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@) DearCustomer!

You have made an excellent decision. Vitesse® “Nouveau” home

range offers you an exclusive, high quality range of appliances for your
ultimate home luxury and healthy living.

IMPORTANT SAFEGUARDS
When using this electrical appliance, safety precautions should always be
observed, including the following:

Readall oftheinstructions before use.

Close adult supervision must be provided when this appliance is used by
ornearchildren.

Keep pressure cookeroutofthe reach of children.

Donottouch hotsurfaces. Use handles orknobs.

Using attachments not recommended or sold by the manufacturer may
cause hazards.

Do notoperate with a damaged cord or plug. If the appliance is not working
as it should, has been dropped or damaged, left outdoors or dropped into
water, do not use it and return it to the manufacturer for proper service,
repair, orreplacement.

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

Make sure appliance is off before unplugging from the electrical outlet.
Always unplug before cleaning and removing parts.

Forindooruseonly.

Donotplace nearhotgasorelectricburner.

Do not cover the appliance or have it near flammable material including
curtains, draperies, walls, and the like whenin operation.

Always useinawell ventilated area.

To protectagainst electrical shock, donotimmerse plug, cord or housingin
waterorany otherliquid.

Keep hands and face away from pressure regulator knob when releasing
pressure.
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Donotcoverthe pressure valves with anything. An explosion may occur.
Donotattempttodislodge food when the appliance s pluggedin.

Do not fill the pressure cooker more than 1/2 full with food or 2/3 full with
liquid. When cooking foods that expand during cooking, do not fill the unit
over 1/2full.

When cooking foods under pressure, at least 1 cup (8 0z) of liquid should
beused.

Foods such as apple sauce, cranberries, pearl barley, oatmeal or other
cereals, split peas, noodles and pasta should not be cooked under
pressure in the pressure cooker. These foods tend to foam, froth and
sputter, and may block the floating valve.

To reduce the risk of electrical shock, cook only in the removable cooking
pot.

Do not use an extension cord with this pressure cooker. However, if one is
used, it must have a rating equal to or exceeding the rating of this
appliance.

The pressure cookeris forhousehold use only.

The pressure cooker should notbe used for otherthan the intended use.
Extreme caution should be used when moving any appliance containing
hotfood orliquid.

Servicing orrepair should only be completed by a qualified technician.

The pressure cooker has a polarized AC (Alternating Current) plug (one
blade is wider than the other). This plug willfitin a polarized outlet only one
way, as a safety feature. Reverse the plug if the plug does not fit fully in the
outlet. Contact a qualified electrician if it still does not fit. Do not attempt to
defeatthis safety feature.

WARNING: Never deep fry or pressure fry in the pressure cooker. It is
dangerous and may cause afire and serious damage.

This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a personresponsible for their safety.

CAUTION: Perishable foods such as meat and poultry products, fish, cheese
and dairy products cannot be left at room temperature for more than 2 hours.
(No longer than 1 hour when the room temperature is above 90°F) When
cooking these foods, do not set the delay time function for more than 1-2
hours.

» After cooking, use extreme caution when removing the lid. Serious burns
canresultfromsteaminside the unit.

* Whiletheunitisinoperation, neverremove the lid.

* Donotusewithoutthe removable cooking potinplace.
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SAVETHESEINSTRUCTIONS
FEATURES

Pressure Regulator Knob: Turned to AIRTIGHT and the lower position
when cooking toreach pressure, and turned to EXHAUST and in the upper
positiontorelease pressure (Quick release method)

Floating Valve: The floating pin is a safety device. It will rise against
pressure builtup and keep the coverinthe locking position until pressure is
released.

SelfLocking Lid: Allows you to lock the lid to the pressure cooker and does
notallowyou openthelid until the pressure has dropped to zero.
Removable Cooking Pot: 1.5 L capacity double non-stick removable pot
provides even heatdistribution.

Condensation Reservoir: Collects excess water during cooking.

Gasket: Creates an airtight seal that is needed for the Pressure Cooker to
operate.

Pressure Safety Valve: Allows excess pressure to escape if too much
pressureis building up during cooking process.

CONTROLPANELFUNCTIONS

Start: Use to begin the cooking cycle.

Preset: Allows you to delay the cooking starttime later.

DIY (Do-It-Yourself): Allows you to self-program the cooking time.
Warm/Cancel: When indictor light is lit, unit will reheat or keep warm
cooked food. This will also cancel any cooking setting or function. The light
willgo offwhen pressed again toindicate ithas been cancelled.

Beef: Preset pressure setting for cooking Beef.

The default setting is 6 minutes. You can adjust the cooking time by
pressing the buttonagain, and then press START to confirm the setting.
Soup: Preset pressure setting for cooking Soup.

The default setting is 5 minutes. You can adjust the cooking time by
pressing the buttonagain, and then press START to confirm the setting.
Chicken: Preset pressure setting for cooking Chicken.

The default setting is 5 minutes. You can adjust the cooking time pressing
the buttonagain, and then press START to confirm the setting.
Bean/Vegetable: Preset pressure setting for cooking Vegetables. The
default setting is 1 minute. You can adjust the cooking time by pressing the
button again, andthen press START to confirm the setting.

Rice: Preset pressure setting for cooking Rice. The default setting is 4
minutes. You can adjust the cooking time from by pressing the button
again, andthen press START to confirm the setting.
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Before FirstUse

1. Remove all packing materials and literature.

2. Wash all removable parts in warm soapy water. Rinse and dry all parts
thoroughly. Wipe the outer housing with a clean damp cloth. NEVER
immerse the housing in waterorany otherliquid. NEVER cleanany partsin
adishwasher.

3. Make sure the gasket is seated properly inside the lid. To ensure the
correct fitting, fill the removable cooking pot with two-thirds water (Note:
use the 3 cup mark on the inside of the cooking pot); and run the unit for 15
minutes using DIY Function.

4. Releasethe pressure by turning the pressure regulatorknob to EXHAUST.
The floating valve will drop.

5. Lettheappliance cooltoroomtemperature and then empty and clean.

Howto Operate Using Pressure Setting

Before using the pressure cooker each time, check to be sure that the gasket
andthe pressure regulatorvalve are cleanand positioned properly.

1. Theunitcomes with adetachable cord. Plug the cord into the unitfirst, then
intoawall outlet.

The unitwillbeep and the display will show “0.00”

2. Open the lid, holding the handle and turning it in anti-clockwise direction
(to the right) until the lid will not move any further, then remove the lid
vertically.

