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3AXOAU BE3NEKU

YBa*KHO O3HaNOMTeCA 3 L€l IHCTPYKLIED 4O NOYaTKy

ekcnnyaTauii npucTpoto Ta 36epexiTsb il AnA noganbworo

BUKOPUCTaHHA.

® [lepeq nepwM BMUKAHHAM NepesipTe, Yn BiANoBigaTb
TEXHIYHI XapaKTepuCTnKn BUpPOoOY, BKa3aHi B MapKyBaHHi,
eNIeKTPOXWNBIIEHHIO Y BaLUil MepeXi.

® [Ipynag He Npu3HayYeHuin AnAa NPOMMNCIIOBOro 3aCToCy-
BaHHA. [laHn npunag npusHayeHn AnAa BUKOPUCTAHHA Y
no6yTOBMX Ta aHANOTiYHMX YMOBAX, 30KpeMa:
- B KYXOHHUMX 30HaX 454 NepCcoHany B marasuHax, odpicax
Ta iHWNX BUPOOHMUMX YMOBAX, Ha CilbCbKOrOCNOAAPCbKIMX
bepmax;
- KNiEHTaMW B roTensAx, MOTeNsx, Ta iHWin iHGpacTpyKTypi
XKMWTNOBOIO TUNY;
- B NPNBATHMX NaHCiOHaTax.

® He BMKOPUCTOBYMTE M03a NPUMILLEHHAMMU.

® He BMKOPUCTOBYMTE NPUCTPIN i3 NOWKOOXKEHUM MeperKe-
BUM Kabenem abo iHWMMK NOLWKOAXKEHHAMMK. Y pa3i NOLWKO-
[XKEHHA WHYpPa XKUBNEHHA noro Tpeba 3aMiHUTK cneuianb-
HUM LUHYPOM Y1 KOMMJIEKTOM, HaJaHM BUPOOHNKOM Yu
cepBiCHOIO CNy6010.

® CnigkynTe, WwWob mepexeBunii Kabenb He TOPKaBCA rOCTPUX
KPOMOK i rapAYnNX NOBEPXOHb.

® He TArHIiTb, He NepekpyyYynTe Ta He HAMOTYINTE MepPeXeBUN
Kabenb HaBKONO KOpMyCy NPUCTPOIO.

@ Bigknoyatoum NpucTpin Big enekTtpomepexi, He TArHITb 3a
MepexeBuin Kabenb, 6epiTbCA TiNbKKU 3a BUNKY.

® [lpunag He Npu3HaYeHU ana poboTu Bi 30BHILLIHBOTO
TanMepa UM OKPeMOoi CUCTEMU ANCTAaHLIVHOIO KepyBaHHA.



® He HamaranTeca CamoCTiNHO peMOoHTYyBaTu NpucTpin. Mpwu
BUHWKHEHHI HeCrnpaBHOCTEN 3BEPHITbLCA B aBTOPU30BaAHUN
CEePBICHUN LeHTp.

® BIKOPWCTAHHA HE PEKOMEHOBAHUX BUPOOHMKOM aKkcecy-
apiB Moxke 6yTn Hebe3neyHnm abo NPU3BECTN JO NOLIKO-
[XKEHHA NPUCTPOIO.

@ 3aBXn BiAKIoUanTe NPUCTPIN BiJ enekTpoMepexi nepen
YMLWEHHAM, ab0, AKLLO BN HAM HE KOPUCTYETECD.

® [1106 YHUKHY TN YpaXKeHHA eNeKTPUYHMUM CTPYMOM Ta 3aro-
PAHHA, He 3aHypIONTE NPUCTPIN Yy BoAy abo iHLWI pignHun.
AKLWO Le cTanocA, HeranmHo BiAK/OUITb MOrO Bif, enekTpo-
MepeXi Ta 3BepPHITbCA B CEPBICHUIN LEeHTP ANA nepesipKu.

® Llen npunag MoXyTb BUKOPUCTOBYBATKW AiTU Y BiLi Big 8 po-
KiB Ta 0C061 3 06MexeHMN Gi3NYHUMK, YYTTEBUMM abO
PO3YMOBMMN MOXNINBOCTAMYK ab0 3 HEQOCTATHICTIO JOCBIAY
" 3HaHb, AKLLO BOHM NepebyBatoTb Nig NOCTINHMM HAarNA4OM
ab0 X NPOIHCTPYKTOBAHO WOA0 6e3neyHoro BUKOPUCTaHHA
npunagy Ta BOHW 3p03yMitoTb MOXNNBI Hebe3neku. [itu
He NOBUHHI 6aBuTUCA 3 Npunagom. OumiieHHA Ta 06cny-
roByBaHHA CMOXWBayYeM He MNOBUHHI 34iicHIOBaTW JiTn 6e3
Harnagy.

® BcTaHOBIOMTE MYNbTUBAPKY Ha PiBHY CTIMIKY MOBEPXHIO.

® He BCTaHOBMOWTE NPUCTPIN Ha rapAYNX ra3oBUX i enek-
TPUYHUX NAUTaX, Y AyX0BuX wadax; He po3millynTe Noro
no6nmnsy 6yab-AKMx gxepen Tenna.

® [lepeKkoHanTecA B TOMY, LLIO HAaBKOJIO NPUCTPOIO € fOCTaT-
HbO BiNlbHOro mMicuA. MynbTBapKa-ckopoBapKa NOBUHHA
O6yTn BCTaHOBNEHA Ha BiACTaHi He MeHwWwe 15 cM Bif NOTeH-
LinHO BorHeHebe3neyHnx 06'eKTiB, AK-0T MebniB, dipaHOK
Ta iH.



® He BMUMKalTe NpuCTpin 6e3nocepenHbo Nopyy i3 Bubyxo-
BUMMW i Nerko3anMmncTMmMmn matepianamm i pe4oBuHamu.

® He nigHimanTe Ta He NepemilanTe NPUCTPIN, NOKKU BiH Nig-
KNIOYeHNN o enekTpomepexi. He pyxanTe vawy BcepeauHi
MY/NbTMBAPKN-CKOPOBAPKM Nif Yac roTyBaHHA.

® He 3annwarnite npogyKkTn abo Bogy B MynbTUBapLi-CKOPO-
Bapui Ha TpMBanumn yac.

® HiuyM He HaKpuBaWrTe NPUCTPIN Nig Yac poboTK, Lie MoXe
CTaTV NPUYNHOIO HECNPABHOCTI NPUCTpOoto. Hikonn He BMu-
KanTe MynbTUBapPKY-CKOPOBAPKY 3 MOPOXKHbOIO YaLLelo.

® He fonyckanTe noTpaniAaHHA PiANHW BCepeanHy Kopnycy
MyNIbTUBapPKN-CKOPOBapKW. Hanueante Boay TiNbKu B vally
ANA NPUroTyBaHHA.

® YHnKanTe NoTpaniaHHA CTOPOHHIX NpeameTiB i pianH y
NPOCTip MiX AHOM YaLli Ta HarpiBanbHUM eflemeHTOM!
HenoTpumaHHA 4boro npasuna Moxke npu3BecTn Jo no-
ABU 3anaxy rapy, He3aBn4yamHuX 3BYKIB i O NOWKOOXKEHHA
NpUCTPOIO.

® [1py BUHVMKHEHHI HEe3BMYANHMX AN1A HOPManbHOI po6oTK
MYNbTUBAPKN-CKOPOBaPKM LWYMiB, 3anaxis, AnUMYy abo iHWnx
ABHUX NOpYyLeHb PoH6OTU NPUCTPOIO, HEOOXiIAHO HEramHO
BIAIKNIOUNTN NOTO Big Mmepexi. [lepekoHanTeca B TOMY, WO
MiX Yallelo Ta HarpiBasbHUM ef1leMeHTOM HEMA€E CTOPOH-
Hix NpeameTiB abo pigunH. MNpn HeobxigHOCTI — NpubepiTb
iX. AKLWO NPUYNHY HECNPABHOCTI He BUABNEHO, HEOOXiAHO
3BEepPHYTUCA B CePBICHUN LUeHTp. He HamaranTeca BifpemMoH-
TYyBaTU NPUCTPIN CAMOCTINHO.

® [licnAa 3aBeplUeHHA pobOTK 3 NPUCTPOEM He NoMillanTe
yawly anA npuroTyBaHHA ofpasy nig XonofHy Bogy - pis-
Ka 3MiHa TemnepaTyp MOXe NPUBeCTn A0 NOWKOAKEHHA
BHYTPILWHbOro NOKPUTTA. [lanTe yaLli oXonoHyTn nepeq
MUTTAM.



® He HarpiBanTe yally Ha NAUTI UM IHWWI HarpiBanbHin Mo-
BepxHi Ana 3anobiraHHA ii gepopmyBaHHI0. He 3amiHtonTe
BHYTPILLHIO YaLly iHWXM MOCYAOM, BAKOPUCTOBYMTE TiNlbKK
KOMMJIEKTHY Yaluy.

® He muninTe npoayKty 6e3nocepefHbo B Yalli MynbTUBap-
KM-CKOPOBapKW, BUKOPUCTOBYUTE AJ1A LbOro iHWMiA nocyn.

® BHYTpPiLLHA NOBEPXHA Yalli Ma€ NMOKPUTTA, AKEe BUMarae
aKypaTHOro Ta A6annmeoro noBomaeHHs. LLo6 He no-
WKOAUTM NOKPUTTA YaLli, BUPOOHUK peKOMEHAYE BUKO-
pUCTOBYBATK akcecyapu, Wo NAYTb y KOMMNMEKTi 3 MyNbTuU-
BapKOI0-CKOPOBapKo. MoXKHa TakoX BUKOPUCTOBYBaTU
[epeB’AaHe, NnacTnkoBe abo cunikoHoBe Nnpunagas.

