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1. IHCTPVYKLU,IA 3 BE3MEYHOI EKCNAYATALLII

YBa*KHO NpoumnTamnTe Ui BKa3iBKM Nepesg BUKOPUCTAaHHAM
NpUCTPOt0. 36epexKiTb e NoCiOHMK KopMCcTyBada A1q
BUKOPUCTAHHA B MalbyTHbOMY ab0 A18 HOBUX KOPUCTYBaUiB.
[NepexkoHanTeca, Wo Hanpyra B Meperki BiAgnoBigae Hanpysi,
3@3HauyeHil Ha NacnopTHIM Tabanuui Nnpunaay, i Wo po3eTka
3a3em/seHa.

Ller npncTpin nprsHayeHnn nuwe gaa 40MallHbOro
BUKOPUCTAHHA.

BcTaHoBiITb Mpuaag Ha cyxy, CTiMKY, PiBHY, *KapOCTinKy
NOBEPXHHO.

He cTtaBTe npunaga 6ina cTiH abo iHWKX npunagis.
[doTpumyinTeca miHimanbHOT BibHOT BigcTaHi 10 cm 3 BOKiB,
33a4y Ta Hag Npuaagom.

He niggaBanTe Ta He 3aHypIOMTe WHYP, BUAKY, €1eKTPUYHI
enemMeHTU Y byab-aKi He3HIMHI YaCTUHW Npuaaay y Boay 4Ym
byab-aKry iHWY piguHy. MNepekoHanTecs, Wo Balli pyKu Cyxi,
nepLu Hixk 6paTn BUAKY abo BMUKaTV Npuiaa.

PerynapHo nepegipanTe WHYp *KMBMAEHHA Ha HAaABHICTb
BUAMMMX MOLWKOAMKEHb. AKLLO0 WHYP MNOLWKOAMXKEHO, Moro Mae
3aMiHNTK odililiHa cnyr»kba TexHiuHoi nigTpumkm Cecotec,
LWO6 YHUKHYTK Byab-AKoT Hebe3sneKu.

Mig yacinicna poboTu Npunag MoxKe CUAbHO HarpieaTucA.
BMKOpUCTOBYMTE PyKaBUUYKK @bo iHLLI 3pyYHi 3aC00M 3aX1CTY,
06 YHUKHYTK OMiKiB | TPABM.

He 3akpvBanTe oTBOpW 4149 BXOAY Ta BUMYCKY A
noBiTPA Nig Yyac poboTn Npunaay.

He HamoBHIOMTE NigA0H 4189 *KUPY OIERD, Lie MOXKe MpU3BecTy
A0 MOXKexi.
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[NepexkoHanTecs, Wo BCi iHrpegieHTM 3HaxXx0AATbCA BCepeanHi
KOLWWMKA, YHUKANUTE X KOHTaKTy 3 HarpiBasibH/MM
enemeHTamu. [ig yac poboTm rapsaya Nnapa BUXOAUTb Yepes
OTBOPW 4149 BUMNYCKY NOBITPA. TprManTe 6e3neyHy BiacTaHb
Bif Npunagy, Wwob YHUKHY T OniKiB.

3aBxau BigkAtouamTe npuaag Big mepeki, Ko BiH He
BMKOPWCTOBYETbLCA.

Micna poboTu ganTe npunagy OXON0HYTU LWoHaMeHLwe 60
XBUAWH. [prnag He NpM3HaYeHuin 1A BUKOPUCTAHHA 4iTbMMU
BiKOM 40 8 pOoKiB. HUM MOXKyTb KOPUCTYBATMUCA 4iTU BiKOM Bifg
8 poKiB, AKLL0 BOHM NepebyBatoTb Mig NOCTIMHM Har1940M.
LM NprCTPOEM MOXKYTb KOPMCTYBaTKCA 4iTV BiKOM Big 8
POKIB, @ TaKo¥ 0C06M 3 0OMeXKeHUMM Qi3NUYHUMMU,
CeHCOPHUMM Y/ PO3yMOBUMMU 3ai6HOCTAMM abo 3 bpakom
A0CBiAY Ta 3HAaHb 3@ YMOBM, L0 BOHM NepebyBatoTb Mnig
Harnagom abo oTpMMany IHCTPYKLUIT LWoao 6e3neyHoro
BMUKOPUCTAHHA NPUCTPOH Ta PO3YMIitOTb MOB'A3aHI 3 UMM
Hebe3neku. [1iTh He NOBUHHI rpaTnca 3 MPUCTPOEM.
CnigkynTe 3a ManeHbK1UMK 4iTbMU, L0 NepeKkoHaTnCa, LWo
BOHUW HE rpardTbCA 3 NPUCTPOEM. HeobxigHMn peTensHnM
Harnag, Koy npunag BUKOPUCTOBYETLCA A4iTbMK abo Nnobam3y
HUX.

2. KOMIMOHEHTU NPUCTPOIO

(Man.1/2)

30BHILWHIM KOpMyC

CBIiTNOBUM IHAMKATOP *KMBNEHHA
KHonka Tanmep

KHonka TemnepaTypm

Kowwmk

KHonka po36/710KyBaHHA KOLWMKa
Pyuka Kowwnka

OTBOpPY ANA BUMNYCKY NOBITPA
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9. LWHyp »R1BNEHHA
10. NMigaoH ana 360py *Kupy

3. NMEPEA NEPLLUMM BUKOPUCTAHHAM

BuimiTb npunag i3 Kopobkru.

3HiMiTb i3 Nnprnagy BeCb NakyBanbHWN MaTepiasn, HakNemKn Ta eTUKeTKM.

PeTenbHo ouncTiTh NigfoH 419 360py *KMPY Ta KOLWMK 3@ AOMOMOro rapa4yoi BOAM, MUKYOro
3acoby Ta HeabpasmBHOI rybKu.

MpoTpiTe NpUnag 3cepeariH Ta 30BHI M'SKOH0 BO/IOMOK TKAHMHOHO.

BcTaHoBiTE Npunag Ha CTiliKy, PiBHY Ta *KapoCTiliKy NOBEPXHIO.

MocTaBTe KOWWK y NigAoH 418 360py Kupy.

4. EKCNAYATAUIA NMPUCTPORO

Lls aepodpuTiopHMLA A03BONAE rOTYBaTW Y06 1EHI CTPaBu NPoCTUM | 340POBUM CMOCO6OM.
3aBAAKM NOEAHAHHIO rapAY0ro NoBITPA Ta BUCOKOLBUAKICHOI LMPKyYAALIT NOBITPA BiH
34aTHWUI iAeanbHO 06CMaXKUTU By Ab-AKUI IHFPeAIEHT, He BUKOPWUCTOBYUM ONil.

MigKNtOYITL BUAKY A0 3@3eM/1eH0i HaCTiHHOT pO3eTKM.

06eperkHo BUTArHITb NigaoH and »kupy 3 ppuTiopHuui. (Man. 4).

Crnaaits iHrpeaieHTn B Kowwnk. (Man. 5).

BupisHAanTe niggaoH AnAa 36opy Kupy 3 HANPAMHUMK B KOPNYCi GPUTIOPHMLI Ta MOCYHbTe Moro
Ha3ag y GpUTIoPHMLIO 3 rapadum nosiTpam. (Man. 6)

[onepeaeHHs: HIKoM He BUKOPUCTOBYNTEe NigA0H 418 360py *Kupy 6e3 KolnKa BcepeguHi
HbOro. [oBepHITL pyuKy TainmMepa Ha NOTPIBHMIA Yac NMPUrOTYBaHHSA, W06 YBIMKHY T Npuaaga,.
VYBIMKHETbCA iHAMKATOP »KMBAeHHA Ta BeHTunaTop. (Man. 7) (Avs. HacTynHWi po3ain, wob
BM3HAUYMUTL Yac NpUroTysaHHa). [oBepHiTL perynatop TemnepaTtypu, Wwob BubpaTt 6askaHy
Temnepatypy. (Man. 7)(1B. HACTYNHWIA PO34in, Wo6 BU3HAUYUTK TemnepaTypy
NpUroTyBaHHA). AKLI0 NprAaa XoNoaHNUI, 4oAalTe 40 NPUroTyBaHHA 3 XBUAnHM abo
nonepeaHbO Po3irpiinTe Moro 6es iHrpeaieHTiB.

MNonepeaHe HarpiBaHHA Npuaagy: NOBEPHITb PyYKy TariMepa Ha binblie HixK 3 XBUAUHK Ta

3a4eKanTe, AOKM IHAMKATOP HarpiBaHHA BUMKHETLCA (Mprban3Ho Yepes 3 xBuavHn). MoTim
HaMNOBHITb KOLIVIK i NOBEPHIThL pPYUKyY Talimepa Ha barkaHuii Yac NpuroTyBaHHA. Talimep
noKarke 3BOPOTHUI BigNiK.

Mg 4ac cMarkeHHA rapayYyM NOBITPAM BMUKAETLCA Ta BUMUKAETLCA iHAUKATOP Harpisy. Lle
03HaYae, Lo HarpiBasibHi e1eMeHTN BMUKaTbCA Ta BUMUKATLCA, LWO6 niaTpumMmyBaTu
3afaHy TemnepaTypy.
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[eski iHrpedieHTV NOTPIGHO CTPYLUYBATX B CEPeAMHI MPOLIeCY CMarKeHHa Ha rapayomy
nosiTpi. LLlob cTpycnTu iX, BUTAMHITL NigA0H 41A KUPY 3 NpUAagy, TPMMatoum Moro 3a pyuKy, i
CTpyCiTb. [OTiM NOCYHbTE NigA0H ANA XKUpY Ha3agd y GpuTiopHMLLI. [TonepeaskeHHs: He
HaTWMCKaMTe KHOMKY PYYKM Mig yac cTpyuwysaxHa. (Man.3.)

Konu nponyHae A3BiHOK TariMepa, Yac NpUroTyBaHHA 3aKiHUMBCA. BUTArHITL Niga0H ana »Kupy
3 npunagy Ta/abo noBepHiTh pyyKy Hacy Ha «O». [icna BcTaHoBneHHA Ha «0» npunag
aBTOMAaTUYHO BUMKHETLCA.

MepesipTe, UM roToBi iHrpesieHTN. AKLLO iIHrpeaieHTH LWe Heg4oCTaTHLO NPUrOTOBaHI, MOCYHbTe
NiAA0H 4NA XKMUPY Ha3aa y Npuaag i BCTaHOBITb TaliMep Ha KislbKa A40A4AaTKOBUX XBUAMH.

o6 BUIAHATM iHrpeaieHTV (HanpuKkNaa, KapTonao dpi), BUTArHITL NIAA0H ANA 3AUBY KUPY 3
GPUTIOPHMLI Ta MOKNAAITh MO0 Ha KapOoCTilKy NOBEPXHIO, HATUCHITb KHOMKY BUBINbHEHHA
KOLUMKa Ta BUTArHITb KOLMK i3 3MBHMKA.

MonepepakeHHA: He NepesepTanTe KOLWMK AOrOpW AHOM i3 MPUKPINAEHVM 40 HbOro Nigg40HOM
418 360py KuUpy. Hagamwok onii Mir 3annwmnTnca B Nig4oHi 4na 360py KUpyY Ta BUTEKTU Ha
iHrpeaieHTun.

BucmnnTe KoMK y Tapinky Yn MUCKy abo CKopucTanTeca Wunuamu, Wob BUAHATK
iHrpeaieHTn.

Micna BuganeHHs iHrpedieHTiB GpUTIOPHMLA 04pasy roToBa 40 HAaCTynHoi poboTw.

5. KYIIHAPHI MOPAAM

MeHLWi iHrpedieHTX 3a3BMYat BUMAratoTb MEHLIOro Yacy NpMroTyBaHHSA, HixK BinbLui.
360BTYBaHHA MEHLUVX iHrpeaieHTiB Ha NiB4OPO3i NpoLecy ONTUMI3YE KiHLEeBNiA pe3ynbTaT i
3anobirae HepiBHOMIPHOMY 0BCMarKeHHH iHrpeaieHTIB.

[opainTe Tpoxum onii 40 CBiXKOi KapToni, Wob BoHa CTana xpycTKilla.

He roTyiTe gy»e *unpHi iHrpeaieHTV y GpuTIopHULI 3 rapadrm nosiTpam (Hanpuknag,
COCUCKM).

