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AIR FRYER INSTRUCTION MANUAL
Model No.: YAF-F6510, YAF-F6511
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Important Safety Information

Please read all the instructions before using this appliance and keep safe
for future reference.

When using electrical appliances, basic safety precautions should always
be followed to reduce the risk of fire, electric shock, and / or injury to
persons, including the following:

1. This appliance is not intended for use by persons ( including children ) with
reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision and 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.

3. Do not touch hot surface. Use handles or knobs. Use oven mitts or
potholders.

4. To protect against risk of electrical shock, do not immerse appliance, cord
or plug in water or other liquid.

5. Unplug from outlet when not in use and before cleaning. Allow to cool before
putting on or taking parts, and before cleaning the appliance.

6. Do not operate any appliance with a damaged cord or plug or after the
appliance malfunctions, or has been dropped or damaged in any manner.
Supply cord replacement and repairs must be conducted by the manufacturer,

its service agent, or similarly qualified persons in order to avoid a hazard. Bring



it to a qualified technician for examination, repair, or mechanical adjustment.
7. Do not use outdoors or wet surface.

8. The use of accessory attachments not recommended or sold by the
appliance manufacturer may cause fire, electric shock or injury.

9. Do not let cord hang over edge of table or counter or touch hot surface.

10. Do not place on or near a hot gas or electric burner, or in a heated oven.
11. Extreme caution must be used when moving an appliance containing hot
oil or other liquids.

12. Do not use appliance for other than intended purpose.

13. To disconnect, turn both the timer dial and temperature dial to 0. Then

remove the plug from wall outlet.

14. Do not place the appliance against a wall or directly next to other appliances.

Leave at least 35cm of free space around the appliance when in use.

15. Do not cover the air inlet or the outlet when the appliance is operating.

& 16. ( CAUTION: HOT SURFCAE ! ) The

surfaces are liable to get hot during use.
NOTE: The air fryer will not operate unless the outer pot is fully closed.
CAUTION: After hot air frying, the outer pot, the Baking tray and the cooked
foods are hot. Extreme caution must be used when handling the hot outer pot /
Baking tray.
17. Note: To ensure continuous protection from the danger of electric shock,

connect to the socket only when the length of the cord provided by the device

is less than 1.4m. The power cord of the socket is 3-wire, effectively grounded,
and meets the following requirements:

1) Short power cords should be used to reduce the dangers posed by longer
power cords, such as entanglement or tripping;

2) Extra care should be taken if using longer extension cords;

3) If using a longer extension cord:

a) The electrical rating of the extension cable shall be consistent with the
electrical rating of the equipment;

b) The wire should be arranged so that it will not hang over the counter or table

top, so as to avoid children pulling or accidentally tripping;

FOR HOUSEHOLD USE ONLY



Product overview

@ Control display

(@ Power cord and plug

(3 Airoutlet

(@ Outer pot

(G Baking tray
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Menu button
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Power/Start/Pause button

DELAY

Make an appointment time

Controllable furnace lamp

Favorite menu

Time adjustable button

Temperature adjustable button
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Before first use

1. Remove all the packing materials, stickers and labels.

2. Clean the Baking tray and outer pot with hot water, some washing-up liquid
and a non-abrasive sponge. Do not use any abrasive cleaning materials as this
will damage the appliance.

Note: You can also clean these parts in the dishwasher.

3. DO NOT IMMERSE THE AIR FRYER BODY IN WATER.

4. Wipe the appliance inside and outside with a soft damp cloth and dry
thoroughly.

NOTE: You do not need to fill the outer pot with oil or frying fat as this appliance
works on hot air.

5.Put the handle into the pot assembly in the direction shown in Figure 1 until
you hear a click indicating that the handle is fixed to the pot assembly . Turn
the handle up and down and shake the pot shown in Figure 2 to confirm whether

it is fixed.

Figure 2

Figure 1



Prepare for use

1. Place the air fryer on a stable horizontal surface. Do not place the the
appliance on non-heat-resistance surfaces.

2. Place the Baking tray in the outer pot, then insert the outer pot into the air
fryer.

3. Make sure the power cord has enough length to the power socket and there
is enough good air circulation around the product.

4. Preheat the air fryer for 3 minutes under maximum temperature before

placing the ingredients on the Baking tray.

WARNING

DO NOT PLACE ON NON HEAT RESISTANT SURFACE.

MAKER SURE THERE IS AT LEAST 35CM OF FREE SPACE ALL AROUND
THE AR FRYER.

DO NOT FILL THE OUTER POT WITH OIL ORANY OTHER LIQUID.

DO NOT PUT ANYTHING ON TOP OF THE APPLIANCE.

THE AIR FRYER WILL MALFUNCTION IF THE AIR INLET IS COVERED.

How to use

1.Carefully pull the outer pot out from the air fryer with the handle.
2.Place your food on the baking tray.

NOTE: Do not exceed the Max. indication level.
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3.Slide the outer pot back into the air fryer.
4. If the frying tray need to be used on the second layer, the arrows on the frying

tray need to correspond to the arrows on the pot

CAUTION: DO NOT TOUCH THE OUTER POT DURING AND SOME TIME
AFTER USE, AS IT GETS VERY HOT. ONLY HOLD THE OUTER POT BY THE
HANDLE.

NOTE: THE APPLIANCE CAN NOT WORK UNTIL THE OUTER POT IS
FULLY CLOSED.

