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SINBO SSM 2547 SANDWICH MAKER
INSTRUCTION MANUAL

PARTS NAME

A. Handle

B. Power indicator (Red)

C. Ready indicator (Green)

D. Stainless Steel Cover

E. Non-stick grill plate

F. Securing latch A

BC

Instructions before operating

1. This appliance is for household use only. Do not use this appliance for other than its
intended use. Do not use outdoors.

2. Do not leave the appliance unattended when in use. Young children or infirm persons
should be supervised to ensure that they do not play with or misuse the appliance.

3. Do not touch hot surface, use the handle to lift the top plate.

4, Always use the Grill on a dry level surface.

5. Do not place this appliance on or near a hot gas or electric burner, or where it could
touch a heated oven.

6. When using this appliance, provide adequate air space above and on all sides for
circulation.

7.0n surfaces where heat may cause a problem, an insulating mat is recommended.

8. Do not let the cord hang over the edge of a table or counter, touch hot surfaces or become
knotted.

9. Do notimmerse cord, plug or appliance in water or any other liquid.

10. Always turn the power off at the power outlet and then remove the plug before
attempting to move the appliance is not in use and before cleaning or storing.

11. Do not use harsh abrasives, caustic cleaners or oven cleaners when cleaning this
appliance.

12. Regularly inspect the supply cord, plug and actual appliance for any damage. If found
damaged in any way, immediately cease use of the appliance and return the entire appliance
to the nearest authorized service centre for examination, replacement or repair.

13. The installation of a residual current device (safety switch) is recommended to provide
additional safety protection when using electrical appliances. It is advisable that a safely
switch with a rated residual operating current not exceeding 30mA be installed in the
electrical circuit supplying the appliance. See your electrician for professional advice.
14. This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, unless they
have been given supervision or instruction concerning use of the appliance by a person
responsible for their safety.
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15. Children should be supervised to ensure that they do not play with the appliance.
16. Appliances are not intended to be operated by means of an external timer or separate
remote-control system.

TouseasaGrill

1. Insert the plug into a 230/240V power outlet and switch ON. The Red power “On” light
and the green “Ready” light will illuminate.

2. Allow the Grill & Sandwich press to preheat until the green “Ready” light goes out.

3. Place meat or foods to be cooked on the bottom cooking plate. Refer to Grilling recipes
or guide for cooking times.

4. Close the top cooking plate on the food. The top plate must be fully lowered to achieve
Grill marks on the selected foods.

5. When the selected foods are grilled, open the lid. Remove the food with the help of a
plastic spatula

To use as a Sandwich Press

1. Insert the plug into a 230/240V power outlet and turn the power on. The red power “On”
light and the green “Ready” light will illuminate

2. Allow the Grill & Sandwich Press to preheat until the green “Ready” light goes out.

3. During this time, prepare the sandwich and place it onto the bottom cooking plate. Always
place sandwiches towards the rear of the bottom cooking plate.

4. Close the top cooking plate which has a floating hinge that is designed to evenly press
down on the sandwich. The top plate must be fully lowered to cook sandwiches.

5. Toasting should take approximately 4-5minutes. Exact toasting time will be a matter
of taste. It will also depend on the type of bread and filling used.

6. When the sandwich is cooked use the handle to open the lid. Remove the sandwich with
the help of a plastic spatula. Never use metal tongs or a knife as these can cause damage
to the non-stick coating of the cook plates.

Recommended cuts

Beef: Sirloin (New York], rump, rib eye (scotch fillet), fillet.

Lamb: Trim lamb leg steaks, fillet, eye of loin, cutlets and diced lamb.

Pork: Butterfly loin steaks, spare ribs, leg steaks, fillets, diced pork.

1. Tougher cuts such as beef blade, topside steak or lamb forequarter or neck chops can
be used. To tenderize these cuts marinate them for a few hours or overnight in a marinade
with wine or vinegar to help break down the connective tissue.

