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GB DESCRIPTION  RUS ɍɋɌɊɈɃɋɌȼɈ ɂɁȾȿɅɂə  UA Ɉɉɂɋ 
1. Heating element 
2. Removable wire rack 
3. Housing 
4. Door handle 
5. Temperature control dial 
6. Mode control switch 
7. Timer switch 
8. Indicator light 
9. Oven window 
10. Tray 

 

1. ɇɚɝɪɟɜɚɬɟɥɶɧɵɣ ɷɥɟɦɟɧɬ 
2. ɋɴɟɦɧɚɹ ɪɟɲɟɬɤɚ 
3. Ʉɨɪɩɭɫ 
4. Ɋɭɱɤɚ ɞɜɟɪɰɵ 
5. Ɍɟɪɦɨɪɟɝɭɥɹɬɨɪ 
6. ɉɟɪɟɤɥɸɱɚɬɟɥɶ ɪɟɠɢɦɨɜ 
7. Ɍɚɣɦɟɪ 
8. ɋɜɟɬɨɜɨɣ ɢɧɞɢɤɚɬɨɪ 
9. Ɉɤɧɨ ɞɜɟɪɰɵ 
10. ɉɪɨɬɢɜɟɧɶ 

 

1. ɇɚɝɪɿɜɚɥɶɧɢɣ ɟɥɟɦɟɧɬ 
2. Ɂɧɿɦɧɚ ɪɟɲɿɬɤɚ 
3. Ʉɨɪɩɭɫ 
4. Ɋɭɱɤɚ ɞɜɟɪɰɹɬ 
5. Ɍɟɪɦɨɪɟɝɭɥɹɬɨɪ 
6. ɉɟɪɟɦɢɤɚɱ ɪɟɠɢɦɿɜ 
7. Ɍɚɣɦɟɪ 
8. ɋɜɿɬɥɨɜɿɣ ɿɧɞɢɤɚɬɨɪ 
9. ȼɿɤɧɨ ɞɜɟɪɰɹɬ 
10. ɉɿɞɞɨɧ 

 

KZ ɋɂɉȺɌɌȺɆȺ 
1. ɀɵɥɵɬԕɵɲ ɷɥɟɦɟɧɬɬɟɪɿ 
2. Ⱥɥɦɚɥɵ-ɫɚɥɦɚɥɵ ɲɚɪɛɚԕ 
3. Ɍԝɥԑɚ 
4. ȿɫɿɤ ɬԝɬԕɚɫɵ 
5. Ɍɟɪɦɨɪɟɬɬɟɝɿɲ 
6. Ɍԥɪɬɿɩɬɟɪɞɿԙ ɚɣɵɪɵɩ-ԕɨɫԕɵɲɵ 
7. Ɍɚɣɦɟɪ 
8. ɀɚɪɵԕɬɵ ɢɧɞɢɤɚɬɨɪ 
9. ȿɫɿɤ ɬɟɪɟɡɟɫɿ 
10. Ɍԝԑɵɪɵԕ 

 
           

 

 
Ʉɥɚɫɫ ɷɧɟɪɝɟɬɢɱɟɫɤɨɣ ɷɮɮɟɤɬɢɜɧɨɫɬɢ - A 
Ɏɚɤɬɢɱɟɫɤɨɟ ɩɨɬɪɟɛɥɟɧɢɟ ɷɥɟɤɬɪɨɷɧɟɪɝɢɢ ɩɪɢ ɫɬɚɧɞɚɪɬɧɨɣ ɡɚɝɪɭɡɤɟ  - 0,53  ɤȼɬ*ɱ 
Ʉɨɪɪɟɤɬɢɪɨɜɚɧɧɵɣ ɭɪɨɜɟɧɶ ɡɜɭɤɨɜɨɣ ɦɨɳɧɨɫɬɢ – 42  ɞȻȺ 
ɉɨɥɟɡɧɵɣ ɨɛɴɟɦ ɜɧɭɬɪɟɧɧɟɣ ɤɚɦɟɪɵ - 15 ɥ 
Ɍɢɩ ɷɥɟɤɬɪɢɱɟɫɤɨɣ ɩɟɱɢ - ɦɚɥɚɹ 

 
 

 
 
 
 
 
 
 
 
 
 

 
~ 220-240V / 50 Hz 

 
1500 W 5.3 / 6.3kg 18 L 
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GB   INSTRUCTION MANUAL  
IMPORTANT SAFEGUARDS  
• Incorrect operation and improper handling can lead to malfunction 

of the appliance and injuries to the user. 
• Before the first connecting of the appliance check that voltage 

indicated on the rating label corresponds to the mains voltage in 
your home. 

• For home use only. Do not use for industrial purposes. Do not use 
the appliance for any other purposes than described in this 
instruction manual. 

• Do not use outdoors. 
• Always unplug the appliance from the power supply before 

cleaning and when not in use. 
• This appliance is not intended for use by persons (including 

children) with reduced physical, sensory or mental capabilities, or 
lack of experience and knowledge, unless they have been given 
supervision or instruction concerning use of the appliances by a 
person responsible for their safety. 

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

• Do not leave the appliance switched on when not in use. 
• Do not use other attachments than those supplied. 
• Do not operate after malfunction or cord damage. 
• Do not attempt to repair, adjust or replace parts in the appliance. 

Check and repair the malfunctioning appliance in the service 
center only. 

• Keep the cord away from sharp edges and hot surfaces. 
• Do not pull, twist, or wrap the power cord around appliance. 
• Do not use the appliance for drying clothes or a paper. 
• Do not warm up products in tightly closed utensils (banks, bottles 

etc.), as it can result in explosion. 
• To avoid an explosion, pierce a product, which has a dense peel, 

such as a potato, apples, an egg yolk, chestnuts, sausage etc. 
• To prevent an explosion or any malfunctions it is necessary to 

remember, that: 
– Burning of products results from  too long preparation; 
– Remove all packing, metal tapes before cooking; 
– In case of fire accident do not open the door, switch off the 

electric oven and unplug from the power supply. 
• Do not switch on the oven when it is empty. Do not use the 

chamber for storage of any subjects. 
• Electric oven is not intended for conservation of products. 
• Do not put products directly on a bottom of the chamber, use 

removable wire rack or non-stick flat baking tray. 
• Always check the food temperature, especially if you are cooking 

for a child. Allow the food to cool down within several minutes. 
• Always follow recipes of cooking, but remember, that some 

products (jams, puddings, stuffing for a pie from almonds, sugar or 
candied fruits) are heating up very quickly. 

• To prevent circuit short keep air holes of the unit free of water. 
IMPORTANT: 
• Before cooking please ensure that the cookware you are going to 

use is suitable for electric oven. 
• Door and other surfaces may heat during operation of the 

appliance.  
• If the product has been exposed to temperatures below 0ºC for 

some time it should be kept at room temperature for at least 2 
hours before turning it on.  

• The manufacturer reserves the right to introduce minor changes 
into the product design without prior notice, unless such changes 
influence significantly the product safety, performance, and 
functions. 

INSTALLATION  
• Make sure that all the packing materials are removed from the 

unit. 
• Check the oven for any damage in transit: 

– Misaligned or bent door; 
– Damaged door seals and sealing surface; 
– Broken or loose door hinges and latches and dents inside the 

cavity or on the door. 
• If new oven have any damage, do not operate it and contact your 

Dealer. 
• If any damage occurs while using, switch off and unplug the oven 

and contact qualified service personnel. 
• Place the electric oven on a flat, stable surface, able to hold its 

weight with the food to be cooked in the oven. 
• Do not place the oven where heat, moisture or high humidity are 

generated, or near flammable materials. 

• Do not place anything on the oven. Do not block any openings on 
the appliance. 

• For correct operation, the oven must have sufficient airflow. Allow 
20 cm of free space above the oven, 10 cm back and 5 cm from 
both sides. 

THE CONTROL PANEL  
TEMPERATURE CONTROL DIAL 
• It is used for setting working temperature. 
• You can set required temperature within the limits of 100–250°ɋ. 
MODE CONTROL SWITCH 

•  – a product is uniformly roasted from top. 
You can use this function for cooking toasts. 

•  – a product is uniformly roasted from bottom. 
This function is suitable for cooking sandwiches, pizzas, hot dogs. 

• – a product is uniformly fried from all sides. 
Use this function for batch, cooking meat, fish, potato and other 

vegetables. 
TIMER 
• Is for setting cooking time within 60 minutes. 
CAUTION: 
• Readout of time is upside-down. During all time of cooking the 

indicator light will light. After the time is expired, the indicator light 
will go off and the signal will sound. 

ADDITIONAL ACCESSORI ES 
• The complete set of the electric oven includes: 

– Removable wire rack for cooking  sandwiches, toasts, a pizza, 
hot dogs; 

– Non-stick flat baking tray for cooking meat, poultry and fishes; 
OPERATION 
MODE Grill 
• Switch mode control to " " position. 
• Set the temperature control dial to the required degrees. 
• Set the desired cooking time with the timer, the oven will start 

operating. 
• Upon cooking termination, indicator light will go out and oven will 

submit sound signal. 
• Switch the mode control to "OFF" and temperature control dial – to 

minimum position. 
MODE Roasting 
• Switch mode control to " " position. 
• Set the temperature control dial to the required degrees. 
• Set the desired cooking time with the timer, the oven will start 

operating. 
• Upon cooking termination, indicator light will go out and oven will 

submit sound signal. 
• Switch the mode control to "OFF" and temperature control dial – to 

minimum position. 
MODE Baking 

• Switch mode control to " " position. 
• Set the temperature control dial to the required degrees. 
• Set the desired cooking time with the timer, the oven will start 

operating. 
• Upon cooking termination, indicator light will go out and oven will 

submit sound signal. 
• Switch the mode control to "OFF" and temperature control dial – to 

minimum position. 
SUSPENSION OF COOKING 
• To interrupt process of cooking switch the mode control to "OFF" 

position. This is useful for checking a product. You can continue 
process by switching again cooking mode. 

COOKING RECOMMENDATIONS 

Kind of 
product  

Temperature, 
°ɋ 

Position of 
mode control 

switch  

Preparation 
time, 

minutes  
Toasts 190  2-4 
Hot sandwiches, 
pizza 190 ,  3-5 

Omelette 125-150  5-8 

Batch 190-220  25-35 

Potato 250  8-15 

Fish 250  15-20 
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Bird 220-250  30-40 

Meat 250  40-50 

CLEANING AND CARE  
• Before cleaning the electric oven establish the mode control switch 

to "OFF" position, temperature control switch to minimal position 
and unplug the appliance from power supply. 

• Let the oven cool down completely. 
• Wipe the control panel, an external and internal surfaces by a 

damp cloth with washing-up liquids. Do not use aggressive or 
abrasive materials. 

• Wash removable wire rack and non-stick flat baking tray with warm 
soapy water. Do not use abrasive materials, it can damage non-
stick covering. 

• To avoid unpleasant smells out of the chamber make the following 
operation: in deep utensils, suitable for cooking in the electric 
oven, add a glass of water with juice of one lemon. Set the timer to 

5 minutes, switch mode control to " ", and temperature control 
switch to the minimum. After the signal take the utensils out from 
the chamber and wipe walls with a dry cloth. 

STORAGE 
• Be sure the appliance is unplugged. 
• Complete all requirements of chapter “CLEANING AND CARE”. 
• Keep electric oven with slightly opened door in a dry cool place. 
 
RUS   ɊɍɄɈȼɈȾɋɌȼɈ ɉɈ ɗɄɋɉɅɍȺɌȺɐɂɂ 
ɆȿɊɕ ȻȿɁɈɉȺɋɇɈɋɌɂ 
• ɇɟɩɪɚɜɢɥɶɧɨɟ ɨɛɪɚɳɟɧɢɟ ɫ ɩɪɢɛɨɪɨɦ ɦɨɠɟɬ ɩɪɢɜɟɫɬɢ ɤ ɟɝɨ 

ɩɨɥɨɦɤɟ ɢ ɩɪɢɱɢɧɢɬɶ ɜɪɟɞ ɩɨɥɶɡɨɜɚɬɟɥɸ. 
• ɉɟɪɟɞ ɩɟɪɜɨɧɚɱɚɥɶɧɵɦ ɜɤɥɸɱɟɧɢɟɦ ɩɪɨɜɟɪɶɬɟ, 

ɫɨɨɬɜɟɬɫɬɜɭɸɬ ɥɢ ɬɟɯɧɢɱɟɫɤɢɟ ɯɚɪɚɤɬɟɪɢɫɬɢɤɢ ɢɡɞɟɥɢɹ, 
ɭɤɚɡɚɧɧɵɟ ɧɚ ɧɚɤɥɟɣɤɟ, ɩɚɪɚɦɟɬɪɚɦ ɷɥɟɤɬɪɨɫɟɬɢ. 

• ɂɫɩɨɥɶɡɨɜɚɬɶ ɬɨɥɶɤɨ ɜ ɛɵɬɨɜɵɯ ɰɟɥɹɯ ɜ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ 
ɞɚɧɧɵɦ Ɋɭɤɨɜɨɞɫɬɜɨɦ ɩɨ ɷɤɫɩɥɭɚɬɚɰɢɢ. ɉɪɢɛɨɪ ɧɟ 
ɩɪɟɞɧɚɡɧɚɱɟɧ ɞɥɹ ɩɪɨɦɵɲɥɟɧɧɨɝɨ ɩɪɢɦɟɧɟɧɢɹ. 

• ɇɟ ɢɫɩɨɥɶɡɨɜɚɬɶ ɜɧɟ ɩɨɦɟɳɟɧɢɣ. 
• ȼɫɟɝɞɚ ɨɬɤɥɸɱɚɣɬɟ ɭɫɬɪɨɣɫɬɜɨ ɨɬ ɷɥɟɤɬɪɨɫɟɬɢ ɩɟɪɟɞ ɨɱɢɫɬɤɨɣ, 

ɢɥɢ ɟɫɥɢ ȼɵ ɟɝɨ ɧɟ ɢɫɩɨɥɶɡɭɟɬɟ. 
• ɉɪɢɛɨɪ ɧɟ ɩɪɟɞɧɚɡɧɚɱɟɧ ɞɥɹ ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɥɢɰɚɦɢ (ɜɤɥɸɱɚɹ 

ɞɟɬɟɣ) ɫ ɩɨɧɢɠɟɧɧɵɦɢ ɮɢɡɢɱɟɫɤɢɦɢ, ɱɭɜɫɬɜɟɧɧɵɦɢ ɢɥɢ 
ɭɦɫɬɜɟɧɧɵɦɢ ɫɩɨɫɨɛɧɨɫɬɹɦɢ ɢɥɢ ɩɪɢ ɨɬɫɭɬɫɬɜɢɢ ɭ ɧɢɯ ɨɩɵɬɚ 
ɢɥɢ ɡɧɚɧɢɣ, ɟɫɥɢ ɨɧɢ ɧɟ ɧɚɯɨɞɹɬɫɹ ɩɨɞ ɤɨɧɬɪɨɥɟɦ ɢɥɢ ɧɟ 
ɩɪɨɢɧɫɬɪɭɤɬɢɪɨɜɚɧɵ ɨɛ ɢɫɩɨɥɶɡɨɜɚɧɢɢ ɩɪɢɛɨɪɚ ɥɢɰɨɦ, 
ɨɬɜɟɬɫɬɜɟɧɧɵɦ ɡɚ ɢɯ ɛɟɡɨɩɚɫɧɨɫɬɶ. 

• Ⱦɟɬɢ ɞɨɥɠɧɵ ɧɚɯɨɞɢɬɶɫɹ ɩɨɞ ɤɨɧɬɪɨɥɟɦ ɞɥɹ ɧɟɞɨɩɭɳɟɧɢɹ 
ɢɝɪɵ ɫ ɩɪɢɛɨɪɨɦ.  

• ɇɟ ɨɫɬɚɜɥɹɣɬɟ ɜɤɥɸɱɟɧɧɵɣ ɩɪɢɛɨɪ ɛɟɡ ɩɪɢɫɦɨɬɪɚ. 
• ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ ɩɪɢɧɚɞɥɟɠɧɨɫɬɢ, ɧɟ ɜɯɨɞɹɳɢɟ ɜ ɤɨɦɩɥɟɤɬ 

ɩɨɫɬɚɜɤɢ. 
• ɉɪɢ ɩɨɜɪɟɠɞɟɧɢɢ ɲɧɭɪɚ ɩɢɬɚɧɢɹ ɟɝɨ ɡɚɦɟɧɭ, ɜɨ ɢɡɛɟɠɚɧɢɟ 

ɨɩɚɫɧɨɫɬɢ, ɞɨɥɠɟɧ ɩɪɨɢɡɜɨɞɢɬɶ ɢɡɝɨɬɨɜɢɬɟɥɶ ɢɥɢ 
ɭɩɨɥɧɨɦɨɱɟɧɧɵɣ ɢɦ ɫɟɪɜɢɫɧɵɣ ɰɟɧɬɪ, ɢɥɢ ɚɧɚɥɨɝɢɱɧɵɣ 
ɤɜɚɥɢɮɢɰɢɪɨɜɚɧɧɵɣ ɩɟɪɫɨɧɚɥ. 

