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BcTrpanBaemana ayxoBkKa

PyKOBO,D,CTBO Nno sKCrtyatTayun

Mepepn Hauanom aKcmyaTaLMn BHUMATEIbHO MPOYUTaliTe HacToALlee
PykoBogcTBo no skcnnyataunn! CoxpaHanTe 31o PyKoBOACTBO AnA
AaJibHeNLero ncnonb3oBaHuA!



BcTpauBaemas
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PykoBOACTBO MO 3KcnnyaTauum

Mopenb:

MO 72000 GB
MO 72039 X
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Hwu npu kakux o6CcToATENBCTBAX HE PEMOHTUPYITE YCTPOWCTBO CaMOCTOSITENBHO. PEMOHT,
BbIMOJIHEHHBIN HE creuuanucTaMm, MOXeT NPUBECTU K NMOBPEXAEHUSIM Unn Gonee
cepbesHbiM cbosim B paboTe ycTpoiicTaa.

He npuvkacanTechb K yCTPOMCTBY BNaXHbIMM YaCcTAMM TeNa, 370 MOXET NPUBECTU K YAapy
3MEKTPUYECKMM TOKOM.

He ncnonbayinte wnugyowme MooLwmne cpeacTsa 1 MeTannmyeckme ckpebku ans o4nMcTkm
cTekrna [yxoBKMW, 3TO MOXET noLapanaTtb NOBEPXHOCTM M HAHECTWN HenonpaBUMBbIN yLlepb
cTekny.

He vcnonb3ayiite WHyp NUTaHWs ¢ aganTepoMm Unn YANUHUTENEM, 3TO MOXET NMPUBECTYU K
noxapy.

Ecnu kabenb noBpexaeH, To OH JoMmKeH BbiTb 3aMeHeH Ha HOBbIV kabenb Tuna HOSW-F unu
HO5V2V2-F kBanudunumpoBaHHbIM 311eKTpUKOoM. [lonepeyHoe ceyeHne Ncnonb3yemMoro
kabens AomKHO BbiTe MUHUMYM 1,5 MM,

OnekTponuTaHne AOMMKHO ObITb AOIMKHBIM 06pa3oM 3a3eMIeHO 1 NOAKMIOYEHO B PO3ETKY He
meHee 250 BonbT 1 20 amnep.

MaHenn KyXOHHOro rapHUTYPa PAAOM C AyXOBbIM LKAGOM AONKHbI 6bITb U3rOTOBNEHBI U3 _
TEePMOCTOIKOro matepuana. Y6eaurech, 4to K/ieil, KOTopbim CKaeeHbl paHepHble NaHenun, MoKer |
BblAEPKMUBATb TemnepaTypy 120°C. MnacTUKoBbIe NaHENU UK Kneli GaHepHbIX NaHenel moryT

He BblAep)KaTb BbICOKOI TemnepaTypbl MU Ha4YaTb N1ABUTbCA U AedopmupoBsatbea. Mocne Toro, Kak

wKad byaer ycraHoBNEeH, HE06X04MMO M30IMPOBATb IEKTPUYECKME HaCcTK WiKada.

Bce kpenneHust AomkHbI ObiTb MPUBMHYEHBI HA MECTax Tak, YTOObl MX HEBO3MOXHO ObINo
BbITaLWMUTb Ge3 cneumarnbHbIX MHCTPYMEHTOB.

CHMMUWTE 3a[HI0I0 NaHesb KyXOHHOrO LWkadha Ans obecneyeHns HopManbHON LMpKynauum
BO3Jyxa OKpYr AyXOBKW. 3a30p C 3aHel CTOPOHbI JyXOBKU AOIKEH ObiTb He MeHee 45 MM.

Mpou3BoauTenb OCTaBSIET 3a COGO NPaBO BHOCUTL M3MEHEHNUSI B KOHCTPYKLMIO,
KOMMMEKTaLMIo N XapakTepucTuku nsgenus 6e3 npeaBapuTesisHOro yBefoMeHns. TomnbKo
Ansi AOMALLHEro UCMosb30BaHusl.



MHCTpyKUMS N0 NOAKNIOYEHUIO

PacnakoBka ayxoBoro wkaca

Korpa Bbl pacnakoBanu AyXOBKy, yAOCTOBEPLTECh, YTO OHa He Gbina noepexaeHa. Ecnn y Bac
€CTb kakne-H1byAb COMHEHHUSI: CBSXKUTECH C CEPBUCHBLIM LIEHTPOM WIK MPOAABLIOM, Y KOTOPOro
Bbl NPUOBpPEenu AyXoBKy.

[OyxoBow wkad Tsxenbin. CobnitoganTe oCTOPOXHOCTL Npy ero nepemelleHun. Mepen
Hayarniom 1cnonb3oBaHUs AyxoBoro Lwkada ybeamTech, YTO BCS ynakoBKa BHYTPU U CHaPYXW
6bina nsBneveHa.

Moakno4veHune

_ AyxoBoii WwKad fonkeH 6bITb NOAKNIOUEH COrNACHO NPUAAraeMbiM MHCTPYKLUAM.
| Nlto6ble paboTbl CBA3aHHbIE C 3N1EKTPUYECTBOM [,0/13KHbI NPOBOAUTLCA KBANUPULMPOBAHHBIM
3NIEKTPUKOM.

BcTtpausaHue

BaxHo, 4Tobbl pa3mephbl 1 MaTepuarnbl HUALLK B KOTOPYH ByaeT BCTpanBaTbecs AyxoBka Obinm
NOAXOAALLMMM 1 MOITN BbIAEPXMNBaTL TemnepaTtypy kak MuHumyM 120°C. Pasmepbl
YCTPOMCTBA U HULLW NPEACTaBIEHbI HUXKE.
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MaHenb ynpaBneHus

Pyuka Bbl6opa pyHKUMiA PyuKa Taiimepa Pyuka Bbi6opa Temneparypbl

Pyuku ynpaBneHus

[MoBopauuBas AaHHbIE PYYKW, YCTAaHOBUTE HYXHBbIN pexum paboTbl. Kaxaas pydka ocHalleHa
pPacnonoxeHHbIMW PSAOM 3Ha4YKaMun Ha CTeKne naHenu ynpaeneHus, 4Tobbl Bl mornu nerko
MOTN BblGpaTh M HACTPOUTL HYXHbI BAM PEXUM.

UHpukatop

MHOukaTop — 3TO Takon CBETOBOM OFOHEK, KOTOPbI OTOOpaxaeT, paboTaloT Ny HarpeBaTenm
BHYTpMW npubopa unu HeT, koraa npubop BkNtoyeH. MinankaTtop byaet neprognyecky
3aropaTbCs U racHyTb.

YnpaBneHue

OTgenbHble aneMeHTbl yrpaBeHust aaanTupoBaHbl AN pasnuuHbiX dyHKumii Balero
ycTpoicTBa. Bbl MoXeTe HacTpouTb CBOM NPMBOP NPOCTO U HanpPsMyto. HeT HuKakmux
orpaHuyeHnii Ans nopsiaka paboTbl ¢ pyydkaMu, YTO AenaeT Bac NONHOCTbI0 CBOGOAHBIM BO
BpeMsi MCMonb3oBaHus Npubopa.



PyHKUMM AyXOBOro Lwkada

Cumson

kd

OnucaHue GyHKUMIA

OcselleHUe AYXOBKU: MO3BONAET YBUAETb NPOLLECC TOTOBKM 6€3 OTKPbITUA ABepLbl

PasmopakuBaHue: LMPKYNALMUA BO3AYXa KOMHATHOM TeMNepaTypbl N03BoAseT bbicTpee
Pa3mMOpO3UTb 3aMOPO3KEHHBIE NPOAYKTbI 6e3 UCNoNb30BaHUA Harpesa.

HUKHMIA HarpeB: CKPbITbIA HarpeBaTe/IbHbIW 31€MEHT B HUXKHEN YacTu AyXOBKU
obecneunBaer 60nee KOHLEHTPUPOBAHHbIN HarpeB ocHOBaHUA 6atog 6e3 Kpaes. IToT
PEXMM UAEaNbHO NOAXOAUT ANSA NPUrOTOB/IEHUA 3aNeKaHOK, BbIMEYKM, MULLbI U APYrUX
61104, € 32)KapUCTbIM OCHOBaHMEM.

BepXxHUii M HUKHWIA HarpeB: AyXOBKa AONKHA 6bITb pasorpeta nepes, sTUM PEKMMOM. 3TOT
PEeXUM UAEANbHO NOAXOAUT ANA OTAENbHBIX 6ONbLINX 61104, TAKUX KaK TOPT. Jlyylunii
pe3ynbTaT obecneunBaertcs, ecim NocTaBuTb 611040 B LLEHTP AyXOBKU. TemnepaTtypa MoXeT
6bITb BblGpaHa B AnanasoHe 50-250°C.

KoHBEKLMOHHDI HarpeB: paboTatoT BepXHUIA U HUMKHUIA HarpeBaTeNbHble 3N1EMEHTbI U
KoHBeKTop. bnaroaaps 6onee paBHoMepHoMy HarpeBy gocturaetca 30-40% 3KOHOMUKU
3Hepruun. baloaa cnerka 3aneKkatoTcA CHapy»K1 U XOPOLLO NPONEKAIOTCA BHYTPU. Pexxum
nAeaneH ANA Xapku Ha rpune unm seprene 601bLINX KYCKOB MACA NPU BbICOKOW
Temnepartype.

lpunb: TemnepaTtypa mosKeT 6bITb YCTAaHOBNEHA B Anana3oHe oT 50 go 250°C.
PeKkomeHAyeTca ucnonb3osatb Temnepatypy 180-240°C. Ucnonbayiite 4nA ManeHbKUX Unun
TOHKUX KYCKOB MsAca. Bo Bpema NpuUrotosneHns Bo3aeputecb oT OTKPbITUA ABEPU
AYXOBKU. PacnosiouTe NULLy KaK MOXHO BbiLUe.

[BOIiHOIA rpu/b: TemnepaTypa Mo3KeT 6bITb YCTAaHOB/IEHA B Anana3oHe ot 50 ao 250°C.
PekomeHayeTca ucnonb3osatb Temnepatypy 180-240°C. UaeanbHO Ana 60/1bLUIMX KYCKOB
msAca. Bo Bpemsa NpUrotToBiIeHUA BO3AEPIKUTECH OT OTKPbITUA ABEPYU AYXOBKU.
Pacnonokure nuiLy Kak MOXKHO Bbilue.

[BOIHOI rPpU/Ib C KOHBEKLUMEN: NOAXOAUT ANA PABHOMEPHOrO 3aXKapuBaHUA 601bLumMX
KYCKOB Msca. PekomeHgyeTca ucnonb3osatb Bepren.



MpumevaHus.

¢ YT0ObI pa3amMopo3unTb 6oMbLLME NOPLMM MULLIY, MOXHO CHATL OOKOBbIE HaNPaBnAoLLME CTOMKM
1 NOCTaBWUTb KOHTEWHeP C nuLLei Ha AHO paboyen kamepbl.

» [Ina nogorpeBa nocyApl LienecoobpasHo CHATL BOKOBbIE CTOVKM, U BbIOpaTb pexuMbl
«[JBOMNHON rpuUsb C KOHBEKLMEN» UNN «BEPXHUIA N HKHUIA HAarpeB C BEHTUNSITOPOM» C
HacTponkor TemnepaTypbl 50 °C. «[]BOWHOM rpurb C KOHBEKLMEN» CrieayeT UCMnonb3oBaThb,
ecnuv cTonosas nocyaa nokpelisaet 6onee NONOBUHLI AHA Kamepb.

« Bnarogaps onTumansHOMy paBHOMEPHOMY pacnpegeneHuio Tenna BHyTpW kaMmepbl BO
BpeMs pexuma « BepxHWii 1 HKHUI HarpeB C BEHTUNATOPOMY BeHTUNATOp ByaeT paboTaTh B
onpeaeneHHble MOMEHTbI MpoLecca Harpesa, YTobbl rapaHTUPOBaTb HaUMyYLLYO
BO3MOXHYIO MPOU3BOAUTENBHOCTb.

