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Dear Customer! Caution Tips . .
You have made an excellent decision. Vitesse home range offers you an 1. The Motor Housing becomes extremely hot when used, so hold the unit by the
exclusive, high quality range of appliances for your ultimate home luxury Handle (6) orthe Bottom Handles o

and healthy living. 2. Do not place the gadget immediately after use on top of plastic, vinyl,

varnished wood or any surface that burns easily.

READ ALL THE INSTRUCTION BEFORE USING 3. Do notuse convection oven near flammable substances.
Read all the instructions before using the appliance and keep them safe for the 4. Always unplug the unitafter use _
future reference. 5. Pullthe plug not the Cord when disconnecting from the socket.
6. Neverimmerse the convection oveninwater, the Lid with the Motor Housing
SAFETY NOTICES APPLIANCE DESCTRIPTION
When using electrical appliance, basic safety notices should be followed,
including the following: ) =

1. Readalltheinstructions and keep in a safe place for the future reference.

2. Donottouch hot surfaces. Use Tongs provide to lift racks or oven gloves when
removing hot containers.

3. To protect from the electrical shock, never immerse Power Cord, plug or Lid-
Motor into the water or any other liquid.

4. Close supervision is necessary when any appliances are used by or near
children orinfirm persons. 2. e

5. Children should be supervised to ensure that they do not play with the ‘*Eﬁ?%"‘ “

Lowm Rack High Rzzk Tenags Exdension Ring Pan-stand Skewer

appliances.
6. Unplug from outlet when not in use. Unplug before putting on or taking off
parts.
7. Always unplug by grasping the plug, do not pull on the power cord N i e
8. Do not operate any appliance with a damaged Cord or plug, or after the i S e
appliance malfunctions or if it has been damaged in any manger. Refer to a SRR = T
suitably qualified person for examination, repair or adjustment. 1', 3 ;
9. The use of the accessory attachments other than those supplied with the BN | ] | f
appliances is not recommended by the manufacturer as it may cause injuries. | bow |
, 5 - ,
|

T

10. Do not use outdoors. This appliance is for household use only. =iy e

11. Do notletthe Cord hang over edge of table or counter or touch hot surfaces. DI e et

12. Do not place on or near a hot gas or electric burner, oron a heater oven.

13. Extreme caution must be used when moving an appliance containing hot
foods, water or other hot liquids.

14. Do not use the appliance for other then intended use.

15. Do not use still wool or any abrasive scourers clean the appliance as they will
damage the surface

1. GlassBowl 5. MotorHousing
2. Lid 6. Handle

3. Bottom 7. Powercord
4. BottomHandles
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CONTROL PANEL

Time Indicator

Start/Stop (on/off) Knob
Temperature indicator
Select program «Turbo»
Temperature Knobs +/-
Select program «Clean»
Select program «Sterilization»
Select program «Pizza»

. Selectprogram «Cake»
10. Select program «Shrimp»
11. Selectprogram «Fish»

12. Time Knobs +/-

13. Select program «Chicken»

LN LN~

P/3

APPLIANCE USE

Safety handle: The convection oven will not work unless the Safety Handle is
fully <<clicked>> into the down position. If you need to remove the Lid during the
cooking process, lifting the Safety Handle will stop the heater and the turbo fan
while you attend to the dish. Simply replace the lid and place the Safety Handle in
the down position to resume cooking.

1. Plug the appliance into the wall outlet and press down the Start Knob. The
Timer Indicator will be on.

2. Setthe cooking time and temperature using one of the following methods:

a. Adjusttime (0-120 min), and temperature (50-250°C) by pressing “+” or “-*
Knobs

b. Selectand press one of the touch Function Knobs, further you can make
otheradjustments, using the “+” or “-“knobs. Press the Start Knob.

Notes: The range of C is between 50-250°C.

3. Heating elements may go off before the set time is up. It means that the
desired temperature is reached. Cooking pot would temporary stop adding
heat. However, cooking will not start until the Start Knob is pressed.

Notes: The range of C is between 50-250°C

4. Heating element may go off before the settime is up. It means that the desired
temperature is reached. Cooking pot would temporary stop adding heat.
However , the heat circulation system would keep running until time is
completely over

5. When the time is over (0:00), there will be a signal. Unplug the appliance and
lift up the Lid, be careful, not to burn yourself. Before the set up time is over,
user can pause the operation by simply lifting the Lid and resume cooking by
closingit.

6. Shut down: to finish the cooking operation before the time is up, press the
Start/Stop ON/OFF Knob (once again, and then lift up the Lid, unplug. Time
setting will be erased.

7. During the cooking process, if the handle is lifted, it will stop working thanks to
the safety protection switch. If you wantitwork again, just putitback and press
the Start Knob again and then it will start by keeping the time and temperature
setand consumed

Caution:

1. Do not putwater or plastic containers inside the Bowl, during the operation.

2. Food must be placed on a Rack in the Bowl. Make sure there is space
between food and the Bowl (and the Lid in order not to block the airflow
circulation.
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3. Donnotoverload the power socket, where you plug the appliance.

4. Unplug the appliance, letit cool down before cleaning, and washing the Bowl

5. Avoid any form of tapping, knocking, striking or touching the appliance while it
is working.

6. When strange noise is heard, or severe vibration occurs, do not open the Lid.
Unplug the appliance immediately and contact a licensed technician for a
check-up.

7. Never place the Lid on the table after cooking. Itis suggested to put the Lid on
the High Rack or Low Rack

CONVECTION OVEN COOKING TIPS
One-Touch Functions

One-Touch Function  Time (min) | Temperature ("G Details
Cakg il 150
Fizza 3 25
Clean ‘0 25
. 132 Prezs 1o heat ‘ocd or densils
o .
Sterlize 3 for aier izing pupesas
T 20 250
qllj]rn::ﬁ f3 257) Press Lo ooerste ooaking ool
.:h'p y 35 957 al the bighest lemperaiurs
;isll: il ‘_}3 5 zztling for 20 minutes

* Note: Please fill water and detergent after cooking when the Bowl is completely
cool.

Thawing Food

The convection oven will thaw most foods. Simply place onto one of the Racks,
set the Thermostat to 70°C to THAW and allow approximately 40 minutes per kg.
Large items like meat joins should be turned at least once during the thawing
process. Any liquids or juices from thawed food should be thoroughly cleaned
fromthe Bowl before cooking.

Baking and Steaming
The temperature for cooking of uncovered dishes is usually 20 to 40°C lower than
in the traditional oven. No pre-heating is necessary in convection oven when
baking.
Ordinarily, the centre of a cake batter will be moist, while the section closestto rim
of the baking pan will be done first. For this reason, a bunt cake pan or tube pan is
betterto use than the larger layered cake pans.
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FOOD TEMPERATURE (°C) TIME {min)
Browniss 130 18-20
Buns 200 16-12
Cakes, layer 150 18-20
Cakes, loaf 130 30-35
Combread 180 18-20
Cookles: drop 160 &0
Cookies: rolled 160 10-12
Muffing 180 12-15
Piesipasiiesipie crust _ 200 &1
Wiin filling {no top crust) ¥ 25-30
Wit filling (bwo crusts) i J5-40)
Breads. rols 180 12-15
Loaf 160 2830

*Note: Times may vary, depending on depth and size of mixture.