3. Remove the cooking potand place food into the potaccording to the recipe
orcooking chart.

4. Position the pot into the appliance and place the lid onto the Pressure

Cookerandturnitclockwise (to the left) until the lid is locked.

Turnthe pressure regulatorknob onthe top ofthe lid to AIRTIGHT.

Setthe cooking function based upon the recipe or desired food setting.

Pressthe “Start” button to begin cooking.

When cooking is finished, the unit will beep 3 times. Let the pressure drop

onits own (called natural release) or turn the regulator knob to EXHAUST

(called quick release) untilthe pressureis reduced.

N> o

CAUTION: When turning the knob to release pressure, hot steam/liquid will
be ejected.

NOTE: Press the “Warm/Cancel” button when cooking time is complete, or to
cancel and reset. Otherwise, the pressure cooker will automatically switch to
warm. Unless “Warm/Cancel” button is pressed and indicator light goes off,
the unitwillkeep food warm.
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WARNING: Do not hold the pressure regulator knob. Hot steam/liquid will be
ejected. Keep hands and face away from steam vents, use pot holders when
removing the inner pot or touching any hotitems, and never force the lid open.
The lid will only open once the pressure is released. Remove the lid by lifting it
away fromyouto avoid being burned by the steam.

Warm Function

Thisfunctionreheats or keeps cooked food warm.

Followinstructions for Pressure Cooking (Steps 1-2only).

Place cooked foodin removable cooking pot.

Place lid on pressure cooker.

Turnthe pressure regulatorknob to AIRTIGHT.

The “Warm/Cancel” indicator light will be litand the display will read “0.00".
Press “Start.” You can cancel this function at any time by pressing the
“Warm/Cancel” button.

AR wWN —~

Beef(Hard Meat) Function

Use this setting for pieces of beef. Itis preprogrammed for High

Pressure, 6 minutes. This function is adjustable for differenttypes and sizes of

beefupto35minutes.

1. Followinstructions for Pressure Cooking.

2. Lockthelidinplace andturntheregulatorknob to AIRTIGHT.

3. Press the “Beef” button. The display will show “0.06” for 6 minutes of
cooking time. This is the default setting. (You can adjust the default setting
by pressing the “Beef” button again until the desired time is reached up to
35minutes).

4. Press “Start” button to begin. The unit will begin to heat and come up to
pressure. When the pressure levelis reached, the timer will begin to count
down.

5. When the cooking is finished, the unit will beep 3 times and the display will
turnoff. Thisindicates the desired cooking processis complete.

6. Letthepressuredroponitsown (naturalrelease)orturnthe pressure knob
to EXHAUST (called quick release) until the pressure is totally reduced
down.

Caution: Hotsteamorliquid will be ejected if quick release is used.

NOTE: Press the “Warm/Cancel” button when cooking time is complete, or to
cancel and reset. Otherwise, the pressure cooker will automatically switch to
warm. Unless “Warm/Cancel” button is pressed and indicator light goes off,
the unitwillkeep food warm.
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SoupFunction

Use this setting for soup. It is preprogrammed for High Pressure, 5 minutes.

This function is adjustable for different types and quantities of soup up to 35

minutes.

1. Followinstructions for Pressure Cooking.

2. Lockthelidinplace andturntheregulatorknob to AIRTIGHT.

3. Press the “Soup” button. The display will show “0.05” for 5 minutes of
cooking time. Thisis the default setting. (You can adjust the default setting
by pressing the “Soup” button again until the desired time is reached up to
35minutes)

4. Press “Start” button to begin. The unit will begin to heat and come up to
pressure. When the pressure level is reached, the timer will begin to count
down.

5. When the cooking is finished, the unit will beep 3 times and the display will
turnoff. Thisindicates the desired cooking process is complete.

6. Letthepressuredroponitsown (naturalrelease)orturnthe pressure knob
to EXHAUST (called quick release) until the pressure is totally reduced
down.

Caution: Hotsteam orliquid will be ejected if quick release is used.

NOTE: Press the “Warm/Cancel” button when cooking time is complete, or to
cancel and reset. Otherwise, the pressure cooker will automatically switch to
warm. Unless “Warm/Cancel” button is pressed and indicator light goes off,
the unitwill keep food warm.

ChickenFunction

Use this setting for pieces of chicken. Itis preprogrammed for High Pressure,

5 minutes. This function is adjustable for different types and sizes of chicken

up to 30 minutes.

1. Followinstructions for Pressure Cooking.

2. Lockthelidinplace andturnthe regulatorknob to AIRTIGHT.

3. Press the “Chicken” button. The display will show “0.05” for 5 minutes of
cooking time. This is the default setting. (You can adjust the default setting
by pressing the *” button again until the desired time is reached up to 30
minutes)

4. Press “Start” button to begin. The unit will begin to heat and come up to
pressure. When the pressure levelis reached, the timer will begin to count
down.

5. When the cooking is finished, the unit will beep 3 times and the display will
turn off. Thisindicates the desired cooking processis complete.

6. Letthepressuredroponitsown (naturalrelease)orturnthe pressure knob
to EXHAUST (called quick release) until the pressure is totally reduced

down.
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Caution: Hotsteamorliquid will be ejected if quick releaseis used.

NOTE: Press the “Warm/Cancel” button when cooking time is complete, or to
cancel and reset. Otherwise, the pressure cooker will automatically switch to
warm. Unless “Warm/Cancel” button is pressed and indicator light goes off,
the unitwillkeep food warm.

Vegetable Function

Use this setting for vegetables. It is preprogrammed for High Pressure, 1

minute. This function is adjustable for different types and sizes of vegetables

upto 20 minutes.

1. Followinstructions on page 4 for Pressure Cooking.

2. Lockthelidinplace andturntheregulatorknob to AIRTIGHT.

3. Pressthe “Vegetable” button. The display will show “0.01” for 1 minutes of
cooking time. This is the default setting. (You can adjust the default setting
by pressing the “Vegetable” button again until the desired time is reached
up to 20 minutes)

4. Press “Start” button to begin. The unit will begin to heat and come up to
pressure. When the pressure levelis reached, the timer will begin to count
down.

5. When the cooking is finished, the unit will beep 3 times and the display will
turnoff. Thisindicates the desired cooking processis complete.

6. Letthepressuredroponitsown (naturalrelease)orturnthe pressure knob
to EXHAUST (called quick release) until the pressure is totally reduced
down.

Caution: Hotsteamorliquid will be ejectedif quick releaseis used.

