i« ROtenzo

INSTRUCTION MANUAL

Model RPCSG38SB

Please read this instruction manual before using your new pressure cooker

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

Before being packaged and leaving the manufacturer, the pressure
cooker 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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Operation instruction

1. Product structure

Pressure valve

Exhaust button

Lid handle
Lid assembly

Control panel

Power cord

Lid Sealing

ring
@ Float valve
Anti-blocking cover Q\Q@///

Insulation housing

Inner pot

Temperature sensor

Bodyhousing

Heating plate

2. Accessories

71/

Measuring cup, Soup spoon

Steam basket ] Steam rack

Instruction
manual

-

Rice spoon




3. Control panel

(] ()
Pressure cook 1 Delay Closelid Timer 1 Rice
Stew 1 ¥ Porridge
Anhydrous cook § 1 Congee
Reheat 1 Hard Moderde  Soft ¥ Muttigrain porridge:

N N ok
(Specialty) ( Delay | Ti Texture ) ( Staple )
\fi\a}/ { ! y | Timer | Tex ufe/, oo

Tendons  /“ga O\
( )

¥ Canlon soup \Seredety/

4. Operating instructions

First time use

1) Remove all packaging and take out all accessories (see "Accessories").
2) Clean all parts that come into direct contact with food with a soft cloth.

Daily use

Check: 1) Whether the exhaust hole, safety valve and sealing ring are clean;

2) Whether the sealing ring is installed in place.

Note: It is recommended to contact after-sales personnel to replace the sealing ring that has been used for

more than two years or has seriously discolored.




Open and close the lid

1) Open the lid Note:

In the non-working process, when it is
confirmed that there is no pressure in the pot:
The float valve is stuck and cannot

and then lift it up to open the lid. automatically descend (due to lack of regular
cleaning), and the lid cannot be opened; Under
such circumstances, the user can use chopsticks
and other slender objects to poke at the float
valve opening to make the float valve drop.

Rotate the lid counterclockwise along

the direction marked “z5"” until it stops,

2) Close the lid correctly
Put the lid on the body, and then rotate clockwise along the direction marked " @] " until it stops,
that is, the lid is in place. (In the power-on state, there will be "beep" to indicate that the lid is closed)




Quick Start Guide

Taking Pressure cook as an example, you can also choose any

function in the “Specialty” or “Staple food” menu.

1) Foodpreparation not exceed the

highests caleline
Wash and cut the ingredients e

(suchasporkribs, carrots, etc.) into

the highest scale line

AV =g

the inner pot, add water tothe

corresponding water level and

dry thesurfaceof theinner pot,
! i co on Ziggntdhsa;uring
thenput the innerpot into the
p p food cooking

bodyhousing.

= Total volume of food and water should not exceed the highest scale line of the inner pot.

= For food that expands during cooking, the total volume of food and water should not exceed 1/2 of the
volume of the inner pot.

2) Poweron

Correctly close the lid in place, turn on the power, and enter the standby state.

m Except for sauce reduction function, must ensure that the lid

i s closed in place before cooking for other functions.

5

3) Function selection 7 20~ 50hz 10

Press “Specialty” button and select Specialty | » Pressure cook 0

“Pressure cook” function.



4) Adjust the texture
Press “Texture” button to adjust the @ > Soft

texture (such as Soft).

5) Start cooking Start \» -
Press "Start/Sauce reduction" button to Soredtion () I e o |

start cooking.

6) Start cooking

o

After cooking, enter the keep warm
state. Note: The lid can only be opened
when there is no pressure in the pot

(floating valve falls).

Keep warm / Press to cancel

B When selecting functions, press the "Keep warm/ Press to cancel" button to cancel
the current function selection and enter standby.

B After starting cooking, long press the "Keep warm/ Press to cancel" button to
cancel the current cooking process and enter standby.

B When in standby, press the "Keep warm/ Press to cancel" button, and the display will
show "b" to enter the keep warm state.

B After cooking is completed with the "Start/Sauce reduction" function, it will directly enter
the standby state without entering the keep warm mode.

B After continuously keeping warm for 24 hours, it will cancel the keeping warm and return
to the standby state.



Quick release of the pressure

After cooking, you can press the "Keepwarm/press to cancel"

button to cancel the keep warm, and then press the "Release

button" above the lid handle toquickly exhaust. After the exhaust is

completed (floating valve falls), the lid canbe opened.
= When the lid cannot be opened, please first check whether the float valve has fallen? Do

not open the lid forcibly, so as not to cause injury!

= When operating, please press the "Release button" from the front to prevent the hot
steam from scalding your hands.

= When cooking liquid food such as soup, try not to use the quick exhaust function to avoid

food overflowing and scalding your hands.

Function introduction

1) Saucereduction

The function of sauce reduction is mainly to reduce the

sauce and improve the flavor of the food cooked with the Kpiiﬁogna;‘m

“Stew” function, and the effect will be better. It is not

recommended to use sauce reduction for other functions. Start‘
Sauce reduction

@ After thefood is cooked, wait untilthere is no pressure inthe pot, press the
"Keep warm/Press to cancel" button, and then open the pot lid.

@ Press the "Start/Sauce reduction" button to enter the heating state.



2) Delay

The delay time is the time when the cooking is completed (for example, if
the current time is 12:00, if the cooking is completed at 18:00, set the delay
time for 6 hours. The range of the delay time is 2 to 24 hours (it is not
recommended to delay for long time steaming). Delay is not available for

reheat, sauce reduction and keep warm functions.

@ Please refer to the quick start guide to prepare
food ingredients and selected function before
delay setting (for example Rice).

Staple food) » 1 Rice

@ Press “Delay” button and set the delay time (for example
2 hours).

Delay >

T

@ Press “Start/Sauce reduction” to start delay.
Start =

Sauce reduction > Ly

3) Soup function

@ Please refer to the quick start guide
to prepare food ingredients and press Soup » Beef/Muttonll
"Soup" button and select

"Beef/Mutton" function.

@ Press “Texture” button to adjust the Texture ) » Soft

(N0

texture (such as Soft).

@ Press “Start/Sauce reduction” button Start

|-—

g |

l-

--!
.

| -l

' -l

i S duct
to start cooki ng. auce reuction
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Guidelines for Cooking Rice/Porridge
1) Take rice from a measuring cup, rinse and put it into the inner pot. A measuring cup of

rice is about 150 grams.

2) Add water proportionally

l When cooking rice, the ratio of rice to water is 1:0.8~1.2.

