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O Instruction manual

Important! Read the entire manual before using the oven. The documentation and accessories are
inside the oven.

The texts in the manual correspond to the numbered diagrams.

Safety Y=

AlImportant
Keep this manual with the appliance. If you sell or give the
appliance to another person, make sure you also pass on
the user manual. Read these instructions carefully when
using and installing the appliance. They are designed to
protect your own and others’ safety.

* The electrical installation that feeds the oven must have circuit
breakers installed in accordance with current local installation
regulations.

e The oven must be installed by an authorised installer in
accordance with the manufacturer’s instructions and diagrams.

e The electrical installation must be dimensioned for the maximum
power indicated on the reference plate and the electrical socket
must have a regulatory earth connection.

e |f the power cord is damaged, it must be replaced by the after-
sales technical service or by similarly qualified staff, to avoid
hazard.

e Ensure the appliance is unplugged from the mains before
replacing the oven lamp, to avoid electric shock.

Do not use abrasive cleaning products or metal scouring pads
to clean the oven door, as they could scratch the surface and
cause the glass to shatter.

e During operation, some accessible parts may become hot.

O
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Children under the age of 8 must not go near the appliance
unless under permanent supervision.

* Do not touch the heating elements inside the oven.

e This appliance can be used by children aged from 8 years and
above and persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have
been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved.
Children shall not play with the appliance. Cleaning and user
maintenance shall not be made by children without supervision.

* This appliance is designed for normal household use only. Do
not use it for commercial or industrial purposes. Use exclusively
for cooking food products.

e Do not try to modify the characteristics of the appliance. It could
be dangerous.

e During cleaning by pyrolysis, surfaces become hotter than during
normal use. Keep out of reach of children.

e Before cleaning with pyrolysis, remove all cooking items and
significant overflows.

* Do not put heavy weights on the oven door and make sure that
children do not climb or sit on it.

* Always make sure that the oven is switched off before cleaning.

e After using the oven, make sure that all the controls are in the off
position.

* Do not use the oven as a larder or to store accessories after use.

* Do not use steam or high pressure devices to clean the device
(electrical device safety reasons)

* The oven door should always be kept closed when working, for
all programmes, including the grill.

)@. o
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To find out which model your oven is (“a”, “b”,
“¢”) compare its control panel with the control
panels shown in the illustrations.

Identification

Installation

1.1 Unpacking. Remove all the protective
packaging elements.

1.2 Mains connection. Always take into account
the data on the reference plate (1.2.1) and
the measurements of the cabinet the oven
will be housed in (1.2.2, 1.2.3).

Independent oven: the appliance must be
connected to the mains with a fixed single-
phase connection with the neutral (blue)
connection guaranteed (1.2.4). Fit the oven
into the space, ensuring there is no excess
cable in the upper part (1.2.5, 1.2.6). Screw
it to the fitting using the two screws supplied
(1.2.7). The fitted furniture or its surface must
be heat-resistant. The time must be set in
order to finish the installation (a, b, c). After
a period of inactivity, the machine will turn to
standby and its brightness will diminish or
the screen will switch off, depending on the
model.

Using the oven

Before using your new oven for the first time,
heat it up while empty (with no food in it and
with the control turned to , at for 30 minutes
at 250°C). It may produce some smoke or a bad
smell (this is normal and is caused by the oven
heating up grease residue etc.). When it has
cooled down, pre-clean it by wiping the inside
with a damp cloth.

2.1 Accessories. Depending on the model
there is a Deep Tray (2.1.1), Flat Tray (2.1.2)
and Multifunctional Grill (2.1.3) that work
separately. If it also possible to combine
either tray with the Multifunctional Grill
(2.1.4) to make a set. All the accessories
or sets can be used directly or mounted
on the Partial Extraction Grill (2.1.5) or the
Total Extraction Grill (2.1.6, 2.1.7), (2.1.8).

If you have the partial extraction tray, it can

english

be used separately or together with trays

(3 types) (2.1.9). The Simple Grill is used
separately (2.1.10). If you have telescopic
rails, remove the tray before installing them in
the oven (2.1.11). The telescopic rails extend
automatically due to the weight of the tray
when the oven is opened (2.1.12). Food must
always be placed on a tray on the telescopic
rails (2.1.13). Bear in mind the position of the
grills when installing them. There are anti-
tipping stops at the sides (2.1.14).

2.2 Accessory positions. The accessories
can be fitted in 5 different positions,

1 Qz Ba 4 5

2.3 Setting the time. When you switch on the
oven, the display will flash (2.3.1, 2.3.2).
Adjust the time by pressing the + or —
(2.3.3, 2.3.4). The time will automatically be
validated after 5 seconds.

Note: the time will need to be set again after
an electricity cut or when the hour changes.

2.4 Cooking the food. Place the food in the
oven. Consult the cooking table to choose
the accessory or accessories to be used and
their position. Close the oven door.

2.5 Selecting the cooking function |§| . Select
the cooking function according to the model

@ Traditional fanned heat. For any kind of
dish. Several dishes may be cooked at once
without their flavours or smells mixing.

Turbo plus. The heat is produced by the
central element.

Fanned high grill. This browns the food,
distributing the heat evenly. Ideal for large-
sized roasts.

High grill. For browning pasta, soufflés and
bechamel sauce.

Low grill. For hamburgers, toast and food
with a small surface area.

E Fanned base heat. The fan distributes the
base heat evenly. Suitable for paellas.
Traditional heat. For bread, cakes, cakes
with filing and lean meat.

Defrost. Rapidly thaws any kind of food.

IE' Celeris. For pre-heating the oven.

2.6 Selecting the temperature . Select the
temperature by turning the selector dial. The
pilot light will switch off when the selected
temperature is reached.

TIME FUNCTIONS

2.7 Selecting the cooking time. Timer : select
the minutes by turning the selector dial. (2.7.1).
If you prefer the oven to function without a
time limit, turn it to hand position M.
Digital clock: Select the cooking function
and the desired temperature. Press
until o] or @ starts to flash (2.7.2, 2.7.3).
Adjust the cooking time by pressing 4 or
— (2.7.4, 2.7.5). After a few seconds the



time will automatically be validated and the
countdown will begin. When cooking is
complete, a beep will sound. To stop the
beep, press any button and switch off the
oven.

