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LTt o TpouTale pentinin 1 oy opaiune o By nigyaiiTe rpuBOp M3 PO3ETK MOCTIE MCTIONb30BAHKA, @ TaKKE BO BPEMS
€10 QYCTKY M NIEpeMeLLIEHH. V3BNeKaiiTe 3neKTPOLIHYP CyXHMM pyKaMk,

MEPbBI BE3ONMACHOCTW VIIePXVBaA €70 32 LUTeNcenb, a He 3a NPOBO.

o [Tpou3B0AMTENb HE HECET OTBETCTBEHHOCTU 33 MOBPEXAEHNS, Bbi3BaHHblE  ° He npotsruBaiire LWHYp 3eKTDONUTaHA B ABEPHbIX NPOEMaX W BOTU3H

HeCOOMIOAeHHeM TpeBOBaHHI N0 TeXHUKE Ge30nacHoCTH W npapun  MCTOUHMKOB Temna, Cepite 3a TeM, 4TOGbl NEKTDOLIAYD He Nepexpy4Banca
3KCTYaTAUMM M3BENHS. M He nieperubance, He COMpUKACanCs C OCTPLIMM NPELMETaMH, yriaMu

1aHHbii 30eKTONpHBOp MPEACTaBnAeT CoBoi MHOTOGYHKMOHaNbHoe  KPOMKaNI MeBenv.

YCTPOWCTBO ANS NPUTOTOBAEHNS MLy B ObITOBBIX YCnoBuAX M MoxeT &) TOMHUTE: cayyaiiHoe nogpexderue kabens 3nekmponumanus
MPUMEHSTHCA B KBAPTUAX, 3aTOPOAHbIX AOMaX, FOCTUHMYHbIX HOMEpaX,  MOMXem Npugecmu K Henoaaokam, Komopsle He CO0Meemcmeyom
ObITOBbIX NOMELLEHUAX MAra3uHOB, OOUCOB WM B APYUX NOBOBHbIX  YC/I0BUSM epAHMUU, @ MAKIKE K NOPAMEHUK INEKMPOMOKOM.
YCTOBHSX HEMPOMBILLGHHOV SKCTnyaTalm. [IpoMBILAeHHOE W fioboe  [T0BPEXOeHHbI anekmpokabens mpe6yem cpoyHol 3ameHs! 8
pYTO HeLIeNeBOe UCMOMb30BaHHE YCTPOWCTBA OyLeT CumTaTbea Hapywermem  CEPBUC-UEHMPE. )
YCTOBMI HaLUIEXaLLEit KCTIAYaTaLM W3enus, B 3Tom nyuae npoussopwtens - He ycranagnvBaiiTe npubop Ha MATKyHo NIOBEPXHOCTb, He HaKkpbIBaTE €ro
He HECeT OTBETCTBEHHOCT 32 BO3MOXHbIE NIOCNEACTBU. BO BPeMA PaboTbl — 370 MOXET NPUBECTU K NeperpeBy 1 NONOMKE YCTPOVCTBA.
eper, NOAKNK0YEHUEM YCTPOCTBA K 3NEKTPOCETH NPOBEPbTE, (OBNajaeT  © Janpetuiena KCnayatauus npubopa Ha OTKPHITOM BO3AYXe ~ N0NaAiaHMe
1M €€ HanpSKEHME C HOMUHANbHbIM HANPAXEHUEM NUTaHwA npubopa (cM.  BAArA UAM NOCTOPOHHUX NPEAMETOB BHYTPb KOPMYCa YCTPOUCTBA MOXET
TEXHUYECKHe XapaKTePUCTAKY UNW 3aBOACKYH TaBAMYKY M3Lens). MPUBECTI K €70 CEPLE3HBIM NOBPEXACHNAM.

Mcnionb3yiiTe yamMHMTENb, PaCCUHTaHHbIi Ha noTpe6AseMylo MouHocTb ® Tlepes 04MCTKoii npubopa yoeauTech, 4To OH OTKIOUEH OT IMEKTPOCETH K
npuBopa — HECOOTBETCTBME NapaMETPOB MOXET NPUBECTI K KOPOTKOMY  MIOTHOCTBIO OCTBIA. (TPOTO CAEAyiiTe MHCTPYKLIMAM 110 04MCTKE npuGopa.
3aMbIKaHMIO Wik BO3T0PaHMI0 kabens. @ 3ATPELUAETCA nozpymams kopnyc npu6opa 8 800y Uu noMewjams
MoaknioyaiiTe NpuBOP TONLKO K PO3ETKaM, UMEIOLLMM 333EMABHHE = 3T0 €20 nod cmpyk 800bI!

063aTenbHoe TpeboBaHue 3aLMThI OT NOPAKEHUS INEKTPUYECKUM TOKOM. o TTpWGOp He NpeNHazHaYeH L% HCTOTs3083HHA TMLMH (BkTI0%aA Aerel)
Mcnonb3ys YAAHHTEN, ERHTECH, 0 OH Take HMEET 3asemnerke. MOHMKEHHbIMI (OU3MIECKMMH, NCUXUYECKUMA WA YMCTBEHHBIMM

@BHMMAHME! Bo epems pabomsl npubopa e2o kopnyc, yawa u  CNOCOBHOCTAM W Ny OTCYTCTBIY Y HUX OTIbITa WM 3HAHWH, ECTIM OHK He
MemasnuYeckue demanu Hazpesanmca! bydbme ocmopoxHbi!  HAXOIATCA TION KOHTPONEM W He MPOMHCTPYKTAPOBAHbI 00 CNO/b30BaHIH
Hcnone3yiime KyxoHHble pyKaguubl. Bo u3bexaHue 0xoaa 20pa4uM — aHHOTO Npubopa NMLIOM, OTBETCTBEHHbIM 33 MX 6€30MacHOCTb. [leTH AOMKHb

NapoM He HAKAOHAUMeCs HAQ yCMPOUCMBOM NPU OMKPLIBAHUL  KaXOEUTHCA NOZ PUCMOTPOM 118 HEAONYLLIEHHS UrPbl C NPUBOPOM.
KPbILLKU,




* YNakoBOYHbIA MaTEpHan (NEHKa, NEHONAACT U T.A.) MOXET BbiTb OnaceH And
neteit. OnacHoCTb yywweHwus! XpaHme €r0 B He[OCTYMHOM A1 eTei MeCTe,

*  3anpeLLeHbl CaMOCTOSTENbHbIA PEMOHT NPUOOPA WM BHECEHUE M3MEHEHHIA
B €10 KOHCTPYKLy10. PeMOHT npubopa 0MmKeH MPOU3BOANTLCA UCKAKOUHTENBHO
CMELManUCTOM aBTOPU30BAHHOTO CepBMC-LeHTpa. HenpoheccuoHanbho
BbINOAHEHHAS PaboTa MOXET NPUBECTH K NOAOMKE NPUOOPa, TPaBMa #
MOBPEXAEHMIO UMYLLECTBA,

@ BHUMAHME! 3anpeweHo ucnone3o8aHue npubopa npu nobbix
HeUCnpasHoCMSX.

Texnuueckue XapakTepucTuku

5. Mnockas noxka
6. MepHblii cTakaH
7. KoHTeiiHep Ans NpUroTOBAEHMA Ha Napy
8. Yepnak
HasHaueHue KHonok A2
1. «Cooking Time» («<Bpems npurotoneHvs») — BBOZA 3Ha4eHMii YacoB v MUHYT NPY YCTAHOBKE TEKYLLEro BPeMeHH, BpeMeHM
TIPUTOTOBAIEHHS 1 BPEMEHM OT/IOXKEHHOTO CTapTa
2. «Hour/Min» («YcTaHoBKa BpeMeH») — Nepexo/ B PEXuM yCTaHOBKY BPEMeHM; BbIOP «4aChin/«MUHYTbI» B PEXMMaX YCTaHOBKM
TeKylL|ero BpeMeHH, OT/IOKEHHOTO CTapTa M BpeMeHy MpUroToB/ieHHs
«Preset» (<OTnOXKeHHbIi CTapT) — MEPEX0fL B PeXUMbl YCTaHOBKY HaC0B ¥ OTIIOKEHHOTO CTapTa; BbIBOp TaiiMepa OTIIOKEHHOrO CTapTa
. «Keep warm / Cancel» («MoaaepxaHue Tenna/OtMeHa») — oTk/touyeHne hyHKUMK NOAAEPXKaHUS TeMNnepaTypbl roToBbIX
6/11011; BK/TI04EHMe M OTK/IOYEHIe PEXUMa Pa3orpeBa; OTMeHa BCeX MPOrPamMM 1 HaCTPOeK, KPOMe HaCTPOeK TeKyLLEro BpeMeH
. «Menu» («MeHio») — BbIGOP NPOrPaMMbl MPUFOTOBNEHNUS
. «Cooking Mode» — BbiGop noanporpammbl B nporpamme «COOK»
«Product» («<Bup npogykta) — BbI6Op BUAa NpoayKTa B nporpamMmax «STEAM», «FRY», «MULTI-COOK»
. «Temperature» («Temnepartypa») — U3MeHeHue TeMnepaTypbl NpuroTosems B nporpamme «MULTI-COOK»
. «Start» («CTapT») — BK/IKOYEHHUE 33AaHHOTO PEXMMa NPUTOTOBNIEHMSA
poiicTBo Aucnnesn A3
. MHauKaTop BbIGpaHHOI MPOrpaMMbl MPUTOTOBNEHNUS
. MHavKaTop TekyLuero BpeMeni
. MHavuKaTop BpeMeHy npuroToseHus
. MHaukatop Taimepa (1 uam 2) oTnoxeHHoro ctapta
WHaukaTop Buaa npoaykTa B nporpammax «STEAMy, «FRY», «MULTI-COOK»
MHﬂMKaTOp noanporpamm B nporpamme «COOK»
P TEMNepaTypbl NpHre 8 nporpamme «MULTI-COOK»

I'IEPE,[I, HAYAIOM UCNONb30BAHNA

OCTOPO)KHO [0CTaHbTe U3AENNE U Ero KOMMNEKTYIOLIME U3 KOPOﬁKM Ypnanure Bce YNaKoBOYHbIE MaTepuansl.
[0] C

9. Kop3uHa ans xapku

10. WHyp nuTaHma

11. Wunupl Ang U3BNEYEHUS Yalin
12. [lepxarenb Yepnaka/noxku
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Ha Mecme npedynp HaknediKu, HaknediKu u ( C CepuliHbIM HOMepOM
u3denus Ha ez Kopny[e’ Omcymemeue cepuliH020 HoMepa Ha U30enuu asmoMamuYecku uLLIden 8ac npasa Ha e 2apaHmuLiHoe
06CnyHUBaHUe.

