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3AXOAU BE3NEKU

YBa*KHO O3HaNOMTeCA 3 L€l IHCTPYKLIED 4O NOYaTKy

ekcnnyaTauii npucTpoto Ta 36epexiTsb il AnA noganbworo

BUKOPUCTaHHA.

® [lepeq nepwM BMUKAHHAM NepesipTe, Yn BiANoBigaTb
TEXHIYHI XapaKTepuCTnKn BUpPOoOY, BKa3aHi B MapKyBaHHi,
eNIeKTPOXWNBIIEHHIO Y BaLUil MepeXi.

® [Ipynag He Npu3HayYeHuin AnAa NPOMMNCIIOBOro 3aCToCy-
BaHHA. [laHn npunag npusHayeHn AnAa BUKOPUCTAHHA Y
no6yTOBMX Ta aHANOTiYHMX YMOBAX, 30KpeMa:
- B KYXOHHUMX 30HaX 454 NepCcoHany B marasuHax, odpicax
Ta iHWNX BUPOOHMUMX YMOBAX, Ha CilbCbKOrOCNOAAPCbKIMX
bepmax;
- KNiEHTaMW B roTensAx, MOTeNsx, Ta iHWin iHGpacTpyKTypi
XKMWTNOBOIO TUNY;
- B NPNBATHMX NaHCiOHaTax.

® He BMKOPUCTOBYMTE M03a NPUMILLEHHAMMU.

® He BMKOPUCTOBYMTE NPUCTPIN i3 NOWKOOXKEHUM MeperKe-
BUM Kabenem abo iHWMMK NOLWKOAXKEHHAMMK. Y pa3i NOLWKO-
[XKEHHA WHYpPa XKUBNEHHA noro Tpeba 3aMiHUTK cneuianb-
HUM LUHYPOM Y1 KOMMJIEKTOM, HaJaHM BUPOOHNKOM Yu
cepBiCHOIO CNy6010.

® CnigkynTe, WwWob mepexeBunii Kabenb He TOPKaBCA rOCTPUX
KPOMOK i rapAYnNX NOBEPXOHb.

® He TArHIiTb, He NepekpyyYynTe Ta He HAMOTYINTE MepPeXeBUN
Kabenb HaBKONO KOpMyCy NPUCTPOIO.

@ Bigknoyatoum NpucTpin Big enekTtpomepexi, He TArHITb 3a
MepexeBuin Kabenb, 6epiTbCA TiNbKKU 3a BUNKY.

® [lpunag He Npu3HaYeHU ana poboTu Bi 30BHILLIHBOTO
TanMepa UM OKPeMOoi CUCTEMU ANCTAaHLIVHOIO KepyBaHHA.



® He HamaranTeca CamoCTiNHO peMOoHTYyBaTu NpucTpin. Mpwu
BUHWKHEHHI HeCrnpaBHOCTEN 3BEPHITbLCA B aBTOPU30BaAHUN
CEePBICHUN LeHTp.

® BIKOPWCTAHHA HE PEKOMEHOBAHUX BUPOOHMKOM aKkcecy-
apiB Moxke 6yTn Hebe3neyHnm abo NPU3BECTN JO NOLIKO-
[XKEHHA NPUCTPOIO.

@ 3aBXn BiAKIoUanTe NPUCTPIN BiJ enekTpoMepexi nepen
YMLWEHHAM, ab0, AKLLO BN HAM HE KOPUCTYETECD.

® [1106 YHUKHY TN YpaXKeHHA eNeKTPUYHMUM CTPYMOM Ta 3aro-
PAHHA, He 3aHypIONTE NPUCTPIN Yy BoAy abo iHLWI pignHun.
AKLWO Le cTanocA, HeranmHo BiAK/OUITb MOrO Bif, enekTpo-
MepeXi Ta 3BepPHITbCA B CEPBICHUIN LEeHTP ANA nepesipKu.

® Llen npunag MoXyTb BUKOPUCTOBYBATKW AiTU Y BiLi Big 8 po-
KiB Ta 0C061 3 06MexeHMN Gi3NYHUMK, YYTTEBUMM abO
PO3YMOBMMN MOXNINBOCTAMYK ab0 3 HEQOCTATHICTIO JOCBIAY
" 3HaHb, AKLLO BOHM NepebyBatoTb Nig NOCTINHMM HAarNA4OM
ab0 X NPOIHCTPYKTOBAHO WOA0 6e3neyHoro BUKOPUCTaHHA
npunagy Ta BOHW 3p03yMitoTb MOXNNBI Hebe3neku. [itu
He NOBUHHI 6aBuTUCA 3 Npunagom. OumiieHHA Ta 06cny-
roByBaHHA CMOXWBayYeM He MNOBUHHI 34iicHIOBaTW JiTn 6e3
Harnagy.

® BcTaHOBIOMTE MYNbTUBAPKY Ha PiBHY CTIMIKY MOBEPXHIO.

® He BCTaHOBMOWTE NPUCTPIN Ha rapAYNX ra3oBUX i enek-
TPUYHUX NAUTaX, Y AyX0BuX wadax; He po3millynTe Noro
no6nmnsy 6yab-AKMx gxepen Tenna.

® [lepeKkoHanTecA B TOMY, LLIO HAaBKOJIO NPUCTPOIO € fOCTaT-
HbO BiNbHOro micua. MynbTuBapka NOBUHHA 6yTW BCTAHOB-
NeHa Ha BiAcTaHi He MmeHwe 15 cm Big NOTEHLiNHO BOrHEHE-
6e3neyHnx 06’'eKTiB, AK-OT MebniB, pipaHOK Ta iH.

® He BMUMKalTe NpuCTpin 6e3nocepenHbo Nopyy i3 Bubyxo-
BUMMW i Nerko3anMmncTMmMmmn matepianamm i pe4oBuHamu.



® He nigHimanTe Ta He NepemilanTe NPUCTPIN, MOKKU BiH Nig-
KNIOYeHNN o enekTpomepexKi. He pyxanTe vawy BcepeauHi
MYNbTUBAPKW Mif, YaC roTyBaHHA.

® He 3anuwanite npoayKTn abo BoAy B MynbTUBapLi Ha Tpu-
BanuMin vac.

® HiuM He HaKpuBaWTe NPUCTPIN Nig Yac poboTK, Lie MoXe
CTaTV NPUYNHOIO HECNPABHOCTI NPUCTPOoto. Hikonn He BMu-
KanTe MynbTUBapPKY 3 MOPO>KHbOIO YaLlelo.

® He fonyckanTe noTpaniAHHA PigVHN BCepenHy Kop-
nycy mynbTuBapKn. HanveanTe Boay TiNibKW B Yawy ana
NPUroTyBaHHA.

® YHnKanTe NoTpaniaHHA CTOPOHHIX NpeaMeTiB i pianH y
NPOCTIp MiX AHOM YaLli Ta HarpiBanbHUM efemeHTOM!
HenoTtpumaHHA 4boro npasuna Moxke npu3BecTn Jo no-
ABU 3anaxy rapy, He3aBn4yamHuX 3BYKIB i O NOWKOOXKEHHA
NpUCTPOIO.

® [1pV BUHMKHEHHI HEe3BMYANHKX AN1A HOPManbHOI po60oTK
MYNbTUBAPKM LWYMIB, 3anaxis, AMMy abo iHLWKX ABHUX NOpPY-
LWeHb poboTn NPUCTPOLO, HEOOXiAHO HeramHo BigKNIOYNTY
noro Big mepexi. [lepekoHanTeca B TOMY, WO MiX YaLleto Ta
HarpiBanbHMM e1eMeHTOM HEMA€E CTOPOHHIX NpeameTiB abo
piaunH. NMpn HeobXiaHOCTI — NpnbepiTb ix. AKWO NPUUYNHY
HeCcnpaBHOCTI He BUABNEHO, HEOOXIAHO 3BEPHYTUCA B Cep-
BiCHUI LeHTp. He HamaranTecA BigpeMOHTYBaTu NPUCTPIN
CaMOCTINHO.