2.8 Selecting the end time. Select the cooking
function, the temperature and the cooking time.
After that, press [~] until |E| or Gis flashing
(2.8.1, 2.8.2). Adjust the cooking end time by
pressing 4 or — (2.8.3, 2.8.4). The start of
cooking will be delayed so that if finishes at the
time shown. When the end time is reached,
the oven will beep. To stop the beep, press any
button and switch off the oven.

2.9 Beeper function.

Digital clock: press the [~ | button several
times, () wil start to flash (2.9.1, 2.9.2).
Adjust the duration using the 4 and —
buttons (2.9.3). Q will stop flashing after
a few seconds. This works with the oven
switched off and switched on.

2.10 Child lock. To prevent children from playing
with the oven.

Digital clock: press the 4 and — buttons
at the same time and hold them down for

5 seconds. or ".3" will appear on the
display (2.10.1, 2.10.1). To remove the child
lock, repeat the process.

Warnings: when the cooking time has elapsed,

turn the function and temperature dials to 0 and

the time dial to hand position 1 . Open the oven
door, taking care as hot steam may come out.

Maintenance and
cleaning

3.1 Cleaning the accessories. The accessories
are dishwasher-safe. To wash them up by
hand, use normal detergent. Leave them to
soak for easier cleaning.

Cleaning the inside of the oven.

3.2 Smooth-walled models. Take out the side
runners. Depending on the models, the side
runners are fixed in two ways, either without
a support (3.2.1, 3.2.2) or with a support
(8.2.4, 3.2.5). Clean the oven while it is
warm, wiping the walls with a cloth soaked
in hot soapy water (3.2.3, 3.2.6). When you
have cleaned the oven walls, replace the
runners.

3.3 Self-cleaning rough-walled models. On
these models, the rear plate and side panels
are covered with a self-cleaning enamel
that removes the grease while the oven is
functioning. The side panels are reversible,
doubling the lifetime of the coating.

3.4

3.

(3]
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To remove the self-cleaning panels, firstly
remove the side rails.

If the panels are not performing the self-
cleaning process sufficiently, they will need
regenerating. To do this, remove all the
accessories and utensils from the inside of
the oven. Thoroughly clean the oven surfaces
that are not self-cleaning. Select the
function.

Set the temperature to 250°C and set the
time between 30 and 60 minutes, depending
on how dirty the oven is.

When the cleaning programme ends and

the oven has cooled down, wipe the self-
cleaning elements with a damp sponge. They
will then be totally functional again.

Note: Do not use specific oven cleaning
products to clean the catalytic walls.

Do not scrape the surface with metal
scouring pads or sharp or pointed
instruments.

Cleaning the outside of the oven. Use
neutral cleaning products and dry the oven
well with a soft cloth.

The AquaSliding Function system makes it
easier to clean the oven with steam. It takes
35 minutes and is done as follows:

e Start with a lukewarm oven.

¢ Remove all accessories and side guides
from the model.

e Spray 200 ml of water onto the inside
walls of the oven. A Using too much
water could cause overflow.

¢ Depending on the model,

a) AquasSliding wait until the oven
indicates the end of the cleaning cycle.

b) [=]traditional t 150°C for 10 minutes.
After this time has elapsed, reduce the
temperature to minimum (35°C - 75°C
according to the model) and maintain
for 25 minutes. Failure to follow these
instructions may cause condensation
on the front.

e Switch the oven off.

e Carefully open the oven door, avoiding
contact with the steam.

¢ At the end of the cycle, remove the water
from inside and wipe away any remaining
dirt with a dishcloth. This cycle is used to
assist cleaning but loses its effectiveness if
the recommended times are not followed.

* Depending on the model, it can assist the

Warning function.

Warnings: 1. Make sure the oven is switched off.
2. Never use steam cleaning machines.



Troubleshooting

You can solve the following problems yourself:

4.1 The oven does not switch on. Check it is
plugged in and that the time selector dial is
not turned to 0.

4.2 Smoke comes out during cooking. Turn
the temperature down and/or clean the oven
(point 3.3).

4.3 The oven makes a noise after cooking.
This is normal, as the fan keeps running until
the temperature inside and outside the oven
is reduced.

Digital display models have a diagnosis system
which detects any problems and warns the user.
You can see this on the display:

4.4 Oven not working. is flashing. Turn the
function selector dial to 0 and set the time
(point 2.3).

4.5 Oven not working. is flashing. The
oven has been working for several hours
and for safety reasons it has switched off
automatically. Turn the function selector dial
to 0 and set the time (point 2.3).

4.6 Oven not working. is flashing. Turn the
function selector dial to 0 and remove the
child lock (point 2.11).

4.7 Oven not working. is flashing. Press
any button.

A ¢ Do not try to repair the oven yourself.
Call the technical assistance service.

4
The Environment 7

This oven has been designed with
environmental protection in mind.

Respect the environment. Only preheat the
oven when necessary (see table). Use dark
coloured cake tins whenever possible. For
long cooking times, switch off the oven 5 or 10
minutes before the end of cooking time.

Management of waste electrical and
electronic equipment.

The symbol  indicates that the appliance must
not be disposed of in traditional bins for domestic
waste.

Take your oven to the a special collection centre.
Recycling domestic appliances will prevent
negative consequences for health and the

english

environment and will allow savings on energy and
resources.

For further information, contact the local
authorities or the shop where you bought the
oven.
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Cooking Table

Programme and

Position Preheat
temperature

beet 15K [R]rere  [Z]ewee so-somn [ no
pok15Kg  [F]isre  [Z]ecc ss-smn (2 no
amb12Kg  [F|ooe  [Z]zrc w-somn [ no
keyakg  [®] e [Z]rerc 1s-ismn [ no
chicken 1,25 Kg @21000 E' 200 s0-60mn [ o
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roasted red
% peppers 190°C |§| 210°C 30 - 40 min Q 2 no
*g 1,25 Kg
o stuffed toma-
> 0 0 _ H

toes 4 servings 200 C Izl 220°C  15-19min Q 2 no
12| baked hake/
8 paked cod 210°C |§| 230°C 7-9min Q 2 yes
2 1,5Kg
= roasted
== lobster @zzmc El 240°C 4 -5min 5 4 yes
| 1Kg

pizza [£]200c |§| 220°C 18- 22 min Q 1 yes

defrosting, all

types of food we Q 2 no
F ti o o
dgLrgﬁr:‘(;?g 0 C . C 25 - 30 min D 0 no

sundry

bread/cakes 50°C S0°C

8'4';, Butter Iz' 175°C 22 min E 3 yes Deep Tray
o cookies
o . |§| 185°C  23min (Ep es  DeepTra
— 8.4.2Fairy ! 4 Py
nate]  cakes Deep Tray/
8 g e 45 min ? 1o sLan?iardy
eg
od Ii' 180°C 25 min Q 1 no Mould on grill
48| 8.5.1 Fat-free ¢
& sponge cake 9 moulds on 1
Z 1000 ) 3 moulds on
E % 180°C 40 min 1 o grills and deep
QZ
Z .
g % |§| 185°C  4045min Q 2 no Grill
o 8.5.2 Apple tart
2 . ) 3 2 moulds on 1
o @ 180°C 5055 min 1 no gils and deep
a

