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PykoBoacTBO nonb3oBartens

BHMMaTenbHO npoynTanTe n NosHOCTLIO pa3dbeputechb B JaHHOM
PYKOBOACTBE NO 3KCnyaTaumm nepen ncnonb3oBaHmem npogykra. OHo
COAEPXUT BaXXHYIO MHGpOpMaLMIo Ans Bawen 6e3onacHOCTH, a Takke
pekomMeHgaumm nNo akcnnyatauum n ob6cnyxmsaHuio.
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MoXxanyncra, BHUMAaTeNbHO NpoYTUTE AAHHOE PYKOBOACTBO MNepef WCMO/b30BaHMEM
npnbopa n coxpaHuTe ero gNna AasbHenLwero Ncnosib30BaHuns.

COXPAHUTE 3TN UHCTPYKL A

,ﬂ,aHHbIVI I'IpVI60p He npegHasHayeH gngd mcrnosib3oBaHmAa B AOMalWLHNX N aHA/TOTNYHbIX
yCnoBunAax, TakKnx Kak:

-KyXHW NepcoHana B MmarasmHax, opucax n gpyrnx pabourx nomeLleHunsx;
-thepmepckne goma;

-KNVIEHTAMW B OTEIAX, MOTENAX N APYTNX XXUbIX MOMELLEHWNAX;

-rocTeBble goMa Tmna "nocrenb 1 3aBTpak".

BAMHbDbIE MEPbI BE3ONMACHOCTU

Mpv ncnonb3oBaHUK 3N1eKTponpnbopoB Bcerga crnepyetr cobntogatb OCHOBHblE Mepbl
NpenoCcTOPOXHOCTY, BKOUAs cregyolme:

1.BHMMAaTenbHO NPOYTUTE BCE NHCTPYKLNW.
2.He npunkacantecb K ropiumm rnoBepxHOCTAM.

3.Bo n3bexkaHne nopakeHus 3NeKTPNUECcKMM TOKOM He MOrpyXXante LWHYpP, BUAKY NN
OCHOBAaHWe npmnbopa B BOAY NN APYIYH XKUAKOCTb.

4. BHUMAHWE: 3TOT anektponpubop nmeet PyHKUNIO HarpeBa. [oOBepXHOCTW, BKOUAas
Te, UTO He SBNAKTCA (PYHKUMOHANbHbLIMWN, MOTYT CUIbHO HarpeBaTtbCs. [MOCKONbKY
pasHble JIIAN BOCMPUHUMAKT TeMrepaTypy Mno-pa3HoOMy, obopyaoBaHue cnepyet
ncronb3oBatb ¢ OCTOPOXXHOCTbLH). MpukacaTbca K 060pya0BaHNIO MOXHO TOJIbBKO 34
npegHa3HaueHHble PyYkn 1 MOBEepPXHOCTU 414 3aXBaTta, MCMNOoNb3yqa TepMO3aLLnTy, TaKyH
KaK NPUXBATKN NN aHaNornuHble cpeactea. NMNoBepxHOCTAM, He NpeaHa3HauYeHHbIM Ang
3axBata, HeobxoAnMo faTb [OCTAaTOYHO BPeMeHW, UToObl OCTbITh, MpeXxne uemM K HUM
npwukKacarbcs.

5.0TKN0YanNTe NPUBOP OT PO3ETKM, KOTAa OH HE NCMOJb3YeTCa, 1 Mepes OYNCTKon. daniTte
eMy OCTbITb Nepej TeM, Kak HafleBaTb UM CHUMAaTb AeTanu.

6.Tn Y: Echn ceTeBOW LWWHYP NMOBPeXAaeH, ero A0/KeH 3aMeHUTb Npon3BoguTesb, ero
CePBUCHbIA areHT WAM aHaNorMuyHoO KBanuuunpoBaHHble nuua BO un3bexaHue
omnacHoCTw.

7./icnonb30oBaHne  MNPUHApAeXHOCTeld N HAacagok, He  PeKoOMeHAO0BaHHbIX
npon3BoanTenemM npubopa, MoXeT NPUBECTU K TPABMAaM.

8. He ncnonb3ynte npnbop Ha OTKPbITOM BO34YyXe.

9. He no3BonsiTe LWHYPY CBUCATb C Kpas CTO/a WAN CTONELLHULbI U He AoMYyCKalTe ero
KOHTAKTa C ropAuY MM MOBEPXHOCTAMM.

10. He pa3mewante nprnbop Ha ropsiueit rasoBow NN INEKTPUYECKor NAnTe Nan psaom
C Hen, a TakKe B pasorpeton AyxoBKe.

11. Mpn nepemeweHn npnbopa, cogepxallero ropsyee mMacao Nan apyrve ropsune
XKNAKOCTWN, CriegyeT NPOoSABASATb 0COOYH OCTOPOXKHOCTb.

12. Bcerga cHavana nogkntoyante BUKY K Nnpnbopy, a 3ateM BCTaBNsSnTeE LWHYpP B
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po3eTKy. 15 OTKIKUYeHNa cHayana noeBepHuTte ntobon perynsatop B nonoxeHue "Bbikn."
("off"), 3aTem BbIHbTE BUJIKY N3 PO3ETKN.

13. He ncnone3ynte npmnbop 4ns uenen, oT/IMYHbIX OT ero nNpsMoro HasHayeHus.

14. 3TOT NpnbOpP MOXKET NCNOMIb30BATLCA AETbMUW B BO3pAacTe OT 8 1eT 1 CTaplue, a Takxke
ANUAMN  C  OrpaHUYeHHbIMN  PU3NUYECKUMN, CEHCOPHbIMWA  WAN  YMCTBEHHbIMU
CNOCOBHOCTAMN AW HEeAOCTATKOM OMbITa WU 3HAHWW, NMPUN YCNOBUW, UTO OHN HaxXoaaTCs
nog nNPUCMOTPOM WAN MOAYYUNIN WHCTPYKTaXX Mo 6e30nacHoMy WCMONb30BaHUIO
npnbopa M MOHUMAKT CBA3AHHbIE C 3TUM OMACHOCTWU.** [leTn He [O0MXKHbl Urpatb C
npmnbéopoM. YcTky n obcnyxmBaHve nofb3oBartesieM He L0/KHbI BbINOMHATbL 4eTW, ecnun
M MeHblLUue 8 1eT NI OHW He HaXOo4ATCs Nog NPUCMOTPOM.

15. XpaHuTte Nnpmbop v ero WHyp B HELOCTYNMHOM /19 geTeil Mmnaglue 8 neT mecTe.

16. Mpnbopbl He nNpegHasHayeHbl 4aa pPaboTbl C MOMOLWbLIO BHELWHero TanMepa nan
OTAEeNbHON CMCTeMbl ANCTAHLMOHHOIO ynpaBneHus.

BBEAEHWUE

3Ta coBpeMeHHas Bo3ayLHaa puTiopHMLa npeanaraet NnpocTon 1 340P0BbIN cnocob
MPWUroToBNeHNss Bawux N6MMbIX MNPOAYKTOB. MCMonb3ys UMPKYASLWIO TFopsyero
BO34yXa W BEPXHWW rpuab, OHA CNocobHa NMpuUroToBUTb MHOXXECTBO 6/1toA. Jlydluee 1O,
UTO BO3AYyLWHas (QPUTIOPHULA HarpeBaeT MNuLly CO BCEX CTOPOH, W OONbLUMHCTBY
NHrpegmneHToB He TpebyeTca macho.

TEXHUYECKUE OAHHDIE
HanpshkeHwne: 220-240B\~50IL/600y,
MowHocTb: 2800 BT

EMKOCTb KOpP3uHbI: 6.0 + 6.0 1nTpa
Perynnpyemasa temneparypa: 50°C - 200°C

Tanmep(0-60 MUH)

OBLUEE OMMUCAHUE

. NaHenb ynpasneHns 3 Fig.1
. Pyuka Kop3uHbiI
. Yawa (kactptons)

. OTBepcTMe BbixoA4a BO3ayxa
. CeTeBOW LWHYP

1
2
3
4. OCHOBHOW Kopnyc
5
6
7.

. XaponpouHas Tapenka / MoaaoH Fig.3 Fig.4
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Ba)xHoO
OnacHoCTb

-3TOT NprbBOpP MOXKET NCNONb30BATLCA AeTbMU B BO3pacTe OT 8 feT 1 cTaplle, a Takke
ANUAMN  C  OFpPaHNYeHHbIMK  OUN3NYECKUMN, CEHCOPHbIMW  WUAN  YMCTBEHHbIMU
CNOCOBHOCTAMMN AW HeAOCTAaTKOM OMbiTa W 3HAHWI, MPW YCIOBNN, UTO OHN HaxXoasaTcs
nog MPUCMOTPOM WAN MOAYUNAN WHCTPYKTaX Mo 6e30nacHOMY WCMO/b30BaHWUIO
npnbopa N NOHMUMAKT CBA3AHHbIe C 3TUM OMNACHOCTW.** [eTn He AO/MKHblI Urpatb C
npnbopoM. **Yuctky n obcnyxmnBaHme nosb3oBatesieM He OO0/KHbl BbIMOAHATb AeTw,
ec/in UM MeHbLLUe 8 f1eT NN OHN He HaxogaTcs No4 NPUCMOTPOM.