YBATA! 6yabre o6epexHi nig yac po60oTu 3 MynbTu-

BapKOIO-CKOPOBapKoOI0 - rapAYa napa ta posirpiri ge-

Tani MynbTUBapKN-CKOPoOBapKn MOXYTb NpuU3BecTr

A0 CepMo3HUNX ONiKiB pyK Ta 06nuuua. florpumynre-

CA NpaBuUN TeXHIKN 6e3neKn nig Yac BUKOPUCTaHHA

MYNbTUBaPKN-CKOPOBapPKMU.

AKwo ywinbHIOBanbHe KinbLe NOWKOAXKEHO, He BUKO-

puUCTOBYNTE iHWI ywWwinbHIOBauyi Ana 3amiHu.

Mepea 3anyckom nporpamun npuroTtyBaHHA nepeKo-

HalTecs, Wo 3ano6iXKHNIN KnanaH BCTaB/IeHO B KPULLKY

MYNbTUBaPKN-CKOPOBapPKMU.

MonnaBKoBUI KNnanaH onycKaeTbCA KON BHYTPILWIHA

€MHICTb Nig TUCKOM, Y Llell Yac He HaMaramnTecs BigKpuTn

KPULLKY CUNOI0.

He cTtaBTe XXOA4HNX BaXKKNX NpeaMeTiB Ha 3anobixkHun

KnanaH i He BUKOPUCTOBYITE iHWIi NnpeagMeTn 3aMiCTb

Hboro. HaTucHyBLIN Ha KNanaH BUNYCKY napu, fo4yeKan-

TecA, NOKN NOBHICTIO BUAe napa, i nvwe noTtim BigKpu-

BalnTe KpuwKy. O60B’A3KOBO BUMKHITb [j)Kepeno XXUBJeH-

HA, NepL HiX BigKpBaTN KPULIKY.
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BCTYN

MynbTrBapKa-cKopoBapKa — Lie HOBITHIl TUM KyXOHHOrO Npunaaas, Wo noeaHye GyHK-
LiOHaNbHICTb KTACMYHOT MyNbTBapKM Ta CKOPOBapKu. [NpuUcTpin BUKOPUCTOBYE peXnm
NPUroTyBaHHA Mif TCKOM, O JO3BOJSAE 36iNblUNTY TEMNEPATYpPy NPUrOTYBaHHS i TaKUM
UYMHOM 3a0LLAANTU Yac, 3yCUIIA Ta 3eKOHOMUTY eNeKTPOeHeprito.

KOMIJIEKT MOCTABKUA

1. MipHun cTakaH

2. JloxKa gna npurotyBaHHA

3. KoHTelHep AnA NpuroTyBaHHA Ha Napi Ta NigcTaBKa nig Hboro (TiNbKu gna mogeni
MPC-P226)

4. Knwura peuenTis

5. IHcTpyKUiA 3 ekcnyaTauii (MiCTUTb rapaHTiiHWIA TanoH)

BYAOBA NMPUCTPOIO

MonnaBKoBMIA KnanaH e
3anobiHuii knanaH

PyuKa KpULWIKK

Bynoea NonAasKoBoro

YiinbHIOBabHE Kinblie Crancha knanawy
KpHLWKa
<,
Yawa ana BHyTpiwHA

Y P
NPUroTYBaHHA _—~ Kamepa Monnasok

e
MAacTUKOBUIA |
dikcatop H;JHLIJ_l:Mf A
KontponbHa Kopnyc
i

AntomiHiesa kKpuwwKa
naHeno =

HarpisanbHUiA enemeHT

-~
- KOHeKTOp WHYpa
KUBAEHHA

OcHoBa =

Monnaekoee Kinbue



MAHEJIb KEPYBAHHA
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ABTOMIGICPIB
CKACYBAHHS
3 = ;MSI‘F HAC * 8
I'IP?AVKTV ; TEMNEPATYPA
4 v 7

1. HOwucnnen

2. KHonka ¢yHKUin «ABTonigirpis/CkacyBaHHA» AnA yBIMKHeHHA GyHKUIT nigirpiBy cTpasu
Ta CKacyBaHHA BUOpaHoi nporpamu abo CK1aaHHA HanawTyBaHb

3. KHonka Bubopy npopykTis (M'aco, Puba, OBoui) Ans MakcrmanbHOro TOYHOrO Hana-

LITYBaHHA 06paHoi nporpamm

KHonka HanalwTyBaHHSA BigKnageHoro ctapty

KHonKa 3mMeHLLeHHA 3HaueHHA napameTpa

KHomKa 36i/ibleHHsA 3HauYeHHA napameTpa

KHonka yBimKHeHHsA nporpamu «CBilt peuent»

KHonka ¢oyHKUin «Yac/Temnepatypa» Ana HanalTyBaHHsA Yacy abo TemnepaTypu npo-

rpam npuroTyBaHHs

9. KHonka 3anycky o6paHoi nporpamm

10. KHonka B1bopy nporpam npurotTyBaHHs

© No WA



OVUCTNEN

Juncnnen npr3HaveHnii 4na BifobpaxeHHs HanawTyBaHb TeMnepaTypu Ta yacy, obpaHoi
nporpamu NPUroTyBaHHsA Ta JOAATKOBUX pexunmiB. [JooaTKOBO Ha Ancrnei Bifobpaxa-
I0TbCA 3HAUKM QYHKLUIN BigKnaleHOro CTapTy, BUMKHEHHS 3BYKOBUX CUrHaniB Ta nigirpisy
CTpaB. Y pexxumi BUKOHaHHs NPOorpamu Ha aucnei Bigobpa)kaeTbCs 3BOPOTHUIA BiAsliK yacy
NPUroTyBaHHA.

EnemeHT Aucnnes | Onuc

[ucnneir ans Bifobpa)keHHA HanalTyBaHb Yacy
Ta TemnepaTypu NpuUroTyBaHHA

IHAMKaTOP BiAKNIOYEHNX 3BYKOBUX CUTHANIB

0]
- IHAVKaTOP HanawTyBaHb Taimepy abo Yacy NPUroTyBaHHA

IHAMKaTOp HanawTyBaHHA TemnepaTypu NPUroTyBaHHA

IHguKaTop nporpamu "CYIM"

IHankaTop nporpamu "MJIOB"

IHankaTop nporpamu "MOJIOYHA KALLA"

IHankaTop nporpamu "OMJTET"

IHankaTop nporpamu "TYLLIKYBAHHA"

TAHDIG - IHArKaTop nporpamu "TAXAIM™

STEAM B IHaukaTop nporpamu "HA MAPI"

NOODLES E IHaukaTop nporpamu "TIACTA"
REHEAT | IHgmkaTop nporpamu "PO3ITPIB"

IHAMKaTOp NpoLecy NpUroTyBaHHA cTpas (poboTu npo-
rpam NpUroTyBaHHs)

WARM | IHgukaTop nporpamu "MIATPUMKA TETJTA"

COOKING




EnemeHT gucnnes

Oonumc

MEAT

IHanKaTop pexnmy "M'ACO" (nopatkoBa dyHKLiA "BVBIP
MPOLOYKTY")

IHAvKaTop pexnmy "PUBA" (nofaTtkoBa dpyHKuin "BUBIP

FISH MPOLOYKTY")
IHAnKaTop pexnmy "OBOYI" (nopaTkoBa dpyHKuia "BUBIP

VEGETABLES ngouyKprE)) y (Roa PyHKy
MULTICOOK | InankaTop nporpamu "TBIA PELIENT"

FRY | IHgukaTtop nporpamu "CMAMEHHA"

CAKE | Inankatop nporpamu "BUMIYKA"
SLOWSTEW | InamkaTop nporpamu "TOMJTIHHA"
JAM | IHgmkaTop nporpamu "BAPEHHA"
YOGHURT | IHankaTop nporpamu "MOTYPT"

NEPEA NEPLUAM BUKOPUCTAHHAM

+ Po3nakyinTe npucTpin i BUAaNiTb yCi eTUKETKN.

+ [epeBipTe HaABHICTb YCiX KOMMOHEHTIB NPUCTPOIO Ta BiACY THICTb MOLWKOAXKEHb.

+  BigKpuiiTe KpuULLKY: Bi3bMiTbCA 3@ PYUKY KPULLKM PYKOIO Ta MOBEPHITb KPULLKY NPOTU
rOAVNHHWKOBOI CTPINIKM A0 YNOPY, NOTIM 06epeXXHO MNiAHIMITb KPULLKY (AK MOKa3aHo Ha

man. P1iman. P2):

«

T

D).

| e

+  BumwiiTe BCi 3HIMHI YacTUHWK B TeNni MUNbHIN BOAi. PeTenbHO npomuniATe Ta BUCYLWLITb
yci getani. NpoTpiTb 30BHILWLHIN KOPNYC YNCTOK BONOroto TkaHuHoW. HIKOJIN He 3aHy-
pioiTe 30BHiILLHI KOPMYC y BoAy abo Oyfb-AKy iHLY pianHy.

+ [lepen neplunm 3acTocyBaHHAM MPUCTPOIO PEKOMEHAYETLCA BBIMKHY TV NpOrpamy
«Cyn» Ha 60 XBMWH i3 YaLueto, 3aNoBHEHO Bogo Ha 70%.




