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Convection oven

Dear Buyer!

We congratulate you on having bought the device under trade name «Saturn». We
are sure that our devices will become safe and reliable assistance in your
housekeeping.

Avoid extreme temperature changes. Rapid temperature change (e.g. when the unit is
moved from freezing temperature to a warm room) may cause condensation inside the unit
and a malfunction when it is switched on. In this case leave the unit at room temperature
for at least 1.5 hours before switching it on.

If the unit has been in transit, leave it indoors for at least 1.5 hours before starting
operation.

Important Safety Instructions

These basic safety precautions should always be followed:

1. Read all instructions.

Always switch power off before removing plug from wall outlet.

Remove plug by grasping the plug. DO NOT PULL THE CORD.

To protect against electrical shock, do not immerse cord, plugs or motor assembly in

water or other liquids.

Unplug from power outlet when not in use and before cleaning.

Allow the appliance to cool before putting on or taking off parts.

Do not use outdoors. This appliance is not designed for outdoor use.

Do not place the appliance on, or , near electrical equipment, hot gas flame or in a

heated oven.

9. Do not let the cord hang over the edge of a table or counter or to touch hot surfaces.
Always use on a stable flat surface.

10. Extreme caution must be used when moving an appliance containing hot oil or other
hot liquids.

11. Do not use appliance for purpose other than intended usage.

12. Do not move or lift the convection oven while the power cord is still connected to the
wall outlet. Remove the plug from the wall outlet, then remove the top by using both
hands, move carefully.

13. Before removing the lid: Turn the time off, disconnect the power cord, Lift the top
using carrying handle, Place the top ,preferably resting the stainless steel edge rim and
the handle/plastic top on a flat surface.

14. Do not place the hot underside of the lid directly onto laminated surfaces, wood
surfaced, paper plastic or other flammable surfaces. Put the lid on a heat resistant
surface.
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15. Always place the top unit onto the bowl before plugging in the power cord and
switching on.

16. Do not clean with metal scouring pads.

17. No user service care. Do not operate if the appliance has a damaged or broken cable
or plug, return the oven to authorized service centre or qualified persons.

18. The 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 of the appliance by a
person responsible for their safety.

Introduction

The multi-function halogen oven has brought an end to the traditional cooking way. While
cooking, the halogen oven produces a circle of hot moving air, which cooks the food all
over evenly. The cooked food becomes a very delicious dish with its natural flavor and
full nutrition.

The model of the halogen oven is reasonably designed with attractive appearance. In it,
there are a 65 — 250°C scope temperature controller (thermostat) and 0-60 minute scope
timer. You may select the cooking temperature and cooking time for your food. The hot
air inside the oven will never bring about smoke, nor will the food be burnt. Your kitchen
is then clean and safe, free from contamination.

The halogen oven not only saves you from the heavy kitchen work, but also makes your
cooking enjoyable.

Operation

1. Insert the oven plug according to the power specification. It is not allowed to
share the same plug-set with other electrical appliances.

2. Turn the timer clockwise to your required time, then the red lamp lights up.

3. Set the temperature controller clockwise to your required temperature, then the
green light turns on. The convection starts working.

4. The green lamp can be turned off before the due time. This shows the oven has
achieved the set temperature.

5. When the oven’s temperature becomes lower than what you need, the oven will
automatically turn the heater on and the green lamp will also turn on to indicate
heating process.

Important

1. Don’t put the oven lid directly on the desk after cooking, otherwise the desk will
get burned. Place it on a dish or heat-resistant base.

2. The devices on the oven lid are not allowed to be washed in the water. Clean the
lid with a piece of clean soft cloth in case it gets stained.

3. The oven body can be washed only after is completely cooled off.
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Check these outstanding features:

Thermostat Timer and switch

Motor

Heated cooking air

- Container

Chrome steel racks

Features

1. Multifunction:
With a hot air circle and 65-250°C temperature range, the convection oven has a lot of
functions:
a. Cook food in different ways, including baking, roasting, grilling, toasting,
broiling and BBQ.
b. Defreeze frozen foods quickly
c. Drying and sterilizing

2. Lowering cholesterol

Modern medical science has proved that high cholesterol accounts for heart disease and
blood vessel trouble. The hot moving air circle in the convection oven will decompose the
fat tissue and lower the cholesterol content to minimum. So, the food cooked in this kind
of oven is very helpful to your health.

3. Saving time and energy
Due to the high efficiency of the hot moving air in the oven, the cooking time and the

consumed energy are reduced to minimum. Our experiment shows that the halogen oven
saves electricity up to 20% as compared to ordinary ovens.



4. Preserving the food’s nutrition and the natural flavor.

High temperature and prolonged cooking time always destroy the food’s nutrition and
change its natural flavor. The temperature and time control in the halogen oven can solve
this problem.

Quick Reference Card

On this card you will find:

How to roast How to bake How to broil
How to steam How to fry  How to defrost How to toast
Temperature Time Functions
100°C 5-10mins Defrost/Thaw
150°C 5-10mins Reheat
170°C 5-8mins Steam
170°C 10-15mins Bake
180°C 15-20mins Broil
220°C 25-30mins Roast
240°C 15-20mins Grill
250°C 15-20mins Dry Fry without oil

All the cooking time and temperature will vary from the food size

* How to Broil
- place the food directly on the wire rack (low or high rack)
- For very thick cuts of meat , turn the food at the halfway point
- Like roasting, broiling time may vary depending on cut, size, amount of fat,
etc.

* How to Steam
- You can steam vegetables at the same time you cook your
- Main dish by placing the vegetables in an aluminum foil pouch: add a few
drops of water and seal the pouch.
- You can also add a cup of water in the bottom pot, with savory herbs and
spices to steam fish or vegetables. But just a little water.

* How to fry
- You can get the effect of deep-fat French fries without all the oil by dipping
potato strips in polyunsaturated cooking oil, allow excess oil to drain away
and cook according to cooking guide.

- To make delicious fried chicken, dip chicken pieces in batter and then in
cooking oil, drain excess oil and cook according to chart provided.

* How to Toast

- You can get perfectly toasted bread and snack with the oven without
preheating. Simply put the food directly on wire rack and watch it toast. It will
be crisp on the outside and stay soft on the inside.

- You can also improve stale snack food like crackers, chips and even cookies
by placing them in the oven for a few minutes at maximum temperature to
bring back their crunchiness.

* How to Defrost

- You can use the oven to defrost frozen food more evenly than a microwave
ovens, simply set the temperature at 100°C and check the food every 5-10
minutes.

General guidelines and warning

- Remember to distribute food evenly in the oven to ensure an even flow of air
all around the food.