9.1 Surface vorno ' Pre-heat  Cook 2-3 min.

browning E 250°C &3 min 5 4 for5min on gl

* Depending on the model.




)O‘ PykoBoACTBO MO aKcnyatauuu

TexHuKa 6e3onacHoCTU jE

Pycckun

BaxHas nHpopmauma! lMepen Havanom akcrnnyaraumm npubopa npodTMTe 370 PyKOBOACTBO M0JI-
HOCTbH. [JOKyMeHTaLma v MPpUHaANexXHOCTH HaXOAATCA BHYTPU AyX0BOro Lwkadga.

OT0 PyKOBOACTBO COCTAB/IEHO Taknm 06pa3oM, YTO TEKCTOBaA MHEHOPMaLNA CBA3aHa C COOTBET-
CTBYIOLUMMY e/ PUCYHKaMH.

/\ BaxHo

XpaHuTe 370 pyKOBOACTBO BMECTE C MpubOopoM. [pu npoAaxe uim nepegade
npubopa apyromy AnLy BUMECTe C NPHOOPOM He0bX04MMO Nepeaarh 3To
PYKOBOACTBO 10 aKcnyaTaLmu. [poyTiTe 371 peKOMEHZaLMM NEPes yCTaHOBKO
W Ha4aoM dKCrnyatayum npubopa. 3t PyKOBOACTBO NPeSHA3HaYeHo ANA
obecneyeHna Batues 6esonacHOCTH n 6e30MacHOCTH APYruX AL,

INEKTPUYECKOE 060PYIOBAHME AYXOBOMO LUKatha AOMKHO ObiTb OCHALLEHO PasMbIKAKOLLM-
MV YCTPOWCTBAMY B COOTBETCTBIAM C TPEGOBAHUAMY HOPM 11 MPaBIAN CTPaHbI (DEr1oHa).
YCTaHOBKA i MOZKIHO4ERME AyXOBOTO WKad)a OMKHbI MPOU3BOANTECA YMOMHOMOYEHHBIM
CTIELWAMMCTOM B COOTBETCTBYM C MHCTPYKLWAMM 1 CXEMaMM U3TOTOBUTENA.,
XapakTepuCTUKM UCTOYHVKA MUATAHUA SOMKHbI COOTBETCTBOBATb MaKCHMANbHOM MOLLHO-
CTI, YKa3aHHOM B nacnopTHow Tabmuuke. CeTb JOMKHA BbiTb OCHALLEHA 3a3eMNEHHEM B
COOTBETCTBIV C HOPMATUBHBIMM TPEBOBAHMAMM.

B cnyyae noBpexaeHuy kabena nuTaxva ero He0BXOZUMO 3aMEHUTL; BO 3BEXaHue
OMACHOCTY 3ameHa A0MKHA MPOU3BOAUTLCA CRYXO0/ MOCTENPOJAXHOO TEXHIYECKOO
00CNYXMBAHWA WM aHANIOTMYHBIM KBAMMEULMPOBAHHBIM CTIELMANACTOM,

[epen 3ameHow namribl ByX0BOrO LWkadha BO U3BeXaHve MOPaXEHUA SNIEKTPHYECKIM
TOKOM yOeauTECH B TOM, YT0 NPUGOP OTKMIOYEH OT CETU MUTaHMA.

He ucnonb3yitTe AnA WCTKY ZBEPLI AYXOBOTO LUKAMa abpasuBHbIE YMCTALLYE CPEACTBA
W CETKY 113 METanMMYECKOI MPOBONOKM, TaK KaK 3T0 MOXET MPUBECTH K MOABNEHMIO
LiaPanH Ha NOBEPXHOCTY 11 OTNAMBIBAHVIO KYCKOB CTEKNA,

Bo BpemA (yHKLMOHIMPOBAHMA NPBOpa HEKOTOPbIE €70 OTKPBITLIE YACTH MOTYT CUIHO
HarpeBaTbCA. [leTvt 40 8 et He JOmKHbI NpUBRUKATECA K Nprbopy, 33 UCKITKO4eHvem
CMy4aA, KOTa OHY HAXOAATCA NOZ MOCTOAHHBIM MPUCMOTPOM B3POCIBIX.

* He npukacaiitech K HarpeBaTerbHbIM ANEMEHTaM BHYTPU AYXOBOTO LKacha.
o 3T0T NpUBOP He MpeHa3HaYeH [NA UCTIONb30BAHHA JETbMI MRaZLIE 8 Ne, MuLamm ¢

OrpaH4eHHbIMA (*)VI3I/I‘-IGCKI/IMI/I, CEHCOPHBIMIA 1NN YMCTBEHHBIMM CMOCOBHOCTAMM, & TaK- .



Pycckun

XE MuLamu, He 06nagatoLLyIMi JOCTATOHHBIM OMbITOM VI 3HAHUAMM; SKCNIy-
arauyA npubopa TakvMy niaamy SOMYCKAeTCA TOMbKO NOZ HAOMOLEHIEM
MV YCTIOBIY HAZNIEXALLIET0 MHCTPYKTUPOBAHKA MO BOMPOCAM 3KCrnyaTaLm
MpuBOpa 11 MOHUMAHIA UM BO3MOXHOM ONACHOCTY. [JeTAM 3anpeLLeHo vrparb
¢ npubopom. QUnCTKa 1 YXOB He JOMKHLI OCYLUECTBAATECA AETbMM 663 npw-
CMOTpa.

o JTOT NpvBOp NPEaHa3HaYeH ANA UCMIONb30BAHMA B OBbIYHbIX JOMALIHUX
ycnosuAx. Mpubop 3anpelLaeTcA enonb30BaTh ANA KOMMEPYECKVX UM npo-
W3BOACTBEHHIX Lieneit. Tpubop SOMKEH UCTIONb30BATLCA UCKMIOYNTENLHO A
MPUrOTOBIIEHVA MULEBLIX MPOYKTOB.

