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PbKOBOACTBO HA NMOTPEBUTEAS

e OBEM HA KA3AHA- 1,51

e PETYAUPYEM TEPMOCTAT: 0°-190°C

e KOLWWHUUA CbC CBAASLLA APBXXKA

* KAMAK C OUATLP U NPO3OPEL|, 3A HABAIOAEHUE
o HEMAB3rALLIN KPAYETA

e CBETAMHEH NUHAUKATOP

MowHocm: 1000 W
3axpaHBaHe:
220-240V, 50-60Hz

NPEAY AA SAMOYHETE PAGOTA C VPEZLA, NPOYETETE BHUMATENHO TOBA PhKOBOICTBO HA NOTPEGUTENA.
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BAXHO! lMNpouetete Te31 MHCTPYKUMM U3LSAO, NPEAN AQ U3MOA3BATE YPEAQ.
3anaserte NHCTPYKUMUTE 30 CMPABKA B ObaeLLe.
MAIOCTPAUMATA MOXE AEKO AQ CE PA3AMUYABA OT AGUCTBUTEAHUS MOOAYKT

MHCTPYKLMU 3A BE3OMNMACHA PABOTA
OCHOBHU NPABUAA 3A BE3SOMACHOCT

Moasl, npoueTeTe BHIMATEAHO HOCTOSILLIETO PBKOBOACTBO, MPEAM AQ N3NOA3BATE TO3
ypea.

MNasere HACTOSILLATA MHCTPYKLUMS 30 AOTBAHUTEAHN CMPABKM B BbaeLle. CNA3BAHETO
HO M3UCKBAHWATA B Heq LWe ocurypst Bawara 6e30NacHOCT M MPOBUAHATA
®YHKUMOHOAHOCT HA ypeAQ. ToBa e epAHO OT

3AABAKUTEAHUTE FTAPAHLIMOHHN YCAOBKS. He HE NOeMAME rapPAHLVS 1 OTTOBOPHOCT
30 MOBPEAN U LLUETU NPUUMHEHN OT HE CMA3BAHE HA M3UCKBAHWATA B HOCTOSILLATC
WMHCTRYKUMS. KOraTo M3MOA3BATE HSIKAKBB EAEKTPOYPEA — OCOBEHO, AKO TOBA CTABA
B NPUCHCTBMETO HA AELIA, OCHOBHUTE MPABMAQ 30 BE30MNACHOCT TPSIOBA BMHAM AQ
ObAQAT CMA3BAHM, BKAKOUNTEAHO B TE3U, M3DPOEHM NO-ACAY.:

o [Tazete ypeaa o1 BoAQ! He ro n3noA3Bamte 6AM30 AO AV HOA BOAQ; OA3O AC BAHU,
AYLLI-KAOUH, BACEVHM, MM1BKA VAV APYT CbAOBE, CbABOXXALLIM BOAC.

o [/I3KAKOUBANTE EAEKTPOYPEAC OT KOHTAKTA, MPEAN AQ FO NOUNCTUTE,

o [/I3KAIOUBAINTE EAEKTPOYPEAQ OT KOHTOKTA, CAEA KATO CTE CBLPLLINMAM PABOTA C HETO.
e HYIKOra HEe OCTABINTE EAEKTPOYPEAQ HA MSICTO, OT KbAETO MOXE AQ NOAHE MAM AQ
nonaaHe B MVBKA.

e He ro notansmre BB BOAQ VAU APYIM TEUHOCTU. He ro OCTABSNTE HA BAOYKHM MECTA.
o He AOKOCBAMTE EAEKTOOYPEA, KOWTO € NOAHOA BbB BOAQ. HE3ABOBHO ro U3KAIOUETE
OT KOHTAKTA.

® YPEABT, HE TPSIDBA AQ CE OCTABSI 6E€3 HABAIOAEHNE , KOTATO BKAKOUEH B 3OXOOHBALLIATA
MpeXa.

o APbXTE YPeAQ M3BbH OB6Cera Ha Aela! AelaTta TPsSIoBA AQ GbAAT HOBAIOAOBOHM, 30
AQ HE CU UMPOSTT C YpeAQ.

e YBEpETE Ce, Ue HAMPEXEHMETO HA 3AXPOHBALLATA BM MPEXO OTTOBAPSI HA
NOCOUYEHOTO BbPXY YPEAQ MAM HA ONMMCOHOTO B TOBA PbKOBOACTBO. Bratousamte
YPEeAQ CAMO B 303EMEHN KOHTAKTW.

o H/KOra He OCTABSINTE EASKTPOYPEAC HA MSICTO, OT KbAETO MOXE A MOAHE U AQ CE
NoBPEAM.