H It is recommended that the ratio of rice to water is 1:1 when the amount of rice is less than 4 cups, and the
ratio of rice to water is 1:1.2 when the amount of rice is more than 6 cups.

l The amount of water can be increased or decreased according to different types of rice and the degree of
softness and hardness of the preferred rice. (Whole grains, mung beans, red beans and other beans need to be
soaked in warm water at about 50 degrees for about 3 to 4 hours before cooking with other grains. The
recommended ratio of rice to water is 1:1.2~1.4).

Il When cooking porridge, the rice water ratio is recommended to be about 1:7, but do not add water beyond

o

If cooking with 4 cups of rice, add water to scale 4 (see illustration above).

the maximum water level of the inner pot.

11



NOTE

m After function selected, the electric pressure cooker will enter cooking state after pressing "
Start/Sauce reduction" button

= When cooking rice in an electric pressure cooker:
= Due to the difference in the type of rice used, there may be a little darkening of the rice, which is

the result of the normal physical and chemical effects of starch, please rest assured.

= For straight-walled inner pots, in order to make the cooked rice taste softer, it is recommended that
the rice should not exceed 8 cups.

= Itis recommended that the keep warm time should not be too long when cooking, and should be less
than 8 hours, otherwise the quality of the rice will be affected.

= The steamer should be placed on a steel pot with steps.

= The rated volume is the largest volume of the inner pot.

= Comparison table of default cooking time and cooking time adjustment range

Function Hard Moderate  Soft Function Hard Moderate Soft
Pressure 25 30 35 Tendons | 50 55 60
coo
Stew 35 40 55 | Cantonsoup 60 80 100
Anhydrous 30 35 40 Porridge 30 35 40
cook
Rice 26 28 32 Congee 23 24 40
Meat/ 35 40 45 Mutltigrain| 35 40 45
Chicken porridge
Beef/ 40 45 55 Sauce 10
Mutton reduction
Reheat 12 Keepwarm 24h

Due to the difference in the amount of food in the pot, the time in the above table will be different from
the actual time. Please refer to the actual cooking time. If there is an upgrade, no further notice will be
given.

For energy efficiency testing, it is recommended to use the inner pot with the highest rated pressure and
longest holding time of the meat function for testing.
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Product Specification

220V 70kPa

Er'z:;':e RPCSG38 | 5L 900 |
P sB w z
cooker

Circuit schematicdiagram

Thermal Fuse
,
Indicator Display
2207~
50Hz
"

Thermal Fuse

Relay Bottom heating

il

Switch
for  li
opening
& close
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Safety Precautions

ﬁ In order to ensure safe use and avoid injury or property loss to you or others, please

strictly abide by the following safety precautions.

icon (O Prohibitionsign @) No disassembly @) No contact
meaning @ Prohibitionofwater@ Instruction sign @ Unplug

© Do not use this pot to cook the following foods, so as not to cause accidents or damage
the pot.

® Flour, fish balls, meatballs and other foods with a large expansion rate after cooking.
® Use baking soda, etc. that foams up sharply to prepare food.

® Food that will form mushy or sticky (such as seasoning powder for stew, rice paste,
etc.).

® Foods in flakes (such as seaweed, cabbage), strips (such as kelp), fragments (such as
corn dregs, broken rice grains).
® Deep frying is prohibited.

Q© Itis forbidden to boil dry empty inner pot, and it is forbidden to put it on other utensils
for heating, so as not to damage the inner pot and affect its use.

© Itis forbidden to put the inner pot in a dishwasher or other automatic cleaning equipment
with alkaline cleaning and active agents for cleaning.

@ Non-professionals are not allowed to disassemble the cooker, otherwise there is a risk of
electric shock injury; if there is a fault, please contact the after sales service.
® |Itis forbidden to modify the product (such as an external timer or independent
remote control system, etc.) to avoid malfunction.
® Itis forbidden to insert metal shavings, needles and other foreign objects into the
gaps of the product to avoid electric shock or abnormal operation.

14



@ When cleaning, it is strictly forbidden to rinse the product directly with water, or directly
immerse it in water or other liquids to avoid electric shock or short circuit of the product.

® This product is not intended to be used by persons (including children) with reduced physical,
sensory or mental capabilities, or lack of experience and knowledge, unless they have been
given supervision or instruction regarding use by a person responsible for their safety.

® Please do not put the product in a place where children can touch to avoid electric shock and burns.

® When the product is working, except for the function of sauce reduction or keeping warm, it is
forbidden to open the lid to avoid scalding or undercooking.
® When the product is working, it is forbidden to move the product to avoid injury. It is forbidden to
remove the pressure valve or poke the float valve to avoid burns.
@ After the cooking is completed, the lid must be opened only after the pressure in the pot is fully
exhausted to avoid injury.

® The product is strictly forbidden to be placed in a humid place or near a fire source or a heat
source (such as a stove), so as not to cause a fire or damage the product.
® Do not use on inclined, unstable or poorly heat-resistant surfaces, so as not to damage the product
or cause a fire.

@ When the product is working, it is forbidden to block the steam port, so as not to cause injury or

damage the product. The steam port is very hot when it is exhausted, please keep away from it
to avoid burns.

® When the product is working, some parts will become hot. Do not touch the surface of the
product to avoid burns.

15



(D You must use a dedicated inner pot, otherwise it will cause abnormalities
® If there are foreign objects on the bottom of the inner pot and the surface of the heating plate,
they must be cleaned before use.
® Do not use the inner pot that is deformed or damaged by collision, so as not to damage the pot.
@ The sealing ring of this product is a specially designed part for safety considerations. If it is damaged,
it can no longer be used. Sealing ring must be procured from and replaced by professionals
designated by the company.

@ The float valve opening and exhaust opening must be checked regularly to ensure that they
are not blocked. (

® When unplugging the plug, you must hold the plug handle.
Do not insert orpull the plug with wet hands,
and do not pull the power cord.

® The power cord must be kept clean and dry. Do not bend the power cord
excessively, bundle it, place it near high temperature, squeeze it with heavy objects, or
hang it on sharp objects, otherwise the power cord may be damaged and cause fire and
electric shock.

® If the power cord is damaged, it must be replaced by the manufacturer, its service

agent or similarly qualified persons in order to avoid a hazard.

When using this product, you must use a socket with a rating
current above 10A and a grounding wire, and it must not be used in combination with
other electrical products.

® Please use a 220V~50Hz AC power outlet.

® Do not use low-quality socket adapters to avoid fire or electric shock. 220V~ 504z 10A

@ When the product is not in use, it must be unplugged to avoid accidents.
® The power plug must be unplugged before cIl eaningandm aintenance
toavoidelectricshockordamagetothe product.

