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4 N A. Information on Disposal for Users N
(private households)

1. In the European Union
Attention: If you want to dispose of this equipment, please do not use the
ordinary dustbin!
Used electrical and electronic equipment must be treated separately and
in accordance with legislation that requires proper treatment, recovery and
recycling of used electrical and electronic equipment.
Following the implementation by member states, private households within
the EU states may return their used electrical and electronic equipment to
used electrical designated collection facilities free of charge*.
and electronic In some countries* your local retailer may also take back your old product
products should free of charge if you purchase a similar new one.
not be mixed * Please contact your local authority for further details.

Attention:
Your product is
marked with this
symbol.

It means that

with general If your used electrical or electronic equipment has batteries or accumulators,
household please dispose of these separately beforehand according to local
YVaSte- There requirements. By disposing of this product correctly you will help ensure
is a separate that the waste undergoes the necessary treatment, recovery and recycling
collection and thus prevent potential negative effects on the environment and human
system(:ortthese health which could otherwise arise due to inappropriate waste handling.
products.

2. In other Countries outside the EU

If you wish to discard this product, please contact your local authorities and
ask for the correct method of disposal.

For Switzerland: Used electrical or electronic equipment can be returned free
of charge to the dealer, even if you don't purchase a new product.

Further collection facilities are listed on the homepage of www.swico.ch or
www.sens.ch.

www.sharpconsumer.com/
contact/

B. Information on Disposal for Business Users

1. In the European Union

If the product is used for business purposes and you want to discard it:
Please contact your SHARP dealer who will inform you about the take-back
of the product. You might be charged for the costs arising from take-back
and recycling. Small products (and small amounts) might be taken back by
your local collection facilities.

For Spain: Please contact the established collection system or your local
authority for take-back of your used products.

www.sharpconsumer.com/
support/

2. In other Countries outside the EU
If you wish to discard of this product, please contact your local authorities
and ask for the correct method of disposal.

www.sharpconsumer.com/
documents-of-conformity/

- J

For service, please refer to www.sharpconsumer.com/contact/, for your warranty rights go to
www.sharpconsumer.com/support/ or contact the retailer where you purchased your product.
Declarations of conformity are available from www.sharpconsumer.com/documents-of-conformity/
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When using an electrical appliance, basic safety
precautions should always be followed, including the
following:

Children should be supervised to ensure that they DO NOT
play with the appliance.

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 or instruction concerning
use of the appliance by a person responsible for their safety.
Clean the air fry basket and inner pot with damp, soapy
cloth. Make sure only use mild, soapy water.

DO NOT clean with metal scouring pads. Pieces can break
off the pad and touch electrical parts, creating a risk of
electric shock. Damage to the surface will also occur.

Dry the unit and all the assemblies with a soft cloth before
storage or use.

If there are any stains on the basket or inner pot which are
too difficult to clean, let them soak in warm water for about
10 minutes before cleaning.

The frying basket and inner pot can be cleaned in a
dishwasher.

DO NOT overfill when cooking. Overfilling may cause
personal injury or property damage or affect the safe use of
the appliance.

DO NOT use oil or any other liquid in the inner pot.

DO NOT use this appliance for deep-frying.

Ensure that food is correctly prepared and cooked to avoid
any danger to health.

Prevent food contact with heating elements.

ALWAYS ensure the appliance is properly assembled before
use.

EN-3



DO NOT place any of the following materials in the air fryer:
cardboard, plastic, paper, or anything similar.

DO NOT store any materials, other than the supplied
accessories, in the air fryer when not in use.

DO NOT use appliance for other than its intended use.

DO NOT use outdoors.

If any advice is required regarding this product, contact your
Sharp Help Line.

Only hold the appliance by the correct handles and use such
heat protection measures such as gloves or potholders.
Read all of these instructions to ensure that you are familiar
with the operation of this air fryer. DO NOT touch hot
surfaces, where possible use handles or controls (dependent
on model).

The use of accessory attachments not recommended by as
this may cause a hazard or injury.

This appliance is for HOUSEHOLD USE ONLY.

To prevent the inner pot dropping on the ground, put the
inner pot on a stable surface before lifting the air fry basket.
When using ensure that the handle is pointing towards you.

CAUTION: The mark & means APPLIANCE SURFACES ARE
HOT WHEN OR AFTER USE. DO NOT touch hot surfaces.

DO NOT cover the air intake vent or air exhaust vent while
unit is operating. Doing so will prevent even cooking and
may damage the unit or cause it to overheat.

DO NOT touch accessories during or immediately after
cooking.

Extreme caution must be used when the appliance contains
hot food. Improper use may result in personal injury.

Leave the unit after use so it has sufficient time to cool.

Let your air fryer cool before cleaning.

WARNING: As this air fryer gets hot during use and some
surfaces may develop high temperatures. As people

perceive temperatures, this device should be used with care.
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Wear protective insulated gloves when touching hot
surfaces or hot air fry basket, inner pot, and food.

When using this appliance, provide adequate space above
and on all sides for air circulation. ALWAYS ensure that the
inner pot is properly closed before operating.

DO NOT allow the power cable to hang over edge of the
work surface or touch hot surfaces.

DO NOT operate appliance if the mains lead or plug is
damaged in any way or after the appliance malfunctions or
has been damaged in any other way.

DO NOT replace or modify the mains cable or plug.

DO NOT use an extension cord.

Ensure that the mains socket/switch is accessible when the
air fryer is in use.

This air fryer is not intended to be operated by means of an
external timer or separate remote-control system.

Unplug from the mains supply when not in use, or before
cleaning.

When unplugging the power plug from the mains supply,
always hold the plug, never pull the cord.

When you have stopped using the air fryer, press the STOP/
CANCEL button to return the standby mode, then unplug
from the mains supply.

To protect against electric shock, DO NOT immerse the air
fryer into water or other liquids.

DO NOT cover any part of the air fryer while it is operating,
as this will cause it to overheat.

DO NOT place the air fryer on any hot surfaces, near hot gas/
electric burners or in a heated oven.
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«  When operating the air fryer, keep at least 100mm of space
on all sides to allow for adequate air circulation.

KEEP THESE INSTRUCTIONS IN A SAFE PLACE FOR FUTURE

REFERENCE

Model name AF-GS552A
Air Fryer Power (W) 1600
Air Fryer Temperature Levels (Celsius) 80 °C to 200 °C

8 Automatic Programs

Fries, Beef, Vegetables, Chicken, Bacon, Fish, Potato, Pizza

4 Functions Pre-Heat, Reheat, Cook from Frozen, Keep Warm
Capacity (litres) 5.5

Control Panel Digital

Frying Basket Coating Non stick

Frying Basket Size (W x H x D in mm)

221x110x228

Inner Pot Coating Non-stick
Inner Pot Size (W x H x D in mm) 248 x 128 x 253
Mains Lead Length (mm) 900
Noise Level (dB) 55-62
Power Consumption (W) 1650

Power Requirements

220-240V 50 Hz

Standby Power Consumption (W) Non-stick
Size (Wx Hx D in mm) 313x318x395
Weight (kg) 6.8

This product complies with relevant Regulations and Standards for the UK and EU.
AS PART OF A POLICY OF CONTINUOUS IMPROVEMENT, WE RESERVE THE RIGHT TO ALTER DESIGN AND

SPECIFICATIONS WITHOUT NOTICE.




Please familiarize yourself with the following Air Fryer functions and accessories prior to first use:

Inner pot: Place the frying basket onto the inner pot, and then put the inner pot into the air fryer.

Frying basket: Place the food in the frying basket and then put the frying basket into the inner pot to cook.

Open button (For frying basket): To take out the frying basket, press the open button and then lift the frying basket.
NOTE: To prevent the inner pot dropping on the ground, put the inner pot on a stable surface before lifting out the
frying basket.

Air exhaust vent: There will be hot steam venting from the exhaust vent during use (this is normal), keep your hands
and face away from the air exhaust vent when cooking to prevent scalding.

Button cover: This prevents the inner pot and frying basket from being mistakenly removed from the air fryer. Push
up to reveal the open button.

Handle: This is used for moving the inner pot and frying basket in and out of the air fryer.

1. Air Frying Basket

2. Release Button

3. Inner Pot

4. Control Panel

5. AirIntake

6. Release Button Cover
7. Frying Basket Handle
8. Air Exhaust Vent

9. Holding Handle

10. Mains Lead

11. Heating Element

AIR FLOW DIRECTION

When cooking, the hot air from the element is moved around as shown in the picture below. This ensures that your
food is cooked evenly at the set temperature and time period. Do not use any materials such as metal foil which may
obstruct this air flow or over fill the frying basket.




CONTROL PANEL

1. Auto Cook buttons - Automatic cooking programs, select from 8 options.

2. Pre-Heat/Reheat - For preheating the Air Fryer to the correct cooking temperature or reheating cold food.
3. Frozen/Keep Warm - Cook from frozen or keep you food warm.

4. Temperature - Use this button to control the temperature manually.

5. Time - Use to manually set the cooking time.

6. Stop/Cancel - Stop or pause a function.

7. Start - Start the operation of the Air Fryer.

8. Up/Down (for temperature and time) - Set the value of the temperature or time.

1

2 PREHEAT/ 4
FROZEN/

3 KEEP WARM 5

6 7

BEFORE USING YOUR AIR FRYER

Before using your air fryer for the first time, it is recommended that after you have fully unpacked and removed any
packaging that the inner pot and frying basket are cleaned in hot soapy water or in dishwasher. Then thoroughly
dry all accessories and re-assemble in Air Fryer. Wipe the outer body and inner parts with damp cloth and dry before
using.

Plug into the mains supply and you are ready to use your new Air Fryer.

It is advised to fully read these instructions before use.
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Your Air Fryer has several modes of operation:

Automatic cooking - select one of the 8 pre-programmed cooking options.

Manual cooking - set the temperature and time manually.

Cook from Frozen - Cook from frozen (Vegetables, Pizza, and Fries only).

Pre-Heat - Make sure that your Air Fryer is at the correct temperature before cooking.
Reheat - Reheat previously cooked food.

Keep Warm - Keep your food warm.

Notes on cooking

The amount of the food should not fill more than the 4/5 of total amount of the air fry basket.

The cooking temperature and time can be adjusted during the cooking.

To pause the cooking, press the "STOP/CANCEL" button once.

To cancel the cooking, press the "STOP/CANCEL" button twice.

Some food will need to be stirred/shaken during the cooking: Pull the inner pot out of the unit, stir/shake as
necessary and return the inner pot to the Air Fryer; the unit will restart the cooking automatically.

Make sure that the food has cooked correctly. If the food is undercooked, then place back into the air fryer and the
press the "PRE-HEAT/REHEAT" button twice to cooking for few minutes.

To prevent the inner pot dropping on the ground, put the inner pot on a stable and heat proof surface before lifting
out the basket.

Only cook food in the frying basket.

DO NOT use for deep fat frying.

Automatic Cooking

For your ease and convenience there are 8 automatic cooking programs. These are easily accessed via the dedicated
buttons on the control panel.

