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LLlaHOBHMI4 noKynuto!

dAkyemo 3a BMOGIp MpoayKuii, WO BWUMNYCKAETbCA Mif TOProBOK MAPKOIO
POLARIS.

Hawi Bupobu po3pobneHi BignoBiAHO A0 BUCOKMX BMMOF SAKOCTI,
dYHKUiOHanbHOCTI Ta pAus3alkiHy. Mwu BneBHeHi, Wo Bwu 3am0BosieHi
npnabaHHAM HOBOro BMpPOOY Big HAWOT Gipmu.

MNepen no4YyaTKOM eKchnayaTtauii npunagy YBaXKHO NPOYMTaUTE LD
iHCTPYKLItO, B AIKIM MiCTUTbCA BaXKAMBa iHpopmaLia woao Bawoi 6e3neku, a
TAaKOX peKkomeHaalii Wwoao MpaBUAbHOIO BWKOPMUCTAHHA npuaagy Ta
OOrNAAY 33 HUM.

36epeKiTb IHCTPYKLLO PAa30OM i3 rapaHTIMHUM TaJIOHOM, KACOBMM YEKOM, MO
MOX/IMBOCTi, KAPTOHHOI KOPOOKOIO Ta MaKyBa/IbHUM MaTepiaiom.

3BepHiTb yBary! BHacnigok nocTiMHOro npouecy BHECEHHA 3MiH Ta
MOKpPaLEeHb, MiXK iHCTPYKLIE Ta BUPOOOM MOXKYTb crocTepiratuca Aeski
BiAMiIHHOCTI. BUpOBHMK CNOAiBAETLCA, LLLO KOPUCTYBAY 3BEPHE Ha Lie yBary.




3aranbHa iHpopmallina

/ ~ TliarotoBKa Ao pobotn

4" Mopagok pobotn

BuKopUCTaHHA aBTONpPOrpam

3aranbHi BKasiBKu LLoA0 6e3nekn nig vac pobotu 3
eneKkTponpuaagamm




3ATAJ/IbHA IHOOPMALIA

UAa IHCTpyKuia 3 ekcnayaTauii npyM3HadeHa ANA 03HAMOMJIEHHA 3 TEXHIYHMMMK AaHUMU,
NPUCTPOEM, NPaBUAAMM 3 eKcnayaTauii Ta 36epiraHHs 6€34MMHOro KOHTAaKTHOro rpuLo,
mogenb POLARIS PGP 7003 SMOKELESS (aani 3a TeKCTom — rpub, Nnpunaa).

w

COEPA BUKOPUCTAHHA

Mpunag npusHadeHUn AnAa  NoOOYTOBOro Ta aHANOrM4YHOro BWKOPWUCTAHHS 3a
TemnepaTypu Ta BONOTOCTi }KMTNOBOTO NPUMILLLEHHA BiANOBIAHO A0 Ui€i IHCTpyKLi:

"y MicUAX NOCTIMHOIo NPOXKUBAHHS;

" vy MYyHKTaX XapyyBaHHA MpaliBHMKIB MarasuHis, odicis, depmepcbKkux

rocnogapcTs Ta iHWKUX Nigpo3ainis;

=y roTensAx Ta iHWMX MicuAX, NPU3HAYEHUX AN MPOXKUBAHHSA;

"y MiCUAX, NPU3HAYEHUX ANA HOYIB/I TA CHIAAHHA.
Mpunag He NpU3HAYeHUM ANA NPOMMCNOBOTO Ta KOMEPLIMHOrO BMKOPMUCTAHHA, a
TaKOXX 0OPOBKN HEXaPYOBUX MPOAYKTIB.
Mpwunag, He NpU3HAYEHUN AN BUKOPUCTAHHA NO3a NPUMILLEHHAMM.
BMpoOHMK He Hece BiANOBIAANbHOCTI 32 306UTKW, WO BWHUKAM BHACAIAOK
HenpasuibHOro abo HenepeabayeHoro Uielo  |HCTPYKUielo 3 eKkcnayaTauii
BUKOPUCTAHHA.

KOMMJ/IEKTALLIA

|

MMipooH ans
360py onii
(BCTAHOBNEHMI Y
npunagi)

PoGoui naneni TepwmoLyyn
[punb-npec (BCTAHOBNEHI B (BCTAHOBNEHWA Y
npunagi) npunag)

Nonatka ans
OYMLLIEHHS
naHenem

Kpuwwka [BsoLaposuit [HCTPYKLiS 3
BEHTUNATOpA dinbTp ekcnnyarauii /
(BcTaHOBMEHA Y (BCTaHOBNEHWA Y [apaHTinHuiA
npunag) npunag) TarnoH




ONMUC NPUNAALY

MpuNb-Npec nNpusHaYeHW ANA  NPUTOTYBAHHA PI3HMX BMAIB NPOAYKTIB  WAAXOM X
06CcmaXKyBaHHA Ha NaHeni, LWo HarpiBaeTbcs abo MiXK ABOMA NAHENAMM, LLO HarpiBaloTbCA.

BepxHs poboya naHenb

HuxHs poGoya naHerb

[1BoLLaPOBU XMPOBWUIA PINbTP Ta KpULLKA
BEHTUNATOpa  (MOXHA  3HATM  micns
KOXXHOrO ~ BWKOPWUCTaHH Ta MUTM B
MOCYAOMMIAHIN MaLLWHI)

Pyuka L .
KHonka dikcaLii BepXHbOI
pobouyoi naHeni

JlonaTka ons

KHonka — ¢hikcaTop
OYMLLEHHS NaHenewn

PO3KPUTTS POBOUNX
naHenen Ha 180°

CeHcopHa naHesb
KepyBaHHA

®ikcaTop perynoBaHHs BUCOTH
MiXX BEPXHBOH Ta HIKHBOKO
naHensamu

Perynstop «TIME/TEMP» Temnepatypu
BEPXHLOI Ta HKHBLOI NaHenen Ta
HanalwTyBaHHs Yacy

KHorka cpikcaLlii HKHBOT

Perynsatop «MENU» Bubopy poboyoi naHen

aBTOMAaTUYHUX NPOrpam Ta CTyrneHs
npoxaptoBaHHs Ans pexumy «CTenk»

Bincik ans 36epiraHHs TepmoLyyna:
LLyN 3aCTOCOBYETLCS AMs1 KOHTPOMHO
Temneparypu cTeika.

MigaoH ans 36opy onii (MoxHa
MWTU B NOCYAOMUMAHIIA MaLLIMHI)




NMAHE/Ib KEPYBAHHA

[ucnnei Bigniky Yacy Perynsitop « MENU»
SEAR Bubip aBTonporpamu Ta cTynexs
Pym'siHa CKOpUHKa MeHto aBTONpOrpam MPOapioBaHHs Ans pexumy «CTeik

-
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CTyneHi npoxaproBaHHsi CTEMKy

CeHcop ON/OFF BeTunsTop
(YBiMK./BumK.)

PerynsTop « TIME/TEMP»
BcraHoBneHHs yacy Ta Temnepartypu
BEPXHbOI Ta HUXHBOI NaHenen

CEHCOP ®YHKLIOHAN

ON/OFF YBIMKHEHHS/BUMKHEHHS npunagy.
IHAMKaTOp CeHcopa Bnmmae nif Yac NiAKMIOYEHHS XUBNEHHSA

IHoMKaLis TemnepaTypy

Pym'sHa ckopuHKa.
Honatkosi dyHKLji.
SEAR MoxnuBe BUKOPUCTaHHSA y NOEAHAHHI 3 aBTONpOrpaMamm, KpiM poO3MOPOXYBaHHS.
Mpw akTvBaLT LieT (yHKLiT TemnepaTypa naHenen focarae MakcumarbHoi Temneparypu
280 °C Ha Kinbka CeKyHA, NOTiM MigTPUMYETLCS 3a8aHNN PEXUM.

PeryntoBaHHs cuiv 064yBaHHS.
Mae [Bi LUBMAKOCTI: BMCOKY Ta HM3bKY. 3@ 3aMOBYYBAHHAIM HaNalUTOBAHO HU3bKY

LBWUAKICTb.
*  BumKk. - 3eneHui konip

» Cnabke 0bayBaHHs (HU3bKa WBKAKICTb) — GNMMarounin BriakutHuiA Kosip
*  CunbHe 06ayBaHHS (BUCOKA LIBWAKICTb) — GNAKMTHMI KORMIP NOCTINHO rOpUTh
LLBnakicTe 06ayBaHHS MOXHa 3MiHUTM ab0 BUMKHYTU 064YBaHHS 3a 4ONOMOIOH AOTUKY

Oucnnen yacy — BinoOpaeHHS1 BCTAHOBMEHOrO Yacy, 3BOPOTHOrO BiAJliKy, CTaHy

00:00 .
nonepeaHbOro HarpiBaHHs.
[Oucnnen Temnepatypu — Bigobpaxae TemnepaTtypy HarpiBy, BCTaHOBMEHy AnNs
000°C000°C BEPXHbOI Ta HWXKHBOI NaHenei, B pexumi «CTeiiky npu nigkntoyeHomy Lyni Bigobpaxae

TEMNepaTypy Lyna.

7 aBTOMaTUYHMX NpOrpam: pO3M0p0)KyBaHHﬂ, 6yprepM,Ecocmcm, puba,
=Y KypKa, [&@) 0BoYi, {1 CTENK.

4 ctyneHi npoxaptosanHs: MEDIUM RARE, MEDIUM, MEDIUM-WELL, WELL-DONE




NIArOTOBKA A0 POBOTH

» Po3nakynTe Nnpunag Ta nepesipTe KOMNAEKT NOCTaBKK (AnB. po3ain «Komnnekrauina»)

* Buganitb 3 npunaay nakyBanbHUM mMmaTepian.

= [lepeKoHaMTeCA, L0 KOPMNYC Ta MEPEXHMI LUHYP HE NOLKOAMKEHI.

* [epen nepwmMMm BUKOPUCTAHHAM Mpunagy MPOBeAiTb MOro OYULLEHHS, Kepyluucb
BKasiBKamu po3ainy «HnweHHA Ta gornag».

* [lepes NOYaTKOM BUKOPUCTAHHS MNepeKoHanTeca, WO pPobodi naHeni BCTAHOB/EHI
npaBuabHO Ta A06pe 3adikcoBaHi.

YBATA! Alkwo Bu BcTaHOBAIOBanM poboui naHeni BigNOBIAHO A0 HCTPYKUiN
po3ainy «YuweHHa Ta gornag, / 3HATTA poboumx naHenei», ane BOHU He
3adikcyBanuca, He BUKopucToByuMTe npunag. HesadikcoBaHa BepxHA poboua
naHe/Nb MO}Ke BUMACTU 3 KPULLKKU Ta CTaTU NPUUMHOIO ONiKy.

* [locTaBTe Npwuaag Ha PiBHY CTiMKy cyxy MoBepxHi. Mepwnii pa3 BMUKaWTe npunag y
nobpe npoBiTploBaHOMY NpUMILLEHHI 6e3 NPoAayKTiB.

* [ig'eaHanTe npunag Ao mepexi. NepekoHanTecs, Wo napameTpu npunagy (ams. posain
«TexHiYHi XapaKTepuCTUKM») BiANOBIAAOTb NapameTpam mepexi. NponyHae KOpoTKMi
3BYKOBMI CUTHa.

* HaTtucHitTb ceHcop ON/OFF.

= [Jlani HeobxigHO BCTaHOBUTU TemnepaTypy ob6ox naHesneln Ta Tanmep poboTu.

= [loBepTatoum niBy pPYYKYy MpPaBOpyY, BCTAHOBITb TemnepaTtypy BepPXHbOI naHeni B
MaKCMManbHe NosoXeHHA. O4HOPA30BO HATMUCHITb Ta BiANYCTiTb NiBYy Py4dKy. [oBepTatoumn
PYYKYy NpaBoOpyd, BCTAHOBITb TEMNEPATYPY HUMKHLOI NAaHENi B MAaKCUMaIbHE MONOMKEHHA.
LLle pa3 o4HOPA30BO HATMCHITb Ta BiAMNYCTITb PYUKY.

= [loBepTatoum pyyKy npaBopy4y, BCTAaHOBITb Yac — 10 xBuamH. OgHOPaA30BO HATUCHITbL Ta
Bi4NyCTiTb NpaBy py4Ky. [TOYHETbCA HarpiBaHHA.

» [licnA 3aKiHYeHHA HarpiBaHHA NPOJIYHAE 3BYKOBMI CUTHA.

» Bia'egHanTe npunag Big mepexki Ta foyeKkanTeca Moro NOBHOTO OXONOAKEHHS.

* [lpoBeAiTb MOro OYMLLEHHSA, KEPYIOUYMCb BKA3iBKaMM po3ainy «YuweHHA Ta 4ornsaa».

Ha 3amimky! 1id yac nepwozo sukopucmaHHa npunady HazpisanbHi enemeHmu
:y 0620pAOMb, NMPU YbOMY MOXE 3’A8UMUCA HeBEsUKA KinlbKicmb oumy. Lle HopmasneHe

- | AsuUWe | BOHO He €8i0YUMb NPO HECrpasHicmeo rpuaaody.
n O6ropaHHsa 6
e/leMeHTIB
/ B

MNia'eaHanTe npunag
[0 mepexi. [ponyHae
KOPOTKMIA 3BYKOBUIA
CUrHan

Mpwn nepwomy
YBIMKHEHHI MOX/1IMBa
nossa gumy. Lle He €

HecnpasHicTio!

3HimiTb 3 KOpnycy yci
HaKnelrKku Ta NPoTPITb
BOJIOTOI0 TKAHMHOIO

MpoTpiTb BHYTPIiLWHI
YacCTUHU




BepxHs naHens —
MAX t°

HwxHa naHenb —

lMinTBepabTe
BCTAHOBIEHHSA

BcTaHoBITb
Temnepartypy
BEPXHbOI NaHeni B
nonoXeHHAa MAX

BcraHoBITb
TemnepaTypy HUKHbOI
naHesni B NOJIOXKEHHA

YBIMKHITb npuaag,
HAaTUCHYBLUM Ha
ceHcop
ON / OFF

OpHopasoso
HaTUCHITb Ta
BiANYCTITb NiBY PYy4YKy

BcraHoBiTh Yac —

MipTBEpabTE
BCTAHOBIEHHS

MigTBEpAbTE
BCTaHOBMEHHS

Micna 3aBepLUeHHA
HarpiBaHHA NPoyHae
curHan. Big'epHalite

Big, mepexi.
[oyekantecs
OXONOAKEHHA

[na BCcTaHOBNEHHA
yacy pobotu —
NOBEPHITb NliBY PYUKY
npaBopyY, BCTAHOBITb
10 xs.

