XpressChef

PyKOBOACTBO IO 3KCILJIyaTalUM

I{ommepqecxaﬂ BBICOKOCKOPOCTHAA KOM61/IHI/IpOBaHHaH nevyb

Mogenu XpressChef
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DYHKLMN OYXOBKM U NaHENU ynpasneHus

lMpumeyaHue. Cyluecmeyem HEeCKOIIbKO cmurieli 351eMeHmMo8 yrpasneHus. Bbibepume anemeHm ynpaerneHusi, coomeemcmayrowul eduHuye
usmepeHus. Ljgem naHenu ynpaeneHus Moxem 3agucems om Mooesu.

OYHKLMN [YXOBKM

(1) MOPT USB / 3ALUMTHAS KPbILLKA
(2) AUCNNEN
(3) NAHENb YNPABNEHUS

(4) PYYKA ABEPLbI
OproHOMWYHbIN An3aiH ans paboTbl 0aHOW pyKo «MOAHSTL U NOTAHYTbY.

(5) BXOAHOM BO3AYLUHbIA ®UNbTP (He nokasaH)
HecbeMHbIn punbTp Bo3ayxo3abopHuka.
(i) JononHumenbHasi npuHadnexHocms: MazHUMHbIU 8030y WHbLIU
¢unbmp (apmukyn Ne AF10)
CbeMHbIN/o4mnLLaeMblil MarHUTHbIA BO3AYLHbIA UNbTP. YNy4dwaeT punbTpaumio
MeJKNX 4acTuL, KOTOpble MOTYT HAaXOAUTLCA B BO3AYyXe, ANst N3BpaHHbIX
YCTaHOBOK/MPUMOXEHUIA.

(6) PELLETKA ANA AYXOBKW (He noka3saHa)
[lyxoBka ocHalleHa CbeMHON peLLeTKON U3 Hep)XaBetoLLen ctanu. 2 AOCTYNHbIX
NOJIOKEHUSI YCTaHOBKM.

(7) CEPWUHBIA HOMEP YCTPOWCTBA (He nokasat)
HaXOAVITCﬂ BHYTpU ABepubl U HA 3aAHeﬁ YacTu AYXOBKWU.

CDyHKLl,I/II/l naHenn ynpasneHus

(A) USB-MOPT
CoBMecTuM co cTaHaapTHbIM USB-Hakonutenem. [1o3BonseT nMnopTMpoBaTh/aKCnopTpoBaTh
peLienTbl U NONb3oBaTeNbCkNe NapameTpbl, a Takke 0OHOBNSATL MUKPONPOrpamMMmy.

(8) AUCINEN
2,8-atoimoBbin (71 mm) ueTHon XK-ancnnen

(C) KHOMKA NPOKPYTKU BBEPX
MpokpyunBaeT BBEPX pefakTUpyeMble Mons U CTpaHuLbl.

(D) KHOMKA NPOKPYTKA BHU3
MpokpyymBaeT BHU3 pefakTMpyeMble Noms U CTpaHULbI.

(E) KHOMKA BKNMIOYEHUA/BBIKIMIOYEHUA MUTAHUA
PasorpeBaeT gyxoBka. 3anyckaeT NpoLecc OXnaxaeHus.

(F) KHONKA MEHIO
OTKpbIBaeT 3KpaH rMaBHOro MEHIO Ans AOCTYyNa K CreayoLwnuM yHKUUAM: HacTpolika
(D) TeMmnepaTyps! NPeABapUTENbHONO Harpesa; PeaakTMpoBaHe PELIENToB; PeXVM PyyHOTO
NpUroTOBMEHNS; HACTPOIKa NapameTpoB AaTbl/BpEMEHW; peAakTUpoBaHWe napaMmeTpoB
nonb3oBaTens; 3arpyska annoB MeHI0; BXOA B CEPBUCHbIN PEXUM; W/UNN BKINIOYEHWNE TOMNbKO
MWKPOBOJIHOBOTO NPUrOTOBMNEHUS.

(G) KHOMMKN UnoP
Wcnonbaytotcs ans paboTsl ¢ NpeayCcTaHOBIIEHHbIMY peLenTamu; BBoda 3HaueHuin n
nepemeLleHus no aucnneto.

(H) KHONKA CTON/CBEPOC
MpepbiBaeT paboTy U/vnu NO3BONSET BLINTY U3 PEXVMOB N MEHIO.

() KHOMKA CTAPT/OK
HaunHaeT npurotToBneHne B pexumMe py4HOro BBoAa BpeMeHUW. MOBTOPHO 3anycKkaeT NpepBaHHbIi
LMKN npurotoBnexus. MicnonbayeTca AnNs COXpaHeHWsl 3Ha4YeHU 1 3anucei.

©2022 ACP, Inc. Kog npogykra 20000611
Cedar Rapids, IA 52404 C1p. 213 26 OpwurnHanbHble UHCTPYKLMK



®YHKLMN NPUrOTOBNEHMSA U NPOrPaMMUPOBaHUSA

3Heprv|;| nNPUroToBy1IeHNA U BO3MOXHbl€ BAPUAHTDbI

KOHBEKTUBHASA 3HEPTUA MUKPOBOJIHOBASA 3HEPTUA

pu NPUroTOBNEHUM MULLLM C NOMOLLILIO KOHBEKLIMK UCMOSb3YoTCS MpUroToBneHne ¢ NOMOLLbIO MUKPOBOSTH UCMONb3YeT SHEPruio BOSH
HarpeBaTenbHbI ANIEMEHT N BEHTUMSATOP, YTO NO3BOMNSIET PABHOMEPHO | BLICOKOW YacTOTbl AN Harpesa nuiim. MNpu NpMroToBREHNN NULLIM 3HEprus
pacnpegennTb HarpeTbln BO3Ayx Mo BCcen AyxXoBKu. LIpkynupyowmi MUKPOBOIH 3acTaBnAeT MOneKynbl NuLim BeICTpo AuraTbes. ATo bbiCTpoe

BO34YyX 3aKr4aeT nuuly B OﬁOl‘IOHKy 13 paBHOMEPHO HarpeToro AOBWXEeHWe MOoneKyn nuiy NnpuBogunT K BblAeNeHUo Tenna, KoTopoe rotoBut
Bo3ayxa. 370 cornacoBaHHoe TeMnepaTypHoe none AyxoBKu nmuwy. ,El,yxoaka BblpaﬁaTblBaeT MWKPOBOJTHOBYIO 3HEPruto, a Ha SKpaHe
obecneyvBaeT paBHOMEpPHOE NMPUroToBliIeHUe NULLN 1 YMeHbLUaeT OTOﬁpa)Ka}OTCﬂ Bpemsa 06paTHOF0 oTcYyeTa U ypoBeHb MOLLHOCTHU BbilLe 0 %.

BPEMS NPUroToBreHust. Mo ymonyaHuio:

KOHBEKTVBHas 3HEprusi BKMtoyeHa. Koraa ata dyHKUMS BKIOYeHa,
AyxoBka ByfeT nogaepXuBaTb MUHUMATbHYIO TEMMepaTypy KOHBEKLUM
95°C (200°F) ans obecneyveHus cyxoro Bosgyxa u 6onee
PaBHOMEPHOIO NPUrOTOBMEHNS MULLN.

lMpuzomoeneHue MosibKO C MOMOUWbIO Kom6uHupoeaHHOe npu2omoesieHue nuuju lMpuzomoesneHue MosibKO C MOMOWbIO

KOHeeKyuu KOHBEKUUsI U MUKPOBOJIHbI MUKPOBOJTH

[Ons vcnonb3oBaHUs TOMbKO KOHBEKLMN B KOMGMHVPOBAHHOM PEXMME UCTONb3YeTcs Kak [ Pexum «TonbKko MUKPOBOIHbI» NO3BOMNSET

1CMONb3YNTE HACTPOIKN MPUrOTOBIIEHMUS C CKOpPOCTb, 0BecneunBaemas SHeprvei MUKpPOBOSTH, |onepaTopy OTKIKYUTL MOLLHOCTbL KOHBEKLIMU W

YPOBHEM MOLLHOCTN MUKPOBOSH 0 %. Tak U NOAPYMSIHUBAHUE MULLW C MOMOLLbIO rOTOBWTb, UCMOSb3Ys TOMBKO 3HEPUO
KOHBEKLMW Ansi BbICTPOro NpUroToBneHns MWKPOBOJSTH. MPUrOTOBREHNE C MOMOLLbIO TOMNBKO

BbICOKOKAYeCTBEHHbIX NPoAykToB. [ns paboTbl B [ MUKpOBONH cM. Ha cmp. 16.
pexnmme KOMOMHMPOBAHHOIO MPUrOTOBIEHUS
yCTaHOBUTE TEMMepaTypy KOHBEKLMW B Anana3oHe
95° ... 250°C (200° ... 475°F) n yctaHoBUTE
YPOBEHb MOLLHOCTM MUKPOBOSH B AnanasoHe 10 ...
100 %.

®YHKLMN NPOrpaMMUpoOBaHuUs

3TAMNbI NPUTOTOBNEHUA NPEANOXEHUE BBOOA KONMMYECTBA
Mo3BonseT onepaTopy nocnegoBaTenbHO UCMOMb30BaTh A0 YETbIPEX (OTAENbHbLIE MOAOENMN)
pPasnUyHbIX LUKMOB MUY 3TanoB NpUroToBrieHusi 6e3 NoBTOpHOro BBoAa lMpumeyvaHue. [JocmyrnHO MosbKO 8 MoM criyyae, ecru
[OaHHbIX onepaTopoM. Hanpumep, aTanbl NpUroToBneHms MoryT 6biTb eKroyeH 3asodckoll napamemp ALLOW QUANTITY
HaCTpOEHbI Tak, YTOBbl CHa4Yana pasmopo3unTb NPOAYKTbI, 3aTeM PROMPT (PA3PELLINTb 3AMNPOC KOJIMHECTBA) u
NPUroTOBUTL WX, @ 3aTEM 3aKOHUYUTb NPOLLECC AOMOMHUTESNbHBIM BKITIOYEH 3aMnpoc Konuyecmesa 8 napamempax
noxxapueaHmem/nogpyMsHMBaHEM. rnonb3o08amerns. [lo3gonsem onepamopy 8bi6pame KHOMKY
(kHorku) npedycmaHoeneHHo20 peuenma 0ns MyHKma
KHOMKW NPEOQYCTAHOBJIEHHbIX PELIENTOB MEHI0, a 3ameM yKka3amb Ko/iuyecmeo nodoepesaeMbix
B namatu ayxoBku moxeT xpanutbesa ot 10 go 100 peuenTos. npodykmos. Bpems n HacTPOVKM NPUrOTOBNEHUS MOXHO
[locTynHoe KonM4ecTBO 3aBUCUT OT NONb30BaTENbCKOro napameTpa 3apath ANS Kaxaoro pelenta B konuyectsax 1-9.

