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PYKOBOACTBO MO aKCIJTYATALIMA

Bnaronapum Bac 3a nokynky anektpudeckoi neun GFGRIL GFOO-6! YBepeHbl, 4To oHa
cTaHeT BawwMm HesamMeHMMbIM MOMOLLHUKOM U 6yAeT pagoBaTb Bac BKYCHbIMU M
nosiesHbIMKM 6110 4aMM Ha MPOTSXKEHUM [ONTUX NET.

TPEBOBAHWA MO BE3SOMNMACHOCTU

Mpn ncnonb3oBaHWU 3NEKTPUYECKON Meuyn HeobXoOMMO PYKOBOACTBOBATbLCS
crnenyroLwnMmn Tpe6oBaHUSAMMN MO 6€30MacHOCTU:

BHWMaTeNnbHO M3yunTe MHCTPYKUMIO Mo aKcrnyaTaumn. CoxpaHsinTe pyKoBOACTBO
Mo aKCMyaTaLMm Ha BECb CPOK CIYX6bl N3aenus.

JaHHbIn npnbop He npepHasHayeH AN MPOMBIWIEHHONO N KOMMEPYECKOro
MCMOb30BaHMS, TOMbKO ANs 6bITOBOro (AoMallHero) npuMeHeHus.

Mpubop He npeAHasHauyeH ANS UCMONb30BaHMA Nuuamu (BkAuaa geten) c
MOHWXKEHHBIMU GUBNYECKMMMU, CEHCOPHBIMU NN YMCTBEHHBIMU CMOCOBHOCTAMU UK
NMPW OTCYTCTBUMN Y HUX )KUSHEHHOIO OMbITa UM 3HAHUI, €C/TY OHW HE HAXOAATCS MOL,
NMPUCMOTPOM UJIN HE MPOUHCTPYKTUPOBaHbI 06 MCMOMNb30BaHMK NMpuéopa JIMLOM,
OTBETCTBEHHbIM 3a UX 6€30MacHOCTb.

BHuMaTenbHo cneguTe 3a AeTbMM, €CINM OHW HAXOAATCS MOGAN3OCTU C PA3OrPETON
neybto. He cnepyeT No3BoNsTbL AETSAM KOHTAKTUPOBATb C 3/1EKTPONPUGOPOM, AarKe
€C/1M OH BbIKJTIIOYEH N OTKJTHOUEH OT CeTU. He no3BonsiiTe AETSM UrpaTh C Neybto.
YTo6bl n36eXKaTh 3MEKTPUYECKOro yaapa, Heo6xoAMMO He AoMnycKaTb NonagaHus
YKUOKOCTW Ha LLUHYP MU BUJIKY MEUMN.

He cnepyet ponyckatb Toro, Ytobbl 3/1eKTPUYECKUI LWHYP npubéopa CBUcas Hapg,
MOBEPXHOCTLIO CTOMA UMW APYrOM KYXOHHOW Mebenun, a TakKe Kacascs ropsyen
MOBEPXHOCTU.

He pasmelwarnte npnéop nobam3ocTy C rasoBom UM 3N1eKTPUYECKOn KOHbOPKOM,
pazsorpeton namnton unm CBY neubto.

Ons HopManbHOM LMPKYAALMM BO3Ayxa HEO6XOoAUMO, YTO6bl BO BpeMs
MCMoNb30BaHNA MeYn C KaXKAOMW U3 ee CTOPOH COoxpaHsisiocb cBob6ogHOe
NPOCTPaHCTBO Pa3MepoM He MeHee 12 cMm.

Cnepnte, YTo6bl BEHTU/ISILMOHHbIE OTBEPCTUA 6biIM Bcerga 4mctbiMu. He
noMewjamTe B6IU3M HUX Kakune-nnmbo npegmetbl. lNMepuopnyeckn ouunwante
BEHTUNSALMOHHbIE OTBEPCTMS OT CKOMUBLLENCS MbIN.

OnacHocTb NoXxapa BO3pacTaeT, ec/iM BO BpeMsi paboTbl Neyb cornpuKacaeTcs ¢
NIerkoBOCMIAaMEHSIIOLLMMUCS MaTepuasiamMu, BKJIoYas LTOPbI, APaNMPOBKY, 060U U
T.0. He ocTtaBnanTe HMKaKux NpeaMeToB Ha MOBEPXHOCTU Meyn, Korga oHa
BKJ/IFOYEHA.

Bcerpa cHavana nogknovyanTe BUSIKY B PO3ETKY, 3aTeM BKJIOYaMTe caM npuéop.
[na oTcoeamHeHUs cHavana BbIK/TFOUMTE caM MPUGOP, 3aTEM YXKEe BblASPHUTE BUIKY
N3 PO3ETKMU.

Mpubop He npepycMaTpUBaEeT MUCMOJIb30BaHUS BHELLIHEro TalMepa W nysnbta
ynpaBneHus.

He cnepyet ncrnonb3oBatb anekTponpubop ANsS MtobbIX WHbIX Lenen, Kpome
yKasaHHbIX B HacTosiweM pykoBopacTBe. Pa6oTa, xpaHeHMe M yxopn 3a
3/1EKTPOMNPUGOPOM A0MKHbI OCYLLECTBIATHCA CTPOMO B COOTBETCTBMM C HACTOSILLUM
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PYKOBOACTBOM MO 3KCMTyaTaLmm.
He norpy>karnte anekTponpmbéop, WHYP NUTaHUS WM BUJIKY B BOAY WU JOOYIO
VMHYIO XWOKOCTb. He TporanTe BKIOUYEHHbIM B ceTb W paboTatolmin npuéop
MOKPbIMU pyKaMu. He ncrnonbsyinte npubop B6/IU3U BaHH, PAKOBUH WU APYTrUX
€MKOCTEN, 3aNO/IHEHHbIX BOOOMN.

He uncnonbsyinTe anekTponpubop Ha OTKPbLITOM BO3AyXe, B HernocpencTBEHHOM
671131 OT UCTOUYHWKOB TEMJ1a Un B MOMELLEHUSAX C BbICOKOM B/TRXKHOCTbIO.

He wncnonb3yinTte anekTponpubop, ecnnm ecTb PUCK BO3ropaHus UAM B3pbiBa,
Hanpumep, B6/IM3M JIErKOBOCMIaMEHSIFOLLIUXCS XKUAKOCTEN N ra3oB.

Mepepn nopkntoueHneM anekTponpmbopa K CeTU NUTaHUS HEOBXOAMMO Y6eanUTbCS,
4YTO MapaMmeTpbl B CETU COOTBETCTBYIOT 3HaueHusM 220-240 B ~ 50 u. [lepen
OTKJ/ItOUEHMEM 3neKTponpubopa OT 3/1eKTpoceTn ybeamTech, YTO nMporpamMmma
3aKoHYM/IA CBOIO PaboTy 60 oTKtoumTe ee kHomnkon « CTAPT/CTOTlM».

Mpw oTkNOYEeHUM 3n1eKTponpunbopa OT CeTU CIeAyeT AepXKaTbCs 3a BUJIKY, a He 3a
LHYP.

SneKTponpuéop criefyeT Bcerga oTKAoYaTh OT CETU, €C/IN OH HE UCTOMb3YeTCS.
Tak>ke aneKTponpubopP HY>XXHO OTK/IIOUUTb OT CETU B C/lyyae JIobbiX HEMonaaoK,
rnepea YNCTKOM 1 NocC/ie OKOHYaHUs paboTbl. He octaBnsiTe paboTtatowwmi npuéop
6e3 npucmoTpal

Mpwn 4ncTKe He UCMosb3yrTe MEeTa/l/IMYECKYIO TY6KY, YacTUUKM KOTOPOW MOryT
nonacTb Ha HarpeBaTes/IbHbIA 3/IEMEHT M BbI3BaTb PUCK 3/IEKTPUYECKOro yaapa.
Heo6xoauMo cneaunTb 3a LE/IOCTHOCTbIO WHYpa NMTaHUS M Kopnyca
aneKkTpornpunbopa. 3anpeLlaeTcs MCMob30BaTh 3/1EKTPONPUEOP MPU HaNNYmMm
MoBPEXAeHUN.

Mpn noBpexaeHun LWHypa NUTaHWs BO M36eXaHWe OMacHOCTUM ero LOJIKeH
3aMeHUTb U3roTOBUTE b UM €ro areHT, MW aHa/IorMYyHoe KBaJIMPULIMPOBAHHOE
nmuo. 3aMeHa WHypa NUTaHUs OCYLLECTBISIETCS B aBTOPU30BAaHHOM CEPBUCHOM
LieHTpe cornacHo aencraytoLlero Tapmda.

He pacnonarainTte anekTponpu6op Ha HEYCTOMYMBBIX MOBEPXHOCTSX WMAW Ha
anekTponpunbéopax, HanpuMep, Ha XONOAUMbHUKE UM Ha MaTepuanax, Takux Kak
cKaTepTb.

He xpaHunTe Ha NoBepXHOCTU a1eKTponpubopa Kakme-1mbo npenMeThbl.
3anpeLlaeTcs HaKpbIBaTb PaboTatoLLMA SNeKTPoNpuéop.

Mpu ncnonbsoBaHuM anekTponpubopa [AOMycKaeTcss NMPUMeHeHWe TOJIbKO
TEPMOCTOMKOWM NOCYAbl M MOCYAbl U3 MeTas/1a.

He nomellaiite B anekTponpmnbop NOCTOPOHHME MPeAMeTbl, a Takxe nocyny us
nnacTtTmka, HeTepPMOCTOMKOro cTekna, bymaru, nepeBa U ApPyrux
JNIErKOBOCMIAMEHSIIOLLIMXCS U XPYTKUX MaTEPUASIOB, & TaKXKe NPOAYKTbI B BAKYYMHOWM
ynakoBke. Korpa neys He MCnonb3yeTcs, B HEM MOXHO XPaHUTb TOSIbKO akceccyapb,
pekoMeHAoOBaHHble NpownssBoauTeneM. Mcnonb3loBaHne akceccyapoB, He
PEeKOMEHOOBaHHbIX MPOU3BOANTENIEM, MOXET MPUBECTW K TpaBMaM U MOJIOMKe
anekTponpuéopa.

Cnepute 3a TeM, 4TO6bl MPOAYKTbI M MOCYyAA He KacasMcb BepXHEN U GOKOBbIX
CTEHOK, TaK KaK 3TO MOXET MPUBECTM K MOXapy.

He BbiknagbiBainTe NpPoAyKTbl HEMOCPEACTBEHHO Ha HarpeBaTesibHble 3/1EMEHTbI
DYXOBKM, NCMOJIb3YMTE /151 3TOMO PELUETKY NN MPOTUBEHb.

Bcerna nopneprkmBanTe B UNCTOTE BHYTPEHHIOK YacCTb 3M1eKTponpuéopa.

He nepemelyainTe anekTponprbop C roTOBALLMMUCS N FOTOBBIMU NPOAYKTaMU.
Mpn paboTe npubopa Temnepatypa AOCTYMHbIX MOBEPXHOCTEN MOXeT 6bITb
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BbICOKOW. He npuKkacanTech K ropsiuMM NOBEepPXHOCTSAM Npubopa, YTO6bl N36exKaTb
oxoroB. Bcerga HageBanTe 3alUTHbIE TEMOU3OINPYIOLME MEPYATKU UN
WCMOb3yNTE MPUXBATKK, KOrAa U3B/IeKaeTe NpeaMeTbl U3 ropsYen MeyKu.

* CneauTe, YTo6bl Ha ropsiyee CTEK/IO ABEPLIbl AYXOBKW He nornagana BoAa, T.K. B 3TOM
c/lyyae cTeksio MoxeT TpecHyTb. OTKpbiBaiTe U 3aKpbiBanTe ABeply npubopa
TOJIbKO 3@ PYYKyY, NNaBHO 1 6e3 yaapoB. He cTaBbTe HUYEro Ha OTKPbLITYIO ABEPLY
3N1eKTponeyu.

* B cnyyae BO3HWMKHOBEHWS BO3ropaHusi B OyXOBKe 3/eKTponpuéopa BO BpeMs
paboThbl MPOrpaMMbl BbIK/OUMTE ero, Haxas Ha kHonKy «CTAPT/CTOTMM», m
OTKJIOUMTE Er0 OT NEKTPOCETU.

* [aHHas Mofenb npegHasHaveHa 418 paboTbl B YC/IOBUSX YMEPEHHOIO KMMarTa ¢
AuanasoHoM pabounx Temnepatyp ot O o +40°C 1 OTHOCUTENBHON BNYKHOCTBIO
BO3ayxa He 60osiee 80%.

BHUMAHMUE! Hun B koeM cniyuyae He cnefyeT Monb30BaTbCs 3NEKTPONPUGOPOM B

COCTOSIHUWN @JIKOFOJIBHOTO WM HaPKOTUYECKOrO OMbSIHEHUS WIN B UHbIX YC/TOBUSIX,

MeLLALWNX O6bEKTUBHOMY BOCMPUSITUIO AENCTBUTENIBHOCTH, U HE CriefyeT AOBepsiTh

3/1eKTPOMNPUBGOP NOASIM B TAKOM COCTOSIHUM MM B TaKUX YC/TOBUSX!

