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DESCRIPTION
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Steam basket
Graduation for water and rice
Removable pot
Measuring cup
Rice spoon
Soup spoon
Lid
Removable inner lid
Micro pressure valve
Lid opening button
Handle
Bottom connector
Support ring
Stir paddle
Rinsing tool
Control panel
“Keep warm/Cancel” key
“Menu” key
“ Auto Rinse” key
“DIY” key
“<” key
“Start” key
“Delayed start” key
“Stir” key
“Temperature/Timer” key
“>” key

* depending on the model

17 Function indicators

Baking function

Soup function

Steam function
Stew/Slow cook function
Crust/Fry function

Jam function

Porridge function
Yogurt/Cheese function
Bread rising function
Pizza or Dessert function®
Rice Cereals function
Pilaf Risotto function
Pelmini or Pasta function®
Defrost function

Reheat function

18 Power cord

19 Housing
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SAFETY INSTRUCTION

IMPORTANT SAFEGUARDS

SAFETY INSTRUCTIONS

Read and follow the instructions for use. Keep

them safe.

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

e This appliance can be used by children aged
from 8 years and above if they have been
given supervision or instruction concerning
use of the appliance in a safe way and if they
understand the hazards involved. Cleaning and
user maintenance shall not be made by children.
Keep the appliance and its cord out of reach of
children aged less than 8 years.

e Appliances can be used by persons 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.

e Children shall not play with the appliance.

e This appliance is not intended for use by
persons (including children) with reduced
physical, sensory or mental capabilities, or lack
of experience and knowledge, unless they have
been given supervision or instruction concerning



use of the appliance by a person responsible for

their safety.

Children should be supervised to ensure that

they do not play with the appliance.

As this appliance is for household use only, it is

not intended for use in the following applications

and the guarantee will not apply for:

- Staff kitchen areas in shops, offices and other
working environments

- Farm houses

- Byclientsin hotels, motels and other residential
type environments

- Bed and breakfast type environments

If your appliance is fitted with a removable

power cord: if the power cord is damaged, it must

be replaced by a special cord or unit available

from a authorised service centre.

If your appliance is fitted with fixed power

cord: if the power supply cord is damage, it

must be replaced by the manufacturer, the

manufacturer’s after-sales service department

or similarly qualified person in order to avoid any

danger.

The appliance must not be immersed in water or

any other liquid.

Use a damp cloth or sponge with diswashing

liquid to clean the accessories and parts in

contact with foodstuff. Rince with a damp

cloth or sponge. Drying accessories and parts in

contact with food with a dry cloth.




« If the symbol A\ is marked on the appliance, this @
symbol means “ Caution: surfaces may become
hot during use .

e Caution: the surface of heating element is
subject to residual heat after use.

e Caution: risk of injury due to improper use of the
appliance.

e Caution: if your appliance has a removable
power cord, do not spill liquid on the connector.

e Always unplug the appliance:

- immediately after use

- when moving it

- prior to any cleaning or maintenance
- if it fails to function correctly

e Burns can occur by touching the hot surface of
the appliance, the hot water, steam or the food.

e During cooking, the appliance gives out heat
and steam. Keep face and hands away.

e Cooking appliances should be positioned in
a stable situation with the handles (if any)
positioned to avoid spillage of the hot liquids.

e Do not get face and hands close to the steam
outlet. Do not obstruct the steam outlet.

e For any problems or queries please contact our
Customer Relations Team or consult our web site.

e The appliance can be used up to an altitude of
4000 m.

 For your safety, this appliance complies with the safety regulations and
directives in effect at the time of manufacture (Low-voltage Directive,
Electromagnetic Compatibility, Food Contact Materials Regulations,
Environment...).



Check that the power supply voltage corresponds to that shown on the
appliance (alternating current).

Given the diverse standards in effect, if the appliance is used in a
country other than that in which it is purchased, have it checked by an
approved service centre.

Connecting to the power supply

Do not use the appliance if:

- the appliance or the cord is damaged

- the appliance has fallen or shows visible damage or does not work
properly

- Inthe event of the above, the appliance must be sent to an approved
Service Centre. Do not take the appliance apart yourself.

Do not leave the cord hanging

Always plug the appliance into an earthed socket.

Do not use an extension lead. If you accept liability for doing so, only

use an extension lead which is in good condition, has an earthed plug

and is suited to the power of the appliance.

Do not unplug the appliance by pulling on the cord.

Allways disconnect the appliance from the supply if it is left unattended

and before assembling, disassembling or cleaning.

Using

Use a flat, stable, heat-resistant work surface away from any water
splashes.

Do not allow the base of the appliance to come into contact with water
Never try to operate the appliance when the bowl is empty or without
the bowl.

The cooking function/knob must be allowed to operate freely. Do not
prevent or obstruct the function from automatically changing to the
keep warm function.

Do not remove the bowl while the appliance is working.

Do not put the appliance directly onto a hot surface, or any other
source of heat or flame, as it will cause a failure or danger.

The bowl and the heating plate should be in direct contact. Any object
or food inserted between these two parts would with the correct
operation.

Do not place the appliance near a heat source or in a hot oven, as
serious damage could result.

Do not put any food or water into the appliance until the bowl is in
place.



e Respect the levels indicated in the recipes.

e Should any part of your appliance catch fire, do not attempt to put it
out with water. To smother the flames use a damp tea towel.

¢ Any intervention should only be made by a service centre with original
spare parts.

Protect the environment

e Your appliance has been designed to run for many years. However,
when you decide to replace it, remember to think about how you can
contribute to protecting the environment.

o Before discarding your appliance you should remove the battery from
the timer and dispose of it at a local civic waste collection centre
(according to model).

== Environment protection first!

® Your appliance contains valuable materials which can be recovered or
recycled.

2 Leave it at a local civic waste collection point.



BEFORE THE FIRST USE

Unpack the appliance

Remove the appliance from the packaging and unpack all the
accessories and printed documents.

Open the lid by pushing the opening button on the housing — fig.1.
Read the Instructions and carefully follow the operation method.

Clean the appliance

Remove the bowl - fig.2, the inner lid — fig.3 and the pressure valve —
fig.4 and 5.

Clean the bowl, the valve and the inner lid with a sponge and washing
up liquid.

Wipe the outside of the appliance and the lid with a damp cloth.

Dry off carefully.

Put all the elements back in their original position. Install the inner lid
in the right positions on the top lid of machine. Then, put the inner
lid behind the 2 ribs and push it on the top until it’s fixed. Install the
detachable cord into the socket on the cooker base.

FOR THE APPLIANCE AND ALL FUNCTIONS

Carefully wipe the outside of the bowl (especially the bottom). Make
sure that there are no foreign residues or liquid underneath the bowl
and on the heating element - fig.6.

Place the bowl into the appliance, making sure that it is correctly
positioned —fig.7.

Assembly the paddle with the bottom connector, the support ring, and
the stir paddle - fig.8 and place it into the bowl - fig.9.

Make sure that the inner lid is correctly in position.

Close the lid in place so you hear a “click”.

Install the power cord into the socket of the multicooker base and then
plug into the power outlet. The appliance will ring a long sound «Beep»,
all the indicators on the control box will light up for an instant. Then the
screen display will show «----», and all the indicators will switch off. The
appliance enters into standby mode, you can select the menu functions
as you wish.

Do not touch the heating element when the product is plugged in or
after cooking. Do not carry the product in use or just after cooking.
This appliance is only intended for indoor use.



Never place your hand on the steam vent during cooking, as there is a

danger of burns - fig.12.

After start the cooking, if you wish to change the selected cooking

menu because of an error, press «<KEEP WARM/CANCEL» key and re-

choose the menu you want.

Only use the inner pot provided with the appliance.

Do not pour water or put ingredients in the appliance without the

bowl inside.
The maximum quantity of water + ingredient should not exceed the

highest mark inside the bowl - fig.7.

COOKING PROGRAM TABLE
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Under standby status, press the «Menu» key to cycle through the
following functions: Baking — Soup — Steam —> Stew/ Slow cook —
Crust/Fry — Jam —> Porridge — Yogurt — cheese — Bread rising —>
Pizza or Dessert — Rice/ Cereals — Pilaf / Risotto —> Pelmini or Pasta
— Defrost — Reheat

The screen displays the default cooking time of each function (except
Rice/Cereals, Pilaf/Risotto and Yogurt/Cheese). If available for the
chosen program, “Keep warm” and “Stir” indicators flashes. “Start”
button light flashes and the linked function lights up.

Note:
You can long press the “Menu” key to cancel the “beep” sound if

needed (until the long beep sound). If you want to start the beep

sound again, press the “Menu” key for a second time.

BAKING FUNCTION

Press «Menu» key to select function «Baking». The screen displays the
default cooking time, the light of «Start» and “Stir” will flash red. Then
press «<» or «>» to select the food type : Vegetables, Fish, Poultry or
Meat.

Press «Temperature / Timer» key to activate the time setting function
and then press «<» and «>» to change the cooking time. Press again
«Temperature / Timer» and change the temperature by pressing «<»
Clnd «>»,

Press «Stir» key and the “Stir” light will come on. Press again and the
“Stir” function will be off. If no action is done before starting the
cooking, the stirring function will be off.

Press «Start» key. The multicooker will start the “Baking” cooking
program and the “Start” light will come on. The screen will display the
remaining cooking time.

At the end of cooking, the multicooker will “beep” three times and
begin the keep warm program, the “Keep Warm” indicator will come on
and the screen will display the time for which the keep warm function
has been active.



SOUP FUNCTION

Press «Menu» key to select function «Soup». The screen displays the
default cooking time, the light of «Start» and “Stir” will flash red. Then
press «<» or «>» to select the food type : Vegetables, Fish, Poultry or
Meat.

Press «Temperature / Timer» key to activate the time setting function
and then press «<» and «>» to change the cooking time.

Press «Stir» key and the “Stir” light will come on. Press again and the
“Stir” function will be off. If no action is done before starting the
cooking, the stirring function will be off.

Press «Start» key. The multicooker will start the “Soup” cooking program
and the “Start” light will come on. The screen will display the remaining
cooking time.

At the end of cooking, the multicooker will “beep” three times and
begin the keep warm program, the “Keep Warm” indicator will come on
and the screen will display the time for which the keep warm function
has been active.

STEAM FUNCTION

Press «Menu» key to select function «Steam». The screen displays the
default cooking time, the light of «Start» will flash red. Then press «<»
or «>» to select the food type : Vegetables, Fish, Poultry or Meat.

Press «Temperature / Timer» key to activate the time setting function
and then press «<» and «>» to change the cooking time.

Press «Start» key. The multicooker will start the “Steam” cooking
program and the “Start” light will come on. The screen will display the
remaining cooking time.

At the end of cooking, the multicooker will “beep” three times and
begin the keep warm program, the “Keep Warm” indicator will come on
and the screen will display the time for which the keep warm function
has been active.

Recommendations for steam cooking

The quantity of water must be appropriate and always be lower than
steam basket. Exceeding this level (2.5L max) may cause overfows
during use. For information the mark of 2 cups in the bowl correspond
to about 1L of water.

The approximate cooking time for steam are 1h30 for 2L of water and
45 min for 1L of water.

Place the steam basket onto the bowl.

Add the ingredients in the basket.



STEW/ SLOW COOK FUNCTION

Press «Menu» key to select function «Stew/Slow cook». The screen
displays the default cooking time, the light of «Start» will flash red. Then
press «<» or «>» to select the food type : Vegetables, Fish, Poultry or Meat.
Press «Temperature / Timer» key to activate the time setting function
and then press «<» and «>» to change the cooking time. Press again
«Temperature / Timer» to change the temperature by pressing «<» and
«>»,

The light of “Stir” lights up. Press the “Stir” key to off the “Stir” function.
Press again to activate. If no action is done before starting the cooking,
the stirring function will be on.

Press «Start» key. The multicooker will start the “Stew/ Slow cook” cooking
program and the “Start” light will come on. The screen will display the
remaining cooking time.

At the end of cooking, the multicooker will “beep” three times and begin
the keep warm program, the “Keep Warm” indicator will come on and
the screen will display the time for which the keep warm function has
been active.

CRUST FRY FUNCTION

Press «Menu» key to select function «Crust Fry». The screen displays the
default cooking time, the light of «Start» will flash red. Then press «<»
or «>» to select the food type : Vegetables, Fish, Poultry or Meat.

Press «Temperature / Timer» key to activate the time setting function
and then press «<» and «>» to change the cooking time. Press again
«Temperature / Timer» to change the temperature by pressing «<» and
«>»,

The light of “Stir” lights up. Press the “Stir” key to off the “Stir” function.
Press again to activate. If no action is done before starting the cooking,
the stirring function will be on.

Press «Start» key. The multicooker will start the “Crust Fry” cooking
program and the “Start” light will come on. The screen will display the
remaining cooking time.

At the end of cooking, the multicooker will “beep” three times and
begin the keep warm program, the “Keep Warm” indicator will come on
and the screen will display the time for which the keep warm function
has been active.



Note: m

o Always use this function with oil and food. With oil only, it may
cause a failure or danger.

e Do not use the steam basket to cook with this function, it may cause
melting of the steam basket.

JAM FUNCTION

e Press «Menu» key to select function «Jam». The screen displays the default
cooking time, the light of «Start» will flash red.

e Press «Temperature / Timer» key to activate the time setting function and
then press «<» and «>» to change the cooking time. Press again «Temperature
/ Timer» to change the temperature by pressing «<» and «>».

o The light of “Stir” lights up. Press the “Stir” key to off the “Stir” function. Press
again to activate. If no action is done before starting the cooking, the stirring
function will be on.

e Press «Start» key. The multicooker will start the “Jam” cooking program and
the “Start” light will come on. The screen will display the remaining cooking
time.

o At the end of cooking, the multicooker will “beep” three times.

Note: No keep warm function for this function

PORRIDGE FUNCTION

e Press «Menu» key to select function «Porridge». The screen displays the
default cooking time, the light of «Start» will flash red.

e Press «Temperature / Timer» key to activate the time setting function
and then press «<» and «>» to change the cooking time.

e The light of “Stir” lights up. Press the “Stir” key to off the “Stir” function.
Press again to activate. If no action is done before starting the cooking,
the stirring function will be on.

e Press «Start» key. The multicooker will start the “Porridge” cooking
program and the “Start” light will come on. The screen will display the
remaining cooking time.

e At the end of cooking, the multicooker will “beep” three times and
begin the keep warm program, the “Keep Warm” indicator will come on
and the screen will display the time for which the keep warm function
has been active.




YOGURT FUNCTION

e Press «Menu» key to select function «Yogurt/Cheese». The screen
displays “P1” for Yogurt program, then the default cooking time
«08:00», , the light of «Start» will flash red.

e Press «Temperature / Timer» key to activate the time setting function
and then press «<» and «>» to change the cooking time.

e Press «Stir» key and the light of “Stir” lights up. Press again and the
“Stir” function will be off. If no action is done before starting the
cooking, the stirring function will be off. For this function, if the paddle
is activated, it will only stir during the last 15 min of the cooking time
in order to do mixed yogurt.

e Press «Start» key. The multicooker will start the “Yogurt” cooking
program and the “Start” light will come on. The screen will display the
remaining cooking time.

¢ At the end of cooking, the multicooker will “beep” three times.

Note: No keep warm function for this function

CHOICE OF INGREDIENTS FOR YOGURT

Milk

What milk should you use?

All our recipes (unless otherwise stipulated) are prepared using cow’s

milk. You can use plant milk such as soya milk for example as well as

sheep or goat’s milk but, in this case, the firmness of the yogurt may vary
depending on the milk used. Raw milk or long-life milks and all the milks
described below are suitable for your appliance:

o Long-life sterilised milk: UHT whole milk results in firmer yogurt. Using
semi-skimmed milk will result in less firm yogurt. However, you can use
semi-skimmed milk and add one or two pots of powdered milk.

e Pasteurised milk: this milk gives a more creamy yogurt with a little bit
of skin on the top.

e Raw milk (farm milk): this must be boiled. It is also recommended to
let it boil for a long time. It would be dangerous to use this milk without
boiling it. You must then leave it to cool before using it in your appliance.
Culturing using yogurt prepared with raw milk is not recommended.

e Powdered milk: using powdered milk will result in very creamy yogurt.

Follow the instructions on the manufacturer’s box.

Choose a whole milk, preferably long-life UHT.

Raw (fresh) or pasteurised milk must be boiled then cooled and needs

the skin removing.




The ferment m

For yogurt

This is made either from:

e One shop-bought natural yogurt with the longest expiry date possible;
your yogurt will therefore contain more active ferment for a firmer
yogurt.

e From a freeze-dried ferment. In this case, follow the activation time
specified on the ferment instructions. You can find these ferments in
supermarkets, pharmacies and in certain health product stores.

e From one of your recently prepared yogurt — this must be natural and
recently prepared. This is called culturing. After five culturing processes,
the used yogurt loses active ferments and therefore risks giving a less
firm consistency. You then need to start again using a shopbought
yogurt or freeze-dried ferment.

If you have boiled the milk, wait until it has reached room temperature

before adding the ferment.

Too high a heat may destroy the properties of your ferment.

Fermentation time

e Your yogurt will need between 6 and 12 hours of fermentation,
depending on the basic ingredients and the result you are after.

Fluid | | | | | | | Firm
Sweet | | | | | | | Acidic ™~
6h 7h 8h 9h  10h 11h 12h
e Once the yogurt cooking process is finished, the yogurt should be

placed in a refrigerator for at least 4 hours and it can be kept max 7
days in refrigerator.




CHEESE FUNCTION

This function is to make soft cheese. It is preferably to use full-cream milk

and some chilled soft cheese.

e Press «Menu» key to select function «Yogurt/Cheese». The screen
displays “P1” for Yogurt program. Press «<» or «>» to switch to “P2” for
Cream cheese function. The screen displays the default cooking time
«02:00», the light of «Start» will flash red.

e Press «Temperature / Timer» key to activate the time setting function
and then press «<» and «>» to change the cooking time.

e Press «Start» key. The multicooker will start the “Cheese” cooking
program and the “Start” light will come on. The screen will display the
remaining cooking time.

e At the end of cooking, the multicooker will “beep” three times.

Note: No keep warm function for this function

BREAD RISING FUNCTION

This function is to rise bread dough at 30 °C or 40°C after manual

kneading and before baking.

e Press «Menu» key to select function «Bread rising». The screen displays
the default cooking time “01:00”, the light of «Start» will flash red.

e Press «Temperature / Timer» key to activate the time setting function
and then press «<» and «>» to change the cooking time. Press again
«Temperature / Timer» to change the temperature by pressing «<» and
«>»,

e Press «Start» key. The multicooker will start the “Bread Rising” cooking
program and the “Start” light will come on. The screen will display the
remaining cooking time.

e At the end of cooking, the multicooker will “beep” three times.

Note: No keep warm function for this function

Recommendations Dough proofing (Bread rising):

o To prepare the dough separately and put it in the inner bowl, close the
lid and select «Bread rising» function.

e Once your dough is ready, you can use “Baking” function at 160°C
to bake for 20-23 minutes. Then turn it on other side for another 23
minutes approximate (depending on quantity of ingredients).




PIZZA OR DESSERT FUNCTION *

o Press «Menu» key to select function «Pizza» or «Dessert». The screen
displays the default cooking time, the light of «Start» will flash red.

e Press «Temperature / Timer» key to activate the time setting function
and then press «<» and «>» to change the cooking time. Press again
«Temperature / Timer» to change the temperature by pressing «<» and
«>»,

e For dessert only : Press “Stir” key and the “Stir” light will come on. Press
again and the stir function will be off. If no action is done before
starting the cooking, the stirring function will be off.

e Press «Start» key. The multicooker will start the “Pizza” or “Dessert”
cooking program and the “Start” light will come on. The screen will
display the remaining cooking time.

e At the end of cooking, the multicooker will “beep” three times.

Note: No keep warm function for this function

*depending on the model

RICE/CEREALS FUNCTION

e Pour the required quantity of rice into the bowl using the measuring
cup provided - fig.10. Then fill with cold water up to the corresponding
«CUP» mark printed in the bowl — fig.11.

e Close the lid.

Note: Always add the rice first otherwise you will have too much water.

Press «Menu» key to select function «Rice/Cereals». The screen displays

« 22 », the light of «Start» will flash red, then press «Start» key. The

muticooker will start the “Rice/Cereals” cooking programand the “Start”

light will come on, the screen flickers « =22 ». The cooking time and
temperature are determined automatically by the appliance, depending
on the number of ingredients.

e At the end of cooking, the multicooker will “beep” three times and
begin the keep warm program, the “Keep Warm” indicator will come on
and the screen will display the time for which the keep warm function
has been active.




PILAF/RISOTTO FUNCTION

Press «Menu» key to select function «Pilaf/Risotto». The screen displays
«i_22», the light of «Start» will flash red.

Press “Stir” key and the “Stir” light will come on. Press again and the stir
function will be off. If no action is done before starting the cooking, the
stirring function will be off.

Press «Start» key. The muticooker will start the “Pilaf/Risotto” cooking
program and the “Start” light will come on, the screen flickers « =22 ».
The cooking time and temperature are determined automatically by
the appliance, depending on the number of ingredients.

At the end of cooking, the multicooker will “beep” three times and
begin the keep warm program, the “Keep Warm” indicator will come on
and the screen will display the time for which the keep warm function
has been active.

RECOMMENDATIONS FOR BEST RICE COOKING (Rice/ Cereals and

Pilaf/Risotto functions)

Before cooking, measuring the rice with measuring cup and rinse it
except risotto rice.

Put the rinsed rice well distributed around the whole surface of the bowl.
Fill it with water to the corresponding water level (The graduations in
cups).

When the rice is ready, when the “Keep Warm” indicator light is on, stir
the rice and then leave it in the multicooker for a few minutes longer in
order to get perfect rice with separated grains.

This table below gives a guide to cook rice:

COOKING GUIDE FOR WHITE RICE - 10 cups

Measuring cups | Weight of rice tr\]lg (ﬁg\;llle(ie:iicne) Serves
2 300¢g 2 cup mark 3per. — 4per.
4 600g 4 cup mark Sper. — 6per.
6 900g 6 cup mark 8per. - 10per.
8 1200 g 8 cup mark 13per. - 14per.
10 1500 g 10 cup mark 16per. - 18per.

The time and temperature are automatic for rice cooking.




Please note that there are 7 steps: m
Preheat => Water absorb => Temperature quick rise => Keep boiling =>
Water evaporation => Braise rice => Keep warm.

The cooking time depends on the quantity and type of rice.

PELMINI OR PASTA FUNCTION *

To cook pelmini it is important to wait until the water reaches good

temperature before adding pasta.

e Press «Menu» key to select function «Pelmini». The screen displays the
default cooking time, the light of «Start» will flash red.

e Press «Temperature / Timer» key to activate the time setting function
and then press «<» and «>» to change the pasta cooking time.

e Press “Stir” key and the “Stir” light will come on. Press again and the stir
function will be off. If no action is done before starting the cooking, the
stirring function will be off.

e Press «Start» key. The muticooker will start the “Pelmini” or “Pasta”
cooking program and the “Start” light will come on. The screen displays
the remaining time.

e The Multicooker ring when the water is at good temperature. Put pasta
into the water and press again start to start timer. Until user do not
press start, cooking time do not start and multicooker keep water at
good temperature. During the pasta cooking, the lid must be open.

e At the end of cooking, the multicooker will “beep” three times.

Note: No keep warm function for this function

*depending on the model

DEFROST FUNCTION

e Press «Menu» key to select function «Defrost». The screen displays the
default cooking time «01:30», the light of «Start» will flash red.

e Press «Temperature / Timer» key to activate the time setting function
and then press «<» and «>» to change the time.

e Press «Start» key. The muticooker will start the “Defrost” cooking
program and the “Start” light will come on. The screen displays the
remaining time.

o At the end of time, the multicooker will “beep” three times.

Recommendations :

The defrost cooking times are given as a rough guide and may vary

depending on the seasonality of the food, its size, the quantities used

and individual tastes, as well as the voltage of the main system. &
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Frozen Vegetables : 50 min
Frozen Fish : Th50min
Frozen Poultry : 85 min
Frozen Meat : 3h

Note: No keep warm function for this function

For a better defrosting, place your ingredients in the steam basket and

cut your ingredients into small pieces.

At the end of the defrosting, you have to cook your food immediately.

Refer to the desired cooking chapter.

REHEAT FUNCTION

This function is intended to reheat only cooked food.

Press «Menu» key to select function «Reheat». The screen displays the
default cooking time, the light of «Start» will flash red.

Press «Temperature / Timer» key to activate the time setting function and
then press «<» and «>» to change the cooking time. Press again «Temperature
/ Timer» to change the temperature by pressing «<» and «>».

Press “Stir” key and the “Stir” light will come on. Press again and the stir
function will be off. If no action is done before starting the cooking, the
stirring function will be off.

Press «Start» key. The multicooker will start the “Reheat” cooking program
and the “Start” light will come on. The screen displays the remaining time.
At the end of cooking, the multicooker will “beep” three times and begin the
keep warm program, the “Keep Warm” indicator will come on and the screen
will display the time for which the keep warm function has been active.

CAUTION

Never use the reheat function to defrost food.

The cold food should not exceed 1/2 of the cooker’s volume. Too much
food cannot be thoroughly heated. Repeated use of “Reheat” or too little
food will lead to burnt food and hard layer at the bottom.

It is recommended not to reheat thick porridge, or it may become pasty.
Do not reheat long-stored cold food to avoid smell.

To reheat rice, it is recommended to add some water and stir the rice

before starting.
During reheating, it is recommended to stir the food from time to time.




DIY FUNCTION

Press «DIY» key to select DIY function under standby status, the
multicooker will first enter “DIY” setting status with the screen displaying
the default cooking time, and the light of “Start” will flash red.

You can save until 4 DIY programs

e 2 possibilities for DIY setting :

- if you want to have stable temperature and time for your program,
press “Temperature/Timer” key and “Stir” key to define your settings.

- If you want to use a menu as basis of your program, press menu key
to select your desiring cooking program. After select you menu, you
can modify it setting thanks to “Temperature / Time”.

o At the end of cooking, the multicooker will “beep” three times.

Note

¢ No keep warm function for this function

e In DIY function(only first setting) allow user to activate or stop stir
function at any time by press the stir button, with light of “stir” on and
off to show the stirring status .

e The multicooker memorizes the last temperature and cooking time DIY
setting for your next use.

o After select the DIY number to cancel, if users press “<” and “>” keys
together, the setting go to default settings(first setting) for the selected
DIY.

e If DIY1+ DIY2 s selected, LED tube is showing “d1 d2”, that means first
start with DIY1 and then start DIY2 directly.

KEEP WARM/CANCEL FUNCTION

There are 2 different functions of this key: Keep warm and Cancel.
1.Keep warm function:

1.1 Manual Keep warm:

You can press «Keep warm/Cancel» key manually, the light of “Keep
warm/Cancel” turns on, the multicooker enters into keep warm status.
1.2 Automatic keep warm:

The multicooker will enter “keep warm” status automatically at the end of
the cooking (certain menus are excluded). The buzzer will ring three “bip”,
the multicooker will enter automatically into keep warm status with the
“Keep Warm” indicator turning on and the screen will start to count the
time of keeping warm.



Recommandation: In order to preserve the taste of your food, keep
warm function should not exceed 12 hours.

In case that you need to pre-cancel the automatic keep warm when the
cooking will be finished : long press «Keep warm» for 5 s before starting
the cooking program.

If you want to reput automatic keep warm, press again during 5s the
keep warm button.

2. Cancel function:
e Press “Keep warm/Cancel” key to cancel all setting data and back to
standby status.

DELAYED START FUNCTION

e To use the delayed start function, choose a cooking program and the
cooking time first. Then, press the key «Delayed start» and choose the
preset time. The default preset time will change depending on the
selected cooking time. The Range of preset is from the cooking time
up to 24 hours. Each press of «<» and «>» key can increase or decrease
the delayed start time.

e When you have chosen the required preset time, press the «Start» key
to enter cooking status, the «Start» indicator will remain on and screen
will display the number of hours you have chosen.

Note:

No delayed start function available for: Crust/fry, Bread rising, Yogurt,

Cheese, Auto-rinse and Keep warm functions.

TIMER FUNCTION

e To use the timer function, choose a cooking program and the cooking
time first. Then, press the key «Temperature/Timer» and set the
cooking time. Each press of «<» and «>» key can increase or decrease
the cooking time.

e When you have chosen the required cooking time, press the «Start» key
to enter cooking status, the «Start» indicator will remain on.

¢ You can see the cooking time after start the delayed start if you press
“Temperature / Timer” key.

e You can modify the cooking time during the cooking by pressing the
“Temperature / Timer” key. After selected the chosen cooking time and
without any action during 5 seconds, the multicooker will resume the
rest of cooking with the new setting.




TEMPERATURE FUNCTION (EN

e To use the Temperature function, choose a cooking program and
the cooking time first. Then, press the key «Temperature/Timer» and
choose the temperature. The default cooking temperature will change
depending on the selected cooking program. Each press of «<» and «>»
key can increase or decrease the temperature.

When you have chosen the required temperature, press the «Start» key
to enter cooking status, the «Start» indicator will remain on.

You can modify the temperature during the cooking by pressing the
“Temperature / Timer” key. After selected the choosen temperature
and without action during 5 seconds, the multicooker will resume the
cooking with the new setting.

STIRRING FUNCTION

e To use the stirring function, choose a cooking program and the cooking
time first. Then, press the key «Stir» to activate or disactivate the
paddle.

e When you have chosen the stirring mode, press the «Start» key to enter
cooking status, the «Start» indicator will remain on.

e You can see the stirring function is on when the lights is up.

AUTO RINSE FUNCTION

e Use the automotic auto-rinse function to carry out a prewash of the

bowl.

To use the autorinse function, assembly the rinsing tool with the

bottom connector, and the support ring - fig15.

Put it in the bowl and add 600mL of water - fig.16.

e Press the “Auto-rinse” key.

e The default auto-rinse time is 10 minutes, press “Temperature / Timer”
key to activate the time setting function and then press «<» and «>» to
change the rinsing time.



ON COMPLETION OF COOKING

Open the lid - fig.1.

Glove must be used when manipulating the cooking bowl and steam
tray — fig.13.

Serve the food using the spoon provided with your appliance and
reclose the lid.

e 24 hours is the maximum keeping warm time.

e Press «Keep Warm/Cancel» key to finish keep warm status.

e Unplug the appliance.

CLEANING AND MAINTENANCE

e To ensure the multicooker is unplugged and completely cooled down
before cleaning and maintenance.

e It is strongly advised to clean the appliance after each use with a
sponge.

e The bowl, the inner lid, the cup and the rice & soup spoons, paddle and
rinsing tools are dishwasher safe.

Bowl, steam basket

e Scouring powders and metal sponges are not recommended.

o If food has stuck to the bottom, you may put water in the bowl to soak
for a while before washing.

e Dry the bowl carefully.

Taking care of the bowl

For the bowl, carefully follow the instructions below:

e To ensure the maintenance of bowl quality, it is recommended not to
cut food in it.

e Make sure you put the bowl back into the multicooker.

e Use the spoon provided or a wooden spoon and not a metal type so as

to avoid damaging the bowl surface —fig.14.

To avoid any risk of corrosion, do not pour vinegar into the bowl.

The color of the bowl surface may change after using for the first time

or after longer use. This change in color is due to the action of steam

and water and does not have any effect on the use of the multicooker,

nor it is dangerous for your health, it is perfectly safe to continue using

it.



Cleaning the micro pressure valve

e When clean the micro-pressure valve, please remove it from the lid —
fig.17 and open it by rotating in the direction «open» - fig.18a and 18b.
After cleaning it, please wipe dry it and meet the two parts together
and rotate it in the direction of «close», then put it back to the lid of the
multicooker — fig.20a and 20b.

Cleaning and care of the other parts of the appliance

e Clean the outside of the multicooker — fig.22, the inside of the lid and
the cord with a damp cloth and wipe dry. Do not use abrasive products.

e Do not use water to clean the interior of the appliance body as it could
damage the heat sensor.



TECHNICAL TROUBLESHOOTING GUIDE

Malfunction
description

Any indicator
lamp off and no
heating.

Causes

Appliance not plugged.

Check the power cord is
plugged in the socket and
on the Mains.

Any indicator
lamp off and
heating.

Problem of the
connection of the
indicator lamp or
indicator lamp is

damaged.

Send to authorized
service center for repair.

Steam leakage
during using

Lid is badly closed.

Open and close again
the lid.

Micro pressure valve
not well positioned or
uncomplete.

Stop the cooking (unplug
the product) and check
the valve is complete
(2 parts locked together)
and well positioned.

Lid or micro pressure
valve gasket is
damaged.

Send to authorized
service center for repair.

Rice half cooked
or overtime
cooking.

Too much or not
enough water
compared to rice
quantity.

Refer to table for water
quantity.




Malfunction
.. Causes
description
e ey cpoked Not sufficient
or overtime ;
. simmered.
cooking
Automatic The keep warm

warm-keeping
fails (product
stay in cooking
position, or no

function has been
cancelled by user
during the setting. See
keep warm function

Send to the authorized
service center for repair.

Stop the appliance and
restart the program.

If the problem repeats,
please send to the
authorized service center
for repair.

heating). paragraph.
The sensor on the top
EO open circuit or short
circuit.
The sensor on the
E1 bottom open or short
circuit.
E3 High temperature

detected.

Stop the appliance and
restart the program.

If the problem repeats,
please send to the
authorized service center
for repair.

Remark: If inner bowl is deformed, do not use it anymore and get a
replacement from the authorized service center for repair.

ENVIRONMENTALPROTECTION

)i

Help protect the environment!
® Your appliance contains a number of materials that may be
recovered or recycled.

mmmm > leaveitatalocal civic waste collection point.

w



MAHEJb YINPABJIEHUA
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MapoBas Kop3unHa

MepHas wkana gna sogbl 1

puca

CbhemHan vawa

MepHbili cTakaH

Jloxka gna puca

Jloxka ana cyna

Kpbiwka

CbemHan BHYTPEHHAA KpblLLKa

MwnkpoknanaH fasneHnn

KHonka ¢ukcaumm KpbiLwKy

PykoaTka

HWXHUM nepexogHnK

OnopHoe KosnbLo

Jlonactn gna nepemelunsBaHmna

Hacagka ona camoouncTku

MNaHenb ynpasneHusn
Knasuwa Keep warm/Cancel
(Moporpes/OTmeHa)
KnaBuwa Menu (MeH1o)
Knasuwa Auto Rinse
(CamoouncTKa)
Knasuwa DIY (PyuHol pexxum)
Knasuwa <
Knasuwa «3anyck»
Knasuwa Delayed start
(OTnoXeHHbIN 3anyck)
Knasuwa Stir
(MepemelunBaHme)
Knasuwa «Temnepatypa/
Taimep»
Knasunwa >

* B 3aBMCUMOCTW OT MOAENN

17 WHankaTopbl GyHKLUMNA
a OyHkunA 3anekaHune/
Bbineuka
b ®yHKumA npurotoBneHna
cyna
¢ OyHKUWA NPUrOTOBNEHNA Ha
napy
d OyHKuMA TyweHua /
Me[i/IeHHOro NPUroToBIeHUA
e OyHKunA obpa3oBaHUA
KOPOUKM/06xKapKu
f OyHKuUA NpuroToBneHuUA
BapeHbA
g OyHKUMA NpUroToBNneHna
KaLum
h ®yHkumAa npurotoBnexHna
norypta/Tsopora
i OyHKuMA nogbema TecTa
j  OyHKUMA NpurotToBneHnA
nuuLbl nn gecepra®
k OyHKuma npurotoBneHna
puca/kpyn
| ®OyHKumA npurotoBneHms
nnoBa/pn3oTTo
m OyHKUWA NPUroTOBNEeHWSA
nefibMeHemn unm nactbr*
n OyHKUMA pasMopaxxmBaHNA
o OyHKUMA pa3orpesa
18 LWHyp nutaHna
19 Kopnyc



MEPbI MPEAOCTOPOXXHOCTU
WHCTPYKLUA MO BE3OMNMACHOCTU
BHumartenbHo I1p0'~II/ITaI7ITe 3TN npaBwia "

XpaHNTe NX B HAAEXXHOM MecTe.

« DTOT npubop He npeanonaraeT ynpaBneHUA
NOCPeACTBOM BHELUHEro TaMepa Win CUCTEMDbI
AVNCTaHLMOHHOIO yNpaB/ieHns.

+ lNpunbop He NpeaHa3HauYeH Ana NCNob30BaHMA
petbMu Mnaguwe 8 net. OHM MOryT NOIb30BaTbCA
npubéopom TONbKO Mop HabnwogeHnem nnbo
nocne Toro, Kak 6yayT MPOWHCTPYKTUPOBaHbI
o 6e3onacHOM WCMonb3oBaHUKM npubopa wu
MOMMYT, Kakue OmnacHOCTM MOFyT OblTb C HUM
cBA3aHbl. He gonyckaeTca BbIMONHEHNE YNCTKM
N obcnyKMBaHUA AeTbMU. XpaHuTe npubop un
WHYP MUTaHWA K Hemy B MecTe, HeOCTYMHOM
AnAa gpeten mnagwe 8 net.

