Asaya

INSTRUCTION MANUAL

Model AAFAG57PS

Please read this instruction manual before using your new airfryer
—_

The warranty repair slip is valid with the receipt of purchase, so it is
recommended to keep it.



DEAR CUSTOMER

Thank you for choosing our product

The airfryer is exceptionally easy to use and extremely efficient. After
reading the instruction manual, operating the airfryer will
be easy.

Before being packaged and leaving the manufacturer, the airfryer
was thoroughly checked with regard to safety and functionality.

Before using the appliance, please read the instruction manual carefully.
By following these instructions carefully you will be able to avoid any
problems in using the appliance.
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Important Safety Information

Please read all the instructions before using this appliance and
keep safe for future reference.

When using electrical appliances, basic safety precautions should
always be followed to reduce the risk of fire, electric shock, and /
or injury to persons, including the following:

1.

This appliance is not intended for use by persons ( including

children ) with reduced physical, sensory or mental capabilities, or
lack of experience and knowledge, unless they have been given
supervision and instruction concerning use of the appliance by a
person responsible for their safety.

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

3. Do not touch hot surface. Use handles or knobs. Use oven mitts or
potholders.

4. To protect against risk of electrical shock, do not immerse
appliance, cord or plug in water or other liquid.

5. Unplug from outlet when not in use and before cleaning. Allow to
cool before putting on or taking parts, and before cleaning the
appliance.

6. Do not operate any appliance with a damaged cord or plug or
after the appliance malfunctions, or has been dropped or damaged
in any manner. Supply cord replacement and repairs must be
conducted by the manufacturer, its service agent, or similarly
qualified persons in order to avoid a hazard. Bring it to a qualified
technician for examination, repair, or mechanical adjustment.

7. Do not use outdoors or on wet surface.

8. The use of accessory attachments not recommended or sold by
the appliance manufacturer may cause fire, electric shock or injury.

9. Do not let cord hang over edge of table or counter or touch hot
surface.



10. Do not place on or near a hot gas or electric burner, or in a
heated oven.

11. Extreme caution must be used when moving an appliance
containing hot oil or other liquids.

12. Do not use appliance for other than intended purpose.

13. Todisconnect, press the power button to cut off the power. Then
remove the plug from wall outlet.

14. Do not place the appliance against a wall or directly next
to other appliances. Leave at least 35cm of free space
around the appliance when in use.

15. Do not cover the air inlet or the outlet when the appliance
is operating.

16. & ( CAUTION: HOT SURFCAE ! ) The surfaces are

liable to get hot during use.

CAUTION: After hot air frying, the outer pot, the frying basket and the
cooked foods are hot. Extreme caution must be used when handling
the hot outer pot / frying basket.

FOR HOUSEHOLD USE ONLY
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Before first use

1. Remove all the packing materials, stickers and labels.

2. Clean the tray and outer pot with hot water, some washing-up
liquid and a non-abrasive sponge. Do not use any abrasive cleaning
materials as this will damage the appliance.

3. DO NOT IMMERSE THE AIR FRYER BODY IN WATER.
4. Wipe the appliance inside and out with a soft damp cloth and dry
thoroughly.

NOTE: You do not need to fill the outer pot with oil or tray fat as this
appliance works on hot air.

Prepare for use

1. Place the air fryer on a stable horizontal surface. Do not place
the the appliance on non-heat-resistance surfaces.

2. Place the tray in the outer pot, then insert the outer pot into the air
fryer.

3. Make sure the power cord has enough length to the power
socket and there is enough good air circulation around the product

4.
WARNING
DO NOT PLACE ON NON HEAT RESISTANT SURFACE.

MAKER SURE THERE IS AT LEAST 35CM OF FREE SPACE
ALL AROUND THE AIR FRYER.

DO NOT FILL THE OUTER POT WITH OIL OR
ANY OTHER LIQUID. DO NOT PUT
ANYTHING ON TOP OF THE APPLIANCE.

THE AIR FRYER WILL MALFUNCTION IF THE AIR INLET IS
COVERED.



