COSORI

IHCTPYKIIIA 3 EKCIUTYATAITII

Mynbsrunivy npemiym-knacy Cosori 06'emom 5,5-

IiTpiB.

Mopeni:CP158-AF-RXR, CP158-AF-RXW, CP158-AF-RXB, CP158-AF-RXL, CP158-
AF-RXA

YKP

Bunuxmm sanutandsa ¢ Hanuniite HaM 3a eIeKTPOHHOIO
apecoro support.uk@cosori.com



™ YKPAIHCBKA

3micr

Kommnekraiis

TexniuHi XapaKTepUCTUKU
IHCTpYKIisA 3 TeXHiKM 6e3meKn

« OcHoBHI 3ax0oM Oe3mexn

« 3aranbHi 3axoay 6e3nekn

« 3axonu 6e3meKn IIif 9ac
BuKopucranHa pynkuii Air Frying
« besneune KopucTyBaHHA

€IIEKTpOIIpyIafaMmn

« 3HaTOMCTBO 3 MyTbTUIIYYIO
Hucnnein

o OyHKI{T guCcIUIeIo

ITepen mepmiM BUKOPUCTAaHHAM
» HajmamryBanna

« TecToBmit 3amyck

« [Topagu mo/10 BUKOpUCTaHHA
KOIIMVKiB

BuxopucranHsa MynbTHIEYi

o Preheating (ITomepepnHiit Harpis)
o Air Frying (IToBiTpsne
06CMaXKeHHA

« Shaking Food (ITepeminryBanus
iHTpefieHTiB)

o [HCTpyK1Iii 3 mMpUTrOTyBaHHA

o Binbire ¢yHKIii

Hornsam i TexHiuHe
00CITyrOByBaHHA

Bupimennsa npo6iem
Indopmanis npo rapanriro

IligTpuMKa KiIi€eHTiB

10.

10.

11.

11.

12.

13.

16.

17.

18.
19.
21.
21.

Komnnekranisa

1 x 5,5-1iTpoBa My/IbTUIIIY IIPEMiyM-K/Iacy

1 X KHUra peLenTiB

1 X KOpPOTKMII OBIIKOBUIT OCIGHMK

1 X moci6HMK KOopucTyBaya

1 X mificraBKa 14 aMIypis

5 X IIaMITypiB

TexHiyHi XapaKTepUCTUKN

J>xepeno
JKUBIIEHHA

Hominanbnaa
TOTY>KHIiCTh

€EMHicTh

TemnepaTypHmii
nmiama3soH

Jiamason gacy
TIPUTOTYBAaHH:A

Posmipu
(BKII09a04N

PYuKy )
Bara

Posmipu crifikn
A4 NIAMITypiB

Posmip
anMypis

220-240 B 3minHOrO
crpymy, 50/60 I'ny

1700 Bt
5,5 1-5,8 m.(msa

[IPUTOTYBaHHS CTPaB Ha
3-5 oci6)

75°-205°C/
170°-400°F

1-60 xB

29,9x39,8x 32,1 cm/
11,8 x 15,7 x 12,7 mioiimiB

5,4 xr / 11,9 ynTis

20x20x9,1cm /7,9
X 7,9 x 3,6 monmMiB

21 cm/ 8,3 mroiima
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X,A,sucyemo 3a noxymcy.'f

(CnopiBaemoch, BaM criof00a€ThCs Ballla HOBa MYIBTUIIY, TAK CAMO, fAK i HaM.)

Tt MBAPLyM“mer po crinpaoTu Cosori Cooks Ha Facebook
P facebook.com/CosoriUK

\J

%:m neper'/\}lﬂbme Hallly rajiepelo pelLleliTiB Ha WWw.cosori.com/recipes

}"R,CO[\OA)K,Yﬁ.m,er HIOTVDKHEBUMI pelenTamMyl, 3alipOIIOHOBaAaHNMU
HalyMy BIACHUMM KyXapAMU.

3B'SIJKITbCA 3 HAIIVIMU KYXAPSIMUI

Hauri yBa)ksi Kyxapi roToBi ;OIIOMOITY BaM i3 Oy/ib-

AKUMHA 3aIIMTaHHAMU!

ij
EnexrpoHHa nomra: recipes@cosori.com

Bip, imeni Beiei komnanii Cosori, 6axaemo pueMHoTo TipuromysaHH!

Cmavnnx cmpas!



IHCTpyKLis 3 TexHiKM Oe3mekn

JoTpuMmyiiTech OCHOBHUX 3aXONIiB Oe3IeKM IiJf YaC BUKOPUCTAaHHA BalllOi My/IbTHUITEYi.
O60B’43K0BO Ilepey; IOYaTKOM BMKOPHMCTaHH:A NPWIagy IPOYNTaiiTe BCi iHCTPYKII.

OcHOBHI 3axoau Oe3meKn

eHikonu He TopKaliTecs rapsaunx
IIOBEPXOHDb IIPU/IAfY.
Buxopucrosyiite pydKy.

eHatuckaiire KHOIIKY 3Bi/IbHEHHS
KOILUMKa JIMIIE B TOMY BUIIAJKY,
SIKIIO KOIIVK pO3TallOBaHUI Ha
PiBHIVI TEPMOCTIVIKil
noBepxHi.Pyuka nmpukpinneHa o
BHYTPIllTHbOTO KOIINKA, a He
30BHiHboOro. i yac HaTUCKaHHA
KHOIIKY 3BI/IbHEHHS KOIIIMKa,

30BHIILIHII KOIIMK OITyCKAETHC.

+He 6n0KyiiTe BeHTMIALIHI
oTBOpMK. Yepes OTBOPY BUXOJUTD
rapsAda rnapa. Tpumaiite pyku Ta
06/1MYsI oAt Bifj OTBOPIB.

YKP
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3aranpHi 3axomu 0e3meKkn

o He sanyproiiTe KopIyc MybTumnedi abo ii BUIKy y
BOJIy 4y OY/b-sKy iHIIY PifUHY.
« HeobxifHe muibHe CLIOCTepeXXeHHs 3a iThbMI,

KO npuiaj BUKOPUCTOBYETbCA JIinMI/I a6o IIopy4
3 HUMU.

« 3aBXIM BifIK/TIOUaiiTe MpUIaz Bif Mepesxxi, Komy B
He BUKOPUCTOBYETE MPUCTPiil, a TAKOX Tepef
jtoroounieHHAM. [laiiTe Ipumagy OX0/MIOHYTH, TIepI
HDK BCTaB/IATY a60 BUIIMATY 3 HHOTO aKCeCyapu.

« He BuKopucrosyiite mpunap, AxIo Bid
MIOLIKO/PKEH UL, He TIPALIoE, a60 SKILO0
TIOUIKOJPKEH NI JI0TO MIHYP 41 BUKA. 3BEPHITbCA 10
cny>1<61/1 MiTPUMKY KTi€HTIB (AUB. cTOP. 27).

« He BuxopucroByiite 3anacHi yacTusm abo
aKcecyapy CTOPOHHIX BUPOOHNUKIB, OCKITBKM Ije
MO3Ke TPU3BECTH IO TPABM.

« He Buxopucrosyiite npuiaj Ha By/IUILi.

« He BuKkopucToBy’iiTe NpUCTpili IpM HACTYITHUX
obcTaBuHaX: Ha ra3oBiit abo eneKTpudHii mmnti a6o
MOpyd 3 Helo, B IeYaXx 3 Mifirpisom abo mobnmmsy
BiIKPUTOTO BOTHIO.

o Crtip BUSBIATHU 0C06)‘II/IBy obepexxHicTb Mg yac
nepeMillleHHsA IPUIay,AKIIO BiH MiCTUTh TapAvy
orito a6o DKy. HenpaBuibHe BUKOPUCTAHHS, B TOMY
4UCI epeMillieHHs IPUIAAY I 4ac pO6OTH, MOXKe
CTaTy IPUYMHOIO TPABM.