« Mpubop MOXeT WCNONb30BaTbCA  NULAMU
C  OrpaHuMYeHHbIMN  GU3NUYECKUMU nnu
YMCTBEHHbIMM CMOCOOHOCTAMU, a TaKXKke Mpu
OTCYTCTBMW OMbITa WAM 3HAHWIA TONbKO MNoj
HabnoageHem nMbo nocsie Toro, Kak OHU
6yayT NPOUHCTPYKTUPOBaHbI O 6Ge3omacHOM
NCMoNb30BaHMM nNpubopa M MNONMYT, KaKue
OMacHOCTM MOTYT ObITb C H/M CBA3aHbI.

- [leTam 3anpelleHo nrpatb C Npubopom.

« XpaHuTe npubop B HeAOCTYMHOM ANnA AeTen
MmecTe.



« Mpnbop paspaboTaH ToNbKO ANA [OMALUHEro

NCMOMb30BaHMA.
Mpnbop npeaHasHayeH NCKNOYNTENBHO
AN AOMalLHero ucnonb3oBaHuA. OH  He
npegHasHayeH  AnAa  WUCMONb30BaHMA B
cnepyloWwmx Cyyasax, Ha KOTopble rapaHTua He
pacnpoCTpaHAETCA, @ UMEHHO:

-Ha KyxHAX, OTBefeHHbIX ANA nepcoHana B
mMarasuHax, 61opo 1 nHon npodeccroHanbHoOM
cpegne,

- Ha pepmax,

- NocTtoanbuammn roCTUHWNL, moTenen "
WHbIX 3aBefeHW, NpefHa3HauYeHHbIX AnA
BPEMEHHOTO NPOXMNBAHNSA,

- B 3aBegeHunAx Tmna «<KOMHaTbl A8 roCTen».
Ecnn Baw npu6op o6opynoBaH CbeMHbIM
WHYPOM: B Cjlyyae MOBPEXAEHUA LWHYypa
NUTAHUA ero cefyeT 3aMeHUTb LUHYPOM W
cneumanbHbIM  YCTPOMCTBOM,  KOTOpble  Bbl
MOXeTe MpuobpecT y Npou3BOAUTENsa WM B
CEPBUCHOM LIEHTpE.

Ecnn Bal npubop o6opynoBaH
CTauVOHapPHbIM WHYPOM NUTAHUA: €C/IN LLHYP
MUTAHUA MOBpeXAeH, B Lensax 6e3onacHoCTu
€ro 3amMeHa BbIMOJIHAETCA NPOUN3BOANTENEM, NN
B COOTBETCTBYIOLEM CEPBUCHOM LIEHTPE, WK
KBaNMPMLUMPOBaHHbIM CNEeLasIMCTOM.
3anpeLleHo norpyatb Nprubop B BOAY.




Ona  uucTtkn  akceccyapoB ©  feTanen,
KOHTaKTUPYOWMX C MNPOAYKTaMU MUTaHKUA,
pekomeHayeTcA NCNoNb30BaTb BNAXHY0

TPANKY unyM ryoky C XMAKOCTbiO AN MblTbA
nocyabl. [NpoTpuTe C NOMOLLbIO BAAXHOW TPAMNKK
nnn ryékm ana mbitbA nocyabl. pocywunTb
aKceccyapbl 1 geTanu, KOHTakTupytowme ¢ eou,
CYXOW TPAMNKOMW.

Ecnu Ha npubope ecTb cumson 4, oH 03HauaeT:
«BHUMaHMe! [ToBepxXHOCTM NpU UCNONb30BaHUN
MOTYT CU/IbHO HarpeBaTbCA».

BHumaHume! [loBepxHOCTb  HarpeBaTeslbHOro
3N1eMeHTa OCTaeTCA ropAvYen HEKOTopoe Bpems
nocne NCnonb3oBaHMUA.

BHumaHwme! [Tpn HeHagnexalwem ncnonb3oBaHnm
npubopa cywecTByeT PUCK NOyYEHUA TPaBMblI.
BHumaHue! Ecnm Baw npubop obopypoBaH
CbEMHbIM LWHYPOM MNUTaHWA, He JonyckaunTe
nonagaHna MXUAKOCTU Ha COeAUNHUTESNIbHble
3N1EMEHTDI.

Bcerma BbikntouanTe npubop B Ceaylowmx
cnyvasx:

- HEeNoOCpPeaCTBEHHO NOC/Ie NCNOMb30BaHMS;

- 0151 TOro, YTobbl €ro NepemMecTuTb;

-nepeg TeM, KakK Moynuctutb npubop wunu
NPOVN3BECTN TEKYLLUNIN PEMOHT,

- et Npubop He GyHKUMOHMPYET NPaBUIIbHO.
Bo Bpema paboTtbl 3nekTpuyeckun npubop
HarpeBaeTcA [0 BbICOKOW TemmnepaTtypbl, uYTO



MOXeT NpUBECTN K oxoram. He goTparveantecb go
BUAMMbIX HarpeBaloLLNXCA NOBEPXHOCTEN, ropayei
BOZbl, Mapa 1 efpl.

Bo Bpems npurotoBneHna npmubop HarpeBaeTcA
n BblpabatbiBaeT nap. He npubnuxante Hemy
PYKY Unu rofiosy. He KnaguTe MOKpYO TPANKY Ha
BHELLHIOK KPbILLKY.

Ncnonb3ynte npubop TONbKO Ha YCTOMYMBOW
pabouell MNOBEPXHOCTM, C YCTAHOBMIEHHbIMU
pyykamu (B ciiyyae ux Hannums), Bo n3bexxaHve
pasnunBa ropayYen KXngKocTu.

He npubnmxanite pyku n ronosy K OTBEpCTUIO
AnA BbIxoga napa. He 3akpbiBanTe oTBepcTMe
nobbIMM NpegMeTamu.
Bcnyuaenpobnemobpatiantecb BopulmanbHble
CEePBUCHbIE LIEHTPBbI.

Mpnbop MOXHO MCNONb30BaTb Ha BbICOTE A0
4000 m.

+ B uenax Bawen 6e30nacHOCTM AaHHbIA NpPUOOP COOTBETCTBYET

CylecTBylOWYM HOpMaM 1 npasBunam (HopmaTuBHble — aKTbl,
Kacatowmecs HM3KOro HanpsXeHus, 3NeKTPOMarH1THON
COBMECTUMOCTM, MaTepuanos, COMpUKacaloWmxca ¢ NpoayKTamu,
oXpaHbl OKpy»KatoLen cpefbl...).

. I'IpOBepre, COOTBETCTBYET NN HanpAxXeHne B CeTU yKadaHHOMY Ha

npubope (ToNbKo NePeMeHHbIN TOK).

« MpuHXMan BO BHMMaHWe pa3Hoobpasme AENCTBYIOLWMX CTaHAAPTOB,

npoBepbTe MPUGOP B MECTHOM aBTOPV30BAHHOM CEPBVICHOM LIEHTPE,
€ OH ByfeT UCNoNb30BaTbCA He B TOW CTpaHe, rae 6bin npruobpeTeH.



MopgkniouyeHne K ceTn NNTaHNA

He ncnonb3yiite npubop, ecnu:

- MOBPEXAEH CaM NPUOOP NN ero 3MEKTPOLLHYP;

- Npubop POHANM WAN UMeeT BUAMMble NOBpPEeXAeHUA, Nnbo He
bYHKUVOHMPYET AOMKHBIM 06pa3om.

- B Takux cnyyasax BO um3bexaHue oOMacHOCTM npubop crepyert
OTNpPaBuUTb B ONVMXKaWLLNA aKKPeAUTOBAHHbIN LEHTP TeXHUYEeCKOoro
obcnyxuBaHus. He pa3bupaiite nprbop camocToATeNbHO.

He ocTtaBnanTe WHyp CBUCAIOLWNM.

Bkntouaiite npnbop TONbKO B PO3ETKY C 3a3eMJIEHNEM.

He wucnonb3yite ypnuHutens. Ecnu Bbl npuHuMmaeTe Ha cebs

OTBETCTBEHHOCTb WCMOMb30BaTh YASIMHUTENb, YoeanTecb B TOM, YTO

OH HaxoAWTCA B XOPOLUEM COCTOAHUY, UMEET 3a3eMEHHYI0 PO3eTKY U

COOTBETCTBYET HanpsAXeHuo npubopa.

He BblgepruBaiTe WHyp U3 PO3eTKU.

OTKNtoYalnTe yCTPOMCTBO OT NIEKTPOCETU, ECAIN OHO He NCMONb3yeTcs,

a Takxe nepep cO60pKoi, pa3bopKoii 1 BbINMONHEHNEM OUNCTKM.

Pa6oTa npn6opa

Vcnonb3yiite Nnockyto, ycTonumnByto pabouytio moBEPXHOCTb, BAANN OT
WCTOYHVKA BOAbI.

Hukorga He ucnonb3ynte npubop 6e3 KOp3WHbI UAM C MyCTbiMU
KOp3uHaMU.

Pyuka ynpaBneHus npuroToBsieHrem JOMxHa paboTtaTb 6e3 nomex. He
[aBuTe Ha Hee 1 He BNOoKMpPYNTe KaKUMK-NMOGO0 BHELHUMIM NpeaMeTaMu.
Hukorza He cHMMaiTe KOp3MHbI BO Bpems paboTbl npubopa.

Hukorga He cTaBbTe KOP3MHbI Ha OTKPbITLIN OroHb UM Nto6oi Apyroi
WCTOYHVK Tenna.

Kop3nHa n HarpeBaTenbHasa MiacTMHa AOMKHbI HemocpeacTBEHHO
KOHTaKTUpOBaTb Apyr C Apyrom. Mcnonb3oBaHue noOBpexAeHHOW
KOP3UHbI UNN Hanuyre oboro npeamMeTa UM Kycouka Nuy mexay
3TVMU ABYMSA LETANSIMU MOXET NPUBECTU K NMOJIOMKe nprbopa.

He nomewante npnbop BO6AM3M UCTOUYHMKOB TeMna WU B ropsayyto
neub: Bbl MOXeTe Cepbe3HO MOBPEAUTD ero.

He HanuBanTe B NpnbOp >KUAKOCTb 1 He KnanTe B HEro NPoAyKTbl A0
TeX Nnop, NoKa He yCTaHOB/IeHa KOp3UuHa.

CnepyviTe  yKasaHMAM  MaKCMManbHOTO  YPOBHA  MPOAYKTOB,
pekomeHayemoro B peLienTax.

B cnyyae BocCnnameHeHua Kakux-nnbo yacTteil nprbopa, HU B Koem




clyyae He TywuTe WX BOAOW. TywumTe MiamMa MOKPbIM BJIaXKHbIM
nonoTeHLeMm.

Jlo6oe TexHnYeckoe 06CnyKrBaHMe NPUGopPa JOMKHO OCYLLECTBATLCA
UCKMIOYNTENbHO B aKKPeAWTOBAaHHOM  LIEHTpe  TeXHUYeCKoro
ob6cny1BaHMA C MCMOMb30BaHVEM 3aMacHbIX YacTell NPoV3BoANTENA.
B cnyyae npodeccroHanbHOro nMbo HeHaaexallero Cnonb30BaHus,
a Takke B CJlyyae HecobOniofeHUA WMHCTPYKLUUA MO 3SKChyaTaumu,
NPOun3BOAUTENb He HeCeT HMKAKOWN OTBETCTBEHHOCTU 3a BO3MOXHble
MOJIOMKM, @ rapaHTVA He PacnpoCTPaHAETCA Ha PEMOHT.

3awmTum oKpyKawoLyio cpeay!

KoHcTpyKuma gaHHoro npubopa npepnonaraeT ero sKcrulyatayuio B
TeYeHune JONruXx NeT.

Tem He meHee, ecnu Bbl pelunte 3amMeHUTb €ro HOBbIM NPUGOPOM, He
3abyabTe N03aboTUTbCA O 3aLMTE OKPY»KaloLLe cpefbl.

Mepen yTunusauuen nprubopa cnefyeT n3Bnedb 6aTapeinky 13 Tanmepa
1 cAaTb ee Ha nepepaboTKy B MECTHbBIN LEHTP YTUM3aLumnm OTXOA0B (B
3aBUCUMOCTUN OT MOZENN).

= 3aLUMITa OKPY?KaloLLeil cpebl — Halla raBHasA 3abora!
® [aHHbIi Npnbop copepXKnT LEeHHble MaTepuasibl, KOTOpble MOXHO

nepepa60TaTb N NCNoJIb30BaTb MOBTOPHO.

< Cpaite npubop B MECTHBIN LIEHTP YTUAN3ALUN OTXOAOB.



MEPEA NEPBbIM UCMOJIb3OBAHUEM

PacnakoBKa ycTponcTBa

+ M13Bneknte yCTPOMCTBO M3  YMAKOBKM W  pacnakymTte Bce
NPUHAANEXHOCTU 1 MpUnaraemble AOKYMEHTbI.

+ OTKpoWiTe KPbILLKY, HaXaB Ha KHOMKY OTKPbITUA, PaCMONIOKEHHYIO Ha
Kopnyce — puc. 1.

BHMMaTenbHO MpoOYTUTE WMHCTPYKUMN u cobniofaiite nopsaaok
pa6oTbl.

OuwnctKa npuéopa

+ WV3BneknTe yawy — puc. 2, BHYTPEHHIOO KPbIWKY — puc. 3, KnanaH
nasneHnsa — puc. 4 un 5.

+ OumcTuTe Yally, KnanaH n BHYTPEHHIO KPbILLKY Npvi MOMOLLY Fy6Kn 1
cpeAcTBa AS1A MbITbA NOCY/bl.

« TpoTpuTe Hapy»KHYI0 YacTb MPUOOPA 1 KPbILIKM BAaXKHOW TKaHbIO.

+ TwaTenbHO BbITPUTE HACYXO.

+ [NomecTnTe BCe aneMeHTbl 06PaTHO B UCXOHOE NonoxeHue. MNpaBusibHO
YCTaHOBUTE BHYTPEHHIOIO KPbILIKY Ha BEPXHeW Kpbllike yCTPOMCTBa.
BcTaBbTe BHYTPEHHIOW KPbILWKY MeXay 2 60po3aamm 1 MPOTONKHUTE
ee B HarpaBJieHUV BepXHell KPbILKK A0 duKcaLummn. BctaBbTe ChbeMHbIN
LIHYP B rHe3[0, PacrnofiokeHHOe Ha OCHOBaHUN YCTPOCTBA.

PABOTA YCTPOVICTBA U BCEX ®YHKLUIA

+ TwartenbHO NPOTPUTE HAPYXKHYIO YacTb Yawy (0COBEHHO OCHOBaHMe).
Y6enuTechb B OTCYTCTBMU MOCTOPOHHEro 0cafika W KNAKOCTU Nof Yallen
1 Ha HarpeBaTeNlbHOM 31eMeHTe — puC. 6.

« MNomectnTe yvawy B ycTpoNCTBO. Y6eauTecb, UTO OHa YCTaHOB/EHa
npaBuIbHO — puc. 7.

+ CoepnHuTe nonatky ANA NepemeliBaHNA C H/XKHUM NepPeXOfHVKOM,
OMOPHbIM KOMbLOM — PUC. 8 1 MOMECTUTE BCHO KOHCTPYKLUMIO B YaLly
— puc. 9.

+ Y6epgutech B TOM, UTO BHYTPEHHAA KPbILLKa YCTaHOBJIEHA NPaBUIIbHO.

+ 3aKponTe KpbILLKY 4O LienyKa.

+ BcTaBbTe WHYp NTaHNA B pa3beM Ha OCHOBaHWW MyNbTBapKK, a 3aTeM
noaklounTe ero K poseTke. YCTPOMCTBO M3[ACT MPOAOIKMUTENbHbIN
3BYKOBOW CMTHan, 1 Ha MrHOBEHME Ha MaHenu yrnpasfieHNa 3aropaTca
BCE WHAMKATOPbl. 3aTeM Ha 3KpaHe MOABUTCA 3HaK «---—-», a BCe
WHAMKATOPbI MOracHyT. YCTPONCTBO NeperifeT B PeXUM OXMAAHMA.




Tenepb MOXKHO BblOpaTb OfHY U3 GYHKLMIA MEHIO.

+ He poTparmBaintecb [O HarpeBaTeNbHOroO 3feMeHTa, Korga npubop
BK/IIOUEH B PO3€TKy, a TaKXe Mocse MpuUrotoBineHus nuwm. He
nepeHocuTe YCTPONCTBO BO BPeMs UK cpa3y Nocse NCrosb30BaHus.

+ YcTpoMcTBO npefHa3HayeHO ANA MCMONb30BaHMA TOMbKO BHYTPU
NMoMeLLeHnIA.

He knapgurte pyky Ha BbiNyCKHOe OTBepcTue ANid napa B npouecce

NPUroTOBNEHUA MWLM, NMOCKONbKY CYLIeCTBYeT OnacHOCTb

nosiy4eHunsa oxxora — puc. 12.

Mocne Hayana npouecca NPUroToBAEHUA NULLK, ecniu Heobxoaumo

NOMEHATb OWNGOYHO YCTAaHOB/IEHHYIO NPOrpamMmmMmy NPUroToBAEHMS,

HakmuTe Ha knasuwy KEEP WARM/CANCEL (MOAOINPEB/OTMEHA) n

CHOBa Bblb6epuTe Heo6xoauMyI0 GyHKLUIO.

Acnonb3yiiTe TONbKO BHYTPEHHIOW Yally, MNOCTaBAAEMYI C

YCTPOWCTBOM.

He HanuBaiiTe BoAy M He KnaguTe WHrpeaneHTbl B npu6op 6es3

YCTaHOBJNIEHHOW B HEro Yalm.

MakcumanbHoe KONNYeCTBO BOAbl + WHrpeANeHTOB He AOMKHO

npeBbillaTh CamMyi0 BbICOKYI0 OTMETKY BHYTPY Yalum — puc.7.




TABJIMLA MPOTPAMM MNMPUTOTOBJIEHUA BJ1IO

Bpews npuroroan Nonactin K Tewneparypa
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KNABULIA MEHIO

B pexume oxupaHusa ncnonb3ynte knasuwy Menu (MeHto), uyTo6bI
nponuctate cnegytowme ¢yHKumn: 3anekaHue/Boineuka —> Cyn —>
MpurotoBneHve Ha napy — TyweHve/MeaneHHoe MpUroToBneHve
— Kopouka/O6xapka — Baperbe —> Kawa — Worypt/Teopor —>
Moabem Tecta — Muuua unu gecepT — Puc/kpynbl — Mnos/Pu3oTTo
—> lNenbmeHun nnm nacta — PasmopakunsaHne — Pasorpes

Ha »kpaHe o0TOOpasvTcs 3afjaHHOe MO YMONUYaHUK  Bpems
NPUroToBNEeHNA ANA KaxKaon QYHKLMM (3a UCKITIoUYeHnem «Pruc/Kpynbi»,
«Mnos/PusoTTo» n «Morypt/Teopor»). ECnvi Ans BbIGpaHHON NPOrpammbi
JocTynHbl pexkumbl Keep warm (Mogorpes) u Stir (MepemewnsaHue),
6ynyT ropeTb COOTBETCTByOLWME MWHAMKATOpbl. KnaBuwa «3anyck»
HauMHaeT MwuraTb W 3aropaetcA WHAMKATOP COOTBETCTBYHOLLEN

dyHKUMM.

MpumeyaHune

Mpu Heo6X04MMOCTN AONTrMM Ha)KaTuem (A0 MOMEHTa AJIMHHOrO
3BYKOBOro curHana) knasuwm Menu (MeHI0) MOXHO OTKAKYUTb
3BYKOBOI curHan. Ecnu Bbl XoTWTe CHOBa BKNKYMTb 3BYKOBOW
CUrHan, Haxxmure Knasuwy Menu ewe pas.

OYHKUNA3ANEKAHUE/BbBIMEYKA

Ona Bbibopa ¢yHKuum Baking (3anekaHue/Bbineyka) wcnonb3yiiTe
knaeuwy Menu (MeHio). Ha 3KpaHe oTobpasuTcA 3afjaHHoe Mo
YMOJSIYaHWIO BPeMA MPUrOTOBAEHWA, a MHAMKATOPbI «3anyck» u Stir
(MepemelunBaHme) HaUHYT MUraTb KpacHbiM. C MOMOLLbIO KNaBuLL < 1
> Bbl6epuTe By 6ntoga: OBolu, pbiba, NT1La NN MSCO.

HaxmnTe Ha KknaBuwy «Temnepatypa/Taiimep», uToObl Mepentn K
HacTpolike BpemMeHH, a 3aTemM C MOMOLLbIO KNaBuUW < 1 > M3MeHuTe
Bpema NpuUrotoBfieHnsa. BHOBb HaxmuTe Ha KnaBuwy «TemnepaTypa/
Tarimep» 1 n3meHnTe TemnepaTypy C MOMOLLbIO KNaBuL < 1 >.
HaxmunTe knasuwy Stir (MepemelunBaHne) — 3aroputca nHamkatop Stir
(MepemelumnBaHme). Haxxmute Ha KnaBuly ele pa3 AnAa OTKOUYEHUA
dyHKumm Stir (MepemewrBarne). Ecnu nepep 3anyckom nporpaMmbl
MPUrOTOBNIEHNA HE BLIMOMHATCA Kakune-nnbo paenctsuda, dyHKUMA
nepemelurBaHyA OyaeT OTK/oUEeHa.

Haxkmute Ha kKnasuwy «3anyck». MynbTmBapka Ha4HeT NpuUroToBfeHme
no nporpamme Baking (3anekaHve/Bbineuka), 3aroputca MHAUKaATOP
«3anyck».Ha gncnnee otobpasuntca octaBLieecs BpeMs MPUrOTOBEHN .
Mo OKOHYaHMVM NPUrOTOBAIEHNA MYNbTUBAPKa TPVXKAbI N3[aCT 3ByKOBOWN



CUTHanN 1 nepenaert B peXunm nogorpesa, 3aroputca nHankatop Keep
Warm (Moporpes), a Ha aucnnee 6ygeTt otobpaxxaTbCA Bpems, B TeueHne
KOTOPOTO BbINOHAETCA NOAOrPeB. m

OYHKUNA NPUTOTOBJIEHNA CYNA

- [Ona Bblbopa o¢yHKumMm Soup (Cyn) mcnonb3yinte knasuwy Menu
(MeHt0). Ha 3KkpaHe oTOOpa3vTCs 3agaHHOE MO YMOJUYAHUK Bpems
NPUroToBeHna, a nHamKatopbl «3anyck» u Stir (MepemewmBaHne)
HayHyT mMuraTb KpacHbiM. C MOMOLLbIO KNaBuw < 1 > BblbepuTe BUfA
6ntoga: Oowy, pbiba, NTHLA UK MACO.

« Haxmwute Ha knasuwy «Temnepatypa/Taiimep», 4ToObl NepenTn K
HacTpolike BpemMeHH, a 3aTemM C MOMOLLbIO KNaBuUW < 1 > M3MeHuTe
BPEMS MPUTOTOBEHNS.

+ Haxmure knasuwy Stir (MepemelurBaHmne) — 3aropmutca nHgmukatop Stir
(MepemelunBaHme). HaxxmnTe Ha KnaBuwy ele pas AnAa OTKoUYeHNUA
odyHKumm Stir (MepemewrBanne). Ecnu nepep 3anyckom nporpaMmbl
NPUroTOBNIEHNA He BbIMOSHAIOTCA KaKue-nmbo aencTBus, yHKUMA
nepemelurBaHuA ByeT OTK/oYeHa.

+ HaxmuTe Ha KnaBuwy «3anyck». MynbTrBapka HauyHeT NPUroToBeHne
no nporpamme Soup (Cyn), 3aropuTca MHAMKaTop «3anyck». Ha gucnnee
0TO6PA3UTCA OCTaBLUEeCA BPeMA NMPUrOTOBNEHNA.

+ [o OKOHYaHWM MPUTOTOBNEHUSA MYNIBTMBAPKA TPVKAbI M34ACT 3BYKOBOM
CUrHan 1 nepenaeT B pexxnm nofdorpesa, 3aroputca nHaukatop Keep
Warm (Moporpes), a Ha grcnnee 6yaet otobpaxaTbCA Bpems, B TeYeHne
KOTOPOTO BbIMOJHAETCS NOLOrPEB.

OYHKUNA NPUTOTOBJIEHUAA HA MNAPY

- [na Boibopa dyHKUmM Steam (MprrotoBneHve Ha Napy) UCMONb3yNTe
knasuwy Menu (MeHio). Ha 3KpaHe oTobpasnTcA 3afjaHHoe o
YMOJIYQHWIO BPeMA MPUroTOBMIEHMA, @ MHAMKATOP «3amnyck» HauHeT
MuraTb KpacHbiM. C momollbio Knasuw < 1 > BblbepuTe BUA 6niopa:
Osolwyy, pbiba, NTHLA U MACO.

+ Haxmwute Ha knasuwy «Temnepatypa/Taiimep», 4ToObl nepenTn K
HacTpolike BpemeHH, a 3aTemM C MOMOLLbIO KNaBuUl < 1 > M3MeHuTe
BpPeMsA NPUroToBNEHNA.

+ Haxmure Ha Knasuwwy «3anyck». MynbTrBapKa Ha4yHeT NpUroTosBsieHne
no nporpamme Steam ([lpurotoBneHme Ha napy), 3aroputcA
MHAVKaTOp «3anyck». Ha gucnnee otobpasntca ocTaBlueecs BpemA
NPUroToBMIEHWA.



Mo OKOHYAHUV MPUTOTOBNEHNA MYNbTUBaPKa TPUXK/bI M34aCT 3BYKOBOWA
CUrHan 1 NepeiaeT B PEXMM NOJOrPEBa, 3aroputca nHamkatop Keep
Warm (Moporpes), a Ha aucnnee 6ygeT oTobpaxkaTbCs BPems, B TeUeHne
KOTOPOTO BbIMOJIHAETCA NMOLOMPEB.

PekomeHpaLun ANA NPpUroTOBNIeHNA Ha Napy

Heobxoaumo nogaepKuBatb Haanexallee KONM4ecTBo BOAbl, YPOBEHb
KOTOPOW BCerga AOIKeH OblTb HMKEe MNapOoBO KOP3UHbI. MpeBbilweHre
3TOro ypoBHA (MaKkc. 2,5 1) MOXeT MpUBECTU K HexenatesibHoMy
KOHTaKTy BOAbl C MpoAyKTamu npouecce Wucnonb3oBaHua. [na
cBefleHUs, 0TMEeTKa 2 CTakaHOB BHYTPM Yally COOTBETCTBYET MPUMEPHO
1 nnuTpy BOAbI.

MprbnnsnTenbHoe Bpems MPUroTOBMEHUA Ha Mapy coctaBnseT 1 u.
30 MUH. Ha 2 n BOAbl 1 45 MUH. Ha 1 n BOAblI.

lMomecTnTe NapoBy0 KOP3MHY Ha MUCKY.

[onoxute NHrpeaneHTbl B KOP3KMHY.

OYHKUMA TYLWWEHUA / MEANIEHHOIO NPUTOTOBJIEHUA

Ona Bbibopa ¢yHKumm Stew/Slow Cook (TyweHue / MepneHHoe
npuroTosfieHne) ucnonb3ynte knasuwy Menu (MeHio). Ha skpaHe
0TO6pPa3nTCA 3afaHHOe MO YMOJSIYAHMIO BPEMs MPUroTOBAEHUS, a
NHAMKaTOP «3anyck» HaYHeT MuraTb KpacHbiM. C MOMOLLbIO KnaBuL < 1
> BblbepuTe BUA 6ntoga: OBoLy, pbiba, NTULA NN MACO.

HaxmnTte Ha knaBuwy «Temnepatypa/Taiimep», uToObl Mepentn K
HacTpolike BpemeHu, a 3aTemM C MOMOLLbIO KNaBuUW < 1 > M3MeHuTe
BpeMs NMpuUroToBnieHnsA. BHOBb HaXkmuTe Ha Knasuwy «Temnepatypa/
Talimep» 1 N3MeHWTe TemnepaTypy C MOMOLLbIO KNaBuLL < U >.
3aroputca nHgukaTop Stir (MepemelunBaHue). Haxxmute Ha Knasuwy Stir
(MepemelunBaHue) ana otknodeHna GyHkumm Stir (MepemelunBaHme).
HaxmunTe ewe pa3 gna BknoyeHna ¢yHkumm. Ecnm nepen 3anyckom
NporpamMmbl NPUroTOBMIEHMA HEe BbIMOMHATCA Kakue-nmbo fencTBums,
dYHKUMA NepemeLlBaHMs OygeT BKIOUEHa.

HaxxmunTe Ha KnaBuwy «3anyck». MynbTuBapka HauHeT NPUroToBieHre
no nporpamme Stew/ Slow cook (TyweHne / MegneHHoe
NPUroTOBNEHNE), 3aropuTcA WHAMKaTop «3anyck». Ha pgucnnee
0TO6Pa3NTCA OCTaBLUEECA BPEeMA NMPUrOTOBNIEHMS.

o OKOHYaHUM NPUFOTOBIEHNA MyNbTUBaPKa TPV b U3AaCT 3BYKOBOWA
CUTHan 1 nepenaeT B pexxum nofJorpesa, 3aroputca uHauxkatop Keep
Warm (Moporpes), a Ha gucnnee 6ygeTt oTobpaxxaTbCA Bpems, B TeueHue
KOTOPOrO BbINMOMHAETCA NOJOrPEB.



OYHKUNA OBPA3OBAHUA KOPOYKIN/OBXXAPKIU

[ins Bibopa ¢yHKumM Crust Fry (O6pa3oBaHuMe KOPOUKM) NCNOb3yinTe
knasuwy Menu (MeHio). Ha 3KpaHe oTobpasnTtcA 3afjaHHoe Mo
YMOJIYQHUIO BPeMA MPUroTOBMIEHUA, @ MHAMKATOP «3amnyck» HauyHeT
MuraTb KpacHbiM. C momollbio Knasuw < 1 > BbibepuTe BUA 6niopa:
Osolyy, pbiba, NTHLA U MACO.

HaxxmnTte Ha knaBuwy «Temnepatypa/Taimep», uToObl Mepentn K
HacTpolike BpemeHH, a 3aTemM C MOMOLLbIO KNaBuUl < 1 > M3MeHuTe
BpemA NpurotosfieHna. BHOBb HaxmuTe Ha Knasuwy «Temnepatypa/
Tarimep» 1 n3meHnTe TeMnepaTypy C MOMOLLbIO KNaBuL < 1 >.
3aroputca nHgukaTop Stir (MNepemewrBaHue). Haxxmute Ha knasuLwy Stir
(MepemelunsaHue) ana otknoueHusa GyHkumm Stir (MepemelunBaHue).
HaxxmunTe ewe pas gna BkoyeHna ¢yHkumm. Ecnmn nepepn 3anyckom
NporpamMmbl MPUrOTOBNEHNA HE BbIMOMHAKTCA Kakne-nnbo fencTans,
dyHKLMA NepemMellriBaHNA OyfeT BKNloYeHa.

Haxxmute Ha kKnasuwy «3anyck». MynbTmBapka HauHeT NPUroTosfieHne
no nporpamme Crust Fry (Kopouka/O6:xapKa), 3aroputca UHANKATOP
«3anyck».Ha gncnnee otobpasnTca ocTaBLIeecA BPEMA NPUTOTOBIEHUA.
o OKOHYaHUN NPUFOTOBIEHNA MyNbTUBaPKa TPVl U3AacT 3BYKOBOW
CUrHan 1 nepemnaeT B peXXunm noforpesa, 3aroputca nHaukatop Keep
Warm (Moporpes), a Ha aucnnee 6ygeTt oTobpaxxaTbCA Bpems, B TeueHne
KOTOPOrO BbINMOSHAETCA NOJOrPEB.

Mpumeyanne.

Ucnonb3yiite faHHY GYHKUMIO TONbKO BMeCTe C Mac/iom W
npoaykramu. Ecnn ncnonb3yertca macnio 6e3 npoayKToB, 3TO MOXKET
NPUBECTU K MOBPEXAEHUIO YCTPONCTBA WM BO3HUKHOBEHUIO
onacHom cutyauum.

He uncnonb3yiite BMecTe ¢ faHHOIN QyHKLME NapoBY0 KOP3UHY:
OHa MOXKEeT pacnaaBuUTbCA.




OYHKUNANMPUTOTOBJIEHUA BAPEHbA

[na Bbibopa ¢yHKUMM Jam (BapeHbe) mncnonb3yiite knasuwy Menu
(MeHto). Ha akpaHe oTO6pasvTCA 3afaHHOE MO YMOMYaHUK Bpems
NPUroToBMIEHA, @ UHAUKATOP «3aMyCK» HaYHET MUraTb KPaCHbIM.
HaxmnTe Ha knaBuwy «Temnepatypa/Taiimep», uToObl Mepentn K
HacTpolike BpemeHu, a 3aTemM C MOMOLLbIO KNaBuUW < 1 > M3MeHuTe
BpemMA NpurotossieHnA. BHOBb HaxmuTe Ha Knaeuwy «Temnepatypa/
Taimep» 1 n3meHnTe TemnepaTypy C MOMOLLbIO KNaBuL < 1 >.
3aroputca nHgmkaTop Stir (MepemelunBaHme). HaxxmuTte Ha Knasuwy Stir
(MepemelunBaHmne) ana otknoueHua GyHkumn Stir (MepemeluriBaHue).
HaxmunTe ewe pa3 gna BknoyeHua ¢yHkumm. Ecnm nepen 3anyckom
NporpamMmbl NPUroTOBNIEHMA HE BbIMOMHATCA Kakne-nmbo fencTBums,
dyHKLMA nepemMellriBaHNA OyfeT BKIoYeHa.

Haxkmute Ha kKnasuwy «3anyck». MynbTmBapka HauHeT NpUroToBfeHve
no nporpamme Jam (BapeHbe), 3aroputca uHAMKatop «3anyck». Ha
aucnee oTo6pasmTcA ocTaBLLeecA Bpems NPUroToBEHNA.

Mo OKOHYaHWV NPUTOTOBNEHNA YCTPONCTBO TPUXKAbI M3[aCT 3ByKOBOW
curHan.

npwmeqaume Ona >Toro pexuma He npegycMmoTpeHa ¢VHKLI.IIISI
nopgorpeBa

OYHKUNA NPUTOTOBJIEHMNA KALLU

[na Bbibopa ¢yHKuum Porridge (Kawa) ncnonb3yite knasuwy Menu
(MeHto). Ha aKkpaHe oTO6pasvTCA 3afaHHOE MO YMOMYaHUK Bpems
NPUroToBMIEHNA, @ UHAUKATOP «3amMyCK» HaYHET MUraTb KPacHbIM.
HaxmnTe Ha KknaBuwy «Temnepatypa/Taiimep», uToObl Mepentn K
HacTpolike BpemeHu, a 3aTemM C MOMOLLbIO KNaBuUlW < 1 > M3MeHuTe
BPEMS MPUTOTOBEHNUS.

3aroputca nHaukaTop Stir (MepemelwnBaHune). Haxxmute Ha knasuLwuy Stir
(MepemelunBaHue) ana otknoveHna GyHkumm Stir (MepemelunBaHue).
HaxmuTe ewe pas gna BkoyeHusa ¢yHkumm. Ecnn nepen 3anyckom
NporpamMmbl NMPUroTOBNIEHMSA HE BLIMOMHATCA Kakue-nmbo fencTeums,
dyHKUMA NepemeLLBaHMA ByaeT BKOYEHa.

HaxmuTe Ha KnaBuwy «3anyck». MynbTuBapka HauHET NPUroToBIeHKE
no nporpamme Porridge (Kawa), 3aroputca nHamnkatop «3anyck». Ha
avcnnee oTobpasmnTca ocTaBLUeecs Bpemsa NPUroToBieHN .

o OKOHYAHUU NPUTOTOBIEHNA MyTIbTUBapPKa TPUX/bl U34aCT 3BYKOBOWA
CUrHan 1 nepeinaeT B pexxunm nofgorpesa, 3aroputca nHaukatop Keep
Warm (Moporpes), a Ha aucnnee 6yget otobpaxxaTbCA Bpems, B TeueHne
KOTOPOTO BbIMOJIHAETCS NOLOrPEB.



OYHKLUUANMPUTOTOBJIEHUA NOTYPTA

- [na Bbibopa GyHkumm Yogurt/Cheese (MorypT/Teopor) ncnonb3yiite
knasuwy Menu (MeHio). Ha 3KpaHe otobpa3utca Hagnucb P1,
O3Havallaa npuUroToBsieHMe NOrypTa, a 3aTemM 3aflaHHOe Mo
ymonuaHuio Bpema npurotoBneHnsa 08:00, 1 uHAMKaTOp «3amnyck»
HayHeT MUraTb KpacHbIM.

+ Haxmute Ha knasuwy «Temnepatypa/Tarimep», 4ToObl nepenTn K
HacTpolike BpemeHH, a 3aTemM C MOMOLLbIO KNaBuUl < 1 > M3MeHuTe
BpPEeMsA NPUroToBAEHNA.

