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MHMHKPOBOJTHOBAA MNEYbS W800

PYROBOOCTBO MNOJIb30BATENA




3apermcTpupymte Bally TexHrry BORK B nuyHOM KabuHeTe & Ha bork.ru
M Bbl MOslydrTe ObICTPLIM OOCTYIM K peLernTtaMm, MHCTPYKLIMAM, aKkceccyapam,
3an4dacTAM KM HarnoMmHaHMAM O HEOOXOOMMOCTHM 3aMeHbl pacxXodHbIX MaTepurarioB.
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BHyTpeHHAA narens

uvcnnen

Pexwmbl npurotosnerunsa: FAST COMBI,
COOL START, AIRFRY, OVEN, MICROWAVE

Mporpammel: FOOD MENU
[Mpoanenue npurotoBnenna A BIT MORE

3anyck nporpamm START | INSTANT+30

OctaHoBka Bpaterna ctona TURNTABLE OFF

Ocraroska npuroTosnerna STOP | CLEAR

[oBOPOTHBIV cTON
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AUTO TIMER 12|24 COOLING POPCORN<

HR/MIN/SEC SET CLOCK HARD VEG<
A BIT SOFT VEG<
. ORE RICE:

PM| . 1 1—r—1 r BACON
' ' EPAN CAKE<

1]
FAVORITE PCOOK TRIVET COOKIES<
FAVOURITE >REH§6\§T SOFTEN BUTTER:
COOK MELT CHOC
m STAGE(T)(2)(3) PIZZA:
PMICROWAVE  NUGGETS
-9‘)”1 VEN TURNTABLE FRIES<
IMREHEAT)GRILL  OFF  CHICKEN<
PKEEP WARM MEAT<
I MELT PS'l;IARTAIRFRVER FISH<

0' ISWI
Il sOFTEN PREHEATING BYST?“E:
B OEFROST IS e T AN BEVERAGE <
FIRST TRIVET
el (B
ADJUST QUANTITY EGIN o

BEGIN
POWER' °F°°" iégf“’"ﬁké’é'g'?ﬁkr

Press & hold
f[ oz FAST DEMO

POPCORN — nonkopH

HARD VEG — TBepable 0BoLM

SOFT VEG — mAarkue osoLm

RICE — puc

BACON — GewroH

CAKE — Bbineuxa

COOKIES — neueHbe

SOFTEN BUTTER — paswmarueHue macna
MELT CHOC — pactannu1eaHue LoKonaaa
PIZZA — nvuua

NUGGETS — Harretchbl

FRIES — kaptodens ¢ppu

CHICKEN — kypuua

MEAT — maco
FISH — pri6a
SOUP —cyn

BY TIME — 3anatb Bpema
BEVERAGE — HanuTku

LEFTOVERS — npogayKTbl Ha Tapesnke
AUTO TIMER — aBtoTaiimep
COOLING — oxnaxaeHue

HR/MIN/SEC — yacbl, M HyTbI, CERyHAbI

SET CLOCK — ycTtaHoBKa 4acos

A BIT MORE — npoaneHue npurotoBneHna
FAVOURITE — nto6uman nporpamma

USE PAN — vicnonbayiite croBopofy

USE TRIVET — vcnionbayiite peleTky

COOK — npwuroToBnexue

REHEAT — pasorpes

DEFROST — pasmoposka

MELT — pacrannusaxne

SOFTEN — paswvsardyeHune

KEEP WARM — nogorpes

MICROWAVE — MUKPOBOJIHEI

OVEN — KoHBeKuumA

GRILL — rpuis

AIRFRYER — asporpunb

WILL PREHEAT — HyeH npeaBapuTenbHblid Harpes
IS PREHEATING — npesBapuTenbHbiit Harpes
STAGE 1/2/3 — stan 1/2/3
HIGH/MED/LOW — BricoKan/cpeHAA/H13Kan
MOLLHOCTb

INSERT PAN — yctaHosuTe cKoBOpoZy

INSERT FOOD ON PAN — nonoxwTe npogyKTbl

Ha cKoBOpOAY

INSERT FOOD ON TRIVET — nonouTte NpoayKThl
Ha peLueTry

INSERT FOOD — nomecTtuTe NpofyKThl B Nnevyb
ADJUST QUANTITY — BhifepuTe KonMyecTso
POWER — mouHoCTb

SLICES — nomtukm

PLATE — Tapenka

STIR/TURN FOOD — nepemetuaiite/nepesepHute
FAST COMBI — Kombu-pemnm (MUKpOBONHLI +
KOHBEKLMA + rpunb)

Don’t cover food — He HakpbiBaiiTe

Cover food but not seal — Harpolite, octasuns
OTBEPCTHE ANA BbIXOAA Napa

TO BEGIN PRESS START — ana 3anycka HammuTe
START

TO CONFIRM PRESS START — ana noatsepxaeHna
Haxmute START

PRESS & HOLD — HawmuTe 1 yaepuBante



MEPEO MEPBLIM MCIMOJTIb3OBAHMEM

BH1MaTensHo 03HaKoMbTeCh C AaHHbIM
PYKOBOACTBOM MO/b30BATENA.

Ynanute 1 6e30nacHo yTUIM3NPYITe yNakoBOYHbIE
maTepuasbl U 3TUKETKK C Koprnyca npuéopa.
YcTaHoBMTE NPUBOP Ha POBHYIO FOPU3OHTANTBHYIO
NOBepPXHOCTb. PaccToAHMe 0T GOKOBbLIX CTEHOK

[0 APYrrx NPpUBOPOB MK CTEH AOMKHO ObiTb

He meree 20 cm. Heobxoamnmoe csobosaHoe
npoctpaHcTso ceepxy — 20 cMm.

MpoTpuTe BHYTPEHHKME MOBEPXHOCTH MEYN MArKOM
BNAKHOW TKaHbIO UNK MyGKOM.

AKKypaTHO M3BNEKNTE 13 YNAKOBKK MOBOPOTHBIM
CTON W NPOTPUTE €ro BNAMKHOM TKaHbIO.

MPABUITA MOORKNMIOHEHMA
K SNERKTPOCETH

He npuKacaiitech BNamHbIMMU pyKamm K BUIKe
LHYypa NUTaHMA.

[MoaxntoyaiTe yCTPOMCTBO TONBKO

K poseTke 220 B c 3azemneHurem.

M3Bnexan BUKY M3 PO3ETKM, HE TAHWUTE 3a LLUHYP.

BGPMTECb TONBbKO 3a BUIKY.

YCTAHOBKA MNMOBOPOTHOIO CTOJA

BcTasbre ponvk noBopoTHOro ctona

B NPefyCMOTPEHHOE OTBEPCTUE B OCHOBaHMK
Kamepbl Neyn, YTobkl OCb BpaLLIEHWA coBnana
C Na30M Ha POSMKe.

CBepxy yCTaHOBWTE MOBOPOTHbIM CTO.

