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ERFECT

NucTpyKuus
10 YCTAHOBKE, IKCILUIYaTAIlMM M 00CTyKMBAHUIO

(¢puTOpHBIX anmapaToB PerfectFry




YCTAHOBKA
Touku coenHeHNs KOMILUIEKTYIOIINX AeTasnel (Aas Mmoaesieii CeBepHOii AMepHKH)

Bam ¢putropusiit anmapar PERFECT FRY ocnamien 1 pazbeMoMm Juist 1aMITbl HarpeBa (TOJIBKO
Mozenu CeBepHON AMEPUKH), KOTOPBINA MTpeIHA3HAYEH TOJIBKO JUIsl JJAMITbl HArpeBa yTBEPKACHHOMN
kommnanuei PerfectFry. Tlepemusist Jammna HarpeBa Jjisi OJHOCTHIO aBTOMAaTHYSCKUX (DPUTIOPHBIX
anmapaToB paccuntana Ha 500 Bt (240 Bonb1/2 A).

/AN CAUTION [y

Harpesa Perfect Fry. Jlamna Harpesa npeaHasHadeHa il UCIIOJIB30BAHMS TOJIBKO Ha 000PYIOBaHNH
PerfectFry, ocHammeHHOM pa3bEMOM IS JIaMITbl HAKATUBAHUSL.

BMOHTHpOBaHHBIN NEPEKITIOYATEND HA IEPEIHEN MAHEIU PETYIUPYET MOIIHOCTD JIaMITbl HarpeBa.
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YCTAHOBKA (IIpoagoskenue)

IMoaroToBKa MOBEPXHOCTH CTOJIEHTHHUIIBI

17"
434mm

3a3opsbi:
1” mo croponam

.
2” c¢c3aam 762mm

0” cBepxy

16"
409mm

PacnmakoBka

1) TlepepexbTe ynakoBOYHYIO JICHTY Ha KOPOOKe

2) CHUMHTE BEPXHIOIO 9aCTh KOPOOKH, a 3aTeM OCHOBY

3) VYnmanute nemiopaHoBYO YIIAKOBKY U COXpaHUTE KOPOOKY BMECTE C IEHOIUIACTOBBIMH yTJIAMH
Y TIEHOIUIACTOBBIMH OOKOBBIMH YaCTSIMU.
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4) VYnpanute Bce MEHOIUIACTOBYIO HAOMBKY M YaCTH
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5) TlocraBbTe oT™METKY 0 mpoBepke [ | | Ha KOpOOke KOITA UacTb N3BJIEUEHA

Kapxkac Bo3ayxoouncrures

Kaprpumx Bo3nyxoouncrureis
MacasHblii puiabTp

JloTok macjssHOro pujabTpa

Kop3una

bJok HarpeBareJst

Banna nus macaa

JloTok po3iuBa macJjia

MacJsiHbIi IIJIAHT

Omnopa (x4)

Ilepennsisa nanean

KoBm

Kpbika 3arpy304Horo simuka

Pykas simuuka

Hanpasasiromas simuka

Jlamna HarpeBa (He BXOAUT B 0230BbIi
KOMILJIEKT)

Hanpagasiromasi KOp3uHbI

I[Ipy:xxnHa HanpaBasionel KOP3MHBI (X2)
IIpuemMHblIii JIOTOK (He BXOAHT)
Pexomenayercs noaaox seicoroi 10,16 cm
CoeaquHuTeNbHBIN IIHYP JaMIIbl HArpeBa (He
TMOKAa3aH)

—



6) Haxnonute QpputiopHblii anmapat PerfectFry Ha ofHy CTOpOHY U yCTaHOBHUTE 2 peryiupyemble
OIIOPBI, IOBTOPUTE AEUCTBHSA, IOBEPHYB amnapaT Ha JpyTryl0 CTOPOHY.

& CAUTION Henb3s sxcruryarupoBath Bamn anmapat 6€3 yCTaHOBIICHHBIX OTOP.
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7) TlocraBpredpuTtiopHsblii anmapar Perfect Fry Ha cTonemHuiyy u oTperyiupyite onopesl.
Dputropueiii anmmapat Perfect Fry Becur 50 kr. [logaumaiite ero akkyparHo,
/\ CAUTION

C OIOPOIi HA HOTH UJIH C YbEeH-HUO J1b TIOMOIIBIO, 3aTCM IIOMCCTHUTC CI'0 Ha TO

MCCTO, I'IC OH 6y21€T OKOHYATCJIbHO YCTAHOBJICH.

8) y6C,I[I/ITCCL, YTO BBIITYCKHBIC KOJIIIAYKH Ha OTBCPCTUAX OTHCTYHIUTCIISI HAXOAATCA Ha CBOEM

MecTe.
9) Oo6patutecs k paznenny CBOPKA (Ha creayrorie CTpaHHIIe)
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CBOPKA
[IpouncTure 9yacTu U coaep>KUMOe Kamephl (Bce 3a UCKITIOYCHHEM KapTpHIKa
Boznyxoouucturens)

a) BbIMOliTE B TEIUIOM MBUILHOM PAacTBOPE
b) IIpomoiite Termioit Bomoi
€) OmnosiocHUTE YKCYCHBIM pacTBOpPOoM (1 4acTh yKCyca U 2 4acTu BOIbI)

& CAUTION Kamepa marpesa n nammna Harpesa HE JOJIPKHBI ITIOMEIIATHCA B BOAY NN KaKYIO-

2)

3)

4)

00 PYTYIO )KHJIKOCTb.

YcTranoBUTE MaciIsSHBINA QUIBTP B JIOTOK JAJIS
MacJIIHOTO (hUiIbTpa
[Ipumevanne: MarHUT JOJDKEH HaXOAUTHCS CIIpaBa

VYcTranoBuTE MaciIsHbIN QUIBTP/IOTOK MACISIHOTO (pUIbTpa B pUIBTPOBATILHYIO KaMepy,
BJIBUTAs1 TI0 HAMIPABJIAIOLINM U B OOPaTHYIO
CTOPOHY. C—-

YcTraHoBUTE KapKac BO3AyXOOYUCTUTEIIS B
KapTpUIK BO3LyXOOUHUCTUTEIIS
[Tpumedanue: YoOeauTech, YTO CTPEIKU
YKa3bIBAKOT HABEPX




5)

6)

7)

8)

RFECT /MP&
CBOPKA (IIpoxo/xenue)

3a,I[BI/IHLTG KapTpHUK BO3AYXOOYHUCTUTECIIA INIOTHO O6paTHO B

(GUIBTPOBANBHYIO KaMepy U 3aKPETUTe JI0 HIeTYKa

YcraHOBUTE JIOTOK PO3JIMBA B HUYKHUN KAPOYHBII
mkadg
[IpuMeuanue: na3sl Ha HUKHEN 9aCTH JIOTKA PO3JIMBA

JIOJDKHBI TIOJIXOIMTH T1a3aM Ha JIHe mkada

VYcraHoBuTe 0JI0K HarpeBaTelis B BAHHY
anm

IIpuMeuaHue:  ma3el HA HUYKHEH 4acTH
MOJYJIsl HArpeBaTesl JOJKHBI COBIIAAATh €
IIa3aMHM Ha 3aJHEH YaCTH BaHHbI

Bretite
Macyo JIs
JKapeHHs B
BaHHY.
Hanomaure
ee 10
OTMETKH

Wcnonb3yiite kauecTBeHHOE Macito ans dpputiopa.HE ITEPEJIEMTE.



CBOPKA (ITpomo.srxenne)

9) BcraBbTe 0JIOK HAarpeBaTelis/BaHHY B
KapOYHBI mKad ¥ 3aJBUHBTE 10 KOHIIA.
V6eaurech, 4TO MOAKITIOUCHUE K
HCTOYHUKY TIUTAHUSI OCYLIECTBICHO
MOCPEICTBOM CHIIBHOTO HAXKMMa Ha OJIOK
Harpesarels.

10) YcraHoBHTE KOP3UHY
a) HakioHuTe THO KOP3MHBI BIIEpe.l U
NepeIBUHBTE MPYTOK 32 (IIaHIIbI
KaMepbl

'EFIFEIJ'__I_'
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RFECT

CBOPKA (ITpomo.srxenne)

b) YcranoBuTe MpPyTOK B 1Ma3 OCH — ¢
JIEBOM CTOPOHBI

C) YcraHOBUTE MPYTOK B COSAUHHUTEIb

- BN A
MOTOpa — € IpaBOU CTOPOHBLI \\ \ _

£
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11) YcranoBuTE MEpPEIHIO0 MTAHENb, HCIIOJIB3Ys Pa3beMHbIE TICT/IH U 3aKpoiiTe ee. [loBepHuTE
3anenku Ha 90° Mo 4acoBOM CTPEJIKE U HAXKMHUTE BHU3.



RFECT
\

CBOPKA (IIpoxo/xenue)
12) YcraHoBUTE pyKaB sIIMKA MPU MTOMOIIH 4-X

HEBBLINAJAIONINX BUHTOB.
InotHO 3aTsaHUTE.

[Mpumeuanue: J[HO pykaBa sIIUKa JOKHO OBITH
XOPOLLO 3aKPEIJIEHO Ha MEPEIHEN MaHeIu

13) YcranoBute jgamMiy Harpesa (1Ipu
Hanuuun). [loaxmnrounre
COEJMHUTEJIbHBIN IIHYP K pa3beMaM ¢
JIEBOW CTOPOHBI JIAMIIBI HATPEBA U
3aHel yacTu(pUTIOPHOTO anmnapara
(pa3beM KOMIUIEKTYIOIuUX aetanei 1).
Cwmortpure ctpanuiy 1. UtoOb1
3aMEHUTh HH(PPAKPACHYIO JIAMITY
100BT, OTKpOTE KPBILIKY U 3aMEHHUTE

JIaMIy UICHTUYHOM C

COOTBETCTBYIOIIMM HampspbkeHueMm. He
TpOraire jJamiy rojabIMU pyKaMu.

[Ipumeuanue: BoicTynel Ha 3a1HEN CTOPOHE JIaMITbI
Harpesa JOJDKHBI COBIIAJATh C [Ta3aMHU Ha IEpeaHEN
MIaHENH

14) VcraHOBUTE KPBILIKY 3arpy304HOTO SIIUKA

[Ipumeuanue: BbICTyIbI BHYTPU KPBIILIKHA JOJKHBI
COBMAJIaTh C MMa3aMU 10 CTOPOHAM PyKaBa SIuKa

10
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RFECT

CBOPKA (ITpomo.srxenne)

15) YcraHOBHTE HAITPABISIONLYIO0 KOP3UHY HCIONB3Ys
NeTJIU. Y CTAaHOBUTE NPY>KUHBI HAIIPABJISAIOLIEH
KOP3UHBI HA IPEyCMOTPEHHBIE epkaTend. s

HaJIeXkaIniero 00/IyBa ¥ CAaHUTapHON 00pabOTKH,
HaHpaanﬁomas{ K0p31/IHBI BCEeraa JOJI>)KHa 6BITB
YCTaHOBJIEHHOM.

16) YcraHoBHTE HANIPABIISAIONIYIO SIIUKA B
OTBEpPCTHE CIIPaBa U Ma3bl ClieBa
00paTHO# CTOPOHBI TIEPEAHEH MaHEeIH

17) YcTaHOBHTE KOBIII 3aTPy304HOTO
SIMKA B HAITPABIISAIOIINE U
MOJTHOCTBIO €T0 33 IBUHBTE.

18) Bakpoiite 1 3apUKCHPYITE IEPEIHIO MaHEe b, TOBEPHYB3alIeaki Ha 90° 1o 4acoBoi
CTpeJIKe, U Ha)KMUTE BHU3.

[TogxmrounTe GPUTIOPHBIN anmapar K CETH U HAKMHUTE . AnmapaT HayHET MOJOTPEB.
Uepes HECKOIBKO MUHYT MOXKETE HaYMHATh IPUTOTOBIIEHUE!



Py4Hoii pe:xum

3arpy3ka mpoayKra

Hasxxmure

Pexum
y y RapidFry™
3anannbii Pexun 3agaHHbIi 3aKPBITHIH
3arpy3ka mpoaykra ‘ 3arpy3ka npomykra ‘ 3arpy3ka nmpomykra

IMPUT'OTOBJIEHHUE

,4TOOBI BHIOPATH PeKUM

—

S

Br16op BpemeHn

fstort

Haxmure *

1. OrtkpoiiTe KpbIIKY 3arpy304HOTIO

AITUKa

3. 3akpoiiTe KpBIIIKY SIIUKa
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¥XOA U TEXOBCJIY KNBAHUE
E:xxenHeBHOE TeXHHYECKOE 00CTyKUBAHUE

& CAUTION He oTkirouaiite pUTIOPHBIN anmapaT OT CETH, BCErga MPOBEPSIUTE, YTO

arrapaT BBIKJIIOYCH.

£\ CAUTION He TporaiiTe 610Kk HarpeBaHusi, BAHHY JJIsl MacJia WM Macjo A0 TeX Nop,
MoKa Bbl HE YOEAUTECh, YTO OHU OCTBHUIH.

1) TIporupaiiTe KOp3UHY OyMaXKHBIM MOJIOTECHIIEM, YTOOBI
YAATUTh KPOIIKU U OCTaTKU MPOAYKTa

2) Ilportupaiite 3arpy304HbIil AIIMK BHYTPU PH TOMOIIH
OyMa)kKHOT'O MOJIOTEHIIA [l yJaJIEHUS KPOILEK, OCTAaTKOB
Macja U JpyTUX OCTaTKOB IPOAYKTa

3) Brimoiite anmapaT CHapy KH, HCHOJb3Ys KAUeCTBEHHOE

CPEICTBO [UIsl OYMCTKH, U BBITPUTE HACYXO
4) Cwma3biBaiiTe HaIPABISIFOLIKE KOBILA U THO SIINKA,
UCTOJB3Ys 0I00PEHHBIN MHUIEBONW CMa30YHBIN MaTepual :"‘*-.\\

,f. SN
WIN CUJIMKOHOBYIO CMa3KYy. Va Tﬁ?{?

4

A caution [T [ P

N
5) TlpoepsiiiTe ypoBeHb Maciia Ha 3aJIHEH CTOPOHE BaHHHBI, “x:* - : f’

4TOOBI YIOCTOBEPUTHCA, UTO OH Ha yposHe Cold(mpu TR

KOMHaTHOM Temneparype). Eciu Hert, 1o6aBbTe Macio.

MemnsiiTe Maciio pa3 B HEAENIO WIK Yalle 1o Mepe

HeoOxoauMoctu. Mcnmoib3yiiTe KauecTBEHHOE MAacJIo0 1Jist (ppuTiopa.

ExenenenbHoe 00Cay;KUBaHHUE

13

aIrapaT BBIKJIIOYCH.

& CAUTION He Tporaiite OJIOK HarpeBaHusl, BaHHY JJIS Macila WM Macio 0 TeX IIop,
ITOKA BbBI HC y6e)11/1Tec5, YTO OHU OCTBIIINA

1) OrtkpoiiTe nepeaHIO MaHelb, MOAHIB U TIOBEPHYB 3allle/IKU. BrIHbTE YacTH
3arpy304YHOIO SIIMKA U BBIMOWTE UX B TEIUIOM MBUIBLHOM PacTBOpE. XOpOILIOo
OIIOJIOCHUTE B TEIJIONW BOJE U BBITPUTE HACYXO.

2) BbIHBTE KapTPUIK BO3IYXOOYHCTHTEINS ¥ OTIOKUTE €ro (IJIs 3aMEHBI, CMOTPUTE CTP.
14).

& caution TS

3) VYnanuTe JIOTOK MacJIsSIHOTO (PHIBTPA U3 KaMEpBHI.