BUKOPUCTAHHA NPUCTPOIO

« [epen NpurotyBaHHAM BHYTPILLHA Ta 30BHILLIHA YaCTUHW MYNbTUBAPKN-CKOPOBapKKM
MOBWHHI BYTV YNCTVMU, MEPEKOHANTECA TAKOX, LLIO MiX Yallelo ANA NPUroTyBaHHs Ta
HarpiBasbHOIO MOBEPXHEI HEMA€E CTOPOHHIX NpeaMeTiB.

«  BcTaBTe valy ana npurotyBaHHA B MyNbTUBAPKY-CKOPOBapPKY.

- Buknagitb HeoOXiaHi iHrpeieHTU B yawly. Hikonv He 3anoBHIONTE Yally MynbTBap-
KN-CKOPOBAPKM Ginblue Hix Ha 4/5 Ti Bucotn (man. P3). Konu rotyeTe piaki cTpaBy, yalu
Ma€ 6yTu 3anoBHeHa He 6GinbLue Hixk Ha 3/5 ii BucoTu (Man. P4) ons 3anob6iraHHsa BUTiKaH-
HIO PiAVHM B NpoLeci NpuroTyBaHHA. Hikonn He 3anoBHIONTE Yally MeHLe HiX Ha 1/5 1i
BucoTu (man. P5):

\J
45n 35h A 115h &
P3 P4 P5

+  3nerka noBepHiTb Yally AnA NPUroTYBaHHA BCepelVHi MyNbTMBAPKM-CKOPOBapPKY (Man.
P6), nepekoHanTeca, WO Yalua WiflbHO CTUKAETbCA 3 HarpiBaibHAM efIeMEHTOM.

+  3aKpuiiTe KPULLKY BCTaBMBLUW Y BiANOBiAHI Na3u dikcaTtopa KPULLKX Ta MPOBEPHITb
KPWLLKY 33 FOAMHHNKOBOIO CTPiNKoio Ao ynopy (man. P7 ta P8).

@C}/\/

VL/

+  BcTaBTe 3anob6iXKHMI KnanaH B KPYLLKY MyJIbTUBAaPKM-CKOPOBaPKM Ta NepeBeaitb Noro
B NMOJIOXeHHA «3aKkpuTo», Man. P9-a Ta P9-b:

P6

Tavauie -

£ Bisprn B

Pg-b

+ BcraBTe WwWTekep mepexeBoro Kabenio B rHi3fo WTekepa MysibTUBAaPKN-CKOPOBAPKHY.

+  YBIMKHIiTb BUJIKY MepexKeBOro Kabenio MynbTMBapKM-CKOPOBapKY B po3eTKy. Ha aumc-
nnei Bigobpasatbca cumaonm «00:00».

+ He nmigknioyante NpuCTpin 8O PO3eTKK, AKLLO HE BMKOHAHI BULLEBKa3aHi BUMOT.

+  MMicna 3akiHYeHHA Nporpamy NPUroTyBaHHA NepeBesiTb 3anobiXHWI KnanaH B nosno-
YKeHHs «Bigkputo», man. P10-a ta P10-b:
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33KPUTO =

Biaxpuro 81|

+ [icna voro BiAKPUNTE KPULLKY, MOBepTaloun ii NPOTN FOANHHUKOBOI CTPINKN.

YBATA! MoxxnuBui BuXig rapayoi napu, 6yabre o6epexHi ana 3anobiraHHaA oni-
Kam! Hikonmn He HamaraliTecs BigKp1Ty KPULLKY CUOI0 A0 3aKiHYeHHA nporpamm
npUroTyBaHHA!

YBIMKHEHHSA/BUMKHEHHSA MYJIbTUBAPKU-
CKOPOBAPKW, BUBIP MPOrPAMU TA HANALLTYBAHHS
NOAATKOBUX OYHKLIIN

MicnAa 3aknapaHHA NPOAYKTIB B Yallly, BCTAHOBJMIEHHA | diKcaLil KpULWKM YBIMKHEHHSA
MyTnbTUBapPKN-CKOPOBApPKM B moxeTe 06paTnt HeobXiAHY Nporpamy NpuroTyBaHHA. ina
AeAKMX Nporpam NpUroTyBaHHA AOCTYMHI BUGIp NPOAYKTIB, O 3MiHIOE Yac NPUroTyBaHH:A
Ta AO3BOJIAE OTPUMATL HaMKpawuii edekT. eski nporpamm NpaLoloTh TifIbKU B peXMMI
ckopoBapky («[Mig Tuckom»). ina umx nporpam Bignik yacy Ao 3aKiHYeHHA Nporpammn pos-
NMOYMHAETLCA NiCNA JOCATHEHHA HeobXiAHOT TemnepaTypu Ta TUCKY. B npoueci HarpiBaHHA
Ta CTBOPEHHA PoboYOro TUCKY Ha ancnnei byae ceiTnTUCA iHgUKaTop «WARM>.

MeHto/CrapT _

+  TopkHiTbcAa KHoNKKM B fekinbKa pasiB 4O MOMEHTY NiACBiYyBaHHA iIHAMKATOPa NOpyY 3
HeoOXigHOT Nporpamu.

«  [na nporpam «Cyn», «<Ha napi» Ta «TylwKyBaHHA» JOAATKOBO MOXHa o6paty Tun
NPOAYKTY, 3 AKOTO FOTYETbCA CTPaBa — M'sICO, prba abo oBoui. Bubip npoayKTy 3ailicH0-
€TbCA 3@ JONOMOr 00 KHOMKM ﬁ , TOPKHITbCA L€l KHONKM JeKinbKa pasiB O MOMEHTY
nifcBivyBaHHA iHOMKaTopa HeobxigHoro npoayKTy (<MEAT», «FISH» abo «VEGETABLES»)

lMpumimka: AKwo npoepama He nidompumye PyHKUYito 8ubopy npodykmie — 8Ka3aHi suwe

iHOukamopu He 6yOyme niocsiyygamucs.

«  Micna Bnbopy HeobxifHOT NporpaMu Ta HanawTyBaHHA JOAATKOBUX OMLii TOPKHITLCA
KHonky KEl, 106 3anycTTK 06paHy Nporpamy.

HanawtyBaHHA Yacy npuroTyBaHHsA

+  [Mpw HeobxigHoCTI Nicna BU6opy HeobXiAHOT Mporpamu, BU MOXeTe 3MIHWUTK CTaH-
NAPTHUI Yac NPUroTyBaHHA. [11A LbOro TOPKHITLCA KHOMKN ®H4 oavH pas, Ha aucnnel
3aCBITUTbCA IHOMKATOP FOAMHHUKA OB
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+  BukopucToByiiTe KHOMNKM [ P , 06 3MeHLWKnTM abo 36iNbLINTY 3HAUEHHA Yacy
MPUroTyBaHHA.

HanawTtyBaHHA TemnepaTypun NpuroTyBaHHA

«  [Mpwn HeobxigHOCTI Nicns BU6OPY HeOOXiAHOT MPOrpamu, BU MOXeTe 3MiHWTY CTaH-
[apTHY TemnepaTypy NpUroTyBaHHA. [inA Lboro TOPKHITbCA KHOMKM &2 fBa pasu, Ha
avcnnei 3acBiTUTbCA iIHANKATOP TemnepaTypu

. BukopucTosyiite kHonkm Bl a60 B8, 1106 3meHWNTY 260 36iMbWINTY 3HAYEHHS
Temneparypu.

BiaknageHun ctapr

«  NMicna Bnbopy HeobXifHOT NporpaMu Ta HanawTyBaHHA JOAATKOBUX onuiii Bu moxeTte
YBIMKHYTU QyHKLit0 BifknageHoro ctapty. MynbTrBapKa-CKOpOBapKa po3noyHe npo-
Liec NpuroTyBaHHA NO 3aKiHYEHHIO HaaLITOBAaHOTO MPOMIXKKY Yacy.

+  TOPKHITbCA KHOMKMN , 00 YBIMKHYTU GYHKLi10 BifKIaAeHOro CTapTy.

+  BukopwucToByiiTe KHonKmuh a60 Bl | 11106 3MeHWUTN a6O 36iNbLUMTI 3HAUEHHS Yacy.

ABTonipirpis (MigTpMMmaHHA TeMnepaTypu roTOBUX CTPaB)

DOyHKUiA «ABTONIAIrPiB» 3anyckaeTbCcA aBTOMATUYHO MiCNA 3aKiHYEHHA Nporpamu npu-
roTyBaHHA (Kpim nporpam «/orypt» i «MacTa») Ta NigTPYMy€ CTpaBy B rapAYOMy CTaHi o
12 roguH. B pexumi nigirpisy Ha gncnnei 3acBitntbea inankatop «REHEAT».

Mpw HeobxigHOCTI By MoXKeTe BpYUHyY YBIMKHYTU NiAIrpis, AKLLO NPUCTPIN 3HAXOAUTbCA B
pexmnmi ouikyBaHHA. 1A LbOro TOPKHITbCA KHOHKMH , KON MyNbTUBaPKY-CKOPOBaPKY
BBIMKHYTO Ta BOHa 3HaXO4UTbCA B PEXMMI OUiKyBaHHA. B pexunmi Bubopy nporpam Ta
HanawTyBaHHA AOAATKOBUX OMUiN HATUCKAHHA L€l KHOMKWN CKaCOBYE BCi HAaNalITyBaHHA i
nepeBoANTb NPUCTPIN Y PEXNUM OYiKyBaHHA.

