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BBEAEHUE

YBAXAEMbIM MOKYTATEAb!

Mbl mo3apaBasem Bac C yaauHbIm BbiIGOpOM!

Bbl cTaAM 0BACAQTEAEM MPOAYKLMU MAPKM ELENBERG, KOTOpPQS OTAMYQETCS MPOo-
rPECCUBHBIM AM3AMHOM M XOPOLLUMM KAYECTBOM MCTMOAHEHMSA.

Mbl HOAEEMCSH, 4TO HALWIA MPOAYKLMS CTAHET BaAlMM CNYTHMKOM HA AOATUE
TOAbI.

4T06bl MOKCUMAABHO MOAHO M BE30MACHO MCMOAB30OBATb AQHHbIM NPMBOOP, MOXA-
AYMCTA, BHUMATEABHO MPOYUTAMNTE PYKOBOACTBO MOAb3OBATEAS.

MEPbBI MPEAOCTOPOXHOCTU

COXpaHUTE AQHHOE PYKOBOACTBO, O TAKXXE FAPAHTUMHbBIM TAOAOH, KOCCOBbBIM Y€K
M MO BO3MOXHOCTU OPUTMHAABHYIO YITAKOBKY, BKAIOYAS €€ BHYTPEHHUE DAEMEH-
Tbl. B CAyHOE Nepeaaym Npubopa TPETbUM AMLLAM K HEMY AOAXKHO MPUAQTATHCS
ACHHOE PYKOBOACTBO.

AOMyCKAETCH MCNOAb3OBAHME MPUBOPA TOALKO B ObITY M MO HA3HAYEHMIO. YCT-
POMCTBO HE MPEAHA3HAYEHO AAS KOMMEPHYECKOTO MCMOAb3OBAHMS.

He ncnoab3ymnte yCTpOMCTBO HA OTKPBLITOM BO3AyXE. 3ALLMLLAOMTE €ro OT BO3-
AENCTBUSA TEMAQ, MPIAMOTO COAHEYHOTO CBETA, BAOXKHOCTM (3AMpPELLAETCs nor-
PY>ATb B XXMAKOCTb) U OCTPBIX KDAEB. HE MOAB3YMTECH YCTPOMCTBOM, ECAM Y BAC
BACGKHblE PYKM. ECAM YCTPOMCTBO HOMOKAO, HEMEAAEHHO OTCOEAMHMUTE €50 OT
ceTu.

OBA3aTEABHO OTKAKOYAMTE YCTPOMCTBO (TAHUTE 3A BUAKY, HO HE 30 LLHYP), ECAM
YCTPOMCTBO HE MCMOAb3YETCH, ECAM Bbl YCTAHOBAMBAETE AOMOAHUTEABHBIE MPU-
HOAAEXHOCTH, A TAKXKE BO BPEMS OYMCTKM UAM B CAYHOE HEUCIMPABHOCTM.

He ocTtaBagmte yCTpOMCTBO 6€3 HOA30PA BO BpeMs paboThl. OBA3ATEABHO BbI-
KAIOYOMTE YCTPOMCTBO, ECAM MOKMAOETE MOMELLLEHME. M3BAEKAMTE BUAKY U3 PO-
3ETKM.

PeryadpHO npoBepsamTte yCTPOMCTBO M KABEAb HA MPM3HAKKM MOBPEXAEHMM.
MpekpaTuTe MOAB3OBAHME YCTPOMCTBOM MPU HAAMYMM MOBPEXAEHMN.

He nmbiTanTteCcb COMOCTOITEABHO OTPEMOHTUPOBATL YCTPOMCTBO. OBpaTUTECDH B
OBTOPM3OBAHHbIM CEPBUCHbBIM LLEHTP.

MCMOAb3yMTE TOABKO OPUTMHAABHBIE MPUHAAAEXHOCTH.

M3 cOOBpaxeHU AETCKOM BE30MACHOCTU XPAHUTE BCE DAEMEHTHI YNAKOBKM
(MAQCTMKOBBIE NAKETbI, KOPTOHHbIE M M3OAILMOHHbBIE MATEPUAABI M T.M.) B HEAO-
CTYMHbIX AAS AETEN MECTAX.

He no3BOAIMTE MAAEHBKMM AETAM UIPATL C YITAKOBOYHOM MAEHKOM.

AQHHOE YCTPOMCTBO HE AOAXKHO MCMOAB3OBATHCH AMLLAOMM (BKAKOHOS AETEN) C
OCAQBAEHHBIMKM POUINYECKMMU, CEHCOPHBIMU MAM YMCTBEHHBIMK CMTOCOBHOC-
TAMMU, UAU HEAOCTATKOM OMbITA M/UAM 3HOHWMMA, 30 UCKAKOHEHNEM CAYHOEB, KOTAQ
30 HUMM HOBAIOAQET OTBETCTBEHHbIM 3a MX BE30MACHOCTb MEPCOHAA MAM OHM
MOAYYMAU MHCTPYKLLMM MO MCMOAb3OBAHMUIO YCTPOMCTBA.

CAeamnTe 30 AETbMU, 4TOOBI YOEAUTLCH, HTO OHU HE MCMOABL3YIOT NPUBOP B KAYeC-
TBE UTPYLLIKM.

BO Bpem$§ MCNOAb3OBAHMA TEMMNEPATYPA OTKPbITEIX MOBEPXHOCTEN MOXET CTA-
HOBMTHCH O4EHb BBICOKOM. AEPXMTECH 30 PYYKM M HOCUTE 3ALLLUTHBIE PYKABM-
LLbI.

Bceraa 3aKpbIBOMTE KPBILLKY HO EMKOCTU MEPEA TEM, KOK MOAKAIOYATb CETEBOM
LUTEMNCEAb M BKAIOYOTb YCTPOMCTBO.



