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WITH REGARD TO THIS MANUAL

This appliance is made in conformity with appropriate European Regulations in force, to protect the
user wherever possible from potential hazards. Even if you are familiar with this type of appliance,
carefully read this manual before use. Only use this appliance for the purpose it is designed for in
order to prevent accidents and damage. Keep this manual close by for future consultation. If you
should decide to give this appliance to other people, remember to also include these instructions.

The information provided in this manual is marked with the following symbols indicating:

Danger for children

Warning of burns

Danger due to electricity
Warning — material damage

A Danger of damage originating from other causes

INTENDED USE

You can use the appliance to cook food. The product is not suitable for liquid preparations. If you
need to add small quantities of liquid, you can do it very carefully, verifying that the liquid is ab-
sorbed by the solid food before pouring more liquid. An excess of liquid, could cause. Any other
use of the appliance is not intended by the manufacturer who does not accept any responsibility for
damages of any kind caused by improper use of the appliance itself. Any change to the appliance
will void the warranty.

RESIDUAL RISKS

A Warning!
Danger due to electricity. Do not immerse the appliance in water or other liquids.
& Warning of burns. Do not touch the basket, the container and the internal
metallic parts for some minutes after turning off the appliance. Wait for the
cooling of hot parts.

SAFETY WARNINGS

READ THESE INSTRUCTIONS CAREFULLY.

+ This appliance is designed solely for household and similar uses such as:

- in cooking areas used by personnel of shops, offices and other professional
environments;

- on farms;

- guests of hotels, motels and other residential environments;

- bed and breakfast type of environments.

+ We decline any responsibility resulting from misuse or any use other than those
covered in this booklet.

+ We suggest you keep the original box and packaging, as our free-of-charge
service does not cover any damage resulting from inadequate packaging of the
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product when this is sent back to an Authorised Service Centre.

+ Using accessories not recommended or not supplied by the manufacturer of the
appliance may entail risks of fire, electric shock or injuries to people.

+ The appliance complies with Regulation (EC) No 1935/2004 of 27/10/2004 on
the materials in contact with food.

A Danger for children

+ This appliance can be used by children aged from 8 years and above and per-
sons with reduced physical, sensory or mental capabilities or lack of experience
and knowledge if they have been given supervision or instruction concerning use
of the appliance in a safe way and understand the hazards involved.

+ Children shall not play with the appliance or its components.

+ Cleaning and user maintenance shall not be made by children unless they are
aged from 8 years and above and supervised.

+ Always keep the appliance and the power cord out of the reach of children under
the age of 8 years.

* Position the appliance so that children cannot reach the hot parts.

+ Do not leave the packaging near children because it is potentially dangerous.

* Prevent children from grabbing the power cord, in this way making the appliance
fall.

* Inthe event that this appliance is to be disposed of, it is suggested that the power cord
is cut off. It is also recommended that all potentially dangerous components including
the power cord are rendered harmless to prevent personal injury. Do not let children
play with the appliance or its components.

& Warning of burns

* Do not touch the basket, the container and the internal metallic parts for some
minutes after turning off the appliance. Wait for the cooling of hot parts. Danger
of burns.

+ When the appliance is not functioning unplug it from the wall socket and let it cool
down before cleaning.

+ Do not move the appliance while it still contains food.

* Do not turn on the appliance when it does not contain food.

* Put the ingredients only in the basket to prevent the food from touching the elec-
tric resistances.

* Do not obstruct the air intakes.

* Do not fill the container with oil. Danger of fire.

* During use, air and hot steam are released from the air intake. Keep your hands
and face at a safe distance from the air intake.

+ When you remove the container from the appliance body, hot air and steam
come out. Keep your hands and face far from the container.

* If you see dark smoke coming our from the air intake, turn off the appliance im-
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mediately. Unplug it from the socket-outlet. Wait for the smoke emission from the
air intake to stop. Remove the container from the appliance body.

. & Attention: hot surface.

A Danger due to electricity
Before plugging the appliance into the mains socket, ensure that the voltage
shown on the rating plate matches the local voltage supply.
If the appliance will be used in a country other than that in which it was bought,
check the appliance electrical suitability at a Technical Service Center.
If you decide to use an extension cord, it must be adequate for the appliance
power, to avoid hazards to the operator and for the safety of the environment
where they work.
Always connect the appliance to an earthed socket.
Do not immerse the appliance in water or other liquids.
Do not use the appliance with wet hands or bare feet.
Do not use the appliance if the power cord or the plug are damaged, or if the ap-
pliance is faulty. To prevent any accident, all repairs, including the replacement
of the power cord, must be carried out by an Authorised Service Centre or by
suitably qualified personnel.
Do not plug any other high power appliance (electric heaters, irons, radiators,
etc.) into the same socket. Danger of electric overload.
The appliance and the power cord must not come into contact with hot surfaces.
Do not pull the power cord to unplug the appliance.
Do not leave the power cord against sharp edges or sharp parts.
Do not move the appliance pulling it by the power cord.
Remove the power cable from the socket-outlet in case of a thunderstorm.

Warning - material damage

Always unroll the power cord before use.
The appliance must not be power supplied by external timers or separate re-
mote-controlled systems.
In order not to compromise the appliance safety, use only original spare parts
and accessories approved by the manufacturer.
The appliance must only be cleaned with a soft, slightly damped, cloth after un-
plugging the appliance and allowing all its parts to cool down. Never use solvents
which may damage the plastic parts.
* Do not position the appliance near inflammable materials (fabric, curtains...).
« Always unplug the appliance before putting it away. Wait for the hot parts to cool

down.
* Do not leave the appliance exposed to weathering ( rain, sun, etc..).
+ Do not use the appliance outdoors.



* Do not disassemble the appliance. There are no internal parts to use or clean.
+ Store the appliance indoors in a cool and dry place.

A Danger of damage originating from other causes
+ Turn on the appliance only when it is in working position.
* Never leave the appliance unattended when it is connected to the power supply.
+ When you have to leave for even a short period of time, turn off the appliance
and always unplug the electric power cord.
E For proper disposal of the product in accordance with the European Directive
== 2012/19/EU please read the dedicated leaflet attached to the product.

* SAVE THESE INSTRUCTIONS FOR FUTURE REFERENCE.
DESCRIPTION OF THE APPLIANCE

A - Air intake J - Programs

B - Touch control panel K - Ventilation indicator light

C - Appliance body L - Cooking indicator light

D - Container M - Time and temperature viewer
E - Handle N - Temperature setting buttons
F - Unlocking button of the basket O - On/off button

G - Cursor P - Program selection button

H - Basket Q - Cooking time setting buttons
| - Power cord

Identification data

On the label under the base of the appliance are reported the following identifications data of the
appliance:

+ manufacturer and CE marking

+ model (Mod.)

+ serial number (SN)

« electrical supply voltage (V) and frequency (Hz)

+ electrical power consumption (W)

+ assistance toll-free phone number

When ordering at Authorized Service Centers, indicate the model and serial number.

BEFORE USE

- Remove the packaging materials from the appliance.

- Place the appliance on a flat surface and away from the water. The appliance must be used and
rested on a stable and heat-resisting surface.

- Totally unwind the power cord.

Check that the domestic mains voltage is the same as the voltage indicated on the label of
the device.

Warning!

Place the appliance at a distance of at least 10 cm from walls, furniture or other appliances.
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Before using the appliance for the first time, wash the container (D) and the basket (H).

- Grab the handle (E) and remove the container with the basket from the appliance body (C), (Fig.
4).

- Move the cursor (G) in the basket direction (Fig. 5).

- Press the unlocking button of the basket (F) and at the same time remove the basket from the = @&
container lifting it upwards (Fig. 7). (A8

The container and the basket can be washed in the dishwasher. Or use a common dish detergent

and a soft non-abrasive sponge. See the "Appliance cleaning" paragraph.

INSTRUCTIONS FOR USE

- Put the ingredients in the basket. Do not go past the MAX level.

- Insert the basket in the container. The correct insertion is done with a "click" (Fig. 9).
- Move the cursor (G) towards the handle.

- Insert the container in the body of the appliance.

If the container is not inserted correctly the appliance does not start working.

- Insert the plug into a power outlet.

- Press the temperature setting buttons (N) and select the cooking temperature. The temperature
can be set from 80°C to 200°C, at intervals of 5°C.

- Press the cooking time setting buttons (Q) and set the timer. It is possible to set the time from 1
minute to 60 minutes, at one minute intervals.