5.Plug the appliance to the power socket and the power button O/PIl  will
light up in white color. Press this button , the control display, power/start
button, and menu button will light up in white color. The display shows 15
minutes and 180 as the default setting. Adjust the Time or Temp. press the
button A Y to set the time or temperature according to the
ingredients. ( Refer to the “Setting” to determine the correct temperature and
cooking time )

6.Press the start button /Pl to start the appliance. During the working process,

when the LED [ & u r n ]appears and the alarm is sounded, you can shake
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and turn the food to make the heating more evenly.

7.Tap the light button[ ¥ |Stove lamp work, the default working time is 2min,
Tap the light button again[ ¥ 1 Turn off the lamp. The stove light will
automatically turn on when told to turn over the pot, The stove light will turn
off automatically after the reminder is over.

8.Delay function Operation Guide: After setting the required temperature and
time, press the delay button [ DELAY ] to enter the reservation setting, press
the time plus or minus button to set the reservation time, and press the Start
button [ O/PI ] to confirm. After the reservation time is over, the product will
automatically start.

Note: The time adjustment range is 0.5-12H, the interval of each file is 0.5H

in the range of 0.5-10H, and the interval of each file is 1H in the range of 10-
12H.

9. After the product is powered on, if the pot is not inserted, the digital tube
will show OPER, and after inserting the pot, the display will come to default
interface, and the product can be used normally.

10.When the product needs to be shut down, long press the button for 3 seconds

[ O]

NOTE: If the appliance is not started in 5 minutes, the appliance will enter into
standby mode, press the power button ()Pl to light up the display again.

12. The timer will begin to count down when the appliance reaches the set
temperature. The “MIN” symbol behind the timer will extinguish when there is

only one minute left and the cooking time will count down from 60 seconds to
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0. When cooking complete, the “MIN” symbol will light up again and the time
show 0 on the display.

13.During the cooking operation, you can press the pause button (')/NI to stop
the appliance, the timer will stop and shows the remaining time. Press this
button again to continue the cooking operation.

14. Press the menu button to select the default programs for convenient
operation. After adjusting to the appropriate time and temperature, press the

start button[ ®O/»ll ].
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French Fries: 200 °C, 25 min Fish: 165 °C, 15 min

s ¥

“

Drumstick: 185 °C, 40 min Shrimp: 160 °C, 12 min

&
FY

Steak: 180 °C, 17 min Cake: 160 °C , 30 min

3 Ik

Pizza: 180 °C, 8 min Chicken wing: 180 °C, 23 min

G 9 w» €

Those values can be changed by pressing the Time and Temp. adjustable
buttons. Confirm the program by pressing the start button /Ml .

15.Your ingredients may require shaking halfway through the cooking time
( refer to the “Setting” for information ). To do this, you have two options:

@ Pull the outer pot out from the appliance by the handle directly, the appliance
will stop working immediately. Shake the ingredients and then slide the outer

pot back into the oil free fryer, the appliance will start working again
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automatically.

@ Press the pause button to stop the appliance firstly, pull the outer pot out from
the appliance, shake the ingredients and then slide the outer pot back to the oil
free fryer, press the pause button again to continue the cooking operation.
During the cooking process,the buzzer will sound and the LED digital tube
shows &ur n, prompting the user to shake or turn the food.

After the end of cooking, the buzzer will sound 3 times and the LED display
show OFF and the pot will be extracted and placed on the anti-hot countertop.
NOTE: If there is no operation within 2 minutes after cooking complete, the
appliance will show the default setting on the display.

16.Check if the ingredients are ready. If they are not ready yet, slide the outer
pot back into the oil free fryer and set the timer for a few extra minutes under
same temperature setting.

17. To remove small ingredients such as french fries, push out the outer pot
and empty the outer pot into a bowl or onto a plate.

To remove large or fragile ingredients, use a pair of tongs to lift the ingredients
out of the outer pot and place into a bowl or onto a plate.

Tips

A Smaller ingredients usually require a slight shorter preparation time than
larger ingredients.

A For best results of smaller foods such as fries, onion rings and chicken

nuggets, shake to mix the food in the Baking halfway through cooking time.
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This can help to prevent unevenly fried ingredients.

A Add some oil to fresh potatoes for a crispy result. Fry your ingredients in the
air fryer within a few minutes after you add the oil.

A Do not prepare extremely greasy ingredients such as sausages in the air
fryer.

A Snacks that can be prepared in an oven can also be prepared in the air fryer.

A For French fries, use 500 grams ( 17 ounces ) at a time for best results.

Settings
The table below will help you select the basic settings for your food types.
NOTE: These settings are indications only, as time adjustments will be required

depending on the size and shape of the foods you are cooking.

Ingredients Min. to Max. Time Temp (°C) Tips
Amount (gram) (mins)

Thin frozen 250-500 20-30 200 Shake

fries

Thick  frozen 250-500 20-30 200 Shake

fries

Frozen 150-400 8-15 180 Shake

chicken

nuggets

Frozen steak 140-300 15-18 200
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Chicken wings 200-400 14-18 200 Turn
over

Chicken Chop 150-300 12-16 160

Chicken breast 200-500 30-35 180

Steak 100-400 25-30 180

Pork Chop 100-400 13-18 180

Bacon 100-300 8-10 180 Shake

Croissant 150-300 14-18 180

(Note: When the frying tray is placed on the second layer, the

baking time needs to be appropriately shortened)

Cleaning and storage

Clean the appliance after every use and before storage.

There is non-stick coating on the outer pot and Baking tray. Do not use metal
utensils or abrasive cleaning material to clean them, as this may damage the
non-stick coating.

The outer pot and Baking tray are dishwasher safe, you can also use the
dishwasher to clean them.

1. Unplug the air fryer from the power socket and allow the appliance cool fully.
You can also remove the outer pot from the appliance to make the appliance
cool down quickly.

