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Alr Frying Oven

Frying and baking two in one, one machine cookRing more delicious

LED display screen, one Rey selection of preset menu, easy cooRing of
different foods. Three-dimensional hot whirlwind, fried crisp taste.]700W high
power, fast cooRing. A light inside, so you can see the baking process.

Air Frying Oven Manual
DEM-KZ115W

Read instrustion manual carefully before use.
In addition, this instruction can be available on the following website:
http://www.deerma.com
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IMPORTANT SAFEGUARDS

Warning: Be alert to the risks that may cause personal danger, serious injury and major property loss.

The surface of the front, left and right sides and upper part of the product will be involved in high temperature
during the work, and the area/surface marked with the "high-temperature surface" will become hot during the
work. Be cautious to avoid scalding.

Caution: Pay attention to the risks that may cause personal injury or damage to objects.

1This 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 appliance by a person responsible for

their safety.

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

3This 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.

4. Persons (including children) with physical, sensory or mental impairment or lack of experience and knowledge in
use are not allowed to use this product, unless they are supervised or guided by their safety guardians. Children
should be watched to ensure that they do not play with this product.

5. After the unpacking, put the plastic bag into the trash can immediately to prevent children from playing and
suffocating.

6. During the use, do not put the bagged, canned or bottled articles, cotton gauze or flammable materials on the
product or cover the product to avoid fire and explosion.

7. Do not put any paper, plastic and other flammable materials in the oven to avoid fire.

8. This product is for family use only, and should not be used for other purposes.

9. All packaging materials must be removed during the use, otherwise the product may cause fire and burns during
the work.

10. The input voltage/frequency of this product is 220-240V~/50-60Hz. Before the product is powered on, check
whether it is consistent with the local power voltage. High or low voltage may damage components or affect the
product performance. The voltage stabilizer is recommended to avoid losses.

11. This product is a Class | electrical appliance. Please ensure that the grounding wire is well grounded before use
to avoid leakage.

12. The grounded socket at 10A or above must be used separately. The plug must be completely inserted into the
socket to prevent the components from overheating and burning due to poor contact, which may cause short
circuit or fire.

13. Do not operate the product with external timer or independent remote control system to prevent short circuit,
spontaneous combustion and other hazards.

14. Do not use the product for other purposes than food baking.

15. Do not plug in or pull out the power plug with wet hands to avoid electric shock.

16. Operate this product on the horizontal table, rather than on the carpet, towel, plastic, paper and other
flammable materials, to prevent fire.

17. Do not use this product on an unstable, damp, high-temperature, smooth and heat-resistant table to avoid
injury accidents and property losses due to electric shock, fire, sliding, etc.

18. Do not use this product in the environment with gas leakage and electric leakage, otherwise it will cause fire
and electric shock.

19. The product must be more than 30cm away from the fire source to avoid product damage or fire.

20. Do not use this product under or near the curtains, cupboards and other combustible materials to prevent fire.
21. The unmanned use of this product is not allowed to prevent fire and other dangers caused by scorched food.
22. When the product is used, enough space should be left around and at least 10cm away from the surrounding
objects to prevent oil smoke from polluting the furniture and even causing fire and other hazards.
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23. Make sure that the power cord will not contact with sharp edges, burrs, other sharp objects or items with high
heat on the surface to prevent electric shock or fire due to electric leakage.

24. Check whether the knob is at the required menu position before use.

25. Use the knob or handle during the operation. Do not touch the high-temperature surface and interior of the
product to avoid scalding.

26. This product shall not be operated for a long time without any food, to prevent injury and property losses
caused by spontaneous combustion. We suggest that it is not used continuously for more than 3 hours.

27. Do not place glass ware, closed containers and other explosive objects in the oven for heating to avoid
explosion.

28. Use the tin foil to wrap the acidic ingredients at pH<5 (such as vinegar dressing, lemon juice and other sauces)
for baking.

29. Make sure that the food does not touch the heating tube during use. Do not bake the oversized food,
otherwise it may cause smoke and fire.

30. The product will generate high temperature and steam during work. Do not touch with your hands or close to
your face. Be very careful when opening the oven door to prevent scalding, because hot steam may flow out of the
oven.

31. After the use, turn the time knob to the "1" position, and then press and hold the POWER button for 3 seconds
to shut down and unplug.

32. You must hold the plug and pull it out. Do not forcibly pull or twist the power cord to prevent electric leakage
due to damage of power cord.

33. Use insulated gloves or take out trays to pick up high-temperature objects to avoid scalding.

34. The oven compartment shall be cleaned after each use to prevent powder residue and oil stain from smoking or
fire during the next baking.

35. The surface of heating element still remains hot after the product is used. Please cool down before cleaning to
prevent scalding.

36. When this product is not used, or when this product is cleaned or moved, or when this product breaks down,
be sure to remove the power cord to prevent damage caused by electric leakage or accidental startup.

37.If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or similarly qualified
persons in order to avoid a hazard.

38. Do not wash or soak the product in water or other liquids. Do not spray water on the product to avoid damage
or electric leakage.

39. If the product malfunctions or is damaged, stop using it and send it to our after-sales service center for
maintenance. Do not repair it yourself to avoid danger.

40. This product is equipped with high-temperature tempered glass door. Do not use corrosive cleaner or sharp
metal tools to clean the oven door. Do not scratch the glass or knock the edge of glass to avoid damaging the
glass surface or cracking the glass.

41. The discarded product and its packaging should be sent to a qualified institution for recycling, and the power
cord must be cut off before discarding.

SPECIAL INSTRUCTIONS:

A short power-supply cord (or detachable power-supply cord) is to be provided to reduce the risk resulting from
becoming entangled in or tripping over a longer cord.

Longer detachable power-supply cords or extension cords are available and may be used if care is exercised in
their use.

If a long detachable power-supply cord or extension cord is used:

1) The marked electrical rating of the cord or extension cord should be at least as great as the electrical rating of
the appliance;

2) The longer cord should be arranged so that it does not drape over the countertop or table top where it can be
pulled on by children or tripped over unintentionally.

This appliance has a polarized plug (one blade is wider than the other). To reduce the risk of electric shock, this
plug is intended to fit into a polarized outlet only one way. If the plug does not fit fully into the outlet, reverse the
plug. If it still does not fit, contact a qualified electrician. Do not attempt to modify the plug in any way
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Product Model: DEM-KZ115W
Rated voltage: 220-240V~
Rated frequency: 50-60Hz
Rated Power: 1700W

Max Volume: 24L

Product size: 429*403*394 mm

Packing list: Machine, Electroplating baking net, Electroplate tray holder, Lining baking pan,
Crumb tray, Air Fryer Basket, Manual

@ Control Panel

@ Oven fest @ Cool-Touch Handle
@ Air Fryer Basket @ Wwire rack

@ Tray handie

@ Protecting cover © Viewing Window

@O Pul-Out Crumb Tray
© Baking/Drip Pan

2. Control Panel: Large LED, dial and intuitive buttons make the unit easy to use

3. Viewing Window: Large viewing window to check progress.

5. Cool-Touch Handle: Handle designed to stay cool during cooking.

6. Pull-Out Crumb Tray: The Crumb Tray comes already positioned in your oven. The tray slides out from the lower
front of the oven to clean.

7. Air Fryer Basket: Use the basket when using the AirFry, Broil or Dehydrate functions to optimize your cooking
results. We recommend setting the AirFryer Basket in the Baking/Drip Pan.

9. Baking/Drip Pan: A Baking/Drip Pan is included for your convenience. Use alone when Baking or Roasting. Use
Baking/Drip Pan with AirFryer Basket when AirFrying, Broiling or Dehydrating.

10. Tray handle: Easily remove the air fryer basket, wire rack and baking pan with this accessories.
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T.LED Screen

- Displays cooking function toast shade and slices,temperature,cooking countdown timer(fan,rotisserie and shake
reminder.
2.Function Dail

+ Rotate Function Dail to scroll through options on the LED screen.Press center of dial to confirm selections.
3Temp/Time Dial

+ Increasing/decreasing operating time and temperature;setting browning level/slice quantity.

+ Press once to adjust temperature.Press again to adjust timeTurn the control knob clockwise to increase the
setting and counterclockwise to decrease the setting.Press center of dial to confirm selections
4.Power/Start/Pause button

+ When plug in,press to turn the oven onthen set the function/temperature/time.

+ Press to start or pauses a cooking function.

+ Press and hold for 3 seconds to turn the oven offWhen the oven has finished a cooking function,if there is no
any action,the oven will be turned off in 5 minutes by default.
5.Fan and interior light button

+ Press the button to turn the fan on/offThe fan is automatically set when cooking with dehydrate and airfry.

+ Press and hold for two seconds to turn the interior light on/off.
6.Shake and °F/°C button

+ Press to add or remove a shake reminderThe shake reminder will appear halfway through the remaining cooking
time, the oven will beep,and “shake” will blink on the display. This will repeat every 60 seconds until you open the
oven door to shake food and press the button to remove the shake reminder.
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+ The shake reminder can not be added to the Toast,Preheat and Bagel functions.
+ Press and hold for 2 seconds to switch temperature units between Fahrenheit(°’F) and Celsius(°C ).

TIPS AND HINTS FOR USING PREHEAT FUNCTION

This function allows you to manually preheat your oven without selecting another cooking function.

1. Turn the function knob to select “PREHEAT".

2. Optionally, turn the Temp/Time knob to adjust the temperature between 140-446°F/60-230°CThe time will adjust
automatically.

Preheat times

Setting Temperature Automatic Preheat Time
302°F/150°C and below 3'min
311-383°F/155-195°C 4 min
392-428°F/200-220°C 5min
437-446°F/225-230°C 6 min

3.Press Power/Start/Pause button to begin preheating The display will show”PREHEAT".
4The oven will stop heating and beep several times when finished.The temperature will be shown on the display
5.Select a cooking function and follow the instructions to begin cooking.

TIPS AND HINTS FOR USING TOAST,BAGEL FUNCITONS.

These functions brown the outside of your bread while keeping the inside soft.Also ideal for English muffins frozen
waffles and Bagel.

1.Place up to 4 slices of bread on the wire rack.Insert the wire rack at top position and close the oven door.

2Turn the function knob to “TOAST"(or “BAGEL"),which will blink on the display.Press the knob to confirm your
selections.

3.Optionally, customize the darkness level.You can only do this before cooking starts.

+ Press Temp/Time button, turn the knob to adjust the darkness level between 1-7.

Use 1-2 for light toast,3-5 for a medium toast,and 6-7 for a dark toast.
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+ Press Power/Start/Pause button to begin.

Light, Medium, Dark
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TIPS AND HINTS FOR USING AIRFRY

TIP: For best results, use the provided AirFryer Basket fitted into the Baking/Drip Pan.

