HMT84G421R HMT84G461R HMT84G451R
Microwave
MukpoBonHoBas neub

[ru] MpaBuWNa MONb30BAHUA ....ueevvnnerrineeenneennnens

BOSCH



OrnaBneHue

BarKHble NpaBUna TEXHUKU GE30MACHOCT  ...ccurueeeeerrererareneraraenenans 2
[TPUNUMHBI MOBPEXKAECHMM....vevecveerieerecteere ettt sre e e saesteereeseeseestesbesreas 5
YCTaHOBKA U NOAKIFOUEHME......cocceerrrrssssmnnrssssnnsssssssnsnsssssmsssssssnnnssnss 5
MaHeNb YNPABIEHUA ....cccceeerrssssmnrrsssssmsssssssnsssssssnssssssssnssssssansssssssnsens 6
[TOBOPOTHBIV MEPEKIIOUATE b ...veveeeereereneereereeerestessesessessesessesesseseessssenns 6
BUABI HATDEBA. ... .cviiiiciicieiecteeteee ettt sttt et erean 6
[TPUHAANEKHOCTM ceuvevieeereresesiereesesreeenens

Mepea nepBbIM UCNONIb30BaHUEM
YCTaHOBKA BPEMEHU CYTOK ..covevrvereareneas
Harpes padouei KaMepbl..................

MUKPOBOHBI ..c.veerrerrsnessesmssssssannsns

YKa3aHNA MO BbIOOPY MOCYIBl.cuvvivereierererererieseresseseseessesesessssesessssssesenens
MOLLHOCTD MUKDOBOJTH c.vveuveviereetietestesseeseessesessessesssessessessessessesssessessessens 8
YCTaHOBKA MOLHOCTN MUKDOBOH c.evvvvererereeseresesseresessssesesessnsesessssesanens 8
OXNaKAAOLLNA BEHTUIIATOD woververrereirereeresseessessesessessessssessesessessssessessssenns 8
MPUrOTOBIEHMUE HA TPUJIC....cceeerrrrsssnmsrissssnsssssssnsssssssansssssssnsssssssnnans 8
YcTaHoBKa pexunma MPUroTOBIEHUA HA TPUSIE ..cuecueeceeereeeeeeeeeere e anan 8
MUKPOBONHBI B KOMOUHALIMN C TPUITEM.....cucucucnrnesesereesesnsasasasasass 9
YCTaHOBKA MUKPOBOH U TPUIIA cvveieiecteeieeeestestesreeneesaessesaeeseeseesnesreanean 9
LI E= T 9
=T o Y= =1 9
3anyck MPOrPaAMM M3 MAMATM ..cuviverererreeerereesesessesessessesessesseessessesessens 10
U3MeHeHHUe ANMUTENBbHOCTU CUTHAMA. .cccuurecerrrsssmmeresssnmeresssnnenessnas 10
YXOZ M OUMCTHA c.uueecerrnssaneersssssmessssssmsesessssnsssssssnsessssssnsssesssnnnnsassannes 10
UNCTALLUNE CPEACTBA veevveurereireereeriestesseeseeseessestessessesssessessessessssssessessessens 10
TabnMLA HENCTIPABHOCTEM ...cceerereressssssssssssssesssssssssssssssssssssesssases 11

CEPBUCHAA CIYHKOBA .....cuceerrerrereseressssssssssssssssssessssesssssssssssssssnes 12
HOMED E 11 HOMEPD FD ottt 12
TEXHNUECKNE XAPAKTEPUCTUKM ..vierreireereereeiesiestesseessessessessesseessessessesss 12
[TpaBW/IbHAA YTUANSBALUMA YIAKOBKM...ccveeueereitestecteeeesteseesreeseessesresseenas 12
Mporpammbl aBTOMaTUYECKOIO MPUFOTOBAEHMA.....ceuerssanrsssnnsssnns 12
HaCTPOMKA MDOTDAMMDI ....cvevivviriereeereereeeseerereeressessesessesesseseesessessesessens 12
PasmopaxnaHne ¢ NOMOLLbO NPOrpamMM aBTOMaTUYECKOro
MIOUTOTOBIIEHMA .viviveevieueere e steeteesestestesseseesesbesbesra e s e ssesaeeaeeasensesbesteens 13
[oBefieHne A0 FOTOBHOCTM C MOMOLLBIO NpOorpaMm
ABTOMATUYECKOTO MPUMOTOBIIEHUA..e.vevererereerireesreieseseseeseesessesesessesanens 13
KomOuHupoBaHHasa nporpamMmma NPUroOTOBMEHNA ...ceeeeeeveereerereneens 13
MpoTecTMpoBaHO ANA BaC B HalEeN KYXHE-CTYANM ....ccccereeerrssnns 13
YKA3AHUA K TAOTIALIAM ....vcvveveverereverereierereseseseseseseseseesesesesesesesesesesesesesns 13
PaBMOP@KUBAHME ...ttt sttt re e 14
PasmopaxuBaHue, pasorpesaHne nm 1oBeAeHNE 3aMOPOXEHHbBIX
NoNyHadpPUKATOB A0 FTOTOBHOCT....cucueuevevcuererererereresesssesesesesesesesesesesens 14
Pa30rPEBAHNE OO ..evveieivcrirerereieieieieieseseseserese e sess e s s s seseresesens 15
TTOUFOTOBMIEHNE OO .u.vvvvcveverereiereseaeaesesesesesese e e e sesesesesesesesesesesens 15
PekomeHOaumm no nCnonb3oBaHMO MUKPOBOSTHOBOW MEYM ........... 16
PekomeHOaumm no NPUroTOBAEHWIO HA TPUIIE ..ovceveeeereereereseeseerenenns 16
[PVb B KOMOUHALMN C MUKPOBOSTHAMM ....vvvveveeeeveieaeereeeeresreeneveenens 16
KoHTponbHble 6ntoga B cootBeTcTBuM ¢ EN 60705 .................... 17
[loBefeHve 40 FOTOBHOCTU U pasmMopaXmnBaHne ¢ NOMOLLbO
MUKDOBOITH w.vvververeseeeeseseeeesesseseesessessesessesessessesessessesessassessssessesessessesessens 17

Bonee noapoBHyto nHhopMaLmnio 0 NPOAYKUMM, MPUHAANEXHOCTAX,
3anacHbIX YacTAxX U cnyx6e cepBuca MOXHO HalTu Ha
oduumansHom cavte www.bosch-home.com u Ha cailite nHTEpPHET-
marasvHa www.bosch-eshop.com

/\ BaxHble npaBuna TeXHMKU 6e3onacHOCTH

BHUMATEIbHO NpounTanTe AaHHoe
pykoBoacTBo. OHO NMOMOXET BaM HayunTbCA
NpaBuIbLHO 1 6e30MnacHO NMoJsb30BaThCA
npuéopom. CoxpaHanTe PyKOBOACTBO MO
sKcnayaTaumm Ana ganbHenLwero
MCMONBb30OBAHWA WY ANA nepegayn HOBOMY
BnaaesbLy.

Pacnakyiite n ocmotpute npudop. He
noaktovanTe npudop, ecam oH Obin
NOBPEXAEH BO BPEMA TPaHCNOPTUPOBKMN.

MoakntoueHne npudopa 6e3 WTencenbHom
BUIKW OO/HKEH NPOU3BOANTL TOJIbKO
KBa/IMMPULIMPOBAHHbIN CheLnanmncrt.
[ToBpexaeHnAa n3-3a HenpaBu/IbHOIO
NOAK/OUEHMA NPUBOAAT K CHATUIO
rapaHTUNHbLIX 00A3aTE/NLCTB.

OT1OT NpnBOpP NpegHasHaueH ToNbKO /1A
JOMaLLUHEro MCNo/b30BaHMA. MIcrnonb3ymnre
npmnOop TONBKO ANA NPUroTOBAEHUA ONt04 U
HannTtkoB. Cnegute 3a NpndopomM BO BpemA
ero padoTtbl. Vicnonbayrite npudop TONbKO B
3aKPbITOM NMOMELLEHUN.
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[aHHbIi npnbop npeaHasHayeH aaa
NCNONb30BaHMA Ha BbicoTe He Bonee 2000 m
Ha/[ YpOBHEM MOPH.

Hetn no 8 net, nmua ¢ orpaHnYeHHbIMN
PU3NYECKNMU, YMCTBEHHBIMUN
NCUXNYECKUMU BO3MOXHOCTAMU, a Takxe
nnua, He obnaparowme 4ocTaToUHbIMK
3HaHUAMKN O Npudope, MOryT NCMONL30BAaThL
npuOop TOILKO NoA MPUCMOTPOM JINL,
OTBECTBEHHbIX 3a 1MXx 6e30MacHOCTb, Un
nocne noapoOHOro NHCTPYKTaxa U
0CO3HaHMA BCEX ONAaCHOCTEN, CBA3AHHbIX C
akcnnayaraumen npudopa.

[eTaM He paspellaeTca urpatb ¢ NPUOGOPOM.
OuucTka n obcnyxnsaHue npudopa He
JIO/IXHbI MPOM3BOANTLCA AETbMU, 3TO
JI0MYyCTUMO, TO/IbKO €C/IM OHU cTaplue 8 neT u
X KOHTPONMPYIOT B3POC/IbIE.

He pnonyckaunte geten mnaawe 8 nert K
npuoopy 1 ero CeTeBoOMy NpoBoaY.



OnacHocTb Bo3ropaHuAa!

CnoxeHHble B pabouein kamepe
JIerkoBOCNIaMeHsaAoLWmMeca npeameTbl MoryT
saropetbcA. He xpaHute B padouen kamepe
nerkopocnnameHawowmnecsa npeameTsl. He
OTKpbIBanTe ABepLy npudopa, ecnum BHYyTPK
npubopa odpasoBanca AbiM. BeiktounTte
nNpuoop, BbIHLTE BU/IKY CETEBOro NpoBoaa
N3 PO3ETKN NN OTKIOUNTE
npenoxpaHuTens B 610kKe
npenoxpaHuTenen.

Mpunbop CTaHOBUTCA OUYEHb ropaunm. He
KnaguTte Ha npuoop NOCTOPOHHME
npeamMeTsl.

Mpunbop CTAaHOBUTCA OYEHb FOPAYMM.
CobntoganTe ykazaHna nNo MUHUMaNbHOMY
PACCTOAHMIO HaZ NPUOOPOM:

CM. rnaBy«YCTaHOBKa W MOAK/THOYEHNE.
Mpubop 3anpellaeTca BCTpanBaTh B
mebernb.

icnonb3oBaHue npndopa He no
Ha3HaAUYEHWIO ONacHO N MOXET NPUBECTU K
NoJIOMKE.

He nonyckaeTca cylka npoayKToB Un
O0EeX[bl, HarpeBaHne aomallHer odysu,
KPYMAHbLIX WM 3€PHOBbLIX NoayLleyek, ryook,
BAIAXHbLIX TPAMOK 1 TOMY NOA0OHOrO.
Hanpumep, gomaluHaA o0yBb, KpynaAHble Uin
3ePHOBbIE MOAYLLIEUKM NPW HarpeBaHun
MOTYT BCMbIXHYTb.McnonsaynTte npmndop
TOJ/IbKO A/1A NMPUrotosaeHua 60 1
HamNMTKOB.

[MpoadyKTbl MOTYT BOCM/1aMeHNTLCA. H1Koraa
He pasorpeBanTe NPOAYKThbl MUTaHWA B
TEPMOCTATUYECKOM YNaKOBKE.
PasorpeBartb NPOAYKTbl B KOHTENHEPAX U3
nnactMaccsl, Oymarv unm apyrux
BOCM/IAMEHAOLNXCA NPEAMETOB MOXHO
TONBKO NMoa HabNtoAeHNEM.

Henb3a ycTaHaBAMBaTh CANLLIKOM OONbLUYHO
MOLLHOCTb MUKPOBOJIH UM OUYEHb
anutensHoe BpemA. Bcerna cnenynte
yKazaHuaMm, NpuBeaéHHbIM B JaHHOM
PYKOBOACTBE MO 3KCnayataummn.

He cywmnTte npoayKTbl B MUKPOBO/THOBOM
pexume.

He pasmopaxuBanTe 1 He roTOBbTE
NPOAYKTbl C HU3KNUM COAEPXaHMEM BOAbI,
Hanpumep, x1ed, NPu BbLICOKOW MOLLHOCTH
MUKPOBOJTH UM CNULLIKOM AO/IrO€ BPEMA.

Macno 418 NPUroTOBIEHNUA MULLK MOXET
3aropeTbcA. Hukoraa He pasorpesaiTe
PaCTUTENIbHOE MaC/O B MUKPOBO/THOBOM
pEXMME.

OnacHoCTb B3pbiBa!

XKnakoctn nnw apyrme npodyKTbl MUTAHNA B
MIOTHO 3aKPbITOW MOCyde MOryT B3OPBATbCA.
Hukoraa He pasorpeBaunTe XXUOKOCTU Uan
Apyrue npoayKTbl MUTaHWA B NMJIOTHO
3aKpbITOM nocyae.

BbicoKaAa onacHOCTb AnA 340poBbA!

HepoctartouHasa ouncTka MOXeT NMPUBECTU K
NOBPEXAEHNIO MOBEPXHOCTN. BO3MOXKeEH
BbIXO[ SHEPTUN MUKPOBOJH HaPYXY.
Ouuwante npndop CBOEBPEMEHHO U Cpasy
Xe yaananTe U3 Hero octatku NpoayKToB.
Bcerna cogepxute B umctote padouyto
Kamepy, YNNOTHEeHME ABEPLbl, ABEPLY U
orpaHuYnTeNb OTKPbIBAHWA ABEPLbI;

CM. FaBy «¥YX04 v OYNCTKa».

Uepes noBpexaéHHyto aBeply padouyei
KaMepbl UK €€ YNIOTHUTE b MOXET
BbIXOAUTb SHEPTMA MUKPOBOJH. He
MCNONb3YNTE NPUOOP, EC/IM NOBPEXAEHDI
asepua uiv e€ ynaoTHuTens. BeizoBute
cneunanmcTa CEPBUCHONM CAYXObl.

Y npnbopos 6e3 3alnTHOro Kopnyca
9HEepPrma MUKPOBOIH MOXET BbIXOAUTb
Hapy>XXy. Hnkoraa He CHUManTe 3alUUTHbLIN
kopnyc. [lnAa ocyuwecTBeHnA
NPOMUIAKTUKM U PEMOHTA Bbl3blBalTE
CEPBUCHYIO CNyxOy.

OnacHocTb yaapa ToOKom!

[pn HeKBaNUMOUUMPOBAHHOM PEMOHTE
NPMOOP MOXKET CTaTb UCTOYHUKOM
onacHocTW. JItoOble PEMOHTHbIE PadoThl 1
3aMeHa NpoBOAOB W TPYO AO/KHbI
BbIMO/THATLCA TOIBKO cneuvanncTamm
CEepPBUCHOM CAY)Obl, NPOLLIEALLNMN
cneumnansHoe obydeHune. Ecnn npubop
HencnpaBeH, BblHbTE BUIKY CETEBOrO
NPOBOAA N3 PO3ETKU NN OTKIHOUUTE
npenoxpaHuTesns B 6/10Kke
npegoxpanutenen. BolsoBute cneunanucrta
CEepPBWCHOM CNYXObl.

Mpn cunbHOM Harpese npubopa n3onauns
kKabena MoXeT pacnnasuTtecAa. Cneante 3a
TeM, YToObl Kabenb He conpukacasca ¢
FOPAYMMMN YACTAMN SNEKTPONPUOOPOB.

MpoHuKatoLas Bnara MOXeT NPUBECTU K
yaapy 971eKTpuyYecknm Tokom. He
MCMONb3YNTE OUYNUCTUTE b BEICOKOIO
JaB/eHnA UM NapocTPYMHbIE OUNCTUTENN.

MpoHuKLWana B Npnbop Brara MOXeT cTaTb
NPUYMHOW yaapa TOKOM. He nonb3ymnTtech
NPUOOPOM NPU CANLLIKOM BbICOKOW
Temneparype uiv BAaxXHoOCTu. Vicnonb3ynrte
NPMOOP TOJ/IbKO B 3aKPbLITOM MOMELLEHWUMN.



HeucnpasHbln Npndop MOXET ObiTb
NPUYMHONM MopaeHna TOKOM. Hukorga He
BK/ItOYanTe HencnpasHbii Npudop. BbiHbTe
N3 PO3ETKN BUIKY CETEBOro NpoBoaa Wau
BbIK/HOYUTE NPEaoXpaHuUTENb B ONOKe
npenoxpaxHutenen. BeisoBute cneunanncta
CEPBUCHOM CY»XObl.