MoAOXAMTE, MOKA YCTPOMCTBO OCThIHET MEPEA TEM, KOK MOACOEAMHAT AWM CHU-
MQOTb AOMOAHUTEABHbBIE SAEMEHTbI.

He nepeHocuTe U He NOAHMMAOMNTE YCTPOMCTBO BO BDEMS €r0 PABOTbI; CHAYOAQ
BBIKAIOYMTE €r0 M 3aTEM OTKAIOYMTE CETEBOM LLUITENCEAbL. BCeraa nepeHocure yc-
TPOMUCTBO ABYMS PYKAMM!

YCTAHOBMTE YCTPOMCTBO HA XXAPOMPOYHYIO MOBEPXHOCTB!

MPUAEPXMBAMTECH AOCTATOYHOIO PACCTOAHMS (15 CM) OT OrHEOMACHbLIX OObEeK-
TOB, TOKMX KOK MeBeAb, LUTOPbI M Np.!

He ncnoab3ymnte yCTpPOMCTBO C MOMOLLLbIO BHELLIHETO TAMMEPTA MAM OTAEABHOM
CUCTEMbI AMCTAHLLMOHHOTO YNPOBAEHMS.

3ALLUMTHBIM BbIKAIOYOTEAL HO OAOKE YMNPOABAEHMS 3ALLMLLIOET YCTPOMCTBO OT
BKAIOYEHUS, €CAM PYYKA HOXOAMTCS B HEMPABUABHOM MOAOXKEHMM HO YCTPOMC-
TBE.

Bceraa BbIKAIOHAMTE YCTPOMCTBO (HAMPUMEP, MOAHUMAS PYUKY (3)) nepea Tem,
KOK BbIHMMQOTb CETEBOM LLITENCEAb M3 PO3ETKM.

BHUMAHME:

He ycTaHQBAMBAMTE YCTPOMCTBO HO MAM BO3AE APYTHX DIAEKTPUYECKMX YCTPOMCTB
(2AEKTPUYECKMX MAMUTOK), MAGMEHM rA3Q AAS OTOMAEHMS MAM B CYLLIMABHOM KOME-
pe.

[MpoBepbTe, 4TOOLI CETEBOM KABEAL HA MPUKACAACS HU K KOKMM FOPSYMM YACTIM
YCTPOMCTBA.

OCHOBHbIE XAPAKTEPUCTUKU

PasAnyHble CMOCOObI MPUIOTOBAEHMS: XXAPKA, FPUAb, BbINEKAHME, MPUTOTOBAE-
HWe HO NApy, NPUrOTOBAEHME BO dOpPUTIOPE

O6bvem: 12 AMTPOB

[QAOreHOBbIM HOTPEBATEAbHbIN SAEMEHT AAS ObICTPOrO MPUTOTOBAEHMS
MOLLLHOS KOHBEKLLMS AAS PABHOMEPHOTO MPOTPEBA MULLLU

HaLua M3 BICOKOMPOYHOTO XXAPOCTOMKOTO CTEKAC

Tanmep Ha 60 MUHYT

Peryanposka ypoBHsg Harpesa: 60 - 250 °C

AKCeCCyapbl B KOMMAEKTE: HM3KAS M BbICOKAS PELLETKM, LLLUMLLBI.

MovuHocTe: 1200 Bt



ONMUCAHUE NPUBOPA

KoHTpoabHOS Aamna “TMYCK”

TAMMEP

Py4yka c NpeAOXpPAHUTEAbHbIM BOATOM
TEMMEPATYPA

KOHTpOAbHbIM MHAMKaTOP “PA3OIPEB”
KpbILLKO C BAOKOM YMPABAEHMS
[ToacTaska
CTEKAIHHAS EMKOCTb
Bbicokag peluetka

0. Wmnupbl

1. Hu3kag pelueTtka

S SOPONCOAWN =

HA3HAYEHUE NMPUBOPA

ACQHHOE YCTPOMCTBO MPEAHA3HAYEHO AAS XAPEHMUS, MOAXKAPUBAHMS, Bapbekio,
MPUITOTOBAEHMS MULLLM HA NAPY, 3AMNEKAHUA, MOAPYMIHMBAHMI HO OTHE, PA3ZMOPA-
XMBAHMA M MOAOTPEBAHMSA TBEPAbLIX MPOOAYKTOB MUTAHMS.

OHO NPEAHA3HAYEHO UCKAKOYUTEABHO AAS DTUX LLEAEW U MOXKET MCMOAb3OBATLCA
COOTBETCTBEHHO.

MCnoAb3ymnTE YyCTPOMCTBO COIAQCHO YKA3AHWM AGHHOM MHCTPYKLLUM.

YCTPOMCTBO HE MPEAHA3HAYEHO HU AAS KOKMX MHBIX LLEAEM MCMOAB3OBAHMSA, OHM
MOTYT MPUBECTU K OUINYECKOMY BPEAY MAM TPABMAM.

KoMMNaHMsa U3roTOBUTEAb HE HECET HUKAKOM OTBETCTBEHHOCTU 3Ql NMOBPEXAEHUS, Bbl-
3BAHHbIE MCMOAB3OBAHMEM HE MO NPEAHA3ZHAYEHMUIO.

