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Manufacturer: “Power Point Inc Limited” N°1202 Hai Yun Ge (B1) Lin Hai Shan Zhuang
Xiameilin Futian Shenzhen China 518049 Under license of REDMOND®

Importer (EU): SIA “SPILVA TRADING” Address: Jelgava, Meiju cels 43 - 62, LV-3007 Reg. Nr.
43603078598.

Importer Cyprus (CY): ASBIS Kypros Limited; 26, Spyrou Kyprianou Str, 4040, Germa-
sogeia, Limassol, Cyprus. Tel: +357 25 257 350; Fax: +357 25 322 432, e-mail: info@
asbis.com.cy; www.asbis.com.cy
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/A Corefuly read all instructions before operating 0nd save therm Jor future reference. By - o not place the cord in doorframes or by heat sources. Do not twist or bend
o T these nstructonsyou can corsderobly prtong theserice JE oF1O4T the noyyer cord,ensure it is notin contact with sharp objects, comers and edges
The safety measures and instructions contained in this manual do not cover all possible of furniture.
e ek o o o 81 ey PLEASE NOTE: dmagin e cord my e 0 e that il o
be covered by the warranty. fthe cable is damaged or requires replacing,
IMPORTANT SAFEGUARDS contact an author/;ed service center to have .the cord replqceq.
o The manufacturer shall not be responsible for any failures arising from the ~ Never place the device on soft surfaces or cover it to keep ventilation slots
use of this product in a manner inconsistent with the technical or safety ~ clear of any obstruction.
standards. * Do not operate the appliance outdoors to prevent water or any foreign object
» This appliance is intended to be used for nonindustrial use in household and ~ or insect from getting into the device. Doing So may result in serious damage
similar spheres of application. Industrial application or any other misuse will o the appliance.
be regarded as violation of proper service conditions. Should this happen, e Use the appliance at an altitude of no more than 2000 m.

manufacturer s not responsible for possible consequences, o Always unplug the device and let it cool down before cleaning. Follow
» Before plugging in the appliance ensure that the circuit voltage matches  cleaning and general maintenance guidelines when cleaning the unit.
operating voltage of the appliance (see technical specifications or manufacturers o Always keep the steam release valve, pressure control valve, 0-ring inide of
plate onthe appliance). _ _ lid, condensate collection container in clean and serviceable conditions. Do
» Use an extension cord designed for power consumption of the appliance ot plug in the device, if there are damages, blocks, deformations of valves,
as the parameter mismatch may result in a short circuit or fire outbreak. - inner lid and 0-ring or if the condensate collection container is full When
* The appliance must be grounded. Connect the appliance only to a properly  replacing O-ring by yoursetf, use only spare O-ing included into the delivery
installed power point. Failure to do so mayresult inthe risk of electrical shock. et of the device.

Use only grounded extension cords. « When cooking food under pressure, ensure that the bowl is filled with water
@ CAUTION! While in use the appliance heats up! Care should be taken o other liquid of not less than 1/5 of bowl volume.

to avoid touching the housing, bowl, or any other metal parts while @ DO NOT fry and bake under high pressure!
ting. Mak hand tected before handling th . ) ,
%slrgelr;bq avgi(f l)sgrrgs,yggrnoct’?ecsznagffe[;r?hgca;pliaer{ggewh% o'[a’egnmE * Toavoid blockage of the steam release valve, fill the bowl with products

the lid. and water of not more than 4/5 of the bowl volume. When boiling the

o Unplugthe appliance afer use,before cleaning or moving Remove the power Productscapable toswellup in hot water orproduce the foam - not more
cord with dryhands holding it by the plug, ot cord. than 3/5 of the bowl volume.



DO NOT start the cooking program under high pressure if the device
lid is not completely locked!

e When opening the steam release valve during or after cooking process,a strong
vertical flow of hot steam is possible. Do not Lean over the lid and keep hands
away from the valve holes during its opening.

Once the pressure in the working chamber is increased, the lid lock system is
activated automatically. Do not open the device lid without preliminary
normalizing the pressure in the working chamber.

Once the liquid and pureed dishes are cooked, et the device cool for 5 to 10
minutes prior to release the pressure in order to avoid escaping of hot liquid
through the steam release valve.

Open the device lid using onlythe installed plastic handle. Lift the device only
using[ the ?Fecial handles placed at the frame sides and only when power

supply is off.

@ DO NOT immerse the device in water or wash it in running water!

» This appliance can be used by children over 8 y.0.and physically or mentally
challenged persons or as well as those who lack experience and knowledge
onl?/\provided they have been given supervision or instruction concernin? Use
of the appliance in a safe way and understand the hazards involved. Children
should not play with the appliance. Keep the appliance and the power cord
out of reach of children under 8 y.0. Cleaning and maintenance should not be
performed by children without supervision.

Keep packaging (film, foam plastic and other) out of reach of children as they
may choke on them.

No kind of modification or adjustment to the product is not allowed.All the
repairs should be carried out by an authorized service center. Failure to do
50 may result in the device breakage, property damage or physical injury.

@ CAUTION! Do not use the appliance in case any defect has been noticed!

Technical Specifications

Model RMC-PM400
Power 900 W
Voltage 220-240V,50/60 Hz

Electrical safety

class |

Bowl capacity 5L

Bowl coating non-stick Daikin®

Display. LED

Steam valve removable

Lid removable

Safety system 4 safety features:

o steam release valve » thermal fuse

e lockvalve *  eXCess pressure sensor

Overall dimensions 320 %320 x 290 mm

Net weight 46kg

Programmes

Pressure cooker mode Multicooker mode

PUC/KPYMbI (RICE/GRAIN) MONOYHAS KALLA (PORRIDGE)

Cyn (SOUP) BAKYYM (VACUUM)

TYLLEHME/XONOAELL (STEW /JELLY MEAT)  XJIEB (BREAD)

TOMJIEHME (SLOW COOK) BbIMEYKA (BAKE)

MN0B (PILAF) JOTYPT/TECTO (YOGURT/DOUGH)

MAP/BAPKA (STEAM/BOIL) XAPKA/®PUTIOP (FRY / DEEP FRY)
IKCMPECC (EXPRESS)

Functions

MASTERCHEF LITE (changing the cooking temperature

and time during cooking process)

yes

Keep Warm

up to 12 hours

Keep Warm mode disabled in advance
Reheat

yes

up to 12 hours

Time Delay.
Audible signals disabled

up to 24 hours

Control panel lock

yes
yes

Packaging Arrangement

Electric Pressure Cooker 1pc.
Bowl 1pc.
Steaming container 1pc.
Trivet 1pc.
Measuring cup 1pc




Stirring paddle 1pc
Serving spoon 1pc
Power cord 1pc
Carrying handle 1pc
Cookbook 1pc
User manual 1pc.
Service booklet 1pc.

make any modifications to design, packaging arrangement, or technical specifications of the product

I In accordance with the policy of continuous improvement, the manufacturer reserves the right to
without prior notice. The specification allows an error of 10%

Device Assembly (A1, p.3)

1. Thelid 13. Control panel with display
2. Open steam valve button 14. Housing

3. Close steam valve button 15. Power cord

4. Lid handle 16. Condensation collector
5. lock valve 17. Carrying handle

6. Removable steam valve 18. Connector for power cord
7. Mechanical pressure indicator 19. Bowl

8. Mechanical pressure indicator rubber 20. Measuring cup

9. Steam valve safety cap 21. Serving spoon

10. Lock valve rubber 22. Stirring paddle

11. Sealing ring 23. Steaming container

12. Removable inner lid 24. Trivet

Control panel (A2, p.4)

1. Automatic cooking programmes indicators

Time Delay mode indicator

Keep Warm/Reheat mode indicator

Digital indicator

Disabled audible signals indicator

Pressure level indicator

@ button —to switch to the time adjustment mode

al button — to adjust the operating pressure in pressure cooker programmes
9. == button — switching between cooking programmes, to decrease the value
10. + button — switching between cooking programmes, to increase the value
11. © button —to switch to Time Delay adjustment mode

12. O button with indicator — to enable/disable Reheat function; to interrupt the cooking
programme operation, to clear the previous settings

13. O button with indicator — to enable the adjusted cooking mode, to enable/disable Keep
Warm function

14. & button —to switch to temperature adjustment mode
15. Indicator of lid incorrect position

l. PRIORTO FIRST USE

Carefully remove the multicooker and its accessories from the packaging. Dispose of all
packaging materials.

Fix the handle on the appliance as shown in the diagram A3 (p.5).

Keep all warning labels, including the serial number identification label located on the housing.
The absence of the serial number will deprive you of your warranty benefits!

After transportation or storage at low temperatures allow the appliance to stay at room
temperature for at least 2 hours before using.

Wipe the housing of the appliance with a soft, damp cloth. Rinse the inner bowl with warm
soapy water and dry thoroughly.An odour on first use of the appliance is normal and does not
indicate a malfunction. In such case, clean the appliance, following ‘Cleaning and Maintenance”).
Place the appliance on a hard, even, horizontal surface so that the steam from the valve will
not come into contact with wallpaper, decorative coverings, electronic devices or other items
or materials which could be damaged by high humidity or temperatures.

Before use, make sure there are no chips or other defects on the outside or visible inside parts
of the multicooker. There should be nothing caught between the bowl and the heating element.
Connect the power cord to the connector on the device, make sure the connection is tight.

ATTENTION! DO NOT Lift the device with the filled bowl by the handle. Use the indentations in
the lower part of the housing to hold and carry the appliance.

Do not switch on the device without the bow! installed or with empty bowl inside. In case of
accidental start of a cooking program, it may result in critical overheating or damage of the anti-
stick coating. Before frying, pour inside a little vegetable or sunflower oil.

[l. OPERATION

ATTENTION! The device heats up during operation! Do not touch the metal parts during and
after the cooking process. Before moving the device, ensure that it is cooled down completely.
Lid Locking
When locking, the device lid is tightly closed and sealed with the frame that enables develop
high pressure inside the working chamber.

When the pressure inside the chamber is above atmospheric pressure, the lid is locked
automatically. If the lid does not open freely upon completion of cooking, the pressure inside



the working chamber is still too high. Let the device cool for several minutes, then set the
steam release valve into the Open position to normalize the pressure in the bowl.

Disabling Audible Signals

Itis possible to enable/disable the audible signals in any operation mode of the device (except
for setting programs mode). For this purpose, press and hold the = button for several seconds.
If the audible signals are disabled, the % indicator lights up on the display.

Control panel lock

In order to ensure additional safety, the device control panel is provided with lock function
that prevents accidental pressing of the buttons. To lock control panel in any mode, except
programs setting mode, press and hold the + button before the audible signal. [ ] symbols
appears on the display for several seconds. When the buttons are pressed while the control
panel lock is on, the symbol [ ] will appear on the display.

To unlock the control panel, press and hold the + button before the audible signal again.] [
symbols appears on the display for several seconds.

General Procedure for Using Automatic Programs

IMPORTANT! When using the water boiling device (for example, when boiling products), DO
NOT set the cooking temperature above 100°C. It may result in overheating and failure of the
device. For the same reason, DO NOT use the “BbIMEYKA” and “YKAPKA/®PUTIOP programs to
boil water.

This Section provides a general algorithm for the appliance operation. This order may differ
for specific dishes; follow the directions in the recipe book. If you cook according to your own
recipe, also refer to the Table of Default Settings and the Cooking Tips section.

1. Prepare (measure) the necessary ingredients.

Use only the bowl supplied or compatible with this model when using the multicooker. See
www.redmond.company for compatible bowls. DO NOT use any other utensils!

DO NOT process food directly in the bowl! This may damage the non-stick coating, deform the
bowl and damage the appliance.

2. Put the ingredients in the bowl in accordance with the cooking program and install the
bowl it into the frame. Ensure that all ingredients, including liquid, are below the maximum
mark on the inner surface of the bowl. Ensure that the bowl is aligned properly and is in
tight contact with the heating element.

3. Fix the lid on the appliance as shown in the diagram /A4 (p.5), close the device lid and
turn it anticlockwise against stop. To use the appliance in multicooker mode, press the
open steam valve button - the button remains pressed. To use the appliance in pressure
cooker mode, press the close steam valve button - the button is released.

If the lid of the appliance is installed incorrectly, the display shows the inscription Lid, the
indicator Ostarts blinking on the control panel,and an audible signal sounds. Turn the appliance

lid clockwise until it stops. If the lid is not turned until it stops within 35 seconds, the appliance
enters standby mode.

Some programmes allow cooking with the lid open; follow the directions in the recipe book.

ATTENTION! Ifyou cook at high temperatures with much vegetable oil, always leave the device
lid open.

4. Connect the device to electrical outlet. The device will give an audible signal.

o

S

10.

. To select an automatic cooking program, press the + and — buttons on the control panel.

The programs are switched circle-wise, the indicator of selected program lights up..

If necessary, the default cooking time (see “Setting Cooking Time” section), the cooking
temperature (see “Setting Cooking Temperature”section) and pressure level (see.“Setting
Pressure Level " section).

If necessary, set the start delay time (see “Time Delay function” section).

Press the (J button while setting a cooking programme to reset the entered parameters and
return the appliance to the automatic programme selection mode. Press the L button again
to switch the appliance to standby mode (- - - - on the display).

Ifthere is no actions for one minute while setting the programme, the appliance enters standby
mode (- - - - on the display).

When pressing the O button on any setting stage, the program with the entered characteristics
starts. Unchanged parameters remain default.

Press the (D button to start a cooking program. Depending on the cooking program
selected, countdown starts after or upon achievement of the necessary temperature and
pressure in the bowl.

In some automatic programs, the set cooking time counting starts only after the device has
reached the set operation temperature. For example, in the ‘TIAP/BAPKA” program the countdown
starts only after water is boiled and sufficient dense steam in the bowl is formed.

When the appliance reaches the selected parameters within the programmes operating in
pressure cooker mode, the indicator of the set pressure level flashes. Upon reaching the
operating parameters, the appliance beeps; the indicator of the set pressure level is on
continuously.

In pressure cooker mode, the mechanical pressure indicator (diagram |AQ, item 7) and the pressure
valve (diagram /AL, item 5) rise under the pressure in the bowl. DO NOT press or affect them in
any way while the appliance is in operation.

. Audible signal notify that a cooking program is finished.Once the program running/Keep

Warm is over, “End” inscription appears on the display for several seconds.

When using the pressure cooker mode programs, upon completion of cooking let the
device cool for several minutes. Then bring the steam valve to the Open positions to
normalize the pressure in the working chamber.



0 Press the () button to cancel the entered program, interrupt the cooking process or Keep Warm.

o

DO NOT:
5 ﬁ”l the bowl with products and water over the maximum mark on the inner surface of the

)

- cook in the pressure cooker mode without adding water or other fluid (min. required fluid
level is 2 measuring cups);

- use the pressure cooker mode to fry products on oil.

To obtain a high-quality result, you are suggested to use the recipes for cooking from the
cookbook attached to the pressure multicooker, designed specifically for this model. Relevant
recipes can also be found on the website www.redmond.company.

Setting Cooking Time

The device is provided with an option to set cooking time for each program manually, except

for “9KCMPECC” program. The change increments and the possible range of the set time depend

on the cooking program selected (see “Table of Default Settings” section).

1. After selecting an automatic program, press the © button to set the cooking time. The
hour value on the display starts to blink.

2. Press the = and + buttons to set the desired hour value. The programs are switched
circle-wise. For rapid change of a value, press and hold the appropriate button.

3. Press the O button to save the entered changes and to go to the minute value setting.

4. Set the minute value in the same manner. Do not press any button on the panel for several
seconds. The changes are saved automatically. (the value on the display finished to blink).
To return to the hour value setting before autosave, press the © button once again.

Setting Cooking Temperature

When using the multicooker mode programs (except for the “9KCMPECC” program), it is possible to

change the cooking temperature before the start. The range and increment of cooking temperature

depend on the selected program (see “Table of Default Settings” section), interval — 1°C.

