EN ELECTRIC GRILL

Instruction manual

RU IJIEKTPOIPWUJ1b

NHcTpykuma no akcnayaTaumm

DESIGNED IN GERMANY

www.carrera.de






Congratulations on buying a CARRERA product!
We are certain that you are going to enjoy our product.

CONTENT

01 Appliance Overview 1
02 Control Panel 2
03 Safety Instructions 3
04 Intented Use 5
05 Before Use 6
06 Operation 8
07 Cleaning and Maintenance 13
08 Error codes 14
09 Transport and Storage 14
10 Disposal 14
11 Troubleshooting 15
12 Technical Specification 15
13 Warranty 16

14 Additional Information 16




01 APPLIANCE OVERVIEW

Reversible non-stick grill plates

Top cover
Handle
Hot plate unlocking buttons
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Control panel
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02 CONTROL PANEL

Sausage
Fish Hamburger @
Chicken Bacon

Press to decrease or increase the cooking time or temperature

Press to adjust the cooking time or temperature

Press to select the function: Beef, Fish, Chicken, Sausage, Hamburger, Bacon

Press to customize the cooking time and temperature

Press to start or pause

% The display shows the cooking time and temperature, error codes, etc.
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03 SAFETY INSTRUCTIONS

These important safety precautions are critical part of the appliance.
Please read them all carefully before using the appliance for the first
time. You may keep the instructions for future reference or pass it to
other users. Always handle with care and warn other users the
potential danger.

WARNING!
Improper use of the appliance may result in injury.

* Make sure that the mains voltage stated on the rating plate
corresponds to the local electricity supply. Check the appliance for
mechanical damage. Do not use the appliance if any is found.

® To avoid a hazard due to inadvertent resetting of the thermal
cut-out, this appliance must not be supplied through an external
switching device, such as a timer, or connected to a circuit that is
regularly switched on and off by the utility.

* The appliance is not recommended to be connected to the mains
using extension cords, splitters and adapters.

* In order to avoid overloading the electrical network, it is not
recommended to turn on several appliances with high power
consumption at the same time.

* The appliance is recommended to be connected to a grounded
outlet.

* Connect the appliance to AC power source only. For additional
protection please install a residual current device (RCD). For
installation, contact a specialist.

* Do not connect the appliance to the power source before
finishing assembly and adjustment.

* Place the appliance on a firm and steady surface. Do not put the
appliance in a kitchen cabinet.

* Do not place the appliance on or near hot gas or electric burner,
or in a heated oven.

* Do not use the appliance in outdoor environment.

* Do not use the appliance in places where aerosols are sprayed or
flammable liquids are present. EN 3



* Do not use the appliance near curtains or other flammable objects.
* This appliance is designed for household use only.

* Do not place the appliance near sources of water or other liquids,
or near heating appliances.

* Do not immerse the appliance in water or any liquids. Do not
touch it with wet hands.

* Do not use appliance for other than intended use.

* Keep the appliance and power cable away from high temperatures,
direct sunlight, moisture and other negative influences.

* Do not turn the appliance on if it was dropped, even if there is no
external damage, until it is inspected by a qualified specialist.

* Do not cover the plugged-in appliance with a towel or other
object. Do not place any foreign objects on the appliance.

* Do not leave the appliance unattended when it is connected to
main supply.

Do not touch the hot surface of the grill during or after
operation. Some parts of the appliance may get hot
during operation. To avoid burns, do not touch hot
surfaces with your hands. Hold the appliance only by
the handle.

* Do not place the appliance near walls, in the corner of a room,
under overhanging panels or in kitchen cabinets.

* Some parts of the appliance may get hot during operation. To
avoid burns, do not touch hot surfaces with your hands. Hold the
appliance only by the handle.

* The appliance can consume food only, do not put large pieces of
food or metal items on the grill as they may cause a fire.

* |t is not recommended to use accessories not included in the
package. To avoid fire or injury, use accessories strictly in accordance
with the instruction manual.

¢ Children should not be playing with the appliance accessories, box
or other packaging to avoid injury or suffocation. This appliance
should not be used by children. Keep the appliance and its cord out
of children’s reach.
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* Wait until the appliance cools down before assembling, dissemb-
ling or cleaning the appliance.

* Do not pull the cable, when disconnecting the appliance from the
mains. Do not wind the cable around the appliance. Do not try to
carry the appliance by the cable.

¢ If the power cord is damaged, it must be replaced by a qualified
specialist to avoid any hazard.

* The appliance can be used by persons (including children) with
reduced physical, sensory or mental capabilities or lack of experience
and knowledge if they are under supervision or have been given
instruction concerning use of the appliance in a safe way and
understand the hazards involved.

* Regularly check the appliance and its cable for mechanical damage
and do not use the appliance if any is found. It is forbidden to repair
the appliance or make changes to its design on your own. Do not
attempt to open the main body or dismantle any parts from the
appliance. Repair of the appliance or replacement of the power

cord must be carried out in a specialized service center only.

04 INTENDED USE

The electric grill is designed to heat and boil water.

The appliance is intended for domestic and similar purposes, in
particular:

- in kitchen areas for staff in shops, offices and other production
environments;

- in farm houses;

- in hotels, motels and other residential type infrastructure by clients;
- in boarding houses.
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05 BEFORE USE

* After storage or transportation at low temperatures, keep the
appliance in warm room for two hours before turning it on.

* Remove all packaging materials from the appliance. Make sure
that the accessories of the appliance fit the description, and that
the appliance is not damaged.

* Wipe the body of the appliance with a damp cloth and wipe dry.
Remove the panels by pressing the release buttons and clean them
under running water with a mild detergent. Dry thoroughly before
reinstalling.

* Put the appliance on a flat, stable surface. Make sure that there is
at least 20 cm of free space around the appliance.
* Make sure the drip tray is installed at the back of the appliance.

* Unwind and straighten the power cord. Insert the plug into an

outlet with the correct voltage.
EN 6



* The grill plate is reversible and can be used on both side, you
can choose the flat or rib surface for your ideal cooking purpose.
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06 OPERATION

1. Insert the plug into an outlet with the correct voltage. You will
hear a beep sound, the display screen light will be on once, and
then the display screen will show "OFF" (standby mode).

