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INSTRUCTION MANUAL

Model RAFEG675B

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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Symbols and their meaning

These symbols are used throughout this guide :

m Important information and recommendations regarding the use of the appliance.

ii WARNING: Warnings on personal injury or property damage.

[]
! ?lj Suitablefor contact with food.

%x Do not immersetheappliance,thepower cord or theplug in water or in anyother liquids.

J I |\ WARNING: Electric shock protection rating

RECYCLED& RECYCLABLE PAPER‘@



IMPORTANT SAFETY AND ENVIRONMENTAL INSTRUCTIONS

® This section contains safety instruc- tions to prevent hazards that can result in
injury or property damage.

® Failure to follow these instructions will void any warranty.
General safety

® This appliance complies with in- ternational safety standards.

® This appliance is intended for use at home and in applications as follows;

® In the staff kitchens of the stores, offices and other working environments;
® in farm houses,

® by customers in hotels, motels or other accommodation facilities,

® in bed and breakfast type loca- tions.

® This appliance cannot be used by children between the ages 0-8. The appliance
can only be used by children at and above age of 8 under supervision. This
appliance may be used by peo- ple who have limited physical, auditory or
mental skills, or lack of experience and knowledge,

¢ if they are provided with super- vision or information about the safe use and
hazards encoun- tered.

® Cleaning and user maintenance should not be carried out by children unless
they are over 8 years of age and under super- vision.

® Even if they are under super- vision, do not allow children to play with the
appliance.

® Keep the appliance and its power cord
® out of the reach of children under the age of 8.

® Position the handles of the cooking appliances (if any) so that hot liquids do not
spill and place them securely.

® Make sure that the voltage indicated on the appliance is the same as the mains
voltage in your home.

® Use the appliance with an earthed plug.
® Do not use the appliance with an extension cord.
® Do not place your appliance on or near heat sources such as ovens and stoves

® To avoid damage to the power cord, prevent it from being pinched, crimped or
rubbed against sharp edges.



® Do not unplug the appliance by pulling on the cord.

® Do not immerse the appliance or its power cord in water.

® Do not leave the appliance un- attended while it is plugged in.

® Do not disassemble the appliance.

® Use only original parts or parts recommended by the manufacturer.

® Unplug the appliance before cleaning and dry all parts completely after
cleaning.

® Clean the appliance in accordance with the instructions in the Cleaning and
Maintenance section.

® Do not put large pieces of food in the appliance as it may cause a fire.
® Do not touch the plug of the appliance while your hands are damp or wet.

® Do not use the appliance in or near explosive or flammable environments and
substances.



Compliance with the WEEE Directive and Disposing of the Waste Product:

This product complies with EU WEEE Directive (2012/19/EU). This product bears a
classification symbol for waste electrical and electronic equip- ment (WEEE).

This symbol indicates that this product shall not be disposed with other house- hold
wastes at the end of its service life. Used device must be returned to offical
collection point for recycling of electri-

- cal and electronic devices. To find these collection systems please contact to your
local authorities or retailer where the product was puchased. Each household
performs important role in recovering and recycling of old appliance.Appropriate
dispos- al of used appliance helps prevent potential nega- tive consequences for the
environment and human health.

Packaging information

Packaging materials of the product are manufactured from
recyclable materials in accordance with our National Environment Regulations.

Do not dispose of the packagingmaterials togeth- er withthe domestic or other waste
s. Take them to the packaging material collection points designat ed by the
local authorities.

Important points for saving energy ‘“,

Comply with the times recommended by the manual while
using the appliance. Unplug the appliance after each use.




Your less oil cooker
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Signs on the appliance and values specified by the documents provided along with
the product have been obtained under laboratory conditions in accordance with the
related standards. The values may vary based on use of the appliance and ambient
conditions. Power values have been tested in the voltage of 230 V.



Digital Control Panel
Lid Release Button
Handle

Air Outlet

Power Cable
Cooking Chamber
Body

Lid

Removable Wire
10. Cooking Rack
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Technical data

Power supply 220-240V - 50-60 Hz

Power consumption | 2400-2850 W

Chamber capacity 7,0L




Operation
Intended use

The appliance is intended for home use only and is not suitable for professional use.

When you use the appliance for the first time, there may be a slight emission of smoke. This is
normal.

Preparing the appliance for use

* Use the appliance in an upright position on a stable, level, clean, dry and non-slip surface.

. \'/ ) J
Hrmly grip the removable cooklng Remove T ecoong Tack (10] N

cooking chamber (6) from its handles (3), then chamber (6) from the
chamber (6). remove the chamber (6) from thebody

Before using the appliance for
the first time, remove the
packaging material and place the

appliance on a flat, clean work )

surface.
s ™
e S/

the removable

Clean
chamber (6) and the cooking rack

cooking  Place the cooking rack (10) in the

cooking chamber (6).

After cleaning, insert the
cooking chamber (6) and

(10) withwarmsoapy water.Then dry
the outside of the appliance and the
parts you washedcompletely.

10

cooking rack (10) to the body
(7).The appliance is ready for
use.



For first time use, set the appliance to any cooking mode, set it to the highest temperature and
let it run for 10 minutes without adding any ingredients.

Digital Control Panel and LED Display

. Grill
Cooking Ste?m Mode Description
Mode Cooking .
Cooking
Meat Available | Available | This programis specially designed for red meat types.
Chicken Available | Available | This programis specially designed for poultry.
Fish Available | Available | You can cook seafood using this program.
Pastries Available Not This program is specially designed for baked goods such as cakes and
Available | bread.
. Not . . . .
Vegetables | Available Available This program is specially designed for vegetables.
) Not Not This program is specially designed for preparing rice and crack wheat
Rice . : .
Available | Available | pilaf.
Potatoes Not Not This program is designed for potatoes and french fries options.
Available | Available
Slow Not Not This program is specially designed program for preparing
Cooking Available | Available | slops.

11




Warnings before first use

« If the lid (8) is opened while the appliance is in operation, hot steam will flow out of the
air outlet (4) and upper side of the cooking chamber (6). Therefore,be careful not to burn
A due to high-temperature steam.

+ While using the device in high temperature, be careful not to directly contact with the
parts of the cooking chamber (6) other than its handles (3).

The best browning and cooking is usually achieved on the cooking rack (10).Itis recommend-
ed to use cooking rack (10) in all recipes and roasted food.

Operation

* The amount of food to be cooked will vary due to the adjustable cooking rack. While
specifying the suitable amount of food, take reference according to the point where the
rack is located.

* As the distance between the food to be cooked and heater decreases, the cooking time/
temperature values for the food can vary from the defined values.

Selecting and starting a program

A If you want to switch to another program after starting the appliance, press and hold the
"start/stop" button for 3 seconds.

* The display shows the automatically set temperatures and times according to the selected
cooking functions. You can change these temperatures and times as desired.

* To cancel the cooking process, press and hold the "start/Stop" button for 3 seconds.The
cooking program you have selected will be cancelled.

* In case no cooking function is selected, the appliance will automatically go into power save
mode after 120 seconds, and only the 'start-stop' button will flash. You can see the cooking
programs on the digital control panel (1) by pressing this button again.

12



Plug in the product, then press After the desired program and program  After program selection, you can

"Pro- gram Selection "=" icon  mode is selected, "Start/Pause | I set the temperature and
flashing on the menu repeatedly to  icon flashes. If you wish to change the  cooking time

reachto the desired program. program, you can select another pro- by pressing "Temperature/Time
According to your preference, if the  gram by pressing the program selec- icon. You can start the cooking
selected program is suitable for  tion icon again. pro- cess by pressing the flashing
steam or grill mode cooking, press "Start/ Pause P> I'"icon.

the cooking mode button before

cooking.

Temperature and time setting
Press the icon to set the temperature or time. You will see the selected temperature and

time values, respectively.You can set the desired temperature and time by pressing the 8 or (i)
buttons.

* The silicone of the cooking rack (10) is made of high temperature resistant food grade
material. It prevents scratching of the chamber coating. Therefore, make sure that it does
not come off during cooking.

A * When pulling out the cooking chamber (6), be careful of the hot steam inside and do not
touch the parts other than the handles with your hands as those parts are extremely hot.

+ When removing cooked food, use a tool (tongs, etc.) that will not damage the inner
surface of the appliance.

Cooking

You will achieve better results if you mix the food witha small amount of ail or brush the food
withoil before placing it in the cooking chamber.

Do not hold any part of the removable cooking chamber (6) other than its handles(3) when
"\ the chamberis hot

13



Press the “d,release bum‘,m (@) and in- o e the food into thecooking cham- ber  PIUg your appliance in and select

gert the cooking rack (10) into the cook- (6) and closethe lid(8) the desired cooking program. Then

ing chamber (6). select the cooking mode and start
the cook- ing process.

-
.

When the selected cooking time  Open the lid (4) and check the food  After the process is completed,

elaps- es, a warningtone will sound (whether it is roasted/defrosted/ you can remove the cooking

and the ap- pliance willautomatically cooked). If it requiresadditional cooking chamber (10) from the appliance

stop cooking. time, you can prolong thecooking time a holding from its handles (3), and

little bit more. place the cooked food in a bowl

or plate.

* To ensure even cooking; with the pre-set warning for the half of the cooking
process, carefully remove the cooking chamber (6) from the body (7) and shake fit,
A or use tongs to turn the cooking food so as not to scratch the cooking chamber (6)
and cooking rack (10).
* Do this procedure more often if you are doing a long cooking cycle or if you want
crispier results.

Avoid contact of the cooking chamber (6) and cooking rack (10) with the outer surface of
the appliance, since surface of the cooking chamber (6) will be hot during and after cooking.

14



* Let the food rest for 5 to 10 seconds before removing it from the removable
cooking chamber (6).

« Use tongs to remove coarse or soft food from the cooking chamber (6) without
damaging the inner surface of the appliance.

* When one batch is ready,the appliance is immediately ready for another batch

* Do not place the product on your worktop in such a way that it blocks the air outlet
channels (4).

* Do not place any other product on the appliance.

: * Note that the appliance can become very hot during the turning process.

Meat
Low Fat Cooking Mode

Press the lid release button (2) and Plug in your appliance.StarVpauseP || Press the program selection
in- sert the cooking rack (10) into the jconwillstart flashing. In order to deter- Ebut- ton repeatedly to specify
cook- ing chamber (6). Then place the  mine the product to be used for cook-  the desired food from the menu
food into the cooking chamber (6) and jng oress the starvpause® llicon; the  or select it from the ready

close the lid appliancewill exit the standby mode. menu.
(8) of the appliance

15



For reachingthe menu defined for meat
options, press the program selectiGfi g
icon once. To cook the food in low fat

cooking mode, press the low fat
cook- ing @|icon.