1. After selecting an automatic program, press the @ button to set the cooking temperature.
The temperature default value on the display starts to blink.

2. Pressthe —and + buttons to set the desired temperature value. The programs are switched
circle-wise. For rapid change of a value, press and hold the appropriate button.

3. Do not press any button on the control panel for several seconds. The changes are saved

automatically (the value on the display finished to blink).

To protect against overheating, the maximum running time of a program is limited to 2 hours

when the cooking temperature is set above 150°C.

Setting Pressure Level

The function of pressure level adjustment before programme start is available for programmes
operating in pressure cooker mode. The maximum pressure level is set by default (the value

“6”is shown on the pressure level indicator). To change the pressure level, after selecting an
automatic programme, press the #ll button: switching is performed circle-wise, so the
corresponding value on the indicator lights up. The selected value is automatically saved.
Time Delay function

The Time Delay function enables setting of the time interval after which a cooking program
starts.

This function is not available on all programmes (see “Table of Default Settings” section).

1. After selecting an automatic cooking program, press the @ button, the ). indicator lights
up. The hour value on the display starts to blink.

2. Press the — and + buttons to set the desired hour value. The programs are switched
circle-wise. For rapid change of a value, press and hold the appropriate button.

3. Press the © button to save the entered changes and to go to the minute value setting.

4. Set the minute value in the same manner. Do not press any button on the panel for
several seconds. The changes are saved automatically (the value on the display finished
to blink). To return to the hour value setting before autosave, press the @ button once
again.

After autosave, the & indicator goes off, the display will show the cooking time.

After starting the program the D indicator lights up, the minute countdown timer is indicated

on the display. To see the time of cooking program, press the © button, the display for a few

seconds shows the set cooking time.

Once the function work is over, the device gives three short audible signals, the & indicator

goes off. Selected cooking program starts.

@ It is not recommended to use the Time Delay function, if the recipe contains perishable products
& (eqggs, fresh mild, meat, cheese, etc,)

MASTERCHEF LITE function

Open even more opportunities for culinary creativity with the new MASTERCHEF LITE feature!
Using the MASTERCHEF LITE function, you can change the settings directly in the cooking
process.
You can always configure the work of any program so that it corresponds to your wishes. Does
the soup boil away? Does the milk porridge “runs away”? Are the steamed vegetables cooked
for too long? Change the temperature or cooking time without interrupting the program, as
if you were cooking on the stove or in the oven.
The MASTERCHEF LITE function allows you to change the cooking time and temperature while
any automatic programme is operating.
@ The MASTERCHEF LITE function can be especially useful if you prepare dishes according to
& complex recipes that require a combination of different cooking programs (for example, when
preparing cabbage rolls, beef Stroganoff; soups and pasta according to different recipes, jam,
etc,).



Changing the temperature during cooking

Available only for programmes operating in multicooker mode (except the “9KCMPECC” program).

The range and increment of cooking temperature depend on the selected program (see “Table

of Default Settings” section), interval — 1°C.

1. When a cooking program runs, press the & button. The temperature value on the display
starts to blink.

2. Pressthe —and + buttons to set the desired temperature value. The programs are switched
circle-wise. For rapid change of a value, press and hold the appropriate button.

3. Do not press any button on the control panel for several seconds. The changes are saved

automatically (the value on the display finished to blink).

To protect against overheating, the maximum running time of a program is limited to 2 hours
when the cooking temperature is set above 150°C.

When changing the cooking time while achieving the working characteristics (if it is provided
by the factory settings), the preheating process is interrupted. The countdown of a program
running starts.

Changing the time during cooking

The range of cooking time depend on the selected program (see Table of Default Settings),

interval — 1 minute.

1. When a cooking program runs, press the @ button. The hour value on the display starts to blink.

2. Press the — and + buttons to set the desired hour value. The programs are switched
circle-wise. For rapid change of a value, press and hold the appropriate button.

3. Press the O button to save the entered changes and to go to the minute value setting.

4. Set the minute value in the same manner.Do not press any button on the panel for several
seconds. The changes are saved automatically. (the value on the display finished to blink).
To return to the hour value setting before autosave, press the O button once again.

0 If you change the cooking time while reaching the operating parameters of the programme
“KAPKA/®PUTIOP, preheating is interrupted and the programme time starts counting down.

Keep Warm Function (automatic heating)

This function is not available on all programmes (see “Table of Default Settings” section).

This function automatically activates at the end of the cooking cycle and keeps th%{ood warm
at 70-75°C for 12 hours. When Keep Warm is active, the (J button indicator and < indicator
light up and the display indicates the direct time count of running in this mode. If necessary,
the Keep Warm may be disabled by pressing the (J button. The device goes to the standby
mode (- - - - on the display).

Enabling the Keep Warm upon completion of a cooking program is not always desirable. Taking
into account this fact, the device provides an option to timely disable this function while

If you set the cooking time to 00:00, the program stops running after autosave.

running of the main cooking program. For this purpose, while running of a program or Time
Delay function press the () button: the & indicator and the (Jbutton indicator goes off.

To enable the Keep Warm again, press the O button once again.

For user's convenience, the Keep Warm is disabled automatically without option to enable it
manually when the cooking temperature is set below 80°C. While running a program, the
temperature is set above 80°C, the Keep Warm enables automatically.

Reheat

The device can be used to reheat cold dishes. Proceed as follows:

1. Put all products to the bowl, install the bowl into the device frame.

2. Close the lid, connect the device to electrical outlet.

3. Press and hold the (J button for a several seconds. The (3 button indicator and %
indicator light up, the timer begins to count the heating time. Once the temperature
achieves 70°C, the device gives two short audible signals.

The device reheats the dish up to 70-75°Cand keeps it hot for up to 12 hours. If necessary,

reheat can be stopped by pressing the (J button. The device goes to the standby mode

(- = - - on the display).

@ Thanks to the Keep Warm and Reheat functions, the Electric Pressure Cooker can keep a product
& hot for up to 12 hours. However, it is not recommended to leave a dish hot for more than 2-3 hours
since sometimes this may result in change of its taste.
Safety System
REDMOND RMC-PM400 Electric Pressure Cooker is equipped with the multi-level safety system.
If temperature and/or pressure in chamber exceed the permissible Limits, the system normalizes
these characteristics automatically without interruption of cooking process. If this fails to
happen for a certain period of time, the operation of Electric Pressure Cooker is stopped, and
the device gives 6 short audible signals.
In case of interruption of the cooking process in the pressure cooker mode by pressing the (J
button (or de-energizing the device while running a program), let the device cool for several

minutes, then press and hold the open steam valve button to normalize the pressure in the
bowl; then open the lid of the appliance.

Table of Default Settings
[
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for use
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TYIWEHWE/
XONOZELL

TOM/EHME

nnos

MONIOYHAA
KALIA

BAKYYM

XNEB

BbINEYKA

J0ryPT/
TECTO

TAP/BAPKA

KAPKA/
OPUTIOP

Cooking different types of soups
and broths

Stewing meat, fish, vegetables and
multicomponent dishes, cooking
meat jelly and aspic

Making stewed meat, fore shank

Cooking meat, fish, poultry, and
vegetable pilafs

Preparing oatmeal using
semiskimmed pasteurized milk

Cooking
ingredients

Making bread from rye and
wheat flour. Note that dough is
proofed within the first hour of
the programme and then starts
baking. If time is set to less than
1 hour the baking process will
begin after pressing (1) button.
The maximum operating time of
the Keep Warm function is
limited to two hours.

Baking biscuits, casseroles, cakes
of yeast and puff pastry

Cooking different yogurts,
proofing dough

Preparation of meat, fish,
vegetables and multicomponent
dishes. Use the adjustable steam
container and trivet (included in
the set).If you do not use automatic
time settings in this program, refer
to the “Recommended steaming
time”table

Cook fried meat, fish and vegetable,
cooking ingredients in the deep fryer.
When cooking with this programme
the device's cover should be left
open.After the appliance reaches the
operating parameters, two short
audible signals will sound, put the
ingredients in the bowl, the
countdown of the cooking time will
begin

vacuum-packed

Default time

1:00

0:20

0:25

2:30

3:00

1:00

8:00

0:10

0:18

Adjustment range/
increments

1min-4h/
1 min
Imin-4h/
1 min
1min-5h/
1 min
Imin-3h/
1 min
1min-4h/
1 min
1 min -
10 h/1min

1min-4h/
1 min

1min-4h/
1 min
10 min -

12h/1min

1min-2h/

1 min

Imin-1h/
1 min

Cooking
temperature
range /
setting step

35-180°C/
1°C

35-100°C/
1°C

35-180°C/
1°C

35-180°C/
1°C

35-180°C/
1°C

35-180°C/
1°C

Under-pressure
cooking

<
AN
<

Time Delay

AN
<
<

AN

Keep Warm

AN

Waiting to access
operating parameters

<«

T a g
= =
= g8 Cooking 2 = %‘ E g %
- - @ =
© o n = £ g temperature £.£ & £ g8
; forwe §  EE  nme/ 2% 2 g 2g
2 = settingstep B~ FE 2 EE
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3KCMPECC

Quick cook rice, fluffy water
porridge. Press () button to start
cooking in the standby mode.

The () button indicator will
light up, the symbol
displayed.

Automatic shut-off after complete

boiling of water

* The function of automatic shutdown of the program after boiling of water for preparation of
crumbly groats is realized in the “3KCIPECC” program.

[1l. COOKING TIPS

General recommendations

To steam vegetables or another ingredients, fill the bowl with of water and place the
steaming container on the trivet. Measure ingredients following the recipe provided,and
put them into the container. Follow the directions in the recipe book.

To make porridge, use the pasteurized semi-skimmed milk, using whole milk dilute it by
half with water. Grease the sides of the bowl with butter before cooking. Rinse grain (rice,
millet, etc.) thoroughly until water runs clear. Follow proportions suggested in the recipe
book, increase or reduce the amount of ingredients proportionately.

During the preparation of bread and baking ensure that the ingredients take no more
than half of the useful volume of the bowl. Time Delay function is not recommended for
this program, as it can affect the quality of baking. Remove baked goods out of the
appliance immediately after cooking is complete, to prevent them from getting extra-moist
or soggy, or leave on Keep Warm for a short period of time only.

Do not open the lid during dough proofing! Product quality depends on it.

When cooking ingredients in the deep fryer, place the basket (sold separately) with the
ingredients in hot oil. Only use refined vegetable oil in the deep fryer. Cook with the cover
open.Remember, the oil will be very hot! To avoid burns, use oven gloves and do not bend
over the device. Do not re-use oil.

Let the appliance cool down thoroughly, before restarting the “YXAPKA/®PUTIOP” program.
To prepare yogurts, you can use a special set of REDMOND RAM-G1 yogurt jars (sold
separately).



Recommended Steam Times for Different Foods
Weight, g /

Meal Quantity, pcs. Water, ml Cooking time, min
Pork/beef fillet (cut into 1.5-2 cm cubes) 500 800 30/40
Mutton fillet (cut into 1.5-2 cm cubes) 500 800 40
Chicken fillet (cut into 1.5-2 cm cubes) 500 800 20
Meatballs/cutlets 500 800 25/40
Fish (fillet) 300 800 15
Seafood mix (frozen) 300 800 5
Dumplings 5 pes. 800 25/30
Potatoes (cut into 4 pieces) 500 800 20
Carrots (cut into 1.5-2 cm cubes) 500 800 35
Beet (cut into 4 pieces) 500 1500 90
Vegetables (frozen) 500 800 5
Eqgs 5 pcs. 800 10

Please note that these are only approximate guidelines. Steaming times may vary, depending
on the quality of foods and your personal preferences.

o

Recommendations for Using Temperature Modes

Temperature, °C Recommendations for use Temperature, °C Recommendations for use
35 Proofing dough, cooking vinegar 110 Sterilize tableware
40 Make yogurts 115 Make sugar syrup
45 Starter 120 Make fore shank
50 Fermentation 125 Stew meat
55 Make fondant 130 Make pudding
60 Make green tea and baby food 135 Brown cooked foods
65 Cook vacuum sealed meat 140 Smoke foods
70 Make punch 145 Bake vegetables and fish (in foil)
75 Pasteurize liquids, make white tea 150 Bake meat (in foil)
80 Make mulled wine 155 Bake fermented goods
Make cottage cheese and other dishes,
8 requiring long cooking times 160 Fry pouttry
90 Make red tea 165 Fry steaks

Temperature, °C Recommendations for use Temperature, °C Recommendations for use
95 Make oatmeal 170 Fry in butter
100 Make jams or meringues 175 Cook chicken nuggets
105 Make meat jelly 180 Cook chips

V.

V.
(sold separately)

Additional accessories for the REDMOND RMC-PM400 Electric Pressure Cooker and information
on the innovations are available through www.redmond.company and our authorized dealers.

VI.

You can also refer to the recipe book provided with the appliance.

ADDITIONAL FEATURES

Make cheese

Make cottage cheese
Make fondue
Sterilizing tableware
Pasteurize liquid foods
Baby food heating

For the details, see the recipe book or web-site: www.redmond.company.

ADDITIONALACCESSORIES

CLEANING AND MAINTENANCE

/AN ATTENTION! Before you start cleaning the appliance, make sure that it is unplugged and has

completely cooled down!

General Guidelines

Before the first use of the multicooker or to eliminate smell of food after cooking, it is
recommended to pour 0.5 | of water into the bowl and process half of the lemon cut into
slices inside the bowl for 15 minutes using the “TIAP/BAPKA” program.

Do not leave cooking bowl with foods or liquids inside closed multicooker for over 24 hours.
Store cooked foods in refrigerator and reheat when required, using Reheat function.
Unplug the appliance if you don't use it for a long time. Working chamber, including
heating disk, bowl, lid, 0-ring, steam and lock valves should be clean and dry.

DO NOT immerse the appliance in water or wash under running water!
DO NOT use a sponge or tissue with hard or abrasive surface or abrasive pastes. DO NOT use

any chemically aggressive substances or any other agents which are not recommended for
cleaning items that come into contact with food.



*  Be careful when cleaning the rubber parts of Electric Pressure Cooker. Their damage or
deformation may result in an inappropriate operation of the device.

+ Clean the housing when necessary. The bowl, lid and sealing ring, steam and lock
valves need to be cleaned after each use. Condensate, accumulating during cooking,
needs to be removed after each use. Clean the interior of the cooking chamber when
necessary.

To Clean the Housing, Lid and sealing ring

Use soft damp cloth or sponge to clean the housing and lid. If necessary, use a mild soap

solution. Wipe the surface dry to remove soap residue and water spots.

To remove the sealing ring, gently pull it towards you.Rinse under running water. If necessary,
use a mild soap solution. Dry at room temperature and install in the device.

To Clean Removable Steam and Lock Valves
1. Carefully pull the steam valve upwards and remove it.
2. Remove the steam valve cap on the inner side of the lid by pulling it towards you.

3. Carefully remove the lock valve rubber and remove the valve itself. Rinse all parts of the
valves.

4. Reassemble the valve in reverse order of disassembly. Place the lock valve back into its
original position, put the lock valve rubber on it, fit the steam valve cap to the thrusts
until tight. Tightly fix the steam valve to the slot on the lid of the appliance.

A ATTENTION! To avoid deformation of the lock valve rubber, do not twist and pull it after removal,
cleaning and mounting.

To Clean the Bowl

The appliance bowl must be cleaned after each use. You can clean the bowl by hand, using a
soft sponge and dishwashing detergent, or in the dishwasher (according to the manufacturer's
recommendations).

If heavily dirty, fill the bowl with warm water and leave to soak for a while, then clean.
Wipe the outer surface of the bowl dry before positioning it back inside the multicooker.
When the bowl is used regularly, it is possible to completely or partially change the color of
the internal non-stick coating. This in itself is not a sign of a defect.

To Remove Condensate

In this model the condensate accumulates in the special cavity on the housing around the
bowl and drains into a special container, located on the back side of the appliance.