NMPUMEYAHUA AAS MOAb3OBATEAS

A3POTPUAbL IBAIETCA HOBbIM, HEAOPOTMM U MOPTATUBHBIM YCTPOMCTBOM CO BCEMM
MPEUMYLLLECTBAMM OOABLLMX KOHBEKLMOHHBIX neder. OHO paboTtaeT BbicTpee U
noTPeBAIET MEHBLLIE DHEPTUM.

e EcAu Bbl BNepBble ByAeTE MCMOAb30OBATb PELLEMNT C MOMOLLLbIO BALLETO A3POrpU-
A, CAEAMTE 3Q MPOLECCOM TEMAOBOM OBPABOTKM UAM 3AMNEKAHMSI, HABAKAOS
yepes CTEKAAHHYIO EMKOCTb. Bpems MPUroToBAEHMS B KOHBEKLLMOHHOM Neyn 60-
AEE KOPOTKOE.

e PABHOMEPHO PACMPEAEAUTE MULLLY B YALLE ADPOTPUAS, AAL TOTO, YTOOLI BbIAC
BO3MOXHOCTb AAS YCTOMYMBOM U MAKCUMOABHOM LIMPKYASILLUM BO3AYXA.

e [lomecTute NPOAYKTbl MUTAHMA B LLEHTP €MKOCTH (8). NMpuraepXMBaAMUTECH PAC-
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CTOAHMS OT 2,5 CM A0 3,5 CM A0 CTEKASHHBIX CTEHOK.

*  CNOAb3yMTE PELUETKM AAS TPUAS B KOYECTBE ABOMHbBIX MOACTOBOK AAS MULLLK,
4TOObl PACMOAOXMUTD €€ HA PA3HbIX YPOBHAX (CMOTPUTE TABAMLLY PYKOBOACTBA
Mo MPUrOTOBAEHMIO MULLLKM). M3Beramte HarpOMOXKAEHMSA MPOAYKTOB HO OAHOM
YPOBHE AAf MPUTOTOBAEHUS BOABLLETO KOAMYECTBA MULLLK. ECAM BO3AYX HE MO-
XeT UMPKYAMPOBATL BOKPYT MULLLM, TEMAOBOM 0B6paboTke OyaeT NOABEPXEHA
TOABKO MOBEPXHOCTb MULLLM.

*  Bbl MOXETE NPUrOTOBUTL OBOLLLM BMECTE C NMPUIOTOBAEHUEM OCHOBHOTO BAIOAQ,
30BEPHYB UX B AAIOMUHUEBYIO GOOABTY.

BHUMAHME: POABIY HY>KHO 3ABOPAYMBATE HOAEXHO, 4TODObI OHO HE CAETEAd U
4TOObI €€ HE 30COCAA BEHTUAATOP.

e EcAu npouecc NpUrotToBAEHMS MULLLM 30KOHYMBAETCS AO TOrO, KOK MCTEKAO YC-
TOHOBAEHHOE BPEMS, MOXAAYMCTA, YCTAHOBUTE PETYASTOPR TeMNepAaTypsl (4) B
noaoxeHue BblIKA. OCTaBbTe BEHTUAATOP (2) BKAIOYEHHBIM AAS TOTO, 4TOObI MULLLO
OblIAQ XPYCTALLLEN.

*  CNOAb3yHMTE BXOAALLME B KOMMAEKT MOCTABKM 30XBATHI (10) AAS TOFO, HTOObI AET-
KO BbIHMMATb PA3AMYHbBIE HOCOAKM M3 EMKOCTK.

*  BbIHbTE YCTPOMCTBO M3 YMNAKOBKM.

NEPEA HAYAAOM SKCIMAYATALUUU

*  CHMMMUTE BECH YNAKOBOYHbINM MATEPUAA, TAKOM KOK ADOALIA, HAMOAHUTEAMU, AE-
PXATEAM KOBEAS M KOPTOHHAS YNOKOBKA.

e [poBepbTe KOMMAEKTHOCTb MOCTOBKM.

MoAKAIOHEHME SAEKTPONUTAHUS OT CETH

HAYAAO PABOTbHI

YAOCTOBEPLTECH, YTO HAMPSXKEHUE CETU DAEKTPOMUTAHMS B BALLIEM AOME COOT-
BETCTBYET HAMPIKEHUIO AAS YCTPOMCTBA. MNpoBepbTe MHADOPMALIMIO HO NACMOP-
THOM TADAMYKE.

Mepea nepBbIM UCMOAb3OBAHUEM
OYUCTUTE YCTPOMCTBO M AOMOAHUTEAbHBIE DAEMEHTbI COFACCHO OMMCAHHOMY B
pasaeae “O4mctka’.



SKCNAYATALMUA

1.

arLDD

Bbibepute COOTBETCTBYIOLLLME AOMOAHUTEABHBIE DAEMEHTBI U MOMECTUTE UX B

CTEKASFHHYIO €EMKOCTb.

MpeABApPUTEABHbBIM HArPEB He TpebyeTc.

[TomecTnte NPOAYKTblI B EMKOCTb.

HakpomTe eMKOCTb KPbILLKOM.

AAF TOTO, 4TOObI MPABUMABHO YCTAHOBUTL PY4KY, CHOYAAQ OTANYCTUTE BOAT HO PyY-

Ke.

[pumedaHus: YCTPOMCTBO OCHALLIEHO 3ALLUMTHbBIM BbIKAIOYATEAEM. ECAM pyyYKa

OrnyLIEHA HEMPABUABHO, IAEKTPUMYECKAS LieMb OYAET NPEePBAHA.

MNMoAKAOYUTE CETEBOM KABEAL K AOAXKHBIM OBPA30M YCTAHOBAEHHOM U30AMPO-

BOHHOM PO3eTKe C 3a3emaeHmem 220 B, 50 Iu.

YCTOHOBUTE PETYASTOP TEMMEPATYPSI (4) M TAMMEP (2) COTAQCHO OMMCAHMIO. Bbl

HOMAETE PEKOMEHAALMM MO TEMMEPATYPAM MPUTOTOBAEHMS MULLLU M BDEMEHM

B TABAMLLE PYKOBOACTBA MO MPUTOTOBAEHMUIO MULLLA.