OcTopoHo!
e Ecnu Bbl OTKpoOeTe ABepuy npubopa Bo Bpems npouecca NpUrotTosieHus, npouecc He 6yaer
npuocraHoBneH. MNoxanyiicra, 6yabTe 0CO6EHHO OCTOPOXKHBI C OTKPbIBAHMEM ABEPLIbl —
| cywecTByeT BbICOKUIA PUCK MNOSTyHEHNA OXKOTOB.
e e He 3aKpblBaiiTe BEHTUNALMOHHbIE OTBEPCTUA. B npoTMBHOM cnyvae npubop moxker
neperperbca.
* Yro6bI AyX0BOIi WKad 6biCTPee OCTbII NOC/Ee NPOoLEecca NPUroTOBAEHUSA, OXAXKAAIOLWMIA
BEHTUNATOP MOKET NPOAOMKaTb PaboTaTh eLle HEKOTOpoe Bpems.

OcBeTuUTenbHbIE NPUGOpPLI

B npouecce npurotosreHve Ny namna sceraa 6yaeT ropetsb, 40 CamMOro OKOHYaHMs
NPUroToBneHus. Bbl MOXeTe oTAenbHO BKMoYaTh GyHKUMo «OcBelleHne» Bo Bpemsi miobbIxX
onepaumii, T. €. OYUCTKM, MOATOTOBKM NpoLiecca NPUroToBMeHNs, MPUOCTAHOBKY PEXMMOB
HarpeBa npu OTKPbITUM ABEpLbl U T.A4.

BeHTunsatop

| BeHTUNATOP OXNaXAeHUA BKAIOYAETCA M BbIKNIOYAETCA No mepe HeobxoanmocTu. Fopauunii
®  BO3AyX BbIXOAUT HaA ABEPbIO.



MpuHagnexHocTn

K BallemMy oyxXxoBomy LLIKad)y npunaralTcs HECKONbKO NPUHAANEXHOCTEN. 3peck Bbl moxeTe
HanTH 0630p BKITIOMEHHBIX MPUHaANeXHoOCTeN U MHPOPMALIMIO O TOM, KaK NPaBUITbHO NX
ncnonb3oBaTh.

PewweTka YHuBepcanbHbI NPOTUBEHb
[ina cdopm Ans BbINEYKH 1 [nsa 3anekaHust 6onbLUMX U MarnbIX
»KapOonpo4yHOW NocyAbl. XOpOLLO 6ntoa,

NOAXOOMT AN MPUrOTOBIEHMS
xapkoro v 6514 Ha rpuse.

Bbl MOXeTe ncnonb3oBatb NpoTuBEHb ANA NnpeaoTBpalleHna CTekaHna XungkocTten unm
npuroToBneHna )KVIpHOl7I nuwn.

|/|CI'IOJ'Ib3yIZTe TOJIbKO OpUTrMHaribHble akcecCyapbl U NPUHAANEXHOCTU. OHM cneuunanbHo
aganTupoBaHbl And Ballero Ayxosoro u.||<ad3a. Bbl MOxeTe KynnTb akceccyapbl U
npnHaaneXXHoCTu B oTAene nocnenpogaxHoro nocnenpogaxHom 06CJ'Iy)KMBaHVII/1 Bawlero
MarasuHa, B cneunanm3mpoBaHHbIX Mara3nHax unun 4yepes NHTepHeT.

MpuMeyaHne: NPUHAANEXHOCTV MOTYT crierka 1edOpMUPOBATLCS, KOr4a OHW CTaHOBATCS
ropsiYMMU. TO He BAMSIET HA MX pyHKLMOHaN. pu OCTbIBAHUM OHM BO3BPALLAOT CBOO
nepBoHaYasbHyo opMmy.

BcTaBka npMHagnexHocTen

Paboyasi kamepa AyxOBOro Likada MMeeT NSiTb MOMOXEHUIA YPOBHEN HaNPaBnsAOLLMX MOMOK.
YPOBHM OTCUUTBLIBAIOTCS CHU3Y BBEPX. MPUHaAANEXHOCTU MOXHO BbiTackusatoTcs 6e3
OMPOKMAbLIBAHUS NMPUMEPHO A0 CepeaNHbI HaNPaBMSOLLEN.

MpumeyvaHue:

1. Y6enuTech, YTO Bbl BCErAa BCTaBMsieTe NpUHaANeXHOCTb B AyXOBOW LWkKad B NpaBuIibHOM
HanpaBneHuu.

2. Bceraa BcTaBnsiiTe NpuHaanexHoCTy NOMHOCTLI0, YTOGL! OHM He Kacanuch ABEPLIbI AYXOBKU.



DYHKLUMA GNOKMPOBKU

MpvHaaneXHOCTU MOXHO BblTackvMBaTb U3 KaMepbl MPUMEPHO HaMOMOBUHY, NOKa OHU He
3acukeupyroTcs Ha Mecte. PyHKUMS GNOKMPOBKM NpeaoTBpaLLaeT HakMoH 1 nageHve
NpUHaANeXHoCTEN Npu UX u3BneyeHun. Beerga akkypaTHo M NpaBUNbHO BCTaBnsnTe
NpUHaANexXHOCTH B AYXOBKY, YTOObl 06e30MacuTe UX OT HAKMOHOB U NafeHWiA.

BcTaBnss peluetky, ybeamTech, YTO Bbl BCTaBUNM €€ B NPaBUIbHOM HanpaBneHuu, Kak Ha
pucyHkax 1,3.

BcTaBnss npoTuBeHb, y6eanTech, 4To Bbl BCTaBMnM ero B NpaBuiibHOM HanpaeneHnu, kak Ha
pucyHkax 1,4.
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UHCTpyKUuMKM no akcnnyataumm

Meped nNepebIM UCMONb30BaHNEM AYXOBOrO LKada AN NPUroTOBEHUs Ny Heo6XoanMo
ofecneunTb YNCTOTY paBoyeit KaMmepbl U NPUHAAEXHOCTEN.

1.
2.
3.

Ypanute Bce HaKNeWKn, 3alnTHbIE NIIEHKM U 3aLUUTHbIE AeTanu TpaHCﬂOpTHOVI Tapbl.
M3Bnekute us pa60‘iel7l Kamepbl BCe NpUHaANeXXHOCTU U BOKOBbIE CTOWKM- Hanpasndawouwme.

TwaTenbHO OYMCTUTE HanpaBnsoLwmne GOKOBbIE CTONKU C MOMOLLbIO MbINTbHOW BOAbI U
TPANKA ANS MbITbS NOCYAbl MU MSITKON LLETKU.

. Y6eauTteco, 4TO B pa60qe17| KamMmepe HET OCTaTKOB YNaKOBKW, TAKUX KaK rpaHy’bl

nonMcTMpona unu AepeBsiHHble AeTanu, KOTopble MOTyT NPUMBECTU K NOXapy.

. MNpoTpute rmagkue NoBepxHOCTU B paboyer kamepe 1 Ha ABepLe MATKOW BMAXHOW TKaHbIO.

. UTobbl M36aBUTLCS OT 3anaxa HOBOro npubopa, pas-

orpemnTe NycTyl AyXOBKY O MaKCMMaribHOW TeMnepaTypbl Hacrpoiiku
1 ocTaBbTe paboTaTb MycTON Ayx0oBOW Wkad Ha 1 yac. OyHKLMA =
. depxunTe KyxHIO XOpOLLIO NPOBETPMBAEMON, MOKa OyXOBKa
nporpeBaeTcs B NepBbIv pa3. B 310 Bpems He gonyckanTe Temnepatypa 250°C
AeTel 1 JOMALLHMX XMBOTHbBIX Ha KyxHI0. 3akpoiiTe ABepb
B COCeIHME KOMHaThI. Bpemsa 1yac

. HaCTpOI7ITe HeobxoauMble napameTpbl. Bbl MOXxeTe Y3HaTb, KaK yCTaHOBWUTb TUMN Harpesa n

Temneparypy, B CrieyloLem pasgerne.

Mocne Toro, kak NpUGop OCTbIN:

1
2.
3.

Bbi6op pexumoB

Pexum paboTbl Mo ymon4yaHwio BbikitodeH. Ecnv Bel xoTuTe
BbIGPaTb HYXHbIV PEXMUM MPUrOTOBIEHUS!, Bbl MOXETE
caenatb 97O, UCMONb3Ysi NEBYI0 PYYKY YNpaBreHus
pexuMamu.

Ha py4yke ecTb ykasaTesnb — NOBEPHUTE €ro, YToObI
yKasaTesb yka3blBan Ha pexum, KOTOpbI Bbl XoTenu Obl
BblOpaTh.

OunctuTe rnagkme NnoBepPXHOCTU U ABEPL C MbINbHOW BOAOW M TPSINKOW AN Nocyabl.
MpocyLwnTe Bce NOBEPXHOCTY.
YcTtaHoBuTE GOKOBbLIE CTOMKM.

n



YcTaHoBKa TeMnepaTypbl

Ecnu Bbl XO0TUTE BbIGPaTh TemMnepaTypy Al NpUroTOBMEHWS,
TO 3TO BLINOMHSAETCS aHaNorM4Ho BbIGOPY pexxrma paboThl.
Bbl MOXeTe caenaTb 3T0, UCMOMNb3ysi NPaBYHO PY4Ky Ha
naHenu ynpasneHusi (py4Yky KOHTPOIS TEMMepaTypsbil).

Ha py4yke ecTb yka3aTenb — NoBepHUTE ero, 4TobbI
ykasaTtenb ykasbiBan Ha TemnepaTtypy, KOTOPYIO Bbl XOTUTE
BblOpaTh.

BknroyeHue

Koraa Bbl 3aKOHYMNM HACTPOWKY pexnuma paboTsbl 1
TeMNepaTypbl U XOTUTE BKIOYUTL JYXOBKY, Bbl MOXETE
caenaTb 3TO C MOMOLLBIO PYYKM KOHTPOSS BPEMEHMU.

Ha py4ke ecTb ykasatenb — NnoBepHUTE ero, 4Tobbl
yKasaTernb ykasblBan Ha BpeEMsi NPUrOTOBIIEHHS, KOTOPOE Bbl
xoTenu 6bl BoIbpaTh.

MakcumanbHoe BpeMsi MPUroTOBIEHMS COCTaBNAET 2 yaca.

MpumeyvaHve.

e Ha gaHHOM npubope ycTaHoBKa BpEMEHW 03HaYaeT 3anyck npubopa.

o [locne NoBopoTa py4kn OT UCXOZHOTO NONoXeHust Npubop HayHeT paboTaTs.

o Ecnu noBepHyTb py4Ky ynpaBreHus BpeMeHeM NpOTMB YacoBOW CTPENKW, TO aKTUBUPYETCst
pexumM «3afepxkmy, YTO 03Ha4aeT, YTo AyXxoBka 6yaeT paboTtaTtb HenpepbiBHO 6e3
ynpaerneHusi TaMepoMm. Mcrnorb3yiiTe ero Tofbko B TOM Cryyae, eCriv JyXOBKa HaXoauTCs
no npuctanbHbIM HAA30POM CO CTOPOHbLI OTBETCTBEHHOIO NLIA, KOTOPOE XOPOLLO 3HAET,
Kak 6e3onacHo Nonb3oBaTbCs NPUGOPOM, U NMOHMMAET CBSI3aHHbIE C HUM OMacHOCTU.

¢ [locne Toro, kak Npubop HauyHeT paboTaTtb, pyyka KOHTPOISI BpeMeHu ByaeT crnerka u
HenpepbIBHO NOBOPAYMBATLCS NPOTUB YACOBOW CTPESIKU (KpOME pexnma «3afepxkuny»), n
Korga NpUroToBMEHUE 3aKOHUYUTCS, YKasaTenb BEPHETCS B UCXOLHOE NMONOXEHWE, U Bbl
YCIbILLUTE XapaKTepPHbIii 3BYK.

UHpukatop

Mocne Havana NPUroToBIIEHUA NULLNX 3aropuTca NHOUKaTop. B Teuenne nepuoaa
NPUroToBNEeHNa NHOUKaTop 6y,qu nepmnoanyeckn BKNo4aTbCA U BbIKNKOYATLCA. 3710 3aBMCUT OT
TOro, pa6OTalOT NN HarpeBaTeslbHbl€ 3NEeMEHTbl U HeT.
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U3meHeHne pexuma npuroToBrieHuUsA

Bo Bpemsi paboTbl npnbopa Bbl MOXeTe NOBOpayMBaTh Py4K/ Ha MaHenu ynpasneHus
COOTBETCTBUM C BALUMMUN NOTPEBHOCTAMM 1 C LieNblo 3aMeHbl MPOrpaMmbl MPUrOTOBIEHUSI.
MoBepHUTE pyyKy yNpaBneHUs pexnMoM 13 TEKyLLLero pexuMa B Apyron, koraa npudop
paboTaeT, 4TObbl U3MEHWTL PEeXVM BO BPeMS NpUrotoBreHus nuwm. Ecnu B ato Bpems Bbl
rnoBepHeTe pyyky Ha pexum «OcselleHre» unu «PasmopaxmsaHve», HarpeBaTenbHble
3neMeHTbl oTKntoyaTcs. Ecnv Bbl BepHETE pyyKy B MCXOAHOE NOMNOXeHWe, Npubop BbIKMIOYMTCS,
HO Tanmep Bce paBHO OyAeT OTCYMTLIBATL BPEMS.