2. Wipe the outside of the unit housing with a damp cloth. Do not immerse unit

housing in water or any other liquid and do not rinse under running water.
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3. Clean the outer pot and Baking tray with hot water, some washing-up liquid
and a non-abrasive sponge.
Tips: If dirt is stuck to the Baking tray, or the bottom of the outer pot, fill
the outer pot with hot water with some washing-up liquid. Put the Baking
tray in the outer pot and let the outer pot and the Baking soak for
approximately 10 minutes.
4. Clean the inside of the appliance with hot water and a non-abrasive sponge.
5. Clean the heating element with a damp cloth or a cleaning brush to remove
any food residues.
6. Make sure all the parts are clean and dry thoroughly before storage.

Never store the air fryer when it is hot or wet.

7. Store the air fryer in its box or in a clean and dry place.

Disposal and recycling
Wast electrical products should not be disposed of with household
waste. Please recycle where facilities exist. Check with your local

[ ] authority or retailer for recycling advice.

TROUBLESHOOTING
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Error code | Cause How to do
o 1. Check whether the temperature
NTC open circuit: . .
sensor installation is firm and
the product appears .
E1 . effective;
high temperature .
. 2. Check whether the motor is
protection .
running normally
E2 NTC short circuit Replace the temperature sensor

NTC disconnect: the
connection of the
temperature sensing
E3 probe is
disconnected or the
temperature sensing
probe is damaged.

1. Re-fix the NTC connection
terminal
2. Replace the temperature sensor

If your problem is not listed, please contact Customer Support .

Technical information

Voltage and frequency

220-240V~, 50/60Hz

Heating power

1700W

Temperature range

40 - 200°C (Interval 5°C)

Time range

1-60 MIN  (Interval 1 minute)

Outer pot capacity

6.5L
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NHCTPYKUUWA MO SKCIMIYATALNA

PPUTIOPHULbI

Mopenb Ne YAF-F6510, YAF-F6511
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o6pasom. YTobbl M3bexaTb OMacHOCTM 3aMeHa U PEMOHT LUHypa MUTaHus
BaxHasa nHdopmauumsa no 6e3onacHoCTU
OOIMKHbI  BbIMOMHATECA MPOM3BOAMTENEM, €r0 CEPBUCHBIM LEHTPOM WK

I'Io>|<anyl7|CTa, npo4YTUTE BCe UMHCTPYKUUUN nepen ucnornb3oBaHMEeM 3TOro . . .
nmuamm C COOTBETCTBYHOLLEN KBaJ'IMd)MKaLMeVI. I'Iepep,aMTe ero

npuﬁopa n coxpaHuTe ux ans hanbHeMnLwwero NCnosfib30BaHuA.
KBaJ'IM(*)VILJ,MPOBaHHOMy cneynanncty gna oCMOoTpa, pemMoHTa mnnm

an ucnonb3oBaHn 3ﬂeKTpOI'IpVI60pOB Heob6xoauMo Bcerga cobnopaTtb .
MeXaHNn4YeCkou peryrnnpoBKn.

OCHOBHbI€ Mepbl NPeaOoCTOPOXHOCTH, YTOObI CHU3UTb PUCK BO3ropaHus, . .
7. He NCNonb3ynte Ha OTKPbITOM BO3ayXe Ui Ha BI1a>XHOU NMOBEPXHOCTU.

nopaxeHuna JNeKTPNYEeCKUM TOKOM nlvnn TPpaBMUpoBaHuUA nogen, .
8. Vicnonb3oBaHne AOMNONMHUTENbHbIX npmcnoco6neva|, He peKoOMeHOAO0BaHHbIX

BKIllo4an cnepyouine: .
N He npogaBaeMbiX Mnpoun3BoaunTenieMm YCTpPOUCTBa, MOXET TMNpuBectn K

1. OTot np|/|60p He npeaHa3HadeH And ucnonb3oBaHuA Innuammn (BKJ'II-O‘-Ia'il
BO3ropaHuio, NopaxeHuto 3rekKTpn4eCckMmM TOKOM UInn TpaBme.

,que|7|) C OrpaHun4eHHbIMU (bl/l3|/|'~|eCKVIMVI, CEHCOPHbIMMN NN YMCTBEHHbIMU .
9. He gonyckauTe, YTOObI LLHYp CBUCaln C Kpaa Ctona unn ctonewHuubl n

CMOCOBHOCTAMM, NN C HEAOCTATKOM OfMbiTa U 3HAHWIA, €CNN TONbKO OHU He .
Kacancda ropadyen noBepxHOCTU.

HaxoaATca nog npucMoTpoM U He NMPOUHCTPYKTUPOBAHbLI MO UCMNOJ1b30BAaHUIO
10. He ctaBbTe |'|p|/|60p Ha ropAa4vyro ra3oByro UJIN ANEKTPUHECKYHO TOperiky, a

npubopa nNMuoM, OTBETCTBEHHbIM 3a X 6e30NacHOCTb.
TaKKe B HarpeTyto AyXOBKY UMK PsSiAOM C HUMMU.

2. Heobxognmo crieguTb, YTOOLI 4EeTU HE urpanu ¢ npudopom. .
11. Heobxogumo cobritogatb KparHIoK OCTOPOXHOCTb MpU NepemMeLLeHnm

3. He npukacaitecb K ropsiyen noBepxXHOCTU. Wcrnonb3ynTte pydku wunm
npubopa, cogepKaLlero ropgyee Macro Uiy gpyrue XnakocTtu.

pykoaTkU. Micnonb3ynte NnpuxBaTkvM UNu pykasuLbl. .
12. He ucnonb3ynte npnbop He No Ha3Ha4YEeHMIO.