16



Cleaning and maintenance

& Note: Please be sure to unplug the power plug first, and then clean and maintain the pot
after cooling down.
1. Cleaning of the lid
Remove the lid according to the correct way to open the lid. The pressure valve, anti-blocking nut, float
valve and sealing ring can be removed for cleaning.

@ Take olut the sealing ring
of the float valve upwards,
and then take out the float
valve rod from the float
valve opening.

@ Unscrew the
anti-block nut by
turning it counter-
clockwise.

@ Pull the pressure
valve upwards and
out.

_—

@ Gently pull the buckles of the sealing
ring outwards from the holes of the lid.
(Note: Do not pull too hard, sealing ring
deformation will affect the sealing effect)

@ Clean all removed parts.

Holes of the lid

@After cleaning, install all the
disassembled parts back to their original
positions. (Align the four buckles of the
sealing ring with the four holes of the lid
and snap them in. As shown in the right

Buckles of the sealing ring
picture)

17



2. Cleaning of the inner pot

m The inner pot should be handled with care to avoid deformation after collision.
o m After serving, it should be cleaned in time, and it should not be soaked for a long

] time.

~_~ When cleaning the inner pot, in order not to damage the inner pot, please do not

" knock or rub the inner pot, do not put sharp and hard tableware into the inner pot,
and do not scrub the inner pot with frictional things such as detergent powder, steel
wire balls or nylon brushes.

3.Cleaning of the body
/\ Note: The body cannot be washed directly with water or immersed in water for cleaning.

@ If there is water or @ If the heating plate @ Wipe off the dirt and
dirt on the edge of the and the inside of water droplets on the
body, please wipe it the pot are dirty, outside of the pressure
clean with a soft cloth. please  wipe it cooker with a soft cloth.

clean with a soft cloth.

NOTE

® When cleaning, it is recommended to wash with warm water or warm water plus detergent, do not use
banana oil, gasoline, alcohol, detergent powder, hard brush, etc. to scrub.

m After cleaning, it is necessary to check again whether the float valve, anti-blocking nut, sealing ring,
pressure valve and other parts are correctly installed in place, and put them in a dry and ventilated place for
the next use.

18



Troubleshooting

Common
malfunctions

Possible reason

Solution

Can't open the lid

There is pressure in the pot and
the pressure is not exhausted

a. Wait until the pressure in the pot is
automatically exhausted

b. Turn the pressure valve to the
exhaust position to exhaust the steam

Float valve is stuck and
cannot drop automatically

a. Use chopsticks and other slender objectsto
poke at the float valve opening to make it drop.
If it is not working, please contact after sales
service.

b. Before using it again, please clean and

wipe the float valve.

Can't close the lid

Hot pot with hot steam
pressure inside

Letthe pot cool slightly

Thesealingringisnotinstalledin place

Install the sealing ringin place

Float valve is stuck and
cannot drop automatically

Use chopsticks and other slender objects to poke
at the float valve opening to make it drop.

Damaged sealing ring

Please contact after sales service.

There is foreign matter in the

Remove foreign matter and install in place

Leakylid sealing ring
The sealing ring is not installed in place Install the sealing ringin place
Sealing ring Abnormal control, causing

pressure relief

pressure relief

Please contact after sales service.

Pressure valve
exhausts violently

Abnormal control, causing
pressure relief

Please contact after sales service.

Pressure valve not installed in
place

Correctlyinstallthe pressurevalve

Float valve
continuously
exhaust

There is foreign matter in the
float valve opening

Cleanupforeignobjects

Float valve is stuck

Use chopsticks and other slender objects to
poke at the float valve opening to make it
drop. Then close the lid.

19




Common
malfunctions

Possible reason

Solution

Float valve
exhausts a large
amount of
steam,thenstops

Cool air relief inside the pot

Normal phenomenon. No action
required.

It can still work
normally when
the lid isopened,
except for keep
warm function

Abnormal control

Please contact after sales service.

The digital screen
displays"E1"

Bottom sensor failure

Please contact after sales service.

The digital screen
displays"E2"

Lid is closed during Open the lid
sauce reduction
Lid not closed Closethe lid

20




i« ROtenzo

X3P3I/13rYUIH TAPbIH ABJIATA

Mogen RPCSG38SB

X3p3rnax3sc emMHe 3aaBapuniraataii caH TaHUALAHA Yy

baTanraat 3acBapblH Xyy4ac Hb XyAanaaH ascaH 6apaaHbl Ten6epuiiH
BGapPMMTbIH XaMT XY4MHTIM Ty aHXaapy, XaAranaxbir 3016 6aliHa.



XYHJI3T X9P3TJI3T'9Y TAHAA

MaHalt 6yT33r43XyyYHUNT COHrocoH TaHa 6anapnanaa.

ByT23ra3xyyH33C aBax CITra/1 XaHaMMKUIT HIMITAYYA3X, XIP3rN3MUMIMH
atoynryi bangan 6010H BYTI3rAdXYYHWUIM 368 X3P3r/33, rapy 6o30LWryn
3BAP3/1 IAMTAMIAT 3aCBapAax Tanaapx M3A33IMAT BYTIrAIXYYH CYYPUNYYIXK
yrcpaxaac ©eMHe rapblH aB/araac YHLW MK TaHWALAH, rapblH aBarbIr LaallablH
X3P3rN33HA, 30pUyNaH XaaraaHa yy.

ByTa3raaxyyHuii xaparnaxag xanbap, xeHreH baigan, aBcaapxaH 3areap,
[AM3aiH 33p3r AaByy Tanyya Hb TaHb/ TaaTan 6alanbir Magapyynsx 60aHo.



Yun axunnaraa

1. BYTay

XaBxnarumr Toxupyynax ToBYayyp Japantrtait yyp raprax

Bapwuyn
Ux 6ueniH Tar
XAHANTbIH
CAMBAP LUaxunraaHbl
yTac
Tar

BUTYYMKN3X peH3uH

Xesper

BernepexuiiH acpar
Bypxyyn

Toroo
Tycraapnary

Temnepatyp magpary —

Nx 6ue

XanaantblH XaBTaH

a. [faranpax xaparcan

S

LWenHwit
xanbara

ra

byaaaHbl
xanbara

FapbiH
asnara

XaBTaH
KUTHYYP

Xamxunx aara

urnyyp

' '
' '
' Zama 1
V (EE2EE2)
Z 252,
&2z
' T °
' '
' '
' '
' '
' '
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XsHax cambap

[} ()
Pressure cook § Delay Closelid Timer ¥ Rice
Stew 1 ¥ Porridge
Anhydrous cook ¥ 1 Congee
Reheat # Hard Modeate  Soft 1 Multigrain porridge

TN N Staoke)
(Specialty) ( Delat Timer | Texture ) ( StaPe )
\Specialty) { Doy ‘ ‘ ®)  food )

(e vam) Nestrn
\eesomns) Beeuton §

Tendons “,/ Start N
¥ Canton soup \Secerediey/

1. Y#n axunnaraaHbl 3aasap
AHX yAaa X3parnsx yepa,
1) Byx 6arnaa 6o0oanbir aBy, Byx garanaax XaparcaAWIAr raprask y3Ha vyy.