- The first time you try a recipe, check the cooking process through tempered
glass bowl as the looking time of the oven is short.

- Since it is practical to place food directly on the wire rack, you may want to
spray it with a non-stick spray to avoid sticking.

- The oven is self-cleaning. Simply put 2” of water in the bottom and set
temperature at 100 for 10-12 minutes.

- For a very dirty oven, add some detergent to the water and wipe the stains if
needed.

Selected recipes
Lobster

Ingredients:

Lobster 1 kg, ginger juice, salt, sugar, liquor, pepper

Preserve the lobster in salt for about 10-15 minutes, then put them in the convection oven
and cook 12-15 min with temperature of 140-160°C.

Crispy chicken

Ingredients:
Chicken, a little starch, some wine, malt sugar, honey, vinegar, warm water
1. Wash and clean the chicken with boiling water and then with cold water
immediately.



2. Mix the starch, melt sugar, honey and vinegar with some water. Apply the
mixture to the chicken with a brush several times. When the chicken dries, put it

into the oven.

3. Bake the chicken 20 min with a temperature of 150 — 200°C. Then apply the
mixture again and bake 10 min in low temperature

Reference for cooking

Food time temperature
Chicken 30-40 min 200-220°C
Fish 10-15 min 130-150°C
Cake 10-12 min 140-160°C
Lobster 12-15 min 140-160°C
Shrimp 10-12 min 150-180°C
Sausage 10-13 min 120-150°C
Peanut 10-15 min 140-160°C
Roasted bread 8-10 min 120-140°C
Potato 12-15 min 180-200°C
Chicken wings 15-20 min 150-180°C
Crab 10-13 min 140-160°C
Hot dogs 5-8 min 190-210°C
BBQ Spareribs 18-20min 220-240°C
Electric diagram
otimer - thermostat !
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Set
Convection oven 1
Extending Ring 1
Frying Pan 1
Steamer 1
Low Rack 1
High Rack 1
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Tongs 1
Instruction manual 1
Warranty book 1

Package 1
Technical specification

Power: 1400 W
Working voltage: 220-230V
Working frequency: 50 Hz
Rated current 6,4 A
Capacity 12L

Environment friendly disposal

You can help protect the environment!

Please remember to respect the local regulations: hand in the non-
working electrical equipments to an appropriate waste disposal centre.

The manufacturer reserves the right to change the specification and
design of goods.



Asporpuib

YBaxaeMblii NOKynarteJib!

[Moznpasnsem Bac ¢ npnobperenneM u3aenus TOproBoii Mapku «Saturny». Mbl yBepeHBI,
YTO HAIIHM W3AeNHs OyayT BEpHBIMHU U HaJEKHBIMU IIOMOIITHUKAaMH B Bamem nomantaem
XO3sHCTBE.

He noxgepraiite ycTpoicTBO pe3KuM Iepenagam TeMmnepatyp. Peskas cmena
TeMIIepaTyphl (HanpuMep, BHECEHNE YCTPOWCTBA C MOPO03a B TEIJIOE MIOMEIICHHE) MOXKET
BBI3BaTh KOH/ICHCAIIMIO BJIarW BHYTPH YCTPOWCTBA U HAPYIIUTh €ro paboTOCIIOCOOHOCTD
npyu BKIoYeHuU. [IprOop K0omKeH OTCTOAThCS B TEIUIOM TIOMEIICHUH He MeHee 1,5 Jacos.

BBox nmprbopa B 3KCILUTYaTaIHIO ITOCIIE TPAHCIIOPTHPOBKH MIPOM3BOIUTH HE paHEe, YeM
yepe3 1,5 yaca nociie BHOCa yCTpOMCTBA B IOMEIICHUE.

Mepbl NpeaoCTOPOKHOCTH
[Noxanyiicra, npuaepXKUBalTECh OCHOBHBIX M€ NMPEJOCTOPOKHOCTHU:
1. TIpouutaiiTe MHCTPYKIMIO.
2. llepen u3BieueHUEM CETEBOrO LUIHypa U3 BUJIKY BBIKJIIOUYATE MUTaHUE
YCTpOMCTBA.
3. BoiHuMasd cereBoil mHYp U3 po3eTky, TaHuTe 3a BUuinky. HE TAHUTE 3A
HIHYP.
4. Bo uzbexxanune mopaxxeHus! JIEKTPUUECKUM TOKOM, HE MOrpyXKalTe HIHYp, BUIKY
B BOJY WIH JPYTYIO KHUJIKOCTb.
5. [Tlepen uncTkoOM U NIUTENHLHBIM XpaHEHUEM BBIKIIOYANTE yCTPOUCTBO U3

PO3ETKH.

[pexne yem pa3dupars, JaliTe YCTPOHCTBY OCTHIT.

7. He ucnionb3yiite ycTpoCTBO BHE TIOMEIICHUH. Y CTPOMCTBO HE NpeHa3HAYEHO
JUIS UCTIONIb30BaHUSI HA OTKPBITOM BO3JIyXe€.

8. He craBbTe yCTPOICTBO PSIIOM C DIIEKTPHUYECKUM 000pYIOBAaHUEM WIIM HArpeToi
ra3oBO IJIUTOM.

9. Illnyp nutaHus HE AOJKEH CBUCATh CO CTOJIA, KacaThCsl OCTPBIX KpaeB WK
ropsiuux noepxHocteil. CTaBbTe YCTPOWCTBO HA POBHYIO YCTOHUHBYIO
IIOBEPXHOCTb.

10. Bynpre 0c000 BHUMATENbHBIMH, IEPEHOCS YCTPOMCTBO C TOPSYMM MACJIOM WIIN
JPYroi KHUJIKOCTBHIO.

11. He ucnone3yiite asporpuib He 0 Ha3HAYEHUIO.

12. He nepememiaiite asporpuib ¢ NOAKIIOUEHHBIM B PO3ETKY IIHypoM. M3pnekure
BUJIKY U3 PO3ETKH, CHUIMHTE KPBILIKY U aKKypaTHO MepeIBUraiiTe yCTpOHCTBO.

13. Ilepen cHsTHEM KPBIIKK: BBIKIIIOUNTE TaliMep, OTKIIOYUTE IIHYP MUTAHUS,
MIOJHUMMUTE KPBILIKY TP MOMOIIH py4eK. VI3BiekuTe ¢ a3porpuis peuerky u
KOJIbIIa ¥ PAcTONIOKUTE UX HAa POBHOW MOBEPXHOCTH.

o
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14. He xnaauTe KpBIIIKY TOpAYEH CTOPOHON HA JTaMHUHUPOBAHHYIO, IEPEBSHHYIO,
OyMaXXHYIO WJIN JIpYTYIO BOCIUIAMEHSIOIIYIOCS TOBEPXHOCTh. KilaguTe KpBIKY
Ha TEIUIOYCTONYHBYIO TOBEPXHOCTb.