MCMOJNB3OBAHME CROBOPOOLI
CRISP PAN

Crosopoga CRISP PAN ngeansHo noaxoaut
ANA NPUrOTOBNEHWA MPOLYKTOB C XPyCTALLEN
KOPOYKOM, TaKMX KaK NULLA, KypHHble HarreTChl
1 KapTodenb ppu.

CKoBOpO/Za MOMET MMETH ABa NOJOKEHNA MO BbICOTE
6naroaapa CKNazHbIM HOMKaM.

Bribop ypoBHA 3aBMCKT OT pasmepa NpoayKTa
MW HENABMON CTeneHn OBHKapKH.
Ycranasnusawite crosopody CRISP PAN

Ha MOBOPOTHBIIM CTON MO LIEHTPY.

Ecnu BeIGpaHHan nporpaMma npuroTosneHna
noapasymeBaeT UCMoMb30BaHME CKOBOPO/k,
Ha aucnnee noasutca Haanucb USE PAN.

He cTaBbTe Tapenku 1M MHyto Nocyay Ha CKOBOPOAY
BO M36exKaHne ee MOBPEKAEHNA.

MCMOJNIb3OBAHME PELLUETKM TRIVET

Pewetka TRIVET pekomeHaoBaHa Ana Mcnonb3oBaHna
B pemume Konserumm (OVEN) 1 ngeansHo noaxoamt
[NA 0OHAPKM 1 BbINEKaHKA.

HOHCTPYKUMA peLleTkn obecnednBaeT LMpKyNALMIO
BO3/yXa CO BCEX CTOPOH MNP NMPUrOTOBIEHNM.

Mpu ncnonb3oBaHKW GopM ANA BbINEYKM CTaBLTE UX
Ha peLLeTKy. He cHUMaiTe CMIIMKOHOBBIE HOMKM,

OHM 06€eCneynBaloT YCTOMUYMBOCTb PELLETKM.

CroBopoay CRISP PAN u pewetry TRIVET moxHO
6€e30MacHO UCMobL30BaTh B PeKMMe «MUKPOBOSHbIY.
OpnHaKro He pgonycKaeTcA oHOBpEMeHHoe
MCronb30BaHHKe 3THX aKkceccyapos. [ToBepxHOCTH
aKceccyapoB MOTyT CHIIbHO HarpeBaTbCA B NpoLecce
NPUroTOBNEHUA, COBNIOAANTE OCTOPOKHOCTb.

Crosopona CRISP PAN v pewetka TRIVET
npefHasHayeHbl ANA UCMOoNb30BaHUA
TOMBKO C MMKpoBOsHOBOM nedsto BORK W800.

HACTPOMKA YACOB

Hammure @ Ha BHYTPEHHEe naHenm.

Boibepnte 12- nnu 24-yacoBoi ¢opmaT C NOMOLLb0
perynatopa START | INSTANT+30

n HaxmnTe START.

Ha ancnnee HayHeT murats BpemA.

C nomowbto perynatopa START | INSTANT+30
YCTaHOBMTE HaChl 1 MUHYTHI.

[na noateepwaerna Haxmute START.

L-Iepes 1 MUHYTY MWUKPOBOTHOBAA MNevb
aBTOMaTUHECKM 3arNnoMHHaET yCTaHOBNEHHOE BPEMA.

3BYKOBBLIE HACTPOMKM

[InA HacTPOMKKM YPOBHA FPOMKOCTM CHUrHana
HaMMUTE Ii])).

C nomoubto perynatopa START | INSTANT+30
WM KHOMKM Ii])) YCTaHOBMWTE OZIMH 13 TPEX YpOBHEWM
rpomkocTv curHana: LOW (Huakwmir) >MEDIUM
(cpeanmin) > HIGH (rpomkuii).

[na noatBepwaeHna Haxmmte START.

[1nA HaCTPOMKK MENOAMM CUMHANOB HAKMUTE clﬂ
C nomoubto perynatopa START | INSTANT+30
WM KHOMKM (ﬂ yCTaHOBMTE NOHPaBMBLLYHOCA
MEnoAMIO.

Ona noatBepkaeHna Hammmte START.

[nA BRNOYEHNA/ OTKIMIOUYEHWA 3BYKOBBIX CUrHaI0B
HamuTe LY.
[na noatBepxaenna Haxmute START.



HACTPOMKA EOMHULL M3MEPEHKMA

[na nameHeHnA eanHNLL M3MEPEHNA HAKMUTE %
BbibeprTe METPUUECKYIO MW @HITIMICKYIO CUCTEMY
n3mepeHus ¢ nomoLusto perynatopa START |
INSTANT+30 mnm KkHonkm &

[na noateepwaeHna HawmnTe START.

DPYHKLMA BEITORKMPOBKM

[Mpy BRAIOYEHWM 3aLLUTHOM GYHKLMK KHOMKK
MWKPOBOIHOBOW Neyn BoKupytoTCA.

Hammure @, Ha Aucnnee otobpasmnTCA MHAMKALMA
@, 1 NaHenb ynpasnexua byaeT 3abnokMposaHa.
[na oTKMoYeHnA GYHKLMKU HaKMKUTE @

PEXRKM SHEPIOCBEPEHREHKMA

Mocne 1 MUHyTLI 6e3AeMCTBUA MUKPOBOIHOBAA
neyb NEPEKIIIOUNTCA B SHEProcGeperaioinii PEHMM.
MopacseTka AMCNNEA U KHOMOK NoracHeT.

[1nA BbIXOAa M3 permma aHeprocbepereHnn
HaMKMK1TE NI0OYI0 KHOMKY 1 OTKPOWTE ABEPLLY.
OCTAHOBKA BPALLEHMA
PABOYEIO CTOJIA

[nA octaHoBKW/3anycKa BpalleHua paboyero ctona
Haxkmnte TURNTABLE OFF

PeHOMeH,CI,OBaHO MCNosb3oBaTh AaHHYO q)yHHLI,l/II-O
ecinm ¢opMa nocyAbl NPEnATCTBYET BPALLEHMIO.

YCTAHOBHKA BPEMEHM
MPHUTOTOBIIEHKMA MM MOLLIHOCTM
MHHKPOBOJTH

C nomotubto perynatopa START | INSTANT +30
yCTaHOBKTE BPEMSA NPUroTOBNEHNA (MaKCUMabHO
10 95 MuHyT).

C nomouwsto perynatopa STOP | CLEAR Bbibepute
OAWH 13 AECATW yPOBHEM MOLLHOCTU MUKPOBOJTH.
Hamunte START ana sanycka npurotosieHus.

B npouecce paboTbl MOXHO yBENMYMBATL

MK yMEHbLLIATL BPEMA NPUIOTOBAEHUA C MOMOLLbIO
perynatopa START | INSTANT+30 u usmeHATs
MOLLHOCTb C nomolbio perynatopa STOP | CLEAR.