2) 3eeneH Aaasyyraap X001 XYHCT3M Wyya Xon6ooToMi 6yX X3Cruiir 3B PASH3.

©p6p TYTMbIH X3p3ari33
1) xaBnarviH HyX, BUTYYMMN3X PE3UH L3BIP ICIXMIAT LWanraHa yy;
2) BUTYYMIKIIX PE3UHMIAT BalipayyacaH 3CIX.

Muu: 2-00C 4331 KM alIMraacaH 3CB31 HOLTOM 30pYYTIN BUTYYMIKAIX PESUHUINAT CONUXbIH TYAA,

AKUATHYYATaM X0n600 Gapuxbir 3eBnex 6aiiHa.
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H33, Tarwmiir Hb xaa

Taninbap:
1) Tarnir Ha3x annbap

. Axunnaxryin 6anigan amap 4 gapant
Tarvir TynTan TSMA3rN3rACIH Cu .
Baiixryit 6aitHa racaH yr. JH3 Hb :

4nrasp Hb“cT”apryynaag, ramiir Ho X6BA6r XaBX/1ara Hb WYY/, 400 By
OHFOM/ITOX00pP A33LL eprex . Yagaxryi (Torrmon uaBapaaras
XWIrIaryMH yamMaac), Tar Haarasxryi;
NIAM Hexuens xaparnard HapuiH
caBx 6010H bycas HapuitH a4,
3YMACUIAT aWUTrAaH OHTONATOX
60/1HO.

Taruiir Hb Ux 6ue 433p TaBMAZ LarmiitH 3yyHWUI Aaryy 30rCoX XYPTa/ 3pryy/iH3, eepeep X363/ Tar Hb
6aiipaHaaa oumx bytoy “ ()7 TOMASINIMACIH TAMASINIM3H A33p XypH3. (AcaanTrail yes, Tar xaanTraii bairaar

nnTrax "ayy" Ayyrapax 60sHo)
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3xn3x 3aaBap

MuLWa3 Hb ACbIF Hb canracaH ryruss 60/1CoH Max YaHaxaap 6on

“Specialty" uacasc aypbIH GYHKUMIAT COHFOXK 60HO

1.  Opuyyabir (raxaiH
XaBupra, yyBaH rax maT)
yraax, Xapuux TOrooHz,
XWX, YCHbI TYBLUIUH
33arymiiH garyy yc HamH3
TOrOOHbI ragaxryyr
HONTOH Baiarax
6onoxryit 6ereg xaTaax,
napaa Hb Toror bueHs
XUMH3.

XaMIMIH eHaep macluTabbiH
Lyramaac XaTpaxryn

the highest scale line ‘
‘ —~ d
TN
—_— ) 5
J v 2

i
Xoon xunx Asyag,

Huiitnar xoon
XYHC TaNA3T XOO0N

e X0On, yCHbI HUIAT X3aMK33 Hb TOFOOH ,0TOP 33aCaH X3MXKMX Lyramaac XaTapy 60N0xXryi.

o X0on xuix aBUaA UX 601K Xee4er X00/HbI XyBb/, X00/1, YCHbI HUMT X3MX33 Hb TOrOOHbI 1/2-33C X3TPYY/IXK

60N10XryiA.

2. Acaax

Taruiir 6aipaHa Hb 30B XaarK, XY4uIr acaaraas, MHAPUIH baitaang op.

o Coyc xuiixaac bycas yes X001 XMiNxA33 Taraa xaax ctom .

3. ®yHKU coHronT

"Specialty" ToBuniir gapx "Pressure

cook" dyHKUMIAT COHIOHO.

/Specialty > Pressure cook

26
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4. Hamant ropum Toxmpyynax

HamanTasap ropym ToxmpyynaxbiH Tyna, Texture | » Soft

"Texture" ToBumitr gapHa vyy. Soft 6ytoy

366/16H ranaap 60/rox rax mar)

5.  Xoon xuixk axnax

X00N XM 3XN3XMUIH Tyng "Start/Sauce

reduction" ToBuuir gapHa vyy.

6.  Xoon XUk 3xnax

X001 XMIACHUI fapaa XxanyyHaap Hb
xagranHa. Tainbap: Lapant 6aiixryii yea n tl
Tar H33rA3XK 60/IHO (XeBery xasxsiara

yHaHa).

XanyyH xagranax/ uyuynax

DyHKUYyabIr coHroxaoo "Keep warm/ Press to cancel" ToBUMIT AapX 0400MMIH GYHKUMIAH COHTONTBIT Ly LAk,
XOO/HbI ABL, 30MCHO.

XOON XWX 3X3NCHWUI Aapaa OA00MMIAH X001 XMIMX MPOLLECCHIT LLyLLaK 30rCOX roOpUMA, LUMMKUXUIAH Tyaa " Keep
warm/ Press to cancel" ToBuniir ygqaaH gapHa yy.

Xynaanruiti ropumg 6aiix yen "Keep heat/ Press to cancel" Tosuniir gapaxag, aanray, 433p "b" rapy npax 6ereeg,
XanyyHaa Xxagranax ropumza, WUaKUHI.

"Start/Sauce reduction" ¢yHKL33p X00N XWX AyyCCaHbl Aapaa xasyyHaa 6apux ropuma, WUAKMXIYIIap Wwyya,
30rCONTbIH TOPUMZA, OPHO.

24 uarMiH TypLU TacPanTryi XanyyHaa 6apux ropum axKMAcHbl fapaa aBTomaTtaap ropum 30rcoHo.
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[apantbir yeneenex

X00An Xuiix ayyccaHbl gapaa "Keep warm/press to cancel" Tosumir gaps

xanyyHaa 6apux ropum uyuanHa. [lapaa Hb TarviiH 6apuyn a3spx

"Release button" pgapsk xypaaH yHTapHa. AXuanax ayyccaHbl gapaa (xesaer
XaHTaa3 yHaHa) Tar H33r43x 60IOMKTOM.