o /I3noA3BAMTE TO3N EAEKTPOYPEA CAMO CMOPEA MPEAHO3ZHAUEHNETO My, KATO
CMA3BATE TOUHO MHCTPYKUMSITA. He M3NOA3BAMTE MPUCIOCOOAEHMS 1 MPUCTABKM,
KOUTO HE CA NPENOPBYAHM NAM MPEAOCTOBEHN OT MPOU3BOANTEASI.

o TO3K YpeA He € MPEAHA3HAUEH 3A M3NOA3BAHE OT AMLA (BKAOUMTEAHO AELQ) C
OMPAHMNYEHN DUNUECKN, CETUBHI A YMCTBEHI CNOCOBHOCTA, UAU C HEAOCTATBYEH
onnT N OBYYEHNE, OCBEH QKO T€ CA HABAIOACBOHM VAU MHCTRYKTUPOOHN OTHOCHO
M3MOA3BAHETO HA YPEAQ OT AVILIE, OTTOBOPHO 3Ql TIXHATO 6E30NACHOCT.

o [TpoBEpPSIBANTE PEAOBHO CLCTOSHMETO HA 3AXPAHBALLIMS KOADEA,

o AKO, 30XOHBALLIMSI KOBEA CE NOBPREAN, TOW TPSAOBA AQ ObAE 3AMEHEH OT BHOCUTEAS,
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HEroB CEPBU3EH NPEACTABUTEA VAU AMLIE C HEODXOAMMATA KBAAUPUKALMS, 30 AQ

Ce n3berHe ONACHOCT. He pasrAobsBanTe ypeaa.

o [lasete 3aXPAHBALLMS KOBEA OT AOTIMP C FOPELLM NOBBPXHOCTU 1 OCTOU MPEAMETU.

e He Appnanrie, He OMBAMTE W HE YBMBOWTE 3AXPOHBALLMSI KABGEA OKOAO

eASKTPOYPEAQ.

o H/IKOra HE YABAKOBAWTE 3AXPAHBALLMS KOBEA HO YPEAQ.

e He ocTaBsmte 6e3 HOA3OP, KOTaTO YPEABT CE U3MOA3BA OT, BbPXY MAV B BAU3OCT AO

AELA VA HBAAUAN.

e He 13noA3BaiTe ypead, KO YyBCTBATE CbHAMBOCT.

e HYIKOra He NycKkamnte 1 He MbXanTe NPEAMETU B OTBOPUTE HA YPEAQ, ThiA KOTO TOBA

AEVICTBME MOXE AQ AOBEAE AC NMOPAXKEHME OT EASKTPNYECKN TOK.

e HIKOM UaCTM HA YPEAD MOXE ACQ Ce HArpsBaTr, MO BpemMe HA pabota. He

NMO3BOASIBAMTE HA FOPELUNTE MOBLPXHOCTU AQ AOKOCBAT KOXATA BU. V3NOA3BANTE

APBXKKUTE N/ BYTOHUTE.,

e He umsnoassante ypead HA OTKPUTO UAM HO MECTA, KbAETO CA M3MOA3BAHM

AEePO30AHM NMPOAYKTK (CripenoBe). He pabotete ¢ ypead HO MeCTd C HOCUTEHA

KMCAOPOAHO aTMOChHepPA.

o TO3n ypea e NPEeAHA3HAYEH 30 AOMALLHA YNOTPEDA. He ro 13noA3BamTe C Apyra

LeA.

e He noassamre ypead, AKO HSKOS OT YOCTUTE My € NMOBPEAEHA NO HAKOKBB HAUMH,
[MpoBepsBaNTE ypeAd BUHAM NPEAU AQ 3AMOYHETE AQ O MOA3BATE, 34 AQ CTE

CUINYPHU, Ye BCUUKO C HETO € HAPEA.,

e He noAMeHsanTe KOMMOHEHTUTE HA TO3M YPEA, 3 AQ HE Ce U3AAraTe HA UBAULLEH

pUCK. TO3M ypeA HE CbABPXA UACTU, KOUTO MOTAT AQ GbACT 3AMEHSIHI AU MOCTOBSIHA

B APYr MOACGEH.

e [locTOBETE YPEAQ BLPXY PABHA M CTAOWMAHO MOBLPXHOCT. 3no3sante ypeaa,

KQKTO € OMUCAHO.

e [PW MbPBOHAUYAAHOTO U3MOA3BAHE HA YPEAQ, MOXE AQ CE OTAEAU MOAKO AVM U

AQ Ce yCeT MUP3MA HO M3ropsInC. TOBA € HOPMOAHO 30 HOBW EAEKTPOYPEAN, U

LLIE N3UE3HE CAEA M3BECTHA PABOTA HA YPEAQ.

e 306PAHEHO € AE3NHDEKUMPOHE HA YACTUTE HA YPEAQ C BPSIAC BOAQ MAV NOPA C

BMCOKQA TEMNepaTypal.

e [lo Bpeme Ha paboTa HA YPeAQ, HUKOTa HE OCTOBINTE YPEAQ BE3 HOBAIOAEHME.,
He no3soAsBanTE HO AELIA AQ PABOTST C TO3M YPEA.,

e TO3M ypea He ce YyNPOBASBA OT TAMMEP MAN AUCTOHLMOHHO YNPABASHME.

