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CONVECTION OVEN
UOC-2700X

Thank You for buying this UNIT product!

READ ALL THE INSTRUCTIONS BEFORE USING.

CONTENTS OF THE INSTRUCTION MANUAL
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SAFETY NOTICES

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

following:

e Readallthe instructions and keep in a safe place for the future reference.

* Do not touch hot surfaces. Use Tongs provide to lift racks or oven gloves when removing hot
containers.

e To protect from the electrical shock, neverimmerse Power Cord, plug or Lid- Motor into the water or

any other liquid.

Close supervision is necessary when any appliances are used by or near children or infirm persons.

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

Unplug from outlet when not in use. Unplug before putting on or taking off parts.

Always unplug by grasping the plug, do not pull on the power cord

Do not operate any appliance with a damaged Cord or plug, or after the appliance malfunctions or if

it has been damaged in any manger. Refer to a suitably qualified person for examination, repair or

adjustment.

The use of the accessory attachments other than those supplied with the appliances is not

recommended by the manufacturer as it may cause injuries.

Do not use outdoors. This appliance is for household use only.

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

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

Extreme caution must be used when moving an appliance containing hot foods, water or other hot

liquids.

Do not use the appliance for other then intended use.

e Do not use still wool or any abrasive scourers clean the appliance as they will damage the surface.

Cautiontips

e The Motor Housing (1) becomes extremely hot when used, so hold the unit by the Handle or the
Bottom Handles

e Do not place the gadget immediately after use on top of plastic, vinyl, varnished wood or any surface

that burns easily.

Do not use convection oven near flammable substances.

Always unplug the unit after use

Pullthe plug not the Cord when disconnecting from the socket.

Never immerse the convection oven in water , the Lid (1) with the Motor Housing .
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FEATURES CONVECTION OVEN Fun
No soot Aar
When cooking with the convection oven no soot will be produced. B: T

Easyinuse and operation D
No need to turn the food, it will cook delicious food for you. E
Safety and power-saving F:
Itis equipped with a timer and thermostat, so costs for electric power will be minimized. G:
See-through container H
The convection oven Bowl (6) is made of the Heat-Proof Glass. You are able to observe the food and how |
itis cooking. J
Sealsinoriginal taste

It cooks using circulated hot air; foods are never dry because moisture is sealed in. T
Convenientcleaning 1.
Simply wipe clean with a damp cloth. A powerful self- cleaning function is builtin. 2
Multi-purposes

The convection oven can be used to roast, sear, steam, broil, brown, grill, toast, bake and thaw.

Hal
APPLIANCE DESCRIPTION
1. Lid (with Motor Housing) BEF
2. Functional Button (See below details) 1.
3. On/Off Switch 2.
4. Extension Button
5. Careful Place 3
6. GlassBowl 4
7. Bottom 5.
8. LowRack 6.
9. HighRack 7
10. Tongs 8
11. Extender Ring 9
12. Steamer
13. Frying Pan APF
14. Forks (4 pcs) IMP
15. Silicone Cake Mould If yc
e Attached Tongs (10) to the rack- there are invaluable when removing hot food from the convection turk
oven, but can also be used to place the food into the base as well. rest
e Silicone Cake Mould flexible and nonstick. Food cooks and browns evenly, quick-release o
permanent non-stick. You can even freeze in this Silicone Cake Mould. .
e  FryPan: Useful for Frying food. °
e  Steamer Pan: Useful for Steaming foods. .
e Also it is possible to use cookie moulds or approaching on the size frying pan with non-stick
covering. The
1.
2.
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Functional Button
Aand C: Time adjustment button +/-
B: Timer Indicator
D: Temperature Level display
E: Fan level display
F: Fan Level setting Button
G: Preheat function
H. Clear Function setting
how I. Temperature setting button
J: Start button

There are two controls on the convection oven:

1. Thermostat: Sets the cooking temperature from 65°C to 250°C.

2. Timer: The timer dial is marked in minutes and has a reminder bell, which sounds when the cooking
time is completed.

Halogen Heating Element- heats fast and reduces up to 20% energy than the common ovens.

BEFOREUSE

1. Wipe the inside of the Bowl (6) with a clean, damp sponge.

2. Checkif the electrical voltage of the main supply and the load of the socket match the rated voltage
and power marked on the rating label of the appliance.

3. Checkifthe socket and the plug are undamaged.

4. Putthe appliance on a stable and flat surface for no risk of falling down.

5. The convection oven should be preheated once before cooking with it.

6. Closethe Lid (1) onthe Bowl (6).

7. Setthetimeto 10 minutes and set temperature to 200°C (see the “Appliance use”).

8. Aftertimer has shut oven off, allow to cool for 10 minutes. You can open the Lid (1).

9. Now convection ovenis ready to cook.

APPLIANCEUSE

IMPORTANT

If you need to remove the Lid (1) during the cooking process, lifting the Lid will stop the heater and the
ction turbo fan while you attend to the dish. Simply replace the Lid (1) and place it in the down position to

resume cooking.
case e Before starting dish preparation, preliminary warm up the furnace within 3 minutes.

e Always place products on a lattice to provide free air circulation.

e |eaveatleast 1 centimeter between products to provide free air circulation.

e After end of process of preparation of a dish, you can keep its hot till the moment of giving of a dish

stick on atable, having established the Thermostat (D) on 150°C.

The general instructions for use convection oven furnaces:

1. Prepare the Bowl (6) for loading of products. In the course of preparation of a dish of a wall of the
Bowl (6) will be constantly hot. Be convinced that you have put the device on a thermo steady
surface.

2. Establish a lattice and place products for preparation on the centre of a lattice for achievement of the
best air circulation. Leave at least 1 centimeter between walls of the Bowl (6) and products.

3. Close the Bowl (6) Lid (1) having convinced thus that it densely adjoins to the furnace. Lower the Lid
(1) and fix it in the bottom position before click.

4. Connectthe furnace to the electric system.

5. Translate the Thermostat (D) on necessary value of temperature of preparation of a dish, the green

indicator thus will light up and the heating element will join. When the set temperature the green
indicator will go out will be established. In the course of preparation the green indicator will
periodically join and be switched off, maintaining necessary temperature.

6. Establish on the Timer (B («-», «<+»)) necessary preparation time of a dish. At installation of the Timer
(B) the mode convection joins and the red indicator lights up.

7. The furnace automatically will stop work, on procession of established time (the sound signal will
sound), and both indicators will go out.

8. Lid(1)and take out the prepared dish, using for this purpose Tongs (10).

The note: In the course of work at the bottom of the Bowl (6) the rests of products which then can be

removed easily accumulate.
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Defrosting

In convection oven it is possible to defreeze the majority of products. For this purpose place products on
a lattice, establish the Thermostat (D). For defrosting 40 minutes on 1 kg of a product are required
approximately. (For example, a gammon) it is necessary to turn the big pieces at least 1 time in the
course of defrosting. Before the further operation of the furnace itis necessary to clear carefully the Bowl
(6) of the rests of products (a liquid allocated at defrosting).

Features of preparation of the frozen products

The big pieces, for example, a gammon or bird, demand preliminary defrosting before preparation. And
on the contrary, some products (the frozen vegetables, half-finished products) cannot be defrozen
before preparation. Follow the instruction on packing of a product taking into account that in certain
cases, the preparation time in convection oven can be less, than a preparation time in a usual oven or a
microwave.

Preparation of toasts and abatch

In convection oven you can prepare for the furnace toasts, a pizza, to roast bread, flat cakes, bagels, etc.
Use the High Rack (9) and establish temperature 220-230°C. The Side benefit in this case will be that at
use convection oven do not need to be overturned products.

Preparationonagrill

For preparation on a grill it is necessary to establish temperature 220-240°C and to use the High Rack (9).

The choice of temperature within recommended 220-240°C depends on a thickness of pieces. For *Tin
example, for a stake in the thickness of 3 centimeter it is necessary to establish lower temperature and
longer preparation time, than for a stake in the thickness 1 the Frozen products also see the preparation Gril
time increase demand. At preparation on a grill you can turn preparing products in the middle of For
preparation process that the dish has turned out more reddened. pre:
Batch cov
Temperature of preparation for uncovered dishes usually on 20-40°C more low, than in a case when hick
products are covered or wrapped. of tt
Usually the pie or pie centre remains damp while their edges are well baked thoroughly. Therefore it is Ifth
better to use a special round baking dish with dredging in the middle. For preparation of a batch of the toa
small sizes use a baking dish will be optimum. For
piec
COOKINGWITHTHEEXTENDERRING (11) Roz
If you need to cook something of a larger size, for example: whole chicken, turkey, stuffed turkey, mean Lini
you can put the Extender Ring (11) on the top of the Bowl (6). Then Extender Ring (11) makes the Bowl lett
(6) bigger, it gives an extra volume you need for cooking. Now all the ingredients you would like to cook Turi
will fit into the Bowl (6) with the Extender Ring (11) perfectly well. You can cook several dishes at one and Am
the same time! her
Note! Make sure you properly fixed the Extension Ring (11)! Roc
Rin¢
How to Put the Extender Ring (11): sug
1. Pressing the Extension Button (4) and lifting it, and lifting the Lid (1). line:
2. Placing the Extender Ring under the Lid (1) and close the Lid (1). Wh
3. The convection oven is ready for operation. Witt
ther
How to Remove the Extender Ring (11): Coc
1. Openthe Lid (1) take away the Extender Ring (11). Cal
2. Pressing the Extension Button (4) and lowering down Lid (1). Pre
3. Closethelid(1). that
ont
CONVECTION OVEN COOKING TIPS rec
Thawing Food mak
The convection oven will thaw most foods. Simply place onto one of the Racks (8,9), set the Thermostat Pie!
to 70°C to THAW and allow approximately 40 minutes per kg. Large items like meat joins should be turned Pre
at least once during the thawing process. Any liquids or juices from thawed food should be thoroughly 220
cleaned from the Bowl (6) before cooking. usu
Baking and Steaming Egc
The temperature for cooking of uncovered dishes is usually 20-40°C lower than in the traditional oven. No Har
pre-heating is necessary in convection oven when baking. invc
Ordinarily, the centre of a cake batter will be moist, while the section closest to rim of the baking pan will tem
be done first. For this reason, a bunt cake pan or tube pan is better to use than the larger layered cake Alw:
pans.
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s on FOOD TEMPERATURE (‘C)| MINUTES

Jired Brownies 150 18-20

1 the Buns 200 10-12

Bowl Cakes (layer) 150 18-20
Cakes (loaf) 150 30-35

And Cornbread 175 18-20

0zen Cookies: drop 160 8-10

rtain Cookies: rolled 160 10-12

ora Muffins 175 12-15

Pies/pastries/pie crust 200 8-10

etc. With filling (no top crust) 160 25-30

at at With filling (two crusts) 175 35-40
Breads, rolls 175 12-15

(9). Loaf 160 25-30

- For *Times may vary, depending on depth and size of mixture.

and

ation Grilling and Broiling

e of For broiling or grilling with a convection oven, the temperature should be set between 220-250°C. No

pre-heating is necessary in convection oven when baking. Food should be placed on the rack without
covering. To bring the food closer to source of the heating air, the High Rack (9) should be used. Add

vhen hickory liquid smoke or mesquite to get a smoky flavor. Any seasonings should be applied to the surface
of the meat.

it is If the fish or meat is lean, spray the rack or grill with non-stick vegetable oil, or brush with cooking oil prior

f the to arranging the fish/ meat on the grill. This will minimize food sticking to the grill.

For browner or more seared surfaces, broil on both sides as with thick stocks or steaks. For thinner
pieces, no turning is necessary.

Roasting
1ean Lining bottom of the Bowl (6) with aluminum foil (leaving an inch of rim) will catch drippings if desired. To
Bowl let hot air freely circulate, use low Rack (8). Te propelled hot air cooks meat evenly and seals in the juice.
ook Turning and basting is not necessary
and A meat thermometer is recommended. However, without one, go by the time temperature table give

here, or follow the chart given for the conventional or regular ovens and subtract 25°C.

RoastWhole Chicken

Rinse chicken thoroughly and add desired seasonings. Spices such as garlic, black pepper and salt are
suggested. Before roasting, allow seasonings to penetrate for a few hours. Base of the Bowl (6) can be
lined with aluminum foil to catch drippings. Roast for approximately 30 minutes per 1 kg at 200°C.

Whole Roasts

With Fatty portion facing upward put meat directly on low rack. Put seasoning to your tastes. Insert meat
thermometer. Temperature for roasting is usually 25°C less than for regular or conventional roasting.
Cooking time depends on typ and size of roast.

Cakes

Pre-heat the oven to 220-230°C for 3 minutes. When selecting an appropriate cake tin to use, be sure
that it will fit comfortably in the Bowl (6). Always place the cake tin on the Low Rack (8) - never directly
onto the bottom of the Bowl (6). When using the recipes from else where, deduct 10°C from the
recommended cooking temperature. Cooking time depends entirely upon the size of cake you are
making but it is easy to monitor its progress with the see-through glass Bowl (6).

ystat Pies
rned Pre-cooked (unfrozen) pies could not be easier. Place on High Rack (9) and cook for 8-12 minutes at
ighly 220°C. Frozen or uncooked pies use the same position and temperature, but increase the cooking time
usually to 20-25 minutes. This can vary depending on the size and content of the pie.
Eggs
1. No Hard or soft-boiled eggs are unbelievably easy in the convection oven. For s start, there is no boiling
involved! Simply place up to 6 eggs into the pan and put the pan on the High Rack (9). Set the
N will temperature to 200°C set the Timer (A/C) to 6 minutes for soft-boiled or 10 minutes for hard-boiled.
cake Always use the Tongs (10) to carefully remove the eggs after cooking.



ENGLISH

Bread Rolls Rer
To reheat fresh bread rolls, wrap each roll with foil, place on the Low Rack (8) and heat at 200°C for 5-7 tem
minutes. If the rolls are a few days old they can be <<refreshed>> by brushing them with a little milk, Rer
placing them on the High Rack (9) and heating for 6-9 minutes at 180°C. the
typi
CAREAND CLEANING Bre
Normal cleaning Fry
1. Always unplug before cleaning. Ste:
2. To keep convection oven clean, just wipe with a warm, damp dishcloth. If any spatter still remains,
use a damp, sudsy dishcloth. Wipe the Lid (1) with a soft and dry cloth; do not rinse it with water. RE(
3. Cleanthe Bowl (6) plastic base Bottom (7) and the accessories with mild soap; wipe with a soft cloth. Me:
Warning! Neverimmerse this unitinwater!!!
4. Do notuse abrasive cleaners or scouring pads. Bee
5. When grease filter becomes too greasy, turn screws and lift filter out. Wash in hot sudsy water and 26 «
rinse, shake dry. 2 o
6. Racks (8, 9) may be washed in the sink. Stubborn residue may be removed with plastic scouring pad. peg
Plac
APPLICATION EXAMPLES app
Cov
REFERENCE TABLE OF TIME AND TEMPERATURE FOR COOKING VARIOUS FOODS
Roc
TEMPERATURE (°C) BAKING CLASS QUANTITY MINUTES 31/t
. Wol
200 Whole Chicken 1,5 kg 40-45 Plac
200 Sliced Pork 500 g 15-20 Wor
) Roa
200 Drumsticks 5 pcs 30 3 he
250 Fish 10 pcs 20 Gra
Add
200 Clams 500 g 5-7 cort
250 Shrimps 500 g 5 min
150 Cake 1 case 20 Chi
250 Potato 500 g 25 31/
dar
250 Red Prawn 4 pcs 10 mu:
250 Crab Meat 500 g 10 (_)on
ribs
min
FOR MEATS WEIGHING FROM 1-15,KG, SET TEMPERATURE AT 200°C AND COOK FOR THE Chi
FOLLOWING (APPROXIMATE) TIMES: R
[oF
21y
TYPE OF MEAT MINUTES But
Rare: 45-50 Was
Beef, Boneless, Whole Roast Medium: 50-55 salt
Well Done: 55-60 strir
Rare: 45-50 in pi
Beef, Rib Roast, Rump or Chuck Medium: 50-55 May
Well Done: 55-60
Fisl
Ham With Bone & Fully Cooked Medium: 55
Gril
P ) . Rin:
ork, Loin (Boneless) Well Done: 55
mel
Loin With Bone Well Done: 65 Ste
Plac
) Adc
Pork Ribs Well Done: 50 mar
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Remember: all times are a guideline only. Times may vary depending on the time of cooking,
r5-7 temperature selected and your individual preferences.
milk, Remarks: There are Other Optional accessories useful for special cooking purpose, you may ask from

the dealer if you need such

typical cooking accessories:

Bread Rack: useful for making Bread

Fry Pan : Useful for Frying food

Steamer Pan: Useful for Steaming foods

ains,
RECEIPTS
Hth. Meats
Beef Stew
“and 26 oz. stewbeef, cutin 1” cubes /2 or 3 potatoes, pared or quartered /2 or 3 carrots, quartered /
2 onions, quartered / 2 stalks celery, sliced / 1 bay leaf / 2 tablespoons salt / 1/4 tablespoon
bad. pepper /2 to 3 cupswater or broth
Place all ingredients in baking dish or casserole. Stir to blend thoroughly. Add water to cover,
approximately 2 to 3 cups.
Cover casserole with lid or aluminium foil. Place on rack. Set thermostat at 150°C and cook 2 to 3 hours.
Roast Porkwith Gravy
31/3 Ibs. fresh or frozen pork loin roast / 2 or 3 garlic, halved (optional) / 1 or 2 tablespoons
Worcestershire or soysauce /Salt/Pepper
Place roast on rack. Season well with salt and pepper. Insert garlic into fat and sprinkle with
Worcestershire or soy sauce.
Roast at 165°C for 11/2to 2 hours or until meat thermometer registers 80°C. (Frozen roast will take 21,2 to
3 hours). Remove roast and rack and allow roast to stand.
Gravy
Add 3 or 4 tablespoons very hot water to pot and stir well into meat juices. Combine 2 tablespoons
cornstarch or flour with 2 or 3 tablespoons water to from a paste. Gradually stir in 1172 for 10 to 15
minutes, stirring well every 5 minutes. Season to taste before serving.
Chinese-Style Spareribs
31/3 Ibs. pork spareribs, split / Sauce: 3 tablespoons honey / 3 tablespoons soy sauce / 3/4 cup
dark brown sugar / 1/2 cup ketchup / 3 tablespoons cidervinegar / 1/4 cup water / 1/4teaspoondry
mustard /3 cloves garlic, minced /2 chicken bouillon cubes /Dash Tabasco
Combine all sauce ingredients in saucepan and cook over medium Heat for 5 to 10 minutes. Pour over
ribs and allow to marinate 1 or 2 hours. Place ribs on rack and brush with sauce. Bake at 180°C for 45
minutes.
THE Chicken

Roast Chicken

21/3to 31/31Ibs. chicken / Salt / Pepper / Soy sauce / Few pieces sliced carrot, onion, or celery /
Butter or margarine / Honey (optional)

Wash chicken and remove neck and giblets. Dry moisture with towel or cloth. Rub inside cavity well with
salt and pepper. Add vegetables to cavity. Sprinkle skin with soy sauce and salt. Tie legs together with
string to keep attractive shape. Brush skin with butter or margarine and honey, if desired. Place on rack
in potand roast at 180°C for 35 to 40 minutes.

May cook potatoes and/or peas in Bowl at same time, if desired.

Fish

Grilled Shrimp
Rinse shrimp in shells and sprinkle with lemon juice and salt. Place shrimp on rack and brush top with
melted butter or margarine or oil. Grill at 245°C for about 5 to 10 minutes (depending on size of shrimps).

Steamed Whole Fish

Place cleaned fish on large piece of aluminum foil. Squeeze juice of 1 or 2 lemons over fish and cavity.
Add 3 or 4 slices onion, celery pieces and parsley. Add 2 or 3 tablespoons water or wine and butter or
margarine. Wrap foil around fish securely. Pour about 3 or 4 cups water in pot. Place wrapped fish on
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rack. Steam at 220°C for 20 minutes.
Otherdishes

Garlic Toast

6 to 8 slices1” thick French or Italian bread / 1/2 cup melted butter or margarine / 1 tablespoon grated
Parmesan cheese / 2 cloves garlic, minced

Combine melted butter or margarine, Parmesan cheese and garlic. Brush on bread and allow to stand.
Toast bread on rack at 245°C for 5 to 8 minutes.

Baked Potatoes

Wash potatoes and dry. Wipe skins with oil or bacon grease.

SPECIFICATIONS

Rated voltage: 230V, 50 Hz
Power: 1300W
Capacity: 12L

17 Lwith the Extender Ring
Lifetime: 1000 hours, but not more than 5 years from the date of the purchase
The head office of the manufacturer: «UNIT Handelsgesellschaft G.m.b.H.»

131, Gersthofer Str., A-1180, Vienna, Austria

Exported by: «UNIT Electronics (H. K.) Limited»

3905 Two Exchange Square,
8 Connaught Place, Central, Hong Kong

Madein People’s Republic of China (P.R.C.)

This appliance is to be stored and used under the following conditions:
temperature not less than +5°C; relative humidity - not higher than 80%;
aggressive impurities in the air: not allowable.

As the Manufacturer is constantly working on the improvement of its products,
the design and technical specifications are subject to change without prior notice.

www.unit.ru
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KOHBEKUMOHHASA NEYb

UOC-2700X

ated Bnaropapum Bac 3a nokynky uagenus ¢pupmbi UNIT!

and.

BHumaHune! Mpu nokynke nspenusa pupmol UNIT Bbl 4O0MmMKHBI NONYy4YUTb OT NpoAasLa
3anoJIHEHHbIW rapaHTUHbINA TanoH. ToNbKO Npu ero Hanuyun Bbl cMoOXeTe BOCNOJ/Ib30BaTbCA
rapaHTuel Npon3BoAUTENA BO BCEX CEPBUCHbIX LLleHTpax ObiToBou TexHuku UNIT.

MEPEA, UCMOJIb3OBAHUEM NMPUBOPA BHUMATEJIbHO MPOYUTAWTE BCIO UHCTPYKLUIO
N COXPAHUTE EE HA BECb CPOK 9KCIMJTYATALLUN.

HasHauyeHue npubopa
Mpnbop npeagHa3HayeH s TennoBoii 06paboTkmn NPOAYKTOB (NoaXKapnuBaHus, 3anekaHus, pasorpesa,
pasmMopaxuBaHusl, 0TBapUBaHMs) NOCPeACTBOM 064yBa ropsiHM BO3AYXOM.

COAEPXXAHMEUHCTPYKLUUN NO 3KCMJYATALUN

OCHOBHBIE MEPBI BE3OTIACHOCTM. ..ottt 11
OMNCAHUNE MPUBOPA..........eevien.

NMOArOTOBKA K SKCIJTYATALMMN. ...
SKCMNYATAUNA MIPUBOPA.......oiiiiiiiiiiciecc e

MNPUTOTOBJIEHVE B0, C NCMNOJIbBOBAHNEM PACLUNPUTENIBHOIO KOJIbLUA. ... 15
MPEUMYLLEECTBA MPUFOTOBJIEHNA MULLM B KOHBEKLIMOHHOW MEYW......covveiieiieiieeiee 15
YXOONHUCTKATIEYM . .o .17
COBETDBITTO MIPUMEHEHWMEO ... 19
I 19
OCHOBHbBIE TEXHUYECKME XAPAKTEPUCTUKM. ... 21

OCHOBHbIE MEPbI BESOMNACHOCTU

Korga Bbl ncnonb3yete anektponpunbop, Aas Toro 4tobbl NpeaoTBpaTUTb BO3HUKHOBEHME MOXapa,

yAapa 31eKkTpu4eckumM TOKOM U/Mnn Kakoro-nmbo Apyroro noBpexnaeHus, Bcerga cobniogalite mepsl

6e30MacHOCTU, BKJtOYas CneayoLme:

e [lepepn ncrnonb3oBaHeM Nprbopa BHUMATENLHO NPOYMTATE BCIO MHCTPYKLMIO N COXPaHUTE ee Ha
BECb CPOK 9KCrnyaTaumm npubopa.

e (CreHkn Yawwnm (6) o4eHb ropsiyMe BO BPEMS MPUIrOTOBAEHUS nuwm. Hukorga He KacamTecb
noeepxHocTel Yawwm (6), nobbix Yacten unm getanen npmbopa, noka neyb padotaet. lMocne
OKOHYaHWS 3KCrlyatauumn [JaiTe Meydn OCTbiTb, Mpexae 4YeM [0TparmeBatbCs [0  JoObiX
NOBEPXHOCTEN, YacTen unn getanei npubopa, B NPOTUBHOM Cily4ae CyLLeCTBYET PUCK NOJTyHeHUs
oxora.

e ByabTe 0OCTOPOXHbI, HE AOTParnBanTeECh 40 FOPSYNX MOBEPXHOCTEN, UCNONb3YITe NpUXBaTKy. [ns
TOro 4Tobbl n3BneYb 13 Yawwm (6) kakoe-nnbo 610[0, PELLETKY UM EMKOCTb UCcNonb3yiTe LLnnupi
(10).

e bByapTe NpenenbHO OCTOPOXHbI, KOrAa NepemMeLlaeTe nevb, B KOTOPOM HaxoasATCa ropsyas nuwa,
BOZa 1Ny ntobast Apyras XMaKoCTb.

e Bo m3bexaHne noxapa, yoapa 9/eKTPUYECKUM TOKOM WM MOSY4EHUs TPABM CleauTe, 4ToObl
CeTeBoW LWHYP, BUKa UV KOPMyC Nprubopa He conpukacanmcb C BOAOW NIV MHOM XUOKOCTbIO.

e Jlna 6e3onacHOCTU Bawueli n okpyxatoLwmx NOMHUTE, YTO NtOOOI KOHTaKT anekTponpundopa ¢ BoAon
onaceH! Hukorga He norpyxaiTte MoTopHbIi 6710k (1) B BOAY U HE MOMTE ero B NocygoMOeYHOoM
mawumHe!

e ByapTe 0cCOOEHHO BHUMATESbHBI NPW 3KChayaTaumm npubopa B NPUCYTCTBMM AETEN Y MHBANMAOB.
Hukorpa He oCTaBnanTe BKJIIOYEHHbIA B 3NeKTPOCceTb npubop 6e3 npucmoTtpa. 3anpelaeTtcs
akcnyaTaums npubopa AeTbMU.

e Bcerpga oTknioyainTe npubop OT 3NIEKTPOCETM MO OKOHYAHWW 3KCrayaTtaumm U nepes YNCTKON.
Mepen Tem kak yopaTb NpMbOp Ha XpaHeHWe 1 Nepef YMCTKOW, JaiiTe eMy OCTbiThb. lNpexae yem
CTaBUTb UM yOMpaTb Kakne-nnmbo AeTanu Uiam akcecccyapbl K nevu, Aaite UM OCTbITb.

e OTtcoenvHsis Npubop OT SNIEKTPOCETU, AEPXKUTECH 32 BUJIKY, @ HE 33 LUHYpP, TaK Kak 3TO MOXET
NPUBECTU K NOBPEXOEHUIO 1 NPEXOEBPEMEHHOMY N3HALLMBAHMIO CETEBOIO LUHYpAa.

11
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3anpelaeTca MCnoib3oBaHue npubopa C BUAUMBIMU MEXAHUYECKMMU MOBPEXOEHUAMN (B T. M.
CETEBOrO LLUHYpa N BUIKK), @ TaKXe NOCSe ero NafeHns Uam Kakoro-nmbo Apyroro noBpexneHus.
B aTom cnyvae obpatuTech B aBTOPM30BaHHbIN cepBucHbIl LLeHTp UNIT ons ocMoTpa nnv pemoHTa
npubopa. Kateropmnyecku sanpeLiaeTcs camocTosTenbHO pasdupatb nprudop!!!

Mpnbop npenHasHavyeH TONbKO AN ObITOBOro MCMNoJsb30BaHMS. 3anpelaeTcs WUCMoJib3oBaHne
npubopa B KOMMEPYECKMX LIENSX.

He ponyckaliTe conprkocHoBeHus CETEBOro LLHYpa C ropsiyumMu noBepxHocTamu. LLIHyp He cnepyeT
nepratb, NepekpyymBatb UM TaHYTb. Bo Bpemsa akcniyataumm WHYP HE OO/MKEH CBELUMBATLCH C
Kpasi ctTona nnu paboyer NOBEPXHOCTM.

He pa3mellarite neyb paaoM C UCTOYHMKAMM Tenna, TakMMmn Kak OTONUTeNbHble NPpMOOopbl, ra30Bble
N anekTpuyeckne nantbl. He cnepyeT pasmeliatb npubop Ha ropsiyein MoBepxXHOCTUM WAN Haf,
OTKPbITbIM MJIAMEHEM.

Pa3melwante neyb Ha TEPMOCTOMKOW MOBEPXHOCTU. Henb3s CTaBUTb MNe4vyb Ha MIaCTUKOBYIO,
BUHWJIOBYIO W AEPEBSHHYIO MOBEPXHOCTM, MOCKOJIbKY 9TO MOXET MPUBECTU K X BO3rOPaHUIO.

Y106bI BLIK/OYUTL MPMOOP, CHavYana oTKIoYUTE ero Haxatnem Ha KHOMKy BKITIOYEHMS/BbIKNIOYEHWS
(3) (cm. paspen «3dkcnnyatauus npubopa»), U TONbKO 3aTEM OTCOEAMHUTE NPUOOP OT S1IEKTPOCETN.
He ncnonb3yinte npubop HUKAKNM OPYriM CrocoboM, KpOME Kak ONMMUCaHO B AAHHOW MHCTPYKLIMN.
Jlloboe gpyroe MCrnonb3oBaHWE MOXET MPUBECTU K MOXapy, yaapy 9/1eKTPUYEeCcKUM TOKOM Uiu
HeC4YaCTHOMY Cllyyalo.

Mpwn akcnnyataunm npubopa nabderaiite CONPUKOCHOBEHUS MEYN C NEerkoBOCMIaMeHSoLWLMMNCS
MaTepuanamu (Hanpumep, LITopaMu, rapavHamMu u T. M.), Tak KaKk 3TO MOXET CTaTb MPUYUHOWN
BO3HWKHOBEHWS Noxapa.

He wcnonbayiite nns 4uctku npubopa abpasuBHbIE OYUCTUTENM U arpecCUBHbIE MOKOLIME
BeLlecTBa.

Hukorpa He ocTaBnsanTe NOAKIIOHYEHHbIN K 3N1eKTpoceTn npmubop 6e3 npnucmoTpa.

3anpelaetcs akcnnyataums npubopa B MecTax WCMOSb30BaHUS WM XPaHEHUSI TOPIOHNX
MaTepuanoB 1 APYrnx NerkOBOCMIaMeEHSIOLLNXCS BELLECTB.

He ncnonb3yiite yonvHuTens npu akcnayaTtaumm npubopa.

Mpn nepBoi akcnayataumm npubopa BO3MOXHO MOSIBIEHME NErkoro AbiMa, BO3HUKAIOLLEro
BCJIEACTBMNE HAarpeBaHns MoTopa. [lalite AbIMy paccesTbCs U HA4HUTE PaboTy C Nneybto.

Ecnn Bbl 3ameTunu kakue-nmbo Henonagkm B pabote npmubopa, HEMeOJIEHHO OTK/oYMTE ero oT
3/1EKTPOCETU 1 0OPATUTECH B aBTOPU30BaHHBIN CepBUCHBIN LLeHTP UNIT.

Mcnonb3oBaHmne yCTPOWCTB, NPUCNOCOONEHN 1 akCeccyapoB, He BXOAALLMX B KOMMIEKTaumio
[aHHOro npubopa, MOXET NMPUBECTU K MOXapy, yaapy 3NeKTPUYECKUM TOKOM WM HECHACTHOMY
cnyyato. Vcnonb3yinTe TONBKO NPUCNOCOONEeHUsT U akceccyapbl, MOCTaBisieMble BMECTe C
npubopom. B npoTuBHOM cnyyae Bbl yTpaunMBaeTe npaBO Ha rapaHTUIO W rapaHTuiiHoe
obcnyxuBaHue.

Hwkorga He gBuramTe U He NOAHMMANTE MNeyb, MokKa OHa BKJIOYEHA B 9NEKTPOCEThb. [1onb3ynTech
OBYMsi pykamu, Korpja [OBuUraete wunv nepeHocuTe neyb, yoeamBLUMCH MNepen, 9TUM, 4TO Meyb
OTKJIIOYEHA OT CETU.

Mpw akcnnyaTaumm neym cTaBbTe €€ B LEHTP CToNa iy paboyeit MOBEPXHOCTW, OCTaBNss CO BCEX
CTOPOH CBOOOAHOE NPOCTPAHCTBO Kak MUHUMYM B 10 CM.

He ocTtaBnaiite Boay nnv npoayKTbl B NeYN Ha ANIUTENBHOE BPEMS (HANPUMEDP Ha HOYb).

HakpbiBanTe Hawy (6) Kpbilwkoit (1) o4eHb MSrko 1 akkypaTHo, npuaepxmsas Kpbiwwky (1) pykoi.
Huikorga He noakntoyaliTe nedb K 3NeKTpoceTn, noka Bel He yoeaounuck, 4To Kpbiwka (1) HagexHo
3akpenseHa Ha Yawwe (6).

