TiE &R

VF2401-hR
As
A00
iHEE
2024/06/14
WHEH
BEAH
gitm
Z={ET
B
Hg
Be
010106AA000001

MERIZER: @ :157g MAHAEh, KT :80g ks , ks

HEEk: 140210 mm

HerRLteE:

RAER:

TEER:

i HCTTEIEENRIAE



- The word "dreame" is the abbreviation of Dreame Technology Co., Ltd. and its subsidiaries in China.
It is the transliteration of the company's Chinese name "iBH ", which means striving for excellence
in every endeavor and reflects the company's vision of continuous pursuit, exploration and search in
technology.

- Dreame — cokpalléHHoe Ha3BaHwue KnTalcko komnaHmy Dreame Technology Co., Ltd. n
ee fouepHUX NpeanpusTnin. Dreame ABASETC TpPAHCAUTepaLMel Ha3BaHUS KOMNAHMN Ha
KUTANCKOM s13blke «JEBI», B KOTOPOM OTPa)KeHo KOprnopaTuBHOE BUAEHME KOMMaHW B cchepe
HayKW 1 TEXHONOTNIA — HenpepbIBHbIN NONCK, NCCNeA0BaHMs U CTPEMIEHNE K YCeXy.

« "Dreame" cesi Dreame Technology Co Ltd.koMmnaHusiCbiHbIH aHe OHbIH KbiTanaarsl eHwwinec
KoMnaHusnapbIHbIH a66pesnatypackl 6onbin Tabbinaabl. Byn keitai TiniHaeri BB atayabiH
TpaHcnuTepauuscel,byn ap 6actamaga kemenginikke yMTbinyabl 6ingipei xaHe KOMNaHUsHbIH YHeMi
i3afeHyre, TexHonorusinapabl 3epTTeyre xaHe i3aeyre AereH keskapacbliH kepceTesi.
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For more information & after-sales support, contact us via
aftersales@dreame.tech or https://global.dreametech.com
Dreame Trading (Tianjin) Co., Ltd.

Made in China
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THANK YOU

FOR PURCHASING THIS
DREAME | TROUVER AIR FRYER.

Registration Quick Start

Welcome to register a Dreame account
by scanning the QR code.

You are available for the User Manual
and Special Offers.

The high-quality product is engineered for optimal performance. If
you have any questions on the product, please contact us: aftersales@
dreame.tech.
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Safety Instructions

READ ALL INSTRUCTIONS BEFORE USING (THIS APPLIANCE). Failure to follow the warnings
and instructions may result in electric shock, fire and/or serious injury.

Warning—To reduce the risk of fire, electric shock, or injury:

« This product is for indoor use only.

« This product can be used by children aged from 8 years and above and persons with
reduced physical, sensory or mental capabilities or lack of experience and knowledge if
they have been given supervision or instruction concerning use of the appliance in a
safe way and understand the hazards involved. Children shall not play with the
appliance. Cleaning and user maintenance shall not be made by children without
supervision.

« To avoid electric shock or fire due to short circuit, do not use the product if the power
cord or plug is damaged or if the connection between the power outlet and the power
plug is loose.

— If the power cord is damaged, it must be replaced by the manufacturer, its service
department or similarly qualified persons to avoid a hazard.

« To avoid electric shock due to damage to the power cord and power plug, or fire due to
short circuit, the following is strictly prohibited:
Damaging it, altering it, exposing it to or near high heat, forcibly bending it, twisting it,
pulling on it, hanging it on a corner, placing a heavy object on it, bundling it, pinching
it, or dragging the power cord.

» Do notinsert or unplug the power plug with wet hands. Always make sure hands are
dry before handling the power plug or product.

* Do not lick the power plug.

» Do not pour water over the product, wash it directly with water, or immerse it in water
(Not applicable to the frying basket, grill pan).
— If water gets inside the product, Please contact after-sales service for maintenance.

» Do not alter, disassemble or repair the product by yourself.
> For repairs, Please contact after-sales service for maintenance.

« To avoid causing burns, keep face, fingers and other parts of the body away from the
exhaust port during use or just after use.

» Do not use the product for any purposes other than those described in the instruction
manual.
> Dreame will not be held responsible for conditions resulting from improper use or
failure to follow the instruction manual .

» Do not move the product while cooking.
« Do not splash water or other liquids on the power plug.

«» To avoid sharing power supply with other electrical appliances and causing a fire due
to overheating, be sure to use an AC power socket with a specification of 220 V-240V /
10 A on its own.

« Be sure to use a terminal strip of at least TOA .



« To avoid causing smoke, fire or electric shock, be sure to insert the power plug firmly
all the way.

To avoid the risk of electric shock due to failure or electric leakage, single-phase
bipolar grounded power outlet should be used for this appliance to ensure reliable
grounding. If grounding device is not installed, it may cause electrostatic induction of
other metal parts such as housing.

To prevent the power plug from being poorly insulated due to the accumulation of
moisture and foreign objects, which may cause a fire, please clean the power plug
regularly.

Unplug the power plug and wipe it with a dry cloth.

This product is not suitable for use by the following persons (including children):
persons with reduced physical or mental abilities, or persons lacking experience and
knowledge of use, unless they are supervised or instructed by a person responsible
for their safety. Please be careful not to let children play with this product.

Be sure to keep the product out of the reach of children.

In case of abnormality or failure, please stop using it immediately and unplug the
power plug.

Abnormalities and examples of failure:

- The power plug and power cord are abnormally hot.

- The power cord is damaged or intermittent power loss occurs after the power cord
is touched.

- The main body is deformed or abnormally heated.

- The main body emits smoke or burnt smell.

- The main body is cracked, loosened, or making abnormal noises.

When cooking, there is no air coming from the exhaust port.
—> Please contact after-sales service for maintenance.

To avoid causing burns or injuries due to overheating or malfunction, do not use any
non-exclusive or deformed frying basket.

To avoid electric shock, injury, burns, fire or causing discolouration, deformation, and
damage to the furniture due to the heat discharged from the exhaust port, do not
use this product in the following places:

- Near heat sources or in high humidity.

- On an uneven surface or non-heat-resistant mat.

- Near any walls or furniture.

To prevent the frying basket from falling out and damaging it, when moving the
product, make sure that the frying basket is firmly in place. Do not carry the product
atan angle.

Do not touch where the temperature is high during use or immediately after cooking.
The main body has a high temperature. Especially the metal parts such as the
exhaust port, frying basket, bottom heating plate, and protective grid.

Caution, hot surtace!



« To avoid deforming the plug or causing a fire due to a short circuit, do not aim the
exhaust port at the power plug.
— When using this machine, it should be placed in an open area. If itis placed in a
cabinet, please ensure that there is enough space for heat dissipation to avoid
overheating and malfunctioning.

Do not run the product with an empty basket.

It is recommended to perform a preheating for 10 minutes because a strange odor may
be noticed upon first use. Some white smoke or odor may occur during the preheating
process. This is normal.

To avoid malfunctioning or injuries, do not connect this product to an external timer or
run it with an independent remote control system.

To prevent the power cord from being too close to other objects which might damage it,
please ensure that there is more than 8 cm of space around the product.

To avoid causing electric shock, or fire due to short circuit, when unplugging the power
plug, be sure to pull on the plug itself.

To avoid causing burns, injuries, or electric shock, leakage, or fire due to insulation
aging, always turn off and unplug the appliance when removing the basket or when not
in use.

Please wait until the main body has cooled down sufficiently before cleaning it.

* When a power outage occurs during use, including when unplugging the power plug
during cooking, the circuit breaker tripping, etc., and the power is on again within 10
minutes, the product will resume cooking. If it occurs in standby or menu mode, the
product will return to being switched off after the power comes back on.

« This product is intended to be used in household and similar applications such as:
- staff kitchen areas in shops, offices and other working environments;
- farm houses;
- by clients in hotels, motels and other residential type environments;
- bed and breakfast type environments.



Product Overview

Accessories

1. Protective mesh

2. Grill pan

3. Basket

4. Handle

5. See-through window
6. Control panel

7. Bottom heating plate
8. Power cord

Fig. A-1

Control Panel Description

1. Symbols for preset menus
2. Temperature/timesetting control buttons
3. Temperature/timesetting button
4. Start/Pause button
5. Menu button

6. Power button

7. Light on/off button

Fig. B-1

How to Use

Before Use

Remove all packing materials and stickers
from the inside and outside of the air fryer.

Gently wipe down exterior with a damp cloth
or paper towel.

WARNING: Do not use abrasive cleaning
agents or scouring pads. Never immerse the
air fryer or its plug in water or any other
liquids.

Starting working

1. Place the air fryer on a stable, level,
heat-resistant surface, away from areas
that can be damaged by steam.

2. Insert the grill pan into the basket and
put the basket back into the air fryer.

3. Connect the main plug to a home
socket.

4. Press power button @ to turn on the
device. Symbol for the first preset
program [f] will blink.

» Note: It is recommended to press
start/pause button to pre-heat the
air fryer before cooking to achieve better

performance.

5. Press the menu button to choose
a preset program and the display will
show the cooking time and temperature
for the relevant program. Press
start/pause button @ to start cooking.

6. The temperature and time can be
customized through pressing the “ + " or
" - " puttons.

The temperature can be changed from
50°C to 230°C and each press will
change the value by 5°C.

The time can be changed from 1 to 60
minutes and each press will change the
value by 1 minute.

Note: To rapidly increase or decrease
time or temperature, press and hold the
“+"or"-"buttons.

7. Press start/pause button () to start
cooking.

8. If the basket is opened at any time, the
air fryer will be paused as well and will
continue cooking when the basket is put
in again.

9. This air fryer has a window in the front
part of the basket to see how food is
cooking during all time. Turn on or off
the light inside by pressing the Light
light on/off button .



. « Air frying high-fat foods will cause fat to
Care & Malntenance drip to the bottom of the baskets. To m
Tips: avoid excess smoke while cooking, pour

out fat drippings after cooking.
« Before cleaning, be sure to unplug the power

plug and wait for the main body to cool.

Liguid-marinated foods create splatter

and excess smoke. Pat these foods dry
» When cleaning, do not immerse the main before air frying.

body in water. Do not use lacquer thinner,
gasoline, alcohol, cleaning powder, stiff
brushes, etc. to clean.

Normally, the frozen food that is
traditionally cooked in the oven can be

air fried.
» Do not put any parts other than the grill pan

in the dishwasher or dryer.

Foods cook evenly when they are of
similar size and thickness.
1. Casing exterior/Internal walls:

* Wipe with a wrung damp cloth.

Smaller pieces of food require less
cooking time than larger pieces.
2. Frying basket and grill pan:

« Wash with diluted dish soap and a sponge
and water. Wipe any moisture off the
exterior of the basket.

« Do not use the basket as a cleaning

For best results in the shortest amount of
time, air fry food in small batches. Avoid
stacking or layering when possible.

Most prepackaged foods do not need to

container. be tossed in oil before air frying. Most
« There may be discoloration or streaks onthe  already contain oil and other ingredients
fluorine-coated surface, but it does not that enhance browning and crispiness.

affect health and use.

« There are air channel holes in the top of the
frying basket. Water must not enter these air
channels. Please drain the basket promptly
after cleaning if any water does enter the air  * If layering foods, be sure to shake the
channels. basket halfway through (or flip food) to

3. Regular inspection: promote even cooking.

« Check it about once a month, if there is dirt,
please clean itin a timely manner.

Frozen appetizers air fry very well. For
best results, arrange them on the tray in
asingle layer.

Toss foods preparing from scratch, such
as French fries or other vegetables, with
a small amount of oil to promote

COOki ng Ti pS browning and crispiness.

« If the basket is overfilled, food will cook When air frying fresh vegetables, make

unevenly. sure to pat them dry completely before
tossing with oil and air frying to ensure
maximum crispiness.

« Adding a small amount of oil to food will
make it crispier. Use no more than 2
tablespoons of oil.

Air fryers are great for reheating food,
including pizza. To reheat the food, set
the temperature to 150°C for up to 10
minutes.

« Oil sprays are excellent for applying small
amounts of oil evenly to all food items.



I Recipes

Reminder: The recommended amount of ingredients needed, temperature, and cooking
time in the recipes can be adjusted according to personal preference, the size of the
ingredients and the usage of the product.

Aubergine with Garlic

Ingredients: Aubergine 1 piece Seasoning: Soy sauce 15 ml
Garlic clove 1 (minced) Oyster sauce 15 ml
Spring onions 4 Sugar 1tsp
Chilli 1 (chopped) Qil 1tsp

Instructions:

1. Wash and pat dry the aubergine. In a small bowl, add all the seasoning sauce
ingredients except the oil.

2. Put tin foil on the grill pan and place the aubergine on the tin foil. Brush the
aubergine with oil, select the [ @ 1 function, set the temperature to 185 °C and
the cooking time to 8 minutes.

3. After 8 minutes, take out the aubergine and cut it in half. Brush the sauce on the
flesh sides of the aubergine. Roast for another 5 minutes according to the menu
setting and temperature in Step 2. Sprinkle the aubergine with the chopped spring
onion after cooking.