-XpaHute npnbop 1 ero WHyp B HEAOCTYNHOM A/1a Aetel mnagule 8 net MmecTe.

-HuKkorga He norpyXanTte KOpryc, COA4epaluui 3neKTpuuyeckrne KOMMOHEHTbl W
HarpeBaTe/ibHble 3/1IEMEHTbI, B BOAY 1 HE MOWTE ero nog cTpyer Boabl.

-He ponyckanTte nonagaHns BOAbl AW OPYrOn XWAKOCTW BHYTPb npubopa, utobbl
NpefoTBpPaTUTb NOPAXKeHNEe INEeKTPUUECKNM TOKOM.

-Bcerga nomewante MHrpeaneHTbl gns >Xapku B KOP3UHY, yTObObI OHW He conpmnkacanncb
C HarpeBartejibHbIMIW 3/1eMeHTaMW.

-He 3aKkpbiBariTe 0TBEPCTMA 415 BXOAA U BbiX04a BO34yxa BO BpeMs paboTel npubopa.
-He 3anonHsanTe yalwy Mac/iioM, Tak Kak 3TO MOXKeT C034aTb NOXKAPHYH OMacHOCTb.
-Hukorga He npunkacamTecb K BHyTpeHHewn yacty npubopa Bo BpeMs ero paboTsbl.
-Temnepatypa AOCTYMNHbIX MOBEPXHOCTeN MOXeT 6biTb BbICOKOM BO Bpemsi paboThbl
npnbopa.

NPEAYNPEXAEHWNE

-YbeanTtecb, UTO HaNps>KeHne, ykazaHHoe Ha Nnpubope, COOTBETCTBYET HAMPSXEHMNIO B
MEeCTHOW ceTw.

-He ncnoneb3yinte npmnbop, ecnv ecTb NOBPEXLEHNS BU/IKW, CETEBOTO LUHYPA UK APYrnx
yacTten.

-He obpawantecb K Heyrno/IHOMOUYEHHbIM NNLAM  Aas 3aMeHbl WAN  pPeMOoHTa
NOBPEX4EHHOrO CETEBOTO LLHYpPaA.

-[lepXXnTe ceTeBo WHYp noganblue oT ropsYnx NoBEPXHOCTEN.

-He Bknouante nprbop B po3eTKy 1 He ynpaBnsnTe rnaHesbio yNpaBneHnss MOKpbIMU
pyKamm.
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-He ctaBbTe Npubop BAMOTHYO K CTEHe uan Apyrmm npmbopam. OctaBeTe He MeHee 10
CM CBODOOAHOro NPOCTpaHcTBa c3agm n no 6okam n 10 cM cBoH6OAHOIO NPOCTPAHCTBA Haf,
npnbéopom.

-He knagnte Hnuero Ha npnbop.

-He ncnonb3yiite Nprnbop Ang Kaknx-nmbo apyrnx Luenemn, Kpome onncaHHbIX B SAHHOM
PYKOBOACTBE.

-He octaBnante npnbop pabotatowmm 6e3 npncmotpa.

-Bo Bpemsi paboTbl BO3AYLUHOW PUTIOPHULbBI 4Yepe3 OTBEpPCTMS BbIXO4a BO34yXa
BblgenseTcs ropsaunii nap. epxurte pykn n nnuo Ha 6e3onacHoM paccTossHUM OT napa u
OTBEPCTU BbIXO4a BO3A4yXa.

-Takke 6yabTe OCTOPOXHbI C TOPSYMM NAapOM N BO34YXOM, KOrga BblHMMaeTe Jyally u3
npmnbopa.

-Jllobble fOCTyNHble MOBEPXHOCTU MOTyT CTaTb rOpsuYMMN BO BpeMs MCMNONb30BAHUS
(Pnc.2).

-HemegneHHo oTkAounTe NPMBOP OT CeTN, eCain Bbl YBUANTE TEMHbIV AbIM, BbIXOLALLMNIA
n3 npubopa. LoxanTecb NpeKkpalleHns BblAeneHns gbiMa, npexge 4vyem BblHUMATb
vawy n3 npmnbopa.

OCTOpPOXHO

-Ybeautecb, 4to npmbop yCTaHOB/EH HA FOPU3OHTANIbHOW, POBHOW W YCTOWUMNBOW
MOBEepPXHOCTN.

-JT0T I'IpVI60p npegHa3sHauveH TONbKO ANd AOMALUHero ncnosib3oBaHnda. OH MOXeT He
nogxoanTtb ona 6e30nacHoOro NCNonb30BaHWA B TAKNX yCnoBundx, Kak KyxXHW nepcoHarsnia,
CbeprI, MOTenn N Apyrne Hexunble nomMeweHund. OH Takke He npepgHasHaueH gng
NCNONb30BAHNS KAMEHTaMW B OTenax, MOTensX, rocTeBblX AoMax Tuna "nocrtenb wu
BaBTpaK" N OPYTNX XXNbIX MOMELLEHNAX.

-Echn npmnbop ncnonblyetcs HeHagsexawnm obpasom, B nNpodecCnoHanbHbIX NAW
nonynpoceccnoHanbHbIX LLensx Nan He B COOTBETCTBMM C MHCTPYKL MM B PYKOBOACTBE
Nnonb30oBaTens, rapaHTNs CTaHOBUTCA HELEeNCTBUTENbHOM, N Mbl MOXeM O0TKa3aTbCa OT
ntbon OTBETCTBEHHOCTN 3@ NPUUYNHEHHbIN yulepb.

-Bcerga otkntouanTe npnbop OT cetn, KOraa OH He NCNOob3yeTcs.

-Mpnbopy Tpebyetca NnpnmepHO 30 MUHYT, UTOBbLI OCTbITb 40 Be3onacHoW TemMmnepaTypsol
AN5 MPMKOCHOBEHMS K PYUKaM NN OUNCTKW.

Hepen nepBbiMm NCNOoJib3oBaHNEM
1. Ypanute BCe yrnakoBOYHble MaTepuransi.
2. Yoanute BCe HaKNenkn nam sTMKeTkn ¢ npmnbopa.

3. TwaTtenbHO BbIMOWTE XAPOMPOUHYK Tapenky (MoaaoH) M yawy ropsiuenn BoAOW,
CpeAcTBOM A1 MbITbst NOCYAbl N HeabpasnBHON rybKon.

4. MNpoTpuTe BHYTPEHHIOK N BHELLHIOK YacTh Npnbopa BNaXKHOM TKAHbIO.

3T0 opuTopHMLA 6e3 macna, paboTatoLias Ha ropsuemM Bo3gyxe. He HaNnoNHANTe yually
MaC/IOM VN XNPOM L19 XKAPKW HAMPSMYHO.
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MpumeuvaHune:Korga Bawa Bo3gyLHasa hpuTIOpHULLA HarpeBaeTcs B NepBbiii pas, oHa
MOXeT BblgenaTb JNerknin AbiM - AW 3anax. 3TO HOPMAaJAbHO [N  MHOMMX
HarpeBaTe/ibHbIX NPU60POB. 3TO He BANSEeT Ha 6e3onacHOCTb Bawlero npmnbopa.

NMoaroroBKa K NCNOJIb30BAaHUNIO

1. YctaHoBUTe Npnbop Ha YCTONYMBYH, TOPN30OHTA/IbHYH N POBHYIO MOBEPXHOCTb.
He ctaBbTe Npnbop Ha NOBEPXHOCTU, He YCTONUMBbIE K Harpesy.

2. NMomecTnTe XXaponpouHyk Tapenky (nogaoH) B uawy (Puc.4).
He HanonHsanTe yawy Maciom nnav nbom JpPyrom XNAKoCcTbio.

He Knapgunte HNUero Ha NPMGoP, 3TO HAPYLINT LUPKYNALNIO BO3AyXa U NOBUSAET Ha
pe3ynbLTaT XKapKn ropaumm Bo3gyxom.

UCMNMOJIb3OBAHUE NMPUBOPA

dpuTOpHMLUA 6e3 Macaia MOXKeT NPUroTOBUTb LLUVPOKNIA aCCOPTUMEHT MPOAYKTOB.
MpurotoBneHne ropsunm BO3QyXOM

1. MNMoaknunTe ceTeByto BUJIKY K 3a3eMJIEHHON po3eTkKe.

2. AKKYpaTHO BbiTalnTe yally 13 Bo3ayLHown oputiopHmubl (Pnc.3).

3. NMomecTnTe nHrpeguneHTol B ually (Pnc.4).

4. 3aaBuUHbTe yaly 06paTHO B BO3AYLUHYO dpuTopHULY (Prc.5).06patnte BHUMAaHne
Ha HeobXOAMMOCTb AKKYPATHOIO COBMELLEeHNA C HamnpasAswowymmu B Kopnyce

dbpuTIOPHULbI.