• ɉɪɢɛɨɪ ɧɟ ɩɪɟɞɧɚɡɧɚɱɟɧ ɞɥɹ ɩɪɢɜɟɞɟɧɢɹ ɜ ɞɟɣɫɬɜɢɟ ɜɧɟɲɧɢɦ 
ɬɚɣɦɟɪɨɦ ɢɥɢ ɨɬɞɟɥɶɧɨɣ ɫɢɫɬɟɦɨɣ ɞɢɫɬɚɧɰɢɨɧɧɨɝɨ 
ɭɩɪɚɜɥɟɧɢɹ 

• ɇɟ ɩɵɬɚɣɬɟɫɶ ɫɚɦɨɫɬɨɹɬɟɥɶɧɨ ɪɟɦɨɧɬɢɪɨɜɚɬɶ ɭɫɬɪɨɣɫɬɜɨ. ɉɪɢ 
ɜɨɡɧɢɤɧɨɜɟɧɢɢ ɧɟɩɨɥɚɞɨɤ ɢɥɢ ɞɥɹ ɡɚɦɟɧɵ ɩɪɢɧɚɞɥɟɠɧɨɫɬɟɣ 
ɨɛɪɚɳɚɣɬɟɫɶ ɜ ɋɟɪɜɢɫɧɵɣ ɰɟɧɬɪ. 

• ɋɥɟɞɢɬɟ, ɱɬɨɛɵ ɲɧɭɪ ɩɢɬɚɧɢɹ ɧɟ ɤɚɫɚɥɫɹ ɨɫɬɪɵɯ ɤɪɨɦɨɤ ɢ 
ɝɨɪɹɱɢɯ ɩɨɜɟɪɯɧɨɫɬɟɣ. 

• ɇɟ ɬɹɧɢɬɟ ɡɚ ɲɧɭɪ ɩɢɬɚɧɢɹ, ɧɟ ɩɟɪɟɤɪɭɱɢɜɚɣɬɟ ɢ ɧɟ 
ɧɚɦɚɬɵɜɚɣɬɟ ɟɝɨ ɜɨɤɪɭɝ ɭɫɬɪɨɣɫɬɜɚ. 

• ɂɫɩɨɥɶɡɭɣɬɟ ɷɥɟɤɬɪɢɱɟɫɤɭɸ ɩɟɱɶ ɬɨɥɶɤɨ ɞɥɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 
ɩɪɨɞɭɤɬɨɜ. ɇɢ ɜ ɤɨɟɦ ɫɥɭɱɚɟ ɧɟ ɫɭɲɢɬɟ ɜ ɧɟɣ ɨɞɟɠɞɭ, ɛɭɦɚɝɭ 
ɢɥɢ ɞɪɭɝɢɟ ɩɪɟɞɦɟɬɵ. 

• ɇɟ ɫɬɚɜɶɬɟ ɜ ɩɟɱɶ ɩɪɨɞɭɤɬɵ ɜ ɝɟɪɦɟɬɢɱɧɨ ɡɚɤɪɵɬɨɣ ɩɨɫɭɞɟ 
(ɛɚɧɤɚɯ, ɛɭɬɵɥɤɚɯ ɢ ɬ.ɩ.). 

• ɑɬɨɛɵ ɩɪɨɞɭɤɬɵ ɧɟ ɥɨɩɚɥɢɫɶ ɜɨ ɜɪɟɦɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɟɪɟɞ 
ɡɚɤɥɚɞɤɨɣ ɜ ɩɟɱɶ, ɩɪɨɬɵɤɚɣɬɟ ɧɨɠɨɦ ɢɥɢ ɜɢɥɤɨɣ ɩɥɨɬɧɭɸ 
ɤɨɠɭɪɭ ɢɥɢ ɨɛɨɥɨɱɤɭ, ɧɚɩɪɢɦɟɪ, ɤɚɪɬɨɮɟɥɹ, ɹɛɥɨɤ, ɤɚɲɬɚɧɨɜ, 
ɤɨɥɛɚɫɵ ɢ ɬ.ɩ. 

• ȼɨ ɢɡɛɟɠɚɧɢɟ ɜɨɡɝɨɪɚɧɢɹ ɜ ɞɭɯɨɜɨɦ ɲɤɚɮɭ ɩɟɱɢ ɧɟɨɛɯɨɞɢɦɨ: 
– ɢɡɛɟɝɚɬɶ ɩɪɢɝɚɪɚ ɩɪɨɞɭɤɬɨɜ ɜ ɪɟɡɭɥɶɬɚɬɟ ɫɥɢɲɤɨɦ 

ɩɪɨɞɨɥɠɢɬɟɥɶɧɨɝɨ ɩɪɢɝɨɬɨɜɥɟɧɢɹ; 
– ɡɚɝɪɭɠɚɬɶ ɩɪɨɞɭɤɬɵ ɜ ɷɥɟɤɬɪɢɱɟɫɤɭɸ ɩɟɱɶ ɛɟɡ ɭɩɚɤɨɜɤɢ; 
– ɜ ɫɥɭɱɚɟ ɜɨɡɝɨɪɚɧɢɹ ɜ ɤɚɦɟɪɟ, ɧɟ ɨɬɪɵɜɚɹ ɞɜɟɪɰɵ, 

ɜɵɤɥɸɱɢɬɟ ɩɟɱɶ ɢ ɨɬɤɥɸɱɢɬɟ ɟɟ ɨɬ ɷɥɟɤɬɪɨɫɟɬɢ. 
• ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ ɤɚɦɟɪɭ ɞɥɹ ɯɪɚɧɟɧɢɹ ɱɟɝɨ-ɥɢɛɨ. 
• ɗɥɟɤɬɪɢɱɟɫɤɚɹ ɩɟɱɶ ɧɟ ɩɪɟɞɧɚɡɧɚɱɟɧɚ ɞɥɹ ɤɨɧɫɟɪɜɢɪɨɜɚɧɢɹ 

ɩɪɨɞɭɤɬɨɜ. 

• ɇɟ ɜɵɤɥɚɞɵɜɚɣɬɟ ɩɪɨɞɭɤɬɵ ɧɟɩɨɫɪɟɞɫɬɜɟɧɧɨ ɧɚ ɞɧɨ ɤɚɦɟɪɵ, 
ɢɫɩɨɥɶɡɭɣɬɟ ɫɴɟɦɧɭɸ ɪɟɲɟɬɤɭ ɢɥɢ ɩɪɨɬɢɜɟɧɶ. 

• ȼɫɟɝɞɚ ɩɪɨɜɟɪɹɣɬɟ ɬɟɦɩɟɪɚɬɭɪɭ ɝɨɬɨɜɨɣ ɩɢɳɢ, ɨɫɨɛɟɧɧɨ, ɟɫɥɢ 
ɨɧɚ ɩɪɟɞɧɚɡɧɚɱɟɧɚ ɞɥɹ ɞɟɬɟɣ. ɇɟ ɩɨɞɚɜɚɣɬɟ ɛɥɸɞɨ ɤ ɫɬɨɥɭ 
ɫɪɚɡɭ ɠɟ ɩɨɫɥɟ ɩɪɢɝɨɬɨɜɥɟɧɢɹ, ɞɚɣɬɟ ɟɦɭ ɧɟɦɧɨɝɨ ɨɫɬɵɬɶ. 

• Ɋɭɤɨɜɨɞɫɬɜɭɣɬɟɫɶ ɪɟɰɟɩɬɚɦɢ ɩɪɢɝɨɬɨɜɥɟɧɢɹ, ɧɨ ɩɨɦɧɢɬɟ, ɱɬɨ 
ɧɟɤɨɬɨɪɵɟ ɩɪɨɞɭɤɬɵ (ɞɠɟɦɵ, ɩɭɞɢɧɝɢ, ɧɚɱɢɧɤɢ ɞɥɹ ɩɢɪɨɝɚ ɢɡ 
ɦɢɧɞɚɥɹ, ɫɚɯɚɪɚ ɢɥɢ ɰɭɤɚɬɨɜ) ɧɚɝɪɟɜɚɸɬɫɹ ɨɱɟɧɶ ɛɵɫɬɪɨ. 

• ȼɨ ɢɡɛɟɠɚɧɢɟ ɤɨɪɨɬɤɨɝɨ ɡɚɦɵɤɚɧɢɹ ɢ ɩɨɥɨɦɤɢ ɩɟɱɢ, ɧɟ 
ɞɨɩɭɫɤɚɣɬɟ ɩɨɩɚɞɚɧɢɹ ɜɨɞɵ ɜ ɜɟɧɬɢɥɹɰɢɨɧɧɵɟ ɨɬɜɟɪɫɬɢɹ. 

ȼɇɂɆȺɇɂȿ: 
• ɂɫɩɨɥɶɡɭɣɬɟ ɬɨɥɶɤɨ ɩɨɫɭɞɭ, ɩɪɟɞɧɚɡɧɚɱɟɧɧɭɸ ɞɥɹ 

ɷɥɟɤɬɪɢɱɟɫɤɨɣ ɩɟɱɢ. 
• Ⱦɜɟɪɰɚ ɢɥɢ ɞɪɭɝɢɟ ɩɨɜɟɪɯɧɨɫɬɢ ɦɨɝɭɬ ɧɚɝɪɟɜɚɬɶɫɹ ɜɨ ɜɪɟɦɹ 

ɪɚɛɨɬɵ ɩɪɢɛɨɪɚ.  
• ȿɫɥɢ ɢɡɞɟɥɢɟ ɧɟɤɨɬɨɪɨɟ ɜɪɟɦɹ ɧɚɯɨɞɢɥɨɫɶ ɩɪɢ 

ɬɟɦɩɟɪɚɬɭɪɟ ɧɢɠɟ 0ºC, ɩɟɪɟɞ ɜɤɥɸɱɟɧɢɟɦ ɟɝɨ ɫɥɟɞɭɟɬ 
ɜɵɞɟɪɠɚɬɶ ɜ ɤɨɦɧɚɬɧɵɯ ɭɫɥɨɜɢɹɯ ɧɟ ɦɟɧɟɟ 2 ɱɚɫɨɜ. 

• ɉɪɨɢɡɜɨɞɢɬɟɥɶ ɨɫɬɚɜɥɹɟɬ ɡɚ ɫɨɛɨɣ ɩɪɚɜɨ ɛɟɡ 
ɞɨɩɨɥɧɢɬɟɥɶɧɨɝɨ ɭɜɟɞɨɦɥɟɧɢɹ ɜɧɨɫɢɬɶ ɧɟɡɧɚɱɢɬɟɥɶɧɵɟ 
ɢɡɦɟɧɟɧɢɹ ɜ ɤɨɧɫɬɪɭɤɰɢɸ ɢɡɞɟɥɢɹ, ɤɚɪɞɢɧɚɥɶɧɨ ɧɟ ɜɥɢɹɸɳɢɟ 
ɧɚ ɟɝɨ ɛɟɡɨɩɚɫɧɨɫɬɶ, ɪɚɛɨɬɨɫɩɨɫɨɛɧɨɫɬɶ ɢ ɮɭɧɤɰɢɨɧɚɥɶɧɨɫɬɶ. 

ɍɋɌȺɇɈȼɄȺ 
• ɍɛɟɞɢɬɟɫɶ, ɱɬɨ ɜɧɭɬɪɢ ɩɟɱɢ ɧɟɬ ɭɩɚɤɨɜɨɱɧɨɝɨ ɦɚɬɟɪɢɚɥɚ. 
• ɉɪɨɜɟɪɶɬɟ, ɧɟ ɩɨɜɪɟɠɞɟɧɵ ɥɢ ɩɪɢ ɬɪɚɧɫɩɨɪɬɢɪɨɜɤɟ: 

– ɞɜɟɪɰɚ ɢ ɭɩɥɨɬɧɢɬɟɥɢ; 
– ɫɦɨɬɪɨɜɨɟ ɨɤɧɨ ɢɥɢ ɷɤɪɚɧ; 
– ɩɟɬɥɢ ɢ ɡɚɳɺɥɤɚ ɞɜɟɪɰɵ, ɜɧɭɬɪɟɧɧɹɹ ɩɨɜɟɪɯɧɨɫɬɶ ɤɚɦɟɪɵ 

(ɞɭɯɨɜɤɢ) ɢ ɞɜɟɪɰɵ. 
• ȿɫɥɢ ɧɨɜɚɹ ɩɟɱɶ ɢɦɟɟɬ ɤɚɤɢɟ-ɥɢɛɨ ɞɟɮɟɤɬɵ, ɨɛɪɚɳɚɣɬɟɫɶ ɤ 

ɩɪɨɞɚɜɰɭ. 
• ɉɪɢ ɨɛɧɚɪɭɠɟɧɢɢ ɥɸɛɵɯ ɞɟɮɟɤɬɨɜ ɜ ɩɪɨɰɟɫɫɟ ɷɤɫɩɥɭɚɬɚɰɢɢ, 

ɧɟ ɜɤɥɸɱɚɣɬɟ ɩɟɱɶ ɢ ɨɛɪɚɳɚɣɬɟɫɶ ɜ ɫɟɪɜɢɫɧɵɣ ɰɟɧɬɪ. 
• ɍɫɬɚɧɨɜɢɬɟ ɷɥɟɤɬɪɢɱɟɫɤɭɸ ɩɟɱɶ ɧɚ ɪɨɜɧɭɸ ɝɨɪɢɡɨɧɬɚɥɶɧɭɸ 

ɩɨɜɟɪɯɧɨɫɬɶ, ɞɨɫɬɚɬɨɱɧɨ ɩɪɨɱɧɭɸ, ɱɬɨɛɵ ɜɵɞɟɪɠɚɬɶ ɟɟ ɜɟɫ (ɫ 
ɩɪɨɞɭɤɬɚɦɢ). 

• ɇɟ ɭɫɬɚɧɚɜɥɢɜɚɣɬɟ ɷɥɟɤɬɪɢɱɟɫɤɭɸ ɩɟɱɶ ɜɛɥɢɡɢ ɢɫɬɨɱɧɢɤɨɜ 
ɬɟɩɥɚ, ɜɨɞɵ, ɜ ɭɫɥɨɜɢɹɯ ɩɨɜɵɲɟɧɧɨɣ ɜɥɚɠɧɨɫɬɢ, ɚ ɬɚɤɠɟ 
ɪɹɞɨɦ ɫ ɥɟɝɤɨɜɨɫɩɥɚɦɟɧɹɸɳɢɦɢɫɹ ɦɚɬɟɪɢɚɥɚɦɢ. 

• ɇɢɱɟɝɨ ɧɟ ɤɥɚɞɢɬɟ ɧɚ ɷɥɟɤɬɪɢɱɟɫɤɭɸ ɩɟɱɶ ɢ ɧɢɱɟɦ ɧɟ 
ɩɟɪɟɤɪɵɜɚɣɬɟ ɜɟɧɬɢɥɹɰɢɨɧɧɵɟ ɨɬɜɟɪɫɬɢɹ. 

• Ⱦɥɹ ɧɨɪɦɚɥɶɧɨɣ ɪɚɛɨɬɵ ɩɟɱɢ ɧɟɨɛɯɨɞɢɦɨ ɨɛɟɫɩɟɱɢɬɶ 
ɫɜɨɛɨɞɧɨɟ ɩɪɨɫɬɪɚɧɫɬɜɨ ɞɥɹ ɜɟɧɬɢɥɹɰɢɢ ɧɟ ɦɟɧɟɟ: 20 ɫɦ 
ɫɜɟɪɯɭ, 10 ɫɦ ɫɡɚɞɢ ɢ 5 ɫɦ ɫ ɛɨɤɨɜɵɯ ɫɬɨɪɨɧ. 

ɉȺɇȿɅɖ ɍɉɊȺȼɅȿɇɂə 
ɌȿɊɆɈɊȿȽɍɅəɌɈɊ 
• ɋɥɭɠɢɬ ɞɥɹ ɭɫɬɚɧɨɜɤɢ ɪɚɛɨɱɟɣ ɬɟɦɩɟɪɚɬɭɪɵ. 
• ɉɨɡɜɨɥɹɟɬ ɪɟɝɭɥɢɪɨɜɚɬɶ ɬɟɦɩɟɪɚɬɭɪɭ ɜ ɩɪɟɞɟɥɚɯ 100-250 °ɋ. 
ɉȿɊȿɄɅɘɑȺɌȿɅɖ ɊȿɀɂɆɈȼ: 

•  (ȽɊɂɅɖ) – ɪɚɜɧɨɦɟɪɧɨɟ ɩɨɞɠɚɪɢɜɚɧɢɟ ɫɜɟɪɯɭ. 
Ɇɨɠɧɨ ɢɫɩɨɥɶɡɨɜɚɬɶ ɞɥɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɬɨɫɬɨɜ. 

