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RUSSIAN

MEPbI NPEAOCTOPO)XXHOCTHU

Mepepn ncnonb3oBaHMeM Npubopa A0/MKHbI CO6M0AATLCA Cleayiole Mepbl
NpPefoCTOPOXKHOCTY, BO M36eXaHUe pucKa BO3HUKHOBEHUS NOXapa, NonyyeHus
0)XXOroB U ApYruX TPABM, a TaKXe UHbIX hopm maTepuanbHoro yuep6a.

1. BHMMaATENbHO NpoYnMTanTe WHCTPYKLMIO Mepes Hauyanom 3KcnayaTauum rpu-
nsi. cnonb3ynTe YCTPOWCTBO TOMTbKO MO Ha3HAYeHUIo.

2. MNepepn nogknoyeHnem B ceTb ybeamnTech, UTo pabouee HanpshkeHue npubopa
COOTBETCTBYET HANPSKEHUIO 3NEKTPUYECKON CETH.

3. byabTe 0CTOPOXHbI: BO Bpems paboTbl KOpnyc npuéopa CMnbHO HarpeBaeTcs.
Bo n36exaHue 0XOros He AOTparnBanTeCh A0 ropsA4vnMx NoBepxHocTein. Uc-
NOMb3ynTe PYUKy.

4, PasmellanTe rpuib Ha POBHOW YCTOMYMBOW TEMNOCTOWKOW MOBEPXHOCTH,
BAANM OT UCTOUYHMKOB BRaru, Temnnia 1 OTKPbITOro nnameHun. He ycTaHaBnu-
BaWTe M HE NCNONb3yWTe rPUb B6IU3M NTErKOBOCMNAMEHAIOLWNXCA MaTepua-
NOB UMW XUJKOCTEN.

5. [laHHbIn  3nekTponpubop npeacTaBnseT cobon MHOroyHKLMOHANbHOE
YCTPOMCTBO ANS NPUTrOTOBAEHUS MULLK B BbITOBbLIX YCIOBUSIX U MOXET Npu-
MEHSITbCS B KBAPTUPAX, 3arOPOAHbIX AOMAX, TOCTUHNUHbBIX HOMepPax, 6bITOBbIX
NMOMeLLeHUsX Mara3nHoB, 0h1COB UM B APYTUX NOJOGHbIX YCNOBUAX HENPO-
MbILUNIEHHOW 3KCnnyaTauuu. MpombiwneHHoe unu nboe Apyroe Helenesoe
MCMonb30BaHMe YCTPOMCTBA BYAeT CUNTATbCA HAPYLUEHWEM YCTIOBUN Hagne-
Xalen akcnayaTauum usgenus. 3anpeLiaeTca MCnonb3oBaTb Npubop Ha oT-
KPbITOM BO34yXe.

6. He norpyxainTe npnbop unu ceTeBou WHYpP B BOAY UKW APYrue XULKOCTU. 3TO
MOXET CTaTb NPUYMHON yapa 3NeKTpuyeckum Tokom. Ecnv B npuéop nonana
BOJA, HE3AMEeLUTENbHO OTK/HOUYMTE ero OT 3NeKTPOCeTH.

7. Bcerga oTk/t0UYanTe yCTPOMCTBO OT CETU MO OKOHUAHUM 3KCMyaTaLum u ne-
pen unctkon. OTcoeamnHsa Npubop OT CeTU, AEPXKMTECH 3@ BUJKY, @ He 3a ce-
TEBOW WHYP.

8. He ucnonb3ynTte akceccyapbl, He PEKOMEHOBaHHbIe MPOU3BOAUTENEM.

9. He octaBnante npu6op 6e3 NpucMoTpa BO BPEMS UCMOMNb30BaAHUSA. XpaHUTE
npubop ¥ ero WHyp B HEAOCTYNHOM N AeTen MecTe.
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RUSSIAN

10.
1.

12.

13.

14.

cnonb3ynTe npubop B MeCTax C XOPOLUEN BEHTUNALMEN.

3anpeLwaeTcs NCNonb3oBaHMe Npubopa C BUAMMbBIMU MEXAHWYECKMMU MO-
BpexgeHnamn (B T.U. CETEBOro LIHypa WMIW BUMKK), @ TaKKe Mocne ero na-
JEeHNS UM KaKoro-nnobo Jpyroro nospexaeHus. B atom cnyyae ob6patutechb
B CMeLMann3npoBaHHbIi CEPBUCHDbIA LLEHTP MO PEMOHTY 6bITOBON TEXHUKU
UNIT gns ocmoTpa unm pemoHTa npubopa. 3anpewaeTcs CaMOCTONATENbHO
pa3bupatb npubop.

He npoTArnBainTe ceTeBOW WHYP B ABEPHbIX NpoemMax, a Takxe cneguTte, uto-
6bl OH He MepeKpy4nBancs, He Nepernbancs u He CONPUKACANCA C OCTPbIMK
npegmeTamu, yrnamu U KpoOMKamu mebenu. 3anpeLaeTcs NPoTArnBaTh WHYP
BOMM3M NCTOYHMKOB Tenna.

