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SAFETY INSTRUCTIONS, Pic. A
Danger symbol
A 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

A put the cord in water or other liquid. If for some

reason the water got into the unit, contact an au-
thorized service center (ASC) OURSSON.

« 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 —

A it could possibly be the reason of an electrical

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 im-

A merse 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
(including children) with reduced physical, senso-
ry or mental capabilities, or lack of experience and
knowledge. They can only use the device under the
supervision of the person responsible for their safety,
or after instruction on the safe use of the device. Do

Risk of burn symbol
Reminder for user

of high temperatures.

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 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.

When you turn it on for the first time, there may
be a slight burn smell, which may be emitted

A during the first heating of the heating element
of the device. During next uses, this smell won't
be emitting.

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.

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 lid may be opened only when you need
to add different ingredients and only when you
hear a sound signal. Do not open the lid when
the device is working

* Do not remove the baking mold when the device is
working.

« Do not immerse the baking mold into the water.

« Be careful when using the mold, any damage may
lead to malfunction of the mold.

* Remove the baking mold only by the handle, do not
shake it.

color when exposed to moisture and steam,

f Non-stick coating of the mold may change
but this will not affect its performance.

* The device must be placed on smooth horizontal sur-
face within 5 cm. from the wall/ furniture and 10 cm.
from the edge of the surface

« Do not cover the device whit a towel or napkin when
it is operating.

« Do not touch the baking mold, inner surface

& of the device, heating element, and ventilation

holes when the device is working or immedi-
ately after use, to avoid burns.

« Use potholders or oven mitts to remove the
mold from the device.

PRODUCT SET, Pic. B

Power Cord.
Instruction manua

ELEMENTS OF DESIGN, Pic. C
Device body
viewing window
Control Panel
Display
Steam vent
A heating element

OPERATION
Control panel, Pic. C-2

Program selecting button (Classic, French,
Whole wheat, etc.)

Button for selecting baking weight. Used for
selecting the weight of the bread: ~ 700 g and
~900g

PURPOSE OF THE PROGRAMS

Suitable for baking white and rye bread

Select crust color button (light/mid/dark)

Delayed baking time button or to set time in
these programs: BASIC, FRENCH, WHOLE
WHEAT, QUICK, SWEET, DOUGH,
GLUTEN FREE, CAKE, KNEADING.
Changing the cooking time in the programs:
YOGHURT and BAKE. One press equals 10
minutes

Use this button to START, to PAUSE or STOP
the current program. To cancel the selection or
to stop the program, press and hold it for a few
seconds. You will hear a long sound

Display, Pic. C-3

Program indication (kneading/lifting)
Selected baking weight indication

Time, required for the program, indication
Serial number of the selected program

Program indication (baking/heat preservation)
Selected crust color indication

Modes

Press @ button on the control panel to select one of the
baking programs, dough/jam/yogurt preparation: BASIC,
FRENCH, WHOLE WHEAT, QUICK, SWEET, DOUGH,
GLUTEN FREE, CAKE, JAM, YOGURT, BAKE,
KNEADING.

1 Basic 91-109 from baking flour. 3:03 3:10
Suitable for recipes with reduced sugar,

2 French 91-109 | allows to bake bread with a crispy crust 3:50 4:00
and brittle air crumb.

3 Whole wheat 91-109 | Baking bread from wholemeal flour. 3:47 3:55

4 Quick 91-109 Used for quick bread baking. Bread is 2:95
more dense, but not less tasty.

5 Sweet 109 Used for sweet baking. 3:00 3:05
Preparation of classic yeast dough with .

6 Dough 36 additives for different bakery products. 1:30

7 Gluten free 109 Coqking of bread from flour without gluten, such 3:30 335
as rice, buckwheat, corn, etc.

8 Cake 109 Used for baking cakes. 2:55

9 Jam 97 Preparing homemade jam. 1:20



PURPOSE OF THE PROGRAMS
Programs Icon Sweet Dough Gluten free bread Cake
. . 6-12 hrs.
Preparing homemade yogurt with the use Baking size
10 Yogurt 36 of natural ingredients. b)(/1<:(|)e?;lsjit) 700 900 : 700 900 )
Program completion time
11 Kneading Used for additional kneading dough. 0:18 (hae) pietion 300 | 305 1:30 330 335 2:55
Used for baking cakes, bread from . . =
12 |Bake dough prepared earlier and to bring 10 min - 1 hr 1st kneading (min) @ 10 10 18 12 12 10
bread to readiness, which for some (1 hour by default) -
reason turned out half-baked. 1st inflation (min) S_ 15 15 - 20 20 5
i : =]
A Before using YOGURT and BAKE programs, remove the kneading blade beforehand. 2nd kneading (min) @ 10 10 B 13 13 20
-
2nd inflation (min) é_) 30 30 30 45 45 30
PROGRAMS DESCRIPTION =
3rd inflation (min) é 40 40 42 45 45 35
: : Whole wheat :
rograms Icon Basic bread French bread e Quick 5”
Baki . Baking (min) D 75 80 - 75 80 75
aKing stze @ 700 | 900 | 700 | 900 | 700 | 900 -
(Phr.c:g)ram completion time 3.03 310 3:50 4:00 347 355 2.95 Warm bread (min) a 60 60 - 60 60 60
[=a) Timer (hour) @ @_ 13:00 13:00 13:00 13:00 13:00 13:00 j
1st kneading (min) @ 9 10 16 18 9 10 10
-
1st inflation (min) é) 20 20 40 40 25 25 12
= Programs ‘ Icon ‘ ‘ Yogurt ‘ Kneading ‘ Bake
2nd kneading (min) é 14 15 19 22 18 20 13 Baking size
< N R R
2nd inflation (min) S 25 25 30 30 35 35 - e 00 - 19
) Pr'ogram completion time 1:20 6:00 '12.00 0:18 1:00
- (h:m) (10:00)
3rd inflati i rs 40 40 45 45 60 60 30 -
rd inflation (min) O 1st kneading (min) ‘é") 18
) = 15
Baking (min) D 75 80 80 85 80 85 80 1st inflation (min) _S
.
Warm bread (min) Q 60 60 60 60 60 60 60 2nd kneading (min) é - -
6:00 - 12:00
T+ @ . . . . . . . - ,
Timer (hour) Q 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 13:00 j 2nd inflation (min) = (10:00 by defoult)
éﬁ 45 -
3rd inflation (min) @
)
) . 0:10 - 1:00
Baking (min) D 20 (1:00 by defoult)
Warm bread (min) Q - - 60
Timer (hour) @ @ - - 13:00 - j




INGREDIENTS FOR MAKING BREAD

Carefully follow the sequence when adding ingredients
into the bread maker. Yeast should always be placed
at the top and be dry. For proper dosage, always use a
measuring cup and measuring spoon that include into
the product set. Always fill the measures to the edges.
When filling the measures do not crush the contents.

All ingredients used for bread maker must be
room temperature.

Bread maker is designed for baking mold bread weighing
up to 900 grams.
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INGREDIENTS SELECTION

Flour

Main bread component, contains gluten (helps the bread
to rise, gives it rigidity).

Wheat flour is obtained by grinding wheat grains. Bran
and germ are removed during processing. The most suit-
able for baking bread is flour marked with «baking».
Whole flour made from whole-wheat grain, including the
bran and germ. Bread made from this flour is very healthy,
but requires other conditions for baking and? When baked
is smaller and harder. Other names: wholegrain, cereal.
Rye flour is obtained by grinding the grains of rye. In com-
parison to wheat, rye flour has more iron, magnesium and
potassium that is essential for the human body. However,
the content of gluten is lower, so the bread is more dense
and small. When baking rye bread do not exceed the
amount of rye flour in the recipe, it can lead to overheating
of the motor. The recipe uses peeled rye flour.

Flour must be weighed, then sift through a
A sieve for oxygen saturation and for a higher

quality of baked bread.

DRY YEAST

Provide dough inflation. Use only yeast that does not require
prior fermentation (do not use fresh compressed yeast or
dry yeast that requires fermentation before use). In addition,
it is recommended using yeast that has «fast-acting yeast»
on the package. When using packet yeast, immediately
close the package after use, store it in the refrigerator, use
within the period recommended by the manufacturer.

WATER

Use drinking water. Always measure liquid with the help
of measuring cup.

SALT

YImproves the taste and intensifies the effect of glu-
ten on dough inflation. Bread may get smaller in size
and lose taste with careless use of salt.
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FAT

Adds flavor and softness to bread. It is recommended to
use butter or margarine.

SUGAR

Supplies yeast, imparts a sweet taste to bread, changes
crust color. As sugar, you may use sugar powder, unre-
fined cane sugar, honey, molasses, etc.

If using dried fruit, such as raisins, figs, apricots, etc., add
less sugar.

DAIRY

Add flavor and nutritional value. If you use milk instead
of water, bread nutritional value will be higher, but do
not use delayed start, or milk may turn sour. Reduce the
amount of water in proportion to the amount of milk.

FRUITS, NUTS, VEGETABLES

When you add additional ingredients into the bread,
you must take in account sugar, water and fat that they
contain.

Therefore, the total weight of the filler must not exceed
15% of the total weight of the starting products. The
height of the finished bread with additives may be slightly
lower than that, without them because impurities disturb
gluten structure of the dough. Fillers should be added af-
ter a sound signal.

READY-TO-BAKE BREAD MIXTURES

You can use ready-to-bake bread mixtures in the bread
maker. It is recommended to use the packages for 700
-900 grams of baking main or quick breads, or use half
of the mixture.

UTILIZATION

Unpack the device and remove all packaging material.
Keep the warning labels (if available) and the sticker with
the serial number of the product on the case in place. It
is recommended to keep the original packaging and war-
ranty card during the warranty period.

Immediately after opening the original packaging (some-
times during the first days of using the device), an
extraneous odor (the smell of a new device) may be felt,
which is not a sign of a malfunction of the device and
does not affect its performance. Over time, the foreign
smell disappears.

Before first use, wipe the body of the device and in-
ner part with a soft, dry cloth. Baking mold 3, kneading
blade ), measuring spoon and cup and hook
Bwash with warm water and detergent. Dry all the parts.
Before assembling or disassembling, make sure that
the device is unplugged.

Order of operation:

1. Open the lid of the bread maker. Take the baking mold
by the handle and carefully turn it counter clockwise
until it stops, to unlock it. Then remove the baking mold
straight up, holding the handle.

2. Install the kneading blade, Pic. D-1.

3. Place into the mold ingredients according to the

recipe, beginning with liquid and finishing with dried
ones. Remove water and flour from the outer surfaces
of the mold, Pic. D-2, 3, 4.

4. Place the mold into the bread maker, carefully insert-

ing it into the baking chamber. Turn it clockwise until it
stops, to lock it, Pic. D-5.

5. Carefully close the lid of the bread maker. Plug it in,
display will light up and you will hear a signal.

6. Select the number_of the required program by @ but-
ton, set the size of the baked bread according to
recipe, set the required crust color . Selected pa-
rameter and the preparation time will be displayed.

7. Press DI, to start. Press the button again for pause
(information on the display will flash). To cancel the se-
lection or to stop the program, press and hold it for a
few seconds. You will hear a long sound signal.

Note: You cannot use the pause function when tim-
er is active, you can use it only when the program is
operating.

8. When the YOGURT, JAM, CAKE, DOUGH, BAKE pro-
gram is completed, you will hear a few signals and ini-
tial indications of the menu will be displayed.

When the baking is completed in BASIC,
FRENCH, WHOLE WHEAT, QUICK,
SWEET, GLUTEN FREE programs, you
will hear a few signals and display will show
«0:00», and within next 60 minutes the bread
will be kept warm.

NOTE: It is recommended to unplug the device and
place the bread on a grid immediately after baking. Do
not leave the bread to cool in the mold, otherwise it
will create condensate, which will ruin the shape of the
bread.

To turn off the bread baking program, press and hold
the PIM button for a few seconds. You will hear a
sound signal. Display will show initial indications on
the menu. Carefully remove the mold from the bread
maker and place the bread on a grid to cool. Use pot-
holders or oven mitts to avoid burns.

If the kneading blade is inside, wait for it to cool,

and then remove it. Be careful, not to burn, the

kneading blade may be still hot.

Before cutting the bread make sure that
kneading blade isn’'tin it, Pic. A.

SETTING THE DELAYED START

Ability to use the timer function is specified in
the table «Programs description».

PREPARING DOUGH

1. Choose a recipe from the recipe book and place all the
ingredients into the mold with kneading blade. Place
the mold into the bread maker and close the lid. Plug
in the device.

2. Select the DOUGH program with the button M.

1. Before pressing the PIH button to start the program,
set the timer for the time after which you would like to
have bread prepared from the starting time of the pro-
gram up to 13 hours with 10-minute intervals.

2. By pressing @' (J)_ button set the timer (hold it for a
faster change). Press PIll button to start the program.
Countdown will start. Display will show the remained
time for the selected program and a @ @7 icon.

NOTE: It is not recommended using the delayed start

with perishable ingredients: eggs, milk, cream, cheese,

etc.