Turn Over
Initial Food Cooking Maximum Minutes Cook From
Eocd ieight Temperature Time Extra Time From End of | FrozenTime Empeiats Colinents
Cooking
Fries 300g to 700g 18 23 5 26 180
_ Upto 270g of beef steak
Beef 1509 to 5009 12 16 6 200 can be cooked
Vegetable 100g to 400g 10 13 5 14 190
Chicken 800g to 1000g 30 39 5 - 190 Whole chicken or large
pieces
Room Evenly space the rashers
Bacon 4to 6 rashers temperature 9 12 - 180 of bacon in the frying
basket
Fish 100g to 5009 12 16 5 - 200
Place up to 3 potatoes
Potato 250g each 40 52 5 - 200 of 250g each into the
frying basket
Pizza 100g to 400g 13 17 - 18 160

When the set cooking time is above 10 minutes, the air fryer will remind to turn over the food when the remaining
time is half of the total cooking time (or as shown in the table above). If the set cooking time is less than 10 minutes,
no turn over reminder will appear.
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In the example below, beef is being cooked. It is not necessary to adjust the temperature or time unless you would like
your food cooked more or less.

This operation can be skipped.

i |
I !
| |
Press TEMP
] Press -/+ to Press TIME to Press-/+to
,  toenterthe X X . \ Press START to
Press BEEF once. , adjust the enter the time adjust the ) ’
temperature . L 1 start the cooking.
| . temperature. adjustment. cooking time.
i+ adjustment. \

BEEF ‘ 3
H @ 55 8

L e e———

1. Evenly place the food to be cooked in the frying basket.

2. Place the frying basket into the inner pot. Insert the inner pot into the air fryer.

3. Plug the air fryer into mains supply.

4. Select the desired food by pressing the auto cook button on the control panel. The default temperature and time
will blink in the LED display.
a. If needed, press the "TEMP" button once, and then press "-" or "+" button to set the desired cooking

temperature.

b. If needed, press the "TIME" button once, and then press "-" or "+" button to set the desired cooking time.

5. Press "START" button to start the cooking; the time counts down.

6. When the cooking is complete the air fryer will make a sound, and the unit returns to standby mode.

7. Pull out the inner pot handle with care and take the food out of the air fry basket immediately or the heat
remaining in the air fryer will continue to cook and dry out your food.

Note: If you are changing the cooking time for the auto cook foods it is only possible to increase the maximum by
30%. This is to avoid the potential of burning your food.

Manual Cooking

When cooking manually, first select the time, then the temperature.

| This operation can be skipped. \

| \
Press TEMP

1 Press -/+ to Press TIME to Press-/+to |

,  toenter the X K . , Press START to

| adjust the enter the time adjust the ) )

« temperature . ; . , start the cooking.

| . temperature. adjustment. cooking time.

i+ adjustment. |

1.

Plug your Air Fryer into the mains supply.

Pull out the frying pan, place food into the frying basket and return the pan to the unit.

Press the “START"” button once; the display will indicate the default time and temperature (15 minutes at 180°C).
To change the time, press the “TIME” button and then use the +/- buttons to change to your desired time (1 to 60
minutes).

Now press the “TEMP” button and then use the +/- buttons to change to your desired temperature (80 to 200°C).
Press the “START” button to start the cooking process.

pwnN

o

EN-10



Some suggested cooking options are shown below.

Food Weight nitiallkocd Cooking Time Coakingjieing Shake/Turn Over Comments
Temperature perature
Frozen fries (thick) 300 to 700 12to 16 200 Yes
Frozen
Frozen fries (thin) 300 to 700 121020 200 Yes
DIY Fries (0.7cm x 7/8cm) 300 to 800 18t0 30 180 Yes Add oil: 1/2 spoon
DIY Chips 300 to 800 181022 180 Yes Add oil: 1/2 spoon
DIY Potato Pieces 300 to 750 12to 18 180 Yes Add oil: 1/2 spoon
Hash Browns 250 15t0 18 180
Braised Cream Potato 500 18t022 180
Steak 100 to 500 8t012 180
Pork Chop 100 to 500 10to 14 180
Hamburger 100 to 500 7to14 180
Room temp Ire
Sausage Roll 100 to 500 12t0 15 180
Drumstick 100 to 500 18t022 180
Chicken Breast 100 to 500 10to15 180
Fish 100 to 500 8to 12 180
Prawn 100 to 500 5to 10 180
Crab 100 to 500 8t012 180
Cake 100 to 400 15t030 180
Spring Rolls 100 to 400 8to 10 200 Yes Instant Spring rolls
Frozen Chicken Nugget 100 to 500 6to 10 200 Yes
Frozen Fish Strips 100 to 400 Frozen 6t0 10 200
Frozen Cheese Snack 100 to 400 8to 10 180
Yakitori 100 to 400 8to 10 200
Room P Ire
Sweet Potato 100 to 500 30to45 200

Cook From Frozen
To cook from frozen, follow the instructions for automatic cooking, but press the “FROZEN" button first.

| This operation can be skipped. \

Press  Press TEMP 1
i Press -/+ to Press TIME to Press-/+to , Press START
FROZEN/ . toenterthe . . X [
Select food. adjust the enter the time adjustthe , tostartthe
KEEP WARM  temperature . X \ .
| . temperature. | adjustment. time. v cooking.
once. 1 adjustment. |

FRIES d ) ~
(EROZEN @ —h TEMP § »@ .—> TIME ©
i

1. Evenly place the food to be cooked in the frying basket.
2. Place the frying basket into the inner pot. Insert the inner pot into the air fryer.
3. Plug the air fryer into mains supply.
4. Press the "FROZEN/KEEP WARM" button once.
5. Select the desired function by pressing the function button on the control panel. The default temperature and
time will blink in the LED display.
a. If needed, press the "TEMP" button once, and then press "-" or "+" button to set the desired cooking
temperature.
b. If needed, press the "TIME" button once, and then press "-" or "+" button to set the desired cooking time.
6. Press "START" button to start the cooking; the time counts down.
7. When the cooking is complete, the unit will make a sound, and return to the standby mode.
8. Pull out the inner pot handle with care and take the food out.

Cooking from frozen is only possible for FRIES, VEGETABLES and PIZZA.
For cooking of other frozen foods, please refer to the manual cooking advice.
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Pre-Heat

To ensure that your Air Fryer is at the correct temperature for cooking your food, there is a pre-heat function which
can be used before auto cook, manual cook and cook from frozen functions. Just press the pre-heat button once

] This operation can be skipped. \

Press PRE- : :;f:‘tzmz Press-/+to | PressTIMEto | Press-/+to | Press START
HEAT/REHEAT | Select food. adjustthe | enterthetime | adjustthe | tostartthe
1« temperature . . |
once. | . temperature. | adjustment. time. \ Pre-heat.
1 adjustment. |

—> F'&ES e TEMP [ »@ —> TIME © »@
1 1

Y

Place the frying basket into the inner pot. Insert the inner pot into the air fryer.

2. Plug the air fryer into mains supply.

Press the PRE-HEAT/REHEAT button once.

Select the desired food by pressing the relevant auto cook button on the control panel. The default temperature

and time will blink in the LED display.

a. If needed, press the "TEMP" button once, and then press "-" or "+" button to b set the desired cooking
temperature.

b. If needed, press the "TIME" button once, and then press "-" or "+" button to set the desired cooking time.

Press the "START" button.

6. When the unit has reached the correct pre-heat temperature it will make a sound.

hw

v

7. Take out the inner pot and evenly place the food to be cooked in the frying basket.
8. Return the inner pot/frying basket to the air fryer.
9. Press "START" button to start the cooking; the time counts down.

10. When the cooking is complete, the unit will make a sound, and returns to the standby mode.
11. Press the open button and pull out the inner pot handle with care and take the food out of the air fry basket
immediately or the heat remaining in the air fryer will continue to cook and dry out your food.

Pre-heat can also be used when cooking from frozen using the auto menus; press “PRE-HEAT/REHEAT” > “FROZEN/
KEEP WARM" > auto cook function >" START".

In addition, pre-heat can also be used when cooking manually; press “PRE-HEAT/REHEAT" > set temperature >"
START".

1. Place the frying basket into the inner pot. Insert the inner pot into the air fryer.

2. Plug the air fryer into mains supply.

3. Press“PRE-HEAT/REHEAT”

4. Pressthe "TEMP" button once, and then press "-" or "+" button to set the desired cooking temperature.

5. Press the "START" button.

6. When the unit has reached the correct pre-heat temperature it will make a sound.

7. Take out the inner pot and evenly place the food to be cooked in the frying basket.

Return the inner pot/frying basket to the air fryer.

9. Set the time for your cooking by pressing the "TIME" button once, and then press "-" or "+" button to adjust the
desired cooking time.

10. Press "START" button to start the cooking; the time counts down.

11. When the cooking is complete, the unit will make a sound, and returns to the standby mode.

12. Press the open button and pull out the inner pot handle with care and take the food out of the air fry basket
immediately or the heat remaining in the air fryer will continue to cook and dry out your food.

®
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Reheat
This function allows you to reheat food.
Press START to
Press PRE-HEAT/REHEAT twice to choose | start the reheat and
REHEAT function. the display start to
count down.

PRE-HEAT/ — PRE-HEAT/
REHEAT -

1. Press the "PRE-HEAT/REHEAT" button twice.

2. Take out the inner pot and place the food to be reheated into the frying basket, ensure that it is spaced evenly in
the frying basket.

3. Press the “START” button. The Air Fryer will reheat.

4. The Air Fryer will now reheat your food for 4 minutes at 180°C.

Keep Warm

| This operation can be skipped. \

Press FROZEN/KEEP WARM | :;e:;:x]: Press-/+to | PressTIMEto | Press-/+to | PressSTART
twice to choose KEEP WARM | adjust the enter the time adjustthe | tostartthe
. 1« temperature . . . | R
function. | . temperature. | adjustment. | cookingtime. .  cooking.
1 adjustment. |

. .
.
B gl o R O DR o )

1 1

1. Press the "FROZEN/KEEP WARM" button twice.
2. The default keep warm temperature is 80°C with a time of 30 minutes. If required, this can be changed.
a. To change the time, press the “TIME” button and then use the +/- buttons to change to your desired time (1 to
60 minutes).
b. Now press the “TEMP” button and then use the +/- buttons to change to your desired temperature (80 to
200°C).
3. Take out the inner pot and place the food to be reheated into the frying basket, ensure that it is spaced evenly in

the frying basket.
4. The Air Fryer will now keep your food warm.

EN-13



This appliance requires little maintenance when in use. Clean your Air Fryer after every use to prolong its useable
lifetime.

This Air Fryer contains no user serviceable parts. Do not try to repair it yourself. In the unlikely event of failure, contact
the SHARP Call Centre using the details at the start of this User Manual.

CAUTION: To protect against electrical shock, DO NOT IMMERSE THE AIR FRYER IN WATER OR ANY OTHER LIQUIDS.
Your air fryer should be cleaned regularly for best performance and long life. Regular cleaning will also reduce the risk
of fire. To clean follow the instructions as below:

1. Remove mains plug from electrical outlet. Allow your Air Fryer to cool down.

2. Clean the air fry basket and inner pot with damp, soapy cloth. Make sure to only use mild, soapy water. If the stains
in the basket or inner pot are too difficult to clean, let them soak in warm water for about 10 minutes.