•  (ɀȺɊɄȺ) – ɪɚɜɧɨɦɟɪɧɨɟ ɩɨɞɠɚɪɢɜɚɧɢɟ ɫɧɢɡɭ. 
Ɇɨɠɧɨ ɝɨɬɨɜɢɬɶ ɛɭɬɟɪɛɪɨɞɵ, ɩɢɰɰɭ, ɯɨɬ-ɞɨɝɢ. 

• (ɁȺɉȿɄȺɇɂȿ) – ɪɚɜɧɨɦɟɪɧɨɟ ɨɛɠɚɪɢɜɚɧɢɟ ɫɨ ɜɫɟɯ 
ɫɬɨɪɨɧ. 

Ɋɟɠɢɦ ɞɥɹ ɜɵɩɟɱɤɢ, ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɦɹɫɚ ɢ ɪɵɛɵ, ɚ ɬɚɤɠɟ 
ɡɚɩɟɤɚɧɢɹ ɤɚɪɬɨɮɟɥɹ ɢ ɞɪɭɝɢɯ ɨɜɨɳɟɣ. 

• ɌȺɃɆȿɊ 
ɋɥɭɠɢɬ ɞɥɹ ɭɫɬɚɧɨɜɤɢ ɩɪɨɞɨɥɠɢɬɟɥɶɧɨɫɬɢ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɜ 

ɩɪɟɞɟɥɚɯ 60 ɦɢɧɭɬ. 
ȼɇɂɆȺɇɂȿ: 
• Ɉɬɫɱɟɬ ɜɪɟɦɟɧɢ ɜɟɞɟɬɫɹ ɜ ɨɛɪɚɬɧɨɦ ɩɨɪɹɞɤɟ. ȼ ɬɟɱɟɧɢɟ ɜɫɟɝɨ 

ɜɪɟɦɟɧɢ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɝɨɪɢɬ ɫɜɟɬɨɜɨɣ ɢɧɞɢɤɚɬɨɪ ɪɚɛɨɬɵ. ɉɨ 
ɢɫɬɟɱɟɧɢɢ ɭɫɬɚɧɨɜɥɟɧɧɨɝɨ ɫɪɨɤɚ ɪɚɡɞɚɟɬɫɹ ɡɜɭɤɨɜɨɣ ɫɢɝɧɚɥ ɢ 
ɫɜɟɬɨɜɨɣ ɢɧɞɢɤɚɬɨɪ ɝɚɫɧɟɬ. 

ȾɈɉɈɅɇɂɌȿɅɖɇɕȿ ɉɊɂɇȺȾɅȿɀɇɈɋɌɂ 
• ȼ ɤɨɦɩɥɟɤɬ ɷɥɟɤɬɪɢɱɟɫɤɨɣ ɩɟɱɢ ɜɯɨɞɹɬ: 

– ɫɴɟɦɧɚɹ ɪɟɲɟɬɤɚ ɞɥɹ ɛɭɬɟɪɛɪɨɞɨɜ, ɬɨɫɬɨɜ, ɩɢɰɰɵ, ɯɨɬ-
ɞɨɝɨɜ; 

– ɩɨɞɧɨɫ ɫ ɚɧɬɢɩɪɢɝɚɪɧɵɦ ɩɨɤɪɵɬɢɟɦ ɞɥɹ ɜɵɩɟɱɤɢ, ɡɚɩɟɤɚɧɢɹ 
ɦɹɫɚ, ɩɬɢɰɵ ɢ ɪɵɛɵ; 

ɊȺȻɈɌȺ 
ɊȿɀɂɆ ȽɊɂɅɖ 

• ɉɟɪɟɜɟɞɢɬɟ ɩɟɪɟɤɥɸɱɚɬɟɥɶ ɪɟɠɢɦɨɜ ɜ ɩɨɥɨɠɟɧɢɟ “ ”. 
• Ɍɟɪɦɨɪɟɝɭɥɹɬɨɪɨɦ ɡɚɞɚɣɬɟ ɬɪɟɛɭɟɦɭɸ ɬɟɦɩɟɪɚɬɭɪɭ. 
• ɋ ɩɨɦɨɳɶɸ ɬɚɣɦɟɪɚ ɭɫɬɚɧɨɜɢɬɟ ɠɟɥɚɟɦɨɟ ɜɪɟɦɹ 

ɩɪɢɝɨɬɨɜɥɟɧɢɹ, ɩɟɱɶ ɧɚɱɧɟɬ ɪɚɛɨɬɚɬɶ. 
• ɉɨ ɢɫɬɟɱɟɧɢɢ ɭɫɬɚɧɨɜɥɟɧɧɨɝɨ ɜɪɟɦɟɧɢ ɫɜɟɬɨɜɨɣ ɢɧɞɢɤɚɬɨɪ 

ɪɚɛɨɬɵ ɩɨɝɚɫɧɟɬ ɢ ɪɚɡɞɚɫɬɫɹ ɡɜɭɤɨɜɨɣ ɫɢɝɧɚɥ. 
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• ɉɟɪɟɜɟɞɢɬɟ ɩɟɪɟɤɥɸɱɚɬɟɥɶ ɪɟɠɢɦɨɜ ɪɚɛɨɬɵ ɜ ɩɨɥɨɠɟɧɢɟ 
“OFF”, ɚ ɬɟɪɦɨɪɟɝɭɥɹɬɨɪ – ɜ ɦɢɧɢɦɚɥɶɧɨɟ ɩɨɥɨɠɟɧɢɟ. 

ɊȿɀɂɆ ɀȺɊɄȺ 

• ɉɟɪɟɜɟɞɢɬɟ ɩɟɪɟɤɥɸɱɚɬɟɥɶ ɪɟɠɢɦɨɜ ɜ ɩɨɥɨɠɟɧɢɟ “ ”. 
• Ɍɟɪɦɨɪɟɝɭɥɹɬɨɪɨɦ ɡɚɞɚɣɬɟ ɬɪɟɛɭɟɦɭɸ ɬɟɦɩɟɪɚɬɭɪɭ. 
• ɋ ɩɨɦɨɳɶɸ ɬɚɣɦɟɪɚ ɭɫɬɚɧɨɜɢɬɟ ɠɟɥɚɟɦɨɟ ɜɪɟɦɹ 

ɩɪɢɝɨɬɨɜɥɟɧɢɹ, ɩɟɱɶ ɧɚɱɧɟɬ ɪɚɛɨɬɚɬɶ. 
• ɉɨ ɢɫɬɟɱɟɧɢɢ ɭɫɬɚɧɨɜɥɟɧɧɨɝɨ ɜɪɟɦɟɧɢ ɫɜɟɬɨɜɨɣ ɢɧɞɢɤɚɬɨɪ 

ɪɚɛɨɬɵ ɩɨɝɚɫɧɟɬ ɢ ɪɚɡɞɚɫɬɫɹ ɡɜɭɤɨɜɨɣ ɫɢɝɧɚɥ. 
• ɉɟɪɟɜɟɞɢɬɟ ɩɟɪɟɤɥɸɱɚɬɟɥɶ ɪɟɠɢɦɨɜ ɪɚɛɨɬɵ ɜ ɩɨɥɨɠɟɧɢɟ 

“OFF”, ɚ ɬɟɪɦɨɪɟɝɭɥɹɬɨɪ – ɜ ɦɢɧɢɦɚɥɶɧɨɟ ɩɨɥɨɠɟɧɢɟ. 
ɊȿɀɂɆ ɁȺɉȿɄȺɇɂȿ 

• ɉɟɪɟɜɟɞɢɬɟ ɩɟɪɟɤɥɸɱɚɬɟɥɶ ɪɟɠɢɦɨɜ ɜ ɩɨɥɨɠɟɧɢɟ “ ”. 
• Ɍɟɪɦɨɪɟɝɭɥɹɬɨɪɨɦ ɡɚɞɚɣɬɟ ɬɪɟɛɭɟɦɭɸ ɬɟɦɩɟɪɚɬɭɪɭ. 
• ɋ ɩɨɦɨɳɶɸ ɬɚɣɦɟɪɚ ɭɫɬɚɧɨɜɢɬɟ ɠɟɥɚɟɦɨɟ ɜɪɟɦɹ 

ɩɪɢɝɨɬɨɜɥɟɧɢɹ, ɩɟɱɶ ɧɚɱɧɟɬ ɪɚɛɨɬɚɬɶ. 
• ɉɨ ɢɫɬɟɱɟɧɢɢ ɭɫɬɚɧɨɜɥɟɧɧɨɝɨ ɜɪɟɦɟɧɢ ɫɜɟɬɨɜɨɣ ɢɧɞɢɤɚɬɨɪ 

ɪɚɛɨɬɵ ɩɨɝɚɫɧɟɬ ɢ ɪɚɡɞɚɫɬɫɹ ɡɜɭɤɨɜɨɣ ɫɢɝɧɚɥ. 
• ɉɟɪɟɜɟɞɢɬɟ ɩɟɪɟɤɥɸɱɚɬɟɥɶ ɪɟɠɢɦɨɜ ɪɚɛɨɬɵ ɜ ɩɨɥɨɠɟɧɢɟ 

“OFF”, ɚ ɬɟɪɦɨɪɟɝɭɥɹɬɨɪ – ɜ ɦɢɧɢɦɚɥɶɧɨɟ ɩɨɥɨɠɟɧɢɟ. 
ɉɊɂɈɋɌȺɇɈȼɄȺ ɉɊɂȽɈɌɈȼɅȿɇɂə 
• ɑɬɨɛɵ ɩɪɢɨɫɬɚɧɨɜɢɬɶ ɩɪɢɝɨɬɨɜɥɟɧɢɟ (ɧɚɩɪɢɦɟɪ, ɞɥɹ ɩɪɨɜɟɪɤɢ 

ɝɨɬɨɜɧɨɫɬɢ), ɩɟɪɟɜɟɞɢɬɟ ɩɟɪɟɤɥɸɱɚɬɟɥɶ ɪɟɠɢɦɨɜ ɜ ɩɨɥɨɠɟɧɢɟ 
“OFF”. Ⱦɥɹ ɩɪɨɞɨɥɠɟɧɢɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɫɧɨɜɚ ɭɫɬɚɧɨɜɢɬɟ 
ɜɵɛɪɚɧɧɵɣ ɪɟɠɢɦ. 

ɊȿɄɈɆȿɇȾȺɐɂɂ ɉɈ ɉɊɂȽɈɌɈȼɅȿɇɂɘ 

ȼɢɞ 
ɩɪɨɞɭɤɬɚ 

Ɍɟɦɩɟɪɚɬɭɪɚ, 
°ɋ 

ɉɨɥɨɠɟɧɢɟ 
ɩɟɪɟɤɥɸɱɚ

ɬɟɥɹ 
ɪɟɠɢɦɨɜ 

ȼɪɟɦɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ, 

ɦɢɧ 

Ɍɨɫɬɵ 190  2-4 

Ƚɨɪɹɱɢɟ 
ɛɭɬɟɪɛɪɨɞɵ, 
ɩɢɰɰɚ 

190 ,  3-5 

Ɉɦɥɟɬ 125-150  5-8 

ȼɵɩɟɱɤɚ 190-220  25-35 

Ʉɚɪɬɨɮɟɥɶ 250  8-15 

Ɋɵɛɚ 250  15-20 

ɉɬɢɰɚ 220-250  30-40 

Ɇɹɫɨ 250  40-50 

ɈɑɂɋɌɄȺ ɂ ɍɏɈȾ 
• ɉɟɪɟɞ ɨɱɢɫɬɤɨɣ ɭɫɬɚɧɨɜɢɬɟ ɩɟɪɟɤɥɸɱɚɬɟɥɶ ɪɟɠɢɦɨɜ ɜ 

ɩɨɥɨɠɟɧɢɟ “OFF”, ɬɟɪɦɨɪɟɝɭɥɹɬɨɪ – ɜ ɦɢɧɢɦɚɥɶɧɨɟ 
ɩɨɥɨɠɟɧɢɟ ɢ ɨɬɤɥɸɱɢɬɟ ɩɟɱɶ ɨɬ ɷɥɟɤɬɪɨɫɟɬɢ. 

• Ⱦɚɣɬɟ ɩɟɱɢ ɩɨɥɧɨɫɬɶɸ ɨɫɬɵɬɶ. 
• ɉɪɨɬɪɢɬɟ ɩɚɧɟɥɶ ɭɩɪɚɜɥɟɧɢɹ, ɜɧɟɲɧɢɟ ɢ ɜɧɭɬɪɟɧɧɢɟ 

ɩɨɜɟɪɯɧɨɫɬɢ ɜɥɚɠɧɨɣ ɬɤɚɧɶɸ ɫ ɦɨɸɳɢɦ ɫɪɟɞɫɬɜɨɦ. ɇɟ 
ɩɪɢɦɟɧɹɣɬɟ ɚɝɪɟɫɫɢɜɧɵɟ ɜɟɳɟɫɬɜɚ ɢɥɢ ɚɛɪɚɡɢɜɧɵɟ 
ɦɚɬɟɪɢɚɥɵ. 

• ȼɵɦɨɣɬɟ ɫɴɟɦɧɭɸ ɪɟɲɟɬɤɭ ɢ ɩɪɨɬɢɜɟɧɶ ɬɟɩɥɨɣ ɦɵɥɶɧɨɣ 
ɜɨɞɨɣ. ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ ɚɛɪɚɡɢɜɧɵɟ ɦɚɬɟɪɢɚɥɵ, ɱɬɨɛɵ ɧɟ 
ɩɨɜɪɟɞɢɬɶ ɚɧɬɢɩɪɢɝɚɪɧɨɟ ɩɨɤɪɵɬɢɟ. 

• ɑɬɨɛɵ ɭɞɚɥɢɬɶ ɧɟɩɪɢɹɬɧɵɣ ɡɚɩɚɯ, ɧɚɥɟɣɬɟ ɜ ɤɚɤɭɸ-ɥɢɛɨ 
ɝɥɭɛɨɤɭɸ ɩɨɫɭɞɭ, ɩɪɢɝɨɞɧɭɸ ɞɥɹ ɷɥɟɤɬɪɢɱɟɫɤɨɣ ɩɟɱɢ, ɫɬɚɤɚɧ 
ɜɨɞɵ ɫ ɫɨɤɨɦ ɢɡ ɨɞɧɨɝɨ ɥɢɦɨɧɚ, ɢ ɩɨɫɬɚɜɶɬɟ ɜ ɩɟɱɶ. 
ɍɫɬɚɧɨɜɢɬɟ ɬɚɣɦɟɪ ɧɚ 5 ɦɢɧɭɬ, ɩɟɪɟɤɥɸɱɚɬɟɥɶ ɪɟɠɢɦɨɜ 

ɪɚɛɨɬɵ ɜ ɩɨɥɨɠɟɧɢɟ “ ”, ɚ ɬɟɪɦɨɪɟɝɭɥɹɬɨɪ – ɜ 
ɦɢɧɢɦɚɥɶɧɨɟ ɩɨɥɨɠɟɧɢɟ. Ʉɨɝɞɚ ɩɟɱɶ ɨɬɤɥɸɱɢɬɫɹ, ɢɡɜɥɟɤɢɬɟ 
ɩɨɫɭɞɭ ɢ ɩɪɨɬɪɢɬɟ ɫɬɟɧɤɢ ɤɚɦɟɪɵ ɫɭɯɨɣ ɬɤɚɧɶɸ. 

ɏɊȺɇȿɇɂȿ 
• ɍɛɟɞɢɬɟɫɶ, ɱɬɨ ɩɟɱɶ ɨɬɤɥɸɱɟɧɚ ɨɬ ɷɥɟɤɬɪɨɫɟɬɢ. 
• ȼɵɩɨɥɧɢɬɟ ɜɫɟ ɬɪɟɛɨɜɚɧɢɹ ɪɚɡɞɟɥɚ “ɈɑɂɋɌɄȺ ɂ ɍɏɈȾ”. 
• ɏɪɚɧɢɬɟ ɩɟɱɶ ɫ ɩɪɢɨɬɤɪɵɬɨɣ ɞɜɟɪɰɟɣ ɜ ɫɭɯɨɦ ɩɪɨɯɥɚɞɧɨɦ 

ɦɟɫɬɟ. 
 
