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YOSHIRO AIR FRYER
CuisinArt - YAF-F6520

220V-240V, 50/60Hz 1700W
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Read this booklet thoroughly before using and
save it for future reference.
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General description

1. Frying tray 5.Mains cord

2. Basket handle 6. Digital display & touch panel
3. Basket 7. Transparent window

4. Air outlet 8. Airinlet

Significance

Please read this manual carefully before using the appliance as damage may
occur under incorrect operations. Pls keep this manual for future reference.

Danger

-Do not immerse the housing in water or rinse under the tap due to the
Multi-electrical and heating components

-Do not let liquid enter the appliance to prevent electric shock or short-circuit.
-Keep all ingredients in the basket to prevent any contact from heating
elements.

-Do not cover the air inlet and the air outlet when the appliance is working.
-Filling the pan with oil may cause a fire hazard.

-Do not touch the inside of the appliance while it is operating.

Warning:

-Check if the voltage indicated on the appliance fits the local power voltage.
-Do not use the appliance if there is any damage on plug, power cord or other
parts.

-Do not go to any unauthorized person to replace or fix a damaged power
cord.

-Keep the appliance and its power cord out of the reach of children

-Keep the power cord away from hot surfaces.



EN

-Do not plug the appliance or operate the control panel with wet hands.

- Always make sure that the plug is inserted into the wall socket properly.

-Do not connect appliance to an external timer switch.

-Do not place the appliance on or near combustible materials such as a table-
cloth or curtain.

-Do not place the appliance against a wall or against other appliance. Leave
at least 10cm free space on the back and sides and 10cm free space above
the appliance.

-Do not place anything on top of the appliance.

-Do not use the appliance for any other purpose than described in this manual.
-Do not leave the appliance unattended.

-During hot air frying, hot steam is released through the air outlet openings.
Keep your hands and face at a safe distance from the steam and from the air
outlet openings. Also be careful of hot steam and air when you remove the
pan from the appliance. Any accessible surfaces may become hot during use.
-Immediately unplug the appliance if you see dark smoke coming out of the
appliance. Wait for the smoke emission to stop before you remove the pan
from the appliance

Caution

-Ensure that appliance in placed on a horizontal, even and stable surface.
-This appliance is designed for household use only. It is not suitable to be safely
used in environments such as staff kitchens, farms, motels, and other non-resi-
dential environments.

-The warranty is invalid if the appliance is used for professional or semi-pro-
fessional Purposes, or it is not used according to instructions. (never use the
appliance when the plug is damaged.)

-The appliance needs approximately 30 minutes to cool down before it is
safe to handle or clean.

Automatic switch-off

The appliance has a built in timer, it will automatically shut down the appli-
ance when count down reaches zero. You can manually switch off the appli-
ance by pressing off button, it will automatically shut down the appliance in
20 seconds.

Electromagnetic fields (EMF)

The appliance complies with all standards regarding Electro-Magnetic fields
(EMF).

EN

Under proper handling there is no harm for human body based on available
scientific evidence.

Before first use

1. Remove all packaging materials and stickers or labels.

2. Clean the basket and pan with hot water, with some washing liquid and a
non-abrasive sponge. These parts are safe to be cleaned in dishwasher.

3. Wipe inside and outside of the appliance with a clear cloth. And there is no
need to fill the pan with oil and frying fat as the appliance works on hot air.

Using the appliance

1 Connect the mains plug into an earthed wall socket.

2 Carefully pull the pan out of the air fryer

3 Put the basket into pan.

4 Place the ingredients in the basket.

5 Slide the pan into the AIR FRYER. Note: Do not exceed the MAX indication (see
section “settings” in this chapter), as it may affect the cooking quality of the
food.

Caution: Do not touch the basket during and in short-time after use, as it gets
very hot. Only hold the basket by the handle.

Do not fill the pan with oil or any other liquid.

6. Finger touch Power on/off to light the screen

7.Finger touch Menu

Control panel presentation
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Notes:

12 functions are provided: Grill, Airfry, Veqg, Egg, Broil, Reheat, Steak, Fries, Roast,
Chicken, Bake and Fish. Finger touch menu button to choose and change the
cooking function. More flexible time & temperature setting can be adjusted,
and adjustment can be made easily by touching corresponding icons. When
you want to adjust time, kindly press the time icon 8 on screen first,then press
the icons to increase/decrease 1 minute per a pressWhen you want to
adjust temperature, kindly press the temperature @licon on screen first,then
press the icons to Increase/Decrease 5 degrees per a press.

Menu presetting:

Menu IconButton Default Temp Default Time  Shake
Default / 180°C 15 min Shake
Grill / 195°C 20 min Shake
Airfryer / 200°C 18 min Shake
Reheat / 200°C 10 min Shake
Broil / 175°C 4 min /
Roaist / 200°C 10 min Shake
Chicken / 195°C 22 min Shake
Veg / 180°C 10 min Shake
Egg / 160°C 18 min /
Steak / 200°C 10 min Shake
Fries / 200°C 20 min Shake
Bake / 160°C 20 min /
Fish / 190°C 10 min Shake
TempRange = 80°-200°C | / / /
TimeRange = Imin~60min = / / /

8 After choosing the function, Please finger press Start/Pause buttonj to start
cooking.

Notes: During the hot air frying process, if you want to change to another
cooking recipe, for example, now you are cooking Bake function, pls press the
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Start/Pause buttonfl] . Here, this button acts as pause function. In the pause
state, you can change menu to choose other presetting. Then, you press this
button again, the air fryer will continue cooking. Here, this button acts as
re-start function.

During cooking process, you can adjust the time and temperature.

9.Some ingredients require to shake halfway during the preparation time (see
section 'settings' in this chapter) . By this way, pull the basket out of the pan by
the handle and shake it. Then put basket into the pan and slide the pan back
into the air fryer.

Menu button ] : Touch this button to choose different cooking functions. After
you choose the menu, press the Start/Pause button B} When during the cook-
ing period, if you want to change fries to cake, then first press the Start/Pause
buttonl, then touching this menu button to switch to different cooking func-
tion.