BHUMAHME! [laHHOe pyKkoBOACTBO MO 3KCM/lyaTaumm He MOXET NpenycMoTpeTb Bce

BO3MOXHble HelTaTHble CUTyalLun, KOTOpble MOTyT BO3HWUKHYTb B MpoLlecce

3KCMyaTaumm gaHHoro npuéopa. [Nonb3oBaTesnb [OMKEH CAMOCTOATE/IbHO cob/toAaTh

Mepbl TEXHUKKM 6€30MacHOCTU NpKU paboTe ¢ anekTpornpuéopom!

OETAJTN N SJTEMEHTbI MEYIA
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1. [Osepua oyxoBKu

2. [ManenbynpaBneHus

3. Uudposoin gucnnei

4. Kopnyc

5. PyukapgBepupl

6. BepxHuinypoBeHb yCTaHOBKW MPOTUBHS
7. CpenHuin ypoBeHb yCTaHOBKM MPOTUBHS
8. HwmxHUI ypoBeHb yCTaHOBKM MPOTUBHS
9. LUHyp nuTaHusa

10. Hoxkn

11. OrtBepcTHe Anst yCTaHOBKM BepTena
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AKCECCYAPDI

@ ®

1. Pyuka-gepaTesb: NpefHasHauyeHa A9 YCTaHOBIEHUS U U3BJIeYeHUs
MPOTUBHSI/peLueTKu.

2. [AepxaTtenb BepTena: npegHasHaveH A5 yao6CcTBa yCTaHOBKM U U3BIEYEHUS
BepTena us ropsiyen OyxoBKu.

3. TMMpoTueeHb: NpeaHasHaYeH A1 MPUrOTOBEHUS Pa3/IMUHbIX 6/1t04, B OyXOBOM
Kamepe.

PewerTka: MCMONIb3yeTCH Kak OTAEeNIbHbIN aKceccyap Asid NpUroToBieHNA

5. BepTen: ncrnonb3syeTcs B NPUrOTOBNEHUN KYPULLbI-TPUIIb, Pbibbl M KYCKOB Msca.
[ns Toro, utTo6bl 3adUKCMPOBaATL MACO Ha BepTeN HEO6X0AMMO:

Ha,l:l,eTb BUKY Ha BepTen;
MpoABWHYTb BUJIKY K KBRAPATHOMY OCHOBAHMIO U 3adUKCUPYITE BUHTOM;
HaHnzaTb Msco;

3aKpenuTb BTOPYO BUJIKY, Y6€ANBLUUCH, YTO 3y6Libl BUSTKM
3adUKCUPOBaHbI APYr NPOTUB Apyra.

3a0CTPEHHbIN KOHUMK BepTesia 3aKpenuTb B rHe34e Ha MNpaBon CTOPOHE
neyu. KBa,D,paTHbIVI HaKOHEeYHUK O0JHKeEH 6bITb 3a¢MKCMpOBaH Ha neson
CTOpOHE Meun.

BLICTPO BKYCHO MOAE3HO
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Ha pucyHKe Huke NokasaHo, Kak co6paTb BepTen:

OIMNCAHWME ONCTNEA U NAHENN YTTPABJIEHNA

1. MNHaunkaTop paboTbl GyHKLMK
«OTNOXEHHbIN CTAPT»

2. WHpukaTop paboTbl KOHBEKLMU

3. WMHawnkaTop paboTbl nammbl
BHYTPEHHEro ocBeLLeHUs

4. Uundposoe Tabno otobparkeHms
TeMnepaTypbl NPUroTOBIEHUS

5. Uudposoe Tabno BpemMeHmn
MPUroTOBIEHUSI

6. WHawnkaTopbl paboTbl

HarpeBaTesibHbIX 3/1EMEHTOB

NHpunkaTopbl pexxmmoB

8. VHAaumKaTopbl aBTOMaTUYECKMX

nporpamm

KHonka «[Mporpammar

KHonka «Bpems/Temn.»

. KHOMKM «*+» 1 «-»

12. KHonka «PEXXNM»

13. Kronka &

@®

®

MIPOTPAMMA.

[
® ® 096

N 14. KHonka «KoHBeKkuuna»
@ 15. Knonka «CTAPT/OTMEHA»

1. Unaukarop pa6oTbl GpyHKLUU «OTNOXKEHHbIA cTapT». IHAMKATOP OnoBeLLaeT, YTo
A5 NporpaMMbl/pexxmMa 3a4aH0 BPeMs OTCPOYKM Havana MpUroToBAEHMS.

2. Unaukarop pa6oTbl KOHBEKUMU. VIHOAMKATOP rOpUT NPU 3arnycke O4HOM U3 NporpaMm
MPUIOTOB/IEHMS], @ TaKXXe OMOBeLLAET O MOAK/OUYEHUM BEHTUNATOPA K BbiGpaHHOMY
PEXMMY MPUrOTOBIEHUS.

3.HauKaTop pa6oTbl 1aMMbl BHYTPEHHEro OCBeLLeHUS

4. LudppoBoe Tabno otobpakeHus TemMnepatypbl npurotoBnieHusa. [lokasbiBaeT
Temnepatypy B °C 4519 BbI6PaHHOM MPOorpamMMbl/pexmMa

5. UudpoBoe Tabno BpeMeHU npurotoBrieHUs. [TokasbiBaeT BpeMsi 4O OKOHYaHUS
MPUIOTOB/IEHUS L1 BbIGPAHHOM MPOrpaMMbl/pexmMa, a Takxe Bpemsa OO0 Hadasa
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NMPUroTOBNEHUS MPU BKIAOUYEHUN SYHKUUU «OTNOXEHHbIN cTapT». Bpems
oTob6parkaeTcs B popMaTe «4aCbl:MUHYTbI».

6. UHpukaTopbl pa6oTbl HarpeBaTe/ibHbIX 3/IeMeHTOB. [1okasbiBaloT paboTy o4HOro
unu 2x TOHoB - npu BbIGOpe pexkMMa WM NporpaMMbl ¢ PaboTor TOMIBKO OLHOro
HarpesaTesibHOro anemeHTa (BepxHuin Harpes v HwxHWI Harpes) 6yaeT ropeTb
MHAOMKATOP C COOTBETCTBYIOLMM HasBaHWeM, oba umHAukaTopa OyayT ropeTb npu
BbI6OpE NPOrpaMMbl pexxrma c COBMECTHOM PaboTon HarpeBaTeibHbIX 3/IEMEHTOB.

7. upukaTopbl pexuMoB. [1okasbiBaloT BbI6OP M paboTy OOHOro U3 PEeXMMOB —
BepxHuin Harpes, HxHuin Harpes, Harpes nnm BepTten.

8. UHpukaTopbl aBTOMaTUYECKUX NporpaMM. [lokasbiBatoT BbIGOP 1 paboTy OAHOM U3
nporpamm —Pa3smopo3ska, Beineuka, Pbi6a, Msco.

9. KHonka «[lporpamma». [lpegHasHayeHa pnsa Bbibopa OQHOM M3 MpPOrpaMm -
Pasmoposka, Bbineuka, Pbi6a, Maco. OgHo HaxkaTMe Ha KHOMKY ycTaHaB/vBaeT
nporpammy «PasMoposkar, 2 HaxaTuns — «Bbineukar, 3 HaxaTns — «Pbi6ax, 4 HaxxaTua-
«Mgaco».

10. KHonka «Bpemsi/Temn. OgHokpaTHOe HakaTve Ha KHOMKY AaeT BO3MOXHOCTb
KOPPEeKTUPOBaTb TeMrepaTypy MPUroTOBIEHUs B BbIGPAHHOW MporpamMme/pexume.
MoBTOpHOE Ha)aTme Ha KHOMKY BO3BpallaeT K KOPPEKTUPOBKE BPEeMeHU
MPUrOTOB/IEHUS.

11. KHonku «+» n «-». C NOMOLLbIO 3TUX KHOMOK MOXHO YBENUYNTb (kHOMKa «+») nnu
yMeHbLINTL (KHOMKa «-») BpeMs 1 TeMrnepaTypy NPUrOTOBNEHMS, a TaKkXe YCTaHOBUTb
OTCPOUKY MPUroTOBEHUS ANS GYHKLUMMN «OTNOXKEHHbIA CTAPT».

[Ansa BpeMeHu — KHOMKa «+» YBESIMYMBAET, & KHOMKa «-» yMeHbLUAEeT 3HaYeHUE BPEMEHMU
Ha 1 MuH. Mpw yoep>KaHUU KHOMKK «+», BpeMsi 6yAeT yBe/IMUMBaThbCS C LIarom B 1 MyH o
3HaveHms 0:30 (30 MuHyT), ¢ WwaroM B 5 MuH nocsie 3HadeHus 0:30; Npu yaepsKaHum «-»
BpeMs 6yaeT yMeHbLLATbCA C LaroM B 5 MuH go sHadeHmns 0:30 (30 MuHyT), c warom e 1
MUH - 0T 0:30 1o O.

Ansa TeMnepartypbl - KHOMKa «+» yBEMYMBAET, @ KHOMKA «-» YMEHbLUAET 3HayeHne
TemnepaTypbl Ha 1°C. MNpun yaepyaHUM KHOMKK «+», TeMnepaTypa 6yaeT yBeMuneaTbCs
cwarom B 5°C, npu yaep>kaHUM KHOMKM «-» - YyMeHbLLaTbcs ¢ warom B 5°C.

12. KHonka «PEXWUM». T[lpepHasHadyeHa gna Bbibopa OAHOMO U3 pPexyMMoB
npuroToBnieHus - BepxHuin Harpes, HuxHui Harpes, Harpes, Bepten. OgHo HaxkaTne
Ha KHOIMKY yCTaHaB/IMBAET PexkuM «BepxHuUi HarpeB», 2 HaxaTus - « H>XHWI Harpes», 3
HaxkaTusa - «<Harpes», 4 HaxxaTusa - «BepTten».

13. Kronka (§ . BrriiouaeTt dyHKLMIO «OTNIOKEHHBIN CTapT» ANS YCTAHOBKM BPEMeHM
oTcpoukm npurotosnerus ot 0:01 (1 muHyTa) go 24:00 (24 uaca). Bpemsa oTcpouku
MPUrOTOBEHUS YCTAHABIMBAETCS A0 BbI6OPA KAKOM-TTMG0 NPOrpaMMmbl.

Mo ymMonuaHuio (Mpn HaxxaTn Ha kHorky (i) oTcpouka MPUroTOBAEHWS COCTaBASET
0:10 (10 MUH). M'3MEHUTL 3TO 3HAYEHME MOXKHO C MOMOLLLbIO KHOMOK &+ U &=%».

14. KHO"K% ((KOHBeKLlMﬂ». |/|CI'IOJ'lb3yeTC9| ANga BKIKOYEHNA KOHBEKUUK ONF NporpamMmm
«BEPXHWUWN HATPEB», <cHVXHWN HATPEB», <cHATPEB» n«BEPTE/1».

15. KHonka «CTAPT/OTMEHA». lNpeaHasHayeHa ANA aKTUBALUM BbiGpaHHOM
ABTOMATMYECKOM NPOrpamMMmbl/ pexxmMa npUroToBAeHUsA UK A5 UX OTMEHDI..
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TOBKA K PABOTE

Mepen nepBbIM NCMONB30BaHMEM MEYM PEKOMEHAYETCS ee NPOorpeThb ANs YCTPaHeHUs
MPOU3BOACTBEHHOM MbISU U APYTUX 3arps3HeHni. [Nepen BkatoyeHneM y6eamtecs, YTo
LYXOBKa BHYTPUW nycTas (He ycTaHOBMeHa MOCyAa WM akceccyapbl, He nexart

NPOAYKTbI).
1. YpanuTe BCe HaK/EMKU U YNaKoBOUHbIe MaTepuasbl (Mpy Hanuumm);
2. W3BnekuTe BCe aKceccyapbl, MOCTABMSEMble B KOMIM/EKTE, M BbIMOMTE MX C

9.

10.

11.

WCMONb30BaHWEM CPEACTBA AN MbITbsi MOCYAbl M MAMKOM TKaHW Wnn ry6ku. He
WCMONb3ynTe MeTaslIMYecKne U3aenuvs Aas8 YNCTKU M abpasmnBHble CPeacTBa, Tak
KaK 3TO MOXET NoBPeANTb MOKPbLITUE;

Hacyxo BbITpuTe BCe akceccyapbl;

BHyTpeHHWe 1 BHELLHWE MOBEPXHOCTW 3NeKTponpubopa TWaTeslbHO NpoTpuTe
CYXOW TKaHbIO;

YcTtaHoOBUTE NMPMBOP Ha POBHYH, CYXYI W YCTOMUYMBYKO MOBEPXHOCTb WU
MOAKIOUMTE BUJIKY LIHYpa MUTaHUsA K ceTu. [1po3ByuYnT 3BYKOBOW CUrHasl.
3aroputca noaceetka kHomok «CTAPT/ OTMEHA», «PEXWM», «G} » U
«[MPOIrPAMMA;

C nomoupbto kHomku «PEXWM» Bbi6epute pexum «HAMPEB». 3aropsatcs
ovucnnen, nHpukatop pexmuma «HATPEB» n nHoukatopbl paboThl
HarpeeaTesibHbIX 3nemeHToB «BEPXHUA HATPEB» u «HXHUINM HATPEB».
Bpemsa npurotosnenusa Ha aucnnee 6yaet murate. [ns pexxuma «HAPEB» no
yMonuaHuio npeaycraHosneHo spems 0:20 (20 MuHyT), TeMnepaTypa - 220°C.
MN3meHuTe 3HaueHus BpemMeHu go 10 MuUHYT, a Temnepatypbl - Ao 230°C.
[MopsiAoK PYYHOrO M3MEHEHWsI TeMMepaTypPbl U BPEMeEHU B BbIGPaHHOM pexume
cMoTpuTe B pasaene «OnncaHmne aucnies u naHenu ynpasieHUs».

