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A Important safety information

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

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

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

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

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

This appliance is intended for use up to a
maximum height of 4000 metres above sea
level.

This appliance may be used by children
over the age of 8 years old and by persons
with reduced physical, sensory or mental
capabilities or by persons with a lack of
experience or knowledge if they are
supervised or are instructed by a person
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 insert the accessories into the
cooking compartment correctly. See
"Description of accessories in the
instruction manual.

Risk of fire!

The appliance becomes very hot. If the
appliance is installed in a fitted unit with a
decorative door, heat will accumulate
when the decorative door is closed. Only
operate the appliance when the decorative
door is open.

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

Using the appliance for anything other
than its intended purpose is dangerous
and may cause damage.

The following is not permitted: drying out
food or clothing, heating slippers, grain or
cereal pillows, sponges, damp cleaning
cloths or similar.

For example, heated slippers and grain or
cereal pillows may catch fire, even several
hours after they have been heated.The
appliance must only be used for the
preparation of food and drinks.

Food may catch fire. Never heat food in
heat-retaining packages.

Do not leave food heating unattended in
containers made of plastic, paper or other
combustible materials.

Do not select a microwave power or time
setting that is higher than necessary.
Follow the information provided in this
instruction manual.

Never use the microwave to dry food.
Never defrost or heat food with a low
water content, e.g. bread, at too high a
microwave power or for too long.

Cooking oil may catch fire. Never use the
microwave to heat cooking oil on its own.

Risk of explosion!

Liquids and other food may explode when
in containers that have been tightly sealed.
Never heat liquids or other food in
containers that have been tightly sealed.

Risk of serious damage to health!

The surface of the appliance may become
damaged if it is not cleaned properly.

Microwave energy may escape. Clean the
appliance on a regular basis, and remove
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any food residue immediately. Always
keep the cooking compartment, door seal,
door and door stop clean; see also
section Care and cleaning.

Microwave energy may escape if the
cooking compartment door or the door
seal is damaged. Never use the appliance
if the cooking compartment door or the
door seal is damaged. Contact the after-
sales service.

Microwave energy will escape from
appliances that do not have any casing.
Never remove the casing. For any
maintenance or repair work, contact the
after-sales service.

Risk of electric shock!

Incorrect repairs are dangerous. Repairs
may only be carried out and damaged
power cables replaced by one of our
trained after-sales technicians. If the
appliance is defective, unplug the
appliance from the mains or switch off the
circuit breaker 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.

Penetrating moisture may cause electric
shock. Never subject the appliance to
intense heat or humidity. Only use this
appliance indoors.

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.

The appliance is a high-voltage appliance.
Never remove the casing.

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.

Foods with peel or skin may burst or
explode during, or even after, heating.
Never cook eggs in their shells or reheat
hard-boiled eggs. Never cook shellfish or
crustaceans. Always prick the yolk when
baking or poaching eggs. The skin of
foods that have a peel or skin, such as
apples, tomatoes, potatoes and sausages,
may burst. Before heating, prick the peel
or skin.

Heat is not distributed evenly through
baby food. Never heat baby food in closed
containers. Always remove the lid or teat.
Stir or shake well after the food has been
heated. Check the temperature of the food
before it is given to the child.

Heated food gives off heat. The ovenware
may become hot. Always use oven gloves
to remove ovenware or accessories from
the cooking compartment.

Airtight packaging may burst when food is
heated. Always observe the instructions
on the packaging. Always use oven gloves
to remove dishes from the cooking
compartment.

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.

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

There is a possibility of delayed boiling
when a liquid is heated. This means that
the liquid reaches boiling temperature
without the usual steam bubbles rising to
the surface. Even if the container only
vibrates a little, the hot liguid may
suddenly boil over and spatter. When
heating, always place a spoon in the
container. This will prevent delayed
boiling.



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.

= Unsuitable ovenware may crack. Porcelain
or ceramic ovenware can have small
perforations in the handles or lids. These
perforations conceal a cavity below. Any
moisture that penetrates this cavity could
cause the ovenware to crack. Only use
microwave-safe ovenware.

= [f using the appliance in microwave mode
only, placing cookware and containers
made of metal inside the appliance may
cause sparks when the appliance is
operating. This will damage the appliance.
Never use metal containers when using
the appliance in microwave mode only.

Causes of damage

Caution!

m Heavily soiled seal: If the seal is very dirty, the appliance door
will no longer close properly during operation. The fronts of
adjacent units could be damaged. Always keep the seal
clean.

m Operating the microwave without food: Operating the
appliance without food in the cooking compartment may lead
to overloading. Never switch on the appliance unless there is
food in the cooking compartment. An exception to this rule is
a short crockery test (see the section "Microwave, suitable
crockery").

m Microwave popcorn: Never set the microwave power too
high. Use a power setting no higher than 600 watts. Always
place the popcorn bag on a glass plate. The disc may jump if
overloaded.

m Liquid that has boiled over must not be allowed to run
through the turntable drive into the interior of the appliance.
Monitor the cooking process. Choose a shorter cooking time
initially, and increase the cooking time as required.

m Never use the microwave oven without the turntable.

m Creation of sparks: Metal - e.g. a spoon in a glass - must be
kept at least 2 cm from the oven walls and the inside of the
door. Sparks could irreparably damage the glass on the
inside of the door.

m Foil containers: Do not use foil containers in the appliance.
They damage the appliance by producing sparks.

m Cooling with the appliance door open: Only leave the
cooking compartment to cool with the door closed. Do not
trap anything in the appliance door. Even if the door is only
slightly ajar, the fronts of adjacent units may be damaged
over time.

m Condensation in the cooking compartment: Condensation
may appear on the door window, interior walls and floor. This
is normal and does not adversely affect microwave operation.
To prevent corrosion, wipe off the condensation every time
you cook.



Installation and connection

This appliance is intended for domestic use only.
This appliance is only intended to be fully fitted in a kitchen.
Please observe the special installation instructions.

The appliance can be fitted in a 60 cm wide wall cabinet (min.
30 cm deep and 85 cm off the floor).

The appliance is fitted with a plug and must only be connected
to a properly-installed earthed socket. The fuse protection must
be rated at 10 amperes (L or B circuit breakers). The mains

Energy and environment tips

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

Saving energy

Only preheat the oven if you are asked to in the recipe or in the
tables in the instruction manual.

Use dark-coloured, black-coated or enamelled baking tins.
They absorb the heat particularly well.

Always keep the appliance door closed when cooking.

If you are baking more than one cake, it is best to bake them
one after the other.The cooking compartment will still be warm.
This can reduce the baking time for the second cake.

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

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

This appliance is labelled in accordance with
( European Directive 2012/19/EU concerning used
electrical and electronic appliances (waste electrical
and electronic equipment - WEEE). The guideline

determines the framework for the return and recycling
of used appliances as applicable throughout the EU.

voltage must correspond to the voltage specified on the rating
plate.

The socket must be installed and the power cable replaced by
a qualified electrician only. If the plug is no longer accessible
following installation, an all-pin disconnecting device must be
present on the installation side, with a contact gap of at least
3 mm.

Multiple plugs, plug bars and extension leads must not be
used. Overloading can result in a risk of fire.



The control panel

Here, you will see an overview of the control panel. Depending
on the appliance model, individual details may differ.
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Buttons Use

1 Display
for clock and cooking time
2 Clock button

Rotary selector
for setting the time and cooking time or for setting
automatic programmes

Buttons

5 Door opener
Buttons Use
Sets the clock
Q0 Selects 90 watt microwave power
180 Selects 180 watt microwave power
360 Selects 360 watt microwave power
600 Selects 600 watt microwave power

0 Selects 800 watt microwave power

Selects the kilogrammes for the programmes

Selects automatic programmes

Selects the memory

B E0ES

Starts operation

Stops operation

Rotary selector

The rotary selector is used to alter the default values and set
values.

The rotary selector is retractable. Press on the rotary selector to
lock it in or out.

Accessories

Caution!

When removing dishes, make sure that the turntable does not
move. Make sure that the turntable is properly locked. The
turntable can turn left or right.

The turntable

How to fit the turntable:

1.Place the turntable ring a in the recess in the cooking
compartment.

2. Let the turntable b slot in place in the drive ¢ in the centre of
the cooking compartment floor.

_ ——¢

Note: Do not use the appliance if the turntable is not in place.
Ensure that it is properly slotted into place. The turntable can
turn clockwise or anti-clockwise.



Before using the appliance for the first time

Here you will find everything you need to do before using the
microwave to prepare food for the first time. First read the
section on Safety information.

Setting the clock

When the appliance is first connected or after a power cut,
three zeros will appear in the display panel.

1.Press the (@] button.

{2:000R appears in the display and the indicator lamp above

the [®] button lights up.
2.Set the clock using the rotary selector.
3.Press the [©] button again.

The microwave

Microwaves are converted to heat in foodstuffs. You will find
information about ovenware and how to set the microwave.

Note: In the Tested for you in our cooking studio section, you
will find examples for defrosting, heating and cooking with the
microwave oven.

Try out the microwave straight away. You could heat up a cup
of water for your tea, for example.

Use a large cup without any decorative gold or silver trim and
place a teaspoon in it. Place the cup containing the water on
the turntable.

1.Press the 800 W button.
2.Set ;30 minutes using the rotary selector.
3.Press the [=] button.

After 1 minute 30 seconds, an audible signal sounds. The
water for the tea is hot.

As you are drinking your tea, please take time to read again the
safety precautions that can be found at the front of the
instruction manual. This is very important.

Notes regarding ovenware

Suitable ovenware

Suitable dishes are heat-resistant ovenware made of glass,
glass ceramic, porcelain, ceramic or heat-resistant plastic.
These materials allow microwaves to pass through.

You can also use serving dishes. This saves you having to
transfer food from one dish to another. You should only use
ovenware with decorative gold or silver trim if the manufacturer
guarantees that they are suitable for use in microwaves.

Unsuitable ovenware

Metal ovenware is unsuitable. Metal does not allow microwaves
to pass through. Food in covered metal containers will remain
cold.

Caution!

Creation of sparks: metal — e.g. a spoon in a glass — must be
kept at least 2 cm from the oven walls and the inside of the

door. Sparks could destroy the glass on the inside of the door.

Ovenware test

Do not switch on the microwave unless there is food inside. The
following ovenware test is the only exception to this rule.

Perform the following test if you are unsure whether your
ovenware is suitable for use in the microwave:

The current time is set.

Hiding the clock

Press the [®] button and then press the [ button.

The display is blank.

Resetting the clock

Press the [®] button.

The time {230, appears in the display. Then make the settings
as described in steps 2 and 3.

Change the clock, e.g. from summer to winter time

Set as described in point 1 to 3.

1. Heat the empty ovenware at maximum power for 2 to
1 minute.

2.Check the temperature occasionally during that time.
The ovenware should still be cold or warm to the touch.

The ovenware is unsuitable if it becomes hot or sparks are
generated.

Microwave power settings
Use the button to set the desired microwave power.

90 W For defrosting delicate foods

180 W For defrosting and continued cooking

360 W For cooking meat and heating delicate foods
600 W For heating and cooking food

800 W For heating liquids

Note: You can set the 800 W microwave power setting for
30 minutes, 600 W for 1 hour, the other power settings for
1 hour and 39 minutes respectively.

Setting the microwave

Example: microwave power 600 watts, 5 minutes

1. Press the required microwave power setting.
The indicator light above the button lights up.

2.Set a cooking time using the rotary selector.

-
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3.Press the [] button.
The cooking time counts down in the display.

The cooking time has elapsed

An audible signal sounds. Open the appliance door or press
(). The clock reappears.



Changing the cooking time

This can be done at any time. Change the cooking time using
the rotary selector.

Pausing

Press the button once or open the appliance door.
Operation is suspended. The display above the button
flashes. After closing the door, press the button again.
Cancelling operation

Press the button twice or open the door and press the
button once.

Memory

You can save the settings for a dish in the memory and call it
up again at any time.

The memory is useful for if you frequently prepare a specific
dish.

Saving memory settings

Example: 360 W, 25 minutes
1.Press the [M] button.
The indicator light above the button lights up.

2.Press the required microwave power setting.

The indicator light above the button lights up and 1:00 min
appears in the display.

3.Set the cooking time using the rotary selector.

_
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4. Confirm by pressing the [M] button.
The clock reappears. The setting is saved.

Changing the signal duration

You will hear an audible signal when the appliance is switched
off. You can change the duration of the signal.

To do so, press the button for approx. 6 seconds.

The new signal duration is adopted.
The clock reappears.

The following are possible:
Short signal duration - 3 tones
Long signal duration - 30 tones.

Note: You can also adjust the cooking time first and then the
microwave power setting.

Cooling fan

The appliance is equipped with a cooling fan. The fan may run
on even if the oven has been switched off.

Notes

m The cooking compartment remains cold during microwave
operation. The cooling fan will still switch on. The fan may run
on even when microwave operation has ended.

m Condensation may appear on the door window, interior walls

Notes

m You can save the memory settings and start the appliance
immediately. When finishing, instead of pressing M, press

m You cannot save several microwave power settings one after
the other.

= You cannot save automatic programmes.

= Saving a new setting in the memory: press the (M) button.
The old settings appear. Save the new programme as
described in steps 1 to 4.

Starting the memory

It is very easy to start the saved programme. Place your meal
into the appliance. Close the appliance door.

1.Press the M} button.
The saved settings are displayed.
2.Press the [=] button.
The cooking time counts down in the display.

The cooking time has elapsed

An audible signal sounds. Open the appliance door or press
[w). The clock reappears.

Pausing

Press the button once or open the appliance door.
Operation is suspended. The display above the button
flashes. After closing the door, press the button again.

Cancelling operation

Press the button twice or open the door and press the
button once.



Care and cleaning

With careful care and cleaning your microwave oven will retain
its looks and remain good order. We will explain here how you
should care for and clean your appliance correctly.

A Risk of short circuit!

Never use high-pressure cleaners or steam cleaners to clean
the oven.

A Risk of burns!

Never clean the appliance immediately after switching off. Let
the appliance cool down.

A Risk of electric shock!

Do not immerse the appliance in water or clean under a jet of
water.

Surfaces are different, and damage caused by using the wrong
cleaning agent can be avoided by observing the information in
the table below.

Do not use

sharp or abrasive cleaning agents.

The surface could be damaged. If such a substance comes
into contact with the front of the appliance, wash it off
immediately with water.

metal or glass scrapers to clean the glass in the appliance
door.

metal or glass scrapers for cleaning the seal.

hard scouring pads or cleaning sponges.
Wash new sponge cloths thoroughly before use.

cleaning agents with high concentrations of alcohol.

Cleaning agents

Caution!

Before cleaning, unplug the appliance from the mains or switch
off the circuit breaker in the fuse box. Clean the outside of the
appliance and the cooking compartment with a damp cloth and
mild detergent. Dry with a clean cloth.

Malfunction table

Malfunctions often have simple explanations. Please refer to the
malfunction table before calling the after-sales service.

If a meal does not turn out exactly as you wanted, refer to the
Tested for you in our cooking studio section, where you will
find plenty of cooking tips and tricks.

Troubleshooting

Area Cleaning agents

Appliance front Hot soapy water:
Clean with a dish cloth and dry with a
soft cloth. Do not use glass cleaners or

metal or glass scrapers for cleaning.

Appliance front with
stainless steel

Hot soapy water:

Clean with a dish cloth and dry with a
soft cloth. Remove flecks of limescale,
grease, starch and albumin (e.g. egg
white) immediately. Corrosion can form
under such residues. Special stainless
steel cleaning agents can be obtained
from the after-sales service or from spe-
cialist shops. Do not use glass cleaners
or metal or glass scrapers for cleaning.

Cooking compart-
ment made of stain-
less steel

Hot soapy water or a vinegar solution:
Clean with a dish cloth and dry with a
soft cloth.

If the oven is very dirty: use oven
cleaner, but only when cooking com-
partment is cold. It is best to use a stain-
less-steel sponge. Do not use oven
spray or other aggressive oven cleaners
or abrasive materials. Scouring pads,
rough sponges and pan cleaners are
also unsuitable. These items scratch the
surface. Allow the interior surfaces to
dry thoroughly.

Recess in cooking
compartment

Damp cloth:

Ensure that no water seeps through the
turntable drive into the appliance inte-
rior.

Turntable and turnta- Hot soapy water:

ble ring When putting the turntable back in
place, make sure it slots in correctly.
Door panels Glass cleaner:

Clean with a dish cloth. Do not use a
glass scraper.

Seal Hot soapy water:
Clean with a dish cloth, do not scour. Do
not use a metal or glass scraper for
cleaning.

A Risk of electric shock!

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

You can take remedial action yourself for some error
messages.

Error message Possible cause

Remedy/note

The appliance does not work

The plug is not plugged in.

Plug the plug in

Power failure

Check whether the kitchen light works.

Faulty circuit breaker

Look in the fuse box to make sure that the
circuit breaker for the appliance is in work-
ing order.

Faulty operation
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Switch off the circuit breaker in the fuse
box. Switch it back on after approx. 10
seconds.



Error message Possible cause

Remedy/note

Three zeros light up in the display. Power failure

Reset the time.

The appliance is not in operation. A The rotary selector was actuated accidentally.

Press the [ button.

king tim rs in the display. .
CcooKIng fime appears e display The button was not pressed after setting.

Press the button or cancel the setting
with the [w] button.

The microwave does not work. The door was not fully closed.

Check whether food residue or debris is
trapped in the door.

The [ button was not pressed.

Press the [=] button.

It takes longer than before for the The microwave power level setting was too low.

Select a higher microwave power setting.

food to heat up A larger amount of food than usual has been

placed in the appliance.