MoBepHUTE pyyKy perynmpoBku TemnepaTypbl BO BPEMS NPUrOTOBNEHNS NMULLK B MHOE
nonoxexue, koraa npmbop pabotaeT, 4TOObI M3MEHWUTL TeMNepaTypy nNpuroToBneHus. Ecnm
rocrie 3Toro Bbl BEPHETE PYYKY B MICXOAHOE MOMOXEHWE, HarpeBaTenbHble anemeHTsl byayT
oTkntoyaTces. Jlamna v Tanmep no-npexxHemy OyayT BKITHOYEHbI, €CIN HA AaHHOW TemnepaTtype
NPOAOIMKNT paboTaTb BEHTUNATOP.

Bo Bpemsi NpUroTOBNEHMS NULLM NMOBEPHUTE PYUKY YNpaBleHnsi BpeMeHeM, YToObl U3MEHUTb
BPEMsi PUroTOBNEHWs Ny, Ecnv nocne 3Toro Bbl BEpHETE pyyKy 06paTHO B CXoAHOe
nomnoxeHue, To NPUGOP BbIKMOUATCS. CUrHAMBHBIA MHAMKATOP TakKe NOTYXHET.

MomHUTe, UTO Nocne BbIKNKOYEHUA NPUGOP OCTAeTCA HEKOTOPOE BPEeMsA OYEHb ropAYUM, 0CO6eHHO
BHYTpM paboueii Kamepbl. HUKOrga He Kacaiitecb BHYTPEHHUX NoBepxHocTeit npubopa | nnm
Harpesare/ibHbIX 31eMeHTOB. [laiiTe npubopy OCTbITb M BCErAa UCMNOJb3yiTe NPUXBATKK,

* yTo6bl U3B/IEUL NPUHAANEIKHOCTM MM NOCYAY U3 AYXOBKK. TaK e AepkuTe geTeil Ha 6esonacHom

PacCcTOAHMM OT AYXOBKM, UTO6bI M36€eKaTb OXKOroB.

I'IpmmeanMe: N3MEeHeHne pe)KI/IMOB/TeMﬂepaTypbl / BpeMeHU NpUroToBiieHNA MOXET OKa3aTb
HeraTuBHoOe BIIMAHME Ha pe3yrnbTaT NPUroToBlieHNsA, NO3TOMY Mbl HACTOATESIbHO peKkoMeHOyem
BaM 3TOr0O He AenaTtb, ecnv Bbl He obnagaeTe AOCTaTOYHbIM KYyJNTMHAPHbIM OMNbITOM.

| Ecnun pyxoeoii wkad He ncnonbayetcs, Beeraa ycraHaBAMBaiiTe BCe pyuKy Ha «O.
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OHeproachdeKTMBHOE UCNONIb30BaHUEe

1. N3BnekuTte BCE NPUHAANEXHOCTYW, KOTOPbIE BaM He NOHAA00ATCA B npoLiecce npuro-
TOBIIEHUS MULLN.

2. He oTkpbiBaviTe ABEpLY BO BPEMS NMPUrOTOBIEHUS MULLN.

3. Ecnu Bbl OTKpbIBaeTe ABEPLY BO BPEMS MPUIOTOBINEHWS MULLM, MEPEKITIOYUTE PEXUM Ha
«OcBeLueHne» (6e3 n3aMeHeHNsA HaCTPONKN Temneparypbl).

4. B pexumax, B KOTOPbIX He UCMOMb3YeTCA BEHTUNATOP, YMEHbLUUTE HAaCTPOVKY TemMnepaTypbl
00 50°C 3a 5-10 MUHYT A0 OKOHYaHWSA BPEMEHWN NPUrOTOBNEHMS Ny, Takum obpasom. Bbl

CMOXeTe UCMOoSIb30BaTb OCTAaTOYHOE HaKOMMEHHOE TEMMo AYXOBKU AN 3aBepLUEHUs
npouecca.

5. Ncnonb3ayiite «KoHBEKTOP», KOrAa 3TO BO3MOXHO. Bbl cCMOXeTe cHukaTb TemnepaTtypy Ha
20°C- 30°C.

6. Bbl MOXeTe roToBuTb U BbINeKaTb, NCMOMb3ysa «KOHBEKLMIO» Ha HECKONBbKMX YPOBHSIX
O[HOBPEMEHHO.

7. Ecnv HEBO3MOXHO roTOBWTb pasHble 6noaa ogHOBPEMEHHO, Bbl MOXeTe HarpeBaTb O4HO 3a
APYrMM, UCNONb3ys COCTOSHWE NPeABapUTENbBHOIO Harpesa AyXOBKY.

8. He HarpeBaWiTe NycTyto OyXOBKy, €crnv 310 He TpebyeTcsa. MNpn HeobxoanMmMocTn nomecTuTe
NPOAYKTbI B YXOBKY CPasy e Mnocrne AOCTWXKEHUsI TeMnepaTyphbl, yKa3aHHOM Npu NepBom
BbIKIMFOYEHNM CBETOBOIO MHAMKaTOPA.

9. He HakpbIBaliTe AHO AyXOBKM PONbron.
10. Mo makcumymMy ucnonb3yinTe TanMep u/vnu gatyvk Temneparypbl.

11. Ucnonb3ynte TeMHbIE MaTOBbIE U NErKOBECHbIE KOHTEVHEPBI 1 (HOPMbI ANS BbINEYKN.
CrapaiTech He UCMOoMnb30BaTh TSHKENbIE MPUHAANEXHOCTN C BrECTSALLMMM NOBEPXHOCTSAMM,
Hanpumep, U3 HePXKaBeKLLEN CTanu UNy antoMUHAS.
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O6cnyxunBaHue

YucTAawee cpeacTBo

Mpu Hagnexaluem yxofe u YACTKe Ball [yXOBOW LKA COXpaHWUT CBOW BHELWHWIA BUA 1 ByaeT
dyHKUMOHMpOBATL Aorroe Bpems. [ns YuCcTkun 1 yxona 3a AyXOBKOW BCeraa BbiKIovante
OYXOBKY U3 PO3eTKU U JanTe el OCTbITb.

YTtobbl y6eanTbCst, YUTO NOBEPXHOCTU HE MOBPEXAEHbI NMPU NCMOSb30BAHMN HENPABUITbHOMO
UYUCTSILLLEro cpeacTBa, cobnoganite nHopmaumio n3 Tabnuuel. B 3aBucMmMocTy oT mogenu
npubopa, He Bce 13 NepPeYNCIEHHBIX YacTel MoryT ObiTe Ha / B BalLe Moaenw.

BHumaHwue! Puck nospexaeHuna nosepxHocrtu!
He ucnonbayiire:
1. Xectkue unmn abpasmsHbie YUCTALLME CPEACTBA.

| 2. Yucrawme cpeacrsa ¢ BbICOKUM CofepyKaHmem cnupra.
* 3, Teepable ry6ku.
4. OuMCTMTEeNU BbICOKOrO AaBNEHUSA UM NapOOUUCTUTENMN.
5. CneumanbHble YUCTALLME CPEACTBA, NOKA AYXOBKa He OCTbiNa.

CoseTbl:
o CobntogaiiTe COOTBETCTBYIOLME MHCTPYKLMW NPOM3BOAUTENS.

e TuwaTenbHO BbIMOWTE HOBbIE ry6anb|e Caﬂq)eTKM nepen Ucnosfib3oBaHMeM.
. PeKOMeH,ElyeMble npounssoagutenem Mowuine n YncTdalme cpeactesa MOXHO an06pec

TW y BaLLero nocTasLumKa.
+ CobrntoganTe COOTBETCTBYIOLLME MHCTPYKLIMN MPOU3BOAUTENS.
+ TwaTtenbHO BbIMOIiTE HOBblE ryByaTble candeTku nepes UCnosib3oBaHUEM.

YacTtb ayxoBoro wkada Cnocob ouncTkun

* [opaunii MbUIbHbIN pacTBop. NpoTpuTe cHayana BNAXKHOM TPANKOW, a 3aTem
BbITPUTE MArKOI TPANKOM Hacyxo.
e CHauyana yganure nATHa M3BECTKOBOrO HazeTa, XKUpa, Kpaxmana u
MNepeaHan cTopoHa anbbymuHa (Hanpumep, ANYHDBIN 6e10K). Tak Kak Nog TaKMMK NATHAMKU
AyXoBoro wkada. moxkeT 06pa3oBbIBaTbCA KOPPO3UA.
HepkaBerowas ctanb.  ® CneuumasnbHble YUCTALLME CPEACTBA ANA HEPXKABEIOLWE CTanu, NoaXoAALMe
ANIA HarpeBaemMblIX NOBEPXHOCTEN, MOXHO NPUOBPECTH B HALLEM CEPBUCHOM
LeHTpe UK B CNeLmann3mpoBaHHbix marasuHax. Mpu y6opke HaHocuTe
OUYEeHb TOHKUI C/IOM YMCTALLEro CPeacTBa MPU NOMOLLM MArKOW TKaHU.

* Topaunii MbIIbHbINM pacTBop. NpoTpuTe cHayana BNAXKHOM TPANKOM, a 3aTem
Mnactuk BbITPUTE MATKOM TPANKOMW HACyXo.
* He ucnonbayiite cKkpeboK AnA cTeKon.

OKpaLueHHble FopAuMiAi MbinbHbIA pacTBop. MpoTpuUTe CHayana BNAXKHOW TPANKOW, a 3atem
noBepPXHOCTH BbITPUTE MATKOM TPANKOW HaCyXo.
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Yactb gyxoBoro wKada

NaHenb ynpasneHua

Osepua

Pyuka asepubl

3ManuposaHHbie U
camoouuuarowmeca
noBepxHOCTU

CTeKNnAHHbIA  nnadoH
NIAaMNOYKU B AyXOBOM
wkady

YnnotHurens.
He cHumarb!

[iBepHan KpblWKa U3
Hep:KaserLleit cranu

MpuHagnexxHocTH

Hanpasnsiowune

BbigBMXKHAA cuctema
(nono3sba)

TepmomeTp Ans maca

Cnocob ouncTku

Topaumii MbinbHbII pacTBop. MpoTpUTe CHauana BAAXKHOM TPANKOM, a 3aTem
BbITPUTE MATKOI TPAMNKOW Hacyxo.
He ucnonbayiite ckpebok ana crekon.

Topaumii MbinbHbI pacTBop. MpoTpUTE CHauYana BNAXKHOM TPANKOM, a 3aTem
BbITPUTE MATKOI TPAMNKOW Hacyxo.
He ucnonbayiite ckpebok ana crekon.

Topaumii MbinbHbIIA pacTBop. MpoTpUTE CHauana BAAXKHOM TPANKOM, a 3aTem
BbITPUTE MATKOI TPAMNKOW Hacyxo.

Ecnu cpeficTBO AN yAaNeHUA HaKMMMW BCTYNAeT B KOHTAKT C PYYKOiA ABepLbl,
HemeaeHHO BbITPUTE ero. B NpoTMBHOM C/lyyae B fanbHellueM NATHA He
cMmoryT 6biTb yaaneHbl.

CobntopaiiTe MHCTPYKLUM MO yXoAy 32 NOBEPXHOCTbIO paboueit Kamepbl,

KoTopble cneayloT 3a Tabnuuei.

Topaumii MbinbHbIIA pacTBop. MpoTpUTe CHauana BAXKHOM TPANKOM, a 3aTem
BbITPUTE MATKOI TPANKOW Hacyxo.

Ecnu pabouas Kamepa CUNbHO 3arpsi3HEHa, UCNONb3yiiTe CPeacTBo Ana
UYUCTKU AYXOBKM.

TopauMii MbINbHDBIN pacTBOp. BbITpUTe Cnerka BAaXKHOM TPANKOM He pacTupas

CNULWKOM CUNbHO.

Ouucrurenn us HEp)KaBeIOLI.I,Eﬁ cTanu:

Co6ntopaiiTe MHCTPYKLMKU NpOM3BOAUTENS.
He ucnonbayiite cpeAcTBa No yxoAy 3a NOBEPXHOCTAMM U3 HEPXK, CTa/N.
CHUMUTE ABEPHYIO KPbILIKY Nepes O4MCTKOM.