Cheese and Ham Toastie

Ingredients: Ham or Bacon 2 slices of ham
Sliced bread (buttered) 3 pieces
Cheese slice 2 pieces

Instructions:

1. Put the ham and cheese on the unbuttered side of the bread slices and sandwich
together.

2. Put the stacked sandwiches on the grill pan, select the [ 1 function, set the
temperature to 170 °C and the cooking time to 8 minutes.

French Fries

Ingredients: Frozen French fries 250 g Seasoning: Tomato sauce to serve

Instructions:
1. Place the frozen french fries in the grill pan.

2. Selectthe [ % 1 function, set the temperature to 200 °C and the cooking time to
13 minutes.
Give the fries a shake halfway through.

3. After cooking, serve them with tomato sauce.




Cake

Ingredients: 3 eggs 1 stick butter, room temperature
1/2 cup sour cream 1/3 cup cocoa powder
1 cup flour 1 teaspoon baking powder
2/3 cup sugar 1/2 teaspoon baking soda

2 teaspoons vanilla

Instructions:

1. Mix ingredients on low, pour into oven attachment, place in air fryer basket and
slide into air fryer.

2.Selectthe [ &9 1 function, set the temperature to 170 °C and the cooking time to
15 minutes.

3. Cool the cake on a wire rack, then frost with chocolate icing.

Vegetable Pizza with Mozzarella

Ingredients: Pizza dough 1x15cm Seasoning: Tomato sauce 1 tbs
Vegetables(green peppers, mushrooms, onions)
Shredded Mozzarella Cheese 509

Instructions:

1. Dice the vegetables and set them aside.

2. Brush the dough with tomato sauce, sprinkle half of the cheese on top, add the
vegetables, and sprinkle the remaining half of the cheese.

3. Put the dough on the grill pan, select the [ @ 1 function, set the temperature
to 170 °C and the cooking time to 10 minutes.

Barbecue
Ingredients: Pork belly 300g Seasoning: Soy sauce 5 ml
Spring Onions Dark soy sauce 5 ml
Ginger slices 4 pieces Cooking wine 5 ml
Salt 2g
Sugar 10g

Instructions:

1. Cut the pork belly into slices. Add the spring onions, ginger slices and seasoning.
Marinate for 10 minutes.

2. Place the pork belly slices on the grill pan. Select the [ 1 function, set the

temperature to 200 °C and the cooking time to 15 minutes. Flip the pork belly slices
over halfway through for the best results.




Sausages

Ingredients: Sausages 6 Seasoning: Oil 1 tsp

Instructions:
1. Make a few slits on the surface and place the sausages on the grill pan.

2.Selectthe [ ?] function, set the temperature to 200 °C and the cooking time to
10 minutes.

*To make them crispier, extend the time accordingly.

Seasoned Chicken Wings

Ingredients: Chicken wings 4 piece Seasoning: Cooking wine 20 ml
Salt 1/2tsp
Ginger powder 1 tsp
Turmeric 1 tsp

Instructions:

1. Wash the chicken wings, make three slits on the front and back sides to better
absorb the flavours.

2. Mix the cooking wine and spice mix and spread it evenly on the chicken wings,
then cover them with cling film to marinate overnight.

3. Put the marinated chicken wings on the grill pan, select the [ &1 function, set
the temperature to 200 °C, set the cooking time to 15 minutes. Flip the chicken
wings over after 5 minutes.

Ribeye Steak

Ingredients: Steak 1 piece Seasoning: Oil 1tsp

Instructions:
1. Brush a layer of oil on the grill pan, add the steak in.

2. Selectthe [ED] function, set the temperature to 200 °C and the cooking time to
6 to 10 minutes.

Flip the steak over halfway through.
* Choose the doneness of the steak according to personal preference.




Deep Fried King Prawns

Ingredients: Raw King Prawns 200 g Seasoning: Oil 1 tsp
Ginger slices

Instructions:

1. Wash and de-vein the prawns. Add to the ginger slices to marinate the prawns for
10 minutes.

2. Grease the grill pan with oil and put the prawns on it. Select the l% 1 function,
set the temperature to 180 °C and the cooking time to 10 minutes. Flip the prawns
over halfway through.

Grilled Sole

Ingredients: Sole (fresh) 1 piece Dressing: Juice of one lemon A pinch of salt

Freshly ground black pepper
Butter 15¢g

Instructions:

1. Clean the sole, pat it dry, and cut it into small fillets. Add salt, pepper, and 1 thsp
of lemon juice to marinate for 20 minutes.

2. Melt the butter, add remaining lemon juice, and brush the mixture evenly on both
sides of the sole.

3. Put the fish fillets on the grill pan, selectthe [ fg 1 function, set the
temperature to 180 °C, set the cooking time to 15 minutes. Flip the fillets after 5
minutes, brush them with butter and roast for another 5 minutes.




i Preparation

Cooking category Time Temperature Recommended dosage
Biscuits 5-7 min 180 °C 1509
Chicken Drumsticks 25-30 min 200°C 500 g
Potatoes 30-35min 200 °C 500 g
Ribs 10-12 min 200 °C 2009
Chicken Popcorn 12-15 min 200 °C 30049
Potato Wedge 15 min 200 °C 1509
Bacon 8-10 min 180 °C 1209
Egg Tart 10-12 min 170°C 160 g
Mushroom 15-20 min 180 °C 2209
Dried Fruit 30-35min 130°C 1009

10




Troubleshooting

The following is not a malfunction, please check before requesting repairs.

Problem

Cause

Solutions

No response when
connected to power.

The power plug is not
inserted in place.

Plug it in again or find another
outlet.

The product does not
work.

The frying basket is not
inserted in place.

Pull out the frying basket and
push it back in place.

The motor does not
turn or there is an
abnormal sound.

There is foreign matter stuck
to the fan blade or the
suction port is blocked.

After power is switched off,
check whether there are any
foreign objects in the suction
port and the inside of the
main body. If there is still a
fault, Please contact
after-sales service for
maintenance.

The see-through
window is fogging or
a small amount of
water is leaking from
the frying basket
below the
see-through window.

The frying basket is not fully
drained after being cleaned
and there is residual
moisture in the air duct.

This is normal. Please use the
product as usual.

If one of the error codes from EQ to E1 appears on the display screen, please contact the
after-sales service team.

Specifications

Air fryer

Model

VFF12A

Rated Power

1800 W

Basket Capacity

6.0L

Rated Input

220 V-240 V~50/60 Hz

11



m  WEEE Information
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All products bearing this symbol are waste electrical and electronic equipment
(WEEE as in directive 2012/19/EU) which should not be mixed with unsorted
household waste. Instead, you should protect human health and the
environment by handing over your waste equipment to a designated collection
point for the recycling of waste electrical and electronic equipment, appointed
by the government or local authorities. Correct disposal and recycling will help
prevent potential negative consequences to the environment and human
health. Please contact the installer or local authorities for more information
about the location as well as terms and conditions of such collection points.



NHCcTpYKUunn no 6e3onacHoCTr Ry

MPOYUTANTE BCE VIHCTPYKLVIW MEPE/, VICMOJ/Ib30BAHUEM (OAHHOrO YCTPOI7ICTBA).
HecobntopeHvie AaHHbIX NpeaynpexneHnii  MHCTPYKLMIA MOXET MPYBECTU K MOPaXeHnto
3M1EKTPUYECKNM TOKOM, MOXapy 1/VAn cepbe3HbliM TpaBMam.

I'Ipep,ynpe)l(p,EHme —YT106bl CHV3WTb PUCK BO3rOPAHWS, MOPAXKEHWS 3N1EKTPUYECKM
TOKOM W/ TPABM:

« JTO N3genve npefgHasHayeHo ToNbKO 419 NCMOJIb30BaHVA BHYTPN MOMeLLLEeHWIA.

* 3TO N34esie MOXeT 1CMNOoJb30BaTbCs AeTbMM B BO3pacTe OT 8 JIeT 1 CTaplue, a Takke
anuamun C orpaHnyYeHHbIMN CbVIBVNECKVIMVI, CEeHCOPHbIMW NN YMCTBEHHbLIMN
CNocobHOCTAMM WJIN C HEA,OCTAaTOUHbIM OMbITOM VI 3HAHUSIMU, eC/IN OH W ,U,eVICTByIOT nog
MPMCMOTPOM NN O3HAKOMJIEHbI C MHCTPYKUMNAMIK MO 6e30nacHOMyY NCMONb30BaAHNIO
n3genvia N NOHNMAarT CBA3AaHHbIE C HAM OMAaCcHOCTW. [leTn He A0/XKHbl UrpaTh C
yCTpOIZCTBOM. [etn He AO/XKHbI BbIMO/IHATD YNCTKY U 06C}'Iy)KVIBaHVIe 6e3 npncmoTpa.

Bo n3bexaHue rnopakeHns 3/IeKTPMYECKNM TOKOM NV BO3TOPAHMS 13-3a KOPOTKOrO
3aMbIKaHMS He MCMOoNb3YNTe U3genne, eciv WHypP NUTAHWS NV BUIKA MOBPEXAEHbl NN
ecIn coenHeHne Mexzay Po3eTKol 1 BUIKOW NUTaHus ocnabneHo.

—ECAN WHYP NUTaHWs MOBPEXAEH, BO n3bexaHne onacHoOCTM OH A0/XKeH BbiTb 3aMeHeH
MpoVI3BOAUTENEM, Er0 CEPBUICHOM CNy>KB0M nan cneymannctaMmm C aHanormyHom
KBanudunkaumnen.

Bo nsbexaHne nopaxeHna aNekKTpnYecknM TOKOM B pe3sy/ibTate NnoBpexXaeHna LWHypa
MNTaHAa N BUKWN MTAaHWA, a TakXKe BO3ropaHna B pe3yibTaTte KOPOTKOIo 3aMblKaHWUs,
CTPOro 3anpellaeTcd BbINO/IHATL NMepeyvncieHHble HUXXe OencrTaums.

HaHOoCNTb NOBpPeXAeHVs, N3MeHATb, MoABepratb BO34EeNCTBMIO BbICOKMX TeMmneparyp
nnn gepxatb B 6/11M30CTN OT X UCTOYHMIKA, C ycnnnem crnbarb, CKpy4unBaTtb, BblTATMBATb,
noABelwnBaTthb Ha yros, Knactb Ha Hero TsaXeJsible npeamMeThbl, CBA3blBaTb, 3aLEeMIATb NN
TAHYTb 3a WHYP NTaHWA.

He BCTaBnsaiTe 1 He OTCOeANHANTE BUKY MUTAHWSA OT PO3eTKM MOKPbIMU pykamu. Bcerga
cnepuTe 3a TeM, UTo6bl PyKK BbIAN CyxuMK, Npexae uem 6patbcs 3@ BUIKY MUTAHNS UK
nsgenve.

He 06nn3biBanTe BUAKY NUTAHNS.

He obnunBarite nsgenvne BOLON, He MOTe ero HeMOCPeACTBEHHO BOAON 1 He MOrpy>kante
B BOAY (He OTHOCUTCA K KOp3UHe A1 )KapKin, CKOBOPOAe-Tpusb).

—Ecnu Boga nonaget BHYTPb n3aenuns,obpatitecs B cnyx6y NocnenpoaakHoro
06CnyXnBaHNA ANs NpPoBeaeHns TeXHNUYeCKOro 0CMOTPA 1 PEMOHTHbIX Pabor.

He BHOCUTE M3MeHeHMsa B n3aenve, He pa3brpaiite n He PEMOHTUPYIATE ero
CaMOCTOATE/IbHO.

>EC/IN TpebyeTcs MCNpaBnTb YCTPOCTBO,06patnTech B CyK6y Noc/ienpoaakHoro
06CNYXNBAHNS A5 MPOBELeHNs TEXHNUYECKOro 0CMOTPA U PeMOHTHbIX PaboT.

Bo n3bexaHune 0X0ros n1u0, Nanbubl 1 gpyruve 4act tena A0/IXKHbl HaxXoanTbCa
nogasblle OT BbIX/IOMHOIo OTBEPCTUNA BO BpeMA NCNONb30BaHWA N cpasy nocsie Hero.

He VICI'IOJ'Ib3yI7ITe nsgenne B Apyrnx Lenax, ominYHbIX OT TeEX, KOTOPbIe OMNNCaHbl B
VHCTPYKUWK NO 3KChayataunn.

>KomnaHua Dreame He HeceT OTBETCTBEHHOCTU 3a YC/10BUSA, BO3HVKLLVE B pe3y/ibTaTte
HenpasmibHOIo NCNoNb30BaHMA Nnn HecobnogeHns NHCTPYKUWMW MO 3KCnyataunn.

+ He nepemeLlaiite n3genne Bo BPeMs MpUroToBIeHNA.

13



14

* He ﬂ,OI'IyCKaf/'ITe nonagaHma Boabl A gpyrmnx XKnAKocTen Ha BUIKY MNTaHWNA.

* Bo n3bexkaHne COBMeCTHOro NuTaHna ¢ Apyrnmu sniektponpubopamn n gns
npegynpexaeHns noxapa vs-3a neperpesa, 0693aTelbHO NCMOMb3yTe OTAE/IbHYHO
pO3eTKy MepeMeHHOro Toka co cneuymdmkaumen 220 V-240V / 10 A.

0693aTeNlbHO NCMOMb3yNTe KNEMMHYH KONOAKY He MeHee 10 A.

