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Components

1. Cover release button
2. Steam valve

3. Upper cover

4. Condensate collection container
5.1D

6. Control panel
7.Body

8. Bottom

9. Spoon

10. Ladle

11. Measuring cup
12.Tray for steaming
13. Power cord

Onuc cxemu npunapy

1. KHonKa BigKpuTTA KpULLKN

2. Taposuit knana

3. BepxHa kpuLLKa

4. KonTeliHep And 360py KoHpeHcaTy
5. PK-aucnneit

6. Manenb ynpasniHxa

7. Kopnyc

8. lHo

9.Jlonatka

10. MonosHUK

11. MipHuii cTakaH

12. JloToK ANA NPUroTYBaHHA Ha napy
13. Mepexesuii apit

Multifunction cooker

OnucaHue cxembl npubopa

1. KHOMKa OTKPbIBAHA KPbILLKK

2. MapoBoii knana

3. BepxHaa KpblLuKa

4. KoHTeiiHep ans cbopa KoHeHcaTa
5. KK-mucnneii

6. laHenb ynpasnexua

7. Kopnyc

8. [lHo

9. Jlonatka

10. MonoBHuk

11. MepHblii CTakaH

12. JloToK ANA NPUTrOTOBNEHNA Ha Napy
13. CeteBoil LHYp
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SAFETY PRECAUTIONS

Read this manual carefully before using the prod-
uctin order to avoid breakdowns.

Use Multicook only for cooking.

Improper handling may damage the product,
property damage or injury to the user. The prod-
uct is intended for household use only.

Do not use in industrial and commercial pur-
poses. Before switching on, check that the speci-
fications indicated on the product, the voltage
supply.

Do not use on the street and in rooms with high
humidity. Do not immerse the appliance or cord
into water and other liquids. When you connect
the product to an electrical network does not use an
extension cord and adapter.

When disconnecting the product from the mains,
do not pull the cord, hold the plug by hand. Avoid
touching the electrical cord with hot surfaces and
sharp edges.

Do not expose to direct sunlight. Do not use a
damaged cable or plug, or after the article is im-
mersed in water or damaged in any way. To avoid
electric shock, do not attempt to disassemble
and repair the unit.

Do not immerse in a bowl of cold water imme-
diately after cooking, allow it to cool. Do not in-
clude multicook with empty bowl.

Do not use without multicook bowl. Do not re-
place the cup containers and other containers.
Do not use the cup to wash multicooki ingredi-
ents or dough.

Do not lay out products directly on the heating el-
ement, use a cup. Do not remove the bowl! during
operation of the product. Do not use metal objects
that can scratch the finish of the bowl.

Do not place the bowl on the heaters or cooking
surfaces. The coating applied to the surface of the
bowl can gradually wear off, so you need to use it
carefully.

Do not place the product in close proximity to
walls and furniture. Headspace multicook should
be at least 30-40 cm.

ATTENTION! During operation, the product is heated!

Multifunction cooker
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If necessary, contact with multicook during op-
eration, use oven mitts. For repair and regulation
of the product, please contact your nearest ser-
vice center. Be especially careful when using this
product in close proximity to children.

Do not leave the product unattended. Turn off
the product and unplug it from the mains when
not in use.

Use the product in well-ventilated areas. The
product is not intended for use by persons (in-
cluding children) with reduced physical, sensory
or mental capabilities, or lack of experience or
knowledge, unless they are controlled or in-
structed on the use of the product by a person
responsible for their safety.

Children must be controlled to prevent the game
with the product. Protect face and hands from
the steam coming out of the valve.

Do not insert metal or other objects into the out-
let valve. Do not close the lid and steam valve
multicook towels or other objects.

Do not use attachments that are not included in
the package.

ATTENTION! Do not let children play with plastic
bags or packaging film. The threat of suffocation!

ATTENTION! To avoid burns, do not bend down un-
der the steam valve. Sticking extreme caution,
opening the lid multicook during and immedi-
ately after cooking.

ATTENTION! To avoid overloading the power supply,
do not connect the product simultaneously with
other large appliances to the same line.

ATTENTION! Do not use outdoors.

ATTENTION! Place the unit on a dry, flat and heat re-
sistant surface. Do not install near flammable ma-
terials, explosives and pyrophoric gases. Do not
place the appliance near a gas or electric stove
and other heat sources.

ATTENTION! When preparing food for a couple of
watch liquid level in the bowl, add water to the
bowl as needed.

ATTENTION! Do not handle the power cord and
power plug with wet hands.
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ATTENTION! Keep the steam valve, every time after cook-
ing clean it. It does not carry the unit during operation.
Use the carrying handle after removing the product
from the mains by removing the bowl with products

BEFORE FIRST USE

Make sure the inside multicook no packing materials or
foreign objects. Install the appliance on a dry, flat and
heatresistant surface, away from heat sources. Do not
place the product in close proximity to the wall or fur-
niture. Do not place anything on the cover multicook.
Do not block the air vents. Clicking on the button, open

BEFORE COOKING

To determine the amount of grits, use a measuring
cup, which is included in the kit Multicook. Pour the
water in accordance with the number dimensional
glasses, but remember that all the grains absorb water
in different ways. Do not fill the bowl more than 60%
of its total volume. Make sure that the products are

EXPLOITATION

Multicook has 10 automatic programs: «Roasting»,
«Groats», <My recipe», <Pilaf», «Steam, «Soup», «Baking»,
«Milk porridge», «Stewing», «Yoghurt». Press the «MEHIO»
button many times as necessary to select one of the 10
automatic cooking programs, while, at each of the se-
lected program will light up led. Once a program

SETTING THE TIME OF PREPARATION

ENG Multifunction cooker

and giving the product to cool. If the product was
some time at temperatures below 0°C, before switch-
ing it should be kept indoors for at least 2 hours.

the lid and remove the bowl. Rinse with warm water
and detergent all removable parts: a steam valve, bowl,
spatula, ladle, measuring cup, for steaming tray. Dry
them. Housing multicook wipe with a damp cloth and
wipe dry. Do not start cooking until you are sure that
the removable bowl is set to multicook correctly.

evenly distributed throughout the bowl. Outlining the
cup Multicookings ingredients that have the ability to
swell in hot water (rice, dry fruits) or allocate foam, re-
member that should fill the cup half its volume.

is selected, press «CTAPT». While working with the pro-
gram «Ha napy» must use the tank steamers. In a bowl
pour the water into the container, place the products in
the container set the cup and close the lid. When work-
ing with the program «Ha napy,» the countdown begins
until the water boils and the formation of a sufficient
amount of steam.

Press the «BPEM#» using the «+» key and «-» to select the cooking time. «+» Button is used to increase the

cooking time, the button «-» to decrease the time.