2. Press the MENU button to choose of the menu functions:

Beef - Fish - Chicken -> Sausage > Hamburger ->Bacon - Beef,
temperature and time display will show the default value of each

function.
to adjust the

3. Press the Temperature/Time button
temperature setting. The displayed temperature flashes, press +/-
button to adjust your setting.

4. After the temperature setting is done, press the "Temperature/
Time" button again to switch to the time setting. The time
on the display will start flashing.

5. After the time/temperature setting is completed, press the

"Start/Pause" button .: to start cooking, the temperature will

display the setting value, and the time screen will display “PrE”.
After the preheating is finished, 5 beeps will be heard and the time
display will flash to remind the preheating process is completed.

6. Place the food, press the appliance will start cooking,

timer will start countdown.



7.You can press to pause the countdown in the process of

cooking, and re-adjust the time and temperature as operation step 3

and 4, and then press again to continue cooking.
8. During the working process, you can press to pause cook-

ing or press the button at any time for 3 seconds to exit the current
cooking and return to standby mode.

9. After the counting down ends, the appliance will beep 5 sounds
and display will show “done”. If no operation, the appliance will
automatically return to standby mode after 30 minutes, the display
will show “OFF".

Notes:

* When switching the appliance on for the first time, there may
be some smells and even a little smoke from burnt lubricants
and dust, this is not a malfunction.

* The non-stick coating of the plates allows you to cook without
oil in most cases, but for best results you can brush the plates
with a small amount of vegetable oil.

e Be careful not to get burnt. Lift the lid by the handle only,
use heat-resistant plastic tongs when cooking food. Do not use
metal tongs or knives as they can damage the non-stick coating
of the plates.
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DIY mode

In the DIY mode you cannot choose functions but you can adjust the
cooking time and temperature as you like. You can set the
temperature from 80 to 230°C and adjust the cooking time from 30
seconds to 60 minutes.

After connecting the grill to the mains, press

steps 3-6.

Time and temperature range

then follow

Menu Default display Temperature adjusting range | Timer adjusting range
Beef 230 °C, 5 min. 200-230 °C (step -5 °C) e

(step — 30 sec.)
Fish 210 °C, 5 min. 200-230 °C (step - 5 °C) (steﬁ r3nci>ns'ec.)
Chicken 180 °C, 5 min. 160-200 °C (step — 5 °C) (St:,;l_z :(;i:éc_)
Sausage 160 °C, 5 min. 160-200 °C (step — 5 °C) (St:;_o ;(;i?éc,)
Hamburger 150 °C, 8 min. 150-200 °C (step — 5 °C) (st:;f 3n8i:éc,)
Bacon 180 °C, 5 min. 160-200 °C (step — 5 °C) (St:,;l_o 3?;;_,:,)
DIY 230 °C, 5 min. 80-230 °C (step — 5 °C) (stoe,z—f(;gw sIZc)
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Cooking mode

You can use the grill in several modes. Before adjusting the position
of the top plate, preheat the appliance in the closed position.

Contact grill mode

In the contact grill mode, the products are laid out on the bottom
plate, then the appliance is closed. For better frying cook products
of the same thickness.

Oven mode

Set the top plate vertically for an oven effect. This mode is best for
cooking products of different thicknesses.

Raise the handle and, using an oven mitt or kitchen glove, adjust
the position of the top plate.

EN 11



BBQ mode
Use both plates for frying: lower the handle and the top plate to open

at 180°.

/@

Waffle mode
Using waffle plates, prepare waffles. To do this, clean the waffle

plates and install them instead of the grill plates. In the DIY mode set
the desired time and temperature. Waffles are recommended to be
baked at 150°C for 5 minutes. Use no more than 80 ml of dough

to bake one waffle.

EN 12



07 CLEANING AND MAINTENANCE

Before cleaning the appliance, always unplug it and wait until it

cools down.

* Wipe the body with a slightly damp cloth or sponge, do not use
abrasive cleaners.

* Remove the plates and wash them with mild detergent or dishwasher.
Dry thoroughly before reuse.

* Remove and drain the drip tray. Wash it with warm water and a

mild detergent, dry it thoroughly and put it back in the appliance.

* Store the appliance in a dark, cool place out of children’s reach.
Make sure that the power cord is not tangled.

EN 13



08 ERROR CODES

Code Description Solution
E1 Open circuit of upper thermostat
E2 Short circuit of upper thermostat Contact a specialized
E3 Open circuit of lower thermostat service centre
E4 Short circuit of lower thermostat

09 TRANSPORT AND STORAGE

* Store the appliance in a clean, closed, dry room at an ambient
temperature between 5 and 40 °C and a relative humidity of no
more than 70 %.

* Transportation of the device can be carried out by all means of
transport, in accordance with the rules for the carriage of goods.
When transporting in the original packaging, protect the appliance
from damage, preventing the exposure to precipitation and
aggressive environments.

* When transporting the appliance without original packaging,
use bubble wrap and corrugated cardboard packaging. Wrap each
element of the appliance in a film and place it vertically in the
container. The free distance between the elements of the product
must be laid with air bubble wrap or folded cardboard.

10 DISPOSAL

To protect the environment, do not dispose of
appliance and the batteries with household waste.
Bring the appliance and batteries to specialized points
for further disposal. For more information on the
disposal of this product, contact your local authority,
I | . household waste disposal service, or the retailer.
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11 TROUBLESHOOTING

Problem

Possible cause

Solution

The appliance does not work.

The outlet to which the
appliance is connected may be
damaged.

Make sure the appliance is
properly connected to the
network. Check the fuse in your
home's electrical outlet.

The voltage of the power
supply to which the appliance is
connected does not match the

voltage of the appliance.

Make sure that the voltage
indicated on the appliance
matches the voltage of the

power supply.

The appliance does not
heat up.

The appliance is damaged.

Contact a specialized
service center.