MpormevaHmna: TepMoOCTAT MOAAEPXKMBAET HYXKHYIO TEMNEPATYPY AO TEX MOp,

MOKQ HE UCTEYET YCTAHOBAEHHOE BpeMs. KOHTPOAbHBbIN MHAMKATOP (5) yKa3bIBA-

€T HO MPOLLECC HATPEBAHMS.

EcAM nogBageTCca HEOBXOAMMOCTb OTKPbITb EMKOCTb BO BPEMS MPOLLECCA NPU-

FTOTOBAEHMS MULLLKM, HAMPUMEP, YTOObI MEPEBEPHYTh MPOAYKTbl, HEODXOAMMO

COBAIOAOTb CAEAYIOLLIME MHCTPYKLMMA:

*  BbIKAIOYMTE YCTPOMCTBO, MOAHSB PYYKY (3) B BEPXHEE MOAOXKEHME.

e OTCOEAMHUTE LUTEMNCEAD OT CETEBOIO DAEKTPOMUTAHMA. Tammep ByaeT Npo-
AOAXKQATb OTCHYET BDEMEHU ABTOMATUHECKM.

*  [TOAHMMUTE KPbILLIKY TOABKO 30 PYUKY.

MpeaynpexaeHne: [IOXAAYUCTA, YYUTbIBAUTE, HYTO MPM OTKPbIBAHMM KObILLIKM

OyAeT BbIXOAUTL MNAP.

BHUMaHME!:

- Tak kak TemMnepaTypa KpPbILLKKY O4EHb BbICOKAS, MOXAAYHMCTA, MCMOAb3YH-
T€ TOABKO AEPXKATEAL KPbILLIKM, 4TOObI €€ MOCTABMUTL!

- He HaAMBAUTE XOAOAHYIO BOAY B rOpPS4Ymid KOHTEMHEP!

*  YTOOBbl MPOAOAXKMTb MPOLLECC MPUITOTOBAEHMS MULLLM, CHOYOAQ 3AKPOMUTE EM-
KOCTb M MOAKAIOHYMTE LUTEMCEAb K CETU DAEKTPOMUTAHMA. YCTPOMCTBO MPO-
AOAXMUT PABOTATb, KAK TOABKO PYHYKA OYAET MPOABMABHO PACMOAOXEHO HA
YCTPOMCTBE. B OTHOLLEHMM BPEMEHM TAMMEPTA, MOXAAYMCTA, MOUMMUTE BO
BHUMAHME, 4TO MPOLUAO HEKOTOPOE BPEMS.

lpyumedaHms:

[locae TOro, KaK YyCTAHOBAEHHOE BPEMS MCTEYET, MPO3BYYMT 3ByKOBOM CHI-
HAA, YKA3bIBAS HQ TO, YTO MPOLLECC MPUrOTOBAEHMS MULLIM OKOHYEH.
BEHTUASTOP M rAAOTEHHAS AQMMIQA BIKAKOYATCS ABTOMATHUYECKM.

ECAM Bbl XOTUTE 3AKOHYUTH PABOTY, YCTAHOBUTE PETYAITOP TEMMEPATYPLI M TAM-

Mep B NOAOXKEHME BbIKA. 1 OTKAKOUYUTE LLUTEMNCEAD OT CETU DAEKTPOMUTAHMUS. KOH-

TPOAbHbIN MHAMKATOP BbIKAIOYMTCSA.



PYKOBOACTBO MO NPUTOTOBAEHUIO NMULLU

NHCTPYKUUU AAS XAPEHUA

* [OMECTUTE MACO HO HUXKHIOIO PELLIETKY AAS TPUAR. AODABBTE HEMHOTO BOAbI,
HO TAK, 4TOOblI OHA MOKPbLIBAAG TOABKO AHO CTEKAGHHOM EMKOCTM.

e TepeBepHUTE MACO 1 MAM 2 PA3A BO BPEMS MPUIOTOBAEHMS, CMOYMUB €70 MOAAMU-
BOW.

WHCTPYKLUU AASA 3QNEKAHUSA / MOAXAPUBAHUSA

e MCNOAb3yMTE PELLETKM AAS TPUAS B KOYECTBE ABOMHbBIX MOACTABOK AAS TOTO, HTO-
Obl PA3MECTUTb MPOAYKTbI HO PA3HBIX YO OBHSX.

* [lepeBepHUTE TOACTBIE KYCKM MACA B CEPEANHE BDEMEHU MPUTOTOBAEHMS.

WHCTpPYKWUU AAS NPUTOTOBAEHUSA HA NAPY
HaaelTte Ha AHO EMKOCTUM HEMHOTO BOAbI M AOOOBLTE BKYCOBBIX MPUMNPAB U CMe-
LU AAS MOUTOTOBAEHMS OBOLLLEM M PbIObI HO MAPY.

UHCTPYKUMM AAS 3QMEKAHUA

*  Bbl MOXETE MOMECTUTL AKOOOM XXAPOCTOMKMI MPOOTUBEHD HO HMXKHIOKO PELLETKY
AAS TPUAS.

*  M3-30 LMPKYAILLUMM BO3AYXA AMAMETP HE AOAXKEH MPEBBLILLATL 26 CM.

e ECAM Bbl XOTUTE 30MEYb O4EHb COYHbIM MUPOT BE3 KOPKU, MPUKPENMUTE AAIOMUHU-
€BYIO JDOABIY HOA NPOTUBHEM. CHUMMTE GOOABTY HE3AAOATO AO TOTO, KOK MUPOT
OYAET roTOB, TAKMM OBPA30M, BEPXHAS HOCTb MMUPOTA CMOXET HEMHOTO MOACY-
LWMTbCS.

e Kekcbl M MeYeHbe 3aNeKatTCl HEMHOTO BbICTPEE, HEM B OObINHbIX MEYKAX.

