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INSTRUCTION MANUAL

IMPORTANT SAFEGUARDS

When using electrical appliance, basic safety precautions should always be followed, including

the following:

* Read all instructions.

» Do not touch hot surfaces. Use pot-holders when removing cover or handling hot containers
to avoid steam burns.

» To protect against electrical shock, do not immerse cord, plug or base unit in water or other
liquids.

» Close supervision is necessary when any appliance is used by or near children.

* Unplug from outlet when not in use. Unplug before putting on or taking off parts, and allow
to cool before cleaning.

* Do not operate any appliance with a damaged cord or plug, or after the appliance

malfunctions or has been damaged in any manner. Return appliance to an authorized

service facility for examination, repair or adjustment.

Do not use outdoors.

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

Do not operate appliance while empty or without water in the reservoir.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Extreme caution must be used when moving an appliance containing hot food or water or

other hot liquids.

» Do not use appliance for other than intended use.

» Lift and open cover carefully to avoid scalding and allow water to drip into steamer.

» The use of accessory attachments not recommended by this appliance manufacturer may
cause hazards.

* For household use only.

» This appliance is intended to be used in household and similar applications such
- Staff kitchen areas in shops, offices and other working environments;
- Farm houses;
- By clients in hotels, motels and other residential type environments;
- Bed and breakfast type environments

* Do not use your appliance with an extension cord unless this cord has been checked and
tested by a qualified technician or service person.

* Never leave the appliance unattended while in use.

* Avoid contact with moving parts. Keep hands, hair, clothing, spatulas and other utensils
away during operation to reduce the risk of injury to persons and/or damage to the machine.

» 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 of the appliance by a person responsible for
their safety.

» Children should be supervised to ensure that they do not play with the appliance.

WHEN HANDUNG AND REMOVING HOT COMPONENTS, USE POT-HOLDERS TO AVOID
BURNS FROM HOT STEAMS.

SPECIAL INSTRUCTONS

« To avoid a circuit overload, do not operate another high wattage appliance on the same
circuit.

* Do not immerse base unit in water or other liquids.

Read carefully before using your new steamer:
SAVE THESE INSTRUCTIONS

PARTS DESCRIPTION

Handle

Expander ring

Lid

Steam bowls 2

Steam bowls 2

Steam bowls 1

Valer gauge

Bottom Cover

Scutcheon

READ CAREFULLY BEFORE USING YOUR NEW STEAMER

FEATURES

* 3 removable trays including 1 small tray, 2 big trays, you can steam the food only use 1 tray.
» The support loop can be connected with two big trays, the steam pad can be took out to
expand steam space.

Special construction design of the steam box, it can release the steam in about 15 seconds.
The cleaning tray prevent the grease drop on the heating element, and easy to clean.
Cooks all types of food, grains, vegetables, fruit, eggs, seafood, meat and poultry

Durable plastic construction offers clear views of foods and steaming process

Adjustable timer from 0 to 99 minutes. Automatic shut off if steamer runs out of water
Heating indication light, and safety overheating protection device.

BEFORE USE:

Cleaning:

Before using the first time, wipe all parts of the appliance

Wash lid, expander ring steam bowls in warm soapy water, rinse and dry

Wipe base with damp cloth and dry. DO NOT immerse base in water or other liquid.

Do not clean the appliance with aggressive chemicals or abrasives in order not to damage the
surface.

ASSEMBLING THE APPLIANCE:
Make sure that the electric food steamer sits steadily on a solid, level surface. The electric food
steamer is now ready for use.

ENGLISH
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HINTS AND OPERATING INSTRUCTIONS

1. Do not exceed maximun water level indicated on inside of base unit

2. Do not operate your steam cooker without water, this could damage the appliance and void
your warranty

3. Do not substitute wine, meat or vegetable stock or other liquid in place of water,

4. Place food in steam bowl, add herbs or spices at end of cooking cycle,

5. For large food loads or multiple dishes, use both upper and lower steam bowls, dividing food
evenly, the lower bowl will generally cook faster than upper bowl, place larger foods or longer
cooking foods in the lower steam bowl, use one steam bowl for samller loads,

6. Always use lid on steam bowl, make sure handles of lid are lined up wuth handles of steam
bowl

7. If both steam bowils or three are used, place lower steam bowl on base first, then expander
ring, then upper steam bowl and lid.