MpotpuTe Kopnyc npubopa BRaxHoi TkaHbH. [poMoiiTe yally Tennoit MbinbHO BOAOK. TiatensHo npocywute. Mpu nepsom
MCMONIb30BaHUM BO3MOXKHO MOSIB/IEHHe MOCTOPOHHETO 3aMaxa, 4To He SBMSETCA CIefCTBUEM HEMCrpaBHOCTM npubopa. B 3toM
U1yyae NpoM3BEIVTE OUMCTKY MpUBOpa.

[ocne mpatxcnop unu xp NpU HU3KUX pamyp
memnepamype He Metee 2 4acos neped BKIYEHLEM.
YcTaHoBMUTE MyNLTUBAPKY Ha TBEPAYIO POBHYIO FOPU3OHTAIbHYHO NOBEPXHOCTb. [pH yCTaHOBKe CieauTe 3a TeM, 4To6bl npu pabote
npmﬁopa He 6bina 3aTPYAHEHA €ro BEHTUIALMA U BbIXOAALMIA U3 NapoBoro KnanaHa I'OPSNMIZ nap He nonaaan Ha o6ou,
J1eKOPaTUBHbIE NOKPLITUS, INEKTPOHHbIE NPUBOPbI v APYrue NpeMeTbl, KOTOpbIe MOryT NOCTPaAaTb OT NOBbILIEHHO! BAAKHOCTU
M TeMnepaTypbl.
lepen npuroToBneH1eM ybeautech B TOM, 4TO BHELLIHWE 1 BHYTPEHHME YacTi MyNbTUBAPKY (BK/KOYAA Hallly) HE MMEKT NOBPEXAEHHI,
CKONOB M APYruX AechekToB. Mexay Yallelt u HarpeBaTeNbHbIM 371eMEHTOM He JO/KHO BbiTb NOCTOPOHHUX NPEAMETOB.

[1. SKCMNYATALMA NPUBOPA

YcraHoBKa YacoB

0 8bI0epXamb npubop Npu KOMHAMHoU

Mogens RMC-M4502E  Mokpbiue yawm aHTUNpHrapHoe
MouHoCTb. 860 Br  Maposoit knanaH CbEMHbIA
Hanpsixenue 220-230B,50/60 [y XK-gucnneit MOHOXPOMHbIiA
Makct i 06beM Yawum 5n  3D-Harpes: ectb
TMporpamMmbl
1. STEAM-VEGETABLES 5. FRY-FISH(KAPKA—PbIBA) 10. COOK-OATMEAL (BAPKA- (MYNIBTUMOBAP — PbIBA)
(NAP-OBOLLX) 6. FRY-MEAT OKAPKA—MSICO) MONIOYHAS KALLA) 15. MULTI-COOK-MEAT
2. STEAM-FISH (NAP-PbIBA) 7. STEW (TYLUEHME) 11. PASTA (NACTA) (MYZIBTUMOBAP —MACO)
3. STEAM-MEAT(MAP-MACO) 8. QUICK COOK (BAPKA - 12. SOUP (CYN) 16. MULTI-COOK-VEGETABLES
4. FRY-VEGETABLES (XAP- 3KCMPECC) 13. CAKE (BbIMEYKA) (MY/IBTVTIOBAP — OBOLLIM)
KA-OBOLLIV) 9. (COOK (BAPKA-OBbIYHAfl) 14. MULTI-COOK-FISH
DyHKumMn
Astonogorpes n0 24 yacog  Om i crapt £0 24 vacos, 2 TaitMepa
Pazorpes bntona
Komnnekrauus
MynbTiBapKa C YCTaHOBNEHHOM BHYTPb YaLLEi....... Mnockas noxka 1w
KoHTeiHep Anst npurotoBneHus Ha napy. [llep NS YepnaKa/NoxKu. 1w
Kop3swHa ans xapkw Bo Gputiope LLHyp anekTponuTaHms 1w
LLnnupt ans yawm. Knura peuentos 1w
MepHblit CTakaH. PykoBoacTBO N0 3KCI Tur
Yepnak 1wt CepsucHas KHWXKaA Tur
[poussodumens umeem nNpago Ha eHeceHue (i 8 Qu3aliH, @ Make 8 mexHuyeckue PUCMUKU
u3denus 6 xode CosepUIEHC csoell np 6e3 yBeo: 06 3mux

Ycrpoiicto MynbtuBapku RMC-M4502E Al
1. Kpbiluka Co CbeMHbIM NapOBbIM KianaHoM
2. BHyTpeHHsA Kpbiluka

3. (bemHaq vawa
4. Manenb ynpasnetus ¢ XK-aucnneem

10 npuop K 3nekTpoceTh. HaxmuTe 1 yaepxuBaiiTe KHOMKY «Preset», Moka Ha AUCIEE He HAYHET MUTaTb MHAMKATOp
MUHYT TeKyLL|ero BpeMeHu.

2. Haxatuamu kronkv «Cooking Time» ycTaHOBMTE 3HaueHMe MUHYT (war yCTaHOBKM — 1 MuHyTa). [L1s YCKOPEHHOrO U3MeHeHMs
BPEMEHM YePXUBAIATE KHOMKY.

3. Haxmure kronky «Hour/Min», HauHeT MuraTb MHAMKaTOp Yacos. Kronkoi «Cooking Time» ycTaHOBHTe 3HayeHMe 4acoB (War
YCTaHoBKM — 1 yac). [Lnst YCKOPEHHOTO U3MEHEHMs BPEMEHM YAepXKMBalTe KHOMKY.



4. 1o OKOHYaHMM YCTAHOBKM HaXMMTe KHOMKY «Keep warm / Cancel» uiu nof0XauTe HECKONIbKO CekyHA. MHAMKATOp BpeMeH#
MIePECTaHeT MUraTb, BBeAEHHbIe HACTPOiiKK ByAYT COXpaHeHbl B NaMsTH MpUBOpa.

A MHOUKayus meKyuje20 8peMeHu 0Cywecmesemca mosbko Npu NOOKAIYeHuUU npubopa K 3nekmpocemu.

B Cnyqae omkaYyeHus npuéopa 0m 3neKkmpocemu 803MOXeH CﬁpOC HAacmpoek 4acos u 0MA0XEHH020 cmapma. mo He
A8/19€MCa HeUCNPasHoOCMbH. Hpu N0BMOPHOM BK/IKOYEHUU 8 CeMb Ha[mpoﬁme p pbl 8pEMEHU U cmapma
3aHo8o0.

YcraHoBKa BpeMeHU NpUroToBaeHUA
B mynstuBapke REDMOND RMC-M4502E MOXHO CaMOCTOSTENbHO YCTaHABMBATb BPEMS MPUTOTOBIEHMA A1 KaX A0i NPOrPaMMbl.
LWar [ i AnanasoH 0r0 BPEMEHM 3aBUCST OT BbIGPAHHOM NPOrPaMMbl NPUTOTOBNEHHS.

1. Tocne BbiGOpa NPOrpaMMbl NPUrOTOBNEHNS HaxMUTE KHOMKY «Hour/Miny, HaYHET MUraTb MHAMKATOP MUHYT. Haxatnem
KHonku «Cooking Time» U3MeHSiATe 3Ha4eHMe MUHYT (ANS YCKOPEHHOTO U3MEHeHNS BPEMEHM YAePXKMBANTE KHOMKY).

2. Haxmure kHonky «Hour/Min, 3atem kHonky «Cooking Time». HauHeT MuraTb MHAMKATOp YacoB. Haxatuamm KHOMKK
«Cooking Time» ycTaHOBMTE 3HaueHMe YaCcoB (ANA YCKOPEHHOTO U3MEHEHS BPEMEHM YIEPKVBAITE KHOMKY).

3. Tpu HeobX0AMMOCTM YCTaHOBUTb BPEMS MPUTOTOBNEHMS MEHEe OfHOTO Yaca B PEXUME YCTaHOBKY YaCcoB HaxuMaliTe
KkHonky «Cooking Time» A0 Mcye3HOBEHNUS € AMCTNES MHAMKaTOPa YacoB. HaxmuTe kHonky «Hour/Miny, MHanKaTop MUHYT
HayHeT MuraTb. Haxatnem kHonki «Cooking Time» ycTaHoBHTE 3HaueHHe MUHYT.

4. [In oTMeHbI cAenaHHbIX YCTaHOBOK HaxkmuTe kHorky «Keep warm / Cancel». pu HeobxoauMocTH BBEAKTe nporpaMmy
NPUrOTOBAEHNS 33HOBO.

Baxto! Mpu py4Holl ycmaroske pemeru np y

npedyc Ui 3aparee 8bI0} (i npozp 1]

M vy

HacmpoeK U wide ycmaHosKu,
8 coomeemcmeuu ¢ mabautedl 3a800CKUX HACMPOeK.

