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3AXOAUN BE3MNEKN

Mig yac poboTK 3 eNneKTPoNpPUNaAOM 3aBXAN AOTPUMYIA-
TeCb OCHOBHUX NpaBwi 6e3neku, a came:

+ [lepep nepwmm NigKNIOYEHHAM Npunagy oo enekTpome-
pexi nepekoHanTecChb y TOMY, O TeXHIYHI XapaKTepucTu-
Ku BMpOoOY, 3a3HaueHi Ha kopobui, BignosigaoTb Napame-
Tpam Bawwoi mepexi.

+ Lewn npunag MoxKyTb BUKOPUCTOBYBATK AiTW Y BiUi Big 8
POKiB Ta 0COOU 3 OOMEXXeHUMM Gi3NYHUMU, YYTTEBUMMA
ab0 po3yMOBMMU MOXKINBOCTAMN ab0 3 HEJOCTATHICTIO
[0CBiAYy 1 3HaHb, AKLO BOHW NepebyBatoTb Nig NOCTil-
HUM HarnAagom abo ix NPOIHCTPYKTOBAHO LWoAo 6e3-
NeyYHOro BUKOPUCTAaHHA Npunagy Ta BOHU PO3yMitoTb
MOXNuBi He6e3neku. [liT He NOBUHHI 6aBUTKCA 3 NpU-
nagom. OuuiieHHA Ta 06CNyroByBaHHA CNOXKMBAYeEM
He MOBMHHI 3A4iNcHIOBaTU AiTK 6e3 HarnAgy.

« ManoniTHi giTm NoBMHHI 6yTW Nig HarNA[OM ynoBHO-
BaXKEHOTO NepPCcoHany, Wob yHEMOXNUBUTK iXHIO Fpy 3
npunagom.

« He 6epitb npunag abo WHYp >KMBMEHHA BOIOTMMN
pykamu. LLo6 yHNKHYTV yaapy eneKkTpuyHMM CTPYMOM,
He 3aHyplonTe NPUCTPIN, WHYp abo BUAKY y Boay abo B
HWWY pignHYy.

+ [lpwnag He npun3HayeHWn Ana NPOMUCIOBOrO 3aCTOCY-
BaHHA. laHu npunag npu3HayeHnn AnAa BUKOPUCTaH-
HA 'y NO6YTOBMX Ta aHANOrYHUX YMOBAX, 30KpeMa:
- B KYXOHHMX 30HaX AjA NepcoHany B Mara3nHax, ooi-
Cax Ta iHWNX BUPOBHMUYMX YMOBAX, Ha CiNbCbKOroCno-
[apCbKux depmax;
- KNiEHTaMK B roTenaAx, MoTensax, Ta iHWin iHppacTpyk-
TYPi XUTIOBOTO TUMY;
- B MPUBATHMX MaHCiOHaTax.

« He po3BonsaniTe fitaAM KOPUCTYBaTUCA NPUIAAoM Ta Oyapb-
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Te 0cO6NMBO YBaXHi, AKLLO BiH NpaLoe 6e3nocepeaHbO
nopyu i3 HAMN.

3aBXxau BigKnoyanTe npunag Big mepexi Bigpasy nic-
NA NOro BUKOPUCTAHHA.

MNpwv BigKNtOYEHHI Npunagy TpuManTeChb PyKoto 3a
BUJKY, HE TAMHITb 3a WHYpP. He BUKOpuncToBymnTe WHYP
XKUBNEHHA AK PYUKY 418 NPUCTPOIO, HE OOMOTYITE
NOro HaBKOJIO rOCTPUX MOBEPXOHb abo KyTiB.
TpymanTe WHyp nogani Bif rapAYnx NoBepxoHb abo
NOBEPXOHb, IO HarpiBaloTbCA.

He BukopucTOoBYITE NpUNag i3 NOWKOAMKEHNM LLHY-
POM XUBMEHHA ab0 BUJIKOIO, @ TAKOX NiCNA BNIMBY
PiAVH, NagiHHA a60 Oyab-AKUX iHLUMX NOLKOAXKEHD.
LLlo6 YHUKHYTU Yaapy eNeKTPUYHUM CTPYMOM, He Ha-
MaranTecb CaMOCTIHO po36upaT abo PeMOHTYBaTK
npunag. Y pasi notpebu 3BepHiTbCA 4O cneLianizoBa-
HOrO CepBICHOrO LIeHTPY.

Y pasi NOWKOAXKEHHA LWHYPa XUBNEHHSA Noro Tpeba
3aMiHNTM cneyiafnbHUM LWHYPOM Y KOMIMJIEKTOM, Hafa-
HUM BUPOBHMKOM UK CEPBICHOIO Cy»6010.

Konu Tuck B cepeguHi Nnpunagy 3HUXYETbCA, 3 Knana-
Ha KOHTPOJIO TUCKY BMXOANTb napa. LLLlo6 yHUKHyTr
onikiB, TpMManTe pyKu Ta 0bnmuya nogani Big KnanaHy
KOHTPOJIIO TUCKY.

BynbTe 0co6nnBO 06epeXHi, KONM BifKPUBAETE KPULL-
Ky npunagy nicna NpuroTyBaHHA CTpaBu. 3aBXXau Bif-
CTaBNANTE KPULLIKY TaK, Wo6 napa He noTpanuna Bam B
obnunyus.

He Hamaramtech BigKpUTN KPULLKY Nif Yac NpUroTy-
BaHHA abo 40 TOro, AK piBEHb TUCKY 3HU3UTLCA.

He nepekpunBanTte Ta He 6/1OKyITe KranaHw.

He TopkaliTecb Kopnycy abo KpuLWKN MynbTUBapPKM
Bigpa3y nicna sigkno4veHHA nporpamu. MNpwn nepemi-
WeHHI npunagy 6epiTbCcA TiNbKN 32 PYUKy.

LLlo6 YHMKHYTU OnMiKiB, anTe CTpaBi OXONIOHYTH Ne-
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pen 1l BXXUBaHHAM. TemnepaTtypa cTpasu, NPUroTo-
BaHOI y MynbTuBapui, 6yae 3Ha4YHO BULLOIO, HiX Npun
TpaguuinHOMy NPUroTyBaHHI.

He TopKkantecb rapaunx noBepxoHb npunagy. Buko-
PUCTOBYMNTE PYKaBULi-NPUXBATKN, KON BiIKPNBaETe
KpuLKy abo 6epeTe rapAdy yaLuy.

YBATA! LLIo6 yHNKHY TV NoXKexXi, yaapy enekTpuiHumM
CTPYMOM Ta HaHEeCEeHHS iHLWOI WKOoAW 300POB’I0, He 3a-
HyplonTe Npunag, WHyp XnBneHHsa abo BUNKy y sogy abo

B iHLWY pigunHY.

ByabTe 0cobnmBo obepexHi, Konu nepecyBaeTe
npunag 3 rapAavoio CTpaBoto, BOAO abo iHWMMM
rapAauYnMMu piguHamu.

He nepecyBaiite npunag nig vac noro pobotu.
3aBXKAW BigKnYanTe Nnpunag Big enekTpomepexi,
AKLLO BiH HE BUKOPUCTOBYETbCA, @ TaKOX nepepq
NOro OUYNLEHHAM.

[NepekoHanTeCb y TOMy, WO Npwuiag NOBHICTIO OXONOB
nepen TMM, AK MOYNHATN OYNLLEHHA.

LLlo6 YHMKHYTU NOXeXi, yaapy eNnekTpuyHuMm cTpy-
MOM ab0 TpaBM BUKOPUCTOBYWMTE TiNIbKU PEKOMEH-
[0BaHi BUPOOHMKOM aKcecyapu Ta iHCTPYMEHTMW.
Mpwunag He Nnpu3HavyeHun ana poboTu Big 30BHiILL-
HbOrO TalMepa YN OKPEMOIT CUCTEMU ANCTAHLINHOIO
KepyBaHHA.