Hukorga He ncnonb3synte yawy 6e3 yctaHOB/IeHHOW B Hee XXaponpoyHoW Tapenku
(noppoHa).

OcTOopOoXHO: He npukacanltecb K uyalle BO BpeMsl MCMNO/b30BaHUS U HeKoTopoe
BPeMs Moc/sie, Tak Kak OHa CTAHOBUTCA OUYeHb ropsueii. [epXxuTte uyawy ToNbKO 3a

PYUKy.
5. Onpepennte Heobxoanmoe BPeMsi MPUrOTOBJIEHNS AN NHrpegneHTa (CM. pasgen
"HacTtponkun" B 3TOW rnase).

6. HekoTopble wWHrpeaneHTbl TPebyT BCTPSAXMBAHUS HA CepeaviHe BPEMEHN
npurotoBneHnsa (cm. pasgen "Hactponkn" B 3ToW raBe). Ytobbl BCTPSAXHYTb
VHTpeguneHTbl, BbITallmTe ually n3 npmnbopa 3a pyyky 1 BCTPSAXHUTE ee. 3aTeM 3a4BUNHbTE
yally obpaTtHO B hpuTopHNLLY.

OCTOpOXKHO: He HaXXnmante KHOMKY Ha pyuke BO Bpems BCTpaxuBaHus. (Puc.3)

CoBeT: YT06bl YyMEHbLUNTb BEC, Bbl MOXETE BbiHYTb KOP3UHY M3 YalUn N BCTPSXNBATb
TONIbKO KOP3WHYy. [Nng 3TOro BbiTawmte yawy un3 npubopa, NocTaBbTe ee Ha
TEPMOCTOVIKYHO MOBEPXHOCTb, HAXMUTE KHOMKY Ha Pyuyke N MOAHVMUTE KOP3WNHY M3
yawn.

CoBeT: Ecnn Bbl YCTAHOBUTE TaliMep Ha MOMOBWMHY BPEMEHW MPUTroTOBMEHWUS, Bbl
YC/bILLINTE 3BYKOBOW CUTHAN TaliMepa, Koraa HY»KHO BCTPSXHYTb MHIpeaneHTbl. OgHako
3TO 03HAuaeT, YTo BaM MPUAETCS CHOBA YCTAHOBWTb TalMep Ha OCTaBlLUeecs BpeMms
NPUTOTOBAEHNSA NMOC/e BCTPAXNBAHWS.
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7. Korga Bbl YC/AblWWTE 3BYKOBOM CWUrHaA TallMepa, YCTAaHOB/IEHHOE Bpems
NPWroTOBEHNA NCTEK/O. BbiTalwmTe yally 1u3 nprbopa.

MpumeuaHmne: Bbl TakKKe MOXeTe BbIKIHUYNTb Npubop BpyuHyk. Ona 3TOro
yCTaHOBUTe BpeMd Ha 1.

CoBeT: Bbl MOXeTe perynmpoBaTtb TeMmneparypy Wan BpeMms Mo CBOeMY BKyCy BO
BpeMs MCNo/ib30BaHWSA. Balum HAaCTPOWKN COXPaHATCA npyuMepHo 10 MUHYT Nocse Toro,
KaK Bbl BbITalLMTe yally 13 Kopnyca.

8. MNpoBepbTe, rOTOBbI NV HIPEAVEHTbI.

ECNn MHIpegneHThl elle He roToBbl, MPOCTO 3aA4BMHLTE Ually obpaTtHo B npubop n
YyCTAHOBUTE TaiMep Ha HECKOJIbKO AOMO/THUTENbHbIX MAHYT.

9. Y106bl M3BNEUb NHrpeaneHTbl (Hanpumep, Kaptodens dpn), BbiTawmMTe yawy wus
BO3AYLLUHOW (QPUTIOPHULbI N MOCTaBbTe €e Ha TMOACTaBKy WAN TepMOCTONKYH
NOBEPXHOCTb.

He nepeBopauuBaiTte XXaponpouHyo Tapenky (NogaoH) BBepxX AHOM, MOKa OHa eule
NnpUKpenseHa K yalle, Tak Kak nobon n3nnwek macna, CKonuBLINNCA Ha AHe Yyalun,
BbiTeUeT Ha NHIPeanNeHThbl.

Yawa u WHrpegueHTtbl ropsuve. B 3aBMCMMOCTM OT TWNA WHIPEeAWEHTOB BO
hpuTIOPHMLE, N3 YALL MOXET BbIXOAUTb Nap.

10. BbICbINbTE COAEPXKMMOE KOP3UHbI B MUCKY U HA TapPeskKy.

11. Korga ogHa nopuwvs MHrpegueHToB roToBa, BO34yLHAs hpuUTIOpHMLAE MIHOBEHHO
rotToBa K NpUroToBAeHMIO CefytoLlein nopumnn.

MHCTPYKLUA NO NAHEJIN YINIPABJIEHUA

Kaptodensb dppn Kpbinbiwku rpunb Kypuua

Pa3moposka

NHCTPYKLMK NO 3KCcnyaTaunn:
1.B BbIK/IIOYEHHOM COCTOSIHUM BCS NaHe b ANCNAes HeakTMBHa (UuepHas).

2.Mocne nogaun NUTAHNSA NHONKALNS 3aropaeTcs NOAHOCTbIO Ha 2 CeKyHAbl, 1 Nnpnbop
nepexogunT B pexnM roToBHOCTU: LBeTHas 061acTb KHOMOK rOpvT NOJSIHOCTbLIO, 06nacTb
KHOMOK yrpaB/ieHnsa ropuT NOIHOCTbIO, 06/1aCTb COCTOSAHMSA oTobpaxaer "-- --".

3.Ecnn B pexnme roTOBHOCTW He MPOon3BOANTCSA onepauuni B TeueHne 5 MnHyT, npnbop
nepexognT B Pexunm oxungaHusa: uBeTHas 061acTb KHOMOK: MOMHOCTbD HEAKTVBHA;
o6n1acTb KHOMOK yNpaBneHns NogCcBeunBatoTcsa ToNbKo "SleBas yawa" un "MpaBas uawa";
o6n1acTb COCTOAHMUSA: -- --.
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4.B pexume TrOTOBHOCTM nNpu Haxatmnm "/leeas wuawa" "MpaBas uawa" wan
"CMHXpPOHM3auUMsa Yall", COOTBETCTBYHOLLLAA KHOMKAa byaet MuraTb, yKasblBasi Ha Belbop, 1
OAHOBpPeMeHHO bypeT muratb "88:88" cneBa mnu "88:88" cnpaBa; HaxmuTte 3HAUOK
YHKLMNOHANbHON KHOMKM B LLBETHOW 06n1acTy nocepeanHe, 3HA4Y0K MUTAET, OCTa/lbHble
3HAUKN TOPAT MOCTOSIHHO; 0O6nactb cocTosiHMA oTobpakaeT COOTBETCTBYHOLLME
npenycTaHoB/EHHblE NapaMeTpbl;

MpnMeuaHune: B pexnMe roTOBHOCTWU, €C/IN CHauana BbibpaHa KHOMKAa B LBETHON
obnacTn nocepepnHe, No yMoA4YaHNIO aKTUBNPYETCA COCTOAAHWE NIeBOW Yaluu, TO ecTb
MmuratoT "JleBas yawa" n "88:88" neBoil uawun.

5.B pexnme oxungaHus Haxmute "Jleeaa uawa" mnm "MpaBag uawa", utobbl BONTM B
peXnM roToOBHOCTN.

6.Mocne Bblbopa (UYHKLMN MapaMeTpbl MOXHO PerynpoBaTb C MOMOLLbK KHOMOK

BpemeHn "+" "-" Temnepatypbl "+" "-";

MpumeuaHmne: NepBaa onepauns, He BbINO/IHEHHASA B TEKYLL,EM COCTOSAHNN, ABNsETCA
nepeknueHnem, n Bpems otobpakaetcs uepes 5 cekyHga,

7.Nocne BblbOpa mnapameTpoB Haxmute "Crapt" png Hauvana npuroToBieHus.
CooTBeTcTBYHOWME MHOMKATOPbl "JleBasa uvawa", "MpaBaa uvawa" n "CMHXpOHM3aLus
yaw" otobpaxkarT KpacHoe MuraHme n uyepes 5 CeKyHA CTAHOBSATCA MOCTOSIHHO
KPACHbIMU;

8.Mocne npurotoBneHns BblbpaHHble 3HAUKM B LBETHOW 06/1aCT KHOMOK HAUHYyT
"oblwate’  (Mepuatb € 3MEeKToOM  AbIXaHus), OCTalbHble 3HAUKW  CTaHYT
rnosynpo3payHbiMun, BpemMs 1 Temnepartypa B 06/1actn coctossHUS byayT oTobpaxartbcs
rnonepemMeHHO, aBTOMAaTUUYeCKN MNepekntouascb Kaxable 5 cekyHA. B obnactm KHoOMok
ynpaBieHns TONbKO BblbpaHHble KHOMKW "/leBas uawa", "MpaBasg uyawa" wan
"CNHXpOHM3aUNMa Yaw" byayT KpacHbIMW, OCTanbHble ByayT CBETUTLCA BebiM.

