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SAFETY INSTRUCTIONS, Fig. A

Danger symbol
A reminder to user about high voltage.

EN

Warning symbol
A A reminder to user about the necessity of operating exactly according to the

instructions.

When using electrical appliances should take the fol-

lowing precautions:

« Use the device according to the following instructions
manual.

« Install the device on a stable surface.

« Use only the tools, which are included in the product
set.

« To protect against risk of electrical shock do not
put the cord in water or other liquid. If for some
reason the water got into the unit, contact an au-
thorized service center (ASC) OURSSON AG.

« For power supply, use a power grid with proper char-
acteristics.

» Do not use the device in areas where the air can con-
tain vapors of flammable substances.

« Never attempt to open the device by yourself —
it could possibly be the reason of an electrical

A shock can lead to product malfunction and will

invalidate the manufacturer’s warranty. For re-
pair and maintenance, contact only authorized
service centers meant for repair of products un-
der the trademark OURSSON.

* When moved from a cool to a warm place and vice
versa unpack it before use and wait 1-2 hours without
turning it on.

* In order to prevent electrical shock do not immerse

A the entire product or the wires into the water.

* Be particularly careful and cautious when using the
device near children.

« Do not touch any hot parts, as this may cause injury.

* The power cord is specially made relatively short in
order to avoid the risk of injury.

« Do not allow the cord to hang over the sharp edge of
the table or touch hot surfaces.

« Do not connect this device to a grid which is over-
loaded with other appliances: it can lead to the fact
that the device will not function properly.

« Do not install the device near gas and electric stoves
and ovens.

« After use, make sure to disconnect the device from
the power grid.

« Keep the device from bumps, falls, vibration and oth-
er mechanical influences.

« Make sure to disconnect the device from the power
grid before cleaning or changing accessories.

» Do not use the device outdoors.

« This appliance is not intended for use by persons (in-
cluding children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowl-
edge. They can only use the device under the supervi-
sion of the person responsible for their safety, or after
instruction on the safe use of the device. Do not allow
children to play with the product.

« This product is intended only for use in the home.

 If the power cord is damaged, it must be replaced by
a specialist from the authorized service center (ASC)
OURSSON AG to avoid danger.

» Use only the tools, which are included in the product set.

* When cleaning the appliance do not use abrasives
and organic cleaners (alcohol, gasoline, etc.). When
cleaning the device it is allowed to use a small
amount of neutral detergent.

RECOMMENDATIONS

» Please read the instruction manual before using the
device. Keep the manual after reading for further use.

 Allillustrations in this manual are schematic
representations of real objects, which may differ from
the actual images.

The operation of this device in any case
does not imply application of any force to

it, as this may damage the product due to
user fault.

» To set up the multicooker, choose a flat, solid surface
that provides adequate ventilation. Do not cover the
device during operation. Do not place heat and steam
sensitive surfaces and devices above the device.

» Do not place the device next to magnets and do not
place magnets on the device, Pic. A.

» tis recommended to connect the multicooker to a
grounded socket, Pic. A.

¢ Do not use the device without a bowl installed
A in it or with an empty bowl without water/food
inside.

» Do not use the bowl to heat food on gas, electric
stoves/ovens.

» Do not leave the working device unattended.
A Keep children away from a working multicooker.

» Use a special plastic or wooden spoon to avoid
damaging the non-stick coating of the bowl, Pic. A.
» Handle the device cover with care to avoid damaging it.
+ Be careful - during operation and at the end,
& some surfaces of the multicooker may become
hot. Use oven gloves or oven mitts. Do not touch
the heating element during or immediately after
use.
» To avoid being burn from hot steam, do not lean
& over the device while cooking, when steam
is released or when opening the lid of the
multicooker, Pic. A.
» Frying and baking under pressure is prohibited.
¢ Regularly check the steam vent and pressure
& relief valve for the steam outlet to make sure
they are not blocked. If the steam valve is
closed, the pressure builds up and escaping
steam may cause injury/burns.
» The use of the device is prohibited without an O-ring on



the cover; if the O-ring is damaged or blocked by food
debris. Use only the O-ring supplied with the device.

PRODUCT SET, PIC.B

@ Multicooker/pressure cooker
@ Stirring spoon ...
© Measuring cup ...
@ Power cord

© Steaming rack ...
Instructions manual
Warranty Card ........cccocoveeiiiiiieiiee s

ELEMENTS OF DESIGN, Pic. C
@ Control panel, display

® Body

© Non-stick bowl

@ Pin for fixing the inner cover

© Cover fixing mechanism

©® Cover

@ Groove for installing a steamer

© carrying handles

© Removable condensate container (moisture trap)
@ Spoon holder

@ Power cable connector

® High pressure indicator

@® Removable valve with steam vent

@ Thermostat

@ Cover handle

@ Removable inner cover

@ Inner Cover Silicone O-Ring

@ Pressure meter

UTILIZATION
Control panel, Pic. C-1

19 Delayed start function button. This function
is not available for all cooking programs.

Button lock from accidental pressing. Press
@ (@ to activate the lock function. Buttons will
o not respond when pressed. Press @ again

to return to the original workflow.

Start. Press the button to start the cooking
program.

Menu. Press the button to select the re-
quired cooking program.

Keep Warm/Stop: Press the button to can-
cel the program and enter standby mode. In
standby mode, press to activate the keep
warm function.

Cooking time.After selecting a cooking
program, press the button és to change
the cooking time. Use the seIector@ knob
to adjust the cooking time.

Display, Pic. C-1

Indication of the choice of the cooking program, indica-
tion of the timer, cooking time.

MODES

Using the knob |0 you can choose one of the cook-
ing programs: RICE, BEAN, PORRIDGE, FISH, JELLY,
PILAF, STEAM, PRESSURE, SLOW COOK, STEW,
FRY, SOUP, CHICKEN, MEAT, BAKE, YOGURT,
BREAD, JAM.

Before first use, wipe the body of the device ® and the
interior with a dry and soft cloth. Wash the cooking bowl,
measuring cup @), stirring spoon @), steaming rack @
and all removable parts with warm water with the ad-
dition of dishwashing liquid. Dry all parts thoroughly.
Before assembling or disassembling the device, make
sure that the device is unplugged.

Order of operation, Pic. D:
1. Open the cover of the multicooker by turning the han-

dle of the Icover clockwise to the mark 3, Pic. D-1.
2. Place the ingredients into the cooking bowl according
to the recipe.
Make sure that there are no foreign objects be-
tween the heating element and the bowl and that
the outer surface of the bowl and the heating ele-
ment are dry and clean, Pic. E-4.
* Make sure the bowl is installed correctly and has a
good contact with the heating element. To do this,
carefully turn the bowl, Pic. D-2.

Do not fill the cooking bowl above the MAX
mark and below the MIN mark, Pic. D-3. It is
recommended to fill the bowl no more than
3/5 for products which increase in volume.

* Do not remove the bowl from the multicooker while
cooking.

3. Close the cover firmly and turn counterclock-wise to
the mark g9. Make sure the lid is fully locked and
the removable steam release valve is in place and
not blocked. Turn the valve to position 6 Pic. D-5.

é Do not use pressure cooking if the cover is
not fully locked.

4. Plugin the device. There will be a sound signal. The
multicooker will go into standby mode.

5. With the help of [  knob, select the required cook-
ing program. The selected program will light up. The
display will show the cooking time.

6. Ifyouwantto activate the delayed start timer, press
the @ button. The timer allows you to postpone the
start of cooking for a specified time. The display
shows the delayed start time of the program. Use

the knob to set the desired delay time.

A Do not use the TIMER function if the recipe
contains perishable food.

7. You can change the cooking time as well, if provided

in the selected program. To change cooking time

press button one time, and with the help of@



knob set the required time.

8. Press | P button to start the cooking program.
Notes:

* In pressureless cooking modes, the time counts
down immediately after the start of cooking.

* You can stop the cooking program at any time. To
do this, press . button. The device enters standby
mode. The cover may be locked if the pressure in
the device is not released. Turn the steam release
valve to position d‘ Fig. D-4.

« After the cooking time has elapsed, release the
steam pressure manually by turning the steam re-
lease valve to position or wait 30-40 minutes
then the multicooker will release the steam pressure
for pressure cooking modes).

&Take precautions to avoid scalding from hot
steam. When cooking liquid products under
pressure, such as porridge, do not release
steam immediately after cooking to avoid
splashing, let the appliance cool down a lit-
tle.

10. At the end of the cooking process, a beep will sound.
The multicooker will go into keep warm mode. To

turn off the mode, press the button.
11. Gently open the cover of the multicooker by turning

the handle of the cover clockwise until the mark.
Use potholders or oven mitts to remove the bowl
from the multicooker.

COOKING RECOMMENDATIONS
COOKING MODES

RICE 12 min 10-20 min
BEAN 30 min 10-50 min
PORRIDGE 15 min 8-25 min
FISH 15 min 8-20 min
ASPIC 30 min 30-180 min
PLOV 30 min 30-180 min
CHICKEN 30 min 10-60 min
MEAT 20 min 10-40 min
BAKE 50 min 25-90 min
YOGURT 8h 5-95h
BREAD 40 min 20-60 min
JAM 60 min 30-80 min
STEAM 10 min 5-20 min

Note:

Condensation may form during cooking. Empty it regu-
larly from the condensate container, Pic. E-2. In some
programs, the countdown starts when the temperature
in the bowl is reached.

Keep warm mode.

At the end of the cooking process, the multicooker will

automatically switch to keeping warm. Keep warm mode

can be activated manually by pressing the o button

in standby mode. To turn off the mode, press the

button again.

Notes:

* After 24 hours in keep warm mode, the multicooker
will automatically enter standby mode.

* Do not use the keep warm mode for a long time.
This can lead to overdrying or discoloration of the
finished dish.

Keep warm mode is not available for
YOGURT, FRY modes.

Using the steaming rack.

You can use an additional rack for steam cooking.

1. Open the cover of the multicooker by turning the
handle of the cover clockwise to the mark d‘

2. Pour the water into the bowl according to the recipe.

3. Place the steaming rack inside the bowl on the spe-

cial notch.

Place the required ingredients on the rack.

Close the cover by turning it counterclockwise.

Select the required program and start it by pressing

the B button.

oo

30 min-24 h + 165°C
30 min-24 h + 165°C
30 min-24 h + 165°C
30 min-24 h + 165°C
30 min-24 h + 130°C
30 min-24 h + 130°C
30 min-24 h + 165°C
30 min-24 h + 165°C
30 min-24 h - 120°C
- - 38°C

30 min-24 h - 120°C
30-80 min - 105°C
30 min-24 h + 165°C



PRESSURE
SLOW COOK
STEW

FRY

SOuUP

15 min
180 min
40 min
20 min
30 min

COOKING MODE FUNCTION

RICE

BEAN

PORRIDGE

FISH

Loose porridge,
boiled rice for sushi
and rolls.

Lobio, stewed
beans, vegetable
stew with beans,
etc.

Milk porridge: millet,
rice, oat, etc.

Marinated fish,
salmon croutons,
fish terrine, seafood
paella

5-60 min 30 min-24 h +
120-300 min 30 min-24 h -
20-120 min 30 min-24 h +
3-25 min - -
10-60 min 30 min-24 h -

Brown loose rice: 1 measuring cup. brown rice;

2 measuring cups of water; spices, salt, butter or
oil to taste.

Preparation:

Sort out and rinse the rice. Fill with water and leave
for 10-12 hours. Pour water into the multicooker
and put rice. Set the RICE mode and the time to 20
minutes. At the end of cooking, leave in the “Keep
Warm” mode for 10 minutes.

Cooking time is 20 minutes.

Stewed beans: dry beans 2 measuring cups,
carrots 2 pcs, onion 1 pc, Bulgarian red pepper 1
pc, tomato paste 1 tbsp, salt, seasoning, and fresh
herbs to taste.

Preparation:

Soak the beans in cold water overnight. Rinse the
beans, place in a bowl, fill with water to cover the
beans. Turn on the BEAN mode for 15 minutes.
Release pressure, drain water, remove beans.
Grate the carrots on a coarse grater, cut the onion
and pepper into half rings and place in a bowl. Add
oil and select the FRY mode for 10-12 minutes,
stir. At the end, add tomato paste, mix. Add beans
to vegetables and cover with boiling water. Turn
on the STAIN mode for 2 hours. At the end, salt
and sprinkle with herbs. Cooking time - 2 hours

15 minutes.

Oatmeal with prunes:

1 cup oat flakes, 2 cups milk, 1 cup water, 100g
prunes, 1 tsp. granulated sugar, a pinch of salt, 3
tbsp. butter

Preparation:

Soak the pitted prunes. Rinse oatmeal in cold wa-
ter. Place the oatmeal in a multicooker bowl. Add
water and milk, a pinch of salt and sugar (to taste).
Mix everything. Turn on the PORRIDGE mode by
choosing a time of 30 minutes. At the end

of cooking, add prunes and butter to the porridge.
Mix everything. Let the cooked porridge stay a little
under the cover for 10-15 min.

Cooking time - 40 minutes.

Marinated fish for 8 servings:

Cod fillet 800 g, sunflower oil 50 g, onion 2 pcs.,
carrots 2 pcs., canned tomatoes without skin 300
g, bay leaf 2 pcs., spices for fish 1 tsp, salt 10 g,
fresh herbs 1 beam.

Preparation:

Finely chop the onion. Grate carrots on a coarse
grater. Cut the cod fillet into pieces weighing 50-75
g. Chop the garlic and fresh herbs. Pour sunflower
oil into the multicooker bowl, add finely chopped

onions, grated carrots, chopped garlic and chopped

greens. Salt, add spices and bay leaves. Cook on
FRY mode for 30 minutes. After the beep, add the
canned tomatoes, stir.

165°C
98°C

120°C
160°C
100°C

Suitable for round and
long grain rice, buck-
wheat, bulgur.

All beans are recommend-
ed to be soaked, and also
to start cooking only in
cold water.

By changing the amount
of liquid and cereals, you
can change the viscosity
of the porridge.



ASPIC

PLOV

CHICKEN

MEAT
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Aspic from
meat, poultry, etc.

Plov, paella, risotto,
etc.

Roasted poultry,
cooked whole or in
pieces (duck, chick-
en, turkey, quail,
hazel grouse, etc.)

Baked meat (piece),

boiled pork, knuck-
le, beef, etc.

Lay the fish pieces on the marinade. Salt and
sprinkle with spices. Cook in FISH mode - 10
minutes. Transfer the fish pieces to a deep dish,
put the marinade on the fish pieces, garnish with
fresh herbs.

Cooking time - 40 min.

Meat Terrine for 10 Servings: Do not exceed the maxi-
1.5 kg of pork legs, 1 kg of beef on the bone, 1 mum bowl volume mark.
onion, 1 parsley root, 2 carrots, 25 g of salt, 2 bay

leaves, 10 pcs. peas, water - to the maximum

mark. Plus: 5 sprigs of parsley, 3 cloves of garlic

Preparation:

Place all ingredients in a bowl whole and cook on

ASPIC mode for 8 hours. Separate the meat from

the bones, chop finely and mix with finely chopped

garlic. Place pieces of meat, sliced carrots and

parsley root in a rectangular mold and cover with

strained broth. Place the terrine in the refrigerator

overnight. Before serving, tip the dish

onto a flat dish and garnish the terrine with parsley

leaves.

Cooking time - 9 hours.