Mpubop He NpegHa3HayeH ANsS UCNOMNb30BaHWUA NULAMK, BKIOYaa geTen, C
MOHMXEHHbBIMN (DU3NYECKUMU, MCUXUYECKUMUN UTN YMCTBEHHbBIMU CMOCOHBHO-
CTAMU WK NPU OTCYTCTBUM Y HUX OMbITA WM 3HAHWUWA, €CNIN OHU He HaxoaATCs
No4 KOHTPOMEM WA He MPOMHCTPYKTUPOBAHbI 06 MCMONb30BaHUN Npubopa
NNLLOM, OTBETCTBEHHbIM 32 X 6€30MaCHOCTb. [JeTV AOMKHbI HAXOAUTLCS NOA
MPUCMOTPOM AN HELOMYLLEHUS UTPbI C MPUOGOPOM.

Mpubop He npeaHa3HayeH AN1s paboTbl C MOMOLLbIO BHELIHEro Tanmepa unm
OTAEeNbHON CUCTEMbI YAANTIEHHOTO yNpaBieHus.

MpumeuaHue:

UT06bl CHU3UTbL PUCKK, CBA3AHHDbIE C CNOMb30BAHMEM YANUHNUTENS, B KOMMIEKTe
MocTaBku nprnbopa npesycMoTPeH KOPOTKWW WHYP. Bbl MOXeTe MCnonb3oBaTb
yOAMHUTENb NpU paboTe C rpuiem npu cO6MILEHNN CNEAYLLMX Mep NpesocTo-
POXHOCTW:

1.

2.
3.
4,

MapKupoBKa yaNUHUTENSA AO/MKHA COBMaAaTb C MAaPKUPOBKOW YCTPONCTBA.
PacnonoxmTe yaNUHUTENb TaK, UTO6bl OH HE CBELLINBACA C KYXOHHOro CTofMa.
YANUHWUTENb [OMKEH NPeacTaBnATb CO60M 3-NPOBOAHbIV Kabenb NUTaHUA.
YANUHUTENWN NpeAHa3HaueHbl A58 KPAaTKOBPEMEHHOro MOoAKMoUYeHns 6biTo-
BOW TEXHWUKU, MOCAE UCMNONb30BAHNA UX CIeAyeT OTKN0UYATb OT CETU 3M1eKTPO-
nuTaHus.
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RUSSIAN

NMOArOTOBKA K 3KCIN/TYATALIUN

1. HaXmuTe KHOMKY OTCOeAUHEHWUS BEpXHeW naHenu, 4YTobbl CHATb BEPXHIOH
pabouyo NOBEPXHOCTb, @ 3aTeM KHOMKY 0TCOeAHEHNSA HUKHEN pabouen na-
Henw.

2. MpomonTe paboune NOBEPXHOCTMU, eMKOCTb Ans cbopa Xupa 1 nonaTky B Te-
N0V MblfIbHON BOAE, 3aTEM AlaiiTe BbICOXHYTb. 3TN AETaNU TAKKEe MOXHO MbITb
1 B MOCYNOMOEUYHON MallvHe. HuKoraa He norpyxante B Boay Kopnyc npuéo-
pa.

3. YcTaHOBWTE paboune naHenu Ha MecTo.

Mpy NepBoM MCMOMNb30BaHUN HaHecUTe He6OoMblIOe KONMNYECTBO PacTUTENbHO-

ro Macna Ha aHTUNpurapHoe NnokpbiTue paboumx NOBEepPXHOCTEN, pacnpenenute

Macno no BCeM NOBEPXHOCTW, U3NULLKK Macna yaanute 6yMaKHON candeTkon.

3TO NOMOXET YNyULWnTb 3PPEKTUBHOCTb AHTUNPUTAPHOTO NOKPbITUSA.

IKCNNYATALUSA YVCTPONCTBA

Mpumeyanus:

1. Mpu NepBoM UCNOMb30BaHMM Npubopa HarpeBaTenbHble 3emMeHTbl 06ropa-
I0T, NP 3TOM MOXET MOABUTbCS HEBONbLIOE KOMMYECTBO AbiMA UAU MOCTO-
POHHEero 3anaxa. 370 JONyCTUMO U AeeKTOM He ABNAEeTCS.

2. 3anpeLaeTcs M3BNEKaTb MPUTOTOBMEHHbIE MPOAYKTbI, MUCMOMb3ys OCTPble
meTannuyeckue npegmeTbl, KOTOPble MOTYT MOBPEAUTb aHTUMPUrapHoe no-
KpbiTMe paboumx noBepxHOCTen. Bcerga ncnonb3ynte NnacTukoBble WK fe-
peBsiHHbIe aKceccyapsbl, NpeaHasHaveHHble Anf NocyfAbl C AHTUMPUTAPHbIM
MOKPbITUEM.