Taruiir H33x 6ONOMXKIYIN yes 3x/1934, XeBAeT XaBx/aara yHacaH 3CIXUIAT wanraHa yy? Ocon ramTan
YUPYYNAXTYWAH TyA4 Tarvidr Hb Xy433p HI3K 6osoxryii!

Axunnax 6aix yeq xanyyH yypaHza rapaa Ty/J3X33C COPruiaK ypa tanbiH "Release button"-bir
AapHa yy.

LLlen rax M3T LUMHTIH XOON XMINXA33 XOOAN Xasib¥K, rapaa Ty/13X33C CAPrMMIK XypaaH 601rox GyHKumnr

aWMrNaxryin 6anxoir XM43araspain.

DYHKUMIAH TaHuALyyAra
1) Coyc baracax
Coycbir baracrax GpyHKL, Hb ron4ioH "Stew" dyHKL33p YaHaXK 6ONTOCOH XOOHbI COYChIr

baracrax, amTbIr CaMXpyynaxas umrnargasr 6erees yp Henee Hb wayy caiiH 6aiix
60nH0. CoycblH ByypanTbir bycas GyHKLIA, alinrnaxbir 3681646rTyM.

Keep warm

@ X00/100 60NrOCOHBI Aapaa caBaHA AapanT baixryit 6oaTon xyn3arasg, "Keep heat/Press bt o
Tess 10 cance!

to cancel" ToBUMIT gap»K, Aapaa Hb CaBHbI TarvIAr HI3HI.

@"Start/Sauce Reduction" ToBUMIT AapX xanyyHaa 6Xpux TeN168 pyy OpHO.

Start

Sauce reduction
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2) Xonwnyynax

X0oon XM Ayycax xyrauaar Xonwwnyyaxk 60nHO. HKuLas Hb, X3p3B 0400rMitH uar 12:00
60n x00n xunitx yin asu, 18:00 uart gyycax 601 X001 xuiix xyrauaa 6 uar 6aiiHa.
Xo#wnyynax xyrauaaHbl xa3raap Hb 2-24 uar 6aiHa (yypaap yAaaH xyrauaaraap
XanyyHaa 6apux ropumbir 3eB1646rTY1), LaXUH Xanaax, coycbir baracrax, gynaaH
6aiinrax GYHKLMIAH Larniir xowayynax 60n10MKryi.

@ X0O/HbI OpL, HarpAarbIr 63NTIAIXMIH Tyn L

rapblH aBAarbIr caifTap xapHa yy, uaruiir Staple food) » 8 Rice
XOULLNYYNaxXblH ©MHO GYHKUMIAT COHTOHO Yy

(*m1wa3 Hb 6yaaa).

" " o 1=l
@ Delay" ToBuniir gapaag xoon 6010x Delay > 1

Xyrauaar TOXMpyyaHa yy (uwas Hb 2 uar).

@U,a rMIAT XoMWwnyynaxbiH Tyn4 “Start/Saucereduction” ToBY A33p AapHa.

3) WenHu dyHKL,

@)@mmmaﬁpnarblrﬁamﬁmmwm Soup »  Beef/Mutton]
"soup" ToumiAr aapK "beef/ muttort dyHKUA
COHIOHOVYY.
@ "Texture" ToBumMir gapsk 6yTaL,
Texture | » Soft

TOXMPYYNHa. (3e61Heep 60AT0X X M3T)

@Xoon XUAXK SXNIXUIAH TyN A, Start -“-‘ g
"Start/Sauce Reduction" ToBuMiir gapHa Sauce reduction > Ly, _' -'

Yy
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Byaaa/ yp Tapua 6oarox

1) bypaaraa yraaraag, ,XaMmxux aaraHg, xuitHa. Har aara 6ygaa 150 rp opumm 6aiiHa.

2) YCbIr NPONOPLMOHAb X3MK3I3MI3P HIMHI
Byaaa xuiix yeq, 6yaaaHbl ycHbl xapbuaa 1:0.8%1.2 6aigar.

BygaaHbl Xam¥K33 4-eec uxryit 6aiix yes 1:1-33p xapbLaaTai yc HIMIXUIAT 3eB/1exK HaiiHa. ByfaaHbl Xama3 6

asraac ux 6anx yen 6ygaaHbl ycHbl xapbuaa 1:1.2 6aiiHa.

YCHbI X3M¥33T 66p eep TepAniiH byaaaHbl Xam*K33 6010H ByaaHbl 36616H, XaTyyp/blH XIMK33HI3C
Xamaapu ycbIr HOM3X, xacax 6onomskTol. (Byxan yp Tapua, BaHAyW, ynaaH BaHayn 6onoH Bycapn BaHaywr
XOON XWNx33c 3-4 uarniiH emHe 50 opuMm rpasyc Ay/iaaH ycaHa A3BTI3X X3parTait. Yp Tapua 6010H ycHbl

xapbuaa 1:1.2~1.4 6aitHa.

ByZaa ux nopuToit ycHbl xapblaa 1:7 opumm 6aiixbir 3eBi1ex HaiiHa. [3X433 TOrOOHbI A0TOP 3aacaH 4334,

X3MMK33HI3C AaBcaH yc byy Ham.

Xap3B 4 asra bygaaraap X00n xuixk 6aiiraa 60 4-MNr XaMmxMX Y€ HIM (L33 PX MULLIIIT Y3H3 YY).
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CaHamx

DYHKUMIAT COHIOCHbI Aapaa LaxuaraaH AapanTbiH TOroo Hb "Start/Sauce reduction” ToBYMIT AapCHbI Aapaa Xxoon
xuiix 6aingang opHo.

TexeepemxuHpa byaaa xunix yea:

= AwwrnacaH 6yZaaHbl TOPAOOC WANTraa/K LapayyablH GU3UK, XMMUIH X3BUIMH YA aXKManaraaHbl
Yp AyHA 6yaaa b6ara 33par xaTyypax maragnantait Ty aHxaapHa yy.

m byaaar unyy 3eeneH amTTai 60/IroXbIH Ty/14 TOrOOHA, 8 afraac XaTpaxryi 6ygaa XMnNxuir 3eBiex
6aitHa.

m X00/1 XMX[a3 xanyyHaa 6apux xyrauaa xat ypt 6uw, 8 yaraac 6araryit 6aiixbir 3eBaex 6aiiHa, ac
Taraac byaaHbl YaHAPT HE/IBBJTHe.

m H3pA3CaH XaMK33 Hb TOFOOHbI XaMTMIAH TOM 333/IXYYH HOM.