FopAYMiA MbINIbHBII PAcTBOP. 3aMOUUTE M 3aTEM OUUCTUTE NPUHAANEKHOCTU
NPU NOMOLLM TPANOUKN UMY LLETKU.

Ecnu ecTb 60n1blune OTNOXKEHMUA rPA3U, UCNONb3YiTe ryGKy U3 HepiKaBetoLeil
cranu.

FopauMii MbINbHDBIA PacTBOp. 3aMoUUTE U 3aTEM OYMCTUTE NPU NOMOLLMU
TPAMNOYKMN UM LLETKMN.

FopauMii MbINbHBI pacTBOp. OYUCTUTE NPU NOMOLUM TPAMOUKMN UK LLETKU.
He ypanaifte cMa3Ky € N0/103beB.

Jlyywe ounLaTb B 3a4BMHYTOM COCTOAHUM.

He MbITb B NOCYA0MOEUYHOI MalLnHe.

FopAYMiA MbINbHBII PacTBOP. OYMCTUTE NPU NOMOLLM TPAMOYKN UM LLETKU.
He mbITb B NOCYA0MOEYHO MaLumnHe.
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MNpumeyaHus

1

. Hebonbluve pa3nuynsa B uBeTe Ha nepeaHel naHenun npubopa Bbi3aBaHbI MCMONb30BaHNEM

pasnnyHbIX MaTepuanoB, TakKnxX Kak CTEKINO, NNacTuK n metann.

2. TeHuW Ha ABEPHbIX NaHernsix, KOTOpble BbIFMSAAT Kak NMorochkl, Bbl3BaHbl OTPaXKEHNeM oT
BHYTPEHHErO OCBELLEHUS.

3. Omarb 3anekaeTcsa Npu 04eHb BbICOKUX TeMnepaTypax. ATO MOXET Bbl3BaTb HeGosbLUIOE
n3MeHeHue UBeTa. 3TO HOpMarnbHO U He BNUsieT Ha paboTy. Kpasi TOHKMX JIOTKOB Hesb3s
MOJTHOCTBIO MOKPLITE 3Marnblo. B pesynbtate 371 kpasi MOryT ObiThb LIEPOXOBATLIMU. JTO He
YXyALaeT aHTUKOPPO3UMHYHO 3aLLnTY.

4. Bcerga copepxuTe npMbop B YACTOTE M HE3aMEANUTENBHO yaansinTe rpasb, YToObl He
HakanMBanuchb rpa3Hble OTIIOXKEHUS.

CoseTbl:

1. OuuwanTte pabouyto KaMmepy Nocrne Kaxaoro UCnosb3oBaHMsA. ATO NMOMOXET NpeaoTBpaTUTb
HaKomnneHve rpsiau.

2. Bcerna HesameanuTenbHO yaananTe kanim Hakunb, Xupa, kpaxmana v anboymuHa
(Hanpumep, oT ssM4Horo Genka).

3. HesameonurtenbHo yaansawTe naTHa OT caxapa, He AaB UM 3acTbiTb.

4. WcnonbayiiTe NOAXOAALLYIO Nocyay AN Xapku, Hanpumep, cneuuasbHble opMbl Unn

NPOTUBHN.



[OBepua gyxoBoro wkada

[Mpu xopoluem yxode 1 YMCTKe Ball AyXOBOW LLKad COXPaHUT XOPOLLWIA BHELUHWIA BUA U
NPOCAYXUT Bam J0SIroe BpeMmsi.

[lBepHble NeTnu npubopa UMEOT 3anopHbIi pbivar. Korga sanvpatoLme pblyary 3akpbiThbl,
ABepua npubopa 3akpensieHa Ha MecTe. B TakoM NonoxeHun ee Henb3s CHATb. ECnn oTKpbITh

Q)MKCVIpy}OLLWIe pbl4aru, osepu MOXHoO 6y,u,eT CHMMaTb. B Takom nonoxeHuv ABepb 3aKpbITb He
nony4vuTca.

OctopokHO! OnacHOCTb Nony4yeHUs TpaBmbi!

1. Ecam neTmn He 3a610KMPOBaHbI, OHU MOFYT 3aKpbITbCA € 60/1bLLIOIA cunoii. Y6eautecnb, uto |
3anopHble pbluary BCerga NONHOCTbIO 3aKPbITbl UK, NPU OTCOEAUHEHUM ABepLbl Npubopa, ®
MONIHOCTBIO OTKPbITHI.

2. MNpv OTKPbIBaHWUM U 3aKPbIBaHUM ABEPLbI NET/IM Ha ABepue Npubopa ABUraloTca, U Bbl
MO3KETE CAYYalHO NPULLEMUTD Nanblbl. lepKuTe pyKu noaanslue ot neteb.

CHsATHe ABepubl Npubopa

MonHocTblo oTKpoWTe ABepLy npudopa.
PackpowTte aBa hukcmpyoLmx pelbara creea u cnpasa.
3akpoliTe asepuy npubopa fo ynopa.

o bh =

O6enmmn pykamn BO3bMWUTECH 3a ABEPL CIIEBa W CrpaBa U BbITSHATE €€ BBEPX.
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YcTtaHoBKa ABepLbl npubopa

,ElBepua YCTaHaBMBaAETCA Ha MECTO TaK Xe, KaK 1 CHUMaeTCA, TONbKO B 06paTHOM nopsake.

1. Mpwu ycTaHoBke ABepLbl Npubopa ybeamTecs, 4To 0be nNeTnm npaBubHO BCTABMASIOTCA B
YCTaHOBOYHbIE OTBEPCTUSI B NepeaHen Yactu paboyer kamepsbl. MeTnm OKHbI
BCTaBNSATbCA nerko. Ecnu Bbl YyBCTBYETE Kakoe-nMbo conpoTmnBneHne, yoeautech, 4To
npaBuUnbHO N Bbl BCTaBMsiETE NETNN.

2. Mocne ycTaHOBKM NOMHOCTbIO OTKpoWTe ABepuy npubopa. OTkpbiBas ABepLy npubopa. Bel
CMOXeTe eLle pa3 NPOBEPUTb, HAXOAATCS NN NETNM B NpaBUNbHOM MonoxeHnu. Ecnv Bel
HenpaBWUIbHO KX YCTaHOBWIU, Bbl HE CMOXETE MOJSIHOCTbIO OTKPbITh ABEpLY npubopa.
CnoxuTe 0ba hukcupyrowmx pelyara.

3. MNMocne ycTaHoBKM ABEpPLibl MPOBEPbTE HE OKa3anuch N NEPEKPbITbl BEHTUMALMOHHbIE
oTBepCTUs.

\r

CHATME ABEPHOW KPbILWKKU

MnactukoBasi BCTaBKa B ABEPHOM MOKPbITUM MOXET OC BPEMEHEM CMEHWUTb CBOM LBET. YT0bbI
MPOBECTM TLLATENBHY O4YUCTKY, Bbl MOXETE CHSATb 3TY KpbiLKy. CHUMUTE ABepLy npubopa, kak
yKasaHo BblLLE.

1. HaxkmuTe Ha npaByto 1 NeBYyO CTOPOHY KPbILLIKU.
2. CH/MUTE KPBbILLKY.

3. Mocne CHATUSA KPbILLKY ABEPLbI MOXHO J1IEMKO CHSATb OCTanbHYto YacTb ABepLbl npubopa (Ans
ouncTkm). Mocne 3aBepLUeHUs 04MCTKU ABepLbI Nprubopa ycTaHoBUTE

KPbILLKY Ha MECTO 1 HaaBuTe Ha Hee A0 Lernyka.
4. YcraHoBuTe ABepLY Npubopa 1 3akpoiiTe ee.
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3ameHa WHypa NUTaHus.

MonoxeHne A noka3blBaeT pacnonoxeHne TepMyMHana Ha 3agHel CTOpoHe Kopryca B
3aKPbITOM MOMOXEHWUM.

Warn:

A. OTkntoumTe NuTaHue. Vicnonb3ys ManeHbKyto NIOCcKyk OTBEPTKY, OTKponTe 3aluenku Nel,2.
B. Vicnonb3ys KpecToByto OTBEPTKY, BbiHbTE BUHTLI Ne3,4, 5, 6.

B. 3ameHuTe Ha HOBbIN LUHYP NUTaHUS, 3aKPENVB XeNnTo-3eNeHbIN NPoBoA Ha 3 pa3beme,
KOPUYHEBLIN Ha 4, CUHUI NpoBOA Ha 5.

I". 3akpyTuTe BUHT 6, 3aKpPONTE KPbILLKY TEPMUHANA.

| kopwyHeBbIn {L}
| pkenToe 3eneHbIn

CUHUIA{N} " 1nyp nuTaHua

3a4HWIA HaPY>KHbIN KOpyC

TepMuHan
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YcTpaHeHUe HeucnpaBHOCTEN

B cny4yae BO3HVMKHOBEHWSI HEMCNPABHOCTY, Npexae Yem obpallatbesi B Cnyxoy
nocrenpoaaxHoro obcnyxumBaHusi, ybeantech, YTo 3TO MPOUCXOAUT HE U3-3a HENPaBUITbHON
akcnnyataumu npubopa. ObpaTuTech k Tabnuue HencnpaBHOCTEN 1 NONPOBYNTE YyCTPaHUTL

HENUCNpPaBHOCTb CAMOCTOATENbHO.

Bbl MOXeTe nerko YCTPaHUTb 4aCTb TEXHUYECKUX HencnpaBHOCTEN Ha npm6ope
camocTosiTensHo. Ecnu 6nogo He nosNly4nnocb UMEeHHO Tak, KaK Bbl XOTeJU, Bbl MOXeETe HanTU
MHOr0 COBETOB U I/IHCprKLWIIZ NO NPUroToBJIEHUIO B KOHLE PYKOBOACTBA NO 3KCnyaTaunn.

HeucnpasHoctb Bo3MOKHaA NpUUMHa

HeucnpasHbii

MNpubop He paboTaeT npeAoxpaHnTent

06pbIB CeTH NUTaHUSA

PV‘-IKVI Bbinanu n3s
noAcCTaBKU Ha NnaHeNn
ynpasneHusa

Cny4aiiHO OTUenuAnChL
PYYKU ynpasneHus

Pyuku ynpasneHusa
TAXENo
noBopauynBatoTca

BO3MOKHO CcKoOnunacb
rpAsb NoA py4Kammu

BeHTunATOp B pexkume «KOHBEKLMA» BpemMeHammn
nepecraer paborarb.

Mocne NPUroToBAEHUA NULLY MOKHO YCAbILWIATDL
LIYM OT NOTOKA BO3JyXa B HENOCPEACTBEHHOMN
61130CTH OT NAHENM yNpaBAeHUs.

PeweHune

MpoBepbTe aBTOMaTUYECKMIA BbiK/lOYaTeNb B 6aoKe
npeaoxpaHuTeneu.

MposepbTe, ecTb M Ha KyXHe CBET U paboTatloT nu
Apyrue aneKTponpnbopbl Ha KyxHe.

PYUYKM MOXKHO CHUMaTb. MPOCTO NOMecTUTE PyuKH
06paTHO B MX ONOPY Ha NaHEeNU yNpaBneHnsa u
BCTaBbTe UX TaK, YTO6bI OHU 3aLENUANCH U UX
MO3HO 6b110 NOBOPaUMBaThH.

® Py4yKM MOKHO CHUMaTb. YTO6bl CHATb PYYKHM,
NpocTa U3BNEKUTE UX U3 AepiKaTens.

e TwaTenbHO OUYUCTUTE PYUKM C MOMOLLbIO TKAHU U
MbINIbHOW BOAbI.

® BbITPUTE HACYXO MATKOW TKaHbiO.

* He ucnonb3yiite A4Ns OYUCTKMN OCTPbIE UNN
abpasuBHble maTepuanbl.

® He mMouuTE U He YUCTUTE PYUKU B NOCYAOMOEUHOM
MalumHe.

® He CHMMAITE PYYKU C/IULLKOM 4acTo, YTO6bI
Aep}KaTenu pyyek ocTaBaIMCb YCTOMUUBBIMU.

3T0 HOPpManbHO, T.K UAET NepepacnpeaeneHne
Tenna ANA nyywei NPou3BOAUTENBHOCTH.