Mpnbop padoTaeT Noa BbICOKNM
HanpAXeHnem. Hukorga He BCKpbiBaiiTe
Kopnyc npuodopa.

OnacHocTb oxora!

MpUHaANEeXHOCTN UM NOCYyda OYEeHb
ropaune. YtoObl U3BNEYL FOPAYYIO MOCYAY
NN NPUHAANEXHOCTN U3 padouel KaMepsl,
BCeraa UCcnonb3ynTe npuxsaTku.

Mapbl cnvpTa B ropayen padoyen kamepe
MOTYT BCMbIXHYTb. 3anpeLlaeTca roToBuTb
6ntoaa, B KOTOPbLIX MCMONLIYKOTCA HAMUTKK C
BbICOKMM COepXaHnem cnmpTa.
[No6asnante B 6/1104a TONbKO HEOO/bLLOE
KOMIMYECTBO HaMUTKOB C BbICOKUM
cogepxaHvem cnvpta. OCTOPOXKHO
OTKpOVTe ABepLy npudopa.

[MpOoAyKTbl C TBEPAOW KOXYPOW UN LLUKYPKOW
MOIYT «B30pBaTbCA» BO BPEMA U MOCNe
HarpeBaHuA. Henb3a BapuTb ANLa B
CKOPJIyrne 1 pas3orpesartb BapEHble AnLa.
Hukoraa He Bapute MOITOCKOB U
pakoobpasHbiX. [Mpyn NPUroToBAEHUM
ANYHWNLIbI-TTA3YHbU HYXXHO HaKOJ10Tb XXETOK.
Y NpoAyKTOB MUTAHUA C XXECTKOM KOXYPOWU
NN WKYPKOW, Hanpumep, ABIOK, TOMaTOB,
KapTomena, COCUCOK, KOXypa MOXET
NOMHYTb. HakKoMTe KoxXypy van WKYpPKY
nepen NpPUroTOB/IEHNEM.

JleTckoe nuTaHne nporpesaeTcAa He
paBHOMEPHO. He pasorpeBante AeTCKOE
nuTaHne B 3aKpbiTon nocyae. Becerga
CHMMaWTe KpbIWKY UM cocky. [Nocne
Harpesa TwaTeNlbHO NepemeLllanTe un
B30GO/ITANTE COAEPXMMOE; Nepe TeEM Kak
KOPMUTb pedeHka, 00Aa3aTeNbHO NpoBepbLTe
Temneparypy.

Pazorpetble 6ntoaa otgatoT Tenso. [ocyna
MOXET CU/IbHO HarpesaTtbcA. YToOb! N3B1eUb
nocyay v NpuUHagNexHocTu na padouei
Kamepbl, BCerga Ucrnonbaynte npuxsatku.

[[epMEeTMYHO 3anasaHHaA ynakoBKa npu
HarpeBaHUM MOXET /IONHYTbL. Beceraa
cobntoaanTe ykasaHua Ha ynakoBke. YtoOsl
n3sneds 61100a N3 padoyen kamepsl,
BCerga 1UCnoJsb3ynte npuxBaTku.

Mpnbop CTaHOBUTCA OYEeHb ropaynmM. He
npukacamTecb K ropAYnNM BHYTPEHHUM
NnoBepxHOCTAM npudopa uim
HarpesartenbHbIM 31emMeHTaM. Beceraa
nasainTe npndopy ocTbiTb. He nossonariTe
[eTAM NoaxoanTb 6/IM3KO K ropavemMy
npuoéopy.

OnacHocCTb ownapuBaHusa!

N3 OTKpbITOM ABEpLUbl Npudopa MOXeT
BbipBaTbCA ropAYnin nap. OCTOPOXKHO
OTKpoWTe ABepuy npudopa. He nossonante
OEeTAM NoaxoanTb 6/IM3KO K ropAvYeMy
npuoéopy.

Mpu ncnonb3oBaHWM BoAbl B padoueii
KaMepe MOXeT 00pa3oBaThbCA ropAYmni
BOAAHOW nap. 3anpellaeTca HanmBaTh BOAY
B ropAvyto padouyto Kamepy.

[py HarpeBaHn XNAKOCTU BO3MOXHA
3a/epxKa 3akunaHua. B atom cnyvae
TemnepaTtypa 3akunaHua gocturaerca 6es
o6pas3oBaHnA B XNOKOCTUN XapakTepHbIX
Ny3blPbKOB. [axxe npn HesHa4YnTEIbHOM
COTPACEHNN EMKOCTU ropaYan XXuakocCTb
MOXET BHE3aMnHO HayaTb CUIbHO KUMETh U
Opbi3rath. [pu HarpeBaHuy Bcerga Knagute
B EMKOCTb JTOXKKY. OTO MOMOXET n3bexaTb
3a0EPXKN 3aKnnaHuA.

OnacHocTb TpaBMUpOBaHUA!

MouapanaHHoe CTek10 ABepLbl Npudopa
MOXET TPEeCHYTb. He ncnonbayiite ckpedku
[U1A CTeKNa, a Takxe eakne n adpasmBHbIe
yucTALME cpeacTaa.

HenoaxoaAuwaa nocyga MOXeT NOMNHYTh. B
PYUYKax 1 KpbllLkax papdpoposon u
KEPaMUYEeCKOWM NOCYabl MOryT OblTb MESIKNE
ObIPOYKN, 38 KOTOPbLIMY HAXOOATCA MyCTOThI.
[Mpy NPOHMKaHUN B 3TW MYCTOThI BNarun
nocyaa MoXeT TPECHYTb. Mcnoneaynte
crneuvasnbHyto nocyay Anf MUKPOBOTHOBbIX
neven.



MpuunHbI NnOBpeaAeHUN

BHumaHue!

m CvnbHOE 3arpAsHeHne ynaoTHUTene: Ecnm ynnotHuTe b
[BEepLbl CUILHO 3arpAsHEH, Asepua He ByaeT NAOTHO
3aKpPbIBATLCA. DTO MOXET MPUBECTU K NMOBPEXAEHWIO COCEAHMX
MebesbHbIX hacanos. CneanTte 3a UACTOTOW YNNOTHUTENA
aBepLbl.

m Pexunm MrkpoBosH npu nyctom npudope: PadoTta npudopa 6es
YCTaHOB/IEHHbIX B HEro 0Nt BeaéT K neperpyske. Bkatouats
PEXMM MWKPOBOJIH C MYCTOW NMOCYAOI 3anpeLlaeTcs.
MckntoueHnem ABAAETCA KpaTKOBPEeMeHHaA npoBepka nocyabl
Ha NPWUroAHOCTbL: CM. . «MUKPOBO/IHbI, MOCyAax.

= [TONKOPH B MMKPOBO/IHOBOW Neun: Hukoraa He yctaHaBnveanTe
CMLIKOM B0/bLYIO MOLWHOCTL. Makcumym 600 BT. MNakeTuku ¢
MOMKOPHOM BCeraa Knaamte Ha cTeknaHHoe 6ntoao0. Vs-3a
neperpyskn CTEKIO MOXET TPECHYTb.

m JKnakocTb, nepenmsatollanca yepes Kpam npu KuneHum, He
[0/1KHa NPOHMKATbL Yepes NpuBo/ BpallaloLenca NnoacTaBku BO
BHYTPEHHUIA oTcek npudopa. Cneaute s3a NpPoLEeccomM

YcTaHOBKa U nogKNtouYeHue

[aHHbin Npnbop NpeaHasHayeH TONbKO A1A ObITOBOro
MCMOb30BaHNA.

MocTaBbTe HACTOSbHLIA MPUOOP Ha POBHYLD, TBEPAYIO NOBEPXHOCTbL
(MrHUMYM 85 CMm Haa ypoBHEM nona). BeHTUNALMOHHbLIE OTBEPCTUA
Ha 3adHel, BepXHel 1 HKHEN naHenn npudopa A0/MHKHbI
ocTaBaTtbCA OTKPbITbIMU. MUHMMasIbHaA BbicoTa CBOOOAHOIO
NpOCTPaHCTBa Haa BepxHel yacTeio npudopa coctaenaet 30 cMm.
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Mpnbop MOXHO NOAKNOUATL K CETU TOSIbKO Yepes npasBuibHO
YCTaHOB/IEHHYIO PO3ETKY C 3a3eMNAIOWNM KOHTAKTOM.
MpenoxpaHutens aomkeH coctasnate 10 amnep (L- nan B-
aBTomar). HanpaxeHue B CeTu [O/KHO COOTBETCTBOBATb
3HAYEHWUIO, YKasaHHOMY Ha TUMoBOW Tab/IMuKe.

MepeHoC PO3eTKU UK 3aMeHa CETEBOro NPOBOAA AOMKHbI
BbINOHATLCA TOMLKO KBAMMULIMPOBAHHBIM S/IEKTPUKOM.
LLItencensHada Bunka npudopa Bcerga Ao/KHa HAXOAUTLCA B
HEMoCpPeaCTBEeHHOM JOCTyne.

He vcnoneayiite TPOMHUKK, PasBeTBUTENM U yanuHuTenu. MNpu
neperpysKe CyllecTByeT OnacHOCTb BO3ropaHus.

npUroToBneHnA. YCTaHOBUTE CHavana KopoTKoe BpeMA
NPUroToBAEHNA N MPU HeoBX0AUMOCTH npoanute ero.

m Hukorna He ncnonbayite Npudop ¢ MUKPOBOIHaMK 6e3
yCTaHOB/IEHHOW BpallatoLeica noacTaBku.

m Vlckperune: Cneaute 3a Tem, UytoObl MeTasI/1, HANPUMEpP NI0XKa,
OblN Ha PACCTOAHUM He MeHee 2 CM OT CTeHOK AyXOBOro wkKada
N BHYTPEHHE CTOPOHbLI ABEPLb. VICKpOBbLIe paspAdbl MOryT
noBPeAnTb CTEK/IO ABEpLbl.

= ANtoMMHMEBaA nocyaa: Hu B Koem ciyyae He UCnosbayiiTe
alloMUHKEBYIO nocyy. Mprdop MOXeT NoBPeanTLCA 13-3a
nckpoobpasoBaHua.

= OxnaxaeHue npudopa ¢ OTKPLITON ABepLeit: Padouyto kamepy
cnenyeT oxnaxaaTth TO/IbKO C 3aKpbITOM ABepLUen. 3anpellaeTca
(bvKcunpoBaTh ABEpLY B OTKPLITOM COCTOAHUM KaKUM-INO0
npeametom. [laxe ecnu asepua npudopa OyaeT NpocTo
NPUOTKPbITA, CO BDEMEHEM 3TO MOXET MPMBECTUN K MOBPEXAEHNIO
coceaHux MebesnbHbIX hacanos.

m KoHpgeHcart B paboueli kamepe: Ha cTeksie aBepLbl, BHYTPEHHUX
CTeHKax ¥ AHe padouei Kamepbl MOXeT 00pa30BbLIBATLCA
KoHaeHcaT. To HopMasbHOe fABMeHne, He oKasblBatoLlee
oTpuuaTtenbHOro BO3AeNCTBMA Ha (PYHKLIMOHNPOBaHNE
MUKPOBOJIH. Bo nsbexaHne BOSHUKHOBEHUA KOPPO3UM
BbITUPAWTE KOHAEHCAT MOC/Ae KaXaoro npuroToBAEHMA ML,



NaHenb ynpasneHusa

3aecb NpMBOAMTCA ONUcaHne naHenmn ynpasneHua. B saBucumoctn
OoT Tnna I'Ipl/lf)Opa BO3MOXHblI HEKOTOPbIE HE3HAYUTE/IbHbIE

N3MEHEHMA.
N
Ovicnneii ona oToOpaxeHus
BPEMEHUN CYTOK 1 BPEMEHW
NPUroTOBEHMA
KHonka «Yacb» | mm MoBOPOTHHLIN NepekoYaress
[ONA YCTAHOBKW BPEMEHW CYTOK
N BDEMEHW NPUTrOTOBIEHNA
‘ WM YCTAaHOBKM MpOrpamMm
aBTOMaTUYECKOro NPUroTOBEHMA
Stop Start
KHonka Stop —|
L KHonka Start
KHonka «punb» 7]
180
O O O ( ) KHonrkn ana seibopa
MOLLIHOCTV MMUKPOBOJTH
M P 90 Bartr
180 Bartr
KHonka Memory — O O O C } 360 Barr
600 Batr
‘ ‘ 900 Bart
KHonrku ana seibopa |
nporpamMmsi
aBTOMaTUYeCcKoro
NpPWUroTOBNEHNA
P = kHonka «[1porpammas
1 = kHoMKka «Bec»
—1—— KHonka ana oTkpbiBaHMA
nBepLbl
J
nogopo'rm,"}i nepexknroyarenb Fpunb B KOMOMHALMKM C MUKPOBOJTHAMM

B naHHOM cnyyae rpunb BKIOYAETCA OAHOBPEMEHHO C
MMUKPOBOHaMU. KOMOVHMPOBAHHLIA PEXUM NPEKPaCHO NOAXOANT
[ONA NPUroTOBNIEHNA PA3IMUYHOIO poaa 3anekaHok. baoga

MoBOPOTHLIN NepektoyaTens npeaHasHayeH A1a nsMeHeHna
npeanaragMbiX 1 yCTaHOBOUHbIX 3HAYEHUA.

HOBODOTHbIVI nepeknyarenb ABNAETCA yTanjimBaemMbliM. Y100bI nonyyarTca XPYCTAWUMN 1 NOAXKAPUCTBIMUA U 3TO 3aHUMaEeT
3admKCMpoBaTh MM pachurKcMpoBaTh NepekoYaTeb, HOXMUTE ropasao MeHblLIe BPEMEHWN U SKOHOMWUT SHEPTUIO.
Ha Hero.

anHa.ﬂﬂeH'(HOCTM

Bunbl HarpeBa Bpawarowanaca noactaBKa

MuKpoBonHbI HKak cneayeT BCcTaBnATb BpallaroLLyOCA NOACTaBKY:
MUKPOBO/HBI MPOHMKAIOT BHYTPb MPOAYKTOB 1 NPeoOpasyioTcA B 1.MonoxuTe posMKOBOe KOJbLO a B yriybneHune Ha aHe padouyeit
TeMno, NO3TOMY PEXWUM MUKPOBO/H MPUroAeH A1A ObICTPOro Kamepbl.

pasmMopaxnBaHnAa, pasorpesaHna, pactanjimBaHna n 1oBeaeHnaA

MWLM 1O FOTOBHOCTU. 2. Bpawatoulytoca noactasky b 3adukcumpyiTe B npMBOoAHOM

MexaHu3me €, PacnoiOKEHHOM B LIEHTPe Ha aHe padoueit
MOLHOCTb MUKPOBOJH Kamepbl.

m 900 BT anA pasorpeBaHnsa XXnWaKocTen.

m 600 BT ona pasorpesaHua 1 goBeAeHUs 0O TOTOBHOCTY.

m 360 BT onAa TyweHAa MAca 1 pasorpeBaHns HeXHbIX O/,
= 180 BT anA pasmopaxmBaHvA U 4OBEAEHUA A0 FOTOBHOCTU
= 90 BT Ana pasmopaxmBaHnA HexHbIX Ontoa.

Mpuns [0
3T0T peX1M NpeaHasHaueH A1A 3anekaHmA.




YKasaHue: Vicnonbayiite npndop cO BCTABEHHOW BpallatoLencs
nofcTaskoii. MpoBepbTe, UTOOLI OHA OblNa NPaBUIbHO
3aurkcupoBaHa. Bpalatolwanaca noactaBka MOXeT BpallaTbCA Kak
B /IEBYIO, TAK 1 B NPaBYyO CTOPOHY.

lNepen nepBbiM UCNOJIb3OBAHUEM

3 aToro pasnena Bbl y3HaeTe, UTO HeoOxoaMMO caenatb nepen
nepBbIM NPUroToB/eHeM 610 B MUKPOBOIHOBOW neun. CHavana
npounTaiTe rnaey «[lpasuia TexHUKM 6e30MacHOCTH.

YcTtaHOBKa BpeMeHHU CYTOK

Mocne noakatoyeHus npuéopa uam Nocne oTKYeHA
3/IEKTPOSHEPI N Ha ANCMIEeE BbICBEUMBAIOTCA TPU HYNA.

1. Haxwmute kronky .
Ha aucnnee nossnaetca 12:00 u muraet .
2.YcTaHoBWTE BPEMA CYTOK MOBOPOTHLIM NepekyaTenem.

D

kg

+ min
kg

*

3.TOBTOPHO HaXMWUTE KHOMKY C)
Tekyllee BpemMA CyTOK HAacTPOEHO.