Never repair the appliance yourself, contact an authorized
service center or a qualified specialist.

12 TECHNICAL SPECIFICATION

® Model name: CRR674

e Power: 2000 W

e Voltage: 220-240V~, 50/60Hz
* Grill plates 32 x 22 cm with Daikin not-stick coating

® Timer up to 60 min.

* Stainless steel heating element
® Temperature control from 80-230 °C

¢ LED display

PART LIST

* Electric grill

* Two-side grill plates — 2 pcs

* Waffle plates — 2 pcs
* Removable drip tray

e |nstruction manual
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13 WARRANTY

Organization for warranty service and acceptance of claims:

LLC "MVM", Russia, 105066, Moscow, Nizhnyaya Krasnoselskaya
str., 40/12, building 20, floor 5, room Il, room 3.

Phone: +7 (495) 644-28-48

Information about the warranty conditions:
https://www.eldorado.ru/spv

or by phone Eldorado - 8 (800) 250 25 25
https://www.mvideo.ru/spv

or by phone M.Video - 8 (800) 600 77 75

The seller's warranty is 12 months from the date of sale (transfer)
of the goods to the Customer.

14 ADDITIONAL INFORMATION

Manufacturer: CARRERA Global FZCO

Address: DSO-IFZA-19795, IFZA Properties, Dubai Silicon Oasis, UAE
Importer/Manufacturer's authorized company:

LLC "MVM", Russia, 105066, Moscow, Nizhnyaya Krasnoselskaya
str., 40/12, building 20, floor 5, room Il, room 3.

E-mail: cert-log@mvideo.ru Phone: +7 (495) 644-28-48

Installed by the manufacturer in accordance with paragraph

2 of article 5 of the Law of the Russian Federation "On Consumer
Protection” the service life of this product is 3 years from the date
of sale, provided that the product is used in accordance with the
rules and recommendations set forth in this instruction manual and
applicable technical standards.

There are no special conditions for the sale.

The date of manufacture is indicated (coded) on the device,

where the 1st and 2nd digits from the beginning are the month of

manufacture; the next 4 digits are the year of manufacture.
EN 16



The date of manufacture is indicated (coded) on the device,
where the 1st and 2nd digits from the beginning are the month of
manufacture; the next 4 digits are the year of manufacture.

The product is certified, meets the requirements:

TR TS 004/2011 "On the safety of low-voltage equipment”,

TRTS 020/2011 "Electromagnetic compatibility of technical means”
TR EAEU 037/2016 "On the restriction of the use of hazardous
substances in products of electrical engineering and radio
electronics".

www.carrera.de EN 17



Mosppasnsiem Bac c npruobpeterHvem nponykta CARRERA!
Mbl yBepeHbl, 4To Bbl nonyynTe yooBONLCTBME OT MCMOJSIb30BaHUS
Hawero npopykral
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01 CXEMATIPBOPA 19
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03 MEPbI BESONMACHOCTN 21
04 HA3HAYEHWNE 24
05 NMOAroTOBKA K PABOTE 25
06 SKCIUJIYATALWA 27
07 OYUCTKA N YXO[L 32
08 KOAbl OLLUNBOK 33
09 TPAHCMOPTUPOBKA N XPAHEHWE 33
10 YTUIN3AUWA 33
11 YCTPAHEHWE HEMCMNPABHOCTEM 34
12 TEXHNYECKWE XAPAKTEPUCTUKN 34
13 TAPAHTUA 35
14 OOMOJIHUTEJIbBHAA MHOOPMALA 35
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01 CXEMA NPUBOPA

ﬂIByXCTOpOHHI/Ie aHTUNPUIrapHblie NMaHesn

Kpblwka
Pyuka

KHonku onga nssnevyeHusa naHenen

a B~ w N =

[NaHenb ynpaBneHus
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02 NMAHEJIb YINPABJIEHUA

Sausage
Fish Hamburger @
Chicken Bacon
@ KHonkn perynnposku BpemMeHun n Temnepatypsl

/e KHonka nepekniovyeHns mexay BpemMeHem 1 TeMnepaTtypon
KHonka Bbibopa nporpamm: Beef (rossgunna), Fish (psiba), Chicken
(kypuua), Sausage (konbacku), Hamburger (6yprep), Bacon (6exoH)

KHonka py4yHoro pexunma
KHonka 3anycka/nprocTaHOBKM NPUIroTOBAEHMS

Owvcnneir otoBpaxaeT Bpemsa 1 TemnepaTtypy NpUroToBIEeHUS, KOAbl
ownboK n T. 4.
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03 MEPbI BESOMNMACHOCTU

MNepen nepBbIM UCMOb30BaHNEM NPMOOPa BHUMATENBHO
npoytuTe Mepbl besonacHocTn. CoxpaHUTe UHCTPYKLUMIO A5
[afbHenLwero NCcrnoib3oBaHus U Npu HeobXoOAMMOCTIN NepepanTe
ee opyrum nonbsosatenam. ObpalLanTtecs C NPUOBOPOM OCTOPOX-
HO M NpefynpexaanTe OPYyrux Nnosb3oBaTesien 0 NoTeHLUMaNbHOM
OMacHOCTW.

BHUMAHME!
HenpaBunbHoe ucnonb3oBaHue npudopa moxxet
NpuBecTU K TpaBMme.

* [lepep vcnonb3oBaHneM npunbopa ydbeamntecb B COOTBETCTBUM
paboyero HanpsxeHns NPMbopPa N HaNPAXEHUs IN1EeKTPOCETU.
MpoBepbTe NpUbOpP Ha HaNMyYMe MexaHUYeCKNX NOBPEXAEHUN.

He ncnonbaynte npubop npu nx obHapyxeHnn.

* [pnbopsbl He NpefHa3HavYeHbl 415 paboTbl OT BHELLHEro TaMepa
MW OTAENbHOW CUCTEMbI UCTAHLMOHHOIO yrpaBieHus.

* He pekomeHayeTcs nofgktoyate NpUBopP K 31eKTpoceTy npu
NOMOLLM YANIMHUTENEN, pa3BeTBUTESIEN N NePEXOAHMKOB.