[nAa yHNWKHEHHA neperpiBaHHA npunagy, ctexTre

3a TUM, WoO6 y 3HIMHIN Yawwi 3aBxan byna Boga abo
NPOAYKTW.

He BukopucTtoBynTe npunag gna KUCNOT Ta peyo-
BUWH, WO MICTATb NTyT .

YBATA! Nigkntoyante npucTpin nuwe Ao 3asemneHol
HaNeXHUM YNHOM PO3ETKM.
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MAHEJIb KEPYBAHHA

W IATPAVA

VD[{R RECIPE TE&HEPATVPM

TBIVA PELIENT ‘ CANCEL

— CKACYBAHHS

RICE PILAF YOGURT CAKE CONGEE MILK PORRIDGE
PUC nnos norypt BUMIYKA KALIA MOJI0YHA KALLA
soup STEW DESSERT BAKE DEEP FRY VEGETABLES
ovn TYIIKYBAHHS JECEPT IATIKAHHS oPATIOP 0BoYI

STEAM ROAST MILK HEATING REHEAT BUCKWHEAT OATMEAL
HATIAPI CMAXEHHS ﬂ'@%ﬁi MIAIrPIB TPEYKA BIBCSHA KALLIA

FAST COOK BEANS JAM PASTA DUMPLINGS GRILLED MEAT
np,,,”#g?ﬂ;ﬁ“g OG0B BAPEHHS NACTA MENBMEHI M$CO HA TPV
POT ROAST FRICASSEE STEAK SLOW COOK STERILIZATION FRIED MEAT
TV'{J,.'.(&CB[’,‘“E OPUKACE CTENK TOMAIIHHS CTEPUIBALYIA CMAXEHE MCO

BEEF BABY FOOD
GOULASH FONDUE Al BORSCH o CABBAGE ROLLS
Tynaw ®OHAD BEOCTPOTAHOB 0P XAPYYBAHHS ronysLi

GALANTINE BREAD LASAGNA STEWED FISH BAKED POTATOES
TYIUKOBAHA MEYEHA
XONOAELb 7B NA3AHbS! PUBA KAPTONNA

HOURS MINUTES
TOAVHN XBUMHN
TEMPERATURE
DELAYED START m m TEMIIEPATYPA
BIAKNALEHVI —
- CTAHPT TIME
YAC




LWAHOBHI MOKYNLI!

Mwn nakyemo Bam 3a nokynky Brpo6y ARDESTO. Mu cnogiBaeMoch, Lo Halli BUpobu
6ynyTb BIpHMMU 1 HAAIHMMU NOMIYHMKaMK y Bawomy fomallHbOMY rocnofapcTBi.
[Akyemo 3a Baw Bunbip!

[na npaBunbHOT ekcnyaTauil, Wob YHUKHY TN HEMOPO3YMiHb, yBaXXHO O3HaoOMTeCh
3 laHOI0 IHCTPYKLUi€lo 3 ekcnnyaTauii. HeBUKOHaHHA NpaBu, BUKNageHNX y AaHiin
iHCTPYKLUIT 3 ekcnyaTauii, MoXe Npr3BeCTN A0 NOXeXi, BUOYXyY, yaapy eneKTpudHum
CTPYMOM i onikam abo iHWNM CepNo3HUM TpaBMaM.

YBATA! He 3annwanTte npunag 6e3 Harnagy nig yac noro poboTu, a TakoX 3 AiTbMHr

abo ocobamu 3 obmMexeHUMU Gi3UYHUMK, CEHCOPHMY abo PO3yMOBUMM 34i6HO-
CcTAMN.

KOMIMNEKTALIA

MynbTBapka - 1 wT.

Yawa 3 aHTUNpUrapHnm NoKpUTTAM - 1 WT.
Kabenb xuBneHHa - 1 WwT.

Pewitka ana npurotyBaHHA Ha napi- 1 wr.
MipHuin cTakaH - 1 wr.

OnonoHuK - 1 wr.

JlonaTtka - 1 wr.

KHura peuenTis - 1 wr.

IHCTpyKUia 3 ekcnnyaTauii (MiCTUTb rapaHTINHUI TanoH) - 1 wr.

OCOBJINBOCTI

. Mporpama «TBin peyenTt»

. AsTonigirpis

. MoxnuBicTb pefiaryBaHHA nporpam

«  MiyHa vala 3 aHTUNPUTrapHUM KepamiyHUM NOKPUTTAM
. 3MiHHMI NapoBuUI KnanaH

+  Benukun LCD aucnnen 3 KonbopoBMM MiACBIYYBaHHAM

. MnacTtukoBum kopnyc ABS 3 enemeHTamm 3 HepXaBilouoi cTani



NMPABWUJIA EKCMNYATALLIT

MNepepn nepwum NigKNOYEeHHAM Npunagy oo enek-
TpoMepeXKi NnepeKoHanTeCb y TOMY, WO Hanpyra
npunagy, BKasaHa Ha npunagi, Bignosigae Hanpysi
Bawoi mepexi.

BUMIiTb 3HIMHY Yalwly AnA NpuUroTyBaHHA Ta NapoBy
yawly, BAMUNTE 1 BUTPITb 1X HACYXO M'AKOIO TKAHMHOIO.
[MpoTpiTb KOpNyC Npunagy BOAOro TKaHUHOIO.
3a60pPOHAETLCA MUTU KOPNYC Ta KPULLKY BOAOIO, A
TaKoX 3aHyploBaTn IX y BOAY.

LLlo6 YHNKHYTM NOLWKOAKEHb AHTUMPUTAPHOro MNo-
KPUTTA Yali ANA NPpUroTyBaHHA, He BUKOPUCTOBYNTE
nig Yac OYNLLEHHA 1T BHYTPIWHbOT NOBEPXHI WiTKM Ta
IHLWWi XXOPCTKI MeTanesi npegmeTu.

BcTtaHOBITb Npunag Ha piBHIW Cyxin NOBEpPXHi, MNo-
Aani Big Kpato. He ctasTe npunag Ha nignory.

[ig yac HarpiBaHHA MynNbTUBApPKMW, a iHOAI | B npoueci
NPUroTYBaHHA, 3 K/lanaHy KOHTPOJIIO TUCKY MOXKe
BUXoaAuTM napa. Lle HopmanbHe Asuwe. Y 38'A3Ky 3
LM, He CTaBTe MyNnbTUBapKy 6e3nocepenHbo nig
nonuuamm abo iHWuMK npegmeTamm Mebnie nig yac
1T ekcnnyarauil.

NMONEPEAHA TENJIOBA OBPOBKA M'ACA

[Nepen TMM, AK roTyBaTh M'ACO Y MynbTUBapLi, NOro
HeobxiaAHO 06pPOo6UTK TEPMIYHO.

PekomeHayeTbCA 3n1erka nigcMaxknutm M’aco Ha CKo-
BOpoOZi abo 3aneKTn NOro B ropLinKy 3 HEBEJINKOIO
KiNbKIiCTIO COHAWHNKOBOI ONil (Npn UbOMy CTeXTe
3a TUM, Wo6 BOHO 6yno nigcMakeHe TiNbKW 30BHi,
a BCepeauHi 3anmwanocb cnpmum). Taka nonepeaHsa
TennoBa 06po6Ka fonomoxxe 36epertn m'saco apo-
MaTHUM Ta COKOBUTUM.



NMPUTOTYBAHHA

HaTncHiTb Ha KHONKY Ha KpuLLi Kopnycy npunaay,
NiCNA YOro BifKPUETbCA BEPXHA KPULLKA.

BuinmiTb 3HIMHY YaLly AnA NPUroTyBaHHA, NOKNAAITb B Hel
HeoObXigHi iHrpenieHTV Ta fopariTe BOAY.

He HanoBHonTe yaly 6inblue, Hix Ha 4/5 1T 06’emy.

YBATA! BcepeauHi yalwi 306pakeHa yMOBHa LIKana npo-
NopLin - KiNbKiCTb NiTPiB BOAMW.