X00n XMiiX CTaHAAPT, LLArMiAr XapbLiyy/ACaH XyCHIrT

DyHKL, XypaaH  |[yHA 33pruiiH ryiusg, DyHKL, XypaaH AyHa Myiuag,
Lyypxmm 6onrox 306/1HE6P LyYypXun 33prMinH 306/1HE6P
6onrox 6onrox 6onrox 6onrox 6onrox
[apanTaa 25 30 35 Tendons 50 55 60
p’xQon
XUNX
Stew 35 40 55 Wen 60 80 100
Xxxgﬁm 30 35 40 Bypaa/ 30 35 40
yp Tapua
Byaaa 26 28 32 3yTaH 23 24 40
Max/ 35 40 45 Xatyy yp 35 40 45
Taxua Tapua
YXpUitH 40 45 55 Coyc 10
max 6aracrax
Oaxuu 12 XanyyHaa 24uar
xanaax 6apux

TorooHg 6aiiraa XyHCHUM XaMK33 Anraatan yen A33pX XYCHIITUIH war Hb eep 6alixk 6oaHo.
BoanT X00N XUNX LLarunr TOXUpPYAHa yy.

XamruitH eHgep Aapantran, MaxHbl GyHKLUUIAT XaMIMMH yaaaH xanyyHaa 6apyx ropum Hb 3pumm
XYUHUM XIMHINTUNAT TYPLUMXbIT 36816 HalHa.
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TaHunuyynra

Yxaanar RPCSG38SB 51 ooosr | 2208 70kMa
6ynaa 500y,
arwaary

X3anx33Hui 6yayysy guarpamm

Thermal Fuse
_
Indicator Display
2201~
50Hz
s

Thermal Fuse

Relay Bottom heating

i

Switch
for  lid
opening
& close
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AOYNrym aXkusnaraaH 3aaBap

i AWWrNaNTbIH aloyAryi 6ang/ibir XaHrax, 34, XepeHre, ramTa/ rapaxaac 3a/icCXMNXuUiiH Tyn4 aapaax

atoynryi 6ananbiH 3aaBpbIr ypbAYMAAH CIPTUIAIK Aarask MOPAEHS VY.

TomasrT ® XOpUIAOX TaMA3T @ 3aapaxryi @ Xonb6ooryit
YC Xaparnaxuir 3aaBapbiH 3anryyp
yrra @ XOPUFAOX ® TIMB3T @ canrax

® H3 caBbIr alWMIAH Aapaax X0oNbIr XMiAK 60N0Xryit. MHIICHI3P CaBbIr 0COA, IMTI yYpyyaaxryi.

e Typwun, 3aracHbl 6embesner, max 6embenryyamnitt 6010H Bycas X001 XMItXK XOON XUACHUIA Japaa ux

X3MK3I3HUI OpreTrenTsin.
e X001 63INTrIXUIH TyAA XypLaap NUALWKMH XMIAX IX MIT SKUTHIMITUIH COA4,a X3P3TN3a.
e MeerTtaii 3cBaA Haanaar xoon ( wesn, bygaaHbl 3yTraap aMTiax YHC rax mMaT).

e TasxaH Aaxb XYHC (AanaiH yp, 6aiaa rax maT), Tyy3 (Kenn rax mMaT), X3car (3pA3H3 WULWKIAH Aper,

Xarapxai 6ygaaHbl yp rax maT).

® VX TOCOHA, LWapaXxbll XOPUT/IOHO.

® [oTop TasbiH Xyypai XOOCOH CaBbIr ax/yy/mK 6010xryil. MeH xanaax 3opuynantrait bycas Xaparcan 43sp

TaBUX XanaaxbIr XOPUTZTOHO.

® [oTop cas byloy Toroor asra Tasar yraard 60/10H 6ycaz aBTOMaT L3B3IPA3r33HUI TOHOT TOXOOPOMIKeep

TYH L,3B3P/13r33 XMnX 6OTOH L3BIPIIMI3IHUIN XyuTal 604MCO0P LIBIPAIXUIAT XOPUTIOHO.

@ M3 prasknniiH Byc XyMyyc arwaarymir 34, aHrmap 3a1axbir XOPUTIOHO, 3C TIrB3I3C LLAXUATaaHy,

LLOXMYNax 3pCA3NTIN; X3p3B angaa rapcaH M3praskauiiH XymyycTan xonboo 6apuHa yy.

e ByTa3rgaxyyHuid (ragaas uar Xxamskurd aceasl 6ve faacaH ancbiH yaMpanarbiH CUCTEM I.M)-MIAT ©6PpUNeH,

[0TON[0N rapraxryit 6anxbir XopurioHo.

e LlaxmnraaH Lo4YPOS, X3BUIMH BYC arkMnNaraaHaac 3aUNCXMUXUIAH Tyna 6yTI3raA3XyyHUI LLOOPXONa, MmeTann

Xycyyp, 3yy 6010H b6ycaz ragHbl GUeTyyauinr opyynaxoir XOpUTAoHO.
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@ Ll3B3paxa33 6YTI3rA3XYYHUIT 3aATyypbIT WanraH WwWyys ycaap 3ainax, yc 6onoH 6ycag

WUHIIHA WYYA AYPIXUIT XaTyy XOPUTIOHO.

® JHaxyy BYTI3radXyyHMIT 6re max6oab, M34P3A, OIOYH yXaaHbl Yaggap Hb 6araccaH, 3CBaA TypLuiara,
M3L13T AYTMAr XYMYYC (XYYXAYYAUIAT OPOALLYYAaa) X3P3rnax 30pUATOryi. XapaB ToA3HA, atoyryi

6aiia/1bIHX Hb TE106 XapuyLLnara Xy193C3H XyH X3P3r/iax Tanaap XAHaAT, 3aaBapuniraa ereeryii 6oa.
e LlaxuaraaHa LOXWYMXK, TYA3r43XI3C CIPTUNMK, TOXOOPOMKUIT XYYXA3IC X0 TaBbH VY.

® Texeepemik axkunnaxk banx yean Tynarasx, AyTyy *KUTHIX33C 3aUNCXUNXUINAH

TYN4 Tarumr Hb HI3IXMIAT XOPUTNOHO.

o Toxeepem:K axuinaxK baix yes ramtan yupyynaxryiiH Ty TOXeePOMKUIAT X6 48NTOXUIT XOPUTNOHO.
TyN3raax33¢ 3aNNCXMAXUIAH TYN A AAPANTbIH XaBXAarbIr Casrax, XoBeX XaBxnarbIr Hyranaxir

XOPUT/TOHO.

®  X0O0N XWX AyyCcaHbl Aapaa CaBHbl AaPanTbir 6YP3H LWABXCHbI fapaa rIMTIIXIYAraap Tarviir Haax

X3P3rTait.