Mpexae 4em NOAKMOYNTL NPUOOP K SNIEKTPOCETUN, YOEANTECH B TOM, YTO HaMnps>keHue, yKa3aHHoe
Ha nprnbope COOTBETCTBYET HaMpPsXEHUIO 3NeKTpoceTn B Bawem gome. epepn akcnnyataumen
npubopa, BHUMATENBHO U3YYNTE BCE YKa3aHWs, PACMOJIOXEHHbIE Ha Npubope.

Hukorpa He nomewarite Yawy (6) B MUKpOBONHOBYIO neyb. Mcnonb3yitTe akceccyapsl,
NMocTaBnisieMble B KOMMJIEKTE C MPUOOPOM TOJBKO AJIS TPUrOTOBEHMS MWL B AAHHOW NMeyun.
3anpetaeTcs aKcnayataums npnbéopa B MeCTax C NOBbILLEHHON BNaXXHOCTbIO.

OMUCAHUENPUBOPA

oopON~

Kpbiwka (MoTopHbIn 6510K)
DyHKUMOHaNbHbIE KHOMKW (CM. HUXe AeTanu),
Bkn.\Bbikn1. Beikntoyarens

KHomka 0TKpbIBaHMS KPbILLKMN

KpoHwTenH

CrekngHHas yawa

OcH
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RUSSIAN

Moacraeka
Huskas pelueTka (ans Bbineyku, 06xaprBaHus)
Bbicokas pelueTtka

. Wnnupl

. PacwvputensHoe konbLo

. Naposapka

. MpoTurBeHb oNns xapkun

. Wamnypsbl (4 Wwtykn)

. CunukoHoBas dopma ans kekca

Wunnupl  (10) MCMNOMb3YIOTCA Aas TOoro, 4YTOObl MOMECTUTb WAM U3BMEYb MNPOAYKTbl M3
KOHBEKLIMOHHOM Neyn.

CunukoHoBas popma afis kekca o61agaeT yHUKanbHbIMN CBOMCTBAMM B MPOLLECCE MPUrOTOBEHNS
NMPOAYKTbI HE MPUIrOPAIOT 1 HE MPUAMNAIOT K CTEHKAM, a MPUroTOBJIEHHAs BbiNeyka ObICTPO 1 NPOCTO
n3Bnekaetcsa. dopma nerko MoeTcs, NoaxoauT AN UCMONb30BaHWS B LUMPOKOM Amana3oHe
Temnepatypbl oT -30°C po 250°C. MpurotoBneHne BbiNeYkn 3aliMeT B 3TON POpMe MeHbLuee
KOJINYECTBO BPEMEHU, YEM MNPU WUCMNONB30BAHUN aHaNOrM4YyHo Gopmbl U3 MeTanna, 3a CuyeT
60onbLUel TennonpoBOANMOCTHU. B aTol dpopme Bbl CMOXETE NPUrOTOBUTL HE TOJBKO BbIMEYKY, HO U
xene, Mapmenaz, Mycc, 3aimBHoe. Takke MOXHO UCMOJIb30BaTh AaHHYI0 GOpMy Ajisi 3aMOPO3KM
NPOAYKTOB.

OcCHOBHbIE NMpaBua NCNonbL30BaHNa CnAMKOHOBOW HOpPMbI 15t KeKCca: 3anpeLlaeTcs MbiTbe GOpMbI
arpeccuBHbIMU 1 abpasvBHbIMU YUCTALWMMU CPEACTBaMW; 3arnpeLlaeTcs paspesaHne npoayKToB
BHYTPUY pOPMBbI; 3anpeLlaeTcs HaakycbiBaTe GOPMY; 3anpeLLaeTcsd CTaBuTb GOPMY Ha OTKPbITbIV OFrOHb
VN Ha NloOble HarpeTble 1 ropsiyne NOBEPXHOCTY.

Takke MOXHO MCMNOoNb30BaTh GOPMOUKM A1 BbINEYKN UM NOAXOAALLMIA MO pasMepy NPOTUBEHb [s
XapKy C aHTUMPUrapHbIM NOKPLITUEM.

DOYHKUNOHANBHbLIE KHOMKW:

Au C - KHOMKM perynnpoBaHusi BpEMEHU

B - nHavkaTop ycTaHOBKM BPpEMEHM

D - TepmocTar (65-260'C)

E - nokasaTenu ypoBHs LMPKYISuMm BO3ayxa (HU3kas, cpeaHsis, Bbicokasi)
F - KHOMKa perynnmpoBaHns LLMPKYNaLmMm BO3ayxa

G - dyHKLMS NpeaBapuTENbHOrO NOAOrpeBa

H - ouncTka Bcex ycTaHOBOK MO YMOJTYaHUIO

| - nepeknoyaTens Temnepartypbl

J - kHonka BKJTIO4YNTb
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RUSSIAN

noAroToBKA K9KCMYATALUU

1. OcBob6oaunTte Yawly (6) 1 akceccyapbl OT yNakoBKW U MPOTPUTE UX YNCTOM, YyTb BaXXHOW ryOKON.

2. NMpexpae Yyem NoaxIyYnTb Nedb K 3N1eKTPOCETH, yOeamMTechk B TOM, HTO Hanps>keHne, yka3aHHOe Ha
npubope COOTBETCTBYET HAMPSKEHWIO SNIEKTPOCETU B BaLLIEM IOME.

3. [epepn akcnnyataumeii npubopa ybeamtech B TOM, YTO CETEBOW LUHYP 1 BUIKA HE MMEIOT BUOVMbIX

MEXaHUYECKMX, UIN KaKMX-TMOO WHbIX NMOBPEXAEHN. 3anpeLLaeTcs ucnosib3oBaHve npubopa c

BUOVUMBIMU MEXaHNYECKUMU MOBPEXAEHUSIMN, @ Takxke MNocfie ero naaeHus UM Kakoro-nvbo

Opyroro noBpexXaeHus.

PasmecTtuTe npmnbop Ha POBHOW, YCTONYMBON NOBEPXHOCTU. [TOMHUTE, 4TO paboyasi NMOBEPXHOCTb,

Ha KOTOPOW pacnonoxeH Npnbop, Ao/mKHa ObITb TEPMOCTONKON.

Mepen nepBbIM BKIIIOYEHNEM KOHBEKLIMOHHY!IO Neyb HE0H6X0AMMO NPOrpeTh.

Hakporite Yawy (6) KpbIlwkori (1) n nogxknounTe neyb K 3N1eKTPOCETHU.

YcTtaHoBuTe Temnepatypy 200°C 1 Bpems 10 MUHYT (CM. pasgen «dkcnnyataums npuoopa»).

Mo npowecTBMM YCTAaHOBMIEHHOrO BPEMEHW, MNeyYb aBTOMATUYECKM MpekpaTut paboTy wu

BbIKNIOYNTCSA. [ainTe neyr oCTbiTb B TeYeHUE Kak MUHUMYM 10 MUHYT. Tenepb Bbl MOXETE OTKPbITh

Kpbiwky (1).

9. TleybroToBa K AanbHENLIEN SKcnyaTaumn.

»

oNoO

OKCIMJIYATALUA NMPUBOPA

BAXHO!

Ecnn Bbl xoTuUTe OTKPbITh KpbILLKy (1) BO BpemMs NpuroToBrieHns 6,1104a B KOHBEKLIMOHHOM neyu, YToObl

yAYYWUTb WM NOCMOTPETb Ha MNPOLLECC MPUIroTOBAEHUS, TO Npu OTKpbiBaHUM Kpbiwkn (1),

HarpeBaTesibHbIA 3NIEMEHT U PEXUM KOHBEKLMM OTK/IOHAIOTCH, M MPOLLECC NPUroToBneHus 6nioaa

npekpawaetcs. Ecnm Bbl XOTUTe NPOAOSIXUTbL MPOLLECC NPUroToB/ieHMs Gf04a NpocTo 3akpoiiTe

KpbliLwky (1) 1 MOMecTUTe ee B HUXHEE NOIOXEHWE, MPUrOoTOBNEHME 611042 BO30OHOBUTCS.

MpumeuyaHua:

e [lepen TeM Kak MPUCTYNUTb K MPUrOTOBAEHMO Gnoga, NpensapuTesnibHO pas3orpenTe nedbs B
TeyeHne 3 MUHYT.

e Bcerpapasmellarite npoaykThl Ha peLleTke, “ToObl 06ecneunTb CBOOOAHYIO LIMPKYNALMIO BO34yXa.

e QcTaBngiite kKak MUHUMYM 1 CM Mexay npoaykTamu, Ofis Toro 4tobbl obecneyntb CBOOGOAHYIO
LMPKYNALMIO BO34yXa.

e [locne 3aBeplUeHNs npouecca NpuroTosneHns 6noaa, Bbl MoXeTe COXpaHWUTb ero ropsyvMm Ao
MOMeHTa nogayu 6ntoaa Ha cton, yctaHoBmB TepmocTat (D) Ha 150°C.

O6Lue NpaBuna nojib30BaHUsA KOHBEKLMOHHOM neym:

1. MpwuroToBbTe Yawwy (6) ona 3arpy3ky npoaykToB. B npouecce npurotoenexHns 6a04a cTeHkn HYawm
(6) OymyT NOCTOAHHO ropsunmu. Yoeamtech, 4To Bbl moctaBunn npnbop Ha TePMOYCTONYMBYIO
NOBEPXHOCTb.

2. YcTaHOBUTE peLleTKy M pasmMecTuTe MNpoaykTbl AN MPUrOTOBAEHUS MO LEHTPY peLleTkn Ans
LOCTVXKEHUST HAunyyLwen umpkynaummn sosayxa. OctaBnanTe kak MUHMMYM 1 CM Mexay CTEHKaMm
Yaww (6) n npoaykTamm.

3. 3akpoiite Yawy (6) Kpbiwkoi (1), ybeamBlwnMcb npu 3TOM, 4TO OHA MJIOTHO MPUEraeT K neyu.
Onyctute Kpbilwky (1) 1 3adurkcupyiite ee B HUXKHEN No3nLmMmn 40 Lenyka.

4. TloaknounTe neyb K 3N1eKTPoCeTH.

5. Nepeseaute TepmocTat (D) Ha HeobxoaMMoe 3Ha4YeHre TeMnepaTypbl NPUroToBNEHUs 6oaa, Npu
3TOM 3aropuTCS 3eeHbIN MHONKATOP U BKIIOYUTCS HarpeBaTesbHbI anemMeHT. Koraa ycTaHOBUTCS
3afaHHas Temnepartypa, TO 3efIeHbI MHOMKATOP noracHeT. B npouecce npuroToBaeHnst 3eneHbli
MHAMKATOP OyoeT nepuoauyeckn BKIIOYATbCS M BbIK/OYATLCS, MOAAEPXMBAs HeoOXOoAMMYIO
Temneparypy.

6. YctaHoBuTe Ha Tarimepe (B) Hy>kHOe BpeMsi MpUroToBneHns 6111042 ¢ MOMOLLIO KHOMOK A«-» 1 C«t».
Mpw yctaHoBke Tanmepa (B) BKtoHaeTcs pexmnm KOHBEKUMM 1 3aropaeTcs KpaCcHbIN MHAMKATOP.

7. [Meyb aBTOMATUYECKM NPEKpPaTUT paboTy, MO NPOLUECTBUIO YCTAHOBIEHHONO BPEMEHU (NPO3BYHUT
3BYKOBOW cuUrHas), u o6a nHamkaTopa noracHyT.

8. CHumuTe KpbilwKy (1) 1 BbIHBTE NPUrOTOBNEHHOE 611040, UCNoNb3ys Ans atoro Lunubl (10).

MpumeuaHue: B npouecce paboTbl Ha AHe Yawwm (6) ckannvBalTCs OCTaTKU MPOAYKTOB, KOTOPLIE

3aTeM MOXHO NIerko yaanunTb.
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RUSSIAN

NMPUroTOBJIEHUEBJ1IOA4 C UCNOJIb3BOBAHUEM PACLUMPUTEJIbHOIO KOJIbLIA(11)

Ecnn Bam Heo6x0aMMOo NpUroToBUTb B AAHHOM Neyr NpoaykT 06beMHOro pa3Mmepa, HarnpumMep: KycoK
Msca, Kypuuy, GaplinMpoBaHHYiO WHAENKY, rycs, Bbl cmoxeTte 3TO cpenatb nNpv  NOMOLUM
PacwwuputensHoro «konbua (11), koTtopoe ycTaHaBnuBaeTcsa U dukcupyetca Ha Yawe (6).
PacwuputensHoe konbuo (11) paet AONONHUTENbHBIN 06beM AN NPUrOTOBNEHUS Bawwmx nobumblx
6ntof, No3BOJMISET MCMONb30BaTh OOJbLLIOE KOMNYECTBO WMHIPEOMEHTOB. Bbl CMOXETE NMPUroToBUTH
HEeCcKosbKo 6o, 0AHOBPEMEHHO!

BHumaHue! Yoeautech, 4to PaclumputensHoe kosnbLo (11) nioTHO 3aduKCMpPOoBaHo.

YctaHoBka PacwuvputensHoro konsua (11):

1. Haxmute KHOMKy O0TKpbIBaHWUS KpbILwKK (4) n nogHuMmmuTe Kpbiwky (1).

2. Pasmectute PacwmputenbHoe konbLo (11) noa Kpbiwkor (1).

3. [leybrotoBa K MCNOMb30BAHMIO.

YpaneHue PacumputensHoro konbua (11):

1. Haxmute Ha KHOMKy OTKpbIBAHUS KPbILWKK (4),

2. CHumute PaclwmputensHoe konbuo (11)

3. Onyctute Kpbiwky (1).

4. 3akpoii Kpbiwky (1).

MpepocTepexeHue: He nomMeLanTe pykn Ha KpoHwTenH (5), onyckas BHU3 Kpbiwky (1).

MNPEUMYLLECTBA MPUrOTOBJIEHUS MULLU B KOHBEKLLMOHHOM MNEY4M

MpuHuMn paboTbl OAaHHOM MeyYn OCHOBAH Ha KOHBEKLMW LIMPKYNSAUUM ropsyero Bosayxa, npu aTom
6noaa rotoBaTcs OGbICTpee, U PaCXOAyeTCcs ropasfo MEHbLUE SHEPrUUM, YEM MPU MPUTOTOBJIEHUN B
006bI4YHON AyxoBKe. Jpyrnm NpenmyLLLECTBOM UCMONb30BaHMS KOHBEKLIMOHHON Meyn SIBASeTCs To, 4TO
3HAYUTENBHO COKPALLAETCs BPEMS, 3aTpayrMBaeMOE Ha YMCTKY nevn. B gaHHOM neun numeetca pyHKumus
CaMOO4UCTKM.

Ele ogHMM NpenmyLecTBOM NPUrOTOBAEHUS NMULLN B KOHBEKLMOHHOW Meyn aBAsgeTcs To, YTO MSCO,
nTuua unm poiba, NpUrotToBneHHble B KOHBEKLMOHHOM Neyn, paBHOMEPHO MPOXapuBalOTCS CO BCEX
CTOPOH, CTAHOBSATCS COYHbIMU U XPYCTALLMMMW, COAEPXKAT MEHbLLIE XMPaA N XONECTEPUHA.

OCHOBHbIE NPEeNMYLLLECTBA NMPUrOTOBMIEHNS B KOHBEKLIMOHHOM MeYu:

1. KOHBeKUMOHHas Neyb Nerka B NpUroTOBAEHUM MPOAYKTOB.

2. besonacHau 3KOHOMMYHa B UICMOJIb30BAHUN.

3. [leub obopymoBaHa TaliMepoOM M TEPMOCTATOM, TakuM 00pa3oM 3aTpaTthbl 4S9 3NEKTPO3IHEepPrum
OyayT MUHUMUN3VPOBAHbI.

[Mpo3payHbIi KOHTENHED.

CreknsiHHa Yawa KOHBEKLMOHHOM neyn (6) caenaHa n3 TenocTOMKOro cTekna.

Bbl cMOXeTe HabnoaaTh kak NnpurotaenmeaeTcs Bawe 6n040..

[Mpy NPUroTOBNEHUM B KOHBEKLMOHHOW Nevn Balue 61000 npruobpeTaeT OpUriHasibHbIN BKYC.
MpuHUMN paboTbl AaHHOKW NeYn OCHOBaH Ha KOHBEKLIMW LIMPKYNSALMM ropsyero Bo3ayxa, Onioao
Noy4aeTCs OYEHb COYHbIM, @ HE BbICYLLEHHbIM.