* He nbiTaiTeCh BHOCUTb VI3MEHEHIA B XapaKTEPUCTIKV MpUbopa. I70 MOXET
ObiTb ONACHO.

* B0 BpEMA MMPONUTUYECKOI OYMCTKM MOBEPXHOCTI HATPEBAIOTCA CUMTbHEE, YEM
vt 0BbIYHOM MCMIONB30BAHMK. [103TOMY BO BPEMA 3TO MPOLIEaYPbI MpH0p
LIOMKEH HAXOZUTLCA BHE OCAraeMoCTM AETeM.

* [lepen Ha4anom MUPONMTUYECKOM YACTKY HEOBXOMMO U3BMEY U3 Npnbopa
BCE KOMTMOHEHTI, MPEZHA3HAYEHHbIE ANA NPUTOTOBNEHNA, 1 YAANUTb 3Ha4M-
TENbHbIe 3arPA3HEHIA MPOMMBLLMMWCA MY NPUTOTOBNEHMV MPOBYKTAMM.

* He KnaguTe Ha ABEPLY AYXOBOrO LLKAGA TAXENbIE MPEaMETbI v CReavTe 3a
TEM, YTOObI €TV He B3OUPANINCS 1 He CaaunMCh Ha Hee.

o TIp1 KXZOM BMELLATENbCTBE BO BHYTPEHHIOK YaCTb LUKAMA C LENbI0 YHCTKNA
MpuBOp AOMXEH BbITb BLIKITIOYEH,

* [locne 0KoH4aH1A paboTbl ¢ MpUBOPOM HEOBXOEMMO YIOCTOBEPUTECA B TOM,
4TO BCE SMIEMEHTI YPABNEHIA HAXORATCA B BLIKIKOYEHHOM MONOXEHMM.

o [lyx0BOW LKA HEMb3A UCMONb30BATH B KAYECTBE LUKAMA ANA XPAHEHNA NPO-
[YKTOB, & TAKXE [NA XpaHEHIA MPUHAZNEXHOCTEN 1IOCNE UX UCTIONb30BAHMA.

o [InA yueTkv npubopa HeMb3A MONMb30BaTLCA MPHOOPaMI NAPOBOM YUCTKA
YACTKI N0 JABNEHMEM (3Tv TPeBOBAHIA OTHOCATCA K 3NeKTPoBe3onacHo-
CTH).

* B0 BpemA MpuroToBNEHVA B ZyXOBOM LKAy €ro ABepLa A0MKHa ObiTb no-
CTOAHHO 3aKPbITa My BCEX PEXMMAX MPUrOTOBNEHIA, B TOM YHCTIE B PeXimMe

’J pUnA. .o



P

UpeHTtudpukauma @

WNneHTudnumpyitTe Moaenb Balleil AyXoBKM (“a’ ‘b’
“c’ “d’ “e’ “f") cpaBHMBaA NaHenb ynpaeneHuA Bawero

annapara ¢ pucyHKamu.

YcTtaHoBKa e

1.1 PacnakoBka.Ynanute Bce 3alNTHbIE SNEMEHTBI.

1.2 TMopknio4eHme K 3NeKTpu4eckon ceTu. Beerna
PYKOBOACTBYIATECH AAHHBIMM, YKa3aHHbIMY Ha
MAEHTUMKALMOHHON Tabnnuke (1.2.1), a Takxe
pa3mepamu Mebenu, B KOTopyto byneT BCTpanBaThb-
cA gyxoeka (1.2.2,1.2.3)

OTpaenbHbIif AYX0BO# WKad: Annapar JomKeH
NOAKMIOYaTLCA K CETU MOCPEACTBOM NOCTOAHHONO
MOHO(ha3HOro COEANHEHINA, MPY KOTOPOM AOMKHO
6bITb rapaHTUPOBAHO COEANHEHME HYNIEBOTO NPOBO-
na (cvHero uBeTa) ¢ HynesbiM (1.2.4). MomecTute
[LYXOBKY B HWLLY ANA BCTPAUBAHWUA, CNEAA 3a TEM,
4TO6LI OCTABLLMIACA Kabenb He HaXo[MNCA CBEPXY
(1.2.5, 1.2.4). 3akpenute annapat B Me6enbHOM
npoéme npu NOMOLLY ABYX BIHTOB, BXOAALLNX B
KomnnekT (1.2.7). Mebenb unn noBepxHocTb, Ha
KOTOPYIO MOHTVPYETCA AyX0BOW LuKad, AOMKEH
6bITb XaponpoyHbIM. [iNA 3aBepLUEHNA YCTaHOBKM
B Npubope HeOBXOAMMO YCTaHOBUTL BpeMA (a, b, ¢).
[Mo ncteyeHnn onpeaenexHoro nepuoaa 6easeit-
CTBUA NPUBOP NEPEXOANT B PEXUM OXMAAHWA, B
KOTOPOM B 3aBUCUMOCTY OT MOAENN YMEHbLUAETCA
MHTEHCVBHOCTb OCBELUEHNA UMK racHeT Aucnned.

Akcnnyatauma

Mpexnae 4em B NepBbIi pa3 Nonb30BaTbCA HOBOM
[yXOBKOW NPOM3BEAUTE HarpeBaHue BXonocTyto (6e3
MPOAYKTOB B MO3NLINK |§| , 250 °C B TeyeHwe 30 mu-
HyT). [py1 3TOM MOXET NOABUTLCA [bIM NN HEMPUATHBINA
3anax (370 HopManbHoe ABNEHMe, NOCKOMbKY NPouC-
XOAMT HarpeBaHue 0CTaTkoB CMaski, W T.Nn.). Kak Tonsko
[yXOBKa OXNaAWUTCA, NPOM3BEANTE NPEABAPUTENBHYIO
YMCTKY BHYTPEHHEI Kamepbl BNaXHOI TKaHbIO.