3. byabTe OCTOPOXHbI: BO Bpems paboTbl KOpnyc npubopa CUbHO HarpesaeTcs,
BO U36@XaHVEe 0XOroB He LOTparMBanmTech A0 ropsunMx nosepxHocten. Wc-
nofb3ynTe TEPMOYCTONUMBbIE MepPUYATKU UK 3aLLUTHBIE PYKaBULLbI.
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RUSSIAN

YCTaHOBKa U CMeHa pa6ounx nosepxHocrei (ana mogenu UQG-32)

1. HakmuTe Ha KHOMKY huKcaLum naHenen Ha Kopnyce u CHUMnUTe paéouyio no-
BEPXHOCTD.

2. YCTaHOBWTE Ha €e MecTo ApYryto Tak, YTobbl BbICTYMbl HA HEW coBmadanu
nasamm Ha Kopmnyce.

3. MoBTOpPMUTE TO e Camoe C APYroi naHesnbto.
Wcnonb3oBaHue npunbopa

1. 3aKpounTe rpunb, MOMHOCTbIO PA3MOTaNTe 3NEKTPOLLIHYP 1 BCTaBbTe B PO3eT-
Ky. Mpy BKAOYEHUN YCTPOWCTBA B CETb 3/1€KTPONUTAHNSA, Bbl yCabilnTe 3BY-
KOBOW CUTHan.

2. Ha gucnnee oto6pasutcsa BbIK/ (OFF) n ycTaHOBNEHHOe Bpems Mo ymonya-
Huto (0).

UbE -~
80

MINS

3. YCTQHOBWTE TEPMOCTAT HA HYXXHbIW PEXUM.

Low 160-180°C TeMHep'aTyprm pPexum A1a NpurotToBneHns
oBolLen, HPyKTOB.

PANINI 180-205°C TeMI'IepaTyprIVI pev)KI/IM ANa NpuroToBneHns
NaHWHK, COHABUYEN.

SEAR 205-230°C TemnepaTtypHbIN peXnum Ans NpUroToBneHus
MSCa, pbl6bl, MTULbI.
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RUSSIAN

Jlanee rpunb HauHeT HarpesaTbCsl, AUCMNENA 3aropuTcs, NOSIBUTCA HAAMUCH
HEATING 1 ycTaHOBNeHHOe Mo yMONYaHuo Bpems.

Vicnonb3yinTe pexxum SEAR ans 6onee 6bICTPOro NpeBapuTenbHOro Harpesa.

Korga rpunb 4OCTUTHET HYXXHOW TemnepaTypbl, HEATING nepecTaHeT muratb.

MEE,

Hed

MINS
HEATING

4. Tpunb OCHaLeH TaMMepPOM 06PaTHOro OTCYeTa, KOTOPbIN obecneynBaeT
JOononHUTeNnbHoe yaobCcTBO B npouecce roToBkuW. [ns Toro, YTobbl BKNOUNTD
Tamep obpaTHOro oTcyeTa:

a) Y6eauTechb, UTo NpeaBapuTenbHbI HAarpes rpus 3aBeplieH U Haanuch
HEATING He muraer.

6) YcTaHOBUTE Tanmep Ha 30 MUHYT U HAXXMUTE Ha KHOMKY Ha Talimepe. Ha
ancnnee oTo6pasnTCA NHAMKATOP M HAYHETCS 06PATHbIN OTCYET.

Tarimep 06paTHOro oTCUYeTa MOXHO OCTAHOBUTL B /1I060€ BpeMs, HaXaB Ha KHOM-
Ky Ha Taumepe BTOPON pas. MHAWKaTop 06paTHOro oTcueTa UCUE3HET, HO Fpuib
MPOAO/KNT HarpeBaTbCA.

5. Ecnn Temnepatypa v Bpems NPUroTOBNEHUS He PEerynupyroTcs B TeueHue
yaca, Npouecc HarpeBa rpuns 6ygeT aBTOMaTUYeCKU MpekpaweH. Ha guc-
nnee oto6pasutca BblK/M (OFF) n Bpemsa no ymonuaHuio «0», 3aTem cnycra
MUWHYTY 3KpaH noracHeT. YTobbl MPOAOMKUTDL paboTy, yCTaHOBUTE Heobxoamn-
MyI0 TemnepaTypy 1 Bpems.

6. Mpouecc HarpeBa WM NPUTOTOBNEHUS MOXET 6blTb OCTAHOB/NEH B Ntoboe
BpeMms. YCTaHOBUTe TepmocCTaT B nonoxeHune OFF. Ha aucnnee otobpasutcs
BbIK/ (OFF) un BpeMs Mo ymonyaHuto «0». [lanTe rpuito NONHOCTbIO OCTbITb U
OTKNOUUTE €ro OT CeTU INEKTPONUTaAHUSA.
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RUSSIAN

OTKPLITLIN FPUnb ana 6ap6exio

B aHHOM pexume ANnA NPUroToBNEeHUSA MOXHO UCMONb30BaTb ob6e pa6ou|v1e no-
BEPXHOCTN OAHOBPEMEHHO, Nllia roTOBUTCA C HUKHER CTOPOHDI.

1. NoXAnTecb, MOKa rpub 3aBepLUNT NpeaBapuTeNbHbI Harpes.

2. Y6enutecb, UTO BepxHAA paboyas NOBEPXHOCTb HAXOAMTCS B 3aKPbITOM NOMO-
YXeHUW. Perynatop BbICOTbl BepXHel paboueli MOBEPXHOCTMW, PACMONOXEHHbIN
Crpasa, O/MKEH HaxoauTbea B nonoxeHuu OPEN.