MUKpPOBONHbI

MUKPOBO/HLI MPOHMKAIOT BHYTPL NPOAYKTOB 1 NpeodpasytoTca B
Tenno.

PeXnm MUKPOBOH MOXHO MCMO/L30BaTb Kak OTAe/bHO, Tak 1 B
KOMOMHALIN C PEXMMOM NPUrOTOB/IEHUA HA rpune.

3neck npvBeaeHa uHdopmauma o nocyde 1 00 ycTaHoBKax
pexunMa MUKPOBOJSIH.

YKkasaHue: B rnase «/IpoTecTnpoBaHO /1A BaC B HalLEN KyXHe-
CTyanm» NPUBEAEHO MHOXECTBO NPUMEPOB pPasMopaKmBaHus,
pasorpeBsaHua, pactanavBaHua 1 NpurotTosneHns 6n4 B
MUKPOBO/THOBOM PEeXMUME.

O6AzatenbHO onpodynTe MUKPOBOIHOBYHO NeYb XOTA Obl OAMH Pas.
Pagorpeiite, HanpumMep, Yallky Boasl A1A yas.

BosbMuTe G0MbLIYIO YallKy 0e3 JeKOPUPOBaHWUA 3010TOM WK
cepeBpoM 1 onycTuTe Tyada YaiHyto OXKY. MNocTaBbTe yallKy C
BOJIOV Ha BpallatollytocA NoACTaBKY.

1. Haxmute kHonky 900 Bt
2.YctaHoBute 1:30 MUH MOBOPOTHLIM NEPEK/THOYATENEM.
3. Haxxmute kHonky Start.

Yepes 1 muHyTy 30 cekyHa pasgaétca curHan. Boga ana van
roTosa.

lMoka Bbl MbeTe Yal, NnpounTanTe, nNoxanyncra, elle pas ykasaHua
no TexHrke 6e30MacHOCTY B Hayane PyKoOBOACTBa Mo
aKcrnyataumum. 370 OYeHb BaXKHO.

PewéTKa

Pelwétka anAa npurotToBNeHUA Ha rpune,
Hanpumep, CTeNKoB, KONBGacoK U
TOCTOB, WM UCMOb30OBaHNE B KA4YeCTBe
noAcTaBKu, Hanpumep, A1A NA0CKOMN
dhopMmbl ANA 3aneKkaHKu.

YKasaHue: YCTaHOBUTE PELLETKY Ha
BpallatoLlytoca NoacTaBky

OTHNOUYEeHWe UHAWKALUUKU BPeMeHHU CYTOK

Haxmure kHonky (B, a satem kHonky Stop.
Oducnnei TemHeer.

nOBTOpHaFl HaCTpOFIKa BPeMeHU CYTOK

Haxmute kHonky (.
Ha ancnnee noasnaetcA 12:00. 3atem BbINOAHUTE HACTPOVIKY, Kak
yKaszaHo B MyHkTe 2 1 3.

U3meHeHHe BpeMeHH CYTOK, HanpumMep, Npu nepexofe ¢ NeTHero
Ha 3UMHee BpeMsA

BbinonHWTE HACTPOIKY, Kak onucaHo B nyHkTax 1-3.

HarpeB paboueii Kamepbl

Y1o0bl YCTPaHUTL 3anax HOBOro npudopa, HarpesanTe 3akpbITyto
nycTyto padouyto kKamepy C yCTaHOB/IEHHON Bpallatolleiica
noAcTaBkoW B TeueHne 10 MuHyT. YOeauTecs, UTo BHyTpU padouyeit
KamMepbl He OCTa/lnCb yrnakoBOYHbIE Matepuanbl.

1. Haxxmute kronky rpvna (7.
Ha ancnnee noasnaetrca 10:00 muH

2. Haxxmute kHonky Start.

Mo ncteueHnn BpemeHn pasgaétca curHan. OTKponTe ABepLy
npudopa Uan HaxXMUTe KHOMKy Stop.

YKazaHuA no BbIGOpy nocyAabl

PexkomeHayeman nocyaa

VicnonbayiiTe )aponpouHyto NOocyay U3 CTeK/a, CTEK/I0KepaMuKy,
dhapdopa, KepaMuki UM TEPMOCTONKOW MaacTMacchl. ITn
martepuasbl NPONycKatT MUKPOBOJIHBI.

CepBu1poBOYHAA Nocyda Takke NoaxoauT A1A 3TOro pexunmMa.
Taknm 00pasoM, He HyXHO nepeknaabiBaTte 6100a U3 OAHON
nocyabl B Apyryto. Micnons3osath nocydy ¢ 3010TbIM WK
cepebpAHbIM OPHAMEHTOM MOXHO TOJ/IbKO B TOM C/lyyae, eciu
N3roTOBUTE b MOCYdbl rapaHTUPyeT eé NPUroAHOCTL A4
MWKPOBO/IHOBOMO pexuma.

HenoaxopAwaa nocyna

MeTannuyeckas nocyaga He NMoAxoauT ANA MUKPOBOSHOBOrO
PEeXMMA, TakK Kak MeTasI/l He MPOMycKaeT MUKPOBOSIHLI. B 3aKpbITON
MEeTasIIMueckol nocyae 6oaa He pasorpeBaloTCA.

BHumaHue!

Nckperve: cneanTe 3a Tem, YToObl MeTasll, HanpuMep Noxka, Obin
Ha pPacCTOAHUN HEe MeHee 2 CM OT CTEHOK AyXOBOro Lwkada v
BHYTPEHHEV CTOPOHbLI ABEPLbI. VICKpOBbIe paspAaabl MOryT
NoBpeanTb CTEK/O ABEPLbI.

MpoBepKa nocyAabl

BkntouaTtb pexnm MUKPOBOJIH C NMYCTOM MNOCYAOW 3anpellaeTcs.
EQVHCTBEHHbBIM UCKMOUEHUEM ABMIAETCA ONUCAHHbIA HUXE TeCT.



Ecnu Bbl He yBepeHbl, YTo Nocyaa NoaxoanT A1A MUKPOBOSIH,
npovsBeanTe CReadytoLLytOo NPOBEPKY:

1.nocTaBbTe NycTyto nocyay Ha Y2—1 MUHYTY B npudop npwu
MaKCUMasIbHOM MOLLHOCTW.

2.Bo Bpema npurotoBneHMA NPOBEPANTE Temneparypy.

Mocyna aomkHa ObiTh XONOAHOW UK HArpeTbCa 40 Temnepatypsi,
[ONycKatoLen NPUKOCHOBEHWE PYKOWA.

Ecnu nocyna cunbHO HarpeBaeTcA WK NPOUCXOANT UCKPEHME, TO
OHa HenpurogHa.

MoLHOCTb MUKPOBONH

MouwHocTb MUKpo- [lMoaxoauT AnA

BOJIH

90 Bt [nAa pasmopaxmBaHnA HexHbIX 61100

180 Bt [na pasmopaxuBaHua 1 aoseaeHnAa Ao
rOTOBHOCTY

360 Bt [nA TyweHnsa mAca 1 pasorpeBaHna HEeXHbIX
oénton

600 Bt [na pasorpeBaHuna 6104 U JOBEASHNA UX
[10 FOTOBHOCTM

900 Bt [na paszorpeBaHnA XNAKOCTEN

YKasaHue: Bbl MOXeTe yCTaHOBUTb MOWHOCTL MKpoBoaH 900 Bt
Ha 30 muHyT, 600 BT Ha 1 yac, AnA ocTasnbHbIX MOLIHOCTEN ANA
Kaxgoro 1 yaca n 39 MuHyT.

YcTaHOBKa MOLLHOCTH MUKPOBOJIH

[MprMep: MOoWHOCTL MUKpoBOaH 600 BT

1. Bbléepme xXenaemyro MOWHOCTb MUKPOBOJIH.

Ha ancnnee noABnAeTcA 3agaHHanA MOLWHOCTb MUKPOBOJIH U
BpemA npurotosneHna 1:00 MuHyT.

2.YcTaHoBWUTE BPeEMA MPUroTOBAEHNA NOBOPOTHLIM
nepeknuarenem.

MpurotoBneHue Ha rpune

Mpv NPUroTOB/EHWUN NPOAYKTOB Ha rpuie obecneunsaeTca
WHTEHCVBHbIV pa3orpes Ux NoBepXHOCTHOIO C/I0A U PaBHOMEPHOE
noapymMAaH1BaHue.

YcTaHOBKa pexuma npuroToBJieHUA Ha rpune
1. Haxmute kHonky rpuna [,
Ha ancnnee noasnatotca 10:00 MUHYT 1 CUMBOS.

2.YCTaHOBUTE BPEMA NPUrOTOBIEHUA MOBOPOTHbLIM
nepektouaTenem.

. Stop Start
(DOC)
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3. Haxmute kHonky Start.
Ha ancnnee HaunmHaeTcA OTCYET BPEMEHN NPUrOTOBAEHNA.

Mo ucteueHMn BpemMeHU NPUroTOBIIEHHUA

Pasnaétca 3BykoBoit curHan. OTkpoiTte aseply npudopa wm
HaXxMmuTe KHOMKY Stop. Ha aucnnee cHosa NoABAAETCA BPEMA
CYTOK.

U3meHeHue BpeMeHH! BbINOJIHeHUA

OTO BO3MOXHO B /1000 MOMEHT. VI3MeHWUTe BpeMA NpuroToBAeHnA
MOBOPOTHLIM Mepek/oyaTenem.

OcTtaHoOBKa

OTKkpoiiTe ABepuy npudopa Wi OANH pas HaKMWUTE KHOMKY Stop.
Mocne 3akpbiBaHUA ABEPLbl MOBTOPHO HAXMUTE KHOMKY Start.

OTmeHa pexuma

[Baxkabl HAXXMUTE KHOMKY Stop uan oTKPoWTe ABEpLY U 0aAvH pas
HaXXMUTe KHOMKY Stop.

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

OxnamparoLun BEHTUNATOP

MpnBop oCHaLLEH OXNaXJaloLWNM BEHTUIATOPOM. BeHTunatop
MOXET NPOoAo/KaTh padoTaTh AaXe NOoc/e BbIKtUeHns npudopa.

YKasaHuA

m Bo Bpema paboTbl B MMKPOBOSIHOBOM pexumMe nprubop He
HarpeBaeTcA. TeM He MeHee, BKIoUaeTCa OX1axaatoLmni
BEHTUNATOP. BeHTUNATOP MOXET NpodomkaTk padoTaTh Aaxe
NOC/e BbIK/IHOUYEHNA MUKPOBOSIHOBOTO PeXMMAL.

m Ha cTekne aBepLbl, BHYTPEHHUX CTEHKax v AHe padoueli kamepsi
MOXET 00pas0BbLIBATLCA KOHAEHCAT. ITO HOPMasbHOE ABNEHNE,
He oKasblBatolllee OTPULATEIbHOrO BO3AENCTBUA Ha
(hyHKLMOHUpOBaHWe npudopa. o OKoHYaHUM NPUrOTOBIEHWA
NpPOCTO yaanuTe KoHAeHcar.

. Stop Start
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3. Haxxmute kHonky Start.
Ha gucnnee HaumHaeTcA OTCUYET BDEMEHW NMPUroTOBAEHNA.

Mo ucteueHuu BPpeMeHHU NPUroToBneHusd

Pasnaérca 3BykoBon curHan. OTkponTe asepLy npudopa nam
HaXkmuTe KHomMky Stop. Ha ancnnee cHoBa noABnaAeTcA BpemA
CYTOK.



U3meHeHWe BpeMeHH BbINONIHEHUA

OTO BOBMOXHO B /1000 MOMEHT. VI3MeHuUTe BpeMA NpuroTosieHna
NOBOPOTHLIM MepeksYaTenem.

OcTaHOBKa

OTkpoiiTe ABepLy Npudopa Wan oanH Pas HaKMUTE KHOMKY Stop.
Mocne 3akpbiBaHWA ABEPLIbI MOBTOPHO HaXXMUTE KHOMKY Start.

KoppeKTupoBKa

YcTaHOBNEHHOE BPEMA MPUrOTOBMEHUA MOXHO U3MEHUTb B MO0
MOMEHT.

OTMeHa yCTaHOBOK

[Baxabl HaXXMUTE KHOMKY Stop unn oTkpoiTe aseply npudopa v
OVH pas HaXMuTe KHomnky Stop.

MUWKpPOBOJIHbI B KOMOMHALUU C FpUnem

MOXHO OAHOBPEMEHHO YCTaHOBUTL PEXMM FPUA 1
MWUKPOBO/IHOBOW pPexuM. bntoga nonyyaroTca XpycTAWMMA U
NMOAXAPUCTLIMU 1 3TO 3aHUMAaET ropasao MeHbLIe BPeMeHMn 1
SKOHOMUT SHEPrIio.

Bbl MOXeTe noakatoYaTh MUKPOBOHOBLIE NMEYn PasHO MOLLHOCTHU.
VMckntouenne: 900 n 600 BrT.

YcTaHOBKa MMKPOBOJIH U FpUnsa

Mpumep: 360 BT, rpuns [, 5 MunyT.

1. BuibepuTe enaemyto MOLHOCTb MUKPOBOJIH.

Ha ancnnee nosenAeTca 3agaHHaa MOLWHOCTb MUKPOBOJH U
BpemA npurotosneHnsa 1:00 MuHyT.

2. Haxxmute kHonky rpuna [,

. Stop Start . Stop Start
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3.YcTaHoBWTe BpeMA NMPUroTOBAEHNA NOBOPOTHbLIM
nepekaryarenem.

4. Haxmute KHonky Start.

MamAaTtb

C nomoublo GYHKLUM NamMATY Bbl MOXETE COXPaHWUTL U B OO0
MOMEHT CHOBa BbI3BaTb CBOE tobumoe 6/11040.

9710 uenecoodpasHo, eCcn Bbl FOTOBUTE Kakoe-H1oyab 611000
OYeHb YacTo.

Beoa B namATb
Mpumep: 360 BT, 25 MUHYT.
1. Haxxmute kHonky M.
Ha aucnnee noasnaetca «M».

2. BbibepuTe Xenaemyto MOLWHOCTb MUKPOBOSIH.
Ha ancnnee noaenAeTcA «M», 3aaaHHaA MOLIHOCTb 1 BPeMA
npurotosneHna 1:00 MuHyT.

3. YcTaHoBUTE BpemA NPUroTOBAEHMA NOBOPOTHbLIM
nepekayarenem.

. Stop Start

180
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eJeJele

Ha ancnnee HaunHaeTCcA OTCUYET BpeMeHW NPUroTOBIEHWUA.

O "

Mo ucteueHUH BpemMeHU NPUTOTOBNEHUA

Paznaétca 3BykoBoWi curHas. OTkpoiite asepuy npudopa
HaXKMWTe KHOMKY Stop. Ha avcnnee cHoBa NoABNAETCA BpemA
CYTOK.

UameHeHHe BpeMeHU BbiNONHEHUsA

OTO BO3MOXHO B /1000 MOMEHT. VIaMeHWTe BpemMA NpuUroToBIeHMA
MOBOPOTHLIM NMepek/oyaTesnem.

OcTtaHOBKa

OTkpoiTe aseply npubopa wan 0AuH pas HaxmuTe KHOMKY Stop.
MNMocne 3aKkpbiBaHWA ABEPLbI NOBTOPHO HaXMUTE KHOMKY Start.
OTmeHa peunma

[Baxbl HAXXMUTE KHOMKY Stop nan OTKpOoWTe ABEpLY U OAMH pad
HaXkmMuTe KHomMky Stop.

YKasaHue: MoXHO cHavana yCcTaHOBWTb BPEMA NPUrOTOBAEHMA, a
3aTemM — MOLIHOCTb MUKPOBOJH.

. Stop O Start
1 80

M P fgoo
QOO0

4.ToaTeepante kHonkoi M.

Ha anucnnee cHoBa noABnAeTCA BPpeMA CYTOK. YCTaHOBKa
CoXpaHAeTCcA B NaMATw.

YKaszaHus

= Bbl MOXeETE coxpaHuTb B MaMATK TONbKO FPUAb UK FPUb B
KoMOuHaUun ¢ MNKPOBO/THAMMU.

= Henb3A OHOBPEMEHHO COXPaHATbL B NAMATU HECKOJIbKO
PEeEXnMoB MOLWHOCTU MUKPOBOJTH.

= HeBO3MOXHO COXpaHATb B MaMATK aBTOMaTUYeCKME NporpamMmbl.
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m MoxHo COXpaHUTb B NaMATU U Cpa3y Xe aKTUBN3NPOBaTb
yCcTaHoBKy. [InA saseplueHna Haxmute He kHonky M, a kHomky
Start.