«Lndposoit BBOAY.
MpumevaHue. Ymobb! usmeHumb napamempsbl Uughpoeozo 88o0a, CM.
pasden «[lapamempb! nonb3o08amerns» 8 3MoM pykogoocmee.

NONb30BATENLCKUA MAPAMETP [ROCTYNHBLIE PELIENTbI
LIMGPOBOIrO BBOOA
OdHa yughpa 10 peuenToB (0-9)
(ecezo 10 peyenmos)
Hee yugppbi 100 peuenTos (00-99)
(ecezo 100 peyenmos)
Manku 10 nanok (0-9)
’ﬁ - 10 peuenToB B nanke (0-9)

(ecezo 100 peyenmos)

Cnocobbl NpUroToBNEHUs U NPOrpaMMmnpoOBaHNS

NPUrOTOBNEHUE C MOMOLUBLIO KHOMOK NPEAYCTAHOBINEHHbLIX PELIENTOB
MossonseT onepaTopy GLICTPO aKTMBMPOBATL COXPaHEHHbIE NOCne0BaTeNbHOCTV NPUrOTOBMEHNS C MOMOLLbIO 1-2 HaXaTuid KHOMOK.

NPUrOTOBJIEHUE BPYYHYIO
MossonseT onepaTtopy NoAorpesaTh NULLY, He MeHAA NpeayCTaHOBIIEHHbIX KHOMOK peLenTos.

PEOAKTUPOBAHUE/CO3OAHUE NPEAYCTAHOBJEHHbIX PELLENTOB BPYYHYIO
Mo3BonseT onepaTopy UCMONb30BaThb KHOMKW ANS PeAakTUpPOBaHUA NpeayCTaHOBIEHHbIX PeLIenToB U/Unu Co3aaHns HOBbIX PeLienToB Ans
MHOMBNAYaANbHOTO NPUrOTOBMEHNS.

UMNOPT U SKCMOPT MEHIO C MOMOLLLIO USB
[Mo3BonsaeT onepaTopy UMNOPTUPOBATbL U IKCNOPTUMPOBATL 3HAYEHUSA PELEenTOB 1 NOMb30BaTENbCKME NapamMeTpbl CO CTaHAAPTHOIo
USB-Hakonutens.

NPUNOXEHWE AN NPOrPAMMUPOBAHUA ACP
Mo3BonsieT onepaTopy co3aaBaTh U pefakTUpoBaTh 3HAYEHUS PeLLenToB W NoSib30BaTeNbCkue NapameTpbl Ha kommnbtoTepe. MoapobHble
MHCTPYKUMK He BebG-caiTe: www.acpsolutions.com/oven-programming
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Accelerated Cooking Products

Warming Up
475° F

255° F

475° F

Door Open

260° F

PEXUM HAIPEB FOTOBHOCTb OCTbIBAHME DOOR OPEN
OXWOAHUA CoobLuaeT o Moka3biBaeT, YTO AyxOBKa Moka3blBaeT, YTO AyXOBKa
npeaBapuTeNbHOM Harpese rotoBa k paboTe. ocTbiBaeT. byger
ayxosku. Llenesas OnepaTtop MOXeT HaxaTb oTobpaxaTbCcsi 4O TeX nop,
Temneparypa KHOMKW Ansi 3anycka noka BHYTPU [yXOBKU He
npeaBapuUTenbLHOro npeaycTaHOBMNEHHbIX 6yneT pocturHyTta
HarpeBa oTobpaxaeTcs peuenToB UK KHOMKY Temnepartypa 95°C (200°F).
Haf TekyLwmm MEHIO ans goctyna k
yBenuymBatoLmces [LONOSTHUTENbHBIM
3Ha4YeHneM TemnepaTypbl. napameTpam.
MeHr0 HanomuHaHue 06 ounctke hunbTpa

HaxmuTe kHonky MEHIO (=) ans goctyna K cnmcky oyHKUMIA 1 BO3MOXKHOCTEN
MeH10. [Ina NpoKpyTKN Mexay cTpaHuuamu: HaxumarTe kHonkn BBEPX/BHN3
(A Y). Ina pocTyna K dyHKUMAM HaXXMWUTE KHOMKY COOTBETCTBYIOLLEe LiMdpbl.
lMpumeyanue. Ecnu NMNH-ko0 ekntoyeH, Onsi docmyna K akpaHy MEHHKO
nompebyemcs egsecmu 8aw yHukanbHbil MAH-k00 u3 4 yugp.

Menu

1| Preheat Temp
2| Edit Recipe
3 | Manual Cook
4 | Date/Time
5 | User Options

®0
VIA| SCROLL
MEHIO — CTP. 113 2

Menu

; Load File
| 2 | Service Menu

3 | Enter MW Only

o®
VIA| SCROLL
MEHIO — CTP. 2 13 2
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«MeHro», cmpaHuuya 1

(1) TEMNEPATYPA
NPEOBAPUTEJIbHOIO HATPEBA
Mo3BonsieT onepaTopy U3MeHSATb
Temneparypy npeaBapuTenbHOro Harpeea
B AnanasoHe 95° ... 250°C (200°... 475°F).

(2) UBMEHWUTb PELIENT

Mo3BonsieT onepatopy peaakTMpoBaTh Uu
co3faBaTh HOBblE NPEAYCTaHOBMNEHHbIE
peuenTbl/nanku Ans UHAMBUAYANBHOMO
NPUroTOBMEHNS.

(3) NIPUTOTOBINEHUE BPYYHYIO
Mo3BonseT onepatopy NoAorpeBathb NULLy,
HEe MeHsIsi NPeayCTaHOBMNEHHbIX KHOMOK
peLenToB.

(4) DATA/BPEMS

Mo3BonseT onepaTtopy ycTaHaBnuBaTb
CBOE MECTHOE BpeMsl B KAYECTBE 3HaYeHWi
[aTbl N BPEMEHW.

(5) NTAPAMETPbI NOJIb30BATENS
Mo3BonsieT onepaTtopy HacTpauBaTb
pasnuuHble napaMmeTpbl 4yXOBKY.

«MeHro», cmpaHuya 2

(1) 3ArPY3UTb ®AMN

MosBonsieT onepaTtopy BbIrpyxaTb
3Ha4YeHns peLenToB 1 Nofib3oBaTenbCkue
napameTpbl, UICNONb3ys CTaHAAPTHbIN
USB-Hakonutens.

(2) CEPBUCHOE MEHIO

Mo3sBorsieT aBTOPU30BaHHBIM
crneumanucTam no o6cnyxmBaHNio
nony4atb JOCTYN K AaHHLIM 06
UCMONb30BaHWUK, YCTPaHSITb HEMONaaKu 1
06HOBNSATL MUKPOMNPOrpammy.
lMpumeyaHue. [jns docmyna mpebyemcs
cepsucHsbili MMH-ko0.

(3) TONbKO MUKPOBOIHBbI
Mo3BonseT onepaTopy OTKIIOUYMTL
MOLLHOCTb KOHBEKLUN U TOTOBUTb,
NCNonb3yA TONbKO 3HEePrnio MUKPOBOJTH.

C1p. 413 26

(OonosiHUMesibHo)
Ready 475°F

Yr06bl NpeaoTBpaTuTL neperpes
[1yXOBKM, HEOBXOAMMO perynsipHo
YUCTUTb BO3AYLLHbIE DUNLTPbI U
BEHTUNSALMOHHbIE OTBEpCTUs. Koraa ata
hyHKUMS BKIKOYEHA, MO UCTEHEHNM
3a[1aHHOrO Nnepuoaa BpeMeHU NosBuTCA
coobLeHVe, HanoMuHaroLlee o
HEeOoBXOAMMOCTM OUUCTKM OUNLTPa.

Clean Filter Reminder:
CLEAN THE AIR FILTER

BbinonHute aencTeums, onucaHHble B pasgene «Oyucmka
8030yWHO20 hunbmpax» Ha cTp. 25. OuncTka BO3QyLUHbIX
UNLTPOB He OTKNYaeT 3To coobLyeHne. CooblueHne
aBTOMaTU4YeCKM NepecTaHeT nokasblBaTbest Yepes 24 yaca. Ytobbl
yaanuTtb coobleHne, Haxmute kHornky CTAPT/OK.
IMpumevaHue. Ymobbl Hacmpoums Yacmomy HarnoMuHaHusi 06
oyucmke 8030ywHo20 ¢hunbmpa, cm. pasden «llapamempb!
rnonb3o08amerisi» 8 3MomM pykoeodcmee.

MpeaynpexaeHue o npeaBapUTeNbLHOM

HarpeBe (GornoJsIHUMmesibHo)

Ecnu BkntoyeHo «MpenynpexaeHue o
npefABapuUTenbLHOM Harpese», a
Temneparypa AyXoBKu OTIIM4aeTcs ot
Temneparypbl NpeABapUTeNbHOro
Harpesa no yMonyaHuio, cuctema
yrnpaBrieHWsi NpepBeT LMK
NPUroTOBIIEHWS U BbIBEAET Ha AuUCnnein
npegynpexgatoilee coobueHne «Please
wait for the oven to reach the new
temperature» ([MogoxauTe, Noka AyxoBka
[IOCTUTHET HOBOII TeMnepaTypbil).

YTobb! BLIATM M3 NpeaynpexaeHns, HaxmuTte kHonky CTAPT/OK.
Mocre Toro, kak AyxoBKka HarpeeTcst 40 HYXKHOW TemnepaTypsbl,
MOXHO HauYMHaTh LMK NPUrOTOBMEHUS MALLM.

Warming Up 373°F

Preheat Warning

Please wait for the
oven to reach the
new temperature

lMpumevaHue. Ymobbl kmroYUMb/OMKIOYUML npedynpexoeHue
0 npedsapumernbHOM Hagpese, cM. pasoden «[lapamempsbi
rnosnib3o8amensi» 8 aIMom pykogodcmee.
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O6bLIYHOE UCMONb30BaHWUE JYXOBKM

BkniouyeHue AyXOBKU, NpeABapUTEnbHbIN
HarpeB

HaxmuTe KHOMKY BKNIOYEHWS/BbIKITIOYEHWSI MTUTAHKS ((I)), 4yTOGbI HA4YaTb
npeaBapuTenbHbiv Harpes. MNosButcsa akpaH HAPEB. OkpaH
FOTOBHOCTb nosiBuTCS, Kak TONbKO AYXOBKa AOCTUIHET yKasaHHOWM
TemnepaTypbl NpeABapuUTENIbHOrO HarpeBa.