SETTING THE COOKING TEMPERATURE

After selecting a program, you can change the cook-
ing temperature. Press the «TEMIT» with the buttons
«+» and «-» to select the desired cooking tempera-
ture. «+» Button is used to increase the cooking
temperature, the button «—» to decrease the tem-
perature. Changing the cooking temperature (ex-
4

cept yoghurt program). After selecting one of the
10 automatic programs, or while it is running, press
the “TEMIT" button. By pressing the “+” button to in-
crease the temperature by pressing the “~"button to
decrease. After setting the temperature, the value is
saved automatically within 2 seconds.
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THE “DELAY START”

This feature allows you to delay the start time of prep-
aration. Select one of the 10 programs and press the
«OTCPOYKA CTAPTA». 28 as well as cooking modes, a
temperature adjustable from 35°C to 170°C in steps
of 5°C . The indicator above the «TEM/T» will flash.
Use the «+» key and «-» to select the desired cook-
ing time delay. Multicook begins the cooking process
after the preset time. For example, if you want to start

THE“WARMING UP”

The “"OTMEHA/PO30IPEB” runs automatically af-
ter the end of cooking and the continuing need
for food temperature. “--:--" At the end of cook-
ing appears on the display. By clicking on the
“OTMEHA/PA3OTIPEB" you can cancel this func-
tion. If multicook is not used, unplug it from the
mains.

CLEANING AND MAINTENANCE

The product should be regularly cleaned and re-
moved from the outer and inner surface of any rem-
nants of food. Before cleaning, turn off multicook,
unplug it from the electrical outlet and allow cool-
ing. Wipe the control panel, inner and outer sur-
faces with a damp cloth and detergent, then wipe
dry. Do not wash the body under water or spray

STORAGE

Multifunction cooker
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cooking by 2:00 and it was 30 minutes, with the «+»
key and «-», set the display «2:30». Press «CTAPT» to
confirm the selected time.

ATTENTION! Do not use this function if used in the
composition of food perishable products: meat,
milk, eggs, cheese. On the «Kapka» program, this
feature is not available.

ATTENTION! Do not leave cooked food in a heated state
for a long time. This can lead to over drying prod-
ucts. You need to shift the products into the bowl to
warm up cold dishes. Bowl set into the body. Close
the lid tightly. Multicook connect to the mains. Click
"OTMEHA/PA3OIPEB” button. The display count-
down running time display. The products will be
heated to a temperature of 70-75°C.

water on it. Wash the bowl with warm water and
detergent, and wipe dry. Remove the container for
collecting condensate, wipe it with a damp cloth,
and refit.

ATTENTION! Do not wash removable parts in the
dishwasher Multicook.

Make sure the appliance is unplugged and has cooled down completely. Complete all requirements of
section “CLEANING AND MAINTENANCE". Keep the product in dry and reach of children, in cool place.

SPECIFICATIONS

Power source

Power

220-240V ~50Hz
700 W

A

This symbol on the product and packaging means that used electrical and electronic products and batteries should not be
mixed with general household waste. They need to take special reception points. For more information on the existing systems
of waste collection, contact the local authorities. Proper disposal helps to save valuable resources and prevent potential nega-
tive effects on human health and the environment that may result from improper handling of waste.



3AX0AU BE3MEKW

YBaXkHO MpouuTanTe AaHy HCTPYKUiO nepep ekc-
nnyaraui€to BUpoOy, Ta Lo YHUKHYTY NMOSIOMOK.

BuKkopucToByiiTe MynbTVIBapKY TiflbKW AN1A NPUroTY-
BaHHS NPOJYKTIB.

HenpasunbHe NOBOMKEHHA MOXe Mpu3BecTn [0
MOMOMKUN BUPOOY, HaHeCTV MaTepianbHUIA 36MTOK
abo 3anogiATu LWKogy 3[0pOoB'io KopricTyBaya. Brpio
NPU3HaYEHNI TiNbKMN A8 JOMALLHbOTO BUKOPUCTaH-
HA. He BUKOPUCTOBYITE B NPOMUCIOBUX Ta KOMEp-
LiHUX Linsx.

MNepen nepwm BMUKaHHAM nepesipTe, un Bigno-
BifJaloTb TEXHIYHI XapaKTepPUCTUKN, 3a3HaYeHi Ha BU-
PO6i, NapameTpam enekTPOMEPEXi.

He BuKopyicToBYiTe BYpI6 Ha ByNWLLi | B NPUMILLEH-
HAX 3 NiABULLEHOI0 BOJOTICTIO MOBITPA.
BuikopucToBy¥iTe npunag B MiCLIAX 3 rapHOLO BEHTU-
naujeto. He 3aHyptoiiTe BIpi6 abo LUHYP KVBNEHHA Y
BOJY Ta iHLUI PignHN.

Mpu nigKknioyeHHi BUPOOY A0 enekTpUYHOI Mepexi
He BUKOPWCTOBYTE MOAO0BXYBaY Ta NepexigHNKN.

[Mpw BipKNtoueHHi BUPOGY Bif MepeXXi XKUBNEHHA He
TATHITb 3a LUHYP, TPUMANTECA PYKOHO 3a BUSIKY.

YHMKalTe TOpKaHHA eNeKkTPOLUHYPOM rapayoi no-
BEPXHi Ta rOCTPUX KPOMOK.

He nigpagaiite BUPI6 Ail NPAMUX COHAYHVIX MPOMEHIB.

He BUKOPUCTOBYITE BUPIO 3 MOLIKOMKEHUM enek-
TPOLUHYPOM abo BWIKOWO, @ TaKOX MicisA Toro, fK
BUPI6 3aHYpynK y Bogy abo nowkoaunm 6yab-aKkum
HLUMM YNHOM.

LLlo6 YHVKHY TV yparKeHHs eNTeKTPOCTPYMOM He HaMa-
raTecsi CamocTiliHO PO36MPaTV | PEMOHTYBATU BUPIG.
He 3anyptonTe yaLly nig xonoaHy Bogy Bigpasy nicna
NPUroTyBaHHA NPOAYKTIB, AalTe i1 OXONIOHYTH.

He BMUKalTe MynbTVIBapKY 3 MOPOXKHBOIO YalLLeto.
He BrKOpUCTOBYITE MyNbTVBapPKY 6€3 Yalli.

He 3amiHioNTe Yally iHWMMM KOHTENHEpPaMU i eM-
HOCTAMMN.

He BUKOpMCTOBYWTE Yally MyNbTUBAPKM ANA MPOMU-
BaHHS iHrpeAieHTiB abo 3amillyBaHHs TicTa.

He Buknapaiite npopyktn 6e3nocepenHbo Ha Ha-
rpiBanbHUIN eNeMeHT, BUKOPYCTOBYITe Yallly. He Bu-
TAryiTe Yatly nif yac pobotu Bupoby. He Bukopumc-
TOBYWTE MeTaneBi NpeameTy, AKi MOXyYTb NnogpAnaTi
MOKPUTTA YaLwli.

6
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He BcTaHoBMIOMTE Yally Ha HarpiBanbHi npunagn
a60 BapwsbHi NOBEPXHI.

MoKpwWTTA, HaHeceHe Ha NOBEPXHI YalLLli, MOXKe NOCTy-
MOBO CTUPATUCA, TOMY HEOOXIJHO BUKOPUCTOBYBaT/
il p6annmeo.

He cTaBTe Bupib B 6e3nocepepHiii 6M3bKOCTi Bif CTi-
HW Ta MebniB. BinbHWIA NPOCTIP Hag MyNBTUBAPKOIO
Mag 6yTI He MeHLue 30-40 cm.