+ Haxmwute knasuwy Stir (MepemelurBaHne) — 3aroputca MHAMKaTOP
Stir (MepemewwnBaHue). Haxmute Ha KnaBuwy euwe pa3s Ana
oTKnoyeHna dyHkumm Stir (Mepemelunsanne). Ecnn nepep 3anyckom
NporpaMmbl MPUrOTOBNEHNA HE BbIMOMHATCA Kakne-nnbo fencTsns,
dYyHKUMA nepemellvBaHMsA OyfeT OTKNueHa. B pexume pabotbl ¢
faHHOW dyHKLUMel nocne BKIIOYEHWA NIONaTKM nomeluviBaHne Oypet
BbINOMHATLCA TONbKO B TeYeHMe NocneaHnx 15 M1UHYT npuroToBneHna
AnA nepemellnBaHNA Norypra.

+ Haxmute Ha KnaBuLly «3anyck». MynbTuBapKa HauHeT NpUrotTosneHne
no nporpamme Yogurt (MorypT), 3aroputca nHgukatop «3anyck». Ha
aucnee oTobpasmTcA ocTaBLLeecA Bpems NpuUroToBeHN .

+ [lo oKOHYaHMM NPUTrOTOBNEHUA YCTPONCTBO TPUMKAbI N3AACT 3BYKOBOMN
curHan.

MNpumeuyaHve [nAa 3TOoro pexuma He npegycMmoTpeHa ¢yHKUuA

noporpesa

BbIBOP UHIPEAUEHTOB A1 NOT'YPTA

Monoko

Kakoe monoko caiepnyet ncnonb3oBaTtb?

I7Iorypr| no BCeEM HawWum peuentam (3a ncknryeHnem oTaesnibHoO

O603HaHeHHbIX cnyqaeB) FOTOBATCA C I'IpI/IMeHEHVIEM Koposbero MOJ1OKa.

Mo»HO ncnonb3oBaTb pacTnTesIbHOE MOJIOKO, Hanpumep COeBOE, a TakXke

oBeYbe NNn Ko3be, HO B 3TOM CJly4ae NOTHOCTb I7I0prTa 6y,qu MeHATbCA

B 3aBUCUMOCTUN OT VICI'IOJ'Ib3yeMOFO MOJ10Ka. HenaCTepm3OBaHHoe

MOJIOKO NN MONOKO C ANUTENbHbIM CPOKOM XpaHEHWA, a TaKXe BcCe

BbllLleonncaHHble BUAbl MOJTIOKa NoaxoaAT AnAa NCnojib3oBaHMA B JaHHOM

npubope:

. CTepvmmsoBaHHoe MOJIOKO C ANNTeJIbHbIM CPOKOM XpaHeHuA:
3 YynbTpanactepmn3oBaHHOIO LEbHOIo MOJIOKa NOoNny4ynTCA ryCTOVI
norypt. M3 nonyo6e3xnpeHHoro Monoka MorypT MOAyuuTca MeHee




ryctoiM. OfHako MOXHO WCMOMb30BaTb 06E3KMPEHHOE MOJIOKO ”
[06aBUTb OWH UKW ABE GAHOUKM CYXOro MOJIOKa.

- MacTepnsoBaHHOe MONOKO: MpPW KCMONb30BaHUM 3TOrO MOJIOKa
norypt nonyvaetcs 6onee ryctbiM, C He6ONbLION NNEHKOW CBEPXY.

- Cbipoe monoko (pepmepckoe). Takoe MOSIOKO  nepeq
MCnonb30BaHMeM HeOOXOANMO BCKUMATUTL. PekoMeHayeTca KUnatuTb
€ro B TeYeHvie JJIMTeNIbHOro BpemeHu. MIcnosib30BaHMe Takoro Mosioka
6e3 npeaBapuTENbHOro KUMAYEHUA MOXeET ObiTb onacHbiM. Mocne
KMMAYEHUA, NPexae Yem MCNosib30BaTh TaKoe MOJMIOKO B YCTPOWCTBE,
nanTte eMy OCTbiTb. MlorypT, NpUroToBAEHHbIN Ha CbIPOM MOMOKE, He
peKoMeHyeTCA UCMOoMb30BaTh B KauecTBe depmeHTa A1s faNbHeNLEero
Npou3BOACTBa MOTypPTOB.

- Cyxoe MOMOKO: NPV NCMOJIb30BaHM CYXOro MOJIOKa NOrypT MoslyumTca
ropasgo 6onee ryctbim.

Cnegyite WHCTPYKUUAM, NPUYBELEHHBIM Ha YMakoBKe Npou3BoavTens

MOJIOKa.

Bbi6upaiiTe LenbHOe MONOKO, NPEANoYTUTENIbHO NacTepr3oBaHHoe

1 CTepuan3oBaHHoe.

HenacTtepusoBaHHOe (cBekee) MONOKO WAy _nacrepr3oBaHHOe

MONOKO c/ieflyeT NPOKMNATUTD, a 3aTeM OX/IaAUTb U YAANUTDb NJIEHKY.

®depmeHT

[na norypta

B KauecTBe pepmMeHTOB MOTyT NCMOb30BaTbCA:

+ KynneHHblll B MarasvHe HaTypajbHbIfl NOTYPT C Kak MOXHO 6onee
ANNTENbHbIM OCTaBLUMMCA CPOKOM XpaHeHUA: Tak OH OyfeT cofilepxaTb
6onee aKkTUBHble (epMeHTbl M MONyYeHHbIN NorypT byaeT 6Gonee
rycTbIM.

. CyonumunpoBaHHbIi ¢depmeHT.. B 3Tom cnyvae cnepyite
WHCTPYKLMAM, yKa3aHHbIM Ha ynakoBke depmeHTa. DepMeHTbl MOXHO
HalTK B CynepMapKeTax, antekax 1 HEKOTOpbIX MarasuHax 3[0poBOro
nuTaHnA.

+ OgvH 13 HefaBHO NPUrOTOBJIEHHbIX WOTYPTOB — OH [O/KeH
ObITb HaTypasbHbIM U CBEXENPUroTOBMIEHHbIM. 3TO Ha3blBaeTCA
KynbTvBMpOBaHMeM. [locne  nATM  LUKNOB  KyNbTMBUPOBAHWA
NCMosb3yeMblli NOTYPT TepAeT akTUBHbIe GePMEHTbI U MO3TOMY MOXKeT
CTaTb NPUYMHON MeHee NIOTHON KOHCUCTEHL MM NOJTy4aeMoro orypra.
3aTtem HeobxoarMo OyfeT HayaTb NPOLecC 3aHOBO C UCMOMNb30BaHEM
KynieHHOro B MarasuHe orypTa unum cybnmmmpoBaHHoro dpepmeHTa.



Mocne KunAYeHUs MOJIOKa NOAOXKAWTE, NMOKa OHO OCTbIHET A0

KOMHaTHOW Temnepartypbl, Npexae yem o6aBnarb erMEHTbI.

CnMWKOM BbiCOKasa TemmnepaTtypa MOXKeT paspyliunTb CBOWCTBa RU
depmeHTOB.
Bpemsa dpepmeHTayun
- [na ¢depmeHTauun, B 3aBUCMMOCTV OT WCMNOMb3yeMblXx 6a30BbIX
WHIpegneHTOB U HeOOXOAMMOro pe3ysibTaTa, MorypTty notpebyetcsa ot
6 00 12 vyacos.

)KI/IJJ,KI/IVIl | | | | | | lycton
Cnapkwii| | | | | | |Kucnbii
6h 7h 8h 9h 10h 11h 12h

- [Nocne 3aBepLueHs NPUroTOBIEHUS MOMECTUTE AOTYPT B XONOANUbHUK
MVHVMYM Ha 4 4aca, Nocsie Yero ero MOXKHO XPaHUTb B XONOAWSIbHIKE
He 6onee 7 aHeNn.

OYHKUMNATNMPUTOTOBJIEHNATBOPOTA

O1a  ¢yHKUMA npefHa3HayeHa [ANA  NPUroTOBJIEHMA  TBOpOra.
MpepnoutnTenbHee WCMONb30BaTb LEbHOE MOJIOKO W HEMHOro
OXJTaX[€HHOro MArKOro chipa.

- [ns Bbibopa dyHkumm Yogurt/Cheese (Morypt/TBOpOr) Mcnonb3yiite
knasuwy Menu (MeHio). Ha 3KpaHe otobpasutca Hagnucb P1,
o603Haualolana npurotosneHre norypta. C NMOMOLLbi0 KnaBuw < 1
> BK/lounTe nporpammy P2 gna npurotosneHua Teopora. Ha skpaHe
0TO06Pa3nTCcA 3afaHHOE Mo YMOoNYaHmio Bpema npurotosnerHna 02:00, a
NHAMKaTOP «3anycK» HaYHET MUraTb KPacHbIM.

« Haxmwute Ha knaBuwy «Temnepatypa/Taiimep», 4ToObl NepenTn K
HaCTpoOVKe BPemeHH, a 3aTemM C MOMOLLbIO KNaBuUlW < 1 > U3MeHuTe
BpPEeMsA NPUroTOBAEHNA.

+ Haxmute Ha KnaBuwy «3anyck». MynbTrBapka Ha4yHeT NPUroToBeHne
no nporpamme Cheese (TBopor), 3aroputca UHgMKaTop «3anyck». Ha
avcnnee oTob6pasmnTca ocTaBLUeecs Bpemsa NPUroToBIeHNA.

+ [lo OKOHYaHMM NPUTrOTOBNEHUA YCTPONCTBO TPUMKAbI N3[AACT 3BYKOBOM
curHan.

MNpumeyaHne [InA 3TOro pexuma He npefycMoTpeHa (YHKUMA

noporpesa




OYHKUNA NOADBEMA TECTA

OTa PyHKUMA obecneyrBaeT nogbemM TecTa Ans TecTa nNpy TemnepaTtype
30-40 °C nocne py4yHOro 3amelunBaHnA 1 nepes Bblineykom.

Ona Bbibopa ¢yHKumm Bread rising (Mogbem TecTta) mcnonb3yiite
knasuwy Menu (MeHio). Ha 3KpaHe oTobpasuTcA 3afjaHHoe Mo
ymonuaHuio Bpema npurotosnenma 01:00, a nHamkatop «3anyck»
HauHeT MUraTb KPacHbIM.

HaxmnTte Ha KknaBuwy «Temnepatypa/Taiimep», uToObl Mepentn K
HacTpOMKe BPEMEHMW, a 3aTem C NMOMOLLbIO KMaBulW < U > U3MeHuTe
BpemMA NpurotoBsieHnA. BHOBb HaxmuTe Ha Knaeuwy «Temnepatypa/
Tarimep» 1 n3meHnTe TeMnepaTypy C MOMOLLbIO KNaBuLW < 1 >.
Haxxmute Ha kKnasuwy «3anyck». MynbTmBapka HauHeT NpUroTosfeHve
no nporpamme Bread Rising (Mogbem TecTa), 3aroputca UHAMKATOP
«3anyck».Ha gncnnee otobpasntca octaBLleecs BpeMs MPUroTOBAEHNA.
Mo OKOHYaHWV NPUTOTOBAEHNA YCTPONCTBO TPUXKAbI M3[aCT 3ByKOBOWN
CcurHan.

MpumeyaHue [na >3TOro pexuma He npeaycMmoTpeHa d!yHKglllil
noporpeBa

PekomeHgauuu no paccTanBaHUNIO TeCTa:

[lnAa npurotoBneHna BO3bMUTE TECTO U MOSIOXKMNTE €ro BO BHYTPEHHIO0
yally, 3aKponTe KpbIlKy U Bblibepute GpyHKUmio Bread rising (Mogbem
TecTa).

Mo oKoHuaHUM MpoLecca NPUroTOBNEHNA TecTa MOXHO WCMONb30BaTb
dyHKupio Baking (3anekaHue/Bbineuka) npu 160°C, utobbl Bbineub x1eb B
TeueHue 20-23 MuHyT. NepeBepHUTe XNeb Ha APYryto CTOPOHY 1 rOTOBLTE
eLle NPUMePHO 23 MUHYTbI (B 3aBUCUMOCTH OT KOIMYECTBA UHTPEANEHTOB).

OYHKLUUA NPUTOTOBJIEHA NULILIbI TN AECEPTA*

[ina Bbibopa dyHKumnM Pizza (Muyua) nnm Dessert ([ecepT) ncnonb3yite
knasuwy Menu (MeHw). Ha 3KkpaHe oTo6pasnTca 3afjaHHOe Mo
YMOJYaHUIO BPEMA MPUrOTOBJIEHNA, @ UHAMKATOP «3amnyck» HayHeT
MUraTb KPacHbIM.

Haxmute Ha knaBuwy «Temnepatypa/Taiimep», uTOObl MepenTn K
HacTpOlKe BPEeMEeHMU, a 3aTemM C MOMOLLbIO KMaBulW < U > U3MeHuTe
Bpema npurotoBfieHna. BHOBb HaxmuTe Ha Knasuwy «TemnepaTypa/
Taimep» 1 n3MeHnTe TeMnepaTypy C MOMOLLbIO KNaBuL < 1 >.

Tonbko ONA NpuUrotoBneHUsA AecepToB: HaxmuTe Ha Knasuwy Stir
(MepemelurBaHne) — 3aroputca uHgukatop Stir (MepemewmnsaHue).



Haxmute Ha KnaBuwy ewe pa3 Ans  OTKoYeHUs  GyHKUMK
nepemelurBaHuaA. Ecnin nepep 3anyckom nporpaMmbl MpUroToBREHNA
He BbIMOJHAITCA Kakme-nnbo AeicTBus, GpyHKLUA I'IepEMeLIJI/IBaHI/IFl
6yneT OTKNIoYeHa.

+ Haxmute Ha Knasuwy «3anyck». MynbTuBapka HauHET MPUrOTOBNIEHNE
no nporpamme Pizza (Muuyua) wunu Dessert (Oeceprt), 3aroputca
WHAVKATOp «3anyck». Ha gucnnee otob6pasutcs ocCTaBLieecs Bpems
NPUroToBMIEHMA.

+ [o OKOHYaHVM NPUTrOTOBNEHUS YCTPONCTBO TPUXKAbI M34ACT 3BYKOBOM
curHan.

MNpumeyaHne [InA 3TOro pexuma He npefycMoTpeHa (yHKUMA
nogorpesa
*B 3aBMCMMOCTU OT MoJenu

OYHKUNA NPUTOTOBJIEHNA PUCA/KPYN

« MNomectte Heob6xoOMMOe KOMMYEeCTBO puca B Yally, WUCMONb3yA
npunaraembliin MEpPHbIN CTakaH — puc. 9. HanonHute yaluy xonogHom
Bopown fo cootseTcTBytowlenn otmeTkn CUP (CTAKAH), HaHeceHHOM Ha
yawy — pwuc. 10.

+ 3aKponTe KPbILLKY.

MpumeyaHne Bcerga cHavana 3acbinaiite puc — B MNPOTUBHOM

cnyyae 6yaer CIMWLIKOM MHOIO BOAbl.

Ona Bbibopa ¢yHkuun Rice/Cereal (Puc/kpynbl) ncnonb3yiiTe Knasuily

Menu (MeHio). Ha 3KpaHe oTOGpasvTcsa 22, MHAMKATOP «3amnyck»

HaYyHeT MUraTb KpacHbiM. Haxxmute Ha Knasuwy «3anyck». MynbTneapka

HauHeT npuroToBneHme no nporpamme Rice/Cereals (Puc / kpynbl),

3aropuTca MHAMKATOP «3anyck», Ha AWCNee HayHeT MuUraTb 3Ha4vyoK

22 . Bpema npurotoBneHua 1 Temnepatypa onpefenaTca npubéopom

aBTOMaTMYEeCKM B 3aBVICUMOCTM OT KOIMYECTBa MHIPeANEHTOB.

+ [1o OKOHYaHUN NPUTOTOBNEHUA MY bTMBaPKa TPVKA bl U3[ACT 3BYKOBOM
CUTHan 1 nepenget B pexnm NOAOrpeBa, 3aroputca nHAnKaTop Keep
Warm (Moporpes), a Ha grcnnee 6yaet otobpaxaTbCA Bpems, B TeYeHne
KOTOPOrO BbINONHAETCA MOAOrPeB.

OYHKUMA NPUTOTOBJIEHA NJIOBA/PU3OTTO

« [ina Bbibopa ¢yHKumm Pilaf/Risotto (Mnos/PusotTto) wucnonbsyiite
knasuwy Menu (MeHio). Ha aucnnee otobpasutca 3HauyoK ~12, a
VHIMKATOP «3anyck» HAYHET MUraTb KPacHbIM.




+ Haxmute Ha knasuwy Stir (MepemelunBaHmne) — 3aropmutca MHANKaTOP

Stir (MepemelunBaHme). Haxmute Ha KnaBuLLy eLLe pa3 AnAa OTKIYeHNA
dyHKUMM  nepemelimBaHus. Ecny  nepep  3amyckom nporpaMmbl
MPUroTOBNIEHNA He BbIMOJSIHAIOTCA Kakue-nmbo AencTBus, yHKUMA
nepemelurBaHuA OyaeT OTKOYEHa.

HaxkmuTe Ha knaBuwy «3anyck». MynbTrBapKa HauHeT NpUroToBieHre
no nporpamme Pilaf (nnosa) wnu Risotto (pu3oTTO), 3aroputca
WUHAMKATOP «3amycKk», Ha Aucniaee 3amuraeT 3HayoK ~.2 . Bpems
NpuUroToBNieHMss 1 TemnepaTypa  onpefensioTcs  npubopom
aBTOMATMYECKM B 3aBUCUMOCTM OT KOIMYECTBa MHIPeANEHTOB.

o OKOHYaHUN NPUFOTOBIEHNA MyNbTUBaPKa TP bl U3AaCT 3BYKOBOW
CUTHan 1 nepenget B pexnmM NOAOrpeBa, 3aroputca nHankaTop Keep
Warm (Moporpes), a Ha aucnnee 6ygeTt oTobpaxxaTbCA Bpems, B TeueHne
KOTOPOrO BbINOMHAETCA NOJOrPEB.

PEKOMEHAALUUNONAHAUNYYLUETOPE3YNIbTATANIPUTOTOBAEHUA

PUCA (¢dyHKUuM «Puc/kpynbi» u «[nos/Pnsorron)

MNepen NpurotoBneHnem oTMepbTe PUC NPU MOMOLLM MEPHOTO CTaKaHa
1 MPOMOWTE ero (3a NCKTIYEeHNEM purca Ana pu3oTTo).

[MomecTnTe NPOMbBITHIN PUC B Yally M TLATENbHO pacnpefenute ero
no BCel NMOBEPXHOCTU. 3aMoJIHMTE Yally BOLON JO COOTBETCTBYIOLLErO
YPOBHSA (eneHuna B CTakaHax).

Mo oKOoHYaHMM npouecca NPUroTOBAEHUA PUCA, KOrAa 3aroputcaA
nHamkatop Keep Warm (Mogorpes), nepemeluanite puc u octaBbTe
ero B My/IbTVIBapKe Ha HECKOJIbKO MUHYT, YUTOObI MONTyuYnTb MAeasbHbIN
paccbinyaTbil pUc.

B Ta6n|/|ue HUXe npueBefeHbl MHCTPYKUMK MO NPUTrOTOBJIEHNIO pUcCa:

WHCTPYKLUUU NO NPUTOTOBJIEHWIO BEJIOTO PUCA — 10
CTaKaHOB

MepHble Konnuectso
Macca puca | YpoBeHb Bogbl B alle (+ puc) .
CTaKaHbl nopuum
2 300r OTmeTKa «2 CTakaHa» 3-4uyen.
4 600r OTmeTKa «4 cTakaHa» 5-6uen.
6 900r OTmeTKa «6 CTakaHOB» 8- 10 ven.
8 1200r OTmeTKa «8 CTakaHOB» 13 - 14 yen.
10 1500r OTmeTKa «10 cTakaHOB» 16 - 18 uen.

BpeMﬂ n TemMmnepatypa AnAa nNpurotoBleHNA puca BbICTaBAKTCA
ABTOMaTN4eCKNn.



O6paTunTe BHYMaHMe Ha Hanuuune 7 LWaros:

Pasorpes => BnutbiBaHMe BoAbl => bbICTpbII NOAbEM TemnepaTypbl
=> [lpogonxeHre Bapku => BboinapmBaHue Boabl => TylleHne puca =>
Moporpes.

Bpemsa npurotoBneHna 3aBUCUT OT KONIMYECTBA 1 BAA puUCca.

OYHKLMA NPUTOTOBNEHUA NEJILMEHEW U NACTbI*

[lna npurotoBneHus nefbMeHen npexae yem J06aBnATb NPOAYKT, BaXKHO
[OX[aTbCA, KOrAa BOAA [LOCTUTHET HYXKHOW TemnepaTypbl.

Ina Bbibopa ¢yHkuun Pelmini (MenbmeHn) ncnonb3yiTe Knasumily
Menu (MeHto0). Ha akpaHe oTob6pasnTca 3afaHHOE No yMOnYaHuto Bpems
NPUroToBNIEHNA, @ UHANKATOP «3aMyCK» HaYHET MUraTb KPacHbIM.
Haxmute Ha knaBuwy «Temnepatypa/Taiimep», 4TOObl MnepenT K
HacTpoViKe BPeMeHH, a 3aTeM C MOMOLLbIO KNaBuW < 1 > M3MeHuTe
BpPEeMsA MPUroToBAEHNA NacTbl.

HaxxmuTe Ha knasuwy Stir (NepemelunBaHmne) — 3aroputca MHANKaTOP
Stir (MepemewrBaHme). HaxkmmnTe Ha KNaBumLLy eLle pa3 A1Aa OTKIoYeHNA
dyHKUMM nepemelumBaHua. Ecnm  nepepn  3amyckom nporpaMmbl
NPUroTOBNIEHNA HE BbIMOMHATCA Kakune-nnbo paencteuda, dyHKUMA
nepemeluriBaHNA OyfeT OTKoYeHa.

HaxmuTe Ha Knasumwy «3anycks. MynbTrBapka HauHeT KUMATATb BOAY
no nporpamme Pelmini (Menbmenn) unu Pasta (Macta), 3aropwutca
nHAnKaTop «3anyck». Ha ancnnee otobpasnTca ocTaBLIeecs Bpems.
Korpa Bopa [OCTUMHET HYXXHOW TemnepaTypbl, MynbTMBapKa W3pact
3BYKOBOW curHan. [lonoxuTe nacty B BOAY M CHOBa HaXmuTe
«3anyck», 4yTobbl 3anycTUTb Tanmep. [loKa Bbl He Ha)XMeTe Ha KHOMKY
3anycka, OTCYeT BPEeMEeHW TOTOBKM He HayHeTcA, M MyfbT/BapKa
6yneT nopaepmBaTb HeobXoAMMylO TemnepaTypy BoAbl. B npouecce
MPUroTOBMIEHNA NACTbl KPbILLIKA AOMHa ObITb OTKPbITA.

o OKOHYaHUK NPUTOTOBAEHNA YCTPONCTBO TPUXKAbI M3AACT 3BYKOBOW
curHan.

I'Iplnmeqal-wle Ona 3Toro pexuma He npeaycMmoTpeHa QyHngm

noporpeBa
*B 3aBMCMMOCTN OT MOZenun




OYHKUNA PASMOPAXXUBAHUA

- [Ona Bbi6opa o¢yHKumMm Defrost (PasmopakvBaHue) wuCnonb3yiiTte
knaeuwy Menu (MeHio). Ha 3KpaHe oToGpasuTcA 3afjaHHoe Mo
yMonuaHuio Bpemsa npurotosneHuns 1:30, a uHAMKaTop «3anyCck» HauHeT
MUraTb KpacHbIM.

« Haxmute Ha knasuwy «TemnepaTypa/TanmMep», u4ToObl Nepentn K
HacTpOKe BPEMEHMU, a 3aTemM C NMOMOLLbI0 KMaBulW < U > U3MeHuTe
Bpems.

+ HaxmunTte Ha KnaBuwy «3anyck». MynbTuBapka 3anyctut nporpammy
Defrost (Pa3mopaxuBaHue), 3aroputca UHAUKaTop «3anyck». Ha
avcnnee oTobpasmnTca ocTaBlUeecs Bpems.

+ o 3aBepLueHMM NpoLecca yCTPOMCTBO N3AACT TPY KOPOTKMNX 3BYKOBbIX
curHana.

PekomeHpauum.

3HaueHVA BPeMeHV pa3MOopakMBaHWA ABMAIOTCA MPUOAN3UTENBHBIMU

N 3aBUCAT OT CE30HHOCTU NPOAYKTOB, UX PasMepoB, WCMOJSib3yeMoro

o6bema, IMYHbIX NPeANoYTEHMN, a TaKXKe OT HaNPAXKEHNA B CETU.

3aMOpOXKeHHble oBowu: 50 M1H
3amopoxkeHHas pbiba: 1 4 50 MyH
3amopoxeHHas nTuua: 85 MUH
3aMOpOXKeHHOe MACOo: 3 Y

MpumevaHne [inAa 3TOro pexuma He npegycmoTpeHa ¢yHKums
nogorpesa

Ona  nyywero pesynbrata pa3smopa)KMBaHWA  paspexbre
murpegweu'rbl Ha MaJieHbKne KYCOUYKM 1 nomecrtute B naposylo
KOP3UHY.

Mo 3aBeplieHVN pa3MopaxkMBaHWA cpasy npuctynaite K
NPUroTOBNEeHNI0 NpoAyKToB. CM. COOTBETCTBYWOLWMIA pasgen no
NPUroTOBAEHUIO.




OYHKLUNA PA3OIrPEBA

TOT peXxunM NpeAHa3HayveH TONbKO ANA Pa3orpeBsa y»Ke NPUroToBIeHHON

nuLm.

« [na Bbibopa pyHKuUmm Reheat (PasorpeBs) ncnonb3yiite knasuwy Menu
(MeHto). Ha akpaHe oTO6pasvTCcA 3afaHHOE MO YMOMYaHUK Bpems
NPUroToBMIEHNA, @ UHAUKATOP «3aMyCK» HaYHET MUraTb KPacHbIM.

+ Haxmwute Ha knasuwy «Temnepatypa/Taiimep», u4ToObl NepenTn K
HacTpolike BpemMeHu, a 3aTeM C MOMOLLbIO KNaBuUW < 1 > M3MeHuTe
BpeMs NpuUroToBneHnsa. BHOBb HaxkmuTe Ha Knasuwy «Temnepatypa/
Tarimep» 1 3MeHWTe TemnepaTypy C MOMOLLbIO KNaBuLL < U >.

+ Haxmwute Ha Knasuwy Stir (MepemelumBaHne) — 3aroputca MHAMKaTOP
Stir (MepemelunBaHme). Haxmute Ha KnaBuLLy eLle pa3 AnAa OTKIIIOYeHNA
dyHKUMM nepemelwmBaHua. Ecnn  nepep 3anmyckom nporpaMmbl
NMPUroToBNIEHNA He BbIMOSHAIOTCA Kakume-nmbo aencTBusA, yHKUMA
nepemelurBaHUA OyeT OTKoYeHa.

+ HaxmwnTte Ha knasuwy «3anyck». MynbTBapKa 3anycTut nporpaMmmy
Reheat (Pa3orpeB), 3aroputca wmHAMKatop «3anyck». Ha pawncnnee
0TO6Pa3UTCA OCTaBLUEeCA BPeMs.

+ [o OKOHYaHWM MPUTOTOBNEHUA MYNIbTMBAPKA TPUKAbI M34ACT 3BYKOBOM
CUrHan 1 nepenaeT B pexxnm noforpesa, 3aroputca nHaukatop Keep
Warm (Moporpes), a Ha gncnnee 6yaet otobpaxaTbcA Bpems, B TeYeHne
KOTOPOrO BbIMOJHAETCA NOLOrPEB.

OCTOPOXHO

- He wucnonbsyite ¢yHKUMIO pa3orpeBa ana pasmMopa)kKuBaHUs
NpoAyKTOB.

- KonunyecTtBo xonoaHbiX NPOAYKTOB He [AO/MKHO MNpeBbiliaTb
1/2 o6bema mynbruBapku. Cnuwkom 6onbllioe KOANYECTBO
NPOAYKTOB He yAacTcA pasorperb paBHomepHo. MHorokpartHoe
ucnonbsoBaHne GYHKUMN pasorpeBa WA CAVWKOM MalieHbKoe
KONN4ecTBO NPOAYKTOB NpUBeAEeT K X NOAropaHuio 1 NosBIEHUI0
3aTBepAeBLIero c/1od Ha fiHe.

- He pekomeHayetcsa pasorpeBaTb NJIOTHYIO Kally, IHa4e OHa MOXKeT
CTaTb BA3KOW.

- He pasorpeBaiiTe [oONro XpaHUBLUYIOCA XOJIOAHYIO Nuly BO
nsbexxaHvie NoABNEHNA HENPUATHOrO 3anaxa.

- Yto6bl pasorperb puc, pekomeHayeTca aob6aButb He6onblioe
KOJINYeCcTBO BOAbI M NepemMeluaTb nepes Ha4yasiom pasorpesa.




- Bo BpemMA pa3orpeBa pekoMmeHayeTca neprnoanvyeckm nomewinBaTtb
nuuy.

OYHKLMA DIY (PYYHOW PEXXIM)

B pexvime oxungaHua Haxmute Ha knasuwy DIY (PyyHoi pexunm), 4tobbl

BblIbpaThb dyHKUuMo DIY. CHauana MmynbTBapKa BOMAET B PEXKMM HACTPONKN

3TOW PYHKLMK, @ Ha IKpaHe 0TOBPA3UTCA 3afilaHHOE MO YMOIYaHMIo Bpema

NPUroTOBNIEHNWSA, MPY STOM UHANKATOP «3anycK» 6yaeT MUraTb KPacHbIM.

Mo>HO coxpaHWTb A0 4-X NPOrpaMm Ha PyYHOM pexume.

+ 2 BapuaHTa HacTPOIKM GyHKLMU:

- Ecnn Bbl xOTUTe 3apaTb COOGCTBEHHblE HACTPOWKK TemmepaTtypbl 1
BpeMeHU, ANnA HAacTPOMKU MCMONb3ynTe KnasBuwmn «TemnepaTypa/
Tarimep» n Stir (MepemelnBaHue).

- Ecnn Bbl xOoTTe ucnonb3oBaTb aBTOMaTMyecKMe MpPOrpaMmmbl B
KayecTBe OCHOBbI, BbibepuTe Xenaemyto nporpammy NpuroToBieHnaA
¢ nomouwpbo Knasuwm Menu (MeHw). lMocne BbiGopa MeHIO
MOXHO W3MEHWTb MapameTpbl MPOrpaMmMbl C MOMOLLbIO KNaBULLIN
«Temnepatypa/Tanmep».

+ [1o OKOHYaHUK NPUrOTOBAEHMNA YCTPONCTBO TPUXKABI M3AACT 3BYKOBOM
CurHan.

MpumeyaHne

« [lnA 3TOro pexvma He npegycMoTpeHa GyHKLUA nogorpesa

+ B pyuyHOM pexume (TONbKO OnA NepBOW HACTPOWKM) Monb3oBaTeNb
MOXeT B 1060/ MOMEHT BKJIOUUTb WM OTKMIOUUTb  OYHKLMIO
nepemellnMBaHNA HaxaTnem Ha knasuwy Stir ([lepemewrnBaHmne).
fopAwwnic  wnM  noracwuii  MHAUKaTop  Oyaer  oToGpakaTb
COOTBETCTBYIOLLMI CTATYyC GYHKLUN.

+ MynbTBapka 3amomMuHaeT MOC/eAHIO HAaCTPOMKY TemnepaTypbl 1
BPEMEeHU NPUroTOBNIEHNA AN1A NOCNEYOWero NCnonb3oBaHuA.

« [inAa oTMeHbl nocsie BbI6Opa HOMepa MPOrpammbl PYYHOrO pexnume
HaXMWTe OfHOBPEMEHHO Ha KNaBUWMW < U > — HACTPOWKM OygyT
cOpoLLEeHbl 10 NapamMeTPOB MO YMONYaHUO (NepBas HacTpoWKa) Ana
Bbl6paHHoO nporpammsl DIY.

« Ecnu BblbpaHa nporpamma DIY1+ DIY2, Ha pucnnee oTobpasutcs
Hagnucb «d1 d2». OTo 03HauaeT, yTo cHavana OypeT 3anyuleHa
nporpamma DIY1 n cpa3y nocne Hee DIY2.




OYHKLUA KEEP WARM/CANCEL (MOAOrPEB/OTMEHA)

Y 3ToM KnaBuwm 2 pasHbix GyHKuuu: NMogorpes n OTmeHa. m
1.Moporpes:

1.1 PyuyHoe BKNloYeHne nogorpesa:

MoxHo HaxaTb Ha knasuwy Keep warm/Cancel (Moporpes/OtmeHa)
BPYUHYIO — BKJOUMTCA uWHAMKaTOp oyHKUMM Keep warm/Cancel
(Moporpes/OTmeHa) 1 MynbTUBapKa NepengeT B pexnm Noaorpesa.

1.2 ABTOMaTM4YeCKUI1 Nnogorpes

MynbTvBapKa aBTOMAaTM4eCKM MNEepexoauT B pexum nogorpesa no
OKOHYaHMM Mpouecca MPUroToBneHMA (3a UCKIIYEHVEM HEKOTOPbIX
nporpamMm (cMm. Tabnwuuy). TpuxAbl pa3gacTca 3BYKOBOW CUrHan, U
MyfbTYBapKa nepenaeT B peXkum nogorpesa. B 3ToT MOMeHT BKoumnTca
nHgukatop Keep Warm ([MopgorpeB) n Ha 3KpaHe HayHeTcA oTcyeT
BPEMEHM, B TeUEHVIE KOTOPOTO 611040 NOAAEPKUBAETCA TEMbIM.

PekomeHaauua: ing coxpaHeHUA BKYCOBbIX KaueCTB NPOAYKTOB He
pekomeHayeTca noagorpeBaTb ux 6onee 12 yacos.

Ecnn HeobxoaMmo 3apaHee OTMeHWTb aBTOMAaTUYeCcKoe BKIlOUeHue
noforpeBa MO OKOHYaHUWM MpoLecca MPUroTOBAEHUA: MpPexae yem
3anycTUTb aBTOMATMYECKYI0 MPOrpamMmy, yaepK1BamTe HaxkaTon KnaBuLy
Keep Warm ([MogorpeBs) Ha NpOTAXeHUN 5 ceKyHa.

Ecnu  noTpebyeTrcs  BOCCTAHOBUTb — aBTOMATMUeCKOe  BKJlOUYeHue
NnoAorpeBsa, CHOBA yAepXKMBalTe KnaBuwy GyHKLMY NOLOrPeBa B TeUeH e
5 cekyHp.

2.0TmeHa:
+ Haxmwute Ha knasuwy Keep warm/Cancel (Mogorpes/OTmeHa), utobbl
CcO6pOoCnTb BCE flaHHbIe HACTPOEK 1 BEPHYTHCA B PEXKNM FrOTOBHOCTM.

OYHKUMNA OTJIOXKEHHOIO 3ANYCKA

« [InA  wncnonb3oBaHMA QYHKUMM OTMIOXKEHHOrO 3anycka CHavana
BblbepuTe MporpaMmy 1 Bpems npuroToBfieHna 6niopa. Haxmwute
Ha knasuwy Delayed start (OTnoxeHHbI 3anyck) 1 BblibeprTe Bpemsa
3aflepXKKM  3amycka. 3afjaHHOe MO YMOMUAHWIO BPEMA 3afepKKu
M3MEHMUTCA B 3aBUCMMOCTU OT BPEMEHW NPUroTOB/IEHMA BbIOpaHHOM
nporpaMmbl. [lnana3oH BpemeHU 3afepXKM OTCUMTbIBaeTCs OT
3HaueHWA MNPOJOMKUTENbHOCT MNpUroToBieHna fo 24 yvacos. C
KaXk[bIM Ha)kaTVeM KNaBuLLK < UK > BPeMs 3aePXKKU 3anycka bygeTt



YBENMYMBATLCA UIIN YMEHbLLIATHCA.

+ lNocne BblbOpa HeobGXOAMMOro BpeMeHV 3aAepXKM 3arnycka
HaXMWTe Ha KnaBuly «3amyck», YTOObl aKTUBMPOBATb OT/IOKEHHDIN
3anyck. IHgnkatop «3anyck» OCTaHeTCA BK/IOYEHHbIM, @ Ha dKpaHe
oTo6pa3sunTcA BbibpaHHOEe BpemA 3aiePXKKU.

Mpumeyanne.

DyHKUMA OTNOXKEHHOTO 3aMnycka HefoCTYMNHa AA CiefyioLwmx NporpamMmm:
Kopouka/O6xapka, Mogbem Tecta, Worypt, Tsopor, CamoouncTka u
Moporpes.