BHUMAHMUE: YpeabT, Ce Harpsea Mo BpeMe HA paboTta. Nasete ce OT U3rapsiHS.
BHUMOBQIMTE MpK M3CUNBAHE HA KOLUHMLATA, MOXe AQ Kane ropela MAsHWHA.
He BoaeTe NOCTABEHUTE MPOAYKTM C pble. M3NoA3BANTE ABPBEHM WUAM METOAHMU
AOMOKMHCKM Mproopi. MNpr OTBAPSIHE HA KAMNAKA, XBALLAWTE CAMO 30 APBXKKATA
Ha ypead!
ﬁ ¢ , ¢ BHUMAHUE: HE NMOTANANTE 3AXPAHBALLMA KABEA UAV OCHOBHUA
KOPMYC HA OPUTIOPHUKA B TEYHOCTI.
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OMNNCAHME HA YPEAA

1. Kanak Ha ypeaa

2. MNpo3opel 3a HOBAOAEHE
3. Ouatbp

4, KOWHMLQ 30 MbpXKeHe

5. KazaH 30 Ma3HMHA

6. APbXKA HO KOLLHMLATO

7. CBETAVIHEH VHAVKQTOP

8. PbKOXBATKM HA YpeAd

9. PpueH tepmMoperyaarop

NPEAU AA U3NOA3IBATE OPUTIOPHUKA 3A MbPBU MbT
MOATrOTOBKA HA YPEAA 3A PABOTA

o OTCTPOHETE BCUUKM ONAKOBBUHM MOTEPVIAAN OT BLTPELLHATA U BBHLLHATA CTOAHA HA
ypeAaa.

o [IpoBepeTe NbAHOTATA HO OKOMMAEKTOBKATA, KAKTO U 3A TOAHCTIOPTHM NMOBPREXAQHWS.
o B CAyuQl HO NOBPEAM MAV AUNCU B OKOMIIAEKTOBKATA CE OBbpHETE KbM Thoroseud, ot
KOWTO CTe 3aKYNMUAN YPEAQ.

e 3anasere OnaKOBKATA 34 AQ ChXPAHSIBATE YPEAQ, KOTOTO HIMA AQ CE U3MOA3BA
MPOABAKUTEAHO BPEME.

o Caaramte ypeAd BbpXy POBHA, CTABUAHA, YACTA, CYXA U TOMAOYCTOMUMBA
MOBBPXHOCT.

o [louncrere BHUMATEAHO YPEAQ 1 OTCTPAHETE APEBHUTE 30MbPCSIBAHMS OT
OMNAKOBKATA, KOUTO MOXE AQ CA BCE OLLE MO YPEAQ.

o [IpoBEpETE AOA/ YPEABT € N3KAIOUYEH OT EASKTPUYECKATA MPEXA.

e [JouncTeTe HE3AAEMBALLATA KOLLHNYKA C TOMAQ, CAMYHEHA BOAQ, CAEA TOBA
M3MNAQKHETE U U3CyLLIETE AOBPE. 3aBeAeXKA: He NoTanamte OCHOBHOTO TSAO HO YpPeAd
BbB BOAG VAV ARYTV TEYHOCTU.

H1KOra He 13noA3BaNTE TBbPAM AV OBPA3VBHI NMOUYMCTBALLM NPENAPATA 30
NOUMCTBOHE HA YPEAQ VAV YACTUTE KbM HETO, Thil KOTO TOBA MOXE AQ AOBEAE AO
NOBPEAM.

e [lOoCTaBETE YPEAQ BbPXY CTABUAHA, TONAOYCTONUMBA OCHOBA 1 HO MOAXOASILLIA
BUCOUMHQ.

