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BaxHble yka3aHusa no 6e3onacHoCcTH

I'Iepen ncnonb3oBaHMeEmM anGOpa BHUMaTenbHO I'IpO‘WITaVITe MHCITI,DyKL{UIO o 3Kcrityamauyuu.
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BHUMaTENbHO 03HAKOMBTECH C MPaBMNaMM TEXHUKN BE30NaCHOCTL 1
WHCTPYKLMAMIW MO UCMOSb30BaHMIO.

Ty MynbTUBAPKY MOXHO MCMONb30BaThb TOMBKO C OPUTMHANBHOW BHYTPEHHEN
yalen. Ecnn B koMnnekTe MMeeTcs MeTannuyeckas valla-napoBapka, He
NCMONb3YTe ee Kak OTAEMNbHYI0 EMKOCTb BO U3bexXaHue neperpesa,
ONiaBneHns Unn BO3ropaHus.

He poHsnTe BHYTPEHHIOK Yallly W He yaapsuTe ee TBepabiM/ NpeaMeTamy,
TaK KaK 9T0 MOXET NpMBECTU K ee Aedopmauuu. Ecnm vawa gedpopmmposaHa,
ee HeoOX0JMMO 3aMEHUTD.

Bo n3bexaHne 0xoroB He npukacanTech K BHYTPEHHEN Yalle 1
HarpeBaTeNlbHOMY 3fIleMeHTY pykamu BO Bpems paboTbl npubopa unu cpasy
nocre UCromnb30BaHus.

PeMOHT unu BMeLaTenbCTBO B KOHCTPYKLMIO BAXHbIX KOMMOHEHTOB, TaKUX Kak
npegoxpanuTenb, 6e3 COOTBETCTBYIOLLEN KBANU(UKALMM MOXET OTKIOYNTD
3alUMTHbIe MexaH13mbl Npubopa 1 NPUBECTYU K NEPErPEBY UM BO3rOPaHMIO.
Mepen ncnonb3oBaHEM AaHHOTO Npubopa NAAM C KapAUOCTUMYNSATOPOM
WNW KOXMeapHbIM UMNNAHTaTOM CriedyeT NPOKOHCYbTUPOBATLCS C
KBaNUULMPOBAHHLIM MEAULIMHCKAM NEPCOHANoM 1 CrefoBath MHCTPYKLMAM
NPOU3BOANTENS MESULMHCKOTO YCTPONCTBA.

B cnyyae pacxoxaeHus mexay n3obpaxeHnsMin B UHCTPYKLWN 1
(PaKTUYECKUM U3OENMEM BEPHBLIM CNefyeT CYUTaTb BHELUHUA BUL,
(hakTnyeckoro nagenus.

Mepen Havanom paboTbl yoeanTECh, YTO BHYTPEHHSS Yalla 1 NapoBOM KnanaH
YCTaHOBIEHbI NMPaBUILHO BO U30eXaHWe HeCHaCTHbIX Cry4Yaes.

Bo Bpems paboTbl Nprbop MOXET M3AaBaTh NErk1e LUEMYKN UMK LWNNEHe.
OTO HOpMAaIbHO, He CTONT HECMOKONTLCS.

He BkntoyaiTe npubop NOBTOPHO Cpasy Nocne OKOHYaHWS NPUroTOBIEHUS.
Mopoxante He MeHee 15 MUHYT, 4TOBbI HarpeBaTENbHbLIN ANEMEHT OCTbI.
[Ins mogenen ¢ (yHKLMen NpUroTOBIIEHUS B ropsven Boge credyinte
WHCTPYKLUMSM B Kpamkom pykosodcmee. He Ucnonb3ynTte ropsyyto BOAY B
Mogensx 6e3 aToi yHKLMKW, TaK KaK 3TO MOXET HapyLWnTb paboTy
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TEpMOcCTaTa W NPMBECTM K HEYA0BNETBOPUTENbHLIM pesynbTaTam
MPUroTOBEHNS.

PerynsipHo ouuiianTe 1 NpoBepsanTe NapoBom KranaH ¥ CbeEMHYH KPbILLKY.
Takke perynsipHo ounLLanTe U NPOBEePANTE CTONMELLHNLY, Ha KOTOPON
yCTaHOBEH Npnbop.

Mpubop paccunTaH Ha NpaBunbHyt0 paboTy Ha BeicoTe 0T 0 4o 2000 meTpoB
Haj YPOBHEM MOpS.

Ecnu Bbl roToBKTe 6onee 2 CTakaHoB puca, TO AN JOCTMXKEHWS HAaUyYLUMX
pe3ynbTaToB He UCMOMb3yNTe Yally-napoBapKy OAHOBPEMEHHO Ans
NPUroToBREHNs Apyrux bniog.

B nomelleHmnsx 6e3 Hagnexallero 3a3eMneHns YyBCTBUTENbHbIE NIOAN MOTYT
OLLYTWTb yaap 3NEKTPUYECKMM TOKOM. YBeanuTech, YTO 3a3eMNeHNe HafexHo,
W HEe NpUKacanTecb K METANNMYECKOMY KOPYCY UIn BHYTPEHHE Yalle, ecnu
HEe yBEPEHbI B HANMYUW UMM HAAEXHOCTM 3a3eMIEHMS.

Mepep ncnonb30BaHMEM MyNbTUBAPKK YaanuTe nobyio BoZy, pUC Unn apyrve
NOCTOPOHHWE NPEAMETbI MEXY BHYTPEHHEN YaLlen 1 HarpeBaTeNbHbIM
3neMeHTOM BO M3bexaHue neperpesa unm KOPOTKOro 3amblKaHus.

lNepen “cnonb30BaHWeM BCerga Hacyxo BbiTUpaNTe BHELLHIOW NOBEPXHOCTb
BHYTPEHHEN YaLuu, 4Tobbl npegoTepaTUTL COoM B pabote.

Mpubop He NpegHa3Ha4eH Ans UCMONb30BaHWS MtoabMK (B TOM YMcne
AETbMM) C OrpaHNYeHHbIMU (OU3MYECKUMM, CEHCOPHBIMI U YMCTBEHHbLIMM
BO3MOXHOCTSMU MMM C HEAOCTATKOM OMbITa UM 3HAHWUIA, ECAIM OHW He
Haxog4AaTCs Nog NPUCMOTPOM MW PYKOBOACTBOM UL, OTBETCTBEHHbIX 32 UX
Be3onacHoCTb.

[leTn [OMmKHbI HAXOANTLCA NOA NPUCMOTPOM, YTOOBI OHW HE Urpanu ¢
npubopom. Mprbop He JoMmKeH MCMoNb30BaTLCA AeTbMU. [lepkute npudop 1
LUHYP NUTaHWS BHE NPeenoB AOCAraeMoCTU AeTel.

Bo Bpems paboTbl He HAKpPbIBAITE NAPOBON KNamnaH TKaHb WU H1KOraa He
CTaBbTe NpnbOp PSLOM C NErkoBOCMNAMEHSIOWMMUCS MaTEpUanamm.
[epxute npubop Boanm 0T 3aHABECOK, LITOP M NOAOOHBIX TKaHEN BO
n3bexaHne BO3ropaHus.

He ncnonbayite npubop Ans npuroToBEHUS NPOAYKTOB, KOTOPbIE MOTYT
3abnokupoBaTh NApoOBO KnanaH, HanpuMep, NIUCTOBbIX MPOAYKTOB (MOPCKOIA
KanycTbl, KanyCTbl), NEHTOYHbIX NPOAYKTOB (BOAOPOCIIEN) UMK ChIMYYMX
NPOAYKTOB (KYKypY3HOW Kpyrbl). OTO MOXET NPUBECTY K HECHACTHBIM CIyyasm
UK NOBPEXAEHNIO Npubopa.
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Bo Bpems paboTbl He NOAHOCUTE PYKW UK NLO BI3KO K NapoBOMY KrnanaHy
BO M3bexaHne 0XOroB.

He nbiTainTecs moandmumpoBaTte Npubop. Pazbupats nnm peMOHTUPOBaTh
Np1BOp MOXET TOMBKO YNOMHOMOYEHHBI NepcoHan. HekBannguuymMpoBaHHbIi
PEMOHT MOXET NPUBECTM K BO3rOPAHMIO, MOPAXEHWIO SNEKTPUYECKAM TOKOM
Wnn TpaBmam.