2.1 TpuHapneXHocTH. B 3aBMCUMOCTY OT MOAENM
npubop MOXET BbITb AONOHUTENLHO OCHALLEH
ry6oKuM NpoTiBHEM (2.1.1), HernybokuM npo-
TUBHEM (2.1.2) 1 yHUBEpPCANbHOM pelueTKon (2.1.3),
KOTOPbIE UCTIONb3YIOTCA HE3aBUCUMO AiPYT OT
apyra. Kpome atoro, 11060i 13 NPOTUBHEI MOXHO
CMONb30BaTb B KOMOMHALMM C YHUBEPCANBHON

2.2

23

24

2.5

Pycckun

peweTKoN (2.1.4) Kak KOMMEKC MPUHAANEXHOCTEN
[ANA NPUroToBNeHUA. Bce NpuHaanexHoCTy unu
KOMMEKChI MPUHAANEXHOCTEl MOryT UCTONb30-
BaTbCA HEMOCPEACTBEHHO UM CMOHTUPOBAHHbBIMM
Ha YaCTUYHOI BBITAXHOI pelueTke (2.1.5) unu
MONHOM BLITAXHON peeTke (2.1.6, 2.1.7) (2.1.8).
Ecnn umeeTca YacTyHaA BbITAXHAA pelueTka,
OHa MCMONb3YeTCA OTAENBHO UK BMECTE C NPO-
TMBHAMM (3 BapuaHTa) (2.1.9). MpocTan peweTka
nenonb3yetca oTAensHo (2.1.10). Ecnv B fyxoom
LuKady MMEIOTCA aBTOMATUYECKI U3BAEKAIOLN-
€CA HanpasnAloLmMe Tuna «impulse», cHayana
HeobX0AMMO BCTaBUTb B LKadh 3TV HanpasnAto-
Lwpe 6e3 npoTueHa (2.1.11). HanpasnAtowme Tuna
«impulse» Npu OTKPbITM ABEPLIbI WKada Bbl-
[BUraloTCA aBTOMATMYECKV NOA, BECOM MPOTUBHA
(2.1.12). IMpw 1cronb30BaHMM HaNPaBAALLMX TUNa
«impulse» 06A3aTENBHO HYXHO UCMONL30BATL OAVH
NpOTUBEHb Kak Onopy AnA roToBALLerocA 6nioaa
(2.1.13). BcTaBnAA peLueTky B AyXOBKY, CeauTe
32 MPaBUILHOCTBIO MX NONOXEHNA. OHY OCHALLEHbI
60KOBbIMI yriopami1, NPeAOTBPALLAIOLMMM OMPOKY-
AbiBaHue (2.1.14).

YcTaHOBKa AOMONHUTENbHbIX NMPUCTIOCOBNEHN.
OcHalleH1e MOXET yCTaHaBNMBATLCA B 5 MOMoxe-
HWHQ1 2 Bs 4 5

YcTaHoBKa TeKyLero BpemeHu. Koraa bl
BKJIIO4MTE YXOBOW LKA, ANCTNei HayHeT Murath
(2.3.1,2.3.2). YcTaHoBuTe Bpems, Haxas Ha +
nm — (2.3.3, 2.3.4). Bpema aBTomaTiyecku bynet
NoATBEPXAEHO Nocne 5 CeKyHA.

TMpumeyaHue: Mocne BpeMEHHOTO OTKKYEHNA
HanpAXEHWA B CETU NUTAHNA Yachl HyXHO ByaeT
HaCTpOUTb CHOBA.

Muwesble npoayKTbl MoMecTuTe NPOAYKTH B
nyxoBKy. BeibepuTe npucnocobnexme(s) 1 ero no-
NIOXeHWe, NPOKOHCYNbTUPYATECH NPeABapUTENLHO
¢ Tabnuuen npurotoBnenmA. 3akpoiiTe AsepLy.
Bbi6op thyHKumMK npurotoBneHus| — | . Boibe-
puTe (hyHKLVMIO MPUTOTOBNEHNA B 3aBICUMOCTY OT
Moaenu

@ TpaauuUMOHHBIA TUN NOAAYM TeNna ¢ npu-

HYAUTENbHOI LMPKYNALMed BO3AyXa B Kamepe
wwkada. ITOT PexuM NoaXoauT AnA NPUroTOB-
neHuA 6ntoa nio6oro TUna. Bbl MOXeTe roToBUTL
HECKONbKO 61tof} OHOBPEMEHHO, W UX 3anaxi 1
BKYCbI He 6yayT CMeLUMBAThCA.

Pexum «Typ6o nntoc». Tenno BbipadatbiBaeTcA

LieHTparnbHbIM HarpeBaTebHbIM 3NIEMEHTOM.
PeXum MHTEHCUBHOrO NPUrOTOBNIEHUA Ha rpune
C NPUHYAUTENBHOM LMPKYNALMel Bo3ayXa

B Kamepe WwKada B 3Tom pexume Bbl MoxeTe
TOTOBUTb Ha rpune, paBHOMEPHO pacnpenenas
Tenno. Pexvm 04eHb XOpOoLU ANA NPUroTOBNEHNA
XapeHoro MACa KPYMHbIMI KyCKaMu.

E‘ PeXXuM UHTEHCUBHOrO NPUroTOBNEHMUA Ha rpU-

ne. 3anekaemble 6moaa: My4Hble U3aenuA, cycne
1 coyc bewwamens.

Pe)XMM MArKOro NpUroToBIIEHNA Ha rpune.
fambyprepbl, FPEHKM 11 NPOAYKTbI ¢ HeBONbLION
MOBEPXHOCTBIO.
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E TpaavUMOHHDIA TN NoAAYM Tenna ¢ npu-
HYAUTENbHOI LMPKYNALMeiA BO3AYXa B Kamepe
wKada. BeHTUNATOP paBHOMEPHO PacnpocTpaHa-
€T Tenno B kamepe Wwkaca. MoaxoauT AnA nasnbi.
TpaauuMOHHBII TMN Noaaym Tenna. Xne6oby-
NO4HbIE M3AEMNA, MNPOTY, MMPOXKM C HAUMHKOI 1
MOCTHOe MACO.

Pa3mopaxwusaHue. Vicnonbaya aT0T pexum,
Bbl CMOXeTe B KpaT4aiilume CPOKi Pa3mMopo3nTh
nto6ble NPoAYKTbI.

IE' Celeris. 3TOT pexum npeaHasHadeH AnA Npes-
BapUTENbHOTO pa3orpesa AyXOBKY.