How to use
1. Carefully pull the outer pot out from the air fryer with the handle.

2. Place your food on the basket tray.
NOTE: Do not exceed the Max. indication level.
3. Slide the outer pot back into the air fryer.
NEVER USE THE OUTER POT WITHOUT THE BARSKET TRAY IN IT.

CAUTION: DO NOT TOUCH THE OUTER POT DURING AND SOME
TIME AFTER USE, AS IT GETS VERY HOT. ONLY HOLD THE OUTER
POT BY THE HANDLE.

NOTE:THE APPLIANCE CAN NOT WORK UNTIL THE OUTERPOT IS
FULLYCLOSED.

4. Plug the appliance to the power socket and the power indicator will
light up.

5. Turn the temperature dial to set the required temperature ( Refer
to the “Setting” to determine the correct temperature and cooking
time ).

6. To start the appliance , turn the timer dial to required cooking time
(refer to the “Settings”

to determine the correct cooking time ).then the heating indicator light
will light up.

NOTE: Add 3 minutes to the preparation time when the appliance
is cold. You can also preheat up the appliance for 3 minutes
without placing the ingredients on the basket tray.

A The timer will begin to count down for the cooking time set.

A During the hot air frying process, the heating indicator light will
on and off regularly. This indicates the heating element is
switched on and off to maintain the set temperature.

A Excess oil from the ingredients is collected on the bottom of

8



the outer pot.

7. Your ingredients may require shaking halfway through the
cooking time ( refer to the “Setting” for information ). To do this,
pull the outer pot out of the appliance by the handle, the
appliance will stop working immediately. Shake the ingredients
and then slide the outer pot back into the oil free fryer, the
appliance will start working again automatically.

8. When you hear the timer bell, that means the cooking time has
finished and the cooking process is complete. Pull the outer pot
out of the appliance and place on a heat resistance surface.

NOTE: You can also switch off the appliance manually by
turning the temperature dial to 0.

9. Check if the ingredients are ready. If they are not ready yet, slide
the outer pot back into the oil free fryer and set the timer for a
few extra minutes.

10. To remove large or fragile ingredients, use a pair of tongs to lift
the ingredients out of the basket and place into a bowl or onto a
plate.

NOTE: Do not turn the outer pot upside down to remove
ingredients, as any excess oil that has corrected on the bottom
of the outer pot will leak onto the ingredients.

CAUTION: After hot air frying, the outer pot, the frying basket
and the cooked foods are hot. Extreme caution must be used
when handling the hot outer pot / basket tray.



Tips

A Smaller ingredients usually require a slight shorter preparation
time than larger ingredients.

A For best results of smaller foods such as fries, onion rings and
chicken nuggets, shake to mix the food in the basket halfway
through cooking time. This can help to prevent unevenly fried
ingredients.

A Add some oil to fresh potatoes for a crispy result. Fry your
ingredients in the air fryer within a few minutes after you add the oil.

A Do not prepare extremely greasy ingredients such as sausages in
the air fryer.

A Snacks that can be prepared in an oven can also be prepared in the
air fryer.

A For French fries, use 500 grams (17 ounces ) at a time for best
results.

A This oil free fryer is also great for reheating food. To reheat your
food, set the timer dial up to 10 minutes
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Settings

The table below will help you select the basic settings for your food types.

NOTE: These settings are indications only, as time adjustments
will be required depending on the size and shape of the foods

you are cooking.

Ingredients Min. to Max. | Time Temp Tips
Amount (mins) (C)
(gram)
Thin frozen fries 300- 10-20 180 Shake
500
Thick frozen fries 300- 10-20 200 Shake
500
Frozen chicken nuggets 250- 10-13 180 Shake
500
Popcorn chicken 300- 10-15 180 Shake
600
Shrimp 200- 5-9 160 Shake
400
Chicken Chop 350- 6-8 180 Shake
700
Pork Chop 250- 8-12 180 Shake
600
Croissant 240- 13-16 160
480
Steak 250- 6-10 180 Shake
600
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Cleaning and storage

Clean the appliance after every use and before storage.

