Cepus Yuurni

MHCTPYKUUA
MO 3KCINyATALUA

SYS-N2441C

KacTptons us HepxxaBetowien
CTanu co CTeKnsiHHOMN
KPbILLKOW

SYS-N2042C

KacTtpions u3s HepxaBetoLlen
CcTanm co CTeKNsIHHOW
KPbILLKOW

SYS-N1843C

Kactpions u3s Hepx(aBelomeﬁ
CTanu co CTEeKNAHHOM
KPbILUKOW ‘G

SYS-N1644S /
KoBw u3 HepxxaBelowen
CTanu co CTeKMsiHHOMN
KPbILLUKOW

SYS-N2445F
CoTenHuK U3 HepXXaBeloLen
CTanm co CTEKJITHHOMN
KPbILLKOW

SYS-N2448SV
KacTtp6nsa-napoBapka u3
HepkaBetoLen cTanm co
CTEeKNsIHHOMN Kpblumoﬂ g
SYS-N1046Kit F )
Ha6op nocyasi 11
npeaMeToB:

KacTtpions 24 cm 5.7 n
CO CTEKNMAHHOMN KPbILLKOMN

Kactpionsi 20 cm 3.4 n
CO CTEKNAHHOW KPbILLKOW

KacTtptona 18 cm 2.2 n
CO CTEKNAHHOW KPbILLKOW

CoTeliHUK 24 cm 2.7 n
CO CTEKNAHHOMN KPbILLKOMN

KoBw 16 cm 1.6 n
CO CTEKNAHHOW KPbILIKOW

MopcTaBka nop ropsivee,
marepwman — 6akenut

SYS-N0647Kit
Ha6op nocyasbi 6
npeamMeToB:

Kactptons 18 cm 2.2n
CO CTEKNIAHHOWN KPbILLKOW

KacTptons 20 cm 3.4 n
HHOW KpbILWKOW

CoTerHUK 24 cm 2.7 n
CO CTEeKNAHHOWN KPbILLKOW

lMopcTtaBka nop ropsiuee,
Matepuan — 6akenut

npUHATHE perTe
Tepputopum Poccum: 000« 0OCEPBNC», 142791, 1.

Mocksa, nocenenue (oteucxoesyn AnMMp ana
Kopumnosa BnajeHue 34, ctp. 5, kom. 1

Eannas cnpaBoyHas cnyx6a: 8-800- 100 3331
ToBap noanexut o6asarenbHomy @
[eKnapupoOBaHUi0 COOTBETCTBYA.

lpou3BoauTenb 0cTaBAAeT 3a 060/ NPaBo Ha BHECEHIUE
W3MEeHeHWI B KOHCTPYKLIO, AIBBMH WKOMNAeKTaLno
ﬁE3IIlOHOI|HMTE!|bHOI'O yBefomneHua 003TUX

WU3MEHEHUAX. . -
Warorourens: CYPA TEXHONOLKH TMMUTER L lass lid,
KHP, FonkoHr, KBuH3 PoyﬂL& HTpan, 222, Kait Bowr

Kommepwman bungur, JIr2/0., KoMHata 2

CpnenaHo B Kuae.

Y1121 Series

OPERATION
MANUAL

SYS-N2441C
Stainless steel casserole
with glass lid

SYS-N2042C
Stainless steel casserole
with glass lid

SYS-N1843C
Stainless steel casserole
with glass lid

SYS-N1644S
Stainless steel sauce pan
with glass lid

SYS-N2445F
Stainless steel fry pan
with glass lid

SYS-N2448SV
Stainless steel steamer set with
glass lid

SYS-N1046Kit
11 Pieces YUMI Cookware set:

M\Iess steel casserole

Stainless steel try pan

0 F NG

Stainless steel sauce pan
16cm 1.6L with glass lid

Bakelite stand for hot dish

SYS-N0647Kit
6 Pieces YUMI Cookware set:

Stainless steel casserole
18cm 2.2L with glass lid

Stainless steel casserole
20cm 3.4L with glass lid

Stainless steel fry pan
24cm 2.7L with glass lid

Bakelite stand for hot dish
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Manufacturer:
SUPRATECNOLOGIE LIMITED

RM 2 LG2/EKAI WONG COMM BLDG 222
N'S RDCENTRAL. HONG KONG
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[Mepen Havanom Monb3oBaHWSA MOCYOON
BHMMATENbHO 03HAKOMBTECH C UHCTPYKLMEN
o 3Kcnyarauun.