® Bo nsbexaHune neperpyskmn a1eKTpruyeckomn cetm He
peKoMeHayeTCs BKJIOYaTb OAHOBPEMEHHO HECKOBKO YCTPONCTB
c bonbwnM noTpebrieHnem MoLHOCTL.

e [TogkntouanTe NpnbOpP K po3eTKe C 3a3eMsIeHneM.

e [Togxntouante NpUBOP TOMBKO K MUCTOYHMKY NMEPEMEHHOMO TOKA.
[ns LONONHNTENBbHON 3aLLNTbl PEKOMEHAYETCS YCTaHOBUTbL YCTPOM-
CTBO 3aLlmTHOro oTktoveHus (Y30). Ana yctaHoBkM obpaTuTech

K cneuuanuncry.

* He nogkntoyante Npubop K NCTOYHNKY MUTaHMS L0 NOSTHOM
cbopku 1 perynnpoBKu.

* He ncnonbsynte npnbop He NO Ha3HaYeHUIo.

* /lcnonb3yinte Nnpubop TOMbKO Ha TBEPAOW 1N YCTOMYNBOM NOBEPX-
HocTu. He ycTaHaBnmBanTe nprubop B KyXOHHbIN wKad.

® He cTaBbTe NpMbOP Ha razoByto ropesiky, NEKTPUYECKYIO
KOHPOPKY UM PALOM C HAMM, @ TakXKe B HarpeTyto AyXOBKY.
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® He ncnonb3ynte 1 He cTaBbTe NPUOOP Ha BRAXKHYO WU TOPSAYYHO
NMOBEPXHOCTb.

® He ncnonbsynte npnbop Ha OTKPLITOM BO3AyXe.

® He ncrnonbsynte npubop B MecTax, rae pacrnbiisioTCs aspo30u
WU €CTb JIErKOBOCMIaMEHSOLLMECS XUOKOCTU.

® He ncnonbsynte npnbop BO6AM3M LLITOP, 3aHABECOK U NMPOYMX
J1erkoBOCMNIaMeHSALLMXCS NPegMeTOB.

® He pasmewyante npnbop BO6AN3M NCTOUHUKOB BOAbI U APYTrAX
)KI/I,EI,KOCTGPI, a TakKXe panooM C HarpeBaTeJibHbIMU NN
oTOoNUTENbHBIMU NPUbopamu.

® He ponyckaunTe nonagaHus BOObl UK OPYTNX XXUOKOCTEN Ha
3N1EeKTPUNYECKNIN COEANHUTENb.

® He norpysxarte npnbop B BOAY WK Apyrve XUAKOCTU 1 He
npuKacamTechb K Hemy BnaxHbiMu pykamu. [Mpn HamokaHum npubo-
pa cpasy OTKJII0YNTE ero oT CeTu.

® beperute NpuboOp 1 WHYP NUTAHUSA OT BO3AENCTBUS BbICOKMX
TemMnepaTtyp, NPSAMbIX COSTHEYHbIX JTy4en, CbIPOCTN N MPOYUX
HeraTVBHbIX BO3OENCTBUMN.

® He BrtovanTe npnbop, ecnv oH ynaJ, gaxe npu oTcyTCTBUM
BHELUHUX MNOBPEXAEHWIM A0 TOrO, Kak ero OCMOTPUT CreLnasnct.
ObpaTutecs B crneumannm3npoBaHHbI cepBuc.

® He HakpbiBanTe Npubop, BKIKOYEHHbIM B PO3ETKY, MONOTEHLEM
N gpyrumu npegmetamu. He ctaBbTe Ha NpnboOp NOCTOPOHHME
npeameThl.

® He ocrasnanTe pabotatowmi nprnbop 6e3 npucmoTpa. Ecnm
Nprbop He NCNob3yeTcs, OTKIIIOUYNTE ero OT CeTu.

e Cnepute, 4TobbI CeTeBOM LWHYpP Npnbopa He conpurKacancs

C ropsYMMM MNOBEPXHOCTAMMU U OCTPbIMU NMpeaMeTamMu, a TakxKe He
CBUICas C Kpas CTOJ1a Uv CTOMKMN.

® He cTaBbTe NpnbOP OKONO CTEH, B Yrily MOMELLEHWS, NOS
HaBMUCAOLLMMUN NAaHENAMMN NN KyXOHHbIMW LWKabamu.

® /lcnonb3ymnTe KYXOHHYIO CUIMKOHOBYIO JTONaTKy As
NPUroTOBNEHUS efpbl.

* 3anpeLyaeTcs KNacTb Ha ropsumne naHenn 6onblumMe KycKn NuLm,
NJ1aCTUKOBbIE, MeTalJInyeckne NnpeameTbl 1 T. . - 3TO MOXeT
NPUBECTU K NMoxapy.
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Mpu paboTe npubopa TemnepaTtypa AOCTYNHbIX
& NoBepXHOCTeN MOXKeT ObiTb BbicokoW. Bo nszbexxanue

O)XOroB He KacaMTecb ropsiumx NOBEPXHOCTEN,
BKJIlOYas BHELLHUe, pyKaMu, 6epuTechb TOJIbKO 3a

PY4KYy.

* He pekomMeHayeTCs MCNOMb30BaTb akceccyapbl, He BXOASLLNE B
KOMMJIeKT nocTaBkun. Bo nsbexaHne noxapa nnm Tpasm Heobxoam-
MO MCMOb30BaTb akceccyapbl CTPOro B COOTBETCTBUMN C
WMHCTPYKLMEN NO 3KCnyaTaumu.

® He paspelwanTte getam urpatb ¢ npnbopom, akceccyapamu,
KOPODKOWM 1 MPOYMMU 3N1eMEeHTaMM YNakoBKM BO n3bDexaHne Tpasm
nnn yaywes. Jetn [oskHbl HAXOANTLCA NoL MPUCMOTPOM A5
HeLOMyLeHUs Urp C NPUBOPOM.