8. Plug power cord into a Standard of rated voltage outlet, then a sound of buzzer, then the
display shows “00”

9. It can set the appointment time and working time, the appointment time default to be 4 hours
(it can appoint from 1-24 hours), and each set is 1 hour more or less. The working time
default to be 30 minutes ( maximum is 99 minutes), each set is 1 minute more or less.

Hint:

1. If no any appointment time, and only set the working time, press “start/cancel” button then
the steamer immediately enter the working status, the display shows the setted heating time,
then the steamer start to count down till to “00”, then the steamer will stop work and a sound
buzzle as the reminder.

2. When set the appointment time, first set the working time, then set the appoint time, press
“start./ cance” button to start for work, enter the appointment time, the display shows the
appoint time, then start to count down untill to “00” from the set appointment time, then the
steamer start to work automatically, the display shows the heating time, then start to count
down till to “00” from the setted heating time.

*: If the base tray no water or not enough water, the steamer will automatically enter dry burn
protection, it will stop heating, the heating indication light go out, the display shows HH, a
sound buzzle remind the steam need to add water, after put into enough water, the steamer
start work and heat again, the indication light up again, the display shows the rest of the
heating time. But if not add engouh water, the steamer will stop work in 5 minutes and the
display shows “ 00”.

10.When removing the steam bowls use oven mitts to protect against burns from the hot steam,
caution: use extreme caution when removing the steam bowls, hot steam causes serious
burns,

11.To serve, remove lid and place under steam bowl, bon appetit

MAINTENANCE/CLEANING METHOD

1. after your steamer has cooled, unplug from outlet and remove steamer bowls and set in
warm soapy water
. remove excess water from base reservoir by tilting it over a sink,
. wash steam bowls and lid in warm soapy water or place in the dishwasher
. caution:do not put base unit in the dishwasher
do not use abrasive cleansers or steel wool to clean lid or steam bowls as it will scratch the
clear plastic
. never immerse the base in water, to clean, wipe outside of base with a damp cloth and dry,
do not use abrasive cleansers on exterior surface of base
. dry with a clean towel or set parts aside to air dry
. never store your steamer with water in the reservoir, always empty reservoir and allow parts
to dry before storing
9. It is normal there will be incrustation on the surface of the heating element after repeated
use, how much incrustation depends on water hardness, therefore, it need to do descaling
periodically.
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Please use edible white vinegar and water in 1:1 proportion ( or use disincrustant), then
connect the power and heat for 3~5 minutes and cut off, then scrub the surface of the heating
element by soft cloth after the water cooling.

SAVE THIS INSTRUCTION!

COOKING GUIDELINES

Food Weight (g) Cooking Time (Min)
Egg 10-12 pcs 10-15
drumstick 1-3pcs 30-35
ribs 500 30-35
Fish 500 15-20
Corn around 800g 30-35

The above cooking time and weight are only for your reference

STORAGE.

It is recommended to store in a covered and dry place at an ambient temperature not higher
than + 40°C with relative humidity above 70% and the absence in the environment of dust, acid
and other vapours.

TRANSPORTATION.

To the device special transportation rules are not applied. When transporting the unit, use
the original packaging. During transportation, avoid drops, impacts and other mechanical
influences on the device, as well as direct exposure to atmospheric precipitation and aggressive
environments.

TECHNICAL CHARACTERISTICS
Input Voltage: 220-240V AC
Frequency: 50/60Hz

Wattage: 840-1000W

Cook Timer:  0-99 minute

Delay Timer:  1-24 hours

Product Size: 330 x 235 x 420mm

Unit operating life is 3 years
E Environment friendly disposal

You can help protect the environment! Please remember to respect the local regulations:
mmm hand in the non-working electrical equipments to an appropriate waste disposal center.
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PYKOBOZCTBO MO 3KCNNYATALUU
NAPOBAPKA

NPEOHA3HAYEHUE
[ns npUrotToBneHus NULKM Ha napy
He anst koMMepYeckoro 1 NPOMBbILLNEHHOTO UCMONb30BaHUS

MEPbI MPEOOCTOPOXXHOCTU

Mpy ncnonb3oBaHuK anekTpuyeckoro npubopa Bcerga cnepyeT cobnogate OCHOBHbIE MepbI

NpPeAoCTOPOXHOCTU, KOTOPbIE BKMoYatoT B cebsi cneaytoLye:

+ [lpounTante BCE MHCTPYKLUN.