J

When you select the low fat cooking
mode, you can set the ideal temper-
ature and time withincrease - /de-

creaseticons. Pressthe i to

set the temperature or time. After com-

pleting the selections, press the starV
pauseP llicon to start the process.

When half of the total cooking
time is reached, the appliance will
generate a 'beep' sound and a
'stir' warning on the display.
When you see this warning,
press the lid release button and
remove the cooking chamber (6) by
firmly gripping from its handles. For
a homogeneous cooking, shake the
cooking chamber

(6) or turn the food. If you would
like to skip this period, you can
proceed by

Place the cooking chamber (6) into

the body again and close the lid. To
contin- ue with the cooking process,
press the

starVpause D1l icon from the

Digital
Control Panel.
When  the  cookingprocess s

completed, you will be warned with a
'beep' sound and see that the keep
warm cffi icon on the display is lit.
This symbol represents the 30-minute
keep warm period. During the keep
warm period, you can take out your
food any time.

J

(& J

When the selected cooking time, as
well as the keep warm period elapses, a
warning tone will sound and the appli-

ance will automatically stop cooking.--
:--' symbol appears on the display.
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Open the lid by pressing the lid
release button and check the food
(whether it is
roasted/defrosted/cooked). If it
re- quires additional cooking
time, you can prolong the
cooking time a little bit more.

After the process is completed,
you can removethecooking rack
from the appliance holding from
its handles, and place the cooked
food in a bowl or plate.




Low Fat+ Grill Cooking Mode

~

/

Press the lid release button (2) and
in- sert the cooking rack (10) into the
cook- ing chamber (6). Then place the
food into the cooking chamber (6) and
close the lid

(8) of the appliance

Press the program selection
g::but- ton repeatedly to specify
the desired food from the menu
or select it from the ready
menu.

Plug in your appliance. StarVpause P Il icon
will start flashing. Inorder to deter- mine
the product to be used for cook-

ing, press the starVpause P> licon; the
appliance will exit the standby mode.

For reaching the menu defined for _
meat options, press the programg™
selection icon once. To cook the food
in Low Fat

+Grill mode, press the grill mode cook-

ing@icon.

When you select the grill mode, you can

When half of the total cooking
time is reached, the appliance will
generate a 'beep' sound and a
'stir' warning on the display.
When you see this warning, press
the lid release button and remove
the cooking chamber (6) by firmly
gripping from its handles. For a
homogeneous cooking, shake the
cooking chamber or turn the
food. If you would like to

skip this period, you can proceed
by pressing the starVpause

P llicon.

set the ideal temperature and time with
increase- /decrease + icons. Press
the G.'fil icon to set the temperature or
time. After completing the selections,
press the starVpause P> [licon to start
the process.

Pre-heating period @ will start. Place
food in the cooking chamber (6). Then
close the lid (8) and start the cooking
mode of the product by pressing the
starVpause P> Ilicon.

Pre-heating period will help sear your meat and preserve its water.

17



Place the cooking chamber (6) into
the body again and close the lid. To
contin- ue with the cooking process,

press the

start/pause Pl icon from the
Digital

Control Panel.

When the cooking process is

completed, you will be warned with
a 'beep' sound and see that the keep
warm cill icon on the display is lit.
This symbol represents the 30-minute
keep warm period. During the keep
warm period, you can take out your
food any time.

When the selected cooking time, as
well as the keep warm period elapses, a
warning tone will sound and the appli-
ance will automatically stop cooking.--

:--' symbol appears on the display.

Low Fat + Steam Cooking Mode

-

Reach the cooking chamber by
press- ing the lid release button. Fill
the cook- ing chamber with water
until the 'Max' level sign.

Place the cooking rack and close the
lid of the product.

Open the lid by pressing the lid
release button and check the food
(whether it is
roasted/defrosted/cooked). If it
re- quires additional cooking
time, you can prolong the
cooking time a little bit more.
After the process is completed,
you can remove the cooking rack
from the appliance holding from
its handles, and place the cooked
food in a bowl or plate.

Plug in your appliance.Start/pause >l
icon will start flashing. Inorder to deter-
mine the product to be used for cook-
ing, press the start/pause P [licon; the
appliance will exit the standby mode.

18

Press the program selection
=button repeatedly to specify the
desired food from the menu or
select it from the ready menu.
For reaching the menu defined
for meat options, press the
program selectione=icon once.




To cook the food in Low Fat + Steam

mode, press the steam mode cooking
icon.

wfien you select the Steam cooking

mode, you can set the ideal temperature

and time with increase - /decrease

icons.

Press the icon to set the tempera- ture or
time. After completing the selec- tions,
press the start/pause P> 1l icon to start the
process. Whensteam cooking

process is started, a pre-heating peri- od
will start to increase the water tem-
perature to evaporation temperature of
water.

When pre-heating period is
complet- ed, place your food on
the cooking rack of the product.
Then close the lid and start the
cooking mode by press-

ing the P Ilicon.

When half of the total cooking
time is reached, the appliance will
generate a 'beep' sound and a
'stir' warning on the display.

Pre-heating period will help increase the water temperature to evaporation temperature.

e ™

/

When you see this warning, press the
lid release button and remove the
cooking chamber (6) by firmly
gripping from its handles. For a
homogeneous cooking, shake the
cooking chamber (6) or turn the
food. If you would like to skip this pe-
riod, you can proceed by pressing
the

start/pause iconP 1.

Place the cooking chamber (6) into the
body again and close the lid. To contin- ue
with the cooking process, press the
start/pause icon P> 1l from the Digital
Control Panel.

19

When the cooking process is
complet- ed, you will be warned
with a 'beep' sound and see that
the keep warm

cfil symbol on the display is lit. This

symbol represents the 30-
minute keep warm period.
During the keep warm period,
you can take out your food any
time.



J

When the selected cooking time,
as well as the keep warm period
elapses, a warning tone will sound
and the appli- ance will automatically
stop cooking.'--:-

-' symbol appears on the display.

Open the lid by pressing the lid release
button and check the food (whether it is
roasted/defrosted/cooked). If it requires
additional cooking time, you can pro-
longthe cookingtime a little bit more.

20

After the process is completed,
you can remove the cooking rack
from the appliance holding from
its handles, and place the cooked
food in a bowl orplate.



\
Pastries

Pastries - Low Fat Cooking Mode

e ™

Press the lid release button (2) and
in- sert the cooking rack (10) into the
cook- ingchamber (6). Then place the
food into the cookingchamber (6) and
close the lid

(8) of the appliance

When you select the low fat
cooking mode, you can set the ideal

temperature

and time with increase - /decrease
icons.Press the icon to set thetem-
perature or time. After
completingthese- lections, press the
starVpause DIl icon to start
theprocess.

S

Press the program selection icon
repeatedly to specify the desifed
food from the menu or select it
from the

ready menu.

For reaching the menu defined
for pastr"a options, press the
program ?electiong icon 4

Plug in your appliance. StarVpause P> Il icon
will start flashing. Inorder to deter- mine
the product to be used for cook-

ing, press the starVpause P> licon: the
appliance will exit the standbymode.

times.

Open thelid by pressing the lid
release button and check the food
(whether it is
roasted/defrosted/cooked). If it
re- quires additional cooking
time, you can prolong the
cooking time a little bit more.
After the process is completed,
you can remove thecooking rack
from the appliance holding from
its handles, and place the cooked
food in a bowl or plate.

When the selected cooking time elaps- es,
a warning tone will sound and the
appliance will automatically stop cook-
ing.'"  'symbol appears onthe dis-
play.'

21



Pastries - Low Fat + Steam Cooking Mode

Reach the cooking chamber by
press- ing the lid release button. Fill
the cook- ing chamber with water
until the 'Max' level sign.

Place the cooking rack and close the

Press the program
selectionEbut- ton repeatedly to
specify the desired food from the

Plug in your appliance.StarVpause >l
icon will start flashing. Inorder to deter-
mine the product to be used for cook-

ing,press the starVpause P llicon; the menu or select it from the ready

) appliancewill exit thestandby mode. menu.
lid of theproduct. For reaching the menu defined

for pastries options, press the
program gselection icon 4
times.

To cook the food in Low Fat +
Steam mode, press the steam

A When the selected cooking time elaps- es, Open  thelid by  pressing
mode cooking ) . )
o a warning tone will sound and the thelidrelease button and check the
icon. ' ' ' . )
appliance will automatically stop cook- food whether it is
When you select the Steam 'pp' , / p' ( .
cooking ing. symbol appears on the dis- roasted/defrosted/cooked). If it
mode, you can set theideal play. re- quires additional cooking
temperature and time withincrease - time, you can prolong the
/decrease + cooking time a little bit more.
icons. After the process is completed,
Press tg icon to set the you can removethe cooking rack
tempera- ture or time. After from the appliance holding from
completing the selec- its handles, and place the cooked
tions, press the starVpause P> Ilicon foodin a bowl or plate.
to
start the process.

While cooking highly consistent pastries such as patty and bread, you can reach an ideal cooking
level by bringing the dough together with the inner surface of cooking chamber.
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Vegetable

Vegetable - Low Fat Cooking Mode

' N

\

S

vy

Press the lid release button (2) and Plug in your appliance.StarVpause P> II
in- sert the cooking rack (10) into the jcon will start flashing.Inorder to deter-
cook- ing chamber (6). Then place the  mine the product to be used for cook-
food into the cookingchamber (6) and  jng press the starVpause P> llicon; the
close the lid appliancewill exit the standby mode.

(8) of the appliance

23

Press the program selectionicon
repeatedly to specify the desiged
food from the menu or select it
from the

ready menu.

For reaching the menu defined
for pastries options, press the
program selectiong icon5 tim




To cook the food in low fat cooking
mode, press the low fat cooking @
icon.

When you select the low fat
cooking

mode, you can set the ideal
temperature and time with increase -

/decrease + icons. Press the icon to set
the tem-

perature or time. After completing
these- lections, press the start/pause

P [l icon to start the process.

When the selected cooking time,
as well as the keep warm period
elapses, a warning tone will sound
and the appli- ance will automatically
stop cooking.'--:-

-' symbol appears on the display.

J

When half of the total cooking time is
reached, the appliance will generate a
'beep' sound and a 'stir' warning on the
display.