OpHopasoso
HATUCHITb Ta
BigNycCTiTb NpaBy
py4Ky. lNoyHeTbCA
HarpiBaHHA

OaHopasoso
HaTUCHITb Ta
BiANYCTITb NiBY PYy4Ky




NOPAAOK POBOTHU

& YBara: He nigHimaliTe Ta He NePeHOCITb NPUIAL 33 PYUKY KPULLKK.

= [locTaBTe NpuAag Ha PiBHY CTiKY CyXy NOBEPXHIO

= [lepeKkoHalTecs, WO NiaA0H ANA XKUPY BCTAHOBAEHUI NPAaBUALHO (AMB. man. 2)

= 3MacTiTb po60oYi NaHeni TOHKUM POCAMHHOI oNii

* [lepeKkoHaliTecs, WO napameTpu npunagy (ame. po3ain «TexHiYHi XapaKTEPUCTUKM»)
BiAMNOBIAAIOTb NAapameTpam Mepexi.

= Mig'eaHaiTe npunag 4o Mepexi.

= [lpo/lyHaE KOPOTKMI 3BYKOBUIA CUTHAN.

! [ MocyHbTe 70 ynopy ]

MepekoHanTecs, Wo

L . [na 3pyyHocTi,
He nigHimanTe Ta He niaaoH pnsa Xupy .
. MocTasTe npunag Ha " HATUCHITb KHOMKY-
nepeHociTb Npunag 3a BCTAHOBJ/IEHUM

piBHY MOBEPXHIO. ¢ikcatop, ans
YKY KpULLKK!
PY4KY Kp npasunLHO PO3KpUTTA Ha 180°

(3acyHyTMIA go KiHLA)

MNia'eaHanTe npunag
00 mepexi. [ponyHae
KOPOTKWI1 3BYKOBUM
CUrHan

YBIMKHITb Npuaag,
TOPKHYBLUMCb CEHCOpa
ON / OFF

3macTiTb poboui
naHeni TOHKMM
POC/IMHHOI oAl




BUKOPUCTAHHA ABTOINPOIrPAM

(mocTynHO TinbKKu B pexkxumi «Mpunb — npec»)

& YBAlIA: Astonporpamu MalTb OMNTMMas/IbHI  HaNalTyBaHHA Temnepatypu

naHenem Ta 4Yacy NPUroTYBaHHA, AKI aBTOMATMYHO BCTAHOB/OKOTLCA Mif 4ac
Bnbopy nporpamu. TakoXK, € MOMKAMBICTb HaNAWTYBAaHHA Yacy Ta TemnepaTypu
nepea 3anyckom nporpamu. o6 3miHMTK yac abo TemnepaTypy, nicna subopy
nporpamm OAHOPA30BO HATUCHITb NiBY PYyYKy, AWCNAEN Yacy no4vyHe OHGanmaTw.
lMoBepTaHHAM JiBOT Py4YKM MOXKHa 36inblunTM abo 3mMeHWwnTM dac. [Mpwu
HeobXiIHOCTI 3MiHM TemnepaTypu LWe pa3 HATMCHITb Ha NiBYy PYYKY, MOYHYTb
6/MMaTK  NOKas3aHHA TemnepaTypu. [loBepTaHHAM PYyYKM MOXKHA 3MIHUTH
TeMNepaTypy B HEBEIMKUX MEXKAX.

BMKOPUCTOBYBaTU NiACTPOIOBAHHA NapameTpiB aBTONPOrpam pPeKOMEHAYETbCA

—HQI_-% Jiuwe y BUNAAKY, AKLW,O CTaHAAPTHI HANAWTYBaHHA He 3a6e3nevyloTb NOTPiOHUIA

CTYNiHb rOTOBHOCT.

Mopaaok pobotu:

Bubip aBTOonporpamm 34iACHIOETLCA NPU 3aKPUTIN KPULLi NOBEPTAHHAM NPaBOi PyYKM
B byab-AKkui 6iK, niaTBEpAKEHHA BUOOPY — 04HOPA30BMUM HAaTUCKAHHAM NPaBOi PyYKM.
MoyHeTbCA NonepeaHin posirpis 3 iHAMKauielo «Preheat», 3HaYeHHA TemnepaTypu Ha
aucnnaei bammatmme.

MicnAa 3aKiHYEHHA HarpiBaHHA NPOJIYHAE 3BYKOBWI CUTHA.

Konn 3HauyeHHA TemnepaTypu byae pocarHyto,«Preheat» 3racHe i 3'ABMTbCA Hanuc
«Add food», npunag rotoBuiA 40 3aBaHTAXKEHHA NPOAYKTY.

MoTpiObHO BIAKPUTM KPULLKY 40 YNOPY, YKAACTM NPOAYKT (32 HAABHOCTI Ki/IbKOX LUMATKIB
iX TOBWMHA Mae OyTM OAHAKOBO, B pexnMi «CTenk» y cepegHiii LWUMaToK NoTpibHO
nonepeaHbLO0  BCTAaBMTM  HAKOHEYHWK  Tepmollyna. Temnepatypa  NPOAYKTY
Bif0OpaXKaTUMETbCA Y BEPXHbOMY BiKHI AUcnaen TemnepaTypm).

Kpuwky cnig 3akputn 6e3 HATUCKAaHHA HA MNPOAYKT, CTe)auu 3a ii NpaBUAbHUM
(mapanenbHMM) po3TallyBaHHAM LWOAO KOPMYyCY.

Y npoueci poboTn iHAMKaLiA TemnepaTypyu MNaHenenm MoxKe nepiognyHo bavmaTw.
TemnepaTtypa naHesen aBTOMATUYHO MiATPUMYETbCA.

He BiaKpuBauTe npunag nig yac posirpisy Ta NPUroTyBaHHA, Yy 3aKPUTOMY NONOXKEHHI
poboui naHeni HarpiBalOTbCA piBHOMipHilWe Ta WBMALe.

HatucHitb ans

MigTBEPIKEHHS

Bubepitb nporpamy
perynsTopom
«MENU» -
nosepTaHHAM y Byab-
AKNA 6iK

Ona nigTBepaKeHHA
Ta 3aMyCKy — HAaTUCHITb
Ha NpaBwui perynaTop
«MENU»

YBiIMKHITb Npunag,
3aKpUTE KPULLKY HATMUCHYBLUWN HA
rpuato ceHcop
ON / OFF
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PREHEAT -
HarpiBaHHs

Jouekantecb
HarpiBaHHa npunaay.
Hanuc «Preheat» -
npouec HarpiBaHHA
po3noyascs

BcrasTe
TEpMOLLyN

BcTaBTe TepmoLLyn B
TOBCTY YaCTMHY M'Aca

HarpiBaHHA
3aBepLIeHo —
NpoayHaB 3ByKOBUM
curHan

He HaTucKanTe
CUNbHO
ULLIKY

/".\\.

3aKpUBaOUYN KPULLIKY,
He OoKNajanTe

HaAMipHUX 3yCUb —
Tak Bn morkete
NOLKOANTU NPUIaL

11

ADD FOOD -
[10[aTe NpoayKT

Hanuc «Add Food»
03HAYag, LWo
nporpiBaHHA
3aBepLleHo

Mo 3aBepLueHHi
NPUroTyBaHHA
MPOYyHaE 3BYKOBUI
curHan

BigKpuitTe KpULWKY A0
ynopy, BUKNALITb
NPOAYKTU

Buimite
TEpMOLLyN

BigKpuitTe KpULLKY Ta
BUNMITb TEPMOLLLYN




PEXKUMMU POBOTU
B ABTOMATUYHOMY PEXKUMI

Pexxum «lpunb-npec»
(MpuroTyBaHHA NpY 3aKPUTIN KpULL,i)

Leln pexxum igeanbHO NigxoAuTb ANA NMPUroTyBaHHA CTEMKIB 3 m'aca, pubu Ta oBOYIB, LLO
NPOXKapHTbCA 3 ABOX CTOPiH. TaKOXK peKomeHAYyeEMO cnpobysBaTy NPUroTyBaHHA MAHUHWU -
iTanincbKnx 3akpuTUX ByTepbpoais.

= [ligrotymte NpoAayKT ANA CMaxkeHHA abo posirpisy, 3a noTpebu 3as3aanerigb po3moposbTe.
* AKLI0 BUKOPUCTOBYETLCA Ki/bKa LUMATKIB, BOHW MaloTb BYTU OAHIEl TOBLIUHW.

conumu/nep4umu m'aco 00 yKAAOAaHHSA, Kpauje pobumu nicaa eusy4eHHA 20mo8o20
npodyKmMy Ha Mapinky.

:yl HA 3AMITKY! He pexkomeHOyembcas 2omyeamu 3aMApPUHOBAHI MpPodyKkmu,
=]

= [ig'egHanTe npunag Ao mepexi. NepekoHanTecs, WO napameTpu npuaagy (avs. posain
«TexHiYHi XapaKTePUCTUKM») BiANOBIAAOTb NapamMmeTpam MepPEXi.

= [1ponyHA€E KOPOTKMUI 3BYKOBMI CUTHA.

= TopKHiTbcA ceHcopa ON/OFF, wo6b yBiMmKHYTV npunaga,

= [lpu BnbGOPi Nporpamun KpuiLKa mae byTn 3aKpUTOLO.

= |llo6 BMbBpaTM aBTOMpOrpamy, nosepTanTe npaBy pydky «MENU». Pyyky MOXKHa
nosepTaTu y byab-aKknin 6ik. 3anexHo Big NPOAYKTY, BUKOPUCTOBYMNTE Nporpamu: byprepu,
Cocucku, Puba, Mtuuya, Osoui, Ctelk.

= 33 HeobXiaHOCTI PO3MOpPOXKYBAHHA NPOAYKTY BMKOPUCTOBYMTE nporpamy
Po3amoporKyBaHHA.

= Mpwn BMbOpi nporpammn «CTeik» nosepTanTe pydyky «MENU», wob Bubpatm cTyniHb
npoxaptoBaHHA (man. A)

= [nAa CTBOPEHHs 6inbl LWiNnbHOI CKOPWHKW, nepen, 3anyCKOM Mporpamu aKTUBymnTe
¢yHKuito SEAR (CKOpMHKA) OAHOKPATHMM TOPKAHHAM ceHcopa «SEAR», iHAMKaTop
ceHcopa noyHe 6aumatm (man. B). Bubip ¢yHKuii SEAR nicna 3anycky nporpamu
HeAOCTYMHWUNA.

= o6 niaTBEPANTM Ta 3aNyCTUTKM BUOpaHY Nporpamy, O4HOPa30BO HATUCHITL Ta BigNYCTiTb
py4ky « MENU».

= JloyeKalTecb HarpiBaHHA npunagy. Hanuc «Preheat» o3Hauvae, wWo npouec HarpiBaHHSA
po3noyascA.

= [lo 3aBepLUEHHi HarpiBaHHA NPOJIyHaE 3BYKOBMIN CMUIHAN | BUCBITUTbCA Hanuc «Add Food» -
«loKknagitb NPoOAYKT».

CTyMiHb MPOXAPIOBAHHS!
A ans CTEMKY

Bubepitb Nnporpamy
peryiaTopom
«MENU» -
noBepTaHHAM Yy Byab-
AKUN BIK

Mpwu BM6OPI Nporpamum
CTEMK — Bubepitb
popatkoso CTYIIHb
MPOXAPIOBAHHA

YBiIMKHITb Npunag,
3aKpunTe KPULLIKY HATUCHYBLUW HA
rpuato ceHcop
ON / OFF




= BigKpuNTE KPULLKY 0 YNOPY, BUKAAAITb NPOAYKTH.
= [nA nNpuUrotyBaHHA CcTelMKa 3 BMOpPaHMM CTyneHem MpOXKapBaHHA nonepeaHbo
NiAKNIOYITE TepMOLLyn A0 NpuAagy Ta BCTaBTe MOro HaKOHEYHMK B TOBCTY 4YaCTUHY

LLIMaTKa

m'aca. bes

TeMnepaTypu Ta Yyacy, 3aZaHi 33 YyMOBYAHHAM.

NigKNOYEHHSA

Tepmollyna

BMKOPMCTOBYIOTbCA

napameTpu

& YBara! Tepmolyn BukopucToByeTbCa AnLe ana nporpamm « CTEMK».

" 3aKpUTE KPULLKY, NPUTPUMYIOUM Ti 33 pyyKy 6€3 A0[aTKOBOrO HAaTUCKAHHA Ha MPOAYKT.
MpocTerKTe, WO6 KpULLKa po3TalloBYyBasacA NapaiesibHO Kopnycy.
* [lo 3aBepLUEHHI NPUroTYBaHHA NPO/YHAE 3BYKOBUIA CUTHAN.

SEAR - xpymKa
CKOPWHKa. AKTUBYITE
nepes, 3anyckom
(AK WO HeobxiaHO)

ADD FOOD -
JoaanTe npoaykT

Hanuc «Add Food»
O3Hauag, Wo
nporpiBaHHA
3aBepLieHo

Mo 3aBepLueHHi
NPUroTyBaHHA
MPONYHAE 3BYKOBUMA
curHan

MigTBEpaiTh
nepeg 3amnyckom

Ona nigTBepayKeHHA
Ta 3anyCKy — HATUCHITb
Ha NpaBui perynsTop
«MENU»

BigKpuiiTe KpULIKY A0
ynopy, BUKNALITb
NPoAYKTH

Buimitb
TEPMOLLYN

BigKpuiiTe KpULKY Ta
BUNMITb TEPMOLLLYT
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[JouekanTecb
HarpiBaHHA Npuaaay.
Hanuc «Preheat» -
npoLuec HarpiBaHHA
po3noyaBcs

BcrasTte
TEpMOLLyn

BcTasTe Tepmoluyn B
TOBCTY YaCTUHY M'Aca

He BuKopucToByinte
rocTpi npeameTun

HarpisaHHA
3aBepLleHo —
NpPO/yHaB 3BYKOBUM
cuUrHan

He HaTucKaiTe
CUNbHO

/AN
/\\

3aKpMBaOYMN KPULLIKY,
He QoK/ladaiTe

HaZAMipHWUX 3yCcu/b —
TaK Bu moxete

MOLIKOANUTU NPUNaa,




= BigKpunTe KPULLIKY 40 ynopy.

= Bi3ya/ibHO nepeBipTe TrOTOBHICTb NPOAYKTY. AKWO 3a iHAMBIAYAaNbHUMWU MipKamu
NoTpibHA HeBE/IMKA A0XKaPKa, 3aKPUNTE KPULLKY Ta 3a/ULLTE NPOAYKT Y FpUAi Ha OgHY —
[OBi XBU/IMHK, HE 3aMyCKaloun Nporpamy.

= BKCOKA TENNOEMHICTb NIACTUH A03BONAE KOPUTYBATM FOTOBHICTb.