3. Bo3bmuTechb 3a pyyuky rpunsa u, Haxxmmasa KHOMKY OTKPbIBAHUA KPbIWKW, Npu-
BeAMTe BEpPXHIO pabouyio MOBEPXHOCTb B FOPU3OHTA/IbHOE MOMIOXEHMUE.
3aduKCUpynTe ropnsoHTanbHOE MOMOXEHUe TPUna C NOMOLLbI0 perynstopa
BbICOTbI.

4, BblnoxuTe efly Ha OJHY UK HA 06e paboure NOBEPXHOCTU U YCTAHOBUTE He-
06x0A4MMOe Bpemsi.

5. Kak TONbKO YCTAaHOBNEHHOE BPEMS UCTeYeT, Bbl yCibIWnTe 3BYKOBOW CUMHAN.
Ha gucnnee oto6pa3utcs Bpems no ymonuyaHuio «0». OgHako, rpunb He Bbl-
KMIOUUTCS, @ NPOAOMKUT HAarpeBaTbhCs, NOAAEPXKMNBAA BbIGpAHHYIO Temnepa-
Typy.

KOHTaKTHbIN rpunb unun COHABUY-Npecc

B AaHHOM pexuMe MWl BbIKNA[AbIBAETCSH HA HUKHIOW pabouyio MOBEPXHOCTb,
nocne Yero rpuib 3aKpPbiBAETCA KPbIWKOW. Taknm 06pa3om, NULLA NMPUTrOTOBNS-
€TCsl OJHOBPEMEHHO C [IByX CTOPOH W ee He TpebyeTcs nepeBopaynsathb. Mpu
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RUSSIAN

FOTOBKE B 3TOM pexunme CTapaIZTer, uTobbI BCE npuroToB/isemble KyCKN MULLN
nmesnim NpuMmepHO OANHAKOBYH TOJTWLNHY.

6. [loxanTech, NOKa rpunb 3aBepLINT NpeaBapUTENbHbIN HArpes.

7. Y6eputech, UTo BEPXHASA paboyas MOBEPXHOCTb HAXOAMTCS B 3aKPbITOM MOMO-
XXeHnW. PerynaTop BbICOTbl BEpXHe pabouein NOBEPXHOCTW, PACNONTOXEHHbIN
Crpasa, O/MKeH HaxoauTbca B nonoxeHun OPEN.

8. BO3bMUTECH 3@ PYYKY FpUNSA U, HAKUMANA KHOMKY OTKPbIBAHWSA KPbILWKW, Npu-
BeJMTe BEPXHIOIO PaboUyo MOBEPXHOCTb B MOMOXEHME MoA yrnom 90° K HXK-
Heln paboyen MOBEPXHOCTHU.

9. MNMonoxunTe NPOAYKTbI HA TPWUb U, UCMOMNb3YA PYUKY, ONYCTUTE BEPXHIOKW pa-
60uyt0 NOBEPXHOCTb. BepxHAs pabouasi NOBEPXHOCTb OCHALLEHA MNaBaLLEN
CUCTEMOW C LIAPHMPOM, KOTOPas CKOHCTPYMPOBaHa ANF CO34aHNA paBHOMep-
HOrO AaBMEeHUS HA NPOAYKT.

Pexxum ERROR

Err - coobuieHne 06 ownobke B paboTe npubopa.

00
G
MINS

OTKNtoUNTE TPU/b OT 3N1EeKTPOCETH.

Joxautecb, Koraa yCTPOWCTBO NOMHOCTbIO OCTbIHET.

Y6enuTechb, UTo CMEeHHble NaHeny NPaBUIbHO 1 HaJEXHO YCTAHOBMEHbI.
MoBTOPHO NOAKMOUUTE NPUGOP K ITEKTPOCETHU.

Ecnmn coobuieHne 06 owmbKe COXpaHAETCA Ha Aucnnee, obpatuTechb B cep-
BUCHbIN LLEHTP.

SAREE S
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RUSSIAN

PeuenT NpUroToBNeHUs COHABUYEN C CbIPOM U KypuLen

+ KypuHoe thune BapeHoe (mopBaHHOE Kycoukammu) — 2 ctakaHa (240 r)
+ Cbip mouapenna (pe3aHbii TOHKUMU NOMTUKaMmn) — 60 T

+ Cbip napmesaH (M3menbyeHHbIN Ha Tepke) — 60 T

+ Coyc mapuHapa - 1/3 ctakaHa

« Xne6 — 8 NTOMTNKOB

+ basmnuk ceexuin — 16 NUCTUKOB

* Macno pactutenbHoe

BkntounTe rpunb Ans npeaBapuTenbHOro pasorpesa. CMaxbTe COYCOM MapuHapa
4 NOMTUKA XxN1e6a, CBepXy BbINOXWUTE NNCTbA 6a3UNKA, KYPUHOE MACO U CbIpbl,
HaKpONTe OCTaBLIMMUCA IOMTUKaMU xne6a. CIHABUUM C 06enX CTOPOH CMaXKbTe
PacTUTENbHbIM MAC/NOM 1 BbIIOXWUTE HA PA30rpeTbill rpub, HaKponTe. FOTOBb-
Te COHABUYUY OKOMO 2-3 MUHYT, 0 PacniaBieHuns cbipa. FOTOBble CIHABUUY pas-
pexbTe momnonam 1 noaasaiTe cpasy xe.

