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3AXOAUN BE3MNEKA

Mig yac poboTK 3 eNneKkTPonNpPUNaAOM 3aBXAN AOTPUMYIA-
TeCb OCHOBHUX NpaBwi 6e3neku, a came:

+ [lepep nepwmm NigKNIOYEHHAM Npunagy oo enekTpome-
pexi nepekoHanTechb y TOMY, O TeXHIYHI XapaKTepucTu-
Ku BMpoOY, 3a3HaueHi Ha kopobui, BiagnosigaoTb Napame-
Tpam Bawwoi mepexi.

« Lewn npunag MoxKyTb BUKOPUCTOBYBATK AiTW Y BiUi Big 8
POKiB Ta 0COOU 3 OOMEXXeHUMM Gi3NYHUMU, YYTTEBUMMA
ab0 pO3yMOBNMU MOXKINBOCTAMN ab0 3 HEJOCTATHICTIO
[0CBiAYy 1 3HaHb, AKLO BOHW NepebyBatoTb Nig NOCTil-
HUM HarnAagom abo ix NPOIHCTPYKTOBAHO LWoAo 6e3-
NeyYHOro BUKOPUCTaHHA Npunagy Ta BOHU PO3yMitoTb
MOXNuBi He6e3neku. [liT He NOBUHHI 6aBUTKCA 3 NpU-
nagom. OuuiieHHaA Ta 06CNyroByBaHHA CNOXKMBAYEM He
NMOBWHHI 34iCHIOBATU AiTK 6e3 HarnAagy.

« ManoniTHi giTm NoBMHHI 6yTW Nig HarNA[OM ynoBHO-
BaXKEHOrO NepPCcoHany, Wob yHEMOXNNBUTM iXHIO Fpy 3
npuIagom.

« He 6epitb npunag abo WHYp >KMBNEHHA BOIOTMMN
pykamu. LLo6 yHNKHYTV yaapy eneKkTpuyHMM CTPYMOM,
He 3aHyplonTe NPUCTPIN, WHYp abo BUAKY y Boay abo B
HWWY pignHYy.

+ [lpwnag He npn3HayeHuin Ana NPOMUCIOBOrO 3aCTOCY-
BaHHA. laHu npunag npu3HayeHnn AnAa BUKOPUCTaH-
HA 'y NO6YTOBMX Ta aHANOrYHUX YMOBAX, 30KpeMa:
- B KYXOHHMX 30HaX Aj1A NepcoHany B Mara3nHax, ooi-
Cax Ta iHWNX BUPOBHMUYMX YMOBAX, Ha CiNbCbKOroCno-
[apCbKux depmax;
- KNiEHTaMK B roTenAx, MoTensax, Ta iHWin iHppacTpyk-
TYPi XUTIOBOTO TUMY;
- B MPUBATHMX MNaHCiOHaTax.

« He po3BonsaiTe fitaAM KOPUCTYBaTUCA NPUIAaAoM Ta Oyapb-



Te 0cO6NMBO YBaXHi, AKLLO BiH NpaLoe 6e3nocepeaHbO
nopyu i3 HAMW.

3aBXxAau BigKnioyanTe npunag Big mepexi sigpasy nic-
NA NOro BUKOPUCTAHHA.

MNpwv BigKNOUYEHHI Npunagy TpUManTeChb PyKolto 3a
BUJIKY, HE TAMHITb 3a WHYpP. He BMKOpncToByunTeE WHYP
XUBNEHHA AK PYUKY ANA NPUCTPOLO, He OOMOTYNTE
NOro HaBKOJIO rOCTPUX MOBEPXOHb abo KyTiB.
TpymainTe WHYp Nogani Bif rapAYnx NoBepxoHb abo
NOBEPXOHb, L0 HarpiBarTbCA.

He BukopuncToBynTe Nnpunag i3 NOWKOAXEHUM LLHY-
POM XUBMEHHA ab0 BUJIKOIO, @ TAKOX NiCNA BNIMBY
PiAVH, NagiHHA a60 OyAb-AKUX iHLUMX NOLKOAXKEHD.
LLlo6 yHMKHY TV yaapy enekTPpUYHUM CTPYMOM, HE Ha-
MaramTecb CamocCTiiHO po36upaTtn abo pemMoHTyBaTK
npunag. Y pasi notpebu 3BepHiTbCA AO CneLianizoBa-
HOrO CepBICHOrO LIeHTPY.

Y pa3i NOWKOAKEHHSA WHYPa »KMBJIEHHSA noro Tpeba
3aMiHUTK cnewliaNbHUM LWHYPOM Y/ KOMIMEeKTOM, Hafja-
HUM BUPOOHMKOM Um CEPBICHOI CNYKOOI0.

Konu Tuck B cepeguHi Nnpunagy 3HUXYETbCA, 3 Knana-
Ha KOHTPOJIO TUCKY BMXOAUTb napa. LLlo6 yHUKHyTH
onikis, TpMMmanTe pyKku Ta 065Muya nogani Big KnanaHy
KOHTPOJIIO TUCKY.

BynbTe 0co6nnBO 06epeXHi, KONM BiKPUBAETE KPULL-
Ky Nnpunagy nicna npurotyBaHHA CTPaBw. 3aBXau Bia-
CTaBNANTE KPULLKY TakK, Wob napa He noTpanuna Bam B
obnunyus.

He Hamaramtech BigKpUTN KPULLKY Nif Yac NpUroTy-
BaHHA ab0 [0 TOro, AK PiBEHb TUCKY 3HU3UTLCA.

He nepekpuBaiTe Ta He 6/1OKyINTe KNanaHu.

He TopkanTtecb Kopnycy abo KpULWKKM MynbTUBaPKK
Bigpas3y nicna sigkno4veHHA nporpamu. MNpwun nepemi-
WeHHi npunagy 6epiTbca TiNbKN 32 PyUKy.



LLlo6 YHMKHYTW OnMiKiB, AanTe CTpaBi OXONIOHYTH Ne-
pen i BXUBaHHAM. TemnepaTtypa cTpasu, NpuUroTo-
BaHOI y MynbTuBapui, 6yae 3HaUHO BULLOIO, HiX Npun
TpaguuinHOMYy NPUroTyBaHHI.

He TopkanTecb rapAaumnx nosepxoHb npunagy. Buko-
pPUCTOBYNTE PyKaBULUi-NPUXBATKN, KON BigKPMBaE-
Te KpULWKY abo 6epeTe rapauy vawy.

YBATA! LLL06 yHUKHYTK NOXKeXi, yaapy enekTpuyHnm
CTPYMOM Ta HaHEeCEeHHS iHLWWOI WKOoAW 300POB’I0, He 3a-
HyplonTe Npunag, WHyp X1BneHHsa abo BUNKy y Bogy abo

B iHLWY pigunHY.

ByabTe 0cobnmBo obepexHi, Konu nepecyBaeTe
npunag 3 rapAavoio CTpaBoto, BOAO abo iHWMMM
rapAauYnMu piguHamu.

He nepecyBaiite npunag nig vac noro pobotu.
3aBXau BigKknoyanTe Nnpunag Bif enekTpomepexi,
AKLWO BiH HE BUKOPUCTOBYETbCA, a TaKOX nepepq
NOro OUYNLWEHHAM.

[NlepexkoHamnTecb y TOMy, WO Npwuiag NoBHICTIO OXOJIOB
nepeq TMM, AK MOYNHATN OUYULLEHHA.

LLlo6 YHMKHYTU NOXexXi, yaapy eNnekKTpuyHnm cTpy-
MOM ab0 TpaBM BUKOPUCTOBYWMTE TiNIbKU PEKOMEH-
L,0BaHi BUPOOHUKOM aKcecyapu Ta iHCTPYMEHTM.
Mpwnag He Nnpu3HayeHun gna poboTu Big 30BHiLL-
HbOro TanMepa YN OKPEMOI CUCTEMU ANCTAHLINHOIO
KepyBaHHA.

[nAa yHNKHEHHA neperpiBaHHA npunagy, ctexTre

3a TMM, WoO6 y 3HIMHIN Yawwi 3aBxan byna Boga abo
NPOJYKTW.

He BukopucTtoBynTte npunag gna KUCNoT Ta peyo-
BUWH, WO MICTATb NTYT .