Double the amount — double the time.

The food was colder than usual.

Stir or turn the food during cooking.

Dirt or debris in the area around the turntable
drive.

The turntable makes a scratching or
grinding noise.

Clean the roller ring and the recess in the
cooking compartment.

Microwave operation has been can- The microwave has a fault.

celled for no apparent reason.

If this fault occurs repeatedly, please call
the after-sales service.

"M" appears in the display. The appliance is in demo mode.

Press and hold the [ button and the
button for approx. 7 seconds.
Demo mode is deactivated.

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 bearing these numbers can
be found on the right-hand side when you open the appliance
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.

Technical data

Input voltage

AC 220-230 V 50 Hz

Power consumption 1270 W
Maximum output power 800 W
Microwave frequency 2450 MHz
Fuse 10 A

Dimensions (HxWxD)

- appliance

382 mm x 594 mm x 317 mm

E no. FD no.

- cooking compartment

201.0 x 308.0 x 282.0 mm

Net weight

16.449 kg

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.

To book an engineer visit and product advice

GB 0344 892 8989
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.

This appliance corresponds to the standards EN 55011 and
CISPR 11. It is a Group 2, Class B product.

Group 2 means that microwaves are produced for the purpose
of heating food. Class B states that the appliance is suitable for
private households.

60 cm cabinet frame

382 x 594 x 20 mm

VDE approved

yes

CE mark

yes
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Automatic programmes

You can use the automatic programmes to defrost food with
the greatest of ease and prepare dishes quickly and easily. You
select the programme and enter the weight of your food. The
automatic programme makes the optimum setting. You can
select from 7 programmes.

Setting a programme
Once you have selected a programme, make settings as
follows:
1. Press the [P] button repeatedly until the required programme
number appears.
The indicator light above the button lights up.
2.Press the [k button.

The indicator light above the button lights up and a
suggested weight appears.

M m | 3

_
0

3.Turn the rotary selector to specify the weight of the dish.
4.Press the [ button.

=.“ 800
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You will see the cooking time for the programme counting
down.

The cooking time has elapsed

An audible signal sounds. Open the appliance door or press
(). The clock reappears.

Correction

Press the button twice and reset.

Pausing

Press the button once or open the appliance door.
Operation is suspended. The display above the button
flashes. After closing the door, press the button again.

Cancelling operation

Press the [ button twice or open the door and press the
button once.

Notes

For some programmes, an audible signal sounds after a
certain time. Open the appliance door and stir the food or
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turn the meat or poultry. After closing the door, press the
button again.

You can query the programme number and weight using "[P]"
or "[k]". The queried value is shown for 3 seconds in the
display.

Defrosting using the automatic programmes

You can use the 4 defrosting programmes to defrost meat,
poultry and bread.

Notes
Preparing food
Use food that has been frozen at -18 °C and stored in
portion-sized quantities that are as thin as possible.
Take the food to be defrosted out of all packaging and weigh
it. You need to know the weight to set the programme.

Liquid will be produced when defrosting meat or poultry.
Drain off this liquid when turning meat and poultry and under
no circumstances use it for other purposes or allow it to
come into contact with other foods.

Ovenware

Place the food in a microwaveable shallow dish, e.g. a china
or glass plate, but do not cover.

Resting time

The defrosted food should be left to stand for an additional
10 to 30 minutes until it reaches an even temperature. Large
pieces of meat require a longer standing time than smaller
pieces. Flat pieces of meat and items made from minced
meat should be separated from each other before leaving to
stand.

After this time, you can continue to prepare the food, even
though thick pieces of meat may still be frozen in the middle.
The giblets can be removed from poultry at this point.
Signal

For some programmes, a signal sounds after a certain time.
Open the appliance door and separate the food out or turn

the meat or poultry. Close the door and press the Start
button.

Programme no. Weight range in kg

Defrost
P 01 Minced meat 0.20 - 1.00
P02 Pieces of meat 0.20-1.00
Chicken, chicken  0.40 - 1.80
P03 pieces
P 04 Bread 0.20-1.00

Cooking with the automatic programmes

With the 3 cooking programmes, you can cook rice, potatoes
or vegetables.

Notes
Ovenware
The food must be cooked in microwaveable cookware with a
lid. For rice, you should use a large, deep dish.
Preparing food
Weigh out the food. You need to know the weight to set the
programme.
Rice:
Do not use boil-in-the-bag rice. Add the required amount of
water, as specified on the packaging. This is usually two or
three times the quantity of rice.



Potatoes:

For boiled potatoes, cut the fresh potatoes into small, even-
sized pieces. Add one tablespoon of water for each 100 g
boiled potatoes, and a little salt.

Fresh vegetables:

Weigh out the fresh, trimmed vegetables. Cut the vegetables
into small, even-sized pieces. Add a tbsp water for each
100 g vegetables.

Signal

While the programme is running, a signal sounds after some
time. Stir the food.

Resting time

Once the programme has finished, stir the food again. You
should leave it to stand for another 5 to 10 minutes until it
reaches an even temperature.

The cooking result will depend on the quality and consistency
of the food.

Programme no. Weight range in kg

Cooking
P 05 Rice 0.05-0.2
P 06 Potatoes 0.15-1.0
P07 Vegetables 0.15-1.0

Tested for you in our cooking studio

Here you will find a selection of recipes and the ideal settings
for them. We show you which microwave power setting is best
suited to your dish. There are also tips about ovenware and
preparation methods.

Information regarding the tables

The following tables provide you with numerous options and
settings for the microwave.

The times specified in the tables are only guidelines. They may
vary according to the ovenware used, the quality, temperature
and consistency of the food.

Time ranges are often specified in the tables. Set the shortest
time first and then extend the time if necessary.

It may be that you have different quantities from those specified
in the tables. A rule of thumb can be applied:

Double the amount - almost twice the cooking time

Half the amount - half the cooking time.

Always place the ovenware on the turntable.

Defrost

Notes
Place the frozen food in an open container on the turntable.

Delicate parts such as the legs and wings of chicken or fatty
outer layers of roasts can be covered with small pieces of
aluminium foil. The foil must not touch the oven walls. You
can remove the foil half way through the defrosting time.

Liquid will be produced when defrosting meat or poultry.
Drain off this liquid when turning meat and poultry and under
no circumstances use it for other purposes or allow it to
come into contact with other foods.

Turn or stir the food once or twice during the defrosting time.
Large pieces of food should be turned several times.

Leave defrosted items to stand at room temperature for a
further 10 to 20 minutes so that the temperature is even
throughout. The giblets can be removed from poultry at this
point. The meat can still be further prepared, even if it has a
small frozen core.

Defrost Weight Microwave power setting in watts, Notes
cooking time in minutes
Whole pieces of meat (beef, veal or 800 g 180 W, 15 mins + 90 W, 10-20 mins -
pork - on the bone or boned) 1 kg 180 W, 20 mins + 90 W, 15-25 mins
1.5 kg 180 W, 30 mins + 90 W, 20-30 mins
Meat in pieces or slices of beef, 200 g 180 W, 2 mins + 90 W, 4-6 mins Separate any defrosted parts when
veal or pork 500 g 180 W, 5 mins + 90 W, 5-10 mins turning
800 g 180 W, 8 mins + 90 W, 10-15 mins
Minced meat, mixed 200 g 90 W, 10 mins Freeze food flat if possible
500 g 180 W, 5 mins + 90 W, 10-15 mins Turn several times, remove any
: . defrosted meat
800 g 180 W, 8 mins + 90 W, 10-20 mins
Poultry or poultry portions 600 g 180 W, 8 mins + 90 W, 10-15 mins -
1.2 kg 180 W, 15 mins + 90 W, 20-25 mins
Fish fillet, fish steak or slices 400 g 180 W, 5 mins + 90 W, 10-15 mins Separate any defrosted parts
Vegetables, e.g. peas 300 g 180 W, 10-15 mins -
Fruit, e.g. raspberries 300 g 180 W, 7-10 mins Stir carefully during defrosting and
500 g 180 W, 8 mins + 90 W, 5-10 mins separate any defrosted parts
Butter, defrosting 125 g 180 W, 1 min. + 90 W, 2-3 mins Remove all packaging
250 g 180 W, 1 min + 90 W, 3-4 mins
Loaf of bread 500 g 180 W, 6 mins + 90 W, 5-10 mins -
1 kg 180 W, 12 mins + 90 W, 10-20 mins
Cakes, dry, e.g. sponge cake 500 g 90 W, 10-15 mins Only for cakes without icing, cream or
750 g 180 W, 5 mins + 90 W, 10-15 mins créeme patissiére, separate the pieces

of cake

Cakes, moist, e.qg. fruit flan, cheese- 500 g

180 W, 5 mins + 90 W, 15-20 mins

cake 750 g

180 W, 7 mins + 90 W, 15-20 mins

Only for cakes without icing, cream or
gelatine
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Always cover the food. If you do not have a suitable cover for

Defrosting, heating up or cooking frozen food _have ,
your ovenware, use a plate or special microwave foil.

Notes

Take ready meals out of the packaging. They will heat up
more quickly and evenly in microwaveable ovenware. The
different components of the meal may not require the same
amount of time to heat up .

Food which lies flat will cook more quickly than food which is
piled high. You should therefore distribute the food so that it
is as flat as possible in the ovenware. Different foodstuffs

Stir or turn the food 2 or 3 times during cooking.

After heating, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

Always use an oven cloth or oven gloves when removing
plates from the oven.

This will help the food retain its own distinct taste, so it will
require less seasoning.

should not be placed in layers on top of one another.

Defrosting, heating up or cooking fro- Weight Microwave power setting in Notes

zen food watts, cooking time in minutes

Menu, plated meal, ready meal 300-400 g 600 W, 8-11 mins -

(2-3 components)

Soup 400 g 600 W, 8-10 mins -

Stews 500 g 600 W, 10-13 mins -

Slices or pieces of meat in sauce, e.g. 500 g 600 W, 12-17 mins Separate the pieces of meat when stir-

goulash ring

Fish, e.g. fillet steaks 400 g 600 W, 10-15 mins Add water, lemon juice or wine as

desired

Bakes, e.g. lasagne, cannelloni 450 g 600 W, 10-15 mins -

Side dishes, e.g. rice, pasta 250 g 600 W, 2-5 mins Add a little liquid
500 g 600 W, 8-10 mins

Vegetables, e.g. peas, broccoli, carrots 300 g 600 W, 8-10 mins Pour water into the dish so that it cov-
600 g 600 W, 14-17 mins ers the base

Creamed spinach 450 g 600 W, 11-16 mins Cook without additional water

Caution!

Metal - e.g. a spoon in a glass - must be kept at least 2 cm
from the oven walls and the inside of the door. Sparks could
irreparably damage the glass on the inside of the door.

Heating food

/\ Risk of scalding!

There is a possibility of delayed boiling when a liquid is heated.
This means that the liquid reaches boiling temperature without
the usual steam bubbles rising to the surface. Even if the Notes

container only moves a little, the hot liquid can suddenly boil Take ready meals out of the packaging. They will heat up
over and spatter. When heating liquids, always place a spoon in more quickly and evenly in microwaveable ovenware. The
the container. This will prevent delayed boiling. different components of the meal may not require the same
amount of time to heat up .

Always cover the food. If you do not have a suitable cover for
your container, use a plate or special microwave foil.

Stir or turn the food several times during the heating time.
Check the temperature.

After heating, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

Always use an oven cloth or oven gloves when removing
plates from the oven.

Heating food Weight Microwave power setting in watts, Notes

cooking time in minutes

Menu, plated meal, ready meal
(2-3 components)

350-500 g 600 W, 4-8 mins -

Drinks 150 ml 800 W, 1-2 mins Place a spoon in the glass; do not overheat
300 mi 800 W. 2-3 mins alcoholic drinks; check during heating
500 ml 800 W, 3-4 mins

Baby food, e.g. baby bottle 50 ml 360 W, approx. V2 min No teats or lids. Always shake well after heat-
100 ml 360 W, approx. 1 min ing. You must check the temperature.
200 ml 360 W, 1%2 min

Soup 1 cup 200 g 600 W, 2-3 mins -

Soup, 2 cups 400 g 600 W, 4-5 mins -

Meat in sauce 500 ¢ 600 W, 8-11 mins Separate the slices of meat

14



Heating food Weight Microwave power setting in watts, Notes
cooking time in minutes

Stew 400 g 600 W, 6-8 mins -

800 g 600 W, 8-11 mins -
Vegetables, 1 portion 150 g 600 W, 2-3 mins Add a little liquid
Vegetables, 2 portions 300 g 600 W, 3-5 mins
Cooking food Cook the food in ovenware with a lid. If you do not have a

suitable lid for your ovenware, use a plate or special

Notes microwave foil.

Food which lies flat will cook more quickly than food which is
piled high. You should therefore distribute the food so that it
is as flat as possible in the ovenware. Different foodstuffs
should not be placed in layers on top of one another.

This will help the food retain its own distinct taste, so it will
require less seasoning.

After cooking, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

Always use an oven cloth or oven gloves when removing
plates from the oven.

Cooking food Weight Microwave power setting in Notes
watts, cooking time in minutes
Meat loaf 750 g 600 W, 20-25 mins Cook uncovered
Whole chicken, fresh, no giblets 1.2 kg 600 W, 25-30 mins Turn halfway through the cooking time
Fresh vegetables 250 g 600 W, 5-10 mins Cut vegetables into pieces of equal size.
500 g 600 W, 10-15 mins Aqld 1 t_o 2 tbsp lwater per 100 g of vegetables.
Stir during cooking
Potatoes 250 g 600 W, 8-10 mins Cut potatoes into pieces of equal size;
500 g 600 W, 11-14 mins Add 1 to 2 tbsp water for every 100 g.
Stir during cooking
750 g 600 W, 15-22 mins
Rice 125 g 800 W, 5-7 mins + Add double the quantity of liquid.
180 W, 12-15 mins
250 g 800 W, 6-8 mins +
180 W, 15-18 mins
Sweet foods, e.g. blancmange 500 ml 600 W, 6-8 mins Stir the custard pudding thoroughly 2 to
(instant) 3 times during cooking using an egg whisk.
Fruit, compote 500 g 600 W, 9-12 mins -

Microwave tips

You cannot find any information about the settings for the
quantity of food you have prepared.

Increase or reduce the cooking times using the following rule of
thumb:

Double the amount = almost double the cooking time
Half the amount = half the cooking time

The food has become too dry.

Next time, set a shorter cooking time or select a lower microwave
power setting. Cover the food and add more liquid.

When the time has elapsed, the food is not defrosted, hot or
cooked.

Set a longer time. Large quantities and food which is piled high
require longer times.

When the time has elapsed, the food is overheated at the
edge but not done in the middle.

Stir it during the cooking time and next time, select a lower micro-
wave power setting and a longer cooking time.

After defrosting, the poultry or meat is defrosted on the out-
side but not defrosted in the middle.

Next time, select a lower microwave power setting. If you are
defrosting a large quantity, turn it several times.

Condensation

Condensation may appear on the door window, interior walls
and floor. This is normal. This does not affect how the
microwave operates. Wipe away the condensation after
cooking.
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Test dishes in accordance with EN 60705

The quality and correct operation of microwave appliances are
tested by testing institutes using these dishes.

In accordance with EN 60705, IEC 60705, DIN 44547 and
EN 60350 (2009)

Cooking and defrosting with microwave
Microwave cooking

Dish Microwave setting (watts) nd cooking time in minutes Notes

Custard, 565 g 180 watts, 25-30 mins + 90 watts, 20-25 mins Place the 20 x 17 cm Pyrex dish on the turntable.
Sponge 600 watts, 8-10 mins Place the @ 22 cm Pyrex dish on the turntable.
Meatloaf 600 watts, 20-25 mins

Place the Pyrex dish on the turntable.

Microwave defrosting

Dish Microwave setting (watts) nd cooking time in minutes

Note

Meat 180 watts, 5-7 mins + 90 watts, 10-15 mins

Place the @ 22 cm Pyrex dish on the turntable.
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/\ BayHble npaBuna TeXHUKKU 6€30NacHOCTH

BHuMaTeNbHO npountante gaHHoe
PyKOBOACTBO. OHO MOMOXET BaM Hay4yuTbCA
npaBubHO N 6e30nacHO NoJb30BaTLCA
npudéopom. CoxpaHanTe pyKoBoACTBO MO
aKcnayataunm U MHCTPYKLNIO MO MOHTaxXy
ONA AanbHenwero ncnosib3oBaHua uan ana
nepegayv HOBOMY BnadenbLy.

[aHHbIM Nnpubop npeaHasHaveH
UCKIOUNTENLHO ANA BCTpanBaHuA.
CobntopganTe cneunanbHble MHCTPYKLMK MO
MOHTaXxy.

Pacnakyiite n ocMmotpute npundop. He
noakstouanTe npndop, ecam oH Obin
noBpexX/aeH BO BPemMA TPaHCMOPTUPOBKMU.

MoakntoueHne npmndopa 6e3 WrencenbLHOn
BUAKW OO/MKEH NPOUSBOANTb TOJIbKO
KBa/IMMPULMPOBAHHbIN cneunanncr.
[MoBpexaeHua ns3-3a HenpasWIbHOIO
NoAK/IOUEHMA NPUBOAAT K CHATUIO
rapaHTUHbIX 00A3aTENbLCTB.

OT1OT NpUdOP NpeaHasHayeH TOSIbKO AA
JIOMaLlHero ncnons3oBaHua. Vicnonbayinte
NpunGop TOMNLKO A71A NMPUroTOBAeHUA 604 U
HanuTkoB. CneanTe 3a NpuOopoM BO BPeMA
ero padoTbl. Micnonbayiite Npuodop TOSILKO B
3aKPbLITOM MOMELLEHUN.