* [lpnbop He NpefHasHauyeH A9 UCNOb30BaHWA TMLLaMU
(BktOYas fleTen) C MOHMXKEHHBIMU GU3NYECKMMU, CEHCOPHbBIMU UK
YMCTBEHHbIMW CMOCODHOCTAMM WU NMPU OTCYTCTBUU Y HUX XKN3HEH-
HOro OMbITa UM 3HaHUW, €CNTV OHW He HaXOASTCA NOA NMPUCMOTPOM
UM HEe MPOUHCTPYKTUPOBaHbI 00 MCNOJIb30BaHUN Npubopa nLLOM,
OTBETCTBEHHbIM 32 MX Be30MacHOCTb.

e OTK/0YasA NPUBOP OT CeTH, He TAHUTE 3a LWHYpP NuTaHus. He
HamMaTblBanTe LWHYp Ha Kopnyc npubopa. He nepeHocute npubop
3a LWHYp NuTaHus.

® PerynsapHo npoBepsante npubop 1 LWHyp NUTaHusa 418 BbiBEHMS
MEeXaHNYeCcknx MoBPeXAEeHNN 1 He NCNOoMb3ynTe Npubop B ciyyae
nx ObHapy>xxeHus. 3anpeLaeTcs CaMOCTOATENIbHO PEMOHTUPOBATh
NPUBOP UM BHOCUTbL M3MEHEHUS B €r0 KOHCTPYKUMiO. PeMoHT
npubopa [oKEH NPON3BOANTLCSH NCKITIOYUTENBHO CNELNasNCTOM
CEPBUCHOIO LeHTpa.

* [1pn noBpexaeHUn LHypa NUTaHWa ero 3aMeHy Bo nsbexarve
OMaCHOCTU OOJIXKHbI MPOU3BOANTb N3rOTOBUTESb, CEPBUCHAS
cny>x0ba nav nogobHbIN KBannbULMPOBaHHbIN NepcoHar.
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04 HASHAYEHMUE

dnekTporpunb NpefHasHaveH Ang TepmMmuyeckon obpaboTkum
NPOAYKTOB.

HaHHbii nprubop npefHasHavyeH 4518 UCMOJIb30BaHWs B ObITOBbIX 1
aHaNOrMYHbIX YCIOBUSAX, B YaCTHOCTU:

- B KYXOHHbIX 30Hax A8 NepcoHasa B MarasmHax, obucax n npoymx
NPOWN3BOACTBEHHbIX YCTOBUSAX;

- Ha CeNbCKOXO3MCTBEHHbIX depmax;

- KIMEHTaMU B FOCTUHMLAX, MOTENSX U Mpoyen nHpacTpyKType
XWNOro TMna;

- B 4YaCTHbIX NaHCMOHaTax.
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05 NOAroTOBKA K PABOTE

e [Tocne xpaHeHWsa 1N TPAHCMOPTUPOBKMU B YCIIOBUAX MOHUXKEHHOM
TemMnepaTypbl Nepes BKIIOYEHMEM PEKOMEHAYETCS Bblaep>KaTb
npubop B Tense B TeYeHne AByX 4acos.

e VIzBnekuTe npnbop 13 ynakosku. Yganute c npnubopa Bce 3aLlumT-
Hble NIIEHKU, HaKenKkn n opyrne ynakoBOYHble MaTepuasbl.
Ybepgutech B TOM, 4TO KOMIIEKTauma nprubopa cooTBeTCTByEeT
3asBIEHHOWN NPOU3BOAMUTENEM, @ dIEMEHTbI Npnbopa He
noBpeXaeHbl.

e CHUMUTE NaHenu, Haxas Ha KHOMKM GUKCaLUN, U OYNCTUTE UX
nof NPOTOYHOW BOAOW C MATKMM MOIOLLMM CPefCTBOM. TLiaTenb-
HO BbICYLUMTE U yCTaHOBUTE 0DpaTHO.

=4 = <

¢ BribepuTe TBEPAYIO, YCTONUMBYIO A8 YCTaHOBKMW Npubopa.
Ybeputecs, 4To BOKpyr npubopa octaetcs He MeHee 20 cm
cBOoOOAHOro NPOCTPaHCTBa.

® Ybeamutecs, 4TO NOAAOH AJS XMpPa YCTaHOBEH MPaBUIIbHO,
B COOTBETCTBUMU C PUCYHKOM.

¢ PazmoTaunTe 1 BbINPAMUTE LLUHYP NUTaHUS.
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® [pnnb OCHaLLEeH ABYXCTOPOHHUMU NAACTUHAMM: NIOCKUMU
C OHOWN CTOPOHbI U PebpUCTbIMK C ApYyron. MeHanTe CTOPOH®I
B 3aBUCMMOCTM OT Bsitofia, KOTOPOE NiaHnpyeTe NpuUroToBMTb.
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06 SKCINJNIYATALUMA

1. NopgxnounTte NPMbOP K po3eTke C HanNpPsXeHMeM, COOTBETCTBY-
OLLMM TEXHUYECKUM XapakTepucTkam npubopa. Pazgactes 3Byk-
OBOW CUrHaJsl, Ha HECKOJIbKO CEKYH/A, 3aropuTcs nogceeTka Aucries,
3aTeM Ha HeM nogasutcd Hagnuce OFF.

2. Haxumas kHomky @ BbIDEpPUTE HYXHYIO MPOrpaMmy:
Beef- Fish- Chicken— Sausage-»Hamburger—-Bacon->Beef.
Ha oucnnee otobpasntcs Bpems 1 TemnepaTtypa BolbpaHHON
MPOrpaMmsl Mo YMOJSIHAHMIO.

3. Mpw HeO6XO,£I,I/IMOCTI/I oTperynnpoBaTb TemMnepaTtypy

Ha>XMuUTe

4. [Ina perynnpoBku BpeMeHU NPUroTOBSIEHNSA CHOBA HaXXMUTE

n 3a,£|,a1?|Te BpeMA KHOMKaMn n @ .