* 3a60pOHEHO OUMIIATY IIPUIA] METAIeBIMMU
rybkamu. JIpi6Hi pparMeHTI TyOKI MOXYTb
BifpMBATICA Ta 3IIITOBXHYTHCSA 3 €MEKTPHIHIMI
e/leMEeHTaMM, CTBOPIOIOYM PU3HK YPaKEHHS
€EKTPMIHIM CTPYMOM..

« He craBre Hiuoro Ha mpuag ta He 36epiraiire
HIiYOro BCepeNMHi Ipuagmy.

» BuxkopucToByiiTe mpuaz; BUK/IIOYHO y
BiJITTOBIFHOCTI /10 BKa3iBOK y I{bOMY ITIOCIOHUKY.

-Hp}/mau HPI/I3H3.‘I€HI/II‘/1 BUK/IIOYHO [IJTA
AOMAIIHbOI'O BUKOPUCTAaHHA.

o JliTyt He TOBMHHI TPOBOANTHU POOOTY 3 OUMIIIEHHS
Ta TEXHIYHOTO OOCTYyrOBYBaHHS IPUIALY.

« 36epiraiiTe npyIaj; Ta FIOTO IHYP Y HEJOCTYIHOMY
IV miTen micii.

o JlaHuM TIpM/IaZOM MOKYTb KOPUCTYBATHCA JiTH
BiKOM Bifj 8 POKiB, a TAKOX 0cOOU 3 0OMEKEHNMI
bi3sMYHNMM, CEHCOPHYMMM U PO3YMOBUMM
3ai6HOCTAMM a60 3 6paKOM OCBifY Ta 3HAHB, SAKIIO
BOHU I1epebyBaIOTh IiJ| HAIIAROM a60 OTpUMAaNn
IHCTPYKILI 1070 6e3MIeYHOTO BUKOPYMCTAHHST
MpyIay Ta PO3yMilOTh OB’ A3aHi 3 IIMM Hebe3IeKn.

o JliTy He TOBVMHHI I'PATUCA 3 TIPUCTPOEM.

3axoau 6e3meKku mif gyac
BUKOPUCTAaHHA QYHKIIT Air
Frying

o MynbTUIi4 IpaIioe AuiIe 3 TapAYMM IOBITPAM.
Hikonmy He HaNIOBHIONTE KOIIVKY OJIi€I0 YM KMPOM.

« Hiko/myt He BUKOPUCTOBYIfTe CBOIO My/IbTHIIY 6e3
BCTaHOBJIEHUX B Hei KOIIMKIB.

« He xmafith y mpumaj 3aHafTO BeMKi IPOJYKTY a60
MeTaneBuii OCyJ.

« Hixonm He K1agith y npuiaj namip, KapToH,
HeTepMOCTINKuMIT IIacTuK abo moAi6Hi Marepianu.
MoskHa BUKOPUCTOBYBAaTH BUK/IIOUHO Il€praMeHTHUI
mamip abo ¢ornbry.

« Hikonu He KTaiTh mamip A Bumivku abo
repraMeHTHHMII MaMip y Ipuiaj 6e3 IpOfyKTiB.
Lnpkynauisa noBitpa Moye IPU3BECTH 10 TOTO, 10
Tanip mifiHiMeTbCsA Ta TOPKHETHCA HArPiBa/IbHUX
criparneit.

» 3aBX/I11 BUKOPUCTOBYIATe TepPMOCTiliKi KOHTeltHepu.
BynbTe gy>xe 06epexHi, AKIIO BUKOPUCTOBYETE
HeMeTeJIeBi Ta He CK/IAHI KOHTelTHepu.

« [Ipunan npusHavyeHuit yid BUKOPUCTAHHA Ha
PpiBHiif, MIOCKi, cTilikiit i noBepxHi. ITpn
BCTaHOBJIEHHI /1a/ly IepPeKOHANTEeCh 110 OBEPXHA
piBHa, 4MCTa i cyxa.

« HerailHo BUMKHITB i Biff €iHaiiTe IpuIaj Bif
Mepexi, Ko B 6aunTe TeMHMt juM. Binmmit gum €
HOPMaJIbHUM SBUIIEM, BiH CIIpUYMHEHWIT
HarpiBaHHAM >KUpPy a60 6pusKaMy DKi, a TEMHUIT TUM
03HAYaE, 10 DKa TopuTh abo € mpobiema 3
eNeKTpUYHUM CTpymoM. [lepur Hix BUTATyBaTH
KOIUMKH 3 IPUTIANTY, 3a4€KaiiTe, JOKMU PO3iiiieTbcsa
uM. SIK110 IpUYMHOIO UMY € He Tifiropina ixa,
3BEPHITbCA KO CIY>KOM MATPUMKI KITi€HTIB

« He sammmaiite cBiit mpumaz 6e3 HarAAy i 4ac
BUKOPUCTaHHA.



besneuyne KopucryBaHHsa
€IeKTPONpUIAaAMM

« He posBossiite mHypy »usjeHHA (un 6yab-AKoMy
II0JIOB)KyBauy) 3BMUCATH 3 KPAIO CTOTY Ta TOPKATHUCA

rapA4MX IOBEPXOHbD.

ITpumirka: y JaHOMY OpuIaji BUKOPUCTOBYETbCS
KOPOTKMII IIHYP )KMBJICHH, I[06 3MEHIINTH PU3UK
3aIUIyTyBaHHs ab0 CIITKaHHA 0GHBOTO.
Bukopucrosyiite nofoBXyBadi 3

obepexHicrio .JITo3HaueHa eleKTPUYHA TTOTYKHICTD
MIOZIOB>KyBaya Ma€ OYTH TaKOI0 XK, AK | HOMiHa/TbHA

HOTY)XHICTb IIpuiafy (B1B. CTOPIiHKY 1).

o [launit npuiag He IPU3HAYEHNIT /s pobOTH 32

JIOTIOMOT00 30BHIIIHBOTO TaiiMepa ab60 OKpeMOol CCTeMI

IOMCTaHLiIHOTO KEPYBaHHA.

Enexrpomaruitai nons (EMII)

[\ YBATA!

!? ?! 220-240V N
!l::l! 120V, 60Hz

Mynbrumiy Cosori Air Fryer Bifnosifae Bcim crangapTaM oo enekrpomarHitaux nonis (EMII). 3rigHo 3

HasABHMMMU Ha IaHNUI MOMEHT HayKOBUMM JaHVMMU, AKIO BUKOPUCTOBYBATHU IIPUIA/L HAZIEXXHUM YMTHOM i

BiATIOBIfHO [0 iHCTPYKIiil Y LIbOMY NOCIOHNMKY KOPMCTYBay4a, BiH Oe3IIedHMil ¥ BUKOPUCTAHHI.

3BEPEXITDb JAHY IHCTPYKIIIO /I
IHOOAIBIIOTO BUKOPUCTAHHAA

Lle MapKyBaHH: BKasye, IO Lieil BUPi6 He C/Tif BUKMAATH PAa3oM 3 iHIINMY IT06yTOBUMMU

Bigxomamm.

1106 3amo6irTy MOKIMBII WIKOML HaBKO/IMIIHbOMY CEPENOBUIIY a60 310pOB’I0 JIIOfiEN YHaCTIiIoK

HEeKOHTPO/IbOBAHOI yTHTi3allil BiIX0/iB, BiAMOBiAaMbHO epepobsaiite iX, 1106 CIpUATH CTanoMy

MIOBTOPHOMY BYKOPUCTAHHIO MAaTePia/IbHIX JKEPeL.
L 1106 moBepHYyTH BUKOPYMCTAHMIT IPUCTPIil, 6yAb TacKa, CKOPUCTAITeCh CUCTeMaMy IIOBEPHEHHsI Ta
360py 200 3BEPHITbCA 1O POAABILA, fie Lieil MPOAYKT 6yB npuabanmit. BoHM MOXYTb B3ATH Lieit

TIPOJYKT [ €KOOTIYHO Ge3IIeyHO] epepoOKIL.

