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10 YaweK A0 OTMETKN
MakKcumym




MAHEJIb YNPABJIEHUA

OMNMUCAHUE

1 Kpblwka 6 [He3no WHypa nuTaHWA
2 BHyTpeHHAA cbeMHasA Kpblwka 7 JloxKa ana puca

3  Yawa mynbtuBapKku 8 Jloxka anAacyna

4 KHOMKa OTKPbIBAHWUA KPbILIKN 9 MepHbIih cTakaH

5 Pyuka 10 lMapoBas Kop3nHa



11 WHyp nutaHmna d OyHKUWA XKapKK

12 KnanaH myKkpopaasneHus e OyHKUMA pa3Mopo3Ku
13 MMaHenb ynpasneHnsa f OyHKUUA NpuroToBNeHNA
a Knaeuwa «MNogaepxaHve [IeTCKOro NuTaHns/6060BbIX*
Tenna/OTMeHNTb» g OyHKUMA NPUroTOBNIEHNA KaLln
b Knasuwa «Menu» [MeHio] h ®OyHKuma npurotoBneHun
¢ KnaBuwa «PyyHowm pexnm» norypTta
d KnaBuiwa «<» i ®OyHKUMA NpUroToBneHUA
e Knasuwa «>» cyna/Bapku
f Knasuiwa «OTNOXeHHbI 3amycKk» j OyHKUMA NpuroToBneHun
g Knasuwa «3anyck» fecepTa
h Knasuwa «Temperature k ®yHKuMA npurotoBneHun
/Timer» [Temnepatypa / puca/kpyn
Tanimep] | ®yHKuMA npurotToBneHun
14 ViHpgnKkaTopbl GyHKUMIA: naoBa/pu3oTTo
a OyHKUWA 3aneKkaHuA m QyHKUMA NPUroToBNEeHUA
b ®yHKuUMA npurotToBneHUs Ha nactbl/nenbmeHen*
napy n OyHKUMA paccTONKM TecTa
¢ OyHKUMA TyleHnn o OyHKUMA nogorpesa

* B 3aBUCUMOCTY OT mogenu

MEPEA NEPBbIM UCMOJIb3OBAHUEM

Pacnakyiite npn6op

« [JocTaHbTe MpubOp U3 yMakoBKWM W pacraKkyiTe Bce akceccyapbl U
neyaTHble JOKYMEHTbI.

+ OTKpoWiTe KPbILLKY, Ha>KaB Ha KHOMKY OTKPbIBaHUSA, PACMONOXKEHHYIO Ha
Kopnyce — puc.1.
BHUMaTenbHO NPOYTUTE MHCTPYKUMN 1 criefyiiTe MeToauKe paboTbl.

Ouuncrtka npnbopa

+ BbiTawuTe vawy — puc.2, BHYTPEHHIO KPbILWKY U KnanaH AaBneHus
- puc.3au 3b.

+ OumcTrTe Yally, KNnanaH U BHYTPEHHIO KPbILLKY NpY NOMOLLKM Fy6Ku 1
CpenCcTBa ASIA MbITbA NOCYbI.

« MpoTpuTe Hapy>KHYIO YacTb MPUGOPA U KPbILLKM BNAaXXHOM TKaHbIO.

+ TiwaTenbHO BbITPUTE HACYXO.

- MomectnTe BCe 3MeMEHTbl 00OpaTHO B WCXOLHOE MOJIOXKEHNE.
YCTaHOBWTE BHYTPEHHIOK KPbIWKY B MPaBWibHOE MONOXeHWe Ha



BEepPXHeN KpblllKe YCTPONCTBA. 3aTeM BCTaBbTe BHYTPEHHIOI KPbILWKY
MeXAy 2 KPemnneHUAMM U HakMUTe Ha Hee B HanpaB/ieHUW BepxXHen
KPbIWK/A [0 MOMeHTa duKcauuun. YCTaHOBUTE OTHAENAEMbIN LWIHYP B
rHe3J0, PacrosioXKeHHOe Ha Kopryce npubopa.

YKA3AHMA NO YCTPONCTBY U BCEM OYHKLUAM

+ TwaTenbHO NPOTPUTE HAPYXKHYIO YacTb Yawy (0COOEHHO OCHOBaHWMe).
Y6enutecb B OTCYTCTBUM OCTaTKOB MWLM WM KUOKOCTU CHU3Y Yalln 1
Ha HarpeBaTesIbHOM 3/1IeMeHTe — puUc.5.

- MNomectte yvawy B nprbop, ybeaMBWMCb, YTO OHa YCTaHOB/EHA
NpaBusIbHO — puUC.6.

+ Y6epuTtech B Haasexallel yCTaHOBKE BHYTPEHHE KPbILLKY.

+ 3aKponTe KpblLLKY O MOMeHTa "LienyKa"

« BctaBbTe WHYp NUTaHWA B rHE3O0 HA OCHOBAHUM MyNbTUBAPKWU,
a 3aTeM MOAK/UMTE ero K CeTeBOW po3eTke. YCTPOWCTBO um3pacTt
NPOOOKMTENbHBIN 3BYK «Brn», 1 Ha MTHOBEHMe Ha NaHenu ynpasneHns
3aropATcA BCe UHAMKATOPbL. 3aTeM Ha 3KPAHHOM AuUChiee MOABUTCA
3HaK «-—--», BCE MHAMKATOpPbI NoracHyT. Mprnbop nepeBefeH B COCTOAHUE
rOTOBHOCTM, Bbl MOXeTe BbibpaTh dyHKLMM MeHIO Mo Baluemy »kenaHuto.

+ He goTparvBaiitechb 4O HarpeBaTe/lbHOMO 3/IEMEHTA, KOrAa Nprbop BKOUEH
B PO3€eTKy WM Mocsie NPUroToBeHnsa nuwm. He nepeHocute npribop B
npotiecce paboTbl UM HEMOCPEACTBEHHO MOC/IE MPUTOTOBNIEHVIS MULLN.

« [laHHbIN Npubop NpefHa3HauyeH NCKYMTENbHO ANA UCMOMb30BaHNSA
BHYTPU NOMELLEHNA.

Hukorga He Knagute pyKy Ha OTBepcTMe AnA Bbixoga napa B

npouecce NPUroToBAeHUSA NULLY, MOCKOJbKY CYLLIeCTBYET ONacHOCTb

nony4yeHus oxora - puc.10.

He HaKpbiBaliTe OTBEpPCTUA BbiXxoAa Napa BO BpeMA NPUroToBaeHuns.

Mocne Hayana npouecca NPUroToBleHUA nuwu, ecnn Bbl xoTuTe

MOMEHATb OWNGOYHO YCTaHOBNEHHYIO NPOrpamMmmy NPUroToBNneHus,

Haxxmute Ha knaBuwy «KEEP WARM/CANCEL» [MOAAEPXAHUE

TEMJIA/OTMEHA] u 3aHOBO Bbl6epuTe Heo6xoaMMy10 GyHKLMIO.

Ucnonb3yiiTe TONbKO BHYTPEHHUI Yally, NOCTaBisSieMYI0 B KOMIUIEKTE.

He HanuBaiiTe Bogy v He KaaguTe WHrpeaveHTbl B npubop 6Ges

YCTaHOBJIGHHOI B HEro Yalluu.

MakcumanbHoe KOAMYeCTBO BOAbl + WHIPeAVEHTOB HE [AOJKHO

npeBblliaTb CAaMYI0 BbICOKYI0 OTMETKY BHYTPM Yaluu - puc.7.

Y106bI BBIKNIOYNTL YCTPOMCTBO, HAXKMUTE U yAEepPKNBANTE KHOMKY

«START/STOP» [CTapT/CTONn] B TeueHue 5 ceKyHA.

Hukoraa He ncnonb3yiTe YCTPOMCTBO AN Kapkul Bo dpuTiope!
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KNABULLUA MEHIO

« B coctosHun oxupaHus npubopa Haxmute Ha Knasuwy «Menu»
[MeHio], uTO6bl BblbpaTh Creayowme OyHKUUM: 3anekaHne —>
MpurotoBneHne Ha napy —> TyweHne —> O6pa3oBaHVie KOPOUKW/
Xapka — Pa3smoposka —> [letckoe nuTtaHne/bo6osbie* —> Kawa
— Worypt —> Cyn/Kunsuenve —> Lecept — Puc/Kpynbl —> TMnos/
PrsotTo — Macta/MenbmeHn* —> Tecto — MNoporpesaHue.

- Ha »3kpaHe o0TO6pa3nTCcA 3agaHHOE MO  YMONMYaHU  BpemsA
NPUroToBeHNA Ans Kaxaon GyHKUUM (3a nckodeHmem Puc/Kpynbl,
Mnos/Pu3oTTo). NoaceeTka KHomnkuM “Start” [3anyck] HauHeT mepuaTb 1
3aropuTcs BbIOPaHHDBIV paHee PeXxnm.

MpumeyaHne:

B cnyyae Heo6xoAMMOCTI, YTOGbI OTMEHUTb 3BYK "61N", yaepKuBarite
HaxkaTton knaBuuy «Menu» [MeHI0] Ha NPOTAXKeHUN 5 CeKYHA.

Ecnu Bbl xoTuTe 06aBUTb 3BYK, NTOBTOPHO HAXKMUTE Ha KHOMKY MEHI0.

* B 3aBUCMMOCTM OT MOAENN

OYHKUMNA 3ANEKAHUA/BBINEYKA

- [na Bbibopa ¢yHKUMK «Baking» [3anekaHue], HaXKMuTe Ha KnaBuwy
«Menu» [MeHt]. Ha 3kpaHe oTobpasnTcA 3afjaHHOEe MO YMOYaHuo
BpemMA NPUroTOBAEHNA N MOACBETKA KHOMKM «Start» [3anyck] HauHeT
MepLaTb KpacHbIM. 3aTeM HaXMUTE Ha KMaBULIW «<» WU «>», YTOObI
BbIOPaTb TWM NPOAYKTOB: OBOLLM, Pbliba, NTULA UK MACO.

+ Haxmute Ha knasuwy «Temperature / Timer» [Temnepatypa / Tanimep],
YTOObl AaKTVBMPOBaTb QYHKLIMIO HAaCTPOMKM BpPEMEHM, a 3aTeM HaKmMuUTe
Ha KNaBULLM «<» 1 «>», YTOObl M3MEHUTb BPeMs MPUroToBneHus. BHOBb
HaXmuTe Ha Knasuwy «Temperature / Timer» [Temnepatypa / Tanwvep],
YTOObI U3MEHUTD TEMMEPATYPY, HAXKMMAs Ha KIaBULLY «<» U «>»,

+ HaxmuTe Ha KnaBuwy «Start» [3anyck] . MynbTriBapKka nepengeT B pexum
«3aneKaHune», 3aropuTca NofcBeTKa Knasuwm «Start» [3anyck], n Ha skpaHe
0TOOPA3NTCA OCTaBLUeecA Bpems NpurotoBieHus. Mpu [OCTVKeHWN
BblGpaHHOI TemMnepaTypbl MyNbTVIBapPKa M3AaeT 3ByKOBOW CUTHaI.

+ [lo OKOHYaHWW pexrMa NPUroTOBMIEHWA NPO3BYUYUT CUTHaN «6UM», 1
MyfibTUBapKa Nepenger B pexnm nogaepxaHua tenna. B sTot MomeHT
BKtOUMTCA nHAMKaTop “Keep Warm” [[MopaeprkaHne Tennal v Ha aKkpaHe
HauHeTCA OTCYeT BPeMeHY, B TeyeHne KOTOPOro Npnbop HaxoauTca B
pexunme nogorpesa.



OYHKUNA NPUTOTOBJIEHNA HA MNMAPY

« [na Bblbopa ¢yHKUMM «Steam» [[lapoBapkal, HaXmMuTe Ha KﬂaBVILlJy
«Menu» [MeHio]. Ha 3kpaHe oTO6pa3nTCsA 3aflaHHOE MO YMOJIYAHUI0
BpPeMA NMPUroTOBNEHNA M NOACBETKAa KHOMKW «Start» [3anyck] HauHeT
MepLaTh KPacHbIM. 3aTeM HaXXMWTE Ha KNaBULLN «<» WA «>», 4TOObI
BbIOPATb TN NPOAYKTOB: OBOLLM, Pbiba, MTULA U MSCO.

+ Haxmnte Ha knasuwy «Temperature / Timer» [Temnepatypa / Tanmep],
YTOObI aKTVMBMPOBaTb GYHKLIMIO HACTPOIKIM BPEMEHM, A 3aTEM HaXKMUTE
Ha KNIaBULLKM «<» U «>», YTOObI U3MEHWTb BPEMA NPUrOTOBEHNS.

+ HaxmuTe Ha KnaBuwy «Start» [3anyck]. MynbTrBapKa nepenger B pexum
«lMapoBapka», 3aroputcA MoAcBeTKa Knasuwm «Start» [3anyck], n Ha
3KpaHe 0TOOPa3nTCA OCTaBLLIEECS BPEMS MPUrOTOB/IEHWS.

« o OKOHYaHMN pexrMa MPUroTOBMIEHMS MPO3BYYUT CUTHAN «OBUM»,
N MyfnbTMBapKka nepenjer B pexum noaaepxaHva Tenna. B ator
MOMEHT BKNountca nHaukatop “Keep Warm” [[MopgpepxaHve Tenna]
N Ha 3KpaHe HauyHeTCA OTCYeT BPeMeHU, B TeueHune KoToporo byaet
noaAepXmnsaTbca Tenso.

Pekomenpgauvun gnsa MPUroToBJIEHNA Ha Napy

+ Heobxoavmo nopaepxmBaTb Haasexallee KONMYeCTBO BOAbI, yPOBEHb
KOTOPOW BCerga AONIXKeH OblTb HMXKe NAapOBOW KOP3UHbI. MpeBblweHre
3TOro ypoBHA (MakCMManbHbIN 2,5 1) MOXET NPUBECTU K BbITEKAHMIO
KNOKOCTN B npouecce ucnonb3oBaHuA. OTMeTKa 2 CTakaHa BHYTpu
Yalluy COOTBETCTBYET MPUMEPHO 1 NUTPY BOAbI.

« TMpunbnrsutenbHoe BpemMs NPUroTOBEHNA Ha Napy cocTaBnseT 1430m
anAa 2 n oAbl 1 45 MMHYT Ana 11 BoAbl.

+ [lomecTnTe NapoOBYIO KOP3UHY Ha Yally.

« [lobaBbTe VHrPeaneHTbl B KOP3VHY.

OYHKUMNA TYLWWEHUE

+ [ina Bbibopa GpyHKUMM «Stew» [TyLueHne], HaxmuTe Ha knasuwy «Menu»
[MeHto]. Ha 3KpaHe oTOGpa3uTcA 3afjlaHHOE MO YMOMYaHWIO Bpems
NPUroTOBIEHNA N NOACBETKA KHOMKM «Start» [3anyck] HauHeT mepuaTb
KpacHbIM. 3aTeM HaXXMUTe Ha KNMaBULLIY «<» UJIN «>», YTOObI BbIOPaTb TWM
NpPOAYKTOB: OBOLLY, pblba, NTULA Uv MACO.

+ Haxmute Ha kKnasuwy «Temperature / Timer» [Temnepatypa / Tanmep],
4TO6bI aKTMBUPOBATb GYHKLMIO HACTPOKIN BPEMEHMU, @ 3aTEM HaXMUTe
Ha KNaBULLK «<» U «>», YTOObl U3MEHUTb BPEeMsl NMPUFOTOBJIEHNS.



« Haxmnte Ha knaBuwy «Start» [3anyck]. MynbTMBapka nepengert B
pexunm «TyleHne», 3aropmutca nogceeTka knasuwu «Start» [3anyckl, n
Ha 3KpaHe 0To6Pa3nNTCA OCTaBLIeeCs Bpems.

« o OKOHYaHMN pexrMa MPUroTOBMIEHUS MPO3BYYUT CUTHAN «OUM»,
N MynbTMBapKa nepenper B pexum nopfepxaHua Tenna. B ator
MOMEHT BKNounTca nHaukatop “Keep Warm” [MopgaepaHve Tennal
M Ha dKpaHe HauyHeTCA OTCYeT BPeMeHM, B TeueHre KoToporo bymer
noaAepXnBaTbCca Tenso.

OYHKUUA XKAPKU

« [nsBbibopa dyHKummM «Crust Fry» [Mapkal, HaxxmuTe Ha Knasuwwy «Menu»
[MeHio]. Ha 3KkpaHe oTO6Gpa3uTCcA 3ajaHHOE MO YMONYaHWo BpemsA
NPUroToBNEHNA N NOACBETKA KHOMKM «Start» [3anyck] HauHeT mepuaTb
KPacHbIM. 3aTeM HaXXMUTe Ha KNaBULLIK «<» UK «>», YTOObI BbIOPATb TN
NpoayKTOB: OBOLLY, Pbiba, NTMLA NN MACO.

+ HaxmuTe Ha knasuwy «Temperature / Timer» [Temnepatypa / Tanmep],
4TOObI aKTMBUPOBATb GYHKLIMIO HACTPOIKIN BPEMEHMU, a 3aTeM HaxxmuTe
Ha KNaBWWKN «<» U «>», YTOObl M3MEHWTb BPEMSA MPUrOTOBNEHNA.
BHOBb HaxmuTe Ha Knasuwy «Temperature / Timer», yTo6bl 3MEHUTb
Temneparypy, HakrMmas Ha KNaBULLIN «<» N «>»,

« Haxmute Ha knaBuwy «Start» [3anyck]. MynbTuBapka nepengeTt B
pexnm «Kapkar, 3aroputca noacBeTKa Knasuwm «Start» [3anyck], n Ha
3KpaHe 0TOOPa3nTCA OCTaBLLeeCcA Bpems.

+ [lo OKOHYaHWW pexrMa NPUroTOBMIEHWA NPO3BYUUT CUTHaN «6uUn», n
MyNbTUBapKa NepenyeT B pexnm nogaepaHusa tenna. B sTor momeHt
BKtounTCA nHankatop “Keep Warm”[[MoppeprkaHve Tennal v Ha sKkpaHe
HaUYHETCA OTCYET BPEMEHMU, B TEUEHME KOTOPOrO NPrOOP HaxoauTca B
pexunme nogorpesa.

MpumeyaHne: Bcerga ncnonbsyiite 31y GYyHKLMIO TONBKO C Macaiom 1

npoayKkramu. lpn ncnonb3oBaHNW OAHOTO Mac/ia MOXKET NPOU30NTN

c6oi1 B paboTe ycTpoIicTBa NNV BOSHUKHYTb OnNacHasa cutyauus.

He ncnonb3syitTe napoByo KOP3NHY ANA NPUrOTOBIEHUA C MOMOLLbIO

OAHHON (QYHKUMW; B NPOTUBHOM CJlyyae napoBas KOp3uHa MoXeT

pacnnaBuTbCA.




OYHKL A PASMOPO3KA

« Haxmute KHomky «Menu» [MeHto], uTobbl BbIGPATH GYHKLMIO «Defrost»
[Pa3mopo3kal. Ha akpaHe noABnTCA BpeMA pa3MOpPO3KM MO YMONYAHMIO,
MHAMKATOP KHOMKK «Start» [3anyck] HauHeT mMuratb KpacHbiM. 3atem
HaXKMMaITe KHOMKY «<» UJIN «>», YTOObI BbIOpPaTb TN MPOAYKTa: OBOLLY,
pbl6a, NTULa U MACO.

« Haxmnte KHomKy «Temperature / Timer» [Temnepatypa / Tanmep],
YTOObI aKTVBMPOBATH GYHKLIMIO HACTPOKM BPEMEHN, 3aTeM HaxKUMalTe
KHOMKU «<» 1 «>», YTOObI NU3MEHWTb 3HaYeHMe BPEMEH Pa3MOPO3KM.

« Haxmnte KHoOMKy «Start» [3anyck]. MynbTBapKka nepenger B pexum
«Defrost» [Pasamopo3kal, nHanKkaTop KHomku «Start» [3anyck] HauHeT
CBETUTbCA U Ha dKpaHe 0TO6Pa3nTCA OCTaBLIeeCs BpeMs.

- lNocne 3aBeplieHVsa npouecca PasmMopOo3KM YCTPOWCTBO U3[ACT TpU
KOPOTKMX 3BYKOBbIX CUrHana.

Mpumeuanue: ina Hauny4ywero pesynbraTta NOMeCTUTE NPOAYKTbI B

NapoBYI0 KOP3UHY.

Mocne 3aBeplueHMs Mnpouecca pPa3sMOPO3KM  Heo6xoaMMO

NpUroToBUTb NPOAYKTbl. CM. HEO6XOAMMDII pasfaen c onucaHuem

npouecca NpUroToBNieHn.

OYHKUMA NPUTOTOBJIEHUA OETCKOIo NUTAHUA*

+ JTa PyHKUMA NpefHA3HaYeHa AnsA NPUroTOBAEHUA AETCKOro NUTaHMA
NoCpPeACTBOM MPUTrOTOBNEHUA MUK C UCMONIb30BaHNEM HeBGOobLLIOro
KonmMyecTBa BOAbl, YTOObI AOOGUTHCA HEOOXOAMMOW ANA ManeHbKUX
[eTeln TeKCTypbl.

- [na Bbl6opa ¢yHKUumM «Baby food*» [lpurotoBneHue petckoro
nutaHua*], HaxmuTe Ha Knasuwy «Menu» [MeHio]. Ha 3KkpaHe
0oTOOPa3nTCA 3afaHHOE MO YMOMYaHWI BpPeMsi MPUrOTOBMIEHUS U
nofceeTka KHomku «Start» [3anyck] HauHeT mepLaTb KpacHbIM.

+ HaxmuTe Ha knasuwy «Temperature / Timer» [Temnepatypa / Tanmep],
YTOObI aKTVBMPOBaTb GYHKLIMIO HACTPOIKM BPEMEHM, A 3aTEM HaKMUTE
Ha KNaBULLK «<» N «>», YTOObI U3MEHUTb BPEMA NMPUrOTOBMIEHNA.

« Haxmnte Ha knasuwy «Start» [3anyck]. MynbTMBapka nepengeTt B
pexum « Baby food*» [[prrotosneHmne getckoro nutaHua*], 3aropurca
noaceeTka KnaBuwwy «Start» [3anyck], m Ha 3KpaHe oTobpasuTca
ocCTaBLLeecA BpeMs.




« Mo OKOHYAHWW pPeXumMa MNPUTOTOBNEHWUS MPO3BYYMT CUrHan «6un»,
1 MynbTUBapKa MepeiifeT B pPeXuM nopaep)KaHua Tenna. B a1ot
MOMEHT BKNounTca nHaukatop “Keep Warm” [MopgaepxaHve Tennal
M Ha 3KpaHe HayHeTCs OTCUEeT BPEeMEHV, B TeUeHne KoToporo byaert
NofAePKNBATLCA TEMO.

« W3 coobpaxeHuin obecrneyeHns 6e30MacCHOCTVM MPUFOTOBNEHHOA
Ny, TENO MOXeT NOAAePKMBaTbCA Bcero 1 vac.

MpumeyaHue: Mocne NpUroToBNieHNs AETCKOro NUTAHWUA cnefyet

ynotpe6uTb ero B TeyeHue 1 yaca.

* B 3aBMCMMOCTYM OT MOAeNn

®YHKUNA BOBOBbIE*

« [ina Bbibopa ¢yHKUMM «Beans*» [6060Bble*], HaXXMWTe Ha KnaBuLwy
«Menu» [MeHto]. Ha akpaHe oTobpasnTcA 3afjlaHHOEe MO YMOYaHuIo
BpeMmA NPUroToBieHNA 1 NOACBeTKa KHoMNKK «Start» [3anyck] HauHeT
MepLaTb KPacHbIM.

+ HaxmuTe Ha knasuwy «Temperature / Timer» [Temnepatypa / Tanmep],
YTOObI aKTVBMPOBaTb GYHKLIMIO HACTPOIKM BPEMEHMU, A 3aTEM HaXKMUTE
Ha KNaBULLK «<» N «>», YTOObI U3MEHUTb BPEeMA NPUrOTOBIEHNA.

« Haxmnte Ha knaBuwy «Start» [3anyck]. MynbTMBapka nepenget B
pexnm «Beans*» [6060Bble*], 3aroputca nofcBeTka KnaBuwm «Start»
[3anyck], 1 Ha 3KpaHe 0TO6pPa3UTCA OCTaBLUeeCA BpeMms.

Mo OKOHYaHWM pexrma MPUrOTOBNIEHUA MPO3BYYUT CUTHaNM «6umn»,
N MyfnbTMBapKa nepenjer B pexuMm nopaepxaHva Tenna. B ator
MOMEHT BKtoumTca nHamnkatop “Keep Warm” [MopaepxaHue Tennal
M Ha 3KpaHe HauyHeTCA OTCYeT BpPemeHM, B TeyeHne Kotoporo byaet
noaaepXnBatbCs Tenso.

MpumeyaHue: Mepen NnpuroroBaeHNEeM peKOMeHAYeTCA NOMeCTUTb

6060Bble Ha HOYb B BOAY.

* B 3aBUCMMOCTM OT MOAENN




OYHKUMA NPUTOTOBJIEHUA KALLA

« [ina Bbibopa dyHKUMM «Porridge» [Kalua] HaxmuiTe Ha KnaBuLly «Menu»
[MeHio]. Ha 3KkpaHe 0TO6pa3uTcs 3aflaHHOe MO YMOJYaHWI0 Bpems
NPUroToBAEHNA N NOACBETKA KHOMKM «Start» [3anycK] HauHeT MmepuaTb
KpacHbIM.

« HaxmuTe Ha knaBuwy «Temnepatypa / Taimep», UToObl aKTUBNPOBATH
bYHKUMIO HACTPOWKM BPEMEHU, @ 3aTEM HaXMUTE Ha KNaBULIN «<» U
«>», 4TOObI U3MEHUTb BPEMA MPUTOTOBAEHNA.

« HaxmuTte Ha KnaBuwy «3anyck». MynbTMBapKa nepenger B pexum
«Porridge» [Kawa], 3aroputca noaceetka Knaeuwm «Start» [3anyck], u
Ha 3KpaHe 0To6pa3nTCA OCTaBLUeecA BPeMs.

« [lo OKOHYaHMM pexrMa MPUrOTOBNIEHMSI MPO3BYYUT CUTHAN «OUM»,
N MyfnbTMBapKa nepenjer B pexum nopaepxaHva Tenna. B ator
MOMEHT BKtoumTca nHamkatop “Keep Warm” [MopaepxaHue Tennal
M Ha 3KpaHe HauyHeTCs OTCYET BPeMEeHU, B TeUeHre KoToporo byneT
noaAepXnBaTbCs Tenso.

OYHKLUANMPUTOTOBJIEHNA NOTYPTA

« [lns Bbibopa dyHKuMKM «Yogurt» [orypT], HaxmuTe Ha Knasuwy «<Menu»
[MeHio]. Ha 3KkpaHe oTO6pa3utca 3afjaHHOe MO YyMOSYaHuo BpemsA
npurotosneHua «08:00», n noAcBeTKa KHoMKM «Start» [3anyck] HauHeT
MepLaTb KPacHbIM.

+ Haxmute Ha kKnasuwy «Temperature / Timer» [Temnepatypa / Tanmep],
4TOObI aKTMBUPOBATb GYHKLMIO HACTPOKIN BPEMEHMU, @ 3aTeM HaxXMmuTe
Ha KNaBULLK «<» U «>», YTOObl U3MEHUTb BPEeMsA NMPUrOTOBMIEHNS.

+ Haxmnte Ha knasuwy «Start» [3anyck]. MynbTuBapka nepenget B
pexum «Yogurt» [Morypt], 3aroputca noacBeTKa Knasuwm «Start»
[3anyck], 1 Ha 3KpaHe 0TO6PA3UTCA OCTaBLUeeCs BpPeMmsl.

+ [o OKOHYaHWM NPUrOTOBNIEHWSA, 3BYKOBOW CUTHaN TPVIKAbI M3[aCT 3BYK "61n’".

Mo okoHYaHUK Npouecca NPUroToBNeHUa GYHKUNA noanepKaHusA

Tenna He BK/OYaeTcs.

Ucnonb3yiite pansa npurotoBfieHMA 1OrypTa CTaKaHUYMKW _ u3

XKaponpo4yHoro crekna.




BblBOP MHIPEAVUEHTOB AN NOTYPTA

Monoko

Kakoe monoko cnegyet ncnonbsoBatb?

