTEIH OyHipnepiHe
TUMeEYi Kepek.

Osipney 6eTiHAe TypaKThl
TYPMaWTbIH MiliHi e3repreH
bIALICTHI NanfanaHbaHbI3. blasic
aynapbinybl MYMKIH.

Tek Ty6i Teric Hemece KanblH

= = bIABICTHI NainaanaHbIHbI3.
KaKknaxcbl3 Hemece XblKbIN
1 . .
v W KEeTKeH KaKnakneH asipnemMeHis.
p KyatTbiH Ken menLiepi

TYTbiHbINAAbI.

MNMewTi opHaTy

Ockhl »kepae newTi peTTey XOoMblH YUPEHECI3.

Hyckay: [lyxoBKa aiHeriHae KOHAeHcaTTbIH nanaa 6osnyblH
GonasipMay YLUiH TamMaKTbl canmMan Typbin anabiH ana Kbisaslpy
YCbIHbINAAbI.

KbI3bITYy TYpi MeH TemnepaTtypa
Cypertreri mbican: 190 °C-te [&), 3K bicThIK aya.

1. yHKUMA TaHAAYLUbICH apPKbINbl KbI3bITY TYPiH TaHAAHbI3.

O

2. Temnepartypa peTTeyLuUiCi apKbinbl TeMnepaTtypaHbl PeTTeHis.

Mew 0bI3nabl.
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OpKaLlaH blAbICTbI YKaHaPFbIHbIH
opTacbiHa OpHaTbIHbI3, diTNece
0N ayaapbinybl MyMKiH.

KacTtpenaepai Topnapra
KOMbIHBI3, Bipak eLuKallaH
TiKenew xaHaprblnapra
KOMMaHbI3.

Manpanan6ai Typbin blIALICKA
— apHasFaH Topnap »<aHe
YXaHapFbinapAarbl Kaknakrap
AypbiC OpHaTbIFaHbIHA KO3
MKETKI3iHi3.

Osipney GeTiHAe TypFaH blAbIC
KemerimeH abaiinan a3ipneHis.

O3sipney GeTiH COKMNaHbI3 }KoHe
OHbIH YCTiHE canmarbl ayblp
4 3aTTapabl KOMMaHbI3.

Bip blAbIC YLWiH eKi }aHapFbIHbI
Hemece eKi Kpl3ablpy Ke3iH
nanaanaHéaHbI3.

Tabanapabl, KacTpenaepai »xaHe
T.6. TONLIK KyaTneH y3akK yaxbIT
6obl NaiaanaHbaHbI3.

JyxoBKa wKadbIH ewwipy
DyHKUMANAP aybICTbIPbIN-KOCKbILULIH HEMFe OPHATbIHbI3.

PeTteynepai esrepty

CoalKec peTTerill KoMeriMeH Ke3 KeNreH yaKkbITTa Kbl3ablpy TYpiH,
TemnepatypaHbl HeMece rpunb PEeXXUMIH earepTyre Gonagbi.



KyTy aHe Tasanay

LypbicTan KyTceHris, asipney 6eTi »kaHe nnuTa aAeMiniriH XaHe
dYHKUMOHaNAbINbIFBIH cakTanabl. OcbiHAa cisre onapabl KyTy XaHe
Tasanay Xonbl TyciHAipineai.

Hyckaynap

LLIbIHbI, NNACTUK X8He MeTann CUAKTLI ap TypAi Matepuanaap
nanganaHbinFaHAbIKTaH, AyX0BKa LWKadbiHbIH anfblHFbl NaHesiHiH
TyciHAe asFaHTai anblpMaLlbibIKTap 60Mybl MYMKIH.

ECiK LWbIHbICBIHAAFbI CY i34epi CUAKTLI BObIN KOPIHETIH
KemneHKenep AyXoBKa LUKadblHAAFbI LUAMHAH LUaFbIIbICKaH
apblKTaH 6onaabl.

OTe »xoFapbl TeMnepaTtypanapaa amasb XaHbln KeTyi MyMKIH.
OcblHbIH canaapbiHaH aManb TYCiHAE asFaHTan aibipMallbiibIKTap
60nybl MyMKiH. Byn KanbinTbl }kaHe KbI3MET eTyre acep eTnenai.
XKyka TabaHblH XUEKTepi dManbMeH TONbIFLIMEH YKabblvaraH.
CoHablKTaH onap kartnapnsl 6onagsl. byn kopposuazaH
KOPFaHbILLKA acep eTnenai.

MyrFbiW 3aTTap

BetTep Aypbic eMec Tagzanay 3atrapMeH 3aKkbiMaanmaybl yLUiH Keneci
aknapatka Hasap ayapbiHbi3.

Osipney 6eTiH TazanaraHaa

apanacTtbipbliMaraH XYFfblLL 3aTTbl HEMeCe biAbIC XYY
MallMHacblHa apHanfaH XXyFfblll 3aTThbl I'IaVILI,aJ'IaHéaHbIS,

ewbip KbipFbiUTapAbl,

AyxoBKanapAarbl Ta3anarblllTap HemMmece AakK KeTipFiLLITep CUAKTDI
arpeCCVIBTi Tasanarblll 3aTrapAabl I'IaVI.ClaJ'IaHéaHbIS,

eLwBip KblCbIMbI XXOFapbl TasanarbiLTapAbl Hemece Gy
TasanarbiUTapbiH NanganaHyra 6onvanasi.

YXekenereH 3nemeHTrepL|i blAbIC )XYy MallnHacbiHAa
TasanamaHbi3.

JyxoBKaHbl TazanaraHaa
arpeccuBTi HeMece abpasuBTi Tasanarbil 3aTTap
KypambiHAa CNUPT Ken eLubip yFbill 3aTTapabl,
eLwobip KbIpFbilLTAPAb,

eLwBip KblCbIMbI XKOFapbl TasanarbiLTapAsl Hemece Gy
TasanarbiUTapbiH NaiganaHyra 6onvanasi.

YXekenereH SJ'IEMeHTI'epﬂi blAbIC XXYYy MallnHacbiHAAa
TasanamaHbl3.

BipiHwi peT naiganaH6ai Typbin »kaHa ryékanapabl MyKUAT XYbIHbI3.

3oHa Tasanay Kypanbi

backapy naneni blcTbIK cinti epiTiHaici:

XyatblH WwyBepekneH Tazanan »ymcak,
wybepeKneH KenTipiHia. ELukaHaan LWbliHbl
TasanawTbiH KypanMeH, MeTannabl KbipFbiLl-

neH Tasanayra 6onmanasl.

YoFapFbl OMHEKTI
Kantama*

ONHEK Tas3apTKbILLbI:

XyMcak, wybepekneH TazanaHpl3.
YKoFapFbl 8HEKTI KanTamMaHbl Tazanay yLiH
anbin Kot MyMKiH. On ywwiH XXoFapFbl
OMHEKTI KanTama TapayblH ecKepiHi3!

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

Bypama tyimelenep
LLlewnenis!

blcTbIK cinTi epiTiHaici:
XyartbiH WwWyBepeKneH Tasanan xymMcak,
LybepeKneH KenTipiHia.

Micipy naHeniHiH
pamachl

blcTbik cinTi epiTiHaici:
LLIbIHbBI KbIPFbILLbI, TMMOH HEMECE CipKEMEH
TasanamaHbl3.

["a3 nicipy naHeni meH blcTbIK, cinTi epiTiHAiCi.

KasaH Tiepyili® Kem cy narnaanaHbiHbI3 ON XaHapFbl
acTbIHFbI GenLeKTepi apKbibl acnar iliHe
oeTyi MyMKiH emec.

Kacnakrap MeH Tamak kanaslktapblH 6ipaeH
WOMbIHbI3.

KasaH TiperiLiH anbin Kot MYMKIH.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

LLIAbIHABIK KacTpen Tipeyili™:
blabic »yaTbliH MallMHaAa TasanamaHbls.

"a3 »xaHapFbiChl* YKaHaprbl 6ackl MEH KaknaFbiH anbin bICTbIK,
CinTi epiTiHAICIMEH TasanaHbl3.

blabic )yaTblH MallMHaaa TasanamMaHbi3.
a3 woiFaTbiH TecikTep apaavibim 6oc 6onybl
KEepeK.

Otanablprbilw GinTenep: Killi XymMcak, Kbisi-
LaK.

a3 ykaHapFbIChl TEK OTTLIK KypFak, BonFaHaa
YKyMbIcC icTeigi. Bapnbik GenweKkTepai AypbIC
KenTipiHi3. KaiTta canyna aypbic
OopHaTbINFaHbIHA KO3 XETKI3iHi3.

XKaHaprbl KaknakTapbl kKapa Tycte amalb-
AanraH. YakpITneH Tyci esrepedi. byn »ymbic
icTeyiHe acep eTnenai.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

3oHa Taszanay Kypanbl

Tot 6acnaiiTbiH 6ona- blcTeik cinti epiTiHaici:

TTbIK, aimaKkTap™ XyartblH WyBepeKneH Tasanan XyMcak,
wybepeKneH KenTipiHis. ToT 6acnanTbiH
GonaTtTblK aiiMaKTapabl apaanbiM ToOUFH
TEKCTypara CaliKec peTTe CYpTiHi3. Dutnece
cbi3at nanaa 6onybl MyMKiH. Kak, Mai, kpax-
MaJl, X)XYMbIPTKa KanablKTapbiH Aepey Tasa-
naHbI3. byn KanablKTap Koppo3suAra aKenin
COKTbIPYbl MYMKIH.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

CepBUCTiK KbI3MET HeMece MaMaHAaHFaH
cayZaja biCTbIK, 6eTTepre cai apHawbl TOT
6acnaiTelH Gonar KyTy Kypanzapbl 6ap.
XymMmcak, wybepeKneH azaan KyTy KypasnbiH
KIHiLLKe eTin casblHbI3.

*

OneKTp KoHPOpKa blckanaiiTelH Kypan Hemece Tasanay rybka-
napbi:

CochblH nicipy NaHeniH KypraTy YLUiH KbicKa
KbI3AblpblHbI3. [JaMKbin naHenbaep yakbIt
oTin ToT 6acaabl. CoHbIHAA KYTY KypasnblH
YaFbIHbI3.

Kacnakrap MeH Tamak, KanablKTapbiH 6ipaeH
YKOMbIHbI3.

(KypbInFbl TypiHe 6ait-
NaHbICThI)

Micipy naHeniHiH
CaKkuHachbl*

Micipy naneniHaeri capbl MEH KeK XbInTelpan
TypFaH JakTapabl 6onartel KyTy KypanbiMeH
anbin KoMbIHbI3.

TbIpHaiTLIH HEMeCe KplPHANTBIH Kypa-
Zapabl naiaanaHyra 6onmanasbi.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

OmanbaanfaH,
NaKTaHfaH, nnacT-
Maccarnblk neH Tpa-
dapeTTik Gacnanbik
GetTep*

blcTbik, cinTi epiTiHaici:

XKyartbiH WwWy6epekneH Tazanarn xymcax,
wybepeKneH KenTipiHi3. EluKaHaan LWbiHbI
TasananTbiH KypanMeH, MeTanabl KbiPFbILL-
neH Taszanayra onmansi.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

LLbIHbI KEpamu- KyTy: @MHEKTi KepamuKa YLLiH KopFay »KeHe
KanblK Nicipy naHeni*  KyTy Kypanzapel

Tasanay: aHeKTi KepamuKa YLUiH CarKec
Tasanay Kypasnbl.

Opamaaarbl Tazanay HyCckaynapblH OpblH-
AaHbI3.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

A\ KatTbl nactaHynap yLwiH siiHeK KbipFbiLLbi:
LLIbiFapbin Tek »Ky3iMeH TasanaHbi3. Abai-
naHbI3, XKy3i eTe eTkip. KemTap Gonbin kany
KayinTiniri 6ap.

TazanayzaaH COH KaiTa GeKiTiHi3. 3aKbiM-
JanFaH »kysaepai iepey anmacTbipbiHbI3.

*

OnuwmAnbIK, (GipHeLUe KypbiFbinapaa KomKeTiMai, KypbiiFbl TypiHe
6annaHbICTbl. )

*

OnumAnbIK (BipHeLLe KypbinFeinapaa KomKeTiMAi, KypblnFbl TypiHe
6ainnaHbiCTbl.)
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3oHa Tasanay Kypanbl

3oHa Tasanay Kypanbl

LUbiHbl nicipy naHeni*  KyTy: WblHbI YLUIH KOPFay XXeHe KyTy Kypan-
napel

Tasanay: WhiHbI YLLUiH Ta3anay Kypanbl.
Opamagarbl Tazanay HyckaynapbiH OpblH-
ZaHblI3.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

/A KartTel nactaHynap yiliH oHEeK KbIpFbiLLbi:
LLIbiFapbin Tek Xy3iMeH TasanaHbl3. Aban-
naHbI3, y3i eTe eTkip. KemTap 6onbin kany
KayinTiniri 6ap.

TasanayznaH coH KaWTa 6ekiTiHi3. 3akbiM-
AanfFaH >kysaepai Aepey anmacTbipblHbI3.

OiHek OWHeK TasapTKbILLbI:
Xymcak, wybepekneH TasanaHbl3.

LLIbIHBI KbIPFBILILIH NaiaanaHéaHbI3.

OHaw Tasanay YLWiH ecikTi weLwi MymMKiH. On
ywiH lMew eciriH wewy MeH opHaty Tapa-
YbIH eCKepiHi3!

BananapaaH cakray
wyweci*

blcTbiK cinTi epiTiHAici:
XyatblH LWyBepeKneH TaszanaHbis.

(KypbInFbl TypiHe 6ai- Erep 6ana kayincisairi Kypansl new ecirinae

NaHbICThI) opHaTtbinFaH 6onca, oHbl TasanayaaH aniblH
anbin KO Kepek.
KatTtbl nactany xaraaibiHaa 6ana kayincis-
Airi Kypansl AypbIC XyMbIC icTeMenai.

lepmeTtnsauma blcTbIK cinTi epiTiHaici:

LLlewneHis! XKyatbiH WwWybepekneH TazanaHbi3. bickana-

MaHbI3.

[Micipy 3oHacsbl blcTbIK cinTi epiTtiHAici Hemece cipke cybl:

XyaTbiH WybepeKneH TasanaHbis.

KarTbl nactaHyAa cananbl KypbILWTaH icten-
reH bICKblnay cnvpaniH nanganaHbiHbI3.
Tek Mmy3aan nicipy kamepacbiHaa nanaa-
NaHbIHbI3.

/\ O3iH TazanaiiTeiH 6eTTepae e3iH Tasanay
OYHKUMACHIH naiaanaHbibid. On ywiH ©3iH
Tasanay TapayblH eKkepiHia!

Hasap aynapbiHbia! ©3iH TazanaiTbiH 6eT-
TepZi Kon Tasanay KypasbiH naiaanaH6-
aHbl3.

Mew wamblHbIH 81MHe- blcTbik, cinTi epiTiHAici:
KTi KanTamacsl XyatblH LWyBepeKneH TazanaHbi3.

Tipeyiw blcTbIK, cinTi epiTiHaici:
Cynan »yaTblH Ly6epeKneH Hemece LeTKa-

MeH TasanaHbl3.
Tasanay yLiH TipeyiwTepai anbin KOMbIHbI3.
On yuwin TipeyilTepAi WweLly MeH opHarty
TapayblH KapaHbi3!

TeneckonTolK, LWbIFApy™
(KypbInFbl TypiHe GainaHbICTbl)

blcToIk cinTi epiTiHAici:
Cynan »yaTblH LyBepeKkneH HeMece LLeTKa-
MEH TasanaHbl3.

LLIbiFapy 6aFbiTTaybILUTapbIHAAFE Maiabl
OWMMaHBbI3, €H XaKCbIChl CanblHFaH peTTe
TaszanaHbl3. XXymcapTnaHbi3, blAbIC XYFbILL
MaluMHaza XyMmaHbl3 Hemece o3iH Tasana-
yMeH Taszanamadel3. Tipeyiwtepai 3akbiM-
Zan QYHKUMACHIH LUEKTeY MYMKIH.

*

OnuuaAnbIk (BipHeLle KypbinFbinapaa KomKeTiMAi, KypbinFbl TypiHe
6annaHbICTbl. )
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Xababiktap blcTbIk, cinTi epiTiHAiCi:
Cynan »yaTblH WybepeKneH Hemece Kbifl-

LaKneH TasanaHbl3.

AntoMuHUIA nicipy Tabachl*:
(KypbINFbI TypiHe 6ainaHbICTbI)

Xymcak wybepeKneH KypraTblHbI3.

blabic xyaTbiH MalLMHaa TazanamMmanbi3.
ElwkalaH neww Tasanay KypasbiH naiaanaHo-
aHbI3.

Cbi3atTapablH anfbiH any ywid metan éetrepai
elKallaHnbliak Hemece 0N CUAKTDI GTKip
3aTTapMeH TUMEHI3.

EwkaHaan arpeccusTi TasapTKbILLITap, Thip-
HalTbIH ryBranapabl *aHe Aepeki Tasanay
LwyBepeKTepiH nainaanaHéaHbI3. Sitnece
cbi3aT naga 6onybl MyMKiH.

lcTik*
(KypbInFbl TypiHe 6ainaHbICThI)

blcTbik cinTi epiTiHaici:

Cynan »yaTbiH Ly6epeKneH Hemece LeTKa-
MeH TasanaHbl3. blabic XyaTbiH MallnHaaa
TasanamaHbl3.

Kyblpy TepmomeTpi*

(KypbINFbl TypiHe 6ainaHbICTbI)

blcTbik, cinTi epiTiHAici:

Cynan »kyaTblH LyBepeKneH HeMece LUeTKa-
MeH TasanaHbi3. blasic )kyaTbiH MalLnHaaa
TasanamaHbi3.

ACTbIHFbI *bUTXKbI-
MaJibl XoLiK*

blcTbik, cinTi epiTiHaici:
XyartbiH WwWybepeKkneH TasanaHbi3.

(KypbInFbl TypiHe 6ait-
NaHbICTbI)

*

OnumAnbIK (BipHeLLe KypbinFbinapaa KomKeTiMAi, KypbinFbl TypiHe
6ainaHbICTbl.)