[laHHbIM Npnbop NpeaHasHaveH ans
MCNONb30BaHMA Ha BbicoTe He Bonee 4000 m
Had YPOBHEM MOPA.

[etn 0o 8 net, nnua ¢ orpaHNUYeHHbIMK
br3nyecknmMm, yMCTBEHHbLIMU 1
NCUXNYECKMMN BOSMOXHOCTAMU, a TAKXKE
nvua, He obnagatowme AOCTaTOUHbIMU
3HaHMAMKM 0 Npubope, MOryT UCMONL30BAaTb
nNpuoop TONbKO NoA NPUCMOTPOM ML,
OTBECTBEHHbIX 3a X 6€30NacHOCTb, UK
nocne NoapoOHOro MHCTPYKTaxa U
OCO3HaHMA BCEX OMNacHOCTEN, CBA3AHHbIX C
akcnnyatauven npunoopa.

[etam He paspeluaeTca urpatb ¢ NpMdopPoOM.
OuuncTka n obcnyxmnsaHue npubopa He
JIO/TXHbI MPON3BOANTLCA AETbMU, 3TO
JIOMNYCTUMO, TOJIbKO €C/IM OHU CcTaplue 8 net u
NX KOHTPONMPYIOT B3POC/IbIE.

He pnonyckaunte getein mnaauwe 8 net K
npudopy 1 ero ceTeBOMy NpPoBOLY.

Bcerna npaBunbHO BCTaBnAnTe
NpUHaaNeXHocTn B padouyto kamepy. Cm.
onucaHue npuHanIexXHOCTe B PyKOBOACTBE
no aKcnayaTauuu.
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OnacHocTb Bo3ropaHua!

Mpunbop CcTaHOBUTCA OYEHb ropAYMM. Ecnn
npundop BCTPOEH B Mebeslb C IEKOPATMUBHOMN
ABEPLIEN, NPW 3aKPbITOW ABepLE Tensio
MOXeT ckannmeartbca. Vicnonsaynte npnoop
TOMIbKO MPU OTKPbLITOW AEKOPATUBHOMN
nBepue wkada.

CnoxeHHble B paboueln kamepe
NnerkoBocnnameHaowmneca NpeameTbl MoryT
3aropetbcA. He xpaHute B pabouen kamepe
NerkoBocnameHsatowmeca npeameTsl. He
OTKpbIBaTe ABEpLY Npudopa, ecnm BHyTPH
npudopa obpasoBasca AbiM. Bbikntounte
Npnoop, BbIHETE BU/IKY CETEBOrO NpoBoAa
N3 PO3IETKN WU OTKIHOUMTE
npenoxpaHuTesns B 610Ke
npeaoxpaHuTenen.

icnonb3oBaHue npndopa He no
Ha3HaAUYEHWIO ONacHO U MOXET NPUBECTU K
NOJIOMKE.

He nonyckaeTca cylka npoayKToB Uan
OLEeX[bl, HarpeBaHne gomMallHelt 00yBu,
KPYMNAHbIX WV 3€PHOBbLIX NoAyLlleyek, ryook,
BNI@XKHbIX TPAMOK 1 TOMY NOA0OHOrO.
Hanpumep, gomatuHaa o0yBb, KpynaHble UK
3epPHOBbIE NMOAYLIEeYKM NPU HarpeBaHnm
MOTYT BCMbIXHYTb.Vicnoneayiite npudop
TOMIbKO A1A Npurotosnexna a0 n
HamnnTKOB.

MpoayKTbl MOIYT BOCnameHuTbeA. Hukoraa
He pasorpeBanTe NPoayKTbl MUTaHWA B
TEPMOCTATMYECKON YNaKOBKe.
PasorpeBartb NPOAYKTbl B KOHTEUHEPAX U3
nnactMaccsl, 6ymaru unm apyrux
BOCM/IAMEHAIOLWNXCA NPEeAMETOB MOXHO
TONbKO NOJ HabAEHNEM.

Henb3a ycTaHasivBaTb CANLLKOM OOSbLLYIO
MOLLHOCTb MUKPOBOJ/TH WX OYEHb
anutenbHoe BpemA. Becerna cnenynte
yKasaHnAMm, NpuUBEAEHHBIM B JAHHOM
PYKOBO/ACTBE MO 3KCnayataummn.

He cywmnTte npoaykTbl B MUKPOBO/THOBOM
pexnme.

He pasmopaxuBante n He rotoBbTe
NPOAYKTbI C HU3KMM COepXXaHnem Bobl,
HanpumMmep, x1eb, Npu BbLICOKOW MOLLHOCTK
MWUKPOBOJTH UM CANLLIKOM AOrOe BPEMA.

Macno oA NPUroTOBIEHNA MU MOXET
3aropeTbeA. Hukorga He pasorpesanTe
PaCTUTEIbHOE MAac/10 B MUKPOBO/THOBOM
peEXNME.

OnacHoCTb B3pbiBa!

XXnakoCcTn unn apyrme npoayKTbl NUTaHMA B
N/I0OTHO 3aKPbITOW MOCYyae MOryT B30PBAaTHLCA.
Hukorga He pasorpeBanTe XXUAKOCTU UK



npegoxpanutenein. BolsoBute cneunanucra
CEePBWUCHOM CNYXObl.

Mpnbop padoTaeT Noa BbICOKUM

Apyrne NpoaykTbl MUTAHWA B MIOTHO
3aKpbITOM nocyae.

BbicoKaA onacHOCTb AnA 340poBbA!

HepoctarouHasa ouncTka MOXeT MPUBECTU K
NOBPEXAEHNIO MOBEPXHOCTN. BO3MOXEH
BbIXO[ SHEPTUN MUKPOBOJTH HAPYXY.
Ouuwarnte npubop CBOEBPEMEHHO U Ccpasy
XE yaananTte U3 Hero octatky NPOayKTOB.
Bcerna cogepxute B ynctote padouyto
Kamepy, YNIOTHeHMe ABEPLbl, ABEPLY U
orpaHuYnTeNb OTKPbIBAHWA ABEPLbI;

CM. FNaBy «¥YX04 v OYNCTKa».

Yepes noBpexaeHHYo ABepLy padouyel
Kamepbl UK e€ ynIOTHUTENb MOXET
BbIXOAUTb SHEPTNA MUKPOBOJH. He
NcnonbL3ynTe NpmMdop, ecnm NoOBPEXaeHbI
nsepua nunu eé ynnotHuTeb. Bei3oBuTe
cneuvanncTa CEPBUCHON CyXObl.

Y npnbopos 6e3 3alnMTHOro Kopnyca
SHEepPrna MMKPOBOJTH MOXET BbIXOAUTb
Hapy>Xy. Hukoraa He CHMManTe 3allnTHbIN
kopnyc. [JnA ocyLlecTBNeHns
NPOMUNAKTUKM N PEMOHTA BblI3bIBANTE
CEPBUCHYIO CNyxOy.

OnacHocTb yaapa ToOKom!

[Npon HekBaNUMOUUMPOBAHHOM PEMOHTE
NpPUOOP MOXET CTaTb UCTOYHUKOM
onacHocTW. JTtoOble peMOHTHble PadoThl K
3amMeHa NpoBOAOB U TPYO AO/KHbI
BbIMOJTHATLCA TOJILKO cneumanncTamm
CEPBUCHOM CNyX0Obl, NpoLleaLlLnMm
cneumnansHoe obyueHune. Ecnu npubop
HeuncnpaBeH, BbiHbTE BUKY CETEBOrO
NpoBOAa N3 PO3ETKM UN OTKIOUUTE
npenoxpaHuTesb B 610Ke
npenoxpanutenen. BoidoBute cneunanmcra
CEepPBUCHOM CNYXObl.

Mpwn cuibHOM Harpese npudopa u3onaumna
kabena MoXeT pacnnasutsca. Cneante 3a
TeM, UToObl Kabesib He conpukacasnca ¢
FOPAYMMWN YaCTAMWN 3IEKTPONPUOOPOB.

MpoHuKatoLlas Bnara MOXeT NPUBECTU K
yaapy 9/1eKTpuyecknMm Tokom. He
NCMONb3YNTE OUNCTUTE b BBICOKOTO
JaB/IeHNA NV NapoCTPYMHbIE OUMCTUTENN.

MpoHuKLWana B Npndop Bnara MoXeT cTaTb
NPUYMHOM yaapa TOKOM. He nosib3ynTtech
NPUOOPOM MPWN CANLLKOM BbICOKOM
Temnepartype Wiy BAaXXHOCTU. VicnonbaynTte
NPUOOP TObKO B 3aKPbITOM MOMELLEHUN.

HencnpasHbli Npnbop MOXET ObITb
NPUUYNHOM NopaxeHna ToKoM. Hukoraa He
BK/ItOUalTe HencnpasHbIi Nprnoop. BeiHbTe
N3 PO3ETKWN BUIKY CETEBOro nposoaa uamn
BbIK/IIOYUTE NPEefoXpaHuTeNb B B10Ke

HanpsAXeHnem. Hukoraa He BCKpbiBaliTe
Kopnyc npuoopa.

OnacHocTb oxora!

Mpnbop CTaHOBUTCA OYEeHb ropayYMM. He
npukacamTecb K ropAYNM BHYTPEHHUM
NoBepxHOCTAM npudopa uim
Harpesarte/bHbIM 31emMeHTam. Beceraa
fasarite npndopy OCTbITb. He no3sonante
[eTAM NoaxoanTb O/IM3KO K ropAavemy
npnoopy.

MpuHaaNeXHOCTU UK Nocyda OYeHb
ropAauyve. YtoObl n3sneYb ropadyto nocyay
WM NMPUHAANEXHOCTN U3 padoyeli KaMmepbl,
BCera UCnonb3ynTe npuxsaTku.

Mapbl cnupTa B ropayen padoyen kamepe
MOTYT BCMbIXHYTb. 3anpeLlaeTca roToBuTb
6ntoaa, B KOTOPbLIX MCMOMb3YHOTCA HAMUTKK C
BbICOKMM COAEPXaHWeMm crnmpra.
[No6asnante B 6/1104a TONBKO HedosbLLoe
KOJIMYECTBO HaNMTKOB C BbICOKNM
cogepxaHvem cnvpta. OCTOPOXKHO
OTKpOVTe ABepLy npudopa.

[MpOoAyKTbl C TBEPAOW KOXYPOW UAN LLKYPKOWN
MOryT «B30pBaTbCA» BO BPEMA U MOC/e
HarpeBaHuA. Henb3Aa BapuTh AnLa B
CKOPJIyrne 1 pas3orpesartb BapEHble AnLa.
Hukoraa He Bapute MOJITIKOCKOB U
pakoobpasHbIX. [Mpy NPUroToBAEHUM
ANYHWNLIbI-TIA3YHbU HYXXHO HaKOJ10Th XXETOK.
Y NpOAyKTOB NUTAHUA C XXECTKON KOXYPOW
AW LKYPKOW, Hanpumep, AG10K, TOMaToB,
KapTomMenda, COCUCOK, KOXypa MOXET
NOMHYTb. HakKomte KoXypy nnn WKYpKy
nepen NPUroToOBNEHMEM.

[leTckoe nuTaHne nporpeBaeTcAa He
paBHOMEPHO. He pasorpeBante AeTckoe
nuTaHne B 3akpbiTon nocyae. Becerna
CHMMaNTe KpbIWKY Uan cocky. [Mocne
Harpesa TWaTeNnbHO NepemeLlanTe nn
B3OONTANTE coAepXMMOoe; nepea Tem Kak
KOPMUTb pedeHka, 00A3aTeIbHO NPoBEepbLTE
Temneparypy.

PasorpeTtble 6ntoga otgatoT Tenso. MNocyaa
MOXET CU/IbHO HarpesaTtbcA. YToOb! U3B1eUb
nocyay v npUHaaNexHocTn ns padoueil
Kamepbl, BCerga Ucrnonb3ynte npuxsatku.

[[epMEeTUYHO 3anasaHHaA ynakoBKa npu
HarpeBaHuM MOXeT NoMNHyThL. Beceraa
cobntoaanTe ykasaHua Ha ynakoBke. YtoOsl
n3sneds 6nto0aa 3 padouent Kamepsl,
BCeraa 1Ucnosb3ymnte npuxBaTku.
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OnacHocTb ownapuBaHuA!

" /13 OTKpbITOW ABepLbl Npudopa MoxeT
BbipBaThCA ropAunin nap. OCTOPOXKHO
OTKpoOVTe ABepuy npudopa. He nossonante
AeTAM NoaxoanTb 6/1IM3KO K ropAYemy
npuoéopy.

" [MNpu ncnonb3oBaHnK BoAbl B padoyen
Kamepe MOoeT 00pasoBaTbCA ropaYmnn
BOAAHOW nap. 3anpelwaeTca HaamBaTb BoAY
B ropA4Yyto padouyto Kamepy.

" [Tpn HarpeBaHUM XUOKOCTM BO3MOXHA
3aZlep)xKa 3akunaHma. B aTom cnyyae
Temnepartypa 3akunaHua gocturaerca 6es
00pasoBaHMA B XUIAKOCTN XapaKTepPHbIX
Ny3blPbKOB. [laxe npu He3HaYUTENIbHOM
COTPACEHUN EMKOCTW ropAYan XXMaKoCTb
MOXET BHE3alnHO HavyaTb CUJIbHO KUMETH U
Opbi3ratb. [Mpu HarpeBaHun Bceraa Knaaute
B EMKOCTb JTOXKY. OTO MOMOXET n3bexaTb
3a4EePXXKN 3aKnnaHnA.

OnacHocTb TpaBMUpPOBaHHA!

" [MouapanaHHoe CTEKNO ABepLbl Npudopa
MOXEeT TPeCHYTb. He ncnonsayite ckpedku
ONA CTEKNa, a Takxke eakne n abpasvBHble
UnCTALWNE CcpeacTaa.

" Henoaxoaauwana nocyaa MOXeT /IONHYTb. B
pyyKax 1 Kpbllkax gapdopoBon v
KepamMumnyecKkon nocyabl MoryT ObiTb Menkue
ObIPOUKN, 38 KOTOPbLIMU HAX0AATCA MyCTOThI.
[Mpy NPOHUKAHUK B 3TU MYCTOThI BNarun
nocyaa MOXeT TPeCHyTb. Vicnone3ynte
crneumasbHyto nocyay Anf MUKPOBO/THOBbIX
neyen.

" /lcnonb3oBaHne MeTaNIMyeckom nocyabl
NN EMKOCTEN B PEXMME MUKPOBOJH
MOXET Bbl3BaTb 0OpasoBaHne NcKp. ITo
MOXET NPUBECTU K NMoBpexaeHuto npudopa.
3anpellaeTca ncnoabL3oBaThb
METa/ITMYECKME EMKOCTU B PEXNME
MUKPOBOJTH.
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MpuuyuHbI NOBpeAeHUH

BHumaHue!

m CunbHOe 3arpAsHeHne ynaoTHUTenen: Ecam ynnotTHuTe b
[BEpLbl CUILHO 3arpAsHEH, Asepua He OyaeT NNoTHO
3aKpbIBATLCA. DTO MOXET MPUBECTY K NMOBPEXAEHUIO COCEAHUX
meBesbHbIX hacanos. Cneaute 3a YNCTOTOR YNIOTHUTENA
nBepLbl.

m PexunM MUKPOBOJIH Mpu nycToM npudope: PadoTta npudopa 6es
YCTaHOB/IEHHbIX B Hero 06t BeaéTt K neperpyske. Bkitouatb
PEXUM MUKPOBOJIH C MyCTOW NOCYA0N 3anpeLlaeTca.
MckntoueHnem ABAAETCA KpaTKOBPeMeHHaA NpoBepka nocybl
Ha NPUroAHOCTbL: CM. . «MUKPOBOSIHbI, MOCyAax.

= [TONKOPH B MMKPOBOIHOBOW Neun: Hukoraa He yctaHaBnmBamnTe
cnuLKoM 60nbLy MoLWHOCTL. Makcumym 600 BT. MNakeTnkn ¢
NMONKOPHOM BCeraa knaaute Ha cTeknAaHHoe 6ntoao. M3-aa
neperpyskmn CTEKIO MOXET TPECHYTb.

®m JKnOKocCTb, Nepenueatollanca Yepes Kpar npu KuneHuu, He
[0o/KHa NPOHMKATbL Yepes NprBo/d BpallatoLenca NoacTaBky BO
BHYTPEHHMI oTcek npubdopa. CneamTe 3a NPOLECCOM
npuUroTosneHna. YCTaHoBUTE CHavana KopoTkoe Bpems
NPUroTOBAEHUA U MPU HEOOXOAMMOCTV NPOANUTE €ro.

m Hukoraa He ncnonbayiite Npudop C MUKPOBOIHaMU 0e3
yCTaHOB/IEHHOW BpallatoLenca noacTaBKu.

m VlckpeHue: Cneante 3a Tem, YToObl MEeTas/1, HanpuMep N0XKa,
OblN Ha PaCCTOAHUM HE MeHee 2 CM OT CTEHOK [yXOBOro wkada
N BHYTPEHHEl CTOPOHbI ABepLUbl. VICKpOBble paspAabl MOryT
NOBPEANTb CTEKNO ABEPLIbI.