3aKyCKy, AKY MOXHa NpuUroTyBaTh B AyXOBLii, MOXKHa NPUrOTYBaT i Y GPUTIOPHMLLI.
BuKopucToByiiTe roTose TicTo, Wob WBWAKO i erkKo NPUroTyBaTH 3aKyCcKu. JJomMallHE TicTo
BMMarae binbLL TPMBANOro NpUroTyBaHHA.

MocTaBTe dopmy 414 BUNiKaHHA abo dopmy AN AyXOBKU BCepeanHy npunaay, wob sunikaTm
TiCTeUKa, Kill B0 CMarkMTU KPUXKI UM HAUMHEHI iHrpedieHTu.

PosirpiiTe nonepeaHb0 NpUroToBAeHI iHrpeaieHTH, BCTaHoBMBLM TemnepaTypy 150 °C
npotarom 10 XxBUAKH.
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Yac i TemnepaTtypa npuroTyBaHHA

MiH.-makc. | Yac Temnepatypa | Ctpyc | JogaTroBa iHdopmaLin
KinbKicTb (xB.) (C)
Q)
KapTtonns ta kaptonna opi
ToHKa 3aMoporkeHa 400 18-20 200 Si
KapTonna opi
ToscTta 3amoporkeHa | 400 20-25 200 Si
kapTonna ¢pi
Kaptonnaxui rpaterd | 300 20-25 200 Si
M'aco Ta nTmuA
Crenk 100-300 10-15 180
CBUHAYI BiAOUBHI 100-300 10-15 180
[ambyprep 100-300 10-15 180
icTi 100-300
Cocucka B TicTi 13-15 200
[ominka 100-300 25-30 180
Kypaua rpyaxa 100-300 15-20 | 180
3aKyCKM
CnpiHr-ponnu 100-250 8-10 200 Si
3amopoxceni 100-300 | 6-10 | 200 Si
KypAui HareTcm
3arv10pp>+<em pUBHI 100-250 6-10 200
nanbLi
3aMOopOoXKeHi CUpHiI
3aKyCKM 3 XNi6HO0 100-250 8-10 180
KPUXTOHO
OBoui papLmpoBaHi 100-250 10 160
Buniuka
Mupir 250 20-25 | 160 Bukopucrosyyie

dopMy AnA BUNIKAHHA

s |
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. BuikopucToByiiTe dpopmy
i 300 20-22 180 ANA BUMNIKaHHA/AYXOBKY
B o
MadiHn 250 15-18 200 l/IHOpI/ICTOByI/IT.e
dopmMy AnA BUNIKaAHHA
i BukopucTosyiite dopmy
g;m}oigm 3aKyCKM 250 20 160 £17R BUNIKAHHA/ AYXOBKY

6. YCYHEHHA HECNPABHOCTEN

MNpobnema

MorknvBa npuyrHa

PiweHHs

Mpunag He npautoe

Mpunag He nigrkNtYeHnin
0 Mepexi.

BcTasTe BusKy B po3eTky i3
3a3eM/1eHHAM.

Tavimep He
BCTaHOB/NEHO.

[oBepHiTbL pyuKy Talmepa Ha
NOTPIGHMI YaC NPUroTyBaHHA, 06
YBIMKHYTU Npunag.

IHrpedieHTV He roToBiI

3abarato iHrpeaieHTIB Y
KOLLMKY.

BuiimiTe yacTuHy i 3 KOLMKa.
MeHLwi nopuii 06cMarkyoTbCA
piBHOMIpHiLLe.

BcTaHosneHa TemnepaTypa
3aHaATO HM3bKA.

MoBepHiTb PyUKy peryntoBaHHnA
TemnepaTypu Ha NOTPIGHY
Temnepatypy (ave. Tabanuo «Hac i
Temneparypa npuroTyBaHH»).

MonepeaHbO BCTaHOBAEHWI
4ac NpuUroTyBaHHA 3aHaaTo
KOPOTKUIA.

[oBepHiTb py4Ky Talmepa Ha
HeobXiaHWI Yac NPUroTyBaHHA
(avB. Tabnnuio «Yaci
TemmnepaTtypa npuroTyBaHHA»).

IHrpegieHTn
0b6CMakyoTbCA
HepiBHOMIpHO

MeBHi BMAY iHrpeaieHTIB
noTpibHo 360BTaTH B
cepeauHi yacy
NpUroTyBaHHA.

IHrpeaieHTw, AKi nexkatb NoBepx
iHWKX (HanprKknag, kapTonnga opi),
noTPibHO CTPYLIYBATH B CepeamHi
npouecy. (Auns. Tabamuto «Hac i
TemmnepaTtypu NpuroTyBaHHa»).

CMmaxkeHi 3aKyCcKuM He
XPYCTKI

Bu BrKopucToBYBanu Tmn
3aKyCOK, NpU3HaYeHnx ana
NPUrOTYBaHHA Y
TPaAnLUiINHIN GpUTIOPHULL.

BrKkopucToByiTe 3aKyCKuM B AyX0BL
ab0 3nerka 3mMacTiTb 0/1i€l0 3aKyCKK
A1A BinbL XpyCTKOro pesynbtaty.

CECOFRY COMPACT RAPID WHITE/BLACK I 9




MioaoH ana sKupy He
KOB3a€E HanexxHUm
YMHOM Yy Npunag

Y KOLWWKY 3aHaaTo 6araTo
iHrpeaieHTiB.

He HanoBHOMTE KoLK NoHag,
3@3HayeHy MaKCMMasbHY KifbKiCTb.

Kok HenpaBmnabHO
pO3MiLLeHo B NigaoHi ana
360py KUpy.

HaTncHITh Ha KOWWK y NigaoH AnA
360py *KMPY, LOKMN HE NoYyETe
KnauaHHa.

3 npunaay BUXoanTb
6innit gum

lHrpegieHTH
3aHaATO KUPHI.

Konu Bu cmaxkmnTe *1pHi
iHrpegieHTw, onia BUTEYe B NigaoH
ans xkupy. Lla onia ytBoptoe Ginnit
AUM, | NiggoH Anda 36opy Kunpy Moxe
HarpiBaTUCA CUAbHILLE, HiXK
3a3Bumyait. Lle He BNanBae Ha npunag
abo KiHueBul pe3ynbTar.

MigaoH ana 36opy *Kupy

BCe e MICTUTb 3a/ULLKK
*KMPY Big nonepeaHboro
BUKOPUCTaHHSA.

Binnin gum BUHMKaE yepes
HarpiBaHHA XXMpy B NiAA0HI 4nA
360py *xupy. NepexkoHanTecs, Wwo Bu
HaNexXHUM YMHOM ouMLLaeTe NigaoH
418 360pYy *KMPY NiCAA KOXKHOIO
BUKOPUCTaHHA

Cixka KapTonna ¢pi
obCcMaryeTbCa
HepiBHOMIpHO

By BMKOpUCTanu He Ton
COpT KapToni.

BuKkopucToBylTe CBiXKY KapTonto
i cTexkTe, Wob BOHa He 3amnnanacn
nig Yac CMarkeHHs.

B He npomunn Ak cnig
CKMBOUKM KapTonni nepesa
TUM, AK CMarKUTK X,

PeTesbHO NpoMuinTe CKMOOUKM
KapTonai, Wob BMAaNUTK Kpoxmans
i3 30BHILLHbOT YaCTUHMN.

Ceirka KapTonna ¢pi
He XpyCcTKa

Hackinbku xpycTkoto byge
KapTonna ¢pi, 3anexunTb Big
KinbKocTi onii Ta BoAM B KapTonai

¢pi.

Mepw Hix gogaBaTy onito,
nepexkoHanTecs, Lo CKMBOUKM
KapTon/i 4obpe BUCYLeHi.

Hackinbku xpycTkoto byge
KapTonna ¢pi, 3anexunTb Big
KinbKocTi onii Ta BoAM B KapTonai

¢pi.

HapixTe cknbouku KapToni
ApibHilwe, 1Wo6 pesynbTaT 6yB HinbL
XPYCTKMUM.

Hackinbku xpycTroto byae
KapTonna ¢pi, 3anexunTb Big
KinbKocTi onii Ta BoAM B KapTonai

dpi.

[opgainTe we Tpoxu onii 4na GinbL
XPYCTKOrro pesynbTaTy.

7. OYULLLEEHHA TA OBC/1YIOBYBAHHA NMPUCTPORO

Mepea unleHHAM Big'eaHanTe Npuiag Big Axkepena »KMBAeHHA Ta AaTe MOMY OXO0HYTH.
3HIMITb NigA0H 4na 360pY KNPy 3 GPUTIOPHMLI, LLIO6 BOHA LWBKALLE 0X0/10M3.

[pOTPiTh KOPMyC 30BHI M'AKOK BOIOrOH TKAHWHOHO.

OuncTiTh NigA0H ANA 360pY KMPY Ta KOLWKVK 418 CMaXKeHHA rapAaYvoo BOAOK, MUOUYMM

3aco6om i HeabpasnBHO rybKoto.

10 |
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3a noTpebu BUKOPUCTOBYINTE 3aC06M A1A 3HEKMPEHHS, 06 BUAAANTY 3aAMLWLIKK Bpyay.
HanoBHITbL NiggoH 419 360py *KMpPY rapayoto BOAOK Ta MUIOYMM 3ac0b0M, MOCTaBTe
BCepearHy KOWWK i ganTe oMy Bignountu npotarom 10 XBUAKH, Wo6 BUAAANTN Byab-aKe
3abpyaHeHHs.

OuuiyriTe npunag nicaa KOXKHOro BUKOPUCTaHHA.

06epeskHO 0UMCTITb HarpiBasibHi e1eMeHTU LITKOK A8 YNLWEeHHS, Wob BUAANUTY 3aANLWKN
i,

Mepea HACTYNHUM BUKOPUCTAHHAM MepexkoHanTecs, Wo BCi YaCTUHM YACTI Ta CyXi.

8. TEXHIYHI XAPAKTEPUCTUKN

Cecofry Compact Rapid White/Black
Kog npuctporo: 03039/03051
MoTysHicTb: 900 BT

Hanpyra: 220-240B~50/600y,

EMHICTb KowwKa: 1,51

PerynsoBaHa Temnepatypa: 80-200 °C
Tarmep: 0-30 xBUAKH

3pobnero B Kutai | Pospobnero B IcnaHii

9. VTUNI3AUIA CTAPUX ENIEKTPONPUNAAIB

€sponeiceka agnpektnea 2012/19/EU npo yTunisauito enekTpuyHoro Ta
enekTpoHHoro o6nagHaHHAa (WEEE) BcTaHoBAlOE, WO CTapi nobyTosi
eNeKTponpuaagn He MOXKHa  BUMKMAATM  pasoM  3i  3BUYAUHUMMK
HecopToBaHWMN MyHiUMNansHUMK Bigxogamu. CTapi npunaau matoTe 6yTK
3ibpaHi okpemo, Wwob onTUMi3yBaTK yTUAi3aLito i nepepobky maTepianis, Wo
MICTATLCA B HWUX, @ TAKOX MIHIMI3yBaTU MOXAMBI NepewKoan Ha 340p0oB'a
AAVHY | HABKO/IMLLHE CepeaoBuLLEe.

MepexkpecneHunin CUMBO «KOLUVK A8 CMITTA» Ha BUPOOI Haragye Bam npo Ball 060B'A30K
npaBUAbHO YyTUAI3yBaTK Npunad. AKLWO NpucTpirt mae BbyagosaHy baTapeto abo
BNUKOPUCTOBYE aKyMyAATOPK, IX CAi4 BUHECTM 3 Npunagy Ta yTunisyBaTy BigNoBIiAHVM YMHOM.
CnoskmBadi NoBMHHI 3B'A3aT1CA i3 MicLLeBOO BAagoo abo po3apibHmM npogasuem ana
OTpUMaHHsA iHdopMaUii WoAo0 NpaBuabHOI yTUAI3aUiT cTapux npunagis i/abo ix baTapen.
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10. TEXHIYHA NIATPMMKA TA FAPAHTINHE OBC/1YrOBYBAHHA

Ha gaHui npoayKT HaAaeTbCA rapaHTiA NPOTArOM 2 POKIB 3 AaTW MOKYMKK, 38 YMOBW HagaHHA
AOKYMEeHTa, WO NigTBepAXKYE MOKYMKY, 3HaX0AXKeHHA NPOAYKTY B BigMiHHOMY di3vyHOMY
CTaHi i NpaBMAbHOMY KOPUCTYBaAHHI, AIK ONMMCaHO B LIbOMY NOCIBHMKY 3 ekcnayaTadil.