BbikntoyeHune AYXOBKU, OCTbiIBaHUe

HaxmuTe KHOMKY BKMIOYEHWS/BbIKIMIOYEHWSI MTUTAHKS ((I)), YTOGbI
3anycTuTb ocTbiBaHue AyxoBku. Mosisutcst akpaH OCTbIBAHUE, n
BEHTUNSATOP AYyXOBKM NPOAOMXUT paboTaTb. QkpaH PEXKNM
OXNOAHUA nosiButcs, Kak Tonbko TemnepaTypa ynageT Huxke 95°C
(200°F).

E N3meHeHMne TeMnepaTtypbl

npeaBapuTenbHOro HarpeBa AyXoBKHU
[lns aTo AyXOBKU MOXeT ObITb YCTaHOBMNEHa TemnepaTypa npeaBapuTerisHoro
HarpeBa B gvanasoHe 95° ... 250°C (200° ...475°F). PekomeHayeTcs yCTaHOBUTL
ANs AYXOBKW 3HaYeHWe npeBapuUTenbHOro Harpesa, paBHoe Yalle BCero
ncnonb3yemoi Temnepatype. 3aBoACKOe 3HaYeHWe No YMOMYaHWUIo ANs
npegsaputenbHoro Harpesa coctasnset 250°C (475°F).
1. Haxxmute kHonky MEHIO (=).
. B oTBeT Ha npurnawexuve seeaunte NUH-koQ 1 HaXXMUTE KHOMKY
CTAPT/OK.
. MosiBuTCS akpaH MEHHO.
2. HaxxmMute kHomky umdpbl «1», 4TOGbl NONY4YNTb JOCTYN K 3HAYEHWIO
«TemnepaTypa npeABapuTENbHOTO Harpesay.
. MosiBuTCsa akpaH TEMMEPATYPA NPEABAPUTENILHOIO
HATPEBA.
3. HaxxmuTe KHOMKKM Lmdp, YTOObI BBECTM HY)XXHYIO TEMMepaTypy.
4. Y106bI COXpaHUTb U3MeHeHus: Haxmute kHonky CTAPT/OK.
5. YTo6bl OTMEHUTL n3MeHeHus: Haxmute kHonky CTOM/CBEPOC.

4
E . YcTtaHoOBKa AaTbl N BpeMeHn

OTa AyxoBka noaaepXvBaeT BefeHne XypHana AaHHbIX, NCNoMb3yeMoro Ans
ANarHOCTUKN 1 yCTpaHeHust Henonaaok. [ns xxypHana AaHHbIX BaXHa TOYHOCTb
AaTtbl 1 BpeMeHu. YTobbl yCTaHOBUTL AaTy U BpeMS:
1. Haxxmute kHonky MEHIO (=).

. B oTBeT Ha npurnawexve seeaute MNMMH-koQ 1 HaXMUTE KHONKY

CTAPT/OK.

. MosiBuTCs akpaH MEHHO.
2. HaxxmMute kHomky umdpbl «4», 4ToBbl NONY4YUTb JOCTYN K 3HAYEHUIO
«[Jata/Bpems».

. MosiBuTCst akpaH « DATE AND TIME» (OATA V1 BPEMA).
3. AnA pepakTMpoBaHuUA nonen AaTbl U BpeMeHu: Haxmute KHOMKm
COOTBETCTBYIOLLMX Lnpp.

. AKTMBHOE pefakTypyemoe norne BblAenseTcs KpacHbIM LBETOM.
. Pepaktupyemble nons:

(1)  Day (feHs)

(2) Month (Mecs)

(3) Year (lon)

(4) Hours (Hacbl)

(5) Minutes (MuHyTbI)

(6) AM/PM/24

4. Haxxumante knasuwmn BBEPX/BHN3 (A V), 4ToGbI NPOKpyTUTL None A0
NpaBUIbHOTO 3HAYEHMSI.

5. YTo6bI coOXxpaHnTb U BbInTU: Haxkmute kHonky CTAPT/OK.

6. YTOObI OTMEHUTL M3MeHeHus: Haxmute kHonky CTOIM/CBPOC.

©2022 ACP, Inc.

Cedar Rapids, IA 52404 Ctp. 513 26

Warming Up Ready

475° F

255° F 475° F

HATPEB FOTOBHOCTb

Accelerated Cooking Products

OCTbIBAHUE PEXUM OXUAAHUA

O]
MpepbiBaHMe paboThbl

Haxmute kHonky CTOM/CBEPOC, utobbl npepBaTh paboTy.
[vcnnei npogonkaeT nokasbiBaTb BpeMsi 06paTHOro oTcyeTa.
Y106bI BO306GHOBUTL PaBboTy AYXOBKM, 3aKpoUTe ABEPLY U
HaxmuTe kHornky CTAPT/OK.

a OTtmeHa owmnboK

Ecnu 0yxoska He eomosum, HaxmuTe kHonky CTOIMN/CBEPOC,
4TO6bI O4UUCTUTL Aucnne. Eciu dyxoeka 20mosum, HaxMuTe
kHorky CTOIN/CBPOC fBaxapl, YTo6bl OCTAHOBUTL paboTy u
OUYNUCTUTb AUCNIIEN.

Kog npogykra 20000611

OpVII'VIHaJ'IbeIe WHCTPYKLUN



PeXXMM NPUroToBneHns BPYUHYIO

3KpaH bl NTPUroToBJieHNA BPy4HyrO

BBOA AnsA NPUrOTOBNEHUA BPYYHYIO

MosiBnsieTcs, koraa onepaTop BBOAUT 3HAYEHWS! ANt PUrOTOBMEHUS BPYYHYHO.
AKTUBHOE pefakTupyemoe none BblAenseTcs KpacHbIM LIBETOM.

UTtobbl Nnepentu k pegaktupyembelm nonsm: Haxumante kHonku BBEPX/BHUS (A V).

Pedakmupyemsie nonsi

Ready 475°F Ready 475°F Ready «lMpuzomoeneHue epyyHyIO»:
Manual Cook Manual Cook Manual Cook (A) TEMMEPATYPA OIYXOBKWU**
(n) —4 475°F 1 B mwonwy 95° ...250°C (200° ... 475°F). Mo
(-] all ) J Jl YMOMYaHUIO UCronb3yeTcs
(B) L}a (B) 1 D) 20% ©) Temneparypa npeasapuTenbHoOro
(D) © STAGE (©) 2 [ 2:00 BT Harpesa [yXoBKM.
(D) STAGE
© STAGE DL (B) BPEMS MPUrOTOBNEHMS (HA
3TAN)
VIA scrOLL [¥] cook B oeL sTace [¥] coox B DEL sTAGE [¥] cook CymmapHoe obLiee Bpems
BBOA AnA NPUrOTOBNEHUA BBOA AnsA NPUrOTOBNEHUA BBOA AnA NPUrOTOBINEHUA NPUroTOBIIEHUSI HE MOXET NpeBbILaTh
BPYYHYIO BPYYHYIO BPYYHYIO 20:00.
Ucnonbsyemcs 1 aman Ucnonbayemcs 3 amana B pexume « TofbKO MUKPOBOITHBI» **,
npueomosneHus. [Mone «Bpems npueomosneHus. lMone «Bpemsi Ucnonbayemcs 2 amana (C) YPOBEHb MOLLHOCTH
npuzomosneHusi Ona amana 1» Ypo8HA MowHocmu 07151 amana 3» npueomosneHusi. lMone «Bpems MMWKPOBOIH, % (HA 3TAMN)
8bi0enieHo/docmyrnHo Ons 8bideneHo/docmynHo Onsi npueomosneHusi 0nsi amana 2» » /0
pedakmuposaHusi. pedakmuposaHusi. ebidenieHo/docmynHo Onsi MPOUEHT MOLLHOCTU MUKPOBOITH OT O
pedakmuposaHusi. 00 100 % c warom 10 % (kHonka «0» =

0 %, kHonka «1» = 10 %, KHonka «2» =
20%wnT.4)

[ns ypoBHs moLyHoctn 100 %
OBaXabl HAXMKUTe Ntobyto Lndposyo
KHOTKY.

(D) AOBABUTbL 3TAN
Mo>HO BBECTU 10 YeThIpex aTanos.

3
E . MpurotoBneHune Bpy4Hyo

Mo3BonseT onepaTopy NoAorpesaTh NULLY, He MEHSISt NPeAyCTaHOBIIEHHbIX KHOMOK
peLenTos.
lMpumeyvaHue. [eped KOMOUHUPOBAHHbLIM UITU KOHBEKUUOHHBIM rIpu2omoeneHuem 0yxoeka
Heobxodumo npedeapumeribHO pa3oepems.
Haxopsicb Ha akpaHe READY (FTOTOBO) unu DOOR OPEN (OBEPLIA OTKPbITA):
1. OTKpoViTe ABEpLY AYXOBKM, MOMECTUTE B HEE NULLY U 3aKporTe ABepLy.
. Mosiutcs akpaH READY (TOTOBO).
2. Haxmute kHonky MEHIO (=).
. B oTtBeT Ha npurnawexve seeaute MNMNH-koa n HaxmuTe kHonky CTAPT/OK.
. MosiButcst akpaH MEHIO.
3. HaxxmuTe KHOMKy umdpbl «3», 4ToBbl NOMYYNTb JOCTYM K pexumMy «PyyHoe
NpUroTOBIEHUEY.
. MosiButcst akpaH MANUAL COOK ENTRY (BBOJ PYYHOIO

NMPUTOTOBNEHUA).
4. YTo6bl NeperTh K peaakTupyembiM nonsim: HaxvmanTte kHonku BBEPX/BHAS (A V).
. AKTUBHOE pefakTupyemMoe none BblAenseTcs KpacHbIM LIBETOM.
. Pepaktupyemble nons:

o Temnepamypa OyxoeKku**

o Bpewmsi npurotoBneHus (Ha atan)

o YpoBeHb MOLLHOCTV MUKPOBOIH, % (Ha aTan)

o [No6aBuTb aTan
5. Haxxmute kHOMku Lndp, 4ToObl BBECTU HYXXHbIE 3HAYEHUS AN KAXAO0ro nons.
6. YTo6bl 4O6aBMTL AONONHUTENbHbIE 3Tanbl NPUrOTOBINEHUA: HaxnmaiTe KHOMKY
BHW3 (¥), noka He Bynet BbigeneHo «+ STAGE» (do6asuTb aTan).