Plov with lamb for 12 servings:

Sunflower oil 50 g, lamb (pulp) 1200 g, onions 3
pcs., Carrots 3 pcs., Garlic 6 cloves, round rice 3
measuring cups, salt 15 g, spices for plov 5 tsp,
barberry 12 pcs., water 3 measuring cups.
Preparation:

Chop the onion finely, grate the carrots on a coarse
grater, cut the lamb into pieces, squeeze the garlic
through a press. Pour olive oil on the bottom of the
bowl and put the prepared ingredients there, add
rice, salt, spices, water. Cook on PLOV mode,
cooking time 30 minutes. Stir the plov after the
sound signal. Arrange the plov on plates and serve.
Cooking time - 30 minutes.

Chicken drumsticks “Cassiatore” for 5 serv- By changing the amount
ings: chicken drumsticks 10 pcs., onion 1 pc., olive = of liquid and cereals, you
oil ﬁtbsp., dry re(li wine 1 cup, rosemary 1 sprig, can change the viscosity
garlic 3 cloves, pitted black olives 50g, green olives )

pitted 50g, canned tomatoes 3 tbsp, sweet pepper of the porridge.
1 pc., hot chili pepper to taste, salt 12g.

Preparation:

Rub the chicken thighs with salt, ground pepper

and crushed garlic. Cut the onion and sweet pep-

per into rings. Mix wine, tomato paste and olive oil.

Pour the resulting mixture into the multicooker pan.

Place the onion and bell pepper in the multicooker

bowl. Spread the chicken drumsticks in an even

layer, add the olives, chili, salt and rosemary.

Cook in CHICKEN mode - 30 min. Arrange the hot

chicken drumsticks on plates, pour over the sauce

in which they were cooked.

Cooking time - 30 min.

Boiled pork for 10 servings: It is recommended to
1.5 kg of meat, 2 tbsp. Mustard, 30 g soy sauce, 1 pre-marinate a piece of
tsp. Ground chili, 5 cloves of garlic meat or poultry.
Preparation:

Pierce a piece of meat with a knife several times,
rub it with soy sauce, pepper, crushed garlic,
mustard and place in a bowl. Cook in MEAT mode,
1 hour on each side. If desired, brown the crust in
the FRY mode, frying the pork on all sides for 3-5
minutes.

Cooking time - 2 hours 30 minutes.



BAKE

YOGURT

BREAD

JAM

STEAM

PRESSURE

Pies, cakes, bis-
cuits, casseroles,
etc.

Fermented milk
products (yogurts,
kefir, fermented
baked milk, cottage
cheese, sour
cream, etc.)

Bakery products

Jam, confiture

Various steamed
dishes

Pressure cooking
in pressure cooker
mode

Sponge cake for 8 servings:

2 cups granulated sugar, 5 eggs, 2 cups flour, 10 g
butter and 20 g flour for the bowl

Preparation:

Using a mixer, beat the eggs with

sugar, add flour and knead the dough. Grease a
bowl! with butter and flour, put the dough and cook
in the BAKE program for 1 hour, place the cake on
the wire rack and chill for 8-10 hours.

Cooking time - 1 hour 20 minutes.

Natural yogurt for 5 portions:

1 liter of milk, 3.5% fat, 1 pack of OURSSON sourdough or
125 g of fresh yogurt

Preparation:

Place a closed container with

milk mixture (from milk and sourdough) into the multicooker
bowl. Set the YOGURT mode. Chill the finished yogurt.
Cooking time - 8 hours.

Wheat bread: wheat flour 3 measuring cups, water
210 ml, salt 1.5 tsp, sugar 2 tbsp, vegetable oil 3
tbsp, dry yeast 1.5 tsp.

Preparation:

Knead the dough, punch down twice. Put the
dough in the multicooker bowl, turn on the
YOGURT mode for 30 minutes. Then turn on

the BREAD mode for 60 minutes, turn the bread
over and turn on the BREAD mode for another 12
minutes.

Cherry jam: cherries (pitted) 1 kg, sugar 0.5-0.8
kg, lemon juice 3 tbsp. I.

Preparation:

Rinse the cherries, pat dry and remove the pits. Put
in a multicooker bowl, sprinkle with sugar. Adjust
the amount of sugar depending on the sweetness
of the cherry. Leave the cherry with sugar for 3-4
hours so that the berry gives juice. Then turn on
the JAM mode for 1 hour. Do not close the lid. After
boiling, remove the foam. After 15 minutes, pour
the jam into another container and chop with a
blender, then return the jam to the slow cooker and
cook for another 30 minutes, stirring occasionally
with a spoon.

Cooking time 60 min.

Steamed chicken (whole) for 4 servings:

1.25 kg chicken (broiler chicken), salt and pepper
(optional), 5 pcs. peppercorns, 1 bay leaf, 2 cups
of water

Preparation:

Place water, peppercorns, a bay leaf into the

i bowl, install the steaming rack, put the whole
chicken on it, grated with salt and pepper. Cook in
STEAM mode, 40 minutes.

Cooking time - 50 minutes.

Turkey boiled pork: turkey fillet 800-900 gr, garlic
3 cloves, ground black pepper 1 tsp, ground red
pepper 1 tsp. , vegetable oil 2 tbsp, salt 1 tsp,
water 0.5 tbsp, seasoning for poultry.
Preparation:

Rinse and dry the fillets with paper towels. With a
sharp knife, make punctures in the pulp and insert
one clove of garlic. If the cloves are large, cut them
into pieces. Rub with a mixture of salt, spices and
oil. Place the fillet in a container and marinate

in the refrigerator for 2 hours. Pour water into

the multicooker bowl, place the fillet in the bowl.
Optionally, you can wrap the fillet in foil. Select the
PRESSURIZED mode for 60 min.

It is allowed to use baking
paper for the convenience
of removing the finished
dish.

It is recommended to use
whole milk and fat milk,
from which yogurt is made
more tender.

Do not exceed the maxi-
mum bowl volume mark.

Use a steaming rack.
Calculation of water for
steam cooking approxi-
mately: for every 10-15
minutes of cooking —1
measuring cup of water.
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At the end cooking, turn off the multicooker and
leave the fillet to cool in it for another 1-2 hours.
Cooking time - 2-3 hours.

pork 1.2 kg, olive oil 50 ml, garlic 3-5 cloves,
ground paprika, salt and black pepper to taste

Rinse fillets and pat dry with paper towels. Use

a sharp knife to puncture the pulp and insert one
clove of garlic. If the cloves are large, cut them
into pieces. Pour oil over a piece of meat, rub with
a mixture of salt and spices. Place the fillets in an
airtight container and marinate for 2-3 hours. Wrap
the meat in several layers of foil. Select SLOW
COOK for 3 hours. At the end of cooking, turn off
the multicooker and leave the meat to cool in it for

Beef stew with potatoes for 4 servings:

500 g of beef (pulp), 500 g of potatoes, 150 g of
sweet pepper, 200 g of carrots, 150 g of onions, 25
g of olive oil, 10 g of salt, 0.5 tsp. Mixtures mill “4
peppers”, 1 tsp. mixtures mill “Provencal herbs”

Fry the pieces of beef with finely chopped onions
in olive oil in the FRY program. Add the coarsely
chopped remaining ingredients to the bowl. Cook in

Roast turkey with vegetables for 4 servings:
800 g of turkey fillet (breast), 200 g of sweet
pepper, 200 g of zucchini, 200 g of leeks, 200 g of
green beans, 50 g of olive oil, 15 g of salt, a pinch
of the mix “4 peppers” mill, 1 tsp. herbs mix

Cook with the open cover,
stirccasionally.

Place olive oil in a bowl, add all coarsely chopped
ingredients. Cook in the FRY program, stirring

SLOW COOK Baked/condensed Boiled pork:
milk, meat dishes,
vegetables and Preparation:
other slow cooking P .
about 1 hour.
STEW Vegetable stew
(with or without
meat / poultry),
stews / poultry,
stuffed vegetables Preparation:
(peppers / tomatoes
/ eggplant / zucchini
/ cabbage leaves), the STEW e
e program rtor our.
meatballs, etc. Cooking time - 1 hour 30 minutes.
FRY Roast meats, poul-
try, vegetables, fried
potatoes, fritters,
chops, cutlets,
steaks, vegetable Preparation:
fries for gravies and
soups, etc.
occasionally, for 25-30 minutes.
Cooking time - 45 minutes.
SOUP Broths, dressing Chicken broth for 10 servings:

soups, etc.

You can add ingredi-
ents during the cooking
process.

1 kg of chicken (broiler chicken) 20 g of salt, 2 bay
leaves, 150 g onion (1 pc.), 1 bunch of parsley,
water to the max

Preparation:

Place all broth ingredients in a bowl. Cook in the
SOUP program, cooking time - 25 minutes. Re-
move the onion and parsley. Separate the chicken
from the bones and serve with the broth.

Cooking time - 45 minutes.

The recipes in the table are guidelines only and may
vary based on personal preference and ingredients.
Notes:

» Itis not recommended to cook crustaceans/shellfish
with shells to avoid damaging the surface of the
bowl. Remove the shell before cooking.

* When cooking under pressure, the presence of
water or other liquid in the bowl must be at least 1/5
of the bowl volume.

« Do not use Pressure Cooking on ingredients such as
milk, cream, etc.

CLEANING AND MAINTENANCE, PIC. E

fi Clean all the parts of the device immediately
after use.

« Before cleaning, unplug the device and let it cool. Pic.
E-1.
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» Wipe the body of the device with a damp cloth. Use a
dry and soft cloth to clean the control panel.

ﬁ Never immerse the device in water because

of the danger of electric shock.

* Rinse the cooking bowl and steaming rack in warm
soapy water. They are dishwasher safe. The temper-
ature in the dishwasher must not exceed 60°C.

* Rinse the stirring spoon and measuring cup in warm
soapy water.

* Dry all parts thoroughly.

Note:

To get rid of the smell in the inner chamber of the mul-

ticooker, pour water (1 measuring cup) into the cook-

ing bowl and add a slice of lemon. Turn on STEAMING
mode for 3 minutes.



Cleaning the steam pressure reduction valve

Disconnect the steam vent valve carefully before clean-
ing. Disassemble the valve and wash in warm soapy
water. Rinse the valve and dry thoroughly. Reinstall the
valve.
To avoid damaging the device, do not use too
A much physical force when removing and install-
ing the valve.
Note:
It is recommended to clean the steam valve and con-
densate container after each use of the device.

Cleaning the condensate container (moisture trap),
Pic. E-2.

» Carefully detach the condensate container and drain
the water. Wash, wipe it dry and put it back in place.

POSSIBLE PROBLEMS AND SOLUTIONS

Cleaning the device cover, Pic. E-3.

1. Open the cover of the multicooker by turning the
handle of the cover clockwise to the mark d" Pic.
D-1. Carefully remove the cover.

2. Detach the inner cover from the retaining clip, Pic.
E-3. Carefully remove the silicone O-ring from the
inner cover, Pic. E-3. Rinse the inner cover, silicone
ring in warm soapy water.

3. Dry and reinstall all parts.

Make sure that the inner cover and silicone O-

A ring is installed correctly, otherwise steam may

escape unintended during operation.

Note:

The life of the O-ring is limited and depends on how of-

ten you cook and service the device.

DISPOSAL

To protect the environment, do not dispose of your device
in regular trash cans. Dispose of in accordance with cur-
rent regulations.

1. The power cable is not
connected to the mains.

2. There is no voltage in the
power supply.

Device doesn’t turn on

The cover does not close

properly properly.

inside the device.

Steam pressure relief
mechanism is not working
properly.

The cover of the multi-
cooker does not open

Liquid flows out from
under the cover of the

multicooker may be dirty.

The dish is not completely dients and water.
cooked 2.

been loaded.

Steam or liquid comes out incorrectly.

between the cover and

the multicooker 3. The cover is not closed

properly.

Food stuck on the O-ring may be
preventing the lid from closing

* There may be overpressure

The steam release mechanism

1. Incorrect proportions of ingre- | 1.

Too many ingredients have

1. The O-ring may be installed

2. Too many ingredients/water
have been loaded in the bowl.

1. Make sure the power cable is plugged in.
2. Disconnect the device from the power supply and
wait until the voltage returns to normal.

Check the device for foreign objects and dirt.

» Let the appliance cool down a bit, turn the steam
release valve to position d.' .

« Gently push the ball of the steam pressure
control mechanism down. If the problem persists,
call for service.

Check the steam pressure release mechanism for
foreign debris.

Follow the proportions of the ingredients
according to the recipes. Check the quality of
the ingredients. Extend the cooking time.
2. Do not fill the bowl above the MAX mark.

1. Unplug the multicooker immediately. Make sure the
O-ring on the cover is seated correctly, not dam-
aged, blocked by foreign objects or food debris.

If necessary, contact a service center to check or

replace the O-ring.

. Do not fill the bowl above the MAX mark.
. Close the cover as described above.

w N
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SPECIFICATIONS

SPECIFICATIONS

Model MP5025PSD

Power consumption, W Max 900

Rated voltage 220-240 V ~; 50 / 60Hz
Working bowl volume 5 liters

Usable volume of the working bowl 4 liters

Transportation temperature from -25°C up to +35°C
Operation temperature from +5°C up to +35°C
Storing temperature from 0°C up to +35°C
g:g:;:::m Requirements for transportation, storing and 15-75% (no condensation)
Protection class |

Device dimensions, mm (HxWxD) 625x340x385

Device weight, kg 4,02 J

*Products must be stored in dry, ventilated warehouses at a temperature not lower than — 25°C.

PRODUCT CERTIFICATION

For information on product certification, see http://www.oursson.com or ask seller for a copy.

A Only a qualified specialist of an authorized service center OURSSON AG can repair the device.

SERVICING

Company OURSSON AG expresses great apprecia-
tion to you for choosing our products. We have done
everything possible so that this meets your needs, and
the quality corresponds to the best world standards.
If your OURSSON branded product will need mainte-
nance, please contact one of the authorized service
center (hereinafter — ASC). A complete list of ASC and
their exact addresses can be found on the website
Wwww.oursson.com.

Warranty obligations OURSSON AG:

1. Warranty obligations OURSSON AG, provided ASC
OURSSON AG, apply only to models designed
OURSSON AG for the production or supply and
sale within the country where the warranty service
is provided, purchased in this country, certified for
compliance with the standards of this country, and
also marked the with official marks of conformity.

2. Warranty obligations OURSSON AG operate within
the law on protection of consumer rights and are reg-
ulated by the laws of the country in which they are
provided, and only when the product is used exclu-
sively for personal, family or household purposes.
Warranty obligations OURSSON AG shall not apply
to uses of goods for business purposes or in connec-
tion with the acquisition of goods to meet the needs
of enterprises, institutions and organizations.

3. OURSSON AG sets for its products the following
terms of use and warranty periods:

14

Warranty

Product name Period,

months

Microwave ovens
breadmakers, induction hobs
Multicookers, kitchen
processors, electric kettles,
electric grills, hand blenders,
hand mixers, meat grinders,
blenders, toasters, airpots,
toasters, juicers, steamers,
coffee makers, choppers,
freezers, refrigerators,
automatic coffee machines
Kitchen scales

60 12

/

4. Warranty obligations OURSSON AG shall not apply to
the following products, if their replacement is assumed
and is not connected with disassembling products:

« Batteries.

« Cases, straps, cords for carrying, mounting acces-
sories, tools, documentation that came with the
product.