X oFapfbl LWbIHbI MabblH

KypbINFbIHBIH KaKknafFbiH anman Typbin nactaHynapasl LWybepekneH
CYPTIHi3.
Taszanay yLUiH LWbiHbI Ta3anarbllUbIH NaiaanaHFaH XeH.

Tasanay yLUiH »KOFapFbl LblHbI XabbiHAbI abiHbi3. On YLUiH KaKnaKTbl
€Ki YKaFblHaH KonAapMeH YCTar, YKoFapbl TapTbiHbI3.

XabbiHHBIH GeKiTKILTEPIH Ae any Kepek 6onca, onapaarbl caHaapra
YKeHe apinTepre Hasap ayaapbiHbi3. R apniH 6ap GeKiTKILLT OH
akra, L spni 6ap GeKiTKiLWTi con XaKkra opHaTy Kepek.

TazanayzaH KeiiiH kabblHAbI Kepi peTneH KauTaaaH opHaTy KepeK.

MnuTaHbl XoFapFbl XabblHMEH YKannaw Typbin, KOHpopKanap
CybIFaHLUA KYTiHI3.



Acnanbl anemeHTTEpAi any XaHe Taszanay
Acnanbl anemMeHTTepAi Tazanay ywiH anyra 6onaabl. JJyxoBKa WKadbl
casnKbiH 6omybl KEPEK.

Pamanapabl anbin Koo

1. PamaHbl acTblHaH LUbIFapbIn a3 anfa TapTbiHbl3. PaMaHbIH TOMeHT i
YKaFblHaH y3apTKbILL TAAKTAPbIH BEKiTY OMbIKTapbIHAH LbIFAPbIHBI3
(A cyperi).

2. CocbIH pamaHbl XKoFapblFa XuHan abainan WeiFapbliHbI3 (B cyperTi).

E

o ¢

RASSES

Pamanapabl Tasanay KypanaapblMeH »aHe XyaTblH rybkameH
TasanaHbi3. KatTbl nactaHynapaa LweTtkaHbl nanganaHbiHbIa.

PamaHbl acy

1. Eki inrekTi abaiinan »koraprbl Teciktepre canbiHbi3. (A-B cypeTrepi)

E
0 0

K X

—

A Aypbic emec opHarty!

EKi inrek »ofapfbl TeCiKTEpre KipMeniHLe pamaHsbl
HKBIUDKBITNAHBI3. OManbabl 3aKbiMAaHbIN 6y3blnybl MyMKiH (C

cyperTi).

2. EKi inreKTi »XoFapfbl TECiKTepre TONbIK acbinybl KaxeT. EHAi
pamMaHbl ykai abannan TeMeHre XbIKbITbIN TOMEHTi TecikTepre
canbiHbI3 (D cyperi).

3. Eki pamaHbl NewTiH XaH KabblpFacbiHa acbin KoMbIHbI3 (E cyperTi).
Lypbic opHaTbINIFAH pamanap »karaanblHaa eKi cany OuiKTIriHiH

apanbifbl YiKeHipek 6onaaebl.

Mew eciriH WeLwly meH opHaTy
Ecik eMHeKTepiH Taszanay MeH LeLly YLUiH NeLw eciriH weLly MyMKIH.

MeLw eciriHiH WapHUpnepiHAe TOKTaTKpIW TyTKelWTapbl 6ap. Erep
TOKTaTKbILL TYTKbILbI XUHanFaH 6onca (A cyperTi) new eciri 6ekitinreH
6onazbl. OHbl WeLly MyMKiH 6onMaiabl. Erep ToKTaTKbILL TYTKbILLbI
eCiKTi Wellyae »xuHanFaH 6onca (B cyperTi) wapHupnep Gekitinrex
6onaabl. Onap capt eTnenai.

A Wapakar any kayni 6ap.!

Toncanap GekiTinreH 6onmaca KatTbl KyLUMNeH anbiHbl3. TOKTaTKbILW
TYTKBILUTAp 9pAanbIM XUHaNFaHblHA HeMece NeLl eciriH wellyae
alUbINFaHbIHA KO3 XETKI3iHI3 .

EcikTi wewy

1.Tlew eciriH TonbIK aLly.

2. OH aHe COoN »KaKTaFbl TOKTATKBILL TYTKbILUTapAbIH eKeyblH Aa
*uHaHbI3 (A cyperi).

3.Mew eciriH TipenreHwwue »kabbiHbI3. EKi KONMEH OH »kaHe con
YKarFblHaH ycTaHbl3. XXoHe a3 xaybin WwbiFapbiHbi3 (B cyperi).

\

EcikTi opHaTty
MeLww eciriH kepi peTTe KawWTa opHaTy MYMKIH.

1.Tlew eciriH opHaTyAa eki WwapHUp TecikTepiHe AypbIC
CanfblHFaHbIHA KO3 XETKI3iHi3 (A cyperTi).

2. LLlapHuperi oMblK, eki xaKTa capT eTyi kepek (B cyperi).

=
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3. Eki TOKTaTKbILL TYTKBILTHI KaiTa XabbiHbi3 (C cypeTi). MNeww eciriH
HabbiHbI3.

A Wapakar any kayni 6ap.!

YXapanaHy kayi6i! Erep newu eciri kesaeicok ayabipansin Tycce
Hemece Tocna capT eTce TocnaHbl TiMeHi3. CepBUCTIK Kbl3MeTKe
xabapnacblHbl3.

Ecik aMHeKTepiH LUbIFapy }aHe opHaTy
Jypbic Taganay yLiH new ecirinaeri sMHeKTepai WweLly MyMKiH.

AXbipaTy

1.Mew eciriH wewwy. On ywiH MNeLw eciriH WweLly TapaybliH KapaHbI3.
[Meww eciriH TYyTKacbIMEH TeMeHre KovbiHbI3 (A cyperTi).

2. AnfibiMeH TeMeHri eki 6ypaHaaHbl COCbIH YKOFapFbl eki GypaHaaHsb!
carar TiniHe Kapcobl 6ypaHbi3 (B cyperi).

3. KantamaHb! anbin KoibiHbI3 (C cyperi).

LewinreH 6enwekTepai )yy MyMKiH eMec. OiHeKTepai siHeK
Ta3apTKbILLbl MEH XYMCaK, LybepekneH TasanaHbl3.
A Wapakar any kayni 6ap!

KypbInfbl €CiriHiH Cbi3aT TYCKEH LUbIHbICHI CbiHYbl MYMKIH. LLIbiHbIFA
apHasiFaH KblpFbILLThI, KYLUTI HeMece abpasuBTi XyFbill 3aTTapabl
nanaanaHbaHbI3.

OpHaty
1. KantamaHbl kaita opHarty (A cyperTi).

2. AnabiMeH TeMeHri eki 6ypaHaaHbl COCbIH XOFapFbl eKi OypaHaaHbl
KaWnTa Bypan 6ekitiHi3 (B cyperTi).

3. Meww eciriH opHaTty. On ywiH MNeww eciriH opHaTy TapayblH KapaHbi3.

OHWHEeKTep AypbIC OpHaTbifIFAaHHAaH COH FaHa newTi KanuTa
nanganaHbiHbI3.

Mew eciri - KOCbIMLUA CaKThIK, LLapanapbl
¥Y3akK, niceTiH yakpITTapaa new eciri Kbiaybl 601ybl MyMKIH.

Erep kiwi 6ananapeiHbi3 6onca, newTi nainganaHyaa ete abai 6ony
KaXKeT.

BynaH 6acka kopray Kypasnbl 6ap (Kopray Topbl), Of neLuTi Tikenewn
6acyablH anabiH anaabl. Con apHavibl XababikTbl (469088) cepBuUCTiK
KbI3MET apKplibl caThin any MyMKIH.

AKkaynbik, 6ap 6onca He icTey Kepek?

Hui akaynbiKThiH ce6ebi 6onmalubl Hapce Gonaabl. CepBUCTiK
KbI3METKe KOHbIpay coKnaw Typbin Kectere kapaHbl3. MymKiH
aKaynbiKTbl 63 GeTiHi3LWe »KoA anaTtblH LWbIFAPChI3.

AKaynbiKkTap KecTteci

Erep Tamak aypbic 6onmaca TeMeHri Tapayabl OKbiHbI3. TamakTap
Cis ywiH 6i3aiH nicipy ctyavAamblaa TekcepinreH. Ocbl kepae
KaWHary, nicipy »xeHe Kyblpy 6oMbIHLLA Naiaanbl YCbIHLICTAp MeH
aKknapartTbl anachi3.

A AneKTp KyaTbiHaH 3aKbiMFa yLibIpay KayinTiniri!

Tuicty 6onmaraH »xeHaeynep Kayinti 6onbin Tabbinassbl.
YXKeHaeynepai Tek 6i3aiH CEPBUCTIK KbI3METIMI3AiH TeXHiri FaHa
opbIHAAY MYMKIH.
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Axay MymkiH ceben  TyseTy/AknapatTap

Mew »ymbIC
icTemMen »artblp.

CaKTaHleIprILIJ
3aKbiMAasnfaH.

CakraHAbIpFbiLl WKadbiHAa
CaKTaHAbIPFbILL 3aKbIM-
AanfaHblH TEKCEPIHI3.

OneKTp Kyarhl AcxaHa wambl Hemece 6acka

HOK. acxaHa acnanTapsl icTeyiH
TEKepiHi3.
Mew bICTbIK, KoHTakTinik KOCKbIL TYTKbILLTAPbIH Bip-
emec. GenikTep LWaH- Hellle peT OHFa MeH conFa
JanFaH. 6ypaHsbI3.

LWinnep »aHbain  Tok ewwTi Hemece [a3 wingepiH rasablk Waknakx-
»warblp. oT angblpy 6in-  neH Hemece CipiHkeMeH
Teci binFanabl. YKaFbIHbI3.




,quOBKa LIJKaq)bIHIIanI wiamMmabl aybIiCTbIPY

JlyxoBKazarbl LUaM KyHWin KeTce aybiCThipy Kepek. XXoFapbl
Temneparypanapra Tesimai, 40 BT LuamaapAbl CEPBUCTIK KbI3METTeH
Hemece apHaiibl IYKEHHEH caTbin anyrFa 6onaabl. Tek ocbl
LwamAaapAel nanaanaHbiHbI3.

A Tok cory Kayni 6ap!

CakraHablprbiluTap 6noreiHAaFsl CakTaHAbIPFLILWTHI OLUIPIHI3.

1. 3akbiMaapabl 6onasipMay YLUiH CankblH AyX0BKa LWKadbiHa
acxaHa Cy/riciH canbiHbl3.

2. LlIbiHbl nnadoHAbl caFart TiniHe Kepi Oypan anbiHbI3.

CepBUCTIK Kbi3meT

Erep KypbInFbiHbI XXeHAey Kepek 6osca, 6isaiH cepBUCTIK KbI3MET Ci3
YLUiH »kacanfaH. bi3 TexHUKTEpAiH KaXXeT emec KenynepiH
GonasipMay YLUIH apKallaH yKapanTblH WweLliMai Tabambls.

OHIM HeMmipi }aHe 3aybITTbIK, HOMIp

CepBHCTIK KbI3METKE KOHbIpay LuanFaHaa, 6i3 cisre cananbl KbiaMeT
KepceTe anybiMbl3 YLWiH 6HIM HeMIpiH (E-Nr.) »xeHe 3aybITTbIK HOMIpAI
(FD-Nr.) xabapnaHbl3. Hemipnep 6ap ynrinik Taktaiwa AyxoBka
WwKadbl eciriHii OyHipiHae opHanackaH. KaxkeT 6onFaHaa Ken yakbIT
is3gemey YLiH KYPblUIFbIHbI3AbIH AePeKTePIMEH CEPBICTIK Kbl3MeT
TenedoH HeMIpiH OCbl XXepAae a3y MYyMKIH.

3. LLlamapl Typi Gipaei wamra aybiCTbIpbiHbI3.
4. LLIbiHbl nnagoHAabl Bypan GeKiTiHia.
5. CynriHi WhiFapbin, CakTaHAbIPFbILLTHI KOCIHbI3.

LLbIHbI nnagoH

3akbIMaanfaH WeiHbl NnadgoHAbl aybICTIPY Kepek. XXapamab! LWbiHbI
nnadoHAaapaAbl CEPBUCTIK KbIBMETTeH caTbin anyra 6onaasl.
KypbInFbiHbIH KYpbInFbl HOMIPIH (E-HeMip) »eHe 3aybITTbIK HOMIpIH
(FD-Hemip) anTblIHbI3.

CepBUCTIK Kbi3MeT T

3aybITThIK,

E Hewmipi. HoMip

KyaTTbl yHemaey oHe KopLuaraH

yCbiHbICTap

MyHaa ayxoBkaaa nicipy, Kyblpy KesiHae XaHe a3ipney 6eTiHae
Tamak, a3ipnereHzie KyartTbl YHEMZEY KOJlbl YX8HE KYpPbINFbIHbI AYPbIC
NaKTbIPY »KOJbl Typasbl KEHECTEP anachl3.

JlyxoBKaga KyaTTbl yHemaey

JyxoBKa LKadblH peLentTe Hemece nanaanaHy HyCKaysbiFbIHbIH
KecTenepiHae kepceTinreH 6onca FaHa anablH ana Kbi3AblpbIHbI3.
MMicipy YLiH KYHFIPT, Kapa, NaK >karblnFaH Hemece amManbaanfFaH
KanbinTapAbl nanaanaHblHbi3. Onap »xbinyabl 8cipece aKchbl
CiHipeai.

ByKTbIpy, Micipy XoHe Kyblpy KesiHAe eCiKTi MyMKIHAIriHLWe cupek
albIHbI3.

BipHeLue nuporTbl GipiHeH coH BipiH nicipreH »eH. JyxoBKa WwKadbl
a1i Xblbl. OCbIHbIH eceBiHeH eKiHLUi MMPOrThl Nicipy yaKbITbl
Kbickapaabl. TikOypbILLTHI NiLiHi 6ap eki TMpOorTel Katap KokrFa
6onagbl.

Y3aK yakeIT 60Mbl a3ipnereHae AyxoBka WKadblH eLipyaeH
10 MUHYT BYpbIH BLUipYre »XaHe TaMaKThl AaiblH Kyire XeTKisy
YLLIH KanablK Xblyasl nanaanardyra 6onaabl.

KypbInfFbiHBI AYPbIC €eMec nanaanaHy arFaanbiHAa TinTi Keninaik
MepsiMiHAe Ae CepBUCTIK KbIBMET TEXHUTIHIH Kenyi TeriH emec
€KeHiHe Hasap ayAapbiHbI3.

Bapnblk enaep 6oMbIHLWLA KOHTAKT MafiMeTTepi CEPBUCTIK KbI3aMeT
KoCbIMLUACkIHAA GepinreH.

ByiMbIMAbl 6HAIPYLUIre CeHin CepBUC KbI3MET KepceTy opTalbiFbiHa
KanpblibiHbI3. CepBUC KbIBMET KOpCeTy opTasblFbl FAHA KypanblHbI3
YLiH KepeKTi MamaHAapabl XaHe TyMHycKaynblk, Genwikrepai Taba
anagbl.

OopTaHbl KOpFay Typanbl

a3 asipney 6eTiHae KyaTTbl yHemaey

OpKallaH TaMaKTap YLUiH enwemMi AypbIC KaCTpenai TaHAaHbI3.
YnKeH, asaan ToNThIPbIIFaH KaCTPen KyaTTbiH Ken MesLuepiH
KaXKeT eTesi.

OpKallaH KacTpenzepai Konansnbl KaknakTapMeH »abblHbI3.
a3 )anblHbl KBCTpenre y34iKCi3 TMiN Typybl KepekK.

JAKonoruAnbiK, TypFblaaH Kayincis MonveH
yTunusauuvanay

OpamaHbl 3KONOrUANbIK TYPFbIAaH Kayincis »onmeH
YTUAM3aUMANAHbI3.

Byn KypbinfFulaa 2012/19/EO aneKTp »eHe 3NeKTPoHAbIK,
KaBAbIKTbI (KOKBIC INEKTP XKOHE INEKTPOHABIK, KabablK -
WEEE) ytunusauunanay Typansl eyponasnblk AMpeKTuBara
cait 6enrici 6ap.

Byn ampektusa Eyponansik Oaak weHbepiHae ecki
KYPbIFbINapAbl KanTapy XaHe yTunusauuanay TapTibiH
KamTamachi3 eTeai.
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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.

blcTbik Kypanaapabl Hemece bIALICTbI XXYMbIC KaMepachkiHaH
anFaHAa apKallaH TYTKbILLTapAbl nanAanaHbiHbI3.

MuporTap MaHe nicipinreH HaH

Nicipyre apHanfaH Kanbin
lMicipyre apHanFaH KyHrpT MeTann Kanbintap eH XaKkcbl Xxapanasbi.

YXXyka MaTtepuanaaH »acanfaH allblk, TYCTi Kanbintapas
nanaanaHraHza nicipy yakblTsl aptadbl, an nupor Gipkenki
Kbl3apmanabl.

Erep cunukoH Kaneintapasl nanganaHcaHbl3, eHAIpYLUiHIH
cunatramanapbiH aHe peLenTTepiH 6acLubinbikKa anbiHbI3. Xui
CUNIMKOH KanbiNTapAblH ileMi KaAiMri KanbinTapAaH Kilipek
6onaabl. CoHAbIKTaH onap YLUiH KamMblpAbIH MenLlepi MeH peLenTypa
asnan 6ackalua 60nybl MYMKiH.

KecTtenep

KecTtenepae nuportap MeH nicipinreH HaHAap YLWiH OHTannbI
Kbl3AbIpy AeHrennepiH Tabackl3. TeMneparypa XeHe nicipy yakbiTbl
KaMbIpAblH MesiLLEpPiHe KaHE OHbIH KacueTTepiHe 6ainaHbICThbI.
CoHAbIKTaH KecTenepae MaHAEP ayKbiMbl kepceTineai. AnabiIMeH eH
a3 MaHAi opHaTbiHbI3. TeMeHipeKk TeMnepatypaza Kbl3apTyablH
Gipkenkiniri kebipek Gonaabl. KaxkeT 6onca, Keneci petre »kofapblpak,
TeMneparypaHbl OpHaTbIHbI3.