@ [licnAa 3aBeplUeHHA pobOoTK 3 NPUCTPOEM He NoMillanTe
yawly AnA NnpuroTyBaHHA ofpasy nig Xono4Hy Bogy - pis-
Ka 3MiHa TemnepaTyp MOXe NPUBeCTr A0 NOWKOAKEHHA
BHYTPILWHbOro NOKPUTTA. [JanTe yaLli oXonoHyTn nepeq
MUTTAM.



® He HarpiBanTe yally Ha NAUTI YM IHWWIA HarpiBanbHin no-
BepxHi Ana 3anobiraHHA ii gepopmyBaHHI0. He 3amiHtonTe
BHYTPILLHIO YaLly iHWXM MOCYAOM, BAKOPUCTOBYMTE TiNlbKK
KOMMJIEKTHY Yaluy.

® He muninTe npoayKtn 6e3nocepefHbO B Yallli MyNibTUBAPKWY,
BUKOPUCTOBYNTE AN1A LbOro iHWNIM NOCYA.

® BHYTpPiLLHA NOBEPXHA Yalli Ma€ NMOKPUTTA, AKEe BUMarae
aKypaTHoro Ta A6annmeoro NnoBoakeHHs. LLlob He nowko-
AVTU NOKPUTTA YaLi, BUPOOHUK peKOMEHAYE BUKOPUCTO-
BYBaTW akcecyapw, WO NAyTb Y KOMMIEKTi 3 MyNIbTUBAPKOIO.
MoXHa Tako» BUKOPUCTOBYBaTW lepeB’AHe, NnacTUKoBe
abo cnnikoHoBe NpunaapA.

YBATA: 6yabTe 06epexHi nig yac po6oTu 3 mynbTuBap-

KOI0 - rapsAiya napa Ta posirpiti getani MynbTuBapkm mo-

)KYTb Npu3BeCcTN A0 CepPMNO3HUX ONiKiB PyK Ta 06nnyus.

HdoTpumynTteca npaBun TeXHiKn 6e3neKku nig yac BUKopu-

CTaHHA MynbTuBapKu. HatncHyBLUN KHOMKY ANA BigKpu-

BaHHA KPULIKWN, floMeKaNTecs, NOKN KPpULLIKA NOBHICTIO

BiAKPMETbCA, NOKN NOBHICTIO BUAe napa, i avwe notim

nepesipAanTe CTYyNiHb rOTOBHOCTI CTpaBM.
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OUCMNEN

Ouncnnen cnykutb ana iHgMKauii o06paHoro pexxmmy, BigobparkeHHA HanalTyBaHb TeM-
nepatypw, 4yacy Ta iHanKauii JOAAaTKOBUX PEXMMIB. Y peXK1uMi BUKOHaHHA NPOrpamm Ha
Avcnnei BigobparkaeTbCs 3aranbHU Yac Tl BUKOHAHHSA Ta 3[iiCHIOETbCSA 3BOPOTHUI BigniK
Yyacy NpuUroTyBaHHA.

vk wN =

o

IHAnKaTop uvacy ‘ 1
IHAMKaTOp Temnepatypwu —
IHAMKaTOp Yacy NPUroTyBaHHA
IHpnKaTop BigKNageHoro cTapty
IHAMKaTOP BUMKHYTVX 3BYKOBUX ‘ 2
CurHanis T
IHOMKaTOp NiATPUMAHHA
TemnepaTtypu/posirpiBaHHA

NEPEA NEPLLUAM BUKOPUCTAHHAM

Po3snakynTe npucTpin i BnAanitb yCi eTMKeTKn.

[NepeBipTe HaABHICTb YCiX KOMMNOHEHTIB MPUCTPOIO Ta BiACYTHICTb NOLIKOAXKEHbD.
BumuiTe BCi 3HIMHI YacTMHW B TeNNi MUMbHIN Bogi. PeTenbHO NnpomuinTe Ta BUCYLWLITb
yci getani. NpoTpiTb 30BHILLHI KOPMYC YNCTOK BONOroto TkaHuHo. HIKOJIN He 3aHy-
pioiiTe 30BHiILLHI KOPMYC y BoAy abo Oyab-AKy iHLY pianHy.

Mepen nepLunm 3acTocyBaHHAM MPUCTPOIO PEKOMEHYETbCA BBIMKHYTU Mporpamy
«BapiHHA» Ha 60 XBMAUH i3 YaLleto, 3aN0BHEHOI0 BOAOI0 Ha 70%.

BUKOPUCTAHHA NMPUCTPOIO

Mepen NpyroTyBaHHAM BHYTPILIHA Ta 30BHILWHA YaCTUHW MYyNbTUBAPKM NOBUHHI YT
YNCTUMW, NEePEKOHANTECA TaKOX, LLIO MiXK YaLlieto AS1A NPUroTyBaHHA Ta HarpiBasbHOK
NOBEPXHEI HEMA€E CTOPOHHIX NpeaMeTiB.

BcTaBTe vally Ana npuUrotyBaHHA B MyNbTUBAPKY.

3nerka NOBepPHITb Yally ANA NPUroTyBaHHA BCEPEAVHi MynbTMBaPKK, NepekoHanTecs,
LU0 YaLla WiNIbHO CTUKAETbCA 3 HarpiBaibHUM €1eMEeHTOM.

Buknapgitb HeoOXiAHI iHrpeaieHT B yaLwy.

3aKpunTe KPULLKY.

BcTaBTe WiTekep MepexxeBoro Kabesto B rHi3fo WTeKkepa MybTUBaPKU.

YBIMKHIiTb BUJIKY MepexeBoro Kabenio MynbTMBapKmM B po3eTKy. He nigkniovaiite npu-
CTPIil 4O PO3ETKM, AKLO He BUKOHAHI BMLLEBKa3aHi BUMOTH.



YBIMKHEHHA/BUMKHEHHA MYJIbTUBAPKW, BUBIP
NMPOrPAMU TA HAJIALUTYBAHHA AOAATKOBUX OYHKLIN

MpucTpin nepexoanTb y pexmnm oYikyBaHHA MiCNA NiAKNIOYEHHA [0 eneKTpomMepexi, nicna
3aKiHUeHHA npoLecy NPUroTyBaHHA, NiCNA BUXOAY 3 PeXUMy MiATPYMaHHA TemnepaTtypu
abo nicnsA ofHiel XBUNMHM NPOCTOI0 B Oyab-AKOMY pexXumi (Kpim BigknageHoro ctapty). B
peXxuMi o4iKyBaHHA Ha fucniel BifobpaxKaeTbCa iIHANKATOP Yacy «--: --».

MeHio/Crapt

+  MicnAa BBIMKHEHHA MyNbTUBAPKM NOBEPHITb PYUKY BUOOPY Nporpamu 1a 06epitb Heob-
XigHYy nporpamy.

«  Micna Bnbopy GyHKUiT HATUCHITb PYYKy , W06 3anycTuTy 0bpaHy nporpamy.

HanawtyBaHHA Yacy npurotyBaHHsA

«  BubpasLm HeobXiAHY NporpamMy NPUroTyBaHHA, HATUCHITb KHOMKY © %], 11106 Hanaw-
TyBaTV YaC MPUroTyBaHHS.

- BukopucToByiite KHonkn ~ +  abo

, W06 36iNblNTY @60 3MEHLINTN 3HAYEHHSA.

HanawryBaHHA TemnepaTypu NpUroTyBaHHA

«  BunbpasLm HeobXifHY NPOrpamy NPUroTyBaHHA , HATUCHITL KHonKy[L“-iﬂ , o6 Hanaw-
TyBaTW TemMnepaTypy NPUroTyBaHHs.