YBATA! lMigkntoyanTte NpuUCTpin nuwe 10 3a3eMeHol
HaNeXHUM YNHOM PO3ETKMU.



onuc
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1. Kpnwka

2. KHonKa Aana BiAKpMBaHHA KPULLKK
3. Pyyuka Kpuwkum

4. MapoBunit KnanaH

5. Mnactnkosui kopnyc ABS

6. MaHenb KepyBaHHA / gucnnemn

7.Yawa 3 aHTUNPUrapHUM NOKpUTTAM
8. 3axucHUA 6N10KYBaNIbHUN MeXaHi3m

9. MipHun cTakaH

10. PewiTka ana npurotyBaHHA Ha napi
11. OnonoHuK Ta nonaTka

12. Kabenb KunBneHHA



MAHEJIb KEPYBAHHA

ARDESTO

OGURT MILKPORAIDGE Jl  GALANTINE
orypT KAUIA XONOAEUb

STEW BAKE

DEEP FRY VEGETABLES COMPOTE
TYUIKYBAHHA SANIKAHHS

OPUTIOP 0BOYI KOMIOT

¥3I%IRPTEIIE.EEIF|$ ROAST MILK HEATING REHEAT

BUCKWHEAT OATMEAL LASAGNA
CMAXEHHA e nIAIrPIB

TPEYKA BIBCSHA KALUA TA3AHBA

FAST COOK DUMPLINGS GRILLEDMEAT |l STEWED FisH
MIKE

1B} MSACO HA TYLIKOBAHA
TIPUTOTYBAHHA TENBMEHI TPUNI PUBA

MULLED WINE / POT ROAST FRICASSEE SLOW COOK STERILIZATION FRIED MEAT
TAHTBEH TYIKOBAHE
MACO

OPUKACE TOMIHHA CTEPVIZALIA CHANERE

GOULASH FONDUE BEEF BABY FOOD ABBAGE ROLLS [l PAKED POTATOES
STROGANOFF LUTAYE MEYEHA
YnAw ®OHAI0 BEQCTPOTAHOB BoPuy XAPYYBAHHA ronysu| KAPTON/A
DELAYED /
BIAKNALEHMIA
CTAPT 4 @ A TEMP TEM,
COOKING TIME /

YAC
\ TPHTOTYBAHHS /
-



LWAHOBHI MOKYNLI!

Mwn nakyemo Bam 3a nokynky Brpo6y ARDESTO. Mu cnogiBaeMoch, Lo Halli BUpobu
6ynyTb BIpHMMU 1 HAAIHMMU NOMIYHMKaMK y Bawomy fomallHbOMY rocnofapcTBi.
[Akyemo 3a Baw Bunbip!

[na npaBunbHOT ekcnyaTauil, Wob YHUKHY TN HEMOPO3YMiHb, yBaXXHO O3HaoOMTeCh
3 laHOI0 IHCTPYKLUi€lo 3 ekcnnyaTauii. HeBUKOHaHHA NpaBu, BUKNageHNX y AaHiin
iHCTPYKLUIT 3 ekcnyaTauii, MoXe Npr3BeCTN A0 NOXeXi, BUOYXyY, yaapy eneKTpudHum
CTPYMOM i onikam abo iHWNM CepNo3HUM TpaBMaM.

YBATA! He 3annwanTte npunag 6e3 Harnagy nig yac noro poboTu, a TakoX 3 AiTbMHr

abo ocobamu 3 obmMexeHUMU Gi3UYHUMK, CEHCOPHMY abo PO3yMOBUMM 34i6HO-
CcTAMN.

KOMIMNEKTALIA

MynbTBapka - 1 wT.

Yawa 3 aHTUNpUrapHnm NoKpUTTAM - 1 WT.
Kabenb xuBneHHa - 1 WwT.

Pewitka ana npurotyBaHHA Ha napy - 1 wr.
MipHuin cTakaH - 1 wr.

OnonoHuK - 1 wr.

JlonaTtka - 1 wr.

KHura peuenTis - 1 wr.

IHCTpyKUia 3 ekcnnyaTauii (MiCTUTb rapaHTINHUI TanoH) - 1 wr.

OCOBJINBOCTI

. Mporpama «TBin peyenTt»

. AsTonigirpis

. MoxnuBicTb pefiaryBaHHA nporpam

«  MiyHa vala 3 aHTUNPUTrapHUM KepamiyHUM NOKPUTTAM
. 3MiHHMI NapoBuUI KnanaH

+  Benukun LCD aucnnen 3 KonbopoBMM MiACBIYYBaHHAM

. MnacTtukoBum kopnyc ABS 3 enemeHTamm 3 HepXaBilouoi cTani



NMPABWUJIA EKCMNYATALLIT

MNepen nepwum NigKNIOYEHHAM Npunagy Ao enek-
TpoMepeXi NepekoHanTeCb y TOMy, WO Hanpyra npu-
nagy, BkasaHa Ha npwunagi, Bignosigae Hanpysi Bawoi
Mepexi.

Bunmitb 3HIMHY Yalwly AnA NpUroTyBaHHA Ta NapoBy
yally, BAMUINTE N BUTPITb IX HACYXO M'AKOIO TKAHUHOIO.
[poTpiTb KOpNyc Nnpunagy BOMOrot TKaHUHOIO.
3a60pOHAETLCA MUTK KOPMYC Ta KPULLIKY BOAOIO, a
TaKOX 3aHyptoBaTn IX y Boay.

LLlo6 YHMKHY TN NOWKOAXKEHb aHTUNMPUTAaPHOro no-
KpUTTA Yawi AnAa NpUroTyBaHHA, He BUKOPUCTOBYINTE
nig Yyac oUNLWEeHHA Tl BHYTPILWHbOT NOBEPXHI WiTKK Ta
IHLWIi »XOPCTKI MmeTanesi npegmeTu.

BcTaHOBITb Npunag Ha piBHIM Cyxin NOBEpXHi, nogarni
Big Kpato. He cTtaBTe npunag Ha nignory.

[ig yac HarpiBaHHA MynNbTUBAPKWK, a iHOAI | B npoueci
NPUroTyBaHHA, 3 KNnarnaHy KOHTPOJIIO TUCKY MOXe
BMXoAUTY napa. Lle HopmanbHe asuwe. Y 3B'A3Ky 3
LM, He CTaBTe MyNbTUBapKy 6e3nocepenHbo Nig
nonuuAmm abo iHWKMMK NnpeameTammn Mmebnis nig vac
Tl ekcnnyaTau,il.

MONEPEAHA TENJIOBA OBPOBKA M'ACA

Mepep TNM, AK roTyBaTy M'ACO y MyNbTMBapLi, NOro
Heob6XxigHO 06pPO6UTM TEPMIUHO.

PekomeHAyeTbCA 3n1erka nNigcMaknutm M’aco Ha CKo-
BOpPOAi ab0o 3aneKTn Noro B ropLyMKy 3 HEBEIMKOI
KiNbKiCTIO COHALWHNKOBOI Ol (MpY LbOMY CTEXTe 3a
TUM, Wo6 BOHO Byro nigcMakeHe TiNbKKW 30BHi, a BCe-
peauHi 3anuwanocb cupum). Taka nonepegHa Tenno-
Ba 06pob6Ka gonomoxke 36epert M'ACO apoMaTHUM
Ta COKOBUTUM.



NMPUTOTYBAHHA

+ HaTncHiTb Ha KHONKY Ha KpuLLi Kopnycy npunaay,
NiCNA YOro BifKPUETbCA BEPXHA KPULLKA.

+  BuiAMITb 3HIMHY YalLy fnA NPUroTyBaHHA, NOKNagiTb B Hel
HeoObXigHi iHrpenieHTV Ta fopariTe BOAY.

+ He HanoBHionTe yaluy GinbLie, Hix Ha 4/5 1T 06’emy.

YBATIA! BcepepuHi yawwi 306pakeHa yMOBHa LUKana npo-

NopLin - KiNbKiCTb NiTpiB BOAMW.

« [locTtaBTe yawy y MynbTUBapKy, nonepegHboO rnepe-
KOHaBLUNCb Y TOMY, LLO 11 30BHILLUHA NOBEPXHA CyXa Ta
4yuncra.

+ 3nerka NOBEepHiTb Yally TakK, Wob BoHa 6yna pis-
HOMIPHO 3aKpinsieHa Ha rpitoyin NOBepPXHi.