When you see this warning, press the
lidrelease button and remove the cook- ing
chamber by firmly gripping from its
handles. For a homogeneous cooking,
shake the cooking chamber or turn the
food. If you would like to skip this pe-
riod, you can proceed by pressing the
start/pause button.

Open the lid by pressing the lid release
button and check the food (whether it is
roasted/defrosted/cooked). If it requires
additional cooking time, you can pro-
longthe cookingtime a little bit more.

24

Place the cooking chamber into
the body again and close the lid.
To con- tinue with the cooking
process, press

the P> [licon from the Digital Control
Panel.

When the cooking process is
complet- ed, you will be warned
with a 'beep'

sound and see that the keep warm
symbol on the display is lit. This
symbol represents the 30-
minute keep warm period.
During the keep warm period,
you can take out your food any
time.

After the process is completed,
you can remove the cooking rack
from the appliance holding from
its handles, and place the cooked
food in a bowl or plate.



Vegetable - Low Fat + Steam Cooking Mode

Reach the cooking chamber by
press- ing the lid release button. Fill
the cook- ing chamber with water
until the 'Max' level sign.

Place the cooking rack and close the
lid of the product.

To cook the food in Low Fat +
Steam mode, press the steam mode
cooking @icon.

When you select the Steam cooking

mode, you can set the ideal
temperature and time with increase -

/decrease +

icons.

Press the G icon to set the tempera-
ture or time. After completing

theselec- tions, press the start/pause
P [l icon to start the process.

(——

J

Plug in your appliance. Start/pause D> II
icon will start flashing. In order to deter-

mine the product to be used for cook-
ing, press the start/pause P> llicon; the
appliance will exit the standby mode.

Press the program
selectiong::but- ton repeatedly to
specify the desired food from the
menu or select it from the ready
menu.

For reaching the menu defined for

vegetih]. e options, press the

program “selection icon 5

Firac

When half of the total cooking time is
reached, the appliance will generate a
'beep' sound and a 'stir' warning on the
display.

When you see this warning, press the
lidrelease button and removethe cook- ing
chamber by firmly gripping from its
handles. For a homogeneous cooking,
shake the cooking chamber or turn the
food. If you would like to skip this pe-
riod, you can proceed by pressing the
start/pause P> Ilicon.

25

Place the cooking chamber into
the body again and close the lid.
To con-

tinue with the cooking process,

press  the  start/pauseP llicon
from the Dig- ital Control Panel.
When the cooking process is
complet- ed, you will be warned
with a 'beep' sound and see that
the keep warm

C_fﬂsymbol on the display is lit. This
symbol represents the 30-
minute keep warm period.
During the keep warm period,
you can take out your food any
time.



When the selected cooking time,
as well as the keep warm period
elapses, a warning tone will sound
and the appli- ance will automatically
stop cooking.'--:-

-' symbol appears on the display.

Rice Cooking Mode

Plug in your appliance. Start/pause

P Il icon will start flashing. In order
to deter- mine the product to be used
for cooking,

press the start/pauseP llicon; the
appli-

ance will exit the standby mode.

Open the lid by pressing the lid release
button and check the food (whether it is
roasted/defrosted/cooked). If it requires
additional cooking time, you can pro-
longthe cookingtime a little bit more.

Press the program
selectionEbutton repeatedly to
specify the desired food from the
menu or select it from the ready
menu.

For reaching the menu defined for
Rice options, press the program
selection button 6 times

26

After the process is completed,
you can remove the cooking rack
from the appliance holding from
its handles, and place the cooked
food in a bowl orplate.



After completing the selections,
press the "Start/Pause P> I1"icon to
start the process.

When Rice cooking mode is
initiated, pre-heating period will
start. Pre-heat- ing period will bring
the oil temperature to the ideal
levelbefore sauteing.

When the selected cooking time
elapses, a warning tone will sound and
the appli- ance will automatically stop
cooking. An additional time will
appear on the display for extension
of cooking time.

Place the food to be sauted into
the cooking chamber and
complete the sauteing process.
After sauteing, add water and close
the lid. Then press the "Start/Pause
P 1I" icon to start the cooking
mode of the

product.

Open the lid by pressing the lid release
button and check the food (whether it is
roasted/defrosted/cooked). If addition- al
cooking process is required, you can
extend theperiod by increasing the val- ue
on the display.
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After the process is completed,
you can remove the cooking rack
from the appliance holding from
its handles, and place the cooked
food in a bowl or plate.



Potatoes Cooking Mode
Potatoes - Low Fat Cooking Mode

Potatoes - Low Fat Cooking Mode, follow the steps in "3.6.1.1. Low Fat Cooking Mode".

() .
Pre-heating fil win bring the cooking chamber temperature to the set temperature.
« You can use this cooking mode for various frying options.

Slow Cooking Mode

Plug in your appliance. Start/pause Press the program
>l selection=button repeatedly to
icon will start flashing. In order to specify the desired food from the
deter- mine the product to be used for menu or select it from the ready
cooking, menu.

press the start/pause>||icon; the For reaching the menu defined for
appli- Slow Cookin _!Ptions, press the
ance will exit the standby mode. program se-

lection3=button 8 times
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When youl select the Slow Cooking  When slow cooking mode is initiated, After sauteing, add water and
mode, you can set the ideal temperature  pre-heating period wil sat. Pre-heat- close the lid. Then press the
and time withincrease- /decrease+  ingperiod @ will pring the oil temper- start/pauseP Il icon to start the
icons. ature to the ideallevel before sauteing. Place ~ cooking mode of the
Press the §icon to set the tempera-  the food to be sauted into the cooking product.

ture or time. After completing IN¢ 2212 chamber and complete the sauteing
lions, press the start/pause P> lliconto  process.
start the process.

Whel s cooking  process IS When the selected cooking time, as  After the process is completed,
completed, you will be warned with el as the keep warm period elapses, a  you can remove thecookingrack

a'beep'sound and see that thekeep  \aming tone will sound and the appli-  from the appliance holding from
warm c& symbol onthe display is lit.  ance will automatically stop cooking.'- its handles, and place the cooked
This symbol repre- sents the 30-  ..'symbol appears onthe display. Open  food ina bowl or plate.

minute keep warm period. Duringthe  thelid by pressing thelid release button and

keep warm period, you can take out check the food (whether it is

your foodany time. roasted/defrosted/cooked). If it requires
additional cooking time, you can pro- long
the cookingtime a little bit more.

Cooking Rack Accessory

The best browning and cooking is usually achieved on the cooking rack. Cooking rack is a versatile
accessory that can be used in both general cooking and grill mode features. The wire legs on the four
corners of coking rack can be adjusted for such uses.
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COOKING TIME

The default temperatureand time settingsof the programsof the appliance are set automatically.

Thefollowing table givesan overviewof cookingtimes for different foods. Cooking times dependon
the thickness,brand and consistencyof the food. The recommended timesand quantitiesshouldbe
regarded as approximate.

Low Fat Cooking
Grill Mode i
Program Food Amount Steam Cooking ::;::g
Degrees (Co) Time (min)
Ribsteak 700 g, 200°C 13 minutes
Meat Tenderloin 700 g. 200°C 13 minutes 1
Turkish Meathall 500 g, 200°C 12 minutes 2
Cutlets 700 g. 200°C 12 minutes
Drumstick 450 200°C 30 minutes 2
Chicken ChickenBreast 500 180°C 35 minutes
Chicken Wings 500 190°C 35 minutes 2
Salmon 500 g, 180 °C 16 minutes
Fish Jumbo Shrimp 300 180°C 12 minutes 2
Sea bass 500 g 180 °C 16 minutes
Pcoutgg’eéac;rlzf 250 180°C 14 minutes 2
Vegetables Onion Ring 200 190°C 10 minutes 2
Zucchiniand
Eggplant(Cut into 200 180°C 14 minutes 2
rings)
Rice Rlcezi,rzldhiraa: ) 2 cups (400g) 20-30minutes 0
FreshPotatoes 250 190°C 18 minutes 4
French Fries FreshPotatoes 500 190°C 26 minutes 4
FrozenPotatoes 250 190°C 16 minutes 4
FrozenPotatoes 500 190°C 22 minutes 4
Pastries Muffin 6pcs. min 160°C 20 minutes 0
muffin cups
Slow Cooking Chicken Wingsith a0g, %0°C 130 minutes 0
TeriyakiSauce
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CLEANING AND CARE
Cleaning

Never use gasoline, solvents, abrasive cleaners, metal objects or hard brushes to clean the
appliance.

/

Switch off the appliance and  Take the removable cooking chamber
disconnect it from the power (6) out of thebody (7) using its handles
supply. Allow the appliance to cool (3).

down completely.

Easily removethe removable wire
(9) infront of the heater

from its connection by
stretching it.

Open the lid (8) to allow the appliance to cool down more quickly.

e )
4 &g 9 4
(]
G
e
- /‘
Remove the cooking rack (10) in You can wash the cooking chamber (6),
the cooking chamber (6). cooking rack (10) and removable wire (9)
in warm soapy water or in the
dishwasher.

Clean the outside of the appliance
with a damp cloth. Dry the
outside of the appliance
completely.

Always keep the bottom of the cooking chamber clean to avoid the accumulation of foreign

objects.
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Storage
* If you do not intend to use the appliance for a longer period of time, store it carefully.
* Unplug the appliance and let it cool down before putting it away.
* Store the appliance ina cool and dry place.
* Keep the appliance and the cable out of the reach of children.
Transportation and handling

* Transport the appliance in its original packaging during handling and transport. The packaging
protects the appliance from physical damage.

* Do not place heavy objects on the appliance or its packaging. The appliance may get damaged.
* If the appliance is dropped, it may stop working or permanent damage may occur.
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TROUBLESHOOTING

The problem

Cause

Solution

Product does not work

Power outages

No power or poor contact at the power outlet

Thepower supply voltageof the product

Check the power supply and make sure
there is power

Timer not set

Turn the timer dial to position, switch on the
appliance for the required preparation time

Cooking chamber is not properly placed in
the body

Place the cooking chamber properly

Thefood is insufficiently
cooked/burnt

Thecooking time is not correct

Combinerecipes and your personal
experience to adjust cooking

The cooking temperature is not correct

Combine recipes and your personal experience
to adjust timing

Too much food in the cooking chamber

Do not place too muchfood in the cook- ing
chamber

Certain foods should be stirred in certain
periods for even cooking

Particularly the overlapping food, such as
potatoes, should be stirred

3 | Smoke during first use

Rust-preventive oil remaining on the heater of
appliance

When using for the first time, set the
temperature to maximum and preheat for
10-15 minutes to remove the anti-rust oil
on theheater of the product

4 | Strange smell

Foreign object on the cooking chamber, in the
body, on the heater

Remove theforeignobject

Thedisplay shows E1 and
5 | theproduct does not work
any more

NTC not working / PCB Faulty

Visit service for repair.