. MosiBuTCcst HoBas cTpoka nonei «Cook Time» (Bpems npurotoBnenus) n «% MW
Power Level» (YpoBeHb MOLLHOCTU MUKPOBOSH, %).
. [NosTopuTe Warn 4-6 AN kaxaoro AONONHUTENBHOro aTtana.
7. Haxmute kHonky CTAPT/OK, 4Tobbl HauaTb NPUMroTOBNEHUE MULLN.
. [yxoBka paboTaeT, a gucnnen Beget obpaTHbI OTCYET BPEMEHU
NPUroTOBNEHNS.

8. B KOHLEe umMKna npMroToBneHnsa AyxoBKka nogaeTt 3BYKOBOW curHan. BHyTpeHHsa YacTb
OYXOBKW 1 nocyna Anst npurotoBnexus 6yayTt ropsymmun. OCTOPOXHO AOCTaHbTE NPOAYKTbI
13 [lyXOBKY.

** Ecriu 8Kro4eH pexum « TonbKO MUKPOBOIHbI», 3HadyeHue «Oven Temperature» (Temnepamypa Oyxoeku)
6ydem sbiensidems kak «MW ONLY» (TOJTbKO MUKPOBOIJIHbI) u He 6ydem pedakmupyembiM ronem.
Cm. nodpobHocmu Ha cmp. 16.
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Menu

Preheat Temp
Edit Recipe
Manual Cook
Date/Time
User Options

Ready 475°F Ready 475°F
Manual Cook Manual Cool

}

(] all

it 100% | 1:00  80%

© STAGE 1:30 30%

1:15  50%

100%

VIA SCROLL |v| COOK STAGE (¥| COOK

il 80%

ManUat Cook Manual Cook
| e — | I

3:2 :00
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Pa6oTa c KHONKamMmu NpeayCTaHOBIMEHHbIX PELIeNTOB

Pab6oTta c KHonkamm npeayctaHoOBJIeHHbIX peuenToB 1
B namatu gyxoBku MoxeT xpaHutbes oT 10 4o 100 peuentoB. YTobbl NPUroToBUTH NO
3aQaHHOMY peLienTy, HaXXMUTe KHOMKY Lmdpbl. [lyxoBka Ha4HeT HarpeBaTbCs
aBTOMaTUYeCKy.
MpumeyaHue. Neped KOMBUHUPOBaHHbIM UMU KOHBEKUUOHHbIM pu2omoeneHuem
dyxoska Heobx00uMo rpedsapumeribHO pa3oepems.
Haxopasicb Ha akpaHe READY (TOTOBO) unu DOOR OPEN (OBEPLIA OTKPbITA):
1. OTKpoViTe ABEpLY AYXOBKM, MOMECTUTE B HEE NULLY W 3aKporTe ABepLy.
. OTobpaxaeTcs akpaH READY (TOTOBO).
2. Haxxmute Hy>XHYI KHOMKY (KHOMKW) Lmdppbl:
. MpuroToBneHue, UCNONb3yA KHONKY 0AHON Ludpbl: Haxmute ogHy
KHOmKy (0-9).
. MpuroToBneHue, UCNONb3ysA KHOMKKU ABYX Umncp: Haxmute no nopsiaky
[Be KHOMKM ANsi BBOAA ABY3HAYHOro HoMepa HyxHoro peuenTta (00-99).
. Manku: HaxmuTte ogHy KHOMKY, 4To6bl OTKPbITh Nanky (0-9), a 3aTem KHonky
ans Bbibopa HyxHoro peuenTa (0-9). il 30%
lMpumevaHue. Ymobb! usmeHumb napamempsl 4ughpoeozo 88oda, cM. pasder
«[Mapamempsb! nonb308amersi» 8 3Mom pykogoocmee.

3. [lyxoska paboTaeT, naeT obpaTHbIN OTCYET BPEMEHMU. LavaCake Lava Cake
. Ha aucnnee otobpaxaeTtcsi Ha3aBaHWe peLenTa u ugeT obpaTHbI oTcyeT | P —
BPEMEHW NPUroTOBMEHNS.
. Ecnu TpebyeTcs 4ONOMHUTENBHOE BPEMS PUrOTOBIIEHNS), HAXMUTE KHOMKM 2 :53
npeaBapuTenbHON HAaCTPONKW 10 UMK NOCTe 3aBepLIEHUS LMKNa

NPUroTOBIEHUS.

4. B kOHUe uMKna npurotToBneHNs AyxoBka NofaaeT 3ByKOBOW CUrHan. BHyTpeHHsAs vyacTb
[YXOBKU 1 nocyfa Ans npurotonexus 6yayTt ropsymmm. OCTOPOXHO AOCTaHbTe
NpoAYKTbI U3 AyXOBKU.

Pa6oTa ¢ kKHOnkKamMu npeAycTaHOBMEHHbIX peLenToB
C NoACKa3KoWn KonnyecTBa (Hekomopbie Mmodesnu)

MosBonsieT onepartopy BbIGPaTh KHOMKY NPeAyCTaHOBIEHHOTO peLienTa s NyHKTa MeHio, Pl Quantity

Ready 475°F

A6'Pretzels
a 3aTeM yka3aTb KONM4ECTBO NPOAYKTOB, KOTOPble HEO6X0ANMO HarpeTb (1-9).
1. HaxxmuTe HyxHyto KHOMKY (KHOMKW) Lndopbl. \6 ==
. MosBnsetca akpaH ENTER QUANTITY (BBEOUTE KOJIMYECTBO). I
2. BBeauTe Xenaemoe Konn4yecTso, UCNOb3ys KHomkK 1-9. 1 :49
. Ha aucnnee otobpaxaeTcsi Ha3BaHWe peLenTa n uget obpaTHbIi oTcHeT

BPEMEHW NPUroTOBMEHUS.
. KonunyectBo oTobpaxaeTcs nepes HasBaHveM peuenta. (X1, X2, X3u T. 4.)

[To Bompocam rapaHTHUH, PEMOHTA U TEXHUYIECKOTO
0o6CAyKUBaHUS JAaHHOTO 000pyZoBaHUs obpalaiTech

B O0O «CI] Tpamesa» T. 8-495-956-3663.

125167 r. MockBa ya. Kpacroapmetickas, qom 11, Kop.2
http:/ /www.sc.trapeza.ru
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OKpaHbl pelaKTMPOBaHWUSA PELIENTOB

OKpaHbl cnucka

CMUCOK PELIENTOB

S hecE ggHAKTMPOBAHMﬂ
peAaKTVIpOBaHVI;I villatie Bgod 00Hol yughps!.
peuenTtoB ioete MokasaHa cmpaHuua

Yka3blBaeT, 4TO AyXOBKa NepexoauT B
pexum «PeaakTupoBaTh peLenT».
OnepaTop MOXeT HaX1UMaTb KHOMKK, YTOBbI
OTKPbIBATH peLenTbl M/ nanku.
MpumeyaHue. SkpaHbl MO2ym 3asucemb
om napamempa «Digit Entry» (Beod yugp)
8 «[lapamempax rnosnb3o8amens».

(A) MECTOHAXOXOEHUE
PELEENTOB/NANOK
Lindpel npegctasnsaoT
3anporpamMMupoBaHHbIe peLenTbl 1
[OCTYMHbIEe SIYENKU NaMATU.
Heuncnonb3yemble MecTa NoMeyeHbl kak
«- Available» (JocTynHo). OnepaTop

Available

(A) - Available

- Available

- Available
(B)

Edit Recipe

il Breakfast
2 Lunch
(A) 3! Dinner

2us2.

CMUCOK PELIENTOB
ans
PEOAKTUPOBAHUA
Lugbposoli 88od
narnok. BepxHul
ypO8eHb.

lMokasaHa cmpaHuya
Tus2.

Edit Recipe

00 - Availab'e
01/ Biscuits
02| Lava Cake
03| Scones
04 - Available
-+

VIA SCROLL

Edit Recipe

1 | Biscuits
2 | Breakfast Sandwich

- Available

CMUCOK PELIENTOB
ans
PEOAKTUPOBAHUA
Beod dsyx yugpp.
lMokazaHa cmpaHuya 1
u3 20.

CMUCOK PELIENTOB
ans
PEOAKTUPOBAHUA
Lugbposoti 8800 nariok.
Omkpeima narka 1.
lNoka3aHo codepxumoe
nanku 1. lNoka3aHa
cmpaHuya 1 u3 2.

4 |- Available
5 |- Available

MOXeT HaXMmaTb KHOMKW Anst
npocmoTpa 1 pefakTUpoBaHus
MECTOHaXOXAEHUN. (B)

(B) HECKOJIbKO CTPAHULL
3Haukn paanoKHOMOK NoKasbiBaloT
HoMep CTpaHuLbl. [insi NpoKpyTKu
CTpaHwuL, onepaTop MOXeT HaXnMaTb
kHonkv BBEPX/BHN3 (A V).

(C) MECTOHAXOXOEHUE
POOUTENBLCKOM NMAMKU
Ecnu oTkpbITb nanky, otobpaxaetcst
cofepMmoe BbIGpaHHO nanku.
MonoxeHne poanTenbCKoW nanku
oTobpaxaeTcs Haa nepBbIM peLenTom
Ha KaXJoWn cTpaHuue.

- Available

- Available

B sack

3Kpa|-|b| BBOAA AnNA peaakTupoBaHusa peuenTtoB
OToBpaxatoTcsi, Koraa OTKPbIThl PELUEenT UK narka.

CoxpaHeHHOe MECTOMOIIOXKEHWE MOKa3bIBAETCS YNCIIOM B BEPXHEM NPaBOM yriy
aKkpaHa.

AKTUBHOE pefakTUpyeMoe Mnorse BblAenseTcs KPacHbIM LIBETOM.

[ns nepexoaa k peaakTMpyembiM Nonsam HaxmmanTe kHonku BBEPX/BHUS (A V).