PeuenTt NnpuroToBneHus nococsa Ha rpune

+ CTeiiKn N0CoCs CO WKYPKOMN — & WT. (120 T Kaxablin)

+ PO3MapuH cylleHblit (packpolleHHbIn) — 3 CT. 1.

- Wanden -1 ct. n.

+ benbii MonoTbIv Nepew, — Vs u. n.

+ CB@XWUWN NUMOHHbBIN COK — 1 CT. .

+ Macno onuskoBoe - 1CT. .

+ Macsno pacTuTenbHoe AN cMasbiBaHWA pabouert MOBEPXHOCTW rpuns

CmelwanTe B MUCKe 4,5 YaHOW NTOXKW PO3MapuHa, Wwanden, 6enviii neped, nu-
MOHHbIV COK 1 ONTMBKOBOE Macno. HaTpuTe 3TON CMeCbl CTEMKM TOCOCA CO BCEX
CTOPOH. CMaxbTe pabouyld MNOBEPXHOCTb FPUNS PACTUTENbHbIM MAC/iOM, a CaM
rpunb BKAKUNUTE 4151 NPeBapUTENbHOrO pa3orpesa A0 CpeaHen TemnepaTypbl.
BblnoXuTe CTenKM Ha rpuib, 3aKpouTe NpubOp M roToBbTE N0COCH NO 7-9 MUHYT
C KQXX[0W CTOPOHbI. f0TOBOE 6711040 MoAaBanTe Cpasy e C M06UMbIM FapHUPOM.

12 3nekTpuueckuit rpunb | UQG-31/ UQG-32



RUSSIAN

PeL,enT NpUroToB/ieHUs OBoOLEl Ha rpune

+ Kabauok — 1 wrt.

« baknaxaH — 1-2 WT.

* Momugop —1-2 wr.

+ Kykypysa (oTBapHas) - 1-2 wr.

+ MNepeuw 6onrapckum — 1 wr.

« JlyK penyaTbliii N0 XenaHuto

+ Macno pactuTtenbHoe — 2 CT. IOXKN
« Conb Mo BKycy

MpomonTe oBoOlWM B BoAe. KyKypy3Hble MOYaTKyU 3apaHee OTBapuTe MpUMepHO
10 MUHYT B KUNALWENW NoaconeHHon Bofe. CpexbTe y KabaukoB U HaKnaaHoB
XBOCTWKM, HAPEXbTE UX NNACTUHAMU TONLWMHON He 6onee 0,5 cm. OuncTuTe 60n-
rapckuii nepew, oT CeMsiH, HapexbTe NeHTamu. Pasorpente rpuib U CMaxbTe pa-
60ue NOBEPXHOCTN PAaCTUTENbHbIM MAC/IOM. BbINIOXNUTE Ha FPUMb NAACTUHKK Ka-
6auKkoB 1 6akna)XaHoB, NOMIOCKN Mepua. 3aKpouTe rpunb U 06XKapuBanTe OBOLLY
2-3 MUHYTbI. Kak TONbKO Npeablaylias OBOLLHAsA Hape3Ka NPoXapuTCs, BbITOXNUTE
€e Ha Tapenky u NoMecTUTe Ha rpub OTBAPHYH KYKYPY3Yy N Hape3aHHbI/i TOMaT.
O6)apuBanTe Takoe )Xe KONMUeCcTBO BPEMEH U 10 XapaKTepHbIX Yy30POB-MOM0COK.
MogaBanTe roToBble OBOLLYM C NO6LIM COYCOM MO Baliemy BKyCy.

PeuenTt NpUroToBAeHUNA XPYCTALLUX OBCAHDIX 6NMHUNKOB

« OBCsIHble xnonbsA =100 1

« dnua - 2 WwryKm

« TBopor-50r

« Kecpup -20-30r

« AbITencKum cblp —20 1

« CynyryHn -20r

« HexXupHbIn TBEpAbIA Cbip =20 T
+ CylleHbl/i YUeCHOK NO BKycCY

[ns npuroToBneHuUs TecTa ANs 0BCAHOro 6nuHa: B36enTe 2 Anua, fo6aBbTe 0B-
CSIHKY, TBOPOT 11 XOPOLUEHbKO NepemeLianTe. ECW XNonbs A0Nrov Bapku, MoXeTe
[aTb HEMHOTO MOCTOATb, YTO6bI MPONUTANNCL UK 106ABUTb HEMHOFO Kedupa
UM MOMoOKa. HaTpuTe cbip Ha KPYMHOWN TepKe. BblIoXuUTe TeCTO Ha Pa3orpeThbii

InekTpuyeckuit rpunb | UQG-31/ UQG-32 13



RUSSIAN

rpunb, 3aKPONTe U OCTaBbTe Ha Napy MUHYT. Korga 61MH HEMHOrO CXBaTuncs,
BbITOXUTE HA OfHY CTOPOHY CbIp, MOCbINbTE YECHOKOM 1 3aKPOUTE APYron CTOPO-
HOM 6NMHA. 3aKPOUNTE KPbILWKY U OCTaBbTe XapuTbcs elle Ha 3-5 MUHYT. Cbip fon-
XXEH pacnnaBuTbcA. HaUMHKKM MoryT 6biTb N06ble — Cnagkue, Hanpumep, 6aHaH,
apaxucoBas NacTa, LWWOKoNag,.

yXoA N UYNCTKA

1. TpOM3BOAMTE UMCTKY FPUMS NOCE KAXKAOr0 MCMOMb30BaHUS.

2. 3aBeplunB paboTy C NPpMOOPOM, OTK/IOUUTE YCTPOWCTBO OT CeTU. [laTe rpusnto
OCTbITb.

