APARAT DE GATIT ,, MULTICOOKER”
Model: HMCK-5BK

e Aparat de gatit tip ,Multicooker”
e Putere: 760-904W
e Culoare: Negru
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Va multumim pentru achizitionarea acestui produs!

I. INTRODUCERE J

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

Acest manual este conceput pentru a va oferi toate instructiunile necesare referitoare la instalarea,
utilizarea si intretinerea aparatului.

Pentru utilizarea corectd si in siguranta a aparatului, va rugam sa cititi cu atentie acest manual de

instructiuni Tnainte de instalare si utilizare.
N j

Il. CONTINUTUL PACHETULUI D

> Aparat de gitit tip ,, Multicooker”
> Manual de utilizare
> Certificat de garantie

NS
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Atunci cand utilizati aparate electrice, va rugam sa respectati masuri de siguranta

de baza, inclusiv urmatoarele recomandari.

1. Acest aparat este destinat numai uzului casnic. Nu utilizati aparatul in aer
liber.

2. Aparatul poate fi utilizat de catre copii cu varste incepand de la 8 ani si de
catre persoane cu capacitati fizice, senzoriale sau mentale reduse, cu lipsa de
experienta sau cunostinte, numai daca acestea sunt supravegheate sau
instruite Tn 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. Nu lasati aparatul si cablul de alimentare la indemana copiilor
cu varste mai mici de 8 ani.

3. Copiii trebuie supravegheati, astfel incat acestia sd nu se joace cu aparatul.
Acest aparat este destinat numai uzului casnic.

5. in cazul in care cablul de alimentare este deteriorat, acesta trebuie inlocuit cu
un cablu special disponibil la producator sau la reprezentantul acestuia.

6. Va rugam sa opriti aparatul si sa il deconectati de la sursa de alimentare
inainte de efectuarea operatiilor de curatare sau intretinere si Tnhainte de
mutarea aparatului sau in cazul in care nu este utilizat.

7. Nuintroduceti nicio parte a aparatului in apa sau in alte lichide.

8. Dupa utilizare, suprafata elementului de incdlzire ramane fierbinte. Va rugam
sa nu o atingeti.

9. Avertisment: Evitati varsarea de lichide pe stecarul aparatului.

10. Avertisment: Utilizarea necorespunzatoare poate duce la raniri.

Aparatul nu este destinat utilizarii prin intermediul unui temporizator extern sau

printr-un sistem de comanda de la distanta.
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Carcasa superioara

Buton pentru deschiderea capacului
Panou de comanda

Maner

Carcasa

Cablu de alimentare

Paleta pentru servire Polonic Pahar gradat Cos pentru gatire cu aburi

& o O =

1. Stergeti cu o carpa exteriorul vasului de gatit si puneti-I in corpul aparatului. Rotiti vasul
de 2-3 ori pentru a va asigura ca fundul vasului intra Tn contact in mod corespunzator cu
placa de incalzire. Apasati pe capac pana cand acesta se fixeaza in pozitie. Nu asezati vasul
de gatit pe alte masini de gatit, deoarece acesta se poate deforma din cauza temperaturii
ridicate. Nu fTnlocuiti vasul de gatit cu alte recipiente in vederea utilizarii pe placa de
incalzire a aparatului de gatit.

2. Conectati stecarul la sursa de alimentare cu energie electrica. Asigurati-va ca fisa de
conectare a corpului aparatului si stecarul cablului de alimentare si sunt conectate
corespunzator.

3. Apasati pe butoanele corespunzatoare pentru selectarea functiei dorite, apoi apasati pe
butonul ,START” pentru punerea in functiune a aparatului. Alternativ, apasati pe butonul
aferent functiei selectate pentru a pune direct aparatul in functiune.

Priza de curent
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AT TP —

PANOUL DE COMANDA

BUTONUL ,,ON/OFF/START” (PORNIRE/OPRIRE/START)

Conectati stecarul la sursa de alimentare, apoi apdsati pe butonul ,ON/OFF/START”
pentru a porni alimentarea. Afisajul LED indicda ,,— —”, indicatorul luminos
»ON/OFF/START” se aprinde intermitent, iar aparatul de gatit este in regimul ,ON”
(modul standby). Apdsati din nou pe butonul ,,ON/OFF/START” pentru ca aparatul sa
revind la regimul ,OFF” (modul ECO, afisajul este inchis). In regimul ,,ON” (modul
standby), selectati functia dorita si apasati pe butonul ,,ON/OFF/START” pentru a porni
programul. Tn cazul in care nu este apasat niciun buton intr-un interval de doud minute

in regimul ON, aparatul va intra automat in regimul OFF.

BUTONUL , WARM/CANCEL” (INCALZIRE/ANULARE)

1. Tn regimul ,,ON” (modul standby), apdsati pe butonul ,Warm/Cancel” pentru
pornirea programului de mentinere a temperaturii.

2. in regimul de functionare: apasati pe butonul ,Warm/Cancel” pentru iesire din
regimul de functionare si revenire la regimul ,,ON” (modul standby).

3. Modul de mentinere a temperaturii va fi activat dupa finalizarea prepararii,
temporizatorul putand functiona de la 0 la 12 ore. Afisajul LED indica ,— —” dupa
12 ore si revine la regimul ,,ON” (modul standby). Va recomandam sa consumati
alimentele in termen de 5 ore de la preparare, astfel incat aroma si gustul acestora
sa nu se piarda.

4. Nota: Modurile ,Sauté”(Soté) si ,Yogurt” (laurt) nu sunt prevazute cu functie de
mentinere a temperaturii.

BUTONUL ,MENU” (MENIU)

in regimul ,ON” (modul standby), apidsati pe butonul ,Menu” pentru selectarea
diferitelor functii. Functiile se succed dupa cum urmeaza:

Steam (Abur) - Yogurt (laurt) - Pasta (Paste) - Saute (Soté) - Porridge (Terci) - Meat
(Carne) - Manual/DIY (Manual/Retete proprii) - Bread (Pdine).

BUTONUL , SOUP/STEW” (SUPA/TOCANA)

in regimul ,ON” (modul standby), apésati pe butonul ,Soup/Stew” , iar indicatorul
luminos ,Soup/Stew" se aprinde intermitent. Apasati pe butonul ,Start” pentru
pornirea programului ,Soup/Stew”.

BUTONUL ,,RICE” (OREZ)

in regimul ,ON” (modul standby), ap&sati pe butonul ,Rice” , iar indicatorul luminos
»Rice" se aprinde intermitent. Apdsati pe butonul ,Start” pentru pornirea programului
,Rice”.

BUTONUL ,SLOW COOK” (PREPARARE LENTA)

in regimul ,,ON” (modul standby), ap&sati pe butonul ,Slow Cook” , iar indicatorul
luminos ,Slow Cook" se aprinde intermitent. Apasati pe butonul ,Start” pentru
pornirea programului ,Slow Cook”.
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BUTONUL , TIMER/TEMP” (TEMPORIZATOR/TEMPERATURA)
Dupa selectarea functiei de preparare, este necesara prestabilirea duratei de preparare.
Apasati pe butonul , TIMER/TEMP” , iar indicatorul luminos , TIMER/TEMP” si cel al

functiei

selectate se aprind intermitent. Setati durata si apasati pe butonul ,Start”.