4. Bo usbexaHvne pucka nopaxeHust arNeKTPUHECKMM TOKOM He Mnorpyxante
13. NS OTKMOYEHMS HaXMWUTE KHOMKY MUTaHWS, OTKIIIOYaloWyo nuTaHue.

npubop, LWHYP UNW BUIKY B BOAY UMW OPYrYH XUOKOCTb.
3aTeM BbIHbTE BUIKY 13 PO3ETKM.

5. OTtkntovanTe npubop OT PO3ETKW, KOrda OH He WUCMOonb3yeTcs U nepeq .
14. He yctaHaBnuBanTe npubop y CTEHbl UNK PSAOM C ApyrMMin npubopamu.

yncTkol. [laTe oCcTbITb Nepen TeMm, Kak ycTaHaBnMBaTb UIWM CHUMAaTb AeTanu, .
Bo Bpemsi ucnonb3oBaHUs OCTaBnsiiTe BOKPyr npubopa He MeHee 35 cm

a Takke nepen 4ncTkom npmodopa.
cBOGOOHOro NPOCTPaHCTRA.

6. He ncnonbaynte npmbop ¢ NOBpPEeXAEHHbIM LLUHYPOM WM BUITKOW, a TakkKe .
15. He 3akpbiBaviTe BO3ayxo3abopHOe MMM BO34YXOBbIMYCKHOE OTBEPCTUS BO

nocre Toro, Kak npubop BbILLEN U3 CTPOSI, ynan unm noBpeauncs Kakum-nmoo
Bpems paboTtbl npubopa.
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16. (BHUMAHUE: TOPAYAA NMOBEPXHOCTb!)

Bo BpeMsi ucnonb3oBaHms NOBEPXHOCTN MOTYT HarpeBaTbCs.
NMPUMEYAHMUE: dputiopHmua He ByaeT pabotaTb, Noka BHELHASA Yalla He
OyOeT NONHOCTLIO 3aKphbiTa.
BHUMAHMUE: lNocne xapkn Ha BO3OyXe »apoyHasi KOp3nHa, BHELLUHSAS Yalla u
MPUroTOBMEHHbIE MPOAYKTbI  OCTalTCs  ropaummun. byaste  npeaensHo
OCTOPOXHbI MPW 0DpaLLEeHNN C ropsiYeirt BHELLHEN Yallen/>kapoYHO KOP3UHOM.
17. Mpumevanne: [Ons obecneyeHnss MNOCTOSIHHOM 3allMTbl OT OMacHOCTU
NMopaXXeHNs AMEeKTPUYECKMM TOKOM MOAKMNoYanTe YCTPOMUCTBO K PO3ETKE TOMbKO
B TOM Crnyyae, €ecnv [AnvHa LWHypa, MOCTaBAsieMOro C YCTPOWCTBOM,
coctaensieT meHee 1,4 M. LLUHyp nuTaHWs po3eTkM TPexXnpoBOOHOW, HAOEXHO
3a3eMI1eH 1 COOTBETCTBYET crieayroLmm TpeboBaHUsaM:
1) CnepyeT uvcnonb3oBaTb KOPOTKME LUHYPbl MUTaHWUsi, YTOObI CHU3UTb
OMNaCHOCTb, BO3HMKAIOLLYKO NMPU UCMOMNb30BAaHWUM AJTMHHBIX LWHYPOB, HaNpuMep,
3anyTbiBaHWE UMW CMOTbIKAHUE;
2) CnepyeT cobnitogaTe 0cobyto OCTOPOXKHOCTE NPY UCMONB30BaHMMN ANVHHbBIX
yanMHUTENEewn;
3) Mpwn ncnonb3oBaHun 6onee AAMHHOIO YONMHUTENS:
a) JneKkTpuyeckne XapakTepUCTUKN YOSIMHUTENS OOMKHbI COOTBETCTBOBATL
3MNEKTPUYECKMM XapakTepucTnkam obopynoBaHus;
b) MNMpoBoa He OoMmkeH cBUcaTb CO CTOMa UMW CTOMELUHULbI, YTODbI 4ETU He

MOITN ero noTAHyTb U cnyqaﬁHo CMOTKHYTbCA;
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TOJNIbKO ANA bbITOBOIO UCMNMOJIb3OBAHUA

O630p npoaykTa
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@ [Owvcnneli ynpasnenua

@ LHyp nuTaHuAa 1 BUNKa

(3) BosgyxonponyckHoe oTBepCTHE

@ BHewHAA yawa

@ MpoTtuseHb

@ Pyuka
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KHonka meHto

gl

KHonKa Bk/./cTapTa/naysbl

DELAY

YCTaHOBKa BpemeHu

yn paBaaeman namna nevyu

MeHo 4acTo ncnosblyembix

KHOMKa peryavpoBKu BpemeH#u




KHONKa perynnposku

A j Vv

Temneparypbl

Mepea nepBbIM UCNONL30BaHNEM

1. CHUMUTE BCe yNakoBOYHbIE MaTepurarnbl, HaKNenkn n aTUKeTKN.

2. OuncTnTe NPOTUBEHb M BHELLHIOW 4Yally ropsiye BOAOW, HebonbLunm
KONMMYECTBOM MOIOLLIErO CpeacTBa M HeabpasuBHOW rybkon. He ncnonbaynte
abpasuBHbIe YMCTALLME CpeacTBa, TaK Kak 3TO MOXeT noBpeauTb npnbop.
MpumevaHue: ITU geTanm Takke MOXHO MblTb B MOCYAOMOEYHOW MaLUUHE.