Grilling and Broiling

For broiling or grilling with a convection oven, the temperature should be set
between 220-250°C. No pre-heating is necessary in convection oven when
baking. Food should be placed on the rack without covering. To bring the food
closer to source of the heating air, the High Rack ( should be used. Add hickory
liquid smoke or mesquite to get a smoky flavor. Any seasonings should be applied
to the surface of the meat.

If the fish or meat is lean, spray the rack or grill with non-stick vegetable oil, or
brush with cooking oil prior to arranging the fish/ meat on the grill. This will
minimize food sticking to the grill.

For browner or more seared surfaces, broil on both sides as with thick stocks or
steaks. Forthinner pieces, no turning is necessary.

Roasting

Lining bottom of the Bowl with aluminum foil (leaving an inch of rim) will catch
drippings if desired. To let hot air freely circulate, use low Rack . Te propelled hot
air cooks meat evenly and seals in the juice. Turning and basting is not necessary.
A meat thermometer is recommended. However, without one, go by the time
temperature table give here, or follow the chart given for the conventional or
regular ovens and subtract 25°C.
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Roast Whole Chicken

Rinse chicken thoroughly and add desired seasonings. Spices such as garlic,
black pepper and salt are suggested. Before roasting, allow seasonings to
penetrate for a few hours. Base of the Bowl can be lined with aluminum foil to
catch drippings. Roast for approximately 30 minutes per 1 kg at200°C.

Whole Roasts

With Fatty portion facing upward put meat directly on low rack. Put seasoning to
your tastes. Insert meat thermometer. Temperature for roasting is usually 25°C
less than for regular or conventional roasting. Cooking time depends on type and
size of roast.

Cakes

Pre-heat the oven to 220-230°C for 3 minutes. When selecting an appropriate
cake tin to use, be sure that it will fit comfortably in the Bowl. Always place the
cake tin on the Low Rack - never directly onto the bottom of the Bowl. When using
the recipes from else where, deduct 10°C from the recommended cooking
temperature. Cooking time depends entirely upon the size of cake you are
making butitis easy to monitor its progress with the see-through glass Bow!

Pies

Pre-cooked (unfrozen) pies could not be easier. Place on High Rack and cook for
8-12 minutes at 220°C. Frozen or uncooked pies use the same position and
temperature, but increase the cooking time usually to 20-25 minutes. This can
vary depending on the size and content of the pie.

Eggs

Hard or soft-boiled eggs are unbelievably easy in the convection oven. For s start,
there is no boiling involved! Simply place up to 6 eggs into the pan and put the pan
on the High Rack. Set the temperature to 200°C set the Timer to 6 minutes for
soft-boiled or 10 minutes for hard-boiled. Always use the Tongs to carefully
remove the eggs after cooking.

Bread Rolls

To reheat fresh bread rolls, wrap each roll with foil, place on the Low Rack and
heat at 200°C for 5-7 minutes. If the rolls are a few days old they can be
<<refreshed>> by brushing them with a little milk, placing them on the High Rack
and heating for 6-9 minutes at 180°C.
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COOKING WITH THE EXTENSION RING

If you need to cook something of a larger size, for example: whole chicken, turkey,
stuffed turkey, mean you can put the Extension Ring on the top of the Bowl . Then
extension Ring makes the Bowl Bigger, it gives an extra volume you need for
cooking. Now all the ingredients you would like to cook will fit into the Bowl with
the Extension Ring perfectly well. You can cook several dishes at one and the
same time!

Note! Make sure you properly fixed the Extension Ring!

APPLICATION EXAMPLES

REFERENCE TABLE OF TIME AND TEMPERATURE FOR COOKING
VARIOUS FOODS

TEMPERATURE [*C BAKING CLASS QUANTITY MINUTES
200 Wre g Chishan 214 kg 0TS
200 Drumsticks § paces 15
240 Fizh 10 pares 78
200 Clarr Slg 57
200 Shrimps bt g ]
250 Com 4 paces 1
1al Cake 1 cas 27
230 Patate S0Cg 25
2ok Red Prawn 4 paces 15
23l Crab Meat S0C g 11

FORMEATS WEIGHING FROM 1-1.5KG, SET TEMPERATURE AT 200°C
AND COOK FOR THE FOLLOWING (APPROXIMATE) TIMES

TYPE OF MEAT MINUTES
RARE 15-20
BEEF, BONELESS, WHOLE ROAST VEDIUM:20-25
WELL DONE:25-30
RARE 1520
BEEF, RIB ROAST, RUMP OR CHUCH VEDIUM:20-25
WELL DONE; 25-30
HAM WITH 30ME & FU_LY CODKED VEDILUM:12-15
LGIN (BONELESS] WELL DONE:20-25
LGINWITH BONE WELL DOYE: 25-30

Remember - all times are a guideline only. Times may vary depending on the time of
cooking, temperature selected and your individual preferences
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CAREAND CLEANING

Normal cleaning

1. Always unplug before cleaning.

2. To keep convection oven clean, just wipe with a warm, damp dishcloth. If any
spatter still remains, use a damp, sudsy dishcloth. Wipe the Lid (2) with a soft
and dry cloth; do notrinse it with water.

3. Clean the Bowl (1) plastic base Bottom (3) and the accessories with mild
soap; wipe with a soft cloth.

Warning! Neverimmerse this unitin water!!!

4. Donotuse abrasive cleaners or scouring pad.

5. When grease filter becomes too greasy, turn screws and lift filter out. Wash in
hot sudsy water andrinse, shake dry.

6. Racks may be washed in the sink. Stubborn residue may be removed with
plastic scouring pad.

Self-cleaning of the Bowl

1. Unplug the appliance from the wall outlet.

2. Firstremove fator rubbish. Never flush fat down the drain.

3. To self-clean the Bowl fill the Bowl with an appropriate amount of clean water
with the Racks placed in the Bowl

Add a good squeeze of mild dishwashing detergent.

Replace Lidand plugin.

Setthe appliance to work by pushing the Self-Clean Button.

Unplug the appliance from the wall outlet after using.

After cleaning, rinse the Bowl in warm water to remove all soap residues, wipe
with a scourer or brush with a pot brush to remove any remaining dirty spots.
Drain, rinse and dry.