Mcnonbayiite npubop TOMbKO € UCTOYHMKOM nuTaHus 220-240 B nepemeHHoro
TOKa. /cnonb3oBaHne HenpaBuIbHOMO HaNPSHXEHUS MOXET NPUBECTY K
BO3rOPaHIO 1IN MOPAXEHMIO NEKTPUYECKUM TOKOM. ECnmn LWHYp nuTaHus
NOBPEXAEH, HEMEANEHHO NpekpaTuTe UCNonb3oBaHWe npubopa.
HenpaeurnbHoe obpalleHure Co LHYPOM NUTaHUS MOXET NPUBECTU K
BO3ropaHuo U NOPaXeEHMI0 ANEKTPUYECKM TOKOM. He nepernbaiite WHyp ¢
CUION, He KraauTe ero psaoM C ropsynumm npeameTami, He CBA3bIBanTe 1 He
NCnosb3ynTe NS NepeHoCKN TSXECTEN.

Ecnu Bunka LWHypa nuTaHus NOBpeXaeHa, He ucnonbayiiTe npubop Bo
n3bexaHne pucka BO3ropaHus, MOPaXKeHNs ANEKTPUYECKAM TOKOM U
KOPOTKOrO 3aMblkaHust. ECAn LWHYP NUTaHUS CAULLIKOM KOPOTKWIA, MCMOSb3yITe
NOAXOZAMA YANMHUTENb. He MCnonb3ynTe YANMHUTENN HU3KOTO Ka4yecTBa.
He BbIHMMalTE BUIIKY 13 PO3ETKI MOKPbIMUW pykamu BO U3BEXaHNe NopaxeHus
ANEKTPUYECKMM TOKOM U TPaBM.

He nepemelyaite v He TpsicuTe Nprubop BO Bpems ero paboTbl.

[epxute npubop B HEAOCTYNHOM ANS AeTel (BKNIOYas MrafeHLeB) MecTe BO
n3bexaHne HeCHaCTHbIX CIy4aeB, TaknX Kak OXOr UM yaap NeKTpUYECKM
TOKOM.

He cTaBbTe npubop Ha HeYCTONYMBbLIE UMW BNIAXHBIE NOBEPXHOCTH, @ Takxke
PSAOM C OTKPbITHIM OTHEM UI UCTOYHUKaMK Tenna (Hanpumep, NiuTamu).
Cobniogante pacctosiHne He meHee 30 CaHTUMETPOB OT MCTOYHUKOB Tenna BO
n3bexaHne NOBPEXAEHMI UM HECHACTHbIX CMy4YaeB.

He BcTaBnsinTe 6ynasku, NpoBoAa Unu Apyrue npeameTbl B NapoBOM KnanaH
Ha He npubopa BO 13bexaHne NopaxeHWs ANEeKTPUYECKUM TOKOM 1 TPABM.
He norpyxarite npubop B BOAY ¥ HE AonyckainTe nonaaaHus 6pbIiar Ha Hero.
cnonbayiTe OTAENbHYIO PO3ETKY C 3a3€MNEHNEM N HOMUHATTBHBIM TOKOM He
MeHee 10 A. He nogkniovaiite K 3701 po3eTke Apyrue anekTponpubopsl, Tak
Kak 3TO MOXET NPUBECTYN K cO0sIM B paboTe 1nm BO3ropaHuto.

OumwainTe Nbinb 1 BRary ¢ 06onx KOHLOB LUHYpa NUTaHUs 1 ¢ pasbeMa Ha
npubope BO n3bexaHne BO3ropaHmsl, NOPaXKEHUs ANEKTPUYECKIM TOKOM WA
KOPOTKOTO 3aMblKaHMS.
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Ecnu Tpebyetcs TexHudeckoe obenyxunBaHue unm 3aMeHa getanen,
obpalanTtech B aBTOPU30BAHHbI CEPBUCHBIN LIEHTP. HenpaBunbHoe
obCnyxmBaHne Unn MCNonb30BaHNE HENOAXOASALLMX AeTanein MOXeT NpuBecTu
K CKPbITbIM OMAaCHOCTSAM.

YbeauTech, YTO BUMKa NOMHOCTBLIO BCTaBMEHa B PO3ETKY BO M3bexaHue pucka
BO3ropaHus, NOPaxeHUs ANeKTPUYECKUM TOKOM MK KOPOTKOTO 3aMblKaHMS.
[Mpenynpexaexne! HenpasunbHOE UCMOMNb30BaHNME MOXET NPUBECTU K
TpaBmam.

Mpegynpexaexne! N3berainte nonagaHns KUAKOCTU HA pa3bem NUTaHUS.
Ecnu WwHyp nuTaHns noBpexaeH, ero HeobxoanMMO 3aMeHNUTL CreLlmanbsHbIM
LUIHYPOM WS KOMMMEKTOM, KOTOPbIN MOXHO NPUOBPECTY B CEPBUCHOM LIEHTPE.
Mpubop npegHasHaueH TonbKo Ans 6bITOBOro NCNONb30BaHNS.

Mpnbop He NpeaHa3HayveH Ans NOAKTIOYEHUS K BHELIHEMY TaMepy 1
BHELUHEMY 610Ky ANCTaHLMOHHOTO YNpaBeHus.

Bo Bpems paboTbl HEKOTOPbIE NOBEPXHOCTM MOTYT CUMBHO HAarpeBaThCs.
V3Gerante KOHTaKTa C ropsiynM HarpeBaTeNlbHbIM AEMEHTOM MW BHELIHUMM
yacTsmu kopnyca npubopa Bo M3bexaHue OXOros.

310 U3penve MapkMpoBaHo B cooTBeTcTBUM ¢ EBponerickon aupektuson 2012/19/EC 06

oTX0Aax 3MeKTPUYECKOro U 3neKTpoHHoro o6opyaosaHusi (WEEE). [iupekTuBa ycTaHaBnuBaeT

TpeGoBaHuA k cOOpy U 06paLLeHNI0 C OTXOAAMU INEKTPUYECKOro M ANEKTPOHHOro
obopynoBaHusa B ctpaHax EBponerickoro Coto3sa.




OnuncaHue npubopa

CbeMHble feTanu (BbIMOWTE Nepen UCNonb30BaHNEM).

OTtBepcTue ans
BbIxoZa napa

MaHenb
ynpaeneHus

e Kpbiwwka

CbemHas
BHYTPEHHSISA
KpblLuka

Yawa-napos

BHyTpeHHss

Yala e Kopnyc
MynbTUBapPKM
[
o—— Pa3bem ans
LIHYypa NUTaHus
Akceccyapbl

TNoxka ans puca MepHbIi cTakaH LLHyp nuTaHus



MaHenb ynpaBneHus

= MonouHas kawa @
MNoporpes Mnos ®
OTmera
XKapka e
Tywenve @
Xnes e
= MonouHas Kawa @
MNoporpes Mnos ®
OTmeHa
XKapka @
TyweHve ®
Xnes @
I";ra.um [
2.
Onumn MeHo
-
Bpems | |
 — MeHto
Temn.

+ I —

| 3kcnpecc |

o MynsTunosap
® Ha napy

® arypr

® Buineyka

® Cyn

® Mynstunosap
® Ha napy

® Vorypt

® Boineyka

e Gyn

Puc
Kpyna

| JKcnpecc [

Crapt

Puvc
Kpyna

Ynpasnexve Onucaxune

Moporpes

Grapr KHonka ans 3anycka nporpaMmmbl
Bpewms

Temn. «MynbTrnoBap»
MeHo

] Oucnnen
] [Moka3biBaeT ocTaBLLUeecsi BPEMS NMPUFOTOBMEHMUS UM BPEMS]
OTCPOYKM (Hanpumep, ocmasweecs epemsi 20 MuHym).

KHorka ans BbiGopa nporpammbi

KHonka ans noaaepxaHua temnepatypbl U1 OTMEHbI NPOrpamMmbl

KHomKa Ansi yCTaHOBKM OTCPOYKM 1 BbiGOpa TemnepaTypbl B pexumMe



KHonkv ans PErynnmpoBKn BpeEMEHU N TeMnepaTypbl

JKecnpecc KHorka ansi Bbibopa nporpammbl «QKCNpece»
Puc
Kpyna KHonka ans Beibopa nporpammel «Puc/Kpyna»

Kak npaBunbHO oTMepuUThL puc

OTMepﬂVITe puc ¢ NOMOLLbIO NpunaraemMoro MepHoro ctakaHa.