AirFry can be used at 60°C-230°C/ 140°F-446°F for up to 1 hour. This function is used to AirFry meals as a healthy
alternative to deep frying in oil. A high fan speed and multiple heating elements circulate hot air to prepare a
variety of meals that can be both delicious and healthier than traditional frying.

+ Default: 200°C/392°F; 25 minutes.

- Many foods that can be fried can be AirFried without using excess amounts of oil. AirFried foods will taste
lighter and be less greasy than deep-fried foods.

- AirFrying doesn'’t require oil, but a light spray can enhance browning and crispiness. Use an oil sprayer or a
nonstick olive oil cooking spray to keep it extra light, a pastry brush to evenly coat, or pour a little oil into a bowl,
add food, and toss.

+ Most oils can be used for AirFrying. Olive oil is preferred for a richer flavor. Vegetable, canola or grapeseed oils
are recommended for milder flavors.

- An assortment of coatings can be used on AirFried foods.Some examples of different crumb mixtures include:
breadcrumbs, seasoned breadcrumbs, panko breadcrumbs, crushed cornflakes, potato chips, and graham crackers.
Various flours, including gluten-free, and other dry foods like cornmeal work as well.

+ Most foods do not need to be flipped during cooking, but larger items, like chicken cutlets, should be turned
halfway through the cooking cycle to ensure evenly cooked and browned results.

+ When AirFrying large quantities of food that fill the pan, toss food halfway through the cooking cycle to ensure
evenly cooked results and color.

- Use higher temperatures for foods that cook quickly, like bacon and chips, and lower temperatures for foods that
take longer to cook, like breaded chicken.

- Foods will cook more evenly if they are cut into the same-size pieces.

- Please note that many foods release water when they cook. When cooking large quantities for an extended

period of time, condensation may build up, which could leave moisture on your countertop.
The chart below lists recommended amounts, cooking times and temperatures for various types of food that can
be AirFried in the AirFryer Oven. If portions exceed recommendations, you can toss occasionally while cooking to
ensure the crispiest, most even results. Smaller amounts of food may require less time. For best AirFry results, use
the oven light to periodically check on food.
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Cleaning and Maintenance

1. Before cleaning, pull out the plug and wait until the oven cools down.

2. Clean all accessories including grill and baking tray with detergent.

3. Do not use metal cleaning tools, hard brushes and corrosive cleaning products to avoid damaging the non-stick coating
of the baking tray.

4. Wipe the inside of the oven with a soft damp cloth.

5. Clean the surface of oven door with a soft damp cloth soaked with detergent.

6. Do not immerse the oven in water or other liquids.

7. Always unplug the oven from the electrical outlet and allow it to cool completely before cleaning

8. Do not use abrasive cleaners, as they will damage the finish. Simply wipe the exterior with a clean, damp cloth and dry
thoroughly. Apply the cleansing agent to a cloth, not directly onto the toaster oven, before cleaning

9.To clean interior walls, use a damp cloth and a mild liquid soap solution or a spray solution on a sponge. Remove any
residue from cleaners with a clean, damp rag. Never use harsh abrasives or corrosive products. These could damage the
oven surface. Never use steel wool pads, etc., on interior of oven

10. Cleaning the accessories:

- Oven Rack and Crumb Tray should be hand-washed in hot, sudsy water, or use a nylon scouring pad or nylon brush, and
thoroughly rinsed. These items are NOT dishwasher safe.

- Baking/Drip Pan and AirFryer Basket are dishwasher safe or can be hand-washed in hot, sudsy water, or use a nylon
scouring pad or nylon brush,and thoroughly rinsed.

11. After cooking greasy foods and once your oven has cooled, always clean top of oven interior. If this is done on a regular
basis, your oven will perform like new.

Removing the grease will help to keep toasting consistent, cycle after cycle

12. To remove crumbs, slide out the front Crumb Tray and discard crumbs. Wipe clean and replace. To remove baked-on
grease, soak the tray in hot, sudsy water or use nonabrasive cleaners. Never operate the oven without the Crumb Tray in
place

13. Any other servicing should be performed by an authorized service Representative
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AIRFRYER CHART

Food Recommended Amount Temperature | Time

Bacon 12 ounces, about 10 to 12 slices 205°C/401°F |8 to 10 minutes

Chicken Wings 2 pounds, about 20 wings (max 3 pounds) | 205°C/401°F |20 to 25 minutes

Frozen Appetizers (e g, mozzarella | 1/2 pounds, about 20 frozen mozzarella 205°C/401°F |5 to 7 minutes

sticks, popcorn shrimp, etc) sticks

Frozen Chicken Nuggets 1 pound, about 34 frozen chicken nuggets | 205°C/401°F |10 minutes

Frozen Fish Sticks 12 ounces, about 20 frozen fish sticks 205°C/401°F |8 minutes
Frozen Fries 1to 2 pounds 230°C/446°F |15 to 25 minutes
Frozen Steak Fries 1to 2 pounds 230°C/446°F |15 to 25 minutes

Hand-Cut Fries 1 to 2 pounds, (2 to 4 medium potatoes), |205°C/401°F |15 to 20 minutes
cut into 1/4-inch thick pieces, about 4

inches

1to 2 pounds (2 to 4 medium-large 205°C/401°F |15 to 20 minutes

Hand-Cut Steak Fries potatoes), cut into eighths lengthwise

Shrimp 1 pound, about 16 extra-large shrimp 190°C/374°F |8 to 10 minutes

Tortilla Chips 6, 5-inch tortillas cut into fourths 205°C/401°F |5 to 6 minutes, toss
halfway through

Vegetables 1 pound, about 4 cups 205°Cr4010F | 1N slices10

minutes; larger cut:
15 to 20 minutes

NOTE: AirFrying doesn’t require oil, but a light coating can enhance browning and crispiness. Use an oil sprayer
or a nonstick olive oil cooking spray to keep it extra light, a pastry brush to evenly coat, or pour a little oil into a
bowl, add food, and toss.

In addition to being able to program the temperature and time for AirFrying, the AirFryer Oven has convenient,
easy-to-use for your fried favorites-French fries, chicken wings, chicken nuggets, snacks, and vegetables. To use
AirFryer presets, follow these steps:

1Turn the Function knob to “AIRFRY” which will blink on the display.Press the Function knob to confirm your
selection.

2 Optionally, customize the temperature and time.You can do this anytime during cooking.

3.Place food in the fry basket.

4.Insert at top position.

5.Close the oven door and press Start button to begin cooking.

6.The oven will stop heating and beep several times when finished.
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Operation

Why won't my unit turn on?

Make sure your unit is plugged into a functional outlet

Why does the fan remain on after cooking?

The fan remains on for cooling purposes

Programming

Can | change my cooking function when the
unit is already cooking?

You need to first interrupt the current cooking function by
pressing Start/Pause. Then unit will go back to selection
menu and desired cooking function can be chosen

Can | change the time or temperature when
the unit is already cooking?

Yes, Simply turn the Selector Dial during cooking to add
time, to change the temperature, press the Selector Dial
and, when the temperature is flashing, use the Dial to
increase/decrease temperature

Cooking

Why is my food not crispy or fried evenly?

Some foods may require more oil than others. If not crispy
enough, spray, brush or add some oil on the food

Make sure food is spread evenly in one single layer in the
AirFryer Basket with no overlap. If food still overlaps, toss or
flip food halfway through cooking cycle

Put the food in for additional cooking time. Make sure to
check periodically until food reaches desired brownness. Do
not leave oven unattended

Why is my food undercooked?

If you put too much food in the basket, try with smaller
batches of food and single layers, rather than stacking food
on top of each other

The temperature might be too low. Use the Selector Dial to
increase temperature

Why does condensation and steam come
out of my unit?

When preparing greasy foods, oil may leak into the pan and
it produces steam. This will not affect the unit or the end
result, It may fog up the viewing window on the sides or
corners

When preparing foods with a high moisture content, the
water evaporates out of the food and causes
condensation This will not affect the unit or the end resullt.
It may fog up the viewing window on the sides or corners

Theofaan, basket, or bottom of oven may contain grease
residue from previous use Make sure to clean the pan
properly after each use

Name Use Suggested Accessory Range
& Position
Preheat + Manually preheat oven None 140-446°F/60-230°C
Airfry + Cooks using intense heat and maximized airflow Fry basket at top 140-446°F/60-230°C
+ Cook food such as french fries and chicken wings position 1 min-1 hour
Bake + Cook food evenly throughout Food tray or wire rack | 140-392°F/60-200°C
- Bake cakes muffins pastries at mid position 1 min-2 hour
Toast + Toast or brown bread Wire rack at top Darkness level 1-7
position Time and temperature
are automatic
Roast + Cook a variety of meats and poultry Food tray at low 140-392°F/60-200°C
+ Food will be tender and juicy on the inside and position 1 min-1 hour
well-roasted on the outside
Cookies + To bake cookies Food tray at mid 140-446°F/60-230°C
position 1 min-2 hour
Cake + To bake cakes Food tray or wire rack | 140-446°F/60-230°C
at mid position 1 min-2 hour
Bagel + Toast both sides of bagel halves Wire rack at top Darkness level 1-7
position Time and temperature
are automatic
Pizza + Melt and brown cheese and toppings while crisping crust | Wire rack at mid 140-446°F/60-230°C
position 1 min-2 hour
. + Cook open-faced sandwichesthin cuts of Food tray at top 140-446°F/60-230°C
Broil meat,poultryfish,sausages,and vegetables. position 1 min-2 hour
+ Brown the tops of casseroles,gratins and desserts.
Defrost + Thaw frozen food for cooking Food tray at mid 140-392°F/60-200°C
position 1 min-1 hour
Ferment + Precisely hold low temperatures Food tray or wirerack | 84-122°F/30-50°C
+ Ferment bread,rolls,pizza and dough at low position 30 min-12 hour
+ Make yogurt
Dehydrate | + Evenly dry out food without cooking Wire rack or fry basket | 86-176°F/30-80°C
+ Dry fruit or vegetable at top position 30 min-24 hour
+ Simmer food for long periods of time at low temperatures | Food tray or wire rack 140-302°F/60-150°C
Slow cook | . Cook soup at low position 30min-12 hour
Noﬁed:UsuaIIy requires placing cookware on top of tray or
rack.
Keepwarm| Keep food warm at the recommended temperature to Food tray or wire rack 140-230°F/60-110°C
30 min-2 hour

prevent bacterial growth (160°F /71°C or above)

at low position

Cleaning

Are the parts dishwasher safe?

The Baking/Drip Pan and the AirFryer Basket are
dishwasher safe

Do not put the Crumb Tray or the wire rack in the
dishwasher; instead, hand-wash with warm, sudsy water

How do | clean tough-to-remove food
residue from my accessories?

To remove baked-on grease, soak the accessories in hot,
sudsy water or use a nonabrasive cleanser

Memory storage and reset function
+ Change the preset mode (It can be saved permanently if no change again): Use the function knob, select the
preset menu, change the temperature / time, press the center of function dial for 5 seconds until the oven beeps.