3. HE NOIrPY>XAUTE KOPIMYC ®PUTIOPHULIbI B BOAY.

4. TMpoTtpute nNpubOp W3HYTPU W CHAPYXU MSTKOWA BIMAXHOW TKaHb WU
TLIATENbHO BbICYLLUTE.

NMPUMEYAHMUE: Bam He HYXHO HaMOMHATb BHELLHIOK 4Yally MacfioMm Wunu
XXMPOM N5 XapKu, NMOCKOIbKY 3TOT Npubop paboTaeT Ha ropsiyeM BO3AYXeE.

5. BcTaBbTe py4yKy B KacTpromno B HanpasneHun, nokasaHHOM Ha PucyHke 1,
noka He yCrbllUMTE LLENYoK, YKasbiBaloLWMIA Ha TO, YTO pydKa 3aKkpenneHa Ha
kactptone. NoBepHUTE pydKy BBEPX W BHU3 W BCTPSXHWUTE KaCTPHOMIO, Kak

NoKasaHOo Ha pUCYHKe 2, 4TODbl YOeanTbCs, YTO OHa 3aKkpenneHa.

PucyHok 2

PucyHok 1
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MoaroroBKa K MCNOJSfIb30BaHUIO

1. NomecTuTe QpUTIOPHULY Ha YCTOMYMBYIO FOPU3OHTANbHYIO MOBEPXHOCTb.
He yctaHaBnuBanTe npubop Ha HETEPMOCTONKME NMOBEPXHOCTMU.

2. NomecTuTe NPOTMBEHb BO BHELLHIOK Yallly, 3aTeM BCTaBbTe BHELLHIOK Yally
B (OpUTIOPHULLY.

3. YbeauTecn, YTO LLHYP NUTaHWSI UMEET AOCTaTOYHYIO ANUHY, YTOObI 4OXOOUTb
[0 po3eTku, U BOKPYr uagenusa obecrneumBaeTca OOCTATOMHAs LMPKyNsiuus
BO3ayxa.

4. Pasorpente puTIOpHULY B TeyeHne 3 MUHYT MNpu  MakCUManbHOW

TemMneparype, npexae 4em BblknagbiBaTb MHIPEANEHTbl Ha NMPOTUBEHb.

NMPEOYNPEXOEHUE

HE NOMELLANTE HA HETEPMOCTOWKME MOBEPXHOCTW.
OBA3ATEJIbHO YBEOUTECDH, YTO BOKPYTI ®PUTIOPHULIbI OCTANIOCH
HE MEHEE 35 CM CBOBOAHOIO NMPOCTPAHCTBA.

HE HAMONHANTE BHELWHIOK YALWY MACIOM W OPYrou
XNOKOCTBIO.

HWYEIO HE CTABbLTE HA MNMPUBOP.

PPUTIOPHVUA HE BYOET PABOTATb MPABUIIBHO, ECINN BIMYCKHOE

OTBEPCTUE 3AKPbLITO.



Kak ncnonbsoBatb

1. OCTOPOXKHO BbITALLMTE BHELLHIOW Yally U3 PUTIOPHULGI 38 PYUKY MPOTUBHS.

2. lNomecTuTe NPoayKTbl B MPOTUBEHD.

MPUMEYAHUE. He npesbiwante Makc. ypoBeHb MHANKaLUN.

3. BcTtaBbTe BHELLHIO Yawy 06paTHO B OpUTIOPHMLLY.

4. Ecnu npoTBeHb HEOBXOAMMO UCMOMNb30BaTh HA BTOPOM YPOBHE, CTPESKU Ha

NPOTUBHE OOJTKHblI COOTBETCTBOBAaThb CTPEJikaM Ha KacTprone.

BHUMAHME: HE MPUKACANTECb K BHELIHEW YALLE BO BPEMSA WU
HEKOTOPOE BPEMA T[OCNE WCMONb3OBAHNA, TAK KAK OHA
CTAHOBUTCA OYEHb MOPAYEN. OEPXXWUTE BHELLUHIOKO YALLY TONBKO
3A PYYKY.

MPUMEYAHME: NMPUBOP HE BYOET PABOTATb, NMOKA BHELLUHAA YALLA
MONHOCTLIO 3AKPbLITA.

5. Mopgkntounte Npmnbop K po3eTke, U KHOMKa NUTaHus (')/)II 3aroputcs 6enbim
uBeToM. Npun HaxXaTUM Ha 3Ty KHOMKY AMCNEN yNpaBneHusl, KHomka
nUTaHWs/nycka n KHorka MeHto 3aropsitcs GenbiM LseToM. Ha gvcnnee

oTtobpasarcsa 15 muHyT 1 180 °C B kauecTBe HACTPONKM MO YMOMYaHWIO.

RU
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OTperynupywTe Bpems unu Temneparypy. Haxmmute KHonky A, 7 YToObI
YCTaHOBUTb BPEMS UM TEMNEPaTypy B COOTBETCTBUN C MHrpeaneHTamu. (Cwm.
«HacTporikay, 4ToObl onpeaennTb NpaBuiibHY0 TeMNepaTypy 1 BpeMsi
NPUrOTOBMEHNUS).

6.HaxmuTe kHomky 3samycka /M, 4Tobbl 3anycTuTb npubop. B npouecce
paboTbl, Korga 3aropaeTcs cseToauos [E - n 1 W 3BY4UT curHan Tpesoru,
Bbl MOXETE BCTPSXHYTb W NepeBepHyTb eny, 4Tobbl HarpeB Obin BGonee
paBHOMEPHbIM.