MpnmeuvaHmne: OTobpakeHNe BpeMeHn n TeMnepartypbl B 0671aCT COCTOAHWSA /1eBOW
M NPaBOW yall AOMKHO CMHXPOHHO uepepoBaThCs.

9.Bo BpeMs MpPUroTOBAEHUS HAXMUTe KHOMKWM BpemeHwu "+" "-" Ttemnepatypbl "+" "-",
yTobbl OTpEeryNnpoBaTb COOTBETCTBYlOLWME MapaMeTpbl; [lepBas onepauus, He
BbIMNOJIHEHHASA B TEKYLLLEM COCTOSIHUW, IBASIETCA NepPeK/toUeHneM.

10.Korga neBas v npaBas 4Yalln rotoBAT OAHOBPEMEHHO, HaXXMuTe KHOMKy "JleBas
yawa", KHonka "/leBas uawa" cTaHeT KPacHOW N HAYHEeT MUTaTb, 3HAUOK peXxnma neBon
yawmn B uBeTHOW obnactn KHonok byaet "AblwaTk", ocTanbHble byayT HeEAKTUBHbI, uepes
5 cekyHp oTobpakeHme BepHeTCs B MCXOO4HOe cocTossHue. Haxkatme "MpaBas yawa'
paboTaeT aHanornMyHo (3To TONbKO 419 MPOCMOTPA, B KAKOM (PYHKLMOHANBHOM pexnme
HaxoguTca neBas MW Npaeas yawa).

11.L4BeTHaa 06/1acTb KHOMOK HEe MOXKEeT ObITb NCMO/Ib30BAHA BO BPeMsl MPUTrOTOBJIEHMS.

12./13BNneyeHne yawin Bo Bpems NpurotossieHns. Obnactb gncnnes CoOoTBeTCTBYOLLEN
vawmn otobpaxaet "OPEN" (OTKPbITO), Bpemsi oCTaHaB/AMBAET OTCUET, COOTBETCTBYOLLNN
HarpeB npekpawaeTcs, BEHTUAATOP OCTaHaBAMBAaeTCs C 3agepXkon 10 cekyHpg. Moka
yawa He byget BcTaBsieHa o6paTHO, 1 Npnbop He HauHeT paboTaTe HOPMasnbHO.

p N
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13.Mpw Bbibope "CUHXpPOHM3aUWa Yal" neBas n NpaBas Yalluu NCrob3yoT OANHAKOBbI
pexunm pabotbl, 061acT COCTOAHMA NEBON 1 NPABON yall OTOBpaXKatTcsd CUMHXPOHHO,
cogep)kaHme NAEeHTNUYHO, KHOMKW BpeMeHn 1 TemnepaTypbl 419 N1eBOoV N NpaBon yall
MOTyT perynmpoBaTb NapameTpsbl.

T14.locne 3aBepLlieHna NpUrotoBaeHna 3yMmmMmep noaact 5 CUrHanoB, 1 Kaxable 5 MUHYT
3ymmep OypeTr nogaBaTtb euie 5 CurHanoB, MOBTOPSS 3TO 3 pasa, 3HAYO0K pexumMma
COOTBETCTBYHOLEN Yalln HauHeT "gblwaTtk' (Nnepenger B pPexmm  MepuaHus),
cooTBeTcTBYyOWas obnactb coctosHua  bygetr oTtobpaxate "END" (KOHEL),
COOTBETCTBYHOLAA KHOMKa uyawwn bypgetr murate 6enbiMm (ykasblBas Ha BbibpaHHoe
cocTosHme). Mocne n3BneyeHnss COOTBETCTBYIOLLEN YaLLW NN Ha)XaTusa Nt0B0on KHOMKK
3ymMmMep OCTaHOBWTCS, U COOTBETCTBYHOLWMNI NHTEePdEenCc BEpHETCS B PEXXNM rOTOBHOCTW.
Echn nonb3oBartesib He BbIMOMAHUT HUKAKUX AeWCTBUA, 3ymMMep MNoAact cuUrHan B
nocnegHnn pas, 1 COOTBETCTBYKOLLMA 3KpaH AaBTOMATMUECKN BEPHETCS B peXnm
rOTOBHOCTW.

Mpunmep: JleBas vaiwia rotoBuT Kaptodeno ¢pu, npaBas yawla rotToBUT KypuHblie
KPbINbILWKA OAHOBPEMEHHO, N sieBasl uyalla 3akoHuwuia nepBol. B 3TOT MOMeHT
COCTOsiHNe neBon yawmn otobpakaetca Kak "END", s3ymmep nogaert curHan, 3Hauok
"Kaptocen cdpu" HaumHaer muratb, 3HAUOK "KypuHble KpbIbIWKN" npoaomKaer
"nbilaTk", @ KHoMKa "/leBas 4yawa" craHoBuTca 6enom n muraet. Korga nesas yaiwla
N3B/IEKAeTCHA NN HaXXKnMaeTcs Ntobas KHomnKa, 3ymmep 0CTaHaB/IMBAETCA, I COCTOsIHME
neBON yawn otobpakaercs Kak "-- --". B 3TOT MOMEHT B LBeTHON 06/1acT KHOMOK
TONbKO "KypuHble KpblbIWKN" "gbiwaT", ocTasibHble HeaKTUBHbI.

15.Mocne 3aBeplUeHUss MNPUrOTOB/IEHNS COOTBETCTBYIOLIMIA HArpeB Mpekpaliaercs,
BEHTUNATOP OCTaHaBnMBaeTcs uepe3 10 cekyHA, neBas v nNpaBas yalln HaxoasTcs B
peXrnme roTOBHOCTU, Yepes 5 MUHYT MPUBop NepexoanT B PeXnM OXK1AAHNS.

16./13BNneyeHne yaliv npnocTaHaBAnBaeT paboTy, cneuyanbHOM KHOMKN nay3bl HeT.

17.B pexnme oXnpaHnga n3BsedyeHne yawnm UM ee OTCYTCTBME He MeHAeT COCTosHue
ancnnes.

18.B pexxnme roTOBHOCTV M3BMEYEHME YAl UK ee OTCYTCTBME NMPUBOAUT K TOMY, UTO
ob6n1acTb COCTOSIHUSA gucnjes Ha COOTBETCTByHLWeNn no3nuynnm otobpaxaetr "OPEN" wn
MWraer.

19.MepeBepHYTb: HeKoTopblie peXxunmbl NMMerT 3Ty NOoACKa3Ky. Korga BpemMsa A4OCTUTHeT
NMONIOBMHbI YCTAHOB/MIEHHOrO BpeMeHW, B 06nactn coctosaHWs gucnaes muraet
"MEPEBEPHYTbL", 3ymmep nogaer 3 curHana. B 310 Bpemss nporpamma paboTtaer
HopManbHo. Mpn n3eBneyeHU cooTBeTcTByOWen yawn "MEPEBEPHYTL" racHet. Mocne
MOBTOPHOW YCTAHOBKM Yalln nporpamMmma npogosmkaeTr paboty. Ecim nonb3oBatenb He
BbIMNOMHNT AencTBMe nocne HanoMWHaHWs nepeBepHyTb, "MEPEBEPHYTL" 6yger
NPogo/HKaTb MuUrate, a rMporpamMma HarpeBa 6yger pabotatb HOpPManbHO A0
3aBepLueHwus.

20.PexxnuMbl C nopgckaskon nepeBepHyTb: "Kaptodeno pun", "KypunHbie KpblabiwKn',
"KapeHas kypuua", "XXapeHas pbiba", "XKapkoe".

21.0TMeHa: B npouecce HACTPOWKK nMapameTpoB Haxmute "OTMeHa', uTobbl BEpPHYTb
NHTephenc TeKkylien ualnm B Pexmm roToBHOCTU. B npouecce paboTtbl cHauana
HaxxmuTte "JSleBas uawa" nam "MpaBas yawa', korga "flesas uawa" nam "MpaBas yawa"
MUTaeT, yaepxunBante 2 cekyHabl Ans oTMeHbl. COOTBETCTBYHOLWLAS yalla npekpalliaer
paboTy, COCTOSHVIe BO3BPALLLAETCA B PeXNM roTOBHOCTU. ECnn neBas nam npaeas yawa
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He BblOpaHbl, gAuTenbHoe Haxatue (2c) "OTmeHa" oTMeHseT paboty obenx uall
ogHoBpeMeHHO. COCTOsHMEe BOCCTaHABNMBAETCA 40 PeXXnMa roTOBHOCTW.

