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@) DearCustomer!

You have made an excellent decision. Vitesse home range offers you

an exclusive, high quality range of appliances for your ultimate home luxury
and healthy/living.

IMPORTANT SAFEGUARDS
When using this electrical appliance, safety precautions should always be
observed, including the following:

° o ° . .

Readallofthe instructions before use.

Close adult supervision must be provided when this appliance is used by
ornearchildren.

Keep pressure cooker outofthe reach of children.

Donottouch hotsurfaces. Use handles orknobs.

Using attachments not recommended or sold by the manufacturer may
cause hazards.

Do not operate with a damaged cord or plug. Ifthe appliance is not working
as it should, has been dropped or damaged, left outdoors or dropped into
water, do not use it and return it to the manufacturer for proper service,
repair, orreplacement.

Do not let cord hang over the edge of the table or counter, or touch hot
surfaces.

Make sure applianceis off before unplugging fromthe electrical outlet.
Always unplug before cleaning and removing parts.

Forindooruseonly.

Donotplace nearhotgasorelectricburner.

Do not cover the appliance or have it near flammable material including
curtains, draperies, walls, and the like whenin operation.
Alwaysuseinawell ventilated area.

To protectagainstelectrical shock, donotimmerse plug, cord or housingin
waterorany otherliquid.

Keep hands and face away from pressure regulator knob when releasing
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Donotcoverthe pressure valves with anything. An explosion may occur.
Donotattempttodislodge food when the appliance is pluggedin.

Do not fill the pressure cooker more than 1/2 full with food or 2/3 full with
liquid. When cooking foods that expand during cooking, do not fill the unit
over 1/2full.

When cooking foods under pressure, at least 1 cup (8 0z) of liquid should
beused.

Foods such as apple sauce, cranberries, pearl barley, oatmeal or other
cereals, split peas, noodles and pasta should not be cooked under
pressure in the pressure cooker. These foods tend to foam, froth and
sputter,and may block the floating valve.

To reduce the risk of electrical shock, cook only in the removable cooking
pot.

Do not use an extension cord with this pressure cooker. However, if one is
used, it must have a rating equal to or exceeding the rating of this
appliance.

The pressure cookeris for household use only.

The pressure cooker should notbe used forotherthan the intended use.
Extreme caution should be used when moving any appliance containing
hotfood orliquid.

Servicingorrepair should only be completed by a qualified technician.

The pressure cooker has a polarized AC (Alternating Current) plug (one
blade is wider than the other). This plug will fitin a polarized outlet only one
way, as a safety feature. Reverse the plug if the plug does not fit fully in the
outlet. Contact a qualified electrician if it still does not fit. Do not attempt to
defeatthis safety feature.

WARNING: Never deep fry or pressure fry in the pressure cooker. It is
dangerous and may cause afire and serious damage.

This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use ofthe appliance by a person responsible for their safety.

pressure.

* After cooking, use extreme caution when removing the lid. Serious burns
canresultfromsteaminside the unit.

*  Whiletheunitisinoperation, neverremove the lid.

* Donotusewithoutthe removable cooking potinplace.

CAUTION: Perishable foods such as meat and poultry products, fish, cheese
and dairy products cannot be left at room temperature for more than 2 hours.
(No longer than 1 hour when the room temperature is above 90°F) When
cooking these foods, do not set the delay time function for more than 1-2
hours.
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SAVETHESEINSTRUCTIONS

FEATURES

* Pressure Regulator Knob: Turned to AIRTIGHT and the lower position
when cooking to reach pressure, and turned to EXHAUST and in the upper
positiontorelease pressure (Quick release method)

* Floating Valve: The floating pin is a safety device. It will rise against
pressure builtup and keep the coverinthe locking position until pressure is
released.

» SelfLocking Lid: Allows you to lock the lid to the pressure cooker and does
notallow you openthe lid untilthe pressure has dropped to zero.

* Removable Cooking Pot: 1.5 L capacity double non-stick removable pot
provides even heatdistribution.

+ Condensation Reservoir: Collects excess water during cooking.

* Gasket: Creates an airtight seal that is needed for the Pressure Cooker to
operate.

» Pressure Safety Valve: Allows excess pressure to escape if too much
pressureis building up during cooking process.

CONTROLPANELFUNCTIONS

o Start: Usetobeginthe cooking cycle.

* Preset:Allows youtodelay the cooking starttime later.

o DIY (Do-lIt-Yourself): Allows you to self-program the cooking time.

* Warm/Cancel: When indictor light is lit, unit will reheat or keep warm
cooked food. This will also cancel any cooking setting or function. The light
willgo offwhen pressed againtoindicate ithas been cancelled.

* Beef:Presetpressure setting for cooking Beef.

The default setting is 6 minutes. You can adjust the cooking time by
pressing the buttonagain, and then press START to confirm the setting.

* Soup: Presetpressure setting for cooking Soup.

The default setting is 5 minutes. You can adjust the cooking time by
pressing the button again, and then press START to confirm the setting.

* Chicken: Presetpressure setting for cooking Chicken.

The default setting is 5 minutes. You can adjust the cooking time pressing
the buttonagain, and then press START to confirm the setting.

* Bean/Vegetable: Preset pressure setting for cooking Vegetables. The
default setting is 1 minute. You can adjust the cooking time by pressing the
button again, andthen press START to confirm the setting.

* Rice: Preset pressure setting for cooking Rice. The default setting is 4
minutes. You can adjust the cooking time from by pressing the button
again, andthen press START to confirm the setting.
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Before FirstUse

1. Remove all packing materials and literature.

2. Wash all removable parts in warm soapy water. Rinse and dry all parts
thoroughly. Wipe the outer housing with a clean damp cloth. NEVER
immerse the housing inwaterorany otherliquid. NEVER cleanany partsin
adishwasher.

3. Make sure the gasket is seated properly inside the lid. To ensure the
correct fitting, fill the removable cooking pot with two-thirds water (Note:
use the 3 cup mark on the inside of the cooking pot); and run the unit for 15
minutes using DIY Function.

4. Releasethe pressure byturningthe pressure regulatorknob to EXHAUST.
Thefloating valve will drop.

5. Lettheappliance cooltoroomtemperature and thenempty and clean.

How to Operate Using Pressure Setting

Before using the pressure cooker each time, check to be sure that the gasket
andthe pressure regulator valve are clean and positioned properly.