CNS O~

SPECIFICATIONS

Rated Voltage: 220-240V /50 Hz
Power: 1300 W

Capacity: 12L

Capacity with the Extension Ring: 17 L

This appliance is to be stored and used under the following conditions:
temperature  not less than +5°C; relative humidity- not higher than 80%;
aggressive impurities in the air: not allowable.
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YBaxaemble nokynatenu! Bbl npuHsanu bnectauwee pewexue!
ToproBas mapka VIiTESSE npepanaraetr Bam konnekuut
BbICOKOKQYeCTBEHHbIX U3AeNuii Ana HECOMHEHHO KOMOPTHOTO U 34,0POBOIO
06pasaxu3Hu.

PYKOBOACTBO MO 3KCMNYATALUN

I'Iepe,q nepBbIM UCMOb30BaHNEM np|/|6opa BHMMaTENbHO I'IpO‘WITHI?ITG pykoBOACTBO
Nno 3Kcnnyataynun. COXpaHI/ITe PykoBOACTBO A4 JanbHenLwmx KOHcyﬂbTaLl,I/IIZ.

HA3HAYEHUE

KoHBekumoHHas neyb (asporpunb) VITESSE® MHOrodyHKUMOHaMbHbIA npubop.

OHa no3BonseT 3anekatb, TYLIWT, XapuTb, rOTOBUTb Ha napy, CTepUn13oBaTb,

Aenatb pyMsHY KOPOUKY, FOTOBUTb TOCTbI 1 pa3MOpaXuBaTh NPOLYKTbI.

v' B KOHBEKLMOHHOW Meyn NpoayKTbl He MpUropaioT, MOCKONbKY MPUrOTOBREHNE
MPOUCXOAUT PABHOMEPHO 3a CHET LMPKYMSLIMN FOPSYEro BO3ayxa.

v Annapat  npocT B 3kcnnyatauu. HeT HeoOxogumocT nepeBopaynBaTth
MPOLYKTbl BO BPEMS NPUTrOTOBEHNS.

v" KOHBEKLMOHHAs OCHallieHa TaliMepoM M TepmocTaToM, brarogaps KoTopbiM

pacxop aneKTpoaHeprum byaet ceefjeH K MUHUMYMY.
BHUMAHME: korpa 3apaHHass Temnepatypa OOCTUTHYTa, FaroreHHbIN
HarpeBaTeNlbHbIA 3NeMEHT OTKMYaeTca (racHet). lMpu 3atom npubop
npopaosxaeTt paboTathb, kak TONLKO TeMnepaTypa HauMHaeT MOHMKATLCS,
BKIOYaEeTCs BHOBb.

v Bnaropaps npospayHoit Yawe Bbl MoxeTe Habniopath 3a MpOLECCOM
NPUrOTOBMEHNS MULLN.

v" TlpUroToBneHne B KOHBEKLWMOHHOM Meyn MPOUCXOAUT 3a CYET LMPKYMsLmm
ropsyero Bosgyxa. Baww bntopa Hukorga He GyoyT CyXumu, MOCKOMbKY BCA
Bnara Kak 6bl COXpaHATLCS BHYTPY.

v" A3aporpurb Nerko YACTUTb: JOCTaTOYHO MPOCTO MPOTEPETh BNAXHON TKaHbIO.
Kpome Toro, neyb UMeeT BCTPOEHHYHO (PYHKLIMIO CAMOOUUCTKN.

MEPbLI BE30MNACHOCTU N NPEAOCTOPOXHOCTHU

1. Yalwa asporpuns MOXET CUIbHO HarpeBaTbCs BO Bpemst paboTbl. Bo usbexatie
OXOTOB [JaiTe u4alle OCTbiTb, MPEXAe YeM MPUCTYNaTb K YWUCTKE WIK
nepemeLleHunio. He anKacaﬁTer K HarpeTon cTeknsHHon Yaie! [Jepxutech
TONBKO 3a PYUKY Ha KpbiLLKe Npubopa unm 3a BOKOBbIE PYUKW Ha NOACTABKE.

2. He nomellaiTe wdally cpady nocre WCMOMb30BaHUS Ha MAacTUKOBbIE,

BWHWNOBbLIE, NAakWpoOBaHHble MOBEPXHOCTU, a Takke ntwbble

NerkoBOCNNaMEHSIOLLMECS UM NIIABKWE MOBEPXHOCTM!.

He wucnonb3ayiite KOHBEKLMOHHYIO Meyb BOMAWU3N NErkoBOCMIaMEHSIOLMXCS

BELLeCTB.

Bceraa BbikntoyainTe yCTPONCTBO NOCIIE UCMOMb30BaHUS.

OTkntoumnTe Npubop OT CETH, aKKypaTHO BbIHYB BUNKY. He THUTE 3a LHYp, BO

n3bexaHune ero noBpeXaeHNS.

Hukorga He norpysxaiiTe B BOAY WK UHbIE XWUAKOCTY KOPMYC, KPbILUKY 1 MOTOP

aaporpuns!

o ok w
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7. He nosgonaite AeTAM UrpaTk C yCTPOMCTBOM. XpaHUTE a3porpurb B MeCTe, He KOMMMNEKTALMA
[OCTYMHOM ANns AeTe.

8. Mcnonb3oBaHue geTanemn, He pPeKkoMeHOOBaHHbIX MPOM3BOAMTENEM, MOXET AKCECCYAPbI
MPUBECTY K NONOMKaM.

9. He ncnonbayiite yCTPONCTBO, €CAM LIHYP NMUTAHUS WK LTENcenbHas BUmka
MOBPEXAEHI.

10. Cnegute 3a TeM, YTODbI LLIHYP NUTAHWS He Kacarcs ropsiinX NOBEPXHOCTEN U He -
cBucar ¢ Kpasi cTona. R '

11. Mepen TeM Kak OTCOEMHUTL YCTPOCTBO OT SNEKTPOCETH, YOEAUTECH, YTO OHO o - T
OCTaHOBIEHO (3aKOHYEH NPOLLECC NPUTOTOBNEHMS). - T ey

12. Beerfia 0TKMto4alTe YCTPOCTBO OT 3MIEKTPOCETH, NPEXKAE YEM MPUCTYTMATL K ero il il e Wt son-up
UNCTKE UMW PEMOHTY.

13. He cTaBbTe YCTPOWCTBO PSAOM C KyXOHHOW MIUTOM UMM HarpeBaTesnbHbIMM
npubopamu.

14.He HakpbiBailTe YyCTPOMUCTBO W HE CTaBbTe €ro pagoMm C
nerkoocnnameHsioLLMmMmues npegMetamu, 6nsKko K LWtopam, CTeHam  T. .

15. Vicnonb3ayiTe yCTPOCTBO TOMBKO B XOPOLLIO BEHTUAMPYEMbIX NOMELLEHMSIX. CXEMA MPMBOPA

16. He norpyxaiTe WHyp nuTaHWs, LITENCENbHYK BWMKY B BOLY WnuM Apyrue
KULKOCTW.

17.Ecnn B paboTe ycTpOACTBa BO3HMKIM Henonagku, oHO Obino Kakum-nubo 3
06pa3om NoBpexaeHo UKW OMyLLEHO B BOAY, HE UCMOMb3yITe ero u obpaturtech -
B CEPBYCHbIN LIEHTP!