Lleit mpopykT Bifmosigae RoHS.

Lleit mpopykT Bifnmosigae Bumoram Jupextusu 2011/65/€C Ta mompaBok /10 Hel 111070

06MeXeHHs BUKOPVCTAHHS NEBHMX HeOe3[eUHNX PeYOBIH B eJIEKTPUIHOMY Ta e1eKTPOHHOMY

o6/agHaHHI.



Yxp

3HaMOMCTBO 3 MYIbTUIII4YI0

Baura mynbprumniv Cosori BUKOPMCTOBYE TEXHOJIOTIIO MIBYU/KOI IIMPKY/IALil HOBiTPs Ha 360°, 11106 B

MOTI/IV TOTYBAaTH CTPABU 3 HEBEMMKOIO Ki/IbKICTIO 071il 60 6e3 orii B3arani. Bu orpumaere Ha 85%
MEHIII KaJIOPiliHi, IIBMUAKI, XPyCTKi, CMa4Hi CTpaBy, HiXK IIiJ] YaC IPUTrOTyBaHH:A Y 3BMYANHiiA
bpuTIOpHNI. 3aBJAKN 3DYYHVIM elleMeHTaM KepyBaHHSA OfHUM JOTUKOM, KOIIMKaM 3
AQHTUIIPUTAPHMM IOKPUTTAM Ta IHTYITUBHO 3p0O3yMinomy, 6esriedHoMy Am3aiHy Mynbrumnid Cosori
CTaHe 3ipKOI0 BalllOi KyXHi.

IeTani Ta KOMIIOHEHTU

Ipumimxa:

» He mamaraiiTecs BifKpUTU BepXHIO 4acTuHy npunapy. Lle ne
KpUIIKa.

» Kommxy BUTOTOB/IEHMI! 3 A/MIOMIHII0 3 aHTUIIPUTAPHIM
nokpuTTsAM. Bonu e mictats PFOA ta BPA.

BUJI CIIEPELY )

A. IloBiTposabipHuK E. Pyuka xommka I.  IloBiTpoBUIyCKHUIT

B. Hucren F. IIoB3yHOK -3aXMCT Bifi BUIIa[[KOBOTO OTBIp

C. Buyrpimmiit Kommk HATUCKAHHs KHOTIKI J.  Illnyp XuUBNEHHA

D. 30BHIlIHI KOWINK G. Kuomka po36710KyBaHHsI KOILIVKA K. Criiika i mamIypis
H.  Pyuxu xopmycy L. IMammypu



Hucnmen

ITpumirka. - Komu Bu HaTMCKaeTe KHONKY A7 BUKOPUCTaHHSA
¢yHKii a60 Iporpamit, BOHA CTa€ CHHBOTO KONbOPY,BKa3yI04N Ha

Te, 1110 BOHa akTuBHA.(Man.1.1)

YKP

@

@

Man. 1.1
BcraHoBneHi nporpamu
Chicken(Kypxka ) Frozen Foods ( 3amoposxeHi IpogyKTin)
Steak (Creitk) French Fries
COSORI ( Kapronns ¢pi)
Seafood Root

(MopermpogyKti) Vegetables
(Kopeneropy)

Shrimp Vegetables

(KpeBetku) ( OBoui)
Bacon Desserts (Jecepri)
(Bekon)

Preheat (Posirpis)

ITanenp ynpaBninHA

COSORI

Decrease time/

temperature
(3menmmTy yac/
TeMIIepaTypy)
Keep Warm Switch between On/Off
(Yrpumanus controlling time and  (YBiMkH/Bumkn)
Tenia) temperature

(ITepeMuKaHHs MiX
KOHTPOJIEM Yacy Ta
TeMIIepaTypu )

Bread ( Xi6)

Increase time/

temperature
(36ibinTy yac/
TeMIIepaTypy)
Start/Pause
(Crapr/
ITaysa)



Yxp

Oucnmneit (MpomOB>KEHHS)

Hucnmei

Temperature display (Bizo6paxkeHHs TeMIrepaTypn)

READY (¢ SHAKE))

Time display (Bifo6paskeHnHs dacy)

INOBITJOM/IEHHSA HA OVCIIJIEI

ITporpama mpuroTyBaHHA 3aKiHIM/IACD.

(¢ SHAKE))

HarapyBaHHs IIpo HeOOXiAHICTb CTPycuTH 260 IepeBepHYTH IHIPeieHTN.

IIpunan nonepegHbO po3irpiTuii Ta rOTOBMIL O IPUTOTYBAHHS.
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Ilepen mepmiM BUKOPUCTAaHHAM

o Hamamrysanusa

1.BupaniTh Bci makyBajbHi MaTepianu, peKnaMHi
€TUKETKM Ta 3aXMCHi IJIiBKI.

2. ITocTaBTe Mpunaj Ha CTiliKy, piBHY, )KapOCTiliKy
noBepxHIo. Tpumarite yioro mogai Bif Micup, Aki
MO>XYTb OYTH IIOMIKOKEH] Mapoo (HapyKIaf,
cTiH 260 1mad).

ITpumirka. 3amumire 13 cm / 5 groitmiB BitbHOTO
IIPOCTOPY II03ajly Ta Haj, mputafgoM. [MamoHok
2.1] 3anuTe TaKOX JOCTATHBO MicIi, 106 3
JIETKIiCTIO BUMATy KOLIMKIN.

3. IIOTATHITD 3a PyUKY, 1106 BUIHATY KOLIMKIL.
Bupanite 3 HuX yci HaMinKy Ta MaKyBanbHi
Marepiann.

4. HaTuCHITh KHOIIKY BUBI/IbHEHHS KOIINKa, 1106

BiOKpeMUTM BHYTPillIHill KOIINK BiJj 30BHIiLIHbOTO.

5. PeTenbHO BuMMIiTe 061Ba KOIIMKY 3a
JOTIOMOTOI0 TTIOCYIOMMITHOI MAIIVHY 260
HeabpasuBHOI I'yOKIL.

6. ITpoTpiTh Ipuiaj; BcepenyHi Ta 30BHi 3/1€TKa

BOJIOTOI0 TKaHMHOI0. O6CYLIITh IPU/Iaj, PYIIHUKOM.

7. IlomicTiTh KOIIMKYM Ha3aj y Hpuiap.

13 cm

e TecToBUI1 3amycK

TecroBuii 3aIryck JOIOMO>Ke BaM O3HaIOMUTHUCA 3
BalllMM IIPU/IAZIOM Ta II€PEKOHATNCD,LIO BiH IpaIlloe
HaJIe>KHUM YMHOM a TaKOXK OUYMCTUTH J10TO Bif,
MO>XX/IMBUX 3/IMLIKIB MaTepiasliB,Il0 MOI/IN

3a/IMLIINUTUCh B HbOMY IIiJ] 9ac 1ioro BUPOOGHULTBA.

1. IlepexoHnaiiTecs, 0 KOIMKI IPUIATY
TIOPOXKHi Ta MifK/II0YiTh 10T0 10 Mepexi.

2. HarucHirs Preheat (Ilonepepniit posirpis).
Ha pucrurei 6y/e mokasano mosHauku «205°
C» 1 «5 MIN».

3. Hatucuits Pl| kHOIKY, 106 po3moyaTn
nonepefHiit Harpis. Ilicna saBepiuenHs
NoTepeHbOTO HArpiBy MpuIaj] HOfacTh
3BYKOBMII CUTHAJL.