1. Open the lid, remove the bowl. If necessary slightly lift the front part of the electric
pressure cooker, so that condensate completely drains into the container.

2. Remove the container, slightly pulling it.

3. Pour the condensate out. Wash the container and insert into the place.

4. Wipe off any condensate remaining around the bowl with a dry cloth.

Cleaning the Working Chamber

Compliance with the user manual guidelines minimizes the risk of food particles or liquids
accumulating inside the cooking chamber.

However, if the inside of the chamber gets dirty, clean it to prevent improper operation or
malfunction of the unit.

Walls of the cooking chamber, surface of the heating disk, and the casing of central thermal
sensor (located in the middle of the heating disk) can be cleaned with a damp (not wet!)
sponge or cloth. Remove any traces of soap or detergent if using any to prevent unwanted
odors during cooking. If there is a foreign object in the cavity around central thermal sensor,
carefully remove it using tweezers, trying to avoid pressing on the casing of the sensor. Clean
heating disk with a damp medium-hard sponge or synthetic brush, if necessary.

During regular operation of the device, the heating disc may totally or partially change its color.
This is not a sign of the device failure and does not influence on its operation.

Storage and Transportation

Before repeated operation or storage completely dry all parts of the appliance. Store the
assembled appliance in a dry, ventilated place away from heating appliances and direct
sunlight.

During transportation and storage, do not expose the device to mechanical stress, that
may lead to damage of the device and/or violation of the package integrity.

Keep the device package away from water and other liquids.

VII. BEFORE CONTACTING THE SERVICE CENTRE

Problem Possible cause Solution

Display shows the error code:
E*, the device gives 6 short
audible signals

Unplug the appliance and let cool down.
Close the lid tightly and plug in the
appliance

System error, possible control board or heating
element malfunction

A programme in the multicooker mode is running,
the steam valve is set to operate in pressure cooker
mode

Display shows the error

Carefully pull the steam valve upwards
code: E4

and remove it.

Do not start cooking with an empty bowl!
Disconnect the appliance from the mains,
open the lid and let it cool for 10-15
minutes, then continue cooking

Do not add water to the bowl during
operation of KAPKA/®PUTIOP” programs

If the temperature is set above 120°C
within the “YKAPKA/®PUTIOP” program,
cook with the lid open

Within the “XAPKA/®PUTIOP”
programme, add the ingredients to the
bowl only after the appliance has
reached operating parameters.

Display shows the error

code: E5-E7 The automatic overheating protection was triggered



Problem

Display shows the error
code: E8

Appliance does not switch
on

Dish is taking too long to
cook

Hot steam escapes from
under lid during cooking. The
count of program running
time fails

Hot steam escapes from
under lid during cooking.The
count of program running
time starts

When the device operates
in the pressure cooker
mode, steam keeps going
out of the hole of lock valve.
The count of program
running time fails

Possible cause

Aprogramme in the multicooker mode is running, the
steam valve is set to operate in pressure cooker mode

A sufficient pressure level in the bowl has not been
reached when a programme in the pressure cooker
mode was running.

The appliance is not connected to the mains

The wall socket is faulty or there is no current in the
mains

Power supply interruption (power supply is unstable/
underrated)

There is a foreign object between the bowl and the
heating element (grain, food particles, debris, etc.)

The bowl is not properly positioned

Heating disk is dirty

Sealing ring is lost

The bowl is not properly
positioned

Inner lid and cooking
bowl fail to seal
hermetically

The lid is not closed properly;
foreign object under lid

Sealing ring is dirty, deformed,
or damaged in any way

Lock valve is dirty

Lock valve or its sealing rubber is lost

Solution

Carefully pull the steam valve upwards
and remove it.

Check the correct installation of the
steam valve and the appliance lid

Connect the appliance to the mains

Connect to a properly working wall
socket and check the power supply

Ensure that the power supply is stable. If
unstable/underrated, contact local
electricity supply company

Unplug the appliance and let cool down.
Remove foreign object or objects

Properly position the bowl into place

Unplug the appliance and let cool down.
Clean heating disk

Check the sealing ring

Properly position the bowl into place

Remove foreign objects (grain, food
particles, debris, etc.) from under the rim,
if any. Always close the lid until it clicks
into place

Check the sealing ring. Replace, if
necessary

Clean the lock valve according to the
Maintenance Section

Check for lock valve and its sealing
rubber

ﬂ In case you didn’t manage to eliminate the defects, please, refer to the authorized service centre.

hi¢

Environmentally friendly disposal (WEEE)
The packaging, user manual and the device itself shall be taken to the applicable
collection point for the recycling of electrical and electronic equipment. Do not throw

mmmm  3way the electronic waste to help protect the environment.

Old appliances must not be disposed with other household waste but must be collected
separately. Municipal disposal of recyclable wastes is free of charge. The owners of old
appliances are required to bring it to a waste facility centre. With this little extra effort, you
can help to ensure that valuable raw materials are recycled and pollutants are treated as

appropriate.

This appliance is labelled in accordance with European Directive 2012/19/EU — concerning
used electrical and electronic appliances (waste electrical and electronic equipment WEEE).

The guideline determines the framework for the return and recycling of used appliances as

applicable throughout the EU.



Mpexpe yem ucnonb3oBath AaHHOE M3peNMe, BHUMATENbHO NPOUMTaiiTe PYKOBOACTBO MO noﬂbgyume KyXOHHb/e pyKaguub/ Bo u36€)+(aHue 0Xo0ea eopﬂqUM
JKCMATyaTauumu U COXpaHuTe ero B Kauectse cnpaBovHuKa. lpaBunbHoOe ucnonbsoBaune
ADHGODa SHAUMTENLHO NPOMHT CPOK €r0 CAYKGbL NapoM He HakAOHAUMeCb Had ycmpolicmeoM Npu OMKPbIBAHUU

KpbIWKU.
& Mepsi Ge30nacHoCmU U UHCMPYKUUU,CO0EPHALLUECS 8 OGHHOM PyKOBOOCMBE,HE 0XBaMbIBaI0M

6CE GO3HOXHble CUMYAUUL, KOMOpGiE MO2YM 803HUKHYMs 8 npouecce skcnryamayuu npubopo. e BpIKk0YaiiTe MPUBOP U3 PO3ETKM MOCTE UCMONb30BAHNA, @ TAKIE BO BpEMS
Mlpu pabome c ycmpoticmeom nonb308amens GomKeH pyK0BOOCMB0BAMCA 30PassIM CMBICAOM

A A " 10 OYMCTKN MW NepeMelLeHIA. V3BneKaiTe NeKTPOLLHYP CyXiMH pyka-
MW, YIePXHBAS €70 33 TENCENb, a He 3 POBO,
M EPbl BE3OMACHOCTHU o He npoTArvBaiiTe WHyp 3NeKTPONUTAHMS B ABEPHbIX NPOEMaX Wk BOAM3H

o IpOu3BOIUTEb HE HECET OTBETCTBEHHOCTH 33 NOBPEXAEHKS, BbI3BAHHbIE  MCTOUHMKOB Tenna. (ieyiTe 3 Te, 4To0bl SMEKTOLLHYD He nepeKpyBanca
HecoOofieHmeM TpeBOBaHHIA 10 TEXHYKe BE30MacHOCTU v MpaBun KC- W He neperubancs, He CoMPUKAcanca ¢ OCTPLIMM MPEAMETAMH, yrTiaMi
nnyaTaLAm U3genms. KpOMKamMu Mebenu.

* [lanHblit 3neKTponpubop NpeAcTasnser coboi MHOTOGYHKLMOHaNbHOE @ [TOMHUTE: cny4aiiHoe nospexdeHue Kabens anekmponumaHus
YCTPOMCTBO A1 NPUTOTOBNEHMS MULIM B ObITOBLIX YCIOBUSX M MOXET NpU- ~ MOXem npusecmu K Henonadkam, Komopsle He coomeemcmaykom
MEHSTHCA B KBAPTHDaX, 3ATODONHbIX AOMAX WTH B [DyrWX NOROBHbIX YCR0-  YC/I0BUSM 2apaHMUU, G MAKIKe K NOPAKERUI0 31eKmpomoKkom. [Ipu
BISIX HEMPOMBILUIEHHOM SKCrAYaTawu. MIpoMbILLTERHOE WM Nio6oe Apy- ”03P€Hg€HUU WHypa ”U(g"aHUﬂ €20 3aMeHy, 80 USDEMAHUE 00066'
r0€ HeL|e1eB0e UCMOb30BaHHe YCTPOIACTBa BYeT CYMTaTbCa Hapyletuem  HOCMU, O0/IEH NPOU3BOOUIMb U320MOBUIMEND, CEPBLCHAA CIyMHOa
YC0BHH HAZENaLIEH SKCTYaTALM W3ETUS. B ITOM Cryvae npouspo- 47U GHOIORUSHBIL KEQTUQUULDOBGHHbIL NEPCOHA. ]
LIMTENb He HeCeT OTBETCTBEHHOCTH 33 BO3MOXHbIE NOCTEACTBHS. He ycranasnvgaiite npuoOp Ha MATKylo MIOBEPXHOCTb, He HakpbiBa/iTe ero

«  Tlepe NOAKI0YeHHEM YCTPOVICTBa K MEKTPOCETH NPOBEpLTe, CoBnagaeT B0 BPEMS PAOOTBI 3T MOXET MPHBECTI K Teperpesy M MonoMKe YCTOiiCTSa.
WA €€ HAMPAKEHHE C HOMMUHATbHbIM HAPAXEHUEM NATaHuA npubopa (cM.  © 3anpelliena KCnAyaTaLya npubopa Ha oTKPLITOM BO3AYXE: NOMajidHue
TEXHUYECKVe XapaKTepUCTUKY UK 3aBOACKYI0 TabanuKy u3nenns) B/arvt i NOCTOPOHHIUX NPEAMETOB BHYTPb KOPMYCa YCTPOUCTBA MOXET

o Wcnonb3yifre yLaMHUTeNb, PaCCHMTaHHbIA Ha noTpebasemylo MowHocty  MPUBECTH K €0 CEPLE3HbIM NOBDEXACHHAM.
npubopa: HecooTseTCTBIE napa6MeTpos MOXET NPUBECTH K KOPOTKOMY ﬂcnonwyme npvwﬁop 6Ha Bb|c60Te He 6onee 2000 m.
3aMbIKaHYIO UMW BO3TOPaHHI0 Kabens. epefs 04MCTKOM npubopa YOemuTeCh, YT0 OH OTKAIOYEH OT INeKTPOCeTH

o [loakntoyaitte npubop TONLKO K PO3ETKaM, UMEIOLIMM 3a3eMAeHKe, - 310 W TIOTHOCTBIO OCTIN. (TPOTO CnEAy¥iTe MHCTPYKLMAM N0 04MCTKE NpBopa.
00s3aTebHOe TPe00BaHHE 3aLMTHI OT NOPAKEHNS INEKTPUYECKIUM TOKOM. @ 3AMPELUAETCS no gy)f(amb Kopnyc npubopa 8 800y U noMewjams
Mcnonb3ys yanuHTENb, YORAUTECH, YTO OH TAKXE MEET 3a3eMAEHMe. e20 100 cmpyio 8006
BHUMAHWE! Bo spems pabomsl npubopa e20 kopnyc, yauia u Me- e Bcerga CieauTe 3a YMCTOTOM M UCMPABHOCTbIO KNanaHa Bbinycka napa,
mazaudeckue demanu Hazpesaromes! bydsme ocmopoxHel! Ac- 3an0pHOro Knanana, YINOTHATENbHOTO KOTbLA C BHYTPEHHEM CTOPOHb
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KPILLKW, KOHTeViHepa And c6opa KoHaeHcaTa. Hu B KoeM Cyuae He BKNio-
Yaifre Npubop B 3NEKTPOCETb NPK HANMYMM MOBPEXAEHHH, 33C0POB, fe-
(hopMaLii KnanaHoB, BHYTPEHHEI KPbILLKK 1 YIAOTHUTENBHOMO KObLA
WM C HANOAHEHHBIM KOHTE/HEPOM 19 (60pa KOHAeHCaTa.

[1n npuroTOBNEHMS MLV NOZ LaBNeueM 0693aTeNbHO Hanuyve B yale
BOZbI WA APYTOW KMBKOCTU — He MeHee 1/5 ot 0Bbema Yawwm.

Xapka u ebineyka nod 8bICOKUM dassieHueM Kamezopuyecku 3A-
[IPELLEHBI!

Bo u3bexaHue 3acopeHus knanana Bbinycka napa 3anoHsitte yawy npo-
[iyKTaMy 1 BOROV He bonee yem Ha 4/5 ot obbeMa yaluw. Mpu Bapke npo-
[IYKTOB, UMEIOLLMX COCOBHOCTb HabyXaTb B ropsuel BOAE WM BbIAEASTD
MeHy, — He 6onee yeM Ha 3/5 ot 0bbema valwm.

SATPELLAETCA 3anyckame npo2pammy npu20moseHus N0 8bICOKUM
das/ieHuUeM, eCAIU KDbILIKA NPUBOPA He 3QUKCUPOBAHA NOSHOCMbHO!

ﬂpM OTKPbITUM KNdMaHa BbIMyCKa napa BO BPEMA UK N0 OKOH4aHWM NpO-
LIeCCd npuroToBNEHMA BO3MOXEH CHNbHbIIA BepTMKaJ'IbeIVI Bbl6p0c ropayero
Napa. He HaknoHsiTeCh Han KpblLIJKOI7I U HE IEPKAUTE PYKW Hafl OTBEPCTUAMM
KnarnaHa fpu ero OTKPbITUM.

ﬂpl/l MOBbILLIEHNN IaBNEHNA B pa60qeﬁ KaMepe aBTOMATH4eCKH Cpa6aTbIBa€T

CucTeMa 6nOKMPOBKY KPbiLLKW, He MbiTaifTech OTKPbITb KpbILLKY npubopa
6e3 npeasapwTeNbHOM HOPManK3aLuu AaBAeHNs B paboyeil kavepe.

[0 OKOHYHMy NPUTOTOBAEHMS XULKWX WM NopeobpasHbix bniog faiire
npu6opy OCTbITh B Tederue 5-10 MuHyT nepes CopocoM AasneHus, 4robbl
NPeaoTBPATUTL BLIOPOC FOPAUN XUAKOCTU Yepe3 KnanaH Bbimycka napa.
ogHMMaTb NPUBOP MOXKHO TONLKO 33 PYYKY ANS NEPEHOCK 1 TONbKO B
BbIKI0YEHHOM COCTORHMM.

[letam B Bo3pacTe § et U CTaplLe, a TaKkKe AMLAM C OrpaHHYeHHbIMI
(OM3M4ECKIMMM, CEHCOPHBIMM AW YMCTBEHHDIMYU CTOCOBHOCTAMM WM C He-

LI0CTATKOM OMbITa WM 3HaHMi, MOXHO MONb30BATHCA MPUBOPOM TOMBKO
MOZL NPUCMOTPOM /UK B TOM C1y4ae, U OHU BbiTM MPOMHCTPYKTUPO-
BaHbl OTHOCMTENbHO BE30MACHOT0 CMONb30BaHWA NPUOOPA # 0CO3HAIOT
ONACHOCT, CBA3aHHbIE C €0 MCNONb30BaHMEM. [1eTH He OMKHbI UrpaTh C
npu6opoM. [lepxute npubop v ero CeTeBoit WHYP B MeCTe HEOCTYMHOM
119 aeteit Mnagwe § net. Ouuctka u 06CTyKvBaHYE YCTPOMCTBA HE JOMK-
Hbl MPOM3BOIVTLCS AETbMM €3 MPUCMOTPa B3POCTbIX.

YNaKoBOYHbIA MaTepuan (M1eHKa, NeHONAACT  T. 4.) MOXET BbiTb Onacen
119 aetei. OnacHoCTb yayweHws! XpaHwuTe ero B HEROCTYMHOM AnA AeTeii
Mecre.