5. Haxmunte @ A9 Havana NpUroToB/IEHUS; Ha gucniee
oTODpasnTca yctaHoBIeHHas TeMnepatypa n niaunkatop PrE,
O3HayYaloLLM, YTO Havasncs NpeaBapuTenbHbI Harpes. [1o
OKOHYaHUW NpefBapuUTEeIbHOrO Harpesa NPO3BYyYnUT 5 3BYKOBbIX
CUrHasIoB, BPEMS Ha AUCNee 3aMuraer.

, 3aTeéM YCTaHOBUTE HY>KHOE 3Ha4YeHNe KHOMKaMun

6. lep>acb 3a pyyky, OTKPONTE KPbILLKY, Pa3sioXuTe NoAroToB-
JIeHHble MPOAYKTbI Ha MaHesIn 1N HaXMuTe @ .
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HauyHeTca obpaTHbIN oTCcueT TarmMepa.

7. Ecnu B npouecce npurotoeieHns HeobXoAMMO CKOPPEKTUPO-
BaTb BPEMS UM TeMNepaTypy, 3afanTe Hy>XKHble 3HaUYeHU s, Kak

OMnncaHo B NyHKTax 3 U 4, 1 HaxmuTe @ - nnbo npubop
aBTOMaTUYECKMN MPOJOIXKUT PaboTy C HOBbIMU HAaCTPOMKamMU B

TeyeHne 3 cekyH. @
8. YToObI NPUOCTAHOBUTL MPUTOTOBMIEHME, HAaXXKMUTE . Ecnu

Bbl OyaeTe yoep>uBaTb KHOMKY @ B TeyeHue 3-X CeKyHA,
npubop NnepenaeT B PeXnm oXxXuoaHns.

9. o oKOHYaHUM NPUrOTOBNEHWA NPO3BYYNT 5 3BYKOBbIX CUTHAOB,
Ha gucnnee noseutcs Hagnuce done. CHUMUTE NPOAYKTbI U

HaXMuTe @ , YTODbI MepeBecTy NPUbOP B PEXMM OXMOAHUA -
nnbo npmbop NepengeT B pexrMMm OXnaaHusa aBToMmaTnyeckm

yepe3 30 MUHYT NOC/Ie OKOHYaHMS NPUrOTOBEHMS.

MpumeuaHus:

* Mpu nepBoM 3anycke AonycKaeTcs NosiBJIEeHWE NOCTOPOHHUX
3anaxoB 1 faXke He6oNbLIOro AbiMa OT NPOropaHus

CMa304HbIX MaTepMUasioB U NbIJIN - 3TO He ABASETCA
HeucnpaBHocTblo. Mocne ucnosnb3oBaHUA XOPOLUO NPOBETPUTE
nomelleHme.

* AHTUNpPUrapHoe NoKpbITUE NaHesnen B GONbLUMHCTBE Cly4aeB
nosBoJsiSeT roToBUTb 6e3 Macna, oaHaKo ANsA Ny4wmnx
pe3ynbTaToB Bbl MOXKETe CMasaTh NaHesIn U NPOAYKTbI
He6o/IbLULMM KOJIMYECTBOM pPacTUTENIbHOIO Maca.

e CobniopanTe OCTOPOXHOCTb, UTOObI He 0BXkeubcs. MogHumanTe
KPbILIKY TOJIbKO 32 Py4KY, MPU roToBKe NpoAyKTOB UCNOJb3yNTe
YKaponpoyHble NJacTUKOBbIE WunLubl. 3anpeLjaeTcs
Mcnosib30BaTh MeTaJJInyeckue LWUNLUbl UM HOXKU OHU MOTyT
noBpeaAuTb aHTUNPUrapHoe NOKpbITUE NaHenemn. RU 28



PyuyHoi pexxum

B pyyHOM pexunme He focTyneH BbIbOp nporpamm, Bpems u
TemnepaTtypa NPUroToBIEHNS YCTaHaBIMBAOTCA CaMOCTOATESNbHO.
Bbl MOxeTe ycTaHoBUTb TemnepaTypy oT 80 go 230 °C, a spems
npurotosnenus - ot 30 cekyHn 8o 60 MuHyT.

[na nepekntoyeHns B pyYHOU peXnmM nocsie nogkato4eHns rpuns

K CeTN HaXXMUTe , dajsiee BbINMOJIHUTE Warum 3-6.

Tabnuua nporpamm

Mporpamma Hacrpoiiku no [ocTynHblit gManasoH [octynHoe Bpems
YMO/IYQHUIO Temneparyp NpUroToB/ieHUA
Beef o o o 3-8 MUH.
(FosAgmHa) 230 °C, 5 MUH. 200-230 °C (war -5 °C) (war — 30 cek.)
Fish o o o 3-8 MuH.
(Pbi6a) 210 °C, 5 MUH. 200-230 °C (war =5 °C) (war — 30 cex.)
Chicken o o o 3-12 muH.
(Kypuuia) 180 °C, 5 muH. 160-200 °C (war — 5 °C) (war — 30 cex.)
Sausage o o co 3-10 muH.
(KonGackn) 160 °C, 5 MmuH. 160-200 °C (war -5 °C) (war — 30 cex.)
Hamburger o o o 5-15 muH.
(Byprep) 150 °C, 8 MuH. 150-200 °C (war -5 °C) (war — 30 cek.)
Bacon o o o 3-10 muH.
(Bexo) 180 °C, 5 muH. 160-200 °C (war -5 °C) (war — 30 cex.)
DIY
(PyuHoOW 230 °C, 5 MU1H. 80-230 °C (war—5 °C) 0,5-60 muth.
(war —30 cek.)
pexunm)

RU 29




Pe>xumbl npurotoBneHms

Bbl MOXeTe ncnonb3osaTb rpub B HECKONbKUX pexnmax. [epen
PerynMpoBKOWN NOJIOXEHUSI BEPXHEW MaHeNn pekoMeHayeTcs
npeaBapuTeNbHO HarpeTb NPUOOP B 3aKPbITOM MOSTOXKEHNN.