BHUMAHWE: Koraro Bkatoumte ypeaa 30 MbPBM MbT, OT HETO MOXE AQ CE OTAEAN AEK
AVM VA MPU3MA. TOBA € HAMBAHO HOPMOAHO M CKOPO e oTwymun. Ocurypere
AOCTOTbYHO BEHTUMAQLMS OKOAO YPEAQ MO BpeMe HA ynotpebad. MNpenopbunteAHo e
MbPBMS MbT AQ BKAIOUMTE YPEAQ AQ PABOTV 6E3 XPAHA 3A MPUOAUSUTEAHO 10 MUHYTK;
MO TO3M HAYNH MEPBOHAUYOAHUST AVM VA MAPU3MAO HIMA AQ CE OTPABST HA BKYCA HO
XPAHATA.

o
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306eNeXKa: YPEeAbT NABA NPEABIPUTEAHO CTAOBEH. ChABT 3a KOLLHWMUKATA TRI6GBA AC
BbAe AOBPE 3ATBOPEH NPEAN YNOTPE6A. B NPOTUBEH CAYUAN YPEABT HAMA AC PABOTU,

CBbBETU 3A MHP)KEHE C OPUTKOPHUK

1. OAUO U MOA3HUHA - BUHAIM M3MNOA3BAINTE OAVO MA MA3HVHI, KOUTO U3ABPXKAT HO
B/COKQ TeMneparnypa. MakcumaneH obem Ha MasHuHaTa: 2.0 Autpa/ 1,5 kr (3a
TBbPOAC MA3HNHAY)

o He cmecBanTte pasAvUHI BUAOBE OAVIO U/UAN ARYTU MASHHK., CMEHSINTE OAUOTO MAN
MOBHVHATA, KOraTO NMOKAMDEHEST CAEA FOTBEHE.,

2. MogzomoBka Ha npogykmume - KOKBATO 1 rOTBARCKA peLenta AQ U3NOA3BATE,
NPOAYKTUTE TPSIOBA AQ BBACT HAMBAHO MOACYLLEHM, TOBA LLE MNPEAOTBPATA N3KMMNSIBAHE
HQA MOBHMHATA U LLIE YABAKM BREMETO 3A MOA3BOHETO 1.

o Korato mbpykmre KapTodu, MbPBO M HAPEXETE, CAEA TOBA M1 N3MUINTE OBMAHO CbC
CTYAEHQ BOAQ, 34 AQ NPEMOXHETE COKA, KOMTO ChABPMKA MHOTO CKOPBSIAC /H/LLECTE/.
M3ueaete i 1 i OCTaBETE A Ce M3CYLLIAT A0Bpe. TOBA Lie NOoMpeYn AQ CE CAEMST.

3. TomBeHe - He npenbAsaiiTe KOLHUYKATA (Kanaumret - MakcumyM 1,85 Autpa). Tosa
LLIe NPEAM3BMKA NO-6bP30TO CNOACHE HA TEMMNEPATYPATA HO MASHVHATA, MPOAYKTATE
LLIE NOMNMST MOBHMHA U LLIE CTAHAT NO-MA3HN,

o He ApBbXTE OAMOTO 3ArPsTO HO BUCOKQ TEMNEPATYPA 3A ABATO BPEME, Thbih KATO e
3aryéum KQuecTsara Cu.

o [loCTOBAMTE PENYAQTORA 3A TEMMNEPATYPATA HO NO-HUCKA CTENEH, AOKATO M3YAKBATE
AQ CE OTUEAST FOTOBUTE MPOAYKTU 1 3APEXAATE CASABALLIATA KOLLIHUYKA.

e He ocTaBanTEe NPUrOTBEHATA XPAHA B KOLLHNYKATA AQ CE U3LEXAQ TBBPAE ABATO.

OT NapATA NPOAYKTUTE MOTQT AC 3Ary6ST CBOSITA XPYNKOBOCT 1 AQ OMEKHAT.
3ampaseHume npogykmu ce nocmaBsm 8 kowHuukama 6e3 ga ce pasmpasséam.

6N 150° 3-5 MuH.
XPYNKABO MNMUAE 170° 12-13 MuH.
CKAPUAU 170° 2-4 MUH.
PUBHU XAINKA 170° 3-5 MuH.
BOH OUAE 170° 5 MUH.
AYYEHU KPBIYETA 190° 2-4 MUH.
MbPXXEHU KAPTOOU 170° 8-10 MuH.
KAPTO®EH Ynnc 190° 2-4 MUH.