BBICTPbLIM CTAPT

HamuTe KHonky START | INSTANT+30

AR BbICTPOro 3anycka NpUroToBNEHNA B pEHKMME
«MuKpoBonHbI». [peaycTaHOBNEHHbIE HACTPOMKM:
30 cekyHa npn 100% wmollHocTw.

Kamaoe nononHuTensHoe Haxatue

Ha START | INSTANT+30 yBenuunsaet Bpemn
npurotoenenna Ha 30 cekyHA.

SABEPLUEHME MPUIOTOBIEHMA

[0 OKOHYaHMM NMPUrOTOBNEHWA Pa3AACTCA 3BYKOBOM
cUrHan v Ha aucnnee nosasutca Haanuce END.
Haanvcb nponazgeT npu oTKpLITUK ABEPH

nnbo vepes b MUHYT.

OCTAHOBKA | OTMEHA
MPHUTOTOBJITEHKMA

Hammute STOP | CLEAR ana nproctaHoBKu
MPUrOTOBMEHMS.

[nA oTMeHbI MporpaMmbl M BO3BpaTa Ha foMaLlHHM
3KpaH nosTopHo Harkmmte STOP | CLEAR.

MoaorrPEB

PyHKLUMA NpefHa3Ha4eHa AnA NoAAepHKaHNA
TemnepaTtypbl NPUroTOBNEHHOro 6/toaa.

[nA 3anycka HaKMUTe () Ha BHYTPEHHEN NaHenu.

B aToi1 nporpamme neys pabotaeT npu Temneparype

80°C ot b muHyT A0 2 Yacos.
Bpewma no ymonuaruio 10 MUHYT.

DPYHKLUMA A BIT MORE

Ecnu nocne 3aBeplueHna nporpammel Tpebyetca
NPOL/INTL BPEMA MPUrOTOBNEHNSA, 3aKPOITE ABEPb
neun n Haxmute KHomnky A BIT MORE. Ha aucnnee
0T06pasnTCcA 06paTHLIN OTCHET BPEMEHM.

JTIOBEHMAA TPOIMPAMMA

PyHKLMA NO3BONAET COXPaHUTL Hanbonee YacTo
MCroMb3yemyto NporpamMmmy NpUroTOBNEHHNA.

Bri6epuTe enaemyto nporpammy npurotoBneHna
NGO yCTaHOBMTE NapameTpbl BPy4HYIO, OTKpOMTE
[IBEPb, HAKMUTE U yAepHmBaiTe O Ha BHyTpEHHEN
naHenu Ans sanucu.

[na 3anycka no6b1Mon Nporpammbl HaRMKTE O,
3aKpoiiTe ABEPb U 3aMyCTUTE NPUrOTOBNEHKUE
KHomkor START.



PEHRHMMbBI

KoHBeKuusa

HKnaccuyeckunii pexnm ayxoBoro wkada,
KOTOPbI MCMONb3yeTcA ANA NPUrOTOBNEHNA
BbINEYKM 1 ANUTENBHOrO 3aneKaHms.

[na obecneyenna 3D-LMpKynALMK ropadero
BO3/lyxa BblKNablBaiTe NPOAYKTLI Ha PELLETKY
TRIVET.

MoxHO Mcnonb3oBaTh GopMbl ANA BbINEUKM,
npesHasHayeHHble ANA MUHA-MEYN UK yXOBOTO
wkada. Pacnonaraite nx npAMo Ha pelueTKe.

= Haxmute anAa seibopa pexmma

«KoHBeKLmA».

= [1nA yCcTaHOBKW BPEMEHM NPUrOTOBNEHNUA
ncnonbaymte perynatop START | INSTANT+30.
HnanazoH ot 1 o 120 MUHyT.

= Buibepute Temnepatypy npurotosnenus ot 60

A0 230°C c nomouysto perynatopa STOP | CLEAR.
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Haxmute START ana 3anycka npeasaprTenbHOro
Harpesa. Ha ancnnee oto6pasuTca HaanMcb
OVEN IS PREHEATING.

[Mpu BOCTHKEHUM BbIGPaHHOM TeMMepaTypsi
pasfacTcA 3ByKOBOM CUrHan M Ha AWCTee NoABKUTCA
Hagnues INSERT FOOD.

OTKpoiiTe ABEPb, MOMECTUTE NPOAYKTHI B NeYb
n HakmmTe START ana 3anycka npuroToBneHuA.

MWKpPOBONHbI
RKnaccnyecknin pesmnm MUKPOBOHOM Neyn.
AKTVBEH Cpasy NPy BRIIOYEHWM NeYM.

HaxonAck B Apyrom pasaene MeHio, ABaabl
Hamute STOP | CLEAR anna Bosspara

Ha [loMaLUHWI 3KpaH nMbo BeiGepuTe
Ha naHenu ynpasneHus.

[na ynpaeneHua ucnonbayite

MHCTpYKUmK B pasaene YCTAHOBKA BPEMEHM
MPUTOTOBITEHMA N MOLLHOCTH
MWKPOBOJH 1 BbICTPLIM CTAPT.

[Mpw 1cnonbaoBaHKMK Nocyael ybeanuTech, 4To oHa

coBMeCTUMa C MMHpOBOﬂHOBOl;I neybto.

punb

Pexunm «punb» peKomMeHayeTca ncnonb3osathb
[NA NPUrOTOBNEHNA TOHKMX JIOMTUKOB MACA,
CTENKOB, OTOMBHBIX, COHABMYEN W POSIIOB.

OTKpoiiTe ABepb W HaKMKUTE HHOI‘IHy

Ha BHYTPEHHeW naHenu.

Beinoxute npoaykt Ha ckoBopoay CRISP PAN,
PACKPOWMTE HOMKKM 1 NOMECTUTE ee B NeYb.

C nomoubto perynatopa START | INSTANT+30
BbibepuTe Bpema npurotosnenns ot 1 40 20 MuHyT
1 Hammute START.

Kom6wm

B naHHOM pesmme ncnonbayeTca KoMbuHaLmna Tpex
bYHKLMIA: MUKPOBOITH, KOHBEKLMK W rpunAa. Bnaroaapa
3TOMY COYETaHMIO MMKPOBOIHOBAA NeYb BbicTpee
[0CTUraeT Hy}HOW TeMnepaTypsl U NoAAepHKMBaeT
ONTUMaNbHbIE YCOBMA NPUrOTOBEHWA B KaMEpE.
Peminm naeanbHo NoAXoAMT ANA 3anexaHna
pasnuuHbIx 6,104, NPUroTOBNEHUA MACA, Pbibbl,
HapeHbIx OBOLLEN 1 ap.

MpoayKt KonuuectBo
CTeiK 13 pbibb 230 r (2 cTeitka)

3aneyeHHbIn LbINIeHOK 1,4 kr

3aneyeHHbli KapTodens 250-300 r

PekomeHayeTca ncnonb3oBaTk CKOBOPOY

CRISP PAN anfa noctuseHna nyyiiero pesynsrara.