Haxmute kHonky «CTAPT/OTMEHA». MuHu-neub HauHeT paboTaTtb U
OTK/IOYUTCH MO ncTedyeHnn 10 MUHYT, onoBecTUB 06 OKOHYaHWU PaBoThbl
3BYKOBbIM CUIHaJIOM;

[arte npubopy ocTbiTb;

TwaTeNbHO MPOTPUTE CyXOM TKaHbiO BHYTPEHHME W BHELUHWE MOBEPXHOCTU
anekTponpuéopa;

[Mpr6op roToB K UCMONIb30BaHMIO.

BHUMAHMUE! NMpu nepBoM BKIIOYEHUM MUHU-TNEYM MOXKET BbIAE/IUTLCSA A,bIM, U MOXKET
nosiBUTbCA 3anax. 9TO He NMpeAcTaB/ISeT ONACHOCTU M He ABNSAETCSA MPU3HAKOM
NoJIoMKu nNpu6opa. Yepes Hecko/IbKo MMHYT NOC/IE BK/TIOUYEHUSA AbIM U 3anaX UCYE3HYT.
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ABTOMATUYECKWE MPOTIPAMMbI 1 PEXXVMbI NMPUTOTOBNEHWA

B BalueMm pacrnopsi>keHunn ecTb 4 aBTOMaTUYeCKME NporpamMmbl U 4 NpenyCcTaHOBIEHHbIX
peXxxuMa NMpUroToBseHUs], NpefHa3HAYeHHbIX ONS Pa3/IMyHbIX cnoco6oB
MPUroToB/IeHNsT MUK, [logpo6Hoe onrcaHne MPorpaMM MPUroTOBEHUS, a TaKxKe
Anana3soHbl U3MEHEHUA 3HAYeHUI BpeMeHW M TemnepaTtypbl AN KaX[own
nporpamMmbl/pexrma npeacTaB/eHbl B TabnuLe:

AuvanoszoH Bpems Ko
HaumeHoBaHue BblGopa no ymon- AwvanoszoH Temneparypa HBek=
nporpamMmbl BpeMeHn YaHuio BbI6O - Bepxmit | Huiamia uma no
porpa pe pa fo ymon- HarpeB | Harpes ymonua-
MPUroTOBNEHUS! (vacbr: (yacbr: | Temnepartypbi yaHuIo o
MUHYTBI) MUHYTbI)
BepxHuit Harpes 0:01-2:00 0:45 80°C-200°C 180°C ecTb HeT BbIK/I.
HwkHWn Harpes 0:01-2:00 1.00 80°C-200°C 160°C HeT ecTb BbIK/I.
Harpes 0:01-2:00 0:20 80°C-230°C 220°C ecTb ecTb BbIKJI.
BepTten 0:01-2:00 0:45 80°C-200°C 180°C ecTb HeT BbIK/1.
Pasmopozka 0:01-10:00 0:40 25°C-80°C 30°C HeT ecTb BKJ.
Bbineuka 0:01-2:00 0:20 140°C-170°C 160°C ecTb ecTb BKJ.
Pbi6a 0:01-2:00 0:25 160°C-190°C 180°C ecTb ecTb BKJ1.
Msco 0:01-2:00 1:.00 180°C-230°C 200°C ecTb ecTb BKJ.

MpuMeuaHue: Ecnn TeMnepatypa yctaHoBneHa Bbile 210°, pyHKLUNS KOHBEKLMM ByaeT
OTKJ/IIOYEHa aBTOMaTUYECKM.

NCIMOJIb3OBAHME ABTOMATUYECKUX TTPOI'PAMM

*  YcTaHoBUTE NPUGOP Ha POBHYHD, CYXYHO U YCTOMUYMBYHO MOBEPXHOCTb U MOAK/IOUMTE
BWUJIKY LUHYpa NUTaHus K ceTu. Mpo3ByunT 3ByKOBOM CUIrHan, LMdpoBOin ancnnemn
6yneTt oTKOUeH, 6byaeT paboTaTb MHAMKALWUS KHOMOK « C », «PEXM»,
«CTAPT/OTMEHA» 1 « TPOTPAMMANS;

MpuMeyaHue: Ecnn He HaXkMMaTb KHOMKM B Te4eHUe OAHOM MUHYTbI, TO MUHU-MEYb
nepenaeT B PexmM oxuaaHus. B aTom cnyvyae 6yaeT B/IOUEHA TOMBKO MHAMKALMUA
kHonku «CTAPT/ OTMEHA®».

*  OTKpoWTe ABEPLY OYXOBKU, AEPXKACH 3a €€ PYUKY;

* YcTaHOBUTE peLUeTKY WM MPOTMBEHb Ha OOUH U3 ypoBHen AyxoBku. Ecnu Bel
ncrnosib3yeTe peLUeTKy, YCTaHOBUTE MPOTMBEHb Ha HWXXHWIA YpOBeHb Ans céopa
KMOKOCTU WM KPOLUeK, KOTopble MOryT o6pasoBaTb MPW MPUroTOBAEHUU
NPOAYKTOB Ha peLUeTKe;

anMe‘-IaHMe: Aanga Toro, UTObbI pa3sMecCTuUTb B AyXOBKe WM O0CTaTb U3 OYXOBKU
peweTKy MM npoTuBEHbDb, MCI'IO}'IbByVITe Aaepxxaresnb u/mnn NpUnXBaTKU.

* PasmecTuTe NpoAyKTbl Ha peLleTKe WK NPoTUBHE. MpoayKTbl MOXHO pasMellaTb
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KakK HernocpeanctBeHHO Ha peI.IJeTKe/I'IpOTMBHe, Tak U B nocyne, paapeLueHHoPl
npomssoguTenem,;

3akpowTe ABepLY AYXOBKM, [epXKaCb 3a ee pyuUKy;

Bbi6epute ogHy n3 nporpamm npurotosneHns «PASMOPO3KA», «BbIMEYKA»,
«PbIBA» nnn «MACO», Haxxmumas Ha kHonKy «[MPOMPAMMA» oauH, ABa, TPy Unm
yeTblpe pasa COOTBETCTBEHHO. 3aropuTcsi MHOAMKATOP BbIGPAHHOM MPOrpaMMms,
MHAMKATOP pPaboTbl KOHBEKLMUW, a TakKe oAuH uUnu oba mHAukaTopa paboTbl
HarpeBaTe/bHbIX 3/1eMeHTOB (3aBUCUT OT BbIGPAHHOM NPOrpamMMbi).

Mpumeuanue: Ona nporpamm «PASMOPO3KA», «BbINMEYKA», «PbIBA» nnn «MACO»
KOHBEKLMSA BKJIOUEHA MO YMOJYAHMIO, HO KOHBEKLMIO MOXHO OTKJ/IIOUUTL HaxkaTueMm
KHOMKW «KOHBEKLMSI».

Mocne BbI6opa nMporpaMmbl Ha Aucnnee 6ydeTr Muratb nNpenycTaHOB/IEHHOE
3HayeHWe BpPEMEeHU MpPUroToBieHUs. Bbl MoxeTe M6O oCTaBUTbL 3HAYEHWE MO
YMOJIHaHUIO, IMG0 YCTAHOBUTE XKeNaeMoe BpeMsl MPUroTOBIEHUS HAXKaTUEM KHOMOK
«t» U «=-».

Ona naMeHeHnsa TemMnepaTypbl NPUroTOBMNEHUS HAXXMWUTE Ha KHOMKY
«BPEMA/TEMIMEPATYPA». TeMnepaTypa NpuUroToBieHUsa Ha gucnnee 6ynet
Muratb. Bbl MoXeTe ycTaHOBWUTb »KeflaeMyto TemnepaTtypy MpPUroToB/IEHUS Mpu
MOMOLLUU KHOMOK «+» U «-»,

HaxkmuTe Ha kHomky «CTAPT/OTMEHA» ons Havana pa6oTbl nporpammel. Jucnnein
MOKa)KeT ocTaBLUeecs BPEMS [0 OKOHYaHWs MPUroTOBMIEHMS U TemnepaTypy
HarpeBa. HOMKaTOPbI BbIGPAHHOM MPOrpamMMmbl, KOHBEKLMM U HarpeBaTesbHbIX
3/71eMeHTOoB 6yAyT ropeTb.

MpuMeyaHus:
1. YT106bI OCTaHOBUTL PabOTy MPOrpaMMbl OO €€ OKOHUYAHUS, HaXKMUTE KHOIMKY
«CTAPT/ OTMEHA®».
2. Jlamna BHYTpeHHero ocBelleHns OydeT ropeTb BCE BPEMSI MPU BKIOYEHUU
npuéopa.

3. Bce kHonkun, kpome «CTAPT/OTMEHA», 6yayT 3a6n0KWpOBaHbl U
Pa36IIOKUPYHOTCS TOMBKO MOC/Ie OKOHYaHUS MPOrpPaMMbl MPUrOTOBIEHUS TG0
ee NpPUHYAUTENTbHOM OCTAHOBKM.

4. Bbl He MOXeTe OCyLLEeCTB/IATb HACTPOWMKY TeMnepaTtypbl U BPEMeHN BO BpeMs
pa6oTbl nNporpammbl. [na Toro, 4Tobbl NepeHacTPOUTb AaHHble MapaMeTpbl,
Heo6X0AMMO OTKJIOUMUTL MPOrpPamMMy ¢ MomMoLLblo KHorku «CTAPT/OTMEHA» u
BbIMOJ/IHUTb HACTPOWKY 3aHOBO.

Mo oKoHYaHWK BPEMEHW MPOorpaMMbl NMPO3BYUUT 3BYKOBOWM CUMHaJsI, U NporpamMma
OTKJTHOUUNTCS;

OTkntounTE BUNKY LLIHYPA MMTaHUs OT CeTy;

[ocTaHbTe 13 AyXOBKUW NPUroToBeHHoe 6/11040.

O6s3aTeNnbHO UCMONb3YMTE AepiKaTesb As peleTKU/MPOTUBHSA /MU NPUXBATKM.
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NCroOJIb3OBAHUE PEXXMMOB NMPUTOTOBJIEHNA

*  YcTaHoBUTE NPUGOP HA POBHYHD, CYXYHO U YCTOMUYMBYHO MOBEPXHOCTb U MOAK/IOUMTE
BWJIKY LLUHYpa NUTaHUs K ceTu. [po3ByunT 3BYKOBOM CUrHan, LdppoBom aucnnemn
6yneT oTKNloueH, 6ydeT pabotaTb MHAMKauUA KHonok « (N », «PEXWMy,
«CTAPT/OTMEHA» 1 « TPOIFPAMMANS;

Mpumeuanue: Ecnv He HAXKMMATb KHOMKW B TEUEHWE OLHOM MWUHYTbI, TO MUHU-MEYb
nepenaeT B peXxumM oxuaaHus. B aToM ciyvae 6yaeT BKAOUYEHA TOMbKO MHAMKALMSA
kHonkn « CTAPT/OTMEHA».

*  OTkpoWTe ABEPLY AYXOBKU, [ePXKaCb 3a ee pyUKy;

e Tpu ucnonbsosaHum pexumos «HATPEB», «BEPXHUIM HATPEB» n «HUXXHNW
HAIPEB» ycTaHOBUTE pelueTKy Ui NpOTUBEHb HA OAMH U3 ypOBHeN AyxoBkU. Ecnuv
Bbl cnonb3yeTte peLueTKy, yCTaHOBUTE MPOTUBEHb Ha HUXKHUIM YPOBeHb A8 c6opa
KUOKOCTU WU KPOLUEK, KoTopble MOryT o6pasoBaTb MPU MPUroTOBAEHUU
NPOAYKTOB Ha pPeLUeTKE;

MpumMeuaHme: ona Toro, YTo6bl PA3MeCcTUTb B AYXOBKE WM OOCTaTb U3 [YyXOBKU
peLLeTKy UM MPOTUBEHb, UCMOMNb3YMTE OepXKATE b U/ MPUXBATKM.