*  [OMECTUTE 3AMOPOXKEHHYIO MULLLLY MPAMO HO BEPXHIOIO PELLETKY AAS TPUAL.

UHCTPYKUUN AAS NOAPYMSAHUBAHUSA

e Bbl MmOXeTE MOAPYMAHUTL XAED M 3AKYCKM BE3 NMPEeABAPUTEABHOTO MPOrPEBA
neyu.

e TomecTute xAe600YAOYHbIE M3AEAMSI HO OAHY M3 PELLETOK AAA TPUASL MAM BHO-
4YOAE HO NMAPOBYIO HACAAKY.

e CAErka yBAOXKHUTE BYEPALUHME BYAOYKUM. TAKMM OBPA3OM, OHM CHOBA CTAHYT
XPYCTALLLMMM.

e Bbl TOKXKE MOXETE PA3OTPETh HE COBCEM CBEXME 3AKYCKM, TAKME KAK KpEKEPDI,
YUMCbl MAM MEYEHDBE. 3AMNEKANTE MX MPU MAKCUMAABHOM TEMMNEPATYPE HA NPO-
TAXKEHMM BCETO HECKOABKMX MUHYT, TAOKMAM OBPC30M, OHM CHOBA CTAHYT XPYCTS-
LLLUMM.

WHCTPYKLUU AAS PA3MOPAXUBAHUSA

e AdporpuAb obecneympaeT boree PABHOMEPHbIN MPOLLECC PA3MOPAXMBAHMS,
4eM MMUKPOBOAHOBAS MEYb.

*  YCTOHOBWTE PETYASTOP TEMMEPATYPbI B MOAOXKEHME PABMOPO3KA (53). Mpose-
parTEe MULLLY KaXKAblE 5-10 MUHYT.

e AASTOro, 4ToObl MPUTOTOBMUTb K YNOTPEBAEHUIO 3AMOPROXKEHHYIO MULLLY, MOHMU3bTE
YKQ3aHHYO Temnepatypy Ha 20 °C. Bpems NpUroTOBAEHMS B KOHBEKLLMOHHOM
neyn Takxke Ha 30 - 50 % meHbLue (Hanpumep, ot 10 A0 15 muHyT BMmecTo 20
MUHYT).

WHCTPpYKLUU AAS NOAOTrPEBAHUSA
McnoAab3ymTe BoAee HU3KME TEMMEPATYPbI MPM MOAOTPEBAHMM, AAT TOTO, YTOObI
He CXXeYb BALLY MuULLLY. [TpoBepanTe MULLLY KaXXable 5-10 MUHYT.



TABAULUA NMPUTOTOBAEHUSA NMULLLU

AOHHbIE MOKA3ATEAM BDEMEHM ABAFIOTCH TOABKO PEKOMEHAALMEM, M MOTYT U3ME-

HATbCS B 30BMCHMMOCTM OT COMYTCTBYIOLLLMX OAKTOPOB.
MPOAYKTHI NOAOXEHME TEMIMEPATYPA | BPEM4A MPUTOTOB-
B EMKOCTH B°C AEHUMA B MUHYTAX
NTuua
LLbinAeHOK (LLeAblin) HuxxHaga pewetka | 200 35-40
AAS TPUAS
LlbinAeHoOK (pa3ae- BepxHsas pewetka | 200 15-20
AQHHbIN) AAA TPUAS
MHaenka HuxHag pewetka | 200 60 -90
AAS TPUAS
Y1KQ HuxxHas pewetka | 200 50- 60
AAS TPUAS

CoBeT: CMa>KbTe MACAOM MOCAE AODOABAEHMS MPMMPAB

Msico/ cocucku

Poctbudb (1,5 kr), HuxHag pewetka | 175 45-50
CpeAHen cteneHu AAS TOUAS
NP OXXAPKM
Crenk, cpeaHen BepxHsas pewetka | 250 8-10
CTENEHM MPOXAPKM | AAS TOUAS
Cocucku, xapeHble | HuxHag pewetka | 200 10

AAS TPUAS

CoserT: [pr MCMOAb3OBAHMM OBEUX PELLETOK AAS TOMAS MOMEHSHATE MPOAYKTHI
MECTAMMU B CEPEAMHE BPEMEHM MPUTOTOBAEHMS ECAM MPOAYKTbI HO BEPXHEN pe-
LLIETKE MOAXAPMBAIOTCS BbiCTPEE.

Kekcbl

OAMH cAOM HuxHag pewetka | 175 15-20
AAS TPUAS

HakpbITbin KEKC C HuxHag pewetka | 175 30-35

HOYMHKOM AAS TOUAS

PopmoBOM XAED HuxxHas pewetka | 175 35-40
AAS TPUAS

Bbineyka

Mupor (6e3 Ha4MHkK) | BepxHsas pewetka | 200 10-12
AAS TPUAS

Mupor (c HaYnHKoM) | HuokHag pewetka | 175 25-30
AAS TPUAS

ByAoukm HuxHag pewetka | 175 15-18
AAS TPUAS




bese HuokHaa pewetka | 175 5-8
AAS TPUAS

MNevyeHbe Hu>xHag pewetka | 200 12-15
AAA TPUAS

XAeb U3 ApOXXKEBOro TecTa

baTtoH Hu>xHag pewetka | 175 15-20
AAA TPUAS

ByAoukmM HuxxHag pewetka | 175 15-20
AAS TPUAS

XpycTame 6yaodkn | HuxHaa pewtetka | 100 5-10
AAS TPUAS

Kykypy3Has aenewd- | HuxHgg pewetka | 175 10-20

Ka AAS TPUAS

3AMOPOXEHHOH BepxHss pewetka | 200 10

nmuua AAS TPUAS

Pbi6Ga

Pbiba BepxHss pewetka | 200 7-10
AAS TPUAS

Mopckme moaatoc- | HuokHag pewetka | 160 3-5

KW 1 PAKOOBPA3HbBIE, | AAS TPUAS

Ha napy

HYUCTKA
[MpeaynpexaeHne:

e Bceraa oTKAIYAMTE CETEBOM LLITEMCEAb MEPEA OYUCTKOM.

e [loaOXAMTE, MOKA YCTPOMCTBO OCThIHET.

e He norpy>xamte KpbILLIKY B BOAY AAS OYUCTKM.

e 3QLUMLLIAUTE FTAAOTEHHYIO AQMITY OT BOAbI.

e BoAQ HE AOAXHQ MPOHUKHYTb B BAOK YIPABAEHMS.