3anpeLLeHbl CaMOCTOSTENbHbI PEMOHT NpUBOPa MM BHECEHME M3MEHeHHIA
B €r0 KOHCTPYKLMI0. PEMOHT npubopa LOMKeH NPOU3BOLHUTLCH MCKAKOYM-
TeNbHO CMIELYANUCTOM aBTOPU30BAHHOTO CeBMC-LieHTpa. Henpodieccuo-
HA/bHO BbINONHEHHad PaboTa MOXET NPUBECTH K MONOMKE NPUOOpa, Tpas-
MaM 1 NOBPEXEHMH0 UMYLLIECTBA.

BHUMAHWE! 3anpewieHo ucnone3osaxue npubopa npu arbsix
HeucnpasHoCMSIX.



Texuuueckue XapaKTepUCTUKK

Mopenb RMC-PM400
MoLHoCTb. 900 Br
Hanpsxenue 220-240 B,50/60 Iy
3awwmTa ot NopaxeHus 3NeKTPOTOKOM knacc |
0bbem vawm 5n
MoKpbiTve Yawm aHTunpurapHoe Daikin®
[lncnneit CBETOAMOLHbIi
KnanaH Bbinycka napa CbEMHbIi
Kpbiwka CbeMHas

Cucrema 3awmTbl
* K/IanaH Bbinycka napa
* 3anOpHbIl KnanaH

4-ypoBHeBas:
* TeMnepaTypHblit NpesoxpaHuTenb
*  [aT4uK M3BbITOYHOMO AaBNEHHUS

[abapuTHble pa3mepbl 320 x 320 x 290 mm
Bec HetTo. 4,6 kr
Mporpammbl
B pexxume ckopoBapKu B pexume MynbTMBapKK
PUC/KPYTIbI MOJIOYHAS KALLA
on BAKYYM
TYLWEHME/XONOLEL, XJIEB
TOMTEHME BbIMEYKA
nnos OTYPT/TECTO
MAP/BAPKA XAPKA/OPUTIOP

IKCNPECC
DyHKUMU
«MACTEPLLE® JIAWIT» (n3MeHeHue TeMnepaTypbl
11 BpEMEHY B NPOLIeCCe NPUrOTOBAEHNUS) ectb
MopaepxaHue TemMneparypbl roTOBbIX 6110 (ABTOMOBOMPEB)...ocvrevvrseserssersesenseees 40 12 YACOB
MpezBapuTenbHoe OTK/IOYeHMe aBTONOAOrpeBa ectb
Pazorpes 6ntoa 10 12 yacos
OTnOXeHHbIA CTapT 10 24 yacos
OTKNoYeHMe 3BYKOBbIX CUrHaIOB: ectb
bnokupoBka naHenu ynpasnetus ectb
Komnnekrauus
MynbTuBapKa-ckopoBapka 1w
Yawa 1w
KoHTeilHep Ans npuroToBeHns Ha napy. 1w
lMozcTaBKa Ans NPUroTOBEHMS Ha Napy 1w
MepHblit cTakaH 1w

Yepnak 1w
Mnockas noxka 1w
LUHyp nuTaHus 1w
Pyuka anst nepeHocku 1w
KHura peuentos 1w
PykoBogacTBO N0 3KCNANYaTaLmMmM 1w
CepBuCHas KHMXKKA 1w

[poussodumens umeem npaso Ha 8HeceHue uaMeHeRUl 8 Ou3aliK, KOMNeKMayuk, a Makxe
8 MexHUYecKue Xapakmepucmuku u3desus 8 Xode Co8epuIeHCMB08aHUS coell npodykuyuu be3
donosHUMenbHo20 yBedoMeHuUs 06 IMuUX U3MeHeHUsX. B mexHUYecKux xapakmepucmukax
donyckaemcs nozpetHocms £10%.

YcrpoiictBo npubopa (cxema AT, ctp. 3)

1. Kpeblwka npubopa 13. MaHenb ynpasnenus ¢ gucnneem
2. KHomka OTKpbITMS NapoBOro knanaa 14. Kopnyc npubopa
3. KHOMKa 3aKpbITus NapoBOro Knanaxa 15. CeteBoii WHyp
4. Pyyka ons oTKpbITUS KPbILUKM 16. KoHteiiHep ans cbopa KoHpeHcaTta
5. 3anopbiii knanax 17. Pyyka ans nepeHocku
6. CbeMHbIl knanaH Bbinycka napa 18. Pasbem Anq NOAKNIOYEHNS CETEBOTO LUHYPA
7. MexaHnyeckui MHAMKATOp AABNEHUS 19. Yawa
8. Pe3uHka MexaHuyeckoro unamkatopa 20. MepHblit CTakaH
NaBnexns 21. Mnockas noxka
9. 3awWuTHbI/ KOANAYOK NMAPOBOIO KAANaHa 272, Yepnak
10. Pe3urka 3anopHoro knanaxa 23. KoHTeitHep AN NpUroTOBNEHNS Ha napy
11. YnnothuTenbHoe KonbLo 24. TloacTtaska Ang NPUroTOBNEHMS HA Napy

12. KpenneHue CbeMHOI KPbILLKK
Manenb ynpaenenus (cxema A2, cp. 4)

1

9.

MHIMKaTOpbI aBTOMATMYECKUX MPOrPaMM MPUTOTOBEHMS
MHIMKaTOp 0TCPOYUKM CTapTa

WHaukaTop aBTonoforpeBa/pasorpesa

LindbpoBoit uHamkatop

MHIMKATOP OTKNKUYEHNS 3BYKOBbIX CUTHANOB

NHamnkaTop ypoBH: AaBnerus

KHonka S") —HacTpoiika BpeMeHu

Knonka stl — perynupoka ypoBHa Aasnexus B value (414 NporpamM, paboTaioumx B pe-
XUME CKOPOBApKK)

KHonka — — BbIGOp NporpaMM NpuroToBEHNS, yMeHbLIEHHE 3HaYeHUs NapaMeTpa

10. KHonka + —BbIGOp NPOrpaMM NPUrOTOBAEHMS, YBENMYEHHUE 3HAUEHNS NapaMeTpa



11. Kronka & —Hactpoiika 0Tn0XeHHOro CTapTa

12. Kronka (] c MHaukatopom — BKloueHe/0TKloueHHe hyHKLMW MOK0rpeBa; npepbiBanue
paboTbl NPOrpamMMbl NPUrOTOBEHHS; COPOC CAENAHHbIX HACTPOeK

13. Kronka (D ¢ uHaukaTopom — BKII0YEHME 338aHHOTO PEXMMA NPUTOTOBNEHMUS, BKIKOYEHMUE/
OTK/K04EHVe aBTONOAOTPeBa

14. KHomKa @© —perynupoBka TeMnepaTypbl NpUroToBeHus

15. MHpaMKaTOp HENPABUABHOMO NONOXKEHNS KPbILLKM

|. NEPEA HAYATOM UCNOJIb30BAHNA

AKKypaTHO [0CTaHbTE U3AENNE U ero KOMNIEKTYKoLWKUE U3 KOpOﬁKM.Y,[laﬂMTE BC€ YNakoBOYHbIE
MaTepuanbl U peknamHble HaKnemnku.

YctaHoBwTe pyyky Ha npubop, Kak nokasaHo Ha cxeme A3 (cTp. 5).

A 06s3amensHo CoxpaHume Ha Mecme npedynpexoaruyue Haknedku, Hakelku-ykasamenu (npu
Hanuyuu) u mabaudky ¢ cepuiineiM HoMepoM U30eus Ha e2o kopnyce!

[oc/ie MpaHCNOpMUPOBKU LU XPAHEHUS NpU HU3KUX MeMnepamypax HeoBxoduMo esidepxams
npubop npu KoMHamHoli memnepamype He MeHee 2 4acos neped BKIKYeHUEM.

lpoTpuTe Kopnyc YCTPOIACTBA BAAXHOI TKaHbIO U MPOMOIATE yallly, AaiTe UM NPOCOXHYTb. Bo
u3bexaHue NosBNEHN MOCTOPOHHETO 3anaxa Npu NepBoM WUCMONb30BaHMK Npubopa npous-
BE/JMTE Ero MOHYI0 OYMCTKY (CM. <YXOZ 33 Npubopom»).

YcTaHoBMTE NPUOOP Ha POBHYH TBEPAYHD CYyXYH0 OPM3OHTANbHYK) MOBEPXHOCTb TaK, YTOObI
BbIXOAALLWIA U3 NTAPOBOTO KN1anaHa ropAYMiA nap He nonajan Ha 060u, AeKopaTMBHbIE MOKPbITUS,
3N1eKTPOHHble NpubOpbI 1 Apyrie NpeaMeTbl UAM Matepuabl, KOTOpble MOFYT MOCTPaAATh OT
MOBbILUEHHbIX BAAKHOCTU U TEMNepaTypbl.

Mepes ucnonb3oBaHueM ybeauTech B TOM, YTO BHELLHME U BUAUMbIE BHYTPEHHME YacTi npubopa
He UMeloT NOBPEX/AeHHIA, CKONOB 1 Apyrux AedeKToB. [oaKouUTe WHYP MUTAHKS K pasbeMy
Ha Kopryce, y6eauTech B MPOYHOCTM COEANHEHNUS.

BHUMAHME! lodHumame 3a py4ky npubop ¢ HanonHeHHol yaweli 3anpeujeHo. [lepeHocume
npubop, yoepxusas e2o 3a yanybneHus 8 HuxHel yacmu Kopnyca.

He sxnoyatime npubop 6e3 ycmaHosneHHol 8Hympb Yawu uau ¢ nycmoll yaweli — npu cayyail-
HOM 3anycKe NPo2pamMel NPU20MOoBAEHUS 3mMo npugedem K KpUmU4YHoMy nepezpesy npubopa
AU K NOBPEXOEHUK GHMUNPU2APHO20 NoKpsIimus. [Teped xapkoli npodykmos Hanelime 8 yawy
HEMHO020 pacmumenbHo20 UAU NOOCONHEYHO20 MACAQ.

[. SKCNAYATALIMA NPUBOPA

BHUMAHWE! Bo epems pabome npubop Hazpegaemcs! He npukacaiimecs k e20 Memannuyeckum
4acmsm 8 npouecce U N0 OKOHYaHUU npu2omoenerus. [leped nepemeteHuem npubopa ybedu-
Mech, Ym0 OH NONHOCMbI0 OCMBbI.

BnokupoBKa KpbILIKH

Ipw 6nokvpoBKe Kpbiluka Nprubopa repMeTyHO COeAMHSIETCS C KOPMYCOM Npubopa, YTo No3BOASET
C030aBathb B €ro pa60qe|71 KaMepe BbICOKOE AaBNEHUE. Korza nasneHue BHYTpKU npwﬁopa Bbllle
aTMOC(ePHOTO,KPbILLKA aBTOMATUYECKN BNOKMPYeTCA. ECM N OKOHYaHMM NPUTOTOBNEHNS KPbILL-
Ka HE OTKPbIBAETCA 6e3 YCUnus, 3Ha4uT, iaBneHne B paﬁoqeﬁ Kamepe eLle CIMLWIKOM BbICOKOE.
Mo oKoHYaHMK NPpUroToBNEHNA Jante an6opy OCTbITb B TEYEHME HECKONbKUX MUHYT, 3dTEM
Haxmute u y,lJ,Ep)KVIBaI?ITe KHOMKY OTKPbITUS K/ianaHa BbiMyCKa napa Ans HopManusauuu aas-
JNIeHna B Yalue.

OTKAI04EHMe 3BYKOBbIX CUTHANOB

Bbl MoxeTe BKﬂIOHaTh/OTKJ'IIOHaTb 3BYKOBbIE CUIHabl B nobom pexume paﬁOTbI npwﬁopa,
Kpome pexuma HaCTpOﬁKM I'IpOI'paMM.ﬂ,ﬂFI 3T0r0 HaXMuTe n yuep)KMBaﬁTe HECKONbKO CeKYHL,
KHOMKY ==. Ecm 3BYKOBbIE CMrHaNbI BbIK/IOYEHbI, FTOPUT UHAMKATOP ;«

BnokupoBka naHenu ynpaBnenus

[ina obecneyenuns LononHuTenbHol 6e3onacHoCTv B npubope npeaycMoTpeHa GyHKLus 6110-
KMPOBKYM NaHEeNM yNpaBAeHus, NPeaynpexaatLas CyqaiiHoe Haxatue KHOMOK. [lng BkayeHus
6110KMPOBKM NaHeNM ynpasneHus B Nto6OM pexume, KpOMe pexuMa HacTporku NporpamM,
HaXMUTE W yAepKUBaiTe KHOMKY + [0 3BYKOBOTO CUrHana. Ha aucnnee Ha HECKONbKO CeKyHA
nosBaTcs cumaonbl [ ]. Mpu Haxatm nto6oit KHOMKK B pexxuMe BNOKMPOBKM HA Ancnnee Ha
HeCKONbKO CeKyHA ByayT NosBASTLCA CUMBOLI [ .

Y106b1 CHATb BNIOKMPOBKY, NOBTOPHO HAXMMUTE U yAEPXKMBaiATE KHOMKY + [0 3BYKOBOFO CUrHana.
Ha aucnnee Ha Heckonbko CekyH/, NOSBATCA CUMBONbI | |.

06wwii nopAAOK AeHCTBMIA NPU UCNONb30BaHMKM ABTOMATUHECKUX NPOrpaMM

A BAXHO! Ecau 8bl ucnonb3yeme npubop 045 kunsyeHus 800b! (Hanpumep, npu apke npodykmos),

SATPELLAETCS ycmaraenusams memnepamypy npueomosnenus ssiwe 100 °C. 3mo moxem
npusecmu K nepezpesy u nonomke npubopa. o moii e npudure AMPELLAETCS ucnone308ame
0n9 KungyeHus 80061 npoepammsl «BbIMEYKA, «KAPKA/OPUTIOP.

B nanHHom paspene npuBeseH 06wmit anroput pabotbl ¢ npubopoM. [nst KOHKPeTHbIX 6o
3TOT NOPAROK MOXET OTAMYATLCS, CNEAYIATe YKa3aHUSM KHUMW peLenTo. Ecam Bbl roToBUTE MO
cobCTBEHHOMY peLienTy, 06patutech Takke kK CBOAHOI TabnuLie NporpaMM npuroToBneHus u
pazpeny «CoBeTbl N0 NPUTOTOBNEHNIO.

1. TMoaroToBbTe (0TMepbTe) HEOOXOANUMbIE UHTPEANEHTbI.
[Mpu pabome ¢ Mynemugapkoli ucnosib3ylime MosibKO Yauly, 8X00SLYH 8 KOMNAEKM Uunu coame-

cmumyro ¢ daHHol Modensto. Coamecmumble Yauiu cvompume 8 pazdene «ononHumensHele
aKceccyapsl» U Ha catime www.redmond.company. Mcnons3oearue dpyzoli nocydsl 3ATPELLEHO!

SATPELLAETCS 06pabamsisame npodykmel HenocpedcmeeHHo 8 Yawe! Imo Moxem npuse-
CMU K NOBPEXAEHUK GHMUNPU2APHO20 NOKPLIMUS, depopMayuu Yawu u 8sixody npubopa
u3 cmpos.



