APARAT DE GATIT
_SLOW COOKER”
Model: HSCK-T6IX

e Aparat de gatit tip ,,Slow Cooker”
e Putere maxima: 170-200W
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Va multumim pentru alegerea acestui produs!

I.  INTRODUCERE J

Inainte de a utiliza acest aparat, cititi cu atentie manualul de instructiuni si pdstrati-1 pentru
consultdri ulterioare.

Acest manual este conceput pentru a va oferi toate instructiunile necesare referitoare la
instalarea, utilizarea si intretinerea aparatului. Pentru utilizarea corecta si in siguranta a
aparatului, va rugam sa cititi cu atentie acest manual de instructiuni, Tnainte de instalare si
utilizare.

NS

CONTINUTUL PACHETULUI DUMN

4

> Aparat de gatit tip ,, Slow Cooker’
» Manual de instructiuni
> Certificat de garantie
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SIGURANTA ELECTRICA

1. Opriti aparatul si deconectati stecarul de la sursa de alimentare atunci cand nu
utilizati aparatul si Tnainte de curatare.

2. Nu lasati aparatul si cablul de alimentare la indemana copiilor cu varste mai mici de
8 ani.

3. Nu permiteti copiilor sa utilizeze aparatul fara supraveghere.

4. Aparatul poate fi utilizat de catre copii cu varste incepand de la 8 ani si de catre
sau cunostinte, numai dacd acestea sunt supravegheate sau instruite in ceea ce
priveste utilizarea in siguranta a aparatului si daca inteleg pericolele pe care le
implica utilizarea. Copiii nu au voie sa se joace cu aparatul. Curatarea si intretinerea
nu pot fi efectuate de catre copii, cu exceptia cazului in care acestia sunt in varsta de
cel putin 8 ani si sunt supravegheati.

5. Feriti cablul, stecarul si carcasa aparatului de zonele unde ar putea fi stropite. Nu
introduceti aparatul in apa.

6. Nu trageti de cablu pentru a deconecta stecarul de la sursa de alimentare.

7. Nu puneti aparatul in functiune daca prezinta deteriorari sau dupa ce a functionat
necorespunzitor. In cazul in cazul in care cablul este deteriorat, acesta trebuie
inlocuit cu un cablu corespunzator, numai de catre un reparator calificat.

8. Acest aparat trebuie pozitionat astfel incat stecarul si sursa de alimentare sa fie usor
accesibile.

9. Acest aparat trebuie conectat la o sursa de alimentare prevazuta cu impamantare.

AVERTISMENT!

1. Nu puneti aparatul pe sau langd un arzator cu gaz sau un cuptor electric. Nu
introduceti aparatul in cuptor.

2. Nu acoperiti aparatul de gatit si lasati-l sa se raceasca nainte de a-l depozita.

3. Suprafetele aparatului de gatit devin fierbinti Tn timpul functionarii. Nu atingeti
suprafetele. Purtati manusi de bucatarie atunci cand manevrati aparatul in timpul
utilizarii si imediat dupa utilizare. Utilizati ustensile cu manere lungi atunci cand
verificati starea alimentelor.

4. Nu utilizati aparatul de gatit langa sau sub suprafete care sunt sensibile la caldura
sau care pot fi deteriorate de aburi.

5. Pentru prevenirea arsurilor, scoateti capacul incet si lasati aburul sa iasa treptat. Nu
va aplecati peste aparat in timpul functiondrii acestuia.

6. Nuincalziti si nu preincalziti aparatul de gatit fara ingrediente.

7. Nu puneti carcasa aparatului de gatit pe o plita sau in cuptor. Numai vasul de gatit
detasabil poate fi pus pe ochiul aragazului.

8. Utilizati numai componentele furnizate impreuna cu aparatul.
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SIGURANTA ALIMENTELOR

1.

L O N U R WNR

Tnainte de preparare, decongelati bine carnea, pestele si fructele de mare inghetate.
Pastrati carnea cruda separat de alimentele preparate.

Spalati-va intotdeauna pe maini dupa manevrarea carnii crude, inainte de a manevra
alimentele preparate.

Stergeti si dezinfectati suprafetele care au intrat in contact cu carnea cruda.

Pentru manevrarea carnii crude, utilizati alte ustensile decat cele pe care le utilizati pentru
manevrarea alimentelor preparate sau spalati bine ustensilele intre utilizari.

Aparate de gatit tip ,Slow Cooker” preparara alimentele la temperaturi mult mai scazute
decat cele din timpul gatirii conventionale. Asigurati-va ca duratele de preparare sunt bine
adaptate, astfel incat alimentele crude, cum ar fi carnea de vitd, porc sau pasare, sa fie
preparate corespunzator.

Pentru a verifica daca alimentele din carne, in special carnea de pasdre, sunt gatite
corespunzator, utilizati un termometru pentru cane sau intepati carnea cu o tepusa sau cu
o furculita.
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Capac

Vas detasabil

Panou de comanda

Carcasa aparatului de gatit

Afisaj LED

Butonul ,,Cooking Mode” (pentru selectarea modului de preparare)
Indicatoare luminoase

Butonul STOP

Butonul ,,Cooking Time” (pentru selectarea duratei de preparare)
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UTILIZAREA APARATULUI

Acest aparat este destinat rumenirii si gatirii ingredientelor, putand fi utilizat si pentru
prepararea ingredientelor prin introducerea acestora in vasul de gatit detasabil (fara
preparare prealabild) si prin gatirea acestora la o temperatura scazuta pentru o durata
indelungata. Alternativ, acesta poate fi utilizat in acelasi mod in care sunt utilizate vasele
de gatit metalice pentru realizarea retetelor cu carne preferate. Carnea poate fi fripta,
iar legumele pot fi fragezite Tn vasul de gatit detasabil asezat pe o plitd, Thainte de
adaugarea ingredientelor lichide si Tnainte de preparare la o temperatura redusa in carcasa
aparatului de gatit.

Acest aparat de gatit are o capacitate totala de 6 litri. Nu umpleti vasul cu ingrediente
lichide pana la marginea acestuia. lasati un spatiu de cel putin 5 cm intre marginea pe care
sta capacul si nivelul la care ajunge lichidul din vas. Cantitatea maxima de ingrediente
lichide/alimente care poate fi utilizata in acest aparat de gatit este de 5 litri.

UTILIZAREA CA APARAT PENTRU GATIRE LENTA

1. Curatati bine componentele aparatului inainte de utilizare.

2. Puneti carcasa aparatului pe o suprafata stabila, dreapta si termorezistenta, departe de
suprafete care ar putea fi deteriorate de aburi.

3. Dupa consultarea informatiilor cu privire la siguranta alimentelor si recomandarile
generale privind prepararea, puneti ingredientele in vasul de gitit detasabil. Tncilziti
lichidele precum apa sau supa Tnainte de a le introduce in vas si nu umpleti vasul pana la
margine.

4. Acoperiti vasul cu capacul din sticla si puneti-l in carcasa aparatului de gatit.

5. Desfasurati complet cablul, introduceti stecarul in priza si porniti aparatul. Afisajul se va
aprinde, iar pictograma ,----" va fi afisata intermitent pe ecran. Pentru siguranta
dumneavoastra, nu lasati cablul sa atarne.

6. Apdsati pe butonul COOK MODE pentru selectarea modului de preparare (LOW,
MEDIUM, HIGH sau WARM) dorit. Dupa trei secunde, indicatorul luminos aferent modului
de preparare selectat se va aprinde, iar durata de preparare implicita de 6 ore va fi afisata
intermitent pe ecran.

Apasati pe butonul COOK MODE:

O DATA pentru selectarea modului LOW

DE DOUA ORI pentru selectarea modului MEDIUM

DE TREI ORI pentru selectarea modului HIGH

DE PATRU ORI pentru selectarea modului WARM

7. Apasati repetat pe butonul COOK TIME pentru selectarea duratei de preparare.
Fiecare apasare a butonului creste durata cu cate 30 de minute, panad la o durata
maxima de 10 ore. Dupa atingerea pragului de 10 ore, durata afisata va fi de 30 de minute.
8. Aparatul de gatit este setat, iar temporizatorul incepe numaratoarea inversa.
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9. Dupa finalizarea prepararii, aparatul de gatit comutda automat la functia de incalzire,
pentru a mentine temperatura alimentelor gatite. Durata implicita de mentinere a
temperaturii este de 6 ore si va fi afisata pe ecran dupa scurt timp. Pentru selectarea altor
durate de incalzire, apasati repetat pe butonul COOK TIME. Fiecare apasare a butonului
creste durata cu cate 30 de minute, pana la o duratda maxima de 10 ore. Dupa atingerea
pragului de 10 ore, durata afisata va fi de 30 de minute.

10. Dupa expirarea duratei setate pentru incalzire, aparatul de gatit se opreste automat,
indicatoarele luminoase se sting, iar ecranul afiseaza pictograma ,,----- .
11. Pentru a opri aparatul de gatit in orice moment, apasati pe butonul STOP.

12. Daca doriti sa consumati imediat preparatele si nu este necesara pastrarea
temperaturii alimentelor, opriti aparatul si deconectati stecarul de la sursa de alimentare.

Note:

e Daca durata de preparare permite, selectati mai degraba setarea HIGH in locul
setdrilor MEDIUM sau LOW.

e Prepararea alimentelor la setarea HIGH necesita mai putin timp decat prepararea la
setarea LOW.

e Pentru obtinerea celor mai bune rezultate, umpleti cu ingrediente vasul de gatit cel
putin pe jumatate.

UTILIZAREA PENTRU RUMENIRE S| PREPARARE LA CASEROLA

1. Curatati bine componentele aparatului inainte de utilizare.

2. Dupa consultarea informatiilor cu privire la siguranta alimentelor si recomandarile
generale privind prepararea, pregatiti ingredientele pentru reteta.