4, Cnep roteeHe - OAMOTO AU MASHVHATA Ce OCTOBSIT BbB GPUTIOPHMKA C KOLLHNYKATO
1 Ce 3aTBAPS KANAKA. [MOAMEHSINTE OAVOTO NA MO3HUHATA PEAOBHO CAEA KATO CTe
M3MBPXKMAN OKOAO 20 KOLLHMYKM,

M3MOA3BAHE HA YPEAA

1. FoCTaBSIHE HG OAVIO, MAC NA PPUTIOPHA MA3HMHA

o O1BOpPETE KANAKA.

o [/13BOAETE KOLUHMUKATA, M3MOA3BAMKI APBXKKATA.

o Hanente BHUMATEAHO OAVIO NAM TBBPAC MOIC 3A MbPXXEHE BbB GPUTIOPHMKA /
HMBOTO HOPOBTONEHATA MAHUHATA TPSIGBA BUHAM AQ € MEXAY ABATA MOPKEPA OT
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BbTPELIHATA CTPOHA HA CbAQ/. MAKCUMAAHO K-BO- 2,0 AuTpa

o AKO M3MOA3BATE KAABMUETA MAC, HOPEXETE M MPEAM AQ T NOCTABUTE BbB
dpumopHYKA. Makcmumym 1,5 kr

e Haranacerte peryaaropa 3a temneparypad Ha 170° C /uepBeHATa MHAVMKATOPHA ACMIA
LLie ceetHe/.

o 30 POBTOMNSIBAOHE HA MABHMHATA CA AOCTATBUHM OKOAO 8 MUHYT.

o HMKOra HEe ONUTBAINTE AQ PASTOMMTE MOBHMHATA B KOLIHYKOTA.

2.[otBeHe

o BratoueTe GpUmopHNKA. VIHAVMKATOPBT CBETBA.

e [IOCTOBETE PENYAQTOPA HA XXEAQHATA TEMNEPATYPA, B 30BUCUMOCT OT NPOAYKTUTE,

o KOraro MHAVKQTOPBT YracHe /CAEA 5 A0 7 M HYTI/ XEAQHATA TEMNEPATYPA € AOCTUTHATA.
o [locTaBETE APBKKATA HA KOLLHMYKATA. (dur. 1)

BHumaHue! 3a 6e3onacHa ynompe6a Ha ¢pumiopHuka

€ uskarouumenHo BaxkHo gpbkkama ga e nocmaBeHa

NPABUAHO.

b
A. Moas,, noctaseTe Kpamiara (A) Ha ADBXKKATA B OTBOPUTE HA (3
KOLLHMLQTAL,
A
C

B. MpemecTtete APbXKKATA HArope 1 s HOTUCHETE, AOKATO Ce
3AKAOUN B KOLIHMLATA (B).

C. APbXKATA € NOCTABEHA NPABUAHO 1 BEUE € FOTOBA 33
6eszonacHa ynotpeba (C).

o CAOXETE NMPOAYKTUTE, KOUTO LLE MbPXKUTE B KOLUHNYKATA.

e [loTonete KOLHNYKATA B OAVOTO BABHO. HOBAOACBAITE HBOTO
HQ MOBHUHATA U NSIHATAL,

3a AQ M3BerHeTe M3KNNSIBAHE HA MASHUHATA HYBOTO HA OAUOTO
TPSIBBA AC € NOAXOASILLIO

30 KOAVIMECTBOTO MPOAYKTU U AQ HE MPEBMLLICBA OTBEAIZAHOTO MOKCUMOAHO HMBO HA

MOBHKHA. MaxXHETE APBXKKATA 1 30TBOPETE KAMAKA.

BHUMAHMWE: CBansHemo Ha kanaka wje ocBobogu eopewja napa. bbgeme
U3KAIOMUMEAHO BHUMamenHu npu paboma. [lazeme Aauyemo u 20Aama Koxa om
usausaqwama napa.

B

NMOYNCTBAHE HA YPEAA

¢ He notansinre ypeaa BbB BOAQ. [1azeTe ro AGAEY OT CbAOBE C BOAQ, AYLLOBE U APYI.
He no3BoAsSBANTE BOAQ MAV APYTAl TEYHOCT AQ MPOHMUKHE B TIAOTO HA YOEAQ.

® AKO Bb3HUKHE HEOBXOAMMOCT OT MOUYNCTBAHE, U3KAOUETE YPEAQ, OCTOBETE IO AQ
M3CTMHE HOMbAHO.

o BuHar nouictsamte ypeaad, KOrato € N3KAIOUEH OT KOHTAKTA, HUKOTA KOTATO € BKAIOUYEH
B KOHTOKTQ.

o [Nazete ypeAd OT NPAX 1M MA3HUH. [ouMcTBAMTE rO PEAOBHO OT MPAX.

o TIAOTO HA YPEAQ MOXKE AQ O MOUMCTUTE, KATO MO M3ObPLLETE C MEKA 1 CyXA KbpMA.

o AKO Ce HOAQrQ, MOXe AeKO AQ HOBACHKHUTE KbpnaTd.

o He nouncteamre OTBbTPE MAM OTBbH C HUKAKBY QBPA3MBHI NPENAPAT MA METOAHA
MOaA, Thih KATO LLE NOBPEAUTE NOKPUTUETO HA NAQUUTE.