= BBOJ HOBbIX 3HaUEHHWI B NaMATb: HaxXMuUTe KHonky M.
[ToaBnATCA NpexHne HacTponkn. CoxpaHuTe HOBYHO
nporpamMy, Kak onucaHo B nyHktax 1-4.

3anyck nporpaMm U3 namATH

Bbl MOXeTe B N1t000 MOMEHT BbI3BaTh MPOrpaMMy, COXPaHEHHYO B
namAaTtu. MocTaBbTe 6111040 B Npudop. 3akpoliTe AsepLy npuodopa.

1. Haxxmute kHonky M.
MoABNAIOTCA COXPAHEHHbLIE HACTPOMKM.

2. Haxxmute kHonky Start.

Ha ancnnee HaunHaeTcA OTCUET BPEMEHW NPUrOTOBNEHUA.

Mo ucteueHUu BpeMeHH NPUTOTOBNEHHUA

Pasnaérca 3sykoson curHan. OTKponTe aseply npudopa nam
HaXXMWTe KHOMKY Stop. Ha avcnnee cHosa NoABnAeTCA BpeMA
CYTOK.

OcTaHOBKa

OTkpoiTe ABepuy npudopa Wi OANH pas HaXMUTE KHOMKY Stop.
Mocne 3akpblBaHNA ABEPLbI MOBTOPHO HaXKMUTe KHOMKY Start.
OTMeHa yCTaHOBOK

[Baxabl HAXXMUTE KHOMKY Stop uan oTKpoiTe AsepLy npudopa u
OMH pas HaxXMuUTe KHOMKY Stop.

U3meHeHHe ANUTENbHOCTU CUrHana

Mpwn oTKNOUYEHMMN ﬂpméopa Bbl YC/bIWLINTE CUTHas. MOXHO N3MeHUTb
npoAo/HKNTEIbHOCTb 3BYKOBOIO CUrHasa.

[nA aToro yaepxmBante KHOMky Start HaxaTon B TeueHne
6 ceKkyHa.

Yxoa v OUUCTKA

Mpw TWaTeNbHOM yX0[e M OYMCTKE Balla MUKPOBOHOBAA Neyb
HaA0/r0 COXPaHUT CBOKO MPUBNEKATENIbHOCTb U
(DYHKLMOHANBHOCTL. B 1JaHHOM pYKOBO/ACTBE MO SKCrayaTaumm
NPUBOAMTCA OMMCaHWe NPaBWILHOMO yX0oAa W NPaBUIbHOM OYNCTKM
npuodopa.

A OnacHOCTb KOPOTKOrO 3aMblKaHHWA!

Hukoraa He UCMosb3yINTe OUUCTUTENIN BLICOKOTO AaBNeHNa 1
NapoCTPYWHbIE OUUCTUTENN.

A OnacHocTb oora!

He unctute npubop cpasy nocne BbiktoueHns. O6As3aTebHO
nante npudopy OCTbITb.

A OnacHocTb yaapa ToKom!

Hukorga He norpyxaiite npuéop B BOAy U He ouuMLlaiTe ero nof
CTpyél Boabl.
YtoObl HE AOMNYCTUTbL NOBPEXAEHMA PA3/TNYHbBIX MOBEPXHOCTEN B

pesynsTaTe NPYMEHEeHNA HEeNOAXOAALMX YACTALLMX CPEaACTB,
cnefyinte ykasaHuam, npuBeaéHHbIM B TadnuLe.

He ucnonbsyirte

m eakune unm abpasvBHble UNCTALLME CPeacTBa.
OHKM MOTYT NoBpeanTL NMOBEPXHOCTL. EC/iM Takoe cpeacTso
nonanéTt Ha nepeaHtolo NaHesb, cpasy CMOITE ero BOAOMN.

m MeTa/lndeckne CeréKl/I nnn CeréKVI anAa ctekna anAa OYnCTKU
CTekna asepubl.

m MeTannmdyeckmne CeréKI/I nnn CeréKVI AnA ctekna anAa OYncTku
YNAOTHUTENA.

u KECTKME MoYanku n ryoku.
HoBble ryGKu A1A MbITbA NMOCYAbl TWATEbHO BIMOTE Nepes
MCMob30BaHNEM.

® ynCTALME CPeaCcTBa, codepxaline GOMbLLION NPOLEHT cnupTa.

UucTAwmue cpeacrTea

BHumaHue!

Mepen BbINOSHEHMEM OYUCTKM BbIHBTE BUJIKY CETEBOro Kadens us
PO3ETKN UK OTKOUNTE NPeaoXpaHuTesnb B 6/10Ke
npenoxpaHutenein. QuucTute NPMOOP CHaPYXW U BHYTPU C
MOMOLLbIO BI@XXHOM TPAMOYKM M MATKOrO CPeacTBa A1A OYNCTKMN.
3aTtemM NpoTpuTE HACYXO YMNCTOM TPAMKONA.
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HoBoe Bpema okoHuyaHuA OyaeT NPUHATO.
Ha aucnnee cHoBa NoABNAETCA BPEMSA CYTOK.

Bo3MOXHbI:
KOPOTKUIA 3BYKOBOW CUrHan — 3 3BYKOBbIX CUrHana
O/IVHHBIN 3ByKOBOW curHan — 30 3BYKOBbIX CUIHA/IOB

30Ha oUUCTKHU Yucrawme cpeacrea

MepeaHaa naHenb
npubopa

["opAYNA MbINbHBIA PacTBOP.

QuNCTUTE C MOMOLLBIO MAFKOWM TPAMOYKM, a
3aTeM BbITPUTE Jocyxa. He ncnonbayiTe
/1A UACTKN MeTasl/InYeckne CKkpeokn nuam
CKPeBKM ANA CTEKNAHHBLIX MOBEPXHOCTEN.

[MepenHaa naHenb 13
HepykaBetoLlen cranm

[opAYNA MbINbHBIA PAcTBOP.

OuncTUTE C NOMOLLLIO MAFKORN TPAMOYKY, a
3aTeM BbITpuTe Agocyxa. HemenneHHo yna-
NANTe NATHA U3BECTWU, XMpa, Kpaxmana u
AnyHoro Benka. Moa TakMMK NATHaAMK
MOXXET BO3HMKaTb Koppoana. Crneunans-
Hble cpeacTBa A71A YUCTKN METaIIMUYECKUNX
N3aennii MOXHO NPUOBPECTU B CEPBUCHOM
cnyxoée nnu B cneunmannanpoBaHHOM mara-
3uHe. He ncnonbayiite Ana YNCTKU MeTasl-
NINYeckne ckpedkn nnm ckpedku ana
CTEK/IAHHbIX MOBEPXHOCTEN.

[opAYNA MbISIbHBIN PACTBOP WM PacTBOP
yKcyca.

QuucTuTe ¢ NOMOLLBID MATKON TPAMOYKN, a
3aTeM BbITPUTE JocyXa.

Mpy CUNbHOM 3arpAsHEeHUN: NCMONb3YNTe
CpeancTBo AnA YNCTKU OYXOBOK TOJ/IbKO
nocse oxnaxaeHna padouyein Kamepsi.
Jlyylie Bcero BOCnonb3oBaTbCA MOYasIKOW
13 HepxxaBetoLlen NPoBOIOKN. He ncnons-
3yliTe HX cnpeu ANA AyXOBbIX LWKagOoB, HU
ntobble Apyrue arpeccuBHbIE OUYNCTUTENN
0718 OyXOBbIX WKadoB, a Takxe adpasup-
Hble YMCTALWME cpeacTBa. Kpome Toro, He
NOAXOAAT XECTKNE MoYasKu, rpyoble ryoku
1 cpeacTBa Anfa YMCTKM nocyabl. Bce atu
cpeacTsa LapanatoT NOBEPXHOCTH.
XOopoLwo NpocylwmnTe BHYTPEHHME MOBEPX-
HOCTW.

BHyTpeHHMe nosepx-
HOCTW 13 HepXxaBseto-
e ctanm

Yrny®nexue Ha gHe
padoueit Kamepbl

Bnaxnasa tpanka:

Boaa He gomkHa nonagaTb Yepes NpuBoa
Bpallatollenca noacTaBki BO BHYTPb Npw-
6opa.



30Ha OUUCTKHU UYucTtawmMe cpeacTtea

[opAYMIA MbISTbHBIA PACTBOP.
Cnennte 3a TeM, UTOObI Bpallatolanca

Bpauatowaaca noa-
cTaBKa 1 poIMKOBOE

KOJIbLO noacTaBka Oblia NpaBuibHO 3aMKCUPO-
BaHa.
PelwéTka ["opAYUA MbINbHBI PacTBOP.

MbITb C MOMOLLLIO CPeACTBa ANA HepXaBe-
toLlern ctanmn Uamn B nocyaoMOEUYHOW
MallnHe.

Ctékna asepubl CpencTBo AnA OYUCTKU CTEKOS:
OuuncTuTe C NOMOLLILIO MArKON TPAMOUKM.

He ucnonbayiite ckpeBoK 41a CTEKON.

YRnoTHWUTENb fopAYUIA MbIbHBI PacTBOP.

OuncTute C NOMOLLIBIO MAFKON TPAMOUKM.
He TpuTe! He ncnonb3yiTe ans Yncrku
MeTanmueckmne ckpedku nnm ckpedku ana

CTEK/AHHbLIX MOBEPXHOCTEMN.

Tabnuua HeucnpaBHOCTEH

YacTo cnyyaeTcs, YTo NPUUNHOW HEUCNPAaBHOCTY cTasna Kakaa-To
menoub. MNepen obpalleHnemM B CepBUCHYIO CyxOy nonpoobyite
YCTPaHUTbL BOSHMKLLYIO HEUCNPaBHOCTL CaMOCTOATENIbHO, Ceayn
yKasaHuAM 13 TabnuLbl.

Ecnun kakoe-nndo 61040 y Bac He nonyuyntca, odbpaTuTech K rnase
«[poTecTpoBaHo 414 Bac B Halleh KyxHe-CTyauu». B Heli Bbl
HalinéTe MHOXeCTBO peKoMeHJauUuli No NPUroTosaeHuo 6toa.

Uro aenartb Npu HeMCNpaBHOCTU?

A OnacHocTb yaapa Tokom!

Mpn HeKBaAIMMULMPOBAHHOM PEMOHTE NPUOOP MOXET CTaTb
NCTOYHMKOM OMNacHOCTU. JlloOble PEMOHTHbIE PAdOThl AO/HKHbI
BbINO/IHATLCA TO/ILKO CMELUNaIMCTAMU CEPBUCHOW CyxXObl,
npoweawnMm cneuvansHoe odyyeHue.

Cneuyrou_wle HEeNCNPaBHOCTW Bbl MOXETE YCTPAHUTb
CaMOCTOATENbHO.

CoobweHune 06 ownbre Bo3moMHanA npuunHa

YcTpaHeHue/YKasaHue

Mpubop He pabdoTaeT.

Bunka He BcTaBneHa B PO3ETKY.

BcTaBbTe BUIKY B PO3ETKY.

OTKNtOUEHME NEKTPOIHEPTUM

[MpoBepbTE, rOPUT M Namna Ha KyXHe.

HeuncnpaBeH npenoxpaHutesnb

MpoBepbTe, B MOPAAKE /N NPeaoXpaHnTe b
npudopa B 610Ke NpefoxpaHuTenein.

HenpaBunbHOE MCNOAL30BaHME

OTktounTe NpenoxpaHnTens B 6/10ke Npefo-
XpaHutenen. Bknounte ero onAatb NPUMEPHO
uepes 10 cekyHa.

Ha aucnnee muratot Tpu HynA.

OTKNoYeHME ONNIEKTPO3HEPI NN

MMOBTOPHO YCTAHOBUTE BPEMA CYTOK.

Mpnbop He paboTaeT. Ha aucnnee
MOABNAETCA BPEMA MPUrOTOB/EHWA. Teb.

Bbin cnyyaliHo NOBEPHYT NOBOPOTHLIN Nepektoya- Haxmute kHonky Stop.

Mocne ycTaHOBKK He Obla HaxkaTa KHomka Start.

Haxxmunte kHonky Start nnmn cépockTe ycTa-
HOBKY KHOMKOR Stop.

MuKpOBO/IHOBAA Neub He padoTaerT.

[Bepua 3akpbiTa HEMI0THO.

MpoBepbTe, He 3axaTbl 1 ABEpLEn ocTaTKn
nuwn nnym NOCTOPOHHME NpeaMeThbl.

He Obina Haxarta kHonka Start.

HaxmunTe kHonky Start.

Baoga pasorpesaloTca MeaneHHee,
ueM 0BbIUHO. BOJIH.

YcTaHoBneHa CANWKOM HU3KaA MOLHOCTb MWKPO- YctaHosuTe Gonee BbICOKYHO MOLWHOCTb

MWKPOBO/JIH.

B npunbope HaxoanTca 60blWni 0O0BEM NPOOYK-

TOB, YeM OObIYHO.

[BoViHON 0OBEM NOYTK BABOE YBENMUMBAET
BPEMA MPUTrOTOBAEHMA.

Bntoga xonogHee, yem 0BbIYHO.

B npouecce NpuroToBneHUA nepemMeLinsaiiTe
WIn nepesopaynsarite 6ntoaa.

Bpaulatouiaaca noacraska nanaet Nér- pA3b 1AM NOCTOPOHHUE NPEAMETLI B 30HE Npu-
BOJA Bpallatolenca noacTaBku.

KWUIA WyM.

OuuncTUTE PONMKOBOE KOJLLIO 1 yriybneHue B
padoueit kamepe.

MWKPOBO/THOBBIV PEXMM OTK/HOYaeTCA
6e3 BUANMbIX MPUYNH.

Mpobnema reHepaLlnyt MUKPOBOJTH.

Ecnn aTa owmnbka noBTOpPAETCA HEOAHO-
KpaTHO, 0BpaTUTECh B CEPBUCHYIO CYXOY.
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CepBucHan cnymoba

Ecnu Baw npndop Hy>xxaaeTcA B PEMOHTE, Hallla cepBucHan cnyxoa
Bcerga K sawum ycayram. Mbl Bceraa ctapaemcs Hantu
noaxoasilee peleHne, YToObl n3dexartb B TOM YNCE HEHYXKHbIX
BLI3OBOB CMNEeLanncToB.

Homep E 1 Homep FD

[nAa nonyyeHna KBanmuUMpoBaHHOro 0OCNYXMBAHMA NPW BbI30OBE
cneunanncTa cepBUCHON CyObl 00A3aTeIbHO YKasbiBaiiTe Homep
nanenua (Homep E) n 3aBoackon Homep (Homep FD) Bawero
npubopa. GrupmeHHana Tabanyka ¢ HoMepaMu HaxoaMTCA Ha
BHYTPEHHEl CTOPOHe ABepLbl crnpasa. YTobbl He TpaTUTb BPpeMA Ha
MOWCK 3TUX HOMEPOB, BMMLLNTE UX N TeNeOHHbIA HOMEP
CEepPBUCHOW CNy»Obl 34ECh.

Howmep E Homep FD

CepBucHan cnymba

TexHUUeCKHe XapaKTEPUCTUKH

BxoaHoe HanpsxeHne

AC 220-230 V, 50 'y

MoTpebnaeman MOLHOCTb 1450 Bt
MakcrmManbHasa BeIxoaHas 900 Bt
MOLLHOCTb

MoLLHOCTb rpunAa 1200 Bt
YactoTa MUKPOBOJTH 2450 Ml'y
MpenoxpaHutens 10 A

Paamepsbl (BxLLUXI)

- npubopa

305 MM x 513 MM x 408 Mmm

- pabouyeli Kamepsl

215 MM x 337 MM x 354 Mm

3Hak CAE

Ha

Obpatute BHUMaHWe, UTo BUSUT CrieLnancTa CepBUCHOn Cnyxosbl
[NA yCTpaHeHnA NOBPEeXAeHWiA, CBA3AHHbLIX C HenpPaBU/IbHbLIM
YXO[IOM 3a NPUOOPOM, JaXe BO BpeMA AeNCTBUA rapaHTun He
ABnAeTcA GecnnaTHbIM.

3anABKa Ha PEeMOHT U KOHCYNbTallUA NpU HenonagxKax

KOHTaKTHble AaHHble BCex CTpaH Bbl Hanaéte B NpUIoXKeHHOM
CMNCKE CEPBUCHbIX LIEHTPOB.

[MonoxumTecb Ha KOMNETEHTHOCTbL M3roToBuUTENA. Toraa Bel moxeTte
ObITb YBEPEHBI, YTO PEMOHT Baluero npubopa Oynet npons3senéH
rpaMOTHBIMW cneumanucTaMm 1 ¢ Cnonb30BaHNeM PUPMEHHbIX
3anacHbIX YyacTen.