Durata prestabilita este durata pana la finalizarea prepararii.

Butoanele ,,+” si ,,-”

1

2.

Dupa selectarea functiei necesare, utilizati butoanele ,+” si ,-” pentru a regla
temporizatorul in vederea stabilirii duratei pana la finalizarea prepararii.

”

in modul de manual, utilizati butoanele ,+” si ,-” pentru a selecta valoarea
temperaturii in cadrul regimului de setare a temperaturii.

Reglati durata de preparare.

INSTRUCTIUNI DE UTILIZARE
Sauté (Soté)

1.

in modul standby, apdsati pe butonul ,Menu” pand la aprinderea indicatorului
luminos ,,Sauté”.

Apasati pe butonul ,Start” pentru activarea functiei ,,Sauté”. Indicatorul luminos
,Start” ramane aprins, indicatorul luminos ,Sauté” se aprinde intermitent, iar
ecranul digital afiseazd indicatorul de functionare. Tn acest moment, capacul
aparatului este deschis . Adaugati ulei de masline conform proportiei indicate
(consultati tabelul cu proportii) si incalziti-l timp de 5 minute.

Dupa ce uleiul se incalzeste, se adauga orezul si se amesteca pana cand orezul
devine auriu sau galbui (aproximativ 10-13 minute).

Adaugati supa si inchideti capacul. Programul detecteaza capacul inchis, iar
indicatorul luminos ,Sauté” rdmane aprins.

Aparatul intrd in regimul de preparare a tocanei, iar afisajul electronic indica
numaratoarea inversa a temporizatorului.

Aparatul revine la modul standby la finalizarea programului ,,Sauté”.

760-904W, 50/60Hz, 220-240V

Tabel cu proportii
Volumul Ulei de Ceapa (buc.)| Ardei gras Sare Ketchup
apei masline (ml) (buc.) (grame) (grame)
(Masura)
O masurs 40ml 13 buc. 13 buc. 10g 60g
Doud masuri 60ml 23 buc. 23 buc. 20g 90g
Trei masuri 80ml 1 buc. 1 buc. 30g 120g
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Steam (Aburi)

1. Tn modul standby, apasati pe butonul ,Menu”, selectati functia ,Steam” , iar
indicatorul luminos ,Steam" se aprinde.

2. Apasati pe butoanele ,+” si ,-” pentru a regla durata de gatire cu aburi. Durata
implicitd este de 5 minute. Durata reglata poate fi cuprinsa intre 5 si 30 de minute.

3. Apasati pe butonul ,Start” pentru activarea functiei ,Steam”. Indicatoarele
luminoase ,Start” si ,Steam” raman aprinse, iar ecranul digital afiseaza indicatorul de
functionare.

4. Cand apa este fiarta, ecranul digital afiseaza numaratoarea inversa a
temporizatorului.

5. Functia de gatire cu aburi activeaza automat functia de mentinere a temperaturii
dupa finalizarea programului.

Pasta (Paste)

1. Tn modul standby, apasati pe butonul ,Menu”, selectati functia ,Pasta” , iar
indicatorul luminos ,Pasta" se aprinde.

2. Apasati pe butoanele ,+” si ,-” pentru a regla durata de preparare a pastelor. Durata
implicitd este de 10 minute. Durata reglata poate fi cuprinsa intre 10 si 35 de minute.

3. Addugati apa si sare (consultati tabelul cu proportii, nu mai mult de 5 masuri).

4. Apasati pe butonul ,Start” pentru activarea functiei ,Pasta”. Indicatoarele
luminoase ,Start” si ,,Pasta” raman aprinse, iar ecranul digital afiseaza indicatorul de
functionare.

5. Cand apa este fiarta, ecranul digital afiseazd numaratoarea inversa a
temporizatorului. Deschideti capacul, adaugati cantitatea corespunzatoare de paste
in functie de nivelul apei si incepeti s& amestecati (consultati tabelul cu proportii).
Amestecati timp de 1 pand la 2 minute, apoi inchideti capacul si continuati
prepararea.

6. Functia de preparare a pastelor activeaza automat functia de mentinere a
temperaturii dupa finalizarea programului.

Tabel cu proportii
Volumul apei Paste (g)

2 cani de apa 100g

4 cani de apa 200g

6 cani de apa 300g
8 cani de apa 400g

Terci

1. Tn modul standby, apdsati pe butonul ,Menu”, selectati functia ,Porridge” , iar
indicatorul luminos ,Porridge" se aprinde.

2. Apasati pe butoanele ,+” si ,-” pentru a regla durata de preparare a terciului. Durata
implicitd este de 2 ore. Durata reglata poate fi cuprinsa intre 2 si 4 ore.

3. Apasati pe butonul ,Start” pentru activarea functiei ,Porridge”. Indicatoarele
luminoase ,Start” si ,Porridge” raman aprinse, iar ecranul digital afiseaza
numdaratoarea inversd a temporizatorului pentru programul Soup/Stew
(Supa/Tocana).

4. Functia de preparare a terciului activeaza automat functia de mentinere a
temperaturii dupa finalizarea programului.
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Manual/DIY (Manual/Retete proprii)

1. 1n modul standby, ap3sati pe butonul ,,Menu”, selectati functia ,Manual/DIY” , iar

indicatorul luminos ,,Manual/DIY" se aprinde.

2. Apasati pe butoanele ,+” si ,-” pentru a regla durata programului ,Manual/DIY”.

Durata implicita este de 1 minut. Durata reglata poate fi cuprinsa intre 1 minut si 4 ore.

3. Apasati pe butonul ,TEMP”, iar indicatorul luminos ,TEMP” ramane aprins.

Selectati temperatura de preparare. Temperatura implicita este 35°C (alte optiuni includ

35°C, 40°C, 48°C, 140°C, 71°C, 79°C, 90°C, 98°C, 110°C, 121°C si 135°C). In cazul in care

temperatura de preparare este mai mare de 2 ore, temperaturile 121°C si 135°C nu sunt
disponibile. Ecranul digital afiseaza valoarea temperaturii selectate.

4. Apasati pe butonul ,Start” pentru a activa functia ,Manual/DIY”. Indicatoarele

luminoase ,Start” si ,Manual/DIY” raman aprinse. Ecranul digital afiseaza indicatorul de

functionare Tnainte de a ajunge la temperatura de preparare specificata. Dupa atingerea

temperaturii de preparare specificate, ecranul afiseaza numaradtoarea inversa a

temporizatorului. (Apasati pe butonul ,TEMP” in acest moment, iar ecranul digital va

afisa temperatura de preparare setata si va reveni la afisajul normal dupa 3 secunde)

5. Functia ,,Manual” activeaza automat functia de mentinere a temperaturii dupa

finalizarea programului.