22 . DYHKUMA CNHXPOHM3ALUMN OKOHUYaHMA: MNMocne 3anycka Bblbepute MmeHo ans "/leBas
vawa" n "Mpaeas uvaw" otgenbHo. Korga Bpemsa NpUroToBNEeHMs B ABYX Jallax He
coBnapgaet, Haxmute KHonky "CMHXPOHW3AUWA OTAOESIKN", wnHonkKatop Mwuraer.
Haxxmute KHonKy "CtapT" B 3TOT MOMEHT. Yawa ¢ 6o0nbWwnm BpeMeHeM HauHeT paboTaTb.
Ha 3KpaHe uawwn C MeHbWMM BpemeHeMm oTobpaxaetrca "HOLD" (YOEPXX), n oHa
BpeMeHHO He HauunHaeT paboty. Koraa Bpems paboTtbl uawn ¢ 60nblIMM BpeMeHeM
CpaBHSETCA C BpEMeHeM yalln Ha yaepXaHun, obe uawmn HaunHawT paboTtatb BMecTe
A0 OKOHUaHWS.

23.DYyHKUMA KOMMPOBaHWA MeHto: ocse BKIUEeHNS YCTaHOBUTE MEHI0, TeMnepaTypy 1
BpeMsi 418 OAHOWM uyawmn. 3ateM Hakmute KHonky "ABOWHOW MPWFOTOBUTENL" ,
NHANKATOP Muraet. O4HOBPEMEHHO Apyras yalla (eLle He HaCTPOeHHas) ycTaHaBNnBaeT
COOTBETCTBYyHOLWEee MeHl. Haxmute KHonKy "Crapt', obe uawmnm HauvHyT paboty c
OAVNHAKOBbIM MEHHO.

24.BpemMs rotoBKn:OaHHas OyHKLNSA BKAKOUYEHAa Mo YMOMUYAHWIO BO BCEX MEHH, KpoMe
CAKE, PIZZA, DEFROST. Korga octaBLleecsd BpeMs OCTUTHEeT MOJI0OBUHbI YCTAHOB/IEHHOTO
(yctaHOBMeHHOe BpeMs AO/MKHO BbiTb = 5 MUHYT), 3yMMep NogacT 3 3BYKOBbLIX CUTHana
ANA HAaNnoOMNHAaHNA NMoJsib30Barento.

25.MepemeLlaTtb:0TobBparkaeT BpeMs, oCTaBLLeecs 40 3aBepLueHns paboThl.

HacTtpounkn
Tabnnua HyKe NOMOoXeT BaM BblbpaTb OCHOBHbIE HACTPOWKN 19 MHIPeLNeHTOB.

MpumeuaHne: Nmeiite B BUAY, UTO 3TN HACTPOMKN ABNSAKTCA OPUEHTUPOBOUHLIMMU.
MOCKONbKY WHIpeaueHTbl pPasnnyalTcs No NPoOMCXOXKAEHUIO, pasmepy, cdopme n
6peHAy, Mbl He MOXeM rapaHTMpPOBAaTb OMNTMMAJbHble HACTPOWKM AN Bawwnx
NHIpeaneHToB.

TexHonormns Rapid Air MrHoBeHHO MOBTOPHO HarpeBaeT BO34yX BHyTpu npubopa,
MoO3TOMY KpPAaTKOBpPEeMeHHOe K3B/ieyeHVe Yyally BO BpeMda >KAPKW ropaurM BO34YXOM
NMPaKkTrnyecKkn He HapyLlaeT npoL,ecc.

CoBeTbl

Menkne NHrpeaneHTbl 06bIUHO TPeBYT HEMHOIO MEHbLLEro BPEMEHM NPUTOTOBNEHMS,
yeM KpyrHbie.

bonblwee KoNMUecTBO WHrpeaneHToB TpebyeT nuwb HeMHOro 60nbllero BpemMeHu
npuUroToBJ/ieHNA, MeHblLee KonyectBO — HEMHOIO MeHblLUero.

BCcTpsiXnBaHMeE MeSIKUX WHIPeANeHTOB Ha cepeguiHe BPEMEeHW MpUroToBJIeHMS
OMTVMMU3MPYET KOHEYHbI pe3ynbTaT WU noMoraetT MNpefoTBpatUTb HepaBHOMEPHO
NPUTOTOBNIEHHbIE NHTPEANEHTHI.

[lobaBbTe HEMHOro Macna K CBeXeMy KapTogento pAns XpycTawero pesynbraTta.
06XapbTe BalUX WUHTPeaVeHTbl B BO3AYLUHOW (PPUTIOPHULIE B TEUEHMNE HECKObKUX
MWHYT nocsie gobasneHns macna.

He rotoBbTe Upe3MepHO XMPHble WHTPeANeHTbl, Takne Kak COCUCKW, B BO3AYLLUHOW
dpuTOpHULLE.
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3aKyCKn, KOTOpble MOXHO MPUIroTOBUTb B AYXOBKe, TakKe MOXHO MNPUroToBUTb B
BO34YLLUHON PpUTIOPHULLE.

OnNTUManbHOE KOMNUECTBO A/19 MPUIOTOBNEHNA XPYCTALLEro kaptodens dpu — 500
rpamm.

Vicnonb3yinTe rotoBoe Tecto 419 6bICTPOro 1 nerkoro NpuroToBaeHns hapLunpoBaHHbIX
3aKycoK. [oToBOe TeCcTo Takke TpebyeT MeHblue BPeMeHW AN MPUroTOBNEHWS, UEeM
AOMallHee.

MomecTnte OPMY 4SS BbIMNEYKN WM XKAPOMPOUHYK Mocyay B KOP3WHY BO34YLUHOWN
PpPUTIOPHMLI, ECIV Bbl XOTUTE UCAEUb TOPT AN KALW, UIN eCN Bbl XOTUTE 06XXapuTb
XpYnKne nan papLumpoBaHHble MHIPeaneHThI.

Bbl TakKe MOXeTe 1CMonb30BaTh BO3AYLWHYHO PPUTIOPHULY a8 pa3orpesa 6bawog. Ans
pa3orpeBa yctaHoBUTe TeMnepaTypy Ha 150°C Ha cpoK 40 10 MUHYT.

NorncTnKa nporpamMmmbl
Bpems Temnepatypa
MeHto no ymonvaHuio (M1H) no ymonyauuio (°C)
= N |KapTtodenb dpu
20 195
KpbUibILLKA Wb
20 190
d [Kypuua
‘ 35 200
T (Poi6a
Y 20 190
wig
M (KAPKA
‘ 10 180
®
S
g
T Muuua
=] 1 12 160
&& TopT
40 120
S |KpeBeTKu
20 180
! (TPATTD
AeRl 20 200
Pasmopo3ka
13 50

MpnMeyaHune: fo6aBbTe 3 MNHYTbl KO BpEMeHW NPUTOTOBAEHNS, eC/IN Bbl HAUNHAaeTe
)KapKy, Korga BosfylwwHas puTiopHUUa elle xonogHas. Korga obe yawwm paborator
OAHOBpPEMEHHO, YBe/InubTe BpeMs paboTbl HA 5 MUHYT.
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YUncrka

Ynctnte Nnpnbop nocsie Kaxkaoro NCnosib3oBaHMs.

Yawa v Kop3nHa C aHTUMNPUrapHbIM NOKPbITUEM. He ncnonb3yilTe metanninyeckue
KYXOHHble NMPUHAZNEXHOCTU nnn abpasnBHbie UnCTALWLME CPeacTBa AN NX OUNCTKN,
TaK Kak 3T0 MOXXeT NoBpeanTb aHTUNPUrapHoe NoKpbiTne.

1.0TKNtouUnTe Nprbop oT ceTn 1 AanTte eMy OCTbITb.
MpumeuaHmne: N3BneknTte uawy, UTobbl Bo3gyLwHasa hpnTOpHMNLA OCTbiNa BbiCTpee.
2.MpoTpuTe BHELLHIO YacTb Nprbopa BNaKHOWN TKAHbHO.

3.BoiMONTE uyawy W KOP3MHY ropsiuen BOAOWN, CPencTBOM AN MbiTbsS MOCyAbl W
Heabpa3nBHOW rybKon.

Bbl MOXeTe mMcnonb3oBatb obe3xmpuBatouwee cpencrtBo A8 YAANEHUs CTOMKNX
3arpsisHeHN .

Coset: Ecnn 3arpsAA3HeHNs NPUANNAN K KOP3VUHE UAW gHY yYalun, HanoJIHUTe yawy
ropsiuen soaon c gobasneHmnem cpeacTtBa s MbiTbsl nocyabl. loMecTuTe KOP3nNHy B
yawy n pante UM NPONNTaATbLCA NPUMepPHO 10 MMNHYT.

4.0UNCTNTe BHYTPEHHIOK YacTb Npunbopa ropsyen Bogon n HeabpasnBHOM rybkon.

5.0UNCTUTE HAarpeBaTeNibHbI 3MEMEHT UYNCTALLEN LWeTKOW, uTobbl yaanuTb OCTaTKu
N,

XpaHeHuMe

1. OTKnounTe Npnbop OT CeTn 1 aanTe emy OCTbITb.
2. YbegunTecb, UTo BCe AeTann YMNCTbIe N CyXMne.

Oxkpyxawowan cpepa

He BblibpacbiBanTe oTpabotaBwmnin npnbop BmecTte € 06blUHbIMN BbITOBbIMI OTXO4AMW.
Cpante ero B odnumanbHbli NyHKT cbopa gns nepepaboTkm. ITMM Bbl rMomoraeTe
COXPaHUTb OKPYXatoLLyto cpeqy.