Shake indicator @ The shake indicator will blink when the cooking cycle
has reached its halfway point, except that the fries is 3/5 point. This halfway
time gives you the opportunity to shake or flip your food in appliance, which
helps ensure even cooking.

Note: If you do not remove the basket and shake the food, the shake light on
the control panel will remain blinked.

10. Machine will have Auto ready bell after cooking. When you hear bell for 5
times, this means the cooking cycle is finished. Pull the pan out of the appliance
and place it on the heat-resistant holder.

Note: After the time ends, the heating element stops working, but the fan will
continue to run about 20 seconds to blow away the hot air as safety. Finally,
the timer bell will ring for 5 times as the ending alarm.

11. Check if the ingredients are ready:.

Note: If the ingredients are not ready yet, simply slide the basket back into the
appliance. Press the temperature control knob to adjust Temperature setting,
and press the Timer control knob to adjust time setting. And then press the
Start knob to run the appliance.

12. To remove ingredients, (e.g. beef, chicken, meat, any ingredients with origi-
nal oil and will have excess oil from ingredients collected on the bottom of the
basket ), please use tongs to pick ingredients one by one.

Note: Do not turn the pan over, the oil collected on the bottom of the pan will
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leak onto the ingredients.

13. To remove ingredients (e.g. chips, vegetable or ingredients with no excess oil
from the ingredients), please release the basket, and pour ingredients to table-
ware.

14. When a batch of ingredients is ready, the fryer is instantly ready for prepar-
ing another batch.

Settings

This table below will help you to select the basic settings for the ingredients.

Notes:

Keep in mind that these settings are indications. As ingredients differ in origin,
size, shape and brand, we cannot guarantee the best setting for your ingredi-
ents. Because the Rapid Air technology reheats the air inside the appliance
instantly, pull the pan briefly out of the appliance during hot air frying barely
disturbs the process.

Menu Min-Max (g) Time (Min) Time 'C Shake Remark

French fries

Thin frozen fries 300-700 9-16 200 Y

Thick frozen fries | 300-700 11-20 200 Y

Homemade fries = 300-800 10-16 200 Y Add 1/2
(8x8mm) 18-22 180 Y tbsp of aill
Homemade 300-800 12-18 180 Y Add 1/2
potato wedges 15-18 180 Y tbsp of oll
Homemade 300-750 15-18 200 Y Add 1/2
potato cubes 250 8-12 180 tbsp of aill
Potato gratin 500 10-14 180

Steak 100-500 7-14 180

Meat chops 100-500 13-15 200

Hamburger 100-500 18-22 180

Sausage roll 100-500 10-15 180

Drumsticks 100-500
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Menu Min-Max (g) Time (Min) Time 'C Shake Remark

Chicken breast 100-500 10-15

Snacks

Spring rool 100-400 8-10 200 Y Use oven-ready

Frozen chicken 100-500 6-10 200 Y Use oven-ready

nuggets

Frozen fish fingers | 100-400 6-10 200 Use oven-ready

Frozen bread 100-400 8-10 180 Use oven-ready

crumbed

Stuffed vegetables . 100-400 1-10 160

Cake 300 20-25 160 Use baking tin

Quiche 400 20-22 180 Use bgki;g tin /

Muffins 300 15-18 200 Use baking tin

Sweet snacks 400 1-20 160 Use bngg tin/
Tips

-Small ingredients usually require a slightly shorter preparation time than
larger Ingredients.

-A larger amount of ingredients only requires a slightly longer preparation
time, a smaller amount of ingredients only requires a slightly shorter prepara-
tion time.

-Shaking smaller ingredients halfway during the preparation time optimizes
the end Result and can help prevent unevenly fried ingredients.

-Add some oll to fresh potatoes and fry your ingredients for another few
minutes then for a crispy result.

-Do not prepare extremely greasy ingredients such as sausages in the air fryer.
-Snacks can be prepared in an oven can also be prepared in the air fryer.
-The optimal amount for prepare crispy fries is 500 grams.

-Use pre-made dough to get snacks quickly and easily. Pre-made dough also
requires a shorter preparation time than home-made dough.

-Please a baking tin or oven dish in the fryer basket if you want to bake a cake
or quiche or if you want to fry fragile ingredients or filled ingredients.
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-You can also use the air fryer to heat ingredients. To heat ingredients, set the
temperature to 150K for up to 10 minutes.

Making home-made fries

To make home-made fries, follow the steps below:

1.Make the potatoes peel and slice.

2 Wash the potato sticks thoroughly and dry them with kitchen paper.

3Pour 1/2 tablespoon of olive oil in a bowl, put the sticks on top and mix until
the sticks are coated with oil.

4 Remove the sticks from the bowl with your fingers or a kitchen utensil so that
excess oll stays behind in the bowl. Put the sticks in the basket.

5Fry the potato sticks according to the instructions in this chapter.

Cleaning

Clean the appliance after every use.

Do not clean the pan, basket and the inside of the appliance by metal kitchen
utensils or abrasive cleaning materials, as this may damage the non-stick
coating of them.

1Remove the mains plug from the wall socket to make the appliance cool
down.

Note: Remove the pan to let the fryer cool down more quickly.

2 Wipe the outside of the appliance with a moist cloth.

3.Clean the pan and basket with hot water, some washing-up liquid and a
non-abrasive sponge.

You can remove any remaining dirt by degreasing liquid.

Note: The pan and basket are dishwasher-proof.

Tip: If dirt is stuck to the basket or the bottom of the pan, fill the pan with hot
water with some washing-up liquid. Put the basket in the pan and let the pan
and the basket soak for about 10 minutes.

4 Clean the inside of the appliance with hot water and non-abrasive sponge.
5Clean the heating element with a cleaning brush to remove any food
residues.
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Storage

1Unplug the appliance and let it cool down thoroughly.
2Make sure all parts are clean and dry.

Environment

Do not throw away the appliance with the normal household waste whenitis
exhausted, but hand it in at official collection point for recycling. By doing this,
you do contribution to environmental protection.

Guarantee and service

If you need service or information or if you have any problems, please visit our
website or contact your distributor.