Edit Recipe [l 3
Recipe Name

<) al
100% (E)

Edit Recipe
Cheese Pizza

80% 1 :00
30% O STAGE
50%

© STAGE

1:00
1:30

B DeLSTAGE [#] SAVE

VIA| SCROLL

BBO[A Ans PEDAKTUPOBAHUSA PELIENTA
Ljugbposoli 8800 narox.

lMoka3aHo nonoxexue peuyenma «3» 6 nanke «1».
lMone « Temnepamypa dyxoeKu»
8bi0enieHo/0ocmyrHo Ons pedakmuposaHust

¥ | SAVE

BBOA ANA PEOAKTUPOBAHUA
PELEENTA
Beod dsyx yughp. lNoka3aHo nonoxeHue
peuyenma «04». lNone «Bpemsi yposHsi
MowHocmu Ansi amana 3»
8bI0eneHo/docmynHo Ons
pedakmuposaHusi.
Pedakmupyemsbie nonsi «<Beod dns pedakmupoeaHusi peyenman:
(A) CO3OATb NANKY/ UMA NANKU*
Moapo6HocTu cM. B pasaene «Pexvm peakTupoBaHus peuenTa: nanku» Ha
cmp. 15.
(B) HASBBAHUE PELIEMTA
CM. pasgen «3KpaHbl U3BMEHEHUSI UMEHWY.
(C) TEMNEPATYPA IYXOBKU
95° ...250°C (200° ... 475°F). No ymonyaHuio ucrnonbayeTcs Temnepartypa
npeaBapuTENbHOro Harpesa AyXOBKU.
(D) BPEMA NPUTOTOBNEHUA (HA 3TAN)
CymmapHoe obLiee Bpems NpUroToBrneHnst He MoxeT npesbiwaTb 20:00.
(E) YPOBEHb MOLLUHOCTU MUKPOBOIH, % (HA 3TAN)
MpoueHT MoLHocTM MukpoBonH oT 0 Ao 100 % c warom 10 % (kHonka «0» = 0
%, kHonka «1» = 10 %, kHonka «2» =20 % u T. 4.)
ns ypoBHs mowHocTn 100 % ABaxAabl HaxXMuTe Mobylo LMPOBYO KHOMKY.
(F) BOBABUTb 3TAN
MoXHO BBECTM [0 YeTbIpex aTanos.

SKpaH bl peaAakTupoBaHna UMeHU
OTobpaxaeTcs nNpu pefakTMpoBaHUM Ha3BaHWS peLenTa um
MMeHM nanku*. [ins BBoAa UMEHW onepaTop MOXEeT HaXuMaTb
KHOMKM Lmdp. YTobbI LMKNUYecky nepebupatb AOCTYNHbIE
cUMBOIbI: HaxkmuTe Ty e KHOMKy B TedeHue 1 cekyHabl.

PEOAKTUPOBATb HA3BAHUE

Edit Name

nuv Bl sym

ascD Y EFGH

PELIENTA

Beod dsyx yugpp. MokasaHo
nonoxeHue peyenma «04».

Edit Name

-
B v B s

ABcD Y EFGH
B vnor

KL
QsrT B uvw
Bx: @

B <

PEOAKTUPOBATb UMS
NANKKU*
Ljugbposoli 8800 narok.
Noka3aHo nonoxeHue peyenma
«1».

@PyHKyuu KHonok «Pedakmupoeamsb umMsi»

KHOMKA ONWUCAHVE TEKCTOBAS ®YHKLIUA
1 NUM 1234567890

2 SYM L, &!12'0/~@#$°%™-+
3 ABCD ABCDabcd

4 EFGH EFGHefgh

5 1JKL 1JLKijlk

6 MNOP MNOPmMnop

7 QRST QRSTqrst

8 Uvw UVWuvw

9 XYZ XYZxyz

0 (npoben)

CTAPT OK (CoXpaHWTb 1 BbINTH)
cTon < (cTepeTb Bneso)

* @yHkyuu «Co3z0ame nanky» u «Mms nanku» 0ocmyrnHbl, MorbKo ecnu ekodeHsl «User Options>Digit Entry>Folders» (lapamempei nons3oeamens>Ljugpposoli
8800>[arku) u pacronoxeHue Haxodumcs Ha eepxHemM yposHe (0-9) criucka pedakmuposaHus peuyernmos. Cm. nodpobHocmu Ha cmp. 15.
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PexvM pefakTMpoBaHus peuenTta

2
E . PepakTupoBaHue nnum cosgaHue

HOBbLIX peuenToB

Mo3BonsieT onepaTopy pefakTupoBaTh UMW Co3aBaTh HOBbIE NMPefyCTaHOBMNEHHbIE
peuenTbl/nanky Anst MHAMBUAYaNbHOrO NPUroToBrieHust. [lyxoBka MOXHO
3anporpaMmmMmumpoBaTtb Ans xpaHeHusi B namsitn ot 10 go 100 peuenTos.

1. Haxxmute kHonky MEHIO (=).

. B otseT Ha npurnaweHve seeaute MNH-koa n HaXMUTE KHOMKY
CTAPT/OK.

. MosiBuTCs akpaH MEHIO.

2. HaxxmuTe KHOMKY umdppbl «2», 4TOObl NONY4YMTb AOCTYN K pexuMy «PeaaktupoBatb
peuent».

. MosiBnsieTcs akpaH «EDIT RECIPE LIST» (CMMCOK PEXXVMOB AJ1A
PEOAKTUPOBAHMWA) co cnuckom npeaycTaHOBMEHHbIX PeLenToB,
nanok W/unu [OCTYMHbIX MECTOMNOMNOXEHWIA.

. [Ins NpokpyTkM cTpaHuy, peuentoB: Haxumarte kHonku BBEPX/BH3
(AV).

3. HaxmuTe KHOMKM Lndp, YTOObl OTKPLITb HYXHbI pelent/nanky.
. MosiButcs akpaH «EDIT RECIPE ENTRY» (PEOAKTUPOBATDL 3AMNNCH

PELENTA).
4. YToObI NepenTH K peAaKkTUpyembiM nonsam: Haxvmante kHonkun BBEPX/BHA3
(AV).
. AKTUBHOE pefakTupyemoe none BblAenseTcs KpacHbIM LIBETOM.
. Pepaktupyemble nons:

(e}
«Make Folder» (Coz0ams nariky) u «Folder Name»* (Ums
narku)
«Ha3sBaHue peuenta» (Recipe Name)
Temnepamypa OyxoeKku**
Bpewms npurotoBneHus (Ha atan)
YpoBeHb MOLLHOCTV MUKPOBOIH, % (Ha aTan)
o [No6aBuTb aTan
5. HaxmuTe KHOMKM Lmdp, 4TOBbl BBECTU HYXHblE 3HAYEHUS ANS KaX40ro nons.
6. YTo6bl 406aBUTL AONONHUTENbHbIE 3Tanbl NPUrOTOBNEHUSA:
Haxwumarite kHonky BHU3 ('¥), noka He 6yaeT BbigeneHo «+ STAGE» (o6aButb

O O O O

aTan).
. MosiBuTCcst HoBas cTpoka nonei «Cook Time» (Bpems npurotoBneHus) n
«%MW Power Level» (YpoBeHb MOLLHOCTU MUKPOBOIH, %).
. MosTOpUTE Warn 4-6 ANs KaXaoro AONOMHUTENbHOro aTana.

7. YT06b1 COXpaHUTBL U BbINTU: HaxmuTe kHonky CTAPT/OK.

8. YToObl OTMEHUTb U3MeHeHusA: HaxmuTe kHornky CTOIM/CBPOC.

* @yHkyuu «Co3z0ame nanky» u «Mmsa nanku» 0oCmyrHbl, MOIbKO eCru 8KIoYeHb! «User
Options>Digit Entry>Folders» (lapamemps! nons3oeamens>L{ugpposoli sgod>[larnku) u
pacnonoxeHue Haxooumcsi Ha eepxHem yposHe (0-9) cnucka pedakmuposaHus peyenmos. Cm.
nodpobHocmu Ha cmp. 15.

** Ecriu 8K/Tl04eH pexum « TobKO MUKPOBOSIHbI», 3HadeHue «Oven Temperature» (Temnepamypa
dyxoeku) 6ydem ebiznsidems kak « MW ONLY» (TOJTbKO MUKPOBOJIHbI) u He 6ydem
pedakmupyembim ronem. [odpobHee cm. 8 pasderne «Pexum TonbKo-MUKPOBOsHbI» Ha cmp. 16.

PeAaKTMDOBaHMe unnun cosgaHune HOBbIX pelenToB C

NoACcKa3Kowu KonnyecTBa (HeKkomopbie Mmoderu)

1

Menu

Preheat Temp
Edit Recipe

Manual Cook
Date/Time
User Options

Edit Recipe
Recipe Name

(4] all
00 100%
© STAGE

VIA SCROLL
o ymonyaHuio

| SAVE

4-5 Edit Name
Flatbread Pizza
B num SYM

asco [ eFGH
B vnor

KL
asrT B uvw
Bxz @

PELOAKTUPOBATH
HA3BAHWE PELIETITA

4-5

Edit Recipe
Flatbread Pizza
475°F

© STAGE

VIA SCROLL

3man 1, MowHocmb
MUKPOBOIH, :%:

v| SAVE

Bpemsi n HacTpOIKM NPUroTOBNEHNA MOXHO 3aAaTh AN Kax4oro peuenTa B konnyectsax 1-9.

YT06bI OTPEeAaKkTMpOBaTbL HACTPOWKM ONpedeneHHoro peLenTta/konmyecTea:

1. BeinonHute warm 1-3 B pasgene «Pegaktupyiite unu cospgaaiite HOBble peLienTbi».

. MosiBnsieTcs akpaH «kENTER QUANTITY» (BBEOUTE KOJNMMYECTBO).
2. BBegute xenaemoe Konm4ecTBo, UCNonb3ysi KHomnku 1-9.
. MosiButcs akpaH «EDIT RECIPE ENTRY» (PEAAKTUPOBATbL 3AMNNCH
PELIENTA).

. KonunyectBo oTobpaxaeTcs nepes Ha3BaHveM peuenta. (X1, X2, X3 u T. a.)

Edit Recipe

1 | Biscuits
2 |Lava Cake
3 | scones
4 |- available

5 | - Available

VIA SCROLL

Edit Recipe
Recipe Name
8 mwonwy
© all
10

-
O STAGE

VIA SCROLL

B pexxume « Torbko
MUKPOBOITHbI» **,

4-5

¥ SAVE

Edit Recipe 4
Flatbread Pizza
| 475°'F

(] all
100%

1 100
© STAGE

VIA SCROLL [¥] SAVE

Bman 1, Bpems
rnpuaomoersieHus

6

Edit Recipe

Flatbread Pizza

1 475°F
all

il 1:00 80%

Pl 100%
© STAGE

B DEL STAGE [¥] SAVE

Oman 2, Bpemsi
npusomoeneHnus

3. Buinonnute warm 4-7 B pasgene «PepaktvpyiTe unv cosgaBanTe HOBbIE peLenTbi».
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PexvM peakTMpOBaHMA peLienTa: nanku

Mo3BonsieT onepaTopy opraHM3oBbIBaThL peLenTsbl B nankw. Mankv mMoryt
pacnonaraTtbCsi TOfNbKo Ha BepxHeM yposHe (0-9) CITMCKA PEOAKTVUPOBAHUA
PEUEMNTOB. Mankn BHyTpu Nanok co3aaeatb Henb3sl. lMpumeyaHue. Manku OomKHbI
6bimb cHavana ekntoYeHbl 8 MeHto User Options>Digit Entry>Folders (Mapamempsi
nonb3o8amens>L{ugposoli 8god>arnku).