2.6 Bbi6op Temnepatypbl . YcTaHoBuTE Temnepa-
TYpy, NOBOpauMBanA nepexntoyatens. KoHTponbHaa
naMnoyKa noracHer, Koraa 6yaeT ycTaHoBneHa
HY)XHaA Temneparypa.

®YHKLUN BPEMEHU

2.7 YcTtaHOBKa BPeMeHM NpUrotoBnieHuA. Taitmep
: YcTaHoBMTE MUHYTHI, NOBOpa4MBan nepe-
Kntoyarens (2.7.1). 2.7.1 Ecnu Bbl xoTuTe, 4T06bI
[nyxoBKa paboTana 6e3 BpeMEHHOrO OrpaHnyeHmA,
YCTaHOBUTE €8 B M03MLMI0 py4Horo yripasnexua .
LinchpoBble yacbr: Beibop dyHKUMM npuroToBne-
HUA 1 Xenaemol Temnepatypsl. Haxmute | ~| no
Tex nop, noka |E| um ( HauHeT murarb (2.7.2,
2.7.3). YcTaHoBNUTE BpeMA, Haxas Ha 4-nnn —
(2.7.4, 2.75). Bpema aBTOMaTM4eCKM ByneT nog-
TBEPXAEHO NOCNE HECKONbKIX CEKYHA W HAYHETCA
o6paTHbIit OTCYeT. Koraa nuwa rotoea, pasfactca
curHan. [inA npekpaLieHna curHana HaxmuTe Ha
nio6yto KHOMKY 1 BbIKNIOYMTE BYXOBOW LWKad.

2.8 YcraHoBKa BpeMeHy 3aBeplueHus. Bribop
(hyHKLMM NPUTOTOBNEHNA, XXENAeMO TEMMEPaTYpbI U
BPEMEHM NPUroTOBREHNA. MoCre 3TOr0 HAXMIUTE Ha
[0 Tex rop, noka |E| unn G5 He HauHeT MuraTh
(2.8.1,2.8.2). YcTaHoBuTe BpemA, Haxas Ha 41
— (2.8.3, 2.8.4). Hayano npurotosneHna nuium Gynet
OT/IOXEHO, TaK YTOBbI OHO 3aKOHYUNOCH B YKa3aHHoe
BpemA. Koraa HacTynuT BpeMA 3aBepLUeHUA, fyX0BOW
LuKadh nogacT 3ByKoBOW curHan. [inA npekpaLleHna
CUrHana HaXXMIUTE Ha NoBYIo KHOMKY 1 BbIKMKOUUTE
[DyXOBOA LuKad.

2.9 ®yHKUMA CUrHanu3auuu.

LinchpoBble yachl: HaxmuTe HECKONbKO pa3 Ha
Knasuly MQ HaYHET Murathb 3HauoK (2.9.1,
2.9.2). YcTaHoBMTE BPEMA NPUroTOBNEHNA NPy
nomMoLum Knasuiw 41 — (2.9.3). Q nepecTaHeT
MUraTh Yepes HeCKONbKO CeKyHA. [lyxoBka MOXeT
HaxoauTbCA Kak B paboTarollem, Tak U B HepaboTa-
foLLiEM COCTOAHMMN.

2.10 ®yHKumA 6nokupoBKM. HT0bbI AETH He MOrMH
MaHUMyNMpoBaTh C AyXOBKOA.

LindppoBsble Yackl HAXMUTE HA KHOMKY == 1 — 0f-
HOBPEMEHHO 1 yiepkuBaiTe B TeYeHUe 5 CEKyHA.
1 ".3C" nossATCA Ha ancnneiie (2.10.1, 2.10.1).
[inA pa3bnokupoBKy NOBTOPUTE OnepaLmio.

BHumaHme: o OKOHYaHUN BPEMEHM NPUroTOBAEHNA

YCTaHOBYTE NepeKmioyaTen yHKUiA 1 TeMneparypbl

B nonoxeHue 0, a nepekmnioyaTenb BpeMEeH! B NO3NLMIO

Pyccknun )

pyuHoro ynpaenennta (U . OcTopoxHo oTKpoiiTe ABEPS
wkada, T.K. MOXeT BbIATM FOPAYNI nap.

Yxop n unctka

3.1 YucTka AONONHUTENBHBIX MPUCTIOCOBNEHUNA.
Bce npucnocobnenna npurogHs! AnA MbITbA B
NOCYAOMOEYHOI MaLuMHe. Mpy YCTKE BPYYHYHO
1CMONb3yiiTe 0BbI4HbIE MOKOLLME cpeacTBa. YTobk!
067erynTb YUCTKY NPUCNIOCOBNEHNI, UX MOXHO
npefBapUTENbHO 3aMOYNTD.

YucTka BHYTPEHHEN NOBEPXHOCTM KaMepbl AYXOBKHM.

3.2 Mopgenu ¢ rnagkumm cteHkamu. Heobxoaumo
CHATb 60KOBbIE HanpasnAoLLye. B 3aBucmMocTyn ot
MOZENM [iyX0BOro Lkacha 60KOBbIE HanpaBAAtoLLMe
MOTYT KPEnuTLCA OAHUM U3 IBYX CNOCOBOB: 683
onopl (3.2.1, 3.2.2) unm ¢ onopoi (3.2.4, 3.2.5).
[lyxoBKy CniefyeT MbiTb Cnerka HarpeTom, NpoMbl-
BaA TANKY rOpPAYEN BOAOI M MOIOLLMM CPEACTBOM
1 mbinom (3.2.3, 3.2.6). Mocne 3aBeplueHna npo-
Lieflypbl O4UCTKM CTEHOK HanpaBnAoLLne cneayet
YCTaHOBUTb Ha MECTO.

3.3 Mopenu ¢ penbedHbIMM CTEHKaMK (Camoo4u-
warowmecs). B fyxoBkax Takux Mofenen 3afHaA
11 GOKOBbIE NaHEN NOKPbITHI CaMOOHHLLAIOLLEICA
amanbto, bnarofapa Yemy Xup yaanAaeTcA co cTe-
HOK BO BpemA paboTbl npubopa. Bokosble naHenu
MOXHO NepeBopa4nBaTh Ha Apyryto CTOPOHY, HTO
NPOANEBAET CPOK CNyXxObl 06MMLOBOYHOO CMOA B
[fiBa pasa.