5. Warranty does not cover defects caused due to vi-
olations of the rules of consumer use, storage or
transportation of the goods, actions of third parties or
force majeure, including but not limited to the following
cases:

« If the defect was a result of careless handling, used
for other purposes, violations of conditions and
rules of operation set forth in the instruction manual,




including as a result of exposure to high or low tem-
peratures, high humidity or dust, traces of opening
the device independently and/ or self-repair, mis-
match state standards for power grids, getting
liquids, insects or other foreign objects, substances
inside the device, as well as long-term use of the
product in extreme operational modes.

+ If the defect of the product was a result of unau-
thorized attempts to test the product or make any
changes in its construction or software programs,
including repair or maintenance in unauthorized
service centers.

+ If the defect of the product was a result of use of
non-standard and/or low quality equipment, acces-
sories, spare parts, batteries.

+ If the defect of the product is associated with
its use in conjunction with additional equipment
(accessories), other than additional equipment
recommended by OURSSON AG for use with this
product. OURSSON AG is not responsible for the
quality of the additional equipment (accessories)
manufactured by third parties, for the quality of its
products together with such equipment, as well as
the quality of the work of the additional equipment of
OURSSON AG together with the products of other
manufacturers.

6. Product defects detected during the lifetime of the
product are eliminated by the authorized service
centers (ASC). During the warranty period, elimination
of defects is free of charge with the presentation of the
original certificate of guarantee and documents that
confirm the fact and date of the contract of retail pur-
chase. In the absence of such documents, warranty
period is calculated from the date of manufacture of
goods. It should be taken into account:

+ Setup and Installation (assembly, the connection,
etc.) of the product described in the documentation
attached to it, does not enter the scope of warranty
OURSSON AG and can be performed by the user
as well as the specialists of most authorized service
centers on a paid basis.

* Work upon maintenance of products (cleaning and
lubricating the moving parts, replacement of con-
sumables and supplies, etc.) are made on a paid
basis.

7. OURSSON AG is not responsible for any damage di-
rectly or indirectlycaused by their products to people,
pets, property, if it occurred as a result ofnon-obser-
vance of the rules and conditions of use, storage,
transportation or installation of the product, intentional
or negligent actions of consumer or third parties.

8. Under no circumstances, OURSSON AG is not
responsible for any special, incidental, indirect or con-
sequential loss or damage, including but not limited
to: lost profits, damages caused by interruptions in the
commercial, industrial or other activities, arising from
the use of or inability to use the product.

9. Due to continuous product improvement, design ele-
ments and some technical specifications are subject
to change without prior notice from the manufacturer.

Using the product when after the terms of use (lifetime):
1. Lifetime set by OURSSON AG for this product applies
only when the product is used exclusively for personal,

family or household needs, as well as the consumer
observes the correct operation, storage and trans-
portation of products. Under thecondition of careful
handling of the product and compliance with the rules
of operation the actual life may exceed the lifetime set
by OURSSON AG.

2. At the end of the product lifetime, you should contact
an authorized service center for to conduct a preven-
tive maintenance of the product and determine the
suitabilityfor further use. Work on conducting a pre-
ventive maintenance of the products is also made in
service centers on paid basis.

3. OURSSON AG does not recommend the use of this
product after the end of its lifetime without its preven-
tive maintenance by the authorized service center,
since inthis case, the product can be dangerous to the
life, health or property of the consumer.

Product Recycling and Disposal

This appliance has been identified in accordance with the
European directive 2002/96/EG on Waste Electrical and
Electronic Equipment — WEEE.

After the expiration of the lifetime, the product cannot be
disposed with another household waste. Instead, it shall
be deposited in the appropriate recycling collection point
for electrical and electronic equipment for proper treat-
ment and disposal in accordance with federal or local
law. By disposing correctly this product, you will help to
conserve natural resources and preventing the product
from damaging the environment and human health. For
more information on the collection point and recycling
of this product, please contact your local municipal au-
thorities or the enterprise for household waste disposal.

e

Date of manufacture

Each product has a unique serial number in the
form of alphanumeric row and is duplicated with
a barcode that contains the following information:
name of the product group, date of manufacture,
serial number of the product.

MP1910011234567
TTT 1
0060 O

Serial number is located on the rear of the product, on

the package and the warranty card.

© The first two letters-correspondence to the product
group (Multicooker/pressure — MP).

@ The first two digits — year of manufacture.

© The second two digits — month of manufacture.

O The last two digits — serial number of product.
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To avoid misunderstandings, we highly recommend you to read carefully the instruction manual and
the warranty obligations. Check the correctness of the warranty card. Warranty card is valid only if
the following are correctly and clearly stated: model, serial number, date of purchase, clear stamps,

buyer’s signature. The serial number and the model of the device must be the same as in the warranty
card. If these conditions are not fulfilled or the data specified in the warranty card was changed, the
warranty card is invalid.

oUrssone

If you have questions or problems with OURSSON AG products — please contact us by e-mail:
support@oursson.com

This manual is under protection of international and EU copyright law. Any unauthorized use of the instructions, including
copying, printing and distribution, but not limited to, involves the application of the guilty person to civil liability and criminal
liability.

Contact information:

1. Manufacturer of goods - OURSSON AG (Orson AG) Rue du Grand-Chéne 5, 1003 Lausanne, Switzerland.
2. Certification information product available on the website www.oursson.com.

OURSSON AG
Made in China
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MHCTPYKUUA NO BE3ONMACHOCTMW, Puc. A

CumBON onacHoCTH

A\

CumBon npeaynpexaeHus

HanomvHaHve nonb3oBaTento O BbICOKOM Hanpsi>KeHun.

CvMBON onacHOCTH oXora
HanomuHaHve nonb3oBarernto
0 BbICOKOW Temreparype.

A\

HanomuHaHve nonb3oBarento 0 HeobXoaAMMOCTIN NPoBe-

A [eHNs BCeX AENCTBUI B COOTBETCTBUM C UHCTPYKLIMEN.

Mpu MCNonb30BaHUU ANEKTPUYECKNX NPUGOPOB creayeT
coﬁmo,uaTb creqyoLme Mepbl NPEA0CTOPOXKHOCTU:

WcnonbayiTe npubop cornacHo AaHHOMY PyKOBOACTBY

Mo aKcnnyaTtauun.

 YcTaHaBnvBaiTe Nprbop Ha yCTONYMBYIO MOBEPXHOCTb.

* Vcnonb3yiite Tonbko Npucnocobnexus, Bxogsiume B
KOMIINEKT YCTPOMCTBA.

* Yrto6bl NpeaoTBPaTUTL PUCK NOXAapa unu yaapa
BOA@ Mnonarna BHyTPb YCTpoiicTBa, obpaTutech
B YNONMHOMOYEHHbIV CepBUCHBIN LieHTp (YCLL)

TOKOM, n3beraviTe nonagaHuns B yCTPOCTBO
BOZbI U 3KCNITyaTaLymn yCTPOCTBA B YCMOBUSIX
OURSSON AG.
« [Insa anektponuTaHnsa npubopa NcronbayiTe aneKTpo-
CeTb C HagnexallmMmm xapakTepucTukamm.

* He ucnonbayite npubop B NOMeLLeHNsIX, rae B BO3ayxe

MOTyT COAePXKaTbCs Napbl NIErkOBOCMIAMEHSIIOLLMXCS
BELLECTB.

* Hvkorga camocTosiTENBHO HE BCKPbIBANTE YCTPOWA-

CTBO — 3TO MOXET CTaTb NPUYMHON MOPaXXeHs
3MEKTPUYECKIM TOKOM, MPUBECTY K BbIXOAY
npuGopa 13 CTPOSI 1 aHHYIMPYET rapaHTUuiiHble
obsizaTenscTea NpoussoamMTens. [ns pemoHTa u

A\

TEXHUYECKoro 06cnyxmBaHus obpallantecs Tonb-

KO B CEPBUCHbIE LIEHTPbI, YNONTHOMOYEHHbIE ANs

pemMoHTa nsgenun toprosoit Mapkn OURSSON.

« [pu nepemeLLieHnn yCTPONCTBA U3 MPOXTaAHOro
nomeLLieHns B Tennoe 1 HaobopoT pacnakyinTe ero
nepef Ha4anom akcnnyataumm n nogoxaute 1-2 vaca,
He BKIIoYas.

* B uensix npefoTBpaLLeHns NopaxKeHwst aneKTpo-
TOKOM He [ionycKaiTe NorpyxeHusi NPOBOAOB UM
BCEro M3aenusi B BOAY.

* Byabre 0cOBEHHO OCTOPOXHbI M BHUMATENbHbI, €CINN
psiAoM ¢ paboTatoLLmm NPMBOPOM HaxoaATCs AeTy.

* He goTparuBaiitech A0 ropsumnx noBepxHocTen npnbo-
pa, 3T0 MOXET NPVUBECTU K TPaBMe.

*  LHyp nuTaHus cneumnanbHo caenaH OTHOCUTENBHO KO-
POTKVM BO n3bexxaHve pucka nornyyeHvst TpaBmbl.

* He gonyckanTe cBUCaHNS LUHYpa Yepes OCTpPbIN Kpaii
CTOna Unu ero KacaHus HarpeTbIX NOBEPXHOCTEW.

* He nogkntovarite AaHHbBIN NpUBOP K CETH, NeperpyxeH-
HOW APYrMMU aneKkTponpubopamu: 3To MOXET NPUBECTU

K TOMY, 4TO Npu6op He ByaeT pyHKLUMOHMPOBATL JOITK-
HbIM 06pasom.

* He ycraHaBnuBarite nagenue B6nn3m ra3oBblx v nek-
TPUYECKMX NIUT, @ TaKKE [yXOBOK.

* He ncnonbayiite npnbop Npn NoBpexaeHHOM LHype
NUTaHWS, a Takxe B CryYasx, eCri HapyLleHa Hop-

ManbHas paboTta u3aenusi, ecrnv oHo naaano unu Geino

NoBPEXAEHO KakKUM-NGo ApyrM oGpasom.

*  [py OTKNKOYEHUN UBAENNS OT CETU AEPKMTECH TONBKO
3a BUITKY, HE TSIHATE 3a NPOBO/, — 3TO MOXET NPUBECTU
K MOBPEXAEHWI0 MPOBOAA UMW PO3ETKY U BbI3BaTh KO-
poTKOE 3aMblKaHe.

BbICOKOW BNaXXHOCTWU. ECNK MO KaknM-TO Npu4nHam

* [1o OKOHYaHWK NCMOb30BaHKS OTKIOYUTE nsgenve

OT ceTu.

» OG6eperaiiTe yCTPONCTBO OT yAapoB, NaAeHui, Bubpa-

LIMIA M UHBIX MEXaHUYECKNX BO3AENCTBUMN.

»  O6s13aTENBHO OTKMIOYANTE YCTPOWCTBO OT CETU NEpes

Havarom MOWKW.

* He ucnonb3ayiite nsgenue BHe NoOMeLLEHUIA.
*  OT0T Npnbop He NpeaHasHaYeH A5t UCNonb3oBaHUs!

noabMu (BKNtovas AeTei) ¢ orpaHuyeHHbIMM oram-
YeCKMMW, CEHCOPHBLIMU UM YMCTBEHHBIMW CNOCO6-
HOCTSIMW, U HEXBATKOW OMbITa U 3HaHWA. OHN MOTyT
nonb3oBaTtbCcs NPMBOPOM TOMbKO NoA HabnaeHeM
YeroBeka, OTBETCTBEHHOIO 3a VX 6e30NacHOCTb, UK
nocne MHCTPyKTaxa no 6e3onacHoMy MCMosb30BaHNIO
npvbopa. He nosBonsiite AeTSM UrpaTth C U3genuem.

* HacTtosiwee nsgenue npeaHa3Ha4eHo TonbKO AN Uc-

Nnonb30BaHuWs B GbITY.

* He ucnonb3ayiiTte npu ynuctke npnbopa abpasvieHble

maTepuanbl U OpraHU4eCcKMe YNCTSLLME CpeacTBa
(cnupT, 6eH3nH 1 T.4.). Ana uicTkun kopnyca npubopa
[omnyckaeTcs MCnosib3oBaHye HebOomMbLLOro Konn4ecTsa
HeWTpanbHOro MOLLIEro CPeACTBa.

PEKOMEHOALIMMN

Mepep ncnonb3oBaHWeM yCTPOMUCTBa BHUMATENb-

HO 03HaKOMbTEChH C PyKOBOACTBOM Nonb3oBaTens.
[Mocne yTeHns, noxanymncra, CoxpaHuTe ero Ans
1cnonb3oBaHus B Byayluem.

Bce unntoctpauuu, nprBeAeHHble B JaHHON UHCTPYK-
Luu, SIBNSIOTCA CXeMaTUYHbIMU U306paxeHnsIMun
peanbHbIX 06bEKTOB, KOTOPbIE MOTYT OT/IMYATHLCS OT
HUX.

SkcnnyaTtauusi AaHHoro npu6opa HU B
KOem cryvyae He nogpasyMeBaeT npume-

HeHue K Hemy d)VISVI"IeCKOFI CUnbl, TaK KakK
3TO MOXeT NpuBEeCTU K NosioMke unspenus
no BMHe nonb3oBaTens.

[lnsi ycTaHOBKM MynbTUBaPKM BbIGEPUTE POBHYHO
TBEpAY!0 NOBEPXHOCTb, KoTopas obecneunsaeT
[0CTaTOYHOE MECTO AN BeHTUNAuun. He Hakpbl-
BaiiTe npubop Bo BpeMsi paboTsl. Hag npubopom He
pacnonaraiTe YyBCTBUTENbHbIE K HArPEBY U Napy
NOBEPXHOCTV U NPUGOPHI.
He pacnonaraite npubop psiAoM C MarHuTamm u He
nomMelyanTe MarHuTbl Ha npudop, Puc. A.
PekomeHayeTcs noakniovaTh MynbTUBAPKY K CETEBOW
poseTke, UMeloLLen 3azemneHue, Puc. A.
¢ 3anpelaeTcs ucnonb3oBatb npubop 6e3
A YCTaHOBMEHHON B Hero 4alluu unw ¢ nycToun
yawen — 6e3 BoAbI/NPOAYKTOB BHYTPU.
He ucnonbayiiTe Yally Ans nogorpesa nuLLm Ha
ras3oBblX, ANIEKTPUYECKNX NNnTax/ B nevax.
* He octaBnsinte paboTatowumin npubop 6e3
A npucmoTpa. He no3sonsnte 4eTaM NOAXOAUTb K
paboTatoLLen MynbTUBapKe.
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» [onb3yTeck cneunanbHON NNacTUKOBOW Un
[epeBSHHO NOXKOI BO U3bexaHne noBpexaeHns
aHTUMNPUrapHoro NOKpbITUS Yawm, Puc. A.

* bBepexHo obpallanTecs ¢ KpblLKon Nnpubopa, 4Tobbl
ee He NoBpeAnTb.

» ByabTe ocTOpOXHbI BO BpeMs paboTbl 1 MO OKOH-
YaHWUM HEKOTOPbIE MOBEPXHOCTU MYSbTUBAPKM
MOryT HarpeBaTbCs. MicnonbayiiTe KyXoHHbIe
pykaBuLbl nnu npuxsaTku. He npukacantecb
K HarpeBaTeslbHOMY 3fieMeHTY BO BPeMs U
cpa3y nocre Ncnosb30BaHusl.