YBATA! Mig, yac poboTn BUPI6 HarpiBaeTbes! Y pasi
HeOoOXiZHOCTI KOHTAKTy 3 MyNBTUBAPKOIO Mif yac i
PO6OTI, BUKOPUCTOBYIITE KyXOHHI PyKaBULyi.

[inA peMoHTYy i peryntoBaHHA BUPOOy 3BepTaiTecs B
HaNGAVKUMIA CEPBICHNI LIEHTP.

ByabTe 0co6n1BO yBaxHi NPy BUKOPUCTaHHi BUpoOy
B 6e3nocepeHil 6n3bKOCTi Bif iTel.

[iTvi NoBUHHI NepebyBaTu Nif KOHTPONIEM 1A He 10-
MyLUEHHA rpu 3 BUPOOGOM.

Bupib He npuisHayeHnin AA BUKOPUCTaHHA 0coba-
MU (BK/IOYatoun fitei) i3 3HVKeHUMU Gi3UYHIMK,
YyTTEBUMM abo PO3ymMOBMMU 34i6HOCTAMM abo 3a
BiZICYTHOCTI Y HIX JOCBiAY, 00 3HaHb, AKLLO BOHW He
3HaXOAATLCA Mifi KOHTPOMIEM UM He MPOIHCTPYKTOBA-
Hi PO BUKOPVCTaHHA BUPOBY 0co6010, Bignosiganb-
Holo 3a X 6e3nekKy.

He 3anuwwarite BBiMKHeHI BUPI6 6e3 HarnAay.

3aBXay BYMMKalTe BMPIG i BigKmioyaiiTe Moro Big
€1eKTPUYHOT MepPeXi, AKLLIO B iM He KOPUCTYETeCA.

Bepexitb 061yus i pyKu Big Napy, WO BUXOAUTb 3
KranaHa.

He BcTaBnaiiTe meTanesi abo iHLWi NpeameTy B Napo-
BUI KNnanaH.

He 3akpuiBaviTe KpULLIKY MyNbTUBAPKN PYyLLUHMKaMM
a60 iHWUMKN NpeameTamm.

He BMKopUCTOBYITE Npunaaas, WO He BXOAATb B
KOMIMIEKT NOCTaBKW.

YBATA! He po3Bonsaiite gditTam rpatu 3 nonietune-
HOBMMM NakeTamn abo MakyBasibHOW MiBKOI.
3arpo3sa 3apyxu!

YBATA!LL|06 yHUKHYTV OMiKiB, He HaXWNANTECA Haf na-
POBVM KnanaHom. [loTprmyiTech KpaiHboi obepex-
HICTb, BIiKPVBAaIOUM KPULLKY MyNbTUBapKKX Mif vac i
6e3nocepeaHbO NiC/IA NPUroTyBaHHS MPOJYKTIB.



YBATA! LLI06 YHUKHYTW MepeBaHTaXKeHHs Mepexi
XKUBJIEHHA, He MiAKovaiiTe BUPI6 OBHOYACHO 3
IHLIMW NOTY>XHVMW efleKTponpuiagamn Ao of-
Hi€l | TIET X NiHIT enekTpomepexi.

YBATA! He BMKOPUCTOBYITE BUPIO NO3a NPUMILLEHHAM.

YBATA! BcTaHOBITb Npunag Ha CyXy, PiBHY Ta »apocTiky
noBepxHto. He BcTaHOBNOVTE Npuniag nobamsy ropto-
uKx MaTepianis, BUOYXOBVIX PEUOBMH | CAMO3aNMMCTVX
rasi. He ctasTe npunag nopsg 3 rasoBoto abo enek-
TPVYHOIO NJITOIO, @ TAKOX IHLLIMMM [PKepenamu Tena.

YBATA! Tpu npuroTyBaHHi MPOAYKTIB Ha napy
CTeXTe 3a piBHEM PiANHM B Yallli, JonvBaiTe Bogy
B yally B Mipy HEOOXigHOCTI.

NMEPEA NEPLUIUM BUKOPUCTAHHAM

MNepekoHaiTecs, WO BCepeanHi MynbTUBapKn He-
Ma€ NakyBaNbHWX MaTepianiB i CTOPOHHIX npef-
MeTiB. BCTaHOBITb Mpunag Ha Cyxy, pPiBHY Ta »a-
POCTINKy NOBEpPXHIO, NoAani Big fxxepen tenna. He
po3millyiite npunag B 6e3nocepesHin 6nm3bKocTi
[0 CTiHM abo me6niB. Hiuoro He Knagitb Ha KpuLL-
Ky MynbTuBapKu. He nepekprsaiite BEeHTUNALNHI
OTBOPU. HaTUCHYBLUN Ha KHOMKY, BiAKPWINTE KPULL-
Ky Ta BUAMITb yYaLuy. MpomuiiTe Tennot BOLO 3

NMEPE] NOYATKOM NPUTOTYBAHHA

[InA BU3HaYeHHA KiNbKOCTI KPynu, BUKOPUCTOBYITE
MiPHWI CTaKaHYUK, AKNIA BXOAUTb B KOMMNIEKT MyJlb-
TMBapKW. HanvearTe Boay BiAMOBIAHO O KiNbKOCTi
MipHVX CKNIAHOK, ane npu LiboMy nam’aTainTe, Lo BCi
Kpynu BOMpatoTb Bogy Mo-pisHOMY. He 3anoBHtoiTe
yvawy 6inbLue 60% Big ii 3aranbHoro obcary. Cnigkyin-

EKCNAYATALIIA

MynbTBapka Mae 10 aBTOMaTUYHKX MpPOrpam:
«CmaxeHHs», «Kpynuy, «Miti peyenmp, «[1noe», «<Ha
napy», «Cyn», «Bunidka», «<MonouHa kawa», «TywKy-
8aHHs, Mloaypm» , a Takox 28 peXMIB NpuroTy-
BaHHA, 3 MOXKNMBICTIO perynioBaHHA TeMnepaTypu
BiA 35°C go 170°C, 3 Kpokom 5°C. HaTUCHiTb KHOMKY
«MEHIO» HeobXifHy KinbKicTb pasis, o6 BrbpaTn
ofiHy 3 10 aBTOMaTMYHMX NPOrpam NPUroTyBaHHSA,
Npy LbOMy, Ha KOXHill 3 0bpaHnx nporpam, byae

Multifunction cooker

UKR

YBATA! He 6epiTbcs 3a MepexeBuii LUHYP i 3a BUS-
Ky MepexeBoro LWHypa MOKPUMUK pyKamu.

YBATA! CTexkTe 3a YMCTOTOI MApOBOro Kiamnawy,
KOXHOro pasy, nicna NpurotyBaHHA MpPOAYKTIB
ouuwanTe noro.

