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SAFETY INSTRUCTIONS, Fig. A

Danger symbol
A reminder to user about high voltage.

Warning symbol
A A reminder to user about the necessity of operating exactly according to the

instructions.

When using electrical appliances should take the fol-

lowing precautions:

» Use the device according to the following instructions
manual.

+ Install the device on a stable surface.

* Use only the tools, which are included in the product
set.

» To protect against risk of electrical shock do not
put the cord in water or other liquid. If for some

A reason the water got into the unit, contact an au-

thorized service center (ASC) OURSSON AG.

» For power supply, use a power grid with proper char-
acteristics.

» Do not use the device in areas where the air can con-
tain vapors of flammable substances.

» Never attempt to open the device by yourself —
it could possibly be the reason of an electrical

A shock can lead to product malfunction and will

invalidate the manufacturer’s warranty. For re-
pair and maintenance, contact only authorized
service centers meant for repair of products un-
der the trademark OURSSON.

* When moved from a cool to a warm place and vice
versa unpack it before use and wait 1-2 hours without
turning it on.

* In order to prevent electrical shock do not immerse

A the entire product or the wires into the water.

» Be particularly careful and cautious when using the
device near children.

* Do not touch any hot parts, as this may cause injury.

» The power cord is specially made relatively short in
order to avoid the risk of injury.

» Do not allow the cord to hang over the sharp edge of
the table or touch hot surfaces.

* Do not connect this device to a grid which is over-
loaded with other appliances: it can lead to the fact
that the device will not function properly.

» Do not install the device near gas and electric stoves
and ovens.

+ After use, make sure to disconnect the device from
the power grid.

» Keep the device from bumps, falls, vibration and oth-
er mechanical influences.

» Make sure to disconnect the device from the power
grid before cleaning or changing accessories.

* Do not use the device outdoors.

» This appliance is not intended for use by persons (in-
cluding children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowl-
edge. They can only use the device under the supervi-
sion of the person responsible for their safety, or after
instruction on the safe use of the device. Do not allow
children to play with the product.

+ This product is intended only for use in the home.

« If the power cord is damaged, it must be replaced by
a specialist from the authorized service center (ASC)
OURSSON AG to avoid danger.

« Use only the tools, which are included in the product set.

* When cleaning the appliance do not use abrasives
and organic cleaners (alcohol, gasoline, etc.). When
cleaning the device it is allowed to use a small
amount of neutral detergent.

RECOMMENDATIONS

« Please read the instruction manual before using the
device. Keep the manual after reading for further use.

« Allillustrations in this manual are schematic
representations of real objects, which may differ from
the actual images.

The operation of this device in any case
does not imply application of any force to

it, as this may damage the product due to
user fault.

« To set up the multicooker, choose a flat, solid surface
that provides adequate ventilation. Do not cover the
device during operation. Do not place heat and steam
sensitive surfaces and devices above the device.

« Do not place the device next to magnets and do not
place magnets on the device, Pic. A.

« tis recommended to connect the multicooker to a
grounded socket, Pic. A.

* Do not use the device without a bowl installed
A in it or with an empty bowl without water/food
inside.

« Do not use the bowl to heat food on gas, electric
stoves/ovens.

« Do not leave the working device unattended.
A Keep children away from a working multicooker.

« Use a special plastic or wooden spoon to avoid
damaging the non-stick coating of the bowl, Pic. A.
« Handle the device cover with care to avoid damaging it.
« Be careful - during operation and at the end,
& some surfaces of the multicooker may become
hot. Use oven gloves or oven mitts. Do not touch
the heating element during or immediately after
use.
« To avoid being burn from hot steam, do not lean
& over the device while cooking, when steam
is released or when opening the lid of the
multicooker, Pic. A.
» Frying and baking under pressure is prohibited.
* Regularly check the steam vent and pressure
& relief valve for the steam outlet to make sure
they are not blocked. If the steam valve is
closed, the pressure builds up and escaping
steam may cause injury/burns.
« The use of the device is prohibited without an O-ring on

the cover; if the O-ring is damaged or blocked by food
debris. Use only the O-ring supplied with the device.

PRODUCT SET, PIC. B

Multicooker/pressure cooker 1 pc.
Stirring spoon 1 pc.
Measuring cup 1 pc.
Power cord 1 pc.
Steaming rack 1 pc.
Instructions manual 1 pc.
Warranty card 1 pc.

ELEMENTS OF DESIGN, Pic. C
Control panel, display
Body
Non-stick bowl
Pin for fixing the inner cover
Cover fixing mechanism
Cover
Groove for installing a steamer
Carrying handles
Removable condensate container (moisture trap)
Spoon holder
Power cable connector
High pressure indicator
Removable valve with steam vent
Thermostat
Cover handle
Removable inner cover
Inner Cover Silicone O-Ring
Pressure meter

UTILIZATION
Control panel, Pic. C-1

Delayed start function button. This function
is not available for all cooking programs.
Button lock from accidental pressing. Press
@ (@ to activate the lock function. Buttons will
© not respond when pressed. Press (3) again
to return to the original workflow.

Start. Press the button to start the cooking
program.

Menu. Press the button to select the re-
quired cooking program.

Keep Warm/Stop: Press the button to can-

a cel the program and enter standby mode. In
standby mode, press to activate the keep
warm function.

Cooking time.After selecting a cooking
program, press the button to _change
the cooking time. Use the selector @ knob
to adjust the cooking time.

Display, Pic. C-1

Indication of the choice of the cooking program, indica-
tion of the timer, cooking time.

MODES

Using the knob |0 you can choose one of the cook-
ing programs: RICE, BEAN, PORRIDGE, FISH, JELLY,
PILAF, STEAM, PRESSURE, SLOW COOK, STEW,
FRY, SOUP, CHICKEN, MEAT, BAKE, YOGURT,
BREAD, JAM.

Before first use, wipe the body of the device “ and the
interior with a dry and soft cloth. Wash the cooking bowl,
measuring cup ), stirring spoon @), steaming rack
and all removable parts with warm water with the ad-
dition of dishwashing liquid. Dry all parts thoroughly.
Before assembling or disassembling the device, make
sure that the device is unplugged.

Order of operation, Pic. D:
1. Open the cover of the multicooker by turning the han-

dle of the Icover clockwise to the mark ¥ , Pic. D-1.
2. Place the ingredients into the cooking bowl according
to the recipe.
Make sure that there are no foreign objects be-
tween the heating element and the bowl and that
the outer surface of the bowl and the heating ele-
ment are dry and clean, Pic. E-4.
* Make sure the bowl is installed correctly and has a
good contact with the heating element. To do this,
carefully turn the bowl, Pic. D-2.

Do not fill the cooking bowl above the MAX
mark and below the MIN mark, Pic. D-3. It is
A recommended to fill the bowl no more than
3/5 for products which increase in volume.

* Do not remove the bowl from the multicooker while
cooking.

3. Close the cover firmly and turn counterclock-wise to
the mark a Make sure the lid is fully locked and
the removable steam release valve is in place and
not blocked. Turn the valve to position a Pic. D-5.

é Do not use pressure cooking if the cover is
not fully locked.

4. Plugin the device. There will be a sound signal. The
multicooker will go into standby mode.

5. With the help of (@ knob, select the required cook-
ing program. The selected program will light up. The
display will show the cooking time.

6. If you want to activate the delayed start timer, press
the @ button. The timer allows you to postpone the
start of cooking for a specified time. The display
shows the delayed start time of the program. Use

the knob to set the desired delay time.

A Do not use the TIMER function if the recipe
contains perishable food.

7. You can change the cooking time as well, if provided

in the selected program. To change cooking time

press @ button one time, and with the help of @



knob set the required time.

8. Press | B button to start the cooking program.
Notes:

* In pressureless cooking modes, the time counts
down immediately after the start of cooking.

* You can stop the cooking program at any time. To
do this, press . button. The device enters standby
mode. The cover may be locked if the pressure in
the device is not released. Turn the steam release
valve to position g3, Fig. D-4.

+ After the cooking time has elapsed, release the
steam pressure manually by turning the steam re-
lease valve to position or wait 30-40 minutes
then the multicooker will release the steam pressure
for pressure cooking modes).

&Take precautions to avoid scalding from hot
steam. When cooking liquid products under
pressure, such as porridge, do not release
steam immediately after cooking to avoid
splashing, let the appliance cool down a lit-
tle.

10. At the end of the cooking process, a beep will sound.
The multicooker will go into keep warm mode. To

turn off the mode, press the button.
11. Gently open the cover of the multicooker by turning

the handle of the cover clockwise until the mark.
Use potholders or oven mitts to remove the bowl
from the multicooker.

COOKING RECOMMENDATIONS
COOKING MODES

RICE 12 min 10-20 min
BEAN 30 min 10-50 min
PORRIDGE 15 min 8-25 min
FISH 15 min 8-20 min
ASPIC 30 min 30-180 min
PLOV 30 min 30-180 min
CHICKEN 30 min 10-60 min
MEAT 20 min 10-40 min
BAKE 50 min 25-90 min
YOGURT 8h 5-9,5h
BREAD 40 min 20-60 min
JAM 60 min 30-80 min
STEAM 10 min 5-20 min

Note:

Condensation may form during cooking. Empty it regu-
larly from the condensate container, Pic. E-2. In some
programs, the countdown starts when the temperature
in the bowl is reached.

Keep warm mode.

At the end of the cooking process, the multicooker will

automatically switch to keeping warm. Keep warm mode

can be activated manually by pressing the == button

in standby mode. To turn off the mode, press the .

button again.

Notes:

* After 24 hours in keep warm mode, the multicooker
will automatically enter standby mode.

* Do not use the keep warm mode for a long time.
This can lead to overdrying or discoloration of the
finished dish.

Keep warm mode is not available for
A YOGURT, FRY modes.
Using the steaming rack.

You can use an additional rack for steam cooking.
1. Open the cover of the multicooker by turning the
handle of the cover clockwise to the mark d.'

2. Pour the water into the bowl according to the recipe.

3. Place the steaming rack inside the bowl on the spe-
cial notch.

4. Place the required ingredients on the rack.

5. Close the cover by turning it counterclockwise.

6. Select the required program and start it by pressing
the | B button.

30 min-24 h + 165°C

30 min-24 h + 165°C

30 min-24 h + 165°C

30 min-24 h + 165°C

30 min-24 h + 130°C

30 min-24 h + 130°C

30 min-24 h + 165°C

30 min-24 h + 165°C

30 min-24 h - 120°C

- - 38°C

30 min-24 h - 120°C

30-80 min - 105°C

30 min-24 h + 165°C

PRESSURE
SLOW COOK
STEW

FRY

SOuUP

15 min
180 min
40 min
20 min
30 min

COOKING MODE FUNCTION

RICE

BEAN

PORRIDGE

FISH

Loose porridge, boiled
rice for sushi and rolls.

Lobio, stewed beans,
vegetable stew with
beans, etc.

Milk porridge: millet,
rice, oat, etc.

Marinated fish, salmon
croutons, fish terrine,
seafood paella

5-60 min 30 min-24 h +
120-300 min 30 min-24 h -
20-120 min 30 min-24 h +
3-25 min - -
10-60 min 30 min-24 h -

Brown loose rice: 1 measuring cup. brown rice;

2 measuring cups of water; spices, salt, butter or
oil to taste.

Preparation:

Sort out and rinse the rice. Fill with water and leave
for 10-12 hours. Pour water into the multicooker
and put rice. Set the RICE mode and the time to 20
minutes. At the end of cooking, leave in the “Keep
Warm” mode for 10 minutes.

Cooking time is 20 minutes.

Stewed beans: dry beans 2 measuring cups,
carrots 2 pcs, onion 1 pc, Bulgarian red pepper 1
pc, tomato paste 1 tbsp, salt, seasoning, and fresh
herbs to taste.

Preparation:

Soak the beans in cold water overnight. Rinse the
beans, place in a bowl, fill with water to cover the
beans. Turn on the BEAN mode for 15 minutes.
Release pressure, drain water, remove beans.
Grate the carrots on a coarse grater, cut the onion
and pepper into half rings and place in a bowl. Add
oil and select the FRY mode for 10-12 minutes,
stir. At the end, add tomato paste, mix. Add beans
to vegetables and cover with boiling water. Turn
on the STAIN mode for 2 hours. At the end, salt
and sprinkle with herbs. Cooking time - 2 hours

15 minutes.

Oatmeal with prunes:

1 cup oat flakes, 2 cups milk, 1 cup water, 100g
prunes, 1 tsp. granulated sugar, a pinch of salt, 3
tbsp. butter

Preparation:

Soak the pitted prunes. Rinse oatmeal in cold wa-
ter. Place the oatmeal in a multicooker bowl. Add
water and milk, a pinch of salt and sugar (to taste).
Mix everything. Turn on the PORRIDGE mode by
choosing a time of 30 minutes. At the end

of cooking, add prunes and butter to the porridge.
Mix everything. Let the cooked porridge stay a little
under the cover for 10-15 min.

Cooking time - 40 minutes.

Marinated fish for 8 servings:

Cod fillet 800 g, sunflower oil 50 g, onion 2 pcs.,
carrots 2 pcs., canned tomatoes without skin 300
g, bay leaf 2 pcs., spices for fish 1 tsp, salt 10 g,
fresh herbs 1 beam.

Preparation:

Finely chop the onion. Grate carrots on a coarse
grater. Cut the cod fillet into pieces weighing 50-75
g. Chop the garlic and fresh herbs. Pour sunflower
oil into the multicooker bowl, add finely chopped
onions, grated carrots, chopped garlic and chopped
greens. Salt, add spices and bay leaves. Cook on
FRY mode for 30 minutes. After the beep, add the
canned tomatoes, stir.

165°C
98°C

120°C
160°C
100°C

Suitable for round and long
grain rice, buckwheat, bulgur.

All beans are recommended
to be soaked, and also to start
cooking only in cold water.

By changing the amount of
liquid and cereals, you can
change the viscosity

of the porridge.



ASPIC Aspic from

meat, poultry, etc.

PLOV Plov, paella, risotto,

etc.

CHICKEN Roasted poultry,
cooked whole or in
pieces (duck, chicken,
turkey, quail, hazel

grouse, etc.)

MEAT Baked meat (piece),
boiled pork, knuckle,

beef, etc.

10

Lay the fish pieces on the marinade. Salt and
sprinkle with spices. Cook in FISH mode - 10
minutes. Transfer the fish pieces to a deep dish,
put the marinade on the fish pieces, garnish with
fresh herbs.

Cooking time - 40 min.

Meat Terrine for 10 Servings:

1.5 kg of pork legs, 1 kg of beef on the bone, 1
onion, 1 parsley root, 2 carrots, 25 g of salt, 2 bay
leaves, 10 pcs. peas, water - to the maximum
mark. Plus: 5 sprigs of parsley, 3 cloves of garlic
Preparation:

Place all ingredients in a bowl whole and cook on
ASPIC mode for 8 hours. Separate the meat from
the bones, chop finely and mix with finely chopped
garlic. Place pieces of meat, sliced carrots and
parsley root in a rectangular mold and cover with
strained broth. Place the terrine in the refrigerator
overnight. Before serving, tip the dish

onto a flat dish and garnish the terrine with parsley
leaves.

Cooking time - 9 hours.