OaunH MepHbI CTakaH puca no3sonseT MpaBunbHO
NPUroTOBUTb MPUMEPHO [ABE MMarnku PUC [0MXEH BbiTb Ha
roTOBOrO pyca (AuameTp nuarnku okono

HanonHeHne crakaHa
Bbllle MU HWXe Kpas

11,5 caHTUmeTpa) OAHOM ypoBHE C npuBeset K
’ pak KPaeM MEPHOTO  HeTouHOMY
CTakaHa. COOTHOLLEHIO BObI U
MpumeyaHue. puca.

MyanMBapKa obbemom 4 nnTpa paccynTaHa Ha npuroToerieHne oo 8 MEPHbIX CTakaHOB puca.
rlpeBbILIJeHI/Ie 3TOro KonnyecTea MOXXeT NPUBECTU K TOMY, YTO XUOKOCTb MOXET y6e)KaTb mnu puc
HeOoBapUTbCA.

CTaH,D,apTHaﬂ nnanka nMmeetT guameTp OKOIo 11,5 CaHTUMeTpa.

3kcnpecc-NnpuUroToBrieHne

1. TwarenbHO NPOMOoNTE pUC.

Coser.
Mpomotite puc 2-3 pasa, YTobbl yryyLIUTb €ro BKyC.



2. lo6aBbTe BOAY BO BHYTPEHHIOK Yally B COOTBETCTBUU C OTMETKaMN YPOBHA BOAbI AJ14 Bapku puca.

OTMeTKM YPOBHS BOAbI
BHYTPW BHYTPEHHE Yallm

[Ba cTakaHa puca YeTblpe cTakaHa
COOTBETCTBYIOT puca CoOoTBETCTBYIOT
OTMEeTKe YPOBHS OTMEeTKe YPOBHS

BOAbI 2 Boabl 4

Coser.

Mepemeluante puc BO BHYTPEHHEN Yalle 1 paBHOMEPHO pacnpeaenute ero Ans paBHOMEPHOro
NPUroTOBIMEHMS.

PasHble copTa puca BNuTbIBalOT BOAY No-pasHoMy. Perynmpyiite KonnyecTso BOAbl B COOTBETCTBUN C
OTMETKaMM Ha BHYTPEHHEN Yalle 1 BaluMMU BKYCOBbIMY NPEaNoYTEHNAMMU.

[Mepen ycTaHOBKOM BHYTPEHHEN Yalln B MyNbTUBAPKY NPOTPUTE €€ HApYXXHYH NOBEPXHOCTb OT
Kanenb BOAb! ¥ MOCTOPOHHMX YacTuL.

4. 3akponTe KpbILLKY MynbTUBapPKN A0 LLEeNYKa U NOAKMIYUTE LWHYP MUTaHUS.

LLenyok




5. Bblbepute dyHKUMIO.

Haxxmute kHOMKy «3kcnpeccy. MynbTuBapka nogacTt 3ByKOBOW CUrHam U Ha4YHeT NPUroToBrieHne.

Munu-pes <zwn &

Mnos @

Orwena

i @
Treave @

Knet @

I mewa | !

+

6. MpuroToBneHve 3aBepLLEHO.

= -
. Grapr
® Sy J

o Bl

e Cyn

| 3xenpece |

I'IlemepHo yepes 30 MWHYT NPUroTOBNEHNE 3aBEPLUNTCA, N MYJIbTUBapKa aBTOMaTU4ECKN

NEePEKITIYUTCA B PEXUM nogaepxaHua temnepartypbl.

MpuroTtoBneHue puca

1. OTmepbTe M NpoMoOWTE puUC.

C nomoLlbl0 MpunaraemMoro MepHOro CcTakaHa
oTMepbTe HeobxoaMMOoe KONMMYECTBO puca 1 3atem
npomMomnTe puc.

2. [o6asbTe BOAY.

[ob6aBbTe BOAY B COOTBETCTBUM C OTMETKOW YPOBHS
BOAbl AN BapkM puca Ha nNpaBoW CTOpOHe
BHYTPEHHEN YaLuu (CM. puc.).

3. 3anycTuTe NpuUroToBrieHveE.
3aKpomnTe KPbILLKY MySIbTUBAPKMA U HAKMUTE KHOMKY

«Puc/Kpyna». MynbTuBapka nogacT 3BYKOBOM
CUrHan v Ha4yHeT npuroToBneHve. MNpumepHo Yepes
50 MMHYT  MPWroTOBINEHME  3aBEepLUMTCS, n

MynbTYBapka aBTOMAaTUYECKU MEPEKMoUNTC B
peXvM noaaepxaHus Temneparypei.

20
AE=T 2

0h

[o6aBbTe BoAy B COOTBETCTBMMN C OTMETKOW
YPOBHS  BOAbl HA MpaBOW  CTOPOHE
BHYTPEHHEN Yaluu

[Be cTakaHa puca  Ormetka ypoBHS

BOAbI 2 BHYTpU
BHYTPEHHEW Yawin

[MpumeyaHune. Bpemsi npurotoBneHunsi
3aBUCUT OT KONMYECTBa puca.



anFOTOBﬂeHMe MOJIOYHOW Kaluun

1. C nomoublo npunaraemoro  MepHoro
cTakaHa p[obaBbTe HeobGXoauMMoe KONMYecTBO
OBCSIHbIX XIOMNbLEB BO BHYTPEHHIOK Yallly.

2. [oGaBbTe MOMOKO.

[obasnsnte MOJIOKO B  COOTBETCTBMM  C
KONIMYECTBOM OBCSIHbIX XMOMbEB (PEKOMeHAyeMoe
COOTHOLLEHME OBCSAHbLIX XNOMbEB K MOMTOKY — 1:3).

3. 3anycTuTe NpuroTtoBrieHue.

3akpoiiTe KpbllKy MynbTuBapku. KHonko «MeHio»
BblbepuTe nporpammy «MonoyHas kawa» u 3atem
HaxmuTe KHomky «CtapT». [lpumMepHO uyepe3
30 MuHYT NpuroToBreHne  3aBepLunTCs, n
MyfnbTUBapka aBTOMaTUYeCKW MepeknioynTcs B
peXuM NofaepKaHust TemnepaTtypsbl.

anFOTOBﬂeHMe nmnoBa

1. TNNoaroToBbTe MHIPEeaUEHTHI.
XOopowo nepemMellanTe OCHOBHbIE WHIPeaneHTbl
(Hanpumep, MACO) C NpunpaBamMu.

2. 3anycTuTe NpUroToBrEHME.

lMepen  ycTaHOBKOW  BHYTpeHHeW  4Yawu B
MynbTUBAPKY NPOTPUTE ee HapyXHY NOBEPXHOCTb
OT Kanernb BOAbl M NOCTOPOHHMX YacTul,. [lobaBbTe
NoAroTOBEHHbIE MHIPEANEHTbI (HanpuMep, MSCo u
OBOLLM) U 3aKPOWTE KPbILLKY MyTbTMBapku. KHomnkom
«MeHto» BblbGepuTe nporpammy «[1noB» u 3atem

HaxmuTe  kHomky — «CrtapT».  [Mepuoguyecku
OTKpbIBaliTe KPbILLKY u nepemMeluvBanTe
VHrPEONEHTbI.

3. [HobaBbTe puc.

lMpumepHO Yepe3 15 MUHYT NPO3BYYUT 3BYKOBOM
curHan (octaBlieecs BpeMs MPUroTOBREHUSA
CcOCTaBUT OKOMNO 45 MUHYT). OTKpPONTE KPBILLKY U
[o6aBbTe  OTMepeHHbIi puc (He  Gonee
4 cTakaHOB) BO BHYTPEHHIOI0 Yally (3Th AencTBust
He [AOMKHbI MPeBbIWaTh 3 MUHYT).
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[lobaBbTe MOMOKO B  COOTBETCTBUU C
OTMETKOWN YPOBHS BOAbl HA MPaBoOW CTOPOHE
BHYTPEHHeN Yaiuu

E-0TUT=

OavH Tpu cTakaHa
cTakaH Mornoka
Kpynbl

lMpumeyaHue. Bpems npurotoBrneHus
3aBVICUT OT KOMNMYECTBa Kpynbl.

[obaBkTe Bce MHIpeaneHThl

[oGaBbTe BOAy B COOTBETCTBUMU C OTMETKOM
YPOBHS BOAbI Ha NPaBO CTOPOHE BHYTPEHHEN
Yyawm

OTmeTKa ypoB
BoAbl 1 BHYTpUY
BHYTPEHHeN Yaluu

OauH ctakaH
puca



4. [obaBbTe BOAY.