[InA ynaneHna camooumLLALLNXCA NaHenei cHava-
na nepenBnHbTe BOKOBbIE HanpaBnAloLLme.

Koraa naHenv nepectaHyT obecneynsath Ao-
CTAaTOYHYHO O4UCTKY 3a CHET CBOMX CBOWCTB, He-
06X0MMO MPON3BECTY UX PereHepaumio. ina atoro
113 WKada Hy>XHO 13BNeYb BCe NPUHAANEXHOCTY

11 eMKoCTK. [ocne 3TOro TLWATENbHO O4UCTUTL NO-
BEPXHOCTY ByXOBKM, HE ABNAIOLLMNECA CAMOOYMLLA-
fommmncA. 3atem 3afaiTe pexmum |§| .
YcTaHoBuTe Temnepartypy Ha yposHe 250 °C u
BpeMA B AuanasoHe 30-60 MUHYT B 3aBUCUMOCTH
OT CTeneHu 3arpASHEHHOCTY Npubopa.

lMocne TOro Kak nporpamma O4ucTKM 3aBepLUNT
paboTy 1 AyX0BKa OCTHIHET, CAMOOYMLLAIOLLMECA
3N1eMeHTbI He0BX0AMMO NPOTEPETD BNAXKHON
rybKoi. 1o 3aBepLUeH 3TO MPOLIeayPbl OHM
MOMHOCTBHK) BOCCTAHABNMBAKOT CBOH MPUTOAHOCTb K
aKenayaraumm.

Mpumeyanue: He ncnonbayite ocobble cpeacTsa
LNA YUCTKM [lyXOBKM ANA YACTKN KaTaNM4ecKnx
CTEH.

He uapanaiTe noBepXHOCTb METaNIMYECKON
ry6KOi UMK OCTPOKOHEYHBIMI MHCTPYMEHTaMM.
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3.4 YucTka HapyXXHbIX MOBEPXHOCTEl AYXOBKHU.
Vcnonb3yiTe HeiiTpanbHble MOIOLME CPEACTBa,
XOPOLLO BbITPUTE AYXOBKY KYCKOM MATKOM TKaHM.

3.5 ®yHkuma AquaSliding obneryaet UicTKy ByXoBKK
napom. inutensHocTb paboTbl npubopa B 3TOM
pexume cocTaBnAeT 35 MUHYT, W OH UCTIONb3yeTeA
cneayioLm 06pa3om:
®  YucTky AyxoBoro Wwkadha HeobXoaMMO Haum-
HaTb, KOFa OH TeMnMblif .

¢ 13Bneyb BCE NMPUHAANEXHOCTM 1 BOKOBbIE Ha-
npasnAtoLLME (B 3aBUCUMOCTY OT MOLENM).

¢ Pasbpbiaratb nynbeepu3aropom 200 Mn BOAb!
Ha BHYTPEHHME CTEHKM LKada. A TMpu
136bITOYHOM KONMYECTBE BOAbI OHA MOXET Bbl-
NBaTbCA.

* B 3aB1CMMOCTM OT MOfENK,
a) AquasSliding. MogoxauTe, noka ayxoBoit

LKad He COOBLUMT O 3aBEPLIEHUN LiMKNa

QYUCTKW.

[Z] 06biumblit npn Temnepatype 150°C

Ha 10 MuHyT. Mo MCTEYEHUM yKasaHHOro

BPEMEHM YCTaHOBUTb TEMMEpaTypy Ha

MUHUManbHOM 3HayeHmun (ot 35 1o 75 °C B

3aBMCMOCTM OT MOAENN) 1 AaTb Npubopy

nopaboTatb 25 MuHyT. Mpn HecobnioaeHm
9TUX YKa3aHWit Ha NepeaHelt CTEHKE MOXET
06pa30BbIBaTLCA KOHAEHCAT.
o BbIK/to4UTb [yX0BOI LKad.
e OCTOPOXHO OTKPLITb ABEPLY LuKada, Cneaa 3a
TeM, YToBbl He 06KeYbCA Napom.

¢ [lo 3aBepLUeHuN UMKNa YuCTKY ybpaTb 13
LKada BoAy U BbITEPETb OCTATKI 3arpA3HEHNIA
TPANKOW. JTOT BCrIOMOraTeNbHbIA LMKN AlA
OYMCTKM yTpauMBaeT aheKTMBHOCTb, ECIN
4MCTKa BbINONHAETCA 683 COBNIOAEHNA yKasaH-
HbIX 3HAYEHWI BPEMEHU.

* B 3aBUCMOCTM OT MOZENM B Ka4eCcTBe BCrO-

MoraTesbHO MOXET MCroNb30BaTbCA (yHKLMA

npeaynpexaeHua.

=

Mpepynpexaenua: 1. Y[ocToBEpLTECH B TOM, YTO
[yX0BKa HaX0AUTCA B HEpaBboTaloLeM COCTORHMM. 2.
Hukorga He 1cnonb3yiiTe NapoBble OYUCTUTENMN.

Mpo6nembi ‘

\\

HekoTopble npobnembl Bbl MOXETE PeLumnTh Camu.

4.1 [lyxoBka He paboTaeT. Yj0CTOBEPLTECH B TOM,
4YTO AyXOBKa MOAKNIOYEHA K CET W/vnm YTo nepe-
KrtoyaTenb BPEMEHI He HaXOANTCA B NOMOXEHU
0.

4.2 Bo BpemA NPUroTOBNEHUA NOABNACTCA AbIM.
YMeHbLUMTE TeMMepaTypy Wnnu noYncTuTe fyXoB-
Ky (nyHKT 3.3).

4.3 [lyxoBKa Npon3BOAMT LWYM, KOTAa NPUroToBe-
HUe YXKe 3aBepLueHo. OTO HOpManbHOE ABMEHNE,

Pycckun

BEHTUNATOP NPOAOMKaEeT paboTarb, YTOOLI No-
HU3WTb TEMMEPaTYpPy BHYTPU 1 CHAPYXXW YXOBKM.

Mopenu ¢ LmdpoBbIM AMCNNEEM CHABXEHbI CUCTEMOI

[LMarHOCTUKM, NO3BONALOLLEN 0BHapyXMBaTb Miobble He-

nonagKy 1 CUrHanM3NpoBarTh o Hux. ATo oTobpaxaeTcA

Ha pucrnee.