3. Clean the heating elements will dry and soft cloth.

4. Wipe the outside of your air fryer with a soft, damp cloth, then dry.

CAUTION: DO NOT USE ABRASIVE CLEANERS OR ANY TYPE OF SCOURING MATERIAL on the surface of the frying
basket and inner pot. Make sure to only use mild, soapy water. Abrasive cleaners, scrubbing brushes and chemical
cleaners will damage the coating on this unit.

Other than the recommended cleaning, no further user maintenance should be necessary.

Any other servicing should be performed by an authorized service representative.

Unplug unit, allow it to cool, and clean before storing. Store the air fryer in its box in a clean, dry place. Never store
appliance while it is hot or still plugged in. Never wrap cord tightly around the Air Fryer. Do not put any stress on the
cord where it enters the unit, as it could cause the cord to fray and break.

If storing the air fryer for long periods of time, make certain that the air fryer is clean and free of food particles. Store
the air fryer in a dry location such as on a table or countertop or cupboard shelf.
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If you are experiencing issues with your air fryer, follow the guidance below.

The Air Fryer does not work

The appliance is either not plugged in or switched
on.

Make sure the mains plug is inserted in an
electrical wall socket and is switched on.

You have not set the time or tempertaure.

Set the time and temperature and then press
"START".

The inner pot is not properly locked into the unit

Push the inner pot into the Air Fryer so it "clicks".

The ingredients fried with
the Air Fryer are not done.

There is too much food in the frying basket.

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

The set temperature is too low.

Adjust the temperature to the required
temperature setting.

The cooking time is too short.

Adjust the timer to the required preparation time.

Fried snacks are not crispy
when they come out of the
Air Fryer.

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

Use snacks made to be prepared in the oven, or
lightly brush some oil onto the snacks for a crispier
result.

Itis difficult or not possible
to slide the inner pot and
frying basket into the
appliance properly.

There is too much food in the frying basket.

Do not over fill the frying basket.

The frying basket in not placed properly into the
inner pot

Push the frying basket down into the inner pot
until you hear a slight click.

White smoke comes out of
the appliance.

You are preparing greasy ingredients.

When you fry greasy ingredients in the Air Fryer, a
large amount of oil will leak into the pan. This oil
may white smoke and the pan may heat up more
than usual. This does not affect the appliance or
the end result.

The pan still contains grease residues from
previous use.

White smoke is caused by grease heating up in the
inner pot; make sure you clean the frying basket
and inner pot thoroughly after each use.

Fresh fries are fried unevenly
in the Air Fryer.

You did not use the right type of potato.

Use fresh potatoes and make sure they stay firm
during frying.

You did not rinse the potato sticks properly before
you fried them.

Rinse the potato sticks thoroughly to remove
starch from the outside of the sticks.

Fresh fries are not crispy
when they come out of the
Air Fryer.

The crispiness of the fries depends on the amount/
type of oil and water in the fries.

Make sure you dry the potato sticks properly
before you add the oil.

Cut the potatoes into thinner sticks for a crispier
result.

Add slightly more oil for a crispier result.

Should you still have issues, please contact the SHARP Call Centre using the details at the start of this User Manual.
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YBara:

Baw npwnap
MapKOBaHO
Takow
MO3HaYKOI0.
Lle o3Hauag, wo
BiAXOAM enek-
TPWUYHOTO Ta
eneKTPOHHOro
obnafiHaHHA He
MOXHa 3MillyBa-
TI 3i 3BUYANHUM
no6yToBnm
CMITTAM.
IcHye okpema
cmcTema npuino-
My 1 yTunisauii

\  umxBupobis. )

www.sharpconsumer.com/
contact/

www.sharpconsumer.com/
support/

www.sharpconsumer.com/
documents-of-conformity/

4 A. lndopmauina wopo yTunisauii gna KopucryBauis N
(npuBaTHMX fOMOrocnogapcTB)

1. Y €Bponeiicbkomy Coto3i

YBara: He Bukupgaiite Lei Bupi6 y 3B14aiHuii CMiTHUK!

Bigxonu enekTprYHOro 1 eNeKTPOHHOro 06s1afHaHHA MiaNAraloTb OKpeMmin
yTunisauii, i 3rifHoO 3 3aKOHOAABCTBOM, X Ma€ OyTW HaNEXHUM YNHOM
06po6neHo, yTrnizoBaHo I nepepobsieHo.

KpaiHamu-uneHamu €C BCTaHOBJEHO, WO NPMBATHI rocnofapcTBa B KpaiHax
€C MOXyTb 6€3KOLUTOBHO 3[aTU eNleKTpUYHe abo eneKTPoHHe obnagHaHHsA,
L0 BMILLIIO 3 eKCnyaTauii, 4o crewianizoBaHUX NyHKTIB npuiiomy*.

Y peAaknx KpaiHax* micLeBi NiaNpreMCTBa TOPriBi TAKOX MOXYTb
6e3KOLITOBHO NpUiAMaTK CTapi BUPO6Y B 0Ci6, AKi KynyloTb HOBI aHaNOriYHi
BUpPO6U.

* o6 otprmaty GinbLue iHbopMaLlii, 3BepHITbCA A0 MiCLIEBUX OpraHiB
BRagun.

baTtapeiiku un akymynaTopu, sKumm 6yno ocHalleHe enekTpuuHe abo
eneKTpoHHe 0bnafHaHHsA, WO BUILLO 3 eKCryaTaLii, TakoX NignsaraioTb
OKpeMin yTunisauii 3rigHo 3 BUMOramun micLieB1x opraHis Bnagu. .
JloTpumytouncb npasun yTunisauii Lboro npunaay, B1 ornomaraere
3abe3neunTy NOro HanexxHy o6pobKy, yTusisaliio Ta nepepobKy, Wwo
[l03BOJIAE 3aM06irT! NOTeHUiIHOMY HeraTVBHOMY BMIMBY Ha JOBKINAA Ta
3[10POB'A NI0AEN, MOB'A3aHOMY 3 HEHANIEXKHOH YTUAI3aLli€lo CMITTA.

2. B iHwmx KpaiHax 3a mexxamu €C

Akwo Bu 6axkaeTe no36yTMCA LbOro BUPOOY, 3BEPHITLCA [0 MiCLIEBUX
opraHiB Bfagu # fisHanTecs Npo NpaBuibHUI Cnoci6 yTunisauil.

[ns LWsenuapii: EneKTpryHe um enekTpoHHe 06nafHaHHS, Wo BUNLLO

3 lapy, MOXHa 6e3KOLUTOBHO NMOBEPHYTU NPOAABLIO, HABITb AKLLO Bu He
36upaeTtech Npug6aTyt HoBUI BMPI6. CNMCOK IHWNX MPUAMANbHUX MYHKTIB
HaBe[EeHO Ha AOMALLHIN cTopiHLi www.swico.ch abo www.sens.ch.

B. IHpopmauis wogo yTunisauii gna kKomepuinHnx
KopucTtyBauiB

1. Y €Bponeiicbkomy Coto3i

AKwo Bu xoueTe No36yTrCA BUPOOY, L0 BUKOPUCTOBYBABCA 3 KOMEPLiiHO0
MeTOoH:

3BepHITbCA A0 MicLeBoro gunepa komnarii SHARP i oTpymaiiTe iHpopmauito
LLOAO NOBEPHEHHA BUPOOY. B MoXeTe 3a3HaTV NEeBHUX BUTPAT, LO
noB'A3aHi 3i 3gaBaHHAM i nepepobKoto BUpoOby. BUpoby HeBeNnKoro posmipy
(y HEBeNMKMX KiNbKOCTAX) MOXKHa 34aTW B MiCLieBi NpUAManbHi NyHKTU.

[na Icnawii: ina noBepHeHHA BUPOO6IB, WO BUMLLAN 3 Nafy, 3BEPHITbCA A0
BiNOBIAHOI yCTaHOBMU 3i 36MpPaHHSA BiAXOAiB UM 4O MiCLIEBUX OPraHiB BRagw.
2. B iHwmx KpaiHax 3a mexxamu €C

AKwo Bu baxkaeTe No3byTMCA LbOro BUPOOY, 3BEPHITHCA JO MiCLIEBMX
opraHiB BNagw i AisHanTeca Npo HanexHi cnocobu ytunisauii.

v

3BepHYTMCA MO 06CYroByBaHHA MOXHa, BifBiAaBLIM CTOPIHKY Www.sharpconsumer.com/contact/, a 03HafiloMUTICb
i3 cBOIMV NpaBamm 3rifjHO 3 yMOBaMW rapaHTii — 3a agpecoto www.sharpconsumer.com/support/ a6o 3sepHyBLINCH
710 NPOoAaBLA, B AKOro 6yno npuadaHo Brpi6.

[leknapauii BiANoBiAHOCTI MOXHa ofepaTi 3a agpecoto: www.sharpconsumer.com/documents-of-conformity/
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Mig yac KopucTyBaHHA eneKkTponpuiagom o60B'A3KOBO
cnip [LOTPMMYBATNCh OCHOBHUX 3aCTEPEXHMNX 3aX0A4iB,
30Kpema:

- Harnagante 3a gitbmu, Wwo6 BoHn HE rpanuca 3 npunagom.

« LUen npunag He npusHaueHnn 4na BUKOPUCTaHHA ocobamum
3 obmexeHMU Gi3NYHUMIK, CEHCOPHUMM abOo NCUXIYHMN
MOXXNMBOCTAMM (Y T. Y. AiTbMK) abo ocobamum, WO He MatoTb
BiiNOBIAHOro AOCBIAY UM 3HAaHb, OKPIM BUMAAKIB, KON BOHU
nepebysatoTb Nig HarnAAoM abo HaBUMSINCA KOPUCTYBATUCh
HWUM Big 0cobwu, BignoBifanbHOI 3a ixHIo 6e3neky.

«  OunwyBaT KOLWMK AN1A 06CMaXKyBaHHSA i BHYTPILLHIO YaLuy
Cnig BONOrol TKaHNUHO, 3MOYEHOK MUSTbBHUM PO3YNHOM.
[nAa uboro MoXHa KOpUCTYBaTUCA N1LLIE BOAHUM PO3YNHOM
HelTPanbHOro MUIHOTO 3acoby.

+ He Kopuctynteca metaneBnmm moyankamu. HacTuHKM,

AKI MOXYTb Bifl HAX BiflaMyBaTUCA, MOXKYTb JOTOPKATUCA
[0 eNeKTPUYHNX AeTanein, CTBOPIOIYUMN PU3NK YParKeHHS
eneKTPUYHUM CTPYMOM. Kpim TOro, Taki MOYankm MOXyTb
NcyBaTy MNOBEPXHIO.

« [lepw Hix 36epirati YN NOYMHAT KOPUCTYBATUCA
NPUCTPOEM, BUTPITb MOTO i BCi MOro BY3/N M'AKOIO
TKaHWHOIO.

+  AKLLIO Ha KOWMKY Y/ BHYTPILLHIN Yalli € BaXKKO YCYBHI
nAsAMK, nepeq oYnLLEHHAM 3aMOUiTb Ui AeTani npnoansHo
Ha 10 XBUAVH Yy Tennin BOA,.

«  Kowwuk pna o6CcmaxkyBaHHA i BHYTPILLHIO Yally MOXHa MUTU
y NOCYAOMUNHIA MaLLWHI.