18. He nepeaswraiiTe asporpub BO BpEMS MPUTOTOBMEHUS.

19. He knaguTe rops4yio KpbILLKY YCTPOCTBA HENOCPEACTBEHHO Ha CTON, Tak KaK Ha
CTOMe MOryT 0CTaThCs Credbl.

20. KpblwwKy He criefyeT MbITb BOOW. B criyyae 3arpsisHeHnst npotupaiiTe ee ¢
MOMOLL|bIO BNAXHOW TKaHW.

21. He nopkniovainTte asporpurb K yanuHutento. Eciv xe yanuHUTENb BCE-Taku ;
ucnonb3yetcs, ybeanTecb, YTO OH COOTBETCTBYEeT TEXHUYECKUM
XapaKTepucTMkam yCTpoicTBa.

22. Asporpunb npefHasHadeH UCKMYNTENbHO ANs AOMaLLHero 1cnonb3osaHus!
He ncnonb3ayiTe aaporpusib He N0 Ha3HAYEHUI0.

23. byaobTe akkypaTHbl MpW NEpeMeLieHUn asporpuns, ecnn B HEM Haxo4uTcs
ropsiyast efja Unu XuaKocTb.

24.0cMOTp W pPEMOHT YCTpPOWCTBa AOMKEH NPOM3BOAWUTb TOMbKO
KBanMuULMpOBaHHbIN CNELManiCT.

25. 3710 YCTPOWCTBO He NpeaHasHaveHo A1 UCMOoNb30BaHUs AeTbMU U NIOABMM C
OrPaHUYEHHBIMW (PUBNYECKUMU, TMCUXUYECKUMW W YMCTBEHHBIMY
CnocoBHOCTAMM, a Takxke NioabMu, He 06nafaoLLMMm He06XOAMBIM OMbITOM Y
YMEHWAMMU, €CNKN TONbKO OHW He OblNW 03HAKOMIEHbl C MpaBuUnaMu
aKcnnyarauuv npubopa nuuamm, 0TBETCTBEHHBIMM 3a WX 6€30MacHOCTb.

26. He ucnonbayinte yaluy (konby) kak nocyay Ans npuroToBneHus 6ntoa Ha navTe.

27. Tepen nogkmioyeHreM npubopa B 3nekTpoceTb ybeauTech, YTO HanpsikeHue
3NEKTPOCETN 1 PO3ETKN COOTBETCTBYIOT NapaMeTpam HanpsikeHus,, ykadaHHbIM
Ha npnbope.

28. He nmogkntoyaiiTe K poseTke, B KOTOPYIO MOAKMIOYEHa KOHBEKLMOHHAS Meyb,
Apyrve npubopsi.

CkoBopopaa-noacTaska LWamnypbl

Yawa

KpbiLwka

NoacTaBka

Pyuku nogcTaBku

Pabounit moTop asporpuns
[NaHenb ynpasnexns

LLUHyp nuTaHus

Nookwhd =
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NAHEINb YNPABJIEHUA
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KHonka « CTAPT/CTON» (3anyckaeT 1 0cTaHaBnMBaeT NpOLLECC NPUroTOBAEHNS
MULLA, CAIYXUT TAKKE 4715 BbIKMIOYEHUS U BKIKOYEHUS adporpuns)

KHomkn perynupoBku Temnepatypbl (471 YCTaHOBMEHWUSI TeMnepaTypHOro
pexuma)

KHoMKM ycTaHOBKM BpeMeHM (KOPPEeKTUPOBKY BPEMEHM Npu NPUroTOBIIEHNN)
[ucnneit TemnepatypHoro pexuma (oTobpaxaeT Tekyllyl TemnepaTtypy
NPUroTOBIEHNS)

[ucnnei Taitmepa (0TobpakaeT OCTaBLLEECS BPEMS MPUrOTOBIEHNS)

Knonka Bbibopa nporpammbl «Kypuuay»

KHonka BbiOopa nporpammbl «Pbi6a»

KHonka Bbibopa nporpammbl «KpeseTkn»

KHonka Bbibopa nporpammbl «Bbineyka»

. Knonka Bbi6opa nporpammbl «Mnuay»
1.

KHonka BbiOOpa nporpaMmbl « CTepunnsams»

. Knonka BkntoueHus pyHKLmM «OumncTkan
13.

Knonka BkntoueHus pexuma « Typ6o»
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AKCINNYATALMA ASPOIrPUNA

NEPEQ NEPBbIM UCNONb30OBAHUEM

1.
2.

3.

Pacnakyiite npubop. [locTaHbTe 13 Yaluu BCE aKceccyapb!.

MpoTpuTe yaLwy (1) M3HYTPU YNCTOM BNaxHON ry6KoM, CNOMNOCHUTE B MbIIbHON
BOJE aKceccyapbl, BXOAALLME B KOMMIEKT KOHBEKLIMOHHOM Neyn.

PekomeHayem npeaBapuUTenbHO MPOrPeTb KOHBEKLIMOHHYHO Medb, Mpexae Yem
npuCcTynaTh K NPOLieccy NpUroToBNEHNs NULLM (CM. pasaen «MpeasapuTenbHbIil
pasorpeB» aanee).

CUCTEMA BE3OMACHOCTH

KonBekumoHHas nevb VITESSE® cHabxeHa cuctemoit 6esonacHom 6rokMpoBKM ¢
MOMOLLbH pyUKM. KOHBEKLMOHHAS neyb He OyaeT paboTath, ecrv pyyka onylueHa
(HaxoaMTCS B CAMOM HUXKHEM MOMOXKEHNM).

Ecnn Bam HeobxoaMMmo CHsITb KpbILLKY B MpOLECCe MPUrOTOBMEHWS - MPOCTO
NoAHUMUTE ee 3a Py4Ky: HarpeB 1 paboTa KOHBEKLMM OCTAHOBATCS aBTOMATUYECKA.
Bbl MOXeTe NpoBepuTb rOTOBHOCTL 6ntoaa, 406aBNTL HEOOXOAMMbBIE MHIPEANEHTHI,
He onacascb 3a cBow 6esonacHocTb. [ns B030GHOBREHMS mnpolecca
MPUroTOBNEHNS NPOCTO MOMECTUTE KPbILLKY Ha MECTO W ONYCTUTE PYUKY B HUKHEE
NomnoXeHue.

' f

| -.I| | \ |]| |I

[ins npeKpaLweHns NPUroToBNeHNs
NOTSAHMTE PYUKy BBEPX U OTKPOMTE KPbIWKY

MPELBAPUTENbHbIA PA3OrPEB

[ins npeKpaLyeHns NpUroToBneHus
NOTSHUTE PY4Ky BBEPX U OTKPOWTE KPbILIKY

1.
2.
3.

oo

[JocTaHbTe U3 yaLum Bce akceccyapbl (Halla AormkHa GbITb ycTon).