JyxoBKa WwKadbiH anablH ana Kbi3ablpcaHbl3, nicipy yakbiTbl 5 - 10
MUHYTKA KbICKapaabl.

KocbiMLIa aknapatTel KectenepaeH KewiH icipy Typanbl KeHecTep
TapayblHaa Tabyra Gonaabl.

Baniw niwinae MNiwix BuikTiri Kbi3biTy TYpi Temnepatypa ¥3aKTbifbl,
manimeri °C MUHYTTa
BaniwTep* Buik awbinatelH AeHrenek 3 160-180 60-70
NilWiH KyObIP/bIK acTbIMEH,
TepeH
BucksuTTiK TOPT AwbinatbiH niwiH (J 26 cm) 3 160-180 35-45
Yrinmeni kamblp Kynin keTyaeH KopFanTbiH 150-170 25-35
Kamblnrbickl 6ap 6aniw
niwiHi, AeHrenek (A 30 cm)
Xewmic 6oniwi* AwbinatblH niwiH (D 26 cm) 160-180 45-55
BpayHu* OWHeKTi KemeLl niLliHi, TopT 3 170-190 35-45
OypbILWTLI**
YHTaK Goniw* Tot 6acnaiiteiH Gonat 3 160-180 30-40
KeMeLU NiLliHi, AeHrenek (J
30 cm)
Kunwr* Ky#in keTyaeH KoprFanTblH 3 180-200 50-60

aMblnFbICkl 6ap KemelLw
niwiHi, AeHrenek (D 30 cm)

* Topabl 6enrineHreH GuikTikTe canbin Ganil NilWiHiH TOp opTackiHa KOWbIHbIS.
* TeK bICTbIKKA LUblAANTLIH OMHEK MiWiHAepiH nanaanaHbiHbi3. blcTbiK aiiHeK niwiHAepiH My3aalk Hemece binFan 6eTTepre KoMMaHbl3. OUHEK

*apbinybl MYMKIH.

Typni Kiwi neyeHbenep nicipy ¥ababikTap BuikTiri Kbi3biTy TYpi Temnepatypa ¥3aKTbifbl,
TabacbiHaa manimeri ¢C MUHYTTa
Kiwi 6eniwTep, anapiMeH Kbl3AblpblHbI3* Nicipy Tabachl 3 150-170 25-35

2 nicipy Tabacel 143 150-170 25-35

3 nicipy Tabachl 1+3+45 140-160 30-40
Buckeut Micipy Tabachbl 3 150-170 10-20

2 nicipy Tabacsl 1+3 130-150 25-35

3 nicipy Tabaci 14345 130-150 25-35
MeueHbe Micipy Tabachbl 3 140-160 20-30

2 nicipy Tabachl 1+3 160-180 35-45

3 nicipy Tabacel 14345 160-180 35-45

* AnZibiMeH Kbl3AbIpY YLUiH Xbinaam Kbl3Zblpy GYHKUMACKIH NanaanaHbaHb3.

Kocbimwa Ta6anap.ub| CepBVICTiK KbI3METTe anachbl3.
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Typni Kiwi neyeHbenep nicipy

WababikTap BuikTiri Kbi3biTy TYpi Temnepatypa ¥Y3aKTbifbl,

TabacbiHAa manimerTi 2C MUHYTTa
Kyrxit 6ypama TokaLl Micipy Tabacsbl 3 170-190 35-45

2 nicipy Tabacsl 1+3 160-180 45-55

3 nicipy Tabachl 1+3+5 160-180 50-60
Kabar-kabat kamblp LWTpyAeni Micipy Tabacsl 3 190-210 15-25

2 nicipy Tabacsbl 143 180-200 25-35

3 nicipy Tabachl 14345 170-190 30-40
FOdKa Kamblp WTpyaeni Micipy Tabacsl 3 210-230 25-35

2 nicipy Tabachl 1+3 210-230 30-40
PayluaH 6epek Micipy Tabacsl 3 210-230 30-40

2 nicipy Tabachl 1+3 190-210 35-45
ALLBbITKAH KaMbIp NeYeHbecCi Micipy Tabachl 3 170-190 20-30

2 nicipy Tabachbl 1+3 160-180 30-40
Muuua Micipy Tabachl 3 180-200 20-30

2 nicipy Tabachbl 1+3 170-190 40-50
HaH (1,3 Kr yH) anabiMeH Kbl3AblpbIHbI3* Micipy Tabacsbl 3 270 8

200 35-45
CaHasuutep Nicipy Tabacsbl 3 190-210 20-30
Banam neueHbeci ToTTi WopbatTa Micipy Tabacsbl 3 160-180 30-40
ALWBITKaH KaMbIp TOKbIMa TOKaLLl Nicipy Tabacel 3 150-170 25-35
BUCKBUTTIK KabaTtTanbiHFaH 6aniw, angbiMeH [icipy Tabacsl 3 170-190 10-20
KbI3AbIpY*
Bese Micipy Tabacel 3 80-100 100-190
* AnAbIMEH KbI3AbIPY YLUiH Xbinaam Kelablipy GYHKUMACKIH naiAanaHbaHbI3.
KocbiMLia Tabanapabl CepBUCTIK KbI3METTe anachis.
Tamax, ¥ababikTap meH bigbicTap BMikTiri Kbi3biTy TYypi Temnepartypa ¥3aKTbifbl,
manimeri ¢C MUHYTTa

Kecne kemelu OMNHEeKTI KemeL niwiHi, TepT 3 190-210 25-35

OypbILWTHI*
KapTon rpateH LWKKi MHrpeaAMeHTTepAEeH, ONHEeKTI KemeL niwiHi, TepT 3 160-180 50-60
BuikTiri makc. 4 cm OypbILWTHI*
KekeHic rynau BaniblyThl KyMbipa 1 190-210 90-100

* Tek bICTbIKKA LbIAAATLIH @MHEK MiliHAEPiH NaiaanaHblHbi3. blcThik afiHeK niiHAepiH My3aai HemMece binFan 6eTTepre KOMMaHbI3. DUHEK

YKapblnybl MYMKIH.

Baniw neH wTpyaenbAi AypbIC Nicipy yLWiH

YCbIHbICTApP

BacTtaynaH anapiH:

Tek peuenTTe »asblnFaH 6onca FaHa anibiMeH Kbi3AbipbIHbI3. ANAbIMEH KbI3AbIpy KesiHae nicipy
KecTeciHae BepinreH nicipy TemneparypackiHaH TeMeH TemMnepaTypaHbl TaHAaHbI3. MNewwTe nicipy
YLWiH KepeKTi nicipy TabacbiHaH 6acka ewwkaHaan 3at 6onmaybl Tvic. Erep nicipy yuwiH Kiwi netwu
NiLiHiH NakaanaHcaHbl3 OHbl TOP OpTachiHA XanWnacTbiPbIHbI3.

MNanaanaxeinFad marepuan nicipy
yaKbITblHa acep eTrnenai.

Beniw neH WTpyaenb ywiH nakaanaHatelH MHIPeAMEHTTEp »aHa 6onbin 6enve Temnepary-
pacbiHaa 6onybl Kepek. YH Ganill neH WTpyAenbAi nicipyre KepekTi canaga 6onbin eneHreH
6onybl kepek. [Micipy yHTaFbl MeH allbITKbIHbI LWbIFapYLbl KeNeMAiK NeH eHiMAIK ManiMeTTepiHe
CoK peTTe NnanaanaHbiHbI3.

LLitpynene MeH KemeLl micipy kesiHae
TeMeHAerinepai ecte cakTaHbl3.

Kecteae kemelw/WwTpyaensai nicipy ywiH 1 Kr todka Kamblpbl kepceTinreH. Erep peuentre kep-
ceTinreHHeH Backa Kamblp KenemiH Hemece 3iHi3 a3iprereH WTpyAenb KaMblipblH nainganax-
CaHbI3, KOMELL/LUTPYAENb KanbIHAbIFLI ©3repin HaTWXKeAe Micipy Temneparypackl MeH y3aKTbifbl
e3repeai. FOdKa Kamblpbl GeniktepiH nicipy TabacbiHAa Gip KankinTa Tapatsin cyT, Mai,
XKYMBIPTKA MEH MOTypT KOCMachiMEH XarFy KepeK. XXYMbIPTKa/CyT KOCnachklHbIH KaJlFaHbIH KeMeLl
YCTiHEH KyMbIHbI3. Kemell keriH Bip Kanbinta nicin Kbidapybl yLWiH Kamblp 6enikTepi 6ip Kaneinta
KabatTanbin »XyYMbIPTKA/CYT Kocnackl 6ip KanbinTa Tapanybl Kepek.

Baniw neH kemeL/lWITpyAenb XKblnaam
Kblzapaabl 6ipak, Aypbic nicnereH Gonaasl.

Bapnblk TamakTap »binaam Kelsapmaiabl. Erep Tamakrap »yMbIpTKa, CyT Hemece MaiMeH
XKarblnca onap Xbelngampak, Kelisapaasl. Erep neyeHbe »oFapbelHaH eTe Te3 Kbidapca: KemiHri
petTe nicipy TabacklH 6ip AeHrel TeMeHre canbin TemnepatypaHbl TOMEeHAETIN Nicipy y3aKThIFbIH
y3apTbiHbI3. D1TNEece neyeHbe iiHeH nicrneyi MyMKiH cpTbiHaH nickeH 6onbIn KepiHce Ae.
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ALBITKAH Kamblpabl a3ipney.

CyT (Hemece cy) »blnbl 6onybl Kepek, cebebi albITKbl AyphIC KeTepinyi KepeK. Kamblp cbipFasbiK,
KOHCUCTEeHUMACKIHAA Bonybl KaxkeT. KaTTbl KaMblp keTephimMeiri. Kambip »binbl kaiaa wama-
MeH 30 MUHYT KeTepinyi kaxkeT. Erep ken KyTceHi3 Kamblp aLbin keteai. Kamblpabl KepekKTi
nNiLLiHre KenTipreHHeH COoH OHbl 15 MUHYT KeTepiflyiH KyTin COCbIH CanKbiH NELLKe canblHbI3.
LaiiblH KamblpAbl NELUTEH anbin OHbI bifIFA acxaHa LybeperiveH KanTan CybITblHbI3. By »kym-
CaK, KbIpThbICKa asbin Keneai.

YKeke peuenTiiz GoiblHLLIA NicipMeKLUi
6onbin TypChbI3.

[Micipy KecTeciHaeri ykcac neveHbenepiHe KapaHbl3.

Boniw nickeHiH Tekcepy MyMKIH.

On ywwiH nicipy yakbITbl aAaKTanFaHHaH wamMameH 10 MUHYT anabliH XKyKa arall TaAkwackbiMeH
KaMbIPAbIH eH XOFapfFbl XabiHAa TeciHis. Erep kamblp araluka »xabbicnaca 6aniw AaibiH
6onaabl.

Boniw 6y3binbIn atbip.

KewiHri peTTe Kemipek CyMbIKTbIK NanganaHbiHbi3 HemMece new TemneparypacbiH 10 rpaayc
TOMeEH OpHaTbiHbI3. PeLienTtTe KepceTinreH apanactbipy yakelTTapblH cakTaHbi3. el ecirid nicipy
afAKkTanFaHHaH 10 MUHYT anAblH albin KOMbIHbI3.

Baniw optaaa ketepinin weTtrepiHae TOMeH
Bonbin Typ.

Boniw niwiHiHiH KbipbliH MainamMaHbi3. IMicipyaeH coH GaniwTi nbilwakneH 6anil niwiHiHeH
6ocaTblHbI3.

Baniw XOFapbICblHAA ©Te Kbl3apfaH.

KeMmiHri peTre GoniluTi TepeHpeK CoMbiHbI3, TOMEHPEK TeMnepaTypaHbl TaHaan GaniluTi y3akpak,
nicipiHis.

Beniw ete Kyprax.

JaibiH 6aniluTe Tic TasapTKbILLBbIMEH Killli TECIKTEPAI TeCiHi3. KeWiH yCTiHEeH KeMic WbIpbIHbIH
Tambl3blHbI3. KeniHri peTTe TemnepatypaHbl 10 rpaayc »ofapblpak, peTren nicipy yakbITblH
KbICKAPThIHbI3.

Beniww kepiHici aypeic, Gipak, ilwiHae »enim-
TeK.

KeWiHri peTTe keMipek CyMbIKTBIKTLI NanaanaHelin, TOMEeHpeK Temnepartypasa y3axkpak, nicipiHis.

EKi neHreiiae 6ip yakpiTTa nicipyabl kanaw-
ChlI3.

Erep eki aeHreige Gip yakbITTa nicipyasl KanacaHbia, spaanbiM 3K bICTbIK ayacblH nanaa-
naHbiHbI3. Tabanapabl 1 MeH 3 BuiKTIKTEPre canbiHbI3.

Erep 2 nicipy TabackiMeH nicipmeKLui 6oncaHbi3, nicipy y3akTeiFelH 1 nicipy TabackiMeH nicipy
y3aKTbIHbIHAH y3blHpaK, 6onybl KaxkeT. Bipaei nelke canbiHFaH TamakTap 6ip yakbiTTa AanbiH
6onmaibl MyMKiH. [aiblH TaMakTap LWbiFapbinybl MyMKIH 6onbin 6ackanap afi nicipinyi MyMKiH.

Erep kepek 6onca, coany AeHreinepi aybiCTbipbinybl HeMece Tabanap Gypanybl MyMKiH. 2 ficipy
TabacbiMeH nicipy KesiHae bICThIKTbIK Bip nicipy TabacbiHaH 6acka Tabara TacbiManzaHbin nicipy
canacsbl 6ip TabameH nicipreHHeEH TOMEHPEK BOMMbIH eCTe CaKTaHbI3.

2 neHreviae 6ip yaxbiTTa nicipy MyMKiH 6onFaH Tamakrap nicipy kecteciHae 6epinreH.

LLlaFbin TypFaH nicipy Karasbl 4a aya aMHanyblHa acep eTeai. [Micipy KarasbiH spAanbiM Tabara

CoMKecC KeciHis.

ALLBbITKaH KaMblp ToKalUTapblH nicipyae
Geniktepai Gip-6ipiHe »abbICTbIPbLIHbI3.

TokawTap apasbifbl LLamMmameH 2 cm 6onybl KaxkeT. Ocblnai TokalTap KetepinyiHe XeTeprik
»kai 6onbin onap 6ip KanbinTa niceai.

Cynbl GoniwTepai nicipyae KoHaecar cybl
LWblFaabl.
araan.

Micipyae cy 6ybl nainaa 6onybl MyMKiH. On ecik apkeinbl WiiFaasbl. Cy 6yl 6ackapy naHeniHae
HemMece LeKTec unhaa 6eTiHAe KOHbIM KOHAEHCAT Cybl 60bIN TaMybl MyMKIH. Byn ¢puanKanbik,

ET, Kyc, 6anbiK,

blabicTap

blcTbIKKa LWbIAANTBIH bIABICTEI NanAanaHblHbI3. YKEH CTEWKTEpP YLUiH
nicipy Tabachl Aa 6Gonaabl.

OiiHekTi TabaHbl NaWaanaHyabl yebiHambl3. Kaknak TabameH colkec
Gonbin AypbIC abbinybl KKET.

OmanbaanfaH TabaHbl nanaanacaHbl3 Kebipek CyMblKbITbl KOCY
KaKeT.

Tot 6acnanTtslH 6onatTbl Tabaaa KeMIpeK Kpl3apraHbl YLUiH €T TOMbIK,
nicnereH 60nybl MyMKiH. MMicipy yaKbITbIH y3apTbIHbI3.

Micipy niwiHiH spAanbiM TOp opTackbiHa KONbIHbI3.

blcTbik oiiHeKTi TabaHbl KypFak TynKobiMara KoblHbI3. Tynkoima
bINFanAbl Hemece cyblk 6onca aiMHeK Xapblnybl MyMKIH.

Kybipy

Maiicbl3 eTKe asFaHTai CyMbIKTBIK KOCbIHbI3. blabicTbiH Ty6iH
KasbIHAbIFB! LLaMaMeH Y2 cM cy KabaTbiMeH »«aby Kepek.

KyblpFaH Kesae XeTKIiNiKTi CYMbIKTbIK MesLIEpiH KOCbIHbI3. blabic
TYOiH KanblHAbIFEl 1 - 2 cM cy KabaTbiMeH Xaby Kepek.

CyablH MenLepi eT COpThIHA XaHE biAbIC MaTepuanbiHa
GainaxbicTel. ETTi aManbaanfaH blAbICTa 83ipneceHis, WhiHbI
blAbICTaH asFaHTan KebipeK CYMbIKTbIK KOCbIHbI3.

Tot 6acnaiiTelH GonatTaH acasFaH biAblC Kyblpy YLUiH OHLUA
Konawnnbl emec. ET asbipak Kbizapaabl XoHe Hanybipak a3ipneHeai.
OHbl OFapblpak, Temneparypana »kaHe/Hemece y3arbipak yakbIT
a3ipeHis.
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lpunbae asipney HycKaynbifbl

punbae a3ipnemen Typbin XYMbIC KAMEPAChIH WaMaMeH 3 MUHYT
6oWbl Kbl3AbIPbIHbI3.

Mpunbhe Tek AyxoBKa LKaQbIHbIH eCiri »kabblK Ke3ae a3ipneHis.

MyMKiHZiriHWe KanbiHAbIFbl Gipaei Geniktepai anbiHbi3. Ochbl
YXarFaainza onap Kblsapaabl XaHe ceni kanaabl.

Osiprey yakbiThl 73 eTkeHae GenikTepai ayaapblHbI3.
CrelKTepai rpunbae a3ipnereHHeH KeniH FaHa Ty3aaHbl3.

Ipunbre apHanraH GenikTepi Tikenen Topra KonbiHbI3. XXeke
GenikTep TopAbIH OpTackiHa KOMca eH YKakcbl 6ONbIN LWbIFaAbI.