3. Puneti vasul detasabil pe ochiul aragazului, la foc mediu. Vasul este potrivit pentru
utilizare pe majoritatea plitelor, dar NU si pe cele cu inductie. Utilizati numai ustensile din
lemn sau silicon pentru a amesteca in vas.

4. Puneti In vas cantitatea de ulei de gatit sau grasime specificata in reteta.

5. Atunci cand grasimea este fierbinte, rumeniti carnea sau prajiti ceapa si
leguminoasele cum ar fi morcovii, napii etc., pentru a le Tnmuia.

6. Dupd rumenirea sau Iinmuierea ingredientelor necesare, addugati restul
ingredientelor si lichidul pentru preparare, apoi aduceti continutul vasului la fierbere.
Nu umpleti vasul pana la margine.

7. Puneti carcasa aparatului pe o suprafata stabila, dreapta si termorezistenta, departe
de suprafete care ar putea fi deteriorate de aburi.

8. Puneti capacul din sticla pe vasul detasabil si introduceti vasul in carcasa aparatului
de gatit.

9. Pentru continuarea prepardrii, treceti la pasul 5 din sectiunea ,Utilizarea ca aparat
pentru gatire lenta”.

RECOMANDARI GENERALE PRIVIND PREPARAREA

e Atunci cand adaugati lichid sau supa Tn aparatul de gatit, va recomandam sa adaugati
lichid fierbinte, pentru a reduce durata de preparare si pentru a va asigura ca aparatul
de gatit atinge mai rapid temperatura de preparare cea mai ridicata.

e Evitati ridicarea capacul din sticla in timpul procesului de preparare, deoarece acest
lucru afecteaza etanseitatea vasului si mareste durata procesului de preparare.
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Legumele, cum ar fi morcovii, cartofii si napii, necesita preparare mai indelungata decat
multe tipuri de carne si trebuie sa fie taiate bucati foarte mici. Puneti-le pe fundul vasului
sau in zonele laterale ale fundului vasului si acoperiti-le cu lichid.

indepértati grasimea in exces de pe bucdtile de carne, deoarece aceastd metoda de
preparare nu permite scurgerea grasimii.

Tn cazul in care doriti s3 adiugati lapte proaspit sau iaurt, aceste ingrediente trebuie
adaugate Tn ultimele douda ore de preparare. Laptele evaporat poate fi adaugat la
inceputul prepararii.

Orezul, taiteii si pastele nu sunt potrivite pentru preparare indelungata. Preparati-le
separat, apoi adaugati-le in aparatul de gatit in ultimele 30 de minute de preparare.

DURATE DE PREPARARE APROXIMATIVE

Duratele de preparare mentionate in tabelul de mai jos sunt aproximative. Pentru retete,
tehnici si durate de preparare specifice, consultati informatiile din cartile de bucate
dedicate prepararii cu acest tip de aparat de gatit.

Rumenirea carnii si inmuierea radacinoaselor anterior introducerii acestora in aparatul de
gatit pot reduce duratele de preparare.

Cantitatea finala Durate de preparare aproximative (ore)

(aprOXImativé) LOW MED HIGH
Supa de pui (preparata 2% - 3 litri 8-10 7-9 6-8
cu aprox. 1 kg carne de
pui taiatd cubulete)
Supa de mazare 2% - 3 litri 8-10 5-7 4-6
Supd minestrone 1% - 2 litri 8-9 7-8 5-6
Tocanita de vita 1 litru 8-10 7-8 6-7
(preparata cu aprox.
500 g carne de vita
tdiata cubulete)
Cotlete de porc sau de 2% - 3 litri 8-10 7-8 6-8
miel (6 cotlete groase)
Curry de vita sau de 1% - 2 litri 7-9 6-8
miel (preparata cu
aproximativ 1,3 kg
carne taiata cubulete):
Carne devita 1,3 kg
Stroganoff de vita 1% - 2 litri 8-9 7-9
(preparatd cu
aproximativ 1,3 kg de
carne de vita tdiata
cubulete)
Terci 1 litru 8-10 5-7 4-6
Mere coapte 1% - 2 litri 5-6 3-4 2-4
(4 mere si 125 mlapa)
Vin fiert 2 litru 2-3 1-2 1-2
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VI. CURATARE, INTRETI

1. Opriti aparatul de gatit, scoateti stecarul din priza si lasati aparatul de gatit sa se raceasca.
2. Spalati componentele detasabile (vasul detasabil si capacul) in apa fierbinte cu putin
detergent de vase. Clatiti si stergeti bine componentele. Componentele nu pot fi spalate in
masina de spalat vase.

3. Stergeti suprafetele exterioare ale aparatului de gatit cu o lavetd umeda, apoi cu o laveta
moale si uscata. Nu utilizati detergenti sau substante abrazive, deoarece acestea pot zgaria
suprafetele. Nu introduceti carcasa aparatului de gatit in apa.

4. Tn cazul in care este necesard inlocuirea sigurantei din stecdr, vd rugdm si utilizati o
siguranta de 3A care sa respecte standardul BS 1362.

- J

VIl. DEPANARE J

Daca aparatul nu functioneaza corespunzator, efectuati urmatoarele verificari:

e Asigurati-va ca ati urmat instructiunile.

e Asigurati-va ca aparatul a fost conectat corect la sursa de alimentare si ca priza de perete
functioneaza.
Asigurati-va ca sursa de alimentare este pornita.
Asigurati-va ca stecarul este introdus bine in priza.

Daca aparatul nu functioneaza nici dupa efectuarea verificarilor de mai sus:

- Contactati distribuitorul sau un centru de reparatii in vederea eventualelor reparatii sau
nlocuiri de componente. Tn cazul in care distribuitorul nu solutioneazi problema si este
necesara returnarea produsului, asigurati-va ca:

- Aparatul este ambalat cu grija in ambalajul original.

- Aparatul este insotit de dovada de achizitie.

- Exista un motiv pentru care aparatul este returnat.

-
v PSATERNCA

Tensiune nominala 220-240V
Frecventa nominala 50/60Hz
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Putere 170-200W

X

MASURI PENTRU PROTECTIA MEDIULUI

Va informam ca persoanele fizice au urmatoarele obligatii prin legislatia specifica privind protectia
mediului si regimul deseurilor:

- Deseurile de echipamente electrice si electronice (DEEE), pot contine substante periculoase
pentru mediu si sanatatea umana. Conform OUG 52015, exista obligativitatea predarii acestora,
pentru tratarea corespunzatoare si valorificarea componentelor reciclabile. Societatea Network One
Distribution S.R.L. este platitoare de taxa de” timbru verde” pentru fiecare Echipament Electric si
Electronic (EEE) pe care il pune pe piata. Acest cost asigura tratarea ulterioara a echipamentelor
uzate colectate. Din acest motiv, odata ce devine deseu, produsul EEE poate fi predat gratuit
operatorului Dvs. de salubritate, la magazine atunci cand achizitionati alt echipament similar,
sistemul “unul la unu “sau la punctul de colectare organizat de Primaria Sectorului / localitatii Dvs.

- Simbolul (marcajul) aplicat produselor, care indica faptul ca deseurile DEEE, bateriile si

acumulatorii - fac obiectul unei colectari separate, il reprezinta o pubela barata cu o cruce.

Aceste masuri vor ajuta la protejarea mediului

Societatea Network One Distribution S.R.L. este inscrisa in Registrul de punere pe piata a
echipamentelor electrice si electronice, avand numarul de inregistrare: RO-2016-03-EEE-0201-V. De
asemenea, au fost intocmite si sunt gestionate: Registrul de Retragere EEE si Registrul de
Rechemare EEE, in conformitate cu HG 322/2013. Totodata societatea este inscrisa in Registrul de
punere pe piata a bateriilor, avhd numarul de inregistrare: RO-2011-03-B&A-0283.

Conformitatea cu directiva RoHS: Produsul pe care I-ati cumparat este conform cu Directiva RoHS UE
(2011/65/UE). Nu contine materialele ddunatoare si interzise specificate in Directiva.

Va multumim ca participati alaturi de noi la protejarea mediului si a sanatatii umane!
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HEINNER este marca inregistrata a companiei Network One Distribution SRL. Celelalte branduri si
denumirile produselor sunt marci de comert sau marci de comert inregistrate ale respectivilor

detinatori.

Nicio parte a specificatiilor nu poate fi reprodusa sub nicio forma si prin niciun mijloc, nici utilizata
pentru obtinerea unor derivate precum traduceri, transformari sau adaptari, fara consimtamantul

prealabil al companiei NETWORK ONE DISTRIBUTION.
Copyright © 2013 Network One Distribution. Toate drepturile rezervate.

www.heinner.com, http://www.nod.ro

http://www.heinner.com, http://www.nod.ro
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Acest produs este proiectat si realizat in conformitate cu standardele si normele Comunitatii Europene. J

Importator: Network One Distribution
Str. Marcel lancu, nr. 3-5, Bucuresti, Romania

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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SLOW COOKER
Model: HSCK-T6IX

e Slow cooker
e Max power: 170-200W
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Thank you for chosing this product!

l.  INTRODUCTION J

Please read this instruction manual carefully before using it and kee it for later information

This manual is conceived for ofering you all of the necessary info regarding instalation, using
and maintenance of the machine. For a correctly and safely use of the machine, please, read
this manual before instalation and using.