NOTE: Press the “Warm/Cancel” button when cooking time is complete, or to
cancel and reset. Otherwise, the pressure cooker will automatically switch to
warm. Unless “Warm/Cancel” button is pressed and indicator light goes off,
the unitwillkeep food warm.

Rice Function

Use this setting for rice. It is preprogrammed for High Pressure, 4 minutes.

This function is adjustable for different types and quantities of rice up to 20

minutes.

1. Followinstructions for Pressure Cooking.

2. Lockthelidinplaceandturntheregulatorknob to AIRTIGHT.

3. Press the “Rice” button. The display will show “0.04” for 4 minutes of
cooking time. This is the default setting. (You can adjust the default setting
by pressing the “Rice” button again until the desired time is reached up to
20 minutes)
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4. Press “Start” button to begin. The unit will begin to heat and come up to
5ressure. When the pressure levelis reached, the timer will begin to count
own.
5. When the cooking is finished, the unit will beep 3 times and the display will
turn off. Thisindicates the desired cooking Frocess iscomplete.
6. Letthepressuredroponitsown (naturalrelease)orturnthe pressure knob
Lo EXHAUST (called quick release) until the pressure is totally reduced
own.

Caution: Hotsteamorliquid will be ejectedif quick release is used.

NOTE: Press the “Warm/Cancel” button when cooking time is complete, or to
cancel and reset. Otherwise, the pressure cooker will automatically switch to
warm. Unless “Warm/Cancel” button is pressed and indicator light goes off,
the unitwill keep food warm.

DIY (Do-It-Yourself) Function

Use this setting to program the cooking time from 1to 99 minutes.

1. Followinstructions for Pressure Cooking.

2. Lockthelidinplace andturntheregulatorknob to AIRTIGHT.

3. Press the “DIY” button. The display will show “0.00” You can program the
time by pressing the “DIY” button until the desired time is reached. (The
maximumtimeis 99 minutes.)

4. Press “Start” button to begin. The unit will begin to heat and come up to
gressure. When the pressure level is reached, the timer will begin to count

own.

5. When the cooking is finished, the unit will beep 3 times and the display will
turnoff. Thisindicates the desired cooking Frocess iscomplete.

6. Letthepressuredroponitsown (naturalrelease)orturnthe pressure knob
‘Ejo EXHAUST (called quick release) until the pressure is totally reduced

own.

Caution: Hotsteamorliquid will be ejected if quick release is used.

NOTE: Press the “Warm/Cancel” button when cooking time is complete, or to
cancel and reset. Otherwise, the pressure cooker will automatically switch to
warm. Unless “Warm/Cancel” button is pressed and indicator light goes off,
the unitwillkeep food warm.

PresetFunction

This setting allows you to begin cooking food up to 9 hours later in 1 hour
increments. You can use the Preset function with the other functions - Warm,
Beef, Soup, Chicken, Vegetable, Rice and DIY (Do-It-Yourself).

CAUTION: Perishable foods such as meatand poultry products, fish, cheese,
and dairy products cannot be left out at room temperature for more than 2
hours. (No longer than 1 hour if the room temperature is above 90 °F.) When
cooking these foods, do not setthe Preset function for more than 12 hours.

P/9
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Follow instructions for Pressure Cooking.

Lockthelidin place and turnthe regulatorknob to AIRTIGHT.

Press the “Preset” button. The display will show “1.00” You can increase

the time by pressing the “Preset” button again until you reach the desired

time. (The maximumtimeis 9hours.)

4. Next, press the desired cooking function button: Warm, Beef, Soup,
Chicken, Vegetable, Rice or DIY (Do-It-Yourself).

5. The display will show the default setting for that particular function. This
time can be changed by pressing the function button again until the desired
timeisreached.

6. Next, press “Start” button to begin. Once the Preset time has elapsed, the
unitwillbeginto heatand come up topressure.

Whenthe pressure levelisreached, the timer will begin to countdown.

7. When the cooking is finished, the unit will beep 3 times and the display will
turnoff. Thisindicates the desired cooking process is complete.

8. Letthepressuredroponitsown (naturalrelease)orturnthe pressure knob

:[jo EXHAUST (called quick release) until the pressure is totally reduced

own.

@~

Caution: Hotsteam orliquid will be ejected if quick release is used.

NOTE: Press the “Warm/Cancel” button when cooking time is complete, or to
cancel and reset. Otherwise, the pressure cooker will automatically switch to
warm. Unless “Warm/Cancel” button is pressed and indicator light goes off,
the unitwill keep food warm.

Cleaning/Maintenance

Donotwashany parts ofthe pressure cookerin the dishwasher.

Always wash the pressure cooker thoroughly after every use, or if it has not

beenusedforanextended period oftime.

1. Unplug andletthe unitcool before cleaning.

2. Wash the removable cooking pot with warm soapy water. Rinse and dry
thoroughly.

3. Wipethe outerhousing with a cleandamp cloth. Do notsubmerge in water.

4. Turn the lid upside down, grasp the gasket on either side and pull up.
Replace the pressure regulator knob by placing it back onto the metal
fitting and rotating the knob until it drops into place. Clean the rubber
gasketinwarm soapy water. Rinse and dry thoroughly. Replace the gasket
by pushing it down inside the edge of the lid. Make sure the groove in the
center of the gasket is positioned around the metal ring on the inside edge
of the lid. Note: If the gasket is not positioned properly, the unit will not
work.
NOTE: The gasket must always be properly positioned on the underside of
the lid. Check periodically to make sure that it is clean, flexible, and not
crackedortorn.
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5. If the gasket is damaged, do not use the appliance and contact the
Customer Service department.

6. To clean the pressure regulator filter, turn the lid upside down, grasp the
metal filter, located in the center of the lid and pull up. Clean the filter with
warm soapy water using a small brush to remove any food particles.
Replace thefilter by positioningitback onto the metal clips, and snappingit
backin place.

7. Inordertomaintain good performance of your pressure cooker, the bottom
of the removable cooking pot, in the area of the sensor pad, must be
cleaned after each use. Wipe with a soft damp cloth and be sure to dry
thoroughly.

8. Neveruseabrasive cleaners orscouring padsto cleanany ofthe parts.

Cleaning the Pressure Regular Knob

Check that the pressure regulator knob and the pressure safety valves are in

goodworking orderbefore eachuse.

1. Afterthe unithas cooled, remove thelid.

2. Press down and turn the pressure regulator knob counter clockwise past
the EXHAUST setting and carefully lift the knob up toremove.