= BuMAMITL Tepmollyn i AicTaHbTe NPOAYKT. He BMKOpUCTOBYMTE rOCTpi nNpegmeTw.
PekomeHAYETbCA BUKOPUCTOBYBATM CUIIKOHOBI N0ONATKKU (He BXOAATb B KOMMAEKT). He
piXXTe NPOAYKT Yy rpuai, PeKOMeHAyeTbCA AoAaBaTWM Cinb Ta cneuii avwe nicna
BMKNaZaHHA rOTOBOrO NPOAYKTY Ha Tapinky. Hakpuiite m'aco Ha Tapinui ¢onbroto abo
KPULLKOI Ha O4HY — ABi XBUAUHW Nepes, BXKUBAHHAM.

= OyYyuCTiTb NaHeni nepejs HaCTYNHOK MNOPLIEID NPOAYKTY, 0beperKHO, OCKiNbKU naHeni
MOXYTb MaTW BMUCOKY TemnepaTypy. [ig 4ac ouyMLLEHHA BMKOPUCTOBYMTE NOMaTKy 3
KOMMAEKTY, He BMKOPUCTOBYMTE abpa3meHi maTepianu. [pyn KOHTaKTI 3 naHensmu Ta
HarpiTMM 4YacTMHaMW NpUNagy BUKOPUCTOBYMTE NPUXBAaTKM abo  cneuianbHi
TEPMOpPYKaBMLi (He BXO4ATb A0 KOMMAEKTY).

» [1nA HACTYNMHOro LMKAY NPUroTyBaHHA 3aKpUITE KPULLKY nepes BMOOPOM Mporpamu,
ab0 BMMKHITb rpUNb, AKLWO NPUIOTYBaHHA 3aKiHYeHO.

AdopnatKkosi PyHKLUII

’ PerynioBaHHA cunmu 06ayBaHHA
% Mae ABi WBMAKOCTI: BUCOKY Ta HU3bKY. 3a 3aMOBYYBAHHAM HANaAWTOBAaHO HU3bKY

LWBUAKICTb.

= BWUMKHEHO — 3eneHuni Konip

= CnabKe 06ayBaHHs — 6AMMalOUNIA BNAKUTHUI Konip

= CunbHe 06ayBaHHA — 6AAKUTHUIA KOAIpP NOCTIHO ropUTb
®yHKUit0 064yBaHHA MOXKHA BUMKHYTU BPYYHY, AKLLO BOHA He NoTpibHa

Ha 3aMiTKy! 3a 3aMOBYYBaAHHAM MiC/1A BUMKHEHHS npunagy obayBaHHA TPUBAE
30 ceK. Bu moxkeTe BMMKHYTM 064yBaHHA CaMOCTIMHO HaBiTb MiCNA BUMKHEHHSA
nporpamu.

]

SEAR Pym'aHa ckopuHKka
BMKopucTOBYITE Y NOEAHAHHI 3 6 aBTONpOrpam 6e3nocepenHbo nepes, ii 3anycKom:
byprepwu, Cocuckn, Puba, Ntuua, Osoui, Cteiik.
Mpu yBIMKHEHHI Ha KiflbKa CeKyHA TemnepaTypa naHenein AOoCArae MaKCMMaabHOT
TemnepaTypu 280 °C. Aani dyHKuia SEAR aBTOMaTMUYHO BUMUKAETHCA.
* BMMKHEHO / HeaOoCTyNHO ANA BUKOpUCTaHHA — SEAR He 6avmae
= BigbyBaeTbcsa npouec HarpiBaHHA (Preheat) — SEAR 61nmae
= 36inbleHHA TemnepaTypu naHenen o 280 °C — SEAR 61Mmae NocTilHo

YBATA! Nna 6esnekn Ta He neperpiBaHHA npunagy ¢yHKUilo SEAR He MOHa
YMUMKaTK 4Bidi nocninb.

3a npomoBYaHHAM Us OYHKLIA HeAOCTYMNHA A5 NOBTOpHOro BMbopy.

TiNbKK NicNA NOBHOTO OXONOAXKEHHA NPUNAAY MOXHA CKOPUCTaTUCA 3HOBY.
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BUKOPUCTAHHSA PEXXUMY PYYHOTO
HANALLITYBAHHS (DIY)

(moctynHo B perknmax «Ipunb — npec», «bapbekto» Ta « MiHi-niu»)

Mepes No4YaTKOM MPUrOTyBaHHA MNIArOTYWTE MPOAYKTU AN CMaXKeHHs abo posirpisy, 3a
noTpebu 3a3ganerifb PO3MOpPO3bTE.

A YBara! [1na 6inbw wWBMAKOro posirpisy PeKoOMeHAYETbCA NPOBOAMUTU PO3irpis Npu

3aKPUTIN KpULLILL.

DIY pna PEXUMY «TPUJIb — MNMPEC»
(NpUroTyBaHHA NPU 3aKPUTI KPULLILL).

MNopaaoK pobotu:

Nia'eqHanTe npunag Ao mepexi. NepekoHanTecs, WO napameTpu npunagy (aue. posain
«TexHi4YHi XapaKTepuUCTUKU») BiAMOBIAAOTb MapameTpam Mmepexi. MponyHae KOPOTKUM
3BYKOBWI CUTHA.

TopKHiTbcA ceHcopa ON/OFF, wob yBimKHYTV npunaga,

MoBepHITb NiBY PYYKY, LWOO BUOPATU PEKUM PYYHOTO HaMALITYBaHHA.

AKWo BMOpaTU pydYyHe HaNalITyBaHHA, iIHAMKATOP BEpPXHbOI NaHeni bamvmae. MNoBepTatoum
NiBY PYYKY, BCTAHOBITb NOTPiOHY TeEMNepaTypy BEPXHbOI NaHeni.

OAHOPA30BO HATUCHITL Ta BiANYCTITb NiBYy Py4Ky. MoyHe 6AMMATK IHAMKATOP TemMnepaTypm
HWXHbOI NaHeni.

MoBepTatouM py4dky NpaBopyy, BCTAHOBITb HEOOXigAHY TemnepaTypy HUMKHbOI naHeni. Lle
pa3 OAHOPA30BO HATUCHITb Ta BigNYyCTiTb pPydyKy. [loyHe OAMMATM 3HAYeHHA yacy
NPUroTyBaHHA.

MNoBepTatouM pyyKy MpPaBopyd, BCTaHOBITb NOTPIGHMA 4Yac. OQHOPA3OBO HATUCHITL Ta
BiANycTiTb NpaBy py4Ky. [lo4HeTbCA HarpiBaHHA.

TOpKaHHAM CeHCcOpa BEHTUAATOPA MOMKHA 3MiHIOBATU iHTEHCUBHICTb 064yBaHHA abo
BUMKHYTM 064yBaHHSA.

MoKNaaiTb NPOAYKT MiXK NaHeNAMM, TOTOBHICTb NepeBipsAnNTe BisyasibHO.

3a roTOBHICTIO BUTATHITb NPOAYKT. He BUKOPUCTOBYMNTE rocTpi NnpeameTu (HOXKi, BUNKK Ta
iH.).

PekomeHayeTbcA BMKOPUCTOBYBATU CUNIKOHOBI NONaTKM (He BXOAATb B KOMMNAEKT). He
piXKT€ NPOAYKT HA NaHenAx, PeKoMeHAYETbCA A0A4aBaTM Cinb Ta cneuii avwe nicna
BUKNAJAHHA FOTOBOrO NPOAYKTY Ha TAPINKy.

PYYHE
HanawTyBaHHs t°

MigTBepabTe
BCTAHOBIEHHS

YBIMKHITb Npunag, NIBOIO pyukoto
3aKpunTe KPULLIKY HaTUCHYBLUX Ha BCTaHOBITb
rpunio ceHcop TemnepaTypy
ON / OFF BEPXHbOI NaHei

OaHopasoso
HATUCHITb NiBY PY4YKY



PYYHE
HanawTyBaHHs t°

ligTBepabTe
BCTaHOBIEHHS

MigTBepabTe
BCTAHOBIIEHHS

OpHopasoso
HaTUCHITb Ta
BigNycTiTb NpaBy
py4Ky. NMo4yHeTbcA
HarpiBaHHA

J1IBOKO py4koto
BCTaHOBITb
TemnepaTypy HUKHbOI
naHeni

[na BcTaHOBNEHHA
yacy pobotu —
NOBEPHITb NliBY PYYKYy
npaBopyy

OpHopasoBo
HATUCHITb NiBY PYYKY

YBIMK/BUMK
ML OB[YBAHHA

BeHTunATOp - 3aKpUNTE KPULLKY.
iHTEHCUBHICTb MoKknagite NnpoAyKT FoTOBHiCTL CTPaBU He BuMKopucToBynTe
06ayBaHHA abo MiX NnaHensmm nepesipsanTe rocTpi npegmeTu
BUMKHEHHSA Bi3ya/bHO

Mepeps, HacTynHo
3aK/1a4KOI0 OUYUCTITb
naHesi 3a 4ONOMOroo
JIONATKM 3 KOMMNIEKTY

= [lepen HACTYMHOK 3aKNALKOK OYUCTITb MAHEeNi 32 AOMNOMOrOK JIONATKM 3 KOMMAEKTY.
Byabte obepexkHi, NPU KOHTaKTI 3 HarpiTMM enemeHTaMm KOpnycy Ta HarpisasibHUMu
NaHeNAMMU BUKOPUCTOBYMTE TEPMOpPYKaBMLi abo NpuxBaTKM (He BXOAATb A0 KOMMIEKTY).
He BuKopwucToByliTe abpasmnBHi maTepianu ANA OYMLLEHHA NAHENewn.

* [licnAa 3aKkiHYeHHA BWKOPWUCTAHHA, BiA'eAHaWTe npuaag Bi4 Mepexi, ocTyaitb i 3pobiTb
OYMLLLEHHA BigNoBigHO A0 po3ainy «HNLWEHHA TA 4OMNAL».
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DIY ana PEXXUMY «BAPBEKIO»

(migirpis Ta o6cmarkyBaHHA PisHUX NPOAYKTIB Ha 060X poboumnx
NOBEPXHAX, PO3KPUTUX Ha 180 °)

Lel pexxum igeanbHMin ana nigirpisy Ta o6cmarkyBaHHA [BOX Pi3HUX CTpaB Ha 060x pobounx
noBepxHAX. HanawToBYETbCA BPYUHY.

MopAagokK po6oTu:

Nia'egHanTe npunag oo mepexi. NepekoHanTecs, WO nNapameTpu npunagy (ave. posain
«TexHiYHi XapaKTepUCTUKNY») BiANOBIiAAOTL NapameTpam mepexi. MNponyHae KopoTKui
3BYKOBWM CUTHA.

TopKHiTbca ceHcopa ON/OFF, wob yBiMKHYTV npunag,

MoBepHITb NiBY PYYKY, W06 BUOPATM PEKMM PYYHOTO HaNaLITyBaHHA.

AKWwo BMOpaTM pyyHe HanawTyBaHHA, iIHAMKATOP BEpxHbOi NaHeni 6anmae. MosepTaroun
NliBY PYYKY, BCTAaHOBITb NOTPiOHY TeMnepaTypy BepPXHbOI NaHeni. OAHOPa30BO HAaTUCHITb Ta
BiZINYCTiTb NiBY py4Ky. [MoyHe 61MMaTH iIHAMKATOP HUMKHbLOI NaHeni.

MoBepTatouM py4dKy NpaBopy4, BCTAHOBITb HEODXiAHY TemnepaTypy HUMKHbLOI naHeni. Llle
pa3 oOAHOPA30BO HATUCHITb Ta BIiANYCTiTb pydky. [MoyHe 6AMMATM 3HAYEHHs uYacy
NPUroTYBaHHA.

MoBepTatouM Py4YKy NpPaBOpPYyY, BCTAHOBITb MOTPiIOHMIA 4Yac. OAHOPA30BO HATUCHITL Ta
BigNyCTiTb NPaBy py4Ky. [lO4HETbCA HarpiBaHHA.

TOpKaHHAM CceHcopa BEHTUNATOPA MOMKHA 3MiHIOBATW iIHTEHCUBHICTb 064yBaHHA abo
BMMKHYTU 06yBaHHA.

Ona BUKopuctaHHs pexkumy «BAPBEKKO» (nigirpiB Ta o6cmarkyBaHHA PisHUX NPOAYKTIB Ha
060x poboumx NoBepxHAX, PO3KPUTUX Ha 180°), nicna nporpisy BiAKPUINTE KPULLIKY A0
ynopy. YTPUMYIOUYM KPULLKY 33 PY4YKy NiBOIO PYKOH, ManbLem MpPaBoOi PYKU HATUCHITb
KHOMKY «PRESS» po3KpuTTA pobouMx NMOBEPXOHb, Ta, YTPMMYKOUM KHOMKY Ta KPULLKY 3a
PYYKY, ONYCTiTb KPULLKY A0 yNnopy py4Koto 06 cTin, A0 pO3KpUTTA poboUYMX NOBEPXOHb HA
180°.

MoKnagitTb NpoAyKTN Ha pobouyi naHeni.

KoHTpONb rOTOBHOCTI BWKOHYMTE Bi3yasibHO, MEPIOAUMYHO NepeBepTanTe NPOAYKT ANA
06CMarKyBaHHSA 3 ABOX CTOPIH.

He BMKOpUCTOBYMTE TrocTpi npeameTn (HOXi, BWUAKM Ta iH.). PekomeHAyeTbCA
BMKOPUCTOBYBATU CUAIKOHOBI S1IONaTKM (He BXOAATb B KOMMJEKT). He piKTe npoayKT Ha
naHenax.

3a rOTOBHICTIO BUTATHITb MPOAYKT.

PYYHE
HanawTyBaHHs t°

MigTBepabTe
BCTAHOBIEHHS

J1IBOKO py4koto
BCTaHOBITb
TemnepaTypy
BEPXHbOI NaHeni

YBiIMKHITb Npunag,
3aKpunTe KPULLIKY HATUCHYBLUW HA
rpuato ceHcop
ON / OFF

OaHopasoso
HATUCHITb NiBY PY4YKY



PYYHE
HanawTyBaHHs t°

J1IBOKO py4koto
BCTaHOBITb
TemnepaTypy HUKHbOI
naHeni

OB1YBAHHA
9 l YBimK. / BUMK.