[ocTaBTe yaly y MynbTUBapKy, nonepegHbo nepe-
KOHaBLUMCb Y TOMY, LLO ii 30BHILUHA MOBEPXHA CyXa Ta
yucra.

3nerka NOBEPHITb Yally TakK, o6 BoHa Oyna piBHOMip-
HO 3aKpinsieHa Ha rpitoyin NOBEpPXHi.

3akpumnTe KpULKy. Bn nouyete xapakTepHe KnauaHHs,
Konn KpuLlKa 6yae 3adikcoBaHa.

MigkntodiTe Npunag oo enekTtpomepexi. YBIMKHeTbCA
AVCnNen Ta NPO3BYYNTb OQVH KOPOTKNIN 3BYKOBUI
CUrHan.



NMAHEJIb KEPYBAHHA

BBIMKHITb MynbTUBapKy.
HatucHitb kHonky «FOAMHU <», « XBUJIMHU D>» 1106 06paTtn nporpamy.

Hatucritb kHonky «TEMMEPATYPA/YAC», o6 HanaluTyBaTh Yac Ta Temnepatypy npu-
rotyBaHHA. CMoyaTKy HaTUCHITb KHOMKY AN1A BBEA€HHA YCTaHOBKM Yacy MPUroTyBaHHA.
AKLO TemnepaTypa BCTaHOB/IEHA, HATUCHITb KHOMKY Yacy NPUroTyBaHHA.

HaTucHite «TEMMAEPATYPA/YAC» e pas3, Wwob BUATU 3 peXXUMy HanaluTyBaHHSA.

HatucHitb «BIGKNALEHUA CTAPT» Wwo6 BignacTi yac npuroTyBaHHsA ixi, NOTiM Ha-
TncHiTe <FOAUHN <», « XBUIUHU D>». IHAMKaTOP, WO CBITUTLCA, BKA3YeE, WO GyHKLiA
3aTPUMKUN NPUFOTYBaHHA aKTBHa.

HatucHitb KHonky «CTAPT» w06 po3noyat NpUroTyBaHHA. AKLWO GYHKLIA 3aTPUMKHN
NPUroTyBaHHA BK/IOYEHa, TO By 3moXeTe noyatn NpuroTyBaHHA NicnA 3akiHYeHHA Al
JaHoil GyHKUi.

lMicna Toro, AK Nnpouec NPUroTyBaHHA IXi 3aBepLUeHNI, BKAOYITb NPUCTPINA Ha NIATPUMKY
TemnepaTtypu CTpaBu, AKLO aBTOMATUYHWIA NiZirpis cTpasu He nepeabayeHo B 06paHii
nporpami. ina Tux nporpam, Aki matotb ¢pyHkuito «MIATPUMKA TEMNEPATYPW» HaTnc-
HiTb KHOMKY «CTAPT» Mig Yac NpyUroTyBaHHA CTPaBU AN BUMKHeHHA ¢yHKUiT <ABTO-
MATUYHOIO NIATPUMAHHA TEMMNEPATYPW» , iHgnkatop «MIATPUMKA TEMNE-
PATYPW» BuMKHeTbCA. [1nAa TUX nporpam, Ana AKX AOCTyrNHa yCTaHOBKa Temnepartypu
NpuUroTyBaHHA, NnepeAbayeHo CamMoCTillHe BCTaHOBJIEHHA TeMnepaTypw MNif Yac NpuroTy-
BaHHA NPV HaTUCKaHHI i yTprMaHHi KHonkn «TEMMAEPATYPA/YAC» Tpu cekyHAW, a NOTiM
HaTucHiTb «FOAUHU < », « XBUJTUHA >y AnA yCTaHOBKMU.

o6 3ynuHWTK Npouec NpuroTyBaHHA, HaTUCHITL KHonKky «MIATPUMKA TEMNEPATYPU
/CKACYBAHHA».

HatucHitb kHonky «MIATPUMKA TEMMNEPATYPU /CKACYBAHHA» gna nigTpymaHHa
TemnepaTypu NpuroToBaHoi CTpaBu.

HaTucHitb kHonky «TBIV PELLENT» ansa akTuBauii nporpamu Ha Bu6ip. HanawTysaHHA
nporpam 3a3HayeHo BuLye.

AKLLO BCTaHOBUTU TemnepaTypy Hukue 60 °C, pyHKLiA aBTOMaTUYHOIO NiATPUMaHHA
Temnepatypu bye HeaKTUBHa.
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Yac . HanawTtyBaHHa . MigTpumka
Mporpama npuroTy- Mpomixok uacy Temnepatypa Temnepartypu BIAvKnaAe- Temnepa-
BaHHs ANA NPUroTyBaHHA NpUroTyBaHHA NPVrOTYBAHHA HuUI cTapT Typu
Puc - - 135°C - 24 rop 12ron
Mnos - - 135°C - 24 rtopn 12ron
Norypt 8ron 6-12rop, 38-42°C - - -
Buniuka 50 xB - 120-140 °C - - 12ron
Kawa 1rog 45 x8 -2 rog 95-100 °C - 24 rop 12ron
MonouHa Kawa 45 xB 30x8-2roa 98 °C - 24 ropn 12ropn
Cyn 1ron 1-8ron 95-100 °C - 24 rop 12ropn
TywkysaHHA 2roa 1-8rog 98°C - 24 rop 12ron
JNecept 50 xB 35xB-2roa 96-98 °C - 24 rtop 12ron
3anikaHHA 50 xB 30xe-1,5ron 130°C 120-160 °C - 12ron
OpuTtiop* 30x8 20xs-1ropg 170°C 120-170°C - -
OBoui* 10x8B 8xB-1rog 95-100 °C - 24 rop -
Ha napi* 15 xB 10x8-1rog 100 °C - 24 rop 12ron
CmaxeHHs* 30xB 20x8-1roa 155°C 120-160 °C - 12ropn
M”;T;z;i 5xB 5xB-1rop 60 °C - - -
Migirpis* 20 xB - 70°C - - -
Mpeuka 70 xB 1-4ron 95-100 °C - 24 rtopn 12ron
BiBcAHa Kawa* 15xB 10x8-1rog 95-100 °C - 24 rop 12ron
LBnake npuroty- R R 135°C R 24ron R
BaHHA
bo6osi 1rog 10xB -2 rog 95-100 °C - 24 rop 12ron
BapeHHs 1rog 15xB -4 rof 100 °C - - 12ropn
Macra* 10 xB 10x8-1rog 100 °C - - -
MNenbmeHi* 20 xB 15x8 - 1rog 100 °C - - -
M’aco Ha rpuni* 30xB 15x8-1rog 150°C 120-160 °C - 12ron
TywkoBaHe M'Aco 90 xB 1-8 rog 97 °C - 24 rtopn 12ron
DOpukace 2roa 1-8rog 95-100 °C - 24 rop 12rog
Crenk* 35xB 15x8-1rog 150 °C 120-160 °C - 12ron
TomniHHA 4rop 4-8 rop 96 °C - 24 rop 12ropn
Crepunizauia® 15 xB - 155°C - - -
CmakeHe m'Aco® 45 xB 15x8 - 1rog 160 °C 120-160 °C - -
lynaw 60 xB 20xB-2roa 95-100 °C - 24 rop 12ron
DoHpto 15 xB 5-45 xB 95-100°C - 24 rtopn -
BedcrporaHos 40 xB 20-90 xB 95-100 °C - 24 rop 12ron
Bopuy 45 xB 20-90 xB 95-100 °C - 24 rtop 12ron
[uTtaye xapyyBaHHA 20 xB 5-60 xB 50°C - - -
Tony6ui 50 xB 20-90 xB 95-100 °C - 24 ropn 12ron
Xonopgeub 80 xB 1-8ron 130°C - 24 rop 12ropn
35-40 °C nig yac
Xni6 3rop - 1irogvHu, notim - 24 rtop 12ron
130°C
JlaszaHbs 45 xB 20-90 xB 130°C - 24 rtop -
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Yac . HanawtyBaHHsa . NigTrpumka
Mpomixok yacy Temneparypa Biaknape-
Mporpama npurory- Temneparypu . Temnepa-
ANA NPUroTyBaHHA | NMPUroTyBaHHA HUI cTapT
BaHHA NpUroTyBaHHaA TypY
TywkosaHa puba 55 xB 20-90 xB 95-100 °C - 24rop 12roa
Miya* 45 xB 5x8-1rog 140 °C 120-160 °C - 12ron
Medena 508 30x8-2rop 95-100°C - 24rop 12ron
KapTonna
MNigTprmka 12ron 60°C R R R
Temnepatypu
Tsilt peyent 30xB 2xB-15rop 100 °C 35-170°C 24rop 12rop

*yac npuzomysaHHA NOYUHAE 380pOMHUU BiOTiK, AK MilbKu meMnepamypa 0ocsAzHe 3a0aHoI

memnepamypu.