Trouble shooting
Menu Possible cause
The AIRFRYER does | The appliance is not plugged in
not work

The ingredients fried
with the AIR FRYER
are not done

Fried snacks are not
crispy when they
come out of the

AR FRYER

| can't slide the
basket into the
appliance properly

White smoke Comes
out from the
Appliance

Fresh fries are fried
Unevenly in the
AR FRYER

Fresh fries are not
crispy when they
come out of the
AIR FRYER

You haven't pressed the start
button

The amount of ingredients in
the basket is too big

The set temperature is too low

You used a type of snacks
meant to be prepared in a
traditional deep fryer

There are too much ingredients
in the basket

You are preparing greasy
ingredients

The basket still contains grease
residues from previous use

You did not use the right potato
type
You did not rinse the potato

sticks properly before you fried
them

The crispiness of the fries
depends on the amount of ol
and water in the fries
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Solution

Put the mains plug in an earthed walll
socket

Press the start/power button after
you set the temp&time or choose
the quick recipe

Put smaller batches of ingredients in
the basket. Smaller batches are fried
more evenly

Press the start/power button after
you set the temp&time or choose
the quick recipe

Use oven snacks or lightly brush some
oil onto the snacks for a crisper result

Do not fill the basket beyond the MAX
indication

When you fry greasy ingredients in the
AR fryer, alarge amount of oil will
leak into the basket. The oil produces
while smoke and the basket may heat
up More than usual. This does no
affect the appliance Or the end result.

White smoke is caused by grease
heating up in the basket. Make sure
you clean the basket properly after
each use.

Use fresh potatoes and make sure
that they stay firm during frying
Rinse the potato sticks properly to

remove starch from the outside of
the sticks

Make sure you dry the potato sticks
properly before you add the ol

Cut the potato sticks smaller for a
crispier result

Add slightly more oil for a crisper
result
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YOSHIRO Aspolpunb
CuisinArt - YAF-F6520

220B~240B, 50/60I'u 1700BT

Read this booklet thoroughly before using and
save it for future reference.
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ObLuee onucaHue

1. MpotrBeHb 5.CeteBov LLUHYP
2 PyuKka KOp3uHbl 6.Lndoposom ancnnen n ceHcopHas NoHeNb
3 KopanHa 7MNpo3pAUHOE OKHO

4 BoanyxoBbInyCKHOE oTBepPCTME  8.B03ayx03abopHoe OTBEpCTVE

Ba>kHasa uHcpbopmauums

MOXAMNYWCTA, BHUMATENbHO MPOUTUTE [OAHHOE PYKOBOOCTBO rMepen
NCMOMNMb30BAHMEM MPUDOPJ, TAK KAK MPU HEMPOBUITBHOM 3KCMyaTaLMM
BO3MOXKHbI MOBPEXOAEHNS. [TOXAMYMCTA, COXPAHUTE PYKOBOACTBO MONS
OArbHENLLIErO MCMONb30BAHNS.

OnacHocTb

-He norpy>xante kopnyc B BoOy W He MPOMbIBAMTE MOO KPAHOM BBMAOY
HAMUUMS MHOXECTBA IMEKTPUUECKUX U HArPeBATENbHbIX KOMMOHEHTOB.

-He ponyckante nMonaadHUa >XXMAOKOCTY B Mpubop, UTobbl MpenoTBPATUTb
MOPCKEHME IMEKTPUUECKMM TOKOM UM KOPOTKOE 3AMbIKAHME.

-XpaHUTE BCE WHIPeaneHTbl B KOP3WHEe, UTODbl NMpenoTBPATUTb KOHTAKT C
HArpPEeBATEMBbHLIMY SMEMEHTAMU.

-He 3okpbiBaMTE BO3OYXO3ADOPHOE M BO3OYXOBLIMYCKHOE OTBEPCTUSA BO
BpPeMs paboThl NpUBopPA.

-HanonHeHWe KacTpion MACIOM MOXKET MPUBECTU K MOXKAPY.

-He mpukacamteck K BHYTPEHHEM YaCTV MPKrbOopa BO BPEMS ero paboThI.

MpeaynpexneHue:

-MpoBepbTe, COOTBETCTBYET M HAMPSXKEHNE, YKA3AHHOE Ha npubope,
HOMPAYKEHMIO MECTHOW SMEKTPOCETH.
-He ncnonbayinte Nprbop, ECNN HA BUMKE, LIHYPE MUTAHUA UK OPYTrnX
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OeTansx MMeKoTCs MoBPEXX AeHWS.

- He obpaliantechb K HEABTOPU3OBAHHBLIM NMLAM ANS 30MEHb! MU PEMOHTA
MOBPEXOEHHOMO LWHYPA NUTAHUS.

-Hep>xunte NpMbop U ero LHYP NUTAHUS B HEOOCTYNHOM OMg AeTen MecTe.
-ep>xuTte LWHYypP NMTAHKS BOAMN OT FOPSUMX MOBEPXHOCTEN.

-He BkniouanTe Nprbop B PO3ETKY U HE MOrb3yMTeCh NAHENbIO YNPABMeHS
MOKPbIMW PYKAMM.

-Bcerna npoBepsinte, utobbl BUNMKA ObINa BCTABNEHA B PO3ETKY AOMKHbIM
obpazom.

-He nookntouanTte Nprbop K BHeLLHEMY TANMERY.

-He cTaBbTE NPUDOP HA NErKOBOCMNAMEHSIOLLMECH MATEPUANbI, TAKME KAK
CKATePTb UM 3AHABECKJA, NI PA4O0M C HUMK.

-He cTtaBbTe NPUBOP Y CTEHBLI MK Y ApYyroro Npubopa. OctaBbTe He MeHee 10
CM CBOPOOHOrO MPOCTPAHCTBA ¢3aau U no Bokam n 10 cM cBOBOAHOro
MPOCTPAHCTBA HOO MPEUDOPOM.

-He cToBbTEe HO NPUBOP KaKKe-NMbOo NpeameThbi.

-He vicnonbaynte npubop ANg Opyrux uenew, Kpome OnMCAHHbLIX B OGHHOM
PYKOBOLCTBE.

-He ocTaBnanTe npubop Hes NPCMOTPA.