* [Mpun ncnonbsosaHum pexkuma «BEPTES1» ycTaHOBUTe BepTen UM WaLLbIYHALLY C
npenBapuUTesIbHO HaHM3aHHbIMKM MPOAYKTaMM B OTBepPCTUS ON1 BepTena, a
NPOTMBEHb YCTAHOBUTE Ha HYUXKHWUIA YPOBEHb /151 C60pa XUAKOCTY;

MpuMeuaHue: na TOro, YTo6bl Pa3MeCcTUTb B AyXOBKE BepTesn WAW LUALLbIYHULY,
WCMONb3yMTe AepyKaTesib 415 BepTesia U/ uiv NpuxBaTKu.

* 3akpoliTe ABepLly OyXOBKU, epyKacb 3a ee PyuKy;

e Bbi6epute oauH 13 pexxMMoB npuroTosneHust «BEPXHUIA HATPEB», «HXHUI
HAIPEB», «HAIPEB» unu «BEPTE/1», HaxkuMasn Ha kHonky «PEXXM» oauH, ABa,
TPY WM YeTbipe pasa COOTBETCTBEHHO. 3aropuUTCs MHAMKATOP BbIGPAHHOro
PeXxX1Ma, a TakyKe oOuH Unn oba MHAMKaTopa PaboTbl HarpeBaTesbHbIX 3/1EMEHTOB
(3aBUCKT OT BBIGPAHHOIO PeXMMa).

* T[locne Bbl60pa peXxXnMa Ha gucrnree 6y,c|,eT MUraTb npenycrtaHoBJ/IeHHOe 3Ha4YeHne
BpeMeHN NMpUuroToBieHunsa. Bbl Mo)xeTe nMb0 OCTaBUTbL 3HAUYEHWe Mo YMOJTHaHUIO,
nméo YCTAQHOBUTE XKe/laeMoe BPEMA MPUIrOTOB/IEHNSA HAXKATUEM KHOMOK «+» N «-».

e [na naMeHeHUa TeMnepaTypbl MPUrOTOB/IEHUS Ha>XMUTE Ha KHOMKY
«BPEMA/TEMIMEPATYPA». TeMnepaTypa NpUroToBfieHus Ha Aucnnee 6yder
Muratb. Bbl MOXeTe ycTaHOBWTb enaemyto TemnepaTypy MPUroTOBEHUS Mpu
MOMOLLM KHOMOK «+» N «=».

* Bbl MoXeTe BK/IIOUMTb OTKJ/IOUYEHHYIO MO YMOJIYaHUIO KOoHBeKuuto. [ns aToro
HaxxMnTe Ha kHomky «KOHBEKLWA» - Ha gucnnee 3aropuTcs MHAMKATOP
KOHBEKLNM;

*  Haxmute Ha kHonky «CTAPT/OTMEHA» ona Hayana pa6oTbl pexuma. ducnnen
MOKaXKeT OCTaBLUeecss BPeMs OO OKOHYaHUSA MPUrOTOBMIEHWUS U TeMmnepartypy
Harpesa. VIHOMKaTopbl BbIBPAHHOIO PEXMMa U HarpeBaTesibHbIX S/1IEMEHTOB 6yayT
ropeTb. [Mpn NOOKIOYEHNN KOHBEKLUN — ee MHAMKATOP Takxe 6yAeT ropetb Ha
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oucnnee.

MpumeuaHus:

1. YT106bl OCTAaHOBUTb paboTy BbIGPAHHOIO peXwmMa [0 OKOHYaHUS
3anporpamMMmMpPOBaAHHOIO BPEMEHU MPUIrOTOBMIEHUS, HAXXMUTE KHOMKY
«CTAPT/OTMEHA®.

2. Jlamna BHYTpeHHero oceeLleHus oTktoyaeTcs yepes 10 MMHYT nocsie Havana
pa6oTbl 1 BKAtoYaeTcs 32 10 MUHYT A0 OKOHYaHUS PaboTbl.

3. Bce kHonku, kpome kHomnku «CTAPT/OTMEHA», 6yayT 3a6noKMpoBaHbl u
pPa36/IOKNPYIOTCS TOMIBKO MOC/Ie@ OKOHYaHWSI MPUrOTOBMEHUS, NTMGO nocne
NPWUHYAUTENbHOM OCTAHOBKM.

4. BepTen cTaHeT BpallaTbCA aBTOMATUYECKM MOC/e MOOTBEPXKAEHUS pexuma
«BEPTE/1» 1 ocTaHOBUTCA NOC/I€ OKOHYaHWS BPEMEHU NPUroTOBIEHUS.

Mo okoH4YyaHuu 3anporpaMMmMpoBaHHOIo BpeMeHU MPUroToB/ieHUA NMPO3BYYUT
3ByKOBOl;1 CUMHa1 U MUHU-MEeYb OTKTIOUUNTCH;

OTkNtounTE BUN Ky WHYypa nMTaHna oT CeTu;

[ocTaHbTe 13 AyxOBKM MPUroTOBIEHHOE 611040.

DYHKLNA OTIOXKEHHbIV CTAPT

MpuMeuaHue: [aHHasa yHKUMA ncnonbayeTtcs, ecnm Bbl xoTuTe, Uto6bl 611040 6bINIO
NMPUroTOB/IEHO K onpefenieHHoMy BpemeHW. [Mopsgok aenctsui aybnuvpyetcs B
3aBMCMMOCTM OT TOW MpPOrpaMMbl/pexxnuMa, KoTopyto Bbl XoTuTe ycTaHOBUTL 3a
WCKJIIOYEHNEM TOrO, YTO OTCPOYKa MPUrOTOBIEHUSI AOMXKHbI 6bITb yCTaHOBMIEHa [0
BbI6OPa NMPOorpamMMbl/pexknMa 1 Apyrnx nokasatesnen.

YcTaHoBUTE NPUBOP Ha POBHYIO, CYXYHO M YCTOMUMBYHO MOBEPXHOCTb M MOAKJIOUMUTE
BUSIKY LWHYpa NMTaHus K ceTu. Mpo3ByumT 3BYKOBOM CUrHan, LMdppoBOn aucnnein
6yneT oTK/toueH, 6yaeT paboTatb nHAnKaums kHomnok « (C », «PEXXVM», « CTAPT/
OTMEHA» n «[MTPOITPAMMA;

Haxmute kHonky « (§». Ha Aucnnee nosBuTcs OTCPOUKA MPUrOTOBNEHWS - MO
YMOMUaHMIO yCTaHoBMeHo 3HadeHue 0:10 (10 MWHYT) M 3aropuTcs MHAMKATOP
dYHKLUMM «OTNOXEHHbIV CTapT;

YcTaHOBUTE KeNlaeMyto OTCPOUKY MPUFOTOBMIEHMS C MOMOLLBIO KHOMOK «+» U «=».
MoxkHO 3aaaTh 3HadeHms ot 00:01 (1 MuHyTa) Ao 24:00 (24 vaca);

Bbibepute Heo6xoAMMYIO MPOrpaMMy WU PEXUM MPUFOTOBNIEHUS W Apyrue
napameTpsbl (cM. pazgen «ABTOMaTUUYECKME MPOrpaMMbl U PEXMUMbI
npuroToBneHns»). Ha aucnnee 6yaeT oTO6PaxeHO 3aAaHHOe BPEMsi OTCPOYKM
npurotoeneHus (Bpems, Mo McTeuyeHUe KOTOPOro WHAMKATOPb! BbIGPAHHOWN
nporpamMMbl/pexmnMa, MHAMKATOPbI HarpeBaTesibHbIX 3/IEMEHTOB, MHOUKATOP
YHKUMM «OTNOXKEHHDBI CTAPT», UHANKATOP KOHBEKLMU (MPpUY ee NoaKtoHeHnm);

Haxmute kHonky «CTAPT/OTMEHA». Oucnnen 6yner oto6pakatb Bpemsa
ocTaBLUeecs 4O CTapTa Bbi6paHHOM NporpaMmbl/pexxmma. [Nocne oKoHYaHWs 3Toro
BpeMeHU 6yaeT 3anylieHa BbiGpaHHas NporpamMMa/peXxxum u Ha aucnnee Gyner
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OTO6pa)KaTbCF| BpeMA A0 OKOHYaHUA MPUroToB/IeHNA U TEeMNepartypa.

MpuMeuaHue: JlaMna BHYTPEHHEro ocBeLLeHUs oTKtoYaeTcs yepes 10 MUHYT nocne
Havana AenCcTBUSA OTCPOUKM NMPUroTOBNEHMS M BKItoYaeTcs 3a 10 MUHYT [0 OKOHYaHWUS
OENCTBUS OTCPOYKM MPUFOTOBIIEHMS.

He octaBnaiite npu6op nonHoctbio 6€3 NPUCMOTPA Ha MPOTSHKEHUU AJSIUTE/IBHOrO
nepuoja BpeMeHU Ha NPOTSXKeHUU BCero npowecca pa6otbl.

YNCTKA N YXOL

*  OTKIOUUTE MUHU-TIEYb U AANTE €M MOIHOCTBIO OCTbITh Nepes YUCTKOM.

* He vcnonb3ynTe abpasmBHble YNCTSLLME CPEACTB], TaK KaK OHW NOBPeasaT OTAESKY.
[MpocTO NPOTPUTE BHELLIHIOK NMOBEPXHOCTb YNCTOM BNIAXKHOM TKAHbBIO U TLLATENBHO
BbICyLIMTe. HaHOCKTe UncTsLee CpeACcTBO Ha TKaHb, a He NMPSIMO Ha NMOBEPXHOCTb
DYXOBKW. He cnefyeT npuMeHATb Cuily MY O4UCTKE B 061aCTM MaHe M ynpaBieHus,
TaK KaK 3TO MOXKET MPUBECTU K CTUPAHMUIO TEKCTA C KHOMOK C TEYEHUEM BPEMEHM.

° ,D,ﬂﬂ OUYUNCTKN BHYTPEHHUX CTEHOK U OHa OYyXOBOro LLIKaq)a VICI'IOJ'IbBylZTe BIXKHYO
MblJIbHYIO TKaHb UJTN Fy6Ky. Hukoroa He MCI'IO}'IbByVITe arpeccmBHble a6pa3MBHb|e
N1 egKue npoAyKTbl, BKAKOYAA a3p0o30/7In ANA YNCTKU OYXOBKMU. OTO MOXeT
noBpennTb NOBEPXHOCTb Ay XOBKW.

* HukorpaHe Ucnosb3yiTe CTasbHble Ny6KM A5 Y XOBKM MM aKCeCCyapoB.

* PelweTky, NpoTMBeHb U BepTen creAyeT MbiTb BPYYHYIO B ropsidert BoAe Wau
MCMOMb30BaTb HENJIOHOBYIO TY6KY UM HEMSIOHOBYHO LLEeTKY C He6osbluuM
KOJIMYECTBOM >XMKOMO MOIOLLLEro CpeacTBa.

* Bcerpa ouvwanTe OHO BHYTPEHHeN KaMepbl MUHU-TEYM MOCse KaK[oro
Ncnonb3oBaHus. M36bIToUHbIE YacTULbI MULLM MOTYT CTaTb MPUYUHOMN FOPEHUS U UX
6yneT TPYOHO YA IMTb BINOC/IeACTBUM.

* BepxHioo YacTb OAyXOBKW CriefyeT PerysisipHO OUYMLLEATb OT XXMPa, KOTOPbIA MOXET
HakanauMBaTbCs Mocsie MNPUroTOBNEHUS XUPHOW MUK, DTO NPeaoTBpPaTuUT
06pa3oBaHUIO AbIMa B AyXOBKE NpW NOC1edyoLLEM UCMOIb30BaHUMN.

e B cnyyae cuMAbHOroO 3arpsisHEHUs BHYTPEHHWX CTEHOK U ABeplbl OYyXOBKU
Mcrnosnb3ynTe He6oMbLLOE KONMMYECTBO MOKOLLLEro CpeacTBa, Nocsie Yyero TwaTesibHo
yOanuTe ero BMecTe C 3arpsi3HEHUSIMU MPW NMOMOLLM BAXKHOW TKAHW WU TY6Kn U
BbITPUTE HACYXO;

MpumMeuanue: [ns ynCTKM an1ekTponpubopa He UCMob3yTe abpasmBHbIe YNCTALLME
CPeAcTBa, MeTajlInyeckme LEeTKU U MHble MpeaMeTbl, KOTopble MOryT MOBpeauTb
MOKPbITME 3M1eKTPONPUE0PaA 1 aKCECCYapOB.

MPABUJTA XPAHEHNA N TPAHCTIOPTUPOBKIA

¢ BowusberkaHure NnoBpexaeHU NepeBo3nTe NPUG0P TOSTbKO B 3aBOACKOMN YNaKOBKe.

* [locne TpPaHCNOPTUPOBKM NN XPaHEeHUs Mpubopa NMpu MNOHUXEHHOM TeMnepaType
Heo6X0AMMO BblAEePKaTb ero NPu KOMHATHOM TEMIMepPaType He MeHee [ByX YacoB.

BLICTPO BKYCHO MOAE3HO

HFHH]L 13 WWW.GFGRIL.RU



* [lepen XpaHeHWEeM U MOBTOPHOW 3KCMyaTaluMen OUYMCTUTE U MOJIHOCTbIO
npocyLuMTe BCe YacTu npubopa.