BHUMaHME:

* He HaAMBAMTE XOAOAHYIO BOAY B rOops4mu KOHTenHep!

e He nMcnoab3ymtTe METAAAMYECKME LLIETKM MAM APYTHe AQBPA3UBHbIE MPEAMETHI.

e He mcnoab3ymTe arpeccmBHbIe UAM ABPA3MBHbLIE YUCTILLIME CPEACTBA.

Kpbiwka

¢ MCNOAb3yMTE BAQXKHYIO TKAHEBYID CAACDETKY AA YAGAEHMS OPbLI3I M OCTATKOB
MULLM C KPbILLKM.

¢ MCNOAb3yHTE MATKOE YUCTSILLLEE CPEACTBO MNPU YCTOMYMBLIX 3ATPAIHEHMSX.

CTeKASIHHAs eMKOCTb 6€3 KpbILLKK, peLleTKU AAS TPUAS U LLUML,bI

e OYUCTUTE BTU YACTM BPYYHYIO MOA CTPYEM TEMAOM BOABI C MATKUM HYUCTALLLMA
CPEACTBOM.

e 3ATEM CMOAOCHMUTE B YUCTOM BOAE AAS YAQAEHMS OCTATKOB MbIAC; MPOTPMUTE HA-
CyXxo.



YCTPAHEHUE HEMOAAAOK

HEMCMNPABHOCTb MNPUINHA PELLIEHME
YCTPOMCTBO HE pa- | YCTPOMCTBO HE MOAKAIO- | [ToBEpPbTE MPABUABHOCTb MO-
oortaer. YEeHO K CeTn MMUTAHMA. AOXEHMA KPbILLKW.

MNonpoBymnTe MOAKAOYMTB K
APYTrOM HOCTEHHOM PO3ETKE.

YCTpONCTBO HEUCMPAB- MO>XAAYMCTA, CBAXKMTECH C

HO. HALLEN CAY>XOOM MOAAEPXKKM
MOKYNATEAEMN.
Kycok nuLm npum- LnpKyAaLma BO3Ayxa e [lomecTure MuLLy B LEHTP
FOTOBAEH HEPOBHO- | HEPABHOMEPHAS. €MKOCTH, HA PACCTOSAHMMU
MEPHO. OT CTEHOK CTEKASHHOM eM-
KOCTM.

* He HArpoMOXAQMTE MULLLY
HO OAHOM YPOBHE. MICMOAb-
3yMTE PELUETKM B KA4eCTBE
ABOMHbIX MOACTOBOK.

Miwa npuropaet MO HOXOAUTCH CAMLL- | TIOMECTUTE MULLLY HA HUXK-
CBEPXY, HO OHA BCE | KOM BAM3KO K FPUAIO. HIOIO\ PELLETKY AAf TPUAS
elLLe He roToBa. MAM  YAAUHUTE KOHBEKLLU-

OHHYIO MeYp C MOMOLLLBIO
YAAMHUTEABHOTO KOAbLLA.

¢ BpemMeHHO HOKpOMTE NULLLY
AAOMMHMEBOM GOOABIOM.

CNEUNPUKALLNA

MutaHue ot aaekTpoceTtn: 220 B, 50 Iy,
MowHocTb: 1200 BT

KAaacc 3aimrel: |

Obbem: 12 A

Bec HeTTO: 7,0 KT

B LEAAX YAYYLUEHMS KAYECTBA MPOAYKLMM AU3AMH M CNELMPUKALMA MOTYT
BbITb MI3MEHEHbLI BE3 MPEABAPUTEABHOTO YBEAOMAEHMA!

Mo ncrevyeHmm cpoka CAy)K6bI TOBAPAQA, HEOBOXOAMMO O6pOTVITbCSI B CepBVICHbIl;I LLeHTP 3Q KOHCYAbTCILI.l/IelZ
Nno AQAbHeMLLEN 3KCMNAYATALLMM TOBAPA. B NpOTHMBHOM CAy4Oe AQAbHEMLLAS SKCMAYyATALMA MOXET MOB-
A€4b HEBO3MOXHOCTb HOPMAABHOIO MCMOAb3OBAHMA TOBAPA.

CpOoK CAY>KObl AQHHOTO M3AEAMS - 3 TOAQ C MOMEHTA MPOACXKHM

M3roToBUTEAb (DASHOEPT TPEMA KOMIMOHU AUMUTEAN
@ F'oHr KoHr CbioT 186, 148 KoHHayT Poya LleHTpan, ToHr KoHr
ME10
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Elenberg

CONVECTION OVEN
AG-1000

INSTRUCTION MANUAL



THE DEAR BUYER!

Congratulations, you made a good choice!

You became the owner of ELENBERG production, which offers progressive design
and high quality.

For full and safely usage of the given device, please, closely read the instruction
manual.

IMPORTANT SAFEGUARDS

Before using this device, carefully read this user manual and keep it fogether
with the Warranty Certificate, cashier receipt and if possible, the original pack-
age inclusive its interior packing.

