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Welcome!

Dear Customer,

Thank you for choosing the Grundig product. We want your product, manufactured with
high quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user’s manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user's manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

The symbols and their descriptions in the user's manual:

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

NOTICE Hazard that may result in material damage to the product or its environment.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

Made in TURKEY
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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

« If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user’'s manual,
product labels and other relev-
ant documents and parts
should also be given.

+ Our company shall not be held
responsible for damages that
may occur if these instructions
are not observed.

« Failure to follow these instruc-
tions shall void any warranty.

+ Always have the installation
and repair works made by the
manufacturer, the authorised
service or a person that the im-
porter company shall desig-
nate.

+ Use original spare parts and
accessories only.

+ Do not repair or replace any
component of the product un-
less it is clearly specified in the
user's manual.

Do not make technical modific-
ations on the product.
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A1 .1 Intended Use
* This product is designed to be

used at home. It is not suitable
for commercial use.

+ Do not use the product in gar-

dens, balconies or other out-
doors. This product is intended
to be used in households and
in the staff kitchens of shops,
offices and other working en-
vironments.

* This appliance is intended for

use up to a maximum height of
2500 meters above sea level.
CAUTION: This product
should be used for cooking
purposes only. It should not be
used for different purposes,
such as heating the room.

» The oven can be used to de-

frost, bake, fry and grill food.

* This product should not be

used for plate heating, drying
by hanging towels or clothes
on the handle.

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by

children 8 years of age and
older, and people who are un-
derdeveloped in physical, sens-
ory or mental skills, or who
have lack of experience and
knowledge, as long as they are



supervised or trained about the
safe use and hazards of the
product.

Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.

This product should not be
used by people with limited
physical, sensory or mental ca-
pacity (including children), un-
less they are kept under super-
vision or receive the necessary
instructions.

Children should be supervised
to ensure that they do not play
with the product.

Electrical products are danger-
ous for children and pets. Chil-
dren and pets must not play
with, climb on, or enter the
product.

Do not put objects that chil-
dren may reach on the
product.

+ CAUTION: During use, the ac-

cessible surfaces of the
product are hot. Keep children
away from the product.

+ Keep the packaging materials

out of the reach of children.
There is a hazard of injury and
suffocation.

« When the door is open, do not
put any heavy objects on it or
allow children to sit on it. You
may cause the oven to tip over
or damage the door hinges.

+ Before discarding worn out
and useless products:

1. Unplug the power plug and

remove it from the socket.

2. Cut off the power cable and
disconnect it with the plug
from the product.

3. Take precautions to prevent
children from entering the
product.

4. Do not allow children to play
with product when it is in idle
mode.

A] .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding install-
ation made by a qualified elec-
trician. Do not use the product
without grounding in accord-
ance with local / national regu-
lations.

* The plug or the electrical con-
nection of the appliance shall
be in an easily accessible
place. If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
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which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.

Unplug the product or switch
off the fuse before repair,
maintenance and cleaning.
Plug the product into an outlet
that meets the voltage and fre-
quency values specified on the
type label.

(If your product does not have
a mains cable) only use the
connecting cable described in
the "Technical specifications"
section.

Do not jam the power cable un-
der and behind the product. Do
not put a heavy object on the
power cable. The power cable
should not be bent, crushed,
and come into contact with
any heat source.

Make sure that the power
cable is not jammed while put-
ting the product to its place
after assembly or cleaning.
The rear surface of the oven
gets hot when itis in use. The
power cables must not touch
the rear surface of the product.
Otherwise it might get dam-
aged.

Do not jam the electric cables
into the oven door and do not
pass them over hot surfaces.
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Otherwise, cable insulation
may melt and cause fire as a
result of short circuit.

Use original cable only. Do not
use cut or damaged cables.
Do not use an extension cord
or multi-plug to operate your
product.

Contact the authorized service
centre or importer to use the
approved adapter in cases
where the use of a converter
adapter (for plug type) is ne-
cessary.

Contact the importer or the au-
thorized service centre if the
length of the power line is in-
adequate.

Portable power sources or
multiple plugs may overheat
and catch fire. Keep multiple
plugs and portable power
sources away from the
product.

If the power cable is damaged,
it must be replaced by the
manufacturer, an authorized
service or a person to be spe-
cified by the importer company
in order to prevent possible
dangers.

« CAUTION: Before replacing

the oven lamp, be sure to dis-
connect the product from the
mains supply to avoid the risk




of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power

cable and plug:

* Never put the product plug into
a broken, loose, or out-of-
socket plug. Make sure the
plug is fully inserted into the
socket. Otherwise the connec-
tions may overheat and cause
a fire.

+ Avoid inserting the device into
plugs that are greasy, unclean,
or potentially exposed to water
(such as those near a worktop
where water may escape). Oth-
erwise there is a risk of short
circuit and electrocution.

* Never touch the plug with wet
hands!

+ Pull the plug out of the socket
using the plug's body rather
than the cord itself.

Transportation

1.4
A Safety

+ Disconnect the product from
the mains before transporting
the product.

* The product is heavy, carry the
product with at least two
people.

* Do not use the door and / or
handle to transport or move
the product.
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* Do not place items on the ap-

pliance. Carry the appliance
vertically.

The product must not be trans-
ported when there is water in
the it. Make sure that there is
no water in the product before
transport.

When you need to transport
the product, wrap it with
bubble wrap packaging mater-
ial or thick cardboard and tape
it tightly. Secure the moving
parts of the product firmly to
prevent damage.

Before the product is installed,
check the product for any dam-
age after transport. Contact
the importer or the authorized
service centre if damaged.

A1 .5 Installation Safety

+ Before beginning the installa-

tion, de-energize the power line
to which the product will be
connected by turning off the
fuse.

« Always wear protective gloves

during transport and installa-
tion. Otherwise there is a risk
of injury from sharp edges!

+ Before the product is installed,

check the product for any dam-
age. Do not have it installed if
the product is damaged.




+ Avoid using any heat-insulating
materials to cover the interior
of the furniture that will be in-
stalled.

* Direct sunlight and heat
sources, such as electric or
gas heaters, must not be
present in the area where the
product is installed.

+ Keep the surroundings of all
ventilation ducts of the
product open.

+ To avoid overheating, product
installation should not be car-
ried out behind decorative cov-
ers.

* In cases where a gas hose/
pipe or plastic water pipe is
situated behind the designated
installation area for the
product, it is imperative to
guarantee that there is no con-
tact between the product and
these utility lines. Otherwise
the hose/pipe may be crushed.

* If there is a socket behind the
place where the product will be
installed, it must be ensured
that the product does not
come into contact with the
socket nor with the plug
plugged into the socket.

Al .6 Safety of Use

* Ensure that the appliance is
switched off after every use.

* If you will not use the product
for a long time, unplug it or
turn off the power from the
fuse box.

+ Don't use the product if it
breaks down or gets damaged
while being used. Disconnect
the product from the electri-
city. Contact the importer or
the authorized service centre.

* Do not use the product if the
front door glass is removed or
cracked. Otherwise there is a
risk of injury and environ-
mental damage.

* Do not step on the appliance
for any reason.

* Never use the product when
your judgement or coordina-
tion is impaired by the use of
alcohol and/or drugs.

+ Flammable objects must not
be kept in and around the
cooking area. Otherwise, these
may lead to fire.

+ The oven handle is not a towel
dryer. When using the product,
do not hang towels, gloves or
similar textiles on the handle.

* The hinges of the product door
move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with
the hinges.
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* Close the oven door after
pushing the accessories com-
pletely into the cooking space,

Al .7 Temperature Warn-
ings

+ CAUTION: When the product

is in use, the product and its
accessible parts will be hot.
Care should be taken to avoid
touching the product and heat-
ing elements. Children under 8
years of age should be kept
away from the product unless
constantly supervised.

* Do not place flammable / ex-
plosive materials near the
product, as the surfaces will be
hot while it is operating.

+ Keep your distance when
opening the oven door during
or at the end of cooking. The
steam may burn your hand,
face and/or eyes.

* During operation the product is
hot. Care should be taken to
avoid touching hot parts, in-
side of the oven and heating
elements.

+ Always wear heat-resistant
oven gloves when handling the
product.

Al .8 Accessory Use

* It is important that the wire
grill and tray are placed prop-
erly on the wire shelves. For
detailed information, refer to
the section "Usage of ac-
cessories".

otherwise they may hit the
door glass and damage it.

A1 .9 Cooking Safety

* Be careful when using alco-
holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire
since it can ignite when it
comes into contact with hot
surfaces.

* Food residues in the cooking
area., such as oil, can ignite.
Clean these residues before
cooking.

+ Food Poisoning Hazard: Do not
let food sit in oven for more
than 1 hour before or after
cooking. Otherwise it may
cause food poisoning or dis-
eases.

+ Do not heat closed tins and

glass jars in the oven. The

pressure that would build-up in
the tin/jar may cause it to
burst.

Do not place baking trays,

dishes or aluminium foil dir-

ectly onto the bottom of the

oven. The accumulated heat
might damage the bottom of
the oven.
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Be mindful of the following pre-
cautions when using greasy
parchment paper or similar ma-
terials: .
* Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the
preheated oven. .

* To prevent the risk of touching
the oven heating elements and
obstructing the flow of hot air,
remove any excess parts of
greaseproof paper that hang
from accessories or contain-
ers. Do not use greaseproof .
paper at oven temperatures
higher than the maximum us-
age temperature specified by .
the manufacturer. Never place
greaseproof paper on the oven
base.

* Do not place it on top of ac-
cessories during preheating.

+ Always press down with a
plate or similar object to pre-
vent the material from flying
around due to the air circula- .
tion inside the oven.

* Only cover the necessary sur-
face inside the tray.

« After each use, the tray should
be cleaned, and any .
greaseproof paper or similar
materials used in the tray
should be replaced. Otherwise,
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liquids dripping onto the tray
can cause smoking or even ig-
nite flames.

An air flow is generated when
the product lid is opened.
Greaseproof paper can come
into contact with heating ele-
ments and ignite.

When using a grilling rack for
frying, a tray should be placed
on the lower rack. Otherwise,
the food oil and other compon-
ents that drip onto the oven
bottom can create heavy
smoke and lead to flames.
Close the oven door during
grilling. Hot surfaces may
cause burns!

Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Do not place the food
too far in the back of the grill.
This is the hottest area and
fatty foods may catch fire.

A1 .10 Steam System

In steam assisted cooking,
opening of the door may cause
steam to escape, creating a
risk of burns. Be careful when
opening the door.

If moisture remains in the oven
after steam assisted cooking,
it may cause corrosion. Let the




oven dry after cooking. Do not
store wet food items in the
oven for a long time.

« When removing the food after
steam assisted cooking, hot li-
quid may flow from the ac-
cessories, be careful.

* While doing steam assisted
cooking, it is recommended to
add as much water as the
amount in the cooking table.

+ Do not use distilled or filtered
water. Use ready-made waters
only. Do not use flammable, al-
coholic or solid particulate
solutions instead of water.

* Do not use accessories that
may corrode from steam while
cooking.

* Be careful not to spill water on
the oven surface or unwanted
surfaces when removing or
placing the water tank.

2 Environmental Instructions

1.11 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-
fore cleaning the product. Hot
surfaces may cause burns!

* Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

* Do not use steam cleaners to
clean the product as this may
cause an electric shock.

* Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to
clean the oven front door
glass. These materials can
cause glass surfaces to be
scratched and broken.

« After each steam assisted
cooking, the remaining water
in the water tank should be
drained and the water tank
should be cleaned. The use of
water left in the chamber in the
next cooking creates problems
in terms of hygiene.

2.1 Waste Directive

2.1.1 Compliance with the WEEE Dir-
ective and Disposing of the
Waste Product

This product complies with EU WEEE Dir-
ective (2012/19/EV). This product bears a
classification symbol for waste electrical
and electronic equipment (WEEE).

This product has been manu-
factured with high quality parts
and materials which can be re-
used and are suitable for recyc-
ling. Therefore, do not dispose
B e vaste product with nor-
mal domestic and other wastes at the end
of its service life. Take it to a collection
point for the recycling of electrical and elec-
tronic equipment. You can ask your local
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administration about these collection

points. Disposing of the appliance properly

helps prevent negative consequences for
the environment and human health.

The following suggestions will help you use

your product in an ecological and energy-ef-

ficient way:
+ Defrost frozen food before baking.

Compliance with RoHS Directive:

The product you have purchased complies

with EU RoHS Directive (2011/65/EU). It
does not contain harmful and prohibited
materials specified in the Directive.

2.2 Package Information
Packaging materials of the product are

manufactured from recyclable materials in

* In the oven, use dark or enamelled con-

tainers that transmit heat better.

« If specified in the recipe or user's manual,

always preheat. Do not open the oven
door frequently during baking.

+ Turn off the product 5 to 10 minutes be-

accordance with our National Environment

Regulations. Do not dispose of the pack-
aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the

product receipt supplied with the product.

fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

+ Try to cook more than one dish at a time

in the oven. You may cook at the same
time by placing two cookers on the wire
rack. In addition, if you cook your meals
one after the other, it will save energy be-
cause the oven will not lose its heat.

+ Do not open the oven door when baking
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in the “Eco fan heating” operating func-
tion. If the door is not opened, the in-
ternal temperature is optimized to save
energy in the “Eco fan heating” operating
function, and this temperature may differ
from what is shown on the display.



3 Your product

3.1 Product Introduction

te—rO O O ——
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5 \
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| |
I —» 6
1 Control panel 2 Lamp
3 Wire shelves 4 Fan motor (behind the steel plate)
5 Door 6 Handle
7 Water pool for steam assisted cook- 8 Shelf positions
ing

9 Upper heater 10 Ventilation holes

11 Water tank

3.2 Product Control Panel Introduc-
tion and Usage

In this section, you can find the overview
and basic uses of the product's control
panel. There may be differences in images
and some features depending on the type
of product.
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3.2.1 Control Panel
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1 Water tank 2 Function selection knob

3 Timer 4 Temperature knob
If there are knob(s) controlling your Timer
product, in some models this/these knob(s)
may be so that they come out when pushed o .10 i)

(buried knobs). For settings to be made
with these knobs, first push the relevant
knob in and pull out the knob. After making
your adjustment, push it in again and re-
place the knob.

3.2.2 Introduction of the oven control
panel

Function selection knob

You can select the oven operating func-
tions with the function selection knob. Turn
left / right from closed (top) position to se-
lect.

Temperature knob

You can select the temperature you want to
cook with the temperature knob. Turn
clockwise from the closed (top) position to
select.

Oven inner temperature indicator

You can understand the oven interior tem-
perature from the temperature symbol on
the timer display. The temperature symbol
appears on the display when the cooking
starts, and the temperature symbol disap-
pears when the appliance reaches the set
temperature. When the temperature inside
the oven drops below the set temperature,
the temperature symbol reappears.
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Alarm key

Time setting key
Decrease key
Increase key
Settings key
Key lock key

isplay symbols

: Baking time symbol

: Baking end time symbol *
: Alarm symbol

: Brightness symbol

: Key lock symbol

: Temperature symbol
: Volume level symbol

: Door lock symbol *

oD P

*It varies depending on the product model. It may not
be available on your product.

3.3 Oven operating functions

On the function table, the operating func-
tions you can use in your oven and the

highest and lowest temperatures that can
be set for these functions are shown. The
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order of the operating modes shown here

may differ from the arrangement on your

product.
Function Function description Tempel;ature Description and use
symbol range (°C)
D\ : )
7/ | N\ Oven lamp - No heater works in the oven. Only the oven lamp lights up.

Operating with fan

The oven is not heated. Only the fan (on the back wall) oper-
ates. Frozen food with granules is slowly defrosted at room
temperature, cooked food is cooled. The time required to de-
frost a whole piece of meat is longer than for foods with
grains.

%

Top and bottom heat-
ing

Food is heated from above and below at the same time. Suit-
able for cakes, pastries or cakes and stews in baking moulds.
Cooking is done with a single tray.

<+
&

Fan assisted bottom

The hot air heated by the lower heater is distributed equally
and rapidly throughout the oven with the fan. Cooking is done

heating with a single tray. This function should also be used for easy
steam cleaning.
The hot air heated by the fan heater is distributed equally and
Fan Heating * rapidly throughout the oven with the fan. It is suitable for multi-

tray cooking at different shelf levels.

Eco fan heating

In order to save energy, you can use this function instead of us-
ing “Fan Heating” in the range of 160-220°C. But; cooking time
will be slightly longer.

Pizza function

The lower heater and fan heating work. It is suitable for cook-
ing pizza.

Upper heating, lower heating and fan heating functions oper-
ate. Each side of the product to be cooked is cooked equally

I RIRIRIE

ian ’ .
3D" function and quickly. Cooking is done with a single tray. This function
should also be used for steam-assisted cooking.
Full grill . The large grill on the oven ceiling works. It is suitable for

grilling in large amounts.

* Your product operates in the temperature
range specified on the temperature knob.

3.4 Product Accessories

There are various accessories in your

product. In this section, the description of
the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory

varies. All accessories described in the
user’s manual may not be available in your

product.

The trays inside your appliance
may be deformed with the effect of
the heat. This has no effect on the
functionality. Deformation disap-
pears when the tray is cooled.

®

Standard tray

It is used for pastries, frozen foods and fry-
ing large pieces.

EN/15



Deep tray

It is used for pastries, frying large pieces,
juicy food or for the collection of flowing
oils when grilling.

Wire grill

It is used for frying or placing the food to be
baked, fried and stewed on the desired
shelf.

On models with wire shelves :

On models without wire shelves :

3.5 Use of Product Accessories

Cooking shelves

There are 5 levels of shelf position in the
cooking area. You can also see the order of
the shelves in the numbers on the front
frame of the oven.

On models with wire shelves :

~N

=N who

On models without wire shelves :

/ 5

—_—| 4

—_ 3
=~

/ \ 1
)

Placing the wire grill on the cooking
shelves

On models with wire shelves :

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the open
section must be on the front. For better
cooking, the wire grill must be secured on
the wire shelf’s stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.

On models without wire shelves :

It is crucial to place the wire grill on the
side shelves properly. The wire grill has one
direction when placing it on the shelf. While
placing the wire grill on the desired shelf,
the open section must be on the front.
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Placing the tray on the cooking shelves

On models with wire shelves :

It is also crucial to place the trays on the
wire side shelves properly. While placing
the tray on the desired shelf, its side de-
signed for holding must be on the front. For
better cooking, the tray must be secured on
the stopping socket on the wire shelf. It
must not pass over the stopping socket to
contact with the rear wall of the oven.

On models without wire shelves :

It is also crucial to place the trays on the
side shelves properly. The tray has one dir-
ection when placing it on the shelf. While
placing the tray on the desired shelf, its
side designed for holding must be on the
front.

Stopping function of the wire grill

There is a stopping function to prevent the
wire grill from tipping out of the wire shelf.
With this function, you can easily and safely
take out your food. While removing the wire
grill, you can pull it forward until it reaches
the stopping point. You must pass over this
point to remove it completely.

On models with wire shelves :

Tray stopping function - On models with
wire shelves

There is also a stopping function to prevent
the tray from tipping out of the wire shelf.
While removing the tray, release it from the
rear stopping socket and pull it towards
yourself until it reaches the front side. You
must pass over this stopping socket to re-
move it completely.

G =i

Proper placement of the wire grill and tray
on the telescopic rails-On models with
wire shelves and telescopic models
Thanks to telescopic rails, trays or the wire
grill can be easily installed and removed.
When using trays and wire grills with the
telescopic rail, care should be taken that
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the pins on the front and back of the tele-
scopic rails, rest against the edges of the
grill and the tray (shown in the figure).
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3.6 Technical Specifications

General specifications

Product external dimensions (height/width/depth) (mm) (595 /594 /567

Oven installation dimensions (height / width / depth) 590-600 /560 /min. 550
(mm)

Voltage/Frequency 220-240V ~; 50 Hz

Cable type and section used/suitable for use in the min. HOSVV-FG 3 x 1,5 mm2
product

Total power consumption (kW) 33

Oven type Multifunction oven

Basics: Information on the energy label of home type electrical ovens is given in accordance with the EN 60350-1 /
IEC 60350-1 standard. The values are determined in Top and bottom heating or (if present) Fan assisted bottom/top
heating functions with the standard load.

Energy efficiency class is determined in accordance with the following prioritization depending on whether the relev-
ant functions exist on the product or not. 1-Eco fan heating, 2-Fan Heating , 3-Fan assisted low grill, 4-Top and bot-
tom heating.

Technical specifications may be changed without prior notice to improve the qual-
@ ity of the product.

@ Figures in this manual are schematic and may not exactly match your product.

obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

@ Values stated on the product labels or in the documentation accompanying it are
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4 First Use

Before you start using your product, it is re-
commended to do the following stated in
the following sections respectively.

4.1 First Timer Setting

Always set the time of day before

@ using your oven. If you do not set it,
you cannot cook in some oven
models.

1. When the oven is first started, "12:00"
and © symbol will flash on the display.

2. Set the time of day by touching the @/
© keys.

S 12
o

oo o 3 & @

3. Touch © or &% key to activate the
minutes field.

° 1300
Q N © ® & &

4. Touch the ®/O keys to set the minute.

o |1JCo
]y

oo o Q &
‘ @

5. Confirm by touching the (S or i key.

= The time of day is set and the © sym-
bol disappears on the display.

If the first timer is not set, “12:00”

@ and © symbol continue to flash
and your oven will not start. For
your oven to function, you must
confirm the time of day by setting
the time of day or touching the ©
key when it is at "12:00". You can
change the time of day setting later
as described in the “Settings” sec-
tion.

In the event of a power outage, the
@ time of day settings are cancelled.

It should be set again.

4.2 Initial Cleaning

1. Remove all packaging materials.

2. Remove all accessories from the oven
provided with the product.

3. Operate the product for 30 minutes and
then, turn it off. This way, residues and
layers that may have remained in the
oven during production are burned and
cleaned.

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See “Oven operating
functions [» 14]”. You can learn how to
operate the oven in the following sec-
tion.

5. Wait for the oven to cool.

6. Wipe the surfaces of the product with a
wet cloth or sponge and dry with a cloth.

Before using the accessories:

Clean the accessories you remove from the
oven with detergent water and a soft clean-
ing sponge.

NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.
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NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.

5 Using the Oven

5.1 General Information on Using the
Oven

Cooling fan ( It varies depending on the
product model. It may not be available
on your product. )

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-
tivated when the cooling process is fin-
ished. Hot air comes out over the oven
door. Do not cover these ventilation open-
ings with anything. Otherwise, the oven
may overheat. The cooling fan continues to
operate during oven operation or after the
oven is turned off (approximately 20-30
minutes). If you cook by programming the
oven timer, at the end of the baking time,
the cooling fan turns off with all functions.
The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.

Oven lighting

The oven lighting is turned on when the
oven starts baking. In some models, the
lighting is on during baking, while in some
models it turns off after a certain time.

If you wish the oven lamp to be on incess-
antly, select the “Oven lamp” operating
status with the function selection knob.

5.2 Operation of the Oven Control
Unit
General warnings for the oven control unit
+ The maximum time that can be set for
the baking process is 5 hours 59
minutes. In case of a power failure, the

program is canceled. You will need to re-
program.

+ While making any adjustments, the relev-
ant symbols flash on the display. A short
time should be waited for the settings to
be saved.

« If any cooking setting has been made, the
time of day cannot be adjusted.

+ If cooking time is set when cooking
starts, the remaining time is displayed on
the display.

+ In cases where cooking time or cooking
end time is set; you can cancel automat-
ically by touching the (O key for a long
time.

Timer

O Qoom <@
D L g

© ® &

v v v
3 4 5

a
£

v
?

Alarm key

NR =)
oD P

Time setting key
Decrease key
Increase key
Settings key
Key lock key

O o o b wN =2

isplay symbols

©

: Baking time symbol

"y
)

: Baking end time symbol *
: Alarm symbol
: Brightness symbol

: Key lock symbol

: Temperature symbol

: Volume level symbol

pl & = [ @ O ¢

: Door lock symbol *

*It varies depending on the product model. It may not
be available on your product.
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Turning on the oven

When you select a operating function you
want to cook with the function selection
knob and set a certain temperature with the
temperature knob, the oven starts operat-
ing.

Turning off the oven

You can turn the oven off by turning the
function selection knob and temperature
knob to the off (up) position.

Manual cooking to select temperature and
oven operating function

You can cook by making a manual control
(at your own control) without setting the
cooking time by selecting the temperature
and operating function specific to your
food.

Cooking by setting the cooking time:

You can have the oven turn off automatic-
ally at the end of the time by selecting the
temperature and operating function spe-
cific to your food and setting the cooking
time on the timer.

1. Select the operating function for cook-
ing.
2. Touch the © key until the © symbol ap-

pears on the display for the cooking
time.

S Mrrr
(.

N
‘@G)i?i%@

1. Select the operating function you want
to cook with the function selection
knob.

2. Set the temperature you want to cook
with the temperature knob.

= Your oven will start operating immedi-
ately at the selected function and tem-
perature, and the §§ symbol will appear
on the display. When the temperature
inside the oven reaches the set temper-
ature, the § symbol disappears. The
oven does not switch off automatically
since manual cooking is done without
setting the cooking time. You have to
control cooking and turn it off yourself.
When your cooking is completed, turn
off the oven by turning the function se-
lection knob and the temperature knob
to the off (up) position.

and temperature, you can set the
cooking time for 30 minutes by
touching the @ key directly for
quick setting of the cooking time
and change the time with the ®/&
keys.

@ After setting the operation function

3. Set the cooking time with the ®/©
keys.

O M-
[

L0 0 @
4

& ®

The cooking time increases by 1
@ minute in the first 15 minutes, after
15 minutes it increases by 5

minutes.

4. Put your food in the oven and set the
temperature with the temperature knob.

= Your oven will start operating im-
mediately at the selected function
and temperature. The set cooking
time starts to count down and the
§ symbol appears on the display.
When the temperature inside the
oven reaches the set temperature,
the § symbol disappears.
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5. After the set cooking time is completed,
on the display, "End" appears, the (©
symbol flashes and the timer beeps.

6. The warning sounds for two minutes.
Press any key to stop the warning. The
warning stops and the time of day ap-
pears on the display.

If any key is pushed at the end of

@ the audible warning, the oven will
start operating again. To prevent
the oven from operating again at
the end of the warning, turn off the
oven by turning the temperature
knob and function knob to the “0”
(off) position.