HaBuraumsa no cywecTBylOLWUM Nankam
Ha akpaHe «EDIT RECIPE LIST» (CMTMCOK PEJAKTUPOBAHWA PELIENTOB)

. YT106bI OTKPLITL NaNKy: Haxmute KHOMKY LMdpPbl, YTOObI OTKPbITE HY>KHYHO
narky.
. YT106b1 BLINTK U3 Nanku: Haxmute kHonky CTOIM/CBPOC.

Co3paHue HOBbIX Nanok

1. Haxmute kHonky MEHIO (=).
2. HaxmuTe KHOMKY LUmdpbl «2», 4ToBbl NONYYnTb OCTYN K pexumMy «PeaaktupoBatb
peuent».
. MossuTtcs akpaH «EDIT RECIPE LIST» (CMMCOK PELIENTOB ANA
PEOAKTUPOBAHWUA).
. [na npokpyTku cTpaHuy peuenTtos: HaxumanTte kHonkn BBEPX/BHN3
(AV).
3. HaxxmuTe KHOMKy Umdpbl, 4TOBbI OTKPbITh HYXXHbI peLenTt/nanky.
. MosiButcs akpaH «EDIT RECIPE ENTRY» (PEOAKTUPOBATbL 3AMNNCH
PELENTA).
4. Haxxmute knasuwy BBEPX (A ), 4To6bl nepeiitn k nonto «Recipe Name» (HassaHune
peuenTa).
. MosiBuTcs akpaH «EDIT RECIPE NAME» (PEOAKTUPOBATb HA3BAHWVE
PELENTA).
5. YTo6bI co3patb nanky: Haxmute kHonky BBEPX (A ) ana gocTtyna K akpaHy
«MAKE FOLDER» (CO30ATb NATMKY).
. Mossutcs akpaH « MAKE FOLDER» (CO30ATb MATMKY).
. Haxwmute kHonky CTAPT/OK, uTtobbl co3gaTth nanky.
. MossuTtcs akpaH «EDIT FOLDER NAME» (PEOAKTUPOBATb NMA
MAMKN).
6. YTo6b1 BBECTN UMSA Nanku: HaxumaiTe KHOMKK Lndp, YTOObI BBECTM MMS Narnkw.
7. YTo6bI coxpaHUTb nanky: Haxmute kHonky CTAPT/OK.
. Manka Tenepb 6yaeT BuaHa Ha akpaHe «EDIT RECIPE LIST» (CMTUCOK
PELIENTOB ANA PEAAKTUPOBAHNA).

PeAaKTMDOBaHMe unnn co3gaHune HOBbIX pelenToB B
nankKax

1. BeinonHuTe warm 1-2 B npuBeAeHHOM Bbile pa3aene «CosaaBaiTe HOBble Nankuy.
2. HaxmuTe KHOMKY Lmdpbl, 4TOObI OTKPbITE MECTOHAXOXAEHNE HY>KHON Narnku.

. MosiBnsieTcs akpaH «EDIT RECIPE LIST» (CMIMCOK PELIENTOB ANA
PEOAKTUPOBAHWNA) ¢ conepxumbiM BbIGpaHHO nanku. MNonoxeHve
poauTenbCKoi Nanku oTobpaxkaeTcst Haf NepBbIM PeLenToM Ha Kaxaon
cTpaHuLe.

. [ins NpokpyTKM cTpaHuy, peuentoB: Haxumarte kHonku BBEPX/BHN3
(AV).

3. HaxmuTe KHOMKY Lmndpbl, YTOObI OTKPbITb HY>KHOE MECTOMOMNOXEHWE peLienTa BHYTPU
nanku.

. MosiBnsieTcs akpaH «EDIT RECIPE ENTRY» (PEOAKTUPOBATbL 3AMNCH
PELIEMNTA), a pacnonoxeHve poauTenbCkoi nanku otobpaxaeTcsi cnesa
OT TeKyLLero pacnonoxeHus peuenTa.

4. YT06bI co3aaThb peuenT: BeinonHute warn 4-7 B pasgene «Pepaktupyite nnm
cosaaBaiiTe HOBble peLenTbl» Ha cTp. 14.

PeHaKTVIpOBaHVIe UMEeHU nanku
Ha akpaHe «EDIT RECIPE LIST» (CMIMCOK PEJAKTVUPOBAHWA PELIENTOB)
1. Haxmute n yaepxuBante KHOMKY LMdpbl COOTBETCTBYIOLLIEN Nanku.
. Mossutcs akpaH «EDIT FOLDER NAME» (PEOAKTUPOBATbL UMA
MATKWN).
2. Haxumaiite KHOMKM Lndp, YTOObI M3MEHWUTL UMS Narnku.
3. UTobbl COXpaHUTb M3MeHeHNs 1 BbITK 13 nanku: Haxmurte kHonky CTAPT/OK.

YpaneHune nanku
BHumaHue. YdaneHue narnku coernaem ee codepxumoe HedocmyrnHbiM. Ha akpaHe
«EDIT RECIPE LIST» (CMMCOK PEAAKTUPOBAHWA PELIENTOB)
1. Haxmute n ygepxunBante KHOMKY LMdpbl COOTBETCTBYIOLLEN Nanku.
. Mossutcsa akpaH «EDIT FOLDER NAME» (PEOAKTUPOBATb NM#A
MAMKN).
2. Haxmute kHonky BBEPX (A).
. MosensieTcsa akpaH «DELETE FOLDER» (YOANIUTb MATIKY).
3. YUtobbl yaanutb nanky: Haxmute kHonky CTAPT/OK.
4. Haxxmute kHonky CTAPT/OK elue pas, 4tobbl BbINTU 13 akpaHa «EDIT RECIPE
LIST» (CMINCOK PEOAKTUPOBAHUA PELIEMTOB).
5. YTo6bl cCOXpaHUTb U3MeHeHUs 1 BbIATW: Haxmute kHonky CTAPT/OK.
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PexxuM «TONbKO-MUKPOBOIHbBI»

Pexum «Tonbko MWKPOBOJTHbI» NO3BONIAET onepaTopy OTKIMHYNTb MOLLHOCTb 1
KOHBEKLUWN N TOTOBUTb, UCNONb3YA TOJTbKO 3HEPTUIO MUKPOBOJTH.

E ﬂ Preheat Temp
Bxopa B pexum Edit Recipe

Menu

«TONMbKO-MUKPOBOJTHbLI» Manual Cook
[lyxoBka [0MKHa OCTbITh, NPEXAE YEM MOXHO OyAeT BKITHOUYNUTb PEXNM Date/Time
«TONbKO-MUKPOBOHbI». < er Options @
1. HaxxmuTe KHOMKY BKIIOYEHMSI/BBIKIIOYEHUS NUTaHUSI ((b), 4yTOGbI 3aNyCTUTH
OCTbIBaH1e AyXOBKY. VI4A SCROLL
. MosBUTCS akpaH oxnaxaeHus, oTobpaxaemblii, Noka TemnepaTypa
OYXOBKU He onycTutcs Hke 95°C (200°F). Menu Menu
. Mocne ocTbiBaHusA nosiButcs akpaH «STANDBY» (PEX/M
OXWOAHUA). 1| Load File 1| Load File
2. Haxwmute kHonky MEHIO (=). 2 | Service Menu 2 | Service Menu
. gg;;e_z;/g;npmmaweme sBegute NNH-koa N HaXXMUTE KHOMKY 3| Enter MW Only 3 | Exit MW Only

. MosiBuTCs akpaH MEHIO.
3. Haxmute kHonky BHU3 (V), 4Tobbl NPOKpYyTUTL KO BTOpOW cTpaHuue MEHIO.
4. HaxmuTe KHOMKy LUmdpbl «3», 4ToBbl aKTUBMPOBATL PEXUM
«TONBKO-MUKPOBOIHbI».
. Tenepb AyxoBka byaeT paboTaTtb B pexume «TOMbKO MUKPOBOSTHbI».
. MyHkT «Enter MW Only» (Tonbko MUKPOBOIHbLI) Ha akpaHe MEHIO
na3meHuTcs Ha «Exit MW Only» (BbiiTt n3 pexmma TonbKo-MUKPOBOIHbI).
5. Anga Beixoga n3 MEHIO: Haxxmute kHonky CTOIM/CBPOC.
. MosiBnsieTcs akpaH «READY: MW ONLY» (TOTOBO: TOJIbKO
MWKPOBOIJHbI).

I
. Bbixog ns3 pexnma «TOJ'IbKO-MVIKpOBOﬂHbI»

HaxmuTe KHOMKY BKMOYEHNS/BLIKIIOYEHNSA NUTaHNA ((b), 4TOGbI BBINTH U3 pexnmMa
«TonbKO MUKPOBOMHBI» U Ha4YaTb NpeABapUTErbHbIN Harpes AyxoBku. MosiBnserTcs
akpaH «WARMING UP» (HATPEB). Kak Tonbko fyxoBka JOCTUTHET yKkasaHHOW
Temneparypbl NpeABapuUTenbHOro Harpesa, NoaBuTCsa akpaH «READY»
(TOTOBHOCTb).

Py4yHoe npurotoBneHue B pexume
«TONMbKO-MUKPOBOJTHbLI»

1. CHavyana ayxoBka Heo6X04MMO NEPEKIoYNTb B PEXUM « TOMbKO-MUKPOBOMHbIY.
CM. «Bxoa B pexum «TOnbKO-MUKPOBOIHbI».

2. BbInonHuTe AeNCTBUSI, ONUcaHHble B pa3aene «purotoBneHne Bpy4Hyto» Ha CTp.
11.

. 3HaueHue «Oven Temperature» (TemnepaTtypa oyxoBku) 6yaeT
Bbirnsgetb kak « MW ONLY» (TONbKO MUKPOBOIJTHbI) n He Gynet
pefakTVpyeMbIM Monem.