[[@paHTia He NOWMPKETLCA Ha HACTYNHI CUTyauii:

- [IpoayKT BMKOPUCTOBYBABCA B LinAX, BiAMIHHMX Big NPU3HaYeHuX 41A HbOro,
BMKOPWMCTOBYBABCA HeNpaBW/IbHO, NigAaBaBCA NagiHHIO, BNAWBY BOMOMM, 3aHYPEHHIO B PigKi
ab0 KOPO3iliHi PEYOBMHM, @ TAKOXK iHLUMM HeCMPABHOCTAM, MOB'A3aHMX 3 B/AMBOM MOKYMLA.
- MpoayKT 6yB po3ibpaHuii, moandikoBaHuit abo BigpeMoHTOBaHWM ocobamu, He
yMOBHOBaXKeHUMM 0dilliiHo cay>kBoto TexHiuHoi niaTprmkn Cecotec.

- HecnpaBHOCTI, O BMHWKAIOTb B pe3y/bTaTi 3HOCY MOro BUTPATHMX abo 3amacHMX YacTuH
Yyepes NocTiHe BUKOPUCTaHHA.

[apaHTiiHe 0bcnyroByBaHHA MOKPMBAE BCi BUPOOHMYI AedeKTV BaLloro NpucTporo NpoTArom
2 poKiB, BigNOBIAHO 40 YMHHOIO 3aKOHOA4ABCTBA, 338 BUHATKOM BUTPATHUX geTanen. Y pasi
HenpaBWAbHOro BUKOPUCTaHHA rapaHTia He NOLMPIOETLCA.

AKLLO B Byab-AKNII MOMEHT BM BUABMTE Byab-AKi Npobaemu 3 BaliMm NpodyKTom abo y Bac
BUMHWKHYTb Oy ab-sKi cymHiBu, 3BepTariteca B OdiuiliHnin cepsicHui LeHTp Cecotec
+34963210728.
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1. UHCTPYKLUIN NO TEXHUKE BE3OMNACHOCTU

BHMMaTenbHO NpoyTUTe 3TN MHCTPYKLUMK Nepes
ncnonb3oBaHvem yctponctea. CoxpaHuTe 3To pyKOBOACTBO
no 3KCnayaTaunm gna Mcnosnb3oBaHua B byayliem unm ansa
HOBbIX MO/Ib30BaTeNeNn.

VbeaunTech, UTO HanpaXKeHe B CeTV COOTBETCTBYeT
HaNpPAXKeHW, YKa3aHHOMY Ha MacnopTHOM Tabanyke
nprbopa, 1 4YTO pO3eTKa 3a3emseHa.

JT0 yCTPOMCTBO NpegHa3HayeHo TO/AbKO 419 4OMaLLHero
MCNO/b30BaHMA.

VYcTaHaBAvBanTe Nprbop Ha CyxyHo, yCTONYMBYH, POBHYHO,
TePMOCTOMKY MOBEPXHOCTb.

He ctaBbTe Nnpubop HAaNpoTWB CTeH UAK APYrnX NPMBOopPoB..
CobntoganTe MMHMManbHoe ceoboaHoe pacctoaHme 10 cm no
b6okam, c3aam 1 Hag Nprubopom.

He norpyrkanTe WHyp, BUKY UK NHOOYH HECheMHYH YacTb
yCTPOMCTBaA B BOAY UM APYre »KUAKOCTW, @ TaKKe He
noaBepranTe aneKTpuyeckre coeguHeHnsa Bo34enCcTBMIO0
BOAbl. Y6eamTech, UTO BallK PyKK Cyxue nepes Tem, Kak bpatb
BU/KY MK BKAKOYATb Npubop.

PerynapHo npoBepanTe WHYP NMTaHWA Ha HaiMvme BUANMbIX
nospexkgeHuin. Ecnm WHyp noBpexaeH, oH A0nKeH ObiTb
3amMeHeH 0PULMANbHOM CAYXKOOM TeXHMUYeCKOM NoaaepHKKIM
Cecotec Bo n3berkaHue nt0b60oM 0NacHoOCTK.

Bo Bpema 1 nocne paboTbl Npubop MOXKeT CUIbHO
HarpeBaTbCA. VIcnonb3ynTe nepyaTku nau gpyrve yaobHbie
3alMTHbIE NpUCcnocobaenHna, YTobbl n3bexkaTb 0XKOroB 1
Tpasm.

He 3akpbiBalTe BXo4HbIE 1 BbIXOAHblIe OTBepPCTUA ANA A
BO34yXxa BO Bpema paboTbl yCTpoOMCTBa.

He 3anonHAnTe noggoH 4na cbopa »Kupa MmacsioM, 3TO MOXKeT
NpUBECTM K Mox<apy.
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VbeanTech, YTo BCe MHrpeaneHTbl Haxo4aTCa BHY TP
KOP3UHbI, HEe 40MNYyCKanNTe MX KOHTaKTa C HarpeBaTeibHbIMM
3nemeHTamMu. Bo Bpems paboTbl Yepes BO34yX0BbIMYCKHbIe
OTBepPCTUA BbIXOAUT ropadni nap. depumTecs Ha 6esonacHom
pPacCcToAHMN OT Nprbopa, YTo6bI He 06Keubca.

Bcerga oTkatouanTe nprbop 0T ceTu, Koraa oH He
ncnonb3syetcs. lNocne paboTbl ganTe NpMbopPY OCThbITh B
TeyeHue Kak MUHUMym 60 MUHYT.

Mprbop He NpeaHa3HayeH 419 UCMO/b30BaHNA AeTbMM
mnaglwe 8 net. Ero MmoryT MCnonb3oBaTh geTu cTape 8 nert,
ecnv OHM HaxoAATCA No4 NOCTOAHHBIM MPUCMOTPOM.

3TOT NprbOp MOKEeT MCMNOAb30BaThCA AeTbMK B BO3pacTe 8
NeT 1 CTapLue, a TakxKe AMLamMu C orpaHnYeHHbIMM
OU3NYECKMMU, CEHCOPHbLIMU UAN YMCTBEHHbIMMU
CNOCOBHOCTAMMU UM C HeAOCTATKOM OMbITa W 3HAHWUK, ecu
OHM HaxoAATCA No4 NPUCMOTPOM UAN MPOVHCTPYKTUPOBAHbI
OTHOCUTEeNbHO 6e30MacHOro NCNob30BaHKA Nprbopa u
NOHMMaTb CONYTCTBYHLLME ONaCHOCTMU.

[eTn He aoMKHbI Urpath € Nnpubopom. CneanTe 3a
MafIeHbKUMMW AeTbMMW, YTOObI OHW He Urpasu C YCTPONCTBOM.
Heobxoaum TWaTenbHbINM HaA30p, Koraa npubop
MCNonb3yeTca AeTbMU UAMU PALOM C HUMM,

2. KOMMNOHEHTbI VCTPOMCTBA

(Puc.1/2)

. BHewHn kopnyc

. IHankaTop nutaHua

. Pyuka ycTraHoBKM BpemeHu

. Perynatop TemnepaTtypbl

. Kop3uHa

. KHonka ocBo60okaeHNA KOP3KHbI
. Pyuka Kop3uHebl

.OTBepcTMA AnA BbIXOAa BO34yXa

0 v o P wWwN
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9. WHyp nuTaHuna
10.MNMogaoH ana cbopa *Kupa

3. NEPEA NEPBbIM NCMOJ/Ib3OBAHVEM

[locTaHbTe yCTPOMCTBO 13 KOPOBKM.

Yaanute c npnbopa Bce ynakoBO4YHbIe MaTepuasbl, HaKIeMKU U 3TUKETKM.
TuwaTenbHO 04MCTUTE MOAAOH A8 cOopa K1pa 1 KOP3KMHY, UCMO/Mb3YA rOpsaYyo BOAY,
MOtoLLee CpeaCTBO M HeabpasmnBHYO ryoKy.

MpoTpuTe Nprbop BHYTPU N CHAPYKN MAMKOM BA2XKHOM TKaHbIO.

YcTaHoBUTe NPMB0P Ha YCTONUMBYHO, MAOCKYIO M TEPMOCTOMKYIO NOBEPXHOCTb.
MomecTnTe Kop3nHy B NOALOH AnA cbopa Kupa.

4. 3KCNNYATAULNMA

C 3T1m asporpunem Bbl CMOXKeTe ferko 1 6e3 Bpeda Ana 340p0BbA NPUroTOBUTL H0OMMbIe
6ntoga. CoyeTtan ropaymnii BO34yx M BbICOKOCKOPOCTHYH LIMPKYAALMIO BO34YXa, OH CNOCO6eH
MAeansHO NPOXKapmUTb N060N MHIPeANEHT, MPaKTUYeCKM He MCNob3ya Macna.

BcTaBbTe BUAKY CETEBOrO LWHYpa B PO3eTKY C 3a3eM/IeHnem.

OCTOPOXKHO BbITALLMTE NOALOH A1A cbopa Kupa 13 bpuTiopHAULLL (Prc.d)

MoNOXMNTE MHIPeAMEeHTLI B KOp3uHY. (PUc.5).

CoBmecTuTe NOAA0H Ana coopa KMpa C HanpasAaLWMMM B Kopryce GpUTIpPHNMLbLI 1
334BMHbTE ero 06paTHO BO GPUTIOPHMLLY C rOPAYUM BO34YXOM.

MpeaynperkaeHuve: HUKOr4a He MCnosb3yiTe NoAA0H Ana cOopa Kupa 6e3 Kop3nHbI BHYTPK
Hero. [loBepHMTe pyuKy TalMepa Ha *Kefaemoe Bpems NpuroToBaeHus, YTobbl BKAOUUTL
YCTPONCTBO. BRKAKUMTCA MHAMKATOP NuTaHua n sentunatop. (Puc.6) (Cm. creayrouwmia
pasgen, uTobbl OMpeAenUTL Bpems NpuroTosaeHrs). MosepHUTe pyyKy TemnepaTypsl, 4To6b
BbIGpaTh Kenaemyto Temnepatypy. (Puc.7). (Cv. cnegytowmii pasaen, utobsl onpeaennTs
Temneparypy npuroTosaeHna). Ecim npubop xonoaHbi, 406asbTe 3 MUHYTHI K
NpUrOTOBAGHWIO UM NpeaBapmUTesbLHO pasorpeiiTe ero 6e3 NHrpeaneHToB BHYTPU.
MNpeaBapuTenbHbIi Harpes Nprbopa: NoBepHMTe pyUKky Taimepa 6osee Yem Ha 3 MUHYTbI U

NoAOMKAMTe, MOKA He MoracHeT HAMKATOp Harpesa (NprMMepHo Yepes 3 MyHyTbI). 3aTem
HaMoMHWTe KOP3MHY 1 MOBEPHUTE Py4YKy TariMepa Ha »enaemoe Bpema NpuroToBAeHUA.
Taimep nokakeT 0bpaTHbIN OTCHeT.

Bo Bpemsd »KapKu ropAauvM BO34yXOM BK/IKOUARTCA M BbIK/IOYALTCA MHAMKATOP Harpesa. 3To

yKa3blBaeT Ha TO, YTO HarpeBaTesbHbIe 3/1eMeHTbI BK/KUAKTCA 1 BbIK/IOUAOTCA 414
noaaepsKaHva 3a4aHHoM TemMnepaTypsl.
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HekoTopble HrpeaveHTbl TPeByT BCTPAXMBAHMA B cepeanHe npoLecca o6xKapreaHna
ropAYMM BO34YXOM. YT0BbI BCTPAXHYTH 1X, BbITALLMTE NOAAOH An1A c60pa upa 13 npnbopa,
yAepsKMBan ero 3a pyyKy, v BCTPAXHUTE ero. 3aTem 3a4BUHbTe NoAA0H 419 cbopa *Kupa
06paTHO BO GpUTIOPHMLLY.

MpeaynpexaeHve: He HaskMMalTe KHOMKY Ha PYKOATKe Bo Bpema BcTpaxusanma. (Puc. 3).