« 3akpumnTte KpuwKy. Bu nouyeTe xapakTepHe KnauaH-
HA, KONK KpuwKa byae 3adikcoBaHa.

« [ligknovite npunag [o enekTpomepexi. YBIMKHEeTbCA
ANCIIen Ta NPO3BYYNTb OANH KOPOTKUN 3BYKOBUI
curHan.



MAHEJIb KEPYBAHHA

MigknoyiTe 4O MepeXi XNBNeHHA, BCi iIHAMKATOPY NOBEPHYTbLCA B PEXKMM OUiKyBaHHA i Bigo-
6pa3ATh - - - -, NOYHe 6nMmaTh KHomKa «Iyck».

BUBIP NPOIrPAMU

HatucHitb «El» abo «E», o6 BM6paTu Nporpamy, iHANKaTop Nporpamv pUroTyBaHHs i Npo-
rpamu NiZTPYMKKU TeMMepaTypu CBITUTUMYTbCA. HaTUCHITb KHOMKY «[ycKk», Wwo6 noyaTtu nigro-
TOBKY, OyZlyTb CBITUTUCA NPOrpamMHuiA iIHAMKATOP | CTapTOBUIA IHAMKATOP, IHAMKATOP NiATPUMKN
TemMnepaTypu NPOAOBXKNUTb CBITUTUCSA, Ha €KpaHi ANCMIeA NOYHETbCA 3BOPOTHUI BiANIK.

CTAPT/NYCK

Micna Bubopy nporpamu, Ha MUTb HaTUCHITb KHOMKY, Nporpama nepexoAnTb B po6oYnii CTaH,
6n1maloTb ABi MasieHbKi TOUKM, NPorpama 3roflom 3a 3aMOBYYBaHHAM MOUYNHAE 3BOPOTHUIA
BigNiK. Y nporpam i3 nosHaukoto A (B Tabnvui nporpam BigaHaueHi *) yac npuroTyBaHHaA nouu-
Ha€ 3BOPOTHUI BiANiK, AK TiNbKM TemnepaTypa JOCArHe 3afjaHoi TemnepaTypu.

NIATPUMKA TEMNEPATYPU / CKACYBAHHA

Ha KOpoTKMil Yac HAaTUCHITb L0 KHOMKY, W06 3anycTuTh GyHKLilo NiATPUMKIM TemnepaTypy B
pexxumi ouikyBaHHA. TemnepaTtypa 3a 3aMOBYYBaHHAM CTaHOBUTb 60 °C, iHAMKaTop nig-
TPVUMKN TemnepaTypu BKAOYEHWI. IHOMKATOP He ropuTb Ha NOYaTKY, ABi TOUKM B cepeaunHi
aucnnea 6nnmaloTb, yac Ha gucnnei 0:00. HaTUCHITBL Lo KHOMKY Lie pa3 B 6yAb-AKOMY CTaHi,
o6 BUIATW i NOBEPHYTUCA B PEXMM OYiKyBaHHA. HaTUCHITb KHOMKY «[ycK», W06 YBIMKHYTH
byHKLio NiATPUMKM TemnepaTypu (BUHATOK CTaHOBATL MPOrpamu, KOTpi He MaloTb GYHKLiT
nigTPUMKN TemnepaTypu).

HACTPOMKA YACY NPUTOTYBAHHA

Micna BM6opy Nporpamm HaTUCHITH L0 KNaBgilly, Wob 3anycTnt GyHKLU i perynioBaHHA Yacy,
i ekpaH ancnnes noue 6numatu. 3a gonomoroto kHonok <l [E4», MoxHa HanawTysaTn
Yac NPUroTyBaHHA KOXHOI Mporpamu.

TEMMEPATYPA (TEMI.)

HaTucHiTb Lo Knagily, Wo6 noyatu perynoBaHHaA TeMnepatypu (AKLLO LibOMy Bigrnosigae
nporpama), i eKpaH npaBoro BikHa NoyHe 6MMaTL, Ha HboMy BifO6Pa3nTbCA TemnepaTypy 3a
3aMOBYYBaHHAM. Y npoueci NpUrotyBaHHA MOXHa TakoX BigperyntoBaTy Temnepartypy 3a Lum
meTopom. [aysa npotarom 6inblue nN'AT ceKyHA 6e3 6yab-AKMNX onepaLiii NOBepHe MybTUBapKY
[0 NonepeaHbOro pexmnmy poboTu.

BIAKNALEHUNA CTAPT

Ha KopoTKMIA Yac HAaTUCHITb L0 KHOMKY, WO6 BifKNAcTX CTapT NPUrotyBaHHA (10 XBUAWH - 24
rofiviHu). 3aropuTbCA iIHAMKATOP BiAKNaAeHOro CTapTy, Ha aucnnei BifobpaxaeTbca yac 3a 3a-
MoBYyBaHHAM 0:10; 3a LONMOMOrol0 KHOMOK «E’» «E», HanawTynTe Yyac, HaTUCKalTe KOXKEH
pas, Wwob 36inbwnTy abo 3MeHW TN Ha 1 rofnHy abo 5 XBUNUH. HaTUCHITb KHOMKY «[TycK»,
o6 NiaTBEpAUTY - 3aNyCTUTHCSA 3BOPOTHUN BiAJiK.

3BYKOBA IHAUKALIA
HaTnckaHHA KnaBill - O4HOPa30BUI 3BYKOBUIA CUTHaN
Momunka - N'ATUKPaTHUI 3BYKOBUI CUrHaN
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KiHeub NnpuroTyBaHHA - TPMPA30BUI 3BYKOBUI CUTHaN
3BOPOTHUI BiANiK 4O OCATHEHHA 3aAaHOl TeMnepaTypu NOYNHAETbCA 3 10 3ByKOBMX CUTHaNIB.

AUCMNENHA IHAUKALIA MTOMUNOK
Ha pucninei Bigobpaxatotbea E1 (E2, E3, E4) - cucTeMHa NOMUIKa, 3BEPHITHCA B aBTOPU30BaHNN
CepBiCHWIN LieHTp.
ES - cnpautoBas 3axucT npu neperpiBaHHi (200 °C). BUMKHITb MynbTUBapKy, AaTe 1A OXONOHYTU.
AKLLO NOMWIIKa He YCYBa€ETbCA - 3BEPHITb B aBTOPV30BaHUI CEPBICHNI LIEHTP.
MynbTuBapKa 36epira€ HaCTPOWMKM NPOTArOM ABOX FOLMH 3 MOMEHTY BifjK/OUEHHSA Bif Mepexi.

Onuc nporpam NpuroTyBaHHA
Yac . HanawrtyBaHHA " NiaTpumka
Mporpama npuroTy- Mpowmixok yacy Temneparypa Temnepartypu BIA_K nape- Temnepa-
BaHHs ANA NPUrOTyBaHHA NpUroTyBaHHaA npUroTyBaHa HUI cTapT Typu
Puc - - 135°C - 24 r1op 12 rog
Mnos 1rog - 135°C - 24rop 12 rog
Vorypt 8ron 6-12rop 38-42°C - - -
Buniuka 50 xB - 120-140°C - - 12 rog
Kawa 1rog 45xB -2 r0f 100-105 °C - 24rop 12ron
MonouyHa Kawa 45 xB 30x8-2roa 98 °C - 24rop 12ron
Xonogeupb 1ron 1-8rog 100-105 °C - 24rop 12ron
Cyn 1rog 1-8rop 100-105 °C - 24rop 12ron
TywkyBaHHA 2rop 1-8roa 98 °C - 24rop 12ron
[Lecept 50 xB 35xB-2rop 98°C - 24rop 12ron
3anikaHHa 50 xB 30x8-1,5ro8 130°C 120-160 °C - 12 ron
Oputiop* 30x8 20x8-1rop 170°C 120-170°C - -
OBoui* 10 xB 8xB-1rog 100-105 °C - 24 ron -
Komnot* 20 xB 5x8-1,5ron 110°C - 24r1op 12 rog
Ha napi* 15 xB 10x8 - 1rop 100 °C - 24 ron 12rog
CmaxeHHs* 30xB 20x8-1rop 155°C 120-160 °C - 12 rog
“T;ii;zi; 5x8 5x8-1ron 60°C - - -
MNipirpis* 20 xB 5xB-1roa 95°C - - -
lpeuka 70 xB 1-4ropn 100-105 °C - 24rop 12ron
BiBcAHa Kawa* 15 xB 10x8-1rop 100-105 °C - 24rop 12 rog
NasaHba 45 x8 20-90 x8 130°C - - -
Lsunake npuro- ~ ~ 135°C ~ 24ron ~
TyBaHHA
Bo6osi 1rog 10x8-2rop 100-105 °C - 24 ron 12rog
BapeHHs 1rog 15xB-4rop 100-105 °C - - 12 rog
MacTa* 10 xB 10x8 - 1rop 100 °C - - -
MNenbmeHi* 20 xB 15x8 - 1rog 100 °C - - -
M’aco Ha rpuni* 30xB 15x8-1rop 150°C 120-160 °C - 12 ron
TywkoBaHa puba 55 xB 20-90 xB 98°C - 24 1op 12rog
TywkoBaHe M'Aco 2rop 20xB-4ron 100-105°C - 24 rop 12rop
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Dpuikace 2roa 1-8 rog 100-105 °C - 24r1op 12ron
Crenk* 35x8B 15xB-1rog 150°C 120-160 °C - 12rog
TomniHHA 4rop 4-8rop 96-98 °C - 24 rrop 12rog