«  Bukopuctosyiite kKHonku  +  abo

, 1106 36inbWNTY @60 3MEHLINTIN 3HAYEHHA.

BiaknageHun crapr

+  HatncHitb KHonKyW , o6 HanawTyBaTn GyHKL IO BigKnaLeHOro ctapry.

«  Bukopuctosyiite KHonku  + abo T , w06 36inbWNTH A00 3MEHLLNTN 3HAYEHHS.

+  fIKLWLO Yac BigKNageHoro CTapTy MeHLUMIA 3a Yac NPUroTyBaHHSA, My/bT/BapKa npaLioBa-
TMe 6e3 BilKNlageHoro cTapTy.

lMpumimka: pekomeHOYEMbCA HAaIAWMOBY8AMU Yto hyHKYi0 Ha nepiod 0o 12 200uH 0715

3anobieaHHsA No2ipWeHHI0 CMAkosux akocmeti NpoOyKkmis.

O6paHuli nepiod 8i0K1adeH020 cmapmy 8KJIIOHAE 8 cebe Yac Ha NPU20My8aHHA cmpasu. [na

npuknady: AKwo npodykmu 3aknadeHo 8 13:00, obpaHo npozpamy «Buniuka» (cmaHOapmHul

yac npuzomygaHHs 0714 yiei npoepamu — 1 200UHa) i HANAWMOBAHO 8IOCMPOUYKY 5 200UH, MO

MyJlemusapka 3anycmume npozpamy «Buniuka» e 17:00i 8 18:00 npoyec npueomysaHHsA

6yOe 3aKiH4eHo.

ABTonigirpiB (nigTpyMaHHA TeMmnepaTypu roToBUX CTpaB)

OyHKUia «ABTONIAIrPiB» 3anyckaeTbCcA aBTOMATUYHO MiCNA 3aKiHYEeHHA Nporpamu npu-
roTyBaHHA (Kpim nporpam «Aorypt» i «MacTa») i NigTPUMYyE CTpaBy B rapAYoMy CTaHi 40

12 roguH.

Mpw HeobxiAHOCTI B MoXKeTe HaTUCHYTU KHOMKY nig Yac poboTn Nporpamu NPUro-
TYBaHHA ANA PYYHOro 3aKiHYeHHA npouecy Ta nepexoay MynbTUBaPK/ B PEXNM OUiKyBaH-
HA. [InA pyyHoro yBiMKHeHH:A GyHKLUiT aBToNigirpiBy - HATUCHITH KHOMKY h B peXXunmi
OYiKyBaHHA.



PosirpiBaHHsA

Mporpama ana posirpiBaHHA BXe rotoBoi cTpasu. [ina BMbopy Liei nporpamu HaTUCHITb
KHOMKy = "

[Jani HaTUCHITb Ha PYYKY HanalTyBaHb, MiCaA YOro 3aCBiTUTLCA BIANOBIAHUN IHAMKATOP.
MicnAa 3aBepLueHHA pob6oTY My/bTBapKa aBTOMaTUYHO Nepeiifie B peXXum nifTprMaHHA
TemnepaTypu rotToBOI CTPaBK, 3aCBITUTbCA BIAMOBIAHNIA iHANKATOP Ha Ancnnei.

Caii1 peuyenT

B mynbTrBapui nepeabayeHa nporpama «CBill peLenT», Wo A€ MOXKMBICTb BCTaHOBIHO-
BaTW PYYHi HanalTyBaHHA Yacy Ta TemnepaTypu ANnA NpUroTyBaHHA BaLnX ynobneHmx
cTpaB. [liana3oH BCTaHOBNEHHsA TemnepaTypy - Bi 35 fo 160 °C 3 kpokom B 1 °C. Bubepitb
e peXrM 3a JOMOMOTOK HAaTUCKAHHA KHOMKK  “*™  nicia yoro HanawTynte HeobxXigHMM
Yyac Ta Temnepartypy i 3anyCcTuTb Nporpamy NpuUroTyBaHHA, BUKOPUCTOBYIOYN BiANOBIAHI
IHCTPYKLUT, BKa3aHiy L4boMy po3gini BuLue.

BuMKHeHHA 3ByKOBMX CUTHaniB

3a HeoOXiAHOCTI BU MOXeTe BUMKHYTU 3BYKOBiI CUTHANM MyfbTUBAPKU. 1N LibOro HaTUCHITb
i TpVMaiiTe 65IM3bKO TPLOX CEKYHA KHOMKY [© we] [0 BigobpaxeHHA Ha Ancniei CUMBONIB
«SoN», micnA yoro HaTUCHITL KHonKy -~ + . Ha gncnnei Bigo6pasatbca cumBonu «SOFF»

Ta NiACBITUTBLCA BIANOBIAHNI iHAMKATOP Agucnnea. Ana yBiMKHEHHA 3BYKOBUX CUTHanIB —
MOBTOPITb OMMCaHi y LiboMy po3gini Ail.



MPOrPAMU NPUTOTYBAHHA

Mporpama

Onuc

Po6oua
Temnepa-
Typa

Yac
npurory-
BaHHA 3a
3amMoBuy-
BaHHAM

AianasoH
HanawTyBaHb
yacy npurory-
BaHHA / KPOK
HanawTyBaHb

Bigkna-
AeHuin
crapt

AgTonigi-
rpiB nicna
3aBep-
WeHHA
nporpamu

BapiHHAa

Mporpama ans BapiHHA M'Aca,
oBouiB Towwo. Miaxogutsb ana
NpUroTyBaHHA NepLuvx CTpas Ta
pi3HOMaHITHUX rapHipis

100°C

40 xBUnuH

5 XBUSIMH —
8roanH /5 xB.

no 24
rofiviH

no 12 roguH

Macra

Mporpama Ana NpuroTyBaHHA mMa-
KapOHHUX BUPOGIB 3 Pi3HIX COPTIB
nieHNLi, a TakoX BapiHHA cocu-
COK, NefibMeHiB Ta iHIWKX HaniBda-
6pwkartis. MMicns 3akunaHHa BOAN
MynbTVIBapKa BUAACTb 3BYKOBMUIA
curHan. [logaiite npoAyKTH B YaLly
Ta NMOBTOPHO HATWCHITb KHOMKY
«CTAPT». ToTyiATe 3 BiKpUTOO
KPWLLKOIO AieKinbKa XBUANH nicna
Toro, Ak 6yae NOMilLeHO MaKapoHw
B yaly Ans 3anobiraHHsA BUGiraH-
HI0 BMICTY Yalli Yepes Kpait

100°C

8 XBUANH

2 XBUNNHU —
1 roanHa/ 1 x8.

Monouna
Kawa

Mporpama AnA NpuroTyBaHHA Kalu
Ha monoui. Bukopucrosyiite nac-
Tepr30BaHe MOJIOKO 3 HU3bKUM
piBHEM XupHOCTI, abo po3BepiTb
LlinbHe MOJTOKO NMUTHOI BOAOK0 Y
nponopuii 1:1. Mepen noyatkom
NPUroTyBaHHA 3MacTiTb BHYTPiLL-
HIO MOBEPXHIO Yallli MyNbTUBaPKN
BEPLIKOBUM Mac/iom

95°C

25 xBUnvH

5 XBUMUH —
4 ropnHn / 1 xB.

[0 24
rofiviH

po 12 rognH

OBoui

Flporpama ANA NPUroTyBaHHA
OBOUIB 3 MaKCUMasibHUM 36€p6’
KEHHAM KOPUCHUX Pe4YOBUH B
npoueci NpUroTyBaHHA