N

Il. PACKAGE CONTENTS J

> Slow cooker
» Instruction Manual
> Warranty card

N
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ELECTRICAL SAFETY

1. Switch off and unplug when not in use and before cleaning the appliance.

2. Keep the appliance and its cord out of reach of children less than 8 years.

3. Do not allow children to use the appliance without supervision.

4. This appliance can be used by children aged from 8 years and above and persons
with reduced physical, sensory or mental capabilities or lack of experience and
knowledge if they have been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved. Children shall not play
with the appliance. Cleaning and user maintenance shall not be made by children
unless they are older than 8 and supervised.

5. Keep cable, plug and cooker housing dry and away from areas where it is likely to
get splashed. Never immerse in water.

6. Do not pull on the cable to disconnect from mains supply.

7. Do not operate the slow cooker if damaged or after it malfunctions. In the event the
supply cord is damaged, it must only be replaced by a qualified service engineer,
with a suitably approved part.

8. This appliance must be positioned so that the plug is accessible, and the plug socket
is within easy reach of the power cord.

9. This appliance must be plugged into an earthed socket outlet.

WARNING!

1. Do not place the slow cooker housing on or near a hot gas or electric stove. Do
not place in an oven.

Do not cover and allow the slow cooker cool fully before storing.

The surfaces of the slow cooker will become hot during use. Do not touch; wear
oven gloves when handling the appliance during and immediately after use and long
handled utensils when checking the food.

4. Do not use the slow cooker near or under surfaces that are heat sensitive or those
that may be damaged by steam.

5. To prevent burns, remove lid slowly and with the underside of lid angled away from
you to allow any steam to escape gradually. Do not reach over the appliance while it
is working.

6. Do not heat or pre-heat the slow cooker when empty.

7. Never place the slow cooker housing on a hob or into the oven. Only the
removable bowl maybe placed on the cooker hob.

8. Only use with the parts provided.
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FOOD SAFETY

1. Thoroughly defrost frozen meat, poultry, fish and seafood in the refrigerator before
cooking. Keep raw meat and poultry separate from cooked foods.

2. Always wash hands after handling raw meat and poultry, before handling any ready to eat
foods.

3. Wipe and disinfect surfaces that have been in contact with raw meat and poultry.

4. Use separate utensils for handling raw meat/poultry and cooked food or wash them
thoroughly between uses.

5. Slow cookers cook food at much lower temperatures than conventional cooking, always
ensure that cooking times are adjusted for raw foods such as meat and poultry to ensure
they are cooked until piping hot throughout.

6. To check whether meat, particularly poultry, is cooked, use a temperature probe or pierce

the flesh with a skewer or fork; the juices should run clear.

W O N U e WDNRE

Lid
Removable bowl

Control panel

Cooker housing

LED display

Cooking mode button
Mode indicators

Stop button

Cooking time button
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TO USE

This sear and stew slow cooker maybe used as a conventional slow cooker with all
ingredients being placed into the removable bowl! (with no prior cooking) and then cooked
on a low heat for a long period. Alternatively, it can be used in a similar way to metal
casserole dishes with all your favourite casserole recipes. The meats are sealed, and
vegetables softened in the removable bowl on the cooker hob before adding the cooking
liqguid and cooking on the low heat for the remainder of the time in the slow cooker
housing.

This slow cooker has a total volume of 6 litres. Do not fill liquids to the brim of the bowl;
leave a minimum of 5cm between the rim where the lid sits and the top of the liquid. The
maximum quantity / volume of food / liquid that should be used in this slow cooker are 5
litres.

USING AS A SLOW COOKER

1. Clean thoroughly before use.

2.  Place the cooker housing on a stable, flat, heat resistant surface and away from
surfaces that may be damaged by steam.

3.  After making reference to the food safety and general cooking advice, place the
ingredients to be cooked into the removable bowl. Heat liquids such as water and stock
before adding to the bowl and do not fill to the brim.

4.  Cover the bowl with the glass lid and place into the cooker housing.

5.  Fully unwind the cable, plug in and switch on. The display will illuminate and ‘----*
will flash in the display. For your safety do not allow the cable to dangle over the edge of
units.

6. Press the COOK MODE button to select the cooking mode (low, medium, high or
warm) of choice. After three seconds the mode indicator light will illuminate above the
mode selected and the default cooking time of 6 hours will flash in the display.

Press the COOK MODE button:

ONCE to select LOW

TWICE to select MEDIUM

THREE times to select HIGH

FOUR times to select WARM

7.  Press the COOK TIME button repeatedly to select the cooking time. Each press will
increment the time by 30 minutes up to a maximum of 10 hours, after 10 hours have been
reached, the clock in the display will reset to 30 minutes.

8. The slow cooker has now been set and the timer will start to count down.
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9. When the cooking time is complete the slow cooker will automatically switch to the
warming function to keep the food warm. The default warming time of 6 hours will be
shown in the display after a short interval. To select a different warming time length press
the COOK TIME button repeatedly. Each press will increment the time by 30 minutes up
to a maximum of 10 hours, after 10 hours have been reached, the clock in the display will
reset to 30 minutes.

10. When the warming time has elapsed, the slow cooker will automatically switch off,
the indicator lights will go out and the display will show ‘-----*,

11. To stop the slow cooker at any time, press the STOP button.

12. When ready to serve and no further warming is required, switch off and unplug the
slow cooker.

Notes:

e If the cooking interval is convenient, select the HIGH setting in preference to the
MEDIUM or LOW setting.

e Cooking food on HIGH will require less time than cooking at LOW.

e  For best results the slow cooker should be at least half full.

USING TO SEAR AND CASSEROLE

1. Clean thoroughly before use.

2. After making reference to the food safety and general cooking advice, prepare the
ingredients for your recipe.

3. Place the removable bowl onto a cooker hob and place over a medium heat. The
bowl is suitable for most types of hob but is NOT suitable for use with induction hobs.
Only use wooden or silicone plastic utensils with this non stick coated bowl.

4. Add any cooking oil or fat from your casserole recipe into the bowl.

5. When the fat is hot, brown or seal any meat, fry or sauté chopped onions and hard
vegetables such as carrots, turnips etc. to soften them.

6. When all the required ingredients have been seared or softened add the remainder
of the ingredients and the cooking liquid and bring to the boil. Do not fill to the brim.

7. Place the cooker housing on a stable, flat, heat resistant surface and away from
surfaces that may be damaged by steam.

8. Fitthe glass lid to the removable bowl and place the bowl into the cooker housing.
9. Follow step 5 onward for using as a slow cooker.

GENERAL COOKING ADVICE FOR SLOW COOKING

e When adding liquid or stock to the slow cooker is recommended that hot liquid is
added to reduce the cooking time and to ensure that the slow cooker reaches the
higher cooking temperatures more quickly.

e Avoid lifting the glass lid during the cooking process as this breaks the seal formed
around the lid and adds time to the cooking process.
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Vegetables such as carrots, potatoes and turnips require longer cooking than many types
of meat and should be cut into the smallest sizes practical. Place in the bottom or the
sides of the bowl and cover with liquid.

Trim excess fat from meat, as the cooking method does not allow the fat to drain away.

If adding fresh milk or yoghurt, this should be done in the final two hours of cooking.
Evaporated milk may be added at the start of cooking.

Rice, noodles and pasta are not recommended for long cooking periods. Cook them
separately and then add to the slow cooker during the final 30 minutes.

APPROXIMATE COOKING TIMES WHEN USED AS A SLOW COOKER

The cooking times stated in the chart below give an approximate guide. For slow cooker
recipes, techniques and specific cooking times consult a specialist recipe book.

Searing meats and softening root vegetables before they are added to the slow cooker can
reduce cooking times.

Finished quantity Approximate cooking times (hr)

(approx.) Low Med High
Chicken soup (made 2% - 3 litres 8-10 7-9 6-8
with approx 1 kg
diced chicken)
Split pea soup 2% - 3 litres 8-10 5-7 4-6
Minestrone soup 1% - 2 litres 8-9 7-8 5-6
Beef casserole 1 litres 8-10 7-8 6-7
(made with approx
500g diced beef)
Pork or lamb chops (6 2% - 3 litres 8-10 7-8 6-8
thick chops)
Beef or lamb curry 1% - 2 litres 7-9 6-8
(made with approx
1.3kg diced meat):
Beef 1.3 kg
Beef stroganoff 1% - 2 litres 8-9 7-9
(made with approx
1.3kg diced beef)
Porridge 1 litres 8-10 5-7 4-6
Baked apples 1% - 2 litres 5-6 3-4 2-4
(4 apples with 125ml
water)
Mulled wine 2 litres 2-3 1-2 1-2
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VI. CLEANING, MAINTENA and STORII J

1. Switch off and unplug the slow cooker and allow to cool completely.

2.  Wash loose parts (removable bowl and lid) in hot water with a little washing up liquid.
Rinse and dry thoroughly. Not suitable for the dishwasher.

3. Wipe the external surface of the slow cooker with a soft damp cloth and dry surfaces
with a soft dry cloth. Do not use detergent or abrasives as these may scratch the surface.
Never immerse the cooker housing in water.

4. Should it become necessary to replace the fuse in the plug, please replace with a 3A fuse

that conforms with BS 1362.

VIl. TROUBLESHOOTING J

If the unit is not operating correctly, please check the following:

e You have followed the instructions correctly

e That the unit has been wired correctly and that the wall socket is switched on.
o That the mains power supply is ON.

e That the plug is firmly in the mains socket.

If the appliance still does not work after checking the above:

- Consult the retailer or service for possible repair or replacement. If the retailer fails to resolve
the problem and you need to return the appliance, make sure that:

- The unit is packed carefully back into its original packaging.

- Proof of purchase is attached.

- Areason is provided for why it is being returned.

N
R A ——

Rated voltage 220-240V
Rated frequency 50/60Hz
Power 170-200W
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Environment friendly disposal
You can help protect the environment!
Please remember to respect the local regulations: hand in the non-working electrical equipment’s to

an appropriate waste disposal center.