Thedisplay shows E2 and

the product nolonger works

NTC not working / PCB Faulty/ Cooking

Chamber not in place.

Check the chamber. If the fault persists,

visit service for repair

Thedisplay shows E3 and the
7 | product has stopped
working

NTC not working / PCB Faulty

Thescreen shows E4 and
8 the product has stopped

NTC not working / PCB Faulty

Visit service for repair

Thedisplay shows 'Open’
9 | andthe product does not
work any more

Lid Open

Close the lid

Thedisplay shows 'Stir' and

Half of the cooking time is reached, but

Open the lid and turn the food./ Press

cooking before the cooking process.

10 | the product does not work the food in theappliance is not turnedfor thestart/pause button for resumingthe
any more better cooking cooking process
. L Wait for the process to end or press the
Pre-heating process is initiated for a better
11 | Thedisplay shows 'Heat' start/pause button for resuming the

cooking process
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i« ROtenzo

X3P3r/I3rYMUH FAPbIH ABJIATA

Mopen kogg RVCSMG32SBL

X3p3rn3x3sc emMHe 3aaBapuniraataii caiiH TaHUALAHa Yy

baTanraat 3acBapblH Xyy4ac Hb XyAanaaH ascaH 6apaaHbl Ten6epuiiH
6apMMTbIH XaMT XY4MHTI Ty aHXaapy, XaAranaxbir 30816 6aliHa.



XYH/JI3T X9P3TJI3T9Y TAHAA

MaHalt 6yT33ra3XyyHUINT COHrocoH TaHa 6anapnanaa.

BYT33rA3XyyH33C aBax CITra/1 XaHaMMKUUT HIMITAYYN3X, X3P3IrA3r4ninH
atoynryii bangan 6010H ByTI3rA3XYYHWUI 36B X3P3ra33, rapy 6onasouwryi
3BAP3N IAMTAMIAT 3acBapAax Tasaapx M3A33/INAT BYTI3rA3XYYH CYYPUNYYAXK
yrcpaxaac ©eMHe rapblH aB/iaraac YHLW MK TaHWALAH, rapblH aBarbIr LaallablH
X3P3rN33HA, 30pUyNaH XaaraaHa vy.

BYTa3rasxyyHuI Xxaparnaxag xanbap, xeHreH 6ainaan, aBcaapxaH 3areap,
AV3aiiH 33par Aasyy Tanyya Hb TaHbA TaaTai 6aianbir Maapyynsx 6oaHo.
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TampgartumH ytra

TBMABHMﬁr rapbiH aBAarbiH TYPLWXA awnUrnaHa

m ToHor TexeepeN\mwﬁH AWMINaNTbIH Tanaap Yyxaa M3433/13/1, 36B/IOMK

é CaHam: [3MT31, XOXMPObIT aHXaapyynK HaiHa.

|
! ? X001 XYHCT311 X01600TOiA

%& YcaHp Hoprox 6onoxryi

J I | \ CaHam: LlaxunraaHbl xamraanant

OAXWH BONNOBCPYY/IAX BOJIOMMTOM LLAAC
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AIOY/ITYIA AXXUNNATAAHBI SAABAPYU/ITAA

e byTI3rgdxXyyHAMr  X3p3rNaxXMH ©MHe TyC 3aaBapuuaraatal cauTap
TaHUALAHA Yy.

e Tyc 33aBapuumniraa Hb TaHbl alOyAryi 6akanbir xamraanax 30puynantran
60/HO.

Aloynryii 6angnbiH YHOCIH anxamyyga,
® JHIXYY TOXEOPOMIK Hb aloyAryih 6anabiH A3NXWIMH CTaHAAPTaL HUMLCIH.

® JHaxyy TexeepemKuir papaax 6aianaap  Xaparn3asHuiA - 30puynantaap
X3P3rN3H3.

® NanryypT, 3oumng, 6yyaan, XxoonHsl razap 6010+ odpduca xaparnaaHuii bananaap
alwimrnaHa.

® This IHaxyy TexeepeMKUIT 6ara HacHbI XyyXaa, X3Parnax 6010Xryi.

® Bara HaCHbI XYyX433p L3B3P3r33 XMNATIK BONOXTYN.

® Xyyxayya Tornox 60n0xryu.

® ToxeepeMKUIH LaxaaraaHbIr Wanraapau.

® TOHOr TEXEEPBMKUIAT 3aTYypbIr LIANAraHA VY.

® TexeepoMKHUI OMPOLLOO B8P 34, 3YIAC LWaTamxal 3ynacuinr banpayynaxryi.
® TexeepeMKuIAT TOrTBOPTOW ra3apT xanaarryi ragapryyH A33p TaBuapan.

® TexeepeMKUIMH 3aryypbir XaayyH ragapryyHa Xyprax 6010xryi.

® ToxeepeMKWUUT LaxuaraaHaac cajaraxgaa 3aaryypaac Hb 60AroomxKryit
TaTcaHaap 3BAP3X IPCAINTIN

® ToHor Texeepem»K 60N0H TYYHUIA Aarangax Xaparc/MIr ycaHa, Xyprask 6010xryi.
® TexeepPoMKUIT axxunyynx baix yea xapaa XAHaNTIyi 0pXMK 60N0XTYIA.

® Texeepemxuiir byy xycasp canra.

® Ll3B3apnaraaHunit napaa byx xacryyauiir bypaH xaTtaaHa.

® FapblH aBnaraHbl Aaryy TOXeOPOMKUIAT aliMrnaHa vyy.

® LLlaTamxal XyHC Xuiix 6onoxryi.

® [apaa HOWTOH yez, TEXeePeMKHUI Xacryyasa xypy 6onoxryi..

® TexeepeMKUIT TICIPY A3163p3ax 6oAMCHBI OMPOALLOO Byy almurnaHa yy.

® LlaxuaraaHbl 3a0ryypT raMTIN y4pyyAaxaac Capruiin.

37



® TexeepeMKuIAT TOrTBOPTOW ra3apT xanaarryi ragapryyH A33p TaBuapan.

® urHyyp, Wwapax XxaBTaH 33p3ar Xap3arcayyaunr xanyyH 6aiix yes, skuinprasy 633nuit
alimrnaHa vyy.

® Toxeepemkeec amap HaraH 6ailgnaap yTaa rapy 3X3/C3H TOXMONZONA, HIH
Japvy yHTaapaaraaz, yTaa 30rcCoH yef, Xaanrbir H33H3 yy. YyHUI Aapaa waTcaH
X3CIUWT LL3B3IPN33P3IN

Compliance with the WEEE Directive and Disposing of the Waste Product:

XyyuuH uaxunraaH 6apaaHbl XOr Xaarg/ibir 3HMMAH XOT XaArfanTtail XO/bXK XaswK
600Xy Ty 30PUYNANTbIH XOTMIH CaBaHA, XasiHa Yy.

rasapT 6ynax byc gaxuH 6010BCPyyIHa VY.

JaxuH 600BCpyynax UIMMAH Tyxall MILIINMUAT  BYTIIroIXYYHUNT
XyAangaH 3apcaH bopayynarytait Xonbor[ox 3cB3N TyxalH OPOH HYTIMMH
XapuyLCcaH M3PraXKUATHIIC TOAPYYNAH acyyraapain.

: : 2012 oHpg rapracaH WEEE yavpoamxkuiH xypasHg uaxunraad 6apaar
.

Cas 6arnaa 6004nbIH M343313A

Bbua aaxuH 6onoBcpyynax 6010MKTON MaTepuanaap byTasrasxyyHuin cas b6arnaa
6004NbIT YNAABIPNSAIT.
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TexeepemKUIr nabopaTopbiH TypLUMATaAp raprax ascaH bereeg 23080/1bT
XYYZINTIN.
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LvruTan xaHanTbIH cambap
Tar cynnax 1oy

bapuyn

Araap ragarwayynary
LlaxuaraaHbl ytac

X001 xuix xacar

Wx bue

lagapryy

YTac

L 0 N o LA W

10. X00n Xuiix xaBTaH

Yayynant

Xyygan 220-240B - 5060y
XyuuH yagan 2400-2850 Br
Bartaamx 7,00
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Yin axxunnaraa
X3parnaaHuii 3opuynant

yr TEX66PEeMX Hb 36BX6H axy|7|H X3P3Arna3aHa 3opuynaricaH.

TexeepeMKUIAT aHX yaa Xaparax yes bara 33pruiiH yTaa sarapy maragryi.

XaparnasHad HSBpYYIISXMﬁH ©MH®e TOHOr TeXBBpBM)KMﬁr 6anTrax

* TexeepeMKMIT Xyypail baiinrax 6eree  Tariu ragapryyTait XanbTpax apCA3ATYI Xyypaii rasap

60Cc00roop Hb HeipAYYIK alIMraHa.
f

e N O ™
>
G vy - J
XaparnaxuitH emHe cas barnaa ToXeepeMKHBOC X00N [oTop xacarT Gaiipnax
Goanbir  GypaH @By,  Xxyypait XWX TOroor rapraHa XaBTaHr rapraHa
XaBrait 113B3p rasap
BanpayynHa.
N [ N
AN S/

XaBTaH 60M0H X007 XuitX TOroor
yraax,  TOXOePOMKMATr  apumK
1U3B3pM3HI  MeH Byx  Xacruidr
XaTaaHa.
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TorooHa xaBaHr byLaax XMiH3

TexeepemKUIT L3BIPAIK
XaTaacHbl  papaa  byx
X3CTUWAT ByLL@aXK XMMHI.