= AntoMUHMEBas nocyaa: Hu B Koem ciyyae He MCrnosbayinTe
antoMUHMeByto nocyay. MNprdop MOXeT NOBPeanTLCA U3-3a
NCKPOOBpa3oBaHnAa.

m OxnaxaeHune npudopa ¢ OTKPbLITOM ABepLeit: Padouyto kamepy
cnenyeT oxnaxaaTtb TO/IbKO C 3aKpbITOM ABepLel. 3anpellaeTca
hurKcrMpoBaTh ABEPLY B OTKPLITOM COCTOAHUM KaKUM-N16Go
npeameTom. [laxe ecnu asepua npudopa OyaeT NpocTo
NPVOTKPbLITA, CO BDEMEHEM 3TO MOXET NPUBECTU K NMOBPEXAEHMIO
coceaHnx MeBenbHbIX hacanos.

m KoHpaeHcart B padouelt kKamepe: Ha ctekne aBepLbl, BHYTPEHHMX
CTeHKax U AHe padouei kKamepbl MOXeET 00pa30oBbLIBATLCA
KoHaeHcar. OTo HopMasbHOe AB/eHNE, He OKa3sblBatoLlee
oTpuuartensbHOro BO3AenNcTBMA Ha PyHKUMOHNMPOBaHNe
MUKPOBOJIH. Bo nsbexaHne BOSHUKHOBEHUA KOPPO3UH
BbITMpPaNTe KOHAEHCAT NOCNe KaXaoro NpuUroToBAEHUA MALLK.



YcTtaHOBKa U NOAKNMHOYEeHUue

[aHHbin Nnprubop NpeaHasHayeH ToNbKO AnA ObITOBOro
MCMO/b30BaHNA.

JaHHbIn npméop npeaHasHa4vyeH UCKIYnTeNbHO AnA BCTpanBaHUA.

Cobntoparite cneunanbHble MHCTPYKUMM MO MOHTaXY.

MpnBop MOXHO BCTPOWUTL B HABECHOW LWKad WwWupuHoi 60 cm (He
meHee 30 cM rnyOuHOI) Ha BbicOTe 85 CM OT YpOBHA nona.

Mpnbop MOXHO NOAKOYATL K CETU TOSIbKO Yepes npaBwIbHO
YCTaHOB/IEHHYIO PO3ETKY C 3a3eMAWNM KOHTAKTOM. EMKOCTb
npeaoxpanuTena gomkHa coctasnate 10 amnep (aBTomar Tvna L

nnn B). HanpsxeHune B ceT [JOMKHO COOTBETCTBOBATL 3HAUEHWIO,
yKasaHHOMY Ha TUMOoBOI Tabnuke.

MepeHoC PO3ETKM UM 3aMeHa CETEBOIO MPOBOAA AO/KHbI
BbINO/IHATLCA TO/ILKO KBATMMULIMPOBAHHBIM 3N1EKTPUKOM. Ecu
nocne ycTaHoBKK npuoopa [0 LUTENCeNbHOW BUNKN HEBO3MOXHO
OyneT nobpatsca, TO Npu yCTaHOBKE CrneayeT caenathb
crneunanbHbIi BbiKOYaTe b A8 PasMbIKaHnA BCex NostoCoB C
PaCCTOAHNEM MEXAY PA3OMKHYTbIMU KOHTAKTAMU HE MeHee 3 MM.

He ncnonbayiite TPONHWMKN, Pa3BeTBUTENN U yanUHUTENN. [Tpn
neperpyske CyuwecTBYeT ONacHOCTb BO3ropaHmA.

PeKomeHAaLUuK N0 3KOHOMUU 3JIEKTPOIHEPruu U oxpaHe

OKpyMatroLieu cpeabl

B oTOM pasgene Bbl HaaéTe pAamd PEeKOMeHJauUmni, Kak COKOHOMUTL
3/IEKTPOIHEPT MO B NMPOLIECCE BhiNeKaHWA U XapeHna 1 Kak
MPaBWIbHO YTUAN3UPOBATL AyXOBOW WwKad.

OKoHOMMUA ANIEKTPOIHEepPruum

[MpeaBapuTenbHO HarpesanTe Oyx0BOW LWKad TOILKO B TOM C/lyyae,
€C/v 3TO yKasaHo B peuenTe uam B Tadnmuax pykoBoaCTBa no
aKcnayaraumm.

McnonbayiiTe TEMHbIE, NMOKPbLITbIE YEPHBLIM N1aKOM W/N
aMannpoBaHHble HOPMbI A4 BbinekaHna. OHU 0COOEHHO XOPOLLO
noraoLatoT Tenso.

B npouecce BbinekaHna asepua npuéopa ao/mkHa ObiTe 3aKpbITA.

Heckonbko MMPOroB fyylle BCero neys oavH 3a apyrum. Padouas
Kamepa ocTaéTtca TEN/oN, 3a CYET Uero Bpems BbiNeKaHnsa BTOPOro
nMpora MoXeT YMEHbLLINTbCA.

Mpw ANMTENBEHOM BPEMEHW NMPUrOTOBNEHNA AYXOBOM WKad MOXHO
BbIK/IOUMTb 32 10 MUHYT O OKOHYaHWA NPUFOTOBAEHNA U
MCMNO/b30BaTh OCTATOYHOE TeMnIo AnA AoBeaeHus 6naa ao
rOTOBHOCTMW.

I'IpaBMn bHaA yTUNIU3auuAa ynakoOBKH

YTUAN3UPYITE YNAakoBKY C COOMOAEHNEM MPaBu 9KOMOMMUYECKON
6e30nacHoOCTL.

[aHHbI Nprdop MMeeT OTMETKY O COOTBETCTBUM
eBponerickum Hopmam 2012/19/EU ytunusaumn
SN1EKTPUYECKMX 1 B1EKTPOHHbLIX Npudopos (waste
electrical and electronic equipment - WEEE).

[aHHble HOPMbI ONpeaenaloT AeiCTByoWmMe Ha
Tepputopun EBpocotosa npasuna Bo3spaTta u
yTUAM3aUMy CTapbix NPUOOPOB.
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NaHenb ynpasneHusa

B aTOM pasnene npvBoaAUTCA OnNmucaHue naHenu ynpasneHuns KHonku Ncrnonb3oBanne
Ballero AyxoBoro wkada. B saBucumocT oT Tvna npudopa
BO3MOXXHbl HEKOTOPbIE HE3HAYNTEJIbHbIE OTK/IOHEHWA OT AaHHOIo E] Bb|6op nporpamMmmbl aBTOMaTn4eCcKoro npuro-
onuncaxmA. TOB/EHMNA
™M Bbi3oB nporpaMmMbl U3 namATtu
BkntoueHne MMKPOBOIHOBOW Neun
OcTaHOBKa MUKPOBOJIHOBOM neumn
1 .
nOBOpOTHbIM nepexkno4yartesb
[TOBOPOTHLIN NepekyaTeb NpeaHa3HayeH Ana M3MeHeHuA
npeannaraembix N yCTaHOBOYHbIX 3HaAUYEHUN.
MoBOPOTHLIN NepektoyaTesb ABAAETCA yTanimBaembsiM. YTo0bl
_ - + 3auKcMpoBaTh UK PachKCMPOoBaTL NepektoUaTelb, HaXMUTE
Ha Hero.
min
2 kg
3 I'IpMHa,qnemHocm
BHumaHue!
Mpu BbIHUMAHWM MOCYdbl CneauTe 3a Tem, YyToObl Bpallatollancs
noAcTaBka He cMmecTunacsk. MNposepbTe, UToObLI BpallaroLanca
noacrtaeka Oblna npaBuibHO 3adKcuMpoBaHa. Bpatlatolwanca
360 noacTaBka MOXET BpallaTbCA Kak B IEBYIO, TaK 1 B NpaByto
CTOPOHY.
Bpawarowanaca noacTaBKa
800 Kak cnegyeT BcTaBnATb BpalLaroLLyHOCA NOACTaBKY:
4 1.TlonoxuTe poNnKoBoe KobLO a B yrnybneHve Ha aHe padoueit
Kamepebl.
@ @ 2. Bpalatouytoca noactaeky b 3adukcumpyite B nprBoAHOM
MexaHu3me €, PacnosioKeHHOM B LeHTpe Ha AHe padouei
Kamepsl.
—5
\9— c
YKasaHue: /icnonbayiite Npnop Co BCTaB/IEHHOW BpallatoLeica
1 Oucnnen noacrtaekoii. NposepbTe, UToObL OHa Bbina NPaBM/LHO
1A OTOBPAKEHUA BPEMEHI CYTOK U BpeMeHU NpUroToB- saukcupoBaHa. Bpallatolianca noacTaska MOXeT BpallaTbCA Kak
B JIEBYIO, TAK M B NpaBytd CTOPOHY.
NenHnA
2 KHonka «Yacbi»

MoBOPOTHLIN NepeKntoyaTenb
[N1A YCTAHOBKM BPEMEHW CYTOK WAN BPEMEHWN NPUroToB/e-
HWA, UK Ana Beidopa NporpaMMbl aBTOMaTUYECKOro nNpu-

rOTOBMEHNMA
KHonku
5 KHonKa oTKpbIBaHUA ABepLUbl
KHonku Ucnonb3oBaHue
YcTaHOBKa BPeMeHM CyTOoK
90 BbiBop MoLHOCTM MUKpOoBOAH 90 BT
180 BbiBop MolHoCTM MuKpoBonH 180 BT
360 BbiBop MOLLHOCTM MUKPOBOAH 360 BT
600 BbiBop MoLHOCTM MUKpPOBOAH 600 BT
800 BbiGop mMolHocT MukpososH 800 BT
BbiBop kunorpaMmmoB B NporpaMmmax
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lNepen nepBbiM UCNOJIb3OBAHUEM

3 aToro pasnena Bbl y3HaeTe, UTO HeoOxoaAMMO caenatb nepen
nepBbIM NPUroToBeHeM 610 B MUKPOBOIHOBOW neun. CHavana
npountaiTe rnaey «[lpasuia TexHUKN 6e30MacHOCTH.

YcTtaHOBKa BpeMeHHU CYTOK

Mocne noakoueHna Npuéopa Unn Nocie oTKIOYEHA
9NEKTPOSHEPIUN Ha AUCTIIEE BbICBEUMBAIOTCA TPU HY/A.
1. Haxmute kronky [G).

Ha ancnnee noAasnAetcA
NHOMKaToP.

{200 a nan kHonkoii (@] saropaetca

2.YCTaHOBUTE BPEMA CYTOK C MOMOLLbIO NMOBOPOTHOMO
nepektoyaTens.

3. CHOBa HaxmuTe KHomky (@],

MUKpPOBONHbI

MUKPOBO/HLI MPOHMKAIOT BHYTPL NPOAYKTOB 1 NpeodpasytoTcsa B
Tenno. 3a4eck npveeaeHa MHhopmauma o nocyde u 00 ycTaHoBKax
pexmma MUKPOBOJIH.

Yka3saHue: B rnase «/lpoTecTpoBaHO 4714 Bac B Haluen KyxHe-
CTyany» NPBEAEHO MHOXECTBO NMPUMEPOB PasMopaXmnBaHuA,

pasorpesaHnAa n NpuUroToeBieHnA oénton B MWKPOBOJ/ITHOBOM peXnme.

Ob6AzaTtenbHO onpodyinTe MUKPOBOJTHOBYIO NMeYb XOTA Obl OOMH Pas.
Pagorpeiite, Hanpumep, Yatlky Boasl 414 yas.

BosbmuTe Gonbluyto Yallky 6e3 1eKOpUpoBaHUA 30/10TOM UK
cepeBpoM 1 OnycTuTe Tyaa YaiHyto IOXKY. MNocTaBbTe yallky C
BOAOW Ha BpallatoLlytoCA NOACTaBKY.

1. Haxxmute kHonky 800 BrT.
2.YCTaHOBUTE MOBOPOTHLIM NEpeKtoyaTenem 34 MuH.
3. Haxxmute kHonky [

Yepes 1 munyty 30 cekyHa pasgaérca curHan. Boga ana vaA
roToBa.

Moka Bbl ByaeTe NUTb Yai, NPoYTUTE eLlé pas BHUMATE/IbHO
npasuia TeXHUKN 6e30MacHOCTM B Hauaie PyKoBOACTBA MO
akcnayaraumm. 9T0 OYEHb BaXKHO.

YKasaHusa no Bbi6opy nocyabl

PexomeHayeman nocyna

cnonb3yiite XaponpoYHyto Nocyay U3 CTekna, CTEKIOKEPAMUKMN,
hapdopa, Kepamukn Ui TEPMOCTOMKOW MaacTMacchl. ITu
martepuanbsl NPonyCcKatoT MUKPOBO/IHBI.

CepBrpoOBOYHAaA Mocyaa Takxe NMoaxoaAuT AA 3TOro pexuma.
Takum 00pasom, He Hy)KHO nepeknaabiBaTb 61t0aa U3 0aHON
nocyasl B Apyryto. Vicnonb3osats nocyay ¢ 30/10TbIM UK
cepedpAHbLIM OPHAMEHTOM MOXHO TOSIbKO B TOM C/lyyae, ec/im
N3roTOBMTENb NOCYAbl rapaHTMpyeT €€ NPUroJHOCTb ANA
MUKPOBO/THOBOIO pexunma.

HenoaxoaAwas nocyna

MeTannmueckada nocyaa He noaxoamnT 414 MUKPOBOIHOBOMO
pexuma, Tak Kak MeTail He MPOonycKaeT MUKPOBOSIHLI. B 3aKpbITo
MeTaNIMUecKomn nocyde 6/04a He PasorpeBatoTcs.

BHumaHue!

VckpeHwue: cneaute 3a Tem, UtoObl MeTas/l, HanpuMep TIOXKa, Obl
Ha pacCTOAHWUU HEe MeHee 2 CM OT CTEHOK AyXOBOro Likada v
BHYTPEHHEe CTOPOHbLI ABepLbl. IcKpoBble paspaabl MOryT
noBpeanTb CTEKTO ABEPLIbI.

MpoBepKa nocyabl

BkntouaTb pexuM MUKPOBOJIH C MyCTOW NOCYa0N 3anpeLlaeTca.
EAMHCTBEHHLIM UCK/TIOYEHNEM ABNAETCA ONUCAHHbIA HMXE TECT.

TeKyLuee BpemA CyTOK yCTaHOBJ/1IEHO.

OTKNIOUEHHUE UHAMKALUWU BPEMEHH CYTOK
Haxmute kHonky [®], a 3atem KHonky [,
[ncnnen TemHeerT.

MoBTOpHaA ycTaHOBKA BPeMeHH CYTOK

Hakmute KHonky (@),
Ha aucnnee noABnAETCA BPEMA cyToK (L. BeinonHute
YCTaHOBKM, Kak OM1CaHo B NyHKTax 2 u 3.

U3meHeHUe BpeMeHU CYTOK, Hanpumep, NpyU nepexone € neTHero
Ha 3UMHee BpeMA
BbInonHWTE HaCTPOiKy, Kak OnucaHo B nyHkTax 1-3.

Ecnu Bbl He yBepeHbl, YTO Nocyaa NoaxoauT AnA MUKPOBOSH,
npovsBeanTe CRedytoLLyto MPOBEPKY:

1.MocTaBbTe NycTyto nocyay Ha 2—1 MuHyTy B nprdop npw
MaKCUMaJIbHOW MOLLHOCTH.

2. Bo BpemA NpuroTos/ieHWA NpoBepAiiTe Temneparypy.

Mocyaa Ao/mkHa ObiTh XONOAHOW WM HArpPeTLCA A0 TeMreparypsl,
[onyckatolieli NPUKOCHOBEHWE PYKOIA.

Ecnn nocyna CuMnbHO HarpesaeTcA Uan nNnponcxoanT NCKpeHune, To
OHa HenpurogHa.

MoOLHOCTb MUKPOBOJSH

C NOMOLLBIO 3TUX KHOMOK MOXHO YCTaHOBUTb HeO@XOLlI/IMy}O
MOLWHOCTb MUKPOBOJIH.

90 Bt ONA PasMOpaKMBaHWA HEXHbIX B0

180 Bt ONA pasMopaxuBaHUA U JOBEAEHWA O FOTOBHOCTM

360 Bt 1A TyWeHUsa MAca U pasorpeBaHna HexHbIX 6104

600 Bt ONA pasorpesaHna 61104 1 AoBeAeHWA UX 10 roToB-
HOCTM

800 Bt ONA pasorpeBaHnsa XUOKOCTEN

YKasaHue: MouHocTb MMKpoBoaiH 800 BT MOXHO ycTaHaBnMBaTh
Ha 30 muHyT, 600 BT — Ha oAnH yac, oCTaslbHble MOLUHOCTU - Ha
1 yac 39 MUHyT.

YcTtaHOBKa MOLLHOCTH MUKPOBOJIH

[MpuMep: MOLWHOCTL MUKpPOoBOAH 600 BT, 5 MuHyt

1. HaxmuTe KHOMKY Tpe®yeMow MOLHOCTA MUKPOBOJIH.
Han kHoMKkol 3aropaeTca uHAvMKaTop.

2.YcTaHoBUTE BpeMA NPUrOTOBEHNA C MOMOLLLIO MOBOPOTHOMO
nepekaovarena.

(] ]

3. Haxkmute kHonky [,
BpemA NpUroToBeHUA HauMHaeT OTCUNTLIBATLCA HA AUCTIIEE.
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Mo ucreueHum BpeMeHU NpUroToBneHuA

Pasnaétca 3BykoBoi curHan. OTkpoiite AepLy npudopa uin
HaxmuTe ). Ha avcnnee cHoBa NOABMAETCA BPEMA CYTOK.

U3meHeHWe BpeMeHH BbINONIHEeHUA

OTO BOSMOXHO B /1000 MOMEHT. VI3MeHnTe BpeMA NpuroTos/ieHns
NMOBOPOTHbLIM NepektoyaTenem.