To increase the selection speed, press and hold down the time and temperature setting keys.

- Alternatively, press the program selection button (P). Select the cooking program corresponding
to the type of food shown (see "Preparation Tips" for details on the programs).

- Press the on/off button (O) to start cooking.

- The ventilation indicator light (K) turns on to indicate that the ventilation system has started to
operate. The cook indicator (L) turns on.

- The appliance starts to cook food.

During cooking it occurs that the cooking indicator (L) comes on and off periodically. This because

the thermostat is working to maintain the ideal cooking temperature. The display alternates the

time, which decreases, and the selected temperature. To change the time and temperature during

cooking, use the setting buttons.

The air fryer can be used for preparing a large variety of foods. Refer to the recipes book.

Itis possible to preheat the food for 3-5 minutes before setting the cooking time, or directly add the

heating time to the cooking time.

Do not fill the container with oil.

Do not overfill the basket with the ingredients. Respect the max quantity showed by the
level.

When using the appliance for the first time, it may happen that give off a slight odour and a
bit of smoke: don't worry, it's perfectly normal because some parts were lightly lubricated,
the phenomenon will disappear after a short time. This will have no effect on the operation

of the appliance.

The appliance can be paused during its functioning, for example to stir the ingredients during the
cooking process.

- Grab the handle and remove the container by pulling it. The appliance stops working.



- Shake the container to cook the ingredients evenly.
- For the appliance to start working again, insert again the container in the appliance body.

& Warning!

Danger of burns. Do not touch the container, the basket and the metal parts of the appliance.
Danger of burns. Do not press the unlocking button of the basket while shaking the appliance.

ﬁ Danger of burns. When you remove the container from the appliance body, hot air and steam
come out. Keep your hands and face far from the container.

After cooking, the appliance beeps and turns off. If the ingredients are not ready, simply reinsert the
container into the appliance and set the timer for a few minutes.
To manually switch the appliance off, press the on/off button (O). The cooking indicator light (L)
turns off. The ventilation system stops a few moments later.
- Remove the container from the appliance.
- Move the cursor (G) in the basket direction (Fig. 5).
- Press the unlocking button of the basket (F) and at the same time remove the basket from the
container lifting it upwards (Fig. 7).
- Pour the ingredients on a plate. Serve out.
& Warning!
Danger of burns. Do not touch the basket, the container and the internal metallic parts for
some minutes after turning off the appliance. Wait for the cooling of hot parts.

Make sure that the ingredients cooked with the appliance are golden brown and not black or
dark. Remove the possible burned parts from the ingredients.

To remove large or fragile ingredients from the basket use some tongs.
An oil excess is collected in the container bottom.

When you have finished cooking the ingredients, the appliance can be used immediately to
prepare other ingredients.

Preparation tips

If you want you can preheat the appliance empty.

- Press the temperature setting buttons (N) and select the cooking temperature.

- Press the cooking time setting buttons (Q) and set the timer for more than three minutes.

- Press the on/off button (O).

The appliance starts functioning.

The smaller ingredients require a shorter cooking time compared to the bigger ingredients.

A larger amount of ingredients requires a slightly longer preparation time while a smaller amount
requires a slightly shorter time.

Stirring the smaller ingredients while cooking optimizes the final result and helps to cook the ingre-
dients evenly.

For a crispier result add a tablespoon of oil to fresh or frozen potatoes.

You can cook in the airy fryer also the snacks that normally you bake.

The optimal amount to prepare crispy fries is about 300-400 grams.

Use ready made doughs to prepare stuffed snacks easily and quickly. Moreover, ready made
doughs cook faster than the home made ones.
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Pre-set programs

The following table shows the control panel pre-set programs.

Temperature (°C) Time (min)
frozen chips 200 15
fresh chips 180 25
B Al | shelfish 160 20
sweets 160 30
chicken 200 20
red meat 180 20
fish 160 20

Each symbol corresponds to a cooking program. The program is set with a recommended cook-
ing temperature and cooking time based on the type of food. The cooking time is approximate, it
depends also on the thickness and the quantity of the ingredients used. It is also possible to change
the time and temperature of the preset cooking programs.

Chips (frozen) 15 - 20 minutes 200°
Chips (fresh) First cooking: 18 minutes 140°

Second cooking: 12 minutes 180°
Fried vegetables 10 - 15 minutes 200°
Potato quarters 18 — 22 minutes 180°
Nuggets 12 - 15 minutes 185°
Chicken nuggets 10 minutes 200°
Chicken legs 20 — 25 minutes 180°
Beef steak 10 - 15 minutes 180°
Meatballs 8 minutes 180°
Scampi 15 — 20 minutes 160°
Cake 20 — 30 minutes 160°
Quiche 25 - 30 minutes 180°




Fish 15— 20 minutes 200°
Pork cutlet 10 - 15 minutes 200°
Spring rolls 10 - 15 minutes 200°

Auto-off function

This appliance has a timer. When the timer reaches "0" the appliance emits a sound and switces
off automatically. To manually switch the appliance off, press the on/off button (O). The cooking
indicator light (L) turns off. The ventilation system stops a few moments later.

If the container is extracted during cooking, the appliance will switch off automatically.

CLEANING AND MAINTENANCE
& Warning!

Always unplug the appliance before cleaning it. Each operation must be carried out when
the appliance is cold.

AWarning!

Never immerse the appliance in water or other liquids.

Warning!

Check the state of the power cable of your appliance on a regular basis before using it, and if it
is damaged, take it to the service centre closest to you to have it replaced only by specialised
personnel.

Do not use abrasive tools to clean the appliance.

Cleaning the appliance

Clean plastic parts with a damp, non-abrasive cloth and dry them with a dry cloth.

Clean the internal part of the appliance with a non abrasive cloth, soaked in hot water. Dry the
surfaces.

Clean the resistances with a dry cloth to remove residual of food.

Cleaning of components

The container and the basket can be washed in the dishwasher. Or use a common dish detergent

and a soft non-abrasive sponge.

- Grab the handle and remove the container with the basket from the appliance body.

- Press the unlocking button of the basket (F) and at the same time remove the basket from the
container liting it upwards (Fig. 7).

To soften the residual of food on the basket it is possible to fill the container with hot water. Add a

few drops of detergent. Insert the basket and leave it act for 10 minutes. Wash and dry.

The container and the basket are non-stick: opacity and signs, that may appear after pro-
longed use, are normal and do not affect cooking and food taste.
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TROUBLESHOOTING

Problems

Possible causes

Solutions

The appliance does not work

The plug has not been
inserted.

Insert the plug into the socket,
which must be earthed.

The timer has not been set.

Press the cooking time control
buttons and set the required
preparation time. Press the
on/off button to start cooking.

The container has not been
inserted correctly.

Insert the container in the
appliance correctly.

The ingredients are not ready

The quantity of ingredients in
the basket is too big

Put less ingredients in the
basket. A smaller quantity
cooks more evenly.

The set temperature is too
low.

Press the cooking temperatu-
re control buttons and set the
required temperature. Refer
to the recipes book.

The preparation time set is
too short.

Press the cooking time control
buttons and set the required
preparation time. Refer to the
recipes book.

The ingredients are not coo-
ked evenly

Some ingredients required to
be stirred several times while
cooking.

The ingredients on top or
that are covered with other
ingredients (fries) have to be
stirred while cooking.

The fried snacks are not
crispy.

You are using snacks that
have to be cooked in a tradi-
tional way.

Use snacks for the oven or
brush the snacks with oil
before putting them in the
basket.

The container has not been
inserted correctly.

The quantity of ingredients in
the basket is too big.

Put less ingredients in the
basket. A smaller quantity
cooks more evenly.

The basket has not been
inserted correctly in the
container.

Keep the basket well positio-
ned within the container.

11



Problems

Possible causes

Solutions

White smoke comes out of
the appliance.

You are preparing greasier
ingredients

When you fry greasier ingre-
dients more oil deposits in the
container. The oil produces
more white smoke while coo-
king. This has no effect on the
preparation of the ingredients
or on the appliance.

In the container there are
some residuals of grease left
from the previous cooking.

The white smoke is caused by
the warming of the grease or
oil in the container. Clean the
container accurately after use.

Fresh potatoes, cut in sticks,
are not fried evenly.

You are not using a kind of
potatoes suitable for frying.

Use fresh potatoes and
be sure to stir them while
cooking.