-Bo Bpemsa KapKM ropsiuMMm BO3OYyXOM TOPSUMA NAP BbIXOOUT Jepes
BO3OYXOBbIMYCKHbIE OTBEPCTUA. [epXXnTe PYKM W MU0 HO DEe30MaCHOM
PCOCCTOSHMM OT MAPd M BO3AYXOBbIMYCKHbIX OTBEPCTUN. Tak>xe DyabTte
OCTOPOXKHbI C FOPAUMM MAPOM 1 BO3OYXOM, KOrAd BbIHMMAOETE MPOTUBEHDL 13
npubopa. Bo BpeMs MCNonb30BAHUSA BCE OOCTYMHbIE MOBEPXHOCTY MOMyT
HArpPeBaTLCS.

-HemenneHHo oTknounTe NPUbOoP OT CeTU, eCni Bbl BUAUTE, UTO 13 NpUbopda
MoeT TemMHbln ObiM. [logoXKamTe, NOKA ObIM He MPEKPATUTCH, MPEXAE UeMm
BbIHUMOTb MPOTVBEHbL 13 NPUBORA.

BHuMaHue

-Ybemutecb, uto MpubOop YCTOHOBMEH HA TOPU3OHTANBHOW, POBHOW U
YCTOMUMBOW MOBEPXHOCTU.

-OTOT NPUBOP NMPEOHA3HAYEH TOMBLKO AN AOMALLHEro NCnofb30BAHUSA. OH
He nooxoamT Ansg Pe30NACHOro MCMOMb3OBAHUS B TAKUX MECTAX, KAK KYXHU
A9 NepPCOHANA, doepMbl, MOTENM U APYrMe HEXXUIbIE MOMELLEHUS.
-fOpaHTUSA  HemewcTBUTENbHO, eciv  Npubop  MCMonb3yeTtcss B
MPOJOECCUOHANMBHBIX UMM MOMYNPOJOECCHOHAMBHBIX — LUEMnax, WM He
MCMNOMb3YETCHA B COOTBETCTBMN C UHCTPRPYKLUMAMW (HUKOFOA HE UCMOMb3ynTe
NpUbOoP, eCciv BUITKA MOBPEXAEHA.)

-Tpebyetca okono 30 MUHYT, UTODBI NPWBOP OCTLIM, NPEXOE UeEM EMO MOXKHO
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PyOoeT Be3onacHO MCMOMb3OBATH UM UNCTUTB.

ABTOMATNUECKOE BbIKIOUEHME

Mpubop MMeeT BCTPOEHHLIN TAMMER, OH ABTOMATUUECKM BBIKIIIOUNT NPrbop,
KOroa OTCUeT OOCTUMHET Hyns. Bbl MOXETe BPYUHYIO BbIKMOUMTL Nprbop,
HO>KAB KHOMKY BBIKIOUEHUS, OH OBTOMOTUUECKM BBIKITIOUMT MPMDOP uepes
20 cekyHO.

OneKkTpoMArHUTHbIE Nons (M)

Mpnbop COOTBETCTBYET BCEM CTAHAAPTAM B OTHOLLEHMM SMEKTPOMAMHUTHBIX
nonew (OMr).

CornacHo NMeLLMCS HAY UHBIM OOHHBIM, NPV MPABUIIBHOM ODPALLEHUM HET
HWKOKOrO BPEOAd AN UeNOBEUECKOrO OPraHM3MA.

MNepen nepBbIM UCMOSIb30BAHUEM

1. CHUMUTE BCE YNOKOBOUHbBIE MATEPUANTbLI, O TOKXXE HOKMENKI U STUKETKMU.
20unCTUTE  KOP3MHY U  MPOTMBEHb [OpaUens BOOOW C  HebomnbLIMM
KOINMUECTBOM MOIOLLErO CPeacTBa M HeAPPA3MBHOW MyDBKoW. 3TW YacTh
MO>XHO De30MACHO MbITb B MOCYOOMOEUHOW MALLMHE.

3[poTpuTe BHYTPEHHIOK U BHELLIHIOI UACTb MPUBOPA UMCTOW TKAHBLIO. HET
HEeODBXOOMMOCTM HAMOMHATL MPOTUBEHD MACIIOM M XKUPOM OIS >XKAPKU, TOK
KAK Npubop paboTaeT Ha ropsauemM BO3ayxe.

Mcnonb3soBaHue npubopa

1. MopKnounTe BUNMKY CETEBOIO LLHYPA K 3A3eMMeHHOM PO3ETKE.

2. OCTOPOXHO BBITALLMTE MPOTUBEHD 113 A3POCOPUTIOPHULIBI.

3. TToMeCcTUTE KOP3MHY B MPOTUBEHbD.

4. TloMeCTUTE UHIFPEeOneHTbI B KOP3UHY.

5. BcTaoBbTe MPOTVBEHb B A2POCOPUTIOPHNLLY. [pUMeUaHMe: He MPEeBLILLANTE
ykazaHve MAX (cM. paspen «HACTPOWKM» OGHHOW IMABbI), TOK KOK 3TO MOXXET
MOBIIMATE HO KAUECTBO MPUrOTOBEHNS MALLIN.

BHMMaHMe: He npurkacamTech K KOp3KHe BO BPEMSA 1 B TEUEHUE KOPOTKOMO
BPEMEHM MOCMe WCMOMb30BAHMS, TOK KOK OHO CUIMbHO HArpeBaeTCs.
Lep>XnTe KOP3MHY TOMBKO 30 PYUKY.

He HanonHaMTe NpOTUBEHL MACIIOM UMK MODOM APY oM XKMAKOCTHIO.