OYHKUUATANMEPA (W3MEHEHUE BPEMEHU)

+ [inAa ncnonb3oBaHuA GyHKUUM TaiMepa CHavana Bbibepute nporpaMmmy
NMPUroToBNIEHNs U BpemMsA NpuUrotoBneHnsa 6nioga. Haxmute Ha
Knasuwy «TemnepaTypa/Taimep» 1 3agante BpemA NPUroTOBAEHUA.
C Kax[bIM Ha)KaTMeM KNaBuLWIM < WX > BPeMs MpuUrotosneHus byner
YBeNIMUMBaATLCA UN YMEHbLIATHCA.

. Tocne BbiGOpa HEOOXOAMMOrO BPEMEHU MPWUrOTOBMEHWA HaXMuTe
Ha KnaBuLy «3anyck», 4ToObl aKTVBMPOBATb PEXNM MPUFOTOBMIEHMA.
NHpunkaTop «3anyck» OCTaHETCA BKITIOYEHHDBIM.

+ [Mpwn HaxaTum Ha Knasuwy «Temnepatypa/Tanimep» NOABUTCA BpemsA
MPUroTOB/IEHNA NOC/E OT/IOKEHHOIO CTapTa.

+ Bpema npurotoBneHMs MOXHO W3MEHWUTb B MpoLiecce roTOBKU C
nomoLbio Knasmwu «Temnepatypa/Taimep». MNocne Bbibopa BpemeHn
NPUroToBNIEHNA, €C/IM B TeUYeHWe 5 CeKyHA He npeanpuHuMatoTca
HVKaKue 1eiCTBUA, MyNbTUBapKa BO30OHOBUT NPOLIECC MPUTOTOBIEHNSA
C HOBbIMW HAaCcTPOMKaMW.

OYHKUNA TEMNEPATYPbI

- [InAa wncnonb3oBaHuA OYHKUMM TemrnepaTypbl CHauana BblbepuTe
nporpammy 1 Bpemsa NpuUrotosneHns 6niofa. Haxmure Ha knasBuwy
«Temnepatypa/Taiimep» 1 3afjaniTe Temnepatypy. 3afjaHHasa Mo
YMOJIY@HUIO TemnepaTtypa NPUroTOBIEHNA MOXeT ObiTb pa3Hol B
3aBUCUMMOCT OT BblOpaHHOW nporpammbl. C KaXkabIM HaaTtviem
KnaBuwu < unuM > Temnepatypa OyneT yBenuumBaTbCcA WU
YMeHbLIATbCA.

« MNocne BblboOpa Heo6xoOVMMOW TemmepaTypbl HaXXMWUTE Ha KnaBuLly
«3anyck», 4yTobbl HauaTb npuroToBneHne. WHanKkaTop «3amnyck»
OCTaHeTCA BKJIIOYEHHbIM.

+ V3mMeHWTb TemnepaTypy MPUroTOBAEHNA MOXHO B NpoLiecce roToBKu
C nomouwbio KnaBuwu «Temnepatypa/Taimep». [Mocne Bbl6opa
TemnepaTypbl, €CNN B TeUeHe 5 CeKyHA He MPeAnPUHUMAIOTCA HUKaKme
OelCcTBNA, MyNnbTMBapKa BO30OHOBUT MpOLEeCC NPUrOTOBREeHWA C
HOBbIMM HaCTPOWNKaMU.



OYHKUMA NEPEMELLNBAHNA

« [InAa ncnonb3oBaHMA GyHKLMM nepemelimBaHya CHavana Bb|6epv|Te
nporpammy 1 Bpems NpuroToBrieHusa 6ntoga. Haxmute knasuwy Stir
(MepemelurBaHye) ANA aKTVBaLMW UAN OTKOYEHUA PaboTbl TONATKM.
Mocne BbiGOpa peXuma nepemeLlinBaHnA HaKMUTE Ha KraBuLly
«3anyck», 4tobbl HauyaTb npurotosfeHne. WHAMKaTop «3anyck»
OCTaHeTCA BKIIOYEHHbIM.

fopAWmMn MHAMKATOP MepeMeLIMBaHUA YKa3blBaeT Ha TO, YTO 3Ta
dYHKUMA BKIOYEHA.

OYHKUNA CAMOOYNCTKA

Mcnonb3yiite GyHKLMIO CAMOOUNCTKI 414 3aMayvBaHNA Yallu.

YTtobbl  Mcnonb3oBaTb  OYHKLMIO — CaMOOYWCTKM,  YCTaHOBUTE
[OMNONHUTENbHYIO HaCafKy A1 CAaMOOYNCTKM — puc. 15.

BctaBbTe yawy n Hanente 600 mn Bogbl — puc. 16.

HaxmuTe Ha knasBuwy Auto-rinse (CamoouncTka).

Mo ymonuaHuio Bpema coctasnseT 10 MUHYT. HaxmuTe Ha Knasuily
«Temnepatypa/Taiimep» Ana akTMBauuny GYHKLUM YCTaHOBKM BPEMEHU
1 C MOMOLLbIO KNaBULWL < 1 > U3MEHUTE BPEMA OUNCTKN.

MO 3ABEPLUEHUU NMPOLIECCA NMPUTOTOBJIEHUA

OTKpolTe KpbIWKy — puc.1.

Mpwy obpalleHnn C YaLleii 1 NapoBOI KOP3UHON CliefyeT CMOoMb30BaTb
nepyaTky — puc. 13.

Mogarite 6M040 C MOMOLLbIO MMEIOLWENCA B KOMMEKTe ¢ npnbopom
JIOXKKM 11 BHOBb 3aKPOWTE KPbILLKY.

MakcumanbHoe Bpema nogorpesa cocTaBaseT 24 yaca.

Haxmnte Ha knasBuwy «Keep Warm/Cancel» (Mogorpes/OtmeHa),
4TO6bI BBIKNIOUYNTH MOAOrPEB.

« OTKNounTE NPUOOP OT IIEKTPUUECKON CETU.

OYUCTKA N OBCJTYKUBAHUE

- lNepen npoBefeHWEM UUCTKA UM TEXHWUYECKOTO  OOCIYXMBaHWA
ybeanTech, YTo MyNbTUBaPKa OTKIIIOYEHA OT CETY 1 MOJTHOCTbIO OCTbiNa.

+ HactoatenbHo pekomeHAyeTcA ouuwaTtb YCTPOWCTBO rybkomn mnocne
KaX[1oro ncrnonb3oBaHuA.



Yaluy, BHYTPEHHIO KPbILLKY, MEPHbIN CTaKaH, JIOXKM AN1A pyca 1 cyna,
nonaTtky 1 HacafKy fi1A CamOOUMNCTKN MOXHO MbITb B MOCYJOMOEYHOW
MaLLuHe.

Yawa, napoBas KoOp3uHa

He pekomeHAyeTca UCMOMib30BaHME YMCTALWMX MOPOLUKOB 1
MeTaIMYeCcKnx ryoox.

Ecnv nuwa nprctana K gHy, NpeXae Yem MbiTb Yally, MOXXHO HaNuTb B
Hee Bofy, YTO6bl OHa OTMOK/IA.

TwaTenbHO BbiCyLUMTE Yallly.

Yxop 3a yawemn
[nAa yxopaa 3a valuer CTporo cnefyinTe npuBefeHHbIM NHCTPYKLNAM:

[nAa noppepaHMA CBOWCTB Yalln He peKOMeHAyeTcA pe3aTb B Hel
NPOAYyKTbI.

He 3abbiBaliTe nomelLaTb Yally o6paTHO B MySIbTUBAPKY.

Bo u3bexaHve MOBpPeXAEHUA MOBEPXHOCTU YallM WUCMOMb3yiiTe
VMEILLYIOCA B KOMMIEKTE JIOXKKY WM  [EepeBAHHYI0, HO He
MeTasNINYecKyto NOXKY — puc.14.

Bo n3b6exaHune ob6pa3oBaHya KOPPO3NM He HaNMBaITE B Yally YKCYC.
LiBeT MOBEpPXHOCTU uYalyM MOXET W3MEHUTbCA MOoCie epBOro
MCNOMb30BaHNA WU ANUTENbHON 3Kcnnyatauun. Takoe M3meHeHue
LiBeTa BbI3BaHO BO3LeNCTBMEM Napa v Boabl. OHO He BAKAET Ha paboTy
My/IbTMBapPKN 1 He HeCeT HUKAKOW OMacHOCTW AnA 340poBbA. Yalwa
ocTaeTca abconoTHO 6e30nacHoON AnsA UCNOJIb30BaHNA.

Ounctka MUKpPOKJ/lanaHa AaBJieHuA.

[nAa ouncTKM K3BNEKNTe MUKPOKManaH M3 KpblWwWkA — puc. 17 un
OTKpoOWTe ero, nosepHyB B nonoxeHue Open (OTKpbITO) — puc. 18a
1 18b. Mocne ouncTKK BbITPUTE KnamnaH Hacyxo, coeanHute obe yactu
BMeCTe, MoBepHUTe KnanaH B nonoxeHne Close (3akpbITo) 1 BCTaBbTe
ero o6paTHoO B KPbILIKY MynbTUBapKy — puc. 20a n 20b.

YucTka n 06cnyKnBaHue Apyrux Yactei ycTponcTea

Ounwante BHELWHIOW MOBEPXHOCTb MyfAbTUBapKM — puc. 22,
BHYTPEHHIOI YaCTb KPbILWKM Y WHYP NPV NMOMOLUY BAAXHOW TPAMKN.
3aTeMm BbITUpaliTe KX Hacyxo. He ncnonb3yite abpasnBHble unctalmne
cpepncTsa.

He ncnonb3yiite Bofy Ans OUMCTKM KOPMyca YCTPOMCTBA U3HYTPU —
3TO MOXET MPUBECTM K NMOBPEXAEHNIO TepMOJaTULKa.



PYKOBOACTBO MO YCTPAHEHUIO HEUCMPABHOCTEN

OnuncaHwme
HencnpaBHOCTUN

MpunynHa

PewseHne

npokKagKa KpblLWKK
WM MUKPOKNanaHa
[laByieHunA.

He roput Hn MNposepbTe, NOAKOYEH
P Mpubop He POBEPETE, MoA
OfiVIH NHANKATOP, TN WHYP NUTaHWA K
NOAKIIOYEH K CeTn .
Harpes He pasbemy yCTponCTBa n
NUTaHWA.
OCyLLecTBAETCA. K ceTu.
Mpobnema ¢ .
He roput HK Mepepgarite npnbop
KOHTaKTOM g
OAVH VHAMKAaTOP, B aBTOPV30BaHHbIN
NHAMKaTOpPa, o
HO Harpes CEPBUCHbIV LEHTP Ana
VNV UHZOMKaTOP
OCYLLecTBAETCA. pemMoHTa.
noBpexaeH.
Kpbiwwka nnoxo OTKpoliTe 1 CHoBa
3aKpbiTa. 3aKpOWTe KPbILLKY.
MpekpaTtute npotiecc
roToBKu (OTKNOUNTE
MwukpoknanaH YCTPOWCTBO OT
[aBneHnA BCTaBneH ceTwn), npoBepbTe
B npouecce HenpaBWIbHO KOMIMIEKTHOCTb KanaHa
NcnoJib3oBaHnA nnmn cobpaH He (2 yacTn coeariHeHbI
noABAAETCA Nap. MOJTHOCTbIO. APYr C APYrom) n
NpaBUAbHOCTb ero
YCTaHOBKM.
MNoBpexpaeHa Mepepaiite Nnprnbop

B aBTOPMN30BAHHbIN
CEPBUCHbBIV LIeHTP AnA
peMoHTa.

Puc npurotosneH
HanonoBuHy
W NPEBbILLEHO
MOJIOXKEHHOE
Bpems
NPUroTOBJIEHUS.

CNnLKOM MHOTO
WM HeAOCTAaTOUYHO
BOJbl OTHOCUTESIbHO
KOnunyecTsa puca.

CBepbTech ¢ Tabnuuen
KonmyecTBa BOAbl.




OnuncaHme
HeuncnpaBHOCTUN

MpunynHa

PewseHne

Pvic npurotoBneH
HarosnoBUHY
U NPEBbILIEHO
NOJOXeHHOE
Bpems
NpPUroToBNEHMA.

HepocTtatouHoe
3aKuUnaHue.

C6oi1 B pexrme
aBTOMATNYECKOTrO
nogorpesa
(npnbop
ocTaeTca B
peXxnme roToBKu

QyHKUMA nogorpesa
OblNla OTMEHeHa
nonb3oBaTenem B

npovecce HaCTPOMKMN.

Cm. pasgen o

Mepepgarite npnbop
B aBTOPVI30BaHHbIN
CEPBUCHBI LEHTP Ans
pemoHTa.

WSV Harpes He nogorpese.
oCylLecTBnAeTCA).
Llenb
pPacnonoXeHHOro
EO CBepXxy ceHcopa
pa3oMKHyTa nnu
3aMKHYyTa HaKOpPOTKO.
OcTaHoBuTE Npnbop
1 nepesanycTute
Llenb P M
nporpammy. Ecnu
pPacnonoXXeHHOro
npob6nema He ncyesaert,
E1 CHU3Y CeHcopa .
nepepanTe npubop
pPa30OMKHyTa nnu v
B aBTOPV30BaHHbIN
3aMKHYyTa HaKOpOTKO. o
CEePBUCHbBIV LEeHTP Ana
pemoHTa.
OcTaHoBuTE Npnbop
1 nepesanycrute
nporpammy. Ecnmn
O6Hapy»KeHa porpammy
npob6nema He ncyesaert,
E3 BblCOKas .
nepepanTe npubop
Temnepartypa.

B aBTOPMV30BaHHbIN
CePBUCHDIV LEeHTp AnA
pemoHTa.




MpumeuaHune: Ecnn BHYTpeHHAA vawa pAedoOpMMpPOBaHA, He
ncnonb3yiTe ee. 3aMeHUTe 4Yally Ha HOBYIO B aBTOPU3OBAHHOM

CepBNCHOM LieHTpe.
3ALLUTA OKPYXAIOLLEN CPELbI
MomoruTe 3aWUTUTb OKpYKatolyto cpepy!
® Mpubop copepXuT  MaTepuasnbl, NPUroAHble  ANA
nepepaboTKM N BTOPUYHOTO UCMOMb30BaHWS.
mmmm > [lepenaiite ero B MeCTHbIN NYHKT c60pa OTXOA0B.




MAHEJ1b KEPYBAHHA
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Kowwmk ana npurotyBaHHA Ha

napi

MipHa wkKana ana soau i pucy

3HiMHa Yawwa

MipHa cknaHka

Jloxka gna pucy

Jloxka ana cyny

Kpuwwka

3HiMHa BHYTPILLIHA KpULLKa

MikpoknanaH T1cky

KHonka dikcauii Kpuwkuy

Pyuka

HWXHin po3s'em

OnopHe KinbLe

JlonaTka AnAa nepemilyBaHHA

MpwncTpin gna npommnBaHHA

MNaHenb KepyBaHHA
KHonka «Keep warm/
Cancel» (36epexeHHs Tenna/
CkacyBaHHA)
KHonka «Menu» (MeHio)
KHonka «Auto Rinse»
(ABTOMaTMYHE NPOMMBAHHSA)
Kronka «DIY» (PyuHuin pexim)
KHonka «<»
KHonka «Start» (3anyck)
KHonka «Delayed start»
(BipknapeHuin ctapT)
KHonka «Stir» (MNepemiLyBaHH:)
KHonka «Temperature/Timer»
(Temnepatypa/Taiimep)
KHonka «>»

* 3aN1eXHO Big mogeni

17 IHpuKaTopy GyHKLIN

a OyHKUiA BUMiKaHHA

b ®yHkuia npurotyBaHHa cyny

¢ OyHKUiA NpUroTyBaHHA Ha
napi

d OyHKLUiA TylWwKyBaHHA/
roTyBaHHA Ha NoBiNIbHOMY
BOTrHi

e OyHKLUiA yTBOpeHHA
CKOPUHKIN/CMaXKeHHA

f OyHKUiA npuroTyBaHHA
BapeHHsA

g OyHKUiA NpuroTyBaHHA KalLwi

h ®yHkuia npurotyBaHHaA
norypry/cupy

i OyHKUifA NigHATTA TicTa

j OyHKUia npuroTyBaHHA Mium
abo pecepty*

k ®yHKuia npuroTyBaHHA
pucy/kpyn

I ®OyHKuia npurotyBaHHA
nnoBy/pu3oTo

m OyHKUiA NpUroTyBaHHA
nenbmeHis abo nacTn*

n OyHKUiA pO3MOPOXKYBaHHA

o OyHKuiaA nigirpiBaHHA

18 LUHyp »KnBneHHA
19 Kopnyc



IHCTPYKLIT3 TEXHIKU BE3MEKU

3AMNMOBI?KHI 3AX0oA4u

YBaxXHO npoumTanTe Ta norpmmyMTer

iHCTPYKUin 3 BUKOPUCTaHHS. 36epiranTe ix B

NerkogoCcTynHomy micui.

- KepyBaHHA pob6oTOO npunagy He Moxe
30iNCHIOBATMCA 3a [OOMOMOrow Tarmepa abo
OKpeMOoi CUCTEMWN ANCTAHLUINHOIO KepyBaHHA.

« Len npuctpin MOXyTb BMKOPUCTOBYBaTU [iTH
BikOM Bifi 8 pOKiB, AKLWO BOHWU MNepebyBaloTb
nig HarnagoMm uu oTpuManu iHCTPYKUil Wwoao
6e3neyHOro BMKOPUCTAHHA NpUagy, a TakoX
YCBiJOMIIOIOTb  PU3MKKW, MNOB'A3aHi 3 1Oro
BUKOPUCTAHHAM. [1iTAM 3a60POHAETLCA YNCTUTH
Ta obcnyroByBaT npunag. 36epirante npunag
i WWHYP »KMBMIEHHA B MicCUi, HeJOCTynHOMY ANA
Aiten monogwe 8 pokiB.

- Mpunag MoXe BUKOPUCTOBYBATUCA 0OCO6GaMu
3 obmexeHMK i3NYHVMN, CEHCOPHUMMK 4n
PO3YMOBVMM MOX/IMBOCTAMU 4M 0cobamun 6e3
JOCBigy Ta BIiONOBIAHWX 3HaHb, AKLWO BOHMU
nepebyBaloTb Nifg HaArmMAgoOM 4YM  OTPUMANK
IHCTPYKLUiT wopo 6e3neyHoro BUKOPUCTAHHA
npunagy, a TakKoX YCBIQOMIIIOTb PU3SUKNY,
NOB’A3aHi 3 NOro BUKOPUCTaHHAM.

« [litTAam 3a60pPOHAETLCA rPaTUCA 3 NPUSIALOM.

« HaHun enekTponpunag He NOBUHEH
BMKOPUCTOBYBATUCA 0Ocobamn (y Tomy uymchi



AiTbMM) 3 06MeXXeHNMU Gi3NYHMK, CEHCOPHUMMU

abo pO3yMOBMMM MOXIMBOCTAMM, a TaKOX

NOAbMM, WO He MalTb BiANOBIAHOro AOCBiAY

ab0 HeobXiaHNX 3HaHb. 3a3HauYeHi 0COOU MOXYTb

BUKOPUCTOBYBATU [aHUM MPUCTPIA nuvwe nig

HarnAgomabo NicnA OTPUMAHHA IHCTPYKLIN LWOA0

MOro ekcnnyaTauii Big ocib, wo BignosigatooTb 3a

ixHIo 6e3neKy.

CnigpkynTte 3a TuMm, WwWob6 pfitTM He rpanuca 3

NPUCTPOEM.

Mpunag po3pobneHo nuwe ans AOMaLIHbOro

BUKOPUCTAHHA.

Llen npunag  nNpu3sHaveHumn BUKJIIOYHO

ANA  OOMALIHbOrO BUKOPUCTAHHA. BiH He

NPU3HaYeHU ONA BUKOPUCTAHHA Y HACTYMHUX

BMNagKax, Ha AKi He MOWWPIOETbCA rapaHTia, a

came:

- B KYXOHHMX 30HaxX A/1A NepCcoHany MarasuHis,
ooiciB, Ta iHWKMX POOOUMX NPUMILLEHD;

- Ha pepmax;

- B rotendAx, MOTenax, Ta iHWWX 3aKniagax,
NPU3HAYEeHUX ANA TUMYACOBOIO NPOXMBAHHS;

- Yy 3aKfagax Tuny «HOYIBMA i CHiJAHOK».

Akwo Baw npunag o6nagHaHO 3HIMHUM

LWHYPOM:Y Pa3i NOWKOAXKEHHA LHYPa XUBMIEHHA

Moro cnig 3aMiHUTK WHYpoM abo cneuianbHUM

npunagom, AKi BU MoxeTe npuabdaTny BUpoOHMKa

abo y cepBiCHOMY LIeHTPI.

Axwo Baw npunag obnagHaHo cTalioHapHUM

WHYPOM XWUBJIEHHA: AKLIO LWHYP >XUBMEHHA




MOLIKOAXEHO, 3 MeTol 6e3neku, Moro 3amiHa

MOBMHHA  BWKOHYBAaTUCA  BUMPOOHUKOM, B

aBTOPM30BAaHOMY CepBICHOMY LeHTpi, abo

kBanidikoBaHUM daxisLem.

3a60pOHAETLCA 3aHyploBaTY NPUNag y BOAy.

Ona ounweHHA akcecyapiB i pJetanen, AKi

KOHTaKTYlOTb i3 NpOAyKTaMu  XapuyBaHHS,

peKkOMeHOOBaHO  BUMKOPUCTOBYBaTW  BoOnory

raH4yipKy um rybky i3 3acobom ana MutTa nocyay.

MpoTpiTb BONOrOK0 raH4yipkol um rybkoto.

BukopuctoByimnte cyxy raH4ipky ana BUTUPaHHA

aKkcecyapiB i getanen, AKi KOHTaKTYIOTb i3 Kelo.

AKWo Ha npunagi € cnmmBon A\, Le O3HA4a€

«YBara! [loBepxHi MOXYTb CW/IbHO HarpiBaTmuca

nig Yac BUKOPUCTAHHA.

YBara! [loBepXxHA HarpiBanbHOro efnemeHTa nicna

BUKOPUCTAHHA LWe AeAKUM 4Yac 3anuaeTbCA

rapAavolo.

YBaral Yepe3s HeHanexHe BUKOPUCTAHHA

npwnagy iCHye pu3nK TpaBMyBaHHA.

YBara! flkwo npunag o6nagHaHO 3HIMHUM

LUHYPOMKMUBNEHHA, He fOMNyCKanTe NOTpanaaHHA

pianHW Ha 3'€egHYyBanbHi enemeHTNn.

3aBXAun BUMUKaWTe Npunag y Takux BunagKkax:

- 6e3nocepenHbO NiCNA BUKOPUCTAHHS;

- [nAaToro, wob nepecyHyTn Noro;

- nepeg TUM, AK O4NCTUTK Npunag abo npoBecTn
NOTOYHUWN PEMOHT;

- Y BMNaAKy HEKOPEKTHOI poboTu.



« Mig  yac pobOTM enekTpPUYHUI  nNpunag
HarpiBa€TbCA 4O BUCOKMX Temnepartyp, Lo Moxe
CMPUYNHUTK Onikn. He TopkauTecb BUOMMUX
MeTaneBux YacTUH Npunagay.

« Mpunag noBuHeH 6y TN PO3TaLLOBAHWIA HA CTiNKIlA
NOBEPXHi, W06 YHNKHYTN BUTOKY PiAUH.

- [ig yac npuroTyBaHHA Npunag HarpiBaeTbCA Ta
BMNYCKae napy. He HabnmxanTe pyku abo ronosy
[0 OTBOpYy Buxody napwu. He knagitb Bonory
FaHYipKY Ha 30BHILLIHIO MOBEPXHIO KPULLIKNA.

« Y pasi BUHUKHEHHA npobnem 3BepTanTecs B
aBTOPW30BaHWI CEPBICHUI LIEHTP.

« MNpunag moxKHa BUKOPUCTOBYBATU Ha BUCOTI O
4000 m.

+ 3 MeTot0 Balloi 6e3neKkn faHui Npunag BiANoBiAaE YNHHUM HOPMam
i npaBunam (HopmaTMBHI aKkTW, WO CTOCYIOTbCA HM3bKOI Hamnpyru,
eNleKTPOMAarHiTHoI  CyMiCHOCTI, MaTepianis, WO KOHTaKTylOTb 3
NpoAyKTamm XapuyBaHHA, OXOPOHW HaBKOMMLLIHbOrO CepefioBuLLIa. . .).
MepeBipTe, UM BiANOBIAAE Hanpyra y Mepexi Hanpysi, 3a3Ha4eHin Ha
npvnagi (nuwe 3mMiHHUIA CTPYM).
+ 3Bakalouy Ha Pi3HOMAHITHICTb YMHHUX CTaHAAPTIB, NepeBipTe npunag
y MicLeBOMYy aBTOPK30BaHOMY CEPBICHOMY LEHTPi, AKWO BiH 6yae
BUKOPUCTOBYBATUCA He B Till KpaiHi, B AKii1 inoro 6yno npuabaHo.

MigknioueHHA [0 eneKTpoMepexi
+ He BrKopucToByiTe Nprnag, AKLWo:

- MOLUKOAXKEHO caM npusiag abo oro eneKkTpoLUHyp;

- Mpunag Bnyckanu abo BiH MaAaB, YHACNiOK YOro BiH Ma€ MOXUBI
MOLIKOZXEHHSA ab0 He GYHKLIOHYE HaNneXXHUM YMHOM.

- B Takomy BunagKy, Wwob yHUKHYTU Hebe3neku, npunag HeobXigHO
BiJHECTVM B HaNMOGAMXUMA aBTOPU30BAHUA CepBiCHUIA LeHTp. He
po36upariTe Npunag camocTilnHO.

+ He 3anuwante WHyp TaK, Wo6 BiH 3B1CaB.
« [Nigknioyante npunag nuiwie y po3eTKky 3 3a3eMIeHHAM.



He BuKkopuctoByiite noposxKyBay. fAkwo Bu 6Gepete Ha cebe
BiANOBIAANbHICTb 32 BMKOPUCTAHHA MOAOBXYBaya, NepeKoHanTeca B
TOMY, LLIO BiH 3HaXOANTbCA Y XOPOLIOMY CTaHi, Ma€ 3a3eMieHy po3eTKy i
oro Hanpyra BiANOBIAAE HaNpPys3i, 3a3HaveHin Ha Npunagi.

He BUCMUKKyWTe LWHYP 3 PO3ETKN.

3aBXAu BigKNoyanTe Npunag Bif Mepexi, AKWO BiH 3anuWaETbcA 6e3
Harnagy, a Takox nepep cknafaHHAM, po36UPaHHAM i OUULLEHHAM.

Po6oTa npunapy

BrikopucToByiiTe MNackKy, CTiliky pobouy NoBepxHIo, ika po3TalloBaHa
Janeko Big gepena Boau.

Hikonun He HamarainTeca BMUKaTy npwnag 6e3 yawi abo 3 MOPOXKHbOI
valeto.

OyHKUiT npUroTyBaHHSA 1Xi/KHOMKW NOBMHHI NpaLoBaT 6e3 nepeLukos.
He TWCHITb Ha HMX Ta He GNOKYIiTe 30BHILWHIMU NpeaMeTaMu.

Hikonu He 3HimainTe yawy nig yac poboTu npunagy.

Hikonu He cTaBTe Yally Ha BiIKpUTWIA BOrOHb abo iHLUe fxXepesio Tenna.
Yawa Ta HarpiBasbHa nnacTMHa MOBWHHI  nepebyBatn Yy
6e3nocepeaHbOMY KOHTAKTI. BMKOpUCTaHHA MOWKOAMXKeHO! Yawi a
TaKoX NornagaHHA 6yAb-AKMX MPeaMeTiB UM LUMATOUKIB Ki MiXK Lumun
[BOMa YacTUHAMM MOXe NPU3BECTY A0 NOLKOAXKEHHA Npunagy.

He po3sTawoByiite npunag nobnusy mkepen Tenna abo B rapsAdvin neui:
BV MOKETe CEePIO3HO MOLWKOAUTU OrO.

He HanuBanTe pignHy Ta He KNagiTb NPOAYKTY B NPUAag, AKLO Yalla He
BCTaHOBJIEHA.

HoTpumyiiTecb Nponopuin iHrpeaieHTiB, BKa3aHVX B peLienTax.

AKWO AKiCb enemeHTV nNpunagy 3aropinvca, B XOAHOMY pasi He
HamMaramTecb racuTu ix Bogoto. [acitTb Nonym’s BONOrMM PYLUHUKOM.
TexHiyHe  0OCNYroByBaHHA MOBMHHO MPOBOAWUTACL  NUWe B
ABTOPU30BaHUX CEPBICHMX LEHTPax i3 BMKOPUCTAHHAM 3amnacHuX
YaCTUH Bif BUPOOHWKa.

Y pasi npodeciiHoro abo HeHaneXXHOro BMKOPWUCTAHHSA, a TaKOX Y
pa3i HefOTPVMMaHHA IHCTPYKLIN 3 ekcnnyaTauii, BUPOOHMK He Hece
MOZHOI BiAMOBIJANbHOCTI 3@ MOXNUBI YWKOMPKEHHA, @ rapaHTia He
NOLWMPIETHCA HA PEMOHT.

3axXuUCT HaBKONMLIHbOIO CepeAoBuULLa

Llen npunap po3paxoBaHWii Ha ekcrulyaTauilo npoTArom 6GaraTbox
pokiB. MpoTe, Konv BM BUPILIMTE 3aMiHUTK 10TO, He 3abyBaliTe Npo CBill
BHECOK Y 3aXMCT HaBKOJIMLLIHBbOTO CepefjoBmLLa.



- MNepep TM, AK BUKWMHYTW Npunag, HeobxifHO BUNHATL GaTapenky 3
Talimepa Ta BigHecTu ii 4O MicLeBoro LeHTpy 360py Biaxoais (3anexHo
Big mopeni).

mmm 3aXV1CT HABKOJIMLLHBOIO cepefoBuLLa — nepepycim!

® Bal npwnag micTuTb LiHHI MaTepianu, AKi MOXyTb 6yTi BUyYeHi abo
nepepobneHi 4nA NOBTOPHOrO BUKOPUCTaHHSA.

S 3paiTe npunaa fo MicLeBOro LieHTpy 360py Biaxoais.



MNMEPEA NEPW MM BUKOPUCTAHHAM

PosnakyBaHHA npunagy

+ Buimitb npunag 3 ynakoBKM i po3nakyiTe BCi akcecyapu Ta ApYKOBaHi
[OKYMEHTN.

«  Bigkpuiite KpULLIKY, HATVICHYBLUW KHOMKY dikcaLyii KpULLKI Ha Kopnyci —marn.1.
YBa)KHO npoyuunTaiTe iHCTPYKLii Ta AOTPUMYITECA HUX.

OunieHHA npunagy

+ Buimitb yawy — man.2, BHYTPIWHIO KPULLKY Ta KnanaH perynioBaHHA
TUCKY — Man.4 T1a 5.

« MNMomuiTe yawy, KnanaH i BHYTPIWHIO KPULKY rybKolo, AoAaBLUM
MUIOYOTO 3acoby.

« [poTpiTb 30BHIWIHIO MOBEPXHIO NpuUnagy Ta KPULIKY BOJSIOrOK
raH4ipKoto.

+ PeTenbHo BUCYWITb.

+ loknagitb yci enemeHTV Hasaj Yy BUXifHE MONOXEeHHA. YCTaHOBITb
BHYTPILLIHIO KPWLIKY B NPaBWibHE MOMIOKEHHA Ha BEPXHIN Kpuwiui
npunagy. MoTiM yCTaHOBITb BHYTPILWHIO KPULIKY MK 2 rocTpummu
KpasMU i HATUCHITb Ha Hel 3BepXy, JOKN BOHa He 3adikcyeTbcA. BcTaTe
3HIMHWI LWHYP »KMBJIEHHA B PO3'EM B OCHOBI MYNbTUBaPKW.

LONA MPUNALY TA BCIX OYHKLIN

+ ObepexxHO BUTUpaiiTe yally 330BHI (0cO6nMBO 3HWM3Y). [NepekoHalTech
y BiICYTHOCTi 3a/MLLKIB TXi Y/ PIOVHN 3HM3Y Yalli Ta Ha HarpisanbHOMY
enemeHTi — man. 6.

« [MomicTiTb YaLly B npwnag, nepekoHaBLUMCh, WO i NpaBUi1bHO BCTAHOB/IEHO
—man.7.

+ 3'epgHaliTe NnoNaTKy AJ1A NepemilllyBaHHA 3 HUXHIM PO3'EMOM Ta OMOPHNM
KinbLem Ta — Man.8 i MOMICTiTb KOHCTPYKLIio B YaLly —man. 9.

+ [NepeKoHarTeca B TOMy, LLIO BHYTPILLIHA KPYLUKa BCTaHOB/EHa MPaBUIbHO.

+ 3aKpuiiTe KPULLKY A0 KNaLaHHA.

+ BcTaBTe WHYp MBNEHHA B PO3'€M B OCHOBI MyNbTMBapKW, a MOTiM
BCTaBTe BWIKY B po3eTKy. [puCTpiit BMAACTb JOBrUA 3BYKOBUIN CUrHan,
yCi iHOMKaTOpW Ha MaHesli KepyBaHHA Ha MWUTb 3acBiTATbCA. [licna uboro
Ha eKpaHi 6yae BioOPaKeHO «—-», i BCi iHAUKATOPW BUMKHYTbCA. Mpunag
nepenge B PeXM OUYiKyBaHHs, i B/ 3MOXeTe BYOPaTN B MEHIO MOTPIOHI
DyHKLUj.

+ He Topkaiiteca HarpiBanbHOro enemeHTa, Konu B1pi6 Mig'egHaHo [O Mepesi,
abo nicna NpuroTyBaHHA. He nepeHockTe NPUCTPI Nif Yac BUKOPUCTaHHA
abo Bigpa3sy nicnA NPUroTyBaHHs.

« Len npunag npusHayeHo nuviLie A1A BUKOPUCTAHHA B MPUIMILLEHHI.

Hikonn He KnagiTb pyKy Ha OTBip A1 BUNYCKY Napu Nig YaCc NpUrotyBaHHsa




2Ki, TOMY W10 iCHY€ 3arpo3a oTpMMaHHs onikiB — man. 12.

fkwo Bu 6akaeTe 3miHUTM BUbGpaHy nporpam

nicnAa _nouyar

NpUroTyBaHHA, HaTUCHITb kKHonky KEEP WARM/CANCEL (36epeeHHsA
Tenna/CkacyBaHHs)) i TOBTOpPHO BU6GepiTb y MEHI0 NOTPiGHY nporpamy.
BuikopucToByiiTe nuLue Yally, ika NOCTa4a€ETbCAA Pa3om 3 NpUiagoM.

He HanuBanTe Bogy N He Kna,
HeMaE€ yawli

iTb NPOAYKTW B Npwna

MakcumanbHa KinbKiCTb BoAN Ta iHrpefieHTIB He Ma€ nepesu

KOJIn1 B HbOM

BaTn

no3Ha4

BCepeAViHi Yalli — man.

7.

TABJINLIA NPOTPAM NMPUTOTYBAHH
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KHOMKA MENU (MEHIO)

+ Y pexxumi ouikyBaHHA HaTUCHITb KHOMKY Menu (MeH1o0) Ana umMKiyHoro
nepeMmuKaHHA MiX Takumm QyHKuiamu: Buniuka —> Cyn — lMapa —>
TywKyBaHHA / NPUroTyBaHHA Ha MOBINIbHOMY BOrHi —> CMaKeHHsA %
BapeHHsa — Kawa — Worypt - Cup —> MigHatTa Ticta — Miua abo
necept —> Puc / kpynu —> Mno. / Puzoto — MenbmeHi abo nacta —>
Po3mopoxxyBaHHa — MigirpisaHHA

- Ha ekpaHi Bifobpa)kaeTbca Yac MPUroTyBaHHA 3@ 3aMOBUYYBaHHAM A/14
KoxHOT dyHKLUiT (Kpim nporpam Rice/Cereals (Puc/Kpynu), Pilaf/Risotto
(Mnos/Pusoto) i Yogurt/Cheese (Morypt/Cup)). AKwo ans o6paHoi
nporpamu pocTynHi GyHkuii Keep warm (36epexeHHs Tenna) Ta Stir
(MepemiwyBaHHs ), 6yayTb CBITUTVCA BigNoBigHI iHauKaTopw. IHaUKaTop
KHonKwu Start (3anyck) 6nvmae, i niacBivyeTbca BignosiaHa GyHKUiA.

MNpumitka.

By moxeTe HaTUCHYTW I yTpuMyBaTu KHonky Menu (MeHio), wo6

BUMKHYTU 3BYKOBi CMrHanu, siKIO NOTPiGHO (OOKM He mnouvyere

OOBruii_3BYKOBMIA curHan). fKuWo BU XoueTe 3HOBY BBIiMKHYTU

3BYKOBI CMrHanu, HaTUCHITb Knasily «MeHI0» NOBTOPHO.