Pa3mecTuTe MHrpeaneHTbI B YalLe, Cedys yka3aHUAM KHUrY peLienTos uan CBoAHOM TabauLbl
aBTOMATUYECKMX MPOrPaMM MPMUrOTOBAEHMA (LI Bbl TOTOBMTE MO cBOEMy peLienTy). Cre-
[ATe 33 TeM, 4T06bl BCe MHTPEAMEHTbI, BKIIHOHAS XMAKOCTb, HAXOAUMMUCH HINKE MaKCUMabHO
OTMETKY Ha BHYTPEHHeil NOBEPXHOCTM Yalum. YCTaHoBuTe yally B kopnyc npubopa be3 ne-
PeKOCOB, Tak YTOObI OHA MAOTHO COMPUKACanach C HarpeBaTeNbHbIM 3IEMEHTOM.
YcTaHoBuTe KpbILLKY HA NpubOp, Kak NoKasaHo Ha cxeMe A4 (CTp. 5), 3aKpoiiTe KpbiLLKy
npubopa v NoBEpPHUTE N0 YaCOBOI CTpenke A0 ynopa. [lng paboTbl B pexume MyNbTMBAp-
KM HaXMWTe KHOMKY OTKPbITUS NapoBOr0 KnanaHa - KHOMKa OCTAHeTCA B HaaToM Noo-
XeHuu. [ns paboTbl B pexmme CKOPOBAPKM HAKMHUTE KHOMKY 3aKPbITUS NApOBOTO KNanaHa -
KHOMKa OTKPbITS NapOBOro KNanaHa noAHMMETCS.

Ecnu Kpelwka npubopa ycmaHosneHa HenpasusbHo, Ha ducnaee omobpasumcs Hadnuce Lid,
HA NAHeAU ynpasnexus HayHem Mu2ams uHOUKamop ‘3, npo3syyum 3eykosoli cuzHan. logep-
Hume KpblWwKy npubopa no 4yacosoli cmpeske 0o ynopa. Ecau 8 meyerue 35 cekyHO Kpbiika He
6ydem nosepHyma 0o ynopa, npubop nepelidem & pexum oxUOaHUS.

[pu ucnonb308aHuU Hekomopsix Npopamm Aonyckaemcs npu2omosaeHue Npu omKkpeimoi
KpbiLLKe, credylime yKa3aHusM KHu2U peyenmos.

BHUMAHME! Ecnu 861 20mosume Ha 8bICoKUX meMNepamypax ¢ Ucnonb308axueM 606020
Ko/lu4ecmea pacmumesibHo20 Maca, 8cezda ocmasnslime Kpsiwky npu6opa omkpsimodl.
Moakntounte npubop K anektpoceTu. NMpubop noZacT 3ByKOBOM CUrHar.

C noMoLLbIo KHOMOK + 1 — BbiGepUTE HEOBXOAMMYHD MPOTPaMMy NpuroToBaeHus. Mepe-
KIOYeHMe NporpaMM OCyLLLECTBASETCS MO KPYry, MHAMKATOP BbIOpaHHOI nporpamMbl byaeT
3aroparbCs.

lp1 HeO6XOAMMOCTM M3MEHNTE YCTAHOBNIEHHbBIE MO YMONYAHUIO BPEMS MPUTOTOBNEHUS
(cM. pazzen «YCTaHOBKa BpeMeHW NPUrOTOBNEHMUS»), TeMNepaTypy (CM. paszen «YCTaHoBKa
TeMNepaTypbl NPUTOTOBNEHMS») U YPOBEHb AAaBNEHUS (CM. pa3aen «YCTaHOBKa yPOBHS
DaBNEHNSY).

Ipy He06XOAMMOCTY YCTaHOBHTE BPEMS OTCPOUKM CTapTa (cM. pasaen «OTcpouka crapra).
Hawamue kronku [ 60 8pems Hacmpoiiku npoepammsl npuzomosnenus npusedem K c6pocy
88e0eHHbIX NAPamMempos U 8epHem npuGop 8 pexum 8bi6opa asmomMamuyeckux NPopamM.
TTosmopwoe Hawamue kHonku () nepesedem npuop e pexum oxudanus (Ha ducnaee omo-
Gpaxaemes - - - -).

Ipu 6e3deiicmeuu 8 meyeHue 00HOU MUHYMbI 80 BpeMS HACMPOLKU NPO2PaMMbl Npubop ne-
peiidem 8 pexum oxudaHus (Ha ducnnee omobpaxaemes - - - -).

Ha moom smane Hacmpoiiku Haxamue kxonku (D npusedem k 3anycky npozpammsi npu-
20MOB/IEHUS C MeKYLUMU HaCMpoLKaMu. Heu3MeHeHHble napamempsl 0CMaxymcs no yMoyaHu.

[ins 3anyCKa NporpamMMbl NPUrOTOBNIEHUA HAXXMUTE KHOﬂKy(I). B 3aBucumocTut ot BblﬁpaH-
HOM nporpamMMbl NPpUroToBNEHUA 06paTHhII7I OTCYET BPEMEHU HAYHETCA Cpasy uaun no fo-
CTUXKEHUM HeoOXOAMMON TeMneparypbl ¥ AaBNEHUA B Yalle.

9

10.

1

2.

B Hekomopsix asmomamuyeckux npospammax omcyem ycmaHosIeHH020 8peMeHU Npu2o-
MOo8/IeHUS HAYUHAEMCS MObKO NOCAE 8bIX00a NpuBOPA HA 3a0aHHYH0 paboyyr memnepamypy.
Hanpumep, 8 npoepamme «[TAP/BAPKA» 06pamreIli omcyem 3a0aHHO20 8peMeHu npu2omos-
JIEHUS Ha4YHemcs Mo/bko NOC/e 3aKUNaHuS 800bl U 06pa3oeaHus 0ocmamoyHo NA0MHo20 napa
8 yaue.

Bo 8pems 8bixo0a npubopa Ha 3a0aHHble NApamMempbl NPU UCN0Mb308aHUU NPOPAaMM, pabo-
ManWUx 8 pexume cKoposapKu, Muzaem UHOUKAMOP YCMAHOB/IEHHO20 YPOBHS OaseHus.
[Tocne gbixoda Ha paboyue napamempsl npubop nodacm 38ykosoli Cu2Ha, UHOUKamop ycma-
HO8/IEHHO20 YPO8HS dasnieHus 6ydem 20pemb HeNPepbIBHO.

B pexume pabomsl ckoposapku Mexanuyeckuli udukamop dasnerust (cxema AL, n.7) u 3anop-
Hblll knanak (cxema AL, n. 5) nodHumaromes nod osdelicmeuem dasneHus 8 vawe. SATPELLA-
ETCS Haumams u oka3bieams fito6oe 8030elicmaue Ha HUX 80 8pems pabomsl npubopa.

0 3aBepLUeHuM NPOrpaMMbl MPUrOTOBNIEHNS BAC OMOBECTUT 3BYKOBOW CUrHa. M0 OKOHYaHMM
paboTbl NPOrpaMMbl/aBTONOAOTPEBA HA AMCTINIEE HA HECKOMBKO CEKYH NOSIBUTCS HaamMCh «Ends.
o oKOHYaH!UM NpUroTOBNEHNUS AaitTe NPUBOPY OCTbITH B TEYEHME HECKONBKUX MUHYT, NoCTe
YEr0 HAXMMTE KHOMKY OTKPbITUS KNanaHa Bbinycka napa Ans HOpManu3aLmuy aBnexus B
paboueit kamepe. Mocne HOpManM3aumm AaBNEHUS OTKPOITE KPBILIKY.

YmoGsl ommeHume 8sedeHHyk NPO2pamMMy, npepeams NPOUECC NPUOMOBAEHUS UAU aBmo-
nodozpes, Haxmume kronky (]

SAMPELLAETCS:
3aN0HAMBb Yawy npodykmamu u 8000U 8bliie MAKCUMANbHOU 0MMEMKU WKAAbI HA 8HYMpeH-
Hell nosepxHoCMU Yawu;
20M0o8UMb 8 pexUMe CKOPoBapKu Ge3 800! UL UHOL HUOKOCMU (MUHUMAbHBIL mpebyeMbili
00beM HUOKOCMU — 2 MEPHbIX CMAKAHA);
LICN0MIb308aMb PEX(UM CKOPOBAPKU OIS HApKU NPOOyKMos Ha Macse.

[ing NoJy4eHuUs Ka4ecmeeHHo20 pesynbmama npe@ﬂaeam 80CN0/1b308aMbCA peyenmamu no

npueomosnexuto 600 U3 npunazaemoli K Mybmueapke-cKoposapke KyMuHapHoi KHuzu,
paspabomarHoli cneyuansHo 0as 3moli mModenu. Coomeemcmeyrouiue peuenmsl sl Makxe
Moxeme Halimu Ha calime www.redmond.company.

YctaHoBKa BpeMeHU NPUroToBAeHUs

Bbl MoxeTe caMoCTOSITENbHO YCTaHaBAWBATb BPEMSt IPUTOTOBAEHMS 1St KaXZOW NpOrpaMMbl,
kpome nporpammbl «IKCMPECC. Lar u3meHeHus W AMana3oH 3aBUCAT OT BbIbpaHHOM Npo-
rpaMMmbl (cM. CBOAHYHO TabMLLy aBTOMATMYECKUX NPOrPaMM NpUrOTOBNEHMS).

[Lns HacTpOiik1 BPEMeHM NPUrOTOBNEHHS NOC/E BbIGOPA MPOrPAMMbl HIKMHUTE KHOMKY
©. 3HaueHue YacoB Ha AMCINEE HAUHET MUTaT.

HamMas KHOMKY — 1 +, yCTAHOBMTE JKE/aeMOE 3HaueHMe YacoB. MepeKItoueHme NPOUCXOAT
110 Kpyry, A5 ObICTPOr0 M3MEHEHUS 3HAUEHMA HAKMMTE 1 YIePXKUBAIATE COOTBETCTBYIOLLYHO
KHOMKY.



3. [lng coxpaHeHma U3MeHeHMit 1 nepexoa K HaCTPoiike MUHYT HaxmmTe kHonky .

4. AHanornyHo ycTaHoBUTE 3HaueHue MUHYT. He HavMaiiTe KHOMKM Ha MaHeny ynpaBnexus
B TEYEHME HECKOJIbKMX CEKYHA: M3MeHeHMs ByayT COXpaHeHbl aBTOMATUYECKH (3HaueHue
Ha ucnnee nepecTaHeT MUraTb). Ytobbl BEPHYTLCA K HACTPOIKE YACOB, 10 aBTOCOXPaHEHMS
euie pas HaxmuTe kHonky .

YcTaHoBKa TeMnepatypbl NPUroTOBAEHHSA

[lns nporpamm, paboTaiowwyx B pexuMe MynbTUBAPKM, AOCTYNHA (hyHKLMS perynupoBKu Tem-

nepatypsl Ao crapta (kpome nporpammbl «IKCMPECC»). LWar ycraHosku — 1 °C, ananasoH

TeMnepaTyp 3aBUCUT OT BbIGPaHHOI NporpamMMbl (cM. CBOAHYIO TabauLly aBTOMATUYECKHX Npo-

rPaMM MpUroTOBNEHNS).

1. [lns HacTpoiikv Temnepartypbl nocnie BbiGopa NporpaMMbl NPUTOTOBAEHNS HaXMHTe KHOM-
Ky & 3HayeHwe TemMnepaTypbl N0 YMONYaHMIO Ha ANCTNEe HAYHET MUraTb.

2. Haxumas KHOMKM — ¥ +,yCTaHOBWTE )enaeMoe 3HayeHue TeMnepatypbl. lepekntouexne
MPOUCXOANT MO KPYry, Ansl BbICTPOTO M3MEHEHMS 3HAUEHUS HAXMUTE U YAepxUBaiiTe Co-
OTBETCTBYHOLLYHO KHOMKY.

3. He HaxuMaiiTe KHOMKY Ha NaHeNM ynpaBneHmns B TeYeHMe HECKOMbKMX CEKyHI: M3MEHEHMS

BynyT COXpaHeHb aBTOMaTUYECKM (3HaueHne Ha AMCTNee NepecTaHeT MUrarb).
0 [lng 3awumsl om nepeapesa npu ycmaxoske memnepamypbi npueomoenerust 150 °C u gbiwe
MaKcumansHoe epems pabomel npoepammsl bydem 02paHuyeHo 08yMS Yacamu.

YcTaHOBKa YPOBHS AABNEHUA

[lng nporpamm, paboTaloLLmx B pexuMe CKOpPOBapKH, AOCTYMHA YHKLMS PerynupoBKM ypoB-

HS faBneHus Ao cTapra. 1o yMONYaHuio 3afaH MakcMManbHbili YpoBeHb AaBneHus (Ha

WHAMKATOPE YPOBHA [ABNEHUA FOPUT 3HAueHUe «6»). [LN9 M3MEHEHUs YPOBHS AABNEHUS

nocne Bbibopa

aBTOMATHYECKOV MPOTPaMMbl HaxuMaiiTe KHoMKy sl nepeknioueHme NPOUCXOAUT MO Kpyry,

COOTBETCTBYHOLLEE 3HAYEHME HA MHAMKATOPe ByAET 3aroparbes. BbibpaHHoe 3HayeHue aBToMa-
TUYECKM COXPaHSAETCA.

OTcpouka cTapTa nporpamMmbl

OyHkups «OTCPOUKa CTapTa» NO3BONSET YCTAHOBMUTL BPEMS, MO UCTEYEHUM KOTOPOTO HauHeTCs

BbINOSHEHWE NPOrPaMMbl MPUTOTOBNEHMS.
LanHasg gyHKyus docmynHa He Ha 8cex npozpammax (cM. C800HyK mabauyy asmomMamuyeckux
npo2pamm Npu2omoBaeHus).

1. Mocne BbiGOPa MPOrpaMMbl MPUTOTOBNIEHNMS HaxmuTe KHonky &), Ha naHenu 3aropuTcs
uHpukatop (). 3HaueHve YacoB Ha AMCMNEe HAYHET MMraTh.

2. HaxvMas KHOMKY — U +,yCTaHOBWTE JeNaeMoe 3HayeHue Yacos. llepextoueHue Npoucxoaut
110 KpYrY, A5 GbICTPOTO U3MEHEHMS 3HAUEHNS HIKMUTE W YIEPXKUBAIATE COOTBETCTBYHLLYHO
KHOMKY.

3. [Inq coxpaHeHws U3MeHeHMi 1 nepexofa K HacTpoiike MUHYT HaxmuTe kHonky .

4. AHanornyHo yCTaHoBUTE 3HauEHWEe MUHYT. He HaXMMaiiTe KHOMKM Ha MaHeNV ynpaBneHus
B TEYEHNE HECKOMbKMX CEKYHA: M3MEHeHWs DyAyT COXpaHeHbl aBTOMATUYECKM (3HaYeHue
Ha AiMcnnee nepectaHeT MUraTb).Yto6bl BEPHYTLCS K HACTPOIIKE YaCoB, 10 aBTOCOXPaHEeHHs
elue pa3 HaxmuTe kHonky ©.

Mocne aBToCOXpaHeHus uHaMKatop (&) noracHer, Ha gucniee bymeT oTobpaxatbcs Bpemst

NPUroTOBNEHMS.

locne 3anycka nporpamMMbl UHAMKATOP O] 3aropuTCs CHOBA, Ha Aucnnee bynet uatn 0bpatHblii

MOMMHYTHBIi OTCYET BpEMeHM OTCPOYKM CTapTa. Ytobbl yBUAETL BPEMS MPUTOTOBNEHMS, HIKMU-

Te kHonky (D) Ha MCTINEe Ha HECKONBKO CeKyH:] OTOBPA3NTCH YCTaHOBAEHHOE BPEMS.

[o ncteyennn BpemeHu 0TCPOUKM MPUBOP NOAACT TPY KOPOTKMX 3BYKOBbIX CUTHANA, UHAMKATOP

Ha naHenu noracHet. HauHeTcs BbiNOHeHMe BbIGPaHHOM NPOrpaMMbl NPUrOTOBAEHMS.

He pexomeHdyemcs ucnosb3oeame @yHkyur «Omcpoyka cmapmax, ecau peuenm codepxum
& CcKoponopmsauuecs npodykmel (U, Cexee MOOKO, MACO, Cbip U M. 0.