OTtcoenuHNTE MaCISHBINA QUIBTP OT JOTKA U
BBUICHTE ocTaBiieecs Maciio. Beimoiite 00e wactu B
MBUTHHOM Ter10# Bose. OMOJIOCHUTE B TEIJION BOJIE U BHITPUTE HACYXO.



¥YXOA U TEXOBCIYXKNBAHUE
(ITpomoskenue)

4) TloacoenuHUTE MACIISHBIN [IUTAHT M BBIICHTE
MacJlo JJisi IPUTOTOBJICHUS U3 BAHHBI B
KOHTEUHEPHI IJIs yTHIIU3AIUH.

5) U3BrekuTe MOABEMHHUK KOP3UHBI, BAHHY IS
Maciia u 0JI0K HarpeBa (pUCYHOK CITpaBa).
PacnpuinTe uncTsiee cpeacTBo s
JTyXOBBIX MIKa(OB HA ATH YaCTHU U TIOMECTUTE
X B MIOJMATUICHOBBIM ITAKET Ha Yac Kak
MHUHHMMYM WJIM OCTaBbTE HA HOYb I10
BO3MOXXHOCTH. 3aTE€M BLIMOWTE UX B
MBIJIBHOM TEIUION BOJIE, CIIOJIOCHUTE.

CnonackuBaiiTe 4acTu B pactBope: | yacTtb
6enoro ykcyca (5% yKcycHast KUCoTa) U 2
4acTH BoJbl. PacTBOp ykcyca oueHb BakeH. OH yCTpaHse€T MbUIbHBIA HAJIET, KOTOPBIN
MO>KET IPUBECTU K BCTIEHWBAHUIO Macja. MBUIbHBIN HAJET JeslaeT Maciio TEMHBIM U
3HAYUTENBHO CHIDKAET ero 3pdextuBHOCTh. [IpoMoiiTe yacTu B 4MCTOM BOJIE.
[TouncTuTe pazbeMbl Ha BUJIKAX U PO3ETKaX MPH MOMOIIU MEAULIMHCKOTO CIIUPTa U
BAaTHOM MaJOYKHU.

“wem. 1. CAUTION

"rF[‘ju  KEEF THIS

S ELECTRICAL BOX L
YES AWAY FROM WATER! NO

JIPYT'YI0 JKUJIKOCTb.
/N CAUTION -
He paclblIAUTEC X)KUAKOCTh Had BUJIOYHYIO YaCTh pa3bEMHOI'O COCIMHCHMA.

6) CHUMHTE JOTOK PO3JIMBA U BBUICHTE BCE OCTABIIICECS
Maciso. BeimoiiTe ero B MpUIbHOM Temuioi Boje. [Ipomoiite

=
o P
B TEIUION BOJIE U BBITPUTE HACYXO. ~ “‘“\1“_;3%
7) YnanuB BHyTPEHHHE COCTABJISIFOIIME, BBIMOMTE 7 'H‘“:f:;
-~ -
KapouyHbIH mKad U QUIBTPOBATHHYIO KaMEPy C MBIJIOM ' e
,f .
WIH YUCTAIIMM CPEICTBOM JUIsl TyXOBBIX IIKa(OB eciu -
. T 4
HeoOxoauMo. [IpomoiiTe u BeITpUTE HACYXO. & -
K‘-\-.. L] -~
'\-\._\_\x\-\‘ ’__-’
“H\"\-\.\_F/. -_-___.f'
<
/N CAUTION

8) IlomoiiTe CTOJCNIHUITY ¥ APYTHE BHEIIHHE TOBEPXHOCTH.

9) VYo6eautech, YTO BBIMYCKHBIC KOJIMAYKH HAa OTBEPCTUAX OTHETYIIMTEIIS HAXOMATCS Ha
CBOEM MECTE.

10) YcranoBure Bce yactu oopatHo (cMotpute paznen CBOPKA)

14
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¥XOA U TEXOBCHYKUBAHUE
(ITpomoskenue)
Ilepuoguyeckoe o0cy:;KMBaHUE
3amMeHa KapTpUIKa BO31yXOOUUCTUTEINS
e MeHsiTe KapTPHUIK
BO3yXOOUUCTUTEIIA, TI0 KpaliHel Mepe,
Ka)K/Ible 2 MeCSIIIANITH YaIle PH

OYEHb YAaCTOM UCIIOJIb30BAHUH. 3aMEHY
JydIlIe IPOU3BOINUTH, KOT/1a
(GpUTIOPHBI anmapat He TOPSTYUiL.

e B o0apoyHOM amnmapare
PerfectFrymoryT ucmons3oBathCst
TOJIBKO QuibTphI PerfectFry.

[TocnenoBarenbHOCTh AEMCTBUIM MTPHU 3aMEHE KapTPHUIXKa BO3AYXOOUUCTUTEIS:

1) OrkpoiiTe nepeHIO MaHeb, OAHSB 1 MOBEPHYB 3aICITKU
2) W3BiekuTe 3aKpeIUICHHBIH KapKac BO3YXOOUYUCTUTEISI H KapTPHIDK
BO3yXOOUYUCTUTENS U3 PUIBTPOBAILHON

KaMephbl —=
3) VYOepute UCHONB30BAHHbIN KapTPHIK { N ———— \
BO3/yXOOUYHCTHUTEIIS U3 KapKaca Ul I .

4) BrITpUTE HAYKCTO KAPKAC ' ’i N

BO3/1yXOO4YUCTUTEIIS

5) BcraBbTe HOBBII KapTPUIK B KapKac B
(GWIbTpa ¥ HAIUIINTE ATy Ha KapTpUIKe ' | ﬂ
(Ctpenku BBEpX) e ' [

6) IlocraBbTe KapKac BO3ILYyXOOUYHUCTUTENS U :
HOBBII KapTpuaX 00paTHO B

N

(GMIBTPOBAIbHYIO KaMepy U 3apHUKCUPYUTE -

Ha MeCTe
7) 3akpoiiTe epeaHIOn MaHeIb 1 -
3auKCUpyHTE €e.

ABTOMATHYECKAS CHCTEMA MOKAPOTYHICHUSA

ABToMaTHYecKas cucTeMa noxapotymenus PerfectFry nomkna npoBepsTbest o1uH
pa3 B MecsL BIaJEIbLEM WU ONIEPaTOPOM U pa3 B IOJIF0J1A YIIOJTHOMOYEHHOU
ciry>x00i. BaskHo coOmonaTh npaBuiia 00CTy>KUBaAaHHUS CUCTEM MOXKAPOTYIICHUS
MIPUHATHIX 3aKOHO/IATENILCTBOM Baleil crpassl. s 6onbiieit napopmanun
cMoTpure cTp.41.
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COBETHBI 110 ’)KAPKE BO ®PUTIOPE
Otimunas Ena 3a Koporkoe Bpemsi

. Hcnoab3yiiTe kayecTBeHHOE MacJI0 AJs1 pputopa. CoeBoe Macio U Maciao KaHOJIbI
pexomenaytotcs.He ucnonb3yiite OpITOBBIE Maca Jyis IPUTOTOBIECHUS U3 ONmKaiiiero
cynepMmapkeTa. Macia HU3KOro KaueCcTBa MOTYT YMEHBIIUTh CPOK CITYKObI KapTpuaKa
BO3/1yXOOYUCTHUTEIIS.

. Jepaxure IIpoaykT B 3aMopo3Ke 10 ero NPpUroToBJeHHs. 3aMOPOKEHHBIHN MPOTYKT
BIIUTAET MEHBIIIE MACIIA B ITPOLIECCE MPUTOTOBIICHHUS.

. Ha npoaykre He 10/:KHO OBITH JibJA. JIe CTAaHOBUTCS MPUIMHON U30BITOYHOTO
My3bIpEHUS ¥ pa3OpbI3TUBAHUS Maclla U3 BaHHBI.

. MuHUMHM3HMPYIiTe BJAKHOCTD. M30bITOYHAS BIAXKHOCTh YBEIMUUBACT BPEMSI
npurotoBieHus. Boaa, nex, caxapu maHMpOBKa - 3TO BCE CIIOCOOCTBYET YMEHBIIECHUIO

CpoKa CiIy)0bl Maca.

e  TlocrapaiiTech yMEeHbIIHUTH KOJIMYECTBO MUHUMW3NPYETE BNIAXKHOCTD,
NAHHPOBKH Najalouieii ¢ NpoayKTa YMEHBIIMTE BPEA,
p AIArom poaykra. NPUrOTOB/EHUAYBE/MYMTENPY
B nmaHMpoBKe 4acTo eCTh caxap U Apyrue EbINb

WHIPEIUEHTHI, KOTOPBIE COKPATAT CPOK
ci1y>k0bl Maciia ¥ CAENaroT NPOAYKT TEMHEE 10 1BeTy. OOpaTuTe BHUMAHUE HA
GuIbTpanuio Macia, YTo0bl yAaIUTh YACTUYKH TAaHUPOBKH.

. He nepenosnnsiiTe 3arpy304Hbli AUK. Ype3MepHOE KOIMYECTBO MPOLYKTA MOXKET
OBITh IPUTOTOBJICHO HE B JOCTATOYHOM Mepe.

PacnpocTpaHeHHble BONPOCHI

¢ Cko0JbKO MacJia HCNOJb30BaTh?
®puTropHsiii anmapar PerfectFryumeer o6bem 2,75 ramiona (11 nurpos). Hanomnxstiite
BaHHY U Macja TOJIbKO 10 OTMeTKH cold.

e Kakoe konnuecTBo 00:kapuBaTh?
HamonauTe 3arpy304HbIif SIIUK 10 Bepxa. Amuk nmeeT 00beM BMECTUMOCTh — 1,5 KT
MPOJYKTa Ha UK. Bce, 4To BbI CMOXKETe yMECTHUTD B SIUK, BBl MOXKETE 00KAPUTh.

e KakoB njaeajbHbIH IMANA30H TeMIEPATYPbI AJIsl IPUTOTOBJICHHUSA?
NneanbHblil 1rana3oH TemMnepaTypsl s npurotoieHus mexay 177 °C u 182 °C.
3aBo/IcKas yCTAaHOBKA [0 YMOJIYaHUIO JIsl TeMIepaTyphl pUroTosieHus - 177°C.

e Hano im pazmopakuBaTh 3aMOPOKEHHbIH MPOAYKT?
HE PASMOPAXNBAWTE 3AMOPOXEHHbIN ITPOIYKT! 3aMOpOKEHHBIH IPOIYKT
JIOJDKEH TIOTaIaTh B PUTIOPHBIN anmapat 0e3 pa3MopakuBaHUsl, YTOOBI YMEHBIITUTh
BIIQ)KHOCTb.

e  Mo:KHO JIM MTOBTOPHO 3aMOPAKMBATH YiKe ObIBIINE B 3aMOPO3Ke NPOIYKThI?
HET, He 3amopakuBaiiTe MOBTOPHO MPOAYKTHI. [IOBTOPHO 3aMOpPOKEHHBIETTPOAYKThI
MOTYT BIHUTHIBAThH OOJIbIIIE MACIIa, YTO MPUBEIET K CYXOMY, XPYIIKOMY U O€3BKYCHOMY
KOHEYHOMY MPOIYKTY.
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CBEJAEHUSA O MACIJIE
Maco uis s)xapeHHs CrIeLUaNbHO pa3paboTaHo, YTOOBI BEIICP)KUBATh BRICOKHE TeMiepaTypsl. [1o aToi
MIPUYMHE, BBl IOJDKHBI YIOCTOBEPUTHCS, YTO UCIIONB3yETe MPOIYKT HOJDKHOTO KadecTna. JKnakui
pacTUTENbHBIN KOMOMXHP TTPOU3BOJUTCS] HECKOIBKUMH KOMITAaHUSIMH, 3TO MACIIO COAEP)KUT MPUMECH

n/umm pazpaboTtaHo il yBenudeHns 3()(HEeKTUBHOCTH PH UCIIOJIB30BAHUH C BEICOKMMH TEMIIEPATYPaMH.
HE MCIOJIB3YITE MACJIO, PEKOMEHJITYEMOE JIJ151 CAJIATA U XKXAPEHU !

Hanonnsiite BaHHY U1 Macjia 10 OTMETKU COLD. Macno YBCJIMYNBACTCA B 00BeMeE 110 MEpC HarpeBaHusd
" €CJIM €TI0 NepeInTh, THO KOP3UHbL 6y}1€T OCTaBaTbCA B MAcCJI€ TPU BEPXHEM TOJIOKEHHH/TIOJIOKEHU U
noaaydu.

Kaxkoe xonnyecTBo 00:xapuBaTh?

Hanonnure 3arpy304Hslil siuk 10 Bepxa. He nepenonusiite ero.

Crnenunte 3a TeM, 9YTOOBI ANINK U KOP3WHA OBLTH YUCTHIMH, 0€3 CKOTUICHHH TAHUPOBKH U TECTA.
VY anure e win U30BITOYHOE KOJTHYESCTBO BOJIBI TIEPE]T )KapCHUEM.

He conute u He MpUIpaBIAHTE MPOAYKT MEPe )KapeHUEM

Y aanute U3JHIIKA W/WIH TECTO MEpe] )KapeHUueM

He nomyckaiite pasMopaXxuBaHUs MPOYKTa TIEPE]T KAPCHUEM

[MoncymmTe sxapeHblid TPOIYKT MEPE/] MOIa4YCH.

Hackoabko ropsiuee CJIMIIKOM ropsiuee?

WneanbHas temnepatypHblil nuanazoH mexay 177°C u 182°C.3aBoackas ycTaHOBKA IO YMOTYAHUIO IS
TemnepaTypsl npurotoBieHus - 177°C. [Ipu o6kapuBaHUN Ha HU3KOH TeMIIepaType, MPOAYKT BIUTHIBAET
0oJpIIe Macia, 9TO yBEIMUMBAET MOTPEOIeHHE Maca.

M30bITOYHOE HCIIOIBb30BaHME MacIa?

JKapenslif IpoayKT BIUTHIBAET MAciio. Bo3MOXHbIE IPHYMHBI 3TO BKIIIOYAIOT B CEOSL:
N366ITOUHOE KOJIMYECTBO MAHUPOBKH MM TECTA, CTPSXHUTE H30BITOK NEpe] )KapeHHEM.
OctaBbTe KOP3UHY MIPOCHIXaTh JI0JIbIIE, OTPETYIUPYHTE BpeMsl CTEKaHHs Macia.
ITpoxyKT OB pa3MOPOXKEH MEPE] HKAPCHUEM.

OuncTKa Balero ()puTHOPHOTO anmapara.
Ob6paturecs k paszaeny YXO/ 11 TEXOBCIIYKMBAHUE. He 3a0biBaiiTe ounmiate KOp3UHY U
3arpy304HBIN SIIUK KaXKAbIH 1EHb.

@DuabTpanus Macjaa

BaxxHoit mporiexypoii sBmsieTcs moaaepkaHie KauecTBa Macia, YBeIHIUBAIOIIEe CPOK €ro CITYKOBI:
IIponexuBaiite ero no kpaitHell Mepe pa3 B I€Hb, Ty4IlIe BCErO MO YTpaM, KOI/la MaciIo KOMHAaTHOM
TeMIepaTypbl

IIponexuBanue ynanser NPUMECH, OCTABIINECS C MPEABLIYIIETO JHS

Moiite BaHHY 1J1s1 Maciia

3amMeuyaHus ISl 3alIOMHHAHUS
e  Moiire kamepy IJIst IPUTOTOBJIEHHS Pa3 B HEZENIO U TILATEIBHO CIIOJIACKUBANTE €e.
e  Kaxnplil 1eHb MpOLEKUBalTe MaCIIO.
e He neperpepaiite Macio.
e Hcnonp3yHTe pexuM 0XKHUAaHUSA 10 BO3MOXKHOCTH
e He monuTe mpoxyKT mepes KapeHueM
e  Vjamure Jien M BIAry Nepes jKapeHHeM
e [lognep:xuBaiite ypoBeHb Macia B BaHHE
e  Macno cunTaercs U3pacxoJOBaHHBIM, €CJIM OHO ITOCTOSTHHO BCIICHUBACTCSL.
Bame maciio, BKyc IPOAYKTA U KJIHEHTHI 3aBUCAT OT BacC.