7. HaxxmuTe KHOMKY NOACBETKM [ ‘¢- | . Jlavnoyka nnutel pabotaeT, Bpems
paboTbl N0 yMONYaHMIo cocTaBnseT 2 MUH. HaxkMuTe KHOMKY NOACBETKM (9]
eule pas. Boiknounte namny. Mogceetka NnnTbl aBTOMATUYECKN BKITHOYUTCS,
Korga MosiBUTCA HamoMUHaHME O nepeBopavmBaHum kacTptonuv. lMopceeTka
NANTbl aBTOMAaTUYECKN BbIKITOUUTCH NOCIe OKOHYaHWUS HanOMUHaHUS.

8. PykoBoACTBO MO aKcnyatauumn pyHKUmMm 3agepxku: lNocne yctaHOBKM
Heobxoanmow TemnepaTypbl U BPEMEHW HAXXMUTE KHOMKY 3a4EePKKN

[ DELAY ], 4yTOGbl BONTW B HACTPOWKM PE3EPBUPOBAHUS, HAXXMUTE KHOMKY
BPEMEHW MIC NN MUHYC, YTOObI YCTAHOBUTL BPEMSI PE3EPBMPOBaHUS, U
HaKMUTE KHOMKY 3anycka [®/pll ] ans noatsepxaexus. N3nenve
aBTOMAaTMYeCKN 3anycTUTCS MOCIe OKOHYaHWUS BPEMEHU pPe3epBUPOBaHUS.
MpumeyaHue: [Jnana3oH HacTpoKkn BpeMeHu coctaensiet 0,5-12 y,
MHTepBan kaxgoro ¢panna coctasnset 0,5 4 B ananasoHe 0,5-104,m 14y B
avanasoHe 10-12 u.

9. MNocne BKNIOYEHWsI NPOAYKTA, eCNY KacTpronsa He BCTaBneHa, Ha ungposon



Tpybke otobpasutca OPEN, a nocne BcTaBku KacTptonu aucnnen nepenget B
MHTEepdENC N0 YMONYaHUIo, 1 U3genue MoXHo OyaeT NCnonb3oBaTh B 00bIYHOM
pexume.

10. YTOObI BLIKNIOYUTL U3AENNE, HAXXMUTE U yAEPXKNBaAUTE KHOMKY

[ ®/pll 1B TeueHune 3 cekyHA.

NMPUMEYAHMUE: Ecnv npubop He 3anycTUTCA B TEYEHNE 5 MUHYT, OH nepenget
B PEXUM OXUAAHUSA, HKMUTE KHOMKY nMTava(')/NI , 4TOObI Aucnnen cHoBa

3aropernca.

12. Tanmep HadyHeT oOpaTHbIN OTCYET, Koraa Npubop AOCTUrHET 3agaHHOW
Temnepatypbl. Cumeon «MIN» no3agu Tarimepa nmoracHeT, Korga OCTaHeTcd
BCEro OfHa MWHyTa, U BPEMS MpUrotoBneHus GyaeTr otcumTbiBaThCst OT 60
cekyHg go 0. lNMocne 3aBepweHus npurotoeneHus cumeon «MIN» cHoBa
3aropuTcs, a Ha gucnnee otobpasutcs Bpems 0.

13. Bo Bpemsi MpUroTOBMEHUST Bbl MOXETE HaaTb KHOMKY naya3bl (!)/NI ,
YTOOblI OCTaHOBUTbL MPMOOP, TaMMep OCTAHOBUTCS WM MOKaXXeT OCTaBLUeecs
BpeMs. HaxxmuTe aTy KHOMKy eLe pas, 4Tobbl NPOAOMKNTL MPUTOTOBNEHME.
14. HaxkmyTe KHOMKY MeHI0 , 4ToObl BbIOpaTh NporpaMMbl MO YMOMYaHMIo

ana ygobetBa pabotbl. [locne HacTpovikm nogxogswero BpeMeHu U

TemnepaTtypbl HAXXMUTE KHOMKY 3arnycka [ O/ 1.

-,

3

=
=
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' KapTtodpens dopu: 200 °C 25 MuH f Pbiba: 165 °C 15 MuH

(ﬁ KypuHas Hoxka: 185 °C 40 MuH ~‘(t§ KpeseTtkun: 160 °C 12 MuH

g Creiik: 180 °C 17 MuH % Mupor: 160 °C 30 MuH

Q Muuua: 180 °C 8 MuH a KypuHbie Kpbinbiwku: 180 °C 23 MuH

RU

OTM  3HAYEHUS] MOXHO WU3MEHWUTb, HAXaB KHOMKMA  PErynmpoBaHus
TemnepaTtypbl ¥ BpemMeHu. [loaTBepauMTe nporpammy, HaxaB KHOMKY
«Tyck» O/

15. B cepegnHe nNpuUroToBNEHUA Bbl MOXETE BCTPAXHYTb WHrpeaneHTb
(MHdopmaumio cM. B pasgene «Hactpoinkm»). Bel MoxeTe caenatb 910 ABYMsI
BapuaHTamu:

BblTawuTe BHELLHIOW Yally 13 npubopa, Aepka HeNnocpeaCcTBEHHO 3a PYUKY,
npubop HemeaneHHo nepecTtaHeT paboTtaTb. BCTpsiXHUTE WHrpegueHThbl, a
3aTeM BCTaBbTe BHELUHIOW Yally obpaTHO BO puTIOpHMLY, nNpubop cHoBa
aBTOMAaTMYECKN BKITHOUUTCSI.

e UToObl OCTAaHOBUTL NMPMOOpP, CHavyana HaXXMUTe KHOMKY nay3bl, BblTawmte
BHELLUHIO Yawy 13 npubopa, BCTPSXHUTE WHIPEeOWEeHTbl, a 3aTemM BCTaBbTe
BHELLHIOI Yally obpaTHO BO (DPUTIOPHULY, CHOBA HaXXMWUTE KHOMKY naysbl,
4YTOGbI NPOAOIKUTL NPOLECC NPUrOTOBIIEHNS.