BeHTunatop -
iHTEHCMBHICTb
064yBaHHA abo
BUMKHEHHSA

He BuKopucToByinte
rocTpi npeameTun
He po3pizaiTe m'aco
HOXeM Ha naHenaAx!

ligTBepabTe
BCTaHOBIEHHS

OpHopasoBo
HATUCHITb NiBY PYYKY

[na BcTaHOBNEHHA

yacy pobotu —

NOBEPHITb NliBY PYYKYy

npaBopyy

MigTBepabTe
BCTAHOBIIEHHS

OpHopasoso
HaTUCHITb Ta
BigNycTiTb NpaBy
py4Ky. NMo4yHeTbcA
HarpiBaHHA

O6epeskHO HAaTUCHITb
KHOMKY PO3KPUTTA
pobounx NoBepXoHb
Ha 180°

MNepen HACTyMHOO
3aK/IaAKOK OYUCTITb
naHeni 3a 4ONOMOroto
NIONATKM 3 KOMMNIEKTY

YTpUMyHO4M KHOMKY

«PRESS», po3kpuiite

npunag fo KiHua, Ha
180°

MoknagdiTb MpoAyKTH
Ha poboui naHeni.
MepeBepTaiTe y mipy
roTOBHOCTI

= [lepen HACTYMHOK 3aKNALKOK OYUCTITb MaHeni 3a AOMOMOrOK /IONATKM 3 KOMMNEKTY.
Byabte obeperkHi, BMKOpPUCTOBYMTE TepMoOpyKaBuLUi abo npuxsBaTkM (He BXoAATb A0
KOMMNEKTY) NPW KOHTaKTi 3 HArpiTMmM enemeHTamMu Kopnycy Ta HarpiBaJibHUMu
naHensamu. He BukopuctoByiTe abpasmeHi maTepianu ANA OYMLLEHHA NAHeNeun.

= [licnA 3aKiHYeHHA BWKOPWUCTAHHA, BiA'€AHaWTe Npuaag Bi4 Mepexki, oCcTyaiTb i 3pobiTb
OuYULLEHHA BiANOBIAHO A0 po3ainy «YULLEHHA TA 4OMNAL».
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DIY pna PEXXUMY «MIHI - NMIY»

(nigirpiB abo po3irpiB NPOAYKTY Ha 3aK/IIOYHUX €Tanax NPUroTyBaHHA).

el pexmm nigxogutb 4NA 3aKAOYHUX €TaniB NPUroTyBaHHA, HaNpPUKNag, AKWo Bu xouete
po3nnasntn cup abo MifirpiT coyc Ha BXe roTOBiIM CTpaBi, @ TaKoXK ANA MPUTroTyBaHHS
Hi>KHMX MNPOAYKTIB, AKI HE MOXHA 34aBNOBATU. HanalwToBYETLCA BPYYHY.

MNopAapok po6oTu:

Nig'eaHanTe npunag oo mepexi. MNepekoHanTeca, Wo napameTpu npunagy (ave. posgin
«TexHiYHi XapaKTepUCTUKN») BiANOBIAAOTb NapameTpam mepei. MNponyHae KopoTKui
3BYKOBWIN CUTHAN.

TopKHiTbcA ceHcopa ON/OFF, wob yBimKHYTU npunaga,

MoBepHITb NiBY pPyudKy, WO6 BMOPATU pPeXMM PYYHOrO HaNalWTyBaHHA. AKWO BUBpaTh
py4YHe HaNalWTyBaHHA, iIHAMKATOP BEPXHbOI NaHeni banmae.

MoBepTatoun NiBy py4vKy, BCTAHOBITb NOTPiGHY TemnepaTypy BepXHbOI NaHeni. Og4HOpPa3oBo
HATUCHITb Ta BiANYCTITb NiBY py4dKy. [MoYHe 6AMMaTH iIHAMKATOP HUXKHbLOI NaHenN.
MoBepTatoun pyyky NpaBopyd, BCTAHOBITb HEODXigHY TemMnepaTypy HWKHbOI NaHeni. Lle
pa3 O4HOPA30BO HATUCHITL Ta BigNycTiTb pyyky. MoyHe 6AMMATM 3HAYeHHA uyacy
NPUroTyBaHHA.

MoBepTatouM pyyKy NpPaBoOpy4, BCTAHOBITb MOTPiIGHMK yac. OQHOPA30BO HATUCHITL Ta
BiANYCTiTb NPaBy Py4Ky. [TOYHETbCA HarpiBaHHA. TOPKAHHAM CEHCOPA BEHTUNATOPA MOXHA
3MiHIOBATW iIHTEHCUBHICTb 064yBaHHA a0 BUMKHYTM 064yBaHHA.

Ons BukopuctaHHa pexxnumy «MIHI - NMIY» (nigirpiB pisHWMX NPOAYKTIB) BigKPUINTE KPULLKY
00 ynopy. YTpUMyKOUM KPULLKY 33 PYYKY JliBOKO PYKOK, MPaBOK PYKOK BCTaHOBITb
biKcaTop KPULLIKK B NONOXKEHHA Big, 1 A0 5 (3aneKHo Big HeobXigHOro NPOMIXKKY KpULLKK
Bifg, HWXHbOI pPo6OYOi naHeni, WO6 KPULWKA NpUAady B HUMKHbOMY MONOMKEHHI He
TOpPKanaca NPoayKTy).

MoKknaaiTb NPOAYKT i BigNyCTiTh KPULWKY A0 ynopy dikcaTopa 06 Kopnyc, 6€3 HaTUCKaHHA.

YBara!
Y pexumi «MiHi-niy» KpuwKa 3 BEpPXHbOK POOOYOK NAHENN pPOo3TaloBaHa i3
3330pOM BiAAHOCHO HW¥XHbOI pPob0o4Yoi naHeni. He TUCHITb Ha KpULWKy, Bu moxete

i nowkKoauTh dikcaTtop, pyuKy abo KpuULLKY.

PYYHE
HanawTyBaHHs t°

MigTBepabTe
BCTAHOBIEHHS

YBIMKHITb Npunag, NIBOIO pyukoto
3aKpunTe KPULLIKY HaTUCHYBLUW Ha BCTaHOBITb

rpunito ceHcop Temneparypy
ON / OFF BEPXHbOI NaHei

OaHopasoso
HATUCHITb NiBY PY4YKY



PYYHE
HanawTyBaHHs t°

J1IBOKO py4koto
BCTaHOBITb
TemnepaTypy HUKHbOI
naHeni

ligTBepabTe
BCTaHOBIEHHS

OpHopasoBo
HATUCHITb NiBY PYYKY

MigTBepabTe
BCTaHOBMEHHS

OpHopasoso
HaTUCHITb Ta
BigNycTiTb NpaBy
py4Ky. NMo4yHeTbcA
HarpiBaHHA

[na BcTaHOBNEHHA
yacy pobotu —
NOBEPHITb NliBY PYYKYy
npaBopyy

YTprmyroun KpuLLKY
33 PYYKy NiBOIO
PYKOIO, MPaBOIO PYKOIO
BCTAHOBITb dikcaTop
KPULLUKW B MONOXEHHA
Big 105

MepecyBaiTe dikcaTop
KpULLKKM Bnepes abo
Hasag,

KpuwwKa 3adikcoBaHa B
cepefHboOMy
NONOXEHHI

[OTOBHICTb CTpaBu
nepesipsaiTe
Bi3ya/sbHO

@ He HaTucKaliTe
CUNIbHO
KPULLKY

N\ H

He TUCHITb Ha KPULLKY,
Bu moxkete
nowkoauTtu ¢ikcatop,
PY4YKy ab0 KpULLKY

He BuKkopuctosyimnTte
rocTpi npeameTu
He po3pizaite m'aco
HOXXeM Ha naHensax!

Mepepn, HacTynHoOO
3aK/1aAKOK OYUCTITb
naHesi 3a 4OMNOMOro0
NIONaTKM 3 KOMMNIEKTY

KOHTPONb rOTOBHOCTI BUKOHYWMTE Bi3yasibHO. He BUKOPUCTOBYWTE rocTpi npeameTn (HOMXi,

BM/IKM Ta iH.). PeKomeHAyeTbCA BUMKOPMCTOBYBATM CUNIKOHOBI /lonatkM (He BXoaATb B

KOMMAeKT). He pixKTe NpoAyKT Ha naHenax.
3a rOTOBHICTIO BUTATHITb MPOAYKT.
Mepen HACTYMHOK 3aKNAAKOK OYUCTITb MaHeNi 32 AOMOMOrOH /IONATKM 3 KOMMEKTY.

Byabre obepexkHi, BUKOPUCTOBYMTE TepmoOpyKaBuLi abo nNpuxBaTKM (He BXoAATb A0
KOMMNAEKTY) NPW KOHTaKTi 3 HArpitTumMm enemMeHTamu Kopnycy Ta HarpiBaJibHUMM
naHenamu. He BUKopUCTOBYITEe abpas3nBHi MaTepianu 419 OYMLLEHHA NaHeNen.

Micna 3akiHYeHHA BWKOPWCTAHHSA, Big'eaHaliTe npunag Big Mepexki, ocTyaitb i 3pobiTb

OYMLLEHHA BignoBigHO A0 po3ainy «HULWEHHA TA 4OMNA0».



YULLIEHHA TA AornAa,

* [lepekoHalTecs, Wo Npunag Bia'€eAHAHO Bif, eNeKTPUYHOT Mepexi.

* [loYMHaANTE YMLLEHHA NPUAAAY AULLE NICAA TOro, AK BiH NOBHICTIO OXOJ/IOHYB.

e OuumwyriTe Npmaag Wopasy nicia BUKOPUCTAHHA.

*  3HimiTb pobouyi naHeni (AnB. po3ain «3HATTA PpoboUMX NaHenen») Ta NPOMUIATE y Tennin
MWbHI BoA,.

* [lpu nonagaHHi npoAyKTy nig poboui naHeni o4yucTiTb Micua nonagaHHA BOMOTMMM
cepBeTKamu, 6e3 3MoYyBaHHS.

YBara! Po6oui naHeni He MOXXHa MUTW B NOCYAOMUMNHIN MaLLUHI.

* [1nAa BMAANEHHA 3aNMLWKIB Ki, WO NPUropinu, BUKOPUCTOBYWTE Oyab-AKy LWITKY 3
M'SSKUM BOPCOM abo NoNaTKy 3 KOMMNAEKTY

*  BuiMiTb NigA0H ANA XKUPY, 3AMATE XKUP, NPOMUNTE TEMIOKD MUILHOK BOAOHD, MOTIM
peTenbHO NPOCYLWiThb.

* He BMKOpUCTOBYITE ANA YMLLEHHA MeTanesi WiTKN Ta abpa3unBHi 3acobun ana mutrs.

* [Ina edeKTUBHOro UMLLEHHA MNaHenen BMKOPWUCTOBYMTE NONATKY, WO BXOAMUTb A0
KOMMNAEKTY

*  3HIMiTb KPULLKY BEHTWUIATOPA Ta ABOLIAPOBUIN }KUPOBUI DINLTP | TPOMUIATE 3 MUIOUYUM
3acobom. OuunanTe KPULLKY BEHTUASTOpPA Ta ABOLIAPOBOro ¢ifbTpa Micas KOXKHOro
BMKOPUCTAHHA. [nAa ounweHHA oinbTpa Ta KPULIKM BEHTUNATOPA [AOMYCKAETbCA
BMKOPUCTAHHA NOCYAOMUMHOI MaLLINHW.

* Big'egHainTe TepmoLLyN, NPOMUIATE HAKOHEYHMK LLyNa MiJ TeN00 BOAOHO.

* PeTenbHO BUCYLWWIiTb poboYi NaHesni, TEPMOLLYN, KPULLKY BEHTWUIATOPA, ABOLIAPOBUNA
binbTp Nepen BCTAaHOBNEHHAM Ha Npunag,

*  Kopnyc npunagy npoTpiTh Cyxoto abo BOMOroo TKAHUHOMO.

* 36epiTb Npunag,.

* He 36epiraiiTe Ha Kopnyci Npuiaay CTOPOHHIX NpeameTis

Bézp

Big'egHaliTe npunag,
Big, MmepeXxi Ta
[oueKalTteca moro
NoBHOIo
OXONOAKEHHSA

3HiMiTb NNACTUHK,
NPOMUITE, NPOTPITb
HACyxo, BCTAHOBITb Ha
micue

He BcTtaHoBAtOMTE He 36epiralite Ha
npunag Ha NoBepPXHIo Kopnyci npunaay
BapuabHUX NauT! CTOPOHHIX NpeaMeTiB

——1_ Ha 3amitky!

sy | B intocTpauiax, HaBegeHUX y Ui IHCTPYKLiT 3 eKcnayaTtauii, BUKOPUCTaHi AnLwe 3aranbHi,
CXeMaTWUYHi 306parkeHHs.
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3HATTA POBOYUX NAHENEWU

BigKkpuiite npunag

LLlo6 3HATU HMKHIO POBOYY NaHeNb, HaTUCHITb KNasilwy dikcaTtopa (ams. man. 1).

3HiIMITb HUXKHIO pObOYY NaHenb, NigHABLUK ii Bropy.

LLlo6 3HATM BepxHO poboyy naHenb, MNPUTPMMYKOUM Ti, HAaTUCHITL KNasiwy ¢ikcaTopa

(ans. man. 3).

3HIMITb BEpXHIO NaHeNb, MOTArHYBLUW Bropy, BUTATHYBLUM 3 NasiB.

[TTTTTIrr]

HaTucHiTb KHOMKY 3HIMITb HUXHIO

) . KHonka ¢ikcauii
diKcaLii HUXKHbOI a . pobouy naHenb,
. HWMKHbOT MaHeni .
naHeni nigHABWM ii Bropy.

HaTucHiTb KHOMKY 3HiMiTb BEpPXHIO
diKcaL,ii BepXHbOi pobouy naHessb,
naHeni nigAHABLUW ii Bropy.

BCTAHOBJ/IEHHA POEOYUX NAHENEN

LLlo6 BCTaHOBMTM HUXKHIO pob0oYy NaHe b, BCTaBTe il ma3amum nig, rauku.
YTpumytoum KHOMKy dikcauii naHeni, HATUCHITb NaHeNb Ha Kopnyc.

BignycTiTe KHONKy. PikcaTop 3aLLinAnTbCA.

BepxHi0o pobo4y naHenb BCTAHOBITL Ma3amMWM [aykW, pPO3TALLOBAHI Ha KpwuLiLj,

YTPUMYOUM KHOMKY diKcauii naHeni, HaTUCHITb Ha BepX NaHeni.

BignycTiTe KHONKy. PikcaTop 3awinAnTbCA

3a NpaBUAbHOIO BCTAHOB/IEHHA NaHeni 3adiKcyoTbCA B NOCaA0MHNX MicUAX
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TPAHCINOPTYBAHHA TA 3BEPITAHHA

* TpaHcnopTyBaHHA nNpWAagiB NpPoBOAATbL YCiMa BMAAMWU TPAHCAOPTY Y KPUTUX
TPAHCNOPTHMX 3acobax BiANOBIAHO A0 NpPaBM/ NepeBe3eHHs BaHTaiB, WO Ail0Tb Ha
TPaHcNopTi uboro BMAy Ta 3abe3neyytoTb MNPOBEAEHHA MEXaHi30BaHMX BAHTAMKHO-
pO3BaHTaXKyBa/IbHUX POOIT.