ByraH KocbiMLIa, ambeban TabaHbl 1-AeHrere KorbiHbI3. ET coni
COFaH arajbl XaHe JlyXoBKa LiKadbl Tazapak, 6onaabl.

Ipunbae asipnereHae TabaHbl Hemece ambeban TabaHbl 4 Hemece 5
JeHreiiHe opHaTnaHbI3. KaTTbl KbiaFaHAbIKTaH on AedopmMaumanaHybl
XXoHe WhblFapfaHda XXYMbIC KamMepachiH 3aKbiMAayhbl MYMKiH.

["pynbAiH KpI3AbIPY 3NEMEHTI Ke3eHAI TYPAE KOoCbhinaabl XaHe eLuei.
Byn kanbinTbl )araan. MyHbIH OpbIH any »Xuiniri opHaTbinFaH rpunb
pexumiHe 6ainaHbICTbl.

Kecre - lMicipy - 9nekTporpunb

KecTe kenemzaepi Cyblk NeLLke cany YLUiH XXypeai.

Banblk GeniktepiH %3 nicy yakbITbHaH COH ayAapbiHbI3.

CrelkTepai epaanbiM Top opTacbiHa KOMbIHbI3.

Tikenei Topaa rpunbae nicipyae nicipy TabacklH 1 GuikTiriHe
canbiHbI3. Banbik cybl ycTanbin new tasa onaasbi.



Tamax, Canmarbl Wababiktap meH biabic- BuiKTiri Temnepatypa Y3aKTbifbl, MUHYTTa
Tap °C-Te, rpu-
neae nicipy
6acKblLLbl
Et
Creiiktep, (6 Aana, 3 Mm) 1,5 Kkr Top 260-270 25-35
Fambyprep (9 aaHa) 0,4 kr Top 260-270 10-20
Cocwucka (12 paHa) 0,5 kr Top 260-270 15-25
TayblIK,
Tayblk caHbl (4 faHa) 1,5 kr Top 4 260-270 25-35
Banbik,
Banbik, 6yTiH (2 naHa) 1,0 kr Top 260-270 20-30
Banbik, eTi (4 aaHa) 0,5 kr Top 4 260-270 20-30
Toct
ToctTap Kbi3apTeipbiifFaH (9 aaHa) - Top 4 260-270 3-5
TonTbIpbINFAH TOCTTAp ChIPThIHAH - Top 4 260-270 5-7

Kbl3apTelpbliFaH (9 AaHa)

Kyblpy aHe rpunbae asipney Typanbl

KeHecTep

Kectene Kyblpaak canmarbiHbiH MaHAEPi
HOK,

EH »KaKbIH XXeHinipek canmak, napamMmeTpepiH TaHAaHbI3 XXaHEe KOpCETINreH a3ipfiey yaxbiTblH
apTTbIpbIHbI3.

Kyblpaak, faibiH 6a, COHbl TEKCEPriHi3
Keneai.

ET TepmMoMETPIH (OHbI apHaibl AyKeHAe catbin anyFa 6onajbl) nanaanaHblHbi3 HEMece KacblKneH
ZlaMiH KepiHi3. KacklkneH KyblpaakTel 6ackiHbi3. Erep kaTTel 6onca, oHAa on AaibiH. Erep KacbIk-
neH 6acbinca, oHAa OHbl TaFbl Kyblpy KEpEeK.

Kybipaak, TeiM KYHFipT, an KadblKwaHbiH
Kenbip »kepnepi Kywin KanFaH.

Pettey aAeHrewniH »xeHe TemneparypaHbl TEKCEPIHI3.

KybIpAaKTbIH ChIPTKEI TYPi XKaKChbl, an coyc
KyHin KeTKeH.

Keneci peT enwemi KilipeK blablCTbl TaHAaHbI3 HeMece KeBipeK CYMbIKTBIK, KOCBIHbI3.

KyblpZAaKTbIH ChIPTKbI TYPi XKaKchbl, Gipak,
COYyC TbIM aLLbIK, TYCTi XXaHe Cybl Ken.

Keneci peT enwwemi ynKeHipeK blAbICTbl TaHAAHbI3 HEMECE a3blpak, CYMbIKTbIK KOCbIHbI3.

KyblpaakTsl a3ipney kesinae 6y nanaa
6onaabl.

Byn kanbinTbl )aHe dU3nKa 3aHaapbiHa caiikec. Cy BybIHbIH ken Beniri 6y TecikTepi apKbinbl
WwiiFapbinazsl. On cankblH KOCKbILITap TakTacbiHAa HeMece MaHaraarbl xxuhas 6eTiHae
YXMHanbIM, TaMLbiNan arybl MYMKIH.

ApHaubl TamakTap

TemeH Temneparypanap allblTkaH Kamblp MeH yilae AanbiHaanFaH
norypTThl 3K bICTLIK ayameH (@) nicipy yLUiH AypbIC Keneai.

YXKababiKTapabl, acatbiH TOpAbl HeMece LWarblpy GarFbiTTaybiTaphbIH

NEeLUTEH LUbIFAPLIHbI3.
HorypTTsl a3ipney

1.1 nutp cyT (3,5 % maiw) nicipin, 40 °C-Ke LeriH cankbiHAATbIHbI3.
2.150 r HorypTThl (CYbITKbILL) CYTKE Canbin abaeH apanacTbipbiHbi3.

4.TewwTi KepceTinreHAen Kbi3AblpbIHbI3.

5.)KabbinarbiH orypT ctakaHaapblH neLw Ty6iHe Kowbin
KepceTinreHaen AanbiHAAHbI3.

ALWBITKbI KAMBIPbIH KOTEPri3y

1. ALLBITKBI KaMbIpPbIH 84ETTEeriAeN a3ipnen OHbl bICTbIKKA LblAANTHIH
KepamuKa biAbICbIHA Canbimn abbin KOMbIHbI3.
2. MewrTi KepCETINreHaen Kbi3AbIPbIHbI3.

3.TMeww eciriH »kabbin albITKbl KAMbIPbIH NELLTE KeTeprisiHi3.

3. Kiwwi »abbinatblH forypT cTakaHAapblHa casnbin ac nieHKacbIMeH

KanTaHbI3.
Tamak, blabictap Kbi3biTy TYpi Temnepatypa ¥3aKTbifbl
Horypt XabbinatblH WorypT  new TyGiHe KOMbIHbLI3 50 °C wewiH Kbl3ablpbIHbI3 5 MuHyT
CTakaHAapblH 50 °C 8 carar
ALWBITKBI KaMbIPbIH KeTepridy blcTbikKa LWblAaiTEIH - el Ty6iHe KOWbIHbI3 50 °C wWemiH KbI3AbIPbIHbI3 5-10 MuHYT
bIAbIC KypbInFbiHbI 6LLIpIN aLlbITKb 20-30 MuHyT

KaMbIPbIH NeLlKke KOMbIHbI3
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EpiTy Opamapaarbl eHAIPYLLIHIH HYCKaynapbiH OpbIHAAHbIS.

©HiMAepAi opamMaaaH LUbIFapbiHbI3, KONainbl biAbICKa CanbiHbI3 EpiTy yakbiTbl HIMAEPAIH TYPi MEH MenLiepiHe 6ainaHbICTbI.
YKeHe Topfa KOMbIHbI3. KycTbl Topesnkere TeciMeH casblHbI3.
KaTtbipbinFaH eHimaep Kypannap  [JeHren Kbis- Temnepatypa Aepekrepi, °C
Aablpy
TYpi
MbiCabl,KakMaKTbl TOpTTap, capbiManibl KpeMAiK TopTTap, LWoKonaa Top 2 Temnepartypa pertreriwi 6en-
HeMece KaHTTbIK rnasypbAbl TOPTTap, XeMicTep, TayblK, LLYXXbIK MeH eT, ceHai 6onbin Kanaabl

HaH, ToKaLLTap, MMpor »aHe Backa Byibimaap

KenTipy Micipy TabackiMeH Topabl Nicipy MEH NepramMeHT KarasbiMeH

— . - KanTaHbl3.
Tek KaHa MiHCi3 XeMic neH KeKeHicTi anbin abaeH XKYbIHbI3.

c L ©Te cynbl XXeMiC NeH KeKeHiciTi BipHeLle peT ayAapbiHbI3.
ybIH GFbISBIM COCBIH KEMTIPIHIS. KenkeHaepai 6ipaeH KarasaaH asnbin KOMbIHbI3.
Micipy TabacklH 3-6MiKTiKKe,

Topabl 1-6MiKTiKKe canblHbI3.

Mewmic neH wenTtep BuikTiri Kbi3biTy TYypi Temnepatypa °C ¥Y3aKTbifbl, caraT
600 r anma LeH6epnepi 1+3 80 wam. 5

800 r anmypT KecHaici 1+3 80 wam. 8

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

200 r Tamak, LWwenTepi, TazanaHraH 1+3 80 wam. 172

A3bIK-TyniKTeri akpunamun

Axkpunamug kebiHece AsHAI AaKbInaapAaH XaHe KapTonTaH ¢dpu kapToBbiHAa, TOCTTapAa, WarbiH Oenkenepae, HaHAa, KeMeLlTe
yKacasnFaH eHimaepae nanaa 6onagbl, Mbicanbl, KapTon ynncTepiHae, (kexkcTepae, neyeHbene).

KypambiHaa akpunamun 6ap TamakThl 93ipney Typanbl KeHecTep

Hannbl manimeTTep O3zipney yaKbiTbl MyMKIHAIMHLLE KbiCKa 60Nybl Kepek.
TamakTapAblH TyCi KYHripT eMec, anTbiH TyCTi 6onybl Kepek.

Micipin »kaTkaH TamaKTbIH enweMi HeFypnbiM yNikeH 6onca, oHbl a3ipney 6apbicbiHAa COFYp-
nbiM Kebipek akpunamua naiaa 6onaabl.

Micipy Yorapfbl/ToMeHri biICThIK, Makc. 200 °C.
3D bICTLIK aya HEMeCe bICThIK aya pexkumiHae maxc. 180 °C.

MeyeHbe Yorapfbl/ToMeHri bicTbIK MaKc. 190 °C.
3D bICTBIK aya HeMece bICTbIK aya pexkuminae makc. 170 °C.
YKyMbIPTKa HeMece KYMbIPTKaHbIH Capbl Ybi3bl akpunamuaTiH nanaa 6onysliH asanTansl.

JyxoBKa LKagblHAaFbl ppU KapToObl Tabana Gipkenki »kaHe 6ip Kabat eTin opHanacTbipbiHbI3. Ppu KApTOObI KypFan Ketneyi yLuiH
Tabana kemiHae 400 r nicipiHis
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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.

These instructions are only valid if the
appropriate country symbol appears on the
appliance. If the symbol does not appear on
the appliance, it is necessary to refer to the
technical instructions which will provide the
necessary instructions concerning
modification of the appliance to the conditions
of use of the country.

Appliance category: Category 1

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

Only allow a licensed professional to connect
the appliance and to convert the appliance to
a different type of gas. The appliance must be
installed (electric and gas connections) in
accordance with the instruction and
installation manual. An incorrect connection
or incorrect settings may lead to serious
accidents and damage to the appliance. The
appliance manufacturer accepts no liability
for damage of this kind. The appliance's
warranty becomes void.

Caution:This appliance is for cooking
purposes only. It must not be used for other
purposes, for example room heating.

This appliance is intended for use up to a
maximum height of 2000 metres above sea
level.

Caution:The use of a gas cooking appliance
results in the production of heat, moisture
and products of combustion in the room in
which it is installed. Ensure that the kitchen is
well ventilated especially when the appliance
is in use: keep natural ventilation holes open
or install a mechanical ventilation device
(mechanical extractor hood).

Prolonged intensive use of the appliance may
call for additional ventilation, for example
opening of a window, or more effective
ventilation, for example increasing the level of
mechanical ventilation where present.

This appliance is not designed for operation
with an external timer or by remote control.

Do not use inappropriate child safety shields
or hob guards. These can cause accidents.
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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!

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.

Combustible objects that are left in the
cooking compartment may ignite. Never
store combustible items in the cooking
compartment. Never open the appliance
door if there is smoke inside. Switch off the
appliance and unplug the mains plug or
switch off the fuse in the fuse box. Shut off
the gas supply.

Hot oil and fat can ignite very quickly. Never
leave hot fat or oil unattended. Never use
water to put out burning oil or fat. Switch off
the hotplate. Extinguish flames carefully
using a lid, fire blanket or something similar.

The hotplates become very hot. Never
place combustible items on the hob. Never
place objects on the hob.

The appliance becomes very hot, and
flammable materials can easily catch fire.
Do not store or use any flammable objects
(e.g. aerosol cans, cleaning agents) under
or in the vicinity of the oven. Do not store



any flammable objects inside or on top of
the oven.

When gas hotplates are in operation without
any cookware placed on them, they can
build up a lot of heat. The appliance and the
extractor hood above it may become
damaged or be set on fire. Grease residue
in the filter of the extractor hood may ignite.
Only operate the gas burners with cookware
on them.

The rear of the appliance becomes very hot.
This may cause damage to the power
cables. Electricity and gas lines must not
come into contact with the rear of the
appliance.

Never place flammable objects on the
burners or store them in the cooking
compartment. Never open the appliance
door if there is smoke inside. Switch off the
appliance. Pull out the mains plug or switch
off the appliance at the circuit breaker in the
fuse box. Shut off the gas supply.

The surfaces of the plinth drawer may
become very hot. Only store oven
accessories in the drawer. Flammable and
combustible objects must not be stored in
the plinth drawer.

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.

The hotplates and surrounding area
(particularly the hob surround, if fitted)
become very hot. Never touch the hot
surfaces. Keep children at a safe distance.

During operation, the surfaces of the
appliance become hot. Do not touch the

surfaces when they are hot. Keep children
away from the appliance.

Empty cookware becomes extremely hot
when set on a gas hotplate that is in
operation. Never heat up empty cookware.

The appliance becomes hot during
operation. Allow the appliance to cool down
before cleaning.

caution: Accessible parts may be hot when
the grill is in use. Young children should be
kept away from the appliance.

If the liquefied gas bottle is not upright,
liquefied propane/butane can enter the
appliance. Intense darting flames may
therefore escape from the burners.
Components may become damaged and
start to leak over time so that gas escapes
uncontrollably. Both can cause burns.
Always use liquefied gas bottles in an
upright position.

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.

Incorrect repairs are dangerous. Repairs
may only be carried out, and damaged
power and gas lines replaced, by an after-
sales engineer trained by us. If the
appliance is faulty, unplug the mains plug or
switch off the fuse in the fuse box. Shut off
the gas supply. Contact the after-sales
service.

Faults or damage to the appliance are
dangerous. Never switch on a faulty
appliance. Unplug the appliance from the
mains or switch off the circuit breaker in the
fuse box. Shut off the gas supply. Contact
the after-sales service.
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= Unsuitable pan sizes, damaged or
incorrectly positioned pans can cause
serious injury. Observe the instructions
which accompany the cookware.

= Caution: Glass lids may shatter when
heated. Turn off all the burners before
shutting the lid. Wait until the oven has
cooled down before closing the glass cover.

= |f the appliance is placed on a base and is
not secured, it may slide off the base. The
appliance must be fixed to the base.

Risk of tipping!

»

Warning: In order to prevent tipping of the
appliance, this stabilizing means must be
installed. Refer to the instructions for
installation.
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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

Hob

Caution!

Only use the burners when cookware has been placed on top.
Do not heat up empty pots or pans. The saucepan base will be
damaged.

Only use pots and pans with an even base.

Place the pot or pan centrally over the burner. This will optimise
transfer of the heat from the burner flame to the pot or ban
base. The handle does not become damaged, and greater
energy savings are guaranteed.

Ensure that the gas burners are clean and dry. The burner cup
and burner cap must be positioned exactly.

Ensure that the top cover is not closed when the oven is started
up.

Damage to the oven

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.

Damage to the plinth drawer
Caution!
Do not place hot objects in the plinth drawer. It could be damaged.

Set-up, gas and electricity connection

Gas connection

Installation must only be performed by an approved expert or a
licensed after-sales service engineer in accordance with the
instructions specified under "Gas connection and conversion to a
different gas type".

For the licensed expert or after-sales service

Caution!

The setting conditions for this appliance are specified on the
rating plate on the back of the appliance. The gas type set in the
factory is marked with an asterisk (*).

Before setting up the appliance, check the grid access
conditions (gas type and gas pressure) and ensure that the gas
setting of the appliance meets these conditions. If the appliance
settings have to be changed, follow the instructions in the
section "Gas connection and conversion to a different gas
type".

This appliance is not connected to a waste gas main. It must be
connected and commissioned in accordance with the

installation conditions. Do not connect the appliance to a waste
gas main. All ventilation regulations must be observed.

The gas connection must be made via a fixed, i.e. not mobile
connection (gas line) or via a safety hose.

If using the safety hose, ensure that the hose is not trapped or
crushed. The hose must not come into contact with hot
surfaces.

The gas line (gas pipe or safety hose) can be connected to the
right or left-hand side of the appliance. The connection must
have an easily accessible locking device.

Safety information
The nominal operating pressure of the appliance is;

For natural gas (G20) 20 mBar, for LPG (G30) 30 mBar, for LPG
(G31) 37 mBar. The appliance must be operated at these
pressure values. All data on the rating plate of your appliance
relates to these pressure values. The manufacturer is not
responsible for results, performance or any risk caused by
operating the appliance at different values.
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A If the gas pressure in your gas supply grid!

for natural gas (G20) is higher than 25 mBar, for LPG (G30) is
higher than 36 mBar, for LPG (G31) is higher than 45 mBar, you
must use your appliance in connection with a suitable gas
regulator, for safety reasons. Connection, maintenance and
configuration of the gas regulator must be performed by an
authorised installation expert. If you do not know the gas pressure

in your gas supply grid, please ask your local supply grid operator.

