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IHCTPYKLia 3 TeXHiIKK 6e3neKkun

- [Nepen BUKOpUCTaHHAM Npuaagy yBaXKHO npoynTanTe
IHCTPYKUT. 36epexiTb uer NoCibHMK KopucTyBaya A1a nogasnb-
LIOro BUKOPUCTaHHA abo 4nA HOBUX KOPUCTYBaUiB.

- [Mpw BUKOpUCTaHHI enexkTponpunagis HeobxigHo 3aBXKAM
AOTPUMYBATUCb OCHOBHMX 3aM00iXKHMX 3aX04iB, W00 3HM3UTH
PU3MK 3aropAaHHA, yparkeHHA efleKTPUYH1UM CTPYMOM Ta
TpaBM.

- [NlepekoHavTecs, Wo Hanpyra mepexi BiAnNoBiga€ BUMOram
[0 HaNpyru, 3a3Ha4yeHnM Ha NacnopTHIN Tabauyui npunaay.

- M peKomeHAY€EMO, LW,006 NpUMILLEHHS, B AKOMY BW 36MpaE-
Tecsa BUKOPUCTOBYBaTW Npunag, 6yno obnagHaHe BUTAXKHUM
BEHTUAATOPOM, LLIO NpaLtoE, abo A4obpe npoBiTploBanocs.

- BuKopucToByiMTE NPUCTPIN TiNbKKM ANA Linen, oNnncaHnx y
LbOMY MNOCIOHNKY KOpUCTyBaya, Oyab-AKe iHLWe BUKOPUCTaHHA
He peKoOMeHAYETbLCA BUPOOHMKOM i MOYXKe HeraTMBHO BM/INHY-
TW Ha TePMIH Cy»KBn NpUCTpPoo Ta/abo 6esnexkn KOpUCTyBa-
ya.

- BUMKHITb Npunag Big meperki nepes Moro nepemilleHHaM,
YMLEHHAM abo TexXHIYHMM 06CYroByBaHHAM, @ TAKOX KO
BiH HE BUKOPUCTOBYETLCA.

- He BMKOpMCTOBYIMTE MOro Ha CBi*KOMY MOBITPI.

- PerynapHo nepeBipanTe WHYP *KMUBAEHHA Ha HAABHICTb
BUAVMMX NOLUKOAKEeHb. AKLL0 LWHYP NOLWKOAXKEeHUW, BiH MOBU-
HeH ByTn 3amiHeHMn 0diLiNHOK CY*KOOH TexXHIYHOI NigTPUM-
Kn Cecotec, w06 YHUKHYTK Byab-AKoi Hebe3neku.

- He ckpyuynTe, He 3rnuHanTe, He TArHITb | He YLWIKOoAXYMTe
LWHYP *X1BAeHHA. bepexiTb M0ro Big rocTpnx KpaiB Ta gxepen
Tenna. He go3BonanTe MoMy TOpPKaTUCA rapavymx NOBEpPXOHb.
He ponyckariTe 3BMCaHHA WWHYPa 3 Kpak pobo40oi NoOBEepXHi
abo cTinbHUL.

- He BMKopmncTOBYMTE NOAOBXKYBaAYi, AKLLO Lie He peKoMeHa0-
BaHO KBanidikoBaHMM eneKkTpuUKoM. BMKopucTaHHA HeBig-
NOBIAHOro TMNY NOAOBXKYBayYa MOrKe NpM3BecTn 40
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noLKoAXKeHHa abo TpaBMyBaHHA KOPUCTyBaYa.

- He BMKOpUCTOBYMTE NpMaag, AKLWO MOro WHyp, BUAKa abo
KOPMyC NMOLIKOAMEeHi, @ TAKOXK Micaa Toro, AK BiH BUMLLOB 3
nagy, AKLLO Moro ynycTuam abo SKMMOCb YAHOM MOLLIKOAUAMN,
- MNpunag He cnig BUKOPUCTOBYBATU B MOTEHLiINHO Hebe3neuy-
HUX MICLAX, TAKUX AK erko3anmmcTi, BUbyxoHebe3neuHi,
XiMmiYHO HacuyeHi abo Bonori cepegoBuLLa.

- BctaHoBiTbL Npunag Ha piBHY NoBepxH. byabTe ob6eperKHi,
KO/IM BUMMAETE KOLWMK 3 GPUTIOPHMLI | NOMICTITb py4YKy BCe-
peauHy, Wob He po3naeckaT BMICT. He po3milyinTe npucTpin
no6nu3y grepen Tenna, Mmicyb 3 NigBULLEHO BOOricTio abo
roproyYmx maTepianis.

- Llen npunag He npu3HavyeHn Ana KepyBaHHA 30BHILLIHIM
TalimMepom abo OKpPemMoK CUCTeMO ANCTaHLINHOro KepyBaH-
HA.

- He BcTaBnanTe Ta He gonyckarnTe noTpanaaHHA nanbuis abo
CTOPOHHIX NpeagMeTiB y BeHTUNALiHI 260 BUTAXKHI 0TBOPMU,
OCKiNbKW Lie MOXKe NPU3BeCcTN 40 YParKeHHA eleKTPUYHUM
CTPyMOM ab0 3alMaHHs.

- He 3anoBHtOMTe NigA0H 0/1i€ERD, OCKINIbKY Lie MOXKe Npu3BecTu
00 MoXKexi.

- He TopkanTeca BHYTPILHIX YaCTWUH Npuaagy nig vac noro
poboTu.

- A Llei cumBon o3Hauae: nonepearkeHHA, rapaqa
noeepxHsa. TemnepaTtypa A40CTYMNHUX NOBEPXOHb
MO»Ke ByTM BUCOKOHO Nig Yac poboTm npuiaay.
ByabTe obeperkHi, Wwob He obnekTmcA.

- He 3aHyptoriTe WHyp, BUAKY abo 6yab-AKY He3HIMHY YacTUHY
BMpPOObY y Bogy abo byab-aky iHWYy piguHy. He niggaBante
eneKTpUYHI 3'egHaHHA il Bogu.
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- 3aBXXAM NOMiLLanTe iHrpedieHTM 4NA NpUroTyBaHHA BCcepe-
ANHY KOLLMKA, W06 3anobirTi iXx KOHTaKTy 3 HarpiBasbHUMMU
enemeHTamu.

- MNepuw HixK 6paTnca 3a BUAKY abo BMUKATW Npunag, nepeko-
HaMTecs, WO BaLli pyKM Cyxi.

- Big'eaHanTe npucTpin Big po3eTku, KoAum BiH HEe BUKOPUCTO-
BYETbCA ab0 KON MOro UNcTAThb. [lariTe MOMY NOBHICTH 0X0/10-
HYTM, NepLl Hixk NPUKpPINABaTK abo 3HIMaTK geTarni, a TaKoX
nepeg 4YnweHHAM npunaay.

- He 3anuwanTe npucTpin yBiMKHEHUM y MepeXKy be3 Harnaagy.
- He TopKanTeca noBepxHi NpMCTpoto Nig yac poboTu, OCKiNbKM
BiH HarpiBaeTbCA.

- OunLeHHA Ta TexHi4YHe 06CyroByBaHHA MOBMHHI BUKOHYBA-
TWCA BiANOBIAHO 40 LbOro NoCibHMKa 3 ekcnayaTauii, Wwob
3abe3neunTV NpaBUNbHY POBOTY NPUCTPOLO.

- He cTaBTe npucTpilt go cTiHK. 3anuwTe 6e3neyHy BigcTaHb 10
cm 33agy npunagy Ta no 10 cm 3 KoxKHoro 6oKy. He knagiTtb
byab-aKi npegmMeTn Ha Npuiag nig 4ac BUKOPUCTAHHA.

- MNig yac pob6oTn yepe3 0TBOPU 419 BUXOAY NOBITPA BUXOANTb
rapada napa. TpumanTe pyku Ta 061M44a Ha 6e3neyHin
BigCTaHi Big napuv Ta 0TBOPIB A4NA BUNYCKy noeiTpA. MNpun Bun-
MaHHi KOLUMKa 3 MPUCTPOI0 MOXKe BUXOANTM rapadve noBiTps.

- HeraHo BUMKHITb NPUCTPIl, AKLLO BiH BUAINAE YOPHMA UM,
3ayekanTe, NOKM UM 3HUKHE, 006 3HATWU KOLIKK i3 MPUCTPOIO.
- M peKoMmeHAYEMO BUKOPUCTOBYBATU PYKABUYKMW, 40TOPKa-
FOUMCh 40 KOLIMKa abo CTiNKu,

- He BUKopucToBynTe Nnpunag gna bygab-aknx iHWKX winen,
KpiM 3a3HayeHnX y NOCiGHMKY.

- Llen npoayKT npn3HavyeHni nuwe gna 40MallHbOro BUKOPU-
CTaHHA.
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- He HamaramTecAa camMmoCTiMHO peMOHTYBaTV MPUCTPIN.

- [Mpunag He Nnpu3HavYeHn 4Na BUKOPUCTAHHA 4iTbMU BiKOM
40 8 poKiB. HUM MoKy Tb KOpUCTyBaTUCA 4iTW BiKOM Big 8
POKiB, AKLLO BOHM NepebyBatoTb Nifg NOCTIMHMM HarnA40M.
LM NnprUCTPOEM MOXKYTb KOPUCTYBATMCA 0COOUN 3 0OMErKeHN-
MU Pi3UYHUMK, CEHCOPHMMM Y PO3YMOBUMU 34iOHOCTAMM
abo 3 6pakom A0CBigy Ta 3HaHb, 32 YMOBMU, LLLO BOHU Nnepeby-
BalOTb Nig Harnagom abo oTpumanu iIHCTPYKULT Woao 6e3ney-
HOro BUKOPWUCTaHHA MPUCTPOIO Ta PO3YyMitOTb MOB'A3aHy 3 UMM
Hebe3mneky.

- TpumanTe uen npmnag Ta WHYpP *KUBAEHHA B HEAOCTYMHOMY
AnAa giTen Bikom go 8 pokiB Micu,.

- UnweHHA Ta TexHiyHe 06cnyroByBaHHA He MOBUHHI BUKOHY-
BaTU AiTW.

- CnigkymTe 3a giTbMMW, OCKiNIbKM BOHM HE MOBMHHI rpaTmcA 3
NPUCTPOEM.

CECOFRY FULL INOX 5500 PRO I 6
CECOFRY FULL INOXBLACK 5500 PRO



UKRAINIAN

1. KomnoHeHTU NnpucTpoto

Man. 1.

Bxig noBiTpa
MaHenb KepyBaHHA
Kowwmk

Pyuka

Mpunb

CunikoHoBa BKMagKa
Buxig nosiTpsa
CunikoHoBa LWiTO4YKA
CunikoHoBa nonaTka
CUNIKOHOBUI KUAMMOK
CunikoHosa dopma

CoNOM s WN S

Ee—Y
= o

MaHenb ynpaBniHHA

Man. 2.