Meat (Carne)

1. Tn modul standby, apdsati pe butonul ,Menu”, selectati functia ,Meat” , iar
indicatorul luminos ,Meat" se aprinde.

2. Apasati pe butoanele ,+” si ,,-” pentru a regla durata de preparare a carnii. Durata
implicita este de 20 minute. Durata reglata poate fi cuprinsa intre 10 minute si 1
ora.

3. Puneti o lingura de ulei de gatit in vas, adaugati carnea, apoi inchideti capacul.

4. Apasati pe butonul ,Start” pentru activarea functiei ,Meat”. Indicatoarele
luminoase ,Start” si ,Meat” raman aprinse, iar ecranul digital afiseaza
numaratoarea inversa a temporizatorului pentru gatire cu aburi.

5. Functia de preparare a carnii activeazd automat functia de mentinere a
temperaturii dupa finalizarea programului.

Bread (Paine)

1. Tnainte de utilizare, decongelati bine aluatul inghetat. Nu utilizati mai mult de 500
g, deoarece aluatul poate suprasolicita aparatul.

2. In modul standby, apdsati pe butonul ,Menu”, selectati functia ,Bread” , iar
indicatorul luminos ,Bread" se aprinde.

3. Apasati pe butoanele ,+” si ,-” pentru a regla durata de preparare a painii. Durata
implicita este de 3 ore. Durata reglata poate fi cuprinsa intre 2 ore si 4 ore.

Ungeti vasul cu ulei de gatit, apoi introduceti aluatul in vas.

Apasati pe butonul ,Start” pentru activarea functiei ,Bread”. Indicatoarele
luminoase ,Start” si ,Bread” raman aprinse, iar ecranul digital afiseaza
numaratoarea inversa a temporizatorului pentru gatire cu aburi.

6. Functia de preparare a painii activeaza automat functia de mentinere a temperaturii
dupa finalizarea programului.
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Yogurt (laurt)

1. Utilizand o cratita, incalziti lapte la temperatura de 80°C, amestecand continuu
pentru a preveni fierberea.

2. Lasati laptele sa se rdceasca la 45°C timp de aproximativ 1-2 ore. Adaugati
fermenti de iaurt. Amestecati bine.

3. Turnati amestecul in vasul interior.

4. Asigurati-va ca vasul interior este curat inainte de a-l pune in aparatul de gatit.

5. Tn modul standby, apasati pe butonul ,Menu”, selectati functia ,Yogurt” , iar
indicatorul luminos , Yogurt" se aprinde.

6. Apasati pe butoanele ,+” si ,-” pentru a regla durata de preparare a iaurtului.
Durata implicita este de 8 ore. Durata reglata poate fi cuprinsa intre 6 ore si 12 ore.

7. Apasati pe butonul ,Start” pentru activarea functiei ,Yogurt”. Indicatoarele
luminoase ,Start” si ,Yogurt” raman aprinse, iar ecranul digital afiseaza numaratoarea
inversa a temporizatorului pentru gatire cu aburi.

8. Aparatul revine la modul standby la finalizarea programului ,Yogurt”.

9. Dupa finalizarea prepararii, puneti iaurtul la frigider, intr-un recipient etans. Nu
|asati preparatul in aparatul de gatit.

Soup/stew (Supa/Tocana)

1. Tn modul standby, apasati pe butonul ,Soup/Stew”, selectati functia , Soup/Stew”,
iar indicatorul luminos ,Soup/Stew" se aprinde.

2. Apasati pe butoanele ,+” si ,-” pentru a regla durata de preparare a
supei/tocanei. Durata implicita este de 2 ore. Durata reglata poate fi cuprinsa intre 2 si
4 ore.

3. Apasati pe butonul ,Start” pentru activarea functiei ,Soup/Stew”. Indicatoarele
luminoase ,Start” si ,Soup/Stew” raman aprinse, iar ecranul digital afiseaza
numaratoarea inversa a temporizatorului pentru programul Soup/Stew (Supa/Tocana).
4. Functia de preparare a supei/tocanei activeaza automat functia de mentinere a
temperaturii dupa finalizarea programului.

Rice (Orez)

1. 1n modul standby, apisati pe butonul ,Rice”, selectati functia ,Rice” , iar
indicatorul luminos ,Rice" se aprinde.

2. Apasati pe butonul ,Start” pentru activarea functiei ,Rice”. Indicatoarele
luminoase ,,Start” si ,Rice” rdaman aprinse, iar ecranul digital afiseaza indicatorul de
functionare.

3. Functia ,Rice” activeaza automat regimul de preparare a tocanei, iar afisajul
electronic indica numaratoarea inversa a temporizatorului.

4. Functia de preparare a orezului activeaza automat functia de mentinere a
temperaturii dupa finalizarea programului.

Slow cook (Preparare lenta)

1.  Tn modul standby, ap3sati pe butonul ,Slow Cook”, selectati functia ,,Slow Cook”,
iar indicatorul luminos ,Slow Cook" se aprinde.

2. Apasati pe butoanele ,+” si ,-” pentru a regla durata programului de preparare
lentd. Durata implicitd este de 2 ore. Durata reglata poate fi cuprinsa intre 2 si 10 ore.
3. Apasati pe butonul ,Start” pentru activarea functiei ,Slow Cook”. Indicatoarele
luminoase ,Start” si ,Slow Cook” raman aprinse, iar ecranul digital afiseaza
numaratoarea inversa a temporizatorului pentru preparare lenta.

4. Functia de preparare lenta activeaza automat functia de mentinere a temperaturii
dupa finalizarea programului.

”
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Metoda de setare a duratei de preparare

1. Durata de preparare cu aburi: setarea implicita este de 5 minute, reglabila tntr-un
interval cuprins intre 5 si 30 de minute. Apasati pe butonul ,+” pentru cresterea
duratei cu 1 minut, apasati pe butonul ,,-” pentru scaderea duratei cu 1 minut.

2. Durata de preparare lenta: setarea implicita este de 2 ore, reglabild intr-un
interval cuprins intre 2 si 10 ore. Apasati pe butonul ,+” pentru cresterea duratei cu 1
ora, apasati pe butonul ,,-” pentru scaderea duratei cu 1 ora.

3. Durata de preparare in modul ,Manual”: setarea implicita este de 1 minut,
reglabild intr-un interval cuprins intre 1 si 4 minute. Apasati pe butonul ,+” pentru
cresterea duratei cu 10 minute, apasati pe butonul ,-” pentru scaderea duratei cu 10
minute.

4. Durata de preparare in cadrul programelor Soup/Stew/Bread/Porridge: setarea
implicita este de 2 ore, reglabila Tntr-un interval cuprins intre 2 si 4 ore. Apasati pe
butonul ,+” pentru cresterea duratei cu 30 minute, apasati pe butonul ,-” pentru
scaderea duratei cu 30 minute.