- Reset to default mode (factory settings): Use function knob, select any preset menu, do not change temperature
/ time, press the center of function dial for 5 seconds until the oven beeps, then all modes are reset to factory
settings/default settings.

NOTE:

E1: Problem: There is an open circuit in the temperature monitor.Solution: Replace by new temp sensor
E2: Problem: There is a short circuit in the temperature monitor.Solution: Replace by new temp sensor
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BAXKHbBIE MEPbI NMPEOOCTOPOXXHOCTA

MpenynpexaeHve: YuntbiBaTe pycku, KOTOPble MOTYT MPUBECTH K BO3HUKHOBEHWIO CUTYaLMW, NpeacTaBnAtoLLIEN
Yrpo3y nM4Holn 6e30nacHOCTH, MOMYUYEHNIO CEPbE3HbIX TPABM W 3HAUMUTENbHBIM MNOBPEXAEHNAM UMYLLECTBA.

Bo BpeMs paboTbl nepefHss, neBas 1 Npasas CTOPOHbI, a Takxe BEPXHAS YacTb U3LeNns NoABepraloTcs
BO3AENCTBMIO BbICOKOM TeMMepaTypbl, NPy 3TOM 06N1acTb/MOBEPXHOCTb, OTMEeUEHHas HaAMUChbio KMOBEPXHOCTb C
BbICOKOI TeMnepaTypoii» HarpesaeTcs. CobniofaliTe OCTOPOXHOCTb, YTOObI HE MOMYYUTb OXKOrOB.
Mpenoctepexerne: Obpallaiite BHUMaHWE Ha GaKTopbl PUCKa, KOTOPbIE MOMYT MPUBECTU K MNOMYYEeHWIO TPaBM Un
NOBPeXAEHNIO NPeLMeTOB.

1. 370T Nprbop He NpefHa3HaYeH 415 MCMONb30BaHWs NoabMU (B TOM YMCe AeTel) C orpaHnyeHHbIMM
HU3NYECKUMU, CEHCOPHBIMU UM YMCTBEHHbBIMU CMOCOBHOCTAMM, HE UMEIOLLIMMUN HABbIKOB 1 3HAHWI, 3a
NCKITIOYEHNEM CryYaeB, KOrfa OHWM HaxoaAaTCs Nof, MPYCMOTPOM MAKX NOYYNNK yKa3aHWa MO CMONb30BaHMIO
npubopa N1LOM, OTBETCTBEHHbIM 3a 1X 6€30MacHOCTb.

2. He ocTaBnsiiTe netel 6e3 npucMoTpa v He paspeLlaiTe UM nrpatb ¢ NPrbopPoM.

3. [laHHbI npubop npeaHa3HayeH 418 UCNoNb30BaHUs B ObITy 1 APYrnx NOJOOHBIX MeCTax, Takmx Kak:

- KYXHW ANs COTPYAHMKOB B MaraauHax, opucax v Apyrux pabounx noMeLLeHusx;

- Xunble goma Ha dpepme;

- KYXHW A5 NOCTOSbBLIEB B FOCTUHULAX, MOTENSX U APYTUX XKUIbIX MOMELLEHUAX;

- FOCTUHWLBI TWMa «MOCTENb W 3aBTPaK»

4. JTuua (B TOM uuncne 4eTu) ¢ orpaHuyYeHHbIMU GU3NYECKUMM, CEHCOPHBIMU UAN YMCTBEHHBIMU CMOCOBHOCTAMM, He
MMeloLLMe COOTBETCTBYIOLMX HABbIKOB 1 3HAHWI He AOMKHbI MONb30BaTLCA AaHHbIM MPUOOPOM, 38 UCKIOYEHNEM
Cny4aes, KOrfa OHV HaxoAaTcs NoA NPUCMOTPOM UK MONYUNAM YKa3aHWs OT 1LLa, OTBETCTBEHHOMO 3a WX
6e3onacHocTb. MpucMaTpuBaiTe 3a feTbMU U He pa3peLlanTe UM UrpaTb C 3TUM U3AENVEM.

5. Mocne pacnakoBKu Cpasy e NOMecTHTe NIacTUKOBbIN NakeT B MyCOPHOE BeAPO, YTOObI AETW He CMOMN UrpaThb
C HUM ¥ 3a,0XHY TbCA.

6. Bo Bpems 1cnonb3oBaHus He noMellanTe n3nenvs B MeLlkax, 6aHkv nnu 6y Tbinku, BaTHble AUCKM UK
NerkoBoCrnIaMeHsoLWMecs MaTepuarnsl Ha U3LeNne 1 He HakpbIBaiiTe nsfenve, YTobbl He AOMNYCTUTL BO3ropaHus 1
B3pblBa.

7. YT0bbI HE [OMNYCTUTL BO3ropaHus, He NomellaiTe 8 neys Oymary, NNacTuK v Apyrie nerkoBocrniaMeHsioLmecs
MaTtepuansl.

8. 3T10T Nprbop NpefHa3HaueH ToNbKO AN JOMALUHEro MoNb30BaHNA 1 He AOKEH UCMONb30BaTLCS B APYINX
uensx.

9. Bo Bpems 1cnonb3oBaHus BCe YnakoBoYHble MaTepwarbl SOMKHbI ObITb CHATbI, B MPOTUBHOM Crlyyae usgenve
MOXET CTaTb MPUYMHOM NOXapa W NOoMyYeHNs OXKOroB B NpoLecce aKCnnyaTaLuum.

10. BxofjHoe HanpsbkeHne/yacToTa faHHOro nsfenus coctasnseT 220-240 B/750-60 Iy, MNepef BktoveHeM
npunbopa ybeamnTech, YTo HanpshkeHne Nprbopa COOTBETCTBYET HAMPSKEHMIO MECTHOI 3NEKTPOCETU. Bbicokoe nnu
HM3KOEe HanpsKeHVEe MOXET NOBPEANTb KOMMOHEHTbI UK OKa3aTb HebnaronpusTHoe Bo3AeNCcTBME Ha paboTy
usnenns. [ns npefoTepaLieHns NoTepb peKoMEHLYeTCs MCNONb30BaTh CTabMUNIN3ATOP HaMPSHKEHWS.

11. aHHoe n3genve oTHOCUTCS K anekTponpubopam knacca |. Ytobbl He AONYCTUTL yTeUKM, nepes,
MCNonb3oBaHNeM ybeanTech, UTO MPOBOJ, 3a3eMEHNS HAAEXHO 3a3eMEH.

12. HeobxoamMo oTAeNbHO NCMob30BaTh 3a3eMrieHHyto po3eTky Ha 10 A unu Beiwe. BUnky Heobxoanmo
MOSTHOCTbIO BCTaBWTb B PO3ETKY, UTOObI NPefoTBPaTUTL Neperpes U BO3ropaHue KOMMNOHEHTOB 13-3a MI0XOro
KOHTaKTa, YTO MOXET MPUBECTU K KOPOTKOMY 3aMbIKaHWIO 1K BO3rOPaHWio.

13. He ncnonbayiiTe faHHOE M3aenne ¢ BHeWHVM TaliMepOM WK HE3aBUCMMOMN CUCTEMOI AUCTaHLMOHHOMO
ynpasneHuns, 4tobbl He JOMYCTUTb KOPOTKOTO 3aMblKaHWs, CAMOBO3ropaHUs U iPYrix ONacHbIX CUTYaLWA.

14. He ncnone3yiTe gaHHoe n3aenne Ons MHbIX Lenen, KpoMe 3anekaHus.

15. YTobbl He [ONYCTUTb NOPaXXeHWs ANEKTPUYECKMM TOKOM, He BCTaBMANTE W He BbITacKMBalTE BUNKY U3 PO3ETKM
MOKPbIMU pyKaMM.

16. YTobbI NpefoTBpaTTL BO3ropaHmne, UCMosb3yiTe JaHHOe YCTPOMCTBO Ha FOPU3OHTaNbHOM CTOJe, HO He Ha
KOBpE, NOMNOTeHLe, NNacTuke, Bymare v Apyrnx NerkoBOCNNaMeHsOLLMXCS MaTepuanax.

17. C uenbio NpefoTBPALLEHNS HECUACTHbIX CIy4aeB 1 MaTepuansbHoOro yuepba B pesynsrate nopaxeHus
3NEKTPUYECKUM TOKOM, MOXapa, CKONBKEHWS U T.A4. He UCMONb3yNTe faHHOe U3Aenne Ha HeYyCTOMUMNBOM, BIaXKHOM,
TEPMOCTONKOM, MaAKOM UK apOornpoYHOM CTofe.
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18. He ncnonbayiite gaHHOE U3fenve nNpu yTeuke rasa v yTeuke a/1eKTpuyecTsa, B MPOTUBHOM Cllyyae 3T0
NPWBEAET K BO3roPaHMIo 1 MOPaXeHUIo 3N1eKTPUUECKUM TOKOM.

19. YT0bbI M30eXaTb NOBPEXAEHUA U BO3rOPaHWa U3Lenns, OHO JOMKHO pacnonaraTbCs Ha paccTosHuM bonee
30 CM OT UCTOYHVIKa BO3ropaHus.

20. YTobbl He fONYCTUTL BO3ropaHus, He UCNOoMb3yiiTe faHHbIM NPUBOP NOJ, LUTOPaMU UK PSAOM C HUMK,
wKkapammn 1 LpyruMm roploUuMMm MaTepuanamu.

21. Ina npefoTepalleHns BO3ropaHus v pyrinx onacHoCTel B ciyyae NoAropaHus NuLm He paspeLuaeTcs
1Cronb3oBaThb AaHHOe usfenve 6e3 NoCTOAHHOro MPUCMOTPA.

22. Mpu 1cnonb3osaHWM U3Lenus crefyeT OCTaBAATL JOCTaTOYHO MeCTa BOKPY HEro M Ha PacCcTOSHUM He MeHee
10 cM OT oKpy>atoLWMx NpeaMeToB, UTobbl Yaf, OT Macna He ocefan Ha Mebenu 1 He cTan NPUUYMHON BO3ropaHus
Lpyrux onacHoCTel.

23.Y6enutecs, YTo WHYP NUTaHWUSA He CONMPUKAcaETCH C OCTPbIMU KPOMKaMW, 3ayCeHLaMu, iPYrMMm OCTPbIMK
npeAMeTamMn Unu NpeAMeTaMu C BbICOKOK TeMMepaTypoit NOBEPXHOCTU, YTODOb! NPefoTBPaTUTL NopaxeHue
3NEKTPUYECKM TOKOM UM BO3ropaHue BCNeCTBYE YTEUKM 3nekTpuyecTsa.