® BYT33rA3XyYYHUMNT YMITTIM rasap, rasablH 3X YYCB3P, AyNAaaHbl 3X YYCBIPUIH (3yyX rax maT)
0MpoNLLo0 Gapayynaxbir XaTyy XOPUFNOHO, MHFICHI3P ran TYWMap rapax,

6YTI3rA3XYYHUMNT TIMTIBXTYyi 6alix écTom.

o ToXeepeMKUINT IIMTIIXTYIA, ran rapraxryiiH Tyn4 Hanyy, TOrTBOPIYi, XanyyHA TICBIPTIN ragapryy A33p

6yy awwmrna.

@ TexeepemK axunnax 6anx yea ramran yupyynaxryiH Tya4, yypbiH NOPTbIT Xaaxblr XOPUIIOHO.

YypbIH MOPT Hb AyYyCCaH yea mall XanyyH 6aingar Tya TyA3rasxryiH Tyaa TYyYHI3C Xon baiiraHa yy.
o TexeepemMx aKunnax bavix yes 3apum X3car Hb XanyyH 601HO. Tynaraaxssc capruink

TYNATOXEOPMKHUIA rafapryys 6yy xyp.
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@ Ta 30puynanTbiH A4OTOOA CaBbIl aWMraax ECTON, 3C TITBIIC 3HI Hb IPCAIN YyCrax 60sHO.
e [loTop caBHbl époong ragHbl 6uet 6aiiraa 6on
XasaanTblH XaBTAaHTUIH ragapryyr alnMraaxblH ©MHe T3A4M33PpUIT L3BIPAIX WaapasaraTan.

e CaBbIT TIMTIIXTYIH TYN [ raXkuUrTan, MepPrenfiex ramTcaH A0TO0A CaBbir 6yy awunrnaapa.

(D IH3 B6YTIITAIXYYHUR BUTYYMIMKNIX LarMpar Hb atoynryin 6ainanbiH yyaHasc Tycrannax
6YT33CIH X3C3r OM. X3P3B 3H3 Hb NIMTCIH 601 Laawug awnrnax 6onomxryit 6oaHo.
BUTYYMKN3X BOMKUIAT KOMNAaHMAC TOMUNOTACOH M3PTIXKAUNAH XYMYYCI3C XyAanaaH asy,
conmnx éctou.

@ XeBery xaBxsnara 6a yypHbl rapubir 6aitHra wanrax 6aix écton 6ereen Ta34r33p Hb

b6ernepeeryit 6aiix écToi.
e 3anryypbir canraxgaa 3anryypbiH 6apuynbir 6apux éctoin. HOMToH rapaapaa 3anryypbir

OpYY/I3K, TaTaxK 6ON0OXIYI, LaxuaraaHbl yTcbir 6yy TaT. @

e LlaxuiraaHbl yTcbIr U3B3p, Xyypan 6annrax éctou. LlaxmaraaHbl yTcbIr XaT Hyrasax, 60ox,
eHAep TemnepaTypbiH OoMpoauoo 6alpsyynax, XyHa 3yMA3ap waxax, xypu, yayypTan 3ymnn

293P ©/1rex 33Prur XopmurioHo.

e X3p3B UAXUATAAHbI yTAac NAMTCIH 601 atoyaac 3aUNCXUNXUNH Ty 4 TYYHUNT YANABIPASIY,

YANUUATIIHUIA a>KUATAH DCBI/T MKW TOCTIM MIPraLLICIH XYMYYC CONUX Liaapaiaratai.

e IJHOD TOXOOPOMKUNT alIUrNaxaaa Ta YHINr39TIM 3aNryypbir awimraax éctomn
10A-aac ga3w ryinasnTaii 6a rasapAayynrbiH ytactamn 6anx meH bycag LwaxmnraaH

6YTI3rA3XYYHTIM XaMT X3P3rnaxK 6010Xryin.

e 220B~50ly xyBbCax r'YWANUNH 3a1Tyyp allnriaHa yy.

e [an 6ONOH LAaxXMAraaH LoOYPON0OC CIPTUNNIXMIH TYyN4 YaHap MyyTan 3anaryyp aganrtep

awmrna>k 6onoxryu.

220V~ 50Hz 10A

@ Texeepem»K WWUr awurnaarym yen ocaooc COPrumuasxXmMmnazK YYHUNr uaxmaraaHol

3a/ryypaac canrax waapganaaratamn.

e L3B3psIax, 3acBap YAAUMITID XMINXIIC OMHO LaxmaraaHbl 3a/ryypbir canracaH 6amx éctoi.
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L>B3paaras

& AHxaapHa yy: Ix133/, LLaxmaraaHbl 3a/ryypbir canrax, XeprecHwin lapaa casbIr L9BIP/IINK, apuiaxaa
MapTyy3ail..
1. Taruir u3B3apAsX

Taruiir OHroMrox 3eB aprbiH Aaryy Tarvir Hb as. [lapant xaBxiara, 6J10K00C xamraanax camap, XeBex

XaBxnara, BUTYYMM¥3X 6OMKUIT U3BIPAIXMIH TyAA canrax 601Ho.

(3) BUTYYMAKNIX PE3UHMIAT raprax

@Tvrmaar aB X©BOX XaBXNarbir 433 Hb
O Bapantoin Taitnaxpaa scpar NN A Bk Xasxnarbik
XaBx/sarbIr A433W Hb xaBxaaruir HYXH33C rapra.
TaTax, rapraHa. Laruiih syyHui

3CPar apryyaxk

Tann.

@ BUTYYMKA3X Larvparsir raH @y
TI3/IYYP33C 366/16H TaTHa.
(Tamaarnan: XaT yaHra Tatax
60010XryiA, NauaaH Xon601TbIH
6OMKHMI X3B FAXKUAT Hb
BUTYYMIKNINNIAH HONOBHA, TarHbl HYX

HeneenHe)

@ LI3B3pniaras ayyccaHbl gapaa 6yx 3agancaH
34 aHTWyAbIr GakpaH Hb CYYTaXx, TOArIIPUIAT
rasap A433p Hb cyypuayynax éctoi. (13apx
3yparT y3YY/NC3H WK NaLAaH XONBONTbIH Pe3uH
Hb raH 3yy 433p TYDKUTACIH Baiix EcToM).