I'IpaBMn bHafA yTUNIU3alUA YNAaKOBKHU

YTUAN3NPYITe ynakosky ¢ CoOMOAeHNEM MPaBui 9KOI0rMYECKON
©6e30nacHOCTMU.

[aHHbIA npubop MMeeT OTMETKY O COOTBETCTBUM

eBponernckum Hopmam 2012/19/EU ytunmsaumn

3NEKTPUYECKIMX 1 INEKTPOHHBIX NPMOOPOB (waste
electrical and electronic equipment - WEEE).

[aHHble HOPMbI OMPeaenAoT AENCTBYOWME Ha
TeppuTopun EBPOCOIO3a Npasuia Bo3spara u
YTUAN3ALMN CTapbIX NPUOOPOB.

I'IporpaMMbl dBTOMaTU4HeCKOro npuroToBJieHUA

C NOMOLLbO MPOrpamMmbl aBTOMATUYECKOro NMPUroToBeHna Bbl
MOXXETe OUYeHb MPOCTO roTOBUTL Btoda. Hy)KHO BbiOpaTh
nporpaMmMy 1 ykasaTb BeC NpoaykToB. ONTUMasIbHYK YCTaHOBKY
NPeaNoXNUT NporpaMMa aBToMaTUYeCKOro NPUroToBAEHUA.

YKasaHue: Bbl MoxeTe BbiOpaTth 0AHYy 13 8 Nporpamm.

HacTpouka nporpammbl

Mocne BbIOGOpa NPOrpammsbl BbINMOIHUTE HACTPOMKM, KakK OnnMcaHo
nanee.

1. Haxumaite kHonky P, noka He noasBuTCA HyxHbI HOMEP
Nporpammbi.

2. HaxxmnTte KHoMKy (3.
Ha ancnnee noasnaetca «P» 1 npeanaraemsbiii BeC.

Stop ] Start Stop Start

C)OC) C)OC)

180 360 600 180 360 600

oooo oooo
OO | O

3.YcTaHoBWTE HyXHbI Bec 6/1t04a MOBOPOTHLIM Nepekatovuarenem.
4. HaxmuTe KHonky Start.
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[na nporpammbl HaUMHAETCA OTCUET YCTAHOB/IEHHOTO BPEMEHM!
NPUroTOBNEHNA.
Mo ucTeueHUU BpeMeHU NPUTOTOBNIEHUA

Pasnaétca 3sykoson curHan. OTkponTe aseply npudopa nim
HaxxmMmTe KHoMKy Stop. Ha ancnnee cHoBa NosaBnAeTCA BpemaA
CYTOK.

KoppeKTupoBKa
[Baxabl HAXXMWUTE KHOMKY Stop 1 3agante HOBble HACTPOWMKM.

OcTaHOBKa

OTKpoiiTe ABepLy Npudopa Win oavH pas HaKMUTE KHOMKY Stop.
[Mocne 3aKpblBaHNA ABEPLbLI MOBTOPHO HAXMUTE KHOMKY Start.
OTmeHa pexunma

[Baxabl HAXXMUTE KHOMKY Stop UM OTKpOKTe ABepUy U OAMH pas
HaXXMUTE KHOMKY Stop.



YKasaHuA
Mpu padoTe HEKOTOPLIX MPOrPaMM Bbl UEPE3 HEKOTOPOE BPEMs
ycnbiwmTe curHan. OTkpoliTe ABeply npuéopa 1 nepeBepHUTe
onona, Hanpumep, MACO WK NTuly. [Mocne 3akpbiBaHWA ABEPLbI
NMOBTOPHO HaXMUTE KHOMKY Start.

Homep NporpaMmbl 1 BEC MOXHO Bbl3BaTb kHOMKON P unm fi.

3anpolweHHoe 3HayeHne noasaseTcA Ha 3 CeKyHObl Ha aucnnee.

PasmoparusaHue ¢ NOMOLLbIO NporpaMm
aBTOMaTUUYECKOro NPUroToBlEHUA

C nomoLLbo 4 NporpamMmM pasMopakMBaHNA MOXHO
pasmopaxmueaTb MACO, NTULY 1 x1e0.

YKa3aHuf
MoaroToBKka NPoAyKTOB
icnonb3ynte No BOSMOXHOCTM NPOAYKTbl, KOTOPbIE
3aMOpaXnBa/IMCb TOHKMMU KyCKammn UM NOPLMOHHO 1
xpaHunucb npu =18 °C.
[TONHOCTLIO BbIHBTE MPOAYKTHI A1A pasMopaxmnsaHma 13

yMNakoBKU ¥ B3BECbTE UX. 3HaHMe Beca HeoOxoaMmo A
YCTaHOBKM NMPOrpammsl.

Mpu pasmopaxkmBaHun MAca 1 NTUUbl 00Pa3yeTCa XUAKOCTb. Hi
B KOEM CJ/lydae Hesb3A UCMOob30BaTh €€ 414 JabHenLer
FOTOBKM, OHAa TaKXe He [0/XXHa ComnpukacaTbCa C ApYruMmu
NpPO4yKTaMM.

Mocyna

MonoxwuTe NpOoAyKTbl Ha MPUrOAHYIO ANA MUKPOBOJIHOBOW Neyn
MIOCKYIO NMOCyay, HaNpUMEP, Ha CTEKNAHHYIO UK HhaphopoByHo
Tapesky, U He 3akpbiBanTe UX KPbILLKON.

Bpems BblAepHKH

PaamopoxeHHble npoaykTel ocTaBbTe elwé Ha 10-30 MuHyT ana
BbipaBHMBaHUA Temnepatypsbl. [na 60nblIKNX KYCKOB MAca 3TO
BPEMA MOXET ObITb 60€E NPOAO/KUTENBHBIM, YEM AA
ManieHbKMX. TOHKNE KYCKM 1 MACHON haplu cnenyeT nepen
BbICTAMBaHMEM OTAENUTbL APYr OT Apyra.

Mocne 3Toro NpoAyKThl MOXHO 0BpadaTbiBaTh Aasiblle, AaXe
€C/N TONCTbIE KYCKM B CEpeanHe He A0 KOHLAa pasMopOo3n/InCh.
[TUy MOXHO HayaTb NOTPOLUNTD.

3BYKOBOW CUrHan

B HekoTopbix Nporpammax nocnie onpeaenéHHoro BpeMeHmu
pasfnaétca curHan. OTKponTe ABeply npudopa n pasaenvre
611000 WK NepeBepHUTE MACO UK NTuly. MNocne 3akpbiBaHNA
[BepLbl NOBTOPHO HaxkMuUTe KHoMky Start.

Homep nporpammsi HAunana3oH Beca, Kr
Pa3moparuBaHue
P 01 MsacHown captu 0,20-1,00
P 02 Kyckn maca 0,20-1,00
P 03 LibinneHok, ubinne- 0,40-1,80
HOK KycouyKamm
P 04 Xneb 0,20-1,00

JoBeneHue A0 roTOBHOCTU C MOMOLLbIO
nporpaMmm aBTOMaTU4eCKOro npuroToBieHuA

C nomoulblo 3 nporpaMm NMpUroTOBEHNA Bbl MOXETE BapUTb PUC,
KapTodeb v TYLWWTL OBOLLM

YKasaHunA
Mocyna
[[OTOBWTb NPOAYKTLI HY>XHO B MPUroAHONM A1A MUKPOBO/THOBOM

neun Nocyae C KPbILWKOW. [nA NPUroTOBAEHWUA PUCa HYXHO
MCMO/Mb30BaTh OOMbLLIYIO, BLICOKYHO (hOPMY.

MNoaroTtoBKa NpPoAYKTOB

BsBecbTe NpoaykThl. 3HaHWe Beca HeoOXoaMMO A8 YCTAHOBKM
nporpammbl.

Puc:

He UCMosb3yNTe pUC ObICTPOrO NPUTrOTOBIEHNA B MaKeTUKaXx.
[o6aBbTe HEOOXOAMMOE KOMMYECTBO BOALI COMNACHO yKasaHUAM
NPou3BOaNTENA Ha ynakoBKe. Boabl AOMKHO OblTh, Kak Npasuso,
B 2-3 pasa 6osblie, uem puca.

KapTodens:

ONA NPUroTOB/IEHNA OTBAPHOIO KapTOMENA HapPEXbTE CBEXMN
KapTodenb Ha ManeHbKne, OANHAKOBbIE KYCOYKN. Ha Kaxable
100 r kapTodensa nodasBbTe OAHY CT.J1. BOAbI M HEMHOIO COMN.
Ceexuve oBoLWM:

B3BECbLTE CBEXWE OUMLLIEHHble OBOLWWW. HapexbTe oBoLM Ha
MasieHbKe, oanHaKoBbIe Kycouku. JloBaBbTe Ha kaxable 100 r
OBOLLEel oAHy CT. . BOAbI.

3BYyKOBOM curHan

[Tocne okoHYaHuA NporpamMmmebl pa3nactcA 3BYKOBOW CUrHaI.
[Mepemelante NpoayKTbl.

Bpems BblaepHKH

[Mocne 3aBeplleHnA NporpaMmMbl nepemellanTe NPoayKThl eLé
paa. [1nA BbipaBHMBaHWA TEMMNEPATYPbl HY>XHO OCTaBUTb MX ELLé
Ha 5-10 MuHyT.

PeaynbTar NnpuroToBaeHNA 3aBUCUT OT KauecTBa NPOAYKTOB U X
COCTOAHMUA.

Homep npo- HAunana3oH Beca, Kr
rpammbi

JloBeneHue A0 rOTOBHOCTHU

P 05 Puc 0,05-0,2
P 06 KapTtodens 0,15-1,0
P 07 OBoun 0,15-1,0

KombuHuMpoBaHHaA nporpaMmma npUroToBeHUn

YKasaHunA
Mocyna
|/]CI'IO}'Ib3yI7ITe ANA NpUroToBeHnA NPoayKToB HE CNLWLKOM
BO0NbLLUYIO, XapOoMnpoUHyo nocyay, NPUroaHyo And
MUKPOBOJ/THOBOW Meun.
MNoaroToBKa NpPoAYKTOB
BbiHbTE NPOAYKT U3 YNakoBKW 1 B3BECLTE ero. Ecnu Bbl He
MOXETE ONPEeNeIMTb TOUHbIA BEC, TO OKPYrIUTE ero.
Bpema BblaepHKH

[locne BbINONHEHNA NPOrpaMMbl OCTaBbTE NPOAYKT elwé Ha 5-
10 MWHYT ANA BbIPpaBHMBaAHUA TemMneparypbl.

Homep npo- Hurana3oH Beca, Kr
rpaMmbl

KomM61HWpPOBaHHBbIH peXum

3anekanka 3amopo- 0,4-0,9
P 08 XEeHHasdA, 0 3 cM
BbICOTOM

MpoTecTUpoOBaHO ANA Bac B Hallen KyxHe-CTyAuu

B npunoxeHHbix Tabnvuax Bel Hanaéte 6onbwon Beidop Ontoa 1
ONTUMasIbHbIE YCTAHOBKMW AN1A UX NPUroTOBAEHUA. Mbl paccKaxem
BaM, Kakon MUKPOBOHOBLIV PEXMUM fydllle BCEro noaxoaat ans
BbiOpaHHoro 6toaa. Kpome Toro, Bbl MOSyYMTE COBETHI MO BLIOOPY
nocyabl U MPUrOTOBAEHUIO MALLN.

YKa3saHuA K Tabnuuam

B cneaytowmx Tabnuuax npuBeaeHbl NpUMepPLl Pas3IMYyHoOro
MCcnonb3oBaHMA neym n yCtaHoBOYHbIE 3HAYeHNA MUKPOBOJTH.

3HaueHuna BpeMEHN, yKa3aHHbIE B Taf)}'II/ILlaX, ABNAKOTCA
OpVEHTMPOBOYHLIMU. OHM 3aBUCAT OT nocyabl, TeMnepartypesbl, a
TakXe OT KayeCcTBa U CBOWCTB NPOAYKTOB.
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B Tabnuue yacto ykasbiBaeTcA AvanasoH 3HaYeHWn BPeEMEHW. m HexXHble yacTu, HanpPUMep, HOXKN 1 KPbILILLKK LbINIEHKA UK

CHavana yCTaHOBUTE CaMO€e KOPOTKOE BPEMA, a 3areM npu

HeoOX0ANMOCTH yBENN4YbLTE €ro.

MOXeT CyunTbCA Tak, UTo 0OBbEM NPUroTaBINBAEMbIX NMPOAYKTOB
oT/IMuaeTcA OT ykasaHHoro B Tabnuue. B aTom cnyuae neiicteyet

obliee NpaBuo:

[IBOMHOM 00BEM MOYTW BABOE YBENMYMBAET BPEMA NPUroTOB/EHNA,
nonoBuHa oObEma CcoKpallaeT BpeMA NpuUroToBeHnA BABOE.

Bcerna cTaBbTe nocydy Ha Bpallatollytocs NoaCTaBKY.

PasmoparkuBaHue

YKasaHuA

m [MocTaBbTe 3aMOPOXKEHHbLIE NMPOAYKTbl B OTKPLITON EMKOCTY Ha

BPALLAIOLLYIOCA NOACTABKY.

XXUPHbIE KpaHWE YacTu XXapKoro, MOXHO HaKpbITb HeBOoNbWNUMU

Kycoukamu amtoMnHneBon donbru. MNpun aToM honbra He 4o/mKHa

KacaTtbCA BHYTPEHHUX CTEHOK npubopa. Mo ncTeyeHnmn NosoBuHs.l
BPEMEHW pasMopakmnBaHNA MOy MOXHO CHAT.

= [Tpy pasmopaxmBaHum MAca 1 NTULbI oépasyeTCH XNOKOCTb. Hu

npoayKTamu.

B KOEM C/lyyae Henb3A UCMNoNb30BaTh e€ ANA AasbHeNLIen
rOTOBKW, OHA TakXe He A0/KHa conpukacaTbCa ¢ ApYrumim

m B npouecce pasmopaxusaHma 1-2 pasa nepesepHyTb Uu
nepemellaTb. bonblune KyCKu Hy)XHO nepesopayvBath

HECKOJbKO pas.

m OcTaBbTe pa3dMOpPOXeHHbIE NPOoAYKThl ewé Ha 10-20 MUHYT Npu

KOMHaTHOW Temneparype 414 BblpaBHUBAHUA TEMMNEePAaTypbl.

[Mocne aToro NTUUy MOXHO NOTPOWUTL. MACO MOXHO
pasgenbiBatb, AaXe ec/vM B CaMOoin cepenHe OHO He A0 KoHua

pPasMopO3nsI0Ch.
PasmopammusaHue Bec MowHocTb MMKpoBOJH (BT), BpemA npu-  YKasaHua
roToBneHuA (MUH)
[oBAAWHA, TENATUHA UNN CBUHUHA 800 r 180 BT, 15 muH + 90 BT, 10-20 MuH -
KYCKOM (Ha KOCTM 1 6€3 KOCTH) 1 kr 180 BT, 20 muH + 90 BT, 15-25 muH
1,5 kr 180 BT, 30 muH + 90 BT, 20-30 mMuH
[oBAAWHA, TENATUHA UKW CBUHUHA 200 r 180 BT, 2 MmuH + 90 BT, 4-6 MuH [pn nepeBopaunBaHnUN OTAENNTbL PA3MO-
KycouKammn Uan noMTukamm 500 r 180 BT, 5 Mun + 90 BT, 5-10 mun POXEHHbIe YacTu Apyr oT Apyra
800 r 180 BT, 8 muH + 90 BT, 10-15 MuH
MsAcHoW hapll, CMeLlaHHbIN 200 r 90 BT, 10 MuH 3amMopaxuBaTtb, Pa3/I0XNB MO BO3MOX-
500 r 180 BT, 5 MuH + 90 BT, 10-15 MuH EOCT” FLNIOCKO.
0 BPEMA pasMopaXKmBaHUA HECKO/bKO
800 r 180 BT, 8 muH + 90 BT, 10-20 MuH pas NepeBepPHYTh, BbIHMMAA y)Xe pasmo-
POXEHHbIN hapLu
[TTua 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
PuiGHoe dune, pblOHble KoTneTsl uan 400 1 180 BT, 5 muH + 90 BT, 10-15 mMuH OToenATb PasMOpPOXEHHbIE YacTu Apyr
NIOMTUKMN oT apyra
OBoLwUn, HanpuMmep ropoLlek 300r 180 BT, 10-15 MuH -
®pyKTbl, Arodbl, Hanpumep, maavHa 300 r 180 BT, 7-10 MuH Bpema oT BpeMeHM OCTOPOXHO NEPEBO-
500 r 180 BT. 8 MUK + 90 BT. 5-10 mun pauvBath U OTAENATb PA3MOPOXEHHbIE
’ ’ yacTtu apyr ot gpyra
Pactonute macno 125r 180 BT, 1 muH + 90 BT, 2-3 MuH [1ONHOCTBIO CHATb YNaKoBKY
250 r 180 BT, 1 muH + 90 BT, 3-4 MuH
Xned uenmkom 500r 180 BT, 6 MuH + 90 BT, 5-10 MuH -
1 Kkr 180 BT, 12 muH + 90 BT, 10-20 MuH
MMupor, cyxol, Hanpumep, CAOOHLI 500 r 90 BT, 10-15 muH Tonbko AnA Bbineukn 6es rnasypu, civ-
nupor 750 r 180 BT. 5 MuH + 90 BT. 10-15 mun BOK M KpeMa, OTAENNTb KyCKW nupora
’ ' Apyr ot apyra
[Mnpor, couHbIn, Hanpumep, dpykTo- 500 r 180 BT, 5 muH + 90 BT, 15-20 MuH Tonbko AnA Bbineukn 6ea rnasypu, cnu-
BbIVi MMPOT, TBOPOXHbINA MUPOr 750 r 180 BT. 7 MUK + 90 BT. 15-20 My BOK MW XenatuHa.