NMPOBJIEMU TA IX BUPILLEHHA

Mpobnemu, 3a3HaueHi y TabnuLi HKue, He € aedekTamm BUPOoOY. Ane AKLLo Npobnema 3anu-
LLIAETbA HEBUPILLEHOIO, 3BEPHITbCA 0 CMneLjiani3oBaHOro CepBiCHOro LeHTPY ANA ornagy Ta npose-

AEHHA HaNTEXHOro PEMOHTY.

Mpo6nema

MoxnuBi npuYnHM Ta iX BUpilLeHHA

Puc Buiniwos HegoBapeHUm

- HenpasunbHe cniBBigHOLWEHHA pUCY [0 BOAN.

- [1HO 3HIMHOIT YaLli NOLKOAXKEHO.

- KpuwKa nprnafy HewwinbHO 3aKpuTa.

- Hanit Ha 30BHILLHIN NOBEPXHI 3HIMHOI YaLli Ta Ha
HarpisanbHOMY efleMeHTi.

- Micna npuroTyBaHHA pyc He 6yB NPOMUTUI Mif,
CTpyMeHeM BOAW.

Puc BUINLLOB »KOPCTKNM

- HenpasunbHe cniBBifHOLWEHHA pUCy [0 BOAN.
- [1HO 3HIMHOI YaLli NOLWKOAXEHO.

- Kpuviwka npunagy HewwinbHO 3aKpuTa.

- 3HiMHa Yalla HefOCTaTHbO YnCTa.

Puc BuiwoB 3aHaAToO M'AKUM

- HenpasunbHe cniBBifHOLWEHHA pUCy [O BOAN.

- Kpuwka nprnagy HewinbHO 3akpuTa.

- Micna npuroTyBaHHs puc He 6yB MPOMUTIIA Mig,
CTPYMeHeM BOfU.

Mig yac NpuroTyBaHHA 3 MynbTU-
BapKu 6pu3Kae Boga

- HenpasunbHe cniBBigHOLIEHHA PUCY A0 BOAW.

- Puc noraHo npomnTuii.

- Hanit Ha 30BHILLHIN NOBEPXHi 3HIMHOI Yalli Ta Ha
HarpisanbHOMY efleMeHTi.

CvnbHWI 3anax 3 npunagy nicna
BK/tOUeHHA QyHKLT nigTpUMaH-
HA TemnepaTypu

- HenpasunbHe cniBBifgHOLWEHHA pUCy [0 BOAN.

- Puc noraHo npomutui.

- [1HO 3HIMHOI YaLli NOLWKOAXKEHO.

- Kpuviwka npunagy HewwinbHO 3aKpuTa.

- Mig yac po6oTu Npunagy BUKa WHypa BifiLwna Big
pO3eTKN.
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Mpo6nema MoXXnuBi npMYMHM Ta iX BUpPiLLEeHHA

- Puc noraHo npomuTuii.

- Kpywka nprunagy HewwinbHO 3akpuTa.

- Hanit Ha 30BHILLHI NOBEPXHi 3HIMHOI Yalui Ta Ha
HarpiBanbHOMY efleMeHTi.

Konip pucy 3miHuBca nicna - OyHKLUiA NigTPYIMaHHA TeMnepaTypu BCTaHOB/IEHa Ha vac,
YBIMKHEHHA QyHKLT 6inbLwwii 3a 12 roanH, abo HeROCTaTHBLO PYCY ANA AAHOTO
nigTPYMaHHA TemnepaTtypu pexumy.

- Y 3HIMHIl YaLli 3 pUCOM 3HaXOANTLCA NIOXKKA.

- OyHKLUiA NigTPYMaHHA TeMnepaTypu BCTaHOB/EHa AnA
XONOAHOrO puUcy.

- Mig yac poboT Npunagy BUKa WHypa BifilLna Bif po3eTKu.

- KpywKa nprnagy HewwinbHO 3aKpuTa.

- Hanit Ha 30BHiLLHI NoBepXHi 3HIMHOT YaLli Ta Ha
HarpisanbHOMYy efleMeHTi.

- OyHKUiA NiATPMMaHHA TemnepaTypu BCTaHOBJIEHA Ha yvac,
6inbwwii 3a 12 roanH, abo HeROCTaTHBO PUCY ANA AAHOTO
pexumy.

Pvc BULLOB 3aHaATO CyxXmm
nicna pexumy NiagTpPUMaHHA
Temnepartypu

- He HanoBHIoNTe yally MynbTUBapKM A0 Kpais.

- [lopaiiTe B Yally MynbT1BapKV NPOAYKTY, BCTaHOBITb 3BepXy
yaLly A NpUroTyBaHHA Ha napy, 3aKpuiiTe KpULLKY MynbTy-
BapKu. Yalua Ana npuroTyBaHHA Ha napy yTpUMae MOJIOKO
BCepeaVHi i He JacTb oMy 36irTu.

Mosoko abo monoyHa
KaLwa 36irnm

BcepepnuHi aucnneto

- 3BEPHITbCA A0 CEPBICHOIO LIEHTPY.
YyTBOPVBCA KOHAEHCAT P A P HEHTPY.

YULLEHHA TA ornan

YBATIA! 3aBxau BigkniouanTte npunag Big enektpome-

pexi nepen NOro OUYNLLEHHAM.

YBATA! [lepekoHanTecb y TOMy, WO Npuiag noBHICTIO

OXOJIOHYB.

+ [ig yac ounweHHA 3HIMHOI Yawi AnAa NPUroTyBaHHA,
Yawli 4nA NPUroTyBaHHA Ha rnapy Ta 30BHILLUHbOTO Mo-
KPUTTA MyNbTUBAaPKN BUKOPUCTOBYITE TiNIbKU M'AKY
rybky, Tenny Bogy Ta HeabpasuBHMUN MoUMnIA 3acib.
He KopucTyntech wWitkamun 3 metanesnm JPOTOM Ta
PO3UYNMHHMKAMW ANA OUMLLEHHSA 3a6pYyAHEHNX YAaCTUH
MYJIbTMBAPKMU.

« [nAaToro, wob ouncTnTN NOBEPXHIO KOPMNyCy Ta
KPULLKY, BAKOPUCTOBYMTE TiNIbKK BONOTY TKaHUHY. He
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BMKOPUCTOBYIMTE abpa3nBHi Muioyi 3acobum.

«  AKWO 3annLWKN CTpaBn NPUAMNAN J0 3HIMHOT abo na-
POBOI Yalli, neped OUYULEHHAM 3anuLTe IX Ha AeAKUI
yacy Bogi.

+ He 3aHyptlonTe Kopnyc npunagy y BO4y Ta He MUnTe
NOro nig NPOTOYHOIO BOAOI.

« 3HIMHY yally Ta yawy AnA NPUroTyBaHHA Ha Napy
MOKHa MUTN Y NOCYAOMUMHIN MaLLnHi. [Tpn ubomy
CTeXxTe 3a TUM, Wo6 3HIMHa Yalwa He nowkogunacb 06
CKaJoBi YaCTUHU MaLLUVHW.