12. 3HauyoK yBiMKHEHHA/BUMKHEHHS
13. 3HauyoK nigBuLeHHA TemnepaTypu
14. 3HAYOK 3HUXKEHHA TemnepaTypu
15. 3HayoK 3MeHLIeHHA Yacy

16. 3HauyoK 36inbLUEHHSA Yacy

17. 3HaukuM nonepegHbLO BCTAHOBAGHUX PYHKLIN:
a. Miya

6. Yincn

B. M'aco

r. KpeseTkn

a. Pnba

e. Kypaui rominku

i. OBoui

i. decepTt

18. lHamKaTop vacy i TemnepaTypu

Byab nacka, 3BepHiTb yBary
padika B LbOMY NMOCIBHMKY € CXeMaTUYHUM 306parKeHHAM i Mo»Ke He TOYHO BignoBigaTu
npucTpor
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2. Mepepg nepwim BUKOPUCTAHHAM

- LA aepodpuTiopHMLA Ma€E yNaKoBKyY, MPU3HayYeHy A1 3aX1CTy Nig Yyac TPaHCNopTyBaHHA.
PosnakyiiTe npunag i 36epirainTe opuriHanbHy NakyBanbHYy KOPOOKY Ta iHLUI NaKyBasbHi
maTtepianu B 6e3neyHomy micui. Lle gonomoske Bam 3anobirtn 6y ab-AKMM MNOLIKOAMKEHHAM,
AKLLO NPOAYKT NOTPibHO Byae TpaHCNopTyBaTh B MaibyTHboMy. Y pasi yTunisauii opuriHanb-
HOI yNaKOBKW NepeKkoHanTecs, Wo BCi NakyBasibHi MmaTepianu nepepobieHi BiagnosBigHNM
YMHOM.

- MNepekoHariTecs, WO BCi geTani Ta KOMMNOHEHTW BK/AKOYeHi Ta B XOPOLLIOMY CTaHi. AKLLO aKacb
feTanb BigCyTHA abo He B XOPOLLOMY CTaHi, HeraliHo 3BepHiTbCA 40 CAYXKOU TeXHIYHOT
niatpumkn Cecotec.

BmicT Kopo6Ku:

- AepodpuTropHMLA

- Kowwuk

- CunikoHoBa KNCTb

- CunikoHoBa nonaTKka

- CunikoHOBUIM KNANMMOK

- CunikoHoBa dopma

- MNocibHuK 3 eKkcnayaTauii

- PeTenbHO 04UMCTITb KOLWMK i peLwiTKy rapAa4oto BO40H, MUOYMM 3acob0oMm i HeabpasnBHOO
rybKoto.

- OunwwyiTe BONOro raH4ipKo BHYTPILLHIO Ta 30BHILLHIO YaCTUHY NPUCTPOLO.

- [NepekoHanTecs, W0 BCi HaCTUHN aepodpPUTHOPHUL MOBHICTHO CyXi, i NpaBM/IbHO NOCTaBTe
peLiTKy B KOLUMK.

- TNomicTiTb aepodpUTIOPHULIIO Ha CTiMNKY PiBHY NOBEPXHHO.

- OuuncTiTb yci akcecyapu nepeg nepLivm BUKOPUCTAHHAM abo SKLLO BU HUMU HEe KOPUCTY-
BanMNCA NPOTAroM TPMBA/Oro nepiogy Yacy BoAoH 3 HeabpasrBHUM MUOYNM 3acoboM.

YBArA

- He3mouyliTe HarpiBanbHUiM enemeHT ycepeanHi GpUTHOPHNULLL.

- He HanoBHtoMTe GPUTIOPHMLIIO OIEKD UM iHLLIOK PiAMHOM.

- HecTasTe npucTpiit Ha ByAb-AKY NOBEPXHIO, AKa He € TePMOCTIMKOL.

MpumiTka

Mia vac nepLoro BUKOPUCTaHHA GPUTIOPHULL BU MOXKeTe MOMITUTH fIerKnii 3anax ropinoro abo
AWM, BUKAVKaHWI HAAAULLKOM MacTUAbHMUX MaTepianiB y npoueci BupobHuuTea. Lie He BnanHe
Ha 6e3neKky GpUTIOPHMLI.
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3. EKcnayaTtauin

1. NocTaBTe aepoPpUTIOPHULIIO Ha CTINKY PiBHY NOBEPXHIO.

2. NigknoYiTh il 40 eNeKTPUYHOT pO3eTKMU.

3. BukopucTosyiiTe pyury (4), wo6 BuitHATY Kowuk (3), pobiTk Le o6eperkHo. NepexkoHaTe-
A, wo pewiTka (5) NpaBuibLHO po3milieHa B KowuKy (3).

4. MoknagiTb iHrpedieHTM B KowwiK (3).

5. MocTasTe KowuK Hasag (3). PpuTiopHMUA Mae cucTemy 6e3neKku, Aka He L03B0/INTL BaMm
BMKOPUCTOBYBATM ii, AKLLO KOLWMK He Ha micui (3).

6. HaTucHiTb 3HauoK yBiMK./BuMK. (12), noTiMm BUGepiTb NOTPiGHY NnonepeaHbo BCTAHOB/EHY
dyHKuito (17) abo BcTaHoBITL NOTPiGHMIA Yac (1-60 xBuamK) i Temnepatypy (80-2000C) i
HaTWUCHITb 3HAUOK YBIMK./BUMK. (12). DpUTIOpHMLA NOYHE NpaLoBaTy.

7. AKwo B ByAb-AKNIN MOMEHT NPUroTyBaHHSA BX 6aXKaeTe NPUNMHUTY NpoLec, HAaTUCHITb
3HaUOK YBIMK./BUMK. (12). IKLLO0 BM BarkaeTe 3aBepLUMTU NPOLEC NMPUrOTYBaHHA, yTPUMYiTe
uen 3Hauok (12) npoTarom 3 xBMAKH. AKLLO NPOTArOM HACTYMHOT XBUVHM MIiCNA Nay3u He
HaTUCHYTU *OAHOro 3Hauka, GPUTIOPHULA Nepeinde B pexnm o4ikyBaHHA Ta No4acTb 3
3BYKOBI CUrHanu.

8. Konn BM uyeTe 3ByKOBUI CUrHan, e 03Havae, Lo Yac NpUroTyBaHHA NigiMWoB 40 KiHuA.
BukopuctosyiiTe pyury (4), wWo6 BUNHATY KOWMK (3). 3aneXKHo Big TUNY iHrpeaieHTiB Moxe
BMAINATUCA Napa, Tomy 6yabTe 06eperkHi, 3HiMarum Kowmk (3).

9. MepesipTe, UM iHrpeaiEHTN NPUrOTOBaHI HANEXKHUM YMHOM. AKLLO Hi, NoCTaBTe KowwuK (3)
Ha3ag y NpUCTPIl | BCTAHOBITb TariMmep e Ha KislbKa XBUMH.

10. LWLo6 BUMHATH iHrpeaieHTu, NocTasTe KowmK (3) Ha »KapoCTiiKy NoBepxHIo.

11. MoknagiTh iHrpeaieHT y BigNOBIAHWI KOHTelHep. BukopucToByTe WMNLUi 4nA BUAaNeHHS
iHrpeaieHTIB, OCKiNbKM Lie 3anobixKMTb KanaHHI 3aAMLWKIB KyAiHapHOi 0nil Ha KOHTenHep.
ByabTe o6epexkHi, Wwob He obnekTuca. He ctasTe Kowwk (3) goropy gHoM, Wwob BUMHATK
NPoOAYKTU.

12. Bu moxkeTe NpoaoB*KUTU BUKOPUCTOBYBATH GPUTIOPHULIO, AKLLO barkaeTe, abo Bn
MO>KeTe 3aBepLUMTI MPoLeC NPUroTYBaHHA, 419 LbOro YTPUMYTE 3Ha4YOK YBiMK./BUMK. (12)
NpoTArom 3 CeKyHa.

MaHenb ynpaeniHHA

3Ha4yoK yBiMKHEHHSA/BUMKHEHHA

- Konwm kowwuk (3) i pewiTka (5) po3milleHi B npaBuabHOMY NMOOXKeHHI BcepeanHi aepod-
PUTIOPHUL, 3aCBITUTLCA 3HAYOK YBIMKHEHHA/BUMKHeHHA (12).

- W06 yBiIMKHY TV GPUTIOPHULID, HATUCHITL 3HAYOK YBIMK./BUMK. (12), ppuTIOpPHULA NOAACTbL
3BYKOBWI CUrHan, a Ha gucnsei nonepemiHHo BigobparkatumeTbca 200°C / 18 XBUAKH.

- Bu morkeTe BCTaHOBUTM BarkaHwWii yac i TemnepaTypy abo BUbpaTy nornepeaHbL0 BCTaHOB/HY

byHKUito. HATUCHITb 3HAYOK yBiMK./BUMK. (12), w06 3anycTnTn BuBpaHy yHKLi0 abo pyyHe
HaNaLWTyBaHHA. AKLLO NOBTOPHO HATUCHYTU Leit 3HauoK (12), bpUTIOPHMLUA MPUSYMUHUTBCA.
- LLlo6 3aBepLmnTM NPoLLeC NPUroTyBaHHS, YTPUMYMTE 3HAYOK YBIMKHEHHSA/BUMKHeHHs (12)

NPOTAromM 2 XBU/AWH.
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MNonepeaHbo BcTaHOBAEHI GYHKLT

LLlo6 ckopucTaTUcAa NonepesHbO BCTaHOBAGHUMN QYHKLIAMM, HATUCKANTE 3HAYOK NonepegHbo
BCTaHOBAEHOT QYHKLT, 4OKM 3HAYOK NOTPIGHOT YHKLii He MoyHe 6arumaTy, i Ha gucnaei He
BiZ06pa3nTLCA NonepeaHbO BCTAHOBAGHMIA Yac | TemnepaTypa a1 uiei GYyHKLUIT, BM TaKoxK
MOKeTe BCTaHOBUTM iX 3a 6arkaHHAM 33 A0MNOMOro 3Ha4YKa NigBULLEeHHS/3MeHLLeHHs
TtemnepaTtypu (13/14) i 3HauKa 36inbweHHA/3meHweHHa yacy (15/16).

Y Tabnuui HU¥KYe HaBegeHo TemnepaTypy Ta Yac BUKOHaHHA nonepeaHbo BCTaHOBAEHUX
dYHKLUIN, KINbKICTb iXKi, AKY MOXHa go4aTH, i Y1 NOTPIGHO NepemilyBaTu.