CBEJAEHUS O MACIJIE (ITpoaosxenue)

Ecnu TemMniepatypa Maciia CIMIIKOM BBICOKas, IIPOIYKT OyIEeT XOpoIIo 00XapeH CHapy KK, HO 110xo BHyTpu. Korma
BHYTpPH BCE IIPUTOTOBUTHCS, CHAPYKHU YKe TTOATOPUT. Upe3aMepHO BBICOKAs TEMIIEpaTypa TakKe IIPHBOAUT K OBICTPOMY
YXYALIEHUIO CBOUCTB MaciIad ABIMIICHUIO.

Bo BpeMmst meproI0B 3aTHIIIbs, BOCMIONB3YHTECh PeKUMOM oxkunanusi(Standbymode), koTopslii 1aeT Macity OCTBIHYTh 10
135°C, TeM camMbIM IpOJUIEBasi CPOK CIIy>KOBI Maclia 1 YMEHBIIAs pacXo/1 SJHEPTHH.

He cnenyer HacTpanBath TeMIepaTypy mMacia Ipy IPUrOTOBICHUM Pa3iIMYHbIX IPOLYKTOB. BMecTo aToro cienyer
HAaCTPauBaTh BPEMS IIPUTOTOBJICHHUS.

3aMopoKeHHBbIe POIYKThI

KianuTe 3aMOpOKEHHbIE POIYKTHI cpasy B pputiopHsrii ammapar. HE PASMOPAKHUBAMTE! TIpomokHuTe
M3JTUIIKKA BOABI C e/1bI ITepen oOxapuBanueM. OYHCTHTE POIYKT OTO JIbJa, KOTOPBIA MOXKeT 00pa3oBaThCs B BEpXHEH
YacTH YIIaKOBKH.

HE CMEIIUBAMTE MACJIO M BOJY! Boja BCTyHaeT B PeakiiHIo ¢ MacjioM H MPUBOJUT K €ro GbICTPOMY
paccianBaHUIO, YTO CTAHOBUTCS MIPUYHHOW IOTEMHEHHS, IBIMJIICHUS ¥ BCIICHUBAHUS (TIPOIIECC THIPOIIHA3A).

e  l3numiek BOABI B Maclie MOXKET BBI3BATh cJeayromue HpOGJ’IeMLII
L4 HCHy)KHOe CHMKCHHE TEMIIEPATYPhI, O3HAYAIOICE YBEIINYCHUE BPEMEHHU IIPUTOTOBJIICHUS
e lcnonb3oBaHue OOJIBIIETO KOJUYSCTBA OHEPIruu Uil NOAACPIKAHUA TEMIIEPATYPBI IPUTOTOBJIICHUS

e UpesmepHoe pa30pbI3rMBaHue Maciia BHYTPU (pPUTIOPHOTO armnapara MPUBOIUT K JIOTOTHUTETbHBIM
3arps3HEHUSM U HEOOXOIUMOCTH WX OTMBIBAHHS.
e VYMeHbIIIEHHE CPOKa CIYKOBI BO3AYXOOUNCTUTEIS M Maca.

IloBTOpHAs1 3aMopo3Ka?

3aMOpOKEeHHBIE POYKTHI IOJDKHBI 00XKapHBaThCs 3aMOPOKEHHBIMU. [IpOayKTHI 10CiIe TOBTOPHON 3aMOPO3KH MOT'YT
BITUTHIBATH OOJIBIIE Macia, U Balla )KapeHas ITHia Oy/1eT METh BKYC 3aCTBIBILIETO0 Xupa. [IpoayKThl, HoABepriuecs
TIOBTOPHOM 3aMOpO3Ke, MOKPHIBAIOTCA U3IHUIIKAaMHU JIbJ1a, KOTOPBIE MOTYT CKJIEMBATh KYyCKH IIPOAYKTA, YTO MPUBOIUT K
KOMKOBaHHU0. [Tomuure:

e Bcerna OBXXAPUBAMTE 3AMOPOXEHHBIE ITPOJIYKTHI

e HUKOTJIA HE 3AMOPAXUBAWTE ITOBTOPHO pacTasBiye npoayKThl

e  VJIAJISIWTE nexn ¢ npoaykTa nepes oGKapHBaHHeM

e HE [IPUHUMAWTE pacrasBuimii Wi pa3MOPOKEHHbIH IIPOIYKT OT MOCTABIIHKA.

HN30bITOYHOE BCcIeHUBaHUe?
OCHOBHO¥ IPUYHHON BCIICHUBAHUE SIBIIETCS] HEOCTATOYHOE OMOJIACKMBAHNE BAaHHEI IS Maciia IOCIIE €€ MBIThS:
e  YT00BI yIAJIMTh MBUIBHBII HAJIET, OIIOJIOCHUTE 3 pa3a BOJOH JUIsl OYMCTKH WIIM 00paboTaliTe pacTBOPOM BOIBI U
ykcyca (1 gacTp 6emoro ykcyca v 2 9acTH BOJBI).
e (Creaure 3a MaciIoOM, HCHOJIb3YHTE IT0 BOZMOXKHOCTH PEXXUM OKMJaHUA. Bricokas TemmnepaTypa U KHCIOPOA
CHOCOOCTBYIOT pa3iioxeHUIo Macia. OunbTpyiiTe Maciao u MOiTe BaHHY, 10 KpaliHell Mmepe, 1 pa3 B JieHb, Koraa
MPUTOTABJIMBAETE MPOAYKTHI C OOMIBHON MaHUPOBKOM.

H3661TOYHOE AbIMIIEHHE/TOTEMHEHne Macaa?
e  Macio caumKoM ropsdee, IpoBepsTe TEMIIEPATypy
e HenocraTouHast O9MCTKa Macia, CKOIUICHHS TAHUPOBKH M TECTa B BaHHE, KOTOPOE MIPUBOANT K Pa3TIOKCHUIO
Macla ¥ PHUIAET MHUIEe TOPBKUI IPUBKYC.

e Bricokoe conepxanue Biaru. [Ipumensiite TonpKko 3aMopokeHHbIe oy dadprkaTsl. He 3a0pIBaiiTe ounmiate 0To
JbJIa.

18



Ena, nponurannas ;xupom?

3aMOpO’KeHHBIN MPOAYKT OBLT Pa3MOpPOKEH Iepe 00KapuBaHUEM

Macio HaX0oOuTCs B MOCIIENHEH CTaIUU PAa3IOKEeHUs, HEMEIJICHHO 3aMEHHTE
TemrnepaTypa Maciia CIMIIKOM HU3Kasl, IPOBEPHTE TEMIIEPATYPy

VY npoaykra upe3MepHas HaHUPOBKA WM U3JIHIIKH TECTa, YAAINTE UX.

Ena o0:xapeHa He 10CTaTOYHO?

HoBoe macio MokeT He HOAPYMSHHUBATh NPOJYKT BO BpeMsi 00’KapHUBaHUs, IPOBEPHTE [[BET CHOBA MOCIIE
HECKOJIBKUX 3arpy30K IIPOAYKTOM.

CIHIIIKOM MHOT'O IIpOaAYKTa B KOP3UHE, HE 3aIIOJIHIMTE BBIIIC yKaSaHHOﬁ JIMHUU.

[IpoxykTt oGxapuBaeTcst He JOCTATOUHO JO0JIT0, CIIEAYHTE HHCTPYKIMU TPOU3BOJAMUTEISI O HEOOXOJMMOM BPEMEHHU
IIPUTOTOBJICHUA.

TemmnepaTypa Macia CIMIIKOM HHU3Kasl, TPOBEPHTE TEMIIEPATypy Macia

ITpoxyxT o6kapuBaeTcs ¢ Ype3MEPHBIM BCIIEHUBAHHEM

YpoBeHb Macia CIUIIKOM HU3KUM, IPOBEPHTE YPOBEHb MaJla.

IIpexaeBpeMeHHOE pa3iioxkeHne MacJia?

Temneparypa Macina moiep>kKUBaeTCsl Ha OJHOM YPOBHE, JIaKe B EPHO/IBI, KOT /I alapar He UCIOoIb3yeTcs,
MIPUMEHSHTE PEKUM OKUJIAHHUSI.

Maco 3arpsizHeHo. Hukoraa He Ucrob3yiHTe IPOBOJIOYHBIE IETKH, MOIYIIEYKH ¢ MEIHOW CETKON MM CTaIbHYIO
MOYAJIKY JJIsl MBIThs. [IprMeHstiiTe TBEpAYIO LIETKY U3 LIETUHBI U pEryJsipHO GpuiibTpyiiTe Macio. OnonackuBanTe
YKCYCHBIM PacTBOPOM.

Taxxe npocmoTpuTe pasznen - Hackoabko ropsyee CJIMIIIKOM ropsiuee?

Wudopmanus, ucmons3yeMast B JaHHOM pasJielie, B3sTa U3 CICAYIOIINX HCTOYHHKOB:
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KHOMOYHAA NAHE/b

¢J1erko ucnonb3oBaTb, MPOCTO
HaXMuTe nasbuem

e[NafKas, poBHaA NOBEPXHOCTb,

NHCTPYKIMU 11O OKCIIVIYATAIIUN

K 3KPAH

OTobparkaeT MHopmaLmto

ANAa nonb3osBatena

AKTUBHbDIW PEXXUM
e[NoKa3bIBaeT, Kakoi U3 6
PeXMMOB 33eMCcTBOBAH B
HaCTOALLMI MOMEHT

RAPIDFRY 2GO™U ABOVIHAH
3AIPY3KA

*Bpems NpuUroToBaeHns
npesBapuUTENbHO 3arpy*KEHHOro
npoaykTa (cm. ctp.24 n 25)

NPEABAPUTE/IbHAA YCTAHOBKA
HA3BAHMA

eCmoTpu cTp. 21 ana napameTpos
No YMONYaHMIO

eCmoTpu cTp. 35 AN A HAaCTPOMKK

KHOMKA HACTPOMKM

*BbibepuTe N06YI0 M3 9 3a4aHHbIX
YCTaHOBOK BPEMEHU NPUrOTOBAEHUSA
e[lepekoUeHNE MEXIY PEXUMAMU
(Cm. cTp.21)

KHONKA CTPE/IKU BBEPX
eHacTtpauBaet Bpems
NPUroToBieHuns Bbiwe Ha 10
CEKYHAHbIV UHTepBan

KHOMNKU LUN®P
eOT0809

KHOMKA BKAN./BblIKAN.
*YT06bI BKNIOYUTD

*YT106bI BLIKOUNTD
*4T06bl MOCTABUTL B PEKMUM
oXuaaHua (cm. ctp. 27)

NPEABAPUTE/IbHO
3AZIAHHDIN PEXXUM
e[loKa3bIBaeT KaKOM pPexmm
ncnonbsyetca (cm cTp.21)

BPEMA NMPUIOTOBJ/IEHNA
*OcrasLleeca Bpemsa
NpUroToBaEHUA

TEMMEPATYPA MAC/A
*Bcerga oTpaxaeTca

*Bbibop mexay °C u °F(cm cTp.
34)

KHOMKA OTMEHDbI
*OCTaHaB/IMBAET LKA
NPUroToBAEHNA
eCbpacbiBaeT HaCTPOMKM Ha

KHOMKA NYCK
e3anyckaeT UnKn
npuroToBaeHUA

KHOMKA CTPE/IKU BHU3
eHactpaunBaet Bpems
NpUroToBAEHUA HUXKe Ha 10
CEKYHAHbIN UHTEPBan

KHOIIOK

PyuHoli BBOJ BpeMEHU IPUTOTOBIICHUS
ABTOMAaTHYECKH BBOJIUT 33JaHHOE BPEMs

OcTaercs B TOM ke peskuMe Iocie
3aBCPUICHUS UKJIA TPUTOTOBJICHUA

PyuHoii pexum

Uckmrogaer HCOGXOJII/IMOCT]) HCIIOJIb30BaHUA

3agaHHbIA
pesxuM

O

=

Taoauna 1 PyHKIHOHAIBHOCTD 32IAHHOT0 pPeKUMA

3agaHHbIi Pexum
3aKpBITHIIT RapidFry™
pexum

T T

1E5 B

5 4

c 4
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UHCTPYKIUU MO DKCILTYATALIUU (IIponokenne)

3anmyck

Bbl 1ej1aeTe ciaeavioiiee

1) Haxwmure Ha non
CEeKyHAbI

2) Jaiite 10-15 MunyT Maciy,
4TOOBI JOCTUTHYThH pabouei
temnepatyps! (350 °F nim
177°C).

KK 3KPAH

HEATING MAMNUAL

L70°F

OPEMN LIDVLOAD FOOD

READY MAMNUAL

1350°F

OPEM LIDVLOAD FOOD

Py4Holi pexum

1) OtTkpoiiTe KPHIMKY SIIHKA
2) 3amoJHUTE SIIUK MPOLYKTOM

3) 3axpoilTe KpBILIKY SIIIHKA

4) VYcraHOBHUTE BPEMsI U HAKMUTE

{ start

ex:130 Start

Ilpumeuanue: He oTkpbiBaiiTe
KPBILIKY SIIIMKA WIK NepPeIHI00
NnaHeJb, KOr/Aa MPOAYKT 3arpyxaercs

5) Tlomasaiite emy ¢
II0JIOTPEBAEMOTO0 JIOTKA
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READY MANUAL

1350°F

OPEN LIDYLOAD FOOD

READY MAMUAL
CLOSE UD
READY MAMUAL
SEUDIF 1 i 3 0
u
SELECT TIME/START
READY MAMUAL
- 1 3 0
]
]
LOADING
COOKING MAMNUAL

~0:00

®puTtopublii annapar PerfectFry neaxaer

ciaenywouniee

1) B HacTOsLIMI MOMEHT B PEIKHME
HarpeBaHus

2) Temmeparypa Maciia pacTer JI0
paboueii TeMIiepaTypsl

3) Kak TossKo pabouasi TeMeparypa
nocturuyTa, cpasy OTOB k
[IPUTOTOBJICHHIO.

1) KK skpaH moKa3bIBaeT
OTKPOWTE
KPBILIKY/3AT'PY3UTE
[TPOJTYKT

2) KopauHa morpyxaercsi B Macjo
3) KK 9KPaH MOKa3bIBaCT
3AKPOUTE KPBILIKY

4) KK sxpan nokaseiBaeT BBIBEPUTE
BPEMSI/TITYCK

5) Smuk norpysxaeT NpoayKT B Macio

6) Luxn I[IPUT"OTOBJIEHMA
Ha4MHAETCsA

7)AnmnapaT OTCUUTHIBAET OCTAIOIEECs
BpEeMsI IPUTOTOBIICHHS
8) Kop3uHa nogHuMaeTcs U3 Macia
9) Ena npoceIxaer, cTeKaeT Maciio
(HacTpanBaemoe Bpems)
10) Ammapar mojaet CUTHaI 0 TOM, YTO
ea TOTOBa
11) Ammapar pasrpyskaeT eay Ha
MOJOTPEBAEMBIN JTOTOK
12) Huxn [TIPUTOTOBJIEHUA
3aBEpLIEH.