Bo n3bexaHue 3agbiMmneHns, BO3ropaHma navi nopakeHuma 3sNeKTpnyecknmMm TOKOM
ybegmnTech, UTo BUIKa NUTaHWS NJOTHO BCTaB/ieHa 4o yropa.

Bo n3bexaHune purcka Nnopax}xeHns 3/1eKTPUUYECKM TOKOM 13-3a HeUCNPaBHOCTA 1N
YTEUKM 3/1eKTPMUECTBa /18 JaHHOIo YCTPOMCTBA CedyeT UCMOoNb30BaTh
ofHOa3Hy0 ABYXMOOCHYH PO3ETKY C 3a3eMeHneM, UTobbl 06ecrneunTs
HagexHoe 3a3emseHrie. ECv 3a3eMastoLLee YyCTPORCTBO He YCTaHOBIEHO, 3TO MOXeET
MPVBECTY K 3/1eKTPOCTATNUECKOW UHAYKLN APYTNX METAIMUECKX YacTen,
Hanpumep, Kopnyca.

Y106bl NPeaoTBPaTUTL NOBPEXAeHVEe N30ALNN BUNKA MTAHNSA U3-3a@ CKOMIEeHNS
BNATM U MOCTOPOHHUX MPEeAMETOB, UTO MOXET NPUBECTUN K BO3rOPaHMI, PeryisipHo
ounLLaTe BUIKY MUTAHWA.

OTcoefuHWTE BUKY MATAHWUS OT PO3ETKM 1 MPOTPUTE ee CYXOii TKaHbHO.

[aHHOoe nsgenvie He NOAXOANT A8 VCMOMb30BaHMA CAeAy WM NLaMun (BKIUas
feTeit): NMnuamm C orpaHNYeHHbIMY OU3NYECKMI NN YMCTBEHHbBIMY
CMOCOBHOCTAMY, a TaKXKe NNLAMM, HEe NMELLMMW OMbITa U 3HAHWIA MO
3KCM/IyaTaunn, eciv OHN He HaxoaaTCs nof NpuCcMOTPOM WK He
MPOVIHCTPYKTVMPOBAHbLI INLLOM, OTBETCTBEHHbIM 3a X 6e30nacHoCTb. MoXanynicra,
ByAbTe OCTOPOXHbI 1 HE MO3BO/IANTE AeTAM UTPaTh C 3TUM U3AENVEM.

XpaHute nigenvie B HeJOCTYNMHOM AN neten mecre.

B cnyuae nto6bIX OTKIOHEHW OT HOPMbl AW HENCNPABHOCTEN HeMeAleHHO
rnpekpaTuTe NCrosib30BaHNe N3Lesns N 0OTCOegNHNTE BUKY NUTAHMS OT PO3ETKN.

Hv>Xe NpUBOAATCSH OTKIOHEHNSs OT HOPMbI 1 MPYIMepbl HENCMPABHOCTEN.

- BUKa NMUTaHWSA 1 LWHYP MUTAHUS HarpeBatoTcs 6o/bLie 06bIYHOrO.

- LLIHYp NTaHVs MOBPEXAEH WY Moc/ie MPUKOCHOBEHNS K LUHYPY NUTaHs
neproavnyeckn nponagaeT nuTaHve.

- Kopnyc ycTpoiictBa aedpopMmpoBaH nam Harpesaetcs 6o/blie 06bIYHOro.
- OT KOpryca yCTPONCTBA UCXOANUT AbIM WX 3anax rapu.

- Ha Kopnyce ycTponcTBa MMEeTCs TPeLLMHbI, OH Pa3yrniaoTHEH WU U3aaeT
HEeHOPMaJbHbIe 3BYKN.

B0 BpeMsi NPUroTOBNEHNS ML BO34YX HE BbIXOAUT U3 BbIMYCKHOrO OTBEPCTHS.
—>[115 TEXHNYECKOro 0CMOTpa 1 peMOHTa obpaluainTecs B ciyKby nocienpofaxHoro
obcnyKnBaHus.

YT106bl N36€XKaTb 0XXOT0B NN TPABM 13-3a NMeperpesa Wav HenCcnpaBHOCTU, He
MICMONb3ylTe CTOPOHHME KOP3UHbI A8 XapPKN NN KOP3UHY C MPU3HAKaMn
pedopmauyun.

Bo nsbexaHne nopaxKeHns 31eKTPUYECcKNM TOKOM, TPABM, 0X0roB, BO3ropaHuis Unm
obecuBeunBaHus, gechopMaumn 1 NoBpexaeHns Mebenn ns-3a Tensna, BbIXOAALErO
113 BbIMYCKHOrO OTBEPCTUS, He NCMO/b3YyNTe 3TO U3aenre B MepeuncieHHbIX H/XKe
MecTax.

- B6/11M31 UCTOYHMKOB TEM1a UK B YC/IOBUSX MOBbILLEHHOW BIAXXHOCTU.

- Ha HepoBHOV MOBEPXHOCTUN UJIN HEXAaPOMPOUYHOM KOBPUKE.

- Pagom co cteHamu 1 mebenbto.



* YT06bI KOP3VHA A/15 XAPKU He BbiNana U He NoBpeAnnach, Npy nepeMeLLeHnn
n3genvs cnefute 3a TeM, UTo6bl OHa Bblfla HAAEXKHO YCTaHOBMIeHA. He HaknoHslTe
n3genve npu nepeMeLLeHnn.

He npurKacantech K CMIbHO HArpeTbiM yyacTKam BO BPEMS VCMO/b30BaHNS NN CPa3sy
nocsie NpyroToB/eHns. Kopnyc ycTporcTBa CUAbHO Harpesaetcs. OCO6eHHo
MeTa/InyecKkne 4eTanu, Takne Kak BbiMyCKHOe OTBEPCTME, KOP3MHA /15 XKAPKU, HVKHAS
HarpeBaTesibHas MAACTUHA N 3aLWMTHAsA peLueTka.

OCTOPOXKHO, ropsAYas MoOBepPXHOCTb!

Bo nsbexaHue gedopMauny BUAKA NMUTAHNS UV BO3HVKHOBEHNS NMoXapa 13-3a
KOPOTKOrO 3aMblKaHWNA He HaNPAaBANTE BbIMYCKHOE OTBEPCTVE Ha BUJIKY NMUTAHWS.
—T1pW NCNOb30BAHNN 3TOTO YCTPOWCTBA €r0 C/IeAyeT PAa3MelLLaTb Ha OTKPLITOM
npocTpaHcTee. ECNn yCcTPoCTBO pasmeLlaeTtcs B wkadyy, ybeanTech, Uto B HEM
[0CTaTOYHO MecTa 115 0TBOAA Tenna, utobbl n3bexatb neperpesa 1 c6oes B paboTe.

He ncnonb3ynTe nsgenne c NycTon KOP3NHON.

PekoMeHAyeTCs BbIMOMHWTL NPeABapUTe/bHbIN PAa30rpes B TeueHne 10 MUHYT, Tak Kak
Mpvi NepBOM VCMOb30BaHNM MOXET BO3HUKHYTb HeobblUHbI 3anax. B npouecce
pasorpeBa MOXeT NosSBUTLCSA Benblii AbIM UAN 3amnax. 3To HOpMasbHO.

Bo n3bexaHune HencnpaBHOCTeR NN TPABM He MOAK/I0UalTe 3TO U3eNvie K BHEeLIHeMy
TaiMepy 1 He 3anycKaiTe ero C NOMOLLbK CTOPOHHENR CUCTEMbI ANCTAHLIVIOHHOIO
yrnpasnexus.

YT06bI LUHYP NMUTAHNS HEe HAXOAWACS CAMLIKOM B/IN3KO K ApYyrvM npegmeTtam, KoTopble
MOTYT ero noBpeaunTb, Npocaeante, Ytobbl BOKpyr n3gennsa boino 6onee 8 cm
cBOHOAHOIO NPOCTPAHCTBA.

Bo n3bexaHune nopaxkeHns 3/IeKTPMYeCKNM TOKOM NV BO3ropaHus 13-3a KOPOTKOro
3aMbIKaHWs, OTCOEANHSAS BUKY MUTAHWS OT PO3eTKW, bepuTech TONbKO 3a CaMy BUJIKY.

Y106bl M36EXKaTb 0XKOroB, TPABM, MOPAXKEHNS INEKTPUYECKAM TOKOM, YTEYKN NN
BO3ropaHms 13-3a n3Hoca N3onsaumn, BCeraa BblkAtUanTe yCTPOMCTBO N OTCOeaNHANTe
BWJIKY OT PO3ETKW MPU N3BAEYEHUN KOP3UHbI NN KOrga npnbop He ncnonb3yeTtcs.

MopoxanTe, noka Kopnyc yCTpOVICTBa O0CTaTOYHO OCTbIHET, MpeXxae YemM UNCTUTb ero.

Ecnn B xofe ncnosib3oBaHns MpoOvICXOANT OTK/KOUEHVE 3/1eKTPO3Heprv, B TOM Yncie
npn otcoegnHeHNN BUNKN NNTaHNA OT PO3ETKU BO BpeMA NpUrotoBsieHna nnn,
cpabaTbiBaHNV aBTOMATMYECKOro BbiKAKUaTensa n . 4., N NUTaHve CHOBa Nofaercs B
TeyeHvie 10 MUHYT, n3genne BO306HOBUT npuroToBaeHve NnK. Ecnv 3To nponcxognt
B pexunMe oXngaHvia nnnm pexvime MeHr, To nocne BO306HOBIEHUS MNTaHNSA n3genve
OCTaHeTCAa OTK/IKOYEHHbIM.

* 3T0 n3genvne NnpegHasHaUueHo 419 NCrosb30BaHNs B 6bITOBbIX M MOAOOHbIX 6bITOBBIM
Lenax, HanpuMep:
- B KYXOHHbIX 30HaX NepcoHanoM MarasnHoB, 0hnCoB N Apyrux paboumx
rnoMeLLeHn;
- B XKWJIbIX NOMeLLeHNsaxX Ha doepmax;
- KNMIEHTaMW B FTOCTUHML,AX, MOTENIAX N APYTUX anapTaMeHTax Xuaoro Tuna;
- 3aBefeHMAX Ha YCIOBUSIX MPOXKNBAHMSA «HOUMET 1 3aBTPaK».

15



16

0630p n3penus

Komnnekrauunsa

1. 3aWnTHAaN peLleTka

2. CkoBopoga-rpusb

3. Kop3nHa

4. Pyuka

5. CMOTpOBOE OKHO

6. MNaHenb ynpasneHns

7. HMXKHAS HarpeBarteibHasa naactnHa
8. LLIHYp nuTaHns

Punc. A-1

OnucaHne NaHenun ynpasneHus

1. 3HAUKM NPOrPaMMHbIX HACTPOEK MeHH

2. KHOoMKu ynpaBneHus gns
TeMrepartypbl/BpeMeHu

3. KHOMKa ycTaHOBKM TeMrnepaTtypbl/BpeMeHun
4. KHonka ctapt/naysa

5. KHOMKa MeH

6. KHOMKa nutaHnsg

7. KHonKa BKIOUeHa/0TKIKYEeHNS NOACBETKN

Puc. B-1

MHCTpYyKLUMA no
Ncnonb3oBaHUIO

Mepep ncnonb3ioBaHvem

Ypanute Bce yNakoBOYHble MaTepuasbl 1
HaKNewnKkn C BHyTPeHHeln 1 BHeLlHeln CTOPoH
a’sporpuns.

AKKYPaTHO NPOTPUTE BHELLHIOH
NMOBEPXHOCTb BAAXHOW TKAHbIO UK
B6YMaXKHbIM MOSIOTEHLLEM.

MNPEAYNPEXAEHWE: He ncnonb3yinte
abpasmnBHble uncTaLe CpeacTBa nan
uncrawme rybku. Hukorga He norpykainTte
as3porpwsb UM ero BUAKy B BOAY NN
Noby Apyryr XnaKocTb.

Hauano pa6oTbl

1. YCTaHOBYWTE a3porpusib Ha yCTOMUMBYHO,
POBHYH0, XapOMpOUHYH NMOBEPXHOCTb,
BAANIN OT y4aCTKOB, KOTOPbIE MOTYT 6bITh
MOBPEXAeHbl Mapom.

2. BcTaBbTe CKOBOPOAY-TPWU/b B KOP3UHY 1

yCTaHOBWTE KOP3VHY 06paTHO B
asporpusb.

3. MoakntounTe BUKY K 6bITOBO PO3eTKe.

4. Ha)KMunTe KHOMKY NUTaHus @ , UTOObI

BKIOYNTb YCTPOWCTBO. HauHeT Muratb
3HaAuOoK NepBOVi MPOrpaMMHoON
HacTporiki B .

MpumMeuaHne: PekoMmeHAyeTCa HaxaTb
KHOIMKY cTapTt/naysa @ , UTObbI
rnpefBapuTesibHO Pa3orpeTb asporpuiib
repes nMpuUroToBsieHNeM NuLLKM i
HawnnyJliero pesynbrara.

