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EasyCook

3HayeHMA CUMBOJIOB

E Pexum padoTh ||| TeMmnepaTypHble UHTEPBabI
TemnepaTtypa B kamepe = [nauTensHocTb
/% Temnepatypa cepauleByHbl % MpVHAANEXHOCTH

ﬂ‘ Pasorpes [0 JOCTWXKEHWA HY>XXHOV TemmnepaTypbl Kamepsbl

Pexxumbl paboTbl

BepxHUA/HWKHWIA ap punb-UMpPKYNALUMA BO3ayxa
BepxHUA/HMWKHWIA xap ¢ Bnaroi O6ayB ropAYNM BO3IyXOM
BepxHUIA/HWKHWIA )ap eco 06ayB BNaXHbIM BO3yXOM
HuxHWi xap O6ayB ropA4YNM BO3OyXOM €CO

PizzaPlus Cyuwka (B 3aBMCMMOCTM OT MOAENN)

P e

HeDLIdn

punb

OnTMManbHoe UCnonb3oBaHUe

YKagaHHble B KHUrax peLenToB K Apyrum npudopam TemnepaTypbl KaMepbl 1 NOACTABKM He BCeraa ABAAITCA ONTUMasbHbIMK AnA 9Toro npubopa. B
cneayowmx Tadanuax npusedeHbl pasanyHblie AaHHbe 414 ONTUMabHOTO UCMONL30BaHNA.

YKkagaHHble 3HaueHusa TemnepaTypbl B KaMepe uan TemnepartypHbiX MHTEPBasioB U A/IUTENIbHOCTY ABNAIOTCA OPUEHTUPOBOUHLIMU. OHU MOTYT OTINYaThL-
CA B 3aBMCUMOCTY OT BMAa 1 pasmepa npoayKra v IMUYHLIX NPEanoUTEHNA.

» BcTaBuTb MpoTnBEHb «CKOLEHHON CTOPOHON» 1 Ha3aad B kamepy. /\@,

= 3 5 5
> B pexumax paboThl E] ;J n 1A NONYYEHNA XPYCTALLEN KOPOUKN UCMNO/b30BaTb TEMHbIV AMa/IMPOBaHHbINA NMPOTUBEHb U/ NMPOTUBEHL U3 Yep-
HOI XeCTu.



Hactponku

3anekaHKa u rparteH (| ! ' nd =
3anekaHka NasaHbA TepmooBpabdoTka —% 190-210°C  [a 25-50 MUH Y/
3anekaHka Mycaka TepmooBpabdoTka —% 190-210°C  [a 30-50 MUH W2/
3anekaHka Cnapkana 3anekaHka BrinekaHue (& 180-200 °C  Her 30-55 MuH /1NN
= Na
Mpaten MpaTeH ¢ pbIBoii TepmooBpaboTka % 180-200°C [a 30-50 mMuH /NN
MpaTeH OBOLLHOI rpaTeH TepmooBpaboTka [& 170-190 °C  Hert 30-50 MUH /TN
—% 180-200 °C Ha 35-55 muH
MpaTeH KapTothenbHblit rpateH TepmooBpaboTka 3 180-210°C  Her 30-60 MUH VTN
v
’:@:’ Cobntofaiite pekoMeHaaummn Ans COOTBETCTBYIOLWEN NPOrpamMmbl.
Xne6ob6ynouHsle usgenua = i 'S 1= =
Bucksut Pynet Bbinekarue Ha 1 noacraske = 170-190°C [a 6—20 MUH I—
BbinekaHue Ha 2 noactaBkax 160-180 °C 7-15 MuH
BuCKBUT TopT BbinekaHue = 160—190°C [a 20-40 MUH W7/
Bhineuka u3 cnoeHoro  KpyaccaH ¢ opexoBoil Ha-  Beinekanue 170-190 °C  [a 15-25 MUH
Tecta UMHKOW
Bhineuka n3 cnoeHoro  Poranuku ¢ BETUMHOM BeinekaHue 170-190 °C  [la 15-25 MuH
Tecta
Beineuka 13 cnoeHoro  KpyaccaHbl C BETUMHOM 3a- BbinekaHue 190-210 °C  [a 20-40 muH
Tecta MOPOXEHHbIE
Bbineuka na cnoeHoro Bbineuka «aneputne» cBe-  BbinekaHune = 190-210 °C Na 10-30 MuH 12—
Tecra xar BbinekaHve Ha 2 noactaBkax 170-190 °C 15-30 mMuH
3aBapHoe TecTo 3KNepbl, MMPOXHbLIE N3 3a-  BbinekaHve & 170-180 °C  Her 30-40 MuH £—
BAPHOTO TecTa O 160-180°C fa 20-35 MuH