UA   ȱɇɋɌɊɍɄɐȱə Ɂ ȿɄɋɉɅɍȺɌȺɐȱȲ 
• ɒɚɧɨɜɧɢɣ ɩɨɤɭɩɟɰɶ! Ɇɢ ɜɞɹɱɧɿ ȼɚɦ ɡɚ ɩɪɢɞɛɚɧɧɹ ɩɪɨɞɭɤɰɿʀ 

ɬɨɪɝɨɜɟɥɶɧɨʀ ɦɚɪɤɢ SCARLETT ɬɚ ɞɨɜɿɪɭ ɞɨ ɧɚɲɨʀ ɤɨɦɩɚɧɿʀ. 
SCARLETT ɝɚɪɚɧɬɭɽ ɜɢɫɨɤɭ ɹɤɿɫɬɶ ɬɚ ɧɚɞɿɣɧɭ ɪɨɛɨɬɭ ɫɜɨɽʀ 
ɩɪɨɞɭɤɰɿʀ ɡɚ ɭɦɨɜɢ ɞɨɬɪɢɦɚɧɧɹ ɬɟɯɧɿɱɧɢɯ ɜɢɦɨɝ, ɜɤɚɡɚɧɢɯ ɜ 
ɩɨɫɿɛɧɢɤɭ ɡ ɟɤɫɩɥɭɚɬɚɰɿʀ. 

• Ɍɟɪɦɿɧ ɫɥɭɠɛɢ ɜɢɪɨɛɭ ɬɨɪɝɨɜɨʀ ɦɚɪɤɢ SCARLETT ɭ ɪɚɡɿ 
ɟɤɫɩɥɭɚɬɚɰɿʀ ɩɪɨɞɭɤɰɿʀ ɜ ɦɟɠɚɯ ɩɨɛɭɬɨɜɢɯ ɩɨɬɪɟɛ ɬɚ 
ɞɨɬɪɢɦɚɧɧɹ ɩɪɚɜɢɥ ɤɨɪɢɫɬɭɜɚɧɧɹ, ɧɚɜɟɞɟɧɢɯ ɜ ɩɨɫɿɛɧɢɤɭ ɡ 
ɟɤɫɩɥɭɚɬɚɰɿʀ, ɫɤɥɚɞɚɽ 2 (ɞɜɚ) ɪɨɤɢ ɡ ɞɧɹ ɩɟɪɟɞɚɱɿ ɜɢɪɨɛɭ 
ɤɨɪɢɫɬɭɜɚɱɟɜɿ. ȼɢɪɨɛɧɢɤ ɡɜɟɪɬɚɽ ɭɜɚɝɭ ɤɨɪɢɫɬɭɜɚɱɿɜ, ɳɨ ɭ ɪɚɡɿ 

ɞɨɬɪɢɦɚɧɧɹ ɰɢɯ ɭɦɨɜ, ɬɟɪɦɿɧ ɫɥɭɠɛɢ ɜɢɪɨɛɭ ɦɨɠɟ ɡɧɚɱɧɨ 
ɩɟɪɟɜɢɳɢɬɢ ɜɤɚɡɚɧɢɣ ɜɢɪɨɛɧɢɤɨɦ ɫɬɪɨɤ. 

ɁȺɏɈȾɂ ȻȿɁɉȿɄɂ 
• ɇɟɜɿɪɧɟ ɜɢɤɨɪɢɫɬɚɧɧɹ ɩɪɢɥɚɞɭ ɦɨɠɟ ɩɪɢɡɜɟɫɬɢ ɞɨ ɣɨɝɨ 

ɩɨɥɨɦɤɢ, ɬɚ ɡɚɩɨɞɿɹɬɢ ɲɤɨɞɭ ɤɨɪɢɫɬɭɜɚɱɟɜɿ. 
• ɉɟɪɟɞ ɩɟɪɲɢɦ ɭɜɿɦɤɧɟɧɧɹɦ ɩɟɪɟɜɿɪɬɟ, ɱɢ ɜɿɞɩɨɜɿɞɚɸɬɶ 

ɬɟɯɧɿɱɧɿ ɯɚɪɚɤɬɟɪɢɫɬɢɤɢ ɜɢɪɨɛɭ, ɡɚɡɧɚɱɟɧɿ ɧɚ ɧɚɤɥɟɣɰɿ, 
ɩɚɪɚɦɟɬɪɚɦ ɟɥɟɤɬɪɨɦɟɪɟɠɿ. 

• ȼɢɤɨɪɢɫɬɨɜɭɜɚɬɢ ɬɿɥɶɤɢ ɭ ɩɨɛɭɬɨɜɢɯ ɰɿɥɹɯ ɭ ɜɿɞɩɨɜɿɞɧɨɫɬɿ ɞɨ 
ɞɚɧɨʀ ȱɧɫɬɪɭɤɰɿʀ ɡ ɟɤɫɩɥɭɚɬɚɰɿʀ. ɉɪɢɥɚɞ ɧɟ ɩɪɢɡɧɚɱɟɧɢɣ ɞɥɹ 
ɜɢɪɨɛɧɢɱɨɝɨ ɜɢɤɨɪɢɫɬɚɧɧɹ. 

• ȼɢɤɨɪɢɫɬɨɜɭɜɚɬɢ ɬɿɥɶɤɢ ɭ ɩɪɢɦɿɳɟɧɧɿ. 
• ɉɟɪɟɞ ɨɱɢɳɟɧɧɹɦ, ɚɛɨ ɹɤɳɨ ȼɢ ɧɟ ɜɢɤɨɪɢɫɬɨɜɭɽɬɟ ɩɪɢɫɬɪɿɣ – 

ɡɚɜɠɞɢ ɜɿɞɤɥɸɱɚɣɬɟ ɣɨɝɨ ɡ ɟɥɟɤɬɪɨɦɟɪɟɠɿ. 
• ɇɟ ɞɨɡɜɨɥɹɣɬɟ ɞɿɬɹɦ ɝɪɚɬɢɫɹ ɡ ɩɪɢɫɬɪɨɽɦ. 
• ɇɟ ɡɚɥɢɲɚɣɬɟ ɭɜɿɦɤɧɟɧɢɣ ɩɪɢɥɚɞ ɛɟɡ ɞɨɝɥɹɞɭ. 
• ɇɟ ɜɢɤɨɪɢɫɬɨɜɭɣɬɟ ɤɨɦɩɥɟɤɬɭɸɱɿ, ɳɨ ɧɟ ɜɯɨɞɹɬɶ ɞɨ ɤɨɦɩɥɟɤɬɭ. 
• ɇɟ ɜɢɤɨɪɢɫɬɨɜɭɣɬɟ ɩɪɢɥɚɞ ɡ ɭɲɤɨɞɠɟɧɢɦ ɲɧɭɪɨɦ ɠɢɜɥɟɧɧɹ. 
• ɇɟ ɧɚɦɚɝɚɣɬɟɫɹ ɫɚɦɨɫɬɿɣɧɨ ɪɟɦɨɧɬɭɜɚɬɢ ɩɪɢɫɬɪɿɣ. ɍ ɜɢɩɚɞɤɭ 

ɜɢɧɢɤɧɟɧɧɹ ɧɟɫɩɪɚɜɧɨɫɬɟɣ ɡɜɟɪɬɚɣɬɟɫɹ ɞɨ ɧɚɣɛɥɢɠɱɨɝɨ 
ɋɟɪɜɿɫɧɨɝɨ ɰɟɧɬɪɭ. 

• ɋɥɿɞɤɭɣɬɟ, ɳɨɛɢ ɲɧɭɪ ɠɢɜɥɟɧɧɹ ɧɟ ɬɨɪɤɚɜɫɹ ɝɨɫɬɪɢɯ ɤɪɚɣɨɤ ɬɚ 
ɝɚɪɹɱɢɯ ɩɨɜɟɪɯɨɧɶ. 

• ɇɟ ɬɹɝɧɿɬɶ, ɧɟ ɩɟɪɟɤɪɭɱɭɣɬɟ ɬɚ ɧɿ ɧɚ ɳɨ ɧɟ ɧɚɦɨɬɭɣɬɟ ɲɧɭɪ 
ɠɢɜɥɟɧɧɹ. 

• ȼɢɤɨɪɢɫɬɨɜɭɣɬɟ ɟɥɟɤɬɪɢɱɧɭ ɩɿɱ ɬɿɥɶɤɢ ɞɥɹ ɝɨɬɭɜɚɧɧɹ ʀɠɿ. ɇɿ ɜ 
ɹɤɨɦɭ ɪɚɡɿ ɧɟ ɫɭɲɿɬɶ ɭ ɧɿɣ ɨɞɹɝ, ɱɢ ɩɚɩɿɪ, ɚɛɨ ɿɧɲɿ ɩɪɟɞɦɟɬɢ. 

• ɇɟ ɤɥɚɞɿɬɶ ɭ ɩɿɱ ɩɪɨɞɭɤɬɢ ɭ ɝɟɪɦɟɬɢɱɧɨ ɡɚɤɪɢɬɨɦɭ ɩɨɫɭɞɿ 
(ɛɚɧɤɚɯ, ɩɥɹɲɤɚɯ ɬɚ ɿɧ.). 

• ɓɨɛɢ ɩɿɞ ɱɚɫ ɝɨɬɭɜɚɧɧɹ ɩɪɨɞɭɤɬɢ ɧɟ ɥɨɩɚɥɢɫɹ, ɩɟɪɟɞ 
ɡɚɤɥɚɞɤɨɸ ɭ ɩɿɱ ɩɪɨɬɢɤɚɣɬɟ ɧɨɠɟɦ, ɚɛɨ ɜɢɥɤɨɸ ʀɯ ɬɜɟɪɞɭ 
ɲɤɿɪɤɭ, ɚɛɨ ɨɛɨɥɨɧɤɭ, ɧɚɩɪɢɤɥɚɞ, ɤɚɪɬɨɩɥɿ, ɹɛɥɭɤ, ɤɚɲɬɚɧɿɜ, 
ɤɨɜɛɚɫɢ ɬɚ ɿɧ. 

• ɓɨɛ ɭɧɢɤɧɭɬɢ ɡɚɝɨɪɹɧɧɹ ɭ ɞɭɯɨɜɿɣ ɲɚɮɿ ɩɟɱɿ ɧɟɨɛɯɿɞɧɨ: 
– ɭɧɢɤɚɬɢ ɩɪɢɝɚɪɭ ɩɪɨɞɭɤɬɿɜ ɭ ɪɟɡɭɥɶɬɚɬɿ ɡɚɧɚɞɬɨ ɬɪɢɜɚɥɨɝɨ 

ɝɨɬɭɜɚɧɧɹ; 
– ɡɚɤɥɚɞɚɬɢ ɩɪɨɞɭɤɬɢ ɭ ɟɥɟɤɬɪɢɱɧɭ ɩɿɱ ɛɟɡ ɭɩɚɤɨɜɤɢ, ɭ ɬ.ɱ. ɛɟɡ 

ɮɨɥɶɝɢ; 
– ɭ ɜɢɩɚɞɤɭ ɡɚɝɨɪɹɧɧɹ ɜ ɤɚɦɟɪɿ, ɧɟ ɜɿɞɤɪɢɜɚɸɱɢ ɞɜɟɪɰɹɬ, 

ɜɢɦɤɧɿɬɶ ɩɿɱ, ɬɚ ɜɿɞɤɥɸɱɢɬɟ ʀʀ ɡ ɟɥɟɤɬɪɨɦɟɪɟɠɿ. 
• ɇɟ ɜɦɢɤɚɣɬɟ ɩɿɱ ɡ ɩɨɪɨɠɧɶɨɸ ɤɚɦɟɪɨɸ. ɇɟ ɜɢɤɨɪɢɫɬɨɜɭɣɬɟ 

ɤɚɦɟɪɭ ɞɥɹ ɡɛɟɪɟɠɟɧɧɹ ɩɪɨɞɭɤɬɿɜ, ɩɪɟɞɦɟɬɿɜ, ɬɨɳɨ. 
• ȿɥɟɤɬɪɢɱɧɚ ɩɿɱ ɧɟ ɩɪɢɡɧɚɱɟɧɚ ɞɥɹ ɤɨɧɫɟɪɜɭɜɚɧɧɹ ɩɪɨɞɭɤɬɿɜ. 
• ɇɟ ɜɢɤɥɚɞɚɣɬɟ ɩɪɨɞɭɤɬɢ ɛɟɡɩɨɫɟɪɟɞɧɶɨ ɧɚ ɞɧɨ ɤɚɦɟɪɢ, 

ɜɢɤɨɪɢɫɬɨɜɭɣɬɟ ɡɧɿɦɧɿ ɪɟɲɿɬɤɭ ɱɢ ɩɿɞɞɨɧ. 
• Ɂɚɜɠɞɢ ɩɟɪɟɜɿɪɹɣɬɟ ɬɟɦɩɟɪɚɬɭɪɭ ɝɨɬɨɜɨʀ ʀɠɿ, ɨɫɨɛɥɢɜɨ, ɹɤɳɨ 

ɜɨɧɚ ɩɪɢɡɧɚɱɟɧɚ ɞɥɹ ɞɿɬɟɣ. ɇɟ ɩɨɞɚɜɚɣɬɟ ɛɥɸɞɨ ɞɨ ɫɬɨɥɭ 
ɜɿɞɪɚɡɭ ɠ ɩɿɫɥɹ ɩɪɢɝɨɬɭɜɚɧɧɹ, ɞɚɣɬɟ ɣɨɦɭ ɬɪɨɯɢ ɨɯɨɥɨɧɭɬɢ. 

• Ʉɟɪɭɣɬɟɫɹ ɪɟɰɟɩɬɚɦɢ ɩɪɢɝɨɬɭɜɚɧɧɹ ɩɪɨɞɭɤɬɿɜ, ɚɥɟ ɩɚɦ’ɹɬɚɣɬɟ, 
ɳɨ ɞɟɹɤɿ ɩɪɨɞɭɤɬɢ (ɞɠɟɦɢ, ɩɭɞɢɧɝɢ, ɧɚɱɢɧɤɢ ɞɥɹ ɩɢɪɨɝɚ ɡ 
ɦɢɝɞɚɥɸ, ɰɭɤɪɭ ɱɢ ɰɭɤɚɬɿɜ) ɧɚɝɪɿɜɚɸɬɶɫɹ ɞɭɠɟ ɲɜɢɞɤɨ. 

• ɓɨɛ ɭɧɢɤɧɭɬɢ ɤɨɪɨɬɤɨɝɨ ɡɚɦɢɤɚɧɧɹ ɬɚ ɩɨɲɤɨɞɠɟɧɧɹ ɩɟɱɿ, ɧɟ 
ɞɨɡɜɨɥɹɣɬɟ ɳɨɛ ɜɨɞɚ ɩɨɬɪɚɩɥɹɥɚ ɞɨ ɜɟɧɬɢɥɹɰɿɣɧɢɯ ɨɬɜɨɪɿɜ. 

• Ɉɛɥɚɞɧɚɧɧɹ ɜɿɞɩɨɜɿɞɚɽ ɜɢɦɨɝɚɦ Ɍɟɯɧɿɱɧɨɝɨ ɪɟɝɥɚɦɟɧɬɭ 
ɨɛɦɟɠɟɧɧɹ ɜɢɤɨɪɢɫɬɚɧɧɹ ɞɟɹɤɢɯ ɧɟɛɟɡɩɟɱɧɢɯ ɪɟɱɨɜɢɧ ɜ 
ɟɥɟɤɬɪɢɱɧɨɦɭ ɬɚ ɟɥɟɤɬɪɨɧɧɨɦɭ ɨɛɥɚɞɧɚɧɧɿ. 

ɍȼȺȽȺ: 
• ȼɢɤɨɪɢɫɬɨɜɭɣɬɟ ɬɿɥɶɤɢ ɩɪɢɡɧɚɱɟɧɢɣ ɞɥɹ ɟɥɟɤɬɪɢɱɧɨʀ ɩɟɱɿ 

ɩɨɫɭɞ. 
• Ⱦɜɟɪɰɹɬɚ ɚɛɨ ɿɧɲɿ ɩɨɜɟɪɯɧɿ ɦɨɠɭɬɶ ɧɚɝɪɿɜɚɬɢɫɹ ɩɿɞ ɱɚɫ ɪɨɛɨɬɢ 

ɩɪɢɥɚɞɭ.  
• əɤɳɨ ɜɢɪɿɛ ɞɟɹɤɢɣ ɱɚɫ ɡɧɚɯɨɞɢɜɫɹ ɩɪɢ ɬɟɦɩɟɪɚɬɭɪɿ ɧɢɠɱɟ 0ºC, 

ɩɟɪɟɞ ɭɜɿɦɤɧɟɧɧɹɦ ɣɨɝɨ ɫɥɿɞ ɜɢɬɪɢɦɚɬɢ ɭ ɤɿɦɧɚɬɿ ɧɟ ɦɟɧɲɟ 2 
ɝɨɞɢɧ. 