Mepen nepBbIM MCMONb30BaHWMEM NOCYb!
TLWaTeNbHO €e BbIMOWTE U ABaXabl
NpoOKUNATUTE B HEN BOAy, NPOMONTE
NPOTOYHOI BOAON Y BLITPUTE HACYXO.

MoiiTe nocyny U CTEKNSIHHbIE KPbILLKW C
NPUMEHEHNEM  OBbIYHBIX  MOKLLMX
cpeacTs. He ucrnonbayite Anst MbiTbs
abpasviBHble CPeacTBa, MeTanuyeckve
Mouariku, KECTKME U OCTPbIE NPEAMETbI.

He npumeHsnTe Ans mblTbs nocynpbl,
cofgepXailiue Kucnoty, unm Xnopupo-
BaHHble MOKOLLME cpeacTea.

MpaBunbHO BbibUpaiTe pasmep KOHMOp-
KW, npu UCnonb3oBaHun KepaMVI‘-IeCKOVI
UMY 3NeKTpUYeckon MnuTbl  AvameTp
[OMKeH OblTb paBHbIM WK MeHbLLE
[nvameTpa gHa nocyAel. Mpu vcnonb3osa-
HWUV ra30BOW NANTI, BaXHO YTOGbI Niams
He [0XOAMNo [0 CTEHOK nocydbl 3TO
MOXET MOBpeaANTb PY4KN NOCYAbI.

Mocyna ¢ GakenuToBbIMKU akceccyapa-
MW He NOAXOAWT ANsl WUHTEHCUMBHOIO
HarpeBa B [JyXOBKe.

lMpwv ANUTENBbHOM HTEHCMBHOM HarpeBe
pYYkM mocyabl U KpbilWeK  MoryT
HarpeBaTbCcs. [lo3ToMy nomnb3ynTeCh
NpUXBaTKaMM U KyXOHHBIMM pyKaByLaMM.

Huvikorzia He HarpeBaliTe nycTyto nocyay.

Mcnonb3yiite TOMbKO PEKOMEeHOOBaH-
Hble UCTOYHUKM Tenna.

Ha nocyne 13 HepxaBetoLLelt CTanm nocne
MNCNOMb30BaHUA MOTYT MOABMATLCA NATHA
n3-3a MUHeparos B NUTLEBON BOOe, OHM
nerko yaansitorcst 3% pacTBOPOM CTONOBO-
IO YKCyCa UI JIMMOHHOM KUCIOTBI.

ChbinTe Corb TOMBKO Ha nuly, a He Ha gHO
nocyabl.

Boay noBbILLEHHOW XECTKOCTU MUCMONb-
3yTe nocne  dunstpauun. 10
NpenoTBpaTUT MosIBIIEHUE U3BECTKOBOMO
HarneTa 1 pa3BoAoB Ha CTEHKaX Nocyabl.

MATHa W pa3Boabl HUKaK He BRMAIOT Ha
TUTMEHUYHOCTL MOCYAbl U HE CHUKaoT
€€ (hyHKLMOHamNbHOCTb.

Mpy MbITbe B NOCYAOMOEYHOW MallunHe
“crnorb3yiite  KayecTBEeHHble MotoLLme
CpeAcTBa CrieupanbHO  MpefHasHadeH-
Hble A1 3T0ro.