« HE nepenoBHoNTe EMHOCTI, LLO BUKOPUCTOBYIOTbCA AN1A
NPUroTYBaHHA CTPaB. Ix nepenoBHEeHHA MOXe NMPU3BOAUTY
[0 TPaBM UM NOLKOOKEHHA MaHa, @ TaKOX NMepeLlKogXaTtu
6e3neyHOMy KOPUCTYBaAHHIO MPUIALOM.
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HE HanuBawnTe y BHYTPILHIO Yally onito um Oyab-AKi iHLWi
piguHn.

HE BukopucToBynTe Luen npunag ansa CMaxkeHHs y GpuTiopi.
LLlo6 He Hapa)kaTh Ha Hebe3neKy 340pPOoB'A noaen,
NigroToBnANTE NPOAYKTU | FOTYNTE CTPABWN Y HaNEXHNN
cnoci6.

He pnonyckanTe, wWo6 npoayKTy 4OTOpKanmuca Ao
HarpiBasbHUX eN1eMeHTIB.

MNepw HixX KopuctyBaTuca npunagom, 3SABXK IV nepesipante
NPaBWIbHICTb NOro CKMagaHHA.

HE Knagitb Ha MynbTUNiy XO4HI NnpeameTy 3 Taknx
maTepianis AK Nanip, KApPTOH, NfacTMmaca ToLo.

Konu mynbtuniy He BUKopucToByeTbca, HE 36epirante y
Hi HiYOro, KpiM 4OA4ATKOBOro Npwiagan, Ake BXoguTb y i
KOMMJEKT.

HE BukopuctoByinTe npunag He 3a npu3HavyeHHAM.
Kopuctysatuca npunagom moxHa TIJIbKU y npumileHHAX.
AKL0 3HaKOOUTLCA AKACb NOpaja WoA0 KOPUCTYBaHHA
BMPOOOM, 3BEPHITbCA Yy CNy»KOY NigTPMMKIM KoMmnaHii Sharp.
TpumanTe npunag TinbkKu 3a NOro NpU3HayeHi 4nAa Uuboro
PYYKM, KOPUCTYUNC TaKNMU XKapO3axMCHUMN 3acobamm
AK pyKaBuLi UM NPUXBATKMW.

LLlo6 HaBUMTMCA KOPUCTYBATUCA MYNbTUMIYYIO, MOBHICTIO
npouynTanTte Lo iHCTpPyKUito. HE gfoTopKanTeca oo rapaumnx
NOBEPXOHb — HACKIIbKN MOXIINBO, KOPUCTYNTECA PYyYKaMu
4n enieMeHTamMu KepyBaHHA (3aneXHo Big mogeni).
KopuncTyBaHHA [OAATKOBUMY MPUCTPOAMU, AKI HE
pPEKOMEHA0BAHO BUPOOHMKOM, MOXe NPU3BeCcTU A0
BMHWKHEHHA Hebe3neKn un ogepaHHA TPaBMM.

Llen npunag npusnavennn TIUTIbKW OJ1A NOBYTOBOIO
BUKOPUCTAHHA.

LLlo6 BHYTpiWHA Yalla He BMana Ha nigjory, nepen
BMIAMAHHAM KOLUMKa Ansa o6CMaKyBaHHA il Ciiif nocTaBuTH
Ha CTiNKYy MOBEpPXHIO.
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Kopuctytoumncb bTUMNiYYIO, CTaBTE il PyUKOI O cebe.
YBATA! 3Hauvok % o3Hauvae, wo Mg YAC | Nicsida
KOPUCTYBAHHA NMOBEPXHI NPUNALY MAIKOTb BUCOKY
TEMIEPATYPY. HE gotopkanTeca 4o rapavmx NnoBepPXOoHb.
Mig vac po6otn npunagy HE nepekpurBanTe oTBOPK, Kpi3b
AKi BXOAUTD | BUXOAUTb NOBITPA. Lle MoXKe npm3secTn Ao
HepiBHOMIPHOro NPOrpiBaHHA NPOAYKTIB i O BUXOAY
npunagy 3 nagy BHacniJoK neperpiBaHHsA.

HE notopkanteca 4o 4O4aTKOBOro npunaaaa nig yac i
ofgpasy NicnA 3aKiHYeHHA NPUroTyBaHHA.

Konu npunag mMicTUTb rapadi npogyKTu, 3 HAM cnif
NoBOANTUCb Haa3BMYaNHO obepexHo. HenpaBunbHe
NOBOAXEHHA MO>Ke MPU3BeCcTn 40 TPaBMI.

3aKiHUMBLIN KOPUCTYBATUCA NPUIAgoM, Cflif 3a4eKaTu
AOCTaTHbO Yacy, Wob BiH OXONOHYB.

MuT MynbTUNIY MOXKHA TiNbKW NiCNA TOTO, AK BOHA OXOJIOHeE.
OBEPEXKHO! Mig yac poboTn npunag HarpiBaeTbCs, i feAKi
noBepxHi MOXyTb OyTu rapaunmm. OCKinbKM Niogn Yy TImBi
[10 BUCOKUX TeMrnepaTyp, KOPUCTYBaTUCA LM NpUnagom
cnig obepexHo.

Konu noTpibHO goTopKaTUCA [0 rapAYMX NOBEPXOHD,
KOLMKa Ansa 06CMaKyBaHHSA, BHYTPILWHbOI Yawi abo
NPOAYKTIB, KOPUCTYNTECA TEN0I30NALINHUMN 3aXUCHUMM
pyKaBuuUAMMN.

Mig yac KOPMCTYBaHHA UMM NPUIAZOM 3 YCix 60KIB Bi HbOroO
NOBMHEH BYyTU BiNbHWIA NPOCTIP, AOCTATHIN ANA UMPKynALil
noBiTpA. [epLw HiX NOYNHATV BUKOPUCTAHHA Npunagy,
OBOB'A3KOBO nepesBipAnTe, un [O6pPe 3aKpUTa BHYTPILLHA
yawua.

HE ponyckanTe, WwWo6 WHYp »KUBNEHHA 3BUCAB i3 poboyoi
NOBepPXHi Y/ JOTOPKABCA A0 rapAYnNX NOBEPXOHb.

HE KopuctynTteca npunagom, AKLWO NOro LWHYP Yn BUSIKA
XKVBNEHHA MaloTb XOU AKICb MOWKOAMKEHHSA, AKLLO npunag
MaB HecrnpaBHOCTI ab0 AKICb iHLWi NOpYLeHHA.
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HE 3amiHionTe i He 3MIHIONTE WHYP Y1 BUJIKY KMUBIEHHA.

HE BMuKanTe npunag yepes noJoBKyBau.

Mip yac KOPUCTYBAHHA MyNbTUMIYYIO 1T pO3eTKa i BUMMKaY
XKMBNIEHHA MatoTb 6y TV pO3TalloOBaHi B AOCTYMHOMY MicCLi.
Lia MynbTuniy He npr3HayeHa ansa poboTr 3 BUKOPUCTAHHAM
30BHILIHbOrO TaMepa YM OKPeMOl CUCTEMU AUCTAHLIVHOTO
KepyBaHHA.

Mig yac npocTtoto abo nepeg MUTTAM il CNif BUMMKATK 3
e/leKTPOPO3ETKMN.

Burimatouu BUNKY XKNBMEHHA 3 eNIeKTPOPO3ETKN, 3aBXKAN
6epiTbcA 3a KOPMNyC — TArHYTU BUJIKY 3 LUHYP KaTeropnuyHo
3a60pOHEHO.

3aKiHUMBLUN KOPUCTYBATMUCA MYSIbTUMIYYIO, CNOYATKY
nepesBoAbTe il B UeproBun pexknm, HaTUCHYBLLW KHOMKY
STOP/CANCEL (CTOIN/CKACYBATW), a noTim BUMUMKawnTe ii 3
enekTpomepexi.

LLlo6 3ano6irTn pu3mnKy YparKeHHs eNeKTPUYHUM CTPYMOM,
HE 3aHyptonTe MynbTvniv y Bogy um 6yab-AKi iHWi pignHm.
Konn mynbtnniy npautoe, HE HakpunanTe XopaHy i

YacTUHY — Lie MOXKe NPU3BEeCTU A0 NeperpiBaHHsA.

HE cTaBTe MynbTmniy Ha 6yab-AKi rapAvi NoBepxHi, nopyy

i3 ra30BMMM UM eNeKTPUYHMN KOHOPKaMu abo B HarpiTy

AYXOBKY.
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- [ig yac KOPUCTYBaHHA MyNbTUMIYYIO 3 yCiX 6OKIB Big Hel Ma€e
6yTn xoua 61 100 Mm BinbHOro micya ana 3abesneyeHHA
HaneXHol UMpKynAuii noBiTps.

3BEPIFTAVTE LIKO IHCTPYKLIIO B HAZIMHOMY MICLI A4

NoA4AJIbLLUOTO BUKOPUCTAHHA

HasBa mopeni AF-GS552A
MoTyxHicTb mynbTUneyi (BT) 1600
TemnepaTtypa B MynbTuneui (rpagycu Lienbcia) 80°C-200°C

8 nporpam aBTOMaTU4YHOro NPUroTyBaHHA

Kaptonnsa ¢pi, AnoBuYmMHa, oBoui, Kypka, 6ekoH, puba, kapTonns, niua

Mipirpis, po3irpis, NPUroTyBaHHA 3 3aMOPOXEHNX NPOAYKTIB, NIATPUMAHHA TeMne-

4 dyHKuiT paTypu
MicTkicTb (nitpmn) 5,5
MaHenb kepyBaHHA Undposa
MOKpMTTA KoLIMKa ANA 06CMaKyBaHHA AHTUNpUrapHe

Po3mipu Kowwka ana o6cmakysaHHs (LU x B
xT), Mmm

228x221x110

MoKpUTTA BHYTPILIHLOI YaLui AHTUNpUrapHe
Po3mipy BHYTpilwHbOT YaLwi (LU x B x I), Mm 253x248x 128
JI0BXVHa LUHYPa KMBAEHHA (MM) 900
PiBeHb wymy (86) 55-62
CrnoxmBaHa NoTyHicTb (BT) 1650

Bumoru go xnBneHHs

220-2408B,50 Ty

CrnomBaHa NOTYXHICTb y peXuMi O4ikyBaHHA
(B1)

AHTUNpPUrapHe

Poamipu (L x B x ), Mmm

395x321x314

Maca, Kr

6,8

Lleit BMpi6 BinnoBiaa€e YUuHHMM pernameHTam i cTaHaapTam Benukoi bputanii Ta €C.

Y PAMKAX MOMITUKM MOCTIMHOIO BAOCKOHANTEHHA MU 3AJIULLAEMO 3A COBOIO MPABO BE3 MOMEPEAXKEHHSA
3MIHIOBATU KOHCTPYKLIKO TA TEXHIYHI XAPAKTEPUCTUKW OBNTAHAHHA.
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Mepu HiXK NOYMHATN KOPUCTYBATUCA MYNIbTUNIYYIO, O3HalloMTecA 3 ii pyHKLiAMM | AoAaTKOBUM Npunagasam:
BHYTpilHA Yawa: cTaBTe Y BHYTPILLHIO Yally KOLWWK /1A 06CMaXyBaHHA, a NOTIM Yally B MynbTURIY.