* Bo nsbexaHne oxora ropsunmM napom He Hakmo-
HAWTeCcb Hag NpU6oOpPOM BO BpeEMS NPUroTOB-
NEHVs, MPU BbIMycke napa unu Npu oTKpbITUK
KpbILLIKX MynbTUBapku, Puc. A.

« KapuTb 1 BbinekaTb NoA AaBlieHNEM 3anpeLLeHo.

¢ PerynsipHo npoBepsiiTe NapoBbINycK U
KnanaH CHUXeHUs fAaBreHus, npeaHa3HavYeH-
Hble AN Bbixoaa napa, 4Tobbl yoeanThes,
YTO OHM He 3a6nokupoBaHbl. Ecnn naposon
KnanaH 3aKpbIT, AaBreHne yBenuinBaeTcs
M BbIXOASALWNIA Nap MOXeT CTaTb NPUYMHOMN
TPaBMbl/0OXOroB.

* Vcnonb3oBaHue npubopa 3anpeLleHo 6e3 ynnot-
HWUTENBbHOIO KOMbLia Ha KPbILLKE; B CIlyYae ecnu
YNMNOTHATENBHOE KOMbLIO NMEET NOBPEXAEHNS NN
OHO 3abnoknpoBaHo ocTaTkamu nuwu. icnonbayiite
TONbKO YMIOTHUTENBHOE KObLO, MOCTaBrIsieMoe B
KoMMnekTe ¢ npuéopom.

KOMMNNEKTALUA

@ MynsTrBapkalckoposapka.

@ Noxka AN NOMELINBaHMS ...
@ MepHbiit cTakaH .
@ LLHyp nuTaHus.
@ Mopacraska A5 NPUIOTOBREHNSA Ha Napy Ll
PyKOBOACTBO MO 3KCMMyaTaLuy .. Ll
[apaHTUAHbIN TanoH. L wT

ANMEMEHTbI KOHCTPYKUWW, Puc. B

@ Nanens ynpaeneHus, aucnnen

@ Kopnyc

© Yawa c aHTUNPUrapHbIM NOKPLITUEM

@ LUTbIpb ANA KPENNeHUs BHYTPEHHE KPbILLKM

© MexaHnam KpenneHns KpbILLKi

© Kpbiwka

@ MMas ans yctaHoBKM Naposapku

© Pyukn ans nepeHoca

© CuemHbIit KOHTelHep ANs KoHaeHcaTa
(Bnaroc60opHWMK)

@ [epxatenb Ans NOXKY

@ Pasbem Ans noakniodeHnst kabens nuTaHWs

@ WHavkaTop NOBbILLEHHOTO JaBMeHNs

@ CbeMmHbIi knanaH ¢ oTBepcTeM Ans cbpoca napa

@ Tepmocrar

@ Pyuka KpblLLKK

@ CbeMHas BHYTPEHHSIS KpblLLKa

) CuUnVKOHOBOE YNIOTHUTENBHOE KOMbLO BHYTPEHHEN
KPbILLKM

1wt
Lwr
Lwr
1wt
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@ [atunk nasnens

NCNOJIb3OBAHUE

NaHenb ynpaBneHus, Puc. C-1

Knasuwa BKITIOYEHUSA dyHKLUN
OTnoxeHHoro ctapTa. PyHKLWA AOCTYyNHa
He 4ns BCeX NporpaMm npuroToBreHus.

BbrnokupoBka knaBuw OT  cry4yanHoro
HaxaTus. HamMMTe@qTo&l aKkTMBMpoBaTb
dyHKUMo 6noknpoBkn knaeuw. Knasuwmn
npu Haxatuu He 6yayT pearvpoBaTb.
Haxmute ewe pa3s @ 4TO6bI BEPHYTHCS K
nepBoHa4yanbHOMYy BapuaHTy paboThil.

ﬁﬁ
0

CrapT. HaxmuTe knasuuy, 4Tobbl
3anycTUTb NPOrpaMMy NPUroTOBIEHUS.
MeHto. MoBopaynBanTe pyyky
nepekntoyartens, 4Tobbl BbIGpaTh
HeoGXxoavMyto nporpaMmy
NPUroTOBEHUS.

Mopopepxanne Tennal/Cton: Haxmute
KNaBuWy B pexuMme OXuaaHus, 4Tobbl
aKTUBM3MPOBaTb (PYHKUMIO noadepXaHus
Tenna. B nio6om pexume (kpome pexuma
OXWAAHUS) HaXMWUTe KhaBully, 4YTOObI
OTMeHUTb paboTy nporpammel 1 NepenTn B
PEXUM OXUAAHUS.

Tanmep npurotoBneHus. Nocne BoiGopa
nporpaMMbL_ NPUTOTOBMEHUS  HaXmute
KnaBuy 4ToBbl M3MEHWUTb Bpems

NPUroTOBMNEHMS. cnonb3ynte  pyuky
nepekntoyarens ANS perynuposkn

]

BPEeMEHM NPUroTOBIIEHUS.
Oucnnen, Puc. C-1

MHavkaums BbiGopa nporpaMmbl  MPUTrOTOBIIEHWS,
VHAVKaLMS TaliMepa, BpeMeHN NpUroToBneHuns.

PEXWMbI

C nomouwpblo pyykn nepekniouatens 'O Bbl moxeTe
BbIOpaTk Of4HY M3 nporpamm npurotoenenus: PUC,
BOBbI, KALIA, PbIBA, XONOAEL, MNIOB, HA MAPY,
npurotoBnenve nog [OABJIEHMEM, TOMINEHUE,
TYWNTb, XAPUTb, CYMN, KYPUUA, MACO,
BbIMEYKA, OTYPT, XNEB, IXXEM.

MNepepn nepBbIM UCMONb30BaHUEM NPOTPUTE KOpPNyC
npubopa W BHYTPEHHWE YacTW CyXOW U MSTrKon
TKaHblo. Yalwy Ans npuroToBNEeHWs, MEpPHbIA CTakaH
@, noxky ana nepemewmsanua @, noAcTaeky Ans
npurotoBneHus Ha napy @ v Bce CbeMHble AeTanu
BbIMOITE TENnon BoAOW C gobaBneHnem XuaKkocTu
ANs MbITbsi nocyAdbl.  TWaTenbHO BbICYLIWTE BCE
netanu. Mepen c6opkont unu pas6opkon npuGopa
y6eaunTechb, YTO NpUGOP BbIKIOYEH U3 PO3ETKU.

Mopsaaok pgencteun, Puc. D:
1. OTKpoWTe KpbILWKY MYyNbTUBAPKWU, MOBEPHYB PYYKY

KPbILLKM MO YacoBoi cTpernke go otmeTku [y, Puc.
D-1.

2. lMomecTtute B Yawy ans
WHIpeaVeHTbI COrNacHo peLenTy.

npuroToBneHna



Y6eauTtecb, 4TO MexAay HarpeBaTellbHbIM

A 3MEMEHTOM W valen HeT MNOCTOPOHHUX
NpeAMeToB, a BHELUHSIS MOBEPXHOCTb Yalin 1
HarpeBaTernbHblii 3NEMEHT Cyxue U YncTble, Puc
E-4.

*  YOocToBepbTECH, YTO Yallia yCTaHOBIeHa NpaBubHO
M UMEEeT XOPOLMA KOHTaKT C HarpeBaTenbHbIM
anemMeHToM. [11151 3TOro 0CTOPOXXHO NOBEPHUTE Yallly,
Puc. D-2

He HanonHsawTe 4awy pansa npurotoene-
HuA Bbiwe oTMeTkn MAX, a Takke MeHblle
ormetkn MIN, Puc. D-3. ina npoaykros,
KOTOpble YBeNM4YNBalOTCA B 06beMe peko-
MeHAyeTCA HarnosHATL Yawy He 6onee 3/5.

A

* He pocrtaBaiiTe Yawy 13 MynbTUBapku BO BpeMs
paboThbl.

3. MNOTHO 3aKkpoWTe KPbIKY W MOBEPHUTE PYyuK
NpoTUB  YacoBOW CTpPenku [0 OTMEeTKu
Y6eanTtecb, 4TO  KpbiWwka  3aduKcupoBaHa
MOMHOCTbIO, CbeMHbIN knanaH Ans cbpoca napa

ycTaHoBneH u He 3abnokuposaH. [loBepHuTe
anaH B NOJoXeHne 6 Puc. D-5.
3anpewaeTcsa ucnonb3oBaTb pexum

NPUroTOBMEHUs NoA [AaBrieHUeM, ecnu
KpbllKa 3adpMKCMpOBaHa He NONMTHOCTbIO.

4. Topkniounte npubop K CeTn 3NEeKTPONUTaHUs.
Paspactca  3BykoBoW curHan. MynbTuBapka
nepeiaeT B peXMMe OXUOAHMS.

5. C nomoubto py4yku nepekntodatensa ([J Bolbepute
Heobxoammyto nporpaMmmy NPUroTOBIEHNS.
Mupvkaunsa 6yaet Ha BbibpaHHOW nporpamme. Ha
avcnnee otobpasnTcs BpeMs NpUroToBreHuns.

6. Ecnn Heobxogumo  akTMBMpoBaTb  Taumep
OTNOXEHHOro cTapTa, HaXXMuTe KnaBuLly
@. TaiMep no3BonsieT OTMOXWTb Hayano
NpuUroToBrneHWss Ha 3agaHHoe Bpems. Ha
aucnnee otobpasnTca Bpemsi OTCPOYKM 3anycka
nporpaMmbl. C NoMOLLbO PyYkM nepeknioyatens

yCTaHOBUTE HEOBXOANMOE BPEMSI OTCPOUKMU.

j He ucnonbayute dyHkumio TAUMEP, ecnu B

cocTaB peLenTa BXOAAT CKoponopTsalmecs
NPOAYKThI.

7. BblMOXeTe MU3MEHUTb BPEMS NPUrOTOBMNEHUSA, €CNU
3TO NpefycMoTpeHo B BblGpaHHOW nporpaMmme.
Ona  “3MeHeHWss BpPEeMEHU  MPUroTOBIIEHUS
HaXXMuTe Knasuy OOVH pas, U C NOMOLLbIO
nepeknioyarens @ ycTaHoBUTE Heobxoanmoe
BpeMS.

8. Haxmute knasuwy P Ans 3anycka nporpammbl

NPUroTOBMEHNUS.

MpumeyaHus:

* B pexumax npurotoBneHus 6e3 gaBneHus otcyeT
BPEMEHM HauMHaeTcs cpas3y nocne Havyana
NPUroTOBMEHNUS.

« Bbl MoxeTe B nboOii MOMEHT OCTaAHOBUTb
nporpaMmmy NPUroTOBNEHNS. Ons 3TOro

HeobxoaMMO HaxaTb . Mpubop nepenger
B pexum oxuaaHus. Kpbilwka MoxeT ObiTb
3abnokupoBaHa, ecnu aaeneHve B npubope He

cbpoweHo. [MoBepHuTe knanaH cbpoca napa B
NonoXeHne 6' Puc. D-4.

9. TMo nctevyeHnn BpemeHn npurotoBneHus cbpocste
faBrneHnMe mnapa BpYYHyl, MNOBEPHYB KknanaH
cbpoca mapa B nonoxexue Uy NopoxauTe
30-40 MuHYT MynbTUBapka HayHeT cbpacbiBaTb
fAaBrieHne napa (Ans pexvWMoB MPUroTOBMIEHUS C
OaBrneHnem).

Co6Gniopanite Mepbl NPeaOCTOPOXKHOCTU
&BO n3bexaHme oxora ropsAYMM MapOM.

Mpu nNpUroToBRneHMM XWUAKUX MNPOAYKTOB

noa  paBneHuem, Hanpumep, Kawm,
He BbiNyckanTe nap cpa3y nocne
NpUroToBreHus BO nsbexaHue
pa3bpbi3rMBaHuA, Aante Nnpubopy HeMHoOro
OCTbITh.

10. Mo OKOHYaHUn npouecca NpPUroToBneHus
Npo3BYYNT  3BYKOBOW curHan. MynbTuBapka

nepenaeT B pexum nopgorpesa. Ans oTKNoYeHUs
pexuma HaxMuTe KnaBuLly .

11. AKKypaTHO  OTKpOWTE  KPbIWKY  MynbTUBapKu,
NMOBEPHYB PY4YKY KPbIWKMA MO 4acoBOW cCTpernke
00 OTMeTKM é Wcnonb3yiiTe npuxeatku unu
KYXOHHble pyKaBUUbl, YTOGbI
MYynbTUBaPKK.

MpumeyaHue:

B npouecce npurotoBneHusi MoxeT obpasoBbiBaTbCA

KOoHAeHcaT. PerynapHo BbinuBanTe ero u3 KOHTenHepa

Ans koHaeHcarta, Puc. E-2. B HekoTopbIx nporpaMmmax

obpaTHbIl  OTCYEeT BPEMEHW HauuMHaeTcss nocne

LOCTUXEHUS 3aJaHHON TemMnepaTypbl B Yalle.

n3Briedb 4awy wus

Pexxum nogaepxaHua Tenna.

Mo okoHYaHUK NpoLiecca NPUroToBNeHNs MynbTMBapka
aBTOMaTUYeCKu nepenaeT B PexuMm MNoaaepxaHus
Tenna. Pexum nogaepxaHuns Tenna MoXHO BKMIOYUTb
BPYYHYI0, B PEXNME OXUAAHUS HaxaB knaBuly Q
[Ins OTKMYEHUs pexrmMa HaXxMuTe Knasuy . ele
pas.

MpumeyaHus:

* [lo ncreyeHnn 24 4yacoBs B pexume noaaepxaHus
Tenna MynbTUBapka aBTOMaTU4ecku nepenger B
pexuM OXnaaHus.

* He nonbayiTecb pexumoMm nopaepxaHus Tenna
AnuTenbHoe BpeMs. OTO MOXeT MpuBecTU Kk
nepecyLINBaHNIO UM U3MEHEHUIO LiBETA rOTOBOrO
6noaa.

Pexum noanepxaHusi Tenna HefoCTYneH
ans pexumos NOTYPT, XKAPUTb.

Wcnonb3oBaHue noAcTaBkM ANS NPUroTOBEHUSA
Ha napy.

[Ans npurotoBneHuMs nNpOAYKTOB Ha Mapy MOXHO

MCnonb30BaTh AOMONHUTENbHYIO NOACTaBKY.

1. OTKpONTE KpbILKY MyNbTMBapPKW, NOBEPHYB PYyYKYy
KPbILLKM MO YaCcoBOW CTpernke 40 OTMETKN gy .

2. HanenTe B valy BoAy, COrnacHo peuenTy.

3. YctaHoBWUTE MOACTaBKY NS NPUrOTOBMEHUS Ha
napy BHYTPb Yalluu Ha cneunanbHyto BbIEeMKY.

4. PasmecTuTe HeobxoAuWMble WHrpeaneHTbl Ha
noacTaske.
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5. BakpoiiTe KpbIlKY, MOBEPHYB Py4Ky MynbTuBapkn, 6. Bbibepute Heobxoaumyto nporpammy v 3anyctute
NPOTMB YaCOBOW CTPESKM 4O OTMETKM gy- ee, HaxaB knasuwy P .