HacTtponkn

Xne6o6ynouHble snenus = § ' =

Xne6 BhinekaHne Ha 1 noacTaBke —% 180-210°C [a 30-50 MuH
BhinekaHue Ha 2 noacraskax & 180-200 °C 35-50 MuH

Bynoukm Bbinekatve O 200-220°C [a 20-30 MUH
BbinekaHvie Ha 2 noactaekax (@ 180-200 °C

XneBoBynouHble nafe- bpyckeTTa BbinekaHue O 200-220°C [a 5-10 MuH

nnA

XnebobynouHble nsge- YecHouHbIn xned Bbinekarue O 200—230°C [a 5-10 MuH I—

g

XneBoBynouHble nane-  aBaickuii TocT BhinekaHue O 200-220°C Oa 15-25 MUH

nA

MeueHbe Oese ANOHCKMIN KOpPX BbinekaHve Ha 1 noacTaBke O 140-160°C [a 20-35 muH
BbinekaHve Ha 2 NoAcTaBKax 130—160 °C

[MeyeHbe Gese MepeHru BbinekaHue = 90-110°C Oa 40 MuH—1 4 30 MyH

Vi3nenua U3 ApoXokeBo- bada W3 [ApoXoKeBOro Tecta BbinekaHue 170-190 °C  [a 30-45 MUH Y/

ro Tecta

Manenna ns apoxkeso- [neteHana Bynka n3 Apox-  BbinekaHue O 170-190°C [a 25-45 MuH W/

ro Tecta )KEBOro Tecta

130enma U3 apodokeBo- eueHbe BbinekaHue C 170-190°C [a 15-30 MUH

ro Tecta

MN3nenna us OpoxokeBo- BeHckwii nupor Bbinekanue = 170-190°C [a 25-45 MuH W7/

ro Tecta

W3nenua ns gpoxokeBo- Kocwuka Buinekanue O 170-190°C [a 30-50 MuH W7/

ro Tecta

MeyeHbe Basenbckuii NpPAHKK Bbinekarue 160-180 °C  [a 15-25 MUH —

MeyueHbe BpyHcu BbinekaHue Ha 1 noactaske O 150-180°C [a 8-15 MuH
BeinekaHne Ha 2 noacraBkax 150-170 °C 10-15 MuH

[&)]



HacTtpoiku

Xne6o6ynouHble snenus = § ' =

MeueHbe AHUCOBOE MeYeHbe BeinekaHve Ha 1 noacraske (O 130-145°C [Oa 20-30 muH £—
BbinekaHve Ha 2 noacraskax 120-140 °C

[NeyeHbe CaxapHo-macnaHbIi nupor  BeinekaHve Ha 1 noacTtaBke O 160-180°C [a 7-20 MyH
BbinekaHve Ha 2 noacraskax 150-170 °C 10-20 muH

MeueHbe LLlokonagHoe neveHbe BeinekaHue (O 160-180°C la 8-15 MuH

MeueHbe PoxpaecteeHckoe necouHo- BeinekaHune Ha 1 noactaske (CJ 160-180°C [Oa 7-20 MyH 7—

MMOVIPHOE neveHbe BbinekaHne Ha 2 noactaekax 150-170 °C 10-20 MuH

[TeyeHbe «3BE3404KM» C KOpULEen BeinekaHve Ha 1 noacraske O 150-170°C [a 8-15 MuH
BbinekaHne Ha 2 noactaekax 140-160 °C 5-15 muH

MeyeHbe coneHoe Msnenma ns gpoxkesoro Bbinekarue O 170-190°C [a 15-35 MuUH I—

TecTa

MecouHoe cnoBHoe Te- Crerka saneueHHoe Necou- BoinekaHine (O 190-200°C a 15-25 MuH S/

cTO Hoe cooOHoe TecTo

MecouHoe coobHoe Te- [lecouHoe cooBHoe TecTo ¢ BbinekaHve 160-180 °C  [a 35-55 muH /1IN