6. CeHcopHble BKM./BbIKM. AN BKIOUEHUS 3KPAHA.

7. CeHcopHoe MeHto.
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Control panel presentation

MpuMeuaHus:

MpenycmoTpeHo 12 doyHKUMA: Tpunb, Asporpunb, OBoLlM, Anuad, MKapkd,
Moporpes, Crenk, Kaptodoenb dopw, XKapkoe, Kypuua, Beineuka u Peiba.
HaxxmmTe nanbuemM HA KHOMKY MeHo, UTobbl BEIDPATL M MBMEHUTL COYHKLIMIO
NPEVrOTOBNEHNS. MOXXHO YCTAHOBUTL Donee rmbKmne HACTPOWMKMN BPEMEHN U
TEMMNEPATYPbl, O TOKXE ferko  BbIMOMHUTbL  HOCTPOWKY,  HOXKOB
COOTBETCTBYIOLIME 3HAUKWM. ECIIM Bbl XOTUTE HACTPOUTH BPEMS, CHAUANO
HOXKMUTE 3HAYOK BpeMeHMHO SKPAHE, 3aTeM HaXXMUTE SHAUKM I, uToBbI
YBENMMUNTb/YMEHbLLNTL HA 1 MUHYTY 30 OOHO HOXKATME. Ecrnn Bbl XOTUTE
HOCTPOUTb TEMMEPATYPY, CHAYANA HAXMUTE 3HAUOK TemnepdaTypbl @ Ha
3KPAHE, 3aTeM HOxXMUTE 3HAUKUERR UTODbI yBENMUUTL/YMEHBLIMTL HA 5
rpaOycoB 30 OOHO HOXKATME

MpenycTaHOBKA MEHIO:

Ve KHonka co Temn. no Bpems rno Bctps-
3HAUKOM YMOIMUQHUIO  YMOSUQHUIO  XUBAHMWE
Mo ymonuaruio |/ 180°C 15 MUH BeTpsixviBaHie
Mpunb / 195°C 20 MUH BcTpsaxvsaHme
Asporpuns / 200°C 18 MUH BeTpsXVBGHHE
XKapka / 200°C 10 MUH BeTpsixviBaHvie
Momorpes / 175°C 4 MVIH /
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VT KHonka co Temn. no Bpems rno Bcrps-
3HAUKOM YMOJUYAHUIO YMOIMUAHUIO XnBaHme

Kapkoe / 200°C 10 MUH BeTpsixviBaHMe

Kypuua / 195°C 22 MUH BCTpsixvBAHME

OBoLumn / 180°C 10 MUH BCTpsIXVBAHME

Aiua / 160°C 18 MUH /

Cremnk / 200°C 10 MUH BCTpsiXVBAHIME

Kaptowwka dopu |+ / 200°C 20 MUH BCTPSIXVBAHME

Bbineuka / 160°C 20 MUH /

Puiba / 190°C 10 MUH BCTpsiXVBAHME

OuanasoH 80°-200°C | / / /

TEMMNEPATYP

OnanasoH IMUH~60OMUH |/ / /

BPEMEHM

8.Tocne BbIBopd cyHKLIMKM, HAXKMMTE NarnbLiem KHomKy «CtapT/Maysoil],
UTODbLI HOUATE MPUFOTOBMEHME

MpuMeuaHua: ECrniv BO BPEMS XKAPKM FOPSiUMM BO3OYXOM Bbl XOTUTE NEpenTn
K Opyromy peuenTy NpUroToBNeHNs, HaNpYMeP, CEMUAC BKIMOUEHA doyHK LS
«Bbineuka», Haxkmute kHornky «Ctapt/Maysor@l]. B atoM cnyuce AaHHOS
KHOMKO OEMCTBYET KOK COyHKUMSA May3bl. B COCTOSAHMM Nay3bl Bbl MOXETe
N3MEHWTb MEHIO, UTODBI BEIDPATHL APYrie NpedBapUTENbHbIE HOCTPOWKM. MNpn
MOBTOPHOM HOXKATUM 3TOM KHOMKKM COPUTIOPHMLIC MPOOOMXKUT FrOTOBUTL. B
3TOM CIyyae ACHHAS KHOMKA AeNCTBYET KK doyHKLIMA MOBTOPHOMO 3AMyCKa.
B npoLecce rotoBKM Bbl MOXXETE HACTOOUTL BREMS 1 TEMMEpPATYRY.

9 HekoTopble MHrpeaneHThl TPebytoT BCTPAXMBAHKMS B MpoLiecce
NPUroTOBNEHUS (CM. pa3nen «<HACTPOMKM» OAHHOM rMnaBbl). TAKM 0Dpa3oMm,
BbITALLMTE KOP3WHY 13 MPOTUBHSA 34 PYUKY 1 BCTPSAXHUTE ee. 3aTem
MOMECTUTE KOP3WMHY B MPOTUBEHD M 3AABMHLTE MPOTUBEHb ODPATHO B
A2POOPUTIOPHWLLY.

KHonka MeHIofi: HapKMMTE 3Ty KHOMKY, UTODbI BEIDPATH PA3MNUHBIE COYHKLIMMK
npuroToBneHus. Mocne BiBopa MeHIo HaxkmuTe kHomKy «CtapT/MaysarEl.
Ecrnv BO Bpema MPUrOTOBMEHUS Bbl XOTUTE 3AMEHUTL KapTodoerb dopr Ha
Kekc, CHayana Haxkmmte KHomky «CtapT/May3ox@l), a 3aTem KOCHUTECH 3TOM
KHOMKW MeHI0, UToDbI MepeKMoUMTLECA HO APYYO AOYHKLIMIO MPUIrOTOBNEHNS.
MHAavKaTop BCTPAXMBOHUS BEEEE :MHOMKATOP BCTRAXMBAHNSA HOUHET MUIQITh,
KOrAQ UMK NPUrOTOBMEHNSA OOCTUMHET CBOEW CepelmHbl, 30 UCKIMTIOUEHMEM
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CINyUdeB, KOraa KapTodoers dopr HOXOOMTCH HA 3/5 ypOBHE FrOTOBHOCTU. DTO
BEMSI BCTRSAXMBAHNSA AT BAM BO3MOXHOCTb BCTRSXHY Tb U MepPeBEPHY Tb
eny B nMpurbope, UTo NMOMOoraeT 0becneunTb PABHOMEPHOE MPUrOTOBMNEHME.
MpMMEeUaHME: eCIM Bbl HE BbIHETE KOP3WHY 1 HE BCTPSAXHETE edy, MHOMKATOP
BCTPRSAXMBAHNSA HA MAHENW YNPABIEHWS DyaeT MPOoAoriKaTb MArATb.