Mcnonb3oBaHMe KHOMOK NpeayCcTaHOBIEeHHbIX
peuenToB B pexuMe «TONbKO-MUKPOBOSHbI»

OTa AyxoBka MOXeT XpaHWTb B NnamaTn Ao 10 npedycTaHOBMEHHbIX peLienToB
«TOnNbKO-MUKPOBOMHbI».

1. CHavana gyxoBka Heo6XoAVMO NePEKMIOYNTb B PEXMM « TOSNbKO-MUKPOBOIHbI».
CMm. «Bxop B pexuM «TonbKO-MUKPOBOSTHbI».

2. BbinonHWTe AENCTBUS, ONUcaHHble B pa3aerne «PaboTta ¢ kHomkamu
npeAycTaHOBMEHHbIX PeLEenToB» Ha CTp. 12.

PepaktupoBaHue peuenTa B pexume

«TONbKO-MUKPOBOSHbI»
OTa gyxoBKa MOXET XpaHWTb B cBoei namsat Ao 10 npefycTaHOBNEHHbIX peLenToB
«TONbKO-MUKPOBOITHbI».
1. CHayana ayxoBka Heo6X04MMO NEPEKIoYNTb B PEXUM « TOMbKO-MUKPOBOMHbIY.
CMm. «Bxoa B pexum «TOnbKO-MUKPOBOIHbI».
2. BeinonHuTe warn, npvBefeHHbIe B pasaene «Pedakmupytime unu co3dasalime
Ho8ble peyenmsbi» Ha cmp. 14.
. 3HadveHune «Oven Temperature» (TemnepaTypa AyxoBku) byaet
BbirnaaeTb kak « MW ONLY» (TOJIbKO MMKPOBOINHbI) n He 6yaeT
pefakTupyembIM nomnem.
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USB-Hakonutenb

=]V
UmnopT meHto ¢ USB-HakonuTtens

IMpumeyaHue. [ns ¢gpalina meHto dosmkeH ucronb3osamscsi gpopmam XML. @alin meHo
domkeH Bbimb COXpaHeH 8 KOPHEBOM Kamario2e HaKonumessi U He Moxem Haxo0umbCsi HU 8
KaKUX 8/T0XeHHbIX narkax.
1. OTKpoWiTe 3aLWmMTHYIO KpbiLLKy nopTa USB. BectaBbTe USB-Hakonutens B USB-nopT.
2. Haxxmute kHonky MEHIO (=).
. B otBeT Ha npurnaweHvie seegute MNH-koa n Haxmute kHonky CTAPT/OK.
. MosiBuTcst akpaH MEHIO.
3. Haxxmute kHonky BHU3 (V), 4uTo6bl NPOKPYTUTL KO BTOpOW cTpaHuue MEHHO.
4. Haxxmute KHOMKy umdpbl «1», 4ToBbl NONY4UTb AOCTYN K PYHKUMKN «3arpy3nTb danny».
. Mosiensetca akpaH «LOAD FILE» (S3ATPY3UTb ®AWI) co cnnckom XML-cbaiinos

B KOPHEBOM KaTarnore HakonuTens u nyHktom «Export to USB» (JkcnopT Ha USB).

. Ecnu HakonuTenb copepxut 6onee 4 cannos peuentos: HaxvmaiTe knaBuwmn
BBEPX/BHA3 (A V) aAns npokpyTK1 CTpaHuL, chainos.
5. UTtobbl 3arpysutb gann: Haxxmute KHOMKy COOTBETCTBYIOLLEN LMdPbI.
. Ecnu 3arpy3ska npowna ycnewHo: MNosieutcsa cooblieHne «Loaded OK» (3arpyska
npoLuna ycnewHo). HacTpokv 1 NMyHKTbl MeHI0 OyAyT 3arpyeHbl B AyXOBKa.
. Ecnu 3arpy3ka He yaanacbk: nosiButcs coobuieHue «Error Loading» (Owwn6ka
3arpysku).
6. [inqa Bbixoga Haxmute kHonky CTOlM/CBPOC. N3sneknte USB-HakonuTens.
YCTPAHEHUE HENONAOOK:
USB-Hakonutenb Heo6xoaMMo BCTaBUTb A0 BbIGopa dyHKUMM «3arpy3utb dainy.
. HaxmuTte kHonky CTOIM/CBPOC ans Beixoga m3 akpaHa «LOAD FILE»
(BATPY3UTb ®AIN). BcTaBbTe HakonNMTENb 1 NOBTOPUTE MOMbITKY NepeHoca.
o Ecnu owmbka coxpaHsietcs: OTtkpoiite USB-HakonuTenb Ha
KoMMbloTepe 1 ybeanTech, YTo pain MeHto ucnonbayeT hopmat XML
1 coxpaHeH B KOPHEBOM kaTarnore HakonuTens. MoBTopuTe nepedayy.
. Ecnu owmbka coxpaHseTcs: OTknounte gyxoska ot
po3eTky 1 BKIIOYMTE ee B po3eTky. [oBTOpUTe nepeaady.

E ﬂ OKCNOPT MEHI0 Ha

USB-Hakonutenb
1. OTkpoWiTe 3aLmMTHYIO KpbiLKy nopTta USB. BetaBbTe USB-Hakonutens B USB-nopT.
2. Haxxmute kHonky MEHIO (=).
. B otBeT Ha npurnawexve seeaunte MNMWH-koa n HaxmuTe kHonky CTAPT/OK.
. MosiButcst akpaH MEHIO.
3. Haxxmute kHonky BHU3 (V), 4uTo6bl NpOKpYTUTL KO BTOpOW cTpaHuue MEHHO.
4. Haxmute KHOMKy Lndpbl «1», 4TOObI NONY4nTb AOCTYN K PyHKLUMM «3arpy3nTb daiiny.
. Mosinsetca akpaH «LOAD FILE» (SAIPY3UTb ®AWI) co cnuckom XML-chaiinos

B KOPHEBOM KaTanore Hakonutensi u nyHktom «Export to USB» (Qkcnopt Ha USB).

5. HaxxmuTe KHOMKy Umdpbl «5», 4ToBbl MOMy4nTh AOCTYN K NYHKTY «Export to USB» (QkcnopT
Ha USB). [lyxoBka HauyHeT aKcnopTupoBaTb AaHHble Ha USB-HakonuTenb.
. Ecnu akcnopT npowen ycnelwHo: Mosisutcs coobueHune «Export OK» (3kcnopT
npowen ycnewHo). Ha USB-Hakonutenb 6yayT Bbirpy>xeHbl HacTpowiku, NyHKTbI
MEHIO U aHHble 06 UCMOoNb30BaHUN AYXOBKU.
. Ecnu akcnopTt He ygancs: Mossutcsi cooblyeHne «Export Failed» (3kcnopT He
ypancs).
6. [inqa Bbixoga Haxmute kHonky CTOlM/CBPOC. N3sneknte USB-HakonuTens.
YCTPAHEHUE HENONALOOK:
USB-Hakonutenb He06x0aMMO BCTaBUTb A0 BbIGOPa YHKLMM «IKCMOPT Ha
USB-HakonuTenb».
. BcTaBbTe HakonuTenb 1 NOBTOPUTE MOMbITKY NepeHoca.

NMPUNOXEHUE OANA NPOrPAMMUPOBAHUA

[ns 6Gonee kpynHbIX 1 Bonee CrnoXxHbIX MEHIO MOXET ObITb YyaoOHee co3gaBaTthb U
penakTpoBaTb MEHIO C MOMOLLbIO NpUnoxeHust nporpammuposannst ACP. Moapo6bHele
MHCTPYKLIMM CM. Ha cTpaHuue: www.acpsolutions.com/oven-programming/
OTKPbITb MEHIO B MPUNOXEHUU MPOTPAMMUPOBAHUA ACP

MpumeyvaHue. [JononHumernbHble ceedeHusi CM. 8 OHalH-pyKogodcmee nonb3oe8amers
npunoxexus onsa npozpammuposarusi ACP.

1. BctaBbTe USB-HakonuTens B USB-nopt komnbloTepa.

2. OTKpoKnTe NpuUnoxeHune ANs nporpammmposaHus ACP.

3. Beibepute «File» (Pain), 3atem «Open» (OTkpbITh). MepenanTte Ha USB-Hakonutens.
Bbibepute n oTkpoiTe daiin meHto (cbopmat XML).
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OGHOBNEHNe MUKPONpPOrpaMmbl
MpumeyvaHue. ®alinb MUKPOpo2paMmbl OOIKHbI
6bimb 3azpyxeHbl Ha USB-Hakonumers. OHU O0/mKHbI
6bIMb COXpaHeHbl 8 KOPHEBOM Kamasoze Hakonumens
U He Mo2ym Haxo0umbCsl 80 8/TOXEHHbIX arnKax.
1. OTKpoWiTe 3aLMTHYIO KpbILLKY nopTa USB. BectaBbTe
USB-Hakonutens B USB-nopr.
2. Haxmute kHonky MEHIO (=).
3. Haxmute kHonky BHU3 ('¥), 4ToGblI NPOKpYTUTL KO
BTOpOW cTpaHuue MEHIO.
4. HaxxmuTe undpy «2» Ha knaBuaTtype, YToObl BONTH B
«Service Menu» (MeHto obcnyxuBanus).

. MosiBuTca 3anpoc MNMNH-koaa.
5. HaxmuTte kHonku 1-3-5-7-9, 4ToGbLI BOWTU B
«SERVICE MENU» (MEHIO OBCITY>XXVBAHUA).
6. Haxxmute 1 yaepxvBanTte kHOMKy «7» B TeyeHve 3
CeKyHA, 4Tobbl Ha4aTb OGHOBIIEHWE MUKPOMNPOrpaMMmbl.
YCTPAHEHME HENONALOK:
Ecnu mukponporpamma He 3arpyxaetcsi: Haxmute un
yaepxwuaiTte kHonky CTOIM/CBPOC npu nogkntoyeHnm
K AYXOBKeE.
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Monb3oBaTenbLCKMe napameTpsbl

EcTb HeckomnbKo napaMeTpoB, KOTOPble MOXHO U3MEHUTb, YTOBbI HACTPOUTL PaboTy AyXOBKU. STV NapameTphbl
nokasaHbl HKe. 3aBoACKan HaCTPOIKa BbifeneHa XUPHbIM LWPUGTOM.