NTauHbI TYMK33
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2. [1oTop CaBbIr L3BIPNIX
a. MeprenfeeHunit Aapaa X3B rayuataac 3alACXUXMIMH Ty, A0TOOA BaapTai 60ArooMKTOM
XapbLLax Xap3arTan.
b.  Yinumak AyyccaHbl Aapaa uar Tyxaid Hb L3B3PA3XK, YAaaH XyrauaaHza A3BTI3K 6onoxryi.
c.  [oTop casbir L3B3IP/IXA33 AOTOP CaBbIM FIMTIIXTYMH Ty CaBbIr TOTWMX, YPIXTyi Baitx, LoTop

TOrOOHA, XypL, XaTyy anra TaBar XMinxryi 6aix, LOTOP CaBbIr yraaarbiH HyHTar 33par ypaaTTan
3yiN193p Ypaxryi Baix XaparTaii. HyHTar, raH ytac 6embener 3cBan HelnoH barc.

3. BuewniiH uaB3pPNIra3
A\ Tanbap: Ux neniir ycaap Wwyys yraax 3CB3/1 yCaHA AYPXK L3B3PA3X 6onomxKryi

@BuewﬁH MPM3T A33p YC, @Xapas XanaanTbiH @ﬂ,apanT
wopoo baiiraa 6on 3eeneH XaBTaH 60/I0H CaBHbI o
arwaardymmH
[AaaByyraap apuuHa. foTop Tan 6oxup
6aiiBan 3eeneH rapHa Tang,
[laaByyraap apumx 6aiiraa wopoo,
Li3B3P/ISHI VY. YCHbI AyCAbIr
300/16H
faasyyraap
apyuHa.
CAHAMX

a. LlaBapnaxaas 6yn99H yc 3CBIN yraanrbiH HyHTar HIMCIH 6yN133H ycaap yraaxbir 3eBaex HaiiHa,
ragyn SKUMCHWIA TOC, GEH3WH, CMIUPT, HYHTAr yraaarbiH HYHTar, XaTyy COM3 X MITUIAT TyyXYYaK
6onoxryi.

6. LjaBapnacHuit fapaa xeBex xaBxiara, 6,10Kooc xamraanax camap, 6UTYYM3KIIX Larupar,
[apanTbiH XaBxnara 6010H 6ycaz, 34 aHMMYAbIT 368 CYYPUYYACaH ICIXMIAT AXUH LWarax,
[apaarviii XaparnasHA, Xyypan, araapxyynantrai razap 6avipayynHa.
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28Ap3N1, FAMTIN

HwinTnar
3B4P3/1 anaaa

WanTtraaH

Wniiasn

Taruir Haax
Yyapaxryi 6aix

TorooHg aapant 6aitraa 6ereep,
AapanT Hb ayycaaryi 6aiiHa

a. TOroOH Aaxb JapanT asTomaTaap gyycax
XYPT3/1 XYN133H3 Yy

6. [lapanTbIH XaBXNarbir raaarwayynaxoiH Tyng,
AHAAHIWIAH Baipnan pyy spryyaHs

yyp

XeBerdxasxnararaucaH 6on
aBTomaTtaap yHax 6onomxkryi

B. CaBx 6bonoH bycapg HapunxaH 3ynnnmnr
aWMWrnaH XeBex XaBXNarbiH XeLWnX, yHaraapain.
X3p3B 3H3 Hb aXkuanaxryit 6on 6opnyynantbiH
Aapaax YWNYUNrIsHA XxaHAaHa yy.

r. YYHWIAT JaxuH awurnaxaacaa eMHe

XOBOX XaBXNarbir LI3B3P/I3XK apumHa.

[l0TOp Hb XanyyH yypbiH
JapanTrai XajlyyH TOroo

Casbir 6ara 33par xepre

BUTYYM#13X pe3nH BaiipaHa Hb

Taruir Hb cyynraaryi BUTYYM¥KN3X peunHuiar 6aiipaHs Hb cyynra
LCELS XeBery xaBxnara rauax, CaBx rax MaT HapPUWItH 34 3YWNCUIAT almrnaH
6aitx aBTomataap byy» Yagaxrym X6BOr XaBX/1arvir OHroMnrox yHara.

9BA3PCIH XON60NTbIH pe3nH 30puMyNnanTbiH X3P3rcan 3apAar raypaac asy WWHI3P

CONbHO.
Tar 6ypaH Pa—— " "
o BUTYYMMN3X pesuHA ragHbl 6uet  [HaangcaH 3yhnuiir asy, pesmHuiir 6aiipang
Tarnarpaxryi 6aliHa
n

, TOOXMX — Hb Cyyarax

BUTYYMKSIX PE3UHMIAT 6alPaHA Hb | £\rvvMynax pesumiir Gaiipans Hb cyynra

cyynraaryv

X3BWIH BYC XAHANT Hb AapPanTbIr .
Hapant 6yypyyna¥<a 2 XYpra ,a,arp' B 3acBapblH axunTaH 6010H aBcaH Aa1ryypTan
6yypyynax XaHAaHa yy

X3BUiH ByC XAHANT Hb AAPanTbir .

ﬁyypyynaxaA Xypragar 3acBapblH auUNTaH 60n0H aBcaH AINTYYPTIU
[apant xat XaHAaHa yy

Xy4uTan 6anx

[LapanTblH xasxnara
cyypuayynaaryi.

[apanTblH xaBxnaraa 36 cyy/ra

XeBery
XaBx/siara
TacpanTrym
rapax

XeBery xaBxnarag ragHol 6uet
6aiiHa

F'agHbl 6MEeTbIr LUIBIPNIX

XeBeru xaBx1arbiH XeHAwiA raucaH

Tanar 60on0H 6ycag 6auxaH 34 3yancuiir awmrnax
X6BOrYy XxaHTaasbIr OHFOMAroX yHara. [lapaa
Hb Taruir Hb xaa.
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Huintnar
anpaa pgyrargan

WanTraaH

Wningan

XeBery xasxnara
VX X3IMXKIIHUN
FaHT LABXaX,
[apaa Hb 30rcoB

CaBHbI JOTOPX araapbiH XeHrenent

EpAauiiH y3argan. Amap 4 apra
X3M»K33 aBax Waapasararym.

[ynaaH
XaZiranaxaac
bycaz ropump,
Tarvmr Haaxa
X3BUWH arkungar

X3aBuitH 6yc xaHant

3acBapblH axuaTaH 60N0H aBCaH A3/ryypTait
XaHAaHa yy

Laxum ganray,

YE1 T [loos, M3ApaxXyiH 6yTanryiTan 3acBapblH axmaTaH 6010H aBCaH A3/ryypTait
[INTIHI XaHAaHa yy

Llaxum ganray, Coyc 6aracax ropvmbiH yes Tar Taruir Ha3

"E2"-bIr A3AM3H3

xaargax

Tar Hb xaargaxryi 6ainx

Taruir Hb xaa
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