YCTaHOBWUTE KPbILLKY Ha YaLlly 3aporpuns

Haxmute kHonky « TEMINEPATYPA» n kHonkamu «+» 1 «-» yctaHosuTe 200°C,
npv aTOM OyAET MUraTb CBETOBOW MHAWKATOP TEMNEPATYpbl.

Haxmute kHonky «BPEMSA» 1 kHOMKamMu «+» U «-» YCTAHOBUTE 5 MUHYT, Npu
aToM OyAeT MUraTh CBETOBOW MHAWKATOP BPEMEHM.

Haxmute kHonky « CTAPT / CTOlM», 4Tobbl Ha4aTh NPOLECC pasorpesal.

Mo OKOHYaHWM 3a4aHHOTO BPEMEHW MPO3BYYMT 3BYKOBOW CUrHam O TOM, 4TO
asporpunb roTOB K MCMOMb30BaHWi0. [ins Toro, ytobbl OTMEHWUTb MpoLecc
pasorpeBa [0 OKOHYAHWS 3aAaHHOTO BPEMEHWN - HaXMUTE KHOMKY
«CTAPT/CTOIMy.
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MPUMEYAHWE: Bo epemsi nepsozo npozpesa Bbi Moxeme nodyscmeosamb
Neekuli 3anax 2apu, Ymo COBEPUWEHHO HOPMAsTbHO, HE HaHecem epeda HU 8aM,
HU a3poepurtio U npedycMompeHo hpasuiamu dKkcniayamayuu: 3mo ebl2opaom
U3UWKU 3a800CKOU CMa3KU.

BHUMAHMUE: Mocne npeaBapUTenbHOro pasorpesa, 6yabTe 0CTOPOXHbI
npu oOpaLieHnn ¢ Yaluern aaporpuns - oHa oyaet ropsyeii! flaite npnbopy
OCTbITb 5 MUHYT, NpexAe YeM NPUCTYNaTh K NPUrOTOBNEHUIO MULLW.

PABOTA C ASPOIrPUIEM

1. TMonoxuTe NoAroToBMEHHbIE NPOAYKTHI B Yally a3porpuns, UCnonb3ys HU3KYHO /
BbICOKY0 NOACTABKY (PELUETKY) MnmM Apyryto nocyAay (CornacHo peLenty).

2. YcTaHOBMTe Yally B nofcTaBky. He wcnombayiite yawy asporpunst 6e3
noacTasku!

3. YcraHoBWTE KpbILKY Ha YaLuy. [py NCnonb30BaHNMK pacLuMpUTENbHOTO KOMbLa,
CHayana ycTaHOBMTE KOMbLIO Ha Yallly, 3aTeM akkypaTHO YCTAHOBUTE KPbILLKY Ha
KOrbLO.

BHAMAHME: TMpu ycraHOBKe KonbLa WNW KpbIWKU OyabTe OYeHb

BHUMaTeNbHbI U OCTOPOXHbI, y6eANUTECh, YTO KpbILLKa He KacaeTcs NULLM

(OyabTe 0cOOEHHO BHUMATENbHbI, NOMELLAA B Yally KPYNHYH NTuuy) BO

u3bexaHne 6NOKMPOBKM BEHTUNALIMOHHbIX OTBEPCTUIA.

4. [Ins npuroTOBEHWS Bbl MOXETE BOCMOMb30BATLCS 1BYMS Cnocobami.
Cnoco61
*  YcTaHOBWTE KHOMKaMU «+» U «-» BpeMst Heo6Xxoanumoe Ans NPUroToBNeHMs

Bntopa (cornacHo Bawwemy peLenty).

*  YCTaHOBWTE TEMMEPATYPY KHOMKaMI «+» 1 «-» He0DX0AMMYI0 TeMMnepaTypy
NPUroTOBIEHNS (B COOTBETCTBMM C BalMM PeLentoMm) B Anana3oHe 50-
250°C.

* Haxmute kHonky «CTAPT / CTOIM», uytobbl Hauyatb npouecc
npuroToBneHus. [1ns 0TMEHbI MK NPeKpaLLeHns NpoLiecca NpUroToBEHNs
HaxmuTe kHonky « CTAPT/ CTOIM» ewwe pas.

Cnoco6 2

* Boblbepute HeobxoauMMyto BaM MporpaMMy, HaxaB Ha COOTBETCTBYHLLYH
KHOMKY. ASpOrpusib CamocTOSATENBHO BbIOEPET TEMNEPATYPHbI PEXUM K
BPEMS ANS NPUrOTOBIEHUS

¢ [lpn HeoOXOANMMOCTI OTKOPPEKTUPYITE TEMNEPATYPHBIA PEXAM  KHOMKaMM
«F» U «=»

¢ Haxmute kHonky «CTAPT / CTOI[», uyToBbl HayaTb npouecc
npuroToBneHus. [1ns 0TMEHbI MNK NpeKpaLLeHns NpoLiecca NpUroToBeHNs
HaxmuTe kHornky « CTAPT / CTOIM» ewe pas.

* [lo OKOHYaHUW 3aaHHOTO BPEMEHW MPUrOTOBMEHNS, NPO3BYYUT 3BYKOBOW
CMrHar 1 a3porpurb NeperaeT B PEXUM OXUOAHNS.

P/15

[PUMEYEHNE: [lpu cHAMuUU KpbIWKU 80 8PEMS NPu20mMo8eHUs
KOHBEKUUOHHasl neyb npuocmaHasnueaem pabomy. [ns 60306HO8MEHUS
pabomb! KOHBEKUUOHHOU neyu 8HOBb NOMecmume KpbIWKy Ha Mecmo U
onycmume py4Ky 8 HUXHEE NOJI0KEHUE.

BHUMAHME: He npukacaitecb K yawe, K Npoayktam W K pelleTkam
ronbIMM pykamu, UCMOMb3YWTe WMMNLbI - YXBaTbl UAW NpuxBaTku. He
KnagmTe KpbILWKY Ha CTON HarpeBaTesibHbIM 351IEMEHTOM BBEpPX.

MPUrOTOBJIEHME HA PELLIETKAX

Korpa BO3MOXHO, KnaauTe NpoAYKTbI MPSIMO Ha peLLeTKX. ITO NO3BONSAET ropsyemy
BO34yXy CBOOOAHO LIMPKYNMpOBaTh BOKPYT NPOAYKTa, paBHOMEPHO Nporpesas ero.
lNepeBopaynBaTh NPOAYKTbI MPY STOM HE HYXXHO.

B msicHbIX Grrogax, 3axapeHHbIX Ha PeLLEeTKe, CHIKAETCS YPOBEHb XONECTEPUHA,
YMEHbLLUAETCS annepreHHocTb npogykta. pu packnagbiBaHu NPOAYKTOB Ha
peweTky, XenatenbHo, 4TOObl MEXZYy HUMM W CTEHKOW CTEKMSHHOW Yaluen
0CTaBanocb, kak MUHUMYM, 1,5 CaHTUMETPa. ATO NPOCTPAHCTBO NO3BOMNT BO3MYXY
cBOGOAHO LMPKYNMPOBaTb BHYTPW BCEro asporpuns. lleped roToBKOW crierka
CMaXbTe PELUETKM paCTUTENbHBIM MacroMm, TOrAa NPUroTOBIEHHbIN .