Kowmk ansa o6cmarKyBaHHA: 3aKNafanTe NpoayKTy y KOLMK AnA 06CMaKyBaHHS, NepLU HixXK CTaBUTY NOTro

Y BHYTPILLHIO YaLly.

KHonka BigKpuBaHHA (ANA KowmnKa Ana o6cmaxKyBaHHA): W06 BUNYUNTU KOLWIVK 418 06CMa)yBaHHS, Clif
HaTUCHYTV KHOMKY BiAKPVMBAHHSA, a MOTIM MiAHATA KOLINK.

MPUMITKA. LLIo6 BHYTpIlIHA Yalla He BNana Ha Nignory, nepes BUAMaHHAM KOLMKa An1A 06CMaxyBaHHsA ii cnig
NOCTaBUTK Ha CTilKy MOBEPXHIO.

OTBip ANA BUNYCKaHHA NOBITPA: 3 HHOTO MNif Yac POBOTU My/bTUNEYI BUXOAMTb NOTIK rapAYoro nositpa (ue
HopMasbHe ABuLLe). He NiABoAbTe PYKM i He HAXUNANTECH 06ANYYAM O LibOro OTBOPY, o6 He 06MeKTUCA.
KoBnauyok KHONKwu: 3ano6irae BUnagKoBoMy BUMMaHHIO 3 My/bTUNEYi BHYTPILIHbOT YaLli i KoLuvKa Ana
ob6cmakyBaHHs. LLlo6 MoXHa 6yNno HaTUCHYTY KHOMKY BiAKPVIBAaHHS, KOBMAYoK C/lif 3CYHYTU Bropy.

PyuKa: BUKOPUCTOBYETbCA AN1A BUMMAHHA | BCTAaHOBIEHHA B MYSIbTUMIY BHYTPILLHBOT Yalli 3 KOLUMKOM AnA
06CMaXKyBaHHH.

1. Kolwwwk ansa o6cmaxyBaHHA

2. KHomKa BigKpvBaHHA

3. BHyTpiwHA vawa

4. [aHenb KepyBaHHA

5. MMoBiTpo3abipHMK

6. Kpuwwka KHonKun
BiAKPUBaHHA

7. Pyuka Kowwuka ana
06CMaKyBaHHsA

8. OTBip AnA BUNYCKaHHA
nosiTpa

9. Pyuka ana TpumaHHA

10. WHyp *XunBneHHa

11. HarpiBHuin enemeHT
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CXEMA PYXY NOBITPA

Mia yac NpuroTyBaHHA i rapaye NOBITPA Bifi HArPiIBHOrO enemMeHTa PyXa€eTbCA, AK MOKAa3aHO Ha PUCYHKY HUXYe.
3aBAAKM LibOMY NPOAYKTY NPOTArOM BCTaHOBIEHOTO Yacy PiBHOMIPHO NporpiBaloTbCA [0 3afaHol Temnepatypu. He
BUKOPVICTOBYWTE XXOAHI MaTepiany, 30aTHi NepeLwKoaXaTu LibOMy NOTOKY NOBITPA, HanpuKnag metanesy ¢ponbry, i He
NepenoBHIONTE KOLIMK AN 06CMaXKyBaHHs.

1. KHONKW aBTOMaTU4HOrO NPUroTyBaHHA — NPOrpamyi aBTOMaTUYHOTO NPUrOTYBaHHS, O3BONAIOTb BUGPATH OAVH

i3 8 BapiaHTiB.

Pre-Heat/Reheat (Mipirpis/Po3irpis) - nonepepHiii nigirpisaHHA MynbTuneyi 4o NOTPiGHOI TemnepaTypu Un

po3irpiBaHHA XONOAHOI CTPaBU.

3. Frozen/Keep Warm (3amopoxeHe/lligTprMKa) - NpuroTyBaHHA 3 3aMOPOXKEHUX NPOAYKTIB Yn NiATPUMAHHA
ONTUManbHOI TemnepaTypu CTpaBu.

4. Temperature (TemnepaTypa) - BCTaHOB/IEHHA TeMNepaTypu BPYUHY.

5. Time (Yac) - BCTaHOBNEHHA Yacy NPUroTyBaHHA BPYYHY.

6. Stop/Cancel (Cron/CkacyBaTu) - 3yniHKa 4un cKacyBaHHA GyHKLi.

7. Start (Myck) - noyaTok po6oTy MynbTUNEYI.

8. +/-(cTocoBHO TemnepaTypm il Yacy) - BCTaHOB/IEHHA 3HaUeHHA TemnepaTypu abo vacy.

N

1
2 4
3 KEEP WARM 5

140

MoBHiCTIO po3naKyBaBLLIW My/ILTUMIY | YCYHYBLUW 3 Hel BCi NaKyBasbHi MaTepianu, nepef noYyaTkoM KOPUCTYBaHHSA
Helo peKOMeH/y€ETbCA BUMWUTU BHYTPILLHIO Yally | KOLIMK ANnA 06CMaXKyBaHHA rapayolo BOAOIO 3 MUIOM abo

B MOCYAOMMIAHIN MalLwHi. Micna uboro cnif peTenbHO BUCYLIMTI BCe NPUAaAAA i CKnacTu mynbtuniv. MNepep
KOPWCTYBaHHAM BUTPITb BOJIOTOI TKAHVHOIO | MPOCYLLITh 30BHILLHIO MOBEPXHIO KOpMyca Ta BHYTPILWHI aeTani.
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Micna uboro MoXHa BCTaBUTK BUJIKY KWBJIEHHSA B €N1EKTPOPO3ETKY | NOUYMHATU KOPUCTYBATVCA HOBOIO My/IbTUMIYYIO.
MepLw HiX NOYMHATK KOPUCTYBATUCA NPUNAJOM, PEKOMEHAYETLCA MOBHICTIO MPOUNTATY L0 IHCTPYKLitO.

MynbTuniu mae Aekinbka pexunmis po6oTn:
ABTOMaTU4YHe NPUroTyBaHHA — MOXHa B1OPaTK OfHY 3 8 Hanepey 3afjlaHUX NPOrpPam NPUrOTyBaHHS.
PyuHe npuroryBaHHA — TemnepaTypa i Yac BCTaHOBJTIOIOTbCA BPYUHY.
MpuroTyBaHHA 3 3aMOpPOXKEHUX NPOAYKTIB — NPUrOTYBaHHA 3 3aMOPOXEHUX MPOAYKTIB (TiNbKK oBoui, Niua
i kapTonna ¢pi).
MipirpiBaHHA — po3irpiBaHHA MynbTMNEYi 4O NOTPIGHOT TeMNepaTypu nepes NpUroTyBaHHAM.

PosirpiBaHHA — po3irpiBaHHsA paHille NpUroToBaHoi CTpaBu.

MigTpmaHHA TeMnepaTypyn — MiATPVMMAHHA ONTUMAaJIbHOT TeMnepaTypu CTpaBu.

3ayBa)KeHHHA WOAO0 NPUroTyBaHHA

Kowwuk ans o6cmakyBaHHA Ma€ 6y Ty 3aNOBHEHW NPoAyKTaMi He binblue, Hix Ha 4/5 06'emy.
Mia yac NpuroTyBaHHA MOXHa 3MiHIOBaTV TeMnepaTypy i TpuBanicTb.
LLlo6 Npv3ynuHWT NPUroTyBaHHS, cnif HaTUCHY T KHonky STOP/CANCEL (CTOM/CKACYBATW) oavH pas.
LLlo6 npvnuHUTU NpUroTyBaHHA, CNlig HaTUCHY T KHOonKy STOP/CANCEL (CTOM/CKACYBATW) agiui.

Mip yac NprroTyBaHHA AeAKi CTPaBM NOTPIGHO NepeMmillyBaTV/CTPYLIYBaTU: BUTAMHITL BHYTPILLHIO KacTpynio 3

NpWCTPOIo, NepeMmillanTe/cTpyciTb 3a HEOOXIAHOCTI, @ MOTIM NOBEPHITb BHYTPILLHIO KaCTPYSo Y GPUTIOPHULLO;
pUTIOPHMLIA aBTOMATUYHO Mepe3anycTUTbCA.

MepeKkoHaiiTech y Tomy, WO cTpaBa fo6pe NpuroTyBanaca. fKLLO BOHa He rOTOBa, MOBEPHITb Yally Ha micLe i ABiYi

HaTucHiTb KHonky PRE-HEAT/REHEAT (MNIAIPIB/PO3ITPIB), o6 NpoA0BXUTM NPUTOTYBaHHA Ha AeKinbKa XBUVH.

KapOCTiliKy NOBEPXHIO, L0 HEe XUTAETbCA.

ABTOMaTMquﬂpMTOTYBaHHﬂ

LLlo6 kopurcTyBaTCA MynbTUMiIYYtO ByNno Nerko i 3pyyHo, y Hili nepeabayeHo 8 Nporpam aBTOMaTUYHOTO
npUroTyBaHHsA. Ix nerko 3anycTuTu, HaTUCHYBLK BIANOBIAHY KHOMKY Ha MaHeni KepyBaHHs.

[InA NpuroTyBaHHA CTPaB BUKOPUCTOBYETHCA TiNbKM KOLWWK ANA 06CMaKyBaHHS.
BrikopucToByBaTH 110ro Ana cmaxkeHHs y dputiopi HE MOXHA.

LLlo6 BHYTPILWHA Yalwa He BMana Ha Nignory, nepes BUAMaHHAM KoLuvKa AnA o6cMakyBaHHA Ti CNif NOCTaBUTY Ha

Yac nepe-
Makcn- Yac npuroty-
Mouatkosa BepTaHHA
Yac npuroty- ManbHe BaHHA 3 3a- Temnepa- 0
CrpaBa Maca Temnepatypa = (xBununmn go Mpumitkn
4 BaHHA 36inblwenna | . MOpPOXeHNX Typa
NPoRYKTIE wBanocri | "MHuA npuro: npoaykTie
™! TyBaHHA)
Kaprona 300r-700¢ 18 PE] 5 26 180
bpi
fAnoenumma | 1507 -500 7 12 16 6 - 200 Mosxa npurorysary g0
270 r GipuTeKcis
Osoui 100r-400r 10 13 5 14 190
Kypatawa | 800r-1000r 30 39 5 - 190 Kypra uina un senuimn
KaBankamn
KimHarHa PiBHOMipHO po3knacTtn
BekoH 4 -6 cknb Temneparypa 9 12 - - 180 CKIBYN GEKOHY Y KOLIMKY
ana Oﬁ(Ma?KyBaHHﬂ
Puba 100r-500r 12 16 5 - 200
Moknapitb y KOWWK
Kapronna Macoto no 40 52 5 ~ 200 Ans 06cMaxKyBaHHA Ao
2501 3 KapTonnnH macoio
no250r
Miua 100r-400r 13 17 - 18 160