2. Do not salt meat before cooking. Salt will draw out the juices toughening the meat.

3. If using a marinade recipe or pre-marinated meats from your meat retailer, drain excess
marinade off and dab with kitchen paper before placing on the grill & sandwich press.
Some marinades contain high sugar levels which can scorch on the grill plate when cooked.
4. Do not overcook meat, even pork is better served pink and juicy.
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5. Do not pierce meat with a fork or cut meat while cooking. This will let the juices escape,
resulting in a tougher dry steak. Use tongs instead.

6. When removing fish pieces, use a flat heat resistant plastic spatula to support the food.
7. Parboiling sausages can alleviate the need to pierce sausages before cooking.

Grilling guide
Ingredient and type

Cooking time

Beef

> sirloin steak

3 minutes for medium rare
5-6 minutes for well done

> minute steak 1-2 minutes
> hamburger patties | 4-6 minutes
> scotch fillet 4-6 minutes
Pork > loin steaks
> fillet 2-3 minutes
> bacon
Lamb > loin 3 minutes
> cutlets 4 minutes
> leg steaks 4 minutes
Chicken > breast fillets 6 minutes or until cooked through
> thigh fillets 4-5 minutes or until cooked through
Sausages > thin 3-4 minutes
> thick 6-7 minutes
Sandwich or foccacia 3-5 minutes or until golden brown
Vegetables sliced > eggplant
1 cm thickness > zucchini 3-5 minutes
> sweet potato
Seafood > fish fillets 2-4 minutes
> fish cutlets 3-5 minutes
> octopus(cleaned) | 3 minutes
> prawns 2 minutes
> scallops 1 minute



Care and cleaning

Before cleaning, turn the power off at the power outlet and then remove the plug. Allow
your grill & sandwich press to cool before cleaning. The unit is easier to clean when
slightly warm. Always clean when your grill & sandwich press after each use to prevent
a build up of baked-on foods. Wipe cooking plates with a soft to remove food residue.
For baked on food residue squeeze some warm water mixed with detergent over the food
residue then clean with a non abrasive plastic scouring pad or place wet kitchen paper
over the grill to moisten the food residue.

Cleaning the drip tray

Remove and empty the drip tray after each use and wash the tray in warm, soapy water.
Avoid the use of scouring pads or harsh detergents as they may damage the surface.
Rinse and dry thoroughly with a clean, soft cloth and replace.

Features

e PRESS GRILL

e 2-SLICE

* NON-STICK COATED

¢ INDICATOR LIGHT

¢ AC220-240V, 50/60Hz, 1500W
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Pycckuid
SINBO SSM 2547 CEHAABUYHWLIA
MHCTPYKLIUA NO SKCTTYATALIMU