3. Ouuctute pabouvie NMOBEPXHOCTU U MPOTPUTE MX BAAXKHOW TKaHblO, 3aTem
BbITPUTE Hacyxo. Kopnyc rpuis NpoTpute MSArKOW Cierka BAaXHOM TKaHbIO,
noc/e Yero BbITpUTE HACYXO.

3anpewiaeTcs MCNoNb30BaThb A1 YUNCTKU paboumnx NOBEPXHOCTEN 1 Koprnyca rpu-
ns abpa3mBHble MOlOLLME CPEACTBA, PACTBOPUTENN WU MeTannnyeckue moyasn-
K1, TaK KaK OHW MOTYT NOBPeANTb aHTUNPUrapHyo NOBEPXHOCTb UMW BHELLIHIO0
MOBEPXHOCTb KOpMyca rpuns.

Bo n36exaHue yaapa 31eKTPUYECKNM TOKOM He I'IOFDV)K&I?ITG yCTpOI?ICTBO B BoAv
M No6ble APyrme XUgKoCcTu.

4. N3 emKoCTW Ans cbopa X upa crenTe Xup, NpomonTe eMKoCTb TeNI0N BoAON
1 BbITPUTE HACYXO.

5. XpaHuTe npubop B CyXoM NPOXIa[AHOM MeCTe, HefJOCTYMHOM ANs AeTe.
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CNELNOUKALNA

MoOLWHOCTDb: 2000 BT
HanpPaXeHNE: ... 220-240 B ~ 50 I'y,

Inaexbili oghuc uszomoeumens: «<FOHUT XaHdenbc rM6X»
Aecmpus, Bena, A-1180, lrepcmxocghep wmpacce, 131
3xcnopmep: «IOHUT InekmpoHukc (FK) lumumed» 3905 Mnow,adb Ty IxcueliHbIX,

KoHHym Mneiic 8, LienmpanbHbili, loHKoH2. [Tpou3eedeHo e KHP

XpaHeHue u 3kcnnyaTauuo npnuéopa NpousBOANTb B CyXMX OTAMIMBAEMbIX MOMELLEHUSX NPK
Temnepartype He Huxe +5°C, OTHOCUTENbHOMN BNAXHOCTU He 6onee 80%, Npu OTCYTCTBUY B BO3AyXe
arpeccuBHbIX Npumecen.

Mpu nepeBo3Ke 1 XpaHeHUn 6epeub OT MeXaHUUYeCKMX NOBPEXAEHUN U NHbIX BPeLOHOCHbIX
BO34ENCTBUNA.

PeMOHT 1 BOCCTaHOBMEeHMe Npubopa cieayeT Npou3BOAUTL B CMELMann3MpoBaHHbIX MacTEPCKUX,
COrMACHO rapaHTUNHOMY TaNloHy.

MocKoMbKy MPOM3BOAUTENb NOCTOAHHO PABOTAET HAZ COBEPLIEHCTBOBAHMNEM CBOEI MPOAYKLMUY,
[IN3aiiH 1 TEXHUYECKIME XapaKTePUCTUKIU MOTYT 6bITb 3MEHEHbI 6€3 NpeaBapuTe/ibHOro
yBefomieHus. ToBap cepTnduULMpPoOBaH.

il

AnekTpuyeckun rpunb | UQG-31/ UQG-32 15



ENGLISH

OO WN =

10.
1.
12.
13.

DEVICE DESCRIPTION

13

Handle

Cover

Upper frying plate

Lower frying plate

Cover opening button

Housing

Upper frying plate detachment button
Lower frying plate detachment button
Fat container

Timer

Display

Thermostat regulator

Upper frying plate height regulator

16
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IMPORTANT SAFEGUARDS

Before using the appliance, the following precautions must be taken to avoid
the risk of fire, burns and other injuries, and other forms of property damage.

1. Read the instructions carefully before using the grill. Use the appliance only
for its intended purpose.

2. Before connecting the appliance to the mains, make sure the rated voltage
correspond to parameters of the power supply in your house.

3. Be careful: during operation, the housing of the device becomes very hot. To
avoid burns, do not touch hot surfaces. Use the handle.

4. Place the grill on a flat, stable, heat-resistant surface, away from sources of
moisture, heat and open flame. Do not install or use the grill near flammable
materials or liquids.

5. This electrical appliance is a multifunctional device for cooking food in
domestic conditions and can be used in apartments, country houses, hotel
rooms, household stores, offices or other similar conditions of non-industrial
operation. Industrial or any other misuse of the device will be considered as
a violation of the conditions for the proper use of the product. Do not use the
appliance outdoors.

6. Do not immerse the appliance or power cord in water or other liquids. This
may cause an electric shock. If water gets into the appliance, immediately
disconnect it from the mains.

7. Always unplug the device from the power outlet after use and before cleaning.
When disconnecting the appliance from the mains, hold the plug, not the
power cord.