. HaXXmunte KHOMKy MeHo , uTOobbI

BbIBGPATH NPOrPAMMHYIO HACTPOIIKY, 1 Ha
Avcnnee oTo6pasuTcs Bpems
TeMMepartypa npurotoBieHNs ans
COOTBETCTBYHOLLEN NPOrPaMMbi.
HaxmuTe KHOMKy cTapT/naysa (w),
uTO6bI HAYATh NPUTOTOBNEHME.

. TemnepaTypy 1 BpeMs MOXXHO HaCTPOWTb

C NOMOLBbH KHOMOK « +» UJTN « - »,

Temnepatypy MOXHO N3MeHATb B
amnarnasoHe ot 50°C go 230°C n npw
KaX40M Ha)aTunm 3HaueHne byget
MeHATbCA C warom B 5°C.

Bpems MOXHO MeHATb B Anana3soHe ot 1
[,0 60 MVHYT 1 NPW KaXXA0M HaXxaTtnn
3HaueHve byaeT MeHATLCA C LWarom B 1
MUHYTY.

MprMeyaHme: YTobbl BbICTPO YBEINYNTD
NN YMEHbLUNTL BPEMS UN
TeMnepaTtypy, HAXXMUTe 1 yaepXusante
KHOMKY « + » WJIN « - »,

HaxmuTe KHoMKy cTapt/naysa (),
uTO6bI HAUATh NPUFOTOB/EHME.

8. Ecnm B nto601i MOMEHT OTKPbITb KOP3UHY,

a3porpusib NPrYOCTaHoOBUT PaboTy 1
MPOAOIXKNT MPUTOTOBNEHME, KOTAA
KOp3ViHa CHOBA OKAaXKeTcs Ha MecTe.

9. B nepefHei 4acT KOP3VHbI 3TOTO

a3porpuns ecTb OKOLLKO, Yepes KoTopoe
MOXHO CMOTPETb, Kak roToBMTCS 611040 B
TeueHue BCero npowecca. MoXHo
BK/OUNTb VIV BBIKIKOUNTL MOACBETKY C
MOMOLLbO KHOMKMN
BK/IOUEH WS/ BLIK/OUEH WS MOLCBETKM .



yxop, v obcnyxnBaHue

CoBeThl:

Mepes YNCTKOV 0653aTe/IbHO OTCOeAMHUTE
BWJIKY MUTAHMA OT PO3ETKN 1 MOAOXKANTE,
MoKa Kopryc YCTPOWMCTBA OCTbIHET.

B XOA4,e OUMCTKIN He MOorpy»KaiTe Kopnyc
yCTpoiicTBa B Bogy. He ncnonb3yiite ans
UNCTKM pacTBOpUTeNb flaka, 6eH3uH,
CMNPT, YUNCTALLNIA MOPOLLOK, XecTKre
LLETK N T. 4.

He knagute B NOCyLOMOEYHYO UK
CYLWNbHYIO0 MaLINHY Kakne-nnmbo getanu,
KpoMe CKOBOPOAbI-rpu/ib.

. OBLUMBKA HAPYXXHbIX/BHYTPEHHNX CTEHOK:

MpoTrpanTe 0TKaTOWN BNAXHOW TKaHbH.

. Kop3nHa gng xapkn nckoBopopa-rpuib:

[Na MbITbsl UCNONb3YITe pa3BefeHHoe B
BOAE CPeACTBO A9 MbITbs MOCyAbl, T'y6Ky 1
BOAy. Hacyxo BbITpUTE BAAry C Hapy>KHbIX
CTEHOK KOP3UHBbI.

He ncronb3ayiite KOp3nHy B KauecTee
KOHTEeHepa Ans UNCTKN.

Ha noBepxHOCTH C (PTOPCOAELPKALLMM
MOKPbLITUEM MOXET MOABUTLCS
obecLBeuriBaHmne U passBofpl, HO 370 He
BPEAUT 340PO0BbI0 11 3KCMyaTaLuu.

B BEpXHE UacT KOP3UHbI A5 XKapKin
VIMEIOTCA OTBEPCTNA A1 MOAaun BO3ayxa.
Bofa He [o/KHa nonafarh B Takve
oTBepCTUA. ECIN B OTBEPCTUS 4015 Nofgaun
BO3/yXa norasna BoAa, Cpasy Xe cienTe
€e 113 KOP3MHbI MOC/Ie OUNCTKMN.

. PerynspHblii ocMoTp:

MpoBozauMTe NPOBEPKY MPUMEPHO Pa3 B
MecsiLl, eC/Iv Ha YCTPOICTBE ecTb )
3arpsi3HeHNs, CBOeBPEMEHHO ounLLanTe
ero.

CoBetbINno
MPUroTOB/EHIO

EC/1 KOp3viHa NepenosiHeHa, MpoayKTbl
ByayT roTOBUTHLCS HEPABHOMEPHO.

[ob6aBneHne HebonbLLIOro Konn4yecTsa
Macaa Ha NPoAyKT caenaet ero 6onee
xpyctawmm. He ncnone3ynte 6onee 2
CTONIOBbIX JIOXKEK Macna.

PacnbInMTeNn Macia OTIMUYHO NOAXOAAT
[N PABHOMEpPHOro HaHeceH s
He60/bLIOro KoNMYecTBa Macia Ha Bce
MpPoAYyKThI.

Mpn NPUroToBAEHWIK B @aporpwie
NPOAYKTOB C BbICOKMM COAepXaHnem
XKNPA KNP CTeKaeT Ha AHO KOP3UHBbI.
Y1066l NpeaynpennTb NosBaeHne
136bITOYHOrO AbIMa BO Bpems
MPUTOTOB/IEHNS, CIIBATE TaKOW XNp
nocsie NPuUroToBAEHNSA.

MpoAyKTbl, MAapUHOBAHHbIE B XXNAKOCTK,
ob6pa3ytoT 6pbI3rn 1 N36LITOYHBIA AbIM.
Mpexae Yem roToBUTb Takme NPOAYKTbl B
asporpune, nx cnepyet NPOMOKHYThb.

06bIUHO 3@MOPOXKEHHbIE MPOAYKTHI,
KOTOpbIe TPaANLNOHHO rOTOBATCS B
[lyXOBKE, MOXHO MPUroToBUTL B
asporpure.

MPOAYKThI TOTOBATCS PABHOMEPHO, ec/n
OHV OAVHAKOBOro pasmMepa ! TONLNHbI.

ManeHbKne Kycouku TpebyoT MeHbLUe
BpPEMeHN 418 NPUroTOBAEHMS, UeM
6onbLive.

Y106bI 06BUTLCA HAWTYYLLMX Pe3ynbTaToB
3@ MMHVManbHOe BPeMs, roTOBbTE
MpoayKTbl B @a3porpuie HebonbWumn
nopuusMun. Mo BO3MOXHOCTUN He
BbIKNaAblBaliTe X CTOMKOW UV B
HeCKObKO C/10€eB.

MHorue pacacoBaHHble NyLeBble
NPOAYKTbl He HY>KHO 06MaKnBaTh B
pacTiTenbHOe Macno nepes,
NMPUroTOB/IEHNEM B @3porpusne.
BOMBLUVHCTBO N3 HUX YXKe cofepaTt
Macso 1 Apyrue nHrpegueHTol, 6narogaps
KOTOPbIM MNPOAYKT MOAPYMSHVBAETCS N Ha
HeM 06pasyeTcs XpyCcTaLLas Kopouka.

3aMOpPOXKeHHbIe 3aKyCK/ OUeHb XOPOLLO
rOTOBATCA B @3porpue. Ana 4OCTVIXKEHWNA
HauyJLero pesynsrata ux ciegyer
BbIK/1aAblBaThb B MOAA0H B OAVIH C/ION.

ECAn NpoAyKThI BbIKNAABIBAKOTCSA C/I0SMMU,
cnepyeT 0bsa3aTeNlbHO BCTPAXMNBATb
KOp3MHy B cepefnHe npouecca (nam
nepeBopaynBaTh NPOAYKTHI), UTOObLI
obecneunTb paBHOMepHoe
NpUroToBaeHMe.

MpoayKTbl, KOTOPbIe roToBATCA 6e3
npegBapuTencHon 06paboTkm nnm
3aMOpO3KU, Takme Kak KapTodens dpu
VAW gpyrve oBoLW, cneayeT cerka
CMasaTb Mac/ioM A1 30/10TUCTON
06XKapKn N XpyCTALLe KOPOUKU.

Mpwn 06>kapBaHNN CBEXNX OBOLLLEN
o0b6s13aTeNIbHO MPOMOKHUTE 1X, Npexzae
yeMm CMasblBaTb MACc10M U FTOTOBUTL B
asporpune, utobbl [obnNTbCS
MaKCUManbHO XPYCTALLEel KOPOUKN.

A3pOorpusb OTINYHO NOAXOAMNT ANS
pasorpeBa nuLy, B TOM Ymnc/ie nmuLbl.
Y10o6bl pasorpeTtb NPoOAyKTbl, yCTAHOBUTE
Temnepartypy 150°C Ha Bpems o 10
MUHYT.
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PeuenTbl

HanoMvHaHwve: PekoMeHAyemoe KoNn4yecTso HeobxoanMbIx MHIrpeaneHTos,
TemMneparypy n BpemMda npurotoBneHnsa B pelentaXx MOXXHO MeHATb B 3aBUCMOCTU OT
JINYHbIX FIpE,EI,I'IOHTEHVIVI, pa3smMmepa nHrpegneHToB 1 NCNosib30BaHNA N3genus.

BaknaxaH c UecHOKoM

NHrpeavieHTbl: baknaxaH — 1 Wwryka Mpunpasbl: CoeBblt coyc — 15 ml
3ybunK uecHoKa — 1 LWITyKa (M3MefibueHHbINn)  YCTpUYHbIN coyc — 15 ml
3eneHbll NyK — 4 LWTYKN Caxap = 1u.n.

Yuan — 1 wryKa (M3MesibYeHHbIN) PactutenbHoe macno — 1 u. n.
NHCTpYKUWn:

1. BeiMoViTe © NPOMOKHUTe BaknakaH. B HebonbLuyo Mucky gobaBbTe Bce
VIHTpeAVeHTbl 418 coyca C NpurnpaBamMu, KpoMe pacTuTeslbHOro Macna.

2. Monoxute Posbry Ha CKOBOPOAY-TPWJb 1 BbIIOXNTE BaknakaHbl Ha POnbry.
CMakbTe BakaxaH pacTuTenbHbIM Mac/ioM, BbibepuTte oyHKLNIO [@] n
ycTaHoBUTe TemnepaTypy 185 °C, BpemMs npurotoB/ieHns 8 MUHYT.

3. Yepes 8 MUHYT focTaHbTe 6ak/iaXKaH 1 paspexesTe ero nornosaam. CMa)ksTe COycom
MAKOTb BaknakaHa. O6apusainTe eLe 5 MUHYT C HACTPOMKaMI MEHIO 11
TeMMepaTtypo, ykasaHHbIMY B ware 2. MNoc/ie NpyrotTos/ieHns nocbinsTe 6aknaxaH
MeJsIKO MOpPe3aHHbIM 3e/1eHbIM JTYKOM.

TOCTbI C CbIPOM 1" BETUMHON

VHrpepneHTbl: BeTunHa nan 6ekoH — 2 TOMTUKa BETUNHbI
Xneb noMTrKamm (C MacaoMm) — 3 LWTYKn
JIOMTUKNM Cblpa — 2 WTYKN

VIHCTpYKUNN:
1. MonoXnTe BETUMHY N CbIp Ha CTOPOHY IOMTUKOB xneba 6e3 macna n cioxnTe B
CaHABNY.

2. BBIJIOXNTE CIOXEHHbIV CAHABUY Ha CKOBOPOAY-TpWb, Bbibepute dyHkumio [{)]
v yctaHosuTe temnepatypy 170 °C, BpemMs NpuUrotoB/ieHns 8 MUHYT.

Kaptodhenb copun

VIHrpeaneHTbl: 3aMOPOXKEHHbI Mpunpasbl: TOMaTHbIA CoycC gas
kapTodpens chpn — 250 g CepBMPOBKM

NHCTpYKUWN:
1. BbIIOXKMNTE 3aMOPOXKEHHbI KapTodhenb opy Ha CKOBOPOAY-TPU/b.

2. Boibepute doyHkumo [ %] 1 yctaHoBuTe Temnepatypy 200 °C, Bpems
NPUroToBAEHNS 13 MUHYT.
BcTpsxHUTe KapTodhenb opu B cepefnHe NpoLecca NpuroToBAeH s .

3. Mocne NpuroToBeHns NogaBanTe c TOMATHbLIM COYCOM.




BurckBuT
VHrpegveHTsl: 3 aniua 1 6pycok Mmacna, KOMHaTHOW TemMrepaTypbl
1/2 cTakaHa cMeTaHbl 1/3 cTakaHa Kakao-nopoLuKka
1 CTakaH MyKu 1 variHasi NoXKa paspbIxAuTens Ans Tecta
2/ 3 cTakaHa caxapa 1/2 yaliHOWM NOXKW MNLLEBOW coAbl

2 yaiHble NI0XKKN BaHUbHOIO Ccaxapa

VIHCTpYKUMN:

1. CMeLaniTe IHIPeAneHTbl Ha HEBLICOKOW CKOPOCTU, NepeneinTe B (hopmy ans
[YXOBKW, MOMeCTuTe B KOP3MHY a3porpus 1 yctTaHoOBUTE B a3porpuiib.