* He npukacanTecb K ropsyMm noBepxHoCTsaM. Bo nabexaHne oXoros oT napa ucnonb3yiTe
NpuUXBaTKK, KOrAa CHUMaeTe KpbILKy uin 6epéTe ropsiume KOHTENHepbI.

* [na 3aWwmTbl OT MOPaXEHWs 3NEeKTPUYECKNM TOKOM He AOoMycKawWTe MOrpyXeHus LUHypa,
LTekepa unu 6asbl B BOAY U MHbIE XUOKOCTU.

+ Korga npubop ncnonbsyercs 4eTbMU UMK PSAOM C HUMKU, HEOBXOAMM CTPOTUIA KOHTPOMb.

+ Beoikniovarite npubop 13 poseTku, Korga OH He ucnonb3yetca. OTkniovante npubop npu
yCTaHOBKe Wnu OTCOeAMHEHWUN AeTanen; nepes YACTKON AaiiTe Nnpubopy OCThbITb.

* He ncnonb3ayinte npmbop Npu NOBpEXAEHUN LUHYypa UMW BWUMKW, HEMCMPaBHOCTM npubopa
Unun Kaknx-nmbo ero nospexaeHunsx. BepHute npnbop B cepTUdULIMPOBAHHBIA CEPBUCHbIN
LeHTP A5 3KCMepTM3bl, PEMOHTA UM HaCTPOWIKW.

* He ncnonb3ayinte npnbop Ha OTKPLITOM BO3AYyXe.

* He ponyckaiiTe nepernba LuHypa Yepes3 Kpawn CTona unv npunaska, Uiy CONpPUKOCHOBEHUS
C ropsi4vMm NOBEPXHOCTSIMY.

* He ucnonb3aynte npnbop, Korga pesepsyap AnsS BOAbI NYCT.

* He pasmewaiite npubop Ha MnNn psgoM C ropsiyeit ra3oBoi UK SNEKTPUYECKON Fropenkomn
UNN C pas3orpeTon Neybio.

* Heobxoanmo cobniogatb ocobble Mepbl NPEAOCTOPOXHOCTM MpU NepemMeLleHnn npubopa,
cofepXaLlero ropsyyto nuiy, Bogy Unn HbIE ropsumne XUOKOCTH.

* He ncnonb3yinte npubop He NO Has3HaYeHMIo.

* KpblLKy NogHMMaNTe 1 OTKPbIBaAWTE akKypaTHO, YTOObI N3bexaTb OXOroB, AanTe BOAE CTeYb
B NMapoBapky.

* Vcnonb3oBaHne  BCMOMOraTernbHbIX  MPUCMNOCOONEHWA, He  pPEeKOMEeHAOBaHHbIX
npoussoauTenem AaHHoro npmbopa, MoXeT ObiTb ONacHbIM.

+ TonbKo AN AOMAaLLHEro nonb3oBaHus.

* [aHHbIi Nnpubop npegHasHaveH Ans UCMOMb30BaHUA B ObITOBLIX U CXOXUX C HUMMW LensiX,
TaKuUX Kak:

- OcHalLeHme KyXOHHbIX 30H B Maras3mHax, oducax u Apyrux paboumx npocTpaHcTBax;
- 3aropoaiHble Xunble 4oMa;

- [INSA KNMEHTOB roCTVHWL, MOTeNew 1 ApYrux NOMELLEHUI XUIOoro Tuna;

- [ins nomeLleHnin AoMaLIHNX FOCTUHWL, NOYNaHCUOHHOTO TUNa;

* He ncnonb3yinTe fgaHHbIN NpUOOP C CETEBLIM YANMHWUTENEM, €CNN 3TOT YANMHUTENb He Obin
NPOBEPEH U UCMbITaH KBaNM(ULMPOBaHHbIM TEXHUKOM UMW MacTEPOM-PEMOHTHUKOM.

* Hukorga He ocTaBnsAnNTe BKNIOYEHHbIN Npubop 6e3 npucmoTpa.