UHCTPYKIUU MO DKCILTYATALIUU (IIponokenne)

3aganHoe Bpemsi

BPEMH NMPUTOTOBJCHUA U HA3BAHUA (3anozlc1me Hachm?nm mno yMOJ'l‘laHI/llO)

Preset HasBanue Bpewmst Preset HaszBanme Bpewmst Preset HaszBanme Bpemst

3:00 4BO3JYIIHASA KYKYPY3A | 3:00 4:00

1 KAPTO®EJIb ®PAU 7 PBIGHOE ®UJIE
4:00 2:00 4:00

2 KYPUHASA TPYJKA 5 CBIPHBIE KYCOYKHA 8 KYPUHBIE

KYCOYKAMMU KPBIJIBIIIKHA
2:30 3:00 9 KYPUIIAH 4:00

3JIYKOBBIE KOJIEYKH 6 KOPH JOI'" KAPTOIIKA

IMPUMEYAHUE: Haxatue NOBTOPHO OyaeT mepekiawyath Mexay PYUHBIM pexumom u
3AJJAHHBIM pexumom, 3AJTAHHBIM 3AKPBITBIM pe:kumom u pesxkumom RAPIDFRY ™.,

NPUMEYAHMUE: Hactpoiiku mo yMOJTYaHUIO 3aNIPOTPAMMUPOBAHbI U 0TOOPAKAIOTCH, YTOObI MOKA3aTh
Bo3Mo:kHocTH ammapata PerfectFry. Mpr pekomenayem BaM MeHSITh 3aBOJACKHE HACTPOWKH COIJIACHO

BAIIMM TPeOOBaAHUAM.

3amannnii Pe:xxum

Bbl f1ej1aeTe ciaeayvioliee

1) OTkpo#iTe KPHIIIKY SIIHKa
2) 3amoJHUTE SIIUK TPOLYKTOM
3) 3akpoiTe KPHIIIKY SIIHKa

Preset
4) Haxwmure -

5) Haxwmure 1 (Hampumep)
LIMKI NpUrOTOBIICHHUSI HAYHETCS
ABTOMATHUYCCKH

ITpumeuanne: Ber Mmoxere BEIOMpaTh
MEXAY 9 pa3TMuHBIMHA HACTPOHKAMH

IIpumeuanue: He oTkpbiBaiiTe
KPBIIIKY fIIIMKA HJIH IePeIHI00
NaHeJb, KOrAa NPOAYKT
3arpyxaercs

6) Ilonasaiite ey C
[O/IOrPEBAEMOT'0 JIOTKA
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KK 3KPAH

READY PRESET

1350°F

OPEM LID/LOAD FODD

COOKING PRESET
350°F .
3:00
FREMCH FRIES
READY MAMUAL

1350°F

OPEN LIDVLOAD FOOD

®purtopublii anmapat PerfectFry nenaer

dieaymwiuiee

1) B HacTOSMIIMI MOMEHT B PEKUME

HACTPOMKH

2) KK skpan nmokassiaeT PRESET
3) Kop3auHa morpyaercst B Macio

4) KK skpaH mokassiBaet

KAPTO®EJIb ®PU (Bpems mo
ymoryanuto 3:00)

5) Sk norpyxaeT NpOAYyKT B

MacJio

6) Lluxi ITIPUTOTOBJIEHUA

HAa4YMHACTCA

7) Ammapar OTCUHTHIBACT

OCTaromICeCsa BpEM
IIPUTOTOBJICHUA

8)Kop3uHa nopHuMaeTcs U3 Macia
9)Ena npoceIxaert, CTeKaeT Macio
(HacTpanBaemoe BpeMsi)
10)Anmapat rnojaer CUrHal O TOM,
YTO e/1a TOTOBa

11)Anmapar pasrpyxaet ey Ha
MOZ0TPEBAEMBIH JIOTOK

12) Huxn [TIPUTOTOBJIEHU S
3aBepIICH

13)Anmapat Bo3BpamaeTcs B PexXIM
IT'OTOBHOCTHN

14)Annapar Bo3BpaIaeTcs B
PYYHOM pesxum.




NHCTPYKIHU 11O DKCIIVIYATALIUU (IIpoxosnxenue)
3aaHHbBIH 3aKPBITHIN PesKUM

Bbl 1ej1aeTe cieayvioliee

1) OTkpoiiTe KPBILKY SIIHKa
2) 3amoJHUTE SIIUK MPOLYKTOM
3) 3akpoiTe KPHIMIKY SIIHKa

Preset
4) Haxwmure

5) Haxwmure 2 (Hampumep)
LIMKI npUroTOBIICHHUSI HAYHETCS
ABTOMATHUYCCKH
IMpumeuanue: Bel MOXeTe BEIOUPATH
MEXIy 9 pa3auvHbBIMH HACTPOHKAMHU

IIpumeuanue: He oTkpbiBaiiTe
KPBIIIKY SIHKA WIH
NepeAHION NMaHelb, KOraa
NMPOIYKT 3arpyaeTcst

6)ITonaBaiite ey ¢ MOIOTPeBAEMOTO
JIOTKa

7) Cnenyiite myHnkram 1 -4 n
Ha)KMHTE TpeOyeMbIii HOMEp
HAaCTPOMKH, YTOOBI PUTOTOBUTH
JIPYroii 3aKa3 TakK kKe.

Bbl e1aeTe caeayioniee

1) OtkpoiTe KPBILIKY SIIHKA
2) 3amoJHHUTE SUIUK MPOLYKTOM
3) 3akpoiTe KpBIIKY SIHKa

Preset

4) Haxwmure 3 paza

5) Haxwmure 2 (Harmpumep)
[{yxJ1 TPUTrOTOBIEHUSI HAYHETCS
ABTOMAaTHYECKH
[Ipumeuanue: Brl MmoxeTe BHIOHpATh
MEXAY 9 pa3nTUuHBIMH HACTPOHKAMHU
Ipumeyanue: He oTkpbiBaiiTe
KPBIIIKY SIHUKA HJIH NepPeIHI0I0
NaHeJb, KOrAa NPOAYKT
3arpyxaercs
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KK 3KPAH

READY PRESETH

1350°F

OPEMN LIDVLOAD FOOD

COOKING PRESETH

“4:00

CHICKEM TENDERS

READY PRESETH

'350°F

OPEM LIDVLOAD FOOD

®purtopublii anmmapat PerfectFry nenaer

1)

2)

3)

4)
5)

6)

7)

8)
9)

cienviouee

B Hacrosmuii MOMEHT B pexXuMe
3AZIAHHBIN 3AKPBITBII
PRESETorobpaxaercs Ha KK
JKpaHe

KK skpan okazsiBaer KYPUHBIE
I'PYAKU (Bpems 1o yMOIT4aHHIO
4:00)

Sumk morpysaer MpoayKT B
Macio

My ITIPUTOTOBJIEHN A
HauMHAETCS

ATmmapaT OTCUHTBHIBAET
OCTaroIeecs: BpeMs
MIPUTOTOBJICHHS

My [TPUTOTOBJIEHU A
3aBEpILICH

Kop3auna nogaumaercs u3 Macia
Ena npoceixaer, crekaer Macio
(HacTpanBaemMoe BpeMsi)

10) Anmnmapar mogaet CHTHA O TOM,
4TO €712 TOTOBA
11) Amnmapar pasrpyaer exy Ha

[I0I0IPEBAEMBIN JIOTOK

12) Hukn IIPUTOTOBJIEHUSA

Pexxum RapidFry™

KK 3KPAH

READY RAFPIDFRY

1350°F

OPEMN LIDVLOAD FOOD

COOKING RAPIDFRY

“4:00

CHIGKEN TENDERS

3aBepIIeH
IIpumeuanue: Bee ele B pesxxume
PRESET

®puTopHbli annapat PerfectFry nemaer

1)

2)

3)

4)
5)

6)

cieayiouee
B HacTosmuii MOMEHT B peKUMeE
RAPIDFRY
RAIDFRY otobpaxaercs Ha KK
9KpaHe

KK 3KpaH noxaspIBaeT
KYPUHBIE I'PY IKHU (Bpems no
ymomaanuio 4:00)

SmyK morpysaeT NpoayKT B
Macio

Huxa [TPUTOTOBJIEHUA
HayMHaeTcs

ArnmnapaT OTCUHTHIBAET
oCTaroleecs: BpeMs
MPUTOTOBIICHUS



7)

8)

24

ITonaBaiite eny c
IOJIOTPEBAEMOT O JIOTKA
Cnenyiite myHkram 1-3
IIpumeuanue: Eciu Bbl
HCIIOJIb3YETE TAKUE JKE
HAaCTPOMKH [TIOBTOPHO, HET
HEOOXOAMMOCTH B KHOIIKaX.
JIBU>KEeHUE KPBIIIKY SIUKA
KOHTPOJUPYET IUKJI

MIPUTOTOBIICHHS.
Cancel
9) Haxmure , YTOOBI
U3MCEHUTH HACTPOUKHU

ucnone3yembie s RapidFry
10) Haxwmmure 1 (nampumep)

COOKING RAPIDFRY

“4:00

CHICKEN TENDERS

COOKING RAPIDFRY

~3:00

FREMCH FRIES

7)Kop3uHa mogHUMaeTCs U3 Macia
8) Ema mpoceixaeT, cTekaer Maciio
(HacTpanBaemoe Bpems)

9) Anmapar mojaeT CUrHajiI O TOM,
4TO €/1a TOTOBa

10)Anmapar pasrpyskaeT ey Ha
MOJIOTPEBAEMBIH JIOTOK

1 1) uxn ITPUTOTOBJIEHU A
3aBeplIeH

[Tpumeuanne: Anmapat HaXOJUTCS B
pexxume RAPIDFRY 1 roToB K HOBOMY
BPEMEHH LUK ITPUTOTOBIICHHS IS
CYILECTBYIOLIEN HACTPOUKH.
CymecTByroIasl HACTPOKa 0CTaeTCsl 10
TeX TOp, TOKa OHA HE OTMEHEHA WIIH
U3MEHEHa.



WHCTPYKIUHU MO DKCILTYATALIMHU (Tponoskenne)

RapidFry™ 2GO

Bbl 1e1aeTe cieayioniee

1) OTkpo#iTe KPHIIIKY SIIHKa
2) 3amoJHUTE SIIUK MPOLYKTOM
3) 3akpoiiTe KPBIMIKY SNHKA

4) Bsemute BpeMs IPUTOTOBICHHS

Start
M HAKMHTE

ex: 130 Start

Ipumeuyanue: He
OTKpPBIBAlTe KPBILIKY SILIMKA
WJIH NIepPeJHIO0 MaHeJb,
KOI'Z1a MPOAYKT 3arpy:kaercs

5) OTkpo#iTe KPBIIMIKY SIHKA
MOCJIe OKOHYAHUS 3arPy3KU

6) 3amojHUTE AMUK
MPOYKTOM

7) 3akpoiTe KPBILIKY SIIHKA

8) Bseaute Bpems
[PHUTOTOBJICHUS M HAKMUTE

ex:200 Start

9) TIlomasaiite exy ¢
HOJOTPEBAEMOTO JIOTKA

11) Cnenyiite myHkTam 5 -8 ,
YTOOBI IPEIBAPUTEIIEHO
3arpy3uTh JApyroi MUK
[MPUT'OTOBJIEHU A

KK IOKPAH

READY MAMUAL

t350°F

OPEMN LIDVLOAD FOOD

READY MAMNUAL

—1:30

EMNIEH TIMEISTART

COOKING MANUAL
350°F .
000 .
LOAD
COOKING MANUAL
350°F
n
EI:I[I 1 n 2 O
READY
COOKING MANUAL
350°F
| ]
READY
COOKING MANUAL
- 2 0 O
| ]
| |
COOKING MANUAL
IE50F
| ]
4']'] 1 | ] 5 O
READY

1)

2)

4)

5)

6)
7)

8)
9)

10)

®puTiopublii annapat PerfectFry

JeJsiaerT cJeayioniee
Kop3auna norpy:xaercst B Macio

Smuk norpysxaer NpoAyKT B Macjo
Huxn [TPUTOTOBJIEHUA
Ha4YMHAETCsA

ArnmnapaT OTCUUTBIBAET OCTAIOIIEECs
BpeMs IIPUTOTOBJICHUS

KK Dxpan noka3piBaeT BpeMs U
CTaTycC IpeJBapUTEIILHO
3arpy>KE€HHOr0 IMKJIa
MMPUT'OTOBJIEHUA

Kop3una nogaumaeTcs u3 Macia
Ena nmpoceixaer, crekaetr Macio
(HacTpanBaemoe BpeMs)
ArnmnapaT 1MoJlaeT CUTHAI O TOM,
YTO €7]a TOTOBa
Arnmapat pasrpyKaer ey Ha
MOTOTPEBAEMBIH JIOTOK
[IpenBapuTebHO 3arpy>KEHHBIN UK
ITPUT"OTOBJIEHUW S Haunnaetcs
aBTOMATHYECKH I10CIIE€ TOTO, KaK
TIEPBUYHBIN [UKI 3aKOHIUTCS

RapidFry™ 2GO pa6oTaeT co BceMH 331aHHBIMH PSKUMaMHU U QYHKIHOHUPYET B COOTBETCTBUH C PEKUMOM.
Hanpumep: ms pexxima RapidFry™, mpocTtoe OTKpBIBaHHE U 3aKPBIBAHUE KPBIIIKH SIIIHKA IOKAXKET BPEeMs 1

CTaTyC MJIsd IPEABAPUTEIIBHO 3arpy>KE€HHOT'O [IUKJIa ITPUTOTOBJICHUS.
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UHCTPYKIUU MO DKCILTYATALIUU (IIponokenne)

/IBoiiHasi 3arpy3ka

Bel es1aere cieayomee KK OKPAH @puUTIOPHBII annapat
PerfectFry nenaer cienyiomiee
READY PREGET 1) Kopsuna morpyaercs B
1) OrTkpo#iTe KPHIIKY Macio
e 1350°F
2) 3armoJHUTE SIIKK IEPBOi
3&pr3KOf/'I MIPOAYKTA OPEN LIDVLOAD FOOD
3) 3akpoiiTe KPHIIMKY
sSIUKa
COOKING PRESET 2) KK Dkpan nokasbIBaeT
350°F KYPULIA 1 KAPTOIIKA
4) Haxmure 2-00DL 4 . 0 O ®PU (BpeMs IO YMOTIAHHUIO
5) Haxwmure 5 (Harpumep) WAIT - 4:00 myst KypHLbD)
[{uK1 IpUroTOBICHUS CHICKEM & FRIES 3) KK Dkpan nokasbiBaet
HadHeTCA 2:00DLu XXAUTE (Bpems 1o
aBTOMATHYECKH. ymonyanuto 2:00 pist
[Tpumeuanue: Hactpoiixa 9 KapTOIIKH)
3anporpaMMHUpoOBaHa Ha BpeMs 4) SImuK morpykaet KypHiy B
JUIsL IBOMHOM 3arpy3Ku. Maciio
COOKING FRESET 6) L{uKJI IpUrOTOBJIEHUS
IIpumeuanue: He oTkphIBaiiTe 30°F . Ha4YMHAETCs
KPBIIIKY fIIIIMKA HJIH IePeIHI00 20000 3 4 5 7) KK Dkpan mokasbiBaeT
naHesb, KOrja MPpoOgyKT LOAD . 2:00DLu 3ATPY3KA
3arpys:aercst CHICKEN & FRIES 8) Ammapar nojaer curHai
kaxapie 10 cexyHn, 9TOOBI
HAMOMHHUTB O BTOPOii
3arpy3Ke npoJyKra
(HammprMep, KapTOIKy Gpu)
COOKING PRESET 9) KK DxkpaH nokaspIBaeT
9) OTkpoiiTe KPBIIIKY 3E0F 2:00DLu TOTOB
AlMKa 2:000L 3 ) 3 0
10) 3amosHUTE SIIHUK BTOPOM READY -
3arpy3Koif IpOLyKTa CHICKEM & FRIES
11) 3akpoiite KpBIIIKY
sSIUKa
COOKIMNG PRESET 10) B 2:00 AWK IMOTPYyKACT
- KapTOIKy B Macio
2 " O O 11) Bpewms u cratyc qJBOHHOMN
] 3arpy3KH UCUe3aroT
CHICKEM & FRIES
READY MANUAL 12)Kop3uHa mogHUMAaETCS 13

12) Tlonasaiite exy ¢ Macia
MOJIOTPEBAEMOT0 JIOTKA l3 5 OG F 13) Exa mpoceixaer, cTekaer
MacJjo (HacTpauBaeMoe BpeMsi)
14) Anmapat moJaeT CUTHaMI O
TOM, YTO €/]a TOTOBa
15)Anmapar pasrpysxaert ooe
NapTUH €JIbI B TIOIOTPEBACMBIil
JOTOK
16)Luxx [TPUTOTOBJIEHUA

3aBepILeH.