Korga npo3seHWT 3B0HOK Tarimepa, Bpemd nNpuroToB/IeHWa 3aKoHUMTCA. BoiTalwmTe noaaoH
ana cbopa mpa 13 Nnpubopa U/ mam NnoBepHUTe pyury Bpemenn Ha «0». Kak TonbKo oH by geT
ycTaHoBseH Ha «0», Npubop aBTOMAaTUYECKN BbIKNOUMTCA. [IpoBepbTe, roToBbI
MHrpeaneHTsl. EC/IM MHrpeAneHTbI elle HeJ0CTaTOuHO NPUroTOB/EHbI, 33a4BUHbTE NOAAOH A8
cbopa Knpa 06paTHO B NpMBOP 1 yCTaHOBUTE TaliMep Ha HECKO/IbKO AOMOAHUTENbHbIX
MUHYT. YT06bI M3BAEYL MHrpeaneHTbl (Hanprmep, kapTodens dpu), BoITallmTe NoAA0H A1A
c60pa Kupa 13 GpUTIOPHULI 1 MOMECTUTE ero Ha TePMOCTOMKYHO NMOBEPXHOCTh, HAXKMUTE
KHOMKY 0CBOBOXKAGHMA KOP3UHbI U MOAHMMUTE KOP3UHY 13 NoAA0Ha AnA cbopa Kumpa.

Mpeaynpexaervie. He nepesopaymsaite KOP3MHy BBEPX AHOM C NPUKPEnIeHHbIM K Heit
noafoHOM anAa cbopa Kupa. N3nuKn macaa Morav ocTaTbCA B NogAoHe anda cbopa »Kupa 1
nonacTb Ha UHIPeANEHTbI.

OnopoMKHUTE KOP3MHY B TapesKy A MUCKY WU MCMOAb3YNTe WWNUbI 418 U3BAeYeHua
NHrpeaneHToB. Mocne U3BaeYeHna MHrPeaMeHToB a3poPpPUTIOPHMLLA CPa3y XKe roToBa K
CrefytoLLein onepaunm.

5. KY/INHAPHbIE COBETbI

MeHbLune HrpeaneHTbl 06bI4HO TpebyoT bos1ee KOPOTKOro BpemMeH NpuroToBaeHus, 4em
6onblune. BcTpaxunBaHme Menkmux MHrpeaneHToB B cepeanHe npouecca onTumMusnpyeT
KOHeYHbI pe3ynbTaT 1 NpegoTBpaLlaeT HepaBHOMepHoe 0b>kaprBaHe MHIrPeaneHTOoB.
[ob6aBbTe HEMHOro Macna B CBeXKMin KapTodesb, 4To6bl OH NoayYmMaca Xpyctawmm. He
rOTOBbTE BO GPUTIOPHULIE OUeHb MKMPHbIE MHIPeaneHTb! (Hanpumep, COCUCKI). 3aKyCKu,
KOTOpPbIE MOXKHO MPUrOTOBUTb B AYXOBKE, TAKKE MOXKHO NPUroTOBUTL BO GPUTHOPHMLIE.
Mlcnonb3yinTe npeaBapuTebHO MPUroTOB/IBHHOE TeCTo, HT06bI BbICTPO 1 SIerKO MPUroTOBUTL
3aKycku. [lomaluHee TecTo TpebyeT 6onee AnnTesbHOro BpeMeHu NpuroToBAeHNS.
MomecTnte dopmy A4 BbiNeykn unm GopmMmy A1A 3anekaHnsa BHYTPb Nprbopa, 4Tobbl Mcneds
KeKCbl, MMPOru C 3aBapHbIM KPeMOM UAN MOAXKaPUTL XPYNKMe NPOoAYKTbI UAN MHrpeaneHTbl C
HaurHKoN. PasorpeiTe npeasapuTenbHO NPUrOTOBAEHHbIE UHIPeAVeHTbl, yCTaHOBMB
Temnepatypy 150°C Ha cpok 4o 10 MUHYT.

Bpems npuroToBnerua n TemnepaTypa.
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MuH. - Bpema | Temnepatypa | Tpsacka | [lononruTtensHas
Makc. MUH.
KOANYeCTBO ( ) vHbopmauys
(rpamm)
KapTodens n kaptddbens pu
TOHKUI 400 18-20 200 Oui
3aMOpPOXKEHHbIN
KapTodens dpu
ToncTein 400 20-25 200 Oui
3aMOPOXKEHHbIN
KapTodens epu
KapTodenbHbliii 300 20-25 | 200 Oui
rpaTeH
Msaco u ntuua
Crenk 100-300 | 10-15 180
CBUHbIE 100-300 | 10-15 180
OTOMBHbIE
Mambyprep 100-300 | 10-15 180
Cocucka B Tecte | 100-300 200
13-15
roneHb 100-300 | 25-30 | 180
KypuHas rpyaka | 100-300 |[15-20 | 180
3aKyCKn
CHpUHT=pOMTL | 104 250 |10 | 200 Oui
3aMOpOXKeHHble .
KYPWHbIE HarreTchbl 100-300 6-10 200 Oui
3amoporKeHHble 100-250 6-10 200
pbIGHbBIE NaNoUKM
3aKycKa u3
3aMOPOKEHHOTD 100-250 | 8-10 180
xneb6a C CbipHOW
KPOLLKOW
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DapluvpoBaHHbie

100-250 | 10 | 160 |

0BOLLUM

Bbineyka

Topt 250 20-25 | 160 Mcnonb3oBaTb popmy
ANA BblNeYyKn

Kuw  6nogo 300 20-22 {180 Mcnonb3osaTs hopmy
ana BbINe4yku/ OYXOBKRY

MadduHbi 250 15-18 | 200 Vicnone3osats Gpopmy
ANA BblNeYyKn

Cnagkwe 3arkycku | 250 20 160 Mcnonb3osaTh Gpopmy
ana BbIMne4yku/ AOYXOBKRY

6. YCTPAHEHWE HENO/IAAOK

Mpobnema

Bo3moxkHaa npnyrHa

PeweHne

YcTponcTeo He
paboTaer

Mpnbop He NoAKUEH K CeTu.

BcTaBbTe BUIKY CeTeBOrro WHypa
B 323eM/1eHHYH0 PO3eTKy.

Tarimep He ycTaHoB/eH.

[oBepHuTe pyuKy Talimepa Ha
Heobxoanmoe Bpems
NPUrOTOBAEHMA, YTOObI
BK/OYNTL Nprbop.

NHrpeaneHTbl He
NpUroTOBAEHbI

CAMWKOM MHOIro
VHIpeaneHToB B KOp3MHe.

Y6epwTe 4acTb NPOAYKTOB 13 KOP3WHbI.
MeHbluve napTum o6>kapmBatoTca bonee
paBHOMepHoO.

YcTaHoBAeHHan Temnepatypa
C/VILLKOM HMU3KaA.

MoBepHUTE PyUKy PerynmpoBKm
TemmnepaTypbl Ha HY>KHYHO
Temnepatypy (cm. Tabanuy
«Bpemsa n Temnepatypa
NPUroTOBAGHMAY).

3agaHHoe BpemAa
NPUrOTOBAEHUA CULLIKOM
Mano.

MNoBepHWTE pyuKy BpeMeHu Ha
Heobxo4vMoe BpemMs NMpuroToB/IeHns
(cm. Tabnnuy «Bpemsa v Temnepatypa
NPUrOTOBAEHNAY).
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NHrpeaneHTsl
npoKapunBatoTCcA
HepaBHOMepHO

HexkoTopble Tunbl
MHrpeaneHToB Heobxoanmo
BCTPAXMBATL B CcepeauHe
NpUroToBAeHUA.

VHrpeaneHTbl, KoTopble fexaT
nosepx Apyrux (Hanpvmep,
kapTodens bpu), He06Xx0aAMMO
BCTPAXHYTH B CEpeanHe npouecca.
(Cm. Tabnuuy «Bpemsa u
Temneparypa NpuUroToBNEHMUAY).

YKapeHble 3aKrycKu
He xpycTawme

Bbl vcnonb3oBany TMN 3aKycok,
npegHasHavyeHHbIX ANA
NPUrOTOBAEHWA B TPAANLMOHHOM
bpuTrHOpHULE.

Mcnonb3yiTe 3akycku ana
AYXOBKM UM CNerka CMarkbTe nx
Maca0M, YTobbl OHM CTann bonee
XPYCTALMMU.

MoaaoH ans cbopa
YK1pa He BCTaBnseTca
B Np1bBOp AOMHKHbBIM
obpazom

B KOp3nHe CAMWKOM MHOro
MHrpegneHToB.

He HanonHAMTe KOP3MHY CBEPX
YKa3aHHOr0 MaKCMMasibHOro
KonM4yecTBsa.

Kop3uHa HenpaBuabHO
yCcTaHoB/eHa B nogaoHe AnA
cbopa *kupa.

BcTasbTe Kop3uHy B NOAA0H ANA
cbopa Knpa, NoKa He yCbIwnTe
LLeNYOK.

13 nprbopa naet
6enbiit Abim

NHrpeaneHTsl
CANLLKOM XKMPHble.

Korpaa Bbl *apuTe »KupHble
MHrpeameHTbl, Macsio byaet
BbITeKaTb B NoaaoH And c6opa
»KMpa. ITo Macso obpasyeT benbii
AbIM, M NoaaoH andg cbopa »upa
MOYET HarpeeaThCa CUbHee, Yem
006bI4YHO. 3TO He BAMAeT Ha Nnpubop
MV KOHEYHbIV pe3yibTar.

MNoaaoH ans cbopa sKmpa sce
eLle CoAepPsKMUT OCTaTKM Ki1pa
OT npeablayLiero
MCMNONb30BAHNA

benbit AbiM BO3HMKaeT 13-3a
HarpesaHWA »K1pa B nogaoHe ana cbopa
»Kupa. YbeamTecs, 4To Bbl NPaBUIbLHO
ouuLiaeTe NoAA0H AnA cbopa *Kupa
nocsne Kaxkaoro UCnosb3oBaHna.

CBexkunin kapTodenb
dpw NporxkaprBaeTca
HepaBHOMepHO

Bbl ncnonssosanu He TOT
copT KapTodens.

Mcnonb3yrTe ceexuii Kaptodesnb
1 cneguTe 3a Tem, YTobbl OH He
CAUMNCA BO BpeMS KapKu.

Bbl n10x0 NpombLAV NOMTUKM
KapTodenda nepes *KapKow.

XOpOoLUO MPOMOITE TOMTUKM
kapTodens, ytobbl yaanuTts
Kpaxmasn C BHeLHen 4acTu.

Cexkuin kapTodens
He XpyCcTALWwmni

Hackonbko xpycTawmm
KapTodens Gpu 3aBUCUT OT

KonmyecTBa Macnia 1 BOAbl B HEM.

Mpexae yem 406aBNATL MACO,
ybeanTech, 4To NOMTUKM KapTodena
KaK CneayeT BbiCyLLUeHbI.

Hackonbko xpycTawmi
KapTodens Gppu 3aBUCUT OT
Ko/sM4ecTBa Macna 1 BoAbl B HEM.

YT06bI KapTodens nonyumnca
b0osee XpyCTALLMM, HAapeXKbTe ero
NIOMTUKaMU MeHbLLero pasmepa.
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Hackonbko xpycTawmim [ob6asbTe eLle HeMHoro macna
KapTodens dpu 3aBUCUT OT ans bonee xpycTaiero
KonmM4yecTBa Macaa 1 BoAdbl B HeMm.| pesyabTaTa.

7.YNCTKA N YX0A4

[epea o4MCTKOM OTKAOUNTE NPUOOP OT UCTOYHMKA NUTAHMA 1 AaliTe emy OCTbITb. BbiHbTe
noALOH AnA cbopa Kupa 13 GPUTIOPHMLLI, YTOBbLI OHa ObICTPee OCTbiNa.

[poTpurTe KOpNyC CHapy*K1 MArKOM BAAXKHOMN TKaHbHO.

OuncTnTe NoaacH Ans cbopa *Kupa 1 KOP3nHY 419 *KapKu ropayelt BogoMn, MOKLLUM
CpeacTBOM 1 HeabpasmnBHOM ryoKom.

Mpn HEOBXOAMMOCTM MCNONBL3YNTE 06e3XKMPMBatOLLMEe CPeACTBa, YTOOb! yAanuTb
OCTaBLYOCA rpAsb.