* W3berante KOHTaKTa C ABWXYLUMMKUCS YacTamu. B npouecce paboTbl annaparta gepxure
nofanbLue OT Hero CBOW PyKW, BOMOCHI, 0AeXay, KyXOHHbIe NonaTkv 1 NpoYyto yTBapb, YTO6bI
CHM3UTb ONAacHOCTb MOSlyYeHNs TpaBMbl /M NOBPEXAEHUS camoro annapara.

* [aHHbIi npubop He pekoMeHAyeTcs Wcnonb3oBaTb MIOAAM (BKMOYas W aeTten) C
OrpaHNYeHHbIMU PU3NYECKUMMN, CEHCOPHBIMU U YMCTBEHHBIMU BO3MOXHOCTAMU, @ TakkKe
obnapalowyx HegoCTaTOYHbIM OMbITOM WM 3HaHWeM npopykTa. [JaHHOW KaTeropuu nuu
pekoMeHAYeTCs UCMOoMb30BaTh NPUOOP TONMBKO NOA MPUCMOTPOM.

*  [leTn JOMmKHbI HAXOAUTCS NOA NPUCMOTPOM B3POCHbIX, YTOObI YAOCTOBEPUTLCS, YTO OHU He
urparoTcs npubopom, a UCMOMb3YIOT ero No HasHa4YeHUIo.

Korabl Bbl BEPETE UMW BbIHUMAETE FOPAYUE KOMMOHEHTbI, UCMNOMNb3YATE
NPUXBATKW, YTOBbl U3BEXATb OXKOroB OT MOTOKOB MMAPA.

CMNEUMANBHBLIE UCTPYKLUUN

+ Bo usbexaHue neperpysku CeTH, He UCMOSb3yINTe OAHOBPEMEHHO APYroi Npubop C BbICOKOW
noTpebnsieMon MOLLHOCTbIO B TOW Xe CeTu.

* He pgonyckaiiTe norpyxxeHust 6a3bl B BOAy W UHbIE XUAKOCTU.

COXPAHUTE 3TO PYKOBOACTBO

OMNMUCAHME NPUBOPA

PaszpenuTensHoe
KOMBLO

._TKpmmza
=

——Yalwa naposapku 2

Yawa naposapxu 2

Yawa naposapku 1

WHaMKaTop ypoBHA
ELL

[OexopaTueHslii Kopnyc

HuKHAR Kpblluka
Pyuka Tafimepa

NPOYNTAUTE BHUMATENBHO NEPEQ SKCNNYATALMEN
XAPAKTEPUCTUKHN

* 3 cbeMmHbIx Yawu: 1 manas n 2 6onbluve. FOToBMTL NWLLLY HA Napy MOXHO C UCMOMb30BaHMEM
Aaxe 1 vawwm.

» PasgenuTenbHoe KOnbLO NCNOMb3yeTcs Npu roToBke ¢ ABYyMS 6onblunmmn vawamu. Maposoi
cenapaTop MOXeT ObITb M3BNEYeH AN yBenMYeHVs NnoLaan NPOHNKHOBEHUS napa.

+ CneumnanbHasi KOHCTPYKLUMSA reHepaTopa napa no3sonseT copocutb nap NpubnusutensHo 3a

15 cekyHA.

» [lopaoH npepoTBpallaeT nonagaHWe Xupa Ha HarpeBaTenbHbll 3nemMeHT u obneryaert
OUUCTKY.

*  MoxHO rotToBuTb NtobbIe NPOAYKTLI: KPYMbl, OBOLLM, PPYKThI, AKLA, MOPENPOAYKTbI, MACO U
nTuuy.

* [poyHas nnacTukoBast KOHCTPYKLMSA obecneunBaeT 0630p NPOAYKTOB B XOA4E NPUTOTOBMNEHWS.

* Tanmep perynupyetcs oT 0 oo 99 MUHYT. ABTOMaTUYECKOe BbIKIOYEHWE NpU ucyepnaHum
BOAbI.

+ CBeTOBOW MHAMKATOP HarpeBa 1 yCTPOWUCTBO 3aLUuThl OT NeperpeBaHus.

v
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NOAroTOBKA C UCMNOJIb3OBAHUIO:

Ounctka

Mepen nepBbIM MCMONb30BaHMEM NPOTPUTE BCe YacTy npubopa.

MpomoiiTe KpbILLKY, pa3aenuTeribHoe KoMbLO Y Yally NapoBapku B TENSIOM MbITbBHOM pacTBope,
CMOMOCHMTE Y NpOCyLUNTE.