PEKOMEHOALUMU MO NPUTOTOBJIEHUIO
PEXWMbI NPUrOTOBNEHUSA

PUC 12 MuH 10-20 MuH 30 MUH-24 4 + 165°C
BOBbI 30 mMuH 10-50 muH 30 MuH-24 4 + 165°C
KALLA 15 MUH 8-25 muH 30 MUH-24 4 + 165°C
PbIBA 15 MuH 8-20 MuH 30 MrH-24 4 + 165°C
XOJOOELL 30 MUH 30-180 MuH 30 MUH-24 4 + 130°C
nnos 30 MuH 30-180 muH 30 MrH-24 4 + 130°C
KYPUUA 30 MuH 10-60 muH 30 MUH-24 4 + 165°C
MACO 20 MuH 10-40 MyH 30 MUH-24 4 + 165°C
BbIMEYKA 50 MuH 25-90 muH 30 MrH-24 4 - 120°C
orypt 8 yacos 5-9,5 yacos - - 38°C

XNEB 40 MuH 20-60 MuH 30 MrH-24 4 - 120°C
IDKEM 60 MUH 30-80 MyH 30-80 MuH - 105°C
HA MAPY 10 MuH 5-20 MuH 30 MVH-24 4 + 165°C
OABINEHUVE 15 MUH 5-60 MUH 30 MUH-24 4 + 165°C
TOMNEHWVE 180 mMuH 120-300 muH 30 MUH-24 4 - 98°C

TYWNTb 40 MuH 20-120 muH 30 MnH-24 4 + 120°C
XAPUTb 20 MUH 3-25 MuH - - 160°C
cyn 30 MuH 10-60 MuH 30 MnH-24 4 - 100°C

HA3HAYEHUA PEXXUMOB NMPUTOTOBIEHUA

PUC Paccbinyatble Bypbii pacceinyathbiit pUc: 1 MepHbIi CT. MopxoauT ansi
Kawu, 6yporo puca; 2 MepHbIX CT. BOAbI; NPSHOCTH, COfb, KPYr1O3epHOTO 1
CITMBOYHOE 1IN pacTUTENlbHOE Macrio No BKYCY.

puc oTBapHoW Ans
CyLLUM 1 POMIIOB.

ONYHHO3EPHOTO puca,

I'IpuroTosneH ne:
rpeyku, bynrypa.

Mepebepute n npomoinTe puc. 3aneinTe BOAOW U
octaBeTe Ha 10-12 4. B myneTvBapky 3aneinte Bogy
v nonoxwTe puc. YctaHosute pexxum PUC n Bpemst
20 MUHYT. [0 OKOHYaHUM NPUrOTOBMEHUSA OCTaBLTE
B pexuvme «[llogorpes» Ha 10 MUHYT.

Bpems npurotoBneHusi — 20 MUHYT.

BOBbI Jlo6wo, TyweHble ®daconb TomneHas: acosb cyxast 2 MepHbIX Bce 6o6oBble

606bl, OBOLLHbIE cTakaka, MopKoBb 2_Lur, nyk penyatbii 1T, nepew pekomeHayeTcs

pary ¢ haconsio Gonrapckui KpacHbIii 1 WT, TomaTHas nacta 1 ¢t 3aMauMBaTh, a TakKe

1., COMb, NPUNPaBa, ¥ CBEXas 3eneHb No BKYCy.

nTn. MpuroToBneHue: Ha4ynHaTb BuapMTb TONbKO
®daconb NpeABapuTEnbHO 3aMOYNTE B XONOAHOI B XonopaHom sofe.
BO/A€ Ha HoYb. MpomoiiTe dacosnb, noMecTuTe B
yaLuy, 3anofnHUTe BOAOM, YTOGbI MOKPLITL hacosb.
BknitounTe pexum BOBbI Ha 15 MuHyT. CnyctuTe
fiaBnenue, cnenTe Boay, U3BnekuTe acons.
HatpuTe MOpKOBb Ha KpyMnHOW TepKe, NMyk 1 nepeLy
HapexsTe NonykonbLam1 1 NOMECTUTE B Yallly.
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KALLA MonoyHble kaim:
nwéHHas, pucosas,
OBCSIHas U T.M.

PbIBA Pbi6a nog
MapuHaaom,
KPYTOHBI 13 nococs,
PbIGHbIV TEPPUH,
nasnbes ¢
MopenpoaykTamm

XOnoaeL, Xornogew 13 maca,
NTyUbI, 3anMBHOE
RAIR

[o6askTe macno u BeibepuTe pexum XAPUTb Ha
10-12 MuHyT, nomeluunBaiite. B koHUe AoGaBbTe
TOMaTHylo nacTy, nepemetluaiite. [lobasste B
oBoLLM dhacornb U 3aneiiTe KMNsTkoM. Bkniounte
pexum TOMNEHWE Ha 2 yaca. Mo okoHYaHuu
MOCONUTB 1 NOChINaTh 3eMeHbo.

Bpemsi npurotoBneHus - 24 15 MuH.

OBcsiHas Kalla ¢ Y4ePHOCITMBOM: MeHss KonmyecTso

1 CT. Xrlonbes 0BCAHbIX, 2 CT. MOMoKa, 1 CT. BoAbl, XMOKOCTU U KPyMbl MOXHO
100r yepHocnuea, 1 4.1. caxapHOro necka,
jenotka conu, 3 CT.N. CIMBOYHOTO Macna.
MpurotoBneHue:

BamounTe yepHocnue 6e3 kocToukn. OBCsiHbIE
XIornbs (He 3KCTpa) NPOMOWTE B XONOAHOMN

Boge. MomecTuTe 0BCSHKY B Yallly MyrnbTUBapKW.
[lo6aBkTe BoAy v MOMOKO, LLIENOTKY COMnmn 1
caxap (cm.no Bkycy). Bce nepemeluarite.
BkntounTe pexvm KALLA, Bbibpas Bpemsi 30
MUHYT. [0 OKOHYaHWK NPUroToBMeHNs fobaBkTe
B Kally YePHOCINB 1 CIMBOYHOE Macro. Bee
nepemeluante. [laiiTe roToBon Kalle HEMHOro
HaCTOSTbCA Nop, Kpbilwkon 10-15 MuH.

Bpems npurotoBneHusi — 40 MUHYT.

MEHATb BA3KOCTb Kalln.

Pb16a noa mapuHagom Ha 8 nopuui:

dune Tpecku 800 r, noaconHe4Hoe macno 50

T, YK penyatbii 2 LWUT., MOPKOBb 2 LUT., TOMaTbl
KOHcepBupoBaHHble 6e3 koxuubl 300 r, naBpoBbIii
NNCT 2 WT., cneuuny Ans poidel 1 4.n., conb 10T,
3eneHb cBexas 1 ny4ok.

MpurotoBnexue:

MopexbTe Menko nyk. MopkoBb HaTpute

Ha KpynHoii Tepke. dune Tpeckn HapexsTe
Kycoukamu maccoi 50-75 r. amensuute yecHok

1 CBEXYI0 3eneHb. BbineiTe B Yally MynsTuBapKku
noAconHeYHoe mMacno, fobaskTe Menko
Hapes3aHHbIVi NMyK, TEPTYI0 MOPKOBb, N3MeNb4eHHbIN
YeCHOK 1 pybrneHHyto 3eneHb. Moconute, fobaBbTe
crneuun 1 NaBpoBble NMUCTUKK. [OTOBLTE B

pexume XAPUTb — 30 muHyT. Mocne 3BykoBoro
curHana fobaBbTe KOHCEPBMPOBAHHbIE TOMATbI,
nepemeluaiiTe. Bbinoxute Ha MapuHag KyCouKku
pbi6bl. MoconuTe u nockinsTe cneumsimu. [oToBbTe
B pexvime PbIBA — 10 MuHyT. MepenoxuTe Kycoukn
pbIbbl B rny6okoe 6ntoao, BLINOXUTE MapuHaz, Ha
KyCOYKM pbiBbl, yKpackTe CBEXEN 3eMeHblo.

Bpems npurotoBnexus — 40 MuH.

TeppuH U3 msica Ha 10 nopumii: He npesbiwanTe

1,5 Kr CBMHbIX HOXEK, 1 Kr roBaanHbI Ha KOCTH, MaKcUMarbHyto OTMeTKY
1 nykoBuua, 1 KOpeHb NETPYLUKK, 2 MOPKOBKM,

25 r conu, 2 naBpoBbIx nucTtuka, 10 WT. nepues
rOpOLLKOM, BOZ@ — 1O MaKkCUMarbHOM OTMETKY.
Kpome Toro: 5 BeTouek neTpyLuku, 3 3ybunka
YecHoka

MpurotoBneHue:

MomecTnTe BCe MHrpeaneHTbI B Yallly LeTMkom

v rotoBbTe B pexxume XOJTOAEL| — 8 vacos.
OTaennTe MSICO OT KOCTEN, MenKo nopexsTe 1
nepemeLluanTe ¢ Merko Hape3aHHbIM YECHOKOM.
Bbinoxute B NpsMOyronbHyto hopMy Kycoukun
Msica, NOPe3aHHYIo KPY>XO4kamMn MOPKOBb U KOPEHb
neTpyLKMA 1 3aneiiTe NpoLexeHHbIM 6ynbOHOM.
MomecTnTe TeppyH B XONOANIBHUK HA HOYb.
[Mepen nogayeit kK CTony onNpokuHeTe hopMy Ha
nnockoe 6010 1 ykpackTe TEPPUH NMCTUKaMu
neTpyLKN.

Bpems npurotoBneHus — 9 4acos.

o6bEMma vam.
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MACO

BbIMEYKA
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[nos, nasanbs,
pu30TTO U T.N.

3aneyeHHoe MAco
nTULbI,
NpUroToBrNEeHHas
LieNIMKOM 1nm
Kycoukamm (yTka,
Kypuua, nHaevika,
nepenena, pa6uvkn
nta.)

3aneyeHHoe MACO
(kyckom),
6y>eHuHa,
pynbka, roBsauHa
nTAa.

Muporwu, TopTsl,
OUCKBUTBI,
3anekaHkv U T.4.

MnoB ¢ 6apaHnHoON Ha 12 nopuun:

Macno nogconHedHoe 50 r, 6apaHunHa (MsiKOTb)
1200 r, nyk penyartbii 3 LWT., MOPKOBb 3 LUT., YECHOK
6 3y64MKOB, pUC KPYrMbIi 3 MEepHbIX CT., conb 15T,
cneuuu Ansi nnosa 5 u.n., 6ap6apuc 12 wr., Boga
3 MEepHbIX CT.

MpurotoBneHue:

MopexbTe nyk Mernko, MOpkoBb HaTPUTE Ha
KpyrnHOii TépKe, GapaHUHy HapexsTe Kycoukamu,
YeCHOK BblJaBuTe Yepes npecc. Hanente Ha AHO
KacTpLoNn OIMBKOBOE Macrio 1 nomecTuTe Tyaa
MOArOTOBMEHHbIE MHIPeANeHTbI, fobaBbTe

puc, conb, cneuuu, Boay. [0ToBLTe B pexumMe
MNOB, Bpems npurotoBneHnss — 30 MUHYT.
[Mocne 3ByKoBOro curHana nepemMeLuanTe nNnos.
PasnoxuTe nnos no tapenkam v nogasanTe K
cTony.

Bpems npurotoBnenus — 30 MUHYT

KypuHbie ronenun «Kaccuatope» Ha 5 nopuwmii:
KypuHble ronenn 10wT., nyk penyatbiid 1 W,
OMNMBKOBOE Macrno 5 CT.N., BUHO kpacHoe cyxoe 1
Yaluka, po3mMapuH 1 BeTouka, YecHok 3 3ybuunka,
YepHble onunBkM 6e3 kocTouek 50r, 3eneHble onmBKK
6e3 kocTouek 50r, TomaTbl KOHCepPBUPOBaHHbIE
3cT.n., nepew cnagkui 1 WT., nepew, ocTpbIn Ynunm
o BKycy, conb 12r.

MpurotoBnexue:

HaTpuTe kypuHble roneHu conbto, MOMoTbIM
nepLeM 1 TONYEHbIM YecHoKoM. [opexbTe
KonbLiamu Nyk 1 cnagkvii neped. Cveluaite
BWHO, TOMaTHYIO NacTy ¥ OIMBKOBOE Macro.
Mony4yeHHyto cMechb BbineTe B KaCTpLoNio
MynbTUBapku. MomectuTe B Yally MynsTUBapKu
NyK ¥ cnagkuii nepew. Pasnoxute poBHbIM CrioeM
KypWHble roneHu, AobasbTe onvBKK, NepeL 4nnu,
conb 1 po3mapvH. [otoBsTe B pesxume KYPULIA
— 30 MuH. lopsiune KypuvHble rofneHy pasnoxuTe
no Tapernkam, noneTe COyCoM, B KOTOPOM OHM
FOTOBUIMUC.

Bpems npurotoBneHusi — 30 MUH.

ByeHuHa Ha 10 nopuui:

1,5 kr msica, 2 ct.n. ropumubl, 30 r coeBoro coyca, 1
Y.1. MOMOTOro nepua Ynnu, 5 3y64nkoB YecHoka
MpurotoBneHue:

poKonnTe HOXOM KyCOK Msica HeCKOrbKO pas,
HaTpUTE ero COeBbIM COyCOM, NepLeM, TONYEHbIM
YEeCHOKOM, ropqmueﬁ W NOMeCTUTe ero B Yaly.
[otoBbTe B pexxume MACO, no 1 yacy ¢ kaxaon
CTOPOHbI. 10 XenaHuio NOAPYMSIHETE KOPOUKY B
nporpamme XXAPUTb, obxapvBas ByXeHuHy co
BCEX CTOPOH

no 3-5 MUHYT.

Bpems npurotoBnenus — 2 4yaca 30 MUHYT.

BuckBuT Ha 8 nopuwmit:

2 Yalku caxapHoro necka, 5 s, 2 yatikm
myku, 10 r cnuBoyHoro macna u 20 r mykv ans
o6paboTku Yalum

MpurotoBnexue:

B36eliTe npy NOMOLLM MUKCepa B KPErKyto neHy
AiiLa c caxapom, gobaBbTe MyKy U 3amecuTe
TecTo. CMaxbTe Yally MacrioMm v NocbInsTe MyKOW,
neperioxuTe TeCTo 1 rOTOBLTE B NporpamMmme
BbIMEYKA, 1 yac, nepenoxwute BUCKBUT Ha
peLuéTky 1 oxnaaute B TedeHne 8-10 yacos.
Bpems npurotoBneHus — 1 yac 20 MUHyT.

MeHsia konuyecTso

XUOKOCTU U KPpYNbl MOXHO
MEHATb BA3KOCTb Kallu.

Kycok msica, nTuubl
pekomeHayeTcs
npeaBapuTenbHO
3aMapuHoBaTh.

[onyckaeTcsi
ncnonb3oBaHue
nekapckow bymaru

Ons yno6cTea BblEMKW

rotoBoro 6noaa.



MOryPT

XINEB

IDKEM

HA MAPY

noa
OABINEHVEM

KvncnomonouHsle
NpoAYyKTbI
(orypTbl, kedmp,
npocTokBalua,
psKeHKa, TBOpOT,
cmeTaHa,
MaLuoHU U T.4.)