CBill peyenTt

B mynbTrBapui-ckopoBapLi nepegbayeHa nporpama «CBill peLent», Wo Ja€ MOXIUBICTb
BCTAHOBJIIOBATN PYYHi HanalTyBaHHA Yacy Ta TemrnepaTypu AnA MPUroTyBaHHA BalLnx
yno6neHux ctpas. BubepiTb Lei pexxum 3a 4OMOMOroK0 HaTUCKAHHSA KHOMKM ,nicna
4Oro HanalTyTe HeOOXiAHWI Yac Ta TemnepaTypy i 3anyCcTUTb NPOrpamMy NPUroTyBaHHA,
BMKOPWCTOBYIOUM BiANOBIAHI IHCTPYKLIl, BKa3aHi y LbOMy po3Aini BuLLe.

Jlodamkoso: npu HAMUCKAaHHi Ma ympumMaHHi KHONKu NpomsA20M Mpbox CeKyHO 8MUKA-
€MbCA yHKYiA 610Ky8aHHA KOHMPOLHOT naHeni. [pu ys8iMKHeHHi yiel hyHKuii Ha yugpo-
8omy ducniei 8idobpazamecsa cumeonu «LOC». [Jns 3HAMmMs 6710Ky8aHHA HAMUCHIMb ma
mpumatime npomA2oM Mpbox CeKyHO KHONKY .

BMMKHeHHA 3ByKOBUX CUTHaniB

3a HeoOXiAHOCTI BU MOKeTe BUMKHYTU 3BYKOBI CUFHanM MynbTUBapKu. [InA Lboro HaTUCHITb
oAHouacHo KHonky B Ta I8 | TpymaiiTe 61M3bKO TPbOX CEKYH[ KHOMKY AO Bif0BpaKeHHs

Ha Avcnnei 3Hauka BUMKHeHHs 3ByKy B2 . [1nA yBiMKHEHHA 3BYKOBUX CUrHaNiB — MOBTOPITb

OnucaHi y Lubomy po3sgini aii.
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MPOrPAMU NPUTOTYBAHHA

Bubip Yac npuro- AianasoH Hana- Pexum
InankaTop Ha
Mporpama Onnc npoayK- TyBaHHA 32 wWITyBaHb Yacy A npuroty-
Ty 3aMOBYYBaHHAM NpUroTyBaHHA BaHHA
PekomeHnpyeTbca ana npuro-
TyBaHHA Pi3HOBUAIB BUMIUKK,
6iCKBITiB, 3aMikaHOK, MMPOriB.
. MepekoHaiiTecs, Wo cupe 3Buyan-
Buniuka . P . o P - 25 xBUAnH 1-3 roguHn Cake .
TicTo 3aiiMac He Ginblue HUi
nosnoBuHK 06’emy yalwi. Bara
iHrpegieHTiB He Mae nepesu-
wysatv 600 r
PekomeHnpyeTbea ana
CMakeHHA M'Aca, NTuui,
pubw, oBouis. Bignik uacy
[10 3aKiHYeHHA nporpamun
PO3MoYnHaETbCA Nicna
[OCATHEHHA pobouyoi Temne-
paTypw Ta nopavi 38yKOBOro
curHany. B npoueci npuro-
TYBaHHA 3 BUKOPUCTaHHAM .
CmaxeHHA | Li€i nporpami fo3sonsa 10 xBUAMH 1 xBunnka - Fr 3snuai-
uiel nporp: A 60 XBUANH Y HUN
€TbCA TPUMATU KPULLIKY
BigkpwuTOt0. [inA 3anobiraHHA
NpUropaHHio iHrpeaieHTiB
Tpeba ix nepiognyHo nepemi-
wyBaTy abo nepesepTaTu.
[lanTe npunagy NOBHICTIO
OXOJOHYTU Nepef TUM,
AK BUKOPVCTOBYBATU LIt0
nporpamy noBTOPHO.
. Mia
M'aco 45 XBUNNH Soup + Meat
Mporpama ans NpuroTyBaH- TUCKOM
HA NepLUUX CTpaB: Cynis, .
vp . P: Y! 1 xBUnnHa - . Nin
Cyn 6ynbiiOHIB, 6OPLLY TOLLO. Pnba 30 XBUANH Soup + Fish
? 3 rognHn TUCKOM
PiBeHb BOAM He Ma€ GyTn
BULWMM 32 4/5 BUCOTM YaLli Soup + i
Osoui 25 XBUNVH P A
Vegetables TUCKOM
PekomenpayeTbea ana i,
Ay ’Fl . M'aco 20 xBunuH Steam + Meat A
NpUroTyBaHHA M'Aca, NTuLji, TUCKOM
pu6bK, OBOYIB, BapEHWKIB, -
. nenbMeHiB, CUPHUKIB TOLLO 1 XBUNWHA - ~ Nig
Ha napi ! P! L Pu6a 10 XBUANH Steam + Fish THcKoM
3i 36epexeHHAM KOPUCHNX 3 ropuHn
B/IACTMBOCTEN NPOAYKTIB . .
BUKOpUCTOBYITE He MeHle Osoui 5 XBUAMH Steam + Mia
500-600 M. IUTHOT BOAM Vegetables TUCKOM
. Mg
M'aco 30 xBUnuH Stew + Meat
PekomeHayeTbca ana TUCKOM
TYLWKYBaHHA M'Aca, NTUL, .
Tywky- L. 1 xBUAnHa - . i,
yuky pubw, oBouiB. PiBeHb BOAN Pn6a 20 XBUNUH Stew + Fish A
BaHHA 3 ropunHn TUCKOM
He Ma€ 6yTun BULLMM 3a 4/5
BICOTY Yaui . Stew + i
Osoui 15 XBUAWH A
Vegetables TUCKOM
Mporpama AnA rotysaHHA
M'ACHUX, PUOHUX TYLIOHOK,
. nawTeTis Ta iHWWX CTPaB 3 1 xBUAWHa - 3Buyan-
TomniHHA N - 2 rofnHn Slowstew M
NOCTYNOBUM NifiBULIEHHAM 12 ropuH HUiA

Temneparypw B npoueci
MpUroTyBaHHA
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Bubip Yac npuro- AianasoH Hana- Pexum
InankaTop Ha
Mporpama Onnc npoayK- TyBaHHA 32 WITyBaHb HYacy A npuroty-
Ty 3aMOBYYBaHHAM NpUroTyBaHHA BaHHA
Mporpama ana npuroTyBaH-
HA pi3HOBUAIB M'ACHOrO abo
oBouesoro nnosy. CreopeHa 1 xBUnnHa - " i
Mnos 4 P - 15 XBUANH Pilaf A
3 ypaxyBaHHAM 0CO6NBOC- 60 XBUANH TUCKOM
Tell TemnepaTypHoro 6anaH-
cy nif Yac NpUroTyBaHHA
Mporpama gna npuroty-
BaHHSA Pi3HOBUAIB AXKeMiB, 1 xBUAMHa - 3Buyan-
BapeHHa P IJ A - 30 xBUANH Jam o
BapeHb 3 GPyKTiB, Aron 60 XBUANH HUN
Towo.
PeKkomeHayeTbCA Ana npuro-
TyBaHHsA rorypTis. Cnigkyite .
i 4 ypﬂ H Y 1 xBunnHa - 3Buvan-
Worypr 106 NOYaTKOBI iHrpefieHTn - 1 roguHa Yogurt o
o ) 12 roguH HUiA
3alimanu He 6inbLue NonoBw-
HY 06’emy vaLui
Mporpama ana npurotysax-
HA MaKapOHHVX BUPO6iB )
. . . 1 xBUnnHa - Nin
Macra 3 Pi3HUX COPTIB MLIEHNL. - 5 XBUNVH Noodles
" 60 XBUANH TUCKOM
PiBeHb BOAM He Mae GyTn
BULLMM 3a 3/5 BUCOTU HaLui
Mporpama ana npurotysaH-
HA Kaw Ha monoui. Buko-
PUCTOBYITE NacTepusoBaHe
MOJIOKO 3 HU3bKVM PiBHEM
KMPHOCTI, a6o po3BeaiTh
Monouna inbHe MOJIOKO NUTHOK 1 xBUnnHa - . . i,
W " - 5 XBUMUH Milk porridge A
Kawa BOAOI0 y NMponopuii 1:1. 60 xBUANH TUCKOM
Mepep nouaTkom NpuroTy-
BaHHA 3MaCTiTb BHYTPILIHIO
MOBEPXHIO Yalli MynbTHBap-
KI-CKOPOBAPKM BEPLIKOBUM
macnom
Mporpama Ansa npuroty- .
porp A p Ay 1 xBUnnHa - Nin
Omnert BaHHA NLLIHNX OMNETIB, - 20 XBUVH Omelet
. 60 XBUANH TUCKOM
3anikaHoK ToWo
Mporpama Ansa Npuroty- )
. . Min
Taxgir BaHHA pUCy NO-NepcbKy 3 - 40 XBUNH 1-2roguHn Tahdig TUCKOM
PYM'AHOI0 CKOPVHKOKO
Mporpama Ana rHy4Kkoro pyy-
HOTO KepyBaHHA NPOLiecoM
2o npuroTyBaHHA. PekomeHrpauii .
Caii P! Y Aau 1 xBUnHa - . 3Buvan-
M0 BUKOPWCTaHHIO Nporpamu - 10 XxBUANH Multicook o
peuent 60 XBUNNH HUIA

«CBill peuenT» npeacTasneHi
y BianosiaHomy po3aini
iHCTPYKUiT
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YULLEHHA TA fOTNAL

® [lepe YMLEHHAM BUMKHITb MPUCTPIN BiJ eNeKTpoMepexi.

® [lariTe NpUCTPOIO MOBHICTIO OXONOHYTH.