5.3 Steam Assisted Cooking

Your oven has a steam assisted cooking
feature. Better baking results are achieved
with steam assist Steam assist ensures
that the surface of pastry foods are
brighter, their crust is more crunchy and
they are more voluminous. Also, steam as-
sist reduces the moisture loss of the foods
such as meat and allows them to be
cooked more juicy on the inside and more
delicious.

General Warnings

+ Steam assisted cooking can only be per-
formed with the steam assisted cooking
functions specified in the manual.

« Water tank capacity is 250 ml. Do not put
more than 250 ml of water in the water
tank during baking.

+ Condensation formed on the oven door
after steam assisted cooking may drip
around when the oven door is opened. As
soon as you open the oven door, wipe off
the condensation.

+ Stay away when opening the oven door,
as steam and heat may escape during
and after steam assisted cooking. The
steam may burn your hand, face and/or
eyes.

+ If water remains inside the oven after
each steam assisted cooking, dry the re-
maining water with a dry cloth after the
oven has cooled-down. Otherwise, resid-
ual water may lead to calcification.

« If your product has a meat probe, make
sure that the meat probe cover is closed
before steam assisted cooking. Other-
wise, there may be steam leakage from
the meat probe socket.

For steam assisted cooking:

1. Start your baking after checking the
steam assisted cooking table and set-
ting the function, temperature and time
according to the food you want to cook.
You can determine the amount of water
to be added, temperature, baking func-
tion and time for baking that are not in
the table.

2. Place your food in the oven at the re-
commended rack position.

3. Push the water tank on the control panel
of your oven when the time for adding
water comes, according to the baking
chart.

4. Remove the water reservoir from its
slot.

5. Open the lid of the water reservoir and
fill in the amount specified in the baking
table.
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Do not use distilled or filtered wa-
ter. Use ready-made waters only.
Do not use flammable, alcoholic or

solid particulate solutions instead
of water.

the key lock is set, the timer sounds an
audible signal and the () symbol
flashes.

6. Close the lid and place the water tank in
its place. Push the water tank all the
way in.

= The water in the water tank starts
to flow slowly to the floor of the
oven, steam assistance is provided
to your food.

7. Once the baking is completed, turn off
the oven by setting the function and
temperature knobs to off position.

If you release the key before the
@ end of the countdown, the key lock

does not activate.

Timer keys cannot be used when
@ the key lock is on. The key lock will

not be cancelled in case of power

failure.

If water remains on the bottom of
@ the oven after each steam assisted
cooking, dry the remaining water
with a dry cloth after the oven has
cooled. Otherwise, water remaining

on the oven floor may cause calci-
fication.

Deactivating the key lock

1. Touch the key until the & symbol disap-
pears from the display.

= The & symbol disappears from the dis-
play and the key lock is disabled.

Setting the alarm

You can also use the timer of the product
for any warning or reminder other than bak-
ing. The alarm clock has no effect on the
oven operating functions. It is used for
warning purposes. For example, you can
use the alarm clock when you want to turn
the food in the oven at a certain time. As
soon as the time you set has expired, the
timer gives you an audible warning.

5.4 Settings

Activating the key lock
By using the key lock feature, you can safe-
guard the timer from interference.

1. Touch the key until the & symbol ap-
pears on the display.

_ &

= The & symbol is shown on the display
and the 3-2-1 count down starts. The
key lock activates when the countdown
ends. When any key is touched after

The maximum alarm time may be
@ 23 hours 59 minutes.

1. Touch the 2 until the key £ symbol ap-
pears on the display.

101010
Q ey

I
_‘(9@@@@

2. Set the alarm time with the @/O keys.

o didll
50 0 6

(3

'
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= After setting the alarm time, the QA
symbol remains lit and the alarm
time starts to countdown on the
display. If the alarm time and bak-
ing time are set at the same time,
the shorter time is shown on the
display.

3. After the alarm time is completed, the )
symbol starts flashing and gives you an
audible warning.

Turning off the alarm

1. Atthe end of the alarm period, the warn-
ing sounds for two minutes. Touch any
key to stop the audible warning.

= The warning stops and the time of day
appears on the display.
If you want to cancel the alarm;
1. Touch the 2 key until the 22 symbol ap-
pears on the display to reset the alarm

time. Touch the © key until the “00:00”
symbol appears on the display.

2. You can also cancel the alarm by touch-
ing the ) key for a long time.

Adjusting the volume

1. Touch 8 key until the €y symbol ap-
pears on the display.

__1 1@
1

L0 0 @ B @

2. Set the desired level with the ®/O keys.
(b-01-b-02-b-03)

I M <

[

L O 0 o %“% (&)
3. Touch the i key for confirmation or
wait without touching any key. The
volume set becomes active after a
while.

Setting the display brightness

1. Touch 4 key until the (J symbol ap-
pears on the display.

01 °
oo o0 o @& @
4

2. Set the desired brightness with the @/
O keys. (d-01-d-02-d-03)

1T ®
I I

L0 0 @ & @
4

3. Touch the & key for confirmation or
wait without touching any key. The
brightness set becomes active after a
while.

Changing the time of day

On your oven to change the time of day that

you have previously set:

1. Touch the & key until the ©© symbol ap-
pears on the display.

2. Set the time of day by touching the @/

© keys.

13
L

200 @ & 6
|

3. Touch ® or &% key to activate the
minutes field.

o

=inln
|
Q ‘
il N O © & O

4. Touch the ®/O keys to set the minute.
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6 General Information About Baking

5. Confirm by touching the (O or & key. m

= The time of day is set and the © sym-
bol disappears on the display.

You can find tips on preparing and cooking
your food in this section.

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-

propriate oven settings and accessories for

these foods are also indicated.

6.1 General Warnings About Baking in
the Oven

+ While opening the oven door during or
after baking, hot-burning steam may
emerge. The steam may burn your hand,

face and/or eyes. When opening the oven

door, stay away.

+ Intense steam generated during baking
may form condensed water drops on the
interior and exterior of the oven and on
the upper parts of the furniture due to the
temperature difference. This is a normal
and physical occurrence.

+ The cooking temperature and time values

given for foods may vary depending on
the recipe and amount. For this reason,
these values are given as ranges.

+ Always remove unused accessories from
the oven before you start cooking. Ac-
cessories that will remain in the oven
may prevent your food from being
cooked at the correct values.

+ For foods that you will cook according to
your own recipe, you can reference sim-
ilar foods given in the cooking tables.

+ Using the supplied accessories ensures
you get the best cooking performance.
Always observe the warnings and inform-
ation provided by the manufacturer for
the external cookware you will use.

+ Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container

can create a risk of burns and affect the
quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

+ For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.

6.1.1 Pastries and oven food

General Information

+ We recommend using the accessories of
the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

« If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating.

+ If you will cook by using cookware on the
wire grill, place it in the middle of the wire
grill, not near the back wall.

+ All materials used in making pastry
should be fresh and at room temperat-
ure.

+ The cooking status of the foods may vary
depending on the amount of food and the
size of the cookware.

+ Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.

+ If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

+ The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.
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Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

Tips for baking cakes

If the cake is too dry, increase the tem-
perature by 10°C and shorten the baking
time.

If the cake is moist, use a small amount
of liquid or reduce the temperature by
10°C.

If the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the
cooking time.

Cooking table for pastries and oven foods
Suggestions for baking with a single tray

Hints for pastry

+ If the pastry is too dry, increase the tem-
perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.

« If the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not over-
flow the tray.

+ If the pastry is browned on the surface
but the bottom is not cooked, make sure
that the amount of sauce you will use for
the pastry is not too much at the bottom
of the pastry. For an even browning, try to
spread the sauce evenly between the
dough sheets and the pastry.

+ Bake your pastry in the position and tem-
perature appropriate to the cooking table.
If the bottom is still not browned enough,
place it on a bottom shelf for the next
cooking.

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time
used tion (min) (approx.)
Cake on the tray [Standard tray * :]—Op .and bottom 180 30..40
eating
Cake in the mould Cake mould on Fan Heating 180 30..40
wire grill** **
Small cakes Standard tray * Top gnd bottom 3 160 25..35
heating
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round springform
Sponge cake pan, 26 cm in dia- |Top 5and bottom 160 30 .40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm n dia- Fan Heating 160 30..40
meter on wire
grill*x *x
Cookie Pastry tray * EOP _and bottom 170 25..35
eating
Cookie Pastry tray * Fan Heating 170 20..30
Pastry Standard tray * :]—Op .and bottom 200 35..45
eating
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4-Pastry tray *

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Pastry Standard tray * Fan Heating 2 180 35..45
Bun Standard tray * I"p and bottom |, 200 20..30
eating
Bun Standard tray * Fan Heating 3 180 20..30
Whole bread Standard tray * E°p and bottom |5 200 30..40
eating
Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal
Lasagne rectangular con- | Top and bottom 1, - 3 200 30..40
tainer on wire grill [heating
*%
Round black
sopepie [retalmoud 20 |jopanaborem |, 50..70
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 2 170 50..70
wire grill **
Pizza Standard tray* |1 °P and bottom |, 200 .. 220 10..20
heating
Pizza Standard tray * Pizza function 2 280 5..10
Suggestions for cooking with two trays
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
On models with OT‘ models W_'th
wire shelves :150 W|‘r‘%shelves "25
2-Standard tray * ’
Small cakes Fan Heating 2-4
4-Pastry tray * O!‘ mOdel.S On models
without wire ith :
shelves :140 without wire
: shelves : 30 ... 45
2-Standard tray *
Cookie op R Fan Heating 2-4 170 25..35
-Pastry tray
1-Standard tray *
Pastry 4p . Fan Heating 1-4 180 35..45
-Pastry tray
2-Standard tray *
Bun Fan Heating 2-4 180 20..30

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Cooking table with operating function

“Eco fan heating”

+ Do not change the temperature setting
after starting cooking in the operating
function “Eco fan heating”.

+ Do not open the oven door when cooking
in the “Eco fan heating” operating func-
tion. If the door does not open, the in-
ternal temperature is optimized to save
energy, and this temperature may differ
from what is shown on the display.
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+ Do not preheat in the “Eco fan heating”
operating function.

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Small cakes Standard tray * 3 180 30..40

Cookie Standard tray * 3 200 30..40

Pastry Standard tray * 3 220 40 .. 50

Bun Standard tray * 3 200 30..40

* These accessories may not be included with your product.

6.1.2 Meat, Fish and Poultry

The key points on grilling

+ Seasoning it with lemon juice and pepper
before cooking whole chicken, turkey and
large pieces of meat will increase cook-
ing performance.

+ After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-
ter distributed to the fried meat and does
not come out when the meat is cut.

+ Fish should be placed on the medium or

+ It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

* You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.

Cooking table for meat, fish and poultry

low level shelf in a heat resistant plate.
+ Cook the recommended dishes in the
cooking table with a single tray.

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
15 mins. 250/
Steak (whole) / Standard tray * Top _and bottom 3 max, after 180 ... |60 ... 80
Roast (1 kg) heating 190
Lamb's shank + |Topand bottom 15 mins. 250/
(1,5-2 kg) Standard tray heating 3 max, after 170 110..120
Wire grill *
Fried chicken Top and bottom 9 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on |heating max, after 190
a lower shelf
ed chick Wire grill *
(F{'g_d;ké; ®" Iplace one tray on |Fan Heating 2 200 ... 220 60 ... 80
a lower shelf
Fried chick Wire gril ™ 15 mins. 250/
ried chicken o ) mins.
(1,82 kg) Place one tray on |3D" function 2 max, after 190 |©0 80
a lower shelf
25 mins. 250/
Turkey (5.5 kg) Standard tray * Top fand bottom 1 mayx, after 180 ... |150...210
heating 190
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Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Place one tray on
a lower shelf

25 mins. 250/
Turkey (5.5kg)  [Standardtray*  |"3D" function 1 max, after 180 ... |150...210
190
Wire grill * T db
) op and bottom
Fish Place one tray on |heating 3 200 20..30
a lower shelf
Wire grill *
Fish "3D" function 3 200 20..30

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

6.1.3 Grill

Red meat, fish and poultry meat quickly
turns brown when grilled, holds a beautiful
crust and does not dry out. Fillet meats,
skewer meats, sausages as well as juicy
vegetables (tomatoes, onions, etc.) are par-
ticularly suitable for grilling.

General warnings
+ Food not suitable for grilling carries a fire
hazard. Grill only food that is suitable for .
heavy grill fire. Also, do not place the
food too far in the back of the grill. This
is the hottest area and fatty foods may
catch fire.
+ Close the oven door during grilling.
Never grill with the oven door open.
Hot surfaces may cause burns!

The key points of the grill

Prepare foods of similar thickness and
weight as much as possible for the grill.
Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them
without exceeding the dimensions of the
heater.

Depending on the thickness of the pieces
to be grilled, the cooking times given in
the table may vary.

Slide the wire grill or the wire grill tray to
the desired level in the oven. If you are
cooking on the wire grill, slide the oven
tray to the lower shelf to collect the oils.
The oven tray you will slide should be
sized to cover the entire grill area. This
tray may not be supplied with the
product. Put some water into the oven
tray for easy cleaning.

Grill table

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Fish Wire grill 4- 250 20..25

Chicken pieces Wire grill 4- 250 25..35

Meatball (veal) =12 1,y; 0 e 4 250 20...30

amount

Lamb chop Wire grill 4-5 250 20..25

Steak - (meat cubes) |Wire grill 4-5 250 25..30

Veal chop Wire grill 4-5 250 25..30

Vegetable gratin Wire grill 4-5 220 20..30

Toast bread Wire grill 4 250 1.4

It is recommended to preheat for 5 minutes for all grilled food.

Turn pieces of food after 1/2 of the total grilling time.
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6.1.4 Steam assisted cooking

General Information

+ Steam assisted cooking can only be per-
formed with the steam assisted cooking
functions specified in the manual. See
“Oven operating functions” [ 14] section
for steam assisted cooking functions.

« If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating. The durations
specified at the time of water supply in-
dicate the time elapsed after preheating.

Suggestions for baking with a single tray - "3D" function

+ The cooking table contains cooking re-
commendations tested by the manufac-
turer. You can set the amount of water,
temperature, steam assisted cooking
function and time for food which are not
in the table.

+ Do the steam assisted cooking with one

tray.

Food Accessory |Shelf posi- |Temperat- |[Amountof |Waterin- Baking time |Approx.
to be used |tion ure (°C) water to be |take time (min) (ap- food weight
used (ml) (mins.)** prox.) (9)
Whole bread |Standardtray |, 200 200 f:;er preheat-| 5 4o 820
Wire grill * 25 mi
) ) mins.
Fried chicken |Place one |5 250/max,  |250 25 60 .70 2000
(18-2kg)  |trayona after 190
lower shelf
Rib steak |Standard tray | 5 180 250 15 40 .55 1000
(single piece) |*
Lamb shanks
with veget. | orandardtray |5 170 250+250%+ f:ter preheat-lgq 1109|2000
ables 9
Yeasted bun |Standardtray | 180 100 ianf;er preheat-l g 35 1200
Cheesecake |Standardtray s 120 150 before pre- |5, 49 1450
heating
Chlcker) Standard tray 3 200 150 gfter preheat- 25 35 800
drumstick * ing
Baked potato | Standard tray |5 190 150 25 45..55 500
Hamburger |Standard tray 3 180 150 gfter preheat- 20 .30 800
bread * ing
Salmon with |Standard tray 3 180 100 gfter preheat- 25 35 500
vegetables |* ing

** |ndicates the time elapsed after preheating.

* These accessories may not be included with your product.

*** Add another 250 ml of water halfway through the cooking time.

6.1.5 Test foods

+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.
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Cooking table for test meals

Suggestions for baking with a single tray

Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Shortbread (sweet

Top and bottom

used

tion

*
cookie) Standard tray heating 3 140 20..30
On models with
Shortbread ( wire shelves :3
ortbread (sweet .
cookie) Standard tray * Fan Heating On models 140 15..25
without wire
shelves :2
Small cakes Standard tray * :]—OP gnd bottom 3 160 25..35
eating
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round springform
Sponge cake pan, 26 cm in dia- |Top :and bottom 2 160 30 .40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm _|n dia- Fan Heating 2 160 30..40
meter on wire
grill*x *x
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 50..70
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 2 170 50..70
wire grill **
Suggestions for cooking with two trays
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time

(min) (approx.)

Shortbread (sweet

2-Standard tray *

. Fan Heating 2-4 140 15..25
cookie) 4-Pastry tray *
On models with On models with
wire shelves :150 wire shelves : 25
2-Standard tray * ' .. 40
Small cakes Fan Heatin 2-4
4-Pastry tray * 9 °T‘ model§ On models
without wire ith :
shelves :140 without wire

shelves : 30 ... 45

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.
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Grill

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Meatball (veal) - 12 yi0 o 4 250 20...30

amount

Toast bread Wire grill 4 250 1..4

Turn pieces of food after 1/2 of the total grilling time.

It is recommended to preheat for 5 minutes for all grilled food.

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

Wait for the product to cool before clean-
ing the product. Hot surfaces may cause
burns!

Do not apply the detergents directly on
the hot surfaces. This may cause per-
manent stains.

The product should be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be pre-
vented from burning when the product is
used again later. Thus, the service life of
the appliance extends and frequently
faced problems are decreased.

Do not use steam cleaning products for
cleaning.

Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,
abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.

+ Do not wash any component of your ap-
pliance in a dishwasher unless otherwise
stated in the user’s manual.

Inox - stainless surfaces

+ Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.

+ Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, clean with a detergent suitable
for the stainless or inox surface.

+ Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in one
direction.

+ Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.

+ Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

« After each use, clean the enamel sur-
faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

« If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning [» 35]".)

+ For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand and a non-scratching
scouring pad can be used. Do not use an
external oven cleaner.
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+ The oven must cool down before clean-
ing the cooking area. Cleaning on hot sur-
faces shall create both fire hazard and
damage the enamel surface.

Catalytic surfaces

+ The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model.

+ The catalytic walls have a light matte and
porous surface. The catalytic walls of the
oven should not be cleaned.

+ Catalytic surfaces absorb oil thanks to its
porous structure and start to shine when
the surface is saturated with oil, in this
case it is recommended to replace the
parts.

Glass surfaces

+ When cleaning glass surfaces, do not use
hard metal scrapers and abrasive clean-
ing materials. They can damage the
glass surface.

+ Clean the appliance using dishwashing
detergent, warm water and a microfiber
cloth specific for glass surfaces and dry
it with a dry microfiber cloth.

« If there is residual detergent after clean-
ing, wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent may damage the glass surface
next time.

+ Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.

* You can remove the calcium stains (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar or
lemon juice.

« If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge
and wait a long time for it to work prop-
erly. Then clean the glass surface with a
wet cloth.

+ Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces

+ Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

+ Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

+ Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

7.2 Cleaning Accessories

Do not put the product accessories in a
dishwasher unless otherwise stated in the
user's manual.

7.3 Cleaning the Control Panel

+ When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets un-
derneath to clean the panel. The control
panel and knobs may be damaged.

+ While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knob. The indicators around
the knob can be erased.

+ Clean the touch control panels with a
damp soft cloth and dry with a dry cloth.
If your product has a key lock feature, set
the key lock before performing control
panel cleaning. Otherwise, incorrect de-
tection may occur on the keys.

7.4 Cleaning the inside of the oven
(cooking area)

Follow the cleaning steps described in the
"General Cleaning Information" section ac-
cording to the surface types in your oven.

Cleaning the side walls of the oven

The side walls in the cooking area can only
be covered with enamel or catalytic walls. It
varies by model. If there is a catalytic wall,
refer to the “Catalytic surfaces” section for
information.
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If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Informa-
tion" section according to the side wall sur-
face type.

To remove the side wire shelves:

1. Remove the front of the wire shelf by
pulling it on the side wall in the opposite
direction.

2. Pull the wire shelf towards you to re-
move it completely.

3. To reattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.

Cleaning the water pool on the base of the
oven

Depending on the frequency of steam as-
sisted cooking-easy steam cleaning opera-
tions and the hardness of the water used,
lime stains may occur in the water pool on
the base of the oven.

To remove the lime that may occur in
the water pool on the oven base after
steam assisted cooking-easy steam
cleaning operations, after every 2 or 3
operations:

1. Add 350 cc of white vinegar (acidity of
the vinegar shall not exceed 6%) to the
water pool on the base of the oven.

2. Wait at least 30 minutes to allow the vin-
egar to dissolve the lime residues at am-
bient temperature.

3. Clean the water pool with a soft wet
cloth with a dry cloth.

Do not use cleaning agents contain-
@ ing acids or chlorides to clean the
water pool on the base of the oven.
Do not clean the lime that may form
in the water pool on the oven base

by scraping. Otherwise, the product

base shall be damaged.

In order to increase the efficiency of de-
scaling likely in the water pool, in addi-
tion to the descaling steps above, after
every 10 uses:

Select an operating function in which the
lower heater is active and operate the oven
at 100 °C for 2-3 minutes. Then, turn off the
oven and spray the inside of the oven and
grill cleaner recommended on the website
for the brand of your product into the water
pool on the floor of the oven and leave for 5
minutes. After 5 minutes, wipe the pool of
water on the floor of the oven with a damp
microfiber cloth and dry it.

7.5 Easy Steam Cleaning

This allows cleaning of the dirt (not remain-
ing for a long time) that is softened by the
steam inside the oven and by the water
droplets condensed in the internal surfaces
of the oven easily.

1. Remove all accessories inside the oven.
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2. Push the water reservoir on the control
panel of your oven and remove the
reservoir from its slot. Fill the reservoir
with 200 ml of water.

Do not use distilled or filtered wa-
ter. Use ready-made waters only.
Do not use flammable, alcoholic or

solid particulate solutions instead
of water.

3. Place the water reservoir in its slot and
push it. Water begins to fill the pool loc-
ated at the floor of the oven.

4. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 20 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

channel under the oven. Wipe this pool
channel with a damp cloth after use and dry

it.
N _ ; N

7.6 Cleaning the Oven Door

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and "Re-
moving the inner glasses of the door".
After removing the door inner glasses,
clean them using a dishwashing detergent,
warm water and a soft cloth or sponge and
dry them with a dry cloth. For lime residue
that may form on the oven glass, wipe the
glass with vinegar and rinse.

Do not use harsh abrasive cleaners,
metal scrapers, wire wool or bleach

materials to clean the oven door

and glass.

In the easy steam cleaning func-

@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the
condensation.

(1t varies depending on the product model.
It may not be available on your product.)
After the condensation inside the oven,
puddle or moisture may occur in the pool

Removing the oven door
1. Open the oven door.

2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.

3. Hinge types vary as (A), (B), (C) types
according to the product model. The fol-
lowing figures show how to open each
type of hinge.

4. (A) type hinge is available in normal
door types.

=&y
/
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5. (B) type hinge is available in soft closing 2.
door types.

6. (C) type hinge is available in soft open-
ing/closing door types.

7. Get the oven door to a half-open posi-
tion.

3.

8. Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.

To reattach the door, the proced-

@ ures applied when removing it must
be repeated from the end to the be-
ginning, respectively. When in-
stalling the door, be sure to close
the clips on the hinge socket.

1

7.7 Removing the Inner Glass of The 4.
Oven Door

Inner glass of the product's front door may 5.
be removed for cleaning.

1. Open the oven door.
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Pull the plastic component, attached on
the upper section of the front door, to-
wards yourself by simultaneously push-
ing on the pressure points on both sides
of the component and remove it.

As shown in the figure, gently lift the in-
nermost glass (1) towards “A” and then,
remove it by pulling towards “B”.

Innermost glass 2* Inner glass (it may
not be available for
your product)

If your product has an inner glass (2), re-
peat the same process to detach it (2).

The first step of regrouping the door is
to reassemble the inner glass (2). Place
the bevelled edge of the glass to meet
the bevelled edge of the plastic slot. (If



your product has an inner glass). Inner
glass (2) must be attached to the plastic
slot closest to the innermost glass (1).

6. While reassembling the innermost glass
(1), pay attention to place the printed
side of the glass on the inner glass. It is
crucial to place the lower corners of the
innermost glass (1) to meet the lower
plastic slots.

7. Push the plastic component towards the
frame until a "click” sound is heard.

7.8 Cleaning the Oven Lamp

In the event that the glass door of the oven
lamp in the cooking area becomes dirty;
clean using dishwashing detergent, warm
water and a soft cloth or sponge and dry
with a dry cloth. In case of oven lamp fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.

Replacing the oven lamp

General Warnings

+ To avoid the risk of electric shock before
replacing the oven lamp, disconnect the
product and wait for the oven to cool. Hot
surfaces may cause burns!

+ This oven is powered by an incandescent
lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-
meter, or a halogen lamp with G9 sockets
with less than 60 W power. Lamps are
suitable for operation at temperatures
above 300 °C. Oven lamps are available
from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.

+ The position of the lamp may differ from
that is shown in the figure.

+ The lamp used in this product is not suit-
able for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.

« The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 °C.

If your oven has a round lamp,

1. Disconnect the product from the electri-
city.

2. Remove the glass cover by turning it
counter clockwise.

3. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

4. Refit the glass cover.
If your oven has a square lamp,

1. Disconnect the product from the electri-
city.

2. Remove the wire shelves according to
the description.
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3. Lift the lamp's protective glass cover
with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

4. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re- 5. Refit the glass cover and wire shelves.
place it with a new one.

8 Troubleshooting

If the problem persists after following the + (If there is timer on your appliance) Keys
instructions in this section, contact your on the control panel do not work. >>> If
vendor or an Authorized Service. Never try your product has a key lock, the key lock
to repair your product yourself. may be enabled, disable the key lock.
Steam is emanated while the oven is work-  Oven light is not on.
ing. + Oven lamp may be faulty. >>> Replace
+ Itis normal to see vapour during opera- oven's lamp.

tion. >>> This is not an error. + No electricity. >>> Ensure the mains is
Water droplets appear while cooking operational and check the fuses in the

fuse box. Change the fuses if necessary

+ The steam generated during cooking A
or reactivate them.

condenses when it comes into contact

with cold surfaces outside the product Oven is not heating.

and may form water droplets. >>> This is + The oven may not be set to a specific

not an error. cooking function and/or temperature.
Metal sounds are heard while the product >>> Set the oven to a specific cooking
is warming and cooling. function and/or temperature.

+ For the models with timer, the time is not
set. >>> Set the time.
* No electricity. >>> Ensure the mains is

+ Metal parts may expand and make
sounds when heated. >>> This is not an

error. ; )

operational and check the fuses in the
The product does not work. fuse box. Change the fuses if necessary
+ Fuse may be faulty or blown. >>> Check or reactivate them.

the fuses in the fuse box. Change them if
necessary or reactivate them.

