SiING®

SCO0 5052 MULTICOOKER

SINBO SCO 5052 MY/IbTUBAPKA
MHCTPYKLUA MO SKCIIYATALIMU

www.sinbo.com
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SINBO SCO 5052 MULTICOOKER
INSTRUCTION MANUAL

I. Features:

Cooking by MULTI COOKER is extremely simple and does not require special skills and
knowledge as microchip sets the time and temperature in accordance with the chosen
function. And result- excellent taste, useful substances are as much as possible kept
in groats at a minimum of time spent by you. New fuzzy system controls cooking
temperature in all points and supports an optimal temperature mode. You can place food
at night, set the programme and have freshly cooked breakfast in the morning. The
choice of dishes for MULTI COOKER is huge and nearly each recipe can be adapted to
it. In the small device with big inner pot can be cooked the whole dinner for big family.
MULTI COOKER can cook dietary and baby food and it is capable to cook even tough meat.

The MULTI COOKER replaces below machines:
e Electric Stove

e Deep Fryer

¢ Yoghurt Maker

e Steam Cooker

¢ Slow Cooker

e Electric oven

It can help you save much time and money.

Il. Components:

* Accessory
Soup Ladle Measuring Cup Rice Ladle Steamer



* Control Panel:

Pilaf Yogurt Cake Congee Mik porridge
Mnos Morypt Bhineyka Kawa M%ﬁ;’;‘“

Soup Stew Dessert Bake Deep fry Vegetables
Cyn TyLueHue Aecept 3anekaHue Pputiop OsoLun

Moaorpes

Ha napy Kapka e

Steamed Roasted [Heoﬁng milk ] [ Reheat Buckwheat Oatmeal

Moaorpes Mpeuka OscaHas
kawa

Fast Beans Jam Pasta Dumplings Grilled meat

Buictpoe Msco Ha
npUroToBAGHME: Bobossie BapeHbe Macta MNeabmern rpvre

Braised meat Fricassee Steak Slow cook Sterilization Fried meat

TyweHoe

MACO Ppukace Creiik TomaeHme Crepuamsaums Kaperoe

MFCO

Goulash Fondue Beef stroganoff Borsch Baby food Cabbage rolls

[F P B B Aetckoe Fony6l
YASL OHAIO edpcTporaHos opLLL oIckos] OAYBUbI

Jelly Favorite dish Lasagna Stewed fish Pizza Baked potatoes
XonoaeL, A%?mge AQ3aHbA TyLLEeHas pbiBa Muuua Kgg:g;;*;gb

Timer
Tarmep Min/Hour f Min/Hour / +
Temperature Muk/4ac Mun/Mac

Jemneparypa,

IIl. Parameter
MODEL: SCO 5052
Voltage: AC220-240V
Frequency: 50Hz
Power: 700W
Capacity: 5L



IV. Preparation of cooking:

Using every time before:

* The outside of inner pot should be clean dry especially the base, ensure there is nothing
between inner pot and heating plate;

* Put inner pot in the body suitable;

* Turning inner pot, ensure the bottom of inner pot and heating plate and sensors have
good contacts.

* Connect the electricity

* Don’t connect the electricity if you haven't finished the above steps.

V. General Instruction
1) MULTI COOKER has 42 programes

2) Cooking table:

Default The adjustment
) The adjustment range of the | Default cooking range of the
No. Menu cooking . . M Presset
Time cooking time/ Step temperature (°C) | cooking temp./
Step (°C)
1_|Rice 00:35 00:05- 02:30/5 mins 105 - 24 hr
2_|Pilaf 01:00 00:05- 02:30/5 mins 135 100-170/5 24 hr
3 |Yogurt 08:00 00:30- 12:00/30 mins 40 - -
4 [Cake 00:50 00:05- 02:30/5 mins 140 100-170/5 -
| 5 [Congee 01:00 00:05- 04:00/5 mins 100 - 24 hr
6 |Milk porridge 01:00 00:05- 02:30/1 min 95 - 24 hr
7 |Soup 01:00 00:05- 04:00/5 mins 100 - 24 hr
8 [Stew 01:30 00:05- 04:00/5 mins 98 - 24 hr
9 [Dessert 00:30 00:05- 02:30/5 mins 96 - 24 hr
10 |Bake 01:00 00:05- 02:00/5 mins 155 100-170/5 24 hr
11 |Deep fry 00:15 00:01- 01:00/1 min 170 100-170/5 -
12_|Vegatables 00:25 00:05- 02:00/5 mins 100 - 24 hr
13 |Steam 00:30 00:05- 02:30/5 mins 100 - 24 hr
14 |Roast 00:40 00:05- 02:00/5 mins 150 100-170/5 -
15 |Heat milk 00:15 00:05- 01:00/5 mins 70 - 24 hr
16 |Reat 00:15 00:05- 01:00/5 mins 90 - 24 hr
17 _|Buckwheat 00:45 00:05- 02:00/5 mins 100 - 24 hr
18 _[Oatmeal 00:30 00:05- 01:00/5 mins 100 - 24 hr
19 _|Fast cook 00:30 00:05- 02:00/5 mins 130 - 24 hr
20 [Beans 01:20 00:05- 02:30/5 mins 100 - 24 hr
21 |[Jam 01:00 00:05- 02:00/5 mins 98 - 24 hr
22 |Pasta 00:08 00:01- 01:00/1 min 100 - 24 hr
23 |Dumplings 00:15 00:01- 01:00/1 min 100 - 24 hr
24 |Grilled meat 00:20 00:05- 02:00/5 mins 150 - 24 hr
25 |Braised meat 01:00 00:05- 04:00/5 mins 98 - 24 hr
26 _|Fricassee 01:30 00:05- 04:00/5 mins 110 - 24 hr
27 |Steak 00:30 00:01- 01:00/1 min 135 100-170/5 24 hr
28 |Slow cook 04:00 00:30- 08:00/30 mins 45,65,85,95 - 24 hr
29 _|Sterilization 00:30 00:05- 01:00/5 mins 130 - 24 hr
30_|Fried meat 00:20 00:01- 01:00/1 min 145 - 24 hr.
31 _|Goulash 01:15 00:05- 04:00/5 mins 105 - 24 hr
32 |Fondue 00:35 00:05- 04:00/5 mins 100 - 24 hr
33 _|Beef stroganoff 00:25 00:01- 01:00/1 min 130 - 24 hr
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34 _|Borsch 00:45 00:05- 02:00/5 mins 100 - 24 hr
35 [Baby food 01:00 00:05- 02:00/5 mins 95 - 24 hr
36 _|Cabbage rolls 00:20 00:01- 01:00/1 min 95 - 24 hr
37 elly 03:00 00:05- 05:00/5 mins 100 - 24 hr
38 |Favorite dish 00:30 00:05- 05:00/1 min 100 60-170/1 24 hr
| 39 |Lasagna 00:35 00:05- 02:00/5 mins 145 - 24 hr
40 _[Stewed fish 00:30 00:05- 02:00/5 mins 130 - 24 hr
| 41 |Pizza 00:35 00:05- 02:00/5 mins 160 - 24 hr
42 |Baked potatoes 00:50 00:05- 02:00/5 mins 155 - 24 hr
43 |[Keep Warm 24 hours 60 - 24 hr
VI. Operation