3. Usingabrush, check and remove any food or foreign particles that may be
lodgedinthefloating valve.

4. Replace the pressure regulator knob by lining the notches up to the inside
wall of the pressure regulator chamberinthelid and turn clockwise.

SPECIFICATIONS
Power supply: 220-240V ~ 50Hz
Power: 860 Watts

Environment friendly disposal
You can help protect the environment!
Please remember to respect the local regulations:
hand in the non-working electrical equipments
EEEm {0 an appropriate waste disposal center.
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@ YBaxaeMmble nokynatenu! Bol npunanuonectawee peweHue!

Toprosas mapka VITESSE® npepnaraet Bam konnekuyuio
BbICOKOKa4eCTBEHHbIX NPMO6OPOB ANt HECOMHEHHO POCKOLLHOTO W 300POBOT0
06pa3sa XusHu.

PYKOBOACTBO MO 3KCNITYATALUN

Mepen nepBbiM UCMONb30BaHWEM npubopa BHUMATENbHO MpoYUTanTe
PYKOBOZCTBO Mo 3Kkcnnyatavuun. CoxpaHuTe pykoBOACTBO ANS AallbHENLLNX
KOHCYnbTaLmi.

MEPbIBE30MACHOCTUUNPEAOCTOPOXHOCTH

Bo Bpemsa akcnnyatauum npubopa Bcerga npuaepxKkuBanTechb
HUXXENEPeYNCEHHbIX Mep NPeA0CTOPOXHOCTU:

1) He no3sonsinTte 4eTAM MUrpaThb C yCTPOMCTBOM. XpaHUTE CKOPOBAPKY B MECTE,
He [OCTYNHOM Ans AeTen.

2) He npukacanTech K ropsiyer noBepxHOCTY CKOPOBAPKM, AEPXKNTE 3a PyUKM.

3) Wcnonb3oBaHue aetanei, He peKOMEHA0BaHHbIX MPOM3BOANTENEM, MOXET
NPUBECTY K NONIOMKaM.

4) He ncnonbayiiTe yCTPOACTBO, ECAIN WHYP NUTAHWS WK LTENCENbHAs BUIKa
NOBPEXAEHI.

5) Criegute 3aTeMm, YTobbl LUHYP MUTAHUS He Kacamncs ropsumx noBEpXHOCTEN
1 He cBucan ckpasi ctona.

6) Mepen TeM kak OTCOEANMHMTL YCTPOWCTBO OT AMeKTpoceTy, ybeantecs, YTo
OHO BbIKITOYEHO.

7) Bcerga oTkntovalTe yCTPOMCTBO OT 3MIEKTPOCETH, NPEXAE YEM NMPUCTYMUTD K
€r0 YUCTKE NI PEMOHTY.

8) He cTaBbTe yCTPOMCTBO PSLOM C KYXOHHOW NAUTON UK HarpeBaTebHbIMM
npnbopamu.

9) He HakpbiBaWTe YCTPOWCTBO UM HE CTaBbTe €ro psagoMm c
NerkoBOCNNaMeHSLLMMICS NpegMeTamu, Brnsko K LWTopam, CTeHaM U T. 1.

10) Vicnonb3ayiTe yCTPOMCTBO TOMBKO B XOPOLLO BEHTUMPYEMbIX
MOMELLEHUSX.

11) He norpyxante LUHYp NUTaHWS, LUTENCENbHYI BUNKY U Camy CKOPOBapKY B
BOAY UM ApYrue XuaKoCTU.

12) Ecrv B paboTe yCTpoiCTBa BO3HUKNW HENONaAKK, OHO BbINo Kakum-nnbo
06pa3oM NOBPEXAEHO MM ONYLLEHO B BOAY, HE UCNONb3YITe ero U
obpaTnTech B CEPBUCHBIN LiEHTP!

P/12



«

VIETETTE"

N

SAmme.

13)byabTe OCTOPOXHbI C PYYKOW perynsiTtopa AaBfeHusl, He MOAXOAWTE
cnuwkom 65113K0 BO BpeMsi Bbinycka napa.

14) byabTe BHAMATENbHbI, CHUMAs KPbILLKY MOCMe OKOHYaHWS MPUroTOBMEHUS.
Bbixoa napa 13 ckopoBapki MOXET CTaTb MPUYNHON CEPbE3HBIX OXOroB.

15)He nepeaBurainTe CkopoBapKy BO BpEMS NPUrOTOBIIEHMS.

16) Mepe TeM Kak NPUCTYNUTL K MPUrOTOBNEHMIO, yOeaNUTECh, YTO BHYTPEHHSS
€MKOCTb CKOPOBAPKM yCTaHOBEHA.

17) He HakpbIBaiTe KnanaHbl 4ABMEHNS, 3TO MOXET NMPUBECTY K B3PbIBY.

18)He 3aknapbiBaliTe M He JOCTaBalTe W3 CKOPOBApPKW MPOAYKTbI, ECAIM OHA
NOAKII0YEHA K 31EKTPOCETH.

19) cnonbayiiTe ans NpUroToBNEHMs TOMNbKO CbEMHYIO BHYTPEHHIOW EMKOCTb
NayLLYHO B KOMMIIEKTe ¢ npubopom.

20) He nogkntouaiiTe CkopoBapky K yanuHuTento. Ecnuxe yanuHuTens BCE-Taku
ncnonb3yetcs, ybeanTecb, 4TO OH COOTBETCTBYET TEXHWYECKUM
XapaKTepucTukam yCTpoCTBa.

21)CkopoBapka npefHasHayeHa MCKMOUUTENbHO NS AOMallHero
ncnonb3oBaHus! He ncnonb3yiTe CKopoBapKy He Mo Ha3HaYeHMI0.

BHUMAHME: He npumeHsinTe CKopoBapKy Ans Xapki BO PpUTIOPE MW Xapku

noA AaBneHneM. 3To MOXET CTaTb NPUYNHON BO3ropaHus.

22)BbyabTe akkypaTHbI Npu NepeMeLLeHn CKOPOBapKM, eCrii B HE HaX0AUTCS
ropsiiasi eaa unm KnakocTb.

23)OCMOTp M PEMOHT YCTPOWCTBA AOMKEH MNPOU3BOAUTL TOJIbKO
KBanM@ULMPOBaHHbIN CreLuasnucr.