©® BumuninTe vawy AnAa NPUroTyBaHHA iXKi 3 MUINHMM 3acobom,
CMOJIOCHITb BOAO0 Ta BUTPITb HACYXO M'AKOIO TKaHMHOIO.

® He MuiTe vally AnA NpUroTyBaHHA Ki B NOCYJOMUIHIN
MaLLWHi.

® He BMKOPUCTOBYUTE [/1A YNLLEHHA NPUCTPOIO Ta akcecyapiB
abpa3nBHiI OUNCHUKWN N arpeCUBHI MUIHI PEYOBUHN.

® [licnA 3aKiHYeHHA NPUroTyBaHHA He NOoMilLanTe Yaly ann
NPUroTyBaHHA ofpasy nig xonofHy sopy. [lante i oxono-
HYTW. He KnagiTb CMbHO OXONOAXEHi NpoayKTn ogpa3sy Ha
pO3irpiTy noBepxHio.

® He fonyckanTe noTpaniAaHHA BOAW BCepeanHy NpucTpolo.

® OunwanTe KOpPNyc NPUCTPOIO B Mipy HEOOXiAHOCTI, Mpwu
LbOMY BUKOPUCTOBYNTE YNCTY Teny BOAY Ta M'AKY TKaHW-
HY, He BUKOPUCTOBYITe abpa3nBHi MUIHI 3acobu Ta 3acobu
ANA MATTA nocyay.

©® OunLeHHA KnanaHa BUXo4y napu HeobxigHO NpoBoAnTH
Lopasy nicna BUKOPUCTaHHA NPUCTPOI0. AKYypaTHO 3HiMITb
KnarnaH, He foKnagatoun 3HauyHoro 3ycunnd. Po3bepitb
KnanaH i peTefibHO NPOMUIATE NOro NiJ NPOTOYHOK BOAOIO,
nicna 4Yoro peTenbHO NPOCYWiTb, 36epiTb i BCTAHOBITb Ha
micue.

FapaHTis He NOWMPIOETbCA Ha BUTPaTHI MaTepianu (GinbTpy, KepamiuHi Ta aHTUNPU-
rapHi NOKpuMTTA, r'YMOBi yliIbHEHHA i T. N.).

BupOGHMK MOXe 3MiHUTV KOMMNJIeKTaLilo, 30BHIWHIN BUrnAg, KpaiHy BUTOTOBJIEHHS,
rapaHTilo i TeXHiYHi XapaKTepucTuKn mopeni, AKi He NOripLyIoTb eKCcnayaTauiiiHi
XapaKkTepucTuku, 6e3 nonepegHboro nosigomneHHs. byab nacka, nepesipre npun
NOKynui NpucTpoio.
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YCYHEHHA HECMPABHOCTEN

HecnpaBHicTb

MoxxnuBa npu4yviHa

YcyHeHHA

MynbTuBapKa-ckopoBapKa
He BMUKAETbCA/He CBITATbCA
iHOMKaTOpU Ta gucnnen

Hemae Hanpyru mepexi

lepeBipTe HaABHICTb HanNpyru B
enekTpomepexi abo NigKnoueHHs
MyJSIbTUBAPKM O eneKTpoMepexi

KpuLiKy 3aHaATO BaXKKO
3aKpUTK

YwinbHoBanbHe Kinbue
BCTAHOBJ/IEHO HEMPABUIBHO

BcTaHOBITb ywinbHOBaNbHe KinbLe
Ha CBOE Micue

3acTpAr cTpueHb nonnas-
KOBOTO KJlanaHy

HaTucHiTb Ha cTpmXeHb NonnaBKo-
BOrO KJlanaHy

KpuLwKy 3aHaATO BaXKKo
BiAKPUTY

MonnaBKoOBUI KNanaH He
OMyCTUBCA MiCNA BUMYCKY
napwu

HaTucHiTb Ha NonnaBKkoBMIA KnanaH
3a JONOMOrOi0 3y60UNCTKM i T.N.

3-nifg KPULLIKM BUXOANTb
piavHa

He BCTaHOBNEHO YyLWiNbHIO-
BaJibHe KinbLe

BcTaHOBITb yLinbHOBanbHe KinbLe
Ha CBOE Micue

YuwinbHoBanbHe Kinbue
3abpygHeHo ket

3HiMITb yLinbHIOBaNbHe KinbLe,
OUUCTITb KifbLie Ta MicLie 11oro
BCTAHOBJIEHHA Bif 3aNULLIKIB TXKi Ta
BCTaHOBITb yLiNbHIOBaNbHe KifbLie
Ha CBOE Micue

YuwinbHoBanbHe Kinbue
NOLWKOIKEHO

3BepHiTbCA B aBTOPM30BaHWI cep-
BICHWI LEHTP ANA 3aMiHu YLinbHIO-
BaJIbHOrO KinbuA

Yepes nonnaBKoBU KnanaH
BUXOAMWTb PignHa

Mpoknaaka nonnaBkoBOro
KnanaHa 3abpygHeHa ixxeto

3HiMiTb NPOKNaAKy NOMIaBkoBOro
KnanaHy, OUYNCTiTb MPOKNafKy Ta
MicLe il BCTAaHOBNIEHHA Bif, 3aNMLWKiB
>Ki Ta BCTAHOBITb MPOKNafKy Ha CBOE
Mmicue

I'IpOKnanKa nonaaBKOBOro
KJlanaHa nowKoa»eHo

3BepHITbCA B aBTOPU30BaHUI cep-
BICHWI LEHTP ANA 3aMiHN NPOKNagKm
NomniaBKoOBOro KfanaHa

MonnaBKoBWI KNamnaH He
niginmaeTbca

B vawy 3aHagTo mano Bogm
Ta/abo npopyKTiB

3aknaganTe NpoAyKTiB B Yally 3rif-
HO IHCTPYKLil Ta peuenTis

He cTBOpIOETLCA HEOOXIA-
HWIA AnA po6oTN TUCK

3BEpPHITLCA B aBTOPU30BaHWI cep-
BICHUI LLeHTp
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HecnpaBHicTb

MoxnuBa npu4yniHa

YcyHeHHA

CTpaBa rotyeTbca HaaTo
[lOBro

Hemae Hanpyru mepexi

MNepeBipTe HaABHICTb HaMpyru B me-
pexi abo NigKNoYeHHA MyNbTUBaPKM
[0 eneKkTpomepexi

Yawwa B Kopnyci MynbTu-
BapKW BCTaHOB/IEHa 3
repekocom

BcTtaHoBnIONTE Yally B KOPMYC PiBHO,
6e3 nepekocis

HarpiBanbHuin enemeHT
3abpyfHeHnN

BigkniouiTb NpucTpi Big enekTpo-
Mepexi, faliTe NOMy OXONIOHYTU.
OuucTbTe HarpiBanbHUI €eMeHT Bif
3abpyaHeHb

Mix yaweto Ta HarpiBanb-
HV/M €f1eMEHTOM € CTOPOH-
Hil npeameT

Bupanitb cTOpoHHi NnpegmeT

Ta npuropina a6o Henpa-
BU/IbHO MPUrOTOBaHa

He potpumaHo cnisBigHO-
LIEeHHA NPOAYKTIB Ta piAnHN

Min6epiTb BiANOBIAHY KiNbKicTb pign-
HW Ta NPOAYKTIB

T>a npuropae B ogHMX i TYX
Ccammx micusx

MepeBipTe un He nowkKoA-
»eHo yallly abo ii noKpuTTA

3amiHiTb yawy. Bukopuctosyii-
Te NMiLle Yalli, peKkoMeHAoBaHi
BUPOGHMKOM.

IHoMKaTopw Ta gucnnen
CBITATLCA Nig Yac poboTn
nporpamuy, ane cTpasa He
roTy€eTbCA

CucteMHa noMunka

3BepHiTbCA B aBTOPM30BaHWI cep-
BICHUI LeHTp

Ha gucnnei BinobpaxaeTtbca
EO

KpuLwKa He WwWinbHO 3aKpuTa

3aKpunTe KPULLIKY 3rifjHO fO
IHCTPYKUIN

Ha aucnnei BinobparkaeTbca
E1-E4

CuctemMHa nommnka

3BEepHITbCA B aBTOPU30BaHUIN cep-
BICHWUI LEeHTp

YTUNI3ALIA

Lle MapKyBaHHA CBifYMTb NPO Te, WO NPUCTPI 3a60POHEHO YTWAI3yBaTU pa3om

3 iHWMMK No6yTOBMMM Biaxodamu. LLLo6 YHVKHY TV MOXJIMBOT WKOAW HAaBKOMMLL-
HbOMY cepefoBMLLYy abo N0ACbKOMY 300POB’I0, CTPUYNHEHOT HEKOHTPOIbOBAHOO
yTUnisaui€to Biaxoais, Len NpucTpin HeobxigHo yTunisysatn BifNoBiAanbHO, Woo
3abe3neunT eKoNnoriyHo 6esneyHe BUKOPUCTaHHA MaTepianbHuX pecypcis. LLlo6
34aTV CTapuid NpUCTPIn Ana 6e3neyHol yTunisauii, 3BepHiTbCA B NyHKT 360py Big-
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IMPORTANT SAFEGUARDS

This Instruction Manual contains information on the use and

care of this product. Please read Instruction Manual carefully

before using the appliance and save it for future reference.

® Before first use, check the appliance specifications and the
power supply in your power grid.

® 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.

® For indoor use only.

® Do not use with damaged cord, plug or other damages.
If the power cord is damaged, it must be replaced with a
special cord or kit provided by the manufacturer or after-
sales service.