• ȼɢɪɨɛɧɢɤ ɡɚɥɢɲɚɽ ɡɚ ɫɨɛɨɸ ɩɪɚɜɨ ɛɟɡ ɞɨɞɚɬɤɨɜɨɝɨ 
ɩɨɜɿɞɨɦɥɟɧɧɹ ɜɧɨɫɢɬɢ ɧɟɡɧɚɱɧɿ ɡɦɿɧɢ ɞɨ ɤɨɧɫɬɪɭɤɰɿʀ ɜɢɪɨɛɭ, 
ɳɨ ɤɚɪɞɢɧɚɥɶɧɨ ɧɟ ɜɩɥɢɜɚɸɬɶ ɧɚ ɣɨɝɨ ɛɟɡɩɟɤɭ, ɩɪɚɰɟɡɞɚɬɧɿɫɬɶ 
ɬɚ ɮɭɧɤɰɿɨɧɚɥɶɧɿɫɬɶ. 

ɍɋɌȺɇɈȼɄȺ 
• ɉɟɪɟɤɨɧɚɣɬɟɫɹ, ɳɨ ɭɫɟɪɟɞɢɧɿ ɩɟɱɿ ɧɟ ɡɚɥɢɲɢɜɫɹ ɩɚɤɭɜɚɥɶɧɢɣ 

ɦɚɬɟɪɿɚɥ. 
• ɉɟɪɟɜɿɪɬɟ, ɱɢ ɧɟ ɩɨɲɤɨɞɢɥɢɫɶ ɩɪɢ ɬɪɚɧɫɩɨɪɬɭɜɚɧɧɿ: 

– ɞɜɟɪɰɹɬɚ ɬɚ ɭɳɿɥɶɧɸɜɚɱɿ; 
– ɨɝɥɹɞɨɜɟ ɜɿɤɧɨ ɬɚ ɟɤɪɚɧ; 
– ɩɟɬɥɿ ɬɚ ɡɚɫɭɜɤɚ ɞɜɟɪɰɹɬ, ɜɧɭɬɪɿɲɧɹ ɩɨɜɟɪɯɧɹ ɤɚɦɟɪɢ 

(ɞɭɯɨɜɤɢ) ɬɚ ɞɜɟɪɰɹɬ. 
• əɤɳɨ ɧɨɜɚ ɩɿɱ ɦɚɽ ɛɭɞɶ-ɹɤɿ ɞɟɮɟɤɬɢ – ɡɜɟɪɬɚɣɬɟɫɹ ɞɨ 

ɩɪɨɞɚɜɰɹ. 
• ɉɪɢ ɜɢɹɜɥɟɧɧɿ ɛɭɞɶ-ɹɤɢɯ ɞɟɮɟɤɬɿɜ ɭ ɩɪɨɰɟɫɿ ɟɤɫɩɥɭɚɬɚɰɿʀ, ɧɟ 

ɜɦɢɤɚɣɬɟ ɩɟɱɿ ɬɚ ɡɜɟɪɬɚɣɬɟɫɹ ɞɨ ɫɟɪɜɿɫɧɨɝɨ ɰɟɧɬɪɭ. 
• ɍɫɬɚɧɨɜɿɬɶ ɟɥɟɤɬɪɢɱɧɭ ɩɿɱ ɧɚ ɪɿɜɧɭ ɝɨɪɢɡɨɧɬɚɥɶɧɭ ɩɨɜɟɪɯɧɸ, 

ɞɨɫɢɬɶ ɦɿɰɧɭ, ɳɨɛ ɜɢɬɪɢɦɚɬɢ ʀʀ ɜɚɝɭ (ɿɡ ɩɪɨɞɭɤɬɚɦɢ). 
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• ɇɟ ɜɫɬɚɧɨɜɥɸɣɬɟ ɟɥɟɤɬɪɢɱɧɭ ɩɿɱ ɩɨɛɥɢɡɭ ɞɠɟɪɟɥ ɬɟɩɥɚ, ɜɨɞɢ, 
ɜ ɭɦɨɜɚɯ ɩɿɞɜɢɳɟɧɨʀ ɜɨɥɨɝɨɫɬɿ, ɚ ɬɚɤɨɠ ɩɨɪɭɱ ɡ 
ɥɟɝɤɨɡɚɣɦɢɫɬɢɦɢ ɪɟɱɨɜɢɧɚɦɢ. 

• ɇɿɱɨɝɨ ɧɟ ɤɥɚɞɿɬɶ ɧɚ ɟɥɟɤɬɪɢɱɧɭ ɩɿɱ ɬɚ ɣ ɧɿɱɢɦ ɧɟ ɩɟɪɟɤɪɢɜɚɣɬɟ 
ɜɟɧɬɢɥɹɰɿɣɧɿ ɨɬɜɨɪɢ. 

• Ⱦɥɹ ɧɨɪɦɚɥɶɧɨʀ ɪɨɛɨɬɢ ɩɟɱɿ ɧɟɨɛɯɿɞɧɨ ɡɚɛɟɡɩɟɱɢɬɢ ɜɿɥɶɧɢɣ 
ɩɪɨɫɬɿɪ ɞɥɹ ɜɟɧɬɢɥɹɰɿʀ, ɧɟ ɦɟɧɲ: 20 ɫɦ ɡɜɟɪɯɭ, 10 ɫɦ ɡɡɚɞɭ ɿ 5 
ɫɦ ɡ ɛɨɤɨɜɢɯ ɫɬɨɪɿɧ. 

ɉȺɇȿɅɖ ɄȿɊɍȼȺɇɇə 
ɌȿɊɆɈɊȿȽɍɅəɌɈɊ 
• Ɂɚɛɟɡɩɟɱɭɽ ɭɫɬɚɧɨɜɤɭ ɪɨɛɨɱɨʀ ɬɟɦɩɟɪɚɬɭɪɢ. 
• Ⱦɨɡɜɨɥɹɽ ɪɟɝɭɥɸɜɚɬɢ ɬɟɦɩɟɪɚɬɭɪɭ ɜ ɦɟɠɚɯ 100-250 °ɋ. 
ɉȿɊȿɆɂɄȺɑ ɊȿɀɂɆȱȼ: 

•  – ɪɿɜɧɨɦɿɪɧɟ ɩɿɞɫɦɚɠɭɜɚɧɧɹ ɡɜɟɪɯɭ. 
Ɇɨɠɧɚ ɜɢɤɨɪɢɫɬɨɜɭɜɚɬɢ ɞɥɹ ɝɨɬɭɜɚɧɧɹ ɬɨɫɬɿɜ. 

•   – ɪɿɜɧɨɦɿɪɧɟ ɩɿɞɫɦɚɠɭɜɚɧɧɹ ɡɧɢɡɭ. 
Ɇɨɠɧɚ ɝɨɬɭɜɚɬɢ ɛɭɬɟɪɛɪɨɞɢ, ɩɿɰɰɭ, ɯɨɬ-ɞɨɝɢ. 

• – ɪɿɜɧɨɦɿɪɧɟ ɨɛɫɦɚɠɭɜɚɧɧɹ ɡ ɭɫɿɯ ɛɨɤɿɜ. 
Ɋɟɠɢɦ ɞɥɹ ɜɢɩɿɱɤɢ, ɝɨɬɭɜɚɧɧɹ ɦ'ɹɫɚ ɿ ɪɢɛɢ, ɚ ɬɚɤɨɠ ɡɚɩɿɤɚɧɧɹ 

ɤɚɪɬɨɩɥɿ ɣ ɿɧɲɢɯ ɨɜɨɱɿɜ. 
• ɌȺɃɆȿɊ 
Ɂɚɛɟɡɩɟɱɭɽ ɭɫɬɚɧɨɜɤɭ ɬɪɢɜɚɥɨɫɬɿ ɝɨɬɭɜɚɧɧɹ ɭ ɦɟɠɚɯ 60 ɯɜɢɥɢɧ. 
ɍȼȺȽȺ: 
• ȼɿɞɥɿɤ ɱɚɫɭ ɜɟɞɟɬɶɫɹ ɭ ɡɜɨɪɨɬɧɨɦɭ ɩɨɪɹɞɤɭ. ɉɪɨɬɹɝɨɦ ɭɫɶɨɝɨ 

ɱɚɫɭ ɝɨɬɭɜɚɧɧɹ ɝɨɪɢɬɶ ɫɜɿɬɥɨɜɢɣ ɿɧɞɢɤɚɬɨɪ ɪɨɛɨɬɢ. ɉɿɫɥɹ 
ɡɚɤɿɧɱɟɧɧɹ ɜɫɬɚɧɨɜɥɟɧɨɝɨ ɬɟɪɦɿɧɭ, ɥɭɧɚɽ ɡɜɭɤɨɜɢɣ ɫɢɝɧɚɥ ɿ 
ɫɜɿɬɥɨɜɢɣ ɿɧɞɢɤɚɬɨɪ ɝɚɫɧɟ. 

ȾɈȾȺɌɄɈȼȱ ɉɊɂɇȺɅȿɀɇɈɋɌȱ 
• Ⱦɨ ɤɨɦɩɥɟɤɬɭ ɟɥɟɤɬɪɢɱɧɨʀ ɩɟɱɿ ɜɯɨɞɹɬɶ: 

– ɡɧɿɦɧɚ ɪɟɲɿɬɤɚ ɞɥɹ ɛɭɬɟɪɛɪɨɞɿɜ, ɬɨɫɬɿɜ, ɩɿɰɰɢ, ɯɨɬ-ɞɨɝɿɜ; 
– ɩɿɞɞɨɧ ɡ ɚɧɬɢɩɪɢɝɚɪɧɢɦ ɩɨɤɪɢɬɬɹɦ ɞɥɹ ɜɢɩɿɱɤɢ, ɡɚɩɿɤɚɧɧɹ 

ɦ'ɹɫɚ, ɩɬɢɰɿ ɬɚ ɪɢɛɢ; 
ɊɈȻɈɌȺ 
ɊȿɀɂɆ Ƚɪɢɥɶ 

• ɉɟɪɟɜɟɞɿɬɶ ɩɟɪɟɦɢɤɚɱ ɪɟɠɢɦɿɜ ɭ ɩɨɡɢɰɿɸ " ". 
• Ɍɟɪɦɨɪɟɝɭɥɹɬɨɪɨɦ ɡɚɞɚɣɬɟ ɧɟɨɛɯɿɞɧɭ ɬɟɦɩɟɪɚɬɭɪɭ. 
• Ɂɚ ɞɨɩɨɦɨɝɨɸ ɬɚɣɦɟɪɚ ɜɫɬɚɧɨɜɿɬɶ ɛɚɠɚɧɢɣ ɱɚɫ ɩɪɢɝɨɬɭɜɚɧɧɹ, 

ɩɿɱ ɩɨɱɧɟ ɩɪɚɰɸɜɚɬɢ.  
• ɉɿɫɥɹ ɡɚɤɿɧɱɟɧɧɹ ɜɫɬɚɧɨɜɥɟɧɨɝɨ ɱɚɫɭ ɫɜɿɬɥɨɜɢɣ ɿɧɞɢɤɚɬɨɪ 

ɪɨɛɨɬɢ ɡɝɚɫɧɟ ɿ ɩɪɨɥɭɧɚɽ ɡɜɭɤɨɜɢɣ ɫɢɝɧɚɥ. 
• ɉɟɪɟɜɟɞɿɬɶ ɩɟɪɟɦɢɤɚɱ ɪɟɠɢɦɿɜ ɪɨɛɨɬɢ ɧɚ "OFF", ɚ 

ɬɟɪɦɨɪɟɝɭɥɹɬɨɪ – ɭ ɦɿɧɿɦɚɥɶɧɟ ɩɨɥɨɠɟɧɧɹ. 
ɊȿɀɂɆ ɋɦɚɠɟɧɧɹ 

• ɉɟɪɟɜɟɞɿɬɶ ɩɟɪɟɦɢɤɚɱ ɪɟɠɢɦɿɜ ɭ ɩɨɡɢɰɿɸ “ ”. 
• Ɍɟɪɦɨɪɟɝɭɥɹɬɨɪɨɦ ɡɚɞɚɣɬɟ ɧɟɨɛɯɿɞɧɭ ɬɟɦɩɟɪɚɬɭɪɭ. 
• Ɂɚ ɞɨɩɨɦɨɝɨɸ ɬɚɣɦɟɪɚ ɜɫɬɚɧɨɜɿɬɶ ɛɚɠɚɧɢɣ ɱɚɫ ɩɪɢɝɨɬɭɜɚɧɧɹ, 

ɩɿɱ ɩɨɱɧɟ ɩɪɚɰɸɜɚɬɢ.  
• ɉɿɫɥɹ ɡɚɤɿɧɱɟɧɧɹ ɜɫɬɚɧɨɜɥɟɧɨɝɨ ɱɚɫɭ ɫɜɿɬɥɨɜɢɣ ɿɧɞɢɤɚɬɨɪ 

ɪɨɛɨɬɢ ɡɝɚɫɧɟ ɿ ɩɪɨɥɭɧɚɽ ɡɜɭɤɨɜɢɣ ɫɢɝɧɚɥ. 
• ɉɟɪɟɜɟɞɿɬɶ ɩɟɪɟɦɢɤɚɱ ɪɟɠɢɦɿɜ ɪɨɛɨɬɢ ɧɚ "OFF", ɚ 

ɬɟɪɦɨɪɟɝɭɥɹɬɨɪ – ɭ ɦɿɧɿɦɚɥɶɧɟ ɩɨɥɨɠɟɧɧɹ. 
ɊȿɀɂɆ Ɂɚɩɿɤɚɧɧɹ 

• ɉɟɪɟɜɟɞɿɬɶ ɩɟɪɟɦɢɤɚɱ ɪɟɠɢɦɿɜ ɭ ɩɨɡɢɰɿɸ “ ”. 
• Ɍɟɪɦɨɪɟɝɭɥɹɬɨɪɨɦ ɡɚɞɚɣɬɟ ɧɟɨɛɯɿɞɧɭ ɬɟɦɩɟɪɚɬɭɪɭ. 
• Ɂɚ ɞɨɩɨɦɨɝɨɸ ɬɚɣɦɟɪɚ ɜɫɬɚɧɨɜɿɬɶ ɛɚɠɚɧɢɣ ɱɚɫ ɩɪɢɝɨɬɭɜɚɧɧɹ, 

ɩɿɱ ɩɨɱɧɟ ɩɪɚɰɸɜɚɬɢ.  
• ɉɿɫɥɹ ɡɚɤɿɧɱɟɧɧɹ ɜɫɬɚɧɨɜɥɟɧɨɝɨ ɱɚɫɭ ɫɜɿɬɥɨɜɢɣ ɿɧɞɢɤɚɬɨɪ 

ɪɨɛɨɬɢ ɡɝɚɫɧɟ ɿ ɩɪɨɥɭɧɚɽ ɡɜɭɤɨɜɢɣ ɫɢɝɧɚɥ. 
• ɉɟɪɟɜɟɞɿɬɶ ɩɟɪɟɦɢɤɚɱ ɪɟɠɢɦɿɜ ɪɨɛɨɬɢ ɧɚ "OFF", ɚ 

ɬɟɪɦɨɪɟɝɭɥɹɬɨɪ – ɭ ɦɿɧɿɦɚɥɶɧɟ ɩɨɥɨɠɟɧɧɹ. 
ɉɊɂɁɍɉɂɇȿɇɇə ɉɊɂȽɈɌɍȼȺɇɇə 
• ɓɨɛɢ ɩɪɢɡɭɩɢɧɢɬɢ ɝɨɬɭɜɚɧɧɹ (ɧɚɩɪɢɤɥɚɞ, ɞɥɹ ɩɟɪɟɜɿɪɤɢ 

ɝɨɬɨɜɧɨɫɬɿ), ɩɟɪɟɜɟɞɿɬɶ ɩɟɪɟɦɢɤɚɱ ɪɟɠɢɦɿɜ ɧɚ "OFF". Ⱦɥɹ 
ɩɪɨɞɨɜɠɟɧɧɹ ɝɨɬɭɜɚɧɧɹ ɡɧɨɜɭ ɭɫɬɚɧɨɜɿɬɶ ɨɛɪɚɧɢɣ ɪɟɠɢɦ. 

 
ɊȿɄɈɆȿɇȾȺɐȱȲ Ɂ ȽɈɌɍȼȺɇɇə 

ȼɢɞ 
ɩɪɨɞɭɤɬɭ 

Ɍɟɦɩɟɪɚɬɭɪɚ, 
°ɋ 

ɉɨɡɢɰɿɹ 
ɩɟɪɟɦɢɤɚɱɚ 
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Ɉɑɂɓȿɇɇə ɌȺ ȾɈȽɅəȾ 
• ɉɟɪɟɞ ɨɱɢɳɟɧɧɹɦ ɩɟɪɟɜɟɞɿɬɶ ɩɟɪɟɦɢɤɚɱ ɪɟɠɢɦɿɜ ɧɚ "OFF", 

ɬɟɪɦɨɪɟɝɭɥɹɬɨɪ – ɭ ɦɿɧɿɦɚɥɶɧɟ ɩɨɥɨɠɟɧɧɹ, ɬɚ ɜɢɦɤɧɿɬɶ ɩɿɱ ɡ 
ɟɥɟɤɬɪɨɦɟɪɟɠɿ. 

