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3AXOAUN BE3MNEKA

«  Bunpob6HMK He Hece BiaNOBiIAANbHOCTI 32 NOWKOAXKEH-
HA, CIPUYMHEHI He4OTPUMAHHAM BUMOT i3 TEXHIKN
6e3nekun Ta NpaBun ekcnayatalii BUpooby.

+ Llen enektponpunag € 6aratopyHKLiOHaNbHUM Npuna-
[OM ANA NPUroTyBaHHA iXKi B nobyToBMX ymoBax. [Npo-
MUCIoBe um Byab-AKe iHLe HeliNboBe BUKOPUCTAHHS
npunagy BBaXKaTMMeTbCA NOPYLUEHHAM YMOB Hanex-
HOT ekcnnyaTauii BupoOy. Y ubomy BUNagKy BUPOOHUK
He Hece BiANOBIAaNbHOCTI 32 MOXNUBI HAaCIAKW.

« [lpunag npu3sHayeHn gNsa BUKOPUCTAHHA Y NObyTO-
BMX Ta aHaNOriYHMX yMOBaXx, 30Kpema:

+ B KYXOHHUMX 30HaxX A/1A nepCcoHasny B MarasnHax,
odicax Ta iHWNX BUPOOHNUNX YMOBAX;

« B depmepcbKnx byamHKax;

+  KJIEHTAaMWM B roTensx, MoTensx, Ta iHWin inppa-
CTPYKTYPIi XUTNOBOrO TUNY;

+ B YMOBAaX peKMMy NaHCiOHY NPOXKMBAHHA MJIOC
CHigaHOK.

« [lepepn nigknioyeHHAM Npunagy Ao enekTpomepexi
nepe.ipTe, un 36ira€TbCA ii Hanpyra 3 HOMiHaNIbHO
HanNpyro X1BNeHHA npunagy (ouB. TeX-Hi xapakTepu-
CTUKM ab0 3aBOACHKY TabnnuKy Bupooby).

+ BukopwucToByinTe NOAOBXKYBay, PO3paxoBaHU Ha
CrOKMBaHY NOTYXKHICTb Npunagy, — HeBiANOBIAHICTb
napameTpiB MOXe NPU3BECTN 4O KOPOTKOro 3aMUKaH-
HA abo 3aropsiHHA Kabenio.

+ [ligknioyanTte npunag nuwe Jo po3eToK, LWo MaloTb
3a3eMJieHHs, — Le 000B’A3KOBa BUMOra 3axUCTY Bif
YParKeHHA eNleKTPUYHMUM CTPYMOM. BukopumcTtosytoun
NOAOBXKYBaY, NepekoHanTecs, WO BiH TaKOX MaE€ 3a-
3eMJIeHHA.



YBATA! [ig yac pob6oTn npunagy noro Kopnyg, yatua

Ta MmeTanesi fieTani HarpiBatoTbcA! byabTe yBaxHi! Bu-
KOPUCTOBYWMTE KYXOHHI pyKaBuUi. LLLo6 YHUKHYTK oniKy
rapAYol0 NApOoIo, He HaXUIANTeCA Hagd NpuNagom nig vac
BIAKPMBAHHA KPULLIKW.

« BumukanTe npunag 3 po3eTku nicsia BAKOPUCTaHHA, a
TaKOX Mif Yac NOro OUYULLEHHA YM NepemilleHHsA. Buta-
rante eNeKTPOLLHYP CYXUMN pyKamMmu, yTPUMY0UYmM NOro
3a WTencenb, a He 3a NpPosig.

« He npoTtaryunTe WHYpP *KMBNEHHA Yy IBEPHMX OTBOPaX
abo nobnuzy pxepen Tenna. Crexre 3a TMM, WOO enek-
TPOLUHYP He NepeKkpyYyBaBCA i He NepernHaBcA, He Top-
KaBCA 4O rOCTPUX NPEeAMETIB, KYTiB Ta Kpalok Meobnis.

NAM’ATAUTE: BrinagKoBe NOLWKOAXEHHA Kabenio enekx-
TPOXMBAEHHA MOXe NPU3BECTM A0 HeCNPaBHOCTEN, AKI
He Bi4MoOBifaloTb YMOBAaM rapaHTil, @ TAaKOX [0 ypaXeHHs
eNieKTPOCTPYMOM. Y pa3i MOLWKOOMKEHHA LWHYpPa XUBJIeHHA
noro Tpeba 3aMiHUTW cneuianbHUM LHYPOM Y/ KOMMIEK-
TOM, HaJaHUM BUPOOHMKOM UK CePBICHOO CIy»0010.

+  YHMKanTe BUTOKY PigVHN Ha eNeKTPUYHUIN 3'€gHyBauY,
OCKIiNbKN MOXX/IMBE NOLWKOAXKEHHA Npuiagy Ta oTpu-
MaHHA TPaBM.

+ He BcTtaHoBnONTE Npunag Ha M'AKY NOBEPXHIO, He
HaKpuBanTe NOro nig yac poboTun: Lie MOXe NPU3BeCT
[0 NeperpiBaHHA Ta NOIOMKN Npunagy.

+ 3abopoHeHO eKcnyaTalito Npunagy Ha BigKpuTomy
NOBITPIi: NOTPaNAAHHA BONIOrN abo CTOPOHHIX Npea-
MeTIiB BCepeaMHy Kopnycy npunagy Moxe npu3BecTtu
[10 NOro CEPUO3HUX YLWIKOAKEHD.

+ [lepepn ounweHHAM Npunagy nepekoHamTecs, Wo BiH
BiAKNIOUEHNW Bif efleKTpoMepeXKi Ta MOBHICTIO OX0J10-
HyB. CTpOro fOTPUMYMNTECH iIHCTPYKLN LOJO OUNLLEH-
HA npunagay.



3ABOPOHEHO 3aHyptoBaTy Kopnyc npunagy y Bogy abo
nomiwaTn Noro nig cTpymiHb sogu!

Llen npunag MoxXyTb BUKOPUCTOBYBAaTU AiTW Y BiUi Big 8
POKiB Ta 0CO6U 3 0OMeEKeHUMMN Gi3NYHUMU, YYTTEBUMMN
ab0 po3yMOBMMU MOXKINBOCTAMN ab0 3 HE[OCTATHICTIO
[OCBIAY 1 3HaHb, AKLLO BOHW NepebyBatoTb Mig NocCTil-
HUM HarnAagom abo ix NPOIHCTPYKTOBAHO LWOA0 6e3-
NeYyHOro BUKOPUCTAHHA Npuiagy Ta BOHM 3Pp03yMiloTb
MOXNMBi Hebe3znekn. [liT He NoBUHHI 6aBUTUCA 3
npunagom. YvieHHA Ta TexHiuHe 06CNyroByBaHHA He
NMOBWHHI BUKOHYBATNCA JiTbMU, AKLO BOHW He fOCATNN
8-piuHoro BiKy i He nepebyBatoTb Nig HarnAagom. 36epi-
ravte npuiag Ta noro WHyp y HeJOCTYNHOMY ANnA fiten
BiKOM [0 8 pOKiB MicCLi.

3a60pOHEHO CaMOCTINHWI PEMOHT Npunagy abo BHe-
CeHHA 3MiH Y NOro KOHCTpYyKLUito. PeMOHT npunagy mae
30iNCHIOBATNCA BUHATKOBO ¢paxiBLEEM aBTOPH30BaHOroO
cepsic-ueHTpy. HenpodecinHo BukoHaHa poboTta Mmoxe
nNpv3BecTy 4O NOIOMKM Npuiagy, TPaBM Ta NOLWKOA-
XEeHHA ManHa.

YBATA! 3a60pOHEHO BUKOPUCTAHHA Npuiagy 3a Hasas-
HOCTi 6yAb-AKNX HECNPABHOCTEN.



TexHiuHi XapaKTepucTukmn

Mogenb DMC-SS1812B, DMC-SA1212SB
MoTyxHicTb 900 Bt
Hanpyra 220-2408B,50 Iy
3axuCT Bif ypaxKeHHA enekTpoCTpyMOm knac |
O6'em vaLwi 1,5n%x2
MoKpuTTA Yawi aHTunpurapHe Daikin®
Oucnnen cBiTNOAIOAHUI
BHyTpiWHA KpurLiKa 3HiMHa
MapoBui KnanaH 3HIMHUN
ABTOMaTN4Hi Nporpamv NpuUroTyBaHHA

1. CBIVI PELIENT 9. BUMIYKA

2. PUC 10. NM/10B

3. KALWA 11. NOTYPT

4. Cyn 12. XJ1Ib

5. HATIAPI 13. TOMNIHHA

6. BAPIHHA 14. MACTA

7. TYLWKYBAHHA 15. MOJIOYHA KALLA

8. CMAXEHHA 16. BAKYYM

QOyHKUiT

3miHa TemnepaTypw Ta Yyacy NPUroTyBaHHA B aBTOMATUYHMX NpOrpamMax,

Kpim nporpamu «PUC») €
MigTprMKa TemnepaTtypu roToBMx CTpas (aBTonigirpis) 0o 12 roguH
[NonepenHe BUMMKaHHA aBTOMIAIrpiBYy €
Po3irpiBaHHA cTpaB no 12 rognH
BigknapeHnun ctapt 0o 24 roanH
BuMKHeHHsA 3ByKOBUX curHanis €
bnokyBaHHA naHeni kepyBaHHA €
KomnnekTauyia

MynbTrBapka 1wt
Yawa 2 Wt
KoHTelnHep gna npurotyBaHHA Ha napi 2 W
MipHa cknaHka 1w
OnonoHnK 1wt
JlonaTka AnA nepemilyBaHHA 1wt
LLHyp *nBneHHA 1wt
KHura peuenTis 1w
MocibHMK 3 ekcnnyaTauii (MiCTUTb rapaHTINHWIA TanoH) 1wt

BupobHuk Mae npaso Ha 8HeceHHsA 3MiH 00 OU3aliHy, KOMNnaekmMauyii, a Maxkox
Yy mexHi4YHi xapakmepucmuku 8upoby nio 4ac nocmiliHo2zo 800CKOHAIEHHSA CBOEI

npodykuil 6e3 000amKo8020 N0BIOOMIEHHA NPO Ui 3MiHU.



BmicT npunagy (cxema A1)

NN AW =

Kpuwka npunagy 9. KoHTelHep AnA NpUroTyBaHHA
KHonKa BigKpUTTA KPULLKK Ha napi

3HiMHa BHYTPILLIHA KpULLKa 10. MipHa cknaHka
YuljinbHioBanbHe KinbLe 11. OnonoHukK

3HIMHWIA NAapPOBUIA KNanaH 12. JlonaTka AnA nepemillyBaHHA
Yawa 13. Po3’em ans nigknioyeHHs
Kopnyc eneKTPOoLLHYypa

MaHenb KepyBaHHA 3 AUCTINIEEM 14. EneKTpoLUHYp

MaHenb KepyBaHHA (cxema A2)

NouswnN =

10.

11.

12.

13.
14.

Owncnnen

IHpnKaTop aBTONiAIrpiBY/pO3irpiBaHHA

IHoMKaTOp HanawTyBaHHA TeMnepaTypu NPUroTyBaHHA

InanKaTop 6/10KyBaHHA NaHeni KepyBaHHA

IHAMKaTOP BUMKHEHHA 3BYKOBUX CUTHANIB

IHAMKaTOp aBTOMATUYHNX NPOrPam NPUroTyBaHHA

KHonkKa «l» — aKkTuBaLia MeHI0 A4 NepLuoi YaLlli, yBIMKHEHHA peXxnMy posirpisaH-
HA B NepLuin yawi

KHonKa «ll» — akTuBauia MeHio 4na Apyroi Yalli, yBiIMKHEHHA peXxurmMy pos3irpiBaHHA
B Apyrin yawi

Knonka «CKACYBAHHA» — nepepuBaHHA poboTn Nporpammn NpuroTyBaHHsA, CKu-
[aHHA BCTAHOBJIEHMX HaNalITyBaHb

KHonka «HAJIALLUTYBAHHA» — yBIMKHEHHA pexunmis BCTaHOBNEHHA TemnepaTtypu
Ta Yacy NpUroTyBaHHA

KHoMKa «—» — 3MeHLeHHA 3HaYeHHA NapameTpy, NepeMUKaHHA Mi>k nporpamamm
NPUroTyBaHHA, BiAK/IOYEHHA 3BYKOBUX CUrHanNi8

KHonKa «+» — 36inblueHHA 3HaYeHHA NapamMeTpy, NepemMmnKaHHA Mixk nporpamamm
NPUroTyBaHHA, 65I0KYBaHHA NaHeni KepyBaHHA

KHonka «TAVIMEP» — BCTaHOB/IEHHA yacy BijKNaAeHoro crapTy

Knonka «CTAPT» — 3anyck nporpamu NpUroTyBaHHs, yBIMKHEHHA/BUMKHEHHSA
asTonigirpisy



I. NTEPEA NMOYATKOM BUKOPUCTAHHA

Ob6epeXxHo picTaHbTe BUPIO | MOro KOMMNEKTYIOYi 3 KO-
po6Ku. Bupanitb yci nakyBanbHi MaTtepianu Ta peknamHi
HaKnenku.

0608'3K080 36epeximb Ha Micyi nonepedXKy8asbHi

& HAK/1eUKu, HaKk1elKu-noKaX4ukKu (3a HaA8HOCMi)
ma mabuyKy 3 cepiliHum HoMepom 8upoby Ha (iozo
kopnyci!

MicnAa TpaHcnopTyBaHHA abo 36epiraHHA 3@ HU3bKMX
TemnepaTyp HeoOXigHO NPOTPUMATL NPUNAZ 3a KiIMHaTHOI
TemnepaTypu He MeHLLe 2 roAuH rnepeq yBiMKHEeHHAM.
[poTpiTb KOPMyC NPUCTPOIO BOSIOrOK0 TKAHUHOIO i NPO-
MUITE Yally, anTe NPOCOXHYTU. [INA YHNKHEHHA NOABN
CTOPOHHbOrO 3arnaxy nNpwv nNepLomMy BUKOPUCTaHHI Npu-
nagy 34iNCHITb NOro NOBHe ounlleHHA (ams. «Jornag 3a
npunagom»).

BcTaHOBITb Npunag Ha piBHY TBepAy ropuU3OHTaNbHY
NMOBEPXHIO TaK, WoO rapAYa napa, AKa BUXoguTb i3 mapo-
BOrO KnanaHa, He NoTpansana Ha wnanepu, AeKopaTUBHi
NOKPUTTA, eNEeKTPOHHI Npunagan Ta iHwWi npeameTn abo
mMaTtepianu, AKi MOXYTb NOCTpaXkAaTu Bif NiABULLEHNX
BOJIOrOCTi Ta TeMnepaTypu.

[Nepen npuroTyBaHHAM NepekoHanTeca B TOMY, LO 30B-
HiLHI Ta BUAVMI BHYTPILLIHI YaCTUHW MYNbTUBAPKK He
MalOTb NMOLIKOOXKEHb, CKONIB Ta iHWMUX aedeKTiB. Mix ya-
LLEto Ta HarpiBasibHNUM €51IEMEHTOM He Ma€ Oy T CTOPOHHIX
npegmerTiB.

He esmukatime npunao 6e3 ecmaHoesieHoi 8cepeOuHy
yawi abo 3 NOPOXKHbLOIO Yawer — Npu 8UNAOKOBOMY
3anycKy npo2pamu npu2omyeaHHs ye npusseede 00 Kpu-
MUuYHO20 nepe2pieaHHA npusady abo 00 NOWKOOXKeHHA
aHmMunpu2apHo20 NOKpUMmMmsH.



Il. EKCTINYATALIA NPUNAAY

BuMKHeHHA 3ByKOBUX CUTHaniB

By MoxeTe BMMKaTW/BUMMKATU 3BYKOBI CUrHanu B 6yAb-AKOMY pexunmi poboTu npuna-
Ay, OKPiM HanawTyBaHHA MPOrpamu o CTapTy.

InAa yboro B 6yab-AKOMY PEXUMi, OKPIM PEXMMY HanaluTyBaHHA NPOrpam, HaTUCHITb Ta
YTPVIMYIATE KHOMKY «—» 3aCBITUTbCA IHANKATOP BUMKHEHHA 3BYKOBUX CUTHaNIB.

LLlo6 yBiMKHY TV 3BYKOBi CUFHanu, MOBTOPHO HATUCHITb | yTPUMYIATE KHOMKY «—» , MPU-
nap nopacTb 3BYKOBUI CUTHan, iHANKaTOP BUMKHEHHA 3BYKOBWX CUTHaIB 3racHe.

BnokyBaHHA naHeni KepyBaHHA

na 3abe3neueHHs foaaTkoBoi 6e3neku B Npunagi nependbayeHa dyHKLiA 610KyBaHHA
naHeni KepyBaHHs, Lo 3anobira€ BUMaIkOBOMY HaTUCKaHHIO KHOMOK.