® BCUKM OTCTPAHVMM YOCTU HO YPEAQ, MOTAT AQ CE MUSIT KATO AOMOKMHCKIM CbAOBE - C

(6]
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BOAQ 1 CAMyH.
o [pean paboTa C ypeAd, BCUYUKM YOCTM HO YPEAQ TPSIOBA AQ CO CYXM.

CBbXPAHEHNE HA YPEAA

o AKO, Bb3HVKHE KAKBATO 1 AQ € NMOBPEAQ, 1 YPEAD HE PABOTV HOPMOAHO HE3OOOBHO
ro U3KAIoUeTe, OCTOBETE MO AQ M3CTUHE. CASA TOBA MO MOUUCTETE AOBPE M T 30HECETE
B OTOPW3MPCAH CEPBM3EH LIEHTBP 30 TECTBAHE 1 PEMOHT.

o HaMa PEMOHTHM PABOTH, KOUTO MOTAT AQ BbACT 13BbPLLEHN OT BOC!

o BHMOHVe! He No3BoASBAMTE 3AXPOHBALLIMS KABEA AQ ObAE USTETASH, YCYKBAH,
NPEMBAH VA MPUTUCKAH.

® H/KOra He HOBMBAMTE 30XPOHBALLMS KABEA MABTHO OKOAO Ypead. Moxe AQ 6bae
NOBPEAEH B TOUKATA HA BAV3AHE B YPEAQ, KOETO MOXE ACQ NPEAM3BNKO VHLIMAEHT U
HOPQOHSBOHE.

o [poBepsIBAMTE UECTO KOBEAQ 3A MOBPEAM AV HOPYLLOBAHE HA M3OACQLMOHHOTO My
nokput/e.

o CbXpaHsBAMTE YpeAQd, HO CyXO MSICTO, AQAEY OT BAQIQ.

o [lazeTe ypeAa AOAEY OT Aela. Te He TPSIOBA AQ CU UTPASIT C HETO.

Bcuuku ypegu ¢ mapka EAEKOM omzoBapsm Ha BAC!

K Tosu cumBoa o3HauaBa, ye npogykma He mps6Ba ga ce u3xBbpas
—

30egHO ¢ oCMaHaAUMe 6umoBu OMNAgbUU, 30 ga ce u3bezHe
30MbPCSIBAHE HA OKOAHAMA CPEJA U HAPAHSIBAHE HA XOpa. o
OmHeceme ypega 8 cneyuaudupaH nyHkm 3a peyukaupaHe Ha

enekmpoypegu.

EJIEKOM e pernctpmpaHa Tbproecka mapka 3a bunrapus ¢ Ne48734 / 02.09.2004 r. oT BbnrapckoTo naTeHTHO Be4OMCTBO.
ENNEKOM e pervcTpupaHa Tbproecka Mapka 3a EBpona c Ne948329 / 2007- YKeHeBa Ha CBeToBHaTa opraHv3aumsi 3a
MHTeneKTyasnHa cobCTBEHOCT.
ApTukyn: ®putiopHuk; Mogen: EK-051 SS
MpouzBoaguTten: Ton TpoHukc OOL; EMK Ne 130985327
Bvnrapus; Codus, 6yn. MN.FO. Togopos, 6.4, BX.A, n.k. 1
3a koHTakTu: Mob.: 0885 439 220,
e-mail: elekom@elekom.bg
www.elekom.bg
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INSTRUCTION MANUAL

e TANK CAPACITY: 1,5 L ¢ SKID PROOF RUBBER FEET

e ADJUSTABLE THERMOSTAT: 00-1900C e« INDICATOR LIGHT ON/HEAT
e BASKET WITH DETACHABLE HANDLE

e LID WITH FILTER & OBSERVATION

e ANTI GREASE FILTER

Power: 1000 W
Power Supply:
220-240V, 50-60Hz

BEFORE USING THIS PRODUCT, PLEASE READ THE OPERATING INSTRUCTION CAREFULLY!

8]
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IMPORTANT PRECAUTIONS

When using electrical appliances, basic precautions need to be followed at all
times to reduce the risk of fire, electrical shock and injury.
Read the handbook prior to using the appliance.

e Ensure the power source conforms to the electrical requirements of the
appliance 220-240 volts.