Faults in the gas installation/smell of gas

If you notice a smell of gas or faults in the gas installation, you
must

m immediately shut off the gas supply and/or close the gas
cylinder valve

m immediately extinguish all naked flames and cigarettes
m switch off electrical appliances and lights

m open windows and ventilate the room

m call the after-sales service or the gas supplier

Moving the appliance by the gas line or door
handle

Do not move the appliance while holding the gas line; the gas pipe
could be damaged. There is a risk of a gas leak! Do not move the

appliance while holding it by the door handle. The door hinges
and door handle could be damaged.

Electrical connection

Caution!

m Have the appliance set up by your after-sales service. A 16 A
fuse is required for connection. The appliance is designed for
operation at 220-240 V.

m If the electricity supply drops below 180 V, the electrical ignition
system does not work.

m Any damage arising from the appliance being connected
incorrectly will invalidate the guarantee.

m 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.

For the after-sales service

Caution!

m The appliance must be connected in accordance with the data
on the rating plate.

m Only connect the appliance to an electrical connection that
meets the applicable provisions. The socket must be easily
accessible so that you can disconnect the appliance from the
electricity supply if necessary.

m Please ensure the availability of a multi-pin disconnecting
system.

m Never use extension cables or multiple plugs.

m For safety reasons, this appliance must only be connected to an
earthed connection. If the safety earth terminal does not comply
with regulations, safety against electrical hazards is not
guaranteed.

m You must use a H 05 W-F type cable or equivalent for the
appliance connection.

Levelling the cooker
Always place the cooker directly on the floor.

1.Pull out the plinth drawer and lift it up and out.
There are adjustable feet at the front and rear on the inside of
the plinth.

2.Use an Allen key to raise or lower the adjustable feet as
necessary until the cooker is level (picture A).

3.Push the plinth drawer back in (picture B).
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Wall fixing

To prevent the cooker from tipping over, you must fix it to the wall
using the enclosed bracket. Please observe the installation
instructions for fixing the oven to the wall.

Setting up the appliance

m The appliance must be set up directly on the kitchen floor and in
line with the specified dimensions. The appliance must not be
set up on any other object.

m The distance between the top edge of the oven and the bottom
edge of the extractor hood must meet the requirements of the
extractor hood manufacturer.

m Ensure that the appliance is not moved again after set up. The
distance from the high output burner or wok burner to the fronts
of the adjacent units or the wall must be at least 50 mm.

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 glass door. Secure the
door and, if available, the top cover to the appliance sides 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.



Your new appliance

In this section you will find information on the appliance, the
operating modes and the accessories.

General information
The design depends on the respective appliance model.

o

00

Q0

5+

77*

Cooking area

Here is an overview of the control panel. The design depends on
the respective appliance model.

Explanations

1

Electric hotplate

Standard burner

Explanations

1* Hob cover**

2* Steam outlet
Caution!
When the oven is in operation, hot steam escapes
here.

3 Hob™*

4 Control panel**

5* Cooling fan

6 Oven door**

7* Plinth drawer**

* Optional (available for some appliances)

** Depending on the appliance model, details may vary.

High output burner

2
3
4

Economy burner
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Control panel
Details may vary depending on the appliance model.

Function selector

Use the function selector to set the type of heating for the oven.
The function selector can be turned clockwise or anti-clockwise.

Positions Function

o  Zero position The oven is switched off.

Defrosting Example: meat, poultry, bread and
tarts. The fan distributes the heated

air around the food.

3D hot air* For tarts and cakes from level 1 to
level 3. A fan in the back wall distrib-
utes the heat generated by the grill
heating element evenly throughout

the oven compartment.

] Grill, small area Can be used to grill a small number
of steaks, sausages or fish fillets, or
to toast bread. Only the centre part

of the grill element becomes hot.

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

The indicator lamp for the set hotplate lights up.

Temperature selector

The temperature selector is used to set the temperature or grill
setting.

Positions Function
o Zero position Oven not hot.
50-270  Temperature Temperature in °C.
range
1,2,3 Grill settings Grill settings for the (] Grill, small
area.
Setting 1 = low

Setting 2 = medium
Setting 3 = high

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.

Wire rack
For ovenware, cake tins, roasts, grill-
ing and frozen meals.

Slide the wire rack into the oven with
the open side facing the oven door
and the curvature pointing down-
wards ~—.

Enamel baking tray
For cakes and biscuits.

Push the baking tray into the oven
with the sloping edge facing towards
the oven door.
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When the oven is being heated, the indicator lamp above the
temperature selector lights up. It switches off during pauses in
heating. It does not light up for certain settings.

Burner knob

You can adjust the heat setting of the hotplates using the four
burner knobs.

Positions Function/gas oven

6  Zero position The oven is switched off.

Ignition position Ignition position

Large flame = highest setting

kS
®  Settings area
0 Economy flame = lowest setting

There is a limit stop at the end of the settings area. Do not turn the
timer beyond this.

Setting Hotplate/function

0  Off position The hotplate is switched off.

1-6 Heat settings 1 = lowest output

6 = highest output

When you switch on a hotplate, the indicator lamp lights up.

The cooking compartment

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

Oven light

During operation, the oven light in the cooking compartment is on.

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.

Inserting accessories

You can insert the accessories into the cooking compartment at 5
different levels. Always insert them as far as they will go so that
the accessories do not touch the door panel.

5 4 a\
4

— )

The accessories can be pulled out approximately halfway until
they lock in place. This allows dishes to be removed easily.

When sliding the accessories into the cooking compartment,
ensure that the indentation is at the back. They can only lock in
place from this position.



Note: The accessories may deform when they become hot. Once
they cool down again, they regain their original shape. This does
not affect their operation.

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.

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 on purchasing
accessories can be found in the sales documents.

Not every optional accessory is suitable for every appliance.
When making a purchase, always quote the full name (E no.) of
your appliance.

Optional accessories HEZ number

Function

Pizza tray HEZ317000

Particularly good for pizza, frozen meals and round tarts. You
can use the pizza tray instead of the universal pan. Slide the tray
in above the wire rack and proceed according to the instructions
in the tables.

Insert wire rack HEZ324000

For roasting. Always place the grill wire rack on the universal
pan. This ensures that dripping fat and meat juices are collected.

Grill tray HEZ325000

Used for grilling instead of the grill wire rack or used as a splatter
guard to protect the oven from becoming heavily soiled. Only use
the grill tray with the universal pan.

Grilling on the grill tray: only shelf positions 1, 2 and 3 can be
used.

The grill tray as a splash guard: the universal pan is inserted
together with the grill tray under the wire rack.

Baking stone HEZ327000

The baking stone is perfect for preparing home-made bread,
bread rolls and pizzas which require a crispy base. The baking
stone must always be preheated to the recommended tempera-
ture.

Enamel baking tray HEZ331003

For cakes and biscuits.

Place the baking tray in the oven with the sloping edge towards
the oven door.

Enamel baking tray with non-stick coating HEZ331011

The baking tray is ideal for laying out cakes and biscuits. Place
the baking tray in the oven with the sloping edge towards the
oven door.

Universal pan HEZ332003

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.

Universal pan with non-stick coating HEZ332011

This universal pan is ideal for moist cakes, pastries, frozen meals
and large roasts. Place the universal pan in the oven with the
sloping edge towards the oven door.

Lid for the Profi extra-deep pan HEZ333001

The lid converts the Profi extra-deep pan into the Profi roasting
dish.

Profi extra-deep pan with insert wire rack HEZ333003

Particularly suitable for preparing large quantities of food.

Wire rack HEZ334000

For ovenware, cake tins, roasts, grilling and frozen meals.

Glass roasting dish HEZ915001

The glass roasting dish is suitable for pot roasts and bakes. Ideal
for programmes and automatic roasting.
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After-sales service products

You can obtain suitable care and cleaning agents and other
accessories for your domestic appliances from the after-sales

service, specialist retailers or (in some countries) online via the
e-Shop. Please specify the relevant product number.

Cleaning cloths for stainless-steel surfaces Product no. 311134

Reduces the build-up of dirt. Impregnated with a special oil for
perfect maintenance of your appliance's stainless-steel surfaces.

Oven and grill cleaning gel Product no. 463582

For cleaning the cooking compartment. The gel is odourless.

Microfibre cloth with honeycomb structure  Product no. 460770

Especially suitable for cleaning delicate surfaces, such as glass,
glass ceramic, stainless steel or aluminium. The microfibre cloth
removes liquid and grease deposits in one go.

Door lock Product no. 612594

To prevent children from opening the oven door. The locks on
different types of appliance door are screwed in differently. See
the information sheet supplied with the door lock.

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 & 3D hot air at 240 °C is ideal for

this purpose. Ensure that no packaging material has been left in
the cooking compartment.

Setting the hob

Your hob is equipped with three gas burners and one hotplate.
The following information explains how to light the gas burners
and set the hotplate.

Advance cleaning of burner cup and cap

Clean the burner cap (1) and cup (2) with water and washing-up
liquid. Dry the individual parts carefully.

Place the burner cup and cap back on the burner shell (5). Ensure
that the igniter (3) and flame safety pin (4) are not damaged.

The nozzle (6) must be dry and clean. Always position the burner
cap exactly over the burner cup.

Igniting the gas burners

Always position the burner cap exactly onto the burner cup. The
openings in the burner cup must remain unobstructed at all times.
All parts must be dry.

1.0pen the upper cooker cover. The upper cover must remain
open whilst the cooker is in operation.

2.Turn the control for the required hotplate anti-clockwise to the
ignition position 3¢. This starts the ignition process.

3.Press and hold the hotplate control for 1-3 seconds. Gas begins
to flow out and the gas burner ignites.
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1.Use the function selector to select the (& 3D hot air type of
heating.

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

After an hour, switch off the oven. Turn the function and
temperature selector to the zero 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.

9

The safety pilot is activated. If the gas flame goes out, the gas
supply is automatically cut off by the safety pilot.
4.Set the required flame size. Between the Off ¢ setting and the ®

setting, the flame is not stable. Therefore, always choose a
setting between the large flame © and small flame 6.

5.1f the flame goes out again, repeat the process from step 2.
6.To finish cooking, turn the hotplate control clockwise to the Off
o position.

The hotplate control should not be turned to the ignition position
for longer than 15 seconds. If the burner does not light within 15
seconds, wait at least one minute. Then repeat the ignition
process.

A Caution!

If, after switching the cooker off, you turn the burner control while
the cooker is still hot, gas will escape. If you do not turn the
hotplate control to the ignition position 3¢ within 60 seconds, the
gas supply will be cut off.

The gas burner does not ignite

If there is a power cut or if the ignition plugs are damp, you can
light the gas burners with a gas lighter or a match.



Electric hob

Type of heating 1 or2 Depending on amount

Cooking 6 Start the cooking process
2 Continue the cooking process,
setting high or low as required

Electric hob, Heat capacity Suitable pot or pan diam-
heat settings eter for the electric hob

1 100 W 14.5cm

2 150 W 14.5cm

3 220 W 14.5cm

4 500 W 14.5cm

5 720 W 14.5cm

6 1000 W 14.5 cm

Heating up the hotplate

To remove the new appliance smell, heat up the hotplate without
a saucepan at the highest level for 3 minutes.

Setting procedure for the electric hotplate

You can adjust the heat setting of the hotplates using the hotplate
knobs.

Proceed as follows:

1.0pen the top cover. The top cover must remain open while the
electric hotplate is in operation.

2.Turn the switch for the electric hotplate anti-clockwise to a
suitable heat setting between 1 and 6.

3.The electric hotplate is 145 mm in diameter. Use a pan with a
flat base and the same diameter.

4.Set the electric hotplate switch to 0 to stop cooking.

Heat setting 1 = lowest output
Heat setting 6 = highest output

Grilling 6 Heat the oilStart the grilling pro-
4 cess
Continue the grilling process

The indicator lamp lights up when the hotplate is switched on.

Important information about your electric hotplate

If the diameter of the pot or pan base is not the same as that of
the hotplate or if the pan base is not flat, energy will be used
unnecessarily. Any overflowing liquid will burn on and leave stains
that are difficult to remove.

Make sure that the pot or pan base is dry.

The electric hotplate must not be switched on if there is no pan on
it.

Due to the effects of heat, the metallic hotplate ring will discolour
over time. You can remove this discolouration by cleaning the
hotplate ring using the rough side of a sponge and a cleaning
agent. When cleaning, make sure that the sponge does not come
into contact with the hotplate.

Residual heat will still be present when the hotplate is switched
off. Keep children away from the appliance.

Make sure that the rotary knob for the hotplate is switched off
following a power cut.

Table — Cooking

Select the right pan size for each hotplate. The diameter of the pot
or pan base should be the same as that of the hotplate.

Cooking times may vary depending on the type of food, its weight
and quality. You yourself can best judge the optimal cooking
time.

Use as little water as possible when cooking, so that the food
retains its vitamins and minerals. Select short cooking times so
that the vegetables remain firm and full of nutrients.

Example Food Hotplate Heat setting
Melting Chocolate, butter, margarine Economy burner Small flame
Warming Stock, tinned vegetables Standard burner Small flame
Electric hotplate™* 1-2
Heating and keeping Soups Economy burner Small flame
warm Electric hotplate** 1-2
Steaming* Fish Standard burner Between large and small flame
Electric hotplate** 3-4
Braising” Potatoes and other vegetables, Standard burner Between large and small flame
meat Electric hotplate™* 3-4
Boiling* Rice, vegetables, meat dishes  Standard burner High flame
(with sauces) Electric hotplate** 5-6
Roasting Pancakes, potatoes, schnitzel, High-output burner** Between large and small flame

fish fingers

Wok burner*

* If you are using a pan with a lid, turn the flame down as soon as it reaches boiling point.

** Optional. Available for some appliances, depending on the appliance model (for frying on the wok burner, we recommend that you

use a wok)
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Suitable pans

Burner/electric hot- Minimum pan Maximum pan diam-

plate diameter eter
Electric hotplate* 14.5cm 14.5cm
Wok burner** 3.6 kW 24 cm 28 cm
High output burner 24 cm 28 cm
3kW

Standard burner 1.7 18 cm 24 cm
kW

Economy burner 1 kW 12 cm 18 cm

* Option (for models with an electric hotplate)
** Option (for models with a wok burner)

Precautions for use

The following advice is intended to help you save energy and
prevent pan damage:

\

Use pans which are the right
size for each burner.

Do not use small pans on large
burners. The flame must not
touch the sides of the pan.

Do not use damaged pans,
which do not sit evenly on the
hob. Pans may tip over.

Only use pans with a thick, flat

—~ base.
¥ Do not cook without using a lid
\ %M ) and make sure the lid is
properly fitted. This wastes
energy.

Setting the oven

Here you can find out how to set the oven.

Note: We recommend preheating the oven before inserting the
food in order to avoid condensation on the oven glass.

Type of heating and temperature
Example in the picture: 3D hot air at 190 °C [&).

1.Use the function selector to set the type of heating.

Always place the ovenware
centrally over the burner.
Otherwise, there is a risk that it
may tip over.

Place the pans on the pan

Make sure that the pan
supports and burner caps are
correctly positioned before

using the appliance.

Pans should be placed on the
hob carefully.

Do not strike the hob and do not
place excessive weight on it.

x
ITZTJ
\/ supports, never directly on the
& ﬁ burner.
—

0

r¥1 ¥

Never use two burners or heat
sources to heat one single pan.

x Do not use grill pans,
earthenware casserole dishes,

etc. for a long period of time on
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maximum power.

2.Use the temperature selector to set the temperature.

The oven heats up.

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

Changing the settings

The type of heating and temperature or grill setting can be
changed at any time using their respective selectors.



Care and cleaning

With attentive care and cleaning, your hob and oven will retain its
looks and remain in good working order for a long time. We will
explain here how you should care for and clean them 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
operation. 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.

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 hob do not use
undiluted washing-up liquid or dishwasher detergent,
scouring pads,

abrasive cleaning agents such as oven cleaner or stain
remover,

high-pressure cleaners or steam jets.
Do not clean individual parts in the dishwasher.

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.

Zone Cleaning agent

Glass cleaner:

Clean with a soft cloth.

You can remove the upper glass cover for
cleaning. To find out how to do this, please
refer to the section Upper glass cover.

Upper glass cover*

(depending on appli-
ance model)

Rotary knobs
Do not remove.

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

Hob surround Hot soapy water:
Do not clean with a glass scraper, lemon

juice or vinegar.

Gas hob and pan Hot soapy water.

supports* Use very little water. Water must not be
: ji. allowed to enter the appliance through the
gi%e;cggglf N appl base of the burners.

Clean off boiled-over liquids and spilt food
immediately.
You can remove the pan supports.

Cast iron pan supports™:
Do not clean in the dishwasher.

Gas burners” Remove the burner head and cap and
clean with hot soapy water.

Do not clean in the dishwasher.

The gas outlet openings must remain
unobstructed at all times.

Ignition plugs: Small, soft brush.

The gas burners only work properly when
the ignition plugs are dry. Dry all parts
thoroughly. Ensure that they are refitted
correctly.

The burner caps are coated in black
enamel. The colour may change over time.
This does not impair their performance.

(depending on appli-
ance model)

Zone Cleaning agent

Stainless steel sur-
faces*

Hot soapy water:

Clean with a dish cloth and dry with a soft
cloth. On stainless steel surfaces, always
wipe parallel to the natural grain. Other-
wise, you may scratch the surface.
Remove patches and splashes of limes-
cale, grease, starch and albumin (e.g. egg
white) immediately. Corrosion can form
under such patches and splashes.

Special care products suitable for hot
stainless steel surfaces are available from
our after-sales service and from specialist
retailers. Apply a thin layer of care product
with a soft cloth.

(depending on appli-
ance model)

Electric hotplate* Abrasive materials or sponges:

Briefly heat up the hotplate afterwards, so
that it dries. Hotplates can rust over time if
they remain wet. Apply care product to fin-
ish.

Clean off boiled-over liquids and spilt food
immediately.

(depending on appli-
ance model)

Hotplate ring*

(depending on appli-
ance model)

Remove yellow to blue iridescent discol-
ouration from the hotplate ring with a steel
care product.

Do not use any abrasive materials that
may scratch surfaces.