Ana 6nokyBaHHA NaHesni KepyBaHHA B OYAb-AKOMY PeXIMi, KpiM HanalTyBaHHA
nporpamu Ao CTapTy, HATUCHITb | YTPUMYIATE KHOMKY «+», Npuiaj NnoaacTb 3ByKOBUN
CWrHan, 3aropuTbCA iHAMKaTOP 6NOKYyBaHHA NaHeni KepyBaHHA. Mpu HaTUCKaHHI Ha
6ynb-AKy KHOMKY iHAMKaTOp 6110KyBaHHA NaHeni KepyBaHHA 6yae 6numati.

o6 3HATM 611OKyBaHHSA, MOBTOPHO HAaTUCHITb Ta YTPUMYITE KHOMKY «+», Npunag, no-
AACTb 3BYKOBWI CUrHaN, iHAMKaTop 6/10KyBaHHA NaHeni kepyBaHHA 3racHe.

3aranbHuUit NOPAAOK Ail NPV BUKOPUCTaHHi aBTOMaTUYHMUX Nporpam

npurotTyBaHHsA

/N BAXJIMBO! Akwo 8u 8ukopucmosyeme npunao 018 KUn'amiHHA 800U (Hanpuknao, npu
eapiHHi npodykmis), 3ABOPOHAETbCA scmaHosnoeamu memnepamypy npuzomy-
eaHHA suwe 100°C. Lje moxe npusgecmu 0o nepezpisaHHa ma nosioMKu npunaoy. 3
miei'x npuduHu 3ABOPOHAETHCA sukopucmosysamu 0714 Kun’amiHHA 800U Npo2pa-
mu «[1J10B», «BUMIYKA», «XJ1Ib» ma «CMAXXEHHA».

1. NigroTywTe (BigMipAliTe) NOTPIOHI iHrpeaieHTN.

2. PO3MIcTiTb iHFpefi€HTM B OAHIN i3 Yall MyNbTUBAPKKY, AOTPUMYIOUNCb BKa3iBOK
KHUMM peuenTiB abo 3BefeHoi TabnumLi nporpam NpUroTyBaHHaA (AKLLIO BY FOTYETe
3a cBOiM peLenTom). MoxKnvBe ofjHOYacHe BUKOPUCTaHHA 060X yall. CTexTe 3a
TUM, WO6 BCi iHFrpedieHT, BKIOYHO 3 piAnHOI0, NepebyBanu HXKUYe MakcMMabHOT
MO3HAYKM Ha BHYTPILLHIN NoBepXxHi YaLwi. NepeKkoHalnTecs, Wo Yalla BCTaHOBNEHA
6e3 nepeKociB Ta WiIbHO NPUNATAE A0 HArpiBasbHOIO efIeMEeHTY.

3. 3akpuinTe KpULLIKY BUKOPUCTOBYBAHOI YalLli MynbTUBapKM A0 KnauaHHA. MNMigknoyith
MepeXKeBUI LLUHYP A0 PO3'EMY Ha KOPNYCi.

o YBATA! fikujo 8u 20myeme Ha 8UCOKUX MeMnepamypax 3 BUKOPUCMAHHAM 8e/1UKOI
Kinekocmi onil, 3asexou nuwadime Kpuwky npuiaody 8iokpumoro.

4. TligknioyiTb Npynag Ao enekTpomepexi, MponyHae 3ByKOBUIN CUTHAN, Ha KilbKa
CeKyH[, 3aCBITATbCA BCi iHAMKaTOpW. [MOTIM NPUCTPIN Nnepenge B peXknm O4ikyBaHHA
(Ha grcnnei BigobpaxkaeTbca - — - =),

5. HatucHitb KHOMKY «I» abo KHOMKY «lI», W06 aKTMBYBaTN MeHIO AN1A OAHIET 3 YaL. [H-
avkatopu KHorkn «CKACYBAHHSA» BnbpaHoi vaLli Ta kHonkm «CTAPT» 3acBiTATbCA,
CBITNO iHAMKaTOpa KHoMNKK byae 6numartw.

6. BrKOPUCTOBYIOUN KHOMKM «+» Ta «—», BUOGEpiTb HeoOXiaHY Nporpamy NpuroTyBaHHs,
iHoMKaTop BMO6PaHoi Nporpamu 6anmatume. NMepeMmKaHHA NPorpam 34iNCHIETbCA
no Kony, Ha Ancnnei CBITUTbCA 3HaYEHHA Yacy NPUroTyBaHHA 3@ 3aMOBYYBaHHAM
(kpim nporpamm «PUC»).
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7. 3anotpebu 3miHiTb Yac NPUrOTyBaHHA, BCTAHOBJMIEHWI 3@ YyMOBYaHHAM ([uB. po3gin
«BCTaHOBNEHHA Yacy NpuroTyBaHHA»). Mpu Bubopi nporpamm «CBIA PELIEMT» By
TaKOX MOXeTe 3MIHWTY TeMnepaTypy NpUroTyBaHHs (aue. po3ain «Mporpama «CBIN
PELIEMNT: BcTaHOBNEHHA TeMmnepaTypu Ta Yacy NPUroTyBaHHA A0 CTapTy»).

8. Y pasi noTpebu BCTaHOBITb Yac BiAKNaAeHHA cTapTy (AUB. po3ain «BigknageHHA
CTapTy Nporpammy).

o lpu HanawmyeaHHi napamempie Nnpu2oMy8aHHs, 3MiHeHe 3Ha4yeHHA 6IUMae Ha
oucnnei. [pu 6e30ianeHOCMi npomsA2oM 5 cekyHO 3MiHeHe 3Ha4eHHA aBMoMamuyHoO
36epieaemocA.

HamuckanHa kHonku «CKACYBAHHA» nid yac HanawmysaHHa napamempy npozpd-
MU npu2omyeaHHa 00 asmMomMamuy4Ho20 36epexeHHsA nepegede npucmpil y pexxum
subopy asmomamuyHux npozpam. [loemopHe HamuckaHHaA kHonku «CKACYBAHHA»
nepesede npucmpill y pexxum o4iKy8aHHs.

[Mpu 6e30is6HOCMi NPOMA20M OOHIET X8UTUHU Ni0 4aC HANAWMYBAHHA NPOPamu
npunao nepesede 8 pexxum OYiKyB8aHHs.

Ha 6ydb-akomy emani HanawimyeaHHA HAMUCKAHHA Ma ympumarHsa kHonku «CTAPT»
npusgede 00 3anycKy Npozpamu NPU20My8aHHsA 3 NOMOYHUMU napamempamu. Hesmi-
HeHi napamempu 3a1Uwameca 3d yMOBYAHHAM.

9. [inAa 3anycky nporpamun NpUroTyBaHHA HAaTUCHITb | yTpumyiTe KHONKy «CTAPT»,
MOKM He NposyHa€e 3ByKoBWI curHan. Mig yac poboTu nporpamu CBiTATLCA iHAMKA-
Topu o6paHoi nporpamu, KHornok «CKACYBAHHA», «<CTAPT» i BUKopuMcTOBYBaHOI
yaui.

10. [1nA BUKOPUCTaHHA ABOX Yall OAHOYACHO MNif Yac NPUrOTYBAaHHA B OAHIN i3 Yall Ha-
TUCHITb KHOMKY aKTUBaL}il iHLIOI YaLli, NoYHe 6nnmaTy iHAMKaTop BiANOBIAHON YaLi.
[oTpymyinTech NyHKTIB 5-9 «3aranbHOro NopAAKy Aivi Npy BUKOPUCTaHHI aBTOMa-
TUYHWX MPOrPam NPUTroTYBaHHAY.

o lMpu 8ukopucMaHHi 080x Yaw 0OHOYACHO IHOUKAMOop OOHI€EI Yaw 20pumMsb NOCMILHO,
iHwul — 6numae. Ha ducnnel ma naHeni kepyeaHHa 8idobpaxaemoca iHghopmauia
npo pobomy npozpamu 8 miti Yawi, iHOukamop AKoi 20pume nocmitiHo. [jna gioo-
6paxxeHHA iHopmauii npo pobomy npoepamu 8 iHwili Yawi, HAMUCHIMb KHONKY Ii
akmusauii.

11. MicnAa 3aKiHYeHHA nporpamu/aBTonifirpisy Ha AUCNnel Ha KinbKka cekyHA 3'ABUTbCA
Hanuc «End», nponyHae 3ByKoBuin curHan. [lani, 3anexHo Bif NOTOYHMX HanaLuTy-
BaHb, MpuNag NPoAOBXUTb BUKOHYBaTX NPOrpamMy B iHLWIN Yawwi abo nepelige B
PeXMM OUiKyBaHHS.

o LJob ckacysamu sgedeHy npo2pamy, nepepsamu npoyec Npueomys8aHHs abo as-
monidiepie, HamucHime i ympumytime kHonky «CKACYBAHHA», 0oku He nposyHae
38yKosuUU Cu2HAIl.

Jna ompumaHHa AKicHo20 pe3ysibmamy NpoNoHyeMO CKopuCMamucs peyenmamu 3
Npu2omMye8aHHsA cmpas i3 po3pobneHoi cneuianeHo 0514 yiel Moodeni KyniHapHoi KHu2u,
w0 000aemsCs 00 My1lbmuBapKu.

BcTtaHoBNEeHHA Yacy NnpurotyBaHHA

Bun moxeTe camMOCTiIHO BCTaHOB/IOBATK YacC NPUTrOTyBaHHA A1 KOXKHOT Nporpamu,
oKpim nporpamu «<PUC». KpoK 3MiHM Ta MOXNMBWIA fiiana3oH 3a4aHoro yacy 3anexartb
Bifl 06paHOT Nporpamu NpuroTyBaHHs (auB. 3BeileHy TabnKMLI0 aBTOMATUYHIIX MPOrpam
NPUroTyBaHHsA).
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[lnAa HanalwTyBaHHA Yacy NPUroTyBaHHA Nicna BU6OPY NPOrpamm HaTUCHITb KHOM-
Ky «HAJTALUTYBAHHSA». 3HaueHHA rogMHHMKa NoYHe 6nmmati.

HaTtuckaoum KHOMKM «+» Ta «—», BCTAHOBITb 6a)kaHe 3HaYeHHA rognHHKKa. [na
LIBUAKOT 3MIHN HAaTUCHITb | yTpUMyIATe NOTPiOHY KHOMKY. MepeMukaHHA Bigoy-
BAETbCA MO KOny.

[ina 36epexeHH:A 3MiH Ta Nepexoay A0 HaNalTyBaHHA XBUANH HAaTUCHITb KHOMKY
«HANALLUTYBAHHS».

AHanoriyHo BCTaHOBITb 3HAYEHHSA XBUINH. He HaTCKalTe KHOMKMK Ha NaHeni Kifb-
Ka ceKyHf, 3MiHn 6ynyTb 36epexeHi aBTomaTnyHoO (Undpwn Ha gucnnei nepecta-
HyTb 6nimaTn). LLlo6 noBepHyTCA [0 HanalTyBaHHA FOAVHHYKA, e pa3 HaTuc-
HiTb KHOMKY «<HAJTALUTYBAHHS» (kpim nporpamm «CBIA PELIEMT»).

Mporpama «CBIV PELLEMT»: BcTaHOBNEHHA TeMnepaTypu Ta Yacy
npuroTyBaHHA A0 CTapTy

Mpw BuKopucTaHHi nporpamu «CBIV PELIEMT» B1 MoXeTe peryniosaTi He fiile yac, a
" TemnepaTypy NpuroTyBaHHA Ao cTapTy. [lianazoH MOXNMBKX 3Ha4eHb — Bifg 35 go
180 °Ci3 kpokom B 1 °C.

1.

Micna subopy nporpamm «CBIV PELIEMT» HaTUCHiTb KHoMKy «HAJTALLUTYBAHHS.
3acBiTUTbCA IHAMKATOP HaNalTyBaHHA TemMnepaTypy NPUroTyBaHHsA, Uudpose
3HaYeHHA TemnepaTypu 3a 3aMOBYYBaHHAM Ha Ancnael noyHe 6nmmatu.
HaTuckatloum KHOMKKM «+» Ta «—», BCTAaHOBITb 6axkaHe 3HauYeHHA Temnepatypu. na
LUBUAKOT 3MiHN HAaTUCHITb | yTpUMyiiTe NOTPiOHY KHOMKY. [epeMnKaHHA BifLOyBa€ETb-
CA No Kony.

He HaTucKanTe KHOMKM Ha NaHeni KepyBaHHA NPOTATOM KilbKOX CEKyHZ: 3MiHN
6ynyTb 36epexeHi aBTOMATUUYHO (3HAaYeHHA Ha Ancnnel nepectaHe 6numatn).

[lna nepexofy A0 HanalTyBaHHA Yacy NPUroTyBaHHA nporpamu «CBIV PELIEMT»
nicnA BCTaHOBJIEHHA TemnepaTypu HaTUCHITb KHonKy «HAJTALUTYBAHHSA». BcTa-
HOBITb YaC NPUIroTyBaHHA 3rifHO 3 PO34iNIoM «BCTaHOBNEHHA Yacy NPUroTyBaHHAY.
Jina 3axucmy 8i0 nepezpieaHHs npu 8CMaHo8/1eHHi memMnepamypu npu2omyeaHHs
suye 149 °C makcumaneHul Yac pobomu npozpamu 6yoe ob6mMexxeHo 080Ma 200UHA-
mu.

Akwo eu sukopucmosyeme npozpamy «CBIVI PELIEITT» 0ns kun’amiHHg 600u (Hanpu-
Knao, npu eapiHHi npodykmie), 3ABOPOHAETbCA scmaHos08amu memnepamypy
npuzomysaHHa suwe 100 °C.

BiaknapeHHs ctapty nporpamu (TAVUMEP)
(DyHKLliFl <<Bi,D,KJ'Ia,D,EHHﬂ CTapTy» [O3BONAE BCTAHOBUTU Yac, nicna akoro PO3MNOYHETbLCA
BUKOHaHHA Nporpamm npurotTyBaHHA.

1.

Micna BM6OpPY Ta HanalwTyBaHHA NPOrPaM MPUFOTYBAHHA HATUCHITb KHOMKY «TAIA-
MEP».

3acBiTUTLCA IHAMKATOP KHOMKM, 3HAaYEHHA rOAUHHMKA Ha AUcnei noyHe 6numartu.
HaTnckaloum KHOMKKM «+» Ta «—», BCTaHOBITb 6a)<aHe 3HauYeHHA rognHHKKa. Ana
LUBUAKOT 3MIHN HAaTUCHITb Ta yTPUMYIATe NOTPiIOHY KHOMKY. MNepemunkaHHA Biaoy-
BAETbCA MO KOy.

LLlo6 36eperTu 3miHM Ta NepeiTh A0 HanawWTyBaHHA XBUIWH, HATUCHITb KHOMKY
«TAIMEP».

AHanoriyHo BCTAaHOBITb 3HAYEHHA XBUINH.
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5. HatucHitb i yTpymyiiTe KHonky «CTAPT», BOKM He NpOofyHA€E 3ByKOBUIN CUTHa.

6. Bu moxeTe 3MiHWUTM Yac BigKNageHHA cTapTy 6e3nocepenHbo nif yac poboTm
byHKUii. InA Lboro HaTUCHITb KHOMKY «TAVIMEP» Ta noBTOPITb i 3rigHo 3 nn. 2-4,
Micna KopuryBaHHA Yacy BifKnageHHA He HaTUCKanTe KHOMKM Ha NaHeni Kinbka
CeKyHf, 3MiHM 6yayTb 36epexeHi aBToMaTnyHO (Lndpr Ha aucnnei nepectaHyTb
6nmmatn).

o Lia ¢pyHKuis docmynHa He y 8cix npoepamax (0us. 38edeHy mabauyto asmomamuyHux

npo2pam npu2omyeaHHs).

[1io yac pobomu gyHKuii «<BioknadeHHa cmapmy» ceimamecs iHOUKamopu 8ubpaHoi
npozpamu, kHonok «TAVIMEP», «CKACYBAHHS», «<CTAPT» ma su6paroi yauwi, Ha ducnnei
8i0obpaxxaemobca 380pomHuUll noxeunuHHUU 8ioniK. AKwo yHKYia asmonidiepiay
aKkmueHa, ceimumeca iHOukamop nidizpigy/po3iepieaHHs.

Mpu 8ukopucMaHHi 080x Yaw 0OHOYACHO IHOUKAMOop OO0Hi€i 3 Yaw ceimumecsa
nocmitiHo, iHwut — 6aumae. Ha ducnnei ma naxeni kepy8aHHs 8idobpaxaemecsa
iHopmauia npo pobomy npozpamu y miti yawi, iHOukamop AKkoi ceimumeca nocmidi-
Ho. [lna 8idobpaxkeHHsA iHpopmauil npo pobomy npoepamu 8 iHwil Yawi, HamucHime
KHONKy i akmusauil.

[icnsa 3akinyeHHs po6omu gyHKyil iHdukamop kHonku «TAMEP» 32acHe, nponyHae
38yKosul cuzHas. [louHemMbCA BUKOHAHHA 8UGPAHOI Npo2paMu NPU20MYBAHHA.