ST

= Hawmute | 556 | Ana Bbibopa peminma
KOMBMHMPOBAHHOTO MPUrOTOBIEHMA.

= [1nA yCTAHOBKM BPEMEHH NPUIOTOBNEHUA
ncnonbayiTe perynatop START | INSTANT+30.
[nanaszoH ot 1 go 90 MuHyT.

TemnepaTtypa Bpewmsa

200°C 10 MMHYT
200°C 50 MuHyT
200°C 45 MuHyT

= Bribepute TemnepaTypy npurotoBnexun
ot 150 go 230°C ¢ nomoLwbto perynatopa
STOP | CLEAR.
= Hamute START ana sanycka npeasaputensHoro
Harpesa. Hepes 3 M1HyTbI pasgacTcA
3BYKOBOW CHIHa 1 Ha AMCTIee NoABKUTCA
Haanues INSERT FOOD ON PAN.
= OTKpo¥Te ABepb, paBHOMEPHO BbINOMMUTE NPOLYKTHI
Ha pPa3orpeTyio CKOBOPOAY B OAWH CIION
n HaxkmnTe START.

Mo OKOHYaHKK NPUrOTOBNEHNA PEKOMEHAYETCA
noAepmarb NPOAYKT B Neyn B TeueHne 5 MuHyT
[NA OOCTUHEHWA HAaUMNyYLIEro peaynsrara.



Aaporpunb

MpodyKThl 06aprBatOTCA [0 30/10TUCTON KOPOUKM
B YCMOBUAX LIMPKYMALMK FOpAYero Bo3ayxa

npv Temnepatype 200-230°C.

= Haxmute Ha naHenn ynpasnedua

Ana Bbibopa pexnma «Asporpunb.
Ha avcnnee otobpasutca Haamuch
AIRFRYER WILL PREHEAT. INSERT PAN.
= [Momectute ckosopody CRISP PAN c packpbiThiMu
HOMKaMK B neyb.

MpoaykT HonuuectBo
Kaprodens ppu (3amopo.) 300 r
HypuHble Kpbinba Gap6ekio 600 r

OBoLWwM rpunb 350 r
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[nA ycTaHOBKKM BPEMEHU NPUrOTOBNEHUA
ncnonbaymte perynatop START | INSTANT+30.
[nanasoH ot 1 go 60 MuHyT.

Bri6epuTe Temneparypy NpUroToBNeHUA C MOMOLLbIO
perynatopa STOP | CLEAR.

Hamwmute START ana 3anycka npeasaputensHoro
Harpesa. Hepea 3 MUHYThI pasfacTcA 3ByKOBOWM
CWrHan v Ha Aucnnee NoABUTCA HaaNMCh

INSERT FOOD ON PAN.

TemnepaTypa Bpewms

230°C 25 MuHyT
200°C 25 MuHyT
230°C 15 MUHYT

OTKpoWiTe ABEPL, PABHOMEPHO BBIIOKMTE NPOLYKTHI
Ha pasorpeTyto CKOBOPOLY B OAMH CIOM

1 HaxmmTe START.

Horpa nponaeT nonosuHa oT 06LLEro BpeMeH!
NPUroTOBNEHWA, Pa3facTcA 3BYKOBOWM CUrHa

W Ha AMcrnee NoABUTCA MUraloLLan Haanmcb
STIR/TURN.

OTKpoiiTe ABEpLY, NEPEBEPHUTE U NepeMeLlaitTe
MHrpeanenTsl, HasmuTe START Ana npofomkeHus.

¢yHKLIMﬂ MPUroToBI€HUA 3aMOPOHKEHHbIX
NPOAYKTOB.

ﬂporpaMMa peroMergoBaHa AnAa npurotoBneHna
3aMOPOHEHHbBIX MACHBIX MPOAYKTOB, pbl6bl.

ﬂpOLLeCC COCTOUT M3 ABYX 3Tanos: pasMoOpoO3KkH
M NPUroTOBNEHUA, NMPKX 3TOM NONepemMeHHo
3aﬂeﬂCTBy}OTCH MWKPOBOJTHbI, KOHBEKLUMA U FPUIb.

[nAa nonyyeHnA ny4wero racTpOHOMUYECKOro
pesynbTarta peKoMeH/1yeTcA NpunpasnTb
1 3amMapuHOBaTb MACO Nepes, 3aMOpPaKMBaHUEM.

Beinomute npoaykt Ha ckoBopoay CRISP PAN
¥ pasmecTuTe B nedb (HOMKK yGpaHbl).

HammuTe KHoMKy Ha NaHenu ynpasneHuA.

BbibepwTe npoayKT: MACO, KypuLy 1K pbiby —
n Haxmute START.

C nomowbto perynatopa STOP | CLEAR
oTperynupyiTte Bec: Maco/kypuua ot 500 r go 1 kr,
pbi6a o1 200 r fo 1 Kr.

Hasmute START ana 3anycka npurotoBneHuA.

Horpa npoiaet nonosuHa oT 06LLEro BpeMeHu
NPUroTOBNEHMA, PA3fACTCA 3BYKOBOW CUIHan

1 Ha Aucnnee NoABMTCA MUraloLlLaA Haanuchb
STIR/TURN.

OTrpoWiTe ABepLY, NepeBEPHNUTE MPOLYKTHI
n Haxmute START ana npopomkeHna.

B 3aBrcMMOCTHM OT NpoayKTa v BbIGpaHHOro Beca
BpeMs NpuUroToBneHnsa GyAeT BapbMpoBaThbCs
ot 16 fo 60 MUHYT.

MPOIrPAMMbBI TIPHUTOTOBITEHKMA.

= Hawmnte 1 BbIGEPUTE HYMHYIO NpOrpammy

C NpefyCcTaHOBAEHHBEIMW HACTPOMKaMM.

B pemme «MUKpOBOSHBI» 1CMonb3yiTe
COBMECTMMYIO C MMKPOBOHOBOM Meyvblo Nocyay
(cTekno, mnacTumK).
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COOK (MpuroTtosneHue)

Mporpamma

Popcorn (nomnkopH)

Hard veg (TBepabie oBoLLm)

Soft veg (markve osoLum)

Rice (puc)
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Pexum NPUroToBNeHUA

MWKpOBONHbI

MWKpOBONHbI

MWKpOBOHbI

MWKpOBONHbI

HonuuecTBo npoaykTa

100 r

100-500 r

100-500 r

1-2 yawwm (250-500 r)

OnucaHue

[TomecTuTe naket ¢ AApamMK NonKkopHa B LIEHTP NOBOPOTHOro CToNa.

Hapeste oxnaseHHsle 0BoLLM (MOPKOBb, KyKypy3y, GaTar, CBeKly 1 Ap.) Ha Kycoukn 1-2 cwm,
no6asste 20 mn Boakl Ha 100 1 oBoLLEer, Conb, CneLnn. HakpoiTe KpbILLKOKM C 0TBepCTHEM
ANA BbIXoAa napa.

lNepemeLlainTe UHrPEANEHTI NPK MOABIEHUN YBELAOMIEHMS.