OcTaHOBKa

OanH pas HaXMUTE KHOMKY NI OTKPOWTE ABepLYy npudopa.
PaBoTta npuocTtaHaBnneaeTcA. MIHOMKaTOp Had KHOMKOM [ MuraerT.
Mocne 3akpbiBaHWA ABEPLbI MOBTOPHO HAXMUTE KHOMKY [,

OTmeHa pemurma

[Baxabl HAXXMUTE KHOMKY (%] nnn oTKpowiTe ABepLy W oavH pas
HaXXMUTE KHOMKY [,

MamaTtb

C NOMOLLBbO DYHKLMW MNAMATU Bbl MOXETE COXPaHWUTb U B Nt0OOW
MOMEHT CHOBa BbI3BaTh CBOE NtodrmMoe OntoI0.

3t10 uenecooépaSHo, €C/In Bbl rOTOBUTE KaKOG-HMéy}Jb 6éntono
O4YeHb 4YacTo.

BeBoa B namATb

Mpumep: 360 BT, 25 MUHYT.
1. Haxxmute kronky M.
Han KHOMKoW 3aropaeTtcA nHAMKaTop.

2. HaxxmnTe KHOMKY TpedyeMoi MOLHOCTA MUKDPOBOJSIH.

Han KHoMnkowm 3aropaeTca MHAMKATop, a Ha AuCrniee nNoaenaeTcA
1:00 MuH.

3.YcTaHoBuUTe BpemA NPUroTOBAEHNA C MOMOLLLIO MOBOPOTHOMO
nepekaovarena.

360

[P] m]

4.ToaTBepante Haxatnem kHonku (M.

Ha aucnnee cHoBa NoABNAETCA BpeMsA CYTOK. YcTaHoBka
COXpaHeHa B NaMATn.

YKasaHue: MOXHO CHauana ycTaHOBUTL BPeMA NpUroToBieHus, a
3aTem — MOLLHOCTb MUKPOBOJIH.

Oxna,garoLLiui BEeHTUNATOP

MpnBop oCHaLLEH OXNaXJaloLWNM BEHTUIATOPOM. BeHTunatop
MOXET NpofokaTh padoTaTth Aaxe Noc/e BbiK/toYeHWA npuéopa.
YKa3aHuA

m Bo Bpema paboTbl B MMKPOBOIHOBOM pexunmMe nprubop He
HarpeBaeTcA. TeM He MeHee, BKIoUaeTCA OX1axaatoLmni
BEHTUNATOP. BeHTUNATOP MOXET NpodomkaTk padoTaTh Aaxe
NOC/e BbIK/HOUEHNA MUKPOBOSIHOBOTO PEXMMAL.

m Ha cTekne aBepubl, BHYTPEHHUX CTEHKax 1 AHe padoueli kamepsi
MOXET 00pas0BbLIBATLCA KOHAEHCAT. ITO HOPMasbHOE ABNEHNE,
He oKasblBatolllee OTPULATENbHOrO BO3AENCTBUA Ha
(hyHKLMOHUpOBaHWe npudopa. o OKoHYaHUM NPUrOTOBIEHWA
NpPOCTO yaanuTe KoHAeHcarT.

YKasaHuA

m MOXHO COXpaHUTb YCTAHOBKY B MaMATW U cpasy Xe
aKTVBN3NPOBAaTh e&. 1A 3aBepLUEHNA HAXMUTE He Ha KHomKy (M),

a Ha [,

m CoxpaHeHune B NamMATU HECKO/BbKMUX 3HAUYEHWIA MOLLHOCTH
MWUKPOBOJIH HE NPeayCMOTPEHO.

m CoxpaHeHue B NamATh aBTOMATUYECKUX MPOrpaMM Takxe He
npeaycMoTPEHO.

= BBOJ HOBbIX 3HaUYeHWit B NaMATb: HaxxmuTe kHonky (M) . Ha
avcnnee otodpaxatoTca nNpexHue yctaHoBKU. COXpaHUTE HOBYIO
nporpammy, Kak onncaHo B nNyHktax 1-4.

3anycK nporpaMmm U3 namaTu

Bbl MOXeTe B /11000 MOMEHT BbI3BaTh NMPOrpamMmMy, COXPaHEHHYIO B
namaTu. MNocTaskTe nocydy B Npubop. 3akpoiiTe asepLy npudopa.

1. Haxxmute kHonky (M.
OTOBPaXAOTCA COXPAHEHHbIE B MaMATU YCTAHOBKMU.
2. HaxxmuTte KHOMKy [,
BpemaA NpUroToBieHNA HAUMHAET OTCUNTLIBATLCA HA AVCI/IEE.

Mo ncreueHMn BpeMeHU NPUroToBIEeHUA

Pasnaétca 3BykoBoit curHasn. OTkpoite aseply npudopa wim
HaxxmuTe (). Ha avcnnee cHoBa NoABAAETCA BPEMA CYTOK.
OcTaHoBKa

OanH pas HaXXMUTE KHOMKY %% i oTKpoiTe Aseply npudopa.
PaboTa nprocTaHaBnvBaeTcA. MHAMKATOP Had KHOMKOW [« MmuraeT.
Mocne 3aKpblBaHUA ABEPLIbI MOBTOPHO HAXMUTE KHOMKY [,

OTmeHa pexuma

[IBaxkabl HXKMUTE KHOMKY [] unu oTkpoiiTe ABEPLY ¥ OOWH pas
HaXXMUTE KHOMKY ()],

U3meHeHUe NPOAOIKUTENIbHOCTU 3BYKOBOIo CUrHana

Mpu BbIKAtOUEHUN Npndopa pa3anaéTcs 3BYKOBOWN cuUrHar.
MpPOOOMKUTENBHOCTL 3BYKOBOIO CUrHana MOXHO U3MEHUTb.

[na 3T0ro HaXXMnTe 1 yaep>XMBanTe KHOMKY [ B TeYeHne npum.
6 cekyHha.

HoBaA NpoAo/IXMTENBHOCTL CUMrHana NpUHMMaeTcA.

Ha ancnnee cHoBa NOABNAETCA BPEMA CYTOK.

Bo3MOXHbI:
KopoTkuin curHan - 3 pasa
OnunHHbIM curHan - 30 pas.
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Yxoa v oUUCTKa

Mpw TWATENbHOM YXO[E M OYMCTKE Balla MUKPOBO/IHOBAA NeYb
Ha0ro COXPaHUT CBOK NMPUBIEKATENBHOCTL U
yHKUMOHaNbHOCTb. B AaHHOM pyKOBOACTBE MO 3Kcnayatauum
NPWUBOAMTCA ONUCaHNe NPaBUIbHOrO yxo4a U NpaBWIbHON OUYNCTKM
npunéopa.

A OnacHOCTb KOPOTKOro 3amMbiKaHUA!

Hukoraa He NCNONbL3YRTE OYNCTUTENN BLICOKOrO AABAEHMA U
napoCTPYNHbIE OUNCTUTENN.

A OnacHoCTb omora!

He unctute npunbop cpasy nocne BoikmtoueHna. OdasaTesibHo
naite npuéopy OCTbITb.

A OnacHocTb yaapa Tokom!

Hukoraa He norpyxaite npudop B BOAY W He ouullaiiTe ero noj
CTPYéW BOAbI.

YT0Obl HE AONYCTUTL NMOBPEXAEHUA PA3/INYHBLIX MOBEPXHOCTE B
pesynsTaTe NPUMEHeHNA HenoaxXoAAWMX YNCTALMX CPEaCTB,
cneflyite ykasaHuam, NpuBeaéHHbIM B Tadnuue.

He ucnonb3ynte

® efKkue unu adpasmnBHbIe YNCTALLME CPeacTBa.
OHM MOryT NOBPEeAnNTb NOBEPXHOCTL. ECv Takoe cpeacTso
nonaaéT Ha nepeaHIo NaHe b, cpady CMONTE ero BOAOMW.

m MeTaim4yeckmne CeréKI/I nnn Cer@KI/I AnA ctekna anAa OYncTku
CTekna asepubl.

m MeTa/JIiM4yeckmne CeréKI/I nnn CerC)KI/I AnAa ctekna anAa OYncTku
YNNIOTHUTENA.

m KECTKME MOYaIKU U FYOKM.
HoBble ryGku AnA MbiTbA NOCYAbl TATENbHO BEIMOWTE Nepen
NCMONbL30BaAHNEM.

® YUCTALME CpeacTBa, coaepallme OONbLION NPOLEHT crnmpTa.

UuctAwme cpeacrea

BHumaHue!

Mepen BbINOSIHEHMEM OYMCTKM BbIHBTE BUJIKY CETEBOrO Kadens na
PO3ETKM UK OTK/IIOUMTE NMPeaoxpaHnTens B 610Ke
npegoxpanutenei. Oumctute NPUOOP CHapPyXu 1 BHYTPU C
MOMOLLbBKO BIAYKHOM TPANOYKN N MAFKOro cpeactsa AnAa OYNCTKU.
3artem NpoTpuUTe HACyX0 YNCTOW TPAMKOM.

30Ha OUUCTKHU

Yucrtawme cpeacTsa

BHyTpeHHWe noBepx-
HOCTWN 13 HepXXaBeto-
wen ctanu

[opAYNIA MbINTbHBIA PACTBOP WM PaCTBOP
yKcyca.

QuucTuTe ¢ NOMOLLBID MATKON TPAMOYKHK, a
3aTeM BbITPUTE AOoCyXa.

[Mpy cUNLHOM 3arpA3HEHUN: UCMONLIYNTE
CpencTBo AnA YMCTKK OYXOBOK TOJ/IbKO
nocne oxnaxaeHna padouein kKamepsi.
Jlyulle BCcero BOCMo1b30BaTbCA MOYasIKOW
13 HepXxaBetoLlen NPOBOMOKN. He ncnons-
3yATe HU Cnpen ANnA AyXOBbIX LWKagoB, HU
ntodble Apyrue arpeccuBHbIE OQUNCTUTENN
ONA OyXOBbIX WKadoB, a Takxe adpaswe-
Hble yncTAWme cpeactsa. Kpome Toro, He
NOAXOAAT XECTKNE MOYasKK, rpyOble ryoku
N cpeacTsa Anfa YMCTKM nocyabl. Bce atu
CpeacTBa LiapanatoT NoBepxXHOCTU.
XOopOoLo NpocyLlmnTe BHYTPEHHNE MOBEPX-
HOCTW.

Yrnybnexune Ha aHe
paboueit Kamepbl

Bnaxnasa tpanka:

Bopa He gomkHa nonagath Yepes Npueoa
BpallaroLlenca NnoacTaBki BO BHYTPb Npw-
6opa.

Bpauwatouwanaca noa-
CcTaBka W POSIMKOBOE
KONbLO

[opAYNA MbINbHBIA PACTBOP.

Cnenute 3a Tem, 4ToObl BpallaroLlanca
noacTaska Obla NpaBUIbHO 3aUKCMPO-
BaHa.

Ctékna aeepubl

CpeacTsBo AnA OUYUCTKN CTEKON:
OuuncTUTE C NOMOLLBIO MAMKOW TPAMOUKN.
He ncnonbsyiite ckpeBok ana CTEKO.

YnnotHuTenb

["opAYNA MbINbHBIA PAcTBOP.

QuucTnTe ¢ NOMOLLLID MAKOW TPAMOYKN.
He tpute! He ncnonbayinTte AnA YnNCTKK
MeTannyeckme ckpedkmn nnm ckpedku ana
CTEK/MAHHBIX MOBEPXHOCTEN.

30Ha OUMCTKH YucTAwme cpeacTea

MepeaHaa naHeb
npudopa

["opAYNIA MbINbHBI PacTBOP.

OumncTute C NOMOLLBIO MATKOW TPAMOYKM, a
3aTeM BbITPUTE Aocyxa. He ncnonbayiite
[U1A YNCTKW MeTa/lInYeckme cKpeodkn nim
CKPEeBKM ANA CTEKNAHHBLIX MOBEPXHOCTEN.

[lepeaHAs naHenb 13
Hep>xaBetoLlen cTanm

"opAYUIA MbIbHBI PacTBOP.

OuncTUTE C NOMOLLILIO MATKOW TPAMOUKM, a
3aTeM BbITpUTe Aocyxa. HememneHHo yna-
NANTe NATHa U3BECTU, XKMpa, Kpaxmana u
AnyHoro Benka. MNoa TakuMK NATHaAMK
MOXET BO3HMKaTb Koppoaua. Creunans-
Hble cpeacTBa A1A YNCTKN METa/IINUYECKMNX
N3aennii MOXHO MPUOBPECTN B CEPBUCHOM
cnyxo6e unu B cneunannma3npoBaHHOM mara-
3uHe. He ncnonbayiite Ana YMCTKU MeTat-
NIMYecKne ckpedkn nnm ckpedku anAa
CTEK/IAHHBIX MOBEPXHOCTEN.
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Tabnuua HeucnpaBHOCTEH

YacTo cnyyaeTcs, YTo MPUUNHOW HeMCNPaBHOCTY CTasa Kakaa-To
Mesnoub. Mepen obpalleHnem B CepBUCHYIO CyxOy nonpolyiiTe
YCTPaHUTb BO3HUKLLYIO HEUCMPABHOCTL CAMOCTOATE/LHO, Ceaya
yKasaHuaM 13 TabnuLibl.

Ecnu kakoe-nnbo 61000 y Bac He nonyuntca, odpatntech K rnase
«[lpoTecTmpoBaHO /19 BaC B Hallel KyxHe-CTyauu». B Hen Bbl
HaliaéTe MHOXECTBO pekoMeHaauuii No NpuroTosneHuo 6atoa.

Yro nenatb Npy¥ HeMCNPaBHOCTH?

A OnacHocTb yaapa ToKom!

Mpn HeKBaMMULMPOBAHHOM PEMOHTE NPUOOP MOXET CTaTb
MCTOUYHMKOM OMacHOCTU. JloOble PeMOHTHbIE PaBOThI JO/MKHbI
BbINO/IHATLCA TOMILKO CMELMasMcTaMn CepBUCHOMR CyKObl,
npoLeawrMn cneunansHoe odydueHue.

Cnefytolume HeMCnpaBHOCTY Bbl MOXETE YCTPaHUTb
CaMOCTOATE/bHO.

CoobuyeHune 06 owmbre Bo3MoOMHafA NpUUMHa

YcTpaHeHue/YKa3saHue

Mpnbop He paboTaerT.

Bunka He BcTaBneHa B PO3ETKY.

BcTtasbTe BUIKY B PO3ETKY.

OTKNOYUEHNE 3NEKTPOSHEPT UM,

MpoBepbTe, ropuT M Namna Ha KyxHe.

HeucnpaseH npenoxpaHunTesns

MpoBepbTe, B MOPAAKE /N NMPEAOXPaHUTE b
npudopa B 610Ke NpenoxpaHuTenei.

HenpasunbHaa akcnayaTauus.

OTkNounTe NpegoxpaHuTens B O10Ke npeso-
xpaHutenein. MpumepHo yepes 10 cekyHa
BK/IIOUMUTE €ro CHoBaA.

Ha ancnnee muratot Tpu HynA.

OTKNIOYEHME 3NEKTPOIHEPTUN.

[MoBTOPHO yCTaHOBUTE BpPeEMA CYTOK.

Mpubop He pabdoTaeT. Ha aucnnee
noABAAETCA BPEMA NPUrOTOB/EHMA. Tesb.

Bbin cnyvaiiHo NOBEPHYT NOBOPOTHLIN Nepektova- Haxmute KHomnky ().

Mocne YCTaHOBKU HE Oblna Haxarta KHOFIKa.

HasxmuTe KHonKy [ nan yaanute HacTpoiiky
C NOMOLLbBIO KHOMKM [54],

MUKpPOBO/IHOBaA Neyb He padoTaer.

[lBepua 3akpbiTa HEMMIOTHO.

MpoBepbTe, He 3axaTsl N ABepLei ocTaTKu
MWW UK NOCTOPOHHUE NPEeaMETbI.

He 6bina Haxata KHomnka [,

Haxmute KHonKy [,

bBntoaa pasorpesatoTcA MeaNeHHee,

yeM 00bIUHO. BOJTH.

YCcTaHOBMEHA CMLWKOM HM3KaaA MOLWHOCTb MUKPO- YCTaHOBUTE 6onee BbICOKYHO MOLWHOCTb

MWUKPOBOJIH.

B npubope HaxoanTca 6onblunii 0OBbEM NPOAYK-

TOB, UeM OObIUHO.

[BoiiHON 0OBEM NOYTK BABOE YBENMUMBAET
BPEMA MPUrOTOBAEHMA.

Bntona xonoaxee, uem 00bIUHO.

B npouecce npurotoBneHus nepemMellnsaiiTe
WM nepesopaydnBanTe onoaa.

Bpaluatolladaca noacraBska usnaet Nér- Hannume sarpAsHeHna uiv MHOPOAHOrO Tena B
o6nacTu nNpueoAa BpallatoLLenca NoaCTaBKM.

KU LWyM.

OuncTUTE POTMKOBOE KOSbLIO U YriybneHne B
padouelr kamepe.

MI/IKpOBOJ'IHOBbIVI pPexXnm OTKIOYaeTCA
6e3 BUANMbIX NPUYnNH.

Mpobnema reHepaumnm MUKPOBOSH.

Ecnu a7a owmnbKa NOBTOPAETCA HEOAHO-
KpaTHO, 0OpPaTUTECH B CEPBUCHYIO CNYXOY.

Ha ancnnee BbicBeunBaeTca «M».

Mpnbop padoTaeT B pexvumMe AEMOHCTPaLMUN.