[Ing sawezo ybo6cmea 0OuanazoH 3ad
3mo Ha Heo

8peMeHu 8 npozp 9 ¢ 3HaveHul.
{i cpok paomy npozp \ecnu 6iodo He YCNeno NpU20moBLMbCS 8 0CHOBHOE BPEMS.

A He omkntoyatime npu60p 0m 371eKmpocemu NOCAe ycMaHoBKU HACMPOLIKU 0maoxeHHo20 cmapma!

DyHKumA «OTNOKEHHbIN CTapT»
Mo3BonseT 334aTb TOHHOE BpEMS, K KOTOPOMY AOMKHA ObiTb BbINONHEHA aBTOMATUYECKas MPOrpaMMa npurotosnenms. OTNoXUTb
npouecc np! 9 MOXKHO B ot 10 MUHYT A0 24 YacoB C Wwarom yctaHosky B 10 MukyT. MpuGop 06opynoBaH
[BYMS HE3aBUCMMbIMY TaiiMEPaMy, NO3BONSIOLMMH 3aMOMHUTb BPEMS, K KOTOPOMY Haubo/ee YacTo rotoBuTCs efa.
[ing HacTpoiiku TaiiMepa:
1. BblbepuTe aBTOMaTMYECKYHO NPOrPaMMY, NPM HEOBXOAMMOCTM M3MEHUTE BPEMS NPUTOTOBNEHMS, YCTAHOBNEHHOE N0
YMONYAHUIO.
2. Haxatvem kHonku «Preset» BbibepuTe sueitky namstv PRESET 1 unm PRESET 2.
3. Haxatvem kHonku «Hour/Min» BKNKOYUTE PeXUM YCTaHOBKM YaCOB Ha TaliMepe, UHAMKATOP YacoB Ha4HeT MuraTb.
4. Cnomoubto kHonky «Cooking Time ycTaHOBWTe 3HaueHMe YacoB (Lwar ycTaHoBKK — 1 yac). Haxmue kxonky «Hour/Miny, Haunet
MUraTh MHavKaTop MuHT. C nomoLLio kHonky «Cooking Time yCTaHoBHTe 3HaueHMe MUHYT (WWar ycraHoBKM — 10 MuHyT).
5. Tlo OKOHYaHMM YCTaHOBKM BpeMeHM HaxmuTe «Starty. MHankaTopbl kHonok «Start», «Keep warm / Cancel» u «Preset»
3aropstca. Ha aucnnee Gyaer otobpaxatbcs Bpems, k kotopoMy 6niofo 6yaer rotoso.
Ua dyHKkuuu «O (i cmapm» 079 8cex Npozpam, 3a Uc po2p
«PASTA».

Tpu ycmaroske 8pemeru 8 yHkyuu «Of (i cmapm» 4mo omcyem 8peMeHU 8 HeKoMopbIX
NP02paMMax Ha4UHAeMcs Mobko NOCAe 8biX00a NPUBOPA Ha 3A0aHHYIO paﬁouy»o memnepamypy.
Hep 9 0
NPOGYKMbI.
DyHKUMA noAAepKaHUA TeMNepaTypbl FOTOBbIX 61110/ - aBTONOAOrPEB
Bkniouaercs KK Cpasy no HUW PaboTbl MPOrpaMMbl Npwr M MOXETT Temneparypy
rotosoro 6nioaa 8 npeaenax 70-75°C B Teyenue 24 yacos. Mpu 31oM roput uHANKaTop KHonkw «Keep warm / Cancel», Ha
Jmcnniee 0T06PaxKaETCs NPSMOiA OTCHET BpeMeHy paboTbl B JaHHOM PeXuMe.
[ns BbIKAIOYEHMA aBTONOAOTPeBa HaxMUTe kHoMKy «Keep warm / Cancel», npu 3TOM MHAMKATOP KHOMKX NOracHeT.

«FRY» u

cmapm npoep Ha 0 Ui CpoK, ecru & cocmase 61100 ecms CKOPONOPMALLUECA

DyHKuus pasorpesa 6nio
Mynetueapky REDMOND RMC-M4502E moxHo 1Cnonb30Bath Ans pa3orpesa XoNnoAHbIX 6Atof.

1. Tlepenoxwute NpoayKThI B Yallly, yCTaHOBUTE ee B KOPMYC MyNbTUBapKM.

3aKpoitTe KpbILLKY, TOAK/IK4MTE MPUBOP K INEKTPOCeTH.

3. Haxmute kronky «Keep warm / Cancel» 10 3ByKOBOTO CUTHana. 3aropsiTcs COOTBETCTBYIOLLMiA MHAMKATOP Ha AuCiee U
MHAMKATOP KHOMKA. TaiMep HauHeT OTCYeT BpeMeHU pasorpesa.

4. Tpu6op pasorpeet 6040 a0 70-75°Cv byneT noAAepKVBaTb €0 B ropAeM COCTOSHHM B TeueHne 24 Yacos.[ne 0CTaHOBKM
pasorpeBa HaXMHTe U yaepxmBaiiTe KHorky «Keep warm / Cancel», noka He noracHeT UHAMKATOP KHOMKM.
Hecmomps Ha mo ymo MOXem ¢ npodyKkm 8 pazoap cocmosHuu 00 24 4acos, He pexomeHdyemca
ocmagnsme 61000 pasozpemsiM Gosee yeM Ha 08a-Mpu Yacd, Mak KaK UH020a 3M0 MOXeMm NPUBecmU K U3MEHeHUIo e20
8KYCOBbIX Kayecms.

061wmi NOPAAOK AEHCTBHUIA NPU UCNONIb30BAHMM ABTOMATUYECKMX NPOrPaMM

1. TloarotoBbe (0TMepbTe) HEOOXOANMbIE MHIPEAUEHTI.

2. Pa3MecTuTe MHTPeaUeHTI B Yallie MyNILTUBApKX B COOTBETCTBHY C MPOrPaMMOi MPUTOTOBIIEHUS! M BCTaBbTe ee B KOpMYC
npubopa. (neute 3a TeM, YT06bI BCe MHPEMEHTDI, BK/IOUAs JUIKOCTb, HAXOAMANCH HUKE MaKCUManbHOM OTMETKM Ha
BHYTPeHHel NoBepXHOCTH yalum. Y6eauTech, YTo yalia ycTaHoBeHa 6e3 NepekocoB U MJIOTHO COMPUKACcAeTcs ¢
HarpeBare/lbHbIM 1eMeHTOM.

3. 3aKpoitTe KpbILLKY MyJbTUBAPKY A0 Lienyka. Moakntouute npubop K anektpoceTu.

4. Cnomouubio kHonku «Menu» BbiBepuTe HeOGX0AMMYI0 NPOrPaMMy MPUTOTOBNEHNUS (HA AMCTEe 3aropUTCS MHAMKATOP
nporpaMMbl).

5. Ecnm B nporpamMe npesycMoTpeH BbiG0p Bia NPo/yKTa, BbiGepHTe COOTBETCTBYHOLLYHO MOAMPOrPaMMY C MOMOLLbIO KHOMOK
«Product» (s nporpamm «MULTI-COOK», «STEAM», «FRY») unm «Cooking Mode (BbiG0p noanporpammbl 8 iporpaMme
«COOK). [nst Kaxz10/ NOANPOrpaMMbi YCTaHOBNEHO COBCTBEHHO 3HaueHMe BpeMeHH NPUTOTOBNIEHMS MO YMONYaHMIO,
KoTOpOe oToBpaxKaeTcs Ha Aucnnee npubopa.

6. Bbl MOXeTe U3MEHMTb YCTaHOB/IEHHOE MO YMONaHHIO 3HAYEHHE BPEMEHM.

TMpu mu yc apems cmapma. @yHkyus «OmaoxerHsil cmapmy HedocmynHa npu
ucnonb308anuu npoepamm «FRY» u «PASTA».

7. [Inq 3anycka nporpaMMbl MPUrOTOBNEHMA HAXMMTE KHOMKY «Start». 3aropuTcs MHAMKATOp KHOMKY «Starty. Hauetca
BbINO/IHEHWE NMPOrpaMMbl U 06paTHbIN OTCYeT BpeMeky npuroTosnexns. B nporpamme «STEAM» 06paTHbiit otcyet
HAYMHAETCA NOC/E 3aKMnaHws BOAbI U OCTIKEHS LOCTaTOHHOM NNOTHOCTU Napa B Yalwe; B nporpammax «MULTI-COOK»,
«FRY» — nocne Bbixopa npubopa B pabounit pexm; B nporpamme «PASTA» — nocnie 3akunaxma Bozbl B Yalle, 3aknaaku
MPOZYKTOB ¥ MOBTOPHOTO Ha)aThsi KHOMKy «Start».

8. 0 3aBepLueHnu NporpaMMbl MPUTOTOBNIEHNS BAC OMOBECTUT 3BYKOBOIA curHan. [lanee npuoop nepeiiget B pexum
aBTOMOAOrPeBa (FopUT MHAMKATOp KHOMKK «Keep warm / Cancely).

~

9. Yrobbl nporpammy, npep npoLecc NPUroTOBNEHMS AW aBTOMOAOTPEB, HXMHUTE KHONKY «Keep
warm / Cancel».
Lng nony Kayec 80¢ 9p no np 600
u3 npunazaemoli K Mynbmusapke  REDMOND RMC-M4502E KHU2U P pasp U cf 0ng 3moli
modenu.