He pekomeHOyemobca sukopucmosysamu gyHKYito «BidknadeHHa cmapmy», AKWo
peyenm micmums npodyKmMu, Wo WeUOKO NCyromscs (AUyA, C8ixke MOSTOKO, M'ACO, cUp
mouwo).

OyHKUiA 3MiHa TemnepaTypu Ta Yacy NpUroTyBaHHA B aBTOMaTUYHNX
nporpamax

By MoeTe 3MiHIOBaTV HaNaLWTYBaHHA NPOrpam y NpoLeci NpUroTyBaHHS, He nepepu-
Baloumn poboTy Nporpamu.

lMpumimka: eci asmomamuyHi npozpamu, Kpim npozpamu «PUC».

3miHa TemnepaTtypwm B npoueci NpuroTyBaHHA

[iana3oH 3miHy Temnepatypu npurotyBaHHA — Big 35 o 180°C 3 KPOKOM BCTaHOB/EH-

HA B 1°C.

1. Mig yac po6oTn Nporpamu NPUroTyBaHHA HAaTUCHITb KHOMKY «HAJTALUTYBAHHA».
3acBiTUTbCA IHAMKATOP HanalTyBaHHA TemnepaTypu NPUroTyBaHHA, Ha gucnnei
noyHe 6MMaTV 3HAYEHHA TEMMNepaTypu 3a 3aMOBUYYBAHHSAM.

2. HaTtuckaroum KHOMKM «—» Ta «+», BCTAHOBITb 6aXkaHe 3HaueHHA Temnepatypu. [na
LIBMAKOT 3MiHV 3HAYEHHA HAaTUCHITb Ta YTPUMYWTE BiANOBigHY KHOMKY.

3. He HaTuckaiiTe KHOMKW Ha NaHeni KepyBaHHA NPOTArOM KinlbKox ceKyHA abo HaTuc-
HiTb KHONKY «CTAPT»: 3MiHM 6yAyTb 36epeXkeHi aBTOMaTUYHO (3HaYeHHA Ha gucnnel
nepecrtaHe 6numatin).

4. LWo6 nepeiiTy 4O HaNalWTyBaHHSA Yacy NPUroTyBaHHSA, HATUCHITb KHOMNKY «HA-
JIAWUTYBAHHS».

[na 3axmcTy Big NneperpiBaHHA NpY BCTaHOBMIEHHI TemrnepaTypu NPUroTyBaHHA BuLLe

149°C MaKCMManbHWI Yac NPUroTyBaHHA 6yae o6MexeHo ABOMa roguHamMu.

3miHa yacy y npoueci npurotyBaHHsA

[liana3oH Ta KPOK 3MiHM Yacy NPUroTyBaHHA 3aNeXmuTb Bif BUOpaHOT nporpamu (gus.
3BefeHy TabnyLi0 aBTOMATUUYHKX NPOrpam).
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1. Nig yac poboTn Nporpamu NPUroTyBaHHA ABiYi HaTUCHITb KHOMNKY «<HAJTALLTYBAH-
Hf». 3HaueHHs roguHHMKA Ha aucnnei noyHe 6nmmaru.

2. HaTtuckaroum KHOMKM «—» Ta «+», BCTAHOBITb 6a)kaHe 3HaYeHHA roauHHMKa. Mepemu-
KaHHA BifOYBaeTbCA MO KO, ANA WBWAKOT 3MiHW 3HAaYEHHA HAaTUCHITb | yTpUMyiiTe
BiANOBIAHY KHOMKY.

3. LWo6 36epertun 3mMiHW Ta NepenTn A0 HaNaWTyBaHHA XBUINH, HATUCHITb KHOMKY
«HATTALUTYBAHHS».

4. AHanoriyHo BCTAHOBITb 3HAYEHHA XBUINH. He HaTuCKaTe KHOMKW Ha naHeni
KepyBaHHA NPOTATOM KiNlbKOX CeKyHf, abo HaTUCHiTb KHOMKY «CTAPT»: 3miHn 6yayTb
36epexxeHi aBTOMaTMYHO (3HaUYeHHA Ha gucnnei nepectaHe 6numatn). LWo6 nosep-
HYTWCA A0 HanalWTyBaHHA FOANHHNKA, e pa3 HAaTUCHITb KHonKy «<HAJTALUTYBAH-
HA». Mopanblue HatuckaHHA kHonku «HAJTALUTYBAHHA» nosepHe npunag y pexum
HanalTyBaHHA TemnepaTypu.

Akwo scmarosumu yac npuzomysaHHa «00:00», pobomy npozpamu byde 3ynuHeHo.

o [1io yac pobomu gyHKuji «<BioknadeHHa cmapmy» ma npoepamu «PUC» daHa yHKyia
HedocmynHa.

Y pasi 3miHu memnepamypu abo 4acy npueomyeaHHs nio yac pobomu npozpamamu
(AKWo ye nepedbayeHo 3a800CbKUMU HAIAWMYBAHHAMU) NPOUEeC NonepedHb020
Haepigy 6yde nepepsdHo, NOYHeMbCA 380pOMHUU 8i0/1iK Yacy pobomu npozpamul.

ABTonigirpis (niaTpMmaHHA TeMnepaTypu roToBUX CTpaBs)

Lia GpyHKUiA BMAKAETbCA aBTOMATMYHO Bifpa3y NiciA 3aBepLUeHHA poboTy nporpamu
NPUroTyBaHHA Ta MOXe MiATPUMYBaTU TeMMNepaTypy roToBoi CTpaBu B mexax 70-75°C
A0 12 rogunu. Mpw yBiMKHeHOMyY aBTOMIAIrPiBi CBITATbCA iHAMKATOPU aBTONIAIrpiBy/
pos3irpisaHHaA, KHomnok «CTAPT», «<CKACYBAHHS» Ta B6paHoi yalwi, Ha gncnnei Bifobpa-
MKaETbCA NPAMUI NOXBUAVHHWI BiAJ1iK Yacy poboTu y LbOMY pexumi.

LLlo6 BUMKHYTV aBTONIAIrpiB, HATUCHITL Ta yTpUMyiiTe KHOMKY «CKACYBAHHS». Mpunaa
nepemnje B peXK1Um O4ikKyBaHHA.

La ¢yHKyia docmynHa He y 8cix npoepamax (0us. 38edeHy mabauyro asmomamuyHux
npozpam npu2omysaHHs).

MonepeaHe BUMKHEHHA aBTOMiAirpiBy

YBIMKHeHHA aBTONiAIrpiBy nicns 3akiHueHHA Po6OTY NPOrpamm NPUroTyBaHHA He
3aBXAau 6axaHe, 3 ornagy Ha Le B npunagi nepegbayeHa MOXMBICTb 3aBYaCHOTO BUM-
KHeHHsA uiel dyHKuUil. na uporo nig yac poboTn nporpamu NpurotyBaHHsA abo dyHKLii
BiAKNafjeHHA CTapTy HaTUCHITb KHonKy «CTAPT»: iHgukaTop aBTONigirpiBy/po3irpisaHHA
noracHe. LLlo6 3HoBY yBiIMKHY TV aBTONiAirpiB, HATUCHITb KHOMNKY «CTAPT» iwwe pas.

[na eawoi 3py4Hocmi npu 8cmaHosieHHi memnepamypu npueomyeaHHsa Huxue 80°C
asmonidiepie 6yoe asmomamuyHo 8UMKHeHo. AKWo 8 npoyeci pobomu npozpamu 6yoe
e8cmaxosieHo memnepamypy suwje 80°C, asmonidiepie asmomamuyHo y8iMKHeMbCA.

PosirpiBaHHA cTpaB

Bv MoxeTe BUKOPWCTOBYBaTV MynbTVMBapPKY 1A PO3irpisaHHA cTpas. [1nA uboro:

1. Tlepeknagitb NPOAYKTW B OAHY i3 Yall MyfbTMBaPKK, BCTAHOBITL il y KOpnyc npuna-
ay. MoxnvBe ogHoYacHe BMKOPUCTaHHA 000X Yalu.

2. 3akpunTte KpULIKY, NiAKIOYITL NPUIag 4o enekTpoMepesi.
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3. Y pexumi ouikyBaHHA HAaTUCHITb i yTPUMYITe KHOMKY «I» abo «ll», 3anexHo Big Toro,
AKY Yally B/ BUKOPUCTOBYETE. 3aCBITUTLCA iHAMKATOP aBTONiAirpiBy/po3irpiBaHHsA,

Tarimep NoYHe NPAMUIA LWOXBUANHWIA BigAiK Yacy posirpisy. IHAMKaTopm KHONOK

o «CKACYBAHHSA», «CTAPT» Ta BU6paHoi YaLli CBITUTMYTbCA NOCTINHO.

Mpu 8ukopucMaHHi 080x Yaw 0OHOYACHO IHOUKAMOop OO0Hi€i 3 Yaw ceimumecsa

nocmitiHo, iHwut — 6aumae. Ha ducnnei ma naxeni kepy8aHHs 8idobpaxaemecsa
iHopmauia npo pobomy npozpamu y miti yawi, iHOukamop AKkoi ceimumeca nocmid-
Ho. [lna 8idobpaxkeHHA iHpopmauil npo pobomy npoepamu 8 iHwil Yawi, HamucHime
KHONKy i akmusauil.
4. Tlicna pocArHeHHA Temnepatypw 70°C npunag nogacTb 3ByKOBUIN CUTHAN i NigTpu-
MyBaTMMe NPOAYKT rapAYMM NPOTArom 12 rofuH.

5. LWo6 BMMKHYTU po3irpiBaHHA, HaTUCHITb Ta yTpumyiiTe KHonKy «CKACYBAHHA».

Mpunapg nepenge B pexnm OYikyBaHHSA.

0 3aeosku yHKYiam asmonidiepisy ma posiepieaHHa npunao moxe 36epizamu npooykm

2apa4um 00 12 200UH, npome Mu He peKOMeHOYEMO JTUWAmMu cmpasy 8 2apA4oMy

CMaHi 6inbuwie, HiXk Ha 08i-Mpu 200UHU, OCKiNIbKU iHOOI Ue Moxe npu3gecmu 00 3MiHU

(i020 cMakosux 8siacmusocmed.

3BepeHa Tabnuua aBTOMaTUYHUX NPOrpam NPUroTyBaHHA
(3aBoACbKi ycTaHOBKM)

/1x8

] I
x = 2| a
IE | E|2
E z HanawryBanHa | ‘E vlg
” > o 4acy npuroty- S|z | =
o> =
Mporpama PekomeHpauii 6 7 | sannn: T :.): E: g
ae KPOK a|l &| &
gz ? gl gl
v oM o =9
® p=
> = )
CBIVI PELIENT MpurotyBaHHA Pi3HOMaHITHNX CTPaB 3 0:30 | 1x8—12roa/1x8 v |V
MOXNVBICTIO BCTAHOBJIEHHA TemnepaTypu AKLWo Temnepary-
Ta yacy npurotyBaHHs. [pun BCTaHOBNEHHI pa Buwa 3a 149°C:
TemnepaTypu BuLe 149°C yac NpurotTyBaHHA 1xB8—
6ynie 06MexeHO ABOMa rofnHamm 2ron/1x8
PUC Mporpama npusHayeHa Ansa NPUrotTyBaHHA
pucy Ta Kall Ha Bogi. [porpama nepepbavae
aBTOMATUYHE BiAKIOUYEHHA MiCNA BUKMMNaHHA
Boaw. Mg Yac BUKOHaHHA Nporpamu Ha
aucnnei Bigobpaxaetbesa [ _ ]
KALLA MpuroTyBaHHA pi3HOMAHITHUX Kal i rapHipis | 0:220 | 1x8—4roa/1x8 | v
cyn MpuroTyBaHHA 6ybNOHIB, OBOYEBNIX i 1:00 | 1x8—8roa/1x8
XOSIOAHUX CyniB
HA NAPI MpuroTyBaHHA Ha Napi m'Aca, pubu, NTuui, 035 | 1x8—2rog/1xB |V |V |V
OBOYiB TOLIO
BAPIHHA BiaBaptoBaHHA M'Aca, prubu, NTUL, OBOYIB 0:40 1x8—8roa/1x8 v v
Towo
TYWKYBAHHA | TywkyBaHHa m'sica, pubu, nTuui, oBouis Towo | 1:00 1x8—12rop v | v
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CMAMEHHA CMmakeHHs 0BOYIB, M'Aica, prbu Ta NTuL. 0:18 | 1x8—2roa/1x8 | v v
Micna gocArHeHHa poboumx napameTpis
NPUCTPI NoJacTb ABa KOPOTKi 3BYKOBI
curHanu
BUMIYKA BuvinikaHHsA TopTiB, 6iCKBITIB, NpOriB 1:00 1x8—4ron/1x8
Nnnos MpurotyBaHHA Pi3HOMaHITHVX BUAIB NIOBY 1:00 | Tx8—2roa/1x8
NOrypT MpurotyBaHHA Pi3HOMaHITHUX BUAIB 8:00 5x8—12rop
norypris /5x8
XNib Maiite Ha yBas3i, Lo nepLua rogmHa nporpa- 3:00 10x8 — 4 rop v | v
MV — PO3CTOIOBaHHA TiCTa, a MOTiM 6e3- /1x8
nocepeAHbO BUMiYKa. AKLLO nicna 3anycky
nporpamm BCTaHOBUTY Yac NPUroTyBaHHA
MeHLUe 1 rofyHY, PO3NOYHETbCA BUMIUKa.
Yac aBTOMaTUYHOTO MigirpiBaHHA obMexe-
HWI 3 roanHamm
TOMJTIHHA MoBinbHe NPUroTyBaHHA PisHUX BUAIB M'ACa 3:00 1x8—12rop v | v
Ta OBOYIB /1x8
MNACTA MpuroTyBaHHA MakapoHHYX BUPOGIB 3 0:08 | 1xe8—1rog/1x8 | v
Pi3HMX COPTIB NWeHUL
MOJIOYHA MpuroTyBaHHA Kall i3 BUKOPUCTaHHAM Na- 0:35 | 1x8—4roa/1x8 v | v
KALLA CTepU30BaHOro MOJIOKa HM3bKOT »KMPHOCTI
BAKYYM MpurotyBaHHA NPOAYKTIB Yy BaKyyMHil 2:30 10x8 —12rop 4
ynakoBuLi /5xB

lll. NTOPAAN 3 NMPUTOTYBAHHA

3aranbHi pekomeHpgauii

[lnAa nprroTyBaHHA OBOYIB Ta iHLWMX NPOAYKTIB Ha Napi 3anninTe B Yally BOAY Ta
BCTaHOBITb KOHTEHEP AN1A NPUroTyBaHHA Ha napi. BigmipanTte Ta nigrotynTe npo-
AYKTW 3riAHO 3 peLenToM, PiBHOMIPHO PO3KNaAiTh iX y KOHTeNHepi AN1A NPUroTyBaH-
HA Ha napi. JloTpnMyTeCb BKa3iBOK KHUM peLienTiB.

[lnAa npUroTyBaHHA MONIOYHUX Kalll BUKOPUCTOBYITE NacTepri30BaHe MOMIOKO HM3b-
KOT >KMPHOCTI, NPU BUKOPUCTaHHI HE36MPaHOro MonoKa po36aBniAiTe NOro NMUTHO
BOAOI0 B nponopuii 1:1. Mepen npurotyBaHHAM 3MalLynTe Yally MyfbTUBapPK/ Mac-
nom. PetenbHO npomuBaniTe BCi LiiNnbHO3ePHOBI Kpynu (prc, Kpynu, NWOHO TOLLO),
MOKM BOAA He CTaHe uncTolo. 3MeHLwyliTe abo 36inbluyiTe KinbKicTb iHrpegieHTiB
NvLe NponopuinHo.

Mig yac npuroTyBaHHA xniba Ta BUMIUKM CTEXTe 3a TUM, o6 BUXigHI iHrpedieHTn
3aiimanu He 6inbLue NONOBMHU 06CArY Yali. He pekomeHAY€ETbCA BUKOPUCTaHHA
byHKUiT «BinknageHHA cTapTy», OCKINbKM Lie MOXe BMIMHYTW Ha AKICTb BUMiKaHHS.
[oTOBMIN NPOAYKT BUMaNTe 3 MynbTUBapKU Bifpasy nic/iA NpUroTyBaHHs, Wob BiH
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CTaB BOSIOTMM. fIKLLO Lie HEMOXJIMBO, AOMYCKAETLCA 3aNULLNTL MPOAYKT Y MyNbTu-
BapLi Ha HEBENVKNI TEPMiH NPK YBIMKHEHOMY aBTOMIAIrpiBi.

+ He BigKkpnBanTe KpuULKy MynbTYBapKM Ha eTani BUCTOBaHHA TicTa! Big uporo
3aNeXNTb AKICTb NPOAYKTY, WO BUMIKAETHCA.