24)YCTpOUCTBO WMEET MONAPU30BaHHYI0 BUMKY MEPEMEHHOr0 TOKa, [ANs
KOTOPOW MOAXOAMT MONspWU3oBaHHas poseTka. Bumky MOXHO BCTaBuTb B
PO3eTKy TOMbKO OAHOWM CTOPOHOM B KAaYeCTBE MePbl NPegoCTOPOXHOCTH.
Ecnv Bunka He BXOQMT B po3eTKy, nepeBepHuUTe eé. Ecnnnpobnema He bbina
peLleHa, 06paTUTeCh K KBanmMULMPOBaHHOMY 3MEKTPUKY.

25) 3710 YCTPONCTBO He NpeaHa3HauYeHo Ans MCMONb30BaHWS AETbMU U NIOAbMU
C OrpaHWMYeHHbIMM (U3NYECKUMMU, NCUXNYECKUMW U YMCTBEHHbBIMM
CnocoBHOCTAMM, a Takke noabMM, He obnagarwymn HeobXoaMMbIM
OMbITOM W YMEHWUSIMM, ECNIM TOSTBKO OHU HE Bbln 03HAKOMITEHbI C NpaBunamm
aKcnnyaTtauun npubopa nuuamu, 0TBETCTBEHHbIMM 3a X 6€30MacHOCTb.

26) He ncnonb3yite CbEMHYI0 YaLly Ans XpaHeHNs NpoayKToB!

BHUMAHWE: He cnepyeT ocTaBngaTb B EMKOCTW CKOPOBAapKM

CKOPOMOPTALMECSH NPOAYKTbl (MSICO, Pbiby, MOMOYHbIE NPOAYKTHI) Npu

KoMHaTHOM TemnepaType 6onee yem Ha 2 yaca. lNpu Temnepatype Bbilwe

30°C ocTaBnsiTe NpoayKkTbl He bonee yeMm Ha 1 yac.
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BE3OMNACHOCTb

Bnarogaps TwaTtenbHo noaobpaHHbIM COBPEMEHHBIM TEXHOMOTMAM
ckopoBapka ViITESSE® 6esonacHa ans akcnmnyatauum u NpuroToBeHNs B Hel
nuwmn. CkopoBapka meeT 8 ypoBHeln Ge3onacHoCTy:

1. MonnaBKOBbLIW KNanaH 3aWuTbl yCTPOMCTBA:
[laBneHne oTCyTCTBYET, ECIM KPbILLKA HE 3aKpbITa.

2.be30nacHOCTb OTKPbITHA U 3aKPbITUA KPbILIKK:
Kpbilwuka He MOXeT BbITb OTKPbITA B CyYae, ECAM AaBneHne

BO3adyxaHe 0CBOBOXAEHO.

3. 3awmra ot neperpesa:
Korma TemnepaTtypa BHYTpU KacTprniM BO3pacTaeT o

npenena, nutaHne aBTOMATUYECKW OTKITIOYUTCA, bes
C6p003,ﬂ,aBJ’|6HMﬂ.

4. PyHKUMA Ge30nacHOCTM NpeenbHON TeMnepaTypbl:
Ecnu ucnonb3yetcs nycras kactpions, nubo aaBneHve

npeBbILIAeT JONYCTUMbINA YPOBEHb, HAarpeB NpekpaLLaeTcs
aBTOMaTUYecku. Kak TOnbko Temnepatypa CHW3UTCS A0
6e30nacHoro ypoBHS, CKOPOBapKa BHOBb BKIIOUUTCS.

5.YcTponcTBO aHTU-6110KMPOBKY:
He ponyckaeT OnOKMPOBKW BbIMYCKHOMO KnamaHa W

obecneynBaeT NNaBHbIN BbIXOZ BO3AYXa.

P/14
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6. KoHTponb 6e3onacHOCTM AaBneHUs:
Ecnu paBneHue npeBbiwaeT [OMYCTUMbIA YPOBEHD,

NPOV30MET aBTOMATUYECKOE OTKITHYEHME NpnGopa.

7. OrpaHuyeHue npefenbLHOro YpoBHS AaBNeHuUs:
Mpu OTCYTCTBUM KOHTPOIS HAJ OrpaHNYEHNEM AABMEHMS, 1

npu 3TOM [aBNeHWEe npeBblWaeT MaKCUManbHO
JOMYyCTUMbIA pabounii  ypoOBEHb, [LaBreHWe BO3ayxa
OrpaH1YMBaETCs aBTOMATUYECKM.

8.C6poc paBnenus:
B Tom cnyyae, ecnu npousowen oTka3 BCeX

BbllL€Ha3BaHHbIX CUCTEM W BHYTPEHHEE [aBleHne
npesbillaer MakCMMallbHO ,D,OI'IyCTVIMbIVI YPOBEHDb,
BHYTPEHHAA KaCTPKONA aBTOMaTu4eCkn OnyCTUTCA BHU3, U
nap Ha4yHeT BbIXOAMUTb 13-N0A Kpas KPbILLIKK.

MPUMEYAHMUE: Mpnbop ocHalleH dhyHKUmMen «bbicTporo copoca AaBneHus».
[ns HarHeTaHWsi 4ABMEHWS BO BPEMS MPUrOTOBMEHWSI MOBEPHUTE PYuYKY B
noauumio «3AKPbITO». Moseprute B nosuumio « OTKPbITO», ytobsl copocuTb
[AaBNEHNE N0 OKOHYAHWUM MPUrOTOBNEHMS (CM. HAKNEWKY Ha KPBILLKE).
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CXEMATPUBOPA
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MNABAIOLLWA KNANAH MAHEJb YNPABNEHUA

B ViTESSE®

/Iuthz'nthm Frangais /

Nonnasok

Pbiba Kawa  Bo6osbie Tymeme w u/

PA3BE0PKA KOHAEHCALIMOHHOI O KNAMAHA

pa3bopka

. Knonka «PUC» - ans BkntoueHNs pexvma puca.
. CeeToBoit uHaukaTop pexuma «HAFPEB».

. CsetoBoil uuankatop pexuma «JABIIEHUE».
. CsetoBoit nuaukatop pexuma «[OAOMPEB».
. Kxonka «CYI» - 4ns BKMIOYEHMs pexuma cyn.