1. Basic Operation:

1) Press” Menu” button, till the program you wanted lighted on, press “ Start” button to
start cooking. The display shows the default cooking time and count down.

2) After the cooking is finished, the MULTI COOKER has beep sounds and enters into
keep warm mode automatically except yoghurt. The display shows keep warm time and
counts up.

2. How to adjust cooking time:

1) Press” Menu” button, till the program you wanted lighted on, the display shows default
cooking time.

2) Press the button “-" and “ +" to decrease or increase the cooking time.

3) Press " Start” button to confirm. The cooker start to cook and the display shows the
cooking time and counts down.

3. How to adjust cooking temperature:

There are 7 programs can be adjusted cooking temperature: Pilaf, Cake, Bake, Deep
Fry, Roast, Steak and favorable dish.

1) Press” Menu” button, till the program you wanted lighted on, the display shows default
cooking time.

2) Press” Temperature/Timer” button, the display shows the default cooking temperature.
If the default cooking temperature is keeping on flashing in the display, it mean the
cooking temperature of this program is adjustable, if no flashing, it means that the
cooking temperature is not adjustable.

3) Press button “-"and “ +" to decrease or increase the cooking temperature.

4) Press “ Start” button to confirm. The cooker start to cook and the display shows the
default cooking time and counts down.

5. How to set delay timer

1) Press” Menu” button, till the program you wanted lighted on, the display shows default
cooking time.

2) Press “Temperature/Timer” button twice, the indicator of delay timer on the button
lighted on. The display shows “ 00:00” and keep on flashing.

NOTE: If the display shows “00:00" but not flashing, it means that program doesn’t have
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delay timer function.

3) Press” -" button to set delay hour and press “ +” to set delay minute.

4) Press “ Start” button to confirm. The cooker start to cook and the display shows the
delay time and counts down.

E.g.: For example, if you want the cooker start cooking 2 hours and 30minutes later,
press “ Temperature/Timer button twice to adjust the time until is shows 02:30, then it
will begin to wait, and will begin to cook after 2 hours and 30 minutes.

6. Cancel/Keep Warm
Press “Cancel” button to cancel the selected cooking program and setting, back to
standby mode. The display shows “00:00"

7. Automatically keep Warm function:
After finishing the cooking, all the programs will enter into keep warm mode automatically
except yoghurt and pasta.

When the cooker is in standby mode, press “ Cancel/Warm” button, the cooker will enter
into keep warm mode, the indicator of keep warm on the button is lighted up and keep
warm time will be counted up.

8. Pasta

1) Press “"Menu” button, till “Pasta” lighted on, the display shows default cooking time
00:08. Press “Start”.

2) The display shows 00:00. After the water boiling, the cooker has beep sound to remind
you to put pasta into the pot.

NOTE: Every 30 seconds, the buzzer reminds 5 times. If you don’t put pasta into the pot
after 5 minutes, the cooker will finish cooking automatically.

3) After putting the past into the cooker, you should press “Start” button. The display
shows the default cooking time 00:08, and the cooking time will count down.

4) After finish cooking, the cooker has beep sounds and enters into standby mode.

VII. Cautions:

* Read the entire instruction manual before the first operating and save it.

» Before the first operating makes sure that the voltage in your wall outlet is the same
as on the MULTI COOKER's rating label marked.