«  BukopucToyiiTe Ak GpuTiop TinbKy padiHoBaHy onito. fOTyITe 3 BIAKPUTO KpULL-
Koto. Mam’ATaliTe Npo Te, Wo onia Ayxe rapaya! LLlo6 yHUKHyTV onikis, BUKOPUCTO-
BYITE KYXOHHI pyKaBuLi i He HaxmnanTeca Haf NPUCTPOEM. He BUKopucToBymTe
OfIHY i Ty X Onito ANA NOBTOPHOIO NPUTroTYBaHHA NPOAYKTIB Y GpuTiopi.

+ [lepen noBTOpHUM BUKOPUCTaHHAM nporpamu «CMAMEHHA» gante npunagy

NOBHICTIO OXOJIOHYTW.

MOMWJIKU NMPU NPUFOTYBAHHI TA CTOCOBU IX YCYHEHHA
Y HaBefeHil HKYe Tabnuui 3ibpaHi TMMOBI MOMIWIKK, WO JOMYCKATHCA MPU MPUroTy-
BaHHI XXi B MyJibTMBapKaXx, PO3riaHyTi MOXKANBI MPUYNHN Ta LWAAXM BUPILLEHHS.

CTPABA HE MPUTOTYBAJIACA A0 KIHLUA

MoxnuBi npnynHn npo6nemn

Cnoco6u BupiLeHHA

Kpuwka npunagy 6yna He 3akputoto abo 3akpu-
TOIO HelLLiNIbHO, TOMY TemriepaTypa NpUroTyBaHHs
6yna He[OCTaTHbO BUCOKOIO

Mia yac NpUroTyBaHHs He BiAKPUBANTE KPULLIKY Npunagy
6e3 noTpeby. 3aKpuBaiiTe KPULLKY O KnauaHHs. Mepe-
KOHANTECH, O Hilllo He 3aBaXa€ LiNibHOMY 3aKpUTTIO
KPpULLIKM MpUagy Ta ywwinbHIoBanbHa ryMKa Ha BHYTpiLu-
Hil KpULWLi He pepopmoBaHa

Yawa Ta HarpisasbHWIN €N1IeMEHT NOraHo KOHTaK-
TylOTb, TOMY TeMrepaTypa NpurotyBaHHA byna
Hefj0CTaTHbO BUCOKO

Yawa mae 6yTn BCTaHOB/IEHa B KOpMyC Npunagy piBHo,
LWiNbHO NpUnAraloyn AHOM O HarpiBanbHOro f1CKa.
MepekoHaiiTecs, Wo B pobouiit Kamepi MySbTUBaPKK He-
Ma€ CTOPOHHIX NpeameTiB. He fonyckaiite 3a6pyaHeHHA
HarpiBanbHOro ancka

Hespanuii BGip iHrpepienTis ctpasu. Li
iHrpeaieHTV He NiaxoAATb ANA NPUroTYBaHHA
BMOpaHMM Bammn cnocobom abo byna obpaHa He-
npasuibHa Nporpama NPUroTyBaHHA. [HrpefieHTn
Hapi3aHi HefoCTaTHbO APIGHO, NOPYLLEHI 3aranbHi
nponopuii 3aknagaHHA NpoayKTis. Yac npuroty-
BaHHA OyB HefoOCTaTHIM

BaxaHo BMKopuCcTOBYBaTV NepeBipeHi (afgantoBaHi
AnA uiei mopgeni npunapy) peuentu. Bukopucrosyiite
peLenTy, AKNM MoXeTe cnpasai fosipaTy. Migbip
iHrpeAieHTiB, cnocib ix HapisyBaHHA, NponopLiii 3a-
Knagku, BUGip Nporpamm Ta Yacy NpuroTyBaHHA MailoTb
BiANOBIAaT 06paHOMy peLienTy

Mpw npuroTyBaHHi Ha Napi: y Yalli 3aHagTo Mano
BOAMW, 1106 3a6e3neunTi JOCTATHIO LWiNIbHICTb
napwu

HanwvBariTe B yaly Boay 060B'A3KOBO B PeKOMEH0Ba-
HoMy peLienTom 06'emi. AKLLO B CyMHIBa€ETeCA, Nepesip-
Te piBeHb BOAW y NpoLieci NpUroTyBaHHA

Y vawi HagTo 6arato onii

Mpu 3BUYaiHOMY CMaXKeHHi JOCTaTHbO, L6 onis
NMoKpm1Basna AHO Yalli TOHKUM wapoM. Mpu cMaxkeHHi y
bpwTiopi AOTPMMYITECh BKA3iBOK BiAMoBIAHOIO peuenTty

Mpu cmaxkeHHi

Hapnuvwok Bonoru B vatui

He 3aKkpuBaiiTe KpULLKY MynbTUBAPKHM Nif YaC CMaXKeHHS,
AKLLO Le He nponucaHo y peuenTi. CBiXko3aMopoXeHi
NPOAYyKTV Nepes CMaxkeHHAM 060B’A3KOBO PO3MOPO3bTe
i 3nuiiTe 3 HUX BOAY

Mpw BapiHHi: BUKNNaHHA 6yNbAOHY NpU BapiHHI
NPOAYKTIB 3 NiABULLEHOK KUCIOTHICTIO

[leaki npofyKTy noTpebyioTb cneLianbHoi 06po6KM
nepep BapiHHAM: MPOMUBAHHSA, NacepyBaHHA TOLLO.
[loTpumyiitech pekomeHAaaLit obpaHoro Bamu peLenTty
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MoxnuBi npuunHn npo6nemu

Cnoco6u BupilWeHHs

Y npoueci BUCTOOBAHHA Ti-
CTO MPWCTanNo A0 BHYTPILL-
HbOT KPULLIKK | nepeKkpuio

Mpw ByniKaHHi (Ti- naposuu knanaH

3aknapanTe B yally TiCTO y MeHLIOMY 06cA3i

CTO He nponeKnocn)

B vawi HaaTo Garato TicTa

BuimiTb BMNiUKyY 3 Yalli, nepeBepHiTb i 3HOBY MOMICTITb
y uaLuy, nicna Yoro NPOAOBKIiTb NPUroTyBaHHA. B
noaanbLIOoMy Npw BUMiKaHHi 3aKnaaaiTe B yally TicTO B
MeHLoMy 06cAa3i

MPOAYKT NEPEBAPUBCA

3aHaaTo Mani po3mipw iHrpeieHTie abo 3aHaaTo
TPVBaNUiA Yac NPUroTyBaHHA

3BepHITbCA 10 NepeBipeHOoro (aaanToBaHoro Ana Uiei
mogaeni npunagy) peuenty. Miabip iHrpepieHTiB, cnoci6 ix
Hapi3ku, nponopuii 3aknagku, Bubip nporpamu Ta Yacy
NpUroTyBaHHA MaloTb BiAMNOBIAATU NOro pekoMeHaaLliam

Micna npuroTyBaHHA rotoBa CTpaBa HaAToO AOBroO
cToAna Ha aBToniAirpisi

TpuBane BrkopucTaHHA GyHKLT aBTOMiAirpiBy Hebaxa-
He. fIKWoO y Bawwii mogeni npunagy nepenbayexe none-
penHe BUMKHEHHSA L€l dyHKLUIi, BU MOXETe BUKOPUCTATH
L|I0 MOXIMBICTb

MPW BAPIHHI NPOAYKT BUKUNAE

Mpw BapiHHi MONOYHOI Kalli BUKMNAE MONOKO

AKicTb Ta BNACTMBOCTI MONOKa MOXYTb 3afieXaTu Bif
MicLA 1 yMOB AOro BUpO6GHMLTBA. PeKomeHayemMo
BUKOPVCTOBYBATM NINLLE YNbTPanacTeprn3oBaHe MOSTIOKO
3 KMPHICTIO 0 2,5%. 3a HEOOXiAHOCTI MONIOKO MOXKHA
TPOXV PO36aBUTN NMUTHOIO BOAOHO

IHrpenieHTV Nepea BapiHHAM Bynu He 06pobneHi
a60 06po6neHi HenpaBuUIbHO (MOraHo NPOMMUTI
Towwo). He goTpumaHi nponopuii iHrpegieHTiB abo
HenpaswIbHO BUOPAHO TN NPOAYKTY

3BepHiTbcA O NepeBipeHoro (aaanToBaHoro AnA Uiei
mogeni npunagy) peuenty. Migbip iHrpepieHTiB, cnocié
X nonepeaHboi 06pobKK, MponopLii 3aKNagkM MaTb
BignosigaTu noro pekomeHgauiam. LlinbHo3epHoBi
Kpynu, M'Aco, puby Ta MOPEnpPOAYKTY 3aBXAN PETENbHO
npomuBaiTe fO YNCTOT BOAU

MpopayKT yTBOPIOE NiHy

PekomeHayeTbCA peTeibHO NPOMUBATY NPOAYKT, 3HIMa-
TV NAPOBWIA KNanaH abo roTyBaTvi NP BiAKPWTIN KpULLILK

CTPABA NMPUTOPAE

Yawwa 6yna noraHo ouuLeHa nicnsa nornepeaHboro
NPUroTyBaHHA iXKi. AHTUNPUrapHe NOKPUTTA Yalui
NOLIKOIKEHO

Mepuw HiX noyaTn roTysaTti, NepeKkoHanTecs, Wo Yalua
[obpe BMMWTa, @ aHTUMpPUrapHe NOKPUTTA He MaE
NOLWKOAKEHb

3aranbHuWin 06¢Ar 3aKnafKu NPOAYKTY MEHLUWIA,
HiXX peKoMeHAoBaHWi y pelenTi

3BepHITbCA 10 NepeBipeHoro (aaanToBaHOro AnA Liei
mMogeni npunagy) peuenty

3aHafTo TPMBANWI Yac NPUrOTyBaHHA

CKOpPOTITb Yac MPUroTyBaHHA abo JOTPUMYyTECH
BKa3iBOK peLienTy, aganToBaHoro Ana uiei mogeni
npunagy

Mpw cMaXkeHHi: y yaLi BiACYTHA oniA, NpoayKTx
piako nepemiwyBanu abo nepesepTanu

Mpu 3BUYaiHOMY CMa)KeHHi HanuiiTe B Yally TPOXu
Macna — Tak, Wob BOHa MOKPMBana fAHO Yalli TOHKUM
wapom. [1ns piBHOMIPHOro 06CMaxyBaHHS MPOAYKTY B
YaLi cnlig nepioAnyHo nomiwysaTn abo nepesepTaTu
KOXHi 5-7 XBUAVH
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Mpw TyWKyBaHHiI: y Yali HeJOCTaTHbO BONOMN

[opagaiiTe B yawy 6inbLe piguHw. Mig yac npurotysaH-
HA He BigKpuvBaiiTe KpULLKY npunagy 6e3 HeobXxigHOCTi

Mpw BapiHHi: B YaLi 3aHagTO Mano pianHu (He
[OTPUMaHI nponopuii iHrpeaieHTiB)

[loTpumy#iTecb NpaBUIbHOIO CMiBBIAHOLLEHHA PiAVHYN Ta
TBEPAWX iHrpepieHTiB

Mpw BUNiKaHHI: BHYTPILWHA NOBEPXHA Yalli He
6yna 3malleHa oni€io nepes NPUroTyBaHHAM

Mepepn 3aknagKoto TicTa 3MaLlyiiTe AHO Ta CTIHKM Yalui
Macniom abo onieto (He cnig HanueaTy onito B Yaluy!)

MNPOAYKT BTPATUB ®OPMY HAPI

3KK

I'Ipop,yKTm nepeMimyBanM HaATo YacTo

Mpu 3BUYaiHOMY CMaXKeHHi nepemillyiiTe CTpaBy He
vacTile, HiX Yepes KOXHi 5-7 XBUINH

3aHaATo TPMBANWI Yac NPUroTyBaHHA

CKOpOTITb Yac MPUroTyBaHHA, BUKOPWCTOBYIiTE pe-
LenTu, aganTtoBaHi Ana uiei mogeni npunagy

BUMIYKA BUULLJIA BOJIOTOIO

BukopuctosyBanu HeBigNOBIfHI iIHrpeaieHTH, Wo
[laloTb HaANMLLOK BONOTM (COKOBUTI 0BOYi abo
dPYKTN, 3aMOPOXKeHi Aroan, CMeTaHa ToLLo)

Brbupaliite iHrpeaieHTV BiANOBIAHO O peLenTy BUMiY-
K. IHrpefieHTy, Wo MicTATb 3aHaATo Harato Bonory, Ha-
MaranTeca BUKOPUCTOBYBATUN Y MiHIManbHMX KinbKOCTAX

[oToBa BMNiuKa HaATO AOBro NepebyBana y 3akpu-
TOMYy npunagi

HamaranTteca BuinmaTu BUNiuKy 3 npunagy siapasy nicna
NPUroTyBaHHA. 3a HEOOXiAHOCTI MOXKeTe 3aNULINTI NPO-
AYKT y npunagi Ha HeBeNMKU TepMiH NPy yBIMKHEHOMY
asTonigirpisi

BUNMIYKA HE NIAHANACA

Anya 3 uykpom 6ynu noraHo 36uTi

TicTo foBro npocrosno 3 po3nywyBavyem

3BepHIiTbCA O NepeBipeHoro (aaanToBaHoro AnA Uiei

BopoluHo He 6yno npocisaHe abo noraHo BUMilLa-
He TicTO

mogaeni npunagy) peuenty. Miabip iHrpepieHTiB, cnocié
X nonepeaHboi 06po6KK, MponopLii 3aKNaaKkM MatoTb
BifnosifaTv Noro pekomeHaauiam

HenpaBunbHo 3aknapeHi iHrpefieHTn

Y padi modeneti y npoepamax «TYLUKYBAHHA» i «CYIM» npu Hecmadi piduHu 8 yawi

cnpaybosye cucmema 3axucmy npunady 8io nepezpisaHHa. Y ybomy s8unaoky
Npo2pama npu2omy8aHHsA 3yNUHAEMbCA | MySlbmueapka Nepexooume y pexum

asmonioiepisy.

PekomeHaoOBaHMI1 Yac NPUIroTYBaHHA PiSHUX NPOAYKTIB Ha napi

MpoaykTr Bara, r/ 06'em Yac npuroty-
K-cTb, wr. BOAM, M BaHHS, XB

Qine c /: (ky6 mu no 1,5-2 cm) 500 800 30/40
Dine 6apaHvHK (Kybukamu no 1,5-2 cm) 500 800 40
Dine KypATUHYM (KybrKamu no 1,5-2 cm) 500 800 20
Dpukagenbku/KoTnetn 500 800 25/40
Puba (dpine) 300 800 15
MopcbKnii KOKTeNb (CBIX03aMOpPOXKeHNI) 300 800 5
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Mpoaykr Bara, r/ 06’em Yac npuroty-
K-cTb, wr. BoAN, MR BaHHA, XB

MaHTwn/xinkani 5wt 800 25/30

KapTonns (po3pisaHa Ha 4 yacTuHwW) 500 800 20

MopkBa (Ky6ukamu no 1,5-2 cm) 500 800 35

Bypsk (po3pizaHnin Ha 4 yacTuHW) 500 1500 90

OBovi ( cBiX03aMOpOXKeHi) 500 800 5

Anue kypave 5wt 800 10

n Cnid spaxosysamu, wjo ye 3a2asnbHi nopadu. PeanbHuli 4ac Moxe 8iopizHAMUCH
8i0 pekoMeHO0BAHUX 3HAYEeHb, 3a/1eXKHO 8i0 8/lacmMueocmeli KOHKPeMHo20 NPo-
OyKmy, d MAxkox 8io0 8aLWIUX CMAKo8UX ynodobaHs.

PekomeHpaauii 040 BUKOPUCTaHHA TEMNEPATYPHUX PEXUMIB

Po6oua Temnepatypa, °C | PekomeHpaauil 11040 BUKOPUCTAHHA

35 BucToloBaHHA TicTa Ta NPUroTyBaHHA OLTY

40 MpurotyBaHHA MorypTis

45 3akBacka

50 BpogiHHa

55 MpuroTysaHHA NomMajKm

60 MpuUroTyBaHHA 3€1€HOrO Yalo UM ANTAYOTO XapUyBaHHA
65 BapiHHA M'Aca y BaKyyMHil1 ynakoBuLi

70 MpurotyBaHHA NyHLy

75 MacTepwu3aulia uv NpuUrotTyBaHHaA 6inoro yato

80 MpurotyBaHHA riHTBENHY

85 MpuroTyBaHHA cupy abo cTpas, Wo NoTpebytoTb TPUBANOTo Yacy NPUroTyBaHHA
920 MpurotyBaHHA 4ePBOHOTO Yalo

95 MpuroTyBaHHA MOTIOYHNMX Kalll

100 MpuroTyBaHHsA 6e3e abo BapeHH:A

105 MpurotysaHHA xonoaLo

110 Crepunizauia

115 MpurotyBaHHA LlyKPOBOro crpomny

120 MpuroTyBaHHA pynbkn

125 MpuroTyBaHHA TyLIKOBaHOTo M'Aca

130 MpurotyBaHHA 3anikaHKK

135 O6CcMaxkyBaHHA FOTOBUX CTPAB [/1A HafjaHHA iM XPYCTKOT CKOPUHKM
140 KonueHHsa

145 3anikaHHA oBouiB Ta pubw (y Gonb3i)
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Po6oua Temneparypa, °C | P Aauii wono pUCTaHHA
150 3anikaHHa m'Aca (y donb3i)

155 BuinikaHHA B1pPOGIB i3 ApixkAXOBOro TicTa
160 CMakeHHA nNTuui

165 CMaxeHHsA CTenkis

170 MpurotyBaHHA y Knapi

175 MpurotyBaHHA KypAumnX HareTcis

180 MpurotyBaHHA KapToni ¢pi

O Takox dusimsbcs kHu2y peuenmis, o A0daeMbCS.