• Ɂɚɱɟɤɚɣɬɟ ɩɨɤɢ ɩɿɱ ɩɨɜɧɿɫɬɸ ɨɯɨɥɨɧɟ. 
• ɉɪɨɬɪɿɬɶ ɩɚɧɟɥɶ ɤɟɪɭɜɚɧɧɹ, ɡɨɜɧɿɲɧɿ ɬɚ ɜɧɭɬɪɿɲɧɿ ɩɨɜɟɪɯɧɿ 

ɜɨɥɨɝɨɸ ɬɤɚɧɢɧɨɸ ɡ ɦɢɸɱɢɦ ɡɚɫɨɛɨɦ. ɇɟ ɡɚɫɬɨɫɨɜɭɣɬɟ 
ɚɝɪɟɫɢɜɧɿ ɪɟɱɨɜɢɧɢ ɚɛɨ ɚɛɪɚɡɢɜɧɿ ɦɚɬɟɪɿɚɥɢ. 

• ȼɢɦɢɣɬɟ ɡɧɿɦɧɭ ɪɟɲɿɬɤɭ ɿ ɩɿɞɞɨɧ ɬɟɩɥɨɸ ɦɢɥɶɧɨɸ ɜɨɞɨɸ. ɇɟ 
ɜɢɤɨɪɢɫɬɨɜɭɣɬɟ ɚɛɪɚɡɢɜɧɿ ɦɚɬɟɪɿɚɥɢ, ɳɨɛ ɧɟ ɩɨɲɤɨɞɢɬɢ 
ɚɧɬɢɩɪɢɝɚɪɧɟ ɩɨɤɪɢɬɬɹ. 

• ɓɨɛ ɩɨɡɛɚɜɢɬɢɫɹ ɧɟɩɪɢɽɦɧɨɝɨ ɡɚɩɚɯɭ, ɧɚɥɢɣɬɟ ɭ ɹɤɢɣ-ɧɟɛɭɞɶ 
ɩɪɢɞɚɬɧɢɣ ɞɥɹ ɟɥɟɤɬɪɢɱɧɨʀ ɩɟɱɿ ɝɥɢɛɨɤɢɣ ɩɨɫɭɞ ɫɤɥɹɧɤɭ ɜɨɞɢ 
ɿɡ ɫɨɤɨɦ ɨɞɧɨɝɨ ɥɢɦɨɧɚ ɬɚ ɩɨɫɬɚɜɬɟ ɭ ɩɿɱ. ɍɫɬɚɧɨɜɿɬɶ ɬɚɣɦɟɪ ɧɚ 

5 ɯɜɢɥɢɧ, ɩɟɪɟɦɢɤɚɱ ɪɟɠɢɦɿɜ ɪɨɛɨɬɢ ɭ ɩɨɥɨɠɟɧɧɹ " ", ɚ 
ɬɟɪɦɨɪɟɝɭɥɹɬɨɪ – ɭ ɦɿɧɿɦɚɥɶɧɟ ɩɨɥɨɠɟɧɧɹ. Ʉɨɥɢ ɩɿɱ 
ɜɢɦɤɧɟɬɶɫɹ, ɜɢɬɹɝɧɿɬɶ ɩɨɫɭɞ ɿ ɩɪɨɬɪɿɬɶ ɫɬɿɧɤɢ ɤɚɦɟɪɢ ɫɭɯɨɸ 
ɬɤɚɧɢɧɨɸ. 

ɁȻȿɊȿɀȿɇɇə 
• ɉɟɪɟɤɨɧɚɣɬɟɫɹ, ɳɨ ɩɿɱ ɜɢɦɤɧɟɧɚ ɡ ɟɥɟɤɬɪɨɦɟɪɟɠɿ. 
• ȼɢɤɨɧɚɣɬɟ ɭɫɿ ɜɢɦɨɝɢ ɪɨɡɞɿɥɭ Ɉɑɂɓȿɇɇə ɌȺ ȾɈȽɅəȾ. 
• Ɂɛɟɪɿɝɚɣɬɟ ɩɿɱ ɡ ɧɚɩɿɜɜɿɞɤɪɢɬɢɦɢ ɞɜɟɪɰɹɬɚɦɢ ɭ ɫɭɯɨɦɭ 

ɩɪɨɯɨɥɨɞɧɨɦɭ ɦɿɫɰɿ. 
 
KZ   ɀȺȻȾɕԔ ɇԜɋԔȺɍɕ 
• Ԕԝɪɦɟɬɬɿ ɫɚɬɵɩ ɚɥɭɲɵ! SCARLETT ɫɚɭɞɚ ɬɚԙɛɚɫɵɧɵԙ ԧɧɿɦɿɧ 

ɫɚɬɵɩ ɚɥԑɚɧɵԙɵɡ ԛɲɿɧ ɠԥɧɟ ɛɿɡɞɿԙ ɤɨɦɩɚɧɢɹԑɚ ɫɟɧɿɦ 
ɚɪɬԕɚɧɵԙɵɡ ԛɲɿɧ ɋɿɡɝɟ ɚɥԑɵɫ ɚɣɬɚɦɵɡ. ȱɫɤɟ ɩɚɣɞɚɥɚɧɭ 
ɧԝɫԕɚɭɥɵԑɵɧɞɚ ɫɭɪɟɬɬɟɥɝɟɧ ɬɟɯɧɢɤɚɥɵԕ ɬɚɥɚɩɬɚɪ ɨɪɵɧɞɚɥԑɚɧ 
ɠɚԑɞɚɣɞɚ, SCARLETT ɤɨɦɩɚɧɢɹɫɵ ԧɡɿɧɿԙ ԧɧɿɦɞɟɪɿɧɿԙ ɠɨԑɚɪɵ 
ɫɚɩɚɫɵ ɦɟɧ ɫɟɧɿɦɞɿ ɠԝɦɵɫɵɧɚ ɤɟɩɿɥɞɿɤ ɛɟɪɟɞɿ. 

• SCARLETT ɫɚɭɞɚ ɬɚԙɛɚɫɵɧɵԙ ɛԝɣɵɦɵɧ ɬԝɪɦɵɫɬɵԕ ɦԝԕɬɚɠɞɚɪ 
ɲɟԙɛɟɪɿɧɞɟ ɩɚɣɞɚɥɚɧԑɚɧ ɠԥɧɟ ɿɫɤɟ ɩɚɣɞɚɥɚɧɭ ɧԝɫԕɚɭɥɵԑɵɧɞɚ 
ɤɟɥɬɿɪɿɥɝɟɧ ɩɚɣɞɚɥɚɧɭ ɟɪɟɠɟɥɟɪɿɧ ԝɫɬɚɧԑɚɧ ɤɟɡɞɟ, ɛԝɣɵɦɧɵԙ 
ԕɵɡɦɟɬ ɦɟɪɡɿɦɿ ɛԝɣɵɦ ɬԝɬɵɧɭɲɵԑɚ ɬɚɛɵɫ ɟɬɿɥɝɟɧ ɤԛɧɧɟɧ 
ɛɚɫɬɚɩ  2 (ɟɤɿ) ɠɵɥɞɵ ԕԝɪɚɣɞɵ. Ⱥɬɚɥԑɚɧ ɲɚɪɬɬɚɪ ɨɪɵɧɞɚɥԑɚɧ 
ɠɚԑɞɚɣɞɚ, ɛԝɣɵɦɧɵԙ ԕɵɡɦɟɬ ɦɟɪɡɿɦɿ ԧɧɞɿɪɭɲɿ ɤԧɪɫɟɬɤɟɧ 
ɦɟɪɡɿɦɧɟɧ ɚɣɬɚɪɥɵԕɬɚɣ ɚɫɭɵ ɦԛɦɤɿɧ ɟɤɟɧɿɧɟ ԧɧɞɿɪɭɲɿ 
ɬԝɬɵɧɭɲɵɥɚɪɞɵԙ ɧɚɡɚɪɵɧ ɚɭɞɚɪɚɞɵ. 

ԔȺɍȱɉɋȱɁȾȱɄ ɒȺɊȺɅȺɊɕ 
• Ȼԝɣɵɦɞɵ ɞԝɪɵɫ ԕɨɥɞɚɧɛɚɭ ɨɧɵԙ ɛԝɡɵɥɵɭɧɚ ԥɤɟɥɭɿ ɠԥɧɟ ɫɿɡɝɟ 

ɡɢɹɧ ɤɟɥɬɿɪɭɿ ɦԛɦɤɿɧ. 
• Ⱥɥԑɚɲԕɵ ԕɨɫɭɞɵԙ ɚɥɞɵɧɞɚ ɛԝɣɵɦɧɵԙ ɬɟɯɧɢɤɚɥɵԕ 

ɫɢɩɚɬɬɚɦɚɫɵɧɵԙ ɠɚɩɫɵɪɦɚɞɚԑɵ, ɷɥɟɤɬɪ ɠԛɣɟɫɿɧɞɟ ɤԧɪɫɟɬɿɥɝɟɧ 
ɩɚɪɚɦɟɬɪɥɟɪɿɧɟ ɫԥɣɤɟɫɬɿɝɿɧ ɬɟɤɫɟɪɿԙɿɡ. 

• Ɉɫɵ ɉɚɣɞɚɥɚɧɭ ɧԝɫԕɚɭɵɧɚ ɫԥɣɤɟɫ ɬɟɤ ԕɚɧɚ ɬԝɪɦɵɫɬɵԕ 
ɦɚԕɫɚɬɬɚɪɞɚ ԕɨɥɞɚɧɵɥɚɞɵ. Ԕԝɪɚɥ ԧɧɟɪɤԥɫɿɩɬɿɤ ԕɨɥɞɚɧɭԑɚ 
ɚɪɧɚɥɦɚԑɚɧ. 

• ɀɚɣɞɚɧ ɬɵɫ ԕɨɥɞɚɧɵɥɦɚɣɞɵ. 
• ɀɚɛɞɵԕɬɵ ɬɚɡɚɥɚɭɞɵԙ ɚɥɞɵɧɞɚ ɧɟɦɟɫɟ ɋɿɡ ɨɧɵ 

ԕɨɥɞɚɧɛɚɫɚԙɵɡ ɷɥɟɤɬɪ ɠԛɣɟɫɿɧɟɧ ԥɪԕɚɲɚɧ ɫԧɧɞɿɪɿɩ ɬɚɫɬɚԙɵɡ. 
• Ԕԝɪɚɥɦɟɧ ɨɣɧɚɭԑɚ  ɛɚɥɚɥɚɪԑɚ ɪԝԕɫɚɬ ɛɟɪɦɟԙɿɡ. 
• Ԕɨɫɵɥԑɚɧ ԕԝɪɚɥɞɵ ԕɚɪɚɭɫɵɡ ԕɚɥɞɵɪɦɚԙɵɡ. 
• Ȼɟɪɟɫɿ ɠɢɧɚԕԕɚ ɟɧɝɿɡɿɥɦɟɝɟɧ ɤɟɪɟɤ-ɠɚɪɚԕɬɚɪɞɵ ԕɨɥɞɚɧɛɚԙɵɡ. 
• Ԕɨɪɟɤɬɟɧɭ ɛɚɭɵ ɡɚԕɵɦɞɚɥԑɚɧ ԕԝɪɚɥɞɵ ԕɨɥɞɚɧɛɚԙɵɡ. 
• Ԕԝɪɵɥԑɵɧɵ ԧɡ ɛɟɬɿԙɿɡɲɟ ɠԧɧɞɟɭɝɟ ɬɚɥɩɵɧɛɚԙɵɡ. Ɉɥԕɵɥɵԕɬɚɪ 

ɩɚɣɞɚ ɛɨɥɫɚ ɠɚԕɵɧ ɚɪɚɞɚԑɵ ɋɟɪɜɢɫ ɨɪɬɚɥɵԑɵɧɚ ɚɩɚɪɵԙɵɡ. 
• Ԕɨɪɟɤɬɟɧɭ ɛɚɭɵɧɵԙ ԧɬɤɿɪ ɠɢɟɤɬɟɪ ɠԥɧɟ ɵɫɬɵԕ ԛɫɬɿɥɟɪɝɟ 

ɬɢɦɟɭɿɧ ԕɚɞɚԑɚɥɚԙɵɡ. 
• Ԕɨɪɟɤɬɟɧɭ ɛɚɭɵɧɚɧ ɬɚɪɬɩɚԙɵɡ, ɨɧɵ ɲɢɪɚɬɩɚԙɵɡ ɠԥɧɟ 

ԕԝɪɵɥԑɵɧɵԙ ɚɣɧɚɥɚ ɨɪɚɦɚԙɵɡ. 
• Ԧɧɿɦɞɟɪɞɿԙ ɞɚɹɪɥɵԑɵɧɚ ɚɪɧɚɥԑɚɧ ɬɟɤ ԕɚɧɚ ɩɿɫɿɪɭ ɷɥɟɤɬɪɥɿɤ 

ԕɨɥɞɚɧɵԙɵɡɞɚɪ. ɇɟ ɛɨɥɫɚ ɞɚ ɤɟɩɬɿɪɦɟԙɿɡɞɟɪ ɨԑɚɧ ɤɢɿɦɞɿ, 
ԕɚԑɚɡɞɵ ɧɟɦɟɫɟ ɛɚɫԕɚ ɡɚɬɬɚɪ. 

• Ԕɨɣɦɚԙɵɡɞɚɪ ɝɟɪɦɟɬɢɤɚɥɵԕ ɠɚɛɵԕ ɵɞɵɫԕɚ ԧɧɿɦɞɟɪ 
ɩɿɫɿɪɭ(ɛɚɧɤɿɥɟɪɞɟ, ɲԧɥɦɟɤɬɟɪɞɟ ɠԥɧɟ ɬ.ɛ.). 

• Ԧɧɿɦɞɟɪ ɫɚɥɚ ɛɚɫɬɚɭɞɵԙ ɚɥɞɵɧɞɚ ɞɚɹɪɥɵԕ ɭɚԕɵɬɵɧɚ 
ɠɚɪɵɥԑɚɧ ɠɨԕ ԛɲɿɧ ɩɿɫɿɪɭ, ɬɵԑɵɡ ԕɚɛɵԕɬɵ ɧɟɦɟɫɟ ԕɚɛɵԕɬɵ 
ɩɵɲɚԕɩɟɧ ɧɟɦɟɫɟ ɲɚԙɵɲԕɵɦɟɧ ɲɚɧɲɵԙɵɡɞɚɪ, ɦɵɫɚɥɵ, 
ɤɚɪɬɨɩɬɵ, ɚɥɦɚɥɚɪɞɵԙ, ɤɚɲɬɚɧɞɚɪɞɵԙ, ɲԝɠɵԕɬɚɪ ɠԥɧɟ ɬ.ɛ. 

• Ɍԝɬɚɧɭ ԕԝɬɵɥɭɵɧɚ ɨɲɚԕ ԛɪɥɟɧɟɬɿɧ ɲɤɚɮɵɧɚ ԕɚɠɟɬɬɿ: 
– ԝɡɚԕԕɚ ɫɨɡɵɥԑɚɧ ɞɚɹɪɥɵԕ ɧԥɬɢɠɟɫɿɧɞɟ ԧɬɟ ԧɧɿɦɞɟɪɞɿԙ 

ɩɪɢɝɚɪɚɫɵ ԕɚɲԕɚԕɬɚɭ; 
– ԧɧɿɦɞɟɪ ɬɨɥɬɵɪɚ ɚɪɬɭ ɷɥɟɤɬɪɥɿɤɬɿ ɨɪɚɦɚɫɵɡ ɩɿɫɿɪɭ , ɜ ɬ.ɱ. 

ɮɨɥɶɝɚɫɵɡ; 
– ɤɚɦɟɪɚɞɚ ɬԝɬɚɧɭ ɨԕɢԑɚɫɵɧɞɚ, ɟɫɿɤɬɟɪ ԕɚɡɛɚɣ, ɷɥɟɤɬɪ 

ɠԛɣɟɫɿɧɟɧ ɨɧɵԙ ɩɿɫɿɪɭ ɠԥɧɟ ɫԧɧɞɿɪɿɩ ɬɚɫɬɚɭԑɚ ԧɲɿɪɿԙɿɡɞɟɪ. 
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• ɉɿɫɿɪɭɝɟ ԕɨɫɩɚԙɵɡɞɚɪ ɤɚɦɟɪɚɦɟɧ ɛɨɫ. Ȼɿɪɞɟԙɟ ɫɚԕɬɚɭԑɚ 
ɚɪɧɚɥԑɚɧ ɤɚɦɟɪɚɧɵ ԕɨɥɞɚɧɭ. 