FapaHTiA He NOWNPIETLCA HA BUTPaTHI MaTepianu
(pinbTpKN, KepamiyHi Ta aHTUNPUrapHi NOKPUTTA, ry-
MOBI yLiNIbHeHHA i T.4.).

Bupo6HUK MOXKe 3MiHUTN KOMMJIeKTalilo, 30BHILUHIN
BUINAA, KpaiHy BUrOTOBJIEHHA, FapaHTilo | TEXHiYHi
XapaKTepucTuKn mopaeni, AKi He NOripwWyOTb eKCny-
aTauinHi xapaktepuctukm, 6e3 nonepegHboro noBi-
AomneHHA. byab nacka, nepesipTe npu noKynui npu-
cTpolo.

YTUNI3ALIA

Lle mapKyBaHH#A CBiAUMTb NPO Te, WO NPUCTPIl 3a60pPOHEHO
yTUi3yBaTh Pa3om 3 iHWwmmn nobyToBrmMm Bigxogamu. LLlo6 yHMKHY-
TN MOXJIMBOI WKOAW HAaBKOJIMILIHbOMY cepefoBuLly abo nogcbkomy
340pPOB’l0, CMPUYMHEHOT HEKOHTPOIbOBAHOIO YTUAI3aLi€l0 BigXOAiB,
Leln NpucTpinn HeobxigHO yTuNi3yBaTu BigNoBiaanbHo, Wob 3abesne-
UNTK eKOJOTiYHO 6e3neyHe BUKOPUCTAHHA MaTepianbHUX pecypciB.

_ o6 3paTn cTapuii npucTpii Ana 6e3neyHoi yTunisadii, 3BepHiTbCA
B MYHKT 360pY BiAX0AiB eNIeKTPUYHOIO 11 eNIeKTPOHHOro obnagHaH-
HA ab0 B MarasuH, e Bv Nnpugbanv npucTpin.

14



SAFETY INSTRUCTIONS

« Check if the voltage indicated on the appliance
corresponds to the local power voltage before you
connect it.

« This device can be used by children over 8 years of
age and persons with limited physical and sensory or
mental capabilities or with a lack of experience and
knowledge if they are under constant supervision
or instructed in the safe use of the device and
they understand the possible dangers. Cleaning
and customer service should not be carried out by
children without supervision.

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

« Do not plug in the appliance with wet hands. To
avoid electric shock, do not immerse the appliance in
water or other liquids.

« The device is not intended for commercial use. This
appliance is intended for use in domestic and similar
conditions, in particular:

- in kitchen areas for staff in stores, offices and other
industrial conditions, on agricultural farms;

- customers in hotels, motels, and other residential-
type infrastructure;

- in private pensions.

« Always unplug the appliance and let it cool down
before cleaning and removing parts. Keep unplugged
when notin use.

« Do not pull the cord. Don't reel the cord around the
appliance body.

« Keep the power cord away from sharp edges and hot
surfaces.

« Do not use with damaged cord, plug or other
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damages. Never attempt to dissemble and repair the
appliance by yourself. If you encounter problems,
please contact customer service center.

Beware of hot steam that comes out of the steam
vent while cooking. Keep hands and face away from
the multicooker when you open it to avoid being
burnt by hot steam.

If the power cord is damaged, it must be replaced
with a special cord or kit provided by the
manufacturer or a service agent.

Don't cover the steam valve and the lid while the
multicooker is operating. It may cause malfunction in
multicooker work.

While you are cooking the multicooker lid and
outer surface might become hot. Handle or move
the multicooker carefully. When you open the
multicooker lid, wait while steam goes out and then
you could get closer.

The accessible surfaces may become hot when the
appliance is operating. Take extra caution when
touching the surfaces.

Don’t move the appliance containing hot food or
liquids or when it is connected to electricity network.
Using accessories or replacement parts which are
not recommended or sold by the manufacturer may
cause damage to the appliance.

Don't let the multicooker work with empty pot.

The device is not designed to operate from an
external timer or a separate remote control system.
While cooking avoid the use of sharp utensils so as
not to damage the pot inner surface. Please use the
spoon which comes with the multicooker. You may
use also wooden, plastic or silicone utensils.

Don't use the appliance near explosive objects.
Place the multicooker on a stable, horizontal and
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level surface. Position it far from flammable materials
including curtains, walls, and fabric upholstered
furniture.

« Make sure that there is enough space around. The
multicooker should stand more than 10 cm far from
such flammable objects as furniture, curtains etc.

« Do not place the multicooker near heat-emitting
devices such as heaters, cooktops or electric burners.

+ Only connect the appliance to a grounded power
outlet. Always make sure that the plug is inserted
firmly into the power outlet.

DESCRIPTION

[-1-]
==
1]
2o
1]
1]
1]

1. Lid 7. Inner pot with non-stick coating
2. Lid opening button 8. Safety locking mechanism

3. Lid handle 9. Measuring cup

4. Steam valve 10. Steam rack

5. ABS-plastic housing 11. Ladle and spatula

6. Control panel / display 12. Power cable
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CONTROL PANEL

KEEP WARM

NOAAEPKAHUE
VOU!? RECIPE TE&II%IEPATYPH
TBOM PELIENT CANCEL

cTon

RICE PILAF YOGURT CAKE CONGEE MILK PORRIDGE
PUC nnos ioryt BbINEYKA KALIA Moﬂfj,:'”
SOUP STEW DESSERT BAKE DEEP FRY VEGETABLES
cyn TYWIEHUE JECEPT 3ATIEKAHVE OPUTIOP 0BOLLY
STEAM ROAST MILK HEATING REHEAT BUCKWHEAT OATMEAL
HA MAPI KAPKA ”%,%ii‘a MOJOrPEB TPEYKA OBCAHKA

FAST COOK BEANS JAM DUMPLINGS GRILLED MEAT
BbICTPOE
NIPUTOTOBNEHVE BOBOBBIE BAPEHbE TIENbMEHY MACO HA TPUTE

PoT RDAOST FRICASSEE STEAK SLOW COOK STERILIZATION FRIED MEAT
Tyﬁg%o £ OPUKACE CTEMK TOMAEHVE CTEPUNU3ALMA )KAPEHOE MAICO

BEEF BABY FOOD
GOULASH FONDUE s BORSCH ot CABBAGE ROLLS
rynsi ©0HI0 BEQCTPOTAHOB BOPLY FUATAHVE ronysLbl
GALANTINE BREAD LASAGNA STEWED FISH BAKED POTATOES
XONOAEL XIEB NA3AHbSA Ty&'ﬂ,ﬁﬂ“ K'}E#g';,‘%'ﬂb

HOURS MINUTES
YACHI MUHYTHI
TEMPERATURE
DELAYED START m m TEMMEPATYPA
OT/IOKEHHBIA -
CTAPT

TIME
BPEMA
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DEAR CUSTOMER!

Thank you for choosing our multicooker!

To ensure proper use, please read this user manual carefully. Failure to follow these
instructions may result in fire, explosion, electric shock, burns, or other serious
injuries.

CAUTION! Don't leave the appliance unattended while it's in operation, as well

as with children or persons (including children) with reduced physical, sensory or
mental capabilities.

COMPONENT PARTS

Multicooker — 1 pc

Inner pot with non-stick coating - 1 pc

Power cord - 1 pc

Measuring cup - 1 pc

Ladle -1 pc

Spatula -1 pc

Cooking book - 1 pc

Instruction manual (warranty card is included) - 1 pc

PARTICULAR QUALITIES

. “Your recipe” program

«  Auto-heating

. Editable programs

«  Durable inner pot with non-stick ceramic coating
+  Removable steam valve

«  Large LCD display with color backlit

«  ABS-plastic housing with stainless steel elements
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BEFORE FIRST USE

Check if the voltage indicated on the appliance
corresponds to the local power voltage before you
connect it.