¢ Fire may occur if the MULTI COOKER is covered or touching flammable material such
as curtains, draperies etc. Do not cover MULTI COOKER.

¢ To connect the power cord to the MULTI COOKER firstly, then plug into the wall outlet.
® Use only the enclosed power cord.

¢ Keep the power cord and plug always clean and dry.

e Never immerse the MULTI COOKER, cord and plug into water.
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o |f the MULTI COOKER fells down into water, unplug it immediately and do not hurry to
take it out.

* Never use the MULTI COOKER on a damp floor.

¢ Do not let children play or use the MULTI COOKER.

* Do not use any abrasive, chemical, alcohol-contained cleaners and hard brushes for
cleaning the MULTI COOKER.

VIIl. Maintenance of inner pot:

e Use the inner pot only with MULTI COOKER, do not use with other appliances.

¢ Do not wash the inner pot in dishwashing machine.

* Never use hard brushes, scrubs to clean the inner pot to avoid damage of the coating.
¢ Take the hot inner pot out with kitchen gloves or clip only or let it cool down before
taking it out.

* Before cooking make sure the inner pot is in full contact with the heating plate, by
turning round.

STORAGE
¢ Make sure that the device is unplugged from the socket and is completely cooled off.

WHILE HANDLING

* Do not drop the product,

* Ensure it does not suffer impact,

* Ensure it doesn't get crushed or squeezed,
* Observe the marks on the packaging.

ENVIRONMENT FRIENDLY DISPOSAL

You can also contribute to environmental protection!

Please do not forget to adhere to local regulations.

Take the non-operational electrical appliance to the suitable disposal centers.
There is no situation that might harm human health or the environment during use.



Pycckuii
SINBO SCO 5052 MYNbTUBAPKA
MHCTPYKLIUA MO IKCNYATALIUK

|. XapakTepucTuku:

Tp1roTOBMEHE MULLYM C MOMOLLbIO MYJISTUBAPKM Ype3BbI4aiiHO MPOCTO U He TPeBYeT CrieunanbHbIX HaBbIKOB
11 3HaHWIA, Tak Kak MMKPOCXeMa yCTaHaBNMBAET BpeMs M TeMNepaTypy B COOTBETCTBUM C BbIGPaHHbIM
PEXMMOM. A pe3ynkTaT 3Toro - NPEBOCXOAHbIiA BKYC, COXpaHEH1e NoneaHbIX BELECTB UHTPEANEHTOB Mpu
MUHAMaNbHBIX 3aTpaTax BpeMeHi. HoBas cucTema KOHTPONMpyeT TemmnepaTypy NpuUroToBNeHs BO BCEX
TOuKax 1 MOALEPKMBAET ONTUMAbHbIV TEMNEPATYPHbIN PEXUM. Bbl MOXKETE NPUrOTOBUTL MULLY B HOYHOE
BpEMSi, YCTAHOBWB MporpamMy, 1 MoNy4uTb TObKO YTO NPUrOTOBMEHHbIHA 3aBTPaK PaHHUM yTpoM. BbiGop
651104 OrPOMEH, U MOYTH KaX/blii PeLenT MOXeT ObiTb afanTupoBaH K MynsTuBapke. B HeGombLLIOM
YCTPOVACTBE C GONbLLION BHYTPEHHE KACTPHONEN MOXHO NPUroTOBUTL 066 ANst 6ONbLUION ceMbi. MynbTuBapka
MOXET MPUrOTOBUTb AMETUUECKOE U AETCKOE NUTaHWE, AaXe KECTKOE MSICO.

MynbTMBapka 3aMeHsieT CieAytoLLYio KYXOHHYI0 TEXHUKY:
« OnexTpuyeckas nnmTa

+ OpuTiopHUMLA

« MorypTHuua

« [NapoBapka

+ MepnenHoBapka

+ OnekTpuyeckas ayxoBka

OT0 NOMOXET BaM CIKOHOMUTb MHOTO BPEMEHW U [ieHer.

Il. CocTaBHble YacTu:
« AKceccyaps! :

TMonosHuK MepHas kpyxka — Yepnak ans puca Maposapka




« Maenb ynpasnenus:

Pilaf
Maos

Yogurt
Vorypt

J (

J (

Cake
Bbineyka

) (

Kawa

Congee ]

Milk porridge
MonosHas
Kawa

Soup
Cyn

Stew
TyweHve

Dessert
Aecept

Bake
3anekaxre

Deep fry
PpuTiop

Vegetables
OsoLuy

Steamed
Ha napy

Roasted
Xapka

Heating milk

Moaorpes.
MOAOKQ

Reheat
Moaorpes

Buckwheat
peuka

Oatmeal

OscaHas
KaLa

Fast

BeicTpoe
MPUrOTOBAGHME

Beans
BoGosble

Jam
BapeHbe

Pasta
Macra

Dumplings
MNeAbmermn

Griled meat
Msco Ha
Tp1Ae.

Braised meat
Tyweroe
MACO

Fricassee
Ppukace

Steak
Creiik

Slow cook
TomaeHue

Sterilization

Crepuavsaums

Fried meat

Kaperoe
MFCO

Goulash
TyAsLw

Fondue
PoHa

Beef stroganoff
BedbctporaHos

|

Borsch
Bopu

Baby food

Aertckoe
NUTaHKE

Cabbage rolls
Fony6ub!