AKLLO BCTAaHOBMIEHUI Yac NPUroTYBaHHs nepesuLlye 10 XBUNMH, GPUTIOPHULA Harafa€e NPo HeObXiAHICTb
nepeBepHyTU CTPaBy, KON 3a/IMLNTLCA MOJIOBUHA Bif 3arafibHOroO Yacy NPUroTyBaHHsA (abo sik NoKasaHo B Tabnuui
BuLLe). AIKLLO BCTAHOBIEHNI Yac NPUroTYBaHHA MeHLwe 10 XBUWH, HaragyBaHHS NPO NepeBepTaHHs He 3'ABNAETLCA.
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Hwxue HaBefeHO npuknag NpUroTyBaHHA ANOBUYNHN. 3miHloBaTU Temnepartypy 4u yac He I'IOTpi6H0, xi6a o Bn

i Lito Aiito MOXXHa NnponycTUTH. ]

: Hamucrime Hamucrite Hatnckatoum : HatucHitb
HatucHitb ogunH p s A Havckaiom Koy TIME KHOMKM —/+, : kHonky START
AMH ¢ (TEMMEPATYPA), KHOMKM —/+, (YAQ), wob B Y
pa3 kHonKy BEEF , 06 NepeitTA 10 HanawTyiTe e 10 HanawTtyute ,  (NYCK), wob
(@AnoBuuMHA). | P A 4 P & TpuBanicTb 1 po3nouaty
| HanawTyBaHHA Temneparypy. HanawTyBaHHA \
| NPUrOTYBaHHA. 1 MPUroTyBaHHA.
\ Temnepatypu. vacy. |

— 5]

- - 2E

!
BEEF :
() i

1

1. Po3Knapati NpoayKTn y KOLWKY 4518 06CMa)yBaHHs C1if piBHOMIpHO.

MocTaBTe KOWWK ANA 06CMaxyBaHHA y BHYTPILLHIO Yallly, a Yally — Yy MyabTvniy.

3. YBIMKHIiTb My/IbTUMiY B €NEKTPOPO3ETKY.

Bu6epitb NoTpi6HY CTpaBy, HaTUCHYBLUW Ha NaHeNi KepyBaHHA KHOMKY aBTOMATUYHOro NPUroTyBaHHA. Ha

cBiTNOAIOAHOMY AVCNET MOYHYTb 6NIMMATV 3HAYEHHA TEMMNEepaTypy i Yacy 3a 3aMOBYYBaHHAM.

a. fAKWo noTpibHo, HaTUCHITb oanH pa3 kHonky TEMP (TEMIEPATYPA) i BCTaHOBITb NOTPibHe 3HaYeHHA
TemnepaTypw, HaTUCKAUM KHOMKU — UM +.

b. Akuwo notpibHo, HaTUCHITL oAnH pa3 kHonKy TIME (YAC) i BCTaHOBITb NOTPiOHe 3HaUYeHHA Yacy, HaThCKaloun
KHOMKM = Ui +.

N

»

v

HatucHitb kHonky START (MYCK), wo6 po3noyaTtyi NpuroTyBaHHA; Ha Ancnnel BifobpaxaTumeTbCA 3BOPOTHUIA

BifiNiK yacy.

6. Konu npuroTyBaHHA 3aKiHYNTLCA, MyNbTUMIY NOAACTb 3BYKOBUI CUTHaN i Nepenfe B pexnm O4ikyBaHHA.

7. O6epexHO BUTAMHITb BHYTPILIHIO PYUKY ropLiMKa i HerainHo BUAMITb MPOAYKTM 3 KOLIMKA A CMaXEHHS, iHaKLe
Tenno, o 3anMWmnnoca B GpUTIOPHULI, MPOAOBXUTb FOTYBaTH i NepecyLunTb Balli CTpaBu.

MpumiTKa. 3MiHI00UM TPMBANICTb Y MPOrpamMax aBTOMaTUYHOTO MPUFOTYBaHHS, il MOXKHA NPOJOBXUTY He BinbLue, HixX

Ha 30 %. Lle 06MexeHHA BCTAaHOBIEHO, W06 3anobirtn nepecmaxkyBaHH CTpaBu.

MpuroryBaHHA iXKi BpY4HY
[Ans npuroTyBaHHA XKi BPyuHY Clif cnovaTKy BU6paTu yac, a noTim Temneparypy.

| Lito gito MoXKHa nponycTuTu. \

Hammcuito Hamcrito Hatuckatoun : HatucHitb
KkHonky TEMP Hatuckatoun kHonky TIME KHOMKY —/+ 1 KHomKy START
(TEMMEPATYPA), |  KHomkm —/+, (YAQ), uj06 . Y
. . o HanawTtynte ,  (NYCK), wob
o6 nepeit Ao Hanawryiite nepenTu Ao g \
TpUBaniCTb  ,  po3novatn
HanawTyBaHHA Temnepartypy. HanawTyBaHHA |
MPUrOTYBaHHA. 1 MNPUrOTYBaHHA.
TemnepaTtypu. vacy. \

1. YBIMKHITb MynbTUNiy B €1€KTPOPO3ETKY.
2. BuiAmiTb BHYTpILLHIO YaLly, NOKNAAITh MPOAYKTN Y KOLIMK 1A 06CMa)KyBaHHs | MOCTaBTe yally y MynbTuniy.
3. HatucHitb oanH pa3 kHonky START (MYCK); Ha gucnnei 3'ABNATbCA 3HaUEHHA Yacy | TemnepaTypu 3a

3amoByyBaHHAM (15 xBunuH, 180 °C).

4. o6 3MiHWTY TprBaNicTb, HATUCHITL KHOMKY TIME (YAC) i BCTaHOBITb 6aXKaHWi1 Yac, HaTUCKaloun KHOMKM +/- (Big 1

00 60 XBUNNH).

5. Micna uboro HaTUCHITL KHonky TEMP (TEMMEPATYPA) i BCTaHOBITb NOTPiGHE 3HaUeHHA TemnepaTypw, HaTiCKaloun

KHONKwM +/- (Big 80 go 200 °C).

6. HatucHitb kHonky START (MYCK), wo6 noyatvt NpuUroTyBaHHa.
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[ani onncaHo fgeKinbKa peKomeHA0BaHUX P npurotysa .
Mouatkosa e BATOT c
CrpaBa Maca Temnepatypa P v e o Mpumitkn
4 BaHHA npuUroTyBaHHs nepeBepTaHHA
npoaykris
3amopoxeHa kapTonna $pi 300700 12-16 200 Tax
(ToscTa)
- 3amopokeHe
3amopoxxeHa kapTonna $pi 300700 12-20 200 Tax
(ToHka)
Kaptonns ¢pi nacHoro npu- 300 - 800 18-30 180 Tak [Dopatv onito:
rotyBaHHs (0,7 cM x 7-8 cm) 1/2 cT. noxkun
Yincu BnacHoro npuro- 300 - 800 18-22 180 Tak [opatv onito:
TyBaHHsA 1/2 1. noxkn
Kaptonna wmatoukamm 300750 12-18 180 Tak [Mopatv onito:
BIaCHOTO NPUrOTyBaHHA 1/2 cT. noxKn
Xaw6payH 250 15-18 180
KapTOI‘Iﬂi.l, TyWKOBaHa 500 18-22 180
y cveTani
Creitk 100 - 500 8-12 180
CBUHHa Kopeiika 100 - 500 10-14 180
KimHaTHa Temne-
Tam6yprep 100 - 500 patypa 7-14 180
Bynouka 3 cocrckoio 100 - 500 12-15 180
Kypsaui Hixkn 100 - 500 18-22 180
Kypsaua rpyaka 100 - 500 10-15 180
Puba 100 - 500 8-12 180
KpeseTtkun 100 - 500 5-10 180
Kpabu 100 - 500 8-12 180
Ticteuko 100 - 400 15-30 180
Aeunuin pynet
AeuHnn pynet 100 - 400 8-10 200 Tak WBWAKOrO NpuUro-
TyBaHHA
3amopoxeHi Kypaui HareTcn 100 - 500 6-10 200 Tak
3amopoKeHi pubHi nanuukn 100 - 400 3amopoxeHe 6-10 200
3amMOopOoXKeHi CUpHI Nanuukn 100 - 400 8-10 180
Akitopi 100 - 400 KimaTHa Temne- 8-10 200
batatn 100 - 500 patypa 30-45 200

MpuroTyBaHHA 3 3aMOPOXKEHNX NPOAYKTIB

LLlo6 roTyBaTy 3 3aMOPOXKEHVX NPOAYKTIB, CNif AOTPUMYBATMCh BKa3iBOK LLOAO aBTOMATUUYHOMO NPUTOTYBaHHS, TiNbKU

Liio aito mox<Ha nponycTuTy.

FROZEN/ -
KEEP WARM

Po3knagaTin npoAyKTn y KOLWMWKY Ana 06CMaxyBaHHA CAif, PiBHOMIPHO.
MocTaBTe KOLIMK AnA 06CMaXKyBaHHA y BHYTPILLHIO Yally, a Yally — Yy MynbTUMiy.
YBIMKHITb MyNbTUMIY B €N1eKTPOPO3ETKY.
HatucHitb oguH pa3 kHonky FROZEN/KEEP WARM (3AMOPOXEHE/MIATPUMKA).

Br6epitb NoTpibHY GpyHKLiI0, HATUCHYBLUM Ha NaHeni KepyBaHHA KHOMKY GyHKLUii. Ha ciTnogiogHomy amcnnel

MOYHYTb GNMATH 3HAYEHHA TEMMEPATYPU i Yacy 3a 3aMOBUYBAHHAM.
a. fKWo noTpibHo, HaTUCHITb oanH pa3 kKHonky TEMP (TEMIMEPATYPA) i BCTaHOBiTb NOTPibHe 3HaYeHHA
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HatucHits 1 Hamcuits 1
OMVIH Da3 KHO- | KHorky TEMP HatucHitb P — ' HatucHitb
n?( FEOZEN/ \ (TEMIEPA- Hatuckatoun | kHonky TIME KHOMKY —/+ | kKHonky START
KEyEPWARM Bubepits | TYPA),wo6 | kHonku—/+, | (YAC), wo6 scrarosire | (CK), wo6
cTpasy. | nepeittu Ao HanawTynte nepent Jo ) | posnouaty
3AMOPOXE- 6
I(-|E/HIL1TPI/IM- | HanalwTyBaH- | TemmepaTypy. | HanawTyBaH- T”;;z;i:b | npuroTyBaH-
KA) | HATemnepa- HA vacy. P . HA.
s 1
FRIES




TeMmnepaTypu, HATUCKAKYN KHOMKN = 4n +.

b. Akwo notpibHo, HaTUCHITL oaunH pa3 kKHonKy TIME (YAC) i BCTaHOBITb NOTPiOHe 3HaYeHHA Yacy, HaTUCKaun
KHOMKM = 4n +.
6. HatucHitb kHonky START (MYCK), o6 po3noyaTin NpuroTyBaHHs; Ha AUcniei BinobpakaTumeTbCA 3BOPOTHWI
BiANiK yacy.
7. Konv npuroTyBaHHA 3aKiHYWTLCA, NpUnaj NoAacTb 3BYKOBUIN CUrHaN i Nnepeiife B peXxnm odikyBaHHA.
8. O6epeXxHO BUTATHITb BHYTPILLHIO PYUKY ropLuyiKa i flicTaHbTe ixy.