FapaHTNA N o6CnyXnBaHune

Ecnu Bam TpebyeTcs cepBUC, MHPOPMAaLMA U Y BaC BO3HMKIA NpobnemMa, obpatntech
B Balll MECTHbI aBTOPW30BAHHbI CEPBUCHbIN LIEHTP.

YcTpaHeHne HencnpaBHOCTEN

Mpo6nema Bo3moxkHasa npuunHa PeweHue

l'Ipl/|6op He NOoAKJIoYeH K CeTu. BcTtaBbTe BUIKY CE€TEBOro LWHYypa
B 3a3€MJIEHHYIO PO3ETKY.

AspodpuTiopHMLA He PaboTaeT. | Bbl He ycTaHOBMAM Talimep. lNoBepHUTE pyuKy Tanmmepa Ha
HeobXxoAMmoe BpemsA MPUroToB-
neHus, ytobbl BKOYMTL Npubop.

KonnuectBo wuHrpeaneHtoB B |[omecTute B KOp3uHy Hebonb-
KOp3MHe CNWKOM 6onbluoe. Wwre Mopuun  VHTPEAUNEHTOB.
MeHbLuve nopumm obxapmrBatoT-
cA 6onee paBHOMEPHO.

YcTaHOBREeHHas TemnepaTtypa | [loBepHUTE pYyuKy perynmpoBKm
CNINLLKOM HU3KasA. TemnepaTtypbl Ha HeobxoauMyo
Temnepatypy (cm. pasgen «Ha-
CTPOWIKIY).

NHrpepgneHTbl, ObOXapeHHble BO
bpUTIOPHULE, HE FTOTOBBI.

Bpems npurotoBneHna cnnwkom | [loBepHUTe pyuky Tarimepa Ha
KopoTKoe. Heobxoaumoe BpemMs MPUroToB-
nenHusa (cm. pasgen «<HacTponkmy).
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NHrpepgmeHTbl 06>KapriBaloTca BO
bpuTIOpHULE HepaBHOMEPHO.

HekoTopble MHrpeaneHTbl HeOO-
XOOVMO BCTPAXHYTb B CepeauHe
BPEMEHM MPUroTOBNEHNA.

WHrpeguneHTbl, KOTOpble nexat
APYr Ha Apyre unun nonepek apyr
apyra (Hanpumep, KapTodenb
dpun), HeOO6XOANMO BCTPAXHYTH B
cepefviHe BPeEMEHW MPUroToBe-
HUA (cM. pasgen «<HacTponkmy»).

KapeHble 3aKyCKU He XpycTaLme,
Korga vx JOCTalT U3 GpUTIOPHK-
ubl.

Bbl ucnonb3oBann Tun 3aKycok,
npedHasHayeHHbIX Ana  npwu-
roTOoBNE€HNA B TPAAMLUMOHHOM
bpuTiIopHULLE.

Ncnonb3ynte 3aKyCckn anAa QyxoB-
KM MAN Cnerka CmaxbTe 3aKyCKu
Macsiom, 4ytobbl nonyunTb 6onee
XPYCTAWMI pe3ynbTaT.

HeBO3MOXHO NpaBWIbHO BCTa-
BWTb MNPOTVBEHDb B NPrbop.

B KOp3nHe cnmwKkom MHOro npo-
OYKTOB.

He 3anonHAnTe KOp3uHY CBepX
MaKCMManbHOro KONn4ecTBa,
yKa3aHHoro B Tabnuue Ha npepbl-

dywen cTpaHuue.

KOp3VIHa HenpaBMnbHO YCTaHOB-
JleéHa Ha NpOoTBHE

Hapgasute Ha KOP3UHY, NOKa He
yanbIWNTE WEeJTYOK.

M3 npubopa nget 6enbiii Abim.

Bbl rotosute KNPHbIE MHIpean-
€HTbI.

Ob6paTnTe BHUMaHUE, YTO TeMIe-
paTypa XOpOoLIO KOHTpONupyeTca
1 He fgomkHa npesbiwatb 180 °C
Npwu »apke »KUPHbIX NHrpeaneH-
TOB BO GppUTIOpHNMLIE.

Ha ckoBopoge Bce ellie ocTanumcb
XKVPHble OCTaTKM OT NpeaplayLie-
ro UCrosnb30BaHMA.

benbin gbiIMm BO3HMKaET 13-3a Ha-
rpeBaHus Xxunpa B Kactptone. O6s-
3aTefIbHO TLUIATENbHO OuYullanTe
CKOBOpOAy MOCne KakAaoro Wuc-
NoJsb30BaHUA.

Ceexuin kaptodenb dpu 06ka-
puBaeTca BO (pPUTIOPHULE He-
paBHOMEPHO.

Bbl He 3amouunnn KaptodenbHble
nasnioukm Kak crnefyet nepep »ap-
KOMN.

3amouunTe KapTodesnbHble nanoy-
K1 B MUCKe C BOAOW HE MeHee yem
Ha 30 MWHYT, BbIHbTE X W BbICY-
LIMTE KYXOHHbIM NMONOTEHLEM.

Bbl Mcnonb3oBanu He TOT COpT
KapTodens.

Ncnonb3ynte cBexuin Kaptodpenb
n ybegnTtecb, YTO OH OCTaeTCA
TBEPAbIM BO BPEMSA »KapPKMU.

Ceexun Kaptopenb ¢ppu He Xpy-
CTAWMN, KOrga ero AocCTalT u3

bpUTIOPHULLbI.

XpycTkocTb Kaptodena ¢pu 3a-
BMCUT OT KONMYecTBa Macna u
BOAbl B KapTodene ppu.

Y6eautecb, 4YTO Bbl TLIATENbHO
BbICYWUNN  KapTodenbHble Ma-
NOYKW, Npexae yem MOKPbIBaTb
NX MACJIOM.

Hapexbte KapTodenb Ha 6onee
TOHKME Masioyku, 4Ytobbl Mnony-
ynTb 6onee XPyCTALLYIO KOPOUKY.

[lobaBbTe HEMHOro 6osnblie Mac-
na, ytobbl NonyunTb 6onee xpy-
CTALLYIO KOPOUKY.

MpowmsBoautennb: Guangdong Oulemei Import and Export Co., Ltd.

Appec: komHaTa 301, N2 2, 3-a ynuua LWadaH, paioH baintoHb, lyaHuxoy
(3oHbI C318, C320, C322 B 3ane Q)
OdmumanbHbI CANT TOProBOro LeHTpa: www.oulemei.top.
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USER MANUAL

Read and understand this instruction manual thoroughly before
using the product. It contains important information for your
safety as well as operating and maintenance advice
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Please read this manual carefully before you use the appliance and save it for future
reference.

SAVE THESE INSTRUCTIONS

This appliance is not intended to be used in household and similar applications such as:
- staff kitchen areas in shops, offices and other working environments;

- farm houses;

- by clients in hotels, motels and other residential type environments;

- bed and breakfast type environments.

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed

including the following:

1. Read all instructions.

2. Do not touch hot surfaces.

3. To protect against electric shock do not immerse cord, plugs, or base in water or other

liquid.

4. WARNING: This electrical appliance contains a heating function. Surfaces, also different

than the functional surfaces, can develop high temperatures. Since temperatures are

differently perceived by different persons, this equipment shall be used with CAUTION. The
equipment shall be touch only at intended handles and gripping surfaces, and use heat
protection like gloves or similar. Surfaces other than intended gripping surfaces shall get
sufficiently time to the cool down before getting touched.

5. Unplug from outlet when not in use and before cleaning. Allow to cool before putting on

or

taking off parts.

6. Type Y:If the supply cord is damaged, it must be replaced by the manufacturer, its

service  agent or similarly qualified persons in order to avoid a hazard.

7. The use of accessory attachments not recommended by the appliance manufacturer

may

cause injuries.

8. Do not use outdoors

9. Do not let cord hang over edge of table or counter, or touch hot surfaces.

10. Do not place on or near a hot gas or electric burner, or in a heated oven.

11. Extreme caution must be used when moving an appliance containing hot oil or other hot
liquids.

12. Always attach plug to appliance first, then plug cord in the wall outlet. To disconnect,
turn any control to "off," then remove plug from wall outlet.

13. Do not use appliance for other than intended use.

14. This appliance can be used by children aged from 8 years and above and 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. Children shall not play with the
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appliance. Cleaning and user maintenance shall not be made by children unless they
are old than 8 and supervised.

15. Keep the appliance and its cord out of reach of children less than 8 years.

16. The appliances are not intended to be operated by means of an external timer or
separate remote-control system.

INTRODUCTION

This all now Hot-air fryer provides an easy and healthy way of preparing your favorite
ingredients. By using hot rapid air circulation and a top grill, it is able to make numerous
dishes. The best part is that the Hot-air fryer heats food at all directions and most of the
ingredients do not need any oil.