If you hand on the device to any third person, include the user manual as well.
Use the device for private and its infended purpose only. The device is not in-
tended for commercial use.

Do not use the device outdoors. Protect it from heat, direct sunlight, humidity
(do notimmerse into liquids under any circumstances) and sharp edges. Do not
use the device with wet hands. If the device gets wet, unplug it immediately.
Always switch off and unplug the device (pull the plug, not the cable) when
you do not use the device, or when you attach accessories, during cleaning or
malfunctioning.

Do not leave the device unattended during operation. Always switch off the
device when leaving the room. Unplug the device.

Regularly check the device and cable for signs of damage. Do not continue to
operate the device in case of damage.

Do not repair the device by yourself. Please contact authorized service centre.
Do only use original parts.

For the safety of your children, keep any packing parts (plastic bags, cartilage,
Styrofoam efc.) out of their reach.

Don't let small children play with foils for danger of suffocation!

This device is not infended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and/or knowl-
edge unless they have been given supervision or instructions concerning the
use of the device by a person responsible for their safety.

Supervise children to ensure they do not play with the device.

During use, the temperature of the fouchable surface may become very high.
Hold at the handles and wear oven mittens.

Always put the lid on the bowl before connecting the mains plug and turning
on the device on.

Let the device cool down before attaching or removing accessory parts.

Do not carry or lift the device during operation; first turn off and then discon-
nect the mains plug. Always use both hands to carry the device!

Place the device on a heat resistant surface!

Keep sufficient distance (15 cm) to highly lammable objects such as furniture,
curtains, efc.!

Do not operate the device by an external fimer or separate remote control sys-
tem.

A safety switch on the control unit prevents the device from turning on if the
handle does not rest properly on the device.
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e Always furn off the device (e.g. by lifting up the handle (3)) before disconnect-
ing the mains plug from the socket.

Caution:

e Do not place the device on or near other electrical appliances (hotplates),
heating gas flames or in stoves.

e Make sure the mains cable does not touch any hot parts of the device.

FEATURES

Multifunctional: roast, grill, bake, steam, fry without oil, deep fat frying
Capacity: 12 liters

Halogen heater for faster cooking

Hoft air circulation for even cooking

High-strength heat proof glass bowl

Timer for 60 minutes

Variable heating temperature: 60° - 250°C

Accessories including: low rack, high rack and tong

Power: 1200 W

13



UNIT DESCRIPTION

Control lamp POWER (operation)
TIME (clock fimer)

Handle with safety bolt

TEMP (temperature control for thermostat)
Control lamp HEAT (heating)
Cover including control unit
Stand

Glass bowl

Upper grill rack

0.Tongs

1. Lower grill rack

S SOPONCOAWN =

INTENDED USE

This device is intended for roasting, broiling, barbecuing, steaming, baking, foast-
ing, defrosting and reheating hard foodstuffs.

It is exclusively infended for this purpose and may only used accordingly.

Only use the device as described in this instruction manual.

Any other use is uninfended and may cause physical damage or injuries.
Manufacturer does not accept any liability for damage caused by unintended
use.

USER NOTE

The convection oven is a new, inexpensive and portable device with all advan-

tages of bigger convection ovens. It operates fast and saves energy.

e If you fry a receipt for the first time with your convection oven, observe the
cooking or baking process whilst looking through the glass bowl. The cooking
fime of convection ovens is shorter.

* Make sure to evenly distribute the food in the oven in order to allow for a steady
and maximum air circulation.

e Place the foodstuffs in the center of the bowl (8). Keep space of 2.5 cm to 3.5
cm to the glass wall.

e Use the grill racks as dual stands for the foodstuffs to be placed at different levels
(see table of cooking guide). Avoid piling foodstuffs on one level for cooking
more food. If the air can noft circulate around the food, only the surface of the
food will be cooked.

14



* You may steam vegetables along with cooking the main dish by wrapping them
in aluminum foil.
Caution: The foil must be wrapped safely in order not to fly away or being sucked
by the fan.

¢ If the cooking process finishes before the preset time has elapsed, please turn the
temperature control (4) to OFF. Leave the fan (2) on in order to keep the food
crispy.

¢ Use the included tongs (10) to easily remove the different attachments from the
bowl.

UNPACKING THE DEVICE

¢ Take the device from the packaging.

* Remove any packaging material such as foils, filling material, cable holders and
cardboard packaging.

e Check the scope of delivery.

STARTING UP

Mains power connection
Make sure the mains voltage in your household corresponds to the one of the
device. Check the information on the rating plate.

Prior first time use
Prior first time use Clean the device and accessories as described under “Clean-

ing”.



OPERATION

ahwWN -~

Choose the appropriate accessories and place them into the glass bowl.

Preheating is not required.

Fill the bowl! with foodstuffs.

Cover the bowl with the lid.

In order to rest the handle properly, first release the bolt on the handle.

Note: The device features a safety switch. If the handle does not rest properly,

the electric circuit will be interrupted.

Connect the mains cable to a properly installed isolated ground receptacle of

220V, 50 Hz.

Set the temperature control (4) and clock timer (2) as desired. You will find

suggestions for cooking temperatures and times in the table of the cooking

guide.

Note: The thermostat keeps the desired temperature until the pre-set time has

elapsed. The control lamp with its halogen bulb (5) indicates the heating pro-

cess.

If it becomes necessary to open the bowl during cooking, for example to turn

the food over, it is imperative to observe the following instructions:

e Turn the device off by lifting the handle (3) fo the upright position.

e Disconnect the plug from the mains. The clock time confinues automati-
cally.

e Liftf the lid by the handle only.

Warning:

- Please mind the escaping steam when opening the lid. Risk of burns!

- Asthe temperature of the lid is very high, please only use the lid holder to
keep the lid!