3. Required baking time will be displayed. Press Pl but-
ton. Bread maker will start kneading dough.

4. When the baking is completed, you will hear a few
sound signals.

5. Dough must be removed from the mold onto a board,
floured and used as specified in the recipe.

PREPARING CAKE

1. Prepare the ingredients according to the recipe. Place
them into the mold. Do not remove the kneading blade.
Plug in the device.

2. Select the CAKE program with the help of @ button
and press @ button.

3. Required baking time will be displayed. Kneading in
this program is short, which allows to keep the light-
ness of the dough. After the kneading, open the lid
and, if the dough isn’t kneaded enough in the corners
of the mold, carefully place it to the middle.

4. Baking will start. When the baking is completed, you
will hear a sound signal. Baked cake can be sprinkled
with powdered sugar.

PREPARING JAM
You can prepare a very tasty jam in the bread maker.

1. Prepare the ingredients according to the recipe. Place the
kneading blade and the ingredients into the baking mold.

2. Place the mold into the bread maker. Plug in the
device.

3. With the help of@ button select the JAM program.

4. Press Pl button to start cooking. In the operation pro-
cess, the ingredients are mixed and heated.

5. When the cooking is completed, you will hear a sound
signal. Prepared jam can be spread on waffles, bread,
added to ice cream or used as a filling for cakes.

After cooling, place prepared jam into a
glass container and keep it in the fridge. To
change the structure of jam, you may add

1-1,5 spoons of pectin.

After the jam is prepared, you must
immediately pour it into another container.
The mold must be filled with warm water and
washed immediately after cooling, as any dry
residues of jam may damage the non-stick
coating.
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PREPARING YOGURT

1. Remove the kneading blade.

2. Prepare the milk at first and then put yogurt (fermenta-
tion), then plug the appliance into a power outlet.

3. Add sugar, berries, or other ingredients after making
yogurt.

4. During the yogurt preparation process, do not open the
lid of the bread maker, otherwise it will affect the fer-
mentation effect.

NOTE: It is recommended using whole and fatty milk, yo-
gurt from it is gentler.

5. Select the YOGURT program with the ﬁl button. With
the help of @ @ button set the fermentation time ac-
cording to the recipe. You can set time from 6 up to 12
hours. Default — 10 h.

6. Press Pl button to start the preparation.

7. When the preparation is completed, you will hear a
sound signal. Prepared yogurt is recommended to be
placed into the fridge to cool for 2 hours.

BAKING

No kneading and no inflation of the dough is happening
when using this program, so it isn’t necessary to install
kneading blade. Bread maker is working as an oven. You
can bake cupcakes, casseroles, complete baking of prod-
ucts which aren’t baked well.

1. Remove the kneading blade. Place required ingredi-
ents into the baking mold.

2. Select BAKE program, using @ button. With the help
of@@ button, set the baking time, from 10 min. up
to 60 min.

3. Press Pl button to start baking.

4. When the baking is complete you will hear a few sound
signals.

NOTE: After the baking is complete, let the product cool
for 10 minutes in the bread maker, and then carefully re-
move it from the mold.

KNEADING

1. Set the Kneading program if the dough mixes poorly in
the installed program or you need to knead the dough
additionally.

2. Select the Kneading program using the button @
3. Press the button Pl to start mixing.

4. You can hear several sound signals at the end of the
program.

DAUBING DOUGH

Always strive to provide maximum inflation of the dough.
For daubing always use a brush. Baking must be done
according to the recipe. For a golden crust, use egg
glaze or glaze of egg yolks. For a brittle crust, use glaze
of egg whites, wherein the egg yolk is not used and the
crust color will be less golden.

GLAZE RECIPE
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EGG GLAZE - mix one whipped egg with one table-
spoon of milk or water.

EGG YOLK GLAZE — mix one whipped yolk with one ta-
blespoon of milk or water.

WHITE GLAZE - mix one whipped egg white with one
tablespoon of milk or water.

CLEANING AND MAINTENANCE, Pic. E

Clean all the parts of the device immediately af-
/ j \ teruse.

* Unplug the device and let it cool. Baking mold 4, knead-

ing blade (-}, measuring spoon €3 and cup ) and hook

wash with warm water and detergent. They can’t be
washed in dishwasher. If you can’'t remove the knead-
ing blade from the mold, fill it with warm water for 5-10
minutes.

* Wipe the body of the device and inner part with a
soft, dry cloth. Remove all crumbs, flour residues or
other contamination.

* Neverimmerse the motor unit into the water to
avoid electric shock.

» After cleaning, thoroughly dry all elements of
the device.

« Store the device with closed lid.

POSSIBLE PROBLEMS AND SOLUTIONS

Device doesn’t turn
on.

Bread is too inflated

Bread turned pale and
clammy

There is flour on the
surface of the baked
bread.

The ingredients mixed
poorly.

Bread does not bake.

Bread is clammy and
chunks are uneven.

There is burning smell
when baking. Smoke
comes out from steam
holes.

Kneading blade is in
the bread when | take
it out.

Crust becomes soft
when it is cooled.

Crust is not crispy.

Unplug the device, wait for the normalization of voltage.

* You are using too much yeast or water. Check the recipe and measure the right amount
of yeast and water with the help of measuring cup. Make sure that too much water
hasn’t been received from other ingredients.

There isn’t enough flour. Carefully weigh the flour.

There isn’'t enough yeast. Use the measuring spoon.

Check the expiration date of yeast. After the opening yeast, store it in the refrigerator.

There has been a power failure, or bread maker was stopped while baking bread. Bread maker
turns off when it is stopped for more than 10 minutes. You need to remove the bread from the
mold and start the cycle again with new ingredients.

Check the recipe and measure the right amount of flour with scales or right amount of liquid with
the measuring cup.

* You are using too much flour, or there isn’t enough liquid. Check the recipe and measure the right
amount of flour with scales or right amount of liquid with the measuring cup.

You haven't installed the kneading blade.

Before you put ingredients, make sure that the kneading blade is installed into the baking mold.
There has been a power failure, or bread maker was stopped while baking bread. Apparently
you will need to start the baking again, however it may lead to a negative result if the kneading
has begun.

You have selected DOUGH program. DOUGH program does not start baking.

There has been a power failure, or bread maker was stopped while baking bread. Bread
maker turns off when it is stopped for more than 10 minutes. You can try to bake the dough
in your oven if it is inflated.

» There wasn’'t enough water and motor protection activated. This occurs when the device
is overloaded; the motor was working at maximal limit. Consult the seller or service center.
The next time check the recipe and measure and add the right amount of ingredients.
Contact seller or an OURSSON authorized service center for consultation. Next time check
the recipe and carefully measure the ingredients.

You have forgotten to install kneading blade. Make sure it is installed.

Mounting shaft for mixing in the baking mold is not rotating. If the mounting shaft for mixing
is not rotating when the kneading blade is inserted, you need to replace the mounting shaft.
Contact an OURSSON authorized service center.

It was too hot when you cut it. Allow the bread to cool before slicing it, so that all the steam goes
out.

Perhaps ingredients have spilled on the heating element. Sometimes a small amount of the
ingredients may spill on the heating element during mixing. Simply wipe the heating element after
baking, when bread maker is cooled completely.

» The dough is too dense. Allow bread to cool, then remove the kneading blade.
Crust has formed under the kneading blade. Wash the kneading blade and shaft after each use.

Water steam that remains in the bread after baking may slightly soften the crust. To reduce the
amount of steam reduce the amount of water for 10-20 ml.

* For the bread to become crispy, use FRENCH mode or «kDARK» crust color option.
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Power consumption, W

Rated voltage

Storage and transportation temperature
Operating temperature

Max 550
220-240 V~ ; 50 Hz
from -25°C to +35°C
from +5°C to +35°C

Humidity Requirements for operation, storage and transportation 15-75% without condensation

Class of protection
Demension (HXWxL)
Weight, kg

|
270x250x370
4,3

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.ru or ask seller for a copy.

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

SERVICING

Company OURSSON expresses great appreciation to you
for choosing our products. We have done everything pos-
sible so that this meets your needs, and the quality cor-
responds to the best world standards. If your OURSSON
branded product will need maintenance, 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.ru.

Warranty obligations OURSSON:

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

2. Warranty obligations OURSSON operate within the
law on protection of consumer rights and are regu-
lated 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 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 sets for its products the following terms
of use and warranty periods:

Multicookers, kitchen proces-

sors, kitchen machines, electric

kettles, electric grills, hand

blenders, hand mixers, meat 60 24
grinders, blenders, kitchen

scales, coffee grinders, toasters,

thermopots, coffee makers,
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steamers, juicers, choppers,
multi-cutters, dehydrators,
yogurt makers, fermenters,
mini-oven, freezers, refrigera-
tors, automatic coffee machines,
milk frother, homemade soda,
breadmakers, microwave ovens, 60 24
vacuum sealers, waffle makers,
pancake makers, doughnuts,
sandwich makers, multi-bakers,
vertical rotisserie (kebabs-mak-
er), dishwashers, syphons
Kitchen scales

4. Warranty obligations OURSSON 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 accesso-
ries, tools, documentation that came with the product.
5. Warranty does not cover defects caused due to violations
of the rules of consumer use, storage or transportation of
the goods, actions of third parties or force majeure, in-
cluding 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 man-
ual, including as a result of exposure to high or low
temperatures, high humidity or dust, traces of open-
ing the device independently and/ or self-repair,
mismatch 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

unauthorized attempts to test the product or
make any changes in its construction or software
programs, including repair or maintenance in unau-
thorized 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 rec-
ommended by OURSSON for use with this product.
OURSSON is not responsible for the quality of the
additional equipment (accessories) manufactured
by third parties, for the quality of its products to-
gether with such equipment, as well as the quality of
the work of the additional equipment of OURSSON
together with the products of other manufacturers.

. Product defects detected during the lifetime of the

product are eliminated by the authorized service cent-
ers (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 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.

. OURSSON is not responsible for any damage directly

or indirectlycaused by their products to people, pets,
property, if it occurred as a result ofnon-observance of
the rules and conditions of use, storage, transportation
or installation of the product, intentional or negligent
actions of consumer or third parties.

. Under no circumstances, OURSSON is not responsi-

ble for any special, incidental, indirect or consequential
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.

. 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 (life-
time):

1.

Lifetime set by OURSSON 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.

. At the end of the product lifetime, you should contact

an authorized service center for to conduct a pre-
ventive maintenance of the product and determine
the suitabilityfor further use. Work on conducting a
preventive maintenance of the products is also made
in service centers on paid basis.

3. OURSSON does not recommend the use of this prod-
uct after the end of its lifetime without its preventive
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 treatment and
disposal in accordance with federal or local law. By dispos-
ing correctly this product, you will help to conserve natural
resources and preventing the product from damaging the
environment and human health. For more infor-

mation on the collection point and recycling of

this product, please contact your local municipal
authorities 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: name of the product
group, date of manufacture, serial number of the product.
Serial number is located on the rear of the product, on
the package and the warranty card.

LIt

D19100‘I1234567
TTT— T

© The first two letters-correspondence to the product
group (BD - breadmaker).

O The first two digits — year of manufacture.

© The second two digits — month of manufacture.

O The last two digits — serial number of product.

To avoid misunderstandings, we highly rec-
ommend you to read carefully the instruction
manual and the warranty obligations. Check
the correctness of the warranty card. War-
ranty card is valid only if the following are cor-
rectly and clearly stated: model, serial num-

ber, date of purchase, clear stamps, buyer’s
signature. The serial number and the model
of the device must be the same as in the war-
ranty card. If these conditions are not fulfilled
or the data specified in the warranty card was
changed, the warranty card is invalid.
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ouUrssono

If you have questions or problems with OURSSON 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 - GUANGDONG XINBAO ELECTRICAL APPLIANCES HOLDINGS CO., LTD.,
South Zhenghe Road, Leliu Town, Shunde District, Foshan City, Guangdong, China. Made by order «OURS-
SON LTD.».

2. Certification information product available on the website www.oursson.ru.

OURSSON
Made in China
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MHCTPYKUWUA NO BE3OMNACHOCTMWU, Puc. A
CumBoOn onacHocTn
A HanomuHaHue nonb3oBaTerto 0 BbICOKOM HaNpsiKeHUM.

CumBon npeaynpexaeHus
A HanomuHaHvie nonb3oBatento 0 HeOBXoaAMMOCTY NMPOBEAEHMS! BCEX AENCTBUI

B COOTBETCTBUM C UHCTPYKLIMEN.
CUMBON OonacHOCTU oxora

& HanomuHarue nonb3osatento
0 BbICOKOIA TEMreparype.

[Mpu ncnonb3oBaHWM 3NEKTPUYECKMX NMPMOOPOB crneay-

eT cobnoaaTb cneaylowne Mepbl NPeAoCTOPOXHOCTH:

* Wcnonbayiite npubop cornacHo AaHHOMY pykoBoA-
CTBY MO 9KCnnyaTauum.

* YcTtaHaBnuBanTe nNpubop Ha yCTOMYMBYIO MOBEPX-
HOCTb.