15. Tlepen BKIIIOYEHHEM a3pOTPHIISL B PO3ETKY yOETUTECH, YTO OH ITOJHOCTHIO
coOpaH.

16. UucTuTh a3porpuib METANINYECKUMHY HIETKAMU 3aIPEILEHO.

17. He peMoHTHpYiiTE yCTpOMCTBO camocTosITeNbHO. He BKITtouaiiTe asporpuib
MOBPEXXICHHBIM, C TIOBPEKACHHBIM IIHYPOM MUTAHMS WK BUJIKOH. OOpaTuTech B
CEpPBUCHBIN LIEHTP AJI1 OCMOTpPA U PEMOHTA.

18. JlaHHOE YCTPOWCTBO HE MpEIHA3HAYACTCS TS UCIIOIh30BAHUS JIHIIAMU (BKITFOYAsT
JieTeil) ¢ orpaHMYeHHBIMH (PH3MYECKUMH, TyBCTBUTEIILHBIMH TN YMCTBEHHBIMH
CIIOCOOHOCTSIMH, WJIM HE MMEIOIINX OMbITa PadOThI C TAKUMH YCTPOHCTBAMH 110
TeX TI0p, 1T0Ka 32 HUMH He OyyT HaOJI01aTh B3POCIIbIE, WM TTOKAa OHU HE
MOJIydaT MHCTPYKTAX OT JIMII, OTBETCTBEHHBIX 328 HX 0€30I1aCHOCTh KacaTelbHO
UCIIOJIb30BaHMsI JAHHOTO YCTPOMCTBA.

Berynuienne

MHOro yHKIIHOHAIBHBINA a3pOrPHITh TOI0KUI KOHEI TPATUIIOHHOMY MPUTOTOBJICHUIO
nuiiy. Bo Bpemsi paboTsl B asporpuiie 00pa3yercs MOTOK ropsiuero Bo3ayxa, KOTOPbIi
PaBHOMEPHO MPUTOTABIMBACT BCE MPOAYKTHI [IpUroTOBIEHHOE OIIFOI0 COXPAHSET
TOJIE3HBIE BEIECTBA U BKYCOBEIE CBOICTBA.

Adporpuiib OCHaIICH CTUITHLHOM 1 (DYHKIMOHANBHOM MaHenplo. J{ana3oH TeMIepaTyphbl
— 65 -250 °C (Tepmocrat) u TaitMep Ha 60 MunyT. [lepea HauanoM paGoThI BEIGUpaETCs
TeMIepaTypa U BpeMs IPUTOTOBICHIL. [ Ops4mii BO3AYX B a3pOrpuiie He COICPKHUT IbIMa,
IpH 3TOM OII0z0 He npuropaet. TakuMm obpaszoM, y Bac kyxHs uucTas u 6e3omacHas i
Banrero 310poBbst i OKPYKAIOIIEH CpeIbL.

A3porpmis He TONBKO 0CBOOOXIaeT Bac oT Tspkenoit paboThl Ha KyXHE, HO ¥ JOCTABISIET
Bawm y10BONbCTBHE B MPUTOTOBICHUH OJTFO!

Pa6ora asporpuis

1. VYcraHOoBuUTE CTaJIbHYIO PEUIETKY BHYTPHU a3pOrpuiid U pacloiIOKUTe HA Hel
NpOAYKT. Mex 1y OJIF0IOM U KPBIIIKOHW a3pOorpwiIst AOHKHO OBITH HEMHOT'O
CBOOOJIHOT'O NPOCTPAHCTBA.

2. BcraBbTe BWIKY LIHypa NUTaHUS adporpuis B po3etky. He Bkmrouaiite B
JIBOMHYIO PO3ETKY €Ille OJJHO NEKTPUUECKOE YCTPOUCTBO.

3. TloBepHHUTE TaiiMep MO YACOBOM CTPEIIKE U YCTAHOBUTE HEOOXOIUMOE BPEMs
— 3arOpUTCs KpacHas JaMIIOuKa.

4. TloBepHuUTE peryasaTop TeMIepaTypsl 10 YACOBOM CTpENIKe — 3arOpuTCs
3eJIeHast JJaMIIO4Ka. ASpOrpwiib HauyHET padory.

5. 3eneHas J1aMIOYKa MOXKET BBIKITIOUUTHCS 10 BPEMEHH UCTEUCHUS
MPUTOTOBJICHUA. DTO 03HAYAET, YTO a3POrPUJIb JOCTHUT 33 JaHHOU
Temneparypsl. Kak Tonpko Temneparypa a3porpuiis olycKaeTcsi HUxKe
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BaI[aHHOfI, OH aBTOMATHUYCCKHU BKIIOYACT HArpeBaTC/Ib U 3aropacTcs 3€JicHasA
JIAaMIIO4YKa, YKa3bIBas Ha MPOLCCC HArpena.

Basxknas nundopmanus

1. He KIIAAWUTE KPBIIIKY Ha CTOJI Cpa3y IOCJIC MPUT'OTOBJICHU — Bbl MOXKCTC
NOBPEAUTL CTOJIL. Ilomoxxure KPBIIIKY Ha MOCYyAy WIN TepMOCTOfIKOG
OCHOBAHHE.

2. 3anpemeH0 MBITh KPBILIKY B BOJC. Ecmm KPBIIIKa a>porpuiis 3arpsAa3Huiiach,
MOYUCTHTE €€ YUCTOM TKAHbIO.

3. Kopr[yc MOHO MBITb TOJIBKO ITOCJIC TOI'O, KaK a3pOrpuiib MOJHOCTbO OCTBLI.

IIpuHuun padoTbl M COCTABHBIE KOMIIOHEHTHI A3POrPHJIst

TepmocTaTr =
MoTop

TafAMeEp M BBIKNKIYATENE

LHpEyNALMA BO3AYRA

HarpeToli Bosgys

HXPOMHMPOE3HHA CTaneHasA
peEWaTEA

XapakTepuCcTHKH

1. MHOro()yHKIIHOHAJILHOCT:

[py HUPKY/ISIKEK BO3AyXa U TemiepaType 65-250°C a3porpuiib MOKHO MCIIONB30BATh IS
a. [IpuroroBneHus xapKkoro, i TOTOBKHU Ha napy, AJs sKapKH Msca, U1 IPUTOTOBJICHUS
TPWIB-0JIIOA, JJISl BBITICUKHU W JIJIS TYILICHUSI.

b. BeicTpo pasMopakiBaHue MPOIYKTOB.