Yno6Hasi o4McTKa: NPOMOITE ee B TENJION BOAE C UCMOJIb30BAHNEM CPEACTBA AJ15 MbITbsl MOCYAbl U
TLATENbHO ONONOCHUTE BOLAOW, NPOTPUTE NEYb YNCTOM BNAXKHOM TKaHbIO.

10. B KOHBEKUMOHHOW NeYr MOXHO XapuTb, NapUTh, FPUb, NeYb 1 Pa3MopaxmnsaTtb

© oNouA

PasmopaxuBaHune

B KOHBEKLMOHHOM MeYn MOXHO pasMopaxmnBaTb OONbLUMHCTBO NPOAYKTOB. [nsi 3TOro momecture
NPOAYKTbl Ha peLueTky, yctaHoBuTe TepmocTart (D), ona paamopaxmuBaHus Tpedyetcs npumepHo 40
MWHYT Ha 1 kr NnpoaykTa. bonblume Kycku (Hanpumep, OKOPOK) HYXXHO NePEBEPHYTh Kak MUHUMYM 1 pa3
B npoLecce pasMopaxuBaHus. MNepea foanbHelwen akcrnayaTaumein nevym HeobxoaumMo TulaTesbHO
o4ncTuTb Yawy (6) OT OCTaTKOB NPOLAYKTOB (XKNAKOCTb, BbIAENSIOLLAACS NPY Pa3MOpPaxXBaHUn).
OCco06EeHHOCTU NPUroTOBJIEHUS 3aMOPOXXEHHbIX MPOAYKTOB

Bonblume Kycku, Hanpumep, OKOPOK U TyLIKa NTULbI, TPEBYIOT NpeaBapuTEbHOrO Pa3mMopaXxmBaHus
nepen npurotoesneHneMm. W HaobGOpOT, HEKOTOPble MPOAYKTbl (3aMOPOXEHHbIE OBOLLM,
nonydabpukaTbl) HeNb3s pas3MopaxuBaTb Nepen npuroToBieHnem. Cnepyite UHCTPYKUUK Ha
ynakoBKe NpoayKTa C y4eTOM TOr0, YTO B HEKOTOPbIX Cilydasix, BDEMS NPUroTOBAEHMS B KOHBEKLIMOHHOW
rneym MoxeT OblTb MEHbLLE, YEM BPEMS MPUrOTOBNIEHMS B 0ObIMHOW AYXOBKE UM MMKPOBOJIHOBOW NeYn.
MpuroroBneHne TOCTOB U BbIME4YKU

B KOHBEKLIMOHHOI Neyn Bbl MOXETe NPUroTOBUTL TOCTbI, MULLLY, NOAXKAPUTL X1eb, neneLuku, 6yo6nmkmn n
T. n. icnonbayiite Beicokyto pelweTtky (9) n yctaHosute Temnepatypy 220-230°C. JONOAHUTENbHBIM
NPenMyLLLECTBOM, B JAaHHOM cllydae Oy[eT To, YTO Mpu UCMONb30BaHUMN KOHBEKLVMOHHOW NeYn NpoayKTb
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He HY>XXHO NepeBopaynBaTh.
MpurotoBneHue Harpune

[na npurotoBneHust Ha rpune HeobxoouMMo ycTaHoBUTL Temnepatypy 220-240°C un mncnonb3oBaTtb
Beicokyio pelueTtky (9). Beibop Temnepatypbl B npegenax pekomenayembix 220-240°C 3aBucuT OT
TOJLWMHBI KYCKOB. Hanpumep, ons creika TONWMHON 3 CM HEOOXOAMMO YCTaHOBUTbL Oosee HU3KYI0
Temnepatypy u 6onee ONUTENbHOE BPEMS MPUrOTOBIIEHWS, YEM [Ji CTelika TonwuHoh 1 cwm.
3amMopOoXeHHbIE NPOAYKThI TAKXKe TPEOYIOT YBENMYEHNS BDEMEHM NPUrOTOBNEHUS. Mpy NPUroTOBEHNN
Ha rpune Bbl MOXETE NepeBepPHYTb FOTOBSALLMECS NMPOAYKTbI B CEPEAMHE NPOLLECCA NPUrOTOBNEHNS NS
TOro, 4To6bl 611040 NoNyyHnoch 6onee NOAPYMSHEHHBIM.

Bbineuka

Temnepartypa NpuroToBAeHUs OJisi HENoKpPbITbIX 604 06bi4HO Ha 20-40°C HUXe, Yem B cnydae Koraa
NPOAYKTbI MOKPbIThI UV 3aBEPHYTHI.

OO6bI4YHO LLeHTP TOPTa WM NUpOora OCTaeTCs BNaXHbIM, B TO BPEMS KaK MX Kpasi XOPOLLO NMponeKatTes.
MoaToMy Jnyyllie NCNOJIb30BaTh CreLManbHY0 KPyriyio GpopMy Ans BbINEYKU C BLIEMKOIN nocepenmHe.
[ns npuroToBneHNs BbINEYKN MasIEHbKNX Pa3MepPOB OMNTMMalbHbIM OyAeT ncnosb3oBaHre GopmMoyek
0191 BbINEYKN.

PEKOMEHAALUU NO YCTAHOBKE BPEMEHU U TEMNEPATYPbI BbINEYKU

PeXumbl paboThbl Bpewms/Temnepartypa OnucaHue

HaXxmuTe Ans NpuroToBneHUsi pasinyHbIX

Cake (NMnporn-nnpoxHbie) 11 min /190°C BMAOB 61104, 32 ONpeesieHHbIi NPOMEeXYToK

BpPEMEeHU Npu onpeaeseHHoOM
TeMnepaTypHOM pexume

Shrimp (kpeBeTkm) 13 min/250°C

3 min/250°C (Bbl MOXeTe ycTaHaBnMBaTh

Pizza (nnuua) Heo6xoauMblii Bam pexum )

. . JAo6aBbTe BOAbI N HAXMUTE Ha KHONKy
Clean (ouncTka) 10 min/250°C camooumncTku (16) ana yaanexus xmpa*

. WUcnonb3yiiTe ang pasorpesa eabl Unuv gns
Sterilize (cTepunusaums) 13 min/130°C cTepunusauumn

) . JAnsa GbICTPOro NPUroToOBJIEHMS HA CaMOW
Turbo (Typ60) 20 min/250°C BbICOKO# TeMnepartype B TedeHne 20 MUHYT

Bpems npuroToBieHns ykasaHo NpubansnTensHO 1 3aBUCUT OT OCHOBHOIO peLenTa.

OO0XxapuBaHue

[na obxapvBaHWs B KOHBEKLUWMOHHOW Mnedn HeoOxoamMmo ycTaHoBUTb Temnepatypy 220-250°C u
1cnonb3oBath Bbicokyto pelueTky (9). NpoaykTbl HEOOXOAMMO KNaCcTb HEMOCPEACTBEHHO Ha PeLleTKy 1
HUYEM He HakpbIBaTb. NOBEPXHOCTL MPOAYKTOB MOXHO NOChINaTb Pa3/INYHbLIMU NPUNpaBamMu.

Mo xenaHuio, MSCo, NTULLY Unu peidy Nepen, NPUroTOBJEHMEM MOXHO CMa3aTb PaCTUTENbHbIM MAC/IOM
Ons Toro, 4toObl KOpOYKa Moslydmnacb 30JI0TUCTOM U XpycTawen. ToNCTble Kyckv HeobXoammo
nepeBopayMBaTh, TOHKME NEPEBOPAYNBATL HE HYXHO.

3anekaHue

Mpwn 3anekaHnn HeOOXOANMMO UCMONb30BaTb HM3KyO peLueTky (8), 4ToObl ropsynin BO3ayx cBOOOAHO
UMpKynMpoBas B nedn. OTO MO3BONSIET 3anekaTb MPOAyKTbl B COOCTBEHHO COKY, MNpW 3TOM
nepeBopaYMBaTh NX HE HYXHO.

Temnepatypa NpuUroToBAEHUs NPU 3arnekaHu B KOHBEKLMOHHOW neyn, npumepHo Ha 25°C Huxe, Yem
0N NPUIrOTOBNEHNS B 0ObIYHOM AyxoBke. Npu 3anekaHum pekoMeHayeTcs NoioXnTb Ha AHO Yawwm (6)
donbry, ans cobmnpaHms coka.

MpuroToBneHune UbinNJaeHKa

TwarenbHO OMONIOCHUTE UBIMEHKA U NOCINbTE CMELMUSMU NO BKYCY (PEKOMEHAYETCS MCMONb30BaTh
COJb, YepHbI nepeL, 1 4ecHok). Nepepn, 3axaprBaHMEM PEKOMEHAYETCS AaTb LbIMIEHKY NPOnNUMTaTbCs
crneumsiMm B TEYEHME HECKOJbKMX YacoB. PekoMeHOyeTCs roTOoBWUTb UbINJEHKA, NPenBapuTenibHO
MoNoXWB Ha OHO Yawwm (6) ¢onbry, ana cobupaHus coka. Bpemsi npurotoBneHus 3aBUCUT OT Beca
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RUSSIAN

ubinneHka, npnonuauntensHo 30 MyH Ha 1 kr npu Temnepatype 200°C.

3anekaHue Mmsica LesibiM KyCKOM

MonoxuTte Maco Ha Hnakyto pelleTky (8) Tak, 4ToObI croi xupa 6bin cBepxy. MNockinbTe cneunsmm no
BKycy. Temnepatypa 3anekaHus npumMepHo Ha 25°C Huxe, YeM npu 3anekaHum B 0ObIYHOM OyXOBKE.
Bpemsa npuroToBneHns 3aBMCUT OT pa3mepa Kycka 1 TUna roToBsILLEerocs Msica.

Bbineuka

TopTbl, NTUPOXHbIE

MpeaBapuTenbHO pa3orpernTe KOHBEKLMOHHYIO neyb npu Temnepatype 220-230°C B Te4eHne 3 MUHYT.
Mpwn BbIGOpe GopMmbl AN1a Bbineyku, ybeamutecb cHavana, 4to ¢popma cBo60aHO nomelaeTcs B Yawe
(6). MocTtaBbTe Ha AHO Yawwm (6) Huskyto pelueTky (8). Hukoraa He ctaBbTe Popmy Ans Bbinedku (15)
HenocpeacTBEHHO Ha AHO Yawwuu (6).

Temnepatypa npu MNPUroTOBAEHMM BbINEYkM 0ObIMHO Ha 10°C HMXE, YeM Mpu MPUrOTOBNIEHUN B
006bI4HOV AyxoBKe. Bpems npuroToBneHns 3aBUCKT OT pa3mepa BbINeyku.

Bu1CKBUTLI M NECOYHOE NeYeHbe

[na npurotoBneHnss GUCKBMTOB M MECOYHOr0 neyveHbs yctaHoBuTe [MpoTmBeHb ana xapku (13) Ha
Huskyto peluetky (8). Cnerka cMaxbTe NPOTUBEHb PACTUTENbHBIM MaciioMm. Beinekarite 12-15 MuHyT
npu TemnepaTtype 220-230°C.

Muporn

Bpems npuroToBiieHns MMporoB 3aBMCUT OT OCHOBHOIO peLenTa, Ho 00bI4HO cocTaBnseT 20-25 MUHYT.
Ecnn Bbl XOTUTE MogoOrpeTb roTOBLIA NUPOr, ycTaHOBUTE Temnepatypy 220°C u pasorpesalite B
TeyeHme 8-12 MUHYT.

Bynouku

Y106bI MOAOrpeTb cBexmve Oynoykn, obepHuTe Kaxayo ¢osbroi, moMecTuTe nx Ha H1U3Kyto pelueTky
(8), yctaHoBuTe Temnepatypy 200°C n pasorpesaiite B Te4eHne 5-7 MUHYT.

fAnua

Bbl MOXeTe NpUroToBUTbL B KOHBEKLMOHHOW Neyu aiila BCMATKY Uav BKPyTYlo. [omectuTte o 6 avu, Ha
npoTmBeHb onsa xapku (13) n noctaebTe ero Ha Bbicokyto pelieTky (9). YcTaHoBUTE Temnepartypy
200°C, BpemMs NpUroToB/IEHNS COCTABNSAET:

ONS 1L, BCMATKY - 6 MUHYT;

ONs AU, BKPYTYIO - 10 MUHYT.

YUCTKAMEYH

e OTKAOYUTE MeYb OT CETU 1 JAaTE OCTbITb.

e Jlo6aBbTe B Haly (6) cpeacTBo Ans MbiTbs MOCy bl 1 BneliTe B Hawwy (6) ropsvyto Boay, npumMepHo 4
IUTPAa, HO He 6onee NonoBMHbLI 06bema Haiuu (6).

e 3akpowiTe HYawy (6) Kpbiwkori (1) n BKNoUMTE B 9NEKTPOCETD.

e YctaHoBuTe Tanmep (B) Ha 10 MyH.

e [lo 3aBepLUeHUN Npouecca, OTKIIoYMTE MeYb OT BJIEKTPOCETM M OMnosiocHUTe Yawy (6) Tennoin
BOAOMN.

e Hukoraa He norpyxarite Kpbilky - MOTOPHbIN 610K (1) B BOAY UK Kakylo-11MbO0 NHYIO XUAKOCTb!
Y106b1 04McTUTL Kpbiwky (1) 1 MoacTtaeky (7), NPOTPUTE MX MATKON, YyTb BAQXHOW TKAHbIO, 3aTEM
TLLATENBHO BbICYLLUNTE MATKOM CYXOM TKaHbIO.

OObI4YHAdA YUCTKA

1. OTkno4MTe NeYb OT CETU U AANTE OCTbITb.

e Hukorga He norpyxarite Kpbilky MoTopHbIM 610K (1) B BOAY nan Kakylo-nmMb0 NHYIO XUOKOCTb!
Y106bI 04ncTUTL KpbilwKy (1) 1 MoacTaeky (7), NPOTPUTE UX MATKOW, Y4yTb BAAXHOM TKaHblO, 3aTEM
TLLATESIbHO BbICYLUMTE MATKOW CYXOM TKaHbIO.

e Yawy (6), peweTtkn, N NMpoyMe akceccyapbl, KOTOpPblE WCMNONb30BAIMCb MPU MPUrOTOBIEHUN,
BbIMOWTE B TEMOi BOAE C WCMONb30BaHWEM CpeacTBa S MbiTbst Mocyga W TulaTeNlbHO
OMOJIOCHNTE BOAOW.

e [lpu cnNbHOM 3arps3HEHNN 3aLLMTHOW peLLEeTKN BEHTUASTOPA, HE0OXOAMMO CHATb €€, U MPOMbITh B
ropsiyeM MbIIbHOM pacTBope. OnonocHUTE peLueTKy ropsiyen BOAOW, TLWATENbHO BbICYLUUTE U
yCTaHOBUTE Ha MECTO.
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COBETbI N0 NPUMEHEHUIO

PEKOMEHAALMU NO YCTAHOBKE BPEMEHWU U TEMNEPATYPbI

Temnepartypa MpoaykTt KonunuectBo Bpems (MuH.)
200°C LibinneHok 1,5 kr 40-45
200°C CBUHbIE OTOWBHbIE 0,5 kr 15-20
200°C Okopouka 5 wr 30
250°C Puiba 10 KyckoB 7-8
200°C Mwngum 0,5 kr 5-7
250°C MasieHbKMe KPeBeTKM 0,5 kr 5
150°C Topt 1kr 20
250°C KapTtodesnb 0,5 kr 25
250°C KpynHble kpeBeTkun 4wt 10
250°C KpaboBoe msico 0,5 kr 10

PEKOMEHAOALMNTNMO YCTAHOBKE BPEMEHU
(ana maca secom 1-1,5 kr npu temnepartype 200°C)

Tun maca CTeneHb NPOXXapeHHOCTH Bpems (MuH.)

B «C KPOBbIO» 45-50

loBsipmHa 6e3 kocTei, Cpe/He npoxapeHHas 50-55

3axapeHHas LenbiM KyCKOM XOPOLLIO MPOXapeHHast 55-60

«C KPOBbIO» 45-50

loBsanHa (poctbud, CnmMHHas 4acTb, CpenHe npoxapeHHas 50-55

KpecTew, unu punerHas 4acTb nonaTku) XOPOLLIO MPOXapeHHast 55-60
CBVHOM OKOPOK, 3areyeHHbI LLeIMKOM CpeaHe NpPOoXapeHHbIi 55
CBUHMHa, puneiiHas yacTb (6e3 KocTein) | XOPOLLO MpoXapeHHast 55
CBUHUHA, PUneinHas 4acTb (C KOCTSIMU) | XOPOLLO NpoXapeHHas 65
CauHas rpyamnHka XOPOLLO NPOXapeHHas 50

BHumaHue! Bpems, npuBeneHHoe B Tabnuue, SBASETCS OPUEHTUPOBOYHbIM. Bpems npurotoBneHus
3aBMCUT OT OCHOBHOIO peLienTa.