* Tig yac TpaHCNOPTYBaHHA NpuAaaiB, HeobxigHO 3a6e3nNeyYnTn 3aXMCT Bif NOLWKOAKEHHA
- 36epeXKeHHA AKOCTi BUPOOyY Ta 30BHILLHbOIO BUAY CNOXUBYOI Tapwn

* TpaHcnopTyBaHHA NPUNAALIB MaE BUKIOYATU MOXKAUBICTL Be3nocepeaHbOro BNANBY Ha
HUX aTMOCEPHMX ONaaiB Ta arPeCUBHUX CEPELOBULL.

* Mpunagym 36epiratoTbca B 3aKPUTOMY CYyXOMY i YUCTOMY MPUMILLEHHI Npu TemnepaTypi
HABKOJIMWHbLOIO MOBITPA He HMK4Ye natoc 52C i He suwe naoc 40°C i3 BigHOCHOO
BosoricTio He Buwe 70% Ta BiACYTHOCTI B HAaBKOJIMWIHbOMY CepefoBULLI KUCOTHUX Ta
iHWMX Nap, WO HeraTMBHO BN/IMBAIOTb HA MaTepianu Npunaais.

BUMOTIU LLOAO YTUNIZAUII

Biaxoaun, Wwo yTBOPIOOTLCA NpW yTWUAi3auii Bupobis, nignaratoTb 360py 3 nNoganbluoto
yTUAi3aLieto BiaNoBiAHO A0 3aKoHY YKpaiHu "Mpo ynpasniHHA Biaxogamu'.

YBara! [llicnA 3aKiHY4EeHHA CTPOKy Ccnybu He BUKMpaANTe npunag pasom i3

nobytosumun Biaxogamu. [MepegaiTe Moro A0 CneuianisoBaHOro MNyHKTY Ans
r— nogasnbluoi yTuaisauii. Uum Bu gonomoxkeTte 3aXmMCTUTU A0BKINNA.

LLLo6 YHUKHYTM PU3MKY NOXKENKI, YPAXKEHHA €NEeKTPUYHUM CTPYMOM Y/ TPAaBMYyBAHHSA
A nif, 4Yac BMKOPWUCTAHHA BAWIOro Npuaady, a TaKOX MNOro MNOJIOMKWU, CyBOPO

OOTPUMYNTECb OCHOBHMX 3anobiXHWX 3axoaiB nig 4ac pobotn 3 npunagom, a
TAKOX 3ara/ibHMX BKa3iBOK Wo0A0 H6e3nekn nig yac poboTu 3 enekTponpuaagamu.

PEANI3ALIA

Mpasuna peanisauii He BCTAHOB/IEHI.
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3AMOBIXKHI 3AXO0A4U NiA4 YAC POBOTU 3
rPUNb-NPECOM

Mpwnag Npu3HaAYEHNN ANA BUKOPUCTAHHA Y NobyTi BignoBigHO A0 Lboro nocibHmKa.
He 3anuwaiite npunag 6e3 Harnagy.
Nig Yac poboTn Npunag cMnbHO HarpisaeTbea. LLLO6 YHUKHYTU ONiKiB, HEe TOpKalTecs rapaymnx
NnoBepxoHb. BigKpMBatouM Ta 3aKpUBaOUM Npuaag, TPUMaNUTECA nLLEe 33 PYyYKY, KOpPUCTyHTecA
npuxsaTkamu.
CTepexKiTbca BMXOAy Napu i3 3a30piB MiX pobounmn naHensmu. He nigHocbTe pyKu 6aM3bKO
00 Kpais npunaay.
He BuKopucTOBYlMTE nNpwnag ANA NPUrOTYBaHHA 3aMOPOXEHUX MPOAYKTIB, nepes,
NPUroTyBaHHAM Tpeba PpO3MOPO3UTU NPOAYKTHU.
He BMKopwucToBylTE Npunag 6es xupy.
He BMuKanTe npunag 6e3 BcTaHOBNEHUX poboumx naHenen. Cnigkyinte, Wwob pobodi naHeni
6y NpaBMIbHO BCTAHOB/EHI Ta 406pe 3aKpinneHi. HecnpaBHOCTI, CNpUYMHEHI HEMPaBUAbHUM
abo Hepbanum BCTaHOBNEHHAM naHesnel, no3baenaloTb Bac npaBa Ha rapaHTivHe
obcnyroByBaHHA.
Llo6 YHWKHYTM MOLIKOAMKEHHSA POOOYMX MaHesel, He BUKOPWUCTOBYWTE MeTasieBe KyXOHHe
npunagan, He pospisainTe npoayktTn 6esnocepefHbo Ha poboumx naHensax. BuKopucToByiiTe
KYXOHHe Npunaana aAna nocyny 3 aHTUNPUrapHUM NOKPUTTAM.
He nepemilLyiiTe rapauymin npunag, fo4YeKanTeca NOBHOMO OXON0AKEHHS.
He nigHimaliTe Ta He nepeHOCiTb NpMaaj 3a py4ky. HecnpaBHOCTI, CIpUYNHEHI HEMPABUIbHO
eKkcnayaTauieto, no36asBasaoTb Bac npaBa Ha rapaHTiliHe 06C1yroByBaHHs.
He BMKOpUCTOBYMNTE Npunag ANA CywWwiHHA Ta obirpisy.
He BuKkopwuctoByliTe npunag nobamnsy npeameTiB i peYOBMH, LLO JIErKO 3aMMAlOTbCs, @ TaKOXK
npeameTiB iHTep'epy.
He cTtaBTe npwnaag Ha nNOBepxXHi i nauvTW, WO HarpiBaloTbcA, abo nopsg 3 naAMTamu
(HarpiBanbHUMU Npunagamm). edpopmaliis KOpNycy 3a 30BHiLLIHbOrO BNANBY HE € rapaHTinHUM
BMMAZKOM.
BMKopuCcTOBYNTE NpUNAL Y NPUMILLEHHAX i3 rapHOO BEHTUASALLIEO.
Micna 3akiHYeHHs NPUIoTYBaHHA 3aBXAM Big'eaHYTe Npunag, Big mepexi.
YBara!
Buiimante npoAyKTW BiApasy Nicna NpUroTyBaHHA, 3a TPUBAIOTO 3HAXOAKEHHA NPOAYKTIB
Yy BBIMKHEHOMY NpUAai MOXKe CTaTUCA 3aropAHHA

3ATAJIbHI BKA3IBKW LWLOAO BE3MNEKU N4,
YAC POBOTHU 3 EJIEKTPONPUNAAAMU

EkcnayaTtauia npuaagy noBMHHA NPOBOAUTUCH BigNOBIAHO A0 «[1paBuAa TEXHIYHOI eKcnayaTauii
€NeKTPOYCTaHOBOK CMOXMBAYiBY.

LUopa3y nepesn YBIMKHEHHAM Npuaady OrnsHbTe MOro. 3a HAaABHOCTI MOLWKOAXKEHb npuaaay
abo meperKeBoro LWHypa, B }KOAHOMY pasi He BMUKalTe Npuaaj y Po3eTKy

He BMKOpuCTOBYIMTE Npunag nicna NagiHHA, AKWO € BUAMMI O3HAKM MOLWKoAXKeHHs. [epep,
BMKOpPUCTaHHAM Npunaa mae 6yt nepesipeHo KBanidikoBaHUM daxiBLem.
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= He BMKOPUCTOBYITE Npuaag, AKLWO BM He BNneBHEHI y 1Oro npawue3aaTHoCTI.
= Llei npunag He NpU3HaYeHUt AN BUKOPUCTAHHA N04bMU (BKIOYHO 3 AiTbMU), Y AKUX € Di3UYHI,
HEepPBOBI YW MCUXIYHI BiaxuneHHs abo Bpak AocBigy Ta 3HAHb, 332 BUHATKOM BMMAAKiB, KOAW 3a
TakMMKM ocobamm 34iCHIOETbCA Harnag abo NPoBOANTLCA iX IHCTPYKTYBAHHSA WOAO BUKOPUCTAHHA
uboro npuaaay ocoboto, AKa BignoBigae 3a ixHO H6e3neky. HeobxigHO 3ailicHOBAaTU Harnag 3a
OITbMU 3 METOH HeAONYLEHHA iXHiX irop i3 npuiagom.
= He 3anuwaite npunag 6e3 Harnagy nig yYac pobotn. 36epiraiite npuaag y HegoCTynHOMY AAA
aiten micu,i.
YBara!
He BuKopuctoByitTe npunag nobamsy 6aceiiHy, BaHHM, paKoBMHM ab0 iHWIMX EMHOCTeI],
3anoBHeHUX Bogow. Y pasi nagiHHA npunagy B BoAy, HeraiHo Big'egHaiite iioro Bipg,
mepexi. Mpu ubomy B XOAHOMY pasi He 3aHyploiiTe pyku y Boay. lepepn NoBTOpHUM
BUKOPUCTAHHAM Npunag mae 6yTu nepesipeHo KBanidpikoBaHum daxisuem.
= He BMKOPUCTOBYMTE Npwuaag Mno3a MNpPUMILLEHHAMWU. 3axuliakTe npwnag Big, CNeKku, NpAMMUX
COHAYHMX MPOMEHIB, yaapiB 06 rocTpi KyTM, BONOrocTi (y *KogHOMY pasi He 3aHyptoilTe npunag, y
BOZY Y iHWY pignHy). He TopKaiTeca Ao npuaagy BOAOrMMM pyKamu. Y pasi HaMOKaHHA npunagy
ofApasy Big'egHanTe Moro Big, mepexi.
= Mig'egHyiTe npwnag Avwe [0 Axepena 3MiHHoro cTtpymy (~). Mepepd, yBIMKHEHHAM
nepeKkoHamnTecs, Wo NnapameTpu MepeXKi BignosigaoTb TUM, L0 BKa3aHi B onNuci npunagy.
= [punag Mmoxe 6yTU YBIMKHEHUN TiNbKM B MepeKy i3 3a3emneHHAM. [ns 3abe3neyeHHs Bawoi
6e3neKkn 3a3emMsieHHA MA€E BigNOBIAATM BCTAHOBJAEHUM €NEKTPOTEXHIMHMM Hopmam. He
KOPUCTYMTECA HEeCTaHZAPTHUMK  [XKepenamu KMBAEHHA Ta npuctpoamu 3'eaHaHHA. He
BMKOPMUCTOBYIMTE NOLOBKYBaui.
= [Ina [A0A4aTKOBOrO 3axWUCTy AOLINbHO BCTAaHOBUTWM MNPUCTPIl 3axucHoro Bia'egHaHHa (M3B) 3
HOMIHAZIBHUM CTPYMOM CMNpaLboBYBaHHA, WO He nepesuye 30MA, B KOJIO €/IEKTPOXKUBEHHA
KYXOHHOI TexHiKM. 3BepHIiTbCA 3a Nopaaoto A0 KBanidikoBaHOro cnewjianicra.
* Byab-Ake XubHe yBimKHeHHA no36aBnae Bac npaBa Ha rapaHTiiHe 06cnyroByBaHHA.
= [lichAa 3aKiHYeHHA eKcnayaTauii, nig 4ac BCTaHOBAEHHA abo 3HATTA Npunaggs, uYMLeHHa abo
NOJIOMKW NpWnagy 3aBXAW Big'egHynTe Moro Big, mepexi. MNepen BCTAaHOBMEHHAM abo 3HATTAM
npuaaganA, a TaKOX YMLLEHHAM, AOYEKAUTECA MOBHOIO OXONOAMKEHHA.
= He pgonyckailTe nepeBaHTAXXEHHA MepeXKi, fAKe MoXe MNpPuU3BecTM [0 HeLLacHWX BMMAAKiB Ta
NoWKoAXKEHHA Npuaagy. Jaa uboro He BMUKaliTe B Ty CaMy eNeKTPUYHY PO3eTKy iHLWi npuaaam 3a
L0MOMOTOI0 NepexigHuKIB.
= He MO)Ha MepeHOCUTU MNpuaag, TPUMatouM Moro 3a nposid. 3abOPOHAETbCA TAKOXK BiAMMKATH
npunag Big MepexKi, Tpumatroum 1oro 3a mepexxesuid nposig. Mig Yac Big'eAHaHHA nNpunagy Big,
Mepexi, TPUManTeca 3a LWTencenbHY BUMKY.
= He TOpKalTeca MeTaNeBMX YaCTUH BWJIKM MeEpPEXKEBOro nposogy nig 4Yac nig'egHaHHA abo
Bif'eAHaHHA Npuaagy Big mepesxi, Wob YHUKHYTU yaapy eNeKTPUYHUM CTPYMOM.

He BuKopucToByinTe
npunag nob6amnsy
6aceliHy, BaHHW, 3axuwanTe npunag Big
pPaKkoBUHM ab0 iHLWNX 6yab-AKUX yaapis
EMHOCTEN,

HIKOJIN He
He 3anuwarite npunag HamaramTecsa BUTAITH
6e3 Harnagy nig vac NpPoAyKTU pykamu!
pob6oTu MnactmHu ayxe

rapavi!
3anoBHEHMX BOAOHO




MicnAa BUKOPUCTAHHA HIKOMM He 0OMOTYITE NPOBIL €NEKTPOXKMBNEHHA HAaBKOIO NpUIaay,
OCKINbKKU Le MOXKe NpU3BecTU A0 371amy NpoBoay. 3aBXAW rMafKo po3npasBaAnTe nNposig
nig, Yac 36epiraHHs.

3amiHy LWHypa XMUBNEHHA MOMYTb 34iMCHIOBATU TiNbKM KBanipikoBaHi daxiBui —
CniBpobGITHUKN cepBicHOro UeHTPYy. HeKBanipikoBaHUI PEMOHT CTAHOBUTb NpAMY
Hebe3neKy Ans KOpUCTyBaya.

He Hamaraiiteca po36bupaTv Ta PeMOHTYBaTU NpuaaL CaMoOCTiMHO Ans 36epexeHHs Aii
rapaHTii Ha Npunag Ta Wob YHUKHYTM TEXHIYHMX Npobaem. PEMOHT NOBMHEH NPOBOAUTUCH
Anuwe KBanipikoBaHMMM PaxiBLUAMKU CEPBICHOTO LEHTPY.

OnAa peMoHTY Nnpunagy MOXKHa BUKOPUCTOBYBATU TiZIbKM OPUTiHANbHI 3anacHi YaCTUHM.

NOLUYK TA YCYHEHHA HECNPABHOCTEW

Mpobnema MpuynHa Cnocib ycyHeHHs

1. [pobnema i3 enexkTpPOXNBNEHHAM * [lepeBipTe, YM NpuegHaHo Npunag 4o

2. HecnpaBsHicTb enekTpocxemu Mepexi.
He HarpiBaloTbesl 3. HarpiBanbHWit enemeHT » 3BepHiTbCA 3@  AOMOMOroW [0
poboYi NOBEPXHi HecnpaBHWN aBTOPU30BAHOTO CEPBICHOTO LEHTPY
4. HarpisanbHa naHenb BCcTaHoBneHa ¢ [lepesipTe NPaBUMbHICTb

HenpaBunbHO BCTAHOBIIEHHS NaHenen

* [lepesipTe, 44 NpueaHaHoO npunag oo

He npautoe 1. Tpobnema i3 eneKkTpPOXKMBNEHHAM Mepexi
puennen 2. HecnpaBHiCcTb enekTpocxemu » 3BepHiTbCA 32  JOMOMOro [0
aBTOPU30BAHOTO CEPBICHOTO LIEHTPY

YBara!