5. Durata de preparare a pastelor: setarea implicita este de 10 minute, reglabila
intr-un interval cuprins intre 10 si 35 de minute. Apasati pe butonul ,+” pentru
cresterea duratei cu 1 minut, apasati pe butonul ,-” pentru scaderea duratei cu 1
minut. Dupa setarea duratei de preparare, apasati pe butonul ”Start” pentru a porni
programul.

6. Durata de preparare a iaurtului: setarea implicita este de 8 ore, reglabila intr-un
interval cuprins intre 6 si 12 ore. Apasati pe butonul ,+” pentru cresterea duratei cu 1
ora, apasati pe butonul ,,-” pentru scaderea duratei cu 1 ora.

7. Durata de preparare a carnii: setarea implicita este de 20 minute, reglabila Tntr-un
interval cuprins intre 10 minute si 1 ora. Apasati pe butonul ,+” pentru cresterea
duratei cu 5 minute, apasati pe butonul ,,-” pentru scaderea duratei cu 5 minute.

Metoda de presetare a temporizatorului (pentru programele Bread, Porridge, Steam,
Slow Cook, Soup/Stew, Rice si Pasta)

1. Selectati functia care necesita presetarea temporizatorului, apoi apasati pe
butonul , TIMER/TEMP”. Indicatorul luminos ,TIMER/TEMP" se aprinde, iar aparatul
intra in regimul de setare. Apasati pe ,,+” sau ,,-” pentru a prestabili durata de finalizare
a prepararii. Apasati pe butonul ,+” o data pentru cresterea duratei cu 1 ora, apasati
pe butonul ,,-” o datd pentru scaderea duratei cu 1 ora. Apasati lung pentru cresterea
continud a duratei.

2. Apasati pe butonul ,Start” pentru a activa functia de temporizare. Ecranul
afiseaza durata pana la finalizarea prepararii si incepe numaratoarea inversa.

3. Durata de temporizare poate fi presetata pana la 24 de ore.

4. Functia de mentinere a temperaturii: Disponibild in cazul programelor Meat, Rice,
Bread, Porridge, Steam, Slow Cook, Manual, Soup/Stew si Pasta. Aparatul de gatit intra
in modul de mentinere a temperaturii dupa finalizarea prepararii. Durata de mentinere
a temperaturii este de 12 ore. Dupa cele 12 ore, aparatul revine la modul standby. Cu
cat timpul de mentinere a temperaturii este mai scurt, cu atat gustul este mai bun.
Nota: Durata recomandata de presetare a temporizatorului este de pana la 12 ore,
pentru evitarea deteriorarii alimentelor.
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Programe — ajustarea duratei de gatit, status la finalizarea programului

760-904W, 50/60Hz, 220-240V

Program Ajustarea Temporizator Temperatura Status la finalizarea
duratei de gatit programului programului
Steam 5-30 min* 1:30 ore -24:00 ore - Mentinere la cald
Yoghurt 6-12 ore Fara functie presetata 40°C stand by
Pasta 10-35 min* 1:00-24:00 ore - Mentinere la cald
Saute neajustabil Fara functie presetata 140°C** stand by
Porridge 2-4 ore Pana la 24:00 ore 100°C Mentinere la cald
Meat 10min- 4ore Fara functie presetata 125°C Mentinere la cald
Manual DIY | 1 min-4ore Fara functie presetata 35, 40, 50, 60, Mentinere la cald
70, 80, 90, 100,
110, 125, 135°C
Bread 2-4 ore Pana la 24:00 ore 35°C, 120°C*** Mentinere la cald
Soup 2-4 ore Pana la 24:00 ore 100°C Mentinere la cald
SlowCook 2-10 ore Pana la 24:00 ore 94°C Mentinere la cald
RICE neajustabil 1:00-24:00 ore 130°C Mentinere la cald

* Timpii mentionati nu includ timpul de fierbere a apei. Displayul afiseaza timpul ramas pana
la finalizarea programului abia dupa ce apa a inceput sa fiarba.

** Puneti ulei in vasul de gatit si lasati la incins pentru 5 minute, dupa care adaugati si
ingredientele si lasati-le pentru 10 minute. Ulterior, adaugati lichidele, inchideti capacul si
lasati pana la finalizarea programului.

*** Temperatura presetata pentru cresterea aluatului 35°C; temperatura presetata pentru
coacere 125°C.
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VIl. CURATARE SI I

Stergeti capacul de mentinere a caldurii cu o carpa umeda. Nu 1l spalati cu apa.
Stergeti apa din colectorul de condens cu o carpa uscata.

Indepartati apa de pe capacul interior (daci este
prezenta apa) cu o carpa; indepartati orezul ars
(daca este prezent) de pe capacul interior cu un
cu o carpd umedd. burete de sarma sau cu hartie abraziva.

Curatati aparatul de gatit

Indepértati apa si orezul din
jurul vasului de gatit.

Curatarea capacului interior

/’

Curatati capacul
interior.

Deschideti capacul

superior si scoateti

capacul interior.



http://www.heinner.com/

www.heinner.com 760-904W, 50/60Hz, 220-240V

Demontarea, curatarea si montarea supapei pentru aburi
Nota: Supapa trebuie curatata frecvent, pentru o ventilare corespunzatoare. Va
rugam sa curatati supapa dupa ce aparatul se raceste, pentru a evita arsurile.

Prindeti manerul supapei
pentru aburi si ridicati-l. Deschideti scaunul supapei si capacul

supapei orientandu-va dupa directia
indicatd pe scaunul supapei.

Figura privind deschiderea Aliniati capacul supapei cu fanta de pe
scaunul supapei si inchideti supapa pentru
A——rn aburi conform instructiunilor. Tnchiderea
\"33 este completd atunci cdnd se aude un clic.
N E—,
Spé'f’ti cu apa 5 L Apasati in jos pentru a
Notda: Va rugam sa reinchideti monta la loc supapa pentru
supapa in cazul Tn care inelul de aburi.

etansare se desprinde.
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Putere: 760-904W |
Alimentare: 220-240 V, 50/60 Hz |
Capacitate: 5L ‘
Culoare: Negru ‘

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-0201-1V. 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!

13



http://www.heinner.com/

www.heinner.com 760-904W, 50/60Hz, 220-240V

HEINNER este marca inregistratd a companiei Network One Distribution SRL. Celelalte branduri si
denumirile produselor sunt marci de comert sau madrci 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

\_

q3

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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MULTI COOKER
Model: HMCK-5BK

e Multi-cooker
e Power: 760-904W
e Color: Black

15
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Thank you for purchasing this product!

I. INTRODUCTION J

Before using the appliance, please read carefully this instruction manual and keep it for future
reference.

This instruction manual is designed to provide you with all required instructions related to the
installation, use and maintenance of the appliance.

In order to operate the unit correctly and safety, please read this instruction manual carefully before
installation and usage.

< J

Il. CONTENT OF YOUR PACKAGE J

» Multi-cooker
> User manual
> Warranty card

NS
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When using electrical appliances, please take the basic safety precautions that

include the following: please read the full description.