Enamel, painted,
plastic and screen-
printed surfaces*

(depending on appli-
ance model)

Hot soapy water:

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

Ceramic hob* Care: Protective/care products for ceram-

: . ics
gii%e;(gggl)on appli Cleanipg: Cleaning agents suitable for
ceramics.
Follow the cleaning instructions on the
packaging.

/A\Glass scraper for stubborn dirt:
Remove the protective cover and clean
using the blade only. Caution: The blade is
very sharp. Risk of injury.

Cover the blade again after cleaning.
Replace damaged blades immediately.

Control panel Hot soapy water:
Clean with a dish cloth and dry with a soft
cloth. Do not use glass cleaner or glass

scrapers for cleaning.

* Optional (available for some appliances, depending on the
appliance model)

* Optional (available for some appliances, depending on the
appliance model)
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Zone Cleaning agent

Zone Cleaning agent

Glass hob*

(depending on appli-
ance model)

Care: Protective/care products for glass
Cleaning: Cleaning agents for glass.
Follow the cleaning instructions on the
packaging.

A\Glass scraper for stubborn dirt:
Remove the protective cover and clean
using the blade only. Caution: The blade is
very sharp. Risk of injury.

Cover the blade again after cleaning.
Replace damaged blades immediately.

Glass cleaner:
Clean with a soft cloth.
Do not use the glass scraper.

The door can be removed to facilitate
cleaning. To find out how to do this, please
refer to the section Removing and refitting
the oven door.

Glass panel

Childproof lock*

(depending on appli-
ance model)

Hot soapy water:
Clean with a dish cloth.

If a childproof lock has been fitted to the
oven door, it must be removed before
cleaning.

If it is very dirty, the childproof lock will not
work properly.

Seal Hot soapy water:
Do not remove. Clean with a dish cloth. Do not scour.

Cooking zone Hot soapy water or a vinegar solution:

Clean with a dish cloth.

For stubborn dirt, use a stainless steel
scouring pad or oven cleaner.

Only use when the cooking compartment
is cold.

/\Please use the self-cleaning function to
clean self-cleaning surfaces. To find out
how to do this, please refer to the section
Self-cleaning.

Caution! Never use oven cleaner on self-
cleaning surfaces.

Glass cover for the
oven light

Hot soapy water:
Clean with a dish cloth.

Shelf Hot soapy water:
Clean with a dish cloth or a brush.

You can remove the shelves for cleaning.
To find out how to do this, please refer to
the section Removing and refitting
shelves.

Telescoping extension rails*
(depending on appliance model)

Hot soapy water:
Clean with a dish cloth or a brush.

Do not remove the lubricant from the
extension rails. It is best to clean them
when they are pushed in. Do not soak,
clean in the dishwasher, or clean in the
oven as part of the self-cleaning pro-
gramme. This may damage the shelves
and they may no longer work properly as a
result.

*

Optional (available for some appliances, depending on the
appliance model)
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Accessories Hot soapy water:
Soak and then clean with a dish cloth or a

brush.

Aluminium baking tray*:
(depending on appliance model)

Dry with a soft cloth.

Do not clean in the dishwasher.

Never use oven cleaner.

To prevent scratches, never touch the
metal surfaces with a knife or a similar
sharp object.

Harsh cleaning products, scratchy
sponges and rough cleaning cloths are not
suitable. Otherwise, you may scratch the
surface.

Rotary spit*
(depending on appliance model)
Hot soapy water:

Clean with a dish cloth or a brush. Do not
clean in the dishwasher.

Meat thermometer*
(depending on appliance model)

Hot soapy water:
Clean with a dish cloth or a brush. Do not
clean in the dishwasher.

Plinth drawer*

(depending on appli-
ance model)

Hot soapy water:
Clean with a dish cloth.

*

Optional (available for some appliances, depending on the
appliance model)

Upper glass cover
Before opening the top cover, remove any spills with a cloth.
Use glass cleaner if possible.

For cleaning, remove the top cover. To do this, hold the cover
securely on both sides with both hands and pull it upwards.

If the cover hinges become loose, note the letters marked on
them. The hinge with the letter R must be fitted on the right, and
the hinge with the letter L must be fitted on the left.

After cleaning, re-assemble the top cover following the same
procedure in reverse order.

Only close the top cover once the burners have cooled down.



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).

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)

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

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 (figure B), the hinges are locked.
They cannot snap shut.

E
0 0
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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).

2\ Risk of injury!

Whenever the hinges are not locked, they snap shut with great
force. Ensure that the locking levers are always fully closed or,
when detaching the oven door, fully open.

Detaching the door
1.0pen 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).

(\
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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

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

/\ Risk of injury!

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 refitting the door panels
The glass panels can be removed from the oven door to allow
more thorough cleaning.

Removal

1.Removing the oven door See the section Removing the oven
door. Lay the oven door on a cloth with the handle facing
downwards (Fig. A).

2. First turn the two screws at the bottom anticlockwise, then the
two screws at the top, also anticlockwise (Fig. B).
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3.Remove the cover (Fig. C).

The parts that have been removed must not be washed. Clean
the panels with a glass cleaner and a soft cloth.

/\ 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.

Refitting
1.Place the cover back in position (Fig. A).

2. First retighten the two screws at the bottom, then the two
screws at the top (Fig. B).

3. Fitting the oven door See the section Fitting the oven door.

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

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 protective device (protective grid) which
prevents direct contact with the oven door. You can purchase this
optional accessory (469088) from the after-sales service.



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.

A 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.

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.

The burner does Power has failed Light the gas burner with a
not ignite. or ignition plugs gas lighter or a match.
are damp.

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 ©

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.

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.

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.
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Energy and environment tips

Here you can find tips on how to save energy when baking and
roasting in the oven and when cooking on the hob, and how to
dispose of your appliance properly.

Saving energy with your oven

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 cooking,
baking or roasting.

It is best to bake more than one cake, 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.

Saving energy with the gas hob

Always use a saucepan which is the correct size for your food.
A larger, less full saucepan requires a lot of energy.

Always place a suitable lid on the saucepan.

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

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

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

electronic appliances (waste electrical and electronic
p— equipment - WEEE). The guideline determines the

framework for the return and recycling of used
appliances as applicable throughout the EU.

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 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 in Cooking time
heating °C in minutes
Cakes* Round springform cake tin 3 160-180 60-70
with tube sheet, deep
Sponge cake Springform cake tin 3 160-180 35-45
(dia. 26 cm)
Shortcrust pastry Cake tin with non-stick 3 150-170 25-35
coating, round (dia. 30 cm)
Fruit flan* Springform cake tin 3 160-180 45-55
(dia. 26 cm)
Brownies* Glass ovenproof dish, rec- 3 170-190 35-45
tangular**
Semolina cake* Stainless steel ovenproof 3 160-180 30-40

dish, round (dia. 30 cm)

* Insert the wire rack at the level indicated and place the cake tin in the centre of the wire rack.
** Only use heat-resistant glass dishes. Do not place a hot glass dish on a cold or wet surface. The glass could break.
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Cake in a mould Tin Level Type of Temperature in Cooking time

heating °C in minutes
Quiche* Ovenproof dish with non- 3 180-200 50-60
stick coating, round
(dia. 30 cm)

* Insert the wire rack at the level indicated and place the cake tin in the centre of the wire rack.
** Only use heat-resistant glass dishes. Do not place a hot glass dish on a cold or wet surface. The glass could break.

Several small baked items on the bak- Accessories Level Type of Temperature in Cooking time
ing sheet heating °C in minutes
Small cakes, preheat* Baking sheet 3 150-170 25-35

2 baking trays 1+3 150-170 25-35

3 baking trays 1+3+5 140-160 30-40
Sponge Baking sheet 3 150-170 10-20

2 baking trays 1+3 130-150 25-35

3 baking trays 14345 130-150 25-35
Biscuits Baking sheet 3 140-160 20-30

2 baking trays 1+3 160-180 35-45

3 baking trays 1+3+5 160-180 35-45
Sesame seed rings Baking sheet 3 170-190 35-45

2 baking trays 143 160-180 45-55

3 baking trays 1+3+5 160-180 50-60
Puff pastry strudel Baking sheet 3 190-210 15-25

2 baking trays 1+3 180-200 25-35

3 baking trays 14345 170-190 30-40
Yufka dough strudel Baking sheet 3 210-230 25-35

2 baking trays 1+3 210-230 30-40
Rose barek Baking sheet 3 210-230 30-40

2 baking trays 143 190-210 35-45
Yeast-risen pastry Baking sheet 3 170-190 20-30

2 baking trays 143 160-180 30-40
Pizza Baking sheet 3 180-200 20-30

2 baking trays 1+3 170-190 40-50
Bread (1.3 kg flour) Preheat* Baking sheet 3 270 8

200 35-45

Sandwiches Baking sheet 3 190-210 20-30
Turkish almond biscuits in syrup Baking sheet 3 160-180 30-40
Plaited loaf Baking sheet 3 150-170 25-35
for Swiss roll, preheat* Baking sheet 3 170-190 10-20
Meringue Baking sheet 3 80-100 100-190
* Do not use rapid heating to preheat the appliance.
Additional baking trays can be ordered from the after-sales service.
Dish Accessories and oven-  Level Type of Temperature in Cooking time

ware heating °C in minutes
Pasta bake Glass ovenproof dish, rec- 3 190-210 25-35

tangular”
Potato gratin made using raw ingredients, Glass ovenproof dish, rec- 3 160-180 50-60
Max. 4 cm deep tangular”
Vegetable goulash Earthenware pot 1 190-210 90-100

* Only use heat-resistant glass dishes. Do not place a hot glass dish on a cold or wet surface. The glass could break.




Tips for baking cakes and strudel correctly

Before you start:

Only preheat the appliance if the recipe specifies that you should do so. If you do preheat,
select a temperature that is lower than the baking temperature specified in the cooking table.
Apart from the baking tray required for baking, there should be no other objects in the oven.
If you are using a small tin for cooking, place this right in the centre of the wire rack.

The ingredients used have an effect on
the cooking time.

All the ingredients used for cakes and strudel must be fresh and at room temperature. Flour
must be of the quality required for baking cakes and strudel and must be sieved. Use baking
powder and yeast according to the instructions and quantity indications of the manufacturer.

Things to remember when baking a stru-
del or bake.

The table specifies 1 kg of yufka dough for preparing a bake/strudel. If you use more or less
dough than specified in the recipe, or if you use a strudel dough that you have rolled out
yourself, the thickness of the bake/strudel will vary, which will change the required cooking
temperature and time. The yufka dough sheets must be layered evenly on the baking sheet
and brushed with a mixture of milk, oil, egg and yoghurt. Pour the rest of the egg/milk mix-
ture over the bake. The dough sheets must be layered to an even height and the egg/milk
mixture must be evenly distributed so that the bake cooks and browns evenly.

Cakes and bakes/strudel brown very
quickly but are not cooked through.

Not all foods brown at the same rate. When you brush food with egg, milk or oil, they brown
more quickly. If the bake browns too quickly: next time, slide the baking tray in at a lower
level, reduce the temperature and increase the baking time. Otherwise, the bake may not be
cooked through on the inside, even if appears to be on the outside.

Preparing yeast dough.

The milk (or water) must be lukewarm in order for the dough to rise. The dough should have
the consistency of an earlobe. A hard dough will not rise. Allow the dough to prove in a warm
place for about 30 minutes. If you leave it too long, the dough will become sour. Once you
have made the dough into the required shape, leave it to prove for a further 15 minutes and
then place it in a cold oven. When it is cooked, take the dough out of the oven, cover it with
a damp tea towel and leave it to cool. This will give it a soft crust.

You wish to bake according to your own
recipe.

Use similar items in the baking tables as a guide.

You can check whether a cake is cooked
or not.

Approximately 10 minutes before the end of the cooking time, insert a thin cocktail stick into
the deepest point of the cake. 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 mixing
times specified in the recipe. Do not open the oven door until at least 10 minutes before the
end of the cooking time.

The cake has risen in the middle but has
sunk around the edge.

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

The cake browns too much on top.

Next time, 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 over it.
Next time, select a temperature 10 degrees higher and reduce the baking time.

The cake looks good, but is soggy on the
inside.

Use less fluid next time and bake for slightly longer at a lower temperature.

You want to bake on two levels at the
same time.

If you want to bake on two levels at the same time, always use the 3D hot air setting.
Insert the baking trays at levels 1 and 3.

If you wish to bake with 2 baking trays, the baking time must be increased from the time
required for 1 baking tray. Dishes that are placed in the oven at the same time will not nec-
essarily be ready at the same time. Dishes that are ready can be removed, while the rest
continues to cook.

If necessary, the shelf positions can be swapped or the baking trays rotated. Note that, if you
are baking with 2 baking trays, the heat from one baking tray is transferred to the other; the
baking quality will therefore be reduced slightly in comparison to baking with just one baking
tray.

Dishes that can be prepared on 2 levels at the same time are specified in the cooking table.

Protruding greaseproof paper can affect the air circulation. For this reason, always trim
greaseproof paper to fit the baking tray.

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.

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.

Meat, poultry, fish

If you use an enamel roasting dish, you must add a little more

liquid.
Ovenware Because meat does not brown so much in stainless-steel dishes,
Use a heat-resistant dish. The baking tray is also suitable for it may not be cooked all the way through. Increase the roasting
grilling larger items. time.
We recommend that you use a glass roasting dish. The lid of the Always place the baking tin in the centre of the wire rack.

roasting dish should fit well and close properly.
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Place hot glass roasting dishes on a dry trivet. If the trivet is wet or
cold, the glass may crack.

Roasting

Add in a little liquid if the meat is lean. Cover the base of the
ovenware with approx. 2 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

When grilling, preheat the oven for approx. 3 minutes, before
placing the food into the cooking compartment.

Always grill with the oven door closed.

As far as possible, the pieces of food you are grilling should be of
equal thickness. This will allow them to brown evenly and remain
succulent and juicy.

Turn the food you are grilling after %4 of the time.

Do not add salt to steaks until they have been grilled.

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.

Also insert the baking tray at level 1. The meat juices are
collected in the pan and the oven is kept cleaner.

When grilling, do not insert the baking tray or universal pan at
level 4 or 5. The high heat distorts it and the cooking compartment
can be damaged when removing it.

The grill element switches on and off continually. This is normal.
The grill setting determines how frequently this will happen.
Table - cooking - electric grill

The values in the table apply to dishes placed in a cold oven.
Turn the pieces of meat after %4 of the cooking time.

Always place items in the centre of the wire rack.

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

Dish Weight Accessories and oven- Level Temperature Cooking time in min-

ware in °C, grill utes
setting

Meat

Steaks, (6 pieces, 3 cm thick) 1.5kg Wire rack 4 260-270 25-35

Hamburgers (9 slices) 0.4 kg Wire rack 4 260-270 10-20

Sausages (12 pieces) 0.5 kg Wire rack 4 260-270 15-25

Poultry

Chicken drumsticks (4 pieces) 1.5kg Wire rack 4 260-270 25-35

Fish

Fish, whole (2 pieces) 1.0 kg Wire rack 4 260-270 20-30

Fish fillets (4 pieces) 0.5kg Wire rack 4 260-270 20-30

Toast

Toasts, browned (9 slices) - Wire rack 4 260-270 3-5

Toasts with filling, browned from - Wire rack 4 260-270 5-7

above (9 slices)

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.

Special dishes

Low temperatures are particularly good for preparing yeast dough
and home-made yoghurt using [&l 3D hot air.

Remove the accessory, the hook-in rack or the pull-out rails 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.
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4.Preheat the oven as indicated.

5.Place the sealable yoghurt jars on the bottom of the oven and
prepare 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.

Proving yeast dough 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 on the oven floor preheat to 50 °C 5 minutes
jars 50 °C 8 hours
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

Defrosting

Take food out of its packaging and place in suitable ovenware on

the wire rack.

Observe the instructions on the packaging.
The defrosting time depends on the amount and type of food.
Place poultry with the breast side to the plate.

Frozen food Accesso- Level Type of Temperature in °C
ries 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,

cakes and other baked items

remains switched off

Drying

Use unblemished fruit and vegetables only and wash them
thoroughly.

Drain off the excess water, then dry them.

Baking tray at level 3,

Insert the wire rack at level 1.

Line the baking tray and wire rack with greaseproof or parchment
paper.

Turn very juicy fruit or vegetables several times. Remove fruit and
vegetables from the paper as soon as they have dried.

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

600 g of apple rings 1+3 80 approx. 5

800 g of pear slices 143 80 approx. 8

1.5 kg damsons or plums 143 80 approx. 8-10

200 g herbs, washed 1+3 80 approx. 112

Acrylamide in foodstuffs

Acrylamide is mainly produced in grain and potato products
prepared at high temperatures, such as potato crisps, chips,

toast, bread rolls, bread or fine baked goods (biscuits,
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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	[ru] Правила пользования 3
	Отдельностоящая плита
	Плита
	Free standing cooker
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	Оглавление[ru] Правила пользования
	: Важные правила техники безопасности
	Внимательно прочитайте данное руководство. Оно поможет вам научиться правильно и безопасно пользоваться прибором. Сохраняйте руководс...
	Данное руководство действительно только в том случае, если на приборе указано условное обозначение соответствующей страны. Если обозна...
	Категория прибора: категория 1
	Распакуйте и осмотрите прибор. Не подключайте прибор, если он был поврежден во время транспортировки.
	Подключение прибора и перенастройку на другой вид газа должен производить только квалифицированный специалист. Подключение прибора (п...
	Внимание:Данный прибор предназначен исключительно для приготовления пищи. Запрещено использовать прибор с другой целью, например, для ...
	Данный прибор предназначен для использования на высоте не более 2000 м над уровнем моря.
	Внимание:Использование газовой плиты приводит к повышению температуры и влажности в помещении. При эксплуатации прибора следует обрат...
	При интенсивном и долговременном использовании прибора может потребоваться дополнительная вентиляция, в этом случае можно открыть окн...
	Этот прибор не предназначен для эксплуатации с внешним таймером или дистанционным управлением.
	Не используйте неподходящие защитные решётки или детские решётки безопасности. Это может привести к несчастному случаю.
	Дети до 8 лет, лица с ограниченными физическими, умственными и психическими возможностями, а также лица, не обладающие достаточными знан...
	Детям не разрешается играть с прибором. Очистка и обслуживание прибора не должны производиться детьми, это допустимо, только если они ст...
	Не допускайте детей младше 8 лет к прибору и его сетевому проводу.
	Всегда следите за правильностью установки принадлежностей в рабочую камеру. См. описание принадлежностей в руководстве по эксплуатации.
	Опасность возгорания!
	■ Из-за струи воздуха, проникающей в прибор при открывании дверцы, бумага для выпечки может подняться, коснуться нагревательного элемен...
	Опасность возгорания!
	■ Легковоспламеняющиеся предметы, хранящиеся в в духовом шкафу, могут воспламениться. Не храните в духовом шкафу легковоспламеняющиес...