93°C

1 roguHa

30 XBUANH —
8 roguH / 20 xB.

no 24
roviH

no 12 rogun

Xni6

[ins BunikaHHA 6inoro, TeMHOro,
LiIbHO3epHOBOTO Ta iHWUX BUAIB
xni6a. MepekoHaiiTecs, Wo cupe
TicTO 3aliMa€ He Ginblue NONOBUHN
06'emy yalui. Bara iHrpesieHTiB He
Mae nepesuysat 600 r

145°C

3 roguHu

5 XBUAUH —
4 roanHn / 5 xB.

no 24
rofiviH

A0 3 roguH

Mnos

Mporpama ansa NpuUroTyBaHHA pis-
HOBWAIB M'ACHOTO abo 0BOYEBOTO
nnosy. CTBOpeHa 3 ypaxyBaHHAM
0CO6/IMBOCTEl TeMMepaTypHOro
6anaHcy nia Yac NpuUroTyBaHHA

110°C

30 xBUAnH

5 XBUANH —
2roanHn / 5 xB.

no 24
rofviH

Ao 12 roguH

TywKyBaHHA

PeKOMeH[ZLyETbCﬂ ANA TYWKYBaHHA
m'Aca, NTuui, pubu, oBouis. PiBeHb
BOAU He Ma€ ByTU BULYUM 33 MaK-
CMMasibHY NO3HA4YKy Ha yawi

100°C

50 xBUanH

5 XBUAUH —
12 roguH / 5 xB.

no 24
rofviH

Ao 12 roguH

Buniuka

PeKoMeH[yeTbCA 4N1A NPUroTyBaH-
HA Pi3HOBUAIB BUMiYKY, BICKBITIB,
3anikaHok, nuporis. [epekoHan-
Tecs, WO cupe TICTo 3aiiMac He
6inbLue NonoBnHU 06'eMy yati.
Bara iHrpepieHTiB He Mae nepesu-
wysatn 600 r

120-125°C

1 roguHa

5 XBUINH —
4 roanHn / 5 xB.

1o 24
roavH

[0 4 roguH

10




Yac AianasoH AsTonigi-
Po6oua npuroty- HanawrTyBaHb Biakna- rpis nicna
Mporpama Onuc Temnepa- BaHHA 3a yacy npurory- AeHWi 3aBep-
Typa 3aMoBuYy- BaHHA / KPOK cTapt WeHHA
BaHHAM HanawTyBaHb nporpamm

Mporpama ana npurotysaHHA
BapeHHsa Pi3HOBUAIB AXeMiB, BapeHb 3 105°C 1 rognHa
dpyKTiB, Arig TOWO.

30 XBUNWH — [o 24

4 roavH / 20 xB. rofviH Ao 12 ropuH

BukopucToByeTbca Ana nigirpisy 105°C 20 XBUH 10 XBUAVH — no 24

XONOAHWX CTPaB 1 roanHa /5 x8. rognH Ao 12 roan

Migirpis

PeKkoMeH[y€eTbCA ANA CMaXKeHHA
m'sca, nTuLi, pubu, oBouis.

B npoueci npurotyBaHHs 3
BMKOPUCTaHHAM Lji€i nporpamu
[I03BONAETHCA TPUMATU KPULLIKY
BiIKpUTOIO. Ll{'m 3anq6|r§HHﬂ 170°C 18 xBrAMH 5 XBUINH — : 10 12 ropuH
NpUropaHHIo iHrpeieHTiB Tpeba 2roanHn /1 xB.
iX nepiofAnYHO nepemilysat abo
nepesepTatu. [laiiTe npunagy nos-
HICTIO OXONOHYTU Nepef TM, AK
BUKOPUCTOBYBATH Lil0 Nporpamy
NOBTOPHO.

CmaxkeHHA

PeKOMeH[y€eTbCA ANA NPUTrOTyBaH-
HA PO3CUNYACTIAX KAl i3 PisHIX 100°C 35 xBUIAR 5 XBUINH — o 24
Kpyn (punc, rpeyka i T.n.) Ha BoAi Ta 4ropuHn / 1 xB. roauH

NpUroTyBaHHA rapHipis

Puc/Kpynu [o 12 ropuH

Mporpama anA NpuroTyBaHHA
nepLumnx CTpas: Cynis, OynbNOHIB,
Cyn 60opy Towo. PiBeHb BOAN HE MAE 100 °C 40 XBUNUH
6YTI BALYMM 32 MaKCUManbHy
NO3HauKy Ha vaLui

5 XBUNVH — [0 24

8roanH /5 xB. roavH Ao 12 ropuH

Mporpama Ans rHy4koro py4Horo 130-160

KepyBaHHA NPOLIeCOM NpUroTy- oCs

BaHHA. PekomeHpaLlii no Bukopuc- 2 xBUAUHN - 12 [o 24
. KPOKOM 30 xBUnnH

TaHHIo0 nporpamu «CBilt peuenT» Wanawry- roguH /1 xB. roavH

NPeACTasneHi y BiANOBiAHOMY BaHb 5 °C

po3aini iHcTpyKuii

Caiil peyent no 12 rogun

PekomeHAy€eTbCA ANA NpUroTy-
BaHHA M'ACa, NTWLi, puby, OBOYIB,
BapeHWKiB, NeNbMeHiB, CUPHUKIB
Towjo. Hanwiite B vawy 500-600
MJ1. MUTHOI BOAW. BcTaHOBITH B
Yalluy KOHTeHep Ana npuroTy-
BaHHA Ha Napi Ta PO3MICTUTb B Hill
Ha napi HeobXiaHi iHrpegieHTu. B npoueci 101°C 35 xBunuH
NPUroTyBaHHA 3 BUKOPUCTaHHAM
[laHoi Nporpamu peKOMeH/y€TbCs
TPUMaTU KPULLKY 3aKPUTOIO, TOMY
Lo BifANIK Yacy NPUroTyBaHHA
|PO3MOYHETHCA MiCNA 3aKMNaHHA
BO/V Ta JOCATHEHHS HeOOXiaHOI
WinbHOCTI Napwn

5 XBUAUH — no 24

2roanHn / 5 xB. rognH Ao 12 ropuH

PeKoMeHfyeTbCA ANA MPUroTy-
BaHHA Noryptis. CnigkynTe WwWob
NoYaTKOBI iHFrpeAieHTH 3aimanu
He 6inblue NooBMUHM 06'eMy yalli

Worypt 35°C 8 roguH - - Ao 12 roguH

MpumiTka: ans nporpam Xni6, Buniuka Ta MorypT Bignik yacy npuroTyBaHHsa po3nounHa-
€TbCA O0Apa3sy NicnA 3anycky BiANoBigHOI nporpamu. [1na BCiX iHWMX nporpam BigJik yacy
NPUroTyBaHHA PO3MOYMHAETLCA NiCNA AOCATHEHHA POOOYOT TeMnepaTypu.
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YULLEHHA TA fOTNAL

® [lepe YMLEHHAM BUMKHITb MPUCTPIN BiJ eNeKTpoMepexi.

® [lariTe NpUCTPOIO MOBHICTIO OXONOHYTH.

©® BumuninTe vawy AnAa NPUroTyBaHHA iXKi 3 MUINHMM 3acobom,
CMOJIOCHITb BOAO0 Ta BUTPITb HACYXO M'AKOIO TKaHMHOIO.

® He MuiTe vally AnA NpUroTyBaHHA Ki B NOCYJOMUIHIN
MaLLWHi.

® He BMKOPUCTOBYUTE [/1A YNLLEHHA NPUCTPOIO Ta akcecyapiB
abpa3nBHiI OUNCHUKWN N arpeCUBHI MUIHI PEYOBUHN.

® [licnA 3aKiHYeHHA NPUroTyBaHHA He NOoMilLanTe Yaly ann
NPUroTyBaHHA ofpasy nig xonofHy sopy. [lante i oxono-
HYTW. He KnagiTb CMbHO OXONOAXEHi NpoayKTn ogpa3sy Ha
pO3irpiTy noBepxHio.