PELENTbI
Msco, pbiGa, AOMaLLHGS NTULA

JXapeHblie CBUHbIE PEOPbILLIKU

8 nopuwui

Bpems npurotoBnenus: 15-18 MuH.

UHrpeavieHTbi: Pe6pbiluku cBuHbie 500 T. Mepew no Bkycy. Coyc Ansg NpuroToBieHus Maca
MporpeiTe neyb go 200°C. MNMopexbTe pebpbilLKM NOpUUSMIM N0 OAHOMY pebpy 1 NpunpaBbTe NepLEM.
MonoxuTe Ha pelueTky pebpbilknu. [0TOBbTE OO MSAMKOrO COCTOSIHUS, CMa3aB PedpbILLK/ COYyCOM AJis
NPUroToBJIEHUS Msica Nepe, NOCNeAHNUMU 4-5 MUHYTaMU XXapeHUs.

OcCTpble KPbUIbILUKY LibINJIeHKa
6 nopuui
Bpems npurotoBnenusa: 16-20 MuH.
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UHrpeaveHTbl: Kpbuibiwky ubinneHka 6 wr. CoeBbii coyc no BKycy. Mep 1/4 crakaHa.
PactutenbHoe macno 1 ctonoBas noxka. Mpunpaea kappu, no BKycy- YecHok 1 3y6umk
Morpente neub no 200°C. PaspexbTe Kaxaoe KPbUIbILKO UplnieHka Ha 2-3 kycoudka. [Monoxute
KPbINbIWKKM LbINaeHKa B 65040. Cmeluaite 0CTaBLUMECS KOMIMOHEHTbI 1 MOMEATE KPbUIbILLKN CBEPXY.
HakpotiTe 61040 1 NOCTaBbTE €ro B X004AUIbHUK Ha 1 4ac.

BblHbTE KpbIIbIWKM M3 MapuHaga. [lonoxmte B Yawy Ha peweTky KPbUIbIWKY  LblNieHKa.
MopxapuBaiTe, noka KpbINbIWKW HE CTaHYT MArkumu. B cepeguHe uukna npuroToBleHUs nonente
KPbUIbILLKM OCTaBLUMMCS MapHAAOM.

3anevyeHas cCBUHas OTOMBHas

4 nopuum

Bpems npurotoBnenus: 11-15 muH.

UHrpeaveHTbl: 4 CBUHBIX OTOMBHbIX, MOpPe3aHHbIX ToNWMHOK 1 cMm. MaHMpoBOYHaAsA cMech Ans
CBUHbIX OTOMBHbIX

MporpeiiTe neyb no 200°C. CnosocHUTEe CBMHbIE OTOMBHLIE B BOAE M 0OBaNsInTe UX B NaHMPOBOYHOM
cmecu. [onoxumTe Ha peLleTky OTOMBHBIE U XXapbTe UX A0 FOTOBHOCTU.

Budwitekc Harpune

4 nopuum

Bpems npurotoBnenus: 10-15 muH.

UHrpeaveHTbl: MoOBsXWIA, Tenaunii unm 6apaHuin 6udLuTekc, Nopes3aHHbl TONWMUHONK 2 cM. 4
nopumun. AnesibCUHOBbI COK 2 CTOJI0BbIE JIOXKU. OnuBkoBoe maciio 1 cTonoBas oxka. 3youmnk
yecHoka (nopy6neHHbIit) 1 WT. CBeXuii nopyo6nieHHbI Yabpew, 1/4 yaiiHo N0XKU

MporpeiTe neub o 230°C. CmeLlaliTe anenbCUHOBLIN COK, MACJo, YeCHOK 1 Yabpel,. CmaxbTe 3Tol
CMeCblo BudLUTEKCHI U AaiTe M noctossTb 5-10 MUHYT, 3aTeM CMaxbTe KX CHOBa. [onoxute Ha
peLueTky GudLITEKCHI 1 XapbTe KX 40 XENaeMOl CTENEHN FOTOBHOCTM, CMa3biBas COycoM 4yepes3 5
MUHYT.

3aneyeHas rpyaka ubinjaeHka

4 nopuum

Bpems npurotoBneHusa: 15-20 MuH.

UnrpeaveHTbi: Mpyaku ubinieHka 6e3 KoXxuubl u KocTovek 4 wt. (pu6Hoi cyn unm 6ynboH 300 T.
Mope3aHHbI YeCHOK 2 YaliHble JIOXKUN

MporpenTe nedb 0o 190°C. MonoxmTe KaxKAylo rpyaky LbINAEHKA B MIOTHYIO XapOoCTOVKylo dOonbry.
MonenTe kaxnaylo rpyaky rpuvbHbBIM CYMOM M MOCbINbTE YECHOKOM. 3aBEpPHUTE U repMeTUdecku
3aKpoWTe B CMELMaNbHOM XapOCTONKOM MULLEBOM nakeTe. [MonoXnTe Ha peLleTKy 1 rOTOBbTE B Neyn
[,0 FOTOBHOCTMU.

PbiGaHa rpune ¢ 3es1eHbio

4 nopuun

Bpems npurotoBneHusa: 12-18 MuH.

UHrpeauveHTbl: Jlococh, TyHew 4 wit. ONMBKOBOE Macno 2 CTOJIOBbl€ NIOXKU. JIMMOHHbIN cok 1
yaiiHas NoXxka. U3amenbyeHHbI 3y0unk 4yecHoKka. AcTparoH 1/4 4ailHO JIOXKN

MporpenTte neyb go 190°C. Cmelwarite ONMBKOBOE MAC/O, JIMMOHHbIA COK, YECHOK W 3CTParoH B
NIocCKoM Tapenke. B nonyyeHHyio cMecb MOJSIOXUTE MOArOTOBMIEHHYIO PbIOy. Hakpoiite Tapenky
KPBILLKOM 1 MOMECTUTE B XONoAUNbHUK Ha 15-30 MUHYT, nepeBepHUTE pbiby OAMH Pas B TEYEHME ATOrO
BpemMeHu. MonoxunTte Ha pelweTky pbidy. MNogxapureaiite, noka pbida He CTaHeT 1erko paccianBaTbes.

dopenbc3eneHblo

4 nopuum

Bpemsa npurotosneHus: 15-18 MuH.

UnrpeaveHTbl: dopenb 4 wWT. JIMMOHHBIA COK 2 CTOJIOBble JIOXKU. HeXupHbiii horypt 2
CcToJoBbIE JIOXKU. PacTonseHHbIi MaprapuH 1 ctonoBas fioxka. Mopy6aeHHbI nyk 1 cTonoBas
noxka. Ceexuii posaMmapuH 2 4aiiHble JIOXKU nnn 1/2 4yaiiHOW JIOXKKU CYLLEHOro po3MapuHa.
Mepeu 1/4 yaitHoii noxku. Onuekosoe Mmacno 1 ctonoBas ioxka

MporpeiiTe neyb Ao 190°C. HakpoliTe noacTaBKy XXapocTonkoi donbroii. CmellanTe Bce KOMMOHEHTHI,
KPOME OJINBKOBOIO Macna, U CMaxbTe 9TON CMECHIO BHYTPEHHIOK YacTb popenn. CMaxbTe BHELLUHIOW
CTOPOHY ¢dOpenn ONMBKOBLIM Mac/ioOM W MONOXuUTe pbiby Ha peweTtky. [Nogxapusalite pbiOy A0
FOTOBHOCTMU.
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JKapeHbI ubINNeHoK

4-5 nopuui

BpemsanpurotosneHus: 60-85 MuH.

UHrpeauveHTsi: UbinneHok Becom 1,5 - 2 kr. AnenbcuH 1/2 wit. JIumoH 1/2 wit. OnMBkoBoe macno
2 cTtonoBble NOXKU.CBeXuil nopesaHHbI 4yabpeu unu poamMmapuH 1 yailHas JnoOXkKa.
U3menbueHHbIl 3younkyecHoka 1 wt. Mepew, 1/4 yaiiHOM J10XKKN

MporpeiTe neyb no 190°C. MNonoxuTe NONOBUHKN anenbCuHa 1 NIMMOHA BHYTPb UpinieHka. Cmeluarite
Macsio M NpunpaBbl, CMaXbTE 3TOM CMECbIO HAPYXHYI0 4acCTb UbIMeHka. Monoxute Ha peLlueTky
LbINJieHKa rpyakon BHM3. FotoBbTe 30 MUHYT, NepeBepHUTE LibiNJieHka rpyakon Beepx. XXapbte 30-45
MWHYT, MOKa UbIMJIEHOK HE CTaHeT 30JI0TUCTO-KOPUYHEBBLIM M HE MOTEYET CBET/bIA COK. BblHbTE
anenbCuH 1N IMMOH Nepes nogadven K CTony.

XKapeHas yTka

4-5nopuui

Bpems npurotoBnenus: 60-90 MuH.

UHrpeamveHTol: YTKa Becom 2 - 2,5 kr. AnenbCUHOBLIM Mapmenag 2 CTOJIOBble JIOXKU.
AnenbcuHOBbIV cok 1 cTonoBas noxka. Coyc 1 yaiHasa noxka

Mporpente neuyb go 160°C. CmewainTe mMapmenag, COK W COYC; CMaXbT€ CMECbIO BHELLHIOWO
NOBEPXHOCTb YTKW. [lonoxute Ha peweTky YTKy rpyakoir BHM3. [OTOBbTe B TeyeHue 1 uvaca.
MepeBepHUTE YTKY rPyOKON BBEPX, CMaXKbTe COYCOM M roToBbTE B TeveHne 30-60 M1HYT 0 FOTOBHOCTU.

OBowwm

MeuyeHbiii kapTodenn

4 nopuum

BpemsanpurotosneHnus: 40-60 MyH.

WurpeavenTsl: Kaptodpenb Becom 200r. 4 wit. Macno. CmeTtaHa. TepTbiii cbip. Kycouku 6ekoHa
MporpeinTe nedb oo 190°C. PekomeHayeTcs yoanuTb BEPXYLLUKY C kKapTodenuH. BeimoinTe n nouncrurte
KapTodenuHbl; NpogenanTte ManeHbkMe AbIPOHKM B HUX W HaTpuTe macnom. Monoxute Ha Huskylo
peLueTKy 1 nekuTe, noka KapTodenHbl He CTaHyT MArKUMU.

KanycTa Gpokkonu Ha napy

4 nopuum

BpemanpurorosneHus: 13-18 MuH.

UHrpeaveHTbl: Kanycta Gpokkonu, nopesaHHas KyCcOYKaMu TOJILMHOW 2 cM. - 3 cTakaHa.
ManeHbKuii KpacHbIi nNepel, nope3aHHbin kyoukamm 1 wrt. MopyGneHHbin nyk 1/4 crakaHa.
PacTonneHHbIi MaprapuvH 4 4yaiiHblie NoXXKu. Boaa 4 yaiiHble noxkun. Conb v nepew, no BKycy
MporpeiTe nedb go 200°C. OTpexbTe 4 n1cTa XaponpoyHoi donbru, kaxasin paamepom 30 x 30 cm.
Cmeluarite Bce KOMMOHEHTbI 1 NOIoXNUTE No 1/4 4acTu cMecKn Ha Kaxaplii nucT donbrn. 3aBepHUTE U
MJOTHO 3aKPOMTE KaXKAYIO YrnakoBKy. [0NoXuTe ynakoBKM Ha PELUETKY U roTOBbTE, NMoka NPOAyKT He
CTaHEeT MArkuMm.

dapLumpoBaHHble Kabayku LlyKKUHUN

4 nopuum

Bpems npurotoBnenus: 13-18 MuH.

UnrpeaveHTbl: KaGauku LykknHu 2 lwit. Markue xneGHble Kpowwku 1 ctakaH. Ceip Yyepaep, Menko
nopesaHHblii, 1/4 cTtakaHa. PacTonseHHbli MaprapuH 3 cTosioBble JIOXKU. Ykpon 1/4 yaiiHou
noxku. Conb nnepew, no BKycy

MporpeiTe neub o 200°C. Pa3pexbTe LyKKUHW nonosiaM BOOJb, U BbipeXbTe CepAaLeBUHy, OCTaBMB
TOoNwmMHy kabayka 0,5 - 1 cm. Menko nopybute BbIpE3aHHYIO YacTb LYKKWHM W CMeluaiTe cC
0OCTaBLUMMMCS KOMMNOHeHTamMu. HadapLumpyiite nony4eHHON cMecbto 060104KY LlYKKMHM U MONTIOXUTE Ha
peweTky. XapbTe 40 FOTOBHOCTU.

decepTbl

MeuyeHble 9610k

4 nopuum

Bpemsa npuroroenenus: 24-30 MUH.

UHrpeavieHTbl: 16710km 4 wit. CaxapHbiii Necok - 4 cTosIoBble JIOXKU. U3I0M 4 yaiiHble JIOXKKMU.
MaprapuH 4 yaiiHbie noxku. Kopuua 1/2 yaitHoi noxku. A6104HbIV cok unu Boaa 3/4 ctakaHa
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RUSSIAN

MporperTe neds oo 190°C. BeipexbTe cepaueBnHy 13 s610K. HanonHnute cepenunHy 1610k caxapHbiM
neckomM 1 nsiomom. Monerite 9610KM COKOM unu BoAow. [onoxnTe nx Ha pelleTky 1 3anekamnte Ao

rOTOBHOCTMU.
CJ10
KKa. OCHOBHbIE TEXHUYECKUE XAPAKTEPUCTUKU

HanpsixeHne nutaHus: 230B,50Iy,
anTe HomMunHanbHas MOLLHOCTb: 1300 BT
eTKy O6bem: 12n
0-45 17 n c PaclwumpuTenbHbIM KONbLLOM
HbTE CpokK cnyx0bi: 1000 4yacosB, Ho He Bonee 5 neT ¢ aaThl NPMOOPETEHUS NOKyNaTenem

aeHbI 0PUC U3roTOBUTENSA: «lOHUT Xanpenbc TM6X» ABCTpUS,

BeHa, A-1180, lepcTxodep wtpacce, 131

JkcnopTrep: «lOHUT AnekTpoHukc (MK) Jiumuren»

KKWU. 3905 Mnowaab Ty AkcHenHbAX,
KoHHyT Mneiic 8, LleHTpanbHbliA, FOHKOHI
HIOIO
aca. MpounsesepeHo B KHP
cTu.
XpaHeHure 1 akcryaTaumio npubopa NPon3BOAUTbL B CyXUX OTarIMBaeMbIX MOMELLEHUSX
npu Temneparype He Huxe +5°C, OTHOCUTENbHON BnaxHocTu He 6onee 80%,
npu OTCYTCTBUWN B BO34yXE arPeCCUBHbIX MPUMECEN.
Mpu nepeBo3ke 1 XxpaHeHUN Bepeyb OT MEXaHNYECKNX MOBPEXAEHWN 1

Ha MHbIX BPEAOHOCHbIX BO3AENCTBUIA.
TUTE
3KYHO PeMoHT 1 BoccTaHoBneHve npnbopa cnegyet NPpou3BOANTb B Creumann3npoBaHHbiXx MacTepCKuX,

COrflaCHO rapaHTUMHOMY TanoHY.

ToBap cepTudULMPOBaH.

PG

aHa. AS146

) CM.
Te U
T He

2IKO
IHOM

ABUNB
e C
‘e Ha

KKW.
a www.unit.ru
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KOHBEKUUAJbIK MELL UCO-2700X
Unit ¢doupMachiHbIH, @HIMIH caTbin asfaHblHbI3Fa paxMmeT!

Hasap aypapbiibi3! Unit ¢oupmachkiHbIH, OHIMIH caTbin anfaHpa caTylwbigaH
TONTbIPbIJIFAH KenisijaeMe TaNoHblH anacbi3. Tek FaHa Oyn TaNoHMeH, ci3
OHAipyLwWiHiH, kKeninimeH 6ykin Unit ¢pupmMacbiHbIH, TYPMbIC-TEXHUKA CEPBUCTIK
opTasbiKkTapblHAa KoJsifaHa anachbis.

Unit

Kypanabl KongaHb6ac 6ypbiH HycKayabl MYKUAT OKbIMN, KOJiAaHy Mep3iMiHiH, asafblHa
neWiH caKTaH,bi3.

KYPANObIH, TAFANbIHOANYbI
Kypan bICTbIK ayaMeH ypJiey apKbl/ibl a3blKTapAbl XXblJlyMeH eHaey (KybIpy, MiCipy, XbbITY,
epiTy XXaHe KanHaTbIN Nicipy) yLWiH apHanafaH.