¢ WcnonbayiTe Tonbko npucnocobneHus, Bxoaswune
B KOMMNJIEKT YCTPOWCTBA.

* Yto6bl NpeaoTBpaTMTL PUCK NOXapa Unu yaa-

A pa Tokom, nsberanTe nonagaHvus B yCTpOW-

CTBO BOAblI M 3KcnnyaTauum ycTponcTBa B
YyCNoBUAIX BbLICOKOW BnaxHocTn. Ecnu no
KakMMm-To MpuyMHam Bofa nonana BHYTPb
ycTpoiicTBa, obpaTuTECh B YNOMHOMOYEHHbI
cepBUCHbIN LeHTp (YCL) OURSSON.

« [Onsa anektponutaHusa npnbopa ncnonb3ynTe anek-
TpOCeTb C HaAMexXaluMMmn xapakTepucTukamu.

* He ncnonb3yinte npubop B nomMeLLeHNsX, rae B BO3-
AyXe MOryT cofepxaTtbCs napbl JierkoBocnnaMmeHs-
IO MXCS BELLECTB.

¢ Hukorgpa camocTOATENbHO He BCKpbiBanTe
A YCTPOICTBO — 3TO MOXET CTaTb NPUYMHON NO-
paxkeHus aNeKTPUYECKUM TOKOM, NPUBECTU K
BbIxoAy npubopa n3 cTpost 1 aHHynupyeT ra-
paHTuiiHble 06si3aTenbCTBa NPOM3BOAUTENS.
[lns peMoHTa 1 TexHuyeckoro obcnyxmBaHus
obpaluanteck TONbKO B CEPBUCHbBIE LIEHTPHI,
YNOMHOMOYEHHbIE AfS PeMoHTa u3fenui
ToproBow mapkn OURSSON.

« lpun nepemelieHnn ycTponcTBa U3 NPOXnagHo-
ro nomeLleHns B Tennoe u HaoGopoT pacnakyiTte
ero nepej Havanom akcnnyatauuu v NoJoXauTe
1-2 yaca, He BK/4yas.

* B uenax npepgoTBpalleHnsi NopaxeHus anek-

A TPOTOKOM He AornycKkanTe Norpy>KeHus npoBo-

[10B UMW BCEro n3genus B Boay.

« ByabTe 0COGEHHO OCTOPOXHbI W BHUMAaTErbHbI,
ecnu pagom ¢ paboTaowmm npubopom HaxoaaTca
aeTw.

* He poTparvBaintecb A0 ropsiyMx MOBEPXHO-
cTei npubopa, 3T0 MOXeT NPMBECTU K TpaBMe.

« LHYyp nuTaHus cneunanbHO caenaH OTHOCUTENbHO
KOPOTKMM BO n3bexxaHme pucka nonyyeHusi TpaBmebl.

* HeponyckanTe cBucaHus LWHypaYepes oCTpbIn Kpan
CTOMa UNKn ero KacaHWs HarpeTbiX MOBEPXHOCTEN.

* He nopknioyarite gaHHbIn Nnpubop K ceTu, neperpy-
XEHHON ApyrMu anekTponpubopamu: 3T0 MoXeT
NPYBECTU K TOMY, 4TO NpnBop He ByaeT pyHKUMOHM-
poBaTb AOIKHLIM 0Bpa3om.

* He ycranaBnueainte usgenve B6nM3N rasosbiX U
3NeKTPUYECKNX NINT, a TaKXKe AyXOBOK.

* He ucnonbayiite npubop npm NoBpexXAeHHOM LLHY-
pe nUTaHusa, a Takxe B Cryvyasx, eCnu HapylleHa

HopmanbHasi paboTa u3genus, ecnum OHO naja-
no unu 6bINO NOBPEXAEHO KakUM-nnbo Apyrum
o6pasom.

* pu OTKNIOYEHUN U3AEnUs OT CeTU [epXuTech
TONbKO 3a BUIIKY, HEe TAHWUTE 3a NPOBOA — 3TO MOXeT
NpUBECTU K NOBPEXAeHWI0 NpoBoda WMn po3eTku
1 BbI3BaTb KOPOTKOE 3aMblKaHue.

* 1o OKOHYaHMK NCMONb30BaHNSA OTKIIOYUTE n3denve
oT ceTu.

« OG6eperante yCcTpOWCTBO OT yAapoB, NafeHU, Bu-
6paumin U NHbIX MEXaHUYECKNX BO3AENCTBUNA.

+ O6s3aTenbHO OTKMNI0YalTe YCTPONCTBO OT CETU ne-
pen Ha4yarnom MOMKM.

* He ucnonb3ynte nsgenune BHe NOMeLLEHUN.

+ OToTnpubop He NpeAHa3Ha4YeH AN UCNONb30BaHUSA
niogbMu (Bknovas geten) ¢ orpaHnYeHHbiMu u-
3M4ECKMMMW, CEHCOPHBIMU MNN YMCTBEHHbIMU CMO-
COBHOCTAMM, UMW HEXBATKOW onbITa U 3HaHWA. OHK
MOryT Nonb30oBaTbCcs NPUbOpPOM TONbKO NoA Habnto-
[eHneM Yyenoseka, OTBETCTBEHHOro 3a nx 6esonac-
HOCTb, UMK Nocne MHCTpykTaxa no 6esonacHomy
ncnonb3oBaHuio npubopa. He nossonsinte getsam
urpaTb C U3genumem.

* Hacroslwee usgenve npegHasHayeHo TOMbKO ANs
MCronb3oBaHusi B GbITY.

* He ucnonbayiTte npu Ynctke npubopa abpasnsHble
mMaTtepuanbl U OpraHu4yeckue YUCTsLMe cpeacTsa
(cnupT, 6€eH3nH 1 T.4.). Ans YncTkn kopnyca npunbo-
pa fonyckaeTcs Cnonb3oBaHe He6OoNbLLOro Konm-
YeCTBa HeNTparnbHOro MoKLLEero cpeacTsa.

Mpu NnepBom BKIMOYEHUM BO3MOXHO NOSIBMEHNE
Nerkoro XapakTepHOro 3anaxa rapu, KOTOpbIi
MOXET BbIAENATbCA MPU NEPBOM Harpese BHe-
TPEHHUX AeTanew HarpeBaTenbHOro anemMeHTa
xne6oneykn. Mpyu JanbHelwem UCNonb3oBa-
HWW [aHHbIV 3anax He NosiBserTcs.

Skennyataums JaHHoro npubopa HU B KOEM
cryyae He noapasymMeBaeT NpUMEHEHNe K Hemy

U3NYECKOM CUIbI, TAK KaK 3TO MOXET NpUBECTU
K MOJIoMKe nsgenunsi rno BnuHe nonb3oBaTterss.

PEKOMEHOALIMK

» [llepea vcnonb3oBaHWEM YCTPOWCTBA BHUMATENbHO
03HaKOMLTECH C PYKOBOACTBOM nosb3oBatens. [Mocne
YTeHUs, noxanyncra, CoXxpaHuTe ero Ansi UCMOonb3o-
BaHus B ByayLiem.

« Bce unnioctpaunn, npveeaeHHbIe B AaHHOW UHCTPYK-
LnK, SBMSIKOTCA CXEMATUYHBIMU U30GpakeHUAMU pe-
anbHbIX 06BEKTOB, KOTOPbIE MOTYT OTNNYATLCS OT WX
peanbHbIX N306paxeHNi.
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KpbILLKY MOXHO OTKpbIBaTb TOMbKO Anst Aobas-
NeHNst B TECTO PasnuYHbIX WHIPEeAMEHTOB MO
3BYKOBOMY curHany. He oTkpbiBaTb KpbILLKY BO
BPEMSI BbINEYKM.

* He BbiHMMalTe dopMmy ANS BbiNeKkaHUs BO BpeMms
paboTbl npubopa.

+ AkkypaTHO obpalaitecb ¢ dopMmoii, nobble no-
BpEXAEHUsi Kopryca MOryT NPUBECTM K HapyLUEHUIO
ee paboThbl.

+ ®dopma BblHUMaeTcs U3 xneboneykn TONbKO 3a pyy-
Ky, He TpsicuTe chopmy.

AHTUNpUrapHoe nokpbiTUEe opMbl ANS Bbl-
MeyYkn MOXEeT WM3MEHWTb LUBeT nop Bo3gei-

A CTBMEM Braru u napa, 0AHaKko 3To He ckasbl-

BaeTCA Ha ero aKcnnyataunoHHbIX Ka4ecTBax.

+ Pacnonaraiite npu6op Ha ropu3oHTanbLHOM U PoOB-
HOV NOBEPXHOCTW Ha PacCTOSIHUW He MeHee 5 cMm.
oT cTeH/mebenu, a Takxe He meHee 10 cm OT kpas
NOBEPXHOCTU.

* He HakpbiBaiTe npubop Bo Bpems paboTbl NONOTEH-
uamu unu candertkamu.

*« He potparuBaintecb go ¢opmbl Ans Bbl-

@ neykn, BHYTPEHHeW noBepxHocTu npubopa,

HarpeBaTeNlbHOrO 3f1eMeHTa, a TakXe BEeH-

TUNALMOHHBLIX OTBEPCTUIA BO BpeMs paboThl

npubopa unu cpasy nocrne ero Mcnonb3oBa-

HUA BO n3bexaHune oxora.

Vcnonb3yiiTe NnpuxsaTku UnNu TePMOCTONKME

nepyaTku, 4ToObl 4OCTATb DOPMY C BbIMEYKOMN

13 npubopa.

A

KOMIJIEKTAUMUA, Puc. B

Xneboneyb
dopma ans BbiNeykn
JlonaTka AN 3aMELLUMBAHUS .......ccvvrveeeeiiinrenenne 1w
MepHas NOXKa (5/15 1) ...ceevviiiiiiiceceee 1w
MepHbIln cTakaH (200 mn) 1wt
Kptouok
KaGernb aneKTPOMUTAHUS .......oouereeeeenieaeeeieseeaneeeees 1w
VIHCTPYKUMS MO SKCNNYATALUMM. ... 1w
TAPAHTUMHBIA TANMOH ...ttt 1w

QNEMEHTbI KOHCTPYKUUMU, Puc. C
Kopnyc npu6opa
CMOTpOBOE OKHO
MaHenb ynpaeneHus
Oucnnen
BeHTURsILMoOHHOE OTBepCTHE ANs napa
HarpeBatenbHblii 3aneMeHT
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MCnoJib3OBAHUE
NaHenb ynpaBneHus, Puc. C-2

Knasuwwa BbiGopa nporpamMmbl
(Knaccuyeckun, ®paHLy3ckui,
LlenbHo3epHoBOM 1 T.4.)

KnaBuwa BbiGopa Beca Bbineyku: ~700r/ ~
900r

Knaewuwa Bbibopa LBeTa kopoyku (cBeTnas/
cpegHsisi/TemHas)

Knaeuiwu Bbibopa BpeMeHu Ans otno-
)KEHHOro cTapTa unu Bbibopa BpeMeHn
B nporpammax: Knaccuyeckuin xneob,
dpaHuysckuin 6arer, LienbHo3epHoBow
xneb, YckopeHHas Bbineyka, CoobHas
Bbineyka, TecTo, bearntoteHoBbIN xNneod,
Kynuy, CmelunBaHue. iameHeHune Bpe-
MEHU NPUroTOBMEHUS B MPOrpaMmax:
VOMYPT v BbIMEYKA. Lar yctaHoskm
- 10 MyH.

MCMONb3ynTe KNaBuLLy ANs BKIOYe-

HWSA, Nay3bl UM OCTAHOBKM MPOrpamMmbl.
[ns oTMeHbl BbIGOpa NporpammMbl Unu
OKOHYaHWUSI MPUrOTOBMEHUST HAXMUTE U
yOepXuBanTe KnaBuLLly HECKOMbKO CeKYHA.
PasgacTtca npogonmkuTenbHbI 3ByKOBOM
curHan.

Oucnnen, Puc. C-3

WHavkaumusa ctagumn BbINONHEHWs NporpaMmbl (3amec/
nogbem).

MHankaums Beibopa Beca BbIMeYKM.

MHpvkauus BpemeHn, HeobxoaMMoro Ans BbiMOMHe-
HUSI NpOrpamMbl.

MopsiakoBbI HOMep BbIGPaHHOW MPOrpamMmbl.
WHavKaumua ctagum BbINOMIHEHUS NporpaMMbl (Bbine-
KaHue/coxpaHeHue Tenna).

MHankaums Beibopa LBeTa KopoyKu.

PEXWMbI

C nomolLLbio KnaBumLLn @ BblbepuTe OfHy W3 Mpo-
rpamMM [Ansi BbIMEYKW, NPUrOTOBREHWS TecTta/gxemal
norypta: Knaccuyeckuin, @paHuy3ckuii, LienbHosepHoBson,
BeicTpbii, CoobHbii, Tecto, BesrmioteHoBbln, Kynud,
Ixem, Morypt, CmelumBaHme, BoinekaHue.