• ɗɥɟɤɬɪɥɿɤ ԧɧɿɦɞɟɪɞɿԙ ɤɨɧɫɟɪɜɿɥɟɭɿ ԛɲɿɧ ɩɿɫɿɪɭɝɟ ɚɪɧɚɥԑɚɧ. 
• Ʉɚɦɟɪɚ ɬԛɛɿɧɟ ɨɪɬɚɫɵɡ ԧɧɿɦɞɟɪɞɿ ɪɟɬɿɦɟɧ ɚɣɬɵɩ ɛɟɪɦɟԙɿɡɞɟɪ, 

ɠɢɧɚɩ ɚɥɚɬɵɧ ɲɚɪɛɚԕɬɵ ɧɟɦɟɫɟ ɬԝԑɵɪɵԕɬɵ ԕɨɥɞɚɧɵԙɵɡɞɚɪ. 
• Ⱦɚɣɵɧ ɚɡɵԕ ɬɟɦɩɟɪɚɬɭɪɚɫɵɧ ԥɪԕɚɲɚɧ ɬɟɤɫɟɪɿԙɿɡɞɟɪ, ԥɫɿɪɟɫɟ, 

ɟɝɟɪ ɨɥ ɛɚɥɚɥɚɪ ԛɲɿɧ ɚɪɧɚɥԑɚɧ. Ʌɟɡɞɟ ԛɫɬɟɥɝɟ ɬɚɛɚԕɬɵ 
ԥɩɟɪɦɟԙɿɡɞɟɪ ԑɨɣ ɞɚɹɪɥɵԕɬɚɧ ɤɟɣɿɧ, ɨԑɚɧ ɤԧɩɫɿɡ ɫɭɵɧɭԑɚ ɛɟɪɿԙɿɡ. 

• Ȼɚɫɲɵɥɵԕԕɚ ɚɥɭɞɵԙ ɞɚɹɪɥɵԕ ɪɟɰɟɩɬɬɟɪɿɦɟɧ, ɛɿɪɚԕ ɟɫɬɟ 
ɫɚԕɬɚԙɵɡɞɚɪ, ɧɟ ԕɚɣɫɵɫɵɡ ԧɧɿɦɞɟɪ (ɞɠɟɦɞɟɪ, ɩɭɞɢɧɝɿɥɟɪ, ɿɲɿɧɟ 
ɫɚɥɵɧԑɚɧ ɧԥɪɫɟɧɿԙ ԛɲɿɧ ɛɚɞɚɦɧɚɧ ɩɢɪɨɝɚ, ԕɚɧɬɬɵ ɧɟɦɟɫɟ 
ɰɭɤɚɬɬɚɪɞɵԙ ) ԧɬɟ ɠɵɥɞɚɦ ԕɵɡɞɵɪɵɥɚɞɵ. 

• Ԕɵɫԕɚ ɬԝɣɵԕɬɚɥɭ ԕԝɬɵɥɭɵɧɚ ɠԥɧɟ ɨɲɚԕ ɫɵɧɵԕɬɚɪɵ, ɠɟɥɞɟɬɭ 
ɬɟɫɿɤɬɟɪɝɟ ɫɭ ɬɢɸɥɟɪɿ ɪԝԕɫɚɬ ɟɬɩɟԙɿɡɞɟɪ. 

ɇȺɁȺɊ: 
• ɕɞɵɫɬɵ ɬɟɤ ԕɚɧɚ ԕɨɥɞɚɧɵԙɵɡɞɚɪ, ɚɪɧɚɥԑɚɧɞɵ ɷɥɟɤɬɪɥɿɤ 

ɨɲɚԕɬɚɪɞɵԙ ɚɪɬɵɧɚɧ. 
• ȿɫɿɤɬɟɪɿ ɧɟɦɟɫɟ ɛɚɫԕɚ ɞɚ ɛɟɬɬɟɪɿ ɚɫɩɚɩɬɵԙ ɠԝɦɵɫɵ ɤɟɡɿɧɞɟ 

ԕɵɡɭɵ ɦԛɦɤɿɧ.  
• ȿɝɟɪ ɛԝɣɵɦ ɛɿɪɲɚɦɚ ɭɚԕɵɬ 0ºC-ɬɚɧ ɬԧɦɟɧ ɬɟɦɩɟɪɚɬɭɪɚɞɚ 

ɬԝɪɫɚ, ɿɫɤɟ ԕɨɫɚɪ ɚɥɞɵɧɞɚ ɨɧɵ ɤɟɦ ɞɟɝɟɧɞɟ 2 ɫɚԑɚɬ ɛԧɥɦɟ 
ɬɟɦɩɟɪɚɬɭɪɚɫɵɧɞɚ ԝɫɬɚɭ ɤɟɪɟɤ. 

• Ԧɧɞɿɪɭɲɿ ɛԝɣɵɦɧɵԙ ԕɚɭɿɩɫɿɡɞɿɝɿɧɟ, ɠԝɦɵɫ ԧɧɿɦɞɿɥɿɝɿ ɦɟɧ ɠԝɦɵɫ 
ɦԛɦɤɿɧɞɿɤɬɟɪɿɧɟ ɬԛɛɟɝɟɣɥɿ ԥɫɟɪ ɟɬɩɟɣɬɿɧ ɛɨɥɦɚɲɵ ԧɡɝɟɪɿɫɬɟɪɞɿ 
ɨɧɵԙ ԕԝɪɵɥɦɚɫɵɧɚ ԕɨɫɵɦɲɚ ɟɫɤɟɪɬɩɟɫɬɟɧ ɟɧɝɿɡɭ ԕԝԕɵԑɵɧ 
ԧɡɿɧɞɟ ԕɚɥɞɵɪɚɞɵ. 

ԔԜɊɍ 
• Ʉԧɡɿ ɠɟɬɟɫɿɡɞɟɪ, ɧɟ ɨɲɚԕ ɿɲɿɧɞɟ ɠɨԕ ɛɭɵɩ-ɬԛɣɟɬɿɧ ɦɚɬɟɪɢɚɥɞɵԙ. 
• Ɍɟɤɫɟɪɿԙɿɡɞɟɪ, ɡɚԕɵɦɞɚɥԑɚɧ ɟɦɟɫ ɬɚɫɭ ɠɚɧɵɧɞɚ: 

– ɟɫɿɤ ɠԥɧɟ ɧɵԑɵɡɞɚԑɵɲɬɚɪ; 
– ɛɚɣԕɚɭ ɬɟɪɟɡɟ ɧɟɦɟɫɟ ɷɤɪɚɧ; 
– ɿɥɦɟɤɬɿԙ ɠԥɧɟ ɟɫɿɤ ɿɥɝɿɲɟɤ, ɤɚɦɟɪɚ ɿɲɤɿ ɛɟɬɿ (ɞɭɯɨɜɤɚɧɵԙ) 

ɠԥɧɟ ɟɫɿɤɬɿԙ. 
• ȿɝɟɪ ɠɚԙɚ ɚԕɚɭɥɚɪ ԕɚɧɞɚɣ ɛɨɥɦɚɫɵɧ ɩɿɫɿɪɭ, ɫɚɬɭɲɵԑɚ 

ɛԝɪɵɥɚɞɵ. 
• Ʉɟɡ ɤɟɥɝɟɧ ɚԕɚɭɥɚɪɞɵԙ ɬɚɛɵɥɭɵ ɠɚɧɵɧɞɚ ԕɚɧɚɭ ɛɚɪɵɫɵɧɞɚ, 

ɫɟɪɜɢɫɬɿ ɨɪɬɚɥɵԕԕɚ ɩɿɫɿɪɭ ɠԥɧɟ ɛԝɪɵɥɭԑɚ ԕɨɫɩɚԙɵɡɞɚɪ. 
• Ɍɟɝɿɫ ɝɨɪɢɡɨɧɬɚɥɶɞɵԕ ɛɟɬɤɟ ɩɿɫɿɪɭ ɷɥɟɤɬɪɥɿɤ ɨɪɧɚɬɵԙɵɡɞɚɪ, 

ɠɟɬɤɿɥɿɤɬɿ ɛɟɪɿɤɬɿ, ɨɧɵԙ ɫɚɥɦɚԑɵ ɲɵɞɚɭ ԛɲɿɧ (ԧɧɿɦɞɟɪɦɟɧ). 
• ɀɵɥɭ ԕɚɣɧɚɪɥɚɪɵɧɵԙ, ɫɭ ɠɚԕɵɧ ɦɚԙɞɚ ɩɿɫɿɪɭ ɷɥɟɤɬɪɥɿɤ 

ԕɨɧɞɵɪɦɚԙɵɡɞɚɪ, ɠɨԑɚɪɵ ɞɵɦԕɵɥɞɵԕ ɲɚɪɬɬɚɪɵɧɞɚ, ɫɨɧɵɦɟɧ 
ԕɚɬɚɪ ɬɟɡ ɬԝɬɚɧɚɬɵɧ ɦɚɬɟɪɢɚɥɞɚɪɞɵԙ ɠɚɧɵɧɞɚ. 

• ȿɲɬɟԙɟ ԕɨɣɵɩ ԕɨɣɦɚԙɵɡɞɚɪ ɷɥɟɤɬɪɥɿɤɬɿ ɠɟɥɞɟɬɭ ɬɟɫɿɤɬɟɪɞɿ 
ɩɿɫɿɪɭ ɠԥɧɟ ɟɲɬɟɦɟ ԕɚɣɬɚ ɠɚɩɩɚԙɵɡɞɚɪ. 

• Ԛɲɿɧ,10 ɫɦ ԛɫɬɿԙɝɿ ɠɚԑɵɧɚɧ ɤɟɦɿɪɟɤ: 20 ɫɦ ɟɦɟɫ ɨɲɚԕ ɧɨɪɦɚɥɵ 
ɠԝɦɵɫɬɚɪɵ ɠɟɥɞɟɬɭɝɟ ɚɪɧɚɥԑɚɧ ɚɡɚɬ ɤɟԙɿɫɬɿɤ ԕɚɠɟɬɬɿ 
ԕɚɦɫɵɡɞɚɧɞɵɪɭ ɚɪɬɬɚ ɠԥɧɟ 5 ɫɦ ɠɚԕ ɠɚԕɬɚɪɞɚɧ. 

ȻȺɋԔȺɊɍ ɉȺɇȿɅȱ 
ɌȿɊɆɈɊȿɌɌȿȽȱɒ 
• ɀԝɦɵɫɲɵ ɬɟɦɩɟɪɚɬɭɪɚ ԕԝɪɭɵ ԛɲɿɧ ԕɵɡɦɟɬ ɟɬɟɞɿ. 
• ɒɟɤɬɟɪɞɟ ɬɟɦɩɟɪɚɬɭɪɚɧɵ ɠԧɧɝɟ ɫɚɥɭԑɚ ɪԝԕɫɚɬ ɟɬɟɞɿ 100-250 °ɋ. 
ɌԤɊɌȱɉɌȿɊȾȱԘ ȺɃɕɊɕɉ ԔɈɋԔɕɒɕ: 

•   – ɩɨɞɠɚɪɢɜɚɧɢɟɦɟɧ ɛɿɪɤɟɥɤɿ ԛɫɬɿԙɝɿ ɠɚԑɵɧɚɧ. 
Ɍɨɫɬɬɚɪɞɵԙ ɞɚɹɪɥɵԑɵ ԛɲɿɧ ԕɨɥɞɚɧɭԑɚ ɛɨɥɚɞɵ. 

•  – ɩɨɞɠɚɪɢɜɚɧɢɟɦɟɧ ɛɿɪɤɟɥɤɿ ɬԧɦɟɧ ɠɚԑɵɧɚɧ. 
Ȼɭɬɟɪɛɪɨɞɬɚɪ ɞɚɹɪɥɚɭԑɚ ɛɨɥɚɞɵ, ɩɢɰɰɚɧɵ, ɯɨɬ – ɞɨɝɬɟɪ. 

• – ɛɿɪɤɟɥɤɿ ԕɭɵɪɭ ɛɚɪɥɵԕ ɠɚԕɬɚɪɞɚɧ. 
ɉɿɫɿɪɭɝɟ ɚɪɧɚɥԑɚɧ ɬԥɪɬɿɩ, ɟɬ ɞɚɹɪɥɵԕɬɚɪɵ ɠԥɧɟ ɛɚɥɵԕɬɵԙ, 

ɫɨɧɵɦɟɧ ԕɚɬɚɪ ɤɚɪɬɨɩ ɡɚɩɟɤɚɧɢɹ ɠԥɧɟ ɛɚɫԕɚ ɤԧɤԧɧɿɫɬɟɪɞɿԙ. 
• ɌȺɃɆȿɊ 
60 ɦɢɧɭɬ ɲɟɤɬɟɪɞɟ ɞɚɹɪɥɵԕ ԝɡɚԕɬɵԕɬɚɪɵ ԕԝɪɭ ԛɲɿɧ ԕɵɡɦɟɬ ɟɬɟɞɿ. 
ɇȺɁȺɊ: 
• ɍɚԕɵɬɬɚɪɞɵԙ ɫɚɧɚɩ ɲɵԑɚɪɭɵ ɤɟɪɿ ɪɟɬɬɟ ɛɚɫԕɚɪɵɥɚɞɵ. ȱɲɿɧɞɟ 

ɛɚɪɥɵԑɵ ɞɚɹɪɥɵԕ ɭɚԕɵɬɬɚɪɵɧɵԙ ɠԝɦɵɫ ɠɚɪɵԕ ɢɧɞɢɤɚɬɨɪɵ 
ɠɚɧɚɞɵ. ɋԧɧɟɞɿ ɚɧɵԕɬɚɥԑɚɧ ɦɟɡɝɿɥ ԧɬɭɿ ɛɨɣɵɧɲɚ ɞɵɛɵɫɬɵ 
ɫɢɝɧɚɥ ɠԥɧɟ ɠɚɪɵԕ ɢɧɞɢɤɚɬɨɪ ɟɫɬɿɥɟɞɿ. 

ԔɈɋɕɆɒȺ ȻԜɃɕɆ 
• ɗɥɟɤɬɪɥɿɤ ɨɲɚԕ ɠɢɧɚԑɵɧɚ ɤɿɪɟɞɿ: 

– Ȼɭɬɟɪɛɪɨɞɬɚɪԑɚ ɚɪɧɚɥԑɚɧ ɠɢɧɚɩ ɚɥɚɬɵɧ ɲɚɪɛɚԕ, 
ɬɨɫɬɬɚɪɞɵԙ, ɩɢɰɰɚɥɚɪ, ɯɨɬ- ɞɨɝɬɟɪɞɿԙ; 

– ɠɟɬɤɿɡɭ ɚɧɬɢɩɪɢɝɚɪɧɵɦɦɟɧ ɩɿɫɿɪɭɝɟ ɚɪɧɚɥԑɚɧ ɠɚɛɭɦɟɧ, ɟɬ 
ԕɵɡɞɵɪɵɥɵɩ ɩɿɫɭ, ԕԝɫɬɚɪ ɠԥɧɟ ɛɚɥɵԕɬɵԙ; 

ɀԜɆɕɋ 
ɌԤɊɌȱɉɌȿɊ Ƚɪɢɥɶ 

• ɉɟɪɟɜɟɞɢɬɟ ɩɟɪɟɤɥɸɱɚɬɟɥɶ ɪɟɠɢɦɨɜ ɜ ɩɨɥɨɠɟɧɢɟ “ ”. 
• Ɍɟɪɦɨ ɪɟɬɬɟɝɿɲɩɟɧ ԕɨɣɵɥɚɬɵɧ ɬɚɥɚɩ ɬɟɦɩɟɪɚɬɭɪɚɧɵ 

ɛɟɪɿԙɿɡɞɟɪ. 
• Ɍɚɣɦɟɪ ɚɪԕɵɥɵ ɞɚɣɵɧɞɚɭɞɵԙ ԕɚɠɟɬɬɿ ɭɚԕɵɬɵɧ ɛɟɥɝɿɥɟԙɿɡ, ɩɟɲ 

ɠԝɦɵɫɵɧ ɛɚɫɬɚɣɞɵ.  

• Ԧɬɭ ɛɨɣɵɧɲɚ ɚɧɵԕɬɚɥԑɚɧɞɵ ɭɚԕɵɬɬɚɪɞɵԙ ɠԝɦɵɫ ɠɚɪɵԕ 
ɢɧɞɢɤɚɬɨɪɵ ɞɵɛɵɫɬɵ ɫɢɝɧɚɥɞɵ ԧɲɿɩ ԕɚɥɚɞɵ ɠԥɧɟ ɟɫɬɿɥɟɞɿ. 

• ɀɚɣԑɚ ɠԝɦɵɫ ɬԥɪɬɿɩɬɟɪɿɧɿԙ ɚɭɵɫɬɵɪɵɩ ԕɨɫԕɵɲɵɧ 
ɚɭɞɚɪɵԙɵɡɞɚɪ “OFF”, ɚɥ ɬɟɪɦɨ ɪɟɬɬɟɝɿɲ – ɟԙ ɚɡ ɠɚɣԑɚ. 