3 3aMOpOXKEHNX NPOAYKTIB MOXHa roTysaTy Tinbkv KAPTOTTIO ®PI, OBOYI Ta MILY.
OTyl0uM CTPaBK 3 iHILMX 3aMOPOXKEHMX NPOAYKTIB, Cif LOTPUMYBATUCH PEKOMEHZALIIN WOAO PYYHOrO NPUrOTYBaHHS.

.« o .

MNigirpis

LLlo6 mynbTUMiy po3irpinaca Lo ONTUManbHOI TemnepaTypy Ans NPUroTyBaHHA NOTPIGHOI CTpaBw, nepes

NPUroTyBaHHAM B aBTOMAaTUUYHOMY, PyYHOMY PEXUMi Ui NPUrOTYBaHHAM i3 3aMOPOXeHVX NPOAYKTiB cif

cKopucTaTca GpyHKLUieto nigirpisy. Ana uboro cnig nepen Bub6opom GyHKLT OAMH pa3 HaTUCHYTU KHOMKY Migirpisy.
e N L, N

i Liio fito MOXKHa nponycTnTH. ]

\ HatucHite 1
HaTucHiTh | KHornky TEMP HatucHitb HaTvcKaroul 1 HaTvicHite
04ViH pa3 \ (TEMIEPA- Hatuckatoun | kHonky TIME 1
. ' KHOMKM —/+, , kHonky START
KHonky PRE- Bubepite ; TYPA), wob KHOMKN —/+, (YAC), wob X 1
' o . . BCTaHoBiTb , (MYCK), wob
HEAT/REHEAT cTpasy. \ nepentu o HanawTynte nepentu 1o ) '
i noTpibHy , posnouatut
(maireis/ | HanawTyBaH- | TemnepaTtypy. | HanawTyBaH- TouBanictb. | nigirpisanHs
PO3IPIB). | HA Temnepa- HA vacy. P g " ’
b TYpU. 1
- F’%FS o TEMP & »@ —> TIME © »@ >
1 1

1. lMocTaBTe KOWWK AnA 06CMaXKyBaHHA Y BHYTPILLHIO Yallly, a Yally — y MyfbTUMiY.
2. YBIMKHIiTb My/NbTUMiY B €NEKTPOPO3ETKY.
3. HatucHitb oanH pa3 kHornky PRE-HEAT/REHEAT (MIOITPIB/PO3ITPIB).
4. BubepiTb NOTPiOHY CTPaBy, HAaTUCHYBLUM Ha NaHeNi KepyBaHHA BiANOBIAHY KHOMKY aBTOMAaTU4YHOTO MPUroTyBaHHs.
Ha cBitnogiogHomy aucnnei nouHyTb 61MMaTV 3HaYeHHA TeMnepaTypu i1 Yacy 3a 3aMOBUYBaHHAM.
a. fKWo noTpibHo, HaTVCHITb oanH pa3 kHonky TEMP (TEMIEPATYPA) i BCTaHOBiTb NOTPibHe 3HaYeHHA
TemnepaTypu, HaTUCKAUN KHOMKU = UK +.
b. Akwo notpibHo, HaTUCHITL oaNH pa3 kHonKy TIME (YAC) i BCTaHOBITb NOTPiOHe 3HaUYeHHA Yacy, HaThCKalun
KHOMKM = 4u +.
5. HatucHitb kKHonky START (MYCK).
6. Konwv npunap Habepe 3aaaHy Temnepatypy, BiH NofacTb 3ByKOBWIA CUTHaI.
7. BuiAMiTb BHYTpILLHIO YaLly i PIBHOMIPHO PO3KNaAiTh NPOAYKTY Y KOLUMKY AnA 06CMaXKyBaHHS.
8. TloBepHiTb BHYTPILLHIO Yally 3 KOLMKOM ANA 06CMaKyBaHHA B MynbTUMIY.
9. HatucHitb kHonky START (MYCK), wo6 po3noyaTi NpuroTyBaHHs; Ha AUCnel BinobpakaTMeTbCA 3BOPOTHII
BifiNiK yacy.
10. Konu npuroTyBaHHsA 3akiHUMTbCA, NpUnag noAacTb 3BYKOBUI CUTHaN i Nepenfe B pexrm OUikyBaHHsA.
11. HaTWCHITb KHOMKY BiKPVBaHHA Ta, 06ePeXHO BUMHABLLM 3a PYUKY BHYTPILLHIO Yally, 0Apasy X BucunTe
roToBY CTpaBy 3 KOLUMKa A1 06CMaxyBaHHA, iHaKLLe CTpaBa NPOAOBXKYBaTVMe CMaXXUTKCh | BUCUXATW Nif Ai€to
3a/MLLKOBOrO Ternna.

OyHKLUito NigirpiBaHHA MOXHa TaKOX BUKOPUCTOBYBATH, FOTYIOUM CTPaBY 3 3aMOPOXKEHUX NPOAYKTIB 3a A0NOMOroio
MEHI0 aBTOMaTUYHOIO MPUroTyBaHHA: ANA LibOro NoTpibHo HaTucHy T KHonky PRE-HEAT/REHEAT (MIAICPIB/PO3ITPIB)
> FROZEN/KEEP WARM (3AMOPOXEHE/NIATPUMKA) > KHOMKa aBToMaTuyHOro npurotyBaHHa > START (MYCK).

TakoX MigirpiBaHHA MOXHa BUKOPUCTOBYBATU 1A PYYHOTO NPUrOTYBaHHSA: AN LibOro NOTPIGHO HATUCHY TV KHOMKY
PRE-HEAT/REHEAT (MIAIPIB/PO3IrPIB) > 3apatn Temnepatypy > START (MYCK).

1. TocTaBTe KOWMWK A1 06CMaxyBaHHA y BHYTPILLHIO Yally, a Yally — Yy MyabTvniy.

2. YBIMKHIiTb My/bTUMIY B €1EKTPOPO3ETKY.

3. HatucHitb kHonky PRE-HEAT/REHEAT (MIAICPIB/PO3ITPIB).

4. HaTucHiTb oavH pa3 kHonky TEMP (TEMMEPATYPA) i BCTaHOBITb NOTPiGHE 3HAaUEHHA TemnepaTypw, HaThCKaloun
KHOMKM = 4n +.

5. HatucHitb kHonky START (MYCK).

6. Konw npunap Habepe 3afjaHy Temnepatypy, BiH NOAACTb 3BYKOBUIA CUrHa.

7. BuiAMiTb BHYTpILLHIO YaLly i PIBHOMIPHO PO3KNaAiTh NPOAYKTY Y KOLUMKY inA 06CMaXKyBaHHS.
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8. [loBepHITb BHYTPILLIHIO Yally 3 KOLUMKOM 11 06CMaXyBaHHA B My/bTHMIY.

9. 3apaiiTe TPMBaANiCTb NPUIroTYBaHHA: ANA LIbOro NOTPIOHO oAMH pa3 HaTucHy TV KHonKy TIME (YAC) i BcTaHOBUTW
noTpibHe 3HaueHHA Yacy, HaTUCKaloUM KHOMKM — Um +.

10. HatuicHiTb KHoMnKy START (MYCK), o6 po3noyaTvi NpUroTyBaHHs; Ha AUCMNEl BiRobpaxxaTMeTbCA 3BOPOTHMIA
BifiNiK yacy.

11. Konu nprrotyBaHHA 3akiHUMTbCA, NpUnaj NoAacTb 3BYKOBUI CUTHAN i nepeije B peXXunm o4vikyBaHHA.

12. HaTWCHiTb KHOMKY BiIKPUBaHHA Ta, 06epeXXHO BUMHABLUM 3a PYUKY BHYTPILLHIO Yally, OApasy X BUCKMTe
roToBY CTPaBy 3 KOLUMKa [/1A 06CMaxyBaHHSA, iHaKLUe CTpaBa NPOAOBXKYBaTUMe CMaXKMTVCh | BUCUXaTy Nia fi€lo
3aNMLLKOBOrO Ternna.

MipirpiBaHHA

Lia dyHKLUiA fo3BONAE PO3irpiBaT! NPOAYKTU.

Micna HaTUCKaHHA

. Lo kHonku START
LLlo6 Bn6paTh PpyHKUito posirpisy, (MYCK) nouHeTbcs

noTpibHO ABiYi HaTUCHYTW KHOMNKY PRE- posirpis, a Ha anc-

HEAT/REHEAT (MIJIrPIB/PO3ITPIB). nnei Bifo6paxatu-
MeTbCA 3BOPOTHUN

BiAANiK vacy.

PRE-HEAT/ —p PRE-HEAT/ >
REHEAT REHEAT

1. HatucHitb agivi kHonky PRE-HEAT/REHEAT (MNIAITPIB/PO3ITPIB).

2. BuiAmiTb BHYTpILLHIO YaLly i NOKAAAITh y KOWMK Afif 06CMaxyBaHHA CTpaBy, AKY NOTPIGHO po3irpiti,
pPO3NoAINMBLLN iT PIBHOMIPHO NO KOLMKY.

3. HatucHitb kHonky START (MYCK). MynbTuniy noyHe posirpisatv cTpasy.

4. MynbTuniy posirpiBaTume CTpaBy NPOTAroM 4 XBUNMH 3a Temnepatypu 180 °C.

MigTpmaHHA TeMnepatypu
Micna npuroTyBaHHA CTPaBM MOXHa NiATPVYMYBaTK ii ONTUManbHy TemnepaTtypy 3a A0NOMOroio GyHKLUI NiaTpUMaHHA
Temnepartypu.

i Lilo fito MOXKHa nponycTnTh. ]

| HatucHite ]

11106 B1EpaTU dyHKL0 | KHorky TEMP HatucHite Hatuckaioun | HatucHitb
nim VIMaHH’;I Telvlnye ; " \ (TEMIEPA- Hatuckatoun | kHonky TIME | kHomku —/+, , kHonky START
cn? paiqi HaTUCH TMpKH();EK' . TYPA), uj06 KHOMKN —/+, (YAQ), wob Hanawtyiite , (MYCK), wo6

FF‘I‘:OZEN/KEEIZWARM y | nepeiitu Ao HanawryinTe nepenTn ao TpuBanicts , posnouaty

1 1
(3AMOPOXEHE/MIITPYMKA). * HanawTyBaH- | TemnepaTypy. | HanawTyBaH- | MPUroTyBaH- ! NpUroTyBaH-
1\ HA Temnepa- HA Yacy. HA. ) HA.
b Typw. 1
el el TEMP & »@ —> TIME © »@
1 1

1. HatncHitb Bivi kHonky FROZEN/KEEP WARM (3AMOPOXEHE/NIATPUMKA).
2. 3a3amMOBYYBaHHAM, MynbTUMIY NiaTPUMyBaTMe TemnepaTtypy 80 °C npoTarom 30 XBUAVH. IKLLO NOTPI6HO, i
napameTpu MOXHa 3MiHUTH.
a. LWo6 3miHUTK TpuBanicTb, HaTUCHITL KHOMKy TIME (YAC) i BCTaHOBITb 6a)aHWii Yac, HaTUCKAUM KHOMKM +/—
(Big 1 8o 60 XBUNUH).
b. MNicna uboro HatucHiTL KHONKy TEMP (TEMIMEPATYPA) i BCTaHOBITb NOTPiGHe 3HaYeHHA TemnepaTypu,
HaTUCKatoum KHomKku +/- (Big 80 go 200 °C).
3. BuiAmiTb BHYTpILLHIO YaLly i NOKAAAITh Yy KOWMK A1 06CMaxyBaHHA CTPaBy, AKY NOTPIGHO posirpiti,
po3noainMBLLK iT PIBHOMIPHO MO KOLKKY.
4. MynbTuniy nigTPMMyBaTMe ONTUMaNbHY TemnepaTypy CTpaBu.
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TYBAHHA

Mip yac KopucTyBaHHA MyNbTUNIY He NOTPebye BeNKoro obcary obcnyroByBaHHs. LLlob BoHa AoBro i1 6e3BiAMOBHO
cnyxuna, ii cnif ounLaT NiCNA KOXHOIO NPUrOTYBaHHA IKi.