HA3HAYEHME NMPOrPAMM

Knaccuueckum 91-109
xne6
®DpaHLy3ckumn 91-109
Garer
LleJJbHosepHo- 91-109
BOM xne6
YckopeHHas

91-109
Bbineyka
CpobHasa 109
BbIneyka
TecTto 36
BesrnoTeHOBbIN 109
xne6
Kynuu 109
Oxem 97
Worypt 36
CwmelumBaHue
Bbineuka

Bbineuka 6enoro u pxxaHoro xneba n3
xrnebonekapHon MyKu.

Bebineyka xneba ¢ NOHVKEHHbIM
cofepxxaHneM caxapa, no3sonser

BbinekaTtb xneb ¢ XpycTsLen KOPOUKo 1 BO3-
OYLHbIM MSIKULLEM.

Bbineuka xne6a us myku rpy6oro nomona.

Wcnonb3yeTcs Anst yCKOPEHHOI BbINEYKU
xneba. Xneb 6onee NNoTHbIN, HO He
MeHee BKYCHbIW.

Wcnonbayetcs Ans cAo6HOM BbINeYku.

[MpuroToBneHne Kknaccu4eckoro
OpOXokeBoro Tecta ¢ gobaskamu Ans
pasnuyHbIX X11e606ynoYHbIX U3genuin.

Bbineuka xne6a n3 myku 6e3 KnemkoBuHbI,
Takue Kak pucoBasi, rpeyHeBasi, NbHsIHas!, KyKy-
py3Hasi Myka v T.4.

Wcnonb3yeTcst Ansi BbINeYky TBOPOXHOTO xneba,
Kynuya.

MpuroToBneHne gomallHero Axema,
BapeHbs.

MpurotoBneHne goMaluHero Morypra
C MCMOMb30BaHMEM TOMNbKO HaTypasibHbIX UH-
rPEeAVEHTOB.

MCHOJ‘IbByeTCﬂ ANa JONONTHUTENbHOIo BbiMe-
LInBaHUA TecTa.

MCHOJ'IbByeTCﬂ [ONs BbINEYKu KekcoB., xneba n3
NPUroTOBIIEHHOIO paHee TeCTa, a TakkKe And Oo-
BeJeHNs 0 roTOBHOCTY xneba, KOTOprVI no
Kakum-nubo npu4ynHam okKasarnca
HeJone4YeHHbIM.

3:03

3:50

3:47

3:00

3:30

2:25

1:30

2:55

1:20

6-12 u.

3:10

4:00

3:55

3:05

3:35

(10 4. no ymonuaHwo)

0:18

10 MUH. - 1 4.

A

MNepen vcnonbaosaHuem nporpamm MOMYPT u BbINEYKA npeasapuTensHo yaanuTe nonatky ans 3ame-

LUMBAHUS.
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OMUCAHME NPOIrPAMM

Mporpammbl Knaccuueckuin | ®Ppanuysckui |LlenbHo3epHoBoW| YckopeHHas
xne6 Garer xne6 BbIneyka

Paauiep sbineku, @ 700 | 900 | 700 | 900 | 700 | 900 -

Bpewms BuinonHerws 3:03 | 310 | 350 | 4:00 | 347 | 355 2:25

nporpamMmbl (4:MM)
p—

1-bIi 3aMec (MUH.) 5 9 10 16 18 9 10 10
-

1-i nogbem (MUH.) @ 20 20 40 40 25 25 12
—

2-oih 3amec (MWH.) @ 14 15 19 22 18 20 13
-

2- nogbem (MuUH.) @ 25 25 30 30 35 35 -
-

3-1 nogbem (MuH.) @ 40 40 45 45 60 60 30
)

BeinekaHve (MuH.) D 75 80 80 85 80 85 80

Moporpes (MWH.) Q 60 60 60 60 60 60 60

Yeraroska Taimepa @" @ 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 13:00

(4:Mm)

CpoGHas BesrnioteHoBbIN
Mporpammbi Tecto Kynuy
Bbineyka xne6

Paamep Bbineyku, @ 700 900 ) 700 900 )

Bpews BuinonHeHs 3:00 | 3:05 1:30 330 | 3:35 2:55

nporpaMmbl (4:MM)
—

1-bIi 3aMec (MUH.) 5 10 10 18 12 12 10
-

1-1 nogbem (MUH.) @ 15 15 - 20 20 5
—

2-oi 3amec (MUH.) @ 10 10 - 13 13 20
-

2-n nogbem (MuH.) @ 30 30 30 45 45 30
-

3-1 nogbem (MuH.) @ 40 40 42 45 45 35
999

BbinekaHve (MuH.) D 75 80 - 75 80 75

Mogorpes (MWH.) Q 60 60 - 60 60 60

zf_:nah:')"a"a Tanmepa @" @ 13:00 | 13:00 13:00 13:00 | 13:00 13:00

Mporpammbi WUKOHKM

Worypt CmelunBaHue Bbineuyka

Pa3mep Bbineyku, r @ i i i i
Bpems BbinonHeHns i 6:00 - 12:00 i 3
nporpammel (4:Mm) 1:20 (10:00) 0:18 1:00
; —
1-bIh 3aMec (MUH.) @ 18
- 15
1-i nogbem (MUH.) @
—
o —
2-om 3amec (MWH. - -
(k. jad) 6:00 - 12:00
. - (10:00 no
2-7 noabem (MuH.) ) YMOMUaHmIo)
- 45 -
3-n nogbem (MuH.) @
599
BbinekaHve (MuH.) D 20 0:10 - 1:00
Moporpes (MUH.) a - - 60
YcTaHoBKa Tanmepa @- @— ) ) i }
(4:Mm) 13:00 /

PEKOMEHAALIMX NO NPUFOTOBNEHUIO

CTporo cobrniopaiiTe nocnefoBaTenbHOCTb 3aknagkv
VHrpeAMeHTOB B JOMaLLHIOK Xne6oneys. [poxoku Bcer-
[la JOMKHbI pasMeLLatbest CBepxy U 6biTb cyxumu. Ans
NpaBubHON [O3VMPOBKM BCErAa WCMOMb3yWTe MEpHbIN
CTakaH U MEepHYI OXKY, BXOAALIME B KOMMMEKT Mo-
cTtaBku. Mepy Bceraa HamnonHsiTe BpOBEHb C KpasiMu.
Mpu HanonHeHUU Mepbl He MPUMUHANTE COAEPXKUMOE.

roToBneHun xneba, AOMKHbI BbiTb KOMHATHOW

f Bce WHrpeameHTbl, Mcnonb3yemble npu npu-
TEMNepaTypbl.

Xneboneyb pacuntaHa Ha BbinekaHne oopmMoBoro xneba
Becom He 6onee 900 rpamm.

LPOXGKM

d

WMHIPEAVEHTBI

MnaKoCT

<[]
X B

BblBOP UHTPEOVUEHTOB
MYKA

OCHOBHOW KOMMOHEHT XNe6a, CoaepXUT KNenKoBUHY,
WNU rroTeH (nomoraet xneby NoAHSATLCS, NpUAaeT emy
MOPUCTYIO CTPYKTYPY).

MweHnYHasA Myka nonyyaeTcs nyTeM pasMona nweHny-
HbIX 3epeH. OTpybu 1 3apopbilum B npolecce nepepa-
6oTku yaanstotcs. HanGonee nogxoasiuas Ans BbINEYKW
xneba Myka — ¢ MoMeTKoM «xnebonekapHas».

LlenbHas Myka roToBUTCS W3 LEMbHOrO MLLEHNYHOTO 3ep-
Ha, BKIloYasi oTpyGu U 3apodpiun. Xneb u3 Takoin Myku
0Y4EHb NONE3EH, HO TPEBYET ApYryX YCNIOBUM NpU BbINEYKe

1 uMeeT 6onee MNoTHbIN MSKULL. ,El,pyrme Has3BaHuA: uenb-
HO3epHOBas, 3epHoBasd, HenpoceAaHHas.

PxaHaa myka nonyyaetcs nyTem pasmona 3epeH pxu. B
pXXaHoM MyKe Mo CpaBHEHMIO C MNLLEHNYHO GonbLue xene-
3a, MarHus 1 Kanusi, Tak HeoGXoaMMbIX YenoBe4ecKoMy op-
raHmamy. Ho cogepxaHue rmioTeHa B HEN HWXe, NO3TOMY
xneb nonyyaetcs ¢ 6onee NNOTHLIM MsikuLIEM. [Tpy Bbiney-
Ke pxaHoro xneba He yBenuuMBanTe KONMYECTBO PXKaHOM
MYKM B peLienTe, 3T0 MOXeT NPUBECTM K NeperpeBy MoTopa.
B peuienTax ucnonb3syetcs obaupHas pxaHast Myka.

f Myky HeoBXoaMMO B3BECUTL Ha BECaX, 3aTeM NPo-

CeATb 4Yepes3 CUTO AJ1F HacbleHUs KUCnopoaom n
ynyyLeHusa Ka4ecTtea Bbinekaemoro xneba.

CYXUE OPOXOKKN

Ob6ecneunBaloT nogbem Tecta. Mcnonbayhte TOnbKO
OPOXOKW, He Tpebytolme npeaBapuTenbHON akTUBaumm
(He ucronb3ynTe CBEXWE MPECCOBaHHbIE APOMOKM WU
cyxue [poxoku, Tpebylowme akTvBauum). Takke pe-
KOMeHZYEM K WCMOMNb30BaHWIO APOXOKM, UMElOLME Ha
nakete Hagnucb «GbicTpoadencTBylOWME ApPOXOkU». Mpu
MCMONb30BaHNN APOXOKE U3 NakeToB HEMeANEHHO 3a-
KpoWTe nakeT Mocrne MCnonb3oBaHWs, XpaHuTe ero B
XOMoAWIbHUKE, UCNIONb3YTE B TEYEHWE CPOKA, PEKOMEH-
[0BaHHOTO NPOV3BOANUTENEM.

BOOA

Mcnonb3yinte nutbeByto Boay. Bcerga otmepsiite xua-
KOCTb C MOMOLLbIO MMEIOLLIErOCS MEPHOTO CTakaHa.
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COIb

Ynyywaert BKYC W YKpennsieT KNnenkoBWHY BO Bpems
6poxeHna Tecta. Xne6 MOXeT yMEHbLINTLCA B pas-
Mepe/noTepsATb BKYC MpW HENpaBWmnbHOW [03MPOBKE
conu.

XWPbI

MpupatoT BKyC 1 MArkocTb xneby. B kadyecTBe xupoB pe-
KOMEHZYeTCsi UICMOMb30BaTh MACIo UM MaprapyH.

CAXAP

[aeT nuTaHve ApoXokam, npuaaeT crnagkuii BKYC xne-
6y, U3MeHsIeT LBeT Kopouku. B kavecTse caxapa MOXHO
MCMonb3oBaTh CaxapHbI Necok, TPOCTHWKOBLIN Hepadu-
HMPOBAHHbIN caxap, MeA, NaTtoky u T.4.

Mpu ncnonb3oBaHUN CyxodPYKTOB, TakuX, Kak U3IOM, UH-
XUp, Kypara u T.4., Ao6aBnsiTe MeHblUe caxapa.

MOJNOYHbIE NPOAYKTbI

MpupaatoT BKYC M NUTaTENbHY LeHHOCTb. Ecnu Bbl MC-
nornb3yeTe MOMOKO BMECTO BOAbI, NUTaTENbHAs LIEHHOCTb
xneba 6yaeT Bbille, HO He MCMONb3YyTe TaiMep OTCPOYKM
3arycka B 3TOM Cryyae, T.K. MOMOKO MOXET NMPOKUCHYTb.
YMeHbLUaiiTe KONMYeCTBO BOAb! MPOMOPLIMOHANbHO Komnu-
YECTBY MOIOKa.

®PYKTbI, OPEXU, OBOLLU

Mpy poGaBneHun B xneb [ONOMHUTENBHLIX WHrpeau-
€HTOB HeoGXOAMMO YYMTbIBaTb CoAepXalumecs B HUX
caxap, Xupbl unu Bnary.

Moatomy o6l BeC HaMoNMHUTENS He JOMKEH MpeBbl-
watb 15% oT obuwero Beca MCNOMNb3yEMbIX WUCXOOHbIX
npoaykToB. Bbicota rotoBoro xne6a ¢ gobaBkamu mo-
XeT BbITb YyTb HUXE, YeM Be3 HUX, TaK Kak MOCTOPOHHUE
npyMecn HapyLlalT [TIIOTEHOBYIO CTPYKTYpy TecTa.
Hanonuutenu cnegyet po6aensite nocne 3BYKOBOMO
curHana.

FOTOBbIE CMECU ONA BbINEYKU XNEBA

B xneboneun Takke MOXHO UCMONb30BaTb rOTOBLIE CMe-
cu ansa Bbineykn xneba. PekomeHayeTcsa ncnonb3oBaTb
yMakoBKMW, paccunTaHHble Ha BbinekaHve 700 wunm 900
rpamm xne6a.