OMUCAHME ETAJIEN 8sC D
A. Pydka

B. Hpmkatop nutauve (KpacHbiid)

C. MHpvkaTop roToBHOCTH (3eneHblit)
D. Kpbiluka 13 HepxxasetoLLen cTant
E. AHTUnparapHas nnactuHa

F. 3awenka

WHCTpyKumMM nepen HauyanoM pa6oTbl
1. N3penve npesHasHaueHo ANs cnonb3oBaHus TONbKO B 6bITOBbIX ycnoBusix. He ncnonbayiite faHHoe
U3enKs He Mo HasHaueHmto. He ncnonb3yiite AaHHoe U3aenve BHE NOMELLHuS.
2. He ocTasnsiite n3aenve 6e3 npucMoTpa BO BpEMS UCMONb30BaHNs. He06Xx0AMMO CieanTb 3a AETbMM
NN MIOABMM C OrPaHNYEHHbIMI BO3MOXHOCTSMM C LEfIbl0 MPEAOTBPALLEHNS Urpbl C 3AEAneM unu
HEnpaBuIbHOrO MCMONb30BAHNS U3AENNS.
3. He npukacaiitech K ropsunmM noBepxHOCTSM, UCMONb3YIATE PYUKY ANS NOAHATUS BEPXHEN NAACTUHbI.
4. Bcerpia vcnonbayiiTe rpuslb Ha CyXoil POBHOM NOBEPXHOCTM.
5. He pa3meLuaiite 3T0T Npu6Op Ha ra3oBoii UK ANEKTPUHECKOI FOPeNke i B6M3N HUX 1160 B MeCTe,
rfie BO3MOXHO €ro CONpUKOCHOBEHME C ropsyelt Nevblo.
6. Mpw ncnonb3osaHuy aToro npuéopa ceepxy 1 no 6okam HeobXoANMO 06eCneHnTb Haanexallyo
LIMpKYNSLMIO BO3AYXA.
7. Ha noBepxHOCTSX, rie TENJ0 MOXET BbI3BaTb NPOG/EMbI, PEKOMEHAYETCS UCTONB30BATH AUANEKTPUHECKMI
KOBPYK.
8. He fonyckaiiTe caucaHms LWHypa Had KpaeM CTONa Uiv CTOMKM NGO ero KacaHusi ropsiumx NoBepXHOCTel
N CYTbIBAHNS B Y37bl.
9. He norpyxaiiTe LUHyp, LTencenb Uy cam Npuéop B BOAY UK APyrue XXUAKOCTH.
10. Bcerna cHauana BbIKNIOYaiiTe NUTaHNE B BbIBOAE A5 MOAKIHOUEHNS K CETH, & 3aTeM U3BeKaiTe BISIKY
113 PO3ETKM Nepef NepemeLLieHneM U3aenis, KoTopoe He UCMoNb3yeTCs, Nepe/ OHMCTKOM M XPaHEHNEM.
11. He ncnonbayiiTe arpeccuBHble a6paauBHble CPEACTBA, KayCTUYECKME 0UUCTUTENbHBIE CPEACTBA UK
YnCTALLME CPeACTBa ANs AYXOBbIX LKA(OB.
12. PerynsipHo ocMaTpuBaiTe LHYp NUTaHWS, LUTEMNCENbHYHO BUMKY 1 cam Nprbop Ha Hannuue NOBPEXAEHHA.
B cnyuae Haxox aeHns Kaknx-nbo NoBpexXAeHN HEOOX0ANMO HEMEANEHHO NPEeKPaTUTh 3KCnTyaTaumo
11 BO3BPATUTL NPUEOP B BAMKaiALLIMIA @BTOPU3OBAHHbII CEPBICHBIN LIEHTP AN 0CMOTPA, 3aMEHbI MW PEMOHTA.
13. Mpw skcnnyaTaumn 3nekTponprbopoB PEKOMEHAYETCS YCTAHOBKA YCTPONCTBA 3ALUMTHOMO OTKIHOUEHMS
(MpeoXpaHNTENbHOTO BbIKAOYaTENs) ANs 06ecneveHns AONONHUTENbHON 3awnTbl. PekomeHpyeTcs
yCTaHaBnMBaTh NPEAOXPAHNTENbHBIA BbIKHOYATENb C HOMUHATBHBIM OCTATOHbIM PABO4MM TOKOM He 6onee
30 MA B aniekTpoLient npubopa. [ins nonyuenmst IpotheccoHanbHOM KOHCYNbTaLMn 06paTUTEC K 3NEKTPHKY.
14. [laHHoe yCTPOMCTBO He NpefHa3Ha4eHo Anst MCNONb30BaHNS NLAMM (BKH0YAS AETEN) C OrpaHnieHHbIMM
(PU3NHECKNMM, CEHCOPHBIMM NI YMCTBEHHBIMI CIOCOBHOCTSMM, UNK C OTCYTCTBIUEM OMbITA 1 3HAHWA, NPH
OTCYTCTBIM HAA30PA MW MHCTPYKLMIA MO MCMONb30BAHMIO YCTPONCTBA CO CTOPOHbI NINLA, 0TBETCTBEHHOMO
3a X 6€30MacHOCTb.
15. Heo6x0A1MO crieuTb 3a AETEMM C LiENbo NPeA0TBPALLEHNS UTPbI C YCTPONCTBOM.
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16. YCTPOIiCTBO He MpeHa3HaYeHo Ans AkClyaTauyy ¢ UCTIoNb30BaHUEM BHELLHETO TaiiMepa Uik OTAEMbHOM
CHMCTEMbI AMCTAHLMOHHOIO YNpaBEHHs.