HEINNER is a registered trademark of Network One Distribution SRL. Other brands and product

names are trademarks or registered trademarks of their respective holders.

No part of the specifications may be reproduced in any form or by any means or used to make any
derivative such as translation, transformation, or adaptation without permission from NETWORK

ONE DISTRIBUTION.
Copyright © 2013 Network One Distibution. All rights reserved.

www.heinner.com, http://www.nod.ro

http://www.heinner.com, http://www.nod.ro /

This product is in conformity with norms and standards of European Community.

C€ J

Importer: Network One Distribution
Marcel lancu Street, no 3-5, Bucharest, Romania

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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LASSU FOzO -
SLOW COOKER
Modell: HSCK-T6IX

e Maximum teljesitmény: 170-200W

e Lassu f6z6 J _)
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Ko6szonjiik, hogy ezt a terméket valasztotta!

R

A késziilék haszndlata el6tt olvassa el figyelmesen a haszndlati kézikényvet, és Grizze meg

Yoy

késobbi tanulmdnyozdsra.

A leirds célja, hogy megadja az O0sszes sziikséges utasitast a gép telepitésére, hasznalatara és
karbantartasara. A készlilék helyes és biztonsagos hasznalata érdekében, kérjiik, olvassa el a
hasznalati dtmutatét, a gép hasznalata el6tt.

N

Il. AZ ON CSOMAGJANAK TARTALMA J

» Lassu f6z6

ﬁ » Hasznalati utmutaté
— » Garancialevél

N
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ELEKTROMOS BIZTONSAG

1. Allitsa le a késziiléket és huzza ki a dugaszt az dramforrasbdl, ha ez hanszélaton kiviil
van, illetve tisztitas el6tt.

2. Ne hagyja a késziiléket és a tapvezetéket 8 éven aluli gyermekek keze ligyében.

Ne engedje, hogy a gyerekek felligyelet nélkil hasznaljak a késziléket.

4. A késziléket 8 év folotti gyermekek, csokkent fizikai, érzéki vagy szellemi
képességekkel, gyakorlattal vagy ismeretekkel rendelkez6k csak akkor hasznalhatjak,
ha fellgyelik, vagy felkészitik 6ket a készllék biztonsagos hasznalatdra, és ha
megértik a késziilék hasznalatdval jaré veszélyeket. Tilos gyermekeknek a
készlilékkel jatszani. A készllék tisztitdsdt és karbantartdsdt nem végezhetik
gyermekek, kivéve, ha legalabb 8 évesek, és felligyelve vannak.

5. Vigyazzon, hogy a késziilék, a tdpkabel és a dugasz ne érintkezzen vizes fellletekkel.
Ne helyezze a késziiléket vizbe.

6. Az daramelldtds megszakitdsara ne huzza ki a tapkdbelt6l fogva a dugaszt az
aramforrasbol.

7. Ne haszndlja a késziiléket, ha rongdlédast észlel, vagy ha ez nem mdikodik
megfelel6en. Amennyiben a tapkabel megsériilt, ezt egy szakképzett javitd kell
kicserélje egy megfelelGvel.

8. A késziléket ugy kell elhelyezni, hogy a dugasz és az aramforrds konnyen
hozzaférhet6 legyen.

9. A készlléket egy foldeléssel ellatott fali aljzathoz kell csatlakoztatni.

w

FIGYELMEZTETES!

1. Ne helyezze a késziiléket gazéglre vagy elektromos f6z6késziilékre. Ne helyezze a
késziiléket a siit6be.

2. Ne takarja le a késziiléket és hagyja kihdlni a tarolas el6tt.

3. A készilék feliiletei atforrésodnak a miikodése sordan. Ne érintse meg a forrd
fellileteket. A készilék mkodés kozbeni kezelésére haszndljon konyhai
védbkesztylt. Hasznaljon hosszi nyell eszk6zoket az élemiszer allapotanak
ellen6rzésére.

4. Ne hasznalja a f6z6 gépet olyan fellleteken, vagy ezek kozelében, amelyek
héérzékenyek és a g6z megrongalhatna.

5. Az égési sérilések megelGzésére, tdvolitsa el a fed6t és hagyja fokozatosan
elpdrologni a g6ézt. Ne hajoljon a készllék folé ennek mikodése kdzben.

6. Ne mikodtesse és ne melegitse el6 a késziiléket élelmiszer hozzaadasa nélkiil.

7. Ne helyezze a késziiléket siit6lapra, vagy a sUt6be. Csak a f6z6edény helyezhets a
tlizhelyre.

8. Csak a készulékkel egyutt szallitott alkatrészeket hasznalja.
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ELELMISZER BIZTONSAG

1.

L O N U R WNR

Elkészités el6tt olvassza ki teljesen a huast, halat, és tengeri gyimolcsot. Tarolja kiilon a
nyers hust a kész ételektél.

Minden esetben mossa le kezét a nyers his kezelése utdn, az elkészitett ételek kezelése
el6tt.

Torolje le és fertGtlenitse a nyers hussal érintkez6 fellileteket.

A nyers hus feldolgozasara hasznaljon kiilon eszkdzoket, ne azokat, amelyeket az elkészitett
élelmiszerhez hasznal, illetve hasznalat el6tt mossa le gondosan az eszkozoket.

A ,Slow Cooker” tipust készilék sokkal alacsonyabb hé&mérsékleten késziti el az
élelmiszert, mint a hagyomanyos f6zés sordn. Gy6z6djon meg, hogy az elkészitési
id6tartam megfelel6, oly mddon, hogy a nyers élelmiszer, mint példaul sertés-, marha-,
szarnyas hus megfelelGen elkésziil.

A husfélék elkésziilésének ellenérzésére, kilondsen a szdrnyas hus esetén, hasznaljon egy
has-hémérét, vagy szurja at a hust egy villaval.

Fed6

Kivehet6 edény

Vezérl6panel

A f6z6 gép kilsé burkolata

LED kijelz6

,,Cooking Mode” gomb (az elkészitési mdd kivalasztasara)
Fénykijelz6k

STOP gomb

,Cooking Time” gomb (az elkészitési idGtartam kivalasztasara)
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A KESZULEK HASZNALATA

A késziiléket az 6sszetevSk f6zésére és piritasara tervezték, az 6sszeteviket a f6z6edénybe
helyezve is el lehet késziteni (el6zetes elGkészités nélkil), alacsony h6mérsékleten, lassu
f6zéssel, hosszabb elkészitési id6tartam alatt. Ugyanakkor, a késziilék ugyanolyan médon is
hasznalhaté, mint a hagyomanyos, fém f6z6edény, a kedvenc husételek elkészitésére. A
hus megsithet6 és a zoldségek parolhatdk a f6z6lapra helyezett, kivehet6 f6z6edényben,
a folyadék hozzaaddsa, és alacsony hémérsékleten vald végleges elkészitése el6tt a f6z6
gépben.

A jelen késziilék maximalis befogaddképessége 6 liter. Ne toltse fel teljesen folyadékkal a
f6z6edényt. Hagyjon egy legaldbb 5 cm tdvolsdgot a fed6 és a f6z6edényben levs folyadék
szintje kozott. A maximum folyadék-/élelmiszermennyiség, amely a készllékben
hasznalhat¢, 5 liter.

LASSU FOZO GEPKENT VALO HASZNALAT

1. Tisztitsa meg gondosan a késziilék alkatrészeit haszndlat el6tt.

2. Helyezze a késziléket egy stabil, egyenletes és hd&allo feliiletre, tavol az olyan
felliletekt6l, amelyeket a g6z megrongalhat.

3. Miutan atnézte az élelmiszer biztonsag, valamint az elkészitési, altalanos javaslatokat,
helyezze a hozzavaldkat a kivehet6 f6z6edénybe. Melegitse fel a folyadékokat, mint viz
vagy leves, mielGtt a f6z6edénybe tenné, és ne toltse fel teljesen az edényt.

4. Fodje le a f6z6edényt az liveg fedbvel és helyezze be a f6z6 gépbe.

5. Lazitsa fel teljesen a tapkabelt, csatlakoztassa a dugaszt az aljzathoz és kapcsolja be a
késziléket. A kijelz6 kigyullad, és a ,,----" jelzés villogni kezd a képerny6n. Sajat biztonsaga
érdekében, ne hagyja leldgni a tapkabelt.

6. Nyomja meg a COOK MODE gombot a kivant elkészitési mdd kivalasztasara (LOW,
MEDIUM, HIGH, vagy WARM). Hiarom masodperc mulva, az elkészitési mddnak
megfelel6 fénykijelz6 kigyullad, és az alapértelmezett 6 6ras elkészitési id6tartam villogva
megjelenik a képernydn.

Nyomja meg a COOK MODE gombot:

EGYSZER, a LOW bedllitas kivalasztasara

KETSZER, a MEDIUM beallitas kivélasztésara

HAROMSZOR, a HIGH beallitas kivalasztasara

NEGYSZER, a WARM bedllitas kivélasztasara.

7. Nyomja meg ismételten a COOK TIME gombot , az elkészitési id6tartam kivalasztasara.
A gomb minden egyes megnyomasra 30 perccel ndveli az idGtartamot, ez maximum 10 éra
lehet. A 10 6rds maximum id6tartam elérését kdvetben, a jelzett id6tartam 30 percre valt.