24. MNepep vcronb3oBaHWeM ybeanTech, UTo pyyka HaxoauTcs B TpeOyeMOM MOMOXEHWI MeHIo.

25. Bo Bpems paboTbl UCNOMb3YITe PyyKy 1nn pyKosTKy. Bo nabexaHue oxoros He npukacaniTech K MOBEPXHOCTY
1 BHYTPEHHUM YaCTAM V3AENVs, MMEOLMM BbICOKYIO TEMNepaTypy.

26. Bo nsbexaHvie TpaBM 1 MaTepuanbHoro yuiepba, Bbi3aBaHHbIX CaMOBO3ropaHueM, He LonyckaeTca AnunTensHoe
1CNOMb30BaHWeE [aHHOrO U3AENVs Npu OTCYTCTBUM NPOAYKTOB NTaHUs. PekoMeHayeTcs He UCcnonb3osaTb Nprbop
6onee 3 4acoB B HEMPEPLIBHOM pPeXMME.

27.YT06bI He [ONYCTUTL B3PbIBA, HE MOMeLLaiTe B Neyb A HarpeBa CTEKSHHYIO MOCY/y, 3aKPbITble KOHTeHepbI
¥ Lpyrue B3pbIBOOMACcHbIe MPeAMETbI.

28. VicnonsayiiTe dponbry Ans 0bepTsiBaHNs KUCMbIX MHTPeaneHToB ¢ pH < 5 (Takux Kak 3ampaBKa C YKCyCcoM,
TIMMOHHbIN COK W APYrve COyChbl) /15 3arneKaHs.

29. CnefuTe 3a TeM, uTobbl NKLLA HE Kacanach HarpeBaTenbHoNM TPYOKM BO BpeMs 1cnonb3osaHus. He 3anekaiTe
NPOAYKTbI CAINLWKOM 60MbLIOro 00beMa, Tak Kak 3TO MOXET NPUBECTU K 38/4bIMIEHNIO 1 BO3rOPaHWIO.

30. Bo Bpems paboThl M3aenve HarpeBaeTcs O BbICOKOW TemnepaTypbl M 0bpa3syeT nap. He kacaiiteck pykamu u
He JonyckaiiTe, YTOBbI Ballle N0 HaXOAWNOCk Ha BAK3KoM paccTosHuM oT uagenus. Cobniofaiite ocobyto
OCTOPOXHOCTb, KOrfa OTKPbIBaETe ABEPLY Meun, YTobbl He 0BXeUbCs, TaK Kak 13 Meun MOXET BbIXOAUTL ropsunii
nap.

31. Mocne ncnonb3oBaHUs NOBEPHUTE PYUKY HACTPOMKM BPEMEHM B MoMoxeHWe "1", 3aTeM HaxmuTe 1
yoepxusaiTe kHornky POWER (MATAHVIE) B TeyeHune 3 cekyHL, 405 OTKIIOUEHUS NPUGOPa U M3BEKUTE BIMKY M3
PO3eTKU.

32. YnepxuBas BUNKY, M3BNekuTe ee. He npunaraite ycunuin npu U3BneyYeHnm WHypa NUTaHns v He gonyckante
ero nepekpy4nBaHuns, YTobbl He [LONYCTUTb YTEUKMN SMEKTPUYECTBA B Pe3yrbTaTe MOBPEXAEHMS LUHYPa NUTaHWUS.
33. VicnonbayiiTe U30nMpoBaHHble NepyaTKM Un BbIABIKHbIE MOALOHDI NS 3aXBaTa NPEAMETOB C BbICOKOM
TeMnepaTypoi, UTobbl He MOYUNTbL OXOrOB.

34. Tocne KaxAoro UCnonb3oBaHns HEOOXOANMO MPOBOAWTL OUNCTKY KaMepbl Neuu, YTobbl He AONyCTUTb
06pa3oBaHKs Harapa 1 NATeH Macna npu obxapke B AbIMy UK BO BPeMs CledyioLLero 3anekaHus.

35. Mocne Ucnonb3oBaHus U3Aenns NoBePXHOCTb HarpeBaTeNbHOro 3M1eMeHTa ocTaeTcs ropsyelt. [Mepen ouncTKoin
npubop cnefyeT oxnaguTb, UTOBbI He 0BXeYbCs.

36. Ecnv flaHHoe n3fieniie He 1CMonb3yeTes, a Takke BO BPeMs ero OUMCTKM, MepeMeLLieHns v B Clyyae BbIXoaa
“3aenus U3 cTpost, 06s3aTeNbHO OTCOEAMHUTE WHYP NUTaHWS, UTOObI MPEAOTBPATUTL MOBPEXAEHUS, BbI3BAHHbIE
YTEUKOW INeKTPUUECTBA UM CITyYaliHbIM BKIOUEHVEM.

37. Ecnu WHyp nuTaHms nospexieH, To cneayeT 0bpaTuTbCs 415 ero 3aMeHbl K NPOV3BOAMTENIO, CNELManucTy no
CepPBUCHOMY 0BCY)MBAHMIO MW APYTUM YMONHOMOUYEHHbIM NWLAM, UTODbI 130eXaTb BO3HUKHOBEHNS ONacHoM
cUTYyaumn.

38. He npoMbliBaiiTe v He 3aMauvBaiiTe U3aenve B BOLE WM APYrMX XUAKOCTSX. He fonyckaiite nonafaHus 6pbiar
BO/bl Ha U3fenne, 4Tobbl He [OMYCTUTL MNOBPEXAEHWA UKW yTEUKM 3NeKTpuYecTsa.

39. B cnyyae obHapyXeHWs HeMCNPaBHOCTY UM NMOBPEXAEHNS U3AeNus nepecTaHsTe UM NoMb30BaThes U
OTMpaBLTe €ro B LIEHTP MOCNENPOSaXHOro 06CyKMBaHUS 415 MPOBEAEHNS TEXHUUECKOro 06CnyxvBaHMs. UTobbI
136exaTb BO3HUKHOBEHWS OMacHbIX CUTYaLi, He PEMOHTUPYTE €ro CaMOCTOATENbHO.
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40. [laHHOE M3aenve oCcHaLLeHO ABEPLIEN M3 apONPOYHOro 3aKaneHHoro cTekna. He ncnonbayiiTe 4ns ouncTKu
[BepLbl NeyYn efikme YNCTALLME CPEeCTBa UM OCTPble MeTanIMyeckne MHCTPYMEHTLI. He gonyckaite
00pa3oBaHmst LlapanuH Ha CTEKIE UMK He yaapsiTe No KPOMKE CTekNa, YTobbl He MOBPEAUTb NMOBEPXHOCTb CTeKNa
WK He JoNnyCTUTb 00pa30BaHNs TPELLMH Ha CTeKNe.

41. OTpaboTaHHOE U3aenve 1 ero yrnakoBky cneayeT oTnpasuTb Ha NepepaboTky B crneunanvsMpoBaHHoe
npeanpusTye, Nepes OTNPaBKo Ha YTUNM3aLMIO HEOOXOAMMO OTPE3aTh LUHYP NUTaHWUA.

OCOBbIE YKA3AHNA:

NSt CHKEHWS PUCKa, CBA3AHHOIO C 3anyThlBaHWEM B ASIMHHOM LUHYPE UMW CNOTbIKaHWEM O Hero, Heobxo4uMo
MCMONb30BaTh KOPOTKMM WHYP NMUTaHUS (MK ChEMHBIN LUHYP NUTaHKS).

B npogaxe nMetoTcs CbeMHble LHYPbI MUTaHWs O0MbLUeR ANMHbBI UK YAMHWUTENM, KOTOPbIE MOXHO MCMOMb30BaTh,
ecnu cobnofaTb OCTOPOXHOCTb MPU UX MPUMEHEHWN.

Ecnu ncnonbayeTes ANMHHBIA CbeMHbIN WHYP NUTaHUS UK YANUHUTEND:

1) YkazaHHble Ha MapKUPOBKE 31EKTPUYECKME MAapaMeTPbl WHYPa UV YATUHUATENS OOMKHbI BbiTh He MeHbLe
3MEKTPUYECKUX NapaMeTpoB 3neKkTponpunbopa;

2) WHyp Gonbluei annHbl He0BXOAMMO PACMONONKUTL TakvMM 06pa3oM, UTOObI OH HE CBMCAN Haf, CTONMEWHULEN UK
CTOMIOM, L€ 3@ Hero MoryT NMOTAHYTb AETH, UK FAE O HErO MOXHO CIlyYaitHO CNOTKHYThCA.

[laHHbI NpubOp OCHaLLEH MONSPU30BaHHOK BUKOK (O4MH KOHTaKT Wupe Apyroro). JaHHas Buika
npefHasHayeHa Ans NOAKIIYEHMS K NONSAPU30BAHHOM PO3ETKE TOMBKO B OLHOM HaNpaBneHnn, YTobbl yMeHbLINTb
PVICK NOPaxXeHUs 3NeKTPUYECKNM TOKOM. ECn BUKa He BXOAMT B PO3ETKY [1O KOHLIa, NepeBepHUTe BUNKY. Eciu
BIMIKA NO-NPEXHEMY He NOAXOANT, 0bpaTuTeCh K KBaNUGULIMPOBAHHOMY 3M1eKTPYKY. He nbiTaliTech KaknumM-nmbo
006pa3oM MOAMPULMPOBATL BUSIKY.

TEXHNYECKME NMAPAMETPbI

Mogens nzgenusa: DEM-KZ115W

HomuHaneHoe Hanpsbkermne: 220-240 B

HomMuHanbHas vactoTa: 50-60 I

HoMuHanbHas MouwHocTs: 1700 BT

MakcuManbHasi BMECTUMOCTbL: 24 N

Pasmepsbl nsgenus: 429*403*394 mm

KoMnnekTauums: YCTpONCTBO, CeTKa 14 BblNeKaHWs C rafibBaHUYECKMM MOKPbLITUEM,
fepxaTenb NPOTUBHS C ranbBaHUYeCKUM NOKPbITUEM, MPOTUBEHb C NMOKPbITUEM, MOALOH A
Kpollek, Yalla AN asporpuns, pykoBOACTBO MO 3KCMIyaTaLmm

deerma

HeTtanu n xapakTepucTnku

© CroTpoBOE OKOLLKO

@ Marens yrpasneHua
@ Pyuxa Cool-Touch

o SawmTHan KpbIWKa

@ Hosxku neun @ BbiBYKHOM NOAAOH AR KPOLLEK

@ Yawa ona asporpuns @ Monnor—peletka © Mpotserb/noanoH ans Macna

@ PyrosTKa nopaoHa

2. MaHenb ynpasneHus: CBETOAMOAHbIV MHAMKaTOP BONbLIOro pa3mepa, Wkana v MHTYMTUBHO MOHSATHbIE KHOMKK
obneryatoT UCNonb3oBaHWe YCTPOMCTBa.