Jelly
Xonoaeu

Timer
Tanmep

Temperature
Jemneparypa,

lll. NapameTpb

Favorite dish

Abumoe
Baa0

Lasagna
Aa3aHbs

Stewed fish
TyLeHas peiba

Pizza
Mauua

Baked potatoes
MeyeHbln

Kaprocbeb

Min/Hour /
MuH/Mac/ —

Min/H
M:/THH?JUCr/ +

MOJENb: SCO 5052
Hanpsxenue: AC220-240 B
Yacrora: 50y

MowHocTb: 700 BT
BmecTtumocTb: 51




IV. MoaroToBKa K NPUroTOBAEHUIO NULLK:
Mepen TeM, KaK UCNONb30BaThb:
* BHELUHAS YacTb KacTPHONM OMKHA ObITb YNCTOM 1 CyX0id (0COBEHHO MOAAOH), YOEANTECh, UTO HET HUYErO
ME>X Ay KacTptoneii 1 HarpeBaTesbHbIM 3NEMEHTOM;
* MpaBuibHO pa3MeCTUTe KacTPIONKO B KOPMYC;

* MNoBopaunBas kacTpronto, y6eanTeCh, HTO ee NOAAOH W HarpeBaTebHbIi ANEMEHT UMEOT KOHTaKT.
* MNopKmounTE K 3NEKTPUYECTBY.
* He nogkntouaiTe K aNeKTpUYECTBY, ECNM Bbl ELLE He BbINOMHUN BbILLEYMOMSIHYTbIE LUary.

V. O6Lwas nHCTpyKLus
1) MynbTvBapka UmeeT 42 nporpammbl

2) Kynunapras Tabnuua:

Cnepnure 3a Temnepatypa Faanason
perynuposku
Ne Metio Bpems npur no pi ToMnepaTYpRI YcraHosut
npurotoen YMONUaHUIo nuwm (°C) no b 3apaHee
npuroToBnexns
eHus. yMmonuaHuio War Q)
1. |Puc 00:35 00:05- 02:30/5 MuH 105 - 24 vaca
2. |Nnos 01:00 00:05- 02:30/5 MuH 135, 100-170/ 5 24 yaca
3. [Vorypr 08:00 0:30- 12:00/30 MMH 40 - -
4. |I'|Mpor 00:50 00:05- 02:30/5 MUH 140 100-170/ 5 -
5. |Otsa) 01:00 00:05- 4:00/5 MuH 100 - 24 yaca
6. |MonoyHas kawa 01:00 00:05- 02:30/1 MuH 95 - 24 vaca
7. |Cynbl 01:00 00:05- 4:00/5 M1H 100 - 24 vaca
8. |Tywenne 01:30 00:05- 4:00/5 mMuH 98, - 24 yaca
| 9. |fecept 00:30 00:05- 02:30/5 MuH 96. - 24 vaca
10._[3anekanve 01:00 00:05- 2:00/5 MuH 155, 100-170/ 5 24 yaca
11. |>Kapka Bo dpuTiope 00:15 0:01- 1:00/1 MuH 170 100-170/ 5 -
12. |OBowwm 00:25 00:05- 2:00/5 MuH 100 - 24 vaca
| 13. |Maposapetue 00:30 00:05- 02:30/5 MuH 100. - 24 vaca
14. [3anekanve 00:40 00:05- 2:00/5 MVH 150, 100-170/ 5 -
15. |Moporpes monoka 00:15 00:05- 1:00/5 MuH 70. - 24 vaca
16. |Kpynet 00:15 0/5 MuH 90 - 24 vaca
17. |[peyka 00:45 :00/5 MUH 100 - 24 yaca
18. [OscaHka 00:30 :00/5 MuH 100 - 24 yaca
19. |BbicTpoe npuroToBneHne 00:30 00:05- 2:00/5 MuH 130, - 24 yaca
20. |Bo6bl 01:20 00:05- 02:30/5 MuH 100 N 24 yaca
| 21. |BapeHbe 01:00 00:05- 2:00/5 MuH 98 - 24 vaca
22. [MakapoHb! 00:08 0:01- 1:00/1 MuH 100 - 24 yaca
23._|Menbmenn 00:15 0:01- 1:00/1 MuH 100 - 24 vaca
| 24. |>Kapebie dpukagensku 00:20 00:05- 2:00/5 MUH 150 - 24 vaca
25. | TyweHoe Msco 01:00 00:05- 4:00/5 MuH 98. - 24 vaca
26. |dpukace 01:30 00:05- 4:00/5 MuH 110 - 24 yaca
27. |Creiik 00:30 0:01- 1:00/1 MuH 135, 100-170/ 5 24 yaca
28. |MeanenHoe NpUroToBNEHne 04:00 0:30- 8:00/30 MuH 45,65,85,95 - 24 vaca
29. |Crepunusaums 00:30 00:05- 1:00/5 MuH 130 - 24 vaca
30. [>KapeHoe msco 00:20 0:01- 1:00/1 MuH 145 - 24 yaca
| 31. |lynsw 01:15 105 - 24 yaca
32. |doHaio 00:35 100. - 24 vaca
33. |BedcTporaros 00:25 130 - 24 vaca
34. |Bopwy 00:45 100 - 24 vaca
35. |detckoe nuTaHne 01:00 95. - 24 vaca
36. |Fony6ub! 00:20 0:01- 1:00/1 MuH 95. - 24 vaca
37. |Xene 03:00 00:05- 5:00/5 MuH 100 - 24 yaca
38. |Ntobumoe Gnogo 00:30 100 60-170/ 1 24 yaca
|_39. [NlasaHbs 00:35 00:05- 2:00/5 MuH 145 - 24 yaca