MAVNOAJIAHY BOVBIHLLA HYCKAYJIbIKTbIH, MA3MYHbI

HETI3TT KAYITICISLIK LLAPATIAPBI. ....c.eeteeeteteeeeeeeeeeeeeeteteeeteeet et et es et eeesee et ee e e eeee e eneeens
KOHBEKLIMAJBIK MELUTE TAFAM OANBIHOAYAbIH, APTHIKLLBIIBIKTAPHI. .
KYPAJTIBIH, CUTTATTAMACDI .. . eeeeteeeeeteeeeeeeeeeeeeeseeeeeees et eeet et et et eseseee et ee e eteee s e e e e e s s e eeeeeens
MAADATIAHYFA DARBIHIAY .....coooeeeeeeeeeeeeeee e ettt ettt ettt ee ettt ee s n e
KYPAJTIBI TTAVIATIAHY ......ovoeoeeeeeeoeeee e
TAFAMIAPIbI KEHEWTY CAKMHACBIH MAAOANIAHY APKbISbI O3IPJIEY..
ACTbl KOHBEKLUANBIK MELUTE 93IPJIEYAIH EPEKLUENIKTEPI...............
KOJIOAHY BOVBIHLUA YCBIHBICTAP. ....ovvevieeeeeeeeeeeeeeeeeeeneeeen,
MELLTI TASATIAY ..ottt

HEFI3MT TEXHUKAJBIK, CUMATTAMAJIAP

HETI3rl KAYINCI3AIK LUAPAJIAPDI

Kypanabl nanganaHfaH ke3fe, epTTiH, 9N1eKTP TOrbIHbIH, COKKbICbIH XX9He/HeMece KaHaan aa

H6acka byniHynepin angbiH any yLiH, Keneci xafaamnapabl KOCKaHAa, 9pKallaH TeEXHUKASbIK,

KaYinCi3hikTi cakTay KaxkeT:

e Kypangbl nanpfanaHynblH, angbiHAa, OYKin HYCKay/blKTbl MYKUSAT OKbIHbI3 >XXOHE OHbI
Kypanabl nangananyabiH 6ykin Mep3imMmiHae cakTaHbI3.

e )KymbiCc BapbicbiHAa Kaknak (2) xaHe TocTafaH kabbipFanapbl (1) KaTTbl Kbi3agbl. Abai
60/1bIHBI3, bICTbIK 6eTTepre Ko TUri3beH,i3, yCTafbllWTapabl NanganaHbiHbl3. TOCTaFaHHaH
(1) KaHpam fa TafamAbl, TOpAbl HeMece bIAbICTbl WhbIFapy YWiH, KpickpiwTapabl (17)
nanganaHbiHbI3.

e [lanmpanaHynbl asikTafaH COH, Ke3 KenreH 6eTTepre, besnwekTepre Hemece Kypan
benwekTepiHe KoN TUrisbec BypbiH, NelkKe cyyFa MyMKiHAIK 6epini3, kepixaFganga Kymin
Kany kaynibap.

e OpTTiH, 3/IEKTP TOrbl COKKbICbIHbIH HEMece >kKapakaTTapAbl anyAblH anfdblH any YLWiH,
Xeninik cbiM (7), awa Hemece KypaJi KOprnycCbl CyMeH Hemece 6acka CyMbIKTbIKMEH
»KaHacrnayblH 6akbliaHbl3.

e Ci3aiH XX9He KoplafaHA4apAblH KayinCi3airi ywWiH, 371eKTp KypasiblHblH CYMeH Ke3 KesireH
KaTblHacCbl KayinTi ekeHiH ecTe cakTaHbI3! MoTop 6eniriH (1) ewkawaH CyFa casiMaHbl3
YKOHE OHbI bIAbIC XXYaTblH MalUMHaAa XXyMaHpI3!

e Kypangbl nanpanaHfaH kesne, bananap MeH MyrefgekTep KaTbiCkaHAa epekle aban
60NbIHbI3. DNEKTP >KejiciHe KOoCbiNbiN TypfFaH Kypanabl elWKeweH Kapaychbi3
kangbipMaHpl3. Kypanabl 6ananapibliH KongaHyblHa ThibIM CajbiHaabl.

e [lapanaHbin 60nFaH COH >SHe Ta3ajayAblH angblHAa Kypanibl SpKallaH 3/eKkTp
KesiCiHeH eLWipini3. Kypanabl aN1eKTp XeniCiHeH akblpaTa OTbIpbIM, XKeninik coimAabl (7)
eMec, alaHbl YCTaHbI3. Kypanabl cakTayFa XUHaMac OypbiH )XaHe Ta3anayablH anabiHaa,
OHbl CYbITbIHbI3. MewTiH KaHOan Aa 6enwekTepiH opHaTnac Hemece wewnec OypbiH,
0S1apAbl CybITbIHbI3.

e KepHeki MexaHuKanblk 6yniHynepi 6ap, coHfan-ak o XKepre KysiafaH COH HeMece KaHaawn
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na 6ackala 6yniHreH kesge aneKTpAi Kypanabl NanaanaHyfa TbibiM cafibiHaAbl (COHbIH,
iwinge Xeninik ceiM (7) Hemece awa). MyHaoanm xaffanga Kypaaabl XKeHOey XaHe Kapay
ywiH, UNIT cepBuc opTanblfbiHa XYriHiHi3. Kypanabl 3 6eTiHi3we benwekTeyre KaTaH,
ThlbIM CanbiHaabI!!!
e Erep Ci3 Kypasl XXYMbICbIHbIH KaHAan fa akayblkTapbliH balikaFaH 6oncaHbi3, OHbl Aepey
oLwipiHi3 »xaHe UNIT cepBmC opTanblFbiHa XYTiHIHi3.
e ATanMblW KypanAblH XMWHaKTaMacblHa KipMENTiH KypblFblnapabl, XabablkTapabl XoHe
akceccyapflapAbl NanpganaHy, epTKe, 3/1eKTP TOrblHblH COKKbICbIHA HemMece KaWFbisibl
KaFhanfa oKenyi MyMKiH. Tek KypanmeH 6ipre >xeTkizineTiH >XabablkTap MeH
akceccyapnaphbl FaHa manpanaHbiHbli3. Kepi xafFpanga Ci3 Keningikke »xaHe kKeningi
KbI3MeT KepceTyre KYKbIFblHbI3laH alblpbliachi3.
IHa e Kypangabl 6epinreH HyckaynblKTa cunaTTanfaHHaH 6acka »xafaannapna nanganaHbaHpls.
Ke3 kenreH 6ackalwa nanpanaHy epTKe, 3/1eKTP TOrblHbIH, COKKbICbIHa HEMece KanFblJibl
OKUFaFa aKenyi MyMKiH.
e Kypan Tek TypMbiCTa ManpanaHy YLWiH apHanfaH. KypanAbl cayfanblk MaKkcaTTa
TY, nanfanaHyFfa TblbIM CablHabl.
e Keninik CbIMHbIH, (7) bICTbIK 6eTTepMeH >XaHacyblHa 0/ 6epMeHi3. CbiMAbl XXYJKYFa,
bypayfa Hemece TapTyfa 6onmangbl. ManganaHy yakbiTeiHga CeiM (7) ycTenaiH Hemece
XKYMbIC BETiHIH WWeTiHeH canakTan TypMaybl Kepek.

.22 e Kypangbl 3/1eKTp XXSHe ras3 newTepi, XbIIbITY Kypandapbl CUAKTbI XXblJly Ke34epiHiH,
.24 )KaHblHA@ OpHanacTbipMaHbi3. Kypanabl biCTblK 6eTKe HeMece allblK XKaJlblHHbIH YCTiHe
.24 OpHalaCTbipMaFaH XeH.

..25 *  DNeKTp KeNiCiHe KOCbIIFaH Kypabl ellKallaH Kapaychli3 KasnAblpMaHbl3.

.25 e [lew 3neKTp >eniCiHe KOCbINbIN TypFaH Ke3Ae, OHbl ellKallaH KeTepMEeHi3 >XoHe
.26 XKbIDKbITMaHbI3. MNewTi Ko3FanTKaH4a HEMECE OPHbIH aybICTbIPFaH Ke3ae, OHbIH, XeniaeH
.27 COHAIpiNiN TypFaHblHa KO3 XKEeTKi3iM, eKi KONbIHbI34bl NanAanaHblHbI3.

..29 e |WiHOe bICTbIK TafaM, Cy HeMece Ke3 kenreH 6acka CyhblKTblFbl 6ap nNewTi opHbIHaH
..29 KO3fFafaHaa, eTe aban 60nbiHbI3. MewTi Xbl/KbITKAHAA HEMeCe OPHbIH aybICTbIpFaH
..30 Ke3fe, OHbl TeK gemMeyill TyTKacbliHaH (6) ycTaHbI3.

e [lewTi NanganaHfaH Ke3ae, OHbl YCTENAiH HeEMece XXYMbIC BeTiHiH opTacbkiHa, 6apblk
»XKaFblHaH KeM pgereHpe 10 CM KeHICTiK KanabIpbir, KONbIHbI3.

A Oa e Cynhbl HemMece a3blKTapAbl NewTe y3aK yakbiTKa KaJablpMaHbl3 (MbiCasibl, TYHre).
NbIK, e [lewTi 3nekTp XeniciHeH ceHaipMmec OypbiH, TyTKaHblH (6) YCTiHr (KenoeHeH) kynpe
TYpPFaHblHa KO3 XKETKI3iHi3.

OHblI e KaknakTbl (2) KeTepy HeEMece TyCipy YLWiH, Tek TyTKaHbl (6) NarganaHbiHbI3.

e KaknakThbl (2) KOIMeH ycTan oTbipbin, TocTaFaHAabl (1) KaknakneH (2) eTe XyMcak »XaHe
\ban YKbINTbl »KabbIHbI3.
HaH e (i3 KaknakTblH (2) TocTafaHaa (1) ceHimai 6ekiTinreHiHe ko3 )xeTKizbereHiHiswe, newTi
(17) 3/1eKTP XKeiCiHe ellKallaH KoCnaHbl3.

e KaknakThbl (2) keTepmec 6ypbiH, NELWTiH COHIN TYpFaHbIHA KO3 XKETKI3iH,i3.
‘pan e [lewTi XblyFa TypakTbl 6eTke opHanacTbipbiHbI3. MeLwWwTi NAacTuK, BUHUA X39HE aFall
yin 6eTTepre kotoFa 6onmangbl, cebebi 6y onapabiH XKaHbIM KETYiHE 9Kesyi MyMKIH.

e Kypannbl 371eKTp xeniciHe kocnac bypbiH, Kypana KepceTinreH kepHeyai (230 B, 50 'y)
LiH, Ci3niH yniHi3geri anekTp »eniCiHiH KepHeyiHe conkec KeneTiTiHe Ke3 XeTKi3iHi3. Kypanabl
neH nanfanaHap angbiHaa, Kypanna opHanackaH 6apsibik HyCKaynapAbl MYKUAT OKbIHbI3.

e TocTaFraHAbl (1) elWwkalwaH KbiCKa TOJIKbIHAbI MELUKe OpHanacTbipMaHbi3. KypasimeH
IreH KUHaKTaMa[a XeTKi3ineTiH akceccyapnapibl TeK aTaJMbIW MewTe 93ip/ey YLiH FaHa
HbI3 nanganaHbiHbI3.

o Kypangabl bIIFanablblFbl XOFapbl )Xepsiepae nanganaHyFa ThiibiM CajlbiHAAbI.
6an e Taszanay ywiH, byaipni TazanafbilTap MeH arpeCccmBTi XYY KypaigapbiH nanganaHbaHpls.
Cbl3 e Kypangbl nanpganaHy bapbicbiHAa Mew Te3 TyTaHyfa TesiMAai MaTepuanfapfa (Mbicanbl,

nepaenep, TyTac nepaenep xaHe T.6.) Tuyre on 6epMeHi3, eNTKeHi on epT KayiniH

KTP TyAbIPYbl MYMKiH.
1 (7) o )KaHFfbllW MaTeprnangap HeMmece backa Te3 TyTaHyFa Te3iMAi 3aTTapAbl NanganaHy xaHe
104, cakTay opblHAApbIHAA KypaJMeH NanjanaHyfa ThibiM CasibiHaAbl.
biH, e KypasMeH KoNgaHFaH Ke3fe y3apTKbIWTbl NanganaHbaHbi3

e Kypangbl 6ipiHWi peT nanpanaHFaH kesge MoOTop Kbidy 6apbicbiHaa 6ipa3 TyTiH nanga
nan 60nybl MyMKiH. TYTiH TapafaH COH, NeLneH XXyMbIC icTeyai 6acTaHbl3.
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KOHBEKLLUSbIK NELUTE TAFAM OAVBIHOAY AbIH, APTbIKLLbIILIKTAPbI

ATanMbIlW NewWwTi XYMbIC »Kacay MPUHLMMAI KOHBEKLNSFA HEri3genreH - bICTblK ayaHblH,
allHanybl, COHbIMEH KaTap TafamMaap >XblJigaM o3ipfeHefli XKoHe aAaeTTeri AyxoBKanapFa
KapafaH[a dHepPrusaHbl 6Te a3 »XyMcanbl.

KoHBeKUUMsANbIK NewTi nanfanaHyablH, Tafbl 6ip apTbiKWbIIbIFLI 60nbIN, NewTi Ta3anayfa
KeTeTiH yaKbITTblH, aNTap/blKTal KbiCKapaTbiHObIFbl Tabblnaabl. Byl KOHBEKLUANbIK newTe
Ci3 6ip yakbiTTa bipHelwe TaFamMabl fanblHAayFa 60N1aTbiHObIFbIHbIH, @PKACbIHAA MYMKIH, SFHN
bIAbICTbIH, @3 CaHblH MNalfjanaHacbl3, COHAan-ak, OepinreH newTe e3airiHeH Tasanay
YHKUMSACH BoNFaHObIFbIHbIH apKacbiHAA.

KoHBeKUUsNbIK MewTe TafaM a3ipneyliH Tafbl 6ip apTbiKLWbIIbIFbl 60/biM, KOHBEKLUATBIK,
newTe oa3ipneHreH eT, 6anblk HeMece TayblkTbiH, 6apnbik >XafblHaH 6ip Kenki
KybIpbllaTbiHAbIFbl Tabblnagbl. Onap KbiTbipSiaK )XoHe WbIPbIHAbI, KypaMbiHAA XOJ1eCcTepuH
MeH Mal a3 6onapbl, cebebi Cisre KOHBEKLMANbIK NelTe TaFaM 93ipsiereH kesae, Mal, Kineremn
Hemece eciMAikK Malibl KaXkeT emec - CizfiH TaFaMAapblHbI34blH Kanopusckl a3 6onagbl.

KoHBeKUMANbIK NewTe 33ipnereH kesage, TypJsi TaFfampgap WICTEpiHiH
apaflacnanTbiHObIFbIH aTan eTKeH XeH, con cebenTi Ci3 6ip yakbiTTa 2 TaFaMabl onap b6anbik,
neH anma 6aniwi bonca fa, oHawm a3ipnen anachi3.

Ocblnanila, KOHBEKLMANBbIK NeLwTe 33ipsieyAiH, Herisri apTbhiKLWbJibIKTapblHa XXaTabl:

93ipneyaiH XblnaamMmabbIFbl ;

3J1eKTP SHEPrUACbIH YHEMAeY;

KyblpyAblH 6ip Kenkiniri;

apTbIK MalCbI3 a3ipney ;

6ip yakbiTTa 6ipHelle TaFramaapabl AalibiHAAY AblH MYMKIHZINIri;
©3[iriHEeH Ta3anaHybl.

ouUukrwWNR

KYPAJObIH CUMATTAMACDI
OlHeK ToCTafaH
Kaknak
Tynkonma
TynkonMa TyTKanapsbl
MoTopnbl 6enik
TyTKa
XKeninik ceim
Kocy/ceHaipy TynmeLuenepi
«+»[«-» TeMnepaTypa opHaTy TynmeLlenepi
10. «+»/«-» yaKplT opHaTy TyiimMeLlenepi
11. 93ipsiey )KaHE XXYMbIC peximaepiHin Tynmelwenepi
12. TemnepaTypa UHOMKaTOPbI
13. Taimep MHANKATOPBI
14. buik TOp
15. TemeH TOp (NiCipy/KybIpy YLUiH)
16. ©3 6eTimeH Tazanay Tynmewenepi
17. KbiCKbILUTap/yCTaFbiLL

CONOUAWNKE

KbICKbIlWTap TocTaFaHHaH a3blKTapAbl OpHanacTblpy HEMecCe WhiFapy YLiH NanaanaHblnagbl
(TopMeH HeMece Topchli3). CoHpan-ak enwemi bonbliHLWa KeneTiH Kytore Kapchbl xabbiHbl 6ap
KyblpyFa apHanfaH KaHbINTbip TabaHbl HeMece KabinwaHbl NanganaHyfa 6onaab.