CTO hpykTamu

CnobHoe Tecto Kekc BeinekaHue 150-170 °C [da 50 MuH—1 u 20 MuH M

Cno6Hoe TecTo Baba us cnobHoro Tecta  BoinekaHue 150-170 °C  Hda 40 mur—14 10 mun 7T

CnoBHoe TecTo OTKPbITLI NUpor BhinekaHve = 170-200°C [a 20-50 MUH

CnoBHoe TecTo JoLlepHCKMIA MPAHUK BbinekaHue O 170-180°C Oa 50 muH-14 10 MuH 77T

LWrpyaens ABNOUHBIN WTPYAENb BhinekaHue O 180-200°C [a 25-50 MUH

TopT TOPT NO-AMHLCKM BuinekaHue O 160-180°C [a 40-60 MUH W7/

TopT MOPKOBHBI TOPT BoinekaHue = 160-180°C [a 40-60 MUH W/

TopT LLlokonaaHslii TopT BoinekaHue = 160-180°C [a 35-60 MUH W/



HacTtponkn

N

Z@C Cobntofaiite pekoMeHgaumMmn Ana cCOOTBETCTBYIOLEN NporpamMmsl.

Xne6o6ynouHble snenus = § ' =
[1neTeHka BbinekaHnvne Ha 1 noactaBke % 180-210°C [a 25-50 MuH L—
BhinekaHue Ha 2 noacTaskax & 170-190 °C
Ay
?@C Cobntogainte pekoMeHaauumn ana CooTBETCTBYIOLWEN NporpaMmbl.
FapHUpbI = ) 'S ng =
KapTtodens KapTodenbHblil rpateH TepmooBpabdoTka % 180-210°C Her 30-60 MUH W7/
KapTodens KapTothens nomtrkamu BbinekaHue O 210-230°C [a 20-40 MUH
KapTtodenb KapTtodenb hpu 3amMopoxeH- BbinekaHune 180-220 °C [a 20-40 muH 7z—
HbliA
\\ ! //
i@: Cobntofaite pekoMeHaaLun Ana COOTBETCTBYHOLLEN NPOrpaMmbl.
Pbi6a M MOpenpoAyKThl = § 'y ind =
[opana uenas >Kapkoe (O 190-220°C fa 20-35 MuH
IpaTeH ¢ pbiGoit Tepmoo6paboTka —9 180-200°C [a 35-45 MUH W/
PbiOHbIE Nanouky, 3aMOPOXEHbIE BbinekaHune ™ 3-4 Na 8-12 MUH —
®openb Lenan YKapkoe ()  190-220 °C [a 20-35 MuH —™

~



HacTtpoiku

Msico . 'V | ' d

MsacHble npoaykTel  Konbaca ana xapeHua MpurotoBnexve Ha rpune [ 4 Ha 10-20 muH W/

MsAcHble npoaykTel MAcHON nawTeT BbinekaHune 160—190 °C [Oa 40-60 MuH W7/

MaAcHble NpoaykThl  MAcHoW pyneTt TepmoobpaboTtka = 180-210°C [la 45 MUH-1 4 15 MuH VI

B ravHAHOM >Kapkoe TyweHne —% 200-220 °C  Her 1415 MuH-1 4 30 MuH L—

ropuike

B rMHAHOM LibinneHok TyleHve %  200-220 °C  Her 50 MUH—1 4 20 MUH —

ropuke

B rAvHAHOM Bbipeaka 1oMT1KamMu TyleHve —Y  200-220 °C  Het 50 MUH-1 4 10 MUH

ropuike

TenAtnHa YKapkoe 13 TeNATHHbI B rMHAHOM ropLuke 8 200-220 °C  Her 1415 MuH-1 4 30 MuH

TenatuHa PyneT us Tenaubeit rpyauHkn - MArkoe xapeue, nerkoe /0 73—80 °C Het 2 4 30 MrH—4 4 30 MUH W/
obxapviBaHve

TenAtnHa Tenause dune M#Arkoe xapeHue, nerkoe ¢  55—75 °C HeT 24y-3y W2/
obxapviBaHune