IV. AOAATKOBI MOXJIUBOCTI

MpurotysaHHa cnpy

MpurotysaHHA MOSIOYHOTO CUpPY
MpwurotyeaHHA GoHAI0
Crepwunizauin

MacTepumsauin pigknx NpoayKTis
MigirpiBaHHA OUTAYOro xapyyBaHHA

v.aornaa A nPUNAAOM

I\ YBATA! Tleped ouuweHHAM nepekoHaumecs, wo npusaao
8i0Kt0UeHuUl 8i0 efleKmpomepexi ma No8HICM0 0X0J10-
Hys!

3aranbHi npaBuna Ta pekomeHgauii

« [Nepen nepwmm BUKOPUCTAHHAM NpUiagy, a TakoX ana
BMAANEHHA 3anaxy Ki Nicia NpurotyBaHHA PEKOMEH-
AYEMO 06p0obuTK y Nprnagi NpoTarom 15 XBUAMH Nono-
BUHY nnmoHa y nporpami «HA TAPI».

« He cnig 3anvwatuy B 3aKpUTOMY Npuniagi yawy 3 Bogo
abo ixeto 6inblue, HiXK Ha 24 rognHKU. Yawly 3 rotToBoto
CTpaBOIo BN MOXeTe 36epirati B XonoaubHKKY i 3a He-
06XiQHOCTI PO3irpiTu XKy B Npunagi, BAKOPUCTOBYOUN
BiANoBiAHY yHKLUitO.
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+ AKLWO BN He BUKOPUCTOBYETE NPUCTPIN TPUBaNUin Yac,
Bia'eqHanTe Noro Big enekTpomepexi. Poboua kamepa,
BKJ1I0MAKOUM HarpiBasbHUN ANCK, Yalla Ta 3HIMHUIA Na-
POBWIN KNanaH MakloTb Oy TN YUNCTUMMI | CYXUMMN.

3ABOPOHAETBCA 3aHyprosamu Kopnyc npunady y 800y
abo nomiwyamu (ioz2o nid cmpymiHe 800u!

3ABOPOHAETbCA sukopuCmaHHA Npu 04UWEeHHI hpu-
n1ady 2pybux cepgemok abo 2ybok, abpasugHux nacm.
Takox Henpunycmume 8UKOpUCMAHHA 6y0b-AKUX XiMiY-
HO az2pecusHUX YU iHWUX pe40BUH, AKi He peKOMeHO08aHi
0/19 3dCMOCY8AHHA 3 NpeOMemamu, Wo KOHMAakmymoms
3 XKero.

- bynbre obepexHi Npy OUNLLEHHI TyMOBUX AeTanen: ix
NoOLWKOAKEeHHA abo fAedopmaulia Moxe Npu3BeCT Ao
HenpaBuNbHOI poboTK Npunagy.

OuunweHHA Kopnycy

OunwanTte kopnyc BUpoby B Mipy 3abpyaHEHHA M'AKOIO
BOJIOrOK KYXOHHOI0 CepBETKOI abo rybkoto. Moxnmee
3aCTOCyBaHHA AenikaTHOro 3acoby anA ynweHHs. LLob
YHUKHY TN MOXIMBUX MiATiKaHb Bif BOAW Ta PO3BOAIB Ha
KopnycCi peKoMeHAYEMO NPOTEPTU NOr0 MOBEPXHIO HACYXO.

OunLEeHHA 3HIMHOI BHYTPILLHbOT KPULLKN

3HIMHY BHYTPILLIHIO KPULLIKY Ta YLWiSIbHIOBaSIbHY FYMKY
peKoOMeHAYETbCA OUNLLATU MiCNA KOXHOIO BUKOPUCTaHHA
npunagy. PetenbHo npommnBanTte KpULWKY Nif CTPyMeHeM
BOAN, OOMYCKAETbCA BUKOPUCTAHHA M'AKOrO MUHOIO
3aco0y. lNopagok ounlleHHA HaBefeHOo Ha cxemi A3.

/\ YBATA! byobome obepexxHUMU Npu 0YUWEeHHI yUWi/lbHIo-
8asIbHOI 2yMKU: ii 0ehopmauia npussede 00 8UX00y npu-
s1a0y 3 1aoy.
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OunieHHA 3HIMHOro NapoBoro KnanaHa (cxema A3)

3HIMHMI NAPOBWI KNanaH oumLLanTe Nicia KOXHOro BUKOPUCTaHHA.

1. 3HIMITb BHYTPILUHIO KPULLIKY.

2. lNoBepHiTb NApOBUIA KnanaH NpoTV rOAVHHNKOBOI CTPISNIKA Ta
00EePEXKHO 3HIMITD.

3. Po36epiTb NapoBuin KnanaH.

4. TpomumnTe Nig CTPyMeHeM BoAW YCi YaCTUHM NapoBOro Knana-
Ha. PeTenbHO NpocywiTb nepeq 30MpaHHAM.

YBATA! He npomusatime KnanaH nio cusibHUM muckom 8oou. [pu
/\ 04ULWeHHI Nap08020 KIanaHa cmexme 3a OpPiOHUMU 3HIMHUMU
oemanamul.

5. Mig yac 36mpaHHA NOEAHaNTE CUMBON «3aKPUTII 3aMOK» Ha
BEPXHil1 YaCTVHI KnanaHa i3 CMMBOMOM «BigKpuUTuii 3aMoK»
Ha TOPLi HXHbOT YaCTVHW Ta MOBEPHITb BEPXHIO YaCTVHY 3a
FOAVIHHKOBOIO CTPISKOIO.

6. YCTaHOBITb NApOBMI KNanaH y NpucTpii.

OynweHHA vawwi

Yawy npunagy cnig oumnLwaTi nicna KOXKHOro BIKOPUCTaHHA. Bu
MOXeTe OUMLLATY Yallly AK BPYUHY, BUKOPUCTOBYIOUM M FIKy ryoky
Ta 3acié gna MutTa nocypy, Tak i B MOCYAOMUIHIN MaLUWHi (Big-
NOBIAHO 0 peKoMeHAaLil ii BUPOOHKKa).

Y pasi cunbHoro 3abpygHeHHA HanyinTe B YaLly TEensoi BOAM i 3a-
NNLLTE Ha AeAKNIA Yac BiAMOKATW, NiCNA YOro 3pobiTb OUNLLEHHS.
O60B'A3KOBO NPOTPITb 30BHILLHIO MOBEPXHIO Yallli JOCYXa, NepLU
Hi>K BCTAHOBUTW 1i B KOPNYC Npuniagy.

[pu pe2ynapHit ekcniyamauii yawi Moxnuea nogHa abo yacm-
K0B8d 3MiHA KOJIbOpY 1i 8HYMPIWH6020 AHMUNPURAPHO20 NO-
Kpumms. Came cobo1o Ue He € 03HAKOIo Oechekmy Yauui.

OuniieHHA po6oyoi Kamepwm

Mpwn cTporomy 4OTPMMaHHI BKa3iBOK LbOro NocibHmnKa
MMOBIPHICTb NOTPANIAHHA PIAUHN, YaCTUHOK TKi UM CMITTA
BCepeavHy poboyoi Kamepwu npunagy MiHimanbHa.

AKWOo cyTTEBE 3abpYyaHEHHA BCE XK TaKWU CTANIOCA, CiJ oun-
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CTUTY NOBEPXHI0 PpoboUOoi Kamepu, WO YHUKHYTU HEKO-
peKTHOI po60oTM abo NONOMKM Npunagy.

[MoBepxHI0 pobOUOT Kamepw Ta KOXKYX LIeHTPasIbHOro TepMO-
[aTumnKa (po3TalloBaHWI Y cepeanHi HarpiBanbHOro ANCKa)
MO>Ha OUMCTUTN 3BOSTOXKEHOIO (HE MOKpoto!) rybkoto abo
cepBeTKOH. AKLLO BY 3aCTOCOBYETE MUMHWN 3aCib, HEOOXigHO
peTenbHO BUAANNTA NOTO 3a/IULLKN, OO YHEMOXTMBUTY MO-
ABY HebaXKaHOro 3anaxy Npu NoAaNbLIOMY NPUrOTYBaHHI iXi.
Mpwn NOTpanAAHHI CTOPOHHIX TiN y NOrnMbneHHA HaBKOMO
LleHTPaNbHOro TepMofaTunKa obepexxHo NprbepiTtb ix
NiHLETOM, He HaTUCKalUMN Ha KOXKYX faTumKa.

36epiraHHA Ta TPaHCMOPTYBaHHA

Mepepn 36epiraHHAM Ta NOBTOPHOIO eKCrJlyaTaLi€lo
OUUNCTITb Ta MOBHICTIO NPOCYLWIiTb YCi YaCTUHW Npuniagy.
36epirarite Nnpunag y CyxoMy BeHTU1bOBAHOMY MiCLi Aa-
NeKo BiJ HarpiBasibHUX Npunagis Ta NOTPANAAHHA NPAMMKX
COHAYHNX NPOMEHIB.

Mpw TpaHCNOPTYBaHHiI i 36epiraHHi 3ab0POHAETLCA Niaaa-
BaTW Npwiag MexaHiuyHM BRIMBaM, AKi MOXYTb Npu3Be-
CTV [0 NOLWKOAXKEHHA npunagy Ta/abo nopyLleHHaA uinic-
HOCTi YNaKOBKMW.

HeobxigHo 6eperty ynakoBKy npunagy Big noTpanisHHA
BOAM Ta iHWNX PIVH.

VI. NEPEA 3BEPHEHHAM O CEPBIC-LLEHTPY

HecnpasHicTtb MoxnuBi npuunHn Cnoci6 ycyHeHHA

Ha gucnnei 3'asu- He BMuKainTe npunag 3 NOPOXHbO
10CA NoBigoOMNeH- vawweto! Bigkniouitb npunag sig

HA NPO CUCTEMHY CuctemHa nomusiKa, MOXNMBE NeperpiBaH- | enekTpomepexi, BiiKpuinte KpULKy
nomunky: E*-- (nep- | HA npunaay Ta fjaiTe NOMY OXOIOHY TN NPOTArOM

wa vawa), -E* 10-15 XBUAUH, NiCNA YOro NPOAOBXKYyNTe
(Apyra vawwa) NPUroTyBaHHA

He BmMukaiTe npunap 6e3 ycraHoneHoi
Ha gucnnei 3'aBu- BCepeAVHy yaLui. Bigkniouite npunag
110CA NOBIJOMNEH- Bif enekTpomepexi, BiKpuinTte KpULIKY
HA NPO CUCTEMHY i panTe NOMy OXONOHY TN NPOTArOM
nomunky: E6 10-15 XBUAWH, NICNA YOro NPOAOBXKYyTE
NPUroTyBaHHA

Yalua He BCTaHOBJIEHa B KOpnyc npunagy
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HecnpaBHicTb

MoxnuBi npuunHn

Cnoci6 ycyHeHHA

Mpwnapg He BMU-
Ka€TbCA

Mpwnag He NiAKNIOYEHO A0 eneKTpoMepeXi

HecnpaBHa enekTpuyHa posetka abo B
eneKkTpoMepeXi HeMae CTpymy

MepekoHanTecs, Wo npunag nigkaoye-
HO [0 CMPABHOI eNIeKTPOPO3eTKN

CrpaBa roTyetbcs
3aHafTo JOBro

Mix yalueto Ta HarpiBaibHUM enemMeHTOM
noTpanuB CTOPOHHI NpegmeT abo YacTUH-
K1 (CMITTA, Kpyna, LWMaTOUKM i)

BigkniouiTe npunag Bif enekTpomepexi,
JaviTe iomy oxonoHyTu. Mprbepitb
CTOPOHHIii NpeAMeT abo YacTouKn

Yawa B Kopnyci npunagy BCTaHOBNEHa
HepiBHO

BcTaHOBITb Yally piBHO, 6e3 nepekocis

HarpiBanbHuii AUCK cCUbHO 3abpyaHEHO

BigkniouiTb npunap Bif enektpome-
pexi, fanTe oMy OXONOHYTU. OUnCTiTb
HarpiBanbHUN NCK

Mig vac npuro-
TYBaHHA 3-Nig
KPULWKKM Npunagy
BMXOAUTb Napa

Yawa HepiBHO
BCTaHOBJEHa y KOpPMyC
npunagy

YcTaHOBITb Yally piBHO, 6e3 nepeKkocis

Kpwiuka 3akputa
HelwwinbHo abo nig
KPWLLKY NOTPanus
CTOPOHHIl npeameT

MopyweHa
repMeTUYHICTb
3'€elHaHHsA Yawi Ta
KPWLIKM npunagy

MNepeBipTe, U HeMa€e CTOPOHHIX Npea-
MeTiB (CMITTA, KPYnK, LUMATOYKIB i)
MiX KPVLLKOIO Ta KOPMYyCcOM npunagy,
npubepiThb iX. 3aKpuBanTe KPULIKY
npunagy fo ynopy

YuwinbHioBanbHa
rymKa Ha KpuLuLi
CUMbHO 3abpyaHeHa,
nAedopmoBaHa abo
NoLIKofKeHa

MepeBipTe cTaH yLWiNbHIOBaNbHOI ryMKM
Ha BHYTPILLHIN Kpurwwui npyunagy. Mox-
NVBO, BOHa NOTpebye 3amiHu

Ha gucnnei 3'aBu-
nocA nosigomneH-
HA NPO CUCTEMHY

nomunky: E7

Min yac pob6oTn nporpamut «CMaxKeHHsA»,
HVKHI AaTUMK TeMnepaTypm He JOCATaE
160 rpagycis NpoTArom 15 XBUANH.
Mporpama BUKOPWCTOBYETLCA He 3a Npui-
3HayYeHHAM, HanpuKnag, AnA nigirpisaHHA
BOAW.

O6epiTb NPaBUIIbHY NPOrpPamy Npuro-
TyBaHHs.

BuKOpUCTOBYITe Nporpamu 3a NpusHa-
YEHHAM.

YBATA! HekopeKkTHa po60Ta npunagy moxe 6yTu BUKNMKaHa HU3bKoto abo
HecTabinbHOI0 Hanpyroio B enekTpomepexi. Y bomy BUNagKy peKoMeHAYETbCA
BUKOpPUCTOBYBaTu cTabinisaTtopu Hanpyru.

0 AKWO yCcyHymu HecnpasHicme 871CHUMU CUIAMU He 80aJ10CA, 38epHimbCcA 00 asmo-
PpU308aHO20 CEPBICHO20 UEHMPY.
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MPABUJIbHA YTUNI3ALIA UbOro NnPUJIAAY

Lle mapKyBaHHA BKa3ye Ha Te, WO Liel Npuiag He MOXHa BUKMAATA pa3oMm
3 iHWKUMK nobyToBMMU Bigxogamu. LLLo6 3anob6irt MoXnuBii LWKoAi HaBKO-
NINWHbOMY CepeoBULLY ab0 3A0POB'I0 NIOAVHU Yepe3 HEKOHTPOJIbOBAHY
yTunisauito Bigxogis, nepepobnsainTe ix BignosiganbHo, WwWob cnpuatu
CTaioMy NOBTOPHOMY BUKOPUCTaHHIO MaTepianbHUX pecypciB. YTunisynre

npwvnaa yepes ynoBHOBa)KeHy KOMMaHilo 3 yTunisauii abo BignosigHy gep-
XaBHY ycTaHoBY. byab nacka, oTpuMyIMTeCA YCiX YAHHUX NPaBUI.

YTunisynte nakyBasnbHi MaTepiany eKonoriyHo. YnakoBKa NOBHiCTIO BU-

i
% <9 roToBJIEHa 3 MaTepianis, NPYAATHUX 1A BTOPUHHOI NepepobKy, AKi cif,
(i

a

yTVi3yBaTh Ha MiCLLeBUX NepepoOHYX NiANPUEMCTBAX.

3BepHiTb yBary Ha MapKyBaHHA NaKyBaJibHUX MaTepianis AnA po3finbHoOro
36upaHHA BigXopAiB, AKi No3HaueHi abpesiaTypamu (a) Ta undpamm (b) 3
HaCTYMHVIM 3HaYEHHAM:

1-7: nnactuk / 20-22: nanip i 1B/ 80-98: KoMno3uTHi MmaTepianu.