Plov with lamb for 12 servings:

Sunflower oil 50 g, lamb (pulp) 1200 g, onions 3
pcs., Carrots 3 pcs., Garlic 6 cloves, round rice 3
measuring cups, salt 15 g, spices for plov 5 tsp,
barberry 12 pcs., water 3 measuring cups.
Preparation:

Chop the onion finely, grate the carrots on a coarse
grater, cut the lamb into pieces, squeeze the garlic
through a press. Pour olive oil on the bottom of the
bowl and put the prepared ingredients there, add
rice, salt, spices, water. Cook on PLOV mode,
cooking time 30 minutes. Stir the plov after the
sound signal. Arrange the plov on plates and serve.
Cooking time - 30 minutes.

Chicken drumsticks “Cassiatore” for 5 serv-
ings: chicken drumsticks 10 pcs., onion 1 pc., olive
oil 5 tbsp., dry red wine 1 cup, rosemary 1 sprig,
garlic 3 cloves, pitted black olives 50g, green olives
pitted 50g, canned tomatoes 3 tbsp, sweet pepper
1 pc., hot chili pepper to taste, salt 12g.
Preparation:

Rub the chicken thighs with salt, ground pepper
and crushed garlic. Cut the onion and sweet pep-
per into rings. Mix wine, tomato paste and olive oil.
Pour the resulting mixture into the multicooker pan.
Place the onion and bell pepper in the multicooker
bowl. Spread the chicken drumsticks in an even
layer, add the olives, chili, salt and rosemary.

Cook in CHICKEN mode - 30 min. Arrange the hot
chicken drumsticks on plates, pour over the sauce
in which they were cooked.

Cooking time - 30 min.

Boiled pork for 10 servings:

1.5 kg of meat, 2 tbsp. Mustard, 30 g soy sauce, 1
tsp. Ground chili, 5 cloves of garlic

Preparation:

Pierce a piece of meat with a knife several times,
rub it with soy sauce, pepper, crushed garlic,
mustard and place in a bowl. Cook in MEAT mode,
1 hour on each side. If desired, brown the crust in
the FRY mode, frying the pork on all sides for 3-5
minutes.

Cooking time - 2 hours 30 minutes.

Do not exceed the maximum
bowl volume mark.

It is recommended to pre-mari-
nate a piece of meat or poultry.

BAKE Pies, cakes, bis-
cuits, casseroles,
etc.

YOGURT Fermented milk

products (yogurts, kefir,

fermented

baked milk, cottage
cheese, sour
cream, etc.)

BREAD Bakery products
JAM Jam, confiture
STEAM Various steamed
dishes
PRESSURE Pressure cooking in

pressure cooker mode

Sponge cake for 8 servings:

2 cups granulated sugar, 5 eggs, 2 cups flour, 10 g
butter and 20 g flour for the bow!

Preparation:

Using a mixer, beat the eggs with

sugar, add flour and knead the dough. Grease a
bowl with butter and flour, put the dough and cook
in the BAKE program for 1 hour, place the cake on
the wire rack and chill for 8-10 hours.

Cooking time - 1 hour 20 minutes.

Natural yogurt for 5 portions:

1 liter of milk, 3.5% fat, 1 pack of OURSSON sourdough or
125 g of fresh yogurt

Preparation:

Place a closed container with

milk mixture (from milk and sourdough) into the multicooker
bowl. Set the YOGURT mode. Chill the finished yogurt.
Cooking time - 8 hours.

Wheat bread: wheat flour 3 measuring cups, water
210 ml, salt 1.5 tsp, sugar 2 tbsp, vegetable oil 3
tbsp, dry yeast 1.5 tsp.

Preparation:

Knead the dough, punch down twice. Put the
dough in the multicooker bowl, turn on the
YOGURT mode for 30 minutes. Then turn on

the BREAD mode for 60 minutes, turn the bread
over and turn on the BREAD mode for another 12
minutes.

Cherry jam: cherries (pitted) 1 kg, sugar 0.5-0.8
kg, lemon juice 3 tbsp. I.

Preparation:

Rinse the cherries, pat dry and remove the pits. Put
in a multicooker bowl, sprinkle with sugar. Adjust
the amount of sugar depending on the sweetness
of the cherry. Leave the cherry with sugar for 3-4
hours so that the berry gives juice. Then turn on
the JAM mode for 1 hour. Do not close the lid. After
boiling, remove the foam. After 15 minutes, pour
the jam into another container and chop with a
blender, then return the jam to the slow cooker and
cook for another 30 minutes, stirring occasionally
with a spoon.

Cooking time 60 min.

Steamed chicken (whole) for 4 servings:

1.25 kg chicken (broiler chicken), salt and pepper
(optional), 5 pcs. peppercorns, 1 bay leaf, 2 cups
of water

Preparation:

Place water, peppercorns, a bay leaf into the

i bowl, install the steaming rack, put the whole
chicken on it, grated with salt and pepper. Cook in
STEAM mode, 40 minutes.

Cooking time - 50 minutes.

Turkey boiled pork: turkey fillet 800-900 gr, garlic
3 cloves, ground black pepper 1 tsp, ground red
pepper 1 tsp. , vegetable oil 2 tbsp, salt 1 tsp,
water 0.5 tbsp, seasoning for poultry.
Preparation:

Rinse and dry the fillets with paper towels. With a
sharp knife, make punctures in the pulp and insert
one clove of garlic. If the cloves are large, cut them
into pieces. Rub with a mixture of salt, spices and
oil. Place the fillet in a container and marinate

in the refrigerator for 2 hours. Pour water into

the multicooker bowl, place the fillet in the bowl.
Optionally, you can wrap the fillet in foil. Select the
PRESSURIZED mode for 60 min.

It is allowed to use baking

paper for the convenience of

removing the finished dish.

It is recommended to use
whole milk and fat milk,
from which yogurt is made
more tender.

Do not exceed the maximum

bowl volume mark.

Use a steaming rack.

Calculation of water for steam

cooking approximately: for
every 10-15

minutes of cooking —1 measur-

ing cup of water.
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At the end cooking, turn off the multicooker and
leave the fillet to cool in it for another 1-2 hours.
Cooking time - 2-3 hours.

pork 1.2 kg, olive oil 50 ml, garlic 3-5 cloves,
ground paprika, salt and black pepper to taste

Rinse fillets and pat dry with paper towels. Use

a sharp knife to puncture the pulp and insert one
clove of garlic. If the cloves are large, cut them
into pieces. Pour oil over a piece of meat, rub with
a mixture of salt and spices. Place the fillets in an
airtight container and marinate for 2-3 hours. Wrap
the meat in several layers of foil. Select SLOW
COOK for 3 hours. At the end of cooking, turn off
the multicooker and leave the meat to cool in it for

Roast turkey with vegetables for 4 servings:
800 g of turkey fillet (breast), 200 g of sweet
pepper, 200 g of zucchini, 200 g of leeks, 200 g of
green beans, 50 g of olive oil, 15 g of salt, a pinch
of the mix “4 peppers” mill, 1 tsp. herbs mix

Beef stew with potatoes for 4 servings:

500 g of beef (pulp), 500 g of potatoes, 150 g of
sweet pepper, 200 g of carrots, 150 g of onions, 25
g of olive oil, 10 g of salt, 0.5 tsp. Mixtures mill “4
peppers”, 1 tsp. mixtures mill “Provencal herbs”

Fry the pieces of beef with finely chopped onions
in olive oil in the FRY program. Add the coarsely
chopped remaining ingredients to the bowl. Cook in

Cook with the open cover,
stirccasionally.

Place olive oil in a bowl, add all coarsely chopped

ingredients. Cook in the FRY program, stirring

You can add ingredients during

SLOW COOK Baked/condensed Boiled pork:
milk, meat dishes,
vegetables and
other slow cooking Preparation:
about 1 hour.
STEW Vegetable stew
(with or without
meat / poultry),
stews / poultry,
stuffed vegetables
(peppers / tomatoes Preparation:
/ eggplant / zucchini
/ cabbage leaves),
meatballs, etc.
the STEW program for 1 hour.
Cooking time - 1 hour 30 minutes.
FRY Roast meats, poul-
try, vegetables, fried
potatoes, fritters,
chops, cutlets,
steaks, vegetable
fries for gravies and Preparation:
soups, etc.
occasionally, for 25-30 minutes.
Cooking time - 45 minutes.
SOUP Broths, dressing Chicken broth for 10 servings:
soups, etc.

1 kg of chicken (broiler chicken) 20 g of salt, 2 bay the cooking process.

leaves, 150 g onion (1 pc.), 1 bunch of parsley,

water to the max

Preparation:

Place all broth ingredients in a bowl. Cook in the
SOUP program, cooking time - 25 minutes. Re-
move the onion and parsley. Separate the chicken
from the bones and serve with the broth.
Cooking time - 45 minutes.

The recipes in the table are guidelines only and may
vary based on personal preference and ingredients.
Notes:

+ ltis not recommended to cook crustaceans/shellfish
with shells to avoid damaging the surface of the
bowl. Remove the shell before cooking.

* When cooking under pressure, the presence of
water or other liquid in the bowl must be at least 1/5
of the bowl volume.

» Do not use Pressure Cooking on ingredients such as
milk, cream, etc.

CLEANING AND MAINTENANCE, PIC. E

Clean all the parts of the device immediately
after use.
» Before cleaning, unplug the device and let it cool. Pic.
E-1.
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+ Wipe the body of the device with a damp cloth. Use a
dry and soft cloth to clean the control panel.

Never immerse the device in water because
of the danger of electric shock.

* Rinse the cooking bowl and steaming rack in warm
soapy water. They are dishwasher safe. The temper-
ature in the dishwasher must not exceed 60°C.

* Rinse the stirring spoon and measuring cup in warm
soapy water.

* Dry all parts thoroughly.

Note:

To get rid of the smell in the inner chamber of the mul-

ticooker, pour water (1 measuring cup) into the cook-

ing bowl and add a slice of lemon. Turn on STEAMING
mode for 3 minutes.

Cleaning the steam pressure reduction valve

Disconnect the steam vent valve carefully before clean-
ing. Disassemble the valve and wash in warm soapy
water. Rinse the valve and dry thoroughly. Reinstall the
valve.
To avoid damaging the device, do not use too
A much physical force when removing and install-
ing the valve.
Note:
It is recommended to clean the steam valve and con-
densate container after each use of the device.

Cleaning the condensate container (moisture trap),
Pic. E-2.

» Carefully detach the condensate container and drain
the water. Wash, wipe it dry and put it back in place.

POSSIBLE PROBLEMS AND SOLUTIONS

1. The power cable is not
connected to the mains.

2. There is no voltage in the
power supply.

Device doesn’t turn on

The cover does not close

properly properly.

inside the device.

« Steam pressure relief
mechanism is not working
properly.

The cover of the multi-
cooker does not open

Liquid flows out from
under the cover of the

multicooker may be dirty.

The dish is not completely dients and water.

been loaded.

Steam or liquid comes out incorrectly.

between the cover and

the multicooker 3. The cover is not closed

properly.

* There may be overpressure

The steam release mechanism

1. Incorrect proportions of ingre- 1.

cooked 2. Too many ingredients have

1. The O-ring may be installed

2. Too many ingredients/water
have been loaded in the bowl.

Cleaning the device cover, Pic. E-3.

1. Open the cover of the multicooker by turning the
handle of the cover clockwise to the mark d‘ Pic.
D-1. Carefully remove the cover.

2. Detach the inner cover from the retaining clip, Pic.
E-3. Carefully remove the silicone O-ring from the
inner cover, Pic. E-3. Rinse the inner cover, silicone
ring in warm soapy water.

3. Dry and reinstall all parts.

Make sure that the inner cover and silicone O-

A ring is installed correctly, otherwise steam may

escape unintended during operation.

Note:

The life of the O-ring is limited and depends on how of-

ten you cook and service the device.

DISPOSAL

To protect the environment, do not dispose of your device
in regular trash cans. Dispose of in accordance with cur-
rent regulations.

1. Make sure the power cable is plugged in.
2. Disconnect the device from the power supply and
wait until the voltage returns to normal.

Food stuck on the O-ring may be
preventing the lid from closing

Check the device for foreign objects and dirt.

« Let the appliance cool down a bit, turn the steam
release valve to position d1

* Gently push the ball of the steam pressure
control mechanism down. If the problem persists,
call for service.

Check the steam pressure release mechanism for
foreign debris.

Follow the proportions of the ingredients
according to the recipes. Check the quality of
the ingredients. Extend the cooking time.
2. Do not fill the bowl above the MAX mark.

1. Unplug the multicooker immediately. Make sure the
O-ring on the cover is seated correctly, not dam-
aged, blocked by foreign objects or food debris.

If necessary, contact a service center to check or
replace the O-ring.

2. Do not fill the bowl above the MAX mark.

3. Close the cover as described above.
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SPECIFICATIONS

Model

Power consumption, W

Rated voltage

Working bowl volume

Usable volume of the working bow!
Transportation temperature
Operation temperature

Storing temperature

Humidity Requirements for transportation, storing and
operation

Protection class

Device dimensions, mm (HxWxD)
Device weight, kg

MP5025PSD

Max 900

220-240 V ~; 50 / 60Hz
5 liters

4 liters

from -25°C up to +35°C
from +5°C up to +35°C
from 0°C up to +35°C

15-75% (no condensation)
|

326x308x285

4,02

*Products must be stored in dry, ventilated warehouses at a temperature not lower than — 25°C.

PRODUCT CERTIFICATION

For information on product certification, see http://www.oursson.com or ask seller for a copy.

A Only a qualified specialist of an authorized service center OURSSON AG can repair the device.

SERVICING

Company OURSSON AG expresses great apprecia-
tion to you for choosing our products. We have done
everything possible so that this meets your needs, and
the quality corresponds to the best world standards.
If your OURSSON branded product will need mainte-
nance, please contact one of the authorized service
center (hereinafter — ASC). A complete list of ASC and
their exact addresses can be found on the website
www.oursson.com.

Warranty obligations OURSSON AG:

1. Warranty obligations OURSSON AG, provided ASC
OURSSON AG, apply only to models designed
OURSSON AG for the production or supply and
sale within the country where the warranty service
is provided, purchased in this country, certified for
compliance with the standards of this country, and
also marked the with official marks of conformity.

2. Warranty obligations OURSSON AG operate within
the law on protection of consumer rights and are reg-
ulated by the laws of the country in which they are
provided, and only when the product is used exclu-
sively for personal, family or household purposes.
Warranty obligations OURSSON AG shall not apply
to uses of goods for business purposes or in connec-
tion with the acquisition of goods to meet the needs
of enterprises, institutions and organizations.

3. OURSSON AG sets for its products the following
terms of use and warranty periods:
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Microwave ovens
breadmakers, induction hobs
Multicookers, kitchen
processors, electric kettles,
electric grills, hand blenders,
hand mixers, meat grinders, 60 12
blenders, toasters, airpots,
toasters, juicers, steamers,
coffee makers, choppers,
freezers, refrigerators,
automatic coffee machines
Kitchen scales

4. Warranty obligations OURSSON AG shall not apply to
the following products, if their replacement is assumed
and is not connected with disassembling products:

» Batteries.

» Cases, straps, cords for carrying, mounting acces-
sories, tools, documentation that came with the
product.