4. BuUTATHITH KOIMKY Ta flajiTe iM OXOMOHYTH 5
xByyH. [1oTiM IOMICTiTh TIOPOXKHI KOIIMKM B

npuiag.

5. HatucHirs e 11106 BUOGpaTy orepesHe
HamamryBanHs Steak (Crerik). Ha amcrunei
Biffo6pasutbes sHaueHHA «205°C» i «6 MIN».

6. JIBiui HatucHiTh KHONKy Temp/Time. Ha
mucIiei 6yAyTh 61MMaTH 3HaYEHHS Yacy.
HarucHiTh KHOIIKY - OfMH pa3, 106 3MiHnTI
Yac Ha 5 XBUIMH.

7. Hatucuirs P|l 106 mouary npuroTyBaHHs;.
ITicns 3aBeplleHHA TPUTOTYBAHHSA MiTbTHUITIY
OJ]ACTh 3BYKOBMI CUTHAJL.

8. Burarnits kommxu. IJporo pasy pasite
KOILIMKAM TIOBHICTIO OXOTIOHYTH TIPOTATOM

10-30 xBuIMH.
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Ilopagy moa0 BUKOPUCTAaHHSA KONINKiB

o PospingiiTe KOIMMKNM BUKITIOYHO I 1X
OYMIIeHHs ab0 ITiC/IA MPUTOTYBaHHA.

e JIoB3yHOK-3aXMCT Bifi BUIAJKOBOTO
HATVMCKAHHA KHOIIKM- 3aXJIIA€ KHOIIKY
PO306/I0KyBaHHA Bifi BUIIAZIKOBOTO
HaTucKaHHA. [TocyHbTe 3aX1MCHY KpULIKY
KHOIIKY BIIepef, {06 HATUCHYTU KHOIIKY
po36moKyBaHHs. [MamoHOK 2.2]

e Hikonu He HaTUCKalITe KHOIIKY
PO36/I0KyBaHHS IIif] Yac MepeHeCeHH s
KOLIMKIB.

e HaruckaiiTe KHOIIKY 3Bi/IbHEHHS
KOILMKA JINIIE TOZi, KOMM KOIMMKIU
JIeXKaTb Ha CTOMI abo Oyab-sAKilt piBHiit
JKapOCTIliKiil IOBEPXHi.

e Pyuka mpuKpinsieHa 0 BHYTpillTHbOTO
KOIIMKA, a He 10 30BHIIITHBHOTO.

[Mamonok 2.3] Konu Bi HaTmckaere

KHOIIKY BiJJITyCKaHHs, 30BHIIIHi/l KOIIMK
OITyCKA€ThCA.
IIpumirka:

e Hixonm He BiIKpy4yiiTe pyuKy KOLIMKa
BiJl KOIIMKiB.

e IITo6 3aMOBUTH JOATKOBI aKcecyapu,
3BEPHITbCSA [I0 CTyXXOM MiATPUMKI
KIIiEHTIB

10



Buxopucranua myabruneyvi

o Preheating (ITonepepHiit posirpis)

Mu peKoMeHIyeMO NONePefHbO PO3irpiBaTu iHrpelieHTN nepey TUM, AK MOMiCTUTH iX Y
MY/IBTUIIY i1 IPUTOTYBaHHA, 32 BUHATKOM BUNAJKiB, KOIM IIPUIAJ BXKe rapaumil.
InrpegienTu He 6yayTh JOOpe NPUTOTOBaHi 6€3 BUKOPUCTAHHA NONEPETHbOIO poO3irpiny.

1. Iipgxmouits npunan no Mepexi. HaTucHith 106 YBIMKHYTI TIpUIaf,.

2. HarucHits Preheat (ITonepenniit Harpis). Ha gucrutei 6yne mokasaHo «205°C» i «5 MIN».
3. 3a 6axaHHAM MOXKHA HaTMCKAaTU KHOIKM + a60 — 11106 3MiHNTH TeMiepaTypy. Yac

HaJTalITye€ThbCA aBTOMAaTUIHO.

Temneparypa Yac
205°C 5 XBWIVHN
200°C 5 XBWIVHN
195°C 5 XBWIVHN
190°C 4 XBUIMHU
185°C 4 XBUWIVHU
180°C 4 XBWIVHU
170°C 4 XBUWINHU

165°C Ta HIDK4e 3 XBUINHUI
4. Harucsirb 11106 po3MoYaTy MOTepeHiil po3irpis.

5. ITic/st 3aBepILeHHs [IONePeFHbOro PO3irpiBy My/IbTHIY HOKACTD 3 3BYKOBI curHamy. Ha gucriel
3’SIBUTBCSA NMOBIJOMJIEHHS

IIpumimxa. S0 mpoTAroM 3 XBIIMH He HATMCKATY KOJFHOI KHOIIKY, IPM/IAf, CKacye BCi
HAJIAIITYBaHHA Ta Iepeiifie B PeXXUM OYiKyBaHHA.

11
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Air Frying (IloBiTpsaHe 06cMakeHH:)

IIpumirka:

e He craBTe HiYOTO Ha IpMIAM, OCKI/IbKM Il€ IOPYLINTD HOTIiK
MOBITPA Ta MOXKE IIPU3BECTY 10 IIOraHUX PE3Y/IbTaTiB
IIpUroTyBaHHA. [MaoHoK 3.1]

e MynbTumiv - e He ¢pputiopunis. He HamoBHIoliTe
KOUIMKY OJIEI0, KUPOM /Il CMOXXEHHSA YU IHIIOK PiHOIO.

e Buiimaroun KOIMKY 3 MyIbTUIIE], OyAbTe 0bepeXkHi 3
rapA4Y0I0 MapOI0 Ta He HATHUCKaliTe KHOIKY 3BiTbHEHHA

KOILIIMKa.

ITonepenni HamamTyBaHHA

e Bu moxere HamamTyBatnt yac (1-60 xBummH) i Temnepatypy (75° 205°C / 170°-400°F), Ao
iHIIle He 3a3HA4Y€HO B PeLleNTi.

e PesynbTaTyi IPUTOTYBAaHHA CTPaB MOXYTb BifpisHATICA Bi 306paXkeHNX Ha MaloHKax. [Tepen
IIOYaTKOM BUKOPUCTAHHSA IPUIANy PalMO O3HAIOMUTUCD 3 iIHCTPYKIIi€I0 3 BUKOPUCTAHHS
IIpUIafly Ta KHUTOIO PEleNTiB, UL OTPYMaHHA iHpOpMalii I[0fj0 IoIepeHiX HalallTyBaHb

JUIA IIPUTOTYBAHHA i)leaHI)HI/IX CTpas.

Default Temperature Default Ti . Shake Reminder?*
CuMBOI efault Time (Yac 3a
e (MorEpene (Temneparypa sa 3aMOBUYBAHHSM) (Haragysanns npo
HA/TANITyBaHHS) 3aMOBYYBAHHAM) ?;}f‘;;?;z’;:’;i‘)ﬂ
Steak (Creiik ) [~ 205°C 6 XBUIMH -
Chicken Kypxa , 195°C 25 XBUIMH -
Seafood (MopenpopykTu) - ¢ 175°C 8 XBUIMH -
Shrimp (Kpeerxn) & 190°C 6 XBIIMH (CTPYCUTHN)
Bacon (Bexon ) % 160°C 8 XBUNIMH -
Frozen Foods (3amoposkeni §>I<ﬁ 175°C 10 xBITHE (CTPYCUTH)
npopyKTIT)
French Fries (Kapromusa
dpit*) "] 195°C 25 XBUmMH (CTPYCUTH)
Vegetables (OBoui ) a8 150°C 10 xBumMH (CTPYCUTH)
Root Vegetables o
(Kopestennom) V4 205°C 12 xBuanu (CTPYCUTMH)
Bread (Xni6 ) 13 160°C 8 XBUIMH -
Desserts ( Tecepru ) é 150°C 30 xBUIMH -
Preheat (ITonepepne
HarpiBaHHs ) 205°C 5 XBUTHMH -
Keep Warm (Yrpumanus N
Temna) 75°C 5 XBWIMH =

* Tus. IlepeminyBaHHA iHTpe/liEHTIB B BifIOBiTHOMY pO3/i/i.
12 ** Tlopaay o0 cMaXkKeHH: KapTorti ¢pi uBiTecs B Kunsi penernttis.