[

[ ] AKLO BUHUKNW CYMHIBW, 3B'AXITbCA 3 NiANPUEMCTBOM 3 yTuni3auii Bia-
g xogiB. MicueBa rpomajia abo MyHiLMManbHi OpraHy BNagu MOXyTb HaaTn
% iHbopMmaLilo Npo Te, AK NPaBUIbHO yTUITI3yBaTV NPUIaA.
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MANUAL STEW

|

MULTI-GRAIN STEAM YOGURT PORRIDGE

RICE PASTA

SOuP BOIL BREAD IN VACUUM

O] © — + . B C)

SETTINGS % o START &

Before using this product, read the instruction manual carefully and keep it as a
reference. Proper use of the product will greatly extend its life.

The safety precautions and instructions contained in this manual do not cover all

possible situations that may arise during operation of the device. The user must
use common sense, care and caution when operating the device.

27



CONTENTS

SAFETY MEASURES 29
Technical SPecifications.........cceeeermereeesssssessennns 31
Functions 31
Accessories 31
Introduction 31
Control panel 31
BEFORE USE 32
DEVICE OPERATION 33
Turning off beeps 33
Locking the Control Panel.........cceeeneceennnees 33
General procedure when using

automatic cooking programs .............c.eeeceeenee 33
Setting the cooking time.......ccccveeceunnecceenrncenes 34

Manual program: set temperature
and cooking time before start

TIMER (Delayed program start)....
Changing the temperature during

the cooking process 36
Changing the time during
the cooking process 36

Auto-heating or keep warm function
(maintaining the temperature
of the cooked food) 36

28

Pre-shutdown of the auto-heat

(keep warm) function 37
Re-heat function 37
Summary table of automatic cooking
programs (factory setting) c.......ceeeeeeusseeeeeeenns 37
ADDITIONAL FEATURES ....oevvvrerererrecanenssenns 38
COOKINGTIPS 39
MISTAKES IN COOKING AND WAYS

TO ELIMINATE THEM 40
Recommended cooking time for various
steamed foods 42
Recommendations for the use

of temperature conditions.......cco..oeeveeemerverssrenenns 43
DEVICE MAINTENANCE

General rules and guidelines ...
Cleaning the housing
Cleaning the removable inner lid
Cleaning the removable steam valve
Cleaning the Bowl
Cleaning the cooking chamber
STORAGE AND TRANSPORTATION.. .46
BEFORE CONTACTING THE SERVICE CENTER..47
CORRECT DISPOSAL OF THIS PRODUCT ......... 48




SAFETY MEASURES

The manufacturer is not responsible for damage caused
by non-compliance with safety requlations and operating
rules of the product.

This appliance is intended to be used in household and

similar applications such as:

« staff kitchen areas in shops, offices and other
working environments;

- farm houses;

« by clients in hotels, motels and other residential
type environments;

« bed and breakfast type environments.

Before connecting the appliance to the mains, check

that the mains voltage corresponds to the rated

voltage of the appliance (see technical specifications

or product nameplate).

Use an extension cord that is suitable for the power

consumption of the appliance - mismatches can lead

to a short circuit or fire in the cable.

Connect the product only to an earthed outlet, as

protection against electric shock is imperative. When

using an extension cord, make sure it is also grounded.

WARNING The housing, bowl and metal parts of the
device become hot during operation! Be careful! Use oven
gloves for cooking. To avoid scalding by hot steam, do not
lean over the appliance when opening the lid.

Unplug the appliance from the electrical outlet after use
and while cleaning or moving it. Remove the power cord
with dry hands, holding it by the plug, not by the cord.
Do not pull the power cord through doorways or near
heat sources. Make sure the power cord is not twisted
or kinked and does not come into contact with sharp
objects, corners or edges of furniture.
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WARNING: Accidental damage to the power cord can
cause malfunctions that are not covered under the
warranty and can also result in electric shock.If the power
cord is damaged, it must be replaced with a special cord
or kit provided by the manufacturer or a service agent.

Avoid leaking liquid on the electrical connector as
damage to the instrument and personal injury may
result.

Do not place the device on a soft surface, do not cover
it during operation: this can cause overheating and
damage the device.

Do not operate the instrument outdoors: moisture

or foreign objects can cause serious damage to the
instrument.

Before cleaning the appliance, make sure that it is
unplugged and completely cooled down. Strictly follow
the instructions for cleaning the appliance.

DO NOT submerge the body of the appliance in water or put
it under a stream of water!

This appliance can be used by children over the age of
8 and people with reduced physical, sensory or mental
capabilities or lack of experience and knowledge, if
they are under constant supervision or instructed in the
safe use of the appliance and understand the possible
dangers. Children should not play with the appliance.
Cleaning and user maintenance shall not be made by
children unless they are older than 8 and supervised. Keep
the appliance and its cord out of reach of children less
than 8 yeatrs.

Do not make any repairs or modifications to the
appliance yourself. The appliance may only be repaired
by a specialist from an authorized service center.
Unprofessionally performed repairs may cause damage
to the appliance, personal injury or property damage.

WARNING Do not use the appliance if it has any
malfunctions.
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Technical Specifications

Model DMC-S51812B, DMC-SA1212SB Daikin® non-stick pan coating
Power 900W LED display

Voltage 220-240V, 50Hz Removable inner lid

Bowl volume 1,51 x 2 Removable steam valve
Functions

Changing the temperature and automatic programs, except for the «RICE» program
Maintaining the temperature of ready meals (auto-heat) for up to 12 hours
Advance turning off the auto-heat

Reheating up to 12 hours

Delay start up to 24 hours

Shutdown of audible signals.

Control panel lock.

Accessories

Device 1 pc. «  Stirring paddle 1 pc.

Bowl 2 pcs. +  Power cord 1 pc.

Steam cooker container 2 pcs. «  Cookbook 1 pc.

Measuring cup 1 pc. « User manual (Warranty card is
Ladle 1 pc. included) 1 pc.

The manufacturer has the right to make changes to the design, equipment, as well as
the technical characteristics of the product during the continuous improvement of
its products without further notice of these changes.

Introduction (diagram A1)

NouhrwN=

Instrument cover 8. Control panel with display
Button to open the lid 9. Steam cooking container
Removable inner lid 10. Measuring cup

Sealing ring 11. Ladle

Removable steam valve 12. Stirring paddle

Bowl 13. Plug for the electric cord
Case 14. Power cord

Control panel (diagram A2)

8.

9.

Nousrwn =

Display

Auto-heat/preheat indicator

Cooking temperature setting indicator

Control panel lock indicator

Display for switching off the buzzer

Indicator of the automatic cooking programs

«l» button - activation of the menu for the first bowl, activation of the reheating
mode in the first bowl

«ll» button - menu activation for the second bowl, turning on the reheating mode
in the second bowl

«CANCEL» button - interrupts cooking program operation, resets the settings

10. «SETTINGS» button - activates temperature and time settings
11. «-» button - decreasing the parameter value, switching between cooking programs,
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decreasing the parameter value, switching over the cooking programs, switching
off the buzzer

12. «+» button - increasing the value of the parameter, switching between cooking
programs increasing parameter value, switching between cooking programs,
locking the control panel

13. «<TIMER» button - to set the delayed start time

14. «START» button button - starts the cooking program, turns the auto-heating on/off.
Cooking program on/off

BEFORE USE

Carefully remove the product and its accessories from
the box. Remove all packaging material and promotional
stickers.

After transport or storage at low temperatures, keep

the unit at room temperature for at least 2 hours before
switching it on.

Wipe the body of the device with a damp cloth and rinse
the bowl and let them dry. To avoid any odor the first time
you use the appliance, clean it thoroughly (see «Care of
the appliance»).

Place the appliance on a hard, flat, horizontal surface

so that the hot steam escaping from the steam valve
does not come into contact with wallpaper, decorative
coverings, electronic devices and other objects or
materials that could be affected by the increased
humidity and temperature.

Before cooking, make sure that the external and visible
internal parts of the multicooker are not damaged,
chipped and other defects. There must not be any foreign
objects between the bowl and the heating element.

Do not turn on the device without the bowl installed or
with an empty bowl - if you accidentally start a cooking
program, it will lead to critical overheating of the device
or to damage of non-stick coating.
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DEVICE OPERATION

Turning off beeps

You can activate/deactivate the beeps in any mode of operation of the device, except
for the program setting before the start.

To do this, in any mode other than the program setting mode, press and hold the
button, the indicator for switching off the beeps will light up.

To turn on the buzzers, press and hold the “=* button again will beep, the indicator for
switching off the buzzers will turn off.

u_u

Locking the Control Panel

Do not turn on the appliance without a bowl installed or with an empty bowl - if you
accidentally start a cooking program, it will critically overheat the appliance or damage
the nonstick coating.

For added safety, the appliance has a control panel lock feature that prevents
accidental button presses.

To lock the control panel in any mode, except the program setting before the start,
press and hold the “+” button, the appliance will beep and the control panel lock
indicator will light up. If you press any button, the control panel lock indicator will flash.
To release the lock, press and hold the “+“ button again, the unit will beep and the
control panel lock indicator light will turn off.

General procedure when using automatic cooking programs

IMPORTANT: When using the appliance to boil water (for example for boiling foods) DO

NOT use temperatures higher than 100°C. This may cause overheating and damage to

the appliance. For the same reason, DO NOT use the «PILAF», «<BAKE», «BREAD» or «FRY»

programs to boil water.

1. Prepare (measure out) the necessary ingredients.

2. Place the ingredients in one of the bowls of the multicooker, following the
instructions of the recipe book or the Summary table of cooking programs (if you
cook according to your recipe). It is possible to use both bowls at the same time.
Make sure that all ingredients, including liquid, are below the maximum mark on
the inside of the bowl. Make sure that the bowl is positioned correctly and that it is
in contact with the heating element.

3. Close the lid of the used bowl of the multicooker until you hear a click. Connect the
power cord to the connector on the device.

o WARNING: If you cook at high temperatures using a lot of vegetable oil, always leave
the lid open.

4. Connect the device to the mains, the sound signal will be heard, all indicators will
light up for a few seconds. Then the device will go into standby mode (the display
will show - ----- ).

5. 5.Pressthe”l or lI” button to activate the menu for one of the bowls. The indicators
of the “CANCEL" button of the selected bowl and the “START” button light up, the
indicator light of the button will flash.

6. Using the “+/-" buttons, select the required cooking program, the indicator of the
selected program will flash. The programs are rotated and the display will show the
default cooking time (except for the «RICE» program).
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7. If necessary, change the default cooking time (see «Setting the cooking timey). If
you select the «<Manual» program, you can also change the cooking temperature
(see the «Manual program: Setting the cooking temperature and time before the
start» section).

8. If necessary, set the delayed start time (see «TIMER»).

0 When setting cooking parameters, the changed value flashes on the display. When
inactive for 5 seconds, the changed value is automatically saved.

Pressing the «CANCEL» button during the setting of the cooking program parameter
before the automatic saving will put the device into the mode of selecting the
automatic programs.

Pressing the CANCEL button again will put the unit on standby.

Ifinactivated for one minute during program setting, the unit will go into standby
mode.

Pressing and holding down the START button at any stage of setting will start the
cooking program with the current settings. Unchanged parameters will remain at their
default settings.

9. To start the cooking program, press and hold the «<START» button until you hear
a beep. While the program is running, the indicators of the selected program,
«CANCEL» and «START» buttons for the bowl in use are lit.

10. To use two bowls at the same time while cooking in one of the bowls, press the
button activating the other bowl, the indicator of the corresponding bowl will
start flashing. Follow steps 5-9 of «General procedure for using automatic cooking
programss.

0 When using two bowls at the same time, the indicator of one of the bowls lights
constantly, the second - blinks. The display and the control panel show information
about the program in the bowl whose indicator is lit constantly. To display information
about the work of the program in the other bowl, press its activation button.

11. At the end of the auto-heat program, the display will show «End» for a few seconds
and a buzzer will sound. Then, depending on the current settings, the device will
continue to perform the program in another bowl or will go into standby mode.
To cancel the entered program, interrupt the cooking process or auto-heat, press and
hold the «CANCEL» button until a beep sounds. until you hear a beep.

Setting the cooking time

You can set the cooking time for each program except for the «RICE» program. The

step of change and the possible range of the set time depend on the selected cooking

program.

1. To set the cooking time after selecting a program, press the «<SETTINGS» button.
The clock value will start blinking.

2. Press the «+/-» and buttons to set the desired value of the clock. Press and hold the

desired button for a quick change. The function is cyclic.
3. Press the «SETTINGS» button to save the changes and move to the minutes setting.
4. Set the value of the minutes in the same way. Do not press the buttons on the
panel for a few seconds, the changes will be saved automatically (the numbers on
the display will stop flashing). To return to the setting of the hours, press again the
«SETTINGS» button (the edge of the «Manual» program).
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Manual program: set temperature and cooking time before start

When using the «<Manual» program, you can adjust not only the time, but also the
cooking temperature before the start. The range of possible values is from 35 to 180 ° C
in increments of 1°C.

1.

After selecting the «Manual» program, press the «SETTINGS» button. The cooking
temperature setting indicator will light up and the default digital temperature value
on the display will start flashing.

Press the «+/-» buttons to set the desired temperature value. Press and hold the
desired button for a quick change.

Do not press the buttons on the control panel for a few seconds: the changes will
be saved automatically (the value on the display will stop flashing).

Press the «SETTINGS» button after setting the temperature to go to the «Manual»
program to set the cooking time. Set the cooking time according to the «Setting
the cooking time» section.

o To protect against overheating when the cooking temperature is set above 149°C, the

maximum program run time will be limited to two hours.
Ifyou use the «Manual» program to boil water (for example, when boiling food), DO
NOT set the cooking temperature above 100°C.

TIMER (Delayed program start)
The «TIMER» function allows you to set the time after which the cooking program will
start.

1.
2.

After selecting and setting the cooking program, press the «TIMER» button.

The indicator light of the button will light up, the clock value on the display will
start flashing. Press the «+/-» buttons to set the desired value of the clock. To
change quickly, press and hold the desired button. The function is cyclic.

Press the «TIMER» button to save the changes and move to the minutes setting. To
save the changes and move to the minute setting, press the button.

Press and hold the «START» button until you hear a beep.

If there is no operation for 5 seconds, the device will return to the mode of selecting and
setting the cooking programs, the «TIMER» function settings will not be saved.

You can change the delayed start time directly during the function. To do this press
the «<TIMER» button and repeat the steps 2-4. After adjusting the delay time, do

not press the buttons on the panel for a few seconds, the changes will be saved
automatically (the numbers on the display will stop flashing).

0 This function is not available in all programs (see Summary table of automatic cooking

programs).

While the TIMER function is active, the indicators of the selected program, the
TIMER/CANCEL/START buttons, and the selected bowl are lit, and the display shows
a per minute countdown. If the auto-heat function is active, the auto-heat/reheat
indicator lights up.

o When using two bowls at the same time, the indicator of one of the bowls lights

constantly, the second blinks. The display and the control panel show information
about the program in the bowl whose indicator is lit constantly. To display information
about the work of the program in the other bowl, press its activation button.

When the function finishes, the indicator of the «TIMER» button will go off and a
buzzer will sound. The selected cooking program will start.
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Changing the temperature during the cooking process.

Cooking temperature variation range - from 35 to 180 °C with setting step of 1 °C.

1. While the cooking program is running, press the «<SETTINGS» button. The cooking
temperature setting indicator will light up and the default temperature will flash on
the display.

2. Press the «+/-» buttons to set the desired temperature value. To quickly change the
value, press and hold the corresponding button.

3. Do not press the buttons on the control panel for a few seconds or press the
«START» button: the changes will be saved automatically (the value on the display
will stop flashing).

4. Press the «SETTINGS» button to go to the setting of the cooking time.

o To protect against overheating, if the cooking temperature is set above 149°C, the
maximum cooking time will be limited to two hours.

Changing the time during the cooking process.

The range and step of the cooking time varies depending on the selected program (see

Summary table of automatic programs).

1. While the cooking program is running, press the «<SETTINGS» button twice, the
clock value on the display will start flashing.

2. Press the +/- buttons to set the desired time value. Switching is done in a circle,
press and hold the corresponding button to change the value quickly.

3. Press the «<SETTINGS» button to save your changes and move to the minute setting.

4. Set the minutes in the same way. Do not press the buttons on the control panel for
a few seconds or press the «<START» button: the changes will be saved automatically
(the value on the display will stop flashing). To return to the clock setting, press the
«SETTINGS» button again. Pressing the «SETTINGS» button again will return the
unit to the temperature setting mode.

o Ifyou set the cooking time to 00:00, the program will stop and the display will show
«End» for a few seconds.
The setting is not available during the «RICE» program.
If the temperature or cooking time is changed while the program is in progress (if this
is the factory setting), the preheating process will be interrupted and the countdown of
the program will start.

Auto-heating or keep warm function (maintaining the temperature of the cooked

food).

This function starts automatically as soon as the cooking program finishes and can

maintain the temperature of the cooked food at 70-75°C for up to 12 hours. When

auto-heat is active, the auto-heat/reheat indicator lights, the «CANCEL» and «START»

buttons, and the selected pan are lit, and the display shows a direct per-minute

countdown of the operating time in this mode.