« The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

(For models with timer) The timer display

flashes or the timer symbol is left open.

+ There has been a power outage before.
>>> Set the time / Turn off the product
function knobs and again switch it to the
desired position.
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Made in TURKEY
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Russian Federation 601021

The manufacture date is included in the serial number of a product specified on rating label, which is located on a
product, namely: first two figures of serial number indicate the year of manufacture, and last two — the month. For
example, "10- 100001-05» indicates that the product was produced in May, 2010.

You can ask for certification number from our Call Center 8-800-200-23-56

The manufacturer reserves the right for making changes in modification, design and specification of an electric
device.
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Komr kenminis!

KypMmeTTi TyThIHYIIBI,

Grundig enimin TaHaraHbIHbI3FA paxMeT. bi3 OHIMIHI3IIH KOFaphl caraa *KIHe 03bIK
TEXHOJIOTHSIMEH JKacajia OTHIPHII, Ci3Te ¢H KAaKChl OHIM/IUIIKTI KAMTaMachl3 €TKCHIH KaJlaiiMBbI3.
CoHJIBIKTaH OHIM/II TTaliiaaHap albIHIa, OChl HYCKAYJIBIKTHI )KOHE OCpIIreH Ke3 KelreH 6acka
KY)KaTThl MYKHUSIT OKBII IIBIFBIHBI3.

Ocpl maiigananymsl HYCKAYJIBIFBIHIA KOPCETUITeH OapibIK aKmapar MeH eCKepTyJIep i eciHizne
cakTasp3. Ockliaiia, 031Hi3/1 )KoHEe OHIMIHI3I OPBIH aTybl MYMKIH KayiNTepIeH KOPFaiChI3.
[Maiinananysl HyCKayJIbIFBIH CaKTaHbI3. OHIMII Oacka Oipeyre OepceHi3, OHbI HYCKAYJIbIKIICH
Oipre OepiHi3. By HycKayJIbIKTa OHIMIHI3AIH KeNUIAIK MIapTTaphl, aliaanaHy jKoHe aKayap/ bl
JKOI0 dficTepi OepiireH.

Ocsbl naiigagaHynIbl HYCKayJIbIFBIHAAFBI Gerijep “koHe 0JIapAbIH CHIIATTAMAIAPBI:

©umimre HeMece KapakaTka cebern 60Tybl MyMKiH Kayil.

@ MaHbI3/1bl aKIapaT HeMece naijanany OobIHIIA Taiianbl KeHecTep.

TTajinananynisl HyCKAyJIBIFBIH OKBIHBI3.

f blcthik 6eT eckepryi.

ECKEPTII OHiM HeMece OHBIH KOpLIaraH OPTAChIHA MaTePHAIBIK 3aKbIM aJlbIIl Kelyi MyMKiH Kayil.
E

Arcelik A.S.
Karaagas caddesi No:2-6
34445 Siitlice/Istanbul /TURKEY

Made in TURKEY
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A 1 Kayincizgik Typaasl Hyckayaap

® by OeriM KeKe JkapakaT HeMece
MaTepHUaIbIK 3aKbIM KayTiHIH
aJJIBIH alTyFa KaXeTTl CaKThIK
mapanapabl KaMTHIBI.

® Erep eHim 0acka ajiamra >keke
naianany yiIiH HeMece eKiHII
nanaaHyIIbIChl PETIHIE
OepisieTin Oosca, maiJaaHy bl
HYCKayJIbIFbI, OHIM
JKaIiChIpMaliaphl )kKoHe Oacka Ja
THICTI Ky)KaTTap MEH OOJIIIeKTED
Oipre Oepinyi Kepek.

® Bi31iH KOMITaHUS OCBI
HYCKayJap/ibl OpbIHAaMaFaH
JKaF/1ai1a OpbIH AlTybl MYMKIH
3aKbIMIAp YIIiH YKayanThbl €Mec.

® byJ1 HycKayJiapabl OpbIHIaMay
Ke3 KeJI'eH KeMUIIIKTIH KYIIiH
JKOSIBI.

® OpHaTy *oHE KOHICY
JKYMBICTApbIH oOpKallaHa
OHTIPYIII, YOKUJIETTI KbI3MET
KOPCETY OPTaJIBIFbI HEMECE
HEMeCe UMIIOPTTAYIIIbl KOMITAHHS
OCNTINICHTIH TYJIFa JKacaybl
KEpeK.

® Tex TymHYCKa KOCaJKbI
OeJIIeKTep MEH aKceccyapiiapabl
anaaaaHbIHbI3.

¢ OchbI naii1alaHy bl
HYCKAyJIbIFbIH/Ia HAKTHI
KepceTiMereH 0oJjica, OHIMHIH

KYpaM/IaChIH KOHIEMEHI3 HEMece

aybICTBIPMaHbI3.

® OHIMIe elKaHAal TEXHUKAIBIK

e3repicTep KacaMaHbI3.

A1 .1 TMaiigamany Makcarbl

® byJ1 eHIM YiiJie KoJIJaHyFa
apHasiFad. OJ KOMMEPIHSIIBIK
MakcaTTa KOJJIaHyFa )Kapamaipl.

® OHiMI Oakmanap/a,
OaJIKOHIap/a koHe 0acKa aIbIK
xepiiepae nangananoanpiz. by
OHIM YH IapyanibUIbIFBIHIA KOHE
TYKEHJIEP, KeHcelep xoHe Oacka
J1a KYMBIC OeMenepineri
YKYMBICKEpJIEp acyHniHe
nanganaHyFa apHaJFaH.

® byJ1 KYpBUIFBIHBI TEHI3
nenHreiiinen 2500 meTp OUIKTIKKE
JIEHIHTE Kep/ie FaHa Mai1aJanyFa
OoJtaabl.

e ECKEPTY: by enimai Tek
TaMaK JadbIHAAy YIIiH FaHa
narganany kepek. OHbl OeMeH1
KBUIBITY CHSKTHI OacKa
MakcaTTap/ia KoJiJJaHyFa
OoJIMaiiabI.

e [lemri Tarammapasl xki0it, micipy,
KYBIPY JKOHE TPHIIBJIC TalbIHIAY
YIIiH nakgananyFra 00Jabl.

® byJ1 OHIM/II TOpEJIKEeHi
KBI3JIBIPYFa, CYJITUIEP MEH
KHIMIEPIi KENTipyre
nangananyFra 00JIMaiIb.
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1.2  Baaanap, auci3 °

aJaMap KoHe Y
JKaHyapJiapbl
Kayincizairi

A\

® by enimJi 8 HeMece o1aH
JKOFaphI sKacTarbl Oananap xoHe
(bU3HUKAIBIK, CEHCOPJIBIK HEMECE
aKpLI-0M KaOlJaeTTepi JaMbIMaFraH
HeMece TIKipruOeci MeH OuTiMi
JKETKUTIKCI3 agamaap Oakpliayia
OonraH xaragaiga HeMece
Kayirci3 nanjaaiaHy jKoHe
KayirnrTep TypaJibl HYCKAYJIbIK
JKYPTi3UIreH Karaaiga
rarmagaHa ajajibl.

bananap eHiMMeH oifHamaybl
kepek. KanaranalTelH agam

OonMaca, Oanaap Tazaay JKOHE 1.
TEXHUKAJBIK KBI3MET KOPCETY 5
YKYMBICTapbIH JKacamaybl THIC.

¢ bakputayna ycranMaca Hemece
KaXXETTi HYCKayJIap/ibl amMaca 3
oW1 eHIMII (PU3HKAIIBIK, ’
CCHCOPJIBIK HEMECE aKbLI-0H 4

KaOlIeTi meKTeysi agaMaap
(conbry iminae Gamamap)
naiiananoaysl Kepek.
bananapapiy eHiMMeH
OifHaMaybIH KaJlarayiay KaxerT.
DneKTp eHiMepi Oananap MeH yi
JKaHyapJiapbl YIIiH KayinTi.
bananap meH yii xaHyapiapbl
OHIMMEH OlfHaMaybl, OFaH MiHYyi
HeMece iIIiHe KipMeyi THic.
¢ bananap KoJj jKeTKi3e anaTbiH
3aTTap/ibl OHIMIe KOMaHbI3.
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ECKEPTY: Ilatiganmanran Ke3ze,
OHIMHIH KOJDKETIMI1 OeTTepi
KbI3aJIpl. bamanapaer eHiMre
KiOepMeHi3.
Kanrama Matepuanaapbia
OananapablH KOJIbI KETHIEUTIH
xepae cakraHpl3. JKapakar amy
KOHE TYHIIBIFY Kaymi Oap.
Ecik ambsIk OoJrad ke3jie orad
ayblp 3aTTapAbl KOMMaHBI3 )KOHE
OananapIbIH OTBIPYBIHA JKOJI
O0epmeHi3. by memrin
ayJlapblIybIlHa HEMECe €CIKTIH
UIMEKTepiHEe 3aKbIM KeNTipyl
MYMKIH.
To3raH xKoHE XKapamChI3
eHIMIepAl TacTamac OYpbIH:
PoserkanmaH ToapIkTal
CYBIPBIHBI3.
KyaT chIMBIH Kecill, OHBI
OHIMHEH allackIMEH Oipre
QXKbIPATBHIHBI3.
Bananapasi eHiMre KipMeyiH
KaJlaraJiaHpbI3.
Kyty pexxuminne typran
eHIMMEH Oaranapabiy
OMHaMaybIH KaJlarajaHbl3.

A1 3 DuekTp Kayincizmiri

OHiMal dfeTTeri TaKkranmaga
KOPCETUITeH HOMUHAIIIBI TOKKA
COMKeC KeJICeTIH
CaKTaHABIPFBIIIINEH KOPFaIFaH
JKepre KOChUIFaH PO3ETKara
KochIHbI3. XKepre Kocy
KOHJIBIPFBICHIH OUTIKTI
ANEKTPIIIre TarChIPBIHBI3.



XKeprinikti / YATTBIK epexenepre
coiikec eHiMI xKepre
TYWBIKTAyChI3 MaliganaHOaHbI3.
OHIMHIH alackl HEMece IEKTP
KOCBUIBIMBI OHAW KOJDKETIMI1
xepae 6omysl kepek. Erep Oy
MYMKiH 0ofiMaca, ©HIM KOCBhUIFaH
AIIEKTP KOHIBIPFBICHIHIA
AIIEKTPTEXHUKAIIBIK HOpMajapra
coliKkec KeINeTiH )KoHe 0apIbIK
HOJIFOCTEP/1 JKeIiJIeH
KbBIPATATBIH MEXaHHU3M
(cakTaHIBIPFBII, KOCKHIIII,
HepHETI ayBICTBIPBIN KOCKBIII
XKoHE T.0.) 0OJTyBI Kepek.
Xenney, TeXHUKAIBIK KbI3MET
KOPCETY koHE Tazanay ajlJbIHAa
OHIM/JII PO3ETKAJaH aKbIPAThIHBI3
HEMece CaKTaHJIbIPFbIILITHI
COHJIIPIHI3.

OHIMII oeTTerl TakTanmaga
KOPCETUITeH KepHEY MEH >KULIIK
MOHJIEpiHE COlKeC KeleTiH
pO3eTKara KOCBIHBI3.

(Erep eniMiHi3ze xeii kabei
6oimMaca) Tek «TeXHUKAIBIK,
cunarramanap» OemimiHze
CUMAaTTaJIFaH Kocy KabemniH
nanaaaaHbIHbI3.

Kyat ka0eniH eHIMHIH acThIHA
JKOHE apThIHA JKaOBICTHIPMAaHBI3.
Kyat xabeniHiH yCcTiHE aybIp 3aT
canmanbiz. KyaT xabeni
MaKbICIIaybl, MBIKBLIIMAYHI )KOHE
K3 KeJIT'eH XKbLTy Ke3IMeH
OaiinaHpicTa 60JIMaybl KEpeK.

® OHIMI KypacThIpFaHHaH HeMece
Ta3zajaraHHaH KeHiH OpHbIHA
OpHATKaH Ke3Je, KyaT KabemiHig
KBICBUIBIN KAJIMaybIH
KaJarajlaHbl3.

e | [alinanaHbIll ;KaTKaH Ke3Je,
IUIMTAHBIH aCTBIHFBI O€TI e
Kb13aabl. Kyar kabenbaepi
OHIMHIH apTKbI )KaFbIHA THIII
TypMaysl Tuic. OHTIece, o
3aKbIMJIAaHYBl MYMKIiH.

® DJieKTp KabenbaepiH NelTiH
ecirine KpICTBIPMaHbI3 HEMece
OJIap.ibl BICTHIK OETTEPAiH
YyCTiHEeH oTKi30eHi3. Onaii
0o1maca, KbICKa TYUBIKTATYBI
HOTW)KECIHIE KaOebIiH
OKIIayJiaybl OanKpI, 6pTKe
OKeJyl MYMKIH.

® Tek TymHycKa KaOenbIi

nalananelHb3. Kecliren Hemece

3aKpIMJIATFAaH KaOenbaepai
naygananOaHbI3.

® OHIMMEH JKYMBIC iCTey YIIiH
Y3apTKBIII CBIM/IbI HEMECEe Kol
KOCKBIIITHI alllaHbl
naygananOaHbI3.

¢ KonBepTop anmanrepin (amra
TYpiHE apHAIIFaH) naiaanany
KakeT OOJIFaH »xaraaiiga
MaKyJIJIaHFaH aJlanTep/ai
naianany yIrH yoKiIeTTi
KbI3MET KOPCETY OPTaJIbIFbIHA
HEMece UMIOPTTAYIIbIFa
xa0apachIHbI3.
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® DJIeKTp KEINiCIHIH Y3bIHIBIFbI °

JKETKUIIKTI JeHreiae 6oiamaca,
UMIIOPTTAYIIbIFa HEMECe
YOKIJIETT] KbI3MET KOPCETY
OpTaNbIFbIHA Xa0apIaChIHbI3.
[TopraTuBTi KyaT Ke31epi Hemece
OipHele amanap KbI3bII KeTil,
epTeHyl MyMKiH. bipHeme
amranap/ibl >koHEe MOPTATUBTI KyaT
KO3/IepiH OHIMHEH aJIbIC YCTAHBI3.
Erep kyat xabeni 3aKpIMIaFaH
0oJica, OHBI BIKTUMAJ KAayilTiH
QJIJBIH Ay YLIIH eHAipyLi,
YOKIIETTI KbI3MET HeMece
UMIOPTTAYIIBl KOMITAHUS
KOPCETKEH TYJIFa aybICTHIPYHI
KEpeK.
ECKEPTY: [lewmriH mambIx
aybICTBIPMAC OYPBIH, JIEKTP
TOTBIHBIH COFY KaymiH
OonpIpMay YIIiH €HIMAL 3JEKTp
KEIICIHeH aXKbIPaTyIbl
YMBITIIAHBI3. AUBIPIBI
PO3ETKAaH CYBIPHIIN ANIbIHBI3
HEMECE CaKTaHBIPFBIII
KOpaObIHAH CAKTaHIBIPFBIIITHI
OIIIPIHI3.
Erep ci3nin eHiMiHI3 e KyaT Kademi
MEH IITeIceb 0oJica:
® OHIMHIH alllachlH CIIKAIIaH
ChIHFaH, 00C HEeMece POo3eTKaIaH
TBIC pO3ETKara CaJIMaHbI3.
ATIaHBIH PO3ETKaFra TOJBIFBIMEH
CaJIbIHFaHBIHA KO3 KETKI31HI3.
OlTnece KOChUIbIMIAP KbI3bII
KETiM, OpT MIBIFybl MYMKIH.
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A1 4

KypbUIFbIHBI MaiiJIbl, Ta3a eMec
HEMece Cy THIOI MyMKiH
amanapra (MpICaJIbl, CY aFblIIl
KETyl MYMKIH KYMBIC YCTEIiHIH
KaHBIH/IaFblIap) CaTydaH ayyak
0O0JIBIHBI3. OHUTIECE, KBICKA
TYHBIKTATy JKOHE TOK COFy KayTi
6ap.

AMBIpABI €LIKAIIaH CY KOJIMEH
ycTaMaHsbi3!

ChIMHBIH ©31H €MecC, alllaHbIH
KOPITYCHIH Maii/1aTaHbII,allIaHbl
PO3ETKaaH aNbIHBI3.

Taceimannay
Kayincisairi
OHIMII TackIMaAAY/IbIH
aJJbIHJIa OHBI KyaT Ke31HEeH
aKBIPATHIHBI3.
OHIM aybIp, OHIM/II KEMIHJIE €Kl
azaM OOJIBIIT TaChbIMAaJITaHbI3.
OHIM/II TackIMalAay HEMeCe
KBUDKBITY VIIIiH €CIKTi XKoHe/
HeMece TYTKaHbI NaiiianaHOaHbI3.
Onimre Oerae 3aTTapIbI
KOMMaHBI3. OHIM/II TITHEH AJIBIII
KYPIHI3.
Onpa cy 6onraH Ke3ae oHIM I
TachIMasAay¥a ThIMbIM
casibiHabl. TaceiManap OypbIH,
©HIMHIH 1IIIHJE CYy KOK €KEeHIH
TEKCEpIHI3.
OHIM1 TackIManiay Kepek
OoJFaH/a, OHBI KOTPIIiK
OpAayBIIINEeH HEMECE KIHIIIKE
KapTOHMEH OPaHbI3 KOHE
YKAKChUJIAIl CKOTYIIEH TapThII



OpaHbI3. OHIMHIH KO3FaIMalbl
OeIIKTepiH 3aKbIMJIAN aiMay
YILIiH MBIKTan OEKiTiHi3.

® OHim1 opHaTHac OYpbIH,
TachIMalIjay Ke31HJie OHIMIe eIl
3aKbIM KEJIMETE€HIHE KO3
JKETKI31HI3. 3aKbIMIaarad 0osca,
UMIIOPTTAYLIbIFa HEMECe
YOKIJIETT] KbI3MET KOPCETy
OpTaJIbIFbIHA Xa0apIIachIHbI3.

ﬁ 1.5 Opuary ke3singeri
Kayincizaik

® OpHaTtysl Oactamac OypbIH,
CaKTaHBIPFBIIITHI AXKBIPATY
apKBUTBI KYPBUTFBI KOCBUTATHIH
AIIEKTP XKEIICIH KyaT Ke31HeH
QKBIPATHIHBI3.

® TaceIManay KoHE OpHaTy
KE31HJIe opAailbiM KOPFaHBIII
KOJIFAIl KUIHI3. OUTIIECE, OHIMHIH
OTKIp KbIpJIapbIHAH JKapakaT aiy
Kayri Oap!

® OHIM/Il OpPHATY/IbIH aJIIbIHIA
OHBIH 3aKbIMJIaHYbIH TEKCEPIHI3.
OHIM 3aKpIMIaHFaH 0O0JICa, OHBI
OpHATIIAHBI3.

¢ OpHaTbUIaTHIH XKuha3IbIH 1K
OeTiH xaly yuIiH KaHaai ga oip
KBUTY OKIIAYJIaFbIIIT
MaTepHalAapAbl MaiananyaH
ayJak OOJIBIHBI3.

® OHIM/Il OpHAaTy aiiMarbIHa
TIKeJIeH KYH coyJieci Tycrneyi
KEpEK JKOHE DIIEKTP HEMece ra3
KBUTBITKBIIITAPBI CUSKTHI KBLTY
Ke371epi 00IMaysl Kepek.

® OHIMHIH 0apIIbIK KEJIIETKIIT
apHaJIapbIH allIbIK YCTaHbI3.

e [[TamaiaH ThIC KbI3BIN KETYIIH
QJIJIBIH Ty YIIiH, OHIMI
JICKOPATUBTI KaKMaKTapIbIH
’KaHbBIHJIA OpHATYyFa OOIMaNIbI.

e ["a3 TyTiri/KyObIpsl HEMECE
IUTACTHK Cy KYOBIPbI OHIM
OpHATBUIATHIH aliMaKThIH
apThIHIA OpHAJACKaH XaFaia,
©HIM MEH OChl KOMMYHUKAIUS
xeninepi Oip OipiHe THin
TYpMaFaHbIH TEKCepiHi3. OUTHece
HITAHT/KYOBbIP MBDKBUIBII KaTybl
MYMKIH.

® Erep eHIM OpHATBUIATBIH KEPiH
apThIH/IA po3eTKa 0oJica, OHIMHIH
pO3eTKaMeH Jie, po3eTKara
CaJIbIHFaH allaMeH Je
’KaHACHANTHIH/IBIFbIHA KO3
KETKi3y Kepek.

A1 .6 Iaiinamany
Kayincisairi

® Op KOJIJJaHFaHHAH KEillH, OHIMHIH
OIIPIITEHIHE KO3 )KETKI31HI3.

® OHIM/II Y3aK YaKbIT
naigananOaiTeIH O00JICAHBI3,
PO3ETKaJaH CYBIPHII, KyaThlH
OIIIPIHI3.

¢ [laiinanany Ke3iHJie ChIHY HEMecCe
3aKbIM KEJIy OpbIH ajica, OHIM/I1
naiganaHoa”p3. OHIML SJIEKTP
KETICIHEH aXKbIPATHIHBI3.
Nmnoprraymsra Hemece

YOKIJIETTI KbI3MET KOPCETY
OpTaJIbIFbIHA Xa0apJIachIHbI3.
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® Erep anapIHFBI €CIKTIH OWHEr1
aJIBIHBIN TAacTalica HeMece
YKAPBUIBIT KEeTCE, KYPBUIFBIHBI
nanananOanbpI3. OUTIIECE, 3aKbIM
OKeTyl HeMece KOpIllaraH opTara
3USH KENTipyl MYMKIiH.

® KypbUIFBIHBI asFBIHBIZ0CH
OacmaHpI3.

® Erep ci3ziH oif-caHaHbI3 HEMece
YIIIeCIMIUTITIHI3 aIKOTONBI1
KOHE/HeMece eCIpTKiHI KOJIaHy
HOTHIKECIHE OYy3blIca, OHIM/II
elIKanag mnaiagasanoanb3

® TyTaHFBIII 3aTTapAbl MiCipy
aliMarblHA JKaKbIH KOMMAaHBI3.
Byn epT TyasIpybl MyMKiH.

® [lemTiH TYTKAChI CYJIT1 KEOTIpriiI
eMec. OHIMII maigagaHraH Ke3/e
TYTKaFa CYNITiIepi, KOJTFanTapIsl
HEMeCe YKcac TOKbIMa
OYHBIMIAPBIH 1T KOHMaHBI3.

® OHIM eciriHiH 1JIMEKTepi eCiKTi
alllIKaHa KOHE KalKaHIa
KO3FaJIa bl )KOHE KETTEeNiN Kalybl
mymMmKiH. EcikTi amkanma /
JKamKaHza, iIMeKkTepi 0ap OemiKTi
YCTaMaHBI3.

ﬁ 1.7 Temneparypa
TYpaJibl eCKepTyJiep

e ECKEPTY: Onim naitnanansury
Ke31H/Ie, OHIM MEH OHBIH KOCAIKEI
OeJIeKTepl BICTHIK 0OJIAIbI.
OHIMre JKoHEe KbI3bIpY
DJIEMEHTIHE KOJI TUT130eUTIHIEH
abaii 6oty kepek. 8 jkacka

TOJIMaraH Oananap epecek
aJlaMJIapIbIH HYCKAYBIHCHI3
OHIMIe KaKbIH/IaMaybl THIC.

® OHIMHIH JKaHbIHA KAHFbILI /
YKAPBUIFBIII 3aTTap/ibl KOMMaHbI3,
OUTKEH1 )KYMBIC ICTeI TypFaHja
0eTi BICTBIK OOJIabI.

¢ [licipy ke3iH/ie HEeMece COHbIH/IA
€CITiH allbI YKaTKaHOa Coll
opipek TYpbIHBI3. By KOMIbI,
OeTTi )XoHe/HEMECE KO3
KYHIIpyl MYMKIiH.

® OHIM )XYMBIC ICTeIl TYpFaHJa,
BICTBIK O0janpl. bIcThIK
OemikTepre, MEMITIH ilIKi 6eTiHe
KOHE KBI3ABIPY AIEMEHTTEPIHE
THUIN KeTney yuIiH abait 6oy
KepekK.

® OHIM/II Talijaany Ke3iHjie,
KOJIJIapBIHBI3Fa BICTBIK
OTKI30CHTIH KOJIFanTapbl KHiHI3.

A1 .8  Kepek-xapakrapabl
nagajany

® ['punb TOphl MEH Micipy TabarblH
CBIM Cepeliepre Iyphic
OpHAaJIaCTHIPy MaHBI3AbI TOJBIK
akmaparTel «Kepek-
JKapaKTapabl
naiiianany» O6eyiMiHEeH KapaHBbI3.

® AKcecyapiiap/ibl Kamepara
TOJIBIFBIMEH UTEPII
OpHaJacThIpFaHHAH KeiliH, mell
€CITiH KaOBIHBI3, SUTIIECE OJIap
€ClK QMHETIH COFBII, OHBI
3aKbIMJIaybl MYMKIH.
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A‘I .9 Iicipy ke3ingeri
Kayincizaik

® blnpic-asKTa ajJKoroJbIiK
CyCBIHAApABI KOJIaHFaHaa abait
OOJIBIHBI3. AJIKOTOJIb JKOFapHI
TeMmIeparypaja OyJaHbII, epT
TYyABIPYBI MYMKiH, ce0e0i oI
BICTBIK OETTepMEH KaHACKaH/1a
TYTaHA[bI.

¢ [licipy aiimarbIHIAFBl TaFaM
KaJIBIKTaphl, MBICAJIBI Maii,
»kaHybl MYMKiH. [licipep anmasiama
OCBI KaJABIKTAap/Ibl Ta3aIaHbI3.

¢ Tamakran ynany kaymi: Ilicipy
aNJIbIH/Ia HEMece OJlaH KeHiH
TaramJipl nemte 1 cararTtan
apTHIK KaJablpMaHbI3. OUTIIECE,
OyJ1 TaMaKTaH yJaHyFa Hemece
aypynapra oKelryl MyMKiH.

¢ [lemre >xa0bIK KOHCEPBJIEp MEH
HIBIHBI BIABICTAPIBI
KbI37pIpMaHbI3. KyThia maiiia
00JaThIH KBICBIM OHBIH
JKapbUTybIHA OKETyl MYMKIH.

® TabakTap/ibl, BIABICTAP/IBI HEMECE
ATIOMUHHK (OJIBTaHbI TIEMITIH
TyOiHE TiKeJIel KOMMaHBbI3.
JKvnakranraH KbUTy HEIITIH
TYO1H 3aKbIM/Iaybl MYMKIH.