BeHTUNATOP OX/laXKAeHUA No-npexxHemy paboraer,
4YTO6bl CHU3UTb BbICOKYIO BIAYKHOCTb B paboueit
Kamepe U1 0X1aanTb AYXOBKY ANA Bawero yao6crea.
OH OTKNIOUUTCA aBTOMATUYECKMN.

BO3MOXHO MCMO0/1b30Ba/IM MHbIE OT peLenTa

Epa He ycneBaeT NPpMroToBMTCA 3a BPeMsl, YKasaHHOE TEMNepaTypy UM KOIMYECTBO UHIPEANEHTOB.

B peuente

MpoBepsiiTe COOTBETCTBME TEMNEPATYPbI U
WHrPeAUEHTOB PeLenTy ABaXAbl.
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HepaBHomepHoe notemHeHMe 6nt0aa

He BKntovaetca ocseleHue

CoBeThl

Bbl XOTUTE NPUrOTOBUTD CBOIA peLenT

Fotos nu TopTt?

TopT TepaeT 60nbLoi 06beM BO Bpemsa
OX/1aXKAEHNA NocAne BbiNeKaHuA

BbicoTa TOpTa nocepeAuHEe HAMHOTO BbilUe, YeM Y
BHELUHEro KosbLua

TOpPT CAULLIKOM KOPUYHEBbIN CBEPXY

TopT cAULIKOM CcyXoid

Efa XOpOLWO BbIrAAMUT, BHYTPU CIULLIKOM BAAXKHanA

HepoBHoe notemHeHue

YcTaHOB/IEHA CIULLKOM BbICOKas Temneparypa, unu
YPOBEHb NOJIKU C NPOTUBHEM C/IULIKOM HU3KO
pacnonoeH. [lBaxkAbl NpoBepbTe peuent U
HACTPOMKM.

MoBepxHOCTb M/unu LuBseT n/unm matepuan noTka
ANA BbiNeuKu 6b11M He NnoAxoAALMMU ANa
BbI6paHHOI PpyHKLMM AyX0BKK. MPU UCNONb30BaHUU
JlYYMCTOro Tenna, Hanpumep Kak npu pexume
«BepxHUIi U HUXKHUI Harpes», UCNoNb3yiiTe
MaTOBYIO, TEMHYIO 1 IETKOBECHYIO NocyAy.

Heo6xoaMMO 3ameHUTb namny

Monpo6yiiTe cHaYana UCNONb30BaTb HAaCTPOUKKU
noao6HbIX PeLenTos M ONTUMMU3UPOBATbL NpoLLecc
npuroToBneHua nog, sawe 6a1040.

MomecTuTe AepeBAHHYIO Na/OYKY B TOPT NPUMEPHO
3a 10 MMHYT A0 TOro OKOHYaHUA BbinekaHua. Ecamn
nocne usBiie4eHUA Ha NaioyKe

He 0CTazIoCb CblpOro Tecra, TOpT roToB.

Monpo6yiiTe NOHM3MTb TeMnepaTypy Ha 10°C n
ABaXAbl NPOBePbTE MHCTPYKLUKU NO NPUTOTOBAEHUIO
NULLM, Kacalowmecs mexaHu4ecko o6paboTku
Tecra.

He cmasbiBaiiTe BHelWHee KObLO GpOopMbl

WUcnonb3yiite 60nee HU3KUI ypOBEHb NOJIKK 1 [ unn
ncnonb3ayiite 6onee HU3KyIO TeMnepaTypy
NPUroToBNEHUA (3TO MOKET NPUBECTU K
YBEe/IMYEHUIO BPEMEHU NPUroTOBNEHMUSA)

YcraHoBUTe TemnepaTtypy Bbiwe Ha 10°C (3To moxkeT
NPMBECTM K COKPALLEHMIO BPEMEHN NPUrOTOBEHUA)

WUcnonb3yitte Temnepatypy HuKe Ha 10°C (3To
MO>KEeT NPUBECTU K YBE/IMUEHUIO BPEMEHU
NPUroToBAEHUA) U ABaXAbI CBepbTe peuent.

WUcnonb3yiite Temnepatypy HUKe Ha 10°C (3aTo
MOXXET NPUBECTU K YBEIMUYEHUIO BPEMEHU
npurotoBieHns). Ucnonb3yiite pexxum «BepxHuii n
HUWXKHUI1 HarpeB» Ha OAHOM YPOBHe.
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TopT cHU3Y MeHee pyMsAHEeH

Bbineuka Ha 60nee yuem 0gHOM ypOBHe
oAHOBpeMeHHO: 61100 Ha OZHOM NOJIKe TeMHee
Yem Ha Apyroii.

KoHaeHcauua BoAbl BO BPeMsl BbiNeKaHuA

Kakyio popmy Ans Bbineuku syylue Mcnosib3oBatb?

KaK npaBunbHO MCNONb30BaTb GYHKLMIO rpuna?

Kak coxpaHWUTb YUCTOTY AYXOBKM Npun
MUCNONb30BaHMM rpuna?

HarpeBaTeanblﬁ 3/1eMEeHT BO BCEX peXXumax rpuna
CO BpemeHeM BK/loYaeTca U BblKNtoYaeTca

KaK paccumuTaTb HacTpoiiKu AyxoBoro Wwkada, Koraa
Macca »KapKoro He yKa3aHa B peuente?

YcraHoBuTe 611040 Ha YPOBEHDb HUXKeE.

Mcnonb3yiite peXxMmbl C BEHTUNATOPaMM ANA
BbINeYKn Ha 6onee yem ogHOM ypoBHe. BbiHUMaiiTe
NPOTUBHM N0 oTaenbHocTU. He 06:A3aTenbHo, uTo
611043 6yayT rotToBbl O4HOBPEMEHHO.

Map ABNAeTCA 4acTbio NpoLecca BbINEUKU NULLU U
06bI4HO BbIXOAMUT U3 AYXOBKN BMECTE C TOTOKOM
OXN1a)KAaloLWero Bo3ayxa. ITOT nap MoXer
KOHJEHCMPOBATbCA HA Pa3HbIX NOBEPXHOCTAX B
AYXOBKE U/ PAAOM C AYXOBKOI M 06pa3oBbIBaTh
Kanam Bogpbl. 3To GpU3MUYECKUIA Npouecc, U ero
HeNb3a n3bexkaTb NONAHOCTbIO.

MO>KHO MCcNoNb30BaTb N06YI0 TEPMOCTOMKYIO
nocyay Ans sbine4yku. He pekomenayetca
MUCcNonb30BaTh aNIOMUHUEBYIO NOCYAY ANA
NPUroToBneHUs Kucnoi nuim. Obecneubte
XopoLuee KpensieHne Mexay KOHTeHepom U
KPbILWKOW nocyAbl.

MpepaBapuTenbHO pasorpeiite AyXOBKY B TeueHue 5
MUHYT. [lep)KuTe ABepPLIY AYXOBKM 3aKpbITOi, Koraa
ucnonbayete ntoboi pexxum rpuna. He ucnonbayiite
AYXOBKY, KOrAa ABepLa OTKPbITa, 32 UCKNIOYEHNEM
3arpy3ku/ussnedeHus/npoBepKu NULLM.

Ucnonb3yiite N0TOK, HANONHEHHbIW 2 IMTPamMK BOAbI
Ha yposHe 1. MouTu Bce }KNAKOCTH, CTEKatoLUe C
MWLM, NOMELLEHHOM Ha NOJIKY, NONAAYT B JIOTOK.

370 ABNAETCA HOPMOW M 3aBMCUT OT TEMNEPaTypbI
npouecca NPUroToBAEHUA.

Bbibepute pexxum cocegHuii ¢ peXKum 3axKapku u
HEMHOro U3MEeHUTE BPeMsA NPUrOTOBNEHUA.

Ecnu BO3MOXHO, UCMONb3YiATE AaTUMK MACa, YTO6bI
onpeaenuTb TeMnepaTypy BHYTPU MAca. AKKypaTHO
NoMecTUTe rosI0BKY MACHOTO 30HAA B MACO B
COOTBETCTBUM C UHCTPYKLMAMM NPOU3BOAUTENS.
Y6eauTech, YTO roNI0BKa 30HAA HAXOAMUTCA B
cepeaunHe 60/blueli YaCTU MACa, HO He B obnactu
KOCTM /I OTBEPCTUA.
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BO3HMKHOBEHUE NMapa NPU 3aKMNaHUM KUAKOCTU
ABNAeTCcA HOpMoOii. MoxKanyiicta, 6yabTe OCTOPOIK-
Hbl, MOTOMY YTO Nap ropAYUiA.
. ECNM KMAKOCTb COAEP3KMT CMIUPT, MPOLLECC KUNEHUA
YTo npom3oiigeT, ecnu Bo BpeMs BbIMEKaHUA NULLMY
6yaet 6bicTpee U MOXKET NPUBECTU K BOCMamMeHe-
KNAKOCTb GyAeT NponbeTcs Ha NPOAYKTbI B

HUIo B paboueit Kamepe. Ybegutech, uto aAsepua
AyxoBKe?

AYXOBKM 3aKpbITa BO BpeMs NoA06HbIX NpoLeccos.
TwartesIbHO KOHTPOAUPYITE NPOLLECC NPUroTOBAe-
HUA nuwm. OTKPbIBaiiTe ABEPLbl OYEHb aKKYPaTHO
W TO/IbKO Npu HeobxoaMmocTu.

OcTopokHO! ONacHOCTb NOpPaXKeHUs INEKTPUYECKUM TOKoM!

HenpaBunbHbIi PEMOHT MOXKeT 6bITb onaceH! 3ameHy NOBPEXAEHHDBIX LWHYPOB NUTaHUA |
paspeLaeTca BbINONHATb TONbKO KBaNM$ULUMPOBaHHbIM cneumanucram. Ecav npubop o
HEeUcnpaseH, OTK/IIOUUTE NPUBOP OT 3/IEKTPOCETU WM BbIKNIOYUTE aBTOMATUHECKUIA
BbIKNloYaTensb B 610Ke npeaoxpaHuTtenein. O6paTutech B CEPBUCHYIO CNyKOGYy.

MakcumarnbHoe BpeMsi paboThbl

MakcumanbHoe BpeMsi HenpepbiBHOWM paboTbl npubopa cocTaenseT 9 YacoB. 3ameHa namnbl B
paboyen kamepe.

Ecnn namna pabouyen kamepbl neperopena ee HeobxoAMMO 3aMeHWUTb. TepmocCTomnKue
ranoreHHble namnbl MolHocTblo 25 BatT, 230 B MoxHO npuobpectu MarasvHe, raoe Bbl
npuobpenu BaLl QyX0BOW LKad, Uy B Crieunanu3npoBaHHbIX Mara3uHax.

3ameHa namnbl

[Mpy 3ameHe ranoreHHon nammnbl UCMOSb3YNTE CyXyHo TKaHb. ATO YBENUYUT CPOK CIYXObl
namnei.

OnacHocTb yaapa Tokom!

| Mpun 3ameHe namnbl KOHTaKTbI FTHE3AA IAMMNbl HAXOAATCA NOA HanpsaXXeHueMm. Mepes 3ameHoit

®  Namnbl, OTKAIOUUTE NPMBOP OT CETU UM BbIKNIOUYUTE AaBTOMATUUECKMIA BbiK/IloYaTeb B 610Ke
npegoxpaHutenei.

OnacHocTb oora!

| Npubop craHoBUTCA OYEHb ropAYMM. HUKOrAa He KacaiiTecb BHYTPEHHMX NoBepXHocTei npubopa

®  WAM HarpesaTesibHbIX 31eMeHTOB. Bcerga aaiite npubopy ocTbiTb. [lepkute aeteil Ha 6esonacHom
paccTosHun.