Bce Hawwm peuenTbl (3a UCKIIOYEHNEM OTAENbHO 0603HaUYeHHbIX CllyYaeB)

roOTOBATCA C NMPYIMEHEHUEM KOPOBBbETO MOJIOKA. Bbl MOXeTe ncnonb3oBatb

pacTUTeNIbHOE MOSIOKO, HAaMPYMEP COEBOE, a TakXKe OBeUbe MMM KO3be,

HO, B 3TOM CJlyyae, MAOTHOCTb NorypTta 6yAeT MeHATbCA, B 3aBUCMMOCTH

OT MCMOJMIb3yeMOro MoJioka. HenacteprsoBaHHOE MOOKO WM MOJIOKO

C ANUTENbHLIM CPOKOM XPaHEHUs, a TaKKe BCe BbILEONMCaHHble BUAbI

MOJIOKa, MOAXOAAT ANA UCMONb30BaHUA B AaHHOM npubope:

« CTepunn3oBaHHOE MOJIOKO C AJINTENIbHbIM CPOKOM XpaHeHus: [pu
ynoTtpebeneHun ynsTpanactepr30BaHHOrO Mosioka NorypT 6yaet 6onee
NAoTHbIM. MpU NCNoNb30BaHUN 06E3KMPEHHOTO MOIOKa orypT GyaeT
MeHee nnoTHbIM. OpHako, Bbl MOXeTe MCnonb3oBaTh 06e3KMPeHHOoe
MOJOKO 1 106aBWTb OAVH UMK [iBa CTakaHuMKa CyXoro Mosioka.

- MacTtepnsoBaHHOe MOMOKO: MNPV WKCNOSIb30BAHMM 3TOFO MOJIOKa
MorypT nonyyaetcs 6onee CIMBOYHbBIM, C HEOOMNbLUION MIEHKON CBEPXY.

- HenactepusoBaHHOe MonoKo (pepmepckoe MONOKO): ero cnegyet
NPOKUNATATL MPOAOSIXKUTENIbHOE BpeMA. Mocne KUNAYEHUA MONOKO
HeobX04MMO OXafUTb, MPEeXe YeM MCMONb30BaTb ero B npubope. He
peKkomeHayeTCsA NPOU3BOAUTb KyNbTUBMPOBaHME, UCMONb3ya NOTypT,
NPUroTOBJIEHHDBIN Ha HEMACTEPM30BaHHOM MOJOKE.

. Cyxoe MOMNOKO: MpU KCMOSb30BaHMN CYXOro MOJIOKa MOJy4YuTcs
OYeHb CIMBOYHbIN NOrypT. Cnepgynte MHCTPYKUMAM, NPUBEAEHHBIM Ha
yrNaKkoBKe Npov3BOAUTENS.

Bbi6upaiiTe LenbHoe, nyylle ynbTpanacTepu3oBaHHOE MOJIOKO ¢

ANUTENIbHbIM CPOKOM XpaHeHus.

HenactepnsoBaHHOe (cBe)ee) MOJIOKO WU MnacTepusoBaHHOe

MOJIOKO cnieAyeT NPOKNNATUTDb, a 3aTeéM OX/1aAuTb 1 yAANIUTb N/I€HKY.

®epmeHT

Ona norypTta

OH penaeTcs u3:

« OpHoOro KynjaeHHOro B MarasviHe HaTypasiibHOrO MOrypTa ¢ Kak MOXXHO
6onee ANNTENbHBIM CPOKOM XpaHeHUs; C 6onee akTVBHbIM GepMEHTOM
NorypT nonyumtca 6onee ryctbim.

- 113 3akBacku gnsa inorypra. B 3Tom cnyuyae cobniopaiite ykasaHHoe B
VHCTPYKUMAX K bepMeHTy Bpemsa akTuBauun. Bbl MoxeTe Halmtn 3tu
bepMeHTbl B CynepmapKeTax, antekax v B onpeAeNieHHbIX MarasvHax
3[0POBOrO MUTAHWA.




+ /I3 opgHoro u3 Bawwux HepaBHO MNPUrOTOBJ/IEHHbIX WMOrypToB —
OH [JONXeH ObiTb HaTypasbHbIM U MPUrOTOBMIEHHBIM HEAABHO.
JTo Ha3sbiBaeTcA  KynbTMBMpoOBaHue. [locne nATv onepauwh
KYNbTUBMPOBAHNA  UCMONb30BaHHbIi  MOTYPT TepsieT  aKTWBHbIE
bepMeHTbl 1, CnepoBaTeNibHO, €ro CTPYKTypa MOXET CTaTb MeHee
NnoTHOW. 3aTemM HeobxoaMMO ByeT HauaTb NPOLLECC 3aHOBO, UCMOJb3YA
KYMJIEHHDbI B MarasvHe NorypT Unu 3akBackKy.

Ecnu Bbl npoKunATUAM MONOKO, Npexae Yyem fo6aButb pepmeHT,

NoAoXKANTE, MOKa OHO OCTbIHET A0 KOMHATHOI TeMnepaTtypbl.

CnMWKOM BbICOKasa TemnepaTtypa MOXKeT paspylnTb CBOWCTBa

¢depmeHTa.

Bpema ¢pepmeHTayun

. ,U,J'Iﬂ d)epMEHTaLWIVI, B 3aBUCMMOCTM OT WNCNOJIb3yeMblX 6a30BbIX
VHrpeVeHTOB U HeobxoaMoro Bam pesynbrarta, norypTy notpebyetcs
oT 6 fo 12 yacos.

HeXHbin | | | | | | | [NoTHbIN

>
ke
n

Cnapkun | | | | | | | Kucnbi
64 74 8y 9y 104 114y 12y

- [lo 3aBepweHMn npouecca MPUrOTOBAEHWUA WOrypTa, cnegyet
noMecTUTb MOTYypPT B XONOAWIbHMK MO MeHbllern mepe Ha 4 vaca.
XpaHeHue B X0NoANIbHIIKE BO3MOXHO He 6onee 7 AHeN.

OYHKLUNA CYN/BAPKA

« [Ona Bbibopa ¢yHKumMm «Soup/Boiling» [Cyn/Bapkal, HaxmuTe Ha
knasuwy «Menu» [MeHio]l. Ha 3KkpaHe oTob6pa3utca 3afjlaHHoe Mo
YMOJTYQHMIO BPEeMA NPUroTOB/IEHWA, M MOACBETKa KHomku «Start»
[3anyck] HauHeT MepLuaTb KpacHbIM.

+ Haxmute Ha kKnasuwy «Temperature / Timer» [Temnepatypa / Tanmep],
YTOObI aKTVBMPOBaTb GYHKLIVIO HACTPOIKM BPEMEHM, A 3aTEM HaXMUTE
Ha KNaBULLK «<» 1 «>», YTOObl U3MEHUTb BPEeMA NMPUroTOBMIEHNA.

« Haxmute Ha knaBuwy «Start» [3anyck]. MynbTuBapka nepengeTt B
pexum «Soup/Boiling» [Cyn/Bapkal, 3aroputca nofcBeTKa KaBuvLLK
«Start» [3anyck], 1 Ha 3KpaHe OTOOGpas3nTCA OCTaBlleecA Bpems
NpUroToBeHNA.



OYHKUMNA NPUTOTOBNIEHUA AECEPTA

Ona Bblbopa o¢yHKuum «Dessert» [[lecepT], HaxkmuTe Ha KnaBuLly
«Menu» [MeHto]. Ha 3KkpaHe oTOOpasnTCcA 3afjlaHHOE MO YMONYaHuIo
BpemsA NPUroTOBNEHWA, 1 NOACBETKA KHOMKM «Start» [3anyck] HauHeT
MepLaTb KPacHbIM.

HaxkmnTe Ha knaBuwy «Temperature / Timer» [Temnepatypa / Tanmep],
YTOObI aKTVBMPOBaTb GYHKLIMIO HACTPOIKM BPEMEHM, A 3aTEM HaXKMUTE
Ha KNaBULLM «<» U «>», 4TOObI U3MEHWTb BPeMsA NpUroToseHns. BHoBb
HaKMuTe Ha Knasuwy «Temperature / Timer» [Temnepatypa / Tanmep],
YTOObI UI3MEHUTL TEMMEPATYPY, HAKUMAA Ha KNABULLN «<» U «>».
HaxmunTe Ha knaemwy «Start» [3anyck]. MynbtmBapka nepengeT B
pexum «Dessert» [[lecept], 3aroputca nopcBeTka KnaBuwuy «Start»
[3anyck], n Ha 3KpaHe 0TO6Pa3UTCA OCTaBLLIEECA BPEMSA NMPUrOTOBNIEHMS.

OYHKUNA NPUTOTOBJIEHNA PUCA/KPYT

MomecTTe HeobxoAMMOe KONMYeCTBO puca B Yally, MCMOnb3yA
npuiaraembli MepHbI CTakaH — puc.8. 3aTeM HanosiHWTe yally
XOonofgHoW Bopow Ao cooTseTcTBylowen otmeTkn «CUP» [CTAKAH],
HaHeCeHHON Ha yaluy — puc.9.

3aKpomnTe KpbILLKY.

MpumeuaHue: Bcerga cHauyana po6asnaiiTe puc, nHavye Gyger
CNUNLIKOM MHOrO BOAbI.

Ona Bblbopa oyHKuun «Rice/Cereal» [Puc/Kpynbl], HaxmuTe Ha
knasuwy «Menu» [MeHio]. Ha 3kpaHe oTo6pa3utca «_-2», NofAcBeTKa
KHOMKN «Start» [3anyck] HauUHeT MepuaTb, HAXXMUTE Ha KHOMKY «Start»
[3anyck]. MynbTrBapKa nepenget B pexum «Rice/Cereal» [Puc/Kpynbi],
3aroputca nopcseTka Knasumwm «Start» [3anyck], n Ha 3KpaHe HayHeT
MepLaTb 3HaK « - ».

o OKOHYaHMKN peXxrma NPUroTOBAEHWA MPO3BYUYUT CUrHaM «6un», 1
MyfbTUBapKa nepenger B pexunm nogaepx aHua tenna. B sTot momeHT
BKtounTCA nHamnkatop “Keep Warm”[[MoppeprkaHne Tennal v Ha skpaHe
HauYHETCA OTCYET BPEMEHMU, B TEUEHME KOTOPOro NPrOOp HaxoauTca B
pexunme nogorpesa.




OYHKUNA NPUTOTOBJIEHNA NJIOBA/PU30OTTO

- Ina Bbibopa dyHKumm «Pilaf/Risotto» [[nos/Pusotto], Haxmute Ha f:]¥]
knasuwy «Menu» [MeHto]. Ha 3kpaHe oTo6pa3utca «_-2», nofAcBeTKa
KHOMKM «Start» [3anyck] HauUHeT MepuaTb, HAXXKMUTE Ha KHOMKY «Start»
[3anyck]. MynbTBapka nepengetr B pexum «Pilaf/Risotto» [Mnos/
Pu3oTT0], 3aroputca nogceeTka knaBuwm «Start» [3anyck], n Ha sKpaHe
HauHeT MepLaTb 3HaK « -- ».

« Mo OKOHYaHMK peXnma NPUroTOBIEHUA MPO3BYYUT CUTHaN «oun», n
MyNbTUBapKa NepenmeT B pexnm nogaepxaHus tenna. B stor momeHT
BKtounTCA nHankaTop “Keep Warm”[[MoppeprkaHne Tennal v Ha skpaHe
HauYHEeTCA OTCYET BpemMeHu, NPrbop HaXOANTCA B PEXMME NOJOrpeBa.

PEKOMEHOALMUMN ONnA HAWIYYWUETO CrMNOCOBA
MPUrOTOBJIEHUA PUCA (byHkumnmn Puc/Kpynbi n Mnos/
PusoTtTO)

« [lepen NpuroToBNeHVEM OTMeEpPBLTE PUC NPY MOMOLLM MEPHOIO CTakaHa
1 MPOMOWTE ero (3a CKNYEeHEM prca ANna pu3oTTo).

+ [lomecTriTe MPOMBITHIA PUC B Yally M XOPOLIO pacrnpenenute ero no
BCE/ MOBEPXHOCTU. 3aronHUTE Yally BOAOW A0 COOTBETCTBYHOLLErO
YPOBHA (eneHna B CTakaHax).

- [lo OKOHYaHUWM npouecca NPUrOTOBNEHMA pPuUCa, KOrga 3aroputcs
nHankatop “Keep Warm” ["lMopgpepxaHne Tenna"], nomewwanTte puc u
OCTaBbTE €ro B MyJIbTMBAPKE Ha HECKONIbKO MVHYT, YTOObl MONyunTb
VAeaNbHbIN paccbinyaTbil puC.

B HV»KenprBeeHHO TabnuLe NPUBOAATCA MHCTPYKLMM MO NMPUTOTOBIEHNIIO

puca:

MHCTPYKLUU NO NPUTOTOBJIEHUIO BEJIOIO PUCA - 10 ctakaHoB

MepHble YpoBeHb BOAbI B Yalle Konnuectso
Bec puca .
CTaKaHbl (+ pwc) nopuumn
2 300r OTmeTKa 2 cTakaHa 3 yen.-4yen.
4 6001 OTmeTKa 4 cTakaHa 5 yen.- 6 yven.
6 900r OTmeTKa 6 CTakaHOB 8 yen.- 10 ven.
8 12001 OTmeTKa 8 cTakaHOB 13 uen.- 14 uen.
10 15001 OtmeTka 10 cTakaHoB | 16uen.- 18 yen.




Bpema n TemnepaTtypa AnA nNpuUrotoBlIeHUA puca BbICTaBAAIOTCA
npuéopom aBTOMaTNUYECKU.

MoxanyicTa, obpaTnTe BHUMaHVe Ha Hanuune 7 LWaros:

Pasorpes => BnuTbiBaHMe BoAbl => BbICTPbIN Nogbem TemnepaTtypbl =>
MpopomkeHne Knnavenma => BbinapmsaHue Bofbl => Bapka puca =>
MopaepxaHne Tenna.

Bpemsa npurotoeneHna 3aBUCUT OT KOSIMYECTBaA U BUAa puca.

OYHKUUA NPUTOTOBJIEHUA NACTbI*

[lnA NprroToBneHUA NacTbl, BaXXKHO AOXAATbCA, KOrAa BoAa AOCTUTHET
HY>KHOW TeMnepaTypbl, Npexae yem Jo6aBNATb NacTy.

[na Bbi6opa pyHKumKM «Pasta*» [MacTta*], HaxxmuTe Ha Knasuwy «Menu»
[MeHio]. Ha 3KkpaHe oTO6pa3utca 3ajaHHOe MO yMOSYaHuo BpemsA
NPUroToBMIEHNA, 1 MOACBETKA KHOMKM «Start» [3anyck] HauHeT mepLaTb
KpacHbIM.

HaxmunTe Ha Knasuwy «Temperature / Timer» [Temnepatypa / Tanmep],
4TO6bI aKTMBUPOBATb GYHKLMIO HACTPOKIN BPEMEHMU, @ 3aTeM HaxXMuTe
Ha KNaBULWK «<» 1 «>», YTOObl U3MEHUTb BPeMsA NMPUroTOBIEHWA NACTbI.
[nAa pocTmkeHUA TemnepaTypbl KUMEHWA nepef HakaTueM KHOMKM
«Start» [3anyck] 3akponTe KpbiwKy. MynbTrBapKka neperaer B pexum
npurotosneHnsa «Pasta*» [[Macta*], nHanKaTop KHomkuM «Start» [3anyck]
HauHeT CBeTUTbCA M Ha 3KpaHe 0TOOPa3UTCA HaCTPOEHHOe 3HayeHue
BpPeMeHMU.

MynbTBapKa mM3pacT 3BYKOBOW CWrHas, Korga Temnepatypa BoAbl
[LOCTUMHET HYHOTro 3HaueHuA. [lobaBbTe BBOAY NacTy, OCTaBbTe KPbILLKY
OTKPbITOM 1 CHOBa HaXKMmTe KHOMKY «Start» [3anyck], 4tobbl 3anycTnTb
Tanmep. Ecnn He HaxaTb KHoOMKy «Start» [3anyckl], oTcueT BpemeHu
NPUroTOBNIEHVA He HauyHeTcA, a MyfbTMBapKa OyneT nopaepuBaTb
HY>KHYI0O TemnepaTypy Bofbl. B mpoluecce npurotosneHus nactbl
KpbIlWKa A0KHa 6bITb OTKpbITA.

o OKOHYaHUM peXknma NPUroTOBAEHUA NPO3BYYNT CUTHaN «Orn».

npmmeqaume: Ona 3Toro pexuma He npegymoTpeHa QyHKuMﬂ
noanepXaHua renna.

* B 3aBUCUMOCTH OT mogenu



OYHKUMA NEJIbMEHN*

« [pv npurotoBneHNn NenbMeHeln BaxHO A0XAaTbCA, MOKa BoAa JOCTUTHET
NpaBuIbHOW TemnepaTtypbl nepes 406aBNeHEM B Hee nefibMeHel.

« [Ona Bboi6opa o¢yHKUumM «Dumplings*» [[enbmeHn*], HaxmuTe Ha
knasuwy «Menu» [MeHio]l. Ha 3KpaHe oTob6pa3uTca 3afjaHHoOe Mo
YMOJTYQHMIO BPEeMA NPUroTOB/IEHNA, M MOACBETKa KHomku «Start»
[3anyck] HauHeT MepLaTb KpacHbIM.

+ Haxmute Ha knasuwy «Temperature / Timer» [Temnepatypa / Tanmep],
YTOObI aKTVBMPOBaTb GYHKLIMIO HACTPOIKM BPEMEHM, A 3aTEM HAXMUTE
Ha KNaBULK «<» 1 «>», YTOObl U3MEHUTb BPeMsA NPUroTOBMIEHWA NacTbl.

« [AnA pocTvKeHMA TemnepaTypbl KMMEHUA nepepn Ha)kaTmem KHOMKU
«Start» [3anyck] 3akpoWiTe KpbiwKy. MynbTvBapka nepengeT B
pexum npurotoBneHna «Dumplings*» [[enbmeHun*], wnHAMKaTOp
KHOMKW «Start» [3anycK] HaYHET CBETUTbCA M Ha 3KpaHe OTobpasuTca
oCTaBLUeecA BpeMsA NPUroToBeHN .

« MynbTBapKa M3pacT 3BYKOBOW CWrHasn, Korga Temnepatypa BoAbl
[OOCTUMHET HY>KHOro 3HaueHuA. [lobaBbTe B BOAY MeNbMeHU, OCTaBbTe
KPbILWKY OTKPbITOM M CHOBa HaXmuTe KHOMKY «Start» [3anyck],
yTOObI 3anycTUTb Talimep. Ecnv He HaxaTb KHOMKy «Start» [3anyck],
OTCYET BPEMEHM MPUrOTOBMEHNA He HayHeTCcA, a My/bT/BapKa
6yneT nopAepkuBaTb HYXHYK TemnepaTypy Boabl. Bo Bpems
NPUroToBIeHUA NenbMeHell KpblllKa Ao/IKHA 6bITb OTKpbITa.

+ [1o OKOHYaHUM peXxnMa NPUTroTOBNEHUA NPO3BYYUNT CUTHaN «Oun».

MNpumeyaHue: [nA 3Toro pexuma He npeaymorpeHa ¢yHKUusA

nogaepXaHuA Tenna.

* B 3aBUCUMOCTY OT mogenu

OYHKLUA PACCTOMKN TECTA

+ JTa dyHKUMA NpelHa3HauyeHa Ana obecrneyeHns paccTonky Tecta npu
Temnepatype 40°C nocne pyyHoOro 3ameluviBaHUA 1 Nepeq BbiNeyKou.

« [ina Bbibopa ¢yHKUMM «Bread rising» [TecTo], HaKMUTe Ha KnaBuLly
«Menu» [MeHto]. Ha 3kpaHe oTobpasnTcA 3afjaHHOEe MO YMOYaHuIo
BpeMmMA NPUroToBAeHNA N MOACBETKA KHOMKM «Start» [3anyck] HauHeT
MepLaTb KPacHbIM.

« HaxmnTe Ha knaBuwy «Temperature / Timer» [Temnepatypa / Tanmep],
YTOObI aKTVMBMPOBaTb GYHKLIMIO HACTPOIKM BPEMEHMU, A 3aTEM HaXKMUTE
Ha KNaBULLM «<» U «>», YTOObl U3MEHUTb PaCcCTONKM TecTa.

+ HaxmuTe Ha KnaBuwy «Start» [3anyck]. MynbTrBapka nepenger B pexum




«Bread rising» [Mogbem xnebal, 3aropnTcs NogcBeTKa KnaBuwwm «Start»
[3anyck], 1 Ha 3KpaHe 0TOBPa3UTCA OCTaBLUEeCH BPEMA MPUrOTOBIEHNS.

PekomeHzaumn no pacctanaHuio Tecta (Tecto):

[lns NpyrotoBneHysi BO3bMUTE TECTO 1 MOJIOXKWTE €ro B yally, 3aKpoliTe
KpbILLKY 11 BbibepuTe dyHKUMio «Bread rising» [TecTo].

Mo OKOHuYaHMM npouecca MPUroTOBNIEHUA TecTa, Bbl MoxeTe
ucrnonb3oBatb OyHKUmio “Baking” [3anekaHve] npu 160°C, uyTOObI
3aneub xne6 B TeueHue 20-23 MUHYT. 3aTeM nepeBepHUTe ero Ha
LPYryto CTOPOHY 1 FOTOBBTE elle NPUMEPHO 23 MUHYTbI (B 3aBUCUMOCTY
OT KOJINYeCTBa VHTPeANEHTOB).

OYHKLINA NOAOTPEBA

DTOT pexknM NpegHa3sHayeH anA NoaorpeBsa y»ke NPUroToBeHHON NULLK.
Ona Bblbopa ¢yHKumn «Reheat» [Moporpes], HaxMuTe Ha KnaBuLly
«Menu» [MeHto]. Ha akpaHe oTobpa3nTCcA 3afjlaHHOE MO YMONYaHuIo
BpemsA NPUroToBIeHNA 1 NOACBETKa KHoMKK «Start» [3anyck] HauHeT
MepLaTb KpacHbIM.

HaxkmnTe Ha knaBumwy «Temperature / Timer» [TemnepaTypa / Tanmep],
YTOObI aKTVBMPOBaTb GYHKLIMIO HACTPOIKM BPEMEHMU, A 3aTEM HaXMUTE
Ha KNaBULLK «<» U «>», YTOObI K3MEHUTb BPEMA NMPUrOTOBMIEHNA.
Haxxmnte Ha knaeuwy «Start» [3anyck]. MynbTvBapka nepenpeT B
pexunm «Reheat» [Mogorpesl], 3aroputca nofcBeTka KnaBuwm «Start»
[3anyck], 1 Ha 3KpaHe 0TO6Pa3UTCA OCTaBLUeeCA Bpems.

Mo OKOHYaHMW pPEXVMa MPUIOTOBNIEHVSI MPO3BYYUT CUFHaN «Oun», u
MynbTMBapKa MepengeT B pexrm nopdepkaHua Terna. B 31oT momeHT
BKIIIOUUTCA MHAMKaTOp "MoaaepkaHue Tenna" 1 Ha SKpaHe HauHeTCA oTcyeT
BPEMEHU, B TEUEHVIE KOTOPOTO NPrOOP HaXOAMTCA B PEXMME NOAOrpeBa.

BHUMAHUE

He ncnonb3yite GpyHKUMIO pasorpeBa Ans pa3smMmopo3Ku NPOAYKTOB.
KonuuyectBo pasorpeBaemoil Nuy He AO/MKHO npesBblwartb 1/2
o6bema mynbTuBapku. Cnvwkom 6onbluoe KONMYECTBO MWLM He
yaacTcA nogorperb paBHOMepHo. [MoBTopHOe ucnonb3oBaHue
¢dyHKkuumn "MoporpesBa” wnu CAVMWKOM MajeHbKOE KONU4ecTBo
nUWM _npuBeAeT K MNOArOpPaHUMI0 MWLM W K MOABNEHUI0
3aTBepAeBLUEro C/10A Ha AHe.

He pekomeHayeTcAa noporpeBaTb MJIOTHYIO Kally, MHaye OHa
MOXKET CTaTb BA3KOM.




- He noporpeBaiiTe [onro XpaHMBLUYIOCA XONOAHYIO MNVLLY BO
nsbexxaHue NOABNEHNA HENPUATHOrO 3anaxa.

. MNMepen pasorpeBom puca pekomeHayeTca [o6aBUTb BO I/I
nepemeLaTb puc.

- PekomeHpayeTcsa nepuogmyeckn MoMewnBaTb pasorpeBaemble

NpPoOAYKTbI.

OYHKUNA NOAAEPXKAHME TEMJIA/OTMEHA

Y 37O KnaBuLwm - 2 pasHbix GyHKUmM: NMopgaepkaHue Ternna n OTmeHa.

1. DyHKUMA nogAepKaHUA Tenna:

1.1 PyuHas ¢pyHKUMA nogaepxKaHUA Tenna:

Bbl MoxeTe HaxaTb Ha knaBuwy «Keep warm/Cancel» [[opgaepxaHuve
Tenna/OTmeHa] BpyUHyto, BKNOUNTCA MHAMKaTOp GyHKUMK «Keep warm/
Cancel» [MoppepxaHue Tenna/OTmeHa], MynbTUBapKa NeperfeT B pexmum
nogaepXaHuna Tenna.

1.2 ABTOMaTMyecKoe noapepxaHue Tenna:

MynbTrBapKa aBTOMaTUYECKM NePENFET B PeXUM "NnogaepxaHua tenna”
Mo OKOHYaHUW Npouecca NPUroToBNEeHNA (3a NCKIIOYEHNEM HEKOTOPbIX
peXnMoB MeHio). 10 OKOHYaHWM peXxrMma NPUroTOBAEHUA MPO3BYYUT
cUrHan «6un», n MynbTUBapKa NepenaeT B peXknum noaaepxaHus Tenna. B
3TOT MOMEHT BKIOYNTCA nHankatop "Keep warm" [[MopgaeprkaHve Tennaj
N Ha 3KpaHe HauyHeTCA OTCYeT BPeMeHN, B TeYeHne KOToporo nprbop
HaXo4MTCA B peXXMMe NoJorpesa.

B cnyvae Heo6GXx0ANMOCTI npeaBapuTenbHON OTMEHbI
aBTOMaTM4yeckoin ¢GYHKLMUN MoaAep)KaHUA Tenja No OKOHYaHWUM
npouecca NpuUroToBNeHUA: yaepKuBaiTe Haxarton knasuuy «Keep
warm» [[logaepxaHne Tennal Ha NPOTAKEHUMN 5 CeKyHA B Hauyane
pa6oTbl npubopa nepen BbIGOPOM pexKrMa NPUroToBNIeHNA.

Ecnn Bbl 3axoTute BOCCTAaHOBUTb aBTOMAaTU4YECKYH (GYHKUUIO
nogaepXaHuA Temia, CHOBa YyAep)KuBaiiTe KnaBuwy ¢yHKLUN
noaaepXaHua Tensa B Te4eHue 5 ceKyHa.

2.01tmeHa pyHKUMM:

« Haxmute Ha knasuwy “Keep warm/Cancel” [MogpepkaHune Tenna/
OTtmeHal, uTobbl COPOCUTL BCE flaHHbIe HACTPOEK M BEPHYTHCA B PEXMM
oXunAaHua.

PekomeHpauua: [Ina mns6exxaHNA M3MeHEHUA BKYCOBbIX CBOWNCTB

NPOAYKTOB, NOXaNyicTa, orpaHNYbTe Bpema nogaepKaHua Tenna B

TeyeHue 12 yacos.




OYHKLNA DIY [PYYHOW PEXXUM]

OyHkuma “Do It Yourself” [PyuHoin pexum] npepHasHauyeHa Ans

npuroToBneHns Bawwmx nobumbIX peLenTos.

Haxxmnte Ha knaBuwy «DIY» [PyyHoi pexum], u4To6bl BbIOpaTh

dyHKumio DIY B pexkunme rotoBHocTv. CHauyana mMynbTrBapKa BOMAET B

peXnM HacTPOMKN GYHKLMK, @ Ha SKpaHe oTobpasnTCA 3ajaHHoe no

YMOJTYaHWIO BPeMsA MPUroTOBAEHUA, NPWY 3TOM MOACBETKa KiaBULLIW

«Start» [3anyck] 6ynet mepuartb.

2 BapmaHTa HacTporikn GyHKUmm DIY:
ecn Bbl xoTuTe 3afaTb MOCTOAHHYIO TemnepaTypy U Bpems
ONA Nporpammbl, HaXmuTe Ha Knasuwy «Temperature / Time»
[Temnepatypa/Bpems], UToObl ONpefenuTb HaCTPOWKY.

- Ecnu Bbl xoTnTe ncnonb3oBaTbh aBTOMaTUYECKUE PEXMMBI B KauecTBe
OCHOBbI AN MPOrpamMmbl, HaXMWUTE Ha KNaBULIY MeEH, 4TOObI
BblOpaTb Kenaemylo Mporpammy npurotosseHus. Mocne Bbibopa
MeHI0, Bbl MOXeTe M3MeHUTb ero HacTpolKy, Ncnonb3ya GyHKUMo
«Temperature / Time» [Temnepatypa/Bpems].

locne oKOHYaHWA NPUrOTOBMIEHMA YCTPONCTBO M3AACT TPU KOPOTKUX

3BYKOBbIX curHana. Ecnn  BblbpaHHoe MeHIO npeagycMaTpuBaeT

nopaepkaHve TemnepaTypbl, My/nbTVBapKa Mepenfer B pexum
nogorpesa, uHaukatop ¢yHkumm “Keep Warm” [[MoporpeB] HauHeT

CBETUTbCA, @ HAa dKPaHe HAUHETCA OTCUeT BpeMeHV Noforpesa.