¢. CylIKy U CTepUIN3aIHH.

2. CHM:KeHH e YPOBHS X0JIeCTepuHA

CoBpeMeHHBIE MEMIMHCKHE UCCIIEI0BAHMS JOKA3aIH BIIMSIHUE XOJIECTEPHHA Ha OONe3HH
cepaiia u 3a00JIeBaHuUsI KPOBEHOCHBIX COCYI0B. LIMPKYJISIWs TopssIero Bo3ayxa BHyTPH
A3POTPHUIISI PACTBOPSIET )KUPOBYIO TKAHb M CBOIUT K MUHUMYMY COJIEpKaHHe XOeCTeprHHa
B niponykTax. Takum o6pa3om, MHIla, IPUTOTOBICHHAS TAKKM CIIOCOOOM B a3porpuie,
nojie3Hast Juisi Bamrero 310poBbsL.
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3. DKOHOMHUS BpeMEHH U JHePIrun

Bnaronapst BeICOKO# 3 (EKTHUBHOCTH LUPKYJIISIAN TOPSYET0 BO3yXa BpeMs
MPUTOTOBJICHUS U TIOTPEOIICHHS 3JIEKTPOIHEPT U CBOJATCS K MUHUMYMY.  OTIBITHI
TMIOKa3bIBAIOT, YTO MO CPABHEHHIO C OOBITHOH IEYbI0 a3pOrpHilb SKOHOMHT 110 20%
3JIEKTPOSHEPTUH.

4. CoxpaHeHHe MOJIE3HBIX BellleCTB MPOAYKTOB M HATYPAJBLHOI0 BKyCA.
Beicokas TeMnepaTypa U AJUTENBHOE BpEMsl IPUTOTOBIICHHSI BCET1a Pa3pyIIAOT
MOJIE3HBIE BEIECTBA IPOYKTOB U X HATypalbHbI BKyc. KOHTpoIbs TemmnepaTypsl U
BPEMEHH B a3pOrpUiIe MOTYT PELIUTH STH MPOOJIEMBI.

Kpartkas Tabauna penentos mo NPUroTOBJIEHUIO B a3POrpulie

B nanHo# Tabnune NpUBOAATCSH COBETHI:

Mo BhINEYKe, JKapKe, MOKAPUBAHMN M PAa3MOPAKMBAHUN OJ110/T, IPUTOTOBJIEHHH HA
napy, NpUroToBJIeHHIO TOCTOB

Temmnepartypa Bpems DyHKIUA

100 °C 5-10 munyT PasmopaxxuBanue

150 °C 5-10 munyT IToBTOpHBII pazorpes nuiu
170 °C 5-8 MuHyT IIpuroroBnenue Ha napy
170 °C 10-15 MunyT Beinexanune

180 °C 15-20 MunyT 3anekaHue

220 °C 25-20 MuHyT IIpuroroBnenue xapkoro
240 °C 15-20 MunyT IIpurorosnenue rpuis
250°C 15-20 MuHyT JKapxka 0e3 macia

Bpemsi npuroToBiIeHUs M TeMIepaTypa MOTyT OTJIHYATHCS B 3aBHCHMOCTH OT
pa3Mepa NpPOAYKTOB.

*  3anekaHue
- Honoxwure msico Ha pemeTKy (BEpXHIOI WIN HUKHIOKO).
- bonpmme kycku msica pa3pexbTe HONoaM.
- BpeMﬂ HpI/IFOTOBHeHI/IH MOXET BapLI/IPOBaTI)Cﬂ B 3aBUCHUMOCTH OT paSMepa
Msca, )I(I/IpHOCTI/I UT.O

* [IIpuroroBjieHHe HA Mapy
- MOXHO rOTOBUTH OBOIIY HA APy OJHOBPEMEHHO C MPUTOTOBJICHUEM
OCHOBHOT0 0JIIO/1A.
- 3aBepHHUTE OBOIIM B aJTFOMHHUCBYIO (hOJBrY, JT00ABHTE Kallelb BOIbI U
3ameJaTaiTe Mmaker.
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- Taxke MOXHO JJ0OaBUTh HEMHOT'O BOJIBI Ha JTHO BMECTE CO CHELMSIMU TIPH [[pImnenok, HEeMHOrO Kpaxmalla, HEMHOTO BHHA, MaJIbTO3HBIN caxap, MeJl, YKCYcC, Teruias
TIPUTOTOBJICHUH Ha TMapy PHIOBI MITH OBOIIEH. BOJIA.

1. TIpomoiiTe 1 MpoBapUTE LBIIIEHKA CHaYajaa B KHISTYEHOU BOJIE, a 3aTeEM
* Kaprodens-ppu cpa3y B XOJIOAHOM BOJE.

- B asporpmie MOXHO IPUTOTOBUTH UYAECHBINH KapTodens-ppu 6e3 2. CwemaiiTe KpaxMal, MaJIbTO3HBIN caxap, Me/I, H YKCYC ¢ HEOONBIINM
nobasnenus Macia. Kycoukn kaprodens norpyxarT B pacTUTEIBHOE Macio, KOJIMYECTBOM BOABL. HaTpure IpIIIeHKa 3TUM COYCOM HECKOIBKO Pas.
KOTOpOE ITOTOM CTEKAaeT Ha JHO a’pOTPHIISL. Korna npImieHok BEICOXHET, OCTaBbTE €r0 B a3pOrpHIlb.

- JInst mpUroTOBICHUS BEIUKOJICITHOTO )KaPSHOTO IBIIUICHKA, OOMAaKHUTE 3. 3anekaiiTe uplmieHka B Tedyenne 20 MuHyT pu temneparype 150-200°C.
LBIIJIEHKA B PACTOIUIEHHOE CIMBOYHOE Macyo. J[anblie Macio CTe4eT Ha JHO ITocne aToro cHOBa HaTpPUTE MBIILUICHKA 3TUM COYCOM €Ilie pa3 U 3ameKaire
a’porpus. 10 MUHYT IpY HU3KOM TeMIeparype.