NCnosnb30BAHUE

Pacnakyvite yCTPONCTBO W ydanuTe BeCb YNaKOBOYHbIV
matepuan. CoxpaHuTe Ha MecTe npeaynpexaatoLime Ha-
KNevikn (Npy Hanuymmn) u Haknewky ¢ cepuiHbIM HOMEpPOM
n3genusi Ha kopryce. B TedeHne fencTBMs rapaHTUAHOIO
CpoKa peKoMeHAYyeTCH COXPaHATb 3aBOACKYHO YNAKOBKY 1
rapaHTUNHbINA TanoH.

Cpasy nocne BCKpbITUS 3aBOACKON ynakoBkv (MHorga B
TeyeHWe nepBbIX AHEN NoMb30BaHUA NPUBOPOM) MOXeT
oLLyL|aTbCA NOCTOPOHHUIA 3anax (3anax HOBOro npu6o-
pa), KOTOpPbIN He SIBNSIETCA NMPU3HAKOM HEeMCnpaBHOCTU
npubopa n He BNUseT Ha ero pabotocnocobHocTb. C Te-
YeHneM BpeMeHU NMOCTOPOHHWIA 3anax BbIBETPUBAETCS.

Mepen nepBbiM MCNonNb3oBaHWEM MNPOTPUTE KOpnyc
npubopa () 1 BHyTPEHHWE YaCTn CyXOM N MSITKOW TKaHbO.
dopmy aAns Bbineykn 3, nonatky ans samewwmsanns & ,
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MEpHblE MOXKY n ctakaH ), n Kproyok BbIMONTE
Tennow Boaow ¢ AoGaBneHneMm XWUOKOCTU AN MbITbs
nocyabl. TwartenbHo BbicywuTe Bce aetanu. Mepen
cbopkoi unu pasbopkon npuGopa ybeguTtechb, 4TO
an60p BbIKITHOYEH U3 PO3EeTKWU.

Mopspok pa6oTbi:

1. OTkpoWiTe KpbILwKy xneboneun. Bosbmute dopmy ans
BbINEYKN 3@ Py4Ky M akKKypaTHO MOBEPHWUTE MpOTUB
4acoBOW CTpenku Ao yrnopa, YTobbl ee pasbrokupo-
BaTb. 3aTem BblHUMaNTe POPMY AN BbINEYKU CTPOro
BBEpX, iepXKa 3a pyuKy.

2. YcraHoBUTE nonatky Ans 3amelumsanus. Puc. D-1

3. NomecTute B chopMy HeobxoauMble MO peuenTy UH-
rpeaveHTbl, HaunHas C XUAKUX 1 3aKaHUMBasi CyXMMU.
BbITpuTe BOAY Y MYKY C BHELLHWUX NOBEPXHOCTEN (hop-
mbl. Puc. D-2, 3, 4

4. YcraHoBute dopmy B xneboneyb, akkypaTHO OnycTu-
Te ee B Kamepy Ansi BbINeYkW nog HebonbwmumM yrmnom
1 3aTeM rnoBepHUTe hOpMYy MO 4aCOBOW CTpesike A0
ynopa, 4tobbl 3abnokuposats. Puc. D-5

5. AKKypaTHO 3aKpoWiTe KpbILLKY Xxneboneuu. Moakniounte
ee K CeTu, Npu 3TOM 3aropuTcst AUCMNEN U pasgacTtes
3BYKOBOW CUrHarn.

6. Bbibepute Homep HeobxoAMMOM NporpaMmMbl C NOMO-
Wbk knasuw |_l, 3agaiite maccy BbinekaeMoro xne-
6a (¢) cornacHo MCnonb3yeMOMy peLenTy, YCTaHOBU-
Te Xenaemblii LBET KOPOYKMN . BbiGpaHHble Bamu
napameTpbl 0TOOpasATcs Ha Ancninee u BpeMmsi, He-
obxoammoe Ans BbiNnonHeHus nporpammsl. Puc.C-3

7. Haxmute knasuwy P ana  Hasana paGoTbl.
HaxwmuTe knaBuwy euwe pa3 Ans naysbel (MHgopma-
uust Ha gucnnee 6yaet muratb). [ins oTMeHbl Boibopa
nporpamMMbl UM OKOHYaHWSI NPUrOTOBIIEHUS! HaXaTb U
yOAEpXUBaTb KNaBuLLy HecKomnbko cekyHa. Paspgactcs
NPOAOIMHKUTENbHbBIN 3BYKOBOW CUrHan.

MpumeyaHue: DyHKUMIO Nay3bl HeMb3si BbIGpaTb BO
BpeMsi AeCTBUSI TaliMepa, MOXHO TOINbKO BO BpeMsi
paboTbl NporpaMmbl.

8. Mo 3aBepLueHnmn nporpamm MOTYPT, IXKEM, KYNNY,
TECTO, BbIMNEYKA, pasgactcsi HeCKONbKO 3BYKOBbIX
CUrHarnoB, U Ha Aucnnee NosiBUTCS HadyanbHas UHOU-
Kaums MeHHo.

[To okoH4YaHuMM Bbineykn xneba B nporpam-
max KIACCUYECKUN, ®PAHLY3CKUIA,
LIENbHO3EPHOBOW, YCKOPEHHbIN,
COOBHbIN, BE3MMIOTEHOBLIW paspactes
HECKOSbKO 3BYKOBbIX CUrHanoB, Ha gucnnee
nosiButcs mHaukaums «0:00» m B TeyeHue
cnegytowmx 60 MuHyT xne6 OydeT coxpa-
HATLCS TENMbIM.

MpumeyaHue: PekomeHayeTcs OTKMo4aTb npubop u
BbIH/MAaTb x11eb Ha peLLeTKy cpasy nocne nNpurotToene-
Husa. He octaenavite xneb ocTtbiBaTh B hopme, nHaye
6yneT 06pa3oBbIBaATHCS KOHAEHCAT.

[insi BLIKNIOYEHUA NporpaMm Mo NpUroTOBMEHMIO XIe-
6a HaxmuTe u yaepxusante knasuwy Ml Heckonb-
KO cekyH. Paspactcsa 3BykoBow curHan. Ha gucnnee
NosSIBUTCH HavanbHas MHOMKaUMS MeHto. AKKypaTHO

pocrtaHstTe opMmy u3 xneboneum u mnssnekute xned

Ha peLueTKy Ans oCTbiBaHWSA. Mcnonb3yinTe NpuxeaTku

WM TEPMOCTOMKME NepyaTku, YToObl He 0GXeYbCs.
Ecnn nonatka Haxogutcs BHYTpWU, MojoxawuTe,
noka OHa OCTbIHET, U BblHETE €e MpW MOMOLLU
kptoyka (2). ByabTe OCTOPOXHbI, 4TOBbI He 0O-
XKe4bCsl, MOCKOMbKy nonaTtka Ans 3amelumBaHus
BCE eLle MOXET ObITb ropsiyei.

ybeauTech, YTO BHYTPU Hee HeT nonaTtku Ans

j Mepen Tem kak paspesaTb OyxaHKy xneba,
3amelunBaHnus, Puc. A

YCTAHOBKA TAUMEPA OTNOXEHHOIO
CTAPTA

Mepa ykasaHa B Tabnuue «OnucaHne npo-
rpaMmy.

j B0O3MOXHOCTb MCNOMb30BaHUS OyHKUMK Tan-

1. Mepen Tem, kak Haxatb knasvwy Pl Ans 3anycka
nporpamMmbl, yCTaHOBMTE TaiiMep Ha BpeMsi, N0 uUcTe-
YEHUW KOTOPOro Bbl XOTeNM Obl MMETb rOTOBbIV XIED,
OT WCXOOHOMO BPEMEHMW nporpammbl - 4o 13 yacos ¢
10-TV MUHYTHBIM MHTEPBAJIOM.

2. C nomoLbio KnasuL 5 @ yCTaHOBWTE Tanmep
(ynepxuBaiite knasuwy ans 6onee 6bICTPOro nepexo-
na). Haxmute knasvwy Pl ans sanycka nporpammsi.
HauHeTcs o6paTHbI OoTcyeT BpemeHu. Ha gucnnee
GyneT oTobpaxaTbcs BpeMsi, ocTaBLUeecs [0 KOHua
BbINOMHEHWSI NPOrpamMmbi.

Mpumeuanue: He pekomeHgyeTcs — MCNoOnNb3oBaTb
TaiMep OTIIOKEHHOro cTapTa npu pabote CO CKOpo-
NOPTALMMUCS  UHTPeaMeHTaMK:  AlLaMu,  MOIOKOM,
CMBKaMK, CbIpOM U T.4.

PEKOMEHOALUWU NO NPUTOTOBJIEHUIO.
NPUrOTOBNEHUE TECTA

1. BbiGepute peuent Tecta u gobaBbTe BCE UHrpeaneH-
Tbl B OOPMY C yCTaHOBMIEHHOW nonaTkou. [Nomectute
chopMmy B xneboneyb 1 3aKkponTe KpbillKy. Bkrtounte
npu6op B po3eTky.

2. Bbibepute nporpammy TECTO ¢ nomoLublo knasuimn

3. Ha gucnnee oTtobpasuTcs Bpemsi, HeobxoaumMoe Anst
BbINOMHEHMA nporpammel. Haxmute knasuwy ML
Xneboneyb Ha4YHeT 3amMeLLUMBaTh TeCTO.

4. 1o OKOHYaHWM BbINOMIHEHUSI MPOrpammbl pasgacTcs
HeCKOJIbKO 3BYKOBbIX CUTHAOB.

5. Tecto HeobxoaMMo BbiHYTb M3 (pOpPMbI Ha [OCKY,
nocbiNaHHylo MyKOW W UCMOSb30BaTh, Kak npegycMo-
TPEeHo B peLienTe.

NPUrOTOBJIEHUE KYNTUYA

1. MNpuUroToBbTE MHIPEANEHTBI ANA Kynnya COrnacHo pe-
uenty. [MomecTtute 1x B hopmy ANs Bbineyku. Jlonatky
Ons 3amMeca He BblHMMaWiTe. Bkniounte npubop B
pO3eTKy.

2. Bbibepute nporpammy KYJNY ¢ nomoLubto knaemiu @'
1 HaxmuTe knasuwwy ML

3. Ha pgucnnee oTob6pasutcsa BpemMs  BbINOMHEHWS
nporpaMmMbl. 3aMec B 3TOW Mporpamme KOpOTKWIA, No-
3BONSIIOLMIA COXPaHWUTbL BO3AYLIHOCTb TecTa. [locne
3ameca OTKpOWiTe KpbIWKy W, €Ccrny Tecto B Yyrnax
hOpMbl HEAOCTATOYHO XOPOLLO NepeMeLLanoch, akky-
paTHO NoANpaBLTe ero k cepeavHe.

4. HayHetcs Bbinevka. Mo OkoH4YaHWM pasgacTtcsi 3By-
KOBOW CUrHanm, yKkasbiBalolWuii Ha 3aBepLueHue
nporpamMmbl. 10 XenaHuo roToBbIA KyNn4Y MOXHO MO-
cbiNaTb cCaxapHoW Nyapon.

ANPUTOTOBNEHUE IDKEMA

B xne6oneun MoxHo NPUroTOBUTL OYEeHb BKYCHbIE J)KEM
1N BapeHbe.

1. MNogroToBbTe  MHIPEAMEHTbI  COrMMacHO  peuenTy.
YcTaHoBWTE nonaTky Afs 3ameLluMBaHus U nomectuTe
MHrpeaneHTbl B popMy Ans BbINEYKU.

2. YcraHoBute dopmy B xneboneyb. Bkntounte npudop
B PO3ETKY.

3. C nomoLblo  KnasuLu @ BbibepuTe  mporpammy
- [IDKEM.

4. Haxmute knasuwy P, 4106bI HauaTb npuro-
ToBneHve. B npouecce BbIMOMHEHUs MporpaMmbl
VHIPEANEHTbI HarpeBatTCsA U NepeMeLLVBaloTCS.

5. Mo 3aBepLieHUM MporpaMmbl PasgacTcs 3BYKOBOW
curHan. Mony4yeHHbIN JXeM MOXHO HamasbiBaTb Ha
Bachnu, xneb, 1o6aBNsATE B MOPOXEHOE WU UCMOSb-
30BaTb B KAYE€CTBE HAYMHKM A1 BbINEYKN.

Mocne oxnaXgeHuss MoMecTuTe Mpuro-
TOBMEHHbIN AXeM B CTEKMSAHHYI nocyay u

A XpaHuTe B XonofunbHuke. [Ons n3ameHeHus
CTPYKTYpbl mkema MoxHo pobasutb 1-1,5
NOXKN NeKTUHa.

Mocne npuroToBRneHWs mkemMa Hafgo cpasy
e MepenuTb ero B Apyrylo emkoctb. Gopmy
3anuTb TEMNMoN BOAOW W BbIMbITb Cpasy Mo-
Crne OCTbIBaHWsl, Tak Kak MpUCOXLUME OCTaTKu
[PKEMa MOTYT MOBPeAUTb aHTUNPUrapHoe Mo-
KpbiTUE.