TECHNICAL DATA:

----- Voltage:220-240V~50Hz/60Hz

----- Wattage:2800 Watts

----- Capacity of basket:6.0+6.0Litre
----- Adjustable temperature:50°C-200°C
----- Timer (0-60min)

GENERAL DESCRIPTION (Fig.1)

1. Control panel 2. Basket handle

3. Pot 4. Main housing

5.Air outlet 6. Main cord(Electrical cord)
7.Fried plate
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Important

Danger

-This appliance can be used by children aged from 8 years and above and 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. Children shall not play with the appliance.
Cleaning and user maintenance shall not be made by children unless they are older than 8
and supervised.

-Keep the appliance and its cord out of reach of children less than 8 years.

-Never immerse the housing, which contains electrical components and the heating
elements, in water nor rinse it under the tap.

-Do not let any water or other liquid enter the appliance to prevent electric shock.

-Always put the ingredients to be fried in the basket, to prevent it from coming into contact
with the heating elements.

-Do not cover the air inlet and the air outer openings while the appliance is operating.

-Do not fill the pot with oil as this may cause a fire hazard.

<« 4 >
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-Never touch the inside of the appliance while it is operating.
The temperature of accessible surfaces may be high when the appliance is operating

WARNING

- Check if the voltage indicated on the appliance fits the local mains voltage.

- Do not use the appliance if there is any damage on plug, mains cord or other parts.

- Do not go to any unauthorized person to replace or fix damaged main cord.

- Keep the mains cord away from hot surfaces.

- Do not plug in the appliance or operate the control panel with wet hands..

- Do not place the appliance against a wall or against other appliances. Leave at least 10cm
free space on the back and sides and 10cm free space above the appliance.
Do not place anything on top of the appliance.

- Do not use the appliance for any other purpose than described in this manual.

- Do not let the appliance operate unattended.

- During hot air frying, hot steam is released through the air outlet openings, Keep your
hands and face at a safe distance from the steam and from the air outlet openings.
Also be careful of hot steam and air when you remove the pot from the appliance.

-Any accessible surfaces may become hot during use (Fig.2)

- Immediately unplug the appliance if you see dark smoke coming out of the appliance. Wait

for the smoke emission to stop before you remove the pot from the appliance.

Caution

- Ensure the appliance in placed on a horizontal, even and stable surface.

- This appliance is designed for household use only. It may not suitable to be safely used in
environments such as staff kitchens, farms, motels, and other non-residential
environments. Nor is it intended to be used by clients in hotels, motels, bed and
breakfasts and other residential environments.

- If the appliance is used improperly or for professional or semi-professional purposes or it
is not used according to the instructions in the user manual, the guarantee becomes
invalid and we could refuse any liability for damage caused.

-Always unplug the appliance while not using.

-The appliance needs approximately 30 minutes to cool down for handle or cleaning safely.

Before first use

1. Remove all packaging materials.

2. Remove any stickers or labels from the appliance .

3. thoroughly clean the fried plate and pot with hot water, some washing-up liquid and a
non-abrasive sponge.

4. Wipe inside and outside of the appliance with a moist cloth.

This is an oil-free fryer that works on hot air, Do not fill the pot with oil or frying fat

directly.

Notice: When your air fryer is heated for the first time, it may emit slight smoke or
odor. This is normal with many heating appliances. This does not affect the safety of
your appliance.
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Preparing for use

1 Place the appliance on a stable, horizontal and even surface.
Do not place the appliance on non-heat-resistant surface.
2 Place the fried plate in the pot (Fig.4).
Do not fill the pot with oil or any other liquid.
Do not put anything on top of the appliance, the airflow will be disrupted and
affects the hot air frying resuilt.

USING THE APPLIANCE

The oil-free can prepare a large range of ingredients.
Hot air frying

1. Connect the mains plug into an earthed wall socket.
2. Carefully pull the pot out of the Hot-air fryer (Fig.3)
3. Put the ingredients in the po. (Fig.4)
4. Slide the pot back into the Hot-air fryer (Fig 5)
Noting to carefully align with the guides in the body of the fryer.
Never use the pot without the Fried plate in it.

Caution: Do not touch the pot during and some time after use, as it gets very hot.
Only hold the pot by the handle.

5.Determine the required preparation time for the ingredient ( see section ‘Settings’ in this
chapter).

6.Some ingredients require shaking halfway through the preparation time (see section
“Settings” in this chapter). To shake the ingredients, pull the pot out of the appliance by the
handle and shake it. Then slide the pot back into the air fryer

caution: Do not press the button the handle during shaking. (Fig.3)

Tip: To reduce the weight, you can remove the basket from the pot and shake the basket
only. To do so, pull the pot out of the appliance, place it on a heat-resistant surface and
press the button of handle. and lift the basket out of the pot
Tip: If you set the timer to half the preparation time, you hear the timer buzzer when you
have to shake the ingredients. However, this means that you have to set the timer again
to the remaining preparation time after shaking.

7. When you hear the timer buzzer, the set preparation time has elapsed. Pull the pot out of
the appliance
Note: You can also switch off the appliance manually. To do this, set the time to 1.
Tip: You can adjust temperature or time according to your taste during use. Your settings
will be kept for about 10 mins after you pull the pot out of the body.

8. Check if the ingredients are ready.
If the ingredients are not ready yet, simply slide the pot back into the appliance and set
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the timer to a few extra minutes.
9. To remove ingredients (e.g. fries), pull the pot out of the Hot-air fryer and place it on
trial framework, Do not turn the Fried plate upside down with the pot still attached
to it, as any excess oil that has collected on the bottom of the pot will leak onto
the ingredients.

the pot and the ingredients are hot. Depending on the type of the ingredients in
the air fryer, steam may escape from the pot.

10. Empty the basket into a bowl or onto a plate.

11. When a batch of ingredients is ready, the Hot-air fryer is instantly ready for preparing
another batch.

CONTROL PANEL INSTRUCTIONS

\? i T }q “7,-
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Operation Instructions:

1. In the shutdown state, the entire display panel is black.

2. After the power is powered on, the light is fully on for 2s, and the preparation mode is
entered: the color button area is fully on, the button area is fully on, and the status area
displays "-- --";

3. If there is no operation in the ready mode for 5 minutes, enter the standby mode: color
button area: all black; The button area only lights up "left pot" and "right pot"; Status display
area: -- --.

4. In preparation mode, click "left pot", "right pot" or "double pot synchronization", the
corresponding button will blink, indicating that it has been selected, and the corresponding
"88:88" on the left or "88:88" on the right will blink simultaneously; Click the function button
icon in the middle color button area, the icon flashes, and the other ICONS are steady on;
The status display area displays the corresponding preset parameters;

Note: In preparation mode, if the middle color button is selected first, the default is the left
pan state, that is, the "left pan" and the left pan "88:88" blink
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5. In standby mode, click "left pan" and "right pan" to enter the ready mode

6, After selecting the function, you can adjust the parameters by time "+" "-", temperature
ll+ll ll_ll.

Note: The first operation that is not performed in the current state is switchover, and the
time is displayed after 5s

7. After selecting the parameters, click "Start" to start cooking. The corresponding "left pot",
"right pot" and "double pot synchronization" display red flashing, and turn red after 5S;

8. After cooking, the pictures selected in the color button area will become breathing display
(the mode of the left and right POTS will be displayed at the same time), the rest of the
pictures will be semi-dark, the time and temperature in the status display area will be
displayed alternately, and the switch will be automatic every 5s. In the button area, only the
selected "left pot", "right pot" or "double pot synchronization" keys will be red, and the rest
will be bright white.

Note: The time and temperature display in the status display area of the left and right POTS
should be synchronized alternately

9, during the cooking process, click the time "+" "-", temperature "+" "-" to adjust the
corresponding parameters; The first operation that is not in the current state is switching.

10. When the left and right POTS are cooking together, click the "left pot" button, the "left
pot" button turns red and flashes, the picture of the left pot mode in the color button area is
breathing, the rest is dark, return after 5s, click the right pot logic is the same (this is only to
see which function mode the left and right pot is)

11. The color button area cannot be operated during cooking

12. Pull out the fryer in the middle of cooking. The display area of the corresponding pan
displays "OPEN?", the time stops counting down, the corresponding heating stops, and the
fan stops after 10s delay. Until the pan is re-inserted and the machine begins to operate
normally

13, choose double pot synchronization, that is, the left and right pot use the same mode of
operation, the left and right status display area synchronous display, the content is
consistent, the left and right time and temperature buttons can be adjusted parameters

14. After cooking, the buzzer will prompt 5 sounds, and every 5 minutes, the buzzer will
prompt 5 sounds again, repeated 3 times, the mode picture of the corresponding pot will
breathe into flashing, the corresponding state area will display "END", the corresponding
pot key will flash white (indicating the selected state), after taking out the corresponding pot
or pressing any key, the buzzer will stop, and the corresponding interface will return to the
ready mode. If the user does not perform any operation, the buzzer prompts for the last
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time, and the corresponding screen automatically returns to the ready mode.
Example:

The left pot of French fries and the right pot of chicken wings are cooked at the same time,
and the left pot is finished first. At this time, the status of the left pot is displayed as "END",
and the buzzer alerts, the "French fries" becomes blinking, the "chicken wings" is still
breathing, and the button of the "left pot" becomes white and blinking. When the left pot is
removed or any key is pressed, the buzzer stops and the status of the left pot is displayed
as "----". At this time, the color key area only "chicken wings" breathe, and the rest are
semi-dark.