10. Mprbop M3oacT CUMHA ABTOMATUUYECKOW FOTOBHOCTY MOCTe
NPUroTOBIEHUS. KOroa Bhl yCrbiWMTe 5 3BYKOBBLIX CUMHAMOB, 310 ByOeT
O3HAUATb, UTO LIMKJIT MPUrOTOBMEHNSA 30BepLUEH. BeiHbTE MPOTUBEHL N3
NpPUBOPAa M MOMECTUTE ero HA TEPMOCTOUKMIA OEPXKATENMb.

MpuMeuaHue: [locre OKOHUGHWS BPEMEHW HAMPEBATEMbHBIM 3MEeMEeHT
nepecTaHeT pPaboTaTh, HO BEHTUMNATOR MPOOOMKUT pabotats okono 20
CeKyHL, YToDbl BbIOYTb ropsumi BO3dyX B LEngx Pe3onacHoCTV. HakoHeLl,
3BOHOK TAMMEPA MPO3BEHUT 5 PA3, YBEOOMIISAS OB OKOHUAHNN,

11. [MpoBepbTEe TOTOBHOCTL UHIMPEOMEHTOB.

MpuMeuaHue: ecn MHIPEOMEHTHl ele He rOTOBbl, MPOCTO 3AOBUHLTE
KOP3KMHY OPPATHO B MPUBOopR. HOXKMUTE PyuUKy PEryrnMpOBKK TEMMEePATYPb,
UTODBI  OTPEryIMPOBATE HACTPOMKY TEMMEPATYPLI, M HOXMUTE PYUKY
PErynMPOBKM TOMMERA, UTODBI OTPErYMNMPOBATL HACTPOMKY BPEMEHU. 3aTeM
HOPKMUTE PYyUKY 30MyCKd, UTOBbI 3anyCTUTL Nprbop.

12. YUToBbl BbIHY Tb MHIMPEOMEHTBI (HaNPUMEP, FOBAOVHY, KYPULLY, MACO, NMobble
WHFPEeOneHTsl C HaTYPArbHBLIM MACIIOM, KOTOPbLIE OCTOBAT USIULLKIK MACTIA
OT MHIMPEOMEHTOB HO AHE KOP3WHBI), MOXKAITYNCTA, MICMOMb3YMTE LML,
uTOBBI BPATE MHFPEONEHTHI MO OOAHOMY.

MpuMeuaHune: He NEPEBOPAUMBANTE MPOTUBEHD, MHAUE MACIIO, CODPAHHOE
HQA OHE CKOBOPOMbI, BbITEUET HA MHMPEANEHTHI.

13.UTOBBI BEIHY Tb MHFPEONEHTHI (HAMPUMED, UMMChI, OBOLLM UITN UHIPEOMEHTHI
Pe3 N3NMLIKOB MACHA OT MHIPEAMEHTOB), MOXKAMYWCTA, NEPEBEPHUTE
KOP3UHY W BbICHINLTE MHIPEeOVEHTLI B Mocyay.

14. Koroo naptmg MHrpeamneHTos Byaoet rotosa, dopUTIOPHNLIA CPA3Y XKe
PyOeT rotoBa K NPUrOTOBMEHWIO CREAyoLWen NapTum

HacTtponku

MpviBeOeHHas HUXXe TaRMMLCA MOMOXET BAM BblIDPATH OCHOBHbLIE HACTPOMKM
0719 UHIFPeOUEHTOB.

MpyMeuaHme: NoMHUTE, UTO 3TU HOCTPOWKM ABMSIOTCS OPUEHTUPOBOUHBLIMM.
[NOCKOMbKY WHrpeOMeHTbl PA3NMUAIOTCA MO MPOUCXOXKOEHWIO, PA3MeEPY,
doOPME 1 MAPKE, Mbl HE MOXEM FAPAHTMPOBATL HAUMYULLIME HOCTROMKM AN
BALUMX MHIOEONEHTOB.

MNockonbky TexHonormua Rapid Air MPTHOBEHHO PA30rPEBAET BO3OYX BHYTOU
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NPMBOoPA, HEHAOONTO BLITALIMTE CKOBOPOMY M3 MPUDOPA BO BREMS XKAPKM
FOPSUMM BO3OYXOM, 3TO HE OOM>KHO MOMELLIATE MPOLIECCY.

MuH-Makc  Bpems T c BcTps- n
(r) (MMH) eMrn. XUBAHUE puMeuyaHune
Kaprodoens dopu
ToHKMIA 300-700 9-16 200 Na
30MOPOXKEHHBIIN
KapTodoens dopu
ToncTei 300-700 11-20 200 Oa
30MOPOXKEHHBIN
KapTodoens dopu
DomawHuit 300-800 10-16 200 Oa Hobasbte 1/2 cT. 1.
KapTodohens dopm MacHa
(8X8 MMm)
Domawrme 300-800 18-22 180 Oa Lobasste 1/2 cT.N.
KapTodoenbHble Macna
AOMNbKM
Homaunme 300-750 1218 180 Oa 582?2”9 Vzern
kapTodoenbHble
KyBUKM 250 15-18 180 Oa
KaprochensHos 500 15-18 200 fa
3AMeKaHKa
Crenk 100-500 8-12 180
MscHble oTPV1BHbIE 100-500 10-14 180
Fambyprep 100-500 7-14 180
Cocucka B Tecte 100-500 13-15 200
KypuHble HOXXKM 100-500 18-22 180
KypuHas rpyaka 100-500 10-15 180
30KYyCKN
DAPLMPOBAH-Hble 100-400 8-10 200 Oa Vicnonb3aymnTte rotossl
BAHUMKIK AN OYXOBKM
30MOPOXKEHHbIE 100-500 610 200 a McnonbaymTe rotoBbl
KYPWHbIE HarreTChbl L0151 Oy XOBKN
3aMopoXkeHHble 100-400 6-10 200 Vcnonb3ayiite rotossl
PbIBHLIE NANOUKM 015 OYXOBKM
3aMOpOXKeHHbIe .
Vicnonb3aynTte rotossl
MNAHMPOBOUHBIE 100-400 8-10 180 QNS AyX0BKK
cyxapu
POPUMPOBAH-HbIE | 100-400 1110 160
oBOLLM
Topt 300 20-25 160 Vicnoneaynre chopmy
NS BbINEUKM
K (nupor ¢ 400 20-22 180 Vlcnonbaynte coopmy Ans
HOUMHKOM) BbINEUKM/ OyXOBKM
MadbdomHbl 15418 200 VicnonbaynTe doopmy
300 A4 BbINeukmn
Cnapkume 3aKyCcKun 400 1-20 160 Vcnonbaynte doopmy ang

BbINeuKW/ AyXOBKM
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CoBeTbl

-Hebonblure nHrpeaneHTsl OPBIYHO TPEBYIOT HEMHOMO MEHbLLE BPEMEHM HA
MOOrOTOBKY, UEM KPYTMHbIE.