* [lpnbop pekoMeHAOBaHO XPaHUTb B CyXOM MPOX/IaAHOM MecTe, HeAOCTYMNHOM AN
LeTelr M HXMBOTHbIX, Npu TeMnepatype oT +0 go +40 °C v OTHOCUTENbHOM BIAYKHOCTHM
He 6onee 80%.

e [lpn nepeBo3Ke, MOrpyske, pasrpyske U xpaHeHUU U3Jenns crnepyet
PYKOBOACTBOBATbLCS, MOMUMO M3JIOXKEHHbIX B PYKOBOACTBE MO 3KCMyaTauuw,
crnenyoLnMmn TPe60BaHUAMM:

° 3anpellaeTca nogseprartb n3genmne cyuectBeHHbIM MexXxaHN4YeCKUM Harpyskam,
KOTOpPble MOIryT NMPUBECTU K NOBPEXAEHUIO U3genna 1 /vinn HapyLweHnto ero
YNaKOBKU;

° Heob6xoAMMO m3beraTtb nonagaHuWs Ha YNakOBKY M3OenuUs BOAbl U APYrux
XNOKOCTEN.

* [lepen nepeBO3KOW WM Mepepavyer Ha XpaHeHWe MNpu oTpuuaTesIbHOM
TemnepaType, 6bIBLLErO B 3KCMyaTaumnn, N3fenms HeobXxoAmMMo ybeauTbCsi B TOM,
4YTO B M34E/IMMN OTCYTCTBYET BoAa. Bce noBepXHOCTU M3penunsa [O/MKHbI 6bITb CYXUMU.
O6eperaite nsgenme oT 3HaUYUTENbHbIX NEPenagoB TeMrnepaTyp U BO3LENCTBUS
MPSAMbIX COTHEYHbIX JTyYen.

Mpo6nema BosMorxHas npuumHa Cnoco6 ycTpaHeHust

MopkntounTe MUHKU-NEYb K
3aBeOMO UCMNPaBHOM PO3eTKe
3/1eKTponuTaHns

B cetn otcyTcTBYeT
HanpsikeHne
MuHM-neub
He BKtoYaeTcs

Burka WwHypa HegocTaTtouHo

M/IOTHO MPUCORANHEHE K [NpoBepbTe NpaBMIbLHOCTL

noAaKK4YeHNa MUHU-Ne4vn

po3eTke
loput nHanKaTop
paboTbl MUHU-Meun, | He ycTaHoBREHO 3HaveHWe YcTaHoBWTE ypOBeHb Harpesa He
HO HarpeBsa TeMrnepartypbl Harpesa MeHee 100°C

He npouncxoaunT

[Mpw NepBbIX BKITIOUEHMSIX MOXET
UyBCTBOBaTbLCS CNlabbli 3amax

_ OT BbIrOpPaHUs BELLLeCTB, OCTaBLLUMXCS
MNpw6op HoBbIN P u !

Bo Bpems nocne npounseoAacTea. JaHHbIn 3anax
paboThI MCYE3HET MOC/IE HECKOBbKMX LIMK/IOB
MUHW-NeYn 3KCMyaTaumm
nosBuUICS
MOCTOPOHHW [na npenoTepalleHms Nogo6HoM
3anax YacTUuKn MHrpeaneHToB CUTyaLmu NpW NPUrOTOBEHUU 604,
nonasiv Ha HarpesaTesbHbI Ha peLueTKe ycTaHaBvBanTe
3M1eMeHT NPOTUBEHb B HWYKHUI YPOBEHb
MUHU-NeYn
MpopykTbl UHrpeayeHTs! HapesaHbi Hapeszaiite nHrpeamneHTbl 60nee Mesiko
noAropesnu, Ho He CAVILLIKOM 60/LLLIAMM WM roToBbTe Ha 6o1ee HU3KOM
nponeKknce KyCKaMmm Temneparype B TeueHun 6onee
MONTHOCHLIO [OMroro BpemMeHmu
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TEXHUNYECKME XAPAKTEPUNCTNKI

MouwHocTtb 2000 BT

HomMuHanbHoe HanpsixkeHne 220-240 B ~

HomuHanbHasa yactota 50 Iy,

O6bem nyxoBkn 48 n

HoMuHanbHasa noTpebnsemMas MOLHOCTb AYXOBKM NMpU paboTe BepXHUX
HarpesaTesbHbIX a1eMeHToB 500 Bt

HomuHanbHas notpebnsemasi MOLLHOCTb OYXOBKW NPU paboTe HMKHUX
HarpesaTesnbHbIX 3nemeHToB 500 BT

Bec: 11,5 kr

BHewHwme pasmepsbl (0*LL*B): 58,3*41*37 cm

BHyTpeHHue pasmepsbl (J*LLU*B): 43,2*34,8*30,2 cM

Pasmep pewetkn: 42,6*31,6 cM

Pasmep npoTuneHs: 42,6*30,9*2,6 cM

OnvHa wHypa nutanusa: 90 cm

Matepuan: nnacTuK, MeTas, Hep)kaBetoLas cTaslb, CTEKITO
BHyTpeHHee NoKpbITHE Neun: oLMHKOBaHHas CTab

370 c™M

o [MponsBoauTens ocTaBnseT 3a CoO60M NPaBo AN Pa3HbIX MAPTUA MOCTABOK 6e3

| / npeABapuUTEsIbHOMO YBEAOM/IEHUS M3MEHATb KOMIM/IEKTYIOLLME YacTu U3AeNUS,

He B/IMAS MPW 3TOM Ha OCHOBHbIE TEXHUYECKME NMapaMeTpbl U3aeus. ITO MOXKeT

rnoBreyb 3a o600/ M3MeHeHWe Beca U rabapuToB U3Lenus, HO He 6osiee YeM Ha
+\-5-10%.

YTunusauus

HenpaBunbHas yTuamsaumns snekTponpméopoB HAHOCUT HEMOMPaBUMbIK
BpeA oKpyxatuwen cpene. He BbibpacbiBaiTe HeucnpaBHble
3/1eKTPOMNPUBOPLI BMECTe C 6bIToBbIMK oTXogaamMn. O6paTnTech AJ1s 3TUX
Luenen B CrneuvanmnsmMpoBaHHbIN MYyHKT YTUIM3ALUN 3/1EKTPOMNPUGOPOB.
Afpeca NyHKTOB npueMa 6bITOBbIX 3/1EeKTPONPUG0POB Ha nepepaboTKy
Bbl MoykeTe nonyunTb B MyHULMNANbHbIX Cy>6ax Balwwero ropoaa.
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PELEMTHI

JloMTukm kKapTodens no-pepeBeHCKU

WHrpeameHTsI:

* Kaptodenb-0,5kr

* Macno pactuTtesibHoe — 2 CTOJIOBbIE JTIOXKM

*  KypKyMa, MpoBaHCKWe TpaBbl, C/lafKas KpacHas nanpuka — no 0,54 noxku

* 3eneHbykpona-1nyyok

*  YecHok - 23y6unka

* Conb

MpurotoBnexHue:

[MopesaTb Ha A0NbKK HeounLleHHbI KapTodenb. CMelwaTb cneuym 1 pactTuTesibHoe
Maco. Beinoxutb fonbku kapTodens Ha NpoTUBEHb. 3anekanTe npu Temnepartype 180
rpagycoB 25 MUHYT Ha pexnme «HAIPEB» +koHBekuus. 3a 5 MUHYT [O rOTOBHOCTMU
MoCbINaTb CMECbIO 3€/1eHN M YECHOKaA.

Llykkunu MNapmesaH

WHrpeaomeHTsI:

*  LykkuHu (kabaukm) - 4 .

* KopwuaHgp vnm gpyras cylueHas Tpasa - 1cT..

e CobipllapmesaH-4cT.n

e OnuBkoBoe Macso

* KpynHasconb

MpurotoBneHue:

PazperxbTe LyKKWHU BAOb Ha 2 nonoBuHKU. ONMBKOBOE Macsio HaslemTe B MUCOYKY.
Kaxkayto MONMOBUHKY LYKKMHU OKYHUTE B Macsio C O6eUX CTOPOH U BbIIOXUTE Ha
npoTuBeHb. [lapMesaH NOTPUTE U CMeLLanTe ero ¢ KopuaHApPoM. [NonyyeHHom cMeckio
MPUCHINBLTE Ly KKUHW.

[o6aBbTe cBepXy HEMHOrO KpyMHOM conn. 3anekanTe npu Temnepartype 180 rpagycos
15 MUHYT Ha pexxuMe «HAPEB»+koHBeKLMS.

BaknayaHbl, 3aneyeHHbie C MOMUA0PaMU U CbIPOM
WHrpeaomeHTsI:

e BaknaxaHbl -500rp.

* [lomupgopsbi-350rp.

e Cbip-100rp.

*  YecHok - 33y6umka

e Conb
* T[lepey
Mpurotoenexume:

BaknaxkaHbl HapesaTb KpPY>XOuUKaMu TOJILMHOM OKono 1 cM. YTobbl 6GaknaxaHbl He
rOPYUIIU, HY>XXHO XOPOLLIO UX MOCOSIUTb U 3aMOYUTL B MUCKE € BoAoM Ha 30 MUHYT. 3ateM
6aknaxkaHbl MPOMbITb B XonoAHOM BoAe. [loMnaopbl HapesaTb Kpy»ovkaMu. HecHok
Mesniko nopy6uTb. Chlp HaTepeTb Ha MenKkon Tepke. BaknaaHbl BbITOXUTb Ha
MPOTUBEHb, KAXKAbIN KPY>XXOK CMa3aTb YeCHOKOM. Ha 6akniaykaHbl BbIJIOXWUTb MOMUAOPI,
HEMHOro MOCONNTb, NoMnepPUYUTb. ockbiNaTb CbIPOM, MOCTaBUTL B Meyb. 3anekaTtb npwu
TemnepaTtype 180 rpanycos B TeueHne 20 MUHYT

Ha pexxume «HATPEB» + koHBeKLUS.
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Muuua Ha TopTUABAX

WNHrpegmeHTbl:

e JlenéwkaTopTuabs — 1T

* Ketuyn-2ct.n.

* [lommpgop-1luwr.

e Bonrapckui KpacHbln cnagkuni nepey, — 12 Wr.

* Jlyk puonetoBblit — 12 nyKoBULbl

* Hareptbimcbip-200r

* Mouapenna-100r

Mpurotoenexnne

[oTOBble NMEMéLWKM CcMasaTb TOHKUM CJI0OEM KeTuyna, pacrnpenesvtb ero mno BCewn
MOBEPXHOCTH, KPOME KpaeB, HEMHOro nockinaTk cbipoM. [lepel, NyK, NMoMUAoOPbI,
HapesaTb W BbINOXWUTb Ha nuuuy. [NlocnefHUM CNoeM BbINIOXUTb Mouapenny m
OCTaBLUMINCA TEPTLIN Cbip. [pucbinaTb YepHbIM NepLeM 1 conbio. Beinekate 10-15 MUHYT
Ha 180°C Ha pexkmMe «BbIMNMEYKA»

A6puKocoBbie KOHBEPTUKHU

WHrpeaoueHTsI:

* lynakoBKacC/loeHorotecta

* 4 CT.NTOXKKM abpPUKOCOBOIO AxKemMa

e AWuHbIN XeNToK (CbIpOoi, AN CMa3KM «<KOHBEPTUKOB»)

MpurotoBnexume:

PackaTaTb TecTo 1 paspesaTtb Ha paBHble YacTu. Pa3noXxmTb OXKEM Ha KaXKAyHo YacTb.
3aBepHyTb Kpasi TecTa Haj OXXEeMOM W 3alMMHYTb KOHLbl BA&XXHbIMK MasbLaMu.
CMaszaTb NMOBEPXHOCTb KOHBEPTUKOB C MOMOLLBIO KOHAUTEPCKOM KUCTU SUYHbBIM
YKENTKOM U CAENaTb HOXOM MPOope3b B cepeanHe KaXAoro KoHBepTuKa. BblnoxuTb Ha
npoTuBeHb. 3anekatb nNpu Temnepatype 160 rpagycoB 20 MUHYT Ha pexume
«BbIMEYKA».

Pbi6ano - cpeanseMHOMOpPCKU

WHrpegmeHTsI:

* CkyM6pus, Tpecka, Hasara, opaao, cnéac (Ha BbI6op) — 3 TyLLKM

e CoeBblIlicoyc - 2CT.N

e Meg-1ctn

e Conb-1lct.n.

*  OnuBkoBOe Macsio —2CT.N

* BenoesuHo -100mn.

* CoknuMoHa

*  YecHok-43y6umka

* [lepey

MpurortoBneHume:

Tywkn pbl6bl NOMbITb, cAeflaTb HECKONIbKO MonepeyHbix Hapgpesos. Ons
MPUroTOBNEHWUST MapuHaLa CMeLlaTb COEBbIM COYC, Mef, COJb, PY6/IeHHbIN YECHOK,
nepeL, COK IMMoHa. MNMonyyeHHbIM MapUHaAOM CMasaTtb TYLUKM Pbi6bl U BbITOXUTb UX B
rny60Kuin NpoTuseHb (He naeT B koMrnekTe). loToeuTb 20-30 MUHYT, NpW TeMnepaType
180 rpapycoB B pexume «PblBA». Bpems 3anekaHusi 3aBUCUT OT pasmepa pbibbil.