NepxuTte kHOMKy [ 1 (] HaxaTbiMK Npw-
MEPHO B TEYEHME 7 CEKYHA.
Pexnm aemoHcTpaumm 3aBepLuéH.

CepBucHan cnymoba

Ecnv Baw npubop Hy)xaaeTcsa B PEMOHTE, Halla cepBucHas cryxoa
BCeraa K Bawum ycnyram. Mbl Bceraa ctapaemcsa HanTu
noaxoAdsilee pelieHne, UToObl 3dexaTb B TOM YNC/E HEHYXKHbIX
BbI3OBOB CMeunaancTos.

Homep E 1 Homep FD

[na nonyyeHna KBaMGUUMPOBAHHOMO 0BCY>XXMBAHNA NPW BbI3OBE
crneunanncTa CepBUCHON Cny0Obl 00A3aTENbHO YKadblBaliTe HoMep
nagenna (Homep E) n 3aBoackon Homep (Homep FD) Ballero
npudopa. GupmeHHaa Tadnnuka ¢ HoMepamn HaxoauTcA Ha
BHYTPEHHEW CTOPOHE ABepLbl cnpasa. YToObl He TpaTUTb BpeMA Ha
MOWCK 3TUX HOMEPOB, BAMLUNTE UX N TeNedOHHbIN HOMEP
CEepPBUCHOW CNyObl 30€ECh.

Howmep E Homep FD

CepeucHas cnywba ©
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Ob6patnTe BHUMaHWe, YTO BUSUT CrieumanicTa CepPBUCHOR CyXObi
1A YCTPaHeHNA NOBPEeXeHW, CBA3AHHBLIX C HEMPaBU/IbHbLIM
yX0[0M 3a NprOOPOM, Aaxe BO BPEMA AENCTBUA rapaHTum He
ABnAeTcA BecnnaTHbIM.

3anBKa Ha PEMOHT U KOHCYJbTalKuA NpU HenonagaKkax

KOHTaKTHblE AaHHble BCEX CTpaH Bbl HAMAETe B MPUIOXEHHOM
CMUCKE CEPBUCHbLIX LIEHTPOB.

[MonoXnTech Ha KOMMNETEHTHOCTbL U3roToBUTENA. Torga Bel MoxeTe
ObITb YBEPEHBI, UTO PeMOHT Baulero npudopa OyaeTt nponsseaéH
rpaMoTHbIMKW cneumanucTaMmm n ¢ UCNoAL30BaHMEM HUPMEHHbIX
3anacHbIX YacTen.

HaHHbIi npubop cootseTcTBYeT HopMam EN 55011 u CISPR 11.
3710 npubop rpynnel2, knaccaBb.

MpUHAIIEXHOCTb K rpynne2 osHayaeT, uyto npudop npeaHasHaveH
TONLKO AN1A HarpeBa NULLEBLIX NPOAYKTOB. [TPUHAANEXHOCTb K
knaccy B cBuaetenscTByer, uto npndop npeaHasHaveH aid
ObITOBOr0 MCMO/L30BAHMA.



TexHUUeCKHe XapaKTePUCTUKHU

Pasmepsbl (BxLUXI)

BxoaHoe HanpsaxeHune 220-23050 Iy

- npubopa 382 MM x 594 MM X 317 MM

- pabouyeli Kamepsl 201.0 x 308.0 x 282.0 Mm

MoTpednaeman MOLIHOCTb 1270 Bt

YncToii BEC 16.449 kr
MakcrmansHas BbIxoaHasa MOL- 800 Bt
HOCTb ®dacag medensHoro moayna 60 cm - 382 x 594 x 20 mm
Yactota MUKPOBOJ/TH 2450 Ml'y
MpenoxpaHutens 10 [MpoBepeH VDE (Coto3 HemeLukux Ha

3NEKTPOTEXHMKOB):

3Hak CE Ha

I'IporpaMMbl dBTOMAaTHU4HECKOro npuroToBsjyieHuUA

C nomoLbio NporpaMmsl aBTOMaTUYECKOrO NPUrOTOBAEHMWA Bbl
MOXKeTe BbICTPO Pa3MopaXXmBaTh NPOAYKTLI 1 IEFKO rOTOBUTH
6ntoaa. HyxHo BbiGpaTb NporpaMmy 1 ykasaTtb BEC NPOyKTOB.
OnTuManbHy YCTaHOBKY MPEeAIOXMT nporpaMma
aBTOMAaTUYECKOro NpPUroToBneHusa. Bbl MoxeTe BbiOpaTb OHY 13
7 nporpamm.

YcTtaHOBKa nporpamMmmbl

Ecnn nporpamma BblépaHa, BbINOJ/IHNTE YCTAHOBKHK, KaK ONMncaHo
nanee:

1. Haxxumaiite kHonky [PJ, noka He NoABUTCA HyXHbIA HOMep
Nporpammsi.
Han kHOMKoW 3aropaeTca MHAMKaTop.

2. Haxxmute kHonky [k].

Hapn KHOMKOWM 3aropaeTcA MHAMKAToP, a Ha Aucnnee noaBnAeTcA
npeanaraembliin Bec.

3.YcTaHoBuTe Tpebyembiit Bec 61t0aa ¢ MOMOLLBIO MOBOPOTHOMO
nepeksoyaTesns.

4. Haxmute kHonky [,

0

Ha ancnnee HaunHaeTcA OTCYET BPEMEHW MPUrOTOBIEHNA B
BbIBPaHHON Nporpamme.

Mo ucteueHUH BpeMeHU NPUTOTOBNEHHUA

Paspnaétca 3BykoBoi curHan. OTkpoiiTe AsepLy npudopa win
HaxmuTe [@]. Ha aucnnee cHoBa MOABNAETCA BPEMA CYTOK.
KoppeKkTupoBKa

[Baxkabl HXXMUTE KHOMKY (%] 1 BbINO/IHUTE YCTAHOBKY 3aHOBO.

OcTtaHoOBKa

OfunH pas HaXMUTE KHOMKY (2] nan oTKpoiiTe Aseply npudopa.
PaboTa npuoctaHasnmeaeTcA. VIHAMKATOP Haa KHOMKOA (s muraer.
Mocne 3aKpblBaHUA ABEPLIbI MOBTOPHO HAXMUTE KHOMKY [,

OTmeHa pexunma

[lBaxabl HXXMUTE KHOMKY [] unu oTKpoiiTe ABEPLY W OAMH pas
HAXKMUTE KHOMKY (],

YKaszaHuf

Mpun padoTe HEeKOTOPLIX MPOrpaMM Bbl Yepe3 HEKOTOPOE BpeMs
ycnblwmte curHan. OTkponTe asepuy npudopa u nepemellante
611000 UK NepeBepHUTe MACO WK NTUly. Nocne 3aKpbiBaHUA
[BEPLbl NOBTOPHO HAXKMUTE KHOMKY [,

Homep nporpammel 1 BEC MOXHO 3anpoCuTb NyTEM HaxaTuA
Ha ‘E] nnn . 3anpolleHHoe 3HavyeHne Ha 3 CEeKyHOb!
NOABMAETCA Ha Aucnnee.

PasmopausaHue ¢ NOMOLLbIO NpOorpaMm
aBTOMaTU4YEeCKOro NPUroToBIeHUA

C nomolbto 4 NporpaMmm pasMopaxuBaHna MOXHO
pasMopaxmnBaTb MACO, NTULY 1 Xned.

YKasaHuna
MoxroToBKa NPOAYKTOB
Vicnonbayiite No BO3MOXHOCTW NPOAYKThI, KOTOPbIE
3aMOPaXXMBa/INCb TOHKMMMN KyCKamu UM MOPLUMOHHO U
xpaHunuce npu -18 °C.
[MTONHOCTLIO BbIHETE NPOAYKTHI ANA pasMopaxnBaHus 1a
yNakoBKW 1 B3BECbTE UX. 3HaHWe Beca HeoOXxoaMMo 1A
YCTaHOBKM NMPOrpammbI.

Mpw pasMopaxnBaHnu MAca 1 NTuLbl 00pa3yeTca XUOKOCTb. Hu
B KOEM C/lyyae Henb3A 1UCNonb30BaTth €€ AN JanbHeiLen
rOTOBKM, OHa Tak)Xe He A0/KHa ComnpukacaTbCa C ApYyrimu
NPOAYKTaMMU.

Mocyna

[Tonoxute NpoayKTbl HA MPUrOAHYO ANA MUKPOBOHOBOM Meyn
NJOCKYHO Nocyay, HanpuMep, Ha CTEKNAHHYIO 1n hapdopoByo
Tapesky, N He 3aKpbiBanTe UX KPbILKON.

Bpems BblaepHKH

PaamopoxxeHHble MpoayKThl ocTaBbTe ewé Ha 10-30 MuHyT anAa
BblpaBHMBaHWA Temnepatypsbl. [nA 60MbWNX KYCKOB MACa 3TO
BPEMA MOXET ObITb B01e€ NPOAC/IKUTENBHBIM, YEM ANA
ManeHbkunx. TOHKNE KyCKu 1 MACHOW dhapl cneayeT nepen
BbICTaMBaHMeM OTAENUTb ApYyr OT Apyra.

[Mocne 3Toro NPoAyKThl MOXHO 0BpadaTsiBaTb Aasblie, AaxXe
€C/IN TONCTbIE KYCKM B CEPeANHE He A0 KOHLAa pasMopO3nInCh.
[Ty MOXHO HayaTb NOTPOLWNTb.

3BYKOBOM cUrHan

B HekoTopbIX Nporpammax nocne onpeaesEHHoOro BpemMeHmu
pasnaétca curHan. OTkpoiTe ABeply npmudopa u pasnenute
61t000 NN NEepPeBEepHUTE MACO UK NTULY. ocne 3akpbiBaHWA
BepLbl MOBTOPHO HaXXMUTe KHOMKY Start.

27



Homep nporpammbi JHurana3oH Beca, Kr

PasmoparusaHue
P 01 MsacHow apu 0,20-1,00
P02 Kyckun maca 0,20-1,00
P 03 LibinneHok, ubinne- 0,40-1,80
HOK Kycoukamu
P 04 Xneb 0,20-1,00

.El.ose.qel-me A0 rOTOBHOCTU C NOMOLLIbHO
nporpaMmm aBTOMaTU4eCKoOro NnpuroToBiieHUA
C nomolblo 3 nporpamm NpUroToBAEHUA Bbl MOXETE BapuUTh PUC,
KapTodenb Mn TyWWUTb OBOLLM
YKasaHusa
Mocyna
[OTOBUTb NPOAYKTLI HY>XHO B MPUIroAHON AN1A MUKPOBO/IHOBOM
neyn nocyae C KpbIWKOW. [nA NpUroToBAeHMA pruca HY>XHO
1MCNoAb30BaTh OO/bLUYID, BbICOKYIO hOPMY.
MoaroToBKa NpoAyKTOB
BaBecbTe NpoaykThl. 3HaHWe Beca HEOOXOAMMO A1A YCTAHOBKM
nporpaMmsl.
Puc:
He UCMNOoMb3YNTe PUC ObICTPOrO MNPUrOTOBAEHMA B NaKeTUKaXx.

Lob6aBbTe HEOOX0AMMOEe KOMMYECTBO BOAbLI COMacHO yKasaHnAam

npon3eoanTenAa Ha ynakoBKke. BOleI AOJHKHO 6bITb, Kak npasuno,
B 2-3 pasa Oosblie, Yem puca.

KapTtodens:

ONA NPUroToBNEHNA OTBAPHOIO KapToMea HapexsTe CBEXNN
KapTodenb Ha MasieHbkK1e, OANHAKOBbLIE KYCOUKW. Ha kaxable
100 r kapTotensa nodasbTe OAHY CT.1. BOAbI U HEMHOIO COJN.
CBexue 0BOLK:

B3BECLTE CBEXMWE OUMLLEHHbIE OBOLLIM. HapexbTe 0BOLLUM Ha
MasleHbKI1e, OANHAKOBbLIE Kycouku. JlJoBasbTe Ha Kaxable 100 r
OBOLLEN 04HY CT. /1. BOAbI.

3BYKOBOM curHan

[Mocne oKoHYaHWA NporpamMMbl pa3aacTcA 3BYKOBOW CUrHa.
[Mepemeluante NpoayKThI.

Bpems BblAepHKH

Mocne 3aBeplleHna NporpamMmmel NepemMeLlanTe NPoayKThl eLé
pas. [1nA BelpaBHMBaHWA TEMMNEPATYPbl HYXXHO OCTaBUTb UX eLé
Ha 5-10 MuHyT.

PegynbTaT NpuroToBNEHNA 3aBUCUT OT KauecTsa NPOAYKTOB U KX
COCTOAHNA.

Homep npo- Hunana3soH Beca, Kr
rpamMmbi
JoBeaeHne [0 roTOBHOCTH
P 05 Puc 0,05-0,2
P 06 KapTtodens 0,15-1,0
P 07 Osowww 0,15-1,0

lMpoTecTpoBaHO ANA Bac B Hallen KyxHe-CTyaAuu

B npunoxeHHbix Tabnmuax Bel Hanaéte 6onblon Beidop 6ntoa 1
ONTUMa/IbHbIE YCTAaHOBKMW A1A UX NMPUroToBAEHWA. Mbl paccKaxem
BaM, Kakov MUKPOBOJTHOBbIN PEXMM Jlydllie BCero noaxoaar a1s

BblépaHHOFO oéntona. Kpome Toro, Bbl nony4ymnTe CcoBeThbl NO Bbléopy

nocyabl N NPUTOTOBMIEHNIO MALLN.

YKasaHuA K TaéﬂMLI,aM

B cneaytowmx Tabnmuax npuBegeHbl NpuMepsbl pasIinyHoro
MCcnonb3oBaHMA neym n yCtaHoBOYHbIE 3Ha4YeHNA MUKPOBOJTH.

3HaueHuna BPEMEHN, yKa3aHHbIe B Taénmuax, AB/AIOTCA
OPUEHTUPOBOYHBLIMU. OHW 3aBMCAT OT nocyabl, Temnepartypsl, a
TakxXe OT KayeCTBa 1 CBOMCTB MPOAYKTOB.

B tabnuue yacTo ykasbiBaeTCcA AManasoH 3HaueHuin BpeMeHu.
CHauana ycTaHOBWUTE CamMOe KOPOTKOe BPEeMs, a 3aTem rnpu
HEeoOX0ANMOCTMN YBENNULTE Ero.

MOXeT ClyunTbCA Tak, UTo 0OBbEM NPUroTaBINBAEMbIX NPOAYKTOB
oT/IMYaeTcA OT ykasaHHoro B Tabnuvue. B aTom cnyuae gelicteyeT
obLiee nNpaBuio:

[BOVIHOW 0OBbEM MOUTU BABOE YBE/IMUMBAET BPEMA NPUrOTOBNEHNA,

No/oBUHA 06bEMA COKpALLaeT BPEeMA NMPUroToBeHUA BABOE.
Bceraa craebTe Mocyay Ha BpalLatoLLyOCA NOACTABKY.

PasmoparmuBaHue

YKasaHuA

MocTaBbTe 3aMOPOXEHHbIE MPOAYKThI B OTKPLITOW EMKOCTU Ha
BpaLlatoLlytocA NOACTaBKY.

HexHble yacTu, HanpuUMep, HOXKN 1 KPbISbIWKK LbINAEHKA Un
XKUPHBIE KpaliHWe YacTu XapKoro, MOXHO HaKPbITh HEOObLINMU
Kycoukamu antoMnHneBon onbru. MNpun aToM onbra He 4o/mKHa
KacaTbCA BHYTPEHHWX CTEeHOK npudopa. 1o ucTeyeHnn nosoBuHsI
BPEMEHWN pas3mopamBaHna hosbry MOXHO CHATb.

Mpy pasmopaxmnBaHnm MAca 1 NTULbl 00pasyeTCA XUOKOCTb, Hu
B KOEM C/lyyae Henb3A UCMOoNb30BaTh €€ ANA AasbHENLIEN
rOTOBKW, OHa TakXe He Ao/HKHa conpukacaTbCA C APYrMMu
npoayKTamu.

B npouecce pasmopaxusaHna 1-2 pasa nepesepHyTb Un
nepemellaTb. Bonbline KyCcKu Hy)KHO NnepeBopaumBaTh
HECKO/IbKO pas.

OcTtaBbTe pa3MOpPOXeHHble NPoayKTbl eweé Ha 10-20 MUHYT Npu
KOMHaTHOW Temnepatype A1A BbipaBHMBaHNA TeMNepaTypbl.
[Mocne aToro NTULy MOXHO NOTPOWUTL. MACO MOXHO
pasgenbiBatb, AaXe eC/M B CamMOin cepeiMHe OHO He A0 KoHua
pPa3mMopO3nIOCh.