. CeeToBoi nHgukaTop pexuma «PbIBA»

‘pesepsyap

AKCECCYAPbGI

g o T -

Noxxka MOMOBHMK MepHbiit cTakaH | LUHyp nuTaHns

. CetoBoil nHankatop pexuma « KALLIA»

. CeToBoil nHankatop pexuma «kbOBOBbIE»

. CeetoBoi nHgukatop pexuma « TYLLEHUE»

10. CseToBoit uHaukarop pexuma «KYPULIA/IMACO»

11. KHonka «BbIMEYKA» - 451 BKNtOUEHUS pexmmMa Bbineyka.

12. KHonka «®YHKLWUA» - ons Beibopa pexumos

13. KHonka «MOJOIMPEB / OTMEHA» - 1nsi 0TMeHbI BbIOPaHHbIX HACTPOEK
1 BKIloYeHUs/BbIKNoYeHNs yHKUuM «MOOOIPEB».

© 0 N o Oorn b W DN -~
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AKCMNNYATALMUA NPUBOPA

Onektpnyeckas ckopoBapka VITESSE® - MHOrOGyHKLUMOHANBHBIA KyXOHHbIN
nNpu6op, KOTOPbIN U3MEHUT BaLu B3rnsig Ha KYXOHHYH TEXHUKY.

Bnarogapsi CoBpeMeHHbIM TEXHOMOTMSM NPUTOTOBAEHNS MUY MOA AaBMEHUEM
ckopoBapka VITESSE® no3sonnt Bam rotoBuTb NMtobrmMble 6rtoga B HECKOBKO
pa3 Gbictpee! Mpu 3aTom Bbl He TOMbKO CYLECTBEHHO CHW3WUTE 3aTpaThbl
3MEKTPO3HEPTAN (MO CPaABHEHMIO C OOLIYHOW MMAMTOM), HO M COXpaHUTE B
NPOAYyKTax BCE BUTAMMHbI U NUTaTenNbHble BellecTea. A 6roga nonyyaTcs
apoMaTHbIMM, NONE3HbIMIA U HEOBLIKHOBEHHO BKYCHBIMU.

NEPEANEPBbIMUCMONb30OBAHUEM

1. PacnakyinTte ckopoBapky.

2. TpomoMTE BHYTPEHHIOW CHEMHYK) EMKOCTb B MblflbHOW Boge. 3aTem
npoTpute €€ Hacyxo. [poTpuTe KOPMyC CKOPOBAPKM BIAXHOW ryGKOM.
Hukorga He norpyxainTe CKOpoBapKy B BOAY UNK ApYrue XuakocTu. Hukorga
He MOWTe AeTanu YCTPONCTBA B NOCYA0MOEYHON MaLLuHe!

3. YbeauTech, YTO yNNOTHUTENBHOE KOMbLIO Pa3MELLEHO MO KPbILLKOIA.

NEPEQ KAXObIMUCMNOJIb3OBAHUEM

lNeped kaxabIM UCONb30BaHWEM CKOPOBAPKW NMPOBEPSINTE:
1. TpaBWnbHO NN YCTAHOBEHO YMIIOTHUTENBHOE KOMbLIO NOZ KPbILLKOW.

2. Perynatop faenenns fomkeH ctostb B nosuumn « SAKPbITO» (cM. Haknenky
Ha KpbILLKe)

3. Cnegute, uytoObl perynatop AaeneHws Obin BCErga YWCTbIM, NpU
Heobxo4MMOCTW NMPOYNUCTIATE €r0 (CM. MYHKT «HYnCTKa Myxoan).

PEKOMEHOALUWKN O KOJIMYECTBY MPOAYKTOB

1. He 3anonHsinTe ckopoBapky npogyktamu 6onee, 4eM HamnonoBMHY.
Xupkoctamu-0bonee yemHa 2/3.

2. [Ins npuroTOBNEHNS MULLM MOA LaBNeHneM HeobXoA4MMO NCMoNb30BaTh - He
MeHee 1 cmakaHa Xudkocmu.

3. He pekomeHayeTcs rotoBuUTb S6/104HOE MIOpe, KITIOKBY, OBCSHbIE XNOMbS 1
MaKapOHHble 13Lenns NoA AaBneHneM. OTU NPOL4YKTbI, Kak MpaBuno, NEHATCS,
pa3bpbI3rnBaloTCs 1 MOryT BIOKMPOBATL NABALOLLMIA KNanaH.
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NMPUrOTOBJIEHUE BNIOA B MPUBEOPE

1. TlogknwounTe WHYpP K YCTPOWCTBY, @ 3aTEM BCTaBbTE BUNKY B PO3ETKY.
Mocne NOAKMIOYEHNS K CETU  ANEKTPOMUTAHWUS Ha4HYyT MuraTb Bce
CBETOBbIE MHAMKATOPbI.

2. OTKpoiTe KpbILWKY, AepXach 3a pyyKy 1 nMoBopaynBas €€ npoTvB YacoBoW
CTpenku (Bnpaso) 4o ynopa. 3aTeM CHUMNTE KPbILLKY.

3. HOCTaHbTe EMKOCTb Ans NPUroTOBEHUA U 3arpy3nTe B Heé WHIPEONEHTLI B
COOTBETCTBUIN C PpELIENTOM.

4. YcTaHOBWTE EMKOCTb NS NPUrOTOBEHNS B YCTPONCTBO, HAKPOWUTE KPbILLKOW
W noBepHUTE €€ Mo 4YacoBOW CTpenke (BNEBO), Moka He cpaboTaeT
BriokupoBka.

MPUMEYAHUE: [puroToBneHe nuwy BO3MOXHO TaKkke W C OTKPbITOM
KPBILLKOW (CM . KHUTY peLlenToB), Npu 3TOM JaBneHue HarHeTaTbes He Byger.

5. YcTaHoBuTE perynaTop AaBneHus Ha kpbiLke B no3uumto « SAKPBITO».
6. Bbibepute noaxoasiumin ans gaHHoro 6ntoaa pexum npurotToBIeHMs.

MPUMEYAHUE: [ns oTmeHbl BbiGpaHHOW Mporpammbl MM nepesanycka
npurotoBneHus Haxmute kHonky « MTOQOMPEB/OTMEHA» oguH pas.

7. Yepes Tpu cekyHObl 3aroputcs cBeTOBOW MHAukatop «HAMPEB» (mpet
npouecc Harpesa). 10 OKOHYaHWM NpoLecca Harpeea 3aroputcs (MUraeT)
navkatop «JABJIEHVE». CkopoBapka Ha4yHeT NpoLeCC MPUTOTOBMEHMS.

8. Tlocne okoHYaHUs NPUrOTOBMEHUS CKOpPOBapKa NOJAcT 3BYKOBOW CUrHan
nepenget B pexum «OAOMPEB». [ns otmeHbl pexuma «MOLOMPEB»
HaxmuTe kHonky «[MOJOrPEB/OTMEHA» oauH pas.