3. CMoTpoBoe 0kHO: CMOTPOBOE OKOLLKO A1 KOHTPOSIS MpoLiecca NpuroToBAEHMS.

5. Pyyka Cool-Touch: KoHCTpyKLMS pyUKmM UCKIOYaEeT ee Harpes BO BPEMS MOTOBKM.

6. BbiaBWKHOM NoafoH Ana kpolek: MoaAaoH Ans KPOLLEK yxe yCTaHOBMeH B Ballelt fyxoske. [1oga0oH nerko
BbIABUraeTCs 13 HKHEN NepefHelt YacTu neun Ans OUnCTKU.

7. Yawa gnsa asporpuns: Micnonbayinte Yally, ecnv 3aAeicTBOBaHbI GYHKLMM a3porpuns, NogxapueaHuns nnm
nernapataumm, Yytobbl 4OOUTLCA ONTUMarbHbIX PE3YNLTaTOB MPW rOTOBKE. PEKOMEHAYEeTCs yCTaHaBNMBaTb Yally
L1151 a3pOrpuns B NPOTMBEHB/MOAAOH A5 Macna.

9. MpoTuBeHb/noafoH Ana Macna: [ns ynobcTea B KOMMNeKTe NpeaycMoTPeH NPOTUBEHB/MOALOH ANS Macna.
Mcnonb3yiTe oTAenbHO Npu 3anekaHuy nnu nogpkapuneannu. Vicnonbayite NpoTMBEHb/NOAA0H AN Macna ¢ vallel
L1 @3pOrpuns Npu roToBKE C UCMOb30BaHWEM a3porpuss, NoLKapuUBaHUs UNK dervapaTtaumm.

10. Pyyka nopaoHa: ¢ MOMOLLbIO AaHHBIX MPUCMOCOBNEHNI MOXHO Nerko CHATb Yally A1 asporpuns,
MPOBOOYHYIO PeLIeTKY U MPOTUBEHb.
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1. CBeTOAMOAHBIN 3KPaH

+ OTobOpaxaeT PpyHKLMIO FOTOBKM, LiBET TOCTa ¥ NOMTUKM, TaiMep 0bpaTHOro oTcueTa TeMnepaTypbl B npoLjecce
FOTOBKW, BEHTUAATOP, BEPTEN U HAMOMUHaHWE O BCTPAXVBAHWN.

2. MaHenb ¢yHKUWMI

+ [NoBopaunBanTe Kpyryio Wwkany GyHKLWA AN NPOKPYTKM ONLMiA Ha CBETOAMOAHOM 3KpaHe. HaxmuTe Ha LieHTp
undepbnata A5 NoaTBEPXAEHNA BbIOOPA.
3. lWkana TeMnepaTtypbl/BpeMeHU

* YBenuueHve/yMeHbLLeHe BpeMeHN paboTbl U TeMnepaTypbl; yCTaHOBKa YPOBHS MOAPYMSAHVBAHWA/KONNYECTBa
TTOMTUKOB.

+ HaxMuTe ofuH pas, utobbl oTperynnposaTh TemrnepaTypy. HaxmuTe elle pas, YTobbl OTperynnmpoBaThb BpeMs.
MoBopauvBaiiTe pyyKy ynpaBneHus no 4acoBow CTpesnke Ans YBENMUYEHNS 3aJaHHOMO 3HaUEHUS 1 NPOTKB YacoBOW
CTPENKN Ans yMeHblleHus. HaxmuTe Ha LeHTpP WKansl Ans noaTeepxaeHns sbibopa 4. KHonka Power/Start/Pause
(MuTanne/nyck/nproctaHoBKa)

+ [pyn NOAKMIOUEHNM K CETW HaXMUTE N5 BKIIOUEHWS Neyn, 3aTeM 3afaiiTe dyHKLMIo/TeMnepaTypy/Bpems.

+ HaxMuTe 4015 3anycka Uian NprYoCcTaHOBKM GYHKLMW MPUrOTOBAEHUS.

+ HaxmuTe u ynepxwBaiiTe B TeueHne 3 cekyH[ 415 BbIKIOUYEHWS neyu. [ocne BbINoMHeHns GyHKLMK
NPWIrOTOBNEHMA, €CNV He NPEANPUHUMAETL HUKAKUX OeCTBII, NeYb N0 YyMONYaHMIO OTKITI0YaEeTCa Yepes 5 MUHYT.
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5. KHomMka BeHTUnsTOpa 1 BHYTPEHHEN NOACBETKM

+ HaxmuTe Ha KHOMKY, UTODObI BKIOUMTL/BBIKIIIOUMTE BEHTUNATOP. BEHTUNATOP BKIKOYAETCS aBTOMaTUYECKN Npw
NPWIroTOBNEHWM B ClyYae UCMOMb30BaHWA GYHKLWIA fervapaTauum v asporpuns.

+ HaxxMmuTe 1 yaepxuvBaiiTe B TeueHne AByX CeKyH ANs BKIOUEHUA/BBIKIIOUEHNS BHYTPEHHEN NOACBETKM.

6. KHomMKa BCTpsx1BaHus 1 Temnepatypsl *F/°C

+ Haxmute, 4Tobbl f0OaBWTL UMM YOANUTL HANMOMUHAHKE O BCTPAXMBaHUM. HanoMuHaHue 0 BCTPSAXMBaHWM
NosiBASETCS B CepeyHe OCTaBLLIerocs BpeMeHu NPUroToBAEHNS, Neyb NOAaeT 3BYKOBOI CUrHan, a Ha aucrnee
MUraeT Haanucs “shake” (Bctpsixvsanme). JaHHbIM Npouece MoBTOpsIeTcs uepes kaxable 60 cekyH/ [0 Tex nop,
NoKa Bbl He OTKpOETe ABepLYy neyn, 4Tobbl BCTPAXHY T MPOAYKTbI, U HE HaXMeTe KHOMKY, 4Tobbl yaanuTb
HanoMuHaHWe 0 BCTPSAXMBaHUM.

+ HanoMmuHaHKne 0 BCTpsAXMBaHUM HENb3a A06aBKTb K GYHKLMAM «ToCT», «[1pefBapuTenbHbli Harpes» 1 «beirny.
+ HaxMuTe 1 yaepxvBaiiTe KHOMKY B TeueHue 2 cekyHp Ans nepekiodeHns efuHIL, n3MepeHuns TemnepaTypsbl
mexay rpagycamm Gaperrenta (°F) v Lienscus (°C).

COBETblI N PEKOMEHOALIWN 1O NCMNOJ1b30OBAHNIO
OYHKUNW MNMPEOBAPUTENTBHOI O HAI'PEBA

[aHHas GyHKLMS NO3BOMAET B PYUYHOM PEXMME BbINONHUTD NPefBapUTeNbHbIi Harpes neun 6es sbibopa Apyroi
DYHKLMWM MPUrOTOBEHNS.

1. MoBepHWTe pyuky 3aaHNs GYHKLMI, uTOBbI BbI6GPaTE PREHEAT (NPEABAPUTENBHbIA HATPEB).

2. MoeepruTte pyuky Temp/Time (Temn/Bpems) ans perynnpoBsku TeMnepatypsl 8 auanasoHe 140-446 °F/60-230
°C. Bpems perynmpyeTcs aBToMaTUYecKu.

BpeMsi npefBapuTenbHoOro Harpeea

3afaHve TeMnepartypbl Bpems aBTOMATUUEeCKOro NpeBapuTebHOro Harpesa
302 °F/150 °C v Huxe 3 MUH
311-383°F/155-195°C 4 MUH
392-428°F/200-220°C 5 MuH
437-446°F/225-230°C 6 MUH

3. HaxkmuTe kHonky Power/Start/Pause (MutaHne/nyck/nprnocTaHoBka), YTobbl HauaTb NPeABapUTENbHbIN Harpes.
Ha nucnnee otobpaxaetcs Hagnnce PREHEAT (MpeasaputensHbiit Harpes).

4. Teub NpekpaLlLaeT Harpes 1 NofaeT HECKOMbKO 3BYKOBbIX CUrHANOB Npu 3asepLuernn. Ha aucnnee
oTobpaxaeTcs TeMnepaTypa.

5. BbibepuTe GyHKLIMIO FOTOBKM W CreflyiTe MHCTPYKLMSM, YTOObI MPUCTYNUTL K FOTOBKE.
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COBETbI M PEKOMEHOALIN MO NCMOJ1b30BAHUIO
GYHKUNW «TOCT», «BEUT1»)

Bnarofaps 3TUM GYHKLMAM MOXHO NOAXAPWTb X1eb CHapy»u, COXPaHKB MArKOCTb BHYTPU. Taioke naeansHo
NOLAXOANT AN aHMUCKUX MaPPUHOB, 3aMOPOXKEHHbIX Badenb 1 beirnos.

1. MomecTnTe 0 4 NOMTHKOB xNleba Ha NPOBOOYHYIO PeLLeTKy. YCTaHOBUTE NPOBOMOYHYIO PeLLeTKy B BepxXHee
MOMOXeHVe 1 3aKpoiiTe ABEPLY neyu.

2. TloepHuTe pyuKy BbI6OPa dYHKLMI B NonoxeHyie TOAST (TOCT) (nnn BAGEL (BEVIT), Npu 3TOM HasBaHMs 3TuX

DYHKUMIA MUraloT Ha gucnnee. [1ns noaTeepXaeHVs Bbibopa 1Crnonb3yitTe pyyKy.

3. TMo »xenaHuio HaCcTpoliTe ypoBEHb NPOXapPKK. ITO MOXHO cAenaTb TONbKO [0 Hayana npoLecca NpUroToBNeHNS.
+ Haxmute kHonky Temp/Time (Temn./Bpemst), noBepHUTE pyuKy, UTOObI HACTPOWTL YPOBEHbL MPOXAPKM B

amnanasoHe 1-7.

Vcnonbayinte pexumbl 1-2 4ns NpUroToBieHns TocTa Nerko npoxapku, pexmumel 3-5 ans Tocta cpeaHen
MPOXapPKM 1 PeXUMbl 6-7 AN TOCTa CUNbHOW MPOXAPKK.

{J 7 W@ PREMEAT COOKE DEFROST O @ W ———— Nerkas, cpeanss, cunbHast
== === == ARFRY CAKE FREMENT

gg%f BAKE ~ BAGEL DEHYDRATE cososs
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YpoBeHb npoxapkun 1-7

o8 SHAKE
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HaxmuTte kHomky Power/Start/Pause (MuTaHWe/nyck/npuoctaHoBKa) 4s Havana paboThbl.

COBETbI N PEKOMEHOALWW 1O NCTIOJ1Ib30OBAHUIO
OYHKUNN ASPOTIPUTTIA

COBET: [1na AOCTWKEHWSA HaUNyULWNX pe3ynbTaToB NCMONb3yMTe Mpunaraemyto Yatly 418 a3porpuns,
YCTaHOBMEHHYIO B MPOTUBEHB/MOALOH ANs Macna.