5. Warranty does not cover defects caused due to vi-
olations of the rules of consumer use, storage or
transportation of the goods, actions of third parties or
force majeure, including but not limited to the following
cases:

« If the defect was a result of careless handling, used
for other purposes, violations of conditions and
rules of operation set forth in the instruction manual,

including as a result of exposure to high or low tem-
peratures, high humidity or dust, traces of opening
the device independently and/ or self-repair, mis-
match state standards for power grids, getting
liquids, insects or other foreign objects, substances
inside the device, as well as long-term use of the
product in extreme operational modes.

« If the defect of the product was a result of unau-
thorized attempts to test the product or make any
changes in its construction or software programs,
including repair or maintenance in unauthorized
service centers.

« If the defect of the product was a result of use of
non-standard and/or low quality equipment, acces-
sories, spare parts, batteries.

« If the defect of the product is associated with
its use in conjunction with additional equipment
(accessories), other than additional equipment
recommended by OURSSON AG for use with this
product. OURSSON AG is not responsible for the
quality of the additional equipment (accessories)
manufactured by third parties, for the quality of its
products together with such equipment, as well as
the quality of the work of the additional equipment of
OURSSON AG together with the products of other
manufacturers.

6. Product defects detected during the lifetime of the
product are eliminated by the authorized service
centers (ASC). During the warranty period, elimination
of defects is free of charge with the presentation of the
original certificate of guarantee and documents that
confirm the fact and date of the contract of retail pur-
chase. In the absence of such documents, warranty
period is calculated from the date of manufacture of
goods. It should be taken into account:

« Setup and Installation (assembly, the connection,
etc.) of the product described in the documentation
attached to it, does not enter the scope of warranty
OURSSON AG and can be performed by the user
as well as the specialists of most authorized service
centers on a paid basis.

» Work upon maintenance of products (cleaning and
lubricating the moving parts, replacement of con-
sumables and supplies, etc.) are made on a paid
basis.

7. OURSSON AG is not responsible for any damage di-
rectly or indirectlycaused by their products to people,
pets, property, if it occurred as a result ofnon-obser-
vance of the rules and conditions of use, storage,
transportation or installation of the product, intentional
or negligent actions of consumer or third parties.

8. Under no circumstances, OURSSON AG is not
responsible for any special, incidental, indirect or con-
sequential loss or damage, including but not limited
to: lost profits, damages caused by interruptions in the
commercial, industrial or other activities, arising from
the use of or inability to use the product.

9. Due to continuous product improvement, design ele-
ments and some technical specifications are subject
to change without prior notice from the manufacturer.

Using the product when after the terms of use (lifetime):
1. Lifetime set by OURSSON AG for this product applies
only when the product is used exclusively for personal,

family or household needs, as well as the consumer
observes the correct operation, storage and trans-
portation of products. Under thecondition of careful
handling of the product and compliance with the rules
of operation the actual life may exceed the lifetime set
by OURSSON AG.

2. At the end of the product lifetime, you should contact
an authorized service center for to conduct a preven-
tive maintenance of the product and determine the
suitabilityfor further use. Work on conducting a pre-
ventive maintenance of the products is also made in
service centers on paid basis.

3. OURSSON AG does not recommend the use of this
product after the end of its lifetime without its preven-
tive maintenance by the authorized service center,
since inthis case, the product can be dangerous to the
life, health or property of the consumer.

Product Recycling and Disposal

This appliance has been identified in accordance with the
European directive 2002/96/EG on Waste Electrical and
Electronic Equipment — WEEE.

After the expiration of the lifetime, the product cannot be
disposed with another household waste. Instead, it shall
be deposited in the appropriate recycling collection point
for electrical and electronic equipment for proper treat-
ment and disposal in accordance with federal or local
law. By disposing correctly this product, you will help to
conserve natural resources and preventing the product
from damaging the environment and human health. For
more information on the collection point and recycling
of this product, please contact your local municipal au-
thorities or the enterprise for household waste disposal.

Date of manufacture
Each product has a unique serial number in the

form of alphanumeric row and is duplicated with

a barcode that contains the following information: s
name of the product group, date of manufacture,

serial number of the product.

MP1910011234567
TIT |
000 0

Serial number is located on the rear of the product, on

the package and the warranty card.

© The first two letters-correspondence to the product
group (Multicooker/pressure — MP).

@ The first two digits — year of manufacture.

© The second two digits — month of manufacture.

O The last two digits — serial number of product.
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To avoid misunderstandings, we highly recommend you to read carefully the instruction manual and
the warranty obligations. Check the correctness of the warranty card. Warranty card is valid only if
the following are correctly and clearly stated: model, serial number, date of purchase, clear stamps,

buyer’s signature. The serial number and the model of the device must be the same as in the warranty
card. If these conditions are not fulfilled or the data specified in the warranty card was changed, the
warranty card is invalid.

ourssons

If you have questions or problems with OURSSON AG products — please contact us by e-mail:
support@oursson.com

This manual is under protection of international and EU copyright law. Any unauthorized use of the instructions, including
copying, printing and distribution, but not limited to, involves the application of the guilty person to civil liability and criminal
liability.

Contact information:

1. Manufacturer of goods - OURSSON AG (Orson AG) Rue du Grand-Chéne 5, 1003 Lausanne, Switzerland.
2. Certification information product available on the website www.oursson.com.

OURSSON AG
Made in China
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MHCTPYKLMUA MO BE3OMNACHOCTMU, Puc. A

f CumBoOn onacHocTu

CuMBON OMNacHOCTMU oXora
HanomMuHaHWe nonb3oBaTento 0 BbICOKOM HanpshKEHNH. HanomuHaHwe nonb3osatento

0 BbICOKOW Temneparype.

HanomuvHaHve nonb3oBatento o HeobxoaMMoCTy NpoBe-

j CumBon npegynpexneHus

[eHUs BCex AeNCTBUN B COOTBETCTBUM C MHCTPYKLMEN.

Mpu ucnonb3oBaHMM ANEKTpUYEcKkUX NPUGOPOB criefyeT
cobrniofath criegyrowme Mepbl NPeaoCTOPOXHOCTH:

Mcnonbayiite npnbop cornacHo AaHHOMY PyKOBOACTBY
1o aKCrnyaTaumm.
YcTaHaBnuBanTe Npubop Ha yCTOMYMBYHO MOBEPXHOCTD.
McnonbayiiTe Tonbko Npyucnocobnexns, Bxoasiume B
KOMMNMEKT YCTPOWCTBA.
* Yrtobbl NpeaoTBpaTUTL PUCK NOXapa unu yaapa
TOKOM, n3berarite nonagaHus B yCTPOMCTBO
BOZbI M 3KCNIyaTaLum yCTpOMCTBa B YCIOBUSIX
BbICOKOW BMaHOCTW. ECK No Kakvm-To npuyvHam

A BOZ@ nonana BHyTpb YCTpoiicTBa, obpaTtutech

B YNOSTHOMOY€EHHBIN CepBUCHBbIN LieHTP (YCLL)
OURSSON AG.
[ins anekTponuTaHns npubopa 1cnosb3yiiTe anekTpo-
ceTb C HaANeXaLUMMy XapakTepucTUKamm.
He ncnonb3yiite npubop B noMeLLeHusiX, [Ae B BO3Ayxe
MOryT cofepKaTbCsl Napbl NerkoBOCNNaMEHsIOLLIMXCS
BELLECTB.
* Hwkorga camocTosTenbHO He BCKpbIBaNTE YCTPOW-
CTBO — 3TO MOXET CTaTb NPUYMHO NOPaXeHUs

A 3MEeKTPUYeCKNM TOKOM, MPUBECTU K BbIXOOY

npvbopa 13 CTPost U aHHYNMpYeT rapaHTuiiHble

obsi3aTenbCcTBa NponsBoauTens. [Ans peMoHTa n

TEXHUYECKOro 06CnyxmBaHns obpaLLanTecs Tonb-

KO B CEPBUCHbBIE LIEHTPbI, YNONTHOMOYEHHbIE ANS

pemoHTa nsgenui Toproeoit mapkn OURSSON.
Mpu nepemeLLeHM yCTPOICTBA U3 NPOXNaAHOro
romeLLeHust B Tennoe 1 HaobopoT pacnakyiTe ero
nepej Havyanom aKcnnyataumm n nogoxaute 1-2 yaca,
He BKItoYast.

* B uensx npegoTepalLeHns NopaXKeHWs aneKTpo-
TOKOM He [ionyckaiiTe NorpyxeHns NpoBoAoB N
BCETO U3Aenus B BOAY.

ByabTe 0co6eHHO OCTOPOXHbI M BHUMATENbHbI, ECIN
psigom ¢ paboTatoLmm Npubopom HaxoasTCs AeTU.

He poTparuBaritech 40 ropsumx noBepxHocTen npmbo-
pa, 3TO MOXET NPUBECTU K TpaBMe.

LHyp nuTaHusa cneumanbHo caenaH OTHOCUTESHO KO-
POTKMM BO n3bexaHue pucka nonyveHns TpaBMbl.

He ponyckaviTe cBMCaHWS LLHYpa Yepes OCTPbIN Kpaw
CTOMa UNK ero KacaHWsi HarpeTbIX MOBEPXHOCTEN.

He nopkntoyaiite fgaHHbI npubop k ceTu, neperpyxeH-
HOWi APYrMMM 3M1eKTponpuGopamu: 3TO MOXET NPUBECTU
K TOMY, 4TO Npnbop He ByAeT dyHKLUMOHNPOBATb AOIK-
HblM 06pasom.

He ycTaHaBnuBaiiTe naaenme B6113n ra3oBbIX 1 nek-
TPUYECKUX MIIUT, @ TakKe JyXOBOK.

He ncnonbayiite npuGop npu NoBpeEXAEHHOM LUHYpe
NUTaHWs!, @ Takxe B Cy4asix, eCIu HapyLLeHa Hop-
ManbHas paboTa n3fgenwvs, ecnv oHo nNagarno unm beino
noBpexaeHo kakuM-nmbo apyrium obpasom.

Mpw oTKMIOYEHUN N3aenus OT CETU AePXUTECH TOMBKO
3a BUKY, He TSIHUTE 3a NPOBOA — 3TO MOXET NPUBECTU
K NOBPEXAEHWI0 NPOBOAA UMW PO3ETKM U BbI3BATb KO-
poTKOE 3aMblkaHwe.

* [1o OKOHYaHWUM UCMONb30BaHUS OTKITIYUTE U3aenve
oT ceTu.

» OGeperaiTe yCTPOWCTBO OT yAapOB, NaeHui, Bubpa-
LU U MHBIX MEXaHUYeCKMX BO3AENCTBUMN.

« Ob6sA3aTenbHO OTKMOYalTe YCTPOCTBO OT CETU Nepef,
Havyanom MOnKu.

* He ncnonbayiite n3genue BHe NOMELLIEHUNA.

« 3JT0T Npnbop He NpeaHa3HayeH Af1s UICMONb30BaHNS
noApMm (BKINOYas AeTel) ¢ orpaHNYeHHbIMU Or3n-
YEeCKUMU, CEHCOPHBIMU UMW YMCTBEHHBIMU CIOCO6-
HOCTSIMU, UNW HEXBATKOW OMbITa U 3HaHUA. OHW MoryT
nosb3oBaTbCs IPMBOPOM TOMNbKO Nog HabnoaeHneM
YyernoBeka, OTBETCTBEHHOrO 3a UX 6e30MacHOCTb, Unu
nocrie VHCTpyKTaxa no 6e3onacHomy UCMonb30BaHUID
npu6opa. He nossonsinite AeTsm urpaTb C U3gernmem.

+ HacTtosiee nsgenve npegHasHayeHo TONbKO A UC-
nonb30BaHWs B ObITY.

* He ncnonbayiite npu YncTke npubopa abpasnBHble
mMaTepuarbl 1 OpraHMyeckue YUCTSLLME CpeacTaa
(cnupT, 6eH3uH 1 T.4.). Onsa YicTkn kopnyca npubopa
[0nyckaeTcs UCMonb3oBaHne HEGOIbLLIOTO KonuyecTsa
HENTpanbHOro MOKOLLEro CpeacTBa.

PEKOMEHOALIUA

« [Nepen ncnonb3oBaHWeM yCTPONCTBA BHUMATE b-

HO 03HAKOMbTECh C PyKOBOACTBOM MOMb30BaTeNs.
Mocne uTeHns1, noxanymncra, coxpaHuTe ero Ans
ncnonb3oBaHus B byayLiem.

* Bce unnioctpauuu, npuseaeHHble B AAHHOW MHCTPYK-
Lnn, SBRSIIOTCSA CXeMaTUYHbIMU N306paxeHNsaMu
peanbHbIX 06 EKTOB, KOTOPbIE MOTYT OTNNYATLCS OT
HUX.

dkcnnyatauus paHHoro npubopa Hu B
Koem cny4yae He noppasymeBaeT npume-

HeHue K Hemy dmsuqecxoﬁ CUnbl, TaK KakK
3TO MOXEeT NMPUBECTU K NOJIOMKe usgenus
no BMHe nonb3oBaTtens.

* [Ansi ycTaHOBKM MynbTUMBapKU BbiGepnTe POBHYHO
TBEPAY!IO NOBEPXHOCTb, KoTopasi obecneynBaeT
[0CTaTovHOE MeCcTo Ans BeHTUnsumn. He Hakpbl-
BaiTe npubop Bo Bpemsi paboTbl. Hag npubopom He
pacnonaraTte 4yBCTBUTENbHbIE K HAarpeBy 1 napy
NOBEPXHOCTMN U NPUBOPbI.

* He pacnonaraiite npu6op psaaom C MarHuTaMmu v He
nomelLaiiTe MarHuTbl Ha npubop, Puc. A.

« PekomeHayeTcs noaknioyaTb MynbTUBapKY K CETEBOW
po3eTke, UMetoLLel 3azemreHue, Puc. A.

* 3anpeljaeTcs ucnonb3oBaTb Npuéop 6e3
YCTaHOBMNEHHOW B HETFO Yaluun UK ¢ NyCTOW
Yauwleil — 6e3 BoAbl/NPoAYyKTOB BHYTPM.

* He ncnonbayiTe Yawy Ans nogorpesa NULLM Ha
rasoBblIX, 3MEKTPUYECKUX NNUTax/ B neyax.

* He octaensiite paboTtatowumit npubop 6e3
A npucMoTpa. He no3sonsinte AeTsM NOAXOANTL K
paboTatoLLelt MynbTMBapKke.

17



* [onb3ynTeck cneunanbHO NacTUKOBOW Uin
[epeBSHHON NOXKON BO n3bexaHune noBpexaeHns
aHTUNPUrapHoro NokKpbITUS Yawu, Puc. A.

» BepexHo obpallanTecs ¢ KpblLKkon npubopa, 4Tobbl
ee He NoBpeauTb.

« ByabTe 0CTOPOXHbI BO BpEMSI paboThl U MO OKOH-
YaHWUW HEKOTOPbIE NMOBEPXHOCTU MYNLTUBAPKU
MOryT HarpeBaTbCsi. Icnonb3ayiiTe KyXOHHble
pyKaBwLbl UM NpuxBaTku. He npukacaiitecb
K HarpeBaTeNnbHOMY 31IEMEHTY BO BpEMS Unn
cpa3sy nocne Ucrnosb3oBaHus.