1. This appliance is for household use only. Do not use outdoors.

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

3. Children should be supervised to ensure that they do not play with the
appliance.

This appliance is intended to be used in household only.

5. If the supply cord is damaged, it must be replaced by a special cord or
assembly available from the manufacture or its service agent.

6. Please turn off and unplug the appliance before cleaning, maintenance or
relocation and whenever it is not in use.

7. Do not immerse any part of the appliance in water or other liquid.

The heating element surface is subject to residual heat after use, do not
touch.

9. Warning: Avoid spillage on the connector.

10. Warning: Misuse may cause potential injury.

The appliance is not intended to be operated by means of an external timer or a

separate remote-control system.
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IV. PRODUCT DESCRIPTION J

Upper housing

Lid open

Control panel
Handle

Outer body

Power cord

Serving spatula Soup ladle Measuring cup Steamer

& o T =

1. Wipe dry the exterior of cooking pot with cloth and place in the body; rotate the pot
around for 2-3 times to ensure close attachment between the pot bottom and heating
plate; press the lid until you hear a click. Do not place the cooking pot on other stoves for
heating to avoid deformation due to high temperature; do not replace the cooking pot
with other containers and operate on the heating plate.

2. Plug in the power supply. Ensure plugs of the body and power source are properly
connected.

3. Press function button to select functions as you need and then press the “Start” button to
start operation. Or press button of the selected function to directly enter operation

mode.

Power socket

18
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VT P —

CONTROL PANEL

ON/OFF/START BUTTON

Plug in power supply, press "ON/OFF/START" button to turn on the power, LED displays
"— —" "ON/OFF/START" light flashes, multi-cooker is on “ON” state (Standby mode).
Press "ON/OFF/START" again and return to “OFF” state (ECO mode, the panel has no
display). Under the “ON” state (standby mode), select the desired function and press
"ON/OFF/START" to start the program. If there is not any operation for more than two
minutes under the ON state, it will enter the OFF state automatically.

WARM/CANCEL BUTTON

1. Under the “ON” state (standby mode), press "Warm/Cancel" button to start the
temperature preservation program.

2. Under the working state: press "Warm/Cancel" button to exit the working state and
return to the “ON” state (standby mode).

3. Temperature preservation mode will start when cooking is completed, the timer
displays from 0 to 12 hours. The LED displays "— —" after 12 hours and returns to
the “ON” state (standby mode). Food is best to be consumed within 5 hours after
cooking, so that flavor and taste does not deteriorate.

4. Note: Sauté and Yogurt mode do not have temperature preservation feature.

MENU BUTTON

Under the “ON” state (standby mode), press the "Menu" button to select various
functions. The functions cycle as follow:
Steam-Yogurt-Pasta-Saute-Porridge-Meat-Manual/DIY-Bread.

SOUP/STEW BUTTON
Under the “ON” state (standby mode), press "Soup/Stew" button, "Soup/Stew" light
flashes on, press “Start” button to start the "Soup/Stew" program.

RICE BUTTON
Under the “ON” state (standby mode), press "Rice" button, "Rice" light flashes on, press
"Start" button to start the "Rice" program.

SLOW COOK BUTTON

Under the “ON” state (standby mode), press "Slow Cook" button, "Slow Cook" light
flashes on, press "Start" button to start the "Slow Cook" program.

19
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TIMER/TEMP BUTTON

After selecting the function need to pre-set the cooking time, press "TIMER/TEMP"
button, both "TIMER/TEMP" and the corresponding function lights flash on, set the
time and press "Start" button. The pre-set time is the cooking completion time.

“+” and “-” button

1. After selecting the required function, use "+" or "-" buttons to adjust the pre-set
timer to set the cooking completion time.

2. Under the manual function, use the "+" or "-" buttons to select the temperature
value under the temperature setting state.

3. Adjust the cooking time.

INSTRUCTIONS FOR USE

Sauté

1. Under the standby mode, press the "Menu" button and the "Sauté" light on.

2. Press the "Start" button to start the "Sauté" function, "Start" light stays on and
"Sauté" light flashes, and digital screen display “running circle”. The rice cooker
cover is in the open state at this point, add olive oil according to the proportion
(refer to the proportion table) and heat for 5 minutes.

3. Once the oil heated, add in Thai fragrant rice, stir fry till the rice turn golden or
yellowish (about 10-13 minutes);

4. Add in soup, and then close the cover. The program detects the closed cover and
the "Sauté" light stays on.

5. The cooker enters the stew stage and the digital display shows the countdown
timer.

6. The cooker returns to standby mode when Sauté program completes.

Proportion Table:

Water Olive oil Onion Bell pepper Salt Ketchup
volume (ml) (piece) (piece) (gram) (gram)
(Scale)

One scale 40ml 1/3 piece 1/3 piece 10g 60g
Two scales 60ml 2/3 piece 2/3 piece 20g 90g
Three scales 80ml 1 piece 1 piece 30g 120g
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Steam

1. Under the standby mode, press the "Menu" button, select "Steam" function,
"Steam" light on.

2. Press "+" or "-" button to adjust the steaming time, the default timing is 5 minutes.
Time can be adjusted between 5 to 30 minutes.

3. Press the "Start" button to start the "Steam" function, "Start" and "Steam" lights stay
on, the digital screen displays the “running circle”.

4. When the water is boiled, the digital screen displays the countdown timer.

Steam function automatically enters the temperature preservation function when
program completes.

Pasta

1. Under the standby mode, press the "Menu" button, select "Pasta" function, "Pasta"
light on.

2. Press "+" and "-" button to adjust Pasta cooking time, the default timing is 10
minutes. Time can be adjusted between 10 to 35 minutes.

Add water and salt (refer to the proportion table, no more than 5 scales).

4. Press the "Start" button to start the "Pasta" function, "Start" and "Pasta" lights stay
on, the digital screen displays the “running circle”.

5. When the water is boiled, the digital screen displays the countdown timer, open the
cover, add the corresponding amount of pasta according to water level and start
mixing (refer to the proportion table), stir 1 to 2 minutes, close the cover and
continue cooking.

6. Pasta function automatically enters the temperature preservation function when
program completes.

Proportion Table:

Water volume Pasta (g)

2 cups of water |100g

4 cups of water [200g

6 cups of water |300g

8 cups of water |400g

Porridge

1. Under the standby mode, press the "Menu" button, select "Porridge" function,
"Porridge" light on.

2. Press "+" and "-" button to adjust Porridge cooking time, the default timing is 2
hours. Time can be adjusted between 2 to 4 hours.

3. Press the "Start" button to start the "Porridge" function, "Start" and "Porridge" lights
stay on, the digital screen display Soup/Stew countdown timer.

4. Porridge function automatically enters the temperature preservation function when
program completes.
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Manual/DIY

1. Under the standby mode, press the "Menu" button, select "Manual/DIY" function,

"Manual/DIY" light on.

2. Press "+" or "-" button to adjust the Manual/DIY program time, the default timing

is 1 minute. Time can be adjusted between 1 minute to 4 hours.