OFEN LID/LOAD FOOD

BPEMSI IBOMHOM 3ATPY3KH paGoTaeT co BCeMH 3aIaHHBIMK PEKHMAMH (OOBIYHBII 33/[AHHBINA PEIKIM, 3 JaHHBII 3aKPEITHI PEKUM I
peskum RapidFly™) i Bener cebs B cooTBeTCTBIH ¢ pexcnmom. Jlist nmporpammuposarns BPEMEHU JIBOMHOM 3ATPY3KH, noxanyitcra
cMm crp.35. Hanpumep: mst pesxuma RapidFly™ | mpoctoe OTKpsIBaHHE W 3aKPBIBAHHE KPBIIIKH SIIIMKA TOKAXET BPEMS U CTAaTyC UL

TIpeIBapUTEIIBHO 3arpy>KEHHOT0 IUKJIa IIPUTOTOBJICHUS.
Coueranue ABYX 3arpy30K He 10JI’KHO OBITH 00JIbIIIE YeM MOJIHBII AUK. OJAUH MOJHbIH AIUK — ITO TO
KOJIUYE€CTBO, KOTOPO€ MOKET NPUHATH KOP3UHAa.



UHCTPYKIUU MO DKCILTYATALIUU (IIponokenne)
N3menenue BPEMEHH MPUTOTOBJICHUSA

Bbl 1e1aeTe cieayioniee

1) BseauTe HeNpaBUIBLHOE
BPEMsI TIPUTOTOBJICHHSI
(4:30 Bmecro 3:30
HaIpuMep)

430 Start

2) Haxwmure

3) Haxmure

330 Start

7) Haxwmure

IIpumeuanue: Haxarue

BMECTO BBOJIa HOBOT'O
BPEMEHU 3aBEPUINT LUKJI
IIPUTOTOBJICHUS U IIOAACT
HPOJYKT B IIOJOTPEBACMBbII
JIOTOK.

KK OKPAH

COOKING MAMUAL

4:30

PALUSE MAMNUAL

~4:29

PRESS START/CANCEL

PAUSE MANUAL

— 3:30

FHESS STARTICANCEL

READY MAMUAL

1350°F

OPEN LID/LOAD FOOD

DpPUTHPHEII annapaTt
PerfectFry nenaer cienyiomee
1) Aumk morpy’aeT MpOIYKT B

Macio
2) uxn ITPUTOTOBJIEHUA
HAYMHAETCS
3) AnmapaT OTCUHUTHIBAET
ocraromieecs: Bpemst
IMPUTOTOBJICHUSA
4) 1luki OpUrOTOBICHUS
craButcs Ha [TAY3Y
5) Kop3uHa nogHuMaeTcs u3
Macia
6) KK skpaH moka3sbiBaeT
HAXMUTE
CTPAT/OTMEHA
7) KK skpaH moka3sIBaeT HOBOE
Bpemsi
8) Kopsuna ommyckaercst B Macio
9) Anmapar OTCUYUTHIBAET
ocraromieecs: Bpems
IMPUTOTOBJICHUSA

OTKpBITast KPbILIKA SIIMMKA — IPUOCTAHOBJICHHBINH MK/ NPUTOTOBJICHUS

1) Ortkpo#iTe KPBIIMKY
AlIUKa BO BpEMA
3arpy3Ku MPOIYKTa

2) 3akpoiTe KPHIIKY
SIIITUKA, YTOOBI
HPOJIOKUTE LUK
HPHUTOTOBIICHHS

READY MANUAL
350°F 1 . 2 1
u
CLOSE LD
COOKING MANUAL

7 1:24

DITAY3A Iuxna
MIPUTOTOBJICHUS

2) Kop3una nogHuMaeTcs u3
Macina

3) KparkoBpeMeHHas my3a,
KOP3HHA MOTPYKAETCS B

MacJo

4) SlmuK 3aKaHYMBAET 3arPy3Ky
HPOJIYKTa

5) 1luki nIpUrOTOBICHHS
HAYUHAETCS

6) Anmapar OTCYUTHIBACT
ocTaromeecs: BpeMs
HMPUTOTOBIICHUS

HE OTKPBIBAWTE KPBIIIKY SAIMKA WJIH IMEPEJTHIOIO ITAHEJIb ITPU

3AT'PY3KE ITPOAYKTA
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HHCTPYKIHUH O IKCINVIYATALIUMU (ITpono.rxenne)
Pexum OQxuganusa

OTOBPAKAETCSA HA KK JEJANTE CJIENYIOIIEE OTOBPA3UTCA HA KK DKPAHE
OKPAHE
STANDEY MANUAL
OFf
READY MANUAL 1) Haxwmure HIIH ]2 7 5{, F
3507 EX
OJTHOBPEMEHHO PRESS (ON) TO RESUME
OPEN LID/LOAD FOOD 2) OTHYCTI/ITG 00€ KHOTITKH

[Ipumeuanue: TemnepaTtypa
cHU3HTCA 70 275°F(9T00BI
YCTaHOBHTH 33JaHHYIO
TeMIepaTypy OKHIaHUSA, CM CTP.
29 nns Gosbineii nHGOpPMALHMH)

IIpumeyanue: 110 BO3MOKHOCTH HCIIOJIB3YITE PEKUM 0KUIAHUSA, YTO YMEHbIIUT
3aTpaThbl JHEPrUy U MUHUMM3HPYET pPa3jioKeHne Macjia.

IIpexpamenue pa6oThl

Bbl es1aeTe ciaenymouiee KK 3KPAH DpUTIOPHBIN aNnapaTt
PerfectFry neqaaer cienviomiee
READY MANUAL 1) B HACTOSIIHIT MOMEHT B
BBIKJIFOYAWTE AIIIIAPAT: pexxume TOTOBHOCTHU
° B KOHIIE JHS HSSOGF
o Ipu 3aME€HE Macjia 1Jisd
XKapKu OPEN LID/LOAD FOOD
JJIA YUCTKHU
o JUIL APYTOro TEXHUYECKOI'o
00CITy)KUBaHUS
READY COOLDOWN 2 ) B nacTosiimii MOMEHT B

on pexume OXJIAXKJIEHU A
2)  Haxwmre l3 5 0":' F 3) OtcyTcTBYeT MOAKIIOYCHNE
3JIEKTPOIUTAHMS K DJIEMEHTY
OPEN LIDILOAD FOOD HarpeBaHus
4) BeHTHIATOPBI POJOIKAIOT
OXJIXKIATh anmapar
5) Anmmapat oTcunThHIBaET
TEeMIEPATYpy
6) Tlomceerka XKK Dxpana
OnexHeT
7) Temmeparypa yMEHBIIAETCS
HE OTKJIFOUAUTE AIIIAPAT 1o 122°F (50°C)
OT CETU, BeHTHIATOpH MOTYT 8) BeHTHWIATOPHI
OCTaBaTHCSI BKIIOYEHHBIMH BO OCTaHABIIMBAIOTCS
Bpems pexxuma OXJTAXKIEHUA 9) KK 3KpaH BBIKIIOYAETCS
10) Baru ¢putiopHBIii anmapar
BBIKJTIOUCH.




HACTPOWMKM, ONPEJEJAEMBIE ITOJIb30BATJIEM

HACTPOMTE BAIII AIIIIAPAT PERFECTFRYB COOTBETCBUHU C BAIIUMU HYKJIAMHA

o0 CTS™ CookTimeSensitivity BocipuuM4nuBOCTb K BpeMEHH
MIPUTOTOBJICHUS

[Moxazanust temnepatypsri: °C wnu °F

3agaHHOE BpeMsl IPUTOTOBICHUS

IToxcyer NUKIIOB IPUTOTOBIICHUS

Temmneparypa mMacia npy IPUTOTOBICHUT

Bpewmsi BbICBIXaHHUST KOP3HHBI

I"'pOMKOCTE 3ByKOBOT'O CUTHaIa

W MHOrO Ipyrux onuui

O OO0 OO0 O0Oo

9KPAH OCHOBHOIO MEHIO

e[ N1aBHbIV 3KpaH

MAIN MENU
LANGUAGE

OPERATION OPTIONS

KHOIIKA HACTPOMKH

*lcnonb3yiiTe B cOUETaHUU C
ITYCK u OTMEHA s Bxona
B OCHOBHOE MEHIO

KHOMKU LUDP

el cnonb3yiite anA BBOAA
napons

el/icnonb3yiTe Ana BBoAa
TemnepaTypbl NPUroToBAEHUSA
WY OXKMAQHUA

KHONAKA CTPEJIKU BBEPX
e[lepegsuraer BbI6OP MEHIO
BBEPX

e[lepekntoyaeT BbIGOP
XapaKTePUCTUKM BBEPX MPU
BbICTAaBAEHUM 334aHHbIX

PRESETS
USER COUNTERS
PRESET COUNTERS
<MORE ¥ >
A.¥ START TO SELECT

KHOMNKA OTMEHDbI
ernepesBUraeT Hasag,
eCbHbpacbIBaeT HAaCTPOMKM Ha
3KpaHe

*BbINONHAET GYHKLMIO
KHonku ESC

KHOMKA NyCK
e[lepeasuraeT Bnepes,
*Bbibop onuumn
eBbinonHaeT GyHKUUIO
KHonku ENTER

KHONMKA CTPE/IKU BHU3
e[lepesBuraet BbI6Op MeHI0
BHW3

e[lepekntoyaeT BbIbOpP
XapaKTepUCTUKM BHU3 NpU
BbICTaBNEHWUM 3a4aHHbIX




HACTPOWKH, ONPEJAEJISIEMBIE MMOJb30BATJIEM (IIpootKenne)

OCHOBHOE MEHIO - 10CTYII

OTOBPAKAETCH HA KK OKPAHE NEJIAWTE CJIEAYIOIIEE OTOBPA3UTCSHA HA KK IKPAHE

1) Haxwmure

READY

! o F OZIHOBPEMEHHO , ENTER PASSWORD:
2) OIHOBPEMEHHO OTILYCTHTE

OPEN LIDVLOAD FOOD

PFC VER.: 63X
MAMUAL Cancel Preset FRYER Sh# X000

PEC VER- 6.X 4750 EEW DPERATION OPTIONS
= KN FRESETS
FRYER S 330X 3) Haxwmure PRESETS
ENTER PASSWORD: PRESET COUNTERS
£EEE <MORE ¥ »
> & ¥ START TO SELECT

4) TIpokpyTuTe BHH3 0 HCOOXOAUMOIO

LAMNGLIAGE paznena MCHIO U HAXKMHUTE

== =z3
USER COUNTERS
PRESET COUNTERS

<MORE ¥ >
A, ¥ START TO SELECT

Al DD
STANDBY MODE
PRESET MODE
BUZZER VOLUME
KEY VOLUME

<MORE ¥

& .¥ START TO SELECT

MAIN MENU

30

CTS™ BocnpuuM4YHMBOCTH K BpeMeHH NPUTOTOBJIEHUSI

*CTS™ perynupyer BpeMs IPUTOTOBJICHHUS, YTOOBI KOMIICHCHPOBATh OPERATION OPTIONS

najieHue TeMIepaTyphl Maciia, KOrjia KOp3uHa ¢ IPOIYyKTOM IOMEIIaeTCst
B (puttopHsiii anmapaT.CTS™ ypennyuBaeT BpeMst IPUTOTOBJICHHUS,
4TOOBI KOMIICHCUPOBATH pa3HUlly B COACPKaHUU BJIaru B IPOAYKTE,

< RE v
A v START TO SELECT

pa3Mepe 3arpy304HOil KOP3UHBI U HCXOHOH TeMIIePaTypBbI.
*Hannesxarast Hactpoiika CTS™ obecreunt IpoayKT BBICOKOTO
kauyecTBa. Hanpumep, 2 ¢ynra (0,907 kr) kaprodens ¢pu OyayTt

FRENCH FRIES

AME:
FREMNCH FRIES
<MORE »>
A, ¥ START T SELECT

MPUTOTOBJICHBI TAKOT'O JKE€ KauecTBa, Kak u Bcero 6 yuuwuii (0, 17 kr)

KapTodens Gppu.
* B momonHeHne Kk MIMEIOIIUMCS «TII00aIbHBIMY HacTpoiikam CTS™

COOTBETCTBUHU ¢ PabOYMMH ONMIMSIMHI MEHIO /IS BpYYHYIO BBEJACHHBIX IIMKJIOB IPUTOTOBIICHUS,
Ka)J1asi HACTPOUKA MOXKET OBITh 3aIPOrPaMMHUPOBAHA CBOMMH WHIMBHYaTbHBIMH HACTPOUKAMHU. DTO
obecrieyrBaeT MPUCIIOCA0INBAEMOCTh CPEIN PA3TIHUHbIX MUIIEBBIX MPOTYKTOB.

o qTO6BI OOCTUTHYTH OINITUMAJILHOTO Ka4Y€CTBA MOXKET HOTpeGOBaTI)CSI HEKOTOPLIC OKCIIEPUMEHTEI C
nquanazoHom ot 1 710 9. CTouT Hayath ¢ 5 mporpamMmel, 337aBaeMoi 110 YMOTYAHHIO.

» Hacrpoiika 0 o3nagaer CTS™ B j11000M cityuae.

OcHoBHoe MeHI0 — KapTa

AHIJIMACKHU (IO YMOJTYAHHUIO)
WCITAHCKMIA
®PAHI[Y3CKHUI

&, v START TO SELECT
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HACTPOWKH, ONPEJAEJISIEMBIE MMOJb30BATJIEM (IIpootKenne)

PEXKNUMbI PABOTbI

>

PEXHUM 3AJTEP)KKHA
Kornma ' E. MIPUTOTOBIICHHE MTUIIK HEe HAYHETCA 10 TEX TOp, II0Ka MacJIOM He OyeT TOCTUTHYTa

pabouast TemMneparypa.

Hactpoiika mo ymonuanuwo —

PEKHUM OKHUJJAHUSA

Korna B naeT Bo3MOKHOCTS MONMB30BATENIO CTABUT ATINAPAT B PEXKUM OXKHIAHHUS.

Oto 3HeprocOeperaronas XapakKTepUCTHKA, KOTOpas MOICPKUBACT TEMIIEPATypy Macia Ha
HEOOXOJMMOM YPOBHE OXKHJIAQHUSI.