1. Theunitcomes with adetachable cord. Plug the cord into the unitfirst, then
intoawalloutlet.

The unitwillbeep and the display will show “0.00”

2. Open the lid, holding the handle and turning it in anti-clockwise direction
(to the right) until the lid will not move any further, then remove the lid
vertically.

3. Remove the cooking potand place food into the potaccording to the recipe
orcooking chart.

4. Position the pot into the appliance and place the lid onto the Pressure

Cookerandturnitclockwise (to the left) until the lid is locked.

Turnthe pressure regulatorknob on the top ofthe lid to AIRTIGHT.

Setthe cooking function based upon the recipe or desired food setting.

Pressthe “Start” button to begin cooking.

When cooking is finished, the unit will beep 3 times. Let the pressure drop

onits own (called natural release) or turn the regulator knob to EXHAUST

(called quick release) until the pressureis reduced.

® ~ o

CAUTION: When turning the knob to release pressure, hot steam/liquid will
be ejected.

NOTE: Press the “Warm/Cancel” button when cooking time is complete, or to
cancel and reset. Otherwise, the pressure cooker will automatically switch to
warm. Unless “Warm/Cancel” button is pressed and indicator light goes off,
the unitwill keep food warm.
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WARNING: Do not hold the pressure regulator knob. Hot steam/liquid will be
ejected. Keep hands and face away from steam vents, use pot holders when
removing the inner pot or touching any hotitems, and never force the lid open.
The lid will only open once the pressure is released. Remove the lid by lifting it
away fromyouto avoid being burned by the steam.

Warm Function

Thisfunctionreheats orkeeps cooked food warm.

Follow instructions for Pressure Cooking (Steps 1-2only).

Place cooked food inremovable cooking pot.

Placelid on pressure cooker.

Turnthe pressure regulator knob to AIRTIGHT.

The “Warm/Cancel” indicator lightwill be litand the display will read “0.00”.
Press “Start.” You can cancel this function at any time by pressing the
“Warm/Cancel” button.

Sl

Beef(Hard Meat) Function

Use this setting for pieces of beef. Itis preprogrammed for High

Pressure, 6 minutes. This function is adjustable for different types and sizes of

beefupto35minutes.

1. Followinstructions for Pressure Cooking.

2. Lockthelidinplace andturnthe regulatorknob to AIRTIGHT.

3. Press the “Beef” button. The display will show “0.06” for 6 minutes of
cooking time. This is the default setting. (You can adjust the default setting
by pressing the “Beef” button again until the desired time is reached up to
35minutes).

4. Press “Start” button to begin. The unit will begin to heat and come up to
pressure. When the pressure levelis reached, the timer will begin to count
down.

5. When the cooking is finished, the unit will beep 3 times and the display will
turn off. Thisindicates the desired cooking processis complete.

6. Letthepressuredroponitsown (naturalrelease)orturnthe pressure knob
to EXHAUST (called quick release) until the pressure is totally reduced
down.

Caution: Hotsteamorliquid will be ejected if quick release is used.

NOTE: Press the “Warm/Cancel” button when cooking time is complete, or to
cancel and reset. Otherwise, the pressure cooker will automatically switch to
warm. Unless “Warm/Cancel” button is pressed and indicator light goes off,
the unitwillkeep food warm.
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Soup Function

Use this setting for soup. It is preprogrammed for High Pressure, 5 minutes.

This function is adjustable for different types and quantities of soup up to 35

minutes.

1. Followinstructions for Pressure Cooking.

2. Lockthelidinplace andturnthe regulatorknobto AIRTIGHT.

3. Press the “Soup” button. The display will show “0.05” for 5 minutes of
cooking time. This is the default setting. (You can adjust the default setting
by pressing the “Soup” button again until the desired time is reached up to
35minutes)

4. Press “Start” button to begin. The unit will begin to heat and come up to
pressure. When the pressure level is reached, the timer will begin to count
down.

5. Whenthe cooking is finished, the unit will beep 3 times and the display will
turnoff. Thisindicates the desired cooking processis complete.

6. Letthepressuredroponitsown (naturalrelease)orturnthe pressure knob
to EXHAUST (called quick release) until the pressure is totally reduced
down.

Caution: Hotsteamorliquid will be ejectedif quick releaseis used.

NOTE: Press the “Warm/Cancel” button when cooking time is complete, or to
cancel and reset. Otherwise, the pressure cooker will automatically switch to
warm. Unless “Warm/Cancel” button is pressed and indicator light goes off,
the unitwillkeep food warm.

ChickenFunction

Use this setting for pieces of chicken. Itis preprogrammed for High Pressure,

5 minutes. This function is adjustable for different types and sizes of chicken

upto30minutes.

1. Followinstructions for Pressure Cooking.

2. Lockthelidinplace andturntheregulatorknobto AIRTIGHT.

3. Press the “Chicken” button. The display will show “0.05” for 5 minutes of
cooking time. This is the default setting. (You can adjust the default setting
by pressing the *” button again until the desired time is reached up to 30
minutes)

4. Press “Start” button to begin. The unit will begin to heat and come up to
pressure. When the pressure levelis reached, the timer will begin to count
down.

5. When the cooking is finished, the unit will beep 3 times and the display will
turn off. Thisindicates the desired cooking processis complete.

6. Letthepressuredroponitsown (naturalrelease)orturnthe pressure knob
to EXHAUST (called quick release) until the pressure is totally reduced

down.
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Caution: Hotsteam orliquid will be ejected if quick release is used.

NOTE: Press the “Warm/Cancel” button when cooking time is complete, or to
cancel and reset. Otherwise, the pressure cooker will automatically switch to
warm. Unless “Warm/Cancel” button is pressed and indicator light goes off,
the unitwillkeep food warm.

Vegetable Function

Use this setting for vegetables. It is preprogrammed for High Pressure, 1

minute. This function is adjustable for different types and sizes of vegetables

up to20 minutes.

1. Followinstructions on page 4 for Pressure Cooking.

2. Lockthelidinplace andturntheregulatorknobto AIRTIGHT.

3. Pressthe “Vegetable” button. The display will show “0.01” for 1 minutes of
cooking time. This is the default setting. (You can adjust the default setting
by pressing the “Vegetable” button again until the desired time is reached
upto 20 minutes)

4. Press “Start” button to begin. The unit will begin to heat and come up to
pressure. When the pressure levelis reached, the timer will begin to count
down.

5. Whenthe cooking s finished, the unit will beep 3 times and the display will
turn off. Thisindicates the desired cooking processis complete.