OYHKUIA BUNIKAHHA

+ HatucHite kHonky Menu (MeHio), wo6 Bmbpatn ¢yHKuito Baking
(BunikanHA). Ha pucnnei BigobpasnTbcA Yac NpUroTyBaHHA 3a
3aMOBUYyBaHHAM, iHAMKaTopu Start (3anyck) i Stir (MepemiwyBaHHA)
6/1MMaloTb YEPBOHUM KONTbOPOM. [1icns LUbOro HaTUCHITL KHOMKY «<»
a60 «>», 1106 BMOpaTV TN NPOAYKTIB: OBOUYI, prnba, NTuLA abo M'saco.

« HatucHite kHoMKy Temperature/Timer (Temnepatypa/Taiimep), wo6
nepenTn JO HaNalITyBaHHSA Yacy, i HaTUCKalTe «<» i «>», Wob 3MiHUTK
Yac npuUroTyBaHHA. 3HOBY HaTWCHITb KHOMKy Temperature/Timer
(TemnepaTypa/Taimep) i 3MiHiTb HanawTyBaHHA TemnepaTypu 3a
[OMOMOIOI0 KHOMOK «<» i «>»,

+ HatucHiTb knaBiwy Stir (MepemilwyBaHHA), i BBIMKHeTbCA iHAMKaTOP Stir
(MepemiwyBaHHs). HatucHiTh we pas, i dyHKLUito Stir (MepemilwyBaHHA)
6yne BUMKHeHO. AKLLO nepef NMoyaTKoM MPUroTyBaHHA He BUKOHAHO
MKOAHWX Ail, yHKUito NepemillyBaHHA Oyae BUMKHEHO.

+ HatucHiTb KHoMKy Start (3anyck). MynbTBapKa 3anyctutb nporpamy
nNpuroTyBaHHA «Buniuka, i BBIMKHeTbCA iHANKaTOp «3anyck». Ha ekpaHi
BifoOpasnTbCA yac, Wo 3anmLLmnBCA.

+ HanpukiHui npurotyBaHHA MynbTMBapKa TpWUYi nopacTb 3BYKOBUM
curHan i BBIMKHe Nporpamy 36epexxeHHA Tenna, BBIMKHETbCA iIHAUKATOP
30epeXxeHHs Tenna, i Ha eKpaHi Bifobpa3nTbCa Yac, MPOTAroM AKOro Lisi
dYHKLiA aKTVBHa.




OYHKUIA NPUTOTYBAHHA Cyny

HaTncHiTb kKHomKy Menu (MeHt), o6 BrnbpaTn dyHKUito Soup (Cyn).
Ha pucnnei Bigo6pa3nTbcsa yYac NPUroTyBaHHA 3a 3aMOBYYBaHHAM,
iHaukaTopu Start (3anyck) i Stir (MepemiwyBaHHA) 6GnMatOTb YEPBOHUM
KonbopoM. [Micna Lboro HaTUCHITb KHOMKY «<» abo «>», o6 B1Ubpatn
TUN NPOAYKTIB: OBOYI, prba, NT1us abo mM'Aco.

HatucHitb kHonky Temperature/Timer (TemnepaTypa/Taiimep), w06
nepenTn JO HanalTyBaHHSA Yacy, i HaTUCKaNTe «<» i «>», Wob 3MiHUTK
Yyac NPUroTyBaHHA.

HaTucHitb kKnasiwwy Stir (MepemiwyBaHHA), | BBIMKHETbCA iHAMKaTop Stir
(MepemiwyBaHHA). HatucHITh Wwe pas, i pyHKUito Stir (MepemilyBaHHA)
Oyne BMMKHEHO. fIKLIO nepes no4yaTKoM MPUroTyBaHHA He BMKOHAHO
X)opAHuX AN, dyHKUito nepemiwyBaHHA 6yae BUMKHEHO.

HaTucHite KHONKy Start (3anyck) MynbTuBapKa 3anycTutb nporpamy
npurotyBaHHA «Cyn», i BBIMKHETbCA iHAMKaTOp «3anyck». Ha ekpaHi
BifoOpa3nTbCA yac, Wo 3anmLLmnBCA.

HanpukiHui npuroTyBaHHA MynbTMBapKa TpuWdi NofjacTb 3BYKOBUN
CUrHan i BBiMKHe nporpamy 36epexeHHs Temna, BBIMKHETbCS iHAMKaTop
36epekeHHA Tenna, i Ha eKpaHi Biao6pasnTbCA Yac, NPOTArOM AKOro LA
dYHKLIA aKTUBHa.

OYHKUIANMPUTOTYBAHHA HA MAPI

HatucHitb kHonky Menu (MeHo), wo6 Bubpatn oyHKUilo Steam
(MpwuroTyBaHHA Ha napi). Ha aucnnei Bino6pa3nTbca Yac NpuroTyBaHHA
3a 3aMOBYYBaHHAM, iHAMKaTop Start (3anyck) 6avmativMe YepBOHUM
Konbopom. MMicns Lboro HaTUCHITb KHOMKY «<» abo «>», Wob BMbpaTtn
TUN NPOAYKTIB: 0BOYi, prba, NTnua abo m'Aaco.

HatucHitb kHomky Temperature/Timer (TemnepaTypa/Taiimep), 06
nepenTn Jo HanawTyBaHHA yacy, i HaTUCKaNTe «<» i «>», W06 3MIHUTK
Yac MPUroTyBaHHA.

HatucHitb KHomKy Start (3anyck) MynbTBapKka 3anmycTuTb mporpamy
npurotyBaHHA «[lpuUrotyBaHHA Ha napi», i BBIMKHETbCA iHAMKaTOP
«3anyck». Ha ekpaHi Bigob6pa3nTbca yac, Lo 3aMLWLmnBCA.

HanpukiHui npurotyBaHHA MysnbTMBapKa Tpuui MofjacTb 3BYKOBUM
CUrHan i BBiIMKHe nporpamy 36epexeHHs Tenna, BBIMKHETbCA iHAMKaTop
36epekeHHA Tenna, i Ha eKpaHi Biao6pasnTbCA Yac, NPOTArOM AKOro LA
bYHKLiA aKTVBHa.



PekomeHpauii Ana npnurotyBaHHA Ha napi

- HeobxifHO 3aBXAn HanvBaTyh BIAMOBIAHY KinbKicTb BoOAwW, i i
piBeHb 3aBXAU Ma€e OyTW HMKYe KOWWKa ANA MPUroTyBaHHA Ha
napi. MNepeBuweHHA UbOro piBHA (Makc. 2,5 n) mMoxe CNPUUYUHUTY
nepenMBaHHA vepe3 Kpan nig 4ac BUKOpUCTaHHA. [na posigku: 8] €
MO3HauKM 2 CTakaHiB y YaLli Bignosigae 6nm3bko 11 Boaun.

« MpunbnnsHnii Yac NpurotTyBaHHA Ha napi — 1 roa. 30 xB. ANA 2 N1 BOAMU i
45 xB. gnAa 1 n sogw.

+ YCTaHOBITb KOLWVIK AS1A NPUroTYBaHHA Ha Mapi B yaLuy.

- [lopanTte NpoayKTY B KOLLMK.

OYHKUIA TYLUKYBAHHA/MPUTOTYBAHHA HA MOBIJIbHOMY

BOrHI

+ HatncHitb KHonKy Menu (MeHio), wo6 Bubpatn dyHKUio Stew/Slow
cook (TylKyBaHHA/NPUroTyBaHHA Ha NoBinbHOMy BOrHi). Ha ancnnei
BifoOPa3nTbCA Yac NPUroTyBaHHA 3a 3aMOBUYYBaHHAM, iHAMKaTop Start
(3anyck) 6nMmaTiMe 4YepBOHUM KonbopoM. [iciA UbOro HATUCHITL
KHOMKY «<» abo «>», o6 BMOpaTH TN NPOAYKTiB: 0BOYI, prba, NTuLA
abo m'aco.

- HatncHitb KHoOMKy Temperature/Timer (Temnepatypa/Taimep), wWwo6
nepenT Jo HanawTyBaHHA yacy, i HaTUCKaNTe «<» i «>», W06 3MIHUTK
Yac npuroTyBaHHA. 3HOBY HaTWUCHITb KHOMKY Temperature/Timer
(TemnepaTypa/Taimep), WO6 3MIHWTY HanawWwTyBaHHA TemnepaTypu 3a
[OMOMOIOI0 KHOMOK «<» i «>».

+ |lHAMKaTOp  nepeMmillyBaHHA  3aroputbCA.  HaTUCHITb  KHOMNKY
«MepemillyBaHHA», W06 BUMKHYTV L0 ¢yHKUito. HaTiCHiTL 3HOBY,
Wob yBIMKHYTU. AKLWO Nepen MOYaTKOM MPUTroTYBaHHA He BUKOHAHO
)opaHux Ain, GyHKUilo nepemiwyBaHHA 6yae BBIMKHEHO.

» HatucHite kHonky Start (3anyck) MynbTrBapka 3anycTuTb nporpamy
npurotyBaHHA «TyLKYBaHHA/NPUroTyBaHHA Ha MOBIIbHOMY BOTHI», i
BBIMKHETbCA iHAMKaTOp «3anyck». Ha ekpaHi BigobpasnTtbca yac, Wo
3anMLLNBCA.

+ HanpukiHui npurotyBaHHA MynbTMBapKa TpWU4i nojacTb 3BYKOBUM
CUrHan i BBIMKHe nporpamy 36epexeHHs Tenna, BBIMKHETbCA iHAMKaTop
36epexXeHHA Tenna, i Ha eKpaHi Biobpas3nTbca Yac, NPOTAroM AKOro LA
dYHKLUis aKTUBHa.



OYHKUIAYTBOPEHHA CKOPUHKU/CMAMEHHA

HatucHite kHonky Menu (MeHio), wob Bubpat ¢dyHKuUito Crust Fry
(YTBOpeHHA cKopuHKW/CMaxkeHHA). Ha pawucnnei  Bigobpasntbea
Yac MpUroTyBaHHA 3a 3aMOBYYBaHHAM, iHAWKaTop Start (3anyck)
6MMaTUMe YePBOHUM KONbOPOM. [icis LibOro HaTUCHITb KHOMKY «<»
a60 «>», W06 BMOpaTK TN NPOAYKTIB: 0BOUi, prba, NT1LA abo m'Aco.
HatucHitb kHonky Temperature/Timer (TemnepaTypa/Taiimep), W06
nepenTn JO HanalTyBaHHA Yacy, i HaTUCKaNTe «<» i «>», Wob 3MiHUTK
Yac npuUroTyBaHHA. 3HOBY HaTWUCHITb KHOMKY Temperature/Timer
(TemnepaTypa/Taimep), W6 3MIHUTY HanawWwTyBaHHA TemnepaTypu 3a
LOMOMOIOI0 KHOMOK «<» i «>»,

lHouKaTop  nepemilwyBaHHA  3aroputbcA.  HaTUCHITB  KHOMKY
«MepeMmillyBaHHA», WO6 BUMKHYTV L0 QyHKUilo. HaTucHiTb 3HOBY,
Wob yBIMKHYTM. AKLO Nepen MOYaTKOM MPUTrOTYBAaHHA He BUKOHAHO
MKOAHWX Ain, dyHKUito nepemilyBaHHA Oyae BBIMKHEHO.

HatucHitb KHomKy Start (3anyck) MynbTBapKka 3anycTutb nporpamy
NPUroTyBaHHA «YTBOPEHHA CKOPUHKM/CMaxeHHs», | BBIMKHeTbCA
iHauKaTop «3anyck». Ha ekpaHi Bifobpa3utbca yac, Lo 3anmiumnsca.
HanpukiHui npuroTyBaHHA MynbTMBapKa Tpudi NofjacTb 3BYKOBUN
CUrHan i BBIMKHe nporpamy 36epexeHHs Temna, BBIMKHETbCS iHAMKaTop
36eperkeHHA Tenna, i Ha eKpaHi Biao6bpasnTbCA Yac, NPOTArOM AKOro LA
dYHKUIA aKTUBHa.

Npumitka.

3aBxAn BUKOpUCTOBYIiTe L0 YHKLiO 3 oni€lo Ta npoayKTamu.
AKLWO BUKOPUCTOBYBATU L0 GYHKUIIO Nnvwe 3 ONli€l, ue Moxe

NpU3BeCTU 40 HeCNpaBHOCTI a60 He6e3neKu.
He BuUKOpMUCTOBYiiTE nNapoBuii _KOWMWK, W06 roryBaTu 3a
[OMOMOrol Ui€i pyHKLii, Le MoXKe CPUYUHUTU PO3MJaBlEHHA

NnapoBOro Kowunka.




OYHKUIANPUTOTYBAHHABAPEHHA

HaTtucHitb kHonky Menu (MeH10), o6 Bubpatu dyHKLuito Jam (BapeHHs).
Ha pucnnei Bigobpa3ntbca yYac NPUroTyBaHHA 3a 3aMOBYYBaHHAM,
iHauKaTop Start (3anyck) 6nMmaTtiMe YepPBOHUM KONbOPOM.

HatucHitb kHonky Temperature/Timer (TemnepaTypa/Taiimep), 06
nepenT Jo HanalTyBaHHA yacy, i HaTUCKaNTe «<» i «>», W06 3MIHUTK
Yac npuroTyBaHHA. 3HOBY HaTWUCHITb KHOMKY Temperature/Timer
(TemnepaTypa/Taimep), WOO6 3MiHWTY HanawWwTyBaHHA TemnepaTypu 3a
[OMOMOTOI KHOMOK «<» | «>».

l[HouKaTop  nepemilwyBaHHA  3aroputbcA.  HaTUCHITB  KHOMKY
«MepemillyBaHHA», W06 BUMKHYTV L0 QyHKUito. HaTiCHiTL 3HOBY,
Wob yBIMKHYTM. AKLWO Nepen NOYaTKOM MPUTrOTYBaHHA He BUKOHAHO
XopAHuX AN, GyHKUito nepemiwyBaHHA 6yae BBIMKHEHO.

HatucHitb KHomKy Start (3anyck) MynbTBapka 3anmycTutb nporpamy
npuroTyBaHHA «BapeHHA», | BBIMKHeTbCA iHAMKaTop «3anyck». Ha
eKpaHi Bifobpa3mnTbca yac, Lo 3anmwmnBCA.

HanpuKiHLUi npurotyBaHHA MynbTBapKa BUAACTb TPY 3BYKOBI CUTHANN.

Mpumitka. Y win nporpami 36epexkeHHsa Tenaa He nepea6avyeHo

OYHKUIA NPUTOTYBAHHA KALLI

HatucHiTb KHoMKy Menu (MeHt1o), o6 Bubpatu dyHKLito Porridge (Kawwa).
Ha pucnnei Bigo6pa3snTbcs yac NPUroTyBaHHA 3a 3aMOBYYBaHHAM,
iHauKaTop Start (3anyck) 6nMmaTtiMe YepPBOHUM KONbOPOM.

HatucHitb kHonkKy Temperature/Timer (TemnepaTypa/Taiimep), w06
nepenTn JO HanalTyBaHHA Yacy, i HaTUCKaNTe «<» i «>», Wob 3MiHUTK
Yyac NPUroTyBaHHA.

l[HouKaTop  nepemilwyBaHHA  3aroputbcA.  HaTUCHITB  KHOMKY
«MepemillyBaHHA», WO6 BUMKHYTV L0 ¢yHKUito. HaTiCHITL 3HOBY,
Wob6 yBIMKHYTMW. AKLWO Nepes NOYaTKOM MPUTrOTYBAaHHA He BUKOHAHO
XoAHWX AN, GyHKLUilo nepemiwyBaHHA 6yae BBIMKHEHO.

HaTucHitb KHONKy Start (3anyck) MynbTuBapKa 3anycTuTb nporpamy
npurotyBaHHA «Kalay, i BBIMKHeTbCA iHAMKaTOp «3anyck». Ha ekpaHi
BifoOpasnTbcA yac, Wo 3anmLLmnBCA.

HanpuvKiHui npurotyBaHHA MynbTMBapKa TpWudi MOAacTb 3BYKOBUWA
CUrHan i BBiMKHe nporpamy 36epexeHHs Tenna, BBIMKHETbCA iHAMKaTop
36epeXeHHA Tenna, i Ha eKpaHi Bifobpas3nTbca Yac, NPOTAroM AKOro L
bYHKLiA aKTVBHa.



OYHKLUIANPUTOTYBAHHANOIYPTY

HatucHitb kHonky Menu (MeHtio), wo6b Bubpatu dpyHKuito Yogurt/Cheese
(Morypt/Cup). Ha gucnnei Binobpasutbes P1 ansa nporpamu norypry, a
MOTIM Yac NPUroTYBaHHA 3a 3amoBYyBaHHAM «08:00», iHAnKaTop Start
(3anyck) 6nMmaTtiMe YepBOHVM KONTbOPOM.

HatucHitb kHonky Temperature/Timer (Temnepatypa/Taiimep), 106
nepenTn Jo HanawTyBaHHA yacy, i HaTUCKaNTe «<» i «>», W06 3MIHUTK
Yyac MPUroTyBaHHs.

HaTtucHitb KHOMKy «[lepemiwyBaHHA», | 3aropuTbCa iHAMKaTOP
«MepemilyBaHHA». HaTUCHITb We pas3, i dyHKLito Stir (MepemilwyBaHHA)
6yfe BMMKHEHO. AKLLO nepep nMoyaTkoM MPUroTYBaHHA He BUKOHAHO
x)opHux pin, OyHKUilo nepemiwyBaHHA Oyae BMMKHeHo. fAKLWoO
BMKOPMCTOBYBaTW L0 yHKLUilo, nonaTka Gyfge nepemiwysaty nuie
NPOTArOM OCTaHHiIX 15 XBUNIWH, WO6 NPUrOTYBaTK 3MiLlLAHWI NOTYPT.
HaTucHitb KHONKy Start (3anyck) MynbTnBapKka 3anycTutb nporpamy
npuroTyBaHHA «/lorypT», i BBIMKHeTbCA iHAnKaTop «3anyck». Ha ekpaHi
BifO6Pa3UTbCA Yac, WO 3anMLLNBCA.

HanpwukiHui npyroTyBaHHA MynbT1BapKa BUAACTb TPU 3BYKOBI CUTHaNn.

Mpumitka. Y Win nporpami 36epexeHHs Tenaa He nepeab6avyeHo

BUBIP IHTPERIEHTIB A4NA UOTYPTY

Monoko

flke monoko cnig BUKopucrosyBaTun?

Yci Hawi peuenTy (AKWO iHWe He BKa3aHO) roTyloTbCA 3a AOMOMOroi0
KOPOB'AYOro MosnokKa. Bu moxeTe ckopnctaTca POCIMHHAM MOJIOKOM,
HanpurKnaj COEBMM, a TaKOX OBeUYMM abo KO35UMM MOJIOKOM, ane B
LbOMy pasi rycTrHa MOrypTy MoKe Bifpi3HATMCA 3aneXHo Big Monoka.
Curpe monoko abo Monoko Tpusanoro 36epiraHHA Ta Gyfab-Ake MONOKO,
onucaHe HUXXYe, NiAXOAATL AN1A BalWoOro npunagy:

CrepunizoBaHe MONOKO TpuBanoro 36epiraHHA: Y pe3ynbrarTi
BMKOPWCTaHHA LiNbHOrO MOMOKa, NiAAAHOIO BMCOKOTEMMEPATYpPHIN
06po6Ui, MOrypT BUXOAWTb TYCTIlWNA. Y pe3ynbTaTi BUKOPUCTAHHSA
HaniB3HEXNPEHOro MOJIOKa BUXOAWTb MeHLU rycTui norypt. OgHak Bu
MOXeTe CKOPUCTATNCA HaMiB3HEXMPEHUM MOJIOKOM i JoAaTn ofiHYy abo
[Bi YaLLKM NOPOLLIKOBOrO MOJIOKa.

MacTteprsoBaHe MOJNOKO: Lie MOJIOKO Aa€ Oinbll ryctuini norypr 3
HeBeJIMKOLO NJIBKOIO 3BEpPXY.

Cupe Monoko (pepmepcbke MOJSIOKO): NOro HEOOXIAHO MPOKUM'ATUTU.
TakoX peKkomMeHIAYETbCA MPOKMN'ATUTIA NOro NPOTArOM TPMBASIOro yacy.



BrikopucTaHHA Takoro Mosioka 6e3 Kun'atiHHA Moxe 6yTun HebesneyHe.
MoTim HeobxigHO 06OB'A3KOBO AaTV NOMY OXOMOHYTW, MepLl HiX
BMKOPWCTOBYBaTM MOro B npwunagi. [purotyBaHHA 3a JOMOMOrow
norypTy, 3po6neHoro i3 cMporo MosioKa, He peKOMeHAY€ETbCA.

- MNopolwKoBe MONIOKO: Yy pe3ynbTaTi BUKOPWUCTaHHA MOPOLIKOBOro
MOJIOKa BUIAE fyXe rycTui Norypr.

[JoTpumyiiTecsa BKasiBOK BUPOOHMKa Ha ynakosLi.

BukopuctoByinTe uwinbHe MOJIOKO, 6a)kaHO nigaave

BMCOKOTEMNepaTypHiin 06pobui.

Cuipe (cBiXke) a60 nacTepnsoBaHe MOIOKO HeO6XiAHO NpoKUN'ATUTK,

a noTim oCcTyAnNTY, i 3 HbOro Heo6XiAHO 3HIMaTK NiHKY.

3akBacKa

[na norypty

Ii MOXHa OTPUMaTV TaKUM YNHOM:

+ 3 npupbaHoro B MarasuHi HaTypanbHOro MOrypty 3 Hali4oBLWVM
TEPMIHOM MPWAATHOCTI; TaKMM YMHOM Ball NOrypT MicTUTUMe Binblue
AKTMBHOI 3aKBaCKM ANA OTPUMAHHA ryCTillOro Norypry.

- I3 3akBackm 3 cy6nimoBaHoro d¢epmeHTty. Y UbOMYy BUNagKy
OOTPUMYIMTECA Yacy NPUroTyBaHHA, YKa3aHOro B iHCTPYKLIT 3aKBaCKM.
By mokeTe 3HaMTV Ui 3aKBaCcKM B CyrnepMapKeTax, anTekax i B AeAKux
MarasvHax npoAayKTiB 340POBOro XxapuyBaHHS.

+ 3 HewoAaBHO MPUrOTOBAaHOrO BaMu WMOrypTy - BiH Mae 6ytn
HaTypafbHUM | HelwofaBHO npurotoBaHuM. Lle Ha3uBaeTbcA
KynbTuBYBaHHAM. [icna n’atn npouenyp KynbTBYBaHHA BUKOPUCTaHUIA
MorypTt BTpayae aKkTWBHi depmeHTM N ToMy MOXe [faBatu WOrypt
MeHL TrycToi KoHcucTeHuii. Micna uboro HeobXigHO MoyYaTy 3HOBY,
CKOPUCTaBLWNCb NpUAGAHMM Yy MarasuHi Moryptom abo 3aKBacKoio3
cy6nimoBaHoro pepmeHTy.

AKLIO BM NPOKUN'ATUAN MOJIOKO, 3a4eKaliTe, JOKN BOHO He OXOJIOHe

[0 KiMHaTHOI TemnepaTypu, NepLu HiXk JoAaBaTy 3aKBacKy.

3aHaATO BMCOKa TemnepaTtypa Mo)<e 3BeCTU HaHiBelb BNacTUBOCTI

3aKBacCKu.




Yac pepmeHTauii
+ (epmeHTauUia WOrypTy Moxe TpuBatu 6-12 rOAUH 3aneXHo Bif
OCHOBHUX iHIpeieHTIB | pe3ynbTaTy, AKUA Bam NOTPibeH.

Pigkui | | | | | | |rycrvin
ConoAKvu?l| | | | | | | Kucnun
érog. 7rog. 8roa. 9rop. 10roa. 11roa. 12rog.

« Micna 3aBeplieHHA mnpouecy NPUroTyBaHHA WNOrypT HeobxiaHO
NOMICTUTU B XONOAWIbHUK MPUHANMHI Ha 4 rOAWHKW, i BiH MOXe
36epiraTnca B XoNoaunbHNKY [0 7 OHIB.

OYHKUIA NPUTOTYBAHHA CUPY

La ¢yHKuia npusHaueHa AnAa nNpurotyBaHHA M'AKOro cupy. bakaHo

BMKOPWCTOBYBATY LIiJIbHE MOJIOKO | TPOXM OXONOLXKEHOTO M'AKOTO CUPY.

« HatucHitb kHOMKy Menu (MeHo), wob Bubpatn oyHKUilo Yogurt/
Cheese (Morypt/Cunp). Ha ekpaHi Binobpaxaetbca «P1» ana nporpamm
«MorypT». HaTuckaiiTe KHOMKM «<» 260 «>», o6 nepentun Ha «P2» ansa
BMKOPUCTaHHA YHKLUiT KpemoBoro cupy. Ha gucnnei Bigobpasntbca
Yac MpUroTyBaHHA 3a 3amoB4YyBaHHAM «02:00», iHpmKaTop Start
(3anycK) 6nnmaTtme YepBOHKM KONTbOPOM.

+ HatncHitb KHOMKy Temperature/Timer (Temnepatypa/Taiimep), wWwo6
nepenT JO HanawTyBaHHA yacy, i HaTUCKaNTe «<» i «>», W06 3MIHUTK
Yyac MPUroTyBaHHA.

« HatucHitb kHonky Start (3anyck) MynbTrBapka 3anycTuTb nporpamy
npurotyBaHHA «Cup», i BBIMKHETbCA iHAMKaTop «3anyck». Ha ekpaHi
BifoOpasnTbca yac, Wo 3anmLLmnBCA.

+ HanpwukiHui npurotyBaHHA MynbTBapKa BUAACTb TPY 3BYKOBI CUTHaNM.

Mpumitka. Y win nporpami 36epekeHHs Tenna He nepeab6avyeHo

OYHKUIA NIAHATTA TICTA

Lia dyHKUiA npu3HayeHa Ana nigHATTA Ticta npu Temnepatypi 30 °C abo

40°C nicnAa py4yHOro 3amiwyBaHHA Ta nepes BUMikaHHAM.

- HatuncHite kHonky Menu (MeHto), wob Brubpatn GpyHKuito Bread rising
(MigHaTTA TicTa). Ha pAncnnei BigobpasutbcA Yac MNpPUroTyBaHHA
3a 3amoBuyBaHHAM «01:00», iHAaMKaTop Start (3anyck) 6numatume
4YePBOHVM KONIbOPOM.

+ HatncHitb KHOMKy Temperature/Timer (Temnepatypa/Taimep), wWwo6




nepenTn Jo HanawTyBaHHA yacy, i HaTUCKaNTe «<» i «>», W06 3MIHUTK
Yac npuroTyBaHHA. 3HOBY HaTWUCHITb KHOMKY Temperature/Timer
(TemnepaTypa/Taimep), WOO6 3MiHWUTY HanawWwTyBaHHA TemnepaTypu 3a
[IOMOMOTOI0 KHOMOK «<» | «>».

HatucHitb KHonKy Start (3anyck) MynbTBapKa 3anycTuTb nporpamy
npurotyBaHHA «[MigHATTA TiCTa», i BBIMKHETbCA iHAMKaTOp «3anyck». Ha
eKpaHi BifobpasnTbca yac, Wo 3anmLWmBCA.

HanpuKiHLi npuroTyBaHHA MynbTBapKa BUAACTb TPY 3ByKOBI CUFHaNN.

MNpumitka. Y Uil nporpami 36epexeHHA Tenna He nepeab6ayeHo

PekomeHpauUii WoA0 NPUroTyBaHHA TicTa (NigHATTA xni6a):

lMigroTyinTe TicTO OKpeMO i NOKNafiTb MOro y yallly, 3aKpunTe KPULLIKY Ta
BMbepiTb GyHKUito Bread rising (MigHATTA TicTa).

Konwu Ticto 6yne rotose, B MoxeTe cKopucTaTica ¢yHKuielo Baking
(BunikaHHA) 3 Temnepatypoto 160°C ana BunikaHHA npotarom 20-23
XBUAVH. MNOTIM NOBEPHITb NOro Ha iHLWY CTOPOHY Lie Nprbnn3Ho Ha 23
XBUSIMHW (3aN1€XKHO Bif KiNbKOCTI iHFpegieHTiB).

OYHKUIA MPUTOTYBAHHA NILIA ABO AECEPTY *

HaTtucHitb KHOMKy Menu (MeHio), wob Bubpat ¢yHKuito «[Miua»
abo «[ecept». Ha pwncnnei Bigobpas3nTbcA 4ac NpUroTyBaHHA 3a
3aMOBUYBaHHAM, iHAMKaTop Start (3anyck) 6nMmaTime 4epBOHMM
KONbOPOM.

HatucHitb kHomky Temperature/Timer (Temnepatypa/Taiimep), W06
nepenTn JO HanawTyBaHHA yacy, i HaTUCKaNTe «<» i «>», W06 3MIHUTK
yaC nNpUroTyBaHHA. 3HOBY HaTWUCHITb KHOMKYy Temperature/Timer
(TemnepaTtypa/Taimep), W06 3MIHUTU HanalTyBaHHA TeMnepaTypu 3a
[OMOMOTOI0 KHOMOK «<» | «>».

Tinbkn AnAa pecepty: HaTWUCHITL KHomKy Stir (MepemiwyBaHHA), i
BBIMKHETbCA iHAMKATOP nepemillyBaHHsA. HaTUCHITb we pas, i pyHKLito
nepemillyBaHHaA 6yae BUMKHEHO. IKLLO nepes NoYaTKOM NPUroTyBaHHA
He BUKOHAHO »OAHUX Ail, GyHKLi0 nepemillyBaHHA Oyfe BUMKHEHO.
HaTucHitb KHONKy Start (3anyck) MynbTrBapKka 3anycTuTb nporpamy
npurotyBaHHA «[lecepT», i BBIMKHeTbCA iHAMKaTop «3anyck». Ha ekpaHi
BifO6Pa3UTbCA Yac, Lo 3anMLLNBCA.

HanpukiHui NpuroTyBaHHA MynbTBapKa BUAACTb TPY 3BYKOBI CUTHANN.

Mpumitka. Y win nporpami 36epexkeHHs Tenna He nepeab6avyeHo
*3ane)Ho Bia moaeni




OYHKUIANPUTOTYBAHHA PUCY/KPYN

- HacunTe HeobxigHy KiNbKicTb pucy B vally 3a AOMOMOrol MipHOT
CKIIAHKM, L0 BXOAMUTb y KOMMeKT —Ma. 10. [oTiMm HanoBHIiTb XONOA4HO0
BOZOI A0 BianoBigHOI no3Haukm «CUP» (CTAKAH), HagpykoBaHoOi Ha
yawi-man. 11.

+ 3aKpUNTE KPULLKY.

MNpumitka. 3aBXkAN gopaBaiiTe puc CMoYaTKy, iHakuwe y Bac Gyae

3abararTo Bogu.

HatucHite kHonky Menu (MeHto), wo6 Bubpatn ¢yHKuito Rice/Cereal

(Pnc/Kpynwn). Ha ekpaHi BigobpasnTbca «--2», iHguKaTop Start (3anyck)

6numaTMme, a MOTIM HATUCHITb KHOMKy Start (3anmyck). MynbTuBapka

3anyctuTb nporpamy npurotyBaHHa «Puc/Kpynw», i 3aroputbca
iHaMKaTop «3anyck», Ha ekpaHi 6numatmMe «--2». Yac NpuroTyBaHHA

i TemnepaTtypa BMW3HaualTbCA MPUIAAOM aBTOMATMUYHO 3aNeXHO Bif

KiNbKOCTI iHFpefieHTIB.

+ HanpukiHui npurotyBaHHA MyfbTMBapKa TpW4i NopacTb 3BYKOBUM
cuUrHan i BBIMKHe nporpamy 36epexxeHHs Tenna, BBIMKHETbCA iIHAUKaTOP
30epeXxeHHs Tenna, i Ha eKpaHi Bifobpas3nTbCa Yac, MPOTAroM AKOro Ls
dYHKUIA aKTUBHa.

OYHKUIA NPUTOTYBAHHA NJIOBY/PU30TO

+ HatncHitb KHonky Menu (MeHto), o6 Brubpatn ¢pyHkuito Pilaf/Risotto
(Mnos/Pusoto). Ha awncnnei Bigobpasuntbca «-_2», iHAUKaTop Start
(3anyck) 6nMmaTiMe YepPBOHVM KOJTbOPOM.

+ HatucHite knasiwy Stir (MepemiwyBaHHA), i BBIMKHETbCA iHAMKATOP
Stir (MepemiwyBaHHA). HaTuCHITL wWe pa3, i GyHKUilo nepemilyBaHHA
6yAe BMMKHEHO. AKLO nepep noyaTkoM MPUroTYBaHHA He BUKOHAHO
MKOAHWX Ail, yHKUito nepemillyBaHHA Oyae BUMKHEHO.

+ HatucHitb kKHoMKy Start (3anyck) MynbTuBapka 3anyctutb nporpamy
npurotyBaHHs «1noB» abo «Pr3oTo», | 6nrmMaTme iHAMKATOp «~-~2». Yac
NpUroTyBaHHA i TemnepaTtypa BM3Ha4yalTbCA NPUNagoM aBTOMaTUYHO
3aN1€XKHO Bif KiNbKOCTI iHFpedieHTIB.

+ HanpuKiHui npurotyBaHHA MynbTUBapka TPWUYi MOAACTb 3BYKOBUN
CUrHan i BBiMKHe nporpamy 36epexeHHs Tenna, BBIMKHETbCA iHAMKaTop
36eperkeHHA Tenna, i Ha eKpaHi Biao6pasnTbCA yac, NPOTArOM AKOro LA
bYyHKLiA aKTVBHa.



PEKOMEHJALII LWOAO HAMKPALLOIO MPUrOTYBAHHA PUCY

(dbyHkuii Rice/Cereals (Puc/Kpynn) i Pilaf/Risotto (Mnos/Pu3oto))

- lepen npurotyBaHHAM BiAMIipANTE PUC MIPHOIO CKIAHKOK Ta

npomMuiATe, KpiM pucy Ans prnsoTo.

» Hacunte npomutuin puc i fobpe po3noginite MOro no BCill MOBepPXHi
Yawi. HanosHiTb ii BOZOO A0 BiANOBIAHOrO PiBHA (LWKana B CTakaHax).

« Konn puc 6yge rotoBuin i 3aropuTbcA iHankatop Keep Warm
(36epexxeHHA Tensa), nepemillanTe pUC i 3annLITe NOro e Ha KifbKa
XBWJIMH Yy MynbTVBapLi, Wo6 oTprMaTh igeanbHWin po3crmnyactiin puc.

Y Tabnuui HMKYe HaBeeHo pekoMeHAalii 3 NPUroTyBaHHA pUCy:

MNOCIBHUK I3 MPUTOTYBAHHA BIJIOTO PUCY - 10 cTaKaHiB

PiBeHb BOau B

MipHi cTakaHu Bara pucy wawi (+ prc) Mopuii

2 300r MosHauka 2 3 -4 0cobu
YalwlKkun

4 600 T Moswavika 4 5-6 oci6
YalwlKkun

6 900 Moswavika 6 8-10 oci6
YyalloK

8 1200 Moswavika 8 13- 14 0ci6
YalwloKk

10 1500 Mosnauka 10 16 - 18 ocib

YalloK

Yaci Temnepartypa NpurotyBaHHA pucy BU3Ha4aloTbCA aBTOMATUYHO.

3BepHiTb yBary, NpUroTyBaHHsA CKNaAaeTbcA 3 7 eTanis:

nonepeaHe HarpiBaHHA => MOMMHAHHA BOAU => LUBMAKE MiABULLEHHS
Temnepatypu => KUM'ATIHHA => BUNapOBYBaHHA BOAW => TYLUKYBaHHA
pucy => 36epexeHHs Tenna.

Yac npuroTyBaHHA 3aneXxunTb Bif KiNbKOCTI 1 TUNY puUcy.



OYHKUIA MPUTOTYBAHHA NEJIbMEHIB ABO NMACTI*

[nAa npuroTyBaHHA NenbMeHIB BaXKMBO 3a4eKaTu, [OKN BOAA He JOCATHE
noTpibHOT TemnepaTypu, NepLU HiXk 4OAABATY MPOLAYKTH.

HatucHitb kKHonky Menu (MeH1o), o6 Brbpatn dyHKLUio «[lenbmeHi».
Ha pucnnei Bigo6pasuTbcsa 4Yac NPUroTyBaHHA 3a 3aMOBYYBaHHAM,
iHguKaTop Start (3anyck) 6nMmaTtiMe YePBOHUM KOMTbOPOM.

HatucHitb kHonky Temperature/Timer (TemnepaTypa/Taiimep), w06
nepenTn JO HanalTyBaHHSA Yacy, i HaTUCKaNTe «<» i «>», Wob 3MiHUTK
Yyac NPUroTyBaHHA.

HatucHitb knasiwy Stir (MepemiwyBaHHA), i BBIMKHETbCA iHAMKaTOP
Stir (MepemiwyBaHHA). HaTuCHITL wWe pa3, i GyHKUilo nepemillyBaHHA
Oyne BMMKHEHO. fIKLIO nepes no4yaTKoM MPUroTyBaHHA He BMKOHAHO
X)opAHuX AN, dyHKUito nepemiwyBaHHA 6yae BUMKHEHO.