8. A késziilék bedllitasra keriilt, és az id6zit6 elkezdi a visszaszamlalast.
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9. Az elkészités befejezését kovetben, a késziilék automatikusan atall a melegen tartas
funkcidra, az elkésziilt élelmiszer h6mérsékletének megtartasa érdekében. A melegen
tartds alapértelmezett id6tartama 6 6ra, amely a kijelz6n révid idén belll megjelenik.
Egyéb melegen tartds idGtartama kivdlasztdsdara, nyomja meg ismételten a COOK TIME
gombot. A gomb minden egyes megnyomasra 30 perccel noveli az id6tartamot, ez
maximum 10 6ra lehet. A 10 6rds maximum id6tartam elérését kovetben, a jelzett
id6tartam 30 percre valt.

10. A bedllitott melegen tartas letelte utan, a készilék automatikusan kikapcsol, a kijelz6
kialszik, és a képernyé a ,,----" jelzést mutatja.

11. Akészilék leallitasara, barmely pillanatban, nyomja meg a STOP gombot.

12. Amennyiben az elkészitést kbvetSen szeretné elfogyasztani az élemiszert, és nincs
szllkség a h6mérséklet megtartdsara, allitsa le a késziiléket és huzza ki a dugaszt az
aljzatbdl.

Megjegyzések:

e Amennyiben a recept ezt megengedi, inkdbb vdlassza a HIGH beallitast, mint a
MEDIUM, vagy a LOW beallitast.

e A HIGH beadllitassal az élelmiszerek elkészitése révidebb id6t vesz igénybe, mint a
LOW bedllitassal.

e A legjobb eredmények elérésére, legaldbb félig toltse meg a f6z6edényt a
hozzavaldkkal.

FELHASZNALAS PIRITASRA ES SERPENYOS ETELEK KESZITESERE

1. Tisztitsa meg gondosan a késziilék alkatrészeit hasznalat el6tt.

2. Miutan atnézte az élelmiszer biztonsag, valamint az elkészitési, dltalanos javaslatokat,
készitse el a receptnek megfelel6 hozzavaldkat.

3. Helyezze a f6z6edényt a tlizhelyre, kozepes langra. A f6z6edény alkalmas a legtdbb
tipusu f6z6lapon valdé haszndlatra, kivéve az indukciés féz6lapokat. Az élelmiszer
keverésére haszndljon kizardlag fa, vagy mlanyag eszkdzoket.

4. Toltse a f6z6edénybe a recept szerinti étolaj, illetve zsiradék mennyiséget.

5. Amikor a zsiradék atforrdsodott, piritsa meg a hus felliletét, illetve a hagymat és
z6ldségeket, mint példaul a sargarépa, fehérrépa, stb., hogy ezek megpuhuljanak.

6. A hozzavaldk piritasa és puhitasa utan, adja hozza a tébbi hozzavaldt és a sziikséges
mennyiség(i folyadékot, majd forralja fel a f6z6edény tartalmat. Ne toltse meg teljesen
az edényt.

7. Helyezze a késziléket egy stabil, egyenletes és hdalld fellletre, tavol az olyan
felliletektél, amelyeket a g6z megrongalhat.

8. Helyezze az liveg fed6t a f6z6edényre, majd az edényt helyezze be a f6z6 gépbe.

9. Az elkészités folytatasara, kovesse a ,lassu elkészités” rész 5. utasitasat.

ALTALANOS JAVASLATOK ELELMISZER ELKESZITESHEZ

e Amennyiben folyadékot vagy levest tolt a f6z6 késziilékbe, javasoljuk, hogy ez forré
folyadék legyen, az elkészités id6tartamdnak csokkentése érdekében és annak
biztositasara, hogy a készllék a legrovidebb id6 belil eléri a legmagasabb elkészitési
hémérsékletet.

e Kerillje a fed6 felemelését az elkészités soran, mert ez befolyasolja az edény
szigetelését és noveli az elkészitési folyamat id6tartamat.
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A z0ldségek, példaul sargarépa, burgonya, fehérrépa elkészitése tobb id6t vesz igénybe
mint sok husfajta, és apréra kell darabolni. Helyezze ezeket az edény aljara vagy az edény
alja oldalrészeire és toltse fel az edényt vizzel.

Tavolitsa el a tobblet zsiradékot a husrél, mert ez a tipusu elkészitési méd nem teszi
lehet6vé a zsiradék eltavolitasat.

Amennyiben joghurtot vagyx tejet szeretne hozzdadni, ezeket az elkészités utolsé két
Orajaban kell megtenni. A tejport az elkészités kezdetekor is hozza lehet adni.

A rizset, szaraztésztat és levestésztat nem javasolt hosszu ideig késziteni. Ezeket készitse el
kiilén, majd adja hozza a f6z6ben készll6 élelmiszerhez az utolsé 30 percben.

HOZZAVETOLEGES ELKESZITESI IDOTARTAM

Az alabbi tablazatban feltlintetett elkészitési id6tartamok hozzavetGlegesek. Az ebben a
tipusu készulékben vald élemiszer készitésre kidolgozott szakdcskonyvekben taldlhatja
meg a megfelelS recepteket és készitési id6tartamokat.

A hus elGpiritdsa, és a zoldségek beaztatasa, miel6tt a késziilékbe helyezi, csokkentheti az
elkészitési id6tartamot.

Kész mennyiség Hozzavetdleges elkészitési idGtartam (6ra)

(hozzévet6leges) LOW MED HIGH
Csirkehus levest ( kb. 1 kg, apré 2% - 3 liter 8-10 7-9 6-8
kockakra darabolt csirkehtsbdl
készitve)
Borséleves 2% - 3 liter 8-10 5-7 4-6
Minestrone leves 1% - 2 liter 8-9 7-8 5-6
Marhahus porkolt ( kb. 500 g, 1 liter 8-10 7-8 6-7
apré kockakra darabolt
marhahusbdl készitve)
Sertés, vagy barany karaj (6 2% - 3 liter 8-10 7-8 6-8
vastag szelet)
Marhahus, vagy baranyhus 1% - 2 liter 7-9 6-8
curry (korilbeldl 1,3 kg, apré
kockara darabolt hisbdl)
Marhahus 1,3 kg
Marhahus Stroganoff mddra 1% - 2 liter 8-9 7-9
(koralbeltl 1,3 kg, apro kockara
darabolt husbdl)
Zabkasa 1 liter 8-10 5-7 4-6
Silt alma 1% - 2 liter 5-6 3-4 2-4
(4 alma és 125 ml viz)
Forralt bor 2 liter 2-3 1-2 1-2
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1. Allitsa le a késziiléket, hizza ki a dugaszt az aljzatbdl és hagyja a késziiléket kihdlni.

2. Az eltavolithatd alkatrészeket ( f6zGedény és fedd) mossa meg kevés mosogatdszeres meleg
vizben. Az alkatrészeket oblitse le és jol torolje le. Ezek a tartozékok mosogatogépben nem
moshatdak.

3. A késziilék kilsé fellileteit torolje meg egy nedves torl6kend6vel, majd egy masik, szaraz és
lagy torlével. Ne haszndljon mard hatasu vegyszereket, mert ezek karositjdk a készilék
feliileteit. Ne helyezze a készliléket vizbe vagy barmely mas folyadékba.

4. Amennyiben a gugasz biztositékat ki kell cserélni, kérjik, hasznaljon 3A-es biztositékot,
amely megfelel a BS 1362 szabvanynak.

- J

VIl. HIBAELHARI

Amennyiben a késziilék nem mikodik megfelelGen, ellendrizze a kbvetkezbket:

e GyG6z6djon meg, hogy kovette az utasitasokat.

o Gy6z6djon meg, hogy a készllék csatlakoztatva van az arramforrashoz és a fali aljzat
megfelel6 mdédon mikodik.
Gy6z6djon meg, hogy az dramellatds mikodik.
Gy6z6djon meg, hogy a készilék csatlakozdja megfelel6en csatlakoztatva van az
aramforrashoz.

Amennyiben a késziilék a fenti ellenérzések végrehajtasa utan sem mikodik:

- Lépjen kapcsolatba a forgalmazdval vagy egy javitdkozponttal az esetleges javitasok, vagy
alkatrészcsere érdekében. Amennyiben a forgalmazdé nem tudja megoldani a problémat és a
késziléket vissza kell tériteni, gy6z6djon meg, hogy:

- A késziilék gondosan vissza van helyezve az eredeti csomagolasba.

- A készlilék a vasarlasi bizonylatot tartalmazza.

- A késziilék visszatéritésének valos oka van.

N

Névleges fesziiltség 220-240V ‘
Névleges frekvencia 50/60Hz ‘
Teljesitmény 170-200W |
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A hulladékok kornyezetfelelGs eltavolitasa
Segithet a kdrnyezet védelmében!
Kérjuk, tartsa be a helyi rendelkezéseket: a nem miikod6 elektromos berendezéseket a hasznalt

elektromos hulladékokat gy(ijté kozpontba szolgdltassa be.

A HEINNER a Network One Distribution SRL(KFT) tarsasag altal bejegyzett védjegy. A tobbi
markajelzés és a termékek megnevezése kereskedelmi vagy az illeté birtoklék dltal bejegyzett

markanevek.

A leirtak egyetlen része sem hasznalhatd fel semmilyen formaban, még leforditott, atalakitott

véltozatban sem, a NETWORK ONE DISTRIBUTION el6zetes beleegyezése nélkiil.
Copyright © 2013 Network One Distribution. Minden jog fenntartva.

www.heinner.com, http://www.nod.ro

http://www.heinner.com, http://www.nod.ro

- J

A terméket az Eurdpai K6z0sség elbirdsainak és jogszabdlyainak megfelelen tervezték és gydrtottak. J

C€

Import6r: Network One Distribution
Marcel lancu utca, 3-5 szam, Bukarest (Bucuresti), Romania

Tel: +40 21 211 18 56, www.heinner.com, www.nod.ro
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YPEL 3A TOTBEHE
,SLOW COOKER”
Mogpaen: HSCK-T6IX

e Ypep 3aroreeHe tmn ,Slow Cooker”

e MakcnumanHa mouHoct: 170-200W J _/
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Bbnarogapum Bu, ye nsbpaxre To3u npoayKr!