* [IpuroroBjieHHe TOCTOB

PykoBOCTBO IO NPUTOTOBICHUIO

- B asporpuie MOXXHO IPUTOTOBUTH BKYCHEHIIIME TOCTHI 1axe 0e3 Hponykr Bpewst TeMnep:ZTypa
HpeIBapUTEIbHOIO Pa3orpesa asporpwii. IIpocto nomecTuTe NPOAYKT Ha Hemnenok 30-40 mumEyx 200-220 OC
pelleTKy U HabmoalTe 3a IPOIEcCOM NpUroTopieHus. C BHENIHUX KpacB Priba 10-15mumyr 130-150 °C
TocTa Oy/IeT KOpodKa, a BHYTPH TOCT OyIET MATKHIA. Topr 10-12 munyr 140-160 °C

- Taxxe MOKHO pa3orpeBaTh KPEKEPhl, YHIICHI, U MICICHBE, TOJI0XKUB UX B Omap 12-15 munyr 140-160 °C
a’pOrpHITb Ha HECKOIBKO MUHYT, YCTAHOBUB MAaKCUMAIbHYIO TEMIIEPaTypy. Kpeperku 10-12 munyT 150-180 °C

Cocucku 10-13 MunyT 120-150 °C
* Pa3sMopakuBaHue Apaxuc 10-15 mMunHyT 140-160°C

- Asporpuibs MOXHO UCHONB30BATh I Pa3MOPaKUBAaHUS Kak I'penku 8-10 muHyT 120-140 °C
MHUKPOBOJIHOBYIO Meub. Y cTaHOBUB Temnepatypy 100°C, nposepsiite Kaptodens 12-15 MunyT 180-200 °C
COCTOSIHUE Pa3MOpPaXUBaHUS KaXbIX 5-10 MUHYT. KypuHble KpbpuibIIKY 15-20 MunyT 150-180 °C

Kpab 10-13 MunyT 140-160 °C
OO0ume ykazaHus u TpeayNpe:KIeHNs] XoT-10r 5-8 MuHyT 190-210 °C

- PaBHOMepHO pacnpenensiiTe IPOAYKTH BHYTPH adpOrpuiisi, 9YTOObI BHYTPH
CBOOOJHO IIUPKYIHPOBAT BO3IYX. Bap06exto U3 cBUHBIX 18-20 muHYT 220-240 °C

- IIpu nmepBOM NPUTOTOBICHUH IO PELENTY CIEIUTE 3a IPOLIECCOM peOpBILIEK.

MIPUTOTOBJICHUS Yepe3 CTEKJITHHYIO CTEHKY Kookl Ilepen Tem, kak mojaBaTh DiIeKTpHUecKasi cxeMa
OO0 Ha CTOJ, IPOBEPHTE €ro Ha TOTOBHOCTb.

- Absporpwib umeeT (QYHKIHUIO CAMOOYHCTKH. 3aeiiTe HEMHOTO BOJIbI BHYTPb U v timer therm ostat

ycranoBute Temnepatypy 100°C na 10-12 munyT. ' @ E

- Ecmu A3pOorpujib CJIMIIKOM 3arpsA3HWJICA, JJ1d YAAJICHUA BbECBUIUXCA IIYTEM
Z[O6aBJ'I9II>iTe B BOAY HEMHOI'O MOIOIIET0 CpCaACTBA.

PeuenTbl NpUroToBJ/ieHUs: B a3porpusie
Omap

WHrpeauentsr:

Owmap 1 kr, UMOUpHBII COK, COJIb, caxap, JIUKep, nepel.

3amapuHyiite omap B TeueHue 10-15 MUHYT, 3aTeM NPUTOTOBBTE €r0 B a9POrpHJIe B
teuenne 10-12 munyT npu Temneparype 140-160°C.

[pinyIeHoK ¢ XpycTALIel KOPOUK O
Huepeouenmor:
14
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KoMmmiexkTHOCTB

Ansporpunb lmT.
Konsmo-yBenuuunrens 1T,
ITogHOC AMA JKapKyU U 3aNIeKaHUs lmT.
Crumep lmT.
Hwuskas pemerka lmT.
Beicokas pemierka lmT.
Iumsr 1T,
WHcTpykuus no sKkCrtyaTalyu lmT.
I"apanTuitHbIli Tag0H lmT.
VYnakoBka lmT.

TexHUYeCKHe XapaAKTePUCTHKU:

MoOIIHOCTE: 1400 Bt
Pabouee HanpspkeHue: 220-230 B
PabGouas yacTora: 50T
Cwuia Toka: 6,4A
O0neMm: 12 n.

be3onacHoe 1151 okpy:kaouIeii cpeabl yaajleHue

Bbl MokeTe moMoub B 0XpaHe OKpyxarouieit cpebl!

Bynere mobe3Hbl, coOiromaiite MecTHbIE NpaBWia: IIepeiaBaiiTe
HepaOoTarolee IeKTpHIeckoe 000pYA0BaHNE B COOTBETCTBYIOIIN
LEHTP YAAJICHUS OTXOJIOB.

IIpousBoauTeb OCTaBJIsAET 32 000N MPABO BHOCUTH
H3MCHCHHUA B TEXHUYECCKHE XAaPAKTCPUCTUKH U ZII/I3aI7[H H3lI€JIHi/i.
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Aeporpuib

ITanoBHMii MoKynens!

Bitaemo Bac 3 npunbannsm BupoOu ToproBoi Mapku «Saturny».Mu BIIeBHEHi, 10 HaII
BUpPOOH OyIyTh BipHUMH 1 HAAIHHUME TOMIYHUKaMHy y Barmomy nomamrasomy
TOCTIOJIAPCTBI.

Beryn

He nmignaBaiite npuctpiii piskuMm nepenanam temmeparyp. Pizka 3miHa Temmeparypu
(HanpuKIIaa, BHECEHHS MMPHUCTPOI 3 MOPO3Y B TEIlIC NPUMIIICHHS) MOXKE BUKJIMKATH
KOHJICHCAIIiI0 BOJIOTH BCEPEAMHI MIPUCTPOIO Ta TOPYLIMTH HOTO Mpale31aTHICTh pU
BMuKaHHi. [Iprnan noBHHEH BiJCTOSATHCS B TEINIOMY IIPUMIIIEHHI He MeHmIe 1,5 roxuHu.

BBeneHHs pUCTPOIO B EKCIUTYaTALIIIO Ticisl TPAHCIIOPTYBaHHS IIPOBOJIUTH HE paHille,
HiXX 4epe3 1,5 TOIMHY MiCIsl BHECEHHS IPUCTPOIO B IPUMILICHHSI.

3axonu Oe3nexkn

Byne nacka, norpumyiTecs OCHOBHUX 3aX0JIiB Oe3NeKH:

1. [IpouwnTaiiTe iIHCTPYKILIIO.

2. [lepen BUTATaHHAM MEPEKEBOTO IIHYPa 3 BUJIKK BUMHKAWTE )KUBJICHHS TIPHCTPOIO.