-9-



40. |TyweHas pbiba 00:30 00:05- 2:00/5 MuH 130 - 24 yaca
| 41. |Muuua 00:35 00:05- 2:00/5 MuH 160 - 24 vaca
42. |MeyeHbili kapTodens 00:50 00:05- 2:00/5 MuH 155 - 24 yaca
43. |Moanepxaxue 8 Tenne 24 yaca 60. - 24 vaca

VI.3kcnnyarauus

1. OcHOBHble Onepauuu:

1) HaxxmuTe kHonky "MeHro", noka He 3aroputcs xenaemas nporpamma, Haxmute kHonky "Tyck" ans
npuroToBReHmMs nuin. Ha aucnnee otobpaxaeTcs BpeMs NPUroTOBNEHNUS MO YMONYAHWIO 1 06PaTHBIiA
OTCHeT.

2) lNocne Toro, Kax NpUroTOBAEHE NILLM 3aKOHYEHO, MyTUBAPKA 3ACT 3BYKOBO CUTHAN M @BTOMATUHECKM
nepeiiaeT B PeXX1M Harpesa, KpoMe MorypToB 1 MakapoH. Ha aucnnee oTo6paxaeTcs Bpems MpuroToBneHns
10 YMONYaHMKo 1 06PaTHbI OTCHET.

2. Kak HacTpouTb BpeMs NpUroToBIEHUS:

1) HaxxmmTe kHOMKy "MeHto", noka He 3aropuTcst xxenaemas nporpamMa, Ha avcniee 0TobpasuTcs Bpemst
MPUroTOBIEHMS MULLY MO YMONYAHHIO.

2) HaxxmuTe KHOMKyY "-" 1t "+" ANst yMEHbLLEHNS MW YBENNYEHNS BPEMEHI MPUrOTOBIIEHMS.

3) HaxxmuTe kHonky «Ilyck» ans noaTsepxaeHns. Mynstuapka HauHeT NPUroTOBMEHNE, 1 Ha aucrnee

0T06PA3NTCS BPEMS MPUrOTOBIEHMS U 06PATHbIA OTCHET.

3. Kak HacTpouTb TeMnepaTypy NPUroToBMeHMs:

7 nporpamm, B KOTOPbIX MOXHO PerynupoBaTth Temneparypy npuroToBneHus: I1os, TOPT, Bbinekaxue,
cpuTiop, Xapkoe, CTelk 1 Mobumoe 6M0A0.

1) HaxxmuTe kHonky "MeHK0", noka He 3aropuTcst xenaemas nporpamMa, Ha avcniee 0To6pasuTcst Bpemst
MPUrOTOBNEHNS MALLYM MO YMONYAHMIO.

2) HaxxmuTe kHonky "Temnepatypa/Taiimep’. [ucnneit oTo6paxaeT Temnepatypy NpuroToBeHus, kotopas
BbICTaBJIEHa M0 yMonYaHuto. Ecv faHHoe 3HayeHue MUraeT Ha Auchiee, aTo 03HavaeT TeMnepaTypy
MPUrOTOBIIEHNS ANS1 3TO NPOrpaMMbl MOXHO PerynupoBaTh. ECnv He MuraeT - TeMnepatypa npuroToBneHus
He perynmpyeTcs.

3) Haxxmute KHOMKY "-" 1 "+" ANt yMEHbLLUEHNS NN YBENNYEHNS BDEMEHI MPUTOTOBIIEHNS.

4) HaxxmuTe KHOMKy «yck» Anst noaTBepxaeHns. MynsTuBapka HauHeT NpUroToBreHue, v Ha aucnnee
0TO6PA3NTCS BPEMS MPUrOTOBEHMS 1 0BPATHbIA OTCHET.

5. Kak ycTaHOBMTb TaiiMep 3afepXKn

1) HaxxmuTe kHOMKy "MeHto", noka He 3aropuTcst xenaemas nporpamma, Ha avcniee 0TobpasuTcs Bpemst
NPUrOTOBNEHNS MUY MO YMONYAHNIO.

2) HaxxmuTe kHonky "Temnepatypa/Taiimep”, uHankaTop Taiimepa 3afepxku 3aroputcs. Ha aucnnee
nossutcs "00:00" U NPOJAOKUT MUraTb.

NMPUMEYAHUE: Ecnv Ha ancnnee otobpaxaetcs "00:00", HO He MPOUCXOANT MUraHue, 3TO 03HA4aeT,
4TO MporpaMMa He UMeeT thyHKLMM TaiMepa 3afepKKM.

3) HaxxmuTe KHOMKy "-" Anst yCTAHOBKYM 3aAEPXKKH yaca 1 KHOMKY "+" Anst 3aAepyKKn MAHYT.
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4) Haxmute KHOMKY «nyCK» ANs NOATBEPXAeHUs. Mynbmaapka Ha4YHET NpUroToBIieHe, U Ha aucnnee
0T06PA3NTCS BPEMS 3a[EPXKKN ¥ 06PATHBIN OTCHET.