3a60pOHAETLCA NepeHOCUTY Npunag nig yac po-
60TY. BUkopucToBYWiTE PyuKy ANA NepeHeceHHs,
nonepeaHbO BiAKMOUMBLLN BUPI6 Bif enekTpuy-
HOI MepeXi, BUNHABLUM Yally 3 NpoAyKTamu i
[aBLUN BMPOBY OXONOHYTW. AKLWOo BMPI6 AeAKkuit
yac nepebyBas Npu TemnepaTtypi HxKue 0°C, nepen
BK/IOYEHHAM Oro Chifi BUTPUMATA B KiIMHATHUX
YMOBaX He MeHLUe 2 FroAVH.

MMIOYMM 3aCO60M BCi 3OMHI feTani: mapoBuit
KnanaH, valy, 7onaTtky, OfMoSIOHVK, MipHWIA CTa-
KaH, IOTOK ANA roTyBaHHA Ha napy. MNpocywitb BCi
feTani. Kopnyc mMynbtmBapky npoTpiTb BONOroio
TKaHVHOLIO, MICNIA YOro BUTPITb HAaCYXO.

He nouuHaiite NPUroTyBaHHA, MOKN He NepeKo-
Ha€TecCh, Lo 3MOMHa Yalla BCTaHOBJEHaA B Mynb-
TBaApPKy NpasuiibHO.

Te 3a TUM, Wob npogyKTn Bynu piBHO po3nogineHi
no vatui. Buknapatoun B yally MynsTBapKm iHrpegi-
€HTU, O MAIOTb 3AATHICTb HabyXaTu y rapsuii Bogi
(pyic, cyxi GpyKTn) abo BMAINATA MiHY, Nam’ATalTe,
LLO CJ1if 3aMOBHIOBATM Yallly Ha MOJIOBUHY 1i 06'eMy.

3aropATNCA CBITNOBUI iHAMKaTop. lMicna Toro, Ak
nporpama obpaHa, HaTUCHITb KHOMKy «CTAPT». Mig,
Yyac pobotn 3 nporpamoto «Ha napy» HeobXigHO
BUKOPWCTOBYBATN EMHICTb ANA NapOBapKu. Y yally
HanvnTe BoAy, B EMHICTb NOKNAAITb NPOAYKTY, BCTa-
HOBITb EMHICTb Ha Yally i 3aKpuiTe KpuLKy. Mpn
po6oTi 3 nporpamoto «Ha napy», 3BOPOTHUN BifNiK
Yacy NMOYMHAETBLCA TiNbKN NICNA 3aKMNaHHA BOAW i
YTBOPEHHA AOCTaTHbLOI KifIbKOCTI Napu. 7



BCTAHOBNEHHA YACY NPUTOTYBAHHA

Multifunction cooker

UKR

HatucHiTb KHonKy «BPEM£l», 3a LOMOMOTOI0 KHOMOK «+» i «—» BUGEPiTb Yac MPUrOTYBaHHA. KHoMKa «+» BU-
KOPUCTOBYETbCA ANA 36iNIbLUEHHA Yacy MPUrOTYBaHHSA, KHOMKa «—» [ANA 3MEHLIEHHSA Yacy.

BCTAHOBNEHHSA TEMMEPATYPU NPUTOTYBAHHA

Micna BWbopy nporpamu, Bu MoxeTe 3MiHWUTK
TemnepaTtypy MNpUroTyBaHHA. HaTUCHITb KHOMKY
«TEMIT», 32 LOMOMOTOI0 KHOMOK «+» i «—» BUGEPITb
HeoOXiiHy TemnepaTypy MPWroTyBaHHA. KHomnka
«+» BUKOPUCTOBYETbCA AN1A 36ibLUEHHA Temnepa-
TYPU NPUrOTYBaHHA, KHOMKa «—» ANA 3MEHLUEHHA
TemnepaTypu.

OYHKLIA «BIACTPOYKA CTAPTY»

Ls dyHKUiA [O3BONAE BiAKNACTU Yac MovaTky
npurotyBaHHA. Bubepitb ogHy 3 10 nporpam, a
noTiM HaTUCHITb KHOMKYy «OTCPOYKA CTAPTA».
IHAMKaTOp Hap KHonKoto «BPEMA» 6yae 6nvmati.
3a JOMOMOro KHOMOK «+» i «—» BM6GEpiTh 6axa-
HWI Yac 3aTPUMKM NPUroTyBaHHA. MynbTuBapka
NoyHe roTyBaTW, NicNA BiANiKy BCTaHOBIEHOro
yacy. Hanpuknag, AKLo B1 xoueTe, o6 noyaTok
NPUroTyBaHHA i po3noyanoca yepes 2 ropguHu i

OYHKLIA «PO3ITPIB»

OyHKuia «OTMEHA/PA3OTPEB» 3anyckaeTbca aBTo-
MaTUYHO MiCSIA 3aKiHYEHHA NPUroTyBaHHS i 36epirae
HeoObXigHy An1A cTpaBy TemnepaTypy. 1o 3akiHueHHi
NPUroTyBaHHs Ha AUCel BinobpasuTbea «-=--». Ha-
TUCHYBLUN Ha KHOMKY «OTMEHA/PA3OTPEB» moxHa
cKacyBaTh Lito yHKLito. AKLLO MynbTViBapka He Bu-
KOPUCTOBYETLCA, BifK/touawnTe ii Big Mepexi.

YUCTKATA jornan

Bupi6 cnip perynapHo uicTutu i BUAAnATH 3 oro
30BHILLIHbBOI | BHYTPILIHbOI NOBEPXHi OyAb-AiKi 3a-
NMWKK TXi. Mepep YNLEHHAM BUMKHITb MynbTu-
BapKy, BiAKNOUITh il Bil enekTpomepexi i gante
i oxonoHytu. lpoTpiTb NaHenb ynpasniHHA,
30BHILUHIO | BHYTPILIHIO NOBEPXHi BOJIOroK TKa-
HVHOIO 3 MUIOUYMM 3acoboMm, NicnA YOoro BUTPITb
8

YBATA! 3viHa TemnepaTypy NpUrotyBaHHA (3a BUHAT-
Kom nporpamu «/ozypmv). Ticna Bubopy ofHiei 3 10
ABTOMATMYHKX Mporpam, abo nig vac i pobotn, Ha-
TUCHITb KHOMKY «TEMI . HaTUCKaHHAM Ha KHOTIKY «+»
36iMbLUy/iTe TEemMMNepaTypy, HATUCKAHHAM Ha KHOMKY «—»
3MeHLUywTe. MicnA yCTaHOBKY TemnepaTypu, 3HaueHHsA
36epeXKeTbCA aBTOMATYHO MPOTAFOM 2-X CeKYHT,

30 XBUINH, 3a IOMOMOTOK KHOMOK «+» i «—», BCTa-
HOBITb Ha aucrnei «2:30». [lna nigTBepmKeHHs
06paHoro yacy HaTUCHITb KHOMKY «CTAPT».

YBATA! He pekomeHay€eTbCA BUKOPUCTOBYBATU L0
dyHKUiO, AKWO B CKNafli CTpaBu BUKOPUCTOBY-
I0TbCA MPOAYKTU, AKi WBMAKO MCYOTbCA: M'ACO,
MOOKO, ANUA, cmpun. Ha nporpami «Kapka», paHa
byHKLiA HefocTyNHa.