MpumeyaHue:

HekoTtopble nporpammbli NPpUroToB/sieHNA nnwn 3aAaHbl
KaK NOJIHOCTbIO aBTOMaTUYeCcKne, 1N OTperyanpoBatb B HUX

TeMmneparypy u/vnn BpemMaA NPpUuroToBJiIeHNA HEBO3MOXHO.

. MyanwBapKa 3anoMMHaeT NoCeAHIO HAaCTPOIKY TemnepaTypbl

N _BpeMeHN NMpuroToBJieHNA B pexunme DIY ana nocnegywouiero
ncnoJsib3oBaHuA.

 [Oan 3awntbl npubopa, B pyHkuum DIY npegycmoTpeHa HacTpolika

orpaHnyeHuvAa Temnepa'rvpbllspemeum NnpuUroToB/1IeHnA:

B avanasoHe 40-100°C, BpemsA NpuUroToBfieHnsa cocTaBnsaer 1MuH - 94
B guanasoHe 105-160°C, BpemA NpuroToBaeHNA cocTaBngeT 1MuH - 24




OYHKLUMNA OTNIOXKEHHOIO 3ANYCKA

+ lMpepBapnTenbHO HaCTPOEHHOE BpPemMA COOTBETCTBYeT BpemeHm
OKOHYaHVA npoLecca NpuUroToBneHus.

« [InAa wucnonb3oBaHMA QYHKLMM OTNOMXEHHOro 3arycka, CHavana
BblbeprITE MPOrpamMmmy NPUrOTOBAEHNA NULLY 1 BPEMA NPUrOTOBNEHUA.
3atem, HaxmuTe Ha Knasuwy «Delayed start» [OTnoxeHHbIN 3anycK]
1 BblbepuTe YyCTaHOBIEHHOE BpemA. 3afjlaHHOe MO YMONuYaHuio
yCTaHOB/IEHHOE BPEMA W3MEHWTCA B 3aBUCMMOCTU OT BpeMeHu
NPUroToBneHuA  nuwy. [inanasoH  YCTaHOBJIEHHOTO  BPeMeHU
OTCUWTBLIBAETCA OT NPOACIKUTENIBHOCTV BPEMEHW MPUTOTOBNEHNA [0
24 yacos. C KaX/blM HaXKaTUeM KNaBULL «<» U «>» BPeMA OTJIOKEHHOTo
3arycka MOXeT yBeJIMUMBATbCA UM YMEHbLUIATbCA.

+ Mocne Bbibopa HeO6XOAMMOro BpeMeHY 3anycka, HaXKMUTE Ha KNaBuLLy
«Start» [3anyck], uTobbl 3aNyCTUTb PEXUM NPUrOTOBNIEHWSA, UHANKATOP
«Start» [3anyck] ocTaHeTCA BK/IOYEHHBIM, @ Ha dKpaHe oTobpasmTca
KOMNMYeCcTBO Bbl6PaHHbIX Bamu yacos.

OYHKLINA TAUMEPA

« [naucnonb3oBaHnaA GyHKLUMM Talimepa, CHauana BblibepurTe nporpammy
NPUroTOBNEHNA MULLM 1 BPEMA MPUTOTOBNEHUA. 3aTeM, HaXXMUTe Ha
knasuwy «Temperature/Timer» [TemnepaTypa/Taimep] u 3apanTe
BpemsaA npurotoBsieHuns. C KaXKablM HaXKaTUeM KIaBULL «<» U «>» BPeMms
NPUroTOBMIEHNA MOXET YBENNUMBATLCA UM YMEHbLLATLCA.

« Mocne BbibOpa HEOOXOAMMOrO BPEMEHN NMPUTOTOBNIEHUA, HAXXMITE Ha
Knasuwy «Start» [3anyck], 4To6bl 3anNyCTUTb PEXMM MPUrOTOBNIEHMS,
nHankatop «Start» [3anyck] ocTaHeTCA BK/IOYEHHbIM, @ Ha 3KpaHe
0TO6PA3UTCA KONMYECTBO BbIOpaHHbIX Bamu yacos.

« Bbl cmoXeTe yBMAETb Bpema MPUrOTOBNEHUs TOCAe 3anycka
OTNOXEHHOTO CTapTa, €C/IN HaXXMeTe Ha KnasuLy “Temperature / Timer”
[Temnepatypa/Taiimep].

+ Bbl cmoXeTe M3MeHWTb BpeMsi MPUrOTOBAEHNA B MpoLiecce roToBKMU,
HaxaB Ha knasuwy “Temperature / Timer” [Temnepatypa/Tanimep].
Mocne BbiGOpa BpeMeHW MPUTOTOBNIEHUA, €C/IN B TEUEHUE 5 CeKyH[
He NpeanprHMMAIOTCA HUKaKMe OelCTBUA, MyNbTMBapKa BO3OOHOBUT
npoLecc NPUroToBNIEHMA C HOBLIMU HAaCTPOMKaMMU.



OYHKUNA TEMMNEPATYPbI

Ona wncnonb3oBaHuA ¢QyHKUMM TemnepaTtypbl, CHayana Bblbepute
nporpaMmy MPUroTOBAEHMA NMULLKW U BPeMA NPUroTOBNEHUA. 3aTeMm,
HaXmMmuTe Ha Knasuwy «Temperature/Timer» [Temnepatypa/Tanmep]
M 3afaiiTe Kenaemylo TemnepaTypy. 3ajaHHad Mo yMOSYaHWIO
Temnepatypa MNPUroTOBAEHUA WU3MEHWTCA B  3aBUCMMOCTW  OT
Bbl6paHHON nporpaMmbl. C KaxAbIM HakaTMeM KNaBuLl «<» U «>»
TemnepaTypa MOXeT YBENNUMBATLCA UM YMEHbLUIATbCA.

Mocne BbiGopa HEOOXOAUMOW TeMmepaTypbl, HAXMUTE Ha KaBuLly
«Start» [3anyck], uToObl 3aMyCTUTb PEXUM NPUFOTOBNIEHWS, UHANKATOP
«Start» [3anyck] ocTaHeTCA BKIOUYEHHbIM.

Bbl cmoxKeTe M3MeHWTb TemnepaTypy MNPUroTOBJIEHUA B Mpolecce
roToBKM, Ha)kaB Ha Knasuwy “Temperature / Timer” [Temnepatypa/
Taimep]. Mocne BbIGOpa TemnepaTypbl, €CiN B TeYeHne 5 CeKyHA He
NpeanpUHYMAlOTCA HUKaKnMe [eWCTBUA, My/bTMBapKa BO30OHOBUT
npoLecc NPUroToBNIEHMA C HOBbIMU HAaCTPOMKaMMU.

MO 3ABEPLUEHUU NMPOLIECCA NMPUTOTOBJIEHUA

OTKponTe KpbILWKy — puc.1.

Mpy KOHTaKTe € Yallei 1 NapoBOW KOP3UHOWN cnefdyeT UCMOoNb30BaTb
nepyatky — puc.11.

Mopante eny, ucnonb3ys npuiaraemMylo B KOMMekTe ¢ npubopom
NOXKY, I BHOBb 3aKPOMNTE KPbILLKY.

MakcrmanbHoe Bpemsa nogaep»kaHus Tenna coctaBnseT 24 yaca.
Haxxmnte Ha knasuwy «Keep Warm/Cancel» [[MopnepxaHve Tenna/
OTmeHal, uTo6bl 3aBePLINTb PEXIM NoAAepKaHWA Tenna.

Bbikntouute npubop 13 po3eTku.

AONONIHUTENIbHAA UHOOPMALINA

Mpunbop ocHaweH o¢yHKunelr namati. B cnyvae cboeB B nopauye
MUTaHKA, MySbTIBapKa 3aMOMHUT COCTOAHME NpoLiecca NPUroToBEHNA
HenocpefCcTBeHHO nepep c6oem, U NPy BO30GHOBIEHNMN MOAAUMN NMUTaHNA
B TeueHve 2 cekyHA NPOJO/MKMT npouecc npurotosneHns. Ecnm coon
B nofave NUTaHWA ANNTCA AOSblue 2 CeKyHA, MyNbTMBapKa MpeKkpaTuTt
npoLecc NPUroTOBNEHNA N BEPHETCA B COCTOAHMNE OXMAAHUA.



OYUCTKA U yxon

- Mepen npoBefeHMEM UUCTKA U TEXHUYECKOTO o6cny>KV|Bava,
y6efuTech, UTo MyNbTBapKa OTKJIIOUEHA OT CETM 1 MOJTHOCTbHIO OCTbINA.

« HacTosTenbHo pekomeHAyeTCcs ouulaTb Nprubop MNocse Kaxkaoro
MCMOSIb30BaHUA MPY NOMOLLYY FYOKM — pric.12.

+ Yauwly, BHYTPEHHSAS CbeMHYIO KPbILLKY, CTaKaH U TOXKKM 1A prca v cyna
MOXXHO MbITb B MOCYOMOEUHO MallviHe — pu1c.13.

Yawa, napoBas Kop3unHa

+ He pekomeHayeTcA WCMONb30BaHWE UWUCTALMX MOPOLKOB U
MeTaIMyecKmx rybok.

+ Ecnm nuwa npununna K gHy Yawm, Bbl MoxeTe HanuTb B Hee BOAY Ha
HeKoTopoe Bpems, Mpexae YemM MbiTb.

« TwaTenbHo BbiCyLIMTE Yally.

Yxop 3a yawen

[nayxopa 3a yallen TWaTenbHO CriefyiiTe HXKENPUBEAEHHBIM HCTPYKLMAM:

- [na noppepkaHus KayecTBa MOKPBITVA Yally, PeKOMEHAyeTcsi He
pe3aTb B Hel NPOAYyKTbI.

+ He 3abbiBaiiTe nomelyaThb yaly o6paTHO B MySbTMBAPKY.

« Bo wu3bexaHne noBpexAeHVs MOBEPXHOCTM uYallu, WUCMOSNb3yiTe
npefocTaBnseMylo B  KOMIMJIEKTE WAW  [EepeBAHHYI0, HO He
MeTanIMYecKyto NOXKy — puc.14.

« Bo usbexaHue pricka 06pa3oBaHUs KOPPO3UK, He BNIMBANTE B Yallly YKCYC.

« lNocne nepsoro nnu 6onee ANUTENBHOIO MCMOMb30BAHUA LBET Yallun
MOXeT U3MEHUTbCA. ITO M3MeHeHVe LBeTa Bbi3BaHO BO3AeNcTBueM
napa ” BOAbl, U HUKAK He BWAET KauyecTBO WCMOJIb30BaHUsA
MyNbTUBAPKK, @ TakXKe He HeceT HUKAKOW OMacHOCTU ANA 3[40POBbA.
Yalwa abcontoTHo H6e3onacHa AN NoC/efyoLLero NCnob3oBaHuA.

Ouuncrka MUKpPO-KinanaHa faB/1eHnA.

+ B npouecce ounmcTkn MUKpO-KnanaHa JaBfeHns, Noxanyncra, Bbltawmre
€ro 13 KPbILLKM — p1C.15 1 OTKpOIiTE ero, NTOBEPHYB B NMOIOMEHUNE «OTKPbITO»
- puc.16a n 16b. Mocne ouMCTKM, NOXKanyncTa, BbITPUTE KMamnaH Hacyxo,
coeguHuTe 0be YacTy BMeCTe U MOBEPHUTE B MOJIOKEHUE «3aKPbITO», a
3aTeMm BCTaBbTe ero 06PaTHO B KPbILLKY MyNbTUBapKY — prc.17amn 17b.

Ouncrtkan yxoAa 3a gpyruMmm getanamm npmﬁopa
+ OunaiiTe BHELLHIOW MOBEPXHOCTb MYNIBTUBAPKM — PYIC.18, BHYTPEHHIO

4acCTb KPbIWKU 1 LWWHYP NPy NOMOLLN BNAXKHOW TPANKA. 3atem BbITpUTE UX
Hacyxo. He VICI'IOJ1b3yI7ITe a6pa3|/|BHb|e yncrawme cpencTtea.



+ Hewucnonb3yiite Bogy AnA YACTKU Kopnyca nprbopa BHYTPU, MOCKOMNbKY
3TO MOKEeT NOoBpPeAnTb faTumK Harpesa.

PYKOBOACTBO NO YCTPAHEHUIO HEMUCMTPABHOCTEN

OnucaHme
HencnpaBHOCTHU

Jlamnoyka no60oro

MpuunHbI

PeweHuna

npoKagKa KpbIWKM
UM MUKPO-KIanaHa
[aBneHus.

Mpnbop He MpoBepbTe, BKNIOYEH NN
UHAUKaTopa He
NOAKIIOYEH K CETU | LUHYP NUTAaHUA B PO3ETKY
rOpWT U HarpeB He
nUTaHWA. 1 B CETb.
OCyLLeCTBIAETCA.
Mpobnema ¢
Jlamnouka nto60oro P OTHecuTe npubop
coefiMHeHneM .
UHAUKaTopa He B aBTOPV30BaHHbIN
JIAMMOYKM UHAMKATOPA ,
ropuT, HO HarpeB CEpPBUCHbBIV LIEHTP AnA
WM HOUKaTOP
OCyLLecTBAETCA. npoBefeHNA PeMOHTa.
MoBpPeMAeH.
Kpblwka nnoxo OTKpoliTe 1 BHOBb
3aKpbliTa. 3aKpOWiTe KPbILLKY.
Mpekpatute npouecc
roToBKM (OTKNOUMTE
Mwukpo-knanaH M
YCTPOWCTBO OT CeTU
[aBneHna BCTaBeH
NUTaHKA) N NPoBepbTe
HernpaBUIbHO
KOMMNIEKTHOCTb KnanaHa
nnu cobpax
(2 yacTn coeprHeHbI
HeMonHOCTbIO. NPV € ADYTOM) W o
B npouecce Py Py
NPaBUJIbHYIO YCTAaHOBKY.
NCMosib30BaHMA
BblenAeTca nap. MNoBpexaeHa
: P pexA OtHecuTe npubop
yMAoTHUTENbHAsA

B aBTOPM30BaHHbIN
CEPBUCHbIN LEHTP AnA
NnpoBefeHNA PEMOHTA.

BHYTpeHHAA KpblLLKa
pacnonoxeHa
HeBepHO

CHVMVTE BHYTPEHHIOI
KPbILLKY 1 yCTaHOBWTE ee
[IOMKHbIM 06pa3om, 3aTem
CHOBAa HayHWTe NpoLecc
NPUroTOBJIEHNA.




OnucaHwme
HencnpaBHOCTUN

Puc npurotosneH
HanonoBuUHy
W NPEBbILLEHO
MOJIOKEHHOE
Bpems
NPUroTOBJIEHMS.

MpuynHbI

CnuWwKoOM MHOTIo
WM HEAOCTAaTOUYHO
BOAbl OTHOCUTENIbHO
KonunyecTsa puca.

PeweHuna

O6paTtutech K Tabnuue
KonmnyecTtsa BOAbI.

Puc npuroToBneH

HanosnoBuHY
WY NPEBbILLEHO HepocTtatouHoe
MOJIOXKEHHOE 3aKunaHue.

Bpems
NPUroTOB/IEHNUA.
OyHKUMA

C6ol1 B pexnme

nofaepKaHus Tenna

aBTOMaTMYECKOro 6bl1a OTMEHEHa OTHecuTe Nprnbop
nogfepxaHua nonb3oBaTenem B aBTOPV30BaHHbIN
Tenna (mpubop B npouecce CEPBUCHDBIN LEHTP AN
OCTaeTca B HacTponku. Cm. npoBeAeHNA peMOoHTa.
pexnme rotoBKu naparpa¢ o
VNN Harpesa). nopaep aHmn
Tenna.
Lenb
pacrnonioKeHHoro
EO CBepXxy ceHcopa
pa3oMKHyTa unu
3aMKHyTa.
OcTaHoBuTe Nprbop
Lienb 1 nepesanycTuTe
nporpammy. Ecnan
PacronokeHHoro npob6nema coxpaHsieTcs,
E1 CHU3Y CeHcopa

pa3oMKHyTa Ui
3aMKHyTa.

oTHecuTe npubop

B aBTOPU30BaHHbIN
CEpPBUCHbIV LIEHTP AN
NpoBeAeHUs PEMOHTA.




OnucaHune
HencnpaBHOCTUN

MpuynHbI PeweHnn

BcTaBbTe BHyTpeHHI00
MUCKY BHYTPb YCTPOWCTBA,
3aTeMm OTKJII0UMTE 1 CHOBA
NoAKNIoUNTe YCTPONCTBO
K ceTv 1 nepesanyctute
nporpammy.

Mwcka oTcyTcTByeT
WK nycTa.

MpumeuyaHne: Ecnn BHYTpeHHAA uvawa pAedpopmMupoBaHa, He
NCNoNb3ynTe €e u 3aMeHUTe Ha HOBYI0 B aBTOPU30BaHHOM
CEepBUCHOM LieHTpe.

3ALLUTA OKPYXAIOLLEW CPE/bI

MomoruTe 3alWMTUTb OKpYXKatoLlylo cpeay!
® Baw npubop copepKWT MaTepuanbl, MPUrofHble [JiA
nepepaboTKM 1 BTOPUUYHOTO UCMOJIb30BaHUS.

mmmm > OTHecute ero B MeCTHbIN TPaxAaHCKW MyHKT c6opa
OTXOA0B.



MAHEJ1b YIIPABJIIHHA

C d e

onuc

1 Kpuvwka 7 Jloxka ana pucy

2  BHyTpIWHA KpYLWKa 8 Jloxka gna cyny

3 3HiMHa BHYTpILWHA Yawwa 9 MipHui cTakaH

4 KHOMKa BigKPUTTA KPULLKN 10 KowwkK gnAa npuroTyBaHHA Ha
5 Pyuka napy

6 Po3'em gnA WHypa XMBNeHHA 11 LWHyp xnBneHHA



12 Mikpo-KnanaH TUCKY e OyHKLiA po3MOPOXKyBaHHsA
13 laHenb ynpasniHHA f OyHKuia guTAYe XapuyBaHHA /
a KHonka“Keep warm/ byHKLia 606u*
Cancel” (36epexeHHs Tenna/ g OyHKLiA NpuroTyBaHHaA KalLui
CkacyBaHHS) h ®yHkuia npurotyBaHHA
b KHonka Menu (MeHto) norypry
¢ Knonka DIY (PyuHuin pexnm) i OyHKUia cyn/KuniHHA
d KHonKa «<» j  OyHKuUia npuroTyBaHHA
e KHornka «>» neceprty
f KHonka Delayed start k ®yHKuia npuroTyBaHHA
(BigknapgeHun ctapr) pucy/Kpyn
g KHonka Start (CrapT) I ®yHKuUia npuroTyBaHHA
h KHonka Temperature/Timer naoBy/pi3oTTo
(TemnepaTtypa/Tanimep) m ®yHKuifa nacta/dyHKuinA
14 IHgmKaTOpU GYHKLIN nenbmeHi*
a OyHKUiA BMNiKaHHA n QyHKUiA NigHATTA TicTa
b ®yHKuUia npurotyBaHHA Ha Napy o OyHKuia nigirpisaHHA

¢ OyHKUifA TyWKyBaHHA
d OyHKUiA yTBOpPEHHA
CKOPUHKIW/CMaxeHHA

* 3aNeXxHo Big mopgeni

MNEPEA NEPWUAM BUKOPUCTAHHAM

PosnakyBaHHA npunapy

BunmiTtb npunag 3 ynakoBkM i po3nakymnTe BCi akcecyapu Ta ApYKOBaHi
marepianu.

BigKpuiTe KpULLKY, HAaTUCHYBLUW KHOTMKY BiAKPUTTA Ha Kopnyci — puc.T.
YBaxkHO NpouuTaiiTe iHCTPYKLii Ta AOTPUMYIITECA peKOMEeHAO0OBaHNX
Ccnoco6iB BUKOPUCTaHHA.

YnweHHA npunagy

BunmiTtb yawy - puc.2, BHYTPILWHIO KPULWKY Ta KnamnaH perynioBaHHA
TUCKY — puc.3a Ta 3b.

MomwuiATe ually, KnamaH i BHYTPILWHIO KPWLKY Ty6Kol, AOAABLUM
MUIOYOro 3acoby.

MpoTpiTb Nprnag 330BHI Ta KPULLKY BOSIOTO0 FaHYipKoto.

PetenbHo BrcywWwiThb.

Moknagite yci enemeHTV Hasap y BuUXifHE MOSIOXKEHHA. YCTaHOBITb
BHYTPILIHIO KPULWKY B MPaBWIbHE MOMIOXKEHHA Ha BEPXHIN KpULULL



npwunagy. MoTiM YCTaHOBITb BHYTPILHIO KPULKY MK 2 KPiNAeHHAMN i
HaTUCHITb Ha Hel 3BepXy, AOKM BOHa He 3adikcyeTbcA. BcTaBTe 3HIMHMN
LUHYP XKMBMIEHHA B PO3'€M B KOPMYCi MyNbTUBapKM.

IHCTPYKLIi W00 BUKOPUCTAHHSA MPUNALY TA BCIX
OYHKLIIA

« Ob6epexHo BUTMpaTe Yally 330BHi (0c06M1BO 3HU3Y). [epekoHanTecb
Y BiACYTHOCTi CTOPOHHIX 3aiWLWKIiB Ki UM PiAUHN 3HM3Y Yali Ta Ha
HarpiBasbHOMy efnemMeHTi — puc. 5.

+ YcTaHOBITb vawy B npwuiag, NepekoHaBLUWCb, WO 1i NpaBUbHO
BCTAHOBJIEHO — puC. 6.

+ [lepekoHanTeca B TOMy, LLO BHYTPILIHA KPULLKA BCTAHOBJIEHA NPAaBUSIbHO.

+ 3aKpunTe KPULLKY A0 KNaLaHHA.

+ BcTaBTe WHYp KMBNEHHA B PO3'eM B KOPMYCi MynbTMBapKW, a MOTIM
BCTaBTe BU/KY B PO3eTKy. [1pucTpin BUAacTb JOBr 3ByKOBUN CUTHa,
yci iHArKaTopm Ha 6510ui ynpaBniHHA 3aCBITATbCA Ha MUTb. [licna uboro
Ha eKpaHi Oyge BiJoOOpaeHO «----», yCi iHAMKATOPW BUMKHYTbCA.
MpurcTpilt nepene B pexknM oUikyBaHHs, i B 3MOXeTe BUOPaTH B MEHIO
noTpi6HI GyHKLI.

+ He TopKaliTeca HarpiBanbHOro enemeHTa, KOnu npunag nig'€efqHaHo oo
Mepexi, abo nicniA NpUroTyBaHHA. He nepeHocbTe MpuUCTPIl nig yac
BMKOPUCTaHHSA abo Biipasy NicnA NpUroTyBaHHs.

+ Llen npunag npr3HayeHo nuie ana BUKOPUCTAHHA B NPUMILLEHHI.

Hikonn He kKnagitb pyKy Ha OTBip AnA BUMYCKYy nmapu nig 4ac

NPUroTyBaHHA iXKi, TOMY WO € 3arpo3a oTpuMaHHA onikiB — puc. 10.

He 6nokyiiTe BUXig napu nig 4ac NnpuroTyBaHHA ixi.

Micna noyaTKy NpuroTyBaHHA, AKWO BU 6a)kaeTe 3MiHUTU BUGpPaHy

nporpamy nNpuroTyBaHHA Yepe3 NOMWIKY, HaTUCHiITb KHonKy KEEP

WARM/CANCEL (36epexeHHsa Tenna/CkacyBaHHA) i NOBTOPHO

BUGepiTb y MeHI0 NOTPi6HY Nporpamy.

BukopucroByiiTe nuwe BHYTPILLHIO Yally, AKa BXOAUTb Y KOMIJIEKT

nocrayaHHA NPUCTPOIO.

He HanuBaliTe Boay i1 He KNaAiTb NPOAYKTU B Npunag, Konv B HbomMy

HeMae valli.

MakcumanbHa KinbKicTb BOAu Ta iHrpeli€HTIB He Ma€ NepeBuLLYBaTH

HalBuULLy NO3HaYKy BCepeaVHi Yauwi - puc. 7.
LLlo6 BUMKHYTN Nnpunaj, HaTUCHITb i yTpumyiiTe kKHonKy START/STOP

(Crapt/Cron) npoTtArom 5 ceKyHA.
Hikonn He BMKOPUCTOBYIITe Mpunag ANA CUIbHOIO CMa)KeHHA (AK

prIIITIOpHVIuIO!.
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KHOMNKA MENU (MEHIO)

Y pexumi ovikyBaHHA HAaTUCHITb KHOMKy Menu (MeHto) ana Toro, o6
06patn HacTynHi ¢yHKuii Baking (BunikaHHs) —> Steam (Mapa) —
Stew (TywkyBaHHA) —> Crust/Fry (CkopuHka/CmaxeHHs) —> Defrost {U]¢
(Po3amoporyBaHHA) —> Baby food / Beans* ([utaue xapuyBaHHA®» /
dyHKUia (Bo6u) —> Porridge (Kawa) — Yogurt (Morypt) — Soup/Boiling
(Cyn/kuniHHa) — Dessert (llecept) — Rice/Cereals (Puc/Kpynu) —> Pilaf/
Risotto (Mnos/PizoTT0) — Pasta / Dumplings* (MacTa/lMenbmeri*) —>
Bread rising (MigHaTTs Ticta) —> Reheat (MigirpiaHHs).

« Ha ekpaHi Bigobpaxa€eTbca yaC MPUroTyBaHHA 3a 3aMOBYYBaHHAM
IONnA KoxHoi dyHKUii (kpim nporpam Rice/Cereals (Puc/Kpynw), Pilaf/
Risotto (MnoB/Pi3oTT0)). IHAUKaTOp KHOMKM Start (CTapT) 6Gnumae,
i nincBivuyeTbea BignosigHa dyHKLiA.

MNpumirka.

By moxeTe HaTUCHYTW 1 yTpuMmyBaTul KHonKy Menu (MeHi0) npoTtarom

5 ¢, W06 BUMKHYTY 3BYKOBi CUrHanu, AKLWO NoTpi6Ho.

Axkuo B1 6a)ka€Te BBiMKHYTW 3BYKOBi CUrHanu, Heo6XiAHO HaTUCHY TN

KHOMKY MeHI0 e pa3.

* 3anexHo Big mogeni

OYHKUIA BUNIKAHHA

« HatucHitb KHonky Menu (MeHi), wob Bmbpatn dyHKuilo Baking
(BunikaHHA). Ha pucnnei BigobpasnTbcA 4ac NpUroTyBaHHA 3a
3aMOBYUYBaHHAM, iHAMKaTop Start (CtapT) 6n11MMae YepBOHUM KOJIbOPOM.
MicnA LubOro HAaTUCHITb KHOMKY «<» ab0 «>», W06 BMOPATV TUM NPOAYKTY:
0BoUi, puba, NTryAa abo m'aco.

+ HatucHitb kHonmKy Temperature/Timer (Temnepatypa/Taiimep), wWwo6
nepenTn [0 HanalTyBaHHA Yacy, i HaTUCKalTe «<» i «>», o6 3MIHUTK
Yyac npurotyBaHHA. 3HOBY HaTUCHITb KHOMKy Temperature/Timer
(Temnepatypa/Tarimep), Wo6 3MIHUTU HanalwTyBaHHA TeMnepaTypu 3a
[OMOMOIO KHOMOK «<» | «>».

+ HatucHite KHonky Start (CrapT), MynbTMBapKa MepexoanTb Y pexum
npurotyBaHHs Baking (BunikaHHs), iHgukaTop Start (CrapT) cBiTUTbCSA, i
Ha eKpaHi BifobpaxaeTbca yac, Wwo 3anuwmsca. MynbtuBapka BUgacTb
3BYKOBUI CUTHaJ, KON HarpieTbcsa Ao BMbpaHoi Temnepatypu.

+ HanpuKiHUi nNpurotyBaHHA MpofyHaloTb TpW 3BYKOBI CurHanu,
MynbTUBapKa nepelrije B pexum 306epexeHHsA Tenna, YBIMKHETbCA
iHgukatop Keep Warm (36epexeHHsa Tenna), i Ha eKpaHi NMo4YHeTbCA
BiNiK yacy 36epexxeHHs Tenna. (30]




OYHKUIA NPUTOTYBAHHA HA MNMAPY

+ HaTtucHitb kKHonky Menu (MeH1o), wo6 Bnbpatn dyHKLito Steam (Mapa).
Ha gucnnei Bigo6pa3utbcs yac MPUroTyBaHHA 3a 3aMOBYYBaHHSAM,
iHgukaTtop Start (CtapT) 6nMMa€e YepBOHMM KonbopoM. [icns uboro
HaTUCHITb KHOMKY «<» abo «>», Wo6 BMO6paT! TN NPOAYKTY: OBOMi,
puba, nTnya abo m'sco.

« HatucHitb kHonmKy Temperature/Timer (Temnepatypa/Taiimep), wWwo6
nepenTn [0 HanalwTyBaHHA Yacy, i HaTUCKalTe «<» i «>», o6 3MIHUTK
Yyac NpUroTyBaHHA.