MPUrOTOBIEHWE BNOA C UCMONb30BAHWUEM NOCYObI
[ns npurotosneHus Griog B aaporpune nogxoaut nobas
nocyza, KoOMe NacTMaccoBO 1 AepeBSHHOMN.

Mpy pa3melleHn B asporpune, nocyaa obssatenbHo
yCTaHaBnuBaeTcsd Ha peleTtkn [gng obecneveHns
PaBHOMEPHON LIMPKYNALMM BO3LYXA. I
BHUMAHUE: He ctaBbTe nocyay HenocpeaCTBEHHO
Ha AHo asporpuna! Mpu OTCYTCTBUM MOMHOLEHHOW & -
LIMPKYNALMUKM BO34YXa NPOAYKTbI OCTAHYTCS ChIPbIMMU.

NMPUrOTOBIEHUE B0 C UCMNOJNTb3OBAHUEM YALLM ASPOIrPUNA

ECTb Heckornbko MOMEHTOB, Korda Al MPUroTOBREHUS UCMOMb3YeTCs HO Yallu

asporpuns:

1. TlpsAMO Ha gHO a3porpuns, NoA PeLweTKy, Ha KOTOPOW pasMeLlaeTcs Kypuua,
BbINIMBAETCS CTakaH NuBa (MnM COyC, Creuuun, xuakuia ObiM). Bo Bpems
MPUroTOBMEHUS KypuLla BNUTLIBAET 3amaxy, UCXOASLLYI0 BMary U CTaHOBUTCS
MSAKOW 1 COYHOIA.
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2. [ins npuroToBneHWs apoMaTHOM pbibbl UMK Msica NOL PELIETKY MOXHO HanuTb

HEeMHOro BiHa.

==

NCNONb3OBAHUE LLIMNLIOB - YXBATOB S
Wnnybl Mcnonb3yloTcs AN M3BMEYEHWUS U3 Yaluw r ,P
a3porpunsi MPUroTOBMEHHBIX MPOAYKTOB, T.K. mocmne .
OKOHYaHWS MPUrOTOBMEHMS Yalla M BCE, YTO HaxoauTcs
BHYTpY, OyaeT oueHb ropsunm. LLinnuamm 3axeatbiBatoTcs
Kpasi peLUeTok.

UCNONMb30OBAHUE PACIUMPUTENBHOIO KOJIbLA

Ecrnv Bbl xoTWTe npurotoBUTb 4TO-TO GOMblOro oBbema (KpynHyw Kypuly,
VHAENKY), WCMOMb3ynTe pacliMpuUTENbHOE KOMbLO, MOMECTUB €ro CBEpPXY
CTEKMSAHHO Yawmn. Takum 0b6pa3om, konbLo AacT Bam [ONOMHUTENbHbIA 00bEM,
HeobXoaUMbIN ANs NPUroToBNEHNS. Bbl Takke MOXeTe roToBUTb HECKOMbKO Ontoa
0AHOBPEMEHHO!

BHUMAHWE: Mepea Hayanom npurotoBneHus ybeauTtecb, 4TO
pacwupuTenbHOoe KONMbLUO YCTaHOBNEHO NpaBUNIbHO (Xopowo
3achMKCMpoBaHo).

BbIEOP ONTUMANBHOW TEMNEPATYPbI
B 3aBucuMOCTM OT BuAa KynuHapHOW OOpabOTKM TemnepaTypHyH LKany
MOXHO pa3fenuTb cnegyowum oopasom:

65°C - pasamopo3ska

95°C-cywwka

120°C - TomMneHve

150°C - cTepununsavms

180°C - 3anekaHve

205°C-Bbineyka

235°C-xapka

250°C - rpunb
MPUMEYAHME: memnepamypHble 3Ha4YeHUs HOCAM pekomMeHOamenbHbIl
Xapakmep U Mo2ym MEHSIMbCA 6 3a8UCUMOCMU 0M UCXO0HbIX NPOAYKMO8.
3a TemMnepaTypHbIM PEXUMOM CNeauT TepMogatynk. Kak TorbKo HarpeBaTenbHbIi
9NEMEHT MpOrpeeT asporpurb A0 3afaHHOW TemmnepaTypbl, OH aBTOMAaTUYECKM
BblkntovaeTcs. Kak Tombko TemnepaTypa BHYTPWU YallW a3porpunst HauHet
MOHXATbLCS, HArpeB BKIKOYAETCS CHOBA.

MCNONb30BAHWE BCTPOEHHbLIX MPOrPAMM (PEXXUMOB)

Ona Bawero ygobctea asporpunb VITESSE® umeeT 8 BCTpOEHHbIX
aBTOMATWYECKUX MporpamMm MpuUroToBneHus. [llporpammbl WMeT
PeKOMEHA0BaHHble HAaCTPOMKI BpEMEHU W TemMnepaTypbl, MPK XenaHuu X MOXHO
N3MEHMT.

P17

BcTpoeHHble nporpaMMbl NpUBEAEHbI B Tabnuue:

nPorpamma P EMA | TEMIEPATYFA KOMMEHT APUM
{WAH] ("€

RN 1 “an Ha 370M [SMee wne-o MOMITORK s FITGRAT,
283 'C'CIEFWH]I"E' BbINEEY, B8 2kAHEM H 1.0

M 5 250 % ur.xle-re Ic:-m-'r.f::-nmeann BLITEEHT: BEEVIA
A TEMME JATYNY MM ~ORNE-AR

e " 550 LUBSBETH HLLE M OAATRGIRS &y (I HELHKG Q09
AR TR0 FHT S HHA EADE W
A2 MWCKARTS Ty CLOMDS My AN a0 PoS LA

Corep anssums 13 a0 A NUCYURL SNH UH SR GIERRAAELAA
THENHMED, NUGYLH 05 J2T0E0 T EHHH]
HCI'IU.'.»-’J'[,":HE ETAT DCAMA ANA T OMMCTIRNGHAA

Typidu i 280 TR NIPH CEROR BRIGOLOR  TSMIBES 1y0E 8
TRUAHL 2 200 RHHYT

[ aomeTiA 12 250

Kypng 2 250

B 14 250

PEKOMEHOALIMX MO MPUrOTOBNEHUIO

3anekaHue Kypuub! yesuKkom

1. XopoLLo npomoiTe KypuLy 1 gobaBbTe COfb, CNeLnm, 3eneHb, MOPKOBb 1 YECHOK
W T.4. COrMacHO Bawemy peuenty. [ns nomyyeHuss nyylwlero pesynbtarta
0CTaBbTe KypuLly B CMELMSIX HA HECKOSTBKO HYaCoB Af1s1 MapUHOBAHWS.