® He fonyckanTe noTpaniAaHHA BOAW BCepeanHy NpucTpolo.

® OunwanTe KOpPNyc NPUCTPOIO B Mipy HEOOXiAHOCTI, Mpwu
LbOMY BUKOPUCTOBYNTE YNCTY Teny BOAY Ta M'AKY TKaHW-
HY, He BUKOPUCTOBYITe abpa3nBHi MUIHI 3acobu Ta 3acobu
ANA MATTA nocyay.

©® OunLeHHA KnanaHa BUXo4y napu HeobxigHO NpoBoAnTH
Lopasy nicna BUKOPUCTaHHA NPUCTPOI0. AKYypaTHO 3HiMITb
KnarnaH, He foKnagatoun 3HauyHoro 3ycunnd. Po3bepitb
KnanaH i peTefibHO NPOMUIATE NOro NiJ NPOTOYHOK BOAOIO,
nicna 4Yoro peTenbHO NPOCYWiTb, 36epiTb i BCTAHOBITb Ha
micue.

FapaHTis He NOWMPIOETbCA Ha BUTPaTHI MaTepianu (GinbTpy, KepamiuHi Ta aHTUNPU-
rapHi NOKpuMTTA, r'YMOBi yliIbHEHHA i T. N.).

BupOGHMK MOXe 3MiHUTV KOMMNJIeKTaLilo, 30BHIWHIN BUrnAg, KpaiHy BUTOTOBJIEHHS,
rapaHTilo i TeXHiYHi XapaKTepucTuKn mopeni, AKi He NOripLyIoTb eKCcnayaTauiiiHi
XapaKkTepucTuku, 6e3 nonepegHboro nosigomneHHs. byab nacka, nepesipre npun
NOKynui NpucTpoio.
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YCYHEHHA HECMPABHOCTEN

HecnpaBHicTb

MoxnuBa npuYyniHa

YcyHeHHA

MynbTuBapka He BMMKaeTbcA/
He CBITATbCA iHAUKaTOPK Ta
aucnnen

Hemae Hanpyru mepexi

MNepesipTe HaABHICTb HaNpyru
B enekTpomepexi abo nig-
KNIOYEHHA MyNbTUBaPKKU A0
eneKkTpomepexi

CrpaBa FOTYeTbCA HAATO JOBIo

Hemae Hanpyru mepexi

MNepeBipTe HaABHICTb HaNpyru B
Mepexi abo MigKnoYeHHs Mynb-
TUBapPKM 0 eNleKTpoMepexi

Yawwa B KOpnyci MynbTUBapKM
BCTaHOBJIEHA 3 NMEePEKOCOM

BcraHoBnolTE Yally B KOpMyc
piBHO, 6€3 nepekocis

HarpiBanbHuin enemeHT
3abpyfHeHunn

BigkntouiTb npucTpin Big
eneKkTpomepexi, anite NoMy 0Xo-
NOHYTU. OuncTbTe HarpiBasbHUN
enemeHT Bif 3abpyAHeHb

Mix yaLeto Ta HarpiBanbHUM
eNleMeHTOM € CTOPOHHIl
npeamet

Bupanitb cTOpoHHI npeamet

Ta npuropina abo Henpasunb-
HO NpUroToBaHa

He potpumaHo cniesigHo-
LUEHHA NPOAYKTIB Ta PiAnHN

MNin6epiTb BiANOBIAHY KiNbKiCTb
piavHN Ta NPoAyKTiB

T>xa npuropae B ogHMX i1 Tyx
cammx micuAx

MNepeBipTe UM He NOLWKOAXe-
HO vaLuy ab6o il noKpuTTA

3amiHiTb Yawy. Bukopucrosynre
NviLe Yali, peKoMeHOBaHi
BMPOGHVKOM.

IHAMKaTopW Ta Aucnnei cai-
TATbCA Nif Yac poboTn Nporpa-
MW, ane CTpaBa He roTyeTbcA

CuctemHa nommsnka

3BEpHiITbCA B aBTOPM30BaHWI
CepBICHWI LEeHTP

Ha aucnnei BinobparkaeTbca
E1-E4

CucrtemHa nommnka

3BEpHiITbCA B aBTOPM30BaHWI
CepBICHUI LeHTP

YTUNI3ALIA

Lle mapKyBaHHA CBIAYNTb NPO Te, WO NPUCTPIll 3360POHEHO YTIi3yBaTN Pa3om

3 iHWMMK No6yToBMMM Biaxodamu. LLLo6 YHVKHY TV MOXIIMBOT WKOAW HaBKOMMLL-
HbOMY cepefjoBULLY ab0 NOACBKOMY 340POB’I0, CTPUYNHEHOT HEKOHTPOIbOBaHOIO
yTunisaui€lo Bigxogis, Le NpucTpiii HeobxiaHO yTAi3yBaTL BiANOBifanbHO, Wo6
3a6e3neunTy eKoNoriyHo 6e3neyHe BUKOPUCTaHHA MaTepianibHUX pecypcis. LLo6
34aTV CTapuii NpUCTpin Ana 6e3neyHol yTunisauii, 3BepHiTbCA B NyHKT 360py Bifj-

NN NPUCTPIN.
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IMPORTANT SAFEGUARDS

This Instruction Manual contains information on the use and

care of this product. Please read Instruction Manual carefully

before using the appliance and save it for future reference.

® Before first use, check the appliance specifications and the
power supply in your power grid.

® 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.

® For indoor use only.

® Do not use with damaged cord, plug or other damages.
If the power cord is damaged, it must be replaced with a
special cord or kit provided by the manufacturer or after-
sales service.

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

® Do not pull the power cord. Always unplug after each use.
Don't reel the cord around the appliance body.

® Never attempt to dissemble and repair the appliance
by yourself. If you encounter problems, please contact
customer service center.

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

® The device is not designed to operate from an external
timer or a separate remote control system.
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® Always unplug the appliance and let it cool down before
cleaning and removing parts. Keep unplugged when not in
use.

® To avoid electric shock and fire, do not immerse the
appliance in water or other liquids. If that occurs,
immediately unplug the appliance and contact service
center for inspection.

® 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.

® Place the multicooker on a stable, horizontal and level
surface. Position it far from flammable materials including
curtains, walls, and fabric upholstered furniture.

® Do not place the multicooker near heat-emitting devices
such as heaters, cooktops or electric burners.

® Make sure that there is enough space around. The
multicooker should stand more than 15 cm far from such
flammable objects as furniture, curtains etc.

® Don't use the appliance near explosive objects.

® Don't move the appliance containing hot food or liquids or
when it is connected to power grid. Do not move the bowl
inside the multicooker during cooking.

® Don't leave water or products in the multicooker for a long
time.

® Don’t cover the steam valve and the lid while the
multicooker is operating. It may cause malfunction in
multicooker work.
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® Don't let the multicooker work with empty bowl.

® Pour water only into the inner bowl. Don’t pour water into
the multicooker body.

® Always check if there are no foreign objects between
the bowl bottom and heating plate. Foreign objects may
cause smell of burning, strange sounds and cause the
multicooker malfunction.

® If any unusual sounds, odor or any other disruption
happens, switch the multicooker off. Make sure if there
are no any object or liquid between the bowl and heating
plate. If malfunction reason isn’t found, please call
customer service. Never attempt to dissemble and repair
the multicooker by yourself.

® et the multicooker bowl cool down before washing to
avoid bowl inner coating damage.

® 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.

® Do not heat the bowl on the stove or other heating surface
to prevent its deformation. Do not replace the inner bowl
with other dishes, use only the complete bowl.

® Do not wash food directly in the multicooker bowl, use
other dishes for this.