[o6aBbTe BOAY B COOTBETCTBUM C OTMETKOM YPOBHS
BOAbI ANS1 BAPKWU pyca Ha NpaBoi CTOPOHe
BHYTPEHHel yawuy (CM. puc.). 3aKporTe KpbILLKY 1
favite 6nogy [OroTOBUTLCS.

Xapka

1. MoaroToBka.

[ob6aBkTe puc

o3| 38vkoaoficurvan

_- L = 15 MUHYT

MpoTpuTe BHELLHME NOBEPXHOCTU BHYTPEHHE YaLly HacyXo U NOMeCTUTE ee B MyIbTUBapKY.
Y6enutech, 4TO Ha AHe MyTbTUBapPKK, FAe BHYTPEHHSIS Yalla CONpUKacaeTcs C HarpeBaTenbHbIM
3reMeHTOM, HET NOCTOPOHHMX NpeAMeToB. BbiTpute octaTtku Boapl U fobaBbTe Heobxoammoe
KONMMYeCTBO pacTUTENIbHOrO Macsia BO BHYTPEHHIOIO YaLlly.

2. 3anycTuTe NpUroToBrEHME.

Knonkon «MeHto» BbibepuTe nporpammy «XKapka» n 3atem Haxkmute kHonky «CtapT». Mocne Toro kak
Yalua pasorpeetcsi, fobaBbTe NOArOTOBNEHHbIE MHIPEAVEHTHI U 0bXapuBanTe, nomeLLvBasi.
MpymepHo Yepe3 30 MUHYT NPUrOTOBIIEHUE 3aBEPLUMNTCSH, U MyrnbTYBapka aBTOMaTU4eCKM

NepekoYnTCS B PEXUM NoALAEPXKaHUS TeMNepaTyphbl.

MpurotoBneHue cyna

1. TlpOMONTE UHrPEANEHTDI.

MoaroToBbTE OCHOBHbIE WHrPeAWEeHTbl (Hanpumep,
MSCO, OBOLWK, Kpynbl). MNMpomoniTe KX, HapexbTe Ha
HebonbLUe KyCOYKN W MOMECTUTE BO BHYTPEHHIOW
Yalwy.

2. [o6asbTe BOAY.

[lo6aBbTe BOAY B COOTBETCTBUM C OTMETKOW YPOBHS
BOAbl AN BapkM Ccyna Ha npaBoW CTOPOHE
BHYTPEHHel yawm (CM. puc.).

3. 3anyctute npuroToBrneHue.

3akponTte KpbIWKy MynbTuBapku. KHonkon «MeHto»
BblbepuTe nporpammy «Cyn» (N0 ymonyaHuio
2 4aca, MOXXHO HacTpouTb oT 20 MUHYT A0 2 4acoB C
MOMOLLBIO KHOMOK «+» U «—») U 3aTeM HaxmuTe
kHorky «CtapT». [lo npolwecTBuio BbIGPaHHOrO
BPEMEHW,  MPWrOTOBMEHWE  3aBeplnTbCs, W”
MyrnbTMBapka aBTOMAaTUYECKM MEepeKkioynTCca B
peXuM NofaepXaHusi TemnepaTtypeil.
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[o6aBbTe Bogy B COOTBETCTBUM C OTMETKOM
CTOpOHE

YPOBHA BOAbI Ha
BHyTpeHHelZ Hawin

npaBon

Boabl Mexay 0,5—
1 BHYTpU
BHYTPEHHEN Yalln

OTMeTKa YpoBHA |

MpumeyaHve. Bpemsi npurotoeneHus
3aBMCUT OT KOMUYECTBA MHIPEANEHTOB 1
BOABI.



MpuroTtoBneHue Ha napy

1. [HOob6aBbTe BOAY. AKKypaTHO NMOMECTUTE Yallly-napoBapKy BO
[o6aBbTe BOAy BO BHYTPEHHIOW Yally [0 OTMETKU BHYTPEHHIOH YalLlly
YPOBHS AN NPUrOTOBREHUS Ha Napy (CM. puc.).

2. 3anycTtute NpuroToBreHue. ¥ . ¥

MomectTnte nNpoayKTbl B  Yally-napoBapky W
yCTaHOBUTE ee BO BHYTPEHHIOK Yauly. 3akpounTe
KpbILLIKY MynbTuBapku. KHonkow «MeHto» BbiGepute
nporpammMy «Ha napy» (no ymonyaHutio 30 MUHYT,
MOXHO HacTpouTb OT 10 MuHYT Ao 40 mMuHyT C
MOMOLLbIO KHOMOK «+» U «—») W 3aTeM HaxmuTe
kHonky «CtapT». [lo npolecTBuio BblIGpaHHOro
BPEMEHW,  MPUrOTOBIIEHWE  3aBEPLUUTLCH, U
MynbTUBapka aBTOMaTUYeCKW MepeknioynTcs B
pexvm noaaepxaHns Temneparypbl.

MpurotoBneHue xneba

1. Cmellante MHrpeameHTbl Ans BbIGpaHHOro peLenTa U 3aMecuTe TecTo.

2. MNomecTuTe TecTo B TeMnoe MecTo ANns hepMeHTauum (noka oHo He yBenuuutcs B obbeme B 1,5-
2 pasa).

3. [lomecTuTe nogoLueliee TECTO BO BHYTPEHHIOK YaLly U 3aKpOMTe KPbILLKY MynbTUBaPKN.
KHonkol «MeHto» BbiGepuTe nporpammy «Xneb» u 3atem Haxmute kHonky «CtapT». Bbineyka
3aHnmMaeT okorno 50 MuHyT. Mocne 3aBepLueHns MynbTBapKka aBTOMaTUYECKUN NepekniounTcs B
pexuM noaaepXKaHns TemnepaTtypebi.

TyweHue

1. TMonoxuTe NHrpeaneHTbl BO BHYTPEHHIOK Yally 1 obaBbTe HeobXoanMoe KOMMYeCcTBO BOAbI (He
npeBblLLanTe MakCMMarnbHbIN YPOBEHD).

2. KHorkon «MeHo» BbibepuTe nporpamMmmMy «TyLueHne» (Mo yMonyaHuio 2 Yaca, MOXXHO HaCTpOUTb
oT 30 MMHYT 40 2 YaCOB C NOMOLLbIO KHOMOK «+» U «—») U 3aTeM HaxXmute KHonky «CTtapT».
Mocne 3aBeplueHNs MynbTMBapka aBTOMaTUYECKN NEPEKITIOYUTCS B PEXUM NoaaepaHus
Temneparypbl.
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Py4HOM pexum

1. [HobaBbTe VHrpeaneHTbl BO BHYTPEHHIOK Yally B COOTBETCTBUM C pelenTomMm 1 nobaBsbTe
HeobxoaMMoe KonuyecTBo BOAbI U pacTuTenbHOro Macna.

2. KHonkoit «MeHto» BbibepuTe «MynbTunoBap» (Mo ymonyaHuio 30 MUHYT, MOXHO HAaCTPOUTb OT
10 MUHYT 40 9 HACOB C NMOMOLLBIO KHOMOK «+» U «—»).

3.  KHonkon «Bpemsi/ Temn.» ycTaHOBMTE TemMnepaTypy NpurotosBreHmns (no ymonyanuio 100°C,
MOXHO HacTpouTb oT 30°C go 150°C C MOMOLLIbIO KHOMOK «+» N «—»).

4. TOTOBbTE C 3aKPbLITOWN N OTKPLITOM (MPU XXapKe) KPbILLKOW B COOTBETCTBUM C pPeLIenToM.
HaxmuTe kHonKy «CTapT», YToObl Ha4YaTb NPUrOTOBIEHNME.

MpumevaHue. Ecnu yctaHoBneHa Temnepatypa Boiwe 110°C, a BpeMsi npuroToBrneHus — 6onee
60 MWHYT, BpeMs NPUroTOBMEHNS aBTOMAaTUYECKN YMeHbLuaeTcs A0 60 MUHYT.

MpuroTtoBneHue rorypTa

1. TNoaroToBbTe MHrpeaueHTbl: cBexee Mornoko 1000 r, HaTypanbHbin korypT 100 r.

2. OxnapuTte MONOKO U HaTyparnbHbIA NOrypT Ao TeMmnepatypsbl Huxe 35°C. CmelualiTe ux B
nponopuumn 10:1 (CBEXEe MOMNOKO K MOrypTy) 1 XOPOLLO nepemMeluante.