NMPUrOTOBNEHUE NOIYPTA

1. Ypanute nonatky ans 3ameca.

2. CHavana HanenTte uUenbHOe MOMOKO, a 3aTeM noso-
XuTe norypT (6akTepum unu 3akBacky), nocrne 3Toro
BKIMIOUNTE NpUBOpP B PO3ETKY.

3. [lobaBbTe caxap, SiroAbl UK Apyre UHIPEeANEHTBI No-
cre NpuUroToBreHust orypra.

4. Bo Bpemsi npouecca NpuUroToBneHust horypta He oT-
KpbIBalTE KPbILLKY XreGoneyku, nHavye 3To MoBnusieT
Ha achdekT BpoxeHus.

MpumeyaHue: PekomeHayeTcs ucnonb3oBaTth LEenbHOE
N XWPHOE MOMOKO, U3 Hero WorypT nonydvaercs Gonee
HEXHbIN.

5. BulGepute nporpammy MIOTYPT ¢ noMoLLblo knasuL

ﬁl Knaeuwamu @ @ ycraHoeuTe Bpems depmeH-
Tauum cornacHo peuenty. Bbl MoxeTe ycTaHOBWUTb
BpeMmsi oT 6 Ao 12 yacos. Mo ymonyanuio — 10 u.
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6. Haxvute knasuwy Il 4TOObI HA4aTbL NPUrOTOBIIEHME.

7. Mo 3aBeplieHMN Nporpammbl pasfactcs 3BYKOBOW
curHan. MonyyeHHbI AOrypT pekomeHayeTcs nocra-
BWTb B XONOAWMBHWK AN OXNaXaeHus Ha 2 vaca.

BbINEYKA

Mpu ncnonb3oBaHUU AaHHOW NPOrpaMmbl HE MPOUCXO-
[UT 3aMec TecTa W ero nogbem, NoaToMy ronatky Ans
3ameluMBaHUsi BCTaBnsATb He Hago. Xneboneub pabo-
TaeT Kak AyxoBka. MOXHO BbinekaTb KEKCbl, 3anekaHku,
fJornekaTtb BbIMEYKY, KOTOpasi okasarnacb He[oCTaTOuHO
nponeyYeHHoN.

1. MsBnekuTe nonatky Ans nepemelunBaHus. 3arpysuTe
HeobxoAnMble UHIPEAVEHTBI B (DOPMY ATlS BbINEYKU.
2. Bbibepute nporpammy BbINEYKA, ncnonb3ysi knaesu-

wm @ Knasuwamn @3 @5 ycraHosute Bpems ot 10
MUH 00 60 MUH.
3. Haxwvure knasuiy p|ll, 4TOObI Ha4aTb NPUIOTOBIIEHNE.
4. Mo 3aBepLleHMM MNpOrpamMMbl pasgacTCs HECKOMbKO
3BYKOBbIX CUTHAmNOB.

MpumeyaHue: Mpy Heo6XOAMMOCTU MOCNE OKOHYAHWS
nporpamMmbl Jaiite usgenuto noctostb 10 MWHYT B Xne-
6oneun, a 3aTeM BbIHbTE €ro 13 hopMbl Ha peLueTky.

CMELLUMBAHUE

1. YctaHosute pexum CMELUIMBAHWME, ecnmn B ycTaHoB-
NeHHOW nporpamMmMe TeCTO MIIOX0 NepemeLLanocb unm
BaM AOMNOSHATENbHO HaJ0 BbIMECUTbL TECTO.

2. Bbibepute nporpammy CMELIMBAHUE, wvcnonbays
knasmwy [JI.

3. Haxmute knasuwy PIM, 4To6bl HauaTb cMelLMBaHVE.

4. o 3aBeplUeHUN NporpamMmMbl pPasfacTCsi HECKOMNbKO
3BYKOBbIX CUrHarmnoB.

FMA3WPOBAHUE TECTA

Bcerpa cTpemutech obecneuntb  MakCUMMarbHbIA
nogbem Tecta. [ns HaHeCeHWs rmasypu Ha TecTo uc-
nonb3ynTe KUCTOYKY. Bbineuka npousBoanTCsA cornacHo
peuentam. [nsi nony4YeHusi 30MOTUCTOW KOPOYKU MC-
nonb3ynTe SIMYHYIO [Nasypb VNV rnasypb K3 SIMYHbIX
XKenTkoB. [ns MnomyYyeHWsi NOMKOW KOPOYKM WCMOMb-
3ynTe rmasypb M3 siM4HOro Genka, Npy 3TOM SIMYHbINA
XKENTOK He MCMOorb3yeTcst U LIBET KOPOoYKkW ByaeT MeHee
30510TUCTBIM.

PELUENTbI MPUTOTOBIEHUA IMA3YPU

AUYHASA IMMA3YPb — cmeluaiite ogHo B36UTOE ANLIO C
O[IHOW CTOSTOBOW NOXKOW BOAbLI UM MOJioKa.

MA3YPb U3 AUYHOIO XENTKA — cmewalite oguH
cnerka B3GUTbIN XXEeNTOK C OAHOW CTOMNOBOI NOXKOW BOAbI
MM MOroKa.

BEINAA TTA3YPb — cmewaiite oguH cnerka B36uTbI
6€enok ¢ 0AHOWN CTONOBOW NOXKOW BOAbLI UM MONOKa.
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YUCTKA U YXOQ, Puc. E

Ounwarite Bce aetanu npubopa cpasy nocne
€ro NCnonb3oBaHus.

* Otkniounte npubop oT cetTn n paite emy NOMHO-
CTbl0 OCTbITb. dopmy Ans Bbineyku (2, nonatky
ans samewwnsanus &), mMepHble noxky ) n cTakaH

1 KPHOYOK BbIMOWTE Tennown Boaon ¢ nobas-
NeHneM XUAKOCTU ANs MbITbsi nocyabl. UX Henb3s
MbITb B NocyAomoe4yHowW mawwuHe. Ecnu Bbl He
MoOXeTe AocTaTb nonaTtky Ans 3amelvBaHusa 13
dopmbl, 3anenTe ee Tennomn Bogon Ha 5-10 MUH.

* [lpoTpute kopnyc npubopa BHYTPU W CHapyxwu
BMIAXXHOW TKaHblo. YAanuTe BCe KPOLLKW, OCTaTKu
MYKW UNu apyrve 3arpsasHeHus.

* Hukorga He norpyxawTe MOTOPHbIA 6rok B

BOAY 13-3a ONAacCHOCTMN NOPaXeHUs TOKOM.

A- Mocne ouncTkM TWaTenbHO BbICYLINTE BCEe

3reMeHTbl KOHCTPYKLUUK npubopa.

* XpaHuTe nsgenuve ¢ 3aKpbITON KPbILLIKON.

BO3MOXHbIE HEMOJIAAKN N CNOCOBbI UX YCTPAHEHUA

Mpunbop He
BKMtovaeTcs

Xneb cnviukom
CUMbHO
NOAHSNCA.

Xneb6
nony4uncs
6negHbIM
1 TIMKAM.

Ha nosepxHocTn
BbINEYEHHOro
xneba ocranacb
MykKa.

WHrpeaneHTsb!
Mroxo
cMeLLanucb.

Xneb He
nponekcs.

Xneb nunkuii n
TIOMTN HEPOBHbIE.

YyBcTByeTe 3anax
ropernoro npu
BblIneyke xrneba.
[bIM BbIXOOUT 13
oTBepcTVs ANA
BbIX0Aa napa.

OTkntounTe ['Ipl/l60p OT CEeTN ANeKTponuTaHna n AoXAUTeCb HopManusaunum HanpsXXeHus.

Bbl ncnonb3yeTte upesmepHoe KONMMYeCcTBO ApOoXoken unu Bogpbl. [poBepbTe peuenT u oT-
MepbTe NpaBUNbHOE KOMMYECTBO C MOMOLLIbIO MEPHOMN NMOXKN.

Bbl ucnonb3yeTe HefoCTaTOMHOE KONMYECTBO APOXOKEN. ICNONb3yitTe MEpHYH NOXKY.

MpoBepbTe CPOK FOAHOCTU APOXOKEN.

IMocre OTKPbLITUSA APOMOKEN XPAHUTE WX B XOSOAMIBHUKE.

Mpowusowen cboi B nogade 3MEKTPOIHEPruM, UM AoMalLHss xreboneyb Bblna ocTaHoBNeHa BO
BpeMms Bbineyky xneba. [JJomallHsis xneGoneyb BbIKMoYaeTes, ecriv OHa ocTaHoBneHa Gonee yem Ha
10 MUHYT. BaM Hy>XHO BbIHYTb XNe6 13 (hOPMbI M CHOBA 3aMyCTUTb LMKIT C HOBbIMY MHIPEOVEHTAMMU.
MpoBepbTe peLenT 1 oTMepLTe NPaBUILHOE KOSIMYECTBO MYKU C MOMOLLIbIO BECOB Wi HeoBxoaumoe
KOMWYECTBO XKUAKOCTU MPU MOMOLLM MEPHOTO CTakaHa, BXOASALLETO B KOMMIIEKT.

Bbl MCNonb3yeTe CRMLLIKOM MHOTO MYKW, UMK y Bac Maro XuaKocTy. MpoBepsTe peLenT v oTMepsTe
NpaBuIbHOE KOMMYECTBO MYKU C MOMOLLIbHO BECOB UIU HEOBXOAMMOE KOMMUYECTBO XWAKOCTU Mep-
HbIM CTakaHOM sl KUAKOCTH.

Bbl He BCTaBWNM NnonaTky Ans 3aMeLunBaHus B popmy Ans Bbineyku xneba.

[o Toro, kak Bbl 3arpy3unTe UHrpeaueHThl, yeeamuTech, YTo nonartka HaxoguTtcsl B hopme Anst Bbi-
nevku.

Mpowusowen cboi B nogade IMEKTPOIHEPruM, U AoMalLHss xreboneyb Bblna ocTaHoBNeHa BO
BpeMms BbINeykun xne6a. MoBTopuTe LMKN 3ameca C HOBbIMU UHIPEeaVeHTaMu.

Bbina BbibpaHa nporpamma TECTO. MNporpamma TECTO He BKrtoYaeT NpoLecc BbINeyku.
Mpow3oLwen c6oi B nopade arnekTpoaHeprum, Ui AoMallHss xneGoneyb Gbina ocTaHoBNeHa BO
BpeMmsi Bbineyku xrneba. [lomallHss xneboneyb BbIKMOYAETCs, €Crv OHa ocTaHoBrneHa 6onee Yem
Ha 10 MUHYT. MOXHO MOMbITaTbCA UCMeYb TECTO B Ballie JyXOBKe, eCriM OHO MOAHSANOCH U pac-
CTOSAMOCh.

Cpabotana 3aliuTta ABuraterns B pesyrnbsrate He[oCTaTOMHOIO KonmyecTBa BoAbl.

OBpaTuTech K NpofaBLy Wi B CEPBUCHBIN LIEHTP Arst KOHCYnbTaumy. B cnegytowmin pas npoeepste
peLenT 1 oTMepsiiTe NPaBUbHOE KONMYECTBO MHIPEANEHTOB.

Bbl 3a6bIn BCTaBUTL NoNaTky Ans 3ameLumBaHus. Y6eauTech B TOM, YTO Bbl BCTABUMM NoONaTky.
KpenexHbli Ban Ans 3ameLuvBaHvs B popme Ans BbiNeyku He Bpalaetcs. Ecnin kpenexHbii Ban
Ans 3aMeca He BpaLlaeTcsi, KOraa BCTaBneHa nonartka, HeoGXoaMMO 3aMeHNTb Brok KpeneHoro
Bana. O6patuTech B yNonHOMOYEHHBIN cepBUCHbIN LieHTp OURSSON.

Xneb 6bin CrmwwKom ropsiumm, Korga Bbl ero padpesanu. Javite xneby ocTbiTb Ha peLueTke A0 Ha-
pes3ku, 4Tobbl BbiLLIEN BECh Nap.

BoamoxHo, WHrpeaueHTbl Npocbinanmcb Ha HarpeBaTeanbu?l ANEeMEHT. MHOF,D,a Hebornbluoe konu-
4YeCTBO MHrpeaneHTOB MOXET NPoCbIinarbCA Ha HaFPEBaTEHbeIVI 3nemMeHT BO BpemMs CMeLUMBaHNA.
npOCTO NpoTpuUTE 3NeMeHTbI NMocrie BbiNeYykn, Koraa goMallHAaa xne6oneyb NONHOCTbIO OCTLIHET.
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TNonatka ans
3amMeLUMBaHUs Ha-
xoauTes B xnebe,
KOrAa 1 BbIHAMaO
ero 13 opmbl
[Onsi BbINEYKM.

* He aBnseTca HencnpaBHOCTLIO. VICNONb3yiTe KIOHOK, BXOASALLMIA B KOMMNEKT.