Hapembre oxnamaeHHble 0BoL (BPOKKONM, CTPYUKOBYIO $acosb, LBETHYIO KanycTy, Kabauku,
ropox) Ha Kycoukw, no6assrte 15 Mn Bogsl Ha 100 r oBoLer, conb, cneumnn. Haxporite
KPBLILLKOW C OTBEPCTMEM AN1A Bbixoga napa. [NepemeluaiiTe MHrpeaAMeHTbl Npy NOABNEHUM
YBEOOMIEHUA.

[MpomoiiTe puc nof, cTpyew XoNno4HOM BOAbI M BbINOKUTE B YaLlly.
[lo6asste Boay B cooTHowenuun 2 : 1 (Boga : puc).
[o OKOHYaHWK NPUrOTOBNEHWUA AAITE PUCY HACTOATLCA B TeUeHWe B MUHYT.

Mporpamma

Bacon (6ekoH)

Cake (Bbineyka)

Cookies (neyeHbe)

Soften butter
(paamsArdyerve macna)

Melt Choc
(pacrannvearme woronazaa)

Pizza (nnuua)

Pexum NPUroToBNeHnA

MuKpoBOnHBI

HoHBeKuma

HoHBeKuma

MWKpOBOHBI

MuKpoBOHbI

MWKPOBOMHEI, Pk

HonuuecTeo npoaykTa

2-4 cnaiica

o 450

6x35r

125-500 r

50-400 r

~25 cm

OnucaHue

BeinomunTe oxnamaeHHsle cnaicel 6eKoHa Ha TaperKy.
lepeBepHu1TE Cnaickl Npy NOABNEHUU YBEAOMNEHNA,

PaBHOMEpHO BbINOKKUTE TeCTo B popMy ANA BbiNeukM avametpom 19-22 cm. Pasmectute dpopmy
Ha pelweTtke TRIVET.

[1nA NPUroTOBNEHNA Pa3NNUHbIX BIMA0B NEYEHBA.
Mcnonbayetca ckosopoaa CRISP PAN (HoKKM pacKpbiTbl).

[1nA NoAroToBKM Macna K 3amMellnBaHuio B MUKCEPE.
BoinomuTe oxnamaeHHoe Macno Ha Tapenky (HapesaTtb He TpebyeTca).

PasnomuTte NAMTKY TEMHOrO LWOKoNaaa Ha [obkK 1x 1 cm
1 BBINOMWTE B CTEKNAHHYIO Yally. [lepemeluaiite npu noABNEHNU yBeAOMNEHA.
Io OKOHYaHWW NPUrOTOBNEHWA NEepemeLlaiTe 10 OAHOPOAHOM KOHCUCTEHLIMM.

BbinouTe 3aMopomeHHyto nuuLy Ha ckosopody CRISP PAN (HOMKM pacKkpbIThl) 1 NOCTaBLTE B nevb.
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Mporpamma

Nuggets (Harretcs)

Fries (kapTodens ppw)

Chicken (kypuua rpub)

Meat (mAco)

Fish (pbi6a)
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PeXum npuroToBneHus

Asporpunb

Asporpunb

Hom6um

Hom6éum

Hom6u

HonuyecTBo npoaykTa

200-500 r

200-450r

200-1600 r

200-2000 r

200-800 r

OnucaHue

Momectute ckosopody CRISP PAN ¢ pacKpbITEIMM HOMKaMM B Nevb W 3anyCTuUTe npeisapuTenbHbIi

Harpes. 3atem PaBHOMEPHO BbIJTOXUTE 3aMOPOHKEHHbBIE KYPUHbIE HArreTCbl Ha CKOBOpPOAy B OAMH Cnow.

lNepeBepHUTE NpW NOABNEHNM YBEAOMNEHWA.

Momectnte croBopomy CRISP PAN ¢ pacKpbITbIMM HOMKaMK B Nevb W 3amnycTuTe npeasapuTebHbIi
Harpes. 3aTem PaBHOMEPHO BbINIOKMTE 3aMOPOKEHHBIN KapTOdpesb ¢ppr Ha CKOBOPOZY B OAMH CIOM.
lNepemeluaitte Npu NOABNEHUN YBEAOMNEHMA.

[1nA NPUroTOBNEHNA OXN@MAEHHBIX KYCOYKOB KypPHLIbI MW LIENONO LibiNEHKa.
Mcnonbsyite ckosoposy CRISP PAN (ypoBeHb BbIGHpaeTca MCXOAs 13 pasMepa NpoayKTa).
lNepesepHuTE NPy NOABNEHNM YBEAOMEHNA.

[1nA NpuUroToBNEHNA OXNaMmAEHHbIX MACHBIX NPOayKToB (prne, Hapesku, paplua, MACA Ha KOCTH)
¢ vcnonbaosaruem ckosopoasl CRISP PAN (ypoBeHb BbIGUPaeTCa UCX0asA U3 pasmepa NMpoayKTa).
lNepeBepHu1TE/NEpemeLLaiTe Npy NOABNEHNN YBEAOMIEHUA.

Boinomute oxnaxaeHHyto poiby (dune, crenkm) Ha ckosopogy CRISP PAN
(HOMKM pacKpbITb).

REHEAT (pasorpes)

Mporpamma

Beverage (Hanutkm)

Leftovers (npoaykTsi
Ha Taperske)

By time (sagnatb Bpems)

Pexum n PUroToBNE€HUA

MWKpoBOHBI

MWKpoBOHBI

MuKpoBOHbI

HKonuuecTeo npoaykTa

1-4 vawkn (250-1000 mn)

1-2 Tapenku

OnucaHune

[na noporpesa ocThIBLMX HaNWTKOB A0 Temnepatyps 60—-65 °C.
Mo oKoHu4aHWK pasorpesa nepemeLLaiTe.

[na pasorpesa AByx Tapenok 0AHOBPEMEHHO McnonbayiTe peletky TRIVET.
lpy NoABNEHUM yBELOMNEHWA NOMEHANTE Tapenki MecTamu 1 nepemMellaiTe/nepeBepHuTe
MHIPEANEHTBI.

3apaiite Bpema pasorpesa ot 1 1o 95 mMuHyT.
lMpu noABneHnn yBeJOMNEHNA NepeMeLLaiTe/nepesepHuTe.
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DEFROST (pa3mopo3sKa)

Mporpamma

Chicken (rypuua)

Meat (maco)

Fish (pbi6a)

Soup (cyn)

By time (sagartb Bpema)
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Pe1m npuroToBneHus

MUWKpOBOmHBI

MuWKpoBOmHBI

MuKpoBOHbI

MUWKpPOBOHBI

MUWKpPOBOHBI

KonuyectBo npoayKTa

200-1000 r

200-1000 r

200-800 r

250-1000 mn

OnucaHue

BeinomuTe 3aMOpOMEHHbIM MPOAYKT Ha TapesnKy, yAanus BCIO YNaKoBHKy.