Wash and dry the potatoes
before frying them

Wash the potatoes and
remove all the starch that has
deposited on the potatoes.

The fresh potatoes, cut in
sticks are not crispy when |
take them out of the fryer.

The crispiness of the fried
potatoes depends on the
quantity of water contained
in the potatoes and from the
quantity of oil introduced in
the in the fryer.

Make sure to dry the water
from the external parts of the
potatoes before you add the
oil.

Cut the potatoes in smaller
sticks for more crispiness.

Add a bit more oil for more
crispiness.
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COOEP)XXAHUE AAHHOW UHCTPYKLIUUN

HecmoTpst Ha To, 4TO AaHHOE YCTPOMCTBO BbINO M3TOTOBMIEHO B MOSHOM COOTBETCTBMM C TpeboBa-
HUAMW BENCTBYIOLLMX EBPOMENCKX HOPM 1 BCE €ro NOTEHLMANbHO OMacHble YacTi 0becneyeHb
HeoBOX04MMON 3aLLMTON, BHAMATENBHO 03HAKOMBTECH C HACTOSILLMMI Mepamu 6e30MacHOCTH 1, BO
n3bexaHue TpaBM M MOBPEXAEHUIA, UCMONb3YIATE NPUBOP CTPOro Mo HasHauYeH. PekoMeHayeT-
CSl XpaHUTb AaHHYI0 UHCTPYKLMIO B NETKOAOCTYMHOM MecTe. Ecnm Bbl peluute nepeaatb AaHHOe
YCTPOWCTBO B pYrvie pyku, He 3abyabTe nepefatb BMECTE C HUM U 3Ty MHCTPYKLMIO.
Copepxaluascs B JaHHON MHCTPYKLMN MHOPMaLMs CONMPOBOXAAETCS CAEAYHOLMMM YCIOBHBIMM
0603HaYeHNAMM;

OnacHo ans geteit
Mepb! Be3onacHOCTM MO NPEA0TBPALLEHMUIO OXOroB
OnacHOCTb NOpPaXeHMst AEKTPUYECKIM TOKOM
BH1MaHwe - BO3MOXHOCTb BO3HUKHOBEHMS MaTepuanbHoro yiepba

eroaa BO3HNKHOBEHUA ymepGa, BbI3BaHHasA MHbIMW NPU4MHAMN

HA3HAYEHUE YCTPOUCTBA

MpuGop NpeaHasHayeH ANs MPUroToBNeHnst nuwu. Mpubop He NpefHa3HaYeH ANs NPUroToBNe-
HUS kuakux 6o, Ecnu B npoLecce NpuroToBNeHnst NuiLM Heobxoanmo ao6asuTb HeGoMbLLOe
KONMYECTBO XMIKOCTH, Bbl MOXETE 3TO CAeNaTh, HO MPU YCIIOBUM e€ MONHOTO pacTBOPeHIs nepes
[obaBreHremM HOBOIA nopuuu. B cryyae nonagaHus CivwwkoM 6OMbLLIOTO KONMYECTBA XKMIKOCTY
BO3MOXHO €€ BbiTekaHne 13 YyacTeil npnubopa, YTo MOXET CTaTb B CBOK 04epe/b, MpUYNHON BO3-
HUKHOBEHWS! MPOBNeM ¢ YNCTKOI mpubopa W/Mnn cTaTb NPUUYMHOI ero NoBpexaeHus. B crydae
aKkcnnyaTalum npuGopa cnocobamm, He NpeayCMOTPEHHbIMIU NPOMU3BOANTENEM, OH OCBOBOXaAET
cebsl OT KaKoii-N1Bo OTBETCTBEHHOCTM 3a MOBPEXAEHNS, KOTOPbIE MOTYT BO3HUKHYTL B peayrbTate
HeHe[exallero UCronb3oBaHus. BHeceHe Nobbix 3MEHEHNI B KOHCTPYKLMIO Npubopa BreveT
3a coGOi aBTOMATUYECKYH0 OTMEHY rapaHTUu.

OCTATOYHbLIE PUCKHU

BHumaHue!
OnacHOCTb NMopaXeHUs aNeKTpUYeckum TokoM. He onyckatb npubop B BOZY U
ApYrve XuoKocTy.

& Mepbl 6e30nacHOCTY N0 NPeAOTBPALLEHMI0 OXOroB. He npukacantech k em-
KOCTU, KOP3WHE N METaNNMYECKUM YacTsam npubopa cpasy nocre ero BbIKMko-
yeHus. MogoxauTe, Noka OTCTbIHYT HarpeTble YacTu npubopa.

O COBJIIOAEHUUN MEP BE3ONACHOCTHU

NEPEA NEPBbLIM UCMOJIb3OBAHUEM NMPUBOPA HEOBXOAUMO BHUMA-

TENbHO MPOYUTATb HACTOALLYIO UHCTPYKLIUIO.

* 370T Npubop npeaHasHaveH Ans UCrorb3oBaHUs B AOMALLHUX YCNOBUAX UMK
CXOfHbIX C HUMMK, KaK TO:
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B MOMELLEHNSX ANs NepcoHana Mara3nHoB, 0GO1COB U APYIUX YYPEXAEHWH. OT-

BEAEHHbIX 47151 NPUTOTOBAEHNS NULLK;

- Ha hepmax;

- NS MCNONb30BaHMUS KIMEHTaMM FOCTUHMLL, MOTENEN M APYruX MOMELLEHNIA XMIoro
XapakTepa;

- B MecTax Tuna roctuHuy bed and breakfast.

* M3rotoBuTENb HE HECET OTBETCTBEHHOCTW 3a HenpaBuUIbHOE WCMONb30BaHMe
npubopa 1N UCnonb3oBaHNe ero B LENSX, He NPegyCMOTPEHHBIX AaHHbIM py-
KOBOZCTBOM MO 3KCMTyaTaLum.

* PekomeHayeTCs XpaHnUTb OpUrMHanbHY0 ynakoBky, T.K. 6ecnnatHoe cepBucHoe
obcnyxveaHue He NPeAYCMOTPEHO B CIy4ae NOBPEXAEHNN, BbI3BaHHbIX HeNpa-
BMINbHOW YNaKOBKON M3OENNs NpU ero OTChISIKE B aBTOPM30BaHHbIN LIeHTp cep-
BMUCHOTO 0BCRyXMBaHMS.

* Mcnonb3oBaHne akceccyapoB He PeKOMEHAOBaHHbIX NPON3BOLMUTENEM UMK He
BXOASALUMX B KOMMIEKT npubopa, MOXET CTaTb MPUYMHOM BO3ropaHus, yaapa
SNEKTPUYECKOro TOKa Ui HaHECEHUS Bpeaa YeNoBeky.

* Mpnbop cootBeTcTBYeT TpebosaHuam nonoxeHus (EC) Ne 19352004 ot

27/10/2004 o maTepuanax, MetLLMX KOHTaKT C MULLEBLIMIA NPOAYKTaMM.

A OnacHo pgna petemn

* Paspelaetcs ucnonb3oBaHWe AaHHOro npubopa AeTbMW Mnagwe 8 net u
nmuammn ¢ OrpaHUYeHHbIMIA PU3NYECKUMU, CEHCOPHBIMU UMK MCUXMYECKUMM
cnocobHocTAMM, a Takke 6e3 onbiTa WK YMEHUS UCMONb30BaHUs NOLOBHbIX
YCTPOWCTB TOMbKO NOZ NPMCMOTPOM UMK NOCNE NOMYYEHUS COOTBETCTBYHOLLNX
pasbsCHeHW 0 Be3onacHoOM 1CnonbL30BaHUM NpMbopa 1 0 BEPOSITHBIX OMacHo-
CTX.

* He paspeLuante getam urpatb ¢ npubopom.

* Yuctka u TexobCnyxuBaHWe yCTpoCTBa MOryT ObiTb JOBEPEHbl AETAM He
mnagwe 8 net 1 ToNbKo Nog HabnogeHeM B3pOCTbIX.

* [epxute npnbop v WHyp 3NeKTPONUTaHUS B MECTE, HEAOCTYNHOM Ans AeTen
mnaawe 8 ner.

+ Pa3mellatb npubop Takum 0bpasom, 4tobbl AeTaMm Obinn HEQOCTYMHbI Harpe-
Tble YacTtn npubopa.

* Bo nsbexaHune HecyacTHbIX CryyaeB, He OCTaBMsANTE yNakoBky OT npubopa B
MecTax, AOCTYMHbIX ANns AETEN.