* Bo n3bexaHve oxora ropsyum napom He Hakno-
HsWTeCb Hag NpMBopoM BO BpEMS NMPUrOTOB-
NEHVsI, MPU BbINyCKe Napa unw npu oTKpbITUK
KPbILLKM MynbTUBapKu, Puc. A.

+ KapwuTb 1 BbinekaTb Nozj AaBneHnem 3anpeLleHo.

* PerynsipHo npoBepsiiTe NapoBbINyCK U
KnanaH CHUXeHUs AaBneHus, npeAHa3Ha4YeH-
Hble ANA BbixoAa napa, YTobbl ybeauTbes,
YTO OHM He 3abnokupoBaHbl. Ecnn naposon
KNnanaH 3aKkpbIT, AaBreHne yBennmumBaeTcs
Y BbIXOASALLMIA MAp MOXET CTaTb NPUYUHON
TPaBMbI/0OXOroB.

* Wcnonb3oBaHue npubopa 3anpelueHo 6e3 ynnot-
HUTENbLHOIO KOMbLA Ha KPbILLKE; B CIlyYae ecnu
YNNOTHUTESIbHOE KOJbLIO UMEET MOBPEXAEHWS UMK
OHO 3abnoknpoBaHoO ocTaTkamum NULWK. Micnonb3ayinte
TOMBKO YNMOTHUTENbHOE KOMbLO, NOCTaBMsSieMoe B
KoMMnekTe ¢ npubopom.

KOMNNEKTAUMA

MynsTuBapka/ckopoBapka..
Jloxka Anst noMeLunBaHns . .
MEPHDBIN CTAKAH ...coeveeniieiiieiiie e eeee e
LWHyp nuTaHnsa
MopcTaBka Anst NPUrOTOBIIEHUS HA Napy .
PYyKOBOACTBO MO SKCMNYATALMNM .....envnvieveeeieneenees
TAPAHTUMHBIA TANMOH ...cvviiiieeiie et

QNEMEHTbI KOHCTPYKUUW, Puc. B
Marenb ynpaenenwus, gucnnen
Kopnyc
Yawa ¢ aHTunpurapHbiM NOKpbITUEM
LTbIpb ANA KPenneHWs BHYTPEHHEN KPbILLKK
MexaHn3m KpenneHus KpbILLK1
Kpbliwka
Ma3s ans yctaHoBKM NapoBapku
Pyuku ansa nepexoca
CbeMHbIl KOHTeHep ANs KoHAeHcaTa
(Bnaroc6opHwk)
Hepxatenb Ans noxku
Pasbem Ans nogknioveHns kabens nuTaHns
MHAvKaTop NOBbILLIEHHOTO AaBneHus
CbeMHbIli knanaH ¢ oTBepcTMem Ans cbpoca napa
TepmocTtat
Pyuka KpbiLku
CbeMHast BHyTPEeHHsIS KpblLLka
CUWNVKOHOBOE YMIOTHUTENBHOE KOMbLIO BHYTPEHHEN
KPbILLKY
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[artumk gaenexuns
UCNONb30OBAHUE
MaHenb ynpaBneHus, Puc. C-1

Knasuwa BKIIOYEHUSA dyHKUUU
OTnoxeHHoro ctapTa. ®PyHKUMS AOCTynHa
He Ans BCex NporpamMmm NpuroToBreHus.

©

BrnokupoBka knaBuw OT  Cny4yanHoOro
HaxaTtus. Ha)KMMTe@qTonl aKTMBMpOBaTb
dyHKUMO GnoknpoBkn knasuw. Knaeuwwm
npyu Haxatum He OyayT pearumpoBaTtb.
Haxmute ewe pas @j 4YTOObI BEPHYTHLCA K
nepBoHavyanbHOMy BapuaHTy paboThbl.

ﬁ
0

CTtapT. HaxmuTte knasuuuy, 4Tobbl
3anycTuTb Nporpammy NpUroToBEHUS.
MeHto. NoBopaynBaiTe pyyky
nepekntoyaTens, 4Tobbl BbIGpaTh
HeobxoAnMyto nporpamMmmy
NpUroTOBMEHUS.

MoppepxaHue Tenna/Cton: Haxmute
KMNaBuWy B pexXuMe OXuAaHus, 4YTobbl
aKTMBM3UPOBaTb (PYHKUMIO NoAaepxkaHus
Tenna. B niobom pexume (kpome pexuma
OXWAAHWUS) HaXMUTEe KnasBuwy, 4YTo6bI
OTMEHUTL paboTy NporpamMmmel ¥ NepPenTH B
PEXUM OXUOAHUS.

Tanmep npurotoBneHus. MNocne ebibopa
nporpaMMeL__ MPUrOTOBMIEHUS  HaXMuUTe
Knaemuy 4yTOBbl  U3MEHWUTb BpeMs
NpUroToBREHNS. cnonb3ynte  pyuky
nepeknoyarens “,D,J‘Iﬂ perynupoBku

Gn

BPEMEHM NPUrOTOBEHUS.
Oucnnen, Puc. C-1

MHavkauus BbiGopa nporpamMmbl  NPUrOTOBMEHWS,
MHAMKAUMSA Taimepa, BpeMeHN NPUroToBeHUS.

PEXWUMbI

C nomouwbio pyukn nepeknioyatens J) Bl moxeTe
BbIGpaTb OA4HY M3 mporpamm npurotoBnenus: PUC,
BOBbI, KALWA, PbIBA, XONOAEL, MNiOB, HA MAPY,
npurotonewve noa [AABJIEHMEM, TOMNEHUE,
TYWUTb, >XAPWUTb, CYM, KYPUUA, MACO,
BLINEYKA, NOTYPT, XNEBE, OXXEM.

Mepea nepBbIM UCNONb30BaHMEM NPOTPUTE KOPMNYC
npubopa N BHYTPEHHWE 4acTh CYXOW U MSrKon
TKaHblo. Yalwy Ana NpuUrotoBrneHUsi, MepHbIA CTakaH
, IOXKY Ans nepemewusaHust @, noacTaBky Ans
NpUroTOBNEHUsI Ha napy 1 BCe CbeMHble AeTanu
BbIMOITE TENNOW BoAOW C AobGaBneHWeM XuakocTu
ANS MblTbsi MocyAbl.  TlWaTenbHO BbICylWTEe BCe
netanu. Mepep c6opkoi unu paséopkoi npubopa
y6eautechb, YTO NPUGOP BbIKMIOYEH U3 PO3ETKU.

Mopsipok aencrteun, Puc. D:
1. OTKpONTE KpbIWKY MYyNbTUBapPKW, NMOBEPHYB PY4Ky

KPbILLKM MO 4acoBOW CTpernke A0 OTMETKU , Puc.
D-1.

2. MomecTtute B Yauwy Aansa npuroToBieHnsA
WHrpeguneHTbl CornacHo peuenTy.

Y6eamTtecb, 4TO MeXay HarpeBaTenbHbiM

A 9NEeMEHTOM U Yawel HeT MNOCTOPOHHUX
NpeaMeToB, a BHELLHSS MOBEPXHOCTb Yalun n
HarpeBaTenbHbI ANEMEHT CyXxue n YncTble, Puc
E-4.

* ¥YOocToBepbTECh, YTO Yalla yCTaHOBMEHa NpaBUibHO
N MMeeT XOpOLUMI KOHTaKT C HarpeBaTelbHbIM
3neMeHTOM. [11151 3TOro 0OCTOPOXXHO NMOBEPHUTE Yaluly,
Puc. D-2

He HanonHsiTe vawy AnA npuroTtoBrne-
HUA Bblwe oTMeTkM MAX, a Takke MeHbLue
A ormeTkn MIN, Puc. D-3. na npoaykTos,
KOTOpble YBennM4YnBarTcsa B o06beme peko-
MeHAyeTCsl HaNoNHATHL Yaly He 6onee 3/5.

* He pocrtaBavite valwy n3 MynbTUBapku BO BpeMsi
paboThbl.

3. TINOTHO 3aKkpowTe KPbIWKY M MOBEPHUTE PYYK
NpoTMB 4acoBOW CTpefnkn [0 OTMeTKM
Yb6eauTtecb, 4TO  Kpbllika  3aduKCMpoBaHa
NOMHOCTBIO, CbEMHbIN knanaH Ana cbpoca napa
ycTaHoBneH u He 3abnokupoBaH. [loBepHuTe

anaH B nonoxeHxue ), Puc. D-5.

A 3anpewaetcsa ncnonb3oBaTtb pexum
NPUroTOBNEHUA NoA AaBNeHUWeM, ecnun
KpbiwWwka 3achuKCMpoBaHa He MNONTHOCTLI0.

4. TopaknioynTe npubop K CeTU 3NeKTPOonUTaHus.
Paspactca  3BykoBonm curHan. MynbTuBapka
nepengeT B pexume OXuaaHus.

5. C nomolubto pyyku nepekntoyatens ([J  BbiGepuTe
Heobxoanmyio nporpammy NpUroTOBREHUSI.
WHavkaumsa 6ynet Ha BbiGpaHHoi nporpamme. Ha
avcnnee oto6pasnTcst Bpemsi NPUroTOBIEHUS.

6. Ecnu  HeobGxoauMmMo  akTMBMpOBaTb  Tanumep
OTNOXEHHOro CcTapTa, HaXMuTe KnaBuLly
@. Taimep nos3BonsieT OTMOXWUTb Hayano
NpuUroToBNeHNs Ha 3apaHHoe BpemsA. Ha
auncnnee otobpasnTca Bpems OTCPOYKM 3amycka
nporpaMmMbl. C NOMOLLbIO PyYKU Mepeknoyatens
yCTaHOBWTE He0b6X0ANMOe BPEMS OTCPOUKN.

He ucnonb3yiTte pyHkuuio TAWUMEP, ecnu B

A cocTaB peLenTa BXOAAT ckoponopTsAwmecs
npoayKThl.

7. BblMOXeTe M3MeHNTb BpEMS NPUroTOBNEHUS, €Cnu
3TO NpeaycMOTpeHo B BbiGpaHHOW nporpamme.
[na  u3MeHeHus BpeMeHu  MpUroToBNEeHUs

HaXmMuTe Knasuwy OOMUH pa3, 1 C NOMOLbIO

nepeknoyatens ycTaHoBUTe Heobxoaumoe
BpeMSsl.

8. Haxmute knasuwy | P Ans sanycka nporpaMmmbl
NPUroToBNEHNs.

MpumeyvaHusn:

+ B pexumax npuroToBreHnsa 6e3 faBneHus otcuyeT
BpeMeHNn Ha4dunHaeTca Ccpady nocne Havana

NpUroToBNEHNS.
* Bbl MoxeTe B n6OM MOMEHT OCTaHOBUTb
nporpammy NPUroTOBIEHMS. Onsa aToro

HeobXxoAMMO HaxaTb . Mpubop nepeiget
B pexum oxupganus. Kpbllwka MoxeT 6biTb
3abnokupoBaHa, ecnu fasneHne B npubope He

cbpoweHo. lMoBepHuTe knanaH cbpoca napa B
nonoxexue d‘ Puc. D-4.

9. Mo uctevyeHun BpeMeHn NpuroToBrneHns cobpocote
[aBneHve napa BpPYYHYlO, MNOBEPHYB KnanaH
cbpoca napa B nomnoxeHue Unu nopoxaunTe
30-40 MUHYT MynbTuBapka HauvHeT cbpacbiBaTb
nasneHve napa (ANS PeXUMOB NPUrOTOBIEHUS C
naBrneHnem).

Cobniopante Mepbl NPeAOCTOPOXHOCTU
&BO n3bexaHme oxora rops4yMm mMapom.
Mpu npuroToBneHWM XuUAKUX MNPOAYKTOB

noa AaBlieHueMm, Hanpumep, Kawwm,
He BbINycKaWTe nap cpa3sy nocne
NPUroToBNeHus BO nsbexaHue
pa36pbi3ruBaHus, pante Nnpubopy HeMHoOro

OCTbITb.

10.Mo  okOH4YaHuK npouecca  nNpUroToBneHUs
npo3By4YnT  3BYKOBOW curHan. MynbsTuBapka
nepengeT B pexum nogorpesa. [na oTkNoYeHUs
pexuma HaxmuTe knasuwy [}

. AKKypaTHO  OTKpPOWTE  KpbILWKY MYNbTMBapPKH,
NOBEPHYB PYYKY KPbIWKA MO 4YacoOBOW CTpernke
[0 OTMeTKU é Mcnonb3ynte npuxeatku wnm
KYXOHHble pyKaBuLbl, 4TOObl M3BNEeYb 4aly wu3s
MynbTUBAPKH.

MpumeyaHue:

B npouecce npurotoBneHns moxeT ob6pa3oBbIBaTLCS

KoHAeHcaT. PerynsipHo BbinnBanTe ero n3 koHTeHepa

Ans KoHaeHcarta, Puc. E-2. B HekoTopbIx nporpammax

obpaTHbIl  OTCYET BPEMEHM HauyMHaeTcss nocne

[OCTMXEHUS 3aaHHON TemnepaTypbl B YaLle.

1

vy

Pexum nopgaepXxaHua Tenna.

Mo okoHYaHWKM NpoLecca NPUroTOBNEHUS MyTbTUBapKa
aBTOMaTMYeCKN nepenaeTr B pexuM noaaepaHus
Tenna. Pexum noagepxaHusi Tenna MOXHO BKITIOUYNUTb

BPYYHYIO, B PEXUME OXUOAHUSA HaXaB KnaBuLly Q

[na oTKNIOYEHNs pexmmMa HaXXMUTe KnasuLly . ewe

pas.

MpumeyvaHusn:

* [lo ncrteyeHumn 24 yacoB B pexume nogaepxaHvs
Tenna mynbTUBapka aBTOMaTU4Yecku nepengeT B
PEXUM OXMAAHUS.

* He nonbayiitecb pexumom nopaepxaHus Tenna
aonutenbHoe BpeMsi. OTO MOXeT MpuUBECTU K
nepecyLUuMBaHnO UM N3MEHEHUIO LiBETa FOTOBOIO
6noaa.

PeXMM nopaepXaHus Tenna HeAoCTyneH
ansa pexumos UOTYPT, XKAPUTD.

Wcnonb3oBaHne NoAcTaBKM ANsi NPUroTOBREHUs
Ha napy.

[Ons npuroToBneHusi NpoAyKTOB Ha Mapy MOXHO

MCMNonb30BaTh AONOMHUTENbHYIO NOACTaBKY.

1. OTKpOMNTE KPbILWKY MynbTUBapKW, MOBEPHYB PYYKYy
KPbILLKM MO YaCOBOW CTPEenke A0 OTMETKY R -

2. HanenTe B Yyawy BoAy, COrnacHo peuenTy.

3. YcTtaHoBWTE MOACTaBKY ANS MPUrOTOBMEHUS Ha
napy BHyTpb Yalln Ha cneumanbHyo BbIEMKY.

4. PasmecTnte Heobxoaumble WHrpeaueHTbl Ha
noAcTaBke.
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5. 3akponTe KpbilKy, MOBEPHYB PYYKYy MynbTUBapPKM,
NPOTUB YaCcOBOW CTPENKW A0 OTMETKU gy.