Mcnonb3oBanus B kauecTse rpuns

1. Bcrasbre BUnKy B po3eTky 230/240 B 1 BtoumTe ee. 3aropuTcs KpacHsIi mHankatop «Bki.» U seneHbiit
nHankatop (“foToBo”).

2. [laiite npeccy Grill & Sandwich npeaBapuTenbHo pa3orpeTh, Noka He NOracHeT 3eNeHbliit UHANKaTop
«Ready» (“loT0BO").

3. MomeLwaiiTe MACO UK NPOAYKTbI, KOTOPbIE TPEBYETCS NPUrOTOBUTD, HA HUKHIOK PaBoUYH MNACTMHY.
[inst nonyyeHns MHCTPYKLMiA NO BDEMEHY NPUrOTOBEHNS CM. PELIENTbI MPUrOTOBNIEHNS Ha rpune.

4. 3akpoiiTe BEPXHIOK NAACTMHY HaA NuLeid. [ins ocTaBneHns 0TMETOK rpUns Ha NPoAyKTax BepxHsS
nnacTuHa AomkHa 6bITb NOAHOCTBIO OMyLLEeHa.

5. Korpia BbIGpaHHble NpoAyKTbl 6yAyT NofXapeHbl, OTKPOATE KPbILLKY. YAAnuTe NPoAYKTHI ¢ NOMOLLbHO
NNacTMKOBOW NoNaTku.

Wcnonb3oBaHue npubopa B kayecTBe CIHABUYHULIbI

1. Bcrasbre BUnKy B po3eTky 230/240 B 1 BtoumTe ee. 3aropuTcs KpacHsIi mHankatop «Bkn.» U seneHbiit
nHankatop (“foToBo”).

2. [laiite npeccy Grill & Sandwich npeaBapuTenbHo pa3orpeTh, Noka He NOracHeT 3eNeHblit UHANKaTop
«Ready» (“[oT0BO").

3. B 310 Bpems NOArOTOBLTE CIHABMY M OMECTUTE ero Ha HUXKHIOK0 pabouyto nnacTiHy. CnepyeT Beerfa
KnacTb CaHABMY B61MKe K 3aHEN HaCTU HUKHeid paboyei NNacTuHbI.

4, 3aKpoiiTe BEPXHIOK pabouyto NNACTMHY C NOABMXKHOM NETNEN, KOTopas paspaboTaHa TakuM 06pasoM,
4TO6bI PABHOMEPHO 3aXKMMATb COHABIY. [INsi NPUroTOBNEHNS CAHABMYEN BEPXHAS NNacTuHa AOMKHA 6bITb
MOMHOCTBIO OMyLLEHa.

5. Mp1roToBNEHNe TOCTOB AOMKHO 3aHUMAaTh NPUGNM3UTENBHO 4-5 MUHYT. TOYHOE BPEMS MPUrOTOBIIEHNS
TOCTOB 32BUCUT OT MPEANOYTEHMIA. Takxke OHO 3aBUCKT OT BIUAA XNeba v HAMOAHUTENS.

6. Mocne 3aBepLUEHNs FOTOBKM CIHABUYA NOAHUMUTE KPbILLKY 3 py4Ky. CHUMUTE CIHABMY C NMOMOLLbIO
nnacT1KoBoi nonatku. HUKoraa He uenosb3yiiTe MeTanMyeckue WWMLbl UM HOX, Tak Kak OHU MOryT
MoBPEANTb AHTUMPUraPHOE NOKPbITUE PABOUMX MNACTMH.