J

Mpedu O0a usnonseame mo3u yped npoyememe 6HUMAMENIHO MO3U HAPBYHUK C
UHCMPYKYuU U naseme 20 3a 6v0ewju cnpasKu.
To3n HapbYyHUK € MNPOEeKTMpaH, 3a Aa Bu npesocTaBu BCUYKM HEOBXOAMMM WMHCTPYKLMU
OTHOCHO MHCTa/IMPAHETO, U3MOA3BAHETO M NoAAbPKAHETO Ha ypeaa. Mpean UHCTannpaHe m
M3Mnon3BaHe Ha ypeaa, C Len npasuaHa u 6esonacHa ynotpeba Ha ypega, Bu moamm pa
npoyeTeTe BHUMATENHO TO3M HaPBUYHUK C MHCTPYKLUN.

N

Il. CbAbPXAHUE HA BALUNA KOMI/IEK J

> VYpep 3a rotseHe Tmn ,Slow Cooker”

B > HapbYHUK C MHCTPYKUUK
— > CepTudmKar 3a rapaHuma

N
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ENEKTPUYECKA BE3ONACHOCT

1. CnpeTe ypega u U3KOYETE 3aXPaHBAHETO OT M3TOYHMKA Ha 3aXpaHBaHe, KoraTo He
n3nonseate ypeaa v npean NoYncTeaHe.

2. He ocTaBAiTe ypega M 3axpaHBallmMA Kaben B 6/4M30CT A0 Aeua Ha Bb3pacT
no-maJsika ot 8 rOAMHWN TOraBa, KOraTo ypeAasvT € BKZIIOYEH U/IN Ce OXNaXda.

3. He nosBonsBaiiTe Ha AelaTa Aa U3NoA3BaT ypeda 6e3 ga 6baat nog HabnwoaeHue.

4. YpeObT MOXKe Aa ce U3MoA3Ba OT Aela Ha Bb3PpacT Hali-MafKo 8 roAvHN 1 oT ivua ¢
HamManeHun ¢WI3VI‘-IECKVI, CETUBHU WU YMCTBEHU CI'IOCO6HOCTVI, nanm C nNnnca Ha
AOCTaTbyeH ONUT U MO3HaHWA, CaMO aKo ca nofd HabngeHWe MAK ca MOAYYUAU
yKasaHMA BbB BpPb3Ka C M3MOA3BaHETO Ha ypeda no 6esonaceH HadyMH U aKo
pa3bupaT onacHOCTUTE, KOMTO MOraT Aa Bb3HMKHAT NpW M3N0J3BaHe Ha ypeaa.
[euata HAMAT NpaBo Aa CU UrpasT c ypeda. [loyncTBaHeTO M NoadpbiKKaTa He
TpabBa Aa ce M3BBLPLIBAT OT AeLa, OCBEH aKo Ca Ha Bb3pacT Hall-MaiKo 8 roguHu 1
ca nog, HabntoaeHme.

5. 3anasete Kabena, Wencena u Kopnyca Ha ypeaa ganed oT mecTaTa, KbZeTo moraT aa
ce npbcHaT. He nocTtasAaiiTe ypeaa BbB Boaa.

6. He gbpnaiite Kabena, 3a Aa U3KAOYUTE 3axpaHBalLMA Kaben OT M3TOYHWMKA Ha
3axpaHBaHe.

7. He nyckaliTe ypeda B AeliCcTBME, aKO € NoBpedeH WAM chefd Kato e pabotun
HenpaBuaHO. AKO KabenbT e noBpeadeH, Ton TpabBa Aa 6bae 3aMeHeH ¢ NoaxXoAALL,
Kaben, camo oT KBannduLUMpaH peMOHTEH cepBu3.

8. Tosu ypeps TpabBa Aa 6bAe Pa3noNONKeH, TaKa 4Ye 3axpaHBaHETO M U3TOYHMKA Ha
3axpaHBaHeTo Aa 6bAaT NecHO AOCTbIHU

9. Tosu ypen Tpabsa Aa 6bae cBbP3aH KbM 3a3eMeH U3TOYHUK Ha 3axpaHBaHe.

NPEAYNPEXAEHUE!

1. He nocraBsaiiTe ypeaa Bbpxy Uau B 61M30CT 40 rasoBa ropenka Uan enekTpuyecka
¢dypHa. He BbBeXKganTe ypeaa B ¢ypHaTta.

2. He nokpwuBaiTe ypeaa 3a roTBeHe W ro ocTaBeTe ga Ce Ox1aAu, nNpeau Aa ro
CbXpaHsBaTe.

3. [loBbPXHOCTMUTE HA ypeaa 3a FOTBEHE Ce HaropewsAasBaT No Bpeme Ha paboTa. He
[JOKOCBaliTe MOBbPXHOCTUTE. HoceTe KyXHEHCKM pbKaBMLM KOraTo MaHeBpupaTe
ypeaa no speme Ha ynotpeba u HenocpeacTBeHo cnen ynotpeba. Msnonsealite
nNpmnbopwu € AbATU APBKKK, KOraTo NPOBEPABATE CbCTOAHMETO HA XpPaHaTa.

4. He u3nonssanTte ypena 3a roteeHe B 6/1M30CT 40 MAM NOA NOBBPXHOCTU, KOWUTO Ca
YYBCTBUTENIHW Ha TOMJIMHA MW KOUTO MoraT ga 6b4aT NnoBpeseHn OT Napara.

5. 3a pa npenoTeBpaTuTe U3rapaHuUA, NpemaxHeTe Kanaka 6aBHO M ocTaBAlTe nNapaTa Aa
M3113a nocteneHHo. He ce HaBexaanTe HaA ypeaa, No Bpeme Ha HerosaTa paboTa.

6. He 3atonnAiTe 1 He NoarpsaBaiTe ypeaa 3a rotBeHe 6e3 CbCTaBKM.

7. He nocrtasaiTe Kopnyca Ha ypefAa 3a rotBeHe BbpXy NAoT wauM B ¢ypHa. Camo
NOBAMMHUA CbZ, 33 FTOTBEHE MOXKEe Aa Ce NMOCTaBW BbPXy HarpesaTesiHaTa 30Ha Ha
roTBapCKaTa neyka.

8. W3non3Baiite camMo KOMMNOHEHTUTE, KOUTO Ca NPeLOCTaBEHN 3ae4HO C ypeaa.
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XPAHUTENNHA BE3OMACHOCT

1.

Lo NU kAR WD R

Mpeau npuroTeaHe, pasmpaseTte gobpe 3ampaseHOTo Meco, pubata U MOpPCKUTe gapose.
MopabprKaiiTe cypoBOTO MECO OTAENHO OT MPUrOTBEHUTE XPaHU.

BuMHarM wusmmBanTe pbUETE CM C/lef MaHeBpuUpaHe Ha CypoBOTO Meco, npeau Aa
MaHeBpUpPaTe NPUTOTBEHNTE XPaHMU.

N36bpwete M gesnHbeKumpaliTe MNOBBPXHOCTUTE, KOUTO Ca BNAE3/M B KOHTAKT CbC
CypOBOTO MECO.

3a 60opaBeHe CbC CYpOBOTO MECO, M3MO0/3BanTe npubopu, pasiMyHM OT Te3u, KOUTO
M3non3BaTe 3a MaHeBpPUpPaAHE Ha MPUrOTBEHUTE XPaHW UAM M3MuiiTe gobpe npubopute
mexKay TaxHaTa ynoTtpeba.

Ypeaute 3a rorBeHe Tun ,Slow Cooker” npuroTBAT xpaHaTa npu TemnepaTypu, KOUTo ca
MHOTIO MO-HWCKU OT Te3n MO BpemMe Ha KOHBEHLUMOHA/NIHOTO rOTBEHE. YBepeTe ce, ye
BPEMEeTO 3a NpuroTeaHe e gobpe aganTMpaHo, Taka Ye CypoBUTE XPaHW, KaTo Hanpumep
roBeX Ao, CBMHCKO UK NTUYE Meco, A3 6bAaT NPUroTBEHU NPaBUIHO.

3a ga npoBepuTe aKo MECHUTE XpaHu, 0cObeHO NTUYETO MECo, Ca NPUTOTBEHW NPABUHO,
M3nos3BanTe TEPMOMETHP 32 MECO UM NPobuinTe MecoTo C WKM UAK BUIMLA.

Kanak

MoaBuxeH cby,

KoHTponeH naHen

Kopnyc Ha ypefa 3a rotBeHe

LED gucnnei

byToH ,,Cooking Mode” (3a nsbop Ha pexknmma Ha NPUTroTBAHE)
CBET/IMHHWN MHAMKATOPU

byTtoHbT STOP

ByToHbT ,,Cooking Time” (3a n36op Ha BpemMeTo Ha NPUroTBAHe)
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M3MNON3BAHE HA YPEOA

To3n ypen e npegHasHayeH 3a NpenuyaHe U roTBeHe Ha CbCTaBKUTE, KaTo MOXe Aa ce
M3MN0/3Ba M 3a NPUrOTBAHE Ha CbCTaBKUTE, Ype3 BbBEXKAAHETO MM B MOABUMKHMA CbA 3a
roteeHe (6e3 npeaBapuTeNHO NPUrOTBAHE) M 4Ype3 TAXHOTO rOTBEHe MpPW HUCKA
TemnepaTtypa 3a AbAbr nepuog, oT Bpeme. KaTto antTepHaTUBa, TO MOXe Aa ce U3non3sa
Mo CblUMA HAYMH, MO KOWTO Ce M3NO0A3BaT MeTa/IHUTE CbA0BE 3a rOTBEHE, 3a [la HanpasuTe
NtobummuTe cM mecHu peuentu. Mecoto moxe Aa 6bae neyeHo, a 3e/ieHYyLMTe moraT 4a
CTaHaT No-KPexkn B MOABWMMKHUA Cbf, 3a roTBEHe NocCTaBeH BbPXy NAOT, npean aobaBAHe
Ha TeYHWUTE CbCTaBKM U Npean NPUroTBAHE MPU HMUCKa TemnepaTtypa B Kopryca Ha ypeaa
3a roTBeHe.