He HaHprBaIZTe. |_|pVI noABNeHnn yBeaomMneHna nepememaﬁTe/nepeBepHMTe.

3apaiiTe BpemaA pasmoposku o1 1 4o 95 MuHyT.
py NoABNEHMM yBELOMNEHNA NepemelLaitTe/nepeBepHUTE.

HMCTHA M1 ¥yXO[4

[Nepea 4YNCTHOM OTKMIOYMTE MUKPOBOIHOBYIO NeYb
OT 2/1EKTPOCETU M JanTe er NOMHOCTBLIO OCTbITh.
Bo nsbemwarne CKonNNeHma Mupa 1 4actuL,
MPOLYKTOB PErynAPHO NPOBOAMTE HYMCTHY
BHYTPEHHEN M BHELLHEN NOBEPXHOCTM
MMKPOBOJTHOBOW MeyM, ABEPLbl MUKPOBOJTHOBOM
Neyw, PELLETKN U CKOBOPOASbI.

He 1cnonbayiTe Ana YMCTKM neyun abpasmsHble
MOIOLLME CPEACTBA, XMMUKaTLI, METIIMYECKHE
MOYaTKM,

YucTKa HapyKHOM YacTu Kopnyca

[MpoTpuTe Koprnyc MUKPOBOHOBOM NMeYM BaxHOM
candeTKow, MCnoNb3ya PacTBOP MAMKOO MOKOLLErO
cpeacTBa. 3aTeM NPOTPUTE HACYXO.

He ponyckaiTe HaMoKaHWA NaHenu ynpaeneHns.
[Mpun YnCTKe NaHenu ynpaeneHna ocTaBnanTe
ABepLlYy MUKPOBOTHOBOWM MeYM OTKPLITOM,

4TO6bI OHa CIy4alHO HE BROYMNACH.

M3berante nonagaHua BoAbl B BEHTUNALMOHHbIE
OTBEPCTUA MUKPOBOTHOBOM MeYM.

YucTtka Kamepbl neyu

CHWMMTE NOBOPOTHbIM CTON U POSIMK, BbIMOKTE

X B Temnmnow MbibHOM Boe. 3aTeM OMoSIOCHKUTE

1 npocyLuTe.

[MpoTpuTe Kamepy MUKPOBOIHOBOW MEYN BaHOM
candeTKowm, MCNoNb3yA PacTBOP MArKOrO MOIOLLEND
cpefcTBa. 3aTeM NPOTPUTE HaCyXO.

XPAHEHWME

[Mprbop peKoMeHA0BaHO XpaH1Tb B cCObpaHHOM B1ae
B CYyXOM MpOXaZHOM MECTE, 30IMPOBaHHOM OT MECT
XpaHEHWA KUCMOT U LLENOYEH, Mpu TeMnepartype

o1 5 10 30°C 1 OTHOCHTENBLHOM BNaMHOCTH

He Gonee 65 %.

Obeperaite NpuboOp OT 3HAYUTENBHBIX Nepenasion
Temnepatyp 1 BO3AENUCTBIUA NMPAMBIX CONHEYHbIX NTy4ei.
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MEPbBI MPEOOCTOPOHKHOCTM

[MoaKntoyaiTe yCTPOMCTBO TONBKO K po3eTKe
c 3a3emneHrem (Mpu OTCYTCTBUM 3a3eMIIEHHS,
BbIMONIHEHHOIO B COOTBETCTBUM C MECTHBLIMM
npaswunamu, U3rotosuTenb (yNoaHOMoYeHHoe
M3rOTOBUTENEM NIULIO) CHUMAET C CeBA
OTBETCTBEHHOCTb M0 BO3MELLEHMIO YiLiep6a).
YCTpOWCTBO He NpeaHasHaqeHo AN1A UCMOob30BaHWA
nnLamMK, BRIOYaA AeTew, C OrpaHnYeHHbIMM
BO3MOMHOCTAMW CEHCOPHOM CUCTEMBbI

MU OrPaHNYEHHBIMK MHTENNEKTYaNbHLIMM
BO3MOMHOCTAMM, @ TAKMKe C HeJOCTATOUHBIM
OMbITOM W 3HAHWAMM.
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YcTpoKcTBo npeaHasHaveHo AnA MCrosb30BaHNA
TONBKO B [IOMALLIHMX YCIOBUAX.

YCTpONCTBO He NpeaHasHaveHo AnA BCTPOMUKM.

He ycTaHaBn1BanTe MUKPOBONHOBYIO NeYb

Ha NoBepXHOCTb M3 MeTanna, cTekna. CtonewHnua
[LOMKHa MMETb AOCTATOYHYIO HapOMPOYHOCTb.

He ycTaHasnmsanTe MMKPOBOMHOBYIO NeYb BONN3M
[PYrvX UCTOYHWKOB Tenna.

He 3akpbiBaiTe BEHTUNALMOHHBIE OTBEPCTUA.

He cHUMaiTe HOMKM C MUKPOBOJTHOBOM Meyn.

He ponycraiite nonagaHna MHOPOAHbLIX Ten

WM KUOKOCTW B KOPMyC Nprbopa, 3T0 MOeET
NPUBECTK K €ro NMOBPEKAEHMIO.

He BKntoyaiiTe NycTyto MUKPOBOHOBYHO MeYb.

He HarpeBsaiiTe WOKOCTU U Apyrve NPOLyKThI

B repMeTUYHbBIX KOHTEMHEpaX, Hanpumep,

B 3aKPbITbIX BYThIIKAX, MOCKONbKY OHK MOTYT
B30pBaTbLCA.

B pexnme «MUKPOBONHbI» MCMOMb3YITE CTEKNAHHYIO
WM KePaMUYECKYI0 MOCYAY, NPeAHa3HaYEHHY0

ANA MUKPOBOIHOBOM Neyn. MeTannunueckaa nocyaa
3anpetieHa.

He HarpeBsaiite ¢ppyKThl, 3epHa UNK CeMeHa,
KalTaHbl, AMLa B pexnme «MUKPOBOIHbI».

Bo Bpema paboThl neun asepLa nm HapyHaa
MOBEPXHOCTb MOryT HarpeBaTbeA. [locne oKoHYaHKA
NPUrOTOBNEHNA NCMOMNb3YINTE NPUXBATKM,

YTO6bI M3BMIEYL FOTOBYHO MULLLY.

He HaKpbiBaiiTe Neyb 1 He cTaBbTe Ha Hee
NOCTOPOHHWE NPeAMETHI.

Bo n3bemaHne nopamKeHna aneKTpu4ecKMM TOKOM
HE NOrpyanTe MUKPOBOJTHOBYIO NeYb, CETeBOWM
LLHYP WK BUIKY CETEBOrO LUHYpa B BOAY

UM UHYIO }UAKOCTb.

He ponyckaiTe ConpMKOCHOBEHNA LWHYpa NUTaHWA
C ropAYei NoBEpPXHOCTbIO.