Mporpama TemnepaTypa Yac KinbkicTtb MNepemiwyBaHHsA
Miya 180°C 12 xB 400-600r He o6oB'A3Kk0BO
KapTtonna ¢pi 200¢°C 18 xB 200-650r Tak
M'aco 200¢°C 10 xB 100-450r Tak
KpeBeTku 180°C 10 xB 100-450r Tak
Puba 180°C 8 xB 100-450r Tak
Rypauirominkit | 5o 15 x8 100-600 r Tax
3anoBHITb TiNbKM
OBoui 170 °C 15 x8 nigcTaBy CTiNKK Tak
[ecept 170 °C 12 xB 100-450r He o6oB'A3KkoBO
YBArA

- MaitTe Ha yBasi, Wo ue anwe npnubansHi nokasHukKn. OcKinbKKM iHrpegieHTV Bigpi3HAIOTLCA 3a
NOX04XKeHHAM, po3mMipom, GopMoto Ta 6peHA0M, MU He MOXKeMOo rapaHTyBaTh Halkpalye
HanawTyBaHHA iHrpeaieHTiB, AKi BU BUKOPUCTOBYETE.

- JogainTe NnpnbaM3HO 1-2 XBUAMHM 40 Yacy NPUroTyBaHHA, 3a3HayeHoro B Tabaumui, AKWo
MOYNHAETE CMAXKUTU, KON NPUCTPIN LLLe XONOAHUNA.

Mopaau

- MeHwWi iHrpegieHTV BMMaratoTb MEHLOro Yacy Aasa NpUroTyBaHHA, HixK BibLui.

- BinbLwa KinbKicTb iHrpeaieHTiB NOTPebye TPOXM AOBLUOM0 Yacy NPUroTyBaHHA, @ MeHLa
KiNbKiCTb iHrpeaieHTiB NOTpebye TPOXM Yacy NPUroTyBaHHA.

- NepemiwyBaHHA gpi6HWUX IHrPeAieHTIB Mig Yac NpoLecy CMaXKeHHA oNTUMI3yeE pe3yabTaT i
MO»Ke 40MOMOrTH 3anobirTm HepiBHOMiIpHOMY 06CMayKeHHH iHrpeaieHTiB.

- [JloganTe Tpoxu onii 4nA BinbL XpYCTKOro pesynbTaTy.

- He BUKOPUCTOBYTE GPUTIOPHULIIO AN CMaXKeHHA »KMPHOI ki (HanpuKnag, CocmMcok).

- )y, AKY MOHa roTyBaTy B lyXOBLj, TAKOX MOXHa roTyBaT1 y GPUTIOPHNLL.

- [0TOBe TiCTO BMMarae MeHLUOro Yacy, Hi*K TiCTO OMaLUHbOro NPUroTyBaHHA.

- Bu TakoX MorkeTe BUKOPUCTOBYBATU NPUCTPI 418 NOBTOPHOM0 HarpiBaHHA iHrpeaieHTiB.
- AnAa oTpMMaHHA HaKpaLmx pe3yAbTaTiB paguMo nonepeaHb0o HarpiT KOWWK NpoTArom 4
XBUAMH 6e3 ixi BcepeanHi.
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Yac i TemnepaTtypa 36inbly0TbCA | 3MEHLIYIOTbCA
LLlo6 3mMiHUTK TemnepaTypy Ta 4ac nonepegHbO BCTAHOBAGHUX GYHKLiN, HATUCHITb BiANOBIAHI
3HAUKK 36iMbLUEHHSA Ta 3MEeHLUEeHHS.

MNepemiwyBaHHA iKi

[eski iHrpedieHTN MOXKyYTb NOTPe6yBaTX NepemillyBaHHsA B Npoueci npurotyeaHHA. LLlo6
nepemilaT iHrpegieHTy, BUAMITb KOLWWK aepodpuUTIOpHULI Ta CTPYCiThb Moro. NomicTiTe Moro
Hazagy GpuTHopHULLIO.

4. YmweHHa Ta gornag,

OunweHHsa

- YnCTiTb PPUTIOPHULIIO NICAA KOXKHOMO BUKOPUCTaHHSA.

- Mepepa uveHHAM Big'egHalTe aepodpPUTIOPHULIIO Bif AXKepena KMUBMeHHA Ta AaiTe il 0X0N0HYTU.

- He BuKopucToByiiTe MmeTanesi iHCTpyMeHTW a6o abpasmBHi 3aC06U ANA YMLLIEHHSA KOLUMKA Ta PeLwiTKu.

- [lnA ounLLeHHA NoBepXHi GPUTIOPHULL BUKOPUCTOBYNTE M'AKY BOOMY TKaHWHY.

- Hikonu He 3aHyptoiiTe GpUTIOPHULIIO Y BOAY YW iHLWI pignHN.

- He BuKopucToByiTe anA ouuLLeHHsA GpUTIOpHULI ry6BKIM, MOPOLLKOBI YM abpa3unBHi 3aco6u ANA YNLLEHHA.

YBArA

- 3HIMiTb KOLUWK, W06 NPUCTPI LWBUALLE OXO/NOHYB.

- PeTenbHo ouncTiTh GpUTIOPHULIIO rapsayoto BOAOH, MUIOM | HeabpasnBHO rybKoto.

- Mu pekoMeHAYEMO BUKOPMCTOBYBaTHN 3HEXKUPIOOYY PiAVHY ANA BUAANEHHSA 3aULLKIB
Gpyay.

- AKLLI0 BCepeayVHi KOLUWKa Ta PeLliTKun € bpya, M1 PEKOMEHAYEMO HanoBHUTY KOLIMK rapayoto
BO/0H0, 3MiLIAHO 3 MUHOYMM 3aC060M, OCKINIbKY Lie NonerwnTb BuganeHHs bpyay.

- OunCTiTb BHYTPILLIHIO YaCTUHY NPUCTPOI rapayoo BOAOH Ta HeabpasnBHOM ry6Koto.

- QuunCTiTb HarpiBanbHUN @1eMeHT M'AKOHO LWLITKOH, 06 BUAANANTW By Ab-AKi 3aAULLKK ¥Ki.
ByabTe o6eperkHi, o6 He MOLWKOANTWN HarpiBanbHU enemMeHT.

36epiraHHsa

- Big'egHanTe dpuTIOpHKMLIIO Big Mepeski Ta ganiTe i1 0X0NoHYTH.
- MNepepg 36epiraHHAM NepeKoHanTecs, LWo BCi YaCTUHU YMCTI Ta CyXi.
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5. YcyHeHHA HecnpaBHOCTEN

UKRAINIAN

Mpobnema

MorknuBa npuumHa

PiweHHAa

AepodpUTHOpHULA He
npaure

Mpunag He nigknto-
YeHW 40 MepesKi.

BcTaBTe BUAKY B pO3eTKYy i3
3a3eM/eHHAM.

Bu He HaTucHy K
3HAYOK YBIMK./BUMK.

HaTucHITbL KHONKY
YBiMK./BUMK.

KoLK HenpaBubHO
po3milleHo B
npucTpo.

MocTaBTe KOLWWK Ha Micue.

I’ka He nosHicTio

I»ka 3aHagaTO BEAVMKA.

MoKnagite MeHwWwi
napTii NpoAyKTiB Y

HepiBHOMipHO
06CMarKyHThCA B
aepoPpUTIOPHULL.
(CmarkeHi 3aKyCcKu He
XPYCTKI, nicaa Toro Aax
X BUMHATHK 3
bpuTIOPHMLI).

npuvroToBaHa.
BukopucTaHa 3aHaaTo 36inbwTe yac abo
HM3bKa Temneparypa. TemnepaTypy.

IHrpegieHTy Yac npuroTtyBaHHA BcTaHoBiTb Taimep Ha NoTpibHMI

HaATO KOPOTKUNA.

Yac NpUroTyBaHHA

[eski Bngn NnpoayKTie
HeobxigHo nepemilyBa-
TW Mig Yac CMarKeHHs.

IHrpegieHTN, AKI nexxaTb 0AVH Ha
oaHomy (Hampuknag, kaptonnsa ¢pi),
noTpi6HO CTPYLUYBATU B CRPeAMHI Yacy
NPUroTYBaHHSA.

Bu BuKkopucTanu tun
CTpaBu, NPU3HaYeHni
AN NPUrOTYBaHHA Y
TPaANLINHIN GpUTIOPHUM-
L.

Tpoxu 3mMacTiTb XKy 0ni€to, o6
oTpUMaTK Binbll XPYCTKMIA pe3ybTarT.

KowwuK He BCTaB-
NAETLCA B MPUCTPIN
HanexKHMM YMHOM.

Y KOWWKY 3aHaaTo
6araTo iHrpeaieHTIB.

He HanoBH0OMTe KOLWWK MoHag,
MO3HAuYKy MaKc.

3 npunagy BUX0AUTb
6inuit gum.

Bu roTyeTe *KupHi
iHrpegieHTw.

Konu »KupHi iHrpegieHTn roTytoTbCa y
GpUTOPHULI, BOHN BUAINAIOTb
HeBesMKY KinbKicTb 0ii, AKa MorKe
CPUUUHATK Binunii gum. Lle He Bnaneae
Ha GPUTIOPHMLIO Y/ pe3ybTar.

KacTtpyna Bce we mictuTb
3a/IULLKN XKUPY Bif
rnonepeaHbLOro BUKOPU-
CTaHHA.

binui gum BUHWMKAE Yepes HarpiBaHHA
*Kunpy B npuctpoi. 060B'A3K0BO
ounLLaNTe NPUCTPIN HANEXKHUM YNHOM
NiCA58 KOXKHOr0 BUKOPUCTaHHS.
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] N MaTumeTe byab-AKi CyMHiBUW, He copomMmTecs 3B'A3aTUcA 3 odililiHo cay»xboto
Csixa kapTonaa opi Bu He npomuu KapTonnani nanuukn npomuiTe, ax TexHiuHoi niaTpumkm Cecotec 3a Homepom +34 963 210 728.

0BCMasKy€EThCA KapTONAAHI Nanu4Km cnig wob BMAanUTN Kpoxmarb.
HepiBHOMipHO a6o He nepes Tim, AK ix
XPYCTKa, Koau ii
BUAMaIOTh i3 He BMKOpUCTOBYETL-
GpUTOPHUL. CA NpaBUAbHUI COPT

lMepexoHawnTecs, Wo BM A40bpe BUCYLLMAN 9. ABTOpCbKe NpaBo

KapToNAAHI Nannuky nepes A04aBaHHAM . . . )
onii lMpaBa iHTeneKkTyanbHOI BNAaCHOCTI Ha TEKCTU LibOro nocibHmKka Hanexkatb CECOTEC

KapTOI'lfIi. Hapi).KTe KapTOﬂﬂHHi nasykM Ha INNOVACIONES, S.L. Bci npasa 3axuLLeHi. BmicT uiei |'|y6l'|iKaL|,i.|. He MOYKHa, MOBHICTIO
APIBHILLI LIMATOUKM 418 OTPUMAHHS abo 4yacTKoBO, BigTBOPOBaTH, 36epiraTi B NOLLYKOBI cucTemi, nepegasaty abo
BiNbLIOT XPYCTKOCTI nowuproBaTn 6yﬂ,b-F|KVIMl/I 3acobamu (eﬂeKTpOHHVIMVI, MexaHIYHUMK, dJOTOKOI'IiI'OBaH-
HAM, 3anmMcom abo nogibHumm) 6e3 nonepeaHbLoro Aossony CECOTEC INNOVACIONES,
S.L.