Ecnu, no eauiemy MHeHuIo, 8aM He y0anocb docmuys Ha 08b14HbIX KUX Npop
ucnonb3yiime yHusepcaneHyro npoepammy «MULTI-COOK» ¢ pactuuperHeim 0uanasoHoM pydHsix HACMpoek, Komopas omkpblsaem
D mu 079 8awuX JKenep

Mporpamma «MULTI-COOK»
[laHHasi nporpaMMma npe/HasHayeHa nsl NPUroTOBNEHUs MPaKTU4eCky 1toBbiX 6110/ M0 331aHHbIM N0/b30BaTENEM NapaMeTpaM
TeMnepatypbl 1 BpeMety npurotossexus. bnarogaps nporpamme «MULTI-COOK» MynbTiBapKa CMOXET 3aMeHHTb Lienblit pig,
KYXOHHbIX PUBOPOB U MO3BOMUT NPUTOTOBMTb G100 NPAKTUUECKY N0 II0GOMY 3auHTepecoBaBLLEMY BAC PELieNTY, IPOUUTaHHOMY
B CTapoit KYNMHAPHOI KHWre WA B3sToMY U3 WHTepHeTa. Peanu3oBaHa BO3MOXHOCTb BbIGOpA BPEMEHU MPUTOTOBEHNS ANs
NpoAYKTa N0 YMONYaHuio (0BOLLK, pbiba, MACO).

Bpems npuroToBneHus no yMon4aHuio 3aBUcT ot BbiGpaHHoro Biaa npoaykta: «VEGETABLES» — 15 mukyT, «FISH» — 20 MukyT,
«MEAT» — 40 MuHyT. TeMnepaTypa npuroToBneHms no ymonyanuio — 160°C.

[InanasoH pyyHoit perynupoBKM BpeMeHy 5 MUHYT — 12 4acoB C WaroM u3MeHeHus: B 1 MUHYTY — Ans uHTepsana Ao 1 vaca;
B 5 MUHYT — AnA uHTepBana ot 1 o 12 yacos.
[lnanasoH py4Hoit perynupoBku paTypbl ( )

KHOMKM « ) 40-160°C c warom u3meHenms 8 20°C.



HporpaMMa «CAKE»

B npozpamme «MULTI-COOK» p MHOXeCMaa p 6mo0. Bocr imecb kHu20l p
om Hawux npogecc n0osapos uo c: (i pekome pamyp ona
PasnuYHbIX 61100 U NPOGYKMO8.

Mporpamma «STEAM»

PexomeHzyeTcs 415 NPUrOTOBNEHMS! Ha Napy OBOLLEH, MACA, PbiBbl, AUETUUECKIX W BEreTapuaHCkix bk, btoa AeTcKoro Merio. Bpems
NPUTOTOBAEHNS M0 YMONYaHMIO 3aBUCHT OT BbIGPaHHOrO Bua npogykTa: «VEGETABLES» — 10 MuHyT, «FISH» — 15 MuHyT, «MEAT» —
40 MuHyT. Bo3MOXKHa YCTaHOBKA /ana3oHa BpeMeHM MPUTOTOBNIEHMS OT 5 MIHYT 0 1 Yaca C LLaroM YCTaHOBKA B 1 MUHYTY.
[lns NpUroToBNEHMA B AaHHOI NPOrpaMMe MCMONb3yWTe CrieumanbHblit KOHTEAHEP (BXOAMT B KOMNAEKT):

1. Hanevire 8 yawy 600-1000 Mn Bozbl. YCTaHOBWTE B Yally KOHTE/HEP ANS NPUTOTOBNEHNS Ha Napy.

2. OtMepbTe M NOAFOTOBbTE MPOAYKTbI COMACHO PELIENTY, PaBHOMEPHO PA3fIoXMTe UX B KOHTE/Hepe 1 BCTaBbTe Yallly B KOpMyC

npubopa. Y6eautech, 4To Yaliia NAOTHO CONPUKACAeTCH C HarpeBaTenbHbIM JEeMEHTOM.
3. (CnepyiiTe yka3anwuam n. 3-9 paspena «O6uwuit nopsaaok AeHCTBMI NPU UCONb30BAHMM ABTOMATUHECKUX MPOrPaMM».

Mporpamma «FRY»

PekoMeHyeTcs A1 3kapku 0BOLLiEH, MSICa, PbiBbl, MOPENPOAYKTOB, Noy(abpUKaToB 1 T. 4. Bpems NpuroToBneH#s no ymonyamio
3aBUCHT OT BbIBpaHHOro BiAa npopykTa: «VEGETABLES» — 10 mukyT, «FISH» — 15 MuHyT, «<MEAT» — 40 MuHyT. BoamoxHa
PyuHast YCTaHOBKA BPEMEHM NPUTOTOBIEHMS B AanasoHe oT 5 MUHYT o 1 Yaca ¢ waroM ycraHosky B 1 MukyTy. Paspewaertcs
apUTb NPOAYKTbI NPM OTKPLITOI KpbilLKe npubopa.

Mporpamma «STEW»

PekomeHpyeTcs Ans TyLeHs osomeﬁ MsiCa, PbiBbl, MOPENPOZYKTOB, a Takke /15l MPUTOTOBAEHHS XONOALOB U APYruX btog,
o/ i obpaborku. Moy 0 B POrpaMMe BpeMs NPUroToBeHus coctanser 1 yac. Boamoxta

pylmau YCTaHOBKa BPEMeHY MPUTOTOBNEHUS B Auanasoke ot 10 MuHyT 40 12 4acoB C WwaroM YCTaHOBKM B 5 MUHYT.

Mporpamma «COOK»

PekomeHayeTca /1S NPUroTOBIEHMS PUCa, FPEYKM U PACChiNyaTbIX KLl M3 Kpyn. Bpems NpurotoneHus no yMonyaHuio 3aBucut
ot Bbi6patHoii noanporpammbl («QUICK COOK» — 25 mukyT, «COOK» — 1 yac, «OATMEAL» — 10 MuHyT). BosMoxHa pyuHas
YCTaHOBKa BPEMEHM MPUTOTOBNEHMA B AuanasoHe oT 5 MuHyT A0 1 yaca 30 MuHyT ¢ warom ycraHosky 8 1 muyTy («QUICK
COOK», «OATMEAL») 1 oT 30 MMHYT 10 2 4aCOB C WaroM yctaHoBkm B 5 MUHYT («COOK»).

TPy BapKe MONOYHbIX Kalll UCMIoNb3yiATe NacTepu30BaHHOE MOIOKO Manoit XMPHOCT. YT0Bbl U36exaTb BIKUMaHUA v NOY4HTb
HEOBXOMWMbIA Pe3yrIbTaT, PeKOMEHAYETCA Nepef NPUroTC BBINOMHATH LeicTBuA:

TUIATENbHO NPOMBIBATH BCE LieNbHO3EPHOBbIE KPYMbl (PHC, TPeya, NWEHO 1 T..), MoKa BOJA He CTAHET YUCTOi;

nepefl NPUTOTOBNEHHeM CMa3blBaTb Yallly MyTUBAPKY CMBOYHBIM MAC/IOM;

€0BnIoAaTb NPONOPLMK, OTMEPAS MHIPEAUEHTbI COMACHO YKA3aHWUAM M3 KHUTU PELIeNTOB; YMeHbILATb WK YBENYMBATL
KO/MYECTBO MHTPE/IMERTOB CTPOTO NPONOPLMOHANLHO;

MY MCMONB30BAHUY LiENbHOTO MO/IOKA Pa36aBNATb ero NuTbeBov BOAOI B nponopumu 1:1.

(Cgoticmea MOIOKa U Kpyn, 8 3a8LCUMOCTMU OM Mecma Npouc unp Mozym p 4, 4mo UH020a
« A HAp P
Ecn pe 8 npozp «COOK» He 6bin docmuzHym, 8ocr b yHUBEPCANbHOLU Npozp 1]
«MULTI COOK». 01 (i kawu — 100°C. Konuyecmeo uHepeduermos u epems
npuomosneHus ycmaxaesueatime coanacko peqenmy

Mporpamma «PASTA»

PekoMeHzyeTcs /Lns MPUTOTOBNEHHS MaKaPOHHLIX M3AENHH, OTBAPUBAHNUS SMLL 1 COCUCOK. 10 YMONYaHMIO B NPOrpaMMe BpeMs
MIPUrOTOBAIEHMS COCTaBNSET 8 MUHYT. BO3MOXHA Py4Has YCTaHOBKA BpeMeHu MPUTOTOBNEHHA B AManasoHe or 2 40 20 MuHyT
C LIATOM YCTaHOBKM B 1 MUHYTY. loCne 3anycka NporpamMMbl AOKAUTEC 3BYKOBOTO CUTHaNA, HOOPMMPYIOLLETO O 3aKuNaHH
BOAbI, 3arpy3uTe MPOAYKTHI, 3aKPOViTe KPbILIKY NPUBOPA 1 HasMMTe KHOMKY «Start». Mocne 37T0ro HayHeTcs 0GparTHbiit oTcyeT
BPEMEHM NPUTOTOBNEHHS.

Mpu po0) (Maxapow u m. n.) 0bp 5 nexa. s np D ee
8bIMeKaHUs 30 npedens 4O MOXHO 20moBUMs ¢ 0mKpbIMOU KpbILUKO.
Mporpamma «SOUP»
P YETCs NS NpUIC nepBbIX 67104, a Takke 1 HanuTkos. Mo y 0 B NporpaMMe

p
BpeMS NPUroTOBNeHHs cocTasnseT 1 yac. Bo3mMoxHa pyyHas YCTaHoBKa BpEMeHY NpUroToBAEHUs B Auanasoe ot 10 MuHyT 4o
8 4acoB C WaroM yCTaHOBKM B 5 MUHYT.

YeTCs A1 Bbineukyt (KeKCoB, GUCKBUTOB, MApOroB). Mo yMONYaHKio B MPOrpaMMe BPeMs NPUroTOBAEHHA CoCTaBAseT 1 yac.
Bozmomua Py4Hast YCTaHOBKa BpeMeHy NPUTOTOBNIEHMS B AuanasoHe ot 30 MUHYT 40 4 4aCOB C LWroM YCTaHOBKY B 5 MUHYT.