YBATA! He pekoMeHAYeTbCA 3anMLLaT NPUroToBaHy
CTpaBy B Nifirpitomy ctaHi Hagosro. Lle moxe npu-
BEeCTV A0 nepecyLlyBaHHA NpoayKTiB. na posirpisy
XOJIOfHUX CTPaB HEOOXiAHO NepeKnacTy NPoAyKTY B
Yalwy. Yally BCTaHOBITb B KOPMYC. 3aKpUITe LLiNbHO
KpULLKyY. [TigKniodiTb MynbTUBapPKY [0 Mepexi »uB-
neHHA. HatucHitb kHonky «OTMEHA/PA3OTPEB»».
Ha gucninei BipobpasuTbca Bignik yacy pobotu. MNpo-
ByKTV 6yayTb po3irpiTti 4o Temnepatypu 70-75°C.

Hacyxo. He muite Kopnyc y BOAi i He po3nunioi-

Te BOAY Ha Hboro. BumuiiTte valuy Tennoto Bofo
3 MUIOYMM 3acOOOM i BUTPITb HacyXo. 3HiIMiTb
KOHTellHep AnA 360py KOHAEHcaTy, NpOoTpiTb
10ro BONOroto TKAHNHOIO, BCTAHOBITb Ha MicLie.

YBATA! He mMuiiTe 3IOMHi YaCTVHN MyNbTUBaPKN Y
NOCYAOMUINHIN MaLUUHI.



UKR Multifunction cooker

3bEPITAHHA

MepekoHariTecs, Wo nNpunag BigKMOUYEHUI Bif eneKTpoMepeXi i MOBHICTIO 0XonoB. BukoHante BCi BUMoOru
posainy <4UCTKA TA LOMNAO». 36epiraiiTe npunag B Cyxomy i He AOCTYNHOMY AnA AiTeN NPOXONO[HOMY MiCLi.

TEXHIYHI XAPAKTEPUCTUKK

EnekTpoxunBneHHa 220-240 BonbT ~50 lepuy

MoTyXHicTb 700 BatT

[laHui cumBon Ha Brpo6i Ta yNakoBLi 03HAYaE, WO BUKOPUCTaHi €NeKTPUYHI Ta eeKTPOHHI BUPO6U, a Takox 6aTtapenkn He
NOBUHHI YTUNI3yBaTCA Pa3oM i3 3BMYaHIMM NOBYTOBMMM BigxoAamu. Ix NOTPIGHO 3aaBaTh [O CheLiani3oBaHMX MyHKTIB
npwiiomy. [inA oTpUMaHHA [OAATKOBOT iHGOPMALIT LOAO iCHYIOUMX CCTEM 360pY BIAXOAIB 3BEPHITLCA A0 MICLIEBUX OPraHiB
Bnaau. HanexHa yTunisallis Jonomoxe 36eperti LiHHI pecypcy Ta 3ano6irti MOXIYBOMY HeraTyiBHOMY BM/IMBY Ha 3[10POB'A
niofieit i CTaH HaBKONIMLLHLOTO CEPeAOBILLA, AKUN MOXe BUHWKHYTV B Pe3yNbTaTi HenpaBUbHOTO NOBOXKEHHSA 3 Bigxogamu.
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MEPbI BE3OMACHOCTU

BHUMaTENbHO NpounTaiTe AaHHYI0 NHCTPYKLMIO
nepes sKcrsyaTtaumein n3genua Bo usbexaHue
MOJIOMOK.

Mcnonb3yite MynbTBapKy TOMbKO ANA MpuWro-
TOBJIEHWA NPOJYKTOB.

HenpasunbHoe ob6palleHrie MOXeT NpUBECTH
K MOMOMKE W3AENUs, HAHeCTV MaTepuasnbHbIi
ylep6 unu Bpep, 340poBbio Nosnb3osatens. W3-
fenne npefHasHaueHo TOMbKO A1 AOMALIHEro
MCMOMb30BaHNsA. He MCNonb3yiiTe B MPOMbILLNEH-
HBIX 1 KOMMEPYECKUX LiensiX.

Mepepn nepBbiM BKOYEHMEM NPOBEPbLTE, COOTBET-
CTBYIOT N TEXHUYECKNE XapaKTEPUCTUKN, YKa3aH-
Hble Ha U3[ennu, napameTpam 311eKTPOCeTU.

He I/ICHOJ'Ib3yVITe nspenvie Ha ynuue n B nomelle-
HUAX C NOBbILIEHHOW BNIa>KHOCTbIO BO3ayxa.

He norpyxante nsgenve vnn WHyp NUTaHWA B
BOAY W ApPYrue KNpaKoCTu.

Mpu noakniloueHNn M3aenna K 3NeKTPUYECKown
CeTU He NCMONb3yITe YANVHNTENb U NEPEXOAHUK.

Mpwn oTKNloUEHNN M3[enVsa OT CETU NUTAHWA He
TAHUTE 3a LWHYP, AePXKUTECH PYKOW 3@ BUJIKY.

M36eraiiTe KacaHUs 3MEKTPOLUHYPOM ropsuveit
NMOBEPXHOCTU 1 OCTPbIX KPOMOK.

He nopgepraiite ngenne Bo3aencTBUIO MPAMbIX
COMNHEUHbIX JTyyeil.

He wcnonb3yitTe n3penve ¢ nospeXgeHHbIM
3NEeKTPOLUHYPOM WM BUIKOW, a Takke nocne
TOro, KaK usgenue norpysunmn B Bogy Unm nospe-
UK No6bIM APYrM 06pasom.

Bo u3bexaHue NnopaxeHna 3NeKTpuyecknum T1o-
KOM He NblTaiTeCb CaMOCTOATENIbHO pa36|/|paTb n
PEMOHTUPOBATbL 1U3aenune.

He norpy»aiiTe yally B XONOAHYI0 BOAY Cpa3sy no-
crne NpUroToB/IeHVA NPOAYKTOB, faliTe el OCTbITb.

He BKntouanite MynbTMBapKy C MycTON Yallei.
He ncnonb3ywite mynbtneapky 6e3 vauu.

He 3ameHanTe yalwy ApyrMMun KoHTeMHepamu 1
EeMKOCTAMMU.

He ncnonb3yiTe yally MynbTUBapKU AnA NPOMbI-
BaHWA WHIPEeANEHTOB WM 3aMeLllVBaHUA TecTa.
He BbiknagbiBanite NPOAYyKTbl HEMOCPEACTBEHHO
Ha HarpeBaTeNbHbII 3N1eMEHT, UCNOJb3YNTe Yally.
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He n3Bnekaiite yally Bo Bpems paboTbl u3genus.

He ncnonb3yiite meTannmueckme npeameTbl, Ko-
TOpble MOTYT NoLapanaTb NOKPbITVE Yally.

He ycTaHaBnvBanTe yalwy Ha HarpeBaTesbHble
nprbopbI NN BapoUHblE MOBEPXHOCTU.

TMOKpbITME, HAHECEHHOE Ha MOBEPXHOCTY Yaluw,
MOXET MOCTENEHHO CTUPATLCA, MOITOMY HEObXO-
ZIMO 1CMOJIb30BaTb ee 6epexHoO.