Hacrpoiika o ymomuanmio =,

. L) L]

[STANDBY MODE =

I'POMKOCTB CUTHAJIA EE?E% LHSPUEME E

VHTEHCUBHOCTh CUTHANIA 00 OKOHYAHUH ITHKIIA T g
HPHUTOTOBJIEHHS U CHCTEMHBIX OITHOOK “MOREY >

A, ¥ START TO SELECT

Bribepure mexay 0 u 9
Hacrpoiika no ymonyanuto 4

I'POMKOCTDB HAKATHUS KHOIIOK
VHTEeHCHBHOCTD CUTHAJIA TPU HAXKATUH KHOIKU
Bribepure mexy 0 u 9

HacTpoiixa no ymomnuanuto 4

SJIEMEHTBI
Temneparypa Macia B BAHHE
Bribepure mexay °C (Lenscnit) u °F (Dapenreiir)

BPEMS CTEKAHUS MACJIA

Bpewmsi, 3a koTOpoe ¢ KOP3UHBI C MPUTOTOBJICHHBIM IPOAYKTOM CTEKaeT Macilo, Iepe 3aBepIICHIEM
LIUKJIA TIPUTOTOBIICHUS

Bribepure mexay 0 u 30 cexynaamu

Hacrpoiika no ymomuanuto 15 cexynnu

kJ = B
TEMITEPATYPA PEXKUMA OXXKWJAHUS E.aélkrj %lEMMEP 3'1|:| 5:1%
Temneparypa Maciia, KOTr/ia arnmapar B pe)KuMe 0XKUIaHHs g é,éréngh\}%irﬂ $ 275
= a
Bribepure Mexay HU3KOH (KOMHATHOM TeMIIepaTypoi) u <MOREy >

A,y START TO SELECT

BBICOKOM
(TeMmepaTypoil MPUTOTOBICHUS)
Hacrpoiixa no ymomuanuto 275°F (135°C)

KOHTPACTHOCTD XK 9KPITAHA
BuanmocTts sxpana
Bri6epure mexay 0 1 9



HACTPOWKH, ONPEJAEJISIEMBIE MMOJb30BATJIEM (IIpootKenne)

» CTS™ BOCIIPUMMYUBOCTDH K BPEMEHU
IMPUT'OTOBJIEHUSA

e Perymupyer BpeMs IPUTOTOBIEHHUS, YTOOBI KOMIIEHCHPOBAThH

HaJeHue TeMIepaTypbl Macia, KOria KOP3HHA C IPOIYKTOM <MORE A >
hit partyp , korzia Kop pony 4,y START TO SELECT

noMennaercs B (GpUTIOpHBINA anmapat. Cm.ctp.29 s 6onpiieit

UHQOPMAIHH.

» HHUKJ IVIABJIEHUA

e Korna ¥ anmapar Gyjer mocTeneHHo pacIuIaBIATh LENbHBIE GIOKH KHpa 10 TeX MOp, TIoKa
temneparypa He gocturaeT 212°F (100°C). 310 HeoOX0auMO TS IPEAOTBPAILCHHUS IOATOPAHUS JKUPa
Y MIeperpeBa 3JeMeHTa.

e  Haxxmure or Ju1st otMeHbI U ioctosinHoro HarpeBa. HE OTMEHSATH ECJIN UCITOJIB3YETCSA
HEPACIUIABJIEHHBII )KHP!

O

e Hacrpoiika 0 yMOI4aHHUIO

> BPEMS YIEPKXAHUSA

e  Bpems npomesninee mocie 3aBepICHNs IUKIIA TIPUTOTOBICHHS

e [lo3BosseT onepaTopy KOHTPOJIUPOBATH BPEMs C MOMEHTA 3aBEPLICHUS IPUTOTOBIECHUS IPOTYKTA.
e Bribepure mexay 0 u 99 munyT

e Hacrpoiika o ymomrqanuio 0 (OTKJIIOUEHO)

» FTS™ BOCHHPUMYHMBOCTD K TUITY IPOAYKTA

e HactpauBaer 3arpy3ky u pa3rpy3Ky IUKJIa IPUTOTOBICHHS, YTOOBI KOMIICHCHPOBATH PA3HUITY MEKIY
TOTOBALIIUMUCA HpO,E[yKTaMI/I.

e B gomosHeHHE K HMEIOLIUMCS «III00aIbHBIMY HacTpoiikam FTS™ B cooTBeTcTBHH ¢ Pabounmu
OTIMSIMU MEHIO JTSl BPYYHYO BBEJICHHBIX IIUKJIOB MPUTOTOBJICHHS, KAXK/1asi HACTPOIKa MOXET OBbITh
3aMporpaMMHPOBaHa CBOMMH MHAWBUIYaTbHBIMH HACTPOMKAMU. ITO 00ECIeYrBaeT
MIPUCTIOCA0IUBAEMOCTD CPE/IN PA3IMYHBIX HIIEBBIX MPOITYKTOB.

e  Bo3MoxHO, TOTpeOyeTCs] HEKOTOPOE KOJIMYECTBO IKCIIEPUMEHTOB B TUAITa30He OT 1 (HOpMaJbHEI) 10
9 (B »HIKOU MTAHUPOBKE), YTOOBI JJOCTHYD ONTHUMAIILHBIX Pe3yIbTaToB. Hanpumep, KypuHbIe TPYIKH
XOPOIIIO TIPUTOTOBATCS HAa HACTPOIKE 1, Tak KaK OHU OOBIYHO HE CIMIATCS MEXKIY c000i. OqHaKo
kapTodeb (hpu HaI0 TOTOBUTH HA 5 IMPOrpamMMe, TaK Kak OH CIIMIIAETCS [IPU PUTOTOBJICHUH.

e 3 Hacrpoiika o ymonyanuo. [loxanyiicta, ooparurech kK Tabuuiie.

Tabnuua 2 IMokazatenu FTS™
ITokazarenn ITycx kop3uHbI # BCTpsIXMBaHUI # pasrpy3ok
FTS™
1 B macne 0 1
5 B macne 0 2
3 B macze 1 (15 cex B Maciie) 2
4 B macne 1 (45 cex B macie) 2
5 B wacze 2 (15 u 45 cex) 8
6 Ilonoxenue crekanus 0 1




TlonosxeHue cTekaHus 2

7 0
8 ITonoxeHue crekanus 1 (15 cex ) 2
9 TlonosxeHnne crekaHust 1 (45 cex) 2

> SIIUK, YIIPABJSEMBIA BPYYHYIO

Start
*Korna B 1o3Bosut MKy 3arpyskaThCs BO BpeMs MK/ IPUTOTOBJICHHS IPOCTO HAXKATHEM KHOIIKH
*Korna B orxmount RapidFry™ 2GO

*HacTtpoiika o ymMoI4aHuio =

[TPOI'PAMMLB]]

CHICKUEN TEMDERS 4:00

KOPH JIOTU

PLIBHOE ®WJIE
KYPUHBIE KPBIIBIIIKI
KYPULIA U KAPTOILIKA

<MOFRE &=
A ¥ START TO SELECT

1. KAPTOIIKA ®PU % POPPERS - s
5- CHEESE BITES 2:00

2. KYPUHBIE I'PYJIKU N -

3. JIYKOBBIE KOJIEUKHU

4. BO3JVIIHASL KVYKYPY3A - = _

5. CHIPHBIE KYCONKH ihen. B

6 K- CHICKEM & FRIES 4:00

7

8

9

TEMP: 350°F

FAME:
I[IapameTpbl NporpamMM, KOTOPbIe MOKHO MeHAITh(CM CTp. 35) FRENCH FRIES
Ay s}r;‘.gﬁc; SELECT
> BPEM
'BpeM}I OUKJIIa HpI/II‘OTOBJIeHI/I}I %Eamg
» TEMIIEPATYPA DUAL LOAD TIME: 0:00
-TeMnepaTypa IUKJIa TPUTOTOBJICHUS MORE &=
» HA3BAHUE A&, ¥ START TO SELECT
*HasBanue nporpaMMsl
» CTS
*BocnpuuM4nBOCTb K BpEMEHH NPUTOTOBIICHHUS ( cM CTp29)
» FTS

*BocnpurM4MBOCTS K THITY IPOAYKTA (CMOTPH BHIIIIE)
> BPEMS IBOMHOM 3AT'PY3KU
*Bpems nBoitHO# 3arpy3ku ( cM cTp2S)



HACTPOWKH, ONPEJAEJISIEMBIE MMOJb30BATJIEM (IIpootKenne)

CUETUYMKU [TOJIb3OBATEJLA]

» BPEMJ I[TPUT TOBJIEHU S
e CymMmMapHOe BpeMsl UKJIa IPUTOTOBICHHS B Yacax

> KOJIMYECTBO LIMKJIOB S ERLCOUNTERS
o  CyMMapHOE KOJMYECTBO IIMKJIOB PHTOTOBICHHS ETC;E LES:

» BPEMS PABOTHI RESET ALL
e  CyMMapHOe KOJIMYECTBO YacOB PabOThI 4w START TO SELECT
» CBPOC BCEX HACTPOEK
Ut0661 cOPOCHUTE BCE HACTPOUKHU

CUETYMKU ITPOTPAMM|

» KOJIMYECTBO LUKJIOB

o CyMMapHOE KOJHYECTBO LIMKIOB IPHUTOTOBICHUS
» CBPOC BCEX HACTPOEK

e YT00BI COPOCHUT BCE HACTPOUKHU

FFE_SEI' COUNTERS

CHICKEM TEMDERS

OMION RINGS

POPPERS n

CHEESE BITES 121
<MOFRE »>

A ¥ START TO SELECT

PRESET COUNTERS
—

RS ]

FISH FILLETS L
CHICKEM WINGS 223
- CHICKEM & FRIES @1
RESET ALL

<MORE &=
A w START TO SELECT

NTOI'O CUETUUKY]

» BPEMJ I[TPUT'OTOBJIEHUA
e CymMmapHOe BpeMs IIPUTOTOBJIEHHS B Yacax, He cOpachiBaeTcs nrar CTALCOUNTERS
» KOJIMYECTBO LIMKJIOB '
e  CymMapHOE KOJIMYECTBO IIMKIIOB IIPUTOTOBJICHHS, HE COpachIBaeTCs
» BPEM: PABOTEHI
e CyMMapHOE KOJIMYECTBO YacoB pabOTHI, He cOpachIBacTCs

A v STARTTO SELECT
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HACTPOWKH, ONPEJAEJISIEMBIE MMOJb30BATJIEM (IIpootKenne)

OKCIITY ATAIIMMIOHHBIE N CIIBITAHV At gdddingaiikiGyeRi vz e ¢l

» BEHTUJISITOPBI
e  lcrnonp3yiiTe KHOIKH CO CTPEIKaMH JJIsl BKITIOYEHHS M BHIKIIFOUCHHUS BEHTHIIATOPOB
(mpumedaHue: TeMmepaTypa JA0JbkHa ObiTh Hibke 122°F (50°C))
e HaOmonaiite 3a KOJIMYECTBOM 00OPOTOB B MUHYTY U TEKYIIMMH TTOKa3aHUSIMHU

DPFERATION TESTS
Mo
KaX10ro BEHTHUJIATOpPA.

» VCTPOMCHUBA BJIOKUPOBKU

UYUtoO0BI BUIETH YCTPOHCTBA OIIOKMPOBKHU, OTKPBITHI MIIN HET

Y = OTKpBITO, B _ 3aKpBITO

<MORE »>
A v START TO SELECT

'D!’EREI'R]N TESTS
» KOP3MHA IRCUIT BOARD
° HCHOJ‘ILByﬁTe KHOIIKH CO CTpEJIKaMU JJId NEPCABHUKCHUS KOP3WHBI BBEPX U BHU3

° Ha6n}0aaﬁTe 34 TCKYIIMMH IMMOKAa3aHUAMHN ABUTATCIIA <MORE &>

A ¥ START TO SELECT

> 3ATPY30YHBIU SIIUK
e Mcrnosb3ylTe KHONKH CO CTPEIKAaMU AJIS BBIIBUTAHUS M HAaJIBUTaHMSI SIILUKA.

e  HaGmomaiiTe 3a TEKYIIMMH TOKA3aTSIIAMHU IBUTATEIIS

» HAI'PEBATEJIb
e Jlna HacTpoiiku npousBoauteneM. He HactpauBaiite.

» DKPAH
e Hcnonesyiite ITYCK 1 OTMEHA 1151 BHIKITIOUEHHS M BKJIFOUEHUS SKpaHa.

» MOHTAXHAS ITJIATA
HabmronaiiTe 3a TeMneparypoii MOHTa)KHOH TUIaThI.

YTAHOBKU 110 YMOJIYAHUIO|

PRESS START TO RESET
e  Haxwmmure ctpar, 9T00BI COPOCUTH IIPOTPAMMEI H HACTPOHKH JI0 3aBOICKIX QPTIONS AND PRESETS

TO FACTORY DEFAULTS
HACTpPOEK

e [IPOI'PAMMBI u DJIEMEHTBI Be n3mensTcs

N3menenue onmuia
(mpumep °F na °C)

OTOBPAKAETCS HA KK DOKPAHE Z!EHAﬁTE CJHEAYIOIIEE OTOBPA3UTCS HA KK DKPAHE
1) W3 PABOYUX OIIL1U DPERATION DPTIONS

_OP NPOKPYTUTE MEHIO BHU3 J10 ;

' L
STANDBY MODE DJIEMEHTOB HCTIOJIB3YS KHOIIKY E%EFTDEEI’MTFEMP g%x
PRESET MODE n LCD CONTRAST i

5 <MORE ¥ >
MORE ¥ > Start A, ¥ START TO SELECT
A . ¥ START TO SELECT 2) Haxwmure

Ipumeuanne: Bee no3umun menio PABOUMX OIIIUM MoryT 6bITh HACTPOEHDI, CIeaysl ITOii
OCHOBHOW mpoueaype.
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OTOBPAKAETCHA HA KK OKPAHE

HACTPOWKH, ONPEJAEJISIEMBIE MMOJb30BATJIEM (IIpootKenne)

36

MAIMN MEMU
LAMNGUAGE
CPERATION OPTIONS
PRESET COUNTERS

‘MO .

< RE ¥ =
AW START TO SELECT

3-00

= N gy
FOMION RINGS 230
4 POPPERS 2:00
5:.CHEESE BITES 2:00

<MORE ¥ =
A W START TO SELECT

TEMP: 350°F
MAME:
FREMCH FRIES

<MORE ¥ =
A W START TO SELECT

FRENCH FRIES

NAME:
FREMCH FRIES

<MORE ¥ =
A W START TO SELECT

FREMNCH FRIES

<MORE

d v
& . ¥ START TO SELECT

FRENCH FRIES
TIME: 0:55
TEMP: AG0°F

<MORE ¥

A W START TO SELECT

QUICK FRIES
TIME: 0:55
TEMF: 350°F
]
<MORE ¥ =
A, ¥ START TO SELECT

Hacrpoiika nporpamm

NEJAWTE CJIEJIYIOIIEE

1) TIpokpyTHTE OCHOBHOE MEHIO
1o paznena [IPOI'PAMMBI
(PRESETS) ucrionb3ys

KHOTIKY J

2) Haxmure

3) U3menute 1-10 HACTPOUKY
[MTPOI'PAMMBI, ucrions3yst

KHOIIKY b

4) Haxmure

5) U3meHuTte Bpems
[PHUTOTOBIICHHS, IPOKPYTUB

BHU3 UCIIONIB3Ys KOMKY J

6) Haxmure

7) TlocraBbTe HOBOEC Bpemst
MIPUTOTOBJICHUSA (HamIpuMep, 55
CEKYyH])

8) Haxwmure 55

9) MU3meHuTe Ha3BaHUE
[IPOrPaMMBI, IPOKPYTUB BHU3

UCIIOJIb3Ysl KHOIKY J

10) HaxmuTe KHOIKY

(HeOompImoit Kypcop MOSBUTCS
nepe nepBoit OykBo
Ha3BaHus [IPOI'PAMMBI)

11) YroObl H3MEHUTH CHMBOJIBI
HaJl KypcopoM, UCIIOJIb3yiTe

KHOITIKH EI/I n

12) Haxwmure , 4TOOBI

IIPOJ0DKATH

Cancel
13) Haxmure ‘- , 4TOOBI

BEPHYTBCS Ha3a/l
14) YroObl BBECTH Balll BEIOOD,

Start
HaXKMHUTE ,IOCJIE TOTO

KaK MOSBUTHCS MOJUEPKHYTast
orMeTka ()

15) HoBoe Ha3BaHHWe, HaIpuMep
“QUICKFRIES” mosBuTCst
HIDKHEM JICBOM YTJIy SKpaHa
[Iprmmeuanne: makcumym 20
CHMBOJIOB.