PasmopamusaHue Bec MoLwuHocTb MMKpoBOJH (BT), BpemA npu- YKasaHua
roTtoBneHusA (MUH)
[oBAAWHA, TENATUHA U CBUHUHA 800 r 180 BT, 15 MmuH + 90 BT, 10-20 MuH -
KyCKOM (Ha KOCTU 1 6e3 KoCTH) 1 kr 180 BT, 20 muH + 90 BT, 15-25 MuH
1,5 kr 180 BT, 30 muH + 90 BT, 20-30 MuH
[oBAAWHA, TENATUHA NN CBUHUHA 200 r 180 BT, 2 muH + 90 BT, 4-6 MUH [pn nepeBopaunBaHnUn OTAENUTbL PA3MO-

KyCo4yKamMu nan 1oMTnKamm

500r 180 BT, 5 MuH + 90 BT, 5-10 MuH POXEHHbIE 4acTv pyr OT Apyra
800 r 180 BT, 8 muH + 90 BT, 10-15 MuH
MsAcHoOW thapll, CMeLlaHHbIN 200 r 90 BT, 10 MuH 3amMopaxuBaTb, Pa3/10XNB MO BO3MOX-
500 r 180 BT, 5 muH + 90 BT, 10-15 MuH ;OCTM MI0CKO.
0 BpemMA pasMopaKMBaHnA HECKOJIbKO
800 r 180 BT, 8 muH + 90 BT, 10-20 MuH
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PasmopamuBaHue Bec MoLuHocTb MMKpoBOnH (BT), Bpema npu- YKkasaHusa
roToBneHus (MUH)
MTrua uenmkom nnm Kyckamm 600 r 180 BT, 8 muH + 90 BT1, 10-15 MuH -
1,2 Kr 180 BT, 15 muH + 90 BT, 20-25 MuH
Pui©Hoe dune, pbiOHble KoTneTsl unn 400 1 180 BT, 5 muH + 90 BT, 10-15 MuH OTaenATb Pa3MOPOXEHHbIE YacTu Apyr
NIOMTUKM oT apyra
OBolwun, Hanpumep ropollek 300 r 180 BT, 10-15 muH -

®pyKThbl, Aroasl, Hanpumep, maavHa 300 1

180 BT, 7-10 mMuH

Bpemsa oT BpeMeHU OCTOPOXHO NepeBo-

paunBaTh U OTAENATb PA3MOPOXEHHBIE

500 r 180 BT, 8 muH + 90 BT, 5-10 MUH 4acTi apyr oT Apyra
Pactonutb macno 125r1 180 BT, 1 MuH + 90 BT, 2-3 MUH [TONHOCTBIO CHATb YNaKoBKY
250 r 180 Bt, 1 muH + 90 BT, 3-4 MuH
Xne® uennkom 500r 180 BT, 6 muH + 90 BT, 5-10 MuH -

1 kr 180 BT, 12 muH + 90 BT, 10-20 MuH

Mupor, cyxoi, Hanpumep, COOOHbI 500 r

90 BT, 10-15 muH

Tonbko anA Bbineukn 6es rnasypwu, cnu-

por 750 1

180 BT, 5 muH + 90 BT, 10-15 MuH

BOK U Kpema, OTAeNuUTb KyCKu nupora
Apyr o1 Apyra

[Mupor, CouHbIin, Hanpumep, dpykTo- 500 r

180 BT, 5 muH + 90 BT, 15-20 MUH

Tonbko AnA Bbineuky 6es rnasypu, civ-

BbIA MUPOT, TBOPOXHbIA MMPOT 750 1

180 B, 7 muH + 90 BT, 15-20 MuH

BOK WK XenatunHa.

PasmoparkuBaHue, pasorpeBaHue Uiu
AoBeeHUe 3aMOPOMEeHHbIX nonydpabpuKraTos
A0 rOTOBHOCTH

YKasaHuAa

BblHbTe nonydadpukatsl M3 ynakosku. B cneunansHoi nocyne
1A MUKPOBOJ/IHOBOW Meun oHW HarpesatoTcA ObicTpee U
paBHOMEpHee. PasnnyHble KOMMNOHEHThI nosydadprkaTra MoryT
HarpeBaTbCA C Pas/IMYHOl ObICTPOTON.

[Mnockue ['IOﬂy(baépl/lKaTbl A0OXOAAT A0 NOTOBHOCTU 6bICTpee, yem

BbiCOKMe. M03TOMy CledyeT pasfnoxuTb Nonydadpukatsl no
ontoy Kak MOXHO 6onee TOHKUM cnoeM. [pu 9ToM oTaenbHbIe
YacTu He [OMKHLI NMepeKpbIBaTh APYr Apyra.

MonyabpukaTbl BCeraa Hy>kHO HakpbiBaTb. Ecnn y Bac HeT
noaxoAALlelt KpbILWKKX ANA NOCyabl, UCNOL3YNTe Tapenky niu
crneunanbHyto NIeHKY A1A MUKPOBO/IHOBOW Meyn.

B npouecce pasmopaxnsaHua nonydadpukat Hy>Ho 2-3 pasa
nepemeLwarb Uin NepeBepHyTh.

[Mocne pasorpesBaHnAa ocTaBbTe 6/110A0 ewé Ha 2—-5 MUHYT AnA
BblpaBHMBaHMA TeMNepaTypsl.

[nAa n3sneueHnsa nocyabl BCeraga I/ICI'IO}'Ib3yI7ITe NAOTHbIE
PyKaBuUbl N NMPUXBATKA.

OpurvHanbHbIR BKyc 61t00a B 3HAUNTEIbHOW CTeneHn
coxpaHaeTca. MoaToMy COMM U CNELNA MOXHO MHOMO He
noBasnATh.

PasmopauBaHue, pasorpesaHue unm  Bec
JAoBeAeHUe 3aMOPOMEHHbIX nonyda-
6pUKaTOB A0 rOTOBHOCTH

MowHocTb MUKpOBOJH (BT),
BpeMA NPUroToBneHUsa (MUH)

YKaszaHuf

MeHto, nopunoHHoe 611040, FOTOBOE 300-400r 600 BT, 8-11 MuH -

6ntoa0 (2-3 KOMMOHeHTa)

Cyn 400 r 600 BT, 8-10 MmuH -

Pary 500r 600 Bt, 10-13 mMuH -

JIOMTUKN UM KYCOUKM MAca B COyCe, 500r 600 Bt, 12-17 MuH [Tpn nepeBopaumBaHnn OTOENNTb KYCKK
Hanpumep, rynaw MAca apyr ot Apyra

Puifa, Hanpumep, Kycouku dune 400 r 600 Bt, 10-15 muH MoxHO [06aBWTb BOAY, JIMMOHHbIA COK

nnan BUHO

3anekaHka, Hanpumep, nasaHbA, KaHHen- 450 r
JIOHU

600 BT, 10-15 MuH -

[apHUPbLI, HAaNPUMEpP, PUC, MakKapOHbI 250 r 600 BT, 2-5 MuH Jo6aBuTb HEMHOIO XWUAKOCTU
500 r 600 BT, 8-10 MuH
OBolwun, Hanpumep, ropotuek, 6pokkonu, 300 r 600 BT, 8-10 MuH Ho6aBnTb B nocyay Boay, YToObl NOKPbI-
MOPKOBL 600 r 600 BT, 14-17 muH /10Cb AiHO
[ EE 450 r 600 BT1, 11-16 MuH [oToBUTL Be3 fodaBneHna Boabl

PasorpesaHue 6nron

/\ Onacrocts ownapusanms!
My pasorpeBaHnm XNIKOCTI BO3MOXHO 3anas/siBaHue

3akunaHusA. B aToM cnyyae Temnepatypa 3akunaHua JoCTMraeTcs
6e3 00paz3oBaHMA B XMUOKOCTU XapaKTepHbIX My3blpbKoB. [axe npu

Hes3HaUYNTeIbHOM COTPACEHWUM EMKOCTY ropAYan XKUAKOCTb MOXET
BHE3aMHO HayaTb CU/ILHO KUNETb 1 OpbidraTh. [pu HarpesaHum
XUOKOCTW BCeraa Knaawte B EMKOCTb JIOXKKY. Braronapsa atomy
yaaetca nsbexarb 3a0epXKN 3akunaHuA.
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BHumaHue!

CneauTe 3a TeM, UToBbl MeTasI, HanpUMep oxKa, Obla Ha
PaCCTOAHUN HE MEHee 2 CM OT CTEHOK AyXOBOro Likada 1
BHYTPEHHE CTOPOHbI ABEPLb. VICKpOoBble paspAabl MOryT

noBpeanTb CTEKNO ABEPLbI.

YKasaHuAa

BblHbTE nonydhadpukatsl U3 ynakosku. B cneunansHol nocyne
1A MUKPOBOJIHOBOW NMEun OHW HarpesatoTca ObicTpee U
paBHOMEpPHee. PasnnyHble KOMMOHEHTHI Nonydadprkara MoryT

HarpeBaTbCA C PasNNUYHON ObICTPOTOMN.

MonydabpukaTbl BCeraa Hy)KHO HakpbiBaTk. Ecnv y Bac HeT
noaxoffALlelt KpbIWKK ANA NOCyAbl, UCNONL3YNTe TAPenKy win
crneunanbHyto NAeHKY 1A MUKPOBO/IHOBON Neyn.

B npouecce pasmopaxusaHusa nonydadpukat Hy)KHO HECKOTbKO
pas nepemellaTb nn nepeepHyTb. Cneante 3a Temnepartypon.

Mocne pasorpesaHua ocTaBbTe 61040 eWe Ha 2-5 MUHYT anA
BblpaBHMBaHMA TeMNepaTypsl.

[nAa nsenevyeHuA nocynabl BCcerga I/ICI'IO}'Ib3yI7ITe NNOTHbIE
pyKaBuUbl UK NPUXBaATKK.

PasorpeBaHue 6nion Bec

MowHocTb MUKpOBONH (BT), Bpema YKasaHufA
NPUroToBsieHUA (MUH)

MeHto, nopunoHHoe 6o, rotosoe 350-500 r
oéntoao
2-3 KOMMOHEHTA)

600 BT, 4-8 MuH

Hanutkn 150 mn 800 BT, 1-2 MuH [1oNoXMTb TOXKY B CTakaH, He neperpesaTb
300 mn 800 BT, 2-3 mu aNIKOrosibHble HaNUTKK, BPeMsA OT BPEMEHM Npo-
BEPATb
500 mn 800 BT, 3-4 MuH
[etckoe nutaHue, Hanpumep, 6yTel- 50 mn 360 BT, 2 MuH Bes cocku nnn Kpbiwku. MNMocne pasorpesaHnA
NIOYKM C MOJIOYHOW CMECHIO 100 wn 360 BT, 1 mun XOPOLWO BCTPAXHYTb. O6A3aTENbHO KOHTPOMPO-
BaTb Temneparypy!
200 mn 360 BT, 12 MuH
Cyn, 1 Tapenka 200 r 600 BT, 2-3 MuH -
Cyn, 2 Tapenkn 400 r 600 BT, 4-5 MuH -
Msco B coyce 500r 600 BT, 8-11 MuH OT1aennTb NOMTUKK MACa APYr OT Apyra.
Pary 400 r 600 BT, 6-8 MuH -
800 r 600 BT, 8-11 MuH -
Osoww, 1 nopuma 150r 600 BT, 2-3 MuH Jo6aBuTb HEMHOIO XWUAKOCTH
Osolwun, 2 nopumm 300 r 600 BT, 3-5 MuH

MpuroTtoeneHue 6nron

YKasaHuA

Mnockue nonyhadpukaTsl JOXOAAT 4O FOTOBHOCTW ObICTPEE, YUem
BblCOKME. [10aTOMY cneayeT pasnoxutb nonydadpukatsl No
6ntody Kak MOXHO 6onee TOHKUM cioem. [pu 5TOM OTAesIbHble

yacTi He [O/MKHbI MepeKpbIBaTb ApYr Apyra.

Hosoaute nonydadpukaTsl 4O FOTOBHOCTU B 3aKPbLITON Nocyae.
Ecnun y Bac HeT noaxoAALlei KPbIWKY A1A NOCydbl, UCNONL3YhTe
Tapenky wan cneuuanbHyo NAeHKy AnA MUKPOBOIHOBOM Meun.

OpurnHanbHbIM BKYC 611t0aa B 3HAUNTETbHOW CTEemneHu
coxpaHaeTca. [1oaToMy Conm 1 CneLmnin MOXXHO MHOTO He
no6aBnATh.

MNocne pasorpesaHua ocTaBbTe 611040 elWweé Ha 2-5 MUHYT anq
BblpaBHWBaHWA TeMneparypsi.

[na n3eneyeHnAa nocyabl BCerga UCNoab3ynTe naoTHble
pyKaBuUbl UK NPUXBaTKK.

MpuroTtoenenue 6nrog Bec MoLuHOCTb MUKPOBOJSH (BT), YKasaHuA
BpeMmMA NPUroToBneHUA (MUH)
MacHom pynet 750 r 600 BT, 20-25 MuH [loBecTn A0 rOTOBHOCTY B OTKPLITOM nocyae
LIbInNEHOK LIENNKOM, CBEXMNE MPO- 1,2 kr 600 BT, 25-30 MuH Mo ncteueHun 1/2 BpemeHu nepeBepHyTbL
AYKTbl, MOTPOLLEHLIN
OBoLwun, cBexne NpoayKTbl 250 r 600 Bt, 5-10 muH [MTopes3aTtb OBOLWWM Ha KYCOUKW OMHAKOBOW BENn-
YMHBI.
500r 600 B, 10-15 muH Ha kaxasie 100 r go6asuTb 1-2 CT. N1, BOAbI;
BPEMA OT BPEMEHU NepemMellmnBaThb
KapTtodens 250 r 600 Bt, 8-10 muH [Mopesatb KapTodeb Ha KyCOUKN OMHaKOBOW
BE/INYMHBI.
500 r 600 Br, 11-14 muH Ha kaxasie 100 r go6asuTs 1-2 CT. 1. BOAbI;
750 r 600 Bt, 15-22 muH BPEMA OT BPEMEHW NepemMelLnBaTb
Puc 1251 800 BT, 5-7 MuH No6aBuTb BABOE OOSbLLE XUOKOCTU;
180 BT, 12-15 MmuH
250 r 800 BT, 6-8 mMuH
180 BT, 15-18 muH
Cnagkune 6mtoaa, Hanpumep, 500 mn 600 BT, 6-8 muH B npouecce npurotosnexma 2-3 pasa XxopoLo
NyanHr (6bICTPOro NPUroTOBNEHNA) nepemeLatb NyaAnNHr BEHUYNKOM.
DpPyKTbI, KOMNOT 500 r 600 BT, 9-12 MuH -
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PexomMmeHaauum no MCNosnb30BaHUIO MMKpOBOHHOBOﬁ neyu

Bbl He MOXeTe HanTu AnA NpPUroTaBIMBaeMOro KoamyecTtsa npo-
[OYKTOB YCT@HOBOYHbIX 3HAYEHWN.

YBenuubTe UM cokpaTuTe BPEMA NPUrOTOBAEHNA, PYKOBOACTBYACH Clie-
AyroLwnmM npasnioM:

[BOHON 0OBEM NOYTK BABOE YBENMUMBAET BPEMA MPUrOTOBEHNA.
MonoBnHa 06bEMa cokpallaeT Bpemsa NpuroToseHna BABOE

BAto4o Noayunnock CAMWKOM CyXUM.

B cneaytowmin pas yctaHoBUTE MeHee NPOAO/IKUTEIbHOE BPEMA MpUro-
TOBMIEHMA Unn 60Mee HU3KYI MOLLHOCTb MUKPOBOSH. Hakpoiite 61000
KPbILLKOW 1 106aBsTe BO/bLLIE XUOKOCTU.

B0 MO UCTEUEHWM BPEMEHW HE PA3MOPO3UIIOCK, HE pasorpe-
NOCb WM HE OO0 [O rOTOBHOCTY.

YctaHoBuTe 6onee anutensHoe Bpema. MNpoaykTel Bonbliero 06beéma 1
©obLUIei BLICOTLI TPEOYOT A1A 00padoTKu BO/IblIe BPEMEHMU.

Mo UCTeueHN BpEMEHN NPUroTOBEHNA BI040 MO KpaAM rnepe-
rpeTo, a cepeavHa elwé He COBCeM roTosa.

B npolecce npurotosneHnsa nepemMelunsainte 611040 M B CAeaytoLnii
pas yctaHoBMTE 60M1ee HIUBKYIO MOLIHOCTL UK Bosee AuTesnbHoe
BPEMA.

Mocne pasmopaxusaHnA NTMUa UK MACO CHapYXW MArkue, a
BHYTPM eLé He oTTaAn.

B cneaytowmin pas Buidepute 60/1ee HU3KOe 3HaUYeHne MOLHOCTH
MUKPOBOSIH. MNpu 60NbLLIOM 00bEME Pa3MOPaXKMBAEMbIX NPOAYKTOB
HECKO/IbKO pag NoBopaunBaiiTe 1x BO BPEMA PasMopaxusaHus.

KoHpeHcaTt

Ha cTeksie aBepLbl, BHYTPEHHNUX CTEHKax W AHe padoyeli KaMmepsi
MOXET 00pagdoBblBaThCA KOHAeHcaT. OTO HopmaskHo. Ha paboty

MUKPOBOJIHOBOW Meun 3TO He BAMAET. [10 OKOHYaHUM
npuroToBaeHnAa NPoCTo yaannte KoHAeHcar.

KoHTponbHbie 6ntoaa B cootBetcTBUU ¢ EN 60705

Ha npumepe aT1mx 651104 NPOM3BOANTCA MPOBEPKa KauecTsa u
NpPaBuIbHOCTY MYHKLIMOHMPOBAHMA MUKPOBOJTHOBOW Neuyn
KOHTPO/IMPYIOLLMMM OpraHamMu.

B cootBeTtcTBUKM co ctaHgaptom EN 60705, IEC 60705 mnu
DIN 44547 n EN 60350 (2009)

JoBeaneHue A0 rOTOBHOCTU U pasMmopaxmeaHue C NOMOLLbHO MUKPOBOJIH

MpurotoBneHne ¢ MUKPOBOJSIHAMU

bnroao MowuHocTb MUKpOBONH (BT), BpemAa npurotosne- YKasaHue
HUA (MUH)
Owmner, 565 1 180 BT, 25-30 muH + 90 BT, 20-25 MuH MocTaBuTb hopmy Pyrex 20 x 17 cM Ha BpallatoLLytoca noa-
CTaBKy.
Bucksut 600 Bt, 8-10 mMuH [MocTaBuTb hopmy Pyrex @ 22 cMm Ha BpallatoLlytoca noa-

CTaBKy.