2. [IHO cTeknsHHOW yaww 3acTenuTe KyNMWHApHOW antoMUHUEBOW DOMbLroW,
0CTaBMB CBODOAHbIE KpaeLLKy N0 2-3 CM, 4TOObI B HEe CTeKan COK 1 XMp.

3. McnonbayiiTe HWU3KYt0 NOACTABKY C MOACTABKOW A1 KypuLbl, 4TOObI ropsymil
BO3yX Mor CBOOOAHO LMpKynupoBaTh. bnarogapsi KOHBEKUMM MSICO
NPUroTOBIUTCS PABHOMEPHO 11 COXPAHMT BCE COKM.

4. TotosbTe kypuLy npu temnepatype 200°C us pacyerta 30 MuHyT Ha 1 kT Beca.

5. TpokanbiBaTb 1 NepeBOpayuMBaTh MSCO BO BPEMS MPUTOTOBAEHMS HE HYXHO.

3anekaHue msica

1. Ecnu Bbl BbIGpanu ans npuroTOBIEHWS MSACO C XMPOM, FOTOBUTb €r0 MOXHO Ha
HW3KoM nopcTtaeke 6e3 nobaBneHns macna. MicnonbayinTe HIU3Ky0 NoacTaBky,
4TOBbI rOpSYMIn BO3yX Mor cBOOOAHO LMpKynnMpoBaTh. brnarogaps KOHBEKLMM
MSICO NPUrOTOBUTCS PABHOMEPHO M COXPaHMT BCe COKM. [lobaBbTe Comb, CrieLum
11 3eNeHb, UCXOAS U3 BALLErO peLienTa.

2. Bbl MoXeTe ncnonb3oBaThb cneyuanbHbli KynMHapHbI TEPMOMETP ANs Msca.
Ecnn ke ero y Bac HeT, BOCMOMb3yiTECh PEKOMEHAALMSMA OTHOCUTENBHO
TEMNepaTypbl NPUrOTOBNEHMS!, MPUBEAEHHBIMI B AlaHHOM pykoBoacTee. Ecrm
Bbl cnepyitte TemnepaTypHOMy peumMy 0DbIMHOTO JyXOBOrO Likada, NpocTo
BblYTETE 113 PEKOMEHA0BAHHbIX TEMNEPaTYPHbIX 3HaueHun 25°C.

3. Bpewmsi npurotoBneHms 3aBrUCUT OT pasMepa 1 xenaemoi CTENEHV NPoXapKu.
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Mupoe

1.
2.

3.

4.
5.

Pasorpeiite Yaluy B Te4eHre 3 MUHYT npu Temnepatype 220-230°C.

[Mpu BbIGOPE (hOpMbI 41151 BbINEYKM yOEANTECH, YTO ee pa3mep No3BonseT Bam
Nerko pa3MecTUTb €€ BHYTPW CTEKNSIHHON YaLL KOHBEKLMOHHOM NeYn.

Hukoraa He ycTaHaBnuBainTe qopMy Ans BbINEYKM HEMOCPEACTBEHHO Ha AHO
yalum. Beera ucnosnb3ynTe HU3KYH0 NOACTaBKy.

YctaHosute Temnepatypy Ha 10°C Huxe, 4eM peKOMEHA0BaHO B peLenTe.
Bpems npuroToBneHus 3aBucKT 0T pasMepoB nupora. [po3payHas cTeknsHHas
yallia no3BONSIET OTCNEXNBATL CTEMNEHb FOTOBHOCTY BaLLIEN BbIMEYKY.

Mupoxxu
Ecnu Bbl roToBrTE 3aMOPOXEHHBIE MUPOXKM (Nonydabpukatsl):

1.

2.

lMpeaBapuTenbHO Pa3MOpO3bTe MUPOXKKW NO PEKOMEHAALMAMM Ha YMaKOBKE.
Pa3mecTiTe pa3aMopoxeHHbIe MMPOXKM Ha BbICOKOW NOACTaBKE.

YctaHosute Temnepatypy 220°C nrotoBbTe B TeveHue 8-12 MuHyT.
MPUMEYAHWE: Ecnm y Bac HeT BpeMeHW Ha npeaBapuTeribHoe
pasMopaxuBaHue, NpoCTO yBENNYbTE BPeMS NpUrotoBneHus Ha 20-25 MUH.

Ecnu Bl roToB1TE NUPOXKIM 13 CbIPOTO TECTA:

1.

Pa3mecTuTe M1pOXKN Ha BbICOKON MOACTaBKe, COPbI3HYTON MaCoM.

2. YcraHosute Temnepatypy 220°C v rotoBbTe B TeveHue 30-40 muHyT. Bpems
MPUrOTOBMEHNS MOXET MEHATHCS B 3aBUCKMOCTY OT pa3Mepa U HauMHKW nupora.

Alua

1. TlomecTuTe AiLa B NOAXOASALLYHO N0 pa3Mepy NOCYAY WK Ha MOACTaBKY Ans suL,
BXOZSILLYHO B KOMMIIEKT.

2. B vawy nocTtaBbTe BbiCOKyl0 mnocTaBky. CBepxy pa3mectute
KaCTpHonio/NOACTaBKY C AALamu.

3. BobictaBute Temnepartypy npurotosnexns 200°C.

4. BbicTaBute 6 MUHYT 4015 auL BCMATKY M 10 MUHYT ANs SnL BKPYTYIO.

5. Bcerpa ncnonbayite LWmnLbl, 4To6bI akkypaTHO A0CTATb LA NOCe OKOHYaHMs
npoLiecca npuroTOBREHHS.

Pa3zoepes 6ynoyek

1. YrtoBbl pasorpeTb 1 0CBEXUTL ByNOYKM:

2. Ob6epHuTE Kaxayto 6ynoyKy B antoMUH1EBYHO osbry.

3. TomecTute 3aBepHyTble BYNOYKI HA HU3KYHO NOACTABKY U HArpeBaiTe B TeHeHne
5-7 muHyT npu Temnepatype 200°C.

4. Ecrv 6ynouku nexat yxe HECKOMbKO JHel, Bbl MoXeTe 0CBEXUTb WX, CMasaB

HeBOMbLUMM KONMYECTBOM MOFIOKa M HAarpeB Ha BbICOKON NOACTaBKe B TEYEHME
6-9 muHyT npn Temnepatype 180°C.
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PEKOMEHOALWWA NO BPEMEHW W TEMMNEPATYPE AnA
PA3MUYHBIXTTPOAYKTOB

IMpu BbIOOPE 3TUX NApaMeTPOB eCTb HECKOMbKO 0BLLMX pekoMeHAaLmi, Ho Bonee
TOYHOE YYBCTBO BPEMEHM MPUXOAMT C OMbITOM.