PerynapHo nposepAiTe ceTeBOK LUHYP, BAKY
CeTeBoro WHypa v nprbop Ha npeameT
MOBPEMAEHNI.

TpaHcnopTHpoBKa M3aenua JonycKkaeTca

TOJIbKO B 3aBOACKOW YMaKOBKe, a TaKKe

B 3apMKCMPOBAHHOM MOSIOMEHNM.

McnonbayiTe ToNbKO OpUrMHaNbHbBIE PACXOaAHbIE
matepwuansl 1 akceccyapsl BORK.

He ynanaiite n He noBpexaanTe Wunbg,

C nHdopmaLmet o Nprbope 1 ero CepUNHOM
Homepe. B cnyyae BO3HMKHOBEHWA HEUCMPABHOCTM
OH HeobxoAWM AnA MAeHTUPMKaLMK nprbopa.
YTUNU3npywTe yCTPOMCTBO B COOTBETCTBUM

1 c cobniogeHem TpeboBaHMi 3aKoHOAATENLCTBA
CTpaHbl, B KOTOPOW OCYLLECTBNAETCA peann3aLma.

= [lpn obHapy#eHnn HencnpasHocTel B paboTe

npubopa cnenyeT HeMeaIeHHO NPeKpaT1Tb

€ro Mcnonb3oBaHne 1 nepeaats B ONMHKanLLnA
CepBMCHbIM LEeHTP KomnaHui BORK

[NA TECTMPOBAHWA, 3aMeHbl UK PEMOHTA.

B uenax 6esonacHocTv Bce paboTbl MO PEMOHTY
1 06CNYMMBAHMIO YCTPOMCTBA AOSMKHbI BbINONHATLCA
TONBKO NPEACTABUTENAMM YNONHOMOYEHHBIX
CepBHCHbIX LeHTpoB komnaHun BORK.

Anpeca v TenedpoHbl CEPBUCHBIX LIEHTPOB MOMHO
y3HaTb Ha caiTe bork.ru unun no TenedoHy

8800 500 88 99.
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TEXHNHECKME XAPARKTEPUCTHMHKI

Hanpsaxenne: 220-240 B

Yactora: b0 Iy,

MouHocTb MukposonH: 1300 Br,
MouwHocTb rpuna: 880-1100 Br,
MouHocTb KoHBeKuun: 1700-2100 Br.
[unamveTp nosopoTHoro ctona: 315 mm
O6vem: 32 n

Fabaputel (B x LU x N): 316 x 519 x 513 mm
Bec: 15,4 kr

PaspaboTaHo B ABCTpanun

CpenaHo B Kutae

MHpopMaLmna 0 Ha3HAYEHWUM U3ENNA: YCTPOICTBO
npeAHasHaqeHo AN1A NPUroTOBNEHNA, PAa3MOPO3KK

n noporpesa npoayKToB NUTaHuA.

CI'IeLLMaJ'IbeIe ycnosua peanmsaunm
He yCTaHOBNEHbI.
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HKOMMINERTALKMA

MwukpoBonHoBas neys: 1 WT.
[TOBOPOTHBINM CTEKNAHHBIM cTOM: 1 LT
Ponuk nosopoTHoro ctona: 1 wrt.
Croopoga CRISP PAN: 1 wr.
Pewetka TRIVET: 1 wr.
PyroBoacTBO Nonbaosatens

C rapaHTUiHbIM TasloHoM: 1 LT,

BHumanue! Becneacteme noctoaHHOMo
COBEPLUEHCTBOBAHWA NPOAYKLIMW NPOU3BOANTENb
coxpaHAeT 3a coboi NpaBo Ha BHECEHUE U3MEHEHMIA
B KOHCTPYKLMIO, KOMMNEKTaLMIO U TEXHUYECKHE
XapaKTepPUCTHKM.

HoBeriLyio Bepcuio AaHHOrO PyKOBOACTBA MOMKHO
NMoCMOTPETb Ha cawTe bork.ru.

MHPOPMALIMA O CEPTUDOUMKALLMN

ToBap cepTndHLMPOBaH.
YCTaHOBNEHHBIA NPOM3BOANTENEM

B COOTBETCTBWM C M. 2 CT. b 3akoHa PP
«O szawmTe npae noTpebuTenei» cpok crymbol
[aHHOrO M3Aenua pasBeH 3 rogam C AaTbl NPOAaM
MpW YCNIOBKM, 4TO M3Aene UCTMONb3YeTCA COrnacHo
npaBunam v pekoMeHZALMUAM, U3MOKEHHBIM

B HaCTOALLEM PYKOBOLCTBE MONb30BATENA,

1 NPUMEHAEMbIM TEXHUYECKUM CTaHaapTam.
MHdopmMaLMio 0 COOTBETCTBUM MOKHO HalTK

no agpecy http://www.bork.ru.

OpraHusauma, ynonHoMo4eHHaA U3roToBUTENem

Ha NPUHATWE NPEeTEH3uI oT noTpebuTenei:

000 «BOPK-Umnopt. Anpec: 108811, r.Mocksa,
noc. MockoBckui, kBaptan 32, Bn. 17A, ctp. 1, atax 3,
nowm. 104. Ten.: 8 800 500 88 99.

AnekTpoHHan nouTa: info@bork.ru.

FTAPAHTHUHHBIM TANTOH

Homnanna BORK HeceT rapaHTuiiHble 06A3aTenscTsa B TeHeHWe roga ¢ AaThl Npofaskn AaHHoro uagenua. Cpok ciymobl, ycTaHoBNeHHbIM komnaHuen BORK Ha gaHHoe mapenue, coctasnaet 3 roga
C AaTbl NPOAAKM NPK YCNOBWM, YTO U3AENMe UCMOMb3YETCA COrNacHO NpaBMnam U PEKOMEHAALIMAM, U3MOKEHHBIM B MPUIOKEHHOM K HEMY PYKOBOACTBE MO 3KCM/yaTalu, 1 MPUMEHUMBIM TEXHUHECKUM
cTaHaapTam. Bo nabexarue HefopasyMeHin y6eAnTENBHO MPOCHM BAC BHUMATENBHO U3Y4iTh PYKOBOACTBO MOMb30BATEN, YCIIOBHA rapaHTHitHbIX 06A3aTENbCTB, MPOBEPHTH MPaBMUIbHOCTb 3aroNHEHNSA
rapaHTMIHOrO TanoHa. apaHTUIHBIN TanoH AeNCTBUTENEH NPU HATIMYKIK NPaBUILHO M Pa3BOPUMBO yKa3aHHBIX: MOLESH, CEPUIMHOrO HOMEpPa 3AENNA, AaThl MPOAANM, YETKUX nevaTen pUpMbl-NpoAaBLia,
noanuck nokynarens. Mofenb U CepuiHbii HOMEpP Ha U3AENMM [OMKHBI COOTBETCTBOBATL yKa3aHHbIM B rapaHTUIMHOM TanoHe. [Mpu HapyLleHn 3THUX YCOBUI U B Cy4ae, Korfa fAaHHble, ykasaHHble
B rapaHTUIMHOM TafloHe, U3MEHEHbI, CTEPTbI MK Nepe3anucaHbl, rapaHTUIAHbINA TanoH NpU3HaeTCA HeencTBUTENbHbIM. B cryyae ecnu faty npofamm yCTaHOBUTL HEBO3MOMHO, B COOTBETCTBUM C 3aKOHOM
«O 3awmTe npas noTpebuTene», rapaHTUHBIN CPOK U CPOK CNYHObI UCUMCTIAIOTCA C AATHI M3rOTOBNEHWA U3LAENUA. HauMeHoBaHWe 1 MECTOHAXOKAEHWE M3roTOBUTENA (YNONHOMOYEHHOTO M3rOTOBUTE-
TIEM NIMLA), UMMOPTEpPa M MHPOPMALMA ANA CBA3M C HUMM yKa3aHbl Ha YNaKoBKe M3LAeNnA.