Maitsibl mepramMeHT Kara3blH

HEMece COFaH yKcac

MaTepHuaIap/ibl MagaIaHFaH

Ke3Jle, KeJeci CaKThIK IapajapbiH

YCTaHBIHBI3:

® Maii oTKI30€HTiH KaFa3 bl )KOHE
a3bple-TYJIKTI BIIBICKA HEMECE
TMIEIIKE apHAIIFaH KYPBUIFbIFA
(micipy Tabarbl, TPUIIb TOPBI KIHE
T.0.) OpHATACTHIPHII, AJ/IBIH aja
KBI3JIBIPBUIFAH MEIIKE CATbIHBI3.

® [lemTiH KbI3ABIPY dJIEMEHTTEPiHE
THII KETYiHIH )9HE BICTBIK aya
arbIHBIHA KeJIepTi JKacay KayIiHiH
aJIJIbIH aly YIIIH aKcecyapiiapliaH
HEMECE KOHTEHHEPIIEPAEH
HIBIFBIN TYPFaH Mail ©TKI30eUTIH
Karas/blH apThIK OeJiKTepiH
aJIBIN TacTaHbI3. Mail oTKI30elTIH
Kara3/bl OHAIPYIIl YChIHFAH
MaKCHMAaJIbl TEMIIEpaTypagaH
JKOFaphI TIENI TeMIlepaTypachiHaa
nagananoans3. Emxkanan
NeITiH TyOiHe Mail ©TKi30eUTiH
Kara3 KOMMaHbI3.

® Akcecyapiiap/ibl aJlJIblH ajna
KBI3JIBIPY KE€31H]Ie OHBI YCTIHE
KOMMAaHBbI3.

e [lemrTiy immiHgere aya
alfHaIIbIMBIHA OaiiIaHBICTHI
MaTepHaIbIH opi-0epi YIIbII
KYpMeci YIIiH, OHBbIH YCTiHE
TOPEIIKE CUSIKTHI 3aT OaCHII
KOMBIHBI3.

® Haya immiHzeri Tek KakeTTi
OeTTep/i kaObIHBI3.

® Op naijagaHfaH caiiblH, HayaHbl
Tazanay KaXkeT >KOHEe Hayara
naiganaHpUIFad O0apIiibIK Mai
OTKI30CHTIH Kara3aap HeMece
yKcac Matepuanaap
aybICTBIPBUIYbI KEPEK. OUTIECE,
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HayaFa CYMBIKTBIK TaMBlII,
TYTiHZCYl HEMece KaHybl
MYMKIH.

® OHIM KakIaFbl alllbUIFaH Ke3Je,
aya arbIHBI TIaiina Oonaael. Maii
OTKI30€UTIH KaFra3 KbI3IbIPFbIILI
3IIEMEHTTEPre THIIl, XKaHYbI
MYMKIH.

® KybIpy YILIiH I'pHJIb COPECIH
naiiianany Ke3iHae, Haya TOMEHT1
cepere OpHaThUTYbI THIC.
OiiTnece, NEITIH TypiHE aFaThIH
TaraM Maiibl ’oHe Oacka
KOMITOHEHTTEP TYTIH TYJBIPHIIH,
TYTaHybl MYMKIH.

¢ ['punbai sxacaraH Ke3Je MenTiH
ecirif xa0bIHbI3. bICTBIK OGeTTep
KYHiKTepre oKeinyi MyMKiH!

® ['puiibre >xapaMchl3 TaramJap epT
KayIiH Tyaelpajabl. ['pusbae Tex
IPUIBJIIH BICTBIK OTBIHA COMKeEC
KEeJIeTiH TaFaMAap/bl MiCipiHi3.
Taramzbl THIM aJibIC, TPUIIBJIIH
apTKbI JKarblHa KOMMaHbI3. by
€H BICTBIK aliMaK, COHJIBIKTAH
Mailsibl TaFaMJap OpTEHII KeTyi
MYMKIH.

A‘I .10 By xkyiieci

® bymeH micipy Ke3iHJIe €CiKTi amry
OyAbIH IIBIFYbIHA QKETiN, Oy
KYHIN Kaly KaymiH TyIbIPYbI
MyMmKiH. ECikTi amkana cak
OOJIBIHBI3.

® Erep OyMeH micipreHHeH KeliH
MENITe bUIFaN Kayca, Oy
KOPPO3HUs TyIBIPYbl MYMKIH.
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[TicipreHHeH KeliH TyMOamnemri
KYpraTbIHbI3. bliranabl
TaraMJapAbl TYMIOAnenTe y3ak
YaKbIT OOMBI CAKTaMaHBbI3.
BymeH mnicipreHHeH KeiH
TaFraM/Ibl aJIbII JKaTKaH/1a, KePeK-
’KapaKTapaH bICTBIK CYHBIKTBIK
arybl MYMKiH, a0ail OOJIBIHBI3.
Bymen micipren ke3ze, micipy
KECTECiH/Ie KOPCETUITeH
MeJIIIEp/Ie CY KYIO YCHIHBLIAIBI.
JlucTunaeHreH Hemece Cy3riaeH
OTKEH CyJbl Makgananbans3. Tex
JAWbIH CyJIapbl Nai1aJaHbIHbI3.
CynbIH OpHBIHA KaHFBIII,
aJIKOTOJIb/II HeMece KaTThl
OeJIeKTepAiH epiTIHAIEpiH
naygananOaHbI3.

[Ticipy xe3inge OynaH TOT 6acybl
MYMKIH KepeK-KapaKTap/bl
naygananOaHbI3.

Cy BIIBICBIH ally HEMece
OpHAaJaCThIPy Ke3iHe
TYMITIanemTiy 6eTine Hemece
KaXKeT emec Oerrepre cy
TerinMeyiHe abaif OOJIBIHBI3.

1.11 TexHMKAJIBIK KbI3MET
KOpPCeTy JKoHe Ta3ajiay
Kayincisairi

® OHiMAI Ta3anamac OypbIH

OHIMHIH CaJIKbIHAAYBIH KYTiHI3.
blcThik O6eTTep KyHikTepre okenyi
MYMKiH!

® OHiMAI cyabl ce0y HeMece Tery

apKBUIBI CIIKAIIaH KyMaHbI3!
DNeKTp TOFBIHBIH COFy Kaymi Oap!



® OHiml Tazanay yuIiH Oy
Ta3auarbIIITapabl
naiimanan6anp3, ce6ebdi Oy
AJIEKTP TOTHIHBIH COFYBIHA OKEIyl
MYMKIH.

e [TemTiy aaabIHFBI €CITIHIH
OlfHeriH Ta3anay yIliH, KaTThl
abpasuBTi Ta3aJIaFbIIITAP/IB,
METaJIJT KBIPFBIIITAP/IbI, CHIM
KOKEH1 HEMeCce arapTKBIIIT

MaTepuaIap/abl nainanaHoaHbI3.
byn Marepuannap mbIHbI
OeTTepre chi3aT TYCYiHE JKoHE
CBIHYbIHA 9KEJyl MYMKIiH.

® OpOip OyMeH MicipyeH KeliH Cy
BIJIBICHIH/IAFbI KaJIFaH CY/IbI
aFbI3bIIl, Cy pe3epByapbIH Tazajay
kepek. Kamepaza kanran cyisl
KeJleci micipy Ke3iHJe naijganany
TMTHEeHa MICeJIeNepiH TyAbIPabl.

2 KopuuaraH OpTara KaTbICThl HYCKAYJIbIK

2.1 KaaapIKTap Typajibl JHPEeKTHBA

2.1.1 WEEE nupexTuBachIHBIH
TaJANTAPBIHA CIMKECTIK KIHE
KAJJIBIK OHIMII KOKBICKA
JIAKTBIPY

by EU WEEE nupexrusaceinbiy (2012/19/

EU) tananrapeina caii. Byst eHiMie Kai/biK

SIIEKTP 3KOHE AIEKTPOH/IBIK xabasik (WEEE)
KIaccuUKanusACHIHBIH Oenrici 6ap.

Byn eniM kalita maiigananyra

0OJIaTHIH JKOHE JKOIOFa KeJIeTiH

JKOFapHI canajbl OeIeKTep MeH

MaTepHaIapiaH KacaFaH.

Oiirce 1e, KbI3MeT Mep3iMi

L AsKTaIFaH/a, OHIM KaJIIbIFbIH

yiizeri koaimMri Hemece 6acka KajaIbIKTapMeH
6ipre TacramaHb3. OHBI AJIEKTP JKOHE
IIEKTPOHIBIK JKaO0BIKTHI JKOSTHIH KHHAY
ITyHKTiHE aibln O6apeiHbI3. JKuHay myHKTiNEpi
TypaJjbl aKIapaTThl XKEePriliKTi SKIMIIITIKTeH
cypaHpI3. KypbUIFBIHEI THICTI TYp/Je KOKBICKA
JIAKTBIPY KOpIIAFaH OpTara jKOHE aJaMaapbIH
JICHCAYJIBIFBIHA BIKTHMAII TePIC calgapIsl
OOJIIBIPMAITTBI.

ROHS nupexTuBachIHBIN TadaNTAPHIHA
calikecTiK:

Ci3 catein anrad eniv EU RoHS
nupekruBacbiabiH (201 1/65/EU) Tanantapsina
caif. bys1 qUpeKTHBaaa KOpCEeTireH 3UsHIbI
JKOHE THIMBIM CaJIbIHFaH MaTepUaIap bl
KaMTBIMaiIbl.

2.2 Kanrama TypaJjibl aKknapar

OHIMHIH KanTama MaTepHaliapbl YITTHIK
KOpILIaraH opTa Typajibl epekenepre cail KaiTta
eHzeyre OOIaThIH MaTepuanAapAaH KacalFaH.
Kantama KanabIKTapslH TYPMBICTHIK HEMECe
0acka KalaslKTapMeH Oipre TacTaMaHbI3, OHBI
JKePriTiKTi OMITiK OenrijereH KanraMma
MaTepHaNIapbIH )KUHAY OPBIHAAPHIHA
amapbIHBI3.

2.3 DHeprusiHbl YHeM/ey 0OibIHIIA
YCBIHBICTAP

EO 66/2014 coiikec sHeprust THIMIUTIT]

TypaJbl aKHapaT eHiMre Koca OepiireH 4eKTe

KaMThUIFaH.

Temenpaeri HycKaynap eHIM/i 3KOJIOTHSIIBIK

Ta3a JKOJIMEH MallalaHyFa JoHe KyaTTbl

YHEMEyre KOMEKTeCesi:

® My3aaTelIFaH TaFaM/bl MicCipep alIblHAa
K101 TIHI3.

o [lemTe XbUTY Bl KAKCHI OTKI3ETIH KapaHFbI
HEeMece HMaITbJAHFaH bIIBICTAP/IbI
KOJIJAHBIHBI3.
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e Erep Oy perentre HeMece Maliaaaanybl CoHBIMEH KaTap, erep ci3 TaraMaapasl 0ip-

HYCKAyJIBIFBIH/IA KOPCETIICE, OpKaIlaH OipJen maiibIHAACaHBI3, OYJI 3JEKTP KyaThIH
QIIBIH ajia KBI3ABIPBI OTHIPBIHEI3. Llicipy YHEMIEH i, OHTKeH] el KbITYbIH
OappICBhIHIA TICHITIH €CIriH KaliTa-KaiiTa ama JKOFaNTIANIBL.
OepMeHis. ® «DKO KEIACTKIII KBUIBITY> KYMBIC

® ¥Y3aK micipreH Kes3zie oHIMI micipy PeKUMIHIE HaH MiCipreH Ke3Je, MemTiy
asikranradra geiin 5-10 MumayT OypbiH ecirin ammanei. Erep ecik ambmmaca, «<9ko
emripiHi3. KanasIk *Kbuty1p! naliganany JKENIETKIMT KBUTBITY>» KYMBIC
apKpuTB! 25ekTp Kyarsin 20%-Fa meitin (GyHKIMSACHIHAA iIIKi TeMIepaTypa KyaTThl
yHeMmzeyre 6osaibl YHEMJEY YIIiH OHTalIaHIbIPbIIA/IbI JKOHE

® [lemre 6ip yakpITTa OipHEIIE Taram Oy TemIeparypa JucIieiae
JAbIHOAaYFa THIPBICBIHBI3. EKi TaramMIIbl CBIM KOPCETUITeHHEH o3remie 00Tybl MYMKIH.

TOpFa KO, Oip yakbITTa micipyre 00naibl.
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3 Omniminis

3.1 Ouim akmapaTbl

L —

—> 1
10 <
9 < p 2"
> 3 *%*
> 4
8 <
7 <4
» 5
i !
I ! b — 6
1 Backapy Takracel 2 Ilam
3 Coim cepernep 4 JKenmeTKim KO3FalTKbILB! (GonaT
TaKTaHBIH apTHIHA)
5 Ecik 6 Tyrka
7 ByMeH micipyre apHaifaH Cy Hayachl 8 Cepe nenreitnepi
JKoraprbl KbUIBITKBILL 10 Kenpmery tecikrepi

11 Cy siabice

3.2 OmuimuiH 6ackapy Takracel Kipicne
JKOHe nmaijajany

By Gesimze eHIMHIH 6acKapy TaKTachIHBIH
LIOJTIYBIH JKOHE HEri3ri maiiaasaHynapsiH Taba
anacbi3. OHIM TypiHe 6ailyIaHBICTHI KECKIHICD
MeH Keibip MyMKiHaIKTepae
aifbIPMaIIBUIBIKTAP OO0Tybl MYMKIH.
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3.2.1 backapy TaKTachl

S t
@D I EEETHH :
E @ , 8 o

l B Q0O o |® & & -2:65"2"'5“f;0'150

v v v v

1 2 3 4

1 Cy biabicsl
3 Taiimep

Erep ci3nin eHiMiHI3AI OacKapaThIH TYTKaIap
(;mep) Gouica, keiibip mouenbaepae / by
TyTKaJap (Jep) urepiired Kkesze naiiaa 60Jys
MYMKiH (KepiieHreH TyTkaiap). Ocsl
TYTKaJapMEH jKacallFaH rapaMeTpIiep YIiH
aJJIBIMCH THICTI TYTKAHBI 0ACHIM, TYTKAChIH
LIBIFAPBIIN ATBIHBI3. PeTTeyieH KeiliH OHbI
KalTaJlaH UTepil, TYTKAHbI OPHBIHA CAJIBIHBI3.

3.2.2 Ilewri Hackapy nanejiMeH
TAHBICTBIPY

DyHKUHUS TAHAAY TYTKACHI

Iewurriy sxyMbIc QYHKUMIAPBIH QyHKIHS
TaHAAy TYTKAachl apKbLIbl TaHJAyFa OOIabl.
Taxaay yuriH a0bIK ()KOFaprbl) KYiIeH conra/
OHFa OYPBUIBIHBI3.

TemnepaTypa TYTKachl

TemmepaTypa TETiri apKpUIbI MiCIPriHi3 KEICTiH
TeMIepaTypaHsl TaHaayra 6oxanel. Tannay
YIITiH 5ka0bIK (JKOFapFbI) KYHICH carat TiliMeH
OYpaHBbI3.

Hewrin imki TeMnepaTrypacbIHbIH
HHINKATOPBI

[MemrTiy imKi TeMepaTypachiH Taitmep
TVICTUICHIHIIET] TeMIlepaTypa OenriciHeH
Tycinyre 6onansl. [licipy Gacranranma
IVICIUICiIe TeMIlepaTypa Oenrici maiia

6oJa i1, all KYPhUIFBI OPHATBUFAH
TeMIeparypara KeTKeHJIe TeMIIepaTypa Oenrici
)oraiapsl. [lemTiH immiHaeri Temmeparypa
OpHATBUIFAH TEMIIEPATypaiaH TOMCH TYCKEHJIE,
Temmeparypa Oenrici KaiiTa naiina 60aabl.

2 OyHKIMSHBI TAaHIAY TETiri

4 TemmeparypaHbl TaHJay TETiri

Taiimep

2 OQOoOn e o

g I I

A0 0 ©® &

O F

o «1[b |FP

v vV VvV v v
1 2 3 4 5

JlaGbu1 nepHeci

VaxpITTBI OpHATY MepHeci
Asaiity nepneci
ApTTBIpY HIEpHECi

TTapamerpiiep nepueci

o O~ W N =

TlepHenep KyJimbl niepHeci
Tanbanapabl Kepcery

@ : Han micipy yaksiter Tan6acs! ([Ticipy yakpITbIHBIH
TaHOaChl)

A .. . .. .
(\9 : Han micipyai asikray yaksrtsl Tan6acsr * (Ilicipymig
AsIKTAITy YaKbITHIHBIH TaHOACHI)

Q : JTa6b11 TanGack! (Jlabbu1 TanGackI)
O 1 Kaprikreik TanO6ack! (JKapbIKThIK TaHOACHI)

: Iepuenep kysnsl TanGacs! ([leprenep Kysmbl
TaHbackl)

[ﬂ : Temmeparypa taubacsl (Temmeparypa TaHOaChl)
E(I’) : Ibi0Obic penreiii Tanbace! ([{pIObIC AeHreii Tanbackl)
: Ecik kysmsl Tan6acet * (Ecik Kysmbl TaHGachl)

*Oun eHiM yaricine GaitaHbICTBI 03repim oThipasl. O
eHiMiHi3e KomKeTiMai Gomaysl MymKiH. (Mozenbre
GailIaHBICTBI)
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3.3 Mewrin KymbIic QyHKIUMSIIAPBI

OyHKUMsIap KeCTeciH/e neuire naigananyra

0OJIATBIH )KYMBIC (DYHKIHSIAPHI XKSHE OCHI
(byHKUMsIIAp YIIiH OpHATYyFa 0O0JIaThIH €H

JKOFaphl )KOHE €H TOMEHT] TeMIieparypaap
KepceTinreH. MyH/1a KOpCETUIreH )KYMBIC
PEKUMIICPIHIH peTi OHIMIHI3IeT1 opHalacyAaH
Oackarra 60JIybl MYMKiH.

DyHKIHSA

(DyHKl.ll/lﬂ cumaTtramMachl

Temmnepartypa

Cunarrama JHe KoJIIany

Geurrici ananasonsi (°C)
- U - . . " .
Tlenrre emkanaail KbUIBITKBILI )KYMBIC icTemeii. Tek mer mamsl
7/ | N\ Tlenr mamer -
JKaHa/Ibl.

Kennerkinmmen xymbic
icrey

TTew kpi3abIpbuIMarat. Tek sKelnaeTKin (apTKel KaGbIpFaIarsl)
skyMbIc icteiini. Tyitipurikrepi 6ap My3zaTbuFan TaraMm Gesve
TeMIiepaTypacbiHia 6asty epiTiiesi, mcipiiren Taram
CaJIKbIHAATHUIANB!. ETTiH TyTac Geiirin »xKibiTyre KeTeTiH yaKbIT
JIOHJII TaraMapra KaparaHja y3arbipak.

HES

YCTiHTi KOHE aCTBIHFBI
KBUIBITY

Taram Gip yakbITTa )KOFapbIIaH )KOHE TOMECHHEH KbI3ABIPBUIA/IBI.
TopTrapra, KOHIUTEPIIK OHIMIEPre HeMece HaH IIicipyre apHaFaH
KaJIBIITapIaFbl TOPTTAp MEH OYKTBIPBUIFAH TaFaMapra KOJaiiibl.
Ticipy 6ip Haya apKBUIBI jKacaiabl.

¢
&

Kenzerkim komerimen
ACTBIHFBI JKBUIBITY

TeMEHT1 KbI3ABIPFBILIICH XKbUIBITBUIATEIH BICTBIK aya JKEJIACTKILIIIeH
Gipre nemTiH GoiibiHa Oip/ei yoHe KxbuInaM Tapanajisl. Ilicipy 6ip
Haya apKbLIbl skacana/bl. byl QyHKIMsHbI OHail OymeH Tazanay
YLIiH e naiianany Kepek.

Kennerkiun KpUIbITy

JKenmeTKiln KbI3bIPFBIIINCH JKbUTBITBIIATBIH BICTHIK aya
JKeneTKimmeH Gipre nemTin GoiibiHa Oip/iei XKoHe KbLIIaM
Tapanazsl. O apTypiIi cepe JeHreilepinae ko TabaKTsl mcipyre
JKapaMibl.

DKO JKEJIETKII JKbIIBITY

Kyarrst yuemzey ywin 160-220°C puanasonsisaa “YKemmerkint
JKBUIBITY” Maii/[allaHy IbIH OPHBIHA OCBI (PYHKILMSHBI NaiilataHyFa
Gonazsl. Bipak; micipy yakbIThI Coll y3aFbIpaK 60mabl.

TMua GpyHKIHSCH

TeMeHT1 JKbUIBITKBILI TIEH KEIACTKIII XKbUIBITY JKYMbIC icTeiiai. On
TMHLIIA TiCipyTe Kapaibl.

«3D» dyHKImsICH

JKoraprbl KbI3ABIPY, TOMEHIT KbI3IbIPY JKOHE JKEIACTKII KbI3/IbIPY
(byHKUMsIIAPbI XKYMBIC icTeii. JlailbIHiataTblH OHIMHIH 9p JKaFbl

Gipzeii sxoHe Te3 miceni. Ilicipy Gip Haya apKbUIbl sKacanabl. By
(byHKUMsIHBL OyMeH Hicipy YIUiH Jie naiizanany Kepek.

[elle]i®][®]|x

Tonelk Tpus

TletTiy Te6Gecinmeri yIKeH rpuiib )KyMbIC icteiiai. O ker
MevIiIepie TPUIIb JKacay YIIiH Kapambl.

* OHIM TemIlepaTypa TYTKaChIHIa KOPCETIITeH
TeMmIeparypa JTuarna3oHbIH/A KYMBIC ICTEHII.

3.4 OHiMHIH KepeK-KapaKTapbI

Omnimze opTypiii Kepek-xkapakrap 6ap. by
GestiMzie KepeK->KapaKTap/blH CHIIATTaMacChl

XKOHE JIYPBIC NTal/lallaHy curaTTamanaps 6ap.

OHiM yIriciHe GallIaHBICTHI KETKI3IIETIH
Kepek-xkapak e3repesi. [laiinananyst

HYCKAYJIBIFbIH/IA CHIIATTAJIFaH OapiIbIK KepeK-

JKapakTap eHiMiHi3ae 60IMaybl MYMKiH.

KyppurrbIHBIH inTiHAETT Hayaiap
KBI3YIbIH acepiHeH JedopMarysIiaHybl
MYMKiH. by QyHKIIMOHANIBUIBIKKA
acep erneiii. Haya cankpiniaran
Ke3Jie tepopMaIist JKOFaabl.

CTaHgapTThl Haya

O KOHIUTEPITIK OHIMAEP, MY3JaThIIFaH
Taramiap/bl XKOHE YIKCH KeCeKTep/ii KybIpy
YIIiH KOJIIaHbUIa IbL.
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Tepen naya

O KOHANTEPIIK eHIMIEpre, YIKEH KeCeKTepi
KybIPYyFa, IIBIPIHBI TAFAMFa HEMECE TPUIIb
Kacay Ke3iH/e arblll )KaTKaH Mailap/bl
KUHAYFa apHAJIFaH.

I'puisb Topsl

O micipineTiH, KybIPbUIATBIH JKOHE
OYKTBIPBUIATBIH TaFraM/Ibl KybIpyFa HeMece
KaJlaFaH coOpere KOIFa apHaJFaH.

CrpIM cepeJiepi 0ap yJrinepae :

CpIM coepeliepi KoK yJrijepae :

3.5 OHiMHIH KepeK-KapaKTapbIH
naaanany

Hicipyre apnaJjran cepeJiep

[Ticipy alimMarbIHaa cope OPHBIHEIH 5 JIeHTel
Oap. CoHpali-aK, MEIITiH aJIbIHFbI
JKAKTaybIHJIAFbl CAaHIIAPaH COPEJICPIiH PETiH
Kepyre 00Jabl.

CpIM copeJiepi 6ap yJariaepae :

N
5
4
3
2
1
>/
ChIM coepeiiepi KoK yJarijiepae :
e 5
] 4
\ 3
=~
-~ ~ ]
/

CpIM TOpABI Hicipy copesepiHe Koo

CpIM copeJiepi 6ap yJariaepae :

ChIM TOp/IBI CHIMHBIH OYitipitik cepenepine
JIYPBIC OpPHAJTACTBIPY 6Te MaHbI3bl. ChIM
TOpABI KaJlaraH copere KoWFaHzaa, albK Oeltik
AJIBIHFBI XKarbIHIA 00Tybl Kepek. JKakcpipak
Micipy YILiH CBIM TOPJIBI CHIM COPEHIH TOKTAY
HYKTeciHae Oekity kepek. O memTiy apTKsl
KaObIpFachlHa KAaHACY YIIIH TOKTay HYKTECIHEH
oTIeyi Kepek.

CbIM copeJiepi KoK yJriiepae :

CeIM TOpBI OYHIpIIK copenepre QypsiC
OpHAIACTBIPY ©T€ MaHbI3/AbI. CBIMIBI TOPABIH
cepere Koitranna 6ip 6arsITEl 6ap. ChIM TOPABI
KaJaraH cepere KOWraH/a, aliblK 0eik
AIJIBIHFBI JKaFbIH/Ia OOJTybI KEpeK.
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CbIM TOPBIHBIH TOKTATY QYHKIMSCHI

ChbIM TOPBIHBIH CHIM COPEJICH LIBIFBIN KETyiHEe

K071 OepMey YIIiH TOKTaTy (QYHKIUCH Oap.
Byn ¢yHKunsHBIH KeMeTiMeH TaFraM/Ibl OHAl

JKOHE Kayirci3 meiFapyra 6omaasl. CeMab

TOP/BI AJIbII JKaTKaH/a, OHBI TOKTAY HYKTECiHE
JKeTKEHIIIE aJiFa Kapail TapTyra 6osaapl. OHbI
TOJIBIFBIMEH KOO YIIIH OCHI HYKTCICH OTY

Kepek.

Hayawnsb! micipy cepeJiepine Koo CriM cepeJtepi 6ap yarizepse :
CbIM cepesiepi 0ap yJriaepae :

Hayanap/sl CBIMHBIH OYiipitik cepesnepine
JIYpbIC OpHAJIACTHIPY A2 6Te MaHbI3AbI. HayaHsr
KaJlaraH cepere KOWFaH/1a, OHBIH ycTayra
apHaJIFaH )Karbl AJBIHFbI XKaFbIHA OOJIYBI
kepek. JKakchIpak micipy YIIiH HayaHbI CBIM
cepezieri TOKTAaTKBIII po3eTKara OeKiTy Kepek.
O memTiy apTKbl KaObIPFachIHA KaHACY YIIiH
TOKTATKBIII PO3ETKAIaH OTIEY1 KepeK.