TexeepeMkee aHx aLLMImax Yenaa sMapy X00n XUANTYIAraap XamriiH eHep TeMnpaTyp 433p
10 MUHYTbIH TOXVPrOOH A33p aXumyymnHa

XsaHanTbliH cambap 6onoH Jleq asnray

Tpunpax
Tepen Yypaap r|).|.|a.c")|( T nra
HKUTHIXK P OAPYY.
6onrox xoon
6onrox
Max BonomKToM | BoNOMKTON | IH3 Hb TYYXWI yNaaH MaxaHz 30puynarfcaH.
Taxua BoNOMIKTOM | BONOMKTOM | IH3 rOpKM Hb Taxia 33par XypAaH 60Z0r MaxaHA30pHynaraCaH.
3arac BONOMIKTON | BONOMIKTON | IH3 rOpUM Hb AanaiiH rapanTai 6yTaarasaxyyHI TOXMPOMMKTON.
. .| BONOMIKIY#A | IH3 ropum Hb BAAYY, Taax 39P3T KUTHIXK 6OAroX
HapwiiH 6008 | onomTOi Y P W, P
OYT93rA3XYYHA 30pUynaracaH.
. | Bonomxryi . .
Horoo Bonomkroit XYHCHMIA ByX TOPAUIAH HOTOOHZ 30pUy1ar ACaH.
Byaaa Bonomkryit |Bonomskryit | Byzaa 6010H yp TapuaHbl TOpenz 30puycaH.
Bonomryit | Bonomryit . .
Temc Y Y Temeniir 3HMMHI3P 6O/IOH GPaHL, Masraap Wap 60rox
YaaaH  |BOnoMMKIyiA | BOIOMMKIYI | 3H3 FOPUM Hb XOONBIT yAaaH 6oAroHo.
6onrox
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X3parnaxuitH eMHeX caHaM

* ToxeepemKuitH Taruir OHroAnrox yes Xat XxanyyH yyp rapax 6ereef yyHA TyNargaxaac

BOnroOMXUIHO Yy.
A * ©OHOep TemnepaTypT X00N XMiiX Yea3a TexeepeMxHuii Gapuynaac bycas xacryyasa
Xypaxryii GaiiHa yy.

BYX LLiapCaH X00m0oHA TOXOOpOM)KHVIIZ XaBTaHI X3P3TI3H3 VY.

Yin axkunnaraa

* TexeepeMKHIUI XaBTaHI XOOMHbI XAMK33HIIC XaMaapy TOXMPYYSTHa.
* XyHCHMIA Oyloy XOOMHbI TemnepaTtypaac LuantraanaH XurHax 6ormoH xanaax ©Gonrox
FOpPVUMBIH Liar Hb eep Oaiix 60MHO.

FOPUMOO COHrOX axmuayynax nporpamm

A X3paB Ta COHrOCOH rOpVMbIF ©8pUNeX ICBAN LLIMHAIP ropIM COHroX baitraa Gon start/stop
TOBYMH [93p JapX 3 CEKyHI XYMa3H3 V.

* ©refceH TOXMProoTON rOpUMYYA Hb TOXMPOMXUT Xyrauaa GOMOH TemnepaTypbir 3aax
Ganpar 6ereeq Ta YYHUIAT XYCCIH33P33 66pNex DONOMXKTON.

* Ta xuiik Oy X00M00 LyLyiax 3CBaN axXIyynax 433 "start/Stop" ToBUMHE 3 CeKyHabIH TypL
JapHa Vy.

* Xoon xuiix dyHKL, Oyr0y ropyMOO COHrOXIyiA TOXMOMNAONE yr Texeepemk asTomataap 120
CEKYHAbIH japaa SpuMM XY4HUA XSMHINTUIAH ropuma, LWmkiX 6a 3eBxeH 'start-stop' ToBY
JapK axunyymk YagHa. MeH Ta 9H3 TOBUMIAM [axvH JaxXWH Aapk OVDKUTaN XsHanTbiH
cambap [199pX X00I XMiAX ropyMyyabIr Xapx BorHO.
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TexeepemHuMiA 3anryypbir XyccaH xetenbep , xerenbepuitH X3 [opm  COHronTblH fapaa Ta
M W "
3anracHblg  Aapaa "Mporpam MasArMir  COHrocHbl fAapaa "Start/Pause Temnepatyp 6ONOH X00n Xuiix

COHTONT "=" icon-bir XYCC3H FOPUMOO Pl papia. Xeps 7@ ropumoo  xyrauaar TompyymK 6onHo
SOPUNEXMIH XYCBIN TOBMMYYPLIT ABXMH Ty Start/ paused 1" bir 4apXK x0ON

COHFOXbIH — TYAIA UCSH A93P AGXMH  oyuh fapcHaap eep ropuMbir COHMOK .

JaXMH XypAaH fAapHa.  TaHbl  GosaHo. XMNX npoueccoir IXNYYNIX

COHrONTbIH ~ Aaryy COHrOCOH 60N1OMKTOM.
xetenbep Hb 6aH3 3CBIN rpuan
X3B  Masraap X001  XUNX3f4
TOXMPOMIKTOW 60N XO0N XMIX33C33
©6MHO X00/1 XMIX 3arBapblH TOBYMIT
[iapHa VY.
Temnepatyp 6a xyraLaar Toxupyynax

G@r 3H3XYY TOBYMIAT AApK TEMMNEPATYP MH LLaruiir TOrTooHo. Ta COHFOCOH Temnepatypa, 60/rox xyralaaar
Xapi 60/1HO. MeH (+)(-) 3H3 TOBUAYYPBIT TOBLUMMK XYCCIH TEMMEPATYp, XyraLaar Tortoox 60/Ho.

* ©HOep TemnepaTypT TICBIPTAI MaTepuanaap XMAraCaH.
+ bapuynaac eep TeXeepeMXHWA X3acarT Xypdy OOMOXrydr aHxaapHa yy. Tymarmax

BonsoLryi.
A + BanaH BONCOH XanyyH XOoombir rapraxaaa TexXeepemXuitH OTOP raaHbIr TaMTIaX
CIBTIIXIYIA aHXaapraa XxaHayynHa yy.

Cooking

BYX XYHCHWIA HOrOOr X0O0I XMINX33C33 BMHB Yraax XaparnaHa. 3apim xoonoHa 6ara 33pruiiH
o TOC XMt BOJTHO.

/i\ XanyyH xoonoHa 6yy xyp. TexeepemxkHuii Gapuynaac 6ycan XacarT Xypaxuir XopurmoHo.
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TexeepeMsKHHUIA 3anryypbIr 3anrax
Hb  XOONMOHA TOXMPCOH

Tarwiir cynnax TOBUMAT AaPA3A  ¥oonupi matepuanaa uibk AyyccaH 6on
XOOMHbI  TaBUYPLIr  XWIDK XOOMHbI  pycwic oo Zfapaa

marepuanaa xuiHa. TOPMMOO COHFOHO.

) ' N

COHIOCOH ~ X00N  XUIX  FOPUMBIH Taruiir Hb  OHrOMNrooA, X00/100 Xoon 6313H 6oACHbI fapaa x00n
Xyrauaa Ayycaxaz, aHxaapyynax ayy WanraHa.(XapycaH/xaTaacaH/ KUrHacaH Xuix 6apuynaac Hb bapbi Toroor
rapy,, TeXeepemk Hb X001 XMiiX33 3c3x). X3p3B 3H3 Hb X001 apait 63n3H TOXOOPOMIKOBC —raprax Xoonbir
aBTOMaTaap 30rCOOHO. 6onooryii 6on xyrauaar yptacrax 60sHo. aArasHa.

e  XO0ONM XUNXO33 XOOMHbI TOroor MX 6ueac GOnroomTor asHa. Xoornbir

XyTrax apryynaxmnas 30puynanTbiH XyTryyp almrnaHxa.
e X3p3B X00N00 UNyy yaaaH Gonroxbir XyCBan ropyMoo eepumnmmx GorHo.

f} Xoon xuiix ye 60M0H X00N XUACHWIA Japaa TexeepeMk xanyyH baiix 60mHo.
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* X00n XMAUCHWI fapaa rapraxaacaa eMHe 5-10 CekyH Xya3Ha VY.
* X000 XWINXA33 TEXeBPENIKHWI AOTOP rafHa TanbIr FAMTIIXIYiAL aHxaapHa Yy.

* Texeepemx Hb axunnax seLaaa MaLl xanyyH bongor.
* AraapbiH rapubir xaax 60mnoxryi.
+ Texeepemx 433p eep smap Y 37 3yiin Oyy Tasb .

MaxaH xoon
Tocryi xoon XMX ropum

-

Taruiir cynnax ToBUMIr (2) Aapx TexeePemme 3anraHa;( Star/vpausebll FOpHM COHTOX TOBMMIAT AaXUH
i 7 TOBYMIAT AapX 3X3NH3. X0ON XMilX ropum

OHrOMAr00/, XOONHbI XaBTaHI XM Aap: Pv JAXMH 3K LSCH3SC XYCCOH

X00/I00 TOTOO Pyy XWibk Taruitr ~ COHOXbIH TyAA, star/pause® Il ToBuMitr

N X001 XYHCWUATr Bonrox ereraceH
[LapK COHTOX 60MOMKTON.

XaaHa. FOPUMbIF  COHFOX 3¢B31  63/13H

06686 TOXMUPYY/IK HONHO.
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TOPUMOO COHIOX TOBYMIAT apiK AMAp Max Ta TOCTYM 3HTUIAH XOON XWiAX aprbir XOON XWWX HUUT LarMidH  Tang
XMIX33C33 WanTraamk boarox ropumoo COHrox vyep, Ta HIMIrayynsx + XYP3X34 Hb  Texeepemx  Ayy
COHTOHO. X0O0/IbIr 86X TOC barataii /6yypyynax - TOBUMIAT Aap XaMMiH  rapraHa. JH3 YMM33 Hb XOOMIbIT
KMUTHIX Masiraap Xuiix raxk bairaa 6on

TOXMPOMIKTOM ~ Temneparyp, —xyrauaar — XYTrax, Spryyn rscsH Aoxuo
3yParT y3YY/IC3H TOBYMH A33p AapHa.

TOMTOOXK  60AHO. TOPUMOO COHrockbl ~ [OM- X3P 30TCOOXBIF  xycgan

[lapaa  NPOLECCHIr  IXAYYNIXUIAH  TYNA start/pause >|| TOBY lapHa.
start/pause P> Il [napHa.

3H3 TIMA3N Hb 30 MUHYTBIH TYpLL XOONbIT
XanyyH 6aiinrax  ropum. Xoonbir
XanyyHaapaa 6aiix yeg Ta X0ON XyHC33
X3AMAL Y raprak 60Ho.

COHIOCOH X001  XMWAX  FOPUMbIH Tarwiir  cyanax  TOBMMAT  Aapx
Xyrauaa, MeH aynaaH 6aiinrax xyrauaa OHroMAro0s X00n HONCOH 3CIXMIAT
[yycaxas, aHxaapyynax asac COHCOTLOM, wanraHa. Apait 6onooryi baiiHa
TOXOOPOMK aBTOMaTaap Xoon  XMIX33 3K Y3B3IN XOON XUWX Laruir
6onmx 6onHo. 3H3 yep TIMAST ypTacrax 6onHo. Xoon xuix AsL,

o

[3AT3L 433D rapy MPH3. ZyyccaHbl fapaa bapuynaac
Gapb  TEXeepem:Keec  TOroor
raprax X00/100 anranHa.
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Tocryi rpunngask wapax

' )

TOBUMIAT

Taruiir

cynnax LapxK
OHFOMAro0/ Max Wapax XaBTaHr XUk
X0O/bIF TOTOOHA XWitH3. [apaa Hb
Taruiir xaaxa.