-borbloe KonMuecTBO MHMPEOMEHTOB TpebyeT HEMHOIo BorblLle BpeMeH
HQ MOOrOTOBKY MO CPABHEHMIO C MEHBLLIMM KOSTMUECTBOM MHIMPEeONEHTOB.
-BctpaxvBaHMe  Merkux UHMPEOMEHTOB B MPOLECCEe  MPUroTOBMEHUS
OMNTUMM3VPYET KOHEUHBIN Pe3yNbTaT M MOXET MOMOUb MPEOOoTBPATUTL
HEPOBHOMEPHYIO ODXKAPKY UHIPEAMEHTOB.

-[obaBbTE HEMHOIO MACIIA B CBEXUIM KAPTOADENML 1 OB>KAPLTE MHIPEONEHThI
ellle HECKOSBKO MUHYT, UTODbI MOy UnTb XPYCTALLMM Pe3yrnbeTarT.

-He rotoBbTE BO COPUTIOPHMLIE CIIMLLKOM XKUPHBIE MHMPEONEHTLI, TOKME KOK
COCUCKM.

-3AKYCKM MO>KHO MPUFOTOBUTL KK OYXOBKE, TAK 1 BO COPUTIOPHMLIE.
-ONTUMArBHOE KOMMUECTBO ASA MPUFOTOBMEHUSA XPYCTAWEro kapTodoend
dopu — 500 rpamMmoB.

-Mlcnonb3ymnTte rotoBoe TECTO, UTODLI BLICTPO K NIErKO MPUIrOTOBUTL 30KYCKM.
[OTOBOE TECTO TaKXe TPeDyeT MeHbLle BPEMEHW HA MOArOTOBKY, UeMm
OOMALLHee TecTo.

-lNMomectnTte doopMy ANg BbINEUKM UMK OYXOBKM B KOP3VHY COPUTIOPHULIBI,
€CIN Bbl XOTUTE MCMNEUb TOPT UM KULL UIU ODXXAPUTL XPYMKUE MHFPEeOneHThI
NI MHFPEOMEHTBI C HAUMHKOW.

-Bbl  TOK>Ke MOXEeTe UCMOonb30BATL  COPUTIOPHULY ONS  PA30rpeBa
WMHrpeOVeHToB. UYToDbl pa3orpetb MHMPeOMeHTLl, YCTAOHOBUTE TEMMNEPATYPY
150 °C Ha 10 MUHYT.

MNpuroToBneHne OOMALLHEro Kaptodoens dopu

YToBbl MPUroTOBMTE OOMALLHWM KAPTOdOENb dopW, BhIMOMHUTE Criedyowve
OencTBUS:

1.0uncTnTE KapTOdDENb U HOPEXBTE €ro MOMTUKOMM.

2. TWATEMNBHO BBIMOWTE KAPTOCDENbHbBIE MANOUKM U BICYLUUTE UX KYXOHHOM
Bymarom.

3Hanente 1/2 CTONOBOM NMOXKWM ONMYMBKOBONO MACIA B MWUCKY, MOMOXUTE
CBepxy NANoUKM 1 MepeMeLLainTe, MOKA OHW HE MOKPOKOTCHA MACTIOM.

4 BblHbTE MOMOUKM U3 MUCKK MOMbLUAMY UMK KYXOHHBIM MPUDOPOM, UTODI
W3MLLKKM MACTA OCTANMCH B MUCKE. [TONOXXUTE MANOUKU B KOP3UHY.
5.0b>apbTe KAPTOGOENbHbIE MAMOUKM B COOTBETCTBMM C MPUBEOEHHBIMU B
OCHHOW rMaBe MHCTPYKLMAMMU.
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Ouuctka

QuucTtunte I'Ipl/lbop Mocne Ka>Xaoro NCnorb30BAHNA.

He wuwmctute KOpP3MHY, MPOTMBEHL W BHYTPEHHIOI UACTb Nprbopad
METANIIUUECKUMMN  KYXOHHBIMW - MPUHAONEXHOCTAMU - UK ABPA3UBHBIMM
UNCTALLMMM CREeOCTBAMM, TAK KOK 3TO MOXKET MOBPEANTb MX AHTUMPUIrapHOe
noKpbITHE.

1. BbIHBTE BUMKY CETEBOTrO LUHYPA U3 PO3ETKM, UTODLI NPMDOP OCTLIM.
MNprMeuaHme: BeiHbTe MPOTUBEHD, UTODBI OPUTIOPHMLIO OCTLING PLICTPEE.

2. [MpoTpuTe BHELLHIOK UACTb MPMBOoPa BMAXKHOM TKOHLIO.

3. OuncTnTe NPOTUBEHDL U KOP3WHY ropsiuer BOOOW, MOIOLUMM CPEeOCTBOM U
HeabpPa3MBHOM My DKOW.

Bbl MOXeTe YOAMNMUTb OCTOBLLYKOCS MPsi3b C MOMOLLBIO ODE3XKMPUBAKOLLEN
>KUOKOCTU.

MpuMeuaHne: MPOTMBEHE U KOP3UMHY MOXXHO MbITb B MOCYOOMOEUHOW
MaLLIMHE.

CoBeT: Ecrm rpsasb NpunMnmia K KOP3WHE UM OHY MPOTUBHS, HAMOMHUTE
MPOTMBEHb rOpPsiUelr BOAOM C MOIOLLUMM CPeOcTBOM. [ToMecT1Te KOpP3uHy B
MPOTUBEHB 1 AANTE M 3AMOUMUTLCS MPUMEPHO 10 MUHYT.