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

® Do not pull the power cord. Always unplug after each use.
Don't reel the cord around the appliance body.

® Never attempt to dissemble and repair the appliance
by yourself. If you encounter problems, please contact
customer service center.

® Using accessories or replacement parts which are not
recommended or sold by the manufacturer may cause
damage to the appliance.

® The device is not designed to operate from an external
timer or a separate remote control system.

18



® Always unplug the appliance and let it cool down before
cleaning and removing parts. Keep unplugged when not in
use.

® To avoid electric shock and fire, do not immerse the
appliance in water or other liquids. If that occurs,
immediately unplug the appliance and contact service
center for inspection.

® 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.

® Place the pressure cooker on a stable, horizontal and level
surface. Position it far from flammable materials including
curtains, walls, and fabric upholstered furniture.

® Do not place the pressure cooker near heat-emitting
devices such as heaters, cooktops or electric burners.

® Make sure that there is enough space around. The pressure
cooker should stand more than 15 cm far from such
flammable objects as furniture, curtains etc.

® Don't use the appliance near explosive objects.

® Don't move the appliance containing hot food or liquids or
when it is connected to power grid. Do not move the bowl
inside the pressure cooker during cooking.

® Don't leave water or products in the pressure cooker for a
long time.

® Don't cover the steam valve and the lid while the pressure
cooker is operating. It may cause malfunction in pressure
cooker work.
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® Don't let the pressure cooker work with empty bowl.

® Pour water only into the inner bowl. Don’t pour water into
the pressure cooker body.

® Always check if there are no foreign objects between the
bowl bottom and heating plate. Foreign objects may cause
smell of burning, strange sounds and cause the pressure
cooker malfunction.

® If any unusual sounds, odor or any other disruption
happens, switch the pressure cooker off. Make sure if
there are no any object or liquid between the bowl! and
heating plate. If malfunction reason isn’t found, please call
customer service. Never attempt to dissemble and repair
the pressure cooker by yourself.

® et the pressure cooker bowl cool down before washing to
avoid bowl inner coating damage.

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

® Do not heat the bowl on the stove or other heating surface
to prevent its deformation. Do not replace the inner bowl
with other dishes, use only the complete bowl.

® Do not wash food directly in the pressure cooker bowl, use
other dishes for this.

® While cooking avoid the use of sharp utensils so as not
to damage the bowl inner surface. Please use the spoon
which comes with the pressure cooker. You may use also
wooden, plastic or silicone utensils.

CAUTION! Beware of hot steam that comes out of the

steam vent while cooking. Keep hands and face away

from the pressure cooker when you open it to avoid being

burnt by hot steam.
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If the seal ring is damaged, do not use other seal rings for
replacement.

Before starting a cooking program, make sure that the
relief valve is inserted into the lid of the pressure cooker.
The float-conroalled valve lowers when the internal
container is under pressure, at this time do not try to
open the lid by force.

Do not place any heavy objects on the pressure relief
valve or use other objects instead. After pressing the
relief valve, wait until the steam is completely released,
and only then open the lid. Be sure to turn off the power
source before opening the cover.

INTRODUCTION

A multicooker-pressure cooker is the latest type of kitchen appliance that combines the
functionality of a classic multicooker and a pressure cooker. The device uses the pressure
cooking mode, which allows you to increase the cooking temperature and thus save time,
effort and save electricity.

INTHE SET

Measuring cup

Spoon for cooking

Steamer with rack-stand (for MPC-P226 model only)
Recipe book

Instruction manual (the warranty card included)

vk wN =
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CONSTRUCTION OF THE DEVICE

- Relief valve

Hand shank

Float-controlled valve

Steel
cover

o~ Inner pot
f Plastic
Dismount  Middle ring

Aluminum cover
Load panel

Float ring
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CONTROL PANEL

ARDESTO
1 10
2 » © ’ ® - 9
ABTOMIQINPIB
CI(AEVBAHHF!
3 b : 8
MPOAYKTY )
i ® 7

1. Display

2. "Auto-Heating/Cancel" function button to turn on the food heating function and cancel
the selected program or reset the settings

3. Product selection button (Meat, Fish, Vegetables) for the most accurate setting of the

selected program

Delay start setting button

Button to decrease the value of the parameter

Button to increase the value of the parameter

The "My Recipe" program activation button

"Time/Temperature" function button for setting the time or temperature of cooking

programs

9. Button to launch the selected program

10. Cooking program selection button

© No WA
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DISPLAY

The display is designed to show the temperature and time settings, the selected cooking
program and additional modes. In addition, the display shows icons for the functions of
delayed start, turning off sound signals and heating dishes. In the program execution
mode, the display shows a countdown of the cooking time.

Display element

Description

Cooking time and temperature settings display

Indicator of disabled sound signals

Timer or cooking time settings indicator

Cooking temperature setting indicator

souP led

"SOUP" program indicator

PILAW &

"PILAW" program indicator

MILK PORRIDGE

"MILK PORRIDGE" program indicator

"OMELET" program indicator

STEW ey | "STEW" program indicator
TAHDIG - "TAHDIG" program indicator

STEAM kS

"STEAM" program indicator

NOODLES E "NOODLES" program indicator
REHEAT | "REHEAT" program indicator
COOKING Indlc.ator of the cooking process (cooking programs are
running)
WARM | "WARM" program indicator
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Display element | Description

"MEAT" mode indicator (additional "PRODUCT SELECTION"
function)

"FISH" mode indicator (additional "PRODUCT SELECTION"
function)

"VEGETABLES" mode indicator (additional "PRODUCT
SELECTION" function)

MULTICOOK | "YOUR RECIPE" program indicator

MEAT

FISH

VEGETABLES

FRY | "FRY" program indicator
CAKE | "CAKE" program indicator
SLOWSTEW | "SLOWSTEW" program indicator
JAM | "JAM" program indicator
YOGHURT | "YOGHURT" program indicator

BEFORE FIRST USE

« Unpack the device and remove all labels.

«  Check that all the components of the device are present and that there is no damage.

«  Open the cover: hold the cover handle with your hand and turn the cover counter-
clockwise until it stops, then gently lift the cover (as shown in Fig. P1 and Fig. P2):

« Wash all removable parts in warm, soapy water. Wash and dry all parts thoroughly.
Wipe the outer casing with a clean, damp cloth. NEVER immerse the outer case in water
or any other liquid.

«  Before using the device for the first time, it is recommended to turn on the "Soup"
program for 60 minutes with a bowl filled with 70% water.

USING THE DEVICE

- Theinternal and internal parts of the pressure cooker must be clean before cooking,
be sure that there are no foreign objects between the cooking bowl and the heating
surface.

« Insert the cooking bowl into the pressure cooker.

«  Put the necessary ingredients into the bowl. Never fill the bowl! of the multicooker-
pressure cooker more than 4/5 of its height (Fig. P3). When preparing liquid dishes,
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the bowl should be filled no more than 3/5 of its height (Fig. P4) to prevent leakage of
liquid during cooking. Never fill the bowl less than 1/5 of its height (Fig. P5):

\d
45n 35h B 1/5h &
P3 P4 P5

Slightly turn the cooking bowl in the middle of the pressure cooker (Fig. P6), making
sure that the bowl is firmly against the heating element.

Close the lid by inserting it into the corresponding grooves of the cover lock and turn
the lid clockwise until it stops (fig. P7 and P8):

= =
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Insert the releif valve into the lid of the pressure cooker and move it to the "Closed"
position, fig. P9-a and P9-b:

Connect the plug of the pressure cooker's power cable to the power outlet.

Plug the power cable of the pressure cooker into the outlet. The display will show the
symbols "00:00".

Do not connect the device to the outlet if you do not made all the steps before.

At the end of the cooking program, turn the relief valve to the "Open" position, fig.
P10-a and P10-b:

, 3AKPMTO =

Biakputo 2|

P10-a P10-b

After that, open the lid by turning it counterclockwise.

WARNING! Hot steam may exhaust, be careful to avoid burns! Never try to open the
lid by force before the end of the cooking program!
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PRESSURE COOKER POWER ON/OFF, PROGRAM
SELECTION AND SETTING ADDITIONAL FUNCTIONS

After placing the products in the bowl, installing and fixing the lid of the pressure cooker,
you can choose the necessary cooking program. For some cooking programs, food
selections are available, which change the cooking time and allow you to get the best
result. Some programs work only in pressure cooker mode ("Pressure"). For these programs,
the countdown to the end of the program starts after reaching the required temperature
and pressure. In the process of heating and creating working pressure, the "WARM"
indicator will light up on the display.

Menu/Start -
+  Touch the button I several times until the indicator next to the desired program
lights up.

+  Forthe "Soup", "Steamed" and "Stew" programs, you can additionally choose the type
of product from which the dish is prepared - meat, fish or vegetables. For product
selection, touch the button B several times until the indicator of the required product
("MEAT", "FISH" or "VEGETABLES") will light up on the display.

Note: if the program does not support the product selection function, the above indicators will

not light up.

+  After selecting the desired program and setting additional options, tap the button 2 |
to start the selected program.

Setting the cooking time

+ If necessary, after selecting the desired program, you can change the standard cooking
time. To do this, touch the button B# once, the clock indicator & will light up on the
display.

«  Use 8 or B8 buttons to decrease or increase the cooking time value.

Setting the cooking temperature

« If necessary, after selecting the desired &?gram, you can change the standa
temperature. To do this, tap the button B twice, the temperature indicator

Iighta) on the display.

«  Use 8 or B8 buttons to decrease or increase the temperature value.