® While cooking avoid the use of sharp utensils so as not
to damage the bowl inner surface. Please use the spoon
which comes with the multicooker. You may use also
wooden, plastic or silicone utensils.

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.
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INTHE SET

1. Measuring cup
2. Ladle and spoon for cooking
3. Steamer
4. Recipe book
5. Instruction manual (the warranty card included)
CONTROL PANEL
ARDESTO )
CMAXEHHA I Hcyn
1 xms I 1 #oryer
HATIAPI oM
BAPIHHA I 1§ ooyl
nAcTA i 1 :g,i'ﬂqm
2 TYWKYBAHHA 0 W nnos
BUNIYKA | [ BAPEHHA
>
4
5
6
7
1. Indicators of selected program or mode
2. Display
3. Heating mode power button
4. Decrease parameter value button
5. Cooking time setting button
6. "Preheat/Cancel" function button to activate preheating and cancel the selected
program or reset settings
7. Knob for selecting the program or mode and confirming the action
8. "Custom recipe" program activation button
9. Increase parameter value button

10. Cooking temperature setting button
11. Delayed start setting button



DISPLAY

The display is indicating the selected mode and shows the temperature and time settings.
In the program execution mode, the display shows the total execution time and the
cooking time is counted down.

ounpwN =

Time indicator ‘ 1
Temperature indicator —
Cooking time indicator

Delay start indicator M
Muted sound indicator ‘ 2
Temperature maintenance/heating ‘
indicator

BEFORE FIRST USE

Unpack the device and remove all labels.

Check that all the components of the device are present and that there is no damage.
Wash all removable parts in warm, soapy water. Wash and dry all parts thoroughly.
Wipe the outer casing with a clean, damp cloth. NEVER immerse the outer case in water
or any other liquid.

Before using the device for the first time, it is recommended to turn on the "Boiling"
program for 60 minutes with a bowl filled with 70% water.

USING THE DEVICE

The internal and internal parts of the multicooker must be clean before cooking, be
sure that there are no foreign objects between the cooking bowl and the heating
surface.

Insert the cooking bowl into the multicooker.

Slightly turn the cooking bowl in the middle of the multicooker, making sure that the
bowl is firmly against the heating element.

Put the necessary ingredients into the bowl.

Close the lid.

Insert the plug of the power cable into the multicooker's plug socket.

Connect the plug of the multicooker's power cable to the power outlet. Do not connect
the device to the outlet if you do not made all the steps before.

18



MULTICOOKER POWER ON/OFF, PROGRAM SELECTION AND
SETTING ADDITIONAL FUNCTIONS

The device enters standby mode after being connected to the power grid, after the
cooking process is completed, after exiting the temperature maintenance mode, or after
one minute of idle time in any mode (except for delayed start). In standby mode, the

display shows the time indicator "--: --".

Menu/Start

«  After turning on the multicooker, turn the program selection knob and select the
desired program.

«  After selecting the function, press the knob to start the selected program.

Setting the cooking time

«  After selecting the desired cooking program, press the button © %] to set the cooking
time.

- Usethe * or = buttons toincrease or decrease the value.

Setting the cooking temperature

«  After selecting the desired cooking program, press the button [ 8 to set the cooking
temperature.

+ Usethe * or = buttons toincrease or decrease the value.

Delayed Start

. Press the button | ##8to set the delayed start function.

« Usethe * or = buttons toincrease or decrease the value.

« Ifthe delayed start time is less than the cooking time, the multicooker will operate
without the delayed start function.

Note: it is recommended to set this function for a period of up to 12 hours to prevent

deterioration of the taste of the food.

The selected delayed start period includes the time for cooking the dish. For example, if the

ingredients are put in at 1:00 PM, the "Cake" program is selected (the standard cooking time

for this program is 1 hour), and a delay of 5 hours is set, the multicooker will start the "Cake"

program at 5:00 PM and the cooking process will be finished at 6:00 PM.

Auto Warm-up (keeping the temperature of cooked dishes)

The "Auto Warm-up" function starts automatically after the cooking program is completed
(except for the "Yogurt" and "Pasta" programs) and keeps the dish hot for up to 12 hours.
If necessary, you can press the button “a= | during the cooking program to manually end
the process and switch the multicooker to standby mode. To manually activate the auto
warm-up function, press the button in standby mode.
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Reheat

Program for reheating a ready-made dish. To select this program, press the button
Then press the settings handle, after which the corresponding indicator will light up.

After completing the work, the multicooker will automatically switch to the mode of
maintaining the temperature of the ready-made dish, and the corresponding indicator will
light up on the display.

PO3ITPIB

Your Recipe

The multicooker has a " Your Recipe" program that allows you to manually set the time and
temperature for cooking your favorite dishes. The temperature can be set within a range of
35 to 160°C with a 1°C increment. To select this mode, press the button ®*™ and then set
the required time and temperature using the instructions provided in this section above.

Muting Sound Signals

If necessary, you can turn off the sound signals of the multicooker. To do this, press and
hold the button [© | for about three seconds until the "SoN" symbol appears on the
display, then press the button =+ . The "SOFF" symbols will appear on the display and
the corresponding display indicator will light up. To turn on the sound signals, repeat the
actions described in this section.
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COOKING PROGRAMS