HA3AP AYIOAPbIHbI3: ATanMbill new rasoreHAi >XbUbITKbILW 3J5IeMEeHTIMeH
XabpabiKTanfaH, on Kypanabl KOCKaH COH,, GipHelle CeKyHATbIH, illiHAe )XYMbICTbIH,
GapblHWa KyaTTbUbIFbIHA KOJ1 XKeTKi3yai KaMTaMacbi3 etepfi. XKbbITYy yaKbITbl
ocblJlallla auTapsibiKTan KbicKapaabl. 2)KYyMbIC YaKbITbIHA,a XXbUIbITKbILU 3JIeMeHT (0N
KOCbIJIFAH Ke3ae >XapblK >XaHagbl) aBTOMaTTbl TypAe KOCbIJIaTblH >X3He OLueTiH
Oonapbl.
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Kekcke apHanfaH CUIMKoH hopMachl biperen kacneTTepre ne asipaey npouecciHae eHimaep
Kynmen, kabblpFanapfa »abbiCbin KasManabl, an 93ipJIeHreH TaFaM XblJi4aM »XaHe OHal

HbIH, afnblHagbl. ®opMa Te3 XybllaAdbl, XXaHe OHbl -30°C 6acTtan 250°C peniH TemnepaTypa
pFa ayKbiMblHOa nanfanaHyfa 6onapbl. MeTannpgaH >acajnfaH ykcac ¢opManapMeH
CaNbICTbIpFaHAA, XXOFapbl XKblJly ©6TKI3riWTIr apKbl/ibl CUIMKOH (hopMacbiHAa TafaM a3ipfeyre
yFa a3 yakbIT KeTegi. byn opmaga ci3 Tek nicipifireH HaH emMec, COHAan-ak »xene, Mmapmenag,
uTe MYCC XK9He nicipinreH eHiMmaepaiH yCTiHe copna Kyrbin a3ipneyiHisre 6onaabl. CoHbIMeH bipre,
FHN hopMaHbl 6HIMAEpPAi KaTblpyFa NanpganaHyfa 6onanbl.
nay Kekcke apHanfaH CunamkoH c¢hopMacekiH nasWpanaHy 6oMbiHLWIA Heri3ri epexxenep:
cdopmMmaHbl arpeccuBTi xaHe ab0pasuBTi TasapTKbill KypaagapMeH >XYyfa TbiWbIM
NbIK, canbiHapbli; dopmMmaHbiH, iWiHoe eHiMpeppai Kecin 6enyre TbIMbIM canbiHagbl;
2K cdopmaHbIH, WeTIH TicTen Kepyre TbilbiM casbliHaAbl; chbopMaHbl allbiK OTKa HeMece
pVIH Ke3 KeJIreH Kbi3 AblpblJIFaH XX9He bICTblK 6eTKe KoloFa TbiWbIM caJibiHafbl.
ren

®YHKUNOHANAbI TYUMELUEJIEPI:
A>xaHe C- yaKbITTbl peTTey TynmeLllenepi;

HiH, B - yakbIT OpHaTy MHANKaTOPSI;
NbIK, D -TepmocTaT (65 -260°C);

E - aya anHanbIMbl feHreniH KepceTKill (TeMeH, opTa, XXofapbl);
TSE F - aya aiHanbIMbIH peTTey TynMeLleci;

G - angblH afa XblJy Tbl PYHKLUSACHI;

H - 6apnblk opHaTynapabl YHALYCI3 XO010;
| - TeMnepaTypaHblH ablpbiN-KOCKbILLbI;
J - Kocy Tynmetueci.

NANOANAHYFA OAUBIHOAY

e TocTafaHAbl (1) X9He akceccyaprnapAbl KopanTaH LWbIFapbin, Ta3a, 6ipa3 AbIMKbI
rybkamMeH CcypTin WbIFbIHbI3.

o [lewTi 3NeKTp »enire Kocap angblHAa Kypasha KepCeTisireH KepHeyiHiH MaHi Ci3giH,
YWiHi3[eri 3N1eKTp XeJliHiH KepHeYiHiH MOHiIHe CONKeC KeNeTiHiHE KO3 XKEeTKI3iHi3.

e T[lanpganany angbiHga Xeninik ceimpa (7) >koHe awapga aHblK BiNiHeTiH MexaHuKanbIK
HeMece H6acka By3blnynap KoK eKeHiHe Ke3 XeTKi3iHi3. AHbIK MexaHMKanblK 6y3binynapbl
bap Kypangapnabl, COHOan-ak, Kypasn KyJlafaHHaH KeliH Hemece backa Oy3blnynapaaH
KemiH KypaJZIMeH KoJ14aHyFa ThbIbIM CasibiHaAbl.

e Kypangabl Ty3y, TypakTbl OpblHFa OpHaTbIN KOMbIHbI3. Kypan opHanacbin TypFaH »XYMbIC
OpbIH XblNyFa Te3iMmai 60nybl KEPEK eKeHiH ecTe CakTaHbI3.

e BipiHWIi peT KOCY anAblHAa KOHBEKLMAJbIK MELUTi XXbINbITY KaXkeT.

e TocTafaHabl (1) KaknakneH (2) ayblr, 3/1eKTP XKeire KoCblHbI3

e 200°C TemnepaTypa xaHe 10 MUHYT yaKkbIT benrinen KombiHbI3 («Kypanabl nanganaHy»
6eniMiH KapaHpI3).

e bBenrineHreH yakblT ©TKEH COH, Mew aBTOMaTTbl TYPAE 63 XXYMbICblH TOKTaTbIM
ceHpipineai. Mew cyy ywiH eH asgereHae 10 MUHYT KyTe TYPbIHbI3

e [lew opaH apbl NanpanaHyfa ganblH.

KYPANAbI NANOANIAHY

MAHbI3AbI!

KoHBekunsanblk new Tek TyTka (6) TemeHri kynge 6onfaHha faHa (TemeH TycipinreHge)
2 abl Kocblnaabl. MewTi KocapAblH angbiHAa, TyTKaHbl (6) TYCipiHi3 »X9HEe OHbl LWepTyre AeniH
6ap TeMeHri kynae 6ekiTiHi3. Erep Ci3 TaFamabl 93ipney bapbicbiHAa KaknakTbl (2) WeLKiHi3

Kence, eH anabiMeH TyTKaHbl (2) YCTIHFi KyWre aybICTbIPbIHbI3 XX9HE CcOodaH KeniH faHa
TocTaraHHaH (1) KaknakTbl (2) wewini3. Ci3 TyTKaHbl (6) keTepreHae, XblbITKbILL 3/IEMEHT

MEeH rMeH KOHBEKLMS peXXUMi COHe i )KaHe TaFaMAbl AanblHAay YPAici foFapbinagbl. Erep Cis TaFam
'bIH, 93ipney ypaiciH XanfacTbipFbliHbI3 Kesce, KaknakTbl (2) TocTaFaHFa (1) opHanacTbIpbIHbI3,
ITbl TyTKaHbl (6) TOMEHTi Kylre LwepTireHre geniH TYCipiHi3 )XoHe TaFamAbl fAanbiHAAY YPAICi
(on KannblHa Kkeneqai.

2TiH Hasap aypapbiHbi3! KaknakTbl (2) KeTepy HeMece TycCipy YLiH, apKalaH TeK TyTKaHbl (6)

nanpanaHblHbI3.
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EckepTy:

1. Tarampabl a3ipneyrekipicnec 6ypbiH, NewTi 3 MUHYTTbIH, iWiHAE anfblH ana Kbi34blPbIHbI3.

2. AyaHblH epKiH alHafllyblH KaMTaMacbl3 €Ty VLWiH, a3blKkTapAbl 9pKallaH TopFfa
OpPHaNacTbIPbIHbI3.

3. AyaHblIH epKiH aiHaNyblH KaMTaMacbI3 eTy YLUiH, a3blkTapAblH apacbiHAa Kem gereHe 1
CM KalUbIKTbIK KaAblpblHbI3.

4. Tafampbl 93ipsey ypAiCiH askTaFaH coH, Ci3 TepmocTaTThl (4) 150°C opHaTbIn, TaFamMabl
ycTenre bepreHre feniH oHbl bICTbIK KYiHAE CaKTal anacbls.

KoHBeKuuANbIK NewTi nanganaHyabliH, XXasnnbl epexxenepi

1. TocTafaHAabl (1) a3biKTapAbl XYKTeY YLWIiH fAanbiHAaHbI3. TaFamabl 93ipney 6apbiCbiHAA
TocTafaH (1) kabbipFanapbl YHeMi bICTbIK 60naabl. Ci3 Kypanabl XbUlyFa TypakThl 6eTke
KOWFaHbIHbI3Fa KO3 XXETKI3iHi3.

2. Topabl OpHaTbIHbI3 XX3He 33ipaeyre apHajfaH a3blKTapAbl ayaHblH XaKCbl aiHayblHa KOJI
XKETKI3y YLWiH opTafa OpHanacTbipbiHbI3. ToCcTaFaH (1) MeH a3blKTapAblH apacbiHAa KeM
nereHae 1 cM KallblKTbIK KaablpblHbl3.

3. TocTtaraHabl (1) KaknakneH (2) »abbiHbI3, COHAAN-aK OHbIH MeLlTe ThifbI3 XKXaTaTbIHbIHA

KO3 »EeTKIi3iHi3. TyTKaHbl (3) TYCipiHi3 >XOHe OHbl LWepTinreHre OeniH TOMEHri Kynae

BeKiTiHj3.

MewTi anekTp »eniciHe KOCbIHbI3.

TepMmocTaTThl (4) TaFamMAbl 93ipey TemMnepaTypacbiHblH, KaXXeTTi liaMaCbiHa OPHATbIHbI3,

COHbIMEH KaTap, >acCbl/l MHAOWKATOP >XaHalbl >XHE >KblIbITY 3JIeMEHTI KocCblNaibl.

bepinreH TemnepaTypa OpHaTblIFaH Ke3fde, >acbll WHAWKATOP CeHepi. 93iprey

bapbiCbiHA@ >Kacbll UHOMKATOP KakeT TemnepaTypaHbl yCTalh OTbIpbin, Mep3imai

KOCbI/ITaTbIH X9He ewweTiH 6onaabl.

6. Tanmepge (5) TaFaMabl 93ipsieyre KakeT yaKbITTbl OpHaTbiHbI3. TanMepai (5) opHaTKaH
Ke3ae, KOHBEKLINS PEXUMI KOChINaAbl XKIHE KbI3bl/1 UHANKATOP XKaHabl.

7. OpHaTblIFaH yaKblT 6TKEH COH, Mell >XYMbICbIH aBTOMaTTbl TypAe TokTaTadbl (AblObIC
0abbinbl WhbIFalbl) )XOHE eKi UHAVMKATOP Aa XKaHagbl.

8. MMewTeH a3blKTapAbl WhbIFapy YLWiH, TyTKaHbl (3) KengeHeH Kynre aybiCTblpbiHbI3.

9. KaknakTbl (2) LWewWiHi3 »XaHe a3ipneHreH Tafamabl KpickbiwTapabl (10) nanpanaHa
OTbIPbIM, LWbIFAPbIHbI3.

EckepTy: XXyMmbiC npouecciHoe TocTafaH (1) TybiHoe apTbliHWa OHaW Ta3anaHaTblH

a3blKTapAblH KanablKTapbl XKUHAY bl MYMKIH.

u e

TAFAMAOAPObI KEHENTY CAKUHACDBIH MANOANAHY APKblJ1bI 93IPJIEY (11)

Erep Cisre ocbl newTe ynKeH enwemaeri eHiMmai asipney kaxket 6osca, Mbicanbl: €T TiNiMiH,
TaybIKTbl, TYpama caliblHFaH KypkeTayblKTbl, Ka3abl, Ci3 eHimai TocTaraHaa (1) opHaTbibIM,
OPHbIKTbIpbIIFaH KeHenTy cakuHachkl (11) apkbiabl 93ipsen anackl3. KeHenTy cakmHach (11)
Ci3 >KaKCbl KepeTiH TafamAapAbl 33ipfieyre KocbiMla Kenem 6epin, Ken MHrpegneHTTep
CaHbIH MananaHy MyMKiHAiriH »xacangbl. Cis 6ip yakbiTTa bipHelle TaFam a3ipaen anacbi3!
Hasap aypapbiHbi3! KeHenTy cakuHacbl (11) HblK OPHbLIKTbIPbIILIN TypFaHblHa Ke3
XKETKI3iHi3.

KeHenTy cakmHacbiH (11) opHaTy:

e KaknakTbl awy TynMeweciH (4) 6acbin, KaknakTbl (1) keTepinis.

e KeHenTy cakuHachiH (11) KaknakTbiH (1) acTbiHa OpHanacTbIpbiHbI3.

e [lew nanpganaHyFa ganbiH.

KeHenTy cakmHachbiH (11) anbin TacTay:

e KaknakTbl (1) awbin, KeHenTy cakuHacbklH (11) anbiHbi3.

e KaknakTbl awy TynMeweciH (4) 6acbin, KaknakTbl (1) TycipiHis.

e KaknakTbl (1) )kabbIHbI3.

EckepTy: KaknakTbl (1) ToemeH TycCipreH ke3ae KpoHwTenHre (5) KosibiHbI3 bl KOVMaHbI3.

St

*Tc

Kot
TO[
opt
(Mb
Kev
any
Ka
Ipi |
epi
xa

TOJ
HYC

Kot
net
22(
asb
Mps
Mpv
nav
KaJ
™

Ka
Ci3
ayl
Mic
Kei
xa
bIJT:
op
nic



KAZAKH

ACTbl KOHBEKUUAJIbIK NELUTE 93IPJIEY AIH, EPEKLUEJIIKTEPI

13,
pFa One-Touch Function Time/Temperature Details
9p Typni Tarampapabl 6enrini yakbit
e 1 Cake(baniwTep-6aniwTikTep) 11 min /190°C apanbifbiHaa 6enrini Temnepartypansbik
pexiMmae asipsey ywiH 6acbiHbi3
M abl
Shrimp (kpeBeTkanap) 13 min/250°C
wna Pizza (MvLLa) 3 min/250°C (Ci3 KaxkeTTi peXxim opHaTa anachbi3)
TKE Cy KOCbIn, Maiabl KeTipyre apHanFaH
Clean (tazanay) 10 min/250°C o3 beTimeH Tasanay Tyimewecin (17)
KO 6achbiH,bI3*
KeM
ACTbI XbUIBITY YLWIiH HEMece
bIHa Sterilize (cTepunusaunsnay) 13 min/130°C cTepunusauuanay ywiH
noe
20 MMHYTTa eH, )Xofapbl TeMnepaTtypaga
Turbo (Typ60) 20 min/250°C Xbl1AaMm a3ipneyre apHanfaH
ibl3,
\[bl.
ney *TocTafaH (1) cybiFaHAa, )KyMcaK TasapTy KypaJ KOCblUJIFAH CYMEH TOJITbIPbIH,bI3
imai MyspaH epitin any
KoHBeKLMANbIK NelTe a3blKTapAblH KenwiniriH My3aaH epityre 6onagbl. On yiiH a3blKTapabl
KaH TOopFfa opHanacTbipbin, TepmocTaTThl (4) «THAW/WASH» (My3aaH epiTin any) no3numnsaceiHa
OpHaTbIHBI3. My3aaH epiTy ywiH 1 Kr a3blkka WwWaMameH 40 MUHYT KaxeT. Ipi kecekTepai
6bIC (MbICanbl, CaH €TiH) My34aH epiTin any npouecciHae keMiHae 1 peT aygapy KaxeT. MNewTi
KewniHri nanganany anabiHaa TocTafaHabl (1) a3blKTapAblH KanAblKkTapblHaH (My34aH epiTin
any KesiHae 6eniHeTIH CYMbIKTbIK) MYKUAT Ta3aslay KaxkeT.
aHa KaTbipbisiFaH asblKkTapAbl 93ipJiey epeKiwuenikrepi
Ipi KecekTep, MbiCasibl, CaH eTi HEMece KYCTbIH, TyTac eTi 93ip/aiey anablHAa angblH-ana My3aaH
TbIH epiTyai KakeT eTepni. XoHe KepiciHwe, kenbip a3sblkTapAbl (KaTblpbl/IFaH KeKeHicTep,

XKapTbllal fanblHoaNfFaH eHimaep) a3ipsey anabiHAa My3aaH epityre 6onmanabl . Kenbip

KaFhannapaa KOHBEKUMAbIK newTe 33ipfiey yaKbiTbl K9AIMIi AyXOBKaja HeMece KbICKa

TONKbIHAbLI NewTe 33ipaey yakblTblHaH a3 60syblH eckepe OTbIPbIM, a3blk OpayblHAAFbI
MiH, HyCKaMaFa epiHis.

b, Kecinin KyblpbisIFaH HaH )X9He nicipisireH HaH a3ipney

(11) KoHBekuumsanbik newTe Ci3 KecCinin KyblpblIFaH HaHAbl, MULULUaHbl 33ipfen, HaH, Wesnek,
Tep neHrenek HaHAbl XXaHe T.6. Kbi3apTbin Nicipe anackl3. buik Topabl (12) nanganaHblHbI3 XaHe
! 220-230°C TemnepaTypacCbiH OpHaTbiHbI3. OCbl Ke3he KOHBEKLUUWANbIK MnewTe 3a3ipneyne
Ke3 a3blKTapAbl ayfAapy KaXKeTCi3iri KocbiMLLA apThIKLWbIIbIK 60n1aabl.