Xne6o6ynoyHble
n3nenus

[>xem, BapeHbe,
KOHUTIOP

Pasnuunble 6ritoaa
Ha napy

Mpurotoenexne
NpPOAYKTOB MoA
[aBneHvemM

B pexume
cKopoBapka

Morypt HaTypanbHbIii Ha 5 nopLmii:

1 n moroka 3,5% xwvpa, 1 ynakoeka 3aksackm OURSSON
vnm 125 r ceexero iorypta

MpurotoeneHue:

[MomecTuTe 3aKPbITbIA KPBILLKOI KOHTEIHEP C MOMOYHON
CMECHIO (113 MOOKa 1 3aKBACKM) B HaLLly MyrSTVBaPKA.
YcTaHoBUTE PeXxviM OIYPT. [oToBbIit ViorypT oxraauTe.
Bpems npuroTorneHus - 8 4acos.

Xne6 nweHNYHbIN:

MyKa rnileHnyHas 3 MepHble Yalku, Boga 210 mn,
conb 1,5 4.n., caxap 2 CT.N., pacTUTenbHOe mMacro
3 cr.n., cyxve gpoxokn 1,5 v.n.

MpurotoBneHue:

3amecuTe TecTo, BbINOMNHUTE 0BMUHaHNe ABaxabl.
[MonoxwuTe TECTO B Yally MynbTUBAPKU, BKITKOYUTE
pexum VOTYPT Ha 30 MuHyT. 3aTem BKnounTe
pexum XINEB Ha 60 MuH, nepeBepHuTe xneb6 n
BknounTe pexxum XJEB ewe Ha 12 MUHYT.

[keM U3 yepelHn:

YepeluHs (6e3 kocTouek) 1 kr, caxap 0,5-0,8 kr, cok
nmmMoHa 3 cT. n.

MpurotoBnexue:

YepeluHio npomoiiTe, obcywnTe u ynanute
KOCTOYKW. BbinoxuTe B yally MynsT1Bapky,
3ackinbTe caxapoM. KonuuecTso caxapa
perynupyiiTte B 3aBMCMOCTM OT CNaAoCcTu
yepelHn. OcTaBbTe YepeLLHio ¢ caxapom Ha 3-4
vaca, 4Tobbl firoga Aana cok. 3atem BkrounTe
pexum IKEM Ha 1 yac. KpblILuky He 3akpbiBaiiTe.
Mocne 3akunanus cHuMKUTE NeHky. Yepes 15 MuHyT
rocrie 3Toro nepernenTe IKeM B Apyryl0 eMKOCTb

1 uamenbunTe 6rieHaepoMm, 3aTeM BEpHUTE KEM B
MynbTMBapKy 1 BapuTe elle 30 MVH, Nepuoanyecku
nomeLUnBanTe NOXKOM.

Bpems npurotoBneHus 60 MuH.

Kypuua Ha napy (uenvkom) Ha 4 nopumu:
1,25 Kr kypuubl (LbINNEHOK Gpoiinep), comnb 1
nepeL, (No xenaxwio), 5 WT. nepLes ropoLkom, 1
NaBpOBbIV MUCTUK, 2 YaLLK1 BOAbI.
MpurotoBnexue:

MomecTnTe B Yallly, BoAy, NepPeL, ropoOLIKOM,
NaBpPOBbIN NINCTUK, YCTAaHOBUTE NapoBapKy,
roMNoXuTe Ha HEé KypuLly LiennkoMm,
npeaBapuTenbHO HaTEPTYIO eé

corbio 1 nepLem. [oToBbTe B nporpamme
HA TAPY 40 MuHyT.

Bpemsi npurotoBneHusi — 50 MUHYT.

ByxeHuHa 13 uapeku:

cune nHaeiikn 800-900 rp, YecHok 3 3y6uuka,
nepeL, YepHbI MONoTbIN 1 Y.1., NepeL KpacHbI
MOMoThIi 1 4.1, , pacTuternbHoe Macno 2 cT.n.,
conb 14.11., BoAa 0,5 cT, Nnpunpasa Ans NTUubI.
MpurotoBnexue:

MpomoiiTe, npocywuTe dune ¢ NOMOLLbIO
BymaxHoro nonoteHua. OCTpbIM HOXOM caenanTe
NPOKObI B MAKOTW W BIIOXUTE MO OAHOMY 3yBUmKy
YecHoka. Ecnu 3y6unku Gonblune, paspexsre

WX Ha YacTu. HatpuTe cMecbio 13 conu, cneuuin

v macna. MomecTute cune B KOHTENHEP U
nocTaBbTe B XONOAUNbHUK MapyHOBAaTbCS Ha

2 yaca. Haneiite B yally MynsTUBapKu BOAY,
nomecTute cune B Yawy. 1o xenaHuio Bbl MOXeTe
3aBepHyTb cpune B chonbry. Beibepute pexum
noa OABNEHUMEM Ha 60 muH. Mo okoH4aHun
NPUrOTOBMNEHUS BbIKMIOYUTE MYNLTUBAPKY 1
ocTaBbTe hure ocTbiBaTh B Helt eLle 1-2 yaca.
Bpems npurotoBneHus — 2-3 yaca.

PekomeHayeTcs
MCnonb3oBaTh LienbHoe U1
XKMPHOE MOIIOKO, U3 HEero
norypt nonyyaetcs 6onee
HEXHBIN.

He npesbiwarnTe
MaKCUMaribHY0 OTMETKY
o6bEMa vam.

Vcnonb3yiiTe noacrasky
[nNsi NPUrOTOBIIEHNS Ha
napy.

PacyeTt Boabl Ans
NpUroTOBMEHUS Ha napy:
npuGNU3nTenbLHO Ha
kaxaple 10-15 MuHyT
npurotosneHns —1
MEpPHbI CTakaH BOAbI.
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TOMINEHVE

TonnéHoe/
cryLiéHHoe
Moroko, bnoga
13 Msica, OBOLLEN
v apyrve 6bnioga
MeaneHHOro
NPUroTOBNEHUsS

ByxeHuHa:

cBUHMHA 1,2 K, onmBkoBoe macrno 50 M, YeCHOK
3-5 3y6unkoB, MonoTasi nanpuka, coslb 1 YepHbiii
nepeL No BKyCy

MpurotoBnexue:

[Mpomoiite cune n NpocyLmMTe C NOMOLLbIO
BymarkHbIX nonoteHel,. OCTpbIM HOXOM caenaiTe
NpOKOIbl B MAKOTY W BIIOXUTE MO OAHOMY
3yBumky YecHoka. Ecnu 3y6umku Gonblune,
paspexbTe Ux Ha YacTu. [NonenTe kycok msca
MacrioM, HaTpUTe CMECHIO 13 COMU U CreLui.
MomecTtuTe cbrne B repMETUYHBIN KOHTEHEpP 1
ocTaBbTe NpoMapuHoBaTbes 2-3 yaca. 3aBepHuTe
MSICO B HECKOMbKO croeB ¢honbru. Buibepute
pexum TOMNEHWE Ha 3 yaca. Mo okoHYaHuu
NPUrOTOBMNEHUSA BbIKMIOYUTE MYNLTUBAPKY 1
OCTaBbTE MSACO OCTbIBaTh B Hell elle okorno 1 vyaca.

TYWNTb Pary n3 osowen Pary 13 roBaauHbl ¢ kapTodenem Ha 4 nopuum:
(c noBasneHem 500 r roaauHbl (MsKoTk), 500 r kapTodens,
Msica/nTULB! U 150 r cnagkoro nepua, 200 r mopkosu, 150 r
.. penyaroro nyka, 25 r onuskosoro macna, 10 r
Gea), Tywehble conu, 0,5 4.n. Cmecun menbHuua «4 nepuar, 1 4.n.
msico/nTuua, cMmecy MerbHMLa «TTpoBaHCK1e TpaBbi».
apLuMpoBaHHble MpurotoBnexue:
ooy (nepubl/ ObxapbTe KyCO4KM roBSANHBI C MENKO
TomaTbl/ HapesaHHbIM JIyKOM Ha ONWBKOBOM Macrie B
GaknaxaHbi/LykuH/ nporpamme XXAPUTb. [lo6aBbTe B Yally KpynHo
ropesaHHble OcTarnbHble MHIPeaNeHTbI. [0ToBLTe B
KanycTHble NUCTbS), nporpamme TYLWWTb 1 yac.
TedpTenv U T.4. Bpems npurotosneHmns — 1 yac 30 MUHYT.
XAPUTb >Kapkoe n3 XKapkoe 13 uHAelikn ¢ oBowamm Ha 4 nopumu: [oTOBLTE C OTKPLITOW
msca, NTULbI, 800 r coune uHaenku (rpyaka), 200 r cnagkoro KPBILLIKOIA,
OBOLLEA, KapEHOro nepua, ZOQ r uykuHu, 200 r nyka-nopest, 200 r Mepuoanyecku
cTpyykoBoii chaconu, 50 r onvekoBoro macna, 15 9
kaptocens, conu, LenoTka cMecu MenbHuua «4 nepua», 1 4.m. nomewmsaute.
onafbu, OTOUBHBIE, | cyecy NpsiHbIX TPaB.
KOTNeThl, MpurotoBneHue:
GudLuTexchl, MomecTnTe B Yally onMBKOBOE Macro, AobaBbTe
OBOLLHbIE 3aXapKi BCe UHIrPeaVeHTbI, mope3aHHble KpyrnHo. FoToBbTe B
NS NoAAMBOK 1 nporpamme XXAPKOE, neprogunyecku nomelumsasi,
B TeyeHne 25-30 MuHyT.
Cynos u T.A. Bpems npurotoBneHus — 45 MUHYT.
cyn BynbOoHbI, KypuHbiii 6ynbon Ha 10 nopuwii: Bbl MoxeTe fo6aBnsaTb
3anpaBoqHble Cynbl | KT KypuLibl (UbinnéHka GpoiinepHoro) 20 T conmM,  yHrpemeHTsI B NpoLecce
nTo. 2 naBpoBebIx nncTuka, 150 r penyatoro nyka (1 BapKu.
wr.), 1 Ny4OK NETPyLUKN, BOAA — A0 MaKCUMarnbHOW
oTMeTKN
MpurotoBneHue:
MomecTnTe B Yallly BCe MHIPEANEHTbI Ans
6ynboHa. MoToBkTe B nporpamme CYT, Bpems
— 25 MUHYT. [locTaHbTe NyKOBULY U NETPYLLKY.
OTaenvTe KyprHOE MSICO OT KOCTeW v noaante
BMeECTE C ByNbOHOM.
Bpemsi npurotoBneHusi — 45 MUHyT.
PeuenTbl B Tabnuue HOCAT peKoMeHAaTenbHbI YUNCTKA N yxoa, PUC. E

XapakTep 1 MOryT BapbMpoBaTbCsi B 3aBUCUMOCTYM OT
TINYHbBIX NPEANOYTEHNI Y UCXOOHbIX UHTPEANEHTOB.
MpumevaHus:

He pekomeHayeTcs rotoBUTh pakoobpasHbix/
MOMMOCKOB BMECTE C NaHuMpem Bo nsbexaHue
NOBpEXAEHUs1 NOBEPXHOCTH Yalun. Mepen

NpuroToBneHnemM yganute naHumpb.

Mpu npurotToBNeHUn NULM Nog AaBrneHnem
06s13aTenbHO HanM4ue B Yalle Bogbl U Apyrow
XnUOKOCTN — He MeHee 1/5 oT obbema vam.

He ncnonb3yiiTe pexxumM NpurotoBneHust nog
OaBneHneM Ans NeHALWNXCSt UHIPEeANEHTOB, Takux

Kak MOIOKO, CIUBKM N T.4.
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Oumwante Bce paetanu npubopa cpasy
nocrie ero UCNONb30BaHUA.

* [epen oumcTkon OTKNOYMTE nNpubop OT ceTn u
[anTe eMy MOMHOCTbIO OCThITb, Puc. E-1.

» [llpoTpute kopnyc npubopa BRaxHOW TKaHbIO.
Vcnonb3yinTe Cyxyldo W MSArKyl MaTepyaTylo
candeTKy Ans yxoAa 3a NaHenblo ynpaBneHus.

Hukorpa He norpyxanTte npu6op B BOAy U3-
A 3a ONacHOCTU NopaXeHUs1 TOKOM.

« [pomowiTe Yalwy ANA NPUroTOBNEHUs N NOACTaBKY
AN NPUroTOBMEHUS Ha napy B TEMMOW MbIIbHON
BoAe. IX MOXHO MbITb B MOCYAOMOEYHOW MaLlunHe.



Temnepatypa B NOCyAOMOEYHOW MalUUHE He
AOJIXKHa npeBbiwaTh 60°C.
+ JloxKky Ans noMewuBaHWA W MepHbI cTakaH
NpOMONTE B TEMNSON MbIfIbHOW BOAE.
+ TwaTenbHO BbICyWINTE BCE AeTanu.
MpumeyvaHue:
[insi Toro 4To6bl M36aBUTLCS OT 3anaxa BO BHYTPEHHeN
Kamepe MynbTUBapku, Hanente BoAdbl (1 MepHbIf
cTakaH) B Yally A NPUroToBneHust u fobaebTe [OMNbKY
numMoHa. Bknitounte pexxum HA MAPY Ha 3 MUHYTHI.

OuucTKa KnanaHa CHUXeHUA faBreHus napa

AKKypaTHO OTCOEAMHWUTE KramaH C OTBepcTMeM Ans
cbpoca napa nepep ouucTkow. Pas3bepute knanaH wu
NpomMouTe B TEMMOW MblnbHOM Boge. OnonocHuTe knanaH
M TILATENBHO BbICYLIMTE. YCTAHOBUTE KnanaH Ha MecTo.

Bo wusbexaHue noBpexaeHUs YCTPOWCTBA,
A npu W3BMEYEHUN W YCTAHOBKE KranaHa He
NPUMEHSNTE CIIULLKOM MHOTO (PU3NYECKON CUTbI.

MpumeyvaHue:

PekomeHayeTcsi ouuwatb MapoBoOi  knamaH U
KOHTEHep  Ans  KOHAeHcaTa  mocrie  KaXAaoro
ncnosb3oBaHusi npubopa.

YucTtka KOHTelHepa ans KOHAeHcaTa

(Bnaroc6opHuka), Puc. E-2.

* AKKypaTHO OTCOEAUHWUTE KOHTENHEP ANst KOHAeHcaTa,
cnente u3 Hero Boay. lNpomoiiTe u BbITPUTE €ro
Hacyxo 1 ycTaHoBWTE 06paTHO Ha MecTo.

OuucTKa KpbIWwKK npuéopa, Puc. E-3.
1. OTKpoONTE KpbILKY MyNbTMBapKX, NOBEPHYB PYyYKYy

KPbILLKM MO YacoBOW CTperke 40 OTMeTKV gy, Pvc.
D-1. AKKypaTHO CHUMUTE KPbILLKY.
2. OtcoeguHute BHYTPEHHIOI0 KpbILLKY oT

dukcatopa kpennenusa, Puc. E-3. AkkypaTHO
CHUMWUTE CUIIMKOHOBOE YNNOTHUTENbHOE KOMbLO
C BHyTpeHHen Kpbiwkn, Puc. E-3. TwartenbHoCTb
NPOMOWTE BHYTPEHHIOK KPBbILWKY, CUITMKOHOBOE
KOMbLO B TENMOM MblNTbHOW BOAE.
3. BbicywuTe 1 ycTaHOBUTE BCE AeTanun Ha npexHee
mecTo.
Y6eamtecb, 4TO  BHYTPEHHSS  KpblLIKa
A M CWMMKOHOBOE  KOMbLO  YCTaHOBMEHbI
npaBunbHO, B  MPOTMBHOM  crnyyae B
npouecce paboTbl npubopa  BO3MOXEH
HenpeayCcMOTPEHHbI BbIXOA napa.
MpumeyaHue:
Cpok cnyx6bl yNnOTHUTENBHOIO KomnbLa OrpaHuyeH

W 3aBMCMT OT TOrO, Kak 4acTo BbIMOMHAETCS
npUroToBneHne N1y n o6cnyxnsaxne npubopa.
YTUNU3ALUA

B uensix sawuTbl OKpyxatoLen cpeapl He BbibpacbiBante
YCTPOWCTBO B OObI4HbIE MYCOpHblE Baku. YTunuanpyire
B COOTBETCTBUM C AEACTBYIOLLMMI HOPMATUBaMMU.