HanonHute noaaoH anA cbopa »Krpa ropadyert BOAOK U MOKLLMM CPeACTBOM, NOCTaBbTe
BHYTPb KOP3WHY 1 AaiiTe el oTA0XHYTb 10 MUHYT, YTOBbI yASANTb 3aCTPABLLYIO rPA3b.
OuniaiiTe NprMbop nocsie Kaxk4oro UCnob30BaHuA.

AKKYpPaTHO 1 OCTOPOXKHO O4UCTUTE HarpeBaTesibHbIe 3/1IeMeHTbI WeTKOM AnA yaaneHus
0OCTaTKOB MULLM.

MNepen cneayoWmMm MCNONb30BaHWeM ybeanTechk, YTO BCe AeTanu YNCTbIe 1 CyXme.

8. TEXHNYECKNE XAPAKTEPUCTUKA

Cecofry Compact Rapid 6enbiii/yepHbiii
Koa usgenna: 03039/03051

MouwHocTb: 900 BT

HanpsaskeHne: 220-240B~50/600y
EMKOCTb KOp3KHbI: 1,5 11

Perynupyemaa TemnepaTtypa: 80-200°C
Tanmep: 0-30 muHyT

CanenaHo B Kutae | PaspabotaHo B Micnanumm

9. VTUIN3ALNA CTAPbIX 3/IEKTPONMPUBEOPOB

EBponeiickan gupexkTtnea 2012/19/EU no yTuamsaumm 3neKTpr4ecKkoro 1 31eKTPOHHOMo
o6opyaosanuna (WEEE), ykasbiBaeT, UTo cTapble 6bITOBbIE 3/1eKTPONPUB0PLI HE A0MKHbI
BblBpaChbIBAaTLCA BMECTEe C 00bIYHbIMU HECOPTUPOBAHHbLIMK BbITOBLIMUK O0TX0Aamu. CTapas
TexXHWKa [0/1XKHA COBMPATHLCA OTAL/bHO, YTOBbI ONTUMM3UPOBATL BOCCTAHOB/GHNE 1
nepepaboTKy MaTepuranos, KOTOPbIE OHWM COAePHKaT, M YMEeHbLUAT BO34eNCTBMe Ha
3710pOBbe YesI0BeKa 1 OKPYKatoLLYo cpesy.
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MepeyepKHyTbI CMMBOA “MyCOpPHbIN 6aK Ha Konecax" Ha U34enrn HanoMuHaeT Bam 06
0643aTenbCTBe YTUAM3KMPOBATL NPaBuaLHO. ECIVM NPOAYKT MeeT BCTPOeHHYo 6aTapero nam
CbemMHble baTapeu, OHM A0KHbI ObITb BbIHYThI U3 NMPUB0OPA U YTUAN3MPOBAHbI HaANeKaLlLMM
o6pasom. NoTpebuTenn aonKHbI CBA3aTLCA C MECTHLIMI BAACTAMK AW NPOAaBLOM A1A
nony4eHma MHGopMaumnm 0 NPaBUAbLHON YTUAM3aLMM CTapbIX NPMBOPOB 1/MAn Ux baTapen.

10. CNYXKBA TEXHUYECKOM NOAAEPXKKN U TAPAHTUA

[@apaHTVA Ha 3TOT NPOAYKT COCTaBAAeT 2 roAa C MOMeHTa MOKYMKW Npu yCA0BUM
NnoATBepXKAeHWA MNOKYMKW, MPOAYKT HAaX0AUTCA B OT/IMHHOM PU3MHECKOM COCTOAHUN 1
1MCN0b30BasCA Hagnexallym obpasom, Kak onmncaHo B AaHHOM PyKOBOACTBe.

[apaHTVA He pacnpocTpaHAeTCA Ha cnegytoLive CUTyauunm:

- I3genvie ncnonb3oBanock He Mo HasHa4yeHWo, NoABepyKeHo BO34eNCcTBIIO Baaru,
NOrpy*KeHo B *KMAKOCTN AN arpecc1BHbIe BeLLecTBa, a Takxe a60i apyrol
HencnpaBHOCTW.

- 3genvie 6bino pasobpaHo, MogMbULMPOBAHO MAV OTPEMOHTUPOBAHO AMLAMM, He
ynonaHomoueHHbiMn OduumansHana cay>kba TexHuueckor nogaepku Cecotec.

- HencnpasHoCTKY, BO3HMKatOLWMe B pe3y/ibTaTe eCTeCTBEHHOr 0 M3HoCa ero 4YacTen B
npouecce skcnayaTauuu.

[apaHTuIiHOe 06CNyKMBaHVe PacnpoCTpaHAeTCA Ha BCe NPON3BOACTBEHHbIE 4edeKTbl
Ballero yCTPOMCTBa B TedeHWe 2 neT, UCX0AA 13 AelCTBYIOLero 3akoHo4aTebCTBa, Kpome
pacxoAHbix YacTen. B cayvae HenpaBWAbHOrO MCMOAb30BaHWA rapaHTuA He AenCcTByeT.
Ecnn B Nt060OM MOMEHT Bbl 06HapY»KMTe Kakne-1160 npobaemsl C BaWMM yCTPONCTBOM UAN Y
BaC BO3HWKHYT COMHEHUA, He B0MTeCh CBA3ATLCA CO C/YKOOM TeXHUUYRCKOW NOAACPIKKM
Cecotec no TenedoHy +34 963 210 728
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1. SAFETY INSTRUCTIONS

Read these instructions thoroughly before using the appliance.
Keep this instruction manual for future reference or new users.

Make sure that the mains voltage matches the voltage stated
on the rating label of the appliance and that the wall outlet is
grounded.

This product is designed only for household use.
Placetheappliance onadry, stable, flat, heat-resistant surface.
Do not place the appliance against walls or other appliances.
Maintain a minimum free distance of 10 cm to the sides, from
the back and above the appliance.

Do not expose orimmerse the cord, plug, electrical elements or
any non-removable part of the appliance in water or any other
liquid. Make sure your hands are dry before handling the plug
or switching on the appliance.

Check the power cord regularly for visible damage. If the cord is
damaged, it must be replaced by the official Technical Support
Service of Cecotec in order to avoid any type of danger.

During and after operation, the appliance is likely to

get very hot. Use gloves or other convenient protection A
accessories in order to avoid burns and injuries.

Do not cover the air inlet or outlet openings while the
appliance is operating.

Do not fill the fat-drip tray with oil, it could cause fire hazard.
Make sure all the ingredients are inside the basket, prevent
them from getting in contact with heating elements.

During operation, hot steam is released through the air outlet
openings. Keep a safe distance from the appliance in order to
avoid burnt.

CECOFRY COMPACT RAPID WHITE/BLACK 22



ENGLISH

Always unplug the appliance while not in use.

Afteroperation, allowtheappliance to cooldown fora minimum
of 60 minutes.

The appliance is not intended to be used by children under the
age of 8. It can be used by children over the age of 8, as long as
they are given continuous supervision.

This appliance can be used by children aged 8 and above, and
persons with reduced physical, sensory or mental capabilities
or lack of experience and knowledge, as long as they have
been given supervision or instruction concerning the use of the
appliance in a safe way and understand the hazards involved.
Children shall not play with the appliance.

Supervise young children to make sure that they do not play
with the appliance. Close supervision is necessary when the
appliance is being used by or near children.

2. PARTS AND COMPONENTS

(Img1/2)

1. Outer housing

2. Power light indicator
3. Time knob

4. Temperature knob

5. Basket

6. Basket release button
7. Basket handle

8. Air outlet openings
9. Power cord

10. Fat-drip tray

3. BEFORE USE

Take the appliance out of the box.
Remove all packaging material, stickers and labels from the appliance.
Clean the fat-drip tray and basket thoroughly using hot water, washing-up liquid and a
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non-abrasive sponge.

Wipe the inside and the outside of the appliance with a soft dampened cloth.
Place the appliance on a stable, flat and heat-resistant surface.

Place the basket in the fat-drip tray.

4. OPERATION

This airfryer allows you to prepare your favourite dishes in an easy and healthy way. Combining
hot air and high-speed air circulation, it is able to perfectly fry any ingredient barely using oil.

Connect the mains plug to an earthed wall socket.

Carefully pull the fat-drip tray out of the hot-air fryer. (Img.4).

Put the ingredients in the basket. (Img. 5).

Align the fat-drip tray with the guides in the fryer's body and slide it back into the hot-air fryer
(Img.6).

Warning: Never use the fat-drip tray without the basket inside it.

Turn the timer knob to the desired cooking time in order to switch on the device. Power light
and fan will turn on. (Img. 7) (See next section in order to determine cooking time).

Turn the temperature knob to select the desired temperature. (Img. 7). (See next section in
order to determine cooking temperature).

In case the appliance is cold, add 3 minutes to the cooking or pre-heat it with no ingredients
inside.

Pre-heating the appliance: Turn the time knob to more than 3 minutes and wait until the
heating-up light turns off (after approximately 3 minutes). Then, fill the basket and turn the
time knob to the desired cooking time. The timer will show the count down.

During hot-air frying process, the heating-up light turns on and off. This indicated that the
heating elements are switched on and off in order to maintain the pre-set temperature.
Some ingredients require shaking halfway through the hot-air frying process. To shake them,
pull the fat-drip tray out of the appliance holding it from the handle and shake it. Then, slide
the fat-drip tray back into the air fryer.

Warning: Do not press the handle button during shaking. (Img. 3).

When timer bell rings, cooking time is over. Pull the fat-drip tray out of the appliance and or
turn the time knob to "0". Once it is placed at “0", the appliance will automatically turn off.
Check if ingredients are ready. In case ingredients are not enough cooked yet, slide the fat-drip
tray back into the appliance and set the timer to a few extra minutes.

To remove ingredients, (e.g. fries), pull the fat-drip tray out of the hot-air fryer and place iton a
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heat-resistant surface, press the basket-release button and lift the basket out of the fat-drip
tray.

Warning: Do not turn the basket upside down with the fat-drip tray attached to it. Excess oil
could have been left in the fat-drip tray, leaking on the ingredients.

Empty the basket into a plate or bowl or use tongs to remove the ingredients.
Once ingredients have been removed, the air-fryer is immediately ready for next operation.

5. COOKING TIPS

Smaller ingredients usually require shorter cooking times than larger ones.

Shaking smaller ingredients halfway through the process optimizes the end result and
prevents ingredients from being fried unevenly.

Add some extra oil to fresh potatoes for a crispy result.

Do not prepare extremely greasy ingredients in the hot-air fryer (e.g. sausages).

Snack that can be prepared in an oven can also be prepared in the hot-air fryer.

Use pre-cooked dough to prepare snacks quickly and easily. Home-made dough requires a
longer preparation time.

Place a baking tin or and oven dish inside the appliance in order to bake cakes, quiches or fry
fragile or filled ingredients.

Reheat pre-cooked ingredients by setting temperature at 150 °C for up to 10 minutes.

Cooking times and temperatures

Min.-max. | Time Temperature | Shaking | Extra information
Amount (min) | () required
(8)

Potato & fries

Thin frozen fries 400 18-20 | 200 Yes

Thick frozen fries 400 20-25 | 200 Yes

Potato gratin 300 20-25 | 200 Yes

Meat & Poultry

Steak 100-300 10-15 | 180

Pork chops 100-300 10-15 | 180
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Hamburger

100-300 10-15 | 180

Sausage roll

100-300 13-15 200

Drumsticks

100-300 | 25.30 | 180

Chicken breast

100-300 15-20 | 180

Snacks
Spring rolls 100-250 8-10 200 Yes
Frozen chicken 100-300 |6-10 | 200 Yes

nuggets

Frozen fish fingers

100-250 6-10 200

Frozen bread
crumbed
cheese snacks

100-250 8-10 180

Stuffed vegetables | 100-250 10 160

Baking

Cake 250 20-25 | 160 Use baking tin

Quiche 300 20-22 | 180 Use baking tin/oven
dish

Muffins 250 15-18 | 200 Use baking tin

Sweet snacks 250 20 160 Use baking tin/oven

dish

6. TROUBLESHOOTING

Problem

Possible cause

Solution

The device does not work | The appliance is not plugged in.

Put the mains plug in an
earthed wall socket.