[MpoTpute ocHOBaHMe BRaXHOW TKaHblo K npocywnte. HE norpyxante ocHoBaHue B BOAy WUnn
VNHYO0 XWOKOCTb.

He ncnonb3yiite A4ns O4MCTKU YCTPOWCTBA arpeccuBHbIe XMMUKaTbl Ny abpasnBHble BeLlecTBa
BO n3bexaHne NoBpexaeHs NOBEPXHOCTU.

CBOPKA YCTPOWUCTBA:

Y6eamTtech, YTO aneKkTpu4eckasi napoBapka yCToM4YMBO CTOUT Ha TBEPAOW POBHOMN NMOBEPXHOCTMU.
OnekTpuyeckas napoBapka rotoea k pabore.

COBETbI U YKA3AHUA NO PABOTE

1. He HanusaiTe BoAy Bbllle OTMETKN MaKCUMarnbHOrO YPOBHS Ha OCHOBaHWW.

2. He Bkmtoyante naposapky 6e3 Boapl. B nHOM criyyae 310 MOXET NPMBECTM K MOBPEXAEHMIO
npubopa 1 aHHYNMPOBaHWUIO rapaHTUW.

3. He HanuBante BMeCTO BOAbI BUHO, MACHOW UMM OBOLLHON OYNbOH U Apyrne BUAbI XXUOKOCTH.

4. Momectute nuweBble NPOAYKTbl B Yalwy. Tpasbl W chneuun p[obaensavite B KOHUE
NpUroTOBNEHUS.

5. Vcnonb3yinTe BEpXHIO W HWDKHIOK Yalluv AN MPUroToBneHus Gonblumx nopuun unm
HecKonbknx Ornio[, paBHOMEPHO pacnpenenss nNpoayKTel No vawam. [MpoayKTebl roToBATCA
6bicTpee B HkHel Yalue. Momellante 6onee KpynHble MOPLMKU UK NPOAYKThI, TpebyioLime
ONVTENbHOTO NMPUrOTOBMEHWS, B HUXKHIOK Yally, a HebGomnbLume nopuum — B BEPXHIOH.

6. Bcerga nomelyanTe KpbilLKY Ha Yally naposapku. CneguTe 3a Tem, 4TOObl PyYKM KPbILLIKU
COBMELLANMCh C pyyKamm yaum.

7. Ecnu vcnonb3yloTcs ABE MNW TPU Yaluu, CHavana yCTaHOBUTE HWDKHIOK Yally, Ha Hee —
pasfennTenbHOe KOomnbLo, 3aTeM BEPXHIOK Yally U KPbILLKY.

8. lMoakntounTe LWHYP NUTaHWS K CTaHA4apTHOW AMeKTpUYecKon po3eTke, Nocne Yero pasgacrcs
3BYKOBOW CurHan, a Ha aucnnee otobpasutca Hagnucb «00».

9. MoxHo HacTpavBaTb Bpems Havana paboTbl U NPOAOMKUTENbHOCTL NpUroToBreHus. Mo
yMOIn4aHuio BpeMs Hadarna paboTbl cocTaBnseT 4 yaca (perynupyertcsi oT 1 0o 24 yacoB) ¢
LIarom perynmpoBku B 1 yac. o ymonyaHuio AnuTensHOCTb NPUroToBneHns coctasnset 30
MUHYT (Makc. 99 MWHYT) C LIAroM perynnpoBku B 1 MUH.

CoseTbl:

1. Ecnn Bpemsi Hauyana paboTbl 3agaBaTb He TpebyeTcsl, a HYXHO YykasaTb TONbKO
NPOAOIMKUTENBHOCTL MPUrOTOBREHUS, HaxmuTe KHoMKy «[Myck/OTmeHa». [NapoBapka
aBTOMaTUyeckn nepenaetr B pexum paboTbl, Ha Agucnnee otobpasvTcs YCTaHOBMEHHOE
BpeMs Harpesa, HayHeTcs obpaTHbIi oTcyeT Ao «00». 3aTem napoBapka npekpaTuT paboTy,
1 B Ka4yecTBe yBeOMMNEHUs pa3facTcsl 3ByKOBOW CUrHan B kayecTBe.