Mpumep: Hanpumep, ecnn Bbl X0TUTE, YTOOL! MyNIbTUBAPKA Ha4ana roToBUTh Ha 2 yaca 30 MUHYT No3Xe,
HaXxmuTe KHonky “Temnepatypa/TaiiMep”, 4T06bI HACTPOUTL BPEMS,, Moka He BbicBeTuTCs 02:30, OHa
NPUCTYNUT K OXKMAAHMIO 1 NPUCTYNUT K NPUrOTOBMEHNIO Yepes 2 uaca 30 MUHyT.

6. OTmeHa/CoxpaHeHue Tenna
HaxxmmTe KHonky "OTMeHa", YTo6bI OTMEHIUTb BbIGPaHHYHO MPOrpaMMy MPUroTOBAEHNS 1 NEPEiTY B PEXUM
oxupanns. Ha aucnnee oto6pasutcs “00:00”.

7. ®YHKUMS aBTOMATMYECKOro noaaepxaHus Temneparypbi:
Iocne OKOHYaHMs MPUrOTOBIIEHNS! MLLW, BCE MPOrpamMMbI NepeiiayT B aBTOMATUHECKHI PEXXM MOAAEPXKaHHs
TemmepaTypbl, KpOMe OrypT 1 MakapoHsl.

Korpna MynsTvBapKa HaxoauTCs B pexxume OXUAaHNS, HaxxmuTe kHonky "OTmeHa / Pasorpes” Ans nepexoda
B PEXXM Pa30rpeBaHns, 3aropuTcs HAMKATOP, 1 MPOM30IAET NOACHET BPEMEHM pa3orpeBa.

8. MakapoHb!

1) HaxxmuTe kHomnky "MeHto", noka He 3aroputcs nporpamMma "MakapoHs!', Ha ancnnee 0TobpasuTcs Bpems
npurotosnexns 00:08. Haxmute "Myck".

2) Ha pucnnee otobpasntest “00:00”. Kak Tonbko Bofa BCKUMSITUTCS, MyNbTUBApKa U34ACT 3BYKOBOA
CcUrHan, 4to6bl HANOMHUTbL BaM, YTO HEOBXOANMO OMYCTUTb MaKapoHbl B KACTPIONH.

MPUMEYAHUE: Yepes kaxable 30 CekyH/ NPOUCXOAUT HanoMuHanme no 5 pas. Ecnu bl He onycTiTe
MaKapoHbl B KACTPIOMHO Yepe3 5 MUHYT, MynbTBapka aBTOMATUYECKM 3aKOHUUT MPUrOTOBNEHNE MALLM .
3) Mocne pa3MeLLieHns MHrpeaneHToB creayeT Haxarb KHonky "TTyck". Ha aucnnee oto6paxaeTcs Bpems
npurotosnexns 00:08 1 06paTHbIA OTCHET.

4) TMocne 3aBepLLEHUS NPUTOTOBAEHMS MNLLM, MynbTUBAPKA U3AACT 3BYKOBOI CUrHaM U MEperAeT B PeXuM
OXMAAHNS.

VII. OcTopoxHo:

+ BHumMaTenbHo 03HaKOMBTECH C AAHHBIMI MHCTPYKLMAMM Nepe 3KennyaTaLuei npubopa 1 coxpaHnte
WX ANs nocnefytoLLero o6paLLeHns.

Mepen nepsuyHoiA 3kcnNyaTaLmnei yoeanTech, 4T0 HANPSKEHNE HACTEHHON PO3ETKM COOTBETCTBYET
HanpsXKEHMIO, yka3aHHOMY Ha 3aBOJCKOM Tabnnuke npubopa

« Moxap MOXeT BO3HUKHYTb, €CNM MyNbTUBAPKA HAKPbITA UM HAXOANTCS B HEMOCPEACTBEHHOM KOHTaKTe
C NErkoBOCMNaMeHSIOLMMUCS MaTepuanamm, Takue Kak LUTOpbI, APan1poBKy 1 T.4.

+ Cnepsa NOAKNIUUTE LUHYP NUTAHNS K MyNIbTUBAPKE, @ MOTOM K PO3ETKe.

* McnonbayiiTe ToMbKo NpunaraeMblit LUHYP NUTaHNS.

+ [lep>XuTe LHYp NATAHMS W BUIKY BCErAa YNCTBIMM U CYXUMM.

« Hukorpa He norpysaiite MynsTUBapKy, LHYP NUTaHWS U LUTEMNCENbHYIO BUIKY B BOAY.

-11-



« Ecrv Bce ke 9T0 CRIyuTCs, He OTKIIoYaiiTe cpasy ee 0T PO3eTKM U He TOPOMUTECh AOCTATb U3 BOAbI.

+ HuKoria He ucnonb3yiTe MynTUBAPKY Ha BNAXHOM NOBEPXHOCTU.

« He no3gonsiite AeTaM Mrpath ¢ Mpu6opoM M aKCMyaTupoBaTh ero.

+ He ncnonb3yiite abpa3uBHble, XMMUYECKUE, CIMPTOCOAEPXKALLME YUCTSLLME CPEACTBA W XKECTKME LUETKM
NS YUCTKU MYTIETUBAPKM.