3. Press the “TEMP” button, “TEMP” light stays on, select cooking temperature, the

default temperature is 35°C (other options include 35°C, 40°C, 48°C, 140°C, 71°C, 79°C,

90°C, 98°C, 110°C, 121°C si 135°C), when the cooking time is > 2 hours, 121°C si 135°C

are not available. Digital screen displays selected temperature value.

4. Press "Start" to start the "Manual/DIY" function. The "Start" and "Manual/DIY"

lights stay on. The digital screen displays the “running circle” before reaching the

specified cooking temperature. After reaching the specified cooking temperature, the

screen displays countdown timer. (Press "TEMP" at this point, the digital screen displays

the set cooking temperature and returns to normal screen after 3 seconds)

5. Manual function automatically enters the temperature preservation function when

program completes.

Meat

1. Under the standby mode, press the "Menu" button, select "Meat" function, "Meat"
light on.

2. Press "+" or "-" button to adjust the Meat cooking time, the default timing is 20
minutes. Time can be adjusted between 10 minutes to 1 hour.

3. Pour a tablespoon of cooking oil into the pot, add the tasty meat into it, and close
the cover.

4. Press the "Start" button to start the "Meat" function, "Start" and "Meat" lights stay
on, and digital screen shows steaming countdown timer.

5. Meat function automatically enters the temperature preservation function when
program completes.

Bread

1. Defrost frozen dough thoroughly before use. Don’t use more than 500g, or the
dough might overwhelm the appliance.

2. Under the standby mode, press the "Menu" button, select "Bread" function,
"Bread" light on.

3. Press "+" or "-" button to adjust the Bread cooking time, the default timing is 3
hours. Time can be adjusted between 2 hours to 4 hours.

4. Wipe the bowl with cooking oil, put the dough into the bowl.

5. Press the "Start" button to start the "Bread" function, "Start" and "Bread" lights stay
on, and digital screen shows steaming countdown timer.

6. Bread function automatically enters the temperature preservation function when
program completes.
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Yogurt

1. In a sauce pan, heat milk to 82°C on the stovetop, stirring constantly to prevent
scaulding.

2.  Allow milk to cool to 45°C for approximately 1-2 hours. Add yogurt culture. Stir
mixture thoroughly.

3. Pour milk mixture into the inner pot.

4. Be sureinner pot is clean and dry before placing into the rice cooker.

5. Under the standby mode, press the "Menu" button, select "Yogurt" function,
"Yogurt" light on.

6. Press "+" or "-" button to adjust the Yogurt cooking time, the default timing is 8
hours. Time can be adjusted between 6 hours to 12 hours.

7. Press the "Start" button to start the "Yogurt" function, "Start" and "Yogurt" lights
stay on, and digital screen shows steaming countdown timer.

8. The cooker returns to standby mode when Yogurt program completes.

9. Once incubation is complete, store the yogurt in an air tight container in the
refrigerator. Do not leave in the rice cooker.

Soup/stew

1. Under the standby mode, press the "Soup/Stew" button, select "Soup/Stew"
function, "Soup/Stew" light on.

2. Press "+" and "-" button to adjust Soup/Stew cooking time, the default timing is 2
hours. Time can be adjusted between 2 to 4 hours.

3. Press the "Start" button to start the "Soup/Stew" function, "Start" and
"Soup/Stew" lights stay on, the digital screen display Soup/Stew countdown timer.

4. Soup/Stew function automatically enters the temperature preservation function
when program completes.

Rice

1. Under the standby mode, press the "Rice" button, select "Rice" function, "Rice"
light on.

2. Press the "Start" button to start the "Rice" function, "Start" and "Rice" lights stay
on, digital screen display “running circle”.

3. The Rice function automatically enters the stew stage after cooking and display
countdown timer in the digital screen.

4. Rice function automatically enters the temperature preservation function when
program completes.

Slow cook

1. Under the standby mode, press the "Slow Cook" button, select "Slow Cook"
function, "Slow Cook" light on.

2.  Press "+" or "-" button to adjust the slow cook program time, the default timing is
2 hours. Time can be adjusted between 2 to 10 hours.

3. Press the "Start" button to start the "Slow Cook" function, "Start" and "Slow
Cook" lights stay on, and digital screen shows slow cook countdown timer.

4. Slow Cook function automatically enters the temperature preservation function
when program completes.
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Cooking time setting method
1. Steam cooking time: default setting is 5 minutes, adjustable between 5 to 30

minutes. Press "+" to increase 1 minute, press "-" to decrease 1 minute.

2. Slow Cook cooking time: t default setting is 2 hours, adjustable between 2 to 10

hours. Press "+" to increase 1 hour, press "-" to decrease 1 hour.

3. Manual Cooking time: default setting is 1 minute, adjustable between 1 minute

to 4 hours. Press "+" to increase 10 minutes, press "-" to decrease 10 minutes.

4. Soup/Stew/Bread/Porridge Cooking time: default setting is 2 hours, adjustable 2

to 4 hours. Press "+" to increase 30 minutes, press to decrease 30 minutes.

5. Pasta Cooking time: default setting is 10 minutes, adjustable between 10 to 35

minutes. Press "+" to increase 1 minute, press to decrease 1 minute. After setting
the cooking time, press "Start" button to start the program.

6. Yogurt Cooking time: default setting is 8 hours, adjustable between 6 to 12 hours.
Press "+" to increase 1 hour, press "-" to decrease 1 hour.

7. Meat cooking time: default setting is 20 minutes, adjustable between 10 minutes

to 1 hour. Press "+" to increase 5 minutes, press to decrease 5 minutes.

Timer per-set method (Bread, Porridge, Steam, Slow Cook, Soup/Stew, Rice and
Pasta)

1. Select the function requires pre-set timer, press the "TIMER/TEMP" button,
"TIMER/TEMP" light on and enter the setting state. Press "+" or "-" to pre-set the

completion time. Press "+" once to increase 1 hour, press once to decrease 1 hour.
Long press to increase automatically.

2. Press "Start" button to start the pre-set timer function. The screen displays the
completion time and starts the countdown.

3. Timer can be pre-set up to 24 hours.

4. Temperature preservation: Meat, Rice, Bread, Porridge, Steam, Slow Cook,
Manual, Soup/Stew and Pasta. The cooker enters to temperature preservation mode
once cooking completed. The temperature preservation time is up to 12 hours, cooker
returns to standby mode after 12 hours. The shorter the preservation time, the better
the taste.