To turn off the auto-heat, press and hold the «<CANCEL» button. The appliance switches

to standby mode.

o This function is not available in all programs (see Summary table of automatic cooking
programs).
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Pre-shutdown of the auto-heat (keep warm) function.
It is not always desirable to switch the auto-heat function on at the end of a cooking
program, therefore the appliance has a possibility to switch this function off in advance.
To do this, while the cooking program or the delayed start function is running, press
the «START» button: the auto-heat/reheat indicator light will turn off. To reactivate the
auto-heat, press the «START» button again.

For your convenience, if the cooking temperature is set below 80°C, the auto-heat

will automatically be disabled. If the cooking temperature is set above 80°C while the

program is running, the auto-heat will automatically turn on.

Re-heat function.

You can use the multicooker to heat food. To do this:

1. Put the food into one of the bowls of the multicooker, set it in the body of the
device. It is possible to use both bowls at the same time.

2. Close the lid, connect the device to the power supply.

3. Instandby mode, press and hold the «I» or «ll» button depending on which bowl
you are using. The auto-heat/reheat indicator light will light up and the timer
will start a direct minute-by-minute countdown of the reheat time. Indicators of
«CANCEL» and «START» buttons and the selected bowl! will be on continuously.
When using two bowls at the same time, the indicator of one of the bowls lights
constantly, the second - blinks. The display and the control panel show information
about the program in the bowl whose indicator is lit constantly. To display information
about the work of the program in the other bowl, press its activation button.

4. When the temperature reaches 70° C, the device will beep and keep the food hot
for 12 hours.

5. Press and hold the CANCEL button to turn off the heat. The device will go into
standby mode.
Due to the functions of auto-heating and reheating the device can keep food hot for up
to 12 hours, but we do not recommend leaving the food hot for more than two or three
hours, as this can sometimes lead to a change in its taste.

Summary table of automatic cooking programs (factory setting)

]
£
=
1= =
-f‘ Cooking time |l ==
Program Recommendations e adjustment FRRS E
._‘_‘, range / step Z|F =
=
&8
7]
(=]
Manual Cook a variety of dishes with the ability to 0:30 1min-12h/1 v |V
set the temperature and cooking time. If the min
temperature is set above 149°C, the cooking If the temperature
time will be limited to two hours. is above 149°C: 1
min-28h/1min
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£
=] =
£ Cooking time 2l ==
Program Recommendations e adjustment S| = <
M range/ step = =
=
]
7]
(=]
Rice The program is designed for cooking rice and
porridges with water. The program provides
for automatic shutdown after the water is
boiled out. While the program is running, [ _ _1]
is shown on the display.
Multi-Grain Preparation of various cereals and side dishes. | 0:20 | 1Tmin-4h/1min | v v
Soup Preparation of broths, vegetable and cold 1:00 | 1min-8h/1min v v
soups.
Steam Steaming meat, fish, poultry, vegetables and 0:35 | Tmin-2h/1min | v | v |V
more.
Boil Boiling meat, fish, poultry, vegetables and 0:40 | 1min-8h/1min v | v
more.
Braise Stew meat, fish, poultry, vegetables and more. | 1:00 1Tmin-12h/1 v |V
min
Fry (Saute) Roast vegetables, meat, fish and poultry. After | 0:18 | 1Tmin-2h/1min | v v
reaching the operating parameters the device
will give two short beeps
Bake Baking cakes, biscuits, pies. 1:00 | 1Tmin-4h/1min v
Pilaf Cooking different types of pilaf 1:00 | Tmin-2h/1min
Yogurt Cooking different types of yogurt 8:00 5min-12h/5
min
Bread Keep in mind that the first hour of the program | 3:00 10min-4h/1 v |V
is proofing and then baking. If you set a min
cooking time of less than 1 hour after starting
the program, baking will start. Auto-heat time
is limited to 3 hours
Stew Slow cooking different types of meat and 3:00 1min-12h/1 v |V
vegetables min
Pasta Cook of pasta from different types of wheat. 0:08 | 1Tmin-1hr/1min | v
Milk Porridge | Cooking porridge using low-fat pasteurized milk. | 0:35 | 1min-4h/1 min v |V
Vacuum Cooking food in a vacuum pack 2:30 | 10 min- 12 h/5min

ADDITIONAL FEATURES

Cooking cheese

Cooking cottage cheese

Making fondue

Sterilization

Pasteurization of liquid products
Heating baby food
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COOKING TIPS

General recommendations

To steam vegetables and other foods, pour water into the bowl and set the
steam container. Measure and prepare the food according to the recipe, and
place it evenly in the steam container.

For preparing milk porridge use pasteurized milk with low-fat milk, if you use
whole milk, dilute it with drinking water in the ratio of 1:1. Grease the bowl
of the multicooker with butter before cooking. Thoroughly rinse all whole-
grain cereals (rice, grits, millet, etc.) until the water is clear. Strictly follow

the proportions given in the recipes. Reduce or increase the quantity of
ingredients only in proportion.

When making bread and baking, make sure that the original ingredients do
not occupy more than half of the volume of the bowl. It is not recommended
to use the «TIMER» function, as it can affect the quality of baking. Remove the
finished product from the multicooker immediately after cooking so that it
does not become wet. If this is not possible, it is allowed to leave the product
in the multicooker for a short time with the auto-heat on.

Do not open the lid of the multicooker during the proving phase! The quality
of the baked product depends on it.

Use only refined vegetable oil for deep frying. Cook with the lid open. Keep in
mind that the oil is very hot! To avoid burns, use oven gloves and do not lean
over the appliance. Do not use the same oil to repeatedly cooking foods in a
deep fryer.

Before using the «Fry (Saute)» program again, allow the appliance to cool
down completely.
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MISTAKES IN COOKING AND WAYS TO ELIMINATE THEM

The table below summarizes typical mistakes made when cooking in multicookers,

discusses possible causes and solutions.

THE DISH IS NOT COMPLETELY COOKED

Possible Causes of the Problem

Solutions

The lid of the appliance was not closed or not closed
tightly, so the cooking temperature was not high enough.

During cooking, do not open the lid of the
appliance unnecessarily. Close the lid until it
clicks. Make sure that nothing interferes with
the tight closing of the lid of the device and the
sealing rubber on the inner lid is not deformed.

The bowl and the heating element do not have good
contact, so the cooking temperature was not high
enough.

The bowl must be installed in the body of the
appliance evenly, tightly adhering to the bottom
of the heating disc. Make sure that there are no
foreign objects in the working chamber of the
multicooker. Keep the heating disc clean.

Poor choice of ingredients. These ingredients are not
suitable for the cooking method you have chosen, or
the wrong cooking program has been selected. The
ingredients are cut too large, the general proportions of
the products are violated. Cooking time was not enough.

It is advisable to use proven (adapted for this
model of the device) recipes. Use recipes you
can really trust. The selection of ingredients,
the method of cutting them, the proportions,
the choice of program and cooking time must
correspond to the selected recipe.

When cooking with steam: there is too little water in the
bowl to provide sufficient steam density.

Pour water into the bowl in the amount
recommended by the recipe. When in doubt,
check the water level during cooking.

There is too much vegetable
oil in the bowl.

For normal frying, it is enough that the oil
covers the bottom of the bowl! with a thin layer.
When deep frying, follow the instructions in the
corresponding recipe.

When frying

Excess moisture in the bowl.

Do not close the lid of the multicooker when
frying, unless it is written in the recipe. Be sure
to defrost and drain water from freshly frozen
foods before frying.

Boiling off the broth when cooking products with high
acidity.

Some foods require special handling before
cooking: washing, sauteing, etc. Follow the
recommendations of the recipe you have
chosen.

During the proofing process,
the dough stuck to the inner
lid and blocked the steam

When baking (the dough valve.

Place less dough in the bowl.

has not got baked)

There is too much dough in
the bowl.

Remove the pastry from the bowl, turn it over
and place it back in the bowl, then continue
cooking. In the future, when baking, lay the
dough in a bowl in a smaller volume.
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THE PRODUCT HAS DIGESTED

Too small ingredients or cooking time is too long.

Refer to the proven (adapted for this model of
the device) recipe. The selection of ingredients,
the way they are cut, the proportions, the choice
of program and cooking time must comply with
recommendations.

After cooking, the finished dish was on auto-heating for
too long.

Prolonged use of the auto-warm function is
undesirable. If your device model provides for
the preliminary disabling of this function, you
can use this feature.

WHEN BOILING, THE PRODUCT BOILS OFF

When cooking milk porridge, milk boils away.

The quality and properties of milk may depend
on the place and conditions of its production.
We recommend using only UHT milk with a fat
content of up to 2.5%. If necessary, milk can be
slightly diluted with drinking water.

Ingredients before cooking were not processed

or processed incorrectly (poorly washed, etc.). The
proportions of ingredients are not observed or the type
of product is incorrectly selected.

Refer to the proven (adapted for this model

of the device) recipe. The selection of
ingredients, the method of their pre-treatment,
the proportions must comply with its
recommendations. Whole grains, meat, fish and
seafood should always be thoroughly rinsed by
clean water.

Product produces foam.

It is recommended to rinse the product
thoroughly, remove the steam valve or cook
with the lid open.

THE DISH BURNS

The bowl was not cleaned well after the previous
cooking. The non-stick coating on the bowl is damaged.

Before you start cooking, make sure the bowl
is well washed and the non-stick coating is not
damaged.

The total volume of the product is less than
recommended in the recipe.

Refer to the proven (adapted for this model of
the device) recipe.

Too long cooking time.

Shorten the cooking time or follow the
instructions of the recipe adapted to this
appliance model.

When frying: there is no oil in the bowl, food is rarely
stirred or turned over.

For normal frying, pour a little vegetable oil into
the bowl so that it covers the bottom of the
bow! with a thin layer. For even frying, the food
in the bowl should be stirred occasionally or
turned over every 5-7 minutes.

When stewing: there is not enough moisture in the bowl

Add more liquid to the bowl. During cooking, do
not open the appliance lid unnecessarily.

When boiling: there is too little liquid in the bowl (the
proportions of the ingredients are not respected).

Maintain the correct ratio of liquid to solid
ingredients.

Baking: The inside of the bowl has not been oiled before
cooking.

Before laying the dough, grease the bottom and
walls of the bowl with butter or vegetable oil (do
not pour oil into the bowl!).
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THE PRODUCT LOST SHAPE (CUT FORM)

The products were stirred too often.

During normal frying, stir the dish no more than every
5-7 minutes.

Too long cooking time.

Reduce cooking time, use recipes adapted to this
appliance model.

THE BAKING TURNED OUT WET

Inappropriate ingredients were used that give excess
moisture (juicy vegetables or fruits, frozen berries,
sour cream, etc.).

Choose the ingredients according to the baking recipe.
Try to use ingredients that contain too much moisture
in minimal quantities.

Ready-made pastries have been in the closed
appliance for too long.

Try to remove pastries from the appliance as soon
as they are cooked. If necessary, you can leave the
product in the device for a short time with the auto-
heating turned on.

THE BAKING DID NOT RISE

Eggs with sugar were poorly beaten.

The dough stood for a long time with baking powder.

The flour has not been sifted well or the dough has
not been kneaded well.

The ingredients are put incorrect.

Refer to the proven (adapted for this model of the
device) recipe. The selection of ingredients, the
method of their pre-treatment, the proportions must

comply with its recommendations.

In a number of models, in the “BRAISE” and “SOUP” programs, if there is a shortage
of liquid in the bowl, the system for protecting the device from overheating is
activated. In this case, the cooking program stops and the multicooker goes into

auto-heating mode.

Recommended cooking time for various steamed foods

Product \(I)V::‘I;It;; :’cs‘ :In\llater volume, ﬁ:::king time,
Fillet of pork / beef (cubes 1.5-2 cm) 500 800 30/40
Lamb fillet (cubes 1.5-2 cm) 500 800 40
Chicken fillet (cubes 1.5-2 cm) 500 800 20
Meatballs/cutlets 500 800 25/40
Fish (fillet) 300 800 15
Sea cocktail (fresh frozen) 300 800 5
Manty/khinkali 5pcs 800 25/30
Potato (cut into 4 pieces) 500 800 20
Carrots (cubed 1.5-2 cm) 500 800 35
Beets (cut into 4 pieces) 500 1500 90
Vegetables (fresh frozen) 500 800 5
Chicken egg 5 pcs 800 10

Please note that these are general recommendations. Real time may differ from
the recommended values depending on the properties of a particular product, as

well as on your taste preferences.
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Recommendations for the use of temperature conditions

Working temperature, °C | Recommendations for use

35 Proofing dough and preparing vinegar
40 Preparation of yoghurts

45 Leaven

50 Fermentation

55 Making fudge

60 Preparing green tea or baby food

65 Vacuum-packed meat

70 Punch making

75 Pasteurization or preparation of white tea
80 Cooking mulled wine

85 Cooking cottage cheese or dishes that require a long cooking time
90 Preparing red tea

95 Cooking milk porridge

100 Making meringue or jam

105 Aspic cooking

110 Sterilization

115 Making sugar syrup

120 Cooking shank

125 Stew meat cooking

130 Cooking casserole

135 Frying cooked foods to make them crispy
140 Smoked food

145 Baking vegetables and fish (in foil)

150 Roasting meat (in foil)

155 Baking products from yeast dough
160 Roast poultry

165 Roasting steaks

170 Cooking in batter

175 Cooking chicken nuggets

180 French fries cooking

[I1  Please also check the attached recipe book.
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DEVICE MAINTENANCE

WARNING Make sure that the unit is unplugged and
completely cooled down before cleaning!

General rules and guidelines

Before using the device for the first time, as well as to
remove the smell of food after cooking, we recommend
processing in the device for 15 minutes half a lemon in
the program «Steamn.

Do not leave the bowl with water or cooked food in the
closed appliance for more than 24 hours. You can store
the bowl with the cooked food in the refrigerator and,
if necessary, reheat the food in the appliance using the
appropriate function.

If you do not use the device for a long time, unplug

it from the power supply. The cooking chamber,
including the heating disk, bowl and removable steam
valve must be clean and dry.

DO NOT immerse the body of the appliance in water or put it
under a stream of water!

DO NOT use rough wipes or sponges or abrasive pastes when
cleaning the unit. Do not use any chemically aggressive or
other substances that are not recommended for use with
food contact products.

Be careful when cleaning the rubber parts: damaging
or deforming them can cause the unit to malfunction.

Cleaning the housing

Clean the housing of the product as needed with a soft,
damp kitchen cloth or sponge. A mild detergent may be
used. To avoid possible water stains and streaks on the
cabinet, we recommend wiping the surface dry.
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Cleaning the removable inner lid

The removable inner lid and the sealing rubber are
recommended to be cleaned after each use of the
appliance. Rinse the cover thoroughly under running
water; mild detergent may be used. The cleaning
procedure is shown in diagram A3.

WARNING Be careful when cleaning the sealing rubber: its
deformation will cause the device to malfunction.

Cleaning the removable steam valve (diagram A3).

Clean the removable steam valve after each use.

1. Remove the inner lid.

2. Turn the steam valve counterclockwise and carefully
remove it.

3. Disassemble the steam valve.

4. Rinse all parts of the steam valve under running water.
Dry thoroughly before reassembling.

WARNING Do not rinse the valve under a strong water

pressure. Watch out for small removable parts when

cleaning the steam valve.

5. When reassembling, align the «Closed Lock» symbol
on the top of the valve with the «Open Lock» symbol
on the end of the lower part and turn the upper part
clockwise.

6. Install the steam valve in the device.

Cleaning the Bowl

The bowl of the appliance should be cleaned after

each use. You can clean the bowl! by hand, using a soft
sponge and dishwashing detergent, or in the dishwasher
(according to the recommendations of its manufacturer).
If heavily soiled, pour warm water into the bowl and
leave it to soak for a while, then clean it.

Be sure to wipe the outer surface of the bowl dry before
installing it in the body of the appliance.

45



Cleaning the cooking chamber

If you follow the instructions in this manual carefully, the
possibility of liquids, food particles, or debris entering the
oven cavity is minimal.

If significant dirt does occur, clean the surfaces of the
oven cavity to prevent malfunction or damage to the
appliance.

You can clean the surface of the oven cavity and the
casing of the central temperature sensor (located in the
middle of the heating disk) with a moistened (not wet!)
sponge or cloth. If you use detergent, it is necessary to
carefully remove its residues in order to avoid unwanted
odor during the subsequent cooking.

If you get foreign bodies in the cavity around the central
temperature sensor, carefully remove them with tweezers,
without pressing on the sensor casing.

STORAGE AND TRANSPORTATION

Before storage and reuse, clean and dry all parts of the
appliance completely. Store the device in a dry, ventilated
place away from heaters and direct sunlight.

During transportation and storage, it is forbidden to
expose the device to mechanical stress, which can lead to
damage to the device and / or violation of the integrity of
the package.

Keep the packaging of the device away from water and
other liquids.
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BEFORE CONTACTING THE SERVICE CENTER

Fault

Possible causes

Remedy

A system error
message appears
on the display:

E*-- (first bowl), --E*
(second bowl)

System error, possible device overheating

Do not turn on the device with an
empty bowl! Unplug the appliance,
open the lid and let it cool down
for 10-15 minutes, then continue
cooking.