2. BeibepuTte doyHKLMIO [ n yctaHoBuTe Temnepatypy 170 °C, Bpems
NPUroTOBNAEHNSA 15 MUHYT.

3. OctyanTe BUCKBUT Ha peLueTke 4S9 OX/1aX4eHus, 3aTeM NoKPOoMTe LOoKoNagHom
rnasypbto.

OBOLLHAaA N1LLA C CbiIpOM MoLapesnna

VIHrpeavneHTbl: Tecto Ana nuuubl — 1X15 cm Mpunpaebl: TOMaTHbIN coyc — 1 CT. N1.
OBoLLW (3eneHblli nepeL, rpubsbl, NyK)
V13MenbyeHHbIN cbip MoLuapenna — 50 g

VHCTpYKUWMN:

1. HapexbTe oBOLLM KyBrKamMm 1 OTN0XKKNUTE B CTOPOHY.

2. CMaX<bTe TeCTo TOMaTHbIM COYCOM, MOCbINbTe NOM0BUHON Cbipa, 40b6aBbTe 0BOLLMN
1 MOCbINbTe OCTaBLUelCs MOM0BNHOM Cbipa.

3. BbI/IOXKMTe TeCcTo Ha CKOBOPOAY-Tpu/b, Bbibepute hyHKLMIO l?l 1 ycTaHoBuUTe
Temnepatypy 170 °C, Bpemsa npurotossieHrs 10 MUHYT.

bapbekio
VIHrpeaneHTtbl: CBMHAaA rpyanHka — 3009 Mpunpaebl: CoeBbIl coyc — 5 ml
3eneHbln Nyk TeMHbI coeBbIl coyc — 5 ml
JIOMTUKN MBUPS — 4 LITYKN KynnHapHoe B1nHO — 5 ml
Conb—-2g
Caxap-10g

MHCTpYKUWMN:

1. MopexxbTe CBUHYH TPYAVIHKY IoMTUKaMin. [lobaBbTe 3eneHbIn NyK, TOMTUKMN
MMbMpa N Npunpaebl. MapuHynTe 10 MAHYT.

2. BblnoXunTe NOMTUKN TPYAVNHKNA Ha CKOBOPOAY-Tpub. Boibepnte doyHKLNIO ll
M yctaHosuTe temnepatypy 200 °C, BpemMs NpurotossieHns 15 MUHyT. 4na
HawyuJllero pesysbraTta nepeBepHUTE TIOMTUKN TPYAVIHKNA B CepefniHe npolecca
MPUroToBEHNS.
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Konbacku

NHrpeaneHTbl: Konbackm — 6 WTYKN Mpunpasbl: PacTutenbHoe macsio — 1 4. .

MHCTpYKUWMN:

1. Caenavite HeCKO/IbKO HaApe30B Ha MOBEPXHOCTU 1 BbIIOXKMTE KONBackn Ha
CKOBOpPOAY-TpUJb.

2. Boibepute pyHKLMIO KQ§9] 1 yctaHoBuTe TeMnepatypy 200 °C, Bpems
npurotosaeHns 10 MUHYT.

*Y1o6bl OHW NONyYnAnCb 6onee XpyCcTaLMMu, yBenybTe COOTBETCTBEHHO BpeMs
MPUroTOBNEHMS.

KypuHbie KPbI/bILLKA C MPUNPaBoii

NHrpeaneHTsbl: Mpunpasbl:

KypuiHble KPbIbIWKY — 4 LUTYKN KynnHapHoe B1uHO — 20 ml
Conb —1/2u4.n.
MonoTbIN KopeHb NM6upa — 1 4. n.
Kypkyma — 1 u. 5.

VIHCTpYKUMN:

1. BbIMOIiTe KypyiHble KPbINbILWKN, CAenainTe Tpy Hagpesa C nepeaHeri n 3agHen
CTOPOHbI, UTOBLI OHU NyULLIe MPONUTANINCE CMeLsIMU.

2. CmellanTe KynMHapHoOe BUHO CO CreuusamMm 1 paBHOMEPHO pacrnpegennTe no
KYPWHbIM KpPbI/ibILLKAaM, 3aTeM HAKPOWTEe 1X N1LLLEBOV NAEHKOWV N OCTaBbTe
MapUHOBATbCA Ha HOUb.

3. BbI1I0XKMTE MapMHOBAaHHbIE KYPLHble KPbIbILLK/ Ha CKOBOPOAY-Tpub, Bbibepute
DYHKLNIO [@l 1 yctaHoBuTe Temnepatypy 200 °C, Bpems npurotosaeHnsa 15
MWHYT. Yepes 5 MUHYT nepeBepHUTE KPbI/bILKW.

Crelik pnban

NHrpegneHTbl: CTelrk — 1 WTyKa Mpunpasbl: PactntenbHoe Macio — 1 4. .

VIHCTpYKUMN:

1. C NOMOLLbHO KMCTOUKN CMaXbTe CKOBOPOAY-TPW/b PACTUTEIbHBbIM MAC/IOM U
BbIJIOXKNTE CTEWK.

2. Buibepute chyHkumio [ED] n yctaHoBuTe Temnepatypy 200 °C, Bpems
npurotToBaeHns 6-10 MUHYT.

MepeBepHUTE CTelK B CEpeAnHe npoLecca NpuroToBaeHus.
* BolbepuTe cTerneHb roTOBHOCTY CTelKa Mo CBoeMy MpeanouTeHMHO.




KoposieBcKme KpeBeTKM BO opuTiope

VIHrpeavieHThbI: Mpunpasbl:
Cbipble KoposieBCcKMe KpeseTkn — 2009 PactutenbHoe macsio — 1 u. 1.
JIoMTVIKN nmMbunps

NHCTpYKUnn:

1. BbIMOWTe KpeBeTKM 1 YAa/nTe K1euHyo BeHy. [lobaBbTe NOMTUKN nMbups n
MapuHynTe KpeBeTKn B TeueHne 10 MUHYT.

2. CMaKbTe CKOBOPOAY-TPUJib PaCcTUTEIbHbIM Mac/ioM 1 BblJIOXKNTE Ha Hee
KpeBeTKM. Bbibepute dpyHKLNIO [%l n yctaHosuTe temnepatypy 180 °C, Bpems
npurotoBaeHns 10 MUHYT. lNepeBepHNTE KPeBETKN B cepefriHe npolecca
MPUroToB/IeHNS.

Mantyc Ha rpuse

VIHrpeaneHTbl: 3anpaska:

Nantyc (cBexuin) — 1 WwWTyKa Cok ogHOro nMoHa. LLlenotka conu.
YepHbIli NepeL, CBeXero rnomona.
CnvBoyHoe macsio — 15g

VHCTpYyKUnn:

1. OuncTnTe NanTyca, NPOMOKHUTE N HapexbTe e HeBoNbLLUMMIK KyCOUKaMu.
LOob6aBbTe cosb, nepeL, 1 1 CT. /1. IMMOHHOTO COKa; MapuHyite 20 MUHYT.

2. PacTonuTe cIMBOYHOE Macno, fobaBbTe OCTaBLUNNCS IMMOHHbIV COK 1
pPaBHOMEPHO HaHecuTe cMecCb Ha 0be CTOPOHbI NanTyca.

3. Belnoxute pbibHOe dusie Ha CKOBOPOAY-TPUJb, BbibepuTte OyHKLNIO lﬁ] "
ycTaHoBuUTe TemnepaTypy 180 °C, BpeMs NpurotosneHns 15 MnHyT. Yepes 5 MUHYT
nepesepHuTe huse, CMaxsTe MacoM 1 obxapuBaiTe eLle 5 MUHYT.
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Tun 6roga Bpewmst Temneparypa PeKz"c’)'S'M"ggg"K":”
Cyxoe neyeHbe 5-7 MUH 180°C 1509
KypurHble HOXKN 25-30 MUH 200 °C 500 g

KapTodenb 30-35 MuH 200°C 5009

PebpbILKn 10-12 MuH 200 °C 2009

KypWHbI NOMKOPH 12-15 MnH 200°C 3009
nﬁ?ﬁ;%f:g:cm 15 MUH 200°C 150 g
bekoH 8-10 MnH 180°C 1209
AnyHbIN TapT 10-12 MuH 170°C 160 g
Tpnbbl 15-20 MUH 180°C 22049
CyxoopyKTbI 30-35 MuH 130°C 100 g




YcTpaHeHne HencrnpaBHoOCTeNn

MepeuncieHHble HKe NPo6aeMbl He ABNSOTCA HeMCNPABHOCTLI, MOMNpPo6yiTe nx
peLwunTb, Npexae Yem o6pallatbcs No NoBOAY PEMOHTA.

Mpobnema

MpnunHa

PelueHns

HeT peakunn npun
MOAK/THOUEHNN K

Bvnka nutaHnsa He

BCTaB/ieHa KakK NMos1o)KeHo.

MogknwunTe CHOBa NN
HanguTe Apyryto po3eTky.

NMUTaHNIO.
3penve He Kop3uHa s )Kapku He BbITalLWTe KOP3UHY ANs
paboTaer. yCTaHOB/EHA. YKapKWN 1 CHOBA BCTaBLTe ee.

Aswvratesnb He
Bpallaercs nnu
n3paet

HeHOpPMasbHbIN 3BYK.

Ha nonactu BeHTUASTOPA
npunannanm nocCTopoHHne

06beKTbI N

366ﬂ0KVIpOBaHO BrnyckHoOe

oTBepcTne.

Mocne BbIKIOUeHUs NUTaHns
npoBepbTe, HET N
NMOCTOPOHHVX NPeAMEeTOB BO
BMYCKHOM OTBEPCTUM 1
BHYTPM KOpPyca yCTPOCTBa.
Ecnv npobnemy ycTpaHuTb He
yAanocb, o6partnTecs B
cny>6y nocaenpoaaxHoro
obcnyxrnBaHWs ans
NMpoBeAeHNs TEXHNYECKOro
0CMOTPa U PEMOHTHbIX paboT.

CMOTpPOBOE OKHO
3anoTeBaeT Uan n3
KOP3WHbI 4151 )KapKun
nog CMOTPOBbIM
OKHOM BbITeKaeT
HebonbLloe
KONMYeCcTBO BOAbI.

Mocne 0UnNCTKM N3 KOP3UHbI

00151 KapKn He Bbina

NONHOCTbIO C/1Ta BOAA, N B
BO34YLWHbIX OTBEPCTUAX
CKONMMANCb OCTaTku Bnarn.

3TO HOPMaJibHO.
Vicnonb3yniTte n3genvie Kak
06bIYHO.

Ecnn Ha 3KpaHe NosBnTCA O4VH 13 KOA0B owmnbky ot E0 o E1, obpatutecs B cyby
rnocnenpoaaxXHoro ob6cyxnBaHms.

XapaKrtepuctmkm

Asporpusb
Mopgenb VFE12A HoMuHanbHas 1800 W
MOLLIHOCTb
e 6,0L HomuHaneHoe | 550 v-240 v~ 50/60 Hz
KOp3WHbI notpe6nexve
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Bce n3genus ¢ 3TUM CIMBOJIOM SIBASKOTCS OTXOAAMW 3/1eKTPUYECKOro 1
3/1eKTPOHHOro obopyaoBaHua (WEEE cornacHo gupektmnee 2012/19/EC),
KOTOpPbIe He A0/KHbI CMeLUVBATbCS C HECOPTUPOBAHHBLIMU BbITOBBIMU
oTXogamu. HanpoTtue, cnegyet 3ab60TUTLCA O 340PO0OBbLE HOAEN N OKPYXKatoLLen
cpepe, caaBasi oTpaboTtaHHoe 0bopyaoBaHVe B crelmanbHble NYHKTbl NpreMa
0TPaboTaHHOTO 31EKTPNUECKOrO 1 3/1eKTPOHHOro 060pyA0BaHMS,
YTBEPXAEHHbIE MPABUTENLCTBOM UM MECTHBLIMW BacTaMU. MpaBuibHas
yTUAn3auus n nepepaboTtka NomMoryT NpeaoTBpaTnTb BO3MOXHbIE HEraTMBHbIe
nocneacTBums A5 OKPYXKatoLLen cpeabl 1 34,0P0Bbs YenoBeka. 3a
LOMONHNTENbHON MHopMaLMel 0 MECTOHAXOXAEHWN, @ TakKe 06 yCNoBUSX 1
Cpokax paboTbl TakMx NyHKTOB cbopa obpallanTech K yCTAHOBLLMKY WA B
MEeCTHbIEe OpraHbl BAACTU.



Kayincisgik Hyckaynapbl

(OCbl K¥PbIJFbIHbI) KONOAHY ANOLIHOA BAPJbIK HY¥CKAYNAPObI OKbIMN WhIFbIHbI3.
EckepTynepai xaHe Hyckaynapabl opblHAamay 3MeKTp TOrbliHbIH COFybIHaA, PTKE XaHe/Hemece
aybIp xapakaTka akenyi MyMKiH.

ECKepTy —— ©pT, 3MEKTP TOrbIHbIH COFYbl HEMECE XapakaT asny KayriH asanTy yLliH:

» Byn eHim Tek yn-xangblH iWiHAe KonaaHyFa apHarnfaH.