8. Do not use attachments not recommended by the manufacturer.

9. Never leave the appliance unattended during the operation. Keep the
appliance and its cord out of the reach of children.

10. Use the appliance in places with proper ventilation.

11. Do not operate the appliance with a damaged power cord or plug, or after
the appliance malfunctions, or if it has been damaged in any manner. Return
the complete appliance immediately to a UNIT service center or authorized
service agent for inspection, and if necessary, adjustment or repair.
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12.

13.

14.

Do not stretch the power cord in the doorways, and make sure that it does
not twist, bend or touch the sharp objects, corners and edges of the furniture.
Keep the power supply cord away from hot parts.

The appliance can not be used by persons (including children) with limited
physical, sensory or mental capabilities or lack of experience/ knowledge,
provided that are supervised or have been provided with instruction in the
safe use of the appliance and have understood the resulting dangers. Children
are not allowed to play with the appliance.

The appliance must not be operated using a timer or a separate remote
system.

Note:

To reduce the risks connected with the usage of an extension cord, there is a
short cord provided in the delivery set. You can use the extension cord working
with the grill if the following precautions are taken:

1.

2
3.
4

3.

The marking of the extension cord must match the marking of the device.

. Place the extension cord so that it does not hang from the kitchen table.

The extension cord must be a 3-wire power cable.

. Extensions are intended for short-term connection of household appliances,

after use they should be disconnected from the mains.

BEFORE FIRST USE

Press the detachment button on the top panel to remove the upper frying
plate, and then the detachment button for the lower frying plate.

Rinse the plates, the fat container and the paddle in warm soapy water, then
allow them to dry. These parts can also be washed in the dishwasher. Never
immerse the body of the appliance in water.

Install the panels on there places.

Before using the grill apply some vegetable oil on the non-stick coating of the
frying plates, spread the oil over the whole surface and wipe the surplus oil with
a paper napkin. This will help improve the effectiveness of the non-stick coating.

18
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OPERATION OF THE APPLIANCE

Notes:

1. Duringthe first operation the heating elements can burn, therefore occurrence
of a small amount of smoke or extraneous smell is possible. It is normal and
is not a sign of malfunction.

2. Put prepared products into an appropriate dish; use wooden or heat-resistant
plastic kitchen tools to remove the products.

3. Be careful: during operation, the appliance becomes very hot, do not touch
hot surfaces to avoid burns. Use heat-resistant gloves or protective gloves.

Replacement of removable panels (for UQG-32)

1. Press the detachment button on the housing and remove the frying plate.

2. Install a different one in its place, so that the protrusions on it coincide with
the grooves on the housing.

3. Repeat the same with the other frying plate.

Usage of the appliance

1. Close the grill, unwind the power cord completely and plug it into the outlet.
When the device is turned on, you will hear a sound.
2. The display will show OFF and the set default time (0).

s °¢
| O0F

FINS
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3. Set the thermostat on the desired mode.

Low 160-180°C Temperature regime for cooking vegetables,
fruits.
PANINI 180-205°C Temperature regime for cooking panini,
sandwiches.
SEAR 205-230°C Temperature regime for cooking meat, fish,
poultry.

Then the grill will begin to heat up, the display will light, the word HEATING and
the default time will appear.

Use the SEAR mode for faster preheating.
When the grill reaches the desired temperature, the HEATING stops flashing.

MEE

W)

NS
HEATING

4. The grill is equipped with a countdown timer, which makes cooking more
convenient. To enable the countdown timer

a) Ensure that the preheating of the grill is complete and the HEATING
does not flash.
b) Set the timer to 30 minutes and press the button on the timer. The

display will show the indicator and the countdown will begin.
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The countdown timer can be stopped at any time by pressing the button on the
timer the second time. The countdown indicator will disappear, but the grill will
continue to heat up.

5. If the temperature and time are not adjusted for an hour, the grilling process
will automatically stop. The display will show OFF and the default time «0»,
then after a minute the screen will turn off. To continue working, set the
desired temperature and time.

6. The heating or cooking process can be stopped at any time you want. Set the
thermostat to OFF position. The display will show OFF and the default time
«0». Allow the grill to cool down and unplug it from the mains.

BBQ mode

In this mode you can cook using both frying plates at the same time. The food is
preparing on the one side.

1. Wait until the preheating is finished.

2. Ensure that the upper frying plate is in closed position. The upper frying plate
height regulator which is placed on the right must be in the OPEN position.

3. Grasp the grill handle and, while pressing the cover opening button, bring the
upper frying plate to the horizontal position. Fix the horizontal position of the
grill with the upper frying plate height regulator.

4. Put the food on one or both frying plates and set the desired time.

5. Assoon as the settime is elapsed, you will hear a sound. The display will show
the default time «0». However, the grill will not turn off, but will continue to
heat up, maintaining the selected temperature.
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Contact grill or sandwich-press

In this mode, food is laid on the lower frying plate, after which the grill is closed
with a upper frying plate. Thus, the food is cooked simultaneously from two sides
and it does not need to be turned over. When cooking in this mode, make sure
that all cooked pieces of food have approximately the same thickness.

1.
2.

3.

Wait until the preheating is finished.