TenatuHa TenAauba WelHana yacTb MaArkoe xapeHwe, nerkoe ¢— 73-80 °C Het 2 4 30 mnH—4 4y 30 MuH W2/
obxapviBaHve

TenatuHa Tenause Geapo/kopeiika Markoe xapenue, nerkoe yra 59-75 °C Het 2 y—4 4y 30 MUH W/
obxapviBaHve

TenAtnHa TenAubA nonatoyHasd yacte  YKapkoe = 190-210°C [a 14-1 4 30 MuH W/
MsArkoe xapeHue, nerkoe ¢ 73—80 °C Het 2 4 30 MrH—4 4 30 MUH
obxapviBaHve

ArHeHok BapaHbA HOXKa Yapkoe =% 200-220°C [a 1 u=14 40 MuH W7/
MaArkoe xapeHwe, nerkoe /¢— 62—80 °C Het 2 y—4 y 30 MUH
obxapviBaHve

roBAAUHa AHTPEKOT, poCcTOud apkoe =% 200-220°C [a 30-55 MuH W/
M#Arkoe xapeHue, nerkoe e 55—70 °C Het 2 y—4 y 30 MUH

obxapvBaHune



HacTtponkn

Msico . 'V | ' d
roBAAMHA YKapkoe 13 roBaanH.I B FAMHAHOM ropluke % 200-220 °C  Her 1415 MuH-1 430 Mun £/
roBAOUHA roBAXbe hune MArkoe xapeHue, nerkoe A¢-.  45—70 °C Het 1430 MUH—3 u W/
obxapviBaHune
[oBAanHa [0BAXbA CNUHHAA YacTb MaArkoe xapeHwe, nerkoe ¢— 58-75 °C Het 2 y—4 y 30 MUH W7/
obxapviBaHve
[oBAanHa [OBAXMIA Ory30K, roBmAXbA No- MArkoe xapeHue, nerkoe s 59-75 °C Het 2 y—4 4y 30 MUH Y/
ACHUYHAA YacTb obxapviBaHue
rosAAvHa FOBAXbA BbIPE3KA NIOMTUKA- B [IMHAHOM ropLuke = 200-220 °C  Her 50 MuH-1 4 10 MUH
MU
[oBaanHa [oBAXbA NoNaTtoyHasa YyacTb  TylleHue 8 140-160°C  Her 24y-3y W2/
»Kapkoe % 180-210°C [la 1 u=1y 30 muH
MArkoe xapeHwe, nerkoe /¢— 69—80 °C Het 2 y—4 y 30 MUH
obxapviBaHne
CBWHWHA YKapkoe 13 CBUHUHbI B FMHAHOM ropluke —% 200-220 °C  Het 1415 MuH-1 4 30 MuH
CBUHMHA ®une B CNOEHOM TecTe BbinekaHne % 190-210°C [a 25-40 MuH L—
CBUHMHA CBuWHaA WeiiHaA 4acTb Yapkoe % 190-210°C [a 1 u-14 30 MuH Y/
MArkoe xapeHue, nerkoe e 72—80 °C Het 3 y—4 y 30 MUH
obxapviBaHune
CBUHMHA CBUHOI Ory3ok, CBMHaA no-  MArkoe xapeHue, nerkoe ¢  60—75 °C Het 14 30 MnH—4 4 30 MUH W2/
ACHWYHaA YacTb obxapusaHve
CBUHWHA CBuHanA oTéuBHaA MpurotosneHune Ha rpune [ 3-4 Na 10-20 MUH /NN
CBUHMHA CBuWHanA nonatoyHaa yactb  YKapkoe % 180-220°C [a 1 u=14 30 MUH W/
MArKoe xapeHue, nerkoe e 74—80 °C Het 2 4 30 mnH—4 4 30 MuH

N
i@: Coémouat?we pekomMeHdauyun ana COOTBeTCTByPOLLleVI nporpamMmebl.

obxapviBaHune

<]



HacTtpoiku

®pPYKTBI U OBOLLM = ! ' =d
A6nokK KonbLamu BaneHue Os 45-70 °C Het 6—10 4 W/
ABPVKOCHI [ONbKaMM BaneHue Os 65-75 °C Het 14 4-16y W/
Ny

Z@C Cobntofaiite pekoMeHgaumMmn Ana cCOOTBETCTBYIOLEN NporpamMmsl.