¢ Use this electrical applionce as described in this manual, any other use is not
recommended by the manufacturer and could have a detrimental effect on
the durability of the appliance and/ or the safety of the user.

e This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capability has 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.

e Children should be supervised to ensure that they do not touch or play with
the appliance.

e Unplug from the mains power supply prior to moving the appliance or,
conducting any servicing, cleaning or when not in use.

e Do not use outdoors.

e Do not run the power lead under carpeting or cover with rugs or similar cov-
erings.

e Do not use extension leads, unless advised by a qualified electrician; using
the wrong type could cause increased resistance resulting in heat damage to
carpets, fixtures and fittings.

IMPORTANT SAFEGUARDS

e The appliance must not be used in potentially dangerous locations such as
flasnmable, explosive, chemical-laden or wet atmospheres where petrol or
flammable liquids are used or stored.

e Do not use in a bathroom or in an area that could allow it to get wet.

o Never operate the appliance with a damaged power lead or plug or affer the
appliance malfunctions, or the control unit is damaged in any way.

e There are no internally serviceable parts, do not attempt to disassemble.

e Never insert or allow fingers or foreign objects to enter any ventilation or ex-
haust openings as it may cause an electrical shock or fire.

e Do not operate without all relevant safety guards in place.

e Locate the power lead in such a way to prevent causing a trip or damage to
the lead.

e Do not turn the fryer on if there is not any oil in the tank.

o [t is not advisable to mix oils of different types or qualities.

e The fryer has a safety thermostat that switches the fryer off in the case of over-
heating. This may happen if there is not enough oil in the tank.

* WARNING: Never attempt to move your fryer until it is completely cool. This can
take up to three hours. Use the handles at the side.

* WARNING: To protect against the risk of electric shock, do not immerse the
control unit in water or other liquid.

e Unplug from the electrical outlet when not in use and before cleaning. Allow

o
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to cool before putting on or taking off parts, and before cleaning the appliance.
¢ Never leave the fryer unattended when connected to the electricity supply.
¢ Never lean over the fryer when it is in use.
e Be careful not to touch the surfaces of the fryer as they will become hot when
in use.
* WARNING: To protect against the risk of electric shock, do not immerse the
control unit in water or other liquid.
e Unplug from the electrical outlet when not in use and before cleaning. Allow
to cool before putting on or taking off parts, and before cleaning the appliance.
¢ Never leave the fryer unattended when connected to the electricity supply.
¢ Never lean over the fryer when it is in use.
e Be careful not to touch the surfaces of the fryer as they will become hot
when in use.

UNIT DESCRIPTION

1. Lid of the Unit

2. Observation window
3. Filter

4. Frying basket

5. Oil tank

6. Basket handle

7. Indicator Light

8. Unit housing
9.Adjustable thermostart

BEFORE USING THE DEEP FRYER FOR THE FIRST TIME

Carefully unpack the appliance and remove all packaging materials.
Check the contents to ensure that all the parts and accessories are present
and in good condition.

1. Cooking oils and fats

e Always use cooking oil or fat to withstand high temperature.

e Do not mix different types of cooking oil and / or fat.

e Replace the cooking oil or fat when browned after cooking.

2. Preparation of products

e Whatever recipe you use, products must be completely dried, it will
prevent boiling over of fat and will prolong its use.

e When frying potatoes, cut them first, then wash them thoroughly with cold
water to remove soap that contains much starch. Strain them and leave them to
dry well. This will prevent it from sticking.

[10)
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USING THE DEEP FRYER

C ¢, ¢ DO NOTIMMERSE THE POWER CORD OR MAIN BODY
@ OF THE DEEP FRYER INTO ANY LIQUIDS.

BASKET HANDLE ASSEMBLY: (fig.1)

Attention! For safe use of the fryer, it is extremely
important that the handle is placed correctly.
A. Please fit the ends (A) of the handle info the

eyes of the basket b
B. Move the handle upwards and press it until it *
locks to the basket (B)
C. The handle is placed correctly and is now ready R

for safe use (C)

3. Cooking Advices

e Do not overfill the basket. This will cause a rapid c

drop in temperature of the

fat products will absorb oil and become greasy.

¢ Do not hold the oil heated o high temperatures

for along time as it will lose B

its qualities.

¢ Place the temperature control to a lower level, while waiting to drain finished
products and load the next basket.

¢ Do not leave cooked food in the basket to be drained too long. The steam
products can lose their crispness.

e Frozen products are placed in the basket without having to thaw.

4. After cooking

e The cooking oil or fat is left in the fryer with basket and close the lid.

¢ Replace the oil or fat regularly after you have fried 20 baskets.

1. Infroducing the oil or fat

e Open the top lid.

¢ The ail level should always be between the MIN and MAX level of the Oil Tank.

e Do not exceed the maximum fill ine as boiling oil may overflow during frying and
can cause server bums.

o Never use different types of oil af the same time as this may cause the oil to over-
flow

o During the frying process, the oil temperature may drop when adding new food to
be fried, the heat indicator light will periodically turn on and off.

o No matter what the recipe, food must be dried thoroughly before frying.Otherwise,
the moisture may cause foaming of the oil and overflowing.