TyLUKM MOXHO O6/TOXNTb KPYMHO Hape3aHHbIM JIMMOHOM, OH MPWUAACT pbi6e NPUATHBINA
OTTEHOK LiMTpyCa.
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3aneuyeHHble CTENKMU U3 JTOCOCS MO-HOPBEXCKMU

WNHrpeomeHTbl:

e Crerknmnsnococs - 4 LWTyKku

* Conb

* [lepeu

MpurorosneHue:

AKKYpPaTHO BbIMbITb WM BbICYLUTb CTeilkW. MNMocbinatb conbio U nepuem. CMasaTb
BEPXHIOIO YaCTb CTEMKOB C/IMBOYHBIM Mac/ioM. Bblnoxkmntb Ha npoTmBeHb. [oToBuTb 20-
25 MuHyT, npu Temneparype 180 rpagycoB B pexunme «PblBA». Bpemsa 3anekaHus
3aBWICUT OT TOSLLMHbI CTENKOB.

Kypuuarpunb Ha BepTene

WHrpepmeHTsI:

*  Kypuua—1kr.

*  YecHok — 33y6umka

* Conb

* [lepeyu

e Cneuuun —no BKycy

*  2CT.JIOXKMU pacTUTENIbHOro Macna

MpurotoBneHue:

BbIMbITb M BbICyLLINTL KypuLy. CMeLLaTb pacTUTesIbHOE Macs10, COJlb, MepeL, U MpUMnpasbl.
O6MazaTb Kypuuy MoflydeHHOW cMecbito. HaHuzaTb Tywky Ha BepTen. [NomecTtutb
BepTen B AyXOBKY MUHW-MEUM B CreLMasibHble OTBEPCTUS A8 BepTena. [oToBUTb npu
Temnepatype 200 rpaaycoB B TedeHne 50-60 MUHYT B pexxume «BEPTE/1». JocTatb
KYpULY 13 OYXOBKU U MPOBEPUTL ee roTOoBHOCTb. Kypuua rotoBa, korga npy Hagpese
BbITEKAET MPO3payHas XXUAKOCTb.

®dapumposaHHbie rpubbl «MopTo6enno» c BeTUMHOM

WNHrpenueHTbl:
e Ceexue rpubbl (ecnm ncnonbsyete WAMMNUHLOHbI, BbI6epUTe camble 60/bLume)-12
T,

* BapeHnasBetunHa-50r

e TepTbificbip-50Tr

e Hdauo-lwT

* [leTpylka-1nyyok

e Cornb, nepey,

Mpurotoenexume:

TiaTebHO BbIMbITb FPUGbI, CPe3aTh HOXKKM U MOPYBUTHL MX (HOXKKM) BMECTe C BETUMHOM U
neTpyLwkon. [Jo6aBuTb Cbip U ANLO, COMb U MepeL, MO BKYCY M XOPOLUO NepemeLlaTs.
MonoXWTb LASMKM Ha MPOTUBEHb W 3aMOJTHUTb MX NMPUrOTOBIEHHOM CMEChIo. 3aneKaTb
npw 180 rpapycax B TeueHue 15 MuHyT Ha pexxume « HAITPEB».

Creitk usroesaauHbl Toppo

WNHrpenueHTbl:

e JlonatkaroBsikbst 600 rp.

* [lepeu yepHbIi MONOTbIN, KOPMAHAP, OCTPbIN KPacHbIN NepeL, TMMbsAH
* Macnoonmekosoe

e Conb

Mpurotoenexue:
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Hapesatb rosixbto lonaTky Ha NOPLIMOHHbIE KYCKU, TONWMHOM 3 cM. CMeLlatb creumm
M CONMb, TWATENbHO HaTepeTb cMecbio Kycoukn. OcTaBuTb MapuHoBaTtbcsa Ha 30-40
MUWHYT NpW KOMHaTHOW TeMnepatype. Ha ckoBopofe 06)kapuTb KYCOUYKM FOBSANHbBI C
OBYX CTOPOH [0 NOSIB/IEHUSI PYMSAHOM KOPOUKU. CTEMKU BbIIOXUTb Ha pPeLLeTKy MUHU-
rneymn, cMasaHHyo pacTuTesbHbIM MacsioM. 3anekatb npu 200 rpagycax B TedeHue 15-
20 MUHYT Ha pexxume «MACO». MNocne 3anekaHns CTeMKU [OCTaTb U3 MeYu, BbITOXKNTb
UX Ha 611040 U 3aBepHYTb 6711040 POsbroi, OCTaBUTb MSACO «OTAOXHYTb» Ha 5-10 MUHYT,
rnoc/sie 3Toro noaaTb Ha CTO/.

BOJIbLUE AOCTYMNHbIX PELIENTOB B PASAEJIE
«PELEMTbI» HA CAUTE WWW.GFGRIL.RU

Mbl Ha YouTube: MoceTnTe Haw canT:
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OPERATION MANUAL

Thank you for buying the electric mini-oven GFGRIL GFOO-6! We sure that it will
become your indispensable assistant and will delight you with delicious and useful
dishes formanyyears!

REQUIREMENTS SAFETY REQUIREMENTS

When using an electric mini-oven, the following safety recommendations shall be
followed:

Read the Operating Instructions carefully. Keep the operating manual for the entire
service life of the product.

This device is not intended for industrial and commercial use, only for domestic
(home) use.

The device is not intended for use by persons (including children) with reduced
physical, sensory or mental abilities or in the absence of their life experience or
knowledge, unless they are under supervision or instructed about the use of the
device by the personresponsible fortheir safety.

Keep aclose eye onthe childrenif they are close to the heated stove. Children should
not be allowed to contact the appliance, even if it is turned off and disconnected
fromthe network.

Don'tletkids play with the stove!

To avoid electric shock, it is necessary to prevent liquid from entering the cord or fork
ofthe mini-oven.

Do not allow the electrical cord of the device to hang over the surface of the table or
otherkitchen furniture, and also touch the hot surface.

Do not place the device near a gas or electric burner with a heated stove or
microwave oven.

Fornormal air circulation, itis necessary that during the use of the mini-oven on each
ofitssidesthereisafree space of atleast12 cm.

Make sure that the vents are always clean. Do not place any objects nearthem. Clean
vents periodically from accumulated dust.

Fire risk increases when the mini-oven comes into contact with flammable
materials, including curtains, draping, wallpaper, etc. Do not leave any items on the
mini-oven surfacewhenitison.

Always first plug the plug into the socket, then turn on the device itself. To
disconnect, first turn off the device itself, then already pull the plug out of the socket.
The device does not use an external timer or control panel.

The electrical appliance shall not be used for any purpose other than those specified
in this manual. Operation, storage and maintenance of the electrical appliance shall
be carried out strictly in accordance with this operating manual.

Do not immerse the electrical appliance, power cord or plug in water or any other
liquid. Do not touch the connected and working device with wet hands. Do not use
the device near baths, sinks or other containers filled with water.

Do not use electrical appliances in the open air, in the immediate vicinity of heat
sources orin rooms with high humidity.

Do not use an electrical appliance if there is a risk of fire or explosion, e.g. near
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flammable liquids or gases.

* Before connecting the electrical appliance to the power supply, make sure that the
parametersinthe network correspondto the values of 220-240V ~ 50 Hz.

* Before disconnecting the electrical appliance from the mains, make sure that the
program is finished or disconnect it by « START/STOP» button.

*  When disconnecting the electrical appliance from the network, hold on to the plug,
and nottothe cord.

* The electrical appliance should always be disconnected from the network if it is not
used.

* Also, the electrical appliance must be disconnected from the network in case of any
problems, before cleaning and after completion of work. Do not leave the working
device unattended!

*  When cleaning, do not use a metal sponge, the particles of which can get on the
heating element and cause therisk of electric shock.

* Checkintegrity of power cord and electrical appliance housing. Do not use electrical
appliancein case of damages.

* If the power cord is damaged to avoid danger, it shall be replaced by the
manufacturer or his agent or a similar qualified person. The power cord is replaced in
an authorized service centeraccording to the currentrate.

*  When disconnecting the electrical appliance from the network, hold on to the plug,
and nottothe cord.

* Do notplacethe electrical appliance on unstable surfaces or on electrical appliances
such as arefrigerator or on materials such as atablecloth.

* Donotstoreany objects onthe surface of the electrical appliance.

* Donotcoverthe operating electrical appliance.

*  When using an electrical appliance, it is allowed to use only heat-resistant table
wares and metal table wares.

* Do not place foreign objects in the electrical appliance, as well as dishes made of
plastic, non-thermal glass, paper, wood and other flammable and brittle materials,
as well as products in vacuum packaging. When the oven is not used, only
accessories recommended by the manufacturer can be stored in it. The use of
accessories not recommended by the manufacturer can lead to injuries and
breakdown of the electrical appliance.

* Make sure that products and utensils do not touch the upper and side walls, as this
canleadtoafire.

¢ Do not put the products directly on the heating elements of the oven, use a grill ora
pan forthis.

* Alwayskeep theinside of the electrical appliance clean.

* Do not move electrical appliance with prepared or finished products. - The
temperature of the available surfaces may be high during operation of the device.
Do not touch the hot surfaces of the device to avoid burns. Always wear protective
heat-insulating gloves or use tacks when removing items from ahot stove.

* Make sure that there is no water on the hot glass of the oven door, because in this
case the glass can crack. Open and close the door of the device only by the handle,
smoothly and without hitting. Do not put anything on the open door of the electric
mini-oven.

e Incase of fire in the electric appliance oven during the program operation, turn it off
by pressing «START/STOP» button and disconnect it from the power supply.

* This model is designed to operate in atemperate climate with a range of operating
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temperatures from O to +40 ° Cand arelative humidity of not more than 80%
ATTENTION! Don't use an electrical appliance in a state of alcohol or drug intoxication
or in other conditions that interfere with the objective perception of reality, and do not
trust the electrical appliance to peoplein such astate orin such conditions!
ATTENTION! This operating manual cannot provide for all possible abnormal situations
that may arise during the operation of this device. The user must independently
observe safety precautions when working with an electrical appliance!

DETAILS AND COMPONENTS
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Oven door
Control panel
Display
Main case
Door handle
Upper level of tray installation
Middle level of tray installation
Lower level of tray installation
Power cord
. Plastic supports
Holes for roasting - jack

EEOONOUAWNE
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ACCESSORIES

Handle-holder: designed for installation and removal of tray/grill.

2. Skewer/barbecue holder: designed for easy installation and removal of skewer

and barbecue from hot oven.

3. Pan: designed to prepare various dishes in the wind chamber.

4. Grille: used as a separate accessory for cooking.

5. Skewer: used in the preparation of grilled chicken, fish and pieces of meat. In
order to fix the meat on the skewer, it is necessary:

. Put a fork on the skewer;
= Move fork to square base and attach with screw;
. String meat;

= Attach the second fork, making sure that the teeth of the fork are fixed
against each other.

= Fasten the sharpened tip of the skewer in the seat on the right side of the
mini-oven. The square tip shall be fixed on the left side of themini-oven.

The picture below shows how to assemble a skewer:
- 1
-
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DESCRIPTION OF CONTROL PANEL & DISPLAY
000,

1. «Delayed Start»

2. Convection Performance
Indicator

3. Indicator of internal lighting

lamp operation

Digital annunciator of cooking

temperature display

5. Digital annunciator of
preparation time

6. Heating element operation

indicators

7. Mode indicators

8. Program indicators

9. Program button

. Time/Tempo button

. «+» and «-» buttons

12. «<MODE» button

13. Button &

14. Convection button

15. START/CANCEL button
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1. «<Delayed Start». LED Indicator notifies that the program/mode is set to delay the
start of preparation.

2. Convection Performance Indicator. The LED lights up when one of the cooking
programs is started and also notifies you that the fan is connected to the selected
cooking mode.

3.Indicatorofinternal lighting lamp operation

4. Digital annunciator of cooking temperature display. Shows the temperature for the
selected program/mode

5. Digital annunciator of preparation time. Shows the time to finish cooking for the
selected program/mode and the time to start cooking when the Delayed Start feature
isenabled. The timeis displayed inthe "hours: minutes” format.

6. Heating element operation indicators. Shows the operation of one or 2x TENs -
when selecting a mode or program with the operation of only one heating element
(Upper heating or Lower heating), the indicator with the corresponding name will burn,
both indicators will burn when selecting a program/mode with the joint operation of
heating elements.

7. Mode indicators. Show the selection and operation of one of the modes - Upper
heating, Lower heating, Heating or skewer.
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8.Program indicators. Show the choice and work of one of the automatic programs -
Thawing, Baking, Fish, Meat.

9.Program button. Designed to choose one of the programs - Thawing, Baking, Fish,
Meat. One click on the button sets the program «Thawing», 2 presses - «Baking», 3
presses - «Fish», 4 presses «Meat».