« HatucHite KHonky Start (CrapT), MynbTMBapKa nepexoanTb Y pexum
npurotyeaHHA Steam (Mapa), iHauKaTop Start (CtapT) cBiTUTbCA, i Ha
eKpaHi Biobpaa€eTbcs yac, Lo 3anLLmnBCA.

« HanpuKiHUi npurotyBaHHA MpofyHaloTb TPW 3BYKOBI cCurHanu,
MynbTUBapKa neperife B pexum 36epexeHHA Tenna, YBIMKHETbCA
iHankatop Keep Warm (36epexkeHHs Tenna), i Ha eKpaHi MouyHeTbcA
BiNiK Yacy 36epexxeHHs Tenna.

PekomeHpauii woa0 npurotyBaHHA Ha napy

« HeobxigHo 3aBxAu HanveaTy BiAMOBigHY KinbKicTb Bogw, i i
piBeHb 3aBXAM Ma€ OyTV HMXUYe KOWMKa ANA MNPUroTyBaHHA Ha
napy. lNepeBuiyeHHA UbOro PiBHA (MaKC. 2,5 51) MOXe CNpUYMHUTI
nepenuBaHHA Yepe3 Kpan Mif 4ac BUKOPUCTaHHA. [na posigku:
Nno3HaukK 2 CTakaHiB y yalli BignosigaoTb 651M3bKo 171 Boau.

+ Mpnbnn3HWit yac NpuroTyBaHHA Ha napy — 1 rog. 30 xB. 4nA 2 N1 BOAMU i
45 xB. gna 1 n sBoaw.

+ YCTaHOBITb KOLWWK ANA NPUrOTyBaHHA Ha Napy B yally.

+ [lopanTe NPOAYKTY B KOLUVK.

OYHKUIA TYLWKYBAHHA

« HatucHitb kHomky Menu (MeHio), wo6 BuMbpaTn yHKUilo Stew
(TywkyBaHHA). Ha pucnnei BigobpasnTbcA 4Yac MpUroTyBaHHA 3a
3aMOBYYBaHHsAM, iHaMKaTop Start (CtapT) 61MMa€e YePBOHUM KOJIbOPOM.
MMicnA LbOro HaTUCHITb KHOMKY «<» ab0 «>», W06 BMOPATV TUM NPOAYKTY:
0BOUi, pnba, NTuua abo m'aco.

« HatucHitb kHonmKy Temperature/Timer (Temnepatypa/Taimep), wWwo6
nepenTn [0 HanalTyBaHHA Yacy, i HaTUCKalTe «<» i «>», o6 3MIHUTK
Yyac NpUroTyBaHHA.

« HatucHite kHonky Start (CrapT), MynbTMBapKa nepexoinTb Y pexum
npurotyBaHHa Stew (TywwKyBaHHsA), iHgmkaTop Start (CtapT) cBiTUTbLCA,



i Ha eKpaHi BigobparkaeTbCA Yac, Wo 3a/ULLINBCS.

+ HanpuKiHUi nNpurotyBaHHA MposyHaloTb TpW 3BYKOBI CurHanu,
MyNibTUBapKa nepelrife B pexuM 306epexeHHsA Tenna, YBIMKHETbCA
iHoukatop Keep Warm (36epexeHHs Tenna), i Ha eKpaHi NMo4YHeTbCs
BiANK Yacy 36epexkeHHs Tenna.

OYHKLIA YTBOPEHHA CKOPUHKWU/CMAXEHHA

+ HatncHitb kHonky Menu (Merio), wo6 Bubpatn ¢yHkuito Crust/Fry
(CkopuHKa/CmaxeHHsA). Ha gucnnei Bifobpa3mntbca Yac NnpuroTyBaHHA
3a 3aMOBYyBaHHAM, iHAuMKatop Start (Crapt) 6nMmMae uyepBOHMM
KOSIbOpOM. MicnA LbOro HaTUCHITb KHOMKY «<» abo «>», o6 B1bpatn
TN NPOAYKTY: OBOUi, prnba, Nt abo m'saco.

« HatucHitb kHonmKy Temperature/Timer (Temnepatypa/Taimep), wWwo6
nepenTn [O HanalTyBaHHA Yacy, i HaTUCKalTe «<» i «>», WO6 3MIHUTK
yac npuroTyBaHHA. 3HOBY HATUCHITb KHOMKy Temperature/Timer
(Temnepatypa/Taiimep), Wo6 3MIHUTU HanalTyBaHHA TeMnepaTypu 3a
[OMOMOTOI0 KHOMOK «<» | «>».

« HatucHitb kHonky Start (CrapT), MynbTMBapKa NepexoinTb Y pexum
npurotyBaHHAa Crust/Fry (CkopuHka/CmaxeHHs), iHgukaTop Start
(CrapT) cBiTUTbCA, | Ha eKpaHi BifobparkaeTbCsA Yac, Lo 3aNULWLNBCA.

« HanpukiHUi npurotyBaHHA MposlyHaloTb TPW 3BYKOBI CUrHanu,
MynbTUBapKa nepelrije B pexum 306epexeHHsA Tenna, YBIMKHETbCA
iHognkatop Keep Warm (36epexxeHHA Tenna), i Ha eKpaHi NMoYHeTbcA
BifJiK yacy 36epexeHHs Tenna.

Mpumitka. 3aBXKAN BUKOPUCTOBYITE L0 QYHKLIIO 3 ONli€lo Ta iXkelo.

AKWo BMKOPUCTOBYBaTU L0 (QYHKLiIO Nule 3 Oni€lo, ue moxe

NpU3BECTU [0 HECNPABHOCTI a60 He6e3neKu.

He BUKOpMCTOBYIITe NapoBUli KOLWIUK, LWOG NPUroTyBaTH iXKy 3a Lii€lo
¢yHKUi€l0. Lle MOXe npn3BecTy A0 ONNaBA€HHSA KOLWMNKY.

OYHKLIA PO3SMOPOXYBAHHA

« HatucHite kHonky Menu (MeHwo) ana Bubopy ¢yHkuii Defrost
(Po3mopoxyBaHHA). Ha pawncnnei Bigobpasutbca CTaHOapTHUI Yac
po3MopoxXyBaHHsA. IHgnKaTop Start (CtapT) 6yae MepexTiTv YUepBOHUM.
HaTtucHiTb «<» abo «>» fna BMbopy Ty NPoAYyKTiB: 0BOYi, pnba, nTmua
abo m'sico.

+ HatucHite KHonky Temperature/Timer (Temnepatypa/Tanmep) ana
aKTMBaLii yHKLT BCTaHOBNEHHA Yacy, a NOTIM HaTUCKaNTe «<» abo «>»,
06 3MIHUTU YaC PO3MOPOXKYBAHHS.




HaTtncHitb kHOnKy Start (CrapT). MynbTuBapka nepenge B pexum
PO3MOpPOXYBaHHsA, iHamKaTop Start (CrapT) 3aroputbca, a Ha gucnnel
6yne BinobpaxaTnca yac.

HanpukKiHUi po3mMopoXKXyBaHHA TP pa3un NPOSyHa€E 3ByKOBUIN CUTHAN.

npl/lMiTKa. [Ana Kpaworo pesynbrarty po3mMOpOXKyBaHHA noxnagi‘rb
BCi NPOAYKTV B NAapOBUIA KOLWIUK.

MicnAa po3mopoXKyBaHHA BU MOXeTe NpuUrotyBaty CBOK iXKy.

3BepHinCil A0 NeBHOoro posginy o040 NPpUroTyBaHHA.

OYHKUIA NPUTOTYBAHHA ANTAYOIo XAPYYBAHHA*

Lsa oyHKuUia gae 3mory rotyBaTtv AuUTAYe XapyuyBaHHSA, roTyloun Xy 3
HeBENMKOIO KiNbKICTIO BOAU ANA OTPUMaHHA HeobXiAHOT TeKCTypu ana
ManieHbKUX diTen.

HatucHitb KHonky Menu (MeHio), wo6 Bnbpatn dyHKuito Baby food*
(AnTaye xapuyBaHHA¥). Ha ancnnei Bifobpas3nTbcsa Yac NpuroTyBaHHA
3a 3amoBYyBaHHAM, iHAMKaTop Start (CrapT) 6nvMmae u4epBOHVM
KOSIbOPOM.

HaTtucHite KHonky Temperature/Timer (Temnepatypa/Taiimep), wWwo6
nepewTV O HanalTyBaHHA Yacy, i HaTUCKaNTe «<» i «>», Wo6 3MIHUTK
Yyac NpUroTyBaHHA.

HaTncHitb KHomKy Start (CtapT), MynbTUBapKa NEPexXoauTb Yy pPeXxum
npurotyBaHHs Baby food* (duTtaue xapuyBaHHA*), iHAMKaTop Start
(CrapT) cBITUTbCA, | Ha eKpPaHi BifobparkaeTbCs Yac, Lo 3aNULWNBCS.
HanpukiHui nNpurotyBaHHA nNpofiyHalOTb TPW 3BYKOBi CUTHanw,
MyNbTUBapKa nepelrifje B pexnM 30epexeHHs Tenna, YBIMKHETbCA
iHognkatop Keep Warm (36epexkeHHa Tenna), i Ha eKpaHi NMo4YHeTbCA
BiANiK yacy 36epexeHHA Tenna.

3 MipKyBaHb 6e3MneKu XxapuyBaHHs, 30epexKeHHs Tenna MoOXIuBe nuiie
npotarom 1 rogunHw.

anIIMiTKa. Micna NPUroTyBaHHA AOUTAYOro Xap4yBaHHA noro
Heob6XiaHO cnoXuTn npoTarom 1 roguiHun.

* 3anexHo Big mogeni



OYHKUIA BOBN*

« HatuncHitb KHonky Menu (MeH1o), o6 Bnbpatu dpyHKuito Beans* (Bobu®).
Ha pncnnei BigobpasnTbcA yac NMPUroTyBaHHA 3a 3aMOBYYBaHHAM,
iHgnkaTop Start (CtapT) 61MMa€e YepPBOHVM KOSIbOPOM. 0] ¢

« HatucHitb kHonmKy Temperature/Timer (Temnepatypa/Taiimep), wo6
nepenTn [0 HanalTyBaHHA Yacy, i HaTUCKalTe «<» i «>», WO6 3MIHUTK
Yyac NPUroTyBaHHA.

+ HatucHitb kKHoNKy Start (CrapT), MynbTuBapKa MepexoanTb y pPexum
npurotyBaHHs Beans* (5o6wu*), inankatop Start (Crapt) cBiTMTbCS, i Ha
eKpaHi BifobpaxaeTbca yac, Lo 3annLLnBCA.

« HanpukiHuUi npurotyBaHHA MposyHaloTb TPW 3BYKOBI CUrHanu,
MyfbTUBapKa nepelrije B pexum 36epexeHHA Tenna, YBIMKHETbCA
iHankatop Keep Warm (36epexxeHHA Tenna), i Ha ekpaHi moyHeTbcA
BiaNiK yacy 36epexeHHs Tenna.

MpumiTtka. Mepea npuroTyBaHHAM peKOMEHAYETLCA HA HiY 3amMounTH
606um.

* 3anexHo Big mopeni

OYHKUIA NPUTOTYBAHHA KALLI

+ HatucHitbkHOMKy Menu (MeHto), wo6 BubpaTn dyHKuito Porridge (Kawa).
Ha pucnnei Bigobpa3utbca yac MPUroTyBaHHA 3a 3aMOBUYYBaHHAM,
iHgnkaTop Start (CtapT) 61MMa€e YepPBOHVIM KOSIbOPOM.

 HatncHitb KHOMKy Temperature/Timer (Temnepatypa/Taimep), wWwob6
nepenTn [0 HanalwTyBaHHA Yacy, i HaTUCKalTe «<» i «>», o6 3MIHUTK
Yyac NPUroTyBaHHA.

« HatucHitb kHonky Start (CrapT), MynbTMBapKa MepexoanTb Y pexum
npurotyeaHHs Porridge (Kawa), iHankatop Start (CtapT) cBiTUTbCA, | Ha
eKpaHi BiobpakaeTbCA yac, Lo 3anuLmnBCA.

+ HanpukiHui npurotyBaHHA nNponyHalTb TPW 3BYKOBi CUrHanw,
MynbTUBapKa nepelrije B pexum 36epexeHHA Tenna, YBIMKHETbCA
iHankatop Keep Warm (36epexxeHHA Tenna), i Ha ekpaHi MoyHeTbcA
BiaNiK yacy 36epexeHHs Tenna.




OYHKUIA MPUTOTYBAHHA NOTYPTY

+ HatucHitb kHonky Menu (MeHio), wo6 Bmbpatn ¢yHKuUilo Yogurt
(Morypt). Ha gucnnei  Bigo6pasuTbcs 4ac MPUroTyBaHHA 3a
3amoBYyBaHHAM «08:00», iHguKaTop Start (CtapT) 61MMaEe YepBOHMM
KOJIbOPOM.

« HatncHitb KHOMKy Temperature/Timer (Temnepatypa/Taiimep), wWwo6
nepenTn [0 HanalTyBaHHA Yacy, i HaTUCKalTe «<» i «>», WO6 3MIHUTK
Yyac NPUroTyBaHHA.

« HatucHitb kHonky Start (CrapT), MynbTMBapKa MepexoinTb Y pexum
npurotyBaHHsa Yogurt (MorypT), inamkaTtop Start (CtapT) cBituTbCA, i Ha
eKpaHi BifobpaxaeTbca yac, Lo 3anuLLmnBCA.

+ HanpwukiHUi npuroTyBaHHA NposyHaoTb TPY 3BYKOBI CUrHanu.

36epexeHHA Tenia B KiHLi NPUroTyBaHHA He nepea6ayeHo.
BukopucToByiiTe ANA BUTOTOBJIEHHA NOrYpTY »KapOCTillKy CKNAHY Tapy.

BUBIP IHTPEQIEHTIB A4NA UOTYPTY

Monoko

flke MonokKo cnig BUKopucroByBaTi?

Yci Hawi peuenTn (AKWO iHWe He BKa3aHO) roTylTbCA 3a [OMOMOrow

KOpOB'AYOro Mosnoka. Bu moxete ckopuctatnca pocMHHUM MOJSIOKOM,

HanprKnag COEBMM, @ TaKOX OBeUVM abo KO3AYMM MOJSIOKOM, ane B LibOMy

pasi rycTuHa orypTy Moxe Bifpi3HATUCA 3aneXHO Bifi 06paHOro Monoka.

Cupe monoko abo Monoko Tpusanoro 36epiraHHa Ta Oyfb-AKe MONIOKO,

onucaHe HMXXYe, MiAXOAATb ANA BaWOro npunagy:

- CTepunisoBaHe MOJIOKO TpuBanoro 36epiraHHA: Y pe3ynbrarTi
BMKOPWCTaHHA LliNbHOro MOJOKa, LLO MifAAAETbCA BUCOKOTEMMEPaTYPHil
06po6Ui, NorypT BMXOAUTb FYCTilWWMA. Y pe3ynbTaTi BUKOPUCTaHHA
HaniB3HEXMPEHOro MOJIOKa BUXOANTb MeHLU rycTum norypt. OgHak Bu1
MOXETe CKOPUCTATUCA HaMNiB3HEXMPEHVM MOJIOKOM i lofjaTh ofjHy abo
[Bi YaLLKKM CyXOro MoJioKa.

- lNMacTepnsoBaHe MOJMIOKO: Lie MONOKO AaE 6inbw ryctuii Morypt 3
HeBEJMNKOIO MiBKOIO 3BEepPXY.

« Cupe monoko (pepmepcbke MONIOKO): 10ro HeoOXig4HO MPOKMN'ATUT.
TakoX peKOMeHAYeETbCA KUM'ATUTM KNOro MNPOTArOM TPKBanNoro
yacy. BuKkopucTaHHA Takoro Mosoka 6e3 Kun'aTiHHA Moxe OyTu
Heb6e3neyHe. MoTiM HeobxifHO OGOB'A3KOBO AaTV IOMY OXONOHYTH,
nepL HiXX BUKOPUCTOBYBaTK MOro B npunagi. lNpurotysaHHA norypty




3 BUKOPWCTAHHAM WOrypTy, BUTOTOB/IEHOIO i3 CMPOro MOJIOKa, He
peKOMeHIYETbCA.
- Cyxe MOJIOKO: y pe3y/bTaTi BAKOPUCTaHHS CyXOro MOJIOKa BUAE Ay»xe
rycTun norypt. JoTpymMynTecsi BKa3iBoK BUPOOHMKA Ha YNaKoBLi.
BukopucroByiiTe uwinbHe MOJIOKO, wo nigaaBanocs
BUCOKOTEMNepaTypHili 06pobui.
Cupe (cBixe) a60 nacTeprsoBaHe MOJIOKO HEO6XiAHO NPOKUN'ATUTI,
a noTim ocTyaAnTW, i 3 HbOro Heo6xigHO 3HIMaTK NANiBKY.

3aKkBacKa

Ona norypry

MorypT MoxHa NpUroTyBaThi TakKUM YMHOM:

+ 3 npupbaHoro B MarasvHi HaTypaabHOro MOrypTy 3 Hal[oBLIMM
TepPMiHOM MPWAATHOCTI; TaKMM YMHOM Ball MOrypT MicTUTMMe Ginblue
aKTMBHOI 3aKBaCKM 1A OTPMMaHHA rycTilloro norypry.

+ 3 3aKBacKu, BUCYLIeHOi MeTogom cy6nimauii. Y ubomy Bunagky
OOTPUMYIMTECA Yacy NPUroTyBaHHA, yKa3aHOro B iHCTPYKLIT 3aKBaCKM.
Bun moxeTe 3HanTW Ui 3aKBacKM B CynepMapKeTax, antekax i B AefAKnx
MarasnHax npoAyKTiB 340POBOro XapuyBaHHS.

+ 3 Hew0A4aBHO MPUroToBaHOro BaMu WNOTypTy — BiH Mae 6ytu
HaTypanbHMM | HewopaBHO npurotoBaHum. Le HasmBaeTbca
KynbTuByBaHHAM. [licna n'aTu npouenyp KynbTYBYBaHHA BUKOPUCTAHUI
MNorypT BTpaya€ aKTMBHI pepmeHTV 11 TOMY MOXKe [AaBaTu WMOrypT
MEHL TYCTOI KOHcucTeHUil. MMicna uporo HeobXxigHO Moyatu 3HOBY,
CKOPMCTaBWNCb MpuAbaHNM Yy MarasuHi noryptom abo 3akBackolto,
BMCYLUEHO MeTofoM cybnimalii.

AKLL0 BU NpOKNN'ATUAN MONIOKO, 3a4eKaliTe, JOK/ BOHO OXOJIOHe 10

KiMHaTHOI TeMmnepaTtypu, nepL HiXk JoAaBaTu 3aKBacKy.

3aHaaTo BUCOKa TeMnepaTtypa Mo)ke 3BeCTU HaHiBelb BlaCTUBOCTi

3aKBacKW.

Yac pepmeHTanii
« QepmeHTalia MOrypTy MOXe TpuBaTM 6-12 roAuH 3anexHo Bif
OCHOBHUX iHrpeAieHTIB | pe3ynbTaTy, AKMIA Bam NOTpiGeH.

Pigkuit | | | | | | | Tyctnia
Conogkui | | | | | | | Km:nvuﬁr

érog. 7rop. 8rop. 9rop. 10rog. 11rog. 12rog.
- MicnAa 3aBeplieHHA mnpouecy NPUroTyBaHHA MNOrypT HeobxigHo
NOMICTUTN B XONOAWIbHUK MPUHANMHI Ha 4 roAauHW, i BiH MOXe
36epiraTncsa B XoNoAWbHNKY [0 7 LHIB.



QOYHKUIA CYN/KUMIHHA

« HatucHitb kHonky Menu (MeHto), Wwo6 BubpaTn dyHKuUito Soup/Boiling
(Cyn/knniHHA). Ha pwcnnel BimobpasnTbcs vac npuroTyBaHHA 3a
3amMoBUyBaHHAM, iHAMKaTop Start (CrapT) 6n1MMae YUepPBOHVIM KONIbOPOM.

« HatucHitb kHonmky Temperature/Timer (Temnepatypa/Taiimep), wWwo6
nepenTn [0 HanalTyBaHHSA Yacy, i HaTUCKalTe «<» i «>», W06 3MIHUTK
Yyac NpUroTyBaHHA.

« HatucHitb kHonky Start (CrapT), MynbTMBapKa NepexoanTb Y pexum
npurotyeaHHsa Soup/Boiling (Cyn/kuniHHg), iHgukaTop Start (Crapr)
CBITUTbCSA, | HA eKpaHi Bifo6paXKaeTbcA yac, Wo 3aNuLWmnBCA.

OYHKUIA NPUTOTYBAHHA AECEPTY

+ Hatuchitb kHonky Menu (MeHto), wo6 Bnbpatn dyHKLio Dessert (Jecepr).
Ha pucnnei BifobpasnTbcA YaC MPUrOTYBaHHA 3a 3aMOBYYBaHHAM,
iHaukaTop Start (CtapT) 651MMaEe YePBOHNM KOJIbOPOM.

+ HatucHitb kHonmKy Temperature/Timer (Temnepatypa/Taiimep), Wwo6
nepewTV [O HanalTyBaHHA Yacy, i HaTUCKaNTe «<» i «>», WO6 3MIHUTK
Yyac npuUroTyBaHHA. 3HOBY HATUCHITb KHOMKy Temperature/Timer
(Temnepatypa/Taiimep), Wo6 3MIHUTU HanalTyBaHHA TeMnepaTypu 3a
[OMOMOTrO0 KHOMOK «<» | «>.

« HatucHite kHonky Start (CrapT), MynbTMBapKa MepexoanTb Y pexum
npurotyeaHHa Dessert ([lecepT), ingnkatop Start (CrapT) CcBiTUTbCA, | Ha
eKpaHi BifobpakaeTbCA yac, Lo 3anuLmnBCA.

OYHKUIA NPUTOTYBAHHA PUCY/KPYN

« HacunTe HeobxigHy KiNbKicTb pucy B yally 3a [OMOMOIOK MipHOro
CTaKaHa, Lo BXOAUTb Y KOMMIEKT — purc.8. [10TiM HanoBHITb XONIOAHOO
BoAol Ao BignosigHoi no3Haukm «CUP» (CTAKAH), po3miweHor
BCepeAnHi YaLli — puc.9.

+ 3aKpunTe KPULLKY.

MNpumitka. 3aBxAM goaaBaliTe puc CNoYaTKy, iHaKwe y Bac 6yae
3a6ararto Bogu.

HatucHite KHomnky Menu (MeHto), Wwo6 Bubpatn ¢yHKuito Rice/Cereal
(Pnc/Kpynu). Ha ekpaHi BigobpasnTtbca «--2», iHgukaTop Start (Crapr)
6nMmaTuMe, a MOTIM HaTUCHITb KHonKy Start (Crapt). MynbTrBapka
nepexoautb Yy pexum npurotyBaHHa Rice/Cereal (Puc/Kpynw),
iHgukaTop Start (CTapT) CBITUTbCA, | Ha eKpaHi 6NMaE «--»,




HanpukiHui npurotyBaHHA MpPONyHalOTb TPW 3BYKOBI CUTHanu,
MynbTMBapka nepelie B pexum 30epexeHHA Tenna, YBIMKHeTbCA
iHankaTop Keep Warm (36epexxeHHsi Tenna), i Ha eKpaHi MoyHeTbcA
BiflNiK Yacy 36epexXeHHs Ternna.

OYHKUIA NPUTOTYBAHHA NMNJIOBY/PI3OTTO

HatucHiTb kKHonky Menu (MeHto), Wwob Brubpatn ¢pyHkuito Pilaf/Risotto
(Mnos/Pi3oTT0). Ha ekpaHi Bino6pa3untbca «--2», inankaTop Start (CrapT)
6nMmaTuMe, a MOTIM HaTUCHITb KHonKky Start (Crapt). MynbTrBapka
nepexoautb y pexum npurotyBaHHa Pilaf/Risotto (Mnos/Pi3oTT0),
iHgnkaTop Start (CtapT) CBITUTbCA, | Ha eKpaHi 6NnMaE «--»,

HanpukiHui nNpurotyBaHHA nNpoJsiyHaloTb TPpW 3BYKOBI CUTHanw,
MynbTUBapKa nepelrifje B pexum 30epexeHHsA Tenna, YBIMKHETbCA
iHgnkatop Keep Warm (36epexeHHA Tenna), i Ha eKpaHi nouyHeTbcA
BifJNiK yacy 36epexeHHs Tenna.

PEKOMEHAALII LLLOAO HAVKPALLOIO MPUrOTYBAHHA
PUCY (pyHKuii Rice/Cereals (Puc/Kpynm) i Pilaf/Risotto
(Mnos/PizoTT0))

MNepen npuroTyBaHHAM BiAMIPANTE PUC MIPHOIO YaLLKOIO Ta MPOMUIATe,
KpiMm pucy gna pi3oTTo.

Hacunte npomutuin puc i gobpe po3nodinitb NOro no BCii NOBEPXHi
Yawi. HanosHiTb ii BOgO A0 BigNoBiAHOro piBHA (LWKana B CTakaHax).
Konn pwuc 6ype rotoBuin i 3aroputbca iHOuMKaTop Keep Warm
(36epekeHHsA Tensa), NnepemillaiTe PUC i 3anULITE MOFO Lie Ha KiibKa
XBUJIVH y MyNbTUBApL, WO6 OTpUMaTL ifeanbHuini po3cnyacTuii puc.

Y Tabnuui HMXKUe HaBeleHO pekoMeHaLlii 3 NPUroTyBaHHA pUCy:

IHCTPYKLLIT 3 MPUTOTYBAHHSA BIJIOIO PUCY - 10 cTakaHiB

MipHi Bara pucy PiBeHb BOAM B valli Mopuji
CTaKaHu (+ puc)
2 300r Mo3Hauka 2 cTakaHu 3 -4 ocobun
4 600 r Mo3Hauka 4 cTakaHu 5-6o0ci6
6 900r Mo3HauKa 6 cTakaHiB 8-100oci6
8 12001 [Mo3Hauka 8 cTakaHiB 13 - 14 oci6
10 15001 Mo3Hauka 10 cTakaHiB 16 - 18 oci6




Yac i Temnepatypa npuroTyBaHHA prCy B13HaYaloTbCA aBTOMATUYHO.
3BepHiTb yBary, NpUroTyBaHHA CKNafaETbcA 3 7 eTanis:

nornepefHe HarpiBaHHA => BOMpPaHHA BOAM => LUBMAKE MifBULLEHHA
TemnepaTtypu => KAN'ATIHHA => BUMapOBYBaHHA BOAN => TYLIKYBaHHA
pucy => 36epeXKeHHs Tenna.

Yac nprroTyBaHHA 3aneXunTb Bif KiNIbKOCTI A TUMNY puUCY.

OYHKUIA NPUTOTYBAHHA NACTU*

+ [InA npuroTyBaHHA MacTV BaXK/MBO 3ayeKaTu, JOKU BOfAa He JOCArHe
noTpi6HOT TemnepaTypy, NepLU HiX JOAABaTU NACTy.

+ HatucHitb kHonKy Menu (MeHio), wo6 Bnbpatu dpyHKLito Pasta* (Macta*).
Ha pucnnei Bigo6pa3utbca yac NPUroTyBaHHA 3a 3aMOBYYBaHHAM,
iHgmkaTop Start (CtapT) 61MMa€e YepPBOHKM KOSIbOPOM.

 HatncHitb KHOMKy Temperature/Timer (Temnepatypa/Tanmep), wWwo6
nepenTn [0 HanalTyBaHHA Yacy, i HaTUCKalTe «<» i «>», WO6 3MIHUTK
Yyac NPUroTyBaHHA NacTu.

« lNepen HaTucKaHHAM KHoMKu Start (CTapT) 3akpuiiTe KpuLKy, Wo6
JOCArTV TemnepaTypu KumiHHA. MynbTvBapKa nepenfe fo yHKUil
Pasta* (MacTa*), iHankaTtop Start (CtapT) 3aroputbea, a Ha gucnnei 6yge
Bifo6pa)aTCA Yac HanawTyBaHHsA.

« MynbTrBapKa nofacTb 3BYKOBUI CUTHaS, KONIM Bofa AOCATHE NOTPIiGHOT
Temnepatypu. lNoknagite NacTy y BoAy, He 3aKpmuBanTe KPULLKY i 3HOBY
HaTUCHITbKHOMKY Start(CrapT), wob3anyctututanmep.fMoknKopuctysay
He HaTucHe KHonky Start (CtapT), NpMrotyBaHHA He MOYHeTbCA, a
MynbTMBapka Oyae nigTpyvmyBaTM MOTPIOHY TemnepaTypy BOAW.
Mip yac npuroTyBaHHA NacTy KpMiLKa Ma€ 6yTn BigkpuTa.

+ HanpuKiHUi npuroTyBaHHA NponyHaloTb TPY 3BYKOBI CUrHaNu.