®yHkuua «<MACTEPLUED JIAWT»

Orkpoiite ans ceds ewe Gonblue BOIMOXHOCTEN ALNSt KyNMHAPHOTO TBOPYECTBA C HOBOW (YHK-
uvteit «MACTEPLLED NTAVAT»! Ucnonb3ya dymkmio «MACTEPLIE®D JIAT», Bbl CMOXETE M3MEHATb
HaCTPOWKM MPOrpaMM MpsIMO B NPOLLECCE NPUTOTOBNEHMUS.

Bbl Bcerga cMoxeTe HacTpouTb paboty Ntoboii MporpaMMmbl Tak, 4Tobbl OHa COOTBETCTBOBaNA
MMEHHO BalMM NoxenaHusM. Boikunaet cyn? MonoyHas kawa «yberaet»? OBowm Ha napy
TOTOBATCS CIMWIKOM A0NT0? M3MeHuTe TeMnepaTypy Unv BpeMsi NpUroTOBNEHHS, He NpepbiBas
paboTy nporpamMbl, kak e 6bl Bbl FOTOBUAM Ha NANUTE UK B YXOBOM LKady.

@ Oyrkuus «MACTEPLLE® JIAWT» Moxem 0Kka3ambca 0coBeHHO none3Hol, eciu 8si 20mosume
& 6/10da no CroxcHbIM peuenman, mpebyiouUM CodemaHus pasauyHeIX NPO2pamMM Npu20moseHus
(Hanpumep, npu npuzomosaexuU 2011yoy0s, bed)cmpo2aHosa, cynos U nacmsl N0 PasAUYHLIM
peuenmam, dxema u m. d,).

W3meHeHue TeMnepatypbl B npowecce NPUroToBAeHUS

[locTynHo Tonbko ANS nporpamm, paboTakLumx B pexuMe MynbTUBApKW (KpOMe MporpamMbl

«3KCMPECC»). [InanasoH u3MeHeHMs TeMnepaTypbl 3aBUCUT OT BbIOPaHHOM NPOrpaMMbl (CM.

(CBOAHYt0 TabAMLLy aBTOMATMYECKMX NPOrPAMM MPUrOTOBAEHMS), war ycTaHoBku — 1 °C.

1. Bo Bpems paboTbl nporpaMMbl NPUrOTOBAEHNS HAKMUTE KHonKy5&3Haquue Temneparypbl
10 YMONYAHMIO HA AUCMIEe HAYHET MUTaTb.

2. HaxwuMas KHOMKM = U +, yCTaHOBMTE XeNnaeMoe 3HaueHue TemMnepatypsl. [lepeknioyeHue
NPOMCXOAMT N0 KPYry, A5t BbICTPOTO M3MEHEHMS 3HAYEHMS HaXMUTE U yaepXKuBaiiTe Co-
OTBETCTBYIOLLYIO KHOMKY.

3. He HaxwMaliTe KHOMKM Ha NaHeN ynpaBneHus B TeYeHMe HECKONbKMX CeKYH: M3MeHeHus
By/yT COXpaHeHbl aBTOMATUYECKM (3HAYEHMe HA AUCMee NepecTaHeT MUrath).

[ins 3awumesl om nepezpesa npu ycmaxoske memnepamypsl npueomoenexus ssiwe 150 °C
MAKCUMasbHoe 8pems pabomsl NPo2PamMMbI 02paKUYLUBAeMCs 08yMs 4acamul.



[pu u3mMeHeHuU meMnepamypsl NPU20mMoeAeHUS 80 8pEMS NPedBapUMENbHO20 Ha2pesa (eciu
3mo npedycMompeHo 3as0dckuMu Hacmpoiikamu) npouecc npedsapumenbHo20 Hazpesa bydem
npepean. Haynemca 06pamHeiii omcdem spemenu pabomel NPo2pammel.

W3meHeHune BpeMeHu B npouecce NpUroToBieHUA
[lnanasoH u3MeHeHWs BpeMeHU NPUrOTOB/IEHMS 3aBUCAT OT BbIDpaHHOI nporpamMmbl (cM. CBOA-

HYI0 TabMLy aBTOMATUYECKUX NPOrPaMM MPUTOTOBIIEHHS), LUAT YCTaHOBKM — 1 MUHyTa.

1. Bo Bpems pa6oTbl nporpaMMbl NpUroToBneHus Haxmute kHonky . 3HaueHue yacos Ha
LUCNTIee HAYHET MUTaTh.

2. Haxumas KHOMKu — W +,yCTaHOBWTE XenlaeMoe 3HayeHue Yaco. [lepekniodeHne npoucxoauT
10 Kpyry, 415 ObICTPOr0 U3MEHEHMS 3HAYEHMS HAXXMHUTE U YiepXKuBaAliTE COOTBETCTBYIOLLYIO
KHOMKY.

3. [InA coxpaHeHust U3MeHeHuii 1 Nepexofa K HacTpoike MIHYT HaskmmTe KHorky O.

4. AHanor1yHo ycTaHoBUTE 3HaYeHue MUHYT. He HavMaiiTe KHOMKM Ha MaHeny ynpaBnexus
B TEYEHME HECKOMbKMX CEKYHA: M3MEHEHMs ByayT COXpaHeHbl aBTOMATUUECKH (3HAueHUe
Ha uCnnee nepectaHeT MUrath). YTo6bl BEpHYTLCS K HACTPOIAKE YACOB, O aBTOCOXPAHEHMS
euie pas HaxmuTe kHomky .

Ecnu ycmanosums 3HaveHue spemeru npuzomosnerus 00:00, paboma npoepammel bydem
0CMAHO8/IEHA NOC/IE ABMOCOXPAHEHUS.

[pu U3MeHeHUU 8peMeHU NPU20MOB/IEHUS 80 BpeMS 8bIX00a HA paboyue napamempsl NPo-
2pammsl <KAPKA/OPUTIOP» npedsapumensHelil Hazpes 6ydem npepean, HayHemcs 00pamHsili
omcyem epemMeHu pabomel npo2PamMMbl.

lMopnepxaHue TeMneparypbl roToBbiX 671104 (aBTONOAOTPEB)
[anHas gyHkyus docmynHa He 0n9 8cex npo2pam (cM. CBo0Hyr mabauuy asmoMamuyeckux
Npo2pamMM Npu20moseHus).

[laHHas GyHKLMA BKKOYAETCA aBTOMATUYECKM CPa3y N0 3aBepLUeHUH paboTbl MporpaMMbl Npu-
TOTOB/IEHMS U MOXET NOAAEPXKMBATb TeMnepaTypy rotoBoro 6atofa B npegenax 70-75°C no
12 yacos. Mpy AeACTBYIOLLIEM aBTONOAOrPEBE FOPAT MHAMKATOp KHONMKW [ v uHankatop <, Ha
Zucnnee oTobpaxaetcs NpsiMoli OTCYET BpeMeHy paboTbl B ;aHHOM pexxume. [pu HeobxoaumocTu
aBTONOZOrPEB MOXHO BbIKMIOUMTb, Haxas kHonky (1 Mpu6op nepeitner B pexum oxuaaxus (Ha
aucnnee otobpaxaercs - - - -).

BkntoueHre aBTONOZOrpeBa Mo OKOHYaHMK PaboTbl MPOrpaMMbl MPUTOTOBEHMS HE BCeraa
KENATENbHO, C YYETOM 3TOr0 B NPUGOPE NPELyCcMOTPEHA BO3MOXHOCTb 336/1aroBpEMEHHOTO
OTK/IH0YEHUS AaHHOI dyHKUM. [ing 3T0r0 BO BpeMs paboTbl MIPOTpaMMbi NPUTOTOBNEHMS Wk
cyHKuMM OTCPOuKM CTapTa HamuTe kHonky (O: uramkatop & u uiaukatop kkonku (J npu
3TOM NoracHyT. Y1o6bi CHOBa BKMK04UTH aBTonogorpes, Haxmmre kHonky (D ewe pas.

i

[ing eawe20 ydobcmea npu ycmaoske memnepamypsi npuzomosnexus Huxe 80 °C asmo-
nodozpes bydem asmomamuyecku omkatoyeH. Ecau 8 npouecce pabomel npozpammel Gydem
ycmaHosnexa memnepamypa ssiwe 80 °C, agmonodozpes asmoMamuyecku 8KAYUMCS.

Pasorpes 6niop,
Bbl MoxeTe ucnonb3oBath npubop Ana pasorpesa 6ntog. [ng atoro:

1. Tepenoxwre NPOAYKTHI B Yally, yCTaHOBHUTE €€ B Kopnyc npubopa.

2. 3aKpoiiTe KpbILLKY, NOAK04MTE NpUBOP K 3NEKTPOCETH.

3. Haxmute n yuesamusame Heckonbko cekyHz kronky (. 3aropsrcs unavkatop kkonku [
1 MHAMKATOP >, TaliMep HaYHeT NpSMOii OTCYeT BpeMeHy pasorpesa. 1o AOCTUXEHNM
Temnepatypbl 70 °C npubop nofacT ABa KOPOTKMX 3BYKOBbIX CUTHANA.

Mpubop pasorpeet batono fo 70-75 °C v ByLeT NOAREPKUBATL €10 B ropsiyeM COCTOSHUM 10

12 yacos. Mpy HeOBXOAMMOCTU Pa3orpeB MOXHO OCTaHOBHTb, Haxas kHonky (J, npubop ne-

pelifeT B pexuM OXuAaHUA (Ha aucnnee otobpaxaetcs - - - -).

@ bnaeodaps ¢yHkyusm asmonodozpesa u pazoepesa MynbMUBAPKa-CKOPOBAPKA MOXem Co-

& xpauame npodykm 2opsyum 00 12 4acos, 00HAKo Mbl He pekoMeHdyem ocmagname 61000 8
20psYeM COCMosHUU Gosiee YeM Ha 08a-mpu Yaca, Max Kax UHo20a 3mo Moxem npugecmu K
U3MEHEHUI0 e20 BKYCOBbIX Kayecms.

Cucrema 3awmbl

MynbTuBapka-ckopoBapka REDMOND RMC-PM400 ocHaleHa MHOroypoBHeBOW CUCTEMOI
3awuTbl. Ecan Temnepatypa u (unu) nasneHune B kaMepe NpesbICUT ONYCTUMbIE NOKa3aTenu,
CMCTeMa aBTOMATMYeCKn HOpManu3yeT AaHHble napameTpbl 6e3 npepbiBaHMs npouecca npu-
rotoBneHus. EC1M 3a onpesenerHoe BpeMs 3TOTO He NPOU30iAAeT, paboTa MyNbTUBAPKM-CKO-
poBapky BYAeT NONHOCTbI0 OCTAHOBAEHA, NPUOOP NOAACT 6 KOPOTKMX 3BYKOBbIX CUrHANOB.
Ecnv Bbl NpepBany NpOLECC NPUTOTOBAEHNS B PexuMe CKOPOBapKM Haxatiem kHonku (J
(vnm npubop 6bIn OTKIIOYEH OT 3EKTPOCETU BO BPEMS PaboTbl NporpaMMbl), AaiTe npubopy
OCTbITb B TEYEHME HECKONMbKUX MUHYT, 3aTeM HaXMUTE W YAepXKuBaiiTe KHOMKY OTKPbITUS
KnanaHa Bbinycka napa AN HOpManW3aLMyM aBNeHus B Yalle, IOC/e 3TOr0 OTKPOIATE Kpbilu-
Ky npubopa.

CBopHas Tabnmua aBTOMaTMHECKMX NPOTPaMM NPUroTOBNEHMS (3ABOACKME yCTa-
HOBKH)

£ HS £z
Ha g3 [vanasox eE B o =
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Mporpamma PekomenpaLiuu no § g £2 g2 B0 BpeMmst = 5 ¢ % 5 2
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Mporpamma

TYWEHKE/
XONOAELL

TOMNEHWE
nnos
MOJIOYHAA
KALIA

BAKYYM

XNEB

BbINEYKA

J0rypT/
TECTO

TAP/BAPKA

PekomeHpauum no
UCMONb30BaHUIO

Tywerue msca, pbibbl, 0BOLLEN
TapHUPOB 1 MHOTOKOMMOHEHTHbIX
611ioz, MPUTOTOBNIEHYE XOMOALA U
3aMBHOTO

TTPUOTOBAEHHUE TYLUEHKM, PYNbKM

MpuroToBneHne pasnuyHbIX
BU0B NN0BA

[puroToBneHme Katu ¢ UCNonb30-
BAHMEM N1ACTEPU30BAHHOTO MO-
110Ka Manoit XUPHOCTH

MpuroToBneHue NpoAYKToB B
BaKyyMHOI ynakoske

MpuroToBnetue xneba U3 pxa-
HOM 1 NLweHnyHoi Myku. Cnepyet
Y4UTbIBATb, 4TO B TeueHHe nepBo-
10 4aca paboTbl MPOrpaMMbl MaeT
paccToiika Tecra, a 3aTeM - Heno-
CPefCTBeHHO Bbinekakme. Mpu
YCTaHOBKE BPEMEHM NPUTOTOBTE-
Hutsi MeHee 1 vaca nocsie Haxatus
kHonku (1) HauHeTcst mpotiecc
BbiMekaHus. Bpems asTonogorpe-
BA OrPaHiyeHo 2 Yacamm

Bbineyka Kekcos, 61CKBIUTOB, 3ane-
KaHOK, TIVPOTOB 13 APOXOKEBOTO 1
CI0EHOrO TecTa

lpuroToBneHMe pasnnyHbix
BU/I0B /IOTYPTa, paccToiika Apox-
KeBOro Tecta

MpurotoBnexne Ha mapy uam
Bapka Msca, pbibbl, MTULIpI, 0BO-
eV M Apyrux NpoaykTos. [ina
TIPUTOTOB/IEHMS B JJaHHOI NPO-
rpaMMe UCTIoNb3yiATe CrieLyanb-
Hblil KOHTEliHep W noacTaBky
(Bx0pAT B KOMNNeEKT). Ecm Bbl He
ucnonb3yeTe aBTOMaTUyecKue
HaCTPOIiKM BpEMEHM B laHHOM
nporpamme, 0bparutecs k Tabnu-
ue «PekoMeHyeMoe BpeMs
TIPUTOTOB/IEHUS PA3AMUHBIX PO~
[IYKTOB Ha napy»

Bpems npuroToBnenus
110 yMONYaHNIo

e
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1:00

0:20
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3:00

1:00
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[Luanazox
PerynupoBKy BpeMeHu
npurotonexns / War

YCTaHOBKM

ImuH-4y/
1 mun

IMuH-54/
1 MuH

IMuH-3y4/
1 MuH

IMuH -44/
1 mun

1 muH -
10 4/ 1 mMuH

ImuH-4y/
1 MuH

IMuH -4y/
1 MuH

10 MuH —
124/ 1 MuH

IMuH-24/
1 Mun

[Bvanason
PErynupoBKu
Temneparypbl

B0 BpeMs

npurotosne-

Hus / War

YCTaHOBKH

35-180°C/
1°C

35-100°C/
1°C

35-180°C/
1°C

35-180°C/
1°C

35-180°C/
1°C

MpuroTosnenue

N0A A3BNEHMEM

OTcpouka crapra

<«

AsTonoporpes

v

paboume napameTpbl

OKuAaHue BbIXOAA HA

<

Mporpamma

JKAPKA/
OPUTIOP

IKCMPECC

PekomeHpgauuu no
UCNO0Nb30BaHHIO

MporpamMa npesHasHayexa s
apky OBOLLeN, MACa, pbibbl 1
MTULBI, @ TalKe MPUTOTOBIEHNS
Pa3NIvyHbIX MPO/YKTOB BO ypHTIO-
pe. Bo Bpems pabotbl AaHHOM
nporpaMMbl Kpbiluka npubopa
JI0/)KHa OCTaBaTLCA OTKPbITONA. [0
[OCTYKEHM HeoBX0aMMOli TeMne-
paTypbl PUTOTOBNIEHUs MpHEOp
MOIACT 7183 KOPOTKMX 3BYKOBbIX
CUTHara, NOMeCTUTe NPOAYKThI B
yaury

Mporpamma npeaHasHadeHa ans
MPUTOTOBNIEHUS PUCA U PaCCbir-
yarbix kal Ha Bope. [ing 3anycka
NpOrpamMMbl U3 pexmuMa oxmaa-
HUSI HAXXMUTE U YAepKuBaiiTe
KHOMKY O. 3aropuTca MHANKa-
Top kHonku (D, Ha amcnnee
otobpaxaerca)

Bpems npurotoBnenus
110 yMONYaHMI0

0:18

MporpaMma npeaycMarpusaer

dBTOMaTU4yeCkoe OTKIKYeHue
nocne NOMHOMO BbIKUNAHWSA BOAbI

[vanasox
YCTaHOBKM

PerynupoBKM BpeMeHn
npurotonenus / War

ImuH-14/
1 v

[lnanason
PErynMpoBKH
Temneparypbl

B0 BpeMmsl
npurotosne-

Hua / War

YCTaHOBKM

35-180°C/
1°C

MpuroTosnenue

NOA AaBneHueM

0Tcpouka cTapTa

AgTonoporpes

OxuAaHUe BbIXOAA HA

paboune napameTpbi

“QyHKYUS aBMOMAMUYECKO20 OMKJIKOYEHUS NPO2PAaMMbI NOCAE 8bIKUNGHUS 8006l 0718 NpU20-
mossieHus pacceindamoix kpyn peanusosaqa 8 npozpamme «KCIPECT».