Crepunizauis® 15x8 - 155°C - - -

CmarkeHe m'Aco* 40 xB 15x8-1rog 160 °C 120-160 °C - -

Miua* 45 xB 5xB-1rog 140°C 120-160°C - -
Tynaw 60 xB 20 xB -2rop 100-105 °C - 24rop 12rop

DoHato 20 xB 10xB-2rop 100-95°C - - -
BedcrporaHos 40 xB 20-90 x8 100-105 °C - 24rop 12rop
Bopuy 45 xB 20-90 xB 100-105 °C - 24 rrop 12rog

'u"”";;:zp”y' 20x8 5-60 x8 50°C - - -
Tony6ui 50 xB 20-90 xB 100-105 °C 24rop 12rog
MeueHa kapTonna 45 xB 20xB - 1.5rof 130°C - 24rop 12rop

reneparyon | 12108 : s0°c : : :
Tein peuent 30x8 2xs-15rop 100°C 35-170°C 24 rop 12rop

35 °C nig yac nep-
Xni6 3ron - LUMX ABOX FOAUH, - - -
145 °C - notim.
MninTBenH 30x8 20-40x8 65 °C - - -

* 4ac npu2omys8aHHA NOYUHAE 380pomHuUU 8idNiK, AK MinbKu memnepamypa 0ocazHe 3a0aHoi

memnepamypu.
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NMPOBJIEMU TA IX BUPILLEHHSA

Mpo6nemu, 3a3HaueHi y Tabnuui HKue, He € aedekTamm BUpoOy. Ane AKLo npobnema 3anu-
LIAETbA HEBMPILLEHOIO, 3BEPHITLCA A0 CreLliani3oBaHOro CePBICHONO LIEHTPY AJ1A OrnAjy Ta NpoBe-
LEHHA HaNeXHOro PEMOHTY.

Mpo6nema Mox«nuBi NpnunHM Ta iX BUpilLeHHA

- HenpasunbHe criBBigHOLWEHHA PUCY O BOAN.

- [JHO 3HIMHOIT YaLli MOLKOAKEHO.

- KpuwKa nprnafy HewifibHO 3aKpuTa.

Puvc BuiiLoB HegoBapeHUM - Hanit Ha 30BHiLLHI NOBepXHi 3HIMHOT YaLli Ta Ha
HarpisasibHOMy efleMeHTi.

- Micna npurotyBaHHA pyc He 6yB NPOMUTUI Mif
CTpyMeHeM BOAW.

- HenpasunbHe cniBBifgHOLWEHHA pUCY [0 BOAN.
- [1HO 3HIMHOI YaLli NOLWKOAMXEHO.

- Kpuvwka npunagy HewwinbHO 3aKpuTa.

- 3HiMHa Yala HefOCTaTHLO YNCTa.

Puc BUINLLOB »KOPCTKNM

- HenpasunbHe cniBBifHOLWEHHA pUCy [O BOAN.

- Kpuwka nprnagy HewwinbHO 3akpuTa.

- Micna npurotyBaHHA puc He 6yB MPOMUTUIA Mig
CTPyMeHeM BOfU.

Puc BuiWOB 3aHAATO M'AKUM

- HenpasunbHe cniBBiHOLWEHHA PUCY A0 BOAMW.
Mig yac NpuroTyBaHHA 3 MynbTK- | - Puc moraHo npomnTmi.

BapKm 6pu3Kae Boga - Hanit Ha 30BHiLLHI NOBepPXHi 3HIMHOT YaLli Ta Ha
HarpisasibHOMy efleMeHTi.

- HenpasunbHe cniBBifgHOLWEHHA pUCY [0 BOAN.

- Puc noraHo npomutuii.

- [1HO 3HIMHOI YaLli NOLWKOAMXEHO.

- Kpviwka npunagy HewwinbHO 3aKpuTa.

- Mig yac po6oTn Npunagy BUKa WHypa BiAiLwna Big
po3eTKN.

CunbHWI 3anax 3 npunagy nicna
BK/tOYeHHA QyHKLT niATpUMaH-
HA TemnepaTypu

- Puc noraHo npomutuia.

- Kpuwka nprnagy HewwinbHO 3akpuTa.

- Hanit Ha 30BHiLLHI NOBEPXHi 3HIMHOI YaLui Ta Ha
HarpiBanbHOMY efleMeHTi.

- OyHKLUiA NigTPYIMaHHA TeMnepaTypu BCTaHOB/IEHa Ha vac,
6inblunii 3a 12 rogrH, a6o HeLOCTaTHLO PUCY ANA JaHOTO
pexumy.

- Y 3HIMHIl YaLli 3 pUCOM 3HaXOANTLCA NIOXKKA.

- OyHKLUiA NigTPYMaHHA TeMnepaTypu BCTaHOB/EHa AnA
XONOAHOrO pUCy.

- Mig yac po6oTu npunagy BWUKa WHypa Bigiwna Big

po3eTKu.

Konip pwvcy 3miHuBCA nicna yBim-
KHeHHs byHKLT
nigTPYMaHHA TemnepaTtypu
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Mpo6nema MoXXnuBi npuYMHM Ta iX BUpPilLeHHA

- Kpvwka nprnagy HewwinbHO 3akpuTa.

- Hanit Ha 30BHILLHI NOBEpPXHi 3HIMHOI YaLui Ta Ha
HarpiBanbHOMY efleMeHTi.

- OyHKUiA NiATPYMaHHA TeMnepaTypu BCTaHOBJIEHaA Ha Yac, Ginbluni
3a 12 roaviH, abo HelOCTaTHbO PUCY AN1A JAHOTO PeXKMY.

Puvc BunwoB 3aHaaTo
CYXVM MiCNA pexnmy
niaTpPYMaHHA
TemnepaTypu

- He HanoBHIolTe Yaluy MynbTMBapKM O KpaiB.

- [lopaiTe B Yally MynbTUBapKMU MPOAYKTY, BCTAHOBITb 3BepXy
Yally AnA NpUroTyBaHHA Ha Napy, 3akpyinTe KPULLIKY My/bTYBapKW.
Yawwa gna npuroTyBaHHA Ha Napy yTpMMae MONOKO BCepeauHi i He
[acTb iomy 36irtu.

Monoko abo MmonouHa
Kalwa 36irnm

BcepeawnHi gucnneto

- 3BePHITbCA A0 CEPBICHOIO LIEHTPY.
YTBOPVBCA KOHAEHCAT P A P HEHTPY.

YULLEHHA TA ornan

YBATA! 3aBxau BigknioyanTe npunag Big enekrpome-

pexi nepen NOro OUYNLLEHHAM.

YBATA! [lepekoHanTecb y TOMY, O Npunag noBHICTIO

OXOJIOHYB.

« [lig yac ounweHHA 3HIMHOI YaLi AnA NPUroTyBaHHA,
yawli AnAa NPUroTyBaHHA Ha rMapy Ta 30BHILIHbOTIO Mo-
KPUTTA MyNbTUBapPKN BUKOPUCTOBYINTE TiNbKN M'AKY
ryoky, Tenny Bogy Ta Heabpa3vBHUIA MUOYKIA 3aCib.
He KopucTyntech Witkamun 3 metaneBnum gpPOTOM Ta
PO3UYMHHMKAMW ANA OUMLLEHHA 3a6pyAHEHNX YAaCTUH
MYNbTUBAPKWN.