There is non-stick coating on the outer pot and basket tray. Do not
use metal utensils or abrasive cleaning material to clean them, as
this may damage the non-stick coating.

The basket tray and outer pot are dishwasher safe, you can also use
the dishwasher to clean them.

1. Unplug the air fryer from the power socket and allow the
appliance cool fully. You can also remove the outer pot from the
appliance to make the appliance cool down quickly.

2. Wipe the outside of the unit housing with a damp cloth. Do not
immerse unit housing in water or any other liquid and do not rinse
under running water.

Clean the outer pot and basket tray with hot water, some washing-
up liquid and non-abrasive sponge.

Tips: If dirt is stuck to the basket tray, or the bottom of the outer
pot, fill the outer pot with hot water with some washing-up
liquid. Put the basket tray in the outer pot and let the outer pot
and the basket tray soak for approximately 10 mins.

3. Clean the inside of the appliance with hot water and a non-
abrasive sponge.

4. Clean the heating element with a damp cloth or a cleaning
brush to remove any food residues.

5. Make sure all all parts are clean and dry thoroughly before
storage.

Never store the air fryer when it is hot or wet.

6. Store the air fryer in its box or in a clean and dry place.
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Disposal and recycling

Wast electrical products should not be

disposed of with household waste. Please

recycle where facilities exist. Check with your

local authority or retailer for recycling advice.
— d yeins

Technical information

Voltage and frequency 220-240V~, 50/60Hz

Heating power 1500W

Temperature range 40-200C (Interval 5C)

Time range 1-60 MIN  (Interval 1 minute)
Basket capacity 3.6L
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Asaya

X3P3rM3r4YMmH rAPbiH ABNATA

Mopen kop, AAFAG57PS

X3parnaxssc eMHe 3aaBapumaraatai caiiH TaHUALaHa yy
L ——— |
BaTtanraat 3acBapblH XyyAac Hb XyAanaaH ascaH 6apaaHbl ToN6EPUIH

6apUMTbIH XaMT XY4MHTIM Ty aHXaapy, Xaaranaxbir 36816 6anHa.
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XYHOIT X3P3rnary TAHAA

MaHai 6yT33ra3sXyyHUIAT COHrocoH TaHa, 6aapnanaa.

ByT23r43XyyH33C aBax C3Tran XaHaMMKUIAT HIMITAYY/13X, X3PIrNIrYUAH
atoynryi bangan 6010H 6yTI3rA3XYYHWUI 36B X3P3araa3, rapy 6onsowryi
3BA,P3N MAIMT/IMIAT 3aCBapIax Tafaapx M3A33/IIUNAT BYTIIrA3XYYH CYYPUNYYK
yrcpaxaac ©eMHe rapblH aBaaraac YHLWWK TaHWILLAH, rapblH aBaarbIr LaawablH
X3P3rN133HA 30pUyNaH XaaraaHa yy.

ByTaarasxyyHUM xaparnaxag xanbap, XeHreH 6aiigan, aBcaapxaH 3areap,
[OM3aMH 33par gasyy Tanyys Hb TaHbZ TaaTam 6ananbir magpyynax 60aHo.
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Aroynryn axunnaraaHbl 3aaBapuunraa

JH3 TOXOOPOMMKUIAT allnMrnaxaacaa eMHe 6yX 3aaBPbIT YHLW MK,
npssayina 600X 3pcas3n33C XaMmraanHa vyy.

LaxunraaH X3parcAuMinr awmnrnaxgaa raablH atoya, LaxuaraaHol
ramMT3/, / 3CB3A XYHA FIMT3IA yuypax apCaAnnNr ByypyynaxbiH Tyaa,
alOYATYM aXXuanaraaHbl 3aaBapumaraar ypraix garax mMepaex
X3parTan. YyHA:

1. OH3 Texeepemx Hb Bre maxboab, M34pPan, OYH yXaaHbl YagBap
Hb GaraccaH, acBan Typlunara, M3Anar gytmar xymyyc GoroH
©ara HacHbl XYyX4yy4 Xaparnaxag TOXUPOMKIYNA.