He cTaBbTe U3aenvie B HeMocpeACTBEHHOM 6IM30CTN
OT CTeHbl 1 Mebenun. CBo6oAHOe NMPOCTPaHCTBO Haf
MyJIBTVBAPKOW JOIKHO ObITb He MeHee 30-40 cm.

BHUMAHUE! Bo Bpems paboTbl n3aenve Harpesa-
eTcs! B cnyyae HeO6X0[MMOCTI KOHTaKTa € MyJib-
TMBapKOI BO BpemA ee paboTbl, NCMONb3yiiTe
KYXOHHble pyKaBULibl.

[inAa pemoHTa 1 perynvpoBaHus n3genvs obpa-
LWanTechb B 6AMKanWmin CEPBUCHBIN LIEHTP.

BynbTe ocobeHHO BHVIMaTe bHbI MPY UCMOSb30BaHN
13[eNrA B HeMOCPeACTBEHHOM 6/IM30CTY OT fieTell.

He octaBnaitTe BknioueHHoe nsgenve 6e3 npu-
cmoTpa.

BbiknouanTe nsgenve 1 oTknYanTe ero ot ekK-
TPUYECKOW CeTU, eCNN Bbl UM He MOoSb3yeTech.

Mcnonb3yiTe nsgenve B Mectax C XopoLuen BeH-
TMNAUNEN.

M3penve He npepHasHayeHo ANS MCMNOMb30Ba-
HUA NMuammn (BKoYasa feTel) C MOHMXKEeHHbIMN
bu3nyeckmMn, YyBCTBEHHBIMU WU YMCTBEHHbI-
MU CMOCOBHOCTAMM, UAN NPY OTCYTCTBUN Y HUX
OnNbITa, UNN 3HAHWIA, ECAIN OHWN HE HAXOAATCA Nog
KOHTPONEeM UM He MPONHCTPYKTUPOBaHbI 06 1C-
Nonb30BaHUM M3AENNA NMLOM, OTBETCTBEHHbLIM
3a Ux 6e3onacHoCTb.

[leTn [oMmKHbI HaXoAWTbCA MOA KOHTponem Ans
HeAonyLeHns Urpbl C 3Lennem.

EeperMTe MUo 1 pyKn OT Napa, BbIXxoAadALllero n3
KnanaHa.

He BcTaBnawte meTannmyeckne wnu ppyrue
npegmMeTbl B MapaBoy KnanaH. He 3akpbiBante
KPbILLIKY U MapoBOW KnanaH MyfbTUBaPKM NoJo-
TeHLamu UIn Apyrumm npegmeTamm.

He VICI'IOJ'IbSyl;ITe NPUHaANEXHOCTN, He BXoaAlne
B KOMMNEKT NOCTaBKN.



BHUMAHME! He no3BonaiTe feTam nrpatb C NOAN3-
TUNEHOBbIMY MaKeTaMU MW YNakoBOYHOW NieH-
KoW. Yrposa yaywba!

BHUMAHME! Bo n3bekaHune 0Xoros, He HaKJIOHAN-
Tecb Haj MapoBbiM KnanaHom. Mpugepxusaii-
TeCb KparHen OCTOPOXHOCTU, OTKPbIBAA KPbILIKY
MYNbTVBAPKN BO BPEMA U HENOCPEACTBEHHO NO-
cre NPUroTOBNEHNA NPOAYKTOB.

BHUMAHUE! YToGbl n36exaTb Neperpysku snek-
TPOCeTU He NoAKIIoYaliTe N3genme ogHOBPeMeH-
HO C APYrMMM MOLUHbIMY 3neKTponpubopammn K
OZHOW 1 TOW e NINHNN.

BHUMAHUE! He ncnonb3yiite n3penvie BHe NOMELLEHNA.

BHUMAHME! YcTaHOBUTE M3fenne Ha Cyxylo, poB-
HYI0 1 TEPMOCTOWKYIO MOBEPXHOCTb. He ycTaHaB-
nuBanTe Npubop BO6NM3M roproUMX MaTepKanos,
B3PbIBYATbIX BELECTB 1 CAMOBOCMIAMEHAIOLLNX-
cA rasoB. He cTaBbTe Npubop pAAoM C rasoBoit

NMEPEA NEPBbIM UCMOJIb30BAHUEM

Y6enutech, UTO BHYTPW MySbTUBAPKN OTCYTCTBYIOT
YMaKoBOYHble MaTepuasibl 1 MOCTOPOHHME NpeamMe-
Tbl. YCTaHOBWTE MPUOOP Ha CyXyto, POBHY!O 11 TEPMO-
CTOVIKYH0 NOBEPXHOCTb, BAANN OT UCTOYHMKOB Temnna.
He ycTaHaBnuBarite nsgenve B HemocpeaCTBeHHOM
6n130CTY K CTeHe Unn mebenu. Huuero He Knagute
Ha KpbILLKY MyfbTBapKu. He 3aKkpbiBalite BeHTUNA-
LIVOHHble OTBePCTUA. HaxaB Ha KHOMKY, OTKporiTe

NMEPEQ HAYAJIOM NPUTOTOBJIEHUA

[na onpepeneHna KonuuyecTsa Kpymbl, WCMONb-
3yliTe MePHbIN CTaKaHYMK, KOTOPbIV BXOAUT B KOM-
NAeKT MynbTUBaPKU.

Hanugarite Bofly B COOTBETCTBUWN C KONMYECTBOM
MEpPHbIX CTaKaHOB, HO MPWU 3TOM MOMHUTE, YTO
BCE Kpyrnbl BNMTbIBalOT BOAY Mo-pasHomy. He
3anonHATe uawy 6Gonee 60% oT eé obLiero

JKCMIYATALMA

MynbTuBapka vmeetr 10 aBTOMaTU4eCKMX MpPO-
rpamm: «XKapka», <Kpynei», <Mot peuenmy, «[1108»,
«Ha napy», «Cyn», «Beineuka», «MonoyHas kawa»,
«TyweHue», <Mlozypm» », a Takxe 28 pexvyMoB npu-
rOTOB/IEHNA, C BO3MOXHOCTbIO PErynpoBKN TemM-
nepatypbl oT 35°C go 170°C, c warom 5°C. Haxmu-

RU Multifunction cooker

VNV SNEKTPUYECKOWN NANTON, a Takke ApYrnuMmn
MNCTOYHMKaMK Tenna.

BHUMAHME! Mpu npurotoBneHMn nNpopykToB Ha
napy cnefuTe 3a ypoBHEM XMAKOCTY B Yalue, fo-
N1BaiiTe BOAY B Yallly Mo Mepe Heo6XOAMMOCTU.

BHUMAHME! He 6epuitechb 3a ceTeBoW LWIHYP 1 3a
BWJIKY CETEBOTO LUHYPa MOKPbIMY pyKamu.

BHUMAHME! CnepmTe 3a UnCTOTOM MApOBOro Kna-
naHa, Kakaplih pas, nocne nNpuroToBiieHNa Npo-
LYKTOB ounLLaiTe ero.