+ CneauTb 3a TeM, 4Tobbl A4ETW HE MOIIN NOTSHYTb 3a NPOBOA W CNPOBOLMPOBATH
nageHue npubopa.

* [locrne OKOHYaHUS Cpoka 3KCMyaTaLumu YCTPOACTBA, B LIENAX €ro NpaBuribHOM yTi-
nn3auum, pekoMeHayeTCs 0Tpe3aThb SNEKTPUYECKUN NPOBOA, caenas npubop Henpu-
rOAHbIM 151 MCMOMb30BaHUS. PekoMEHAYETCA CneanTb 3a TeM, YTobbl NOTEHLManb-
HO onacHble aetanu npubopa He CTanu UrpyLLKOV AN AeTeN.
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& Mepbi 6e30N1acHOCTU NO NpeAoTBPALLEHUIO 0XKOroB
He npukacamTtech K KOp3uHe, EMKOCTU U BHYTPEHHUM METanM4YeckuM 4acTsm
npnbopa cpasy nocre ero BbIKNoYeHs. MooXANTe, NOKa OTCTLIHYT HAarpeTble
yacTu npubopa. OnacHOCTb NONYYEHNS OXOrOB.

Korga npubop He ucnonb3yetcs, He06X0ANMO BbIHYTb BUIKY 13 31IEKTPOPO3ET-
KW 1 4aTb €My OCTbIHYTb Nepeq OCYLLECTBIEHNEM YUCTKN.

He pekomeHayeTcs nepemeLLatb npubop, Noka B HEM HAXOAMTCA NULLa.

He BkntovaiiTe npubop, noka B HEM HET NULLEBbIX NPOAYKTOB.

Bo n3bexaHne KOHTaKTa MULLEBLIX MPOLYKTOB C 3NEKTPUYECKUMU feMEHTaMK
npubopa pekoMeHAYeTCs 3arpyxaTb UHIPEANEHTbI TOMbKO HEMOCPEACTBEHHO
BHYTPb KOP3WHbI.

Cnepute 3a TeM, YTOObI HE 3aCOPANUCH OTBEPCTUS 41K BbIXOAA BO3AYXa.

He HanuBainTe B eMKOCTb Macno. OnacHOCTb BO3ropaHus.

Bo Bpems akcnnyatauum npubopa U3 0TBEpCTUiA ANS BbIXOAA BO3AyXa MOryT
NPOMCXOAMTb BbIOPOCHI ropsivero Bosayxa v napa. CtapanTech He npubnuxarb
NNLO 1 PYKU K OTBEPCTUSM A151 BbIXOAA BO3AYyXa.

B MOMEHT 13BfieYeHnss eMKOCTW W3 Kopryca npubopa BO3MOXHbI BbIBPOCHI ro-
psyero Bosayxa 1 napa. Ctapantech He NpubnMKaTh NULO U PYKU K EMKOCTH.
B cnyyae nosiBneHns u3 OTBEPCTUIA ANS BbIXOAA BO34yXa YEPHOrO AbiMa He-
MeZasieHHO BbikntounTe npubop. OTKNUNT NpuBOp OT CEeTW 3MNEKTPONUTAHUS.
[MopoxauTe, NoKa AblM He NepecTaHeT BbIXOAUTb U3 OTBEPCTUS. U3BneknTe em-
KOCTb 13 kopnyca npubopa.

BHumaHue: Harpetas NnoBepxHOCTb.

A OnacHOCTb NOpaXXeHUN INEeKTPUUECKUM TOKOM
Mepen nogkntodeHnem npubopa k 3neKTpoceT NPOBEPUTL, COOTBETCTBYET NN
HanpshKeHue, yka3aHHoe Ha Tabrnnuke npubopa, HanpPSKEHNHO CETH.

Ecnu npegnonaraetcs ncnonb3oBatb Npubop He B CTpaHe ero W3roToBneHus,
NpoBepbTE COOTBETCTBUE €r0 SMEKTPUYECKONA YacTU MECTHbIM TpeDOBaHMAM B
aBTOPW30BAHHOM LIEHTPE TEX0BCNYXMBaHUS.

B cnyyae vcnonb3oBaHWs YAIMHUTENS, €r0 MOLLHOCTb AOMKHA COOTBETCTBO-
BaTb MOLLHOCTM npubopa BO u3bexaHue NpUYMHEHWSI Bpeda Monb30BaTENH)
npubopa 1 oKpyxatoLLen ero cpeae.

[MoakntoyaTh NUTAKOLMIA NPOBOA NPUBopa K PO3ETKE C 3a3EMIEHNEM.

He onyckatb npubop B BOAY ¥ ApYrie XUaKocTu.

3anpellaeTcs nonb3oBaTbes Npubopom, ecnn y Bac Mokpble pykn nnu Gocble
HOrW.

3anpeluaeTcs ncnonb3osatb NPUBOP, €CNK LUHYP 3NEKTPONUTAHNS, BUIKA UMK
cam npubop umetoT nopexaeHust. Jliobble BUAbI PEMOHTa, BKMOYas 3aMeHy
LUHYpa 3MeKTPONUTaHUs, AOMKHbI NPOM3BOANUTLCS TOMBKO B CEPBUCHBIX LieH-
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Tpax ApuaTte unm cepTuduumMpoBaHHbIM nepcoHarnom Ariete, Bo n3bexaHue ka-
KMX-nnbo puCKoB.

* He cnenyet nogknoyaTth K TOW Xe po3eTke 3rnekTponuTaHus 4pyroi annapat
BonbLUOi MOLLHOCTM (neyw, yTioru, oborpesatenu, u T.4.). OnacHoOCTb nepe-
rPY3KU 3MIEKTPOCET!.

* He gonyckauTe conpukoCcHOBEHNS npubopa v LUHypa 3NeKTPOnuUTaHus C Harpe-
TbIMW NOBEPXHOCTAMM.

* BbiHUMas BUMKY 13 anEKTPOPO3ETKM, He TAHYTb 3a NpoBOA,.

* He ponyckaTb COMPUKOCHOBEHUS LUHYPA 3MEKTPONUTaHUS C OCTPbIMU U PEXy-
LLMMM NOBEPXHOCTAMM.

* [Npu nepemeLLeHnn npubopa He TAHYTb €ro 3a LUHYP ANEKTPONUTaHNS.

* Bo Bpemsi rpo3bl HEOBXOAMMO OTKMKYNTL NPUBOP OT CETU 3NEKTPONUTAHUS.

BHumMaHue - BO3MOXHOCTb BO3HUKHOBEHUA MaTepuarb-
Horo ywepba

* MNepen Havanom akcnnyatauun npubopa o6s3aTensHO pasmaTtbiBaiTe arek-
TPOLLHYP.

* He paspeluaetcs nogkmoyaTb npubop K aNekTpoceTn Yepes NoCTOPOHHUE Tau-
Mepbl UMK YCTPOMCTBA C ANCTAHLMOHHBIM YNpaBeHNEM.

* Bo nsbexaHue nospexaeHuns npubopa pekoMeHLYyeTCa UCMONb30BaTh TOMbKO
OpurMHanbHble 3anacHble AeTany 1 akceccyapbl, MMeroLLe cepTuguKkaT npo-
n3BOAMUTENS.

* YucTka yTiora npon3BoamMTCS HeabpasnBHON 1 Crierka BIaXHON TKaHbIO U TOMb-
KO nocne TOro, Kak Bbl BbITALLMIM BUSKY SMEKTPUYECKOro NpoBoga NuTaHus u3
PO3ETKM 1 BCE YaCTW yTIOra OCTbINK,. 3anpeLaeTcs NpUMeHsTb Ntobble pacTso-
pUTENW, NOCKOMbKY OHU MOTYT MOBPEANTb NNacTMaccoBble YacTy.

+ 3anpelyaeTcsa pacnonaratb Npubop B6MM3M NErkoBOCMNAMEHSALLMXCS MaTe-
puanos (TkaHew, nopTeLep)...).

* Mepep Tem, kak ybpatb npubop, BbIHYTb BUNKY U3 po3eTku. [loxaarbes noka
OCTbIHYT HarpeTble YyacTu npubopa.

* He pa3speluaetcs nogsepratb npubop BO3AENCTBUI aTMOCHEPHbIX (hakTOpOB
(noxapb, ConHue v T.4.).