3. BbineiiTe cMecb BO BHYTPEHHIOI Yally. 3aKponTe KpbILLKY MynbTuBapku. KHomnkon «MeHio»
BbiGepuTe NporpamMmy «MorypT», ycTaHoBuTe BpeMs hepMeHTaLmn (Mo yMomnyaHuio 8 4acos,
MOXHO HacTpouTb OT 1 4aca Ao 12 YaCoB C NOMOLLbIO KHOMOK «+» U «—») U 3aTEM HaXMUTe
kHonKy «CTapT».

anFOTOBﬂeHMe KeKca

1. [OobGaBbTe siiLa u 6enbiil caxapHbIii NecCok B eMKOCTb. B3belTe sifila ¢ caxapom Ao o6pa3oBaHmst
neHbl. [1pn NOAHSATUM BEHYMKA CMECh [OJKHA CTekaTb rycTou cTpyikon. MNepen B36ruBaHnem
ybeamtech, 4TO EMKOCTb Y BEHUMK YNCThIE, Tak KaK XUp noMeLlaeT npaBunbHOMY B3GMBaHWMIO.

2. [OobGaBbTe MyKy U XOPOLLO BMeELLAATE AePEBSHHOMN MOXKON.

3. MepaneHHo fobaBbTe pacTonneHHOe CNMBOYHOE Macro U BbICTPO nepemeluarite. Boineite
TECTO BO BHYTPEHHIOIO Yally, MoKa He UCHe3nw ny3bipbKu.

4. TpenBapuTenbHO CMaXbTe AHO BHYTPEHHEN Yally Macrnom, YTobbl KeKC He npuun.
5. 3akponTe KpbILWKy MynbTuBapku. KHonkon «MeHo» BbibepuTe nporpammy «Bbineyka» v 3atem

HaXxMuTe KHomnky «CTapT». Bbineuka 3aHMMaeT okono 50 MuHyT. Mocne 3aBepLueHnst
MynbTYBapKka aBTOMATUYECKM NEPEKMIOUNTCS B PEXUM NOAAEPXKaHUS TeMNepaTypbl.

13



Tanmep

1. Haxxmute kHoMNKy «Bpems/Temn.» , Bpems Ha gucnnee HayHeT MuraTb. 3aTeM KHOMKaMU «+» U «—»
yCTaHOBUTE BpeMsi 0TCpodku. KHomkon «MeHto» BbiGepute nporpammy (Harnpumep, «MornoyvHas
Kawa», «TyweHune», «Ha napy», «Cyn», «3kcnpeccy, «Puc/Kpyna»). HaxmuTe kHonky «CTapT»,
4YTOObI 3aMyCTUTb PEXMUM OTCPOYKU.

Mpumep. YcTaHOBKa OTCPOYKM Ha 8 YacoB O3HAYaET, YTO NPUrOTOBIIEHWE HaYHeTCs Tak, YTobbl 6roao
6bINo roToso Yepes 8 4acos.

= WOnUHER KEws 8 ® Mynstunosap =
Moporpes Mnos ® & Bz napy
Cra
o i =
Hapwa w Ol

Tyuene - - B

e w ®Cyn B
.

ipemn
I Mana
Tewan

-
Bpema MeHto —
Temn.

Mpvmeyanue. [ina ycTaHOBKM OTCPOYKM ANst nporpamm «3Jkenpece» n «Puc/Kpynay, Haxmute
«Bpems/Temn.», 3aTem KHOMKaMun «+» 1 «—» yCTaHOBUTE BPeMsi OTCpoYkmM. KHonkoi «MeHto»
BblbepuTe nporpammy «3kcnpeccy» unu «Puc/Kpyna» ans sanycka TaiMepa/oTCpoYku.

4+ | — |3konpecc |
+

DyHKUMA noaaepXaHus TeMnepaTtypbl U OTMEHa

Mogorpes

Mocne 3aBepLUeHVs NPUTOTOBMEHUS! MyTbTYBapKa aBTOMaTU4ECKM
nepexoauT B pexvuM nogaepxaHus Temnepatypsbl. B pexume
OXUAaHUS HaxmuTe kHonky «[MogorpeB/OTMeHay, YTOObI BKIHOYUTb
pPEeXUM NoaaepKaHUsi TemnepaTypbl Bpy4HYHO.

Moporpes

OTtmeHa

YTt0o6bl NEPEKOYNTL UMM OTMEHUTb TEKYLLLYHO NPOrpamMmMy BO BpeMS!
NPUroTOBMNEHUsI, HAXMUTE KHoMky Mogorpes/OTmMeHa n BbibepuTe
HOBYO MporpaMmy.

Coser.

MynbTvBapka MoxeT paboTaTb B pexuMe nogaepaHus Temnepatypbl 4o 24 yacos. OgHako, Y4Tobbl
6nt00 He M3MEHWUNO CBOW LIBET M HE UCMOPTUNOCh, HE PEKOMEHAYETCS UCMOSb30BaTb PEXUM
noaaepxaHus Temnepatypbl 6onee 5 yacos.

CnAawmmn pexmm

Crsawmn pexum
MynbTuBapka nepexoauT B CMSLLMA PEXUM Nocrne 5 MUHYT
Oes3fencTBus, Ha Aucniee otobpaxaeTcs «- -».

Bbixoa 13 chsiwero pexvma
Mocne 5 MuHyT Be3fencTBMA MynbTUBapka NEPEXOANT B CALLNIA
pexum Haxmute nobyto KHOMKy, YToBbl BbINTY U3 CRSILLETO pexumMa.
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OuuncTtka u obcnyxuBaHue

Mepen ouncTkon ybeautech, 4TO MynbTUBApPKa OTKIHOYEHA OT 3N1eKTPOCETU.
CHATUE BHYTPEeHHEW KPbILIKK

CogerT. [epen nepBbIM UCNOMb30BAHNEM BbINOMHUTE NMPOCTYIO OYNUCTKY, Creayst MUHCTPYKLMSIM HUXe.
Mocrne 3Toro BbINOMHANTE PErynsipHy0 OYMCTKY B COOTBETCTBUM C OGbIYHBIM UCMOb30BAHMEM.

CHVMWTE BHYTPEHHIOK KPbILLIKY OuuctuTe,

MoTaHWTe fABa  BbICTyMaOLWWMX ”pg;{:g:;?e“

A3blYKa HapyXy, 4TOObl CHATb Y
BHYTPEHHIOI0

BHYTPEHHIOO  KPbILLKY
HaKIOHUTCA Bnepen).

(oHa

KPbILLKY Ha MeCTO.

Bo3bmuTech 3a
BHYTPEHHIOI0 KPbILLKY
1 NOTSHUTE ee NPsSIMO
BBEPX, YTOObI CHSITb.

OumncTka Kopnyca, BHyTPEHHeil Yaluy U Yawu-napoBapku

1. Ouwnctka kopnyca
[MpoTupariTe KOPNyC YNCTON MSATKON TKaHbIO.

MpumeyaHue. MNocne o4YMCTKM BHYTPEHHEN YacTu kopryca ybeautech, Y4To BCA Briara NosfIHOCTbIO
yaaneHa. He nogkntoyante npubop K NUTaHWIo, eCNi KOPMYC BNaXHbIW.

2. OuncTka BHYTPEHHEW Yallu 1 Yalum-napoBapKu
3amouunTe BHYTPEHHIOK YaLly Unu Yally-napoBapky B 4uctoin Boge Ha 10 MUHYT, 4TOBbI pasmsarduTb
ocTaTkv puca nepej O4UCTKOM.

MpumevaHuve. He I/lCI'IOJ'Ib3yl7ITe MeTanin4eckyto I’y6Ky OnA OYUCTKU BHyTpeHHeVI Hallu, TaK KakK 3To
MOXeT NoBpeaAnTb NOKPbITUE.

3. Cywka
MpocyLunTe BHYTPEHHIOK Yallly 1 Yally-napoBapKy Nocne O4YUCTKU.




Mouck n yctpaHeHne HeucnpaBHOCTEN

B npouecce skcnnyatauum npubopa MoryT Bo3HMKaTb oLwnbku n cbon B paboTe. B Tabnumuax Hiwke
nepeYncrneHbl BO3MOXHbIE MPUYUHBI M CNOCOBbl yCTPaHeHUsi pacnpoCcTpaHEHHbIX NPoGrieM u
coobLeHnii 06 owmnbkax. BHMMaTenbHO 03HaKOMbTECH C HUMUW, YTODbI CAKOHOMUTL BPEMS U
n3bexaTb MNULLHKMX PacXo4oB Ha CEPBUCHOE 0BCNyXMBaHMWE.