Remove the inner pot and wash with liquid dish soap.
Rinse with clear water and wipe dry with a soft cloth.
Clean the outer body housing with a damp soft cloth
or sponge.

Never use harsh chemical detergents, scouring pads or
powders on any of the parts or components.

Place the multicooker on a stable, horizontal and

dry surface. Position it far from flammable materials
including curtains, walls, and fabric upholstered
furniture.

PRELIMINARY THERMAL PROCESSING OF MEAT

Before cooking meat in the multicooker, it should be
thermally processed.

It is recommended to fry the meat slightly in a pan
or bake it in a pot with a small amount of sunflower
oil (it should be roasted only outside and remain raw
inside). Such a preliminary thermal processing will
help keep the meat flavory and juicy.

COOKING

Press the button on the lid of the appliance.

Remove the inner pot, put the necessary ingredients
into the pot and add water.

Do not fill the inner pot with more than 4/5 full of
food and liquid.

CAUTION! There is a proportion scale inside the pot:
liters of water.

Place the inner pot into the multicooker. Make sure
that the multicooker is clean inside and outside.
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Rotate the pot a bit. Make sure that the pot has
intimate contact with the heating plate.

Close the lid.

Connect power cord socket into the multicooker
socket.

Plug the multicooker in. Don't plug in if you haven't
fulfilled all the requirements.

CONTROL PANEL

Turn on the multicooker.
Press “"HOURS<J",“MINUTES > button to select a program.

Press “TEMPERATURE/TIME” button to set the cooking time and temperature. Press the
button to enter the cooking time. If the temperature is set, press the cooking time button.
Press “TEMPERATURE/TIME" button again to exit the setting mode.

Press “DELAY START” to delay the cooking time, then press “HOURS<]", “MINUTES >" The
indicator will turn on, it means that the cooking delay function is active.

Press “START" button to start cooking. If the cooking delay function is enabled, you can start
cooking after the end of the function.

After completing the cooking process, enable “KEEP WARM" function, if there is no “AUTO-
HEATING" function in the selected program. For programs that have “KEEP WARM" function,
press “START” button during cooking to disable “AUTO KEEP WARM" function, “"KEEP WARM"
indicator will turn off. For programs for which setting the cooking temperature is available,
the temperature can be set during cooking by pressing and holding “TEMPERATURE/TIME”
button for 3 seconds, and then press "HOURS<J”, “MINUTES >" to set the temperature.

To stop the cooking process, press “KEEP WARM/CANCEL" button.
Press “KEEP WARM/ CANCEL" button to maintain the temperature of food.

Press “YOUR RECIPE" button to activate the necessary program. Program settings are
indicated above.

If you set the temperature below 60 °C,"AUTO KEEP WARM" function will be inactive.
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Program c‘:?[:i:g Cool:i:ag“time I?reefr::I.t ra::je u::at:::p' Delay start Keep Warm
Rice - - 135°C - 24 hour 12 hour
Pilaf - - 135°C - 24 hour 12 hour

Yogurt 8 hour 6-12 hour 38-42°C - - -
Cake 50 min - 120-140°C - - 12 hour
Congee 1 hour 45 min - 2 hour 95-100 °C - 24 hour 12 hour
Milk porridge 45 min 30 min -2 our 98 °C - 24 hour 12 hour
Soup 1 hour 1-8 hour 95-100 °C - 24 hour 12 hour
Stew 2 hour 1-8 hour 98°C - 24 hour 12 hour
Dessert 50 min 35 min -2 hour 96-98 °C - 24 hour 12 hour
Bake 50 min 30 min-1,5 hour 130°C 120-160 °C - 12 hour
Deep fry* 30 min 20 min - 1 hour 170°C 120-170°C - -
Vegetables* 10 min 8 min -1 hour 95-100 °C - 24 hour -
Steam* 15 min 10 min - 1 hour 100°C - 24 hour 12 hour
Roast* 30 min 20 min -1 hour 155°C 120-160 °C - 12 hour
Milk heating* 5 min 5 min -1 hour 60 °C - - -

Reheat* 20 min - 70°C - - -

Buckwheat 70 min 1-4 hour 95-100 °C - 24 hour 12 hour

Oatmeal* 15 min 10 min - 1 hour 95-100 °C - 24 hour 12 hour

Quick cooking - - 135°C - 24 hour -
Beans 1 hour 10 min - 2 hour 95-100 °C - 24 hour 12 hour
Jam 1 hour 15 min -4 hour 100 °C - - 12 hour
Pasta* 10 min 10 min -1 hour 100 °C - - -
dun':";ia;gs* 20 min 15 min - 1 hour 100°C - - -
Grilled meat* 30 min 15 min -1 hour 150°C 120-160 °C - 12 hour
Pot roast 90 min 1-8 hour 97°C - 24 hour 12 hour
Fricassee 2 hour 1-8 hour 95-100 °C - 24 hour 12 hour
Steak* 35min 15 min -1 hour 150°C 120-160 °C - 12 hour
Slow cook 4 hour 4-8 hour 96 °C - 24 hour 12 hour
Sterilization* 15 min - 155°C - - -
Fried meat* 45 min 15 min -1 hour 160 °C 120-160 °C - -
Goulash 60 min 20 min -2 hour 95-100 °C - 24 hour 12 hour
Fondue 15 min 5-45 min 95-100 °C - 24 hour -
Beef stroganoff 40 min 20-90 min 95-100 °C - 24 hour 12 hour
Borsch 45 min 20-90 min 95-100 °C - 24 hour 12 hour
Baby food 20 min 5-60 min 50°C - - -
Cabbage rolls 50 min 20-90 min 95-100 °C - 24 hour 12 hour

Galantine 80 min 1-8 hour 130°C - 24 hour 12 hour

Bread 3 hour - 1 ii:r(,)tlseiﬁr;(‘)%c - 24 hour 12 hour
Lasagna 45 min 20-90 min 130°C 24 hour -

Fish stew 55 min 20-90 min 95-100 °C - 24 hour 12 hour

Pizza* 45 min 5 min -1 hour 140 °C 120-160 °C - 12 hour
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Baked 50 min 30 min -2 hour 95-100°C - 24 hour 12 hour
potatoes
Keep warm 12 hour - 60 °C - - -
Your recipe 30 min 2min - 15 hour 100 °C 35-170°C 24 hour 12 hour

* cooking time start to countdown once temperature reach to set temperature.

TROUBLESHOOTING

The issues in the following table do not always indicate a fault in the product. If the appliance does
not function properly or if the cooking quality is insufficient, consult the table below. If you are
unable to solve the problem, contact customer service center.

Problem

Possible Causes and Solvings

Rice is undercooked

- Improper proportion of rice and water.

- The bottom of the removable inner pot is damaged.

-The lid of the appliance is not closed tightly.

- Plaque on the outer surface of the removable inner pot and on the heating element.
- After cooking, the rice was not rinsed under running water.

Rice is very tough

- Improper proportion of rice and water.

- The bottom of the removable inner pot is damaged.
-The lid of the appliance is not closed tightly.

-The removable inner pot is not clean enough.

Rice is too soft

- Improper proportion of rice and water.
-The lid of the appliance is not closed tightly.
- After cooking, the rice was not rinsed under running water.

Water sprinkles from
the multicooker
during cooking

- Improper proportion of rice and water.
- Rice was not rinsed properly.
- Plaque on the outer surface of the removable inner pot and on the heating element.

Strong odor from the
appliance after
turning on “Keep
Warm” function

- Improper proportion of rice and water.

- Rice was not rinsed properly.

- The bottom of the removable inner pot is damaged.

- The lid of the appliance is not closed tightly.

- The plug was unplugged during operation of the appliance.

The color of the rice
changed after “Keep
Warm” function was
turned on

- Rice was not rinsed properly.

- The lid of the appliance is not closed tightly.

- Plaque on the outer surface of the removable inner pot and on the heating element.

-“Keep Warm” function is set for more than 12 hours, or insufficient amount of
rice for this mode.

-The spoon is left in the removable inner pot with rice.