2. Mpun ycTaHoBKe BpeMeHW Havana paboTbl CHayana HacTPOWTe NPOAOIHKUTENbHOCTbL
MPUrOTOBIEHUsI, @ 3aTeM BpeMsi Havana pabotbl. Haxmute kHomky «[lyck/OTmeHa»
Ansa 3anycka paboTbl, BBeAWTe Bpems Hadana, koTopoe oTobpasuTtca Ha aucnnee. MNpu
HacTynreHun BpeMeHU Havana paboTbl 3anycTutcst 06paTtHbi otcyeT Ao «00», a napoBapka
aBTOMaTMYeckn HayHeT paboTy, Ha Aucnnee oTobpasuTcs BpeMs Harpesa, nocne 4ero
3anycTuTcsa obpatHbin otcyeT 4o «00», HaunHas C yCTaHOBNEHHOro BpEMEHU Harpesa.

*: B cnyyae OTCyTCTBMS MNU HELOCTATOMHOIO YPOBHS BOAbI MapoBapka aBTOMAaTUYECKM
nepenget B pexum 3aluTbl OT neperpesa, HarpeB ByaeT npekpalleH, MHAMKaToOp Harpesa
noracHet, Ha Aucnnee otobpasuTtca Hagnucb «HH», M pasgactcs 3ByKOBOW curHan,
HarnomuHalLwWmMin 0 HeobxoaumocTn fob6aBuTb Bogy. [Mocne gobaeneHus HeobxoaMMoro
obbema Boabl MapoBapka NPOAOIMKUT paboTy: BKIOYMTCA Harpes, 3aropuTcs MHOukaTop, a
Ha gucnnee otobpasutcs ocTaBlleecsi Bpemsi Harpesa. Ecnv BoBpems He o6aBuThb Boapl,
napoBapka OTKINIoYMTCS Yepes 5 MuHYT, a Ha gucnnee otobpasnTcs Hagnuck «00».

10.Mpwv cHATUM Yal napoBapKX UCMOMb3yNTe NPUXBATKY BO n3bexaHune nonyyeHust OXXoros oT
ropsiyero napa. BHumanue! byaste npegenbHO OCTOPOXHbBI MPU CHATUM Yall napoBapkn —
rOpPSiYMI Nap BbI3bIBAET CEPbE3HbIE OXOrU.

11.Mepen nogaven CHUMUTE KPbILWKY M MOMECTUTE ee noA Yalwy naposapku. [NpuaTHOro
annetuTal

OBCNYXXUBAHUE/OYUNCTKA

1. JoxanTecb OCTbIBaHUSI Npubopa 1 oTKNounTe ero ot cetn. CHUMKTE Yalum 1 NOMecTUTe ux

B TEMMbIN MbIIbHBIV pacTBOP.

CnenTe NULLHIOW BOAY B PAKOBUHY.

MorTe yalwm napoBapku U KpbILLKY B TEMMOM MbIIIbHOM pacTBOpe Wiu B MOCYAOMOEYHOM

MaLluHe.

BHumaHue! He moinTe ocHOBaHve B MOCYAOMOEYHON MalLLuHe.

He ncnonb3ayiTe abpasviBHble CpeacTBa UMM MeTannM4eckyto Movarnky Anst YUCTKN KPbILLIKW

M Yall napoBapku BO u3bexaHue obpas3oBaHMS LiapanuH Ha Npo3payqHbiX NIacTUKOBbLIX

aeransx.

6. He norpyxaiiTe ocHoBaHWe B BOAYy — MPOTPUTE €ro BMaXHOW TKaHbio M npocywwute. He
nosnb3yiTeck abpasnBHLIMU CPeACTBAMU AN YNCTKN BHELUHUX NOBEPXHOCTEN OCHOBAaHWS.

7. TpoTpuTe YUCTBIM NOMOTEHLEM U OTNIOXUTE AeTany AN NPOCYLLKK.

8. Hu B KOeM criyyae He xpaHuTe napoBapKy ¢ Bogon BHyTpu. CnenTe BoAy v NpocyLlunte Bce
Aetanu nepef otnpaskon npubopa Ha XpaHeHve.