NMPUMEYAHWE: paBneHune cHuxaetcs
aBTOMATUYECKM (ECTECTBEHHbIN COPOC AaBneHMs).
[ns BbICTPOro CHKEHUS AaBNEHUS MOBEPHUTE PYYKY
perynstopa aasnexus B nosvumio « OTKPBITO» (cm.
Haknenky Ha Kpbiwke). Mpn 9TOM BO3MOXEH BbIXOL
ropsYEro napa unm XMaKocTy.

BHUMAHUE: He pepxutecb 3a pydky perynsropa AaeneHus. bygbte
OCTOPOXHbI BO BPEMS BbliMyCka ropsyero napa unu xuakocti. Ctapaitech He
HaxoauTbCsa 6rn3ko K NapoBbIM knanaHam. [MepemeLlwas BHyTPEHHIO EMKOCTb
AN NPUrOTOBNEHWS U KaCasiCb rOpAYMX feTanei, Nonb3ynTech NpUxBaTkaMmu.
Hwukoraa He OTKpbIBaWTE KPbILLKY C MPUMEHEHWEM CuTlbl. KpbILLKa OTKpbIBAETCH,
TONMbKO Korga faeneHue cbpolueHo. lMogHuMMainTe KpbllKy Takum obpasom,
4TOObI HE NOMYYNTH OXOT OT BBIXOASLLETO Napa.
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PEXWUMbIMPUrOTOBNEHUA

CkopoBapka VITESSE® cHabxeHa 8 aBTOMaTMYECKMMU peEXMMaMM
NPUroToBNEHMS. BHUMATENBHO OTHECUTECH K BbIDOPY NOAXOASLLEr0 pEXMa.

Pexum «PUC» npeaHasHavyeH Ans NpUroToBNEHNS PasnnyHbIX COPTOB puca
1 NoBOB. [1NS BKMIOYEHNS JAHHOTO PEXMA NPUroTOBIIEHNS HAXKMIUTE KHOMKY
PUC. Obpamume e6HuUMaHue. AAHHbLIN PEXUM nNpedHa3HayeH ang
NPUrOTOBNEHUS PAcCbINYaTOro CyXOro rapHupa. [ns npuroToBneHus BA3KOro
pyrca u kaw Bbibepute pexim « KALLAY.

Pexum «BbINEYKA» npegHasHayeH AN MpUroTOBREHWS PasfMYHbIX
NUPOroB, 3anekaHoK, OWCKBMTOB, LIAPSIOTOK M OMNETOB. [ns BKMOYEHMs
[aHHOr0 pexvMa NpUroToBneHns HaxmmTe kHonky BbIMEYKA.

Pexum «CYNM» ngeansHo NOAXOAMT 41 NPUrOTOBIEHUS Pa3fNYHbIX CYMOB.
B ckopoBapke VITESSE® GbICTpo roToBATCS Aaxe KpynsiHble Cyrbl (Hanpuvep,
pacconbHuK), Tpebylowme ANNTENbHOrO NpUroTOBREHUS Ha nnute. [ns
BKIMKOYEHWS LaHHOrO pexuma HaxmuTe kHonky CYITHa naHenm ynpasneHus.

Pexum «PbIBA» npekpacHo NoaxoauT Ans NPUroTOBAEHUS HEXHOTO Msca
pbibbl. B 3TOM pexume Bbl Takke MOXeTe MPUrOTOBUTH pa3rnyHble
MOPENPOAYKTHI M OBOLM. [INs BKIOYEHNE AAHHOTO PEXMMA HaXMUTE KHOMKY
OYHKLIWA ognH pas, npu 9TOM 3aroputcst CBETOBOM MHANKaTOp «PbIBAY.

B pexuve «KALUA» Bbl 6e3 Tpyga npuroToBuTe pasfinyHble MOMOYHbIE
KalW, kawu Ha Bode. [N BKIMIOYEHUS [aHHOMO pexuma HaxMuTe KHOMKY
OYHKLUWA nBa pasa, npu atom 3aroputcs cBeToBoM uHAukatop «KALLIA».
Obpamume 8HUMaHUE: He PEKOMEHAYeTCS UCNOb30BaTh ANS NPUrOTOBNEHUS
OBCSHbIE X0MbS, a TaKke KaLun BbICTPOro NpUroToBMEHUS.

Pexum «BOBOBBIE» nogxogut Ans npuroTOBNEHWUS ¢hacomnu, ropoxa u
yeyeBuLbl. N5 BKMOYEHUS AaHHOTO pexuma Haxmute kHonky OYHKLIUA tpu
pasa, npu 3TOM 3aroputcs ceeToBon uHamkatop «bOBOBLIE». Obpamume
8HUMaHUe. Nepeq NpuroToBreHneM 6060Bble HEOOXOAMMO NPEABAPUTENBHO
3amauunBaTh, a 3aTeM roTOBUTb C 4OCTATO4HbIM KONMYECTBOM BOAbI (Ha 1 cTakaH
NCXOZHOro npogykta Heobxogmmo 3-4 crakaHa BOAbl, Ha 2 cTakaHa - 5-6
CTakaHoB BOAbl). Bo un3bexaHue OMnOKMPOBKM MMaBalOWEro KnamaHa He
pekoMeHayeM rotoBuTb 6onee 2-2,5 ctakaHOB CyxOro MpoAyKTa, MOCKOMbKY
0060Bble MMEKOT CBOMCTBA MEHWUTCS M YBENWYMBATLCS NPK Bapke B 0ObeMme.
TouyHoe Konm4ecTBo BoAb! 1 6060BbIX 3aBMCUT OT X BAA U COpTa.

Pexum «TYWEHWUE» npegHasHadeH Ons MPUrOTOBREHWS PasfnyHbIX
TYLUEHbIX MSCHbIX 1 OBOLLHbIX Brtod. [1ns BbibOpa pexuma HaxmuTe KHOMKY
OYHKUWA yeTbipe pasa, npu 9TOM 3aroputcsi CBETOBOW WHAMKATOP
«TYWEHWE».

P/21

www.vitessehome.com

Pexum «KYPULA/MACO» nogxoanT Ans npUroTOBNEHNS pasnuyHbIx 6ntoa
13 msca. [ins BknoYeHns gaHHoro pexuma Haxmute kHonky ®YHKLINA natb
pas3, npu 3ToM 3aroputcs cBeToBom nHankatop «KYPULIA/MACO».

®YHKLUWA «NMOAOIrPEB»

B aTOM pexume ckopoBapka pasorpeBaeT ONOA0 MMM COXPaHsieT roToBOe
Onogo TénnbIMm.