YKP

ITonepegHbO BcTaHOBIEeHI mporpamu ¢yHkuii Air Frying

Hajtrpocrimmit crioci6 orpumaTit XpycTki cTpaBu 6e3 onii 3 GyHkiieto Air Frying - e

BUKOPMCTaHHA IIOIIEPENHBO BCTAHOB/IEHMX HaJIalLITYBaHb. ,HaHl Ha/malITyBaHHA

3aIpOrpaMOBaHi 3 PO3PaXyHKOM i/jeaTbHOr0 4acy Ta TeMIepaTypy i X IPUTOTYyBaHHA.

1. IlomepenHbo posirpiiite mpuaz .

2. ITicnsa Toro, 5K Ha ucIviel 6ye BizoOpaskeHO
suayenna “READY” (TOTOBO), nopaiite
IIPOAYKTY B KOLIVKI.

3. Bubepith nomnepesHbO0 BCTAHOBIIEHY
[IpOrpamy IpUTOTyBaHHS.

4. 3a 6aXaHHAM HAJIAIITYIITE TEMIIEPATyPy Ta
qac. Bu Mo>kete 3po6uTi 11e B OyIb-sIKMiT 4ac
IIij] 9ac BCbOTO MPOLeCY IIPUTOTYBAHHS.

a. Hatucnites knonky Temp/Time opyn pas.
3HaveHHs TeMieparypu 6yze 61mumaTy Ha
nuctuiel. HatucHiTh KHONIKM + 260 —, 11106
3MiHnTM Temnepatypy (Big 75°- o 205°C /
170°-400°F).

b. Haruchirs knonky Temp/Time Bapyre.
Ha pgucriei 6yne 6mumMary BifoOpakeHHs
3HavyeHHA yacy. HaTucHith kHOnKM + 260 -,
w06 3minuTy yac (Big 1- mo 60 XBuauH).

IIpumimka: w06 weuoko 36invuumu a6o
3MeHWUMU Yac abo memnepamypy, HAMuUcHimo i
ympumyiime KHONKu + a6o -.
5. HatucHits Pl 1106 0YaTy IpUTOTyBaHH.
6. Y pasi BUKOPUCTaHHS II€BHUX MOIEPENHIX
HaJ/IallTyBaHb HarajyBaHHA [IPO
IepeMilllyBaHHS iHIPelieHTIB 3’ ABUTbCA Ha
AVCIUIE] B CEpeIMHI Yacy MPUTOTyBaHHA,
IpuIaj, MOfJAcTh 5 3BYKOBUX CUTHAIIB, a Ha
muciuiei 6yzme 61MMaTy 3HaYeHHs
“((SHAKE))”((CTPYCHYTN))».
a. BuitmMiTh KoImMKM 3 Ipunagdy,
ocTepirainTech raps40i Hapu.
MynbTuniy aBTOMaTU4YHO MPU3YTIMHUTD
NIPUTOTYBAHHA, a IMUCIIEN BUMKHETbCA, JOKK

He 6y7ie 3aMiHEHO KOLIMKIL

b. Crpycitb abo nepeBepHiTh iHrpenienTn. byabre
06epesxHi, CTifKyIITe 3a TUM,I00 He HATUCHYTU
KHOIIKY BUBi/TbHEHHS KOIIMKA.

c. ITomicTiTh KOMMKM Ha3af, y MyJIbTUIIIY.

7. Ilicnsa 3aBeplieHHA MPUTOTYBAHHA IIPUIAT,

BUJAACTD 3 3ByKOBi curHamu. Ha gucmei 3’aputhes:

8. 3a 6axaHHAM HaTUCHITH KHONKY Keep Warm
(Yrpumanns renna) Hatncuits kHONIKY + 260 —,
w06 3MinuTy vac (Big 1- 10 60 XBUIMH)

9. O6epexXHO BUIIMITh KOLIMKYU 3 My/IbTUIEYi.
10. Ins Toro 1106 BUKIACTH DKy HeoOXifHO
BUITHATY BHYTPIIIHIl KOIMK i3 30BHimHbOTO. [Tpn
PO3liIeHH] KOIIMKiB:

a. [lepexonaritecs, 1[0 KOMMKM PO3TAIIOBAaHO Ha
PpiBHil IOBepXHi.

b. CripkyiiTe 3a raps4oro 0J1i€lo 260 XXUpOM, 110
30MpaeThcA y 30BHIITHBOMY KomnKky. 11106
YHVKHYTY PO30PU3KYBaHHS, 3/IMIATe OJIiI0 3
BHYTPIIIHBOTO KoumKa. [MamoHok 3.2]

11. Ilepep ouniieHHAM JaiiTe KOIIMKAM ITOBHICTIO

OXOJ/IOHYTHU.

13
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KepiBHunrBO 3 BUKopucranH:a ¢yHkuii Air Frying 6es
NONEepPeHbO BCTAHOBIEHNX HAa/TAlITyBaHb

1.

ITonepennbo posirpiiite npunag.

2. Konu Bama ¢pputiopHuiist Bino6pasuts

“READY”(I'OTOBO), nopaiite
TIPOZIYKTY B KOIIMKIL.

BcranoBiTh TeMIepaTypy Ta yac. Bu
MO>KeTe 3MIHUTH 11i HaTAIITYBaHHs OYAb-
KOJIM TiJ} 9ac MpOLieCy MPUrOTyBaHHS.

a. Hatucnire Temp/Time ongus pas.
3HavyeHHA TeMIepaTypu Oyfie 6MMaTy Ha
pucrutent. HatucHiTh kHONKY + a6o —,
mo6 3MiHNTH TeMneparypy (75°-205°C /
170°-400°F).

b. Hatuchits xHonku Temp/Time
Bapyre. Ha gucnnei 6yne Bifo6paskeHo
3Ha4eHHA 4acyc. HatucHiTh KHODKM +
a60 -, w06 sMinuTy yac (Big 1- mo 60
XBUJIVH).

IIpumirka: 11106 MWBUAKO 36imbIUTH 260
3MEHIINTH Yac abo TeMIepaTypy,
HATHUCHITD i yTpyuMyliTe KHOIIKM + 260 -.
Hatncunitsp 06 movary
TIPUTOTYBaHHA.

IIpumirka:

o I1ig 9ac py4HOro BUKOPUCTAHHSA JAHOI
¢byHKLil HaragyBaHHA PO
IepeMilllyBaHHs IHTPeNi€HTIB He OyTe.
Ane BY BCe OJJHO IOBMHHI CTPYIIyBaTH
a60 IepeBepTATH BifIIOBIfHI IPOXYKTH.
« SfIxmro Bu x04YeTE OTpUMATI
HaraJyBaHH: IIPO CTPYLITyBaHHS,
BUOEPITH OIepPeHbO BCTAHOBIICHY
Iporpamy 3 HaragyBaHHAM i 3MiHiTb 4Jac i

TEeMIIEPATypy 3a 6aXKaHHAM.

5.