9. ObpasoBaHuMe HakuMu Ha HarpeBaTeSlbHOM 3aMeMeHTe Nnocne AnUTENbHOr0 UCMONb30BaHWS

BronHe HopMarnbHO. KonnyecTBo HaKkumu 3aBMCUT OT XKECTKOCTU BOAbI, MO3TOMY TpebyeTcs
nepvoanyeckn yaansiTb Hakvmnb.
Hanente B nmapoBapKky cmecb cTonoBoro 6emnoro ykcyca u BoAbl B nponopuun 1:1 (vnm
CpPeAcTBO ANS yAaneHus Hakumu), BKMOYMTE NuUTaHve, gante npubopy nopabotate B
TeyeHve 3-5 MWHYT, BbIKIOYUTE MUTaHWE, OOXKAWUTECh OCTbIBAHWS BOAbI W MPOTpUTE
HarpeBaloLLMiA ANEMEHT MSITKOW TKaHbHO.

@
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COXPAHUTE MHCTPYKLIO!
YKA3AHUA NO NPUITOTOBJIEHUIO

Bnropgo Macca: Bpems npurotoBneHus
(rpammbi) (MUHYTBI)
Anua 10-12 wr. 10-15
KypuHas Hoxka 1-3 wr. 30-35
PebpbiLku 500 30-35
Pbi6a 500 15-20
Kykypy3sa npubn. 800 r 30-35
XPAHEHMUE.

PekomeHayeTcs XpaHWTb B 3aKpbITOM CyXOM MOMELLEHUM NMPU TeMmrepaType OKpyXatLlero
Bo3ayxa He Bbilwe nntoc 40°C ¢ OTHOCMTENbHOW BMaXHOCTbIO He Bbie 70% n OTCYTCTBUM B
oKpy>KatoLLer cpefe Nbinu, KUCMOTHBIX U APYTX Napos.

TPAHCIMOPTUPOBKA.

K maHHomy npubopy crieumasnbHble npaBuna nepeBo3kn He NpumeHsitotcs. Mpu nepesoske
npubopa Mcrnonb3yinTe opurMHasbHy0 3aBOACKY0 ynakoBky. [py nepeBoske cnenyet nsberatb
nafeHuit, yaapoB 1 MHbIX MeXaHU4YeCKMX BO3AeNCcTBUIA Ha NpnGop, a Takke NpsiMoro BO3aencTauns
aTMocepHbIX 0CaKOB U arpeCCUBHbIX Cpes.
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PYCCKUU
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PYCCKUU

TEXHUYECKUE XAPAKTEUCTUKU

OnekTponuTaHue: 220-240B ~ 50/60 Ty
MoLwuHoCTb: 840-1000BT
Tanmep: 0-99 MUHYTBI

Bpewms Havana paboTbi: 1-24 vacos

MakcumanbHble rabaputbl: 330 x 235 x 420mMMm

Cpok cnyx6bl npuéopa — 3 roaa

[aHHOe n3genue coOTBETCTBYET BCEM TpebyeMbiM €BpPOMEeNCcKMM U POCCUMCKUM CTaH4apTam
6e30nNacHOCTU 1 TUTMEHbI.

UsrotoButens:

KomnaHusa TumetpoH Asctpus (Timetron GesmbH)

Apnpec:

PanmyHngracce 1/8, 1020, BeHa, Asctpusa (Raimundgasse 1/8, 1020 Vienna, Austria)

CnoenaHo B Kutae
[aTa npon3BoacTBa ykasaHa Ha yrnakoBke

WUmnopTepbl:

000 «[lpaHTan»

143912, MockoBckas obnactb, r.banawwuxa, 3anagHas komMmyHanbHasi 3oHa, yn. Llocce
OHTy3mnacTos, Brn.1a, Ten. +7 (495) 788 35 28

B cniyyae HeucnpaBHOCTM M3genusa Heobxoaumo obpaTUTbCA B Grivkanunin aBTOPU3OBaHHbIN
CEPBUCHbIN LIEHTP.
3a vHdopmaumen o bnvxanieM CepBMCHOM LIieHTpe obpallantech K NpoaasLly.

Okonoruyeckas ytunusauus

Bbl MOXeTe MOMOYb 3aLUMTUTL OKpyXKatoLyto cpegy! MoMHUTe 0 cobrnoaeHun MecCTHbIX
mmm paBun: OTnpaBbTe HepaboTalLee aneKTpoodopyaOBaHNE B COOTBETCTBYOLLNE LIEHTPbI
yTUnusauum.
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