1. Tpu cHATUM CTEKNSHHOIO NnadoHa Namnbl UCNONb3yWTe NOMOTEHLE UMK TPSMKY.

2. BbiTawmTe CTeKNAHHbIA NnadoH.

3. BbiTawwmte namny — BCTaBbTe HOBY!IO.

4. BcraBbTe 06paTHO NNadoH, YTOGbI OH NMOTHO Cen B NpeAHa3HaYeHHOe AN HEro MecTo.

5. Y6epuTe nonoTeHLe 1 BKIOYNTE aBTOMaTUYECKMIA BbIKIoYaTeNb, YTOOb! yBUAETH,
BKIlOYaeTcs N namna.

Bcraensas Hoyto namny, ybeamtech, H4TO WTUMTEI HAXOAATCSA B MPaBUMbHOM MOMOXEHNUN.
Haxxmute Ha namny go ynopa.
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TexHuyeckune XapakTepncTtmkum

MO 72039 X
Moaenb MO 72000 GB
Liser YepHbiii
Ynpasnenue MexaHunuyeckoe
Konuuecrso pexxmmos Harpesa 7
O6vem 72n
MutaHue 220-240 B; 50Ty - 60y,
MouwHocTb 2300 Br
Knacc sHeproadppektusHocTn A
Pasmepb! (BxLLIXT) 59,5x56,6x59,6 cm
Konuuecrso ctekon B aAepue 3
Talimep 120 muH

Mpownssogutens: GUANGDONG MIDEA KITCHEN APPLIANCES MANUFACTURING CO.,LTD
Appec: 'NO.6, YONG AN ROAD,BEIJIAO,SHUNDE,FOSHAN,GUANGDONG,CHINA
MmnopTtep B PK: TOO "Technoman"

Apgpec: 050011, Anmatsl, BypyHaarickas 93A
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Midea
Built in Oven
INstruction

MO 72000 GB
MO 72039 X

@idea

SAVE THESE INTRUCTIONS CAREFULLY
Read these instructions carefully before using your oven, and keep it carefully.
If you follow the instructions, your oven will provide you with many years of good service.
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SAFETY INFORMATION

Intended Use

Thank you for buying Midea Built-in Oven. Before unpacking
it, please read these instructions carefully. Only then will you
be able to operate your appliance safely and correctly.
Warmly recommend retain the instruction manual and
installation instructions for future use or for subsequent
owners.

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

Check the appliance if there is any damage after unpacking
it. Do not connect the appliance if it has been damaged. Only
a licensed professional may connect appliances without
plugs. Damage caused by incorrect connection is not
covered under warranty. Only use this appliance indoors.
The appliance must only be used for the preparation of food
and drink. The appliance must be supervised during
operation. This appliance may be used by children over the
age of 8 and by persons with reduced physical, sensory or
mental capabilities or by persons with a lack of experience
or knowledge if they are supervised or are instructed by a
person responsible for their safety how to use the appliance
safely and have understood the associated hazards.
Children must not play with, on, or around the appliance.
Children must not clean the appliance or carry out general
maintenance unless they are at least 8 years old and are
being supervised.

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

And please always slide accessories into the cavity the right
way round.



Risk of electric shock!

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

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

3. Do not use any highpressure cleaners or steam cleaners,
which can result in an electric shock.

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

Risk of burns!

1. The appliance becomes very hot. Never touch the interior
surfaces of the appliance or the heating elements.

2. Always allow the appliance to cool down.

. Keep children at a safe distance.

4. Accessories and ovenware become very hot. Always use oven
gloves to remove acces sories or ovenware from the cavity.

5. Alcoholic vapors may catch fire in the hot cooking
compartment. Never prepare food containing large

W
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guantities of drinks with high alcohol content. Only use
small quanti ties of drinks with high alcohol content. Open
the appliance door with care.

Risk of scalding!

1.

The accessible parts become hot during operation. Never
touch the hot parts. Keep children at a safe distance.
When you open the appliance door, hot steam can
escape. Steam may not be visible, depending on its
temperature. When opening, do not stand too close to
the appliance. Open the appliance door carefully. Keep
children away.

. Water in a hot cavity may create hot steam. Never pour

water into the hot cavity.

Risk of injury!

1.

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

The hinges on the appliance door move when opening
and closing the door, and you may be trapped. Keep your
hands away from the hinges.

Risk of fire!

1.

Combustible items stored in the cavity may catch fire.
Never store combustible items inthe cavity. Never open
the appliance door if there is smoke inside. Switch off the



appliance and unplug it from the mains or switch off the
circuit breaker in the fuse box.

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

Hazard due to magnetism!

Permanent magnets are used in the control panel or in the
control elements. They may affect electronic implants, e.g.
heart pacemakers or insulin pumps. Wearers of electronic
implants must stay at least 10 cm away from the control
panel.



Causes of Damage

1. Accessories, foil, greaseproof paper or ovenware on the
cavity floor: do not place accessories on the cavity floor.
Do not cover the cavity floor with any sort of foil or
greaseproof paper. Do not place ovenware on the cavity
floor if a temperature of over 50 2C has been set. This will
cause heat to accumulate. The enamel will be damaged.

2. Aluminum foil: Aluminum foil in the cavity must not come
into contact with the door glass. This could cause
permanent discoloration of the door glass.

3. Silicone pans: Do not use any silicone pans, or any mats,
covers or accessories that contain silicone. The oven
sensor may be damaged.

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

5. Moisture in the cavity: Over an extended period of time,
moisture in the cavity may lead to corrosion. Allow the
appliance to dry after use. Do not keep moist food in the
closed cavity for extended periods of time. Do not store
food in the cavity.

6. Cooling with the appliance door open: Following operation
at high temperatures, only allow the appliance to cool
down with the door closed. Do not trap anything in the
appliance door. Even if the door is only left open a crack,
the front of nearby furniture may become damaged over



time. Only leave the appliance to dry with the door open if
a lot of moisture was produced while the oven was
operating.

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

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

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

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

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

12. If you use the residual heat of the switched off oven to
keep food warm, a high moisture content inside the cavity
can occur. This may lead to condensation and can cause
corrosion damage of your high quality appliance as well as
harm your kitchen. Avoid condensation by opening the
door or use “Defrost” mode.



INSTALLATION

To operate this appliance safe , please
be sure that it has been installed to a
professional standard respecting the
installation instructions . Damages occur
because of incorrect installation are not
within the warranty.

While doing the installation , please
wear protective gloves to prevent
yourself from getting cut by sharp

_*| | min.35

edges .

Check the appliance if there is any min.585
damage before installation and do not  M&%-59°
connect the appliance if there is . 590

Before turning on the appliance, please
clean up all the packaging materials and
adhe-sive film from the appliance. .

The dimensions attached are in mm.

It is necessary to have the plug
accessible or incorporate a switch in the
fixed wiring, in order to disconnect the
appliance from the supply after
installation when necessary.

Warning: The appliance must not be
installed behind a decorative door in
order to avoid overheating.

min.35

in.5

m




KNOW YOUR APPLIANCE

IDENTIFYING THE APPLIANCE

In this chapter, we will explain the control panel and accessories. At the same time you
will also find out about the various functions of your appliance.
Note: Depending on the appliance model, individual details and colors may different.

CONTROL PANEL

Stay on

Knobs

Turn these knobs to set operating mode, each knob is well fitted with the nearby
silk-screening icons on the control panel glass so that you can easily operate your appli-
ance with your fingers.

Indicator light

Indicator is sort of a light that notice you if heaters inside the appliance are working or
not, while the appliance is switched on, the indicator will be on and off intermittently.

Controls

The individual controls are adapted for the various functions of your appliance. You can
set your appliance simply and directly. There is no constraint for the orders of operating
the knobs, making your-self fully free while using the appliance.

>"Operate Your Appliance” on page 16



OPERATING MODES

Your appliance has various operating modes which make your appliance easier to use.
To enable you to find the correct type of heating for your dish, we have explained the

differences and scopes of application here.

The symbols for each type help you to remember them.

Types of heating
Heating Mode

Lamp /

Temperature

Use

For lightening the cavity without any
heating element switch on.

Defrost

=

For gently defrosting frozen food.

Double Grill + Fan | 50°C~250°C

!

For roasting poultry, fish and larger
pieces of meat. The heating element and
the fan switch on and off alternately.
The fan circulates the hot air around the
food.

Double Grill 50°C~250°C

|

For grilling flat items for grilling, such as
steaks,sausages,toast and so on.

The whole area below the heating element
becomes hot.

Radiant Heat 50°C~250°C

B

For grilling small amounts of steaks or
sausages.

The center area under the heating heating
element becomes hot

Conventional + Fan| 50°C~250°C

kd

For baking and roasting on one or more
levels.(But no more than 3)

The fan distributes heat from heating
elements evenly around the cavity.

Conventional 50°C~250°C

For traditional baking and roasting on
one level.

Especially suitable for cakes with moist
toppings.

Bottom 50°C-~250°C

For preparing pizza and dishes which
require a lot of heat from underneath.
The bottom heating element heats up
and the fan distributes heat evenly
around the cavity.

10



Notes

1. To defrost big portions of food, it is possible to remove the side-racks and place the
container on the cavity floor.

2. To warming tableware, it is beneficial to remove the side-racks and the heating modes
“Hot Air Grilling” and “Fan Heating” with temperature setting of 50°C are useful. “Hot
Air Grilling” should be used, if more than half of the cavity floor is covered by the
tableware.

3. Due to an optimum evenness of heat distribution inside the cavity during “Fan Heat-
ing”, the fan will work at certain times of the heating process, to guaranty the best
possible performance.

Caution

1. If you open the appliance door during an on-going operation, the operation will not be
paused. Please be especially careful with the risk of burns.

2. Do not cover the ventilation slots. Otherwise, the appliance may overhea.
To make the appliance cools down more quickly after the operation, the cooling fan
may continue to run for a period afterwards.

Lighting

When you switch the appliance on to any mode, the lamp will be always on until the
operation has finished. You can use the main mode: “Lamp” during different operations,
i.e. cleaning, preparing the cooking process, pause heating modes during opening the
door.

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

n



ACCESSORIES

Your appliance is accompanied by a range of accessories. Here, you can find an overview
of the accessories included and information on how to use them correctly.

Accessories included
Your appliance is equipped with the following accessories:

\\4 v

Wire Rack Baking Tray
For ovenware, cake tins and For tray bakes and small
ovenproof dishes. For roasts baked products.

and grilled food

You can use the tray to place liquid or cooking food with juice.
Only use original accessories. They are specially adapted for your appliance.
You can buy accessories from the after-sales service, from specialist retailers or online.

Note

The accessories may deform when they become hot. This does not affect their function.
Once they have cooled down again, they regain their original shape.

Inserting accessories

The cavity has five shelf positions. The shelf positions are counted from the bottom up.
The accessories can be pulled out approximately halfway without tipping.

Notes

1. Ensure that you always insert the accessories into the cavity the right way round.
2. Always insert the accessories fully into the cavity so that they do not touch
the appliance door.

12



Locking function

The accessories can be pulled out approximately halfway until they lock in place. The
locking function prevents the accessories from tilting when they are pulled out. The
accessories must be inserted into the cavity correctly for the tilt protection to work properly.
When inserting the wire rack, ensure the wire rack is onto the right facing direction like

the picture @ @ -

When inserting the backing tray, ensure the backing tray is onto the right facing direction
like the picture @ @ .

Optional accessories

You can buy optional accessories from the after-sales service, from specialist retailers or

online. Please see your sales brochures for more details.
When purchasing, please always quote the exact order number of the optional accessory.



Note

Not all optional accessories are suitable for every appliance. When purchasing, please
always quote the exact identification number of your appliance. — "Customer Service" on
page 29

Optional accessories Order number

Wire Rack
For ovenware, cake tins and ovenproof dishes. For 7NM20M1-17030
roasts and grilled food

Baking Tray

For tray bakes and small baked products. 7NM20M1-17012

Universal pan
For moist cakes, pastries, frozen meals and large roasts. 7NM20M1-1701

14



AIR SAFEGUARD SYSTEM

An advanced air diversion technology.

If your appliance is equipped with an Air Safeguard (depends on the actual machine),
please note :

An active-protection system that keeps you away from the unexpected heat: from
cool-touch door which prevents unconscious burn, to air curtain which blocks hot air
inside the cavity flows over your face.

Every time when the oven door is opened, air safeguard will be activated automatical-
ly. it redirects the cool air and forms an invisible curtain in front of the caviy, blocking
the burning-hot air flows directly to your face. keep you safe with a more comfortable
cooking experience.

When oven is running, the door is closed and air-safeguard is in a contractive state;
like the picture @ .

After cooking, when the door is opened, the air-safeguard will automatically pop open
and change the wind direction at the exhaust port to make the hot air blow downward.
like the picture @ .

15



OPERATE YOUR APPLIANCE

First use

Before using the appliance to prepare food for the first time, you must clean the
cavity and accessories.

Remove all stickers, surface protection foils and transport protection parts.

_

2. Remove all accessories and the side-racks from the cavity.

3. Clean the accessories and the side-racks thoroughly using soapy water and a dish
cloth or soft brush.

4. Ensure that the cavity does not contain any leftover packaging, such as polystyrene
pellets or wooden piece which may cause risk of fire.