6. Letthepressuredroponitsown (naturalrelease)orturnthe pressure knob
to EXHAUST (called quick release) until the pressure is totally reduced
down.

Caution: Hotsteamorliquid will be ejected if quick release is used.

NOTE: Press the “Warm/Cancel” button when cooking time is complete, or to
cancel and reset. Otherwise, the pressure cooker will automatically switch to
warm. Unless “Warm/Cancel” button is pressed and indicator light goes off,
the unitwill keep food warm.

Rice Function

Use this setting for rice. It is preprogrammed for High Pressure, 4 minutes.

This function is adjustable for different types and quantities of rice up to 20

minutes.

1. Followinstructions for Pressure Cooking.

2. Lockthelidinplace andturntheregulatorknobto AIRTIGHT.

3. Press the “Rice” button. The display will show “0.04” for 4 minutes of
cooking time. This is the default setting. (You can adjust the default setting
by pressing the “Rice” button again until the desired time is reached up to
20minutes)
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4. Press “Start” button to begin. The unit will begin to heat and come up to
gressure. When the pressure levelis reached, the timer will begin to count
own.
5. Whenthe cooking s finished, the unit will beep 3 times and the display will
turn off. Th|s|nd|catesthedeS|redcooklng rocessiscomplete.
6. Letthepressuredroponitsown (naturalrelease)orturnthe pressure knob
:[jo EXHAUST (called quick release) until the pressure is totally reduced
own.

Caution: Hotsteamorliquid will be ejected if quick release is used.

NOTE: Press the “Warm/Cancel” button when cooking time is complete, or to
cancel and reset. Otherwise, the pressure cooker will automatically switch to
warm. Unless “Warm/Cancel” button is pressed and indicator light goes off,
the unitwill keep food warm.

DIY (Do-It-Yourself) Function

Use this setting to program the cooking time from 1to 99 minutes.

1. Followinstructions for Pressure Cooking.

2. Lockthelidinplace andturnthe regulatorknob to AIRTIGHT.

3. Pressthe “DIY” button. The display will show “0.00” You can program the
time by pressing the “DIY” button until the desired time is reached. (The
maximumtimeis 99 minutes.)

4. Press “Start” button to begin. The unit will begin to heat and come up to
gressure. When the pressure level is reached, the timer will begin to count

own.

5. When the cooking s finished, the unit will beep 3 times and the display will
turn off. Thisindicates the desired cooking processis complete.

6. Letthepressuredroponitsown (naturalrelease)orturnthe pressure knob
go EXHAUST (called quick release) until the pressure is totally reduced

own.

Caution: Hotsteamor liquid will be ejected if quick release is used.

NOTE: Press the “Warm/Cancel” button when cooking time is complete, or to
cancel and reset. Otherwise, the pressure cooker will automatically switch to
warm. Unless “Warm/Cancel” button is pressed and indicator light goes off,
the unitwill keep food warm.

PresetFunction

This setting allows you to begin cooking food up to 9 hours later in 1 hour
increments. You can use the Preset function with the other functions - Warm,
Beef, Soup, Chicken, Vegetable, Rice and DIY (Do-It-Yourself).

CAUTION: Perishable foods such as meatand poultry products, fish, cheese,
and dairy products cannot be left out at room temperature for more than 2
hours. (No longer than 1 hour if the room temperature is above 90 °F.) When
cooking these foods, do notsetthe Preset function for more than 12 hours.
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1. Followinstructions for Pressure Cooking.

2. Lockthelidinplace andturntheregulatorknobto AIRTIGHT.

3. Press the “Preset” button. The display will show “1.00” You can increase
the time by pressing the “Preset” button again until you reach the desired
time. (The maximumtimeis 9 hours.)

4. Next, press the desired cooking function button: Warm, Beef, Soup,
Chicken, Vegetable, Rice orDIY (Do-It-Yourself).

5. The display will show the default setting for that particular function. This
time canbe changed by pressing the function button again until the desired
timeisreached.

6. Next, press “Start” button to begin. Once the Preset time has elapsed, the
unitwillbeginto heatand come up to pressure.

Whenthe pressure levelis reached, the timer will begin to countdown.

7. When the cooking is finished, the unit will beep 3 times and the display will
turnoff. Thisindicates the desired cooking processis complete.

8. Letthepressuredroponits own (natural release) orturnthe pressure knob
to EXHAUST (called quick release) until the pressure is totally reduced
down.

Caution: Hotsteamorliquid will be ejected if quick release is used.

NOTE: Press the “Warm/Cancel” button when cooking time is complete, or to
cancel and reset. Otherwise, the pressure cooker will automatically switch to
warm. Unless “Warm/Cancel” button is pressed and indicator light goes off,
the unitwillkeep food warm.

Cleaning/Maintenance

Donotwashany parts ofthe pressure cookerinthe dishwasher.

Always wash the pressure cooker thoroughly after every use, or if it has not

beenusedforanextended period of time.

1. Unplugandletthe unitcool before cleaning.

2. Wash the removable cooking pot with warm soapy water. Rinse and dry
thoroughly.

3. Wipethe outerhousing with a clean damp cloth. Do not submerge inwater.

4. Turn the lid upside down, grasp the gasket on either side and pull up.
Replace the pressure regulator knob by placing it back onto the metal
fitting and rotating the knob until it drops into place. Clean the rubber
gasketinwarmsoapy water. Rinse and dry thoroughly. Replace the gasket
by pushing it down inside the edge of the lid. Make sure the groove in the
center of the gasket s positioned around the metal ring on the inside edge
of the lid. Note: If the gasket is not positioned properly, the unit will not
work.
NOTE: The gasketmustalways be properly positioned on the underside of
the lid. Check periodically to make sure that it is clean, flexible, and not
crackedortorn.
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5. If the gasket is damaged, do not use the appliance and contact the
Customer Service department.

6. To clean the pressure regulator filter, turn the lid upside down, grasp the
metal filter, located in the center of the lid and pull up. Clean the filter with
warm soapy water using a small brush to remove any food particles.
Replace thefilter by positioningitback onto the metal clips, and snapping it
backinplace.

7. Inordertomaintain good performance of your pressure cooker, the bottom
of the removable cooking pot, in the area of the sensor pad, must be
cleaned after each use. Wipe with a soft damp cloth and be sure to dry
thoroughly.

8. Neveruseabrasive cleanersor scouring pads to clean any of the parts.

Cleaningthe Pressure Regular Knob

Check that the pressure regulator knob and the pressure safety valves are in

goodworking orderbefore each use.