» Byn eHiMai 8 xxacTaH ackaH 6ananap, coHaaw-ak duankarnblk, CEHCOPIblK HEMece aKbln-on
kabineTTepi TeMeH Hemece Taxipubeci MmeH binimi xxok agamaap bipeyain kapaybiHaa 6ornbin,
KYPbINFbIHBI Kayinci3 naganaHy Typarnbl Hyckay arnfaH XKeHe oCbiMeH 6ainaHbICTbI
Kayin-kaTepai TyCiHreH kesae nanganaHa anagbl. bananap KypbinfFbIMEH oiHamaybl Kepek.
Bananapra 6akpbinaycbl3 KypbiFbIHbI Ta3anayra eHe KyTim xacayra 6onmangbi.

» Kbicka TyibIKTany cangapbliHaH 31eKTP TOrbl COKNaybl HEMeCe epT LubIKnaybl YLUiH KyaT CbiMbl
HeMece alla 3akbimpanfaH 6orca Hemece po3eTka MeH KyaT allachl apacbiHAarbl 6annaHbic
6oc bonca, eHimai naviganaHbaHbI3.

KyaT cbimMbl 3akbiMpansaH 6onca, kayinTiH angbiH any MakcaTbiHAa OHbl eHAIPYLUi, OHbIH
Kbl3MeT KkepceTy benimi Hemece con Aspexeaeri 6inikTi MamaHgap aybICTbIpybl THIC.

» KyaT cbiMbl MeH KyaT allacblHblH 3akbiMAaanybl cangapblHaH 3MekTp Torbl CoKnaybl YLUiH
Hemece KbiCka TyMblkTany cangapblHaH epT Wbiknaybl YLWiH TOMeHAerinepre katan TbifibiM
canbliHaAbl: eHiMre 3aKkbIM KenTipy, e3repTy, OHbl XOFapbl TemnepaTypaja Hemece ofaH
XaKblH XXepAe nanganaHy, kywten MambiCTblpy, Gypay, TapTy, OypblLLKa iny, YCTiHe ayblp
3aTThl KOt0, barnay, LWhIMLLY HeMece KyaT CbIMbIH Cypey.

« Kyat awacbIH ObIMKbINT KONIMEH CanMaHbl3 Hemece po3eTKagaH AbIMKbIN KONIMEH CybIPMaHbI3.
KyaT alwacbkliH Hemece eHiMAi ycTamac BypbiH apkallaH KonaapblHbI3ablH KypFak ekeHiHe ke3
XKETKI3iHI3.

» Kyart awacbIH xanamaHbI3.

* OHiMHIH YCTiHe Cy KyiiMaHbI3, OHbl Tikenel CyMeH >XymMaHpbl3 HeMece cyFa 6aTbipMaHbI3
(kybIpy cebeTiHe, rpunb TabacbiHa KaTbICTbl EMEC).
— OHIMHIH iLWiHe cy Tycce, caTydaH KemiHri KblaMeT kepceTy TobblHa xabapnacblHbI3.

* OHimai e3 BeTiHi3Lwe e3repTneHi3, benlekTeMeHi3 HemMmece XeHAEMEHI3.
— XKeHpey YLiH caTyfaH KeniHri KbI3aMeT kepceTy TobblHa xabapnacbiHpI3.

» Kynin kanmac ywiH 6eTiHi3ai, caycakTapblHbl3 6eH AeHeHi3aiH 6acka 6enikTepiH eHiMAi
nanganaHy kesiHge Hemece nanganaHbin 60nfFaHHaH kel Oy LWbiFaTbIH caHplnayra
XakblHAATNaHbI3.

* OHiMAi HycKaynbIKTa cunaTtTanFaHHaH 6acka MakcaTTapga nanganaHbaHpi3.
— Dreame aypbic nanganaHbay Hemece HyckayrnblKTbl OpblHAaMay cangapbliHaH TyblHAaFaH
Xafgannap yLwiH xxayan 6epmengi.

« [icipy ke3iHae eHiMai XbIMKbITNaHbI3.
» KyaT awacblHa cy HeMece 6acka CyMbIKTbIKTapAbl LiaLinaHpI3.

» KyaT Kke3iH 6acka aneKTp KypbinfbinapbeiMeH 6enicney xeHe Kbi3bin KeTy canfapbiHaH epT
Tyasipmay yuin 220 B-240 B / 10 A cneuudmkaumscel 6ap AHBIMAIBI TOK poseTkackiH
Genek nanganaHyabl YMbITNAHbI3.

» [NanganaHaTtbiH KneMMarnblk kanbinTbiH kepHeyi 10 A 6onybl Tuic.

25



26

TYTiH MEH epT LWbIkNaybl HEMeCe 3NeKTP Torbl CoKNaybl YLUiH KyaT allacbliH COHbIHA AeMiH
MbIKTan carnbiHbI3.

TOKTbIH KeMyi HemMece aneKTPXXababIKTbIH iICTEH LWbIFYbl cangapbliHaH 3MeKTp Torbl Coknaybl
YLWiH CeHiMAi xxepre TyMblkTayAbl KAMTamMachl3 eTy MakcaTblHAA OCbl KypbInfbl YLUiH Gip
dhazanbl Grnonapnblk xepre TyMblKTanFaH KyaT po3eTkacbiH nanganaHy kepek. XXepre
TyYMbIKTay KypbINFbICbl OpHAaTbINMaraH borca, on Kopnyc cusiktel 6acka metann
BernLieKkTepAiH aneKkTpcTaTukanblk UHAYKUUSACHIH TYAbIPYbl MYMKIH.

©pTKe akenyi MyMKiH binFan MeH Gerge 3aTTapAblH XuHanybliHa 6ainaHbICTbl KyaT
allacbiHbIH Halap oKLaynaHyblH GonabipmMay YLUiH KyaT allachiH Xyieni Typae Tasanan
TYPbIHbI3.

KyaT alacblH po3eTkafaH Cyblpbir, Kyprak LyGepeKneH cypTiHi3.

Byn eHiMai keneci agampapapbi, (CoHbIH iWiHAe 6ananap) nanganaHybiHa GonManabl:
hur3nkanblk HemMece akbin-on kabineTi ToMeH agamaap Hemece naviganaHy Texipnbeci meH
Oinimi >xoK agamaap (onapablH KayincisgiriHe xayanTbl afaMHbIH, KaaaranayblHChbI3 HeMece
HyckaybIHCbI3). BananapblH OCbl 3aTrNeH o/iHayblHa X0 GepMEH3.

OHimai 6ananapablH KOMbl XXeTNeNTiH XXepae cakTaHbI3.

AKaynblk HEMeCe iCTEH LUbIFY OpbIH arnca, OHbl NarhanaHyabl Aepey ToKTaTbiM, KyaT allachlH
CybIpbIMN asnblHbI3.

AkayrnbIKTap MeH iCTeH LUbIFyablH MblCangapbi:
- KyaT awacbkl MeH KyaT CbiMbl 8AETTEH ThIC bICTbIK.
- Kyat cbiMbl 3akbiMaanfaH Hemece KyaT CbIMbIH YCTaFaHHaH KeRiH KyaT OKTbIH-OKTbIH
KoFanagbl.
- Herisri kopnyc gedopmauusinaHFaH Hemece KanbinTaH TbIC Kbl3FaH.
- Herisri kopnyctaH TyTiH Hemece KyWreH uic Wbifapl.
- Heriari kopnyc >apblKLlakTaHFaH, 6ocan keTkeH HeMece KanbinTaH ThiC LY LWbiFapaabl.

Micipy kesiHae Oy LWbIFaTbIH CaHbiNayaaH aya Wblknanbl.
— CaTyaaH KeniHri KkbiI3MeT kepceTy TobblHa xabapnachiHpi3.

KbI3bIn KeTy HEMece AypbIC XyMbIC icTemMey cangapbiHaH Kynik Hemece xapakaT anmay YLUiH
3KCKIMIO3MBTI eMec Hemece AedopmMaumsanaHraH Kyblpy cebeTiH naviaanaHbaHbIs.

OneKTp TOrbIHbIH COFYbI, XXapakaTTaHy, Kyrin Kkany, epT LWbIFy HEMece TYCCi3geHy,
Aedopmaumst xaHe Oy LblFaTblH CaHblNayaaH LWbiFaTbiH Xbly 8CepiHeH xuhasabiH,
3aKpiMAaanybl xaraannapbeiH bonasipmay yuwiH 6yn eHiMAi Keneci opbiHAapAa kongaH6aHpI3:

- XKbIny K©34epiHiH XaHblH4A HEeMeCe XOofFapbl bifiFangbifbIKTa.

- Teric emec 6eTTe Hemece bICTbIKKa TO3IMAi EMEC TOCEHILLTE.

- KabbipranapablH, Hemece xuhasablH xaHbiHAA.

Kyblpy cebeTiHiH Kynan keTyiHe xaHe ByniHyiHe >xon 6epmey YLUiH eHimMAji XKbimKbITKaHAa
KybIpy cebeTiHiH HbIK TypFaHblHa Ke3 XeTKi3iHi3. OHiMAi OypbIlneH anbin XypMeHi3.

MaganaHy kesiHae Hemece TamakTbl Nicipin 6onFaHHaH KeliH GipaeH TemnepaTtypachl
)KOFapbl xepnepre TMUMeHi3. Herisri kopnycTbiH TemnepaTypachl xofapbl. Ocipece 6y
LUbIFAPLITBIH CaHbINay, Kyblpy cebeTi, acTbIHFbI KbI3AbIPY TaKTacCbl XaHEe KOPFaHbIC TOPbI
CUSIKTbI MeTann GerLiekTep.

AbalinaHbI3, bicTbIk 6eT!



Awa gedopmaumanaHbaybl HeMece Kbicka TyibIKTany cangapbiHaH epT WblKnaybl YiliH 6y
LWblFaTbIH CaHblnayabl kyaT alacbkiHa 6aFbITTaMaHbI3.

— Byn eHiMAai nanganaHfaH kesge OHbl allblK XXepre Kok Kepek. Erep on wkadka Kombinca,
KbI3bIN KETY MEH XXYMbICTaFbl akaymnblKTbIH angblH any YLUiH Xbinyabl TapaTyFa XeTKinikTi
OpbIH Bap ekeHiHe k83 XeTKi3iHi3.

CebeT 60oc 6onraHaa, eHimMai icke KocnaHbi3.

10 MyHYT Golbl anabiH ana Kbi3ablpy YCbiHbINaawl, cebebi GipiHwi kongaHFaHaa GipTypni vic
Gavikanybl MyMKiH. AngblH ana Kbl3aplpy KesiHe ak TYTiH Hemece uic naga 6onybl MyMKiH.
Byn kanbIinTbl Xargai.

AkayrnblK OpbIH aniMaybl HEMeCe XapakaTTaHbIn kariMay yLiH 6yn eHimai cipTkKbl Taimepre
KocrnaHpbl3 HeMece OHbl BGereK KallbIkTaH Gackapy »yneciMeH icke KocnaHbia.

KyaT cbimMbl 3aKbiMaanybl MyMKiH 6acka 3aTTapfa TbiM >XakblH 60rMaybl YLLiH OHIMHIH,
alHanacbiHga 8 cM-aeH actaM 60c opblH Bap eKeHiHe Ke3 XKeTKI3iHj3.

OneKTp Torbl CoKnaybl HEMECE Kbicka TyibIKTany cangapblHaH epT Wbiknaybl YiiH KyaT
alacbiH po3eTkaAaH Cyblipbin anfaHaa alagaH yeran TapThin anbiHbI3.

OkwaynayablH To3yblHa bannaHbICTbl KyWin kanmMay, xxapakattaHbay Hemece anekTp Torbl
coknaybl, keMiMeyi Hemece epT Lublknaybl YLiH cebeTTi anbin TacTaraHaa Hemece
navigananbaraH kesae KypbinFblHbl 9pKaLlaH eLuipin, po3eTkagaH axblpaTbiHbI3.

Tasanay angblHAa Herisri KOpnyc XeTKINIKTi TypAe CyblFaHLua KyTiHi3.

[ManpanaHy kesiHAe anekTp KyaTbl eLuin KanfaHaa, CoHbIH, ilWiHAe nicipy kesiHae KyaT allachiH
CybIpbIN anfaHaa, aBTOMaTThl @XbIpaTKbILL iCTEH LUbIKKAHAA XeHe T. 6. xargannapaa xoHe
kyaT 10 MUHYT iWiHge kaviTa KocblnFaHaa, eHiM nicipyai xanfactelpagbl. Erep on xargam kyTy
pexuMiHae Hemece Ma3ip peXxuMiHAe OpblH anca, KyaT KanTa KOCbIfiFaHHaH KeviH eHiM Kanta
KoCblnagbi.