6. TexHiuHi XapaKTepucTuKkn

Homep npucTpoto: 03317/03318

MpucTpint: Cecofry Full Inox 5500 Pro/ Cecofry Full InoxBlack 5500 Pro 3 akcecyapamu
220-240 B~

50-60 My, 1700 BT

EMHicTb: 5,5 niTpiB

TemnepaTtypHuii pexkum: 80°C—200°C

Tanmep: 1-60 xB.

BuroTosneHo B Kutai | PospobneHo B IcnaHii

7. YTunizauia ctapux enektponpunagis

Llelt cumBon BKa3ye Ha Te, L0 BiAMNOBIAHO 40 YNHHUX HOPM BUpi6 Ta/abo
b6aTapeto HeOBXiAHO yTWUNI3yBaTN OKpemo Big NobyToBuMX Bigxogis. Konu
TepMiH NpMAaTHOCTI LbOro NPOAYKTY 3aKiHUMTBLCA, BU MOBUHHI yTUANI3yBa-
Tv B6aTapei/akyMmynaTopu Ta BigHeCTM iX 40 NYHKTY 360py, Np13Ha4YeHoro
| MiCLLeBUMM OpraHamum Bnagau.

CnorKMBadi NOBMHHI 3BEPHYTUCA 40 MiCLLeBMX OpraHiB Bnagu abo
po3apibHoro npoaasLA 418 OTPUMAHHA iHdopMaLii Woa0 NpaBuabHOT
yTunisauii ctapmx npunagis Ta/abo ixHix 6aTtapei.

[OoTpMMaHHA HaBeAeHMX BULLE BKA3iBOK 40MOMOXKe 3aXMCTUTM HAaBKO/IMLLHE CepeaoBuLLe.

8. CepBicHe 06CcnyroByBaHHA i rapaHTia

Cecotec Hece BignoBiganbHICTb Nepes KiHueBMM KopucTyBadem abo crnoxkneayem 3a byab-aKy
HeBiANOBIAHICTb, AKa iICHYE HA MOMEHT NOCTaBKM NPOAYKTY BiAMNOBIAHO A0 NOMOXEHb, YMOB i
TepMIiHiB, yCTaHOBMAEHWX 3aCTOCOBHUMM NpaBuaamMm.

PekomeHayeTbCA, 106 pemMOHT NPOBOAMBCA KBanihiKoBaHWM NepcoHasnom.

AKWo B ByAb-AKUI MOMEHT BU BUABUTE Byab-AKy Npobiemy 3 BalMm npoayKTom abo
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SAFETY INSTRUCTIONS

Before using the appliance, read the following instructions
carefully. Keep this instruction manual for future reference or
new users.

27

When using electrical and electronic appliances, basic
precautions must always be followed to reduce the risk of
fire, electric shock, and injury.

Make sure the voltage of your mains supply matches the
voltage requirements specified in the rating label of the
appliance.

We recommend that the room where you intend to use the
appliance is equipped with a working extractor fan or it is
well ventilated.

Use the device only for the purposes described in this
instruction manual. Any other use is not recommended by
the manufacturer and could have a detrimental effect on the
lifespan of the appliance and/or the safety of the user.
Unplug the appliance from the mains supply before moving
it, carrying out any cleaning or maintenance task, or when
not in use.

Do not operate it outdoors.

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 to avoid any type of danger.

Do not twist, bend, pull, or damage the power cord. Protect it
from sharp edges and heat sources. Do not allow it to touch
hot surfaces. Do not let the cord hang over the edge of the
working surface or worktop.

Do not use extension cords, unless advised by a qualified
electrician. Using the wrong type of extension cord could
cause damage or injuries to the user.

Do not use the appliance if its cord, plug, or housing are
damaged, nor after it malfunctions or has been dropped or
damaged in any way.

I CECOFRY FULL INOX 5500 PRO
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The appliance should not be used in potentially dangerous
locations, such as flammable, explosive, chemical-laden, or
wet atmospheres.

Place the appliance on an even, heat-resistant surface. Be
carefulwhen placing the basket out of the air fryer and place
the handle inwards, so as to avoid spillage of what is inside.
Do not place the device near heat sources, places with high
humidity levels, or combustible materials.

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

Do not insert or allow fingers or foreign objects to enter
any ventilation or exhaust openings, as it could cause an
electrical shock or fire.

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

Do nottouchtheinterior of the appliance whileitis operating.
This symbol means: warning, hot surface. The

temperature of accessible surfaces may be high
when the appliance is operating. Be careful not to

burn yourself.

Do not immerse the cord, plug, or any non-removable part

of the product in water or any other liquid. Do not expose the

electrical connections to water.

Always place the ingredients to be cooked inside the basket

to prevent them from coming into contact with the heating

elements.

Make sure your hands are dry before handling the plug or

switching on the appliance.

Unplug the device from the outlet when it is not in use or

when it is being cleaned. Allow it to cool down completely

before attaching or removing parts, and before cleaning the

appliance.
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Do not leave the device plugged to the mains if it is not
supervised.

Do not touch the surface of the device while it is operating,
as it will become hot when in use.

Cleaning and maintenance must be carried out according
to this instruction manual to make sure the device operates
properly.

Do not place the device against the wall. Leave a safety
distance of 10 cm on the back of the appliance and 10 cm on
each side. Do not place any object on top of the appliance
when in use.

During operation, hot steam is released through the air
outlet openings. Keep your hands and face at a safety
distance from the steam and from the air outlet openings.
Hot air may come out when removing the basket from inside
the device.

Immediately unplug the device if the device releases black
smoke. Wait until the smoke disappears to remove the
basket from the device.

We recommend the use of gloves when touching the basket
or the rack.

Do not use the appliance for any use other than the one
specified in the manual.

This product is exclusively designed for household use.

Do not try to repair the device by yourself.

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 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.

CECOFRY FULL INOX 5500 PRO
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Keep this appliance and its power cord out of reach of
children under the age of 8.

Cleaning and maintenance tasks should not be carried out
by children.

Supervise children, as they shall not play with the appliance.
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1. PARTS AND COMPONENTS

Fig. 1.
Air inlet
Control panel
Basket
Handle
Grill
Silicone tab
Air outlet
Silicone brush
Silicone spatula
. Silicone mat
. Silicone mould

CoNOL s WN S

Ee—Y
= o

Control panel

Fig. 2.

12. On/off icon

13. Temperature increase icon
14. Temperature decrease icon
15. Time decrease icon

16. Time increase icon
Pre-set functions icons:
Pizza

Chips

Meat

Shrimp

Fish

Chicken drumsticks
Vegetables

. Dessert

-
N

S P an oW

18. Time and temperature indicator

PLEASE NOTE:
The graphics in this manual are schematic representations and may not exactly match the
product.
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2. BEFORE USE

- Thisairfryer has a packaging designed to protect it during transport. Unpack the appliance
and keep the original packaging box and other packaging materials in a safe place. It will
help you prevent any damage if the product needs to be transported in the future. In case
the original packaging is disposed of, make sure all packaging materials are recycled
accordingly.

- Make sure all parts and components are included and in good conditions. If there is any
piece missing or not in good condition, immediately contact the Technical Support Service
of Cecotec.

Box contents:

- Airfryer

- Basket

- Silicone brush

- Silicone spatula

- Silicone mat

- Silicone mould

- Instruction manual

- Cleanthebasketand rack thoroughly with hot water, washing-up liquid, and a non-abrasive
sponge.

- Clean both the interior and the exterior of the device with a damp cloth.

- Make sure all parts of the air fryer are completely dry and place the rack in the basket
properly.

- Place the air fryer on a stable, flat surface.

- Clean all the accessories before using them for the first time or if you have not used them
for a long period of time with water and non-abrasive detergent.

Warnings

- Do not wet the heating element inside the fryer.

- Do not fill the air fryer with oil or any other liquid.

- Do not place the device on any surface that it is not heat-resistant.

Please note
You may notice a slight burning smell or smoke when using the fryer for the first time, caused
by the excess of lubricants from the manufacturing process. This will not affect the fryer safety.
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3. OPERATION

1
1

1

0.
1.

2.

Place the air fryer on a stable, flat surface.

Connect it to a mains socket.

Use the handle (4) to carefully remove the basket (3). Make sure the rack (5) is correctly
placed in the basket (3).

Put the ingredients inside the basket (3).

Place the basket back (3). The fryer has a safety system that will not allow you to use it if
the basket is not in place (3).

Press the On/off icon (12), then select the desired pre-set function (17) or set the desired
time (1-60 minutes) and the temperature (80-200°C) and press the On/off icon (12). The
fryer will start operating.

If, at any point during cooking, you wish to pause the process, press the On/off icon (12). If
you wish to end the cooking process, hold down this icon (12) for 3 minutes. If you do not
press any icon for the next minute after pausing, the fryer will enter Standby mode and
will beep 3 times.

When you hear an alarm, it means that the preparation time has come to an end. Use the
handle (4) to remove the basket (3). Depending on the type of ingredients, steam may be
released, so be careful when removing the basket (3).

Check if the ingredients are cooked as desired. If not, put the basket (3) back inside the
device and set the timer for a few more minutes.

To remove the ingredients, place the basket (3) on a heat-resistant surface.

Place the basket ingredients on a proper container. Use tongs to remove ingredients, as
this will prevent residual cooking oil from dripping onto the container. Be careful not to
burn yourself. Do not place the basket (3) upside down to remove the food.

You can continue using the fryer if desired or you can finish the cooking process. To do so,
hold down the On/off icon (12) for 3 seconds.

Control panel

On/off icon

33

When the basket (3) and the rack (5) are placed in the correct position inside the air fryer,
the On/off icon (12) will light up.

To turn the air fryer on, press the On/off icon (12), the air fryer will beep, and the display will

show 200°C / 18 minutes alternately.

You can set the desired time and temperature or select a pre-set function. Press the On/
off icon (12) to start the selected function or the manual setting. If you press this icon again

(12), the fryer will pause.

To finish the cooking process, hold down the On/off icon (12) for 3 minutes.

CECOFRY FULL INOX 5500 PRO
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Pre-set functions

To use the pre-set functions, press the desired function icon and the display will show
the pre-set time and temperature for this function. You can also set it if desired with the
temperature increase/decrease icons (13/14) and the time increase/decrease icons (15/16).

The table below shows the temperatures and times of the pre-set functions, the amount of

food that can be inserted, and whether stirring is required.