Uanenme | MMIRPOBOIMHOBAATIEYL [lata M3roToBNeHWA 3aKoAMpOBaHa B CEPUIHOM HOMEPE M3AeNNA, Hanpuvep:
WS00 1-% 1 2-11 3HaKW — Heaena U3roToseHus; 3-M 1 4-i 3HaKWM — rofl U3rOTOBNEHUA;

Monene ... TTEm nocnesHve 5 undp — CepuitHbIi HoMep.

CePUAHBIA HOMEPD ... V3aenue npoBepeHo, yKOMMIEKTOBAHO, MEXaHUYECKMX MOBPERAEHNI HE UMEET.

C ycnoBuAMK rapaHTUiiHbIX 06A3aTENBCTB 1 CEPBUCHOIO 06CYMMUBaHWA COrMaceH.
[Hata nprobpeTeHuna

Moanwuck nokynatena Moanwuck npoaasua
MHbopmaLma o npoaasLe

(HarmeHoBaHMe, IPUANYECKNI afpec) M. .




YCNoBHMA CEPBHMCHOIO OBCTTYKMBAHKMA

MaroToBuTenb ocTaBnAeT 3a coboi NpaBo 0TKas3aTh B y/10BNETBOPEHUU TpeboBaHMil noTpetu-
Tenei no rapaHTWHLIM OBA3aTensCTBaM B Cy4ae HecOBMIOAEHWA YCNOBKIA 3KCMnyaTaLm,
YCTAHOBKW M3LEMNA, YMBILIEHHBIX MM HEOCTOPOKHBIX AEHUCTBMI Nokynatens (notpebutens)
WM TPETLUX NIWLL, NOBMEKLLMX NOBPEXAEHNE U3AENNA,

lapaHT1A He pacnpoCTpaHAETCA:

Ha 3MEeMEHTbl U AeTanu, UMEILLME eCTECTBEHHbIM M3HOC. |—|pl/l 3TOM MoA4 eCTeCTBEHHbIM M3HO-
COM NOHMMAIKOT NOCNEeACTBMA IKCNyaTaunn U3nenus, BoldBaBlUMe yXy[ALWEHNE ero TexHnyec-
KOro COCTOAHWA U BHELWIHEr o BMUAa 13-3a AJINTENIbHOINo UCNOJ1b30BaHWA AaHHOro 1

rapaHTVIH HE pacrnpoCTpaHAETCA Ha U3AEeNnA C NOBPERAEHNAMM, BbI3BAHHbLIMU:

HEenpaBWbHOM 3KcMyaTauvel, HebpemHbIM obpalleHeM, HapyLeHWeM NpaBun XpaHeHus,
HEenpaBubHLIM MOAKMIOYEHNEM, HECOBIOAEHNEM NPUIAraemMoro pyKoBOACTBa MOMb3oBaTeNs;
nonasjaHneM MOCTOPOHHKX MPEeAMETOB, BELLECTB, MMAKOCTEN, HACEKOMBIX WM MMUBOTHbIX
BHYTPb KOpMyca 13Aenns;

BO3/IEMNCTBMEM BbICOKMX M HU3KMX BHELUHWX TeMnepaTyp Ha HETePMOCTOMKME YacTh 3AENNs;
MeXaHU4ECKUMI BO3AENCTBUAMM;

HEKBaNMPULIMPOBAHHLIM PEMOHTOM W [1pyr1M BMELLIATEIbCTBOM, MOBAEKLIMM M3MEHEHWA B KOH-
CTPYKUWW 13aenua;

1CMOMb30BaHUEM U3AENNA B MPOMBILLIEHHBIX 1/ UM KOMMEPUYECKMX Lienax;

NOBPEM/AEHUEM NEKTPUYECKNX LUHYPOB;

1Cro/b30BaHWEM YACTALLMX CPEACTB, He MPe/lyCMOTPEHHbIX PYKOBOACTBOM MOMb30BaTeNA;
MCMOMb30BaHMEM HECTAHAAPTHBIX (HEOPUTMHATBHBIX) PACXOLHbLIX MATEPUanoB, MpUHaAIEH-
HOCTEM, 3anacHbIx YacTew;

NOAKMIOYEHNEM B CETb C HANPAKEHNEM, OT/IMYHBIM OT YKA3aHHOrO B PYKOBOACTBE NONb30Ba-
TeNA U3AEeNnA, UK C HECOOTBETCTBUEM NapamMeTpoB MUTaIOLLEN CETH FOCyAapCTBEHHBIM CTaH-
naptam Poccuiickorn Penepalimu;

06CTOATENLCTBAMK HEMPEOAOSUMON Cilbl (MOKAPOM, HABOLHEHUEM, MOMHHUEN).

3ameHa HeWcrpasHbiX 4YacTer Wapenua (detanei, yanos, COOPOYHbIX E€AMHWL) B Mepros
rapaHTUIHOTO CPOKa HE BEAET K YCTAHOBMEHMIO HOBOMO rapaHTUIHOrO CPOKa Ha BCe U3aenie
MGO Ha 3aMEHEHHbIE YACTH.

AKTyanbHele aapeca W TenedoHsl CepBuCHbIX LEHTPoB komnammn BORK 8 pernonax PP
n ctpaHax CHI npefcrasneHbl Ha caite borkru. Tpy BO3HWKHOBEHMM /1i0BLIX BOMPOCOB,
CBA3AHHBIX C MOKYMKOW, IKChnyaTtaunen u obenymmaHuem TexHukn BORK, Bbl moweTe
NPOKOHCYNETUPOBATLCA MO TenedoHy Cybbl MHopmaLIMoHHoM nogaepxkin 8 800 500 88 99.

PurpmMeHHBbIl cepaucHbIi LieHTp Komnarni BORK: OO0 «Mpemuym Cepaucr.
Anpec: r.Mocksa, yn.Bonbluaa Caposas, A. 10. Pexnm paboTsl: eweaHesHo ¢ 10:00 go 19:00.