Fpunbpe asipney

Fpunbpe o3ipney ywiH  220-240°C TemnepaTypacblH OpHaTy »XaHe buik Topabl (12)
nanpanaHy kaxkeT. TemnepaTypaHbl YCbiHbIFaH 220-240°C weriHae TaHAay KecekTepaiH,
KanblHAbIFbIHa 6annaHbICTbl. MbiCanbl, KanbiHAbIFbI 3 CM CTENKTI 93ip/iey YLiH, KanbiHAbIFbl 1
CM CTeNKKe KapafaHfa, aca TeMeH TeMmrnepaTypa MeH aca y3akK YakKblT OpHaTy KaxeT.
KaTblpblsifaH a3blKkTap Aa 93ipsiey yakblTbiH Y3apTyAbl Tanan eteni. [punbae a3ipfiey kesiHae
Ci3 a3ipneHin )aTKaH a3blKTapAbl TaFaM Kbi3apTbly YLUiIH 93ipJsiey MpouecCiHiH, opTacbiHAa
aypapa anacbis.

Micipy

Kenbip a3blkTapAbl 93ip/iey TemnepaTypacbl a3bikTap »XabbiFaH Hemece opanfaH
KafhannaH apette 20-40°C TemeH 6onafbl. 94eTTe TOPTTbIH, HeMece H6anilWTiH opTachl
blFanabl 600bIN Kanagbl, an onapAblH WeTTepi xakcbl nicipinesi. CoHAbIKTaH Nicipy yLwiH
opTacbiHAa KybiCbl 6bap apHaibl geHrenek opma nanpanaHy xakcbl. KilukeHTan kenemperi
nicipy ywiH coopmanap nanganaHy Konanbl.
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NICIPY YAKbITbl MEH TEMMEPATYPACbIH OPHATY BOMbIHLUA YCbIHbICTAP

NicipineTiH eHiM Temnepartypa (°C) YakbIT (MUH)
TokawTap, ToTTi TOKawTap 200 10-12
KaTTaMa XyMcak HaH, kaTTama 6aniw 150 18-20
BaniwTep, TopTTap, TOTTi TOKawTap 150 30-35
XKyrepi HaHbl 180 18-20
MeyeHbe 160 8-12
LennekTep , KyrMakTap 180 12-15
Camcanap / Yrinmeni kynwe 200 8-10
Canmacsbl 6ap BaTpyLlKanap 160 25-30
Canmacsl 6ap »abblk 6aiLl 180 35-40
HaH, kabaTTanfaH HaHOap, TokawTap 180 12-15
Kecek HaH 160 25-30

EckepTy: 93ipsiey yakbiTbl XYbIK LLIaMaMeH KOPCETININeH XOHEe Heri3ri peuenTke, KeCekTiH,
KanblHAblFbIHA )XaHe Ci3aiH TaNfaMblHbI3Fa 6alinaHbICTbI.

Kybipy

KoHBeKkuuMaAnbIK newTe Kyblpy ywiH 220-250°C TeMmnepaTypacbiH opHaTy »aHe buik Topabl
(12) nanpganaHy KakeT. A3blKTapAbl TiKenen TOpFa KOK XXOHe eLlTEeHEMEH >Xannay Kax<eT.
A3blKTapablH 6eTiHe apTypAi oompeyiwTepai cebyre 6onanbl. Kanay 6onbiHLWa €T, KyC HeMece
6anbikka KabblKlackl anTbiHAAN XaHe KiTipaek 601y yLiH 33ipney anabliHAa eciMAik MalbiH
»KaFyFa bonanbl. XKyaH KecekTepai ayiapy KaXKeT, )XyKaslapblH ayaapmayfa 6onagbl.

Micipy

blcTbik aya new iWwiHAe epKiH anHany yLWiH nicipy KesiHae Anaca Topabl (11) kongaHy Kax<eT.
On a3sblkTapabl ©3 ceNiHae nicipyre MyMKiHAIK 6epeni, byn apana onapAbl ayfapy KakeT emMec.
KoHBeKuMANbIK newTe Micipy KesiHae a3ipney TemnepaTypachl K9AIMri newTe a3iprieyneH
wamameH 25°C TemeH. MMicipy ke3iHaoe TocTaraH (1) TybiHe cen »xuHay ywiH donbra cany
YCbIHbIaabI.

BananaH asipney

BananaHabl MyKUST LWalbIHbI3 XXOHe AaMAeyilTephi TaaFaMblHbi3 6oMbiHWa cebiniz  (Ty3,
kapa Oypbll >XSHe capbiMCakTbl NanpanaHy ycbiHbNaabl). Kyblpy anabiHoa 6ananaHfa
namMpeyiwTepai 6ipHewe cafaT iWiHAe CiHipyre MyMKiHAIK 6epy yCbiHblnaabl. bananaHabl
TocTtafaH (1) TybiHe cen wuHay ywWiH angbliH ana ¢osibra canbin 33ipfiey YCbiHbIIAAbI.
O3ipseHy yakblTbl 6ananaHHblH, canMafbiHa 6arnaHbicTel, 200°C TemnepaTypacbliHaa 1 kr
wamameH 30 MUHYT.

ETTi OyTiH KecekneH nicipy

ETTi Anaca Topfa (11) manm kabaTbl XofapblAa 6onaTbiHAAW eTin casnbiHbl3. TanfFaMbiHbI3
borbiHWa pampeyiwTep cebinis. Micipy TemnepaTypachl KaaiMri oyxoBkada nicipreHHeH
wamMameH 25°C TeMeH. 93ipJieHy yYaKbITbl KECEKTIH KeJIeMiHe XXaHe 93ip/IeHeTiH eTTiH TuniHe
6annaHbICThlI.

MicipinreH HaH

TopTtTap, ToTTi TOKawTap

KoHBekuumsanbik newTi 220-230°C TemnepaTypacbiHAa 3 MUHYT ilWiHAE anAblH asa Kbi3AbIPbIN
anbiHbi3. Micipy dopmacbiH TaHOafaH Ke3ge angabiMeH dopmaHbiH TocTaFaHaa (1) epkiH
XKalnacyblHa Ke3 >KeTkKi3iHi3. TocTafaH (1) TybiHe Anaca Topabl (11) KowWbIHbI3. [licipy
hopMachlH elwKallaH Tikener TocTafaH (1) TybiHe KOMMaHbI3.

MicipinreH HaH a3ipney Ke3iHAe TeMnepaTypa Ka4iMri yxoBKaga a3ipfiereHHeH apeTtTte 10°C
TemeH 6onagbl. O3ipaey yakbIThbl NiCipiireH HaHHbIH KeneMiHe 6ainaHbICTbI.

BUCKBMT XXa9He yrinMmeni kynwe

BuckBUT »XaHe yrinMeni kynwe asipneyne Kybipy KaHbinTbip TabacblH (13) Anaca TopFfa (11)
OpHanacTbipbiHbI3. KaHbiNTbip Tabafa eciMAik MalblH C31 XafblHbi3. 220-230°C
TemnepaTypacbiHAa 12-15 MUHYT NicCipiHi3.
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BaniwTep

XKaHe 8-12 MUHYT iWiHAE bICbITbIHbI3.
TokawTap

MaHa nickeH TokalTapAbl XbUIbITY YWiH apbipeyiH dosbramMeH opaHpl3, onapAbl Anaca

KAZAKH

BaniwTep 93ipney yakbiTbl Herisri peuenTtke 6annaHbiCcTbl, bipak apeTTe 20-25 MUHYTTHI
Kypanabl. Erep cis ganbiH 6a0iWTi XblIbITKbIHBI3 Kence, 220°C TeMnepaTypacbiH OPHATbIHbI3

TopFa (11) opHanacTbipbiHbi3, 200°C OpHaTbIHBI3 XXaHe 5-7 MUHYT iWiHAE bICbIThIHbI3.

XKyMbipTKa

KoHBekumsanblik newTe Ci3 Wana nicipifireH HemMece KaTKaH XXYMbIPTKaHbl 93ipJieit anachl3.
Kyblpy KaHbIThIp Tabafa 6 )XyMbIpTKaFa OeNiH canbin, OHbl Brik TopFfa (12) KonbiHbI3. 200°C

TeMnepaTypacbiH OPHaTbLIHbI3, 93ipJIEHY YaKbIThbI:

Wwana nicipinreH )XyMbIpTKa YLUiH - 6 MUHYT;

KaTbIM NiCipifIreH XXYMbIPTKa YLWiH - 10 MUHYT.

KOJIAAHY BOVbIHLLA YCbIHbICTAP

YAKbIT )KOHE TEMMNEPATYPA OPHATY EONbIHLLA YCbIHbICTAP

TemnepaTtypa(°C) OHiM Menwepi YakKbIT (MUH.)
200°C bananaH 1,5 kr 40-45
200°C LowKaHbIH WaHXbI1FaH eTi 0,5 kr 15-20
200°C CaH eTi 5 faHa 30
250°C BasblK, 10 Kecek 20
200°C Muausnap 0,5 Kkr 5-7
250°C KilwkeHTal acllasHaap 0,5 kr 5
150°C TopT 1 kr 20
250°C KapTon 0,5 kr 25
250°C Ipi acwasHpap 4 paHa 10
250°C TeHi3 WwasHbl eTi 0,5 kr 10

YAKbIT OPHATY BOWbIHLUA YCbIHbICTAP
(200°C TemnepaTypacbiHaa 1-1,5 Kr caiMaKTaFbl €T YLUiH)

ETTiH, TMNI Kyblipblny peHreni YakbIT (MUH.)

. «KaHMeH» 45-50
BYTiH KecekneH KyblpbinFaH opTalLa KybIpbIiFaH 50-55
CYVEKCI3 ChbIp eTl XKaKCbl KybIpblIFaH 55-60
Cuiblp eTi (pocTbud, apka beniri, «KaHMeH» 45-50
6eKTepiHLEeK HEMECe >KaybIPbIHHbIH, opTalla KyblpblaiFaH 50-55
XyMcak eTi) JKaKCbl KybIpblnfaH 55-60
TyTac nicipinreH WOLKaHbIH, CaH eTi opTalla KyblpblaFaH 55
LLlowka eTi , »Kymcak eTi (cyinekcis) XKaKCbl KybIpbIIFaH 55
Lowka eTi, yMmcak eTi (cynekneH) XKaKCbl KybIpblaFaH 65
LLlowKaHbIH, Tec eTi XKaKCbl KybIpblNFaH 50

Hasap aypapbiibi3! KecTeferi yakblT XyblK LUaMaMeH KepCeTi/ireH. 93ipJiey yaKbIThbl

Heri3ri peuenTke 6annaHbICTbI.

NELWUTI TA3SAJIAY
©3piriHeH TasanaHy PyHKUMACHI

KOHBeKUMANbIK New e34iriHeH TaszaNaHy PYHKUMACbIMEH XabablKTalFaH.
1. O3ipneypneH KeriH NewTiKenigeH eLWwipiHi3 »XaHe cyyfa MyMKiHAiK 6epiHi3.
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7.

TocTaFraHfa (1) bIAbIC XYYyFa apHasfaH KypaiAbl KOCbIHbI3 XXaHe TocTaFaHFa (1) wamameH
4 nuTp, TocTafaH (1) KenemiHiH XXapTbICbIHAH aCNanTbIHAAN bICTbIK CY KYMbIHbI3.
TocTafanabl (1) KaknakneH (2) »KabblHbI3 )K9HEe 31eKTpP XKXYMNeCiHe KOCbIHbI3.

TepmocTtaTThl «THAW/WASH» (©3airiHeH TasanaHy) nosmuusaceiHa, an Tanmepai (5) 10
MUHYTKa OpHaTbIHbI3.

Mpouecc asgkTanfFaHHaH KeriH NMeLwwTi 3N1eKTP XXYNeCiHeH COHAIPIHi3 XXaHe TocTaFaHabl (1)
XKblJ1bl CYMEH LUalblHbI3.

EwyakbiTTa Kaknak - MoTopnbl 6enikTi ( 1) cyFa HeMece KaHAal fa 6ip e3re CyMblKTbIKKa
ManMmaHbi3! KaknakTel (1) »aHe CywneyiwTi (7)Ta3anay YWiH, onapAbl >XyMcak, Can
bIIFanibl WybepekneH CYpTiHi3, CofaH KeliH >XXyMcak Kypfak wybepekneH MyKUST
KenTipiHi3.

O3piriHeH TasanaHy KesiHAe 33ipfieHy Ke3iHAe NnanganaHbiIfaH ToprapAbl XXaHe e3re
akceccyapnapgabl TocTtafaHaa (1) kanabipyfa6onagbl.

Kaapimritasanay

1.
2.

MewTi XyneneH COHAIPIHI3 XKaHE CYbITbIHbI3.

EwyakbiTTa Kaknak - MoTopsibl 6710KkThl ( 1) cyFa HeMece KaHAal fa 6ip e3re cymbIKTbIKKa
ManMaHbi3! KaknakTbl (1) »xoHe CyneyiwTi (7)Tasanay ywWiH, onapAbl >XyMmcak, Can
bINFanabl WwybepekneH CypTiHi3, CcooaH KeWliH >XyMcak Kypfak LwybepekneH MyKuaT
KenTipiHi3.

O3ip/NieHy Ke3iHOe nanfanaHbinfFaH TocTaFaHAbl (1) Topnaphbl >K9He e3re
aKceccyapnapibl XblJibl Cyfa blAbIC XKYYFa apHasifaH KypanAbl KOCbIM >XXYbIHbI3 »XHE
MYKWUSAT CYMEH LUablHbI3.

XKenpeTKilTiH KoOpFay TOPbIHbIH KaTTbl KipJieyi )KafaalblHAA OHbI LWeLWin, bICTbIK CabblHAbI
epiTiHaiae XXyy Kepek. TopAbl bICTbIK CYMeH LalblHbI3, MYKUAT KENTIipiHi3 )XaHe OpHblHa
OpHaTbIHbI3.

HETI13rl TEXHUKAJIbIK CUNATTAMACDI:

KepHey KyaTbl: 230 B, 50y
HoMnHangbl KyaT KyLui: 1300 BT
XKyMbIC icTey Mep3iMi: 6500 uwnkn, 5 XblngaH acnanm caTbin aNyLWblHbIH KYHIHEH
6acTan

Kenewmi: 12n; KeHenTy cakMHacCbliH KOCKaHAafbl kenemi: 17 n
eHAipyLwiHiH, 6ac ocdwuci : «lOHUT Xanpenbc FM6X>»

ABcTpus, Bena, A-1180,

Nepcrxocdep wrpacce, 131
KcnopTrep: «lOHUT dnektpoHukc (IFK) Jiumutepn»

3905 Ty 3Kc4YeWHbA>XX AnaH,bl,
KoHHyT Mnenc 8, Optanbik, FOHKOHT

KXP-pa >xacanblHFaH

KypanabiH KONAaHblybl XXK9HE CaKTaslybl KypFak XXaHe XblnbiTnansl 6enmene +5°C
TemnepaTypacbiHaH TeMeH eMec, aTMocdepanblK binFanabiibiFbl 80% ken emec,
arpeccmanblk kocnanapchl3 60aybl TUic.

TacbiManay XaHe cakTay Ke3iHae MexaHUKaslblk akaynapZaH xaHe backa fa KayinTi
acepneplieH cakTay Kepek.

MeHpIey XaHe KanbiNka KenTipy apHaibl ycTaxaHanapha, keningeme TasioHbl 60ibiHLWa
»Kacanybl Tuic.

OHAIpYLWi ©3iHiH, 8HIMIHIH MiHCi3 BONlyblHa TOKTAYCbI3 XKYMbIC iICTEATIHAIKTEH, COyNeT
XKIHe TexHUKanblK cunaTTaManapbiHa xabapnaHablpyCbl3 ©3repicTep eHrisyi MyMKiH.

Tayap cepTtucdukaTTanFaH.
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