Programme Temperature Time Quantity Stirring
Pizza 180°C 12 min 400-600 g Not necessary
Chips 200¢°C 18 min 200-650g Yes, halfway
Meat 200°C 10 min 100-450g Yes, halfway
Shrimps 180°C 10 min 100-450¢g Yes, halfway
Fish 180°C 8 min 100-450g Yes, halfway
Chicken 2000C 15 min 100-600 g Yes, halfway
drumsticks
Fillonly th k
Vegetables 170 °C 15 min oty the rac Yes, halfway
base
Dessert 170 °C 12 min 100-450g Not necessary
Note

Keep in mind that these are just indications. As ingredients differ in origin, size, shape, and
brand, we cannot guarantee the best setting for the ingredients that you are using.

Add approximately 1-2 minutes to the cooking time indicated in the table if you start frying
while the device is still cold.

Tips

Smaller ingredients require shorter preparation time than the larger ones.

A larger quantity of ingredients only requires a slightly longer preparation time, and a
smaller quantity of ingredients only requires a slightly shorter preparation time.

Stirring small ingredients during the frying process optimises the result and can help
preventing unevenly fried ingredients.

Add some oil for a crispier result.

Do not use the air fryer to fry greasy food (such as sausages).

Food that can be cooked in an oven can also be cooked with the air fryer.

Pre-made dough requires a shorter preparation time than home-made dough.

You can also use the device to re-heat ingredients.

To obtain the best results, we advise you to preheat the basket for 4 minutes without food
inside.
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Time and temperature increase and decrease
To modify the temperature and time of the pre-set functions, press the corresponding increase
and decrease icons.

Stirring food
Some ingredients may require stirring during the cooking process. To stir ingredients, remove
the basket of the air fryer and shake it. Place it back in the fryer.

4. CLEANING AND MAINTENANCE

Cleaning

Clean the fryer after every use.

Disconnect the air fryer from the power supply and allow it to cool down before cleaning it.
Do not use metallic tools or abrasive products to clean the basket and grill.

Use a soft, damp cloth to clean the surface of the fryer.

Never immerse the fryer in water or other liquids.

Do not use sponges, powder cleaners, or abrasive cleaning products to clean the fryer.

Note

Remove the basket to allow the device to cool down more quickly.

Clean the fryer thoroughly with hot water, soap, and a non-abrasive sponge.

We recommend the use of a degreasing liquid to remove any remaining dirt.

If there is dirt stuck in the interior of the basket and the rack, we recommend filling the
basket with hot water mixed with detergent, as this will make it easier to remove the dirt.
Clean the interior of the device with hot water and a non-abrasive sponge.

Clean the heating element with a soft cleaning brush to remove any food residue. Be
careful not to damage the heating element.

Storage

35

Unplug the fryer and let it cool down.
Make sure all parts are clean and dry when you store it.
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5. TROUBLESHOOTING

ENGLISH

Problem

Possible cause

Solution

The air fryer does not
work.

The appliance is not
plugged in.

Connect the mains plug to an earthed
wall socket.

You did not press the On/
off icon.

Press the On/off button.

The basket is not placed
in the device correctly

Place the basket in place.

The food is not
completely cooked.

The food is too big.

Put smaller batches of food in the
basket.

The temperature used is
too low.

Increase the time or temperature.

The ingredients are fried
unevenly in the air fryer.
(Fried snacks are not
crispy when they are
removed from the air
fryer).

The preparation time is
too short.

Set the timer to the desired cooking
time.

Some types of food need
to be stirred during the
frying process.

Ingredients that lie on top of each other
(e.g., chips) need to be shaken halfway
through the cooking time.

You used a type of food
that is meant to be
prepared in a traditional
deep fryer.

Oil the food a little bit to get a crispier
result.

The basket does not
slide into the device

properly.

There are too many
ingredients in the basket.

Do not fill the basket beyond the max.
indication.

White smoke comes out
of the appliance.

You are preparing greasy
ingredients.

When fatty ingredients are cooked
with the air fryer, they produce a small
amount of oil which can cause white
smoke. This does not affect the fryer or
the result.

The pan still contains
grease residues from
previous use.

White smoke is caused by grease
heating up in the device. Make sure you
clean the device properly after each use.
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Fresh chips are fried You did not rinse the Rinse the potato sticks properly to
unevenly or are not potato sticks properly remove the starch.
crispy when removed before you fried them.

from the air fryer.

The right kind of potato Make sure you dry the potato sticks
is not being used. properly before adding the oil.

Cut the potato sticks on smaller pieces
for crispier results.

6. TECHNICAL SPECIFICATIONS

Product reference: 03317/03318

Product: Cecofry Full Inox 5500 Pro/ Cecofry Full InoxBlack 5500 Pro with accessories
220-240V~

50/60 Hz, 1700 W

Cooking area: 5.5 litres

Temperature setting: 80°C—200°C

Timer: 1-60 min.

Technical specifications may change without prior notification to improve product quality.
Made in China | Designed in Spain

7. DISPOSAL OF OLD ELECTRICALAND ELECTRONIC APPLIANCES

This symbol indicates that, according to the applicable regulations,
the product and/or battery must be disposed of separately from
household waste. When this product reaches the end of its shelf
fr— life, you should dispose of the batteries/accumulators and take
them to a collection point designated by the local authorities.
Consumers must contact their local authorities or retailer for information
concerning the correct disposal of old appliances and/or their batteries.
Compliance with the above guidelines will help protecting the environment.

8. TECHNICAL SUPPORT AND WARRANTY

Cecotec shall be liable to the end user or consumer for any lack of conformity that exists at the
time of delivery of the product under the terms, conditions, and deadlines established by the
applicable regulations.

It is recommended that repairs be carried out by qualified personnel.
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If at any moment you detect any problem with your product or have any doubt, do not hesitate
to contact Cecotec official Technical Support Service at +34 963 210 728.

9. COPYRIGHT

Theintellectual property rights over the texts in this manualbelong to CECOTECINNOVACIONES,
S.L. All rights reserved. The contents of this publication may not, in whole or in part, be
reproduced, stored in a retrieval system, transmitted, or distributed by any means (electronic,
mechanical, photocopying, recording or similar) without the prior authorization of CECOTEC
INNOVACIONES, S.L.
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MHCTpyKuMA No TexHuKe 6e3onacHoOCTU

MNepea ncnonb3oBaHWem nprubopa BHUMATEIbHO Npo4YTUTE
cnegyrowme MHCTPYKUMn. CoxpaHuTe gaHHOe pyKOBOACTBO Mo
3KCNAyaTaunm Ana ganbHemnLwero Ucnosib30BaHua Uam ans
HOBbIX MOsIb30BaTENeMn.

- [Mpu ncnonb3oBaHMKM 31eKTponprubopoB Heobxoanmo Bceraa
Cco6104aTb OCHOBHbIE Mepbl NPeAoCTOPOHKHOCTU, YTOObI
CHU3UTb PUCK BO3ropaHusa, NoparkeHna 3/1eKTPUYECKMM TOKOM
M TpaBM.

- Y6eanTech, UTO HaNpAXKeHVe Ballen ceTn CooTBeTCTByeT
TpeboBaHNAM K HaNpPAXKeHWH, yKa3aHHbIM Ha NacnopPTHOM
Tabnnuke npubopa.

- Mbl pekomeHgyem, 4Tobbl NoMeLLeHne, B KOTOPOM Bbl COOU-
paeTecb NCN0Ab30BaTb NPMBOP, bbII0 060pPYA0BaAHO paboTato-
MM BbITAXKHbIM BEHTUAATOPOM MM XOPOLLUO NpoBeTpuBa-
N0Cb.

- Vlcnonb3yinTe ycTPONCTBO TONLKO 414 Lesnen, ONMCaHHbIX B
AAHHOM pYKOBOACTBEe Mo 3KCcnayaTauum, ntnboe apyroe
MCNONb30BaHMEe He peKoOMeHAyeTCa NPoM3BoAUTENeM U
MOXKeT OTpMLUaTeNbHO CKa3aTbCA HA CPOKe CAyKbbl yCTpom-
cTBa 1/mnmn 6esonacHoOCTM Nosnb3oBaTens.

- OTKnouanTe NpMbop OT CeTu nepeq ero nepemMeLleHmem,
YNCTKOM UM TeXHUYECKUM 006CAyKMBaAHMEM, a TaK*Ke Koraa
OH He ncnonb3yeTcs.

- He ncnonb3ynTe ero Ha OTKPbLITOM BO34yXe.

- PerynapHo npoBepanTe WHYp NUTaHUA Ha Hannu4ymMe BUANMbIX
noBpexkaeHui. Ecnu WHyp NnoBpeXKaeH, OH 40/1KeH ObiThb
3ameHeH 0duLManbHOM CAYKO0M TeXHUUYECKOM NoaLep KM
Cecotec Bo 1M36erkaHne Nb0oM ONacHOCTM.

- He ckpyuunBaiTe, He crubanTe, He TAHUTE N He NoBpeXxaanTe
WHYpP NnUTaHuA. bepernTe ero oT OCTPbIX KPaeB 1 MCTOYHUKOB
Tensna. He no3BonanTe emy KacaTbCA ropaAYMX MOBEPXHOCTEMN.
He ponyckariTe cBMCaHWA WHYpa C Kpaa paboyel NoBepxHo-
CTU UAWN CTONELHNLbI.
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- He ucnonbsyinte yanuHuTenn, ecim 3To He peKoMeH4,0BaHo
KBaNNULMPOBAHHbLIM 3/1eKTPUKOM. Vicnonb3oBaHue Hernoa-
X04ALWero TMna yanmMHnTensa MoxeT NpMBecTU K NoBperkae-
HWIO UK TPaBMaM Mosb3oBaTens.

- He ucnonb3ayinte npnbop, ecam ero WHyp, BUAKA UAK KOPMYC
NoBperK4eHbl, @ TaK»Ke Nocse Toro, Kak OH Bbillesn U3 CcTpos,
eCc/n ero ypoHUAu Uam Kakmum-n1mbo obpasom nospegnnu.

- Mpunbop He cnegyeT NCNOMNL30BAThL B MOTEHLMANBHO ONACHbIX
MecTax, TaKMX KaK fIerkoBocnaamMmeHatoLwmecs, B3pbiBoonac-
Hble, XMMUYECKWN HACbILLEHHbIe UM BAarkHble cpeasbl.

- YcTaHoBUTE NpMbop Ha POBHYHO TEPMOCTOMKYO NoBepX-
HOCTb. By AbTe 0CTOPOXKHbI NPU N3BAEYEHNUM KOP3UHbI U3
GPUTHOPHULBI M NOMECTUTE PYYKY BHYTPb, 4HTOBbLI He pacnie-
CKaTb cogeprkumoe. He pasmellanTe ycTpoicTBo B6AM3M
MCTOYHWKOB Tensa, MecT C NOBbILEHHOM BAAXKHOCTbIO UK
ropHYNX MaTepmarsnos.

- TOT NpMbOpP He NpegHa3HAYeH 418 yrNpaBAeHNsa C NOMOLLbHO
BHeLHero Tanmepa uan oT4e/lbHOM CUCTeMbl AUCTAaHLMOHHO-
ro ynpasseHus.