VIIl. Yxopa 3a KacTpioneii:

« Vcnonb3yiiTe KacTPONIO TOMbKO COBMECTHO C MYNbTUBAPKO, @ HE C ApYrvMM YCTPOCTBAMM.

+ He MoiiTe KacTptonio B MOCY/0OMOEUHO MaLLMHE.

+ Hukoria He ncnonb3ayiite XecTkue LeTkw, ckpabbl ANst O4UCTKI KAaCTPHONM BO M36eXaHe NoBPEXeHs
€€ MOKpbITHS.

+ BoabMMTECH 3 rOPAUYHO KACTPIOMHO KYXOHHBIMI NepyaTkami1 Ui Knuncami Wan NpocTo AaiiTe eid 0CTbITb.
« MoBopauvBas KacTpionio, yoeanTeCk, YTO ee NOAAOH U HarpeBaTeNbHbIA MEMEHT UMEIOT KOHTaKT.

XPAHEHUE:
* Y6emTech, 4TO NPMBOP OTKIKOHEH OT ANEKTPOCETH M NONHOCTBIO OCTbIS.

MPW OBPALLIEHWA C U3AENUEM

* He poHsiiTe n3penve;

+ Y6enuTech, UTO OHO HE NOABEPXKEHO YAAPHOMY AEACTBIIO;
+ Y6eauTech, 4To OHO He GyAeT pa3faBeHo Ui nepexaro;
+ PykoBOACTBY#iTECH MApKVPOBKOIA HA ynakoBke.

9KOJIOrMYECKM BE3BPEHAA YTUNU3ALUA

Bbl TaK)Ke MOXeTe BHECTH BKNafi B COXpaHeHue oKpyxatoweii cpefbi!

MoxanyicTa, He 3abbliBaiiTe CO6MIOAATL MECTHbIE 3AMUHUCTPATUBHBIE HOPMbI.

CpasaiiTe BblLUeALLME U3 CTPOS ANEKTPUUIECKIE NPUBOPLI B COOTBETCTBYHOLLME YTUNM3ALMOHHBIE LEHTPbI.
Bo Bpems akcnnyaTaLum cuTyaLnm, BO BpeMs KOTOPLIX BO3MOXHO HaHECEHHe Bpe/a 3[10p0BbH) YesoBeKa
N OKPY>KAIOLLEH CPEAibl, UCKMHOYEHDI.
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SiNG®

lapaHTUNHbIM TaNOH

CEPUAHDBIN HOMEP (Mpy Hanman) = = = = = = = = = = = = = = = = & o @ @@ o d o f e e e e e oo
LaTa MPOAAMKM - - - - o o oo oo e eeeeee—eooooo

HanmeHoBaHWE, aAPEeC M TENEDOH === === === === - oo moom oo

TOpI’yIOLLI,eﬁ OPraHUBaUNN e

Moanwuce npoaasua LLITamn marasunHa

BHUMAHMUE!
TapaHTWIHbIN TaNOH AECTBUTENEH TONBKO NPU HANMYUM NedyaTeit NpoAasLa Ha
TUTYIbHOM JICTE U OTPE3HbIX KYMOHax

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

-13 -



YBa)Kaemblit nokynarenb!

Mbl Bbipaxaem 6narogapHoCTb 3a Balw BbI6Op M rapaHTUpyem BbICOKOE KayecTBo
n 6esynpeyHoe O yHKLMOHMPOBAHUE nNpuobpeTeHHOro Bamu w3genus npu
cobntofeHUN NpaBua ero aKcnayaTauuu.

CpoK rapaHTMM Ha Bce usgenna — 12 mecAuesB CO AHA MNOKYNKW. [aHHbIM
rapaHTUIiiHbIM TanoHOM lMpousBoanTeNb MOATBEPXKAAET UCNPABHOCTb U3LENNA U
beper Ha cebs o06s3atenbctBO  No  6ecnaaTHOMY  yCTpPaHEHMIO  BCex
HEeMCnpPaBHOCTEN, BO3HUKLLMX MO BUHE NPOU3BOAUTENS.

[apaHTUIHbIA PEMOHT MOKeT b6biTb npousseseH B t06OM aBTOPUM30BAHHOM
CEepPBUCHOM LIeHTpe Ha TeppuTopun Poccum.

Ycnosua rapaHTum:

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

B rapaHTUitHOM 06CNYKMBaHUM MOKET BbiTb OTKAa3aHO Npu:

* HapylleHun noTpebutenem NpaBu SKCNAyaTaLUmU UK TPAHCMOPTUPOBKM

* WUCMNONb30BaHUM B NPOGECCUOHANBHDBIX Lenax

*  Ha/M4YUM NOBPENKAEHUIN, HAHECEHHbIX OMALLUHUMM XKUBOTHBIMU, TPbISYHaMU U
6bITOBbLIMKM  HAaCEKOMbIMU

* MPW3HAKOB CAaMOCTOATE/IbHOTO PEMOHTA

* Ha/MuMe NOBPEXAEHWI, BbI3BaHHbLIX AEHCTBUAMU HENPEOAOAMMON CUAbI UK
TPETbUX LY,

C YCNOBUAMM COrnaceH, npeTeHamZ K BHeWHemy B4y U KOMNieKTauum He

(Noanuck nokynatens)
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MepbI 6e30nacHoCTH M NOArOTOBKa K paboTe:

Mepen ncnonb3oBaxnem Npubopa BHUMATENBHO 03HAKOMBTECH C HACTOALLE MHCTPYKLMEA N0 aKCnayaTauuu.
Moxanyiicta, coxpaHsiiTe HACTOALLYO MHCTPYKLWIO MO SKCTyaTaLiu, rapaHTiiHbII TamoH, YeK, ynakoBoUHYHo
KOpOBKY W, M0 BO3MOXHOCTY, APYre aneMeHTbl yNakoBKu Npubopa.