1. Aftertheunithascooled, removethelid.

2. Press down and turn the pressure regulator knob counter clockwise past
the EXHAUST setting and carefully lift the knob up to remove.

3. Usingabrush, check and remove any food or foreign particles that may be
lodged in the floating valve.

4. Replace the pressure regulator knob by lining the notches up to the inside
wallofthe pressure regulator chamberinthe lid and turn clockwise.

SPECIFICATIONS
Power supply: 220-240V ~ 50Hz
Power: 860 Watts

Environment friendly disposal
You can help protect the environment!
Please remember to respect the local regulations:
hand in the non-working electrical equipments
BN {0 an appropriate waste disposal center.
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@ YBaxaemble nokynatenu! Bol npunanu bnectawee peweHune!

ToproBasa mapka VITESSE npegnaraetr Bam konnekuyuto
BbICOKOKAYeCTBEHHBIX NPUBOPOB AN HECOMHEHHO POCKOLLHOTO 1 340POBOTO
o0pa3a Xu3Hu.

PYKOBOACTBO MO 3KCMNIYATALUN

Mepea nepBbiM MCNOMb30BaHMEM MNpubopa BHUMATENBHO MpouUTaiTe
PYKOBOACTBO Mo aKcnnyaTauun. CoxpaHuTe pyKoBOACTBO ANS AanbHENLW X
KOHCYnbTaLni.

MEPbIBE3ONACHOCTUUTPEAOCTOPOXHOCTH

Bo Bpems akcnnyaTtauuu npubopa Bceraa npuaepxuBantech
HUXXENepeYnCrneHHbIX Mep NPeA0CTOPOXHOCTY:

1) He nosBonsinTe LETAM MrpaThb C YCTPOMCTBOM. XpaHUTE CKOPOBApKY B MECTE,
He JOCTYNHOM Ans feTei.

2) He npukacanTech K ropsiieit TOBEPXHOCTY CKOPOBAPKU, LEPXKNTE 3a PYUKM.

3) Vcnonb3oBaHue fetanein, He PEKOMEHOOBaHHbIX MPOM3BOANUTENEM, MOXET
MPWUBECTY K NOINOMKaM.

4) He ncnonb3ynTe YCTPONCTBO, CAN LHYP NUTAHWS UK LUTENCENbHAs BUMKa
NOBPEXAEHI.

5) Cnegute 3aTeM, YToObI WHYP MUTAHWS HE Kacancsi ropsiuMx MOBEPXHOCTEN
W He cBUcarn cKpas cTona.

6) lNepen TeM Kak OTCOEAMHWTL YCTPOWCTBO OT 3NEKTPOCETH, YOeanTech, 4To
OHO BBIKITOYEHO.

7) Bcerga oTkmtoYainTe yCTPOMCTBO OT 3MIEKTPOCETU, NPEXAE YEM NPUCTYNUTB K
€0 YNCTKE U PEMOHTY.

8) He ctaBbTe yCTPOMCTBO PSAOM C KYXOHHOM MAUTON UK HarpeBaTenbHbIMU
npubopamm.

9) He HakpblBailTe ycCTpPOWCTBO W He CTaBbTe ero psaoM C
NerkoBoCnNaMeHsLWMMIUCS NnpegMeTamu, BIM3ko K LTopam, CTEHaM U T. 1.

10) Vicnonb3yiTe yCTPOMCTBO TOMBKO B XOPOLUO BEHTUNMPYEMbIX
NOMELLEHNAX.

11) He norpyxanTe WHyp NMTaHUs, WTENCENbHY0 BUAIKY 1 CaMy CKOPOBApKY B
BOAY WNW Apyrve XUaKoCTu.

12) Ecnu B paboTe ycTpoicTBa BO3HUKNW Heronagky, OHo 6bIio kakum-nubo
06pa3omM NOBPEXAEHO MM ONYLLEHO B BOAY, HE UCNONb3YIATe ero u
obpatuTech B CEpPBUCHbIN LiEHTP!
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13)ByabTe OCTOPOXHbI C PY4KOW perynsatopa AaBreHus, He NOAXOAuTe
cnuwkom 61113K0 BO BpeMsi Bbinycka napa.

14) byabTe BHAMATENbHbI, CHUMAs KPbILLKY MOCME OKOHYaHUS NPUrOTOBREHNS.
Bbixog napa 13 ckopoBapku MOXET CTaTb MPUYMHOMN CEPbESHBIX OXKOTOB.

15)He nepeasurainte CKopoBapKy BO BPEMS MPUrOTOBMEHMUS.

16) Mepes TeM kak NPUCTYNUTb K MPUrOTOBNEHNIO, YOEaUTECh, YTO BHYTPEHHSS
€MKOCTb CKOPOBAPKM yCTaHOBMEHa.

17)He HakpbIBaiiTe KnanaHbl JaBreHus, 3TO MOXKET MPUBECTU K B3PbIBY.

18)He 3aknapbiBaiTe U He JocTaBalTe U3 CKOPOBAPKW MPOAYKTHI, ECIIN OHA
NOAKITI0YEHA K 3NEKTPOCETU.

19) McnonbayiiTe Ans NPUroTOBNEHNS TONbKO CEMHYK BHYTPEHHIOK EMKOCTb
nayLLyto B KOMNNeKTe ¢ npubopom.

20) He nogkntouaiiTe ckopoBapky K yanuHuTento. Ecnv xe yanuHnTens BCE-Taku
ucnonb3syetcs, ybeauTecb, YTO OH COOTBETCTBYET TEXHUYECKUM
XapakTepucTukam yCTpomCTBa.

21)CkopoBapka npefHasHayeHa MCKMYUTENbHO ANd  [OMALUHEro
ncnonb3oBaHus! He ncnonb3yinTte CKOpoBapKy He Mo Ha3HaYeHuHo.

BHUMAHME: He npumeHsinTe ckopoBapKy Assi Kapku BO (OpUTIOPE WITK XapKu

noA faBneHneM. 3To MOXeT CTaTb MPUYUHON BO3TOPaHMS.

22)bypabTe akkypaTHbI NpuU NepeMeLLEeHU CKOPOBaPKM, €CIN B HEWN HAXOAMTCS
ropsias efa unv KULKoCTb.

23)OcMOTp M PEMOHT YCTPOMCTBA [LOMKEH MPOM3BOAUTb TOMbKO
KBanuULMpoOBaHHbIN CeLanucT.