Bo Bpems npouecca npuroToBneHUs NULLM pas3gacTcs 3ByKOBOW CUrHan, a Ha
cBeTogmoaHoi umdpoBoin Tpybke oTobpasuTcs £ ur n, HanomuHas
MoNb30BaTEN BCTPAXHYTH UNN NEPEBEPHYTH MULLLY.

lMocne okoHYaHWS NPUrOTOBEHUS MULLX pa3gacTcs 3ByKOBOW curHan 3 pasa,
Ha cBeToamogHom Aaucnnee otobpasutca OFF, nocne 4yero KacTpronto
HeobxoaMMO U3BMeYb U MOMECTUTb Ha CTOMELUHMLY, YTOObl NpesoTBpaTUTh
neperpes.

MPUMEYAHUE: Ecniv B Te4eHne 2 MYHYT NOCHe 3aBepLUeHUs MPUroToBNeHNS

He 6y,u,eT BbIMOSTHEHO HUKAKMX OEeNCTBUIA, Ha aucnnee OT06pa3ﬂTC‘i| HaCTpOIZ KN



Mo YMOSYaHWUIO.
16. NpoBepbTe rOTOBHOCTb UHIPEAMEHTOB. EC OHU eLLe He rOTOBLI, BCTaBbTE
BHELLHIO KacTptonto obpaTtHo BO hpuTtopHuuy 6e3 macna u ycrtaHoBuTe
Tanmep Ha HECKOMNbKO [AOMOMHUTENbHbLIX MUHYT MpU TOM e HacTpowvke
Temnepartypbl.

17. YT06bI BbIHYTH MENKWE WHIPeaueHTbl, Takue Kak kKaptodens dpw,
BbIABUHLTE BHELLHIOK KacTPOMO U BbIChINLTE  COOEPXKMMOE  BHELLHEN
KacTponn B MUCKY WX Ha Tapenky.

YUTOObl BbIHYTb KPYMHbIE UMM JIOMKME WHIPEOMEHTbI, UCMONb3yWTe LUMNUbI,
YTOObI BbIHYTb MHIPEAMEHTLI N3 BHELLUHEN KacTponv 1 NOoNoXuTb UX B MUCKY

U Ha Taperky.

CoBeThbl

BVIHrpeoueHTbl MeHblUero pasmepa OGblYHO TpebywoT 6Gonee KOPOTKOro
BPEMEHMW NPUrOTOBMNEHWUS, YEM UHIPeaMEHTbI GOMbLIOrO pa3mepa.

A [Ins nonyyeHUst HaUyyLwmnx pesyrnbTaToB Mpy NPUroTOBEHUN HEGOMNbLUNX
MPOAOYKTOB, TakUX Kak kapToenb ¢pu, MyKoBblE KOMbLA U KypUHbIE HArTeTCh,
BCTPSIXMBaWTE MPOAYKTbl B MNPOTMBHE. JTO MNOMOXET MpPenoTBpaTuTh

HepaBHOMepHoe 06>|<apMBaH|/|e WMHIpegneHToB.

A [Jo6aBbTe HEMHOro Macra B CBeXuI kapTodenb, YTOObl OH CTan XpyCcTALWmMm.

Ob6xapbTe MHrpeaueHTbl BO (DPUTIOPHULIE B TEYEHWE HECKOMbKUX MUHYT Nocne
pobaeneHna macna.

A He rotoBbTe BO (PpUTIOPHULIE OYEHb XKUPHbIE WHIPEOVEHTHI, Hanpumep

RU

konoacsl.

A 3aKycku, KOTOpble MOXHO MPUIOTOBUTL B [OYXOBKE, TaKKe MOXHO
NPUroToBMTL BO OPUTHOPHULIE.

A [Ina kaptodens dpu ucnonbsyrite no 500 rpammos (17 yHUmiA) 3a pas ons

NOMNyYeHNs HaMMyYLLNX PE3yrbLTaToB.

HacTtpounku

MpuBeaeHHasa Hxe Tabnuua NoMoXxeT BaM BblibpaTb OCHOBHblE HACTPOWKM
ONs BalmMx TMNoB bniog.

MPUMEYAHUE: 3Tn HacTponkn SIBMAKOTCA OPUEHTUPOBOYHBLIMW, MOCKOMbKY
notpebyeTcsa KOppeKTMpoBKa BPEMEHN B 3aBMCKMMOCTM OT pasmMepa n opmbl

npurotaennBaemMbiX NPOAOYKTOB.

WHrpeaneHThl Kon-Bo OT MuH. Bpems | Temn. (°C) CoseTbl
A0 Makc. (rpamm) (MuH.)