CbIM copeJiepi ‘oK yJriiepae :

@ -

CpIM copeJiepi oK yJarinepae :
Hayamaps! Oyitipiik cepenepre qypbic
OpHAJACTBIPY Ja 6Te MaHbI3/1bl. HayaHbl
cepere Koliranaa 0ip OarbIT Oomanpl. Hayansr
KaJlaFaH cepere KOWFaH/a, OHBIH YCTayFa
apHAIIFaH KaFbl AJIJIbIHFBI JKarbIHIa O0JTYBI
Kepex.

Hayanb! TokTaTy pyHKIMsichbl - CbIM
cepeJiepi 6ap yuarinepae

HayaHbIH ChIM COPEICH LIBIFBII KETYiHEe KO
OepMey yIIiH TOKTaTy QyHKIMACH 1a oap.
HayaHb! anbln kaTKaHJa, OHbI ApTKBI
po3eTkagaH 00CATHIM, alIbIHFBI )KaFbIHA
JKETKeHIIIe ©3iHi3re Kapail TapThIHbI3. OHbI
TOJIBIFBIMEH aJIBIIl TacTay YU.I]H OCBI TOKTaTy
PO3ETKaChIHAH 6Ty Kepek.
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CbIM TOpP MeH HayaHbI TeJIeCKOMMSIBIK
pesiberepre aypbic opHaiacTbipy-ChbiM
cepeJiepi JkoHe TeJeCKONTHIK pesbci dap
yarinepae

TeneckomusIbIK PeIbCTEPiH apKachIHIa
Hayayap HeMece ChIM TOp/Ibl OHail OpHaTyFa
KOHe aimyra 001azbl. TenecKONUsIIbIK PeNbCTi
Hayayiap MeH ChIM TOpJIap/bl Naiijananran
Ke3/1e TeJIEeCKONMUSIIBIK PeIbCTEPAIH alAbIHFbI
JKOHE apTKBbI JKaFbIHIAFbl TYHPEYIlITep IiH
IPUIb MEH HayaHBIH LICTTEPiHE TipenyiH
Kajiarajay Kepek (CyperTe KopCeTireH).
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3.6 TexHMKAJBIK CHIIATTAMAJIAP

JKanme! cunarramanap

OHIMHIH CBIPTKBI onuieMaepi (6uikTik/eni/Tepeniri) (Mm) 595 /594 /567
TTewrri opHaty euemzepi (OikTiK/eHi/Teperiri) (Mm) 590-600 /560 /min. 550
Kepuey/sxuinik 220-240V ~; 50 Hz

OHiM/Ie KOJIIaHBUIATHIH/KOJIaHyFa KapaM/Ibl KabesbIiH Typi

muH. HO5VW-FG 3 x 1,5 mm2
MEH KHMAChI

JKanmer TyTHIHBLUIATHIH KyaT (KBT) 3,3

Ieur Typi Ken ¢pyHKUmMSIIBI IO

Herizaepi: TYpMBICTBIK TYpAETi 3JIEKTp IEIITEPiH SHEPreTHKaIbIK Tanbanay Typanst akmapar EN 60350-1 / [EC 60350-1
CTaHJapThIHA ColiKec KeTipiireH. MoHAEp CTaHIapTTHI )KYKTeMe Ke3iHae Y CTiHTi )oHe aCTBIHFBI XKBUIBITY HeMmece (6ap
6osica) JKengeTkinr koMeriMeH acThIHFBI/YCTIHTT KBUTBITY QYHKLMSUTAPbIHAA AHBIKTATA/bL.

DHeprusuIblK THIMILTIK Ki1ackl OyiibiMIa THICTI (yHKIMsIIAp/AbIH O0ybIHA HeMece OoaMaybiHa GallIaHBICThI Kesecl
GaceIMIbIKTap Genrinenyine coiikec alKbIHAAMAAbL. 1-DKO KeIAeTKILI KbUIbITY , 2-)Kennerkiun sxpuibiTy , 3-JKenaerkiur
KOMeriMeH TOMEeH Ipuiib , 4-Y CTiHT1 JKOHE aCTHIHFBI KBUIBITY.

TexHuKaNbIK CHIIATTaMa OHIMHIH CallachlH KaKcapTy YIIIH aJJbIH ajla eCKepTyci3
©3repTillyl MYMKIH.

OCBI HYCKaYJIBIKTaFbl CypeTTep cxeMa Ky3iHzae OepiiireH skoHe OHIMMEH Typa ColKec
KeJIMeyl MyMKiH.

OHIM KalceIpMachkIHIa HeMece Oipre jKYpeTiH Ky)KaTTa KOpCeTiIreH MOH/Iep KaThICTh
CTaH/apTTapFa ColiKec 3epTXaHAIBIK MapTTap/Aa ajJblHFaH. OHIMHIH NaiganaHy jkoHe
KOpIlIaFaH OpTa KaF/jaiaapbiHa GaiiaHbICTBI OYJI MOHJEP SPTYPIIi OOIybl MYMKIH.
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4 Bipinuri per KoJaxaHy

OHnimzi naiigananyael bactamac OyphIH,
colikeciHme Keneci Oemimaepae KopceTireH
KeJieci OpeKeTTep i OpbIHIAY YCHIHBIIA L.

4.1 Taiimepai Gipinmi per opHaty

ITeruTi KoagAHAP AJIBIH/A OpKAIIaH
KYHHIH yakbIThIH OenrineHis. Erep ci3
OHBI OPHATIIACAHBI3, MEITIH KeHOip
Yarinepinzae micipe anmManch3.

1. Tlewrri ajFam KOCKaH Ke3je AUCILICH e
«12:00» xone (O TanOack
JKBITBUTBIKTAMIBI .

2. ®/© nepuenepin TypTy apKbUIbl TIYIIK
YaKbITBIH OPHATHIHBI3.

Erep GipiHmi TaliMep opHaThUIMaFaH
6omca, «12:00» xone (O TaHOACH
JKBITBUTBIKTAMIBI, aJ MeI
KocbuiMaiael. [lemTin yMmbIC icTeyi
YILiH TOYJIK YaKbITBIH Oenriiney
Hemece mucrueiine «12:00» 6onran
ke3/te O MepHECiH TYPTY apKbUIBI
TOYJIK yaKBITBIH PACTAYBIHBI3 KEPEK.
KyHHIH yakpIT mapameTpin
«[lapameTpJep» OemiMiHzae
CUMAaTTAJFaHIAl KeHiHIpeK e3repTyre
Gomasl.

[CHN =Rty
j[mg |

oo o 3 & @

DneKTp KyaThl OILIKEH Karaia,
TOYJIK YaKBbITBIH PETTEY TOKTATHUIAIBI.

OHblI KaiiTa OpHATy Kepek.

3.  Hemece 6 nepHeHi TYpTiHi3 HeMece
MHHYT 5KONAFbIH iCKe KOCBIHBI3.

° 300
Q N © ® & &

4. MunyTThl OpHaty yiin ®/C nepuenepin
TYPTIHI3.

o |1JCo
]y

oo o i & ®

5. (O nemece $6% nepHecin 6acy apKbUTBI
TaHJAYbl PACTAHbBI3 HEMECE .

= ToymiK yaKbITEI OPHATHUIBII, AUCILICH IS
(S TarbAaCHI KOFATIAJIBL.

4.2 BacTtanksl Tazanay

1. BapibIk opay MaTepHaapbiH ajbII
TacCTaHBbI3.

2. Bapibik eHiMMeH Oipre KelareH Kepek-
JKapaKTap/Ibl TEIITeH abIHbI3.

3. Onimai 30 MHHYTKa KOCBIN KOWBIHBI3,
coJaH KeliH oHbl emripini3. Ocpliaiia,
JKYMBIC ICTEIl TYpFaH Ke3/e, TEIITe KalFaH
KaJIBIKTap MEH KabaTTap sKaHblIl,
Ta3apThLIAIbI.

4. OuiMmi naijanadrad Ke3jue, OHIMHIH
0apJIbIK JKBUIBITKBIITAPHI XKYMBIC ICTEHTIH
€H JKOFapbl TEMIIepaTypa MeH KYMBIC
(byHKUMSACHIH TaHAaHbI3. «[IerTiH KyMbIC
byuxuysinaps [P 56] 6eniMin KapaHbI3.
[Mewnen xyMBIC icTey jKOHIHJE Ci3 Keneci
GeuiMHeH Oijie anachi3.

5. Tlewr canmkpIHIaFaHIIA KYTiHI3.

6. OuimHiH GeTTepiH ABIMKBUT IIyOepeKeH
HEMece BICKBIIINEH CYPTil, ITyOepeKIeH
KYPFaTbIHBI3.

Kepexk-kapakrapabl KOJJIaHAP aJIbIH/IA:

ITewTen aJbIHFaH KePEK-KapaKTapabl CyMeH

JKOHE JKYFBIII 3aTIIECH XKOHE JKYMCaK Ta3apTKbILI

BICKBIIITIEH Ta3aJlaHbI3.

ECKEPTIIE: Keii6ip xy¥bI 3aTTap HEMece

Ta3aJIarbIlI 3aTTap OeTKe 3aKbIM KeNTipyi

MyMKiH. Ta3zanay ke3injge abpa3uBTi KyFBIII
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3aTTap/pl, Tazajuay YHTAKTapblH, Ta3apTKBILI
KpeMJIepAi Hemece OTKip 3aTTapabl
naligananOaHsI3.

5 TymnanemTi KoJgany

ECKEPTIIE: Anramks! pet naiijananran
Ke3Jie TYTiH MeH Hic OipHerie caraT OOUbI
maiiia 60mysl MyMKiH. By KanbInTel xarmait
JKOHE OJIApAbI KETipy YLIIH KaKChI KEIACTY
Kaxert. [laiina OonFaH TYTiH MEH HiCTEPMEH
TiKeJel TBHIHBIC adyAaH ayiaK OOJBIHbI3.

5.1 Tymnanemri KoJIaHy TypaJbl
JKAJIIBI AKNapaT

Cankpinaaty xeanerkimi Qg enim yJaricine
OaiiJiaHbICTBI 63repin oThIpaabl. O
OHIMiHi31e KoJkeTiMAl 00JIMaybl MYMKIH.
OHIMIHI3/Ie CAIKBIHATY KEJJIeTKIMI Oap.
CaJKpIHIATY KEIJIETKINI KaKeT OoNFanma
aBTOMATTHI TYPJE ICKEe KOCHIIAIbI JKOHE
OHIMHIH aJIbIHFEI KaFbIH 14, kuha3abel 1a
cankpHataasl. CankplHaaTy nporeci
asKTaJIFaHHaH KeHIH OJ1 aBTOMATTHI TypJie
emresi. bIcThIK aya TymImanemrTiy ecirinexn
meIFaasl. Byl skenpeTkimrep caHbuIayIapbIH
CIITEHEMEH JKalMaHbI3. OifTiece, Oy1
TYMIAMENITIH KBI3BIT KeTyiHe oKeTyl MyMKiH.
CanKpIHAATY JKeIISTKIII TYMITAIe KyMBIC
ICTeN TypraH Ke3J/ie HeMece OHBI OIIIPreHHEeH
keitin (mamamen 20-30 MUHYTTaH KeiliH)
JKYMBICBIH JKalFacTeIpassl. Erep ci3
TYMIAIENITiH TaiiMepiH Oarmapiamanay
apKBUIBI aC 931pIIeCeHi3, MiCipy YaKbITHI
asKTaFaHHAH KeHiH CalKBIHIATY JKEJIISTKIIT
MeH 0apibIK GyHKIsIIap Oipre emeTin
Oomanpl. CaJIKBIHIATY JKENACTKINIHIH KYMBIC
YaKBITBIH Taiilaanyisl 6ackapa anManb.
OIIIT-KOCELTYBI aBTOMATTHI TYPJIE XKy3ere
acanpl. byn xanmait na 6ip xarernik emec.
Tymnaneun xKapbIfbl

Tymnanemre ac micipine 6acTaraH Ke3ae
TYMITAIEI JKapbIFbl icKke KochuTapl. Keibip
MOJIENBICP/IC JKAPHIK MiCipy Ke3iHe
KOCBUIA/IbI, aJl KeHOip MoJenbaepae o1 Oenriii
0ip yaKbITTaH KeHiH eIemi.

Erep ci3 Tymnanen »apbIFbIHbIH Y3/iKCi3
JKaHBIT TYPYBIH KanacaHbI3, « [lemr mambl»
JKYMBIC (DYHKIMSICBIH (YHKIUS TaHIay
TYTKaChIHBIHAH TaHJIaHBI3.

5.2 TymnamnemrTi 6ackapy 0,10rbIHBIH
JKYMBICBI

Tymnanemri 6ackapy 6J10rbl TypaJjibl

JKAJIMbI eCKepTyJIep

e [licipy ymriH opHaTyFra OOJIaTEIH €H KOl
yakbIT — 5 carar, 59 munyt. Kyar ke3imMen
akay Oonranza, 6araapiaMa TOKTaThITAb.
Kaiira 6armapiamanaybIHbI3 KepeK O0Tazbl.

e Ke3 kenreH perreylep jkacay Ke3iHie
JCIUIeliie KaThICTH Oenrimernap
KBIBUIBIKTAH B [lapameTprepain
CaKTaTYBIH KBICKA YaKBIT OOMBI KYTY KepeK.

® Erep kannaii xa 6ip micipy mapamerpi
TaHJaJICca, TOYIIK YaKbITHIH ©3TePTy MYMKIH
GoyMalbI.

e Erep taraM micipy OacTanraH Ke3Je micipy
YaKbITBI OPHATHLICA, TUCILICH e KanFaH
YaKbIT KOpCeTiIeTi.

e TaraMm micipy yakbITEI HEMece HicipyIiH
asIKTaJTy yaKbITBl OPHATBIIFaH JKaraaiapa;
(O nepHeciH y3aK yakbIT 6achIl Typy
apKBIIBI aBTOMATTEI TYPJE TOKTAaTyFa
GoJta bl

Taiimep
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Jlabb1n nepreci

VakpITTBI OpHATY HEpHEC]
Asaiity nepueci
ApTTBIpY TIepHECi

Tlapamerpiep nepreci

[ e N O I N R

TepHenep Kyinbl nepHeci

Tanbanapanl Kepcery
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@ . Haw micipy yaksiTsl Tan6acsl (ITicipy yakbITbIHBIH,
TaHbackl)

(i:\) . Han micipyai asikray yaksitel TanO6acs! * (Ilicipyais
asIKTaJly YaKbIThIHBIH TaHOACHI)

Q . [labbu1 Tar6acse! ([1abbL1 TaHGACH)

O : KapbIkTbIK TanOachl (JKapbIKThIK TaHOACHI)
: Iepuenep Kyimel Tandack! ([leprenep Kysimbt
TaHbachl)

&1 . Temneparypa taubacs (Temmeparypa Tanbachr)
D:|)) : JIpiGbIc senreiti TanGace (JpIObIc aeHreii TanGacs)
: Ecix kyimet Tan6acer * (Ecik Kyirbr TaHOaCkI)

*Ou eHiM yJiriciHe OaillIaHbICTBI ©3repin oTbipagbl. O
OHIMIHI3/Ie KOJDKETIMI 6oaMaybl MyMKiH. (Mogenbre
GaiisTaHbICThI)

Tymnanemri Kocy

OyHKIUSHBI TAHAAY TYTKACHI apKBLIBI
HiCIPTriHi3 KeJIeTiH )KYMbIC (yHKIUACHIH
TaHJaFaH/a KOHE TEMIIePATYPaHbl peTTey
TYTKAChI apKbUIBI Oenrini 6ip TeMnepaTypaHsl
OpHAaTKaH/a, TYMIIAIeNl )KYMbIC icTeil
Oacraiisibl.

Tymnanewmri emipy

[Ticipy askranraHHaH KeHiH (YHKIUSHBI
TaHJay TYTKAChIH jKOHE TeMIIepaTypa TYTKachlH
ewripyJIi ()KOFap¥bI) KyiliHe Oyparl, TyMmanenrri
OIIIPIHI3.

TeMnepaTypaHbl sk9He TYMIANELITiH
JKYMBIC (DYHKIMACBIH TaHJAay YLIiH KOJIMEH
nicipy

Ci3 TaraMBIHBI3Fa calf TemMIiepaTypa MeH
JKYMBIC (DYHKIVSICBIH TaHIAY apKbUIbI MiCipy
YaKbITBIH OPHATIACTAaH KOJIMEH OacKapy
apKbUIBI (03 0ACKAPYBIHBI30EH) TTiCipe anachis.

P , °C
[e] / [ ]
/

/
/

1. OyHKUMSHBI TAHAAY TYTKACBIH MaliIaIaHbII
HicCipriHi3 KeJeTiH KYMbIC (QYHKIHMSCHIH
TaHIaHbI3.

2. TemmepaTypa TYTKAChIH apKbUIBI 93ipIiey
YIIiH KQKET TYMITANemITiH ikl
TEeMITepaTyPaChlH OPHATHIHBI3.

= Ci3aiH TyMNarneridi3 Tangaarad QyHKIMsI

MEH TeMmrepaTypana Oip/ieH *KyMbIC icTei
GacTaii/ipl JKoHe AUCILIeine colikec [
Genrinreci maitna 6omnaael. Tyminanemrin
iHIiHIeTi TeMIepaTypa OpHaThUIFaH
TeMIepaTypara KeTkeHze, § Oenrimeci
xoraazasl. Tymmanenr aBTOMaTThl TYpJe
OLITIeH i, OWTKEeHI MicCipy yaKbIThI
OpHATBUIMaFaH, COH/IBIKTaH KOJIMEH
perreneni. [Ticipy mpouecin e3iHi3
Gackapblll, OHBI o1IipyiHi3 Kepek. [licipy
asiKTaIFaHa, QYHKIMUSHBI TaHIAY
TYTKACBIH JKOHE TeMIIepaTypa TYTKAChIH
elipysti ()KOFaprbl) KyiiHe Oyparl,
TYMIIANeUITi emipiHi3.

ITicipy yakbITBIH OPHATY apKbLIbI HicCipy

TaraMbIHBI3Fa Cail TeMIIepaTypa MEH )KYMbIC

(YHKIMACHIH TaHaay KoHe OacKapy OJorbIHIa

HiCipy YaKbITBIH OpPHATY apKbLIbI TYMITAIeIIT]

YaKbIT asIKTaJIFaH/Ia aBTOMATThI TYPJIC O1ipe

anachI3.

1. Tlicipy YIIiH )KYMbIC (QYHKIHSCHIH
TaH/IaHBbI3.

2. Ticipy yakpIThl yiuin auciieie O
Genrimeci naiina 6onranima (OnepHecin
0achlII TYPHIHbI3

S Mrrr
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il
KyMmbIc QYHKIHMSCHIH XKOHE
@ TeMIIepaTypaHbl OPHATKAHHAH KeHiH
micipy yaKbITBIH XbUIJAM OpHATY YIIiH
(@ nepHeciH TiKeneit TYpTy apKbLIbl
30 MuHyTKa 93ipIiey yaKbIThbIH
opHaryra xkoHe (/O nepuenepi
ApPKBUIBI YaKBITTBI ©3repTyre 00Ia/Ibl.

3. Ticipy yaxeitein /O nepuenepimen
OpHATBIHbI3.
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[Ticipy yaxpIThI anFamkel 15 MuHyTTa
1 munyTKa, 15 MuHYyTTaH Keitin 5
MHHYTKa apTajibl.

4. Taram/ibl TYMIIAIICIIKE CABIHbI3 KOHE
TEMITepaTyPaHbl PETTETIIITIH KOMETIMEH
TeMIIepaTypaHbl OPHATHIHBI3.

= Ci3iH TyMIIaneiti3 Taniairan
(dyHKIMST MEH Temiiepatypaza OipaeH
KyMBIC icTeii 6actaiinpl. OpHATHUIFAH
micipy yakbIThI Kepi caHaii 6actaiibl
KoHe muciuieiine § Genrimreci
kepineai. Tymimanemr iy irmingeri
TeMIepaTypa OpHAThIIFaH
TeMIepaTypara KeTkeHse,
Gesrimeci KoFaapl.

5. bBesnrineHreH micipy yakbIThI asKTalFraHHAH
Keitin auciuieiine «End» xxasysl naiina
Gomanel, (O Genrimeci KbIMBUIBIKTAHIbI
JKOHE TaWMEP/IiH JBIOBICTHIK CUTHAIIBI
OMHANTELIH 00IaIbL.

6. JIBIOBICTHIK €CKEpPTy €Ki MHHYT OOMBI
ecrineni. Eckepryni TokTary yuiH ke3
KeJreH MepHeHi TypTiHi3. Eckepty TokTar,
JIMCTUICHIE TOYIIK yaKbIThI Maiia 6oabl.

Erep ci3 qBIOBICTHIK €CKepTy
asKTaJIFaH COH Ke3-KeJreH MepHeHi
OaccaHpI3, TYMIaIen KaiTaaaH icke
KochlIazbl. Eckepry askranraHHaH
KeiiH TyMIarnemTiH KaiTa KoChblIMaybl
YLIIH TeMIepaTypa peTTerinl MeH
GbyHKIMOHA Bl TYTKaHbI «O»
(ewipysti) ky#ine Oypy apKbUIBI TIEIITI
OIIIPIHI3.

5.3 By kemerimMeH Ta3anay:

Tymnaneminizae Oy keMeriMeH micipy
¢ynkuuscel 0ap. EH jkakcel HOTHKENnEpre
OyZIbIH KOMETIMEeH Micipy *Kyieci apKbUIbI KOJI
xKeTkizineni. by Oepy xylieci KOHAUTEPITIK
eHIMIEPAiH OeTi albIK, KBIPTHICHI KBITHIPIAK

JKOHE ©3/I€PiHBIH KOJIEMl IIBIFYbIH
KamTamacel3 ereni. CoHbIMEH Katap, 0y Oepy
(YHKLMSACHI €T CHSAKTBI TaFaMIapblH,
BIIFAJIBIHBIH JKOFAIIYBIH a3aHTa/Ibl KOHE
OJIapIbl IIBIPBIHIBI XKOHE JIOM/II KbUIBII
J3ipneyre MyMKiHAIK Oepeni.

Kanmbl eckepryJiep

® ByMeH micipy/i TeK HyCKayJibIKTa

KepceTireH Oy/IbIH KOMeTiMeH Iicipy

(byHKIMsIIAPBI APKBUIBI OPBIHAAYFa O0MaIbI.

Cy KOHTeWHepiHiH ChIABIMIBUIBIFBI-250 M.

[icipy xe3inzae cy koHreinepine 250 mi-

JIEH acTaM Cy KYMMaHBbI3.

ByMeH micipreHHeH KeifiH TyMIanemTiy

ecirinie naiiia 6oJFaH KOHIEHCALus,

TYMIAIEIITIH eCirl allbUIFaH Ke3/e

TaMIIbUIaybl MyMKiH. TyMIanemuriy eciria

allIKaHHAH KeiiH KOH/IEHCATTHI CYPTIiHi3.

TyMmanemTiy ecirin amKkaH Ke3zie ajbic

TYPBIHBI3, OUTKEHI Oy KOMeriMeH micipy

Ke3iHJIe JKOHe O/1aH KeiliH Oy MeH KbUTy

LIBIFYBI MyMKiH. By KOJI/ibl, GeTTi %oHe/

HeMece Ko3/i Kyiaipyi MyMKiH.

e Erep op OyMeH ITiCipreHHeH KeiiH
TYMIAMENITIH iIiHAe Cy Kajca, TyMIament
CaJIKbIH/IaFAHHAH KeHiH KaJlFaH CyJbl KYPFaK
ryOepeKIeH KYpFaThIHbI3. OUTIece, KalIbIK
Cy KalbIUIlIEHyTe 9Keyi MyMKiH.

® OHimJe eT 30H/1bI OoJica, OyMeH micipy
QIIBIH/A €T 30H/IbIHBIH KaKIaFbl
aObUIFaHbIHA KO3 )KETKI31Hi3. OliTece, er
30H/IBIHBIH PO3ETKACHIHAH Oy IIBIFYbI
MYMKiH.

Bymen nicipy yumin:

1. By xemeriMeH micipy KecTeciH Tekcepit,
IICIPriHi3 KeJeTiH TaraMra Coifkec
(hyHKIUSHBI, TEMIIEpATypaHbI )KOHE
YaKbITTHl OpHATKAHHAH KEUiH micipy i
Oacranpi3. Ci3 KecTele KOK CyIbIH
MOJIIIEpiH, TeMIIepaTypansl, OyMeH micipy
(hYHKIUSICBIH JKOHE KECTeIe KOPCETUIMEreH
TaraMIap/IblH YaKbIThIH O€NriIeH anacki3

2. TaraMbIHBI3bI TYMIIAIICIIKE YChIHBUIFAH
cepe MO3ULHUACH OOMBIHIIA CATBIHBI3.

3. Tlicipy kecrecine colikec Cy KOCy yaKbIThbl
KeJITeH/Ie TYMIanelTiH oackapy
TaKTACBIH/AFbl Cy KOHTEHHEPiH UTEePiHi3.
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4. Cy KOHTEeWHEepiH YSIIBIFbIHAH AJIBIHbI3.

=

5. Cy KOHTeWHepiHIH KaKITaFbIH allbIll, OHbI
TiCipy KecTeCiHIe KOPCETUIreH MOIIIepIe
CYMEH TONTHIPBIHBI3.

Erep op OymeH micipreHHeH KeliH
TYMITATENITiH iIIiHAe Cy Kauca,
TYMIaNenl CaaKbIHIaFaHHaH KeHiH
KaJFaH CyJbl KYPFaK MIyOepeKIeH
KYpFaTBIHBI3. OUTIIETEH JKaFaaia,
TYMITANETiH TYOIHAe KalFaH Ccy

KaJbLUIIEHyl MYMKIiH.

JlucTniieHreH HeMece Cy3rifieH 0TKEeH
cy bl naiinanan6ane3. Tek qalbiH
cynapbl naigananbiHe3. CyibiH
OpHBIHA JKAHFBIII, AJIKOTOJIB/Ii HeMece
KaTThI OOJIIEKTEPIH epiTiHAiIepiH
naiigananOaHbI3.