Pe>xum KoHTaKTHOro rpuns

B pexxunMe KOHTaKTHOro rpuas NpoAyKTbl BbIK/aAbIBAOTCA Ha HUX-
HIOIO MaHesb, 3aTeM NPUbopP NepeBOANTCS B 3aKPbITOE MOSTOXEHME.
Crapavitecs, 4Tobbl NPOoAyKThl Obl/IM OAMHAKOBOW TOMLLMHBI, - 3TO
MOMOXeT foOUTbCA PaBHOMEPHOM NPOXaPKK, @ MPOAYKTbI
NPUroTOBATCA 38 OAMHAKOBOE BpeMs.

Pe>xum nyxoBku

YCTaHOBWTE BEPXHIOIO NMaHesb B BEPTUKaIbHOE MOJIOXeEHME, 4TODbI
co3patb adpdekT ayxoBku. B naHHOM pexnme pekomeHayeTcs
rOTOBUTb NPOAYKTbI Pa3HOW TOLLMHbI.

MogHUMUTE PyUKy 1, 06A3aTeNbHO MCMOJb3Ys NMPUXBATKY UK
KYXOHHYIO BapeXKy, yCTaHOBUTE BEPXHIOIO NaHesb B Hy>KHOe
nonoxeHue.
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Pe>xum 6apbekto
Ncnonbsyite ons xxapkun obe naHenn: oas 3Toro onycruTe pydky
M BEPXHIOIO NaHesb A0 ynopa, YTobbl oTKpbITh rpub Ha 180°.

=

7

Pe>xum BagpenbHuLbI

Ncnonb3ysa BadenbHble naacTuHel, npurotossbTe Badau. [ns atoro
OYMUCTUTE MNJCTUHBI B COOTBETCTBUM C Pa3fesioMm ob ounctke v
YyCTaHOBUTE MX BMECTO NNAacTUH A8 rpuns. B pyyHom pexnme
YyCTaHOBUTE HY>XHble Bpems 1 Temnepatypy. Badnn pekomeHayeTt-
csa Bbinekatb Npu Temnepatype 150° C B TeueHne 5 MUHyT.
Ncnonbsynte He bonee 80 mn TecTa onst Boineukn ogHown Badpin.
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07 OYUCTKA N yxona

Mepen ouncTkon Nnpubopa Bcerga oTkIoYanTe ero oT ceT u no-
LOXANTE, MOKa OH HE OCTbIHET.

e [lpoTpuTe KOpMycC crerka BAaxHom TKaHbto Unv rydbkon 6es npu-
MeHeHUs abpasrBHbIX MOKOLLUX COEACTB.

® CHUMUTE NaHeNu 1 BbIMOWTE C MOMOLLbIO MAMKOro MOIOLLEro
CPeACTBa UM B MOCYAOMOEYHOW MalumHe. TulaTeslbHO BbICyLLNTE
nepes NoBTOPHbLIM UCMOJIb30OBaHUEM.

* I3BneknTe 1 cnente NnogaoH ans xupa. [lpomounTte ero tennon
BOAOW C MSATKUM MOIOLLNM CPeACTBOM, TLATESIbHO BbICYLUNTE U
ycTaHOBMTe 0b6paTHO B Npurbop.

® XpaHute npnbop B TEMHOM MPOXIIAAHOM MECTE, HELOCTYMHOM
ons peten mecre. [pun xpaHeHun npnbopa cnegumte, 4TobbI WHYP
MUTaHMSA He CMYTbIBaICA U HE 3a/1aMbIBasICs.

RU 32



08 KOA4bl OLLUNBOK

Kopn oumbku OnucaHme PeweHune
E1 OOpblB Lenun BepxHero TepmocTarta
E2 KopoTkoe 3amMbikaHne BEpXHErO Obpartutech
Tepmocrarta B @aBTOPWU30BaHHbIN
E3 OBpbiB Lenu HUXHero TepMocTaTa CEPBUCHBIN LIEHTP
E4 KopoTkoe 3ambikaHue HUXHero
TepMocTaTa

09 TPAHCINMOPTUPOBKA U XPAHEHUE

® XpaHute npnbop B YNCTOM 3aKPbLITOM CYyXOM NMOMELLEHUN NPK
TeMnepaType okpyxatolen cpefbl B AnanasoHe ot 5 go 40 °Cu
OTHOCUTENIbHOW BNaXXHOCTU He Bbilwe 70 %.

® TpaHcrnopTupoBska Npubopa NPOBOAUTCA BCEMM BUOAMMN TPAHC-
nopTa, B COOTBETCTBUM C NMpPaBuiamMum nepesosku rpysos. [pu
TPaHCMOPTMPOBKE B 3aBOLCKON ynakoBke obecneybTe 3aLmnTy
nprubopa oT NOBPEXAEHNN, UCKITIOYMB BO3MOXHOCTb BO34ENCTBUS
aTMocdepHbIX OCalkoB U arpeccMBHOM cpeppbl.

* [1pu TpaHcnopTUpoBKe ODe3 3aBOACKON YNakOBKM PEKOMEHAYeTCs
MCNOb30BaTh BO3AYLLHO-MY3bIPbKOBYIO MIEHKY 1 Tapy 13 robpu-
POBaHHOMo KapToHa. PekoMeHayeTca kauecTBEHHO 0DEepHYTh Kax-
Lbl 31eMeHT Nprbopa B NIEHKY 1 PAacnoSIOXMUTb B Tape BepTU-
kanbHo. CBODOAHOE paccTosiHMe Mexay afeMeHTaMu U3nesnms
HEeODXOAMMO NMPONIOXNTb BO3AYLLIHO-MY3blPbKOBOW MAEHKOW UK
CNOXEHHbBIM KaPTOHOM.