Pa3moparuBaHue, pasorpeBaH1e Wiu
AoBeJieH1e 3aMOpPOMeHHbIX nonydabpuraTos

A0 rOTOBHOCTH

YKasaHusa

m BbiHbTE nonydadpukatsl M3 ynakosku. B cneunansHoit nocyne
17 MMKPOBOJTHOBOM Meun OHW HarpesatoTcA ObicTpee U

m [onydabpukatsl Bceraa Hy)XHO HakpblBaTb. ECin y Bac HeT

NOAXOAALLEN KPLILKK ANA NOCYAbl, UCNONL3IYATE TapenKy uin
cneunanbHyo NAeHKY 4718 MUKPOBOSIHOBOW NMEYn.

m B npouecce pasmopaxuBaHua noaydadpukaT HyxHO 2—3 pasa
nepemeLlatb WM NepeBepHyTh.

paBHOMepHee. PasnnuHble KOMNOHEHTLI nonydadpukara MoryT
HarpeBaThCA C Pas/INYHON ObICTPOTON.

m [locne pasorpeBaHnA ocTaBbTe 61000 elWé Ha 2—5 MUHYT Ana
BblpaBHMBAHWA TEMMNEPATYPbl.

= [1nA n3sneveHns nocyabl BCcerga I/ICI'IO]'Ib3yI7IT€ NNOTHbIE
pyKaBuUbl UK NPUXBaATKK.

m [1nockune I'IOﬂyd)aépMKaTbl AOXOAAT OO rOTOBHOCTU 6bICTpee, Yyem

BbICOKME. [103TOMY CriedyeT pasfoxuTb nonydadpukaTsl no

m OpurvHanbHbI BKyC 61t04a B 3HAUUTENBHOW CTENEHN

6énoay Kak MoOXHO 6ofiee TOHKUM cnoem. [py 3TOM oTAesbHbIe
YacTh He JOMKHbI NMepeKpbiBaTh APYr Apyra.

coxpaHaeTca. MoaToMy COMM 1 CeUnii MOXHO MHOIO He
no6asnAaTb.

PasmopauBaHue, pa3orpesaHve unu  Bec
JAoBeAeHHe 3aMOPOMHEHHbIX nonyda-
6pUKaTOB A0 rOTOBHOCTU

MoLuHOCTb MMKPOBOJH (BT),
BpeMA NPUroToBreHUsa (MUH)

YKa3aHufa

MeHto, nopunoHHoe 6/110/40, FOTOBOE 300-400r

61000 (2-3 KOMMOHeHTa)
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PasmopamuBaHue, pasorpesaHne unu  Bec MowHocTb MMKPOBOJH (BT), YKa3zaHuA

AoBefieHUe 3aMOpPOXeHHbIX nonyda- BpeMA NPUroToBneHUA (MUH)

6pUKaTOB A0 rOTOBHOCTH

Cyn 400 r 600 BT, 8-10 MuH -

Pary 500 r 600 BT, 10-13 MuH -

JIOMTVKN Unn KYCOYKM MACa B COyCe, 500r 600 Bt, 12-17 MuH [Mpy nepeBopaymBaHn OTAENNTb KYCKM

Hanpumep, rynaw MAca Apyr ot Apyra

Pbifa, Hanpumep, Kycoukun dune 400 r 600 Bt, 10-15 MuH MoxHO noBaBuTb BOAY, TMMOHHbINA COK
NN BUHO

3anekaHka, Hanpumep, nasaHba, kaHHen- 450 r 600 Bt, 10-15 MuH -

JIOHU

["apHWPbI, HAaNPUMEP, PUC, MaKapOHbI 250r 600 BT, 2-5 MuH [No6aBnTb HEMHOIO XXNOKOCTU

500r 600 BT, 8-10 MuH

OBoluK, Hanpumep, ropoluek, Bpokkoan, 300 r 600 BT, 8-10 muH [o6aBuTb B nocyay Boay, YToObl MOKPbI-

MOPKOBe 600 r 600 BT, 14-17 MuH f10GL AHO

LUnuHat 450 r 600 Bt, 11-16 MuH [oToBUTL Be3 fodaBneHna Boabl

PasorpeBaHue 6nron

/\ onachocrs ownapueaHuAl

Mpu pasorpesaHnin XUOKOCTU BOSMOXHO 3anasibiBaHne
3akunaHua. B aTom cnyuae Temnepatypa sakunaHua gocturaertca

6e3 06pas3oBaHNA B XMOKOCTU XapaKTePHbIX My3blpbKoB. Jaxe npu

HEe3HaunTEe/IbHOM COTPACEHUN EMKOCTM ropAYan XNOKOCTb MOXET
BHE3anHO HayaTb CU/IbHO KUMEeTb 1 OpbidraTh. [pn HarpesaHnm
XNOKOCTW BCerga knaamte B EMKOCTb JI0XKy. bnarogapsa atomy
yaaeTtcAa n3dexaTb 3a0epXXKn 3aKnunaHua.

BHumaHue!

CnenvTe 3a TeM, UToObl MeTa/, HanPUMep NoXKa, Obln Ha
pPacCTOAHMM HEe MEHEE 2 CM OT CTEHOK AyXOBOro wkada u
BHYTPEHHEN CTOPOHbI ABEPLIbl. VICKpOBbIE pa3paAabl MOryT
NoBPEaNTb CTEK/IO ABEPLIbI.

YKazaHuf

BbiHbTE nonythadpukatsl U3 ynakoBku. B cneumnansHol nocyne
0718 MUKPOBOJIHOBOW MEYn OHW HarpesatoTca ObiCTpee U
paBHOMepHee. PasnnuHble KOMMOHeHTLl nonydadpukara MoryT
HarpeBaTbCA C PasINYHONM ObICTPOTOM.

Monytadpukatel Bceraa Hy>KHO HakpblBaTb. EC/n y Bac HeT
noaxoAALLEN KPbILWKK ANA NOCydbl, UICNONb3YNTE Tapenky nam
crneunanbHyro MaeHKy 418 MUKPOBOIHOBOW Meuyn.

B npouecce pasmopaxmBanma nonydadpukaTt Hy)>KHO HECKOSIbKO
pas nepemellaTb UM nepeeepHyTb. Cneante 3a Temnepartypon.

[Mocne pasorpeBaHna ocTaBbTe O0A0 elé Ha 2-5 MUHYT AnA
BblpaBHMBaHMA TeMNepaTypsbl.

[na n3sneyeHna nocyael BCceraa VICI'IOI'IbSyVITe N10THbIE
pPyKaBuUbl UK NPUXBATKK.

PasorpeBaHue 6nron Bec MowuHocTb MMKPOBOSH (BT), YKasaHuA
BpeMA NpUroTosneHWA (MUH)
MeHto, nopumoHHoe 61040, FOTOBOE 350-500 r 600 BT, 4-8 MuH -
6nto0 (M3 2-3 KOMMOHEHTOB)
Hanutkn 150 mn 900 BT, 1-2 MuH [1oNOXKWTb TOXKY B CTakaH, He neperpesaTb
300 mn 900 BT, 3-3 mur aNIKOro/lbHble HanUTKK1, BpemMA 0T BPEMEHMU
npoBEPATb
500 mn 900 BT, 3-4 MuH
[eTckoe nutaHue, Hanpumep, ByTbiioukn ¢ 50 Mn 360 BT, npum. 2 MUH bes cocku nnm kpeiwkn. MNMocne pasorpesaHna

MOJIOYHOW CMECHIO 100 wn

360 BT, npum. 1 MuH

XOPOLWO BCTPAXHYTb. O0A3aTeNIbHO KOHTPO-
poBaTb Temnepatypy!

200 mn 360 Bt, 1 /2 MuHyTa

Cyn, 1 Tapenka 200 r 600 BT, 2-3 MuH -
Cyn, 2 Tapenku 400 r 600 BT, 4-5 MuH -
Maco B coyce 500 r 600 BT, 8-11 MmuH OT1aennTb NOMTUKM MAca APYr OT Apyra.
Pary 400 r 600 BT, 6-8 MuH -
800 r 600 BT, 8-11 muH -
Osoww, 1 nopuma 150 r 600 BT, 2-3 MuH JoBaBuTb HEMHOIO XWUAKOCTU
Osowu, 2 nopumm 300 r 600 BT, 3-5 MuH

MpuroTtoeneHue 6nron

YKasaHuAa

Mnockue nonydadpukaTsl JOXOAAT 4O FOTOBHOCTM ObICTPEE, UeM

BbiCOKMeE. [ToaToMy crieflyeT pasnoxuts nonydadpukaTbl nNo
6ntoay Kak MOXHO 6osiee TOHKUM cnoeM. [pu 3ToM oTaesbHble
4yacTu He [O/MKHbI NepeKpbIBaTb APYr Apyra.

Hosoaute nonydadprkatsl 40 FOTOBHOCTW B 3aKPLITO nocyae.
Ecnu y Bac HeT noaxoaaLleit KPbIWKY ANA Nocydbl, UCNONb3yiTe
Tapesiky Uan cneunanbHyo NAeHKy 1A MUKPOBOSHOBOM neun.

OpurvHanbHbIi BKyc 61t0ga B 3HaUMTE/IbHOW CTeneHn
coxpaHaeTca. MoaToMy COMM 1 CMEUni MOXHO MHOMO He
noBasnATh.

[Mocne pasorpesaHna ocTaBbTe 611000 elé Ha 2—-5 MUHYT AnA
BblpaBHMBaHMA TeMNepaTypsl.
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[na n3eneyenun nocyabl BCceraa I/ICI'IOJ'IbSyI7ITe NAOTHbIE
PyKaBuUbl NN MPUXBATKA.

MpuroTtoenexue 6nrog Bec MowHOCTb MUKPOBOJH (BT), YKa3zaHuA
BpeMA NPUroToBneHUaA (MUH)
MsacHown pynet 750 r 600 BT, 20-25 MuH [loBECTN 10 FOTOBHOCTU B OTKPbLITOM nocyae
LIbINNEHOK LIENNKOM, CBEXMNE MPO- 1,2 kr 600 BT, 25-30 MuH [1o ncreueHum 1/2 BpeMeHN NEPEBEPHYTL
AYKTbl, MOTPOLLEHLIN
OBolUn, cBexune NpoayKTbl 250 r 600 Bt, 5-10 mMuH [TopesaTb 0BOLUM HA KYCOUKM OAMHAKOBOW BE/U-
YUMHBI.
500 r 600 Br, 10-15 muH Ha kaxasle 100 r go6aBuTb 1-2 CT. N1, BOAbI;
BPEMA OT BPEMEHM NEepeMELLNBATL
KapTtodens 250 r 600 Bt, 8-10 muH [TopesaTb kapTodens Ha KyCOYKN OAMHAKOBOW
BE/IMUMHBI.
500 r 600 Br, 11-14 mnH Ha kaxasle 100 r go6aBuTb 1-2 CT. 1. BOAbI;
750 r 600 BT, 15-22 MuH BpemMA OT BPeMeHU nepemMellmnsaTb
Puc 125 r 900 BT, 5-7 MuH [oBasuTb BABOE OO/bLIE XNOKOCTH;
180 BT, 12-15 MuH
250 r 900 BT, 6-8 MuH
180 BT, 15-18 MuH
Cnagkune 6toaa, Hanpumep, 500 mn 600 BT, 6-8 MuH B npouecce npurotosneHma 2-3 pasa XopoLo
NyanHr (ObICTPOro NPUroTOBAEHNA) nepemeLwarb NyanHr BEHYNKOM.
®pyKTbl, KOMAOT 500 r 600 BT, 9-12 MuH -

PexomMmeHAaauuu no UCnosib30BaHUIO MMKpOBOﬂHOBOﬁ ne4yu

Bbl He MOXeTe HalTh AnA NPUroTaBIMBaeMoOro KoanyecTesa npo-
AYKTOB YCTAHOBOYHbIX 3HaYEeHWN.

YBenuubTe UM cokpaTute BPEMA NPUrOTOBNEHUA, PYKOBOACTBYACH Clle-
Ayrwnm npasnioM:

[BOHON 0OBLEM NOYTK BABOE YBENMUMBAET BPEMA NMPUrOTOBIEHUS.
MonosunHa oObEMa cokpallaeT Bpemsa NPUroToBieHNA BABOE

bntogo nonyunnochb CANWKOM CyXMM.

B cneayowmii pas ycTaHOBUTE MEHEE NPOLOSIHKUTENLHOE BPEMA MPUro-
TOB/IEHMA UK 60M1ee HU3KYI0 MOLLIHOCTb MUKPOBOSH. Hakpoiite 61000
KPbILLKOW 1 foBaBbTe BOMbLUE XUOKOCTU.

B/t0[0 MO UCTEUYEHUU BPEMEHW HE PA3MOPO3UIOCh, HE pasorpe-
JIOCb WM HE OO0 [O rOTOBHOCTY.

YcTaHosuTe Gosnee anutenbHoe Bpems. MpoaykTel 6onblero o6bema un
©0/bLIEN BLICOTHI TPEOYIOT AnA 00padoTky 60Nblle BPEMEHN.

[To ucteueHnn BpeMeHn NpurotTosaeHna 6140 No Kpasm nepe-
rpeTo, a cepeanHa elé He COBCeM rotosa.

B npouecce npurotoBneHnsa nepemelimsante 611040 U B CNeayroLnii
pas ycTaHoBUTE 00/ee HU3KYIO MOLLHOCTb WK Bonee AnuTensHoe
BpEMms.

[locne pasmopaxnsaHuAa NTula UM MACO CHapPYXn MArkue, a
BHYTPM elweé He oTTaAnun.

B cneayowmnin pas Bbidepute 60/1ee HNU3Koe 3HaUeHNe MOLLHOCTH
MUKPOBO/H. [Mpn 60NbLOM 06bEME PA3MOPaXKMBAEMbIX NPOAYKTOB
HECKOJIbKO pa3 noBopaunBanTe Mx BO BPeMs pasmMopaxmBaHus.

KoHpgeHcar

Ha cTtekne asepubl, BHYTPEHHMX CTEHKAX U OHE padoueli Kamepbl
MOXeT 00pasoBbIBaTLCA KOHAEHcaT. OTO HopMmasbHo. Ha paboTy
MWKPOBOJIHOBOW Neun aTo He BanAeT. 1o oKoHYaHuu
MPUIrOTOB/IEHMA MPOCTO YAaINTE KOHOEHCaT.

PexomeHgauuu no NMPUroToBJIEHUIO Ha rpune

YKasaHuA

Bce npuBeaeHHble 3HauYeHWA ABMAOTCA OPUEHTUPOBOYHBIMU, OHM
MOTYyT BapbpoOBaTbCA B 3aBUCUMOCTU OT CBOICTB NPOAYKTOB.

[oTOBLTE Ha rpune Bceraa Ha pPeLeTke Npu 3aKpbITon ABepLe
padoueit kKamepbl 1 6e3 NpeaBapuTesIbHOro Harpesa.

Bcerga ctaBbTe peléTky Ha BpallatoLlytocA NOACTaBKY.