BO3MOXHbIE HEMOJIAOKN U CMMOCOBbI X YCTPAHEHUA

Mpn6op He Bkntovaetcs 1. Kabenb anekTponuTaHus He

NOAKMK4YEH K ceTn.

SrieKTponuTaHus.
KprLLIKa 3aKpblBaeTcAa Bo3moxHO, Hanunwas nuwa Ha
HEMJoTHO

KpbILLKE 3aKPbITbCS NPaBUITBHO.
Kpblllka MynsTUBapku He ¢

OTKpbIBaeTcAa Y€ NOBbILLIEHHOro AaBneHns.

paboTaeT HenpaBuIbHO.
BbiTeKkaeT XuakocTb

13 MOA KPbILLKY
MynbTUBaPKU

Bo3moxHO, mexaHn3m cbpoca
[aBrieHusi napa 3arpsi3HeH.

Bniogo npurotoBneHo He 1. He cobntogeHbl nponopummn

B Yalle.

2. OTCyTCTBYET HaNpPsHKEHNE B CETU

YNNOTHUTENbHOM KOInbLe MellaeT

BHyTpu nprvbopa BO3MOXHO Hanu-  ©

* MexaHusm cbpoca faBrneHus napa «

MOMHOCTbIO VHIPeaVEHTOB U BOAbI.
2. 3arpyxeHo cnuwkom bonbLuoe
KONMYECTBO MHIPEANEHTOB.
Map wnu xunakocTb 1. BO3MOXHO, ynnoTHUTENbHOE
BbIXOOUT MeXAay KOMbLIO YCTaHOBMNEHO
KPbILLIKOW 1 HernpaBuWIIbHO.
MynbTUBaPKOW 2. 3arpyxeHo cnuiikomM 6onbluoe

KOSIMYECTBO MHIPeaMeHTOB/BoAbI

3. Kpbiluka 3akpbiTa HeNpaBUNbHO

1. YooctoBepbrte, YTo Kabenb anekTponuTaHvs noa-
KITHOYEH K CETU.

2. OTkntoymMTe NPMBOP OT CETU ANEKTPONUTAHNS U
[OXOMTECH HOPMaNM3aLMmN HaNPSHKEHWSI.

MpoBepbTe YCTPONCTBO Ha HanMume NoCTOPOHHUX

NpeaMeToB U 3arpsisBHeHUN.

[ainte npubopy HEMHOTO OCTbITb, MOBEPHUTE
knanaH cbpoca napa B nonoxexve gy .
AKKYpaTHO HaXXMUTe LLIapVK MexaHu3mMa
KOHTpOMNs AaBneHus napa BHu3. Ecnu npobnema
COXpaHUTCs, 06paTUTECH B CEPBUCHYIO CIyXOy.
MpoBepbTe MexaHn3M copoca AaBneHus napa Ha
Hanmume NoCTOPOHHUX 3arpsi3HEHUIA.

1. Cobniogarite Nponopumun UHIPEANEHTOB COrMacHoO
peuenTam. MNpoBepbTe KAYECTBO UHTPEOVNEHTOB.
YBenuusTe BpeMsi NPUroTOBNEHNS.

2. He HanonHsinTe yawy Bbiwe otmeTkn MAX.

1. HemenneHHo oTkntounTe Mynstneapky. Yoegurecs,
YTO YNMIMOTHUTENBHOE KOJbLIO Ha KPbILLKE
YCTaHOBMEHO MPAaBUIbHO, HE NMOBPEXAEHO, He
3a6noK1POBaHO NOCTOPOHHMMM NPeAMETaMU UM
ocratkamu nuu. Mpu HeobxoaumocTy obpaTuTech
B CEPBWCHBbIV LIEHTP At NPOBEPKM UM 3aMeHbl
YNAOTHUTENBHOTO KoMbLia.

2. He HanonHsinTe yawy Bbiwe otmeTkn MAX.

3. 3akpowiTe KpbILLIKYy B COOTBETCTBUM C onmcam«y

BbllLE.
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TEXHUWYECKUE XAPAKTEPUCTUKMHU

TexHuuyeckue XapaKTepucTtukmn

Mopenb MP5025PSD
MoTtpebnsemasi MoLHOCTb, BT. Max 900

MapameTpbl anekTponuTaHms 220-240 B ~; 50/60Iy
O6bem pabouert yalum 5 nuTpoBs

MonesHbi 06beM paboyeit Yalum 4 nutpa

Temnepatypa TpaHCNOPTUPOBKU o1 -25 °C po +35 °C
Temnepatypa aKkcrnyaraumm ot +5 °C go +35 °C
Temnepatypa XxpaHeHust or0°C po+35°C
Is:sg:::f:pg:;:ﬁgii;ﬁ;::ﬁg;s Mpy XpareHuu, 15 - 70% 6e3 obpasoBaHus KoHAeHcaTa
Knacc 3awuTsl |

Pa3mepbl npubopa, mm (BxLLXIT)

625x340x385
Bec npubopa, kr 4,02 J

*MpoAyKUUsl AOMKHA XPAaHUTBLCS B CyXMX, MPOBETPUBAEMbIX CKMafACKUX NMOMELLEHUsIX Npu TeMnepaType He
Huxe - 25°C.

CEPTUDPUKALNA NPOOYKLUN

MHdopmauumto o cepTudukate COOTBETCTBMA CMOTPUTE Ha caiTe http://www.oursson.com/rus/ru/
about/ partners/certificates/#tab0 nnu cnpawmusaiiTe Konuio y npogasua.

cepsucHoro LeHTpa OURSSON AG.

ijt PemoHT npm60pa AOJKEeH NPOn3BOAUTLCA TOJTbBKO KBaJ'IMq)IALI,MpOBaHHbIM cneunannucTtomM yrnonHOMO4YeHHOro

CEPBUCHOE OBCITYXXUBAHUE

Komnanns OURSSON AG BbipaxaeT BamM OrpOMHYI0 npu-
3HaTeNbHOCTL 3a BbIGOP Haluei npodykuun.Mbl caenanv
BCe BO3MOXHOE, YTOObl JaHHOe U3aenve yaoBNeTBOPSNIO
BalLMM 3anpocam, a Ka4yecTBO COOTBETCTBOBAMO JTyuLLMM
MuVpoBbIM obpasLiam. B cniyyae, ecniv Balle usaenve Mapku
OURSSON 6yaeT HyaaTbcs B TEXHUYECKOM 06Cny»KmBa-
HUW, NPOCKM Bac obpaLLaTbcsl B OAMH 13 YNONMHOMOYEHHbBIX
CepsuicHbIx LieHTpos (aanee — YCL). C nonHbiM cnvuckom
YCL| 1 1x TOYHbIMW agpecamm Bbl MOXKETE O3HAKOMUTLCS
Ha caiiTe WWW.OUrsson.ru, a Takke Mo3BOHVB MO HOMepY
TenedoHa becnnatHol ropsiveit nHum OURSSON AG.

B cnyyae BO3HWKHOBEHWSI BOMPOCOB UMW Mpobriem, cBsi-
3aHHbIX C npogykumerr OURSSON AG, npocum Bac
obpallatbcsi B NMMCbMEHHOM BUAE B OpraHusaumio, ynomn-
HOMOUYEHHYIO Ha NPVHSTUE W YOOBNETBOPEHUE TpeboBaHUi
notpebuteneid B OTHOLIEHUM ToBapa HeHadnexallero
KayecTBa, NIMB0 Mo 3neKTPoHHOM nouTe info@oursson.ru.

notpebuteneii 1 perynupyloTcs 3akoHOAATENbCTBOM
CTpaHbl, Ha TEPPUTOPUN KOTOPOI OHU MPeoCTaBneHsbI,
1 TOMbKO MPW YCMOBWWM MCMONb3OBaHWsSt U3AENUSt UC-
KIMOYUTENBHO ANS MNYHbIX, CEMENHbIX UMW JOMaLLHKUX
Hyxa. FapaHTuitHble oba3aternibctBa OURSSON AG He
PacnpoCTPaHSIOTCS Ha Cry4aun UCToNb30BaHUs TOBapoB
B LIENsiX OCYLLECTBNEHUS NpeanpuHUMaTerbCkoi aes-
TENbLHOCTV NGO B CBA3W C NPUOBPETEHMEM TOBapOB B
Lensix YOOBMETBOPEHUsSI MOTPEGHOCTEN MNPeanpusTUin,
YYpPEXOEHWI, OpraHu3auui.

3. OURSSON AG ycTaHaBnvBaeT Ha CBOM U3aenus criedy-
fOLLie CPOKYM CIYXGbl N rapaHTUIAHbIE CPOKM:

Cpok crnyx-
©Obl, Mecs-
ueB ¢ aatbl
MOKYMKK

FapaHTuit-
HbI CPOK,
MECSILIEB CO
[IHS NOKYMKK

HassaHue npopykTa

MwkpoBonHoBble neun, xnedo- 60 12
neyu, UHAYKUMOHHBIE MINTbI

MynsTYBapKK, KyXOHHbIE MPOLIEC-
COPbl, KyXOHHBIE MALLVHbI, 3r1eK-
TPUYECKVE YaNHVIKK, AMeKTpu-

YcnoBus MapaHTUiHbIX 06a3aTenbLCTB
OURSSON AG:

1. MapaHTuitHble obsizatensctBa OURSSON AG, npepo-

craensiemble YCL, OURSSON AG, pacnpocTpaHstoTcst
TONMbKO Ha Mogenu, npenHasHadeHHble OURSSON

Yeckvie rpunu, GreHaepsb!, MUK-
cepbl, MsSICOpyBKU, ToCTEPI,
TEPMOMOTbI, POCTEpbI, kKodhesap-

AG ans npomsBoacTBa MnM MOCTaBOK M peanusaumm Ky, NapoBapku, COKOBbI- 36 12
Ha TeppuTOpuMM CTpaHbl, rAe npefocTaBnseTcsa Kuman-ku, M3M§ﬂb‘4VITeJ'IVI,
rapaHTuiiHoe obcnyxuBaHve, NpuobpeTeHHbIe B 3TON Aervaparopbl, NOrypTHULIBI,
CTpaHe, npollealume cepTUdUKaLmio Ha COOTBETCTBIE (hepmeHTaTOPEL!, MUHMIY-
CTaHAapTaMm 3Tol CTpaHbl, @ Takke MapK/pOBaHHbIE XOBKM, MOPO3WIBHIKM, XOro-
ohuLMarbHBIMM 3HAKaMW COOTBETCTBHS. AWNBHWKA, aBTOMaTUHECKNE
2. MapaHTWiiHble  oBsi3aTenbCcTBa OURSSON AG KopeMaLLMHbI, BCTIeHBaTENN
[ENCTBYIOT B pamMKax 3aKoHOAaTenbCTBa O 3allyTe Npas KyXOHHble BECbl, CUOHbI 24 12
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4. MapaHTuiiHble obsizatenbctBa  OURSSON AG  He

pacnpocTpaHsIoTCA Ha NepeyvcrneHHble Hke NpuHag-

TIEXHOCTU U3AENUs, ecrnn UX 3ameHa npeaycMoTpeHa

KOHCTPYKLMEN U He CBA3aHa C pa3bopkom n3genus:

*OneMeHTbI MUTaHWS.

*Yexnbl, peMHW, LUHYpbl Ansi NEePEeHOCKW, MOHTaXHble
npycnocobrneHnsi, UHCTPYMEHT, [OKYMEeHTaLmIo, npu-
naraemyto K nsgenmio.

*Akceccyapbl, BxofsluMe B KOMMMNEKT u3genus, 3a
VCKIIOYEHVEM WX OTCYTCTBUS UK HANMU4ms NpoM3Boa-
CTBEHHOrO 6paka.

. FapaHTMa He pacnpocTpaHsieTcs Ha HejocTaTku,

BO3HUKLIME B M3OENUM BCReACTBME HapyLlleHust no-

Tpebutenem npaBun UCMONb30BaHUS, XPaHEHWUS Unn

TPaHCMOPTUPOBKM TOBapa, AEeNCTBUS TPETLYX NULL Unn

HenpeoaonMMON CUnbl, BKITKOYasi, HO He orpaHu4uBa-

SICb CNeayroLLMMKN CryYasmu:

*Ecnn HepoctaTtok ToBapa SIBUNCS CNEACTBMEM He-
GpexxHoro obpalleHnsi, NpYMeHeHnst ToBapa He Mo
HasHa4eHuIo, HapyLUEeHWs YCIOBWI 1 NpaBun aKCrny-
aTaumm, U3NOoXKeHHbIX B MHCTPYKLIMM MO SKCTiyaTaumu,
B TOM YuCrie BCNeaCcTBUE BO3AENCTBUS BBICOKUX UK
HW3KUX TeMMepaTyp, BbICOKON BMAXHOCTW UNK 3arbl-
NEHHOCTW, Crieaax BCKpbITUS kopnyca npubopa w/
WM CaMOCTOSITENBHOTO PEMOHTa, HEeCOOTBETCTBUS
[ocynapcTBeHHbIM CTaHAapTam napaMeTpoB nuTato-
LUMX ceTel, nonagaHus BHYTPb KOpryca >KWMOKOCTM,
HacekoMbIX W [pyrx MOCTOPOHHWX MPeaMeToB,
BELLECTB, a Takke ANUTENbLHOMO UCMOSb30BaHNS U3-
[envs B NpefernbHbIX pexumax ero paboTbl.

*[oBpexaeHnss 1  AedpekTbl, BbI3BaHHble  Kaye-
CTBOM BOAbl W OTNOXEHWEM Hakunu (o4ncTka ot
HaKuMK 1 YMCTKa He BXOAUT B rapaHTUiiHOe 0bCryxu-
BaHue n gormkHa PEMYNAPHO npounssoantbes Bammn
CaMOCTOSITENBHO).

*Ecnn HepoctaTtok ToBapa SIBUNCS CNEACTBMEM He-
CaHKUMOHMPOBAHHOMO TECTMPOBaHWSI ToBapa Wnu
NoMbITOK BHECEHWSI NOBbIX W3MEHEHUA B €ro KOH-
CTPYKLMIO Unu ero nporpammMmHoe obecneveHune, B ToM
yMcne peMoHTa UNu TeXHUYeCKoro obenyxmBaHns B
HeynonHomoyeHHot OURSSON AG  peMoHTHOW
opraHv3aumn.