10. Time/Tempo button. Pressing the button once makes it possible to adjust the
cooking temperature in the selected program/mode. Pressing the button again returns
to adjustingthe cooking time.

11. "+" and "-" buttons. With these buttons, you can increase (+ button) or decrease (-
button) the cooking time and temperature, and set the delay time for the Delayed Start
feature.

For time - the «+» button increases, and the «-» button decreases the time value by 1
minutes. When holding the «+» button, the time will increase in increments of 1 minutes
to the value of 0:30 (30 minutes), in increments of 5 minutes after the value of 0:30;
when holding «-», the time will decrease in increments of 5 minutes to the value of 0:30
(30 minutes), with increments of 1 minutes - from 0:30 to O.

For temperature - the + button" increases, and the button” -" reduces value of
temperature by 1 wasps. At deduction of the + button’, temperature will increase with a
stepto5°C, at deduction of the button «-» - to decrease with astep to 5°C.

12. "MODE" button. Designed to select one of the cooking modes - Upper heating,
Lower heating, Heating, skewer. One click of the button sets the mode «Upper
heating», 2 presses - «Lower heating», 3 presses - «Heating», 4 presses «Skewer».

13. Button « (& »Enables the Delayed Start feature to set the lead time from 0:01 (1
minute) to 24:00 (24 hour). The postponement time is set until any program is selected.
By default (pressing the button « (& »), the preparation delay is 0:10 (10 min). You can
changethisvalue using the +and - buttons.

14. Convection button. Used to turn on convection for «UPPER HEATING», «LOWER
HEATING», «HEATING» and «SKEWER» programs.

15. START/CANCEL button. Is used to activate the selected automatic program
/cooking mode orto cancel them.

PREPARATION FOR USING

Before the first use of the mini-oven, it is recommended to warm it up to eliminate
production dust and other contaminants. Before turning on, make sure that the oveniis
empty inside (dishes oraccessories are not installed, the product does not lie).

1. Removealllabels and packaging material (ifany existed);

2. Remove all accessories supplied with the kit and wash them using a dishwasher
and softbcloth or sponge. Do not use metal cleaning products and abrasives as
this can damage the coating;

3. Dryallaccessories;

Carefully wipe the internal and external surfaces of the electrical appliance with
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9.

10.

11.

drycloth;

Install the device on a flat, dry and stable surface and connect the power cord
plug to the mains. A beep will sound. lllumination of «START/CANCEL»,
«MODE», « (t » and «PROGRAM» buttonsisilluminated;

Select «<HEATING» mode using «MODE» button. Display, «HEATING» mode
indicator and «UPPER HEATING» and «LOWER HEATING» heating elements
operation indicators are lit. The cooking time on the display will blink. For HEAT
mode, the defaulttimeis 0:20 (20 minutes) and the temperatureis 220°C.

Change the time to 10 minutes and the temperature to 230 ° C. For a manual
changeintemperature and time in the selected mode, see Description of Display
and Control Panel.

Click the START/CANCEL button. The mini-oven will start operating and shut
down after 10 minutes, notifying the end of operation with an audio signal;

Allowtheinstrumentto cool;

Carefully wipe the internal and external surfaces of the electrical appliance with
dry cloth;

The deviceisready foruse.

ATTENTION! At the first start of the mini-oven, smoke may be released, and an odor
may appear. This is not adanger and is not a sign of failure of the device. A few minutes
afterturning on, the smoke and smell will disappear.

AUTOMATIC PROGRAMS AND PREPARATION MODES

You have 4 automatic programs and 4 preset cooking modes designed for various
cooking methods. Detailed description of preparation programs, as well as ranges of
changes of time and temperature values for each program/mode are given in the below:

Range of Time Temperature
Name of choosing (hours: Range of default Upper | Lower Convec-
programm (hours: minute;) temperature heating | heating tion
minutes)
Upper heating 0:01-2:00 0:45 80°C-200°C 180°C + - OFF
Lower heating 0:01-2:00 1.00 80°C-200°C 160°C - + OFF
Heating 0:01-2:00 0:20 80°C-230°C 220°C + + OFF
Skewer 0:01-2:00 0:45 80°C-200°C 180°C + - OFF
Defrost 0:01-10:00 0:40 25°C-80°C 30°C - + ON
Baking 0:01-2:00 0:20 140°C-170°C 160°C + + ON
Fish 0:01-2:00 0:25 160°C-190°C 180°C + + ON
Meat 0:01-2:00 1.00 180°C-230°C 200°C + + ON

Note: When the temperature is set higher than 210°, the convection function will be of f
automatically.

BLICTPO BKYCHO MOAE3HO

HFHHIL 26 WWW.GFGRIL.RU



USE AUTOMATIC PROGRAMS

* Install the device on aflat, dry and stable surface and connect the power cord plug
to the mains. The sound signal will sound, the digital display will be turned off, the
indication of the buttons « G », «MODE», «<START/CANCEL» and «PROGRAM» will
work;

Note: If you do not press the buttons for one minute, the mini-oven will go into standby
mode. Inthis case, only «<START/CANCEL» button indication will be enabled.

* Openthedooroftheoven, holding ontoits handle;

* Place the grill or pan on one of the oven levels. If you are using a grill, place a bow bar
on the lower level to collect liquid or crumbs that can form when cooking products
onthegrill;

Note: Use a holder and/or tacks to place a grill or a pan in the oven or to remove it from
theoven.

* Place the products on a grille or tray. Products can be placed either directly on the
grill/tray orin dishes authorized by the manufacturer;

* Closethedooroftheoven, holding ontoits handle;

* Select one of the «kDEFROST», «BAKING», «FISH» or «kMEAT» preparation programs
by pressing the «<PROGRAM» button one, two, three or four times, respectively. The
selected program indicator, convection performance indicator, and one or both
heating element performance indicators are lit (depending on the selected
program).

Note: for «kDEFROST», «BAKING», «FISH» and «MEAT» programs, convection ON is

default, but you can turn off the convection by press «Convection» button.

* After selecting the program, the preset cooking time will flash on the display. You
can either leave the default value or set the desired cooking time by pressing the «+»
and «-» buttons.

¢ Tochangethe cooking temperature, press the « TIME/TEMPERATURE» button. The
cooking temperature on the display will blink. You can set the desired cooking
temperature using the «+» and «-» buttons.

e Click the START/CANCEL button to start the program. The display will show the
remaining time to the end of cooking and the heating temperature. The indicators of
the selected program, convection and heating elements will burn.

Notes:
1.  Tostopthe program beforeitends, click START/CANCEL.
2. Theinternallighting lamp will be turned on all the time asthe ovenis turned on.

3. All buttons except «START/CANCEL» will be locked and unlocked only after
completion of the preparation program orits forced stop.

4. You cannot adjust temperature and time while the program is running. To
reconfigure these settings, you must disable the program using the
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START/CANCEL button and reconfigure.

* Attheend ofthe program time, an audio signal will sound, and the program will turn
off;

* Disconnectthe power cord plug fromthe mains;
¢ Removethecookeddish fromtheoven;

Be sureto usethegrille/pan holderand/ortack holder

USING DAMPENING MODES

* Install the device on a flat, dry and stable surface and connect the power cord plug
to the mains. The sound signal will sound, the digital display will be turned off, the
indication of the buttons « G », «MODE», «<START/CANCEL» and «<PROGRAM» will
work;

Note - If you do not press the buttons for one minute, the mini-oven will go into standby
mode. Inthis case, only «<START/CANCEL» button indication will be enabled.

* Openthedooroftheoven, holdingontoits handle;

*  When using «HEATING», «UPPER HEATING» and «LOWER HEATING» modes,
install the grill or pan on one of the oven levels. If you are using a grill, place abow bar
on the lower level to collect liquid or crumbs that can form when cooking products
onthegrill;

Note: Use a holder and/or tacks to place a grill or a pan in the oven or to remove it from
theoven.

*  When «SKEWER» mode is used, install the trochanter or barbecue with productsin
the skewer holes, and install the tray on the lower level for liquid collection;

Note: To place askewer or barbecue inthe oven, use atrochanterand/ortack holder.
* Closethe doorofthe oven, holdingontoits handle;

* Select one of «UPPER HEATING», «LOWER HEATING», «<HEATING» or "SKEWER"
cooking modes by pressing «MODE» button one, two, three or four times
respectively. The selected mode indicator is lit, as well as one or both heating
element operation indicators (depending on the selected mode).

* After selecting the mode, the preset cooking time will flash on the display. You can
either leave the default value or set the desired cooking time by pressing the «+» and
«-» buttons.

* You can enable default convection disabled. To do this press «CONVECTION»
button -convectionindicatoris lit onthe display;

e Press the START/CANCEL button to start the mode. The display will show the
remaining time to the end of cooking and the heating temperature. Indicators of the
selected mode and heating elements will be lit. When convection is connected, its
indicatorwill also light on the display.

¢ Tochangethe cooking temperature, press the « TIME/TEMPERATURE» button. The
cooking temperature on the display will blink. You can set the desired cooking
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temperature using the «+» and «-» buttons.

Notes!

1. Tostop the selected mode until the programmed cooking time is over, press the
START/ CANCEL button.

2. Theinternal lighting lamp is switched off 10 minutes after the start of operation
and turned on 10 minutes before the end of operation.

3. All buttons except «START/CANCEL» button will be locked and unlocked only
after cookingis finished or after forced stop.

4. The trochanter will rotate automatically after confirming the «TROCHANTER»
mode and will stop afterthe cooking timeis over.

At the end of the programmed cooking time, a sound signal will sound and the mini-
ovenwillturn off;

Disconnect the power cord plug fromthe mains;

Remove the cooked dish from the oven.

DELAYED START FEATURE

Note: This feature is used if you want the dish to be prepared for a certain time. The
procedure is duplicated depending on the program/mode that you want to set except
that the preparation delay must be set before selecting the program/mode and other
indicators.

Install the device on a flat, dry and stable surface and connect the power cord plug
to the mains. The sound signal will sound, the digital display will be turned off, the
indication of the buttons « C':.- », «cMODE», «START/CANCEL» and «PROGRAM» will
work;

Click the « (& » button. The display will show the preparation delay - the default is
0:10 (10 minutes) and the Delayed Start indicator will light up;

Setthe desired postponement using the «+» and «-» buttons. You can specify values
from 00:01 (1 minute) to 24:00 (24 hour);

Select the necessary program or cooking mode and other parameters (see section
"Automatic programs and cooking modes"). The display will shows the specified time
of the preparation delay (the time after which the selected preparation program or
mode will be started), as well as the indicators of the selected program/mode,
indicators of heating elements, the indicator of the function "Delayed start," the
indicator of convection (when connected);

Press the START/CANCEL button. The display will display the remaining time until
the selected program/mode starts. After this time, the selected program/mode will
be started and the time to the end of cooking and temperature will be displayed.

Note: The internal lighting lamp is switched off 10 minutes after the start of the delay
operation andturned on 10 minutes before the end of the delay operation.

Do not leave the device completely unattended for a long period of time throughout
the entire process.

BLICTPO BKYCHO MOAE3HO

HFHH”. 29 WWW.GFGRIL.RU



CLEANING AND CARE

Turn off the mini-oven and allow it to cool completely before cleaning; - Do not use
abrasive cleaning agents as they will damage the finish. Simply wipe the outer
surface with a clean wet cloth and dry thoroughly. Apply the cleaning agent to the
fabric ratherthan directly to the surface of the oven. Do not use force when cleaning
inthe Control Panel area, as this can erase text from buttons overtime.

Use wet soap cloth or sponge to clean the inner walls and bottom of the oven. Never
use aggressive abrasive or caustic products, including oven cleaning aerosols. This
can damage the surface of the oven. Never use steel sponges for oven or
accessories.

Grill, pan, skewer should be washed manually in hot water, or use a nylon sponge or
nylon brush with asmallamount of liquid detergent.

Always clean the bottom of the inner chamber of the mini-oven after each use.
Excess food particles can cause combustion and will be difficult to remove
afterwards.

The top of the oven should be cleaned regularly of fat, which can accumulate after
cookingfatty foods. This will prevent smoke formation in the oven during
subsequentuse.

In case of severe contamination of the inner walls and door of the oven, use a small
amountof detergent, after which carefully remove it together with contaminants
usingawet cloth orspongeandwipedry.

Note: Do not use abrasive cleaning agents, metal brushes and other items that may
damage the coating of the appliance and accessories to clean the appliance.

STORAGE AND TRANSPORTATION RULES

o

o

To avoid damage, carry the device onlyinthe factory package.

After the device is transported or stored at a reduced temperature, it must be kept
atroom temperature forat least two hours.

Clean and dry all parts of the instrument before storing and re-operating.

Itis recommended to store the device in adry cool place, inaccessible to children and
animals, at atemperature of + O to + 40 ° Cand arelative humidity of not more than
80%.

When transporting, loading, unloading and storing an article, the following
requirements shall be applied in addition to those specified in the operating manual:

it is forbidden to subject the article to significant mechanical loads, which can
lead to damage to the article and/or violation of its packaging;

avoidingress of waterand other liquids on the product package.