2. Cooking
e Plug in the fryer.
¢ Set the thermostat to the desired temperature depending on what you wish to
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cook.
o After approx. 8-10 min, the fryer has reached the correct temperature.
Open the lid.

¢ Raise the basket using the handle and attach it to its support.

¢ Place the food to be cooked in the basket.

e Lower the basket into the oil. Close the lid.

e As soon as the food is cooked, open the lid.

¢ Raise the basket and attach it to the basket support in the draining position.
¢ Set switch to off. Unplug the fryer. Drop the oil on the bracket.

3. Practical advice

1. Oils and fats

e Never operate your fryer without oil or fat in it.

o Always use oils and fats, which will withstand high temperatures: e.g. sunflow-
er oil or corn ail.

e Do not mix different types of oil or fat.

e Change the oil or fat when it becomes brown after cooking.

2. Preparing the food

o Whatever the recipe used, the food must be perfectly dry: this will avoid
overflowing and make the oil or fat last longer.

o When preparing potato-based food (chips, crisps, etc.), cut them up and
then wash them in cold water to remove the starch. This will stop them sticking
together. Dry them carefully.

3. Cooking

e Do not overfill the basket. This will cause the oil temperature to drop and
make the food greasy.

e Do not keep the oil at high tfemperatures for long periods. This will make it lose
its properties.

o Set the thermostat to the lowest temperature while waiting between two
batches.

e Do not leave the cooked food in the basket in the draining position for foo
long. The vapors could cause the food to lose its crispness and go sofft.

e Frozen food can be cooked in the basket without being defrosted.

4, After cooking

o Your oil or fat can be left in the fryer with its basket and lid on. It will not lose
its properties.

e Change the fat or oil regularly, after approximately 20 batches

MUSHROOMS 150 © 3-5 min.
CRUMBED CHICKEN  170° 12-13 min.
WHOLE SHRIMP 170° 2-4 min.
FISH NUGGETS 170° 3-5 min.,
FILLETS 170° 5 min.
ONION RINGS 190° 2-4 min.
FRENCH FRIES 170° 8-10 min.
CHIPS 190° 2-4 min.

@
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CLEANING

e Do not immerse the appliance in water. Keep it away from water containers,
showers and more.No water or other liquid to penetrate intfo the body of the
device.

o Allow the device to cool completely before cleaning.

o Always clean the appliance when it is unplugged, never when plugged in.
e Wipe any food or fat from the body of the unit with kitfchen paper. You can
use a damp cloth.

o [f necessary, you can use a damp cloth.

e Do not clean the inside or outside with any abrasive cleaners or metal
sponge as it will damage the non-stick surface of the container.

o Allremovable parts of the appliance can be cleaned as utensils - with soap
and water.

e Before operating the appliance, all parts must be dry.

STORAGE

o [f occurs any damage, and the unit does not operate normally, immediately
turn it off, leave it to cool. Then clean it well and take it to an authorized
service center for testing and repair.
e No repairs which can be done by youl
o Aftention! Do not allow the power cord to be pulled, twisted,
kinked or pinched.
e Never wrap the cord tightly around the appliance. Can be damaged
at the point of entry info the unit, which may cause an accident and injury.
e Inspect the cord frequently for damage or loss of its insulation.
e Store in a dry place. Keep your device away from children.
Do not drop the unit.
e Store the unit in its original packaging.
e Save the packaging, user manual, warranty card.

This marking indicates that this product should not be disposed with other

household wastes throughout the EU. To prevent possible harm to the

environment or human health from uncontrolled waste disposal, recycle it H
e '€5PONSILly fo promote the sustainable reuse of material resources. To return o

your used device, please use the return and collection systems or contact
the retailer where the product was purchased. They can take this product for
environmental safe recycling.

ELEKOM IS REGISTERED TRADE MARK FOR EUROPE WITH PATENT Ne948329/2007 -
GENEVA FROM WORLD INTELLECTUAL PROPERTY ORGANIZATION
ELEKOM IS REGISTERED TRADE MARK FOR BULGARIA WITH Ne48734/2004 FROM
BULGARIAN PATENT DEPARTMENT ORGANIZATION

Article: DEEP Fryer; Model: EK-051 SS
Manufacturer: Top Troniks LTD; VAT Ne 130985327
Bulgaria; Sofia, P. Y. Todorov Blvd., bl. 4, Ent. A, p.b. 1
Contacts: +359 088 566 70 15, E-mail: elekom@elekom.bg,
www.elekom.bg