24)YCTpOWCTBO WMEET MONAPU30BaHHYI0 BUMKY MEPEMEHHOr0 Toka, A1
KOTOPOW MOAXOAWT MOMspU3oBaHHas po3eTka. BUnky MOXHO BCTaBuTb B
PO3€eTKY TOMbKO OAHOM CTOPOHOW B KayeCTBe Mepbl NPeLoCTOPOXHOCTY.
Ecnv Bunka He BxoguT B po3eTKy, nepeBepHiTe e€. Ecnm npobnema He 6bina
peLLeHa, 0bpaTnTECh K KBanUgnLMpPOBaHHOMY NEKTPUKY.

25) 3T0 YCTPOCTBO HE NpegHa3HAYEH0 ANns UCMONb30BaHWS AETbMU 1 NIOLEMN
C OrpaHMYeHHbIMU (DU3NYECKUMM, MCUXMYECKUMU W YMCTBEHHbLIMU
CrocoBHOCTAMW, a Takke noAbMW, He obragawwmmu HeobxoauMbim
OMbITOM M YMEHWSIMU, ECIM TOSTLKO OHW HE BbIn 03HAKOMITEHI C NpaBunamu
aKkcnnyaTauuu npubopa nuLamm, 0TBETCTBEHHbIMY 3a X 6€30MacHOCTb.

26) He ncnonbayiTe CbEMHYH0 YaLLy AN XpaHeHNs npoayKTos!

BHUMAHUE: He cnepyer ocTaBnfiTb B EMKOCTW CKOpPOBapKM

cKkoponopTslmMecs NPOAyKTbl (Msco, pbiby, MOMOYHble NPOLYKTHI) Mpw

kOMHaTHOM TemnepaType bonee yem Ha 2 yaca. [pu TemnepaTtype Bbile
30°C ocTaBnsmnte npoaykTbl He 6onee yemHa 1 yac.
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BE3OMACHOCTb

Bnarogaps TwaTenbHO NoA0OpaHHbIM COBPEMEHHBIM TEXHOMOTUAM
ckopoBapka VITESSE® BesonacHa Ans skcriyaTauum 1 NpUrotToBreHs B Hel
nuww. CkopoBapka umeeT 8 ypoBHel BesonacHoCTu:

1. MonnaBKoBbIIA KnanaH 3aluUTbl yCTPOWCTBA:
[laBreHue 0TCYTCTBYET, eCIN KPbILLKA HE 3aKpbITa.

- 2. Be3onacHOCTb OTKPbITUA U 3aKPbITUA KPbILWKK:
KpbiLLka He MOXeET ObITb OTKpbITA B CIy4ae, eCiv AaBneHe
T ] IT BO3JyXa He 0CBOOOXAEHO.

3. 3awuTa ot neperpesa:
Korga TemnepaTtypa BHYyTpU KacTpionn Bo3pacTaeT [0

npegena, nuTaHne aBTOMATUYECKW OTKMYMTCS, Oe3
cbpoca aaBneHus.

4. dyHKums 6e30nacHOCTU NpeaenbHON TeMnepaTypbl:
Ecnmu ncnonbayetcs mycTasi kactpionsi, nnbo gaeneHue

npeBbILLIAET JOMYCTUMbIA YPOBEHb, HAarpeB NpekpaLLaeTcs
aBTOMaTU4ecku. Kak TOnbKO TemnepaTypa CHU3MTCS A0
Be30nacHoro ypoBHs, CKopoBapka BHOBb BKMHOYNTCS.

5.YcTponcTBO aHTU-61I0KMPOBKY:
He ponyckaeT OGnOKMPOBKM BbINYCKHOTO KnanaHa u

obecneyrBaeT NnaBHbIA BbIXO[ BO3ayxa.
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6. KoHTponb 6e3onacHOCTV AaBneHus:
Ecnu paBneHne npeBblwaeT AONYCTUMbIA YPOBEHD,

MPOU30MAET aBTOMATUYECKOE OTKITHYEHME MpnGopal.

7. OrpaHuquMe npeaenbHOro ypoBHA AaBlIEHUA:
anI OTCYTCTBUWN KOHTPONA HAA OrpaHn4eHnemM aaBneHna, u

npu 3TOM [aBfieHWe npeBblaeT MaKCUManbHO
[OMYCTUMbIA pabounii ypOBEHb, AaBNEHWE BO3Ayxa
OrpaH14MBaEeTCs aBTOMaTUYECKU.

8.Cbpoc paBneHus:
B Ttom cnyyae, ecnu npousowen oTka3 BCeX

BbllleHa3BaHHbIX CUCTEM W BHYTPEeHHEEe [aBneHune
npesbillaer MakCuMallbHO ,EI,OI'IyCTI/IMbII7I YPOBEHDb,
BHYTPEHHAA KaCTPKONA aBTOMatu4eCkn onyCcTuTCcA BHU3, U
nap Ha4yHeT BbIXOAUTb U3-N0J Kpas KPbILLKA.

MPUMEYAHMUE: Mpnbop ocHalleH dyHKUmMen «bbicTporo copoca AaBneHns».
[ns HarHeTaHWs AaBNEHWs BO BPEMSI MPUrOTOBIEHWSI MOBEPHUTE PYYKy B
noauumio «3AKPbITO». Moseprute B nosuumio « OTKPBITO», utobel copocnTb
AaBIIEHNE M0 OKOHYaHWUW MPUrOTOBMIEHMS (CM. HAKNENKY Ha KPbILLKE).

P/15
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pesepsyap

. KHonka «PUC» - Ang BkNKOYEHNS pexuma puca.
. CeeToBoi nHaukatop pexuva «HAFPEB».

. CeeToBon nHavkatop pexvva «JABJIEHUE».
. CetoBoi Hankatop pexvma «MOJOIPEB».