5. Wipe the smooth surfaces in the cavity and the door with a soft, wet cloth.

6. To remove the new-appliance smell, heat up the appliance when empty and with the
oven door closed.

7. Keep the kitchen highly ventilated while the appliance is heating up first time. Keep
children and pets out of the kitchen during this time. Close the door to the adjacent
rooms.

8. Adjust the settings indicated. You can find out how to set the heating type and the
temperature in the next section.

m After the appliance has cooled down:
Heating Mode E 1. Clean t.he smooth surfaces anql the
door with soapy water and a dish cloth.
Temperature 250°C 2. Dry all surfaces.
. 3. Install the side-racks.
Time 1h

Selecting Modes Temperature Setting

The default operating mode is switching off.  If you would like to select a temperature

If you would like to select a cooking for cooking, the way to operate is similar

operating mode, you can do so using left with the way to select the operating mode.

mode-control knob. There is a pointer on the You can do so using right temperature
knob, turn this knob to make the pointer to -control knob. There is a pointer on the
point to the mode which you would like to knob, turn this knob to make the pointer
choose. to point to the temperature which you

would like to choose.

16



Switching On

As now you already finished the setting of the operating mode and temperature. If you
would like to turn the appliance on, you can do so using time-control knob. There is a
pointer on the knob, turn this knob to make the pointer to point to the cooking time
which you would like to choose. The maximum cooking time is 2 hours.

Note

For this appliance, to finish the setting of cooking time means to operate the appliance
started.

Since the second that you turn the knob away from the original position, the appliance
will start to work.

If you turn the time-control knob anti-clockwise, the gear that the knob will arrive is
STAY ON, which means the oven will work continuously without timer controlling. Only
use this when the appliance is well supervised by a person responsible for safety who is
well aware of how to use the appliance safely and have understood the associated
hazards.

After the appliance starts to be operated, the time-control knob will slightly and continu-
ously turn anti-clockwise (except STAY ON), when the cooking has finished, the pointer
will turn back to the original position and you will hear a clear tinkle of bell to notice you.

Indicator

While the appliance starts to cook food or drink, the indicator will be switched on to
notice you . During the period of cooking, the indicator will be on & off intermittently.
This depends on if the heating elements are working or not.

Changing

During the period of appliance operating, knobs on the control panel can be turned again
to meet your needs or changing.

Turn the mode-control knob from the present mode to another one while the appliance is
operating means to get the mode changed while food is being cooked. By this time, if
you turn the knob to LAMP or DEFROST, the heating elements will be switched off. If you
turn the knob back to the original position, the appliance will be switched off but the
timer will still count.

17



Turn the temperature-control knob from present to others while the appliance is operat-
ing means to get the cooking temperature changed while food is being cooked. By this
time, if you turn the knob back to the original position, the heating elements will be
switched off. Lamp and timer will still be switched on, if cooking fan works depends on
the temperature of the circumstance inside the appliance.

Turn the time-control knob from present to others while the appliance is operating means
to get the rest cooking time changed while food is being cooked. By this time, if you turn
the knob back to the original position, it means the appliance is officially switched off.
You will see the indicator also be switched off to notice you about this.

Caution!

After the appliance switched off, it becomes very hot especially inside the cavity. Never
touch the interior surfaces of the appliance or the heating elements. Use oven gloves to
remove accessories or ovenware from the cavity, and allow the appliance to cool down.
Keep children at a safe distance at the same time to avoid the injury of burns.

Note

Changing modes/temperature/rest cooking time may have some negative influences for
the result of cooking, we warmly recommend you not to do so unless you are well experi-
enced on cooking.
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ENERGY EFFICIENT USE

Remove all accessories, which are not necessary during the cooking & baking process
Do not open the door during the cooking & baking process.

If you open the door during cooking & baking, switch the mode to “Lamp” (Without
change the temperature setting).

Decrease the temperature setting in not fan assisted modes to 50°C at 5min to 10min before
end of cooking & baking time. So you can use the cavity heat to complete the process.

Use “Fan Heating”, whenever possible. You can reduce the temperature by 20°C to 30°C.
You can cook and bake using “Fan Heating” on more than one level at the same time.
If it is not possible to cook and bake different dishes at the same time, you can heat
one after the other to use the preheat status of the oven.

Do not preheat the empty oven, if it is not required.

If necessary put the food into the oven immediately after reaching the temperature
indicated by switching off the indicator light the first time.

Do not use reflective foil, like aluminum foil to cover the cavity floor.

. Use the timer and or a temperature probe whenever possible.

Use dark matt finish and light weighted baking molds and containers. Try not to use
heavy accessories with shiny surfaces, like stainless steel or aluminum.

ENVIRONMENT

The packaging is made for protect your new appliance against damages during transport.
The materials used are selected carefully and should be recycled. Recycling reduces the
use of raw materials and waste. Electrical and electronic appliances often contain valu-
able materials. Please do not dispose of it with your household waste.

19



HEALTH

Acrylamide occurs mainly by heating up starchy food (i.e. potato, French fries, bread) to
very high temperatures over long times.

Tips

Use short cooking times.

Cook food to a golden yellow surface color, do not burn it to dark brown colors.
Bigger portions have less acrylamide.

Use “Fan Heating” mode if possible.

French fries: Use more than 4509 per tray, place them evenly spread and turn them
time by time. Use the product information if available to get the best cooking result.

RNV

MAINTENANCE YOUR APPLIANCE

Cleaning Agent

With good care and cleaning, your appliance will retain its appearance and remain fully
functioning for a long time to come. We will explain here how you should correctly care
for and clean your appliance.

To ensure that the different surfaces are not damaged by using the wrong cleaning
agent, observe the information in the table. Depending on the appliance model, not all of
the areas listed may be on/in your appliance.

Caution!
Risk of surface damage

Do not use:

Harsh or abrasive cleaning agents.

Cleaning agents with a high alcohol content.

Hard scouring pads or cleaning sponges.

High-pressure cleaners or steam cleaners.

Special cleaners for cleaning the appliance while it is hot.

OISR N

Wash new sponge cloths thoroughly before use.

Tip
Highly recommended cleaning and care products can be purchased through

theafter-sales service.
Observe the respective manufacturer’s instructions.
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Area Appliance exterior Cleaning

Appliance exterior
Stainless steel front

Hot soapy water:

Clean with a dish cloth and then dry with a soft cloth.

Remove flecks of limescale, grease, starch and albumin (e.g. egg
white) immediately.

Corrosion can form under such flecks.

Special stainless steel cleaning products suitable for hot surfaces
are available from our after-sales service or from specialist retailers.
Apply a very thin layer of the cleaning product with a soft cloth.

Plastic

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth. Do not
use glass cleaner or a glass scraper.

Painted surfaces

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth.

Control panel

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth. Do not use
glass cleaner or a glass scraper.

Door panels

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth.
Do not use a glass scraper or a stainless steel scouring pad.

Door handle

Hot soapy water:

Clean with a dish cloth and then dry with a soft cloth.

If descaler comes into contact with the door handle, wipe it off
immediately. Otherwise, any stains will not be able to be removed.

Enamel surfaces
and self-cleaning
surfaces

Observe the instructions for the surfaces of the cooking com-
partment that follow the table.

Glass cover for the
interior lighting

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth.
If the cooking compartment is heavily soiled, use oven cleaner.

Door seal
Do not remove

Hot soapy water:
Clean with a dish cloth. Do not scour.

Stainless steel door
cover

Stainless steel cleaner:

Observe the manufacturer's instructions.
Do not use stainless steel care products.
Remove the door cover for cleaning.
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Area Appliance exterior Cleaning

Hot soapy water:

Accessories Soak and clean with a dish cloth or brush.

If there are heavy deposits of dirt, use a stainless steel scouring pad.

Hot soapy water:

Rails Soak and clean with a dish cloth or brush.
Hot soapy water:
Clean with a dish cloth or a brush.
Pull-out system Do not remove the lubricant while the pull-out rails are pulled

out. It is best to clean them when they are pushed in.
Do not clean in the dishwasher.

Meat thermometer

Hot soapy water:
Clean with a dish cloth or a brush. Do not clean in the dishwasher.

Notes

1.

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

Shadows on the door panels, which look like streaks, are caused by reflections made
by the interior lighting.

Enamel is baked on at very high temperatures. This can cause some slight color
variation. This is normal and does not affect operation. The edges of thin trays cannot
be completely enameled. As a result, these edges can be rough. This does not impair
the anti-corrosion protection.

Always keep the appliance clean and remove dirt immediately so that stubborn
deposits of dirt do not build up.

Tips

NN

Clean the cooking compartment after each use. This will ensure that dirt cannot be baked on.
Always remove flecks of lime scale, grease, starch and albumin (e.g. egg white) immediately.

Remove flecks of food with sugar content immediately, if possible, when the fleck is still warm.
Use suitable ovenware for roasting, e.g. a roasting dish.
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APPLIANCE DOOR

With good care and cleaning, your appliance will retain its appearance and remain fully
functional for a long time to come. This will tell you how to remove the appliance door and
clean it.

For cleaning purposes and to remove the door panels, you can detach the appliance door.
The appliance door hinges each have a locking lever.

When the locking levers are closed, the appliance door is secured in place. It cannot be detached.
When the locking levers are open in order to detach the appliance door, the hinges are
locked. They cannot snap shut.

Warning - Risk of injury!

1. If the hinges are not locked, they can snap shut with great force. Ensure that the
locking levers are always fully closed or, when detaching the appliance door, fully open.

2. The hinges on the appliance door move when opening and closing the door, and you
may be trapped. Keep your hands away from the hinges.

Removing the appliance door

Open the appliance door fully.

Fold open the two locking levers on the left and right

Close the appliance door as far as the limit stop.

With both hands, grip the door on the left- and right-hand side, and pull it out upwards.

N
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Fitting the appliance door
Reattach the appliance door in the opposite sequence to removal.

1. When attaching the appliance door, ensure that both hinges are placed right onto
the installing holes of the front panel of the cavity.
Ensure that the hinges are inserted into the correct position. You must be able to
insert them easily and without resistance. If you can feel any resistance, check that
the hinges are inserted into the holes right.

2. Open the appliance door fully. While opening the appliance door , you can make
another check if the hinges areonto the right position . If you make the fitting
wrong , you will not be able to make the appliance door fully opened.

Fold both locking levers closed again.

3. Close the cooking compartment door. By the same time , we warmly recommend
you to check one more time, if the door is onto the right position and if the
ventilation slots are not half-sealed .

Removing the door cover

The plastic inlay in the door cover may become discolored. To carry out thorough

cleaning, you can remove the cover.

Remove the appliance door like instructed above.

1. Press on the right and left side of the cover.

2. Remove the cover.

3. After removing the door cover, that rest parts of the appliance door can be easily taken
off so that you can go on with the cleaning . When the cleaning of the appliance door
has finished , put the cover back in place and press on it until it clicks audibly into place.

4. Fitting the appliance door and close it.
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Change the power cord

Position A show the terminal box position on the back of the back outer case and it’s
closed.
Steps: a. cut off the power, use small flat screwdriver to open two snap 1, 2.
b. use Phillips crewdriver to take off screws 3, 4 , 5and6.
c. change the new power cord ,fix the yellow/green wire on 3, brother wire on 4,
blue wire on 5.
d. twist screw 6 closed the terminal box cover finish the changing.

- L 7 12 3( 4
1 brown {L}
L J ;:%j yellow/green @
power cord blue {N}
¥ I
6 5
back outer case terminal box
Caution!

While the appliance door is well installed, the door cover can also be taken off, by this time.

1. Removing the door cover means to set the inner glass of the appliance door free, the
glass can be easily moved and cause damage or injury.

2. As removing the door cover and inner glass means to reduce the overall weight of
the appliance door. The hinges can be easier to be moved when closing the door and
you may be trapped. Keep your hands away from the hinges.

Because of the 2 points above, we strongly recommend you not to remove the door
cover unless the appliance door removed. Damage caused by incorrect operation is not
covered under warranty.
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CURE YOUR APPLIANCE WHEN NEEDED

If a fault occurs, before calling the after-sales service, please ensure that is not because
of incorrect operations and refer to the fault table, attempt to correct the fault yourself.
You can often easily rectify technical faults on the appliance yourself.

If a dish does not turn out exactly as you wanted, you can find many tips and instruc-
tions for preparation at the end of the operating manual.

Fault Possible Cause

Faulty fuse.

Notes/remedy

Check the circuit breaker in the fuse box.

The appliance

does not work.
Power cut

Check whether the kitchen light or other kitchen
appliances are working.

Knobs have Knobs have
fallen out of the been acci-
support in the dentally
control panel. disengaged.

Knobs can be removed.