Note: Recommended timer pre-setting is no more than 12 hours to avoid food
deterioration.
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Program adjustable Preset time Temperatures | status after cooking
cooking time completed

Steam 5-30 mins* 1:30 hour-24:00 hours - keep warm
Yoghurt 6-12 hours no preset function 40°C stand by
Pasta 10-35 mins* 1:00-24:00 hours - keep warm
Saute unadjustable no preset function 140°C** stand by
Porridge 2-4 hours Up to 24:00 hours 100°C keep warm
Meat 10mins- 4hours no preset function 125°C keep warm
Manual DIY 1 min-4 hours no preset function 35, 40, 50, keep warm

60, 70, 80,

90, 100,

110, 125,

135°C
Bread 2-4 hours Up to 24:00 hours 35°C, keep warm

120°C***
Soup 2-4 hours Up to 24:00 hours 100°C keep warm
SlowCook 2-10hours Up to 24:00 hours 94°C keep warm
RICE unadjustable 1:00-24:00 130°C keep warm

* The above cooking time does not include the water boiling time. The display shows
the elpsed time of the program only after the water starts boiling.

** Pour oil in the pot and let it heat for 5 minutes. After that, put the ingredients to
fry 10 minutes, then add the liquids and close the lid. Leave it until the program ends.
*** Presetted temperature for dough rising is 35°C; presetted temperature for baking
is 125°C.
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Wipe the heat preservation cover with wet cloth and do not wash with water.
Wipe dry the water in condensation collector with dry cloth.

Clean the water on heating plate (if any) with
Clean the multi-cooker cloth; polish the burnt rice on the plate (if any)
with a damp cloth weith steel scrubber or sand paper

Wipe the water and rice
aroiund and below the cooking
pot before placing in

Cover plate cleaning methods

Clean the cover
plate

Open the top cover

and remove the cover

plate
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Disassembly, cleaning and assembly of steam valve
Note: The valve should be cleaned frequently to ensure smooth venting. Please clean
when the appliance cools down to avoid burns.

Grasp the handle of steam
valve and lift upward Open the valve seat and valve cover in

according to the direction indicated on
the valve seat

Figure for opening Align the valve cover with the slot of
valve seat, close the steam valve in
AT accordance with the instructions,
ﬂ@‘\ . .
\&\__J/‘u‘l installation completed when heard
7 “Click” sound

Wash with water

Note: please reattach if Press down to install the

thre seal ring falls off steam valve
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Power: 760-904W
Voltage: 220-240V, 50/60Hz
Capacity: 5L

Color: Black

—_— 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.

N

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 /

q3

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

Importer: 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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MULTIFUNKCIONALIS FOZOGEP
Modell: HMCK-5BK

e Multifunkciondlis f6z6gép
e Teljesitmény: 760-904W
e Szin: Fekete
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Ko6szonjiik, hogy megvasarolta termékiinket!

T ——

A késziilék haszndlata elétt olvassa el figyelmesen a haszndlati kézikonyvet, és Grizze meg késébbi
tanulmdnyozdsra.

A kézikonyvet azért szerkesztettlk, hogy rendelkezésére bocsassunk a késziilék lizembe helyezésére,
hasznalatdra és karbantartdsdra vonatkozé minden sziikséges utasitast a.

A késziilék helyes és biztonsagos haszndlata érdekében, az lizembe helyezés és hasznalat el6tt kérjik,
olvassa el figyelmesen a hasznalati kézikonyvet.

< J

Il. AZ ON CSOMAGJANAK TARTALMA J

> Multifunkcionalis f6z26gép
» Hasznalati utmutato
» Garancialevél

NS

30



http://www.heinner.com/

www.heinner.com 760-904W, 50/60Hz, 220-240V

Elektromos haztartasi berendezések hasznalatakor, kérjiik, tartsa be az alabb felsorolt

el6vigyazatossagi intézkedéseket:

1. Ez a késziilék kizardlag haztartasi haszndlatra késziilt. Ne haszndlja a késziiléket a
szabadban.

2. A késziiléket 8 év folotti gyermekek és korlatozott fizikai, érzékszervi vagy mentalis
képességekkel rendelkezd, illetve a megfelel6 tapasztalattal és jartassdggal nem
rendelkez6 személyek csak felligyelet mellett haszndlhatjdk, vagy ha felkészitették
Gket a készilék biztonsdgos haszndlatdra, illetve ha tisztdban vannak a helytelen
haszndlat veszélyeivel. A gyermekeknek tilos jatszani a késziilékkel. A késziilék
tisztitasat és karbantartasat gyermekek nem végezhetik, kivéve, ha mar elmultak 8
évesek, és valaki feligyeli a tevékenységiiket. Ne hagyja a késziiléket és a tapkabelt 8
évesnél kisebb gyerekek szamara elérhet6 helyen.

3. A gyerekekre figyelni kell, nem kell engedni, hogy a késziilékkel jatszanak.

Ez a késziilék kizarélag haztartasi hasznalatra készilt.

5. Amennyiben a tdpkdbel meghibasodott, ezt le kell cserélni egy, a gyatonal, illetve a
forgalmazonal kaphaté, specialis kabellel.

6. Kérjik, allitsa le a gépet és huzza ki a tdpkdbelt az aljzatbdl barmely tisztitasi,
karbantartasi mdvelet végrehajtdsa el6tt, ha athelyezi a gépet mdashova, illetve ha ezt
nem hasznalja.

7. Ne helyezze a gép egyetlen részét sem vizbe vagy barmely mas folyadékba.

Haszndlat utan, a melegit6 elem feliilete atheviilt marad. Kérjik, keriilje ennek
megérintését.

9. Figyelmeztetés: Keriilje a tapkabel dugaszanak folyadékkal vald érintkezését.

10. Figyelmeztetés: A készllék nem rendeltetésszer( haszndlata sériléseket okozhat.

A késziiléket nem kilsé id6zit6 vagy tdvirdnyitds segitségével torténd haszndlatra

tervezték.
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Fels6 burkolat

Tet6nvité gomb
Vezérl6panel

Fogantyu

Kils6 burkolat

Tapkabel

Talalé kanal Merit6kanal MérGpohar Paroldshoz haszndlt szita

& o O =

1. Torolje at egy torl6vel a f6z6edény kiils6 részét és helyezze be a gépbe. Forditsa az edényt
2-3 fordulatot, igy meggy6z6dhet, hogy az edény alja megfelel6en érintkezik a f(it6
elemmel. Nyomja le a tet6t, amig megfelel6en rogziil. Ne helyezze a f6z6edényt egyéb
f6z6gépre, mert ez deformalédhat a magas hémérséklet kovetkeztében. Ne helyettesitse
a f6z6edényt egyéb edénnyel, a f6z6gép flitGelemével vald hasznalatra.

2. Csatlakoztassa a tapkdbelt az elektromos aramforrashoz. Gy6z6djon meg, hogy a gép
aramcsatlakozdja és a tapkabel dugasza megfelel6en vannak csatlakoztatva.

3. Nyomja meg a megfelel6 gombot a kivant funkcié kivalasztasara, majd nyomja meg a
,START” gombot, a gép elinditasara. Alternativ megoldasként, nyomja meg a kivalasztott
funkcié gombjat a gép elinditasara.