1. QuMCTUTE BHYTPEHHIOK UACTb NPKMDOopA ropsiuer BOOoM 1 Hedbpa3nBHOM
rybkow.

2. OunCTUTE HArPEBATEMBHBIM 3MNEMEHT LLETKOM ANA OUUCTKM, UTODbLI YAONUTb
OCTOTKM ML

XpaHeHue
10Tk NMtOUNTE NPUDOP OT CETU M AANTE EMY MOSTHOCTHIO OCThITh.
2.Ybenutech, Utobbl BCe OETAMM Db UMCTBIMY U CYXMMMA

OKpy>xatowas cpena

He BbibpackiBanTe Npubop BMecTe C 0DblUHBbIMM DBITOBBIMM OTXOOOMM NOCHe
€ro N3HOCA, O COaNTe ero B OCOMUMANbHBIM MYHKT MPUEMA ANS NepepaboTKi.
TeM COMBIM Bbl BHOCUTE BKMGO B 3ALUMTY OKPY>KaoLen cpebl. (puc. 12)

RU

FapaHTusa n obecny>xusaHue

Ecrin tpebyetca obcry>XMBAHME UM MHAOOPMALNSG, UIMN Y BAC BO3HUKIN
KAKME-NMDO NMpobrembl, MOCeTUTE HALL BED-CAWT UM CBAXKUTECH C BALLIMM

ANCTPUDBLIOTOPOM.

YCTpCIHeHMe HeVICI'IdeHOCTeﬁ

He paboTaerT.

Mpobnema Bo3sMorkHaa npuuuHa | PewweHune
MpuBop He NModkloueH K | BCTaBbTe BUMKY CETEBOIO LHYPA B
ASPODPUTIOPHMLIA | ceTn. 3A3EMIMEHHYIO PO3ETKY.

Bbl HE HOXKAMKM KHOMKY
3anycka.

HapkmmTe KHOMKY 3amnycKka/mMTaHmns
riocre yCTaHOBKM TEMMNEPATYPbI U
BpPEMEHN 1 BbIDOPa PBICTPOro peuenta

VIHrpeovieHTh,
obXKapeHHbIe B
ASPODPU-TIOPHWLIE,
He roToBbI

KonnuecTtBo MHrpeaneHToB
B KOP3KWHE CINLLKOM BEJIMKO,

[MonoxuTe B KOP3WHY HEDOMbLUME NOpUMN
VHrpeareHToB. Hebonblumne nopumm
ob>kapvBatOTCH Bornee paBHOMEPHO

YCTOHOBMEHHOSA
TeMNepaTypa CrmMWKOM
HN3KAS.

YCTOHOBUTE TEMMEPATYPY HA HY>XKHYIO
HOCTPOWKY TemMnepaTypsl

>KapeHble B
ASPODOPUTIOPHNLIE
30KYCKM He XpyCTslumne

Bbl icnonb3osann tmn
30KYCOK, MPeAHA3HAUEHHbIX
Ons NPUroToBNe-H1S B
TPAAVLMOH-HOM
copuTiopHMLIE.

cronbayiTe 3aKyCKM ANs Ay XOBKM UM
Crerka CMabKbTe 30KYCKM MACTIOM, UToPbI

nonyunTs Poree XPyCTALLMA pesyrbTaT.

He Mory npasunbH
BCTOBWTb KOP3MHY B
npubop

B KOP3NHe CINLLKOM MHOTO
VMHIrpeaneHToB.

He 3anonHanTe KOP3KHY Bbile OTMETKM
MAX

Kop3umHa BCTOBEHA B

NpPnBop HEMPABMUIBHO.

OnyCcTUTE KOP3UHY B KAOCTPIONIO, MOKA He

YCrbllWHTE LWEeYOoK.
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Mpobnema

Bo3aMo>xHasa npuumHa

PelweHne

13 mpubopa noet
pBenbin ObIM.

Bbl rotoBute >KVPHbIe
NHIOeONeHTbI.

Korna Bbl XKaApUTe XKUPHbIE MHFPEOVEHTHI B
A2POCHPUTIOPHMLE, B KOP3MHY BbITEKOET
Borbloe KoMMuecTBo Macna. Macno
BblOENAET AblM, U KOP3IUHA MOXKET
HOrpeTbCH CUMbHee, UeM OPbIUHO. DTO He
BIUSET HO MPUDOP NI KOHEUHbIN
pes3ynbLTAT.

B kop3uHe Bce elle
OCTAKOTCS OCTATKM XKMPA
OT NpenblayLero
MICMNOMb30BAHNS.

Benbit AbIM BO3HVKAET 30 HAMPEBAHNS
XKUPA B KOP3MHe. OBs3aTensHO
TLLATENBHO OUNCTUTE KOP3UHY noclie
KO>KOOrO NCMOMb30BAHMS.

Ceexxum kapTodoerb
dopu >KaApUTCH B

Bbl icnonb3osanm
HEeNPABUMbHLIV COPT

VicnonbaymTe cBexXxui kKaptodoers 1
ybenmTecs, Uto OH OCTaeTCH TBepabIM

ASPOOPUTIOPHULE | kapTodbens.. BO BPeMs XAPKW.

HepPaBHOMEPHO
Bbl He MpoMbInn TwaoTenbHO NpomMonTe kKapTodoenbHble
KapTodoeribHbIe MANoUKKU | MANOUKKM, UTODBI YAANUTL KPAXMA C
KOK cneqyet nepen BHELLUHEW CTOPOHbI MANoyek.
SKAPKOW.
XpycTKoCTb kapTodhens OBA3ATENBHO TLLATEMBHO BbICYLLIMTE
cbpm 30BUCUT OT KapTodoernbHbIe MAroUKKM nepen
KONMMUecTBA MACHA U nobasneHnemMm macna

>KapeHbin B BOObI B KapTOdherne dopu.

ASPODOPUTIOPHULIE

CBeXUM kKapTodoerb
copr He XPYCTALLMM

HapexxbTe KapTodoernbHbIE NAMOUKM
Menbue, UTOBbI OHW NOMNYUMIUCL Bonee
XPYCTALUMMMN.

[obaBbTe HEMHOMO BorbLUe MAcna,
UTODbI MONYUMTL Donee XPyCTALLINA
pe3yneLTaT.
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