ɌԤɊɌȱɉɌȿɊ Ԕɭɵɪɭ 
• ɀɚɣԑɚ ɬԥɪɬɿɩɬɟɪɞɿԙ ɚɭɵɫɬɵɪɵɩ ԕɨɫԕɵɲɵɧ ɚɭɞɚɪɵԙɵɡɞɚɪ 

“ ”. 
• Ɍɟɪɦɨ ɪɟɬɬɟɝɿɲɩɟɧ ԕɨɣɵɥɚɬɵɧ ɬɚɥɚɩ ɬɟɦɩɟɪɚɬɭɪɚɧɵ 

ɛɟɪɿԙɿɡɞɟɪ. 
• Ɍɚɣɦɟɪ ɚɪԕɵɥɵ ɞɚɣɵɧɞɚɭɞɵԙ ԕɚɠɟɬɬɿ ɭɚԕɵɬɵɧ ɛɟɥɝɿɥɟԙɿɡ, ɩɟɲ 

ɠԝɦɵɫɵɧ ɛɚɫɬɚɣɞɵ. 
• Ԧɬɭ ɛɨɣɵɧɲɚ ɚɧɵԕɬɚɥԑɚɧɞɵ ɭɚԕɵɬɬɚɪɞɵԙ ɠԝɦɵɫ ɠɚɪɵԕ 

ɢɧɞɢɤɚɬɨɪɵ ɞɵɛɵɫɬɵ ɫɢɝɧɚɥɞɵ ԧɲɿɩ ԕɚɥɚɞɵ ɠԥɧɟ ɟɫɬɿɥɟɞɿ. 
• ɀɚɣԑɚ ɠԝɦɵɫ ɬԥɪɬɿɩɬɟɪɿɧɿԙ ɚɭɵɫɬɵɪɵɩ ԕɨɫԕɵɲɵɧ 

ɚɭɞɚɪɵԙɵɡɞɚɪ “OFF”, ɚɥ ɬɟɪɦɨ ɪɟɬɬɟɝɿɲ – ɟԙ ɚɡ ɠɚɣԑɚ. 
ɌԤɊɌȱɉɌȿɊ Ɍԝɦɲɚɥɚɩ ɩɿɫɿɪɭ 
• ɀɚɣԑɚ ɬԥɪɬɿɩɬɟɪɞɿԙ ɚɭɵɫɬɵɪɵɩ ԕɨɫԕɵɲɵɧ ɚɭɞɚɪɵԙɵɡɞɚɪ 

“ ”. 
• Ɍɟɪɦɨ ɪɟɬɬɟɝɿɲɩɟɧ ԕɨɣɵɥɚɬɵɧ ɬɚɥɚɩ ɬɟɦɩɟɪɚɬɭɪɚɧɵ 

ɛɟɪɿԙɿɡɞɟɪ. 
• Ɍɚɣɦɟɪ ɚɪԕɵɥɵ ɞɚɣɵɧɞɚɭɞɵԙ ԕɚɠɟɬɬɿ ɭɚԕɵɬɵɧ ɛɟɥɝɿɥɟԙɿɡ, ɩɟɲ 

ɠԝɦɵɫɵɧ ɛɚɫɬɚɣɞɵ. 
• Ԧɬɭ ɛɨɣɵɧɲɚ ɚɧɵԕɬɚɥԑɚɧɞɵ ɭɚԕɵɬɬɚɪɞɵԙ ɠԝɦɵɫ ɠɚɪɵԕ 

ɢɧɞɢɤɚɬɨɪɵ ɞɵɛɵɫɬɵ ɫɢɝɧɚɥɞɵ ԧɲɿɩ ԕɚɥɚɞɵ ɠԥɧɟ ɟɫɬɿɥɟɞɿ. 
• ɀɚɣԑɚ ɠԝɦɵɫ ɬԥɪɬɿɩɬɟɪɿɧɿԙ ɚɭɵɫɬɵɪɵɩ ԕɨɫԕɵɲɵɧ 

ɚɭɞɚɪɵԙɵɡɞɚɪ "OFF", ɚɥ ɬɟɪɦɨ ɪɟɬɬɟɝɿɲ – ɟԙ ɚɡ ɠɚɣԑɚ. 
ȾȺəɊɅɕԔɌɕ ɌɈԔɌȺɌȺ ɌԜɊȱɇȱɁ 
• Ⱦɚɹɪɥɵԕ ɬɨԕɬɚɬɭ ԛɲɿɧ ( ɦɵɫɚɥɵ, ɞɚɹɪɥɵԕ ɬɟɤɫɟɪɭɿɧɟ 

ɚɪɧɚɥԑɚɧ), ɠɚɣԑɚ ɬԥɪɬɿɩɬɟɪɞɿԙ ɚɭɵɫɬɵɪɵɩ ԕɨɫԕɵɲɵɧ 
ɚɭɞɚɪɵԙɵɡɞɚɪ "OFF". ɞɚɹɪɥɵԕ ɠɚɥԑɚɫɵɫɵɧɚ ɚɪɧɚɥԑɚɧ 
ɬɚԙɞɚɥԑɚɧ ɬԥɪɬɿɩɬɿ ԕɚɣɬɚɞɚɧ ɨɪɧɚɬɵԙɵɡɞɚɪ. 

ȾȺəɊɅɕԔȺ ɄȿɉȱɅȾȿɆȿ 

Ԧɧɿɦ ɬԛɪɿ Ɍɟɦɩɟɪɚɬɭɪɚ, 
°ɋ 

Ɍԥɪɬɿɩɬɟɪɞɿԙ 
ɚɭɵɫɬɵɪɵɩ 

ԕɨɫԕɵɲ ɠɚɣɵ 

Ⱦɚɹɪɥɵԕ 
ɭɚԕɵɬɵ, 

ɦɢɧ 

Ɍɨɫɬɵ 190  2-4 

ɕɫɬɵԕ 
ɛɭɬɟɪɛɪɨɞɬɚɪ, 
ɩɢɰɰɚ 

190 ,  3-5 

Ɉɦɥɟɬ 125-150  5-8 

ɉɿɫɿɪɭ 190-220  25-35 

Ʉɚɪɬɨɩ 250  8-15 

Ȼɚɥɵԕ 250  15-20 

Ԕԝɫ 220-250  30-40 

ȿɬ 250  40-50 

ɌȺɁȺɅȺɍ ɀԤɇȿ ɄԚɌȱɆ 
• Ⱥɥɞɵ ɬɚɡɚɥɚɭɦɟɧ ɠɚɣԑɚ ɬԥɪɬɿɩɬɟɪɞɿԙ ɚɭɵɫɬɵɪɵɩ ԕɨɫԕɵɲɵɧ 

ɨɪɧɚɬɵԙɵɡɞɚɪ “OFF”, ɬɟɪɦɨɪɟɬɬɟɝɿɲ – ɟԙ ɚɡ ɠɚɣԑɚ ɠԥɧɟ ɷɥɟɤɬɪ 
ɠԛɣɟɫɿɧɟɧ ɩɿɫɿɪɭɝɟ ɫԧɧɞɿɪɿɩ ɬɚɫɬɚԙɵɡɞɚɪ. 

• Ɉɲɚԕɬɚɪ ɬɨɥɵԕ ɫɭɵɧɭԑɚ ɛɟɪɿԙɿɡ. 
• ɀɭɚɬɵɧ ԕԝɪɚɥɦɟɧ ɞɵɦԕɵɥ ɦɚɬɚɦɟɧ ɛɚɫԕɚɪɭ ɩɚɧɟɥɶ, ɫɵɪɬԕɵ 

ɠԥɧɟ ɿɲɤɿ ɛɟɬɬɟɪɞɿ ɫԛɪɬɿԙɿɡɞɟɪ. Ⱥɝɪɟɫɫɢɹɥɵԕ ɡɚɬɬɚɪ ɧɟɦɟɫɟ 
ԕɚɣɪɚԕ ɦɚɬɟɪɢɚɥɞɚɪɞɵ ԕɨɥɞɚɧɛɚԙɵɡɞɚɪ. 

• ɀɵɥɵ ɫɚɛɵɧ ɫɭɦɟɧ ɠɢɧɚɩ ɚɥɚɬɵɧ ɲɚɪɛɚԕɬɵ ɠԥɧɟ ɬԝԑɵɪɵԕɬɵ 
ɠɭɵԙɵɡɞɚɪ. Ԕɚɣɪɚԕ ɦɚɬɟɪɢɚɥɞɚɪɞɵ ԕɨɥɞɚɧɭ, ɚɧɬɢɩɪɢɝɚɪɧɨɟ 
ɠɚɛɭ ɡɚԕɵɦ ɤɟɥɬɿɪɭ ԛɲɿɧ. 

• ɀɚԑɵɦɫɵɡ ɢɿɫ ԕɚɲɵԕɬɚɬɭ ԛɲɿɧ, ԕɚɧɞɚɣ ɛɨɥɦɚɫɵɧ ɬɟɪɟԙ ɵɞɵɫԕɚ 
ԕԝɣɵԙɵɡɞɚɪ, ɠɚɪɚɦɞɵɧɵ ɷɥɟɤɬɪɥɿɤ ɨɲɚԕɬɚɪɞɵԙ ɚɪɬɵɧɚɧ, ɫɭ 
ɫɬɚɤɚɧɵ ɛɿɪ ɥɢɦɨɧɧɚɧ ɲɵɪɵɧɦɟɧ, ɠԥɧɟ ԕɨɣɵԙɵɡɞɚɪ ɩɿɫɿɪɭ. 
Ɍɚɣɦɟɪɞɿ ɨɪɧɚɬɵԙɵɡɞɚɪ 5 ɦɢɧɭɬ, ɠɚɣԑɚ ɠԝɦɵɫ ɬԥɪɬɿɩɬɟɪɿɧɿԙ 

ɚɭɵɫɬɵɪɵɩ ԕɨɫԕɵɲɵ “ ”, ɚɥ ɬɟɪɦɨ ɪɟɬɬɟɝɿɲ – ɟԙ ɚɡ ɠɚɣԑɚ. 
Ԕɚɲɚɧ ɫԧɧɿɩ ԕɚɥɭԑɚ ɩɿɫɿɪɝɟɧɞɟ, ɢɡɜɥɟɤɢɬɟ ɵɞɵɫɬɵ ɠԥɧɟ 
ɦɚɬɚɦɟɧ ԕԝɪԑɚԕ ɤɚɦɟɪɚ ԕɚɛɵɪԑɚɥɚɪɵ ɫԛɪɬɿԙɿɡɞɟɪ. 

ɋȺԔɌȺɍ 
• Ʉԧɡɿ ɠɟɬɟɫɿɡɞɟɪ, ɧɟ ɷɥɟɤɬɪ ɠԛɣɟɫɿɧɟɧ ɫԧɧɞɿɪɿɥɝɟɧɝɟ ɩɿɫɿɪɭ. 
• ɌȺɁȺɅȺɍ ɀԤɇȿ ɄԚɌȱɆ ɛԧɥɿɦɧɿԙ ɛɚɪɥɵԕ ɬɚɥɚɩɬɚɪɵɧ ɨɪɵɧɞɚԙɵɡ. 
• Ԕԝɪԑɚԕ ɫɚɥԕɵɧ ɨɪɵɧɞɚ ɟɫɿɤɩɟɧ ɚɡɞɚɩ ɚɲɵԕɩɟɧ ɩɿɫɿɪɭɝɟ 

ɫɚԕɬɚԙɵɡɞɚɪ. 
•  
 

http://www.scarlett.ru/

	GB DESCRIPTION 
	RUS УСТРОЙСТВО ИЗДЕЛИЯ 
	UA ОПИС
	KZ СИПАТТАМА
	GB   INSTRUCTION MANUAL
	IMPORTANT SAFEGUARDS
	– Burning of products results from  too long preparation;
	– Remove all packing, metal tapes before cooking;
	– In case of fire accident do not open the door, switch off the electric oven and unplug from the power supply.
	IMPORTANT:


	INSTALLATION
	– Misaligned or bent door;
	– Damaged door seals and sealing surface;
	– Broken or loose door hinges and latches and dents inside the cavity or on the door.

	THE CONTROL PANEL
	TEMPERATURE CONTROL DIAL
	MODE CONTROL SWITCH
	TIMER
	CAUTION:


	ADDITIONAL ACCESSORIES
	– Removable wire rack for cooking  sandwiches, toasts, a pizza, hot dogs;
	– Non-stick flat baking tray for cooking meat, poultry and fishes;

	OPERATION
	SUSPENSION OF COOKING
	COOKING RECOMMENDATIONS

	CLEANING AND CARE
	STORAGE

	RUS   РУКОВОДСТВО ПО ЭКСПЛУАТАЦИИ
	МЕРЫ БЕЗОПАСНОСТИ
	– избегать пригара продуктов в результате слишком продолжительного приготовления;
	– загружать продукты в электрическую печь без упаковки;
	– в случае возгорания в камере, не отрывая дверцы, выключите печь и отключите ее от электросети.
	ВНИМАНИЕ:


	УСТАНОВКА
	– дверца и уплотнители;
	– смотровое окно или экран;
	– петли и защёлка дверцы, внутренняя поверхность камеры (духовки) и дверцы.

	ПАНЕЛЬ УПРАВЛЕНИЯ
	ТЕРМОРЕГУЛЯТОР
	ПЕРЕКЛЮЧАТЕЛЬ РЕЖИМОВ:
	ВНИМАНИЕ:


	ДОПОЛНИТЕЛЬНЫЕ ПРИНАДЛЕЖНОСТИ
	– съемная решетка для бутербродов, тостов, пиццы, хот-догов;
	– поднос с антипригарным покрытием для выпечки, запекания мяса, птицы и рыбы;

	РАБОТА
	РЕЖИМ ГРИЛЬ
	РЕЖИМ ЖАРКА
	РЕЖИМ ЗАПЕКАНИЕ
	ПРИОСТАНОВКА ПРИГОТОВЛЕНИЯ
	РЕКОМЕНДАЦИИ ПО ПРИГОТОВЛЕНИЮ

	ОЧИСТКА И УХОД
	ХРАНЕНИЕ

	UA   ІНСТРУКЦІЯ З ЕКСПЛУАТАЦІЇ
	ЗАХОДИ БЕЗПЕКИ
	– уникати пригару продуктів у результаті занадто тривалого готування;
	– закладати продукти у електричну піч без упаковки, у т.ч. без фольги;
	– у випадку загоряння в камері, не відкриваючи дверцят, вимкніть піч, та відключите її з електромережі.
	УВАГА:


	УСТАНОВКА
	– дверцята та ущільнювачі;
	– оглядове вікно та екран;
	– петлі та засувка дверцят, внутрішня поверхня камери (духовки) та дверцят.

	ПАНЕЛЬ КЕРУВАННЯ
	ТЕРМОРЕГУЛЯТОР
	ПЕРЕМИКАЧ РЕЖИМІВ:
	УВАГА:


	ДОДАТКОВІ ПРИНАЛЕЖНОСТІ
	– знімна решітка для бутербродів, тостів, піцци, хот-догів;
	– піддон з антипригарним покриттям для випічки, запікання м'яса, птиці та риби;

	РОБОТА
	ПРИЗУПИНЕННЯ ПРИГОТУВАННЯ
	РЕКОМЕНДАЦІЇ З ГОТУВАННЯ

	ОЧИЩЕННЯ ТА ДОГЛЯД
	ЗБЕРЕЖЕННЯ

	KZ   ЖАБДЫҚ НҰСҚАУЫ
	ҚАУІПСІЗДІК ШАРАЛАРЫ
	– ұзаққа созылған даярлық нәтижесінде өте өнімдердің пригарасы қашқақтау;
	– өнімдер толтыра арту электрлікті орамасыз пісіру , в т.ч. фольгасыз;
	– камерада тұтану оқиғасында, есіктер қазбай, электр жүйесінен оның пісіру және сөндіріп тастауға өшіріңіздер.
	НАЗАР:


	ҚҰРУ
	– есік және нығыздағыштар;
	– байқау терезе немесе экран;
	– ілмектің және есік ілгішек, камера ішкі беті (духовканың) және есіктің.

	БАСҚАРУ ПАНЕЛІ
	ТЕРМОРЕТТЕГІШ
	ТӘРТІПТЕРДІҢ АЙЫРЫП ҚОСҚЫШЫ:
	НАЗАР:


	ҚОСЫМША БҰЙЫМ
	– Бутербродтарға арналған жинап алатын шарбақ, тосттардың, пиццалар, хот- догтердің;
	– жеткізу антипригарныммен пісіруге арналған жабумен, ет қыздырылып пісу, құстар және балықтың;

	ЖҰМЫС
	ДАЯРЛЫҚТЫ ТОҚТАТА ТҰРІНІЗ
	ДАЯРЛЫҚА КЕПІЛДЕМЕ

	ТАЗАЛАУ ЖӘНЕ КҮТІМ
	САҚТАУ