Xyyxayya TexeepeMxTeep TOrnoxryn 6anx Tanaap xaHanT TaBux.

XanyyH ragapryya xypd 6onoxryi. 3opuynantblH 63anun, 6apuyn
X3parnaspan

4. LUaxvnraaHbl 3pcasnasc xaMraark TOXeepeNKHWM 3aryyp, 34, aHMAr
yC GOMOH LUMHI3H 3yIaac XamraarHa yy.

5. Xoparnsaryn vyen OGONMOH  USBIPNIXUAH  TOXOOPEOMXKUAT
3anryypaac canraHa. TexeepeMXUNr L3B3priaxasacad ©MHe
3aaBan xepreHe.

6. TexeepeMxWWH [Oronaon 3CBAN 3anryyp, 94 aHrm rax mat
3BAP3N raMTaN yuyupcaH yen TexXeepemxuir Byy axunnyyn.
MapralcaH 3acBap YWUNYMATAdHWIA rasap 3CB3AN HUAMNYYNaryng
M33r49H 3acBapynHaap SH3nyynHa yy.

Mapgaa 60NOH HOMTOH YMIIT3N ragapryy A33p 6yy xaparna.

Texeepemxua 3opuynantblH Byc 63xanraa rax MaT garangax
X3parcan awmrnax Hb ran, raMTan sMap HaraH aBAP3N y4upyyrK
Gonsowrymn.

9. LWwnpaa, TaBUypHbI pMar Garpnyymxk 6onoxryn.

10. XanyyH, uaxunraaHtam 94 3ywn TyyHun onponuoo Oyy
Ganpnyyn.

11. 3apum TOXmonpgong ©Gara 33pruMH TOC LWMHISH amTnan
XOOJTOHAOO X3P3rnax Yeass TexXeepemxunr OGonrooMXTomn
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12.
13.

14.

15.

XeenreHe vy.
3opuynanTbiH 6ycaap 6yy awwmrna.

Texeepemyumiir BYpaH yTpaaxbIiH Tyna yTpaax TOBYMAN AapXK Aapaa Hb
3anryypbIr Hb LiaxurraaHaac canraHa.

Xoparnax vyens? Haag 3ax Hb 35 cM  deneeT 3air
TOXOOPOMXNNH 3PraH TOMPOHA YNA33H3 VY. TUMMISC XaHaHA,
34 3ynng Haax 6anpnyymk 6onoxryn.

Texeepemx axunnax 6anx yen araapblH rapupir 6yy
xanxamk 6onoxryn.

& ( AHXAAP: TAOAPIYY XAIYYH BAWHA! )

X3parnasHui yea ragapryy Hb xanyyH 6ongor.

CaHam: XanyyH araap WapcHbl gapaa ragHa Ta, carc, }XMrHacaH
wapcaH Xo00An Hb XxanyyH 6aipar. XanyyH cas / carcbir 6apuxaaa
TyiinblH 60nroomxKTON 6aiiX ECTON.

36BXOH 'SP AXYWH
3OPUYTANTAAP ALLUTTIAHA.
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TexeepeMXumH oyrau
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(1) Xyuaan 3aard rapan
(2) Xyrauaa 3aary

(3) Temnpartyp 3aaru
(4) XanaanTblH y3yynant
(5) AraapblIH rapyy

(6)3anryyp

(7) Wapax xaBTaH
Toroo

(9) Bapuyn
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AHX X3p3rnaxmmH eMHe

Cas barnaa 6ooanooc rapraHa.

2. LLlapax xaBTaH 60M0H Toroor yc 6010H 30puynanTbiH yraax
LUMHI3H alurnaH LeBapiaHa. XaTyy NoprioH, 3opuynantbiH 6yc
LUMHI3H 3CB3N X3T XanyyH yc awurnax 60noxryin. OH3 Hb TOHOM
TOXOOPOMXKMUIT rAMTISX SPCASNTIN.