ITicna 3aBeplIeHHS IPUTOTYBaHHS
TIpWIafL TIOfJaCTh 3 3BYKOBi CUTHA/N.
Ha gucnutei 3’aBUTbCA MOBiIOM/IEHHS:

3a 6a)xaHHAM HatucHiTh Keep Warm
(YrpumyBanus Terna). HatncHits
KHOIIKM + 260 —, [00 3MiHMUTM 9ac
(Big 1- mo 60 XBUIMH).

O6epe>xHO BUIMITh KOLUIMKY 3
My/IbTUIEYi

Ilns Toro mo6 BuKIacTH iy
HeOOXifIHO BUIHATYU BHYTPILIHiit
KOIINK i3 30BHiuIHbOTO. [Ipn
Ppo3zineHHi KOIMKiB:

a. IlepexoHaiiTecs, 110 KOIMKY
PpO3TalIOBAaHO HA PiBHil IOBEPXHI.
b. Cripkyiite 3a raps4oro osiero abo
JKMPOM, L0 30MPAETHCS ¥
30BHiHbOMY KouMKYy. 1106
YHVKHYTI pO30PU3KYBaHHs, 3MUIiTe
OJ1i}0 3 BHYTPIIIHbOTO KOLIMKA.
[MamoHox 3.2]

[lepep unienHAM faiiTe IpuIamy
OXOJIOHYTH.



Shaking Food (IlepemimyBaHHsA iHrpegi€eHTiB)

SIK cTpymiyBaTu Ta nepeMilmryBaT
iHrpegienTN?

« Ilig 4ac mpuroTyBaHH: BUIMITh KOIIMKM 3
My/IBTHUIIEYi Ta CTPYCiTh, lepeMilnarite abo
II€PEBEPHITD iHTpefieHTN.

A. IlepemilryBaHHs iHTpefi€eHiB:

1. 3 mipkyBaHb 6e3IeKy TpUMaiiTe KOIKA
HaJ| )KapocTiiiKolo moBepxHero. He
HATMCKaliTe KHONKY 3BilbHEHHA KOLIMKA.

2. CTpyciTbh KOIIMKMA.

B. K110 KOIIMKM HaZTO BaXKKi, 06
CTPYLIYBaTIL:

1. ITomicTiTh KOIMKM Ha TEPMOCTIIKMIt
TpuMay ab0 IOBEPXHIO.

2. Pospinite xommku. Ilepekonaritecs, 1o 3
BHYTPilIHBOIO KOIIMKA He Kalla€ pifinHa.

3. O6epe>KHO CTPYCiTh BHYTPILIHII KOLIUK.

ITpumitka. He BUKOpucTOBYIiTE L€l MeTOf,
SIKIIO iCHY€E PU3UK PO36PM3KYBaHHS Iapsiaol
pipyHN.

C. Km0 KOMMKI 3aHAATO BaXKKi, 100
CTPYUIYBAaTM, i B HUX € Tap:A4i pigyHm:

1. ITomicTiTh KOIMKM HA TEPMOCTIIKMIt
TpuMay abo IOBEPXHIO.

2. BUKOpUCTOBYJiTE WINIIL, 11106 IepeMiIaTu
a60 TepeBepHyTH KY.

» Konu By BuiimeTe KOMMKY 3 IpUIafy, BiH
ABTOMATVYHO NPY3YNIMHUTD IPUTOTYBAHHS,
TMCII/IeNl BUMKHETBCH, JOKYM KOIIVKY He
OymyTb BCTAaHOBJIEH] B IIPWJIaf IOBTOPHO.

o [Ticna Toro, Ak BU BCTaBUTE KOIIMKY Hasaf,
B IIpU/Iaj, IPOLEC IPUTOTYBAHHA
aBTOMATUYHO BiTHOBUTBCA.

» He crpymyiite kommku fosie 30 ceKyHJ,
OCKi/IbKM TIpUJIafl MOXKEe MOYaTy
OXOTOJIKYBaTHUCA.

Illo mepemimyBaTn?

e Hesenuki mpogykTu, 3a3Buvant
HOTpibHO MepeMilTyBaTy, HalPUK/IaT,
Kapromo ¢pi abo HareTcu.

¢ bes mepeminryBanHs iesKi CTpaBu He
6yayTh XpyCTKMMY Ta PIBHOMIpHO
IIPUTOTOBAHMMIL.

e Bu moxere nepesepraT i iHmIi
HPOJYKTH, HAIIPUK/IAJ, CTEIK, 106
3abe3MeunTyt 10r0 piBHOMIpHE
IIPOCMa)KEHHS.

Konu nepemimysaTtu?

o Crpymyiite abo nepemimryiire
IHTpefliEHTU OfVH pa3 B CepefyHi
IpOLeCy IPUrOTYBaHH:A abo yacrilue, 3a
BJIACHUM Oa>KaHHAM.

o JlesAki monepesHbO BCTAHOBJIEH
HaJIAlITYBaHHsA BUKOPUCTOBYIOTh
HaraJlyBaHHs IIpO IlepeMilllyBaHH:A
inrpepnientis (puB. B pospini ITapamerpn

Honepe;[Hix HaHaH_ITyBaHb) .

HaragysaHHsA npo nepeMilryBaHHA

e HaragyBanus npo nepemimyBanHs
CIIOBICTUTD Bac 5 3ByKOBUMMI
CUTHA/IaMM, a Ha JUCIUIE] 61uMaTmMe
snauyenHsa SHAKE «((CTPYCUTI))».

e Ixmo BM He BUIIMeTe KOLIMKY, IPUIAL,
3HOBY 3BYKOBMII CUTHAN 4yepes 1
XBWIVHY, @ Ha AVCIUIe] Oyae MOCTiHO
cBiTutucs suadenass SHAKE
«((CTPYCUTHN))».

e ITicia Toro, K BU BUIIMeTe KOIINKMA,
HarajlyBaHHA PO MepeMilllyBaHHsA

3HUKHE 3 QUCIIEA IpUIagy.

15

YKP



Yxp
. IHCTPYKHII 3 IPpUTrOTyBaHHA

IlepennoBHEHHA KOIINKA

e SIKIIlO KOLIMK IIeperoBHEH NI, CTpaBa
NPUTOTY€ETHCs HEPIBHOMiPHO.

o IlpomykTy He Clifi HATIOBHIOBATY BUILE JIiHil
«MAX» BHYTpIIIHBOTO KOLIMKA. [ MaTroHOK
3.3]

¢ He nepenosHI0iTe KOINMK

He nepenoBHIoiiTe KOUIMK

.\(-‘{ \‘" - " »’p‘
N
S e ¥

oS

N
NI g @/

Man. 3.3

Bukopucranus omnii

e SIKIIO O CTpaBM JOJATY HEBEIMKY
KiZbKiCTb 071il, BOHA cTaHe 6iblil
XpYyCTKOM0. BukopucToByiiTe He 6inbiie
30 M1 / 2 CTOJOBI JIOXKKU OJTii.

e MacnaHi cipei 4y/j0BO MigXOAATb 1A
PiBHOMipHOTO HaHECEHH: HEBEIMKOL
KiZIbKOCTi 071ii Ha BCi MpOgyKTH

Xap4yBaHHA.

ITpumirka. {06 gisHatncs 6inpure npo kyxHio Cosori,

HepernsHbTe Hallly KHUTY PelienTiB i mopasu Bif med-Kyxaps.