« [naToro, wob ouncTnT NOBEPXHIO KOPMyCy Ta
KPULLKY, BAKOPUCTOBYIMTE TiSIbKN BONOTY TKaHWUHY. He
BMKOPUCTOBYIMTE abpa3nBHi Muioyi 3acobum.

«  AKWO 3annLWKN CTpaBn NPUAMNAN fo 3HIMHOT abo na-
POBOI Yalli, Nepeq OUYULEHHAM 3anuLTe IX Ha AeAKUI
4yacy BOA,.

+ He 3aHyplonTe Kopnyc npunagy y BOA4y Ta He MUnTe
NOro nig NPOTOYHOIO BOAOI.

« 3HIMHY Yally Ta yawy A4 NPUroTyBaHHA Ha Napy
MOKHa MUTN Y NOCYAOMUIMHIN MaLLnHi. [Tpn ubomy
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CTEXTe 3a TUM, o0 3HIMHA Yalla He nowkKoaunacb 06
CKNaaoBi YaCTMHW MALUUHMN.

FapaHTia He NOWNPIOETLCA Ha BUTPATHI maTepianun
(pinbTpKN, KepamiyHi Ta aHTUNPUrapHi NOKPUTTA, ry-
MOBI YyLiIbHEeHHA | T.4.).

Bupo6GHNK MOXKe 3MIHUTN KOMIJ1eKTallilo, 30BHILUHIN
BUINAQA, KpaiHy BUrOTOBJIEHHA, FaPaHTIlO | TEXHiYHi
XapaKTepucTukm mogaeri, AKi He NoripwylTb eKcny-
aTauinHi xapakTtepuctukm, 6e3 nonepeaHbOro noBi-
AoMneHHA. byab nacka, nepesipTe npu noKynui npu-
CTpolo.

YTUNI3ALIA

Lle MapKyBaHHsA CBifuuTb NPO Te, WO NPUCTPIill 3a60POHEHO
yTURi3yBaTV Pa3om 3 iHWKMK nobyToBumMH Bigxogamu. LLlo6
YHUKHYTU MOXNNBOT LWKOAN HAaBKONNLLIHbOMY CEpeoBULLY
abo noAcbKoMy 30POB’0, CNPUUYNHEHOT HEKOHTPOJIbOBAHOI0
yTuni3auieto BiAxodis, Len npucTpin HeobxigHO yTuUnisysaTtu
BignoBiganbHo, Wo6 3abe3neuntn ekonoriyHo 6esneyHe

BT BMKOPUCTaHHA MaTepianbHUX pecypcis. LLlob 3gaTn ctapuii
NpuUCTpin ans 6esneyHoil yTunisauii, 3BepHiTbCA B MyHKT 300-
py BiAXOZLiB ENEKTPUYHOIO 1 efIEKTPOHHOro 06/1aiHaHHsA abo
B MarasvH, e Bv npuabanu npucTpin.
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SAFETY INSTRUCTIONS

« Checkif the voltage indicated on the appliance
corresponds to the local power voltage before you
connect it.

« This device can be used by children over 8 years of
age and persons with limited physical and sensory
or mental capabilities or with a lack of experience
and knowledge if they are under constant
supervision or instructed in the safe use of the
device and they understand the possible dangers.
Cleaning and customer service should not be
carried out by children without supervision.

« Children should be supervised to ensure that they
do not play with the appliance.

« Do not plug in the appliance with wet hands. To
avoid electric shock, do not immerse the appliance
in water or other liquids.

« The device is not intended for commercial use.
This appliance is intended for use in domestic and
similar conditions, in particular:

- in kitchen areas for staff in stores, offices and
other industrial conditions, on agricultural farms;

- customers in hotels, motels, and other residential-
type infrastructure;

- in private pensions.

« Always unplug the appliance and let it cool
down before cleaning and removing parts. Keep
unplugged when not in use.

« Do not pull the cord. Don’t reel the cord around the
appliance body.

Keep the power cord away from sharp edges and
hot surfaces.

+ Do not use with damaged cord, plug or other
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damages. Never attempt to dissemble and repair
the appliance by yourself. If you encounter
problems, please contact customer service center.
If the power cord is damaged, it must be replaced
with a special cord or kit provided by the
manufacturer or a service agent.

Beware of hot steam that comes out of the steam
vent while cooking. Keep hands and face away from
the multicooker when you open it to avoid being
burnt by hot steam.

Don’t cover the steam valve and the lid while the
multicooker is operating. It may cause malfunction
in multicooker work.

While you are cooking the multicooker lid and
outer surface might become hot. Handle or move
the multicooker carefully. When you open the
multicooker lid, wait while steam goes out and then
you could get closer.

The accessible surfaces may become hot when the
appliance is operating. Take extra caution when
touching the surfaces.

Don’t move the appliance containing hot food

or liquids or when it is connected to electricity
network.

Using accessories or replacement parts which are
not recommended or sold by the manufacturer may
cause damage to the appliance.

Don’t let the multicooker work with empty pot.

The device is not designed to operate from an
external timer or a separate remote control system.
While cooking avoid the use of sharp utensils so as
not to damage the pot inner surface. Please use the
spoon which comes with the multicooker. You may
use also wooden, plastic or silicone utensils.
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Don't use the appliance near explosive objects.
Place the multicooker on a stable, horizontal

and level surface. Position it far from flammable
materials including curtains, walls, and fabric
upholstered furniture.

Make sure that there is enough space around. The
multicooker should stand more than 10 cm far from
such flammable objects as furniture, curtains etc.
Do not place the multicooker near heat-emitting
devices such as heaters, cooktops or electric
burners.

Only connect the appliance to a grounded power
outlet. Always make sure that the plug is inserted
firmly into the power outlet.
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DESCRIPTION

1. Lid 7. Inner pot with non-stick coating
2. Lid opening button 8. Safety locking mechanism
3.Lid handle 9. Measuring cup

4. Steam valve 10. Steam rack

5. ABS-plastic housing 11. Ladle and spatula

6. Control panel / display 12. Power cable

19



CONTROL PANEL

ARDESTO

OGURT MILKPORAIDGE Jl  GALANTINE
orypT KAUIA XONOAEUb

STEW BAKE

DEEP FRY VEGETABLES COMPOTE
TYUIKYBAHHA SANIKAHHS

OPUTIOP 0BOYI KOMIOT

¥3I%IRPTEIIE.EEIF|$ ROAST MILK HEATING REHEAT

BUCKWHEAT OATMEAL LASAGNA
CMAXEHHA e nIAIrPIB

TPEYKA BIBCSHA KALUA TA3AHBA

FAST COOK DUMPLINGS GRILLEDMEAT |l STEWED FisH
MIKE

1B} MSACO HA TYLIKOBAHA
TIPUTOTYBAHHA TENBMEHI TPUNI PUBA

MULLED WINE / POT ROAST FRICASSEE SLOW COOK STERILIZATION FRIED MEAT
TAHTBEH TYIKOBAHE
MACO

OPUKACE TOMIHHA CTEPVIZALIA CHANERE

GOULASH FONDUE BEEF BABY FOOD ABBAGE ROLLS [l PAKED POTATOES
STROGANOFF LUTAYE MEYEHA
YnAw ®OHAI0 BEQCTPOTAHOB BoPuy XAPYYBAHHA ronysu| KAPTON/A
DELAYED /
BIAKNALEHMIA
CTAPT 4 @ A TEMP TEM,
COOKING TIME /

YAC
\ TPHTOTYBAHHS /
-
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DEAR CUSTOMER!

Thank you for choosing our multicooker!

To ensure proper use, please read this user manual carefully. Failure to follow these
instructions may result in fire, explosion, electric shock, burns, or other serious
injuries.

CAUTION! Don't leave the appliance unattended while it's in operation, as well

as with children or persons (including children) with reduced physical, sensory or
mental capabilities.

COMPONENT PARTS

Multicooker — 1 pc

Inner pot with non-stick coating - 1 pc

Power cord - 1 pc

Measuring cup - 1 pc

Ladle -1 pc

Spatula -1 pc

Cooking book - 1 pc

Instruction manual (warranty card is included) - 1 pc

PARTICULAR QUALITIES

. “Your recipe” program

«  Auto-heating

. Editable programs

«  Durable inner pot with non-stick ceramic coating
+  Removable steam valve

«  Large LCD display with color backlit

«  ABS-plastic housing with stainless steel elements
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BEFORE FIRST USE

Check if the voltage indicated on the appliance
corresponds to the local power voltage before you
connect it.