TexeepemKee 3aNryypr 3airaHa. Star/pause

>l TOBUMWAT JapXK asmNyyHa.

[OpUM COHFOX TOBYMIAT  AaXMH
[aXvH  JapX L3CH33C XYCCIH
X00J1 XYHCHIAT ToZopxoi  bonrox
ererzceH LI3CHI3C
COHroX 60osHo.

3CBaN

fImap max xuitx baitraaraac

LIaNTraan K Li3CHI3C COHIONTOO XMk
Har yaaa fapHa. Tocryi rpunngak
LIapax Manraap Xoo/ XMiX COHroATbIr
COHTOHO.

TPUAN3SP WapaX aprbir COHrOX400 XaMruitH
TOXMUPOMIKTOI TeMNepaTyp, Xyrauaar
HaMarayynax +/6yypyynax - ToB400p
TaapyynHa. FopyMoo COHroCHbI Aapaa
X0ON XMIX ABLIAA IXNIXUIH Tyng start
/pause W1l gapHa yy. XanaantbiH eMHex ye
3X3NH3.
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Xoon  xuix  xyrauaa Tangaa
XYP3X3/, TOXOOPOMNK YMM3I raprax,
3013, 433 TAIMAST rapHa. JHI
Yen, Taruiir OHTOMAMOX X00N00
3PryyaaX 3CBIN XYTrax X3parTaid.
XopaB  Ta  3HI  yWAnaAWiAT
anracaxbir xycean star/pause » I
TOBUMAT  Japk  YPIIMKAYYAXK

6onHo.



~
J

TexeepeMKHUI Taruinr cynnax TOBYWMT

LapK OHroiinroHo.  start/pause >l CoHrocoH x00n XMitX FOPUMbIH Xyrauaa, Tarvilr - cynnax  TOBYMAT  Japx

MeH fAynaaH  baitnrax xyrauaa Ayycaxag
aHxaapyynax aac COHCOTZOK, TEXeepemi
aBTOMarTaap X00n XWix33 6oanx 60aHO. IH3

TOBUMIAT fapHa. Xoon Xuix yin Bl
[YyCCaHbl flapaa TaHZ, TexXeepemwkesc

OHrOMAT00Z4 X00N HONCOH ICIXUIAT
wanraHa.  Apaii  6onooryi

AYY Tapy, [A3AMY 433D AVAABH  yen ‘. :'tamgar AITSL 43P rapy MPH3. baiiHa ra y3B37 X0ON XMiiX
TeMIepaTypbiH  3ypar rapy MpH. 3H3 uarmitr yptacrax 6onHo. Xoon
TIMAAr Hb 30 MUHYTBIH TypLW XOOAbIF XX  ABL, AyycCaHbl  Aapaa
xanyyH 6aitnrax ropum.  Xoonbir bapuynaac bapb Texeepemiesc
XanyyHaapaa 6aiix yes Ta X0ON XYHC33 TOTOOT raprax Xx00N00 adrasHa.

X3AMAL Y raprax 60Ho.

Tocryii }urHak 60arox ropum

s ™

- )

X0on XWX ©peeHA Taruihr Hasx Texeepemsee 3anraHa. Star/pause || [opUM COHTOX TOBYMUT  [AaXWH
ToBUMIr  gapHa. Toroor  'Max'

TYBLWHMIA T3MA3F XYPTaN ycaap
AVYPrax XOOMHbI  TaBUYpbIT TaBb,
Tarviir xaaHa. AapHa.

TOBUMWT JAapHK 3X3/IH3. XOON XMiiX ropum fAaxMH - JApK LCHIIC XYCCIH
COHTOXbIH Ty/I4 star/pause Il Tosumitr X00N XYHCHir Topopxoi Gonrox
3CBIN  ereraceH LI3CHI3C

COHIOX B0/HO.
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Ta TOCTYM KWUFH3K 60Arox aproir
COHTOX Yes, 6reraceH Xyrauaa,
TEMNEPaTypblH FOPUMBIT  COHTOK
60nHO.  IcBINHIMITAYYNIX  +
/6yypyynax - TOBUMIT AapK

XaMIUAH TOXMPOMNKTOI TemnepaTtyp,
Xyrauaar TOTTOOX 6onHo.
ToprMOO COHrOCHBI Aapaa npoLiecchir
SXAYYAIXARH Tyng, start/pause ’”
[JapHa.

TOrOOH Aaxb YCHbI TEMMEPaTYpblH X3MHKI3
rapHa.

Texeepemkesc YUM33 rapcHbl Aapaa
Taruinr OHrOMAMOX X00/I00 3PryyNax
3CB3N XYTrax X3parmait. Xapas Ta 3H3
yunganinr anracaxelr  XycBan
star/pause P Il  ToBUMMr papx
YPra/KAyyK 60/HO.

XOOAHbI TOFOOT WX BUMeHA AaXvH XWitX,
start/pause ToBYMIr

TarMir Hb XaaHa.

P || gapra.
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£93p

YcHbl Temnepatyp 60/1COH M Y383/
X00/100 TOTOOHA XWX, [fapaa Hb
TarM|r Xaas,  XOOMbIT IXNYYN3X433
Pl start/pause ToBuMiAr AapHa.
X001 XWX Xyrauaa Tangaa Xypaxag
TOXOOPOMNK UMM33 raprax, [A3nray,
TIMA3r rapHa.

TexeepeMKHUI TarMir cynnax ToBUMMAr

[apx OHrolinroHo. start/pause >||
TOBUMIAT fapHa. X00n XWX yin sl
JyyccaHbl fjapaa TaH[ Texeepemxesc
Ayy rapd, [A3nmy  A3\p  Aynaad
TeMZepaTypblH 3ypar rapy MpH. 3H3
TIMAAM Hb 30 MMHYTbIH TYpL XOOAbIF
XanyyH Gaiinrax  ropum.
XanyyHaapaa baix yes Ta X00n XyHC33
X34MIA Y raprax 60aHo.

Xoonbir



J

COHIOCOH X00N XWX TOPUMbIH
Xyrauaa, MeH fAynaaH  baiinrax
Xyrauaa Ayycaxag —aHxaapyynax asc
COHCOTAOXK, TEX6OPeMK aBTOMaraap
X007 XUitx33 60nnx 601HO. IH3 yeq, -
=" TIMA3T A3Nr3L, 433 Tapy UPH3.

J

Taruifr cynnax TOBYMIT [apX OHTOWAroos,
X001 BGOCOH 3CIXMIT wWanraHa. Apai
6onooryin 6ariHa rax y3Baa X00N XUNX
Laruir ypracrax 60Ho.
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Taruifr - cynnax  ToBUMIAT  gapk
OHrOMAT00A X00N BONCOH ICIXMIAT
wanraHa.  Apaii  6onooryi
6altHa 3K Y3B3/1 XOO0N XWX
Laruiir yptacrax 6onHo. Xoon
XWX ABL,  AyycCaHbl  Aapaa
bapuynaac bapbx TexeepemKesc

TOroor raprax x00/100 adranHa.



XXurHamar, HapuitH 600B

HurHamar, HapuitH 600BbIr TOCTYIr3ap XWX SHIMIAH FOPUM

Taruiir  cynnax TOBYMIAT  [apaas
LIapax LIYYrasHA Wapax XaBTaHr Xuitx
KUTHIMIMMAT  xuiH3.  [lapaa  Hb

TOXOOPOMMKMIAH Taruir xaaHa.

Ta TocryM XWrHax 60nrox aprbir

COHTOX YeA —ereraceH  Xyrauaa,
TEMNEPaTypblH  FTOPUMBIT  COHTOXK
60nHO.  3CBaN  HIMIrAyYA3X

/Byypyynax - TOBYMMI LapM XaMruilH

TOXMPOMKTON Temnepatyp, Xyrauaar
TOITOOX BGONHO. [OPMMOO COHTOCHBI
[apaa NpoLecchir 3XAYYA3XMitH  Tyng,

start/pause P> Il [napHa.

~

N

S

AN

[OpPUM COHrOX TOBYWIAr  AaXMH
[aXWMH  JapX L3CH33C XYCCIH
X00J1 XYHCHIAT ToZopxoit  Honrox

Texeepemsee 3anraHa. Star/pause |l Tosumir

[APK 3X3/1H3. XOON XUIX TOPUM COHTOXbIH TYAZ,

star/pauseM |l ToBuMitr gapHa. 3CBIN ereraceH L3CHI3C
COHrox 6onHo. HapuiiH 6008
UTHIMAT XWX ereraceH

ropumbir 4 yAaa TOBLUMHO.

Taruitr
OHTOINr00A X00N HONCOH 3CIXMIT

Cynax TOBUMIT  apx

wanraHa.  Apaii  6onooryi
6allHa 3K Y3B3/1 XO0N XWX
Laruiir yptacrax 6onHo. Xoon
XWX ABL,  AyycCaHbl  Aapaa
bapuynaac Gapbk TexeepemKesc
TOTOOT raprask X00/100 aAranHa.

COHIOCOH X0ON XWX TOPUMbIH Xyralaa,
6alinrax xyrauaa Qayycaxag
aHXaapyynax asc TOXEBPOMNK
aBTOMaTaap X00n XWix33 6onux 60nHO. IH3
yen, ‘- :--' TIMA3r A3Ar3LL, A33P Frapy UPHS3.

MeH AynaaH
COHCOTAO0X,
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YKurHamar, HapuitH 600BbIr TOCTYIAr3ap yypaap Xuiix ropum

TeXeepeMKHUIA  TarMiir  HIaX
TOBYMIAT fapHa. Toroor rapraxk 'Max'
TYBWHUIA TIMA3M XypTan ycaap
LYYPTraXK  YYHWIt  fapaa  Toroor

OyLL@aX XMIXK, Taruir xaaHa.