Byn eHiM TypMBbICTBIK XaHe yKkcac MakcaTTapAa nanfanaHyra apHasnfaH, Mbicanb:
- AyKeHAepaeri, keHcenepaeri )aHe 6acka )XyMbIC OpblHAAPbIHAAFb! KbI3METKeprepAiH ac
YV anangapbl;
- hepmepnik yrnep;
- KOHaKyWnepAiH, MoTenbAepiH XaHe backa Aa TypFbiHXainapAblH KINMEHTTEPIHIH
KONMAaHbICbI YLUiH;
- TeCeK XoHe TaHfbl ac TypiHaeri opTanapaa.
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OHiMre wony

Kepek-xapakrap

0 N O o b~ O N -

. KopraHbIc Topbl

. punb Tabacobl

. Ceber

. TyTka

. Mengip Tepese

. backapy naneni

. ACTBIHFbI Kbl3AbIpy TakTachl

. Kyart cbimbl

A-1 cyperTi

Backapy naHeniHiH cunaTramachbl

1.

N o o~ W

AngblH ana opHaTbIfFaH Masipnepain,
TaHbanapbl

. TemneparypalyakbIT napameTpiH 6ackapy
Tynmenepi

. TemneparypalyakblT napaMeTpiHiH Tynmenepi
. bacray/kigipTy Tyimeci

. Masip Tynmeci

. Kyar Tynmeci

. Xapebik Kocy/eLuipy Tyimeci

B-1 cyperTi

NManpanaHy agici
KonpgaHnap angbiHga

MynbTUReLUTiH, iLKi XKeHe CbIPTKbl XafFblHaH
Gapnblk opayblll Matepuangap MeH
)KancbipManapbl anbin TacTaHbI3.

ChbIpTbIH AbIMKbBIN LWYDepekneH Hemece kara3
CYNriMeH akblpbIH CYPTiHi3.

ECKEPTY: A6pa3uBTi TazapTKbILLUTapabl
HeMece Ta3anarblLL acTbiKWwanapabl
KongaH6aHbI3. MynsTunewwTi HeMece OHbIH,
allacblH ellKallaH cyFa Hemece backa
CyMbIKTbIKTapFa 6aTbipMaHbI3.

XywmbicTbl 6acTay

1

. MynbtunelwuTi 6ymeH 3akbiMaanybl MyMKiH
XepnepaeH anbIC, OPHbIKTbI, TEriC, bICTbIKka
Te3iMAi 6eTke KOMbIHbI3.

. Temneparypa MeH yakbITTbl "+" Hemece

. punb TabacblH cebeTke canbiHpI3 Aa,

cebeTTi KanTagaH MynbTUNELLKe KanTa
canblHbI3.

. Heri3ri awaHbl yi po3eTkacbiHa KOCbIHpI3.

. KypbInfbiHbI KOCY YLUiH @ KOCY TYMMECIH

6acblHbI3. BipiHLWi anapiH ana opHaTbinFaH

e
bargapnamaHblH, 6enrici
XbINbINbIKTARAbI.

Eckeptne: XKakcbl eHiMainikke Kon xeTkidy
YLWiH MynbTUReLTi TaMak nicipep anabiHaa
angblH ana Kbi3ablpy yLwiH 6actay/kigipTy
TYMMECIH @ 6acy yCbiHbInagbl.

. AngblH ana opHaTtbInfFaH 6ar,u,apnamaHb|

TaHaay YLWiH Ma3ip TYMMeCiH
OacblHbI3, cCOHAa gucnnenae TuicTi
GafaapnamaHblH Micipy yakbITbl MeH
Temneparypacsl kepcetinegi. Micipyai
bacray yLwiH 6acTay/kigipTy TyMMeciH
6acblHbI3.

TyiMenepiH 6acy apkbinbl peTTeyre
Gonagbl.

TemnepatypaHbl 50°C-taH 230°C-ka geviH
e3repTyre 6onaabl xaHe apbip 6acy maHAj
5°C-ka esrepTepi.

YakbITTbl 1 MUHYTTaH 60 MUHYTKa AeniH
e3repTyre 6bonaabl xaHe apbip 6acy maHAj
1 MUHYTKa e3repTesi.

EckepTne: YakpITTbl HEMece
TemneparypaHbl Xbli4aM apTTbipy HeMece
asaunTy yuwiH "+" Hemece "-" TyrimenepiH

GacbIn TypbIHbI3.

. Micipyai 6acTay ywin 6acTay/kigipTy

TYUMECIH @ BacbiHbI3.

. Erep cebeT ke3 kenreH YakbITTa allblfica,

MynbTUNeL Te KigipTinegi xxeHe cebet
KanWTafaH canblHFaH Kesge nicipyai
XanfacTblpagbl.

. Byn mynbtunewuTeri cebeTTiH anapiHfbl

XarblHAA TaFaMHbIH Gykin yakelT 60Mbl
Kanaw nicipineTiHiH kepyre MyMKiHAIK
GepeTiH Tepese 6ap. XKapbik LambIH
Kocy/eLlipy TyWMeCiH 6acy apKbibl
iLUKi LIaMabl KOCbIHBI3 HEMECE OLUIPIHI3.



KyTim XaHe
TeXHUKanbIK KbI3MeT
KepceTy

KeHecTep:

N

°N

Tasanay angblHAa MiHAETTI TypAe KyaT
allacblH po3eTkafaH Cyblpbin, HEriari
KOPMYCTbIH CybIFaHbIH KYTiHI3.

Tasanay kesiHAe Herisri KopnycTbl cyFa
GaTbipmMaHbI3. Tasanay yLiH nak

CYMbINTKbIWTbI, 6EH3UHAI, CINMPTTI, Ta3apTKbIL

VHTaKTbl, KaTTbl LLETKanapabl xaHe T. 6.
KongaHb6aHbI3.

[punb TabacbiHaH Backa GenwekTepai biabic
XKYFbIL MalUMHara Hemece KenTipriluke
canMaHpi3.

. KopnycTbIH cbipTKbl/iLki KabblpFanapbi:

ChblifbinFaH ObIMKbIN LWyGepekneH CypTiHi3.

. Kybipy cebeTi xaHe rpunb Tabachbl:

CyMbINTbINFaH biabiC cabbiHMeH, rybkameH
YKOHEe CyMeH XybIHbI3. CebeTTiH CbipTblHAAFbI
bifiFangpl >xepnepai CypTiHi3.

CebeTTi Tazanay KoHTeWHepi peTiHae
narganaHbaHbI3.

dTOpMEH KkanTanFaH 6eTTep TyccizgeHyi
HeMece OHAa xornakTap nanga 6onybl
MYMKiH, 6ipak Oyn aeHcaynbIkka xaHe
KongaHyfa acep eTnengi.

Kybipy cebeTiHiH ofapfbl XafbiHAa aya
eTKi3riw Teciktep 6ap. byn aya eTkisriw
TecikTepre cy kKipmeyi kepek. Aya eTKi3riL
TecikTepre cy Kipin keTce, TazanayaaH keniH
cebeTTi oepey 6ocaTbiHbI3.

. TypakTbl Tekcepy:

OHbl anbiHa Gip peT Tekcepin TypbiHbI3, erep
Kip 6orca, oHbl Aep Ke3iHae TasanaHb3.

Micipyre apHanfaH
KeHecTep

Erep cebet TonbIn keTce, Tamak Gipkernki
nicneng,.
Taramfa a3 mMerniiepae mai KoccaHpl3, on

KblTblprak 6onaabl. KongaHbinatseiH MaigblH
MernLuepi 2 ac KacbIKkTaH acnaybl Tuic.

Manabl a3 menwepae 6apnblk TaramFa
GipKenki >xary yLUiH MaW cnpewnepi
Tamalla TaHgay 6onbin Tabbinagpl.

KypambiHga maibl ken Taramaapgbl
MynbTUNeLTe KyblpFaH keage cebeTTiH
Ty6iHe mawn Tamwbinangel. licipy kesiHge
apTbIK TYTIH WblKAaybl YLUiH NiCipreHHeH
KeNiH Ma TaMLUbInapbIH Terin TacTaHbI3.

CyMbIKTbIKTa MapuHagTanfaH Taramgap
Latblpan, apTblk TYTiH Tyablpagbl. byn
Taramaapgbl MynbTUMNeLTe KyblpMac
BypbIH KypFaTbIHbI3.

OpeTTe, faCTypni Typae newTte nicipineTiH
My3aaTbifiFaH Taramabl MynsTUneLuTe
KyblpyFa 6onagsbl.

Kenemi meH KanbiHObIFbl Oipaen 6onfFaH
ke3fe Tarampap Gipkerki nicegi.

TaramHbIH KillkeHe BenikTepi ynkeHipek
OenikTepre KaparaHaa a3 yakblTTa nicegi.

KbicKa yakbIT iLiHAE XKaKCbl HaTWKEre Kon
XeTKi3y YLUiH Taramabl a3 Mernwepae
MynbTUNELWTe KyblpblHbI3. MyMKiHAIrHWe
TaMakTbl kabaTTacTblpbin canMaHp!3.

Bybin-TyninreH TaramMgapablH, KenLwiniriH
MynbTUNELTe KyblpMac BypbiH Maii Kyiibin
apanacTblpyablH, KaxeTi oK. OnapabiH,
KeOICIHIH KypaMblHAa Kbl3apThiM, KblTblprak
eTeTiH Mai MeH backa nHrpeaneHTTep bap.

MyapnatbinFaH Tickebacapnap
MyIbTUMNELUTE 6Te XaKChl Kyblpblnab.
YKakcbl HaTVDKere Kom XeTKi3y YLUiH onapAbl
Hayara 6ip kabaT eTin opHanacTbIPbIHbI3.

Erep ci3 Taramabl kabaTTacTbipbin
cancaHpI3, bipkenki micyi ywiH cebeTTi
Tamak >xapTblfan niCkeH kesae CinkiHia
(Hemece TaMaKTbl ayAapblHbI3).

®pu kapTObbI HeMece Hacka kekeHicTep
CUSIKTbI XXaHa AanbiHOanfaH Taram
Kbl3apbir, KbITblpraybl YLUiH a3 Mernepae
MaW KyNbIHpbI3.

YKaHa nickeH kekeHicTepai MynbTMneLwTe
KyblpFaH ke3ae onap 6apbiHLLA KbITbIpnak
6onybl YLWiH Man Kyrbin, MynstuneLuTe

KyblpMac GypblH TOMbIFbIMEH KypFaTbiHbI3.

MynbTunews TaFramabl, COHbIH iLWiHae
nuuLaHbl KanTa Kbi3ablpy YLUiH Tamalla
wewwim. Taramabl KanTa Kbi3gblpy YLLiH
TemnepartypaHbl 10 muHyTKa 150°C genin

OpHAaTbIHbI3.
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PeuenTep

Ecke canfbiw: KaxeTTi MHrpeAMeHTTepAiH YCbIHbINFaH MerLepiH, TeMrnepaTypaHbl XaHe
peLenTTepaeri nicipy yakbITblH )XeKe kanayblHbl3fa, MHIPeAUEHTTEPAIH MerLlepiHe XaHe
OHIMHIH, KOMNAaHbInyblHa Kapaw peTteyre 6onagbl.

CapbIMcak KocblnFaH 6asingbl

WHrpeanenTTep: 1 6asngbl Hempeyiwtep: 15 mn cos Ty3abifbl
1 TyWip capbiMcak (ycakTanfaH) 15 mn ycTpuua Ty3apifbl
4 xacbin nusa3 1 Wwan Kacblk KaHT
1 yunu (TypanfaH) 1 Wwaw Kkacblk Mai
Hyckaynbik:

1. BasingblHbl XybIn, KypFaTbiHbI3. KillkeHe biabicka MaigaH 6acka Aamaeyill Ty3AbIFbIHbIH
GapnblK UHFPEONEHTTEPIH KOCbIHbI3.

2. 'punb TabacklHa kaHbINTLIP onbraHbl canbin, 6asanapiHbl KAHEINTLIP donbrara
canbliHbI3. basnapiFa mai xafbiHbI3, [ @ ] dbyHKUMACBIH TaHAaHBI3, TeMnepaTypaHb!
185 °C, nicipy yakbITblH 8 MUHYTKa OpHaTbIHbI3.

3. 8 MUHYTTaH keWiH 6asinabiHbl anbin, OHbl ekire 6eniHi3. Ty3abiKTbl 6aAnAbIHbIH
XYMCarFblHa XaFblHbI3. 2-kaAamaarbl Ma3ip napaMeTpi MeH TemnepaTypacbiHa Conkec
Tarbl 5 MUHYT KybIpbiHbI3. [Ticipin 6onFaHHaH keiH 6asnabiHbIH YCTiHE TypanfaH Kek
nms3 cebiHi3.

IpiMLLIK NeH BETYMHA KOCbIfIFaH TocTTap

WHrpegueHTTep: BeTumHa Hemece GekoH 2 TiniM BeTYnHa
3 Tinim KecinreH HaH (Maw XarbinFaH)
2 ipiMWiK Tinimi

Hyckaynbik:

1. BeT4ymHa MeH ipiMLLIKTi HaH TiNiIMAEPIHIH Mal XafblniMaraH XafblHa canbin, COHABUY
acaHpi3.

2. CoHpBuuTEpai rpunb TabafbiHa canbiHpI3, [ @ ] YHKUMACHIH TaHOaHbI3,
TemneparypaHbl 170 °C, nicipy yakbITbiH 8 MUHYTKa OpHaTbIHbI3.