Delayed Start

- After selecting the desired program and setting additional options, you can enable the
delayed start function. The pressure cooker will start the cooking process at the end of
the set time interval.

«  Touch the button to enable the delayed start function.

. Use I or M buttons to decrease or increase the time value.
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Auto Warm-up (keeping the temperature of cooked dishes)

The "Auto-heating" function starts automatically after the end of the cooking program
(except for the "Yogurt" and "Pasta" programs) and keeps the dish hot for up to 12 hours. In
the heating mode, the "REHEAT" indicator will light up on the display.

If necessary, you can manually turn on the heating if the device is in standby mode. To do
this, touch the button A when the pressure cooker is on and in standby mode. In the
mode of selecting programs and setting additional options, pressing this button cancels all
settings and puts the device in standby mode.

Your Recipe

The pressure cooker has the "Your Recipe" program, which allows you to manually set the
time and temperature for cooking your favorite dishes. Select this mode by pressing the
button , then set the required time and temperature and start the cooking program using
the relevant instructions in this section above.

Additionally, touching and holding the button for three seconds activates the control panel
lock function. When this function is enabled, the digital display will show the characters "LOC"
To unlock, touch and hold the button for three seconds.

Turning off sound signals
If necessary, you can turn off the multicooker's sound signals. To do this, touch B

&l buttons at the same time and hold the button for about three seconds until the mute
icon 211 appears on the display. To enable sound signals, repeat the steps described in this
section.
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COOKING PROGRAMS

Program

Description

Product
selection

Default
Cooking Time

Range of Cooking
Time Settings

Display
Indicator

Cooking
Mode

Cake

Recommended for baking
various types of pastries,
biscuits, casseroles, and
pies. Make sure that the
raw dough occupies no
more than half of the
bowl's volume. The weight
of ingredients should not
exceed 600 g

25 minutes

1-3hours

Cake

No
pressure

Fry

Recommended for frying
meat, poultry, fish, and
vegetables. The countdown
to the end of the program
starts when the operating
temperature is reached and
the voice signal sounds.
During cooking with this
program, it is allowed to
keep the lid open.To prevent
ingredients from burning,
they should be periodically
stirred or flipped. Allow the
device to cool completely
before using this program
again

10 minutes

1 minute -
60 minutes

Fry

No
pressure

Soup

Program for preparing
soups, broths, borscht, and
other first courses. The water
level should not be higher
than 4/5 of the height of
the bow!

Meat

45 minutes

Fish

30 minutes

Vegetables

25 minutes

1 minute -
3 hours

Soup + Meat

Pressure

Soup + Fish

Pressure

Soup +
Vegetables

Pressure

Steam

It is recommended for
cooking meat, poultry, fish,
vegetables, dumplings,
dumplings, cheesecakes, etc.
while preserving the useful
properties of the products.
Use at least 500-600 ml.
drinking water

Meat

20 minutes

Fish

10 minutes

Vegetables

5 minutes

1 minute -
3 hours

Steam + Meat

Pressure

Steam + Fish

Pressure

Steam +
Vegetables

Pressure

Stew

Recommended for stewing
meat, poultry, fish, and
vegetables. The water level
should not be higher than
4/5 of the height of the bow!

Meat

30 minutes

Fish

20 minutes

Vegetables

15 minutes

1 minute -
3 hours

Stew + Meat

Pressure

Stew + Fish

Pressure

Stew +
Vegetables

Pressure

Slowstew

Program for cooking meat,
fish stews, pates and other
dishes with a gradual
increase in temperature
during the cooking process

2 hours

1 minute -
12 hours

Slowstew

No
pressure

Pilaf

A program for cooking
various types of meat or
vegetable pilaf. Created
taking into account the
peculiarities of temperature
balance during cooking

15 minutes

1 minute -
60 minutes

Pilaf

Pressure
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Program Description Product Default Range of Cooking Display Cooking
9 P! selection Cooking Time Time Settings Indicator Mode
A program for preparing .
Jam various types of jams, fruit - 30 minutes ! ""T“"e Jam No
. 60 minutes pressure
preserves, and fruit spreads
Recommended for making
yogurts. Make sure that the 1 minute - No
Yogurt initial ingredients take up no - 1 hour 12 hours Yogurt ressure
more than half of the bowl's p
volume
Program for cooking pasta
from different types of 1 minute -
Noodles wheat. The water level - 5 minutes 60 minutes Noodles Pressure
should not be higher than
3/5 of the height of the bowl
Program for cooking milk
porridge. Use pasteurized
milk with a low fat content,
. or dilute whole milk with .
Milk - . . . 1 minute - . .
. drinking water in a 1:1 ratio. - 5 minutes . Milk porridge Pressure
porridge . N 60 minutes
Before starting cooking,
grease the inner surface of
the pressure cooker's bow!
with butter
Omelet Program for preparing lush - 20 minutes ! ’"'T‘”'Q ) Omelet Pressure
omelets, casseroles, etc 60 minutes
Program for cooking the
Tahdig Persian style rice with a - 40 minutes 1-2hours Tahdig Pressure
brown crust
Program for flexible manual
control of the cooking
process. Recommendations .
Your . " — . 1 minute - . No
. for using the "Your Recipe’ - 10 minutes . Multicook
Recipe 60 minutes pressure

program are presented in
the corresponding section of
the instructions
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CLEANING AND MAINTENANCE

® Turn off the device from the electrical outlet before
cleaning.

® Allow the device to cool down completely.

® Wash the cooking bowl with a detergent, rinse with water,
and wipe dry with a soft cloth.

® Do not wash the cooking bowl in the dishwasher.

® Do not use abrasive cleaners and aggressive cleaning
agents to clean the device and accessories.

® After cooking, do not place the cooking bowl immediately
under cold water. Let it cool down first. Do not place
heavily chilled food immediately on a heated surface.

® Do not allow water to get inside the device.

® Clean the device's body as necessary using clean warm
water and a soft cloth. Do not use abrasive cleaners and
dishwashing detergents.

® After using the device, clean the steam release valve
every time. Carefully remove the valve without applying
significant force. Disassemble the valve and rinse it
thoroughly under running water, then dry it carefully,
reassemble it and install it back.

The warranty does not cover consumables (filters, ceramic and non-stick coatings,
rubber seals, etc).

The manufacturer may change the configuration, appearance, country of origin,
warranty, and technical specifications of the model without prior notice, provided
that the operational characteristics are not worsened. Please check the device upon
purchase.
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TROUBLESHOOTING

Malfunction

Possible cause

Elimination of the cause

The pressure cooker does
not turn on/the indicators
and the display do not light
up

There is no power supply in
the electrical power grid

Check for the presence of voltage in
the power grid or correctly connect
the pressure cooker to the power
grid

The lid is too hard to close

The sealing ring is installed
incorrectly

Install the sealing ring in its place

The float valve stem is stuck

Press down on the float valve stem

The lid is too hard to open

The float valve did not go
down after releasing the
steam

Press the float valve with a
toothpick, etc

Liquid comes out from under
the cover

The sealing ring not
installed

Install the sealing ring in its place

The sealing ring is
contaminated with food

Remove the sealing ring, clean
the ring and the place where it is
installed from food residues and
install the sealing ring in its place

The sealing ring is damaged

Contact an authorized service center
to replace the sealing ring

Liquid comes out through
the float valve

The float valve gasket is
contaminated with food

Remove the float valve gasket, clean
the gasket and the place where it

is installed from food residues, and
install the gasket in its place

The float valve gasket is
damaged

Contact an authorized service center
to replace the float valve gasket

The float valve does not rise

There is too little water and/
or food in the bowl

Put the products in the bowl
according to the instructions and
recipes

The necessary pressure is
not created

Please contact an authorized service
center
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Malfunction

Possible cause

Elimination of the cause

The dish takes too long to
cook

There is no power supply in
the electrical power grid

Check for the presence of voltage in
the power grid or correctly connect
the pressure cooker to the power
grid

The bowl in the pressure
cooker body is installed
crookedly

Install the bowl into the body evenly,
without tilting

The heating element is dirty

Disconnect the device from the
power grid, let it cool down. Clean
the heating element from dirt.

There is a foreign object
between the bowl and the
heating element

Remove the foreign object

The food is burnt or
improperly cooked

The ratio of ingredients and
liquid is not followed

Adjust the appropriate amount of
liquid and ingredients

The food is burning in the
same spots

Check if the bowl or its
coating is damaged

Replace the bowl. Use only bowls
recommended by the manufacturer

The indicators and display
are on while the program is
running, but the food is not
cooking

System error

Please contact an authorized service
center

The display shows EO

The lid is not tightly closed

Close the lid according to the
instructions

The display shows E1-E4

System error

Please contact an authorized service
center

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.
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YMoBU rapaHrTii:

Warranty conditions:

3aBop rapaHTye HopmanbHy poboty BUpoby
npoTArom 12 MicALiB 3 MOMEHTY i0r0 MPoAaxy
33 yMOBY AOTPUMAHHA CNOXKIMBAYEM NpaBun
eKcnnyatauii i gornagy, nepesbaueHux Ui
iHCTpYKLi€t.

Tepmin cnyx6u Bupoby 5 pokis.