[1l. COBETbI M0 MPUTOTOBJIEHWIO

06wme pekoMeHAALUU
e [ina npuroToBneHus 0BOLLEN W Apyrux NPOAYKTOB Ha Napy 3aeiiTe B Yally BOAY W yCTa-
HOBWTE KOHTEIAHep /15 NPUTOTOBNIEHNS Ha NApy Ha CMeLManbHYI NOACTABKY BHYTPb Yalum
npubopa. OTMepbTe M NOArOTOBbTE NPOAYKTbI COMNACHO peLienTy, PaBHOMEPHO PasNoxuTe
X B KOHTeliHepe Ans NpuroToBaeHus Ha napy. Cneaylite ykazaHusM KHUAMM peLienTos.

e [InA npuroToBAeHNs MONOYHBIX Kall MCMONb3YiATe NacTepU30BaHHOE MONOKO Manoii Xup-
HOCTH, NP1 MCMONb30BaHMM LiENbHOrO MoJoka pa3basngiiTe ero NuTbeBoI BOAOW B Npo-
nopumu 1:1. Mepes NpuroToBNeHUEM CMa3blBaiTe Yally MynbTUBApPKU-CKOPOBAPKM -
BOYHbIM MacNoM. TiaTenbHO NPOMbIBaiiTe BCe LLeNbHO3ePHOBbIE KPYMbl (PUC, KPYMbl,
MLWEHO 1 T.1N.), NOKA BOAA He CTaHeT uncToid. CTporo cobtofiaiiTe NponopLmK, ykasaHHble B
peLienTax U3 npunaraeMoin KHUru. YMeHbLIaiTe unm yBenuumBaiiTe KONMYECTBO MHrpe-
[MEHTOB TONbKO NPONOPLMOHANbHO.



* Bo Bpems npuroToBNeHya xneba 1 Bbineukm CeuTe 3a TeM, 4Tobbl UCXOHbIE MHTPeaMeHTb  PekoMeHBaLMM NO UCNONIb30BaHMI0 TEMNEPATYPHBIX PEXMMOB
3aHMManu He 6onee NONOBUHbI 00beMa Yalun. He pekoMeHayeTcs UCronb30BaHMe GyHKLMIA

«OTCpoYKa CTapTa», Tak Kak 3T0 MOXET NOBAMSTb Ha Ka4yecTBO Bbineyku. [0TOBbIN NpoaykT nu:::::ya;a,"c PeKoMeHAaLMM N0 UCNONb30BaHHIO nnm o PeKoMeHAaLMK N0 MCNO/B30BaHHI0
BblHMMaliTe 13 MYNbTUBAPKW-CKOPOBAPKK Cpa3y N0 NMPUroTOBIEHUH, 4T06bl OH He CTan .
35 Paccroiika Tecta v npuroToBnexue ykcyca 110 Crepunmsaums
BRaxXHbIM. Ecnm 310 HEBO3MOXHO, ,0NYCKAETCA 0CTaBMTb NPOAYKT B MyNbTUBAPKE-CKOPOBApKe N
Ha HeGOMbLIO CPOK NP BK/IKUYEHHOM aBTOMOZONPEBE. 40 IpuroTosnewve itoryptos 115 [puroToBneHve caxapHoro cupona
» He oTkpbiBaliTe KpbILKY MYyNbTUBAPKM-CKOPOBAPKM Ha 3Tane pacctoiiku Tecta! OT 3Toro 45 3aksacka 120 MpuroTosnenvie pyneki
3aBMCUT Ka4eCTBO BbINEKaeMOro NpoAyKTa. 50 Bpoxenne 125 [puroTosneHve TyweHoro Msca
* Tlpu npuroToBNeHMM NPOAYKTOB BO GpuTiope HOMe”J-a“TeVKOPWHy € npoayKTamu (npu- 55 TpuroToBenue noMaakv 130 TpuroToBneHve 3anekanku
0bpeTaeTcs OTAENbHO) B YKe pa3orpeToe Macno. Micnonb3yite B Kayectse GpuTiopa ToNb-
. M 60 TIpUroTOBNIEHYE 3eNeHOr0 Yas WM 1eTCKo- 135 0ObxapvBaHue roToBbix 61t Ans Npu-
KO padMHMPOBaHHOE pacTuTeNbHOE Maco. [OTOBLTE C OTKPbITOM KPbILKOWX. [TOMHMTE 0 TOM, 1O [HTRHIS LAHVA UM XPYCTALET! KOPOUKH
YTO MadJ10 04eHb ropﬂtlee! Bo u3bexanue oxora I/ICI']Oﬂh3yI7IT€ KYXOHHbIE pyKaBuLbl U HE 65 Bapka MACa B BaKyYMHOT YTaKoske 140 Konuesme
HaKNOHAMTECh HAZA yCTpOﬁCTBOM. He MCHOHbSyﬁTe O[IHO W TO e Macno Ana noBTOpPHOro .
70 MpuroToBnexue nyHiwa 145 3anekaHue 0BOLLE 1 pbibbl (B onbre)

NpUroTOBNEHMS NPOAYKTOB BO GpuTIOpE.
* [lepes noBTOpHbIM MCMOb30BaHKeM nporpammbl «XKAPKA/OPUTIOP» paitre npubopy 75 [I‘:fep””””“ ww npuroToenexue Genoro 150 3aneKaHme Msca (8 Gonbre)
MOHOCTbIO OCTHITH.

o [InA NPUroTOBAEHHS HOTYPTOB Bbl MOXETE MCMONIb30BATb CMIELMabHbIA KOMMAIEKT 6aHoueK 80 Mlpuroroenee tuiTseia 155 Bresia AU 13 APOXHEBOTO TeCra
i ~ MpurotoBnenne TBOpOra nubo 6aiog,
An horypra REDMOND RAM-G1 (ﬂpMOﬁpET&ETCﬂ omeano). 85 TpebyloLnx ANUTENbHOr0 BpeMeHu npu- 160 Kapka nruup!
PekomeHayeMoe BpeMs NPUrOTOBIEHUS Pa3NIMMHbIX NPOAYKTOB HA napy rorosnenua
1 - 90 [puroToBneHue KpacHoro yas 165 Kapka creiiko
e, r/ Kon-so,
Nponykr {ur. OGvem Boabl, Mn  Bpems npuroToBneHus,, MuH 95 TpUTOTOBAEHYE MONIOUHbIX Kalll 170 TpuroToBAexve B knspe
Oute CeMHMHYOBSHbI (kyBkam 10 1,52 cv) 500 300 30/40 100 Mpurotoenexue be3se unn BapeHbs 175 [puroToBnerue KypuHbIX HarreTcoB
Owne Bapanwb (kyBnkamn 1o 152 cw) 500 800 0 105 [puroToBneHme xonoaua 180 MMpurotoenenme kaprodens dpu
Oune kypuoe (kybukamu no 1,5-2 cm) 500 800 20 Take cMompume npundzaemMyr KHuy peyenmos.
Dpukanenbku/kotneTbl 500 800 25/40
Pua (pare) 30 500 " V. BOMNONMHUTENIbHbIE BO3MOXHOCTH
MopcKoii KoKTe#Tb (CBEXE3aMOPOXeHHbiil) 300 800 5 e [lpurotoBnenue coipa o Crepumsaung
VI — Su 800 25/30 e [lpuroToBneHue TOpora « [lactepu3aums XuaKux NpoAyKTOB
Kaprothen (paspesasol a4 ac) 500 500 2 « [lpurotoBneHue hoHat « [lomorpes AETCKOr0 NUTaHMs
Mopkoss (cyGhkamm o 1,5-2 o) 500 800 35 [TodpobHyto uHGOpMAayUIo MOXHO HAlMU 6 KHU2e peuenmos uau Ha caiime www.redmond.
; company.
BeKNa (paspesanHas Ha 4 vactn) 500 1500 90
OBOLM (CBEXE3aMOPOXEHHbIE) 500 800 5 V ,D,O |'| Oﬂ H M T E .ﬂ b H bl E A KC E C CyA P bl
iAo kypuHoe 5w 800 10

(npuobpeTatoTca oTaenbHO)

@) Credyem ysumeisams, 4mo 5mo o6iuue pexoMeHAaYULL PeanbHoe apems MOXem omAu4amcs Mpuobpectu aononHuTenbHbie akceccyapsi k MybTuBapke-ckopoapke REDMOND RMC-PM400
0m peKoMeHO0B8aHHBIX 3HaYEHUL! 8 3a8UCUMOCMU OM CBOLICME KOHKpemHo20 npodykma, a W Y3HaTb 0 HOBMHKaX npoaykLuu REDMOND moxHo Ha caiire www.redmond.company /1160
Make om 8awLX 6Kycosbix npeonoymeHud. B MarasuHax oQuLManbHbIX Auepos.



VI. YXO[4 3ATPNUBOPOM
A\

06wwue NpaBuna U peKOMeHAALUMU

« [lepen nepsbIM MCMONb30BaHMEM Npubopa, a Takke ANS YAaneHus 3anaxa nuiuy B
MYNLTMBAPKE NOC/IE NPUrOTOBNEHNS pEKOMEHZyeM 06paboTaTb B Heli B TeueHue 15 MUHyT
MOI0BUHY NOPE3aHHOT0 Ha Kycouku NMMoHa B nporpamme «[AP/BAPKA», npenBaputens-
HO Hanue B yawwy 0,5 N1 Bogbl.

He cnepyet ocTaBnsiTh B 3aKpbITOi MyNbTUBAPKE-CKOPOBAPKe Yallly C BOZOM UM NPUrOTOB-
NeHHol nuweit bonblue yeM Ha 24 yaca. Yawwy ¢ rotosbiM 611040M Bbl MOXETE XpaHTb B
XONOAMNbHUKE W NPY HEOBXOAUMOCTU PA30rPeTb NLLY B NpUBOpE, UCMONb3YS COOTBETCTBY-
10LLYI0 QYHKLMIO.

Ecnu Bbl He ucnonb3yeTe npubop AnuTeNbHOE BPeMS, OTK/KUMTE ero OT 3nekTpoceTu. Pa-
604an Kamepa, BK/H0Yas HarpeBaTeNbHbIi AUCK, Yalla, BHYTPEHHSS NOBEPXHOCTb KPbILUKM,
YNNOTHUTENbHOE KOJbLLO, 3aNOPHbIN KNanaH 1 KnanaH BbiMycka napa AOMKHbI GbITb YUCTbI-
MU U CYXMMMU.

SAMPELLAETCS nozpyxams Kopnyc npubopa 8 800y unu nomewams e20 nod cmpyto 800bi!

BHUMAHME! Meped o4ucmkoll ybedumecs, 4mo npubop omkaioyeH om 3aekmpocemu u nos-
HOCMbK 0cmbin!

3ATPELLAETCS ucnonb308arue npu oyucmke npubopa 2pybeix cangemok unu 2y6ok, abpa-
3uBHbIX nacm. Takxe HedonyCMuUMOo UCNOMb308aHUE NH0BLIX XUMUYECKU G2PeCCUBHBIX UU
Opyaux 8eujecms, He peKOMEHO0BAHHbIX 011 NPUMEHeEHUS ¢ NpedMemamu, KOKMakmupyt-
Wumu ¢ nuwed.

bByzbTe akKkypaTHbl NPX 0YMCTKE PE3NHOBBIX AeTaneid: X NoBpexaeHue unu fehopmaums
MOXET NPUBECTU K HenpaBubHoi pabote npubopa.

Kopnyc u3nenus MoxHo 04LLaTh No Mepe 3arpsisHeHus. Yally, BHYTPEHHIOK NOBEPXHOCTb
KPbILLKM, yINOTHUTENbHOE KONbLIO, NAPOBOW W 3aNOPHbII Knanabl HEOBXOANMO OUMLLATH
nocne Kaxaoro Mcnonb3oBaHus npubopa. KorpeHcart, 0bpasytoiwmiics B npouecce npuro-
TOB/EHUS MWLM B MYNIbTUBAPKe-CKOPOBApKe, yAansitTe nocne Kaxzaoro UCnonb3oBaHms
YCTPOiACTBA. BHYTpeHHNe noBepxHOCTM paboyei KaMepbl O4MLLaiiTe M0 HEOBXOAUMOCTH.
OumncTKa Kopnyca, BHYTPEeHHel NOBEPXHOCTU KPbILKM M YNIOTHUTENBHOTO KO/bLia
OuuLwaiiTe KOPNYC U3AENUS W BHYTPEHHIO NOBEPXHOCTb KPbILIKM MATKO BNAXHON KYXOHHOI
candeTkoi unm rybkoi. Bo3MoXHO npuMeHeHMe AennKaTHOro YucTawero cpeacrea. Bo usbe-

JKaHue noaBNeHUA NOATEKOB OT BOAbl M Pa3BOLOB Ha KOpnyce pekoMeHAyeM NpoTepeTb ero
NOBEPXHOCTb HACYX0.

YNNOTHUTENBHOE KONbLIO CHUMHUTE, aKKYPATHO CTSIHYB C AepXKaTenis, U IPOMOATE MOz NPOTOYHOM
BOZL0/A C MCMIONB30BAHWEM MATKOTO MOIOLLETO CPEACTBA. [poCylumMTe NpU KOMHATHON TeMnepa-
Type U yCTaHoBuTe B NpUbOP.

OumcTKa CbEMHOTO KNanaHa BbiMycKa Napa 1 3anopHOro K/ianaHos

1. AKKypaTHO NOTSHMTE KnanaH BbiMycka napa BBEPX M CHUMMTE €ero.

2. CHuMMTe 3alLMTHBIA KOAMAYOK KNanaHa Bbinycka napa Ha BHYTPeHHei CTOPOHE KPbILLKH,
MOTSHYB ero Ha cebs.

3. AKKYPaTHO CHUMUTE pe3uHKY 3anopHOTO KNanaHa 1 U3BNekuTe caM KianaH. [pomolite Bce
4aCTv KNanaHoB.

4. Tlposenute cHOpKY B 06paTHOM NOPALKE: BCTaBbTE 3aMOPHbIA KNanaH Ha MeCTo W HafieHb-
Te Ha Hero pe3uHKy, yCTaHOBUTE 3aLLUMTHbIN KOANMA4OK KNanaHa Bbinycka napa Ha pacropel
10 ynopa. [110THO yCTaHOBMTE KJ1anaH BbiMycka napa B rHe3f0 Ha Kpbiluke npubopa.