* He pekomeHpayeTcs akcnnyataumus npubopa Ha OTKPbITOM BO3AYXE.

* Henb3sa pasbupatb npubop. BHyTpeHHWe YacTu npubopa He MOryT UCMOMb3o-
BaTbCS OTAENLHO OT HEro U He TPebYHT YMCTKM.

* XpaHuTb Npnubop pekoMEHIYETCSH B CyXOM, XOPOLLO NPOBETPUBAEMOM MOMELLEe-
HUW.

A Yrpo3sa BOSHMKHOBeHMUA yuep6a, Bbi3BaHHaA UHbIMMU
npUYMHaAMM
* BkntoyaTb Npubop TONMLKO, KOrAa OH HAXOAUTCA B PaBo4eM MOMOXEHUN.
* He ocTaBnsTh 6€3 npucmMoTpa nprbop, NOAKMOYEHHBIN K SNEeKTPOCETH.
16



* Ecnu cobupaeTtech 0TCYTCTBOBATbL AaXE B TEYEHWNE KOPOTKOTO BPEMEHU, 06513a-
TEMNbHO OTKMKOYaNTe NpubOp OT CETU ANEKTPONUTAHUS.
Eﬂ,ﬂﬂ OCYLLECTBMNEHNS NPaBUMBbHON YTUNK3aLUMn npubopa B COOTBETCTBUM C
= TpeboBaHusmmn Esponenckoin Qupektusbl 2012/19/EU Heobxoammo 03HaKo-
MWUTBCA C NPUIMOXKEHHON K NPUBOpY NamsATKON.

* XPAHUTb HACTOSALIEE PYKOBOACTBO MO 3KCIJIYATA-
uun.

OMUCAHMUE NPUBOPA

A - AspauuoHHoe oTBepcThe J - MNporpammbi

B - CeHcopHas naHernb ynpaeneHus K - CBeTOBO MHOMKATOP BEHTUNALWM

C - Kopnyc npubopa L - CBeToBOI MHAMKATOP FOTOBKY

D - EmkocTb Ans nbaa M- [ucnnen, nokasbiBatoLLmMiA BpEMS 1 TemnepaTypy
E - Pyuka N - KHomku HacTpoliky TemMnepaTypbl

F - KHonka pa3bnokupoBky kopauHbl O - KHoMKa BKIHOYEHMS/BLIKITIOYEHMS

G - BeryHok P - KHonka Bbl6opa nporpaMmbl

H - LeHTpudpyra Q - KnaBuLun HaCcTPOKK Bpemsi FOTOBKM

| - LUHyp anekTponuTaHus

UpeHTuchbMKaUMOHHbIE faHHbIe

Ha Tabnuyke Ha ocHOBaHWUW NogcTaBky Npubopa ykasaHbl CneaytoLmue MAEHTUPUKALNOHHbIE AaH-
Hble:

* [Tpoussogutens n Mmapkuposka EC

* Mogens (Mod)

¢ peructpauuonHbin Ne (SN)

* 9MnekTpuyeckoe HanpsikeHne (B) n yactota (ML)

* notpebnsemoe HanpsikeHue (W)

+ BecnnatHas TenedoHHas cryxba TeXNoaAePKKM

MMpn odopmnernmn 3asBki B ABTOPKU30BaHHbIN LIeHTp cepBrCHOrO o6cnyxmBaHus, Heobxoaumo
yKa3blBaTb MOLENb W PErCTPALMOHHBIA HOMEP.

MEPEQ NEPBbIM UCMONb30BAHUEM

- YpanuTe ynakoBky.

- MomecTute Npubop Ha POBHYK MOBEPXHOCTb, NoAanblue oT BoAbl. CreayeT UCnonb3oBaTh
CTaBWUTb annapar Ha yCTON4NBOIN NOBEPXHOCTY, BbIAEPKMBALOLLEN BbICOKYH) TEMNEPATYPY.

- MomnHOCTb0 Pa3BepHyThH LLHYP SMEKTPONMTaHUS.

Y6eputechb B TOM, UTO HanpsaXxeHune Ballei foMaluHel ceTu COOTBETCTBYET HanpsXXeHuto,
YKa3aHHOMY Ha TabnMuKe ¢ TEXHUYECKUMM AAHHbIMU npw60pa.

A BHumaHue!
YcTaHaBnuBaiiTe npubop Ha paccTosiHim He MeHee 10 CM OT CTeH, NpeaMETOB Mebenu unu
ApYrx NpubopoB.

Mepen nepBbIM UCMOMb30BaHMEM Npubopa BbIMONTE eMKOCTb (D) 1 kopanHy (H).
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- Wsenekute emkocTb 13 kopnyca npubopa (E), gepxack 3a cootBetcTBytoLyto pyyky (C) (Puc.
4).

- MNepensuHbTe HeryHok (G) B HanpaBnexun kopauHel (Puc. 5).

- HaxwmuTe kHOMKy pa3brokvpoBku kop3uHbl (F) M OOHOBPEMEHHO U3BNEKUTE KOP3UHY N3 EMKO-
CTH, NOTSHYB ee kBepxy (Puc. 7).

EMKOCTb M KOP3WHY MOXHO MbITb B MOCYAOMOEYHON MalLMHE. B kayecTBe anbTepHaTUBbI MOXHO

1CNOJb30BaTh ODbIYHYH0 KMAKOCTb ANS MbITbs MOCYAbI U MArkyt ryoky 6e3 abpasnsHoii noBepx-

HocTu. Cwm. pasgen "YucTka npubopa".

PYKOBOACTBO MO 3KCMJIYATALIMU

- MonoswTe NpoayKThl B KOP3WHY. 3anpeLLaeTcs NpeBbIllaTh MakcMarbHbIi YPOBEHb.

- BcraBbTe kopanHy B emkocTb. LLenyok GyAeT 3HakoM TOro, YTO LApHUP 3aKPbINCs NPaBUbHO
(Puc9).

- TNepensuHyTb GeryHok (G) B CTOPOHY pyyKy.

- BcraBbTe emkocTb B kopnyc npubopa.

Ecnu emkocTb BcTaBneHa HenpaBunbHO, NPUOOpP He HaYHeT paboTy.

- BcraBbTe BUMKY B 3MEKTPOPO3ETKY.

- Haxwmute kHonku HacTpoitku Temnepatypel (N) 1 Boibepute Temnepatypy rotosku. [pegycmo-
TpeHa BO3MOXHOCTb HACTPOMKW TemnepaTypbl roToBku B AnanasoHe ot 80°C go 200°C, ¢ uH-
Tepanom B 5°C.

- Haxumalite KHOMKM HaCTPOKK BpeMeHu roTosku (Q) Ans nporpamMmupoBaHus TainMepa. Npea-
YCMOTPeHa BO3MOXHOCTb HaCTPOMKA BPEMEHM roToBku OT 1 A0 60 MUHYT, ¢ MHTEpBanom B 1
MUHYTY.

[ns Gonee 6bICTPoro BoiIbGopa NapamMmeTpoB HACTPOIKN HEOBXOAMMO LepxaTb HaxaTbIMW KHOMKM

HaCTPOWKM BPEMEHN rOTOBKM WU TEMNEpaTypbl.

- Jlnbo Haxwumartb KHonKy Bbibopa nporpammsl (P). Beibepute nporpammy rotoku, COOTBETCTBY-
HOLLYI0 OHOMY U3 U30BPaXEHHBIX CUMBOMIOB MPOAYKTOB (OMMUCaHWe NporpamMm CM. B pasgene
"CoBeTbl N0 NPUrOTOBNEHMID").

- Haxmute kHonky BkntodeHust/ BoikmtoueHns (O) 4ns Hayana npoLecca roToBKy.

- BkrtoueHne cBeToBOMO MHAMKaTopa BeHTUNALWK (K) ykasbiBaeT Ha TO, YTO CUCTEMA BEHTUNS-
LnW Havana gyHKLMOHMPOBATb. BKMOUMTCS CBETOBOM MHAMKATOP roTOBKM (L).

- [pnbop HaunMHaeT NpoLLece NPUroTOBNEHNS MULLM.