15. After cooking is completed, the corresponding heating stops, the fan stops 10 seconds
later, the left and right POTS are in the ready mode, and the standby mode is entered after
5 minutes.

16. take out the pot is suspended, there is no special pause button

17. In standby mode, take out the pot body or do not install the pot body, and the display
status area does not change

18. In the preparation mode, remove the pot body or do not install the pot body, and the pot
display status area at the corresponding position displays "OPEN" and blinks

19. Turn over: Some modes have this prompt, when the time runs to half of the set time, the
display status area "flip" flashes, the buzzer reminds 3 sounds, during which the program
runs normally, when the corresponding pot is taken out, the "flip" is off, after reloading the
pot, the program continues to run, if the user does not operate after reminding the flip, the
"flip" will keep blinking, and the heating program will run normally until the end.

20. with the mode of turning tips "chips", "chicken wings", "roast chicken", "roast fish",
"roast meat"

21. Cancel: In the process of parameter setting, click "Cancel" to restore the interface of the
current pot to the ready mode. In the process of running, click "left pot" or "right pot" first,
when the "left pot" or "right pot" flickers, long press 2s to cancel, the corresponding pot
stops working, and the state returns to the ready mode. If the left pot or right pot is not
selected, directly long press 2s to cancel, the left and right POTS will stop working at the
same time. The status is restored to Ready mode.

22. Synchronization end function: After Startup, choose the menu of "left pot" and"right
pot" , respectively when two POTS of time not at the same time, press the button’SYNC”,
the light is flashing, press the “start” button at this time, the time long pot began to work,

time is short of pan screen shows "HOLD" temporarily not start work, until the pot first

<)




OLM-KZB032 USER MANUAL

started working phase at the same time, the rest time and the pan pan with two began

working together.

23. Copy the menu function: after the boot set a pot menu temperature and time, then
press the key’MATCH COOK?”, the indicator light flashing, at the same time, another pot is
not set up a pot set up the corresponding menu, press the “start” button, two POTS with the

same menu to start work.

24. Shake: Flip reminder function:This function comes with the menu by default except
CAKE P1ZZA DEFROST.When the time runs to half of the settingtime(the setting time must

be > 5 minutes), the buzzer will prompt 3 sounds to remind the user.

25. Surplus: it means the remained time during working.

Settings

This table below will help you to select the basic settings for the ingredients.

Note: Keep in mind that these settings are indications. As ingredients differ in origin, size,
shape as well as brand, we cannot guarantee the best setting for your ingredients.
Because the Rapid Air technology instantly reheats the air inside the appliance instantly
Pull the pot briefly out of the appliance during hot air frying barely disturbs the process.

Tips

- Smaller ingredients usually require a slightly shorter preparation time than larger
ingredients.

- A larger amount of ingredients only requires a slightly longer preparation time, a smaller
amount of ingredients only requires a slightly shorter preparation time.

- Shaking smaller ingredients halfway through the preparation time optimizes the end
result and can help prevent unevenly fried ingredients.

- Add some oil to fresh potatoes for a crispy result. Fry your ingredients in the Hot-air fryer
within a few minutes after you added the oil.

— Do not prepare extremely greasy ingredients such as sausages in the Hot-air fryer .

— Snacks that can be prepared in a oven can also be prepared in the Hot-air fryer

— The optimal amount for preparing crispy fries is 500 grams.

- Use pre-made dough to prepare filled snacks quickly and easily. Pre-made dough also
requires a shorter preparation time than home-made dough.

— Place a baking tin or oven dish in the Hot-air fryer basket if you want to bake a cake or
quiche or if you want to fry fragile ingredients or filled ingredients

- You can also use the Hot-air fryer to reheat ingredients. To reheat ingredients, set the
temperature to 150 C for up to 10 minutes.
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Min—max Amount (g) Time (min) Temperature (°C)
Chips 100-400 20 195
Wings 100-400 20 190
Chicken 100-400 35 200
Fish 100-400 20 190
Roast 100-400 10 180
Pizza 100-400 12 160
Cake 100-400 40 120
Shrimp 100-400 20 180
grill 100-400 20 200
Defrost 100-400 13 50

Note: Add 3 minutes to the preparation time when you start frying while the Hot-air fryer is
still cold,When both pans work at the same time, please extend the working time by 5
minutes.

Cleaning

Clean the appliance after every use.
The pot and the non-stick coating basket. Do not use metal kitchen utensils or
abrasive cleaning materials to clean them, as this may damage the non-stick coating.
1 Remove the mains plug from the wall socket and let the appliance cool down.
Note: Remove the pot to let the Hot-air fryer cool down more quickly.
2 Wipe the outside of the appliance with a moist cloth.
3 Clean the pot and basket with hot water, some washing-up liquid and a non-abrasive
sponge.
You can use degreasing liquid to remove any remaining dirt.
Tip: If dirt is stuck to the basket or the bottom of the pot, fill the pot with hot water with
some washing-up liquid. Put the basket in the pot and let the pot and the basket soak for
approximately 10 minutes.
4 Clean the inside of the appliance with hot water and non-abrasive sponge.
5 Clean the heating element with a cleaning brush to remove any food residues.

Storage

1 Unplug the appliance and let it cool down.
2 Make sure all parts are clean and dry.

Environment

Do not throw away the appliance with the normal household waste when it is exhausted,,
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but hand it in at an official collection point for recycling. By doing this, you help to preserve

the environment

Guarantee and service

If you need service or information or if you have a problem, please contact your local
authorized service centre

Troubleshooting

problem

Possible cause

Solution

The Hot-air fryer
does not work

The appliance is not
plugged in.

Put the mains plug in an earthed wall socket.

You have not set the
timer.

Set the timer key to the required preparation time to
switch on the appliance.

The ingredients
fried with the air
fryer are not done.

The amount of
ingredients in the basket
is too big.

Put smaller batches of ingredients in the basket.
Smaller batches are fried more evenly.

The set temperature is
too low.

Set the temperature key to the required
temperature setting (see section ‘settings’ in
chapter ‘Using the appliance’).

The preparation time is
too short.

Set the timer to the required preparation time (see
section ‘Settings’ in chapter’ Using the appliance’).

The ingredients
are fried unevenly
in the air fryer.

Certain types of
ingredients need to be
shaken halfway through
the preparation time.

Ingredients that lie on top of or across each other
(e.g. fries) need to be shaken halfway through the
preparation time. See section ‘Settings’ in chapter
‘Using the appliance’.

Fried snacks are
not crispy when
they come out of

You used a type of
snacks meant to be
prepared in a traditional

Use oven snacks or lightly brush some oil onto the
snacks for a crispier result.

the air fryer. deep fryer.
There are too much | Do not fill the basket beyond the MAX indication.
| cannot slide the | ingredients in the
pan into the | basket.

appliance properly.

The basket is not placed
in the pot correctly.

Push the basket down into the pot until you hear a
click.

White smoke When you fry greasy ingredients in the air fryer, a
comes out of the . large amount of oil will leak into the pot. The oil
) You are preparing .
appliance. greasy ingredients. produces white smoke and the pot may heat up
more than usual. This does not affect the appliance
or the end result.
The pot still contains | White smoke is caused by grease heating up in the
grease residues from | pan . make sure you clean the pan properly after
previous use. each use.
Fresh fries are | You did not use the right | Use fresh potatoes and make sure they stay firm
fried unevenly in | potato type. during frying.
the air fryer. You did not rinse the | Rinse the potato sticks properly to remove starch
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potato sticks properly
before you fried them.

from the outside of the sticks.

Fresh fries are not
crispy when they
come out of the air
fryer.

The crispiness of the
fries depends on the
amount of oil and water
in the fries.

Make sure you dry the potato sticks properly before
you add the oil.

Cut the potato sticks smaller for a crispier result.

Add slightly more oil for a crispier result.

Correct Disposal of this product

This marking indicates that this product should not be disposed with other household
wastes throughout the EU. To prevent possible harm to the environment or human
health from uncontrolled waste disposal, recycle it responsibly to promote the
sustainable reuse of material resources. To return your used device, please use the
return and collection systems or contact the retailer where the product was purchased.
They can take this product for environmental safe recycling.

Guangdong Oulemei Import and Export Co., Ltd

301, No. 2 Shafengsan Road, Baiyun District, Guangzhou (location:C318 C320 C322area)

www.oulemei.top.
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