PEKOMEHOAUWU MO NPUTOTOBNEHUIO
PEXWMbI NPUTOTOBNEHUSA

PUC
BOBbI
KALLA
PbIBA
XONOJEL|
nnos
KYPULIA
MSACO
BBbIMEYKA
norypt
XMNEB
IPKEM

HA NAPY
DABMEHVE
TOMIEHVE
TYLWNTL
XAPUTb
cyn

12 MuH
30 MuH
15 MuH
15 MuH
30 muH
30 muH
30 muH
20 muH
50 MyH
8 yacos
40 MyH
60 mMuH
10 mMuH
15 MuH
180 mMuH
40 MUH
20 MuH

30 MuH

10-20 MuH 30 MnH-24 4 +
10-50 MuH 30 MWH-24 4 +
8-25 MuH 30 MnH-24 4 +
8-20 MuH 30 MnH-24 4 +
30-180 muH 30 MnH-24 4 +
30-180 muH 30 MnH-24 4 +
10-60 MuH 30 MMH-24 4 +
10-40 MuH 30 MnH-24 4 +
25-90 MuH 30 MWH-24 4 -
5-9,5 yacos - -
20-60 MuH 30 MnH-24 4 -
30-80 muH 30-80 muH -
5-20 MuH 30 MnH-24 4 +
5-60 muH 30 MMH-24 4 +
120-300 mMuH 30 MnH-24 4 -
20-120 MuH 30 MUH-24 4 +
3-25 MuH - -
10-60 MuH 30 MUH-24 4 -

HA3HAYEHUA PEXXUMOB NPUrOTOBJIEHUA

PUC

BOBbI

20

Paccbinuarble katuu,
pwc oTBapHoM Ans
CyLUW 1 PONNOB.

TNobwvo, TyweHble
606bl1, OBOLLHbIE pary ¢
daconbto u T.n.

BypbIit paccbinyaTtbii pUc: 1 MepHbIii CT.

6yporo puca; 2 MepHbIX CT. BOAbI; NPSHOCTH, COfb,
CIIMBOYHOE UMK PaCTUTENbHOE Macno Mo BKyCY.
MpuroTtoBneHue:

MepebepuTe 1 npomoiiTe puc. 3aneiTe BOLOW U
ocraBbTe Ha 10-12 4. B MmynsTBapKky 3aneiite Bogy
1 nonoxure puc. YctaHosute pexum PUC un Bpems
20 MUHYT. [0 OKOHYaHWW NPUrOTOBNEHNS OCTaBLTE
B pexume «[MogorpeB» Ha 10 MUHYT.

Bpems npurotoBneHuns — 20 MUHYT.

®aconb TomneHas: aconb cyxasi 2 MepHbIX
cTakaHa, MOpKOBb 2 LUT, NyK penyartslii 1wT, nepew
Bonrapckuii kpacHbIi 1 LT, TOoMaTHas nacta 1 cT
1., conb, MPUNpaBa, U cBexasi 3eMeHb Mo BKYCY.
MpurotoBnexue:

dacorb npeBapuUTENbHO 3aMOYUTE B XONOAHOM
BOZe Ha Houb. MpomoiTe daconb, noMecTuTe B
yaluy, 3anonH1Te BOAOW, YTOObI MOKPLITE hacorb.
Bkniounte pexxum BOBbI Ha 15 muHyT. Cnyctute
[aBrieHuve, crieiTe BoAy, U3BNeKkUTE acorb.
HaTtpuTe MopkoBb Ha KpyrnHoOM Tepke, nyk v nepewy
HapexbTe MorykonbLammu 1 MOMecTUTe B Yallly.

6. Bbibepute HeobGxogumyto nporpaMmy u 3anyctute
ee, HaxaB knasuwy | p .

KALLA MoriouHele Kauwm:
nweéHHas, pucosasi,
OBCsAHasA 1 T.M.
165°C
165°C
165°C
165°C
130°C
130°C
165°C
165°C PbIBA PbiGa nog mapuHagom,
120 o oo
38°C naanes ¢
MopenpogykTamun
120°C
105°C
165°C
165°C
98°C
120°C
160°C
100°C
XOnoQeL, Xonopeu 13 msica,

MoaxoauT ANs Kpyrno3epHoro
1 [INIMHHO3EPHOTO puca,
rpeyku, bynrypa.

NTULbI, 3anNvBHOE
nT.o.

Bce 6060Bble pekomeHayeTcs
3amaunBath, a TaKke
HauMHaTb BapUTb TOMbKO B
XONOAHOW Bofe.

[o6askTe Macno u Bblibepute pexum XAPUTb Ha
10-12 MuUHyYT, nomeLumBanTe. B koHUe fobaBbTe
TOMaTHYt nacTty, nepemeluaiite. [lo6asste B
0oBOLWM haconb 1 3anenTe KUNATKOM. Bknouute
pexum TOMNEHWUE Ha 2 yaca. Mo okoH4aHun
NOCONUTb U NOCbINAaTb 3€MNeHbI0.

Bpems npurotoBneHus - 24 15 MuH.

MeHsist konmyecTBo
XUOKOCTU U KPYMbl MOXHO
MEHSATb BA3KOCTb KaLlu.

OBcsiHasA Kalla C 4epHOCTUBOM:

1 CT. XnonbeB OBCSHbIX, 2 CT. MONOKa, 1 CT. BOAbI,
100r yepHocnmBa, 1 4.n1. caxapHoro necka,
LWenoTka conu, 3 CT.N. CIMBOYHOTO Macna.
MpurotoBnexue:

BamounTe yepHocnue 6e3 kocToukn. OBCsHbIE
Xnonbsl (He 3KCTpa) NPOMOIATE B XOMOAHO
Bofe. [lomecTuTe OBCSHKY B Yallly MyMNbTUBAPKW.
[o6aBbTe BoAy U MOMNOKO, LLENOTKY CONU U
caxap (cm.no Bkycy). Bce nepemetuaitte.
Bkntounte pexum KALLA, Bbibpas Bpemsi 30
MUHYT. [0 OKOHYaHUM NpUroToBNeHNns JobaBbTe
B Kallly YepHOCIMB 1 CIMBOYHOE Macno. Bece
nepemetuaiTe. [laiiTe rotoBoii Kalle HEMHOro
HacTosTbCS Nof Kpbiwkoi 10-15 MuH.

Bpems npurotoBneHus — 40 MUHYT.

Pbi6a noa MapuHaaoM Ha 8 nopuwii:

®dune tpeckn 800 r, nogconHeyHoe macno 50

I, NyK penyatbiil 2 WT., MOPKOBb 2 LT., TOMaTbl
KOHCepBUpOBaHHble 6e3 koxuLbl 300 r, naBpoBbIi
JUCT 2 WT., cneuwu Ans pbibbl 1 4.1., conb 10T,
3eneHb ceexas 1 ny4ok.

MpurotoBnexue:

MopexbTe menko nyk. MopkoBb HaTpuTe

Ha KpyrnHoi Tepke. Pune Tpeckn HapexsTe
Kycoykamu maccon 50-75 r. Uamensunte YecHok

1 CBEXYIO 3eneHb. Bbineiite B Yally Mynstuapku
NoAcorIHeYHoe Macno, fobaBbTe Menko
HapesaHHbI NyK, TEPTYI0 MOPKOBb, U3MENbYEHHbIN
YeCHOK 1 pybneHHyto 3eneHb. Moconute, fobaBbTe
CrneLmmn 1 naBpoBble JIMCTUKN. [OToBLTE B

pexume XAPUTb — 30 muHyT. Mocne 3BykoBOro
curHana fo6asbTe KOHCEPBMPOBAHHbIE TOMaTbI,
nepemetuaiTe. Belnoxute Ha MapuHag Kyco4ku
pbIGbI. MoconuTe 1 nockinsTe cneumsMu. FoToBbTe
B pexume PbIBA — 10 MuHyT. MepenoxuTe Kycodku
pbIGbI B rny6okoe 6noao, BbINOXUTE MapyuHag Ha
KYCOYKM pbIObl, YKpackTe CBEXEN 3eNeHbI0.

Bpems npurotoBneHuns — 40 MuH.

TeppuH u3 MsAca Ha 10 nopuui:

1,5 Kr CBUHBIX HOXEK, 1 KT rOBSAWHbBI Ha KOCTH,
1 nykoBuua, 1 KOpeHb NETPYLLIKN, 2 MOPKOBKMU,
25 r conu, 2 naBpoBbIx NMcTuka, 10 WT. nepues
ropoLLKOM, BOoAa — 10 MakCUManbHOA OTMETKM.
Kpome Toro: 5 BeTouek neTpyLuku, 3 3yGunka
YecHoka

MpuroTtoBnexue:

MomecTuTe BCE MHIPEAMEHTbI B YaLly LIENMKOM
n rotoBbTe B pexxume XONOMAEL| — 8 yacos.
OtaennTe MACO OT KOCTEN, MENKO NopexsTe 1
nepemeLuaiiTe ¢ MENKO Hape3aHHbIM YECHOKOM.
BbinoxuTte B NpsMOyronbHyo hopmy KycouKn
Msica, NOPEe3aHHYIo KpYXXOYKaMii MOPKOBb 1 KOPeHb
NeTPYLLKN U 3aneiiTe NpoLeXeHHbIM 6ynboHOM.
[MomecTuTe TEepPUH B XONOAUMBHUK HA HOYb.
Mepen nogaven k CTony onpokuHbTE POpMy Ha
nnockoe 600 1 ykpackTe TEPPUH MCTUKaMN
NeTPyLLKU.

Bpems npurotoBneHus — 9 yacos.

He npesbiwaiite
MaKCUMarbHYI0 OTMETKY
obbéma yalum.
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nnos

KYPULIA

MACO

BbIMNEYKA

22

Mnos., naanbs,
pW30TTO U T.N.

3aneyeHHoe Msico
NTULbI,
npuroToBneHHas
Uennukom unu
Kycoukamu (yTka,
Kypvua, nHaenka,
nepenena, psd4nku
nTa.)

3aneyeHHoe Msico
(kyckom),
ByxeHuHa,

pynbKka, roBsavHa U T.A.

Muporwu, TopTel,
BUCKBUTBI,
3anekaHku U T.A.

MnoB ¢ 6apaHuHoOM Ha 12 nopumit:

Macno noaconHeuroe 50 r, 6apaHnHa (MAKOTb)
1200 r, nyk penyatbiii 3 LWT., MOPKOBb 3 LUT., YECHOK
6 3y6UMKOB, pUC KPYMbIA 3 MEePHbIX CT., conb 15T,
cneuuun ans nnosa 5 4.n., 6apbapuc 12 wt., Boga
3 MepHbIX CT.

MpuroTtoBnexue:

MopexbTe Nyk Menko, MOpKOBb HaTpuUTe Ha
KpynHow Tépke, GapaHuHy HapexXsTe Kycoukamu,
YeCHOK BblJaBuTe Yepes npecc. Hanenrte Ha aHo
KacTpionn ONvBKOBOE Macro 1 nomectuTe Tyga
NoAroTOBNEHHbIE UHrpeaneHTbl, fobaBbTe

pvc, conb, cneumu, Bogdy. [0TOBLTe B pexume
MNOB, Bpemsi npurotoBneHns — 30 MUHYT.
Mocne 3BykOBOroO curHana nepemeluaiTe nos.
Pa3noxuTe nnos no Tapenkam v nogaeante K
cTony.

Bpems npurotoBneHus — 30 MUHYT

KypuHbie ronenu «Kaccuatope» Ha 5 nopumi:
KypuHble ronenn 10wrT., nyk penyatbii 1 wr.,
OnMBKOBOE Macno 5 CT.N., BUHO kpacHoe cyxoe 1
Yaluka, po3mMapuH 1 BeTouka, YecHok 3 3ybuuka,
YepHble onuBky 6e3 kocTouek 50r, 3eneHble OnuBKU
6e3 kocTouek 50r, ToMaTbl KOHCEPBUPOBaHHbIE
3ct.n., nepew cnagkui 1 WT., nepew OCTPbIA Yunu
no BKycy, conb 12r.

MpurotoBnexue:

HaTtpuTte KypyHble roneHmn conblo, MOoTbIM
nepuem u ToNY€HbIM YeCHOKOM. [MopexbTe
KonbLaMu Nyk v cnagkuii nepeu. CmeluaiTe
BWHO, TOMAaTHYIO NacTy 1 OfIMBKOBOE Macro.
[Mony4eHHy0 CMeCb BbINENTe B KaCTPIOMIO
MynbTUBapku. MomecTute B Yally MynsTMBapku
NyK 1 cnapkui nepew. Pasnoxute poBHbIM Crioem
KypUWHble roneHu, 4o6aBbTe ONvBKY, NepeL, Ynnu,
conb 1 po3mapuH. lotoseTe B pexxume KYPULIA
— 30 MuH. Mopsiune KypuHble roneHn pasnoxure
1o Tapesnikam, noneiTe COycoM, B KOTOPOM OHU
rOTOBUITUCD.

Bpems npuroroBneHns — 30 MuH.

ByxeHuHa Ha 10 nopuui: Kycok msca, nTuubl
1,5 kr mMsica, 2 cT.N. ropunubl, 30 T coeBoro coyca, 1 pekomeHayertcs
4.11. MOMOTOrO nepua Ynnu, 5 3yBUnKkoB YecHoka npeasapuTensHo
MNpurotoBnexue: 3amapuHoBaTb.
MpokonunTe HOXOM KyCOK Msica HECKOMbKO pas,

HaTpuTe ero CoeBbIM COYCOM, NepLiem, TONYEHbIM

4ECHOKOM, ropymLien 1 NOMECTUTE ero B Hallly.

[oToBbTe B pexxume MACO, no 1 yacy ¢ kaxgon

CTOPOHbI. 10 enaHnio NoapyMsiHLTEe KOPOUKy B

nporpamme XXAPUTb, obxapusasi 6yxxeHuHy co

BCEX CTOPOH

no 3-5 MuHyT.

Bpems npurotoBneHus — 2 yaca 30 MUHYT.

BuckBUT Ha 8 nopuwii:

2 YallKn caxapHOro necka, 5 suu, 2 yawku
Myku, 10 r cnuBoyHoro macna u 20 r Myku ans
06paboTkuM YaLum

MpurotoBnexue:

B36eiTe npy NOMOLLM MVKCEPA B KPEMKYHO NEHY
AnLa ¢ caxapom, fobaBbTe MyKy 1 3amecuTe
Tecto. CMaxbTe Yally Macnom v NocbinbTe MyKon,
NeperoxuTe TeCTo 1 rOTOBLTE B NporpaMme
BbIMNEYKA, 1 yac, nepenoxute GUCKBUT Ha
peléTky n oxnagute B TedeHme 8-10 yacos.
Bpems npurotoBneHuns — 1 yac 20 MUHYT.

[onyckaetcs
ncnonb3oBaHne
nekapckov Gymarn

rotosoro 6noaa.

Ans yao6cTBa BbleMKn

MorypT

XNEB

IKEM

HA NAPY

non
OABIEHVEM

KncnomonoyHsie
NPOAYKTbI
(MorypTbl, kedup,
npocToksalua,
psKeHKa, TBOpor,
cMeTaHa,
MaLOoHV 1 T.A.)