®dpu kapTOOHI

WHrpeanenTTep: 250 r my3aaTbiiFaH dpu kapTobbl Ooempeyiwtep: Tomat Ty3abifbl

Hyckaynblk:
1. MysgatbinFaH dppv kapTobblH rpunb TabarbiHa carnbIHbI3.

2. @ﬁ ] dbyHKUMACHIH TaHAaHbI3, TemnepaTypaHbl 200 °C, nicipy yakbITbiH 13 MUHYyTKa
OpHaTbIHbI3.

KapTonTbl nicipin xaTkaH ke3ge apanacTblpblHbI3.

3. Micipin 6onFaHHaH KeniH kapTonTbl TOMAT Ty3AblFbIMeH Gipre 6epiHia.
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TopTt
WHrpeauneHTTep: 3 KyMbIpTKa . Benme TemnepatypacbkiHgarsl 1 6yma capbl Mai
1/2 cTakaH Kanmak 1/3 cTakaH Kakao yHTafbl
1 cTakaH yH 1 Wwan KacblK KONCbITKbILL
2/3 cTakaH KaHT 1/2 wamn kacblk ac coaachl

2 LWam KacblK BaHUIb

Hyckaynbik:

1. IHrpeaveHTTepai 6asy oTTa apanacTbipblHbi3, NeLTiH KOHAbIPMACchIHa KyibiHbI3,
MYMETUNELUTIH ceBeTiHe canblHpbI3 KeHe MyIbTUMNELLKe calblHbI3.

2. [ ©9 ] dyHKUmMACHIH TaHaaHbI3, TemnepaTypaHbl 170 °C, nicipy yakbiTbiH 15 MUHYTKa
OpHAaTbIHpI3.

3. TopTTbl TOpAA cankbiHAATbIHBI3, COAaH KeWiH LIoKonaaThl 9HEKEN KyMbIHbI3.

Mouapenna KocblfFaH KekeHic nuuuachl

WHrpeanenTtTep: 1x15 cm nuuua kamblpbl HampeyiwTtep: 1 ac Kacblk TOMaT Ty3AbIfbI
KekeHicTep (>kacbin OypbiLl, caHblpaykynak,

nmsa3)

50 r yrinreH mouapenna ipimLuiri

Hyckaynblk:
1. KekeHicTepai Tekwenen Typan, LET >aKka anbin KONbIHbI3.

2. KambipFa ToMaT Ty34blfblH XafblHbI3, YCTiHE iPIMLUIKTIH )XapTbICblH CE6IiHi3, kKekeHicTepai
KOChbIM, ipIMLUIKTIH KarnFaH >XapTbICbIH CEBiHj3.

3. Kamblpapbl rpunb TabafbiHa canbiHbI3, [ @ ] dYHKUMSCBIH TaHAAHbI3, TeMnepaTypaHbl
170 °C, nicipy yakbITblH 10 MUHYTKa OpHaTbIHbI3.

Bapbekio
WHrpegunenTtTep: 300 r wotlka eTi Hampeyiwtep: 5 Mn cos Ty3AbIFbl
Xacbin nuas 5 M KO cost Ty3AblIfbl
4 3imBip Tinimi 5 mn acnasablk Wwapan
2rTy3
10 r kaHT

Hyckaynbik:

1. Wowka eTiH Tinimaepre keciHi3. Kek nusa3abl, 3imbip TinimaepiH xxaHe AamaeyiTtepai
KOCbIHbI3. 10 MUHYT MapUHaATaHbI3.

2. lLlowka eTiHiH KecekTepiH rpunb TabarbiHa canbiHpI3. [ ] dYHKUMACHIH TaHAAHbI3,
Temnepatypanbl 200 °C, nicipy yakbITbiH 15 MUHYTKa OpHaTbIHbI3. YKaKCbl HaTVXere Kon
XKETKi3y YLUIH LIOLLKA ETiHIH KeCeKTepiH )apTbinan ayaapbiHpi3.
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LyxbIKTap

MHrpeoneHTTep: 6 WyXbIK OoempeyiwTep: 1 waw kacklk Man

Hyckaynblk:
1. BeTiH BipHeLue epaeH Tecin, WyXblKkTapbl rpurb TabacbiHa canblHbI3.

2. [ Q%BQ ] dyHKUMSICBIH TaHAaHbI3, TemnepaTypaHbl 200 °C, nicipy yakbiTbiH 10 MUHYTKa
OpHAaTbIHBI3.

*Onapabl KbITblpriak eTy YLiH YakbITTbl COVKECIHLLIE Y3apTbiHbI3.

[ampeyiliTep KocbifiFaH Tayblk KaHaTTapsbl

WHrpeoneHTTep: 4 naHa Tayblk kaHaTTapbl HempeyiwTtep: 20 mn acnasgblk Wwapan
1/2 wawn kacblk Ty3
1 waw Kacwik 3iMBip yHTafbI
1 Wwan Kacblk Kypkyma

Hyckaynblk:
1. TayblK kaHaTTaPbIH XYbIHbI3, 4OMAI )KaKCbl CiHIPYi YLUIH anAablHFbl )X8He apTKbl XKafFblHaH
VLU TeciK acaHpl3.

2. Acnasgblk Wapan neH AaMAgeyilll KocnacblH apanacTblpbir, OHbl TayblK KaHaTTapbliHa
GipKernki XafblHbl3, CoAaH KeliH onapApbl TaramablK NeHKaMeH xaybir, TyHi 60bl
MapuHaaTaHbI3.

3. MapuHagTanfaH Tayblk kKaHaTTapblH rpunb TabafbiHa canbiHbI3, [ @) ] dyHKUMSICBIH
TaH4aHbI3, Temnepatypanbl 200°C, nicipy yakbITblH 15 MUHYTKa OpHaTbIHBI3. Tayblk
KaHaTTapblH 5 MUHYTTaH KeliH aygapblHbI3.

Puban crenki

WHrpegneHTtTep: 1 ctenk HoempeyiwTep: 1 waw kacblk Man

Hyckaynbik:
1. Mpunb TabackliHa Maii XafblHpbl3, OFaH CTEVK carblHbI3.

2. [ ] dyHKUUsiCbIH TaHAaHbI3, TeMnepaTyparbl 200 °C, nicipy yakbITbiH 6-10 MUHYTKa
OpHAaTbIHpI3.

Crelik xapTbinan gavbiH 6onFaHaa, oHbl ayaapbliHbI3.
*CTelKTi Kyblpy O9PEXECIH Xeke kanayblHbl3 6olblIHLLA TaHAaHbI3.




LLbbkbIN TypFaH Maiiaa KyblpbinifaH Koponbaik acluasHaap

WHrpeguenTTep: 200 r LWnKi KOponbaik acluasHaap Hempeyiwtep: 1 wawn kacblk man
3imbip Tinimaepi

Hyckaynblk:
1. AcluasHaapabl XKybin, Tazananbi3. AcwasHaapabl 10 MUHYT MapuHaaTay YLliH 3imMbip
TinimaepiHe KOCbIHbI3.

2. Mpunb TabacklH Marinan, ycTiHe acluasHaapabl canbiHbI3. [% ] dyHKUMACHIH
TaHaaHbI3, TemnepatypaHbl 180 °C, nicipy yakbITbiH 10 MUHYTKa OpHaTbBIHbI3.
AcliasiHaap xapTbinan gansiH 6onFaHaa, aygapbiHbI3.

KyblpblnFaH TeHi3 Tini

WHrpegueHTtTep: 1 (6anfbiH) TeHi3 Tini  AampaeyiwTep: Bip NMMMOH WbIpbIHbI Gip WHIMLIBIM
Ty3
>KaHa yHTakTanfaH kapa 6ypbiLl
15 r capbl man

HyckaynbIk:

1.TeHi3 TiniH TasanaHbl3, KypraTbliHbI3 XXaHE KilLkeHe cybenepre KeciHi3. 20 MUHYT
MapuHaaTay YLiH Ty3, Oypbill xaHe 1 ac KacblK IMMOH LUbIPbIHBIH KOCbIHbI3.

2. Capbl Maigbl epiTin, KanfaH IMMOH LUbIPbIHbIH KOCbIM, KOCNaHbl TEHI3 TiMiHiH eki XafbiHa
OipKenki XafblHbI3.

3. Banblk cybeciH rpunb TabarbiHa canbliHbI3, [ f.§7] PYHKUMUACBIH TAHAAHbI3,
TemnepatypaHbl 180 °C, nicipy yakbITbiH 15 MUHYTKa opHaTbIHbI3. Cybenepai 5
MUHYTTaH KeWiH aydapbin, capbl ManMeH mawvnan, TaFbl 5 MUHYT KybIpblHbI3.
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HanbiHpay
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Micipy caHaTtbl YakpIT Temnepatypa ¥CbIHbINATbIH MenLwep
MeyeHbe 5-7 MUH 180 °C 1501
TaybIKTbIH CaH eTi 25-30 MuH 200 °C 500 r
Kapton 30-35 muH 200 °C 500 r
Kabbipra 10-12 MuH 200 °C 200r
TayblK NOMKOPHbI 12-15 MUH 200 °C 300r
Kapton GenikTepi 15 MUH 200 °C 150 1
BekoH 8-10 MuH 180 °C 120 r
XKymbipTka GaniLui 10-12 MUH 170 °C 160 r
CaHblpaykynak 15-20 MuH 180 °C 220r
KenTipinreH »emictep 30-35 MuH 130 °C 100r




AKaynbiKTapAabl aHbIKTay

TemeHperi akaynblk 60nbin TabbinManabl, xxeHaeyai cypamac 6ypblH TEKCEPIHi3.

Akay

Ceben

LWewimaep

Kyart kesiHe KocbinFaH
Keaqe >xayan oK.

Kyat awacbl opHbIHa
canblHOaraH.

OHbl KanTa KOCbIHbI3 HemMece
6acka po3eTkaHbl TabblHbI3.

OHiM XyMbIC icTemMengi.

Kyblpy cebeTi opHbIHa
canbiHbaraH.

Kyblpy cebeTiH wwbiFapbim,
OpHbIHa KariTa UTEPIHi3.

KosranTkpiL
aiHanmangbl Hemece
KanbinTaH TbiC AblObIC
WbiFaapl.

YKenpertkilw KanaklwacbiHa
Gerge 3aT TypbIn KanFaH
Hemece copy nopTbl 6itenin
KarnFaH.

Kyart kesi ewlipinreHHeH KeniH
COpy MOPTbIHAA XeHe Heriari
KOPMYCTbIH iLLKi )afbiHAa berae
3aTTapablH 6ap-KoFbIH
TekcepiHi3. Erep akaynblk ani oe
6ornca, TexXHUKanbIK KbI3MeT
KepceTy YLUiH caTyaaH KeniHri
Kbl3meTke xabapnacbiHpI3.

Mengip Tepese
OynaHabl Hemece
Menaip Tepe3eHiH
acTblHAaFbl KybIpy
cebeTiHeH a3
Meriepae cy afbin
xatblp.

Kyblpy ceberi
TasanaHfaHHaH KeniH
TONbIFBIMEH KenTipinmeai
XoHe aya eTKisriuTe binFan
Kanbin Kanagbl.

Byn kanbInTbl xargan. OHiMAi
apeTTerifen nanganaHbiHbI3.

Iucnnevire EO 6actan E1 pewiH kaTe koaTapablH bipi Wbikca, catyaaH KeuiHri KblameT
KepceTy TobbIHa xabapnacbiHpI3.

TexHuKanbIK cunaTtramMmachbl

Mynetunew

Ynri

VFF12A

HomuHangb! kyat

1800 Bt

CebeTTiH ChINbIMAbINbIFbI

6,0n

Ecenrik kipic

220 B-240 B~50/60 Iy
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WEEE (3neKkTp XXoHe 351eKTpoHAbI
XKabAbIKTbIH O@HAIpIC KanablKTapbIH
Kadere XapaTty) Typanbl aKknapar

KangblkTapbl 6onbin Tabbinagbl (2012/19/EU ampektnsackiHa celikec — WEEE),
onapfbl cypbinTaniMaraH TYpMbICTIK KarnablIKTapMeH apanacTbipyra Gonmaiabi.

B Opuy OpHbIHA, Ci3 NaganaHbifFaH xabablKTbl YKIMET HEMece >eprinikTi Gunik
TaraviblHAaFaH KangblK NeKTP XeHe 3NeKTPOoHAbI XababIKTbl kanTa eHAey OpHbIHbIH
apHaribl XvHay 6ekeTiHe Tancbipy apkbifibl a4am AeHcaynbiFbl MEH KopLuaraH opTaHbl
KopraybIHbI3 kepek. Kanablkrapbl AypbIC alFacTblpy XoHe KaiiTa eHaey KopluaraH
opTara eHe afjlam [ieHcayrnblfbiHa Kepi acep TUri3yaiH anfbliH anyra keMekTeces,.
OcbiHaaw xuHay bekeTTepiHiH OpHanackaH Xepriepi xeHe onapablH epexenepi MeH
LapTTapbl Typarnbl KOCbIMLLA aknapar any YLUiH OpHaTyLLbl Tapanka Hemece
XeprinikTi 6Gunik opraHaapbiHa xabapnacbiHbI3.

E OcblHpai TaHbackl 6ap 6apriblk eHiMAep 3NeKTp XaHe AMeKTPoHAb! XabablKTapabiH
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