3. BuiiMatoun Mepe)xeBuii IHYp 3 PO3ETKH, TATHITH 3a mrencenas. HE TATHITD 3A
HIHYP.

4. 1106 yHUKHYTH ypa)KeHHsI ElIeKTPUYIHIM CTPYMOM, HE 3aHYPIOWTE IIHYpP, BUWIKY Y BOILY
a0o IHIIY piguHY.

5. Ilepen yMIeHHSIM 1 TPUBAIUM 30€epiraHHSIM BUMHUKAWTE MPUCTPIN 3 PO3ETKH.

6. [ep Hixk po30MpaTH, AalTe TPHCTPOIO OXOIOHYTH.

7. He BUKOpUCTOBYIiTE MPHUCTPiii 1032 MpuMimeHHsIMU. [IpHucTpiii He npuU3HAYCHUIA 1S
BUKOPHCTAHHSI Ha BIJIKPUTOMY ITOBITPi.

8. He craBTe npucTpiil mopsia 3 AEKTPUYIHUM 00JIaIHAHHAM 200 HarpiTOr ra30BOI0
TUIUITOIO.

9. lIHyp >KUBIICHHS HE TIOBUHEH 3BHCATH 31 CTONY, TOPKATHCS TOCTPHUX KpaiB ado rapsaux
noBepxoHb. CTaBTe MPUCTPIii Ha PiBHY CTIHKY MOBEPXHIO.

10. Bynpre 0cOOIMBO YBOKHUMHU, IEPEHOCSYH TIPUCTPIH 3 Tapsuoro ojieto abo 1HIIOo
piauHORO.

11. He BukopHucTOBYITE aeporpuib HE 3a MPU3HAYEHHSM.

12. He nepeHochTe aeporpiiib 3 MiAKIIOYEHUM B PO3ETKY ITHYPOM. BHIiMITh BUIIKY 3
PO3ETKH, 3HIMITh KPUILIKY 1 aKypaTHO TiepecyBaiTe IPHCTPil.

13. Iepen 3HATTSIM KPHUIIKH: BUMKHITB TaiiMep, BIIKITIOYITh IIHYP KUBJICHHS, i JHIMITh
KPHIIKY 32 JOTIOMOT'OF0 PY4OK. BUIIMITh 3 aeporpuitio pemiTky 1 Kiabls 1 po3ramryiite ix
Ha piBHIN TTOBEPXHI.

14. He xnaiTh KpUIIKY rapssyoi CTOPOHOIO Ha JJaMiHOBaHYy, JIEPEB'sHY, MarepoBy ado
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HITY 3aiiMHCTy nOBepXHIO. KitamiTh KpUIIKY HA TEIUIOCTINKY IMTOBEPXHIO.

15. Ilepen BMUKaHHSM aeporpuilio B PO3ETKY IIEPEKOHANTECh, [0 BiH MOBHICTIO 310paHuii.
16. Uucruty aeporpmiib METAIEBUMH IITKaMU 3a00pOHEHO.

17. He pemoHTy#iTe pucTpiii camoctiitHo. He BMUKaiiTe aeporpiib MOMIKOIKSHUMH, 3
TIOIIKO/DKEHUM [IHYPOM >KUBJICHHS 200 BHJIKOIO. 3BEPHITHCS B CEPBICHUI LIEHTP IS
OTJISIAY 1 PEMOHTY.

18. Lleii npucTpiii He IPU3HAYAETHCS JUISI BUKOPUCTAHHS 0co0aMH (BKITIOUAIOUH JIiTEH) 3
00MeXeHUMH (i3NIHUMH, YyTTEBUMH 200 PO3YMOBHMH 3/110HOCTSIMH, SIKi HE MAIOTh
JIOCBily poOOTH 3 TAKUMH TPUCTPOSIMH JI0 THX Tip, TIOKH 32 HUIMU HE OYIyTh
criocTepiratu 10pocii, abo MoKK BOHKM HE OTPUMAIOTh IHCTPYKTaX Bij 0ciO,
BIJIMOBiTAIBHUX 32 1X OE3MEKy M0/J0 BUKOPUCTAHHS IIHOTO IIPUCTPOIO.

Beryn

BararodyHKIioHaIpHUI aeporpuilb MOKJIAB KiHElb TpaAuLiitHOMYy npurotyBanHs ixi. [Tix
Yyac poOOTH B aepOTrPHIIl YTBOPIOETHCS MOTIK rapsaoro IMoBiTpsi, K€ piBHOMIPHO IrOTYE BCi
nponykru. [Tpurorosiena crpaBa 30epirae KOpUCHI PEYOBHHH Ta CMaKOBi BIIACTUBOCTI.
Aeporpuib OCHaIICHUH CTHIIBHOIO 1 (QyHKI[IOHATBHOO NMaHelwIo. Jliana3oH TeMiieparypu
- 65 -250 °C (Tepmocrar) i Taiimep Ha 60 xBuaHH. [lepe TOYaTKOM POGOTH 0GHPAETHCS
TeMIIepaTypa 1 yac IpUroTyBaHHs. ['apside moBiTpst B aeporpuili He MiCTHTh 3anaxy AUMY,
TIpY IIbOMY CTpaBa He npuropae. Takum 4nHOM, y Bac kyxHs uucTa i 6e3neyna ais
Bairoro 310poB'st i HABKOJIMIITHEOI'O CEPEOBHIIA.

Aeporpuib He TUTBKH 3BiIbHSIE Bac Bij Baxkoi poOOTH Ha KyXHi, ajie i IPUHOCUTH Bam
3aJI0BOJIEHHSI Y NIPUTOTYBaHHI cTpas!

PobGora aeporpuiis

1. BcraHOBITH CTaJIeBY PELIITKY BCEPEUHI aepOrPIIIsl 1 pO3TALIyiTe Ha Hill MPOIYKT. Mix
CTPaBOIO 1 KPHUIIIKOIO aEpOTPUITI0 Ma€ OYTH TPOXH BIJILBHOI'O IIPOCTOPY.

2. BcraBTe BUIIKY HIHYpa KHUBIICHHS aepOrpHITo B po3eTKy. He BMuKaiite B moaBiitHy
PO3ETKY IIe OJTUH ENIEKTPUYHHUHN IIPUCTPIH.

3. [ToBepHITH TaiiMep 3a TOAMHHUKOBOK) CTPLIKOIO 1 BCTAHOBITH HEOOX1THUI yac —
3aropuTHCSl YUEPBOHA JIAMITOYKA.

4. TloBepHITB peryssTop TeMIepaTypy 3a TOJUHHUKOBOIO CTPIJIKOIO - 3arOPUTHCS 3eJIeHa
JlaMIIo4yKa. Aeporpmuib HoO4HE poOoTy.