Xne6obynoyHbie
usaenus

[xeMm, BapeHbe,
KOHUTIOP

PasnuyHble bnoga
Ha napy

Mpurotoenexve
NpoAyKTOB nof
[aBIIEHNEM B pexvuMe
ckopoBapka

MorypT HaTyparnbHbIii Ha 5 nopumii:

1 n mornoka 3,5% xwpa, 1 ynakoska 3aksackv OURSSON
nnm 125 r ceexero viorypta

MpurotoBnexue:

MomecTTe 3aKPbIThINA KPLILLKON KOHTEHEP C MOMOHHON
CMECHIHO (113 MOJIOKa ¥ 3aKBACKM) B HalLLly MyrSTUBAPKA.
YcraHosiTe pexvm VIOMYPT. [oToBbiii iorypt oxraauTe.
Bpemsi npurotoBrneHus - 8 4acos.

Xne6 nieHNYHbI:

MykKa niueHnyHas 3 MepHble Yalku, Boga 210 mn,
conb 1,5 4.n., caxap 2 CT.N., pacTUTENbLHOE Macno
3 ct.n., cyxve apoxokn 1,5 4.n.

Mpurotosnexue:

3amecuTe TecTo, BLINONHUTE 0BMUHaHME ABaXabI.
MonoxuTe TecTo B Yally MynbTUBapKW, BKMOYMTE
pesxum MOTYPT Ha 30 MuHyT. 3aTem BkriounTe
pexum XJTEB Ha 60 MuH, nepeBepHuTe xneb n
skniounTe pexum XJ1EB eule Ha 12 MuHyT.

JxeM 13 yepeLuHu:

YepeluHs (6e3 kocTouek) 1 kr, caxap 0,5-0,8 kr, cok
nMmMoHa 3 cT. Nn.

MpurotoBnexue:

YepeLuHio npoMoiiTe, 0bcywuTe 1 yganute
KOCTOYKW. BbinoxuTe B Yally MynsTuBapku,
3acbinsTe caxapoM. Konnyectso caxapa
perynupyiTe B 3aBUCUMOCTU OT CMafocTu
YepeluHn. OcTaBbTE YEPELLHIO C caxapom Ha 3-4
yaca, 4Tobbl irofa Aana cok. 3atem BKnoyuTe
pexxum IPKEM Ha 1 yac. KpbiluKy He 3akpbiBaiiTe.
Mocne 3akunaHnsa cHuMUTE Nexky. Yepes 15 MuHyT
nocre 3Toro nepenemnTe Axem B ApYyrylo eMKOCTb

1 U3MensunTe BrieHaepoMm, 3aTEM BEPHUTE JKEM B
MynbTUBapKy 1 Bapute elle 30 MUH, nepuoanyeckn
nomMeLLnBanTe fMoXKOW.

Bpems npuroroBneHuns 60 MuH.

Kypuua Ha napy (uenukom) Ha 4 nopuuu:
1,25 kr Kypuubl (LbINNEHOK Gpoiinep), conb 1
nepeL (No xenaHuo), 5 WT. nepues ropoLukom, 1
NaBpOBbI NIUCTUK, 2 YaluKu BOAbI.
MpurotoBnexue:

MomecTtuTe B YaLly, BoAY, NepeL; ropoLLKOM,
NaBpoBbIN MUCTUK, YCTAHOBUTE NapoBapKy,
NoMNoXnTe Ha Heé KypuLly LeNIMKoMm,
npeaBapuTenbHO HaTEpTYyio eé

conbio 1 NepLieM. [oToBLTE B Nporpamme
HA TIAPY 40 MuHyT.

Bpems npurotoBneHus — 50 MUHYT.

ByxeHuHa U3 nHaenku:

une uHpeiikm 800-900 rp, yecHok 3 3ybuuka,
nepeL, YepHbIn MONoTbIN 1 Y.1., NepeL, KpacHbI
MonoTbIv 1 4.1, pacTuTenbHoe macno 2 CT.1.,
conb 14.11., Boga 0,5 T, npunpasa Ansa NTuupl.
MpurotoBnexue:

Mpomoiite, npocylunTte une ¢ NOMOLLbI0
6ymaxkHoro nornoteHua. OCTpbIM HOXOM caenaiTe
NPOKOIbI B MSIKOTU U BIIOXMTE MO OAHOMY 3y6UmKy
YecHoka. Ecnn 3y6unkm Gonblune, paspexsre

UX Ha YyacTu. HaTpute cMecbio U3 Conu, crewuit

v macna. lNomecTute une B KOHTENHEP 1
NoCTaBbTE B XONOAWIbHUK MapyHOBATbCS Ha

2 yaca. Hanente B yally MynsTuBapkv Bogy,
nomecTute cune B yatuy. 10 xenaHuio Bbl MOXeTe
3aBepHYTb hune B onbry. Beibepute pexum
noag OABJIEHVMEM Ha 60 MuH. Mo okoHYaHun
NPUrOTOBIEHMS BbIKIIOYUTE MYNBTUBAPKY U
ocTaBbTe hune ocTbiBaTh B Hel ewe 1-2 Yaca.
Bpems npurotoBnenus — 2-3 yaca.

Pekomengyetca
MCNosb3oBaTh LieNbHoe 1
XUPHOE MOJIOKO, U3 HEro
norypT nony4yaetcsi 6onee
HEXHBbIWA.

He npesbiwaiite
MaKCUMarbHYI0 OTMETKY
obbéma yalum.

McnonkayiTe noacTasky
ANS NPUrOTOBNEHUS Ha
napy.

Pacyet Boabl Ans
NpUroTOBMEHNA Ha napy:
npnbnnanTenLHO Ha
kaxgble 10-15 MUHYT
npurotoenexns —1
MepHBbI CTakaH BoAbl.
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TOMNEHUE TonnéHoe/ ByXeHuHa:
crywéHHoe CBUHWHA 1,2 kr, onuBKOBOE Macno 50 M1, YeCHOK
Monoko, 6noaa 3-5 3y6unkoB, MonoTasi nanpuka, cornb U YepHbIi
13 mMsca, oBoLLen nepet no BKycy
n apyrue 6nioga MpuroToBnexue:

MeASIeHHOro Mpomoiite chune n NpocylnTe ¢ NOMOLLbIO

NPUroTOBIIEHUS 6ymaxHbIX nornoTteHel. OCTPbIM HOXOM caenaiiTe
NPOKOIbI B MSIKOTU U BIIOXMWTE NO OAHOMY
3yBunKy YecHoka. Ecnu 3y6umnku Gonbluve,
pa3pexbTe ux Ha YacTu. Monente Kycok msca
MacrioM, HaTpUTE CMeChIo U3 COMM 1 CreLii.
MomecTute dune B repMeTUYHbIA KOHTEHEP U
ocTaBbTe NpoMapuHoBaTbesi 2-3 Yaca. 3aBepHuTe
MSICO B HECKOMbKO CroeB onbru. Buibepute
pexum TOMNEHWUE Ha 3 yaca. Mo okoH4aHum
NPUrOTOBIIEHUS BbIKMIOYUTE MYNBTUBAPKY U
OCTaBbTe MACO OCTbIBATL B Heil elle okono 1 yaca.

TYWUTb Pary 13 osouen Pary 13 roBsaguHbl ¢ kapTodenem Ha 4 nopuuu:
(c nobaBneHnem 500 r roBsaauHbl (MsKOTb), 500 r kKapTodens,
msica/mTuLbl nu 150 r cnagkoro nepua, 200 r mopkosu, 150 r
6e3), TylwéHble penuatoro nyka, 25 r onvekosoro macna, 10 r
msico/nTuua, conu, 0,5 4.n. Cmecun menbHuLa «4 nepua», 1 4.n.
chapLuMpoBaHHbie cMecu MenbHuLa «MpoBaHckue TpaBbi».
oBoLLy (nepubl/ MpurotoBnexue:

TOoMaThI/ O6xapbTe KyCOUKM roBSAWHBI C MENKO
GaknaxaHb!/LyKuHu/ HapesaHHbIM JlyKOM Ha OfIMBKOBOM Macrie B
KanycTHble NNCTbA), nporpamme XXAPWUTb. [lo6aBbTe B yallly KpynHO
TedpTenu u T.A. riope3aHHble ocTanbHbIE MHIPeANEeHTbI. [0ToBLTE B
nporpamme TYLWNTb 1 vac.
Bpems npurotoBnexus — 1 yac 30 MUHYT.

XAPUTb Kapkoe n3 XKapkoe 13 MHAENKM C OBOLaMM Ha 4 nopuum: [oTOBBLTE € OTKPLITOW
Msica, NTuLbI, 800 r coune uHaenku (rpyaka), 200 r cnagkoro KPbILLKOW,
OBOLLEW, XXapeHoro nepua, 200 r uykuHm, 200 r nyka-nopesi, 200 r Mepuoaunyeckn
kapTodpens, cTpy4koBon daconu, 50 r onuekosoro macna, 15 nomelunsanTe.
onafby, oTOUBHbIE, conu, LwenoTka cMecu MenbHuLa «4 nepuay, 1 4.n.

KOTNETh, cMecH NpsiHbIX TpaB.
BudLuTekcsl, MpurotoBnexue:
OBOLLHbIE 3aXapku MomecTuTe B Yally onMBKOBOE Macro, AobaBbTe
NSt NOANMBOK U BCe UHIPeaVeHTbl, MopesaHHble KpynHo. MoToBbTe B
cynos v T.4. nporpamme XXAPKOE, nepuoauyecku nomelumsas,
B TeyeHune 25-30 MUHYT.
Bpemsi npurotoBneHuns — 45 MUHYT.
cyn BynboHbI, KypuHbiii 6ynboH Ha 10 nopuwmii: Bbl MoxeTe f06aBnsATh

3anpaBoyHble Cynbl

1 kr Kypuubl (ubinnéHka GponepHoro) 20 r conu,

WHrpegueHTbl B npouecce

nTAa. 2 naBpoBbIX NUcTUKa, 150 r penyatoro nyka (1 BapKu.
WT.), 1 Ny4oK NeTpyLLK1, BoAa — 40 MakCUMarnbHoO

OTMETKU

MpurotoBnexue:

MomecTuTe B Yally BCe UHrPeAVEHTbI ANst

6ynboHa. MoToBbTe B Nporpamme CYI1, Bpems
— 25 MuHyT. [locTaHbTe NYKOBULLY W NETPYLLKY.
OT1aennTe KypuHOe MSICO OT KOCTelt 1 noganTe

BMecTe C BynboHOM.

Bpems npurotoBneHus — 45 MUHYT.

YUCTKA U yxon, PUC. E

PeuenTbl B Tabnuue HOCAT pekoMeHAaTerbHbIi
xapaKTep 1 MOryT BapbVpOBaThbCs B 3aBUCUMOCTMN OT
JINYHBIX NPEANOYTEHNUIA U UCXOAHBIX MHTPEANEHTOB.
MpumeyaHus:

* He pekomeHayeTcsi rOTOBUTb pakoobpasHbix/
MOSMIOCKOB BMECTe C NaHuupeM Bo n3bexaHue
noBpexaeHNst NoBepxHOCTW Yawn. Mepen
NpUroToBNEHNeM yaanuTe naHumpb.

+  Tpv NpUroToBNEHUN NULLM NOA, AABNEHNEM
obs3aTenbHO Hanuyve B Yalle Bofdbl Unu Apyrown
XUOKOCTU — He meHee 1/5 oT oGbema valuu.

* He ucnonb3ynTte pexum NpuUroToBneHns nog
[aBneHnem Ans NEHALWNXCA UHIPEANEHTOB, Takux
KaK MOMOKO, CIUBKM 1 T.A.
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Oumwante Bce pAeTanum npubopa cpasy
nocrne ero UCMosb30BaHUA.
Mepen ouncTkol oOTKMOYMTE npubop OT ceTn K
[anTe emy NOMHOCTbIO OCTbITh, Puc. E-1.
Mpotpute kopnyc npubopa BRNaxHoOW TKaHbIO.
Mcnonb3yiiTe cyxylo K MArKylo martepyatyto
candeTKy ANa yxo[a 3a naHenblo ynpaBreHus.
Hukorpa He norpyxaite npu6op B BOAY U3-
3a ONacHOCTU NopaXeHWUsi TOKOM.
MpomonTe Yawy Ans NPUroToBrNeHUs U NOACTaBKY
AN NPUroTOBMIEHUSI HA napy B TENMON MblNbHOM
Bofe. VX MOXHO MbITb B NMOCYAOMOEYHON MalUUHE.

Temnepatypa B NOCYAOMOEYHOW MallMHE He
[oJXKHa npesBblwaTtb 60°C.
¢ Jloxky A[ns nomewuvBaHWA W MEpHbIA CcTakaH
npomowiTe B TENSON MblfTbHOM BOAE.
« TwartenbHO BbICYLLMTE BCE AeTanv.
Mpumeyanue:
[ns Toro 4Tobbl N36aBUTLCA OT 3anaxa BO BHYTPEHHEN
Kamepe MynbTUBapku, Hanewte BoAdbl (1 MepHbIn
cTakaH) B Yally Ansi NpUroToBrneHns n fobasbTe JONbKY
numoHa. Bkntounte pexum HA NAPY Ha 3 MUHYTbI.

OuucTKa KnanaHa CHUXeHUA AaBneHus napa

AKKypaTHO OTCOEAMHWTEe KnanaH C OTBepcTMEM [Ans
cbpoca napa nepepn ouuctkon. Pas3bepute knanaH wu
npoMoTe B TENNON MblnbHOW Boge. OnonocHUTe knanaH
1 TLATENbHO BbICYLUMTE. YCTAHOBUTE KnanaH Ha MecTo.
Bo wu3bexaHne NOBpEXAEHUS YCTPOWCTBA,
A npy W3BMEYEHWM W YCTAHOBKE KnamnaHa He
NPUMEHSINTE CANLLKOM MHOIO (ON3NYECKON CUSbI.
MpumeyaHue:
PekomeHayeTca ounwate napoBoW knanaH u

KOHTEenHep  Ansa KOHOeHcaTa nocne Kaxaoro
ucnonb3oBaHus npubopa.
Yuctka KOHTeMHepa Aans KoHAeHcaTa

(Bnaroc6opHuka), Puc. E-2.

* AKKypaTHO OTCOeAMHUTE KOHTENHEepP ANS KoHAeHcaTa,
cnenTte u3 Hero Boay. lNpomonTe n BbITPUTE €ro
Hacyxo v yctaHoBuTe obpaTHO Ha MecTo.

OuucTKa KpbIWkKK npubopa, Puc. E-3.

1. OTKpoWTe KpbIKY MYNbTUBAPKKW, NMOBEPHYB PYyYKY
KPbILLKM MO YacoBOW CTpernke 40 oTMeTku gy, Pvc.
D-1. AKKypaTHO CHUMUTE KPbILLKY.

2. OtcoepuHute BHYTPEHHIO0 KPbILLIKY oT
dukcaTopa kpennenus, Puc. E-3. AkkypaTHO
CHUMUTE CWUMUKOHOBOE YMMOTHWUTENbHOE KOMbLO
C BHYTpeHHel Kpbiwku, Puc. E-3. TwartenbHoOCTb
NPOMONTE BHYTPEHHIO KPbILLKY, CUIUMKOHOBOE
KOmMbLIO B TEMIION MbINTbHOW BOJE.

3. Bbicywmute n yctaHoOBUTE BCE AeTanu Ha npexHee
MecTo.

Y6eantecb, 4YTO  BHYTPEHHSIA  KpbllwkKa

A N CUNMKOHOBOE  KOMbLO  YCTaHOBMEHbI

npaBunbHO, B MPOTMBHOM  crnyyae B
npouecce paboTbl npubopa  BO3MOXEH
HenpeaycMOTPEHHbIN BbIXOA Napa.