OcBavBasi HOBbI peLenT, noHabniogaiTe 3a MPoLEeccoM NpuroToBneHus. He
GoiiTech BbICTABUTb CIULLIKOM ManeHbKWM UK CINLWKOM GOMbLUIOA XPOHOMETPAX -
MOMHWTE, YTO Bbi B Mto6OI MOMEHT MOXKETE N3MEHWUTL NapPaMeTpPbI NPOrpamMmbl.

MpoaysT Konusecraol TE""EPEWW EpemA NRMICTOBNEHHA (MK}
Bac {"C)
Llenas kypulz aHr 200 7075
KyHHEIR rone-A E oy 200 1h
Pba Th 24t [
Mennccem b 200 b7
Kpeaetiy aldr a0 g
Kyeminag 4 muarz 240 10
Bhnzuka iy 140 2l
Kap-arhent: AT 240 #h
. 1220 (Mooxagea ¢ kpeast)
PE:E;rdm 112w 200 20-22 (CparHan roakania)
e R 25-3) { o LD MpTEpEHO)
o e 1520 Mpoxanea © ipeask)
ES;H'U: “ {pafipe, noman, -2 200 £0-25 (CperHan rookani)
e, 25-3 {¥apoel nposapeHo)
[0EROH-& {andyonepal,
i 72Thl HA KICTH 115w 200 £1-22 (CperHan roakania)
LTk
[OBATH-2 (dwnz) 1-128r 200 20-25 {Xapowo npakapens)
:S;Hﬁlu'a e K S 200 26-30 {X0poUo npokzpeHs)
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YACTKAU YXO[

OBbIYHAAYUCTKA

1. Bcerga otkniovanTe npubop nepes ymctkon. Ecnn npubop TOMbKO 3aKoHYMI
NPUroTOBMEHNE - AaIATE EMY OCTbITh.

2. MpoTpuTe YaLy MArkon TKaHblo, CMOYEHHOM B Tennoi Boae. Ecnv nocne atoro
Ha valle elje OCTanWCb 3arps3HEHUs - CMOYUTE MOMOTEHLE B MbIfIbHOM
pacTBope (qobaBbTe Kanst 0BbIYHOMO MOKLLETO CpeaCcTBa AMns Nocyabl).

3. KpbIwky npoTpute MArKOM BMaxHOW TKaHbto, HE MOMELLANTE ee B BOAY W He
NpOTUpanTe MOKPO TKAHbHO.

4. BbIMOWTE HWKHIOI MIACTMKOBYIO MOACTABKY M akceccyapbl (MOACTaBKM Ans
MPUrOTOBMEHNS W LUMNLbI) C MbIFIOM. BbITPUTE HACYXO MSATKON TKaHbBH).

5. He ucnonb3yite Ans YMCTKA Yallu, KPbIWKA W MOACTaBKW abpasviBHble U
arpeccuBHbIe YNCTALLME CPEACTBA U ryOKN ¢ abpasunBHLIM NOKPLITUEM.

6. Ecrm »wuposoii cunbTp (cTamnbHas peLlleTka, 3akpblBatolias BEHTWUNISTOP)
CIIMLLKOM 3arpsi3HUNCS, akkypaTHO OTKPYTUTE BWHTbI M CHUMWTE DUNBTP.
[MpomoliTe hurbTp B ropsivert BOLE C MOKLLMM CPEACTBOM U BbITPUTE HACYXO.

7. TopcTaBkm ANS NULLM W LLMMLBI MOXHO MbITb B PAKOBUHE Kak 00bI4HYt0 nocyay.
MpucTaBLLMe OCTaTKU ML MOXHO aKKypaTHO yAanuTb NNacTUKOBOW LLETKOM
WNW NNAcTVUKOBbIM CKPEGKOM.

®YHKLMA CAMOOYUCTKHK

1. Asporpunb VITESSE® ocHalLeH (yHKLMER CaMOoUUCTKI, KOTOpas fienaeT yxoa

3a n3genuem BbICTpbIM K nerkum. [1ns Toro YTobbl BOCMOMb30BaThCs hYHKLMEN

CaMOOYUCTKI, CIIEAYATE UHCTPYKLMM:

[aitte asaporpusio oCThITb.

YpanuTe u3vallm ocTaTKu MM,

[MomecTuTe BYalLly peLeTkn TpedyoLwme YnCTKM.

Haneite B Yally HeDOMbLLIOE KONMYECTBO BOAbI Tak, YTOObI BO4A NOKpbIBana

noaCcTaBKM.

[obaBbTe B Boay HEGOIMbLLOE KONMMYECTBO 0BLIYHOTO HeabpasnBHOTO MOKLLETO

cpeAcTBa ans nocyspl.

HakpoliTe KpbILLKON

Haxmute kHonky «OYUCTKA»

HaxwmuTe kHonky « CTAPT/ CTOIM»

0. Mocne 3aBepLUeHIs paboTbl OTKMIOYNTE a3POrpuilb OT CETU.

1. TMpomoliTe YaLly Tennoi BOAOW, YTODbI yAanUTb OCTATKW MOILLETO CpeaCTBa.
Mpn HeoBXoQMMOCTH - BOCMONb3YNTECH MATKOM LLETKON WM TyBKOM, YTODbI
yAanuTb ocTaBLUMeCs 3arpsaHeHns. CrneliTe Bogy, CNOSIOCHUTE YMCTON BOAOW 1
BbITPUTE HAcyXo.

ok

o

2 g©o~
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TEXHWYECKWE XAPAKTEPUCTUKIU

MotHocTb: 1300 Bt

Obbem vaww: 12n

O6bem vaLum ¢ paclumpuUTENbHBIM KOMbLOM: 17 11
MapameTpsl nuTanns: 220-240 BT/50 'y

ycnoBua UCnonb30OBAHUA N XPAHEHUA

Vcnonb3oBaTh U XpaHUTL NPUOOP B CEAYHOLLMX YCIOBUSIX:

- TemnepatypaHe MeHee +5°C

- OTHOCWTENbHas BNaXHOCTb BO3ayxa He BbiLe 80%

- HamnM4mus arpecCUBHbIX MPUMeECei B BO3AYXE He A0NYCKaeTCs.

YTunusaums ctaporo o6opyaoBaHus
Bbl MOXeTe NMomMoub 3alWTUTb OKPYXKaloLLlylo cpedy! dneKkTpuyeckue
YCTPOMCTBA [AOMKHbI YTUNM3MPOBATLCA B CNELManbHblX MecTax,
E yKa3aHHbIX MECTHBIMM OpraHamu BMacTm.
mmmm | IPOM3BOOMTENb MOXET BHOCUTb W3MeHeHMs Ge3 mpeaBapuTernbHoro
YBEAOMMNEHUS. YTOUHANTE WHGOPMaUMI0 Ha oduunanbHOM  canTe
NpoM3BOANTENS.

Cpok cnyxbbl mosapa He MeHee 2-x fem npu cobnwdeHuu ycnogull
aKcnmyamayuu.
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