To3u ypepn, 3a roteeHe Mma 061, KanauuteT oT 6 AnTpa. He nb/iHeTe CbAa C TEYHU CbCTaBKU
0o pbba My, ocTaBsliTe MPOCTPAHCTBO OT HaM-ManKo 5 cm mexxay pbba Ha Kanaka u
HMBOTO, A0 KOETO [AOCTUra TeYHOCTTa B CbAa. MaKCMMa/IHOTO KO/MMYECTBO TEYHMU
CbCTaBKU/XpaHW, KOETO MOXe [la Ce M3M0/3Ba B TO3M ypes 3a roTeeHe, e 5 nTpa.

M3MNON3BAHE KATO YPE[ 3A BABHO NOTBEHE

1. Nouncrete fobpe KOMNOHEHTUTE Ha ypeaa npeau ynotpeba.

2. MNocTtaBeTe Kopnyca Ha ypeaa BbpXy CTabuaHa, paBHa U TOMJI0YCTOMYMBA NMOBBLPXHOCT,
Janeye OT NOBbPXHOCTU, KOUTO MOraT Aa ce NoBpeaAT C napa.

3. Cnen Kato pasregate MHpopmaumata 3a 6e3onacHOCTTa Ha XpaHUTe U obuwmTe
NPenopbkM 3a MPUroTBAHE, MOCTABETe CbCTABKUTE B MOABMMKHMA CbZ 33 TOTBEHE.
3aTonnAiNTe TEYHOCTU KaTo BoAa MAM Cyna, Npegu Aa M BbBeAeTe B CbAa W He NbaHeTe
cbAa Ao pbba.

4. MNoKpuiiTe CbAa CbC CTbKAEHMA KanaK U ro NoCTaBeTe B KOPMyca Ha ypeaa 3a roTBeHe.

5. Pa3BuinTe nsyano Kabena, BbBeAeTe LWENcena B KOHTaKTa U BKAtoYeTe ypeaa. Qucnneat
e CBETHe, a MKOHaTa ,-—-" e ce MoKasBa C MpPeKbCBaHe Ha eKpaHa. 3a BalwaTta
6e30MacHOCT, He ocTaBaAlTe Kabena aa BUCH.

6. HatucHeTe 6ytoHa COOK MODE, 3a fa nsbepeTe keflaHusa pexkum Ha npurotesHe (LOW,
MEDIUM, HIGH nan WARM). Cnepn, Tpwu CeKyHAM, CBETIMHHUAT MHAMKATOP CbOTBETCTBALL
Ha wu3bpaHMA peXrMM Ha NpPUroTBAHE Le CBETHe, a BPEemMeTO 33 MPUroTBAHE Mo
nogpasbupaHe oT 6 Yaca LLe ce NoKa3Ba C NPeKbCBaHe Ha ekpaHa.

HaTtucHete 6ytoHa COOK MODE:

BEAHDBIK, 3a nsbop Ha pexum LOW

[BA MbTU, 3a n36op Ha perkum MEDIUM

TPU NbTU, 3a n3bop Ha pexkum HIGH

YETUPU NBTU, 3a nsbop Ha pexkum WARM

7. HatucHeTe HeKOnKoKpaTHo OytoHa COOK TIME, 3a ga usbepete BpemeTo 3a
npuroTesiHe. BcAKO HaTWCKaHe Ha OYTOHA yBenMYaBa MPOAB/IKUTENHOCTTA € 30 MUHYTH,
00 MaKcMmanHa npogbmkutenHoct ot 10 yaca. Cnen pocturaHe Ha 10-vacosua npar,
NMoKa3BaHOTO BpeMe e 6bae 30 MUHYTK.

8. YpeabT 3a roTBEHE € HaCTPOEH, a TaMepbT 3ano4YBa 0bpaTHOTO oTOpoABaHE.
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9. Cheg NpUKNOYBAHE HA NPUrOTBAHETO, ypeabT 3a roTBeHe aBTOMATMYHO NPEeBK/IOYBaA B
oTonauTenHaTa QYHKUMA, 33 Aa NogabprKa TeMnepaTypaTa Ha roTBeHaTa xpaHa. BpemeTto
no noapasbupaHe 3a NoAPbLKKA Ha TemnepaTypaTa e 6 Yaca M CKOPO Le ce MoKaxKe Ha
eKpaHa. 3a pga wusbepeTe Apyrn NPOALANKUTENIHOCTM 3a 3aToMNAAHE, HaTUCHeTe
HEeKo/NIKoKpaTHO 6yToHa COOK TIME. BcAko HaTMcKaHe Ha 6yToHa yBenn4yasa
NPOAb/IKUTENHOCTTA € 30 MMHYTKU, A0 MAKCUMaNHA npogbaxkmntenHoct ot 10 vaca. Chepg,
AocTturaHe Ha 10-4acoBumA npar, NoKasBaHOTO BpeMe e 6bae 30 MUHYTH.

10. Cnep, KaTo n3Teye 3a434€HOTO Bpeme 3a 3aToNAsAHe, ypeabT 3a roTBeHe ce U3KIYBaA
aBTOMaTU4YHO, CBET/IMHHUTE UHAMKATOPW YracBaT, a eKpaHbT NoKa3sBa MKoHaTa ,,-—---".

11. 3a ga cnpeTe ypeaa 3a roTBeHe BbB BCEKM MOMEHT, HaTucHeTe byToHa STOP.

12. AKo KenaeTe Aa KOHCymupaTe BegHara XpaHaTa U He e HeobxoaMMo 3anasBaHe Ha
TemnepaTtypata Ha XpaHaTta, cnpeTe ypeda M U3KAKOYeTe wencena oT U3TOYHMKA Ha
3axpaHBaHe.

3abenexku:

e AKO BpemeTo 3a MPUroTBaHe MO3BO/ABA, MO-CKOPO M3bepeTe HacTpoiKkata HIGH,
BMecTO HacTpolikute MEDIUM mnan LOW.

e [lpuroTBAHETO Ha XpaHaTa npu HacTponkata HIGH wu3uckBa no-manko Bpeme
OTKOJ/IKOTO NPUrOTBAHETO NPW HacTpolkaTa LOW.

e 33 Aa nocTUrHeTe Han-gobpw pesynTaTh, Hanb/JHETe Hal-MaJ/iIKko NOMI0BMHATA OT CbAa
32 roTBEHE CbC CbCTaBKMU

M3NON3BAHE 3A NPEMUYAHE N NPUTOTBAHE B KACEPO/IA

1. NouncreTe f06Pe KOMNOHEHTUTE Ha ypeaa Npeam ynotpeba.

2. Cnep KoHcynTauus c uHdopmauumaTa 3a 6e3omacHoOCTTa Ha XpaHuTe U obluTte
NPenopbKMY 3a NPUrOTBAHETO, NOATOTBETE CbCTABKMTE 3a peLienTaTa.

3. MNocTaBeTe MOABUMKHUA CbA, BbpPXYy HarpeBaTe/lHaTa 30HA Ha roTBapcKaTa Meyka, Ha
cpefeH orbH. ChabT e noaxoasl, 3a ynorpeba Bbpxy noseyeto niotose, Ho HE v 3a Tesn
C MHAYKUWA. M3non3saiiTe camo SbpBEeHW UAN CUIMKOHOBM Npunbopu, 33 Aa pa3bbpKeaTe
B CbAa.

4. MNocTageTe B CbAa KOJIMYECTBOTO FOTBAPCKO Mac/io UM Ma3HMHA, KOETO € NOCOYEHO B
peuenTarTa.

5. Korato masHuHaTa e ropela, npenuyainTe Mecoto UAM NbpxKeTe yka n 6obosute
pacTeHMs KaTo MOPKOBU, PN U T.H., 32 2 OMEKHaT.

6. Cnep npenuuaHeTo WM HAKUCBAHETO Ha HeobxogumuTe CbCTaBkK, aobaseTe
OCTaHa/NUTE CbCTABKM M TEYHOCTTA 3a MPUrOTBSIHE, C/1ef, KOETO OCTaBETE CbAbPXKAHUETO
Ha CbAa [ia 3anoYHe Aa Kunu. He nbaHeTe cbaa o pbba.

7. MocTaBeTe Kopnyca Ha ypesa BbpXy CTabunHa, paBHa W TONNOYCTOMYMBA NMOBbPXHOCT,
Zlaney oT NOBbPXHOCTU, KOMTO MoraT aa 6baaT noBpeaeHU OT napa.

8. MNocTaBeTe CTbKAEHWUA Kanak BbpXy MOABWMHWA CbA U BbBeAETe CbAa B KOpnyca Ha
ypena 3a rotseHe.

9. 3a ga Npoab/IKUTE NPUTOTBAHETO, NMPEMUHETEe KbM CTbMKa 5 B pasaen ,M3non3saHe
KaTo ypeg, 3a 6aBHo roteeHe”.