LT Fﬁ#

6. KaxmarbiH jxa0bIHbI3 JKOHE Cy KOHTEHHEpiH
03 OpHbIHA canbIHbI3. Cy KOHTEHHEpiH
COHBIHA JICHIH UTEPIHI3.

= KoHTeliHeperi cy TyMIanerTiy
TyOiHe Oasty ketin, OyM KeMeriMeH
micipy/i KaMTamMachl3 €Te.

7. Iicipy askranranna, GyHKIUSHBI TaHIAY
TYTKACBIH JKOHE TEMITEPaTypa TYTKACHIH
emIipymi KyliHe Oyparl, TyMITanemTi
OIIIPiHI3.

5.4 TapametpJep

IlepHesiep Ky/IIbIH icke KOCY

Tlepuenep Kbl QYHKIMSACHIH Maiganany
apKBUIBI Ci3 TaliMepi KeneprijiepaeH Koprai
ajackl3.

1. Jlucnneiine Gerimeci kepinrene (3
MEpHECIH TYPTIHI3.

_ &
L O o ®© & ﬁ
= Jlucneiine (@) Genrimeci naiina 6omasl
soHe 3-2-1 Kepi caHarbl 6acTaNa/Ibl.
TepHe KYJIIbl Kepi CaHaK asKTalFfaHHaH
KeliH icke Kochutagpl. [lepHenep KyImbt
OpHATYJIBI Ke3/I¢ Ke3 KeJTeH IepHEeH1
TYPTKEH/JIE, TaMep JBIOBICTHIK CHTHAI
IIbIFapaIbl koHe (3 6enrinteci
JKBITBUTLIKTAMIBI.

Erep ci3 kepi caHak asKTairaHra JeiiH
nepHeciH 00caTcaHpl3, EpPHE KYJIIIbI
KOCBUIMA/IbI.

Kynsinray Kocyiel ke3zie Taitmep
TIEpHENIEpPiH NalaaTany MyMKIH eMec.
Kyar emripinren >xarmaiina nepHenep

KYJIITBI alIbIManiabl.

Ilepuesiep Ky/mbIH oUIipy
1. Jlucruneitnen Genrimeci oFanFania (1)
MepPHECIH TYPTIiHI3.
= Jlucnneiine (@) Genrinteci oMbLIA b KOHE
TepHENep KYJIBI OITipiIesi.

J1a0bL1ABI OpHATY
Conpaii-ak, eHIMHIH TaliMepiH micipyneH Oacka
Ke3 KEJITeH €CKePTy HEMECE €CKEe CAJIFBIII YIIIiH
naiigananyra 6onaapl. OATKBIII caFaT
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TYMIIAICIITIH )KYMBICBIHA dCEp CTHEeHIi.
Eckepty makcaTTapbina naijanaHbliaaibl.
Mpicansl, ci3 6enrini 6ip yakeITTa
TYMIAMEIITEeTi TaFaM/Ibl alHAIBIPFBIHBI3
KeJice, oATap caraTThl maiinanana anaces. Ci3
OpHATKAH YaKbIT asKTaIFaHHaH KeHiH Talimep
cisre IBIOBICTHIK €CKepTy Oepei.

J1aObUTIIH MaKCUMAIIIBl YaKbIThl 23
caratr, 59 MUHYT 0O0JIyBl MYMKIH.

1. Hucnueiine £\ Genrimeci kopinrenme £\
MEPHECIH OACHII TYPHIHBI3.
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2. OsTkpl yaksTeiH (/O nepuenepimen
OpHATHIHbI3.

10 1
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%
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= JlaObL1 yaKbITBIH OpHATKAHHAH KEWiH
L) GeJrinneci KaHbII TYPaJIbl JKOHE
nucIIieliae qadbll yakbITBIHBIH Kepi
caHarbl O6acTtanansl. Erep ma0put
YaKbITBl MEH IIiCIpy YaKbITHI Oip
yaKbITTa OPHATBUICA, TUCIUICHIC
KBICKApaK YaKbIT KOPCETLIe].

3. Jlabbln yakbIThl asKTadraHHaH Keiin L\
Oenrinieci KeIMbUILIKTAN 0acTalIbl JKOHE
ci3re AbIOBICTBIK €CKepTy Oepeni.

Ja0bL1asb1 ewipy

1. JlaObL1 Ke3eH] asKTalFaHHAaH KeHiH ecKepTy
€Ki MUHYT OOWBI ecTinesi. J{pIOBICTHIK
€CKepTYZi TOKTaTy YIIiH Ke3 KeJIreH
TIepHEH] TYPTIHi3.

= EckepTy TOKTam, TUCIUICHAE TOYIIK
YaKbITHI TTaiia OOTambI.

Erep ci3 1adbu11an 6ac TApTKBIHBI3 KeJice;

1. J1abbu1 yakpIThI KaJIIbIHA KEATIPY YILIiH
nuciuteiine L\ Gesnrimeci naina GonFania
L)\ mepHecin 6achIn TypbIHbI3 Juceiine
«00:00» Genrimeci kepinrenme O
HepHEeCiH OaChI TYPBIHBI3.

2. Conpaii-ak, ci3 y3aK yakbIT 60l [}
MEPHECIH TYPTY apKbUIbI Ha0bLIian 6ac
TapTa aJIackl3.

JbIObIC qeHreliin peTTey

1. Hucnneiine 6% 6enrimeci kopinrenme )
nepHeciH 0AChIN TYPHIHBI3.

I M| <

O~ L
&6

oo o ‘
2. @/O nepHenepi apKbLIbI KAKETTi TEHIeH T
opuareieiz. (b-01-b-02-b-03)

__[J®
[y e

oo o o @
‘@

3. Pacray ymin 6 nepHecin TypTiHi3 Hemece
eIIKaH/al TepHeHi 0acmail KyTe TYpbIHbI3
JIb10bICc nenreiii 6ipa3 yakbITTaH KeiiH
Oencenpipinesni.

Jlucnieii ;KapbIKTBIFBIH OPHATY

1. Hucnneiine 6 6enrimeci kopinrenmme (P
MIepHECiH OaCHIINT TYPHIHBI3.

I U
(I

%
Q@@@‘@I

2. @®/O nepHenepi apKbLIbI KAKETTi
JKAPBIKTHIKTHI OpHAThIHBI3. (d-01-d-02-
d-03)
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3. (O Hemece 0% nepHeHi TYPTiHi3 HeMece
MHHYT OJIaFbIH iCKe KOCHIHBI3.

oo o ‘

3. Pacray ymin 6% nepHecin TypTiHi3 Hemece
elIKaHAal MepHeHi Oacmaii KyTe TYPbIHBI3
JKapbIKTBIK Oipa3 yakbITTaH KeiliH
Oencenmipineni.

KyYH yakbITBIH 03repTy

BypbIH OpHATKAH KYHHIH yaKbIThIH ©3TepTy

YIIiH TyMIIarnenre:

1. Hucnuneiine 6 6enrimeci kopinrenme (O
MIEPHECIH TYPTIiHI3.

2. ®/O nepHenepin TYPTy apKbLIbl TIYJIK
YaKBITHIH OPHATBIHbBI3.

[CHN =Rty
j[mg |

Q@@‘@*@v

e
0 N © ® & 6

4. MunyTTel opHary yuin /O neprenepin
TYPTIHI3.

O |1TJCcol

Q@@i%ﬁ%rﬁ

5. (O nemece 6% nepHecin 6acy apKbLIbI
TaH/1ay bl PACTAHBI3 HEMECE .

= ToyIiK yaKsIThl OPHATBUIBII, AUCILICHIE
€O Genrimmeci xoranaipl.

6 Ilemrre micipy Typajsbl Kajanbl aKknapar

Byt GemiMze ci3 TalbIHABIK )KOHE TaMaK
J3ipiey OoibIHITAa KeHecTep Taba anackl3.
CoHnbIMeH Katap, Oyi1 OesiMae eHaipyLiiep
TEKCepreH Keibip Taramaap yKoHe OChI
eHIMepre eH KOJaiiIbl mapamMmeTpiiep
cunartairad. Ocbl Taramiapra apHaJiFaH
TYMOAIELITIH THICTI MapameTpiepi MeH
aKceccyapliapbl J1a KOPCETUIreH.

6.1 Tlemrre micipy Typajsl Kajmbl
ecKepTyJiep

® [licipy OapbICBIHIIa HEMECE OJIaH KeHiH
MEIITIH eCiTiH alKaH/Ia, BICTBIK KYWTipTinT
Oy HIbIFybl MyMKiH. By Kouibl, OeTTi sx)oHe/
Hemece K3/l Kyiaipyi MyMkiH. [lemTin
€CITiH amKaH/Ia, MeTTeN TYPBIHBI3.

e [licipren ke3ne naiiaa 00IaThIH KapKbIHIIBI
Oy Temreparypa ailblpManIblIbIFbIHA
0alTaHBICTHI TIEIITIH 1IIKi dKOHE CBHIPTKBI
OeTiH/e )KOHE KOPITYCHIHBIH KOFapFbI
JKaFbIH/1a KOH/ICHCAIS TaMIIbUIAPBIH
TYABIPYBI MYMKiH. ByJT KaJbInThI %oHE
(hU3UKAIBIK KYOBLIBIC.

e Taramra apHaJFaH TeMIIEpaTypa MeH Iicipy
YaKbITBIHBIH MOHIEPI PELEIIT [ICH MOJIIIEpre
OaltaHbICTHI ©3repyi MyMKiH. OchI cebenTi
OYJ1 MOHJIEp ayKbIMIAp PETiH/e KOPCETUIreH.

o [licipyni GactayaplH aliblHIA dpKallaH
TCIITEH MaiIaTaHbUIMARTBIH KePeK-
JKapakTap/Isl anbIHbI3. [lemre KanaTeiH
KepeK-)KapaKTap TaraMaapibl KaXeTTi
MeJIep/e qaibIHIayFa KeAepri KenTipyi
MYMKIH.

o Ci3 e3iHI3/iH pelenTiHi3 OOoMbIHIITA
JABIHIANTEIH TaFaMIap YIIiH Micipy
KecTelepiH/ie KeNTIPUIreH YKcac TaraMIapabl
KOJIJIaHyFa 0OJajIbl.

e JKunakka KipeTiH KepeK-KapaKTap.Ibl
naiganany eH jKaKChl MCipy camachiH
KaMTaMachI3 eTe/li. OpKallaH ci3
KOJIJIAHATBIH CHIPTKBI BIIBIC-asIK YIIiH
OHIIpYIIi OEpPreH eCKepTyIep MEH
aKIapaTThl OPBIHIAHBI3.

o [licipy GappIChIHIA KOJIAHBUIATHIH Mait
OTKI30ENTIH Karas/bl Ci3 malgajaHaThiH
KOHTEWHepre COWKeC KeJIETiH Meliep/ie
keciHi3. KoHTeliHep/1eH MIBIFBIT TYPATHIH
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Maii eTKI30CHTIH KaFa3 TYTaHy KayIiH
TYIBIPYBI )KOHE TICIpy calachlHa acep eTyi
MYMKiH. Maii TKi30€HTiH Kara3Isl
KOPCETLITeH TeMIepaTypa ayKbIMBIHIA
naianaHbIHbI3.

ITicipyniH >kaKChl camachl YIIiH TaFaM/Ibl
YCBIHBUIFaH AYpHIC copere KoubIHbI3. [licipy
OapbICHIHIA COPEHIH OPHBIH ©3TePTIICHI3.

6.1.1 Hau TaraMaapsbl sk9He meuire

JKacajiraln Taramjaap

Kauansl mastiverrep

Tarampmapab! canaisl micipy YIIiH OHIMHIH
KepeK-KapaKTapblH MaiilallaHy bl
ycetHaMbI3. Erep ci3 6acka bIabICTap b
KOJITAaHCAHbI3, KAPAHFBI, )KaOBICIIAITEIH JKOHE
BICTBIKKA TO3IMJII BIABICTAPFa aPTHIKIIBLIBIK
OepiHi3.

Erep micipy kecreciHe aibiH alla KbI3IbIPY
YCBHIHBUICA, BIIBICTAp/IBI NEIIKE aJIABIH aja
KBI3/IBIPBIIT KOOI YMBITITAHbI3.

Erep ci3 BIIBICTHI TPHIIB TOPIIACKIHA KOSITHIH
0oJcaHpbI3, MicipreH Ke3/ie bIIBICTHI apTKEI
KaObIprara JKaKbIHIATIIAl, IPHIIb
TOPIIACHIHBIH OpPTachIHA KOMBIHBI3.

Han Tarampapsin micipy ymrx
KOJITaHBUIaTHIH OapIIbIK MaTepHaniap
OaFBIH XKoHE OeJIMe TeMIepaTypachHaa
00ITYBI KEpeK.

TaraMHBIH JalbIHAATY KYWl TAFAMHBIH
KeJIEMiHe YOHE BIbIC-asKTHIH MeJIIIepiHe
0allyIaHBICTHI ©3Tepyi MYMKIH.

Merasul, KepaMHUKa oHE IIBIHBI KAJIBIITap
TICIpy YaKBITBIH Y3apTa/bl, ajl KOHJUTEPIIiK
OHIMIEP/IIH TOMEHT1 OeTTepi OipKeIKi
KbI3apMaybl MYMKiH.

Erep ci3 micipyre apHanran KarasJsl
KOJITAaHCAHbI3, BIIBICTHIH TOMEHT1 OeTiH/e
asjan Kei3apy maiina 6omyst MymKin. By
Karaaiiaa micipy yakslThiH mamamer 10
MHHYTKA Y3apTy KaKeT OOIybl MyMKiH.
ITicipy xecrenepinne KOpPCeTIIreH MOHAED
01311iH 3epTXaHanapaa KypriziireH
CBHIHAKTap/IbIH HOTM)KECIH/E aHBIKTaJIa bl.
Cisre colikec KeJeTiH MOHJIEp OCHI
MOHJIEPJICH ©3remre 00Iybl MYMKIH.

® TaraMaap/sl Micipy KecTeCiHAe YChIHBUTFaH
THUICTi copere KOWBIHBI3. [lemTiH ToMeHTi
cepeci 1-cepe nen aTanasl.

Topt micipyre apHajiraH KeHecTep

® Erep TOpT ThIM KYpFak Oouica,
temneparypanbl 10°C-ka ketepin, micipy
YaKbITBIH KbICKAPTBIHBI3.

® Erep TOpT ABIMKBUI 00JIca, CYHBIKTHIKTBIH a3

MeJILEPiH KOJIaHBIHBI3 HeMece
temneparypaubl 10°C neifin TOMeHACTIHI3.
® Erep TOPTTBIH )KOFapFbI JKarbl KYHin 6apa
’KaTca, OHbI TOMEHT1 copere KOUbIHBI3,
TeMIlepaTypaHbl TOMEH/IETIHI3 KaHE Iicipy
YaKBITBIH YJIFAUTBIHbI3.
e Erep TOPTTHIH illli )KaKChI JalbIHIAIBII,

6ipak ChIPTHI )Ka0BICKAK 0oJIca, CYHBIKTBIKTBI

a3 KOJIJIaHBIHbBI3, TEMIIEpaTypaHbl
TOMEHJICTIHI3 KoHE MICipy YaKbIThIH
YIIFAUTBIHBI3.

KonaurepJiik enimaepai naiisingay

OolibIHIIA KeHecTep

® Erep KOHIMTEPIIK OHIM THIM Kyprak 0OoJca,
temneparypatsl 10 °C kerepin, micipy
YaKbITBIH KbICKapTHIHBI3. Konaurepiik

OHIMHIH OETTepiH CYT, Mai, )KYMBIPTKA JKOHE

HOTYpT KOCIIaChIMEH CYJIaHBI3.

® Erep KOHANUTEPIIIK OHIM Oasy micipince,
TiCipiIeTiH KOHIUTEPIIiK OHIMHIH
KaJIBIH/IBIFBI HAyaHBIH IIETIHEH achIl
KeTIIeYiH KaJ[arajan OThIPBIHBI3.

® Erep KOHIUTEPIIK OHIMHIH O€Ti KbI3aphlI,
Oipak TyOi micrieren 6oJica, KaMbIpra
KOJIIAaHBIIATHIH KOCIIAaHBIH MOJIIIepi
KOHJIUTEPIIIK OHIMHIH TYOiH/IE THIM KOm
OosMaraHBIH TeKcepiHi3. bipkenki KpI3apy
YIIIH KOCIIaHBI KaMbIp OeTTepi MeH
KaMBIP/IBIH apachklHa OipKesKi TapaTyra
TBIPBICHIHBI3.

e Konurepiik eHIMII Micipy KecTeciHe
colikec KyiiJie ®aHe TeMIepaTypajia
micipini3. Erep Ty0i anmi ae )KeTKimiKTi
KbI3apOaraH OoJica, OHBI Opi Kapail micipy
YIIiH TOMEHT1 copere KOWbIHBI3.
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KonaurepJiik enivaep MeH memire 33ipJieHeTiH TaFaMIapra apHaJIFaH d3ipaey kecreci

bip nayana micipy 0oiibIHIIA yCBIHBICTAP

Tamak Maiinananbuiatel | AKymbic Ceopenin Temneparypa (°C) |Han nicipy
H aKceccyap yHKUHACH opHajIacybl YaKbITHI (MHH.)
(mamamen)
Hayana nicipinerin ?TaHuapTrm Haya |YcriHri xkoHe 3 180 30... 40
TOPT (CrangapTrbl Haya) [aCTBIHFbI KBUIBITY
Kasnbinrarsl TOPT Tpu: TOpMHLSFM Kenneriim 2 180 30... 40
TOPT KaJIbIObL JKBUIBITY
KimmkenTait kekcrep ?Taﬂaapnu Haya | YCrinri xote 3 160 25...35
(CrannapTThl Haya) |aCThIHFbI KBUIBITY
ChoiM cepenepi 6ap
) WK ; yarinepze : 3
Kiwkenraii kekcrep SJTaHnap’r’rm Haya ceTi 150 25...35
(CrannapTTsl Haya) |KBUIBITY ChIM cepelepi KoK
yarinepze : 2
Juametpi 26 cm
JIOHTENCK TOPT
KaJbIObI, TPUITH
TOPBIH/A KBICKBIIIB -
Bucksut Gap **(duamerpi 26 Yorisri xane 2 160 30... 40
ACTBIHFBI KbUIBITY
CM JIOHTEJIEK TOPT
KaJbIObI, TPUITH
TOPBIH/A KBICKBIIIB
Gap)
Junamerpi 26 cm
JIOHTENeK TOPT Kemerkim
buckBuT KaJIbIObl, TPAIIb )Kbml:n' 2 160 30... 40
TOPBIH/A KBICKBIIIB Y
6ap **
Konauteprnix Haya Y erinm sKome
[Meuenne *(Kouaurepiik H 3 170 25...35
ACTBIHFBI XKbUIBITY
Haya)
Konaurepinik naya .
. K
IMeuenne *(Kouaurepiik cerim 3 170 20... 30
aya) KBUIBITY
Kenaurepiix oHiM *CTaHﬂapTrM naya | Yerinri xone 2 200 35... 45
(CranaapTThl Haya) |aCTBIHFbI KBUIBITY
Kenpurepiiik eHiM ?Taﬂﬂapnbl naya |OKennerint 2 180 35... 45
(CranmapTrsl Haya) [KbLIBITY
Toxam SlTaHnapT’rLl Haya |YcTiHri xoHe 5 200 20...30
(CrannapTTsl Haya) | aCTBIHFbI KBUIBITY
Tokam *CTaHlIapTTBI naya |XKemuerkim 3 180 20...30
(CranmapTThl Haya) [KBLIBITY
o
Tyrac Han E]Tar—map’r’rm Haya CTiHT1 XoHe 3 200 30... 40
(CranmapTTh! Haya) |aCTBIHFBI KBUIBITY
K -
Tyrac Han S}TaHuapTrm Haya enIeTKin 3 200 30... 40
(CranmapTThl Haya) [KBLIBITY
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Tamak

MaiinananpiaTel
H aKkceccyap

Kymbic
yHkuusicel

Cepenin
OpHaJIACYBI

Temnepatypa (°C)

Han micipy
YaKbITHI (MHH.)
(mamamen)

Jlazaubst

I"'pHITb TOPBIHIAFBI
IIBIHBI/METAILT
TOPTOYPHIIITHI
KOHTeHHEp
**(Cpuis
TOPBIH/IAFbI LIBIHEI/
MeTaut
TOPTOYPHIIITHI
KaJIbII)

YcriHri xKaHe
ACTBIHFbBI JKbUIBITY

2 Hemece 3

200

30... 40

Anwma Gaminmi

I'puib TOPBIHIAFBI
smametpi 20 cm
JIOHTENeK Kapa
METaIll KaJbll
**(Mnamerpi 26 cm
JIOHTENEK TOPT
KaJIbIOBI, TPHITb
TOPBIHIA KBICKBIIIBI
0ap)

YcriHri xKoHe
ACTBIHFbBI KbUIBITY

180

50... 70

Anma Gominri

T'puith TOPBIHIAFBI
qmametpi 20 cm
JIOHTENEK Kapa
MeTaut Kaipim

Kennerkiur
KBUIBITY

170

50... 70

TTnna

CraHgapTThl Haya
*(CrangaptTsl Haya)

YcTiHri xKoHe
ACTBIHFBI JKBUIBITY

200... 220

10... 20

Tna

CraHgapTTsl Haya
*(Crangaprrs! Haya)

Innua GpyHKIUACH

250
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Exi nayamen nicipy 00ibIHIIA YCHIHBICTAP

Tamax

MaiinananplIaTel
H aKkceccyap

Kymbic
yskun

Cepenin

SICBI OpHaJIacysl

Temneparypa (°C)

Han nicipy
YaKbITHI (MHH.)
(amamen)

Kimkenrait kekcrep

2-CrangapTrsl
Haya *(CTanmapTTs
Haya)

4-Koungurepiix
Haya
*(Konurepiik
Haya)

Kennerkinr

KBUIBITY

ChbIM cepenepi 6ap
yarinepze 1150

ChIM cepenepi oK
yarinepne :140

ChbIM cepenepi 6ap
yarinepze : 25...
40

ChIM cepernepi oK
yarinepze : 30...
45

IeyeHbe

2-CrangapTrbl
Haya *(CranaapTTsl
Haya)

4-Konurepik
Haya
*(Konmurepiik
Haya)

Kenperxim

KBUIBITY

170

25...35

Kenaureprik eHiMm

1-Cranzmaprrsl
Haya *(CtaHaapTThI
Haya)

4-Kouaurepiix
Haya
*(Konaurepiik
Haya)

Kennerkint

KbUIBITY

180

35...45

Toxkar

2-CrangapTrbl
Haya *(CrangapTrsl
Haya)

4-Kounmurepirix
Haya
*(Kongurepiik
Haya)

Kennerkiur

KBUIBITY

180

20...30

Bapiblk Taramap YIIiH anjblH aj1a KbI3AbIPY YChIHBLIAIbL.

*Byt akceccyaprap eHiMiHi3re kipmeyi MymkiH. (Byst kepek-xkapakrap ci3aiH eHiMiHi3re cofikec KenMmeyi MyMKiH.)

**Bya akceccyapiap eHimiHisre kipmeii. Onap catbuibiMaa 6ap akceccyapiap Gonbin Tabbuiasl. (“Byi kepek-xapakrap
ci3ain eHIMIHI3AIH KeTKi3imiMinge xO0K. Onap cay/aia KOJKEeTIMI KepeKk-Kapakrap.)

«IKO HKeJJETKII KbLIBITY» KYMBIC
(ynkuusicol 0ap a3ipaey kecreci

e Tamax a3ipiieyai «DKO KEeIASTKILI KbUIBITY>»
JKyMbIC (DYHKIMSACBIHAA OacTaFraHHAH KeiiH
TeMIiepaTypa napameTpiH e3repTIeHis.

® «JKO KENJCTKII JKbUIBITY» KYMbIC

PEKUMIHIC MICIPreH Ke3/e, MEIITiH eCirin

ammanbi3. Erep ecik ampuimaca, imki

TeMIepaTypa KyaTTbl YHEMJIeY YIIiH
OHTaIaHIbIPbIIAIBI XKOHE OYJI TeMIlepaTypa

JUCIUIeH e KOPCETUITeHHEeH o3relie 00Iybl
MYMKIH.
® «DKO JKETACTKIMI XKBUIBITY» JKYMBIC

PEeKHUMIHJE aNbIH ana KbI3IbIPY /bl

KacaMaHbI3.

Tamak TaiipananpuiaTein Copenin opuaaacysl | Temmeparypa (°C) Hau nicipy yakbIThl
akceccyap (Mun.) (mamamen)

Kiukenraii kekcrep CranapTThl Haya * 3 180 30 ... 40

ITeuenbe CraHgapTThl Haya * 3 200 30 ... 40

Kenurepitix oHiM CraHgapTThl Haya * 3 220 40 ... 50

Tokarm CranapTThl Haya * 3 200 30 ... 40
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* Byt akceccyapiiap eHiMiHi3re KipMeyi MyMKiH. (Bys kepek-ikapakrap eHiMiHi3re KipMeyi MyMKiH.)

6.1.2 ET, 6aabIK sko9He KYC eTi

I'puabae a3ipieren ke3aeri MaHbI3ABI COTTEP

e Tyracraii TaybIK, KYPKETaybIK CTiH )KOHE
YJIKEH €T KeCeKTEpiH IicipMec OYpHIH, OHBI
JIMMOH ILIBIPBIHBI MCH OYPBIIINCH JOMJICHI3 —
Oy micipy THIMIUTITIH apTTHIPaIbL.

e (Cyideri 6ap eTTi micipy *OH €TTi KybIpyFa
Kaparanzia 15-30 MUHYTKa y3aFbIpaK yakbIT

ajaipl.

ET, 6aabIK koHe KYC eTiH J33ipJiey kecreci

® ET KaJbIHABIFBIHBIH Op CAHTUMETPI YIIiH
mramamer 4-5 MUHYT Ticipy yaKbITBIH
ecenTey Kepek.

e [licipy yakbIThI asKTaJFaHHaH KeHiH eTTi
nenrre mamamed 10 munyT ycrans3. ET
LIBIPBIHBI KYBIPBUIFAH €TKE YKaKChl OoriHe/i
JKQHE €T KeCUITeH Ke3/ie MIbIKITaiIbl

® BaJbIKThI BICTBIKKA TO3IM]II TabaKKa opTa
HEeMece TOMEHT] copere KO Kepek.

e Jlicipy KecTeciH/ie YChIHBIIFaH TaraMIapabl
0ip Hayaza micipiHi3.