PekomeHpayeMmble Kycku

ToBsiguHa: ToncTslii kpaii Bbipeaky (Hblo-Mopk), kocTpe, cTeiik 663 KocTeli (aHTpekoT), dnne.

BapanuHa: CTeiikn u3 6apaHbmx Hor, (e, Kopeiika, KOTNIeTbl 1 Hape3aHHas B hopme Ky6uKoB 6apaHuHa.

CauHuHa: CTeik 13 ToHKOro kpas "baboyka”, pebpbiILLKy, CTEKM M3 0KopoKa, onne, HapesaHHas B hopme

Ky61KOB CBIHMHA.

1. MoryT cnonb3oBatbcs 60ree XEeCTUe KyCki (Takue, kak CpeaHsis 4acTb roBSXXbEi nonaTku, Ton-caiif

CTeliK, NepejiHsist YeTBEPTUHA MONOAOr0 GapalLka U1 NOPLMOHHbIE KyCKM Lueu. [Inst pa3MsAryeHns atux

KYCKOB 11X CTiefiyeT MpOMapuHOBATb B TEYEHME HECKOMbKMX YacOB UM 0CTABUTb MAPUHOBATLCS Ha HOYb B

BUMHE UM YKCyCe, YTOObI Pa3pyLLIMTb COBANHUTENbHBIE TKAHM.

2. He conute msico nepef roToBKOW. Cofb BbIBEAET COKM, NPUAAIOLLME MSICY XKECTKOCTb.

3. Mpu ncnonb3oBaHuM peLenToB N0 MApUHOBAHWIO AW NpeABapUTENIbHO 3aMapUHOBAHHOTO Msica,

MpUOGPETEHHOr0 B MaraanHe, HEOBGXOAMMO ClUTb OCTATOUHbIA MapuHaA U 06EPHYTb MSCO KYXOHHbIM

MomnoTeHLEM nepejl NOMELLEHNEM ero B COHABUYHULY-TpUnb. HekoTopbie MapuHazb! cofepXar 6071bLI0e
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KONM4ECTBO Caxapa, KOTOPbIA MOXET NOAropaTh Ha NNACTUHE FPUNS BO BPEMS FOTOBKY.

4. He nonycxkaiiTe n36bITO4HON rOTOBKY MSICa, AaXe CBUHMHA NyuLLe BCEro NoAaeTCsi PO30BOM U COYHOM.
5. Bo Bpems roToBki He NpoTbIKanTe MACO BUNKOW 1 He pexsTe ero. B aToM cnyyae COK CTeYeT, 1 CTenk
6yneT KECTKMM 1 CyXuM. BMECTO 3TOro McnonbayiiTe Wnupl.
6. B cnyuae cHATUSA KyCKOB PbiBbl MCMOMb3YIATE NNOCKYK0 TEPMOCTOIKYK0 MNAacTUKOBYIO nonatky Ans

MPOAYKTOB.