AKCECCYAPB| . Knorka «CYI» - ans BKOYEHNS pexuma cyn.

g o G -

TNoxka MosOBHYK MepHbIi cTakaH | LLHyp nuTaHns

. CeeToBoOW HAMKaTOP pexuma «PbIBA»

. CeToBoit uHaukaTop pexuma « KALLIA»

. CetoBoi nHaunkatop pexuma «6OBOBbIE»

. CeetoBoit uHaukatop pexuma « TYLUEHUE»

10. CeeToBoit uHgukatop pexuma «KYPULA/IMACO»

1
2
3
4
5
6
7
8
9

11. Knonka «BbIMEYKA» - 4151 BKNHOUEHNS pexxmMmMa Bbineyka.
12. KHonka «®YHKLUA» - ons Boibopa pexxumos
13. Knonka «MOAOIPEB / OTMEHA» - ansg oTmMeHb! BbiOpaHHbIX HACTPOeK

1 BKNIOYeHUs/BbIKIoYeHNS dyHKLun « OO PEB».
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AKCMNNYATALUANPUBEOPA

Onektpudeckas ckoposapka VITESSE® - MHOrogyHKUMOHAMBHBIA KYXOHHbINA
npubop, KOTOPbIN M3MEHNT BaLu B3rnsig Ha KyXOHHYH TEXHUKY.

Bnaropaps coBpeMeHHbIM TEXHOMOTUSIM NPUTOTOBEHNS MUY NOA LaBNeHNeM
ckopoBapka ViITESSE® no3sonut Bam rotoBuTb NtobrMble Gritofa B HECKOIBKO
pa3 Obictpee! lMpy 3aToM Bbl He TOMbKO CYL|ECTBEHHO CHW3WTE 3aTpaTbl
3NEeKTPO3HEPrM (MO CPABHEHMIO C OOLIYHOWM MMMTOM), HO U COXpaHUTE B
NpoayKTax BCe BUTaMMHbI 1 NUTaTenbHble BellecTsa. A Brioga nonyyarTcs
apoMaTHbIMM, NONE3HbIMKU W HEOObIKHOBEHHO BKYCHBLIMU.

NEPEQ NEPBbLIM UCMONb3OBAHUEM

Pacnakyinte CKopoBapky.

2. TlpomoKTe BHYTPEHHIO CHEMHY) €MKOCTb B MbIfIbHOW BOAe. 3aTem
npoTpute €€ Hacyxo. [poTpute KOPMyC CKOPOBApKU BRaXHOW ryOKONA.
Hukorga He norpysxaiTe ckopoBapKy B BOZY Ui Apyrie xuakocTu. Hukorga
He MOTe AeTani yCTPONCTBa B NOCYAOMOEYHOM MaLLnHe!

3. YbeauTech, YTO yNNOTHATENBHOE KOMbLIO Pa3MELLEHO MO KPbILLKOIA.

NEPEQ KAXAbIMUCMOJIb3OBAHUEM

lMepen kaxabiM MCMOMb30BaHEM CKOPOBaPKM NMPOBEPSINTE:
1. INpaBUIbHO N1 YCTAHOBMEHO YNIOTHUTENBHOE KObLO NOZ KPbILLKOH.

2. Perynatop faenenns JomkeH ctosTb B nosuumun « SAKPbITO» (cM. Haknemky
Ha KpbILLKE)

3. Cnegute, uyToObl perynsatop AaBneHust Obin BCerga uMCTbIM, MpU
HeobX0AMMOCTY MPOYMUCTUTE ero (CM. MYHKT «4uCTKa M yxom»).

PEKOMEHOALMN O KONTMYECTBY MPOAYKTOB

NPUrOTOBINEHUE BNIOA B NMPUBEOPE

1. He 3anonHsiTe ckopoBapky npogyktamu Gonee, 4em HanoOMOBMHY.
XKupkoctamu-boneeyemHa2/3.

2. [Ins npuroTOBNEHUst MWLM Noa AaBNeHeM HeobXoayMo 1CNonb3oBaTh - He
MeHee 1 cmakaHa Xudkocmu.

3. He pekomeHayeTcsi roToBUTb SI6M04HOE MOpe, KIIOKBY, OBCSHbIE XNOMbs 1
MaKapOHHble 13[enns nog AaBneHneM. OTU NPOLYKThI, Kak NpaBuo, NEHATCS,
pa3bpbI3r1BaloTCs 1 MOryT BrIOKMPOBATH NaBatOLLMIA KNanaH.
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1. TlogknwounTte WHYpP K YCTPOUCTBY, @ 3aTeM BCTaBbTE BUIIKY B PO3ETKY.
Mocne MOAKMIOYEHNS K CeTU  AMEKTPOMUTAHWS HAuHYyT MuraTb BCe
CBETOBbIE NHAMKATOPbI.

2. OTkpoiTe KpbILLKY, fepxack 3a pyyky 1 noBopavnsas €€ npoTus YacoBoi
CTpernky (Bnpaso) 4o ynopa. 3aTeM CHUMMTE KPbILLKY.

3. [ocTaHbTe EMKOCTb ANS NPUroToBNEHNA 1 3arpy3uTe B Heé WHIPEeaneHTbI B
COOTBETCTBUN C PELIENTOM.

4, YCTaHOBWTE EMKOCTb M5 MPUrOTOBIIEHMS B YCTPONCTBO, HAKPOMTE KPbILLIKOM
M MOBEpPHUTE €€ MO0 4acoBOW CTpenke (BMEBO), Moka He cpaboTtaeT
Grok1poBka.

MPUMEYAHUE: T[TpuroToBreHne nULM BO3MOXHO Takke M C OTKPbITOM
KPbILLKOW (CM . KHUTY PELIENTOB), NPy 3TOM AaBMEHUE HarHeTaTbes He Byaer.

5. YcTaHoBuTe perynarop faBneHus Ha kpblLLke B nosuumio « SAKPBITO».
6. Bolbepute nogxogsLLmin 4n1s AaHHOMo 6ritoaa pexmm NPUroTOBMEHMS.

MPUMEYAHUE: [Ins oTmeHbl BbiGpaHHOW Mporpammbl Unu nepesanycka
npuroToBneHus Haxmure kHonky «[TOLOMPEB/OTMEHA» oauH pas.

7. Yepes Tpn cekyHabl 3aroputcs cBeToBOW WHAukatop «HAIPEB» (nget
npouecc Harpesa). 10 OKOH4aHWK MpoLecca HarpeBa 3aroputcs (Muraer)
nnamkatop «JABITEHUE». CkopoBapka Ha4yHeT NpoLEeCC NPUroTOBNEHMS.

8. locne OKOHYaHWs NPUrOTOBMEHNS CKOPOBapKa NOLACT 3BYKOBOW CUrHan 1
nepenget B pexum «MOLOMPEB». [ns otmeHbl pexuma «MOLOMPEB»
HaxxmuTe kHonky «[MOJOrPEB/OTMEHA» oauH pas.