MsacHown pynet 600 BT, 20-25 MuH

[MocTaBnTb hopmMy Pyrex Ha BpallatoLlytoca NoACTaBKy.

Pa3MOpa)'KMBaHVIe C MUKPOBOJIHaMH

Bnrono MoLwHocTb MMKpoBOJH (BT), BpemA npurotoene- YKasaHue
HUA (MUH)
Maco 180 BT, 5-7 MmuH + 90 Bt, 10-15 muH MoctasuTb hopmMy Pyrex & 22 cMm Ha BpallaroLytoca noa-

CTaBKy.
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	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.
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	Only a licensed professional may connect appliances without plugs. Damage caused by incorrect connection is not covered under warranty.
	This appliance is intended for domestic use only. The appliance must only be used for the preparation of food and drink. The appliance must be supervised during operation. Only use this appliance indoors.
	This appliance is intended for use up to a maximum height of 4000 metres above sea level.
	This appliance may be used by children over the age of 8 years old and by persons with reduced physical, sensory or mental capabilities or by persons with a lack of experience or knowledge if they are supervised or are instructed by a person responsi...
	Children must not play with, on, or around the appliance. Children must not clean the appliance or carry out general maintenance unless they are at least 8 years old and are being supervised.
	Keep children below the age of 8 years old at a safe distance from the appliance and power cable.
	Always insert the accessories into the cooking compartment correctly. See "Description of accessories in the instruction manual.
	Risk of fire!
	■ The appliance becomes very hot. If the appliance is installed in a fitted unit with a decorative door, heat will accumulate when the decorative door is closed. Only operate the appliance when the decorative door is open.
	Risk of fire!
	■ Combustible items stored in the cooking compartment may catch fire. Never store combustible items in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance and unplug it from the mains or switch ...

	Risk of fire!
	■ Using the appliance for anything other than its intended purpose is dangerous and may cause damage. The following is not permitted: drying out food or clothing, heating slippers, grain or cereal pillows, sponges, damp cleaning cloths or similar. ...

	Risk of fire!
	■ Food may catch fire. Never heat food in heat-retaining packages. Do not leave food heating unattended in containers made of plastic, paper or other combustible materials. Do not select a microwave power or time setting that is higher than necessa...

	Risk of fire!
	■ Cooking oil may catch fire. Never use the microwave to heat cooking oil on its own.


	Risk of explosion!
	Liquids and other food may explode when in containers that have been tightly sealed. Never heat liquids or other food in containers that have been tightly sealed.

	Risk of serious damage to health!
	■ The surface of the appliance may become damaged if it is not cleaned properly. Microwave energy may escape. Clean the appliance on a regular basis, and remove any food residue immediately. Always keep the cooking compartment, door seal, door and ...
	Risk of serious damage to health!
	■ Microwave energy may escape if the cooking compartment door or the door seal is damaged. Never use the appliance if the cooking compartment door or the door seal is damaged. Contact the after- sales service.

	Risk of serious damage to health!
	■ Microwave energy will escape from appliances that do not have any casing. Never remove the casing. For any maintenance or repair work, contact the after-sales service.


	Risk of electric shock!
	■ Incorrect repairs are dangerous. Repairs may only be carried out and damaged power cables replaced by one of our trained after-sales technicians. If the appliance is defective, unplug the appliance from the mains or switch off the circuit breaker...
	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!
	■ Penetrating moisture may cause electric shock. Never subject the appliance to intense heat or humidity. Only use this appliance indoors.

	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.

	Risk of electric shock!
	■ The appliance is a high-voltage appliance. Never remove the casing.


	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!
	■ Foods with peel or skin may burst or explode during, or even after, heating. Never cook eggs in their shells or reheat hard-boiled eggs. Never cook shellfish or crustaceans. Always prick the yolk when baking or poaching eggs. The skin of foods th...

	Risk of burns!
	■ Heat is not distributed evenly through baby food. Never heat baby food in closed containers. Always remove the lid or teat. Stir or shake well after the food has been heated. Check the temperature of the food before it is given to the child.

	Risk of burns!
	■ Heated food gives off heat. The ovenware may become hot. Always use oven gloves to remove ovenware or accessories from the cooking compartment.

	Risk of burns!
	■ Airtight packaging may burst when food is heated. Always observe the instructions on the packaging. Always use oven gloves to remove dishes from the cooking compartment.


	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 scalding!
	■ There is a possibility of delayed boiling when a liquid is heated. This means that the liquid reaches boiling temperature without the usual steam bubbles rising to the surface. Even if the container only vibrates a little, the hot liquid may sudd...


	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!
	■ Unsuitable ovenware may crack. Porcelain or ceramic ovenware can have small perforations in the handles or lids. These perforations conceal a cavity below. Any moisture that penetrates this cavity could cause the ovenware to crack. Only use micro...

	Risk of injury!
	■ If using the appliance in microwave mode only, placing cookware and containers made of metal inside the appliance may cause sparks when the appliance is operating. This will damage the appliance. Never use metal containers when using the applianc...

	Causes of damage
	Caution!
	■ Heavily soiled seal
	■ Operating the microwave without food
	■ Microwave popcorn
	■ Creation of sparks
	■ Foil containers
	■ Cooling with the appliance door open
	■ Condensation in the cooking compartment

	Installation and connection
	Energy and environment tips
	Saving energy


	Environmentally-friendly disposal
	The control panel

	Rotary selector
	Accessories
	Caution!
	How to fit the turntable:
	1. Place the turntable ring a in the recess in the cooking compartment.
	2. Let the turntable b slot in place in the drive c in the centre of the cooking compartment floor.

	Note
	Before using the appliance for the first time
	Setting the clock
	1. Press the » button.
	2. Set the clock using the rotary selector.
	3. Press the » button again.
	Hiding the clock
	Resetting the clock
	Change the clock, e.g. from summer to winter time



	The microwave
	Note
	1. Press the 800 W button.
	2. Set‚:„‹ minutes using the rotary selector.
	3. Press the ƒ button.



	Notes regarding ovenware
	Suitable ovenware
	Unsuitable ovenware
	Caution!
	Ovenware test
	1. Heat the empty ovenware at maximum power for ½ to 1 minute.
	2. Check the temperature occasionally during that time.


	Microwave power settings
	Note

	Setting the microwave
	1. Press the required microwave power setting.
	2. Set a cooking time using the rotary selector.
	3. Press the ƒ button.
	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Cancelling operation
	Note


	Cooling fan
	Memory
	Saving memory settings
	Example: 360 W, 25 minutes
	1. Press the l button.
	2. Press the required microwave power setting.
	3. Set the cooking time using the rotary selector.
	4. Confirm by pressing the l button.




	Starting the memory
	1. Press the l button.
	2. Press the ƒ button.
	The cooking time has elapsed
	Pausing
	Cancelling operation

	Changing the signal duration
	Care and cleaning
	: Risk of short circuit!
	: Risk of burns!
	: Risk of electric shock!
	Do not use


	Cleaning agents
	Caution!
	Malfunction table
	: Risk of electric shock!
	Troubleshooting

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



	Technical data
	Automatic programmes
	Setting a programme
	1. Press the X button repeatedly until the required programme number appears.
	2. Press the ¼ button.
	The indicator light above the button lights up and a suggested weight appears.
	3. Turn the rotary selector to specify the weight of the dish.
	4. Press the ƒ button.

	The cooking time has elapsed
	Correction
	Pausing
	Cancelling operation




	Defrosting using the automatic programmes
	Use food that has been frozen at -18 °C and stored in portion-sized quantities that are as thin as possible.
	The defrosted food should be left to stand for an additional 10 to 30 minutes until it reaches an even temperature. Large pieces of meat require a longer standing time than smaller pieces. Flat pieces of meat and items made from minced meat should be...

	Cooking with the automatic programmes
	Weigh out the food. You need to know the weight to set the programme.
	Rice: Do not use boil-in-the-bag rice. Add the required amount of water, as specified on the packaging. This is usually two or three times the quantity of rice.
	Potatoes: For boiled potatoes, cut the fresh potatoes into small, even- sized pieces. Add one tablespoon of water for each 100 g boiled potatoes, and a little salt.
	Once the programme has finished, stir the food again. You should leave it to stand for another 5 to 10 minutes until it reaches an even temperature.
	Tested for you in our cooking studio
	Information regarding the tables



	Defrost
	Defrosting, heating up or cooking frozen food
	Heating food
	: Risk of scalding!
	Caution!

	Cooking food
	Microwave tips
	Condensation

	Test dishes in accordance with EN 60705
	Cooking and defrosting with microwave
	Microwave cooking
	Microwave defrosting





	î Оглавление[ru] Правила пользования
	: Важные правила техники безопасности
	Внимательно прочитайте данное руководство. Оно поможет вам научиться правильно и безопасно пользоваться прибором. Сохраняйте руководс...
	Данный прибор предназначен исключительно для встраивания. Соблюдайте специальные инструкции по монтажу.
	Распакуйте и осмотрите прибор. Не подключайте прибор, если он был поврежден во время транспортировки.
	Подключение прибора без штепсельной вилки должен производить только квалифицированный специалист. Повреждения из-за неправильного по...
	Этот прибор предназначен только для домашнего использования. Используйте прибор только для приготовления блюд и напитков. Следите за п...
	Данный прибор предназначен для использования на высоте не более 4000 м над уровнем моря.
	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 правильно вставляйте принадлежности в рабочую камеру. См. описание принадлежностей в руководстве по эксплуатации.
	Опасность возгорания!
	■ Прибор становится очень горячим. Если прибор встроен в мебель с декоративной дверцей, при закрытой дверце тепло может скапливаться. И...
	Опасность возгорания!
	■ Сложенные в рабочей камере легковоспламеняющиеся предметы могут загореться. Не храните в рабочей камере легковоспламеняющиеся пред...

	Опасность возгорания!
	■ Использование прибора не по назначению опасно и может привести к поломке. Не допускается сушка продуктов или одежды, нагревание домаш...

	Опасность возгорания!
	■ Продукты могут воспламениться. Никогда не разогревайте продукты питания в термостатической упаковке. Разогревать продукты в контейн...

	Опасность возгорания!
	■ Масло для приготовления пищи может загореться. Никогда не разогревайте растительное масло в микроволновом режиме.


	Опасность взрыва!
	Жидкости или другие продукты питания в плотно закрытой посуде могут взорваться. Никогда не разогревайте жидкости или другие продукты п...

	Высокая опасность для здоровья!
	■ Недостаточная очистка может привести к повреждению поверхности. Возможен выход энергии микроволн наружу. Очищайте прибор своевремен...
	Высокая опасность для здоровья!
	■ Через повреждённую дверцу рабочей камеры или её уплотнитель может выходить энергия микроволн. Не используйте прибор, если повреждены...

	Высокая опасность для здоровья!
	■ У приборов без защитного корпуса энергия микроволн может выходить наружу. Никогда не снимайте защитный корпус. Для осуществления про...


	Опасность удара током!
	■ При неквалифицированном ремонте прибор может стать источником опасности. Любые ремонтные работы и замена проводов и труб должны выпо...
	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!
	■ Проникшая в прибор влага может стать причиной удара током. Не пользуйтесь прибором при слишком высокой температуре или влажности. Исп...

	Опасность удара током!
	■ Неисправный прибор может быть причиной поражения током. Никогда не включайте неисправный прибор. Выньте из розетки вилку сетевого пр...

	Опасность удара током!
	■ Прибор работает под высоким напряжением. Никогда не вскрывайте корпус прибора.


	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!
	■ Продукты с твёрдой кожурой или шкуркой могут «взорваться» во время и после нагревания. Нельзя варить яйца в скорлупе и разогревать ва...

	Опасность ожога!
	■ Детское питание прогревается не равномерно. Не разогревайте детское питание в закрытой посуде. Всегда снимайте крышку или соску. Посл...

	Опасность ожога!
	■ Разогретые блюда отдают тепло. Посуда может сильно нагреваться. Чтобы извлечь посуду и принадлежности из рабочей камеры, всегда испол...

	Опасность ожога!
	■ Герметично запаянная упаковка при нагревании может лопнуть. Всегда соблюдайте указания на упаковке. Чтобы извлечь блюда из рабочей к...


	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 ошпаривания!
	■ При нагревании жидкости возможна задержка закипания. В этом случае температура закипания достигается без образования в жидкости хар...


	Опасность травмирования!
	■ Поцарапанное стекло дверцы прибора может треснуть. Не используйте скребки для стекла, а также едкие и абразивные чистящие средства.
	Опасность травмирования!
	■ Неподходящая посуда может лопнуть. В ручках и крышках фарфоровой и керамической посуды могут быть мелкие дырочки, за которыми находят...

	Опасность травмирования!
	■ Использование металлической посуды или ёмкостей в режиме микроволн может вызвать образование искр. Это может привести к повреждению ...

	Причины повреждений
	Внимание!
	■ Сильное загрязнение уплотнителей
	■ Режим микроволн при пустом приборе
	■ Попкорн в микроволновой печи
	■ Искрение
	■ Алюминиевая посуда
	■ Охлаждение прибора с открытой дверцей
	■ Конденсат в рабочей камере
	Установка и подключение
	Рекомендации по экономии электроэнергии и охране окружающей среды
	Экономия электроэнергии


	Правильная утилизация упаковки
	Панель управления

	Поворотный переключатель
	Принадлежности
	Внимание!
	Как следует вставлять вращающуюся подставку:
	1. Положите роликовое кольцо a в углубление на дне рабочей камеры.
	2. Вращающуюся подставку b зафиксируйте в приводном механизме c, расположенном в центре на дне рабочей камеры.
	Указание

	Перед первым использованием
	Установка времени суток
	1. Нажмите кнопку ».
	2. Установите время суток с помощью поворотного переключателя.
	3. Снова нажмите кнопку ».
	Отключение индикации времени суток
	Повторная установка времени суток
	Изменение времени суток, например, при переходе с летнего на зимнее время



	Микроволны
	Указание
	1. Нажмите кнопку 800 Вт.
	2. Установите поворотным переключателем ‚:„‹ мин.
	3. Нажмите кнопку ƒ.



	Указания по выбору посуды
	Рекомендуемая посуда
	Неподходящая посуда
	Внимание!

	Проверка посуды
	1. поставьте пустую посуду на ½–1 минуту в прибор при максимальной мощности.
	2. Во время приготовления проверяйте температуру.


	Мощность микроволн
	Указание

	Установка мощности микроволн
	1. Нажмите кнопку требуемой мощности микроволн.
	2. Установите время приготовления с помощью поворотного переключателя.
	3. Нажмите кнопку ƒ.
	По истечении времени приготовления
	Изменение времени выполнения
	Остановка
	Отмена режима
	Указание



	Охлаждающий вентилятор
	Указания
	Память
	Ввод в память
	Пример: 360 Вт, 25 минут.
	1. Нажмите кнопку l.
	2. Нажмите кнопку требуемой мощности микроволн.
	3. Установите время приготовления с помощью поворотного переключателя.
	4. Подтвердите нажатием кнопки l.
	Указания




	Запуск программ из памяти
	1. Нажмите кнопку l.
	2. Нажмите кнопку ƒ.
	По истечении времени приготовления
	Остановка
	Отмена режима

	Изменение продолжительности звукового сигнала
	Уход и очистка
	: Опасность короткого замыкания!
	: Опасность ожога!
	: Опасность удара током!
	Не используйте


	Чистящие средства
	Внимание!
	Таблица неисправностей
	: Опасность удара током!
	Что делать при неисправности?

	Сервисная служба
	Номер E и номер FD


	Технические характеристики
	Программы автоматического приготовления
	Установка программы
	1. Нажимайте кнопку X, пока не появится нужный номер программы.
	2. Нажмите кнопку ¼.
	Над кнопкой загорается индикатор, а на дисплее появляется предлагаемый вес.
	3. Установите требуемый вес блюда с помощью поворотного переключателя.
	4. Нажмите кнопку ƒ.

	По истечении времени приготовления
	Корректировка
	Остановка
	Отмена режима
	Указания





	Размораживание с помощью программ автоматического приготовления
	Указания
	Используйте по возможности продукты, которые замораживались тонкими кусками или порционно и хранились при –18 °C.
	Размороженные продукты оставьте ещё на 10–30 минут для выравнивания температуры. Для больших кусков мяса это время может быть более прод...

	Доведение до готовности с помощью программ автоматического приготовления
	Указания
	Взвесьте продукты. Знание веса необходимо для установки программы.
	Рис: не используйте рис быстрого приготовления в пакетиках. Добавьте необходимое количество воды согласно указаниям производителя на у...
	Картофель: для приготовления отварного картофеля нарежьте свежий картофель на маленькие, одинаковые кусочки. На каждые 100 г картофеля д...
	После завершения программы перемешайте продукты ещё раз. Для выравнивания температуры нужно оставить их ещё на 5–10 минут.
	Протестировано для вас в нашей кухне-студии
	Указания к таблицам



	Размораживание
	Указания

	Размораживание, разогревание или доведение замороженных полуфабрикатов до готовности
	Указания

	Разогревание блюд
	: Опасность ошпаривания!
	Внимание!
	Указания


	Приготовление блюд
	Указания
	Рекомендации по использованию микроволновой печи
	Конденсат

	Контрольные блюда в соответствии с EN 60705
	Доведение до готовности и размораживание с помощью микроволн
	Приготовление с микроволнами
	Размораживание с микроволнами
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