®pPYKTbI U OBOLLM = ' ' - =
BuwHa Mewwouku ¢ BuWHeBbIMY  Harpes 130-150 °C Het 10-15 muH Mﬂm

KOCTO4YKamu

N

‘/@: [TONOXNTb MEWOYKN C BUWIHEBLIMX KOCTOUKAMW Ha NEPEeBEPHYTYIO pelleTky 1 NOCTaBUTb pelleTky Ha AHO KaMepsl.

Mruua = ' ' - =

LibinneHok LibinneHoK uenmkom [Mpurotosnexne Ha 180-200 °C Het 50 MuH—1 4 20 MuUH W/
rpune
B ravHAHOM 8 200-220 °C 55 MuUH—1 4 20 MUH L—
ropLike

LibiInneHok LibInNeHoK, NoMOBUHKM MpurotoBneHne Ha [ 2-3 Na 40 MuH-1 4y 10 MuH W/
rpune

LibinneHok Hoskka LbinneHka MpurotoBnerne Ha [ 3-4 Na 15-35 MUH /NN

N

‘/@I Cobntofaiite pekoMeHaaLmmn Ana COOTBETCTBYIOLEN NPorpamMmmbl.

rpune



HacTtponkn

OBoLuy = ! ' d
[prbbl NOpe3aHHble BaneHue Os 50-60 °C Hert 5u-8y W/
Y
’:@:’ Cobntoaaiite pekomeHaauuy AnA COOTBETCTBYIOLLE NPOrpaMmbl.
OTKPbITBIN MAPOT 1 NULLA = ' ' - =
MUKaHTHBbIA OTKPbl-  ChIPHBINA MPOr BbinekaHue 160—190 °C Na 30-50 MUH W/
ThIi IUPOT
[MMKaHTHBIA OTKPbITLIA NUpPOr BbinekaHune 170-190 °C Na 30-50 MuH /NN
y/A—\ \
Muuua ceexan BbinekaHue 180—230 °C [a 10-30 MuH W/
Muyua 3aMopoXXeHHanA BbinekaHue 190—250 °C [a 6—20 MuH W7/
Y/m—
Cnaakuin nupor DpyKTOBbLIN NUPOT BbinekaHve 170-190 °C Oa 30-50 muH W2/

N

‘/@I Cobntogaiite pekoMeHaaLmmn Ana COOTBETCTBYIOLIEN NPorpamMmmbl.

11



Pexunm «ABToMaTnyeckuii»

Pe)xum «ABTOMaTUYECKNIN»

Bbineuka «anepuTue»

MpumeHeHue

YKasaHusa

20-35 MuH *

BoamoxHoCTb BeiGopa cnaboro,
cpedHero u CUbHOro
noapyMAHnBaHuA

Monctaeka 2 nan 1+3

Mernkana Bbineyka 13 CI0EHOro Wan Apyroro Tecta, 3akpbiTas
AN OTKPbITaA, Hanpumep:

[MMPOXKN N3 CNOEHOrO TeCTa C HAUMHKOWM
«[nyua-naowkmn»

Manouky 6e3 HaunHKK

Mupor ¢ BETUMHOM

Manoukn 6e3 HaunHKK:
» CwmasblBaTb XeNTkoM He cnenyer.

OTKpbITBIM NUpOr MpumeHeHune YkasaHun
30-45 MuH * Cnafkve 1 nNMKaHTHbIE JINCTOBbIE MMPOTK, HanpuMep: -

= JIMCTOBOW WOKONAAHBI NUPOT
CpefnHee NoapyMAHWBaHUE = JlucToBol AGNOYHBIA NMPOr C Kpambiom

= JIUCTOBOW APOXOKEBOW NUPOT C hpyKTamu

= JINCTOBOWA APOXOKEBOW NUPOr ¢ GEKOHOM 1 3€/1eHbIM J1y-
Moacraska2

KOM

Xne6 MpumeHeHue YKasaHuA
25—60 muH *

BoamoxHocTb BeiGopa cnaboro,
CPEOHEero v CUIbLHOro
noapyMAHnBaHMA

[Moactaeka 2

Xneb nobbix HopM 1 pasmMepos, Hanpumep:

KpecTbAHckUii xned
Xnebubl

®okayua

Bynoukn

* HpVIéJ'IVISVITeI'IbHaH LONTEeNbHOCTL B Hanbosnee YacTbix 061acTAx npumeHeHnAa




Pexunm «ABTOMaTNYeCKnin»

TyweHoe mAco MpumeHeHne Ykasanusa
1455 MnH —4 435 MuH * = JKapkoe » [1oNHOCTBLIO MOKPbLITL KYCOUKM MACa COYCOM.
= Occobyko » BO3MOXHbI KyCKM MAca ToNbko Ao 1,5 Kr.
CpenHee noapyMAHMBaHUE = Tynaw
[Moacrtaska 2
IpateH MpumeHeHne YKasaHusa
25-50 MuH * [MKaHTHbIE 3anekaHky 1 rpaTeHbl, HaNnpUmep: -
= KapTtodenbHblii rpateH
CpenHee noapymAHMBaHE * MakapoHHbIi rpateH
= PucoBan 3anekaHk
[loacTaeka 2 coBar sanexaka
= JlasaHbA
= Mycaka
U3penva U3 apoxikeBoro Tecta c MpumeHeHHe YkasaHua
HaYMHKOWM
30 MuH —1 4 15 MuH * = Kocuuka -

CpeaHee noapymaHusaHmne

[Noacraeka 2

= [1nloWKN U3 ApOXOKEBOro Tecta
= [poxokeBble KpyaccaHbl

* MpnbnunsutensHan AnnTensLHOCTb B Hanbonee yacTbix 001acTAX NpUMeHeHus

13



Pexunm «ABToMaTnyeckuii»

MeueHbin KapTOPENb
35-55 muH *

MpumeHeHne

YKasaHuna

CpeaHee noapymAHMBaHME

Moactaska 2 nan 1+3

= JloMmTukn kaptodena
= Kaptogens Kpyxoukamm
= Kaprouwka-rapmolka
= [leueHbln kapTodenb

[MeueHble kKapTodebHblE rapHUPLI, HAaNpPUMep:

» He 3aBopaumBaTth NeyeHblin kKapTodesb B
IOMUHMEBYIO (DOSIBTY.

Mad puHbl MpumeHeHne YKasaHusa
20-30 MuH * Cnagkue v nukaHTHble MadduHbI, HanpuMep: -

= |llokonaaHble MadduHbI
CpefHee noapyMaHuBaHme * HroaHsle MaddnHbl

= [uyua-mahduHbl

= AnyHblE M VHbI
[Moacrtaska 2 & macd
Muuua MpumeHeHne YkasaHusa
15-30 MuH *

CpenHee noapymAHMBaHNE
[Noactaeka 2

[omawHAa nuyua, Hanpumep:
= [luyua no-raBaicku

= KanbLoHe

= MuHu-nuyua

= Onb3acckasa nuyua

* MpnbnunsutensHan AnnTensLHOCTb B Handonee yacTbix 001acTAX NpUMeHeHus




Pexunm «ABTOMaTNYeCKnin»

Cnagkas 3anekaHka

MpumeHeHne

YKasaHuna

45 MUH —1 4 20 MUH *
CpeaHee noapymAHMBaHME

[Moacrtaska 2

= MaHHana ppykTOoBaA 3anekaHka
= XnebHana 3anekaHka c Adsokamn
= Knadytn

» He noaxoauT AnAa sanekaHok ¢ 6ese.

Mupor MpumeHeHne YKasaHusa
30-45 MuH * OTKpPbITbIE MUPOTY U NUPOTU KWL, HANPUMEP: -

= [lnpor co cBexummn hpyktamm
CpeﬂHee noapyMAHnBaHme " |_|l/|p0|' (3 3aMOPOXEHHbIMN d)pyKTaMIA
Moacraska 2 * CeipHelid mMpor