LL{o6 yHMKHYTU HeMOPO3yMiHb, NepeKoHN1BO
npocumo Bac yBaxHo BUBUNTM [HCTPYKLit0 3
eKcnayatauii, yMoBY rapaHTiliHux 30608'A3aHb,
nepeBipUTU NPaBUIbHICTb 3aN0BHEHHA rapaHTili-
HOTO TanoHa. [apaHTiitHWii TanoH JiCHIIA TiNbKK
32 HaABHOCTi NPaBUbHO Ta YITKO 3a3HaYeHux:
MOZeni, cepiitHoro Homepa Bupoby, AaTi npoda-
Xy, uiTKIX Bin6UTKIB Nneyatok dipmu-npogasus,
nignucy nokynua. Mogenb Ta cepiitHuit Homep
BMPO6Y NOBUHHI BiANOBIAATYM 3a3HaUeHUM
rapaHTiitHOMY TasoHi.

[Tpu nopyLUeHHI X YMOB, a TaKOX Y BUNAAKY,
KON JiaHi, 3a3HaueHi B rapaHTiitHoMy TanoHi
3MiHeHi, cTepTi abo nepenucani, rapauTiiiHuii
TaNoH BU3HAETbCA HeiINCHUM.

HanawTyBaHHA Ta ycTaHoBKa (MOHTaX, NiAKI0-
UeHHs TOLL0) BUpobY, onucaHi B foKymeHTaLl,
L0 0JAETHCA 40 HbOTO, MOXYTb OYTI BUKOHaHI
AK CaMiM KopucTyBauem, TaK i dpaxisuamu YCLI
BianoigHoro npodinto i dipm-npopasuis (Ha
nnatHiit 0cHoBi). lMpu Lbomy ocoba (opraHizauis),
L0 BCTaHOBWUNA BUPIiO, Hece BiANOBIAANbHICTb

33 NPaBUNbHICTb i AKICTb YCTaHOBKI (Hana-
wryBaHHA). [fpocumo Bac 3BepHyTy yBary Ha
BAXNBICTb NPaBUAbHOI YCTaHOBKI BUPOOY AK
LNA 11070 HafiitHoT poboTu, TaK i ANA OTPUMAHHA
rapaHTiiHOro Ta 6€3KOLITOBHOIO CepBiCHOO
o6cnyroByBaHHA. Bumaraiite Big cneuianicra 3
HanaluTyBaHHA BHECTM BCi HeOOXiHI BinoMoCTi
Npo YCTAHOBKY 0 rapaHTIiiHOrO TaNnoHa.

Y pasi Buxogy Bupoby 3 nagy npoTArom rapaHTiii-
HOro TepMiHy ekcnyaTauii 3 BUHN BUPOOHUKa,
BNACHUK Ma€ NPaBo Ha 6e3K0LTOBHMI rapaH-
TilHNI peMOHT Npyu Npea’ABNEHHI NPaBUIbHO
3aMOBHEHOT0 rapaHTiliHOro TanoHa, Bupoby B
3aBOJCbKili KOMMNeKTaLi Ta ynakoBLi 40 rapaH-
TiliHOT MaiicTepHi abo fo micyA npuabaxHa. 3a-
[0BOJIEHHA NPeTeH3iil CNOXKMBaYa yepe3 NpoBUHY
BMPOOHNMKA NPOBAAUTLCA BiANOBIAHO [0 3aKOHY
«[1po 3axuct npas cnoxmBayis». [pu rapauTiiiHo-
My PeMOHTI TepMiH rapaHTii NOA0BXYETbCA Ha Yac
PEMOHTY Ta nepecunaHHa.

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
(ard 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.



FAPAHTINHWIA TANOH ARDESTO

LlaHoBHMI Mokyneub! Bitaemo Bac 3 npuabaHHsAM npunagy Topro-
BesIbHOi Mapkn ARDESTO, sknii 6y po3pobieHnii Ta BUroToBieHNUM
Y BiANOBIAHOCTI A0 HAMBULLMX CTAHAAPTIB AKOCTI, Ta AsKyeMo Bam 3a
Te, Wwo Bu obpanun came uen npunag,.

Mpocrmo Bac 36epiratn TanoH NpoTArom rapaHTiiHoro nepioay. Mpwu
KyniBai BUpoby BMMarainTe NOBHOro 3arMOBHEHHSA rapaHTINHOIO TaJ/IoHY.

1. TapaHTiiHe 06CyroByBaHHA 34iMCHIOETLCA NLLE 3@ HAABHOCTI NMPaBW/bHO i YiTKO 3aroBHe-
HOrO OpWriHabHOIO rapaHTIHOTO TasoHy, Y AKOMY BKasaHi: Mogenb BMpoby, AaTta MpoAaxy,
CepirHWI HOMep, TEPMIH rapaHTINHOro 06CNyroByBaHHS, Ta NevaTky GipMn-npogasus.*

2. CTpok cny»6u nobyToBoi TeXHiKM cKiasaE 5 pokiB.

3. Bupi6 npu3HayeHnn Ans BUKOPUCTAHHA y CMOXUBYUMX LinsX. Y pasi BUKOPUCTaHHA BUPOby B
KOMepLiiHiA AisAbHOCTI NpoZAaBeLLb/BUPOBHMK HE HeCYTb rapaHTiliHMX 3060B f3aHb, CepBic-
He 06C/lyroByBaHHS BUKOHYETLCS Ha MAATHIN OCHOBI.

4. TapaHTiiHWUIA PEMOHT BUKOHYETbCA BMPOAOBX TEPMiHY, BKa3aHOTO B rapaHTiMHOMY TasIOoHi
Ha BUWpIb, B yNOBHOBaXXeHOMY CepBiC-LIeHTPI Ha YMOBaXx Ta B CTPOKW, BU3HAYEHi YNHHUM
3aKOHOAABCTBOM YKpaiHu.

5. Bupi6 3HiMaeTbCA 3 rapaHTii y BUnajKy NopyLIeHHs CrioXuBayem npasua ekcryatadii,
BUKAZEHVX B IHCTPYKL,T 3 BUPOOY.

6. BUpib 3HIMaEeTbCA 3 rapaHTiNnHOro 06cNyroByBaHHs y BUNaAKax:

* BUKOPUWCTaHHA He 3a NPV3HAYEHHAM Ta He Y CMOXMBYUMX LinsX;

* MeXaHiYHi NOLLKOAXKEHHS;

* MOLLKOAXEHHS, LLO BUHWUKAN Y HAaCNiAOK NOTPANAAHHA BCepenHy BUPOOY CTOPOHHIX
npesMeTIB, PEUYOBWH, PiAVH, KOMaXx;

* MOLUKOAXEHHS, L0 BUKANKAHI CTUXIHUMW NXaMu (JOLLeM, BiTPOM, 6A1CKaBKOLO Ta
iH.), moXexeto, NobyToBMMU dakTopamu (HagMipHa BOJIOTICTb, 3aMUAEHICTb, arpecBHe
cepefoByLLe Ta iH.);

* MOLUKOAXEHHS, L0 BUKAVKaHI HEBIAMOBIAHICTIO NapamMeTpiB XXUBNEHHS, KabebHNX
Mepex Aep>KaBHUM CTaHAapTaM Ta iHLWMX NOAibHUX dakTopis;

* Npw ekcnyaTalii obnafHaHHA B eN1eKTPOMEpPEXi 3 BICYTHIM EANHUM KOHTYPOM
3a3eMJ/IEHHS;

* NPV NOpYLUEHHI N10M6 BCTaHOBAEHWMX Ha BUPODI;

* BiICyTHOCTI cepiliHOro Homepa NPUCTPOro, a0 HEMOXMBOCTI OTO iAeHTUdIKYBaTW.

7. TapaHTisi He PO3MOBCIOAXKYETLCA Ha BUTPaTHI MaTepianun Ta akcecyapw, a Takox Ginbtpu,
NOAWLL, AWMKM, NIACTaBKM Ta iHLWI EMHOCTI A1 36epiraHHA NPOAYKTIB.

8. TepMiH rapaHTiiHoro obcayrosyBaHHsa cknagae 12 MicsLiB 3 AHA NpPoAaxy.

* Bi,ﬂ,pVIBHi TaJIOHN Ha TeXHIYHe O6C}1yFOByBaHHﬂ HaJakTbCA aBTOPU3OBaHNM CepBiCHVIM LLEHTPOM.

KomnnekTHicTb BUpO6Y nepesipeHo. |3 ymoBaMu rapaHTiiiHoOro
obcnyroByBaHHA 03HaNOMJIEHWUI, NPETEH3iN He Mato.
Mianuc nokynus

ABTopu3oBaHui cepBicHuii ueHTp IM «I-AP-Cl»

Appeca: Byn. Mapka BoBuka, 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/FapaHTiliHni TanoH

Product information/IHpopmaLiis npo Bupi6

Product/Bupi6

Model/Mogenb

Sel

rial number/Cepiiihuit Homep

Seller Information/IHpopmaLis npo npoaasLs

Trade organization name/Ha3Ba ToproBoi opraHizaLlii

Th

e address/Agpeca

Date of sale//lata npogaxy

Sel

ller stamp/LUTamn npogasus

Coupon/TanoH N2 3

Seller stamp/

LWramn npoaasus/

Coupon/TanoH N2 2

Date of application//[lata 3BepHeHHs

Cause of damage/MpuurHa NOLWKOAXKEHHS

Date of completion//lata BUKOHaHHA

Seller stamp/

Lrtamn npoaasus/

Coupon/TanoH N2 1

Date of application//lata 3BepHeHHs

Cause of damage/MpuunHa NOLWKOAXKEHHS

Date of completion//lata BUKOHaHHA

Seller stamp/

Ltamn npogasus/

Date of application//lata 3BepHeHHs

Cause of damage/MpuunHa NOWKOAKEHHS:

Date of completion//lata BUKOHaHHA



[na HoTaToK




[ns HoTaToK




ARDESTO