Bo Bpems roToBKM MOXHO 3aMETUTb, YTO CBETOBOW MHAMKATOP rOTOBKY (L) nepuoaunyeckm Bkoya-

€TCS M BbIKNoYaeTcs. ITO CBUAETENLCTBYET O TOM, YTO TEPMOCTAT NOAAEPKMBAET HEOOXOAUMYHO

ANs NpUroTOBIEHMS KOHKpETHOro bntofa Temnepatypy. Ha gucnnee YepegyeTcs nokas Bpeme-

HW, KOTOPOE MOCTOSIHHO YMEHBLIAETCS, U BbIOpaHHOM TemnepaTypbl. [ns n3MeHeHus BpeMeHM 1

TemnepaTypbl B NpoOLLecce rOTOBKW CriedyeT UCNonb30BaTh NpeaHasHaueHHble Ans 9TOro KHOMKM

HaCTPOWKM.

BospyLwHas cpuTiopHULIa NpeaHa3HayeHa ans npuroToBneHus 6riof U3 camblx pasHoobpasHbIX

npoAYKTOB. [10CMOTPUTE B NpUnaraeMomn KHUre peLienTos.

[MpenycMoTpeHa BO3MOXHOCTb NMPeABapUTENBHOMO pasorpeBa NPOAYKTOB B TeUYeHWe 3-5 MUHYT

nepen HaCTPOMKO BpeMeHM roToBkM. JTnbo MoxXHO f06aBUTL BpeMsi pa3orpeBa K BpEMEHM ro-

TOBKM.
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He HanuBaliTe B eMKOCTb Macno.

He neperpyxalite KopauHy 60MNbILIMM KONMYECTBOM NPOAYKTOB. MpuaepkuBanTech Makcu-
MarbHO Pa3peLIeHHOro YPOBHS 3arpy3Kku, OPUEHTUPYSCH Ha CrieLuarnbHY0 OTMETKY.

Mpu nepBoi acknnyaTauuu Npubopa Bbl MOXeTe MOYYBCTBOBATb HEMPUATHLIN 3anax u
Jaxe 3aMeTUTb nerkun AbIMoK: Ero npuymHoli siBnsieTcs ucnapeHne CMasku HeKOTOPbIX
neTaneit npubopa. 3To ABNeHNe He JOMKHO BbI3blBaTb G@CMOKONCTBO U CKOPO MUCYE3HET.

9710 AeNcTBUE HMKAK He MOBIUAET Ha npaBuibHoOe (*)yHKLWIOHMpOBaHMe npuﬁopa.

B uncne dyHkumit npuGopa ecTb (yHKLMS Nayabl, KOTOPYHD MOXHO UCTOMb30BATb AMs NepeMeLLyt-

BaHWS! MHTPEMEHTOB BO BPEMs NPUroTOBNEHNs Gritoaa.

- TMoTsHNTE eMKOCTb 38 COOTBETCTBYIOLLYIO PyYKY 1 U3BMEKATE ee U3 kopnyca npubopa. Mpnbop
nepecTaHeT paboTarb.

- Meproamyeckn BCTpsIXMBaiiTe eMKOCTb ANst 06ecneyeHns PaBHOMEPHOTO MPUTOTOBMEHUS MH-
TPELNEHTOB.

- [Ins B0306HOBNEHNSs paGoTbl NpuGopa BCTaBbTE eMKOCTL 0GPaTHO B KOpyC.

BHumaHue!
OnacHocTb NoNy4eHnsA OXOroB.. SanpeLu,aech poTparneatbCa 00 éMKOCTVI, KOP3WUHbI 1 Me-
Tannmyecknx yactei npubopa.

OnacHoCTb MoMy4eHus oxoroB. He HaxumaliTe KHOMKY pa3BroKMpOBKN KOP3UHbI MPK BCTPSIXM-
BaHWM eMKOCTH.

ﬁ OnacHOCTb MOMyYeHNs 0XOroB. B MOMEHT M3BREYEHUS EMKOCTM U3 Kopnyca npubopa Bo3-
MOXHbI BbIBPOCHI ropsuero Bo3gyxa W napa. CtapaitTech He npubnwxaTb NULO U Pyku K
€MKOCTH.

Mo OKOHYaHMM NPUFOTOBNEHUS MWLM, NPUBOP U3[ACT KOPOTKUIA CUTHanM W BbIKMouMTCS. Ecnn uH-

rPeAMEHTBI eLLé He roTOBbI, AOCTATOYHO NPOCTO BCTaBUTL KOP3WUHY C HUMU 0B6paTHO B npubop 1

HaCTpPOUTb TaliMep eLLE Ha HECKOMbKO MUHYT.

YT06b! BbIKIIOYNTE NPUBOP BPYYHYHO, HEOBXOAMMO HaXaTb KHOMKY BKMIOYEHWS/ BbIKIOYeHUs (X).

CeetoBon nHaukatop rotosku (O) racHeT. CucTema BEHTUNALMW OCTaHABIMBAETCA Yepes He-

CKOIMBKO CEKyHA,

- V3BneknTe eMKoCTb.

- [NepepsuHbTe BeryHok (G) B HanpaBneHum KopanHsl (Puc. 5).

- Haxmute KHOMKy pa3brokupoBKu KOp3uHbl (F) 1 OOHOBPEMEHHO U3BNEKUTE KOP3UHY M3 EMKO-
CTH, NOTSHYB ee keepxy (Puc. 7).

- Bbinoxure uHrpegmenTsl Ha 6togo. Mogasaite Ha cTon.

BHumaHue!

OnacHOCTb MOMyYeHNs OXOroB. He nMpukacaTech K EMKOCTU, KOP3UHE U METanMYecKuM
yacTsm npnbopa cpasy nocne ero BbIkOUeHs. [ogoxauTe, Noka OTCTbIHYT HAarpeTbIe Ya-
cTn npubopa.

Ybeantecb B TOM, YTO NPUrOTOBIEHHbIE MHTPEANEHTbI AOCTATOYHO NOAPYMAHUIUCE N HE
NOYEpPHENN Unu NOKOPUYHEBENN. Ypanute noaropesLUme KyCo4kn, eCnn OHM eCTb.

[nsa n3BneyeHusi GOMbILMX UNK NErko NIOMAIOLLMXCA KYCKOB MUCMOMb3YiiTe cneuuanbHble
Wbl

HakannuBarowmicsa n3bbITOK Macna o6bI14HO cobMpaeTcs Ha AHE eMKOCTM.
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anGOp rOTOB K 3KCnnyaTtayuun cpa3y nocrie OKOH4aH1UA NPUroToBreHnA MHrpeaueHToB.

CoBeTbl MO NPUroTOBIEHUIO

Mo xenaHnio MOXHO NPOWU3BECTW Harpes npubopa, He [06aBNAs B HEMO MHIPEANEHTDI.

- Haxmute kHonku HacTpoiikv Temnepatypsl (N) 1 BbibepuTe TemnepaTtypy rotoBku.

- HaxmuTe KHOMKM HAaCTPOMKK BpeMeHM roToBkm (Q) 1 3anporpammupyinTe Taimep Ha Bpems bo-
nee 3 MUHyT.

- Haxmute KHonky BKmtoveHus/BbiknioyeHns (O).

Mpnbop HayHeT (yHKLMOHWUPOBAT.

[ns npurotoBneHus Bonee Menk1x MHrpeaneHToB TpebyeTcs MeHbLLE BPeMeHn, Yem ans bonee

KPYMHbIX.

[ns npurotoBneHns bonbLuero yucna uHrpeaneHToB Tpebyetcs bonblue BpeMeHu, a Ans MeHb-

LUero KOnM4ecTBa MHrPEANEHTOB - MEHBbLLE.

[ns LOCTVXEHWs nyywero pesynbTaTa npu NPUroToBReHUM 6onee Menkux MHIPEANEHTOB PEKo-

MeHAYeTCS UX NEPUOAMYECKN NepeMeLLnBaTh.

Yt06b! kapTOhenb NOMy4nncs XpycTawwmum, 4obaBbTe K CBEXEMY UM 3aMOPOKEHHOMY KapTode-

M0 NOXEYKyY pacTUTENbHOro Macna.

CHaKW, NpeHa3HaveHHbIe Ans NPUroTOBNEHNS B MEYM, TAKKe MOXHO NO4KapUBaTh B BO3AYLUHOM

hpUTIOpHMLE.

[ns NpuroToBNEHNs HaCTOALLEro XpycTsllero kapTodens pekoMeHayeTcs Mcnonb30Bath npu-

mepHo 300-400 rp..