	Опасность возгорания!
	■ Горячее растительное масло или жир легко воспламеняются. Не оставляйте без присмотра горячее масло или жир. Никогда не тущите огонь в...

	Опасность возгорания!
	■ Конфорки очень сильно нагреваются. Никогда не кладите легко воспламеняющиеся предметы на варочную панель. Не складывайте предметы на...

	Опасность возгорания!!
	■ Прибор сильно нагревается и может стать причиной возгорания легковоспламеняющихся материалов. Не храните и не пользуйтесь вблизи пр...

	Опасность возгорания!
	■ Включённая газовая конфорка, если на ней не установлена посуда, производит очень много тепла. Прибор и расположенная над ним вытяжка м...

	Опасность возгорания!
	■ Задняя стенка прибора сильно нагревается. Это может привести к повреждению проводов и труб. Газоподводящие трубы и электропроводка н...

	Опасность возгорания!
	■ Не кладите на конфорки воспламеняющиеся предметы и не храните их в рабочей камере. Не открывайте дверцу прибора, если внутри прибора о...

	Опасность возгорания!
	■ Поверхности цокольного выдвижного ящика могут сильно нагреться. В выдвижном ящике можно хранить только специальные принадлежности д...


	Опасность ожога!
	■ Прибор становится очень горячим. Не прикасайтесь к горячим внутренним поверхностям прибора или нагревательным элементам. Всегда дав...
	Опасность ожога!
	■ Принадлежности или посуда очень горячие. Чтобы извлечь горячую посуду или принадлежности из рабочей камеры, всегда используйте прихв...

	Опасность ожога!
	■ Пары спирта в горячей рабочей камере могут вспыхнуть. Запрещается готовить блюда, в которых используются напитки с высоким содержани...

	Опасность ожога!
	■ Конфорки и соседние части варочной панели (в особенности рамка) сильно нагреваются. Не прикасайтесь к раскаленным поверхностям. Не по...

	Опасность ожога!
	■ В процессе эксплуатации поверхности прибора нагреваются. Не касайтесь горячих поверхностей. Следите, чтобы дети не подходили близко ...

	Опасность ожога!
	■ Пустая кухонная посуда, установленная на газовую горелку, становится очень горячей. Никогда не устанавливайте на конфорку пустую пос...

	Опасность ожога!
	■ Во время работы прибор сильно нагревается . Перед очисткой дайте прибору остыть.

	Опасность ожога!
	■ Внимание: детали прибора могут сильно нагреться при использовании прибора в режиме гриля. Не разрешайте маленьким детям подходить бл...

	Опасность ожога!
	■ Если баллон со сжиженным газом находится не в вертикальном положении, то сжиженный пропан-бутан может попасть в прибор. При этом из го...


	Опасность ошпаривания!
	■ В процессе эксплуатации открытые для доступа детали прибора сильно нагреваются. Не прикасайтесь к раскаленным деталям. Не подпускайт...
	Опасность ошпаривания!
	■ Из открытой дверцы прибора может вырваться горячий пар. Осторожно откройте дверцу прибора. Не позволяйте детям подходить близко к гор...

	Опасность ошпаривания!
	■ При использовании воды в рабочей камере может образоваться горячий водяной пар. Запрещается наливать воду в горячую рабочую камеру.


	Опасность травмирования!
	■ Поцарапанное стекло дверцы прибора может треснуть. Не используйте скребки для стекла, а также едкие и абразивные чистящие средства.
	Опасность травмирования!
	■ При неквалифицированном ремонте прибор может стать источником опасности. Любые ремонтные работы и замена газоподводящих труб или эл...

	Опасность травмирования!
	■ Неисправности или повреждения прибора опасны. Никогда не включайте неисправный прибор. Отключите предохранитель в блоке предохранит...

	Опасность травмирования!
	■ Кастрюли неподходящих размеров, повреждённые или неправильно поставленные кастрюли могут стать причиной травм. Соблюдайте указания,...

	Опасность травмирования!
	■ Внимание: От жара стеклянная крышка прибора может треснуть. Прежде чем накрыть прибор стеклянной крышкой, выключите все конфорки. Под...

	Опасность травмирования!
	■ Если прибор не закреплён на цоколе, он может соскользнуть с него. Прибор должен быть надёжно закреплён на цоколе.

	Опасность опрокидывания!
	Предупреждение: Чтобы прибор не опрокинулся, нужно установить специальную защиту. См. инструкции по монтажу.


	Опасность удара током!
	■ При неквалифицированном ремонте прибор может стать источником опасности.Поэтому ремонт должен производиться только специалистом се...
	Опасность удара током!
	■ При сильном нагреве прибора изоляция кабеля может расплавиться. Следите за тем, чтобы кабель не соприкасался с горячими частями элект...

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

	Опасность удара током!
	■ При замене лампочки в рабочей камере учитывайте то, что контакты в патроне находятся под напряжением. Перед сменой лампочки выньте ви...

	Опасность удара током!
	■ Неисправный прибор может быть причиной поражения током. Никогда не включайте неисправный прибор. Выньте из розетки вилку сетевого пр...
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	Повреждения духового шкафа
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	Повреждения выдвижного цокольного ящика
	Внимание!


	Монтаж, подключение к газу и электросети
	Подключение газа
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	Внимание!
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	Внимание!
	Для сервисной службы
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	Установка плиты в горизонтальном положении
	1. Выдвиньте выдвижной цокольный ящик и выньте его движением вверх. Внутри основания спереди и сзади расположены установочные ножки.
	2. С помощью шестигранного ключа можно подкручивать установочные ножки в более высокое или низкое положение, пока плита не установится г...
	3. Задвиньте обратно выдвижной цокольный ящик (рис. B).

	Крепление к стене
	Установка прибора
	Во время транспортировки соблюдайте необходимые меры предосторожности.
	Если оригинальная упаковка не сохранилась
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	Рабочая камера
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	Внимание!
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	Установка принадлежностей
	Указание

	Специальные принадлежности
	Номера артикулов для заказа через сервисную службу

	Перед первым использованием
	Нагревание духового шкафа
	1. С помощью переключателя выбора функций установите вид нагрева в режиме «3D-Горячий воздух» <.
	2. Регулятором температуры установите температуру 240 °C.

	Очистка принадлежностей

	Настройка варочной панели
	Предварительная очистка головок и крышек газовых горелок
	Поджиг газовой горелки
	1. Откройте верхнюю крышку плиты. При эксплуатации крышка плиты всегда должна быть открыта.
	2. Поверните переключатель выбранной конфорки влево до положения поджига 8. Начинается процесс поджига.
	3. Нажмите переключатель конфорки до упора и удерживайте его нажатым в течение 1–3 секунд. Начинает поступать газ и газовая горелка зажиг...
	4. Установите нужную мощность пламени. Пламя нестабильно в положении между установкой Выкл þ и установкой —. Поэтому всегда выбирайте по...
	5. Если пламя погаснет, повторите процесс, начиная с шага 2.
	6. Для завершения процесса приготовления поверните переключатель конфорки вправо в положение þ Выкл.
	: Внимание!
	Газовая горелка не зажигается

	Электрическая конфорка
	Нагрев электрической конфорки
	Настройка электрической конфорки
	1. откройте верхнюю крышку плиты. При эксплуатации электрической конфорки крышка должна быть открыта.
	2. Поверните переключатель электрической конфорки влево на подходящую ступень нагрева конфорки между 1-6.
	3. Диаметр электрической конфорки составляет 145 мм. Используйте для приготовления кастрюлю с ровной нижней поверхностью и таким же диаме...
	4. Установите переключатель электрической конфорки на 0 для завершения приготовления.

	Важная информация по эксплуатации электрической конфорки

	Таблица - приготовление пищи

	Подходящая посуда
	Советы по эксплуатации

	Настройка духового шкафа
	Указание
	Вид нагрева и температура
	1. С помощью переключателя выбора функций можно установить вид нагрева.
	2. Регулятор температуры предназначен для установки температуры.
	Выключение духового шкафа
	Изменение установок



	Уход и очистка
	Указания
	Чистящие средства
	При очистке варочной панели
	При очистке духового шкафа

	Верхняя стеклянная крышка
	Снятие и установка навесных элементов
	Снятие навесных элементов
	1. Потяните навесной элемент снизу и выдвиньте его. Вытяните удлинительные штифты в нижней части навесного элемента из крепежных отверс...
	2. Затем потяните навесной элемент вниз и вперед и аккуратно снимите его (рис. B).

	Установка навесных элементов
	1. Аккуратно вставьте два крючка в верхние отверстия. (Рис. A-B)
	: Неправильная установка!
	2. оба крючка должны быть полностью вставлены в верхние отверстия. Теперь можно медленно и осторожно опустить навесные элементы вниз и з...
	3. Вставьте оба навесных элемента в боковые стенки духового шкафа (рис. E).



	Снятие и установка дверцы духового шкафа
	: Опасность травмирования!
	Снятие дверцы
	1. Полностью откройте дверцу духового шкафа.
	2. Откиньте блокировочные рычаги справа и слева (рис. A).
	3. Закройте дверцу духового шкафа до упора. Возьмитесь за неё обеими руками слева и справа. Ещё немного прикройте и вытащите дверцу (рис. B).

	Установка дверцы
	1. Установите дверцу духового шкафа так, чтобы обе петли оказались прямо напротив отверстий (рис. A).
	2. Прорезь на петле должна зафиксироваться с обеих сторон (рис. B).
	3. Снова установите блокировочные рычаги (рис. C). Закройте дверцу духового шкафа.
	: Опасность травмирования!


	Снятие и установка стёкол дверцы
	Снятие
	1. Снимите дверцу духового шкафа. Для этого см. раздел Снятие дверцы духового шкафа. Положите дверцу духового шкафа на полотенце ручкой в...
	2. Поверните сначала два нижних винта, а затем два верхних винта против часовой стрелки (рис. B).
	3. Снимите защитную панель (рис. C).
	: Опасность травмирования!

	Установка
	1. Установите защитную панель (рис. A).
	2. Вверните обратно сначала два нижних винта, затем два верхних винта (рис. B).
	3. Навесьте дверцу духового шкафа. Для этого см. раздел Установка дверцы духового шкафа.


	Дверца духового шкафа - дополнительные меры безопасности

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

	Замена лампочки для верхней подсветки духового шкафа
	: Опасность удара током!
	1. Во избежание повреждений положите в холодный духовой шкаф кухонное полотенце.
	2. Снимите плафон, поворачивая его против часовой стрелки.
	3. Вставьте новую лампочку аналогичного типа.
	4. Установите плафон на место.
	5. Выньте кухонное полотенце из духового шкафа и включите предохранитель.


	Стеклянный плафон

	Сервисная служба
	Номер E и номер FD

	Рекомендации по экономии электроэнергии и охране окружающей среды
	Экономия электроэнергии во время работы духового шкафа
	Экономия электроэнергии во время работы газовой варочной панели
	Правильная утилизация упаковки

	Протестировано для Вас в нашей кухне-студии
	Указания
	Пироги и выпечка
	Формы для выпекания
	Таблицы

	Рекомендации по выпеканию пирогов и штруделя
	Мясо, птица, рыба
	Посуда
	Жарение
	Рекомендации по приготовлению на гриле
	Таблица - приготовление пищи- электрогриль

	Рекомендации по жарению в гриле
	Специальные блюда
	1. Вскипятите 1 литр молока (3,5 % жирности) и охладите его до 40°C.
	2. Добавьте в молоко 150 г йогурта (из холодильника) и хорошо размешайте.
	3. Разлейте по стеклянным банкам для йогурта с завинчивающимися крышками и накройте пищевой плёнкой.
	4. Предварительно разогрейте духовой шкаф в соответствии с указаниями.
	5. Поставьте стеклянные банки для йогурта с завинчивающимися крышками на дно духового шкафа и доведите до готовности в соответствии с ук...
	1. Приготовьте дрожжевое тесто по обычному рецепту, переложите в термостойкую керамическую посуду и накройте.
	2. Предварительно разогрейте духовой шкаф в соответствии с указаниями.
	3. Закройте дверцу духового шкафа и оставьте дрожжевое тесто подходить.

	Размораживание
	Сушки

	Акриламид в продуктах питания

	Мазмұны[kk] 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 нұсқаулар сәйкес елдің аббревиатурасы құрылғыда болса ғана қолданылады. Егер құрылғыда аббревиатура болмаса, құрылғыны елдің тала...
	Құрылғы санаты: 1 санаты
	Орамадан шығарғаннан кейін құрылғыны тексеріңіз. Тасымалдау кезінде алынған зақымдар бар болса, құрылғыны қоспаңыз.
	Құрылғыны қосуды және басқа газ түріне қайта реттеуді тек лицензиясы бар техник орындауы керек. Құрылғыны реттеу (электр желісіне және ...
	Назар аударыңыз:Бұл құрылғы тек тамақ әзірлеу мақсатына арналған. Ол бөлмені жылыту сияқты мақсаттарға арналмаған.
	Бұл құрылғы теңіз деңгейінен максималды 2000 метрге дейін болған биіктікте пайдалануға арналған.
	Назар аударыңыз:Құрылғыны пайдалану бөлмеде температураның және ылғалдылықтың, жану өнімдерінің артуына әкеледі. Құрылғыны пайдалану ...
	Құрылғы қарқынды және ұзақ жұмыс істегенде қосымша желдету қажеттілігі пайда болуы мүмкін. Бұл жағдайда терезені ашуға немесе желдету ...
	Бұл құрылғы сыртқы таймермен немесе қашықтан басқару пультімен бірге пайдалануға арналмаған.
	Сәйкес болмаған қорғау аспаптарын немесе балалардан сақтау торларын пайдаланбаңыз. Олар сәтсіз оқиғаларға алып келуі мүмкін.
	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!
	■ Құрылғы есігін ашқанда ауа ағыны пайда болады. Пергамент қағазы қыздыру элементіне тиіп, жануы мүмкін. Ешқашан қыздыру кезінде құралд...
	Өрт қаупі бар!
	■ Жұмыс камерасына орналастырылған тұтанғыш заттар тұтануы мүмкін. Ешқашан жұмыс камерасында тұтанғыш заттарды сақтамаңыз. Ішінде түт...

	Өрт қаупі бар!
	■ Ыстық май және жануар майы тез тұтанады. Ыстық майды және жануар майын қараусыз қалдырмаңыз. Ешқашан отты сумен сөндірмеңіз. Конфорка...

	Өрт қаупі бар!
	■ Конфоркалар қатты қызады. Ешқашан әзірлеу бетіне конфоркаларды қоймаңыз. Әзірлеу бетіне заттарды қоймаңыз.

	Өрт қаупі бар!
	■ Құрылғы өте ыстық болады, тұтанғыш заттар оңай жана бастауы мүмкін. Тұтанғыш заттарды ( мысалы, аэрозоль баллондарын және тазалағыш за...

	Өрт қаупі бар!
	■ Газ конфоркалары пайдалану кезінде үстіне ыдыс қойылмаған болса қатты қызады. Құрылғы немесе оның үстінде орнатылған түтін шығараты...

	Өрт қаупі бар!
	■ Құрылғының артқы тақтасы қатты қызады. Бұл тақалған құбырдың зақымдалуына әкелуі мүмкін. Электр сымдар және газ құбырлары құрылғының...

	Өрт қаупі бар!
	■ Ешқашан жұмыс камерасына оңай тұтанатын заттарды қоймаңыз және сақтамаңыз. Ішінде түтін пайда болса, ешқашан есікті ашпаңыз. Құрылғы...

	Өрт қаупі бар!
	■ Астыңғы жәшіктің жоғарғы беттері өте ыстық болуы мүмкін. Жәшікте тек духовкаға арналған құралдарды сақтаңыз. Оңай тұтанатын заттарды...


	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!
	■ Конфоркалар мен олардың аймақтары, әсіресе, әзірлеу бетінің жақтауы өте қатты қызады. Ешқашан ыстық беттерге тимеңіз. Балаларды аулақ...

	Күйік алу қаупі бар!
	■ Пайдалану кезінде құрылғының жоғарғы беттері ыстық болады. Жоғарғы беттерге тимеңіз. Балаларды құрылғыдан ары ұстаңыз.

	Күйік алу қаупі бар!
	■ Бос ыдыс жұмыс істеп тұрған конфоркаларда өте қызады. Ешқашан бос ыдысты қыздырмаңыз.

	Күйік алу қаупі бар!
	■ Жұмыс кезінде құрылғы қатты қызады. Тазалау алдында құрылғыны суытыңыз.

	Күйік алу қаупі бар!
	■ Назар аударыңыз: Грильді пайдалану кезінде тиюге болатын бөліктер ыстық болады. Балаларды құрылғыдан аулақ ұстаңыз.

	Күйік алу қаупі бар!
	■ Сұйытылған газ бар газ баллоны тік емес тұрса, сұйытылған газ/бутан құрылғыға кіруі мүмкін. Бұл кезде жалынның қарқынды атулары пайда ...


	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.
	Жарақат алу қаупі бар!
	■ Білікті емес маманның жөндеуі қауіпті. Жөндеуді және зақымдалған қосу сымдарын ауыстыруды тек біздің клиенттерге қызмет көрсететін ...

	Жарақат алу қаупі бар!
	■ Құрылғының ақаулықтары және зақымдары өте қауіпті. Ақаулы құрылғыны ешқашан қоспаңыз. Ашаны розеткадан суырыңыз немесе сақтандырғыш...