HaTucHite KHONKy Start (3anyck) MynbTuBapKa 3anycTutb nporpamy
npurotyBaHHs «MenbmeHi» abo «Macta», i BBIMKHeTbCA iHAUKATOP
«3anyck». Ha ekpaHi Bigo6pa3nTbCa Yac NpUroTyBaHHs, O 3a/MLUNBCA.
MynbTuBapka nopacTb 3BYKOBWIA CUTHan, KOMW JOCATHE HeoOXigHol
Temnepatypw. [oknagite NPoAyKT! y BOAY i 3HOBY HAaTUCHITb KHOMKY
3anycky, Wwob 3anycTuti Tanmep. [lokm KOPUCTyBay He HaTUCHE KHOMKY
3anycKy, BigJlik 4acy NpUroTyBaHHA He MOYHETbCA i My/bTBapKa
TpUMaTMe BoAy B MOTPIOHIN Temnepatypi. Mig yac npurotTyBaHHs
MakapOoHHMX BUPOOGIB KpuLKa Ma€ OyTu BigKpuTa.

HanpukiHuUi NpUroTyBaHHA MynbTBapKa BUAACTb TPY 3BYKOBI CUTHANN.

Mpumitka. Y win nporpami 36epexeHHsa Tenaa He nepeab6avyeHo
*3ane)Ho Big moaeni

OYHKUIA PO3SMOPOXYBAHHA

HatuicHiTb KHonKy Menu (MeHio), o6 BnbpaTti dyHKLito «<PO3MOpPOXKYBaHHs .
Ha gucnnei Bino6pasnTbcs Yac NPUroTyBaHHSA 3a 3aMOBUYBaHHAM «1:30»,
iHaukaTtop Start (3anyck) 6nmaTMe YePBOHVIM KOJIbOPOM.

HatucHite  kHoMKy Temperature/Timer (Temnepatypa/Taiivep), 06
nepeinTy Ao HaNaLLTYBaHHSA Yacy, i HaTUCKaTe «<» | «>», W06 3MIHUTL Yac.
HaTtucHiTe KHonKy Start (3anyck) MynbtuBapka 3anycTutb nporpamy
NpurotyBaHHA «PO3MOPOXKYBaHHAY, i BBIMKHETbCA iHAMKaTOP «3anyck». Ha
eKpaHi Bi1oOpa3nTbCs Yac MPUroTyBaHHs, LLO 3aULLINBCA.

HanpuKiHui nporpammn mynsTiBapKa BUAACTb TPY 3BYKOBI CUTHANN.

PexomeHpauiii:
Yac po3MOpOXKyBaHHSI BKa3yeTbCA MPUONM3HO i 3aNnexuTb Bif CE30HHOCTI
NPOAyKTIB, iX PO3MipY, BUKOPUCTAHOI KifIbKOCTi Ta iHAMBIAYallbHUX CMaKiB, a



TaKOX Bif HaNpyru enekTpomepexi.

3amopoxeHi oBoui: 50 xB
3amoporkeHa puba: 1 rog 50 xB
3amopoxeHa nTuuA: 85 x8
3amopoxeHe M'Aco: 3 rog

Mpumitka. Y Wil nporpami 36epe)eHHs Tenna He nepea6a4yeHo
[OnAa Kpaworo po3mMopoXKyBaHHA MOMICTiTb iHIpeAi€eHT B napoBuii

KOLVIK i NOpiXKTe iX Ha APIGHI LUMaTOUKI.
HanpukiHui po3mopoKyBaHHA NOTPi6GHO HeraliHO roTyBaTu NPOAYKTU.

3BepHITbCA A0 NOTPiIGHOro pPo3Ainy NPo NPUroTyBaHHA.

OYHKUIA NIAITPIBAHHA

Lis dyHKUiA npu3HayeHa ana nigirpisy LWONHO NPUrOTOBAHOI ixi.

HatucHitb kHonky Menu (MeHio), wo6 Bubpatn dyHKuitlo Reheat
(MipirpiBaHHA). Ha pucnnei BigobpasnTbcA uyac MNPUroTyBaHHA 3a
3aMOBUYBaHHAM, iHAMKaTop Start (3anyck) 6numaTime 4epBOHVM
KONbOPOM.

HatucHitb kHonky Temperature/Timer (TemnepaTypa/Taiimep), W06
nepenTn Jo HanawTyBaHHA yacy, i HAaTUCKaNTe «<» i «>», W06 3MIHUTK
Yac npuUroTyBaHHA. 3HOBY HaTWUCHITb KHOMKY Temperature/Timer
(TemnepaTypa/Taimep), WO6 3MIHWUTY HanawTyBaHHA TemnepaTypu 3a
[OMOMOIOI0 KHOMOK «<» i «>».

HatucHitb knasiwy Stir (MepemiwyBaHHA), i BBIMKHETbCA iHAMKaTOP
Stir (MepemiwyBaHHA). HaTuCHITL wWe pa3, i GyHKUilo nepemilyBaHHA
6yfe BMMKHEHO. AKLO nepep nMoyaTkoM MPUroTyBaHHA He BUKOHAHO
X)opaHuX Ain, dyHKUilo nepemiwyBaHHA 6yae BUMKHEHO.

HatucHitb kHomKy Start (3anyck) MynbTBapKka 3anycTutb nporpamy
npuroTyBaHHA «Po3irpiBaHHA», i BBIMKHETbCA iHAMKaTOP «3anyck». Ha
eKpaHi Bijobpa3nTbca Yac NPUroTyBaHHs, O 3a/IMLWNBCA.

HanpukiHui npurotyBaHHA MynbTMBapKa TpuWdi MofjacTb 3BYKOBUM
CUrHan i BBIMKHe nporpamy 36epexeHHs Temna, BBIMKHETbCs iHAMKaTop
30epexeHHA Tenna, i Ha eKpaHi Bijobpa3nTbca Yac, NPOTAroM AKOro LA
dYHKUIA aKTUBHa.

OBEPEXHO

Hikonn He BukopuctoBynte ¢yHKUil0O posirpiBaHHA _ansa
PO3MOpOKYBaHHA NPOAYKTIB.




- XonogHa ka He Mae nepeBuuyBaty 1/2 06’emy MynbTUBapKu.
Akwo ixKi 3a6araTo, BOHa MoXe He NOBHIcTIO nigirpitucsa. MoBTopHe
BuKopuctaHHa ¢yHkuii Reheat (MigirpiBaHHAa) a6o 3amana
KinbKicTb iKi npusBege A0 NiAropAHHA iXi Ta yTBOpeHHA TBepA0ro
wapy Ha fHi.

+ He pekomeHayeTbcA posirpiBaTm rycry Kauwy, iHaklie BOHa MOXe
CTaTu KNenkKolo.

- He posirpiBalite xonogHy DKy, sika AoBro 36epiraerbcsa, o6
YHUKHYTU NOraHoro 3anaxy.

- Ona posirpiBaHHA pucy peKkoMeHAYETbCA AopaTM Boay Ta
nepemiwiaTi puc, NepLl HiXk NOYNHaTU.

- MiguyacposirpiBaHHA peKOMEeHAYETbCA NEPiOANYHO NepemilyBaTn

iKy.

OYHKLIA «PYHYHUI PEXXUM»

HatucHite kHonKky DIY (PyuyHuin pexum), wob BuOpaTyi pyyHUn pexum
NPUroTyBaHHA, MynbTUBapKa cnoyvaTtky neperige B pexum DIY (PyuHuin
pexum), i Ha ekpaHi BigobpaxaTMMeTbCA YaCc MPUroTyBaHHA 3a
3aMOBUYBaHHSAM, a iHAMKaTop Start (3anyck) 6numaTtriMe YepBOHUM.

Bu moxeTe 36epertv o 4 nporpam B pyYHOMY PeXKUMi

+ IcHye 2 moXxnuBi cnocobu BukoprcTaHHaA pexkmy DIY (PyuHoro pexumy):

- flkwo Bam noTpibHi dikcoBaHa TemnepaTypa i yac ANA BaLOi
nporpamu, HaTUCHITb KHoMKy Temperature/Time (TemnepaTypa/yac),
o6 BKa3aTh CBOI HanaLTyBaHHA.

- AKWwo BY BaXkaeTe CKOPUCTATUCb OFHIEI 3i CTAHJAPTHUX NPOrpam AK
OCHOBOIO iN1A1 CBOET MPOrpamMu, HaTUCHITb KHOMKY MeHIo, o6 B1ubpaTtu
noTpibHy nporpamy npurotyBaHHA. [licna BruGopy nporpamu,
BV MOXeTe 3MiHWUTK i 3a Jonomorot KHonku Temperature/Time
(Temnepatypa/yac).

+ HanpukiHui nprurotyBaHHA MynbTBapKa BUAACTb TPW 3BYKOBi CUTHaNN.

Npumitka

+ Y Ui nporpami 36epexeHHs Tenna He nepeabdayeHo

« QyHkuia DIY (Tinbku neplie HanawTyBaHHA) JA€ KOPUCTYyBady 3MOry
aKTVBYBaTU ab0 BUMMKHYTV OYHKLilO nepemillyBaHHA, HaTUCHYBLUN
BiANOBIAHY KHOMKY, i iHOMKaTOp nepemilwyBaHHA BifobOpaxae cTaH
nepemillyBaHHA.

+ MynbTrBapKa 3anam'aToBy€ OCTaHHE HanalTyBaHHA TemmnepaTypu Ta
Yyacy NPUroTyBaHHA AS1A HACTYMHOIO BUKOPUCTaHHA.

« [InAa ckacyBaHHA nicnAa Bmbopy Homepa nporpamu DIY HaTUCHITH



OIHOYACHO Ha KaBilli «<» i «>» - HanalwTyBaHHA OyAyTb CKUHYTI JO
napameTpiB 3a 3aMOBUYYBaHHAM (NepLue HanalwTyBaHHA) A1A BUOpaHoi
« nporpamu DIY.
« fAxwo subpaHo DIY1+DIY2, cBitnogiogHuin inankatop nokasye «d1 d2»,
To6TO cnoyaTky 3anyckaetbca DIY1, a notim ogpasy DIY2.

OYHKUIA3SBEPEXKEHHATEMJIA/CKACYBAHHA

Lia knaBilwa BUKOHYE 2 pi3Hi GyHKLii: 30epekeHHA Tenna Ta CKaCyBaHHs.
1. DyHKLiA 36epexeHHA Tenna:

1.1 36epeeHHA Tenna BpyUuHy:

By moxeTe HaTucHyTU KHOMKy Keep warm/Cancel (36epexeHHsa Tenna/
CkacyBaHHs)) BpYyuHy, iHaukatop Keep warm/Cancel (36epexeHHs
Tenna/CKacyBaHHA) 3aropAETbCA, MynbTBapKa NepexofnTb [0 Pexnmy
36epexxeHHA Tenna.

1.2 ABTOMaTNyYHe 36epexXeHHA Tenna:

MynbTBapka nepeife B pexum 36epexeHHA Temnna aBTOMATUYHO
HanpurKiHUi NpUroTyBaHHA (3a BMHATKOM AeAKMx nporpam). MponyHae
TPU 3BYKOBI CWUrHanu, MynbTMBapKa aBTOMAaTW4YHO nepenfe B pPexum
30epexkeHHA Tenna, yBiMKHeTbcA iHaMKaTop Keep Warm (36epexkeHHs
Tenna), i Ha eKpaHi MOYHeTbCA BigJliK Yacy 36epexkeHHs Tenna.

PekomeHpauin: LLlo6 36epertn cmak ixi, pyHKLiA 36epekeHHA Tenna
He Ma€ BUKOPUCTOBYBaTINCA AoBue 12 roguH.

AKWo Bam MOTPiOHO 3a3pjanerigb cKacyBaTW aBTOMaTUUYHe 36epexeHHsA
Tenna nicnA 3aBepLUeHHA NPUrOTYBaHHA, HATUCHITL | yTPUMYINTE KHOMKY
Keep warm (36epexeHHs Tensa) NpoTArom 5 ¢ nepep 3anyckomM nporpamm
NPUroTyBaHHA.

AKLWO BM 6aXKaeTe BBIMKHYTU aBTOMATUYHe 36epeXeHHs Tensa, HaTUCHITb
i yTpumyliTe KHOMKY 36epexeHHs Tenna Le pa3 NpoTArom 5 c.

2. OyHKUiA cKacyBaHHA:
«+ HatucHitb kHonky Keep warm/Cancel (36epexeHHs Tenna/CkacyBaHHs)
[NA CKacyBaHHA BCiX HanalTyBaHb Ta Nepexofy B PeXKUM OUiKyBaHHS.

OYHKUIA BIAKNAQEHOIO CTAPTY

« [ina BMKopUCTaHHA OYHKLIT BiAKNafeHOro CTapTy CnoyvaTtky BUGepiTb
nporpamy Ta 4ac npurotyBaHHaA. [oTiM HaTucHiTL KHoMKy Delayed
start (BinknageHuin ctapT) i BUbepiTb nonepeaHbo BCTAHOBEHWI Yac.



[NonepeaHbO BCTAaHOBNEHUI 3@ 3aMOBUYYBaHHAM Yac 3MiHIOBaTUMETbCA
3aNexHo Bif BMOGpaHOro yacy npurotyBaHHsA. [lianasoH nonepegHbo
BCTAHOBJIEHOrO Yacy — Bif Yacy MpurotyBaHHA Jo 24 roguH. KoxHe
HAaTUCKAHHA KHOMOK «<» i «>» MOMe 306inbwmntii abo 3MeHWnTN Yac
BifKnaleHoro 3anycky.

- Konu Bu Bnbpanu HeobXigHWIA Yac, HAaTUCHITb KHOMKy Start (3anyck),
Wob nepenTn OO pexummy NpUroTyBaHHA. IlHAMKatop Start (3anyck)
CBITUTUMETbBCA, | BifOOpaKaTMMeTbCA KiNIbKICTb rOAWH, AKY BM BUOpanu.

Npumitka.

OyHKLiA 3aTPUMKW 3anycKy HeAOCTYMNHa ANA Takux QYHKLiN: CMaXKeHHs,

NigHATTA TiCTa, NOrypT, CMp, aBTOMATMYHE NPOMMUBAHHA Ta 30epexeHHA

Tenna.

OYHKLIA TAUMEPA

« [nAa BuMKopucTaHHA QyHKLIT Taimepa cnouaTky BubOepiTb nporpamy
Ta yac npuroTtyBaHHA. MOTiM HaTUCHITL Knagiwy Temperature/Timer

(TemnepaTypa/Taimep) i BCTaHOBITb 4Yac NpPUroTyBaHHA. KoxHe
HaTMCKAHHA KHOMOK «<» i «>» MOXe 36inbwntn abo 3MeHWnT Yac
NPUroTyBaHHA.

+ Konu Bv BUbpanu yac NpuroTyBaHHA, HaTUCHITb KHOMKY Start (3anyck),
Wob6 nepent AO pEXUMY MPUroTyBaHHA. IHAMKaTop Start (3anyck)
CBITUTMMETbCA.

+ BuMmoxete nepernaHyTh Yac NpUroTyBaHHA NiCA 3aMyCcKy, HAaTUCHYBLUN
KHonky Temperature/Timer (TemnepaTypa/Taimep).

+ Bu moxeTe 3MiHWMTK Yac Mif Yac NPUroTyBaHHA, HATUCHYBLUN KHOMKY
Temperature/Timer (Temnepatypa/taiimep). [licna Bubopy uacy
NPUroTyBaHHA, AKLLO He BUKOHYBATW XOAHWX Al MPOTArOM 5 ceKyHa,
MynbTUBapka MPOAOBXWTb BMKOHYBaTW MpOrpamy NPUroTyBaHHA 3
HOBVM HanalTyBaHHAM.

OYHKUIAHANALWUTYBAHHATEMMNEPATYPU

« [na BukopwucTaHHs yHKUIT HanalwTyBaHHA TemnepaTypy CrnoyvaTtky
BMOepiTb Mporpamy Ta yac NPUroTyBaHHsA. MOTiIM HaTUCHITL KnaBgiwy
Temperature/Timer (TemnepaTtypa/Talimep) i BCTaHOBITb TemnepaTypy.
YcTtaHOBNEeHa 3a 3aMOBUYBaHHAM TemrepaTypa 3MiHIOBaTUMETbCA
3aNeXHo Bif BMOGpaHOi Nporpamy NpurotyBaHHA. KoXHe HaTUCKaHHA
KHOMOK «<» | «>» MOXe 36inblunTii ab0 3MEHLINTV TEMNEepaTypy.

- Konu Bu Brbpanu Temnepatypy, HaTUCHITb KHOMKy Start (3amyck),
Wob nepenTn OO pexuMmy NpuUrotyBaHHaA. IHAMKatop Start (3anyck)
CBITUTUMETbCA.



Bn moxeTe 3MiHUTK TemnepaTypy Nig Yac NPUroTyBaHHA, HATUCHYBLUN
KHoMKy Temperature/Timer (Temnepatypa/Taiimep). [icna Bubopy
TemnepaTtypu, AKLO He BMKOHYBATU XXOAHUX Ail MPOTAroM 5 CeKyHg,
MynbTUBapKa MPOAOBXWTb BMKOHYBaTW MpPOrpamy NPUroTyBaHHA 3
HOBVM HanalTyBaHHAM.

OYHKUIANEPEMILWWYBAHHA

OnAa BuKopucTaHHA OYHKLUIT nepemillyBaHHA cCroyaTtky BubepiTb
nporpamy Ta 4ac npurotyBaHHA. [loTiM HaTWUCHITL  Knasiwy
«MepeMmiluyBaHHA», W06 YBIMKHYTV ab0 BUMKHY TV JlONaTKy.

Konu Bu BrbGpany pexum nepemillyBaHHA, HAaTUCHITb KHOMKY Start
(3anyck), Wob nepenTn [O pexuMy NPUroTyBaHHA. |HAMKaTop Start
(3anyck) cBITUTMMETbCA.

Bu 6aunTe, WwWo dyHKLUiA NnepemilyBaHHA BBIMKHEHa, KONW iHAUKaTopn
ropAtb.

OYHKLUIA ABTOMATUYHOIO NPOMUBAHHA

BukopucToByiTe  QyHKLUil0O aBTOMaTWYHOrO  MPOMMBAHHA  AnA
nonepegHbLOro MUTTA Yalui

o6 BukopucToByBaTM OYHKLiO aBTOMAaTUYHOrO MPOMMBAHHS,
YCTaHOBITb Npunag AnA MPOMMBAHHA Ha HUXKHI PO3’'eM i omopHe
Kinbue — man. 15.

YcTaHoBITb Oro B valy i gogante 600 mn Bogu — man. 16.

HaTnCHITb KHOMKY «ABTOMaTMUYHE MPOMUBAHHAY.

Yac aBTOMaTMYHOrO MPOMMBAHHA 3a 3aMOBYYBaHHAM — 10 XBWAUH.
HaTncHitb KHOMKy Temperature/Timer (Temnepatypa/Taimep), wWwo6
nepenTn JO HanalTyBaHHA Yacy, i HaTUCKaNTe «<» i «>», Wob 3MiHUTK
Yac MPOMMBAaHHSA.

NICNA3ABEPLWUEHHAMNPUITOTYBAHHA

Bigkpunte Kpuwky — man.1.

HeobxinHO BMKOPMCTOBYBATY PyKaBMUKY Nif Yac MaHinynawiii i3 yawweto
Ta KOLUMKOM ANA NPUroTyBaHHA Ha napi — man.13.

MopaBante Xy 3a JOMOMOrOK JIOXKKM, O BXOAUTb Y KOMMIEKT, i
3aKpUNTE KPULLIKY.

24 rofHN — MaKCcMabHUI Yac 36epeXkeHHn Tenna.

HaTtucHitb kHonky Keep Warm/Cancel (36epexeHHs Tenna/CKacyBaHHS)
LNA BUXOZY 3 PeXMMY 36epexeHHs Tenna.

BUMKHITb Nnpunag i3 posetku.




OYULLEHHA TA AOrNAA

HeobxigHo Bif'eqHaTU MynbTVMBApKY Bifi enekTpomepexi Ta Aaty i
MOBHICTIO OXONOHYTY Nepes OUYNLLEHHAM | 06C/TyroByBaHHAM.
PekomeHfjOBaHO npoTupaty npunag rybkow MicnA  KOXHOro
BMKOPUWCTaHHA.

Yaluy, BHYTPILWHIO YaCTUHY KPWLLKK, MIpHY CKIAHKY Ta JIOXKW AnA
pucy Ta cyny, flonatky Ta npwunag Ans NPOMUBAHHA MOXHa MUTU B
NOCYAOMUHIN MaLLVHI.

Yawa, Kowunk gna npuroTtyBaHHA Ha napi

BukopucTaHHA abpasuBHMX MOPOLWKIB i MeTaneBnx ryboK He
peKkoMeHay€eTbCA.

AKWo Ka npuropina Ha AHi, BM MOXeTe HanuTu BOAY B vally Ta
3aNMLLNTU Ha AeAKUIA Yac nepes MATTAM.

PeTenbHo BMCYLWIiTb Yaluy.

Dornapg 3a yaweto
PetenbHO AOTpUMYITECh HAaBEAEHUX HUXKYE IHCTPYKLIN 3 4OMNALY 3a Yalleto:

o6 3a6e3neunt HanexHy AKICTb Yalli, B Hil He PeKOMeHAYETbCA
pi3aTi NpoayKTu.

BcTaHoBntoMTe Yally Ha3ag y MynbTMBapKy.

KopucTyiiTeca noxKoto 3 KOMMNeKkTy abo fepeB'saHOI0, a He MeTaneBoto
JIOXKKOI0, W06 He MOLUKOANTI NMOBEPXHIO Yali — mas.14.

LLo6 yHMKHY TV 6yAb-AKOro pr3nKy KOPO3ii, He HanMBalTe OLeT y yally.
Konip noBepxHi yaLli Moxe 3MiHIOBaTMCA MICNA NepLIOro BUKOPUCTaHHA
abo nicna TpMBanoro BYKopucTaHHA. Lia 3miHa Konbopy nos'A3aHa 3
Ji€lo Napu i BOAW N He BNIVMBAE Ha BUKOPUCTaHHA MyNbTUBapKM Ta He €
Hebe3neyHo AnA BaLLOro 340PpoB'A. Bu moxeTte abconoTHO 6e3neyHo
NPOAOBXUTY 1T BAKOPUCTAHHA.

OuunileHHA MiKpOKnanaHa perynioBaHHA TUCKY

Mip yac ounweHHA MiKpOKNanaHa peryntoBaHHA TUCKY BUAMITb NOro
3 KpUWKN — man.17 i BigKpuinTe NOro, MOBEPHYBLUN NOro B HaNPAMKY
«openy (BigKpWTTA) — Masn.18a Ta 18b. Micna ounweHHA BUTPITb Hacyxo
Ta 3'eAHaliTe ABi YaCTMHW Pa3oM i MoBepTaiiTe B HampAMKy «close»
(3aKpWTTA), @ NOTIM MOCTaBTe NOr0 Hasaf y KPULLIKY MyNbTUBApPKM —
man.20a 1a 20b.

OuuLeHHA IHWNX YacTUH Npunagy Ta AOrAA 3a HUMU

OunilyiTe MynbTUBaPKY 330BHi — Masl.22, BHYTPILLHIO YaCTUHY KPULLKK
Ta LWHYP BONOTO raHYipKoIo 1 BUTMpPaKTe Hacyxo. He BUKOpucToBymnTe
abpasuBHi 3acobu.

He B1KOpUCTOBYITE BOAY ANA OUULLEHHA BHYTPILLHIX YacTUH npunagy,
OCKINbKU Lie MOXe MOLIKOANTN AaTUMK TemnepaTypu.



YCYHEHHA TEXHIYHUX HECNIPABHOCTEN

Onuc

HecnpaBHOCTI

XopneH
CBIiTNOBUN
iHOMKaTop

He ropwuTb, i
HarpiBaHHA He
BinOyBaeTbCA.

Mpwnag He nig'eaHaHoO
[0 Mepexi.

MNepesipTe, um WHyp
XKVBNEHHA NiAKITIOYEHO
[0 po3'emy Ta 1O Mepexi.

XopeH
CBIT/IOBUI , Hagiwnite oo
. Mpobnemu 3'eaHaHHA
iHAMKaTop - ) aBTOPM30BaHOro
. CBIiTNIOBOrO iHANKATOPA, .
He ropuTb, i . CepBICHOrO LeHTPY Ha
; ab0 10ro NoLKOXKEHO.
HarpiBaHHA PEMOHT.
BinOyBa€eTbCA.
KpuLiky 3akpmTo BigKpuinTe KpuLLKy 1
HernpasWbHO. 3aKpunTe il 3HOBY.
3yNMHITb NPUroTyBaHHA
MikpoknanaH i (Big'egHanTe npunag
perynioBaHHA TUCKY | Bifi Mepexi) Ta nepeBipTe,
BuTik napm HenpaBWIbHO yn KnanaH 3i6paHo (2
nig uac BCTaHOBJIEHO abo He YaCTUHW NPUKPINAeHi
BUKOPUCTaHHS MpaBubHO 3i6paHo. ofiHa 10 OfjHOI) Ta

npaBubHO BCTaHOBNEHO.

YwinbHioBanbHy
NPOKNaAKy KPULIKK
abo MikpoknanaHa
perynoBaHHA TUCKY

MOLUKOLKEHO.

Hagiwnite go
aBTOPW30BaAHOrO
CepBICHOrO LIEHTPY Ha
PEMOHT.

Pvc HaniBcupwni
ab6o goBro
roTy€eTbCA.

3abarato abo
HeaoCTaTHbO BOAU
NOPIBHAHO 3 KiNbKICTIO
pucy.

[uvB. Tabnuuto KinbKocTi
BOAW.




Onuc

MpuyvHn

HecnpaBHOCTI

Pnc HaniBcrpunin
abo gosro
roTy€eTbCsA

HepocTaTHE KMMiHHA Ha
MOBINIbHOMY BOTHi.

PiweHHA

ABTOMaTUYHE
36epexeHHs
Tenna He
BMUKAETbCA
(npunag
3aNIMLLAETbCA
B pexumi
NPUroTyBaHHs,
abo
HarpiBaHHA He
BinOyBa€ETbCA).

DOyHKLito 36epeXkeHHnA
Tensa ckacoBaHo
KopucTyBayem nig
Yyac HanawTyBaHHA.
[uB. po3gin «PyHKLiA
36epexxeHHn Tenna.

EO

BepxHin gatunk
PO3IMKHYTO un
3aKOPOYeHO.

Hagiwnite go
ABTOPU30BaHOIO
CepBiCHOro LieHTPY Ha
PEMOHT.

E1

HWXHIn gaTunk
PO3IMKHYTO uUn
3aKOPOYeEHO.

BuMKHITL npunag i
nepesanycTiTb Nporpamy.
AKwo npobrnema
NOBTOPIOETLCA, HARILWNITb
10 aBTOPM30BAHOTO
CepBiCHOrO LeHTPY Ha
PEMOHT.

E3

BuaBneHa Bucoka
Temnepartypa.

BuMmKHITL Nnpunag i
nepesanycTiTb mporpamy.
AKwWwo npobnema

NOBTOPIOETLCA, HAZILWNITb

[10 aBTOPU30BaHOrO
CepBICHOrO LIeHTPY Ha

PEMOHT.




Mpumitka. fKwo BHYTpiWwHIO yawy pgedopmoBaHo, 6inbwe He
BUKOpPMCTOBYTE i Ta 3aMiHiTb Ha HOBYy B aBTOpPM30BaHOMY
cepBiCHOMY LIEHTPpi.

3AXUCT poBKIINA m

MonomoxiTb 36epertn goBKinnsa!
ﬁ ® Baw npunag MmicTuTb 6arato MaTepianis, AKi MOXyTb
nignAraoTb BTOPUHHIN nepepobui.
mmmm > BinHeciTb oro fo micuesoro nyHKTy 360py BigXoAis.



BACKAPY TAKTACbI




CUNATTAMA

1 by kepseHkeci

2 Cy MeH Kypiwke apHanfaH
wkana

3 AnblHGanbl kacTpen

4 ©Onuwey canTblasiFbl

5 Kypiw Kacblifbl

6 Copna kacblifbl

7 Kaknak

8 AnblHOanbI iLWKi Kaknak

9 MwuKpO KbiCbIMAbI KnanaH

10 KaknakTbl ally TYMMeECi
11 TyTtka
12 TewmeHri xanfarbiLl
13 Tipek cakmHachl
14 ApanacTbipy Kanafbl
15 Wato kypansl
16 Bbackapy Taktachbl
a «Keep warm/Cancel»
(OKbinyapl cakray/bac
TapTy) TYMMECI
b «Menu» (Ma3ip) Tynmeci
¢ «Auto Rinse» (ABTO Wwato)
TYNMECI
d «DIY» (Acna3s pexumi)
TYNMECI
«<» TYNMeci
«Start» (bactay) TyNMeCi
g «Delayed start»
(KewwikTipinreH 6actay)
TYMMECI
h «Stir» (Apanactbipy)
TYNMECI
i «Temperature/Timer»
(Temnepartypa/Taimep)
TYNMECI
j «>» Tynmeci

* ynirire 6avinaHbICTbl
ill U

17 OyHKUMA MHOMKaTOpnapbl

o Q0T w

—— = =

k
|
m

n
o

MMicipy dyHKUMsChI

Copna yHKUMnsChI

By dyHKkumAcs!
BykTbipy/6asly asipney
PYHKUMACHI
Kabbikwa/kybipy
hyHKUMACHI

Tocan gyHKUMSACHI

BoTka dyHKUMACHI
Worypt/ipiMLuik pyHKLMSCHI
HaH awbITy dyHKUMACHI
Muuua Hemece pecepT
dyHKumACH*

Kypiw gsHaepi dyHKUMACHI
Manay, pusotto
hyHKUMACHI

Pelmini (Tywnapa) Hemece
Pasta (Macta) dyHKumscbl®
Defrost (EpiTy) dyHKUMACHI
Reheat (KbinbiTy)
dYHKUMACHI

18 Kyar cbimbl
19 Kopnyc



KAYIMNCI3AIK TYPAJIbl H¥CKAY

Kayinci3aik wapanapbl

KAYINCI3OIK HYCKAYJIIAPbDI

KonpaHy HyckaynapblH OKbin, onapabl
OpbIHAAHbI3. HyckaynbiKTbl cakran
KOWbIHbI3.

Byn KypbINfFbl CbIPTKbI TaMep Hemece Benek
KallbIKTbIKTaH Gackapy »>Kymeci apKbinbl
bGackapyra apHanvaraH.

Byn KypbUifblHbl 8 >Xacka KernreH Hemece
CONn XacTaH ackaH 6GananapgblH KongaHybl
Keneci »afgannap opblHaanfaH kesge pykcart
eTineni: erep onapfa Kayincia Typae KkongaHy
Xannbl Hyckaynblktap 6epince, kongaHy
OapbiCbl  KagafanaHca »>kaHe  KayinTiniriH
TyciHce. Tasanayabl XXeHe nanganaHyLbifblk
TeXHUKanblK Kbl3MeT kepceTyani 6Gananap
opblHAamMaybl kepek. KypbiifFbliHbl XXOHE OHBbIH,
KyaT CbIMbIH 8 »acka TonmaraH 6ananapapbiH,
KOJTbl XKETNEWTIH Xepae cakTaHbl3.

Byn KypbinfbiHbl iC-KUMbISbI, Cce3y kabinerTi,
onnay kabineti wekTeyni Hemece Taxipubeci
MeH xabapbl>XOK agamaapablH KongaHybl Keneci
Xargaunap opblHOanfaH Kesae pykcar etineg;:
erep onapfa Kayincia Typae KongaHy >Xawunbl
HyckaynblkTap ©Gepince, kongaHy ©Gapbichbl
KaJararaHca xoHe KayinTiniriH TyciHce.
BananapgblH KypbIfifbIMEH OMHAYbIHA ThINbIM
canbiHaabl.



* byn Kypbinfbl ic-KMMbINbl, ce3dy kabineTi,

onnay kabineTi wekTeyni Hemece Taxipbueci

MeH xabapbl 0K agamaapabiH, (bananap ga

con TisimMre Kipeai) KongaHyblHa apHanMaraH.

Tek con agamaapnblH KayincisgiriHe xayanTbl

TyNifaHblH OakbliayblHOa Hemece KongaHy

HyCKaynbIKTapbl GepinreH Xarfganga

KorngaHyfa pykcar etinegi.

Bananap KypbinfbiIMeH oriHayFa 60nManTbIHbI

Xaunel eckepTinyi Tuic.

Byn Kypbuifbl  TeK YW  WapyacblHOafbl

KosnaaHbicka apHarnfaHgblKTaH, Keneci

Xafgavnapgarbl  KongaHblC  YWiH - Keningik

Kapamcbl3 6onbin Tabbinaabl :

- [lykengepperi ac a3iprney anMakrapbiHAA,
KeHcenepage kaHe 6acka [da XyMbIC
opTanapbiHAa;

- AybIn wapyauwbinblk ynepiHae;

- KoHak yunepaeri, MoTenbaepaeri
TYTbIHYLWWbINAP KongaHfFaHaa Hemece bGacka
KOHaK KyTy opTanapblHAa;

- Tecek XaHe TaHfbl ac TypiHe XaTaTblH
opTanapga.

Erep Kypbinfbl anbiHoanbl KyaT CbiMbIMEH

XabablKranca: erep KyaT CbiMbl 3aKkbiMAarca,

OHbl apHanbl KyaT CbIMbIMEH HEMECE eKINeTTi

KbIBMET KepCeTy opTasblfblHOafbl KOMKeTIMA)

XababIKNeH anmMacTbIpy Kepek.

Erep Kypbinfbloa OGekiTinreH KyaT CbiMbl
donca: erep KyaT CbiMbl 3akbiMaarca,



kaHOan ga kayin-katepgi 6ongbipmay yLliH,
oHbl Tefal ekineTTi KbI3MET KepceTy opTanbIfbl
apkblnbl Hemece BinikTi MaMaHHbIH KeMeriMeH
aybICTbIpy KaxeT.

KypbInfbIHbI CYMbIKTbIKTapfa MaTpryFam
oonmangbl.

TamakneH kaTblHacka TYCKeH >abablKTapbl
MeH 6enwekTepiH cabblHObI CyFa MaTbIpblfiFaH
MatamMeH Hemece ChnoHX0eH TasanaHbl3.
MaTaHbl Wanbin, kanTta cypTiHi3. CoaaH keniH
KypFak MataMeH KypfaTbliHbI3,

Erep kypbinfbiaa 4 taHbackl 6onca «Eckeprty:
KYpbINfFbIHbIH  6eTi KongaHbiC KesiHae eTe
bICTbIK Bonagbl» gerenai 6ingipea,.

EckepTy: KongaHbICTaH  KeWiH  XblIfbITy
3NeMEHTIHIH, 6eTi bICTbIK 60sybl MYMKIH.
EckepTy: KypbInifbiHbl OYpPbIC €Mec KoraaHy
cangapblHaH TybIHOAWTBIH XapakaT KaTepi.
EckepTy: erep KypbinfbiHpidga anbliHOanbl
KyaT cbiMbl 6ap ©onca, awacblHa CYMbIKTbIK
Terin anmMaHbI3.

Keneci opekettepaeH KeuiH KypblffbliHbI
apKallaH KyaT Ke3iHEH aXblpaTbIHbI3:
KorngaHbin 6onfaH caTTe,

OHbl KO3FanTy BapbiCbiHAA,

Ke3 KenreH Tasanay opekeTi Hemece
TEXHUKarnblK KbIBMETTEpPAi KepceTy angbiHaa
erep oOn [OypbiC eMeC >XYMbIC iCcTereH
Xarganaa



KypbinfbiHblH,  GeTiHe, bICTbIK CyfFa, Oyfa
Hemece TaMakka Kon Turidy kKayinTi.

O3ipney Kypblfbiiapbl XaHe TyTkanapbl (bap
bonfaH xafganga) TypakTbl Typae, bICTbIK
CYMbIKTbIKTap Terinin keTnenTiHaewn Xxarganaa
opHanacybl Kepekx.

Micipy KesiHOe KypblUIFbl bICTbIK XaHe 0y
eHaipeni. beTiHi3ai »xeHe KONbIHbI3Abl XXaKbIH
ycTamMaHpI3.

beTini3ai XKoHe KOInbIHbI3abI byra
XakplHOaTnaHbl3. By wWbifaTblH caHblnayabl
OiTemeH;s.

KaHgan pa wMmecene TyblHOAca Hemece
cypakTapbiHbli3 60onca TyTblHyLWbIFA Kbl3MET
KepceTeTiH Tonka xabapnacbiHbl3 Hemece Beb
TOpanTbl KapaHbI3.

Kypangbl 4000 m geniHri GuikTikTe KongaHyra
donagpbl.