Ensure that the upper frying plate is in closed position. The upper frying plate
height regulator which is placed on the right must be in the OPEN position.
Grasp the handle of the grill and, while pressing the cover opening button,
bring the upper frying plate to a position at an angle of 90° to the lower frying
plate.

Put the food on the grill and, using the handle, put the lower frying plate
down. The upper frying plate is equipped with a floating system with a hinge
that is made to create steady pressure on the product.

ERROR mode

«Err» means that something in the working process went wrong.

G weN =

00
Sy
MINS

Unplug the grill from the mains.

Wait until the device has cooled down completely.

Make sure that the frying plates are installed correctly and securely.
Plug the appliance to the mains again.

If the ERROR massage is still on the display, contact the service center.

22
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Sandwiches with cheese and chicken

- Boiled chicken fillet (torn with pieces) - 2 cups (240 g)
+ Mozzarella (cut into thin slices) - 60 g

+ Parmesan (grated) - 60 g

+ Marinara sauce - 1/3 cup

- Bread - 8 slices

+ Fresh basil - 16 leaves

+ Vegetable oil

Turn on the grill for preheating. Grease 4 slices of bread with marinara sauce, top
with basil leaves, chicken and cheese, cover with the remaining slices of bread.
Grease sandwiches on both sides with vegetable oil and put on a warmed grill,
then cover. Cook the sandwiches for about 2-3 minutes, until the cheese melts.
Cut the finished sandwiches half-and-half and serve immediately.

Grilled salmon

« Salmon steaks with skin - &4 pcs. (120 g each)

- Dried rosemary (crumbled) - 3 tbsp. L.

+ Salvia - 1tbsp. L.

« White ground pepper - " tsp.

+ Fresh lemon juice — 1 tbhsp. L.

+ Olive oil - 1tbsp. L.

- Vegetable of to grease the frying plates of grill

Mix in a bowl 4.5 teaspoons of rosemary, salvia, white pepper, lemon juice and
olive oil. Grease salmon steaks with this mixture from all sides. Grease the frying
plates of grill with vegetable oil, and turn on the grill for preheating to an average
temperature. Put the steaks on the grill, close the appliance and cook the salmon
for 7-9 minutes on each side. Ready steaks serve immediately with your favorite
side dish.
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Grilled vegetables

+ Vegetable marrow - 1pc.

- Eggplant - 1-2 pieces

« Tomato - 1-2 pieces

« Corn (boiled) - 1-2 pcs.

« Bulgarian pepper -1 pc.

+ Onion on request

+ Vegetable oil - 2 tbsp. spoons
+ Salt totaste

Rinse the vegetables in water. Pre-cook the corn about 10 minutes in boiling salt-
ed water. Cut at the vegetable marrow’s and eggplant’s tails and then cut them
in slices no more than 0.5 cm thick. Peel the seeds from the Bulgarian pepper,
cut into ribbons. Preheat the grill and grease frying plates with the vegetable oil.
Place the vegetable marrows, eggplants and strips of pepper on the grill plates.
Close the grill and fry the vegetables for 2-3 minutes. As soon as the previous
vegetables are fried, place it on a plate and place the boiled corn and chopped
tomato on the grill. Fry the same amount of time until the characteristic stripe
patterns appear. Serve ready-made vegetables with any sauce you like.

Oatmeal pancakes

+ Oatmeal flakes — 100 g

+ Eggs - 2 pieces

+ Cottage cheese-50 g

+ Adyghe cheese-20 g

« Suluguni-20¢g

+ Low-fat hard cheese -20 g
+ Dried garlic to taste

To make dough for oatmeal pancakes: whisk 2 eggs, add oatmeal, cottage cheese
and mix well. If flakes need long cooking, leave it for some time for soaking or
add a kefir or milk. Rub cheese on a large grater. Put the dough on the preheat-
ed grill, close and leave for a couple of minutes. When the pancake has a little
grasped, put cheese on one side, sprinkle with garlic and close the other side
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of the pancake. Close the lid and cook for another 3-5 minutes. Cheese should
be melted. Fillings can be different, for example, sweet (banana, peanut paste,

chocolate) and any other you like.
CARE AND CLEANING

1. Clean the appliance after each usage.
2. Unplug the appliance after you finish using it. Let the grill to cool down.

3. Clean the frying plates, wipe them with a damp cloth and then wipe them dry.

Do not use abrasives, solvents or metal sponges for cleaning the frying plates
and the grill body, as they can damage the non-stick coating or the outer surface

of the grill body.
To avoid electric shock, do not immerse the unit into water or any other liquids

4, Pour out the fat from the fat container, wash the container with warm water

and then wipe it dry.
5. Keep the unitin a dry cool place out of reach of children and disabled per-

sons.

25
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SPECIFICATIONS

Power: 2000 W
Voltage: 220-240 V ~ 50 Hz

The head office of the manufacturer : «UNIT Handelsgesellschaft G.m.b.H.»
131, Gersthofer Str., A-1180, Vienna, Austria
Exported by: «UNIT Electronics (H. K.) Limited»

3905 Two Exchange Square, 8 Connaught Place, Central, Hong Kong

Made in People’s Republic of China (P.R.C.)

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.
As the Manufacturer is constantly working on the improvement of its products, the design and
technical specifications are subject to change without prior notice.

EAL
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