Before transporting or transferring to storage at anegative temperature, which was
in operation, the product must be ensured that there is no water in the product. All
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surfaces of the article shall be dry. Protect the product from significant temperature
differences and direct sunlight.

FAULT TABLE

Fault

Reason

Solution

Oven don't turn on

There is no voltage
in the network

Connect mini-oven
to a known power network

Cord plug isn't tightly
connected to socket

Check that the mini oven
is properly connected

The working indicator of
oven burn, but the heating
function don't work

Heating element
temperature not set

Set the heating level
to not less than 100°c

During the work
appears
strange smell

New device

With the first inclusions,
a strange smell can provide
the cooking proccess.
It will dissapear after few usings.

Particles of ingredients
hit the heating element

To prevent such situation
when preparing dishes on the grill,
install a bow on the
lower level of the mini-oven

Food were burn burned,
but not completely baked

Ingredients cut into
too large pieces

Cut ingredients smaller and cook
at the lower temperature
for a longer time
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SPECIFICATIONS

Power 2000 Bt

Rated voltage 220-240 B ~

Nominal frequency 50 Iy,

Oven volume 48 |

Rated power consumption of the oven during operation of the upper
heating elements 500 Bt

Rated power consumption of oven during operation of lower heating
elements 500 Bt

Weight: 11.5 kg

External dimensions (L*W*H): 58,3*41*37 cm

Internal dimensions (L*W*H): 43,2*34,8*30,2 cm

Grid size: 42,6*31,6 cm

Tray size: 42,6*30,9*2,6 cm

Power Cord: 90 cm

Material: plastic, metal, stainless steel, glass

Furnace Inner Coating: Galvanized Steel

370 cm

The Manufacturer reserves the right to change parts of the product without

/ prior notice for different schedule lines without affecting the basic technical
parameters of the product. This can entail changes in the weight and
dimensions of the product, but not more than +\- 5-10%.

Disposal

Improper disposal of electrical appliances causes irreparable damage to
the environment. Do not discard faulty electrical appliances along with
household waste. For this purpose, contact the dedicated electrical
appliance disposal point. Addresses of household appliances reception
points forrecycling can be obtained from municipal services of your city.
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RECIPES

Potatoslicesinarusticway
Ingredients:
* Potatoes-0.5kg

* Vegetable oil - 2tablespoons

e Turmeric, Provence herbs, sweet red paprika- 0.5 h spoons
* Dillgreens-1bundle

e Garlic-2cloves

* Salt

Cooking:

Cut crude potatoes into slices. Mix spices and vegetable oil. Put the potato slices on a
tray .5 minutes before you are ready to sprinkle with amixture of greens and garlic. Bake
at a temperature of 180 degrees 25 minutes in <HEAT» mode + convection. Before 5
minutes you are ready to sprinkle with amixture of greens and garlic.

Zucchini Parmesan

* Ingredients:

e Zucchini(zucchini) - 4 pcs.

* Corianderorotherdried grass-1pp.

* Parmesancheese-4st.l.

*  Oliveoil

* Coarsesalt

Cooking:

Cut the zucchini along for 2 halves. Pour olive oil into a bowl. Place it on the tray. Dip
each half of the zucchiniin oil on both sides and put on a pan. Rub the Parmesan and mix
it with the coriander. Sprinkle zucchini with the obtained mixture. Add some coarse salt
ontop. Bake atatemperature of 180 degrees 15 minutes in «<HEAT» mode + convection.

Eggplant baked with tomatoes and cheese
Ingredients
* Eggplant-500g.

e Tomatoes-350gr.
e Cheese-100gr.

* Garlic-3cloves

* Salt

*  Pepper

Cooking:

Cutthe eggplantinto circles about 1 cm thick, so that the eggplant does not taste bitter,
salt well and soak in a bowl of water for 30 minutes. Then wash the eggplant in cold
water. Cut the tomatoes into circles. Finely chop the garlic. Grate the cheese on a small
grater. Putthe

eggplant on atray, grease each circle with garlic. Put tomatoes on eggplants, salt alittle,
cross. Sprinkle with cheese, putinthe oven. Bake at atemperature of 180 degrees for 20
minutesin «<HEAT» mode + convection.
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Pizzaontortillas

Ingredients

* Tortillacake-1pc.

Ketchup - 2tbsp. .

Tomato-1pc.

Bulgarian red sweet pepper - 12 pcs.

Purple onion - bulb 12

Grated cheese-200g

* Mozzarella-100g

Cooking:

Grease the finished cakes with a thin layer of ketchup, distribute it over the entire
surface, except forthe edges, sprinkle alittle with cheese. Pepper, onions, tomatoes, cut
and put on pizza. Put the last layer of mozzarella and the remaining grated cheese.
Sprinkle with black pepper and salt. Bake for 10-15 minutes at 180 ° C in «BAKING»
mode.

Apricot converters

Ingredients:

* 1llaminated dough package

* 4tbsp.spoonsapricotjam

e Eggyolk(raw, forgreasing «converts»)

Cooking:

Roll out the dough and cut into equal parts Spread the jam into every part. Wrap the
dough edges over the jam and pinch the ends with wet fingers. Grease the surface of
the converts with a confectionery brush with egg yolk and make a slit in the middle of
each converter with a knife. Bake at a temperature of 160 degrees 20 minutes in
«BAKING» mode.

Mediterranean fish

Ingredients:

* Mackerel, cod, navaga, dorado, sibas (to choose from) - 3 carcasses Soy sauce - 2st.|
* Honey-1stl

e Salt-1Art. L.

¢ Oliveoil-2st.l.

¢ Whitewine-100ml.

* Lemonjuice Garlic-4 cloves

*  Pepper

Cooking:

Wash the carcasses of the fish, make several transverse incisions. Garlic and herbs can
be placedin the incisions. For marinade preparation mix soy sauce, honey, salt, chopped
garlic, pepper, lemon juice. Grease the fish carcasses with the obtained marinade and
putthem inadeep pan (notincluded). Cook for 20-30 minutes, at atemperature of 180
degrees in «<FISH» mode. Baking time depends on the size of the fish. Carcasses can be
covered with coarsely chopped lemon, it will give the fish a pleasant shade of citrus.
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Baked salmon steaks in Norwegian

Ingredients:

* Salmonsteaks - 4 pieces

* Salt

*  Pepper

Cooking:

Clean and dry the steaks carefully. Sprinkle with salt and pepper. Grease the top of the
steaks with butter. Put on a tray. Cook for 20-25 minutes at a temperature of 180
degreesin «FISH» mode. The baking time depends on the thickness of the steaks.

Chicken grillonaskewer

Ingredient:s

* Chicken-1kg.

Garlic- 3 cloves

Salt

Pepper

Spices - totaste

* 2tbsp.spoonsvegetable oil

Cooking:

Wash and dry the chicken. Mix vegetable oil, salt, pepper and condiments. Coat the
chicken with the obtained mixture. Nan the carcass on the trochanter. Place the
trochanter in the oven of the mini-oven in special holes for the trochanter. Cook at a
temperature of 200 degrees for 50-60 minutes in «VERTEL» mode. Get the chicken
out of the oven and check its readiness. The chicken is ready when a clear liquid flows
out during theincision.

Stuffed mushrooms "Portobello” with ham

Ingredients:

*  Fresh mushrooms (ifyou use champignons, choose the largest ones) -12 pcs.
Boiledham-50g

Grated cheese-50g

Egg-lpcs

Parsley-1bundle

* Salt, pepper

Cooking:

Thoroughly wash the mushrooms, cut the legs and chop them (legs) together with ham
and parsley. Add cheese and egg, salt and pepper to taste and mix well. Put the hats on
the pan and fill them with the prepared mixture. Bake at 180 degrees for 15 minutes in
"HEAT" mode.

Torro beef steak

Ingredients:

* Beefblade600gr.

* Ground black pepper, coriander, hot red pepper, thyme

e Oliveoil
* Salt
Cooking:

Cut the beef blade into serving pieces, 3 cm thick. Mix spices and salt, thoroughly grate
the pieces with the mixture. Leave to marinate for 30-40 minutes at room temperature.
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Fry beef pieces on both sidesin apan untilablush crust appears. Put the steaks onagrid
of amini-oven, lubricated with vegetable oil. Bake at 200 degrees for 15-20 minutesin
«MEAT» mode. After baking, take the steaks out of the oven, put them on a dish and
wrap the dish with foil, leave the meat to «rest» for 5-10 minutes, then serve on the
table.
MORE AVAILABLE RECIPES IN THE SECTION
"RECIPES" ON THE SITE WWW.GFGRIL.RU

We are on YouTube: Visit our website:
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TAPAHTUMHbINA TANIOH

YcnoBua rapaHTum [apaHTUMHBIA TanoH

1. B cnyyae o6Hapy»XeHUsi HeMCMPaBHOCTH B
nepuof MapaHTUMHOro cpoka AaHHoe
nsgenve noaneXxxmT o6MeHy TOprosbiM
npeanpusTUeM, NPoAABLLUM AaHHOe

3penue:
usgenve.

2. NapaHTUIMHas 3aMeHa NPON3BOAMTCS NpuU
Ha/IMuMK 3aMoSIHEHHOrO rapaHTUMHOIO
TasloHa 1 Npw yCcrioBUnM cobtoaeHUs
npaBWa 3KCrlyaTauum, ONUCaHHbIX B Mopens:
MHCTPYKLIMK MO MOJIb30BaHMIO.

3. MapaHTUs Ha usgenve He
pacnpocTpaHaeTca B cny4vasx: Hara
npPoAaKM:

- MeXaHn4eCKunx noape)K,quMﬁ;

- BbIXOAA U3 CTPOSA U3AeNns 13-3a
rnonagaHust BHYTPb €ro MHOPOAHbIX
NpeaMeToB U XXUIAKOCTEN, HACEKOMbIX U
T.n,;

ToprytoLasa opraHvsaums:

- NCNONb30BaHNA U3gennsa B yC/1I0BUAX U
pexxnmMax, oTin4aroLmxca ot 6bITOBbIX.
4. MapaHTUS He pacnpocTpaHaeTcs Ha Vzpenue nonyunn, npeteHsni
aKceccyapbl M KOMMIEKTYoLWme. KOMMANeKTaunm n BHelHeMy Bnay He UMeto,
C YCNOBUAMU rapaHTUM cornaceH.

5. MapaHTns Takke TepsieT cuny, eciv B
rapaHTUNHbIN Nepuoa PEMOHT
HencrnpaBHOro n3aenuns NPonsBoanICs
He YNO/IHOMOYEHHbIMM Ha TO L aMM. ®.N.0. n nognuck nokynarens:

6. MapaHTUAHbIN cpok — 1 roa.

7. Cpok cnyx6bi - 3 ropa. Bckpbin ynakosky, npoBepu 1 npogar.

,El,aTa N3roToBJ1IEHNSA YKasaHa Ha yrnaKoBKe.

Marotoeutens: «Kunraa MIMnopt SHA,
SkenopT TpanguHr Jinmnten Od XoHrwaH» ®.N.0. npopasua:

Appec: Kutan, komHata 202, 23, gopora
HaHbsHb, YxyHLwwaHb, npoBuHUms NyaHayH

MMnopTep / YnonHoMoueHHas opraHusaums:
OO0 «Mannapa» 111675, r. Mockaa, ynmua
PyaoHéeka, nom 4 M IVK 1,2 0D 1PM 2/5,
Poccus

Cny>k6a cepBUCHOM NOALEPIKKM
noTpeébutenei:

www. gfgril.ry, +7 (495) 645-16-93
Tosap cepTudurumposaH
Krnacc [H[
3awuThbl |
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WARRANTY CARD

Warranty Terms

1. If a fault is detected during the Warranty
Period, the Product shall be exchanged with
the retailer that sold the Product.

2. Warranty replacement shall be carried out
if the warranty ticket is filled in and subject
to the operating rules described in the
instruction manual.

3. Product warranty does not apply in the
following cases: - mechanical damages; -
failure of the article due to ingress of foreign
objects and liquids, insects, etc.;

- use of the article in conditions and modes
other than domestic.

4. The warranty does not apply to
accessories and components. 5. The
warranty also loses force if during the
warranty period the repair of the faulty
product was carried out by non-authorized
persons.

6. The warranty period is 1 year.
7. The service life is 3 years.

The date of manufacture is indicated on the
package..

Manufacturer: «<Kingda Import & Export
Trading Limited Of Zhongshan»

Address: Room 202, 23,nan'an Rd, Shiqj,
Zhongshan, Guangdong, China

Importer/Authorized Organization: LLC
«PALLADAX 111675 Moscow, Rudnevka
Street, House 4, PIVK 1.2 OF 1RM 2/5,
Russia

Customer Service:
www. gfgril.ru, +7 (495) 645-16-93
The product sertified

safety
class |

il

Warranty card

Product:

Model:

Date of sale:

Selling company
information:

Product received, claims against
configuration and appearance | do not
mean, | agree with the terms of the
guarantee. F.1.O. and buyer's signature:

Opened the package, checked it and sold it.
F.1.O. of the seller:

Stamp
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