- He BcTaBenaliTe n He gonyckanTe nonagaHua nanbLes nam
NMOCTOPOHHUX NPeAMEeTOB B BEHTUAALMOHHbBIE U BbITAMXKHbIE
0TBEPCTUA, TAK KaK 3TO MOXKeT NPUBECTU K MOPAXKeHMIO 31eK-
TPUYECKNUM TOKOM U/ BO3rOPaHUIo.

- He 3anonHAanTe nogaoH Mac/siom, Tak KaK 3TO MOXKeT npuee-
CTV K NoxKapy.

- He npukacanTecb K BHyTpeHHMM 4acTam Nnpubopa Bo Bpems
ero paboTbl.

- A JTOT CMMBO/ O3HA4YaeT: NpeaynpexkaeHue, ropsayas
NOBEPXHOCTb. TemnepaTypa AOCTYMHbIX MOBEPXHO-
CTen MoXKeT ObITb BbICOKOM BO Bpemsa paboTbl npnbo-
pa. byabTe oCTOpPOXKHbI, UTOObI He 06KeubCs.
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- He norpyrkanTe WHyp, BUAKY AN N10BYH0 HECHEMHYO YacTb
n3genuna B BOAY UAM NHOBYH0 APYryHo *KUaKocTb. He nogsep-
ranTe aneKTpu4eckme coegmMHeHs BO34eNCTBUIO BOAbl.

- Bcerpga nomelwanTe MHrpegueHTbl 419 NPUroTOBAEHUSA
BHYTPb KOP3MHbI, 4TOObI NPeaoTBPaTUTb UX KOHTAKT C Harpe-
BaTesIbHbIMM 3/1eMEeHTaMMU.

- MNperxkge yem BpaTbCA 33 BUAKY UAK BKAOYATL Npmbop, yoe-
AUTECh, YTO BaLUM PYKKU Cyxue.

- OTKNtOYanTe yCTPOMCTBO OT PO3ETKU, KOr4a OHO He UCMNOo/b-
3yeTcAa UM Korga ero YncTaT. [larite emy NosHOCTLIO OCTbITh,
npekge Yyem NPUKPenIATb UAM CHUMATb 4eTasnu, a TakKe
nepeg o4MCcTKOM npubopa.

- He ocTaBnaiTe ycTponCTBO BKAKOYEHHbIM B ceTb 6e3 npu-
cmoTpa.

- He npukacainTecb K NoOBEpXHOCTM YCTPOMCTBA BO Bpems ero
paboTbl, TaK KaK NpU MCNO/b30BaHMM OHO HarpeeaeTcs.

- OuMCTKa N TeXHUYEeCKoe 06CNYKMBAHWE 40/1KHbl BbINO-
HATbHCA B COOTBETCTBUM C AAHHbIM PYKOBOACTBOM MO 3KCM/ya-
TauuMmn, 4Tobbl 06ecneynTb NPaBUAbHY PaboTy yCTponcTBa.
- He cTaBbTe ycTponcTBo K cTeHe. OcTaBbTe 6e3onacHoe
paccToaHuve 10 cm c3agu npmubopa 1 no 10 cm ¢ Karkaon cTopo-
Hbl. He knaguTe Kakre-nnbo npegmeTbl Ha NpMbop Bo Bpems
ero Ucnosb3oBaHusA.

- Bo Bpema paboThl Yepes oTBepCTMA 418 BbiX04a BO34yXa
BbIXOAUT ropauuni nap. ep>knute pyku 1 n1uo Ha 6esonacHom
pPaccToAHMM OT Napa M 0TBepPCTUI 418 BbiNycKa Bo3gyxa. MNpu
N3BMEYEeHNM KOP3MHbI U3 YCTPONCTBA MOXKET BbIATU ropaymii
BO34yX.

- HemepgneHHo oTKAOUMTE YCTPOMCTBO, €C/IM OHO BblgenseT
YyepHbI abiM. NogoXKANTe, NOKa MCHe3HEeT AbIM, YTObbl CHATb
KOP3WHY C YCTPOMCTBA.

- Mbl peKomMeHgyem UCnonb30BaTh NepyYaTKM NPU NPUKOCHO-
BEHUW K KOP3MHE NN CTOMKE.
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- He ucnonb3yinTe npubop gna KakmMx-1mbo UHbIX Lenewn,
KpoMe yKa3aHHbIX B pYKOBOACTBe.

- 3TOT NPOAYKT NpegHa3Ha4YeH UCKAUYNTeNbHO AN8 AOMaLUHe-
rO UCMOMb30BaHMA.

- He nbiTanTecb pemMoHTMPOBaTL YCTPOMCTBO CaMOCTOATe b-
HO.

- Npurbop He NpegHa3HayeH g9 UCNO/b30BaHUA 4eTbMU
mMmnagwe 8 net. Ero MmoryT MCNo/b30BaTb geTu cTapLue 8 ner,
eC/IM OHM HAaX0AATCA No4 NOCTOAHHLIM MPUCMOTPOM. ITOT
NPUBOP MOXKeT UCMO/b30BaTLCA NLAMU C OrPaHUYEeHHbIMMN
bU3NYECKMMU, CeHCOPHBIMUY AN YMCTBEHHbIMM CNOCOBHOCTA-
MW UAK INLAMU, HEe UMEIOLLIMMK OMbITa U 3HAHWUIA, NPU yCIo-
BMW, UTO OHW HAXoZATCA No4 NPUCMOTPOM UAN MPOUHCTPYKTU-
poBaHbl 0 6@30MaCHOM MCMNOAb30BaHWM NPUBOPA M MOHMMAKOT
CBA3aHHbIE C 3TUM OMACHOCTMU.

- XpaHuTe 3ToT Npubop v LWHYP NUTAHMA B HeAOCTYNHOM A4
aeten mnaguwe 8 net mecTe.

- [leTy He goMKHbI BbINOAHATL PaboTbl MO OUYUCTKE N 0BCAYHKU-
BaHMUIO.

- CneanTe 3a A€TbMMU, TaK KaK OHU He JOMKHbI UrPaTh C NpU-
6opom.
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RUSSIAN

1. KomnoHeHTbI ycTpoiicTBa

Puc. 1.

1. Bo3gyxo3abopHuk

2. [laHenb ynpaBneHus

3. Kop3wuHa

4. Pyuka

5. [punb

6. CunukoHoOBas BKMagka
7. Bbixog Bo3ayxa

8. CunnkoHoBas KNCTb

9. CWNMKOHOBbLIN WNATenNb

=
©

CMNVKOHOBBIV KOBPUK
CunukoHoBaAa dopma

—_
pury

MaHenb ynpaeneHua

Puc. 2.

12. 3Ha4oK BK/AOYEHWUA/BbIKNIOYEeHNA
13. 3Hay4oK NoBbILLEeHMA TeMnepaTypbl
14. 3HAYOK CHUXKEHMA TemnepaTypsbl
15. 3Ha4oK yMeHblUeHNA BpeMeHun

16. 3Ha4yoK yBenn4eHns BpemeHun

17. 3HaukuM NpegyCTaHOBMGHHbIX QYHKLMI:
a. Muuua

6. Ymncol

B. Maco

r. KpeseTkn

a. Poiba

e. KypurHble HOXKHM

K. OBOWM

3. [lecepTt

18. VIHgnKaTop BpemeHu 1 TemnepaTypsbl

MOXKANYACTA, OBPATU BHUMAHWE:

PI/ICyHKI/I B A@HHOM pPYyKOBOACTBE ABMAKTCA CXemMaTnyeCKMmMmm MBOGpa)KeHMHMI/I M MOryT He
CO0OTBeTCTBOBATb NPOAYKTY B TOYHOCTW.
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2. Mepepg nepBbIM UCNOb30BaHUEM

- 3Ta bpuUTIOpHMLA MMeeT YNaKoBKY, NpeaHa3HauYeHHY A4 3alMThl BO Bpems TPaHCNopTu-
poBKu. PacnaKkyiTe npnbop 1 coxpaHUTe OpurMHanbHy YyNakoBOYHYH KOPOBKy v gpyrive
VYMaKoOBOYHbIe MaTepuasnbl B HAAeXKHOM MecTe. ITO MOMOXKeT BaM NpeaoTBpaTUTb Mtobble
noBpeXKaeHus, ecnv NpoayKT NoTpebyeTcs TpaHCNoOpPTUMPOBaTh B byayuiem. B cayyae ytunmsa-
LM OpUrMHaNbHOM YMaKoBKM y6eanTech, YTo BCe YNaKoBOUHbIe MaTepuasnbl nepepaboTaHbl
COOTBETCTBYHOLMM 06pasom.

- YbeguTech, UTO BCe AeTann U KOMMOHEHTbI BK/KOUYEHbl U HAX0AATCA B XOPOLLeM COCTOSHUM.
Ecan KaKol-nnbo 3nemeHT OTCYTCTBYEeT UAM HAX04UTCA B MJI0XOM COCTOSHUM, HeMealeHHO
CBAMKUTECH CO CNy»Kbol TexHuyeckon nogaeprkku Cecotec.

Copeprknumoe KopobKu:

- O®puTiopHuua

- Kop3uHa

- CunukoHoBas wWeTKa

- CuAnKOHOBLIN WNaTesnb

- CMANKOHOBBIN KOBPUK

- CununKkoHosas popma

- WHcTpykumsa no akcnayatauum

- TwaTenbHO O4YMCTUTE KOP3UHY M peLleTKy ropayeli Bo4olM, MOKLWMM CpeACcTBOM U
Heabpa3nBHOWN rybrom.

- [lNpoTpuTe KaK BHYTPEHHIO, TaK 1 BHELLIHIO YacCTb YCTPOMCTBA BAAXKHON TKaHbIO.

- Vb6eauTech, YTo BCe YaCTU GPUTHOPHULbI MOAHOCTbLIO BbICOX/U, U MPABUALHO MOMeCTUTe
peLueTKy B KOP3UHY.

- MomecTnte GpUTHOPHMLLY Ha YCTOMNYMBYHO POBHYO MOBEPXHOCTb.

- OuuctuTe BCe aKceccCyapbl nepeag nx nepebliM UCMNOsIb30BaHMEM 1IN, eC/IN Bbl He MCNO/b-
30Bann X B Te4eHne gnnTesibHOro nepmoda spemeHn, C NOMOLLbH BOAbl 1 Hea6paBlABHO—
ro Mmowuiero cpeacrea.

MpepynpexxkgeHne

- He mouuTe HarpeBaTesnbHbIV 31eMeHT BHYTPU GPUTIOPHULbI.

- He3anonHante ¢ppuUTIOPHMLY MacsoM Uau MtoboM ApYroi }UAKOCTbI.
- Heknagute ycTpoOMCTBO Ha HETEPMOCTOMKYH NOBEPXHOCTb.