3. Texeepemxkee alumMrnacHbl gapaa Lwyyn ycaHg Xyprax
Gonoxryn.
4. 3eeneH unrtan gaasyyraap otop 60M0H ragHax TOHOT

TGXGGpGM)KVIVIF apuynx, ca|7|Tap XaTaaHa.

AHXAAPYYIIA: 3H3 x3parcan xanyyH araapaap LUapXX XXUrHagar Tyn
30puynanTbliH TOroOr TOC, TOCHbI aryyrnamKran 3ynnaap ayyprax, xat
UX X3Parfax xaparrym.

Xaparnaxag 63nTrax

1. Tocryn waparymir Tarw ragapryy 4aap TaeuHa. Latamxan
XanyyHa TaCBapryu ragapryy 433p yr TeXxeepemxuinr 6yy Tasb.

2. XaBTaHr TOroOHA XWX Japaa Hb TOrOOr TOXeOPOMXK PYY XUAHA..

3. TexeepeMxHUI 3anryyp LaxunraaHg Xypax acax,
OYTa3rO9XYYHUI 3ProH TOMPOHA araapblH 3PranT XxaHranTtTam
Ganraa acaxuir wanraapaw

AHxaapyynra
OYNAAHO TOCBIPIYV FTAOAPTYY O33P BYY TABb.

TOCIYN WAPAMYMNH 3PI3H TOMPOH[, AOP XASAX 35 CM
YeneeT 3AM BAUITA.

TOroor ToC 3CBaJ1 6P AMAP HAIMBH
WWHIOH33P BYY AYYPI3. TOHOI
TOXOOPOMX A33P HOY Y BYY TABb.

ATAAPBIH XAABAT TOCIYW WWAPATY AXKUIMITAXTY.
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Awurnax saaBsap

1. Toroor Gapuynaap Texeepemxeec 6ONrOOMXKTON rapraHa..

2. TorooHg Xo00noo Xui.

CaHamx: Max 6yoy XxaMrMmH UXUNUT Y3YYJC3H
Y3YYN3NTUNH TIMA3raac 6yy aaByyn.

3. 3opuynanTbiH Toroor ByLiaaraas TOCryn Lapard pyy XMnHa.
4. Toroor 3opuvynanTbiH XaBTaHIyNraap xa3aa 4 byy xaparnsa.

AHXAAPYYITA: TOX0OPOMX AXKUINAX YEO MALL XANYYH
BONAOI TYJ X3P3ArNaX ABUAA BOJIOH AXKUITIAXK [IYYCCAHbI
OAPAA TOIOOH[A BYY XYP. 36BX©H BAPUYIbII ALLUTNA.

KUY TOXOOPEOMXK BYPOH BYTOH BANX XYPTOT AXXUINNAX
BEONOMXIYN.

5. TexeepeMXuir uaxunraaHg XonboHo.3H3 yeq Xy4aanmnH
Y3YYN3NT r3pasnTaHa.

6. Toxnpox TemnepaTypbIr TOrTOOXbIH Tyng TeMnepaTypbiH
3aanTbIr apryynHa ( "Mopum"-g xaHacaHaap 3eB Temnepartyp,
X0O0N XUNX Xyrauaar TOrTOOHO )

7. TexeepoMKUIr 3XIYYNIXUIAH TN Lar XaMXUrdmmr TOXMpox
XO0O0M XWX uar pyy apryynHa ( Xoon Xunx Laruir 3es
TOrToOXbIH Tyna "Settings"-pyy opHo). [lapaa Hb xanaanTblH
3aary ropan acHa.

CAHAMX: TexeepeMx XYNTIH XOPCOH yen 63nTrax uar
033p 3 MUHYT HIMH3. MeH Ta TorooHg xoosnoo
XUANTYUI33p XOOCOH Yea Hb TOXOOPOMXUNT ypbAYMNaH
Xanaax 6onHo.

A Xoon xunx aTtomar ropnM Hb uarumr aBTomMmaTaap TOOJILOHO.