OTOBPA3UTCHA HA KKK SKPAHE

Z'CHICKEM TENDERS  4:00

Z:OMION RINGS 2:30
4:POPPERS 3:00
E:CHEESE BITES 2:00

<MCRE ¥ =
A, ¥ START TO SELECT

TEMP: 350°F
NAME:
FRENCH FRIES

<MORE ¥ =
A, ¥ START TOSELECT

FRENCH FRIES

NAME:
FRENCH FRIES

<MORE ¥ =
A, ¥ START TOSELECT

FREMCH FRIES

NAME:
FRENCH FRIES

<MORE ¥ =
A ¥ START TO SELECT

FRENCH FRIES
ME: :
TEMP: 350°F

'

<MORE ¥ >
A W START TO SELECT

FREMCH FRIES
ME: ]
TEMP: 3A50°F
Fy
<MORE ¥ =
A ¥ START TO SELECT

COOKING PRESET

0:55

QUICK FRIES
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.:FRY,

HACTPOMKH, ONIPEJIEJSAEMBIE IOJIb3OBATJIEM (Ilpono.tkennue)
HacTpoeHnHble nporpaMMbl Ha 3THKETKeE /ISl HAKJICHBAHUS HA NEPEIHIOI0 NTAHe/Ib

Hcnonb3ys 0IHOBPEMEHHO C HACTPOEHHBIMU ITPOIPaMMaMH, BbI JIETKO MOKETE ONPEAEIUTh CBOU
COOCTBEHHBIE HACTPOWKH, MCIIONB3YSI MPHIIOKEHHBIHN JTUCT ATUKETOK. [IpocTo cnenyiiTe ykazaHHOMY
HWKE MOPSIKY TEUCTBUIA:
1) OroaBMHBTE yCTAHOBJICHHBIH Claiiiep (HACTONKH MO YMOTYAHHIO PACTIONOKEHBI Ha TepeIHeH
MaHeNH, a 3TUKETKA JIJIsl HACTPOEK MOJIb30BaTENs C 3aJHEH CTOPOHBDI).
2) Bribepure 3apaHee HareYaTaHHbIC STUKETKU WU CO3aiiTe CBOM COOCTBEHHBIE M3
MIOCTABJIIEMOT O JINCTA 3TUKETOK.
3) Hanecure 3THKETKH Ha YCTaHOBJICHHBIN CIaiijiep B MOJAXOISIIYIO KIETKY (10 9 3THKETOK
COOTBETCTBYIOLIUX 9 3aIIporpaMMHpPOBAHHBIM HACTPOHKaM MOTYT OBbITh YKa3aHbI Ha claiiiepe).
4) YcraHOBUTE Claiiiep MO ATUKETKY C OCHOBHBIM MCHIO HAUWHAsI CHU3Y.

3a/1aHHasI 3TUKETKA C MEHIO
3aaHHBIN crainep

El Freset Label Menu

ﬂ Preset Slider
3amaHHbIe YTUKETKHA

Preset Labels

PRESET
MENU

2
3

French Fries Poppers: Figh Fillets

Chicken Tenders Cheese Bites Chicken Wings

Front

Onion Rings Chicken & Fries

Corn Dogs

Placs Prassi 1 Lkl Fars Pincs Popaal 4 Laial Hara Macs Presst ¥ Labal Facs |

Flagi Frows] 5 Lt Placa Posaal 5§ Labesd Hara Flacs Frossd § Labod Bocs
Back |
Flace Fracai X Labai Hare Ploaca Preast & Lazel Hera #acze Freest § Labal Hare |
French Fries | Popperss Fish Fillets |
Il | chicken Tenders | Cheese Bites Chicken Wings |
Onion Rings | Corn Dogs Chicken & Fries |
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IIOMOIIb

e  Bam ¢purropHsIif ammapat PerfectFry momaet 3ByKoBO# CHIHAI IBaXKIBI TSt COOOIIEHHUST 00 OTITHOKE.

Korpa ommbka HCIIpaBJICHA, IBa 3BYKOBBIX CUTHaJIa O3HAYAIOT, YTO BCE B ITOPAIKE.

e  EcTb BepoOATHOCTH OTOOpaXKEHHUS HA AWCIUIEE OOJNBIIE OTHON CUCTEMHOM OILIMBKU OJTHOBPEMEHHO.

Korzxa TAaKOC IMPONUCXOAUT, HA AUCILICC OTO6pa)Ka}OTCH YCJI0BHsI BOBHUKHOBCHUSL omuoOok. Bee ommbku

JOJIDKHBI OBITH HCIPAaBJICHBI.

e [Ipu BoznukaoBennn CUCTEMHBIX OIINBOK, dhpuTropHbIii anmapaT BBIKIIIOYAET MUTAaHUE 3JIEMEHTa
HarpeBaHus, HO BEHTWISATOPHI ITPOIOJDKAIOT PaboTaTh.

e Korna Bo3uuKaeT npobiema, Ho Het coobienns o CHCTEMHOM OILIUBKE, o6patutech k Tabume
BBISIBJICHUSI M YCTPAaHEHHUs HeNonaaok Ha ctp.39 Ecnu npeisioxkeHHoe pelieHre HeyCTpaHsieT npooiemy,
3BOHHUTE MPEICTABUTEIIO Balllel CEpBUCHOI cityk0bI mitn B kommanuio Perfect Fry mo tex 603-225-66-

84.
YciaoBusa Bo3HUKHOBeHHS CucTeMHBIX OIIHO0K
OTOBPAKAETCS HA KK IPUYHHA /_JEJAWUTE CJEAYIOIIEE OTOBPA3UTCS HA KK
JKPAHE JKPAHE
OTKuHAS TIepeHss TaHeNb He YCTaHOBIICHA HEATING

##%#% SYSTEM ERROR % #%#%
PLEASE CHECK
A

WM HETUTOTHO 3aKpbITa
[IpoBepbTe, 4TOOB YOSUTHCS, YTO TIEPEIHSS
HaHeJb INIOTHO 3aKPbITa Ha 2 3aIleNIKH
YEepHOTO I[BETA.

| 84°F

QPEM LID/LOAD FOOD

##%#% SYSTEM ERROR # %%
FLEA.SE'CI-EFH‘

KapTpumk Bo3ayx00uncTuTeNst yCTaHOBIICH
HE JIOJDKHBIM 00pa3oM.

[IpoBepbTe NMPaBUIBHOCTD YCTAHOBKH
KapTpHUIDKa B KapKac BO3TyXOOUUCTUTEIIS
(cTpenky yKasbIBarOT BBEPX), U TO, YTO
KapKac X0poIo 3a(uKCHpOBaH.

HEATIMG

' 84°F

OPEN LIDILOAD FOOD

##%# SYSTEM ERROR % #%#%
PLEASE CHECK
g3 =] =g e

MacsiHbii pUIBTP YCTaHOBIICH HE
JIOJDKHBIM 00pa3om

[IpoBepbTe NPaBUILHOCTH YCTAHOBKH
¢ubTpa B JIOTOK (MarHUT JOJDKEH
HaXOJIUTHCS CIPABOTO KOHIIA MACIISTHOTO
¢unbTpa), a TaKKE YCTaHOBKY (PHIIbTpa U
JIOTKa B (QUIBTPOBAIBHYIO KaMepy.

HEATIMG

' 84°F

QFEM LIDVLOAD FOOD

###% SYSTEM ERROR #%#%#%

PLEASE CHECK
SEn e B

DNeMEHT HarpeBaHus yCTAHOBJIEH HE
JOJDKHBIM 00pazoM

[IpoBepbTe MPaBIIIEHOCTH YCTAHOBKU
MOJIyJIsl HATPEBAaHUS B BaHHY IS Maca.
[IpoBeprpTe, 4TOOBI IIEKTPHUUECKOE
COCIITHEHUE MEXTy MOTyJIeM HAarPeBaHUS U
Ppa3beMOM MPOU3BEJCHO BHYTPU 3aHEHN
CTOPOHBI (GPUTIOPHOTO MIKa(a.

ITouncTuTe pa3beMbl Ha BUJIKE U Ha PO3ETKE
BaTHOM IMAJIOYKOM CMOYCHHOM B
MEJIMIUHCKOM CIIUPTE.

HEATIMG

' 84°F

OPEN LIDILOAD FOOD

### SYSTEM ERROR % %%
PLEASE CHECK

Hesepaslii Tok Bo3ayxa

Yb6emurech, 4TO BO31yX03200pHUK
(mepenHuUit) M BO3MYX00TBOA (3aHUI) HE
HMEET MPETSTCTBUMH.

TiatenbHO BBIMONTE MACISHBIN QUIBTP
3aMeHHUTE KapTPUIK BO3LYXOOUUCTUTEIIS

HEATIMG

' 84°F

OPEN LIDILOAD FOOD
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###% SYSTEM ERROR # %
PLEASE CHECK

b

Pasrepmeru3aiusi OrHETYLIIUTEIIS,
nepe3arpy3ure CUCTeMy

CspxuTech ¢ OmMKanIeit moxapHoi
CITY>KOO0H.

HEATING

' 84°F

QPEM LID/LOAD FOOD

##%#% SYSTEM ERROR # %%
PLEASE CHECK

DJeMeHT HarpeBaHUsl yCTaHOBJICH HE
JIOJDKHBIM 00pa3omM

IIpoBepbTe NPaBUILHOCTD YCTAHOBKY MOAYJISL
HarpeBaHusl B BaHHY JJIS Macia

[TpoBepbTe, YTOOBI AIEKTPUUECKOE
COEMHEHNE MEXXIY MOJIyJIeM HAarpeBaHuUs U
pa3beMoM MPOU3BECHO BHYTPH 3aHEH
CTOPOHBI (PPUTIOPHOTO MIKada.

[TouncTute pa3beMbl Ha BUJIKE U HA PO3ETKE
BaTHOM IMaJJOYKOW CMOYEHHOH B MEJIUIIMHCKOM
CrmpTe.

HEATING

' 84°F

QPEN LIDILOAD FOOD

##%#% SYSTEM ERROR #%#%#%
F!.'E.FEE EI;ECK .
T =

YpoBeHb (PpUTIOPHOTO Maciaa OYeHb HU3KUI
Ybenurech, 4TO ypOBEHb Maciia HAXOJUTCS
MEX Iy THHUSIME ropstamii (NOt) 1 xomoqHbIH
(cold) na 3amHeli cTeHKe BAaHHBI.
O63kapoyHOE MAacJIo MIEPErPeTo.

2.0

Haxxmure xkHOIIKH

OJIHOBPEMEHHO U OTILyCTUTE AJIS IIepe3arpy3Ku

Bo3MoxHO, MOy T HAarpeBaHHs ObLI

norpyxeH B Bony? Torna 3Bonute 603-225-6684

HEATIMG MANUAL

1 378°F

#*%% SYSTEM ERROR ##%#%
PLEASE CHECK
AT FAR

OCHOBHOI BEHTHJISITOP HE paboTaeT
JIOJDKHBIM 00pa3oM.

IIpoBepbTe OCHOBHOI BEHTUIISTOP,
JIBUTAFOTCS JIM JIOMIACTH BEHTUIISTOPA, ECT JIN
MTOTOK BO3IyXa?

VY nanure nperpazny u/Wiy IpoBepbTe
COEIMHEHHUE HIICKTPOIUTAHHEM.

HEATING MANUAL

| 84°F

QOPEN LID/LOAD FOOD

#%% SYSTEM ERROR % %%
PLEASE CHECK
Ak

KoHTponbHBIN BEHTHIIATOP HE paboTaer
JIOJDKHBIM 00pa3zom

IIpoBepbTe KOHTPOJIBHBII BEHTUIIATOP,
JIBUTAIOTCS JIU JIOTIACTH BEHTHJISATOPA, €CT JIU
MIOTOK BO31yXa?

Y nanute nperpaay u/uim npoBepbTe
COEJMHEHUE IEKTPOIUTAHUEM

HEATING MANUAL

| 84°F

OPEM LIDVLOAD FOOD

##%#% SYSTEM ERROR # %%
PLEASE [:I-I;:'CH
B FAN.

BeHTHiATOp 3JIEKTPOHHOTO SAIINMKA HE
paboTaeT TOILKHBIM 00pa3oM.

IIpoBepbTe OCHOBHOI BEHTUIISTOP,
JBUTAFOTCS JIM JIOMIACTH BEHTUIISTOPA, ECT JIN
MTOTOK BO31yXa?

VY nanure nperpazny u/Wiy IpoBepbTe
COCJIMHEHUE HIICKTPOIIUTAHUEM.

HEATIMNG MANUAL

| 84°F

QPEN LIDVLOAD FOOD

###% SYSTEM ERROR #%#%#%

PLEASE [_:'I-ECK

JlBuraTens siiuka 3a0J0KUPOBaH YeM-TTH0O0.
[IpoBepbTe npuyYHHY OJIOKUPOBKH, TIEpE.]
TEM KaK CHOBA HCITOJIb30BaTh armapar
Ycrpanure npuduHy OJI0KHPOBKH
JIBUTATEIS.

HEATING MANUAL

' 84°F

QOPEM LIDVLOAD FOOD

##%#% SYSTEM ERROR #%#%#%
FLEIEL’SE E:I-ECK

JIBurarenib KOp3MHBI 3a0JIOKUPOBAH YeM-
m6o.

[IpoBepbTe npuyHHYy OJIOKUPOBKH, TIEPE]] TEM
KaK CHOBA UCITOJIb30BaTh armapar
Ycrpanute npuyarHy OJOKUPOBKH JBUIATEIS.