[11. AOMOJHMUTENbHbIE BO3SMOXHOCTH

Paccroiika Tecra

Bbineuka xneba

lpuroToBnexue GoHz0

lpuroToBnexue iorypra

Kapka Bo ¢pputiope

Toforpes AETCKOTO MUTaHUs

MacTepu3aLus XMAKUX NPOAYKTOB

Crepunu3auvs nocyabl U NPeAMETOB NMYHON TUTUEHbI

Peuenmel ykasaHeix 8 pazdene 671100 MOXHO Halimu 8 KHuze peuenmos unu Ha catime www.multicooker.com.

lpexze yem npuctynathb K 04MCTKe NprBOPa, yoeanTeCh, 4TO OH OTKNKOYEH OT INEKTPOCETH M NOAHOCTbIO OCTbin! Mcnonb3yiite
MSTKYI0 TKaHb M HeabpasvBHble CPe/CTBA A1 MbiTbst NOCYAbl. COBETYEM NPOM3BOAMTb YHCTKY U3AIENHA CPasy NOCTE HCMIONb30BaHHS.
Mepen nepBbIM MCMONb30BAHMEM UM NS YAANEHNS 3aNaXoB NoCe npur peKoMeHayeM 06p b B TeveHue 15
MMHYT MONOBUHY IMMOHa B nporpamme «STEAM — FISH».

SATPELLAETCS ucnonb308arue 2ybku ¢ xecmkum unu abpasugHsIM NOKPbIMUeM, YUCmAUUX Cpedcme ¢ abpasusHbIMU YaCMULaMy,
@ makoke Opyeux XUMUYeCKU a2peccusHbIX BeLjecms.
Kopnyc u3nenus ounwaitte no mepe HeobxoauMocTy.
Yawy creyet o4MLaTh MOCIe KaA0ro UCTIONb30BaHNS. BO3MOXHO UCTIONb30BaHME MOCYAOMOEUHO/ MalnHbI. 10 OKOHYaHNH
QYUCTKY NPOTPHUTE BHELLHIOK MOBEPXHOCTb YalliM HACYXO.
QuMCTKY BHYTPEHHel aNloMUHIEBO/ KPbILIKY 1 CbeMHOTO MapoBOTO KNlanaka CeyeT NpOBOAWTb NOC/E Ka0ro MCroNb30BaHHs
npubopa.
[Ing 04MCTKM BHYTPEHHE! KpbILUKY:

1. OKpoiiTe KpbILIKY MyNbTUBAPKH.

2. CBHYTPeHHeli CTOPOHbI KPbILLKM OFIHOBPEMEHHO HaMMTe K LIEHTPY /1Ba M1aCTMACCOBBIX (UKCATOpa.

3. He npunaras ycunus, MoTAHUTE BHYTPEHHIOK KPbILIKY HEMHOTO Ha Cebsi 1 BHU3, 4T0Bbl OHa OTCOEAMHMNAC OT OCHOBHOI
KPILLKM.

4. TpoTpute NOBEPXHOCTH 06eMX KpblLueK BAAXHOM TKaHbio an candeTkoid. Mpu HeoBX0AMMOCTH BbIMOWTE CHATYIO
KPpbILKY NOZ CTPyeit BOAbI ¥ UCMOMb3YWTe CPEACTBA AN MbiTbst NOCYAbI. McMonb30BaHMe NOCYAOMOEYHOI MaLMHbI
HeXenaTtenbHo.

5. BcraBbTe KpbiLLKy B N1a3bl, COBMECTUTE €€ C OCHOBHO# KPILUKOIA, M ClIerka HaxMuTe Ha GvKCaTopbl A0 Wenyka. BHyTpeHHss
KPbILWKA A0MKHA HAAGXKHO 33¢MKCMDOBaTb(ﬂ,

CbeMHblii NapoBO# KNanaH pacronoxeH Ha BepxHeit Kpbiluke npu6opa. [Lis 04ncTKM knanawa:

1. AKKypaTHO CHUMMTE KPbILLKY NapOBOTO KNlanaHa, NOTSAHYB ee 3a BbICTYN BBEPX M Ha Cebs.

2. ToBepHwTe MKCATOP Ha HUXKHEV CTOPOHE KNanaka NPOTMB 4acoBOi CTPENIKM 10 YNOPa U CHUMMTe ee.

3. AKKypaTHO M3BNeKuTe pe3uHOBYI0 BCTaBKY U3 dukcatopa. [poMoiiTe Bce YaCTv Knanaa, Cieflys npasunaM no
OuMCTKE.

A B ! Bo i 6cmasku 3anp 9 ee ckpy u

4. Tpoenute c6opky B 06paTHOM NOPSAKE: YCTaHOBMTE PE3UHOBYIO BCTaBKY B (UKCATOP, COBMECTUTE Masbl (UKCaTopa C
BbICTYNaM Ha BHYTPEHHei CTOPOHe KnlanaHa i MoBepHHTe hKCaTop Mo 4acoBoii CTpenike. YCTaHOBUTe NapoBOi KnanaH
B FHE310 Ha KpbilLke NPMBOPa BbICTYNOM OT AUCTes.

Bo Bpemst npure iy [ KOHfieHCaTa, KOTOpbIiA B AaHHOI MOJIENIM CKArNMBAETCS B CIeLabHOM
enobe Ha Kopryce U3zienust BOKPYT Yallin. Kounencar NErKo YAAMUTb C OMOLLbIO KYXOHHO CandeTku.

lepen xpaHeHMeM 04MCTUTE M MPOCYLLIMTE BCE YacTit MpuBOpa. XpaHuTe NPUBOP B CYXOM BEHTUAMPYEMOM MecTe BLAMM OT
CONHEYHbIX JIy4eif i HarpeBaTenbHbIX NPUGOPOB.

TpaHcnopTvpoBKa NpuGopa AO/MKHA NPOU3BOAKTLCA B COOTBETCTBUM C YKA3aHUAMMU HA TPAHCMOPTHO YNaKOBKe.

&
geqopmauuu p




V. COBETbI MO MPUTOTOBJIEHNIO

OwuGKM NpU NPUroTOBNIEHNM U CNOCOGbI UX YCTPaHEHHS

B npe,uuaaneﬂﬂoﬂ HibKe Tabnmue coﬁpath TUMMYHBIE OLINOKH, A0nycKkaemble Npu NpUroToBNEHUM MULLX B MYNbTUBAPKAX,

PaccMOTpeHbl BO3MOXHbIE MPUYMHDI U NYTU PeLeHNs.

B0 HE NPUrOTOBMIOCH 10 KOHLIA

‘ Bo3moxHble NPUYUHBI

Cnoco6bl pewenus

Bbi 3a6blnv 3aKpbiTh KpbILIKY NPUGOpa UM 3aKpbiny ee
HENIoTH, NO3TOMY Temneparypa NpuroTosnexua Gbina
HEflOCTATOUHO BbICOKA

Yawa 1 HarpeBaTeNbHbI/ 3NEMEHT NNOXO KOHTaKTUPYIOT,
T03TOMy TeMnepaTypa NPUroTOBNEHUs Bbina HeAOCTATOUHO
BbICOKa

Heypaukblit nop6op uHrpeanentoB 6niofa. [aHkble
WHTPeAMEHTbI He NOAXOAAT AS NPUTOTOBNIEHUS BhlﬁpaHthM

Bo Bpems npur He
HEeobX0AUMOCTH.

3aKpbIBaiATe KPbILLKY A0 LeN4Ka. YOeauTeCh, 4To HUUTO He MelLaeT NAoTHOMY
3aKPBITMIO KPbILKK NpUBopa u PE3NHKa Ha BHYTPeHHe
KPpbILLKe He AeOpMUpOBaHa

KPbILLKY 6e3

Yawa omkHa BbiTb YCTaHOBNIEHa B KOPYC NPUGOPa POBHO, NIOTHO Npuneras
JIHOM K HarpeBaTefibHOMy JIUCKY.

Y6enuTec, 4To B pabouell Kamepe MyNbTUBAPKM HET NOCTOPOHHMX
npeametos. He 0nycKaiiTe 3arpsisHeHVi HArpeBaTeNbHOro AuCka

XKe Wi

BaMit CNOCOGOM W Bbi BbIGPANA porpammy
NPUroTOBNEHMA.

VHrpeavenTbI Hape3aHsl CIMILKOM KPYMHO, HapyleHb!
06luyte NPonopLMY 3aKNaAKM NPOYKTOB.

Bbl HEBEPHO YCTaHOBMAW (He paccuuTan) Bpems
NPUTOTOBAEHKS.

BbiOpaHHbIfi BaMU BapuaHT pelienta HenpuroaeH Ans
MPUrOTOBAEHMS B AHHOI MyNbTUBapKE

[p¥ NpUroTOBNEHMM Ha Napy: B YalLie CULIKOM Mano BOAbI,
4T06bl 06ECnewuTL JA0CTaTo4HYI0 NNOTHOCTb Napa

Bbl 3anunuM B yawy CAMWKOM MHOTO

PacTUTENbHOMO Macna
Mpu xapke

W36biTok Bnarv B vaue

Tpu BapKe: BblkunaHMe GyNboHa NPy Bapke MPOAYKTOB C
TIOBBILIEHHO/ KMCIOTHOCTBIO

B npouecce pacctoiiku Tecto npu-
CTano K BHYTPeHHe KpbilUKe 1 nepe-
Mpu BbiNeYKe | kpuino knanaH Bbinycka napa
(Tecto e

npoNeKoc) | By sanoxun 8 yaly CMWKOM MHOTO

Tecra

L9 [aHHOR
Mozenu npubopa) peuienTbl. Mcnonb3yiite pewienTsl, KOTOPbIM MOXeTe
[eCTBUTENbHO 10BEPATH.