MpumeyvaHue:

Cpok cryx6bl YyNMOTHUTENBHOrO KoIblLia OrpaHuyeH

M 3aBACMT OT TOro, KakK 4acTo BbINOMHSETCS

npuroToBreHne UM n obcnyxmeaxue npudopa.

YTUNN3ALUA

B uensx sawmThl OKpyxatoLLen cpeabl He Bbibpaceisante
YCTPOWCTBO B 0BbIYHbIE MYCOpHbIe Baku. YTunuaunpyiite
B COOTBETCTBUM C AENCTBYIOLLMMI HOPMATMBaMMK.

BO3MOXHbIE HEMOJIAOKMN U CNOCOBbI UX YCTPAHEHUA

Mpunbop He Bkntovaetca 1. Kabenb anekTponutaHns He
NOAKITIOYEH K CeTu.

1. YoocToBepbTe, UTO Kaberb 3eKTponuTaHns Nof-
KITHOYEH K CeTu.

2. OTcyTcTBYET HanpshkeHve B ceTn 2. OTkNouMTe NpMbop OT CETU 3NEKTPONUTaHUs U

3MNeKTPonuUTaHus.
Kpblwka 3akpbiBaeTcs Bo3MoXHO, Hanunwas nuua Ha
HEMnnoTHo

KpbILLKE 3aKPbITLCS NPaBUIBHO.

YNNOTHUTENbHOM KOIbLe MellaeT

[OXANTECH HOPMANU3aLMN HaNPSHKEHNS.
[MpoBepbTe YCTPOWCTBO HA HanMM4nMe NOCTOPOHHMX
nNpeaMeToB Y 3arpsa3HEHN.

Kpbllka MynbsTUBapki He *  BHyTpu npubopa BO3MOXKHO Harm- »  [aiite npuGopy HEMHOrO OCTbITh, MOBEPHUTE

OTKpblBaeTcAa Yue NOBbILLEHHOro AaBneHus.

KknanaH c6poca napa B nonoxexve [y -

* MexaHnav cGpoca AaBneHns Napa «  AkkypaTHO HaXMUTE LapuK MexaHuama

paboTaeT HenpaBubHO.

BblTekaeT xmakocTb
13 NOA KPbILLKA
MYynbTUBaAPKN

Bo3moxHo, mexaHu3m cbpoca
AaBneHus napa 3arpsasHeH.

Britogo npurotoeneHo He 1. He cobntogeHbl nponopummn

NOMHOCTbIO MHIPEeMEHTOB U BOAbI.
2. 3arpyxeHo crnuwkom bonbluoe
KOMMYECTBO UHIPEANEHTOB.
Map unu xuakocTb 1. BO3MOXHO, YNnoTHUTeNbHoe
BbIXOAUT MeXAy KOMbLO YCTaHOBMNEHO
KPbILLKOW 1 HenpaBuIbHO.
MynbTMBapKon 2. 3arpyxeHo cnuwkom bonbluoe

KOSNIM4eCTBO MHrpeaneHTOB/BOAbI

B vaule.

3. Kpbllwka 3akpbiTa HenpaBUIbHO

KOHTpONS AaBrneHws napa BHu3. Ecnv npobnema

COXpaHWTCs, 06paTUTECH B CEPBUCHYIO CIYXOY.
MpoBepbTe MexaHn3m cbpoca faBneHus napa Ha
Hanuyve NOCTOPOHHKX 3arPs3HEHMIA.

1. CobniogaiTe NpoONopLMKN MHIPEANEHTOB COrNacHo
peuenTtam. MNpoBepbTe KaYeCTBO MHIPEANEHTOB.
YBenuusTe BpeMsi MPUroToBNEHUS.

2. He HanonHanTe Yalwuy Bbiwe oTMeTkn MAX.

1. HemeaneHHo oTkniounte MynsTuBapky. Yoeantecs,
YTO YNMOTHUTENBHOE KOMbLIO Ha KPbILLIKEe
YCTaHOBMEHO NPaBUIbHO, He MOBPEX/AEHO, He
3abnok1MpoBaHO NOCTOPOHHUMU NPeAMETaMM U
ocTaTtkamu nuwm. Mpu HeobxoaumocTu obpatuTecs
B CEPBUCHbIN LIEHTP NS NPOBEPKY UMK 3aMeHbl
YNNOTHUTENBHOTO KOMbLA.

. He HanonHsaiite yawwy Bbilwe otmeTkn MAX.

. 3aKpoiiTe KpbILLKY B COOTBETCTBUM C OMUCAHNEM
BblLLE.

w N
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TEXHUYECKUE XAPAKTEPUCTUKU

Mopenb

MoTpebnsiemas MoLHOCTb, BT.
MapameTpbl anekTponuTaHus
O6bem paboyein yaum
Mone3sHblih 06beM pabouert Yalum
TemnepaTypa TpaHCIOPTUPOBKM
Temnepatypa akcrnnyaraummn
Temnepatypa XxpaHeHust

TpeGOBaHI/Iﬂ K BNa)XHOCTU BO3ayxXa Npu XpaHeHuu,
TPaHCNOPTUPOBKE M 3KCNyaTauuun

Knacc 3awmrsl
Pa3amepbl npubopa, mm (BxLLIXI)
Bec npubopa, kr

MP5025PSD

Max 900

220-240 B ~ ; 50/60I'y,
5 nuTpoB

4 nutpa

or-25°C oo +35°C
oT+5°C po +35°C
ot 0°C oo +35°C

15 - 70% 6e3 obpa3oBaHusi kKOHAEHCATa

|
326x308x285
4,02

*MpoAyKuMA AOMKHA XPaHUTLCA B CYXUX, NPOBETPMBAEMbIX CKIaACKUX MOMELLEHUAX MPU TemnepaType He

Huxe - 25°C.

CEPTU®UKALUA NPOOYKLUU

NHdbopmauumio o cepTudmkaTe COOTBETCTBUS CMOTpUTE Ha caiTe http://www.oursson.com/rus/ru/
about/ partners/certificates/#tab0 nnu cnpawwuearite konuio y npogasua.

cepsucHoro LeHTpa OURSSON AG.

ifi PeMoHT rlpl/|6opa OOIMKEeH Npon3BoAnTbCA TOJTbKO KBaﬂI/ICbI/ILI'I/IpOBaHHbIM cneunanmncToM ynoriHOMOYeHHOro

CEPBUCHOE OBCITY)XXUBAHUE

Komnanna OURSSON AG Bbipaxaer BamMm OrpoOMHY0 npu-
3HaTENbHOCTL 3a BbIGOP Hallel npoaykumn.Mbl caenanu
BCEe BO3MOXHOE, 4TOBbl faHHOe u3denve yaoBrneTBOpsiNo
BalUMM 3anpocam, a Ka4ecTBO COOTBETCTBOBAMO yyLUMM
MMpoBbIM ob6pasuam. B crniyyae, ecnu Ballie usgenve Mapku
OURSSON 6yaet Hyaatbca B TEXHUYECKOM 0GCNyXVBa-
HUM, NPOCVM Bac obpalLatbCst B OAWH 13 YNOMHOMOYEHHbIX
CepsucHbix LieHTpoB (ganee — YCL]). C nonHbIM cnnuckom
YCL n nx TouHbIMU agpecamu Bbl MOXETE O3HAKOMUTLCA
Ha caiiTe WWW.OUrsson.ru, a Takke Mo3BOHMB MO HOMepY
TenedoHa GecnnatHol ropsiveit nuHn OURSSON AG.

B cny4yae BO3HWKHOBEHWSI BOMPOCOB MW Npo6rnem, cBsi-
3aHHbIX C¢ npogykumen OURSSON AG, npocum Bac
obpallatbCsi B MMCbMEHHOM BUAE B OpraHu3auuio, yrnor-
HOMOYEHHYI0 Ha NPUHATVE 1 yAoBNeTBOpeHne TpeboBaHwii
notpebuteneii B OTHOLIEHUM ToBapa HeHaanexallero
KayecTBa, NGO MO 3MEKTPOHHOI noyTe info@oursson.ru.

Ycnoeusi FapaHTUIHBIX 06513aTeNbLCTB
OURSSON AG:

1. MapaHTuiHble obsizatensctBa OURSSON AG, npepo-
ctaBnsiemble YCL| OURSSON AG, pacnpocTtpaHsitotcs
TONMbkO Ha Moaenu, npeaHasHadeHHble OURSSON
AG [ans npou3BOACTBa MK MOCTaBOK W peanusauuu
Ha TeppuTOopuM CTpaHbl, FAe npefocTaBnsieTcs
rapaHTuiiHoe obcnyxuBaHue, NpUMoBpeTEeHHbIE B 3TON
CTpaHe, npoluealme ceptudrkaLmio Ha CoOOTBETCTBME
CTaHdapTaMm 3TOi CTpaHbl, @ Takke MapKMpOBaHHble
oduumarnbHeIMKU 3HaKamMn COOTBETCTBUSI.

2. NapaHTuiiHble  obsizatensctBa OURSSON  AG
[eNCTBYIOT B paMKax 3aKkOHOAATeNbLCTBa O 3alumTe npas
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notpebuteneii 1 perynupyloTca 3akoHoAAaTeNbCTBOM
CTpaHbl, Ha TEPPUTOPUM KOTOPON OHN NPeoCTaBMeHbI,
W TOMbKO MpW YCIOBWW MWCMOMb30BaHUS U3AEenus uc-
KIMOYUTENBHO ANSt MNYHBIX, CEMENHBIX UMK JOMALLHUX
Hyxa. MapaHTuiiHble obsizatenbctBa OURSSON AG He
PacnpoCTPaHSIOTCA Ha Cry4amn UCMonb30BaHNSA TOBapOB
B LIENsX OCYLLECTBNEHUS NpeanpuHUMaTEnbCKoi Aes-
TenbHOCTM NGO B CBA3N C NpMobpeTeHriemM TOBapoB B
Lensx yOoBMeTBOPeHVst MOTPeBHOCTEN NpeanpusTUn,
YUpEXOEHWUI, OpraHM3aLmni.

3. OURSSON AG ycraHaenvBaeT Ha CBOV U3aenus creay-

toLLme CPOoKU CnyKGbl U rapaHTUIAHbIe CPOKU:

MwukpoBonHoBbIe neyw, xnebo-
neyun, MHAYKUMOHHbIE NANTbI

MyrsTvBapKm, KyXOHHBIE MPOLIEc-
COpbl, KYXOHHbIE MaLLIHbI, Ariek-
TPUYECKWE YaNHWKW, SMEKTPU-
Yeckue rpunu, bneHaepsbl, MUK-
cepbl, Msicopybku, TocTepel,
TEpMONOTbI, POCTEpPbI, KodeBap-
Ku, NapoBapKu, COKOBbI- 36 12
XUMar-k1, UsmensauTenu,
[OervapaTopbl, HorypTHULbI,
epMeHTaTopbl, MUHUAY-
XOBKW, MOPO3UIbHWUKU, XOMO-
OUMBHYKW, aBTOMaTUYECKVE
KocheMalLMHbI, BCrieHMBaTenm

60 12

KyxoHHble BeCbl, CUGPOHBI 24 12

4. TapaHTuiHble obsi3atenbctBa OURSSON AG He

PacnpoCTPaHSIOTCH Ha MEepPEeYUCIIEHHbIE HDKE NMPUHag-
NEXHOCTW M3Oenusi, ecliv 1x 3ameHa npeaycMoTpeHa
KOHCTPYKLMEN U He CBA3aHa C pa3bopKom nanenus:
*OnemMeHTbl NUTaHus.

*Yexribl, peMHU, LWHYpbI AMsi NEPEHOCKU, MOHTaXHble
NPUCMOCcOBneHNsi, HCTPYMEHT, AOKYMEHTaLMIo, npu-
naraemyo K Usgenmio.

*Akceccyapbl, BXOAsiLME B KOMMMEKT u3aenus, 3a
MCKITIOYEHNEM VX OTCYTCTBYSI MU Hannymusi NpousBeop-
CTBeHHOro bpaka.

. FapaHTMsi He pacnpoCTpaHseTCsl Ha HenoCTaTku,

BO3HVKLLME B W3AENUU BCREACTBUE HapyLUeHWs mno-
TpebuTenem npaBun UCMONb30BaHUS, XPaHEHUs UMn
TPaHCMOPTUPOBKW ToBapa, AENCTBUS TPETbUX NULL UMK

HenpeoaonuMoii Curbl, BKITIOYasl, HO He orpaHuymBa-

SICb crneayloLLyMM CryYasmMu:

*Ecnu HepocTtaTok ToBapa SIBUNCS CrEACTBMEM He-
BpexHoro obpalleHnsi, MPUMEHEHNs ToBapa He Mo
Ha3Ha4eHo, HapyLLIEHUs! YCIOBUIA W NpaBuUn SKcrny-
aTtaLyn, U3NOXeHHbIX B UHCTPYKLIMM M0 AKCTITyaTaumm,
B TOM YWCre BCNEeACTBME BO3AENCTBUS BbICOKUX UK
HU3KUX TEMMepaTyp, BbICOKOW BMaXHOCTV UMK 3anbl-
TIeHHOCTW, crnefjax BCKPbITUSA kopryca npubopa wu/
UNM CaMOCTOSITENBLHOTO PEMOHTA, HEeCOOTBETCTBUS
locyaapcTBEHHbIM CTaHAapTaM napaMeTpoB NUTaro-
LMX ceTei, nonapaHnst BHYTPb KOpryca >KMAKOCTK,
HaCeKOMbIX W APYrYX MOCTOPOHHMX MPEAMETOB,
BELLECTB, a Takke ASIMTENbHOTO UCMOMNb30BaHUS W3-
[enus B npeaerbHbIX pexumax ero paboTbl.

*[oBpexgeHnss w gedekTbl, Bbi3BaHHbIE Kaye-
CTBOM BOAbl W OTNOXEHWEM Hakunn (o4McTka ot
HaKMMN U1 YNCTKa He BXOAUT B rapaHTUiiHoe o6Cnyxu-
BaHue n gomkHa PEMYINAPHO nponssoauntbest Bamu
CaMOCTOSATESBbHO).

*Ecnu HepocTtaTok ToBapa SIBWUNCS CIEACTBMEM He-
CaHKLIMOHMPOBaHHOMO TECTVUPOBaHWSI ToBapa WIu
MOMbITOK BHECEHUS MIOObIX M3MEHEHUN B €ro KOH-
CTPYKLMIO UM ero nporpamMHoe obecriedeHmne, B TOM
YUCre pEeMOHTa WM TEXHUYECKOro 0BGCMyXnBaHUs B
HeynonHoModeHHoi OURSSON AG  pemoHTHOM
opraHu3aLmm.