Mpumitka. Y Wil nporpami 36epeeHHA Tenna He nepeab6ayeHo

* 3anexHo Big mogeni



OYHKUIA NENbMEHI*

« [InA nNpurotyBaHHA NeNbMEHIB BaX/IMBO MOYEKaTV MOKM BOAA He
JOCArHe NoTpibHOT TemnepaTypw, NepLl HiXK 3aKNHY TV NenbMeHi.

+ Hatuchitb kKHonky Menu (MeHio), Wwo6 BMbpaTn GyHKUit0 Dumplings*
(MenbmeHi*). Ha pgucnnei Bigobpa3vTbcs 4ac NPUroTyBaHHA 3a
3aMOBUYBaHHSAM, iHgMKaTop Start (CrapT) 61MMaE YUePBOHVIM KOSIbOPOM.

+ HatucHitb KHomKy Temperature/Timer (Temnepatypa/Taiimep), Wwo6
nepewTV O HanalTyBaHHA Yacy, i HaTUCKaNTe «<» i «>», WO6 3MIHUTK
Yyac NpuUroTyBaHHA NacTu.

+ lNepep HaTMcKaHHAM KHOMKW Start (CTapT) 3akpuiiTe KpULLKY, LWo6
JOCArTV TemniepaTypy KumiHHA. MynbTvBapka nepenfie A0 GyHKUIT
Dumplings* (MenbmeHi*), iHgukaTtop Start (CtapT) 3aroputbcs, a Ha
aucnnei 6yne BinobpaxkaTnca Yac HanalTyBaHHSA.

« MynbTrBapKa noaacTb 3ByKOBUIA CUFHa, KON Bofa AOCATHE NOTPiGHOT
Temnepatypu. [loknagiTb nenbmeHi y BOAy, He 3aKpuBanTe KPULLKY i
3HOBY HaTUCHITb KHOMKY Start (CrapT), wob6 3anyctuTn Tanmep. Moku
KOPWUCTyBay He HaTWCHe KHonky Start (CrapT), mpurotyBaHHA He
NMOYHEeTbCA, a My/bTBapKa Oyae NigTpMMyBaTU NOTPIOHY TemnepaTypy
Boaw. Mip yac BapiHHi NnenbMeHiB He 3aKpuBaliTe KPULLKY.

+ HanpuKiHUi npuroTyBaHHA NpoyHaloTb TPY 3BYKOBI CUrHanu.

Mpumitka. Y uiii nporpami 36epeeHHA Tenna He nepea6ayeHo

* 3aN1eXHO Big mopaeni

OYHKUIA NIAHATTA TICTA

« Ua ¢yHKuia npr3HaveHa ana nigHATTA TicTa npu TemnepaTypi 40°C
nicnsa pyyHoro 3amillyBaHHA Ta Nepes BUMikKaHHAM.

+ Hatuchite kHonky Menu (MeHto), wo6 Bubpatn dyHKLUio Bread rising
(MigHaTTA TicTa). Ha pucnnei Bigo6pa3utbcA yac MpPUroTyBaHHA 3a
3aMOBUYBaHHAM, iHAVKaTop Start (CTapT) 611Ma€e YePBOHUM KOJIbOPOM.

« HatucHitb kHonmKy Temperature/Timer (Temnepatypa/Taiimep), wWwo6
nepenTn [0 HanalTyBaHHA Yacy, i HaTUCKaTe «<» i «>», o6 3MIHUTK
Yyac NpuUroTyBaHHA.

« HatucHite KHonky Start (CrapT) MynbTuBapka nepexoguTb Y pexum
npurotyeaHHA Bread rising (MigHATTA TicTa), iHOMKaTop Start (Crapr)
CBITUTBCSA, | Ha eKpaHi BifOOPaXKa€eTbCa Yac, WO 3aNMLLNBCA.



PekomeHpaUii oo NpUroTyBaHHA TicTa (MiZHATTA Xniba):

MNigroTyiTe TiICTO OKPEMO i MOKNAAITb MOro y BHYTPILLHIO Yally, 3aKpuinTe
KpULLKY Ta BMbepiTb PpyHKLito Bread rising (MigHATTA TicTa).

Konu Ticto 6yme rotoBe, BU MoXeTe ckopucTatca dyHKuieo Baking
(BunikaHnHA) 3 Temnepatypoto 160°C gna BunikaHHA npotarom 20-23
XBUNUH. [OTiM MOBEPHITb A0Or0 Ha iHLWY CTOPOHY Lie NPUbn3HO Ha 23
XBUANHM (3aN1€XKHO Bif, KiNbKOCTi iHFpefieHTIB).

OYHKUIA NIAITPIBAHHA

Hikonu He BUKoprcToBYIiTE dYHKLitO pO3irpiBaHHs Ansi PO3MOPOXKYBAHHS
NPOAYyKTiB.

Lia dyHKUia npusHayeHa ana nigirpisy TiNbKuy NpUroToBaHoT ixXi.
HaTtncHiTe kHOMKy Menu (MeHi), wob Bubpaty ¢yHKUilo Reheat
(MigirpiBaHHA). Ha pucnnei Bigo6pa3utbcA Yac NPUroTyBaHHA 3a
3aMOBUYBaHHAM, iHAVKaTop Start (CtapT) 611Ma€e YePBOHUM KOJIbOPOM.
HaTtucHitb KHoOnKy Temperature/Timer (Temnepatypa/Taimvep), wWwo6
nepenTn [0 HanalwTyBaHHA Yacy, i HaTUCKalTe «<» i «>», o6 3MIHUTK
Yyac NPUroTyBaHHA.

HaTncHitb KHomKy Start (CtapT), MynbTUBapKa NepexofuTb y pexum
npurotyBaHHa Reheat (MigirpiBaHHA), iHAuKatop Start (Crapr)
CBITUTBCA, | Ha eKpaHi Bif0OPaXKaeTbCA Yac, WO 3aMLWMBCA.
HanpukiHui npurotyBaHHA MpPONyHalOTb TPW 3BYKOBI CUTHanu,
MynbTMBapka nepelie B pexum 30epexeHHA Tenna, YBIMKHeTbCA
iHankaTop Keep Warm (36epexxeHHA Tenna), i Ha ekpaHi MoyHeTbcA
BiaNik yacy 36epexeHHs Tenna.

OBEPEXHO

XonogHa ka He mae nepeBuulyBatu 1/2 06'emy MynbTUBapKu.
Akwoixi 3a6araTo, BOHa MoXe He NOBHIcTIO nigirpituca. MoBTopHe
BuUkKopuctaHHA _¢yHKuUii Reheat (MigirpiBaHHa) a6o 3amana
KiNbKicTb iXKi npusBeae A0 NiAropAHHA iXi Ta yTBOPeHHA TBepAOro

Wwapy Ha OHi.
He pekomeHAy€eTbCA po3irpiBaTii rycty Kauy, iHaklie BOHa MoXe
CTaTy KNeunkKolo.

He posirpiBaiite xonogHy ixky, Aka AoBro 36epira€rbca, wWwo6
YHUKHYTU HEMPUEMHOTIO 3anaxy.

o6 posirpiTm puc, peKkoMeHAYETbCA AOAATU TPOXU BoaW i
nepemiwaTy puc nepex posirpiBaHHAM.

Mip yac posirpiBaHHA peKOMEHAYETbCA Yac Bif, Yacy NepemilyBaT iKy.




OYHKUIA 3bEPEXXEHHA TEMJIA/CKACYBAHHA

Lia knaBilwa BUKOHYE 2 pi3Hi GyHKLi: 36epekeHHs Tenna Ta ckacyBaHHs.

1. DyHKUiA 36epeXeHHA Tenna:
1.1 36epexeHHsA Tenna BPyU4Hy:
By moxeTe HaTncHYTV KHOMKY Keep warm/Cancel (36epexeHHsa Tenna/
CkacyBaHHs) BpyuHy, iHgukatop Keep warm/Cancel (36epexxeHHs
Tenna/CkacyBaHHA) 3aropAeTbCA, MynbTUBapka MepPexoanTb B PEXMM
30epexeHHA Tenna.

1.2 ABTOMAaTM4He 36epexKeHHA Tenna:

MynbTBapka nepeiie B pexumM 30epekeHHA Tenna aBTOMaTMYHO
HanpuKiHLi NPUroTyBaHHA (3a BUHATKOM AefAKnx nporpam). [ponyHaoTb

TPU 3BYKOBI CWUrHanu, MynbTMBapKa aBTOMAaTMYHO Mnepenfe B Pexum
30epexeHHA Tenna, yBiMKHeTbcA iHAuKaTop Keep Warm (36epekeHHs
Tenna), i Ha eKpaHi MOYHeTbCA BigJiK Yacy 36epexkeHHs Tenna.

Akwo Bam noTpi6bHO 3aspanerigb cKacyBaTW _aBTOMaTU4He
36epexeHHA Tensia MicNA 3aBeplUeHHA NPUroTyBaHHA, HaTUCHITD i
yTpumyiite KHonky Keep warm (36epexkeHHA Tenna) nportarom 5 ¢
nepepn CtapTom nporpamu NpUroTyBaHHA.

AKwo By GaxkaeTe YBIMKHYTM aBTOMaTu4He 36epeeHHA Tenna,
HaTUCHITDb i yTpUMYIiTe KHONKY 36epeKeHHsA Tenna Le pas NpoTArom 5 c.

2. DyHKUiA cKacyBaHHA:

« HatucHitb kHonky Keep warm/Cancel (36epexeHHs Tenna/
CkacyBaHHS) 4N1A CKaCyBaHHA BCiX JaHKX HANaLWTYyBaHb Ta nepexoay B
PeXMNM OUiKyBaHHS.

PekomeHpauia: wo6 36epertu pgobpuin cmak ixi, obmexTe uac

36epexeHHA Tenna B Mexax 12 rog.




OYHKUIA PYYHU PEXUM

OyHKUia «PyyHnUn pexnm» — Le GyHKUIA 3anam'ATOBYBaHHA BalUMX

YNO6GNEHNX HanalTyBaHb MPUIrOTyBaHHS.

HatucHitb kHonky DIY (PyuHuin pexxum), wob Brbpatn pexmm «PyyHunin

pexum», MynbTMBapKa crnoyvaTtky nepeinge B pexum DIY (PyyHun

pexum), i Ha eKpaHi BigoOpakaTMMeTbCA Yac MPUroTyBaHHA 3a
3aMOBYUYBaHHsAM, a iHAMKaTop Start (CtapT) 6nMmaTme.

IcHye 2 moxnuBi cnocobu BukopucTaHHa pexumy DIY (PyyHuin pexknm):

- AKWO BM XoyeTe 3adatn ¢ikcoBaHy TemnepaTypy Ta uac AnA
nporpamu, HaTUCHITb KHoMKy Temperature/Time (Temnepatypa/yac),
o6 BKa3aTh CBOI HanalTyBaHHA.

- flKwo BM Gaxa€eTe CKOPUCTATVCh OAHIEN 3i CTaHAAPTHUX NMporpam
AK OCHOBOW /1A CBOEI MPOrpamu, HaTUCHITb KHOMKY MeHo, o6
Bnbpat nNOTpibHY nporpamy npurotyBaHHA. [licna Bubopy
nporpamu, BU MOXeTe 3MIHUTW 1i HanawTyBaHHA 3a [JOMOMOrolo
KHonkn Temperature/Time (Temnepatypa/yac).

HanpukiHui npurotyBaHHA Ki TpW pas3n yHae 3BYKOBUIN CUTHan,

AKLLO BMOpaHe MeHI0 [03BONAE 36epiraty Ky Tennow, MynbTrBapKa

nepenge B pexunm 36epiraHHs Tenna, 3aroputbca iHgMKatop Keep

Warm (36epexeHHA Tenna), a Ha aucnnei 6yae Bigobpakatnuca Bignik

yacy 36epiraHHa Tenna.

Npumitka.

- fe Ki__nporpaMmy _npurotyBaHHA BU3HAYE€HO, fAK MNOBHICTIO

aBTOMaTUY4Hi Nporpamu, a OTKe perynBaTu iXHI0O Temnepatypy
Ta/a60 Yac NpUroTyBaHHA He MOXHA.

. Mynb‘rwBapKa 3anam'ATOBY€E OCTAHHE HanawTyBaHHATeMNepaTtypu

Ta Yacy NpUrotyBaHHA ANA HACTYNMHOro BUKOPUCTaHHA.

. QI,OG 3axXucTnuTn npunaa, Q!HKI.liil «Py4yHU pexxum» ma€ o6mexxeHy

TemnepaTvpv/HaC, AKi MOXXHa BCTAaHOBUTU:

40-100°C, yac npuroryBaHHa - 1 xB.-9 roa.
105-160°C, yac npurotysaHHA — 1 xB.-2 rog.




OYHKUIA BIAKNAAEHOIO CTAPTY

+ 3anporpamoBaHUI Yac BiAMNOBIAAE Yacy 3aKiHYEHHA MPUroTyBaHHA.

« [ina BukopwncTaHHA yHKLT BilknageHoro ctapty crioyaTtky Bubepitb
nporpaMy Ta 4ac npurotyBaHHs. MoTim HaTucHITL KHonky Delayed fU]€
start (BigknageHwuin ctapT) i BUbepitTb nonepeaHbO BCTAHOBMIEHUIA Yac.
MonepenHbO BCTaHOBIEHNI 33 3aMOBYYBaHHAM Yac 3MiHIOBaTMETbCA
3aNeXHO Bif BMOPaHOro yacy nNpurotyBaHHsA. [liana3oH nonepegHbo
BCTAHOBJIGHOTO  Yacy BifpaxoBYeTbCA  Bifi TPMBANoOCTi  vacy
NPUroTyBaHHA A0 24 roanH. KoXKHe HaTUCKaHHA KHOMOK «<» | «>» MoXe
36inbwKnTK 260 3MeHWNTY Yac BigknageHoro CrapTy.

« Konu Bn Bubpanu HeobXigHWIA yac, HATUCHITb KHonKy Start (CrapT),
Wob nepent A0 pPexmMmy MNpurotyBaHHaA. IHgukatop Start (Crapr)
CBITUTUMETbBCSA, | BIROOPaKaTUMeTbCA KiNbKICTb rOAWH, AKY BM BUOpaniu.

OYHKLIIA TAUMEPA

« [na BukopuctaHHA yHKUiT TaiMepa cnovatky BubGepiTb mporpamy
Ta yac npuroTysBaHHA. MMOTiM HaTUCHITL Knasiwy Temperature/Timer

(TemnepaTtypa/Taiimep) i BCTaHOBITb Yac MPUroTyBaHHA. KoxHe
HaTUCKaHHA KHOMOK «<» i «>» MoXe 30inbwmnTn abo 3MeHWNTH Yac
NPUroTyBaHHsA.

« Konu Bu BUbGpanu yac npuroTyBaHHsA, HaTUCHITb KHOMKy Start (CrapT),
Wob nepenTn JO pexumy npurotyBaHHs. lHaukatop Start (Crapr)
CBITUTUMETbCA.

+ Bu moxeTe nepernaHyTV Yac NpurotyBaHHaA nicna CrapTy, HaTUCHYBLUK
KkHonky Temperature/Timer (Temnepatypa/Tanimep).

+ B 3moxeTe 3MiHMTM Yac MPUrOTyBaHHA B Mpoueci roTyBaHHSA,
HaTUCHYBLIM KHOMKY Temperature/Timer (TemnepaTypa/Tanimep).
Micna BMGOpPY Yacy NPUroTyBaHHSA, AKLIO He BUKOHYBATU »KOLHUX Ail
NPOTAroM 5 CeKyHf, MyfibTBapKa NPOAOBXNTb BUKOHYBaTV Nporpamy
NPUroTyBaHHA 3 HOBUM HanalITyBaHHAM.

OYHKUIA HANTALWUTYBAHHA TEMMNEPATYPU

« [ina BuKopucTaHHA OYHKUIT HanalwTyBaHHA TemnepaTypy CrnoyaTtky
BMbGepiTb Nporpamy Ta Yac NpuroTyBaHHA. MOTiIM HAaTUCHITbL Knagiwy
Temperature/Timer (Temnepatypa/Taimep) i BCTaHOBITb TemnepaTypy.
YcTaHOBMeHa 3a 3aMOBYYBaHHAM TemriepaTypa 3MiHIOBaTUMETbCA
3aN1eXHO Bif BMOGPaHOI Nporpamy NpUrotTyBaHHA. KoxxHe HaTWCKaHHA
KHOMOK «<» | «>» MOXe 36inblunTV a60 3MEHLINTW TEMMEPaTYpY.



« Konu Bu BuGpanu Temnepatypy, HaTUCHITb KHomky Start (Crapt), wo6
nepenTn JO peXXnMy NpuUroTyBaHHs. IHgnKaTtop Start (CrapT) cBiTUTUMETbCA.

+ By moxeTe 3MiHUTM TemnepaTypy Nif Yac NPUroTyBaHHA, HaTUCHYBLUMN
kHornKy Temperature/Timer (Temnepatypa/Taiimep). [Micna Bubopy
TemnepaTtypu, AKLO He BUKOHYBATU XXOLHUX Ail MPOTAroM 5 cekyHp,
MyNbTUBapKa MPOAOBXKWUTb BUKOHYBaTW Mporpamy MPUroTyBaHHA 3
HOBWM HanawTyBaHHAM.

nicnAa 3ABEPLWUEHHA MPUTOTYBAHHA

 BigkpwuiTte Kpnwky — puc.1.

+ HeobxigHo BUKOPUCTOBYBaTU pyKaBMUUKY Mif Yac MaHinynAuin i3 yaweto
Ta KOLIVKOM [ANA NPUroTyBaHHA Ha napy — puc.11.

- [NlopaBaiiTe )Xy 3a AOMOMOrOI0 JIOXKKM, LLO BXOAWUTb Y KOMMMEKT, i
3aKpUTe KPULLKY.

+ 24 rOAVHN — MaKCUMaNbHUI Yac 36epeXxeHHA Tensa.

« HatuncHitb kHonky Keep Warm/Cancel (36epexeHHs Tenna/CkacyBaHHsA)
AJ1A BUXOAY 3 pexumy 36epexkeHHA Tenna.

+ BumKHiTb Npunag i3 poseTku.

+ [MpucTpin mae dyHKUi0 nam'aTi. Y Bunagky 36010 B eneKTponocTayaHHi
MyfbTYBapKa 3anaM'ATa€ CTaH MPUroTyBaHHA Mepen BUMKHEHHAM i
NPOAOBXUTb MPOLEC NPUrOTyBaHHA, AKLLO MMBJIEHHA BiHOBUTLCA
NPOTAroM 2 CeKyHA. AKLO BUMKHEHHSA XMBJIEHHA TpUBa€E binblue 2
CeKyHf, My/bT/BapKa CKacye nonepefHe NpUrotyBaHHA i MOBEPHETHCA
B PEXVM OYiKyBaHHSA.

YULLEHHA 1 aornag

« HeobxigHo Big'eqHaTM MynbTMBapKy Bif enekTpomepexi Ta patu in
MOBHICTIO OXONIOHYTU MEPEA YNLLEHHAM i 06C/TyroBYBaHHAM.

« Hanonernueo pekomeHAyeTbCss MpoTMpPATV Npunag rybkoko nicns
KO»KHOIO BUKOPUCTaHHA — puc.12.

+ Yawy, BHYTPIWHIO KPULLKY, CTaKaH i JIOXKN AaAa pUcy Ta cyny MOXKHa
MUTW B NOCYAOMUNHIN MaLVHi — prc.13.

Yawa, Kownk ANA NPUrotyBaHHA Ha napy

+ BukopurcTaHHA abpasnBHUX YMCTAYMX 3aCOBiB i MeTaneBux rybok He
peKoMeHIY€ETbCA.



« fIKWo Ka npuropina Ha AHi, BM MOXeTe HanuTX BOAY B valy Ta
3aNUIMTI HA JeAKUI Yac nepes MUTTAM.
+ PetenbHo BMCywWiTb Yawy.

Dornap 3a yaweto

PeTenbHO JOTpuMyIMTeCb HaBedeHWMX HVXKUe iHCTPYKLUin i3 gornagy 3a

yaiieo:

« o6 3abe3neunt HanexHy AKiCTb 0OCNYroByBaHHA yalli, He
PEKOMEHAYETbCA pi3aTi NPOAYKTY B Hil.

+ YcTaHOBAIONTE Yally Ha3ag Y MybTUBAPKY.

« KopucTyiiTeca noxKoto 3 KOMMNeKTy abo AepeB'aHOI0, @ He MeTaneBoto
NOXKKOI0, 06 He MNOLIKOANTN NMOBEPXHIO YaLli — puc.14.

+ o6 yHMKHY TN Byab-AKOro pn3nKy KOpo3ii, He HanvBaliTe OLeT y yaLlly.

+ Konip noBepxHi YaLli MOXe 3MiHIOBaTUCA NiCNA NePLLIOro BUKOPUCTaHHA
abo nicna TprBanoro BMKOpUCTaHHA. LlA 3miHa Konbopy noB'A3aHa
3 fi€lo napu i BOAN N He MaE XOAHOrO BMMBY Ha BUKOPUCTAHHA
MynbTVBapKM Ta He € HebGe3neyHow AJ1A Baloro 380poB'a. By moxeTte
abCoNIOTHO 6e3MeYHO MNPOAOBXKNTY iT BUKOPUCTAHHA.

YuweHHA MmiKpoKnanaHa perynioBaHHA TUCKY

« Tlig yac unweHHA MiKpoKnanaHa perynioBaHHA TUCKY BUNMITb AOro
3 KpUWKK — puc.15 i BigKpUNTe NOro, NOBEPHYBLUN NOro B HaNpAMKY
«open» (BigKpuTTA) — prc.16a Ta 16b. Micna ynweHHA BUTPITb Hacyxo
Ta 3'efHaNTe ABi YaCTMHM pPa3oM i MoBepTaniTe B HanpAMKY «close»
(3aKkpunTTA), @ NOTIM NOCTaBTe MOro Hasaj Yy KPWLWKY MyNbTUBapKM —
puc.17aTa 17b.

YuweHHa iHWKNX YacTUH Npunagy Ta gornaj 3a HUMM

+ YnctbTe MynbTUBAPKY 330BHI — pYC.18, BHYTPILLHIO YaCTUHY KPWLLIKK Ta
LUHYP BOJIOTOI0 raHYipKoIo 1 BUTMpPaNTe Hacyxo. He BMKOpUCTOBYITe
abpasmsHi 3acobum.

+ He BrKopucToBy/iTe BOAY ANA UMLLEHHA BHYTPIWHIX YacTUH npunagy,
OCKI/IbKM Lie MOXe MOLLKOANTYN AaTUMK TemnepaTypu.



YCYHEHHA TEXHIYHUX HECNIPABHOCTEN

Onumc
HecnpaBHOCTI
opeH
CBITIOBUN .
. . MepeBipTe, un WHyp
iHouKaTop Mpunag He nig'egHaHo .
. ; YKUBMEHHS MigKTIOYEHO
He ropuTb, i [10 Mepexi. ; .
. [10 po3'eMy Ta 1O MepeXxi.
HarpiBaHHs He
BifOyBa€eTbCA.
KopeH
CBITNOBUN Mpo6bnemu 3i BigHecitb npucTpin
iHOMKaTop He | 3'€egHaHHAM CBIT/IOBOrO [10 aBTOPU30BAHOrO
roputb, ane iHgMKaTopa, abo 1oro CepBiCHOrO LIeHTPY AnA
HarpiBaHHA NMOLUKOZXKEHO.

BinOyBa€ETbCA.

3[iMNCHEHHA PEMOHTY.

BuTik napu
nig yac
BMIKOPVCTaHHA

KpuLiky 3akputo
HenpasWIbHO.

Binkpuinte KpULKY 1
3aKpumTe ii 3HOBY.

MikpoknanaH
perynoBaHHA TUCKY
HenpasubHO
BCTaHOBJIEHO abo He
3ibpaHo.

3yNWHITb NPUrOTyBaHHA

i (Bif'epHaniTe NpucTpin

Bifj Mepexi) Ta nepesipTe,
4um KnanaH 3ibpaHo

(2 yacTUHW NpuKpinneHi
Of1Ha [10 oAHOI) Ta

NpaBuUIbHO BCTAHOBJIEHO.

YwWwinbHioBanbHy
NPOKNaAKy KPULLKM
abo mikpoknanaHa
TUCKY NMOLUKOAXKEHO.

BigHecitb npucTpin
[0 aBTOPU30BaHOTO
CepBICHOrO LIeHTPY ANA
30iNCHEHHA PEMOHTY.

HenpasunbHe
NOJNOXEHHA
BHYTPILIHbOI KPULLKN.

BuiimiTb i BCTaBTe
NpaBUIbHO BHYTPILWHIO
KPULLKY. 3HOBY MOYHITb

NPUroTyBaHHA iXi.




(0,17
HecnpaBHOCTI

Puc HaniBcrpuin
abo nosro
rOTY€ETbCA.

MpuuvHn

3abarato abo
HeAoCTaTHbO BOAU
MOPIBHAHO 3 KiNbKiCTIO
pucy.

PilweHHA

[ve. Tabnuuo KinbKocTi
BOAMN.

Pvic HaniBcupwni
abo nosro
roTyeTbCA

HepocTaTHE KMNiHHA Ha
NOBiNIbHOMY BOTHi.

ABTOMaTUYHe
36epexxeHHnA
Tenna He
BinOyBa€eTbCA
(npunag
3aNULLIAETHCA
B peXUMI
NMPUroTyBaHHsA,
abo
HarpiBaHHsA He
BilOyBa€ETbCA).

DOyHKLUito 36epeXkeHHs
Tensa ckacoBaHo
KopucTyBauem nig,

Uac HanaWTyBaHHSA.

AuB. po3gin «DyHKUiA

36epeXkeHHn Tennan.

EO

JNaHutor
PO3TallOBaHOro 3BepXy
CeHCcopa PO3iMKHYTUN
abo 3aMKHyTUI.

BigHecitb npuctpin
[10 aBTOPU30BaHOroO
CepBICHOrO LeHTPY An
3[iICHEHHA PEMOHTY.

E1

JlaHutor
PO3TaLOBAHOMO 3HU3Y
CeHcopa POo3iMKHY TN

ab0 3aMKHYTUIA.

BumKHiTb npunag i
nepesanycTiTb Nporpamy.
AKwo npobnema
MOBTOPIOETHCA,
BiiHECiTb NpUCTpIn
[0 aBTOPU30BAHOTO
CepBIiCHOrO LIeHTPY ANA
3iNICHEHHA PEMOHTY.

E3

BiocyTHa yawwa abo
BOHA MOPOKHS.

BcTaBTe BHYTpILLHIO Yally
B Npwnag, NoTiM BUAMITb
BUJIKY 3 PO3€TKM i 3HOBY
BCTaBTe ii Ha3ag. HapewwTi

3HOB 3aMyCTiTb NPOrpamy.




3ayBakeHHA. fKWO BHYTpiWHIO vawy paedpopmoBaHo, 6inblue
He BUKopucToBYylTe ii Ta 3aMiHiTb Ha HOBY B aBTOPM30BaHOMY
cepBiCHOMY LieHTpi.

3AXUCT AOBKUJIA
LonomoxiTb 36eperTu goBKinna!
® Baw npunag MicTUTb MaTepiany, sIKi MOXyTb 6yTU BiAHOBMNEHI
abo BMKOpMCTaHi MOBTOPHO.
mmmm > BiaHecitb oro fo micuesoro nyHKTy 360py BiaxoAis.



BACKAPY MNAHETI

14a b C d e

CUMNATTAMACHDI

1 Kaknarbl 7 Kypiw kacbifbl

2 |wki KaKnafbl 8 Oxay

3 AnblHaTbIH iLWKi TOCcTafaH 9 OnwenTiH cTakaH

4 KaknakTbl allaTblH TynMe 10 Byra nicipy ceberTi

5 TyTkacol 11 Kyar cbimbl

6 KyaT CbIMbIHbIH, ySCbI 12 MuKpO KbICbIM KIanaHbl



13 Backapy naHeni b Byra nicipy dyHKumsChI
a "Keep warm/Cancel" ByKTbIpy hyHKUMNSCHI
(PKbinygpl cakray/bac Kbizapty/Kybipy
TapTy) TYMMECI PYHKUMSACHI

o0

b "Menu" (Ma3ip) Tynmeci e Epity yHKUMACHI

c "DIY" (Acnas pexumi) f Cobu Tamarbl hyHKUMSCHI/
TYNMECI BapaHa dyHKkumsace’*

d "<" Tynmeci g boTka dyHKUmMACHI

e ">"Tynmeci h WorypT doyHKUmACsI

f "Delayed start" i Copna/KavHaTy dyHKUMACHI
(KeniH kocy) TyMMeci j [OecepT yHKUMsACHI

g "Start" (Kocy) Tyrmeci k Kypiw/Kapma gyHKUMACHI

h "Temperature/Timer" | Manay/Pu3oTTo dyHKUMSACHI
(Temneparypal/Tanmep) m [Macta/Tywnapa gyHKUmUACH™
Tynmeci n HaH awbITy yHKUMSACHI

14 ®dyHKUMS nHAMKaTopnapsl o XKbnbITy yHKUMACHI
a HaH nicipy dyHKumMsAChI

* ynrire GanaHbICTbl

ANFALLI KONAAHAP AnabiHOA

Kypblanlel KanTaMaCblHaH WbIFapy

* KypbinfbiHbl  KanTaMacbliHaH LUbIFApbIN, Kepek-xapakrap MeH
Ky>KaTTapAbl allblHbI3.