A TGXGGPGM)K axunnax yepn XanaantblH 3aard rapast ToOrtMmoJs acu,
YHTapHa. OH3 Hb TOITOOCOH TemMmnepaTtypbir Xagranax XanaantblH
3NEMEHTUIT UATI3HS.

A TorooHz xoosHbl opuyyaaac unyyaan Tockir Epoong Hb Lyrnyynaar.

8. Xoon xuiix siBuag uar Tangaa opoxon XyTrax waapgnara rapy
20



6onox oM ( Mnyy Ma3gaanan aBaxbiH Tyng "settings"-r yaHa vyy).
WHraxviiH Tyna TOroor TexeepemMXeec rapracHaap TexXeepemx
TOp Aapyn axunnaxaa 60nnMHO. X00noo XyTrax apryyrk, gapaa
Hb ragHax caBbIl TOCTyW WapardnHg OyuaaH XMnHA. VIHraCcHaap
TOXeepemMK aBToMaTaap AaxXUH aXunnax 3XanHa.

9. Texeepemxeec Ayy rapcHaap X00N XWX uar Ayycd, Xoomn XUmx
yvn sBL OyyccaH racaH yr oM. Toroor Texeepemxeec raprax,
XanyyHz TOCB3pTaN ragapryy 033p TaBuHa.

10. Xoon 6anaH OOMCOH 3acaxunr wanraHa yy. XapaB 63nsH
6onooryn 6on Toroor GyuaaH XUk, LarmparMnr 3pryyrmk XaasH
MUWHYT H3MX BOJSHO.

11. XOT TOM 3CB3JT X3T XKUXUT XOOSHBbI opuyyabIr raprax ©onHo.

CIOPIMXNYYNAl: XanyyH araap wapcHbl gapaa Toroo,
XaBTaH, AOHrexX 60NCOH X00N Hb XxanyyH 6aupar Tyn
xaBTaH/ Toroor 6apuxpaa TyunblH 60nNroomxTtoun 6anx
écTomn.
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3eBneree

A Kvxur xamxasTal Hb MX3BYSA3H TOM opuyydaac apan 60rmHo
XyrauaaHg 6ongor.

A llapcaH TeMmc, COHIMHO, TaxuaHbl Hyrac 33par XWKWUI XOOn
XYHCUIT rynuaa 60NroxsliH Tyng TOrOOH Aaxb XOOfbIr, XOOSHbI ABLY
AYHOYYP XONUX XyTrax apryynax xapartan. AH3 Hb xura 6yc 6oncoH
XOOMHOOC CAPrnnnaxa TycTam.

A X3T uapayynrtan TemcHyyaaq 6ara 33pruriH TOC HAMH3. Tocoo
HOMCH33C XOWLL X3OX3H MUHYTBIH Jjapaa X0onoo wWapax LyyrasHg
LapHa.

A llapax wyyrasHg xaT Tocnor xmam, 3angac byy Xmnraspan.

AMeH 3yyxaHO xumx 60M0X 3yylWMWr TOCIYW LWapax LUyyrasHa
6anTrax 6onHo.

A ®paHL WwapcaH TeMcHUM XyBba Har yaaaa 500 rpammblr 63nTrax He
XaMrUAH carH yp OyHAO XYPH3.

A DH3 TOCIy Wapary Hb MeH X00JT XYHCUIAT AaXUH Xanaax erHe.
X00noo gaxuH xanaaxslH Tyng uaruir 10 MUHYT 093P TaBUHA.
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Toxuproo

[loopX XYCH3IT Hb XOOSHbl TOPNYYAUNHX33 YHAC3H TOXMProor
COHroxof TaHb TycanHa.

CaHaMX: D4ra3p TOXMProo Hb 36BXEH Y3YYI3NTUIAT Xapyy/ix 6ariHa. Xoon
Hb X3MXK33, X3163P33C XamaapaH eepee Liaraa Toxmpyysax Wwaapanaara rapy
60Ho.