NMPUMEYAHWE: paBneHune cHuxaeTcs
aBTOMAaTUYECKU (ECTECTBEHHbIN COPOC AaBfeHMs).
[ns GbICTPOro CHKeHMs AaBNEHNS MOBEPHNTE PYUKY
perynatopa aaeneHus B nosuyuto «OTKPBbITO» (cm.
Haknenky Ha Kpbike). Mpu 3TOM BO3MOXEH BbIXOA
ropsIYEro napa umv XXMaKocCTy.

BHUMAHUE: He pepxutecb 3a pydyky perynsatopa fAaeneHus. bygbte
OCTOPOXHbI BO BpeMS Bbifycka ropsyero napa unu xuakoctu. CtapaiTech He
HaxoguTbCs 6rM3KO K NapoBbIM KnanaHam. MepemMeLasi BHYTPEHHIOK EMKOCTb
ANS NPUrOTOBNEHIS UM KacasiCh ropsiunx AeTarnei, nonb3yiTec NpuxBaTkamu.
Hukora He OTKpbIBaiTe KPbILLKY C NPUMEHEHUEM cunbl. KpbILLKa OTKPLIBAETCS,
TONbKO Korga AaeneHne cOpoleHo. ogHUMManTe KpbILKY Takum oBpasom,
4TO6bI HE NOMTYYNTb OXOT OT BBIXOAALLETO Napa.
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PEXWUMbINMPUIOTOBNEHUA

CkopoBapka VITESSE® cHabxeHa 8 aBTOMaTMYECKUMU peXuMMamMm
MPUroToBNEHMs. BHUMaTENbHO OTHECUTECH K BbIBGOPY NOAXOASLLEr0 peXuMa.

Pexum «PUC» npeaHasHaveH Ans npuroToBNeHNs pasnnyHbIX COPTOB prca
W NNoBOB. [N BKIIOYEHNS JAHHOTO PEXVUMA NPUrOTOBMIEHNS HAXMNTE KHOMKY
PUC. Obpamume e6HUMaHUE: LOaAHHbIA PEXUM MpeAaHa3HaveH Ans
MPUrOTOBNEHUSI PACChINYATOr0 CyXOro rapHupa. [ns npuroToBneHUs BA3KOrO
puca v kaL Bblbepute pexum « KALLA.

Pexum «BbINEYKA» npegHasHayeH AN MPUrOTOBREHMS PasfYHbIX
NUPOroB, 3anekaHok, BWUCKBWTOB, LAPMOTOK W OMMETOB. [ns BKMHOYEHUs
[aHHOr0 pexvma npuroToBneHms HaxmmTe kHornky BbIMEYKA.

Pexum «CYM» naeanbHO NOaXoaNT 415 NPUTOTOBEHNS pa3nnyHbIX CYMoB.
B ckopoBapke VITESSE® BbICTpo roToBATCS Aaxe KpynsiHble Cyrbl (HanpuMep,
pacconbHuK), Tpebylowmne ANMTENBHOTO NPUrOTOBNEHWS Ha nnuTe. [ns
BKIKOYEHWS JaHHOTO pexima Haxmute kHonky CYT1Ha naHenv ynpasneHus.

Pexum «PbIBA» npekpacHO NOAXOAMT ANs NPUroTOBMEHNS HEXHOIO Msca
pbibbl. B aTOM pexume Bbl Takke MOXeTe MPUrOTOBUTb PasniYHbIE
MOPEenpoAYKTbI W OBOLYW. [ns BKAKYEHWe LaHHOMO pexuMa HaxMuTe KHOMKY
OYHKUWA ogunH pas, npy aTOM 3aroputcs cBeToBoN MHAnKaTop « PbIBA.

B pexume «KALLA» Bbl 6e3 Tpyaa NpurotoBUTE PasfnyHbIE MOMOYHbIE
Kaww, kawy Ha Boge. [ns BKMIOYEHWS [aHHOTO peXuUMa HaXMUTE KHOMKY
OYHKUWA pBa pasa, npu 3TOM 3aroputcs CBETOBOM uHAMKaTOp «KALLAY.
Obpamume HUMaHUe: He PEKOMEHAYETCS UCMONb30BaTh A4J1 NPUrOTOBMIEHMUS
OBCSHbIE XNO0MbS, a TaKkke KaLum BbICTPOro NpUroToBMEHUS.

Pexum «bOBOBBIE» nogxogut Ans NpuroTOBNEHWS haconu, ropoxa u
YeyeBuUbl. [iNg BKIIOYEHNS JAHHOTO pexuma Haxmute kHonky GYHKLIA Tpu
pasa, npu 3TOM 3aroputcs cBeToBon MHAMkatop «bOBOBbLIE». O6pamume
8HUMaHUe: nepep NpurotoneHnem 6060Bble HEOHXOAMMO NpeaBapUTENbLHO
3amaunBaTtb, a 3aTeM rOTOBWTL C AOCTATOUHbIM KONMYECTBOM BOAbI (Ha 1 cTakaH
MCXOZHOMO npoaykTa Heobxoaumo 3-4 cTakaHa BOAbl, Ha 2 cTakaHa - 5-6
CTakaHoB BOAbl). Bo u3bexaHue OGMOKMPOBKM MraBalolero KnanaHa He
pekomMeHayeM roToBuTb Bonee 2-2,5 crakaHoB CyXOro MPOAYKTa, MOCKOMbKY
6o60BbIE MMEOT CBOWCTBA MEHUTCS U YBENMYMBATLCS MpU Bapke B 00beme.
TouHOE KonM4ecTBO BoAbl 1 6060BbIX 3aBMCHUT OT X BiZA U COpTa.

Pexum «TYWEHWE» npegHasHayeH NS NPUrotToBREHUS pasfnyHbIX
TYLWeHbIX MSCHBIX 1 OBOLHbIX 61tog. [ns Boibopa pexuMa HaKMUTE KHOMKY
OYHKUMA uyeTblpe pasa, npu 9TOM 3aroputcs CBETOBOM WHAWMKATOP
«TYWEHWE.

P/21

Pexum «KYPULIAIMACO» noaxoaunT Ans NnpuroTOBEHNS pasnuyHbIx 6ntog
13 msca. [1ns BKIIOYEHWS JaHHOTO pexuma Haxmute kHonky OYHKLMA natb
pas, npu aToM 3aroputcs ceToBor uHankaTop «KYPULIA/IMACO».

®YHKUMA «NOAOrPEB»

B aToM pexwumMe ckopoBapka pasorpeBaeT OMAO WK COXpaHsieT roToBOE
6ntoao TénnbIM.