Remove the inner pot and wash with liquid dish soap.
Rinse with clear water and wipe dry with a soft cloth.
Clean the outer body housing with a damp soft cloth
or sponge.

Never use harsh chemical detergents, scouring pads or
powders on any of the parts or components.

Place the multicooker on a stable, horizontal and

dry surface. Position it far from flammable materials
including curtains, walls, and fabric upholstered
furniture.

PRELIMINARY THERMAL PROCESSING OF MEAT

Before cooking meat in the multicooker, it should be
thermally processed.

It is recommended to fry the meat slightly in a pan or
bake it in a pot with a small amount of sunflower oil (it
should be roasted only outside and remain raw inside).
Such a preliminary thermal processing will help keep
the meat flavory and juicy.

COOKING

Press the button on the lid of the appliance.

Remove the inner pot, put the necessary ingredients
into the pot and add water.

Do not fill the inner pot with more than 4/5 full of
food and liquid.

CAUTION! There is a proportion scale inside the pot:
liters of water.

Place the inner pot into the multicooker. Make sure
22



that the multicooker is clean inside and outside.
Rotate the pot a bit. Make sure that the pot has
intimate contact with the heating plate.

Close the lid.

Connect power cord socket into the multicooker
socket.

Plug the multicooker in. Don’t plug in if you haven't
fulfilled all the requirements.

23



CONTROL PANEL

Power on, all lights to return to standby state and display - - - -, «start» key lights flashing.

FUNCTION SELECTION

press EI» or «E» to select the programs, the program lamp and the program keep warm lamp
with heat keep warm are long and bright. Press the «start» button to start cooking, the program
light and the start light are long and bright, the keep warm light is long and bright, the number of
the display screen begins to count down, and the two dots in the middle are flashing.

START

After selecting the function, press this key briefly, the program enters the working state, two small
dots flash, the program with the default time begins to enter the countdown. With A to reach the
temperature of time counter.

KEEP WARM/CANCEL

Short press this button to start the keep warm function in standby mode, the default temperature
is 60 °C, the keep warm indicator is long on, the indicator is off at the beginning, the two dots

in the middle of the display are flashing, time display is 0:00, press this button again in any state
to exit and return to standby mode. press the «start» button to switch the keep warm function
(except for those without keep warm function and those whose temperature is lower than 60 °C
by DIY cannot switch the keep warm function);

TIME ADJUSTMENT
After selecting the program, press this key to start the time adjustment function, and the display
screen will flash. Press the «hour, minute» button to adjust the cooking time of each program;

TEMPERATURE

Press this key to start the temperature adjustment (if there is a temperature adjustable program),
and the display screen of the right window will flash to display the default temperature. In the
process of cooking can also adjust the temperature by this method, 5 seconds without any
operation, return to work.

PRESET

Short press this button to enter the 10-24 hour appointment, the reservation indicator is long on,
the display displays the default appointment time 0:10 flashing; Press the hour/minute button to
adjust the time, press each time to increase or decrease 1 hour or 5 minutes; Press the start button
to start booking, the display time countdown;

BUZZER

Key ring 1, fault ring 5, the end of the program ring 3, with the A program countdown before the
beginning of the display screen number long bright, the countdown to the arrival of the preset
temperature begins with 10 beeps

FAULT DISPLAY

E1 open at the top, E2 open at the bottom, E3 short at the top, E4 short at the bottom, E5
overtemperature protection (200 °C);

Power off memory: 2 hours power off memory
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Description of cooking programs

Default

Cooking

Default

Adjustable

Program time time span Temp. range of temp. Delay start Keep Warm
Rice - - 135°C - 24 hours 12 hours
Pilaf 1 hour - 135°C - 24 hours 12 hours

Yogurt 8 hours 6-12 hours 38-42°C - - -
Cake 50 min - 120-140°C - - 12 hours
Congee 1 hour 45 min - 2 hours 100-105 °C - 24 hours 12 hours
Milk porridge 45 min 30 min - 2 hours 98 °C - 24 hours 12 hours

Galantine 1 hour 1-8 hours 100-105 °C - 24 hours 12 hours
Soup 1 hour 1-8 hours 100-105 °C - 24 hours 12 hours
Stew 2 hours 1-8 hours 98 °C - 24 hours 12 hours

Dessert 50 min 35 min - 2 hours 98°C - 24 hours 12 hours
Bake 50 min 30 min - 1,5 hours 130°C 120-160 °C - 12 hours
Deep fry* 30 min 20 min - 1 hour 170°C 120-170°C - -
Vegetables* 10 min 8 min -1 hour 100-105°C - 24 hours -
Compote* 20 min 5min-1,5hours 110°C - 24 hours 12 hours
Steam* 15 min 10 min - 1 hour 100°C - 24 hours 12 hours
Roast* 30 min 20 min -1 hour 155°C 120-160 °C - 12 hours
Milk heating* 5min 5min -1 hour 60 °C - - -
Reheat* 20 min 5min -1 hour 95°C - - -
Buckwheat 70 min 1-4 hours 100-105 °C — 24 hours 12 hours
Oatmeal* 15 min 10 min - 1 hour 100-105 °C - 24 hours 12 hours
Lasagna 45 min 20-90 min 130°C - - -
Fast cook - - 135°C - 24 hours -
Beans 1 hour 10 min - 2 hours 100-105 °C - 24 hours 12 hours
Jam 1 hour 15 min - 4 hours 100-105 °C - - 12 hours
Pasta* 10 min 10 min - 1 hour 100°C - - -
Meat dumpling 20 min 15 min - 1 hour 100°C - - -
Grilled meat* 30 min 15 min - 1 hour 150°C 120-160 °C - 12 hours

Fish stew 55 min 20-90 min 98 °C - 24 hours 12 hours

Pot roast 2 hours 20 min -4 hours 100-105°C - 24 hours 12 hours

Fricassee 2 hours 1-8 hour 100-105 °C - 24 hours 12 hours

Steak* 35min 15 min - 1 hour 150°C 120-160 °C B 12 hours

Slow cook 4 hours 4-8 hour 96-98 °C - 24 hours 12 hours

Sterilization* 15 min - 155°C - - -
Fried meat* 40 min 15 min - 1 hour 160 °C 120-160 °C - -
Pizza* 45 min 5min -1 hour 140°C 120-160°C - -
Goulash 60 min 20 min - 2 hours 100-105 °C - 24 hours 12 hours
Fondue 20 min 10 min - 2 hours 100-95 °C - - -
Beef stroganoff 40 min 20-90 min 100-105 °C - 24 hours 12 hours
Borsch 45 min 20-90 min 100-105°C - 24 hours 12 hours
Baby food 20 min 5-60 min 50°C - - -
Cabbage rolls 50 min 20-90 xB 100-105 °C 24 hours 12 hours

25




Baked potatoes 45 min 20 min - 1.5 hours 130°C - 24 hours 12 hours
Keep warm 12 hours - 60 °C - - -
Your recipe 30 min 2 min - 15 hours 100°C 35-170°C 24 hours 12 hours

35 °Cduring two
Bread 3 hours - hours, then - - -
145°C.
Hot wine 30 min 20 - 40 min 65 °C - - -

* cooking time start to countdown once temperature reach to set temperature.
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TROUBLESHOOTING

The issues in the following table do not always indicate a fault in the product. If the appliance does
not function properly or if the cooking quality is insufficient, consult the table below. If you are
unable to solve the problem, contact customer service center.

Problem

Possible Causes and Solvings

Rice is undercooked

- Improper proportion of rice and water.

- The bottom of the removable inner pot is damaged.

-The lid of the appliance is not closed tightly.

- Plaque on the outer surface of the removable inner pot and on the heating element.
- After cooking, the rice was not rinsed under running water.

Rice is very tough

- Improper proportion of rice and water.

- The bottom of the removable inner pot is damaged.
-The lid of the appliance is not closed tightly.

-The removable inner pot is not clean enough.

Rice is too soft

- Improper proportion of rice and water.
-The lid of the appliance is not closed tightly.
- After cooking, the rice was not rinsed under running water.