ByTaargaxyyH XaMXK39 Llar TemnpaTtyp |3eBenree
baraac unx pyy (MMHYT) (°C)
(rpamm)

Humran 300-500 10-20 180 Carcapuy,

XenaeeceH XyTrax

LuapcaH Temc

3y3aaH 300-500 10-20 200 Carcapy,

XenaeeceH XyTrax

LuapcaH Temc

XenpeeceH 250-500 10-13 180 Carcapuy,

TaxuaHbl Max XyTrax

MonkopH Taxuna 300-600 10-15 180 Carcapy,
XyTrax

Cawm xopxom 200-400 5-9 160 Carcapuy,
XyTrax

oo xan6apT1an 350-700 6-8 180 Carcapuy,

TaxuaH max XyTrax

oo xan6apT1an 250-600 8-12 180 Carcapuy,

raxalH max XyTrax

HapwuitH 6ooB 240-480 13-16 160

XKUTHIMIr

Crenk 250-600 6-10 180 Opryynax
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LlaBapnaras, xagranant

Xaparnax OypuiH papaa 6o0noH xaaranaxblH ©MHO TOHOr
TOXOOPOMKUNT LI3BIPNIHI.

Toroo, xaBTaH Hb ragyypaa oypxyynrtan 6anpgar. Temep nopnoH,
XaTyy U3B3pPN3rasHuMi maTtepuan 6yy xaparna. 3H3 Hb Oypxyynuur
raMT33X 6GON30LWryn.

XaBTaH, TOoroor asira TaBar yraar4 awiuriiaH 4a3Bapriax 6ornHo.

1. Tocryi Wwapardumir uaxmnraaHaac canrax, TeXeepenXunr
OYpaH xeprex 6onoMXuir onro. MeH Texeepemxuir xypaaH
XOPrexuiiH Tynz TOroor TeXeepemxeec canrax aBy 60sHo.

2. VX BMennH ragHa Xacrmmr Yanrtan gaasyyraap apdmHa. Nx
Ouennr ycang 60noH eep AMap HIraH WKMHraHA 6yy yraa.

3. Toroo, xaBTaHr XaT XanyyH ycaap LU3B3priax Gonoxryin.

3eBneree: XapaB xaBTaH, TOroOOHbl époona HaanacaH 6oxupgon
33PrMAr AMap HAT YraajarblH WKUHIIH33Pp 6YN33H ycaap AYYPrax
A3BT33H3. 10 MMHyTaac uayy xyrauaaHa ycaHpg 6ainarax
6onoxryi.

1. AXYINH X3aparnasHUn JOTOP X3aCrUnr XanyyH yc, abpacc buLw
LLIOPFIOroop L3B3pII.

2. TexeepeMXuitH JOTOp TanbIr XanyyH yc, 36e/16H XeBeH yraary
alunrnaH LdBapIiaHa.

3. TexeepeMXuir xagranaxaac eMHe Byx Xacryya uaBap, Xyypan
Ganraa acaxuir wanraapaw.

X3T XanyyH 3CB3/1 HOWUTOH rasap TOCryi wWapardymiir xa3ss u 6yy
Xapgran.

4. Tocryn wapardymnr xampuraHa Hb 3CBan LIdB3p, Xyypan razapT
xaaranH
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Xasx, gaxvH 6onoBcpyynax

Xasargan uaxunraan byTasrgaxyyHUnAr axymH xor
Xasargantai  xamT xasbk  bomnoxryn. [axuH
OonoBcpyynax rasapT erHe yy. [axuH
. GonoBcpyynax Tanaap 3eBneree aBaxblH Tyng
XyfaniaH aBcaH raspaacaa nasnaHa vy.

TeXHUKUUH M3433N3nN

Xyugan 6a gasramx 220-24B~, 50/60ly
XanaanTbIH Xy4uH Yagan 1500BT
TemnepaTypblH XaMX33 40-200°C (BaBcapnara57C)
Llar xyrauaa 1 - 60 MunyT (3aBcapnara

1 MUHYT)
TorooHb! 6arraamx 3.6J1
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