The timer is not set.

Turn the timer knob to the
required cooking time to
switch on the appliance.
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Ingredients are not
cooked

Too many ingredients in the
basket.

Remove some of the food
from the basket. Smaller
batches are fried more
evenly.

Set temperature is too low.

Turn the temperature
control knob to the
required temperature
(see "Cooking time and
temperature” chart).

Pre-set cooking time is too short.

Turn time knob to the
required preparation time
(see "Cooking time and
temperature” chart).

Ingredients are fried
unevenly

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

Ingredients that lie on top
of others (e.g. fries) need to
be shaken halfway through
the process. (See "Cooking
times and temperatures”
chart).

Fried snacks are not
crispy

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

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

The fat-drip tray does
not slide properly into the
appliance

There are too much ingredients in
the basket.

Do not fill the basket
beyond the maximum
amount indication.

Basket is not placed in the fat-drip
tray correctly.

Push the basket down into
the fat-drip tray until you
hear a click.

White smoke comes out
of the appliance

Ingredients are too greasy.

When you fry greasy
ingredients, oil will leak
into the fat-drip tray. These
oil produces white smoke
and the fat-drip tray may
heat up more than usual.
This has no effect on the
appliance or the end result.
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Fat-drip tray still contains grease
residues from previous use.

White smoke is caused by
grease heating up in the
fat-drip tray. Make sure
you clean the fat-drip tray
properly after each use.

Fresh fries are fried
unevenly

You did not use the right potato
type.

Use fresh potatoes and
make sure they do not
superpose during frying.

You did not rinse the potato slices
properly before you fried them.

Rinse the potato slices
properly to remove starch
from the outside part.

Fresh fries are not crispy

How crispy fries are depends on
the amount of oil and water in the
fries.

Make sure potato slices are
properly dried before you
add oil.

How crispy fries are depends on
the amount of oil and water in the
fries.

Cut potato slices smaller
for a crispier result.

How crispy fries are depends on
the amount of oil and water in the
fries.

Add some more oil for a
crispier result.

7. CLEANING AND MAINTENANCE

Disconnect the appliance from the power supply and let it cool down before cleaning. Remove
the fat-drip tray from the hot-air fryer in order for it to cool down quicker.

Wipe the outside housing with a soft dampened cloth.
Clean the fat-drip tray and frying basket with hot water, washing-up liquid and a non-abrasive

sponge.

Use degreasing agents if needed in order to remove any remaining dirt.

Fill the fat-drip tray with hot water and washing-up liquid, put the basket inside and let it rest
for 10 minutes in order to remove any stuck dirt.
Clean the appliance after every use.

Carefully and gently clean the heating elements with a cleaning brush to remove food residues.
Make sure all the parts are clean and dry before next use.

8. TECHNICAL SPECIFICATIONS

Cecofry Compact Rapid White/Black
Product reference: 03039/03051
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Power: 900 W

Voltage: 220-240V~50/60Hz
Basket capacity: 1.5L

Adjustable temperature: 80-200 °C
Timer: 0-30 minutes

Made in China | Designed in Spain

9. DISPOSAL OF OLD ELECTRICAL APPLIANCES

The European directive 2012/19/EU on Waste Electrical and Electronic
Equipment (WEEE), specifies that old household electrical appliances must
not be disposed of with the normal unsorted municipal waste. Old appliances
must be collected separately, in order to optimize the recovery and recycling
of the materials they contain and reduce the impact on human health and
the environment.

The crossed out “wheeled bin" symbol on the product reminds you of your
obligation to dispose of the appliance correctly. If the product has a built-in battery or uses
batteries, they should be removed from the appliance and disposed of appropriately.
Consumers must contact their local authorities or retailer for information concerning the
correct disposal of old appliances and/or their batteries.

10. TECHNICAL SUPPORT SERVICE AND WARRANTY

This product is under warranty for 2 years from the date of purchase, as long as the proof
of purchase is submitted, the product is in perfect physical condition, and it has been given
proper use, as explained in this instruction manual.

The warranty will not cover the following situations:

The product has been used for purposes other than those intended for it, misused, beaten,
exposed to moisture, immersed in liquid or corrosive substances, as well as any other fault
attributable to the customer.

The product has been disassembled, modified, or repaired by persons, not authorised by the
official Technical Support Service of Cecotec.

Faults deriving from the normal wear and tear of its parts, due to use.

The warranty service covers every manufacturing defects of your appliance for 2 years, based
on current legislation, except consumable parts. In the event of misuse, the warranty will not

apply.

If at any moment you detect any problem with your product or have any doubt, do not hesitate
to contact Cecotec Technical Support Service at +34 963 210 728.
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CmarkeHi KapTonnasaHi gonbku - }apeHbie KapTodesnbHble
ponbKu - Patatas bravas

o
A

200 r kapTonni OnunekoBa oniA

s Coyc 6paBa

1. OumnCTiTb KapToNAto i HapixKTe il Ha LWMaTOYK1 HenpaBuIbHOI GopMu.

2. MoMICTiTb iX y BHYTPILLHIO Yally PpUTIOPHULI, 4odaiTe LWinKy coni Ta Tpoxu onil Ta
nepemiwanTe.

3. BctaHoBiTb meHto «KapTonna ¢pi» Ha 180 °C Ha 18 xBuauH. IHoai nepemiwyiTe.

4. MopaBaiTe KapTonato i3 coycom bpasa.




£ 200 r kapTodensa 0nv1BKOBOE Macso
H Conb Coyc 6paBa

1. OuncTute KapTodens 1 HapeXKbTe ero Ha KyCo4YKm
HenpaBWAbHOM GOPMbI.

2. MlomecTnTe UX BO BHYTPEHHHIOH Yally GpUTHOPHMLBI,
fo6aBbTe WemnoTKy COAN M HEMHOro Macna u
nepemeLlanTe.

3. YcTaHoBuTe meHo «KapTodens ppux» Ha 180 °C Ha 18
MUWHYT. Bpema oT BpemeHu nepemelunsanTe.

4. MopaBaiTe KapTodens c coycom bpasa.

200 g potatoes Olive oil
Salt Brava sauce

1. Peelthe potatoes and cut them up in irregular
shapes into bite-size pieces.

2. Introduce them into the fryer's inner pot, add a
pinch of salt and some oil and stir.

3. Set the French fries menu at 180 °C for 18 minutes.
Stir from time to time.

4. Serve the potatoes with brava sauce.



KapTonna Xaccenbbek - KapTtodens Xaccenbbek -
Pommes de terre Hasselback

£ 30 r mouapennu TualiHa N0’KKa YaCHMKOBOro
30 ryegpepa NMOpOLLKY
30 r BepwKoBOro PosmapuH
macna Mepeub
2 KapTonAnHU OnvekoBa onia

2 CKMBOYKM BeKoHy

1. KapTonnto BUMUIATE Ta Hapi*KTe HaniBCaHTMMeTPOBUMU
CKnbBoYKamu, He gopi3atoyn 40 KiHuA.

2. BuKnagiTe KapTonao y BHYTPILWHLIO Yally, 404alTe TPoXu
onii Ta BCTaHOBITb MeHto «KapTonas dpi» Ha 20 XBUAKH Npwm
TemnepaTypi 200 °C.

3. Micna uboro Yacy NOKNAAITL CKMBOUKY BEKOHY MixK
KOXKHVMMM ABOMA CKMBOYKaMM KapToni, nocunTe 3sepxy
nepuem, YaCHMKOBMM MOPOLLKOM i PO3MapVHOM i AoganTe
po3Torn/eHe BepLIKOBe Macso.

4. 3HoBY BCTaHOBITb MeHto «KapTonns ¢pi» Ha 200 °C i garite
nomy rotyBaTmca Wwe 15 XBUANH.

5. Konn KapTonna nigcmasknTecs, BigkpuiTe 1i, wob nocmnatm
cup, i 3aKkpuiiTe, Wo6 BoHa po3naasuaacs.

£ 30 r mouapennsl TyaiHaa noxkka
30 ruegaepa YeCHOYHOro NopoLLKa
30 r cnMBOYHOro Macna Po3mapwuH
2 KapTodenuHsl Mepewy
2 nomMTurKa 6ekoHa OnunBKoBOE Macno

1. KapTodenb BbIMOWTE 1 HapeXKbTe NoyCcaHTUMeTPOBbIMM
NOMTUKaMK, He gope3asn A0 KoHua.

2. BbinoxkuTe KapTodesb BO BHYTPEHHIOW Yally, 4obaBbTe
HEeMHOro mMmacna n yctaHoBuTe MeHto «KapTodens ppu» Ha 20
MWHYT nNpu TemnepaTtype 200 °C.

3. o MCcTeyYeHUn 3TOro BpemMeHu NoaoKnUTe N10MTHUK BeKkoHa
MeXay KakablMu 4BYMA NOMTUKaMK KapTodens, nocbinsTe
cBepxy nepuem, HeCHOYHbIM MNOPOLLKOM 1 PO3MapUHOM U
f06aBbTe pacTonieHHoe CAIMBOYHOE Macso.

4. CHoBa ycTaHoBMTe MeHto «KapTodenb dpu» Ha 200 °C n
AalnTe eMy roToBuTbCA ewe 15 MUHYT.

5. Korpa kapTodens noaxapuTca, 0TKpolTe ero, YTobsbl
nocLINaTh CbIp, M 3aKPoiTe, YTOGbLI OH pacnaaBuaCA.

30 g of mozzarella 1 garlic powder teaspoon
@ 30 g of cheddar Rosemary

30 g of butter Pepper

2 potatoes Olive oil

2 bacon slices

1. Wash potatoes and cut them into half-centimetre slices
without finishing cutting them completely.

2. Introduce potatoes in the inner pot, add some oil and set the
French fries menu at 200 °C for 20 minutes.

3. Once this time has elapsed, introduce a bacon slice between
each two potato slices, sprinkle pepper, garlic powder and
rosemary on top, and add the molten butter.

4. Set again the French fries menu at 200 °C and allow them to
cook for another 15 minutes.

5. Once the potatoes are fried, open them in order to sprinkle
cheese and close them for it to melt.



palalas panaclerag

JNlocochk 3 HapisaHow KapTonsaelo - Jlococb C Hape3aHHbIM
KapTtodenem - Salmon with sliced potatoes

o
A0

1 Kopelika nococa Mepeub

1 KapTonanHa OnunekoBa oniA
Cinb

1. 0unCTiTb | HapixKTe KAaPTON/O AY*Ke TOHKUMU CKMOOUYKaMM, MOCOAITh i MonepyiTh i
NOKANAAiITh Ha AHO BHYTPILUHBOI KacTpyi.

2. BuknagiTe Ha KapTonato ineriHy 4acTUHY 10COCA | goganTe TPoxu onii.

3. BctaHoBiTb MeHto «KapTonaa dpi» Ha 200 °C Ha 10 xBUAKH.




-~ 1 Kopelika nococsa Meped,
W 1 KapTodenuHa OnvBKOBOE Macno
Conb

1. OumcTuTe 1 HapexxbTe KapTodesb 04eHb
TOHKMMW IOMTUKAMU, NOCOANTE W NonepynTe n
MOMOMKUTE Ha AHO BHYTPEHHEI KacTprou.

2. BbinoxkuTe Ha kapTodenb duneriHyto YacTb
nococA v 4obaBbTe HEMHOro Macna.

3. YcTaHoBuTe meHto «KapTodens dpux» Ha 200 °C
Ha 10 MUHYT.

1salmon loin Pepper
1 potato Olive oil
Salt

1. Peeland cut the potatoes into very thin slices, add
salt and pepper and place them in the inner pot's
base.

2. Place the salmon loin on the potatoes and add
some oil.

3. Set the French fries menu at 200 °C for 10 minutes.



KapTonnsa ¢pi 3 6ekoHom
- Kaptodenb ¢ppu c 6ekoHom - Bacon cheese fries

- 200 r 3amopokeHoi kapTonai 20 r mouapennm
20 r cupy veaaep

3 CKMBOYKM BeKoHy
20 r BepPLIKOBOro cnpy

1. MoKknaaiTe KAPTONIO Yy BHYTPILUHIO KACTPY/H0.
2. BUKNagiTb Ha KapTon/to LUMATOUYKM BEKOHY Ta CUPHY CyMilll.

3. BctaHoBiTb meHto «KapTonna ¢pi» Ha 200 °C Ha 12 XBUAKH.
4. MopaBaTtu Bigpasy, NoOKW rapade.




£ 200 r 3aMOpOXKEHHOMO 20 r CAMBOYHOIO Chipa
w KapTodena 20 r mouapennbl

20 r coipa veaaep 3 nomMTurKa 6ekoHa

1. Monoxute kapTodens BO BHYTPEHHIO KacTPHOHO.

2. BbinoxkuTe Ha KapTodesb KyCOUYKM HeKOHa U CbIPHYH CMeCh.
3. YcTaHosuTe meHto «KapTodens dpu» Ha 200 °C Ha 12 MURYT.
4. MopgaBaTbk cpasy, NoKa ropadee.