Ipon3BoanTENb He HECET OTBETCTBEHHOCTY 3a BbIXOA U3 CTPOS YCTPOVCTBA WK 32 YLLep6, BOSHUKLLMIA B pesynkTaTe
HENpaBMNbHOrO AU HenpeAyCMOTPEHHOrO HACTOsLW el WHCTPYKUMEA ncnonb3osaHus npubopa.
He vcnonb3yiiTe npubop B cnyyae 06HapyXeHNs Kakux-Tmbo NOBPEXAEHHIA.

M3Bneknute npnbop M3 ynakoBKM, 0CBOGOAMB €ro OT TPAHCMOPTUPOBOYHbLIX BNEMEHTOB.
Y6eantechb B TOM, YTO KOMMnekTauus npubopa COOTBETCTBYET 3asBNEHHOA NMPOM3BOANTENEM.
Y6eauTech B TOM, UTO BCE SNIEMEHTbI NPUBOPa He NOBPEX/EHDI.

Mocne xpaHeHus Unn TPaHCNOPTUPOBKM MPUBOPA B YCNOBUSX MOHWXKEHHOI TemMnepaTypbl Nepes BKoUeHneM
PEeKOMeH/yeTCs BblepXaTb Mpubop B Terne B TeueH e AByX Yacos.

He peMmoHTUpyiiTe npu6op camocTosTeNbHO, 06paljaiTech B aBTOPU30BAHHbIA CEPBUCHbIA LEHTP UK
CMeLnanuanpoBaxHyto MacTepcKyo.

IMpenoxpaxsiiTe Npubop 1 CeTeBOI kabenb OT BO3ASHCTBMS BbICOKIX TEMNEpaTyp, NoMaAaHms MPAMbIX COTHEYHbIX
TIy4ei, CbIPOCTY 1 MPOUMX HEraTMBHbIX BO3AEHCTBHUIA.

Mpu6op He NpeaHa3HayeH ANs MCMONb30BAHMSA AETbMM, @ TAKXKe NUUAMN C OrpaHUUYEHHbIMU (PU3NHECKUMMU,
UYBCTBUTENbHBIMU W YMCTBEHHBIMU BO3MOXHOCTSIM, NULIaMK 6e3 COOTBETCTBYHOLLENO OMbiTa U 3HaHMi 6e3
npezBapUTENLHONO 06YHeHMs, MHCTPYKTaXKa W HabofeHus 3a paBoToii N LA OTBETCTBEHHOTO 3a UX 6630MaCHOCTb.
He paapeluaiite AeTM nCnonb3oBaTh YCTPOICTBO U akceccyapbl B Ka4ecTse UrpyLuku. He paspeluaitte aetam
UrpaTh C KOPOBKOW 1 MPO4MMM 3NEMEHTaMM YNaKOBKM.

He nonyckaeTcst ucnonb3oBaHue YCTPOIACTBA C MPUHAANEXXHOCTSMM, HE BXOASILUMMM B KOMMNEKT NOCTaBKM.
PekomeHayeTcs XpaHuTb M MCMONb30BaTb YCTPOWCTBO B MeCTax, HEAOCTYMHbIX AN AeTel.
YCTPOACTBO NpeAHa3HAYeHO MCKMOUNTENBHO ANS [OMALIHEro HeKOMMEPYECKOro MCMoNb30BaHus.
lpon3soanTens ocTasnseT 3a co60il NPaBO U3MEHATb XapaKTEPUCTUKM W BHELLHWIA BUA YCTpoiCcTBa 6€3
npeABapuUTENbHOrO yBEAOMEHHS.

Cpok cny>6bl yCTPOiCTBa COCTABASET 3 rofa Npy YCNoBUM UCNONb30BAHIS YCTPOACTBA B CTPOrOM COOTBETCTBUM
C HaCTOSILLEI MHCTPYKLMEN NO 3KCnnyaTaLmy.

o OKOHUHIK YKa3aHHOrO CPOKa PEKOMEHAYETCS YTUIM3MPOBATL NPUGOP B COOTBETCTBUM C MPaBUnaMm yTUnM3aLu
BO 1306)KaHINE BOMOXHOIO MPUUMHEHIS BPEAA XI3HM, 3OPOBbIO 1 MMYLLECTBY MOTPEGUTENIS, @ TaKKe OKPY>KatoLLeit
cpene.

ToBap cepTUULMPOBaH B COOTBETCTBIM C AEMCTBYHOLLNM 3aKOHOAATENBCTBOM.

TexHUueCcKue XapakTepuCTUKA NPEACTaBIEHbI Ha KopMyce yCTPoiCTaa.
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