Ta ToCryn urHax 6onrox aproir
COHTOX Yepn, ereraceH Xyrauaa,
TEMMNEPaTypblH TOPUMbIF  COHTOX
60nHO.  ICBINHAIMIrAyyNax  +
/Byypyynax - TOBUMIr Aapx

XaMrUAH TOXMPOMXKTON TemnepaTtyp,
Xyrauaar TOTTOOX 6onHo.
TopUMOO COHTOCHbI fjapaa npoLecchir
SXAYYAIXMIAH Tyng start/pause > ”
[JapHa.

fopUM COHTOX TOBYWAT  [aXWH
Texeepemkese 3anraHa. Star/pausel || JAaXMH  JapK LICH3IIC XYCCIH
TOBUMIT AAPK 3X3/H3. XOON XMIX TOPUM  xo0n1 XYHCHIT TOZOPXOM  BOATOX
COHTOXbIH Tynz star/pause® Il ToBuMiAr  5.gapn OrerACeH LI3CHI3C COHTOX
AapHa. 6onHo. Hapuith 6008
KUTHIMIM  XWiiX  ereraceH

ropumbir 4 yAaa  TOBLUMHO.

Cc

MeH AdynaaH  balinrax xyrauaa Ayycaxag —OHroinroog Xxoon 6OACOH 3CaXMIr

aHxaapyynax aAc COHCOrAOX, Texeepem wWanraHa. Apait Bonooryin baiHa

aBTOMaTaap X001 Xuiix33 60/mMx 60NHO. IHI K Y3BIA XOON XMWX Laruir

yeq, - :--' TIMA3 A3Ar3L, A33P Frapy UPHS3. ypTacrax 6onHo. Xoon xwiix B,
[LyyccaHbl Aapaa  Hapuynaac bapbk
TOXOBPOMKOOC  TOTOOT  raprax
X00/100 araHa.

Tanx, HapuitH 600B XMIX33 3yypMaruiir TeXeepeMKHUIA 30pUyNanTbiH TOFOOHZ XUIAHS 3H3 Hb

OypaH bonoxog TycanHa.

53



XYHCHUI HOroo

Tocryi WwaparumHg, Horoo 60/rox

-~

~

vy

Tarviir cynnax TOBUMIAT [apaas
lapax IWYYr3sHA LWapax XaBTaHr
XWX HOroor XwiH3. [apaa Hb
TOXOOPOMMKMIAH Taruir xaaHa.

Texeepemsee 3anraHa. Star/pause® Il

TOBUMWT JapHK 3X3/IH3. XOON XMiAX ropum

COHTOXbIH Ty/I4 star/pause |l ToBUMIAr gapHa.
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[opUM COHTOX TOBYMMK
[aXvH
X00J1 XYHCHIAT ToZopxoit  bonrox

[aXvH
[APXK L3CHIIC XYCC3H

3CBIN ereraceH L3CHIC
COHroX 6onHo. HapuiiH 6008
KUTHOMIM XWX erergceH
ropumbir 5 yZAaa  TOBLUMHO.




-

Ta TOCTY¥# 3HTUIAH X00N XUIX aprbir
COHTOX Yead, Ta HIM3rayynax +
/Byypyynax - TOBUMIT AapX XaMiitH
TOXMPOMSKTOM TemnepaTtyp, Xyrauaar
TOITOOX 60NHO. [OPUMOO COHTOCHBI
[apaa MPOLLECCHIr XAYYNIXUIAH Tynz
start/pause P> Il [napHa.

anracaxbir

Xoon xuilx Xyrauaa Tangaa Xypaxag
TOXOOPOMHK YMM33 raprax, 4313l 433p
RELTIED
OHTOMATOX  X00/100
XYTrax X3parraii. Xapas Ta 3H3 yunganir

rapHa. 3H3 yes Tarwiir

3pryynsx  3cean

xycan star/pause P lI

TOBUMIAT JaPXK YPII/KAYYIK 6ONHO.

N ™
J J
COHFOCOH ~ X00/1  XWiAX  TOPUMbIH Taruifr cynnax TOBYMIT LapX OHTOWAroos,

Xyrauaa, MeH fiynaaH bainrax xyrauaa
[yycaxaz, aHxaapyynax asc COHCOTAOX,
TOX6EPOMK aBTOMATaap X0ON Xuiixa3
6omx 6onHO. IH3 yem ‘- ' TamAar
30130, 433p rapy UpH3.

X001 6ONCOH 3CIXMUT WanraHa. Apaii
6onooryi 6ariHa rax y3Baa X00N XUnx
Laruir ypracrax 60Ho.
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TexeepeMKHUIA  Taruiir
TOBUMAT  Japx
start/pause P> [l rosumiir fapHa.
X001 XuiAX yiin ABL, AyyccaHbl Aapaa
TaHA Texeepemkeec [Ayy rapu,
JiEY [T [33p AynaaH
TeMAepaTypbIH 3ypar rapy UpH. IH3
TIMAIr Hb 30 MMHYTBIH Typw
X0O/bIT  XanyyH Gaiiarax ropum.
Xoonbir xanyyHaapaa 6aix yeg Ta
X001 XYHC33 X3AWiiA 4 raprax
6onHo.

cynnax
OHFOMATOHO.

Xoon xuiix ABL, AyyccaHbl Aapaa
bapuynaac Gapbk TexeepemKesc
TOTOOT raprask X00/100 aAranHa.




XYHCHWIA HOrOOT TOCTYW XMIHIX Gonrox

-~

TexeepemMxHUIA  Taruiir
TOBYMIAT AapHa. Toroor raprax '‘Max'
TYBWHMIA TIMA3r XYpTan ycaap
LYYprak  YyHUiA  Aapaa
OyLL@aX XMIAXK, Taruir xaaHa.

H33X

Toroor

Ta Tocryn urHax 6onrox aprbir

COHTOX YeA —ereraceH  Xxyrauaa,
TEMMNEPaTypblH  FOPUMbIF  COHTOXK
60onHO.  3CcBaN  HIMIrAyy/MdX  +

/Byypyynax - TOBYMMI AP XaMrWIH

TOXMPOMKTON  Temneparyp, Xyrauaar
TOITOOX BG0/HO. [OPMMOO COHFOCHBI
[apaa NpoLecchir 3XAYYN3XMitH  Tyng,

start/pause P> Il [napHa.

\

MeH AynaaH

NS

Texeepemkee 3anraHa. Star/pause ||
TOBYMAT AAPK 3X3/H3. XOON XWX ropum
COHrOXbIH Tyng, star/pause Il ToBuwitr
fapHa

[OpUM COHrOX TOBYWIAr  AaXMH
[aXWMH  JapX L3CH33C XYCC3H
X00J1 XYHCHIAT Tofopxoi  bonrox
3CBIN  ereraceH LI3CHI3C
COHrox 6onHo. HapuiiH 6008

WATHIMAT XWX ereraceH
rOpUMbIr  rapraxgaa S YAaa
TOBLUMHO.

COHIOCOH XOO/ XWX FOPUMbIH Xyraliaa,
Galinrax xyrauaa Ayycaxag
aHXaapyynax asc COHCOTAOX,
aBTOMaTaap X00/ XMiix33 6oaux 60aHO. IH3
yeq, - :--' TIMA3r A3Ar3LL, A33P Frapy UPHS3.
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TOX68POMK

TexeepeMKHUIA  Tarmir - cynnax
TOBUMAT  Japx

>l

OHFOMATOHO.

start/pause TOBYMIT
fapHa. Xoon xuiix yin  ABy,
AyyccaHbl fapaa TaHA,
TOXOBPOMKOOC Ayy rapy, A3l
[33p  AynaaH  TempepaTypbiH
3ypar rapy WpH. SH3 TIMAIM Hb
30 MMHYTbIH TypLL X0OAbIT XanyyH
Gaitnrax  ropum. Xoonbir
XaNyyHaapaa 6aiix yeq Ta xoon

XYHC33 X34MiAA 4 raprak 60aHo.




) ™
J /
COHIOCOH X001 XMIX  TOPUMbIH Taruifr — cynnax  TOBYMIAT apxK Xoon xuiix sBU, AyyccaHbl Aapaa
Xyrauaa, MeH fiynaaH 6alinrax xyrauaa OHroMArood X00n 6ONCOH 3CIXMUT bapuynaac bapbx Texeepemkesc
[yycaxag, aHxaapyynax aac COHCOrAOX, wanraHa. bonooryit BaitHa rak TOTOOT raprask X00/100 aAranHa.
TOXOOPOMK aBTOMATaap XO0OM XWiiX33 Y3B3/1 XOO/1 XUMX LLarvir ypracrax
6omx 60nHO. IH3 yen ‘- ' TImmar 60/HO.

L3031 433D rapy MPH3.

bypaa arwaax ropum

S

[OpUM COHTOX TOBYMIAT  AAXMH

Texeepemsee 3anraHa. Star/pause |l
TOBUMIT JapK 3X3/MHI. X0ON XMiix
TOPUM COHTOXbIH Tyng, star/pause |l
TOBUMWT JapHa.

[aXMH [apX LICHIIC XYCCIH X0oN
XYHCWIAr Togopxol 6onrox 3cean
OreraceH  LICHIIC  COHrOX
6onHo. bypaa arwaax ereraceH
rOpUMBIF rapraxblH Tyng 6 yAaa
TOBLUMHO.
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bygaa  arwaax  yiWn  ABUbIT
IXNYYNIXUIAH emHe P> Il ToBuMiAr
JapHa. bygaa arwaax ropumbir
IXNYYNIXIA, XaNAANTbIH BMHEX Ye
9X3/H3. XanaanTblH ©MHeX Ye Hb
TemMnpaTypbIr XaMrUiH
TOXMPOMKTO TYBLUMHZ aBUMPHA .

J

XWX

CoHrocoH rOpPUMbIH
Xyrauaa, MeH fiynaaH bainrax xyrauaa
[yycaxaz, aHxaapyynax afc COHCOTAOX,
TOXOOPOMK aBTOMaATaap Xooa XWix33
6omx 6onHo. IH3 yep ‘- :-' TIMZar
[3N13L, 93P rapy UpH3.

xoon

LLlapax rak by X00/100 TOrOOHA,
XWX, UTHIX NPOLLECCHIT TYMLIIH3.
LLlapcaHbl Aapaa yc HIM33A Taruidr
Hb TarnaHa. [apaa Hb "start/pause”
TOBUMIT fapHa Yy

>

Taruir cynnax TOBUMIT apx OHroMnroo4
X001  BOACOH  3CIXMUr  WanraHa.
Bonooryii 6aitHa rax y3B3a X00N XMIAX
Laruir ypracrax 60Ho.
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Xoon xuitx ABL, AyyccaHbl Aapaa
bapuynaac Gapbk Texeepemxesc
TOTOOT raprask X00/100 aAranHa.