Water sprinkles from
the multicooker
during cooking

- Improper proportion of rice and water.
- Rice was not rinsed properly.
- Plaque on the outer surface of the removable inner pot and on the heating element.

Strong odor from the
appliance after
turning on “Keep
Warm” function

- Improper proportion of rice and water.

- Rice was not rinsed properly.

- The bottom of the removable inner pot is damaged.

-The lid of the appliance is not closed tightly.

- The plug was unplugged during operation of the appliance.

The color of the rice
changed after “Keep
Warm” function was
turned on

- Rice was not rinsed properly.

-The lid of the appliance is not closed tightly.

- Plaque on the outer surface of the removable inner pot and on the heating element.

-"Keep Warm” function is set for more than 12 hours, or insufficient amount of
rice for this mode.

-The spoon is left in the removable inner pot with rice.

-“Keep Warm” function is set for cold rice.

- The plug was unplugged during operation of the appliance.

Rice is too dry after
using “Keep Warm”
function

-The lid of the appliance is not closed tightly.

- Plaque on the outer surface of the removable inner pot and on the heating element.

-“Keep Warm” function is set for more than 12 hours, or insufficient amount of
rice for this mode.

Milk or milk
porridge boiled
over

- Do not fill up the multicooker inner pot.

- Put the ingredients into the multicooker inner pot, place the bowl for steam
cooking on top, and close the multicooker lid. The bowl for steam cooking
prevents milk from boiling out.

Condensation inside
the display

- Contact customer service center.
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CLEANING AND MAINTENANCE

CAUTION! Always unplug the appliance before

cleaning. Let the appliance cool down completely.

«  Wash the pot and bowl for steam cooking using
detergent, rinse with water and dry with soft cloth.

+ Do not use chemical and abrasive cleaners for
washing the appliance and accessories.

« Clean the appliance housing and lid with a damp soft
cloth or sponge.

« Do not let water get inside the appliance.

« The removable inner pot and bowl for steam cooking
are safe to wash in your dishwasher.

WARRANTY DOES NOT APPLY TO CONSUMABLES (FILTERS,
CERAMIC AND NON-STICK COATING, RUBBER SEALS, ETC.

CORRECT DISPOSAL OF THIS PRODUCT

This marking indicates that this product should not

be disposed with other household wastes. To prevent

possible harm to the environment or human health from

uncontrolled waste disposal, recycle it responsibly to

promote the sustainable reuse of material resources.

To return your used device, please use the return and
B oiccion systems or contact the retailer where the

product was purchased. They can take this product for

environmental safe recycling.

The manufacturer may change the configuration, appearance,
country of manufacture, warranty and technical specifications of the
model, which do not impair performance, without prior notice. Please
check when buying a device.
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YmMoBM rapaHTii:

Warranty conditions:

3aBop rapaHTye HopmanbHy po6oTy BUp06Y NpoTArom
12 MicALiB 3 MOMEHTY 110ro NpoAaxy 3a yMoBH
LOTPUMAHHA CNOXNBAYEM NpaBI ekcnnyaTauiii
LOrNAAy, nepefbdaueHux Liet iHCTpYKUi€r.

TepMmiH cnyx61 Bupoby 5 pokiB.

LLlo6 yHUKHYTN HeMOpO3yMiHb, NePEKOHANBO NPOCH-
MO0 Bac yBaxHo BUBYUTM IHCTPYKLil0 3 ekcnyaTadii,
YMOBM rapaHTiiiH1X 30608'A3aHb, nepeBipuTH
NPaBUNbHICTb 3aNOBHEHHA rapaHTIiHOrO TaNoHa.
[apaHTiliHNii TanoH AiACHIA TiNbKKM 3 HAABHOCTI
NPaBUIbHO Ta YiTKO 3a3HaYeHuX: Mofeni, cepiliHoro
Homepa BUpoby, AaTU NPOAAXY, YiTKuX BiAOUTKIB
neyatok GipMmu-npopasusa, nignucy nokynus. Mogenb
Ta cepiitHnii Homep BUP06Y NOBMHHI BiANOBIAATH
3a3HaYeHNM Y rapaHTiiHOMY TaNoHi.

[py nopyLeHHi X YMOB, @ TaKoX Y BUNAZKY, KOAU
[aHi, 3a3HayeHi B rapaHTiiiHOMY TasoHi 3MiHeHi,
cTepri abo nepenucani, rapaHTiliHNi TanOH BU3HAETb-
€A HediACHUM.

HanawTyBaHHA Ta ycTaHOBKa (MOHTAX, NiAKMI0YEHHA
TOWW0) BUPOOY, ONKCaHi B LOKYMeHTaLii, Lo Ao-
AAETHCA 0 HbOTO, MOXYTb OyTH BUKOHAHI AK CAMUM
Kopuctyauem, TaK i ¢paxisuamu YCL| BignosigHoro
npodinto i dpipm-npoaasuiB (Ha nnatHii ocHoBi). Mpu
Lbomy ocoba (opraHisauis), o BCTaHOBUAA BUPIO,
Hece BifNOBIfaNbHICTb 3@ NPAaBUNbHICTb i AKICTb
YCTaHOBKM (HanawTyBaHHs). Mpocumo Bac 38epHyTI
yBary Ha BaXN1BICTb NPaBUAbHOT YCTAHOBKN BUPObY
AK ANA H0r0 HaAiHOT pob0TH, TaK i ANA OTPUMAHHA
rapaHTiiiHoro Ta 6e3K0LUTOBHOMO CepBICHOTO 06Cyro-
BYBaHHsA. Bumaraiite Big cneuianicTa 3 HanawTyBaH-
HA BHECTI BCi He0OXiAHI BiJOMOCTI Npo YCTaHOBKY 0
rapaHTifiHOTO Ta/loHa.

Y pasi Buxogy BupoOy 3 nagy NpoTArom rapaHTiliHoro
TepMiHy ekcnnyaTauii 3 BUHI BUPOOHUKA, BNACHUK
M€ NPaBo Ha 6e3KOLWTOBHMIA rapaHTiliHNI peMOHT
npu npea’ABNeHHI NPaBUIbHO 3aN0BHEHOTO rapaHTili-
HOro TanoHa, Bupoby B 3aBOACHKIil KoMnNeKTaLii Ta
yNaKoBLi A0 rapaHTiiiHOT MalicTepHi abo fo micua
npuabdaHHA. 3a10BONEHHA NpeTeH3ili cnoxinBaya
yepe3 NpoBHHY BUP06HNKA NPOBAANTLCA BIANOBIAHO
A0 3aKoHy «[Tpo 3axucT npas cnoxusavis». lpu ra-
PaHTIHOMY PeMOHTI TepMiH rapaHTii NOJ0BXY€ETbCA
Ha YaC peMOHTY Ta nepecunanHs.

The plant guarantees normal operation of the
product within 12 months from the date of the sale,
provided that the consumer complies with the rules of
operation and care provided by this Manual.

Service life of the product is 5 years.

In order to avoid any misunderstanding we kindly ask
you to carefully study the Owner’s Manual, the terms
of warranty, and check the correctness of filling the
Warranty Card. The Warranty Card is valid only if the
following information is correctly and clearly stated:
model, serial number of the product, date of sale, clear
seals of the company-seller, signature of the buyer.
The model and serial number of the product must
correspond to those specified in the Warranty Card.

If these terms are violated, and if the information
specified in the Warranty Card is changed, erased or
rewritten, the Warranty Card is considered invalid.
Setup and installation (assembly, connection, etc.)

of the appliance are described in the attached
documentation; they can be carried out both by

the user, and by specialists having the necessary
qualification sent by USC or selling companies (on a
paid basis). In this case, the person (the institution)
installing the appliance shall be responsible for

the correctness and quality of installation (setup).
Please pay attention to the importance of the correct
installation of the appliance, both for its reliable
operation, and for obtaining warranty and free service.
Require the installation specialist to enter all the
necessary information about the installation in the
Warranty Card.

In case of failure of the appliance during the warranty
period by the fault of the manufacturer, the owner is
entitled to free warranty repair upon presentation of
the correctly filled Warranty Card together with the
appliance in the factory configuration packed in the
original packaging to the warranty workshop or the
place of its purchase. Satisfaction of the customer’s
claim due to the fault of the manufacturer shall be
made in accordance with the law «On Protection of
Consumers’ Rights». In the case of warranty repair the
warranty period shall be extended for the period of
repair and shipment.