= JIyKOBbIA NUPOT CO LUMMKOM

= Kuw-nopeH
MneteHKka MpumeHeHue YKasaHuna
40-60 MuH * = [IneTeHka -

Bo3mMoxHOCTb BeIGOpa cnaboro,
cpedHero u CUIbLHOro
noapyMAHnBaHuA

[Moacrtaska 2

= [lneteHka ¢ BEKOHOM

* |_|pl/16ﬂl/I3I/ITefleaFl ONTeNbHOCTb B Hanbosnee yacTbix 061acTax npumeHeHnAa

15



Crepunnsauma, KOHCEPBUPOBaHNE

Crepunusauua, KOHcepBUpOBaHWe

npOﬂyKTbl MOXXHO yBapuBaTb U CTepuIn3oBaTb B cneunasibHO npeayCMOTPEHHbIX 6aHKax. HeOéXOﬂVIMO NCMOIb30BaATb TOJ/IbKO HEMOBPEXAEHHbIE BaHKu
CO CTEK/IAHHBbIMW KPbIWKaMW, NOAXOAALWLNMU PESNHOBLIMW YINJTIOTHEHUAMU U NMPaBW/IbHO PaCrONOXEHHbIMU KPENEXHbIMU 3aXMaMU. B 6aHkax ¢ KPbILW-
Kamu C peabéoﬁ nnn GaioHeTHLIMK 3arBOpaMmn HEBO3MOXEH CC)pOC AaBneHunA, NoOSTOMY UX He/b3A NCMNOb30BaTh.

N

~

/@i B kamepe MOXHO pasmecTuTb A0 5 6aHOK MakcumasibHon eMKocTbio 1 nuTp. Beeraa ncnonb3osats GaHky OAMHAKOBOro pa3mepa.

> BcTaButb NPOTMBEHL B NOACTABKY 2.

» PaBHOMEPHO 3anofiHUTL BaHKK NPoAyKTamMu KOMHATHOM Temneparypbl v
npu HeoBxoaMMocT Ao6aBUTh XNOKOCTL (ecnn TpedyeTcs, caxap, Cosb
NN YKCYC).

4 3aKprTb éaHKVI B COOTBETCTBUWN C YKa3aHUAMW U3rOTOBUTENA.

ArCar
)

v

MocTaBuTb GaHKK Ha NPOTUBEHb, KaK MOKa3aHo Ha pucyHke. baHKu He A0/KHbI KacaTbCa Apyr Apyra.

Bi6paTh ypoBeHb 2 mporpammsl —J 1 sanyctuTs ee.

HarpeBaTb [0 Tex nMop, Noka »MaKoCTb B 6aHKax He HauYHEeT BCKMMAaTb, TO €CTb Ha MOBEPXHOCTb UYepes KOPOTKME NMPOMEXYTKI BPEMEHW HE HauHyT
BCM/1bIBATb My3bIPbKK BO3AYXA.

v

v

— 970T npouecc anmtcA o1 60 A0 90 MUHYT NpKU CTEPUINIYEMBIX MPOAYKTaxX KOMHATHOW TeMneparypsl.
B xoae npouecca ctepunmnsauumn asepua npudopa nomkHa ObiTb BCe BPEMA 3aKpbiTa.
Mo UcTeyeHnn 3afaHHON AIMTENBLHOCTU BLIKIOUNTL NProop.
YnepxmBaTb (QyHKUMOHAIbHYIO KnaBuLly O naxatoii.
OcTaBnTb 6aHkK B kamepe Ha 40 MUHYT.
OcTaBuTb ABepLy Npudopa OTKPLITOV B NOJIOXEHUW 418 BEHTUAALMN.
BaHKM 4O/MKHbI MOMHOCTLIO OCTLITL B KaMepe.
BbIHyTb GaHKy 1 NPOBEPUTL UX FEPMETUYHOCTb.

vV VY vV VvV VY VY
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O6nacTb npuMeHeHus

MocnenHune natb uMdp B rpade «Tun» COOTBETCTBYIOT HOMEPY MOAENM Ha 3aBoackoi Tadnnuke. bpoutopa «EasyCook» noaxoauT Ana cnenytowmx
nprdopoB:

HaumeHoBaHue moaenu Tun CucTeMa eavHUL U3MepeHUs
Combair V6000 60 C6T-21047, C6T-21068 60-600

Combair V6000 60P C6T-21057, C6T-21073

60-600

V-ZUG Ltd, Industriestrasse 66, CH-6302 Zug
info@vzug.com, www.vzug.com

1130506-04
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