Temc 6onrox ropum

YnaaH 6onrox ropum

Texeepemxee 3anraxa. Star/pause Il
TOBUMIT AapK 3X3/MHI3. X0ON XMiix
TOPUM COHTOXbIH Tynz, star/pause |l
TOBUMWT JapHa.

[OpUM COHroX TOBYMIT  AAXWH
[aXMH  JApX L9CHIIC XYCCIH X0on
XYHCWIAr ToZopxol Honrox 3cean
OreraceH  LICHIIC  COHrOX
6onHo. bypaa arwaax ereraceH
rOpUMBIF rapraxblH Tyng 8 yAaa
TOBLUMHO.
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COHIOCOH X001 XMiiX FOPUMBbIH Xyrauaa

N " YpbAunnaH xanaax npouecc axunnax 6a [Japaa Hb yC HIMX, Tarviir Hb
MeH Aynaan  Gaitnrax xyrauaa AYVCaXah ncau [lapaa X00/100 TOFOOH, XU xaaHa. start/pauseP Il bir gapx
aHXaapYy/iaX 3AC COHCOTAON, TEXOOPOMK gy oy SXAYYAH.
aBTOMaTaap X001 XUix33 6oaux 601HO. IH3
yeq, - :--' TIMA3 A3Ar3L, A33P Frapy UPHS3.

TexeepeMKHUIA Tarir cyanax TOBYWMT

COHIOCOH X00N XWUMX FOpMMbIH Xyrauaa, Xoon xuix fsl, ZlyyccaHbl Aapaa
MeH AynaaH  bainrax xyrauaa AyyCaxah Gapuynaac Gapbi TeXeePEMKEsC

aHXxaapyynax aAc  COHCOrAOX, TOXO6PeMK Toroor raprax X00/00 afArajHa.
AyyccaHbl Japaa TaHA TOXeePeMKeeC Y  agromartaap X00n Xuix33 60X 6OAHO. IH3
rapd,  JanmL  AIIp [AynaaH

TeMZepaTypblH - 3ypar rapy WpH. 3H3
TIMAAM Hb 30 MWHYTBIH TypL XOOAbIF

[apK OHroiaroHo. — start/pause >||
TOBUMIAr AapHa. Xoon Xuix yiin sy,

yeq, - :--' TIMA3 A3Ar3LL, A33P rapy UPH3.

XanyyH —Gaiinrax  ropum. Xoonbir
XanyyHaapaa 6alix yeg Ta X00n XYHC33
X3AMAL Y raprak 60Ho.
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XOO/1 XMNX XYTALAA

BreraceH ropuma Temnepatyp, Lar Tox1pyyara Hb aBToMaTaap TOXMpyyaaracaH banaar.

Tocryw wapax
Tpnnnpax wapax

TaXxuaHbl Janasy

UrH3X Stirrin
lfopum Xoon KuH ? Shakingl
Temneparyp (Co) Lar (MmuHyT)
PubcTelik 700rp 200°C 13 MuHyT
Max TeHpep 700rp 200°C 13 MuHyT 1
Typk 6e6pPeHXMI Max 500rp 200°C 12 MuHyT 2
Kotner 700rp 200°C 12 MuHyT
TaxuaHbl byranra 450rp 200°C 30 MUAHYT 2
TaxuaH max TaxvaHbl LK 500rp 180°C 35 MUHYT
TaXviaHbl AaniaBy 500rp 190°C 35 MUHYT 2
CanmoH 500rp 180°C 16 MuHyT
3aracHbl max Cam xopxoit 300rp 180°C 12 MuHyT 2
Sea bass 500rp 180°C 16 MuHyT
Tﬁgg %f:;m 250 180°C 14 MaryT 2
XYHCHMUIA Horoo open 5
CoHrvHo 200rp 190 °C 10 MuHyT 2
Xalu
200rp 180°C 14 MuHyT 2
byaaa Yorapsa 2 adra (400rp) 20-30 MuHyT 0
Temc 250rp 190°C 18 Myt 4
LLlapcaH Temc Temc 500rp 190°C 26 MAHYT 4
XenaeeceH Temc 250rp 190 °C 16 MuHyT 4
XenzeeceH Temc 500rp 190 °C 22 MUHYT 4
Tanx, HapuiiH 6008 AsraH 6anyy bwpar 160 °C 20 MUAHYT 0
SKUSMT
YpaaH 6onrox Teprak coycrai 40rp %0°C 130 ikyr 0

61




LU3B3PN3I33, APHUJITAA
LiaBapnaraa

o TexeepemMXuir LI3B3IPN3XA33 AMap HIr3H XYUTal LI3BIParasHuiA boauc awwmrax Gonoxryii.

~N

ToxeepemKuiAr YHTpaax LaxuaraaH X00n xuiix Toroor ux bueac rapraHa. TaraH 33p 6aitpnax xanaarauiir
XaHramaac ca/raHa. Tapraxaaa TexeepemKuitH bapuynbir canraHa.
TexeepeMKuiir bypaH xepreHe. alunrnaHa.

Taruir Haax Hb TEXeBPENDKUIAT UyY XypraH Xeprex 6oromxK OfroHo.

X0ON XWX XaBTaHr ca/raHa. XOONHbI TOTOO, XaBTaH 33par 34 Texeepem*uiiH — ragHa  Xacruidr
aHIMyAbIr asra Tasar yraary awwrna YT [iaaByy  anyyypaap
L13B3pN3K 60/HO. LI9BIPA3H3. TexeepemKuitH

rafiHa Xxacruiir bypaH xataaHa.

TexeepemKitH TOroOHb! Ep00rbIr XOONHbI YIA3rA3rAaN XypUMTIAraaxaac Copruiimx
YPramx LaBap Galinrax caitTap xaTaaHa.
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Xanranax Hexuen
* X3p3B y/aaH XyralaaHz TeXeepemkes allnrnaxryit 60n 6oArOOMKTON XazranaHa yy.
* TeXeePOMKUIT LLaXMAraaH TIK333C CaNrak xancaH 6o xepreHe.
* TOHOT TEXeePBMNKMIAT CAPYYH, Xyypaii ra3apT XaAranaHa .
* ToxeepeMkuiir 6ara HacHbI XyYXZ33C XON XaaranHa yy.

Auaa T33B3p, 30XMLYyynanT
* CaB 6arnaa 60040NTON T33BIP/IHI. IHI Hb TOXOEPEMIKHUI IIMTNIIC XamraanHa.
* Xaiipuar 40Tpoo BaiicaH 4 TOXeePeMK A33p AMAP HI3H 34 3YIANC TaBbK 6OMOXTYH.
* YHaraa 6010Xryi, 3H3 Hb TEXEOPEMIKUHAT FIMTIIX IPCAINTIIA.

63



3BAPIN, IPMTIN

Acyypan LWantraaH LLnitaan
LlaxunraaH Tacpax
LlaxunraaH xy4z3 upaxryit baix .
LlaxunraaH XaHramxuiir wanrax, sp4num
Xy4 Bairaa acaxmir wanrax
JPUNM XYUHUI XaHTAMKMIAH XYY
Texeepemk axunnaxryi 6alix | awunnaxryi 6aiix
. arbl 3a/ryypbir 6aitpnang Hb spryyasx,
Lar Torroorooryi u ryyvp PRATA Ho 3PIYYASX,
TEXEOPEMHKMIH TOHOr00 COMX
TexeepemKHuii Toroor ux 6ues 3oxux . .
) . . TexeepemKHuii Toroor 368 Galipayyn
écoop baitpnyynaaryit
M Bepes LarMir Toxmpyynax 6010mxTol
XoonHbl uar 6ypyy 6aiix peel, Pyy
M M Temnepatypaa eepee TOXUPyyAHa
Xoon xuitx Temnepatyp Hb bypyy baiix paryp P PyyHayy
) X0OAbIr XaHra/TTail Xuitxriy/
6onroxryit 6aiix Y X0O/HbI TOTOOHA X3T UX X00N BYy X1t
TOroOHA 33aCaH X3MK33HIIC UX XOON XMitX
3ap1M X00/IbIT XX 33 TEXE8PEMKUIT 3apuM XO0/IOHA X3p3rTait
TYPYY/IK Xanaa 63Traaar
AHX X3p3rN13X 133 XaMIUiAH UX 433p
33BP3nTHitH TOC Baidar yupaac yTaa rapAar. | Temnepatypbir TOrroo, 10-15 MUHYTbIH
3 | AHXHbI AWNMANTbIH YeA yTaa p AT y4paacy PA patyp ’ VT N
rapaK 6MHB6C ypPbA4MUNAH XaNaakK, 33BP3INTUIH
3CP3r TOChIr apuAraHa
TexeepemKHUiA ux bues, xanaary 433 y
4 | XauH yH3p rapax P o A23p X0OAHbI VL3N A3 13X M3T raiHbl BUETHAr canrax
rafiHbl GUET X00/HbI YNA3TA3N HaanAcaH
TEEENEN
303X
Yayynant Hb E1-unitr
5 | xapyynax NTC asunnaxryit / PCB Anjgaa 3aax CaprasH 3acax y3n3r YHA4MAra3 y3yyaHa.
. Yayy 37T Hb E2-Uir Xapyynax NTC aswunnaxryit / PCB Angaa/ xo0 xuitx Toroor wanraHa. XaBuitH asuanaxryi 6on
XCTWAT LWasraHa 3aCBapHMHA XaHAaKa yy
Y3yynant Hb E3-uiir xapyynax
7 NTC axunnaxryit / PCB Angaa
o 3acBapynHA XaH4aHa
Y3yynant Hb E4-uniir xapyynax PAMHA XanAaHa Yy
8 NTC axunnaxryit / PCB Angaa
H331TT31 TOXEBPEMNK
g @KuaNaxmym HaanTaii yeg, Tarwiir xaaHa yy
LiapurHyyp Wwapaxryl aiix X0O/IHbI OPLLOOC 3CBIN X3T MX XOON XMIAXIC Xoon xuitk 6aix npouecc AyHAyyp Tarvir
10 Xamaap4 rapH 6nAor y3araan OHrONT00/ XOO/IbIF IPryY/aX CaitTap XyTrax
X3ParTaid.
. MpoLecchIr Ayycaxbir XyN133X 3CBIN AaXUH
YpbAUnAaH Xanaax Hb X0O/bIr UAYY CallH KTz
11 | [anray 439p Xanaax racaH buunr 3XNYYA3XA3 start/pause TOBUNIAT fapHa.
rapax 6onrox erHe
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