DYHKLMIO @3POrpuist MOXHO 1Cronb3oBaTh Npu TemnepaType 60 °C-230 °C/ 140 °F-446 °F B TeyeHue 1 yaca.
[aHHas GyHKUMS MCronb3yeTea Ans NpUroTosnenuns 0o B pexnuMe asporpuis B KayecTse nosesHon
ansTepHaTViBbl My6oKoM 06xapke B Macne. Bbicokasi CKOpOCTb BEHTUAATOPA M HECKOMbBKO HarpeBaTebHbIX
aNeMeHToB obecneurBaloT LMPKYIALMIO ropsayero Bosayxa B NpoLecce NpUroTosneHns pasHoobpasHbix 6o,
KoTopble MOryT BbITh He ToNbko Bonee BKYCHbIMK, HO 1 6ornee nonesHbIM, Yem 6Moaa, MPUrOTOBNEHHbIE METOLOM
TPaAMLMOHHOI 0DXapKU.

+ Mo ymonyanuio: 200 °C/392 °F; 25 muH

+ MHorune NpoayKTbl, KOTOPble MOXHO 0BXapKUBaTh, MOXHO 06XapyBaTb B adporpune 6e3 NCnonb30BaHUs
M30bITOYHOrO KonMyecTsa Macna. MNpofyKTbl, obxapeHHble B asporpune, nMetoT bonee MArkuii BKYC 1 MeHee
XVPHble, YeM NPoayKTbl, 06xkapeHHble BO GpuTiope.

+ [ins asporpuns He TpebyeTca Macno, HO HebOoMbLIOe KOMUYECTBO PaCMblIEHHOrO Macna cnocobeTayeT
noaxaprBaHio U 06pasoBaHuIo XPYCTsLLEN KOPOUKM. icnonb3yiiTe pacnbinuTeNb Ans Macnia Ui aHTUNPUrapHbIi
crnpevt AN ONMBKOBOrO Macna, YTobbl NpuaaTh 6oLy AONONHUTENbHDIV Nerknii apoMaT, KOHAMTEPCKYIO KUCTb AN
pPaBHOMEPHOIO MOKPbITUS WAV HaneiTe HEMHOTO Macna B MUCKY, 06aBLTe MPOAYKThI U NepeMellaiTe.
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+ BOMbLUMHCTBO Maces MOXHO M1CMOMb30BaTh B asporpune. [NpeanoyTuTenbHee 1Cronb3oBaTh ONIMBKOBOE Maco
O nonyyeHus bonee HacbILLEHHOTO BKyca 1 apoMaTa. PacTuTenbHOe, pancoBoe Wi BUHOMPagHOe Macno
PEKOMEH/LYETCS UCMOMb30BaTh /15 MONyUeHust Gonee MArkoro Bkyca v apomarta.

+ [1ns NpUroTOBNEHMS B @3pOrpuie MOXHO UCMOMb30BaTb PasfNyHY0 MaHUPOBKY. P MPMMEPOB pasinuHbIX
cMecelt MaHUPOBOYHBIX Cyxapelt: xnebHas KpoLLKa, Cyxapy C MpUnpaBaMy, MaHWPOBOYHbIE CyXapy NaHKo,
IpobreHble KyKypy3Hble X0Mbs, KapTOPerbHbe YMMChI 1 KpeKepbl M3 MyKu rpyboro nomona. Takxe MOXHO
1Cronb30BaThb PasNNYHbIE BUAbI MyKU, B TOM UMcre MyKy 6e3 rmioTeHa, U Apyrve cyxue npoayKTbl, Hanpumep,
KYKYPY3HYI0 MyKY.

+ BONbLMHCTBO NPO/YKTOB He HYXHO NepeBOpaYrBaTh BO BPEMS NMPUrOTOBIEHNS, HO NPOAYKTbI 6oMbLIero
pasMepa, HanprMep, KypuHble KOTIETbI, CliedyeT NepeBopayunBaTh B CepeanHe LyKra NpuroToseHns, 4tobbl
obecneunTb paBHOMEPHOE MPUrOTOBNIEHUE U MOKapHBaHME.

+ Tpw NpuroToBneHn 6obLIOTo KOMMYECTBA MPOAYKTOB, KOTOPbIE 3aMOMHSOT CKOBOPOLKY, NepesopavmsaiiTe
NPOAYKTbI B CEPeAMHE LWKNa NPUroToBNEeHNs, YTobbl 06eCneunTb PaBHOMEPHOE NPOXapVBaHUE U LiBET.

- VcnoneayiiTe 6onee BbiCOKyto TeMmnepaTypy /15 TPOLYKTOB, KOTOPbIE MOXHO MPUrOTOBUTL BbICTPO, HaNpUMep,
6eKOH VAW unncsl, 1 bonee HM3KYI0 TeMnepaTypy AN1s MPOLYKTOB, KOTOPbIE FOTOBATCS AOMbLUe, HanpuMep, Kypula
B NaHMpPOBKE.

+ Ecnu npoflyKTbl Hape3aTb Ha OAMHaKOBble MO pa3Mepy KyCKU, OHK MpoxapsTcs 6onee paBHOMEPHO.

+ YunTbiBaliTE, YTO MPW NPUrOTOBMIEHNM MHOTUX NPOLYKTOB BblAENsAeTCs BoAa. [1pu npurotoBneHnn 6onsLuoro
KOMMUYECTBA MUY B TEYEHUE A/IMTENBHOIO NEPUOAa BPEMEHM MOXKET 06Pa30BbIBaTLCS KOHAEHCAT, KOTOPbIN MOXET
OCTaBWTb BNary Ha CToMelHLE.

B TabnuLe Hwke NprBeaeHbl pekoMeHayeMble 0ObeMbl, BPEMs MPUrOTOBNEHUS U TeMnepaTypa 4/1s PasindHbIX
TVNOB NPOAYKTOB, KOTOPbIE MOXHO OBXapuBaTh B [yx0oBKe C asporpunem. Ecnv pasmep nopuwmii npesbiluaeT
pEeKOMeH/LyeMbIi1, BO BpEMs MPUrOTOBNEHUS MOXHO NePUOAMNYECKM NepeBopaunBaTh, UToObl LOOUTCS MNOMyYeHu s
XPYCTALIEN 1 paBHOMEPHOI KOPOUKM. [N MPUroTOBMEHNS HEBOMBLIOTO KONUYECTBA MPOAYKTOB MOXeET
noTpeboBaTbCs MeHblUe BPEMEHW. 15 LOCTVKEHUS HaWUMyYLUMX PE3YNLTAaTOB NPY UCMONb30BaHMM adporpuns
VCnonb3yiTe MHAMKATOP Neun Ans NepUoANYECcKOro KOHTPOMS COCTOSHMS MPOLYKTOB.

Ounctka u TexHn4Yeckoe obcnyxmBaHme

1. Tepen, 04NCTKOW BbIHETE BUIIKY 3 PO3ETKM W MOAOXKANTE, MOKa NeYb OCTbIHET.

2. BbINOMHWTE OUYMCTKY BCEX KOMMOHEHTOB, B TOM UWCIIE MPUIS U MPOTYBHS, UCMONb3Ys OUMLLAIOLLIEE CPEACTBO.

3. He ncnonbayiite MeTanmyeckme YUCTALLME UHCTPYMEHTI, KECTKME LLETKM W arpeccuBHble OYMLLAIOLLME CPECTBa,
YTOObI HE MOBPEANTL aHTUMPUrapHOE NOKPbITVE MPOTUBHS.

4. MpoTpuTe BHYTPEHHIOIO MOBEPXHOCTL NMEYN MArKOW BNIAXHOM TKaHbHO.

5. OuncTrTE NOBEPXHOCTL ABEPLIbI MEYUN MAMKOW BMaXHOMN TKaHbI0, CMOYEHHOM OUMLLAIOLLM CPELCTBOM.

6. He norpyxaitTe nevb B BOAY UK ApYrie XUaKoCTu.

7. Beeria U3BneKaiiTe BUMKY Neu 13 3M1eKTPUYECKOI PO3ETKY, Nepes TeM KaK MPUCTYNUTL K OUNCTKE, NMOAOKANTE, NoKa
neyb NOMHOCTbIO OCTbIHET.

8. He vicnonbayiite abpasviBHble YNCTALLME CPEACTBA, Tak Kak OHM MOTYT MOBPEAUTL MNOKPbITHE. [l0CTaTOUHO NpoTepeTb
BHELLHIOK MOBEPXHOCTb YMCTOM BIAXHOM TKaHbBIO 1 TLLETENbHO NPOCYLLINTD. [1epes 0YMCTKOM HaHeCHTe oumLLaloLLEee
CPeCTBO Ha TKaHb, @ He Ha CaM rpusb-TocTep.

9. Insi 04MCTKM BHYTPEHHUX CTEHOK MCMONB3YTE BNaXHYIO TKaHb 1 Cabblii pacTBOP XWAKOrO Mbifa Ui pacrbinmte
pacTBOp Ha rybKy. YaanuTe oCTaTKv OUMLLAIOLLMX CPEACTB YMCTOM BAAXHOM TPSNKON. HUKOrLa He MCnonb3yiTe xecTk1e
abpasviBHble UM KOPPO3UMOHHO-aKTUBHbIEe cpeacTBa. OHKM MOryT NOBPEAWTL MOBEPXHOCTL Neun. Hukorna He ncnons3yiTte
L1151 OYNCTKM BHYTPEHHIX MOBEPXHOCTEN Neun MeTannmueckyto rybky v nofobHble cpeacTaa.

10. OumcTKa NPUHALNEXHOCTEN:

- PelLeTKy neum 1 NOLAOH [yt KPOLLEK CriefyeT BbIMbITb BPYUHYIO B rOPSUel MbIIbHOM BOLE, TakKe MOXHO MCMONb30BaTh
HeVNOHOBBIN CKPEOOK Wk HEMNOHOBYIO LLIETKY, 3aTeM TLLATENBHO OMONOCHY Th. [laHHble KOMMOHeHTb! HE NpeaHasHaveHb!
L7151 MbITbs1 B MOCYJOMOEYHON MaLLIMHe.

- MpoTWBEHL/MOALOH AN Macna U Yallly 151 a3POrprs MOXKHO BbIMbITb B MOCYA0MOEYHOIN MaLLMHE UK BPYYHYIO B
ropsiyelt MblnbHOM BOZE, UCTIONb3Yst HEMMOHOBbIN CKPEOOK MMM HEMNOHOBYIO LLETKY M 3aTeM TLLATENBHO OMONOCHY Th.
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11. Mocne roToBKM XUpHbIX 611104 1 NOCNe 0CTbIBaHUS Neun HeObXOAMMO BCErAa OUNLLATb BEPXHIOK YacTb
BHYTPEHHEN NoBepPXHOCTM neun. [Mpu perynapHOM BbIMOMHEHWI 3TUX AeiCTBMIA Ballia Nevyb OyaeT paboTaTb Tak xe
XOPOLLO, KaK 1 HOBas.