5
E . HocTtyn Kk nonb3oBaTenbCKUM NapameTpam U Ux

n3mMeHeHue

1. Haxxmute kHonky MEHIO (=).

. B otBeT Ha npurnawenvie seegute MNH-koa n Haxmute kHonky CTAPT/OK.

. MosiBuTCS 9KpaH

2. Haxxmute kHOMKy «5», 4To6bl Nony4nTb AOCTYN K pyHKUmMK «MapameTpbl nonb3oBaTensi».
. MosiButcst akpaH USER OPTIONS (MAPAMETPbI NMOJIb3OBATEJSA) co cnuckom HacTpamBaeMbIxX

napameTpoB.

. [Insi NpOKpYTKM CTpaHuL, 3HaveHuin: Haxumaite kHonkun BBEPX/BHUS (A V).

3. YT06bI MONY4YUTh AOCTYN K BO3MOXHBIM BapyaHTaM 3Ha4eHusi: HaxxmMuTe KHOMKY COOTBETCTBYIOLLEN LMdpbI.
. TekyLuit BbIGpaHHbIN NapameTp BblAeNeH KpacHbIM LIBETOM.

4. YT06bl M3MEHUTb 3HaYeHMe: HaxxmuTe KHONKY COOTBETCTBYHOLWEN LU pbI.
. BHoBb BbIGpaHHbIN NapameTp BblAenseTcst KpaCHbIM LIBETOM.

MEHIO.

5. YT06bl cOXpaHuTb naMmeHenuns: KHOMKA CTAPT/OK
6. Ana Bbixoaa: Haxmute kHonky CTOMN/CBPOC.

User Options

Key Beep

on Door Open

User Options

Maximum Cook Time
Keypad Enable Winda
On-the-Fly Programm
Clean Filter Remi

Preheat Warnipng

VIA SCROLL

User Options

Auto Shut-Off

PIN Code
Language

Ti erature Unit

* Quantity Prompt

CTAHOAPTHbIE 3HAYEHWUA MO YMOJTYAHUIO ANA MOAENN (3ABOACKUE HACTPOWKW BbIOENEHbI XXUPHBIM LIPUDTOM)
'm pasfiudameCcs 8 3asucumocmu om modenu

3agodckue HacmpoUKu Mo2

NAPAMETP

OTOBPAXAEMbIE
BAPUAHTbI

OMUCAHME.

End of Cycle Beep (KoHel,
LMKna 3BYKOBOTO curHana)

3 Seconds (3 cekyHabl)
Continuous (HenpepbIBHbI)
Burst (Mauyka)

3-CeKyHAHbIW HenpepbIBHbI 3BYKOBOW CUrHan
HenpepbIBHbIN 3BYKOBOW CUrHan, noka Asepua He 6yaeT oTKpbITa
5 3BYKOBbIX CUrHaroB, Nnoka ABepb ABepLa GyaeT oTKpbITa

Speaker Volume ([pomkocTb
AVHamuka)

Off (Bbikn.)

Low (Huskas)
Medium (CpegHss)
High (Bbicokas)

OTKIioYaeT rpOMKOCTb

YcTaHaBnuBaeT HU3KWiA ypoBEHb TPOMKOCTH
YcTaHaBnuBaeT cpeAHUii ypoBeHb FPOMKOCTH
YCTaHaBNMBAET BbICOKUIA YPOBEHL FPOMKOCTH

Key Beep (3BykoBoi1 curHan
KHOMKM)

Off (Bblkn.)
On (Bkr.)

OTkntoyaet 3ByKOBOIh CUrHasn npu Haxkatim KHOMKU
Bknioyvaet GByKDBOﬁ CUTrHan Npyu HaXkaTum KHOMKKU

Reset on Door Open (C6poc
npu OTKPbLITUW ABEpLbl)

End Cook Cycle (3aBepwmtb
LVIKIT NPUrOTOBMEHNS)
Pause Cook Cycle
(MprocTaHoBUTL LMK
NPUroTOBNEHNS)

OTMeHSIET 06paTHbIN OTCHET BPEMEHM HarpeBsa focrie OTKPLITUS ABEPLIbI BO BPEMS LivKna.

Mo3BonsieT AyXOBKM BO306HOBUTL 0GpaTHbIN OTCHYET BPEMEHN HarpeBa Nocne oTKPbITUS
ABepubl BO BPeMsi LIUKNA.

Digit Entry (Lindoposoii BBOA)

Single Digit (OaHa undpa)
Double Digit (Ose undpbl)
Folders (Mankw)

MNo3BonsieT ucnons3osatk 10 (0-9) 3apaHee NporpaMMUPOBaHHbLIX PeLEenToB.
MossonseT ucnonbsosatb 100 (00-99) 3apaHee NporpaMMMpPOBaHHbIX PELIENTOB.
MosBonsieT ucnoneaosath 10 nanok (0-9), kaxaas U3 KOTOPbIX MOXeT coaepxaTtb 10
npeABapuTenibHO 3anporpaMM1pOBaHHbIX peLLenToB.

Maximum Cook Time
(MakcumanesHoe Bpemsi
NpUroToBNEeHNs)

10 minutes (10 MUHYT)
20 minutes (20 MuHYT)

MosBonsieT ucnonb3osaTb Harpes B TeyeHne 10 MuHyT
Mo3BonseT ucnonb3oBaTh Harpes B TeyeHue 20 MUHYT

Keypad Enable Window (OkHo
AOCTYNHOCTU KHOI'IOK)

15 seconds (15 cekyHa)
30 seconds (30 cekyHabl)
1 minute (1 MuHyTa)

2 minutes (2 MUHYTbI)

Yepes 15 cekyHA nocne OTKpbITUS ABEPLIbI yXOBKM KraBuaTypa OTKIo4aeTcs
Yepes 30 cekyHA nocne OTKpbITUSA ABEPLIbI yXOBKMW KraBuaTypa OTKIo4aeTcs
Yepes 1 MMHYTY nocrne OTKpbITUSA ABepLbI AYXOBKU KNaBUaTypa oTKMo4aeTcs
Yepes 2 MUHYTbI MOCIE OTKPLITUS ABEPLIbI AYXOBKW KNaBuaTypa OTKIYaeTcst

(HanomuHaHue 06 oumctke
unbTpa)

On-the-Fly Programming Off (Bblkn.) OTknioyaeT HaxxaTue Nobbix AOMNONHUTENBHBIX KHOMOK BO BPEMSI LiUKa NPUroToBRneHus
(MporpamMmmupoBaHne «Ha On (Bkn.) Pa3spelaeT HaxMMaTb AOMNONHUTENbHbIE KHOMKKN ANSA A wnu p uB
neTy») cepeauHe LMKNa NpUroToBEHUs.

Clean Filter Reminder Off (Bblkn.) [lyxoBka He 6yaeT BbIBoAUTL coobuyeHne «Clean Filter Message» (OuncTutb ounbTp).

Every 7 Days (Kaxgple 7 gHein)

Every 30 Days (Kaxable 30 aHeit)
Every 90 Days (Kaxable 90 gHen)

[yxoBka 6yaeT BbIBoAUTL coobuueHune «Clean Filter Message» (OuncTuTb hunbTp) Kaxable 7
OHen.

Nyxoska 6yaeT BbIBOANTL cooblueHne «Clean Filter Message» (Ounctutb counbTp) kadkable 30 AHeN.
[lyxoBka 6ygeT BbiBoanTb cooblyeHne «Clean Filter Message» (Ounctute unbTp) kaxabsle 90 AHEN.

Preheat Warning
(MpepynpexaeHune o
npeasapuTtenbHOM HarpeBe)

Enabled (BkntoyeHo)

Disabled (OTkno4eHo)

Ecnu Temnepatypa peLenta He COOTBETCTBYET TEMNEPATYPE AyXOBKM, AyXOBKa BbiBEAET
npeaynpexaaioLiee coobLyeHe.
[lyxoBka He 6yfeT BbIBOAUTL Npeaynpexaatoluee cooblieHne o TemnepaType

Auto Shut-Off
(ABTOMaTU4ECKOE
OTKIOYEHNE)

Never (Hukoraa)
2 Hours (2 vaca)
4 Hours (4 vaca)
8 Hours (8 yacoB)

[lyxoBka He OTKMOYaeTCsl aBTOMATUYECKN

Yepe3s 2 yaca 6e3aeACTBUA AyXOBKa aBTOMaTUYECKU BbIKIIOYaeTcs.
Yepes 4 yaca 6e3gencTBns AyxoBka aBTOMATUHECKM BbIKMIOHAETCS.
Yepes 8 yaca 6e3gencTBYS AyXOBKa aBTOMATUHECKM BbIKNIOYaETCS.

PIN Code (MWH-kop)

Off (Bbikn.)

On (Bkn.)

Set PIN Code (YcTaHoBUTb
MWH-kop)

[na pocTtyna K MeHI0 UnNu napameTpam nonb3osatens NMNUH-kop He TpebyeTcsa
[ina gocTyna k MeHio unu napameTpam nonb3osatens Tpebyetca MUH-koa
Tpebyetcs MNH-koa. Cospaiite HoBbI [MH-koa 13 4 undp

Language (3blk)

Kutaiickuin (MaHaapwvH), AaTCKUA, FONNaHACKUIA, aHIMMNCKUIA, OUNUNMMHCKUIA, PPaHLy3CKUIA, HEMELIKUI, TPeYeCKUi, UTanbsHCKWN,
ANOHCKWI, KOPENCKWIA, HOPBEXCKMNIA, MONbCKUI, NOPTYranbCKUn, PYMbIHCKUIA, PYCCKUI, UCNAHCKUIA, LIBEACKWIA, YKPAUHCKUI, BbETHAMCKWIA

EauHnusl Temnepatypsl

Fahrenheit (no ®apeHrenty)
Celsius (no Lienbcuio)

Temnepatypa otobpaxaetcs B °F ans mogenei ¢ yactoTton 60 Ny
Temnepatypa otobpaxaetcs B °C ans mogenen ¢ yactoton 50 'y

Quantity Prompt** (Modckaska
Konuyecmea)

On (Bkn.)

Off (Bbikn.)

|-|pVI BbIGOpe npefycTaHOBMEHHOro peuenTa 3anpalumBaeT y Nonb3oBaTesid MHOXUTENb KonndecTea
nopuwmii (1-9).
Mo3BonsieT Nonb30BaTeNno roToOBUTb oTAenbHble nopuun

** [locmynHo monbko Ansi Hekomopbix Modened. (llosiensemcs monbko 8 MeHto napamempos nons3oeamerns (User Options), ecnu eknoyeHa coomeememsytoujasi

3aso0ckasi Hacmpolika)
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