-“Keep Warm” function is set for cold rice.

- The plug was unplugged during operation of the appliance.

Rice is too dry after
using “Keep Warm”
function

- The lid of the appliance is not closed tightly.

- Plaque on the outer surface of the removable inner pot and on the heating element.

-“Keep Warm” function is set for more than 12 hours, or insufficient amount of
rice for this mode.

Milk or milk
porridge boiled
over

- Do not fill up the multicooker inner pot.

- Put the ingredients into the multicooker inner pot, place the bowl for steam
cooking on top, and close the multicooker lid. The bowl for steam cooking
prevents milk from boiling out.

Condensation inside
the display

- Contact customer service center.
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CLEANING AND MAINTENANCE

CAUTION! Always unplug the appliance before

cleaning. Let the appliance cool down completely.

«  Wash the pot and bowl for steam cooking using
detergent, rinse with water and dry with soft cloth.

+ Do not use chemical and abrasive cleaners for
washing the appliance and accessories.

« Clean the appliance housing and lid with a damp soft
cloth or sponge.

« Do not let water get inside the appliance.

« The removable inner pot and bowl for steam cooking
are safe to wash in your dishwasher.

WARRANTY DOES NOT APPLY TO CONSUMABLES (FILTERS,
CERAMIC AND NON-STICK COATING, RUBBER SEALS, ETC.

CORRECT DISPOSAL OF THIS PRODUCT

This marking indicates that this product should not be disposed
with other household wastes. To prevent possible harm to the
environment or human health from uncontrolled waste disposal,
recycle it responsibly to promote the sustainable reuse of material
resources. To return your used device, please use the return and
collection systems or contact the retailer where the product was

_ purchased. They can take this product for environmental safe
recycling.

The manufacturer may change the configuration, appearance, country of
manufacture, warranty and technical specifications of the model, which do
not impair performance, without prior notice. Please check when buying a
device.
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YmMoBM rapaHTii:

Warranty conditions:

3aB0 rapaHTye HopMasbHy poboTy BUPOLY NpoTArom
12 micALiB 3 MOMEHTY 1i0ro IpoAaxy 3a yMoBH
LOTPUMAHHA CNOXMBaYeM NpaBun ekcnnyarauii i
LOrNAAY, nepefbdayeHmx Lieto iHCTpYKUi€r.

TepMmiH cnyx61 Bpoby 5 pokiB.

LLlo6 yHUKHYTH HeMopo3yMiHb, NePeKOHANBO NPoCH-
Mo Bac yBaxHo BUBYUTM IHCTPYKLiI0 3 ekcnayaTadii,
YMOBY rapaHTiliHnx 30608'A3aHb, NepeBipuTn
NPaBUNbHICTb 3aN0BHEHHA rapaHTIiHOMO TanoHa.
[apaHTiliHNii TanoH AiNCHII TiNbKKM 3 HAABHOCTI
NPaBUIbHO Ta UITKO 3a3HaueHuX: MOfeni, cepiiiHoro
Homepa BUpoby, AaTU NPOAAXY, YiTKuX BiAOUTKIB
neyatok ¢pipmu-npoaasua, nignucy nokynua. Mogenb
Ta cepiliHunii Homep BUpo6Y NOBUHHI BiANOBiAaTH
3a3HaYeHNM Y rapaHTiiHOMY Ta/oHi.

[Tpv nopyLweHHi X yMOB, @ TaKoX Y BUNAZKY, KOAU
[aHi, 3a3HayeHi B rapaHTiiHOMY TasoHi 3MiHeHi,
cTepri abo nepenucani, rapaHTiliHNiA TanoH BU3HAETb-
€A HeRiACHUM.

HanawTyBaHHA Ta ycTaHoBKa (MOHTAX, NiAKMIOYEHHSA
TOW0) BUPOOY, OMKCaHi B LOKYMeHTaUil, Lo Ao-
LAETHCA 0 HbOTO, MOXYTb OyTH BUKOHAHI AK CAMUM
KopuctyBauem, TaK i dpaxisuamu YCL| BignosigHoro
npodinto i dpipm-npoaasuiB (Ha nnaTHii ocHoBi). Mpu
Lbomy ocoba (opranisauia), wo BcTaHoBMAA BUPIO,
Hece BiANoBiAaNbHICTb 3a NPAaBUNBHICTD i AKICTb
YCTaHOBKM (HanawTyBaHHA). [pocumo Bac 38epHyTn
yBary Ha BaXN1BICTb NPaBUAbHOT yCTAHOBKMN BUPobY
AK ANA R0r0 HaAiHOT pob0TH, TaK i ANA OTPUMAHHA
rapaHTiiiHoro Ta 6e3K0LUTOBHOMO CepBICHOTO 06Cyro-
BYBaHHA. Bumaraiite Big cneuianicTa 3 HanawTyBaH-
HA BHECTI BCi HeoOXiAHI BiOMOCTI NPo YCTaHOBKY 0
rapaHTiiiHOrO TaoHa.

Y pasi Buxogy Bupoby 3 nagy npoTArom rapaHTiitHoro
TepMiHy ekcnnyaTauii 3 BUHN BUPOOHUKA, BNACHUK
M€ NPaBo Ha 6e3KOLWTOBHMIA rapaHTiliHNI peMOHT
npu Npes'ABNeHHi NpaBUAbHO 3aN0BHEHOr0 rapaHTiil-
HOrO TasnoHa, BUpoby B 3aBOACHKIil KoMAneKTaLii Ta
ynaKoBLi Z10 rapaHTiliHoi MailcTepHi abo 1o micua
npuabaHHA. 3af0BONEHHA NpeTeH3ii CnoxuBaya
yepe3 NpoBUHY BUPOOHMKA NPOBAANTLCA BIANOBIAHO
[0 3aKoHy «[Tpo 3axucT npas cnoxusavis». lpu ra-
PaHTIHOMY PeMOHTI TepMiH rapaHTii NOJ0BXY€ETbCA
Ha YaC peMOHTY Ta nepecunaHHs.

The plant guarantees normal operation of the
product within 12 months from the date of the sale,
provided that the consumer complies with the rules of
operation and care provided by this Manual.

Service life of the product is 5 years.

In order to avoid any misunderstanding we kindly ask
you to carefully study the Owner’s Manual, the terms
of warranty, and check the correctness of filling the
Warranty Card. The Warranty Card is valid only if the
following information is correctly and clearly stated:
model, serial number of the product, date of sale, clear
seals of the company-seller, signature of the buyer.
The model and serial number of the product must
correspond to those specified in the Warranty Card.

If these terms are violated, and if the information
specified in the Warranty Card is changed, erased or
rewritten, the Warranty Card is considered invalid.
Setup and installation (assembly, connection, etc.)

of the appliance are described in the attached
documentation; they can be carried out both by

the user, and by specialists having the necessary
qualification sent by USC or selling companies (on a
paid basis). In this case, the person (the institution)
installing the appliance shall be responsible for

the correctness and quality of installation (setup).
Please pay attention to the importance of the correct
installation of the appliance, both for its reliable
operation, and for obtaining warranty and free service.
Require the installation specialist to enter all the
necessary information about the installation in the
Warranty Card.

In case of failure of the appliance during the warranty
period by the fault of the manufacturer, the owner is
entitled to free warranty repair upon presentation of
the correctly filled Warranty Card together with the
appliance in the factory configuration packed in the
original packaging to the warranty workshop or the
place of its purchase. Satisfaction of the customer’s
claim due to the fault of the manufacturer shall be
made in accordance with the law «On Protection of
Consumers’ Rights». In the case of warranty repair the
warranty period shall be extended for the period of
repair and shipment.



FAPAHTINHWI TANOH ARDESTO"

WaHoBHMM Mokyneub! Bitaemo Bac 3 npuabaHHAM npunaay Topro-
BesibHOI Mapku ARDESTO, aknn 6yB po3pobneHnii Ta BATOTOB/IEHUI
y BiANOBIAHOCTI A0 HaMBULLIMX CTaHAAPTIB AKOCTI, Ta AAKyemo Bam 3a
Te, wo Bu obpanu came uen npunag,.