Ecnu npu paboTte nprubopa Bo3Hukna npobrnema, obpatuteck k Tabnuuam Hxke Ans ee BbiSBNEeHUs 1

YCTpaHEeHUA. Ecnn HencnpaBHOCTb YCTPaHUTb HE yaarnochb, 06paTVITer B CepBMCHbIVI LEeHTp.

HeucnpaBHoCTb Bo3moxHas npuunHa YcTtpaHeHve

Cnuwkom
MSATKUIAKECTKMNA,
nepeBapeHHbIN,
HeJOBapEeHHbIN,
NOAropeBLUNIA
pwc; puc/cyn
ybexan unm
HeoCTaTO4YHO
KUMKUT.

Bo Bpemsi pexvma
noaaepaHus
Temneparypbl y
6noaa
rosiBrisieTcs 3anax,
MeHsieTcs UBeT
UM OHO
noAcbIXaeT.

LLym Bo
Bpemsi
paboThbl.

HenpasunbHOE KONM4YecTBo
BO/bI.

BbibpaHa HenpaBurbHas
nporpaMma.

[MocTopOHHME NpeaMeThbl Ha
HarpeBaTeNlbHOM dfIeMeHTe.

BHyTpeHHAsa Yawa
aedopmMmpoBaHa.

[MocTopoHHWE NpeameTbl
Mexay YNIOTHUTENbHbIM
KOMbLIOM 1 KPOMKOW
BHYTPEHHEN YaLlw.

MyJ'I bTUBapKa rNnpoTeKkaeT.

Cnuwkom 6onbLuas
NPOAOIKUTENBHOCTb PEXUMA
noadepXaHvsi TemnepaTypsbi.

BHelUHsis cTOpOHa BHYTpeHHeN
Yallu He BbITepTa HacyXo.

HopmanbHble 3Byku
NepeknoYeHns pene.
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[lo6aBbTe BOAY COrMacHO UHCTPYKLUK.

BbibepuTe COOTBETCTBYHOLLYHO
nporpaMmy.

Ypanute noCTOPOHHWUE NpeaMETbI U
HayHUTE rOTOBUTH CHOBA.

ObpaTtuTech B CEPBUCHBIN LIEHTP ANs
3aMeHbl YaLln.

Ynanute nocTOPOHHWE NPeaMETbI.

ObpaTtuTech B CEPBUCHBIN LIEHTP AN
3aMeHbl YMNOTHUTENBHOTO KonbLia.

PekomeHayeTcs ncnonb3oBaTh pexum
nopaepXaHusa Temnepartypbl He bonee
5 yacos.

[MpoTupariTe BHYTPEHHIOW Yally nepe
MCNonb30BaHNEM.

OTOT HOpMarbHbIN 3BYK A
3NneKTponprbopoB.



Koabl ounbokK u pewieHue

Bo3moxHas
WHavkaTop Kon Bo3amoxHoe peLieHve
OLLNGKM npuymHa

O6pbiB Lenu
HWKHErO AaTtynka

KopoTkoe
3aMblKaHve
HIDKHEro gatyvka

(a¥}

r
[Sp]

Foput O6pbiB Lenn

MOCTOSIHHO. AaTymKa KpbILLKM OrTkntounTe Npubop oT ceTu 1 CHoBa
nogkntounte. Ecnn HencnpaBHoCTb

KopoTkoe YCTPaHWTb He yaanock, obpaTuTech B

3aMblkaHue JatyMka  CepBMCHbIN LEHTP.

KPbILLIKMN

o

Owwnbka npuema
CBSI3M

Owunbka nepenayn
Mwuraer. CBA3UN

YTUNU3ALUA

Mo okoHYaHWU cpoka Cryx6bl U3genve He MOANEXUT YTUNM3AUMM BMECTE C GbITOBLIMU OTXOAAMM.
OTcnyxviBLUEe U3Aenue cAaiTe B NyHKT cBopa aneKTPOTEXHWKW. OTO MOMOXET 3aLLUTUTL OKPYXKatoLLYHO
cpeny.

FAPAHTUA U OBCITYKUBAHUE

[na nony4eHust 4ONONHUTENBHON UHPOPMAaLIMU U NPY BO3HWKHOBEHUM Npobrnem obpatuteck B LieHTp
nogaepxku nonb3oBatenen Gorenje (Homep TenedoHa ykasaH B [apaHmuliHbix o0bsisamernbcmeax).
Ecnu B Ballen cTpaHe HeT Takoro LieHTpa nogaepxku, obpatutecb kK MecTHoMy Aunepy Gorenje nunu B

oTaen manow 6biToBoM TexHUKkM Gorenje.

TonbKo AN NMYHOTO UCMONb30BaHUs!
Mmnoprep: OO0 «l'opense BT»
119180, Mockga, SIkumanckas Ha0., 4, cTp. 1

BNNArOAAPUM 3A BbIBOP U3OENNA KOMNAHMN GORENJE!
XENAEM BAM NPUATHOIO NMOJIb3OBAHUA.

Mpoun3soauTens ocTaBnsieT 3a co6ol NPaBo BHOCUTL Mtobble u3MeHeHus!
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Important Safety Instructions

Please read the User Manual carefully before using this product.

1.
2.

Read the safety rules and operating instructions carefully.

This electric cooker must only be used with the original inner pot. For products
with a metal steamer, do not use the steamer as a separate container to avoid
overheating, melting or fire.

Do not drop the inner pot or strike it with hard objects, as this may cause
deformation. The inner pot must be replaced if deformed.

To prevent burns, do not directly touch the inner pot or heating plate (coil plate)
with your hands during operation or immediately after use.

Unauthorised repairs or tampering with critical components, such as the fuse,
may disable the appliance’s safety protections and result in overheating or fire.
When the appliance is used by persons with a cardiac pacemaker or cochlear
implant, consult qualified medical personnel and refer to the instructions
provided by the medical device manufacturer.

In the event of any discrepancy between the illustrations and the actual
product, the actual product shall be deemed accurate.

Before operation, check whether the cooking pot and steam valve are correctly
positioned to prevent accidents.

During operation, it is normal for the appliance to slightly tick or fizz. Please do
not panic.

Do not operate the appliance again immediately after cooking. Allow at least 15
minutes for the heating plate (coil plate) to cool before reuse.

For products with a hot water cooking function, follow the instructions in the
Quick Start Guide. Do not use hot water with products that lack this cooking
function, as this may affect the thermostat’s temperature control and result in
poor cooking performance.

Regularly clean and check the steam valve and movable cover. Also, regularly
clean and check the countertop on which the appliance is placed.

The appliance is designed to operate properly at altitudes ranging from

0 to 2,000 meters.

To ensure the best results when cooking more than 2 cups of rice, do not use
the steamer to cook other food at the same time.
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20.

21.

22.

23.

24.

25.

26.

In indoor environments without proper grounding, sensitive individuals may
experience electric shocks. Please ensure the grounding device is reliable, and
never touch the metal housing or inner cooking pot if uncertain.

Before using the rice cooker, remove any water, rice or other foreign objects
between the inner pot and the heating coil to avoid overheating or short
circuiting.

Before using the appliance, always wipe the exterior of the inner pot dry to
prevent malfunction.

This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or by individuals lacking
experience and knowledge, unless supervised or instructed in its use by a
person responsible for their safety.

Children should be supervised to ensure that they do not play with the
appliance.This appliance must not be used by children. Keep the appliance
and its cord out of reach of children.

During operation, do not cover the steam valve with cloth, and never place the
appliance near flammable materials. Keep it away from curtains, drapes or
other similar fabrics to prevent fire hazards.

Do not use this appliance to cook foods that may block the steam vent, such as
flaky foods (e.g. seaweed, cabbage) banded food (e.g. kelp) or fragmented
food (e.g. corn grits), as this may cause accidents or damage to the rice
cooker.

During operation, do not place your hands or face near the steam vent to avoid
burns.

Do not attempt to modify the appliance. Only authorised maintenance
personnel may disassemble or repair it. Unauthorised repair may result in fire,
electric shock or injury.

Use this appliance only with a power supply of 220-240V AC. Using the wrong
voltage may cause fire or electric shock. If the power cord is damaged,
discontinue use immediately.

Do not misuse the power cord to avoid the risk of fire or electric shock. Do not
forcibly bend the cord, place it near high-temperature objects, tie it or use it to
carry weights.

If the power plug is damaged, do not use the appliance to avoid the risk of fire,
electric shock or short circuit. If the power cord is too short, use a proper
extension socket. Do not use low-quality sockets.