Kopouka ctaHo- | + BogsiHoi nap, octatowmiics B xnebe nocrne BbINEYKM, MOXET Crierka CMSIMYUTb  KOPOUKY.
BUTCSI MSATKOM NpY | NS yMEHbLUEHUA KONMYecTBa BOASIHOTO Mapa yMEeHbLUMTE KonmyecTso BoAbl Ha 10-20 mn. unmn
OXNaKAESHNN. BO3bMWTE MOMOBMHY 06bema caxapa.

Kopouka H .
opouka e * Y106bl xned nonyunncs xpycrsawwmm, ucnonbayite pexkxum ®PAHLUY3CKUU BATET vnu onuumio
nornyyaercs .
. ugeTa kopoukn « TEMHbIN».
XpYCTALLEN.

& MoxanyicTa, NpoBepkTe BO3MOXHbIE MPUYMHBI HEUCTPABHOCTH, NPEXAE YeM 0BpaLLaTbCs B CEPBUCHBIN LIEHTP.

CEPTU®UKALUA NPOOYKLUN

MHbopmaumio o cepTudmkaTe COOTBETCBISI CMOTpUTE Ha caiTe http://www.oursson.ru nnu cnpaluvsaiTe Konuio y npo-
fasua.

MoTpebnsemasi MOLHOCTb, BT. Max 550

MapameTpbl anekTponuTaHus 220-240 B~ ; 50"y

Temnepatypa XpaHeHus 1 TPaHCNOPTUPOBKU ot -25 °C po +35 °C
Temnepatypa akcnnyaTtauum oT +5°C o +35 °C

TpeGoBaHusi K BNaXXHOCTU BO3AyXa MpW XpaHeHUM, TPaHCIOPTUPOBKE

15-75% 6e3 obpa3oBaHusi kKOHAeHcaTa
1 aKcnnyaTauum % P a

Knacc 3awmtbl |
Pa3mepbl npubopa, mm (BxLLXIT) 270x250x370

Bec npubopa, kr 4,3

*MpoAyKuUs AOMKHA XPaHUTLCS B CYyXUX, NPOBETPMBAaEeMbIX CKMafACKMX NOMeLLeHUsIX NPy TeMnepaType
He Huxe - 25°C.
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CEPBUCHOE OBCITYXXWUBAHUE

Komnanns OURSSON BbipaxaeT BaM OrpoOMHyto Mpu-
3HaTeNbHOCTb 3a BbIOOP Haluel npoaykumn.Mbl caenanv
BCe BO3MOXHOE, YTOObl [aHHOe u3fenve YAOBNETBOPSNO
BalLMM 3anpocaM, a KayecTBO COOTBETCTBOBASIO JlyHLLMM
MuVpoBbIM obpasLiam. B criyyae, ecnv Balue usaenvie Mapku
OURSSON 6yaeT HyaaTbcs B TEXHUYECKOM 06CnyXvBa-
HUKM, NpocuM Bac obpaLlaTbCsi B OAMH U3 YMONHOMOYEHHbIX
CepsuicHbix Lientpos (aanee — YCL). C nonHbIM cnmckom
YCL| n nx TO4HbIMW agpecamu Bbl MOXETe 03HAKOMUTLCS
Ha caiiTe WWW.OUrsson.ru, a Takke rMo3BOHVB MO HOMepY
TenedoHa 6ecnnarHoi ropsiven nuHnn OURSSON.

B cny4ae BO3HUKHOBEHWSI BOMPOCOB U MpobrieM, CBA3aH-
HbIX ¢ npoaykument OURSSON, npocum Bac obpaluatbest
B MMCbMEHHOM BUAE B OPraH13aLmio, yrnonHOMOYEHHYH0 Ha
NpUHATUE N yOOBNETBOpeHWe TpeboBaHuii notpebutenei
B OTHOLLIEHWW TOBapa HeHaanexallero ka4yectsa, m6o no
3rNeKTPOHHO NoyTe service@oursson.ru.

YcnoBusi NapaHTUHBIX 06s13aTenbLCTB
OURSSON:

1. FapaHTuiiHble obs3atenbctBa OURSSON, npepo-

ctaBnsiemble YCL| OURSSON, pacnpocTpaHsiioTcs
TONbKO Ha mopenu, npegHasHaveHHble OURSSON
ONS  NPOM3BOACTBA MMM MOCTaBOK M peanusauum
Ha TeppuTopWM CTpaHbl, FOe npefocTaBnseTcs ra-
paHTMiHOEe obcnyxuBaHue, NpuobpeTeHHble B 3TON
cTpaHe, npoweflune cepTudmrKaumio Ha COOTBET-
CTBME CTaHJapTaMm 3TOW CTpaHbl, a Takke Mapkupo-
BaHHble odUUManbHEIMU  3HAKaMyW  COOTBETCTBUS.

. FapaHTUitHbIE obs3aTtenbcTBa OURSSON

[OEeWCTBYIOT B paMKax 3aKkoHodaTenbCTBa O 3aluuTe npas
noTpeduTenen u perynupyloTcs 3akoHOAATENbCTBOM
CTpaHbl, Ha TEPPUTOPUN KOTOPO OHW NPEAOCTaBNEHbI,
N TOMNbKO MpY YCIOBUM MWCMOMb30BaHUSI U3OENust uc-
KMIOYNTENBHO ANS JIMYHBIX, CEMENHbIX UNi JOMALLHUX
Hyxg. lapaHTuiiHble obsizatensctBa OURSSON He
pacnpocTpaHsItoTCs Ha CryyYaum UCMonb3oBaHUs TOBapoOB
B LENAX OCYLUECTBIEHWUs MpeanpyHUMaTENbLCKON aest-
TenbHOCTV NMbo B CBA3N C NpMobpeTeHeM TOBapoB B
Lensix yOOBMETBOPEHUsI MOTPeGHOCTEN NpeanpusiTui,
YYpEeXOEHWI, OpraHv3auui.

. OURSSON  ycraHaBnuBaeT Ha CBOM  W3de-

NS CreaytoLmne CpokU CRyKObl U rapaHTUHBLIE CPOKM:

MukpoBonHoBble neyun, xneboneun,
WHAYKUNOHHbIE NNNTbI

MynTBapKK, KyXOHHbIE MPOLIECCOpbI,
KyXOHHble MaLLUWHbI, 3NeKTpuyeckne
YanHWKu, ANeKTpu4eckue rpunu,
aaporpunu, Grieraepbl, MUKCEPbI,
MSCOPY6KU, KOEMONKM, TOCTEPbI,
TepMonoThl, kocheBapKK, NapoBapKu,
‘COKOBbDKUMAnKn, Usmens4uTeni,
MynLTUPE3KK, AerMapaTopbl, MOrypTHHLIGI, 36
hepMeHTaTOpbI, MUHW-AYXOBKY,

MOPO3UIBbHUKA, XONOAUIbHUKA,

aBToMaTnyeckue KOCbeMaLLII/IHbI,

BCneHusartenu, JoOMalUHAs rasnpoBka,
BaKyymartopbl, BadhenbHULbl, GIMHHULbI,
MOHYHULbI, CIHABUYHWULBI, MyrbTUNEKapK,
WwaLnbl4HMLBI, NOCYAOMOEYHbIE

MalUVHbI.

60

KyxoHHble BeCbl, CMOHbI 24

12

4. MNapaHtuiiHble  obsizatenbctBa OURSSON  He

PacnpoOCTPaHAIOTCA Ha NEPEUMCTIEHHBIE HUXe NPUHaZ-
NEXHOCTW U3AENWsl, ecnn UX 3amMeHa npegycMoTpeHa
KOHCTPYKLUMEN U He CBsidaHa C pa3bopkow M3nenus:
* OnemeHThbl NUTaHuS.
* Uexnbl, pEMHM, LUHYpbl ONs NEPEHOCKW, MOHTax-
Hbl€ NPUCMOCOBNEHMS, MHCTPYMEHT, LOKYMEHTaLMIO,
npunaraemyto K Usgenuio.

.FapaHTvm He pacnpocTpaHAeTcA Ha HeaoCTaTKu,

BO3HUKLIME B W3OENWW BCIEACTBME HapyLUEHUst Mo-
Tpebutenem npasun MCMONb3OBaHUSA, XpaHEHUs Un
TPaHCMOPTUPOBKK TOBapa, AEUCTBUSA TPETbUX ML, UK
HenpeononMMoN Cunbl, BKOYasi, HO He OrpaHuyMBa-
SICb CrieflyloLLMMU CriyYasMu:

» Ecrnn HepocTaTok ToBapa SIBUNCS CreAcTBUEM He-
OpexHoro obpalleHnsi, MNpYMeHeHUs ToBapa He
N0 Ha3HaYeHWIo, HapyLIeHWst YCIoBWIA U NpaBun
3KCMnyaTaunn, W3MNOXEHHbIX B WHCTPYKUMM MO
aKkcnnyatauuu, B TOM 4ucre BCIeAcTBUe BO3aen-
CTBUS BBICOKUX WIIM HU3KUX TemrepaTtyp, BbICOKOM
BII@XXHOCTU WNM 3anbINEeHHOCTU, criefax BCKpPbITUS
Kopnyca npubopa u/unu camocTosiTENbHOMO PEMOH-
Ta, HECOOTBETCTBUS [0CYAapCTBEHHBIM CTaHAAPTaM
napamMeTpoB NWTalLMX CeTeil, nonagaHns BHYTPb
KOpMyca XUAKOCTU, HACEKOMbIX W APYrX NOCTOPOH-
HUX NpeaMeToB, BelecTB, a Takke ASUTENbHOro
MCMONb30BaHWst U3Aenvsi B NpeferibHbIX pexumax
ero paboTbl.

MoBpexaeHus 1 aedekTbl, Bbi3BaHHbIE Ka4eCTBOM
BOAbI U OTIIOKEHMEM HaKUnM (O4MCTKa OT HaKumu
M 4YACTKa He BXOOWUT B rapaHTuiiHoe obcnyxwusa-
Hve n ponmxHa PEMYNAPHO npoussoautbca Bamu
CaMOCTOSITESBbHO).

Ecnun HepocTaTok ToBapa SIBUMCS CreAcTBUEM He-
CaHKLMOHUPOBAHHOTO TEeCTUPOBaHUS ToBapa WIu
NOMbITOK BHECEHUS! NMIOObIX U3MEHEHWII B €r0 KOH-
CTPYKLMIO MK ero nporpaMmHoe obecneveHve, B
TOM YMCIIe PEMOHTA WUI TeXHNYeCcKoro obenyxuBa-
HuA B HeynonHomouveHHoi OURSSON pemoHTHoM
opraHusaLum.

Ecnun HepocTaTok ToBapa sIBUNCS CrEACTBUEM MC-
nonb30BaHNsA HECTaHAaPTHbIX (HETUMOBLIX) W (MNK)
HeKayeCTBEHHbIX NPUHAANEeXHOCTEN, aKkceccyapos,
3anacHbIX YacTel, ANeMEHTOB NUTaHUS.

Ecnun HegocTaTok ToBapa CBs3aH C €ro npyMeHeH!-
€M COBMECTHO C [JOMOITHUTESbHBIM 060pYyA0oBaHNEM
(akceccyapamu), OTAWMYHBIM OT AOMONMHUTENBHOMO
obopynoBaHusi, pekomeHgoBaHHoro OURSSON «k
npuMeHeHuto ¢ AaHHbIM ToBapoM. OURSSON He He-
CeT OTBETCTBEHHOCTb 3a Ka4eCTBO AOMOSTHUTENBHOTO
o6opynoBaHus (akceccyapoB), TPOU3BEAEHHOTO Tpe-
TbMMU NULLAMU, 33 Ka4eCTBO paboTbl CBOUX M3AENNi
COBMECTHO C Takum obopyaoBaHueM, a Takke 3a
Ka4yecTBO paboThbl AOMONHUTENBHOMO 0GOPYAOBaHUS
npoussoacTea komnaHnm OURSSON coBmecTHO €
n3nenuaMn Apyrx Npou3soauTeneil.

6. Hepgoctatkn ToBapa, obHapyxeHHble B Mepuof Cpo-

ka cnyx0bbl, YCTPAHSIOTCS YMOMHOMOYEHHbIMW Ha
9TO PEMOHTHbIMM opraHusauusamu (YCL). B TeyeHune
rapaHTUMHOTO CpoKa YCTpaHeHWe HeJoCTaTkoB Mpo-
n3BoanTCA GecnnaTHo NpW NpeabsBNeHUN opurMHana
3anofIHEHHOro rapaHTUIMHOTO TanoHa M [AOKYMEHTOB,
noaTeepxaatowmnx akT v AaTy 3aknoyeHns orosopa
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PO3HWMYHON KyNnn-MPOAaXu (TOBapHbIN, KacCcoBbI Yek
1 T. n.). B cnyyae oTcyTcTBUS yka3aHHbIX [OKYMEHTOB
rapaHTUIHbIA CPOK UCHNCIISIETCA CO JHSA U3rOTOBMEHNS

ToBapa. [pn 3ToM cneayeT yunTbiBaTh:

* Hactpoiika 1 yctaHoBka (c6opka, nogkntoyeHve n
T. MN.) U3Oenusi, onucaHHas B AOKyMeHTauuu, npu-
naraemor K HEMy, He BXOOMT B 0GbeM rapaHTUNHbIX
obsasarensctB OURSSON 1 MOryT 6bITb BbINOMHEHbI
KaKk camum nonb3oBaTenieM, Tak U cneuuanuctamu
6OMbLUMHCTBA  YMONTHOMOYEHHBIX CEePBUCHBIX LIEH-
TPOB COOTBETCTBYIOLIEro Npocuns Ha nnaTHomn
OCHoBe.