*Ecnu Hepoctatok ToBapa SIBUNCS CHEACTBMEM UC-

Nonb30BaHWSA HEeCTaHAAPTHbIX (HETUMOBLIX) M (Mnn)
HeKa4yeCTBEeHHbIX MPUHAANEXHOCTEN, aKceccyapos,
3anacHbIX YacTel, 3fIEMEHTOB MUTaHUSI.
Ecrnv HefocTaTok ToBapa CBsid3aH C ero npuMeHeHu-
€M COBMECTHO C [OMOMHUTENbHBIM 060pYyAoBaHUEM
(akceccyapamu), OTNMYHBIM OT [OMOSHUTENBHOMO
o6opynoBaHusi, pekomeHgoBaHHoro OURSSON AG k
npuMeHeHuto ¢ AaHHbiM ToBapoM. OURSSON AG He
HeceT OTBETCTBEHHOCTb 3@ Ka4ecTBO [OMOSHUTENb-
Horo obopyaoBaHNs (akceccyapoB), NPON3BEAEHHOTO
TPETbUMYM NKLAMK, 3@ Ka4eCTBO paboTbl CBOVX U3fe-
TA COBMECTHO C TakuM o6opyaoBaHMeM, a Takke 3a
Ka4yecTBO paboTbl AOMOMHUTENBHOTO 000PYAOBaHKSA
npoussoactea komnaHum OURSSON AG coBmecTHO
C M3OenusiMn Apyrux NpoussoauTenen.

6. Hepocratkn ToBapa, oGHapyXeHHble B Mepuoa Cpo-

Ka Cnyx0bl, YCTPaHSIOTCA YMNOMHOMOYEHHBIMUA Ha
9TO PEeMOHTHbIMM opraHmn3aumsmmn  (YCL). B Teve-
HWe rapaHTUAHOTO Cpoka YCTpaHeHue HeJoCcTaTKoB

npousBoanTCs GecnnaTtHo Npy NPeAbSIBIEHUM OpUriHa-

na 3anoriHeHHOro rapaHTUINHOIO TaroHa 1 AOKYMEHTOB,

NMOATBEPXKAAIOLMX (haKT U AaTy 3aKroveHust AoroBopa

PO3HWYHOW Kynnu-npoaaxv (TOBapHbIN, KacCOBbIN Yek

M T. n.). B cnyyae otcyTcTBUSA yKa3aHHbIX AOKYMEHTOB

rapaHTUHbIA CPOK UCHUCIAETCS CO OHSA U3rOTOBMEHUs

ToBapa. [pu 3TOM crieAyeT yuuTbIBaTh:

* Hactpoiika n yctaHoBka (cOopka, noaKmYeHne
M T. N.) U3henus, onucaHHas B JAOKYMeHTaLuu,
npunaraeMon K Hemy, He BXOOUT B 0ObeMm rapaH-
TuiAHbIX 0Ba3aTenbctB OURSSON AG 1 MoryT GbiTb
BbIMOMHEHbl Kak CcaMuM ronb3oBateneM, Tak WU
cneunanuctamu  GOMbLUMHCTBA  YMOMHOMOYEHHBIX
CEPBUCHbIX LIEHTPOB COOTBETCTBYHOLLIETO NPoduss Ha
nnaTHON OCHOBE.

« Pabotbl no TexHuyeckoMy OBCNyXMBaHUIO U3Oenuin
(4mcTKa 1 cmaska OBWIKYLLMXCS YacTen, 3ameHa pac-
XOOHbIX MatepvanoB W MPUHAANEXHOCTEW U T. Mn.)
NPOU3BOASATCS HA MIIAaTHON OCHOBE.

7. OURSSON AG He HeceT OTBETCTBEHHOCTM 3a BO3-
MOXHbIA Bped, MPSMO WM KOCBEHHO HaHECEHHbIN
CBOEN npogyKuuei nogsaM, AOMAaLHUM KUBOTHbIM,
VMYLLIECTBY B Crly4ae, €Crim 3TO MPOU3OLLNIO B pesyrb-
TaTe HecobnogeHUst NPaBun 1 YCNOBUIA SKCTnyaTaumm,
XpaHeHWs1, TPAHCTOPTUPOBKA UMW YCTAHOBKM U3AENUsT;
YMBbILLTIEHHBIX WUIM HEOCTOPOXHbBIX OENCTBUN NoTpebu-
Tensi Unu TPETbUX N,

8. Hn npu kakux obcroatensctBax OURSSON AG He
HeceT OTBETCTBEHHOCTW 3a Kakow-nnbo ocobbin, cny-
YalHbIA, NPSIMOMA WM KOCBEHHBIN yLiepb unu yobITku,
BKIOYasi, HO He OrpaHNYMBasiCb NMEPEYNCIIEHHbIM, yry-
LLEHHYIO BbIrodly, YObITKM, Bbl3BaHHbIE MepepbiBamMu B
KOMMEPYECKOW, MPON3BOACTBEHHOW NN NHOW AeATernb-
HOCTW, BO3HMKaIOLLME B CBSI3U C UCMOSb3OBAHUEM UNK
HEBO3MOXHOCTBIO UCMONb30BaHUS U3LENS.

9. Benencteue MOCTOSIHHOMO COBEPLUEHCTBOBaHUS
NpoAYKUMM SMeMeHTbl Au3aiHa W HekoTopble Tex-
HUYeCKVe XapaKTepucTUKM MpopykTa MoryT ObiTb
n3veHeHbl 6e3 npenBapuTENbHOMO YBEAOMIIEHUSI CO
CTOPOHbI MPOU3BOAUTENSI.

Wcnonb3oBaHue U3aenus no MCTe4eHU cpoka

CnyX06bl

1. Cpok cnyx6ebl, ycraHoBneHHbln OURSSON AG ans
[aHHOrO M3aenusi, AeNCTByeT TOMbKO MpW YCMOBUW WC-
Nonb30BaHUA U3OENUSt UCKIIOMUTENBbHO ANA JIMYHBIX,
CeMelHbIX U AOMALLHWX HYX, a Taioke cobnogeHnn
notpebutenem npaBun JKCMyaTauuu, XpaHeHus u
TPaHCMOPTMPOBKX M3aenust. Mpu ycroBum akkypaTHoro
obpalLeHnsi ¢ 3nenvem 1 cobnioaeHUst NpaBumIl 3KCMNy-
aTaumum akTUyeckuii Cpok Cry6bl MOXeT NpeBbILLaTh
CpOK cryx6bl, ycTaHoBneHHbIN OURSSON AG.

2. Mo oKkOHYaHWW cpoka crnyxbbl n3nenust Bam Heobxoaw-
MO 06paTUTLCS B YNONHOMOYEHHBIN CEPBUCHBIN LIEHTP
Ans npoBefeHUst npodounakTuieckoro obcnyxmBaHus
V30envst U onpeaeneHnst ero NPUroaHoOCTU K AanbHew-
wen akcnnyatauun. Pa6oTbl No npodunakTuieckomy
obcnyxvBaHWIO U3AENUst U ero ANarHoCTUKe BbIMOHS-
10TCS CEPBUCHBIMU LIEHTPaMM Ha NNaTHOW OCHOBE.

3. OURSSON AG He pekomeHZyeT Npoforxatb 3KCry-
aTaumio M3genust Mo OKOHYaHUM cpoka Cryx6bl 6e3
npoBeAeHnst ero nNpodMnakTMYeckoro obcnyxvBaHUs
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B YMNOMHOMOYEHHOM CEPBMCHOM LIEHTPE, T. K. B 3TOM
criyyae vagenve MOXET MPeACTaBnsaTh ONacHOCTb AMs
XKU3HW, 300POBbS MU UMYLLECTBA NOTPEBUTENS.

YTunusauus nagenusi

3T0T GbITOBOM 3nekTporpubop MMmeeT o6o3HaYeHWe Cco-
rmacHo TpebosaHusm [OupektuBsl EC 2002/96/EG 06
OTCINYXUBLLUNX CBOW CPOK SMEKTPUYECKUX W SMEKTPOHHBIX
npubopax (waste electrical and electronic equipment —
WEEE). lMNocne okoH4aHusi cpoka cnyxbbl usaenus ero
Henb3si BblGpackiBaTb BMECTE C 06bI4YHbIM GbITOBBIM MyCO-
pom. BMecTo 3Toro oHO NOANEXUT caade Ha YyTUNM3aLmio
B COOTBETCTBYIOLLMI MyHKT MpuemMa 3reKTpU4eckoro u
anekTpoHHoro obopyaoBaHus Anst nocrepytolen nepe-
paboTkW M YyTUNM3aLMn B COOTBETCTBUM C beaeparbHbIM
MNM MeCTHbIM 3akoHo-AaTenbctBoM. Obecneunsasi npa-
BUMNbHYIO YTUNU3aLMIO JaHHOTO NpoaykTa, Bbl MOMOraeTe
cBepeyb NpupodHbIe pecypchl 1 NpedoTepallaeTe yiiepb
ONA OKpyXalolen cpefbl U 300pOBbA MoAen, KOTOpbIN
BO3MOXEH B Cry4ae HeHaanexaliero obpatie-

Husi. Bonee nogpo6Hyto MHopMaLMio O NyHKTax
npuemMa u yTunusaumu AaHHOTo NpoaykTa MOXHO
NOMy4UTb B MECTHbIX MYyHULMMArbHBIX OpraHax

UNW Ha NPeAnPUATUM MO BbIBO3Y ObITOBOrO Mycopa

[arta npoussoacTea

Kaxxgomy — u3genuio  npucBavBaeTCsl  YHUKanbHbIA
CepuitHbIi Homep B Buae BykBeHHO-LMGPOBOro psaa
1 Oybnupyetcs  LITPUX-KOAOM, KOTOPbIA  COAEPXUT
criegyHoLLyto MHcopmaLwmio: Ha3BaHWe TOBapHOW rpynmbl,
[aTy npousBOACTBa, MOPSAKOBLIA HOMEpP M3denus.
CepuiiHbIi HOMEp pacnonaraeTtcs Ha 3agHen naHenu
NpoAayKTa, Ha ynakoBKe U B rapaHTUIMHOM TarioHe.

LIRS AR

MP1910011234567
TTT 1
060 O

CepuiiHblii HOMep pacnonaraeTcsi Ha 3agHei naHenm
nNpoaykTa, Ha ynakoBke U B rapaHTUNHOM TarioHe.

© Mepseie ape BykBLI — COOTBETCTBIE TOBAPHO
rpynne (MynsTmBapka/ckopoBapka - MP).

@ lMepsble ABe UMDPLI — rof NPOU3BOACTEA.

© Bropble aBe UMMPLI — MECSIL, IPOM3BOACTBA.

O MocneaHue LMdPLI — NOPSIKOBLI HOMEp U3Aenus.
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Bo usbexaHve HepopasymeHwii ybeanTenbHo
NPOCUM Bac BHUMATenbHO W3y4nTb PykoBoa-
CTBO MO 3KCrnyaTauuum W3Zenusi U YCroBust
rapaHTUiHbIX 06s3aTenbCTB, NMPOBEPUTL Mpa-
BUIbHOCTb 3aMOMHEHNs! rapaHTUHOTO TaroHa.
[apaHTWIHbIN TanoH AeNCTBUTENEH TOMNBKO Npu
Hanu4um NpaBUIbHO U YETKO YKasaHHbIX: Moae-
NN, CePUtHOTO HoMepa M3AEeNnus, AaTbl MOKYMKK,

YeTKux nevaten mpmbl-npogaBLa, NOANMCHU No-
kynatensi. CepuiiHblii HOMep 1 Mofenb U3nenus
[IOMMKHbI COOTBETCTBOBATL YKa3aHHbIM B rapaH-
TUAHOM TanoHe. [Npu HapyLeHnn 3TUX YCroBUN,
a Takke B cnydyae, Korga AaHHble, yKasaHHble B
rapaHTUHOM TaroHe, W3MeHeHbl Unn CTepThl,
TanoH NpuU3HaeTcs HeleCTBUTENbHBIM.

ouUrssono

lopsivast nuHua OURSSON AG obecneunBaeT NonHyto MHAOOPMaLMOHHY0 NOAAEPXKKY AesATenbHOCTH kKoMmnaHum B Poccun,
ctpaHax CHI" n Bantum. MNMpodeccroHanbHble onepaTtopbl ObICTPO OTBETAT Ha NGO MHTEPECyOLLMIA BaC BOMPOC.

Bbl MoxeTe obpallaTthes B €AuHbIiA LIEHTP MO BOMPOCaM CEPBUCHOMO COMPOBOXAEHNS, AN peKOMeHAaLMI creumanvcToB
Mo HaCTPOMKe 1 NOAKMOYEHWIO, At MHEPOPMUPOBaHKS O MecTax NPoAax, C BONPOCaMU O PeKIaMHbIX aKLMSIX U Po3bl-
rpbiLLax, MPOBOAMMBIX KOMMaHWEN, a Taioke C NoGbIMU APYrMMK BOMPOCaMU O AESTENBHOCTU KOMMaHUU Ha TeppUTOpUn
Poccum, ctpad CHI™ u Bantun.

EcTb BOnpocsI? 380HNTE, Mbl TOMOXeM!
TenedoH ropsveit nmHu OURSSON AG (6ecnnaTHble 3BOHKU CO CTaLMOHAPHbIX TENegOoHOB):

8800 100 8 708

Bpemsi paboTbl ropsiven nmHmm:
noHepenbHuk-naTH1La ¢ 10:00 go 20:00 (no MockoBCKOMY BpeMeHm); 6e3 BbIXOOHbIX, 7 AHEN B HEAENHO.

Hacrosias MHCTpyKums SBnsieTc 06beKToM OXpaHbl B COOTBETCTBUM C MEXAYHAPOAHBIM M POCCUCKM 3aKoHodaTe b-
cTBOM 06 aBTOpCKOM npase. JTto6oe HeCaHKLIMOHMPOBAHHOE UCMONb30BaHWe UHCTPYKLIMK, BKITIOYas KOMUpoBaHWe, TUpaxu-
poBaHWe 1 pacrpocTpaHeHNe, HO He OrPaHNYMBAsICh ATUM, BIIEYET NPUMEHEHNE K BUHOBHOMY NULLY rpaXkaaHCKO-NpaBoBoi
OTBETCTBEHHOCTM, @ TaKKe YronoBHOWM OTBETCTBEHHOCTW B COOTBETCTBUM CO cTaTben 146 YK PO n agMuHucTpatviBHOM
OTBETCTBEHHOCTM B COOTBETCTBUM CO cTaTben 7.12 KoAlN P (cT.150.4 KoAl B cTapoi pegakumm).

KoHTakTHas nHdopmaums:

1. M3rotoButens ToBapa — OURSSON AG (OPCOH AIN), Yn. paH-LeH 5, 1003 Jlo3aHHa, LBeiiuapus.

2. OpraHusauusi, ynoniHoMoYeHHas Ha NpUHATME 1 yaoBneTBopeHne TpeboBaHuii noTpebutenei B OTHOLWEHUN
ToBapa HeHaanexatero kayecTtsa (ynonHomoyeHHoe nsrotosutenem nuuo), — 000 «OPCOH», 125445,
Mocksa, JleHuHrpaackoe wocce, g. 65, cTp. 3.

3. NHdpopmauma o cepTudukaumm npogykta 4OCTYNHA HA calTe WWWw.oursson.com.

4. mnopTtep npoaykumm OURSSON AG: P® n/vnu ctparbl ETC: cmoTpuTe nHcpopmauuio Ha ynakoBke ToBapa.

OURSSON AG
CpenaHo B KHP

forum.oursson.ru

Ckayvante MmobunbHoe
NpWoXeHne ¢ peuentamm
K TexHuke Oursson
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