A BHUMAHWE! Bo u3bexarue deopmayuu pe3uHKku 3anopHo20 KAANaKa He ckpy4usalime u He
gbimsugaiime ee Npu CHAMUU, 0YUCMKe U YCMAHOBKe.

OuucTKa Yawm

Yawy npubopa HeOBXOAMMO OUMLLATL MOCNE KAaX/AO0r0 MCMONb30BaHMS. Bbl MOXeTe ounwaTh

yaluy Kak BpY4HYH0, UCMONb3Ys MATKYI0 TyOKY M CPEACTBO /1St MbITbsi NOCY/bI, TaK U B MOCYA0-

MOEYHOI MalLKHe (B COOTBETCTBUM C PEKOMEHAALMAMY ee NPOU3BOANTENS).

Mpy cnbHOM 3arpA3HeHnM HaneiiTe B yallly Tennoil BOfbl M OCTaBbTe HA HEKOTOPOE BpeMs

OTMOKaTb, IOC/IE YEro MPOMU3BEAMUTE OUMCTKY.

06s13aTeNbHO NPOTPUTE BHELLHIOK MOBEPXHOCTb YaLlM HACYXO, NPEX/e YeM YCTaHOBUTL ee B

Kopnyc npubopa.

lpy perynsipHoii 3KCMNyaTaLyuy Yalum BO3MOXKHO NMOJHOE WM YaCTUYHOE U3MEHEHME LiBeTa ee

BHYTPEHHET0 aHTUNPUrapHoro NokpbiTus. Camo o cebe 370 He ABNAETCS NPU3HAKOM AedekTa

CENTTE

Ynaneuue KOHAEHcaTa
B naHHOM MOZENM KOHAEHCAT CKANAMBAETCA B CMELMaNbHOI NONOCTU Ha Kopnyce npwﬁopa BOKpyr
YaLm U CTeKaeT B CneLyanbHbIi KOHTEVIHEP, paCI'IOﬂO)KeHHbII;I Ha 3afHen yactu npwﬁopa.

1. OTKpoiiTe KpbILKY, U3BMEKWTE yalLly. [py1 HEOBXOAUMOCTU HEMHOTO NPUNOJHUMUTE NEpeL-
HIOHK 4acTb NPrBOPa, YT0BbI KOHAEHCAT NONHOCTbIO CTEK B KOHTENHEP.

2. CHuMUTe KOHTeilHep, Cierka NoTsHYB ero Ha cebs.
3. Bobineiite KoHAEHcaT. [IpOMOiiTe KOHTEHHEP U YCTAHOBMTE €r0 Ha MecTo.
4. OcTaBLMiACS B NONOCTY BOKPYT YaLlM KOHAEHCAT YAANUTE C MOMOLLbH KYXOHHOI CandeTku.

Ouuctka paboueii Kamepbl

Mpv cTporom cobntofeHUM ykasaHuil LaHHOTO PYKOBOACTBA BEPOSTHOCTb NONARAHUS KMAKOCTH,
YacTMYeK MWLM UK Mycopa BHYTPb paboyeii kamepbl Ipubopa MUHUMAbHA.

Ecam cywiecTBeRHOe 3arpsi3HeHme BCe e NPOM30LLNO, CeflyeT 04MCTUTL MOBEPXHOCTH paboyeit
Kkamepbl BO u36exaHue HeKoppekTHO paboTbl UK NonoMKku npubopa.

bokoBble cTeHki paboyeit Kamepbl, NOBEPXHOCTb HArpeBaTENbHOMO AUCKA U KOXYX LEEHTPaNb-
HOrO TePMOJATUMKa (PACMONOXEH B CepeaHe HarpeBaTebHOro ANCKa) MOXHO OYUCTUTD YB-
NaXHeHHON (He mokpoit!) rybkoit unu candeTkoit. Ecnu Bbl npuMeHsieTe MoloLLee CPescTBo,
He0bX0AMMO TILATENbHO YAANUTb €10 OCTATKM, YTOObI UCKMIOYUT NOSBIEHME HEXENaTeNbHOro
3anaxa npu nocneaytoLLeM NPUTroTOBAEHMH MULLM.



Mpy NoNasaHUM UHOPOLHBIX TeN B yryBaeHUe BOKPYT LLEHTPaNbHOTO TEPMOLATYMKA aKKypaT-
HO YAANUTE MX MMHLETOM, He Ha/iaBNIMBAs Ha KOXYX AAT4MKa.

Mp¥ 3arpsi3HEHMM NOBEPXHOCTU HArPeBATENbHOTO AMCKA AOMYCTUMO MCTIONb30BATb YBNAKHEH-
Hyt0 TyGKY CpenHeit eCTKOCTU UM CUHTETUYECKYIO LETKY.

Mpu pezynsipHoli 3kcnayamayuu npubopa co 8peMeHeM B03MOXHO NOJHOE UAU YACMUYHOe
U3MeHeHUe ysema HazpesamenbHozo ducka. Camo no ceGe 3mo He S8719emca NPU3HAKOM He-
ucnpasHocmu npubopa u He usem Ha npasusIbHOCMb €20 pabomel.

XpaHeHue 1 TpaHcnopTMpOBKa

Mepex XpaHeHHeM W MOBTOPHOI 3KCTTyaTaLmelt O4MCTUTE W MONTHOCTBIO MPOCYLUMTE BCE YacTh
npuGopa. XpaHute npu6op B CyxoM BEHTUIUPYEMOM MeCTe BLAM OT HarpeBaTeNlbHbIX NpUG0-
POB 1 NON3AAHMS NPSIMbIX CONHEYHbIX STyYeH.

Py TPaHCMIOPTUPOBKE ¥ XpaHEHIMM 3aNpELLAETCs MoABEpraTb NPUB0P MeXaHMUECKUM BO3AENCTBH-
1M, KOTOPbIE MOrYT NPUBECTY K NOBPEXAEHNIO NPUBOPA W/MM HapyLLEHHIO LIENIOCTHOCTY YaKOBKY.
Heo6xoauMo Gepeyb ynakoBKy npubopa ot NonaaaHus Boabl M APYruX KUAKOCTEN.

VII. MEPEQ OBPAULEHWMEM B CEPBUC-LLEHTP

HewucnpasHoctb Bo3MoXHbIE MPHUMHBI Cnoco6 ycrpaenus

Ha amcnnee Bo3HMKO C006-
LLEHHE O CUCTEMHON OLLMOKe:
E*, npubop nopaet 6 kopor-
KuX 3BYKOBbIX CUrHa/oB

OTkntouuTe NpUBOP OT 3NEKTPOCeTH,
[Aaiite eMy oCTbiTh. [110THO 3aKpoitTe
KPbILLIKY, BK/IKOYUTE NPUBOP B INEKTPO-
CeTb CHOBA

CucTeMHas oLwMBKa, BOSMOXEH BbIXOZ U3 CTPOS NAaTh
YNpaBneHus UK HarpeBaTtesbHOro 3nemMeHTa

Ha aucnnee Bo3HMKNO C006-
LLIEHYE O CUCTEMHOIA OLUMBKe:
E4

3anyLueHa 0AHa 13 NPOrpaMM PexuMa MynbTUBapKH,
Knanak BbiMycka napa yCcraHoBneH Anst pabors 8 pe-
KMMe CKOPOBApKM

AKKypaTHO NOTAHWTE KNanaH Bbinycka
napa BBepx 1 CHuMuTe ero

He Bkntovaiite npubop ¢ nycToi yawe!
OtkniouwtTe MprOOp OT 3NEKTPOCETH, 0T
KpOJiTe KpBILKY M JaiiTe eMy OCTbiTb B
Teyenme 10-15 MuHyT, nocne yero npo-
JoMKaiiTe NPUroToBNeHMe

He ponvBaiite Bozy B yaluy BO Bpemst

Ha aucninee BosHmkno coo6- patorbl nporpammbl XKAPKA/OPUTIOP»
LieHMe 0 CUCTeMHOI oww6- |« Cpabotana aBTOMaTH4eCKast 3aLiuTa OT eperpesa
Ke: E5-E7 Mpu ycTaHoBKe TeMnepatypbl Bbillie
120°Ca nporpamme KAPKA/OPUTHOP»
TOTOBbTE C OTKPBITON KPbILIKO#
B nporpamme «KAPKA/®PUTIOP» fo-
0aBAaiTe MHTPEAMEHTDI B Yallly TONLKO
nocne JOCTUKeHMs NpUBopoM paboumx
napameTpos
3anywieHa 0AHa U3 NPOTPaMM PexuMa MyNbTUBAPKM,
KnanaH BbiMycka napa yCcraHoB/eH A1 paboTbl B pe- AKKYpaTHO MOTAHATE KnanaH BLInyCka
Ha ancnnee Bo3HMKNO C006- | yyme CKOPOBApKY napa BBEpX 1 CHUMHTE ero
LWEHMe O CUCTEMHOM OLWKG- "
Ke: E8 Bo Bpems paboTbl 04HOI 13 NporpaMM pexwma cko- | MpoBepbTe NPaBUNbHOCTL YCTaHOBKM

POBAPKY He AOCTUTHYT 0CTATONHbIA YPOBEHb AaBIIe-
HUS! B yaue

Knanawa Bbinycka napa v Kpbilku npu-
6opa

HeucnpasHocts Bo3moHbIE NPUUMHBI (Cnocob ycTpaxexus

YA0CTOBEPBTECH, 4T0 NPUBOP MOAKNIOYEH

anﬁOp He NMOAKNIYEH K 3N1eKTPOCeTH K 3neKTpoceTn

Mpu6op He BKtouaeTCs Bknioumte npubop B McnpaBHyto po3eTky
1 MPOBepbTe HaJuuMe HanpsKeHns B
3INeKTpoCeTH

HEMCI’IpaBHa 3NeKTPUYECKas po3eTka Unu B 3NeKTpo-
CETW HeT ToKa

TpoBepbTe Han4me CTabUNBHOTO Harpsi-
JKeHWs! ToKa B nekTpoceTi. Ecm oHo He-
CTabUbHO UM HIKE HOPMbI, 0BpaTUTECH
K 06C /i Balll 1M Opr

Mepe6ou ¢ nUTaHMeM OT 3NEKTPOCETH (ypoBEHb Ha-
MIPSKEHNA TOKA HECTABUNEH UM HIOKE HOPMbI)

Mexay yalueit 1 HarpesaTeNbHbIM 3NeMEHTOM nonan
NOCTOPOHHMI NPEAMET MM YacTULbI (MyCop, Kpyna,
KyCOUKM MMLLM)

Otkntouute npubop oT INeKTpoceTH,
[aiiTe eMy OCTbiTb. Yianute nOCTOPOHHMI
npeaMeT U YacTuubl

Bntopo rotoBuTCS CmMwKoM
znonro

Yawa 8 kopnyce npu6opa yCTaHoBIEHa HEPOBHO YcraHoBuTe Yaluy poBHO, 6e3 nepexocos

OTknioumuTe Npubop OT IneKTpoceTH,
[aiiTe eMy OCTbiTb. QunCTUTe Harpesa-
TeNbHbIi AUCK

HarpeBaTeanhlﬁ JAMUCK CUNbHO 3arpsi3HeH

Bo BpeMs NPUTOTOB/EHNA U3-

104 KPbILLUKK NPUGOPa BbIX0- | OTCYTCTBYET YMNOTHUTENbHAA PE3UHKA HA BHYTPeHHeN | [IPOBEPLTE HAMuMe YNNOTHUTENbHOM

T nap. OTcyeT BpeMeHu pa- | Kpbiluke PE3uHKM Ha BHYTPEHHe# Kpbllke
60TbI nporpammbl He UaeT
Yawa HEpOBHO YCTaHOB/EHa
& Kopnyc npu6opa YcraHoBuTe yaluy poBHo, 6e3 nepekocos
lpoBepbTe, HET M MOCTOPOHHUX Npes-
Bo Bpems npurotoBnenus Hapyuexa repmerns- Kpbiluka 3akpbiTa HENNOTHO | METOB (MyCOpa, KpyMbl, KYCOUKOB MMLLM)

U3-N0g Kpbiluku npubopa
BbIXOAUT Nap. Maet otcyer
BPeMeHU paboTbl nporpam-
Mbl

UIM NOA KPBILWKY nionan no-
CTOPOHHMIA NIpeaMeT

Mex1y KpbILIKO 1 KOPMYCOM npuGopa-
yaanure ux. Bceraa 3aKpbiBaiiTe KpbiLuky
npuBopa A0 ynopa

HOCTb CoeauHeHus

YLy 1 KPBILLKM MpK-

6opa
YnnotHutenbHas Pe3unHKa Ha
KpbILWKE CUNbHO 3arpsi3HeHa,
neopMMpoBaHa MM nospe-
XAeHa

TpoBepbTe COCTOSHME YNNOTHUTENbHON
PE3MHKM Ha BHYTPEHHEN KpbILLIKE NP
6opa. BoaMoxHo, 0Ha TpebyeT 3aMeHbl

Mpu pabote yctpoiicTea B
peXuMe CKOPOBapKM M3 OT-
BEPCTVIS 3aMOPHOTO KanaHa
MPOZO/KAET BIXOAWTH Map.
Otcyet Bpemeru paboTbl
MporpaMMbl He uaet

o

I'Ipoaenme OYMCTKY 3aMOPHOro KnanaHa

3anopHbi knanak 3arpssHen COMMACHO pasfeny «YXo4 3a NpuBOpoM»

‘/Tepfmm BBHODHbIFI KnanaH Wiu ero ynioTHUTeNbHaa
pe3nHka

I'IpoBepre Hannyue 3anopHoro Knana-
Ha 1 ero yﬂﬂOTHMTE!'IbHOﬁ PE3UHKK

B cnyyae ecnu HeucnpagHocms ycmpaKume He yoanocs, 06pamumecs 8 asmopu308aHHbili
CepauCHbILT yeHmp.

JKonoruyecku 6e3BpeaHas yTuAusauma (YTUAM3aLmus NeKTPUYECKOro U INEKTPOH-
Ef Horo o6opyaoBaHus)

YTunu3aumio ynakoBKku, pyKOBOACTBA N0Nb30BaTeNs, @ Takxke caMoro npubopa Heob-
N x0111MO NPOM3BOAMTD B COOTBETCTBUM C MECTHOI NPOrpaMMoii no nepepaboTke 0TXo-
108. [posBuTe 3a60Ty 06 OKpyXalolleil cpefie: He BbIGPaCIBaiTE Takue M3LeNUs BMeCTe C
06bI4HbIM BbITOBBIM MYCOPOM.



RMC-PM400

Mcnonb3oBaHHble (CTapble) NpuBOpbI He AOMKHbI BbIOPACHIBATLCA € OCTa/IbHBIM ObITOBbIM M-
COPOM, OHM JO/KHbI YTUIM3UPOBATLCA OTAENbHO. BnasensLipl cTaporo 060pynoBanms 06s3aHbl
MPUHECTM NPUBOPbI B CMIELMaNbHbIe MyHKTbI MPUEMa UK CAaTb B COOTBETCTBYHOLLME OPraHu3a-
umm. TeM CaMbIM Bbl OMOraeTe nporpaMme no nepepaboTke LIEHHOTO Cbipbs, @ Takike O4MCTKe
3arpA3HSIOLLMX BELLECTB.

[JlaHHblit npubop nomeyeH B cootseTcTBUM C EBponeickoii aupektuoit 2012/19/EU, peryau-
pytoLLEit YTUAM3ALIMIO SNEKTPUYECKOTO W 3NEKTPOHHOTO 060PYAOBAHMUS.

[llaHHas AnpeKTMBa onpesenseT 0CHOBHbIE TPeBOBaHUS K YTUAM3aLMM M NepepaboTke OTXOL0B
OT 3N1eKTPUYECKUX U INEKTPOHHbIX NPUBOPOB, AEVCTBYIOLLME Ha BCeil TeppuTopum EBponelicko-
ro Coto3a.
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