*  PaboTbl MO TEXHUYECKOMY OBCMNYXVUBAHWIO U3OENWiA
(umncTka 1 cmaska ABKYLLMXCS YacTel, 3ameHa pac-
XOOHbIX MaTepuanoB W MpUHaANexHocTeld U T. Mn.)
NpOV3BOAATCS Ha NMaTHON OCHOBE.

7. OURSSON He HeceT OTBETCTBEHHOCT 3a BO3MOXHbIN
Bpef, NPsIMO MIM KOCBEHHO HaHEeCEHHbIi CBOei npo-
AyKumWeid NoasM, JOMALLHUM XUBOTHBIM, UMYLLECTBY B
crydyae, ecrim 3To MPOU3OLLNO B pesyrisTate Hecobmnto-
[EHVsi MpaBuM M YCMOBWI 3KCMyaTauumn, XpaHeHwsi,
TPaHCNOPTUPOBKW UMK YCTAHOBKW M3AENUs; YMbILLUNeH-
HbIX UMW HEOCTOPOXHBIX AeNCTBUIA noTpebutens unm
TPETbUX NNLL.

8. Hu npu kakux o6ctositensctBax OURSSON He Hecet
OTBETCTBEHHOCTY 3a KaKoi-nnGo 0cobbli, criyvanHbIi,
NPSIMO UMW KOCBEHHBIN yLepb unm ybbeITkn, BKMOYas,
HO HE OrpaHWYMBasiCb MEPEYUCITIEHHBIM, YNYLLEHHYO
BbIroAy, y6bITkY, BbI3BaHHbIE NepepbiBamMn B KOMMeEp-
YecKoW, NPOU3BOACTBEHHOW UMK WHOW AEesTeNbHOCTY,
BO3HMKaOLLME B CBSA3N C UCMOMb30OBAHMEM UM HEBO3-
MOXHOCTbIO UCMOMb30BaHUSA U3AENKS.

9. Beneacteue MOCTOSIHHOTO ~ COBEPLLUEHCTBOBAHUS
NpoAyKUMN 3reMeHTbl AM3aiHa U HeKoTopble Tex-
HUYeCKMe XapaKTepucTUKW npoaykta MoryT ObiTh
n3MeHeHbl 6e3 npenBapuTEnbHOMO YBEAOMIEHUS CO
CTOPOHbI NPON3BOAUTENS.

Ucnonb3oBaHme wu3penus No WCTEYEHUM CpoKa

cnyx6bl

1. Cpok cnyx6bl, yctaHoBneHHbli OURSSON ans
[aHHOTO M3fenusi, AeCTByeT TOMbKO NpY YCMOBUM UC-
NMonb30BaHUSA M3LENUA UCKMIOYNTENBHO AN NWYHBIX,
CceMelnHbIX MM JOMALLUHUX HyXA, a Takke cobnioge-
HUW MoTpebuTenem npaBun 3KCMnyaTauun, XpaHeHus
W TpaHCnopTMpoBKM m3genus. MNpu ycnoBum akkypat-
Horo obpalleHust ¢ u3genmem 1 cobnogeHnsl npasun
aKkcnnyaTauumn dakTuyeckuini cpok cryxbbl MoXeT npe-
BbILLIATb CPOK CNyx0Obl, ycTaHoBneHHbIn OURSSON.

2. o okoHYaHUKM cpoka cry6bl M3aenus Bam Heobxoam-
MO 06paTUTLCS B YNONMHOMOYEHHbIN CEPBUCHBIA LEHTP
AN npoBefeHnsl NPoMUNaKTUHECKOro 06CMyXMBaHUS
V3nenusa 1 onpeaerneHns ero NPUroaHOCTU K JanbHewn-
wen akcnnyataumu. PaboTbl no npodunaktniyeckomy
obcnyXuBaHWo U3AEnVisi U ero AMarHOCTUKe BbIMOMHSI-
10TCSi CEPBUCHBIMM LIEHTPaMV Ha NNaTHON OCHOBE.

3. OURSSON He pekomeHayeT npoforkaTb 3KCnmy-
araumio U3Aenust No OKOHYaHUM cpoka cryxbbl 6e3
npoBeAeHust ero npodunakTuieckoro obcnyxvBaHus
B YNOMHOMOYEHHOM CEPBUCHOM LIEHTPE, T. K. B 3TOM
criyyae usgernme MoXeT NpecTaBnsTh ONacHOCTb Anst
XKWU3HW, 3[0POBbS UMW UMYLLLECTBA NOTPEOUTENS.
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YTunusauma wsgenua

OT1O0T 6bITOBOM 3nekTponpubop Mmeet ob6o3HaveHne co-
rmacHo TpebGosaHusm [upektnebl EC 2002/96/EG 06
OTCNYXMBLUMX CBOWN CPOK 3MIEKTPUYECKUX U SMEKTPOHHbBIX
npubopax (waste electrical and electronic equipment —
WEEE). Mocne okoHYaHusi cpoka cry6bl usgenvsi ero
Henb3s BbibpacbiBaTb BMECTE C 06bI4YHbIM BbITOBBIM MyCO-
poM. BMecTo 3Toro oHO NMOANEXMUT cAade Ha yTUNU3aumio
B COOTBETCTBYIOLLWIA MYyHKT MpUeMa 3MeKTpUYeckoro u
3reKTPOHHOrO 0BopyaoBaHMA AN Mocrneayolei nepe-
paboTku 1 yTUNM3aLMK B COOTBETCTBUM C bedepanbHbiM
UNM MecTHbIM 3akoHogaTenbcTBoM. ObecneunBas npa-
BUMbHYIO YTUM3aLMIO JaHHOTO NPOAYKTa, Bbl MOMoraete
cBepeyb NpupoaHble pecypchbl 1 NpeaoTepallaeTe ylepb
ONs OKpyXatollew cpefbl U 300pOBbs NoAeN, KOTOpbI
BO3MOXEH B Cryyae HeHafnexaliero obpatie-

Hus1. Bonee noapobHyo MHOPMAaLIMIO O NyHKTax

npuema n yTunusaumum JaHHoro Nnpoaykra MoxHO
NONyYnTb B MECTHbIX MyHMLMNANbHBIX OpraHax

UMM Ha MpPeanpusiTum Mo BbIBO3Y ObITOBOrO

Mmycopa.

[Nara npousBoacTBa

Kaxxgomy um3genunio npucBavBaeTcsl YHUKanbHbIA - ce-
pWiHBIN HOMep B BuAae OyKBEHHO-LMdPOBOro psiaa
Oy6nupyeTcsl LITPUX-KOAOM, KOTOpbI COAEPXWT cready-
IOLLYI0 MHpOpMaLWIo: Ha3BaHWe TOBapHOW rpynnbl, AaTy
Npov3BOACTBA, NOPSAKOBbIN HOMep usgenus. CepunHbIn
HOMep pacronaraeTcs Ha 3agHel naHenu NpoaykTa, Ha
YNaKoBKe W B rapaHTUHOM TaroHe.

LI
‘@9‘121'901 1234567
11 I
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CepuitHbI HOMep pacronaraeTcs Ha 3aHev NaHenm npo-
[yKTa, Ha yNakoBKe 1 B rapaHTUINHOM TarnoHe.

© Mepeble ase Gykebl — COOTBETCTBME TOBAPHOI rpynne
(Xne6oneub — BD).

(2] MepBble ABe uMdpbl — rog npov3soacTea.
© Bropble f1Be UMPLI — MECSIL| NPON3BOACTBA.
O MNocnegtvie Undpbl — NOPAAKOBbIN HOMEP U3AEnus.

Bo n3bexaHune HegopasymeHuin ybeautens-
HO NPOCWM Bac BHUMAaTENbHO U3y4nTb Pyko-
BOACTBO NO 3KCMMyaTauum usgenns u ycno-
BWS rapaHTUiiHbIX 06513aTenbCTB, NPOBEPUTL
NPaBUNbHOCTb  3aMOMHEHUst TrapaHTUAHOro
TanoHa. apaHTUNHbIA TanoH gencTBUTeneH
TOMbKO NPU HaMMuUM MNpPaBUNbHO U YeTKO
yKasaHHbIX: MOAENW, CEepUINHOro HoMepa us-
/ j \ Aenus, gatbl NOKYMKW, YETKUX nevaten dup-
Mbl-MpoAaBsua, nognucu nokynatens. Ce-
PUMHBIA HOMEP U MOAenb M3AeNnuUs JOMKHbI
COOTBETCTBOBATb YKa3aHHbLIM B rapaHTUAHOM
TanoHe. lNpu HapylweHWn 3TUX YCrOBWW, a
TakKxe B crny4yae, korga AaHHble, ykasaHHbIe B
rapaHTUAHOM TarnoHe, U3MeHeHbl Unn cTep-
Tbl, TANIOH NPU3HaETCA HeAENCTBUTENbHbLIM.

ourssone

lopsiuast inHus OURSSON obecneuvBaeT NonHyto MHGOPMaLIMOHHYO MOAAEPXKKY AATENbLHOCTU KoMnaHuu. Mpodeccuo-
HanbHble onepaTopbl BbICTPO OTBETAT Ha NGO MHTEPECYIOLLMIA BaC BOMNPOC. Bbl MoXeTe obpaluatbCs B €4uHbIN LIEHTP MO
BOMPOCaM CEPBUCHOIO COMPOBOXAEHUS, AN PEKOMEHOALMIA CreLmanvcToB No HaCTPOMKe M NOAKMoYeHWo, Anst MHAOop-
MMPOBaHUS1 O MecTax MpoAaX, C BOMPOCaMM O PeKNaMHbIX aKUMsIX U po3bIrphilLax, MPOBOAMMbBIX KOMMaHUEN, a Takke ¢
No6LIMK APYrvMK BONPOCaMK O AESTENBHOCTU KOMMNaHWN.

EcTb Bonpochl? 3BoHUTE, Mbl NOMOXeM!
TenedoH ropsven nuHum OURSSON (6GecrnnatHble 3BOHKM Ha TeppuTopumn PO):

8800 100 8 708

Bpems paboTbl ropsiien NmHmm:
noHegensHUK-naTHUUA ¢ 10:00 go 20:00 (no MockoBCKOMY BpeMeHu); 6e3 BbIxoaHbIX, 7 AHE B Hedento.

Hacrosilas VHCTpyKUMS SIBNSieTCsl 0GbEKTOM OXpaHbl B COOTBETCTBUWN C MEXAYHAPOAHbLIM M POCCUNCKUM 3aKoHOAATemNb-
cTBOM 06 aBTOpckoM npase. J1to6oe HeCaHKLUMOHMPOBaHHOE UCMONb30BaHME MHCTPYKLMW, BKITOYAsi KOMMPOBAHWE, TUPaX-
poBaHue ¥ pacrnpocTpaHeHWe, HO He OrPaHNYMBAsICh 3TUM, BIIEYET NMPUMEHEHME K BUHOBHOMY JULY FpaXaaHCKO-MNpaBoBO
OTBETCTBEHHOCTW, @ Takke YrorloBHOW OTBETCTBEHHOCTW B COOTBETCTBUM CO cTaTbel 146 YK P® 1 agMuHUCTpaTMBHO OTBET-
CTBEHHOCTY B COOTBETCTBUM CO cTaTben 7.12 KoAl P (cT.150.4 KoAll B cTapoit pegakumm).

KoHTakTHas nHdopmaums:
1. Warotosutens ToBapa — GUANGDONG XINBAO ELECTRICAL APPLIANCES HOLDINGS CO., LTD.,
South Zhenghe Road, Leliu Town, Shunde District, Foshan City, Guangdong, China. 3rotoBneHo no 3akasy

OO0 «OpcoH».

2. OpraHusauusi, yrnonHoMo4eHHasi Ha NpuUHATUE W yaoBneTBopeHune TpeboBaHuii noTpebuTenei B OTHOLWEHNUM
ToBapa HeHaanexatlero kayectsa (ynoniHomouyeHHoe nsrotosmutenem nuuo), — OO0 «OpcoHy», 125445, Mo-
ckBa, JleHnHrpaackoe wocce, a. 65, cTp. 3.

3. NMHdopmaums o cepTudukaLmm npogykta AOCTYNHA HA CalTe WWW.oUrsson.ru.

4. NUmnopTep npoaykumnm OURSSON: P® u/vnu ctpaHbl ETC: cMoTpuTe nHpopmaLmio Ha ynakoBke ToBapa.

OURSSON
CpenaHo B KHP
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www.oursson.ru