MpumeyaHue

Mpy NepBom MCMoMb30BaHUN GPUTIOPHULIBI Bbl MOXKETE 3aMeTUTb IerKUi 3anax rapu uamn abim,
BbI3BaHHbI M36bITKOM CMa304HbIX MaTepranoB B NpoLecce NpoM3BoACTBa. ITO He NoBAnAeT
Ha 6e3onacHOCTb GPUTIOPHULbI.
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3. 3KcnayaTaumAa

1. NomecTuTe GpUTIOPHULLY Ha YCTONUMBYIO POBHYIO MOBEPXHOCTb.

2. MopgKnounTe ero K ceTeBon po3eTKe.

3. AKKypaTHO CHUMUTe Kop3uHy (3) 3a pyury (4). Y6egutecs, uto peweTka (5) npasunsHo
ycTaHoB/eHa B Kop3uHe (3).

4. MomecTuTe HrpeaneHTbl B Kop3uHy (3).

5. YcTaHoBuTe Kop3uHy o6paTHo (3). DpuTiopHMLa nMeeT cuctemy 6e30MacHoCTu, KoTopas
He No3BO/NT BaM UCMO/b30BaTL ee, ec/iv Kop3aunHa He Ha mecTe (3).

6. HarkmuTe 3HauoK BKAOUeHUA/BoikoueHus (12), 3aTem BbiGepuTe HyXKHYI0 NpeaycTaHoB-
nenHyto oyHkumio (17) unu ycranoeute xenaemoe spems (1-60 MUHYT) 1 TemnepaTtypy
(80-200°C) 1 HakMUTe 3HAHUOK BK/HOUeHUA/BbikAoveHusa (12). putiopHuua HauHeT
paboTaTs.

7. Ecnvi B KaKO-TO MOMEHT BO Bpems NpUroToB/eHMsA Bbl XOTUTE NPUOCTaHOBUTb npoLecc,
HaXKMUTe 3HaYOoK BK/oYeHWa/BbikoYeHnd (12). Eciv Bbl XOTUTe 3aBepLInTbL NPoLecc
MPUroTOB/EHUA, YARPHKUBANTE 3Ty MKOHKY (12) B TeueHue 3 MuHyT. Ec/iv Bbl He HaxkmeTe
HMKaKOW 3HA4YOK B Te4eHue cieayroLen MMHyThl nocse nay3bl, ppuUTHopHULE NepengeT B
perKUM OXKMAaHMA U M3[ACT 3 3BYKOBbIX CUrHanNa.

8. Korga Bbl CabIWIKUTe CUrHasn, 3TO 03Ha4aeT, YTo BpeMA NoAroTOBKM MOA4O0LUSO K KOHLLY.
Mcnonb3yinTe pyury (4), uTobbl CHATbL KOp3uKHy (3). B 3aBMCMMOCTY OT TUMNAa UHIPeaeHTOB
MO>KET BblANATLCA Nap, N03TOMY 6y/AbTe 0CTOPOXKHbI MPU U3BARYEHMU KOP3UHBI (3).

9. Y6epunTech, 4TO UHrpeaneHTbl MPUroTOB/eHbl A0/KHbIM 06pa3om. Ecan HeT, nomecTuTe
Kop3uHy (3) 06paTHO B yCTPOMCTBO M yCTAHOBUTE TaliMep eLle Ha HeCKO/IbKO MUHYT.

10. YT06bI BbIHYTL MHIPEANEHTLI, NOCTaBbTe KOP3MHY (3) Ha TePMOCTOMKYHO MOBEPXHOCTb.
11. MomecTnTe MHrpegreHTbl KOP3MHbI B NOAX0AALWMI KOHTeHep. Vicnonb3ynTe Wwunubl 4ns
V3B/lIeYeHNSA UHIPeANEeHTOB, TaK KaK 3TO NPeaoTBPaTUT KanaHve oCTaTKOB Ky/IMHAapHOro
Macsna Ha eMKOCTb. ByAbTe 0CTOpOXKHBbI, 4TObbI He 06>KeubcA. He nepeBopaynBainTe KOp3nHyY
(3) BBEPX AHOM, UTO6bI AOCTATb NPOAYKTHI.

12. Tpn *KenaHn1 Bbl MOXKeTe NPOA0/XKUTb NCMOIb30BaHWe GPUTIOPHMLIBI UAX 3aBePLUUNTb
NpoLecc NPUroToB/IeHUS, 418 3TOr0 YAEPIKMBANTE 3HAHUOK BKAKOHEHUA/BbIkMtoHeHus (12) B

MaHenb ynpaBseHua

3Hau4yoK BKAOYEHWA/BbIKAOYEHUA

- Koraa kop3auHa (3) v peweTka (5) 6yayT ycTaHOB/eHb! B MPABUIbHOM MOJIOKEHUN BHYTPY
bpUTIOPHMLI, 33ropuUTCA 3HAYUOK BKOYEHWA/BbIkAoYeHus (12).

- Y7066l BKAOUNTL GPUTIOPHULLY, HAXKMUTE 3HAYOK BKAOUeHMA/BbikAodeHna (12), dputiopHm-
L@ 34acT 3BYKOBOW CUrHan, a Ha gucrsee nonepemeHHo otobpasutca 200°C/18 MUHYT.

- Bbl MOXKeTe yCTaHOBUTL »Kenaemoe Bpema U TemnepaTtypy Uav BblbpaTb NpeayCcTaHoBeH-
Hyto byHKUMI0. HarkmuTe 3Ha4oK BKAtoUeHUA/BoikAtoueHus (12), 4To6bl 3anycTUTb BoIBpaHHYHO
bYHKUMIO MM pyYHYHO HACTPOIKY. ECcan Bbl CHOBaA HakmeTe 3ToT 3Hauok (12), dpuTiopHuua
OCTaHOBUTCA.

- YT006bI 3aBepwnTb Npouecc NnpuroToBneHUA, y,qepmmsame 3HAYOK BK/OYEHMA/BbIKAOYeHUA

(12) B TeueHre 3 MUHYT.
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MpegycTaHoBneHHbIe GYHKLMUM

UT06bl MCNOMb30BaTb NpeayCTaHoB/eHHbIE GYHKLMM, HAXKMMANTe 3HAUOK NpeayCTaHoB/eH-
HOM GYHKLMM 40 TeX MOop, NOKa 3HAYOK HY>KHOM GYHKLMM He HauHeT MUraTh, @ Ha gucnee He
0T06pazATCA NpeaBapuTesibHO YCTaHOB/IEHHbIE BpeMs 1 TemnepaTypa Ans 3ToN GyHKLUK
3HAYKM yBEAMYEHUA/YyMeHbLieHna TemnepaTypbl (13/14) 1 3HAUKM yBennYeHWs/yMeHbLIeH1s
spemenn (15/16).

B npuBeaeHHON HMxKe Tabanue yKasaHbl TemrnepaTypbl v Bpemsa paboTbl NpeaycTaHOBAEHHbIX
bYHKLUMI, KOAMYECTBO NPOAYKTOB, KOTOPOE MOXHO MOMOXUTb, M HEOBX0ANMOCTbL NepemeLlm-
BaHWA.

Mporpamma TemnepaTypa Bpems KonuuecTtBo MNepemeluvBaHve
Muuua 180°C 12 muH 400-600r He o6a3aTensHo
KapTowka ¢pu | 200°C 18 MmuH 200-650r [a
Maco 200°C 10 MmuH 100-450r la
KpeBeTku 180°C 10 muH 100-450r [a
Puiba 180°C 8 MUH 100-450 r [a
K

YPUHBIE HOMIA 2000C 15 MuH 100-600 r fa

3anonHUTb
Osowm 170 °C 15 MuH TONbKO OCHOBY Ha
[ecept 170 °C 12 MmuH 100-450r He obasatensHo
MNpepynpexkgeHne

- VimeiTe B BUAY, 4TO 3TO BCEro /IMLUb NPMMepHble MoKasaHua. MoCKoAbKY MHrpegneHTbI
pasnnMYaoTCA Mo NPOUCXOXKAEHMIO, pasmepy, GopMe U TOProBoi MapKe, Mbl He MOXKem
rapaHTMPOBaTb HAW/YULLYIO HACTPOMKY ANA UHIPeAVNeHTOB, KOTOpbIe Bbl UCMO/b3yeTe.

- [lo6aBbTe NpumepHo 1-2 MUHYTbI K BpeMeHU NpuroToB/ieHns, yKasaHHomy B Tabnuue, ecnm
Bbl HAYMHAETEe apUTb, NMOKa YCTPOMCTBO eLe Xos04Hoe.

CoBeTbl

- MeHblune UHrpeaneHTbl TpebyHT MeHbLUe BpemMeHu AN NPUroToBAeH A, yem 6obLuve.

- Bonbliee KonMYecTBo MHrpeaneHToB TpebyeT HeMHOro 60/bLue BpemMeHu Ha NpUroToBeHue,
a MeHbllee KOMYeCTBO NHIrpeaMeHTOoB TpebyeT HeMHOro MeHbLUle BpeMeHu Ha NpuroTosne-
Hue.

- MepemelunBaHne MeNKMUX MHIPeaMeHTOB B NPOLeCcCce KapKu ONTUMU3NPpYeT pesyibTaT 1
rnomoraeT NpeaoTBPaTUTL HepaBHOMEpPHOe 06KaprBaHe UHIPeaNeHTOB.

- lo6aBbTe HemMmHOro macsia anda 60see XxpycTAwero pesynsTaTa.

- He ucnonbsyinTe dpuTIOpHULY A1 3KaPKKW 3KUPHOW Nuwm (Hanprumep, Konbackt).

- MLy, KOTOPYHO MOXKHO MPUFOTOBUTL B AYXOBKE, MOXKHO MPUrOTOBUTL U BO GpUTIOpHULLE.

- F0TOBOE NMOKYMHOEe TecTo TpebyeT MeHbLLe BpemMeHu Ha NPUroToB/eHKe, Yem AoMallHee
TecTo.

- Bbl Tak»Ke mMmoyKeTe 1Crnonb30BaTh YCTPOMCTBO 418 NOBTOPHOMO HAarpesa MHrpeaueHToB.

- [1ns 4OCTUMKEHUA HAaUAYULWIMX pe3ynbTaToB Mbl COBETYeM NpeaBapuTesibHO pa3orpeTh
KOP3WHY B TeyeHue 4 MuHyT 6e3 NpoAyKTOB BHYTPU.
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Bpems 1 TemnepaTypa yBenn4MBalOTCA U YMEHbLIATCA
YT06bl U3MEHUTb TeMMNepaTypy 1 Bpems npeayCcTaHoBAeHHbIX GYHKUNUIA, HAaXKMUTe COOTBeT-
CTBYHOLLME 3HAYKN YBEANYEHNSA Y YMEeHbLUeHWS.

MepemelumBaHue nULM

HexkoTopble MHrpeaneHTbl MoryT noTpe6oBaTh NepemeLlMBaHua B NpoLecce NpuroTosieHus.
YTo6bl NepemellaTth MHFrPeaneHTbl, CHAMUTE KOP3KHY a3p0obpUTIOPHULEI M BCTPAXHAUTE ee.
MomecTuTe ee 06paTHO BO GPUTIOPHULLY.