Toian 250-500 20-30 200 BeTpsixHy

3aMOPOXEHHbIN b

KapTodenb

dbpw

Tonctbin 250-500 20-30 200 BctpsxHy

3aMOPOXEHHbIN b

KapTodenb

dpy

3aMOpO)KeHHbI 150-400 8-15 180 BctpsxHy

€ KypuHble b




HarretTcobl

3aMOopOoXeHHbI 140-300 15-18 200

N CTenK

KypuHbie 200-400 14-18 200 MepesepH

KPbINbILLKM yTb

KypuHas 150-300 12-16 160

oTOMBHas

KypuHas rpyaka 200-500 30-35 180

Crenk 100-400 25-30 180

CsuHas 100-400 13-18 180

oTbnBHas

BekoH 100-300 8-10 180 BeTpsxky
b

KpyaccaH 150-300 14-18 180

(MpumeyvaHue: ecnu NpoTUBeHb yCTaHaBNMBaeTCA Ha BTOPOWM CIioWm,

BpemMA BbiMe4kun HeobGxoaMMo COKpaTUTb COOTBETCTBYHOLLNM O6p330M)

Ouunctka u xpaHeHue

OunwariTe Npubop nocrne Kaxaoro UCronb3oBaHUsS U nepes XpaHeHneMm.
BHeWHsAs 4Yawa W npoTMBEHb WMEKT aHTUNpurapHoe mnokpbiTue. He
ucrnonb3yTe Ans WX YUCTKM  MeTannuyeckue nNpUHaONEXHOCTU UMK
abpasuBHble 4MCTSLUME CPEeACTBa, Tak Kak 3T0 MOXET TMOBPEeauTb
aHTUMNpUrapHoe NokpbITHE.

MpoTVBEHb U BHELLHIOW Yally MOXHO MbITb B MOCYAOMOEYHON MalumHe. Wx

TakKke MOXXHO MbITb B I'IOCyJJ,OMOGHHOI;I MallunHe

RU
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1. OTkntounTe PpUTIOPHULY OT PO3ETKA U aWTEe €l NOMHOCTbI OCTbIThb. Bbl
TakKe MOXETE CHSTb BHELLUHIOK 4Yalwly c npubopa, 4Tobbl Npubop ObicTpee
OCTbIN.

2. MNpoTpuTte Kopnyc YCTPOMCTBaA CHapYXn BNaxHOW TKaHbi. He norpyxavite
KOPMyC YCTPOWMCTBa B BOAY Unii NioBYI0 APYTYIO XKMUAKOCTb U HE MPOMbIBANTE €ro
noa NpOTO4YHOWM BOOON.

3. OuncTMTE BHELLHIOW Yally M NPOTMBEHb Opsiyerd BOAOW, HebonbLunMm
KOMM4eCTBOM MOIOLLLEro cpeacTBa 1 HeabpasnBHOW ryoKon.

CoBeTbl: Ecnv K NpoTMBHIO UNU gHY BHELWHeX Yawu npununna rpsasb,
HanosnHUTe BHELWHIOK Yally ropsiyer Boaon ¢ HEGONbLUMM KONTMYEeCTBOM
MoroLlero cpeacTBa. llomecTuTe XKapouHYH KOP3UHY BO BHELLHIOK Yally
M AanTe BHELWHeN Yalle U KOp3uHe NponutaTtbCcs NpumMepHo 10 MUHYT

4. OuncTnTe BHYTPEHHIOW YacTb npubopa ropsyern Bogon u HeabpasvBHOM
rybkon.

5. OunctuTe HarpeBaTenbHbIN 3NIEMEHT BNaXXHON TPSNKON UMW LLETKON, YTOObI
yOanuTb OCTaTKM MULLN.

6. MNMepen xpaHeHnem ybeamTech, YTO BCE AETANM YUCTLIE U CyXUE.

Hukoz0a He cknadbiealime ¢hbpumiopHUYY, ecslu OHa 20psiYyasl unau
eJlaXKHasi.

7. XpaHuTe pUTIOPHMLY B KOPOOKE UNN B YUCTOM U CyXOM MECTE.



YTunusaumsa n nepepabortka

OTxogbl SJ'IeKTpOTeXHVI‘-IeCKOI;i npoaykuun He cneayer Bbl6paCbIBaTb

BMecTe ¢ 6bIToBbIMM oTX0Aamu. [NoxanyicTa, caaBanTe Mycop Tam,

r4e WMelTCs COOTBETCTBYHLIME BO3MOXHOCTU. O6Gpatutech B

MeCTHble opraHbl BNacTn Unn K npogasuy 3a pekoMmeHgauuamm no

nepepaboTke.

YCTPAHEHUE HEUCIMPABHOCTEW

Kon
MpuunHa YTto penatb
owmnbKun
PasomkHyTas uenb 1. MNpoBepbTe, YCTaHOBIEH NN
NTC: B ycTponctese | gaTyuk TemnepaTypbl HAOEXHO U
E1 cpabatbiBaeT 3¢ heKTUBHO;
3awmTa oT Bbicokon | 2. [poBepbTe, HOpManbHO Nnn
TemnepaTypsbl paboTaeT gBuratens
E2 KopoTtkoe 3
aMeHuTe JaTynk TemnepaTypbl
3amMbikaHne NTC paTyp
OtcoennHeHne
NTC: coegnHeHune
Aaruvka
1. 3akpenuTe knemmy NOAKMYEHUs
Temnepartypbl
E3 NTC
OTKITHOYEHO Unn
2. 3aMeHnTe gaTyuk TemnepaTypsbl
Aartumk
Temnepartypbl
noepexaeH

Ecnu Bawen npobnembl HET B cnucke, obpatutech B Cnyx0y noagaepXku

KITUeHTOB.
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TexHn4eckas nHdopmaums

HanpsikeHue n yactoTta 220-240B~, 50/60IL
MowHocTb HarpeBa 1700BT

AvanasoH Temneparyp 40 - 200°C  (MNHTepBan 5°C)
BpemeHHon ananasoH 1-60 MuH  (MHTepsan 1 MUH.)
BmecTMmocTb BHELUHEN Yalumn 6.5