ObLK NPENOPBbKU OTHOCHO NPUTOTBAHETO

e Korato fobaBATe TEYHOCT MM Cyna B ypeda 3a roTBeHe, nperopbyBame BW A3
[obaBuTe ropella TeYHOCT, 33 A3 HamanuTe BPEMEeTO 3a MPUroTBaHe M 3a Jda ce
yBEpUTE, Ye ypeabT 3a roTBeHe AocTura no-6bp3o Hal-BMCOKaTa TemnepaTypa Ha
npuroTesHe.

e U3bareaiiTe NOBAMUraHETO HA CTbK/JEHUA KanakK Nno Bpeme Ha npoueca Ha NpUroTeaHe,
Tbil KaTo TOBA LWE MOBAMAE BbPXY XEPMETUYHOCTTa Ha CbAa U LLEe YBEeNMYM BPEMETO
Ha npoueca 3a NPUroTesAHe.
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3eneHyyumnte, KaTo HanpuMmep MOPKOBMUTE, KapToduTe M penuTe, U3UCKBAT MNO-AbAbr
nepuog, 3a NPUroTBAHE OTKOJIKOTO MHOMO BWAOBE Meco U TpsbBa Aa ce pekaT Ha MHOTO
ManKku napyeta. [loctaseTe M Ha AbHOTO Ha CbAa WUAM B CTPAHUYHUTE YACTU HA ObHOTO
Ha CbZa W ' NOKPUINTE C TEYHOCT.

OTCcTpaHeTe WM3AMWIHATA MasHWMHA OT MapyeTata Meco, Tbil KAaTo TO3M MeTOZ Ha
NPUroTBAHE He NO3BOJIABA U3TUYAHETO Ha Ma3HMHaTa.

AKo enaeTe ga nobaBute NPACHO MAAKO MM KUCENO MASKO, TE3N CbCTaBKM TpAbBa Aa
ce nob6aBAT npes nocnegHUTe ABa Yaca OT NPUroTBAHETO. M3napeHOTO MAAKO MOXKe Aa ce
[006aBM B HAYaNOTO Ha NPUrOTBAHETO.

Opwu3bt, todKaTa M MaKapPOHEHUTE U3AENMA He Ca MOAXOAALWM 33 AbAbl nepuos Ha
npuroteaHe. MpuUroTeeTe M OTAENHO, Cnel, KOeTo M gobaseTe B ypeaa 3a roTBeHe npes
nocnegHunte 30 MUHYTM HA NPUTOTBAHE.

NPUB/IUSUTE/THU BPEMEHA 3A NMPUTOTBAHE

BpemeHaTa 3a MpuroTeBaHe, NocoyeHM B TabauuaTa no-4ony, ca NpubausuTenHu. 3a
cneuMdUyYHM  peuentv, TEXHUKM U BpemeHa 33 MNPUroTBsIHE, KOHCYATMpanTe
MHbOPMaUMATa OT TOTBAPCKUTE KHUIU, NpegHa3HaYeHn 3a NPUroTBAHE C TO3M TUN ypes, 3a
roTBeHe.

MpennMyaHeTo Ha MecoTo M HaKMCBAHETO Ha KOPEHOMIOAHUTE 3e/leHYyLM, Npeau Aa mm
BbBeAeTe B ypeaa 3a roTBEHe, MOraT Aa CbKpaTAT BPeMeTo 3a NpuroTesHe.

KpaitHo MNpnbnnsutenHun BpemeHa 3a NpuroTeaHe
KO/INYECTBO (uacose)

(I'IpVIGI'IVBVITEIIHO) LOW MED HIGH
MunelwKa cyna (npuroTeeHa 2% -3 nntpa 8-10 7-9 6-8
C OK0/10 1 Kr nuaeLwKo meco
HapA3aHO Ha KybueTa)
pax cyna 2% -3 nntpa 8-10 5-7 4-6
Cyna muHecTpoHe 1% - 2 nuTpa 8-9 7-8 5-6
foBexkaa AxHuA (NpuroTeeHa 1 antop 8-10 7-8 6-7
¢ okono 500 rp rosexao
MEeCOo HapA3aHo Ha KybueTa)
CBMHCKM WU arHeLKu 2% -3 nnTpa 8-10 7-8 6-8
KoTneTtu (6 nebenun Kothetu)
[oBeXA0 MM arHeLWKO Kbpu 1% - 2 nutpa 7-9 6-8
(npurotseHo c okono 1,3 Kr
MeCO Hapsi3aHo Ha KybueTa):
[oBexkao meco 1,3 Kr
losexxgo Stroganoff 1% -2 nutpa 8-9 7-9
(npurotseHo c okono 1,3 Kr
roBeX 40 Meco HapsA3aHo Ha
KybuerTa)
Kawa 1 antop 8-10 5-7 4-6
MeyeHn A6BAKK 1% - 2 nutpa 5-6 3-4 2-4
(4 a6BbAKKM 1 125 mn BoAaA)
BapeHo BMHO 2 nnTpa 2-3 1-2 1-2
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1. Cnpete ypeaa 3a roTBeHe, M3BafeTe LLEMNCesa OT KOHTaKTa M OCTaBeTe ypea 3a roTBeHe Aa
ce oxnaau.

2. 3muiiTe NOABUNKHUTE KOMMOHEHTM (MOABMMKHMA Cb M Kamaka) B ropella BoAa C Masiko
npenapar 3a MWeHe Ha CbAaoBe. M3nnakHere M u3bbplueTe O06pe KOMMNOHEHTUTE.
KoMMnoHeHTUTe He MoraT Aa ce MMUAT B Cb0MMUANHATa MaLUMHA.

3. M36bplueTe BbHILIHUTE MOBbLPXHOCTM Ha ypeda 3a roTBEHe C BNaKHa Kbpna, c/ied ToBa C
MeKa U cyxa Kbpra. He n3nosi3BsaiiTe nouncTealum npenapaTtv uav abpasmsHM BeLLECTBA, Thit
KaTo Te MoraT fia HagpackaT NoBbpPXHOCTUTE. He BbBEXAaiiTe KOpnyca Ha ypeaa 3a roteeHe

BbB BOAA.
4. AKko e HeobxogMmMo fJa CMeHWTe npeanasuTens B LWencesa, MOAA M3NoA3BaiTe
npegnasuten ot 3A, KOMTO OTroBapA Ha cTaHaapTa BS 1362. /

VIl. OTCTPAHABAHE HA MNOBPE[L

AKO ypeZbT He paboTu NPaBuUIHO, U3BbPLUIETE CIEAHUTE NMPOBEPKMU:

e VYBepeTe ce, Ye CTe cNefBanu MHCTPYKUUUTE.

e VYBepeTe ce, Ye ypeabT € CBbp3aH NPaBUIHO KbM U3TOYHMKA Ha 3aXpPaHBaHE U Ye CTEHHUAT
KOHTaKT paboTtu.

e VYBepeTe ce, Ye M3TOYHMKA Ha 3aXPaHBaHe e BK/NIOYEH.

e VYBepeTe ce, Ye LLENCeNtT € BbBEeAEH MPABUIHO B KOHTAKTa.

AKo ypeabT He paboTh Aopu cnes U3BbpLIBaHE Ha FOPHUTE MPOBEPKMU:

- CBbprKeTe ce C BalWMA AUCTPUOYTOP WAM PEMOHTEH LEHTbP 33 €BEHTYa/IHU PEMOHTU WU
3aMAHA Ha KOMMOHEHTU. AKO AUCTPMUBYTOPBT He paspeln Npobaema M NPOAYKTLT TpAbBa Aa
6bae BbpHaT, yBEpETE Ce, Ye:

- YpeasT e BHUMATE/IHO OMAaKoBaH B OPUrMHAIHATa ONaKOBKa.

- YpeawT e NpuapyKeH OT [0Ka3aTeICTBOTO 3a MOKYyIKa.

- CbluecTByBa NPUYMHA, MOPALM KOATO YPEbT € BbpHAT.
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HomuHanHa uectota 50/60Hz ‘
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M3xBbpAsAHe Ha OTNagbLMTe NO HAUYMH, OTFTOBOPEH 3a OKOJIHATa cpeaa
MozKkeTe ga NOMorHeTe 3a ONa3BaHETO HA OKo/IHaTa cpeaal
Mons cnassaiiTe mecTHWTe pasnopeabu: Npeaaite HedyHKLMOHMPALLOTO eNeKTprUYecko obopyasaHe

Ha LeHTbp 33 cbbUpaHe Ha OTNaAbLM OT eleKTpuyecko obopyasaHe.

HEINNER e peructpvpaHa mapka Ha komnaHuata Network One Distribution SRL. OctaHanute
TbProBCKM MapKM U HaMMeHOBaHMATa Ha NPOAYKTUTE Ca TbProBCKM MapKW MW PerucTpupaHu

TbProBCKM MapPKn Ha CbOTBETHUTE UM NpUTEXKaTe/IN.

HuTo egHa yacT oT cneunduKauumnTe He MoxKe Aa Obae Bb3NPOU3BEKAAHA MOJ KaKBaTo M Aa e
dopma uMAM CpeacTtso, WAM M3MNOA3BAaHA 3a MNOJlyYaBaHe Ha MPOM3BOAHM KaTo MpeBOAw,
TpaHchopmauum mnm agantaumm, 6e3 npeaBapuTeNHOTO cbrnacve Ha KomnaHuata NETWORK

ONE DISTRIBUTION.
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To3nM nNpoayKT e NpoeKTMpaH W npou3BefAeH B CbOTBETCTBME CbC CTaHAAPTUTE U HOPMUTE Ha
EBponeiickaTta obwHOCT.

BHocuten: Network One Distribution
yn. Mapuen AHKy No 3-5, BbykypeLy, PymbHuA

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro



http://www.heinner.com/
http://www.heinner.com/
http://www.nod.ro/
http://www.heinner.com/
http://www.nod.ro/
http://www.heinner.com/
http://www.nod.ro/