200 g of calamari  Salt
rings Olive oil
Flour

1. Coat calamarirings in batt

2. In oducerings in the fryer's inner pot.

3. Pour some olive oil and set the fish menu at 200 g
for 10 minutes.

4. Serve with lemon or any other sauce that you
prefer.



Kanbmapu o6cmakeHi B knAapi (no-pymcbKu)
- Kanbmapbl 06xapeHHbie B Knape (no-

pumcku) - Calamari fried in batter (roman
style)

o
A

200 r Kineub Kanbmapa Cinb

alin .
m BopouHo 0nvBKoBa onig

1. O6BananTe KinbLA KanbMapiB y KA.

2. BcTaBTe KinbuA y BHYTPILWHIO Yawy GpUTOPHML.

3. BanBaemo Tpoxu 0nMBKOBOT 0nii Ta cTaBumo prbHe meHto Ha 200 °C Ha 10 xBUAWH.
4. MopaBaTh 3 IMMOHOM YK BYAb-AKUM iHLUKM COYCOM Ha Ball CMakK.




£y 200 r koney, Conb
w Kanbmapa 0nvBKOBOE Macno
Myka

1. 06BananTe KONbLA KaNbMapoB B KAApe.

2. BcTaBbTe KosbLia BO BHYTPEHHIO Hallly
dpUTIOPHNLBI.

3. BavBaem HeMHOro 0/1MBKOBOro Macna 1 CTaBum
pbi6Hoe meHto Ha 200 °C Ha 10 MUHYT.

4. MopaBaTtb C MMMOHOM UAU NHO6LIM APYTrUM
COYCOM Ha Ball BKYC.

200 g of calamari  Salt
rings Olive oil

Flour

1. Coat calamari rings in batter.

2. Introduce rings in the fryer's inner pot.

3. Pour some olive oil and set the fish menu at 200 g
for 10 minutes.

4. Serve with lemon or any other sauce that you
prefer.



XeKk y naninboTkax 3 6onrapcbkmum nepuem
nagpoH Ta nomigopamu yepi -XeK B NanuaboTKax
¢ 6o/rapckmMm nepuem nagpoH 1 NoMuaopamm
yeppw - Hake in papillote with padron's bell
peppers and cherry tomatoes

£ 1 KopeiKa xeKa Cinb
6 nomigopis vepi Yebpeub
4 conogkux nepui OnunBKoBa onia
naapoH

1. MoMicCTiTb KOperKy xeKa Ha LUMaTOoK antoMiHiEBOT honbru.
2. HaBK0/10 xeKa BMK/1a4aEeMO 0BOMI.

3. [ogaiTe Tpoxu onii i nocunTe yebpelem i cinato.

4. HakpuiiTe Ta WinbHO 3aKpUinTe KyTW NaninboTKU iHWNM
LIMaTKOM antoMiHieBoi honbru.

5. MoknagiTe NaninboTKy Y BHYTPILWHI ropwuK i BCTAHOBITb
prbHe meHto Ha 200 °C Ha 15 XBUAUH.

6. BigkpuninTe naninbMoTKy Ta nogaBanTe.

™ 1 Kopeiika xeka Conb
w 6 nomngopoB veppu TuMbaH
4 cnagkux nepua nagpoH 0VBKOBOE Macno

1. MomMecTnTe KopenKy XeKa Ha KyCOK aftoMUH1eBOoM Gobri.
2. BoKpyr xeKa Bblk/fagbiBaem 0BOLWN.

3. lobaBbTe HEMHOro Macsa v NMocbiNbTe TUMbAHOM W COJbIO.
4. HaKpoWiTe 1 N10THO 3aKpoiTe yribl NanuaboTKN APYrum
KYCKOM antoMuH1eBon Gonbrin.

5. MomMecTnTe NannaboTKy BO BHYTPEHHWNN MOPLLIOK 1
ycTaHoBuTe pbibHoe meHo Ha 200 °C Ha 15 MUHYT.

6. OTKpoKTe NanuAbOTKY 1 NogasanTe.

1 hake loin Salt

@ 6 cherry tomatoes Thyme
4 padron's bell Olive oil
peppers

1. Place the hake loin on a piece of aluminium foil.

2. Spread vegetables around the hake.

3. Add some oil and sprinkle thyme and salt.

4. Cover and close properly the papillote’'s corners with
another piece of aluminium foil.

5. Place the papillote in the inner pot and set the fish menu at
200 °C for 15 minutes.

6. Open the papillote and serve.



fambyprep - Fambyprep -
Hamburger

o)
A

1 AanoBuYMin rambyprep NaTyk
|§| Bynouyka ana rambyprepa MaitoHes

Cup yepnep Ketuyn
Momigop

1. MoknagiTe rambyprep y BHYTPILIHIO Yally GPUTIOPHKMLI Ta BCTAHOBITb M'ACHE MEHt0 Ha
180 © C Ha 8-10 xBUAWH, 3a1e¥KHO Big 6a*KaHOro CTyneHa NpoXKaptoBaHHA.

2. Micna uboro Yacy NoKpuinTe rambyprep CMpom Yegaep, LWob BiH po3naaBmnBCcA Big
Tenna.

3. 3aBepwiTb NpuUroTyBaHHA rambyprepa i ogpasy nogasanTe.




£ 1 roBaxkuii rambyprep NaTyk
Bynouka gns rambyprepa MatioHes
Cobip yeaaep KeTtuyn
MNomnaop

1. TonoxunTe rambyprep Bo BHYTPEHHHOH Yally
GPUTIOPHULBI M yCTaHOBUTE MACHOE MeHto Ha 180
°C Ha 8-10 MMHYT, B 3aBMCMMOCTU OT »Kesaemomn
CTeneHun NPoKapKu.

2. o ncTeyeHnn 3Toro BpemMeHu NoKpomnTe
rambyprep cbipom Yeaaep, 4Tobbl OH pacnaaswica
oT Tenna.

3. 3aBepwmTe NpuroToBaeHve rambyprepa u
cpasy »ke nogaBaiTe.

1beef hamburger  Lettuce

@ Hamburger bun Mayonnaise
Cheddar cheese Ketchup
Tomato

1. Introduce the hamburger in the fryer's inner pot
and set the meat menu at 180 °C for 8-10 minutes,
depending on how done you want it.

2. Once this time is over, cover the hamburger with
cheddar cheese so it melts due to heat.

3. Finish completing the hamburger and serve
immediately.



lag eonwiiel Y $vja

Pebepusa 3 megom i coeBum coycom - Pebpbiwiky ¢ megom
coeBbiM coycom - Ribs with honey and soy sauce

25 r megy 1 yaliHa noxKa imbupy

300 r cBuHAYMX pebep 20 mn coeBoro coycy
|§| 10 r KeTuyny Mepeub, KYHKYT

1. 3miWwaTtn mea, COEBUIA COYC Ta KeTyyn.

2. HaHeciTb coyc Ha pebepus, nocunTe nepuem i iMb1Upom i 3anMwTe MapuHyBaTmCA
LOHaMeHLLe Ha 2 rOAUHW.

3. MoKnagiTe y BHYTPILWHIM FOPLLMK ANCTOK *KUPOHENPOHMKHOMO nanepy, NoOKNa4iTh Ha
HbOro pebepud i noctasTe Mm'AacHe meHto Ha 180 °C Ha 20 XBUAWH.

4. 3Bepxy A04aNTe TPOXU KYHXKYTY.




£ 300 r cBuHbIX pebpbiwek  14aiHaa noxKKa

25r mega nmburpsa
10 r keTuyna Mepeu, KyHXyT
20 mn coeBoro coyca

2. HaHecuTe coyc Ha pebpbilKu, NOCkINbTE Nepuem 1
MMOMPEeM 1 0CTaBbTe MapUHOBATLCA MUHUMYM Ha 2
yaca.

3. NMomecTnTe BO BHYTPEHHWUIM ropLIOK AUCT
YKUPOHEeNPOoHMLaeMoi bymaru, MoNoKMUTe Ha Hero
pebpbIWKN U NocTaBbTe MACHoe meHto Ha 180 °C Ha
20 MUHYT.

4. CBepxy A06@BbTe HEMHOMO KyHXKyTa.

300 g of pork ribs sauce

@ 25 g of honey 1ginger teaspoon
10 g of ketchup Pepper, sesame
20 ml of soy

1. Mix honey, soy sauce and ketchup.

2. Spread the sauce all over the ribs, sprinkle pepper
and ginger and allow it to marinade for at least 2
hours.

3. Place a piece of greaseproof paper inside the inner
pot, put the ribs on it and set the meat menu at 180
°oC for 20 minutes.

4. Add some sesame on the top.



v

g KpokeTu 3 winHKo - KpokeTsbl C BeTYMHOM
- Ham croquettes

e
- e
100 r WWHKK 500 mn monoka
50 r 6opoLHa Anue
. 50 r BepLKOBOro macna ManipyBanbHi cyxapi

2. AKypaTHO B/MITE MO/IOKO i MepemiwaliTe BIHOYKOM, 4OKM BCi iHFpeaieHTn He
G 3'€AHAIOTHLCA | TICTO He 3arycHe. -t 3
'%‘ » S 3. laiTe 0X0noHYTH TiCTY, WO6 BV MOrav HagaTv oMy dopmy. X .
4. BMOUNTH KPOKeTH y 36MTOMY AL Ta NaHipyBanbHUX Cyxapax 2-3 pasn. p A

5. MoKNaaiTe KPOKeTU y BHYTPILIHIO KAacTPYAH Ta BCTAHOBITb M'AcHe meHto Ha 200 °C
Ha 15 XBUAWH.

N N
'i :& 1. NigcmaxkTe 6OPOLIHO Pa30M 3 0/IELD Ta WUHKOL. 1




£ 100 r BeTUUHbI 500 mn monoka
50 r MyKu Auo
50 r camBoYHOro MaHrpoBOYHbIe cyxapu
macna

1. MoaxkapbTe MyKy BMeCTe C Mac/ioM 1 BETYMHOWN.

2. AKKypaTHO B/erTe MOI0KO W nepemMellanTe BeHYUKOM,
NoKa BCe MHrpeaneHTbl He COeAMHATCA 1 TeCTo He
3arycreer.

3. laiTe TecTy oCTbITb, YTOObI Bbl MOrAV NpuaaTh emy
dopmy.

4. 06MaKHyTb KPOKeTbl BO B36UTOM AlLe 1 MaHWPOBOYHbIX
cyxapnax 2-3 pasa.

5. MomecTnTe KPoKeTbl BO BHYTPEHHIOK KaCTPO0 1
ycTaHoBuTe mAacHoe meHto Ha 200 °C Ha 15 MUHYT.

100 g of minced 500 ml of milk
ham Egg

50 g of flour Breadcrumbs
50 g butter

1. Toast flour together with butter and ham.

2. Gently add milk and stir with whisks until all
ingredients come together and the batter thickens.
3. Allow the batter to cool down so you can shape it.
4. Dip croquettes in beaten egg and breadcrumbs 2
or 3 times.

5. Introduce the croquettes in the inner pot and set
the meat menu at 200 °C for 15 minutes.



3aneuyeHa KypKa - 3ane4yeHHas

Kypuua - Baked chicken

o
A

2 Kypayi HiXKM OnunBKoBa oniA

1 KkapTonavHa Cinb

2 3yBYMKIN HACHUKY Mepeub

6 nomigopis yepi lpoBaHCbKi Tpaswu

1. MoKnagiTe NneprameHT A41A BUNiKaHHA Yy BHYTPILIHIO Yally GpUTIOPHMLL.

2. MocTaBTe KypKy, Hapi3aHy KapTonato Ta NoMi4opy Ta nocunTe crneuiamu.

3. BanBaemo Tpoxu 0nnBKoBOI 041ii Ta cTaBnmo Kypsade meHto 180 °C Ha 35 XBUAKH.
4. lainTe Kypui TPOXM BigNOYMTM Ta NnogaBaliTe 40 CTOAY.