Mpocnmo Bac 36epiratn TanoH NpoTAromM rapaHTinHoro nepiogy. Mpu
KyniBai BUpoby BMMarante NnoBHOro 3anOBHEHHSA rapaHTIMHOrO TaJIoHY.

1. FapaHTiliHe 06cNyroByBaHHA 3AIMICHIOETLCA AMLLE 3@ HAABHOCTI MPaBWIbHO i YiTKO 3aMnoBHe-
HOrO OpWriHabHOTO rapaHTIMHOTO TasIoHy, Y AKOMY BKa3aHi: MoAenb BUpoOy, AaTa NpoAaxy,
CepiliHWin HoMep, TePMiH rapaHTIiHOro 0b6CyroByBaHHS, Ta neyvaTkn GipMu-npogasua.

2. Ctpok cny>x6m nobyToBOT TEXHIKM CKNaja€e 5 pokis.

3. Bupi6 npusHaYyeHnin 4ns BUKOPUCTAHHA Y CMIOXMBUMX LisX. Y pasi BUKOPUCTaHHSA BUPOOY B
KOMepLiHili AisNbHOCTI MPOoAaBeLb/BUPOBHUK HE HECYTb rapaHTiiHKX 30608 'A3aHb, CepBic-
He 06C/IyroByBaHHA BUKOHYETHCA Ha MaTHIN OCHOBI.

4. TapaHTiiHWIA PEMOHT BMKOHYETLCA BMPOAOBX TEPMIHY, BKA3aHOTO B rapaHTiMnHOMY TasIoHi
Ha BMpIi6, B yNOBHOBaXEHOMY CepPBIC-LeHTPI Ha YMOBaxX Ta B CTPOKM, BU3HaUYEHi YNHHUM
3aKOHO/AABCTBOM YKpaiHu.

5. Bupib 3HiMaeTbCs 3 rapaHTii y BUNaAKy NOPYLUEHHS CNoXuBadeM npaBua ekcrayartawi,
BMK/IAAEHMX B IHCTPYKLi 3 BUpPOOy.

6. BUpi6 3HIMaEeTbCA 3 rapaHTiMHOro obcNyroByBaHHs y BUMaAKax:

BUKOPWUCTaHHS He 33 MPU3HaYeHHAM Ta He Y CMOXMUBYMX LLNAX;

MeXaHiUHi MOLLIKOAXKEHHS;

MOLLKOJXKEHHS, LLO BUHWUK/N Y HAaCNiAOK NOTPaNASHHA BCEPeAVHY BUPOBY CTOPOHHIX

npesMeTiB, PeYOBWH, PiAVH, KOMax;

MOLUKOAXKEHHS, WO BUKAMKAHI CTUXIMHUMW IMXami (4OLLeMm, BITpOM, BANCKABKOK Ta

iH.), moXexeto, NobyToBMMU dakTopamu (HagMipHa BOJIOTICTb, 3aMWAEHICTb, arpecBHe

cepezoByLLe Ta iH.);

MOLUKOAXKEHHS, WO BUKAMKAHI HEBIAMOBIAHICTIO NapamMeTpiB XMUBAEHHSA, KabenbHMX

MepeX Jiep>XaBHUM CTaHZapTaM Ta iHLWWX NogibHUx dakTopis;

npwv ekcrnayatauii obnasHaHHA B e1eKTpoMepeXki 3 BiACYTHIM €AMHUM KOHTYPOM 3a3eM-

NeHHSs;

Npwv NOpYyLUEHHI N1OM6 BCTaHOBNEHMX Ha BUPOO;

BiZiCYTHOCTi CEpilHOro HoMepa NPUCTPOt, abo HEMOXUIMBOCTI MOTO ifeHTUdIKyBaTH.

7. TapaHTis He PO3MOBCIOAXKYETLCA Ha BUTPATHI MaTepianun Ta akcecyapw, a Takox GinbTpw,
NOAWLL, ALLMKW, NiACTaBKM Ta iHLWI EMHOCTI A1 36epiraHHA NPOAYKTIB.

8. TepMiH rapaHTiliHoro o6cyroByBaHHs cknagae 12 mMicauiB 3 4Ha npogaxy.

* BiApMBHi TaJIOHW Ha TEXHIUHE 06C}]yFOByBaHHH HaZlatoTbCA aBTOPU3OBaHNM CepBiCHVIM LLeHTPOM.

KomnnekTHicTb BUpobY nepesipeHo. |13 yMoBamu rapaHTiiiHOro
06C/1lyroByBaHHA O3HAWOMJIEHWUI, NPETEH3IN He Mato.
Mianuc nokynus

ABTOopusoBaHuii cepBicHuii LeHTp IM «I-AP-Cl»

Appeca: Byn. Mapka Bosuka, 18-A, Kuis, 04073, YkpaiHa
Ten.: 0 800 300 345; (044) 230 34 84; 390 55 12
www.erc.ua/service



WARRANTY CARD ARDESTO"

Dear Buyer! Congratulations on your purchase of the ARDESTO
brand appliance, which was designed and manufactured in
accordance with the highest quality standards, and we thank you
for choosing this particular instrument.

We ask you to keep the coupon during the warranty period. When
purchasing a product, require a full warranty card.

1. Warranty service is carried out only if there is a correctly and clearly filled original warranty
card, which indicates: product model, date of sale, serial number, warranty service period,
and the seller's seal. *

2. The service life of household appliances is 5 years.

3. The product is intended for consumer use. When using the product in commercial
activities, the seller / manufacturer does not bear warranty obligations, after-sales service
is performed on a paid basis.

4. Warranty repair is carried out within the period specified in the warranty card for the
product in an authorized service center on the conditions and terms determined by
applicable law.

5. The product is withdrawn from the warranty in case of violation by the consumer of the
operating rules set forth in the instruction manual.

6. The product is removed from warranty service in the following cases:

* misuse and non-consumer use;

» mechanical damage;

- damage caused by the ingress of foreign objects, substances, liquids, insects;

» damage caused by natural disasters (rain, wind, lightning, etc.), fire, domestic factors
(excessive humidity, dust, aggressive environment, etc.)

» damage caused by non-compliance of power and cable network parameters with
state standards and other similar factors;

» when operating equipment in the power supply network with a missing single
ground loop;

- in case of violation of seals installed on the product;

« lack of serial number of the device, or inability to identify it.

7. The warranty does not cover consumables and accessories, as well as filters, shelves,
drawers, stands and other containers for storing products.

8. The warranty period is 12 months from the date of sale.

* Tear-off maintenance tickets are provided by an authorized service center.

The completeness of the product is checked. | have read the terms of the
warranty service, no complaints.
Customer Signature




Warranty card/TapaHTiiHuin TanoH

Product information/IHpopmaLlis npo Bupi6

Product/Bupi6

Model/Mogenb

Se

rial number/Cepiithuit Homep

Seller Information/IHpopmaLis npo npoaasLs

Trade organization name/Ha3Ba ToproBoi opraHizaLlii

Th

e address/Azpeca

Date of sale//lata npoaaxy

Sel

ller stamp/LUTtamn npogasus

Coupon/TanoH N2 3

Seller stamp/
LWramn npogasus/

Coupon/TanoH N2 2

Date of application/[lata 38epHeHHs

Cause of damage/MpuunHa NOLWKOAXKEHHS

Date of completion/[lata BUKOHaHHs

Seller stamp/
Wramn npogasus/

Coupon/TanoH N2 1

Date of application//[lata 3BepHeHHs

Cause of damage/MpuunHa NOLWKOAKEHHS

Date of completion/[lata BUKOHaHHs

Seller stamp/
LWramn npogasus/

Date of application//jata 3BepHeHHs

Cause of damage/MpuunHa NOLWKOAXKEHHS

Date of completion/[lata BUKOHaHHs