» KopnycblHaafbl apHamnbl TyMMeciHeH Oacbin KaknafblH allblHbI3
(1-cyper).
HyckaynbikTbl OKbiN, oHOa GepinreH Hyckaynapabl MYKUST
OPbIHAAHbI3.

KypbInfbiHbl Ta3anay

» Toctafrangbl (2-cypeT), ilWKi KaknakTbl XoHEe KbICbIM KnanaHblH
(3a »xeHe 3b cypeTi) WhiFapbiHpI3.

» TocTtaraH, ilWKi Kaknak neH KbICbIM KranaHblH XXyaTblH CYWbIKTbIK
KOCbIN, rybKameH XyblHpI3.

* KypbInfbiHbIH CbIPTbIH, KaknaFbiH ObIMKbI LYOepeKneH CypTiHi3.

» XKakcbinan KypraTbiHpI3.

» bapnblk GenwekTepiH GacTtankbl OpblHAAPbIHA CanblHbI3. [LWKi
KaKnakTbl KypbINFbIHbIH YCTiHM KaknaFbiHa AypbliCTan OpHaTbIHbI3. ILLKi
KaKnakTbl 2 LbIFbIHKbI O6niKTiH apTbiHa KOWbIM, OPHbIHA TYCKEHLUe
BacbIHpI3. KyaT CbIMbIH NICIprilUTiH HEri3iHAEr yaFa >xanfaHpl3.



K¥PbIJfbl MEH BAPJIbIK ®YHKUUANAPFA KATbICTbI

» TocTaraHHbIH CbIpTbIH (8cipece TYyGiH) >Kakcbinan CypTiHi3.
TocTaFaHHbIH, Ty6i MEH KbI3abIpy 3NeMeHTIHAE kanablKTap Hemece
CYMbIKTbIK KOK EKEHiHEe Ke3 XeTKi3iHi3 (5-cypeT).

» TocTaraHAbl KypbififbiFa canbil, AYpPbIC  OPHanNacTbIPbIHbI3
(6-cyper).

* |WwKi kKaKknak gypbIC TypFaHblH TEKCEPIHI3.

» KaknakTbl OpHbIHA TYCipiHi3, CbIPT €TKEH AbIObIC LWbIFybl KEPEK.

» KyaT cbIMbIHbIH 6ip YLUbIH MYNbTURICIPriLLTIH, HETi3iHe, cogaH KewniH
KyaT Ke3iHe xanfaHpbl3. Kypbinfbl "6vn" eTKeH y3ak curHan Wwolirapbirn,
6ackapy naHeniHgeri 6apnbik nHankatopnap 6i3 meseTke >xaHaabl.
OkpaH pgucnneninge "----" kepceTinin, 6apnblk MHAUKATOprap
oeweni. Kypbinfbl KyTy pexuMmiHe eTefi, eHAi Ma3ipAeH KaxeTTi
dyHKUMSHBI TanaayrFa 6onaabl.

* OHiM KyaT Ke3iHe KOCbINbIN TypraH4a XaHe Tamak nickeH kesge,
KbI3Oblpy anemeHTiH ycTayFa 6onmanabl. XKXymbic icTen TypraHaa
KoHe Tamak niCcKeH kesae, eHiMAai keTepyre 6onmanabl.

» Kypbinfbl ilUTe nainganaHyra faHa apHarnfaH.

Tamak nicin kaTkaHOa, KOnblHbI3Abl Oy LibIfaTbiH _CaHbllayfa

)akblHOaTNaHbI3, KyWin Kanybl MyMkiH (10-cyperT).

O3ipney kesiHge 6y WbIfaTbIH caHblaynapabl XKannaHbI3.

Tamak nicin xaTkaHAa, KaTe WbiFbIN, TaHAanfaH nicipy Ma3ipiH

e3repty kaxeT 6Gonca, "KEEP WARM/CANCEL" (Xbinyabi

cakray/bac TapTy) TyMeciH 6acbin, KaXeTTi Ma3ipai TaHAAHbI3.
XunHakTarbl TOCTaraHAbl faHa NanganaHbiHbI3.

TocTaraH canblHGaraH KybIpMbIfbIHbIH iWiHe cy Kylofa Hemece
a3bIK-TYyNiK canyfa 6onmanabl.

KyibinFaH cy MeH canblHfaH _as3bIK-TyhAikTepdiH Menuepi
TOoCTafaHHbIH iWiHAeri eH ofapbl OenrigeH acnaybl Kepek
(7-cypert).

KypbinfbiHbI ewipy vuliH "Start/Stop” (Bactay/TokraTty) nepHeciH
5 cekyHA 60Vibl 6acbin TYPbIHbI3.

©Himai TepeH Kyblpy YLiH ewkKawaH nanaanaH6aHbIs.



NICIPY BAFOAPIIAMANAPbIHbIH KECTEC
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MO33IP TYUMECI

» KyTty kyniHge TypraHga, "Menu" (Masip) TyimMeciH 6acy apkbinbl
MblHa yHKUMSmap apacbiHga aybicTbipyFa 6onagbl: Baking
(HaH nicipy) — Steam (Byra nicipy) —> Stew (BykTbipy) —> Crust/
Fry (Keisapty/Kyeipy) — Defrost (Epity) —> Baby food/Beans™
(Cobun Tamarbi/bagaHa*) — Porridge (Botka) —> Yogurt (I/IorypT)m
— Soup/Boiling (Copna/bagaHa) — Dessert (OecepT) —> Rice/
Cereals (Kypiw/>Kapma) —> Pilaf/Risotto (Manay/Pusotrto) —>
Pasta/Dumplings*(Macta/Tywnapa*) — Bread rising (HaH awwbiTy)
— Reheat (KbinbiTy).

» OkpaHOa oap (yHKUMagarbl Micipy yakbiTbl kepcetinedi (Rice/
Cereals (Kypiw/Xapma), Pilaf/Risotto ([Manay/Pu3otto) yuwiH
kepcetinmengi). "Start" (Kocy) TyMMeCiHiH Luambl XbinNbinbIKTan,
KOCbIfnFaH OyHKLUS >xaHagbl.

EckepTtne:
axer OGonca, "Menu" (Masip) TynmeciH 5 cek Gachin T

apKbuUibl "6un" curHanbiH ewipin Kowfa 6onaabl.

'Bun" curHanbiH KOCY YLIiH Ma3ip TYMMEeCiH KanlTa 6acbIHbI3.

* ynrire GanaHbICTbl

HAH MNICIPY ®YHKLUACHI

* "Menu" (Masip) TynmecimeH "Baking" (HaH nicipy) cdyHKUMACHIH
TaHdaHpl3. OKkpaHda apenki nicipy yakblTbl kepcertinin, "Start”
(Kocy) wambl Kbi3bil TYCNEH >XbiMbinbikTanabl. CogaH keniH "<"
Hemece ">" TyhMecCiMeH as3sblK-TyMiK TypiH TaHOaHbI3: KOKeHic,
6anblK, Kyc Hemece eT.

» "Temperature/Timer" (Temnepatypa/Tavimep) TyWMECIMEH YaKbITTbl
opHaTy YHKUMSCHIH KocbIr, "<" aHe ">" TyiimenepiMeH nicipy yakbITbIH
e3repTiHi3. "Temperature/Timer" (Temnepatypa/TanmMep) TYMMECIH KaviTa
Bachbin, "<">xoHe ">" TynMMenepiMeH TemnepaTtypaHbl 63repTiHi3.

» "Start" (Kocy) TyimeciH 6acbiHbi3. Mynstunicipriw "Baking" (HaH
nicipy) kymiHe etin, "Start" (Kocy) wambl aHagbl fa, akpaHaa
KanfFaH yakbIT KepceTineai. TaHOanraH teMmneparypara XeTkeHae,
MynbTURICipriluTeH curHan Gepineai.

» Tamak nickeHge, yww pet "omn" gereH curHan 6epinin, MynsTunicipriw
Xbinyabl caktay kyniHe etegi, "Keep Warm" (Kbinyabl cakrtay)
WHAMKATOPbI >KaHbIM, 3KpaHOaA >Xbliy cakTanfaH yakblT CaHafbl
Xype 6actangsi.



BYFA NICIPY ®YHKLUUACHI

* "Menu" (Masip) TynmecimeH "Steam" (Byra nicipy) yHKLUSACHIH
TaHdaHpl3. JKpaHda oapenki nicipy yakblTbl kepcertinin, "Start”
(Kocy) wambl Kbi3binl TyCneH >XbinbinblkTaiabl. CogaH keniH "<"
Hemece ">" TyMMeCiMeH a3sblK-TYMiK TYpiH TaHO4aHbl3: KOKeHic,
fanblK, KyC Hemece €T.

» "Temperature/Timer" (Temnepatypa/Tanmep) TYMMeCIiMEH yaKbITTbl
opHaTy (PYHKUMSCBIH Kocbln, "<" xoHe ">" TynmenepiMeH nicipy
YaKbITbIH ©3repTiHi3.

» "Start" (Kocy) TymMeciH 6acbiHpl3. Mynstunicipriw "Steam" (byra
nicipy) kymiHe etin, "Start" (Kocy) wambl aHagbl fa, akpaHaa
KarnfFaH yakbIT kepceTineai.

» Tamak nickeHae, yww pet "éun" gereH curHan 6epinin, MynsTunicipriw
Xblnyabl caktay kyniHe etegi, "Keep Warm" (OKbinyabl cakrtay)
VMHOWKATOPbI KaHbIM, 3KpaHAa Xblfly CakTanfaH yakblT CaHafrbl
Xype bacTtangsi.

Byra nicipy 6onbliHwWwa GepineTiH KeHecTep

» CyablH mernwiepi asbik-Tyrikke cankec Oonybl xoHe Oy cebeTiHe
xetnew Typybl kepek. byn AeHrevgeH (eH kebi 2,5 n) acca, cy
afFbin WhbIFybl MyMKIH. TocTafraHgarbl 2 ctakaH Genrici cyabiH 1 n
LlamacblHa carkec Kenegi.

* 2 ncyaa nicipy ywiH 1 car. 30 muHyT, an 1 n cyra 45 MuH. keteqi.

» By cebeTiH TocTaraHFa canbiHbI3.

» CebeTke a3bIK-TyniKTepai canbiHbI3.

B¥KTbIPY ®YHKLIUACHI

* "Menu" (Masip) TynmecimeH "Stew" (ByKTbipy) YHKLUSACHIH
TaHOaHbl3. OkpaHda ofenki nicipy yakbiTbl kepceTinin, "Start"
(Kocy) wambl Kbi3bin TycreH XbinbinbikTangsl. CogaH kewniH "<"
Hemece ">" TyMMeCiMeH asblK-TyMiK TypiH TaHO4aHbl3: KOKeHic,
fanblK, KyC Hemece €T.

» "Temperature/Timer" (Temnepatypa/Taimep) TYMMECIMEH YaKbITTbI
opHaTy (PYHKUMACBIH Kocbln, "<" xoHe ">" TynmenepiMeH nicipy
YaKbITbIH ©3repTiHi3.

 "Start" (Kocy) TyiimeciH 6acbiHbi3. Mynetunicipriw "Stew" (ByKTbIpy)
KyviHe eTin, "Start" (Kocy) wambl xaHagbl [a, 9KpaHda KanfFad
yakpIT KepceTineai.



» TamaknickeHge, yww pet "6un" gereH curHan 6epinin, MynsTUnicipriL
Xblnyabl caktay kyniHe etegi, "Keep Warm" (OKbinyabl cakrtay)
WMHOMKATOPbI KaHbIM, 3KpaHAa Xbifly cakTanfaH yakblT CaHafrbl
Xype bactangpl.

KbI3APTY/KYbIPY ®YHKLMACHI

* "Menu" (Masip) TynmecimeH "Crust/Fry" (KblaapTy/Kyblpy)m
PYHKUMACBIH TaHAAHbI3. QKpaHAa a4enki nicipy yakbITel KopceTinin,
"Start" (Kocy) wambl KbI3bln TycrneH XbinbinbikTangsl. CogaH KeniH
"<" Hemece ">" TyMMeCiMeH a3sblK-TyMiK TYPiH TaHAaHbI3: KOKeHiC,
BanblK, KyC Hemece €T.

» "Temperature/Timer" (Temnepartypal/Tanimep) TyAMeciMeH
yakbITTbl OpHaTy PYHKUMUSCHIH Kockin, "<" xaHe ">" TynmenepimeH
nicipy yakblTblH ©3repTiHi3. "Temperature/Timer" (Temnepatypa/
Tanmep) TyWMeciH kanta 6Gackin, "<" xaHe ">" TynmmenepimeH
TemnepaTtypaHbl ©3repTiHi3.

« "Start" (Kocy) TtymmeciH 6acbiHpi3. Mynbstuniciprin "Crust/Fry"
(Kbi3apTy/Kybipy) kyriHe eTtin, "Start" (Kocy) wambl xaHagsl ga,
3KpaHAa KanfaH yakbIT KepceTineai.

» TamaknickeHge, yww pet "éun" gereH curHan 6epinin, MynsTunicipriw
Xblnyabl caktay kyniHe etegi, "Keep Warm" (OKbinyabl cakrtay)
VMHOMKATOPbI KaHbIM, 3KpaHAa Xbifly cakTarfaH yakblT CaHafrbl
Xype 6acTtangpl.

Eckeptne: Byn dyHKUMAHBLI MiHOETTi TypAe Mal MeH a3bIK-TYIiK

Oipre canbiHfaHOa KonaaHbiHbI3. Man faHa KyMbUica, 6y3bUlybl

HeMmece Kayin TOHAIPY MYMKIH.

Eckeptne: Bbyn HKUMA apKbinbl a3ipne wiH 6y cebeTiH

navganaH6aHbI3, Oyn Oy cebGeTiHiH epyiHe akenyi MyMKiH

EPITY ®YHKLUACHI

» "Defrost" (EpiTy) dyHKkumsacelH Tangay ywiH "Menu" (Masip)
nepHeciH 6acbiHpI3. DKpaH aaenki epiTy yakbITbiH kepceTeai, "Start"
(Kocy) wambl Kbi3bin TyCMeH XbinbinblkTaiabl. CoaaH KeniH KekeHic
TYpiH TaHaday yLwWiH "<" Hemece ">" nepHeciH 6acbkiHpI3: KekeHicTep,
Banbik, Yi1 Kycbl Hemece ET.

* YakblTTbl OpHaTy yHKUMACHIH BenceHaipy ywiH "Temperature /
Timer" (Temnepatypa/Tanmep) nepHeciH 6acbiHpI3, cogaH KemiH
€piTy yaKkbITbIH ©3repTy yLiH "<" xoHe ">" nepHenepiH 6acbiHbI3.



« "Start" (Kocy) nepHeciH 6acbiHpi3. Mynstunicipriw "Defrost” (EpiTy)
pexumiHe kipegi, "Start" (Kocy) wambl xaHafbl )XeHe 3KpaH KarnfaH
YyaKbITTbl KepceTesi.

» EpiTyaiH COHbIHAA KypbInfbl YL AbIObICTLIK CUrHAN LWbiFapagbl.

Eckeptne: XKakcbipak epiTy yWiH uHrpeaneHTTepai 6y cebetiHe

canbliHbI3.

EpitygiH coHblHOa TamakTbl a3ipney kepek. KaxeT asipne

TapaybiH KapaHbI3.

CObU TAMAF bl ®YHKLINACDHI*

* Byn dyHKkuma TamakTbl ceburnepre KaXeTTi KOWIbIKNeH a3ipney
YLUiH a3 cy KocblIn nicipyre apHanfaH.

* "Menu" (Masip) TynmmeciveH "Baby food*" (Cebu Tamarbl*)
PYHKUMACBIH TaHAAHbI3. QKpaHAa a4enki nicipy yakblTel KopceTinin,
"Start" (Kocy) wambl Kbi3bin TYCNEH XbINblNbIKTangb.

» "Temperature/Timer" (Temnepatypa/Tanmep) TYIMECIMEH yaKbITTbl
opHaTy (PYHKUMACBIH Kockin, "<" xeHe ">" TynmenepimeH nicipy
YaKbITbIH ©3repTiHi3.

» "Start" (Kocy) TynmeciH 6acbiHbid. Mynbtunicipriw "Baby food™"
(Cobu Tamarbl®) kyniHe eTin, "Start" (Kocy) wambl XaHagbl Aa,
3KpaHAa kanfaH yakbelT KepceTinegi.

» Tamak nickeHge, yw peT "oun" gereH curHan Gepinin, MynbsTUMICIPriLL
Xblnyapl cakTay kyviiHe eteqi, "Keep Warm" (OKbinyael cakray) MHankaropb!
aHbir, 3KpaHda Xbirly CakTasFaH yakbIT caHafbl Xype bactanapl.

» Tamak kayincia 6onybl yLiH Xblnygpl caktay yHkumsAcel 1 carat
KaHa ictengi.

Eckeprne: Cobu TamarbIH NickeHHEeH KeuiH 1 carar iwiHae ey KaxerT.

* ynrire 6ainaHbICTbI

BAOAHA ®YHKLUMNACDHI*

* "Menu" (Masip) TyhmeciveH "Beans* (bapaHa*) yHKUUSACHIH
TaHdaHbI3. JKpaHda oapenki nicipy yakblTbl kepcertinin, "Start”
(Kocy) wambl KbI3bin TYCMNEH XbIMbINbIKTakabl.

* "Temperature/Timer" (Temnepatypa/Taimep) TYMMeCIMEH YaKbITTbI
opHaTy (PyHKUMACBIH Kockin, "<" xeHe ">" TynmenepiMeH nicipy
YaKbITbIH ©3repTiHi3.

» "Start" (Kocy) TymmeciH 6acbiHbi3. Mynbtuniciprin  "Beans
(BapaHa*) kymiHe ertin, "Start" (Kocy) wambl xaHagbl Aa, akpaHaa

KarnfaH yakblT kepceTineai.

*N



» TamaknickeHge, yww pet "6un" gereH curHan 6epinin, MynsTUnicipriL
Xblnyabl caktay kyniHe etegi, "Keep Warm" (OKbinyabl cakrtay)
WMHOMKATOPbI KaHbIM, 3KpaHAa Xbifly cakTanfaH yakblT CaHafrbl
Xype bactangpl.

Eckeptne: 93ipney anabiHoa 6agaHaHbl TyHre Xibitin koo
YCbIHbIAAbI

* ynrire 6annaHbICTbI m
BOTKA ®YHKLIUACDI

* "Menu" (Masip) TynmecimeH "Porridge" (BoTtka) yHKUUSACHIH
TaHdaHbl3. JKpaHda oapenki nicipy yakblTbl kepcertinin, "Start”
(Kocy) wambl KpI3blfl TYCMEH XblIMblfbIKTanabl.

» "Temperature/Timer" (Temnepatypal/Tanmep) TYMeCIMEH yaKbITTbl
opHaTy (PYHKUMACBIH Kockin, "<" xeHe ">" TynmenepiMeH nicipy
YaKbITbIH ©3repTiHi3.

» "Start" (Kocy) TywmeciH 6acbiHpi3. Mynbtunicipriw "Porridge”
(Botka) kymiHe ertin, "Start" (Kocy) wambl XaHagbl ga, akpaHaa
KanfaH yakbIT kepceTineai.

» TamaknickeHge, yww pet "omn" gereH curHan 6epinin, MynsTUnicipriL
Xblnyabl caktay kyniHe etegi, "Keep Warm" (OKbinyabl cakrtay)
WHAMKATOPbI XaHbIM, 3KpaHAa Xblly cakTanfaH yakblT CaHafbl
Xype 6actangsi.

NOTYPT ®YHKLMUACHI

« "Menu" (Magsip) TyimecimeH "Yogurt" (MorypT) yHKUMSCHIH
TaHOaHbl3. OkpaHaa agenki nicipy yakbitel "08:00" kepcerTinim,
"Start" (Kocy) wambl KbI3blf TYCNEH XbiNbifblKTanabl.

* "Temperature/Timer" (Temnepatypa/Taimep) TYMMeCIMEH YaKbITTbI
opHaTy (PyHKUMACBIH Kockin, "<" xeHe ">" TynmenepimeH nicipy
YaKbITbIH ©3repTiHi3.

+ "Start" (Kocy) TyimeciH 6acbiHbiz. Mynstunicipri  "Yogurt"
(MorypT) kywniHe eTin, "Start" (Kocy) wambl xaHagel Aa, akpaHaa
KarnfaH yakblT kepceTineai.

» Tamak nickeHge, "oun" gereH curHan Gepineai.

Byn pexumae Tamak ganbiHAanbin 6onfaHaa. Xbiyabl caKray

YHKUMACHI KOCbINMaiabl.

WorypTTbl _bICTbIKKA Te3iMAi WbiHbl _blAbICTapfa _canblin

OanblHOay KaxeT.
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MOT'YPT 93IPJIEUATIH A3bIK-TYNIKTEPOI TAHOAY

Cyt

KaHpau cyT anfaH gypbic?

Baprblk peuenTinepimizge (6ackawa kepceTinmece) cublp CyTi

kongaHbinaabl. Cos CyTi CUSIKTbI XKacaHdbl CYT HEMeCe KOW He eLUKi

CYTiH e naniganaHyra 6onagel, 6ipak oHAal xarganaa KongaHbinFax

CyTKe GavinaHbICTbl MOrypTThIH KOHOMbIFbl dpkanan 6onagbl. LWuki cyt

Hemece y3aK CakTanaTblH CyT XXoHe TeMeHAe cunartTansaH 6apnblk

CYT Typriepi Kypblnifblga NorypT AanbiHaayra xxapanabl:

» ¥3aKcakranatbiH cCTepunbaeHreH cyT: XXorapbl TeMnepatypamMeH
OHAENreH CYTTEeH KO MorypT AanbiHaanagbl. Kanvarsl xapTbinan
anblHFaH CYTTEH NOTYPTTbIH KOIbIFbl a3asabl. Kamarbl xapTbinan
cyTke Bip-eki TocTaraH Kyprak CyT kocca Aa 6onagsbl.

» MacTepneHreH cyT: oHaal cyTTeH 6eTiHae kanmarbl 6ap kinerenni
NOrypT LWbiFagbl.

* Wuki cyT (dbepma cyTi): kariHaTy kaxeT. ¥3aK KalMHaTkaH XeH.
OHpgan cyTTi KkanWHaTnam nawpanaHy kayinti 6onybl  MYMKiH.
KypbinfFbliFa Kysp angblHOa KanHaraH cyTTi cybITy KaxeT. LUwuki
CYTTEH faviblHAanfaH NorypTneH ymbiTnaraH gypbic.

» Kyprak cyT: Kyprak CyTTeH XacanfaH WorypT kinerenni 6onagbl.
OHAipyLWiHiH KopabblHaaFbl Hyckaynap 6orbiHWA AalibIHAAHbI3.

anvmarbl _anblHOaFaH, acipece y3aK caKranaTtblH KOfapbl

TemnepatypamMeH eHAeNnreH CyTTi anfaH aAypbic.

LLuvKi (kaHa caybinfaH) Hemece NacTeprieHreH CyTTi KarWHatbim,

CYbITbIN, KAWMAaFbIH any Kaxer.

WorypT kacayra

apHarnfaH awWwbITKbI

On MblHanapaaH xacanagbi:

» [lykeHOe caTbinatbiH cakTany Mep3iMi y3ak Tabufu WHOrypT;
NOrypTTbIH Tipi alWbIKTbICH! Ken 6oMbIMn, MOrypT KO 6onbIn WhiFaabl.

* MyspatbufaH awbIiTkbl. OHga  XKafgamga  awbITKbIHbIH
HyCKayrapblHAa KOpCETINreH allblTy YakbITblHA COVKeC O3iprieHis.
OHpan awbITKsINapabl cynepMapkeTTepAeH, AopixaHanapaaH XoHe
JAeHcaynblk eHIMAEpIH caTaTbiH apHalibl AykeHaepaeH Tabyra 6onaab!.

» XakblHOa ©3iHi3 AaWblHAaFaH WoOrypT — Tabufn xoHe
XakblHAa dambiHganfaH Gonybl kepek. byn ynblTy gen atanagsl.
Bec peT yibiTbiNFaHHaH KeWiH, nanganaHbinifaH MOrypTTbiH Tipi
albITKbINapbl XOfFanbin, KowrnbiFbl asasabl. OHpanga kavWTagaH



OYKeHHeH caTbln anblHfaH I7I0prT HeMece My3aaTtbiifaH allbITKbIHbI

Kocy kepek 6onagsbl.

CyTTi KaHaTKaH 6oncaHbI3, aWwbITKbIHbI KOCY angbiHaa Genve

TemnepartypacbiHa AeWiH CybiFaHLla KYTiHi3.
KaTTbl bicTbIK 605ica, aWbITKbl 63 KaCUeTiH XOofanTybl MyMKiH.

AWbITY yaKbITbI

* KypamblHa aHe KyTineTiH HaTwkere OawmnaHbICTbl NOrypt 6-12m

caraT yMblTbiNnaabl.
Cymrc| | | | | | |Kow

»

TorTi | | | | | | | Kbiwksin

6 caf. 7 cafr. 8 car. 9 car. 10 car. 11 cafr. 12 caf.

+ WorypT gaiibiH 6onFanaa, oHbl keMiHae 4 caFaTka TOHa3bITKbILLKA

cany eHe eH kebi 7 KyH cakTay KaxeT.

COPMA/KAVNHATY ®YHKLMACHI

* "Menu" (Masip) TynmecimeH "Soup/Boiling" (Copna/KanHaty)

PYHKUMACHIH TaHAAHbI3. QKpaHAa a4enki nicipy yakblTel KopceTinin,

"Start" (Kocy) wambl Kbi3bin TYCNEH XbIMNblnblKTangb.

"Temperature/Timer" (Temnepatypa/Tarimep) TYMMECIMEH YaKbITThbl

opHaTy (PYHKUMACBIH Kockin, "<" eHe ">" TynmenepimeH nicipy

YaKbITbIH ©3repTiHi3.

aKpaHAa KarnFaH yakblT kepceTinesi.

OECEPT ®YHKLUUACDHI

"Start" (Kocy) TyimeciH 6acbiHbi3. Mynbtunicipriw "Soup/Boiling”
(Copna/Kannaty) kyuiHe ertin, "Start" (Kocy) wambl xaHagpl ga,

* "Menu" (Magip) TymmecimeH "Dessert" (JecepT) (YyHKUUSACHIH
TaHdaHpl3. OKpaHda apenki nicipy yakblTbl kepcertinin, "Start”

(Kocy) wambl Kbi3bln TYCMEH KbiNblnbIKTanabl.

Hacbin, "<">aHe ">" TyiMenepiMeH TeMnepaTypaHbl ©3repTiHi3.

KarnfFaH yakblT kepceTineai.

"Temperature/Timer" (Temnepatypa/Tanvep) TyMMeECIMEH YaKbITTbl
opHaTy YHKLMSCHIH KOcbI, "<" aHe ">" TyiimMenepiMeH nicipy yakbITbIH
e3repTiHi3. "Temperature/Timer" (Temnepatypa/Tanmep) TYMMeCIH KaviTa

"Start" (Kocy) TyhmeciH 6acbiHbi3. Mynbtuniciprin  "Dessert”
(Oecept) kyniHe eTin, "Start" (Kocy) wambl xaHaabl Aa, 3KpaHaa



KYPILLW/2KAPMA ®YHKLIUACDI

* XXuHakTafbl ©nwenTiH CTakaHHbIH KeMeriMeH erniwien, KypiwTiH
KaXKeTTi MernwlepiH TocTaraHFa canblHpi3 (8-cypeT). CogaH KeniH
TOCTaraHHbIH, iLWiHAEeri TMicTi cTakaH 6enriciHe AeniH Cy TONTbIPbIHbI3
(9-cyper).

» KaknafblH kabblHbI3.

EckepTtne: KypiwTi GipiHwi cany kepek, autnece cy ken 6onbin
Keteni.

"Menu" (Magip) TynmeciveH "Rice/Cereal" (Kypiw/Kapma)
YHKUMACBIH TaHaaHbI3. JkpaHaa "—-2" kepcertinin, "Start" (Kocy)
Lambl XbiNbinbikTangsl, coHga "Start" (Kocy) TynmeciH 6acbiHpi3.
Mynetunicipriw "Rice/Cereal” (Kypiw/Kapma) kymviHe etin, "Start"
(Kocy) wamsbl xxaHagbl Aa, akpaHaa " -- " XbInblnbIKTanabl.

» Tamak nickeHge, yww pet "omn" gereH curHan 6epinin, MynsTunicipriw
Xbinyabl cakray kymniHe etepi, "Keep Warm" (OKbinyabl cakray)
WHAMKATOPbI >KaHbIM, 3KpaHOA >Xbly cakTanfaH yakblT CaHarbl
Xype bactangsi.