1. Tlogknounte NpubOop K aNeKTPOCETH 1 OTKPOMTE KPBILLIKY, KaK YKa3aHO BbILLE.
2. [locTaHbTe EMKOCTb 151 NPUrOTOBIIEHMNS M MOMECTUTE B HEE UHTPELNEHTbI.
3. YcraHoBuTE EMKOCTb B CKOPOBAPKY.

4. YcTaHoBWTe pyyKy perynsTopa fasneHus B nosvumio « 3AKPbITO».

5

. Haxwmute kHonky «MOJOrMPEB/OTMEHA», npwn 3atom 3aroputcs
COOTBETCTBYHLUMIA CBETOBOM WHAMKaTOp. Bbl mMoxeTe B nioboe Bpewms
OTMEHUTb BbINONMHEHME 3TOW (YHKUMM, HaxXaB KHOMKY
«MOJOrPEB/OTMEHA» noBTOpHO.

YUCTKAUYXOQ

Mocne Kaxaoro MCNonb30BaHMS CKOPOBAaPKM, WM KOrga OHa JONro He
ucnonb3oBanach, eé HeoOXoAUMO YNCTUTD.

1. OTKMKYMTE CKOPOBAPKY OT 31IEKTPOCETU 11 AAWTE e/ OCTbITb.

2. MNpomoiTe CbEMHYIO EMKOCTb ANS NPUrOTOBAEHUS B TENMOW MbIfbHON
Boge. [MpoTpnTE EMKOCTb HACYXO CHAPYXW U BHYTPMU.

BHUMAHMUE: He ucnonbayinTe abpasuBHble  MoloWMe Cpeactsa M
KECTKME LWETKN AN1F YACTKM CbEMHON EMKOCTM.

3. MpoTpuTe Kopnyc cKOpOBapKM BNAXHOM rybkoit. He norpyxainTte eé B BoAY.

4. MepeBepHUTE KPbILIKY W CHUMUTE MeTanmM4yeckuin ob6ogok, NoTaHyB Ha
cebs1. CHUMNUTE YNNOTHUTENBHOE KOMbLO. [poYncTUTE YNNOTHUTENBHOE
KOMbLIO B TEMMOW MbIfIbHOW BOZE, a 3aTEM NPOTPUTE HACYX0. YCTaHOBUTE
YNNOTHUTENbHOE KOMbLO 06paTHO Ha MeTannuyecknin 060moK.
Y6eauTech, 4TO OHO YCTAHOBNEHO NPaBUITbHO (CM. PUCYHOK)

4 il —

-
¥

YnnoTHUTENbHOE KOMbLO O6opaok 6e3 konbua 0600k ¢ KonbLOM
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MPUMEYAHME: Ecnu ynnoTHuTenbHoe KonbLo OyaeT YCTaHOBNEHO
HenpaBurbHO, CKkopoBapka He 6ymer pabotatb. Cnegute 3a Tem, 4TOObI
YNMOTHATENbHOE KOMbLO Bcerga Obino uncTbiM, rmbkuM, 6e3 TpewmH w
HagpbiBOB. ECnM ynnoTHUTENbHOE KOMbLO MOBPEXAEHO, He BKItoYanTe
ycTpoiicTBO. OBpaTnTECh B CEPBMCHBIN LIEHTP.

5. Yto0bbl NpOYNCTUTL perynsaTop AaBMEHMsl, CHUMWUTE MeTanM4eckui
(UnbTP, PACMONOXKEHHBIA B METamNMYECKOM 3aXUME Ha PYYKE KPbILLKA.
Ynuctute unbTp B TENIOW MbIMBHOM BOZE MPW MOMOLLM MarneHbKO
LWETOYKN. YCTaHOBMTE PUNbTP 06paTHO B METANMMYECKIE 3aXNMbI.

MeTannnyeckime |
3aXUMbl

dunbTp

BHUMAHUE: [etanu ckopoBapku He npefHasHayeHbl NS YUCTKU B
NOCyAOMOEYHO MaLLMHE.

PEKOMEHIALWM MO UCMONb30BAHUIO CEMHOMN YALLKN

TEXHUWYECKWE XAPAKTEPUCTUKHK

1. [ng nomewwuBaHWs WCMOMb3YWTe TOMBbKO AEPEBsHHY nonatky wunu
cneyuanbHyo NIacTMacCcoBYH MOXKY.

2. He paspesaite 600 BHyTpU KacTptonu.

3. BHYTPeHHSIA Yala CKopoBapKM MMEET aHTUMPUrapHOE NOKPbITUE, NOSTOMY
Nocne HECKOMbKUX AHE AKCTyaTalLmn Ha Helt MOXET MOSABUTLCS
KOPUYHEBbIil HaneT.

4. He HanuBeaiiTe B KacTpIOMIO YKCYC, 3TO MOXET MOBPEaUTb aHTUNPUrapHoe
MOKpbITHE.

5. CnycTs HeKoTOpOE BpeMst KacTponst MOXET NOMEHSITh LIBET 13-3a TOrO,
4YTO KOHTaKTUPYET C BOZOM 1 MOKLMMM CPEACTBAMM - 3TO HOPMaSbHOE
SIBNEHUe 1 CKopoBapka MOXET 6e3 OMaceHuit SKkCnyaTMpoBaTLCS AarbLUe.

6. [ns yBenuYeHns cpoka aKcrnmyaTaLum - He PeKOMEHZYEeTCs MbiTb
CbEMHYI EMKOCTb B MOCYA0MOEYHOI MaLLMHE.
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MowHocTb: 860 BT
Obvem: 4 nutpa
MapameTpsl nuTanus: 220 - 240B ~ 500y

YTunusaums ctaporo 060 pyAaoBaHuA

Bbl MOXETe NOMOYb 3aLLMTUTL OKpYXaloLLyto cpeay!
OneKkTpUYeckue YCTPONCTBA AOMKHbBI YTUNN3MPOBATLCS B
cneumanbHbIX MECTaX, YKa3aHHbIX MECTHBIMI OpraHamu

BMacTy.
-

lMpoun3BoauTENb MOXKET BHOCUTL M3MEHEHNS 6e3 NpeaBapUTENbHOMO yBELOMMEHNS.
YTOUHANTE MHPOPMALMIO Ha OhMLManbHOM CarTe MPOM3BOANTENS.
Cpok cny»x0bl TOBapa He MeHee 2-x NET, Npy COBMIAEeHMM YCIIOBUI 3KCyaTaLm.
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