£ 2 KypUHbIE HOXKKM 0nvBKOBOE Macno
1 KapTodennHa Conb
2 yecHoKa Mepew
6 MomMungopoB Yeppu MpoBaHcKue TpaBbl

1. TlomecTnTe neprameHT 417 BbINeUYKM BO BHYTPEHHO0
Yally GpUTIOpHULbI.

2. MocTaBbTe KypuLy, Hape3aHHbIn KapTodens u
NOMMWAOPbI M MOChINbTE CreunuamMmu.

3. BanBaem HEMHOro 0/IMBKOBOr0 Macna v CTasum
KypuHoe meHto 180 °C Ha 35 MUHYT.

4. [lainTe KypuLe HEMHOro OTAOXHYTb M NogasaiTe K CTony.

2 chicken Olive oil
@ drumsticks Salt
1 potato Pepper
2 garlics Herbs de Provence

6 cherry tomatoes

1. Place baking parchment inside the fryer's inner
pot.

2. Introduce chicken, sliced potatoes and tomatoes
and sprinkle spices.

3. Pour some olive oil and set the chicken menu at
180 g for 35 minutes.

4. Allow the chicken to rest for a bit and serve.



Kypka Tanaypi - Kypuua TaHaypu - Tandoori
chicken

£ 300 r 3agHix TualiHa NoXKKa KMUHY
KiHUiBOK TualHa nokka yebpeuto
11 rpeubknit norypTt 1 YalHa NoXKKa YaCHMKOBOro
Y2 navima NMOPOLKY
1 no>kKka nanpukm Cinb
1 n0>KKa rocTpoi nanpukmn Mepeub

TualHa noXKa KypKymmn

1. HapixTe 3aaHt0 4acTUHY KypKK, NOCOAITb i NONepyiTs.

2. 3miWwainTe B M1CLi MOrypT 3 ycima cneuismmn Ta nomicTiTe
LUMATOYKM KYPKU. 3aAnWiTh iXx MapuHyBaTUCA Ha 2 rOANHU.
3. MoknagiTe NneprameHTHU Nanip y BHYTPILWHIO Yally
GPUTIOPHNLI Ta NOKNAAITL KYPKY.

4. BcTaHoBiThb KypAye meHto Ha 180 °C Ha 25 XBUAWH.

£ 300 r 3aaHuX 1 n0%KKa 0CTPOM NanpuKkm
KOHeu4HocTel TualiHana NoxKKa KypKyMbl
Mepey TyaHaa noxKKa TMUHA
1 rpeyecknit norypT TualiHana NoxKa TUMbAHa
Y2 nalima TyalHanA N0XKKa HeCHOYHOr0 NOPOLLKa
1 n0XKa nanpuku Conb

1. HapexbTe 3a4HI010 YaCTb KypuLbl, NOCOANTE 1 NonepunTe.
2. CmewaTb B MUCKe MOrypT CO BCEMU CNeLnamMm 1 nomecTurte
KyCO4KM KypuLbl. OCTaBbTe X MapnHOBaTLCA Ha 2 Yaca.

3. MomecTnTe NneprameHTHy0 bymary BO BHYTPEHHIOK Hally
GPUTIOPHULIBI M MONOKUTE KYPULLY.

4. YcTaHoBuTe KypuHoe MeHto Ha 180 °C Ha 25 MUHYT.

@ 300 g of hindquarters 1 cumin teaspoon

1 Greek yogurt 1thyme teaspoon
Y2 lime 1 garlic powder teaspoon
1 paprika spoon Salt

1 spicy paprika spoon Pepper

1turmeric teaspoon

1. Chop the chicken hindquarters and add salt and pepper.

2. Mix yogurt with all the spices in a bowl and introduce
chicken pieces. Allow it to marinade for 2 hours.

3. Place greaseproof paper in the fryer's inner pot and
introduce chicken.

4. Set the chicken menu at 180 °C for 25 minutes.




Kypsaudi Kpunbua 6ap6ekto -KypurHble KpbiabILWKK
6ap6ekto- BBQ chicken wings

o
A

20 r cMaXkeHoro ToMaTHOro coycy 1 uyaiHa noxkka meay

6 KypA4nx Kpuneub 1 4aitHa N0XKa YaCHUKOBOrO MOPOLLKY
1 YaliHa /10>KKa COEBOr0 Coycy Cinb

TyaiHa NoXKa AiXKOHCbKOI ripymLi Mepeub

1. Ak cnig 3miwaiTe coycmn Ta HaMmasanTe HUMK KypaYdi KpuabLA.

2. TloKkNagiTb NnepraMmeHTHWMI Nanip y BHYTPIWHIA roplwuK i noKnagite
KypAadi KpuabLA.

3. BcTaHoBiTb KypAde meHto Ha 180 °C Ha 25 XBUAKH.




£ 20 r »apeHoro ToMaTHoro coyca 1yalHanA noXkka meaa
6 KYPUHbIX Kpbi/bILLeK 1 ualiHan noxKa

1 4yaiHaA noXKKa coeBoro coyca UECHOYHOrO NOPOLLKa
T yalHaa NoXKKa ANKOHCKOMN Conb
ropyuubl Mepew

1. Kak cneayeT cmelwaTb COYCbl M HAMA3aTb UMW KypUHbIe
KPbIAbILLIKN.

2. MomecTnTe nepraMeHTHyt bymary Bo BHYTPEHHWIA ropLIOK 1
MOMOMKNTE KYPUHbIE KPbIbILLKM.

3. YcTaHoBuTe KypuHoe meHto Ha 180 °C Ha 25 MuHyT.

20 g fried tomato  teaspoon

@ sauce 1honey teaspoon
6 chicken wings 1 garlic powder teaspoon
1soy-sauce Salt

teaspoon Pepper
1 Dijon-mustard

1. Properly mix the sauces and spread them on the chicken wings.
2. Place greaseproof paper in the inner pot and introduce the
chicken wings.

3. Set the chicken menu at 180 °C for 25 minutes.



MeueHe A6nyKo - MNeyeHoe A610KO -
Baked apple

o)
A2

2 AbnyKa Kopuus

£y =4
m 2 YallHi N0XKKM Meay

1. A6nyka gobpe BMMMiATE | 3p06iTh B LLEHTPi OTBIp 3BepXxy BHU3.

2. MomicTiTb ABAYKa Y BHYTPILIHIO EMHICTb i3 MepraMmeHTH1M nanepom.

3. llogainTe B A6AYYHWI OTBIp YaiHy N0KKY Medy Ta A4pi6Ky KopuLi.

4. BctaHoBiTb gecepTu Ha 180 °C Ha 40 xBunuH. Bu gisHaeTecA, Lo BOHW roTOBI, KOAn
LWKipKa Bi4OKpemMnTbCA Big GPYKTIB.




£ 2 abnoka Kopmua
m 2 YaliHble
NOXKKM Meaa

1. ABnOKM Kak cneayeT BbIMOWTE 1 caenainTe B
LileHTpe 0TBepCTMe CBePXY BHU3.

2. MomecTnTe A610KN BO BHYTPEHHIOK eMKOCTb C
neprameHTHOM Bymaroi.

3. lo6aBbTe B A6/N04HOE OTBEPCTUE HANHYIO TOMKKY
Mega 1 LLenoTKy KopuLibl.

4. YcTaHoBuTe meHto geceptos Ha 180 °C Ha 40
MUHYT. Bbl y3HaeTe, 4TO OHM roTOBbI, KOrga
KOXypa 0TAenmnTca oT GPyKTOB.

2 apples Cinnamon
@ 2 honey

teaspoons
1. Wash the apples properly and make a hole on the
centre from the top part downwards.
2. Place apples inside the inner pot with greaseproof
paper.
3. Add a honey teaspoon and a pinch of cinnamon in
the apple's hole.
4. Set the dessert menu at 180 °C for 40 minutes.
You will know they are ready when the skin
separates from the fruit.



60 r BepwKoBoOro cnpy 125 mn monoka
60 r monoKa, Wo 3ryLye 2 anusa
25 r uyKpy Kapamenb -

1. 36UTK BEPLUKOBUIA CUP, LyKOP, 3BMYaMHE MOIOKO Ta 3rylieHe MOOKO.

2. [logainTe AanuA Ta nepemillanTe.

3. Po3knagitb Kapamenb GopmMoyKamMu ANA NMpora i 4oganTe Cymill Ana HauNHKU.

4. Moknagite 3 dopmu AnA NMpora y BHYTPILLHIO Yally GpUTIOPHKMLI Ta BCTAHOBITb MEHH0
aeceptiB Ha 160 °C Ha 15 XBUAKH.

5. [laiiTe iMm OX0NOHYTU B XON0ANABbHWUKY, NepLL HiX BUNMaTH ix i3 dopmMu Ta nogaBaTu Ha
cTin.



£ 60 r cnMBOYHOrO Chbipa 2 anua
60 r cryweHHoro mosnoka Kapamenb
25 r caxapa
125 mn monoka

1. B36WTb CAMBOYHBIN CbIp, Caxap, 06bl4HOe
MOJIOKO U CryLLEHKY.

2. [lo6aBbTe Aiua U nepemeLanTe.

3. PasnorkmTte Kapamens No dopmoyKam 419
nupora n gobasbTe CMeCh A8 HAYUHKM.

4. MomecTnte 3 popmbl 4N NUpora Bo
BHYTPEHHIO Yally GPUTIOPHULLI 1 yCTaHOoBKUTE
MeHto gecepToB Ha 160 °C Ha 15 MUHYT.

5. [lainTe nm OCTbITb B XON0ANNBHUKE, MPexae Yem
BbIHMMaTb MX 13 GOPMbI M NOAABATL Ha CTO.

60 g cream cheese 125 mlmilk

@ 60 g of condensed 2 eggs
milk Caramel
25 g of sugar

1. Beat cream cheese, sugar, regular milk and
condensed milk.

2. Add the eggs and mix.

3. Spread caramel on the flan moulds and add the
filling mix.

4. Introduce the 3 flan moulds in the fryer's inner pot
and set the dessert menu at 160 °C for 15 minutes.

5. Allow them to cool down in the fridge before
taking them out from the mould and serving.



Toppixac - Toppuxac -Torrijas

o
A2

Ueapa 1 aumoHa
40 r uykpy 1 nanoyka Kopuui
200 mn monoka 2 KapAaMoHu
2 cKMBOYKM xiba

1. 3milwainTe MOMOKO 3 KOpULIeH, KapAaMOHOM Ta LieAgpoto IMMOoHa.

2. 3anuniTe xnib HaCTOAHUM MOOKOM i 4aiiTe oMY MPOCOYUTUCA LLIOHaMMeHLLIe 3 roguH.
3. 06BananTe Topixac B LyKpi i NOMICTITb IX y BHYTPILHIO KacTpy/to.

4. BctaHoBiTb MeHto gecepTiB Ha 200 °C Ha 15 xBUAUH.




£y 40 r caxapa 1 nanoyka Kopuubl
200 mn monoka 2 KapaamoHa
2 nomMTUKa xneba
Ueapa 1 numona

1. CmewaiTe MoA0KO C Kopuuen, KapaamMoHoOM U
Leapon NMMoHa.

2. 3aneinTe xneb HAaCTOAHHbIM MOIOKOM U AailnTe emy
nponMTaTbCA He MeHee 3 4acos.

3. 06BanaiiTe ToppmxM B Caxape 1 NoMecTuTe nx Bo
BHYTPEHHHIOK KacTpHosto.

4. YcTtaHoBuTe MeHto gecepToB Ha 200 °C Ha 15
MWHYT.

40 g sugar peel
200 mlmilk 1 cinnamon stick

2 bread slices 2 cardamoms
1 piece of lemon

1. Infuse milk with cinnamon, cardamom and the
lemon peel.

2. Pour the infused milk on the bread and allow it to
soak for, at least, 3 hours.

3. Dip the torrijas in sugar and introduce them in the
inner pot.

4. Set the dessert menu at 200 °C for 15 minutes.
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