3anpelyaetca rnepeHocUTb Mpubop BO Bpems
paboTbl. Mcnonb3yinte pyuky AnA MepeHOCKH,
npenBapuTeNIbHO OTKIIOUMB M3feNnve OT dfeK-
TPUYECKOW CeTW, BbIHYB Yally C MPOAyKTamu 1
[aB v3genuio ocTbiTb. Ecnn n3genve Hekotopoe
BPEMA HaxoAunoch npu Temnepartype Hmke 0°C,
nepen BKJIlOYEHVEM ero cnefdyeT BblAepKaTb B
KOMHaTHbIX YC/TOBUAX HE MeHee 2 YacosB.

KPbILLKY 1 BblHbTe Yaluy. [pomoiiTe Tensoln BOAON ¢
MOIOLLMM CPeACTBOM BCE CbEMHbIe ieTaIn: NapOoBOi
KJlanaH, yaLly, 10onaTKy, MONOBHYIK, MEPHbI CTaKaH,
NOTOK 1A NPUroTOBEHMA Ha napy. [pocylumTte ux.
Kopryc MynbTviBapku NpoTpuUTe BAIAXKHON TKaHbIO
1 BbITPUTE Hacyxo. He HauvHaliTe NPUroToBneHN s,
roKa He ybeuTech, UTo CbeMHas Yalla yCTaHOB/IeHa
B MyJ/IbTVBapKe NpaBuiibHO.

obbema. Cnegute 3a Tem, YTOObI NPOAYKTLI ObIIN
PaBHOMEPHO pacrnpeaerneHbl Mo vaie. Boiknagbi-
Bas B Yallly MyNbTVIBaPKM MHIPeueHTbl, obnaga-
olre CnocobHOCTbI0 HabyxaTb B ropsaveli Boge
(puc, cyxvie GpyKTbl) UK BbIAENATL NEHY, MOMHN-
Te, UTO C/IeAyeT 3aMoMHATL Yally Ha NONOBUHY ee
obbema.

Te KHOMKy «MEHKO» HeobxoLumoe KOnmMyecTBO
pas, uTo6bl BbIbpaTh OAHY 13 10 aBTOMATUYECKUX
Nporpamm NPUroTOBNIEHNS, MPU 3TOM, Ha Kaxzol
13 BblbpaHHbIX Nporpamm, 6yaet 3aropaTtbCa UH-
JuKaTop.
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Mocne Toro, Kak mporpamma BblbpaHa, HaxmuTe
KHOMKyY «CTAPT». Bo Bpems paboTbl € Nporpammon
«Ha napy» HeobxoAUMO MCMoMb30BaTb E€MKOCTb
[nA napoBapku. B vawy HanelnTe Bogy, B eMKOCTb
MONOXWTe MPOAYKTbI, YCTaHOBUTE €MKOCTb Ha

YCTAHOBKA BPEMEHWU NPUTOTOBJIEHUA

Haxkmute KHOMNKY «BPEMf», C NOMOLLbIO KHOMOK
«+» W «—» BblbepuTe BpeEMs MNPUrOTOBMIEHNUA.
KHoOMKa «+» ncnonb3yeTcsa AnA yBennyeHus Bpe-

RU Multifunction cooker

yally 1 3akpoiTe KpbiwKy. Mpu pabote ¢ npo-
rpamMmon “Ha napy’, obpaTHbIii OTCYET BPeMeHU
HauVHaeTCs TONbKO NOC/e 3aKunaHus Bofbl U 06-
|Pa3oBaHUA JOCTaTOYHOrO KONIMYecTsa napa.

MeHW NPUTrOTOBNEHUA, KHOMKAa «—» ANA YMEHbLUe-
HWA BpeMeHW.

YCTAHOBKA TEMMEPATYPbI TPUTOTOBNIEHME

Mocne BbiGOpa nporpammbl, Bbl MoxeTe n3me-
HUTb TemnepaTtypy RpuUrotToBneHusa. Haxmute
KHOMKY «TEMIT», C NOMOLLbBIO KHOMOK «4» U «—»
BblbeprTe HeobXoAMMYIO TemmepaTypy npuro-
TOBNeHuA. KHomKa «+» ncnonb3yeTtcsa AnA yBse-
NINYEHNA TemnepaTypbl MPUTrOTOBMIEHUA, KHOMKa
«=» ASIf YMEeHbLUEHUA TemnepaTypbl.

OYHKLIUA «OTCPOYKA CTAPTA»

ITa GpyHKLVMA NO3BOAET OTNIOKNTb BPEMA Haya-
na npurotToBneHus. Boibepute ogHy 13 10 npo-
rpamm 1 Haxmute KHonky «OTCPOYKA CTAPTA».
MHankaTtop Hag kHonkow «BPEM#» 6yneT muratb.
C NoMmoLLbio KHOMOK «+» 1 «—» Bblbepute xena-
emoe BpeMsA 3aAepXKu npurotosneHua. Mynb-
TYBapKa HauyHeT NpoLecc NPUroToBIeHNA nocie
yCTaHOBNEHHOro BpemeHu. Hanprmep, ecan Bbl
XOTWTE, YTOObl Hayano MPUrOTOBNIEHWA MULLK

OYHKLUA «PA3OIPEB»

OyHkuna «OTMEHA/PA3OIPEB» 3anyckaeTca aB-
TOMaTUYeCKM Nocsie OKOHYaHUA NPUroTOBMIEHUA
1 COXpaHAET HeOOXOAVMYIo AnA bntoaa Temnepa-
Typy. [0 OKOHYaHUV NPUrOTOBNEHWA Ha AnCee
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BHUMAHUE! Vi3meHeHne TemnepaTypbl MPUrOTOB-
NeHna (3a UCKMoYeHreM nporpammbl «Joaypm).
Mocne Bblbopa opHoM 13 10 aBTOMATUYECKNX MPO-
rpamm, Unn BO Bpems ee paboTbl, HAXXMMTE KHOMKY
«TEMIT». HaxkaTiem Ha KHOMKY «+» yBenuumnsante
TemnepaTypy, HaKaTviemM Ha KHOMKY «—» YMeHb-
wawite. MNocne ycTaHOBKM TeMnepaTtypbl, 3Ha4eHue
COXPaHWTCA aBTOMATUYECKU B TEUEHNU 2-X CEKYHA.

6b1710 Yepes 2 yaca 1 30 MUHYT, C TOMOLLbIO KHO-
MOK «+» U «—», ycTaHOBUTe Ha ancrnee «2:30».
[ina noaTBepXKAeHUA BbIOPAHHOrO BPeMeHW Ha-
KmuTe KHomKy «CTAPT».

BHUMAHME! He pekomeHayeTcA NCNOMb30BaTh 3Ty
dyHKUMIO, ecnin B cocTaBe 6/1l0Aa 1CMonb3ytoTca
ckoponopTaAlmeca MnpoAyKTbl: MACO, MOJSIOKO,
ANuUa, cbipbl. Ha nporpamme «Kapka», faHHaa
dYHKLMA HeJoCTyMHa.

oTobpasmnTca «--i--». Haxkas Ha kHonky «OTMEHA/
PA3OIPEB» MOXHO OTMEHUTb 3Ty GyHKLMio. Ecnn
My/bTUBapKa He MCMOoJb3yeTca, OTK/lovaliTe ee
oT ceTu.