TOMEHT1 cepere
KOWBIHBI3.

Tamak Maiinananeiatel | Kymbic Cepenin Temnepatypa (°C) |Han micipy
H aKceccyap (yHKIHSICHI opHaIacybl YaKbITBI (MHH.)
(mamamen)
. . 15 mun. 250/
Creiik (ryrac)/ *CTaHuapTrm Haya |YcTiHri xoHe 3 viaxe., keiii 180 |60... 80
Kybipy (1 k1) (CrannapTrsl Haya) [aCTBIHFbI KBUIBITY 190
Kot CHPaFLl (152 Craugaprrel Haya | YCTiHTI jKoHE 15 mun. 250/
kr) (Koii cuparst Y 3 o 110... 120
(CranpapTTsl Haya) | aCTBIHFbI KBUIBITY Makc., keiiin 170
(1,5-2 kr))
Kybipbutran Taypik || PHIB TOPBL )
eri (1,8-2 xr) Bip Haya YcriHri xkoHe 15 mun. 250/
p HayaHbl 2 o 60... 80
(KyBIpBUTFaH TayBIK |onenri copere ACTBIHFBI KbUIBITY makc., keiiin 190
(1,8-2 k) KOMBIHBI3.
KybipbUIFat Taybix |1 PHIIB TOPBI *
eri (1,8-2 kr) Bip Havaus! Kenpnerkinn
p Hay 2 200... 220 60... 80
(KybIpbUTFaH TaybIK |onenri copere KBUIBITY
(1,8-2 kr)) KOMBIHBI3.
Kybipbuian Taypik | L PHIB TOPBL -
eri (1,8-2 ) Bip nayaner «3D» dynxumscs |2 15 wn. 250/ 60... 80
(KyBIpBUTFaH TaybIK |ovenri copere Maxc., keifin 190
(1,8-2 xn)) KOMBIHBI3.
Kypkeraysik (5.5 Lo 25 mun. 250/
CranzapTThl Haya | YCTiHI'l %KoHE ..
k1) (Kypkeraybik *(CranapTTh! Haya) |aCTHIHFS KELTHIT 1 makc., keitin 180 | 150... 210
(5,5 kr) ap y H y ... 190
Kypkeraysik (5.5 CramapTTel Haya 25 mun. 250/
kr) (Kypkeraybik *(CTafl }; — H}; 2 «3D» dynkumsicer |1 makc., keitin 180 | 150... 210
(5,5 kr) ap y ... 190
I'puib TopbI *
Basix Bip nayarsi Yerinri ore 3 200 20...30
ToMeHTi copere ACTBIHFbI KbUIBITY
KOMBIHBI3.
I'puitb TOpBI *
Basnsik Bip nayanbt «3D» dynkimscer |3 200 20... 30
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Bapibik TaraMaap YIIiH ajijibiH ajna KbI3IbIpY YChIHBIIAIbL.
*Byan akceccyapiap oHimiHi3re kipmeyi Mymkin. (byJr kepex-skapakrap ci3ain eHiMiHi3re coiikec Keameyi MyMKiH.)

**Byut akceccyapiap eHiMiHizre kipmeiini. Onap carsuibiMzaa 6ap akceccyapiap 0oibin Tabbutazsl. (““Byir kepek-kapakrap
ci3nin eHiMiHi3AiH jKeTKi3iniMinge xok. Onap caynana KOIKETIMIi Kepek-Kapakrap.)

6.1.3 T'puas I'puiibai d3ipJieren ke3eri MaHbI3AbI CITTEP

® ['pusble MYMKIHIITIHIIE KAIbIHIBIFBI MEH
canMarsl Oipaelt OonaThIH TaFaMaap bl
JaibIHIaHbBI3.

® ['punbre apHajJraH TaFaMaap.bl TPUIIbTe
HeMece TPHUJIb TOPBIHBIH HAayachlHA CaJIbIHbI3,
oJlapbl MEITiH eIIeMIepiHEeH achI
KeTIHecTeH yIecTipiHi3.

o KybIppUtrad 0eIiKTepaiH KaJlIbIHAbIFbIHA

KbI3b11 €T, OaNbIK JKOHE KYC €Ti TPHUJIbIC TE3
KOHBIP TYCKE M€ OOJIBII, 9/1eMi KbIPTHICTHI
caxTaiipl sxoHe Keyin ketneiii. XKoH er,
icrapasiarbl €T, IIYKBIKTap, COHIai-aK
IBIPBIH/IbI KOKOHICTEDP (KbI3aHAK, MHA3 HKIHE
T.0.) rpuIIb/Ie d3ipyieyre oTe KOJailbl.

Kannbl eckepry.ep

® ['puiibre sapamchi3 Taramjiap opT Kayrin GaiiaHBICTEI KECTeIe KOPCETIIreH micipy
TyIbIpazsl. ['pUiIbAe TEK IPHIIBIIH BICTBIK YAKBITBI OPTYPIIi GOTYBI MYMKIH.
OTBIHA COHKEC KeJICTIH TaFaMIap/Ibl MCIPIHI3. o Tpyyip TopbIH HeMece IPUIb HAYaCHIH IICIITE
CompIven 6ipre TaraMIbl TEIM aJIbIC, Ka)KeTTi JeHreiire KoibIHbI3. Erep ci3 rpuib
TPUIIBIH APTKBI XKAFbIHA KOHMaHbI3. byt ex TOpPBIHJIA MICIPIll )KaTCaHbI3, Mall JKMHAY
BICTBIK aliMaK, COHJIBIKTaH MailJIbl Taramaap YIH MEWITiH HayachlH TOMEHT] copere
OPTCHIII KETyl MyMKIH. KOMBIHBI3. ACTbIHA KOHBUTATBIH Haya

® I'puubji skacaran Ke3je NewTiH ecirin IPUIIB/IH GYKil ayMarblHa XKEeTETiH
#Ka0bIHpI3. EMKaman rpuibai nemriy Mesmepze Gomys kepek. MyHzaii Haya
eciri ambIn Kok, d3ipaemenis. bleTbik KYPBUIFBIMEH 6ipre JkeTKi3iaMeyi MyMKiH.
Oerrep Kyitikrepre oxenyi mymxinl OmHaii Tazanay yuriH mem tabarslHa a3zmam cy

KYHBIHBI3.

I'puib kecrecii

Tamak TaiijananpLiaTein Copenin opuaaacysl | Temmeparypa (°C) Hau nicipy yaksITh
akceccyap (Mun.) (mamamen)

Banbik T'puib TOpbI 4-5 250 20... 25

TaysIK Gemikrepi T'puitb TOpbI 4-5 250 25...35

EH slerrenert (6¥3ay T'puib TOpBI 4 250 20... 30

eri) - 12 kenemi

JKaHubLIFaH Ko

CTiHeH JKacaJFaH I'puitb TOpBI 4-5 250 20...25

KOTJIET

Creiik - (et Texmenepi) |Tpuiab Topsr 4-5 250 25...30

JKaummsutran Oysay

eTiHEeH JKacalFaH I'pusb TopsI 4-5 250 25...30

KOTJIET

Kexkewic rpateni T'punb TopEI 4-5 220 20... 30

KysbIpbuiran Hau T'puib TOpBI 4 250 1...4

Bapibik rpunbie 93ipieHeTiH TaraMaap Y 5 MUHYT OOMbI anjblH aj1a KbI3/bIPy YCHIHBIIA/IbI.

I'puutb sKacay bl Kallbl yaKbITBIHBIH 1/2-iHeH Keifin TaraM GOJiKTepiH aiiHaIIbIPBIHbI3.
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6.1.4 Bymen Ta3zaiay: e Erep micipy KeCTeCiHIE al/IbIH ajla KbI3IBIPY
YCBIHBIJICA, BIABICTAP/IBI TICIIKE aJl/IbIH ajia
KBI3ZIBIPBIN KOFOJIbI YMbITHAHBI3. Cy KK
OepieTiH Ke3/1e KOPCETUINeH Y3aKThIK allIblH
aja KbI3ABIpYJaH KeHIHT1 YaKbITThI Oiaipei.
[icipy kecrecinae eHIIpyLIi CHIHAKTAp
JKOJIBIMEH TEKCEePreH NaibIHIBIK OOMBIHIIA
yebiabicTap 6ap. Ci3 cyabplH MeIIIEpiH,
TeMIeparypanbl, OyMeH Micipy QYHKIHACHIH
JKOHE KECTe/Ie KOPCETIIMEreH TaraM1ap IbIH
YaKbITHIH OeNTisiei anacei3

® bymeH micipyai 6ip TabaKTa OpBIHAAHBI3.

Kannsl mastiverrep

® ByMeH micipy/i TeK HYCKayJbIKTa
KOpCeTUIreH Oy/IbIH KOMETriMeH Micipy
(GyHKIMsUIAPB! apKBUIBI OPBIHAYFa 00N IbI. °
bymen nicipy GyHkuusiaps! yuis «[lemrring
KyMbIC QyHKIHsapsl» [P 56] GemiMin
KapaHbI3.

Bip nayana micipy 6oiibiHima ycorapicTap - «3D» GpyHKuusichI

Tamak Maiinanans |CepeHin Temneparypa |[aiixanansui |Cy any Hau nicipy | TaraMHbIH
aTBhIH opuaiacyst  |(°C) aTBIH Cy YaKBITBI YaKBITBI ca/IMarsl,
akceccyap meoutmiepi () | (Mum.)*™ (mMun.) mamamen (r)
(mamamen)
CraniapTTh AbIH ana
Haya
Tyrac HaH *(Cranaprrot 2 200 200 Ezl;impyzlan 30... 40 820
Haya)
K)’“p"mf_aﬁ T'puitb TOpBI *
TaypIxc e Bi 25 mun. 250/
(1,82 k) ip Hayarbi - e
(Kybipeutean | TOMenr 2 1;4;1(()0., keiiin (250 25 60... 70 2000
TaysIK (1,82 |COPere
Kr) KOMBIHBI3.
Kabsipra CrannapTThl
cTeHK Haya 3 180 250 15 40... 55 1000
(oKasFbI3 (Cranpaprrst
Kecek) Haya)
Kexkewnic CraniapTThl T —
KOSHHFaH i{aya 3 170 250+250"*  |kei3apipygan | 90... 110 2000
KOMJIBIH CaH (Craumaprrst et
eti Haya)
AIIBITKBI g;'a:ﬂapnbl QIIIBIH aJla
KOCBUIFaH N 4 3 180 100 kpi3abipynan | 25... 35 1200
(Cranmaprrst o
TOKAII Keifin
Haya)
CranaapTThl P
Unsxeiix Haya 3 120 150 KBIBIPY 50... 60 1450
(CranmapTrs! AL
Haya)
CraHaapTThI ——
Haya
TaybIK CHparbl “(Crannaprrst 3 200 150 i:;i[[l-[blpyﬂaﬂ 25...35 800
Haya)
CraHaapTThl
Hicipirren | Haya 190 150 25 45...55 500
KapTor (Cranmaprrst
Haya)
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Tamak Maiinananein |CepeHin Temneparypa |[Maiixanansin |Cy any Hau micipy | TaramMHbIH
aThIH opuanacybt  |(°C) aThIH Cy YAKBITBI YAKBITBI caJaMarsl,
akceccyap moutmepi (ma) | (Mun.)™ (mMun.) mamamen (r)
(mamamen)
CrannapTThl
TamOyprepre |Haya b ana
. 180 150 kpi3asipynan | 20... 30 800
apHasrad Han | *(CrangapTTh o
Kelfin
Haya)
Kexkewnic CranaapTThl
OCBUIFaH Haya Vb ana
K b 180 100 kesapipynan |25... 35 500
aKcepke (Cranmaprrs! o
Keifin
GasbIFsl Haya)
* Byt akceccyapiiap eHIMiHi3re KipMeyl MyMKiH.
** ANIBIH ana KbI3AbIPYJaH KeHiH OTKEH yaKbITThl KOPCETE/I].
*** O3ipiiey yaKbIThIHBIH KapThIChIHAA Tarbl 250 MII Cy KOCBIHBI3.
6.1.5 Coinak Taramaapbl
® Byi acma3iblK KecTe/Ieri Taramiap OaKpuiay
HWHCTHTYTTaphI YIIIH TaFaMIap/bl CHIHAY B
sxeniaery yurin EN 60350-1 cranmaprsina
COMKeC JMaibIHaIa b
CpIHAK TaFramMIapbIHA apHAJIFaH J3ipaey kecreci
Bip nayana micipy 0oiibIHIIA yCBIHBICTAP
Tamak IMaiinanansuiarer | XKymbic Ceopenix Temneparypa (°C) |Han nicipy
H aKceccyap (yHKuHsICHI opHaIacybl YaKbITHI (MHH.)
(amamen)
lem'vnem KyJIe f:TElHHapTl“LI Haya |YcriHri xkoHe 3 140 20... 30
(rorTi HEUYeHBE) (CranmapTTh! Haya) |aCTBIHFBI KBUIBITY
CeiM cepernepi 6ap
Yrinveni kymue  |Crangaprrel Haya | KengeTkiin yarinepze :3 140 1525
(ToTTi NIEUEHbE) *(CranapTTsl Haya) | KbUIBITY ChiM copesepi oK :
yarinepue :2
Kiukenraii kekcrep STaHHapTTH Haya | YCTiHri xoHe 3 160 25...35
(CrannapTThl Haya) | aCTBIHFbI KBUIBITY
CoIM cepenepi 6ap
. K - yarinepne : 3
Kimkenraii kekcrep EZ(T:aHuame Haya CeTi ) 150 25...35
(CranmapTThl Haya) [KBUIBITY ChbIM Coperepi KoK
yarinepze : 2
Junamerpi 26 cm
JIOHTeJIEK TOPT
KabIObI, TPUITH
TOPBIHIA KBICKBIIIBL | 0o
bucksut Gap **(duamerpi 26 H 2 160 30... 40
ACTBIHFBI KbUIBITY
CM JIOHT€JIEK TOPT
KasbIObI, TPUITH
TOPBIH/IA KbICKBILLII
Gap)
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Tamak

MaiinananpiaTel
H aKkceccyap

Kymbic
yHkuusicel

Cepenin
OpHaJIACYBI

Temnepatypa (°C)

Han micipy
YaKbITHI (MHH.)
(mamamen)

Bucksut

Jnamerpi 26 cm
JIOHTeIICK TOPT
KaJIbIOBI, TPHITb
TOPBIHIA KBICKBIIIBI
Gap ™

Kenperkim
JKBUIBITY

160

30... 40

Anwma Gaminmi

I'puib TOPBIHIAFBI
qametpi 20 cm
JIOHTeJIeK Kapa
MeTaJll KaJIblI
**(Mnamerpi 26 cm
JIOHTeIIeK TOPT
KaJIbIOBI, TPHITb
TOPBIHIA KBICKBIIIBI
0ap)

YcriHri xKaHe
ACTBIHFBI KBUIBITY

180

50... 70

Aunwma Gominri

T'puith TOPBIHIAFBI
qmametpi 20 cm
JIOHTENEK Kapa
MeTaut Kaieim

Kennerkinr
KBUIBITY

170

50... 70

Exi nayamen mi

cipy 00¥ibIHIIA YCHIHBICTAP

Tamak

IMaiinananpiaTel
H aKceccyap

Kymbic
yHkuusice

Cepenin
OpHaJIACyBI

Temneparypa (°C)

Han micipy
YaKbITHI (MHH.)
(mamamen)

Yrinmeni Kysie
(ToTTi MIEUEHbE)

2-CrangapTThl
Haya *(CraHaapTTh!
Haya)

4-Konaurepirix
Haya
*(Kongurepiik
Haya)

Kennerkint
JKBUIBITY

140

15... 25

Kimmkenrait kekcrep

2-CrangapTrsl
Haya *(CTanmapTTs
Haya)
4-Kounurepiix
Haya
*(Konaurepiik

Haya)

Kenperkim
KBUIBITY

ChoiM cepenepi 6ap
yarinepze 1150

ChIM cepenepi oK
yarinepne :140

CoiM cepenepi 6ap
yarinepze : 25...
40

ChIM cepenepi oK
yarinepze : 30...
45

BapibIk TaraMaap YIIiH ajijibiH aja KbI3/AbIPY YChIHBLIAIbL.

*Byu akceccyapiap oHimiHi3re kipmeyi Mmymkin. (Bys kepek-xkapakrap ci3aiH oHIMIHI3re coiikec KeaMeyi MYMKIH.)

**Bya akceccyapiap eHimiHisre Kipmeii. Onap catbuibiMaa 6ap akceccyapiap Gonbin Tabbutasl. (“Byi kepek-kapakrap
ci3aiH eHIMIHI3AIH KeTKi3iniMine oK. Onap cayaana KOJKETIMII KepeK-Kapakrap.)

I'puab

Tamax

TajigananbLIATBIH
akceccyap

CopeniH opHajacybl

Temneparypa (°C)

Han nicipy yaksITbI
(mMun.) (wamamen)

En newnreneri (Oysay
eti) - 12 kenemi

I'puitb TOpBI

4

250

20...30

KysbIpbuiran HaH

I'puis TopbI

4

250

1.4

Bapiblk rpuibie d3ipiaeHeTiH TaraMaap Y 5 MUHYT OOMbI aj/IblH ala KbI3AbIPY YChIHbLIA/BL.

I'pruth JKacay /bl JKallbl yaKbITBIHBIH 1/2-iHeH KeifiH TaraM GeJiKTepiH aiiHaIIbIPBIHbI3.
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7 TexHUKAIBIK KbI3MeT KOPCETY JKaHe Tazajiay

7.1 Ta3ajay TypaJibl KajINbl AKIAPAT

Kasmbl eckepryJiep °

® OnimJi Ta3anamac OYpbIH OHIMHIH
CaJIKbIHJAYbIH KYTiHi3. bIcTBIK OeTTep
KyitikTepre okenyi MyMmKiH!

e JKyrbIm 3aTTap/Ibl TiKeseil bICTBIK OeTTepre
KoniaHOaHbI3. by ketneiTin naKrapabiy
naiiga 0oybIHA OKeTyl MYMKIiH

® OHiM[I op onepanusiian KeiiH MyKHST
Tasanar, Kentipy kepek. Ocbuiaiiina, TaMmak
KaJJbIKTapbl OHAH aJbIHBIN TaCTala bl KOHE
OyJ1 KaJ/IbIKTap eHiMAI KeiliHHeH
naiilalanFal Ke3/Je OpTTiH al/blH ally YIIiH
Tazananysl THic. Ocbulaiia, KypbUIFbIHBIH
KBI3MET €Ty Mep3iMi apTa/ibl KOHE Kui
KE3JIeCeTiH Mocelernep a3asiibl.

e Tazanay yuiH OyMeH Tazajnay KypanaapbH
naiianan6aHbI3.

e Keiibip »yFbIlI 3aTTap HEMeCe Ta3alarbIlil

3aTTap OerTke 3aKbIM Kenripeni. XKapamceis

Ta3apTKbILIITAP: AFAPTKBIL, KypaMbIH/A

aMMMaK, KbIIIKBII HeMece XJIopuz Oap

Ta3apTKbIITap, OyMEH Ta3apTKBIILITAp,

KaKTaH Ta3apTKbIIITap, JAK IEeH TOT

KeTiprimrep, abpa3uBTi Ta3apTKbIITAP

(kpemai Ta3apTKBILITApP, Ta3aPTKAIII YHTAK,

Ta3apTKbILI KpeM, aOpa3uBTi )KOHE ChI3AT

KBIPFBILL, CHIM, BICKBIIITAP, KYpPaMbIH/A Kip

MEH KYFbILI 3aTTap/IbIH KaJIIbIKTaphl 6ap

Ta3apTKBILI MAHIBIKTap).

Op KOJIJIaHFaHHAH KelliH Ta3anay Ke3iHzue

apHaiibl Tazanay Kypanaapbl KaKeT eMec.

Acnantsl bIIBIC KYFBIII 3aTThI, )KBUIBI CY/IbI

JKQHE JKYMCaK IYOePEeKTi HeMece COPFBILITHI

naiijanaHell Ta3anan, Kyprak nyoepekneH

KYPFaTBIHbI3.

TazanaraHHaH KeiliH KaJFaH CYHBIKTHIKTBI

TOJIBIFBIMEH CYPTIll, MiCipreH Ke3ze

IIAIIBIPAFaH TaFaM/Ibl Iepey Ta3alaHbl3.

[Taiinananynisl HyCKayJIbIFbIHAA OacKaria

KepceTijMece, KYPbUIFBIHBIH emdip 6eirin

BIJIBIC XKYFBILITA XKyyFa OOIManIbI.
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INoX — ToT GacnaiiTein GeTTep

INOX ToT GacHaiiTeiH GoJaTTaH JKacaaFaH
0OeTTep MEH TYTKaNapsl Ta3apTy YIIiH
KBIIIKBUI HEMECEe XJIOp Oap Ta3apTKBIILITAP/IbI
KOJIIaHOaHBI3.

ToT GacmaliThIH OoNaTTaH JKacanFaH Oer
YaKbIT ©Te Kelle TYCIiH e3repTe anaipl. by
KaJIBIITHL. Op MaiifanaHyaaH KeHiH O0eTTi TOT
GacralThlH Hemece INOX OeTiHe colikec
KEJICTIH KYFbILI 3aTHEH Ta3aJlaHbI3.

Bip OarbITTHIK CYpTYAl Kagaranail OTBIPHII,
JKYMCaK CaObIHIbI HTyOepeKIieH xKaHe INOX
OeTTepiHe colikec KeJeTiH CYIbIK
(KBIPMaNTBIH) JKYFBIII 3aTIICH Ta3aJIaHbI3.
[biubI xoHE INOX OeTTepiHaeri Kak, Mai,
Kpaxmall, CYT JKOHE aKybI3 JaKTapblH
KYTIIECTEH JIepey allblll TacTaHbI3. JlakTap
Y3aK yaKpIT cakTajca, TOT 0acybl MyMKiH.
[Ticipy maHeniHe MAIBIPATHUFAH/KaFbLIFaH
Ta3apTKBILITAP/bI epey ajblll TacTay Kepek.
Berinne xanran abpa3uBTi Ta3apTKBILITAP
OeTTiH arapybIHA OKeJNeIi.

OMaJjibJaHFaH 0eTTep

Op KoJIJaHFaHHAH KeiiH IMaiblaHFaH
OeTTepi bIIBIC JKYFBIII 3aTIEH, KbLIbI
CYMEH JK9HE )KYMCaK LI1yOepeKIeH HemMece
BICKBIILITICH Ta3aJar, Kyprak 1ryoepekneH
CYPTIHI3.

Erep ci3ziH KypbUIFBIHBI3IA KEHiT OyMeH
Tazagay MYMKIHJITI 00Jica, )KeHi, TYpPaKThl
eMec Kipai KeTipy YIIiH eHil OymeH
Tasanay/sl OpeiHaayFra Oonajsl. («<bymen
oHaii Tazanay [P 80]» («<bymeH oHaii
Taszanay») GeniMiH KapaHsI3.)

Keripy KubIH JaKTap/bl KETipy YIIiH
OHIMIHI3/IiH BeO-CallThIH/IA YCHIHBUIFAH TeLI
HIeH TPUJIB/II Ta3apTKBIILITHI JKSHE ChI3aT
TYCIPMEHTIH KbIPFBIIITHI Maiiananyra
Gomnazpl. [TemTiy CHIPTHIH Ta3anayra
apHaJIFaH Kypajgap/bl naiaananoansl3.
[Ticipy Gerin Tazamamac OypbIH Her
canKbIHIaybl Kepek. blcThik OerTepi
Tazagay epT KaymiH TybIpaibl )KOHE IMallb
OeTiHe 3aKbIM KeNTipei.



Karaaurukaiabik 6eTrep

ITicipy aymarsiHIaFsl OYHipIiK
KaObIpFaap/ibl TeK SMajbJalFaH HeMece
KaTaJUTUKAIBIK KaObIpFanapMeH xadyra
Oomaznpl. By Mmonensre Kapaii e3repin
TYpasibl.

Karanutukansik KaObIpragapIblH allblK
KYHTIpT ’k0He KeyekTi 0eri 6omaz. [lemTin
KaTaJIMTHKAIIBIK KaObIpFaJIapbIH Ta3ajlayFa
GomMaiabI.

Karanutukansik 6eTTep KeyekTi
KYPBUIBIMBIHBIH apKachIHIa Maii/ibl CiHipeai
JKoHe 0eTi MaliMeH KaHBIKKaH Ke3/1e
JKBUITBIpal OacTaiifipl, OyJ1 skarmaiiaa
OeeKTepi aybICTBIPY YCHIHBIIA/IBL.

IIbIHbI OeTTEp

[IsiHbI OETTEP/I Ta3aaFaH KE3/1€ KATThI
MeTaJll KbIPFhILITAap MEH abpa3uBTi Tazanay
MaTepHaaphlH naiinanan6anp3. Onap
HIBIHBI OSTiH 3aKbIMAYbl MYMKIH.
KypBUIFBIHBI BIIBIC JKYFBILI 3aTICH, KBUIbI
CYMEH JKOHE ILIbIHBI OeTTepre apHajFaH
MHKpoduOpa MaTaMeH Ta3aiar, Kyprak
MHKpo(uOpa MaTaMeH CYpPTiHi3.

Erep TasanayaaH KeHiH >KyFbIII 3aTThIH
KaJIZBIKTapbl KAJICA, OJap/bl CYbIK CyMeH
CYPTIll, Ta3a )oHe KYPFaK MUKPOTAJIIIBIKTHI
my0OepekIieH KypraTbiHbI3. JKyFbINI 3aTThIH
KaJIIBIKTaphl KEJICCI YKOJIbI IBIHBI OCTiHE
3aKbIM KeNTipyl MYMKiH.

Emkangai xaraiija oiHeKTiH OeTiHgeri
KENTIPUIreH KaJIABIKTAP/Ibl )KY31 KETIIreH
TBIIIAKTAPMEH, ChIM BICKBILINEH HEMece
YKCac KBIPFBILI KypajlapMeH Ta3zajaMaHbI3.
bbbl GeTiHAeri Kalbluil JaKTapbiH (Capbl
JIAKTap/Ibl) CipKe CYbl HEMECE JIMMOH
HIBIPBIHBI CHSKTHI KAKTaH Ta3apTKBILIIICH
allIBIK cay/aaaa KOJDKeTIMII KaK
Ta3apTKBILINEH KeTipyre Ooaibl.