4.4 [lyxoeka He paboTaet. Muraet 3Ha4ok
. YcTaHoBMTe NepexntoyaTenb (yHKLMIA B
nonoxeHne0 v yCTaHoBUTE TekyLuee BPeMA (MyHKT
2.3).

4.5 [lyxoska He paboTaeT. Muraet 3Ha4oK
. [lyxoBKa paboTana B Te4EHME HECKOMbKMX
4acoB 1 aBTOMATMYECKM OTKIO4MNach AnA
obecneyenna 6e30nacHoCTU. YcTaHoBUTE Nepe-
Knoyatenb (yHKUNI B NONOXeHNe0 1 yCTaHoBUTE
TekyLlee BpemA (MyHKT 2.3).

4.6 [lyxoBka He pabotaet. Muraet 3Ha4oK [—of.
YcTaroBuTe nepeknioyarent yHKUWIA B Nonoxe-
Hie 0 1 CHUMMTE BNIOKMPOBKY (MYHKT 2.11).

4.7 [yxoBka He pabotaeT. Muraet 3Ha40K
. Haxxmure ntobyto knasuLuy.

A * He npou3BoauTe C AYXOBKOI HUKAKUX MaHu-
NyNALMIA, CBAXMTECH C OTAENIOM Texobcnyxu-
BaHMA. CBAXUTECH C OTAENOM TEX0BCYXMBaHHA.

4

Okpy>xarouan
cpena /

KOHCTpYKLMA AyXOBKM OCHOBaHa Ha NpuHLMNax
3aWMTbI OKpY)XKalowei cpeabl.

CobnioaaiiTe NPUHLMNBI 3aLMUThI OKPYKAOLEN
cpenpl. [pou3soauTe npeaBapuTenbHoe Harpesaxme
[DYXOBKW, TOMbKO €CMN 3TO HEOBXOANUMO (CM. Tabnuly).
Ipy BO3MOXHOCT MCMOAL3YITE (hOPMbI ANA BbINEYKM
TEMHOrO LiBeTa. Mpyn AnuTensHon pabote AyXOBKM
BbIKNoyanTe eé 3a 5-10 MUHYT [0 YCTaHOBNEHHOMO
BPEMEHMU.

Mpobnema 0TpaboTaHHbIX ANEKTPUHECKMX U
9NEKTPOHHBIX annapaTos.

0bo3HaueHne . YKa3biBaeT Ha To, YTO aHHbIN Mpu-
60p Henb3A BbIOpackIBaTh B 06bI4HbIE KOHTEAHEPLI ANA
BbITOBbIX OTXOA0B.

MepenaiiTe Balwy AyXOBKY B CneLmanbHbIi LIEHTP npu-
EMKM.

YTunusauma 6bIToBbIX aNeKTPOnprbopoB no3sonaeT
n36exatb HeraTBHbIX MOCNEACTBUA ANA 340POBbA,
OKpy>XatoLLeil cpeabl 1 OMOraeT 3KOHOMUTb 1eKTPO-
3HEPryio M Pecypebl.

[inA nony4eHna AONONHUTENBHON MHChopMaLMK 0bpaTy-
TECb K MECTHbIM BNACTAM UV B OPraHM3aLyio, [ae Bbl
npvoBpeny BaLlly JyXoBKy.
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Tabnuua NnpuUroToBneHUA

Mpensa-
" MNONHN-
Muweson Mporpamma n Monoxe- | putensHoe Honon

TenbHble Npu-

Harpesa-
npoAyKT Temneparypa B cnocobnenus

Hue

TenATuHa 1.5 kr @ 190°C El 210°C 50 - 60 MuH Q 1 HeT §D§

% CBMHUHA 1.5 KT @ 150°C |§| 180°C 85 - 95 MuH Q 2 HeT DE
=
= 1)
= Gaparmma 1.2 kr 200°C |§| 220°C 40 - 50 Mum Q 2 wer [ ] [HH]
3
E MHOenka 4 Kr @ 170°C Izl 190°C 115 - 125 MuH Q 1 HeT
UbINNEHOK 1.25 Kr @ 210°C Izl 230°C 50 - 60 MuH Q 1 HeT
TYLWEHbINA
s KpacHbI nepewy @ 190°C |§| 210°C 30 - 40 MuH Q 2 HeT
= 125kr
o
o

hapLumpoBaH-
Hble TOMaThbl 4 @ 200°C Izl 220°C 15-19 MuH Q 2 HeT

nopumm.

g_ )Kap7Hbu71 vep-

c NaH / 3anevéH- o o ;

| |[an/aned (®)]2100c |§| 230°C 7-9 mun Q 2 na
g 1,5 kr

= 3aneyéHHble

te} KpeBETKM @ 220°C Iz' 240°C 4-5MuH 5 4 na
=l 1kr

nauua E 200°C |§| 220°C 18 - 22 MuH Q 1 na

%%m@@gmm

(]
] pasmopaxkusaHvie
5 Mi06bix 75°C Q 2 HeT
=1 npopykToB
[v]
«
o 0 0
BpoxeHune 40°C 40°C
Tecta anAa - - 25-30 MuH D 0 HeT
xneb6a/TopToB 50°C 50°C
(@] o
8.4.1 o E Ty60Kui
o
s CpobHoe E' 175ee 22 mnH 8 Aa npoT1BeHb
s
m o
my6okwia
|_
O |§| 185°C 23 MUH Q 2 Aa NpOTMBEHb
M 8.4.2 Kekchl )
m N Tny6oKuii
=3 *160°C 45 MuH ? HeT NPOTUBEH /
8 & CraHpapTHbIA
O 5 n
o 0 aH Ha
S 851 Iz' 180°C 25 MUH Q1 HeT rpune
o O6e3XXNpeHHbIN
= P
= 2 KacTpronu
8 E oncKenT *180°C 40 MyH :13 HeT Ha CTovKe 1
< NIOTOK
o<
[=i
W
SZ ) |§| 185°C  ddsmmn |2 et Tpunb
=z 5| 8.5.2 A6nouHbii
o nmpor 2 KacTptonu
8 *180°C  50-55 MuH :1)’ HeT Ha CToWKe 1
S NIOTOK
Mpepsa- Baputb 2-3
] 9.1 M'punb E * ’ 5 puTensHo
= NOBEPXHOCTU 250°C 23 M 4 varpesawe MMHYT Ha

3a 5 MuH rpune

* B 3aBMCUMOCTY OT MOAENN.