Mocne MbITbst Mocyabl B MOCYAOMOEYHOM
MallMHe cpa3sy e BblHETE ee, 4ToDbl
nsdexarb.

lapaHTusi NPefoCTaBnseTcs Ha Marepua-
Nbl, U3 KOTOpbIX M3rOTOBMEHa mocyaa, U
[elicTBATENbHA  TOMbKO  MPW  YCIIOBUM
cobriofeHnss  npaBurn  3Kcryaraumu,
ONMMCAHHBIX B UHCTPYKUMU. CPOK rapaHTm
Ha MaTepuarb| COCTARNSET:

- Ha 6akenuToBbIE M CUIMKOHOBbIE aKCECCY-
apbl — 3 roga,
- Ha nocygay v3 ctarm — 25 nert.

[apaHTUs He pacrpocTpaHsieTcss  Ha
MOBPEXAEHNS, BO3HWKILME B MpoLecce
HernpaBuWIbHON SKCTINyaTaLyn: Meperpes,
HarpeB 6e3 BoOpbl, MafeHVe W3Oenws,
npenHaMepeHHast MosioMKka, LaparnuHbl 1
CKOJTbl, HEABTOPU3VPOBAHHbI PEMOHT WK
U3MEHEHVIS B KOHCTPYKLM U3LEnus.

lapaHTUsS He pacrpocTpaHsieTcs  Ha
€CTECTBEHHbIE M3MEHEHUSI MaTepyarnos,
BO3HVKILME B MPOLIECCE UCMONb30BAHWS:
MEXaHUYECKME TMOBPEXOEHNS BHELLHEN
] BHYTPEHHeN MOBEPXHOCTM
(noteprocT, UapanuHbl U TA.), NSATHE,
TOYKM U3BECTY, MOSIBUBLLMECS BCIIEACTBUE
CTOMNb30BaHMS KECTKOM BOAbI, U Ap.
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Be sure to read operation manual before
using the cookware.

Prior to the first usage wash the unit
thoroughly, then boil water twice in it.
After that wash out the unit with flowing
water and wipe it dry.

Wash the cookware and glass lids using
the usual cleaning agents. Do not use
abrasives for cleaning, as well as metallic
fiber tissue, hard or sharp tools.

Do not use acid or chlorinated
detergents for cleaning.

Use the burner of proper size for
cooking. Diameter of burner should be
the same or less than that of dish bottom
when using ceramic or electric stoves.
At cooking on a gas-stove, flame should
not reach sidewalls of dishes. This may
affect an appearance of walls or damage
handles of dishes.

Cookware with Bakelite accessories is
not designed for intensive heating in
oven.

Dish and cover handles may become hot
under intensive heating. Please, use
oven gloves for your safety.

Never heat empty dishes.

Use only recommended
sources.

Because of the minerals existing in the
drinking water the stains could appear
on the stainless steel cookware. They
could be easily removed by 3% of table
vinegar of lemon acid.

Please pour salt only to food not to the
bottom of the dish.

High hardness water should be filtered
before using it for cooking. This will
prevent from calcareous film and stains
on the walls of the dish.

All stains will not influence on the dishes

hygiene and will not reduce it's
functionality.

heating

After washing in a dishwasher machine
use special drying function or wipe
dishes dry.

After washing the dishes in a
dishwasher machine take it out
immediately to avoid the stains
appearance under liquid influence.

Warranty concerns materials dishes are
made of, and is valid only under proper
operation conditions mentioned in
present manual. Warranty term for
materials:

Warranty does not cover any damage
resulted from improper usage such as
overheating, heating without water,
drop, intended damage, scratches or
chips, unauthorized repair  or
construction changes.

The warranty period for materials is:

- for Bakelite and silicon accessories —
3 years,

- for stainless steel cookware — 25
years.

Warranty does not cover normal
changes of material arising during
usage: mechanical damage of internal
and external surfaces (scratches,
abrasion etc.), stains, lime spots due to
hard water and so on.