10 YTUIIN3ALUUA

B uenax 3awmTbl okpy>KatoLen cpenbl Nocsie oOkoHYa-
HUA cpoka Cnyxbbl Npubopa 1 31eMeHTOB NUTaHUA
He BbiDpacbiBalTe Nx BMeCTe C ObbIYHbIMU DbITOBBIMU
oTxopamu. Nepenante NpMbOP 1 31EMEHTbI MUTAHUS
B CrieuManm3mMpoBaHHble NMyHKTbl 415 AaSibHenLen

I yTnnnsagmn. RU 33



[nsa nonyyeHns gononHutensHon nHdopmaunm ob ytmamsaymm
[LaHHOrO NPOoAyKTa 0bpaTUTEeCh B MECTHYIO CIy>XDy yTunmsaumnm
BbITOBbIX OTXOLO0B WM B MarasuH, rae Bbl Nprobpenn gaHHbIN

npoayKT.

11 YCTPAHEHUE HEUCNPABHOCTEN

MNpobnema

Bo3moxkHaa npuumHa

PeweHue

Mpunbop He BKItOYaeTCS.

PoseTka, k koTOpPOM
nopakstoyeH npunbop,
MoxeT BbITb NoBpexaeHa.

Y6eputecs, uto npubop
MPaBUIbHO MOAKIIOYEH K CETU.
MpoBepbTe NpegoxpaHuTenb
B 3/IEKTPUYECKON po3eTke
Ballero fgoma.

HanpsixeHune ncrounmka
MUTaHWs, K KOTOPOMY
noAktoueH npubop, He
COOTBETCTBYET HaNpPsXXeHUIo
camoro npubopa.

Y6epawntecs, 4TO HanpsxeHue,
ykasaHHoe Ha npubope,
COOTBETCTBYET HaMPAXEHNIO
MCTOYHMKA MUTAHUS.

Mpunbop He HarpeBaeTcs.

Mpubop nospexaeH.

Obpatutech B aBTOPM30B-
aHHbIN CEPBUCHBIN LIEHTP.

Hukorana He peMoHTUpPYIITE NPUGOP CAaMOCTOATENLHO.
Bcerpa oGpaljanTech B aBTOPU3OBaHHbIA CEPBUCHbIN
LIEHTP UK CNeLMaNIM3upPoBaHHYIO MacTepPCKyIo.

12 TEXHWYECKUE XAPAKTEPUCTUKUA

e Mopenb: CRR674

e MowHocTtb: 2000 Bt

® [TnacTuHbl 32 x 22 cM ¢ aHTUNpUrapHbiM nokpbiTrem Daikin

® 7 nporpamMm npuUroToBeHNs
® HanpsixxeHune: 220-240B~, 50/600y

® Tamep po 60 MuHyT

® HarpeBaTesibHbI 31EMEHT 13 HEpPXKaBetoLLen CTanu
* Perynuposka TemnepaTtypbl 80-230 °C

e | ED-gucnnen
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KOMIUJIEKTALUA

® DneKkTporpuib

® [1ByXCTOPOHHME NAACTUHbI AN TPUs - 2 LWT.
® BadesnbHble naacTuHbl - 2 wWr.

® CbeMHbIV NOALAOH Ana cbopa xupa

* lHcTpyKuMs No aKcnayaTaumm

13 TAPAHTUA

OpraHusauns No rapaHTUMHOMY ODCY>XNBaHMUIO U MPUHATUIO
npeteHsnm: OO0 «MBM», Poccuna, 105066, r. Mockasa, yn.
HuxHsas KpacHocenbckas, g. 40/12, kopnyc 20, atax 5, nomelleHune
Il, komHaTa 3.

NHudbopmaumsa ob ycnosusix rapaHTmm:
https://www.eldorado.ru/spv

nnn no TenedoHy Inbpopano - 8 (800) 250-25-25
https://www.mvideo.ru/spv

nnn no TenedpoHy M.Bugeo - 8 (800) 600-77-75

lapaHTUa Nnpopasua - 12 MecsiueB ¢ MOMEHTa NPoaxu
(nepepnauun) ToBapa NokynaTento.

14 AONOJIHUTEJIbHAA UHO®OPMALLUSA

Nsrotosutens: CARRERA Global FZCO

Appec: DSO-IFZA-19795, IFZA Properties, Dubai Silicon Oasis, OAD
CpenaHo B Kutae

NmnopTtep/YnonHoMmouyeHHoe narotosutenem nmuo: «MBMy,
Poccua, 105066, r. Mocksa, yn. HuxHaa KpacHocenbckas, o. 40/12,
kopnyc 20, atax 5, nometeHue ll, komHaTa 3.
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«O 3awmTe npaB NoTpebuTenemn» CPok cnyx0Obl 4aHHOTO U3nenus
paBeH 3 rofam ¢ AaTbl NPOAaXxKu Npw ycnoBumu, 4To nsgenme ucrno-
Nb3yeTCsi COrnacHo NpaBuiamM N peKoMeHAaunaM, N30XKEHHbIM B
HaCTOSALEeN MHCTPYKLMX NO 3KCMIyaTaunu, N NpUMeHseMbIM
TEXHUYECKMM CTaHAapTaM.

CneumnanbHble ycnoBus peannsaumm He yCTaHOBIIEHbI.

[ata narotosneHuna ykasaHa (3akogmposaHa) Ha npubope, rage
1 1 2-9 undpa c Hayana — Mecay, U3roToBeHUs; cnegyowme 4-e
unbpbl — rog N3roToBNEHUS.

ToBap cepTndurumposaH, cooTBeTcTByeT TPpebOoBaHNAM:

TP TC 004/2011 "O 6e30nacHOCTM HM3KOBOJIbTHOrO 0bopyAoBaHNS"
TP TC 020/2011 "2nekTpoMarHMTHas COBMECTUMOCTb TEXHUYECKMX
cpepncTs”

TP EASC 037/2016 "Ob6 orpaHuyeHn NPUMEHEHNS OMacHbIX
BELLLECTB B U3LE/IUAX INEKTPOTEXHUKM N PAANOINEKTPOHNKN".

N3roToBuTeNb OCTaBnAsEeT 3a COOON NPaBO U3MEHEHWUS KOMMEKT-
aLunun, TEXHUYECKNX XapaKTePUCTUK 1N BHELLHEro B1aa ToBapa.
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