5. 3eneHa amMIoyka MO>Ke BUMKHYTHUCS JI0 4acy 3aKiHUeHHs purotryBanHs. Lle o3Hauae,
110 aeporpwiib IOCAT 3a7aHoi TemneparypH. 11loifHo TeMnepaTypa OIycKaeThCsi HUKYE
TEMIIepaTypH, 3aJIaHOi JJIsl aepOrpuis, BiH aBTOMAaTHYHO BMHUKA€ HArpiBady i 3aropseThest
3eJIeHa JIaMIT0YKa, BKa3ylo4r Ha Mpolec HarpiBaHHsI.

Baxnusa indopmanis

1. He kaaiTh KpHIIKY Ha CTUT BiJipa3y Micisl IPUTOTYBaHHS - BU MOKETE MOIIKOAUTH
crin. Knanite kpuiiky Ha mocys; a0 TepMOCTIHKY OCHOBY.

2. 3a00pOHSETHCSI MUTH KPHUIIKY Y BOJII. SIKIIO KpHIlIKa aeporpuiist 3a0pyaHuIacs,
MOYHCTITH 11 YHCTOI TKAHUHOIO.
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3. Kopnyc MOKHA MHTH TUILKH IIICIIS TOro, K acporpuib MOBHICTIO OXOJIOB.

IpuHuun podoTH Ta CKJIAI0BI KOMIIOHEHTH a¢POTrPHIII0

TepMocTat =
MoTtop
UrpkynaALia noeiTpa

Takmep | EMMMKaY

Harpite noeitpa

XpOMOBAHa CTaNbHa
peWwiTEa

XapakTepucTHKH

1. Baratod yHKIiOHAJILHICTB:

[pu nupKysuii moBiTps i Temmepatypi 65- 250°C aeporpuib MOXKHA BUKOPHCTOBYBATH
TS

a. ['oryBaHHs neyeHi, st TOTYBaHHSI Ha Tapi, JUIsi CMaKEHHS M'sica, JUIs TOTyBaHHS
TPWIIB-CTPAB, JUISl BUITIYKH 1 JUTS TYIIKYBaHHS.

b. [IIBuIKE PO3MOPOXKYBAHHS POIYKTIB.

c. CymriHns 1 crepuitizaii.

2. 3HMKEHHS PiBHS XOJIECTEPUHY

CyuacHi MeIMYHI JOCITIPKEHHS JOBEIH BIUIUB XOJIECTEPHHY Ha XBOPOOH ceplid i
3aXBOPIOBaHHS KPOBOHOCHUX CyAWH. L{MpKyJIsList raps4oro moBiTps BCEPEANHI aepor priIs
PO3YHHSIE )KUPOBY TKAaHUHY 1 3BOJTUTH JI0 MIHIMYMY BMICT XOJIECTEPHHY B IIPOAYKTAaX.
TaxuM YnHOM, TKa, PUTOTOBJIEHA TAKUM CIIOCOOOM B aeporpwii, KopucHa st Barroro
3710pPOB'SL.

3. ExoHomist yacy i eneprii

3aBISIKM BUCOKiH e(peKTUBHOCTI UPKYJISLIT Tapsyoro MOBITPs 4ac MPUroTyBaHHS 1
CIIO’KMBAHHS €JIEKTPOEHEPTii 3BOAATHCS 10 MiHIMyMY. Jlociiiu MOKa3yloTh, IO B
MOPIBHSHHI 31 3BUYa{HOO MIYYI0 aepOrpHiIb EKOHOMUTD 110 20% enekTpoeHeprii.

4. 30epeskeHHs1 KOPHCHUX PEYOBHH NMPOAYKTIB i HATYPATBHOr0 CMaKYy.

Bucoka temnepatypa i TpuBainii yac IPUrOTYBaHHS 3aBXKIH PYHHYIOTh KOPHCHI
PEUYOBMHH MPOAYKTIB 1 iX HaTypanbHUi cMak. KoHTponk TemneparypH i 4acy B aeporpuii
MOXYTb BUPIIINTH 111 TPOOJIEMH.
KopoTka Tadnuus penentis o0 NPUTOTYBAHHIO B aepoOrpui
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Y naniil Ta0aMUi HABOASITHCS MOPAIM:
10 BUIIiKAHHIO, CMAKEHHIO, MiICMAKYBAHHIO | PO3MOPOKYBAHHIO CTPAaB,
NPUTOTYBAHHIO HA APy, IPUTOTYBAHHIO TOCTIB.

Temneparypa Yac OyHKITIA

100 °C 5-10 xBuIHMH PosmopoxyBaHHS

150 °C 5-10 xBuIHMH [ToBTOpHE HarpiBaHHA

170 °C 5-8 xBUNIHH [IpuroryBanns Ha napi

170 °C 10-15 xBunma ~ BumikanHs

180 °C 15-20 xBwmH ~ 3amikaHHs

220 °C 25-20 xeunmH  [IpuroryBaHHS 1edeHi

240 °C 15-20 xBunuH  IIpuroryBaHHs rpuns

250°C 15-20 xBunmmH ~ CmaxeHHs 6e3 ol
Yac npuroryBaHHs i TeMIepaTypa MOKyTh BiAPi3HATHCA B 3a/1€KHOCTI Bifi po3Mipy
NPOAYKTIB.

*  3amikaHHs
- [MokmaniTe M'sico Ha penriTKy (BEpXHIO 200 HUKHIO).
- Benuki mmatku M'sica po3piskTe HaBITLL
- Hac mpuroTyBaHHS MOXE 3MIHIOBATHCH B 3aJICKHOCTI BiJl pO3Mipy M'sica, )KHUPHOCTI i T.JI.

* [IpuroryBaHHsi Ha mapy
- MoxHa roTyBaTH OBOYi Ha Mapy OJJHOYACHO 3 MPUrOTYBaHHIM OCHOBHOTO OJIIO/1A.
- 3aropHiTh 0BOUi B aJIOMiHI€BY (hOJIBTY, 10/aliTe KijibKa Kparelb BOAH 1 3amaKkyiire
TaKer.
- Takox MOKHA 10ZIaTH TPOXH BOJH HA JTHO pa3oM 3i CHELisIMH NPH NPUTOTYBaHHI Ha
napy puou abo oBOYIB.