Mop6op MHrpeaneHToB, Cnocob ux Hape3kw, IPONOpLYK 3aKnaakw, Bbibop
nporpaMMbl M BPEMeHM NPUrOTOBAEHMS [IOMKHbI COOTBETCTBOBATb
BbiGpaHHoMy peienTy

Hanugaitre 8 yaluy Bosly 06513aTeNIbHO B PeKOMEH/YeMOM peLientom ofbeMe.
Ecm 8ol COMHeBaeTeCb, NpoBepbTe YpOBEHb BOAbI B npouecce
NpUroToBNeHUA

Tpy 06bIYHOV XapKe AOCTaTo4HO, YTOBbI MacNO MOKPLIBANO AHO Yall
TOHKVMM CI0EM.
TpM Xapke BO (GpwTIope CenyiiTe ykasaHwsM COOTBETCTBYIOLLIEO peljenta

He 3aKpbiBaiTe KpblliKy MyNTUBAPKM NPY XapKe, eCnK 3T0 He MPONMCaHO
B peLienTe. CBeXe3aMOPOXeHHbIE NPOAYKTbI Nepes; xapKoii ob:

MPOAYKT NEPEBAPUNCA

Bbi ownbanc B BhlﬁODE TWNA NPOAYKTa UNK NPK YCTaHOBKE
(pacyere) BpeMeHy npurotonenms. CIMWKOM Manble
Pa3Mepbl UHTPE/VEHTOB

[Mocne npuroToBneHus roToBoe 611040 CMWKOM Aonro
CT0AN0 Ha aBTONOAOrpeEBe

MPU BAPKE NMPOAYKT BbIKUMAET

nDM Bapke MOJIOYHO Kl BbIKMNaeT MONOKO

WHrpenvenTsi nepen Bapkoi 6binu He 06paboTaHbl 6o
06paboTaHbl HEMPaBIAbHO (MIOXO MPOMBITBI U T. A.).

He cobnioeHbl NpONOpLMM MHTPEAMERTOB MM HEBEPHO
BbIGpaH TN NpozyKTa

MpopykT 0bpasyer nexy

B/IOL10 MPUrOPAET

Yawa 6bina NNOX0 0uMLIEHa NOCNE NPeAbiAYLLEro NPUro-
TOBNEHMS MULLM.
AHTUNDHrapHOe NOKPbITHE Yallk NOBPEXAEHO

06wyt 06beM 3aknaaKku NPOAYKTa MeHbLUE PeKoMeHaye-
MOrO B peviente

Bol YCTAHOBUMU CIULLKOM Gonbluoe BpeMs NPUroToBNEHNA

Mpu apke: Bbl 3a0blAM HanUTb B Yawy Macno, He
nepeMewWwnBan MAM MO3AHO NEepeBOpauMBanm

Pa3MOpO3bTe  CneitTe C HuX BOAY

H Tpebytorc i 06p
[ u.n.Crenyire p 6

TIepe/l BapKO/A: NPOMBIB-
BaMV peLienTa

3aknajblBaiTe B Yally TeCTo B MeHblleM o6beme

W3BnekuTe Bbineuky u3 yaluy, NepeBepHHTE 1 CHOBA NOMECTUTE B yally,
nocne yero np p npu Bbineuke
3aKnajibiBaiiTe B yallly TeCTo B MeHbleM obbeme

npur npOAYKTHI

HDM TYWEHUH: B YaLle HEAOCTaTOYHO BNiaru

an BapKe: B yalwe CIMWKOM Mano XMAKOCTU (He
cobntofieHbl MPONOPLMK MHTPEAMEHTOB)

(06paTutech k NpoBepPeHHOMY (afanTHPOBAHHOMY ANS AAHHOH MOAENM
npubopa) peuenty. Moa6op MHrpeaneHToB, cnocob Mx Hapesku,
NPONOPLMM 3aKNAAKM, BbIBOP NPOrPaMMbl M BPEMEH# NPUToTOBNeHHS
ZONKHbI COOTBETCTBOBATH €0 PEKOMEHAALNIM

[lnutenbHoe ucnonb3oBarue dyHKLMM aBTONOAOTPeBa HexenaTenbHo. Ecin
8 Balleil MOAENM MyNbTMBApKM MPEAYCMOTPEHO NpeBapuTeNbHoOE
OTK/I0YEHHE /IaHHOV YHKLIMM, Bbl MOXKETE UCTIOIb30BaT 3Ty BO3MOXKHOCTb

Kauectso u csoiicTBa MoNioka MOryT 3aBMCETb OT MeCTa 1 YCIIOBMiA ero
npov3BoACTBa. P i TONLKO yNbTpanac

MOIOKO C KMPHOCTbIO A0 2,5%. Mpu HeoBX0AMMOCTM MONOKO MOXHO
HEMHOTO Pa36aBuTb NUTbEBOH BOAOW

O6pamuTecbk
peuenty. Moa6op MHrp €nocob ux np p
MIPONOpLMY 3aKNAAKN AOMKHbI COOTBETCTBOBATb €10 PEKOMEHAALAM.
LlenbHo3epHoBbie Kpyrbl, MSCO, pbiby 1 MOPenpoayKTb! BCeraa TarenbHo
NPOMbIBaiATe JI0 YACTOiA BOZbI

DiaHHo# Mozienu npubopa)
0/t

PeKUMEHD,yETCSl TWarenbHO NPOMbIBATL NPOAYKT, CHUMATL naposoﬁ Knanav
WM TOTOBWTb NMPM OTKPLITO Kpbiluke

Mpexae 4Yem Hayatb roTOBUTH, ‘/GEIMTECI:, YTO Yalua XOpoLwOo BbIMbITa U
AHTUNPUrapHoe NOKpPbITUE He MMeeT nospe)mewﬁ

OBparwTech Kk NPOBEPEHHOMY (aAANTUPOBAHHOMY AN AAHHOM MOAENM
npubopa) peventy

CokpaTute BpeMs NPUroTOBAEHMA MM CNeAyiiTe yKa3aHMAM peLenta,
A[1aNTUPOBAHHOTO ANA iaHHOI Moaeny npubopa

Tpv 06bIYHO} XapKe Hane/iTe B Yaly HEMHOTO PACTUTENLHOTO Macia — Tak,
4T06bl OHO NOKPBIBANO AHO YalwM TOHKUM CoeM. [l paBHOMEpHO
06apKku NPOAYKTHI B Yalle CnenyeT NepuoAMUecki NoMelInsaTb n
NepeBopayyBaTh Yepes onpeseNeHHoe Bpems

[o6asnsitte B uawy 6onblue xuakoctu. Bo Bpems npurotosnenms He

0 KPbILIKY 6e3 )

C it c
WHrpeaneHToB

KMAKOCTU W TBEPAbIX

TpM BbiNeUKe: Bbl He CMa3au BHYTP T

=

YalLM MACIOM Iepes NPUTOTOBAeHHeM
NPOAYKT NOTEPSN ®OPMY HAPE3KU

Bbl koM YacTo nepemeLunBani NpOAYKT B Yalue

Bbl ycTaHOBMAM CMLIKOM 6ONbLIOE BPEMS MPUTOTOBNEHHS.

Mepen i Tecta [HO M CTEHKM HaLLIM CUBOYHbIM MM
PacTUTENbHBIM MACNOM (He CIelyeT HanuBaTb Macio B Yaly!)

Tpv 06bIuHOM apKe NepeMelmBaiiTe 61100 He Yallie YeM Yepes Kaxble
5-7 MuHyT

CokpaTuTe Bpems NPUTOTOBNEHNS UM CNELYViTe YKa3aHWAM peLienTa,
a/lanTUPOBAHHOTO AR JaHHOY Mojeny npubopa



RviCas02e

BbIMEYKA MONYUMNACH BIAXKHON

Sliua c caxapom 6binu NoXo B3GUTLI

Tecto gonro NpOCTOANO C paspbixuTenem

O6paurech K np

y NSt AaHHOI Mogenu

Bbl He npocesnn MyKy M NNOXO BbIMECHNIM TeCTO

[lonywienb! owv6KM Ny 3aKNajike MHIPEAUEHTOB

[aHHOM Mopenn MYNbTUBAPKK

BbiGpakHbiit BaMY peLient He NOAXOAMT AN Bbineukw B

p

npubopa) peuenty. Mo,
06paboTky1, NponopuMmM 3aknafku AOMKHbI COOTBETCTBOBATb €ro

y
A60p UHIP cnocob ux npezsap W]

0 B pade modeneil

REDMOND 8 npozp

«STEW» u «SOUP» npu Hedocmame 6 yause xudkocmu cpabamelsaem

cucmema 3awumel om nepepesa npubopa. B 3mom cryyae npozp [% AU p
D 8 PEHUM P
PexomeHayeMoe BpeMsi NPUTOTOBNIEHNS Pa3NiMiHbIX MPOAYKTOB Ha napy
MpoaykT Bec,r/Kon-so,ur. | Konwsecrsosopsi,mn  SPEMA PpTOSIEHHE,

Dune cBUHMHLI/rOBSAMHDI (Kybukamu no 1,5-2 cv) | 500 500 20/30
Oune GapaHuHbl (Ky6ukamm no 1,5-2 cm) 500 500 30
Dune kypuHoe (kybukamm no 1,5-2 cm) 500 500 15
(Dpukagenbku/kotneTbl 180 (6 wr.)/450 (3wr) | 500 10/15
Poiba (¢une) 500 500 10
Mopckoii KoKTeiinb (CBEXe3aMOPOXEHHIif) 500 500 5
Kaprodens (pa3pe3aHbiii Ha 4 vactu) 500 500 20
Mopkosb (ky6ukamu no 1,5-2 cm) 500 500 30
(CBexna (pa3pe3aHHas Ha 4 yacTu) 500 500 1420 MuH
0OBouM (CBEXE3aMOPOXKEHHbIE) 500 500 15
Sliduo KypuHoe 3wt 500 10

i

Credyem y4umelgame, 4mo 3mo o6uue pexomeHoauuu. YKasaHHoe 8 mabuue 6pema Moxem omau4amscs om pekoMeHO08aHHbIX
3HaYeHuL & 3aBUCUMOCMU OM KAYecmea KOKKpemHo20 NpodyKma, a MAKxe Om 8aLiLX 8KycosbiX npednoymerul.