1. TogkntounTe NprbOp K ANEKTPOCETM 11 OTKPOWTE KPbILLIKY, KaK YKa3aHO BbiLLe.
[ocTaHbTe EMKOCTb ANS MPUrOTOBIIEHNS U MOMECTUTE B HEE MHIPEANEHTDI.
YcTaHoBUTE EMKOCTb B CKOPOBAPKY.

YcTaHoBwWTeE pyyKy perynstopa gasneHus B nosvumio « SAKPbITO».

Haxmute kHonky «MOJOMPEB/OTMEHA», npu aTom 3aroputcs
COOTBETCTBYHLLMIA CBETOBOWA MHAMKATOP. Bbl MOxeTe B noboe Bpems
OTMEHWUTb BbINOMHEHWE ITOW (YHKLWKU, HaxXaB KHOMKY
«MOJOrPEB/OTMEHA» noBTOPHO.

YUCTKANYXO[

ISATE I

Mocne KaXaoro MCMonb3oBaHUS CKOPOBApKWM, WM KOrga OHa AONro He
ucnonb3oBanach, €€ He0OXo0ANMO YNCTUTD.

1. OTKNOUMTE CKOPOBAPKY OT 3NEKTPOCETN 1 JaliTe e OCTbITb.

2. MpomoiiTe CbEMHYI0 EMKOCTb AN MPUrOTOBAEHNUS B TENMOWN MblfIbHON
Boze. [1poTpuTe EMKOCTb HACYXO CHAPYXM U BHYTPM.

BHUMAHUE: He wucnonb3yiite abpasuBHble MOKLWe cpedcTBa U
KECTKME LWETKM NS YNCTKN CHEMHON EMKOCTH.

3. MpoTpuTe Kopnyc ckopoBapku BNiaxxHoN rybkoi. He norpyxaiTe eé B Bogy.

4. MNepeBepHUTE KPbILLKY W CHAMWUTE MeTannmyecknii 06040K, NOTAHYB Ha
cebs. CHUMUTE yNnoTHUTENBHOE KOMbLO. [poYncTUTe YNNoTHUTENbHOE
KOMbLO B TENMOW MbIfbHOW BOAE, @ 3aTEM NPOTPUTE HAcyXxo. YCTaHoBUTE
YNNOTHUTENbHOE KOMbLO 06paTHO Ha MeTannuyeckuit 06070K.
Y6egutech, YT0O OHO YCTAHOBMNEHO NPaBUIILHO (CM. PUCYHOK)

YNAOTHUTENbHOE KOMbLIO Obopok 6e3 konbLa 060740k € KonbLIOM
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MPUMEYAHUE: Ecnn ynnoTHuTenbHoe KombLo OygeT ycTaHOBMEHO

HenpaBubHO, CkopoBapka He Oyger pabotate. Cnegute 3a Tem, 4ToObl

YNroTHATENbHOE KOMbLO Bcerga Obino uncTbiM, rmbkuM, 6e3 TpewwH w

HaapblBOB. EcCnM ynnoTHUTENbHOE KOMbLO MOBPEXAEHO, He BKovanTe

ycTporncteo. O6paTuTECh B CEPBUCHBIN LIEHTP.

5. Ytobbl MPOYMCTUTL perynaTop AaBNEHWS, CHUMUTE MeTanfnyeckui
(UnbTp, PacnonOXKEHHBIA B METANIMYECKOM 3aKMMe Ha PYYKe KPbILLKW.
Unctute unbTp B TEMNMOW MBIBHOM BOAE MPW MOMOLUM ManeHbKOW
LWETOYKN. YcTaHoBUTE PUNLTP 06paTHO B METANNMYECKIE 3aXMMb.

B
MeTannniecke B a—

3aXMMbI

dunbTp

BHUMAHUE: [etanu ckopoBapku He npefHasHaveHbl [ANS YMCTKM B
NoCyLOMOEYHON MaLLIMHE.

PEKOMEHIALMW MO MCMONb30BAHUIO CLEMHOMN YALLK

TEXHWYECKWE XAPAKTEPUCTUKHK

1. [ns nomeLLnBaHns I/ICI'IOJ'Ib3y17ITe TONbKO AEPEBAHHYK nonatky Wuin
crneynanbHY NNacTMacCoBYHO FTOXKY.

2. He paspesaitte 651t040 BHYTpU KacTptonu.

3. BHyTpeHHsist Yalua ckopoBapki UIMEET aHTUNPUrapHoe MoKpbITUE, NO3TOMY
rnocre HECKOMbKMX AHEN 3KCnyaTaLuy Ha Heil MOXeT NOsIBUTLCS
KOPWUYHEBBIN HAMeT.

4. He HanuBgaiiTe B KaCTPIOMIO YKCYC, 3TO MOXET NOBPEANTL aHTUMPUrapHOe
MOKpbITHE.

5. CnycTs HEKOTOPOE BPEMS! KacTpionsi MOXET NOMEHSITb LiBET 13-3a TOrO,
YTO KOHTAKTMPYET C BOLOM M MOKOLLMMM CPEACTBAMM - 3TO HOpMarbHOe
SIBIeHMe 1 ckopoBapka MoXeT 6e3 onaceHmii SKCryaTMpoBaThCs AarbLue.

6. [ns yBenu4eHus cpoka aKkcnnyatauum - He pPEKOMEHLYETCS MbITb
CbEMHYH EMKOCTb B MOCYA0MOEYHO MaLLMHE.
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MowwHocTb: 860 Bt
O6vem: 4 nutpa
MapameTpbl nuTaHus: 220 - 240B ~ 500y,

YTunusauus ctaporo o6opynoBaHus

Bbl MOXeTe noMoYyb 3alnTUTL OKpyXatoLLyro cpeny!

3ﬂ6KTpM‘-IeCKVIe YCTpOﬁCTBa OOJTXHbI yTUNU3NpOBaThCA B
cneunanbHbIX MecTax, YKadaHHbIX MECTHbIMU opraHamu

BMacTu.
L

Mpoun3BOaNTENb MOXKET BHOCUTL U3MEHEHNSs 6e3 NpefBaprUTENbHOMO YBELOMMEHNS.
YTouHsITE MHGOPMaLMIO Ha OthULIMabHOM CarTe NPOU3BOANUTENS.
Cpok cnyx0bbl TOBapa He MeHee 2-x NeT, Npy CobroAeHUI YCIIOBMIA 3KCIyaTaLum.
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