@ AKLLO 33 LONOMOrOI0 OMUCAHMUX BULLLE KPOKiB BM He 3mornm ycyHyTn npobnemy
\ ﬁ) CaMOCTIAIHO, TO PEKOMEHAYEMO 3BEPHYTUCA A0 HalbAMK4oro cepsicHOro
ueHTpy y Bawomy perioHi.

TEXHIYHI XAPAKTEPUCTUKH

PGP 7003 SMOKELESS - rpunb-npec enekTpuyHuii nobytosmin Toprosoi mapkun POLARIS
Hanpyra: 220—-1 wT. 240 B

YacroTa: 50-60 Iy,

MoTyHicTb: 2000 BT

Knac 3axucty — |

Mpumimka. BHacNifOK NOCTIMHOTO MNpoOLecy BHECEHHS 3MiH Ta TMOKpalleHb, MixX

iHCTPYKUiet0 Ta BMPOOBOM MOXKYTb chocTepiratuca geski  BigMiHHOCTI. BMpPOBGHUK
CNOAIBAETLCA, O KOPUCTYBAY 3BEPHE Ha Le yBary.
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IHPOPMALIA NPO CEPTUDIKALIIO

Mpunag ceptudikoBaHM Ha BIiANOBIAHICTE BMMOram TexHIYHMX pPernameHTiB Ta
[eprKaBHUX CTaHAapPTIB YKpaAiHu

@ C€ X

TepmiH cnyx6u Bupoby: 3 poku
FapaHTiiHKI TepMmiH: 2 POKM 3 AHA NOKYMKK

[lo cknagy snpoby BXoAATb KOMMAEKTYHOYI, CXMAbHI A0 NPUPOAHOrO 3HOWYBaHHA Ta/abo
MaloTb OOMEXKEHUIM TepMiH Cny»Kbu Ta MiansaratoTb NIAHOBIM BigniaTHIA 3amiHi B Mipy
CNpautoBaHHA iIXHbOro pecypcy. Ha ui KomnnekTyroui BUpoBHMK BCTAaHOBAOE 0bmexeHy
rapaHTito. Y LbOMY TOBapi TAKUMU €E:

MaHeni cmaxkeHi gNAa rpuna, TepmiH rapaHTii HA NOKPUTTA NOBEPXHi CMa)XeHHA - 6
MmicAuiB 3 AHA NOKYNKU»

[ata BurotoBneHHA BKa3aHa Ha BUpOGi.

Bupob6HUK:

HIHBEO XEHC®OPT OBEPCI3 EWLLA IMITEA,

Ne 158 [oHwaH Jlto, XywaH Yxkngao, Uuci, MposiHyia Yxxke3uaH, KHP
NINGBO HANSFORT OVERSEAS ASIA LIMITED,

No. 158 Dongshan Lu, Hushan Jiedao, Cixi City, Zhejiang Province, PRC

BurotosneHo B KuTai.

IMmnopTep i ynoBHOBaXXeHWi NpeacTaBHUK BUPOOHUKA B YKpaiHi:
«TOB Penknog NTAO»
By/. |.®paHKa, 6ya. 18A, odic 5. m.Kuis, 01030, YkpaiHa, Ten.: +38(044)5996292

TenedoH egnHoOi foBiAKoBOI cnyx6m: +38 (093) 472-11-00

CepBicHUM UeHTp: YKpaiHa, 04060 m.Kuis. Byn. LLlyceBa, 44
Ten.: 0-800-50-30-15, (044) 537-48-45,

Viber (050) 537-48-45

e-mail: nashservice kiev@foxtrot.ua
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FAPAHTINHI 3060B'A3AHHA

Bupi6: MNpunb-npec
Mopaenb: PGP 7003 SMOKELESS

This warranty is valid for 24 months from the confirmed date of purchase of the product
and implies warranty service of the product in accordance with the the current legislation
of Ukraine.

4.

5.

FapaHTiHi 3060B'A3aHHA BUPOOHMKA NOLWMPIOOTLCA Ha BCi MOAENI, L0 BUMYCKAOTbCA
nig Toprosoto mapkoto «POLARIS» Ta npuabaHi y ynoBHOBaXeHUX BUPOOHMKOM
NpoAaBLiB Y KpaiHax, Ae HA[AETbCA rapaHTiMHe 06CnyroByBaHHA (HE3aNeXHO Bif
MicLLA MOKYMKM).

Bupi6 noBMHEH BWKOPWUCTOBYBATUCA Y CyBOpPIA BignoBigHOCTI A0 IHCTpyKUii 3
eKcnayaTauii Ta 3 4OTPUMaHHAM NpPaBUa Ta BUMOT Wwo[0 besneku.

LA rapaHTiA He MOWMWPIOETLCA Ha HEZONIKKU, WO BUHUKAM Micna nepepadvi tosapy
CMOXMBA4YeBi BHACNIAOK:

* XimiyHoro, MmexaHiyHoro abo iHWOro BMAMBY, NOTPAMNASHHA CTOPOHHIX
npeameTiB, pPigMH, KOMax Ta MPOAYKTIB iXHbOI KUTTELIANBHOCTI BCepeauHy
BUPOOY;

* HenpaBWAbHOI eKkcnayaTauii, Wo MNOAAraE y BUKOPUCTaHHI BUpoby He 3a iMoro
NPAMMM NPU3HAYEHHAM, @ TAKOX BCTAHOB/IEHHA Ta eKcnjyaTauii supoby 3
nopyLeHHAM BUMOT |HCTPYKLIT 3 eKcnayaTauii Ta NpaBua TEXHIKK 6e3neku;

* BuWKopUCTaHHSA BUPODY 3 MeTOLO, A8 AKOI BiH HE NPU3HAYEHUN;

* HopmanbHOI eKcnayaTauii, a TaKoX MPUMPOAHOro 3HOLWYBAHHA, WO He
BNAMBAOTb Ha  YHKLUIOHANbHI  BNACTMBOCTI:  MeXaHiYHi  MOLWKOoAXKEHHA
30BHIiWHbOI abo BHYTPIWHbLOI NOBEPXHi (BM'ATMHM, NOAPAMNUHM, NOTEPTOCTI),
NPUPOAHI 3MiHM KONbOPY MeTany, B T.4. NOABA PaNAYKHUX Ta TEMHUX MAAM, A
TAKOX - KOPO3ii HAa MeTani y MicuAX NOLWKOAXKEHHA MOKPUTTA Ta HEMOKPUTUX
AiNAHKax meTany;

* 3Hocy peTaneit ob6pobku, namn, 6aTapen, 3aXMCHUX eKpaHiB, HAKOMWU4yBayiB
CMITTA, peMeHiB, LWITOK Ta IHWWX JgeTaneir 3 obMerKeHUM TepmiHOM
BMKOPUCTAHHA;

* PemoHTy BMpoby, BMKOHaHOro ocobamum abo opraHizauyiamu, WO He €
CepBiCHUMM UeHTpammn*;

* YwKoaeHb BMpOBY nig 4Yac TPAHCNOPTYBaHHA, HEKOPEKTHOro Moro
BMKOPUCTAHHA, A TaKOX Yy 3B'A3KY 3 moaudikauiammn, HenepenbavyeHumum
KOHCTPYKLiElO BUpOOY, abo camMOCTiIMHUM PEMOHTOM.

BMpPOOHMK He Hece rapaHTiMHMX 3000B'A3aHb, AKWO Ha BMPOLI BigCYyTHA nacnopTHa
ineHTMdikauiMHa Tabnmuka, AaHi B Hi cTepTi abo BMNpaBaeHi.

Ua rapaHTia ailicHa nuwe ana BUpobiB, WO BUKOPUCTOBYIOTbCA ANA OCOBMCTUX
nobytoBux noTpeb, i He MNOWMPIETLCA Ha BUPOOM, WO BUKOPUCTOBYHOTLCA ANA
KOMEPL,iNHMUX, NPOMUCAOBUX YN NPODECIMHUX Linen.
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YBara!l BupobHMK He Hece BIiANOBIAANLHOCTI 33 MOXAMBY WKoAy, nNpaAmo abo
onocepeaKkoBaHo 3anogiaHy Bupobom POLARIS nwogam, gomallHim  TBapuHam,
HaBKONULIHbOMY cepefoBuily, abo WKogy MaKHy y BMMAAKYy, AKWO Ue CTanoca
BHACNIAOK HeAOTPMMAHHA npaBun abo ymoB eKcnyaTauii Ta BCTAaHOBNEHHA BUPOOY,
YMUCHUX UM HeobeperKHUX Ailh cnoxkneava abo TpeTix ocib.

For all questions related to maintenance, quality control, warranty and post-warranty
repair of POLARIS products, contact the POLARIS service center or the seller - an
authorized POLARIS dealer.

Warranty repair of POLARIS products is carried out only by POLARIS service centers.
*Addresses of service centers on the Company's website: https://igpolaris.com/

Onsa niaTBepa)keHHA AaTu npuabaHHA BMpoOy nig 4Yac rapaHTiMHOrO pemMoHTy abo
npea'aBneHHA iHWKMX nepeadayeHnx 3akKOHOM BMMOr npocumo Bac 36epiratu
OOKYMEHTW NPO MOKYMKY.

TakMMUM JOKYMEHTaMM MOXKYTb OYTU 3aNOBHEHWUI rapaHTiMHM TanoH POLARIS, kacosui
yek abo KeuTaHUia lpoaaBuA, iHWI AOKYMEHTM, WO NiATBEPAXKYOTb AaTy Ta Micue
MOKYMKMN



VRY TP
Dear Customer!

Thank you for choosing POLARIS brand products.

Our products are designed to meet the high demands of quality,
§ functionality and design. We are sure that you will be satisfied with the
purchase of our company's new product.

Before using the device, please read the manual carefully. It contains
important information regarding your safety, as well as recommendations
for the proper use and care of the appliance.

Keep this manual together with the warranty certificate, cash register
receipt, if possible, the cardboard box and packing material.

Please pay attention! Due to the ongoing process of making changes and
improvements, there may be some differences between the Manual and
the product. The manufacturer hopes that the user will pay attention to
this.
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GENERAL INFORMATION

This Manual Instruction will help you get acquainted with the technical data, design,
operation rules, and storage of the smokeless contact grill, model POLARIS PGP 7003
SMOKELESS (hereinafter referred to as the grill, appliance).

SCOPE OF USE

1. The appliance is intended for domestic and similar use at the temperature and
humidity of the domestic premises in accordance with this Manual:

= in places of permanent residence;

= at employee food service areas of shops, offices, farms and other departments;

= in hotels and other places intended for living;

= in places intended for overnight stay and breakfast.
2. The appliance is not intended for industrial and commercial use as well as for
processing non-food products.
The appliance is not intended for outdoor use.
The manufacturer shall not be liable for damage resulting from improper use or use
unintended in this Manual.

hw

COMPONENT PARTS

|

Cooking plates Thermal probe Grease tray
Grill press (installed in the (installed in the (installed in the
appliance) appliance) appliance)

Plate cleaning
spatula

Farn Gover Two-iayer fiiter Manual
(installed in the (installed in the Instruction /
appliance) appliance) Warranty card
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DESCRIPTION OF THE APPLIANCE

The grill press is designed to cook different types of food by grilling it on a heated plate or
between two heated plates.

Upper cooking plate

Lower cooking plate

Double-layer grease filter and fan cover
(can be removed after each use and
dishwasher safe)

Handle
Upper cooking plate locking

button

Plate cleaning spatula Locking button for opening

the cooking plates by
180°

Touch screen
control panel

Height adjustment lock between

"TIME / TEMP" temperature controller of the upper and lower plates

the upper and lower plates and time
settings

Lower cooking plate

The "MENU" controller for selecting locking button

automatic programs and the degree of
doneness for the "Steak" mode

Thermal probe storage compartment:
' The probe is used to control the
Grease tray (dishwasher safe) temperature of the steak.
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CONTROL PANEL

Countdown display "MENU" controller
SEAR Selection of the auto program and degree
Golden brown Auto program menu of doneness for the Steak mode

Steak doneness degree
ON/OFF sensor Fan
(On/Off)

"TIME/TEMP" controller
Setting the time and temperature of the
upper and lower plates

Turning the appliance on / off
ERVoAE The sensor indicator flashes when the power is connected

Temperature indication

Golden brown.
Add-on function.
SEAR It can be used in combination with auto programs except for defrosting.
When this function is turned on, the temperature of the plates reaches a maximum
temperature of 280 °C for a few seconds then the preset mode is maintained.

Adjustment of the blowing force.
It has two speeds: high and low. The default setting is low speed.

+ Off — green color
* Low blowing (low speed) — flashing blue color

« Strong blowing (high speed) — the blue color is constantly on
The blowing speed can be changed or turned off by touching

DISPLAY DESIGNATION

00:00 Time display - displays the set time, countdown, preheating status.

Temperature display - displays the heating temperature set for the upper and lower
000°C plates, in the "Steak" mode, with the probe connected, displays the temperature of the
probe.

fish,

7 automatic programs: defrosting, burgers, E sausages, {22
%) chicken, J&] vegetables,[EY steak.

=

- 4 degrees of doneness: MEDIUM RARE, MEDIUM, MEDIUM-WELL, WELL-DONE
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BEFORE YOU START

Unpack the appliance and check the scope of delivery (see the Scope of delivery section).
Remove the packing material from the appliance.

Check for damage to the body and the power cord.

Before using the appliance for the first time, clean it as described in the section "Cleaning
and care".

Before using, make sure that the cooking plates are correctly positioned and well
secured.

ATTENTION! If you have fitted the cooking plates in accordance with the
instructions in section "Cleaning and care / Removing cooking plates" but they are
not fixed, do not use the appliance. If the upper cooking plate is not secured, it
could fall out of the cover and cause burns.

Place the appliance on a flat, stable, dry surface. Switch on the appliance for the first time
in a well-ventilated room, without any food.

Plug the appliance to the mains. Make sure that the appliance parameters (see “Technical
specifications”) correspond to the network parameters. A short alarm will sound.

Press the ON/OFF sensor.

Next, you need to set the temperature of both plates and the operation timer.

Turning the left handle to the right, set the temperature of the upper plate to the
maximum position. Press and release the left handle once. Turning the handle to the
right, set the temperature of the lower plate to the maximum position. Press the handle
once more and release it.

Turning the handle to the right, set the time to 10 minutes. Press and release the right
handle once. The heating will start.