- Do not pour cold water into the hot container!

e To continue cooking, first close the bowl and connect the plug to the mains.
The operation confinues as soon as the handle rests properly on the device.
Concerning the cooking time, please keep in mind that the timer had been
running in the meantime.

Note:

After the pre-set time has elapsed, an acoustic signal will sound indicating
the end of the cooking process. The fan and the halogen lamp will auto-
matically turn off.

If you want to finish operation, set the temperature control and the clock timer

to OFF and disconnect the plug from the mains. The control lamps will furn off.
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COOKING GUIDE

Instructions for roasting

e Place the roast on the lower grill rack. Add some water, but only covering the
bottom of the glass bowl.

e Turn the roast 1 or 2 fimes during cooking, basting it with the gravy..

Instructions for baking/ broiling

* Use the grill racks as dual stands in order to place the foodstuffs at different
levels.

e Turn thick meat pieces after half of the cooking time has elapsed.

Instructions for steaming
Fill the bottom of the bowl with some water and tasty herbs and spices for
steaming vegetables or fish.

Instructions for baking

*  You may place any heat resistant baking pan ontfo the lower grill rack. Because
of the air circulation the diameter should be of maximum 26 cm.

e If you want to bake a very juicy cake without a crust, attach aluminum foil over
the baking pan. Remove the foil shortly before the cake is done, so the top of
the cake may slightly dry up.

e Cakes and other cookies are baked a little bit faster than in other common ov-
ens.

e Place frozen pizza directly on the upper grill rack.

Instructions for toasting

* You may toast bread and snacks without preheating the oven.

e Place the bakery products on one of the grill racks or first on the steam aftach-
ment.

e Slightly moisten bread rolls that are from the previous day. This way they will
crisp up nicely.

¢ You may also warm up older snacks such as crackers, chips or cookies. Bake
them at maximum heat for a few minutes only, so they will become crispy
again.

Instructions for defrosting

e The convection oven provides for a more evenly defrosting process than a mi-
Cro wave.

* Set the temperature control to DEFROST (3). Check the food every 5 to 10 min-
utes.

e In order fo cook frozen food, lower the specified temperature by 20°C. The
cooking tfime in the convection oven is also 30 - 50 % shorter (e.g. 10 fo 15 min-
utes instead of 20 minutes).

Instructions for reheating
Use lower temperatures when reheating in order notf to burn your food. Check
the food every 5 to 10 minutes.
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COOKING TABLE

These time specifications are for reference only and may vary depending on the

circumsfances.

FOOD POSITION IN THE TEMPERATURE | COOKING
BOWL IN°C TIME IN MINUTES

Pouliry

Chicken (whole) Lower grill rack 200 35-40

Chicken (parts) Upper grill rack 200 15-20

Turkey Lower grill rack 200 60 -90

Duck Lower grill rack 200 50 - 60

Hint: Brush with oil after fiavoring.

Meat/ sausages

Roast beef (1.5 kg), Lower grill rack 175 45-50

medium done

Steaks, medium Upper grill rack 250 8-10

done

Sausages, roasted Lower grill rack 200 10

Hint: When using both grill racks, change the food after half of the cooking time
has elapsed if the upper food gets crispy faster.

Cakes

One layer Lower grill rack 175 15-20
Covered cake with Lower grill rack 175 30-35
filling

Loaf pan Lower grill rack 175 35-40
Pastry

Pie (without filling) Upper grill rack 200 10-12
Pie (with filling) Lower grill rack 175 25-30
Muffins Lower grill rack 175 15-18
Meringue Lower grill rack 175 5-8
Cookies Lower grill rack 200 12-15
Yiest bread

Loaf Lower grill rack 175 15-20
Bread rolls Lower grill rack 175 15-20
Bread rolls, crisped Lower grill rack 100 5-10
up

Corn pone Lower grill rack 175 10-20
Frozen pizza Upper grill rack 200 10
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Fish

Fish Upper grill rack 200 7-10
Sea shells, steamed | Lower grill rack 160 3-5
CLEANING

Warning:

* Always disconnect the mains plug before cleaning.

*  Wait until the device has cooled down.

* Do notimmerse the lid info water for cleaning.

* Protect the halogen lamp from water.

e Water must not to enter the control unit.

Caution:

e Do not pour cold water into the hot container!

* Do not use wire brushes or other abrasive objects.

* Do not use aggressive or abrasive cleaning detergents.

Lid
Use a wet cloth to remove splashes and remains from the lid. Use a mild defer-
gent in case of heavy staining.

Glass bowl without lid, grill racks, grill skewers, tongs and lid holder

e Clean these parts by hand in warm dishwater with a mild detergent.

e Thenrinse under clean water to remove soap residue; dry thoroughly.
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TROUBLESHOOTING

PROBLEM POSSIBLE CAUSE SOLUTION
Device does not Device is not connected | Check the proper position of
function. to the mains. the lid.

Check another wall socket.

Device is defective.

Please contact our customer
service.

A whole piece of
food is cooked un-
evenly.

Air circulation is not
even.

Place the foodin the center
of the bowl leaving space
to the glass bowl.

Do not pile food on one
level. Use the racks as dual
stands.

The food is burnt
on fop but not yet
cooked.

The food is too close to
the grill.

Place the food on the low-
er grill rack or enlarge the
convection oven with the
extension ring.

Temporarily cover the food
with aluminum foil.

SPECIFICATION

Power supply: 220 V, 50 Hz

Power: 1200 W
Protection class: |
Capacity: 12 L
Net weight: 7,0 kg

DESIGN AND SPECIFICATIONS ARE SUBJECT TO CHANGE WITHOUT NOTICE!

Address to service center for consultation, when the service life of product has expired. Otherwise the further
operation can entail impossibility of normal use of the product.

Service life of the given product - 3 years from the moment of sale

=014
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