Auto Heating
o Working Defa.u 3 Ra?ge of Delayed After
Program Description Cooking Cooking Time
Temperature ~ & Start Program
Time Settings N
Completion
A program for boiling meat,
Bmllz\g vegeta.bles, et.c. Sultal_)le for 100°C .40 5 minutes - 0 24 hrs. 012 hrs.
(BapiHHs) preparing various main courses, minutes 8hours /5 min.
as well as various side dishes
Program for cooking pasta from
different types of wheat and
boiling sausages, dumplings, and
other semi-finished products.
After the water boils, the
pasta multicooker will emit a sound 2 minutes —
(Nacra) signal. Add the products to the 100 °C 8 minutes 1 hour/ 1 min - -
bowl and press the "START" )
button again. Cook with the lid
open for several minutes after
putting the pasta in the bowl to
prevent the contents of the bowl|
from spilling over
Program for cooking milk
porridge. Use pasteurized milk
Milk with a low fat content, or dilute .
orridge whole milk with drinking water 25 5 minutes -
P . X ! 95°C . 4 hours / to 24 hrs. to 12 hrs.
(MonouHa ina 1:1 ratio. Before starting minutes .
. . 1 min.
Kawa) cooking, grease the inner surface
of the multicooker's bowl with
butter
Vegetables Cepreotgl;ems::’tﬁo:nggnum 30 minutes -
geta 9 ) . . 93°C 1 hour 8 hours / to 24 hrs. to 12 hrs.
(OBoui) preservation of nutrients during .
N 20 min.
the cooking process
For baking white, dark, whole
grain, and other types of bread.
Bread Make sure the raw dough 5 minutes —
" fills no more than half of the 145°C 3 hours 4 hours / to 24 hrs. to 3 hrs.
(Xni6) X X 3
bowl's volume. The weight of 5min.
ingredients should not exceed
600 grams
A program for cooking various
types of meat or vegetable pilaf. 30 5 minutes —
Pilaf (Mnos) | Created taking into account 110°C . 2 hours / to 24 hrs. to0 12 hrs.
P minutes .
the peculiarities of temperature 5 min.
balance during cooking
Recommended for stewing meat, .
Stew (Tyw- poultry, fish, and vegetables. The 50 5 minutes -
o y 100 °C . 12 hours/ to 24 hrs. to 12 hrs.
KyBaHHA) water level should not exceed minutes .
. 5 min.
the maximum mark on the bow!
Recommended for baking
various types of pastries,
biscuits, casseroles, and pies. 5 minutes -
Cake. Make sure that the raw dough 120-125°C 1 hour 4 hours / to 24 hrs. to 4 hrs.
(Buniuka) occupies no more than half of 5 min
the bowl's volume. The weight .
of ingredients should not exceed
600g
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Auto Heating
oL Working Defa.u 3 R“f‘ge of Delayed After
Program Description Cooking Cooking Time
Temperature 5 5 Start Program
Time Settings A
Completion
A program for preparing various . _
Jam types of jams, fruit preserves, and 105°C 1 hour 30 minutes . to 24 hrs. to 12 hrs.
(BapeHHs) R 4 hours / 20 min.
fruit spreads
. 10 minutes -
Re.h?at!ng Used for reheating cold dishes 105°C 420 1 hour/ to 24 hrs. to 12 hrs.
(Mipirpis) minutes .
5min.
Recommended for frying meat,
poultry, fish, and vegetables.
During cooking with this
program, it is allowed to 5 minutes
Fry keep the lid open. To prevent o 18
. " . 170°C . 2 hours / - to 12 hrs.
(CmaxenHs) | ingredients from burning, they minutes 3
" . 1 min.
should be periodically stirred or
flipped. Allow the device to cool
completely before using this
program again
Recommended for preparing
Rice/ loose cereals from various grains
Cereals (rice, buckwheat, etc.) with water 25 5 minutes —
and for preparing side dishes. 100 °C . 4 hours / to 24 hrs. to 12 hrs.
(Puc/ minutes .
Kpynu) The water level should not 1 min.
Py exceed the maximum mark on
the bowl
Program for preparing soups,
broths, borscht, and other first 40 5 minutes —
Soup (Cyn) courses. The water level should 100 °C . 8 hours / to 24 hrs. to0 12 hrs.
N minutes X
not exceed the maximum mark 5min.
on the bowl
Program for flexible manual
. control of the cooking process. 130-160 .
Your Recipe R N o 2 minutes -
. Recommendations for using Cwitha5 30
(Csint " L o . . 12 hours / to 24 hrs. to 12 hrs.
euent) the "Your Recipe" program are C setting minutes 1 min
peu presented in the corresponding increment :
section of the instructions
Recommended for cooking
meat, poultry, fish, vegetables,
dumplings, ravioli, cottage
cheese pancakes, and the like.
Pour 500-600 ml of drinking
water into the bowl. Place the .
Steam steaming container with the 35 5 minutes -
. R . ) 101°C . 2 hours/ to 24 hrs. to 12 hrs.
(Ha napi) necessary ingredients in the minutes 5 min
bowl. During cooking with this :
program, it is recommended
to keep the lid closed, as the
cooking time will start after the
water boils and the necessary
steam density is reached
Recommended for making
Yggurt yogurt§. Make sure that the initial 35°C 8 hours R ~ 012 hrs.
(WorypT) ingredients take up no more than
half of the bowl's volume

Note: for the Bread, Cake and Yogurt programs, the cooking time starts immediately after
the corresponding program is started. For all other programs, the cooking time starts after
the operating temperature is reached.
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CLEANING AND MAINTENANCE

® Turn off the device from the electrical outlet before
cleaning.

® Allow the device to cool down completely.

® Wash the cooking bowl with a detergent, rinse with water,
and wipe dry with a soft cloth.

® Do not wash the cooking bowl in the dishwasher.

® Do not use abrasive cleaners and aggressive cleaning
agents to clean the device and accessories.

® After cooking, do not place the cooking bowl immediately
under cold water. Let it cool down first. Do not place
heavily chilled food immediately on a heated surface.

® Do not allow water to get inside the device.

® Clean the device's body as necessary using clean warm
water and a soft cloth. Do not use abrasive cleaners and
dishwashing detergents.

® After using the device, clean the steam release valve
every time. Carefully remove the valve without applying
significant force. Disassemble the valve and rinse it
thoroughly under running water, then dry it carefully,
reassemble it and install it back.

The warranty does not cover consumables (filters, ceramic and non-stick coatings,
rubber seals, etc).

The manufacturer may change the configuration, appearance, country of origin,
warranty, and technical specifications of the model without prior notice, provided
that the operational characteristics are not worsened. Please check the device upon
purchase.
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TROUBLESHOOTING

Malfunction

Possible cause

Elimination of the cause

The multicooker does not
turn on/the indicators and the
display do not light up

There is no power supply in
the electrical power grid

Check for the presence of voltage
in the power grid or correctly
connect the multicooker to the
power grid

The dish takes too long to cook

There is no power supply in
the electrical power grid

Check for the presence of voltage
in the power grid or correctly
connect the multicooker to the
power grid

The bowl in the multicooker
body is installed crookedly

Install the bowl into the body
evenly, without tilting

The heating element is dirty

Disconnect the device from the
power grid, let it cool down.
Clean the heating element from
dirt.

There is a foreign object
between the bowl and the
heating element

Remove the foreign object

The food is burnt or improperly

cooked

The ratio of ingredients and
liquid is not followed

Adjust the appropriate amount of
liquid and ingredients

The food is burning in the
same spots

Check if the bowl or its
coating is damaged

Replace the bowl. Use only
bowls recommended by the
manufacturer

The indicators and display
are on while the program is
running, but the food is not
cooking

System error

Please contact an authorized
service center

The display shows E1-E4

System error

Please contact an authorized
service center

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 collection systems or contact the retailer where the product was
purchased. They can take this product for environmental safe recycling.
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YMoBU rapaHrTii:

Warranty conditions:

3aBop rapaHTye HopmanbHy poboty BUpoby
npoTArom 12 MicALiB 3 MOMEHTY i0r0 MpoAaxy
33 yMOBY AOTPUMAHHA CNOXKIMBAYEM NpaBun
eKcnnyatauii i gornagy, nepesbaueHux Ui
iHCTpYKLi€t.

Tepmin cnyx6u Bupoby 5 pokis.

LL{o6 yHMKHYTU HeMOPO3yMiHb, NepeKoHN1BO
npocumo Bac yBaxHo BUBUNTM [HCTPYKLit0 3
eKcnayatauii, yMoBY rapaHTiliHux 30608'A3aHb,
nepeBipUTU NPaBUIbHICTb 3aN0BHEHHA rapaHTili-
HOTO TanoHa. [apaHTiitHWii TanoH JiCHIIA TiNbKK
32 HaABHOCTi NPaBUbHO Ta YITKO 3a3HaYeHux:
MOZeni, cepiitHoro Homepa Bupoby, AaTi npoda-
Xy, uiTKIX Bin6UTKIB Nneyatok dipmu-npogasus,
nignucy nokynua. Mogenb Ta cepiitHuit Homep
BMPO6Y NOBUHHI BiANOBIAATYM 3a3HaUeHUM
rapaHTiitHOMY TasoHi.

[Tpu nopyLUeHHI X YMOB, a TaKOX Y BUNAAKY,
KON JiaHi, 3a3HaueHi B rapaHTiitHoMy TanoHi
3MiHeHi, cTepTi abo nepenucani, rapauTiiiHuii
TaNoH BU3HAETbCA HeiINCHUM.

HanawTyBaHHA Ta ycTaHoBKa (MOHTaX, NiAKI0-
UeHHs TOLL0) BUpobY, onucaHi B foKymeHTaLl,
L0 0JAETHCA 40 HbOTO, MOXYTb OYTI BUKOHaHI
AK CaMiM KopucTyBauem, TaK i dpaxisuamu YCLI
BianoigHoro npodinto i dipm-npopasuis (Ha
nnatHiit 0cHoBi). lMpu Lbomy ocoba (opraHizauis),
L0 BCTaHOBWUNA BUPIiO, Hece BiANOBIAANbHICTb

33 NPaBUNbHICTb i AKICTb YCTaHOBKI (Hana-
wryBaHHA). [fpocumo Bac 3BepHyTy yBary Ha
BAXNBICTb NPaBUAbHOI YCTaHOBKI BUPOOY AK
LNA 11070 HafiitHoT poboTu, TaK i ANA OTPUMAHHA
rapaHTiiHOro Ta 6€3KOLITOBHOIO CepBiCHOO
o6cnyroByBaHHA. Bumaraiite Big cneuianicra 3
HanaluTyBaHHA BHECTM BCi HeOOXiHI BinoMoCTi
Npo YCTAHOBKY 0 rapaHTIiiHOrO TaNnoHa.