Ll MynbTURiv He MiCTUTb AeTanei, NpU3HaYeHKX A1A 06CyroByBaHHA KOpUcTyBadeM. He Hamaraiitecs
BiAPEeMOHTYBaTW i CaMOTyXKu. MynbTuniy € OCUTb HaAiiHUM BUPOGOM, NPoTe AKLLO BOHA BCE X TaKu BUnge

3 napy, 3BepHiTbCA y cy06y nigTpMKM Komnanii SHARP, koopAnHaTy fiKoT HaBeieHO Ha MoYaTKy Liboro NocibHuKa
KopucTyBaya.

YBATA! LL|06 3an06irTv pusuKy ypaseHHs enektpuyHum crpymom, HE 3AHYPIOVTE MYNIBTUMIY Y BOAY YW BYAb-AKI
IHLUI PIAVIHA.

o6 minbTnniy poBro i 6e3BiAMOBHO NpaLtoBana, ii ciig perynapHo ounilyBaT. TakoX perynapHe ounLieHHs
3anobirae pr3nky noxexi. Mig Yac YMLLEHHA CNTiA AOTPUMYBATICA TaKMX BKa3iBOK:

1. BuiimiTb BUNKY XMBNEHHA 3 enekTpopo3eTKu. MouekaliTte, AOKMN MyNbTHMIY OXONOHE.

2. Kowwuk ans o6cmMaxkyBaHHA i BHYTPILLHIO YaLly Cifi NPOTUPATU TKAHWHOL, 3MOYEHO B MUSIbHOMY PO3uuHi. insa
LIbOro 060B'A3KOBO CNifi KOPVCTYBATUCA HEMTPANbHM MUNbHM PO3UNHOM PO3UMHOM. AKLLO YCYHYTU NAAMK Ha
KOLUMKY 4u BHYTPILLHI Yalli iy>Ke BaXKKO, 3aMOYiTb Lji AeTani y Tennii Boai Npmbnm3Ho Ha 10 XBUAWH.

3. OuwncTbTe HarpiBHi eneMeHTH Cyxolo M'AKOIO TKaHWHOIO.

4. [lpoTpiTb 30BHILIHIO MOBEPXHIO MyNbTUMNEYI M'AKOIO BOJIOTOH0, @ MOTIM CYXOI0 TKAHUHOIO.

YBATA! HE KOPUCTYWTECA ABPA3VIBHMW 3ACOBAMM UM BYAb-AKMMU MATEPIATIAMU, 3gaTHMn apanaTy
NOBEPXHIO, iNA YNLLEHHA KOLWMKA 4518 06CMa)yBaHHA Y BHYTPILLHBOI YaLli. O60B'A3KOBO BUKOPUCTOBYITE NLLe
HeWNTpanbHWn MUIBbHUIA PO3UMH. AGPa3nBHI 3aCO6M ANA YMLLEHHS, XKOPCTKI WITKM i XiMiUHi 3aC06U AN YNLIEHHSA
MOLLKOAKYIOTb MOKPUTTA LMX AeTanei.

Alkecb flofaTKOBe 06C/YroByBaHHA, KPiM PEKOMEHA0BaHOTO YLLEHHS, He MOTPIGHe.

Bynb-AKi iHwWi po60T1 3 06CNyroByBaHHA NPOBOAATLCA B aBTOPU30BAHOMY CEPBICHOMY LIEHTPI.

MepL HiX yKnagaTn Ha 36epiraHHsA, BAMKHITb MyNbTUMIY i3 PO3€TKU, 3aueKaiiTe, AOKM BOHA OXOJNOHE i1 oumncTbTe .
36epiraitTe MynbTURIY y i KOPOO6LLi B Cyxomy uncTomy micui. CTaBuTy ii Ha 36epiraHHA, He JOYeKaBLINCh, AOKU BOHa
OXOJI0He, ab0 He BUMKHYBLLM 3 PO3eTKM, 3a60pOoHeHO. Takox 3a60pOHEHO Tyro 06MOTyBaTU LWHYP XVBIEHHA AOBKONA
Kopnyca MynbTunedi. He nepervHaiiTe WHyp WBEHHA Y MiCLii NOro BXOAXKEHHA B KOPNyC — BiH MOXe nepeTepTnch
i3namatuca.

CTaBnAuM MynbTUNIY Ha TprBane 36epiraHHA, NepeKoHaTeCh Y TOMY, L0 BOHA YMCTa i B Hill HEMA€E 3anmLKiB
npoayKTiB. 36epiralite MynbTUMiY y CyXOMy MicCLli, HANPVKNaA Ha CToNi, CTiNbHULi Yn nonwvui wadw.
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CTEN

Akwo MyJ'IbTI/II'Ii‘-I He npautoe HaJlleXXHUM YNHOM, AOTpVIMyVITer BKa3iBOK, AKi MOAAHO HIXKYe.

MynbTuniy He npautoe

Mpunap He BBIMKHEHWIA y po3eTKy abo BUMMKaYeM.

MepekoHaiiTecb y TOMY, L0 BU/Ka BCTaBsleHa
B €/IeKTPOPO3€TKyY, a NPUNaj yBIMKHEHWNIA.

He BcTaHoBREHO Yac abo Temneparypy.

3apaiiTe yac i Temnepartypy, a NOTIM HaTUCHITb
kHonky START (MYCK).

BHyTpiluHA yalwa He 3adikcoBaHa y npunagi
HaNeXHUM YNHOM

BcTaBTe BHYTPILLHIO Yally B MynbTUMIY 4O
KnauaHHA.

MpuroTosaHi B MynsTUneui
NPOAYKTU HefJOCMaxeHi.

Y KoLKy Ans o6cMaxyBaHHA 3a6arato NpoAyKTiB.

Knapitb npoayKT y KOWWK MEHLWMMI NopLiamMu
— BOHW NPOCMaX<yBaTUMYTbCA PIBHOMIPHiLLe.

3apjaHa Temnepartypa 3aHagTo H1U3bKa.

3apainTe HeobXifHe 3HaYEHHA TemnepaTypu.

3amana TpUBaniCTb NPUrOTYBaHHA.

3apanTe HeobXifHY TPVBANICTb MPUrOTYBaHHA.

Crpasu, NnpuroToBaHi y
MynbTUneyi, He BUXOAATb
XPYCTKMAMU.

Bu roTyBanu npogyKTu, npusHayeHi ana
NPUroTyBaHHA y 3BUYaliHIl GPUTIOPHNLL.

Y mynbTuneuyi caif rotysati NpoAyKTU, NpusHayeHi
[INA NPUrOTYBaHHA B lyXOBL, 860 X HaHOCUTN
MEH3NKOM Ha NPOAYKTY TOHKMIA Wwap onii, wo6
CTpaBa BUILLINA XPYCTKILLOO.

BHYTpilIHA Yalla 3 KOWUKOM
inA 06CMaxKyBaHHs NoraHo
BCTaBNAETLCA ab0 30BCIM He
BXOAUTb Y MyNbTUMIY.

Y KOWWKy AnA 06CMaxyBaHHA 3a6arato NpoayKTis.

He nepenoBHoiiTe KOWWK AnA 06CMaxyBaHHSA.

Kownk ana o6cmakyBaHHs He BCTaBNAETbCA
y BHYTPILLHIO YaLuy.

MPUTUCHITb KOWWK ANA 06CMaXKyBaHHA
y BHYTPILUHIlA Yalli JOHW3Y aX [0 Nerkoro
KnauaHHsA.

13 npunapy BuxoauTb 6inuit
M.

[Ins NpUroTyBaHHA BUKOPUCTOBYIOTHCA XKMPHI
KOMMOHEHTU.

Mip Yac NpUroTyBaHHA B MynbTUMNEYi XKUPHUX
KOMIMOHEHTIB y Yallly BuTiKae 6arato xwupy. Llei
NP MOXe yTBOPIOBaTY 6iNUI AUM, a Yalla MoXe
neperpisatucs. Lle He BnnvBae Hi Ha cTaH npunaay,
Hi Ha KiHLeBUI pe3ynbTar.

Y BHYTPILLHI YaLui 3annLmnBCA Xnp nicna
NPUroTyBaHHA NonepefHbOI CTPaBy.

Binuit aum yTBOPIOETHCA Yepes HarpiBaHHA XnpY
Y BHYTPILUHIN YaLui; nicna NpUroTyBaHHA KOXHOI
CTPaBu KOWVK ANA 06CMaxyBaHHSA | BHYTPIlLHIO
uyaly 060B'A3KOBO CJlifl MUATH.

Csixa kapTonna ¢pi
NPOCMaXy€ETbCA B
MynbTUneYi HepiBHOMIPHO.

BrikopucToBy€TbCA KapTONNA HEBIANOBIAHOrO
copry.

BuviKkopucToByiiTe CUpy KapTorJilo | nepeKkoHaiiTech
y TOMy, O Nifl YaC CMaXXeHHA BOHa 3a/ULLIAETbCA
TBEpAOI0.

LmaTouku kapTonni He 6yno fo6pe NpomMuUTo
nepea CMaXxXeHHAM.

PeTtenbHo npomuiiTe HapizaHy CONIOMKOIO
KapTomnJo, Wob 3M1Ty 3 i MOBEPXHi KPOXMarb.

LLloiHo ob6cmaxkeHa B
MynbTUneyi Kaptonna ¢ppi He
BUXOANTb XPYCTKOIO.

XpyCTKiCTb KapTonni Gppi 3anexuTb Bif KinbKocTi
i TNy onii, a TaKOX BiA KiNbKOCTi BOAN Ha NOBEPXHi
LIMaTOYUKiB KapTomJi.

MepL HiX foAaBaTy onito, 060B'A3KOBO fo6pe
NPOCYLWiTh Hapi3aHy CONOMKOIO KapTomJiio.

LLlo6 kapTonna ¢ppi byna xpycTKiloto, HapisyiTe i
COJOMKOIO TOHLUE.

o6 kapTonna ¢ppi byna xpycTkilloto, foaasaiite
Tpoxu 6inbLue onii.

AKLWO ycyHyTV npobnemu B poboTi He BAANOCSA, 3BEPHITbCA Y Cy»KOY NiaTpUMKM KomnaHii SHARP, koopauHaTu Akoi
HaBeAeHO Ha MoYaTKy Liboro nocibH1Ka KoprcTyBauya.
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