*  Kapromusi-¢pi
- B aeporpmii MOXKHa IPUTOTYBATH YyI0BY KapTOILTIO-(hpi O3 JomaBaHHS OJIii.
[IImaTouKky KapTOILTi 3aHYPIOIOTH B POCIMHHY OJIif0, SIKE IOTIM CTEYEe Ha JHO aepOrpHITIO.
- Jlns mpUroTyBaHHs 4y0BOTO CMa)KEHOT'0 KypyaTy BMOYITh Kypya B PO3TOILICHE
BepUIKoBe Maciio. Jlai Macio crede Ha THO aeporpuiIio.

*  IIpuroryBaHHs TOCTiB
- B aeporpuiii MoxxHa IpUroTyBaTH Jy’Ke CMayHi TOCTH HaBiTh O€3 TOMepeHbOro
po3irpiBy aeporpmiro. [IpocTo moMicTiTh IPOAYKT Ha PELIiTKY 1 cnocrepiraiTe 3a
MIPOLIECOM MPUTOTYBaHHsI. 3 30BHIIIHIX KpaiB TOCTY Oy/e CKOPUHKA, a BCEPEIUHI TOCT
Oyme M'sKuii.
- Takox MOKHA pO3irpiBaT KpeKepH, YilcH, 1 IIeYNBO, ITOKJIABIIY iX Y aepOrpHib Ha
KiJIbKa XBHJIMH, BCTAHOBUBIIN MaKCUMaJIbHY TEMIIEPATYpY.

*  Po3mopo:KyBaHHS
- Aeporpuib MOXKHa BUKOPUCTOBYBATH JIJIsl PO3MOPOXKYBaHHS SIK MiKPOXBHJIBOBY ITiY.
Bcranosusmm Temnepatypy 100 °C, nepesipsiite cTan po3MOposKyBaHHs KOXHUX 5-10
XBHJIH.
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3aranbHi BKa3iBKH Ta NMonepeKeHHs

- PiBHOMIpHO pOo3nORUIAHTE TPOJYKTH BCEPEIMHI aepOTrPHIIs, 00 BCEPEHHI BUTEHO
IIUPKYITIOBAJIO TTOBITPSL.

- [Ipu nepmomMy npUroTyBaHHI 3a PELIENITOM CTEXTE 32 MPOLIECOM NPUTOTYBAHHS Yepe3
CKJISIHY CTiHKY Koi0u. Ilepen TuM, sIK OaBaTH CTpaBy Ha CTLI, IIepeBipTe Horo Ha
TOTOBHICTb.

- Aeporpuib Mae QyHKIII0 CaMOOYHIIIEHHS. 3aIMiHTe TPOXU BOAM BCEPEIMHY 1 BCTAHOBITH
temneparypy 100° C na 10-12 xBumms.

- SIkmio aeporpmib 3aHaaTO 3a0pyAHUBCS, IS BUAAJICHHS IUISIM, [0 B'IITHCE, TofaiTe y
BOJy TPOXH MHIOYOT0 3aC00Y.

PenenTu npuroTyBaHHs B aepoOrpuJi

Omap

Iarpenientu:

Owmap 1 kr, iMOMpHHUIA CiK, CliIb, IIyKOp, JIIKEp, MepeLb.

3amapunyiite omap rpotsiroM 10-15 XBWINH, TOTIM IPUTOTYiTE HOro B aeporpui
npotsrom 10-12 xBumus npu Temnepatypi 140-160°C.

Kypua 3 XpycTKO010 CKOpHHKOIO

Inepedienmu:

Kypua, Tpoxu Kpoxmaiio, TpOXH BHHA, MaJIbTO3HHUH IIYKOp, ME]I, OLIET, TeIlIa BO/a.

1. ITpomuiiTe i mpoBapiTh Kypya CIIOYaTKy B KUI'sTYEHiH BOJII, @ MOTIM BiJipa3y B XOJOIHIH
BOJI.

2. 3mimraiTe KpoxMaib, MaJbTO3HHUI IyKOp, M€/, 1 OIIET 3 HEBEJIMKOIO KiJIBKICTIO BOAH.
Hartpitb kypua nmum coycoM Kinbka paziB. Konn Kyp4a BUCOXHe, mocTaBTe HOro B
aeporpuib.

3. Bamikaiite Kypua nporsrom 20 XBuIHH npu Temmepatypi 150-200° C. Iicns uporo
3HOBY HaTpiTh Kyp4a IIUM COYCOM L€ pa3 i 3amikaiTe 10 XBUIMH ITpY HA3BKIN
TeMIieparypi.

ITocionuk 3 MpUroTyBaHHA

Ipoaykr Yac Temmnepartypa
Kypua 30-40 xBuIMH 200-220 °C
Puba 10-15 xBuinH 130-150 °C
Topt 10-12 xBuinH 140-160 °C
Omap 12-15 xBuinH 140-160 °C
Kpesetku 10-12 xBuinH 150-180 °C
Cocucku 10-13 xBuinH 120-150 °C
Apaxic 10-15 xBuinH 140-160°C
I'piaku 8-10 xBuIMH 120-140 °C
Kapromns 12-15 xBuinH 180-200 °C
Kypsai kpunbisg 15-20 xBuinH 150-180 °C
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Kpab 10-13 xBuuH 140-160 °C
Xot-gor 5-8 xBUNIMH 190-210 °C
BapOexro 31 cBUHIMX 18-20 xBuiuH 220-240 °C
pebepers.
Enexrpuyna cxema

otimer - thermostat !
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KommiekTHicTh

Aeporpuib 1.
Kinbie-30inp01yBay lmT.
ITigHoC M1 cMaXKeHHs 1 3ariKaHHs 1T,
Crumep 1T,
Husbka pemritTka 1T,
Bucoxka pemriTka 1T,
I prrmi L.
[HCTpYKWiT 3 excruryaTamii 1T,
lapanTiiinuii TaaoH 1T,
VYnakoBka 1T,

TexHiuHi XapaKTepHCTHKH:

[ToTyXHICTB: 1400 Bt
Poboua Hampyra: 220-230B
Poboua vactora: 50 I'g
Cuna ctpymy: 6,4A
O0'eMm: 12 .

Be3neune /111 HABKOJINIIHBOTO CePeA0OBHINA BUAAJEHHS

Bu MorkeTe 101oMorTH B 0XOpOHI HaBKOJIMIITHBOTO cepeoBuIa!

Bynpre ackaBi, BAKOHYHTE MICIIEBI TIPaBUIIA: TIepeIaBaliTe HEMPAIO0Ue
eJIEKTpUYIHE 00JIaTHAHHS Y BiIIOBIIHUMN IICHTP BUIAJICHHS BiIXOIB.
Bupo0Huk 3aaumae 3a c00010 NpaBo BHOCUTH 3MiHH B TeXHiYHi
XapaKTePUCTHKH i 1M3aiiH BUPOOIB.
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