NANAY/PU3OTTO ®YHKLIMACHI

e "Menu" (Masip) TymmecimeH "Pilaf/Risotto" (IManay/PusotTo)
YHKUMACLIH TaHaaHbI3. JkpaHaa "—-2" kepcertinin, "Start" (Kocy)
Lwambl XbinbinbikTangsl, coHga "Start" (Kocy) TynmeciH 6acbiHpi3.
Mynetunicipriw "Pilaf/Risotto" (Manay/PusotTo) kyniHe eTin, "Start"
(Kocy) wamsbl xxaHagbl Aa, akpaHaa " -- " XbInbbIKTakabl.

» TamaknickeHge, yww pet "omn" gereH curHan 6epinin, MynsTUnicipriL
Xbinyabl cakray kymniHe etepi, "Keep Warm" (OKbinyabl cakray)
WHAMKATOPbI >KaHbIM, 3KpaHAa >XbiMy CaKTanfaH yakblT CaHarbl
Xype bacTtangpl.



KYPIW NICIPYTE KATbICTbl BEPIJITEH KEHECTEP

(Kvplu.ll)Kapma xoaHe Manay/PusotTo hyHKuMAnapbl)
+ Micipy anabiHAa KypiWTi erenTiH cTakaHMeH eren, Laibin
anblHbI3, PU30TTO YLUIH KYPILWTI WalablH, KaXKeTi oK.

* XybinFaH KypiwTi TocTaraH TybiHe Oipkenki >aibiHbI3. TuicTi
KepceTKillKe (cTakaH benricimeH KepceTinreH) AeniH Cy KyMbiHpbI3.

* Kypiw pavibiH 6onFaHga, arHn "Keep Warm" (XKbinyabl caKTay)m
WHAMKATOPIbIK LaMbl XaHFaHaa, Kypiw 6enek-6enek 6onbin Terinin
TYPYb! YLIH TamMakTbl apanacTbipbin, KypiLl NiCipriluTiH, illiHAe Tafbl
OipHelle MUHYTKa kanablpblHbI3.

Byn kecTtege Kypiw nicipy Hyckaynapbl 6epinreH:

AK KYPILL MICIPY H¥CKAVYJIbIFbl — 10 cTakaH

o A TocTaraHaarbl cy

OnwentiH | KypiwTiH .. .

cTakaHgap | canvarbl p.eHrevgir()lf_\g)JlLuneH ILEEAE.
2 300r 2 cTakaH benrici 3 apam - 4 apam
4 600r 4 ctakaH 6enrici 5 apgam - 6 agam
6 900 r 6 cTakaH Oenrici 8 apgam - 10 agam
8 1200 r 8 cTakaH benrici 13 apam - 14 agam
10 1500 r 10 ctakaH 6enrici | 16 agam - 18 agam

Kypiw nicipreHge, yakblT neH TemnepaTtypa aBToMaTtTbl Typae
opHaTbinagpl.

[anbiHgay npoueci 7 kagaMHaH Typaabl:

Kpi3gbipy => Cyabl CiHipy => TemnepartypaHbl Te3 keTepy => KariHaty
=> Cyabl bynaHabipy => KypiwTi 6ykTbIpy => XKbinyAbl cakray.
MMicipy yakbITbl KypiLWTiH MenLepi MeH TypiHe 6annaHbICTbI.



NACTA ®YHKUUACHI*

[MacTaHbl nicipreHae, OHbl cany YLiH Cy KaXeTTi Temnepartypara
AENiH XeTyi Kepek.

"Menu" (Ma3sip) TynmecimeH "Pasta*" ([Macta*) dyHKUMSACHIH
TaHOaHbl3. OkpaHda ogenki nicipy yakbiTbl kepceTinin, "Start"
(Kocy) wambl Kbi3bifn TYCMEH XbINbInbIKTangpl.
"Temperature/Timer" (Temnepatypa/Tanimep) TYWMeCiMEH yakbITTbl
OpHaTy (PYHKUMACHIH KOcblr, "<" xaHe ">" TyimenepiMeH nacTaHbiH
nicipy yakbITblH ©3repTiHi3.

KaliHaTty TemnepatypacbiHa XeTy yLiH «bacTtay» nepHeciH 6acnai
TYpbIN KaknakTbl >kabbiHbl3. Mynbstunicipriw "Pasta*" (Macta*)
asipney kywiHe kipeai, "Start" (Kocy) wambl xaHagbl xeHe aKpaH
OpHaTy yakbITbIH KepceTes;.

Cy  xakcbl  Temnepatypaga OonfaHga — Mynbtumicipriw
weingblpnangsl.  actaHbl cyFa canbliHbi3, KaknakTbl —allblK
KanablpblHbI3 )XaHe Tanmepai icke kocy yLwiH "Start" (Kocy) nepHeciH
kanTagaH 6acbiHpi3. [Margananywsl "Start" (Kocy) nepHeciH
fOackaHwa a3ipney yakbiTbl 6actanmMangpl >xaHe MyrnbsTUnicipriw
cydbl Xakcbl TemnepaTypaga cakrtavabl. lMactaHbl nicipeHge,
Kaknak awbIK TYpybl Kepek.

Tamak nickeHge, "oun" gereH curHan Gepinegi.

EckepTtne: Byn HKUMAOA XbUyAbl cakTa HKUMACHI
ictemengi.

* ynrire GainaHbICTbl

T¥LWMNMAPAHbI ®YHKUUACHI*

TywnapaHbl 83ipney yLWiH TylinapaHbl Kocnaw Typbin Cy Xakcbl
Temneparypara XeTKeHLUe KyTy MaHbI3abl.

"Menu" (Magzip) TyimMecimeH "Dumplings* (Tywnapa®) cyHKUMACHIH
TaHdaHbI3. JKpaHaa aaenki micipy yakpimbl  kepcetinin, "Start” (Kocy)
LLI@Mbl KbI3bIr TYCMEH XbIMNbINbIKTanab!.

"Temperature/Timer" (Temnepartypal/Taimep) TyMeciMeH
yakbITTbl OpHaTy YHKUMUSCHIH Kockin, "<" xaHe ">" TynmenepimeH
TyLunapaHbiH MiCipy yakbITbiH ©3repTiHi3.

KarHaty TemnepartypacbiHa xeTy yuwiH "Start" (Kocy) nepHeciH
6acnan TypbIn KaknakTbl xabbiHpi3. Mynbsrunicipriw "Dumplings*”
(Tywnapa*) asipney kyniHe kipegi, "Start" (Kocy) wambl xaHagbl
XX8He 3KpaH OpHaTy yaKbITblH KepceTesi.



« Cy kakcel  TemnepaTypaja bonfaHaa MynbTURICIPriLL
Wwhingelprangel. TylinapaHbl Cyfa canblHbl3, KaknakTbl allblk
KanablpblHbI3 XXaHe TariMepai icke Kocy yuwiH "Start" (Kocy) nepHeciH
kanTagaH 6acbiHpI3. [Mawpananywsl "Start" (Kocy) nepHeciH
backaHLla a3ipney yakbiTbl 6actanmangbl xasHe ambeban nicipriw
CyObl Kakcbl TemnepaTypaga cakrangbl. TywnapaHbl asipney

Ke3iHae KakKnak awbik 605ybl Kepek. m
» Tamak nickeHge, "oun" gereH curHan Gepineai.
Eckeptne: Byn HKUMSOAA XKblnyabl cakra HKUMSICbI
ictemengi.

* ynrire GannaHbICTbl

HAH AUWBITY ®YHKLUUACHI

 byn dyHkumaga wneHreH  kamblp  nicipy angbiHga  40°C
TemneparypacbiHAa awbITbinagsl.

* "Menu" (Magip) TynMmeciMeH "Bread rising" (Han awbiTy)
PYHKUMACBIH TaHAAHbI3. QKpaHAa a4enki nicipy yakbITel KepceTinin,
"Start" (Kocy) wambl Kbi3bin TYCNEH XbINblnbIKTangbl.

» "Temperature/Timer" (Temnepatypal/Tanmep) TYIMECIMEH yaKbITTbl
opHaTy (PYHKUMACBIH Kockin, "<" xeHe ">" TynmenepiMeH nicipy
YaKbITbIH ©3repTiHi3.

» "Start" (Kocy) TyvmeciH 6acbiHpi3. Mynbstunicipriwn "Bread rising”
(Han awsbiTy) kyniHe etin, "Start" (Kocy) wambl >xaHagsl Aa,
3KpaHAa kanfaH yakblT KepceTinegi.

HaH awbITy 6oWbiHIWA GepinreH keHecTep

» Kambipabl Genek gambiHOay YLWiH OHbI LUK TOCTaFaHfa canbin,
KaknakTbl >kabblHbI3 Aa, "Bread rising" (HaH awwbiTy) dyHKUMACHIH
TaHAaHbI3.

» Kamblp pavibiH GonfFaHga, "Baking" (HaH nicipy) ¢yHKUMACHIH,
160°C TemnepatypacbiH TaHgan 20-23 MuHyT nicipiHis. CogaH
KeWiH aygapbin, Tafbl 23 MUHYTTan NicipiHia (MernwepiHe kapaw).



XbIJbITY ®YHKLIUACHI

* Byn dyHKUMA favibiH TamMakTbl XbINbITyFa faHa apHanfaH.

* "Menu" (Magip) TyrmecimeH "Reheat" (KbinbiTy) OyHKUUSACHIH
TaHOaHbl3. OkpaHda openki nicipy yakblTbl kepceTinin, "Start"
(Kocy) wambl Kpi3blfl TYCMEH XblIMbifbIKTanabl.

» "Temperature/Timer" (Temnepatypa/Tanmep) TYMECIMEH yaKbITTbI
opHaTy (PyHKUMACBIH Kockin, "<" xoHe ">" TynmenepimeH nicipy
YaKbITbIH ©3repTiHi3.

» "Start" (Kocy) TymmeciH 6acbiHbi3. Mynbstuniciprin  "Reheat”
(>KbinbiTy) kyriHe eTin, "Start" (Kocy) wamsbl xaHagbl Aa, akpaHga
KanfaH yakbIT kepceTineai.

» TamaknickeHge, yww pet "oun" gereH curHan 6epinin, MynsTUnicipriL
Xbinyabl cakray kymiHe etepi, "Keep Warm" (OKbinyabl cakray)
WHAWKATOPbI XaHbIM, 3KpaHAa Xblly cakTanfaH yakblT CaHafbl
Xype bacTtangpl.

HA3AP AYOAPbLIHbI3:

* TamakTbl__epiT WiH _XbIAbIT HKUMACBIH __elKallaH
nanganaHo6aHbI3.

» CybIK TaMakK MynbTUnicipriw kenemidid 1/2 6eniriHeH acnaybl
kepek. TbiM ken TamakK AypbIiC XKbibiManabl. XbiabITy
bYHKUMACBLIH KalTa Kocca HeMece TaMak a3 canblHca, Tamak
KYMin, acTbl KaTbin Kanybl MyMKiH.

» Koto 60TKaHbIl XbUbITCA, XXabbICKaK 60MbIn KeTyi bIKTumar.

* Uici wbifaTbiHALIKTAH, y3aK caKTasfaH TamMakrapAabl
XbU1bITNAFaH XXeH.

» KypilwTi XbInbITy ywWiH 6acTtaman Typbin 6ipa3 cy Kocy »aHe
KYPIWTi apanacTbipy YCbiHbINAAbI.

* XbnbITy Ke3iHAe OKTbIH-OKTbIH TaMaKTbl apanacTbipbIin TYPY
YCbIHbINAAbI.



XKbinybl CAKTAY/BAC TAPTY ®YHKLIUACHI

Byn TyimeHiH 2 Typni doyHKumsack 6ap: XKeinyapl cakray »xxeHe bac Tapty.

1.2KbInyabl cakray yHKUUACHI:

1.1 Xbinyabl KONMeH TaHAan cakray (PyHKUMUACHI:

"Keep warm/Cancel" (Kbinyabl cakray/bac TtapTty) TYMMECIH ©3iHi3

baccaHpbI3, "Keep warm/Cancel" (XKeinyge! cakray/bac TapTty) Lwambl m

XaHbIn, MynbTURICIPriLL XbINyAbl CakTay KyniHe eTef;.

1.2 Xbinyabl aBTOMaTThl cCaKTay (PyHKLUACHI:

Tamak nickeHge, MynsTUNICIpril XblnyAbl cakTay KyniHe aBToMaTThbl

Typoe eTeai (kembip dyHKkumanapga kocbinmanapbl). Yw pert "oun”

gereH curHan Gepinin, MyneTUniciprill aBToMaTTbl TYPAE XKbinyabl

caktay kywiHe eTepni, "Keep Warm" (XKbinygpl cakray) uHamkaTopbl

)KaHblM, SKpaHaa Xbly CakTarnfaH yakbIT CaHarbl XXype 6actangbl.

Tamak nickeHge, XbUlyAbl aBTOMAaTTbl cakTa HKUUACHI

KOCbIIMachblH AeceHi3, nicipy 6argapnamachbl KOcbliMan Typbim,

"Keep warm" (XKbinyabl cakray) TyMMeciH 5 cek 6achbin TYPbIHbI3.

XKXbinyaobl aBTOMAaTThl cakTa HKUMWACBLIH KauTa KOC! WiH

"Keep warm" (Kbiyabl cakray) TyMMeciH Tarbl 5 cek 6achbin

TYPbIHbI3.

2.Bbac Tapty hyHKUMACHI:

» bapnblk TanganfaH napameTpriepgeH 6ac TapTbin, KyTy KyRliHe
opany yuwiH "Keep warm/Cancel" (XKbinyabl caktay/bac Tapty)
TYAMECIH 6acblIHbI3.

KeHec: TamaKTblH XaKCbl O9Mi caKranybl YWiH KeHWiH Kocy

yakbiTbl 12 cafaTTaH acnaybl THic.

ACTIA3 PEXUMI ®YHKLIUACHI

» Acna3s pexumi yHKUMACHI ©3iHi3re yHanTbiH peuenTinepai cakran
Kosabl.

* Acnas pexumi YHKUMACBIH Tanday VwiH KyTy kymninge "DIY"
(Acnas pexumi) TyrMeciH GacbliHbI3, MyNbTUNICIPriL angbIMeH
"DIY" (Acna3s pexumi) KyniHe eTin, akpaHaa SAenki nicipy yakbITbl
kepceTinin, "Start" (Kocy) wambl biNbinbIKTangp.

» Acna3s pexvMi napameTpiHiH, eKki MyMKIHAIr:

- bargapnamapga Temneparypa MeH yakbIT TypakTbl 60MybIn Kanybl
ywiH "Temperature/Timer" (Temnepatypa/Tanmep) TyimecimeH
KaXXeTTi LamaHbl TaHAaHbI3.



- barpapnamaHblH, HeridiHe ma3ipgeri (OyHKUMA anblHybl YLUiH
Ma3ip TyMMeciMeH KaXeTTi nicipy ©GargapnamMacbiH TaHAaHbI3.
MesipgeH kaxeTTi OargapnaMaHbl  TaHAafaHHaH — KeWiH,
"Temperature/Timer" (Temnepatypa/Tanmep) TyWMeCIMEH TUICTi
MaHaepai peTTeyre 6onaabl.

 Osipriey COHbIHAA KYpbiSiFbl YL PET AbIObICTbIK CUrHan LubiFapagpbl.

TaHgoanFaH Ma3ip Xbinbl YCTayFa pykcaT eTce, MynbsTUniciprill Xbirbl
ycTay kymiHe kipeni, "Keep Warm" (Kbinyapl caktay) uvHOuKaTopbl
»KaHa[bl »aHe 3KpaH Xbirbl YCTay YaKbITbiH CaHal 6acTanabl.

EckepTtne:
» Benrini G6ip nicipy 6araapnamanapbl TonblKTa aBTOMAaTThbl

Oonanbl, AfHW TeMnepatypa aHe/HeMece Micipy yaKbITbIH
peTTey MyMKiH emec.

Mynbtunicipriwn  Acnas eXnMi HKUMUACHLIHbI COHfbI
Temnepartypachl MeH Nicipy yakKbITbIH €CKe cakTaw anaabl.
bUIfbIHbI _KOPfa wiH _Acna3 _pexumi HKUMACLIHOA

Temneparypalnicipy yakbITbl napaMeTpiHe WeKTey KONbUIFaH:
40-100°C Temnepartypa wamMachblHAA Nicipy yakbiTbl — 1 MUHYT
=9 carar

105-160°C TemnepaTtypa uwiamacbiHAa Micipy yakbiTbl —
1 MUHYT — 2 cafaTt

KEMIH KOCY ®YHKLIUACHI

* AnblH ana opHaTbIfFaH yakbIT a3iprieyai askray yakbITblHa can.
» KeriiH Kocy OYHKUMACBIH navpanaHy YuWiH angbiMeH nicipy

Oarmapnamachl MeH yakbITbiH TaHaaHbi3. CopaH keriiH "Delayed
start" (KeniH kocy) TyrMmeciH Gackin, KewiHre kangblpy yakbITbiH
TaHOaHbI3. OAenki KemiHri kanablpy yakblTbl TanganfFaH nicipy
yakbITblHa GannaHbICTbl e3repesi. AykbIMbl NiCipy yakblTblHaH 24
caraTka geniH. "<" xeHe ">" TynimenepiH 6ackaH calblH KeRniH Kocy
yakbITbl apTadbl Hemece asasapl.

KaxeTTi yakbITTbl TaHdaraHHaH keniH, "Start" (Kocy) TynimecimeH
nicipy KyniH eHrisini3, "Start" (Kocy) nHankaTopbl KOCbInFaH KymiH
Kanagbl, an 9KkpaH4a TaHoanfaH cafaT caHbl KepceTineai.



TAAMEP ®YHKLUACHI

* Tanmep YHKUMACBIH NanpanaHy YWiH angsiMeH  nicipy
OargaprnaMacbl  MeH  yakbiTbiH - TaHgaHbld.  CopgaH  KeWiH
"Temperature/Timer" (Temnepatypa/Tanmep) TyimeciH 6Gachbin,
nicipy yakblTblH TaHAaHbI3. "<" xaHe ">" TylimenepiH 6ackaH calbiH
nicipy yakbITbl apTagbl Hemece a3asgpl.

» KaxeTTi nicipy yakbITblH TaHgoaraHHaH keuiH, "Start" (Kocy)
TyWMeciMeH nicipy KyWiH eHrisiHi3, "Start" (Kocy) wHaukatopbl
KOCbINFaH KyWiH kanagpl.

* KenmiH kKocy  dyHkumsacel  TypraHga, “Temperature/Timer"
(Temnepatypa/Tanimep) TyhmeciH Gacca, nicipy  yakbITbl
KepceTineai.

» Tamak nicin »xaTtkaHga, "Temperature/Timer" (Temnepatypa/
Tanmep) TyMMeci apkbinbl Micipy yakblTbiH ©3repTyre 6Gomnagpi.
Micipy yakbITbl TaHOanfFaHHaH KeWiH, 5 cekyHp iWwiHae ewkaHaawn
opeKkeT xacanmaca, MynbTUNICIPrill  KanFaH YyakbiTTa >KaHa
napameTpmeH ictengi.

TEMIMEPATYPA ®YHKLINACHI

* Temnepatypa yHKUMACBIH  nNavganaHy  YWwiH  angbiMeH
nicipy OGargapnamacbl MeH YakbITblH TaHdaHbl3. CopaH KewiH
"Temperature/Timer" (Temnepatypa/Tanmep) TynmeciH 6Gacbim,
TemnepartypaHbl TaHdaHbl3. Odenki nicipy TemnepaTtypachl
TaHganfaH nicipy GargapnamacbiHa GarinaHbICTbl e3repeni. "<"
XoHe ">" TylmenepiH 6ackaH cavibiH Temnepartypa apTagbl Hemece
asaagbl.

» KaxeTTi TemnepaTypaHbl TaHaafaHHaH keniH, "Start" (Kocy)
TYMMecCiMeH nicipy KywiH eHrisini3, "Start" (Kocy) wvHOukaTtopbl
KOCbISIFaH KyRMiH Kanagbl.

» Tamak nicin >xatkaHga, "Temperature/Timer" (TemnepaTypal/
Tarimep) TyMMmeci apkbinbl TemnepaTtypaHbl e3repTyre Gonagbl.
Temnepatypa TaHdanfaHHaH KeniH, 5 cekyHj iwiHge elukaHaan
OpeKkeT xacanmaca, MynbTUNICIPrill  KanFaH YyakbiTTa >KaHa
napameTpMeH icTengi.



NICKEHOE

Kaknaktbl awwbiHbI3 (1-cyperT).

TocTaraH MeH By cebeTiH konFan kuin yctay kepek (11-cyper).
XuHakTafbl kKacblkneH TaMaKTbl anbin, KaknakTbl )XabblHbI3.
XKbinyabl caktayablH Makcumangpl yakblTbl — 24 carar.

XKbinyapl cakray kyniHeH wbiFy yuwiH "Keep warm/Cancel" (Keinygbl
caktay/bac TapTy) TyiiMeciH 6acbIHbI3.

KypbInfbiHbI TOK K&3iHEH aXbIpaTbIHbI3.

BACKA AKIMAPAT

Byn KypbinfFbiHbIH ecTe caktay dyHKumsacel 6ap. Kyart ysinreH
Xarganga, MynbTURICIprill OHbIH angblHaarbl MNicipy KymiH eciHe
cakTtan, KyaT 2 cekyHATblH iwiHoe kanTa ©Oepince, npouecTi
Xanfactblpa ©Oepepi. KyaT 2 cekyHataH y3ak Oepinvece,
MYNbTURICIPriLL MiCipy PeXMMIH eLwipin, KyTy KyrhiHe opanagpl.

TA3AJIAY XOHE KYTIIN ¥CTAY

Tazanay »oHe KyTiM KepceTy angblH4a MYnbTUNICIPrillTi TOK
Ke3iHEH aXbIpaTbin, TOMbIK CYbITbIM any KaxeT.

KonpaHraH caiblH KypbliFbiHbl r'ybkameH Tasanan OTbIpfFaH >XeH
(12-cyper).

TocTtaraH, iWkKi Kaknak, ctakaH, Kypilw Kacblfbl MeH oxayabl blabIC
XyFbILL MalUMHara canyra 6onagbl (13-cyper).

TocTaraH, 6yMeH nicipy cebeTi

CblpaTblH YHTaK NeH TEMIp eke KonaaHbaraH »eH.

Ty6iHe Tamak xabbICbIn Kanca, TocTaFraHFa Cy Kynbin, XibiTin Kotora
6onagbl.

TocTaraHabl Xakcblnan KenTipiHi3.



TocTaraHAbl KyTin nanganaHy

TocTaraH YLiH MblHa Hyckaynapabl MyKUAT OpbIHAAHbI3:

» CanacblH cakran Kany YLiH TOCTafaHHbIH, illiHAE a3blK-TynikTepai
TypamaraH XeH.

* TocTaraHObl MyNbTUMICIPriLTIH iLWIHAE cakTay KaXeT.

» BeTiH cbipbin anmay YyLiH TeMip Kacblk eMec, XUHakTafbl Hemece
afall Kacblk KongaHblHbI3 (14-cyperT).

» Tot BacbIn KeTneyi yLUiH iliHe cipke Cy KyiMaHbI3.

» ToctaraH GeTiHiH TycCi anfaw KongaHFaHHaH KeniH Hemece y3ak
KonpaHfaHga earepyi MyMmKiH. TycTiH e3repyi Oy MeH cyablH
acepiHeH 6omafgbl >keHe MYNbTUMICIPrilUTIH, KYMbICbIHA ©cep
eTnenai, AeHcaynblK VLWiH Kayinci3a ©onfaHablKTaH, KopblKnamn
konpaHa 6epyre 6onagpi.

MMKpOKbICbIMAbI KnanaHgbl Ta3anay

* MukpokbiCbiMAbl KnanaHdbl Tasanay YLWiH KaknakTaH Liewin
(15-cypeT), "awy" H6arbiTbiHa kapan bypan awbiHbI3 (16a xaHe 16b
cypeTi). Tazanan 6onFaHHaH KeniH, KeNKeHLue cypTin, eki 6enwexTi
6ip-6ipiHe kentipin, "xaby" OafbiTbiHa Kapan OypaHbI3, copaH
KeWiH MynbTUNICIPrilTiH, KaknafblHa OpHaTbiHbI3 (17a xaHe 17b
cypetTepi).

KypbinfbiHbIH 6acka 6enikTtepiH Tazanay »aHe KyTin

ycrtay

* MynbtunicipriwTii  cbipTelH  (18-cypeT), KaknakTblH iWiH XoHe
CbIMAbl ObIMKbIN LLUyOepeKkneH cypTin, KypraTbin KenTipiHi3. XKeriw
eHiMaepai konaaHyra 6onmanaebi.

* KypbInfbiHbIH, iLWiH CyMeH Tasanayra 6onmangpl, Kbiagblpy Aatyuri
Oy3bInybl MYMKIH.



TEXHUKATbIK AKAYITAP[bI )KOKO HY¥CKAYI1bIF bl

cmnaTtramMachbl

WHovkatop
Lwamaapsl
KocbinMangbl
XKOHe KypbInFbl
Kbl3banabl.

KypbInfbl TOK ke3iHe
KOCbINTMaraH.

KyaT CbIMbIHbIH,
KypbInfblaarbl ysicbiHa
)KOHE TOK Ke3iHe
XKanfaHbIn TypFaHblHa
Ke3 XKeTKi3iHi3.

WHavkatop
Lwamaapsl
KOoCblnManabl,
Oipak KypbiniFbl
Kbl3aabl.

MHaukaTop waMblHbIH
KOCbInbICbIHAA
akay 6ap Hemece
WHAMKATOP Lambl
OyniHreH.

OKIineTTi KbIdaMeT
KepceTy opTarnblfbiHa
Xibepin, XeHOETIHI3.

IcTen Typranaa,
Oy cbipTka
LblFaabl.

Kaknafbl gypbIc
KabblnMaraH.

KaknakTbl awwblin, kanTa
KabbIHbI3.

MukpoKbICbIMAbI
KnanaH gypbIc
canbiHbaraH Hemece
TonbIK BekiTinMereH.

KypbInfFbiHbI ewwipin (Tok
Ke3iHeH axblpatbin),
KnanaHHbIH, TomnbIK
HekiTinreHiH (2 6enwek
Oip-6ipiHe kurizinin
TYPFaHbIH) XoHe AypbIC
carblHFaHbIH TEKCEPIHI3.

Kaknafbl Hemece
MUWKPOTONKbIHAbI
KnanaH
TbIFbI3AafbILLbl
OyniHreH.

OKineTTi KbIdaMeT
KepceTy opTarblfbiHa
Xibepin, XeHOeTiHI3.

|Wwki Kaknak gypbIc
TYPFaH XOK.

ILWKi KaKkNaKTbl anbimn,
aypbicTan canebin,
asipneyai kantagaH
bacTaHbI3.




cmnaTtramMachbl

(kypbInFbl nicipy
KyniHge kanagpl

AKbinygsl cakray
dyHKUMSCBI Typansl

Kypiw
XapTblnan Kypil menwepimeH CyablH MenLuepiH
nicnenai carnbICTbIpraHaa Cy TbiM KecTeaeH kepin
Hemece esinin Ken Hemece TbIM as. anblHpI3.
nicin keteqi.
Kypiw
aprbinan bIC
nicnevial 6¥KTb'IEFl)¥>'IDJ'IMal7I,CI,bI.
Hemece esinin
nicin keTeai.
Kbinyabl
aBTOMaTThl XKbinygpl cakray
cakray PYHKUNACHIH OKIineTTi KbIaMeT
DyHKLMSCHI nanganayLbl KepceTy opTanbifbiHa
KocblnMangpl e3i eLUipin KonFaH. Xibepin, )XeHOETIHI3.

Tabak 6oc.

Hemece Oenimai kapaHpbI3.
Kbl30anapl).
YKorapfbl alwbIK
EO Hemece TyMbIKTanfaH
TisbeKTeri aaTt4uk.
KypbInfbIHbI eLwipin,
OargaprnamaHsl kaita
TemeHri alublk KoMbIHbI3. Macene
E1 Hemece TyMbIKTanfaH Lwewlinvece, ekineTTi
TisbekTeri gaTynk. KbI3MET KepceTy
opTanblfbiHa Xibepin,
JKOHOETIHI3.
Iwki TabakTa KypbinfbiFa
canblHbI3, cogaH KeniH
E3 Tabak ok HemMece | KypbirfblHbl pO3eTKadaH

axblpaTbin, KanTa
KOCbIHbI3, COHbIHAA
OargapnamMaHsbl




EckepTy: lwki TocTaraH manbicca, OHbl KongaHyfa 6onmangbl,
XeHaey KacalTblH OKineTTi KbI3MeT KkepceTy opTalnbifblHa
anapblin, aybICTbIPbIN anbiHbI3.

KOPLUAFAH OPTAHbI KOPFAY

KopliaraH opTaHbl KOpFayFa €3 cenTiriHi3ai Turisinia!

E ® KypbinfbiHbIH KypambiHaa KannbliHa KenTipyre Hemece
eHaeyre 6onatblH MaTepuangap 6ap.