19



27.

28.
29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.
41.

42.

Do not pull the plug with wet hands to prevent electric shock and personal
injury.

Do not move or shake the appliance during operation.

Keep the appliance out of reach of unsupervised children and infants to
prevent accidents such as electric shock or burns.

Do not place the appliance on unstable or damp surfaces, or near open flames
or heat sources (e.g. stoves). Maintain a minimum distance of 30 cm from heat
sources to avoid damage or accidents.

Do not insert pins, wires or other objects into the steam vent at the bottom of
the appliance to prevent electric shock and personal injury.

Do not immerse the appliance in water or allow it to be splashed with water.
Use a dedicated grounding socket with rated current of at least 10 A. Do not
share the socket with other electrical appliances, as this may cause
malfunction or fire hazards.

Clean any dust or moisture from both ends of the power cord and the
appliance's socket to prevent fire, electric shock or short circuit.

When maintenance or parts replacement is required, take the appliance to an
authorised professional service centre. Improper maintenance or the use of
unsuitable parts may cause hidden dangers.

Ensure the plug is fully inserted into the socket to avoid the risk of fire, electric
shock or short circuit.

Warning: Misuse may result in injury.

Warning: Avoid liquid spillage on the connector.

If the supply cord is damaged, it must be replaced with a special cord or
assembly provided by the manufacturer or its service agent.

The appliance is for household use only.

Do not operate the appliance with a timer or through a separate remote-control
system.

During operation, certain surfaces may become hot. Avoid contact with the hot
plate or the appliance’s exterior to prevent burns.

This product is labelled in compliance with the European Directive 2012/19/EC on Waste

Electrical and Electronic Equipment (WEEE). The Directive establishes requirements for the

collection and management of waste electrical and electronic equipment across the European

Union.
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General Description

Removable parts (clean before use).

Steam outlet
Opening button

Operation
panel
o— Lid
Steamer
Inner pot Cooker
bodv
o——— Power
cord
socket
Accessories

Rice spoon Measuring cup Power cord
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Control Panel

= Oatmeal Porridge e

® Manual/DIY -
Keep Warm Pilaf ® ® Steam Start
| Cancel J Fry ® ® Yogurt )
Stewing e ® Cake
Baking @ ® Soup

e Oatmeal Porridge & ® Manual/DIY - )
Keep Warm Pilaf ® ® Steam Start
Cancel F O » Yogurt
Stewing @ @ Cake
Baking @ @ Soup
Del
T:r:z | Menu | =4 | =— | Express| Rice
Menu Options
-
Delay
| Menu | = | — | Express| Rice
Temp

Display screen

Seln Shows the remaining cooking or delay time setting
(e.g. 20 minutes remaining).

Keep Warm/Cancel Button

Start Button

Delay/Temp Button

Menu Button
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Function Functions Review

+ \\+II \\_II Button
Express Express Button
Rice Rice Button

Measuring Rice Correctly

Measure the rice with the provided measuring cup.

A,

One cup of rice can cook about two Correct
bowls of rice. (The diameter of the bowl The rice should
rim is approximately 11.5 cm.)

Filling above or below

the rim will prevent the

be level with the water level from being
rim of the cup. accurately controlled.

Note:

A 4 L cooker can cook up to 8 cups of rice. Exceeding this amount may cause overflow or result in
undercooked rice.

A standard household bowl! has a diameter of 11.5 cm.

Express Cooking Steps
1. Wash the rice thoroughly.

Tip:
Wash the rice 2-3 times to improve its taste.

23



2. Add water to the inner pot according to the rice water level line.

Water level line
inside the inner pot.

Two cups of rice Four cups of rice
corresponding to corresponding to
water level line 2. water level line 4.

Tips:

Stir the rice in the pot and spread it evenly to ensure uniform heating.

Different types of rice have different water absorption rates. Adjust the water volume according to the
inner pot’s level line and your personal taste preferences.

Wipe any water droplets or foreign matter from the outer surface of the inner pot before placing it into
the cooker.

4. Close the lid of the cooker and plug in the power cord to turn on the power.

“Click”
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5. Select a function.

Press the [Express] button. The rice cooker will beep and start cooking.

—=—  Oatmeal Porridge =

Keep Warm Bllaf ®

Cancel [k

Fry

Stewing @

Baking ®
Delay

Temn I Menu | 4

6. Cooking completed.

® ManualiDIY —

® Steam

Start

= Yogurt
 cake

® Saup

| Express |

After approximately 30 minutes, cooking will be finished, and the cooker will automatically switch to

Keep Warm mode.

c3
c3

>

Rice Cooking Steps

1. Measure and wash rice.
Use the measuring cup provided to measure the
desired amount of rice, and then wash the rice.

2. Add water.
Add water according to the rice water level line on
the right side of the inner pot (see diagram).

3. Start cooking.

Close the lid and press the [Rice] button. The rice
cooker will beep and start cooking. After
approximately 50 minutes, cooking will finish, and
the cooker will automatically switch to Keep Warm
mode.
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Align the water level with the line on the
right side of the inner pot.

|__'.-\I‘_-‘1_| =)
= 55
Two cups of rice Inner pot
water level
line 2

Note: Cooking time varies depending on
rice quantity.



Oatmeal Cooking Steps

1. Use the measuring cup provided to add the
desired amount of oats to the inner pot.

2. Add milk.

Add milk according to the amount of oats to be
cooked (recommended ratio of rolled oats to milk is
1:3).

3. Start cooking.

Close the upper lid, press the [Menu] button to select
[Oatmeal], then press the [Start] button to begin
cooking. After approximately 30 minutes, cooking
will finish, and the cooker will automatically switch to
Keep Warm mode.

Pilaf Cooking Steps

1. Prepare ingredients.

Mix the main ingredients (e.g. ribs) with seasonings
(e.g. green onion, ginger, garlic, soy sauce) evenly.

Marinate the mixture for a short period of time
according to personal taste.

2. Add water.

Add the measured rice (not exceeding 4 cups) into
the inner pot, and add water according to the rice
water level line on the right side (see diagram). Mix
the rice and add a small amount of peanut oil.

3. Start cooking.

Wipe any water droplets or foreign matter from the
outer surface of the inner pot, and place it into the
cooker. Close the lid, press the [Menu] button to
select [Pilaf], and press the [Start] button to begin
cooking.
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Align the water level with the line on the
right side of the inner pot.

| EwAwiwL

One cup of
Oatmeal

Three cups
of milk

Note: Cooking time varies depending
on oat quantity.

Marinate ingredients

Align the water level with the line on the
right side of the inner pot.

I -
One cup of Inner pot
. water level
rice line 1



4. Add ingredients.

After approximately 15 minutes, a prompt sound
will be heard (at this point, the remaining cooking
time will be around 45 minutes). Open the lid and
evenly spread the marinated ingredients over the
rice (this step should not exceed 3 minutes). Close
the lid and allow the cooking to continue until
completion.

Add ingredients

o3| Ding

I &
ia,«\ ’,2/‘5 = 15minutes

«

Stir-Fry Cooking Steps

1. Preparation.

Wipe the outer surface of the inner pot dry and place it into the cooker. Ensure there are no foreign
objects at the bottom where the cooker contacts the inner pot. Wipe off any remaining water and add
an appropriate amount of cooking oil into the inner pot.

2. Start cooking.
Press the [Menu] button to select [FRY], then press the [Start] button to begin cooking. After the pot

has preheated, add the prepared ingredients to the inner pot and stir-fry. After approximately 30
minutes, cooking will finish, and the cooker will automatically switch to Keep Warm mode.

Soup Cooking Steps

1. Wash ingredients.

Prepare the main ingredients (e.g. pork ribs, corn,
carrots). Clean them and cut them into small pieces,
then place them into the inner pot.

2. Add water.
Add water according to the soup water level line on
the right side of the inner pot (see diagram).

3. Start cooking.

Close the lid, press the [Menu] button, select [Soup]
(default is 2 hours; you can adjust between 20
minutes and 2 hours using the “+” and “-” buttons)
and press the [Start] button. After approximately
2 hours, cooking will finish, and the cooker will
automatically switch to Keep Warm mode.
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Align the water level with the line on the
right side of the inner pot.

Inner pot water fﬂhﬂ?
level line between
0.5-1

Note: Cooking time varies depending on
the amount of ingredients and water
used.



Steam Cooking Steps

1. Add water. Place the steamer securely into
Add water to the inner pot up to the steamer level line the inner pot.

(see diagram).