[ns BbICTPOro 1 NErkoro NPUroTOBMEHNS CHIKOB C HAYMHKOM PEKOMEHAYETCS MCMoNb30BaTh ro-

TOBble (3aMOpOXeHHbIe) bnioga. Kpome Toro, rotoBble 6rtoga rotoBsTca ropasgo boictpee fo-

MaLLHUX.

nPEAYCTaHOBHEHHbIe nporpamMmmabli
B I'IOMeLIJ,éHHOVI HUXe TaGJ’WILJ,e NPeAcTaBlieHbl nporpamMmMbl, NpeayCTaHOBIEHHbIE B MaHenu
ynpasneHns.

Temnepatypa (°C) Bpemst (MuH)

3aMOPOXEHHbIN
kapTodherns dpu 200 15
CBEXMIA  KapTodenb 180 25

pu

0

L = | MopenpoayKTbl 160 20
cnactu 160 30
kypuua 200 20




KpacHoe MsCco 180 20

pbiba 160 20

Kaxagomy cuMBOMY COOTBETCTYBYET onpefenéHHas nporpamMma rotosku. Kaxaas nporpamma Ha-
CTPOEHa Nof onpefenéHHyto Temnepatypy 1 Bpemst FOTOBKM, COOTBETCTBYIOLLME BIAY NPOYKTOB.
Yka3aHHOe BpeMs NPUroTOBMEHMS HOCUT PeKOMeHaaTeNbHbI XapaKkTep 1 3aBUCKT TAKKe OT KoMK~
YecTBa ¥ TONLMHbI MHrPeAUEHTOB. pemycMoTpeHa BO3MOXHOCTb MEHATL BpeMs: 1 TeMnepaTypy
Jaxe B NpedyCTaHOBMNEHHbIX MporpaMmax.

KapTodenb dpu (3amopokeHHbIn) | 15-20 MuHyT 200°
KapTodenb dpu (ceexui) Mepsas xapka: 18 MuHYT 140°

Bropas xapka: 12 MuHyT 180°
®pu (13 oBoLLEn) 10-15 MuHyT 200°
KapTodhenb 4eTBEpTUHKaMY 18-22 MuHyT 180°
MenanboHuMKu 12-15 MUHYT 185°
KypuHble kpokeTbl 10 MuHyT 200°
KypuHble 6eapbiLLky 20-25 MuHyT 180°
Budirexc 10-15 MuHyT 180°
MsCHble Lwapuku 8 MuHyT 180°
Omapel 15-20 MUHYT 160°
Topt 20-30 muHyT 160°
K 20-30 MuHyT 180°
Puiba 15-20 MUHYT 200°
CsyHas 0T6MBHas 10-15 MUHyT 200°
BeceHnue pynetuku 10-15 MUHYT 200°

DYyHKUMA aBTOMaTUYECKOro OTKNIOYEeHUsA

[anHbii npubop ocHalleH Tamepom. Koraa Taimep LOXOAMT [0 HyNs, pasgaéTes CurHan u npu-
Bop aBTOMaTUYECKN BbIKMOYaeTCs. YTobbI BbIKMIOYMTL NPUBOP BPYYHY0, HEOBXOANMO HaxaTb
kHOMKy BkntoveHns/ BoikmtodeHus (O). CBeToBo uHaukaTop rotosku (L) racHeT. Cuctema BeHTU-
NALMM OCTAHABNMBAETCS Yepes HECKOMBKO CEKyHA.

Ecnv n3eneyb EMKOCTb BO Bpems npoLiecca roToBku, Nprbop aBTOMaTUYECKM BbIKIOUMTCS.

OYUCTKA U TEXOBCNYXXUBAHUE

BHumaHue!

MMepeq umncTkoi Npubopa OTKMKYNTL ero OT CeTn anekTponuTaHus. Jlobble paboTbl no Te-
x06Ccnyx1BaHuio npubopa AOKHbI OCYLLECTBAATLCS TOMBKO MOCIE €ro MOHOro0 OXnaxae-
Husl.
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BHumaHue!
HVIKOI’JJ,a He OnycKaTb an6op B BOA4Y Unu B Apyrne XuakocTu.

AN BHumaHme!
Bceraa nposepsTh cocTosHuMe LWHypa Baluero npubopa nepea ucnonb3oBaHWeM 1 B Cyyae
OBHapyxeHs NOBPEeXAEHW 0BpaTUTLC B BNVKANLLMA LEHTP CEPBUCHOTO 0BCMyKMBaHMS
ANS €ro 3aMeHbl, KOTOPYI MOXET NPOM3BOANTL TOMBKO CreLansHO NOArOTOBMEHHBIN nep-
coHan.

He paspeLlaeTca ncnonb3oBaTb ANA MbiTbA npmﬁopa aGpa3MBHb|e YncTAlme cpeacrea.

Ouucrtka npubopa

lnactMaccoBble YacTy criefyeT ouMLaTh Mpu NOMOLLM BMaxXHOW HeabpasuBHOI candeTku, no-
Crne Yero NpoTePETb CYXOM TKaHbIO.

PekomeHyeTCs NPON3BOAMTL YMCTKY BHYTPEHHEH MOBEPXHOCTW NMpnbopa TOMbKO MpU MOMOLLY
MSITKOIA TKaHU, Crierka CMOYEHHOI B TENMOI Boge. BbITpnTe Hacyxo MoBEpXHOCTU.

OunCTKy 3MeKTPUYECKMX 3rEMEHTOB Npubopa OT OCTATKOB MWLM OCYLLECTBMSIATE NPW NMOMOLLM
CYXOW TKaHW.

Yucrtka yacren npubopa

EMKOCTb 1 KOP3WHY MOXHO MbITb B MOCYLOMOEYHON MaLLWHE. B kayecTBe anbTepHaTMBbl MOXHO

CMOMb30BaTh 0ObIYHYI0 KUAKOCTb ANS MbITbs MOCYAbl U MATKYt ry6ky 6e3 abpasuHoi noBepx-

HOCT!.

- TlonHOCTbI0 M3BMEKMTE EMKOCTB M3 KOpryca npubopa, Aepach 3a COOTBETCTBYHOLLYIO PYUKY.

- Haxmute KHOMKy pa3bnokMpoBkM Kop3uHbl (F) M OOHOBPEMEHHO M3BMEKUTE KOP3WHY N3 EMKO-
CTU, NOTSHYB ee kBepxy (Puc. 7).

[ns pasmaunBaHmns 3aTBEPAEBLUNX OCTATKOB MULLW B KOP3WHE MOXETE HanuTb B EMKOCTb TEMMYH0

BoAy. [lobaBbTE HECKOMBKO Kanemnb MOKLLEro CpeAcTaa. BetaBbTe KOp3uHy B MKOCTb U OCTaBbTe

Ha HECKONbKO MUHYT. BCMONOCHNTE M BbITPUTE HACYXO.

EmkocTb 1 KOpP3uHa BbINOJSIHEHbI U3 MaTepuasna ¢ aHTUNPUrapHbIM NOKPbITUEM: MaroBocTb
U cnepgbl, KOTOPbIe MOryT NOCTENEeHHO Ha Hen NPoABNAATLCA Nocne AnuTenbHOro Ucnosnb-
30BaHuA, ABNAKTCA HOPManbHbIM ABEeHNWEM U He BIUAIOT Ha Ka4yeCTBO MPUroToBIIEHUA
NMULLIK U ee BKYC.
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PYKOBOACTBO NO YCTPAHEHUIO HEKOTOPbLIX NMPOBJIEM

Mpobnembl

Bo3moxHble npuimHbI

PeLenuns npobnem

Mpubop He paboTaeT

Bunka He BCTaBneHa B
PO3ETKY.

BctaBuTb BUrKy B pO3eTKY,
koTopast fofmkHa ObITb 060py-
[0BaHa 3a3eMIeHNeM.

He ycTaHoBneH Taimep.

HaxmuTte KHomku KOHTpONA
BPEMEHM TOTOBKM 1 HACTPOI-
Te Heo6X0/IMMoe Bpems
roTOBKM. HaxmuTe KHOMKY
BKITHOYEHNS/BLIKITIOYEHS ANst
Hayasna npoLiecca roToBKM.

EmkocTb BCTaBneHa Henpa-
BUNBHO.

AkKkypaTHO BCTaBbTE EMKOCTb
B kopnyc npubopa.

WHrpeaveHThl eLLe He roToBbl

BHyTpW KOPaMHbI HaxoauTCs
CIMLLKOM MHOTO MHrpeameH-
TOB

MonoxuTe B KOP3WHY MEHbLLE
WHrpeaneHToB. MeHbluee
KONMMYEeCTBO MHIPEANEHTOB
CnocobCTBYET UX NyuLLemMy
MPUroTOBMEHWIO.