Erep Oer kaTThl 1lactanraH Oosca,
Ta3apPTKBILITHI JAKKA BICKBILIIEH JKAaFbIHbI3
JKOHE OHBIH OPEKET eTYiH 0ipa3 KYTiHi3.
Copal KeliH 9iHeKTiH OeTiH JBIMKBII
myOepeKIieH CypTiHi3.

HIbiabl GeTTeperi TYCCi3AeHy MEH JaKTap
KaJIbIIThl KYOBUIBIC JKOHE aKayJiap eMec.

InacTuk OeJieKkTep MeH 0osIFaH OeTTep

o [Inactuk Gemmexkrep MeH OosiFan OeTTepai
BIZIBIC JKYFBIII 3aTThI, KbUIbI CY/IbI )KOHE
JKYMCAaK IIYOEpPEeKTi HEMECe BICTHIKIIIBI
HaiilalaHbll Ta3ajal, Kyprak myoepeKieH
KYPFaTbIHBI3.

o KaTThl MeTaul KBIPFBIIITAP MEH a0pa3uBTi
Ta3apTKBIITAPIbI KoNgaHOaHs13. Omap
OeTTepAi 3aKbIMIaybl MYMKIH.

® OmniMHIH Kypamaac OeikTepiHiH OybIHIaphI
JIBIMKBUI O0JIMalThIHBIHA KOHE OHJIA JKYFBIII
3aTThIH KaJMalThIHBIHA KO3 KETKi3iHi3.
OliTriece, OyJ1 KOCBUIBICTAp/a KOPPO3Us
naiia 00Iybl MyMKiH.

7.2 Kepek-xapakKTapabl Ta3ajay

[Maiinananyibl HycKayJIbIFbIHIA OacKalia
KepceTinmmece, OYHBIMHBIH KepeK-KapaKTapblH
BIJIBIC YKYFBIII MAIlIMHAFA CalIMaHBI3.

7.3 Backapy TakTachIH Ta3ajay

e backapy TyTKanapbl 0ap maHesbaep/i
Ta3ajyaraH Ke3/ie, MaHelb MeH TYTKaJlapbl
JIBIMKBLUT, J)KYMCaK IyOepeKIieH CypTil,
KYpFaK IyOoepeKIeH KypraTbiHbi3. [lanensai
Tazajay YIIiH acThIHIAFbI TYTKaJIap MeH
TBIFBI3/IAFBIIITAP/IBI AJIBINT TACTAMAHBI3.
Backapy TakTacsl MEH TyTKajiap
3aKbIMJIANTYbl MYMKIH.

® Backapy TyTKajuapsl 6ap iNOX maHelbIepiH
Ta3ajaraH Ke3/le TYTKaHbIH aliHaJIaChIHarbl
iNOX Ta3aJaFbIITAPbIH MaiilaTaHOaHbI3.
TyTKaHbIH aifHANACBIHAAFBI HHIMKATOPIAP
OLIIpiTyl MYMKiH.

® CeHCOpIBIK Oackapy TaKTaJlapblH JBIMKBLI,
JKyMCaK IIyOepeKIIeH Ta3aar, Kyprak
uryoepekIeH cypTiHi3. Erep KypbUIFbI KiNTTI
KYJIbIITay (YHKIUSICBIMEH a0 bIKTaFaH
Oouica, 6ackapy TaKTachlH Tazajamac OypbIH
KIJIT KYJINBIH OpPHATHIHGI3. OiiTHece,
NepHeNepe KaTe aHbIKTay OPBIH aTybl
MYMKiH.

7.4 Tlewrrin imnin Tazamay (micipy
ayMarbl)

Ilemrreri 6et Typaepine coiikec «Tazamay
TypaJIbl XKaJIbl aKmapar» OexiMiHze
CHIATTAJIFaH Ta3ajay KaJamIapblH
OpBIH/IAHBI3.
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Tymnanemrin Oyiiipsiik Ka0bIpFaapbIH
Tazanay

Iicipy aymarbiHaarsl OyiipiTik KaObIpFanapsl
TEK HMaJIbJIAJIFaH HEMece KaTalIUTHKAIIBIK
KaOBIpFajapMeH xa0yra 0omaasl. byn
MoJienbre Kapaii e3repin typaasl. Erep
KaTaJIMTHKAJIBIK KaObIpFra OoJica, aKmapar airy
yuria «Karanutukaibik 6ertep» 6emiMin
KapaHbI3.

Erep eHiM cbIM copeni Mozens 0oica, Oyiipiik
KaObIprayap/isl Tazanamac OypbIH, ChIM
cepenepai ansiHb3. ComaH kelin Oyiipiik
KaObIpra OeTiHiH TypiHe colikec «Ta3zamay
TypaJIbl JKaJIbl aKapaT>» OexiMiHIe
CHUMaTTaJIFaHal Tazauayabl OPBIHIAHBI3.
Byiiipaik cpiM cepesiepai any yuin:

1. CpIM cepeHiH aJIbIHFbI )KarblH OYHipITik

KaObIpFasia KapaMa-Kapchbl OarbITTa TApTY
ApKBUIBI AJIBIHBI3.

2. TousbIFBIMEH aly YIIIH CBIM COPEHi 03iHi3re
Kapail TapThIHbI3.

3. Ceperepai Kaiita OekiTy YIIiH any Ke3iHae
KOJIJaHBUIFaH MPOLeypaaapIbl
ColiKeciHIlIe COHbIHAH OachlHa JCHiH
KaiiTanay Kepek.

Tymnanem Herizinjeri cy bIIBICBIH Ta3ajay

BbymeH mnicipyni xeHingererin OymMeH Ta3anay

OpeKeTTEepiHiH XKHULIIriHe KoHEe

TNaliaTaHbUIaThIH CyJIBIH KEPMEKTIriHe

OaiiIaHBICTBI TYMIIANeNI HeTi3iHeri cy

BIJBICHIH/IA KaK JJaKTapbl Mai1a 00Tybl MyMKiH.

Bymen onaii a3ipJiey GymeH Ta3ajiay
JdpeKeTTepiHeH KeliH TyMIanemTin
Heri3iHgeri cy bIABICHIHIA 00JIybI MYMKiH
KaKThI KeTipy yurin ap6ip 2 nemece 3
JdpeKeTTeH KeiiH:

1. Tymmnanerutin Heri3inzeri cy siapicbiHa 350
CC aK aK Cipke CybIH (Cipke CYBIHBIH
KBILIKBUIABIFBL 6% -IaH acmaybl Kepek)

KOCBIHBI3.

2. Cipke cyblHa KOpLIaFaH opTa
TeMIIepaTypachlH/ia KaK KaJbIKTapblH
epityre MyMKiHzik Oepy yius keminge 30
MHHYT OOHBI KYTIHI3.

3. Cy bIABICHIH KYMCAK BUIFAIIbI IIYOEPEKIIeH
JKOHE KYPFaK [IYOSpPEKIIeH Ta3anaHbl3.

TymmarnemTiy Heri3iHAeri Cy BIABICHIH
Tasanay yIIiH KypaMblH/a KbIIIKbUIIAD
HeMece XJIOpUATEp Oap Ta3aiaFbIil
3arTap/bl naiaananoaHbI3.
TymmanemTiy Heri3iHeri cy
BIIBICHIHA KYPBUTYBI MYMKIiH KaKThI
KBIPY apKbUIbI Ta3anamansi3. Onait
ICTECEeHI3, OHIM HEri31 3aKbIMIATYbI
KEpek.

Kakran TazapTy THiMaIriH apTTBIPY YILiH,
ap 10 per KotaHFaHHAH KeiiiH, cy
bIIBICBIH/IA §OJIyBI MYMKIH KOFapbIIa
aTaJIFaH KaKTaH Ta3apTy dpeKeTTepine
Koca:

TeMeHT1 JKbUIBITKBIIIT OSICSHl KYMBIC
¢byuxuuscein taraan, newmri 100 °C
Temieparypana 2-3 MUHYTKa KOcbIHbI3. Conan
KEHiH MeITi emipirn, MeHITiH KOHe TPUIIbIiH
imki OeTiH Tazanayra apHaiFaH, Ci3JiH
OHIMIHI3/IIH OpeH/IIHEe apHANFaH caiTTa
YCBIHBIIFAH Ta3apTKBIITHI MEIITiH TYOiHer] cy
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BIIBICBIHA CE01HI3 1€, O MUHYTKa KaJABIPBIHBI3.
5 MUHYTTaH KeWiH METiH TYOIHIETi Cyabl
JBIMKBUT MUKPOTAJILIBIKTBI IIyOepeKneH
CYPTill, KYPFAaTBIHBI3.

7.5 BymeH oHaii Tazanay

Byt nemTiy inmiHgeri Oy MEH MelTiH iIKi
OeTTepiH/e KOHICHCAMSIIAHFaH Cy
TaMIIBUIAPBIHBIH dCepiHeH JKYMcapaThIH Kipai
(y3aK yakpIT 6O¥ibI KAIMANWTHIH) OHAl TazapTyra
MYMKIHIIK Oeperi.

1. Temr inrinmeri 6apJbIK akceccyapiapibl

aJIBIHBI3.

2. Tewrix 6ackapy TaKTachIHAAFbI CY
BIABICBIH OACHII, CyIbl YSICHIHAH LIBIFAPBII
anbiHb3. blnpicka 200 Mt ¢y KyHBIHBI3.

Bymen xeHin Tazanay MyMKiHIITiH
nanaanraH Ke3Jie, Mmemnre nanmga
0OJIFaH KEHLT KOCTIaIapabl KYMCapTy
YILiH KOCBUIFaH ¢y OyJIaHBII, MEeIITiH
imki OeTiHAe KOHE TMEeIITIiH ecirinae
KOHJIGHCAIUSANIAHAIbI JIET KYTUTye.
Tlemrriy ecirinae maiiga 6omran
KOHJIGHCAIMs TEMITIH eCiri amiblK
OoJFaH Ke3Jie TaMIIbUIaybl MYMKIiH.
TyMmnanemTiy ecirin almkaHHaH KeHiH

KOHJICHCATTHI CYPTiHI3.

JlMcTHIIeHTeH HeMece CY3TiIeH OTKEeH
cy bl naiinanan6ane3. Tex qaibiH
cynapabl maiianansiHel3. CynbiH
OpHBIHA JKaHFBIII, ATKOTOJIBII HeMece
KaTThl OOIIIEKTEPIiH EPiTIHALICPIH
naigaian0anbI3.

3. Cy BIIBICBIH YSICHIHA OPHATBIHBI3 KOHE OHBI
6aceiHb3. Cy menITiH TyOiH/Ie opHalacKaH
BUIBICTBI TOJTHIpA OacTanIbl.

4. «ByMeH XeHLI Ta3anay» peKHMIH
opHatbiHbI3 xkoHe nemrri 100°C
temreparypazia 20 MUHYTKa KOCBIHBI3.

EcikTi frepey auiblin, HeITiH ki 6eTTepin

JIBIMKBUT BICKBIILTIEH HeMece IyOepeKIieH

cyprini3. Ecikri amkan ke3ne Oy wmbiraasl. by

KYHiN Kajy KaymiH TyIslpybl MyMKiH. ECikTi

aIIKaHJa cak OOJBIHBI3.

KaTTs! Kip/i KeTipy YIIiH, OHIMAI BIIbIC

JKYFBILI 3aTThI, KbUIbI CYJIbI JKOHE XKYMCAK

myO0epeKTi HeMece COPFBIMITHI TTaii1aTaHbIIl

Tasajar, Kyprak my0epeKIieH KypFaThIHbI3.

(O eHiM yiricine GaifTaHBICTBI ©3repin
otbIpazbl. O eHIMIHI3Ie KOIKETIMAI GomMaybl
my™mKiH. (Yuricine Gaitnanbictsr) [emTiy
iIIiHAEe KOHIEHCcAT Maiga OoJiFaHHAH KeiiH,
BIJIBIC apPHACBIH/IA MENITIH acThIHAA Oipa3 cy
HeMece bUIFaJl Taiiaa 00Iybl MYMKIH.
[Taiinananynan Keilin OyJ1 bIJbIC apHACHIH
JIBIMKBLT ITYOEPEeKIIeH Ta3asar, KeiiH OHbI
KYPFaTbIHBI3.

e B

7.6 Memmrin ecirin Ta3anay

I[Mewrriy eciri MeH ecik oalHEeKTepiH Tazanay
yurin anyra 6onaasl. Ecikrep MeH aiiHekTepi
Kajaii anein Tactayra 6osansl, «IlemTin ecirin
mwewin amxy» xone «EcikTin imki slinerin
memiM axy» 6esiMaepinze cHaTTaiFaH.
EcikTiH iKki offiHEKTepiH anFaHHaH KeHiH bIIbIC
JKYFBIL 32T, XKBUIBI Cy KOHE )KYMCaK
yOepeKIeH HeMece bICKBIIIIEH Ta3alal,
KYpPFaK IIYOepeKIeH KypraTbiHbI3. ITemTiy,
oSifHerinae maiiaa 60ybl MYMKIiH KaK
KaJIILIKTapbIH KeTIPY YIUiH OMHEKTi cipke
CYBIMEH CYPTill, [IAKBIHbI3.

TymnanemTiy eciri MeH oHHETiH
Ta3ayiay YIIiH KaTTel a0pa3uBTi
Ta3apTKbILITAP/IbI, METAILT
KBIPFBILITAP/bI, CHIM BICKBIIITHI
HeMece aFapTKBIII MaTepHaiap/bl

naigasaHOagpI3.
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Hewrriy ecirin amy
1. TIleur ecirid ambIHbI3.

2. AJNJBIHFBI €CIKTIH 1IMEK YSCBHIHIAFbI
OEKITKIITEpl CypeTTe KopceTinreHaei
TOMEH CBIPFBITY apKbUIBI OH JKOHE COJI
JKAKKa alllbIHBI3.

3. Dinmek Typriepi oHiM yiricine GaiaHbICThI

(A), (B), (C) typrepi perinze epexuieneHesi.

Keneci cyperrepze op TUITETI inMMEKTepAi
KaJiail anryra 00JIaThIH/IBIFBI KOPCETIIICH.

4. (A) TunTi inMekTep dpeTTeri ecik Typiepi
YILIiH KOJDKETIMI.

s

TOHC& TYpl Teric KaObUTaThIH ec1KTep
YH_IlH KOJ'I)KGTIMI[I.

6. (C) tumTi inMekTep Teric ambUIaThiH/
JKaObUIATBIH €CIKTEP YIIIH KODKETIMII.

7. TyMmanemTiH eciriH )KapThllai alIbiK
KYHTe jKeTKi3iHi3.

&

8. AnbIHFaH eCIKTi OH XSHE COJI TomcanapaaH
Gocarty YILiH )KOFaphl Kapail TapTHIHBI3
JKOHE LIS aJTbIHBI3.

EcikTi KaiiTa OekiTy YIIiH €CiKTi amy
Ke3iH/e KOJIaHBUIFaH IpoLielypaap
ColiKeciHIlle COHbIHAH OachIHa JAeiiH
KaliTanaHybl Kepek. Ecikti opHaTy
Ke3iHJIe, TOIca YSIIBIFbIH/aFbl
KBICTBIPFBIIITAP/IBI JKa0y 1Bl

¥MBITIIaHBI3.

7.7 Tleuw ecirinin imki ofiHerin aixy

Tazanay yuIiH eHIMHIH aJJIbIHFbI €CIT1HIH 1IIKi
SifHeTiH anbIn Tactayra 0oJasbl.

1. Tlewr ecirid ambIHbI3.

2. AnBIHFBI €CIKTIH XKOFapFbI )KaFbIHA
OEKITUINeH TJIACTHK KOMITOHEHTTI ©31Hi3Te
Kapail TapThIHbI3, COHBIMEH Oipre
KOMITOHEHTTIH €Ki )KarbIHIaFbl KbICHIM
HYKTENEepiH OachlIll, OHBI UIBIFAPBII AJIBIHBI3.
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1

Cyperre kepcerinrenei, imki oiHekTi (1)
«A» GarbITBIH/IA AKBIPBIH KOTEPIHI3, CO/IaH
KeiiiH oHbI «B» GarpIThiHA Kapail TapThII
QJIBIHBI3.

Tuiki oftHek (cizain
OHIMIHI3 yLIiH 01
GonMaybl MyMKiH)

Tuiki oitHek 2%

Erep ci3nin eHimiHi3ae ilIKi ofiHeK Gosica
(2), oHBI @XbIpaTy YLIIH COJ IPOLIELYPAHBI
Kaifranansi3 (2).

EcikTi KaiiTa Kypy/IblH aJFaiiKsl KaJaMmbl —
iKi oliHeKTi )KuHay (2). OUHEKTIH KUFaILl
JKMETIH IUIACTUK OMBIKTHIH KUFAL KHETriHe
ColiKec KeneTiH eTin opHaTbiHbI3. (Erep
CI31H OHIMIHI3 1IIKI diHEKIIEeH

a0 pIKTasFan 0osca). lki siiHek (2) imki
OMHEKKE CH aKbIH [IIACTHK OUBIKKA
Gekirinyi kepex (1).

Tuki oiiHeKTi KypacTeipran kesje (1)
OifHEKTiH OAaChIN MIBIFAPBUTFaH JKaFbl 1IIKi

OWHEKTEe OpHaJIaCKaHbIHA Ha3ap aydapbIHbI3.

Tk oiiHexTiH (1) ToMeHTi OypHIITAPhI
TOMEHT IUIACTHK OMBIKTApFa CoMKec Kemyi
OTe MaHBI3/IBI.

[lmacTuk 57€MeHTTI )KaKTayFa Kapan
«IIEePTY» IBIOBICHI IIBIKKAHIIA OACBIHBI3.

7.8 Iewr mampIH Tazajay

[Ticipy ayMarbIHIaFbl TYMIIAIeNI IaMbIHBIH
IIBIHBI €CITl JIACTaHFaH JKaFaiia; bIIbIC
JKYFBIL 3aTThI, XKbUIbI CY/Ibl JKOHE KYMCAK
myO0epeKTi HeMece BICKBIIITHI TaiijanaHbIn
Tazanar, Kyprak myOepekreH KypraTbIHbI3.
TyMIranemr iy mamMbl iCTeH MIBIKKaH
JKarFmaiiaa, Keneci 6emimMaepaeri HycKayiapbl
OpBIH/IAY aPKBUIbI TYMIAMEIITIH [aMbIH
aybICTBIpyFa O0JIabI.

TymMnanemriH IaMbIH aybICTBIPY

Kannsl eckepryJiep

® DJIeKTp TOTHIHBIH COFY KayIiH 00JsIpMay
YILIH, HeNITiH OIaMBIH aybICTEIpMAac OyphIH,
KYPBUIFBIHBI PO3ETKa/aH a)KbIPATHIII, TTEIITIH
CYBIFaHBIH KYTiHi3. blcThIK OeTTep
Ky#HikTepre okeayi MyMKiH!

® By nemri Kyartanaslpy yiiH Kyats! 40 Br-

TaH a3, ouikriri 60 Mm-neH a3, quametpi 30

MM-JICH a3 KbI3/IBIPY [IaMbl HEMECe KyaTbl

60 Br-tan a3 G9 Heri3i 6ap raJoreHaik mam

KoJIaHbLIa bl [len maMaapeiH yoKineTTi

KbI3METTEep/IeH HeMeCe JINIEH3HACH Oap

TEXHHUKTEP/ICH caThIN axyra Oonansl. by

eHimMzae G KyaT KJachIHbIH [IaMBbI

OpHATBUIFaH.

[ITaMHBIH OpPHEI CYypeTTe KOPCEeTiNreHHEH

e3remie OOJIybl MYMKIH.

® By eHiMJIe MalijaaHbUIaTEIH IaM Y
OeJIMerIepiH JKapBIKTaHABIPY/Ia Maiiananyra
»apaMchI3. byst maMHBIH MakcaTbl —
nalganaHyIIbFa TaMaK eHIMIepiH Kepyre
KOMEKTECY.

® By eHiMJIe KOJIIaHBUIATHIH [IaMIap
9KCTpeMaIbl (PU3NKAIIBIK JKaFaaiinapra
ToTen Oepyi KepeK, MBICAIIBI, TEMITepaTypa
50 °C-raH x)0Fapsl.

Erep TymMnaneire JeHresex mam oosica,

1. OHIMII ANIEKTP JKETICIHEH aXKbIPAThIHBI3.

2. 1lIbIHBI KAKMAKTHI CaFaT TiTIHE Kapchl Oyparn
AJTBIHBI3.
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3. Erep TyMnamnenitiy mambl TOMEH/IET1
cyperTe KepcetinareH (A) Typre xarca,
TYMITAMCIITIH IIAMBIH CYpeTTe
KepceTinrenaeit erin OypaHbI3 jKoHe
JKaHaChIHA aybICTHIPBIHBI3. Erep Oy (B)
THITI MOZeTIb GOJICa, OHBI CYpeTTe
KOPCETUITeHeH WIBIFAPBII, KaHACBIMCH

3. IIaMHBIH KOPFaHBIII OiHEK KAKIaFbIH
OypayslIIIIeH KoTepiHi3. OHiMiHI3aer
TOPTOYPHIITHI IamMza Oypanja 6oJca,
alIbIMEH OypaH/IaHbl aJbIHbI3.

aYBICTBIPBIHBI3. 4. Erep TyMmmnarnemriH maMbl TOMEH/ET1
cypeTre Kepceriired (A) Typre katca,
TYMIAMNeITiH [MaMbIH CypeTTe
KOpCETIIreH Ieil eTin OypaHbI3 KOHE
JKaHACBIHA ayBICTHIPBIHBI3. Erep Oy (B)
THUITI MOJIETb OOJICa, OHBI CYpeTTe
KOPCETIIreHCH MIBIFAPbII, )KaHACBIMEH
AYBICTBIPBIHBI3.

4. 1lIpIHBI KaKIaKThl KaliTa OPHATBIHBI3.
Erep Tymnanemre mapisl mam 0oJca,

1. OHIMAI IEKTp KeTiCIHEH aXXbIPATHIHBI3.

2. CbIM cepernep/ii cunarramara coikec
QITBIHBI3.

5. 1lIbIHBI KAKMAKTHI )KOHE CBIM Copenepai
KaiiTa OpHaTBIHBI3.

8 AkayJbIK ce0ediH i3ey koHe Ty3eTy

Ocpl Gemimzieri HycKayap/ibpl OpbIHaFaHHAH Ilicipy ke3inge cy TamiubL1apbl naiiga
KeWiH Macelie KoMbIMaca, caTylbiFa HeMece 0oJ1a]1b1

YOKLIETTI KbI3METKE Xabapiachipl3. Emkaman e [Ticipy ke3inze naiina 0onateiH Oy OHIMHIH
OHIMJIi ©31Hi3 JKOHICYTE THIPBICTIAHBI3. CBIPTBIHIIAFEI CYBIK GETTEpre THTEH Ke3/1e
Iew skymbic icTen Typranaa 0y IWIbIFA/bI. KOHICHCAWSIAHAbI JKOHE CYy TaMINbLIAPhI

o JKymbic Ke3iHze Gy/Ibl Kopy KanblTbl naiiaa 60Jysl MyMKiH. >>> Byt kare emec.

JKarjail. >>> byn karte emec. OHiM KbI3BIN, CYBIFAH Ke3/1e MeTaJLl
JIbIOBICTAPHI ecTileni.
® Merayut GemeKTep KbI3FaH Ke3Je KeHeHir,
IIBIOBIC IIBIFAPYBI MYMKIiH. >>> byt kate
eMec.
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OHiMm KyMbIC icTeMeliai.

o CakTaHJBIPFbILI aKayJIbl HEMece )KapbUIFaH
00yBl MYMKiH. >>> CaKTaHIBIPFBIII
KOPaOBIHAFbl CAKTAH/IBIPFBILITAP/IBI
TekcepiHi3. Kaxer Oosca, omapabpl e3repTiHi3
HeMece KalTa iCKe KOCBIHBI3.

e KypbUIFBIHBI (3Kepre KOCBUIFaH) pO3eTKara
KocyFa Oosnmaiiasl. >>> KypbUIFbIHBIH
poO3eTKara KOCBUIFaHBIH TEKCEPiHi3.

o (KypsutFbiHbI3Ia Taiimep Gosica) backapy
MaHEeTIH/CT] TIepHeIep KYMBIC icTeMei.
>>> OHIMJIE KINT Kbl 060iica, mepHe
KYJIIBI KOCYJIBI OOTyBl MYMKiH, KiIT KYJIITBIH
OIIIPiHi3.

Hewin KapbIFbI KaHOAM DI,

e Jlewr mamel aKkayJibl OOIybl MYMKIH. >>>
[NemTiH MaMbIH ayBICTHIPBIHBI3.

® DJIeKTp KOK. >>> JKeniHiH KYMBIC iCTeI
TYpFaHbIHA KO3 JKETKI3IHi3 JKoHe
CaKTaH/IbIPFBIII KOPAObIHIAFbI
CaKTaHBIPFBIIITAP/Ibl TeKcepini3. Kaxer
0oJ1ca caKTaHBIPFBILITAP/bI AYBICTHIPBIHBI3
HeMece KalTa KOCBhIHBI3.

e Kb130aiiabI.

e Tlem Geurini Gip micipy GyHKUMsIChIHA sKoHE/
HeMece TeMIIepaTypara OpHaTbUIMAaybl
MYMKiH. >>> [lemri apHaiisl micipy
(byHKLHSCBIHA XKOHE/HEMece TeMIleparypara
OPHATHIHBI3.

e Taiimepi Gap yurizep yIIiH yaksIT
OpHATBUIMaFaH. >>> YaKbITTbl OPHATBIHBI3.

® DJIeKTp KOK. >>> JKeniHiH KYMBIC iCTel
TYpFaHBIHA KO3 JKETKI3IHi3 JKoHe
CaKTaH/IBIPFBIII KOPaObIHIAFbI
CaKTaHBIPFRIIITapIb! TeKkcepini3. Kaxer
0oJica caKTaHBIPFEIITApPAB! AYBICTEIPBIHBI3
HeMece KaifTa KOCHIHBI3.

(Taiimepi 6ap yarijep yuiun) Taiimep

JTUCIIEH] KBIMBUIBIKTANHIBI HeMece Talimep

TaHOACHI AlUBIK KAJIA/bI.

® byraH NeiiiH 3JeKTp KyaThl Y3UIreH. >>>
VakpITTBl OpHATY / OHIM (QYHKIUSICHIHBIH
TYTKaJIapbIH OIIipill, OHBI KalTalaH KaKeTTi
KYHTe aybICTBIPBIHBI3.
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