2. Start cooking.

Place the food in the steamer and insert it into the
inner pot. Close the lid, press the [Menu] button,
select [Steam] (default is 30 minutes; adjust between
10 minutes and 40 minutes using the “+” and “-”
buttons) and press the [Start] button. After
approximately 30 minutes, cooking will finish, and
the cooker will automatically switch to Keep Warm
mode.

Baking Steps
1. Mix water, egg, butter, sugar, salt, milk powder, whole wheat flour, high-gluten flour and yeast

together and knead into dough (reference proportions provided below).

2. Place the dough into the proofing machine for fermentation. (Proof the dough until it expands to
1.5-2 times its original size.)

3. Place the proofed dough into the inner pot, close the upper lid, press the [Menu] button to select
[Baking] and press the [Start] button to begin baking. Baking takes about 50 minutes to complete. The
cooker will automatically switch to Keep Warm mode once finished.

Reference proportions: 30 g brown sugar, 1 egg, 6 g salt, 24 g butter, 230 ml water, 50 g whole wheat
flour, 370 g high-gluten flour, 3 g yeast.

Stewing Steps

1. Place the ingredients into the inner pot and add an appropriate amount of water as needed. (Do not
exceed the maximum water level.)

2. Press the [Menu] button to select [Stewing] (default cooking time is 2 hours; adjust between

30 minutes and 2 hours using the “+” and “-” buttons), then press the [Start] button to begin cooking.
Once cooking is finished, the cooker will automatically switch to Keep Warm mode.

Manual Mode

1. Add ingredients into the inner pot according to the required recipe, and add an appropriate amount
of water or oil as needed.
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2. Press the [Menu] button to select [Manual] (default cooking time is 30 minutes; adjust between
10 minutes and 9 hours using the “+” and “-” buttons).

3. Press [Delay/Temp] to set the desired cooking temperature (default is 100 °C, adjust within the
range of 30 °C to 150 °C by pressing “+” or “-”).

4. Cook with the lid closed or stir-fry with the lid open according to the recipe. Then, press the [Start]
button to begin cooking.

Note: If the set temperature exceeds 110 °C and the cooking time is longer than 60 minutes, the
cooking time will be automatically limited to 60 minutes.

Yogurt Preparation Steps
1. Prepare the ingredients: Fresh milk: 1000 g, plain yogurt: 100 g.

2. Cool the milk and plain yogurt to below 35 °C. Mix them at a ratio of 10:1 (fresh milk to plain yogurt)
and stir evenly.

3. Pour the mixed liquid into the inner pot. Close the upper lid, press the [Menu] button to select
[Yogurt], set the fermentation time (default is 8 hours; adjust between 1 hour and 12 hours using the
“+” and “-” buttons) and press the [Start] button to begin fermentation.

Cake Preparation Steps

1. Add eggs and the corresponding amount of white granulated sugar into a container. Whisk with a
beater until foamy. When lifting the beater, the mixture should flow down in strands. Ensure the
container and the whisk are clean, as any grease will prevent proper foaming.

2. Add the flour and stir evenly using a wooden spoon.

3. Slowly add an appropriate amount of melted butter and quickly stir to mix. Slowly pour the mixture
into the rice cooker before the bubbles disappear.

4. Apply a layer of cooking oil to the bottom of the inner pot to prevent the cake from sticking.

5. Close the upper lid, press the [Menu] button to select [Cake], then press the [Start] button to begin
baking. Baking takes approximately 50 minutes. The cooker will automatically switch to Keep Warm
mode when finished.

Timer Function

1. Press the [Delay/Temp] button; the time will start blinking. Then, press the [+/-] button to set the
desired delay time. Press the [Menu] button to select the cooking function (e.g. Oatmeal Porridge,
Stewing, Steam, Soup, Express, Rice). Finally, press the [Start] button to activate the delay start
mode.

Example: Setting the delay to 8 hours will start cooking so that it completes in 8 hours.

Y Qatmeal Porridge & ® Manual/DIY
Keep Warm
Cancel

Pilaf » U: 3 D ® Steam 5

Fry w = Yogurt

Stewing ® Cake
Baking & ® Soup
Dela
Y | Menu | 4+ | — | Express| Rice

Temp

Delay Menu +
Temp




Note: To set a delayed start for the Express or Rice functions, press the [Delay/Temp] button, then use
the [+/-] button to adjust the desired delay time. Press the [Menu] button and select the quick function
[Express] or [Rice] to enter Timer/Reservation mode.

Keep Warm/Cancel Function

Keep Warm

After cooking is finished, the rice cooker automatically enters Keep Warm
mode. In standby mode, press the [Keep Warm/Cancel] button to activate
Keep Warm mode manually. Keep Warm

Cancel
To switch or cancel the current function during cooking, press the
[Keep Warm/Cancel] button and select a new function.

Tip:
The cooker can maintain the Keep Warm function for up to 24 hours. However, it is recommended not
to exceed 5 hours to avoid rice discolouration or spoilage.

Sleep Mode

Sleep Mode
The rice cooker will enter sleep mode after 5 minutes of inactivity,
and the display will show [- -].

Exit Sleep Mode
After 5 minutes of inactivity, the rice cooker enters sleep mode.
Press any key to exit sleep mode.

Cleaning and Maintenance

Ensure the rice cooker is powered off when cleaning.
Removing Cover Plate

Tip: For first-time use, perform a simple cleaning following the steps on the following page. After that,
follow the regular cleaning procedures according to normal usage.
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Remove cover plate After cleaning and

Pull the two protruding tabs drying, TI?C%thi
outward to remove the cover cqvctar pia i. ac
plate. (The plate will tilt forward.) Into position.

Grab the lid plate and
lift it straight
upward to remove

Cleaning the Body, Inner Pot and Steamer

1. Cleaning the body
Wipe the cooker body with a clean, soft cloth.

Note: After cleaning the inside of the cooker body, ensure all water is wiped off. Never use the
appliance with electricity present if the body is wet.

2. Cleaning the inner pot/steamer
Soak the inner pot or steamer in clean water for 10 minutes to soften any remaining rice before
cleaning.

Note: Do not use steel wool to clean the inner pot, as this may scratch the coating.

3. Drying
Dry the inner pot and steamer after cleaning.
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Troubleshooting

Operating your appliance may lead to errors and malfunctions. The tables below list possible causes
and solutions for common error messages and issues. Please read them carefully to save time and
avoid unnecessary service costs.

If the cooker encounters a problem, refer to the list to identify and resolve the issue. If the problem
persists, please contact after-sales service for assistance.

Too soft, too
hard, too thick,
too thin,
undercooked,
burnt rice,
rice/soup
overflowing or
insufficient
boiling

Odor,
discolouration or
dryness during
Keep Warm

Noise during
operation

Water not added according to
the correct water level.

Wrong function selection.

Foreign matter on the heating
coil/disk.

The inner pot is deformed.

Foreign matter between the
sealing ring and edge of the
inner pot.

The cooker is leaking.
Keep Warm time is too long.
Water on the inner pot not

wiped dry.

Normal relay switching
sounds.
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Add water according to the correct water
level.

Select the corresponding function.

Remove foreign matter from the heating
coil/disk and cook again.

Contact after-sales to replace the inner
pot.

Remove foreign matter.

Contact after-sales to replace the sealing
ring.

It is recommended to use Keep Warm
mode for no more than 5 hours.

Wipe the inner pot before use.

This sound is normal for electrical
appliances.



Error Code and Solution

Indicator
Light Status Possible Cause Possible Solution

Bottom sensor
! open circuit

7 Bottom sensor
s short circuit

g Lid sensor open Unplug the power plug and plug it back in.
Alwavs on t circuit If the problem persists, contact your local
Yy after-sales service center for repair.

2@ Lid sensor short
th circuit

oy Communication
receiving failure

Communication

Flashing £y transmission
failure

DISPOSAL

At the end of its useful life, do not dispose of the appliance with your regular household waste. Instead,
take it to an authorised recycling center to ensure safe and environmentally friendly disposal.

WARRANTY AND REPAIR

For more information, or if you encounter any problems, please contact the Gorenje Call Center in your
country (phone number listed in the International Warranty Sheet). If there is no call center in your
country, please contact your local Gorenje dealer or the Gorenje Small Domestic Appliances Department.

For personal use only.
GORENJE
WISHES YOU MUCH ENJOYMENT IN USING YOUR APPLIANCE.

We reserve the right to make modifications to the appliance or manual without prior notice.
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