PexomeHAaLmMM No MCnoNb30BaHMI0 TeMNepaTypHbIX pexxumoB B nporpaMme «MULTI-COOK»

Ne Pabouas Temnepatypa PekomenpaumM no UCNONb30BaHUI
Bbinm uc ) naoume | Bbibupair B COOTBETCTBM C peLienToM Bbineukw. CrapaiiTech He 3 80°C [puroToBneHve MUHTBEIHa
MWALLIEK BATH (CO4HbIE OBOLLM WM (PYKTbI, 3AMOPOXKEHHbIE | BbIGDATH B KA4ECTBE MHTPEAMEHTOB NPOAYKTbI, COAEPXKaLLE CTUILKOM MHOTO .
ATO/lbl, CMeTaHa U T.n.) BlarVt WM UCTIOMb3YHTE UX 110 BOSMOXHOCTH B MAHMMA/IbHBIX KOM4ECTBAX 4 | 100°C Mpurorosnetike Gese i BapeH:n
.| Crapaittech BbIHUMATb Bbineuky U3 Cpasy no npi 5 120°c Mpurotozneke pyn:ku
Bbl nepenepxanu rotoByio Bbineuky B 3aKpbiTOi
Mpy HeoBX0AMMOCTH MOXeTe OCTaBUTb MPOJYKT B MyNbTUBapKe Ha 6 | 140°C Konuerme
MynbTMBapKE - .
[ pese "
7 160°C Kapka nmuup!
BbIMEYKA HE NOAHANACD
Takye cmomp P KHURY p

CBopHan Tabnuua nporpamMm NpUroToBNIeHUs (3aBOACKME YCTaHOBKH)

Ne Pa6ouas PekoMeHpaumMm no ucnon
1 40°C TMpurotoneHve ioryproB
2 60°C MpurotoBnenue 3eneHoro yas, AETCKOro NUTaHs

£ | 2k
HH E 82t
E S | [manasonspemen = 3 E
Mporpamma PeKoMeHAALMH 110 UCTOAb30BaHHIO 2Z  npuorosnewws/ 2 28 §
I3 T YCTaHOBKM E H g
=
In:
&
VEGETA- MpuroToBneHme Ha napy oBoluieit 0:10
BLES
STEAM MEAT TpuroTosneHye Ha napy Msca, MaHToB 0:40 005100/ 1w 24+ N
FISH [puroToBnexue Ha napy poibbl 0:15
VEGETA- . .
BLES Xapka osoueit 0:10
FRY MEAT Xapka Msica 040 | 005 -100/Twwn |- )+ *
FISH Xapka pbiobl 0:15
Mpurotosnexue niobbix 6i0f N0 3afaHHBIM
NONb30BATENEM  BPYYHYIO YCTaHOBKaM
MULTI-COOK Temneparypbl ¥ BpeMeHu. [lanasoH pyyHoi 015 0:05-1:00/1 MuH [T .
perynMpoBKkM TeMmnepatypbl (M3MeHseTcs 1:00 —12:00/5 Mun
HaxarveM kHonky «Temperature»): 40-160°C
C warom u3MeHeHus B 20°C.
MpuroToBnexue oBoluel, pbibbl. Tywerue maca,
STEW NpUroTOBNEHHe XoNoAUoB  bnio, Tpebytowmx | 1:00 | 0:10-12:00/5muH | 24 | - +
LMTENIbHO/ TeMriepaTypHoi 06paboTk
MpuroToBNeHMe MaKapoHHbIX M3nenwi,
PASTA nenbMeHei, XuHkanv 1 7.4, Oteapusatme cocucok | 0:08 | 0:02 —0:20/1mmH | - + +
WALy
QUICK COOK 0:25 | 0:05-1:30/1mun | 24 - +
00K Pekomenpyetca Ana npurotosneHms puca, 100 | 030-200/5mm | 24 | - R
TPEYKY W PaCcChinyarTbix Kalll M3 Kpyn
COOK-OATMEAL 0:10 | 0:05-1:30/1mmn | 24 | - +
soup ! VETCARIA T P 100 0:40-800/Sman |24 - |+
nepsbix 61104
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CAKE

PeKOMeHﬂ‘{ETCﬂ ANS NPUrOTOB/IEHWSA BbINEYKM

(kekcoB, GMCKBMTOB, NUPOTOB), Pa3MuHbIX

3aneKaHoK u cydne

+

1.00 | 0:30-4:00/5mun | 24 | -

VI. BOMONMHUTENbHbBIE AKCECCYAPBI

Mpnobpectn gononHuTenbHble akceccyapsl k MynsTvBapke REDMOND RMC-M4502E v y3HaTb 0 HOBMHKaX MOXHO Ha caiite
www.multicooker.com 160 B MarasuHax ouLManbHbIX AUNEPOB.

VII. MEPE] OBPALWEHNEM B CEPBUC-LLEHTP

‘ Heucnpasocte ‘

Bo3MoHbIE NPUHMHB

(Cnoco6 ycTpaenms

Ha pmcnnee Bo3Hu-
Kno coobuienvie 06
oumbke: E1 — E3

Mpubop He BKIOYa-
eres

Bniopo rotosutcs
CUMWKOM fionro

Bo Bpems npuroros-
newns  u3-nop
Kpbiluku npubopa
BbIXOWT Nap

(CucteMHas olUMOKa, BO3MOXEH BbIXOA, M3 CTPOS
NNarbl yNPaBNeHUs U1 HarpeBaTeNbHoM 3NemMeHTa

LLIHyp 3neKTPONMTaHHS He NOAKNIO4EH K NpUBOpY
1 (M11) 3NeKTPUYECKOIA po3eTke

Heucnpaska 3NeKTpUYecKas poseTka

B 3nexTpoceTy HeT Toka

MepeBov ¢ NUTaHMEM OT 3NEKTPOCETH (YpoBEHb
HanPSHKEHUs TOKa HECTABUNEH WM HUKE HOPMb)

MexXgay Halei v HarpeBaTeNbHbIM 3NEeMEHTOM
nonan MOCTOPOHHHiA MPEAMET WK YaCTUL! (MYCOP,
KpynNa, KyCouKA M)

Yawa B Kopnyce MynbTBAPKM YCTaHOBNEHA He-
poBHO

HarpeBatenbHbli UCK CUbHO 3arpsi3HeH

Yalua HepOBHO yCTaHOBNEHa B

Kkopnyc npubopa
HapyweHa rep-
METMYHOCTb COe-
ZMHEHNS HaLm 1
BHYTPeHHeW
KPbILIKM MyNbTH-
Bapku

Kpbilika 3aKpbita HenoTHO
WA TIOL KPbILLIKY 110NN MoCTo-
POHHMI npeameT

YINoTHUTENbHAs Pe3uHKa Ha
BHYTPEHHEl KpbiLKe CUIbHO
3arps3Hena, iehopMupoBaHa
WM NOBPEXEHA

OTKntoumTe NpuBOp OT INEKTPOCETH, AakiTe eMy OCTbITb. [TnoTHO
3aKpOiATe KPbILLIKY, BKAIOYMTE NPUBOP B INEKTPOCeTh CHOBA

Y6enuTech, 4TO CheMHblit 3NeKTPOLLIHYP NOAK/I0YEH K CO0TBET-
CTBYIOLLEMY PasbeMy Ha MpUGOpe U BKNI0YEH B PO3ETKY
BatouwTe npuGop 8 MCnpasHyio poseTky

TpoBepbTe Hanuvte HanpsikeHus B nekTpoceT. Em oHo otcyT-
CTBYeT, 06pATUTECh K 0GCNYXMBAIOLLIEH BLLl M OraHU3aLMK

TpoBepbTe HanKuMe CTABUILHONO HANPSIKEHHS TOKA B INEKTPO-
ceTn. ECm OHO HecTabunbHO Wi HKe HOpMbI, 06paTUTeCh K
o6cnyxuBaloLLeli Balll AOM OpraHu3aLnu

OTKnt04MTE NPUBOP OT INEKTPOCETH, AaliTe eMy OCTbITb. YaanuTe
NOCTOPOHHMI NPEMET WK YacTULbI

YcTaHoBHTe YaLy poBHO, Ge3 niepekocos

OTKnNI0YMTE NPUBOP OT 3NEKTPOCETH, AaiATe eMy OCTbITb. QumCTU-
e HEFpeBaTEIIbeIFi Ak

YcraHoBuTe yally posHo, 6e3 nepekocos
TpoBepbTe, HET /14 NOCTOPOHHHX NPEAMETOB (MYCOPa, KpyMibl,

KYCO4KOB ML) MeKAY KPbILIKOV 1 KOPNYCOM NPUBOpa, yaanu-
Te ux. Bcera 3akpbiBaiire KPbILLKY MyNIbTUBAPKM O WeNyKa

TposepeTe coCTOsHME i PE3UHKY Ha BHYTP!
KpbilKke npubopa. BoaMoxHo, 0Ha TpebyeT 3ameHbl

B cnyqae, ecnu HeucnpasHocme ycl He ydanoce, b8 {f cepsucHbIli yeHmp.