A system error
message appears
on the display: E6

The bowl is not installed in the housing of
the device

Do not turn on the appliance
without the bowl inside. Unplug the
appliance from the mains, open the
lid and let it cool down for 10-15
minutes, then continue cooking

The device does not
turn on

The device is not connected to the mains. The
electrical outlet is defective

or there is no current in the power grid.

Make sure that the unit is plugged
into a working electrical outlet.

The dish takes too
long to cook.

A foreign object or particles (debris, grits,
food scraps) has gotten between the bowl
and the heating element.

Disconnect the unit from the power
supply and allow it to cool down.
Remove any foreign object or
particles.

The bowl in the body of the device is installed
unevenly. The heating disk is very dirty.

Install the bowl evenly, with no
tilting. Disconnect the appliance
from

The heating disk is very dirty.

the power supply and let it cool
down. Clean the heating disk.

During cooking,
steam comes out
from under the lid
of the device.

The bowl is unevenly
positioned in the
body of the device.

Install the bowl evenly, with no
tilting.

The junction The lid is not closed

tightly or a foreign
between the bowl g. Y 9
A object has fallen
and the lid of the .
under the lid.

appliance is leaking.

Check for foreign objects (debiris,
grains, pieces of food) between the
lid and the body of the appliance,
remove them. Close the lid as far as
it will go.

The sealing rubber
on the cover is badly
soiled, deformed or
damaged.

Check the condition of the sealing
rubber on the inner lid of the
instrument. It may need to be
replaced.

A system error
message appeared
on the display: E7

During the Fry program, the lower
temperature sensor does not reach 160
degrees within 15 minutes.

The program is not used for its intended
purpose, for example, to heat water.

Choose the right cooking program.
Use the programs as intended.

CAUTION! The reason for the incorrect operation of the device may be a low or
unstable voltage in the electrical network. In this case, it is recommended to use
voltage stabilizers.

0 If the problem persists, contact an authorized service center.
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CORRECT DISPOSAL OF THIS PRODUCT
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This marking indicates that this appliance should not be
disposed with other household wastes. To prevent possible
harm to the environment or human health from uncontrolled
waste disposal, recycle it responsibly to promote the
sustainable reuse of material resources. Dispose of the
appliance through an authorized disposal company or an
appropriate government agency. Please follow all applicable
rules.

Dispose of the packaging materials environmentally. The
packaging is made entirely of recyclable materials which
should be disposed of at local recycling facilities.

Observe the marking of the packaging materials for waste
separation, which are marked with abbreviations (a) and
numbers (b) with following meaning:

1-7: plastics / 20-22: paper and fiberboard / 80-98: composite
materials.

If in doubt, contact waste disposal company. Local community

or municipal government can provide information on how to
dispose of the appliance properly.
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YMoBM rapaHTii:

Warranty conditions:

3aBog rapaHTye HopmanbHy poboTy Bupoby npotarom
12 MicALIB 3 MOMEHTY i10ro MPoAay 3a yMoBI AOTPY-
MaHHA CNoXWBayeM Npasui ekcnnyatavii i fornagy,
nepefbayeHnx Li€tw iHCTPyKLiEw.

Tepmin cyx6u BUp06Y CTaHOBUTB 5 POKIB.

1|06 yHUKHYTM HENOPO3yMiHb, NepPeKOHNMBO NPOCMMO
Bac yBaxHo BMBUNTY IHCTPYKLItO 3 eKcnnyaTaLii, ymoBu
rapaHTiitHuX 3060B'A3aHb, NepeBipuTU NPaBUIbHICTD
3aNOBHEHHA rapaHTIiiHOro TanoHa. [apaHTiitHuil TanoH
RiViCHNIA TINbKI 33 HAABHOCTI MPABUBHO Ta YiTKO 3a3Ha-
yeHux: mogeni, cepiiiHoro Homepa Bupo6y, AaTn npopa-
Ky, UiTKX BiZOUTKIB neyaTok GipMmu-npogasus, nianucy
nokynus. Mopenb Ta cepiliHuii Homep BUPO6Y NOBUHHI
BIAINOBIAATY 3a3HAYEHNM Y FapaHTIlIHOMY TasnoHi.

[Tpn nopyLUeHHi LuX YMOB, a TaKoX y BUNAAKY, KoK
[AaHi, 3a3HaueHi B rapaHTiitHOMy TasnoHi 3MiHeHi, cTepTi
a60 nepenvcai, rapaHTiitHuii TanoH BU3HAETbCA
HeqiCHUM.

HanawwTyBaHHA Ta yCTaHOBKa (MOHTaX, NiAKAKOYeHHA
TOLL0) BUPOOY, ONMCaHi B AOKYMEHTAL, LU0 AOAAETHCA
[0 HbOr0, MOXYTb 6YTI BIUKOHAHI AK CAMUM KOPUCTYBa-
yeMm, TaK i daxiBuamu aBTopusoaHoro CL| BianosigHoro
npodinto i pipm-npoaaBuiB (Ha nnaTHiit ocHoBi). Mpu
LiboMy 0coba (opraHi3aLlis), Lo BCTaHOBWUMA BUPIO, Hece
BiANOBIAANbHICTb 32 NPABUMbHICTb | AKICTb YCTaHOBKM
(HanawtyBaHHa). pocumo Bac 3BepHyTH yBary Ha
BaXNUBICTb NPaBUNbHOT YCTaHOBKY BUPOOY AK AN iforo
HagiitHoi po6oTK, TaK i ANA OTPUMAHHA rapaHTiitHoro Ta
6e3K0LUTOBHOTO CepBicHOro 06CyroByBaHHA. Bumaraiite
Bifj CMewianicTa 3 HanaLTyBaHHA BHECTI BCi HeoOXiHi
BIJOMOCTi PO YCTaHOBKY 10 rapaHTiliHOrO TanoHa. [laHa
rapaHTiAl He NOLUMPIOETLCA HA MOHTAX Ta AEMOHTaX
npunagy. Bci ButpaTu, noB’a3ai 3 MoHTaxeMm Ta fe-
MOHTaXeM npunagy (30Kpema y BUNajKy rapauTiiiHoro
PEMOHTY), Hece KITiEHT.

Y pasi Buxogy Bupo6y 3 najy npoTAroM rapaHTiiiHoro
TepMiHy ekcnyaTaLii 3 BUHU BUPOOHNKA, BNACHUK MaE
MpaBo Ha 6€3KOLUTOBHII rapaHTiiHWii pEMOHT Npu
npez’ABNeHHI NPaBUNbHO 3aN0BHEHOTO FAPaHTIAHOTO
TanoHa, Bupoby B 3aBOACHKili KOMNAeKTALi Ta ynakosLi
J10 TapaHTiiiHOT MailcTepHi abo Ao MicuA npuadaHHa.
3a0BONEHHA NPETEH3iil CNOXMBaYa Yepe3 NpoBUHY
BUPOOHMKA NPOBAAMTLCA BiANOBIAHO A0 3aKoHY «[Tpo
3aXWCT NpaB CNOXMBauiB». [pu rapaHTiliHOMY pemoHT
TepMiH rapaHTii NOJ0BXY€ETbCA Ha Yac PEMOHTY Ta
nepecunaHHs.

The plant guarantees normal operation of the product
within 12 months from the date of the sale, provided that
the consumer complies with the rules of operation and care
provided by this Manual.

Service life of the product is 5 years.

In order to avoid any misunderstanding we kindly ask

you to carefully study the Owner’s Manual, the terms of
warranty, and check the correctness of filling the Warranty
(ard. The Warranty Card is valid only if the following
information is correctly and clearly stated: model, serial
number of the product, date of sale, clear seals of the
company-seller, signature of the buyer. The model and
serial number of the product must correspond to those
specified in the Warranty Card.

If these terms are violated, and if the information specified
in the Warranty Card is changed, erased or rewritten, the
Warranty Card is considered invalid.

Setup and installation (assembly, connection, etc.) of the
appliance are described in the attached documentation;
they can be carried out both by the user, and by specialists
having the necessary qualification sent by Authorized
Service Center or selling companies (on a paid basis).

In this case, the person (the institution) installing the
appliance shall be responsible for the correctness and
quality of installation (setup). Please pay attention to the
importance of the correct installation of the appliance,
both for its reliable operation, and for obtaining warranty
and free service. Require the installation specialist to enter
all the necessary information about the installation in the
Warranty Card. This warranty does not cover installation
and uninstallation of the appliance. All costs associated
with the installation and uninstallation of the appliance
(including warranty repairs cases) are borne by the
customer.

In case of failure of the appliance during the warranty
period by the fault of the manufacturer, the owner is
entitled to free warranty repair upon presentation of the
correctly filled Warranty Card together with the appliance in
the factory configuration packed in the original packaging
to the warranty workshop or the place of its purchase.
Satisfaction of the customer’s claim due to the fault of

the manufacturer shall be made in accordance with the
law «On Protection of Consumers'Rights». In the case of
warranty repair the warranty period shall be extended for
the period of repair and shipment.



FAPAHTINMHWIA TANOH ARDESTO"

LWaHoBHMM Mokyneub! Bitaemo Bac 3 npuabaHHAM npunaay Topro-
BesibHoi Mapku ARDESTO, sakuin 6yB po3pobneHnin Ta BUTOTOBNEHUIA
y BiANOBIAHOCTI A0 HaMBULLMX CTaHAAPTIB AKOCTI, Ta AAKYEMO Bam 3a
Te, Wo Bn obpanu came uen npunag.

Mpocrmo Bac 36epirat TanoH NPOTAroM rapaHTiiHoro nepioay. Mpwu
KyniBai BUpoby BMMarainte NOBHOrO 3arMOBHEHHSA rapaHTIMHOIO TaJIoHY.

1. FapaHTiliHe 06CyroByBaHHA 3/iNCHIOETLCA INLLE 3@ HAssBHOCTI MPaBWJ/IbHO i YiTKO 3anoBHe-
HOro OpWriHaNbHOrO rapaHTIMHOrO TaNoHy, Y AIKOMY BKa3aHi: Mogesb BUpoby, AaTa npojaxy,
CepiliHWin HoMep, TePMiH rapaHTIiHOro 0b6CyroByBaHHS, Ta neyvaTkn GpipMu-npogasua.*

. CTpok cny>k6u nobyToBOT TEXHIKW cknagae 5 pokis.

. Bupi6 npvisHayeHWin Ans BUKOPUCTAHHS y CMOXUBYMX LifsX. Y pasi BUKOpUCTaHHSA BUPObyY B
KOMEPLiNHI/ AisAbHOCTI NpoAaBeLLb/BUPOBHMK HE HEeCYTb rapaHTilHMX 3060B f3aHb, CepBic-
He 06C/IyroByBaHH:A BUKOHYETCA Ha MaTHIN OCHOBI.

4. TapaHTiIiHWIA PEMOHT BMKOHYETbCA BMPOAOBX TEPMiHY, BKa3aHOTO B rapaHTinHOMY TasIOHi
Ha BMpIi6, B yNOBHOBaXKEHOMY CepBIC-LeHTPI Ha yMOBaX Ta B CTPOKM, BU3HaUYeHi YNHHUM
3aKOHOAABCTBOM YKpaiHu.

5. Bupi6 3HiMaeTbCA 3 rapaHTii y BUNaAKy NopyLeHHs CroXuBayem npasBua ekcrayatadii,
BUKNAZEHWX B IHCTPYKLT 3 BUpPOOy.

6. BMpib 3HIMaETbCA 3 rapaHTiHOro 06CNyroByBaHHA y BUMNaAKax:

BUKOPWUCTaHHSA HE 33 MPU3HAYeHHAM Ta He Y CMOXMBYMNX LLNAX;

MeXaHiUHi MOLLIKOJKEHHS;

MOLUKOZAXKEHHS, LLO BUHWUK/IN Y HAaCNiAOK NOTPaNAfHHSA BCEPEAVHY BUPOBY CTOPOHHIX

npesMeTiB, PeYOBVH, PiAVH, KOMax;

MOLUKOAXKEHHS, WO BUKAMKAHI CTUXIMHUMW IMXami (ZOLLeMm, BITpOM, BANCKABKOK Ta

iH.), moXexeto, NobyToBMMU dakTopamu (HagMipHa BOJIOTICTb, 3aMWAEHICTb, arpecBHe

cepefoByLLe Ta iH.);

MOLUKOZXKEHHS, LLIO BUKVIKaHI HEBIAMOBIAHICTIO MapaMeTpiB XUBAEHHS, KabenbHWX

Mepex Aep>kaBHUM CTaHAapTaM Ta iHLNX NOAIGHNX GpaKTopiB;

npwv ekcnayaTtauii obaagHaHHA B enekTpoMepexi 3 BiACYTHIM EANMHUM KOHTYPOM 3a3eM-

NeHHSs;

npwv NOPYLLEHHI NAOM6 BCTaHOBNEHWX Ha BUPOO;

BiZICYTHOCTi CepilHOro HoMepa NPUCTPOt, abo HEMOXJIMBOCTI MOTO ifeHTdIKyBaTH.

7. TapaHTis He PO3MOBCHOAXKYETLCA Ha BUTPATHI MaTepiann Ta akcecyapw, a Takox sie3a, Ginb-
TPW, NOANLL, ALLMKN, NiACTaBKM Ta iHLI EMHOCTI Ans 36epiraHHs NPOAYKTIB TOLLO.

8. TepMiH rapaHTiliHoro o6cyroByBaHHs ckaagae 12 MicauiB 3 4Hs npoAaxy.

w N

* BiipMBHi TalOHW Ha TEXHIYHe 0B6CNYroByBaHHs HafatoTbCs aBTOPU30BAHVIM CEPBICHUM LIEHTPOM.

KomnnekTHicTb BUpo6y nepesipeHo. |3 ymoBaMu rapaHTiiHoro
obcnyroByBaHHA 03HaMOMIEHWNN, NPETEH3IN He Malo.
Mianuc nokynusa

ABTopuzoBaHui cepBicHuii ueHTp IM «I-AP-Cl»

Appeca: Byn. Mapka BoBuka, 18-A, Kvis, 04073, YkpaiHa
Ten.: 0 800 300 345; (044) 230 34 84; 390 55 12
www.erc.ua/service



WARRANTY CARD ARDESTO"

Dear Buyer! Congratulations on your purchase of the ARDESTO
brand appliance, which was designed and manufactured in
accordance with the highest quality standards, and we thank you

for choosing this product.

Keep this card during the warranty period. When purchasing a
product ask for the warranty card to be completely filled out.

1. Warranty service is carried out only if there is a correctly and clearly filled original warranty
card, which indicates: product model, date of sale, serial number, warranty service period,
and the seller's seal. *

2. The service life of household appliances is 5 years.

3. The product is intended for consumer use. When using the product in commercial
activities, the seller / manufacturer does not bear warranty obligations, after-sales service
is performed on a paid basis.

4. Warranty repair is carried out within the period specified in the warranty card for the
product in an authorized service center on the conditions and terms determined by
applicable law.

5. The product is withdrawn from the warranty in case of violation by the consumer of the
operating rules set forth in the instruction manual.

6. The product is removed from warranty service in the following cases:

* misuse and non-consumer use;

» mechanical damage;

- damage caused by the ingress of foreign objects, substances, liquids, insects;

» damage caused by natural disasters (rain, wind, lightning, etc.), fire, domestic factors
(excessive humidity, dust, aggressive environment, etc.)

» damage caused by non-compliance of power and cable network parameters with
state standards and other similar factors;

« when operating equipment in the power supply network with a missing single
ground loop;

« in case of violation of seals installed on the product;

* lack of serial number of the device, or inability to identify it.

7. The warranty does not cover consumables and accessories as well as blades, filters,
shelves, drawers, stands and other containers for storing products, etc.

8. The warranty period is 12 months from the date of sale.

* Tear-off maintenance tickets are provided by an authorized service center.

The completeness of the product is checked. | have read the terms of the
warranty service, no complaints.
Customer signature




Warranty card/FapaHTiiiHunii TanoH

Product information/IHpopmaLis npo Brpi6

Product/Bupi6

Model/Mogenb

Serial number/CepiitHuit Homep

Seller Information/IHpopmaLis npo npogasus

Trade organization name/Ha3Ba ToproBoi opraHisaLii

Address/Azpeca

Date of sale//[lata npogaxy

Seller stamp/LLtamn npogasus

Coupon/TanoH N2 3

Seller stamp/

Llramn npoaaBsus/ —
Date of application//JaTa 3BepHeHHs

Cause of damage/lMpvuriHa NOLWKOAXKEHHS

Date of completion//lata BUKOHaHHs

Coupon/TanoHn N2 2

Seller stamp/

Llrtamn npoaasugs/
poAasy Date of application//lata 3BepHeHHs

Cause of damage/lMpuurHa NOLWKOAXKEHHS

Date of completion/[aTa BUKOHaHHSA

Coupon/TanoH N2 1

Seller stamp/

Ltamn npogasus/
poAasy Date of application//lata 3BepHeHHs

Cause of damage/lMpvuviHa NOLWKOAXKEHHS

Date of completion//lata BUKOHaHHs