06BEM MpuHaanexHocTH Bpems npurotoBneHna, MUH
Xned ana ToctoB (NpeasaputensHo  OT 2 40 4 NOMTUKOB PewéTtka OpnHa cTtopoHa: npum. 2-4
00XapuThb) BTopana ctopoHa: npum. 2-4
TocTbl, 3anekaHve Ot 2 0o 6 NOMTMKOB PewéTka B 3aBucumocTn ot HaumHku: 7-10

3anekaHue cyna, oT 2 [0 4 vallek

HanpuMmep, 1yKOBOro cyna

Bpauwatouwanaca nog-
cTaBka

Mpum. 15-20

rpMﬂb B KOM6MHaLII4I4 C MUKPOBOJIHAMHU

YKasaHuA

KOMOWHUPOBAHHBIN PEXMM XOPOLWO NMOAXOAUT AR 3anekaHoK U1
rpaTeHos.

Bcerpa ctaBbTe Nocyay Ha BpallatoLLytoCA NMOACTaBKY U He
3aKpbiBanTe Ont00a CBepXy.

[nsa xapeHna ncnosb3ynTte BbICOKYO hopMy. 3TO NO3BOANT
COXPaHUTb Padouyto Kamepy B YMCTOTE.
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[lnA NpUroToB/eHNA 3aNeKaHoK NCMOoMb3YiTe OObLLYIO, MAIOCKYHO
nocyay. B y3koii, Beicokol nocyne 6ntoao 6ynet rotoButseA
[I0/IblLE Y MOXET NOArOPETb CBEPXY.

MpoBepbTe, NoOMeLLaeTca M Nocyaa BHyTPU padoyein Kamepsi.
OHa He fonxHa ObiTb cnWwKoM 6osblioii. MNMoacTaBka OoMKHa
cB00GOHO BpaLLaThCA.

Bcerna yctaHaBnmBainTe MakcuMasibHoe BpeMsa NpUroToBAeHUA.
MpoBepAliTe roTOBHOCTL 6/1t0a YUepes KOPOTKME 3aaaHHbIe
NPOMEXYTKN BPEMEHW.

[Mocne BbINOMHEHMA NPOrpamMmmbl pa3mopamBaHnA OCTaBbTE
npoaykKT eweé Ha 5 —10 MUHyT AnA BbipaBHMBaHWA TEMMOeEpPATYpsbl.



Toraa cok pacnpenenutca no Kycky MAca paBHOMEPHO 1 He
OyaeT BbITeKaTb Npu HapesaHuu.

OcTaBnAnTe 3anekaHku 1 rpateHbl NOCTOATL B BbIK/IKOYEHHOWN
neun eué 5 MmHyT.

Bec MpuHaanemHocty MoLwHOCTb Bpemsa npuro- YKasaHusa
MUKPOBOSH, BT TOBREeHwus,
MUH

CBUWHMHA ONA XapKu, Mpum. 750 Bpaulatowaaca noa- 360 Bt + [ 40-50 mMuH [ToBepHuTte 1-2 pasa.
Hanpumep, KyCok Len cTaBka
MacHowi pynet Mpum. 750 r Bpauatowaaca noa- 360 Bt + [ 25-35 MUH Makc.6 cM BbICOTOIA.
Makc. 7 CM BbICOTOW cTaBka
LIbinnéHok, Kycoukamm Mpum. 800 r Mocyna Ha pewétke 360 BT + [ 30-40 muH [onoxunTb KOXen BBepPX. NepeBo-
Hanpumep, OE8OPbILKA Un paumBath He TpedyeTcA.
KPbINbILWKN
Kpbinba UblnaeHka, mapuHo-  Mpum. 800 r Mocyna Ha pewéTtke 360 BT + [ 15-25 MuH MepeBopaunsath He TpebyeTcs.
BaHHbIE, 3aMOPOXEHHbIE
3anekaHka 13 MakapoH Mpum. 1000 r  Bpauwatowanca noa- 360 Bt + [7] 25-35 MUH MockinaTb cbipoM. Makc. 5 cm
(13 npeasapuTensHo obpado- cTaBka BbICOTOW.
TaHHbIX MHFPEANEHTOB)
KapTodenbHaa 3anekaHka Mpum. 1000 1 Bpawatowaaca nog- 360 BT + [7) 30-40 muH Makc.4 cm BbICOTOW
N3 CbIPOro Kaptodens CcTaBKa
3aneyéHHana pblda Mpum. 400 Bpauwarowadca noa- 360 Bt + [ 20-25 MuH 3aMOpPOXKEHHYO PbIBY HYXHO

cTaBka npeaBapuTebHO Pa3MopPO3UTb.
TBOpOXHaA 3anekaHka Mpum. 1000 r  Bpawatowadca nog- 360 BT + [ 30-35 MuH Makc. 5 cMm BbICOTO.

cTaBka
OBowwy Ha wamnypax 4-5 wr. PewéTtka 180 BT + [ 15-20 muH Vicnonb3oBaTb AEPEBAHHbIE LaM-

nypsbl.
Puita Ha wamnypax 4-5 wr. PewéTka 180 BT + [ 10-15 MUH Vicnonb3oBaTb AepPEBAHHbIE LaM-
nypsl.

JloMTuKK Wwnvka Mpum. 8 nomTn- PewéTtka 180 BT + [ 10-15 MuH

KOB

KoHTponbHble 6nroaa B cootseTcTBuu ¢ EN 60705

Ha npumepe aTmx 61104 NPOM3BOAUTCA MPOBEPKa KayecTsa u
NpPaBUIbHOCTY YHKLIMOHUMPOBaHMA MUKPOBOJTHOBOW Meun
KOHTPOIMPYIOLLIMMMN OpraHamu.

B cootBeTcTBMM co cTaHaapToMm EN 60705, IEC 60705, TOCT P
MOK 60705 unu DIN 44547 v EN 60350 (2009)

JloBeaeHne A0 rOTOBHOCTU U pa3mMmopaXMBaHUe C MOMOLLbHO MUKPOBOJIH

anrOTOBﬂeHMe C MUKPOBOJIHaMH

Bnrono MoLwHocTb MMKpoBOJH (BT), BpemA npurotoene- YKasaHue
HUA (MUH)
Owmnert, 750 r 360 Bt, 12-17 muH + 90 BT, 20-25 MuH MoctasuTb hopmy Pyrex 20 x 25 cm Ha BpallatoLlyocA nod-
CTaBKy.
Bucksut 600 Bt, 8-10 mMuH [MocTaBuTb hopmy Pyrex @ 22 cm Ha BpallaroLlytoca noa-

CTaBKy.

MacHon pynet

600 BT, 20-25 MuH

MocTtasnTb hopMy Pyrex Ha BpallatoLlytoca NOACTaBKY.

Pasmopamusauue C MUKpPOBOJIHAMH

bnono MowHocTb MMKpoBoOsH (BT), Bpema npurotosne- YKaszaHue
HUA (MUH)
Maco 180 BT, 5-7 muH + 90 BT1, 10-15 MuH MocTaBuTb hopMy Pyrex @ 22 cM Ha BpallatoLlytoca noa-

CTaBKy.

anrOTOBHEHMe C MUKPOBOJIHaMH B KOMGMHaLIMVI C APpYyrum pexmmMmom

Bnogo

MowHocTb MUKpOBONH (BT), Bpema npurotosne- YKasaHue

HUA (MUH)

KapTodensHana 3ane- punb [+ 360 BT, 35-40 MuH

KaHKa

MocTtaBnTb dopMy Pyrex @ 22 cMm Ha BpallatoLytoca noa-

CTaBKy.
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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 for future use or for subsequent
owners.

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

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

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

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

This appliance may be used by children
over the age of 8 years old and by persons
with reduced physical, sensory or mental
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Additional information on products, accessories, replacement
parts and services can be found at www.bosch-home.com and
in the online shop www.bosch-eshop.com

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.

Risk of fire!

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



mains or switch off the circuit breaker in
the fuse box.

The appliance becomes very hot. Never
use the top of the appliance as a work top
or storage area.

The appliance becomes very hot. Pay
attention to the information in the section
Installation and connection regarding
minimum clearances for the appliance.
The appliance must not be installed in a
fitted unit.

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
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 serious burns!

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
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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.

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 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 liquid 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.
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Causes of damage
Caution!

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.

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").

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.

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.

Never use the microwave oven without the turntable.

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.

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

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.

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.

Place the tabletop appliance on a firm, level surface (at least
85 cm above the floor). The ventilation slots at the rear, top and
bottom of the appliance must not be obstructed. The minimum
height of the free space above the surface of the appliance is
30 cm.

o]
=

100 B 100
— —
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The control panel

Here, you will see an overview of the control panel. Depending
on the appliance model, there may be differences in the
particular details.

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
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. The appliance plug must always be
accessible.

Do not use multiple plugs, power strips or extension leads.
Overloading results in a risk of fire.

Clock button —70

Stop

B S

Stop button —

BOSCH

Display
for clock and cooking time

Grill button [
180

Memory button —

360 600

OOOO
0000

min. Rotary selector

kg for adjusting the clock
and cooking time
‘or for setting the
automatic programmes

Start

——— Start button

D

Buttons for the
microwave power settings
900 90 watts

180 watts

360 watts

600 watts

‘ 900 watts

Buttons for automatic | ‘
programmes

P = programme button
@1 = weight button

i——— Door opener

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.
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Types of heating

Microwaves

Microwaves are converted to heat inside food. The microwave
is ideal for rapid defrosting, heating up, melting and cooking.

Microwave power settings

m 900 watt - for heating liquids.

m 600 watts - for heating and cooking food.

m 360 watts - for cooking meat and heating delicate foods.
m 180 watts - for defrosting and continued cooking.

m 90 watts - for defrosting delicate foods .

Grill [

You can use this to grill or cook bakes "au gratin".

Combined grill and microwave

This involves simultaneous operation of the grill and the
microwave. The combined operation is particularly suitable for
cooking bakes and gratins. The food becomes crispy and
brown. It is much quicker and saves energy.

Accessories
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.

N

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.

Wire rack

Wire rack for grilling, e.g. steaks,
sausages or for toasting bread, or as a
surface, e.g. for shallow dishes.

Note: Place the wire rack on the
turntable.

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 O button.
"12:00" and (© appear in the display.
2.Set the clock using the rotary selector.

® - + min ®

*

3.Press the (® button again.
The current time is set.

Hiding the clock

Press the (® button and then press Stop.
The display is blank.

Resetting the clock

Press the (® button.
"12:00" appears in the display. Make settings as detailed in
points 2 and 3.

Change the clock, e.g. from summer to winter time
Set as described in point 1 to 3.

22

Heating up the cooking compartment

Heat the empty cooking compartment with the turntable
inserted and the door closed for 10 minutes to remove the new
smell. Ensure that no packaging remnants have been left in the
cooking compartment.

1.Press the [7] grill button.
10:00 min appears in the display
2.Press the Start button.

A signal sounds once the time has elapsed. Press the Stop
button or open the appliance door.



The microwave

Microwaves are converted to heat in foodstuffs.

You can set the microwave on its own or in combination with
the grill.

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, melting 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 900 W.
2.Set 1:30 minutes using the rotary knob.
3.Press the Start button.

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

As you are drinking your tea, please take time to read again the
safety information 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:

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

Micfowave power Suitable for

setting

90 W Defrosting delicate foods

180 W Defrosting and continued cooking

360 W Cooking meat and heating delicate foods

Microwave power Suitable for

setting

600 W Heating and cooking food
900 W Heating liquids

Note: You can set the 900 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 setting of 600 watts

1. Press the required microwave power setting.

The selected microwave power setting lights up in the
display, and "1:00 min" appears.

2.Set a cooking time using the rotary selector.

Stop ™ Start

(DOC)

180 360 600 ® - +
OOO“Q o
QOO0

3.Press the Start button.
The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. 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 Stop button once, or open the appliance door. Press
the START button after closing the door.

Cancelling operation

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

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
and floor. This is normal and does not adversely affect
microwave operation. Wipe away the condensation after
cooking.
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Grilling

A powerful grill ensures an intensive surface heat and even
browning of the food.

Setting the grill

1. Press the [ grill button.
10:00 min and the symbol appear in the display.

2.Set the cooking time using the rotary selector.

. Stop @ Start

1581"':;) 600 (:)
OOOO O

900

SO000

min
kg

3.Press the Start button.

Combined microwave and grill

You can set the grill and the microwave at the same time. The
food becomes crispy and brown. It is much quicker and saves
energy.

You can select any microwave power setting.
Exception: 900 and 600 watt.

Setting the microwave and grill

Example: 360 W, [7] grill, 5 minutes

1. Press the required microwave power setting.
The selected microwave power setting lights up in the
display, and "1:00 min" appears.

2.Press the [7] grill button.

. Stop E] Start

05 O oéfm
o2 O

900 900

000 | 0000

. Stop ] Start

(DOC)

3.Set the cooking time using the rotary selector.
4.Press the Start button.

Stop Start

o@m“ 053%

OO000O

The cooking time counts down in the display.
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The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. 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 Stop button once, or open the appliance door. Press
the START button after closing the door.

Correction

You may correct a set cooking time at any time.

Cancelling the setting

Press the Stop button twice, or open the appliance door and
press the Stop button once.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. 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 Stop button once, or open the appliance door. Press
the START button after closing the door.

Cancelling operation

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

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



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.
"M" appears in the display.
2. Press the required microwave power setting.

"M", the selected power setting and "1:00 min" appear in the
display.

3. Set the cooking time using the rotary selector.

. Stop ] Start
180 360 600

feoo
Q 00O

min
@, o

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

Notes

m You can also store grill only or grill combined with
microwave.

Changing the signal duration

You will hear a signal when the appliance is switched off. You
can change the duration of the acoustic signal.

Press the Start button for approx. 6 seconds.

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.

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

= You cannot save automatic programmes.

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

= Saving a new setting in the memory: press the Mbutton. The
old settings appear. Save the new programme as described
in steps 1-4.

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 Start button.
The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Pausing

Press the Stop button once, or open the appliance door. Press
the START button after closing the door.

Cancelling the setting

Press the Stop button twice, or open the appliance door and
press the Stop button once.

The new signal duration is adopted.
The clock reappears.

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

Do not use

m 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.

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

m metal or glass scrapers for cleaning the seal.

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

m 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
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appliance and the cooking compartment with a damp cloth and
mild detergent. Dry with a clean cloth.

Area Cleaning agents

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.

Recess in cooking
compartment

Damp cloth:

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

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.

Turntable and turnta- Hot soapy water:

ble ring When putting the turntable back in
place, make sure it slots in correctly.

Wire rack Hot soapy water:
Clean using stainless steel cleaning
agent or in the dishwasher.

Door panels Glass cleaner:

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

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.

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

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

/\ 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 into the mains.

Plug the plug in

Power cut

Check whether the kitchen light works.

Faulty circuit breaker

Look in the fuse box and check that the cir-
cuit breaker for the appliance is in working
order.

Incorrect operation

Switch off the circuit breaker in the fuse
box. Reconnect it after approx.
10 seconds.

Three zeros flash in the display. Power cut

Reset the time.

The appliance is not in operation. A

The rotary selector was accidentally pressed.

Press the Stop button.

cooking time appears in the display.
ting was made.

The Start button was not pressed after the set- Press the Start button or clear the setting

by pressing the Stop button.

The microwave does not work.

The door was not fully closed.

Check whether food remains or foreign
material is trapped in the door.

The Start button was not pressed.
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Error message Possible cause

Remedy/Note

The food takes longer than usual to

The microwave power setting was too low.

Select a higher microwave power setting.

heat up
normal in the appliance.

You have placed a larger amount of food than

Double the amount = double the cooking

time.

The food was colder than usual.

Stir or turn the food during cooking

The turntable is making a scratching

or grinding noise. around the turntable drive.

There is dirt or a foreign object in the area

Clean the roller ring and recess in the
cooking compartment.

Microwave operation has been can-
celled for no apparent reason.

The microwave has a fault.

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

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.

E no. FD no.

After-sales service ©

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

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

To book an engineer visit and product advice
GB 0344 892 8979
Calls charged at local or mobile rate.

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

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

Automatic programmes

The automatic programmes enable you to prepare food very
easily. You select the programme and enter the weight of your
food. The automatic programme makes the optimum setting.

Note: You can choose from 8 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.

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.

Technical data

Input voltage AC 220-230 V, 50 Hz

Power consumption 1450 W
Maximum output power 900 W
Grill power 1200 W
Microwave frequency 2450 MHz
Fuse 10 A

Dimensions (HxWxD)

305 mm x 513 mm x 408 mm
215 mm x 337 mm x 354 mm

- appliance
- cooking compartment

EAC mark yes

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.

2. Press the [] button.
"P" and a default weight appear in the display.

Stop ] Start Stop Start
180 360 600 180 360 600

0000
O @ O

0000
OO
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3.Turn the rotary selector to specify the weight of the dish.
4.Press the Start button.

Stop O] Start
O O
180 360t

8€3w O0OO0

900

ol X Yo

You will see the cooking time for the programme counting
down.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Correction
Press the Stop button twice and reset.