VIII. TAPAHTUWHBIE OBA3ATENbCTBA

Ha naHHoe M3penve NpesoCTaBNSeTCs rapaHTUsl CPOKOM Ha 25 MecsiLieB ¢ MOMeHTa npuobpeTeHms. B TeueHne rapaTuitHoro
nepuoza M3roToBUTENb 06S13yeTCs YCTPaHUTL NYTeM PEMOHTA, 3aMeHbl JeTaeil Wi 3aMeHbl BCero Ufenus iobble 3aBofcKMe
Zie(eKTbl, Bbi3BaHHble HEOCTaTO4HbIM Ka4ECTBOM MaTepHasoB Uik CO0pKM. [apaHTist BCTynaerT B CuAty TOMbKO B TOM ClTy4ae, e
[iaTa MoKyNKK NOATBEPXAeHa NeyaTbio MarasuHa i NOAMUCbI0 MPOAABLA HA OPUTMHANLHOM FapaHTUItHOM TanoHe. HacTosias
rapaHTUs NPU3HAETCS NULLb B TOM Cyae, eI M3AeNue MPUMEHSNOCh B COOTBETCTBMM C PYKOBOACTBOM MO SKCTLYaTaLH, He
PEMOHTUPOBANOCH, He Pa3bupanoch 1 He 6bino nc B pesy p HOro 06p C HUM, 3 TaKKe COXpaHeHa
NONHAA KOMMNNEKTHOCTb MBIJ,EHMH.,[[EHHHR rapaHTus He pacnpoCTPaHAeTCs Ha €CTeCTBEHHbIN U3HOC M30€en1A U PaCXOAHbIE MaTepuabl
(bunbTPbI, "AMNOYKK, BHTUNPUTAPHbIE NOKPbITUS, YIAOTHUTENM U T. A.).

Cpok CnyxObl U3RENUS 1 CPOK AEHCTBIS TaPAHTHIHbIX 0BS3ATENbCTB HA HETO UCUHCSOTCS CO AHS NPOAAKA WM C AaTbl U3TOTOBNEHMS
M3enua (B Cyyae, v aTy NPOAAXHM ONPEENHT HEBO3MOXKHO).

YcraHoBNeHHbIA NPoM3BOAMTENeEM CPOK CnyxObl NPMBOpa COCTABASET 5 IET CO AHA ero NPHOBPETEHMA NPH YCIOBMM, 4TO IKCTNYaTaLMs
M3[1€N1s NPOM3BOAWTCA B COOTBETCTBUM C aHHbIM PYKOBOACTBOM M MPUMEHUMbIMM TEXHUYECKMMM CTaHapTaMu.

Jkonoruyecku 6esBpeaHan yTuausaumus (YTuausaumus 3NeKTPUYECKOro U INEKTPOHHOTO 06opyaoBaHms)
YTunM3aLmio ynakoBky, PyKOBOACTBA N0/b30BaTeNs, a Takoke CaMoro npubopa HeobXoAMMO NPOM3BOAUTL
B COOTBETCTBAY C MECTHOI NPOrpamMMoii 1o nepepaboTke oTx0z08. [posiBuTe 3aboTy 06 OKpyXatoLLelt cpeze: He
BbIOpaCbIBaiTe TaKue M3aenus BMECTE C 00bI4HbIM BbITOBBIM MyCOPOM.

Mcnonb3oBaHHble (CTapble) npuBOopbl He JOMKHbI BbIGPACIBATBCA C OCTANbHbIM BbITOBbIM MYCOPOM, OHM AOMKHbI
YTUNM3MPOBATLCS OTAENbHO. BnadenbLibl CTaporo 060pyaoBaHUs 06s3aHbl NPUHECTM NpUBOPbI B CreLuanbHble
NYHKTbI NPUEMa UM CAaTb B COOTBETCTBYHOLLINE opraumzauwm.TeM (CambIM Bbl NOMOraeTe nporpamMme no nepepaﬁmke
LIeHHOO CbIPbS, @ TAKOKe OUMCTKE 3arPA3HSIOLLIAX BELLIECTB.

[laHHbiit npubop nomeyeH B cooteTcTauy ¢ Eponerickoit aupexTusoi 2012/19/EU, perynupytoLLeit yTUNM3aLIuMio SNeKTPUYECKoro
M 3NeKTPOHHOT0 060pyA0BaHMS.

[lanHan AvpeKTMBa onpesiensieT 0CHOBHbIE TPeGOBAHMS K YTUU3aLIMM 1 NepepaboTKe OTXO/10B OT INEKTPUYECKHX U INEKTPOHHBIX
npnbopoB, AelicTBylolyMe Ha Bcei Tepputopuu Esponeiickoro Coto3a.
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MHgopMaLms 0 NpousseneHHbIX PeMOHTaX faparmwwein ranon e [

3anBneHHbIi AedekT
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YCNOBMA TAPAHTUIAHOTO OBCNTYXWUBAHKS

[laHHas nporpaMMa HeceT rapaHTHiiHble 0653aTeNbCTBa B TeeHHe 25 MecsLieB CO AHA MPOAAXM TOBAPa WM C AaTbl U3TOTOBNEHNS
u3penus (B cnyyae, eCu AaTy MPOJAKH ONpefenTb HeBO3MOXHO). CPOKU AeiicTBUTENbHbI TONbKO MPH COBIOAEHMM KIEHTOM
YCTIOBHA rapaHTHIAHOTO 06CNYXMBaHMS. HaCTOSILLAs rapaHTHs He PacnpOCTPaHAETCS Ha U3LENHs, UCTONb3YeMble B POMbILEHHBIX
/MM KOMMEPYECKUX LiensiX.
Hacrosiuias rapanTusi AeicTBYeT B ClIAYIOWMX CyHAsX:

« [apaHTWitHbIit TANOH MPaBMAIbHO 3aMONHEH, UMEIOTCS AaTa MPOAAKH, Neyarb, NOAMMCh p M NOKY ,

HOMep annapara.

3anpemaem1 BHOCWTb M3MEHEHWS, CTUPATb UK NEPenucbIBaTb AaHHbIE, yKa3aHHbIE B fapaHTMﬁHOM TanoHe. an BHECEHUM
M3MEHEHHIA B rapaHTUiAHbIi TanOH M3AEeN1e CHUMAETCA C rapaHTUIHOTO 0BCYXMBaHMS.
rapanruu He pacnpocTpaHaeTca Ha U3Aenusl C NOBPEXAEHUAMM, BbI3BAHHbIMU:

* HemnpaBM/IbHOM 3KCI i, HeBpexHbIM 06f 1, NOAK , Hecobt0ZieHMeM NpunaraemMoro
PYKOBOACTBA;
MeXaHM4ECKVIMM, TETTIOBBIMM M MHbIMU IOBPEXAEHUSMY, BOSHUKLIMMY 1O PUYMHE HeNpaBMAIbHOV JKCTNyaTaLuK, HeBpeXHoro
OTHOLUEHMS! WM HECUACTHOTO CIyYast;
HecBOEBPEMEHHOI 04MCTKO (UNLTPOB, NbiNeCHOPHUKOB M APYTMX YacTelt 1 akceccyapos, TpebytolLMX NepuoanYeckoi 04UCTKM
1 3aMeHbl;
TI0nazaHneM BHYTPb MOCTOPOHHMX MPEAMETOB, XMAKOCTEH, HaceKOMbIX, TPbI3YHOB M T. A.;
TOBPEXAEHUEM NEKTPUYECKUX LIHYPOB;

Y

* noak B CeTb C , OTNMUHbIM OT YKA3aHHOTO B NPaBMAIAX KCMNYaTaLu Ha JAHHOE U3AEnue, uin C
HEeCooTBETCTBUEM C p napamerpam it cetn;
* HEeKBANMQUUMPOBAHHBIM PEMOHTOM U APYrAMU CTBaMM, KOHCTPYKLMY M3penms;

[AeACTBUAMU HENPeOAOAMMON CHAbI (NOXap, HABOAHEHME, MONHMA U p.);

BO3/1e/CTBUEM BbICOKYX BHELUHMX TeMNepaTyp Ha HETEPMOCTOIKHE YaCTu U3Lems;

M3MEHeHMeM, yiaNleHMeM Ui Hepa3bopymBO HaneyaTaHHbIM CepHiHbIM HOMEpOM.

TapaHTUs He pacnpOCTPAHAETCA Ha Y3/, 1 aKceccyapbl, €CTeCTBEHHbIA CPOK M3HOCa (LUETKY AN MbINECOCOB,
MeTasMyeckiue Yaluu MybTMBapoK 1 GOPMbI N1 BbiNeKaHus C aHTUMPUrapHbIMM MOKPBITUAMM, CETKa-HOX Ans COKOBBIKMMAIOK,
HOMM, MeLUKW-MbLTecBOPHUKM, CMeHHble DUALTPbI, LIaMMYHM, XUAKOCTU 1 T. L), @ TakxKe akKyMyNSTOPHbIE MCTOYHNKM NUTaHUs
1 GaTapev NUTaHws. B COOTBETCTBUM C PYKOBOACTBOM M0 3KCMAyaTaLu NOJ AECTBUE TapaHTUM He MoAnafaloT pabotsl no
nepuoanyeckomy obcayxusatmio npubopa.

WH(opMaLmio 0 HanMuMM CePBMUCHBIX LIEHTPOB B BaLIEM PErHOHe MOXHO TaKKe YTOYHHTD Ha caifte: www.redmond.company/
services. Cny6a noasepxky nonbosarenei B Poccun: Ten. 8-800-200-77-41 (3BoHok no Poccun Gecnnathbiid) unm +7-812-
318-15-49 (MH-Mrc 9 go 18 no MCK).

Cnyx6a noppepxku nonbsosatenei B Pecnybnuke Benapycob: ten. 8-820-007-10-211 (3BoHok no Pecny6nuke
benapycb 6ecnnatHbli).
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