*Ecnn HepoctaTok TOBapa sIBWNCA CreacTBMEM WC-

NoMb30BaHWSI HeCTaHOAPTHBIX (HETUMOBLIX) U (MNK)
Heka4yecTBEHHbIX MPUHAANEXHOCTEN, akceccyapos,
3anacHbIX YacTel, ANeMeHTOB NUTaHMS.
Ecnun HepocTaTok ToBapa CBSi3aH C ero npUMeHeHu-
€M COBMECTHO C [OMONHUTENbHBIM 060pyAoBaHEM
(akceccyapamut), OTMNYHBIM OT  [OMONHUTENBHOMO
obopynosaHusi, pekomeHgoaHHoro OURSSON AG k
npuMeHeHnto ¢ AaHHbIM ToBapom. OURSSON AG He
HeceT OTBETCTBEHHOCTb 3@ KayecTBO AOMOSHUTESb-
Horo obopyaoBaHKs (akceccyapos), MPOM3BeaEHHOTO
TPETBUMM NLIAMW, 33 Ka4eCcTBO paboTbl CBOWX M3ae-
1A COBMECTHO C Takum obopyaoBaHveM, a Takke 3a
KayecTBo paboTbl AoMNonHUTENBLHOTO 0BopyaoBaHNs
npoussoacTea komnaHnm OURSSON AG coBmecTHO
C M3JenvsiMm Apyrx Npou3BoanTenen.

6. Hegocratku Tosapa, oBHapyeHHble B Nepuog cpo-

Ka CnyxObl, YCTPaHsIOTCA YMONMHOMOYEHHbIMM  Ha
3TO PEMOHTHbIMM opraHm3aumsimm  (YCLL). B Teve-
HUe rapaHTUMHOrO CpoKa YCTpaHeHWe HefoCTaTKoB

npov3eoamTcs 6ecnnaTHo Npy NpeabABNEHNN OpUrMHa-

na 3anonHeHHOro rapaHTUHOTO TarioHa U AOKYMEHTOB,

NoATBEPXKAAIOLMX (DaKT M AaTy 3aKIo4eHWst 4oroBopa

PO3HUYHOW KYMNW-MPOAAKMN (TOBaPHbIWA, KacCOBbIA Yek

1 T. n.). B cnyyae oTcyTCTBMSI yKa3aHHbIX AOKYMEHTOB

rapaHTUAHBIA CPOK UCHMCNISIETCS CO AHS U3rOTOBMEHMS!

ToBapa. Npy aToM cneayeT yunTbIBaTh!

* Hactpoiika wn yctaHoBka (c6opka, NoAKIYeHVe
W T N.) W3Oenusi, onucaHHas B [AOKYMEeHTauuu,
npunaraemoi K Hemy, He BXoguT B 0ObeM rapaH-
TUIHBIX 06si3aTenscTB OURSSON AG 1 moryT 6biTb
BbINOMHEHbI Kak CamMuMM nonb3oBaTeneMm, Tak W
cneuvanuctamy  GOrbLUMHCTBA  YNOMHOMOYEHHbIX
CEepBYCHbIX LIEHTPOB COOTBETCTBYHOLLETO NPodhuns Ha
nnaTHon OCHoBe.

+ Pabotbl Mo TexHMyeckoMy OBCMYXUBaHWIO M3Oenuii
(4McTKa 1 cMa3ka ABMXKYLLMXCS YacTell, 3ameHa pac-
XOAHBIX MaTepuanoB W NpUHaANEexXHoCTen n T. n.)
NPOM3BOASITCS HA MNAaTHON OCHOBE.

7. OURSSON AG He HeceT OTBETCTBEHHOCTM 3a BO3-
MOXHbI Bped, NPsSIMO UMK KOCBEHHO HAaHECEHHbIN
CBOeW npoayKuuen mniogsM, [OMaLUHUM KUBOTHbIM,
MMYLLIECTBY B Crny4ae, eCrnv 3TO MPOU3OLLIO B pesyrb-
TaTe HecobnoaeHUs NpaBun 1 YCNOBUIA SKCnyaTaLumu,
XpaHeHUs1, TPaHCTIOPTUPOBKA MMM YCTAHOBKW M3OEnusi;
YMBILLINEHHBIX MM HEOCTOPOXHbBIX AENCTBUIA NoTpebn-
Tens unu TpeTbmx nnL,.

8. Hu npu kakmx oberositensctBax OURSSON AG He
HeceT OTBETCTBEHHOCTW 3a KakoW-mmbo ocobbli, cry-
YaliHbIiA, NPSIMOWA UMK KOCBEHHbIN yLuep6 unn yobITku,
BKITIOYasi, HO HE OrPaHNYMBasiCb NEPEYNCTIEHHbBIM, Yy-
LUEHHYI0 BbIrofdy, YObITKW, Bbi3BaHHble nepepbiBaMu B
KOMMEepYeCKOW, MPOU3BOACTBEHHOW UNW MHOW AesTenb-
HOCTW, BO3HMKalOLLME B CBS3M C UCMONb30BaHNEM WU
HEBO3MOXHOCTbIO MCMOMb30BaHWS M3OENUs.

9. Bcneacreue MOCTOSIHHOTO COBEepLUEHCTBOBaHUS
NpOAYKUMM 3MNeMeHTbl AuM3aiHa W HeKkoTopble Tex-
HUYeckMe XapaKTepucTuku npogykta MoryT 6biTb
n3MeHeHbl 6e3 npeaBapuTENbHOMO YBEOOMIEHUS CO
CTOPOHbI NPOU3BOAUTENS.

Wcnonb3oBaHue n3penus no UCTe4eHUM cpoka

CrnyX6bl

1. Cpok cnyx06bl, yctaHoBneHHbln OURSSON AG ans
[aHHOTO M3fenus, AeyicTByeT TOMbKO MPU YCMOBUM UC-
Nonb30BaHNA M3OENUST UCKIIOYUTENBHO AN JNINYHBIX,
CeMelHbIX UM AOMALLHMX HYX[, a Takke cobnioaeHnn
notpebutenem npasBun 3KCMnyatauun, XpaHeHus un
TPaHCMOPTUPOBKX 13aenus. MNpy ycrnoBun akkypaTHOro
obpalLeHVs ¢ u3genmem v cobnoaeHns nNpaBun aKCry-
aTaumm dakTUyeckuii Cpok cryx6bl MOXeET MNpeBbILLaTb
Cpok cnyx06bl, ycTaHoBneHHbIn OURSSON AG.

2. Mo okoH4aHWM cpoka cnyx0bbl n3nenust Bam Heobxoaw-
MO 06paTUTLCS B YNOMHOMOYEHHBIN CEPBUCHDIA LIEHTP
ANst NpoBefeHnst NPOUNaKTUYECKOro 0bCnyXVBaHUS
13genus 1 onpeneneHns ero NPUrogHoCTU K AarnbHen-
wen akcnnyatauun. Pabotbl no npodunakTuyeckomy
06CMy>XMBaHWIO U3AEMUA U ero ANarHOCTUKe BbINOMHS-
I0TCS CEPBUCHBIMU LIEHTPaMM Ha NNaTHON OCHOBE.

3. OURSSON AG He pekomeHAyeT MpOAoIhKaTe JKCMIy-
ataumio U3EenVs Mo OKOHYaHUM cpoka crnyxObl Ges
npoBefeHnst ero MpodunakTM4eckoro o6CMyX1BaHWS
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B YNOMHOMOYEHHOM CEPBUCHOM LIEHTpE, T. K. B 3TOM
cny4vae ngenve MOoXeT NpeacTtaeBnAaTb ONacHOCTb And
XWU3HW, 300pOBbA UN UMyLLLIeCTBa notpeburtens.

YTunusaums nagenus

OTOT ObITOBON 3MeKTPOnpubop MMeeT 0GOo3HayeHue co-
rmacHo TpebosaHuam [upektmBel EC 2002/96/EG 06
OTCMYXXUBLUNX CBOW CPOK 3MIEKTPUHECKUX W 3NEKTPOHHbIX
npubopax (waste electrical and electronic equipment —
WEEE). Nocne okoH4aHWs1 cpoka cryxObl u3genusi ero
Henb3s BblIOpackiBaTk BMECTE C 0ObIYHLIM GbITOBBIM MYCO-
pom. BMecCTo 3TOro OHO MOoANeXUT caade Ha yTUnmsaumio
B COOTBETCTBYIOLLMIA MyHKT MpUeMa 3MeKTPU4eckoro u
aneKTpoHHOro obopyaoBaHWs Anst Mocrnepylowen nepe-
paboTkn 1 yTUnM3aumMmn B COOTBETCTBUM C dheaeparnbHbIM
VNN MeCTHbIM 3akoHO-AaTenbcTBoM. ObecneunBasi npa-
BUIMbHYIO YTUMU3ALUMIO JAHHOMO NpoAyKTa, Bbl MOMoraete
cbepeyb NpUpoaHble pecypcbl 1 NpedoTBpallaerte yliepb
[ONs OKpy>XKatollen cpefbl U 300pOoBbsi MIOAEN, KOTOPbI
BO3MOXeEH B Cryyae HeHaanexailero obpalle-

Hus. Bonee noapobHylo MHGOPMaLMIo O NyHKTax
npviema u yTunusaumm AaHHOro npogykta MOXHO
Mony4nTb B MECTHbIX MyHULMMArbHbIX opraHax

VI Ha NPeANPUATAN NO BbIBO3Y ObITOBOrO Mycopa

J[ata npoussoacTBa

Kaxgomy — umsgenuio  npucBavBaeTCs  YHUKanbHbIN
CepuiHbIi HoMep B BUAe OykBeHHO-LMpOBOro psiaa
n  aybnupyeTcs LUTPUX-KOAOM, KOTOPbIA COAePXMT
crieyHoLLyo MHhoOpMaLWIo: Ha3BaHWe TOBAPHOW rpynbl,
[aTy NpoM3BOACTBA, MOPSAKOBLIA HOMEP  M3denwst.
CepuitHbIi HOMep pacrionaraeTcsi Ha 3agHein naHenu
npoayKTa, Ha ynakoBKe ¥ B rapaHTUINHOM TanoHe.

FRUIATIR WA

MP1910011234567
TrT
060 O

CepuiiHbli HOMEp pacronaraeTcs Ha 3agHeun naHenu
npoayKTa, Ha yrnakoBKe 1 B rapaHTUNHOM TasloHe.

© Mepsble ase ByKBbI — COOTBETCTBME TOBAPHOM
rpynne (MyneTuBapka/ckoposapka - MP).

@ lMepsble ABe UNdPLI — rof NPOM3BOACTBA.

© Bropbie ABe UMdPbI — MecsL| NPOM3BOACTBA.

O Mocnepntve LMdpbl — MOPAAKOBBIA HOMEP U3aenus.
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Bo wu3bexaHue HepopasymeHwii ybeauTenbHoO
npocUM Bac BHWMATENbHO W3yuuTb PykoBoa-
CTBO MO 3KCNyaTauuu W3genus U ycrosus
rapaHTUiiHbIX 0053aTenbCTB, NPOBEPUTHL Npa-
BUINbHOCTb 3aMOSHEHUS TapaHTUIIHOTO TarnoHa.
[apaHTUIHbIA TanoH AEeNCTBUTENEH TOMBKO Npu
HanMuMM NPaBUbHO U YETKO yKa3aHHbIX: Moae-
11, CEPUIAHOTO HOMEepa U3Aenws, AaTbl MOKYMKY,
YeTKMX neyaTen hupMbl-npoaasLa, NoANUCH no-
kynatensi. CepuiHblii HOMep 1 Mogenb U3aenus
[IOIKHbI COOTBETCTBOBATb YKa3aHHbIM B rapaH-
TUNHOM TanoHe. [pu HapyLLeHnn 3TUX YyCnoBun,
a Takke B Cnyyae, Korga AaHHble, ykasaHHbIE B
rapaHTUAHOM TanloHe, U3MEHEHbl Unn CTepTbl,
TarnoH Npu3HaeTCst HeAeNCTBUTENbHBIM.




oUrssone

lopsyas nuHna OURSSON AG obecneuvBaeT NomHyo MHOPMALIMOHHYIO NMOAAEPXKKY AeATeNbHOCTY KoMnaHum B Poccun,
ctpaHax CHI™ n Bantuu. MpodeccroHanbHble onepaTopbl GbICTPO OTBETAT Ha M0G0 MHTEPECYIOLLMIA BAC BOMPOC.

Bbl MOXeTe 06pallaTbCs B €4MHbIN LEHTP MO BOMPOCaM CEPBUCHOTO CONPOBOXAEHWS, ANsi PEKOMEHAALMIA CNeLManucToB
MO HACTPOWKe 1 NOAKMIOYEHNIO, AN MHAPOPMMPOBaHKSA O MECTax MPOAAX, C BOMPOCaMM O PekIaMHbIX akLMSX 1 po3bl-
rpbiLax, MPOBOAVMbIX KOMMaHWER, a Taioke ¢ NobbiM1 APYrMMK BONPOCaMu O AESTENBHOCTM KOMMNaHUN Ha TeppuUtopum
Poccum, ctpan CHI™ v BanTum.

EcTb BONpoCkI? 3BOHUTE, Mbl TOMOXeM!
TenedoH ropsiven nuHu OURSSON AG (6ecnnaTHble 3BOHKM CO CTaLMOHapPHbIX TenedoHoB):

8800 100 8 708

Bpemsi paboTbl ropsiiet nHum:
noHezenbHUK-NaTHULUA ¢ 10:00 go 20:00 (Mo MOckoBCKOMY BpemeHw); 6e3 BbIXOAHbIX, 7 AHEN B HeQernto.

HacTosiLas MHCTPYKLMS SBNSIETCH 0GBEKTOM OXpaHbl B COOTBETCTBUM C MEXAYHAPOAHBIM U POCCUIACKMM 3akoHoAaTE b~
cTBOM 06 aBTOPCKOM MpaBe. J1loboe HeCaHKLIMOHMPOBAHHOE UCMONb30BaHME MHCTPYKLMW, BKITHO4as KOMMPOBaHWE, TUPaXV-
poBaHu1e 1 pacnpocTpaHeHne, HO He OrpaHNYMBasiCh STUM, BIIeYET NPUMEHEHNE K BUIHOBHOMY IULIY rpaxaaHCKO-NpaBoBoi
OTBETCTBEHHOCTW, @ TakKe YrofloBHOM OTBETCTBEHHOCTU B COOTBETCTBUM CO cTaTben 146 YK PO 1 agMuHucTpaTnBHOM
OTBETCTBEHHOCTY B COOTBETCTBMM CO cTaTben 7.12 KoAl P® (cT.150.4 KoAl B cTapoi pegakumm).

KoHTakTHast uHcbopmaLms:

1. N3rotoBuTtens ToBapa — OURSSON AG (OPCOH Ar), ¥Yn. Mpan-LlUeH 5, 1003 NlosaHHa, LBeiuapus.

2. OpraHu3auus, ynonHOMOYEHHasi Ha NPUHATE U YyOOBNeTBOpeHne TpeboBaHuii noTpebutenen B OTHOLIEHUN
ToBapa HeHajnexatlyero kayectsa (ynonHomoyeHHoe nsrotosutenem nuuo), — OO0 «OPCOH», 125445,
Mocksa, JleHuHrpaackoe wocce, . 65, cTp. 3.

3. NHdopmauus o cepTudmkauumn npogykTa 4OCTYNHA Ha canTe WwWw.oursson.com.

4. Nmnoptep npoaykumn OURSSON AG: P® n/unu ctpaHel ETC: cmoTpuTe HdOpMaLMIO Ha ynakoBke ToBapa.

OURSSON AG
CpenaHo B KHP

forum.oursson.ru

Ckavainnte MobusnbHoe
NPUNoXeHWe ¢ peuenTamu
K TexHuke Oursson
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