YcTaHoBneHHas Temnepartypa
CIULLKOM HU3Kas.

HaxmuTe KHOMKW KOHTpONS
TEeMnepaTypbl FOTOBKM U
HaCTPOMTE HYXHYIO Temnepa-
Typy. CM. KHUry peLenToB.

YcTaHOBMEHHOE Bpems npun-
rOTOBIIEHNS HeJOCTaTO4HOE.

HaxmuTe KHOMKW KOHTpONS!
BPEMEHM rOTOBKW U HaCTpOA-
Te HeobXoaMMOoe Bpems
roToBkW. CM. KHUTY peLienToB.

WHrpeaneHTbI NpoXapunmch
HepaBHOMEPHO

HeKOTODbIe BuAbl NPOAYKTOB
HeobXxoanmo nepemMeLunBaTb
BO BPEMSA UX NPUTOTOBIIEHNA.

VHrpeaneHTbI, HaxoasLmecs:
CBEPXY, UNK T€, YTO 3aKPbITbl
apyrumu (kaptodenb-chpn)

HeobXxoaMMo nepemeLLnBaTh
BO BPEMA UX NPUTOTOBIEHNA.

YKapeHble CHaKu He nony-
YMINCh [LOCTATOYHO XPYCTS-
LMK,

Bbl vcnonbayeTe BUA CHIKOB,
KOTOPbIE rOTOBATCS TPaAMLIN-
OHHbIM COCOOOM.

Vicnonbayiicte CHaku, npea-
Ha3HayeHHble NS NPUroToB-
NEHMs B NeYm unmu obmaxbTe
X Macriom nepeq Tem, kak
MOMECTUTb B KOP3UHY.

EmkocTb BCTaBneHa Henpa-
BUITbHO.

BHyTpI/I KOP3WHbI HAX0ANTCA
CITULLUKOM MHOrO UHIrpeaneH-
TOB.

MonoxuTe B KOP3UHY MEeHbLLE
NHrpeaneHToB. MeHbluee
KONMYECTBO MHIPEAMEHTOB
CMocoBCTBYeT UX fyuluemy
MPUrOTOBNEHMIO.

KOp3MHa HenpasuIibHO BCTaB-
JIeHa B EMKOCTb.

BcraebTe KOP3MHY B EMKOCTb
npaBunbHO.
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nyd

Mpobnembl

BoamoxHble NPUYNHBI

PelueHus npobnem

113 npubopa BbIxoauT Genblit
AbIMOK.

Bbl rOTOBUTE MHTPEAMEHTLI,
copepxaliee 60mbLue Konu-
4YeCTBO Xupa

Mpw NPUrOTOBNEHUM UH-
rPeaNEHTOB, coepKaLLnX
Bonbluee KonM4ecTBO Xupa,
B eMKOCTM ocefaeT bonblue
macna. Mcnonb3oBaHue mac-
na cnocobCTBYET NOSIBIEHMIO
fonblLLero, 4em 0bbIYHO,
konnyecTsa 6enoro abiMa

BO BPEMS NPUrOTOBIEHUS.
[aHHoe 0b6cTOoSATENLCTBO
COBEPLLUEHHO He BNMSET Ha
MpOLIECC NPUrOTOBMEHNS
WHrPEOUEHTOB UMK Ha cam
npnoop.

B emKoCTH NpUCYTCTBYET XMp,
OCTaBLUMICS C NPeabIaYLLMX
LIMKIIOB FOTOBKM.

Benbin abiM BblgenseTcs
Brnarogaps HarpeBaHul0
MPUCYTCTBYIOLLUX B EMKOCTH
Xupa unu macna. TwarensbHo
MOYMCTUTE EMKOCTb NOCIE
1CMOJIb30BaHMS.

Ceexwuit kapTodhens, Hape-
3aHHbIit nanoykamu, obxapu-
BaeTCs HepaBHOMEPHO.

Bbl ncnonb3yete copt kapTo-
thens, KOTOpbIi He roguTes
Ans putiopa.

WcnonbayiiTe cBexuin kapTo-
enb 1 TLwaTensHo nepe-
BOpauvBaliTe ero BO BpeMst
MPUrOTOBMEHMS.

OnonocHnTe 1 BbiCyLINTE
kapTodenb nepeg TeM, kak
rOTOBMTb €r0 BO (hpUTOpe

CnonocHuTe kapTodens, yaa-
nUTe C Hero Becb kpaxmar,
KOTOPbIA 3aMeTUTe Ha HeM.

Ceexwit kapTodens,
HapesaHHbI nanoykamu,
He Nony4aeTest XpyCTALLUM
cpasy nocre U3BneYeHmus u3

PpUTIOPHULLBI.

Ob6pasoBaHue XpycTaLLen
KOPOYKM Ha kapTodherne-pu
3aBMCMT OT KONMYECTBA BOADI,
CofiepXalLeiics B cCamMoM Kap-
Tobene, a Takke Konm4ecTea
macna, ucnosb30BaHHOro Npu
€r0 MPUroTOBMEHNN.

Mepen pobaeneHnem macna
Kak MOXHO TLaTeNbHen ocy-
LanTe kapTodernb CHapYXu.

HapexbTe kapTodens 6onee
TOHKMMU NanoYkamu Ans
nony4yeHns Gonee xpycTaLei
KOPOYKM.

Yrobb! kapTotenb nonyyuncs
Bonee xpycTawmm, obasbTe
HEMHOr0 Macna.
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[laTa n3roToBneHms ykasaHa Ha kopnyce n3genus B awmdposaHHom Buae SN wk/yrabedefg,
roe wk — Hegens npou3BoACTBa

yr — rofi NPOM3BOLCTBA

abcdefg — cepuitHbIin Homep 13penus

CooTBetcTBYeT TpebOBaAHNUAM

TP TC 004/2011 «O 6e30macHOCTH HIU3KOBONBTHOTO 060pPYAOBaHMs, yTBepxaeH Pewennem Ko-
muccun TamoxeHHoro cotosa Ne768 ot 16 asrycta 2011 roga

TP TC 020/2011 «3OnekTpomarHuTHasi COBMECTUMOCTb TEXHUYECKUX CPEACTBY, yTBepkaeH Pele-
Hnem Komncenn TamoxeHHoro cotoza Ne879 ot 9 gekabps 2011 roga

VHdhopmaums o cepTudmkaLym B NPUNOXEHUN K TapaHTUAHOMY TanoHy /WK Ha ynakoBKe nage-
nvs.

220-240B~ 50/60ry 1300BT Knacc | IPX0
CpenaHo B Kutae

Warotosutens : le Nlonrn (DE’ LONGHI APPLIANCES SRL). Anpec usrotosutens : Via L Seitz 47
31100 Treviso,Utanus

Anpec MecTa OCyLeCTBIIEHNS AESTENBHOCTY MO M3rOTOBNEHNIO Npoaykumu: 228, Hengpeng Road,
Henghe Cixi, Ningbo, 315318 Zhejiang, Kutai

Fopsyas nuHust Ariete 8 (800) 301-05-88 http://www.ariete.net

VimnopTep, ynonHomMoueHHast opraHmsaums v noctasluk B P®: 000 «JleHTa», Pocens, 197374, 1.
Cankr-MeTepbypr, yn. CasywwkiHa, 4. 112 nutepa b. private.label@lenta.com.

Cnucok opraHu3aLmii, YNomHOMOYEHHBIX N3roTOBUTENEM Ha paboTy ¢ NpeTeH3usiMi noTpedute-
nen 1 cepBuCHbIM 00CTYKMBaHMEM, pa3MeELLiEH Ha caiTe: http://www.ariete.net/ru/assistance

ToBap nocTaenseTcs B cobpaHHOM BiAE, CeumanbHbIX TPeGoBaHUI K NEPEBO3KE 1 XPaHEHMIO He
YCTaHOBMEHO.
YTUNu3npoBaTh B COOTBETCTBUM C 3aKOHOAATENbCTBOM MECTa peanuaaLiy.

apaHTUiHBINA cpok 2 roga. Cpok cnyx6bl n3aenust 2 roga.

VHdbopmaums o cepTudmkaLmi B NPUNOXEHUN K TapaHTUAHOMY TanoHy /WK Ha ynakoBKe uage-
nvs.
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