KayinciagiriHia ywiH 6yn kypan eHaipic kesiHoe KywiHae GonfaH
Kayincisgik epexenepi MeH HyckayrnblKTapblHa caun XacarnfaH
(TOMeH KepHeyre KaTbICTbl  HyCKaymnblK,  3NEKTPOMarHUTTIK
yWineciMAainik, TamakneH kaTblHacaTblH MaTepuangap Typansbl
epexernep, KopLuaraH oprTa...).

Kyat ababikTay kepHeyiHiH KypbinfFbia KepceTinreH tananTtapra
can 6onyblH Kagarananbl3 (aHbIManbl TOK).

OpTypni engepaoe opTypni CTaHgapTTap KonAaHbinFaHAbIKTaH,
erep Kypbinfbl CaTbin anfaH enfeH esre enge KonaaHbinca, TUICTi
KbI3BMET KepPCETY OpTanblifbl apKblfibl TEKCEPIN anblHbI3.

KyaT ke3iHe Kocy

KypbInfFbiHbI KeNeci xaraannapaa kongaHobaHpls:
- KYPbIFbl HEMECE KyaT CbIMbl 3aKbiMAaHFaHaa.



- KYPbINFbl Kynan karnca, kesre kepiHeTiH 3aKkbiMaap 6onca Hemece
OypbIC XYMbIC icTemece.

- Erep xofapbiga kepceTinreH okuranapablH Oipi opblH anca,
KYPbINFbIHbI OKINETTi KbIBMET KOpCETY opTarbifbiHa Xibepy KaxeT.
KypbInfFbiHbl ©34iriHi3geH 6enwekTeMeH;s.

» KyaT cbiMbIH canbbipaTbin KOMMaHbI3.
* KypbInfblHbI 8pKaLlaH Xepre TyWblKTanfaH KyaT Ke3iHe JxarnfaHpi3. m
» OnekTp y3apTKblWbIH KongaHbaHkbi3. OHpgan xayankepLuinikti e3

MOWbIHbIHbI3Fa ancaHpl3, KyMi XXaKCbl, Xepre TyMbIKTanfaH allachl

Gap eHe KypbInFbiHbIH KyaT TanantapbiHa cai y3apTKbllTbl faHa

KONAaHbIHbI3.

* KypbInfbiHbI KyaT kK@3iHEH KyaT CbIMbIH TAPTY apKbifibl @XblpaTnaHbI3.
» Keneci opekeTTepaeH KemiH KypblnfbiHbl dpKallaH KyaT Ke3iHeH
aXblpaTbIHbI3:

- KonpaaHbin 6ornFaH caTTe,

- OHbl KO3FanTy GapbicbiHAA,

- Ke3 KemnreH Ta3anay YMbICbl HEMece TEXHUKarnbIK KbI3MeTTepai
KepceTy angpiHaa.

- erep on QypbIC eMec XyMbIC iCTereH xarganga

- Kapaychbi3 kangblpbinica XaHe KypacTtbipy, Geniiektey Hemece
Tasanay angbliHAa apKallaH KypbIFbiHbl @XblpaTbIHbI3.

Kon.any
» JKasblK, TypakTbl, bICTbIKka Te3iMAi XoHe Cy LWallblpamanTbIH
Xepre opHanacTbIpbIHbI3...

* blabickl 60c 6ornca Hemece biAbICbIHCHI3 KonaaHyfa 6onmanabl.

* Micipy dyHKUMACHI/TYMMECIHIH epKiH KOCbinyblHa XaFgawn xacay
KakeT. KypblifFbIHbIH Xblfbl KyRiHOE ycTay (PYHKUMSCbIHA aybiCy
MYMKiHAIriHe Kegepri xacayfa 6onmanabl

 KypbInfbl KOCbINbIN TypFaHaa biAbICTEI anyfa 6onmanasbl

* KypbInfbiHbl TikeNew bICTbIK 6eTKeNre HEMeCe Xblly HEMEeCe XarblH
Ke3iHe Kotora 6onmariabl, KypbinbiFbl OyniHeai xeHe kayinTi.

* blgbicbl MeH newi Tikenenm kaTblHacta 6Gonybl Tuic. Ocbl €ki
GenwekTiiH apacbiHaa 66eTeH 3aT Hemece Tamak 6orica, XyMbICbiHa
Kepepri xacangpl.

* KypbInfbiHbl XbIy KO3iHiH >XaHblHA HEMeCe bICTbIK MeLUTiH YCTiHe
KotoFa Gonmanabl, Kypbinfbl OyniHeai.

* blabicbl opblHa KoWbINFaHLIA KypbIffFbiFa TaMak Hemece Cy KyloFa
bonmanapl.

* PeuenTtTepge KepceTinireH AeHrennepai yCTaHblHbI3.

* KypbinfblHbIH kaHAanm da GernwleriHe XanbliH Tuce cy LIJaLIJbIﬂ-
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eLipyre apekeTTeHOeH|3. XKanbiHapl 6acy yLiH cynaHFaH opamMan
nanganaHbiHpI3.

» XKeHaeTy >XyMbICTapbIH TUICTi KbIBMET KOPCETY OpTanbifbl apKbinbl
iCke acbIpblHbI3 )X8He TeK KaHa KypbIfFbIHbIH ©3iHiH, >xabablkTapbiH
KONAaHbIHbI3.

» Byn Kypbinfbl yn WwapyacbiHa faHa apHanfaH. Kecibn kongaHsic,
KaTe KonaaHbIC HEMeCe HyckayrblKTapFa cal eMec KonaaHbIC YLUiH
eHAipyLwi >xxayan 6epmenai xxaHe Keningik konaaHelnmManab.

Kopl.uaraH OopTaHbl KOpFaHbI3
» Ci3giH KypbinNfbiHbI3 KenTereH xbingap 6owvbl Kbl3MeT eTyre
apHanbin xacanfaH. CofaH kapamacTaH, Ci3 KypblFbIHbl aybICTbIPY
Xannbl wewiMm kabbingaraH caTTe, KopluaFaH OpTaHbl KoprayFa
KaHA4amn ynec Koca anatblHbIHbI3 Xalinbl ONNaHbIHbI3.

* KypbInfFblHbl KOKbICKa TacTaraH4a Tanmepgeri 6atapesicbiH anbim,
XKEePrinikTi XXnHay opTtarnbifbiHa ©TKIi3iHi3 (yNriciHe kapan).

=mm KopluaraH opTaHbl KOpfay - 6ipiHLIi opbiHAA!

® CisgiH KypbInFbIHbI3ABIH KypaMblHAa kannbliHa KenTtipyre 6onatbiH
Hemece KawTa eHaeyre 6onaTtbiH KyHAbI MaTepuangap 6ap.

< XKeprinikTi anekTp eHiMAEpPiH Xu1Hay opTarblfbiHa OTKI3iHI3.



ANFALL KONOAHAP AlnablHOA

KypbInfbiHbl KanTaMacblHaH LWbIFapy

* KypbinfblHbl  KanTamacbiHaH LUbIFapbIN, Kepek-Xapakrtap MeH
Ky>KaTTapabl allblHbI3.

» KopnycbiHgaFbl apHambl TyMMecCiHeH Gacbin KaknafblH allblHbI3
(1-cyper). IE!
HyckaynbiKTbl OKbIN, oHAA GepinreH Hyckaynapabl MYKUAT
OpPbIHAAHbI3.

KypbInfbiHbI Ta3anay

» TocTafaHabl (2-cypeT), iwWKi KaknakTbl (3-CypeT) oHe KbICbiM
KnanaHblH (4 xeHe 5 cypeTTepi) LWhbIFapbIHbI3.

» ToctafaH, iWKi Kaknak neH KbICbIM KramnaHblH XyaTblH CYMbIKTbIK
KOCbIM, ryGKameH XybIHbI3.

* KypbInfFbIHbIH CbIPTbIH, KAKNafFbIH AbIMKbIN LYOepeKkneH CypTiHi3.

* MyKMAT KENTIpiHi3.

» Bykin anemeHTTepAai kanTagaH GacTankbl OpHbIHA KOWbIHbI3. LUK
KaKNaKTbl KypbINfbIHbIH YCTIHF KaknaFblHa OypbiCTan OpHaTbIHbI3.
Ilwki KaknakTbl 2 LWbIFbIHKbI O6nikTiH apTblHa KOWbIM, OPHbIHA
TyCckeHwe OacbiHbi3. KyaT cbiMbIH MicCiprilTiH HeridiHgeri ysiFa
KanfaHpl3.

K¥PbUTF bl MEH BAPJIbIK ®YHKLUUANAPFA KATbBICTbI

» TocTafaHHbIH CbIpTbIH (acipece TybiH) akcblnan cypTiHi3. Tabak
acTblHOA XaHe XbINbITy anemMeHTiHOe Oerge kangblkTap Hemece
CYVIKTbIK XOK €KEeHiH TeKcepiHia — 6-cyp.

* TabakTbl KypblUIfbiFa AypbiC OpHanacTbIpbiffaHblH  Tekcepin
canblHbI3 — 7-Cyp.

* KanakTbl TeMeHri >kanfafblluneH, TipeK CaKMHaMEeH >XaHe
apanacTbipy kanafbiMeH bipre KypacTbIpbIHbI3 - 8-Cyp. 8He OHbI
Tabakka KOMbIHbI3 - 9-Cyp..

* |Wwki kKaKnak AypbIC TYPFaHbIH TEKCEPIHI3.

+ KaknakTbl CbIpT €TKEH AbIObIC LUbIKKAHLLA XabblHbI3.

» KyaT CbIMbIHbIH 6ip yLIbIH MynbTUA3IpnerilTiH, HeridiHe, coaaH
KeWiH KyaT kesiHe >xanfaHbl3. Kypbinfbl «Bun» eTkeH y3ak curHan
wheiFapbin, 6Gackapy naHeniHgeri 6apnblk  nHoukatopnap 6i3
me3eTke xaHaabl. CoaaH KewiH akpaHaa «----» KepceTinegi, 6aprbik
nHAvKatopnap ewwegi. Kypbinfbl KyTy pexumiHe Kipeai, ci3 kanafaH
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Ma3ip PyHKUMSANapbIH TaH4an anachbl3.

* OHIM KyaT Ke3iHe KOCbINbIN TypraHaa XeHe TaMak MiCkeH Ke3ge,
KbI3ObIpYy 3MEeMeHTIH ycTayFra 6onmanabl. MaganaHein xaTtkanaa
Hemece Typa a3ipneyaeH KewiH eHiMai anbin >XypMeH;s.

» Byn KypbInfbl TEK ilWTe NanganaHyra apHanfsaH.

Tamak nicin xaTkaHOa, KOMbiHbI3AblI Oy WbIFaTblH CaHbUlayfa

XakblHOaTNaHbI3, KYWin Kanybl MYMKiH (12-cypeT).

Tamak nicin xaTkaHaa, KaTe WbiFbiN, TaHAanfaH nicipy ma3ipiH

esrepTt axeT O6onca, «KEEP _WARM/CANCEL» (XKbinyabl

cakray/Bac TapTy) TyiMeciH 6acbin, KaXeTTi Ma3ipai TaHAaHbI3.

XXuHakTarbl TOCTaraHAbl faHa NanganaHblHbI3.

TocTtaraH canblHGaraH KybIpNbIfbIHbIH ilWliHE CY KYyIOfa Hemece

asbIK-TyNik canyfa 6onmMangbl.

KyibinFaH cy MeH canblHfaH _a3bly-TYhikTepdiH _Menuiepi

TOCTafaHHbIH iwiHAeri eH Xofapbl OenrigeH acnaybl Kepek

(7-cyperT).
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M&3IP TYUMECI

» Kyty kyiiHge TypraHga, «Menuy» (Masip) TyliMeciH Gacy apkbinbl

MblHa yHKUMANap apacbiHoa aybicTbipyFa Oonapgbl: Baking
(Han nicipy) —> Soup (Copna) — Steam (By) — Stew/Slow cook
(BykTblpy/Basly asipney) —> Crust/Fry (Kabbik/Kybipy) — Jam
(Tocan) —> Porridge (BoTtka) — Yogurt — cheese (MorypT — ipimMLLiK)
— Bread rising (HaH awbiTy) — Pizza (Muuua) Hemece Dessert
(Oecept) — Rice/Cereals (Kypiw/Kapma) —> Pilaf/Risotto (Manay/
Pusotto) — Pelmini (Tywnapa) Hemece Pasta (MakapoH) —
Defrost (Epity) — Reheat (XKbinbiTy)

OkpaHga oap yHKumsaaarel nicipy yakbiTel kepceTineai (Rice/
Cereals (Kypiw/Xapma), Pilaf/Risotto (Manay/Pu3oTto) XeHe
Yogurt/Cheese (Morypt/IpiMwik) ywiH kepcetinmengi). TaHoanfaH
Garnapnama yuwiH kormkeTimai 6onca, «Keep warmy» (XKbinbl ycray)
xaHe «Stir» (ApanacTtbipy) WHAMKATOpnapbl >KbiNbiMbIKTanabl.
«Start» (BacTtay) TyMMeCiHIH LwWambl XbINbIbIKTaN, KOCbIMFaH
YHKUNS KaHagbl.

EckepTtne:

axeT__bonca, «6un» AblObICbIHAH _6ac__TapT 3aK__6un

OblObicbiHa AeniH) yuwiH «Menuy» (Masip) TyrimeciH y3akK 6acyfa
6onaabl. Bun AbIObLICLIH KanTaaaH 6acTarbiHbI3 kence, «Menu»

Ma3ip) TyrMeciH 6ip cekyHA 60Mbl 6aCbIHbI3.

HAH MICIPY ®YHKLUUACHI

* «Menu» (Masip) TynmecimeH «Baking» (HaH nicipy) dyHKUMACHIH

TaHOaHbl3. OKkpaHaa afenki asiprey yakbiTbl KepceTinin, «Start»
(Bactay) xoHe «Stir» (ApanacTtbipy) wWwampapbl Kbi3bll TyCreH
XKblnbinblkTangbl. CogaH KeniH «<» Hemece «>» TYUMeCiMeH a3sblk-
TYMiK TYPiH TaHOaHbI3: KeKeHic, 6anbIk, KyC Hemece eT.
«Temperature/Timer» (Temnepartypa/Tarimep) TYWMeCiMeH
yakbITTbl OpHaTy YHKUUSICBIH OenceHaipin, «<» XoHe «>»
TynMmenepiMeH nicipy yakblTblH ©3repTiHi3. «Temperature/Timer»
(Temnepatypa/Tanimep) TyMMecCiH kKarWTa Bacbin, «<» >XOHE «>»
TyrMeriepiMeH TeMmnepaTtypaHbl ©3repTiHi3.

«Stir» (ApanacTblpy) TymeciH GaccaHbi3, «Stir» (ApanacTbipy)
wambl XaHagbl. KanmtagaH 6accaHbi3, «Stir» (ApanacTbipy)
dyHKuMscbl eweni. O3ipneyni 6actay angbiHoa ewbip apekeT
opblHAanMaca, apanactbipy YHKUMACHI eLlei.



» «Start» (bactay) TyimeciH 6acbiHbi3. Mynstuasipneriw «Baking»
(Nicipy) a3ipney 6argapnamackiH 6acTtangpl xsHe «Start» (bacTay)
LIambl xaHagbl. KpaH KarnfFaH a3iprney yakbITblH KepceTeai.

+ O3ipneyaiH CoHbIHAA MyNLTUA3IpReEril YL peT AblObICTbIK CUrHarn
Wblfapadbl >koHe kbinbl ycTay 6argapnamaceiH 6actangel,
«Keep Warmy» vHOMKaTOPbl KOCbINaAbl XaHEe 3KPaH Xbifbl ycTay
YHKUUSICBI kKaHLIa yakbIT 6olibl 6enceHai 6onraHbIH kepceTesi. m

COPIMA®YHKLUACHI

* «Menu» (Masip) TynmecimeH «Soup» (Copna) ¢yHKUUSCHIH
TaHAaHbI3. JKpaHAa aaenki a3ipney yakbiTbl KepceTinin, «Start»
(Bactay) xoHe «Stir» (ApanacTtbipy) Wwampapbl Kbi3bll TycrneH
XbInbinblkTangbl. CoaaH KeniH «<» Hemece «>» TyMMeciMeH a3sblk-
TYNiK TYpPiH TaHOaHbI3: KOKeHic, 6anblK, KyC HEMece €T.

» «Temperature/Timer» (Temnepartypal/Tanimep) TylmecimeH
YaKbITTbl OpHaTy QYHKUMSACLIH OenceHAipin, «<» XaHe «>»
TyrMernepiMeH Micipy yakblTbIH ©3repTiHia.

* «Stir» (ApanacTbipy) TynmeciH 6accaHpi3, «Stir» (ApanacTbipy)
wambl kaHagbl. KamtagaH 6accaHbi3, «Stir» (ApanacTbipy)
dyHKuMsCHl eweni. O3ipneyai 6actay angbiHAa ewbip apekeT
opblHAanMaca, apanactbipy QYHKUMACHI eLueai.

» «Start» (Bactay) TynmeciH 6acbiHpI3. MynsTunasipneriw «Soup»
(Copna) a3ipney barnapnamaceiH 6actanabl xaHe «Start» (bacTay)
LIambl xaHagbl. KpaH KarnfFaH a3iprey yakbITbiH KepceTeai.

+ O3ipneyaiH, CoHbIHAA MymNLTUa3ipReril YL peT AblObICTbIK CUrHarn
WbiFapagbl keHe XbiNbl ycTay OargapnamacbiH GacTtavgbl,
«Keep Warm» vHOMKaTOpbl KOCbINaAbl XXaHe 3KPaH XbIfbl ycTay
PYHKUMSChI kaHLa yakbIT 6oribl 6enceHai 6onfFaHbIH kepceTesi.

BYFANICIPY ®YHKUUACHI

* «Menu» (Masip) TyiimecimeH «Steam» (Byfa nicipy) dyHKUMSCHIH
TaHOdaHbl3. OKkpaHAa afenki asipriey yakbiTbl KepceTinin, «Start»
(Bactay) wambl KbI3bln TyCrneH XbinblnbliKkTangbl. CogaH KeniH «<»
HemMece «>» TYMMeCIMEH a3blK-TyMiK TYpiH TaHOaHbI3: KOKeHic,
GanblK, KyC Hemece eT.

* «Temperature/Timer» (Temnepatypa/Tarimep) TyMMeciMeH
yakbITTbl OpHaTy QYHKUMUSCBIH OenceHaipin, «<» XoeHe «>»
TyNMenepiMeH NicCipy yakbITbIH ©3repTiHi3.

» «Start» (bactay) TynmeciH 6acbiHbi3. MynbTuasipneriw «Steam»
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(By) esipney 6armapnamackliH 6acTtangpl xaHe «Start» (bacTay)
LaMbl XxaHadbl. KpaH KanfaH asipney yakblTbliH kKepceTeai.
O3siprieyaiH CoOHbIHAA MyNbTMa3ipneri yiw peT AblObICTbIK curHan
WblFapadbl >xoHe xbinbl ycTay 6argapnamacbiH 6actangpl,
«Keep Warm» nHamKaTopbl KOCbINaAbl XoHe 3KpaH Xbifbl ycTay
PYHKUMACHI KaHLa yakblT 6okl 6enceHai 6onFaHbiH KepceTe,.

Byra nicipy 6omMbiHWa OepineTiH keHecTep

» CynblH, Merepi a3sblk-Tyrikke caiikec 6onybl xxaHe by cebeTiHe
XeTnew Typybl kepek. byn geHrerigeH (eH kebi 2,5 n) acca, cy
arbin WbIFybl MyMKiH. TocTaraHgarbl 2 cTakaH Genrici cyabiH 1 n
LamachblHa camnkec Kenegi.

2 n cyda nicipy ywiH 1 caf. 30 MuHyT, an 1 n cyra 45 MuH. keTegi.
By kap3eHkeciH Tabakka KOMbIHbI3.

Koep3eHkene UHrpeaneHTTepAi KOCbIHbI3.

B¥KTbIPY/BAAY 93IPJIEY PYHKLUACHI

«Menu» (Magip) TynmeciH Gacbin, «Stew/Slow cook» (BykTbipy/
Basy asipney) dyHKUMACBIH TaHAaHbI3. JKpaHaa ofenki asipney
yakblTbl kepceTinin, «Start» (bacTtay) wWwambl KbI3bln TyCreH
XbinbinbikTangbl. CoaaH KeniH «<» HemMece «>» TyMMeCiMeH a3blk-
TYNIK TYPiH TaHAaHbI3: KeKeHic, banblk, KyC Hemece €eT.
«Temperature/Timer» (Temnepartypal/Taimep) TyMMeciMeH
yakbITTbl OpHaTy QYHKUMUACBIH OenceHaipin, «<» XoHe «>»
TyrMernepiMeH Micipy yakblTblH ©3repTiHi3. «Temperature/Timer»
(Temnepatypa/Tanimep) TyYMMeCiH karWTa Bacbin, «<» XoHe «>»
TynmenepiMeH TeMnepaTypaHbl ©3repTiHi3.

«Stir»  (ApanacTtblpy) wambl xaHagbl. «Stir» (ApanacTtbipy)
YHKUMSCBIH eLwipy yLwiH «Stir» (ApanacTbipy) TyiMeciH 6acbIHbI3.
BenceHaipy ywiH kanTagaH 6acbiHbI3. O3ipneyai 6actay angbiHaa
ewbip apekeT opblHAanmaca, apanacTblpy yHKUMSACHI KOCYrbl
donagbl.

«Start» (bBactay) TymmeciH 6acbiHbI3. MynbsTuasipneriw «Stew/
Slow cook» (BykTbipy/basty a3ipney) b6argapnamacbiH 6actanpl
*aHe «Start» (Bactay) wambl xaHagbl. OKpaH KanfFaH a3iprey
yakbITbIH KepceTesi.

O3sipneyaiH CoHblHAA MyNbTMA3ipneriw yw peT AblObICTbIK CUrHan
Wblfapadbl >koHe binbl ycTay 6argapnamaceiH 6actangpl,
«Keep Warm» vHOMKaTOPbl KOCbINaAbl XaHe 3KPaH Xbifbl ycTay
YHKUMSICBI kKaHLa yakbIT 6olibl 6enceHai 6onraHbIH kepceTesi.



KbISAPTY/KYbIPY ®YHKLIUACHI

«Menuy» (Masip) TynmecimeH «Crust/Fry» (KbizapTy/Kybipy)
DYHKUMACBIH - TaHAaHbl3. OkpaHga openki oa3ipney  yakbiTbl
kepceTinin, «Start» (bacTtay) lwambl KbI3bin TYCNEH XbIMNbIbIKTanabl.
CogaH keliH «<» Hemece «>» TYWMeCIMEeH a3blK-TyniK TYpiH
TaHOaHpI3: KeKeHic, 6anblK, KyC Hemece eT.

«Temperature/Timer» (Temnepartypa/Tarimep) TYWMeCIiMeH
YaKbITTbl OpHaTy QYHKUMACBIH OenceHaipin, «<» XaHe «>»
TyrmenepiMeH nicipy yakblTblH ©3repTiHi3. «Temperature/Timer»
(Temnepatypa/Tanmep) TyMMecCiH kKarWTa 0acbin, «<» >XOHE «>»
TynmenepimeH TeMnepatypaHbl 63repTiHi3.

«Stir»  (ApanacTelpy) wWwambl xaHagbl. «Stir» (ApanacTbipy)
YHKUMSACHIH ewwipy yuwiH «Stir» (ApanacTbeipy) Ty¥MeciH 6acbIHbI3.
BenceHaipy ywiH kantagaH 6acbiHpi3. ©3ipneyai 6actay angsiHaa
ewbip spekeT opblHAanmaca, apanacTblpy yHKUMACHI KOCYrbl
oonagbl.

«Start» (Kocy) TynmeciH 6acbiHpi3. Mynbtuasipneriwn  «Crust
Fry» (Kabbik/Kyblpy) o3ipney OarpapnamacbiH 6acTtangpl XeHe
«Start» (bactay) wambl xxaHagbl. SkpaH KanFaH a3iprey yakbITbiH
KepceTeai.

O3siprieyaiH CoOHbIHAA MynbTMa3ipneril yiw peT AblObICTLIK CUrHan
WbiFapagbl keHe XbiNbl ycTay OargapnamacbiH 6GacTtavigbl,
«Keep Warm» vHAMKaTOpbl KOCbINaAbl XXaHEe 3KPaH XbIfbl ycTay
YHKUMSCBI kaHLa yakbIT 6ovibl 6enceHai 6onfaHbIH kepceTesi.

EckepTtne:

Byn dyHKUMAHLI apaaibiM _MaWMeH XaHe TamakneH Gipre
nanganaHbiHbI3. Tek MarimeH Gipre 6onca, 6yn icTeH WbIFyFa
Hemece Kayinke akenyi MyMKiH.

Byn dyHKUMA apkbinbl _a3ipney yuwiH 6y Kap3eHKeciH
nanganaH6aH3, 6yn 6y kap3eHKeCiHiH epyiHe aKenyi MyMKiH.



TOCAIN ®YHKUUACHI

«Menu» (Masip) TynmeciH bacbkin, «Jamy» (Tocan) YHKUUSCbIH
TaHOaHp!3. OKpaHOga oaenki asipney yakelTbl kepceTinin, «Start»
(BacTay) wambl Kbi3bin TYCNEH XbINblnbIKTangbl.
«Temperature/Timer» (Temnepartypal/Taimep) TynlmecimeH
YaKbITTbl OpHaTy MYHKUMACLIH OenceHAipin, «<» XaHe «>»
TynmenepiMeH nicipy yakblTblH ©3repTiHi3. «Temperature/Timer»
(Temnepatypa/Tanmep) TyYMMecCiH kanTa 6acbin, «<» XaHe «>»
TyrMerepiMeH TeMnepartypaHbl 83repTiHia.

«Stir» (Apanactblpy) wambl XaHagbl. «Stir» (ApanacTbipy)
PYHKUMSICIH eLwipy yLiH «Stirs (ApanacTbipy) TyMeciH 6acbIHbI3.
BenceHaipy ywiH kantagaH 6acbeiHpi3. ©3ipneyai 6actay angpiHaa
ewbip opekeT opblHOanMaca, apanacTtbipy (YHKUMACHI KOCYMbl
Gonagsbl.

«Start» (Kocy) TymeciH 6acbiHbi3. MynbTuagipneriw «Jamy
(Tocan) a3ipney 6argapnamackiH 6actangpl xaHe «Start» (bactay)
Lambl XaHagbl. KpaH KarnfFaH a3iprey yakbITbliH KepceTeai.
O3siprieyaiH CoOHbIHAA MynbTMa3ipneril yiw peT AblObICTLIK CUrHan
WbiFapagbl.

Eckeptne: bByn HKUMAOA XKbiayabl T HKUMWACHI
ictemengi.

BOTKA ®YHKLUACHI

«Menu» (Magip) TynmecimeH «Porridge» (BoTka) yHKUMACHIH
TaHOdaHbl3. OKkpaHAa afenki asiprey yakbiTbl KepceTinin, «Start»
(Bactay) wambl Kbi3bln TYCNEH XbINbINbIKTakabl.
«Temperature/Timer» (Temnepartypal/Taimep) TyMMeciMeH
yakbITTbl OpHaTy YHKUMACBIH OenceHaipin, «<» XoHe «>»
TyrMernepiMeH nicipy yakbITblH ©3repTiHi3.

«Stir»  (ApanacTelpy) wWwambl xaHagbl. «Stir» (ApanacTbipy)
PYHKUMACBIH eLwipy ywiH «Stiry (ApanacTbipy) TyMMeciH 6acbiHpI3.
BenceHaipy ywiH kantagaH 6acbkiHpi3. ©3ipneyai 6actay angsiHaa
ewbip spekeT opblHAanmaca, apanacTbelpy yHKUMACHI KOCYrbl
oonagbl.

«Start» (Kocy) TynmeciH 6acbiHbi3. Mynstuasipneriw «Porridge»
(Botka) asipney bargapnamachkiH 6actangbl xaHe «Start» (bacTay)
LIambl xaHagbl. KpaH KarnfFaH a3iprey yakbITbiH KepceTeai.



+ O3ipneyaiH CoHbIHAA MyNLTUA3IpReEril YL peT AblObICTbIK CUrHarn
WblFapagbl KeHe Xbibl ycTay OargapnamacbiH GacTtangbl,
«Keep Warm» mHOMKaTOpbl KOCbINaAbl XXaHe 3KpaH Xbifbl yCcTay
YHKUMSIChI kKaHLa yakbIT 6oiibl 6enceHai 6onraHbIH kepceTesi.

WOrYPT ®YHKLMACHI

+ «Menu» (Masip) TyilmeciMeH «Yogurt/Cheese» (MorypT/IpimmiK)m
yHKUMACKLIH TaHaaHbI3. SkpaHaa Yogurt (MorypT) 6arnapnamachl
ywiH «P1», apgenki asiprney yakpiTbl «08:00» kepcertinin, «Start»
(BacTtay) wambl KbI3bin TYCNEH XbINblnbIKTangbi.

» «Temperature/Timer» (Temnepartypal/Taiimep) TyMMeciMeH
yakbITTbl OpHaTy YHKUUACBIH OernceHaipin, «<» XoHe «>»
TyNMenepiMeH NicCipy yakbITbIH ©3repTiHi3.

* «Stir» (ApanacTbipy) TynmeciH 6accaHpi3, «Stir» (ApanacTbipy)
wambl aHagbl. Kamtagan 6accaHbi3, «Stir» (ApanacTbipy)
dyHKuMsCHl eweni. Osipneyai 6actay angbiHAa ewbip apekeT
opblHAanMaca, apanactbipy @yHKuusAcel eweai.byn dyHkums
YWiH kanak 6enceHpipinreH 6ornca, apanacTbipbifiFaH MOrypTThl
Xacay YLiH on a3ipney yakblTbiHbIH COHfbl 15 MUHYTbIHAA FaHa
apanacTbipagbl.

* «Start» (Kocy) TyimeciH GacbiHbi3. Mynbstuasipreriw  «Yogurt»
(MorypT) a3ipney 6argapnamacskiH 6actanapl xeHe «Start» (bacTay)
Lambl aHaabl. KpaH KarnfFaH a3iprey yakbITbliH KepceTei.

» OgsipneyaiH CoHblHAA MyNbLTUA3ipreriw Yy peT AblObICTbIK CUrHan
WbiFapagbl.

Eckeptne: Byn HKUMAOA XbUlyAbl _cakra HKUMSACHI

ictemengi.

MOrYPT YLWWIH UHFPEAUEHTTEPAI TAHOAY

Cyt

KaHpau cyT anfaH gypbic?

Bapnblk peuenTinepimisge (6ackawwa kepceTinmece) CubIp CyTi

konpaHbinagbl. Cos cyTi CUSIKTBI XXacaHabl CYT HEMECe KO He eLLKi

CYTiH e nanganaHyfa 6onaapl, 6ipak oHaan xarganaa KongaHbinFan

cyTKe BannaHbICTbl NOryPTThIH KOOMbIFbl dpkanan 6onagel. LWwvki cyT

Hemece y3aK cakTanaTblH CyT XeHe TemeHae cunattanFaH 6apnbik

CYT Typfiepi Kypbinfbiga NorypT ganbiHOayFa xapangbl:

* ¥3aKcakranaTtbIH CTepuibaeHreH cyT: )Kofapbl TemnepaTtypameH
eHOenreH CyTTeH KOl WorypT pAdauvbliHdanagbl. XKapTbinan
MaKncbI3gaHabIpbIIFaH CyTTi nanganaHy Xymcarblpak Moryprtka



okenepni. Kanmarbl »apTbinam cyTke Gip-eki TocTaraH Kyprak CyT
Kocca fa 6onagbl.

» MacTepneHreH cyT: oHAan cyTTeH OeTiHae KarMarbl 6ap kinerenni
NOrypT LWblIfaabl.

* LWuki cyT (cdbepma cyTi): MyHbI KanHaTy kepek. CoHpaamn-ak, OHbl
y3aK yakbIT 6oMbl KamHaTy yCbiHbINadbl. byn cyTTi KanHaTycbi3
navpganady kayinti GonatbiH epni. ComaH KeWliH KypbinfFblaa
navganaHy angbiHa OHbl cankblHAayFa kangpipy kepek. LUwi
CYTNEH d3iprieHreH NorypTTbl NavganaHbIn awbiTy YCbIHbINMangpl.

* ¥HTaKTbl CYT: YHTaKTbl CYTTi navganaHy eTe Kpemai noryprtka
aKenepi.

©OHaipyLwi KopabblHAarFbl Hyckaynapabl OpbIHAAHbI3.

ByTiH _cyTTi TaHOaHbI3., ynbTpa Xofapbl Temneparypanbl y3akK

Mep3imai 6onfaHbl XeH.

Lwuki ()kaHa caybuUifaH) HeMece NacTeprieHreH CyTTi KanHatblin,

CYbITbIN, KANMAFbIH any KaxeT.

WorypT kacayra

apHarnfaH allbITKbl

On mblHanapaaH xacanagil:

» [lykeHOe caTtbinatblH cakrany Mep3iMi y3aK Tabufu HOryprT;
NOrypTThIH Tipi aWbIKTbICHI Ken 60mbIn, MOorypT KO0 6onbIn WheiFagbl.

* Katblpbin kenTipinreH c¢epmeHTTeH. byn xarganga depmeHT
Typanbl Hyckaynapaa KkepceTinreH 6enceHgipy yakblTbiH €CKEpPIHi3.
Byn depmeHTTEpaOi cynepmapkeTTepae, AapixaHanapaa >XaHe
6enrini 6ip AeHcaynbikka nangansl eHivaep aykeHaepiHae Tabyra
oonagbl.

» XKakbiHOa e3iHi3 ganMbiHOaFraH MorypT — Tabufn XaHe XakblHAa
panblHoanFaH 6onybl kepek. byn awbiTy gen atanagel. bec awbiTy
NpOLIECIHEH KeWiH NanaanaHbinFaH norypT 6enceHai depmeHTTepai
XOFanTafbl, COHAbIKTAH >XyMCaFblpaK KOHCUCTEHUUSAHbI Bepy kKayni
6ap. OHpanga kaTagaH AyKEHHEH caTbin anblHFaH NOrypT Hemece
My3[aTblFaH awwbITKbIHbI KOCY Kepek 6onagabl.

anvHaTbUIfaH cyT Gap 6onca, depmeHTTi Kocy anabiHaa on

6enmve TeMneparypachbiHa XeTKeHLIe KYTiHi3.
TbIM XOFapbl Xbin EPMEHTTIH KacueTTepiH 6y3ybl MYMKiH.

PepMeHTTeY YaKbITbl
» KypamblHa aHe KyTineTiH HaTuxere OGavinaHbICTbl Morypt 6-12
carar ynbiTbinagbl.
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Cymorc| | | || || Karmel
TorTi | | | | | | | Kbiwkbin

6 car. 7 car. 8car. 9 car. 10 car. 11 car. 12 car.

WorypTTbl esipniey npoueci asktanFaHga WOrypTTbl kemiHoe 4
cafFaTka TOHa3bITKbILLKA cany Kepek KeHe TOHa3bITKbIWTbI eH Kebi
7 KYH cakTanybl Kepex.

IPIMLLIK ®YHKLIUACHI

Byn dyHkuna xymcak ipiMwWwik gambliHgayfFa apHanfaH. Kanmarbl
anbiHbaraH CyT NeH cankbiH XyMcak ipiMLLIKTEH acaFaH AypbiC.

«Menu» (Masip) TyiimeciMeH «Yogurt/Cheese» (Vorypt/IpimLuik)
yHKUMACHIH TaHdaHpl3. OkpaH Yogurt (MorypT) Gargapnamachi
ywiH «P1» xasyblH kepceTeqi. Cream cheese (Kinerewni ipimMwuik)
DYHKUMACH! YWiH «P2» «<» Hemece «>» TyWMeCiH GacblHpI3.
OkpaHpa agenki nicipy yakpitbl «2:00» kepceTinin, «Start» (bacTay)
LIaMbl KbI3bIS1 TYCMEH XbIMbINbIKTanabl.

«Temperature/Timer» (Temnepartypal/Taimep) TynmecimeH
YaKbITTbl OpHaTy MYHKUMACLIH OenceHAipin, «<» XaHe «>»
TyMenepiMeH MicCipy yakbITbIH ©3repTiHi3.

«Start» (Kocy) TyhmeciH 6acbiHbi3. Mynbstuasipneriw «Cheese»
(Ipimwiik) @3ipney 6argapnamachiH 6actanabl xaHe «Starty» (bacTay)
LIambl xaHagbl. KpaH KarnfFaH a3iprey yakbITbiH KepceTeai.
O3sipneyaiH CoHblHAA MynbTMA3ipneriw yw peT AblObICTbIK cUrHan
LblFapagbl.

Eckeptne: Byn HKUMAOA KbUlydbl _CaKTa HKUUACHI
ictemengi.

HAHALUBITY ®YHKLIUACHI

Byn dyHKkuMaaa nneHrex kamblp nicipy angeiHaa 30 °C Hemece 40°C
TemnepaTtypacbiHAaa allbiTbinagbl.