HEATIMNG MANUAL

| 84°F

OPEN LIDVLOAD FOOD
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HOMOIBb (ITpoxosxenue)

Taﬁ.lmua BBISIBJICHHA M YCTPAHCHUA HEIMMOJAI0K

«[TPOBJIEMA» BO3MOXHASI IPUYNHA BO3MOXXHOE PEHIEHUE
1) HE noakiroveH K 1) Tloaxmrouute amnmapar K
EKTPONUTAHHIO EKTPONUTAHHIO

He BeIKITIOUAeTcs IMpUHAXKaTUU

On

KHOITIKH

2) ABTOMAaTHYECKH
BBIKITFOYATENb WK
[PEIOXPaHUTEN

3) TlIposoxka

2) TIpoBepbTe aBTOMATHYECKHUIT
BBIKJTIOUATEIb WIIM 3aMEHHUTE
MPEOXPaHHUTENh

3) VYo6eautech, uTo GPUTIOPHBII
anmnapaT MOJKJIFOYCH B
COOTBETCTBHH C
3NEKTPUIECKIMHU
XapaKTEePUCTHKAMH

Bxuttouen, HO He HarpeBaeTcs

1) Pazbem miu MOjENb HATpeBa
2) MoJyib 3IEKTPOHHOTO SIHKA

1) 3amenute MOJEITH HarpeBa
2) 3aMeHHTE MOIYIb
JIIEKTPOHHOTO AIIHKA

MoTopsl HE NEPEIBUTAIOT SIIIUK
WY KOP3UHY

1) Kop3suna ycraHOBIEHA HE
JIOJDKHBIM 00pazoM

2) Tlepemusist maHeNb/AUIUK
YCTaHOBJICHBI HE JOJDKHBIM
obOpazom

3) Morop Kop3uHBI He paboTaeT

4) Morop siuKa He paboTaer

1) VYo6enurtech, 4TO KOp3UHA
YCTaHOBJIEHA JJOJDKHBIM
obpazom

2) TIpoBepbTe IPOBOIKY

3) 3amenuTe MOTOP

Bremnsss MOBEpXHOCT Upe3MEPHO
ropsaas

1) 3arpsa3sHeHHbI MaCISHbINH
GbuIbTp

2) 3acopeH KapTpHIK
BO3IyXOOUYHCTHUTES

3) BenTuasiTopsl He paboTAIOT

1) UsBiexuTe 1 BBIMOUTE
MaCTSTHBIA QUIBTP

2) 3amMmeHHTE KapTPUIK
BO3IyXOOUYHCTHUTEJIS

3) [IlpoBepbTe UAET JIK OTOK
BO3/lyXa C 3aJiHEH CTOPOHBI
ammapara

O06>kapoYHOE MACIIO YPE3MEPHO
MPOJIMBACTCS B JIOTOK

1) CauiukoM MHOTO Macia B
BaHHE

2) CaumkoM MHOTO BOIbI HIIH
JbJa B IPOIYKTE

3) Cummkom GoJbIas 3arpy3Ka
HPOIYKTOM

4)  OTKpBIT CITyCKHOMW KITanaH

1) VYpamur uznuiuek Macia
(xorza Macio X0JIOAHOE, OHO
HE JOJDKHO MPEBBIIATE TUHUU
XOJIOIHOTO Maciia B BaHHE)

2) OGxkapuBatiie TOJBKO
3aMOPOIKEHHBIH TIPOLYKTHI
PEKOMEHIOBAHHBIC TSI
MIPUTOTOBJICHHS BO (DpUTIOPE,
yaasstiiTe W30BITOK JIbJa Mepe/]
TEM KaK MOMECTUTBITPOAYKThI
B KOP3HUHY

3) He 3amonusiite KOp3UHY
MPOJYKTOM BBILIE YPOBHSI
KOP3HUHBI

4) TlomewnsiiiTe Macio

5) 3axpoiiTe Kianan

IIponyxT ¢ Mmaciom
BBIIJIECKUBAETCSI N3 KOP3HHBI

1) Cinumkom MHOTO Macia B
BaHHE

1) Vpjanure M3IMIIEK Macia, He
3aIOJTHAMTE MacJIO BEIIIE
XOJIOAHOH JIMHUU.

Upe3mepHOoE bIMIICHUE

1) Macno Gosbliie He TIPUTOTHO K
pabote

1) 3amenute mMacio
2) ClMIIKOM MHOTO BJIard WiK

2) BuaxHoCTh JIbJIA
1) MbUIbHBII HAJIET 1) CronocHUTE YacTH pacTBOPOM
Upe3mMepHOE BCTICHUBAHKE 2) Maco 6ostbliie He TIPUTOTHO K yKcyca

pabote

2) 3ameHHTE Macio

IIpuroToBiIeHHBIN IPOLYKT HE
oJaeTcs

1) YpesmepHOE KOIHYECTBO
HPOJYKTa OBLIO 3arpyKEHO
IIPY IBOMHOM 3arpy3Ke Wiu
PYYHBIM SIIHKOM

1) 3arpyxaiite TOIBKO TO
KOJIMYECTBO IIPOIYKTa KOTOPOE
MOMEIIACTCS B SIIIHK JUTS
OJIHOTO LIMKJIA IPUTOTOBJICHUSI
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2) Kop3suHa He OblIa BCTaBlIeHA 2) VYo6emuTech, YTO KOP3UHA
WM BCTABJICHA HE JJOJDKHBIM YCTaHOBJIEHA JAOJDKHBIM
obpazom o0pazom

3) Caumkom GosbIioe 3) Hacrpoiire 3nauenue FTS 10 5
KOJIMYECTBO KHUPHOTO
NPOJYKTa ObUIO NPUTOTOBJICHO

1) Cnumkom Gonbimoe komuyectBo | 1)  He mepemnonusiiTe siumk

IIponyxT HE BXOAUT IIPOJYKTa 3arpy>KEHO 2) TlomHOCTBIO 3aKpBIBANTE

2) IlepenHsis maHesb 3aKpbiTa HE MaHeb Ha 3aIeIKH

JIOJDKHBIM 00pa3zoM 3) HomkHbIM 00pa3om
3) Pykas simuKa BCTaBIICH HE YCTaHOBUTE PYKaB SIIHKA.

JTIOJDKHBIM 00pa3oM.
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ABTOMATHYECKAS CUCTEMA IIOXKAPOTYIIEHUA
IIpumeuanue: Ioxanyiicra, npoyrure PyKoBOACTBO 110 yCTaHOBKE, IPOBEPKe,

00C/Ty:KMBAHHIO M Tepe3apsiike aBTOMATHYeCKO# cucTeMbl moxkaporymenus (L20-361).

ABTOMaTH4YecKas cucTeMa MOKAPOTYIICHUSA T0/I’)KHA XPAHUTHCH IPHU

OBIIEE OITUCAHUE

ABTOMaTH4YECKAasl CHCTEMA ITOKapOTYLICHUS
COCTOHWT M3 HWJIMHIpPA B cOope (C TaTINKOM U
MepPEeKIII0YaTeIeM JIaBJICHHS ), PbIUar BKIIOYECHHS,
IIaBKas epeMbIYKa B cOOpe, pydHOU MOKapHBIN
M3BelIaTeNb U 2 BRITYCKHBIX OTBepcTus. Cucrema
paspaboTaHa U MPUTO/IHA K UCTIOIH30BAHHIO B
OKpY’KaloIIeH cpefie ¢ TeMIepaTypoit mexay 32 °F
(0°C) u 50°C (120°F).

IKCIVIYATALUSA

ABTOMATHYECKHIi peskMM padoThI

[Tocie oOHapysxeHHUs MOXKapa, CUCTEMa
MOXAPOTYIIEHHsI CpabOTaeT aBTOMaTHIECKH.
[InaBkas mepeMbruka, paccautanHas Ha 280°F
(138°C) ,nauner paboTaTh MO/ BO3/ICHCTBHEM OTHS
U 3aJeIICTBYET aBTOMATHYECKYIO CUCTEMY
noxkaporymenus. [Ipu pabote, ycrpoiicTBo Oyaer
MOJAaBaTh KUJIKUM peareHT Yepe3 yCTaHOBJICHHbBIN
BBIITYCKHOW TPYOOIIPOBOJ] U pacrpeeIuTeNIbHBIH
BBIITYCKHBIE OTBEPCTHSL.

Py4noii pexxum padoTbl

YCTpoicTBOM TakKe MOXKHO YIIPaBJIATh B PYYHYIO,
MOTSIHYB JUCTaHIMOHHBINA phrdyar (I0JDKeH ObITh
YCTaHOBJICH Ha MEpeIHEeH TaHEeIN 3JIEKTPOILTUTEI),
Ha HeM 4eTKo 0003HaueHo «B ciyuae moxapa —
HAXATDB»

IN CASE OF
FIRE

.—@—.

PLULL HAMDLE

i3 A TUATE FRE
SEPFRCESION SYETIM

BAJKHO: HaxxaTue pyKosITKU B py4HYIO JOJKHO
npousBoauthest TOJIBKO B CIIVUAE TTIOXKAPA
B OB2KAPOYHOM AIITIAPATE PERFECTFRY
(McToNB30BaTh, KOTJa aBTOMAaTHUECKasi CHCTEMAa
BBIIIUTA U3 CTPOS).

[Ipumeuanne: OTKITIOYCHAE STICKTPOTTATAHHS
npousBoauTcs cucreMoil. Ecnu naBnenue B
muImHApenanaet Hiwke 92 ¢ynara/ks. oM (6.3
0ap),IaTYNK IAaBICHUS OTKPOETCS, JEaKTHUBUPOBAB
PEiIC NMUTaHUA BbI3bIBAsA OTKIIFOUCHUEC an60pa oT
DJIEKTPOIUTAHUS.

L Temunepatype Bbie 32 °F (0°C)
3. TEXHUYECKOE OBCJIYXHNUBAHUE U

KOHTPOJIb
CucreMa moXapOoTyIICHHS TOJDKHA PETYISIPHO
o0ciyxuBathes. TpeOyroTcs 3 BUIa 00CTyKUBAHHUS:

E:xemecsiunoe:

KonTpoins nim «ObIcTpast MpoBepKay A0JKHA

OCYIIECTBISITHCS BIIAAEIbLEM/OTIEPATOPOM U

JIOJKHA BKJIFOUATh MOATBEPKACHUE CIETYIOLIET0:

1) Cucrema noxaporynieHus PefectFry umeer
IITaTHOE MECTOPACIIONIOKEHHE.

2) CucTema He MOKa3bIBaeT HUKAKUX
MEXaHUYECKHX MOBPEXKACHUN WIN yCIIOBUH,
KOTOpBIE MOTYT MPEMATCTBOBATH PabOTE.

3) Mar4uk qaBieHUS B 3eJICHOM pabodem
JUarasoHe.

4) MapKUpOBOYHBIN APIBIK O IPOU3BEICHHOM
00CITy)KMBaHHH Ha MECTE U COOTBETCTBYET
HacTosIel aare.

5) Pyunas pykosiTka CBOOO/IHA.

6) BoImycKHBIC KOJIMAYKH OTBEPCTHI B
HCIPaBHOCTH.

Kasxkable mojroaa
Cucrema JODKHA TIPOBEPATH aBTOPU3UPOBAHHBIMHU
CHETHAINCTAMHA ¥ BKIIIOYATH B ceOs ClleayIomiee:

1)

2)

3)

IIpoBepka 11eI0CTHOCTH MOKapOOIIaCHOTO
MaTepuana.

[IpoBepka MmIaBKON MEPEMBIUKH, IIFITHHIPA, TPYO,
BBIIIYCKHBIX OTBEPCTUI U BCETO
JIOTIOJTHUTEIBHOTO 000y JOBaHHSI.

IInaBkue nepeMbIlYKH IOJIEKAT 3aMEHE
€XXeroJ{HO C MOMEHTa ycTaHoBKH. VIx cnexyer
YTUIM3UPOBATh Nocie ynaneHus. Mx cnemgyer
MEHSTb Ha COOTBETCTBYIOIINE IEPEMBIUKH.
[1naBkue nmepeMbIuKy, HCIAUYKaHHBIE JKUPOM HIIH
YeM- TO APYTHM MOTYT CTaTh IPHUUUHON
3aMeUIeHUs IPU cpadaThIBaHUN CHCTEMBI.
IloaTBepxkaeHrE YTO pacbUINTENbHBII
TpyOOIIPOBOJ peareHTa He 3a0I0KHPOBaH.
CHUMUTE BBIITYCKHBIE KOJIMTAYKU C OTBEPCTU 1
y0equrech, YTO OHHM HE MCIIauKaHbl )KUPOM, He
n3HoureHs!. [Ipn He00X0IMMOCTH 3aMEHHUTE UX.



TexHu4yeckoe 00CIy)KMBaHUE U KOHTPOJIb
Kaxxzapie monroxa (mpoaomkeHme)
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5)

6)

7)

8)
B ciryuae, xorja TexHuyeckoe o0cIy)KuBaHue
KOHTEWHEPOB C KUJIKUM PEaKTUBOM U
COCTaBJISIFOIUX CUCTEMBI OXKAPOTYILICHUS 9)
PerfectFryBpIsIBUT KOPPO3HUIO MITH Pa3beiaHUe
MaTepHaa, MPEBBIIIAI0INE HOPMEI
TIPOM3BOANTEIS, TIOBPEXKCHUE KOPILyca MIIN
MIOBPEKICHHE OT MOXKapa U PEMOHT OyJeT
IIPOM3BEICH TIOCPEICTBOM 3allanBaHMs, CBAPKU
WJIN TIAaHKH BEICOKOTEMIIEPATypPHBIM MPUIIOEM,
TO MOBPEX/ICHHBIE YaCTH (4aCTh) IOJDKHBI OBITH
3aMCHCHBI WX MMOABEPTHYTHI THAPABINYCCKOMY
HCHBITaHUIO. ['MIpOoTECT KOHTEHHEPOB €
KHUJIKUM PEAKTUBOM JOJIKEH MIPOU3BOUTCS C
YCTaHOBJICHHBIMU ITPABUIIAMHU.
Bce cuctemsl ¢ )KUAKUM PEaKTUBOM CIEIyeT
TIPOBEPSITH IS Ha uIexateii padoTsl. Ciryck
JKHJIKOTO PEaKkTHBa OOBIYHO HE BXOJWT B
JercTBuUs npu mposepke. [IpocTo oTcoeaunure
OJIH HJIEKTPOIPOBOJI C MEPEKITIOTATETIS
JIaBJICHNUS, YTOOBI BHI3BATh BHIKIIOUCHNE
YCTPOMCTBA.
B ciyuae, xorjga TexHU4YECKOE 0OCITYKHBaHHE
CHCTEMBI [TOXKAPOTYIICHHS BBISBIISET
HECUCTIPABHBIC AC€TAIN, KOTOPBIC MOT'YT CTaThb
MPUYHMHOMN HapyLIeHUs paboThl, UX CIIETYeT
3aMCHUTH HUJIU ITIOYUHHUTH.

OTuer 1o 06CITyKUBaHUIO, C pEKOMEHIALIUSIMH,
€CITH TaKue TpeOyIOTCsI, JOJDKEH OBITh 3al0HEH
BJIAJICIIbLIEM MIIM OTBETCTBEHHBIM JIMIIOM.
Cucrema noXapoTyIISHHs T0JDKHA UMETh
STHKETKY WJIM MApKUPOBOYHBIHN SIPIIBIK,
MOKAa3bIBAOIINI MECSIII ¥ TOJ1, KOT/ia ObUTO
OCYIIIECTBJICHO 00CITy>)KUBAHUE U JIUIIO,
MpOU3BOIUBIIEE 00CTy)nBanue. J[omkeH ObITh
TOJIBKO OJIMH JAEMCTBYIOLLUH SIPIIBIK.

O6cnyxuBanue pa3 B 12 et

TexHuueckoe 00CITy)KUBAHHUE JOTKHO
MPOU3BOIUTHCS ABTOPU3UPOBAHHBIMU
CHCIMATMCTAMH, ¥ BKIIFOYATh CIICAYIONICE:

1) Orxeracsuuii COCTaB KUIKOTO PEAKTUBA
JIOJDKEH OBITHh M3BJIEYEH U CIIMCAH.

2) LwunuHOp caeayeT MoBEpPrHYTh
THIPABINIECKOMY HcTbITaHuIo 10 300
(dynTa/kB. oM (21 Gap).

3) Ecuu B uMHApe He 00HAPYKEHBI
TPEIIMHBI WK AeOpMaIii, CUCTEMY
MOXAPOTYILIEHHs CIIeTyeT Mepe3apsanuTh.

Texnuuyeckoe 00CTy:KHBaAaHHE U KOHTPOJIb KaKIble MOJr01a, MAapKUPOBOUYHBIH spJbIk: Cepuiit HOMep

PERFECTFRY
Kewm npowusBeaeHo Jlata Kem npousseaeno

Jlata
Jara Kewm npowusBeaeHo Jlara

Kem npousseaeno
Jara Kewm npowusBeaeHo Jlara

Kem npousseaeno
Jara Kewm npowusBeaeHo Jlara

Kem npousBeaeno
Jara Kewm npowusBeaeHo Jlara

Kem npousBeaeno
Jara Kewm npowusseneHo Jlara

Kem npousseaeno
Jara Kewm npowusBeaeHo Jlara

Kem nmpousBeaeno
Jara Kewm npowusBeaeHo Jlara

Kem nmpousBeaeno
Jara Kewm npowusseaeHo Jlara

Kem nmpousBeaeno
Jara Kewm npowusseaeHo Jlara

Kem nmpousBeaeno
Jara Kewm npowusseaeHo Jlara

Kem nmpousBeaeno
Hata Kewm npowusseneHo Jata

Kem npoussesneHo