YfaneHue xupa noMoraeT nofAepkmeaTb PaBHOMEPHOE MompkapuBaH1e, LK 3a LIUKIOM.

12. Ins ynanenus KpoLek 13snexkuTe nepefHuin NoaaoH 415 KPoLeK v yaanuTte ux. [poTpuTte 1 ycTaHoBUTE Ha
MecTo. YTOBbI yAANUTb NPUroPeBLUNIA XUNP, CMOUKTE MOLLOH ropsyelt MblbHOV BOAOW MW BOCNONb3YHTECH
ouLLaLLMMI CPEeNCTBaMM, B COCTaBE KOTOPbLIX HET abpa3mnBHbIX BellecTs. Hukorga He nonb3yitecs neysto 6e3
YCTaHOBMEHHOrO NOALOHa 415 KPOLLEK.

13. Ecnun TpebyeTca Kakoe-n1bo MHoe 0bCnyxyBaHWe, TO B 3TOM Clyyae crefyeT 0bpaTnTbCs B aBTOPU30BaHHbIN
CePBUCHbII LIEHTP.

Muwa PekomMeHgyemoe konunyectso Temnepatypa| Bpems
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KpoMe BO3MOXHOCTU MPOrpaMM1poBaHus TeMMepaTypbl 1 BDEMEHU A1 adPOrpuis, neyb ¢ asporpunem
OCHalLleHa yA0OHbIMY U MPOCTBLIMK B MCMOMB30BaHUM NPUCTIOCOBAEHMAMMN ANS MPUrOTOBMEHNS BaLUWX MIOOUMBbIX
»apeHbIx 6o — kapTodens dpu, KYPUHbIX KPbIMbILLEK, KYPUHBIX HArTeTCOB, 3aKyCOK U 0BOLLEN. YToObI

MCNOb30BaTh NpeaBapuTesibHblie HaCTpOﬁKI/I asporpund, BbiMonHuTe cnegytouine nevncTeus:

1. MosepHuTE pyuKy BbIGOPa GyHKUMIA B Nonoxerne AIRFRY (ASPOIPUSTb), npu 3ToM HasBaH1e 3TOM GYHKLUM
MUraeT Ha gucnnee. [ns noaTeepxaeHns Bbibopa MCnonb3ayinTe pyuky BbIbopa GyHKLMI.
2. Mo xenaHuio HacTpoiiTe TeMnepaTypy 1 BpeMs. ITO MOXHO cAenaTb B IoOO MOMEHT BpEMEHU BO BPeMS

MPUroTOBIEHUA.

3. TTIoMecTHTe NPOAyKThI B Yally 41 0BXapKK.
4. YCTaHOBWTE B BEPXHEM MOMIONKEHNN.

5. 3akpoiiTe ABepuy neuu 1 Haxmute kHorky "Start” (Myck), UToObl HauYaTb FOTOBKY.

6. Tleyb NpeKpaLLaeT HarpeB 1 NMoAaeT HECKOMbKO 3BYKOBbIX CUTHAMOB MPW 3aBEPLIEHNN.

BexoH 300rp, npubn. 10-12 noMTHKOB 205°C/401°F | 8 - 10 MuH

KypuHble KpbInbILLKM 900rp, npu6s. 20 kpbinsiwek (Makc. 1,3kr) 205°C/401°F | 20 - 25 MuH

3aMOPOXKEHHbIE 3aKYCKM
(Hanpumep, nanoukm
MoLLapenibl, KPEBETKM
NOMNKOPH U1 T.4.

250rp, nprbn. 20 3aMOPOXKEHHbIX Nanoyek

e 205°C/401°F | 5 - 7 My

3aMOpOXKeHHbIe KypUHble 450rp, NpubA. 34 3aMOPOXKEHHBIX KYPUHbIX 205°C/401°F | 10 MuH

Harretcel HarreTca

3aMopoXeHHble pbibHble 350 rp, npubn. 20 3aMOPOXKEHHbIX PbIOHbIX 205°C/401°F | 8 MUH
nanouykm nanovek

3aMOpOXKeHHbIN KapTodpenb 450-900rp 230°C/446°F | 15 - 25 MuH
Ppu

3aMOPOXKEHHbIN KapTodenb 450-900rp 230°C/446°F | 15 - 25 MuH
CTENK-PpU

KapTodens dpu, 205°C/401°F | 15 - 20 MuH

450-900rp (2 - 4 cpeHux kapTodens),
Hape3aHHbIN BPYUHYIO

HapesaTb Ha Kycoukun npnbn. 10cm.

KapTtodens cTenk-ppu,

450-900rp (2 - 4 cpeaHnx KpymHbIX
Hape3aHHbIN BPYYHYIO

KapTodens), pazpesaHHbIX Ha BOCbMYLLKM
no AnuHe.

205°C/401°F | 15 - 20 MuH

KpeeTkun 450rp, Nprbn. 16 oueHb KpynHbIX

KpeseToK 190°C/374°F | 8 - 10 MuH

Yuncel M3 TopTunbu TopTunbn AnvHon 15 cM, paspesaHHble Ha 205°C/401°F | 5 - 6 MuH,

YeTBEPTUHKM nepeBepHyTH B
cepefmHe Uykna
Osoum 450rp 205°C/401°F | TOHKME NOMTUKIA:

10 MuHyT; Bonee
KpymnHas HapesKka:
15 =20 MuH

MPUMEYAHWUE: - [Ins asporpuns He TpebyeTcs Macno, Ho HebonMbLLIOK croit Macna cnocobeTayeT
NompKapMBaHMio 1 06pa3oBaHMI0 XPYCTALLEN KOPOUKM. VcnonbayiiTe pacnbinuTens 4ns Macna uim
aHTUNPWrapHbIiA CNpei Ans ofMBKOBOro Macna, Ytobbl NpuaaTs 61oay LONONHUTENbHBIN Nerkuii apomar,
KOHAMTEPCKYIO KUCTb [/15 PABHOMEPHOrO MOKPLITUS UK HaneiTe HEMHOMO Macia B MUCKY, flobaBsTe NpoAyKTbI
1 nepemelLaiTe.

HavmeroBaHue McnonbsosaHve Mpennaraemble [nanasoH
npvcnocobneHus 1
NOMoXeHne
MpenBaputenbHbi | + MNpenBapuTenbHbIN HarpeB neun BpyYHyto Mpennaraemoble 140-446 °F/60-230 °C
Harpes npvcnocobnenHus n
NONOXeHWe
Asporpunb « [puroToBneHwe ¢ MCNONb30BaHNEM CUNBHOMO | Yalla 47151 XKapku B 140-446 °F/160-230 °C
Tenna v MakcManbHOro BO3AyLLIHOrO MoToka BEPXHEM MONOXEHMN TMUH =Ty
+ [puroToBneHune Takux b6mtof, Kak KapTodensb
$PU U KyprHble KPbINbILLKA
3anekaHve + PaBHOMEpPHOE NPUIOTOBNEHME MULLM MogHoc nnm 140-392 °F/60-200°C
npoBONOYHas TMUH =2y
* Bbineuka TopToB, MapGUHOB, MUPOXKHbIX peLLeTKa B CpedHeM
MONOXEHN
MpurotoBnerne + TocCTbl UNM NOKAPEHHBIN Xneb MpoBonoyHas YpoBeHb Npoxapku
TOCTOB peLLeTKa B BEPXHEM 1 -7 ABTOMaTUYECKUI
NONOXEHN BbIOOP BpEMEHH 1
TeMnepaTypsb!
>Kapka + [puroToBneHne pasnuyHbix 6iof 13 Msca u MofHOC B HKHEM 140-392 °F/60-200°C
ATULbI MONOXEHW TMUH =Ty
+ Brioga nonyuatoTcs HEXHbLIMU 1 COUHbBIMM
BHYTPW 1 XOPOLLO MPOXXapPEHHbIMU CHapyX»u
MeyeHbe « [N BbINEUKM nedeHbst lMofHoC B cpeaHem 140-446 °FI60-230 °C
MOMOXEHWM TMUH =2y
Topt + Bbineuka TopToB MogHoc unm 140-446 °F/60-230 °C
MPOBOSOYHaS TMUH -2y
pelueTka B CpefHeM
MONOXeEHN
Belirn + NomykaprBaHwe NonoBMHoK belirna ¢ obenx MposonoyHas YpoBeHb Npoxapku
CTOPOH peLLeTKa B BEPXHEM 1 -7 ABTOMaTNYECKMIA
NOSNOXKEHNM BbIOOP BPEMEHW 1
TemnepaTypsb!
Muuua + PacnnaeneHue 1 nogpymMsaH1BaHve cbipa 1 MposonoyHas 140-446 °F/160-230 °C
TOMMWHIOB BO BPeMst 06pasoBaHUs XpyCTsLLel peLleTka B cpeaHeM TMUH =2y
KOPOUKM MONOXEHN
MopxapuBaHve « [MpurotosneHune 6yTepbPOLOB, TOHKMX KycKoB | [MofHOC B cpefHeM 140-446 °F/160-230 °C

Msica, MTULLBI, PbiBbl, Konbac 1 OBOLLEN.

+ ObxapuBaHme BepxHe YacTyv 3amneKaHoK,
rpaTeHoB 1 [JeCepToB.