- 2 OHbl XeprinikTi KOKbIC XXMHay OpHbIHa anapbin ©TKi3iHi3.
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DESCRIPTION

Lid 14 Function indicators

Soup spoon Beans function®
Measuring cup

10 Steam basket

11 Power cord

12 Micro pressure valve
13 Control panel

1
2 Innerlid a Baking function

3 Removable inner bowl b Steam function

4 Lid opening button ¢ Stew function

5 Handle d Crust/Fry function

6 Power cord socket e Defrost function

7 Rice spoon f Baby food function®*/
8

9

Porridge function
Yogurt function
Soup/Boiling function
Dessert function
Rice/Cereals function
“Keep warm/Cancel” key Pilaf/Risotto function
“Menu” key Pasta function*/
“DIY” key Dumplings function®

3 —=x— - gu

“<” key n Bread rising function
“>” key o Reheat function
“Delayed start” key

“Start” key

oQ thdo QN TQ

“Temperature/Timer” key

*depending on the model

BEFORE THE FIRST USE

Unpack the appliance

e Remove the appliance from the packaging and unpack all the
accessories and printed documents.

e Open the lid by pushing the opening button on the housing - fig.1.
Read the Instructions and carefully follow the operation method.

Clean the appliance

e Remove the bowl - fig.2, the inner lid and the pressure valve - fig.3a
and 3b.

e Clean the bowl, the valve and the inner lid with a sponge and washing
up liquid.

e Wipe the outside of the appliance and the lid with a damp cloth.




o Dry off carefully.

e Put all the elements back in their original position. Install the inner lid
in the right positions on the top lid of machine. Then, put the inner
lid behind the 2 ribs and push it on the top until it’s fixed. Install the
detachable cord into the socket on the cooker base.

FOR THE APPLIANCE AND ALL FUNCTIONS

e Carefully wipe the outside of the bowl (especially the bottom). Make
sure that there are no foreign residues or liquid underneath the bowlm
and on the heating element - fig.5.

e Place the bowl into the appliance, making sure that it is correctly
positioned — fig.6.

o Make sure that the inner lid is correctly in position.

e Close the lid in place with a sound of “click”.

e Install the power cord into the socket of the multicooker base and then
plug into the power outlet. The appliance will ring a long sound «Bip»,
all the indicators on the control box will light up for an instant.
Then the screen display show «----», all the indicators will switch off.
The appliance enters into standby mode, you can select the menu
functions as you wish.

e Do not touch the heating element when the product is plugged or after
cooking. Do not carry the product in use or just after cooking.

e This appliance is only intended for indoor use.

Never place your hand on the steam vent during cooking, as there is a

danger of burns - fig.10.

Do not block the steam exit during cooking.

After start the cooking, if you wish to change the selected cooking

menu because of an error, press «<KEEP WARM/CANCEL» key and

re-choose the menu you want.

Only use the inner pot provided with the appliance.

Do not pour water or put ingredients in the appliance without the

bowl inside.

The maximum quantity of water + ingredient should not exceed the

highest mark inside the bowl - fig.7.

To switch off your appliance, press “Start/Stop” key during 5 seconds.

Never use the product for deep frying.




COOKING PROGRAME TABLE

P A Fe eep
o || 15 |Footver| o T sing | ange | seing [ Tomp 0] hruet | osed | oen |1
140 °C

min
fo e Cooking
Baking ot 200 ] smin-ah| Sbysmin | ,COK00 | sbysmin[FE8E]  140160°C .
eat | 50 min 160°C
Veg 12 min 5
min
Crust/Fry | 4 | 2 |_Fsh | 10min | 36 | q by 1 min E No | 160°C 140160 °C . . .
Poulty | T5min | min
Meat 20 min
Veq |50 min
Fish [ Th50 min] 10 min .
Defost | 4 sh_{ihs0min | 10min | 5 5 min . - 70°C E .
Meat
Veg 60 min .
Stew/Slow Fish | 25min | 20 min Cooking time . . .
s o | 3 R _p2min ] 20min | gy g |Cookingtimels b s min 100°C | 80/100120°C | .
Meat |_2h .
Veg | 35 min
Fish |25 min Cooking time }
Steam 4 iish | 250 5 min - 3n| Sbysmin | K09 6Me |5 by 5 min| 100°C E . .
eat 55 min
Rice/Cereals | 1 Automatic|Automatic Cooking time Automatic| - . .
Pilaf/Risotto | 1 Automatic|Automatic Cooking time Automatic| - . .
Breadrising | 1 - 1h [10min-6h| Sbysmin |CooKingtime 40°C B .
Porridge 1 25min |5min-2n| Sbysmin |CoKingtime 100°C - . .
Baby food/ ) Cooking time . h
abyfoodl | 1 - | 4Smin [Smin-2n| SbySmin |COOKnOt 100°C - . o
Yoghut | 1 - 8h_ | Th-12h [15by 15 min - w0°C g B
Dessert 3 . 45min |Smin-2h| SbySmin C°°‘j'gg;‘me 160°C [100-130-160°C| o
Soup /Boiling | 1 ~ | 45min [10min-4h|10by 10 min - 100°C . .
Pasta 1 - 10min |3 min-3h| 1by1min C“"f';g;‘me 100°C . .
Reheat 1 E 25min |5 min-1h Cooking time 100°C - . .
Tooking time -
Keep warm 1 kig 75°C - . .
DIY1
DIY2 Cooking time . 40/50....
DIY3 3 . 30min |5 min-9h king 100°C | 8000 . .
DIY1 + DIY2
Programs | 28 | 15
Total programs | 43

Keep warm is available on DIY program only if the program used as basis
can do it. For instance, if yogurt program is selected to do DIY, the keep
warm won'’t be activated when the cooking will be done.

MENU KEY

o Under standby status, press the «Menu» key to cycle through the following
functions: Baking —> Steam —> Stew —> Crust/Fry —> Defrost —> Baby
food/Beans* —> Porridge — Yogurt — Soup/Boiling —> Dessert — Rice/
Cereals — Pilaf/Risotto — Pasta /Dumplings* — Bread rising — Reheat.

e The screen displays the default cooking time of each function (except
Rice/Cereals, Pilaf/Risotto). "Start” button light flickers and the linked
function lights up.

Note:

You can long press the «Menu» key for 5s to cancel the “bip” sound if needed.

If you want to add bip , you have to press a second time on menu button.

*depending on the model




BAKING FUNCTION

e Press «Menu» key to select function «Baking». The screen displays the
default cooking time, the light of «Start» flickers red. Then press «<» or
«>» to select the food type : Vegetables, Fish, Poultry or Meat.

o Press «Temperature / Timer» key to active the time setting function and then
press «<» and «>» to change the cooking time. Press again «Temperature /
Timer» to change the temperature by pressing «<» and «>».

e Press «Start» key. The multicooker enters into «Baking» cooking status,
the light of «Start» lights up and the screen displays the remaining
time. The multicooker rings when it reaches the selected temperature.

e At the end of cooking, the buzzer will ring three “bip”, the multicooker
will enter keep warm status with the “Keep Warm” indicator turning on
and the screen will start to count the time of keeping warm.

STEAM FUNCTION

e Press «Menu» key to select function «Steam». The screen displays the
default cooking time, the light of «Start» flickers red. Then press «<» or
«>» to select the food type : Vegetables, Fish, Poultry or Meat.

e Press « Temperature / Timer» key to active the time setting function and
then press «<» and «>» to change the cooking time.

e Press «Start» key. The multicooker enters into «Steam» cooking status,
the light of «Start» lights up and the screen displays the remaining time.

e At the end of cooking, the buzzer will ring three “bip”, the multicooker
will enter keep warm status with the “Keep Warm” indicator turning on
and the screen will start to count the time of keeping warm.

Recommendations for steam cooking

e The quantity of water must be appropriate and always be lower than
steam basket. Exceeding this level (2.5L max) may cause overfows
during use. For information the mark of 2 cups in the bowl correspond
to about 1L of water.

e The approximate cooking time for steam are 1h30 for 2L of water and
45 min for 1L of water.

e Place the steam basket onto the bowl.

e Add the ingredients in the basket.



STEW FUNCTION

Press «Menu» key to select function «Stew». The screen displays the
default cooking time, the light of «Start» flickers red. Then press «<» or
«>» to select the food type : Vegetables, Fish, Poultry or Meat.

Press «Temperature / Timer» key to active the time setting function and
then press «<» and «>» to change the cooking time.

Press «Start» key. The multicooker enters into «Stew» cooking status,
the light of «Start» lights up and the screen displays the remaining time.
At the end of cooking, the buzzer will ring three “bip”, the multicooker
will enter keep warm status with the “Keep Warm” indicator turning on
and the screen will start to count the time of keeping warm.

CRUST/FRY FUNCTION

Press «<Menu» key to select function «CRUST/FRY». The screen displays
the default cooking time, the light of «Start» flickers red. Then press «<»
or «>» to select the food type : Vegetables, Fish, Poultry or Meat.

Press «Temperature / Timer» key to active the time setting function and then
press «<» and «>» to change the cooking time. Press again «Temperature /
Timer» to change the temperature by pressing «<» and «>».

Press «Start» key. The multicooker enters into «CRUST/FRY» cooking
status, the light of «Start» lights up and the screen displays the
remaining time.

At the end of cooking, the buzzer will ring three “bip”, the multicooker
will enter keep warm status with the “Keep Warm” indicator turning on
and the screen will start to count the time of keeping warm.

Note: Always use this function with oil and food. With oil only, it may

cause a failure or danger.

Note: Do not use the steam basket to cook with this function, it may

cause melting of the steam basket.

DEFROST FUNCTION

Press «Menu» key to select function «Defrost». The screen displays the
default defrosting time, the light of «Start» flickers red. Then press «<»
or «>» to select the food type : Vegetables, Fish, Poultry or Meat.

Press «Temperature / Timer» key to active the time setting function and
then press «<» and «>» to change the defrosting time.



Press «Start» key. The multicooker enters into «Defrost» mode, the light
of «Start» lights up and the screen displays the remaining time.
At the end of defrosting, the buzzer will ring three “bip”.

Note:

For a better defrosting, place your ingredients in the steam basket.

At the end of the defrosting, you have to cook your food. Refer to the desired

cooking chapter.

BABY FOOD FUNCTION*

This function is to prepare baby food by cooking the food with small
quantity of water in order to have a suitable texture for young children.
Press «Menu» key to select function «Baby food*». The screen displays
the default cooking time, the light of «Start» flickers red.

Press «Temperature / Timer» key to active the time setting function and
then press «<» and «>» to change the cooking time.

Press «Start» key. The multicooker enters into « Baby food*» cooking
status, the light of «Start» lights up and the screen displays the
remaining time.

At the end of cooking, the buzzer will ring three “bip”, the multicooker
will enter keep warm status with the “Keep Warm” indicator turning on
and the screen will start to count the time of keeping warm.

For food safety reason, only 1 hour of keep warm is available.

Note: Once the baby food* is cooked, it should be consumed within 1 hour.

*depending on the model

BEANS FUNCTION*

Press «Menu» key to select function «Beans*». The screen displays the
default cooking time, the light of «Start» flickers red.

Press «Temperature / Timer» key to active the time setting function and
then press «<» and «>» to change the cooking time.

Press «Start» key. The multicooker enters into « Beans*» cooking status,
the light of «Start» lights up and the screen displays the remaining time.
At the end of cooking, the buzzer will ring three “bip”, the multicooker
will enter keep warm status with the “Keep Warm” indicator turning on
and the screen will start to count the time of keeping warm.

Note: It is recommended to soak the beans during a night before cooking

*depending on the model



PORRIDGE FUNCTION

e Press «Menu» key to select function «Porridge». The screen displays the
default cooking time, the light of «Start» flickers red.

Press «Temperature / Timer» key to active the time setting function and
then press «<» and «>» to change the cooking time.

Press «Start» key. The multicooker enters into «Porridge» cooking status,
the light of «Start» lights up and the screen displays the remaining time.
At the end of cooking, the buzzer will ring three “bip”, the multicooker
will enter keep warm status with the “Keep Warm” indicator turning on
and the screen will start to count the time of keeping warm.

YOGURT FUNCTION

e Press «Menu» key to select function «Yogurt». The screen displays the
default cooking time «08:00», the light of «Start» flickers red.

e Press «Temperature / Timer» key to active the time setting function and
then press «<» and «>» to change the cooking time.

e Press «Start» key. The multicooker enters into «Yogurt» cooking status,
the light of «Start» lights up and the screen displays the remaining time.

e At the end of cooking, the buzzer will ring three “bip”.

These is no keep warm at the end of the cooking.

Use for making yogurt in oven-proof glass containers.

CHOICE OF INGREDIENTS FOR YOGURT

Milk

What milk should you use?

All our recipes (unless otherwise stipulated) are prepared using cow’s
milk. You can use plant milk such as soya milk for example as well as
sheep or goat’s milk but, in this case, the firmness of the yogurt may vary
depending on the milk used. Raw milk or long-life milks and all the milks
described below are suitable for your appliance:

e Long-life sterilised milk: UHT whole milk results in firmer yogurt. Using
semi-skimmed milk will result in less firm yogurt. However, you can use
semi-skimmed milk and add one or two pots of powdered milk.
Pasteurised milk: this milk gives a more creamy yogurt with a little bit
of skin on the top.

Raw milk (farm milk): this must be boiled. It is also recommended to
let it boil for a long time. It would be dangerous to use this milk without
boiling it. You must then leave it to cool before using it in your appliance.




Culturing using yogurt prepared with raw milk is not recommended.
e Powdered milk: using powdered milk will result in very creamy yogurt.
Follow the instructions on the manufacturer’s box.
Choose a whole milk, preferably long-life UHT.
Raw (fresh) or pasteurised milk must be boiled then cooled and needs
the skin removing.

The ferment

For yogurt
This is made either from: m

e One shop-bought natural yogurt with the longest expiry date possible;
your yogurt will therefore contain more active ferment for a firmer yogurt.

e From a freeze-dried ferment. In this case, follow the activation time
specified on the ferment instructions. You can find these ferments in
supermarkets, pharmacies and in certain health product stores.

e From one of your recently prepared yogurt - this must be natural and
recently prepared. This is called culturing. After five culturing processes,
the used yogurt loses active ferments and therefore risks giving a less
firm consistency. You then need to start again using a shopbought
yogurt or freeze-dried ferment.

If you have boiled the milk, wait until it has reached room temperature

before adding the ferment.

Too high a heat may destroy the properties of your ferment.

Fermentation time
e Your yogurt will need between 6 and 12 hours of fermentation,
depending on the basic ingredients and the result you are after.

Fluid | | | | | | | Firm
Sweet | | | | | | | Acidic ™~
6h 7h 8h 9h 10h 11h 12h
e Once the yogurt cooking process is finished, the yogurt should be

placed in a refrigerator for at least 4 hours and it can be kept max
7 days in refrigerator.




SOUP / BOILING FUNCTION

e Press «Menu» key to select function «Soup/Boiling». The screen displays
the default cooking time, the light of «Start» flickers red.

e Press «Temperature / Timer» key to active the time setting function and
then press «<» and «>» to change the cooking time.

e Press «Start» key. The multicooker enters into «Soup/Boiling» cooking
status, the light of «Start» lights up and the screen displays the
remaining time.

DESSERT FUNCTION

e Press «<Menu» key to select function «Dessert». The screen displays the
default cooking time, the light of «Start» flickers red.

o Press «Temperature / Timer» key to active the time setting function and then
press «<» and «>» to change the cooking time. Press again «Temperature /
Timer» to change the temperature by pressing «<» and «>».

e Press «Start» key. The multicooker enters into «Dessert» cooking status,
the light of «Start» lights up and the screen displays the remaining time.

RICE/CEREALS FUNCTION

e Pour the required quantity of rice into the bowl using the measuring
cup provided - fig.8. Then fill with cold water up to the corresponding
«CUP» mark printed in the bowl — fig.9.

Close the lid.

Note: Always add the rice first otherwise you will have too much water.
Press «<Menu» key to select function «Rice/Cereal». The screen displays
«~~2», thelight of «Start» flickers, then press «Start» key. The muticooker
enters into «Rice/Cereal» cooking status, the light of «Start» lights up,
the screen flickers « -- ».

At the end of cooking, the buzzer will ring three “bip”, the multicooker
will enter keep warm status with the “Keep Warm” indicator turning on
and the screen will start to count the time of keeping warm.




PILAF/RISOTTO FUNCTION

e Press «Menu» key to select function «Pilaf/Risotto». The screen displays
«~2», the light of «Start» flickers, then press «Start» key. The muticooker
enters into «Pilaf/Risotto» cooking status, the light of «Start» lights up,
the screen flickers « -- ».

e At the end of cooking, the buzzer will ring three “bip”, the multicooker
will enter keep warm status with the “Keep Warm” indicator turning on
and the screen will start to count the time of keeping warm.

RECOMMENDATIONS FOR BEST RICE COOKING (Rice/

Cereals and Pilaf/Risotto functions)

e Before cooking, measuring the rice with measuring cup and rinse it
except risotto rice.

e Put the rinsed rice well distributed around the whole surface of the bowl.
Fill it with water to the corresponding water level (The graduations in cups).

e When the rice is ready, when the “Keep Warm” indicator light is on, stir
the rice and then leave it in the multicooker for a few minutes longer in
order to get perfect rice with separated grains.

This table below gives a guide to cook rice:

COOKING GUIDE FOR WHITE RICE - 10 cups

Measuring cups | Weight of rice tl'\llg abt:;vlle(\ielriicr;) Serves
2 300g 2 cup mark 3per. — 4per.
4 600g 4 cup mark Sper. — 6per.
6 900g 6 cup mark 8per. — 10per.
8 12004 8 cup mark 13per. — 14per.
10 15004 10 cup mark | 16per.—18per.

The time and temperature are automatic for rice cooking.

Please note that there are 7 steps:

Preheat => Water absorb => Temperature quick rise => Keep boiling =>
Water evaporation => Braise rice => Keep warm.

The cooking time depends on the quantity and type of rice.



PASTA FUNCTION*

To cook pasta it is important to wait until the water reaches good
temperature before adding pasta.

Press «Menu» key to select function «Pasta*». The screen displays the
default cooking time, the light of «Start» flickers red.

Press «Temperature / Timer» key to active the time setting function and
then press «<» and «>» to change the pasta cooking time.

Close the lid before pressing “Start” key to reach the boiling temperature.
The multicooker enters into «Pasta*» cooking status, the light of «Start»
lights up and the screen displays the setting time.

The Multicooker ring when the water is at good temperature. Put pasta into
the water, let the lid open and press again start to start timer. Until user do
not press start, cooking time do not start and multicooker keep water at
good temperature. During the pasta cooking, the lid must be open.

At the end of cooking, the buzzer will ring three “bip”

Note: No keep warm function for this function

*depending on the model

DUMPLINGS FUNCTION*

To cook dumplings it is important to wait until the water reaches good
temperature before adding dumplings.

Press «Menu» key to select function «Dumplings*». The screen displays
the default cooking time, the light of «Start» flickers red.

Press «Temperature / Timer» key to active the time setting function and
then press «<» and «>» to change the dumplings cooking time.

Close thelid before pressing “Start” key to reach the boiling temperature.
The multicooker enters into «Dumplings*» cooking status, the light of
«Start» lights up and the screen displays the setting time.

The Multicooker ring when the water is at good temperature.
Put dumplings into the water, let the lid open and press again start to
start timer. Until user do not press start, cooking time do not start and
multicooker keep water at good temperature. During the dumplings
cooking, the lid must be open.

At the end of cooking, the buzzer will ring three “bip”

Note: No keep warm function for this function

*depending on the model



BREAD RISING FUNCTION

e This function is to rise bread dough at 40°C after manual kneading and
before baking.

e Press «Menu» key to select function «Bread rising». The screen displays
the default cooking time, the light of «Start» flickers red.

o Press « Temperature / Timer» key to active the time setting function and
then press «<» and «>» to change the cooking time.

o Press «Start» key. The multicooker enters into «Bread rising» cooking status,
the light of «Start» lights up and the screen displays the remaining time.

Recommendations Dough proofing (Bread rising):

e To prepare the dough separately and put it in the inner bowl, close the
lid and select «Bread rising» function.

e Once your dough is ready, you can use “Baking” function at 160°C
to bake for 20-23 minutes. Then turn it on other side for another 23
minutes approximate (depending on quantity of ingredients).

REHEAT FUNCTION

e This function is intended to reheat only cooked food.

e Press «Menu» key to select function «Reheat». The screen displays the
default cooking time, the light of «Start» flickers red.

o Press « Temperature / Timer» key to active the time setting function and
then press «<» and «>» to change the cooking time.

e Press «Start» key. The multicooker enters into «Reheat» cooking status,
the light of «Start» lights up and the screen displays the remaining time.

e At the end of cooking, the buzzer will ring three “bip”, the multicooker
will enter keep warm status with the “Keep Warm” indicator turning on
and the screen will start to count the time of keeping warm.

CAUTION

o Never use the reheat function to defrost food.

e The cold food should not exceed 1/2 of the cooker’s volume. Too
much food cannot be thoroughly heated. Repeated use of “Reheat”
or too little food will lead to burnt food and hard layer at the bottom.

o It is recommended not to reheat thick porridge, or it may become pasty.

e Do not reheat long-stored cold food to avoid smell.

e To reheat rice, it is recommended to add some water and stir the
rice before starting.

o During reheating, it is recommended to stir the food from time to time.




KEEP WARM/CANCEL FUNCTION

There are 2 different functions of this key: Keep warm and Cancel.

1.Keep warm function:

1.1 Manual Keep warm:

You can press «Keep warm/Cancel» key manually, the light of “Keep

warm/Cancel” turns on, the multicooker enters into keep warm status.

1.2 Automatic keep warm:

The multicooker will enter “keep warm” status automatically at the end of

the cooking (certain menus are exluded). The buzzer will ring three “bip”,

the multicooker will enter automatically into keep warm status with the

“Keep Warm” indicator turning on and the screen will start to count the

time of keeping warm.

In case that you need to pre-cancel the automatic keep warm when

the cooking will be finished : long press «Keep warm» for 5 s before

starting the cooking program.

If you want to reput automatic keep warm, press again during 5s the

keep warm button.

2. Cancel function:

e Press “Keep warm/Cancel” key to cancel all setting data and back to
standby status.

Recommandation: in order to keep the food in good taste, please

limite the holding time within 12h.

DIY FUNCTION

e “Do It Yourself” function is to memorize your favorite cooking choices.

e Press «DIY» key to select DIY function under standby status, the
multicooker will first enter “DIY” setting status with the screen
displaying the default cooking time, and the light of “Start” flickering.

e 2 possibilities for DIY setting :

- if you want to have stable temperature and time for your program,
press “Temperature / Time” to defined your setting.

- If you want to use a menu as basis of your program, press menu key
to select your desiring cooking program. After select you menu, you
can modify it setting thanks to “Temperature / Time”.

o At the end of cooking, the buzzer will ring three “bip”, if the choosen
menu allows keep warm, the multicooker will enter in keep warm status,
the “Keep Warm” indicator lights on and the screeb will start to count
the time of keeping warm.




Note:

Certain cooking programs are defined as fully automatic programs,
hence the temperature and/or cooking time adjustment is not
possible.

The multicooker memorizes the last temperature and cooking time
DIY setting for your next use.

To protect the appliance, there is a temperature/time setting
restriction in DIY function:

Between 40-100°C, the cooking time range is 1min - 9h

Between 105-160°C, the cooking time range is 1min - 2h

DELAYED START FUNCTION

The preset time corresponds to the time of the end of cooking.

To use the delayed start function, choose a cooking program and the
cooking time first. Then, press the key «Delayed start» and choose the
preset time. The default preset time will change depending on the
selected cooking time. The Range of preset is from the cooking time
up to 24 hours. Each press of «<» and «>» key can increase or decrease
the delayed start time.

When you have chosen the required preset time, press the «Start» key
to enter cooking status, the «Start» indicator will remain on and screen
will display the number of hours you have chosen.

TIMER FUNCTION

To use the timer function, choose a cooking program and the cooking
time first. Then, press the key «Temperature/Timer» and set the
cooking time. Each press of «<» and «>» key can increase or decrease
the cooking time.

When you have chosen the required cooking time, press the «Start» key
to enter cooking status, the «Start» indicator will remain on.

You can see the cooking time after start the delayed start if you press
“Temperature / Timer” key.

You can modify the cooking time during the cooking by pressing the
“Temperature / Timer” key. After selected the chosen cooking time and
without any action during 5 seconds, the multicooker will resume the
rest of cooking with the new setting.



TEMPERATURE FUNCTION

e To use the Temperature function, choose a cooking program and
the cooking time first. Then, press the key «Temperature/Timer» and
choose the temperature. The default cooking temperature will change
depending on the selected cooking program. Each press of «<» and «>»
key can increase or decrease the temperature.

When you have chosen the required temperature, press the «Start» key
to enter cooking status, the «Start» indicator will remain on.

You can modify the temperature during the cooking by pressing the
“Temperature / Timer” key. After selected the choosen temperature
and without action during 5 seconds, the multicooker will resume the
cooking with the new setting.

ON COMPLETION OF COOKING

Open the lid - fig.1.

e Glove must be used when manipulating the cooking bowl and steam
tray — fig.11.

Serve the food using the spoon provided with your appliance and
reclose the lid.

e 24 hours is the maximum keeping warm time.

e Press «Keep Warm/Cancel» key to finish keep warm status.

Unplug the appliance.

MISCELLANEOUS INFORMATION

e The appliance has memory function. In case of power failure, the
multicooker will memorize the cooking state right before the failure,
and it will continue the cooking process if the power is resumed within
2 seconds. If the power failure lasts for more than 2 seconds, the
multicooker will cancel previous cooking and return to standby status.



CLEANING AND MAINTENANCE

e To ensure the multicooker is unplugged and completely cooled down
before cleaning and maintenance.

e It is strongly advised to clean the appliance after each use with a
sponge —fig.12.

e The bowl, the inner lid, the cup and the rice and soup spoons are
dishwasher safe - fig.13.

Bowl, steam basket m
e Scouring powders and metal sponges are not recommended.
e If food has stuck to the bottom, you may put water in the bowl to soak
for a while before washing.
e Dry the bowl carefully.

Taking care of the bowl

For the bowl, carefully follow the instructions below:

e To ensure the maintenance of bowl quality, it is recommended not to
cut food in it.

e Make sure you put the bowl back into the multicooker.

e Use the spoon provided or a wooden spoon and not a metal type so as
to avoid damaging the bowl surface — fig.14.

» To avoid any risk of corrosion, do not pour vinegar into the bowl.

e The color of the bowl surface may change after using for the first
time or after longer use. This change in color is due to the action
of steam and water and does not have any effect on the use of the
multicooker, nor it is dangerous for your health, it is perfectly safe to
continue using it.

Cleaning the micro pressure valve

e When clean the micro-pressure valve, please remove it from the lid —
fig.15 and open it by rotating in the direction «open» - fig.16a and 16b.
After cleaning it, please wipe dry it and meet the two parts together
and rotate it in the direction of «close», then put it back to the lid of the
multicooker — fig.17a and 17b.

Cleaning and care of the other parts of the appliance

e Clean the outside of the multicooker — fig.18, the inside of the lid and
the cord with a damp cloth and wipe dry. Do not use abrasive products.

e Do not use water to clean the interior of the appliance body as it could
damage the heat sensor.



TECHNICAL TROUBLESHOOTING GUIDE

Malfunction
description

Any indicator
lamp off and no
heating.

Causes

Appliance not plugged.

Solutions

Check the power cord is
plugged in the socket and
on the Mains.

Any indicator
lamp off and
heating.

Problem of the
connection of the
indicator lamp or
indicator lamp is

damaged.

Send to authorized
service center for repair.

Steam leakage
during using

Lid is badly closed.

Open and close again
the lid.

Micro pressure valve
not well positioned or
uncomplete.

Stop the cooking (unplug
the product) and check
the valve is complete
(2 parts locked together)
and well positioned.

Lid or micro pressure
valve gasket is
damaged.

Send to authorized
service center for repair.

Wrong position of
inner lid.

Remove and insert
the inner lid in correct
position, start again
cooking.

Rice half cooked
or overtime
cooking.

Too much or not
enough water
compared to rice

Refer to table for water
quantity.

quantity.




Malfunction

descripti Causes Solutions
escription
REelielis cpoked Not sufficient
or overtime ;
. simmered.
cooking
Automatic The keep warm
warm-keeping function has been
fails (product cancelled by user Send to the authorized m
stay in cooking during the setting. service center for repair.
position, or no See keep warm
heating). function paragraph.
The sensor on the top
EO open circuit or short
circuit.
Stop the appliance and
The sensor on the restart the program.
If the problem repeats,
E1 bottom open or short
P please send to the
circuit. - .
authorized service center
for repair.
Put the inner bowl inside
. the appliance then
E3 Missing bowl or empty unplug and re-plug the
bowl. . )
machine and finally
restart the program.

Remark: If inner bowl is deformed, do not use it anymore and get a
replacement from the authorized service center for repair.

ENVIRONMENTAL PROTECTION
Help protect the environment!
® Your appliance contains a number of materials that may be
recovered or recycled.
mmmm > leaveitatalocal civic waste collection point.
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