When the heating is finished, an alarm will sound.

Unplug the appliance and wait until it has cooled down completely.

Clean it as described in the section "Cleaning and care".

——1, For the record! When the appliance is used for the first time, the heating elements

are burnt and a small amount of smoke may be produced. This is normal and does

——I not indicate a malfunction.

Remove all stickers
from the appliance Wipe down the
body and wipe with a interior parts
damp cloth

Plug the appliance to Smoke may be visible
the mains. A short on the 1st use. This is
beep will sound not a malfunction!
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Confirm the
installation

Set the temperature
of the UPPER plate to
the MAX position

Set the temperature
of the LOWER plate to
the MAX position

Turn on the appliance
by pressing the sensor
ON / OFF

Press and release the
left handle once

Set the time to 10
minutes.

Confirm the
installation

Confirm the
installation

When the heating is
Press and release the complete, a signal will
right handle once. The sound. Unplug the
heating will start appliance. Wait for it
to cool down

To set the operating
time, turn the left
handle to the right, set
10 minutes.

Press and release the
left handle once
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WORK PROCEDURE

& Attention: do not lift or carry the appliance by its cover handle.

= Place the appliance on a flat, stable, dry surface

= Make sure that the grease tray is correctly positioned (see fig. 2)

= Lubricate the cooking plates with a thin layer of vegetable oil

= Make sure that the appliance parameters (see “Technical specifications”) correspond to the
network parameters.

= Plug the appliance to the mains.

= A short alarm will sound.

![ Push to the end ]

Make sure that the
Place the appliance on grease tray is installed
a flat surface correctly
(pushed to the end)

Do not lift or carry the
appliance by its cover
handle!

For convenience, press
the release button to
open 180°

Lubricate the cooking Plug the appliance to Turn on the appliance
plates with a thin layer the mains. A short by touching the sensor
of vegetable oil beep will sound ON / OFF
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USING AUTO PROGRAMS

(available only in Grill Press mode)

& ATTENTION: The auto programs have optimal plate temperature and cooking
time settings which are automatically set when the program is selected. It is also
possible to set the time and temperature before starting the program. To change
the time or temperature, after selecting the program, press the left handle once,
the time display will start flashing. By rotating the left handle, you can increase or
decrease the time. If it is necessary to change the temperature, press the left
handle again, the temperature readings will start flashing. By rotating the handle,

the temperature can be changed within small limits.

It is recommended to use auto program settings adjustment only if the default
settings do not provide the required degree of readiness.

"2

Operating procedure:

= The selection of the auto program is performed with the cover closed by rotating the
right handle in any direction confirming the selection by pressing the right handle once.

= Preheating will start with the "Preheat" indication, the temperature value on the
display will flash.

= When the heating is finished, an alarm will sound.

= When the temperature value is reached, the "Preheat" turns off and the "Add food"
label appears, the appliance is ready to load the product.

= |t is necessary to open the cover all the way, lay the product (if there are several pieces,
their thickness should be the same, in the "Steak" mode, the tip of the thermal probe
must first be inserted into the middle piece. The product temperature will be displayed
in the upper window of the temperature display).

= The cover should be closed without pressing on the product making sure that it is
positioned correctly (parallel) relative to the body.

= During operation, the display of the plate temperature value may flash periodically. The
temperature of the plates is maintained automatically.

= Do not open the appliance while it is heating up and cooking; in the closed position,
the cooking plates heat up more evenly and quickly.

Program
selection

A _| Click to confirm

Select the program
with the "MENU"
controller - by rotating
in any direction

To confirm and start -
press the right
controller "MENU"

Turn on the appliance
Close the grill cover by pressing the sensor
ON / OFF
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PREHEAT

Wait for the appliance
to heat up. The
inscription "Preheat" -
the heating process
has begun

Install the
thermal probe

Install the thermal
probe into the meat
thick part

O (- G |
)J

The heating is
completed —an alarm
sounded

Do not apply too
much pressure
the cover

The inscription "Add
Food" means that the
heating is completed

When closing the
cover, do not use

excessive force as this
could damage the
appliance

39

When cooking is
complete, an alarm
will sound

Open the cover until it
stops, lay out the
products

Remove the
thermal probe

Open the cover and
remove the thermal
probe




OPERATING MODES
IN AUTOMATIC MODE

"Grill-press" mode
(cooking with the cover closed)

This mode is ideal for cooking steaks from meat, fish and vegetables, fried on both sides. We
also recommend that you try cooking panini - Italian closed sandwiches.

Prepare the product for frying or reheating, if necessary, defrost it in advance.
If several pieces are used, they must be of the same thickness.

——1, FOR THE RECORD! /t is not recommended to cook pickled foods, salt/pepper the meat
p—y before laying, it is better to do this after removing the finished product on a plate.

=71

Plug the appliance to the mains. Make sure that the appliance parameters (see “Technical
specifications”) correspond to the network parameters.

A short alarm will sound.

Touch the ON/OFF sensor to turn on the appliance.

When selecting a program, the cover must be closed.

To select the auto program, turn the right "MENU" handle. The handle can be rotated in
any direction. Depending on the product used, use the following programs: Burgers,
Sausages, Fish, Poultry, Vegetables, Steak.

If it is necessary to defrost the product, use the Defrost program.

When selecting the Steak program, turn the MENU handle to select the degree of
doneness (fig. A)

To create a denser crust, activate the SEAR (Crust) function before starting the program by
touching the "SEAR" sensor once, the sensor indicator will start flashing (fig. B). The SEAR
function selection is not available after the program is started.

To confirm and start the selected program, press and release the "MENU" handle once.
Wait for the appliance to heat up. The inscription "Preheat" means that the heating
process has begun.

Upon completion of heating, an alarm will sound and the inscription "Add Food" will
appear - "Put the product".

Program
selection

The degree of doneness
for the STEAK

Select the program
with the "MENU"
controller - by rotating
in any direction

When choosing the
STEAK program, select
additionally DEGREE
OF DONENESS

Turn on the appliance
Close the grill cover by pressing the sensor
ON / OFF
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= Open the cover until it stops, lay out the products.

To cook a steak with the selected degree of doneness, pre-connect the thermal probe to
the appliance and insert its tip into the thick part of the piece of meat. Without
connecting the thermal probe, the default temperature and time settings are used.

Attention! The thermal probe is used only for the STEAK program.

» Close the cover by holding it by the handle, without additional pressure on the product.
Make sure that the cover is parallel to the body.

= When cooking is complete, an alarm will sound.

B Confirm before
- starting

PREHEAT

Wait for the appliance
to heat up. The
inscription "Preheat" -
the heating process
has begun

SEAR — crispy crust.
Activate it before
starting
(if necessary)

To confirm and start -
press the right
controller "MENU"

The heating is
completed — an alarm
sounded

Install the
thermal probe

Do not apply too
much pressure
to the cover

When closing the
Install the thermal cover, do not use
probe into the meat excessive force as this
thick part could damage the
appliance

The inscription "Add
Food" means that the
heating is completed

Open the cover until it
stops, lay out the
products

Remove the
thermal probe

When cooking is
complete, an alarm
will sound

Open the cover and
remove the thermal
probe

Do not use sharp
objects
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= QOpen the cover until it stops.

= Visually check the readiness of the product. If a small afterfrying is required by
individual standards, close the cover and leave the product in the grill for one to two
minutes without starting the program.

= The high heat capacity of the plates allows you to adjust the readiness.

= Take out the thermal probe and remove the product. Do not use sharp objects. It is
recommended to use silicone blades (not included). Do not cut the products in the grill,
it is recommended to add salt and spices only after placing the finished product on a
plate. Cover the meat on a plate with foil or a cover for one to two minutes before
eating.

= (Clean the plates before the next serving of the product taking care as the plates may
have a high temperature. When cleaning, use the spatula from the kit, do not use
abrasive materials. In case of contact with the plates and heated parts of the appliance,
use oven clothes or special thermal gloves (not included).

= For the next cooking cycle, close the cover before selecting the program, or turn off the
grill if cooking is finished.

Add-on functions

Adjustment of the blowing force
It has two speeds: high and low. The default setting is low speed.
= Off — green color
= Low blowing — flashing blue color

= Strong blowing — the blue color is constantly on
The blowing function can be turned off manually if it is not needed.

For the record! By default, after turning off the appliance, the blowing lasts for
30 seconds. You can turn off the blowing even after disabling the program.

I

SEAR Golden brown
Use it in combination with 6 auto programs immediately before its start: Burgers,
Sausages, Fish, Poultry, Vegetables, Steak.
When turned on for a few seconds, the temperature of the plates reaches a
maximum temperature of 280 °C. Next, the SEAR function is disabled automatically.
= Off / unavailable for use — SEAR is not lit
= There is a heating process (Preheat) — SEAR is flashing
= |ncreasing the temperature of the plates to 280 °C — SEAR is lit constantly

ATTENTION! For safety and not overheating of the appliance, the SEAR function
must not be turned on 2 times in a row.

@ By default, this function is not available for repeated selection.
Only after the appliance has completely cooled down the function can be used

again.
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USING THE MANUAL SETTING MODE (DlY)

(available in "Grill Press", "Barbecue" and "Mini Oven" modes)

Before cooking, prepare the products for frying or reheating, if necessary, defrost them in
advance.

& Attention! For faster heating, it is recommended to warm up with the cover closed.

DIY for the "Grill Press" mode
(cooking with the cover closed).

Operating procedure:

Plug the appliance to the mains. Make sure that the appliance parameters (see “Technical
specifications”) correspond to the network parameters. A short alarm will sound.

Touch the ON/OFF sensor to turn on the appliance.

Turn the left handle to select the manual setting mode.

When the manual setting is selected, the upper plate indicator flashes. Turn the left
handle to set the desired temperature of the upper plate.

Press and release the left handle once. The temperature indicator of the lower plate will
start flashing.

Turning the handle to the right, set the desired temperature of the lower plate. Press the
handle once more and release it. The cooking time value will start flashing.

Turn the handle to the right to set the required time. Press and release the right handle
once. The heating will start.

By touching the fan sensor, you can change the blowing intensity or turn off the blowing.
Place the product between the plates, check the readiness visually.

When ready, remove the product. Do not use sharp objects (knives, forks, etc.).

It is recommended to use silicone blades (not included). Do not cut the products on the
plates, it is recommended to add salt and spices only after placing the finished product on
a plate.

MANUAL
adjustment of t°

Confirm the
installation

Use the LEFT handle to
set the temperature of
the UPPER plate

Turn on the appliance
Close the grill cover by pressing the sensor
ON / OFF

Press the left handle
once




MANUAL
adjustment of t°

Use the LEFT handle to
set the temperature of
the LOWER plate

ON/OFF
BLOWING

Fan - blowing intensity
or shutdown

Before the next filling,

clean the plates using

the spatula from the
kit

Confirm the
installation

Press the left handle
once

To set the operating
time, turn the left
handle to the right

Place the product
between the plates

Close the cover.
Check the readiness of
the meal visually

Confirm the
installation

Press and release the
right handle once. The
heating will start

Do not use sharp
objects

Before the next filling, clean the plates using the spatula from the kit. Be careful, when in
contact with heated body elements and heating plates, use thermal gloves or oven clothes

(not included). Do not use abrasive materials when cleaning the plates.

At the end of use, disconnect the appliance from the mains, cool it down and clean it
according to the section "CLEANING AND CARE".
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DIY for the "Barbecue" mode

(heating and roasting of different products on both cooking surfaces
opened at 180°)

This mode is ideal for heating and roasting two different foods on both cooking surfaces. It is
configured manually.

Operating procedure:

= Plug the appliance to the mains. Make sure that the appliance parameters (see “Technical
specifications”) correspond to the network parameters. A short alarm will sound.

= Touch the ON/OFF sensor to turn on the appliance.

= Turn the left handle to select the manual setting mode.

= When the manual setting is selected, the upper plate indicator flashes. Turn the left
handle to set the desired temperature of the upper plate. Press and release the left handle
once. The lower plate indicator will start flashing.

= Turning the handle to the right, set the desired temperature of the lower plate. Press the
handle once more and release it. The cooking time value will start flashing.

= Turn the handle to the right to set the required time. Press and release the right handle
once. The heating will start.

= By touching the fan sensor, you can change the blowing intensity or turn off the blowing.

= To use the "BARBECUE" mode (heating and roasting different products on both cooking
surfaces opened at 180°), after warming up, open the cover until it stops. Holding the
cover by the handle with your left hand, press the "PRESS" button for opening the cooking
surfaces with your right finger, and holding the button and the cover by the handle, lower
the cover all the way with the handle on the table until the cooking surfaces open 180°.

= Put the food on the cooking plates.

= Check the readiness visually, periodically turn the product over for roasting on both sides.

= Do not use sharp objects (knives, forks, etc.). It is recommended to use silicone blades
(not included). Do not cut food on the plates.

= When ready, remove the product.

MANUAL
adjustment of t°

Confirm the
installation

Use the LEFT handle to
set the temperature of
the UPPER plate

Turn on the appliance
Close the grill cover by pressing the sensor
ON / OFF

Press the left handle
once
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MANUAL
adjustment of t°

Use the LEFT handle to
set the temperature of
the LOWER plate

BLOWING

Fan - blowing intensity
or shutdown

Do not use sharp
objects
Do not cut the meat
with a knife on the
plates!

Confirm the
installation

Press the left handle
once

To set the operating
time, turn the left
handle to the right

Confirm the
installation

Press and release the
right handle once. The
heating will start

Gently press the 180°
cooking surface
opening button

Before the next filling,

clean the plates using

the spatula from the
kit

Hold down the
"PRESS" button and
open the appliance to
the end, 180 °

Put the food on the
cooking plates.
Turn it over as the
meals are ready

= Before the next filling, clean the plates using the spatula from the kit. Be careful, use
thermal gloves or oven clothes (not included) when in contact with heated body elements
and heating plates. Do not use abrasive materials when cleaning the plates.

= At the end of use, disconnect the appliance from the mains, cool it down and clean it
according to the section "CLEANING AND CARE".
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DIY for the "Mini Oven" mode

(preheating or warming up the product in the final stages of cooking).

This mode is suitable for the final stages of cooking, for example when you want to melt
cheese or reheat sauce on a ready-made food, or for cooking delicate foods that should not
be squeezed. It is configured manually.

Operating procedure:

Plug the appliance to the mains. Make sure that the appliance parameters (see “Technical
specifications”) correspond to the network parameters. A short alarm will sound.

Touch the ON/OFF sensor to turn on the appliance.

Turn the left handle to select the manual setting mode. When the manual setting is
selected, the upper plate indicator flashes.

Turn the left handle to set the desired temperature of the upper plate. Press and release
the left handle once. The lower plate indicator will start flashing.

Turning the handle to the right, set the desired temperature of the lower plate. Press the
handle once more and release it. The cooking time value will start flashing.