«Menu» (Ma3sip) TyimeciveH «Bread rising» (HaH auwbiTy)
PYHKUMACHIH TaHaaHbl3. JKpaHaa aaenki asipney yakbiTbl «1:00»
kepceTinin, «Start» (bacTay) lWwambl KbI3blS1 TYCMNEH XbIMbINbIKTaRAbI.
«Temperature/Timer» (Temnepartypal/Tanimep) TymecimeH
yakbITTbl OpHaTy YHKUMUSICBIH OenceHaipin, «<» XoHe «>»
TyMmenepiMeH nicipy yakblTblH ©3repTiHi3. « Temperature/Timer»
(Temnepatypa/Tanimep) TyMMmeciH karWTa 6acbin, «<» XOHE «>»



TyrMerepiMeH TeMnepaTtypaHbl 63repTiHi3.

«Start» (bactay) TyhmeciH 6acbiHbi3. Mynstuasipneriw «Bread
Rising» (HaH awbiTy) a3ipney bargapnamacbiH 6actavabl XeHe
«Start» (bactay) wambl xaHagbl. OkpaH KanfFaH a3ipney yakbITbiH
KepceTeai.

O3siprieyaiH CoOHbIHAA MyNbTMa3ipneri yiw peT AblObICTbIK curHan
LWblFapagbl.

EckepTtne: Byn HKUMAOA XbUyabl cakTa HKUMACHI
ictemengi.

HaH awbiTy GoMbiHwWA GepinreH keHecTep

Kamblpaobl 6enek ganmbiHO@y YLWiH OHbI ilLKi TOCTafaHFa canbim,
KaknakTbl )abblHpI3 Aa, «Bread rising» (HaH awwbITy) dyHKUMACHIH
TaH4aHbI3.

Kamblp ganbiH 6onFanpa, «Baking» (HaHn micipy) dyHKUMACHIH,
160°C TemnepatypacbiH TaHgan 20-23 MuHyT nicipiHis. CoaaH
KeWiH aygapbin, Tafbl 23 MUHYTTan nicipiHia (MenwepiHe kapai).

PIZZA (MULILIA) HEMECE DESSERT (OECEPT) ®YHKLIMACHI *

«Menu» (Masip) TymmeciH 6acbkin, «Pizza» (Mvuyua) Hemece
«Dessert» (JecepT) YHKUMACHIH TaHOaHbI3. OkpaHAa oaenki
asipriey yakbITbl kepceTinin, «Start» (bacTtay) wambl Kbi3bif TyCreH
XbINbINbIKTANRAbI.

«Temperature/Timer» (Temnepartypal/Tarimep) TylmecimeH
YaKbITTbl OpHaTy QYHKUMSACLIH OenceHAipin, «<» XaHe «>»
TynmenepiMeH nicipy yakblTblH ©3repTiHi3. «Temperature/Timer»
(Temnepatypa/Tanimep) TyMMmeciH kanWTa 6acbin, «<» XOHE «>»
TyrMerepiMeH TeMnepaTtypaHbl 83repTiHi3.

Tek pecept yuwiH «Stir» (ApanacTbipy) TylMeciH 6accaHpl3, «Stir»
(ApanacTbipy) wambl xaHagbl. KantagaH 6accaHpl3, apanactbipy
dyHKuMsCHl eweni. O3ipneyni 6actay angbiHoa ewbip apekeT
opblHAanmaca, apanacTblpy dyHKUMACH eLefi.

«Start» (bactay) TynmeciH 6acbiHbi3. Mynstnasipneriw «Pizza»
(Muuua) Hemece «[ecept» (Ipimwik) a3ipney OGarmapnamachiH
Gactangbl xoHe «Start» (bacTtay) wambl xaHagbl. OKpaH KanfaH
asipriey yakbITbiH kepceTeqi.

O3siprieyaiH CoOHbIHAA MynbTMa3ipneril yiw peT AblObICTLIK CUrHan
WbiFapagbl.



Eckeptne: Byn HKUMAOA Xbyabl _cakra HKLIMACHI
ictemengi.
*ynrire 6annaHbICTbI

KYPILLU/2KAPMA ®YHKLIUACHI

+ KamTamacbl3 eTinreH erniley TOCTafaHblH Mamganadbin Tabakka
KYPILTIH KaeT MernwepiH canbiHbida — 10-cyp. CopaH KeMmiH
Tabakta O6acbinFaH cankec « TOCTAFAH» GenriciHe aeniH cankbiH
Cy TONThIPbIHbLI3Z — 11-Cyp.

» KaknakTbl »abblHpI3.

EckepTne: OpkawaH KypiwTi OipiHWIi KOCLIHbI3, aUTNEce ThbiM

Ken cy 6onagbl.
«Menu» (Ma3zip) TymecimeH «Rice/Cereals» (Kypiw/Xapma)

YHKUMACLIH  TaHOaHbl3. JkpaHaa «_-2» KepceTinin, «Start»

(Bactay) wambl xbinbinbIKTanabl, coHga «Start» (bactay) TynmeciH

6acbiHpbI3. Mynstuasipneriw «Rice/Cerealsy (Kypiw/>Kapma) asipney

GargapnamacbkiH 6actangbl keHe «Starty (bactay) wambl xaHagbl,

aKpaH4a «--2» XbiMNbbIKTanabl. KypbirFbl UHIPEOMEHTTEP CaHblHA

GarinaHbICTbl 93ipfey yakbITblH XX8He TemnepaTtypacbiH aBTOMaTThbl

TYPAE aHbIKTanabl.

+ OsipneyaiH CoHbIHAA MymNbTUA3IpReEriL YL peT AblObICTbIK CUrHan
WblFapagbl k8He Xbibl ycTay OargapnamacbiH GacTtangbl,
«Keep Warm» mHOMKATOpbl KOCbINaAbl XXoHe 3KpaH Xbifbl ycTay
PYHKUMACHI KaHLa yakblT 6obl 6enceHai 6onfFaHbiH KepceTeai.

NMANAY/PU3OTTO ®YHKLIUACHI

* «Menu» (Masip) TymmecimeH «Pilaf/Risotto» ([Manay/Pun3otTo)
OYHKUMACBIH  TaHOaHbl3. JkpaHda «—-2» KepceTinin, «Start»
(BacTay) wambl KbI3bin TYCNEH XbINblnbIKTangbi.

* «Stir» (ApanacTbipy) TynmMmeciH 6accaHpi3, «Stir» (ApanacTbipy)
wambl xaHagel. KantagaH GaccaHbls, apanacTbipy (OYHKUMSCbI
eweni. O3ipneyai 6actay angbiHaa ewbip apekeT opbiHAanNMaca,
apanacTblpy YyHKUMACHI eLlefi.

» «Start» (bactay) TymMeciH 6acbiHbl3. Mynbtuasipneriw «Pilaf»
(Manay) Hemece «Risotto» (pu3oTTo ) a3ipney bGargapnamachiH
Hactangbl xeHe «Start» (bactay) Wwambl xaHagbl, 9KpaHaa «-_2»
XbINbINbIKTanabl. Kypbinfbl MHrpeaneHTTep caHbiHa OanaHbICTbl
asipriey yakbITblH >XOHe TemnepaTtypacblH aBTOMaTTbl Typae
aHblKTangbl.



+ O3ipneyaiH CoHbIHAA MyNLTUA3IpReEril YL peT AblObICTbIK CUrHarn
WblFapagbl KeHe Xbibl ycTay OargapnamacbiH GacTtangbl,
«Keep Warm» mHOMKaTOpbl KOCbINaAbl XXaHe 3KpaH Xbifbl yCcTay
YHKUMSIChI kKaHLa yakbIT 6oiibl 6enceHai 6onraHbIH kepceTesi.

KYPILW MICIPYTE TbICTbl BEPUITEH KEHECTEP (Rice/
Cereals (Kypiw/Xapma) xoHe Pilaf/Risotto ([Manay/PusorTto
dyHKUMaANapbl)

* Micipy angbiHAa KypiwTi enwemnTiH CTakaHMEeH erwien, Lwavibin
anblHbI3, PU30TTO YLUIH KYPILTI WarogblH, KaXXeTi XKOK.

* XybinFaH KkypiwTi TocTaraH TybiHe Oipkenki amnbiHpI3. TuicTi
KepceTKillKke (cTakaH 6enriciMeH kepceTinreH) AeniH Cy KyMbIHbI3.

* Kypiw paiibiH 6onranga, srHn «Keep Warmy (XKbinyabl caktay)
MHAMKATOPIbIK LaMbl )kaHFaHaa, Kypiw 6enek-6enek 6onbin Terinin
TYPYbl YLUiH TaMaKTbl apanacTbipbin, Kypil NiCIpriWwTiH iliHAE Tafbl
GipHeLle MUHYTKA KanablpbIHbI3.

Byn kectene Kypilu nicipy Hyckaynapbl 6epinreH:

AK KYPIL MICIPY H¥CKAVYIJIbIFbl — 10 cTakaH

TocTaraHparbl
OnwenTiH KypiwTin Cy AeHreli Mopuusi
cTakaHgoap canmarbl (kypiwneH
Gipre)
2 TOCTaraH 3agpam -4
2 300r Genrici agam
4 TocTaraH 5apam - 6
4 600 r Genrici agam
6 900 1 6 gOCTaF_aH 8 agam - 10
enrici ajam
8 TocTaraH 13 apam - 14
8 1200 ¢ Genrici agam
10 1500 r 10(‘5I'OCT'a+"aH 16 apam - 18
enrici agam

Kypiw nicipreHge, yakblT neH TemnepaTtypa asTomatTbl Typae

OpHaTblagbl.

HarbiHaay npoueci 7 kagaMHaH Typagbl:
Kbizgeipy => Cygbl CiHipy => TemnepaTtypaHbl Te3 keTepy => KaviHary
=> Cyapbl 6ynangpipy => KypiwTi 6ykTbipy => Xbinyapl cakray.
Micipy yakpITbl KypiLLTiH MenLwwepi MeH TypiHe 6annaHbICTbI.
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PELMINI(TYLLMNAPA) HEMECE PASTA(MAKAPOH) ®YHKLIUACHI*

Tywnapa nicipreHge, OHbl cany YLUiH Cy KaXXeTTi TeMnepaTypara AewiH

XKETYi Kepek.

» «Menu» (Magzip) TyimeciH 6acbin, «Pelmini» (Tywnapa) dyHKUMSCbIH
TaHdaHpl3. OKpaHda openki asipriey yakblTbl kepcerinin, «Start»
(Bacray) wamMbl Kbl3bin TYCNEH XbiMbirbIKTakapl. m

» «Temperature/Timer» (Temnepatypa/Taimep) TYWMECIMEH YaKbITTbl
opHaTy YHKUMACHIH BernceHaipin, «<» xaHe «>» TyhMernepiMmeH nacra
a3iprey yakbITblH 63repTiHj3.

 «Stir» (Apanactbipy) TynmeciH 6accaHpi3, «Stir» (ApanacTbipy) Lwambl
XaHagpl. KantapgaH 6accaHpl3, apanactbipy (yHKUMSACH  eLlesi.
Osipneyai 6actay anapiHaa eLbip apekeT opbliHaanmaca, apanacrbipy
(PYHKUMACHI eLueai.

» «Start» (Bactay) TywmeciH 6GacbiHbI3. MynTmasipneriw  «Pelmini»
(Tywnapa) Hemece «Pasta» (MakapoH) a3ipriey GargaprnamachiH
Hacrangbl xxeHe «Starty (bacray) wwambl aHagpl. OKpaHaa KarraH
yaKbIT kepceTinesi.

* Cy KkaxeTTi TemnepaTtypara >xeTkeHae, curHan Oepineni. Cyra
MakapoHabl canbin, «Starty (bacTay) TyviMeciMeH Tanmepsi KOCbIHbI3.
«Start» (Bacray) Tyvimeci 6acbinmanbiHLLA, NiCIPy YakbITbl XypMenai,
Gipak MynbTUa3iprerill cyablH KaxKeTTi TemnepatypachliH cakran
Typaabl. MakapoH nicipeHe, kaknak aLlblk Typybl KEpek.

+ OsipneyaiH CoHplHAA MynbTUasiprerill yw peT AblObICTLIK curHan
LWblFapazpl.

Eckeptne: Byn dyHKUMAAA XKbYAbI CaKTa HKLUMSACbI icTemenai.

*ynrire 6anaHbICTbI

EPITY ®YHKLUUACHI

* «Menu» (Mazsip) TyimeciH Gacbin, «Defrost» (EpiTy) dyHKUMACHIH
TaHOaHbl3. JKpaHga agenki nicipy yakpitbl «1:30» KepceTinin,
«Start» (bacTtay) LaMbl KbI3birT TYCMEH XbIMbIbIKTaNabI.

» «Temperature/Timer» (Temnepartypa/Tanmep) TYAMeCiMeH
yakblTTbl OpHaTy YHKUMUSCLIH OenceHaipin, «<» XoHe «>»
TyrMernepiMeH yakbITblH 63repTiHi3.

» «Start» (bactay) TyimMeciH 6acbiHbI3. MynbTuagipneriw «Defrost»
(EpiTy) a3ipney 6argapnamackiH 6actangbl xeHe «Start» (bacTay)
Lambl xaHaabl. AKkpaHaa KanfFaH yakblT kepceTines,.

* YaKbITTbIH COHbIHAA MYNbTMA3Ipneriw yw peT AblObICTbIK CUrHan
WblFapagbl.
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¥cbiHbicTap:

BepinreH epiTy a3ipney yakbITTapbl XyblkTanfaH 6onbin Tabbinagbl
XKOHE TaMakTblH MayCbIMAbIMbIFbIHA, OLIeMiHe, nanganaHbiFaH
MeriLepre XaHe Xeke Tanfamaapra, COHbIMEH Gipre Heriari XyneHiH
KepHeyiHe 6annaHbICTbl 83repin oTbIpybl MYMKIH.

KaTblpbinFaH kekeHictep: 50 MUH.

KaTbipbinFaH 6anbik: 1 car 50 MuH

KaTbipbinfFaH kyc eTi: 85 MuH

KaTblpbinfFaH eT: 3 caf

Eckeptne: bByn HKUMAAA Kblyabl Ccakra HKUMUACHI
ictemengi.

XKakcblpak epiTy ywWiH uHrpeaveHTTepdi Oy kap3eHkeciHe
canblHbI3 X9He UHIpeaANeHTTepAi WarbiH 6enikTepre KeciHis.
EpiTyaiH coHblHOA TamakTbl gepey a3ipney kepek. KanaraH
a3ipney TapayblH KapaHbI3.

XblbITY ®YHKUUACHI

Byn byHKUMA fanbiH TamakTbl XbINbITyFa faHa apHanfaH.

* «Menu» (Masip) TyimecimeH «Reheaty (OKbinbiTy) YyHKUUSCLIH
TaHOaHbl3. JKpaHO4a aaenki a3ipney yakbiTbl kKepceTinin, «Start»
(Bactay) wambl Kbl3bin TYCMEH XbIMbIMbIKTaabl.

» «Temperature/Timer» (Temnepartypa/Tarimep) TYAMeCIiMeH
yakbITTbl OpHaTy YHKUUSICBIH BenceHaipin, «<» XoHe «>»
TynmenepiMeH nicipy yakblTblH ©3repTiHi3. « Temperature/Timer»
(Temnepatypa/Tanmep) TyMMeciH kKarWTa 0acbin, «<» XOHE «>»
TyrMerepiMeH TeMnepaTtypaHbl 63repTiHi3.

* «Stir» (ApanacTbipy) TynmeciH 6accaHpi3, «Stir» (ApanacTbipy)
wambl xaHagel. KanTagaH 6accaHbi3, apanactbipy (YHKUMUSCHI
ewepni. ©3ipneyai 6actay angbiHAa ewbip apekeT opbliHAanvaca,
apanacTblpy YHKUMACHI eLlefi.

» «Start» (bactay) TymeciH 6acbiHbI3. MynbTuagiprieriw «Reheat»
(KbinbiTy) o3ipney 6argapnamacblH Gactangbl keHe «Start»
(Bactay) wambl xxaHafbl. KpaHAA KanfFaH yakbIT kKepceTineai.

+ O3sipneyaiH CoHbIHAA MyNbTUA3IpReril YL peT AblObICThIK CUrHarn
WblFapadbl >xoHe xbinbl ycTay 6argapnamaceiH 6actangpl,
«Keep Warm» nHamMKaTopbl KOCbINadbl XoHe 3KpaH Xbifbl ycTay
PYHKUMACHI KaHLa yakblT 6ovbl 6enceHai 6onFaHbiH KepceTes,.



CAKTbIK ECKEPTY

* TamakTbl _epiT WiH XbUbIT HKUMACHIH _ellKaliaH
nanganaH6aHbI3.

+ CankblH TamakK MynbTunicipriwtii kenemidii 1/2-HeH acnaybl

Kepek. TbiM Ken TamaKTbl AypbicTan XbUlbITY MYMKiH emec.
«KblObITY» HKUMACLIH _KauTa-KauTa nanpanaHy Hemece

TbIM a3 Tamak TaMaKTbIH KYIOiHe XaHe TynTe KaTTbl KabaTThbl m

bIYbIHA aKeneai.

* Kow 60TKaHbl XbUibITNAY YCbIHbINAaAbl, OUTKEHi On TYTKbI
oonbin Kanaabl.

* Wicti Gonabipmay VuliH y3aK caKranfaH canKblH TaMaKTbl
KbUIbITNAHbI3.

* KypiwTi XbinbiTy ywid G6actay anabiHaa 6ipa3 cy Kochblin,
KYPILITi apanacTbipy YCbiHbINAAbI.

* XbinbITy Ke3iHOe keWde TaMaKTbl apanacrbipbin _TYpy
YCbIHbIIAaAbI.

ACINA3 PEXXUMI ®YHKLUACDI

Acnas pexumi yHKUMACHIH TaHaay YLiH KyTy kyriiHae «DIY» (Acnas
pexumi) TYMMeciH 6acbkiHpbI3, MynbTUniciprilw angsimeH «DIY» (Acnas
pexumi) KywiHe eTin, aKkpaHda aAenki Micipy yakbITbl KepceTinin,
«Start» (bacrtay) Wwambl XbIMNbINbIKTAWAbI.

4-ke peniiH DIY (Acnas pexwumi) 6argapnamachiH caktayFa 6onagpl

* Acnas pexuMi napameTpiHiH eki MyMKiHAIri:

- barganamaga Temnepatypa MeH yakbIT TypakTbl 60nybin Kanybl
ywiH «Temperature/Timer» (Temnepatypa/Tanmep) TyWMECIH
6acbin napameTpnepai aHbIKTaHbI3.

- bargapnamaHblH HeridiHe Masipaeri (OYHKUMSA anbliHybl  YLUiH
Ma3ip TYMMeCIMEH KaxeTTi a3ipney OargapnamachiH TaH4aHbI3.
MasipgeH kaxeTTi OafrgapnaMaHbl  TaHAafFaHHaH — KeliH,
«Temperature/Timer» (Temnepatypa/Tanmep) Ty¥MeCiMeH TUICTi
MaHaepai peTTeyre 6onaabl.

+ OgsipneyaiH CoOHblHAA MyNbLTUA3ipreriw Yy peT AblObICTbIK CUrHan
WibiFapagbl.

Eckeptne

* byn yHKUMa[a XKelnyabl caktay (pyHKUMSCHI icTemengi.

* DIY (Acnas pexumi) dyHKumacbiHAa (Tek OBipiHWi napameTpae)
narganaHyllbl apanacTtbipy TYWMeCiH 6acy apkbinbl apanacTbipy
YHKUMACBIH Ke3 KenreH yakbiTTa OenceHpipe Hemece TokTaTta
anafbl, «apanacTbipy» LWambl KOCynbl >aHe ewipyni 6onbin
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apanacTbIpy KyniH kepceTef,.

* Mynbtuagipnerin  Acnasd  pexuMi  YHKUMACBIHbIH, ~ COHFbI
TemnepaTypachl MeH MiCipy yakbITbIH €CKe cakTaln anagsbi.

» bac TaptatbiH DIY (Acna3 pexumi) HOMIpiH TaHOaFaHHH KewiH
navpanaHylwbinap «<» xaHe «>» TyhMmenepiH 6ipre 6acca,
TaHganfaH DIY (Acnas pexwumi) ywiH Oyn napameTp oagenki
napameTtpriepre (GipiHWwi napameTp) 6apagbl.

* DIY1+ DIY2 Tanpanfan Gonca, XKLWAO TyTiri «d1 d2» >xasyblH
kepceTeai, sFHn angbiMeH DIY1 6aroapnamacbiveH 6actay, cogaH
keniH Tikenen DIY2 6argapnamacsiveH 6acTtay.

XblnyAbl CAKTAY/BAC TAPTY ®YHKUUACHI

Byn TynmeHiH 2 Typni dpyHkumscel 6ap: XKeinyasl cakray xeHe bac
TapTy.

1.XKbinyabl cakTay hyHKUUACDI:

1.1 XKbinyabl KONMeH TaHaan cakKray (pyHKUUACHI:

«Keep warm/Cancel» (XKeinygel cakray/bac TapTty) TyWMeciH e3iHi3
baccaHplI3, «Keep warm/Cancel» (Kbinyabl caktay/bac TapTy) wambl
XaHbIM, MynbTUa3ipneriw Xblnyabl cakTay KyhiHe eTeai.

1.2 ABTOMaTThI TYpAe Xbifbl yCTay:

Tamak nickeHge, MynbTUasipneriw Xblyabl Cakray KyhiHe asToMaTTbl
Typae etedi (kembip dyHkumanapga kocbinmangel). Y pet «oun»
aereH curHan ©Gepinin, Mynstuniciprill aBTomMaTtThl TypAe Kblnyabl
cakTay kyriHe etepni, «Keep Warmy» (Kbinyabl cakray) MHOUKATOPbI
XaHblIM, 9KpaHaa Xbly CakTanfaH yakbIT CaHafbl XXype 6acTtangbl.

KeHec: TamakTbIH O8MiH cakTay YLiH Xbbl YCTa HKUMWACHI
12 caratTaH acnaybl KepekK.

Tamak nickeHde, O KbiMydbl aBTOMaTTbl cakTay  PyHKUMACHI
KOCbINIMacblH AeceHi3, nicipy 6afgapnamacsl KocblMman Typbir,
«Keep warm» (XKbinygpl cakray) TyiMeciH 5 ¢ 6acbkin TypbiHbI3.
XKbinyabl aBTomatThl caktay (PYyHKUMACHIH KanTa kocy YWiH «Keep
warmy» (XKbinyapl caktay) TyMMeciH Tafbl 5 ¢ 6acbin TypbIHbI3.

2.Bbac TapTy (hyHKUMUACHI:

» Bapnbik TaHpoanFaH napametpnepgeH 6ac TapTbin, KyTy KyniHe
opany vywiH «Keep warm/Cancel» (Kbinyabl cakray/bac Tapty)
TYMMECIH 6acbIHpI3.



KELWIKTIPUITEH BACTAY ®YHKLUACHI

» KeuwikTipinreH 6actay yHKUMACHIH NavpanaHy YLWiH angbiMeH
nicipy Gargapnamacbl MeH YyakblTblH TaHOaHbl3. CopaH KeniH
«Delayed start» (KewwikTipinreH 6actay) TyimMeciH 6acbin, keriHre
Kanablpy YakblTblH TanAaHbI3. OAenki KewiHri kangblpy yakbiTbl
TaHganfaH nicipy yakpiTblHa 6aiinaHbICTel e3repeni. AykbiMbl Micipy
yakbITblHAH 24 caraTka OewiH. «<» XXaHe «>» TynmenepiH 6ackaH
canblH KelikTipinreH 6acTtay yakbITbl apTagbl Hemece asasfbl.

» KaxeTTi yakbITTbl TaHOaFraHHaH keniH, «Start» (bacTay) TynmecimeH
nicipy KymiH eHrisiHi3, «Start» (Bacrtay) wHOmkaTopbl KoCbinFaH
KYWiH Kanadbl, an 3kpaHga TaHganfaH carat caHbl kepceTineai.

EckepTtne: 5

«Kabat/kyblpy», «HaH awbiTy», «MorypT», «lpiMwwik», «ABTO Lato»

xoHe «XKbinbl ycTay» QyHKUMANapbl YWiH KewwikTipinreH 6actay

yHKUMACHI KOormkeTiMai bonmangpl.

TAAMEP ®YHKLIUACHI

* Tavep yHKUMACBIH  Mavganady  YWiH - angbiMeH  nicipy
GarpapnamMachl MeH yakbITblH TaHAaHbI3. CogaH keviiH « Temperature/
Timer» (Temnepatypa/Tavimep) TynmeciH Gacbin, nicipy yakbITbIH
TaHOaHBI3. «<» XBHe «>» TyhmenepiH 6ackaH cavibiH Nicipy yakbITbl
apTagbl Hemece asangbl.

* KaxertTi nicipy yakblTblH TaHmaraHHaH keniH, «Start» (Bactay)
TYMMeCIMeH nicipy KyWiH eHrisiHi3, «Start» (bactay) uHoukatopbl
KOCbIfFaH KyMiH Kanagpbl.

* KeuwikTipinreH 6actay dyHKUmMACkl TypFaHga, «Temperature/Timer»
(Temnepatypa/Taimep) TyMMecCiH Bacca, Micipy yakbITbl kepceTinesi.

+ Tamak nicin >xxatkanga, « Temperature/Timer» (Temnepatypa/Taimep)
TYWMeECi apKbinbl MICipy yakbITbiH e3repTyre 6onagbl. [Micipy yakbiTbl
TaHOanFaHHaH KewiH, 5 cekyHp iliHae eLlkaHaar apekeT xacanmaca,
MYNBTUA3IPNEriLL KanfaH yakbITTa XXaHa napaMmeTpMeH ictengi.

TEMMEPATYPA ®YHKLIUACDHI

» Temnepartypa QyHKUMACHIH nNaviganady YWwiH angabiMeH nicipy
GarpapnamMachl MeH yakbITblH TaHAaHbI3. CogaH keviiH « Temperature/
Timer» (Temneparypa/Tanmep) TynmeciH 6acbin, TemnepatypaHbl
TaHOoaHbI3. ©penki  nicipy Temnepatypacbl TaHganfaH nicipy
6arpapnamMacbiHa 6arnaHbICTbl e3repesi. «<» XeHe «>» TyNMenepiH
backaH calblH TemMnepaTtypa apTagbl HeMece a3asafbl.
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KaxeTTi TemnepaTtypaHbl TaHdafaHHaH keniH, «Start» (Bactay)
TyMeciMeH nicipy KymiH eHrisiHi3, «Start» (bactay) wHaukaTopbl
KOCbIIFaH KyMiH kanagpbl.

Tamak nicin >xatkaHga, « Temperature/Timer» (Temnepatypa/Tavimep)
TyMMeCi apkbifibl TeMnepatypaHbl e3reptyre bonagbl. Temneparypa
TaHOanFaHHaH KewiH, 5 cekyHp iliHae eLlkaHaan opekeT xacanmaca,
MYNBTUA3IPNEriLL KanfaH yakbITTa XXaHa napamMeTpMeH ictenai.

APAJIACTbIPY ®YHKLUACDI

ApanacTblpy YHKUMACBIH Nanganady YwiH angbiMeH nicipy
OargapnamMacbl MeH yakblTblH TaHOaHbi3. CogaH KewiH KanakTbl
GenceHaipy Hemece axbipaTy yuwiH «Stiry (ApanacTbipy) TYMMECIH
BacbiHbI3.

KaxeTTi apanacTtbipy peXxumiH TaHaaraHHaH KeniH, «Start» (bacTay)
TyMMeciMeH nicipy KymwiH eHrisini3, «Start» (Bbactay) uHaukartopbl
KOCbISiFaH KyWiH kanagbl.

LLlamaap »aHraHga apanactbipy YHKLMUSCH KOCYTbl EKEHIH KOPECI3.

ABTOMATTDI LLUAIO ®YHKLUHNACHI

TabakTbl angblH ana XyyAabl OpbiHAAY YLUH aBTOMaTTbl aBTO LA
PYHKUUSICBIH NanaanaHbIHbI3.

ABTOMATTBI LA PYHKUMSACHIH NadanaHy yLUiH LWato KyparibiH TOMEHT i
XanFarbILLMEH XaHe Tipek cakHacbIMeH Bipre KypacTbIpbiHpI3 - 15-cyp..
OHbl Tabakka canbin, 600 Mn cy KyMbIHbI3 - 16-cyp.

«Auto-rinse» (ABTOMaTThI LLIA) TYMMECIH BacbIHbI3.

Openki aBTo wak yakpimbl 10 MUHYT, yakbIT opHaTy yHKUMSACHIH
GenceHaipy YWiH «Temnepatypa/Tanmep» nepHeciH 6acbiHbI3, coaaH
KEWiH LIato yaKbITbIH ©3repTy YLUIH «<» XaHe «>» nepHernepiH 6acbIHbI3.

KaknakTbl awbliHbI3 (1-cypeT).

ToctaraH MeH Oyfa micipy HayacblH KOrFam Kuin ycray Kepek —
13-cyper.

YKnHakTaFb! KacblkneH TamakTbl anbin, kKaknakTbl )abbiHpbI3.
XKbinyabl caktayablH Makcumanibl yakelTel — 24 carar.

Kbinyabl cakrtay KymiHeH wWwbiFy yuwiH «Keep warm/Cancel»
(PKbinyapl caktay/bac TapTy) TyiMeciH 6acbIHbI3.

KypbInFbiHbI TOK KO3IHEH aXblpaTbIHbI3.



TA3ATIAY XOHE TEXHUKATbIK KbISBMET KOPCETY

» Tasanay aHe KyTiM KepceTy angbiHa MynsTUa3ipneriwTi Tok
KO3iHEH aXblpaTbin, TOMbIK CYbITbIM any KaXeT.

* KypbinfblHbl  9p nawganaHygaH keliH rybkameH Tasanay
yCbIHbINAabI.

» TabakTbl, iWKi KaknakTbl, TOCTaraHObl XXOHe Kypiw neH copnam
KacbIKTapblH, KanakTbl >X8He Law KypangapbiH bigbIC XYy
MalUMHacbIHAA XyyFa 6onagpl.

TocTtaraH, 6ymeH nicipy cebeTi

» ChblpaTblH YHTaK NeH TeMip Xeke kongaHbaraH XeH.

» Ty6iHe Tamak »abbICbIn Kanca, TocTaraHfFa Cy KyMblin, XibiTin KoroFa
oonagbl.

» TocTaFaHAbl Xakcblnan KenTipiHi3.

TocTaraHAabl KyTin nanganaHy

TocTaFaH yLWiH MblHa Hyckaynapabl MyKUAT OpblHOAHbI3:

» CanacblH cakTan Kany yLiH TocTaFaHHbIH, iliHAe a3blK-TynikTepai
TypamMaraH XeH.

» TabakTbl MynsTUa3iprerillke kanTa canblHbI3.

» BeTiH cbipbin anmay yLiH TeMip Kacblk €MecC, XXWHaKTafbl Hemece
arall KacblK KongaHbiHbI3 (14-cyper).

» KopposusiHbiH ke3 kenreH kayniH 6ongsipmay yuiH Tabakka cipke
CybIH KyNMaHbI3.

* BipiHWI peT nampanaHygaH KeWiH Hemece y3ak nawmganaHygaH
KeniH Tabak GeTiHiH Tyci e3repyi MyMmkiH. TycTiH e3repyi 6y MeH
cyOblH acepiHeH 6Gonaabl XeHe MynbTUa3ipnerilTiH, KYMbICbIHA
acep eTnengi, AeHcaynblK YLWiH Kayinci3 6onfaHabIKTaH, KopbiKnan
KongaHa 6epyre 6onaabl.

MuKkpokbIiCcbiMAbI KNanaHAabl Taszanay

* MwuKpokbICbIMAbI KnanavAbl Tasanay YLWiH KaknakrtaH LieLin
(17-cypeT), «awy» OGafbiTbiHa Kapan bypan awbiHpIi3 (182 xaHe
182 cypetTepi). Tazanan GonfaHHaH KeWiH, KENKEHLLEe CypTin, eki
GenwekTi Gip-GipiHe KenTipin, «kaby» GafFbiTbiHa Kapan bypaHpi3,
COoAaH KeliH MynsTUa3ipreriwTii KaknarbiHa opHaTbiHbI3 (20a aHe
20a cypetTepi).

KypbInfbIHbIH 6acka 6enikTepiH Ta3anay oHe KyTy

* MynbtuniciprilwTiH  CbIpThIH  (22-CypeT), KaknakTbiH iliH >XaHe
cbiMAbl  AbIMKbIN  LyBepekneH cypTin, KypfaTbin  KENTipiHi3.
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AGpa3unBTik eHimaepai nanganaHbaHbI3.

* KypbInfbl KOPMyCbIHbIH iWiH Tazanay yLWiH cyabl navganaHb6aHbI3,
ONTKEHI 0N XbINy AaTYMriH 3aKbiMAaybl MYMKiH.

TEXHUKATNBIKAKAYIIAPOLIXXOIO H¥CKAYIIbIF bl

Akaynbik
cunaTtTamachl

WHankatop
wamaapbl
KOCbInManabl
YKOHEe KypbiriFbl
Kbl3banabl.

CebenTepi

Kypbinfbl TOK ke3iHe
KOCbINIMaraH.

KyaT CbIMbIHBIH,
KypbInfblaafbl yscbiHa
KOHe TOK KesiHe
KarfFaHbIn TypFaHblHA
KO3 XKeTKi3iHi3.

Mnugukatop
wamMaapsbl
KOoCbinManapl,
Gipak Kypbinfbl
Kbl3aabl.

MHavkaTop LWamblHbIH
KOCbIIbICblHOA
akay 6ap Hemece
WHAUKATOP LaMbl
OyniHreH.

OKIneTTi KbIaMeT
KepceTy opTarnblfbiHa
Xibepin, >xeHOeTiHi3.

IcTen TypraHaa,

Kaknafbl gypbic
»KabblnmaraH.

KaknakTbl awbin, kanta
»abblHbI3.

MukpoKbicbiMAbI
KnanaH gypbic
canblHOaraH Hemece

KypbInfFbIHb! eLwipin (Tok
K©3iHEH axblpaTbin),
KnanaHHbIH, TOmMbIK
GekiTinreHiH (2 6enwek
Gip-GipiHe kurisinin

By cbipTka TonbIK OekiTinMereH.
WbiFaab. TYPFaHbIH) XXaHe AYpbIC
CanblHFaHbIH TEKCEPIHI3.
Kaknafbl Hemece
MUKPOTOSIKbIHAbI OKIneTTi KbIaMeT
Knana KOpPCETY opTarblfbiHa
HbIfbl3AafbiLLbl Xibepin, xxeHOeTiHi3.
OyniHreH.
KypiLu . .
- Kypiww meniuepimeH .
XapTbinan CyablH MernLiepiH
i canbICTbIpFaHaa cy '
nicnenai KecTeneH kepin
L TbIM Ken HemMece TbiM
Hemece esinin a3 anblHbI3.
nicin keten,. )




AkaynblIk
cunaTtTamachl

KypiLu
XapTblnan
nicnenpi
Hemece e3inin
nicin KkeTepi.

CebenTepi

Aypebic
OyKTbIpbINIMangpi.

XKbinygpl
aBTOMaTThI
cakray
PyHKUMACHI
KocbinManabl
(KypbInFbl
nicipy KymiHge
Kkanagbl
Hemece
KbI3banabl).

XKbinyapl cakray
PYHKUNACHIH
nanganaHyLubl
e3i eLwipin KonFaH.
XKbinyapl cakray
PyHKUUSICBI Typarbl
Genimai KapaHpl3.

EO

YKorapfbl alwblk
Hemece TyMbIKTanfaH
TisbeKkTeri gaTynk.

Lewimpepi

OKIneTTi KbIaMeT
KepceTy opTarblfbiHa
Xibepin, xxeHOeTiHi3.

E1

TemeHri awblK
Hemece TyMblKTanfaH
TisbekTeri aT4uK.

KypbInfbiHbl TOKTaThIM,
OGargaprnamaHbl kanta
OacTaHpbI3. Macene
Lwewlinvece, ekineTTi
KbI3MET KepCceTy
opTanblfbiHa Xxibepin,
JKOHOETIHI3.

E3

Xorapbl TeMnepatypa
aHbIKTangbl.

KypbInfFbiHbI TOKTAThIM,
bargaprnamaHbl kanta
bacTaHbI3. Macene
Lewinmece, eKineTTi
KbI3MET KepceTy
opTanblfblHa Xibepin,
KOHOETIH|3.




Eckepty: lWwKi TocTaraH maibicca, OHbl KongaHyfa 6onmManabl,
XeHaey acauTblH ©KineTTi KbI3MeT KepceTy opTanbifbiHa
anapbin, aybICTbIPbIN anbiHbI3.

KOPLUAFAH OPTAHbI KOPFAY

KopluaraH opTaHbl KOpFayFa ©3 CenTiriHi3ai Turisinia!

K ® KypbinfbiHbIH, KypamMbiHOa KannbliHa KenTipyre Hemece
eHaeyre bonaTtbliH Matepuangap 6ap.

- >  OHbl XeprinikTi KOKbIC XXMHay OpHbIHA anapbIn OTKi3iHi3.
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