4.YucTka n yxog

OuuncTka

- OunwaliTe GPUTIOPHMLY NOCAE KaXKAOro UCMO0Ib30BaHUA.

- Mepep YncTKOM OTKAKOUUTE PPUTIOPHULY OT UCTOYHWMKA NUTAHWA U AaiiTe el OCTbITb.

- He ncnonb3yiite metTannnyeckme MHCTPYMEHTbI MW abpasunBHbIe MaTepuanbl A48 HUCTKN KOP3UHbI.

- icnonb3yiiTe MArKyto BAaKHYO TKaHb ANA OYUCTKY NOBEPXHOCTU GPUTIOPHULBL.

- Hukoraa He norpy»kaiiTe GpuTIOpHMLY B BOAY UM APYre XKUAKOCTH.

- He ncnonb3yiite ry6Ku, uncTaLme NopoLLKM v abpasmeHble YUCTALLME CpeacTBa ANA YUCTKU GpUTiop-
HULBI.

MpeaynpexaeHuve

- CHUMUKTE KOP3UHY, YTOBbI YCTPOICTBO BbICTPEe OCThbINO.

- TwaTtenbHO o4MCTUTE GPUTHOPHULLY ropaYelt BOAONM C MbIIOM U HeabpasrBHON ry6Koi.

- Mbl pekomeHayem 1cnosb30BaTh 06e3KNMPUBAIOLLYIO MKUAKOCTb A48 yAaneHnsa ocTaBLiencs
rpasu.

- ECnv BHYTPW KOP3KHbI U CETKM 3aCTpsAna rpa3b, Mbl pPeKOMeHAyemM HamnoAHUTb KOP3UHY
ropsyeli BOAOW, CMeLLIaHHOW C MOKLLMM CPeACTBOM, TaK Kak 3To 061erunT yaaneHune rpasu.
- OuncTMTe BHYTPEHHIOK YacCTb YCTPOMCTBA ropaYell BoAol 1 HeabpasrBHOI rybKo.

- QuncTMTe HarpeBaTesbHbIV 31eMeHT MArKOM LLeTKOM, YTOoBbl yAaAUTb OCTAaTKU MULLN.
ByabTe ocTOporKHbI, UTOOLI HE MOBPeAUTL HarpeBaTe lbHbIl 31eMeHT.

XpaHeHue

- Beikntounte ppuTIOPHULY 1 gaiTe en OCTbIThb.
- MNepep xpaHeHnem ybeguTech, 4TO BCe geTasnu YNCTbIe U CyXue.
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5. YcTpaHeHne Henonagok

RUSSIAN

Mpobnema

Bo3morkHaa npuunHa

PeweHuve

A3spodpuTopHMLA He
paboTaeTt

Mpnbop He NogkAto-
yeH K ceTu.

BcTaBbTe BUIKY CETEBOrO WHYpa
B 323eM/IeHHYI0 PO3eTKy.

Bbl He Haxkanu
3HAYOK BKAKOYEHUA/ -

HaxmuTte KHonKy
BK/1HOYEHWA/BbIK/O-

Kop3uHa HenpaBunb-
HO yCTaHOB/MEHa B
ycTponcTee.

YcTaHoBUTe KOP3WHY Ha
mMecTOo.

Epna He oo KoHUa

Kyckn egpl canwkom
6osnbLble.

Knagute B Kop3uHy HebosbLlne
nopLmmn NPoayKTOB.

(MapeHsble 3aKkycKu
He cTaHoBATCA
XPYCTALWMMU, KOr4a
UX BBIHUMAIOT 13
bpuTIOPHULEL).

wmnBaTb B npouecce
XHAPKU.

npuUroToBseHa.
Mcnonb3syemaa Temnepa- | YBenuybTe Bpemsa
Typa C/IMLLKOM HU3KaA. nnu TemnepaTypy.
WHrpeaneHTs Bpemsa nogrotoBku YcTaHoBUTe Tarimep Ha »Kenaemoe
HepaBHOMepHO C/IMLLKOM KOpPOTKOe. Bpems NpuroToBaeHns
06>kapuBaloTCA BO HekoTopble NpoayKThl NHrpeaveHThl, nexkawme apyr Ha gpyre
bpuTiopHULe. Heo6X0AMMO nepeme- (Hanpumep, KapToLuKa ¢ppu), Heobxoam-

MO BCTPAXHYTb B CepegnHe npuroTosaie-
HNA.

Bbl ucnonbsosanu
NpPOAYKT, NpegHasHayeH-
HbI 418 NPUrOTOBEHNA
B TPaAWLMOHHOM
dpuTHOpHMLLE.

HemHOro cmaskbTe NpoAyKTbl MacaomMm,
4YTO6bI NOAYUNTL BOee XPyCTAL M
pesynbTar.

Kop3uHa He nomela-
eTcA B yCTPOMCTBO
A0/XKHbIM 0Bpasom.

B Kop3uHe cavwKkom
MHOr0 UHrpegneH-

He HanonHsalTe Kop3nHy bonblue,
4yem 3HaYOK MaKC.

M3 nprbopa nget
6enbiit gbimM.

Bbl roToBuTe HUPHble
NHrpegneHThbl.

Korga skunpHble MHrpeaneHThbl roToBAT-
CA C NOMOLLbH GPUTHPHULLLI, OHK
BblAeNAT He60/bLIOe KONYecTBo
Macna, KoTopoe MOXKeT Bbl3BaTb
nossneHve 6en0ro gbiMa. 3To He

Ha ckoBopopge Bce elue
eCTb OCTaTKM Kupa oT
npeablayLlero Ucnonb3o-
BaHMA.

Benbii AbiM BO3HMKAeT 1U3-3a Harpesa-
HWA CMa3KK B ycTpomncTee. Yoeantecs,
4TO Bbl MPABWUAbHO OYMLLAETe YCTPOM-
CTBO M0C/1e Ka*KAO0ro NCNoAb30BaHMA.
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RUSSIAN

CBerkaA KapToLLKa
$pv nog>kapusaeTca
HepaBHOMEPHO Uan
He cTaHOBATCA
XpycTALLen, Korga ee
BbIHUMAIOT U3
a3podpUTIOPHULLbL.

Bbl ns1oxo npomeinm
KapTodenbHble
nasoyKku nepes
*KapKown.

XopoLuo npomoriTe KapTodesbHble
NanoyKu, 4Tobbl yaanUTb Kpaxmann.

He ncnonb3yetcs
nNpaBWbHbIN COPT
KapTodens.

Y6eanTech, 4To Bbl X0poLwo BbiCyWwWnan
KapTOdDefleble nanoyKku, npexge 4yem
£06aB1ATL Macso.

HapexbTe kapTodenbHbie NanoyKkm Ha
60s1ee MesnKMe KyCoUKK, HTOObI OHU Bbln

601ee XPYCTALLMMMU.

6. TexHMYecKkmne xapakTepucTmnKkm

ApTuryn yctporctea: 04339/04340/04998

Ycrporicteo: Cecofry Full Inox 5500 Pro/ Cecofry Full InoxBlack 5500 Pro c akceccya-
pamu

220-240 B~

50-60 My, 1700 BT

EmKoCTb: 5,5 nuTpos

YcTaHoBKa TemnepaTypbl: 80°C—200°C

Tanmep: 1-60 MuH.

TexHnYeckmne xapakTepuUcTUKN MoryT 6bITb M3MeHeHbl 6e3 NpegBapuTenbHOro
yBeAOMIeHNA A8 yAyyLleHUa KauyecTsa NpoayKLmu.

CaenaHo B Kntae | PaspaboTaHo B Vicnanum

7. VYTunusauma ctapbix 3n1eKTponprubopos

3TOT CMMBO/ YKa3bIBaeT Ha TO, YTO B COOTBETCTBMM C MPUMEHUMbIMMU

HopMamu nsgenune n/mnn 6aTapes 4OMXKHbI YTUAN3NPOBATLCA OTALNBHO

OT 6bITOBbIX 0TX0A0B. KOrAa CpoK rof4HOCTM 3TOr0 NPOAYKTa MOAX0AUT K

KOHLLY, Bbl f0/IXKHbI YTUAN3UPOBaTL baTapen/akKymynaTopbl U caaTb UX B
. NYHKT cb0pa, yKa3aHHbI MeCTHbIMU BAACTAMM.

MoTpebuTenu AoKHbI 06PaLLATLCA B MECTHbIE OPraHbl BAACTU UK K

npoaasuy 3a MHpopMaLmelt 0 NPaBUIbHON yTUAM3aLMM CTapbiX NpUBo-

pOB U/NAKn nx AKKYMY/TATOPOB.
COGJ‘I}O,CI,EHME BbllleyKa3aHHbIX MpaBu/a1 NOMOXeT 3alNTUTb OKPYHaLWYyH cpeay.

8. TexHnueckas nogaep:kka v rapaHTus

Cecotec HeceT OTBETCTBEHHOCTb nepeg KOHe4dYHbIM NMosib3oBaTenem nan I'IOTpe6VITeI'IEM 3a
ntoboe HecooTBeTCTBME, cyuwecTByrouiee Ha MOMeEHT NMOCTaBKM NPOAYKTA, B COOTBETCTBUA C

YCNOBUAMU U CPOKAMMU, YCTAHOBEHHBIMU MPUMEHVMbBIMN HOPMaMMU.
PekomeHgyeTca, 4TOBblI peMOHT BbINOHAACA KBaNUGULMPOBAHHLIM NMepCcoHasnom.

Ecnu B N1t060M MOMEHT Bbl 06HaPYHKUTE KaKyr-11bo npobaemy C BamMm NpoaYyKTOM UAKN Y Bac
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RUSSIAN

BO3HWKHYT COMHEeHWA, He CTeCHANTeCh obpalaTbca B 0puLManbHy CayKOy TexHuye-
ckov noggepxkn Cecotec no Tenedpony +34 963 210 728.

9. ABTOpCKMe npaBea

MpaBa MHTenneKTyanbHOM COBCTBEHHOCTH Ha TeKCThl 4aHHOI0 PYKOBOACTBA NpuHaa-
nexxat CECOTEC INNOVACIONES, S.L. Bce npaBa 3awuuieHbl. CogeprkaHue gaHHoM
ny6/MKauMmM He MoKeT BbITb MNOMHOCTLI0 UM YACTUYHO BOCMPOM3BEAEHO, COXPaHeHo B
MOMCKOBOM CUCTeMe, MepeaaHo Uan PacnpocTpaHeHo MbbiMu cpeacTeamm (3neK-
TPOHHbLIMU, MeXaHU4eCKMMM, GOTOKONUPOBAHMEM, 3aNUCbIo 1 T.N.) 6e3 npeasapuTesb-
Horo pa3pewweHns CECOTEC INNOVACIONES, S.L.
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