MONoXeHNN

TMUH =2y
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PasamopaxwviBaHve | + PasMopaxuBaHue 3aMOPOXEHHbIX MonHoc B cpegHeM 140-392 °F/60-200°C
NPOAYKTOB A/151 FOTOBKM MONONEHMN TMUH— Ty
PepmeHTaLms + TouHoe BblfePXKMBAHNE HI3KON MogHoc nnn 86-122°F/30-50°C
TeMmnepaTypbl NPOBOOYHas 30MuH =12y
peLleTKa B HUKHEM
+ ®PepMeHTaLys xneba, bynovek, NuuLb! v HOMOKEHMM
TecTa
« [MpvirotoBneHue Morypra
Hernapatauys + PaBHOMepHas cyLlika NpoayKToB 6e3 roToBKM MpoBonoyHas 86-176°F/30-80°C
peLueTka unu Yawa 30 MUH — 24 4
+ CyxodppyKTbI Un OBOLLYA [151 KapKV B BEPXHEM
NONOXEHNM
[oToBKa Ha « [puroToBneHue NULLY B TeYeH1e [MoaHoc nnm 140-302°F/60-150°C
MEASIEHHOM OrHe | A/IMTENbHOMO BPEMEHU NPU HU3KOM npoBoNoYHas 30MUH =12y
Temnepatype peLleTKa B HUKHEM
NOSNOXKEHNM
+ [MpuvrotoBneHue cyna
MpymeyaHue: OBbIYHO HEOOXOAMMO NOCTaBUTh
KaCTPHOIItO VMM CKOBOPOLKY Ha NPOTUBEHbD MK
PELLETKY.
MopLepaHve B + Nogorpes MWLM NpU pexoMeHLyeMoln [MoaHoc nnm 140-230°F/60-110 °C
TEMNOM COCTOSIHUM | TeMnepaType ANs NpefoTBpalleHys npOoBOMoYHas 30 MUH = 24
paaMHoxeHust baktepuit (160 °F /71 °C nn PELLETKA B HIKHEM
BbiLLE) NOSNOXKEHNM

CoxpaHeHue B NaMaTu 1 GpyHKLMS cbpoca
- M3MeHeHMe NpeayCcTaHOBIEHHOTO pexuMa (ecnv He TpebyeTcs M3MEHEHWE peXMMa, MOXHO COXPaHWTb
NOCTOSHHbIN PEXUM): McrnonbayiiTe pyuKy ynpasnenuns GpyHKLUMSMY, BbIbepUTe MEHIO NpesBapuTeNbHON
HaCTPOWKK, U3MeHUTe TeMnepaTypy / BPEMS, HaXuMaWTe Ha LieHTpP Wwkanbl GyHKLMIA B TedeHne 5 cekyHA A0 Tex
nop, Noka Neyb He MOAAaCT 3BYKOBOM CUTrHaA.
- BosBpaT B pexxuM 1o yMonuaHuio (3aBoACKME HAaCTPOMKK): VIcronb3yiiTe pyuKy yrnpasneHns GyHKLMsMM,
BbibepuTe Nio6oe NpefyCTaHOBIEHHOE MEHIO, He M3MeHAVTe TeMnepaTypy/BPeMS, HaxVMaiTe Ha LIeHTP PyUKu
yrnpaBneHns GyHKLUMAMK B TeueHne 5 cekyH[, B0 TeX Mop, Noka rneyb He NoAacT 3ByKOBOW CUIHa, Mocre 3Toro Bce
pexu1Mbl ByayT BO3BpaLLieHbl K 3aBOACKMM HacTPOIKaM/HaCcTPOKaM No yMonyaHuio.

Mpurotoenexne
Mouemy Bntoga He nonyyatoTcs
XPYCTALLWMY VMM PaBHOMEPHO
NPOXapeHHbIMU?

[ns HekoTOpbIX NMPOLYKTOB MOXET NoTpeboBaThCs
6orbLuee KOMMUECTBO Macna, Yem Ana apyrix. Ecnm
KOPOUKa HeAOCTaTOUHO XpyCTALLas, AobaBsTe Macro,
CONB3Ys PACTbINMTENb, KUCTOUKY 1Nk LlobaBETe HEMHOMO
Macna B NpoayKT.

YbenuTech, UTo NMPOLYKTbl PABHOMEPHO pacripefeneHbl B
Yalue asporpuns B oauH croit 6e3 Hanoxenus. Ecnm
NPOAYKTbI MO-MNPEXHEMY HaKIaLbIBAKOTCS APYr Ha Lpyra,
X HEOOXOAMMO NEPEMECTUTD UM NEPEBEPHYTH B
cepenyHe LyKa NpUroToBneHus.

Momectyte I'IpOL%KTbI, 3a/1aB AOMNONHUTENBHOE BPEMs
npurotoeneHmns. O6s3aTenbHO BbINOMHsMTE
NepPVOaMYECKYIO MPOBEPKY 10 TEX MOp, MOKa MPOAYKTbI He
NPUOBPETYT KenaeMyto CTeneHb NoAPyMsHVBaHUS. He
oCTaBnsliTe nevb H6e3 npucMoTpa.

IMoueMy NpoayKTbl ocTaloTCs
NONYChIPbIMIA?

Ecnu Bbl nonoxmnmn 8 Yally CnLLKOM MHOTO NMPOLYyKTOB,
nonpo6yP|Te MCMob30BaTh MEHbLUME MapTUM NPOLYKTOB U
OTAeNbHbIe CNon, He yKﬂaﬂ,blBalZTe NPOLYKTbI APYr Ha
Apyra.

BO3MOXHO, TEeMMepaTypa CIIMLIKOM HU3Kas. McnonbayriTe
nepeksovaTens 4715 YBENMUYEHUS TeMMepaTypbl.

IMoueMy 113 yCTpOIiCTBa BbIXOAUT
KoHfeHcaT v nap?

[pW MPUrOTOBAEHNM XMPHBIX B0, Macio MOXeT
ronagaTth Ha NPOTUBEHb, MPW 3TOM 0bpasyeTcs nap. ITo He
BNMSET Ha paboTy YCTPOWCTBa M KOHEUHbIN Pe3ynbTaT, HO
MOMXET MPUBECTY K 3aM0TEBAHMIO CMOTPOBOTO OKOLLKA
cOoKy Mv B yrnax.

[Mpw NPUroToBNEHWM MPOLYKTOB C BICOKUM COAEPXaHVEM
Bflarv Bofa VCrapseTcs U3 NPOAyKTOB 1 Bbi3blBAET
obpazoBaHme KoHAeHcaTa. 3To He BNWSET Ha paboTy
YCTPOWCTBA WK KOHEYHbIN pe3ynsTaT. Bo3aMoXHO
3aroTeBaHue CMOTPOBOIO OKOLLIKa COOKY Vv B yriax.

Ha npoTuBHe, B Yalle Wn Ha fHe neun MO%/T 6biTb criefpl
XVpa OT npefblayLiero 1cnonb3oBaHus. ObssatensHo
ouwLLaliTe NPOTVBEHb COOTBETCTBYIOLLIMM 0bpa3omM nocne
KaX[oro 1CroNb30BaHMs.

MOXHO N1 MbITb BCE KOMMOHEHTBI
B NOCYAOMOEYHOM MaLUMHE?

OuuncTka

MpoTvBeHb/NOAAOH ANSt Macna 1 Yally ANs a3porpuns
MPUrofHbI 415 MbITbA B MOCYAOMOEYHOW MaLLMHE.

He noMeluaiiTe NofLoH Ans KPOLLEK U MPOBOMOYHYIO
PELIETKY B MOCYOMOEUHYIO MaLLIHY; BMECTO 3TOro
BbIMOATE VX BPYUHYIO TEMNol BOoLo.

Kak ounctutb nprcnocobneHnii ot
TPYOHO yAansemblx OCTaTKoB
MALLM?

YTobbl yaanuTb NPUropeBLLniA 1P, CMouMTe
MPVCNOCOBEHMS FOPsiYeit MblIbHOM BOAON Ui
BOCTO/B3YMTECH OUMLLIAIOLLMM CPELCTBOM, B COCTaBE
KOTOPOIO HET abpPa3nBHbIX BELLIECTB.

SkennyaTaums Mouemy Moe yCTpocTBO He YbenuTech, UTo YCTPOMCTBO MOAKIIOYEHO K MCMPaBHON
BKIlOYaeTCs? poseTke.
lMoueMy BeHTUNATOP OCTaeTcs BeHTUnATOP oCTaeTcs BKIIIOUYEHHBIM C LIEMbIO OXIaXAEHMS.
BK/TIOYEHHbIM MOCHe 3aBepLUeHMs
npoLiecca NpUroToBNEHNs?

MporpamMm1poBaHite | MOXHO v M3MEHNTb GYHKLMIO CHauana HeobXxoy MO OCTaHOBUTL TEKYLLYIO GYHKLIO

rOTOBKM, KOTa B YCTPOWCTBE e
Havancs npotecc
NPUroTOBNEHNS?

npuroToBneHus, Haxas Start/Pause (Myck/MNprocTaHoBKa).
[Nocne 3Toro ycTpPOMcTBO BO3BPALLAETCA B MeHIo Bbibopa, 1
MOXHO BbIOPATH HY>KHYIO GYHKLMIO MPUrOTOBMEHMS.

MOXHO M1 U3MEHWUTb BPeMs Ui
TeMnepaTypy, Korga B
YCTPOUCTBE YdKe Havancs
NPOLeCC NPUroTOBNEHMS?

[a, noBepHwTe NepexiovaTess BO BPEMS NPUrOTOBEHNS,
YTObbI J06aBUTL BPEMS, A1 UBMEHEHA TeMMnepaTypbI
HaXMUTe Ha NepekriovaTenb 1, Kora 3HaueHve
TemnepaTypbl HaUMHAET MUraTh, CMONbL3YiiTe
nepeksioyaTenb A8 yBeNMueHns / yMeHbLLeHs
TemnepaTypbil.
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MPUMEYAHUE:

ET: Hel/lCI‘\paBHOCTbI B [laTYMKe TemMnepaTtypbl UMeeTcs O6prB uenn. Cnocob YCTPaHEHWNA: 3aMeHUTE HOBbIM [aTHKOM

TemnepaTypbl.

E2: HevcnpaBHOCTb: B YCTPOICTBE KOHTPOSS TeMnepaTypbl MPOM30LLIO KOPOTKOE 3aMblkaHne. Cnocob ycTpaHeHus:

3aMeHnTe HOBbIM AaTYMKOM TeEMMNepaTypbl.

Bce uznenus ¢ AaHHbIM CYMBONIOM OTHOCAT K OTPabOTaHHOMY 3EKTPUUECKOMY 1 SNEKTPOHHOMY

0b6opya0BaHmio (OTXOLb! 3MEKTPUYECKOTO 1 3neKTpoHHOro obopyaosarms (WEEE) cornacHo [upektvise

2012/19/EC), KoTopble He cnefyeT CMeLLMBATb C HEOTCOPTUPOBAHHBIMU BbITOBBLIMM OTXOLAMU. BMECTO 3Toro
HeobXoMMO Mo3aboTUTLCA O 3aLLMTE 3A0POBbA YENOBEKA W OKPYKAIOLLEN cpefibl, caaBas OTpaboTaHHOe
0bopynoBaHue B crieLyarnbHblii MyHKT npuema oTpaboTaHHOrO 31EKTPUUECKOTO W 3N1EKTPOHHOTO

0bopyaoBaHKs, KOTOPbIV HazHa4YaeTCs NPaBUTENBCTBOM WK MECTHbBIMY BRacTaMu. Hafgnexallas yTunmsawums

1 nepepaboTka cnocobCTBYIOT MPefoTBPALLEHNIO BOZMOXHbIX HEraTUBHbIX MOCMEACTBUI 4151 OKPYMKatoLLen

cpenbl v 300p0BbA Yenoseka. Jnis nonyyeHns JononHUTENbHOM MHGOPMaLIMM O MECTOHaXOMIEHWN, a TakKe O CPpOKax 1
yCnoBumsx paboTbl Takux NyHKTOB cOopa 0bpalLiaiTech K CneLpanicTam no yCTaHOBKe WM B MECTHbIE KOMMETEHTHbIE

OopraHbl.
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