Simply place knobs back in their support in the
control panel and push them in so that they engage
and can be turned as usual.

There is dirt
under knobs

Knobs can no
longer be
turned easily.

Knobs can be removed.

To disengage knobs, simply remove them from the
support.

Alternatively, press on the outer edge of knobs so
that they tip and can be picked up easily.

Carefully clean the knobs using a cloth and soapy water.
Dry with a soft cloth.

Do not use any sharp or abrasive materials.

Do not soak or clean in the dishwasher.

Do not remove knobs too often so that the support
remains stable




Fan does not work all the time in
the mode: “Fan Heating”

This is a normal operation due to the best possible heat
distribution and best possible performance of the oven.

After a cooking process a noise
can be heard and a air flow in the
near of the control panel can be
observed.

The cooling fan is still working, to prevent high
moisture conditions in the cavity and cool down the
oven for your convenience. The cooling fan will
switch off automatically.

The food is not sufficient cooked
in the time given by the recipe .

A temperature different from the recipe is used. Double
check the temperatures. The ingredient quantities are
different to the recipe. Double check the recipe.

Uneven browning

The temperature setting is too high, or the shelf level
could be optimized. Double check the recipe and settings.
The surface finish and or color and or material of the
baking ware were not the best choice for the select-
ed oven function. When use radiant heat, such as
“Top & Bottom Heating” mode, use matt finished,
dark colored and light weighted oven ware.

The lamp doesn’t turn on

The lamp needs to be replaced.

Warning-Risk of electric shock!

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

box. Contact the after-sales service.

Maximum operating time

The maximum operating time of this appliance is 9 hours, to prevent that you forget

shot off the power.

Replacing the lamp on the corner of the cavity

If the cavity lamp fails, it must be replaced. Heat-resistant, 25 watt, 230 V halogen lamps
are available from the after-sales service or specialist retailers.
When handling the halogen lamp, use a dry cloth. This will increase the service life of the lamp.
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Risk of electric shock!

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

Risk of burns!

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

1. Place a towel in the cold cavity to prevent damage.

Turn the glass cover anti-clockwise to remove it.

Pull out the lamp - do not turn it.

Screw the glass cover back in.

Remove the towel and switch on the circuit breaker to see if lamp switches on.

GIENEANN

Insert the new lamp, making sure that the pins are in the correct position. Push the lamp
in firmly.

Glass cover

If the glass cover of the halogen lamp is damaged, it must be replaced. You can obtain a
new glass cover from the after-sales service. Please specify the E number and FD
number of your appliance.
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CUSTOMER SERVICE

Our after-sales service is there for you if your appliance needs to be repaired. We will
always find an appropriate solution. Please contact the dealer where you by this appli-
ance. When calling us, please give the model number and S/N so that we can provide you
with the correct advice. The rating plate bearing these numbers can be found when you
open the appliance door.

Model: MO 72000 GB/ MO 72039 X

Rated voltage: 220-240V~

Rated frequency: 50Hz-60Hz

Electric power: 2.3 kW

Company: Guangdong Midea Kitchen Appliances Manufacturing Co., Ltd
Address: No.6 YongAn Road, Beijiao, Shunde, Foshan, Guangdong, China

Cex

To save time, you can make a note of the model of your appliance and the telephone
number of the aftersales service in the space below, should it be required.

MAINTENANCE CARD

Model number Purchasing date
Serial number Purchasing store
Warning

This appliance shall be installed in accordance with the regulations in force and only used
in a well ventilated space.Read the instructions before installing or using this appliance.

Note

Please note that a visit from an after-sales service engineer is not free of charge, even
during the warranty period.

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

appliances.
Above, thank you again for buying Midea Built-in Oven, and we wish that our appliance
will bring you delicious food and happy life.
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TIPS AND TRICKS

You want to cook your
own recipe

Is the cake baked ready?

The cake loses massive
volume during cooling
down after baking

The height of the cake is
in the middle much higher
than at the outer ring

The cake is too brown at
the top

The cake is too dry

The food is good looking
but the humidity inside is
too high

The browning is uneven

The cake is less browned
on the bottom

Baking on more than one
level at the same time:
One shelf is darker than
the other.

Condensing water
during baking

Try to use settings of similar recipes first and optimize
the cooking process due to the result.

Put a wooden stick inside the cake about 10 minutes
before the given baking time is reached. If there is no raw
dough at the stick after pulling out, the cake is ready.

Try to lower the temperature setting by 10°C and
double check the food preparing instructions regarding
the mechanical handling of the dough.

Do not grease the outer ring of the spring form

Use a lower shelf level and or use a lower set
temperature (this may lead to a longer cooking time)

Use a 10°C higher set temperature (this may lead to a
shorter cooking time)

Use a 10°C lower set temperature (this may lead to a
longer cooking time) and double check the recipe

Use a 10°C lower set temperature (this may lead to a
longer cooking time).
Use the “Top & Bottom Heating” mode on one level.

Choose a level down

Use a fan assisted mode for baking at more than one
level and take out the trays individually when ready. It is
not necessary that all trays are ready at the same time.

Steam is part of baking and cooking and moves normally
out of the oven together with the cooling air flow. This
steam may condensate at different surfaces at the oven
or near to the oven and build water droplets. This is a
physical process and cannot be avoid completely.
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Which kind of baking
ware can be used?

Every heat resistant baking ware can be used. It is
recommended not to use aluminum in direct contact with
food, especially when it is sour.

Please ensure a good fitting between container and lid.

How to use the
grill function?

Preheat the oven for 5 minutes and place the food in the
level given by this manual.

Close the oven door when you use any grilling mode. Do
not use the oven when the door is open, except for load /
remove / check the food.

How to keep clean the
oven during grilling ?

Use the tray filled with 2 liter of water in at level 1. Nearly
all fluids drip down from the food placed on the rack will
captured by the tray.

The heating element in all
grilling modes are switching
on and off over the time.

It is a normal operation and depends on the temperature
setting.

How to calculate the oven
settings, when the weight
of a roast is not given by
a recipe?

Choose the settings next to the roast weight and change
the time slightly.

Use a meat probe if possible to detect the temperature
inside the meat.

Place the head of the meat probe carefully in the meat,
due to the manufacturer instructions.

Make sure, that the head of the probe is placed in the
middle of the biggest part of the meat, but not in the
near of a bone or hole.

What happens if a fluid is
poured to a food in the
oven during the baking or
cooking process?

The fluid will boil and steam will arise as a normal
physical process.

Please be careful, because the steam is hot. See also
“Condensing water during baking” for more information.
If the fluid contains alcohol, the boiling process will be
quicker and can lead to flames in the cavity. Make sure,
that the oven door is closed during such kind of
processes. Please control the baking or cooking process
carefully. Open the door very gentle and only if
necessary.
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TYPICAL RECIPES

. Duration
o
CAKE Form Level Mode Temp.in °C ;" o tes
Sponge Cake (simple) Box 2 Conventional 170 50
in a Box shape with Fan
Sponge Cake (simple) Box 1 Conventional 140 70
in a Box shape
Sponge Cake with Round form 1 Conventional 150 50
Fruits in a round Form with Fan
Sponge Cake with Tray 1 Conventional 140 70
Fruits on a Tray
Raisins Brioche Muffin form 2 Conventional 220 p.h.t.:19:00
Muffins (Yeast Cake) b.t.: 11:00
Gugelhupf Tray 1 Conventional 150 p.h.t.:11:00
(with Yeast) b.t.:60:00
Muffins Muffin form 1 Conventional 160 p.h.t.: 8:30
b.t.: 30:00

Muffins Muffin form 1 Conventional 150 p.h.t.: 8:30

with Fan b.t.: 30:00
Apple Yeast Tray 1 Conventional 160 p.h.t.: 10:00
Cake on a Tray with Fan b.t.: 42:30
Water Sponge Spring form 1 Conventional 160 p.h.t.: 9:30
Cake ( 6 Eggs) b.t.: 41:00
Water Sponge Spring form 1 Conventional 160 p.h.t.: 9:00
Cake ( 4 Eggs) b.t.: 26:00
Apple Yeast Tray 2 Conventional 150 p.h.t.: 8:00
Cake on a Tray with Fan b.t.: 42:00

Note: p.h.t means preheat time, b.t. means baking time.



Duration

CAKE Form Level Mode Temp.in °C A
Hefezopf (Callah) Tray 2 Conventional 150 40
with Fan
. p.h.t.: 8:00
Butter Yeast Cake Tray 2 Conventional 150 bt 30:00
. p.h.t.: 8:00
Shortbread Tray 2 Conventional 170 b.t-13:00
Shortbread 2 Trays Tray 2+4 Conventional 160 p.h.t:8:20
with Fan b.t.: 12:00
Vanilla Cookies Tray 2 Conventional 160 p.h.t.: 8:00
b.t.: 10:00
Vanilla Cookies Tray 2+4 Conventional 150 p.h.t.:8:00
with Fan b.t.: 14:00
oy Duration
BREAD Form Level Mode Temp.in °C TR
White Bread ( 1kg Box 1 Conventional 170 p.h.t.: 9:20
Flour) Box shape b.t.: 50:00
White Bread ( 1kg Box 1 Conventional 170 p.h.t.: 12:00
Flour) Box shape with Fan b.t.: 45:00
Fresh Pizza (thin) Tray 2 Conventional 170 p.h.t.: 9:30
b.t.: 21:00
Fresh Pizza (thick) Tray 2 Conventional 170 p.h.t.: 10:00
b.t.: 45:00
Fresh Pizza (thick) Tray 2 Conventional 170 p.h.t.:8:00
with Fan b.t.: 41:.00
o Duration
MEAT Form Level Mode Temp.in °C in minutes
Beef Tender Loin Tray 2 Double Grill 180 55
1,6 KG with fan
Meatloaf 1 kg Meat Tray 1 Conventional 180 75
Chicken 1 kg Tray L2:Rack Double Grill 180 50
L1:Tray with fan
Fish (2,5 kg ) Tray 2 Conventional 170 70




TEST FOOD ACCORDING TO EN 60350-1

RECIPESA Accessories F °C Level Time(min) Pre-heat
Sponge cake Springform ®26cm S 170 1 35-45 Yes
Sponge cake Springform ®26cm 160 2 35-45 Yes
Small cake 1tray E 150 2 40-50 Yes
Cheese cake Springform ®26cm S 170 2 70-80 No
Apple pie Springform ®20cm S 170 1 70-80 No
Apple pie Springform ®20cm I 160 1 70-80 No
Bread 1tray E 200 2 35-45 Yes
Toast Rack ﬁ Max 5 6-8 Yes 5min
chicken Rack & tray E 180 _I?faC;f 55-65 Yes

—_

(NN

a A

o

In chicken recipe, begin with the backside on top and turn the Chicken after 30 min.
to the top side

end of the given baking time.

Use a dark, frosted mold and place it on the rack
Take out the trays at the moment, when the food is ready, even when it is not at the

Choose the lower temperature and check after the shortest time, given in the table.

If using the tray to capture fluids dripping from the food placed on the rack during
any grilling mode, the tray should be set to level 1 and filled with some water.

The burger patties should turned around after 2/3 of the time.



ENERGY EFFICIENCY ACCORDING

TO EN 60350-1

Please note the following information:

1.

The measurement is carried out in the “ECO” mode to determine the data regarding
the forced air mode and the label-class

The measurement is carried out in the “Top & Bottom Heating” mode to determine
the data regarding the conventional mode

During the measurement only the necessary accessory is in the cavity.All other parts
have to be removed

The oven is installed as described in the installation guide and placed in the middle of
the cabinet

It is necessary for the measurement to close the door like in the household, even
when the cable disturbs the sealing function of the gasket during the measurement.
To make sure, that there are no negative effects regarding the disturbed sealing due
to the energy data, it is necessary to close the door carefully during the measure-
ment. It is may be required to use a tool to guaranty the sealing of the gasket like in
the household, where no cable disturbs the sealing function.

The determination of the cavity volume carried out for the usage “Defrost” as
described on page 14. To ensure an efficient use of the oven, all accessories including
side-racks are removed.

DA SH EET (EU 65/2014 & EU 66/2014)

Midea MO 72000 GB/MO 72039 X

No of Cavities 1
Heat Source Electric
Usable Volume 72L
ECelectric, cavity (Conventional) 0.85kWh/cycle
ECelectric, cavity (Forced Air) 0.78kWh/cycle
Energy Efficiency Class (A+++ to D) A
PN:16171100A33122
Note

All oven modes described on Page 7 are main functions of the oven.
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