Y pasi Buxogy Bupoby 3 nagy npoTArom rapaHTiii-
HOro TepMiHy ekcnyaTauii 3 BUHN BUPOOHUKa,
BNACHUK Ma€ NPaBo Ha 6e3K0LTOBHMI rapaH-
TilHNI peMOHT Npyu Npea’ABNEHHI NPaBUIbHO
3aMOBHEHOT0 rapaHTiliHOro TanoHa, Bupoby B
3aBOJCbKili KOMMNeKTaLi Ta ynakoBLi 40 rapaH-
TiliHOT MaiicTepHi abo fo micyA npuabaxHa. 3a-
[0BOJIEHHA NPeTeH3iil CNOXKMBaYa yepe3 NpoBUHY
BMPOOHNMKA NPOBAAUTLCA BiANOBIAHO [0 3aKOHY
«[1po 3axuct npas cnoxmBayis». [pu rapauTiiiHo-
My PeMOHTI TepMiH rapaHTii NOA0BXYETbCA Ha Yac
PEMOHTY Ta nepecunaHHa.

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
(ard 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"

LlaHoBHMI Mokyneub! Bitaemo Bac 3 npuabaHHsAM npunagy Topro-
BesIbHOi Mapkn ARDESTO, sknii 6y po3pobieHnii Ta BUroToBieHNUM
Y BiANOBIAHOCTI A0 HAMBULLMX CTAHAAPTIB AKOCTI, Ta AsKyeMo Bam 3a
Te, Wwo Bu obpanun came uen npunag,.

Mpocrmo Bac 36epiratn TanoH NpoTArom rapaHTiiHoro nepioay. Mpwu
KyniBai BUpoby BMMarainTe NOBHOro 3arMOBHEHHSA rapaHTINHOIO TaJ/IoHY.

1. TapaHTiiHe 06CyroByBaHHA 34iMCHIOETLCA NLLE 3@ HAABHOCTI NMPaBW/bHO i YiTKO 3aroBHe-
HOrO OpWriHabHOIO rapaHTIHOTO TasoHy, Y AKOMY BKasaHi: Mogenb BMpoby, AaTta MpoAaxy,
CepirHWI HOMep, TEPMIH rapaHTINHOro 06CNyroByBaHHS, Ta NevaTky GipMn-npogasus.*

2. CTpok cny»6u nobyToBoi TeXHiKM cKiasaE 5 pokiB.

3. Bupi6 npu3HayeHnn Ans BUKOPUCTAHHA y CMOXUBYUMX LinsX. Y pasi BUKOPUCTaHHA BUPOby B
KOMepLiiHiA AisAbHOCTI NpoZAaBeLLb/BUPOBHMK HE HeCYTb rapaHTiliHMX 3060B f3aHb, CepBic-
He 06C/lyroByBaHHS BUKOHYETLCS Ha MAATHIN OCHOBI.

4. TapaHTiiHWUIA PEMOHT BUKOHYETbCA BMPOAOBX TEPMiHY, BKa3aHOTO B rapaHTiMHOMY TasIOoHi
Ha BUWpIb, B yNOBHOBaXXeHOMY CepBiC-LIeHTPI Ha YMOBaXx Ta B CTPOKW, BU3HAYEHi YNHHUM
3aKOHOAABCTBOM YKpaiHu.

5. Bupi6 3HiMaeTbCA 3 rapaHTii y BUnajKy NopyLIeHHs CrioXuBayem npasua ekcryatadii,
BUKAZEHVX B IHCTPYKL,T 3 BUPOOY.

6. BUpib 3HIMaEeTbCA 3 rapaHTiNnHOro 06cNyroByBaHHs y BUNaAKax:

* BUKOPUWCTaHHA He 3a NPV3HAYEHHAM Ta He Y CMOXMBYUMX LinsX;

* MeXaHiYHi NOLLKOAXKEHHS;

* MOLLKOAXEHHS, LLO BUHWUKAN Y HAaCNiAOK NOTPANAAHHA BCepenHy BUPOOY CTOPOHHIX
npesMeTIB, PEUYOBWH, PiAVH, KOMaXx;

* MOLUKOAXEHHS, L0 BUKANKAHI CTUXIHUMW NXaMu (JOLLeM, BiTPOM, 6A1CKaBKOLO Ta
iH.), moXexeto, NobyToBMMU dakTopamu (HagMipHa BOJIOTICTb, 3aMUAEHICTb, arpecBHe
cepefoByLLe Ta iH.);

* MOLUKOAXEHHS, L0 BUKAVKaHI HEBIAMOBIAHICTIO NapamMeTpiB XXUBNEHHS, KabebHNX
Mepex Aep>KaBHUM CTaHAapTaM Ta iHLWMX NOAibHUX dakTopis;

* Npw ekcnyaTalii obnafHaHHA B eN1eKTPOMEpPEXi 3 BICYTHIM EANHUM KOHTYPOM
3a3eMJ/IEHHS;

* NPV NOpYLUEHHI N10M6 BCTaHOBAEHWMX Ha BUPODI;

* BiICyTHOCTI cepiliHOro Homepa NPUCTPOro, a0 HEMOXMBOCTI OTO iAeHTUdIKYBaTW.

7. TapaHTisi He PO3MOBCIOAXKYETLCA Ha BUTPaTHI MaTepianun Ta akcecyapw, a Takox Ginbtpu,
NOAWLL, AWMKM, NIACTaBKM Ta iHLWI EMHOCTI A1 36epiraHHA NPOAYKTIB.

8. TepMiH rapaHTiiHoro obcayrosyBaHHsa cknagae 12 MicsLiB 3 AHA NpPoAaxy.

* Bi,ﬂ,pVIBHi TaJIOHN Ha TeXHIYHe O6C}1yFOByBaHHﬂ HaJakTbCA aBTOPU3OBaHNM CepBiCHVIM LLEHTPOM.

KomnnekTHicTb BUpO6Y nepesipeHo. |3 ymoBaMu rapaHTiiiHoOro
obcnyroByBaHHA 03HaNOMJIEHWUI, NPETEH3iN He Mato.
Mianuc nokynus

ABTopu3oBaHui cepBicHuii ueHTp 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/FapaHTiliHni TanoH

Product information/IHpopmaLiis npo Bupi6

Product/Bupi6

Model/Mogenb

Sel

rial number/Cepiiihuit Homep

Seller Information/IHpopmaLis npo npoaasLs

Trade organization name/Ha3Ba ToproBoi opraHizaLlii

Th

e address/Agpeca

Date of sale//lata npogaxy

Sel

ller stamp/LUTamn npogasus

Coupon/TanoH N2 3

Seller stamp/

LWramn npoaasus/

Coupon/TanoH N2 2

Date of application//[lata 3BepHeHHs

Cause of damage/MpuurHa NOLWKOAXKEHHS

Date of completion//lata BUKOHaHHA

Seller stamp/

Lrtamn npoaasus/

Coupon/TanoH N2 1

Date of application//lata 3BepHeHHs

Cause of damage/MpuunHa NOLWKOAXKEHHS

Date of completion//lata BUKOHaHHA

Seller stamp/

Ltamn npogasus/

Date of application//lata 3BepHeHHs

Cause of damage/MpuunHa NOWKOAKEHHS:

Date of completion//lata BUKOHaHHA