7. I'IponapMBaume COCUCOK MOXET YCTPaHUTb Heo6x0AMMOCTb npoKasbiBaH1s COCUCOK nepen TrOTOBKOW.

Yka3aHusi no NPUroTOBJIEHUIO Ha rpune

WHrpepveHT u TMn Bpems npurotosnexuns
loBsiaMHa >CTelik 6e3 kocTed 3 MUHYTbI Anst cnaBoi npoxxapku
5-6 MMHYT ANt XOPOLLIEA MPOXapKm
>Marbli CTenk 1-2 MUHY TbI
>KOTNeTbl Ans rambyprepos | 6 MUHYT
>aHTPeKoT 4-6 MUHYT
CBUHWHA >CTelKN 13 hUneiHon 4acTv
>thune 2-3 MUHYTbI
>6€eKoH
BapanuHa >(huneitHas YacTb 3 MUHYT
>KOTNeTb 4 MUHYTbI
>CTEiKI 13 0Kopoka 4 MUHYTbI
Kypuua >KYPUHbIE rPyaKK 6 MUHYT Wn 10 TOTOBHOCTH
>thune bespa 4-5 MUHYT UK 10 rOTOBHOCTM
Cocucku >TOHKME 3-4 MUHY TbI
>TONCThIE 6-7 MUHYT
CaHABUY NN UTANbSHCKNI XNe6 3-5 MUHYT unu [0 06pa3oBaHust
3010TUCHOM KOPOUKM
Hape3saHHble Kybukamm >6aknaxaH
oBoLLm TonwmHa 1 cm SUYKKAHY 3-5 MUHyT
>CRaakuii kapTodenb
MopenpoayKTbl >cune pbibbl 2-4 MUHY TbI
>PbI6HbIE KOTNETbI 3-5 MUHyT
>0CbMUHOT (0UMILIEHHbI) 3 MUHYT
>KPEBETKM 2 MUHY TbI
>rpebeLuky 1 MuHyTa




YxoAa 1 ouncTKa

lepes 04MCTKOI BBIKNKOUUTE NUTAHWE B BbIBOAE NSt NOAKITIOUYEHNS K CETH, @ 3aTEM U3BNEKUTE BUIIKY U3
po3eTku. [epes 04MCTKOM COHABUYHMLA-TPUNb JOMKHA OCTbITb. [PUGOP Nerye ounLLaTh, eciv OH crierka
Tennbli. [ins npefoTBpaLLeHnst CKOMMEHUs 0CTaTKOB NPOJYKTOB BCETZia NPOU3BOAMTE YUCTKY U3LENUs
riocne kaxAoro Ueronb3oBanust. [ins yaaneHus 0cTaTkos Npo/yKToB NPOTUpaiiTe paéoyie NnacTiHbl Msirkoi
TKaHbH. [INst yianeHus ocTaTkoB NPOAYKTOB BbIXXMUTE Haf, 0CTaTKaMy MPOAYKTOB TPSNKY, CMOYEHHYHO B
Tennoi BOAE, CMELIAHHON C MOIOLMM CPEACTBOM, 3aTEM OUUCTUTE UX C MOMOLLbI HeabpasuBHOrO
NNacTUKOBOro CKPeBKa UM MOMECTUTE Haf rpunem 6yMaxkHoe NoNoTeHLEe ANs 3aMaynBaHis 0CTaTKoB
MPOAYKTOB.

YucTka Kannec6opHuka

CHUMaITE 1 ONOPOXHSIATE KannecGopHIK NOCHE KaXAOr0 MCNONb30BaHus 1 NPOMbIBAATE NOAJOH B TENNON
MblJTbHO# Boie. He 1eronbayiite ckpeGKku Uik arpeccuBHble MOIOLLME CPEACTBA, Tak Kak OHI MOTYT NOBPEAUTL
NOBEPXHOCT.

TwaTenbHo MPOMONOLMTE W NPOTPUTE YUCTOM MSITKO TKaHbH0, 3aTEM YCTaHOBIUTE NOA0H 06PaTHO.