Turn the handle to the right to set the required time. Press and release the right handle
once. The heating will start. By touching the fan sensor, you can change the blowing
intensity or turn off the blowing.

To use the "MINI OVEN" mode (heating different products), open the cover all the way.
Holding the cover by the handle with your left hand, with your right hand, set the cover
lock to the position from 1 to 5 (depending on the required gap of the cover from the
lower cooking plate, so that the cover of the appliance does not touch the product in the
lower position).

Place the product and release the cover until the lock stops on the body, without pressing

Attention!

In "Mini oven" mode, the cover with the upper cooking plate is positioned with a gap
in relation to the lower cooking plate. Do not apply pressure to the cover, as this
could damage the catch, handle or cover.

MANUAL
adjustment of t°

Confirm the
installation

Turn on the appliance Use the LEFT handle to
Close the grill cover by pressing the sensor set the temperature of
ON / OFF the UPPER plate

Press the left handle
once




MANUAL
adjustment of t°

Use the LEFT handle to
set the temperature of
the LOWER plate

Confirm the
installation

Press the left handle
once

To set the operating
time, turn the left
handle to the right

Confirm the
installation

Press and release the
right handle once. The
heating will start

Holding the cover by
the handle with your
left hand, use your
right hand to set the
cover lock to the
position from 1 to 5

Move the cover lock
forward or backward

The cover is fixed in
the middle position

@ Do not apply too
much pressure
\— to the cover

Do not apply pressure
to the cover as this
could damage the

catch, handle or cover

Do not use sharp
objects
Do not cut the meat
with a knife on the
plates!

Before the next filling,

clean the plates using

the spatula from the
kit

Check the readiness of
the meal visually

Check readiness visually. Do not use sharp objects (knives, forks, etc.). It is recommended
to use silicone blades (not included). Do not cut food on the plates.

When ready, remove the product.
Before the next filling, clean the plates using the spatula from the kit. Be careful, use

thermal gloves or oven clothes (not included) when in contact with heated body elements
and heating plates. Do not use abrasive materials when cleaning the plates.

according to the section "CLEANING AND CARE".
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CLEANING AND CARE

Make sure that the appliance is unplugged.

Do not clean the appliance until it has cooled down completely.

Clean the appliance each time after use.

Remove the cooking plates (see section "Removing cooking plates") and wash them in
warm soapy water.

If the product gets under the cooking plates, clean the places of contact with wet
wipes, without excessive wetting.

A Attention! The cooking plates cannot be washed in the dishwasher.

Use any soft bristle brush to remove burnt-on food residue or a spatula from the kit
Remove the grease tray, drain the grease, rinse the tray with warm soapy water, then
dry it thoroughly.

Do not use metal brushes or abrasive detergents for cleaning.

To effectively clean the plates, use the included spatula

Remove the fan cover and the double-layer grease filter and rinse with detergent. Clean
the fan cover and the double-layer filter after each use. It is allowed to use a
dishwasher to clean the filter and fan cover.

Disconnect the thermal probe and rinse the probe tip under warm water.

Thoroughly dry the cooking plates, the thermal probe, the fan cover, and the double-
layer filter before installing on the appliance.

Wipe the body of the appliance with a dry or slightly damp cloth.

Assemble the appliance.

Do not store any foreign objects on the body of the appliance

Unplug the appliance

and wait until it has Remove the plates,
cooled down rinse, wipe dry, refit
completely

Do not place the Do not store any
appliance on hob foreign objects on the
surfaces! body of the appliance

J—
—A For the record!
| The illustrations in this Manual Instruction use only general, schematic representations.
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REMOVING COOKING PLATES

Open the appliance

Press the release button to remove the lower cooking plate (see fig. 1)

Remove the lower cooking plate by lifting it upwards.

To remove the upper cooking plate, hold it and press the release button (see fig. 3).

Remove the upper cooking plate by pulling it upwards, and pulling it out of the grooves.

Remove the lower
cooking plate by lifting
it upwards.

Press the lower plate Lower plate locking
lock button button

Remove the upper
cooking plate by lifting
it upwards.

Press the upper plate
lock button

INSTALLING COOKING PLATES

To install the lower cooking plate, insert it with slots under the hooks.

Hold down the plate lock button and press the plate against the body.

Release the button. The retainer will click into place.

Install the upper cooking plate with slots on the hooks located on the cover, and holding
the plate lock button, press down on the top of the plate.

Release the button. The retainer will click into place

The plates will lock into place when properly installed
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TRANSPORTATION AND STORAGE

The appliances are transported by all means of transport in covered vehicles in
accordance with the rules for the carriage of goods applicable for this type of transport
and ensuring the implementation of mechanized loading and unloading operations.
When transporting appliances, protection against damage must be ensured -
preservation of the quality of products and the appearance of consumer packaging
Transportation of appliances should exclude the possibility of direct exposure to
atmospheric precipitation and aggressive environments.

Appliances should be stored in a closed, dry and clean room at an ambient temperature
of no lower than 52C and no higher than 40°C with a relative humidity of no higher than
70% and no acid or other vapours in the environment that negatively affect the
materials of the appliances.

DISPOSAL REQUIREMENTS

Waste generated during the disposal of products is subject to collection and subsequent
disposal in accordance with the Law of Ukraine "On Waste Management".

Attention! At the end of its service life, do not dispose of the appliance with
household waste. Take it to a specialized recycling center for further disposal. By

mmmm doing so, you will help to protect the environment.

To avoid the risk of fire, electric shock, or injury when using your appliance or
& damaging it, follow basic precautions for working with this appliance, as well as
general safety guidelines for working with electrical appliances.

SALES

Sales rules have not been established.
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SAFETY PRECAUTIONS FOR COOKING WITH
THE GRILL PRESS

= The appliance is intended for use in the home in accordance with this manual.

= Do not leave operating appliance unattended.

= The appliance gets very hot during operation. To prevent burns, do not touch hot surfaces.
When opening and closing the appliance, hold only the handle, use oven cloths.

= Beware of steam escaping from gaps between the cooking plates. Keep your hands away from
the edges of the appliance.

= Do not use the appliance to cook frozen food; defrost the food before cooking it.

= Do not use the appliance without a grease tray.

= Do not switch on the appliance without the cooking plates installed. Make sure that the
cooking plates are correctly positioned and well secured. Faults caused by incorrect or
negligent installation of the plates invalidate your right to warranty service.

= To avoid damaging the cooking plates, do not use metal kitchen utensils or cut up food directly
on the cooking plates. Use cookware with a non-stick coating.

= Do not move the hot appliance; wait until it has cooled down completely.

= Do not lift or carry the appliance by its handle. Faults caused by improper use will invalidate
your warranty claim.

= Do not use the appliance for drying or heating.

= Do not use the appliance near flammable objects or substances or near interior objects that are
deformed due to high temperatures.

= Do not place the appliance on heating surfaces and stoves, or near stoves (heating appliances).
Deformation of the body under external influence is not a warranty case.

= Use the appliance in a well ventilated area.

= Always unplug the appliance at the end of cooking.

Attention!
A Remove the food immediately after cooking; leaving it in the appliance for too long can
cause a fire.

GENERAL SAFETY INSTRUCTIONS WHEN
OPERATING ELECTRICAL APPLIANCES

= The appliance must be operated in accordance with the “Rules for the Technical Operation of
Consumer Electrical Installations”.

= |nspect the appliance each time before turning it on. If the appliance and the power cord are
damaged never plug the appliance into a power outlet.

= Do not use the appliance after a fall if there are visible signs of damage. The appliance must be
checked by a qualified professional before use.
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Do not use the appliance if you are not sure of its performance.
This appliance is not intended for use by people (including children) who have physical, nervous or
mental disabilities or lack of experience and knowledge unless such persons are supervised or
instructed regarding the use of this appliance by the person responsible for their safety. It is
necessary to supervise children in order to prevent their games with the appliance.
Never leave the appliance unattended during operation. Keep the appliance out of the reach of
children.
Attention!
Do not use the appliance near sinks or other containers filled with water. If the appliance
falls into the water unplug it immediately. In this case, do not put your hands in water.
Before reuse, the appliance must be checked by a qualified professional.
Do not use the appliance outdoors. Protect the appliance from heat, direct sunlight, impacts
against sharp corners, humidity (never immerse the device in the water or another liquid). Do not
touch the appliance with wet hands. If the appliance gets wet immediately unplug it.
Plug the appliance into an AC power source (~) only. Before switching on make sure that the mains
parameters correspond to those specified in the appliance description.
The appliance can only be connected to a grounded grid. To ensure your safety, grounding must
comply with established electrical codes. Do not use non-standard power sources or connection
devices. Do not use extension cords.
For additional protection, it is advisable to install a residual cut-off device (RCD) with a rated
tripping current not exceeding 30 mA in the kitchen power supply circuit. Seek advice from a
qualified professional.
Any erroneous plug-in deprives you of the right to warranty service.
Upon termination of operation, when installing or removing accessories, cleaning or breakdown of
the appliance always unplug it. Allow the appliance to cool down completely before installing or
removing accessories and cleaning.
Prevent from the mains overload which can lead to accidents and damage to the appliance. To do
this, do not connect other appliances using adapters to the same electrical outlet.
Do not carry the appliance by its power cord. It is also forbidden to disconnect the appliance from
the mains by holding it by the power cord. When unplugging the appliance hold onto the plug.
Do not touch the metal parts of the mains plug when turning on or unplugging the appliance from
the mains to prevent electric shock.

Do not use the
appliance near sinks or Protect the appliance
other containers filled from any impact
with water.

Never leave the NEVER try to remove
appliance unattended food by hand! The
during operation. plates are very hot!
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Never wrap the power cord around the appliance after use as this can lead to a broken
cord over time. Always straighten the cord smoothly for storage.

Replacement of the cord can only be carried out by qualified specialists - the service centre
personnel. Unskilled repairs pose a direct danger to the user.

Do not try to disassemble and repair the appliance yourself in order to keep the warranty
for the appliance and to avoid technical problems. Repairs should only be carried out by
qualified service personnel.

Only original spare parts may be used to repair the appliance.

TROUBLESHOOTING

Problem Cause Troubleshooting method
1. Power supply problem . ﬁheck that the appliance is plugged
No heating of the % (Y elgctrlcal C|rcw.try . + Contact an authorized service centre
. 3. The heating element is defective .
cooking surfaces . L for assistance
4. The heating plate is incorrectly
. Check that the plates are correctly
installed :
installed
» Check that the appliance is plugged
The display does 1. Power supply problem in.
not work 2. Faulty electrical circuitry  Contact an authorized service centre
for assistance
Attention!

@ If you are unable to rectify the problem yourself using the steps described
\5 ) above, we recommend that you contact the nearest Service Centre of in your
area.

TECHNICAL SPECIFICATIONS

PGP 7003 SMOKELESS - household electric grill press by POLARIS
Voltage: 220-240 V

Frequency: 50-60 Hz

Power: 2000 W

Class of safety protection - |

Note. Due to the ongoing process of making changes and improvements, there may be

some differences between the Manual and the product. The manufacturer hopes that the
user will pay attention to this.
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CERTIFICATION INFORMATION

The device is certified for compliance with the requirements of the Technical Regulations
and State Standards of Ukraine

@ C€ &

Product life: 3 years
Warranty period: 2 years from the purchase date

"The product includes components that are subject to normal wear and tear and/or have
a limited lifetime and are scheduled for replacement at cost as their service life is used up.
The Manufacturer offers a limited warranty on these components. In this product, such
components include:

Roasting plates for grill, the warranty period for coating the roasting surface is 6 months
from the date of purchase"

The date of manufacture is indicated on the product.

Manufacturer:

NINGBO HANSFORT OVERSEAS EISHA LIMITED,

No. 158 Dongshan Liu, Hushan Zhidao, Cixi, Zhejiang Province, PRC
NINGBO HANSFORT OVERSEAS ASIA LIMITED,

No. 158 Dongshan Lu, Hushan Jiedao, Cixi City, Zhejiang Province, PRC

Made in China.

Importer and authorized representative of the manufacturer in Ukraine:
TOV Renklod LTD
St. I.Franka, bldg. 18A, office 5. Kyiv, 01030, Ukraine, phone: +38(044)5996292

Telephone number of the single help desk: +38 (093) 472-11-00

Service center: Ukraine, 04060 Kyiv. St. Shchuseva, 44
phone: 0-800-50-30-15, (044) 537-48-45,

Viber (050) 537-48-45

e-mail: nashservice kiev@foxtrot.ua
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WARRANTY OBLIGATIONS

Product: Grill press
Model: PGP 7003 SMOKELESS

This warranty is valid for 24 months from the confirmed date of purchase of the product
and implies warranty service of the product in accordance with the the current legislation
of Ukraine.

1. The manufacturer's warranty covers all models produced under the POLARIS
trademark and purchased from authorized sellers in the countries where the warranty
service is provided (regardless of the place of purchase).

The product must be used in strict accordance with the Manual Instruction and
compliance with safety rules and requirements.

This warranty does not apply to defects arising after the transfer of goods to the
consumer due to:

Chemical, mechanical or other effects, ingress of foreign objects, liquids,
insects and their metabolic products into the product;

Improper operation including the use of the product not for its intended
purpose as well as the installation and operation of the product in violation of
the requirements of the User Manual and safety rules;

Use of the product for purposes for which it is not intended;

Normal operation, as well as natural wear and tear, not affecting the functional
properties: mechanical damage to the external or internal surface (dents,
scratches, scuffs), natural changes in the color of the metal, including the
appearance of rainbow and dark spots, as well as - corrosion on the metal in
places of damage to the coating and uncoated areas of the metal;

Wear and tear of trim parts, lamps, batteries, shields, debris collectors, belts,
brushes, and other limited life parts;

Repairs to the product made by persons or organizations other than Service
Centers*;

Damage to the product during transportation, improper use, or due to
modifications or repairs not intended by the product design.

4. The manufacturer shall not be liable under warranty if the product does not have a
nameplate or if the data in the nameplate has been erased or corrected.

This warranty is valid only for the products used for personal household needs and
does not apply to products that are used for commercial, industrial or professional
purposes.

5.

56



Attention!!! The manufacturer shall not be liable for possible damage caused directly or
indirectly by the POLARIS product to people, pets, the environment, or damage to
property, if this occurred as a result of non-compliance with the rules or conditions of
use and installation of the product, intentional or negligent actions of the consumer or
third parties.

For all questions related to maintenance, quality control, warranty and post-warranty
repair of POLARIS products, contact the POLARIS service center or the seller - an
authorized POLARIS dealer.

Warranty repair of POLARIS products is carried out only by POLARIS service centers.
*Addresses of service centers on the Company's website: https://igpolaris.com/

In order to prove the date of purchase of the product in case of warranty repairs or
other statutory claims, please keep the purchase documents.

Such documents may include a completed POLARIS warranty card, a cash receipt or
receipt of the Seller, other documents confirming the date and place of purchase.
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