16

ITopapy 3 IpUrOTyBaHHA

e DBy MoXXeTe roTyBaTi 3 BUKOPUCTaHHAM
¢ynkuii Air Fry 6yab-axi saMoposkeHi
IIPOAYKTH 260 MPOJYKTH, AKi MOXKHA
3aIIEeKTH B IyXOBLIi.

e IIfo6 mpuroTyBaTH TicTe4Ka, MMPOrN
a60 6yab-AKy DKY 3 HAYMHKOIO 41
TiCTOM,BUK/IA/IiTh iHTpEJiEHTN B
TEPMOCTIJIKY EMHICTb IIepef TUM, K
TOMIIIATY iX B KOIINKI.

e CMaXeHHs NPOJAYKTIB 3 BUCOKMM
BMICTOM XXVPY 32 OIOMOTOI0 PyHKIIii
Air Fry cnpyyYMHUTD CTiKaHHSA XUPY 3
iHrpenieHTiB Ha ZHO KOIMKiB. II106
YHMKHYTU 3a/iBOTO JUMY IIij| 4ac
TIPUTOTYBaHHS, 3/TUMBAIITE XXUP, 110
BUTIKA€ IiC/1A IPUTOTYBAHHA.

e JIpomyxTu, MapMHOBaHi B pifuHi,
YTBOPIOIOTH OPM3KM Ta HA[IUIIOK AUMY.
ITepen mpuroTyBaHH:; 00CyLIyitTe TaKi
MPOAYKTH.

Kapromnsa ¢pi

e Jlopaiite no kapromm 8-15 mn / 12-1
CTOJIOBOI JIOXKKM OJIil [i/1A OTPMMaHHS
6in1b11I0T XPYCTKOCTI.

e Toryroun KapTomno ¢pi i3 cupoi
KapTOIUI, 3aMOYiTh cupy Kaproiumo ¢pi
y Bopi Ha 15 XBIWINH, {00 BUFAIUTI
KpOXMaJlb, IIepef il cMakeHHAM. [leper
TOIABaHHAM OJIil IPOCYILITh KapTOIIIO
PYLIHMKOM.

e Jlns OTpUMaHHA 6iMbII XPYCTKOI
CKOPUMHKM PaiMMO Hapi3aTiy KapTOIIIIO
MeHIIMMY IMaTodKamu. Cripo6yiite
Hapi3aTy KapTOIUIO pi cMy>KKaMu
posmipom 0,6 Ha 7,6 cMm / 1/4 Ha 3

TIOVMIUL.



binpme pynkuin

ITaysa

HarucHity Pl 1106 TpUSYyIMHUTH .
npuroryBaHHs. [lpunag npunmHuThH

HarpiBaHH: , KHonKa Pl Gyme °
6/1MMaTH, JOKU BU He HATUCHUTE

KHOIIKY Pl 11106 BiTHOBUTHU

HNPUTOTYBaHHA.

ITicna 30 xBunuH 6e3qianbHOCTI

npuaaj BUMKHETbCS.

JaHa ¢yHKI1isA [o3BONAE

OPU3YIMHUTU IPOTPaMy

TIpUTOTYBAaHHA, He BUIIMAI0OUN

KOIIMKHM 3 IIpUIany.

ABTOMaTIYHE BiTHOB/IEHHS
IPUTOTYBAaHHA

SIK10 BY BUTATHeTe KOIUVKU, IPUIaf,
aBTOMAaTUYHO NPU3YIIMHUTD
NIpUroTyBaHHA. Jlucneit TMMYacoBo
BUMKHETbCA.

Konu BM oBepHeTe KOLIMKY B IPUTIAT,
BiH aBTOMAaTUYHO BiTHOBUTH
TIPUTOTYBAaHH:A Ha OCHOBI BalllNX
MoIepeHixX Ha/lalITyBaHb.

ABTOMaTHYHE BiIKITIOYEeHHA

HKH.IO IIpunag He MAa€ aKTUBHUX
IIporpaM NpuUroTyBaHH:A, BOHa OYMCTUTD
yCi Ha/TalITYBaHHA Ta BUMKHETbCSA micns

3 XBUAMH 6e30iAMbHOCTI.

YKP

3axucr Bif neperpiBy

B pasi neperpiBy npunany Bin
ABTOMATUYHO BYMKHETBCS.
Ilepen moBTOpHUM
BUKOPUCTaHHAM NpU/Iafy JaiiTe
JIOMY ITOBHICTIO OXOJIOHYTH.

17
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Hornapg Ta TexHiYHe 00CTYyrOByBaHHA

IIpumirka:

o 3aBXX/U OYNINAliTe KOUIVKY IPUIafy Ta Oro
BHYTPILIHIO YaCTUHY MiC/IA KOKHOTO BUKOPYCTaHHA.

o BucTeneHHs 30BHIIIHBOTO KOILIMKA (GOIBIOI0 MOXeE
IIOJIETIIUTI BaM JI0TO OYMIIEHHA.

1. BuMmKkHITH i Bify €HaiiTe IpUIaz Bify Mepexi.
Ilepen ounieHHAM [aiiTe NpUIaTy
MOBHICTIO OXOJIOHYTH. BUTATHITH 3 Ipumagy
KOUIMKMY JI/Is1 10TO IUBM/LIOTO OXOJIO[KEHHS.

2. 3a moTpe6u IPOTPITh MpU/IAZ, BOTIOTOI0

TKaHNHOIO.

3. Kommxy MO>XHa MUTH B TIOCYFOMMITHII Man. 4.1
MalHi. Bu TakoxX Mo>XeTe MUTH KOIIMKY

rapsr4010 BOZOI0 3 MIJIOM i Heabpa3uBHOIO

. . 5. Ouwuiarite BHYTPILIHIO YaCTUH
ry6Kol0. 3a HeoOXiHOCTi BY MO>XKeTe = yrp Y

. IIpIIaAY 37IeTKa BOTIOTOI0 HeabpasuBHOIO
3aMOYYBaTH KOIUVIKM B BOJIi.

ry6koro abo TkaHuHoW0. He 3anyproiite

IIpumirka: Kok MaroTh aHTHIIpUrapHe mpunan y Boty. [Mamonok 4.1] 3a

, OTpe6M OYNCTITh HATPiBATBbHY CIipaib,
HNOKPUTTSA. Y HMKaliTe BUKOPUCTaHHS

. 106 BUJAINTA 3 Hel 3aIMIIKY DKi.
METajIeBOro MOCYAy Ta abpasuBHIMX 3aC06iB
JUIA OUMITEHHSA. 6. Bucyurite npunan Ta akcecyapu meper

oro IIOAATbIIVIM BUKOPUCTAHHAM.

4. Jlnsa BupaneHHs CTiKOTo XUpy: IIpumirka. [lepm HiXX yBiMKHYTH
a. Y MaseHbKiit Mucii smimarite 30 M/ 2 i GpPUTIOPHULIO, TTepeKOHAITeC, 1110
CTOTIOBi JTO>KKM Xap4oBoi copm Ta 15 M / 1 HarpiBajibHa CIlipajib IOBHICTIO Cyxa.

CTOJIOBY JIOXKKY BOJM, 106 YTBOPUTH TIACTy
IS HAMa3yBaHH.

b. BukopucroByiite ryoxy, 11106 HaHeCTH
macTy Ha Koumku. Ilepex mpoMuBaHHIM
HajiTe KOIIVKaM ITOCTOSATU 3HAMa3aHIMMU
ITaCTOXO MPOTATOM 15 XBU/INH.

B. ITepeq BUKOPMCTaHHAM IPWUIAAy 3aBXKAN

MMIITE KOIIMKY BOJOI0 3 MUIOYIM 3aCOO0M.

18



BupimeHHsa npo6iem

YKP

ITPOBJIEMA

MynbTuIY He BMUKA€EThCA

IIpogykTu He NOBHicTIO
NPUTOTOBaHi.

IIpomyKTu roTyI0ThCS HepiBHOMipHO.

T:xa He cTae xpycTKOIO MiCHsA
BUKOPMCTAaHHA QYHKIKiT
MOBITPAHOTO 06CMa>KEHH 1.

Kapronusa ¢pi roryernca
HeNpaBWIbHO.

Kommku He HafIiliHO BCTaB/IeHi B
TpuIap.

3 mpunagy BUXOAUTD Oinmmit gum.