XapaKTepucTuku

«MPECC-TPUNb

+2-X CNOVHbIN

+ AHTUNPATAPHOE MOKPBITUE

« CBETOBOW MHAMKATOP

+ 220-240 B nepemeHHoro Toka, 50/60 1, 1500 BT

TpaHcnopTMPOBKa U XpaHeHue

TpaHcnopTMpoBKa YCTPOCTB NPOBOAMTCS BCEMM BUAAMM TPAHCTIOPTa B COOTBETCTBUM C Mpasunamu
nepeBo3Kku rpy30B. Mpy TPAHCMIOPTMPOBKE B 3aBOACKON YNakoBKe HEOGX0AMMO 06ECTIEUMTb 3aluTy OT
MOBPEX AEHMiA, UCKNHOUMB BO3MOXKHOCTb BO3AEICTBMSI aTMOCHEPHbIX 0CAAKOB U arPECCUBHOM CPebl.
TMpy TPaHCNOPTHUPOBKE 6€3 3aBOACKO YNaKOBKI PEKOMEHAYETCS UCMIONb30BATb BO3AYLUHO-NY3bIPbKOBYH
NNeHKy v Tapy U3 rodpupOBaHHOTO KAPTOHA. PEKOMEHAYETCS KA4ECTBEHHO 06EPHYTH Kax/bli ANeMEHT
YCTPOIACTBA B NNEHKY M PACMIONOXMTb B Tape BEPTUKaNbHO. CBOGOAHOE PACCTOSHUE MEX/Y SNEMEHTaMu
W3[eMS HEOGXOANMO MPOSIOXMTh BO3ZYLLIHO-MY3bIPbKOBOM MAIEHKOM MM CIIOXKEHHBIM KAPTOHOM C LIENbIO
VICKITOHEHMS! X CBOGOAHOMO NEPEMELLIEHNS NO Tape B NPOLIECCe TPAHCTIOPTUPOBKY.

XpaHeHvie naaenuii 0CyLLECTBASIETCS B YYUCTOM 3aKPLITOM CyXOM MOMELLIEHN MPY TEMMEPATYPE OKPY KatoLLiei
cpefb! B avanasoHe oT 5 A0 40 °C 1 OTHOCUTENBHON BAAXHOCTK He Bbile 70%.

1. YCTpoiiCcTBO NMpeAHa3Ha4€eHO UCKNIOYMTENBHO ANSt AOMALLHETO HEKOMMEPYECKOr0 UCMONb30BaHMS.

2. Mpou3BoanTENb 0CTABNSET 38 CO60I NPABO U3MEHSTb XapaKTEPUCTUKI U BHELLHUIA BUA yCTPOCTBa 683
npeABapuTENbHOrO YBEAOMIEHNS.

3. Cpok rapaHtum 1 rop

4, Cpok cny>x6bl ycTpoiicTea 3 roga.



5. [0 OKOHYaHWUM YKa3aHHOTO CPOKA PEKOMEHAYETCS YTUNM3MPOBATHL NPUBOP B COOTBETCTBIM C paBunamiu
YTUIN3aLMN BO M36EXKaHNE BO3MOXHOIO MPUUMHEHNSI BPEAA XXWU3HM, 310POBbIO M UMYLLECTBY NOTPEGUTENS,
a TaKxKe OKpyxatoLLeit cpese.

6. ToBap cepTU(MLUMPOBAH B COOTBETCTBIM C AEMCTBYHOLLMM 3aKOHOAATENLCTBOM.

7. TexHnyeckue xapakTepucTuk1 MpeAcTaBeHbl Ha Kopryce YCTPOrCTBa.

Braroaapum Bac 3a Bbi6op TexHukn SINBO
Komnnekrauus:

+ FapaHTWiHbIiA TanoH — 1 Wt

* MHCTpYKUMs no skennyatauum — 1wt

« CeHpBuyHmMua -1wT.

A



sinbo.

FapaHTUIMHbIM TanoH

CEPUAHBIN HOMEP (Mpy Hanman) = = = = = = = = = = = = = = = = & o @ @@ o d o f e e e e e
LaTa MPOAAMKM - - - - o o oo oo e oo

HanmeHoBaHWUE, aAPEC M TENEPOH === === === === - oo mooe oo

TOpI’yIOLLI,eﬁ OPraHUBaUNN e

Moanwuce npoaasua LLTamn marasuHa

BHUMAHME!