	Жарақат алу қаупі бар!
	■ Жарамсыз өлшемдер, зақымдалған немесе дұрыс орнатылмаған кәстрөлдер ауыр жарақаттарға әкелуі мүмкін. Ыдыс туралы нұсқауларды орында...

	Жарақат алу қаупі бар!
	■ Назар аударыңыз: Шыны жабын қызып кетуден сынуы мүмкін. Қақпақты жаппай тұрып барлық жанарғыларды өшіріңіз. Шыны жабынмен жаппай тұры...

	Жарақат алу қаупі бар!
	■ Құрылғы тірекке орнатылған және бекітілмеген болса, тіректен сырғып түсуі мүмкін. Құрылғыны тірекке берік бекіту керек.

	Аударылу қаупі бар!
	Ескерту: Құрылғының аударылуын болдырмау мақсатында аударылудан қорғанышты орнатуға болады. Монтаждау туралы нұсқауларды оқып шығыңыз.


	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!
	Духовканың зақымдалуы
	Назар аударыңыз!

	Ашылмалы астыңғы жәшіктің зақымдалуы
	Назар аударыңыз!


	Газ және электр қосылымдарды орнату
	Газды қосу
	Куәліктендірілген маман немесе сервистік қызмет үшін
	Назар аударыңыз!
	Қауіпсіздік техникасы туралы нұсқаулар
	: Егер бөлу желісіндегі газ қысымы!


	Газ жүйесіндегі ақаулар / газ иісі
	Құрылғыны газбен жабдықтау құбырларының немесе құрылғы тұтқасының артына жылжыту
	Электр қосылым
	Назар аударыңыз!
	Сервистік қызмет үшін
	Назар аударыңыз!


	Пешті көлденең орнату
	1. Ашылмалы астыңғы жәшікті алыңыз және жоғары көтеріңіз. Цокольда алдыңғы және артқы реттелетін табандар бар.
	2. Қажет болса табандардың биіктігін немесе тереңдігін плита көлденең тұрғанша (A суреті) алты қырлы кілтпен реттеңіз.
	3. Ашылмалы астыңғы жәшікті қайта салыңыз (B суреті).

	Қабырғаға бекіту
	Құрылғыны орнату
	Тасымалдау кезінде орындалатын шаралар
	Егер түпнұсқалық орама енді жоқ болса


	Сіздің жаңа құрылғыңыз
	Жалпы
	Әзірлеу беті

	Басқару панелі
	Функция таңдаушысы
	Температура реттеушісі
	Конфорка сөндіргіштері
	Жұмыс камерасы
	Духовка шкафындағы шам
	Салқындату желдеткіші
	Назар аударыңыз!




	Құралдарыңыз
	Құралдарды орналастыру
	Нұсқау

	Арнайы жабдықтар
	Сервистік қызмет - артикул

	Бірінші рет пайдалану алдында
	Пешті қызытыңыз
	1. Функция таңдаушысы арқылы қызыту түрін 3К ыстық ауаға < орнатыңыз.
	2. Температура реттеушісі арқылы 240 °C орнатыңыз.

	Құралдарды тазалау

	Әзірлеу бетін орнату
	Газ жанарығысыынң бастарын және қақпақтарын алдын ала тазалау
	Газ жанарғысын жандыру
	1. Жоғарғы плита қаптамасын ашыңыз. Плита жұмыс істеу кезінде үстнгі қаптама ашық болуы қажет.
	2. Керекті конфорканың өшіргішін басып солға 8 от алу белгісіне бұраңыз. От алу бастылады.
	3. Конфоркалар ауыстырып-қосқышын 1-3 секунд басып тұрыңыз. Газ ағуды бастап газ жанарғысы оталады.
	4. Қажетті алау көлемін реттеңіз. þ Өшік мен — белгілерінің арасында алау баянды болмайды. Сол үшін — үлкен мен ˜ кіші алау арасындағы ре...
	5. Егер алау өшсе, әдісті 2-басқыштан бастап қайталаңыз.
	6. Пісіру әдісін аяқтау үшін конфорка ауыстырып-қосқышын оңға þ Өшік күйіне бұраңыз.
	: Назар аударыңыз!
	Газ жанарғысы жанбайды

	Электр плита
	Электр конфорканы қыздыру
	Электр конфорканы төмендегідей орнатыңыз
	1. Үстінгі қаптаманы ашыңыз. Элекроплита жұмыс істеу кезінде үстнгі қаптама ашық болуы қажет.
	2. Электроплитаның ауыстырып-қосқышын солға бұрап 1 мен 6 арасында қажетті пісіру басқышына орнатыңыз.
	3. Электроплитаның диаметрі 145 мм. Пісіру үшін асты тегіс және диаметрі бір қалыпты кастрөлді пайдаланыңыз.
	4. Пісіруді аяқтау үшін электроплита ауыстырып-қосқышын 0-ге орнатыңыз.

	Элект конфорка туралы маңызды ақпарат

	Кесте - Пісіру

	Қолайлы ыдыс
	Пайдалану туралы нұсқаулар

	Пешті орнату
	Нұсқау
	Қызыту түрі мен температура
	1. Функция таңдаушысы арқылы қызыту түрін таңдаңыз.
	2. Температура реттеушісі арқылы температураны реттеңіз.
	Духовка шкафын өшіру
	Реттеулерді өзгерту



	Күту және тазалау
	Нұсқаулар
	Жуғыш заттар
	Әзірлеу бетін тазалағанда
	Духовканы тазалағанда

	Жоғарғы шыны жабын
	Аспалы элементтерді алу және тазалау
	Рамаларды алып қою
	1. Раманы астынан шығарып аз алға тартыңыз. Раманың төменгі жағынан ұзартқыш таяқтарын бекіту ойықтарынан шығарыңыз (А суреті).
	2. Сосын раманы жоғарыға жинап абайлап шығарыңыз (В суреті).

	Раманы асу
	1. Екі ілгекті абайлап жоғарғы тесіктерге салыңыз. (А-В суреттері)
	: Дұрыс емес орнату!
	2. Екі ілгекті жоғарғы тесіктерге толық асылуы қажет. Енді раманы жай абайлап төменге жылжытып төменгі тесіктерге салыңыз (D суреті).
	3. Екі раманы пештің жан қабырғасына асып қойыңыз (Е суреті).



	Пеш есігін шешу мен орнату
	: Жарақат алу қаупі бар.!
	Есікті шешу
	1. Пеш есігін толық ашу.
	2. Оң және сол жақтағы тоқтатқыш тұтқыштардың екеуын да жинаңыз (А суреті).
	3. Пеш есігін тірелгенше жабыңыз. Екі қолмен оң және сол жағынан ұстаңыз. Және аз жауып шығарыңыз (В суреті).

	Есікті орнату
	1. Пеш есігін орнатуда екі шарнир тесіктеріне дұрыс салғынғанына көз жеткізіңіз (А суреті).
	2. Шарнирегі ойық екі жақта сарт етуі керек (В суреті).
	3. Екі тоқтатқыш тұтқышты қайта жабыңыз (С суреті). Пеш есігін жабыңыз.
	: Жарақат алу қаупі бар.!


	Есік әйнектерін шығару және орнату
	Ажырату
	1. Пеш есігін шешу. Ол үшін Пеш есігін шешу тарауын қараңыз. Пеш есігін тұтқасымен төменге қойыңыз (А суреті).
	2. Алдымен төменгі екі бұранданы сосын жоғарғы екі бұранданы сағат тіліне қарсы бұраңыз (В суреті).
	3. Қаптаманы алып қойыңыз (С суреті).
	: Жарақат алу қаупі бар!

	Орнату
	1. Қаптаманы қайта орнату (A суреті).
	2. Алдымен төменгі екі бұранданы сосын жоғарғы екі бұранданы қайта бұрап бекітіңіз (В суреті).
	3. Пеш есігін орнату. Ол үшін Пеш есігін орнату тарауын қараңыз.


	Пеш есігі - қосымша сақтық шаралары

	Ақаулық бар болса не істеу керек?
	Ақаулықтар кестесі
	: Электр қуатынан зақымға ұшырау қауіптілігі!

	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
	Духовкада қуатты үнемдеу
	Газ әзірлеу бетінде қуатты үнемдеу
	Экологиялық тұрғыдан қауіпсіз жолмен утилизациялау

	Біз сіз үшін асханада сынақтар өткіздік
	Нұсқаулар
	Пирогтар және пісірілген нан
	Пісіруге арналған қалып
	Кестелер

	Бәліш пен штрудельді дұрыс пісіру үшін ұсыныстар
	Ет, құс, балық
	Ыдыстар
	Қуыру
	Грильде әзірлеу нұсқаулығы
	Кесте - Пісіру - Электрогриль

	Қуыру және грильде әзірлеу туралы кеңестер
	Арнайы тамақтар
	1. 1 литр сүт (3,5 % май) пісіріп, 40 °C-ке шейін салқындатыңыз.
	2. 150 г йогуртты (суытқыш) сүтке салып абден араластырыңыз.
	3. Кіші жабылатын йогурт стакандарына салып ас пленкасымен қаптаңыз.
	4. Пешті көрсетілгендей қыздырыңыз.
	5. Жабылатын йогурт стакандарын пеш түбіне қойып көрсетілгендей дайындаңыз.
	1. Ашытқы қамырын әдеттегідей әзірлеп оны ыстыққа шыдайтын керамика ыдысына салып жабып қойыңыз.
	2. Пешті көрсетілгендей қыздырыңыз.
	3. Пеш есігін жабып ашытқы қамырын пеште көтергізіңіз.

	Еріту
	Кептіру

	Азық-түліктегі акриламид

	Table of contents[en] Instruction manual
	: Important safety information
	Read these instructions carefully. Only then will you be able to operate your appliance safely and correctly. Retain the instruction manual and installation instructions for future use or for subsequent owners.
	These instructions are only valid if the appropriate country symbol appears on the appliance. If the symbol does not appear on the appliance, it is necessary to refer to the technical instructions which will provide the necessary instructions concern...
	Appliance category: Category 1
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only allow a licensed professional to connect the appliance and to convert the appliance to a different type of gas. The appliance must be installed (electric and gas connections) in accordance with the instruction and installation manual. An incorre...
	Caution:This appliance is for cooking purposes only. It must not be used for other purposes, for example room heating.
	This appliance is intended for use up to a maximum height of 2000 metres above sea level.
	Caution:The use of a gas cooking appliance results in the production of heat, moisture and products of combustion in the room in which it is installed. Ensure that the kitchen is well ventilated especially when the appliance is in use: keep natural v...
	Prolonged intensive use of the appliance may call for additional ventilation, for example opening of a window, or more effective ventilation, for example increasing the level of mechanical ventilation where present.
	This appliance is not designed for operation with an external timer or by remote control.
	Do not use inappropriate child safety shields or hob guards. These can cause accidents.
	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!
	■ 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 fire!
	■ Combustible objects that are left in the cooking compartment may ignite. Never store combustible items in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance and unplug the mains plug or switc...

	Risk of fire!
	■ Hot oil and fat can ignite very quickly. Never leave hot fat or oil unattended. Never use water to put out burning oil or fat. Switch off the hotplate. Extinguish flames carefully using a lid, fire blanket or something similar.

	Risk of fire!
	■ The hotplates become very hot. Never place combustible items on the hob. Never place objects on the hob.

	Risk of fire!
	■ The appliance becomes very hot, and flammable materials can easily catch fire. Do not store or use any flammable objects (e.g. aerosol cans, cleaning agents) under or in the vicinity of the oven. Do not store any flammable objects inside or on to...

	Risk of fire!
	■ When gas hotplates are in operation without any cookware placed on them, they can build up a lot of heat. The appliance and the extractor hood above it may become damaged or be set on fire. Grease residue in the filter of the extractor hood may i...

	Risk of fire!
	■ The rear of the appliance becomes very hot. This may cause damage to the power cables. Electricity and gas lines must not come into contact with the rear of the appliance.

	Risk of fire!
	■ Never place flammable objects on the burners or store them in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance. Pull out the mains plug or switch off the appliance at the circuit breaker in...

	Risk of fire!
	■ The surfaces of the plinth drawer may become very hot. Only store oven accessories in the drawer. Flammable and combustible objects must not be stored in the plinth drawer.


	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 burns!
	■ The hotplates and surrounding area (particularly the hob surround, if fitted) become very hot. Never touch the hot surfaces. Keep children at a safe distance.

	Risk of burns!
	■ During operation, the surfaces of the appliance become hot. Do not touch the surfaces when they are hot. Keep children away from the appliance.

	Risk of burns!
	■ Empty cookware becomes extremely hot when set on a gas hotplate that is in operation. Never heat up empty cookware.

	Risk of burns!
	■ The appliance becomes hot during operation. Allow the appliance to cool down before cleaning.

	Risk of burns!
	■ Caution: Accessible parts may be hot when the grill is in use. Young children should be kept away from the appliance.

	Risk of burns!
	■ If the liquefied gas bottle is not upright, liquefied propane/butane can enter the appliance. Intense darting flames may therefore escape from the burners. Components may become damaged and start to leak over time so that gas escapes uncontrollab...


	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 injury!
	■ Incorrect repairs are dangerous. Repairs may only be carried out, and damaged power and gas lines replaced, by an after- sales engineer trained by us. If the appliance is faulty, unplug the mains plug or switch off the fuse in the fuse box. Shut ...

	Risk of injury!
	■ Faults or damage to the appliance are dangerous. Never switch on a faulty appliance. Unplug the appliance from the mains or switch off the circuit breaker in the fuse box. Shut off the gas supply. Contact the after-sales service.

	Risk of injury!
	■ Unsuitable pan sizes, damaged or incorrectly positioned pans can cause serious injury. Observe the instructions which accompany the cookware.

	Risk of injury!
	■ Caution: Glass lids may shatter when heated. Turn off all the burners before shutting the lid. Wait until the oven has cooled down before closing the glass cover.

	Risk of injury!
	■ If the appliance is placed on a base and is not secured, it may slide off the base. The appliance must be fixed to the base.

	Risk of tipping!
	Warning: In order to prevent tipping of the appliance, this stabilizing means must be installed. Refer to the instructions for installation.


	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!
	Damage to the oven
	Caution!

	Damage to the plinth drawer
	Caution!


	Set-up, gas and electricity connection
	Gas connection
	For the licensed expert or after-sales service
	Caution!
	Safety information
	: If the gas pressure in your gas supply grid!



	Faults in the gas installation/smell of gas
	Moving the appliance by the gas line or door handle
	Electrical connection
	Caution!
	For the after-sales service
	Caution!


	Levelling the cooker
	1. Pull out the plinth drawer and lift it up and out. There are adjustable feet at the front and rear on the inside of the plinth.
	2. Use an Allen key to raise or lower the adjustable feet as necessary until the cooker is level (picture A).
	3. Push the plinth drawer back in (picture B).

	Wall fixing
	Setting up the appliance
	Measures to be noted during transport
	If the original packaging is no longer available


	Your new appliance
	General information
	Cooking area

	Control panel
	Function selector
	Temperature selector
	Burner knob
	The cooking compartment
	Oven light
	Cooling fan
	Caution!




	Your accessories
	Inserting accessories
	Note

	Optional accessories
	After-sales service products

	Before using the oven for the first time
	Heating up the oven
	1. Use the function selector to select the < 3D hot air type of heating.
	2. Use the temperature selector to set the temperature to 240 °C.

	Cleaning the accessories

	Setting the hob
	Advance cleaning of burner cup and cap
	Igniting the gas burners
	1. Open the upper cooker cover. The upper cover must remain open whilst the cooker is in operation.
	2. Turn the control for the required hotplate anti-clockwise to the ignition position 8. This starts the ignition process.
	3. Press and hold the hotplate control for 1-3 seconds. Gas begins to flow out and the gas burner ignites.
	4. Set the required flame size. Between the Off þ setting and the — setting, the flame is not stable. Therefore, always choose a setting between the large flame — and small flame ˜.
	5. If the flame goes out again, repeat the process from step 2.
	6. To finish cooking, turn the hotplate control clockwise to the Off þ position.
	: Caution!
	The gas burner does not ignite

	Electric hob
	Heating up the hotplate
	Setting procedure for the electric hotplate
	1. Open the top cover. The top cover must remain open while the electric hotplate is in operation.
	2. Turn the switch for the electric hotplate anti-clockwise to a suitable heat setting between 1 and 6.
	3. The electric hotplate is 145 mm in diameter. Use a pan with a flat base and the same diameter.
	4. Set the electric hotplate switch to 0 to stop cooking.

	Important information about your electric hotplate

	Table – Cooking

	Suitable pans
	Precautions for use

	Setting the oven
	Note
	Type of heating and temperature
	1. Use the function selector to set the type of heating.
	2. Use the temperature selector to set the temperature.
	Switching off the oven
	Changing the settings



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

	Upper glass cover
	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 refitting the door panels
	Removal
	1. Removing the oven door See the section Removing the oven door. Lay the oven door on a cloth with the handle facing downwards (Fig. A).
	2. First turn the two screws at the bottom anticlockwise, then the two screws at the top, also anticlockwise (Fig. B).
	3. Remove the cover (Fig. C).
	: Risk of injury!

	Refitting
	1. Place the cover back in position (Fig. A).
	2. First retighten the two screws at the bottom, then the two screws at the top (Fig. B).
	3. Fitting the oven door See the section Fitting the oven door.


	Oven door - Additional safety precautions

	Troubleshooting
	Malfunction table
	: Risk of electric shock!

	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 with your oven
	Saving energy with the gas hob
	Environmentally-friendly disposal

	Tested for you in our cooking studio
	Notes
	Cakes and pastries
	Baking tins
	Tables

	Tips for baking cakes and strudel correctly
	Meat, poultry, fish
	Ovenware
	Roasting
	Tips for grilling
	Table - cooking - electric grill

	Tips for roasting and grilling
	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. Preheat the oven as indicated.
	5. Place the sealable yoghurt jars on the bottom of the oven and prepare 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



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /PageByPage
  /Binding /Left
  /CalGrayProfile (Dot Gain 15%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (Euroscale Coated v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 50
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV <>
    /HUN <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [300 300]
  /PageSize [595.276 841.890]
>> setpagedevice