3 npunagy BUXOAUTH TeMHMIT

oM.

MOJK/IMBE BUPIINEHHI
Iepexonaiitecs, 1[0 MyIbTUIIY MiIKTIOYEHO IO MEPEXI.

Hapijfino BcTaBTe KOMMKM Y IpUIaz,
[MomicTiTh MeHIIi DapTii IPOAYKTIiB Y BHYTPIllIHill KOLIKK.

SIKII0 KOIIMK HepeIIoOBHeHWIA, IPOJAYKTH OYyThb HEOTOTOBAHNMM.

36inpIuTe TEMIIEPATYpPy 260 YaC IPUTOTYBAHHA.

ITpopykTyt AKi BUK/IafieHi B KOIMK IIiTbHUM LIapOM, HOTPiGHO
cTpyuryBaty abo mepeBepTaTH IIiff 4ac IPUTOTYBaHHS

Po36puskyBaHH: ab0 HaHeCEHHs HEBEMKOI KiIbKOCTI oril Ha

iHrpefieHTV MOXKe 30iIBIINTY IX XPYCTKICTD

Jus. Kapromnsa ¢pi,crop,16

I[TepexonaiiTecs, 1[0 BHYTPilIHill KOMINK He TIepeOBHEeHNA
IIPOyKTaMIUL.

ITepexonaiiTecs, 1[0 BHYTPilIHil KOMMK HafilfHO BCTaBIEHMI
Y 30BHIlIHil KOILMK.

ITpunag MoxXXe BUAIMATH OLINit UM, KOV BU
BUKOPVCTOBYBATH J10ro BIepiue. Ile HopManabHO.

ITepexonaiiTecs, 1[0 KOLIMKY Ta BHYTPIillHA YacTMHA IIPUIALY
OUNILeHi HA/IKHUM YMHOM i He XMPHI.

IIpuroTyBanns »XupHOi DXi pusBese O BUTOKY Macia B

koK. Ll omist BMpoO6nATIME 61Nt AUM, i KOIIMKU MOXYTb OyTI
rapA4ilmmmm, Hix 3a3Budaii. Ile HopManbHO i He TOBUHHO
BIUIMBATH Ha IpUrotyBaHHA. O6epesKHO MOBOALTECS 3 KOLIMKAMIL.

HeraitHo Bix epHaiiTe mpuiag Big Mepexi. TeMHMit fuM 03Havae,
10 DKa ropuTh a60 IpobieMa B IAHLIIOTY XUBJIeHHs . [Tepin Hix
BUTATYBaTU KOUIMKM 3 IPU/IALY, 3a4€KaliTe, JOKM UM IIOBHICTIO
Ppo3BieTbca. SKIo NpMYMHOIO 3aVIM/IEHH He € Miiropina ixa,
3BEPHITbCA 10 cny>K61/1 TATPUMKM K/Ti€HTIB .
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Bupimenus npo6nemM(npogoBKeHHs)

ITPOBJIEMA MOJK/IMBE BUPIINEHHA

Bynb-axuit npunaj Mo>xe MaTy 3anax IJIACTUKY, AKUI

. 3QIMIIMBCA B HHOMY I 4ac mporecy BupoGHMuTBa. Lle
TIpunax MicTUTD 3amax y mij pouecy Bup 1 it

HopManbHO. 11106 m036yTyCcA 3amaxy IIacTUKY, JOTPUMYITeCh

TIACTHKY ) )
IHCTPYKIIil /151 TECTOBOTO 3aIycKy . SIKIIO 3aIlaX ITaCTUKY BCe
11[e Bif9yBAETHCS, 3BEPHITHCS KO CIYXKOM MiITPUMKI KITIEHTIB .

Ha qucmnei Y maTumMKy TeMIepaTypu € pO3pUB.

Bif0OpaXKa€eThCs KOJY 3BepHITbCA 10 CTYKOU MiATPUMKY KITi€HTIB

nomminku «El».
KopoTke 3aMMKaHH: B JaTYNKY TeMIIEPaTypIL.

Ha mycnirei Bigo6paXkaerbes Ko

3BepHITHCA 1O CTYKOU MATPUMKY KITIEHTIB
momunku «E2».

S0 BaIIoi MpoG/IeMN HeMa€ B CIMCKY, 3BEPHITHCA A0 CIY)XOM MiATPUMKY KITi€HTIB.
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Indpopmanis mpo rapanriro

Kopmopanisa Arovast rapaHTye, 110 BCi TPOXYKTY MAalOTh HAaliBUIIly AAKiCTb MaTepiasiB,
BUTOTOBJ/ICHHSI Ta OOC/TYTOBYBAHHSI IIPOTATOM 2 POKIB, HOYMHAIOYN 3 AATU HOKYIIKY O KiHIIsI
rapaHTiIHOTO IIepiofy.

TpusanicTb rapaHTii MoXe Bipi3sHATIICA 3a7Ie)KHO Bifi KaTeropii MpofyKTy.

I1s rapaHTia He 06Me>XXye Ballli IIpaBa BillIOBIHO /10 YNHHOTO MiCIIeBOTO 3aKOHOJ[ABCTBA IIPO
3aXJCT IIpaB CIIOXKNBaYiB.

SIK110 BifIOBi/iHI MiCIieBi 3aKOHY PO 3aXVICT IIPaB CIIO>KMBAYiB BYMAraoTh Bil BUPOOHMKa
HafjaHHsI GIIBII TPYMBAIOrO TAPaHTIIHOTO TePMiHY, FapaHTITHIIL TEPMiH Oy/e IOTOBXKEHO O
HAJIKOPOTIIOTO IIepiofty, Mepefi6aueHOro 3aKOHOZABCTBOM.

SIK1I0 y BaC BUHMKIIY 3aIIUTAHHSA 91 CyMHIBM I[OJIO BAIlIOTO HOBOTO IIPOAYKTY, 3B SDKITHCA 3
HalIOK KOMAHJOM0 IMiTPUMKI K/Ti€HTIB.

IligTpuMKa Kni€eHTiB

Kopnopanisa Aposacrt
1202 N. Miller St., Suite A
Amnaxaiim, Kanigpopuia 92806

CIIIA

Email: support.uk@cosori.com
support.de@cosori.com
support.fracosori.com
support.it@cosori.com
support.es@cosori.com
support.eu@cosori.com

*Bynb macKa, MifToTyliTe paXyHOK-(aKTypy Ta HOMep 3aMOBJICHHS, eIl HiX 3BePTATUCA B CITYXKOY
MiATPUMKY KJIi€HTIB.
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3IMBYUTE HAC CBOIMU CTPABAMN!

CropiBaeMocs, 1110 HajjaHa Bue iHopMania Oyra At Bac KOpUCHOK. My He
MO>KEMO JJ0YeKaTHCs BAIIMX IPEKPACHUX CTPAB, i MU I'aJaAEMO, 11O BU 3aX0YeTe
MOAIMMTICA CBOIMU ImaMypHUMM 3HiMKamu! Hamra crinpHOTa 4ekae Ha Bami
3aBaHTaXXEHHA — IIPOCTO BUOEpiTh IIathopMy Hivkde. Po6iTh 3HIMKIL,
BifiMivaliTe HaC Ta IO3HayYaliTe iX xeurerom, meg-xyxap Cosori!

0000

#iCookCosori

@cosoricooks

Texuika Cosori

He 3naere, mo npurorysatu? TyT Bu 3HaiifeTe 6esid ifneit At cMayHuX
cTpas Bif cninpHOTH CoSsori.



IIPIMITKMU




OSORI

Bunukna sanuranna? Hanumite HaM Ha
€/IeKTPOHHY IOIITY:

support.uk@cosori.com
support.de@cosori.com
support.fr@acosori.com
support.it@cosori.com
support.es@cosori.com
support.eu@cosori.com