BHUMAHUE! He pexkomeHpyeTca oCTaBnATb MPUro-
TOBJIEHHYIO MUY B MOLOFPETOM COCTOAHWUN Ha-
LONro. 5TO MOXET MPUBECTU K MepecyLunBaHuio
nponyKToB. [1nA pa3orpesa XonofHblx 6tof He-
06X0AVMMO NepenoXnTb NPOAyKTbl B yally. Yawy

Multifunction cooker

RU

yCTaHOBUTE B KOpMyC. 3aKpowTe NNOTHO KPbILLKY.
noaKnounTe MybTUBAPKY K NIEKTPUYECKO ceTu.
HaxmwnTe kHonky «OTMEHA/PA3OIPEB». Ha anc-
nnee oTobpasnTCa OTCUET BpemeHu paboTbl. Mpo-
LyKTbl ByayT pa3orpetbl Ao Temnepatypbl 70-75°C.

YNCTKA N YXOA

M3penve cnepyet perynapHo YACTUTb 1 yAanaTb
C €ro BHelHeN N BHyTPEHHeNn NOBEePXHOCTM Jito-
6ble ocTaTKy NUWK. MNepen YMCTKON BbIKOUUTE
MyJIbTUBApPKY, OTKIIOUMTE ee OT 3/IeKTPOCeTU U
fanTe el ocTbITb. [poTpUTE NaHenb ynpasneHus,
BHELLHIO 1 BHYTPEHHIO MOBEPXHOCTU BraX-
HOI TKaHbIO C MOIOLMM CPefCTBOM, MOC/e Yero
BbITPUTE Hacyxo. He npombiBanite Kopnyc nop

CTpye BOAbl M He pacnbinarTe BOAY Ha Hero.
BbimoriTe yaluy Tennon BOgON C MOLWMUM cpef-
CTBOM 1 BbITpUTE Hacyxo. CHUMUTE KOHTENHep
Aana cbopa KoHAeHcaTa, MPOTPUTE ero BiaXHoM
TKaHblo, yCTaHOBUTE Ha MeCTO.

BHUMAHME! He moTe cbemHble YacTu MynbTBap-
K1 B MOCYJOMOEYHOW MallVHe.

XPAHEHUE

Y6eputecb, UTo NPUOOP OTKIIIOUEH OT SMEKTPOCETM 1 MOMIHOCTbIO OCTbII. BbinonHute Bce TpeboBaHMsA
pasgena «YNCTKA N YXO[». XpaHuTe nsgenvie B Cyxom v HeJOCTYMHOM Af1A AeTell NPoX/iagHOM MecTe.

TEXHUYECKUE XAPAKTEPUCTUKK

SnekTponutaHve 220-240 Bonbt ~50 lepy

MowHocTb 700 Batt

JlaHHbI CUMBO Ha M3[1ENUN 1 YaKOBKE O3HAYAET, YTO VCMONb30BaHHbIE SNIEKTPUYECKIE N SNEKTPOHHbIE N3[1eNNs, a TakKe
6aTapeiikn He AOMKHbI YTUNM3MPOBATLCA BMECTe C GbITOBbIMU OTXOfaMu. VX HyKHO CAaBaTb B CreLMan3aupoBaHHble
NYHKTbI Npriema. 1N nonyyeHns JONONHUTENBHON MHGOPMALIMK MO CyLECTBYIOLLM CUCTeMam cbopa OTXOA0B 06paTnTech
B MECTHble opraHbl BnacTu. lpasuibHas yTUNM3aLAa MOMOXET COXPaHWUTb LieHHble pecypCbl 1 NPeoTBPaTUTL BO3MOXHOE
HeraTuBHOE BNUAHME Ha 3[0POBbeE NIO/e U COCTOAHME OKPYXaloLeil Cpefibl, KOTOpble MOTyT BO3HVKHYTb B pesynbTaTte
HenpasunbHOro 06palleHns C OTXOAaMM.
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Tabl.1/Ta6n.1/Ta6n.1/

TABLE OF THE MAIN PROGRAM / TABJIULIA OCHOBHUX NPOTrPAM / TABJIULIA

OCHOBHbIX MPOrPAMM
Program/ Preset cooking time/ Adjustment of Cooking Step/ Temperature/ Temneparypa/
Mporpama/ Monepeanbo BcranoBnenuiiyac | Time/ PerynioBaHua Kpok/ Temnepartypa/ °C,
Mporpamma npuroTyBaHHa/ yacy npuroTyBaHHsa/ War (Step/Kpox/Lllar)
MpensapuTenbHo ycraHoBneHHoe | Perynuposka Bpemenu | (min/xs/
BpemA npurotoBneHus/ npuroToBReHns MUH)
(Hour/ Toguxun/Yacol/) (Hour/Toaunu/Yacbl/)
Roasting/ Step/Kpox/LLar 5°C,
CmakeHHs/ 00:15 00:05-01:30 00:01 Min/MuH/Mun 35°C,
Mapka Max/Makc/Makc 170°C
Groats/ Step/Kpok/War 5°C,
Kpynu/ 00:25 00:05-02:00 00:05 Min/MuH/Mun 35°C,
Kpynb! Max/Makc/Makc 170°C
My recipe/ Step/Kpok/War 5°C,
Miin peuent/ 00:30 00:02-12:00 00:01 Min/Mun/Mun 35°C,
Mow peuent Max/Makc/Makc 170°C
Pilaf/ Step/Kpox/LUar 5°C,
Mnos/ 01:00 00:05-02:00 00:05 Min/MuH/MuH 35°C,
Mnos Max/Makc/Makc 170°C
Steam / Step/Kpok/War 5°C,
Ha napi/ 00:25 00:05-02:00 00:05 Min/MuH/Mun 35°C,
Ha napy Max/Makc/Makc 170°C
Soup/ Step/Kpok/War 5°C,
Cyn/ 01:00 00:05-08:00 00:05 Min/MuH/Mun 35°C,
Cyn/ Max/Makc/Makc 170°C
Baking/ Step/Kpox/LLar 5°C,
Buniuka/ 01:00 00:15-04:00 00:05 Min/MuH/Mun 35°C,
Bbineuka Max/Makc/Makc 170°C
Milk porridge/
MonouHa Step/Kpok/War 5°C,
Kawwa/ 00:30 00:05-01:30 00:01 Min/MuH/Mun 35°C,
MonouHas Max/Makc/Makc 170°C
KaLa
Stewing/ Step/Kpok/LWar 5°C,
TywkyBaHHA/ 01:00 00:20-12:00 00:05 Min/MuH/Mun 35°C,
TyweHne Max/Makc/Makc 170°C
Yogurt/
Vorypt/ 08:00 00:05-12:00 00:05 -
Vorypt
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CONTENT\3MICT\ COAEPXXAHUE

COMPONENTS IDENTIFICATION \ OMTUC\ ONMUCAHUE

ENGLISH

YKPATHCbKA

PYCCKUIA

Multifunction cooker
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