FapaHTUIAHBIV TaNOH AEUCTBUTENEH TOIbKO NPU HA/IMUMM NeYaTen NnpoaasLa Ha
TUTYZIBHOM INCTE U OTPE3HbIX KYMOHax

Aarta BbinonHeH [ara Mopgnucb Mognucb
npuvema B Hble BblAAuu U3 | COTPYAHMUK KNAneHTa
ACL pa6oTbl ACL, a ACL,
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YBaxKaemblit nokynarenb!

Mbl Bbipaxaem 6narogapHoCTb 3a Balw BbIGOp M rapaHTUpyem BbICOKOE KayecTBo
n 6esynpeyHoe OyHKLMOHMPOBAHME nNpuobpeTeHHOro Bamu w3genus npu
cobntofeHUN NpaBua ero aKcnayaTauuu.

CpoK rapaHTMmM Ha Bce usgenna — 12 mecAuesB CO AHA MNOKYNKWU. [aHHbIM
rapaHTUIiiHbIM TanoHOM lMpousBoauTeNb MOATBEPXKAAET UCNPABHOCTb U3LENNA U
beper Ha cebs o6s3atenbctBO  No  6ecnaaTHOMY  yCTpPaHEHMIO  BCex
HEeMCnpPaBHOCTEN, BO3HUKLLMX NO BUHE NPOU3BOAUTENS.

[apaHTUIHbIA PEMOHT MOKeT b6biTb npousseaeH B Nt06OM aBTOPUM30BAHHOM
CEepPBUCHOM LIeHTpe Ha TeppuTopun Poccum.

Ycnosua rapaHTum:

B cnyyae HeobXoAMMOCTM  MPOBEAEHUA  FAPAHTUMHOTO  OBCAYKMBaAHUA,
MHbopmaLmio 06 aBTOPM30BAHHbLIX CEPBUCHBIX LIEHTPAX MONKHO MOAYYUTb Ha
calite www.sinbo-russia.ru

B rapaHTUitHOM 06CNYKMBaHUM MOKET BbiTb OTKa3aHO Npu:

* HapylleHun noTpebutenem NpaBu SKCNAyaTaLUmU UK TPAHCMIOPTUPOBKM

* WUCMNONb30BaHUM B NPOGECCUOHANBHDBIX Lenax

* Ha/JMYUM NOBPENKAEHUIN, HAHECEHHbIX OMALLUHUMM XKUBOTHBIMU, TPbISYHaMU U
6bITOBbLIMKM  HAaCEKOMbIMU

* MPWU3HAKOB CAMOCTOATE/IbHOTO PEMOHTA

° Ha/Muue NOBPEXAEHWI, BbI3BaHHbLIX AENCTBUAMU HENPEOAOAMMON CUAbI UK
TPETbUX INLY,

C YCNOBUAMM COrnaceH, I'IpeTeH?Mﬁ K BHeWHemy Buay U KOMnjaeKtauum He

(Noanuck nokynatens)

Wsrotosutens:

DEIMA ELEKTROMEKANIK URUNLER INSAAT SPOR MALZEMELERI MALAT SANAY! VE TICARET ANONIM SIRKETT
Jihangir M., Gyuverdjin D. Ned, Avdjilar, Istanbul, Turkey

[levma SnexTpomekanmk YpyHnep Vkcaat Cnop Man3semenepu Umanat Canav Be TukapeT AHoHum CupkeTy
Xapamupepe Meskuu, Yuxanrvp Max Tyseuut Kap. 4 Askunap, Ctambyn, Typums

WwmnopTep B PO:

O6LIECTBO C OrpaHnyeHHOR 0TBETCTBEHHOCTbIO «Xacken»
119192, Mocksa, MudypuHckmii npocnexT A. 11, kopn. 4,
nom. I, kom. 4; VIHH 7719269331; OKIMO 14574070

CTpaHa npoussoauTens: Kuraii I <] 2 4
TapaHTwitHbIi cpok: 12 Mec Q ; ’. * [H[ C €
[ata usrotoenenus: 03-2018 -— A
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