Pausing

Press the Stop button once, or open the appliance door. Press
the START button after closing the door.

Cancelling operation

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

Notes

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

= You can query the programme number and weight using P or
03. 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

u 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.

m 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.

u 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.
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Programme no. Weight range in kg

Defrost
P 01 Minced meat 0.20-1.00
P02 Pieces of meat 0.20-1.00
P 03 C_hicken, chicken 0.40-1.80
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
m 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
P 07 Vegetables 0.15-1.0

Combi-cooking programme

Notes

m Ovenware
Cook the food in ovenware which is not too big, and is heat
resistant and microwaveable.

= Preparing food

Take the food out of its packaging and weigh it. If it is not
possible to enter the exact weight, you should round it up or
down.

= Resting time

Once the programme has finished, allow the food to rest for
another 5 to 10 minutes so it reaches an even temperature.

Programme no. Weight range in kg

Combi-cooking programme

Bake, frozen, up to 0.4 - 0.9

P08 3 cm in height




Tested for you in our cooking studio

Here you will find a selection of recipes and the ideal settings

Defrost

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.

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.

Liguid 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 ¢ 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 creme patissiére, separate the pieces
of cake
Cakes, moist, e.g. fruit flan, cheese- 500 g 180 W, 5 mins + 90 W, 15-20 mins Only for cakes without icing, cream or
cake 750 g 180 W, 7 mins + 90 W, 1520 mins _ 9¢latine

Defrosting, heating up or cooking frozen food

Notes

Take ready meals out of the packaging. They will heat up

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.

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

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

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.

29



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

Heating food

Caution!

/\ 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 moves a little, the hot liquid can suddenly boil
over and spatter. When heating liquids, always place a spoon in

the container. This will prevent delayed boiling.

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.

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 .

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 Notes
watts, cooking time in minutes
Menu, plated meal, ready meal 350-500 g 600 W, 4-8 mins -
(2-3 components)
Drinks 150 ml 900 W, 1-2 mins Place a spoon in the glass; do not overheat
300 ml 900 W, 3-3 mins alcoholic drinks; check during heating
500 ml 900 W, 3-4 mins
Baby food, e.g. baby bottle 50 ml 360 W, approx. 2 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
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

Notes

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.
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Cook the food in ovenware with a lid. If you do not have a
suitable lid for your ovenware, use a plate or special
microwave foil.

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 Ac_jd 1 to 2 tbsp water 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 A(_jd 1 t_o 2 tbsplwater for every 100 g.
Stir during cooking
750 g 600 W, 15-22 mins
Rice 125 ¢ 900 W, 5-7 mins + Add double the quantity of liquid.
180 W, 12-15 mins
250 g 900 W, 6-8 mins +
180 W, 15-18 mins
Sweet foods, e.g. blancmange 500 mi 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.

Tips for grilling

Notes

All the values given are guidelines and can vary depending
on the properties of your food.

Always grill on the wire rack with the cooking compartment
door closed and do not preheat.

Always place the wire rack on the turntable.

Quantity Accessories Cooking time in minutes
Bread for toasting (pre-toasting) 2 to 4 slices Wire rack 1st side: approx. 2 to 4
2nd side: approx. 2 to 4
Toast with topping 2 to 6 slices Wire rack Depending on topping: 7 to 10
Soup with toppings, 2 to 4 cups Turntable approx. 15 to 20

e.g. onion soup

Combined grill and microwave

Notes

The combined operation is particularly suitable for cooking
bakes and gratins.

Always place the dish on the turntable and do not cover the
food.

Use a high-sided dish for roasting. This keeps the cooking
compartment cleaner.

Use large flat ovenware for bakes and gratins. Food takes
longer to cook in narrow, deep containers and browns more
on top.

Check that your ovenware fits in the cooking compartment. It
must not be too large, as the turntable must still be able to
turn.

Always set the maximum cooking time. Check the food after
the shorter time specified.

Leave the meat to rest for another 5 to 10 minutes before
cutting it. This allows the meat juices to be distributed evenly
so that they do not run out when the meat is cut.

Bakes and gratins should be left to cook in the appliance for
a further 5 minutes after the appliance has been switched off.
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Weight Accesso- Microwave power set- Cookingtime Notes

ries ting in watts in minutes
Joint of pork, approx.750 g  Turntable 360 W + [T 40-50 mins  Turn 1 to 2 times.
e.g. neck of pork
Meat loaf approx.750 g Turntable 360 W + [ 25-35 mins  Maximum of 6 cm in height.
max. 7 cm deep
Chicken portions, small, approx. 800 g Ovenware 360 W + [ 30-40 mins  Place with the skin side up. Do
e.g. chicken thighs or wings on the wire not turn.

grill
Frozen marinated chicken approx. 800 g Ovenware 360 W + [7] 15-25 mins Do not turn.
wings on the wire

grill
Pasta bake approx.1000 g Turntable 360 W+ [7] 25-35 mins  Sprinkle with cheese. Maxi-
(using pre-cooked ingredi- mum of 5 cm in height
ents)
Potato gratin approx.1000 g Turntable 360 W + [ 30-40 mins  Maximum of 4 cm in height
(using raw potatoes)
Fish, scalloped approx.400 g Turntable 360 W + [ 20-25 mins  Defrost frozen fish before cook-

ing.

Quark bake approx.1000 g Turntable 360 W+ [7] 30-35 mins  Maximum of 5 cm in height
Vegetable kebab 4-5 pieces Wire rack 180 W + [7] 15-20 mins  Use wooden skewers.
Fish kebabs 4-5 pieces Wire rack 180 W + [ 10-15 mins  Use wooden skewers.
Bacon rashers approx. 8 rash- Wire rack 180 W + [ 10-15 mins

ers

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, TOCT P MOK
60705, DIN 44547 and EN 60350 (2009)

Cooking and defrosting with the microwave

Microwave cooking

Dish Microwave power setting in watts, cooking

time in minutes

Note

Egg wash, 750 g 360 W, 12-17 mins+ 90 W, 20-25 mins

Pyrex dish, 20 x 25 cm on the turntable.

Sponge 600 W, 8-10 mins Place a pyrex dish with a diameter of 22 cm on the turnta-
ble.
Meat loaf 600 W, 20-25 mins Place the pyrex dish on the turntable.

Microwave defrosting

Dish Microwave power setting in watts, cooking Note
time in minutes
Meat 180 W, 5-7 mins+ 90 W, 10-15 mins Place a pyrex dish with a diameter of 22 cm on the turnta-
ble.
Combined microwave cooking
Dish Microwave power setting in watts, cooking Note

time in minutes

Potato gratin ] grill + 360 W, 35-40 mins

Place a pyrex dish with a diameter of 22 cm on the turnta-

ble.
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	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.


	Опасность возгорания!
	■ Сложенные в рабочей камере легковоспламеняющиеся предметы могут загореться. Не храните в рабочей камере легковоспламеняющиеся пред...
	Опасность возгорания!

	■ Прибор становится очень горячим. Не кладите на прибор посторонние предметы.
	Опасность возгорания!

	■ Прибор становится очень горячим. Соблюдайте указания по минимальному расстоянию над прибором: см. главу«Установка и подключение». Пр...
	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!
	■ 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 ожога!

	■ Прибор становится очень горячим. Не прикасайтесь к горячим внутренним поверхностям прибора или нагревательным элементам. Всегда дав...

	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...
	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
	Панель управления
	Поворотный переключатель


	Виды нагрева
	Микроволны
	Мощность микроволн

	Гриль (
	Гриль в комбинации с микроволнами

	Принадлежности
	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

	Решётка
	Указание

	Перед первым использованием
	Установка времени суток
	1. Нажмите кнопку 0.
	2. Установите время суток поворотным переключателем.
	3. Повторно нажмите кнопку 0.

	Отключение индикации времени суток
	Повторная настройка времени суток
	Изменение времени суток, например, при переходе с летнего на зимнее время



	Нагрев рабочей камеры
	1. Нажмите кнопку гриля (.
	2. Нажмите кнопку Start.

	Микроволны
	Указание
	1. Нажмите кнопку 900 Вт
	2. Установите 1:30 мин поворотным переключателем.
	3. Нажмите кнопку Start.



	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. Выберите желаемую мощность микроволн.
	2. Установите время приготовления поворотным переключателем.
	3. Нажмите кнопку Start.

	По истечении времени приготовления
	Изменение времени выполнения
	Остановка
	Отмена режима
	Указание


	Охлаждающий вентилятор
	Указания
	■ На стекле дверцы, внутренних стенках и дне рабочей камеры может образовываться конденсат. Это нормальное явление, не оказывающее отри...
	Приготовление на гриле
	Установка режима приготовления на гриле
	1. Нажмите кнопку гриля (.
	2. Установите время приготовления поворотным переключателем.
	3. Нажмите кнопку Start.

	По истечении времени приготовления
	Изменение времени выполнения
	Остановка
	Корректировка
	Отмена установок


	Микроволны в комбинации с грилем


	Установка микроволн и гриля
	1. Выберите желаемую мощность микроволн.
	2. Нажмите кнопку гриля (.
	3. Установите время приготовления поворотным переключателем.
	4. Нажмите кнопку Start.

	По истечении времени приготовления
	Изменение времени выполнения
	Остановка
	Отмена режима
	Указание

	Память
	Ввод в память
	Пример: 360 Вт, 25 минут.
	1. Нажмите кнопку i.
	2. Выберите желаемую мощность микроволн.
	3. Установите время приготовления поворотным переключателем.
	4. Подтвердите кнопкой i.
	Указания



	■ Ввод новых значений в память: нажмите кнопку i. Появляются прежние настройки. Сохраните новую программу, как описано в пунктах 1–4.

	Запуск программ из памяти
	1. Нажмите кнопку i.
	2. Нажмите кнопку Start.

	По истечении времени приготовления
	Остановка
	Отмена установок
	Изменение длительности 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
	Правильная утилизация упаковки
	Программы автоматического приготовления
	Указание


	Настройка программы
	1. Нажимайте кнопку g, пока не появится нужный номер программы.
	2. Нажмите кнопку 1.
	На дисплее появляется «P» и предлагаемый вес.
	3. Установите нужный вес блюда поворотным переключателем.
	4. Нажмите кнопку Start.

	По истечении времени приготовления
	Корректировка
	Остановка
	Отмена режима
	Указания

	■ Номер программы и вес можно вызвать кнопкой g или 1. Запрошенное значение появляется на 3 секунды на дисплее.

	Размораживание с помощью программ автоматического приготовления
	Указания

	Доведение до готовности с помощью программ автоматического приготовления
	Указания

	Комбинированная программа приготовления
	Указания
	Протестировано для вас в нашей кухне-студии
	Указания к таблицам


	Размораживание
	Указания
	■ Оставьте размороженные продукты ещё на 10–20 минут при комнатной температуре для выравнивания температуры. После этого птицу можно по...

	Размораживание, разогревание или доведение замороженных полуфабрикатов до готовности
	Указания
	■ Оригинальный вкус блюда в значительной степени сохраняется. Поэтому соли и специй можно много не добавлять.

	Разогревание блюд
	: Опасность ошпаривания!
	Внимание!
	Указания

	■ Для извлечения посуды всегда используйте плотные рукавицы или прихватки.

	Приготовление блюд
	Указания
	■ Для извлечения посуды всегда используйте плотные рукавицы или прихватки.
	Рекомендации по использованию микроволновой печи
	Конденсат



	Рекомендации по приготовлению на гриле
	Указания
	■ Всегда ставьте решётку на вращающуюся подставку.

	Гриль в комбинации с микроволнами
	Указания
	■ Оставляйте запеканки и гратены постоять в выключенной печи ещё 5 минут.
	Контрольные блюда в соответствии с EN 60705
	Доведение до готовности и размораживание с помощью микроволн
	Приготовление с микроволнами
	Размораживание с микроволнами
	Приготовление с микроволнами в комбинации с другим режимом






	Ú Table of contents[en] Instruction manual
	Installation and connection 21
	The control panel 21
	Before using the appliance for the first time 22
	The microwave 23
	Grilling 24
	Combined microwave and grill 24
	Memory 25
	Changing the signal duration 25
	Care and cleaning 25
	Malfunction table 26
	After-sales service 27
	Automatic programmes 27
	Tested for you in our cooking studio 29
	Test dishes in accordance with EN 60705 32
	: Important safety information
	Read these instructions carefully. Only then will you be able to operate your appliance safely and correctly. Retain the instruction manual for future use or for subsequent owners.
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only a licensed professional may connect appliances without plugs. Damage caused by incorrect connection is not covered under warranty.
	This appliance is intended for domestic use only. The appliance must only be used for the preparation of food and drink. The appliance must be supervised during operation. Only use this appliance indoors.
	This appliance is intended for use up to a maximum height of 2000 metres above sea level.
	This appliance may be used by children over the age of 8 years old and by persons with reduced physical, sensory or mental capabilities or by persons with a lack of experience or knowledge if they are supervised or are instructed by a person responsi...
	Children must not play with, on, or around the appliance. Children must not clean the appliance or carry out general maintenance unless they are at least 8 years old and are being supervised.
	Keep children below the age of 8 years old at a safe distance from the appliance and power cable.


	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!

	■ The appliance becomes very hot. Never use the top of the appliance as a work top or storage area.
	Risk of fire!

	■ The appliance becomes very hot. Pay attention to the information in the section Installation and connection regarding minimum clearances for the appliance. The appliance must not be installed in a fitted unit.
	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 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 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 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...
	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
	The control panel
	Rotary selector


	Types of heating
	Microwaves
	Microwave power settings

	Grill (
	Combined grill and microwave

	Accessories
	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
	Wire rack
	Note
	Before using the appliance for the first time
	Setting the clock
	1. Press the 0 button.
	2. Set the clock using the rotary selector.
	3. Press the 0 button again.

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



	Heating up the cooking compartment
	1. Press the ( grill button.
	2. Press the Start button.

	The microwave
	Note
	1. Press 900 W.
	2. Set 1:30 minutes using the rotary knob.
	3. Press the Start 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 Start button.

	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Cancelling operation
	Note

	Cooling fan
	Notes
	■ Condensation may appear on the door window, interior walls and floor. This is normal and does not adversely affect microwave operation. Wipe away the condensation after cooking.
	Grilling
	Setting the grill
	1. Press the ( grill button.
	2. Set the cooking time using the rotary selector.
	3. Press the Start button.

	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Correction
	Cancelling the setting


	Combined microwave and grill


	Setting the microwave and grill
	1. Press the required microwave power setting.
	2. Press the ( grill button.
	3. Set the cooking time using the rotary selector.
	4. Press the Start button.

	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Cancelling operation
	Note
	Memory
	Saving memory settings
	Example: 360 W, 25 minutes
	1. Press the i button.
	2. Press the required microwave power setting.
	3. Set the cooking time using the rotary selector.
	4. Confirm by pressing the i button.

	Notes


	■ Saving a new setting in the memory: press the ibutton. The old settings appear. Save the new programme as described in steps 1-4.

	Starting the memory
	1. Press the i button.
	2. Press the Start button.

	The cooking time has elapsed
	Pausing
	Cancelling the setting
	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
	Environmentally-friendly disposal
	Automatic programmes
	Note


	Setting a programme
	1. Press the g button repeatedly until the required programme number appears.
	2. Press the 1 button.
	"P" and a default weight appear in the display.
	3. Turn the rotary selector to specify the weight of the dish.
	4. Press the Start button.

	The cooking time has elapsed
	Correction
	Pausing
	Cancelling operation
	Notes
	■ You can query the programme number and weight using g or 1. The queried value is shown for 3 seconds in the display.

	Defrosting using the automatic programmes
	Notes

	Cooking with the automatic programmes
	Notes

	Combi­cooking programme
	Notes
	Tested for you in our cooking studio
	Information regarding the tables


	Defrost
	Notes
	■ 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 fr...

	Defrosting, heating up or cooking frozen food
	Notes
	■ This will help the food retain its own distinct taste, so it will require less seasoning.

	Heating food
	: Risk of scalding!
	Caution!
	Notes
	■ Always use an oven cloth or oven gloves when removing plates from the oven.

	Cooking food
	Notes
	■ Always use an oven cloth or oven gloves when removing plates from the oven.
	Microwave tips
	Condensation



	Tips for grilling
	Notes
	■ Always place the wire rack on the turntable.

	Combined grill and microwave
	Notes
	■ Bakes and gratins should be left to cook in the appliance for a further 5 minutes after the appliance has been switched off.
	Test dishes in accordance with EN 60705
	Cooking and defrosting with the microwave
	Microwave cooking
	Microwave defrosting
	Combined microwave cooking
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