FAPAHTINHWIA TANOH ARDESTO"

LWaHoBHMIM Mokyneub! Bitaemo Bac 3 npuabaHHAM npunaay Topro-
BesibHOI Mapku ARDESTO, saknin 6yB po3pobsieHniA Ta BUTOTOBAEHUN
y Bi4NOBIAHOCTI A0 HaUBULLMX CTAHAAPTIB AKOCTI, Ta AAKyeEMO Bam 3a
Te, Wwo Bn obpanu came uen npunag,.

Mpocumo Bac 36epirat TasioH NnpoTArom rapaHTiiHoro nepiogy. Mpwu
KyniBfi BUpoby BMMaranTe NOBHOro 3anNOBHEHHSA rapaHTIMHOrO TaJIoHYy.

1. FapaHTiliHe 06CyroByBaHHA 3AiMCHIOETLCA INLLE 3@ HAABHOCTI NMPaBWJ/IBLHO i YiTKO 3anoBHe-
HOTO OPUriHabHOTO rapaHTIHOTO TaJloHy, Y AKOMY BKa3aHi: Mogenb BUpoby, AaTa Mpogaxy,
CepiliHWiA HoMep, TePMiH rapaHTIiHOro 0bC/yroByBaHHS, Ta neyaTkn GipMu-npogasua.*

2. Ctpok cny>6m nobyToBOT TEXHIKWM ckiagae 5 pokis.

3. Bupib npu3sHayeHnin Ans BUKOPUCTAHHA Yy CMOXMBYUMX LisX. Y pasi BUKOPUCTaHHsA BUPOBY B
KOMepLiMHIi AifNbHOCTI NPOAaBeLb/BUPOBHMK HE HECYTb rapaHTiiHMX 3060B A3aHb, CepBic-
He 0B6CNYroByBaHHA BUKOHYETbCA Ha MAATHIN OCHOBI.

4. FapaHTiiHUI PEMOHT BUKOHYETLCA BMNPOAOBX TEPMiHY, BKa3aHOrO B rapaHTiiHOMY TasoHi
Ha BMpI6, B yNOBHOBaXX€HOMY CEPBIC-LIEHTPI Ha YMOBaX Ta B CTPOKM, BU3HAYEHI YNHHUM
3aKOHOAaBCTBOM YKpaiHu.

5. Bupib 3HiMaeTbCa 3 rapaHTii y BUnaZKy NopyLUeHHs CroXunBayem npasua ekcryatadi,
BUK/IaZEHNX B IHCTPYKLii 3 BUPOOBY.

6. B1pib 3HiMaeTbCA 3 rapaHTiHOro 06CNyroByBaHHA y BUMNaAKax:

* BUKOPVICTaHHA He 3a NPU3HaYeHHAM Ta He y CMOXMBYUMX LiNAX;

© MexXaHiYHi MOLIKOAXKEHHS;

* MOLUKOZAXEHHS, O BUHVKAW Y HaCNiA0K NOTPanAAHHA BCcepeanHy BUPODBY CTOPOHHIX
npesMeTiB, PeYOBUH, PiAVH, KOMax;

* MOLUKOZXKEHHS, LLLO BUK/IMKaHI CTUXINHUMMK InxaMu (ZOLLEM, BITPOM, BMCKaBKO Ta
iH.), Noxexeto, NobyToBumK dakTopamu (HaZMipHa BONOTICTb, 3aMUAEHICTb, arpecuBHe
cepezoBuLLe Ta iH.);

* MOLUKOAXKEHHS, LLLO BMK/IMKaHI HEBIAMOBIAHICTHO NapaMeTpiB XMBAEHHS, KabesbHUX
MepeX Jep>XaBHUM CTaHZapTaM Ta iHLWUX NoAibHUX dakTopis;

* Npw ekcnnyaTaii obnagHaHHSA B eNleKTPOMEPEXI 3 BiACYTHIM EANHUM KOHTYPOM 3a3eM-
NeHHs;

* MPpW NOpPYLUEeHHI NAOM6 BCTaHOBAEHUX Ha BUPODi;

* BiZICyTHOCTi CepiiHOro Homepa NPUCTPOrO, a0 HEMOXIMBOCTI NOTO iAeHTUdIKYBaTU.

7. FapaHTis He PO3MOBCIOAXKYETLCA Ha BUTPATHI MaTepiann Ta akcecyapw, a Takox GinbTpw,
NOAWLL, ALLMKM, NiACTaBKM Ta iHLI EMHOCTI AnsA 36epiraHHs NPOAYKTIB.

8. TepMiH rapaHTiliHoro o6cyroByBaHHs ckiagae 12 MicauiB 3 4HA NpoAaxy.

* BiApVBHI TaNoHW Ha TeXHIUHe 06CNYroByBaHH:A HafatoTbCsl aBTOPU30BAHUM CEPBICHUM LIEHTPOM.

KomnnekTHicTb BUpo6Y nepesipeHo. |13 yMoBamu rapaHTiiiHOro
06C/1lyroByBaHHSA O3HaOMJIEHWUI, MPETEH3IN He Mato.
Mianuc nokynusa

ABTopusoBaHuii cepBicHuii LeHTp IM «I-AP-Cl»

Appeca: Byn. Mapka BoBuka, 18-A, Kuis, 04073, YkpaiHa
Ten.: 0 800 300 345; (044) 230 34 84; 390 55 12
www.erc.ua/service



WARRANTY CARD ARDESTO"

Dear Buyer! Congratulations on your purchase of the ARDESTO
brand appliance, which was designed and manufactured in
accordance with the highest quality standards, and we thank you
for choosing this particular instrument.

We ask you to keep the coupon during the warranty period. When
purchasing a product, require a full warranty card.

1. Warranty service is carried out only if there is a correctly and clearly filled original warranty
card, which indicates: product model, date of sale, serial number, warranty service period,
and the seller's seal. *

2. The service life of household appliances is 5 years.

3. The product is intended for consumer use. When using the product in commercial
activities, the seller / manufacturer does not bear warranty obligations, after-sales service
is performed on a paid basis.

4. Warranty repair is carried out within the period specified in the warranty card for the
product in an authorized service center on the conditions and terms determined by
applicable law.

5. The product is withdrawn from the warranty in case of violation by the consumer of the
operating rules set forth in the instruction manual.

6. The product is removed from warranty service in the following cases:

* misuse and non-consumer use;

» mechanical damage;

» damage caused by the ingress of foreign objects, substances, liquids, insects;

» damage caused by natural disasters (rain, wind, lightning, etc.), fire, domestic factors
(excessive humidity, dust, aggressive environment, etc.)

» damage caused by non-compliance of power and cable network parameters with
state standards and other similar factors;

« when operating equipment in the power supply network with a missing single
ground loop;

« in case of violation of seals installed on the product;

« lack of serial number of the device, or inability to identify it.

7. The warranty does not cover consumables and accessories, as well as filters, shelves,
drawers, stands and other containers for storing products.

8. The warranty period is 12 months from the date of sale.

* Tear-off maintenance tickets are provided by an authorized service center.

The completeness of the product is checked. | have read the terms of the
warranty service, no complaints.
Customer Signature




Warranty card/lfapaHTiilHUM TanoH

Product information/IHpopmaLis npo Brpi6

Product/Bupi6

Model/Mogenb

Serial number/CepiiiHuit Homep

Seller Information/IHpopmaLis npo npogasus

Trade organization name/Ha3Ba ToproBoi opraHisaLii

The address/Aapeca

Da

te of sale/[ata npogaxy

Sel

ler stamp/LLitamn npoaasus

Coupon/TanoH N2 3

Seller stamp/

Ltamn npoaasus/

Coupon/TanoH N2 2

Date of application//lata 3BepHeHHs

Cause of damage/lMprurHa NOLWKOAXKEHHS

Date of completion//flata BUKOHaHHA

Seller stamp/
Ltamn npoagasusa/

Coupon/TanoH N2 1

Date of application//lata 3BepHeHHs

Cause of damage/MpvurHa NOLWKOAKEHHS

Date of completion//lata BUKOHaHHs

Seller stamp/
LLtamn npoaasus/

Date of application//lata 3BepHeHHs

Cause of damage/lNMpruriHa NOLWKOAXKEHHS

Date of completion//lata BUKOHaHHA