Csatlakozéaljzat
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(V. AKESZULEK HASZNALATAGGLLLLLLL

VEZERLOPANEL

,ON/OFF/START” (INDITAS/LEALLITAS/ START) GOMB

Csatlakoztassa a dugaszt az aramforrashoz, majd nyomja meg az ,ON/OFF/START”
gombot a gép bekapcsolasara. A LED kijelz6 ,— —” mutat, az ,ON/OFF/START” fényjelz8
villogni kezd, és a f6z6gép ,,ON” (standby - vérakozas) médba all be. Nyomja meg Ujra az
»ON/OFF/START” gombot, hogy a gép visszatérjen az ,OFF” modba (ECO madd, kijelzé
kikapcsol). Az ,ON” (standby - varakozds) médban, valassza ki a kivant funkciét, majd
nyomja meg az ,,ON/OFF/START” gombot a program elinditdsara. Amennyiben egy két
perces id6tartam alatt nem nyom meg egy gombot sem az ,,ON” médban, a gép
automatikusan visszaall az OFF médba.

,WARM/CANCEL” (MELEGITES/TORLES) GOMB

1. Az ,ON” (standby - varakozas) mdédban nyomja meg a ,Warm/Cance
hémérséklet megtartd program elinditasara.

2. Miikodési médban: nyomja meg a ,Warm/Cancel” gombot a miikddési médbadl vald
kilépéshez és az ,,ON” (standby - varakozds) mddba vald visszatéréshez.

3. A hémérséklet megtartdé mod az elkészités utan keril aktivalasra, az id6zit6é 0-tél 12
orat mlkodhet. 12 dra elteltével a LED kijelz6 ,— —” mutat és a f6z6gép ,,ON”
(standby - varakozas) médba all be. Ajanljuk, hogy az elkészitett élelmet fogyassza el
5 6ran belil, hogy ennek ize és aromdja ne vesszen el.

4. Megjegyzés: A ,Sauté” és Yogurt (Joghurt) programok nincsenel elldtva hémérséklet
megtarto funkcidval.

|Il

gombot a

IM

A ,MENU” (MENU) GOMB

Az ,,ON” (standby - varakozas) médban nyomja meg a ,Meni” gombot a kilonbozd
funkcidk kivalasztdsdra. Az egymast kdvet6 funkciok az aldbbiak:

Steam (Parold) - Yogurt (Joghurt) - Pasta (Szaraztészta) - Saute - Porridge (Zabkasa) -
Meat (Hus) - Manual/DIY (Manual/sajat receptek) - Bread (Kenyér).

SOUP/STEW (LEVES/PORKOLT) GOMB

Az ,ON” (standby - varakozas) mddban nyomja meg a ,Soup/Stew” gombot, a
Soup/Stew kijelz6 villogni kezd. Nyomja meg a ,Start” gombot a ,Soup/Stew” program
elinditasara.

,RICE” (RIZS) GOMB
Az ,ON” (standby - varakozds) mddban nyomja meg a ,Rice” gombot, a ,Rice” kijelz6
villogni kezd. Nyomja meg a ,Start” gombot a ,,Rice” program elinditasara.

,SLOW COOK” (LASSU FOZES) GOMB

Az ,,ON” (standby - varakozas) mdédban nyomja meg a ,Slow cook” gombot, a ,Slow
cook” kijelzé villogni kezd. Nyomja meg a ,Start” gombot a ,Slow cook” program
elinditasara.
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,TIMER/TEMP” (IDOZiITG/HOMERSEKLET) GOMB

Az elkészitési funkcid kivdlasztasa utan, szlikséges bedllitani az elkészités id6tartamat.
Nyomja meg a ,Timer/Temp” gombot, a ,Timer/Temp kijelz8, valamint a kivalasztott
funkcié kijelzé villogni kezd. Allitsa be az idétartamot, majd nyomja meg a ,Start”
gombot. A beallitott id6tartam az elkészitéshez sziikséges id6.

,+” és =" gombok

1. A kivant funkcid kivalasztasa utan, haszndlja a ,+” és ,-” gombokat az elkészités
befejezéséhez sziikséges id6zités beallitasara.

2. A manualis médban, haszndlja a ,+” és ,-” gombokat a hémérséklet értékének
meghatdrozasara a beallitas mdédban.

3. Allitsa be az elkészités idStartamat.

HASZNALATI UTASITAS

Sauté

1. A standby mddban, nyomja meg a ,,Menu” gombot, és tartsa lenyomva, a , Sauté”
kijelz6 kigyulasaig.

2. Nyomja meg a ,Start”gombot a ,Sauté” funkcié aktivaldsara. A ,Start” kijelz6
kigyullad, a ,Sauté” fénykijelzé villogni kezd és a digitdlis képernyd kijelzi a mikodési
funkcidt. Ebben a pillanatban, a késziilék fedele nyitva van. Adagoljon olivaolajat, a
megjel6lt aranynak megfeleléen (lapozza fel az arany tablazatot) és hagyja
melegedni 5 percig.

3. Az olaj atmelegwdése utan, adja hozzda a rizst és kavarja, amig a rizs aranyszindvé,
vagy sargassa valik (koralblil 10-13 perc).

4. Adja hozzd a levest és csukja le a fedelet. A program felismeri a lecsukott fedelet, és
a ,,Sauté” kijelz6 kigyulladva marad.

5. A készllék a porkolt modba valt, és az elektronikus kijelz6 elkezdi az id6zité
visszaszamlalasat.

6. A ,Sauté” program befejeztével, a késziilék visszadll a standby mddba.

Arany tablazat
Viz mennyiség Olivaolaj Hagyma | Csemegepaprika Sé Ketchup
(Mérték) (ml) (db) (db) (gramm) | (gramm)
Egy mérték 40ml 13 db. 13 db. 10g 60g
Két mérték 60ml 2/3 db. 23 db. 20g 90g
Harom mérték 80ml 1db. 1db. 30g 120g



http://www.heinner.com/

www.heinner.com 760-904W, 50/60Hz, 220-240V

Steam (Parolas)

1. A standby mddban, nyomja meg a ,Menu” gombot,, valassza ki a ,,Steam” funkcidt, a
»steam” kijelz6 kigyullad.

2. Hasznalja a ,+” és ,-” gombokat a pdrolds id6tartamanak bedllitdsara. Az
alapértelmezett mikodési id6tartam 5 perc. Az id6tartam bedllitasi ideje 5 és 30 perc
kozott lehetséges.

3. Nyomja meg a ,Start”gombot a ,Steam” funkcid aktivaldsara. A , Start” és a ,,Steam”
kijelz6k kigyulladnak, a digitdlis képerny6 a miikodési funkciét mutatja.

4. Amikor a viz felforrt, a digitdlis képerny6 az id6zitd visszaszamlalasat mutatja.

5. A parolas funkcid automatikusan aktivalja a hémérséklet megtartas funkciot a
program befejezése utan.

Pasta (Szaraztészta)

1. A standby mddban, nyomja meg a ,,Menu” gombot,, valassza ki a ,,Pasta” funkciét, a
»Pasta” kijelz6 kigyullad.

2. Hasznalja a ,+” és ,-” gombokat a tészta elkészitése idGtartamdanak beallitdsdra. Az
alapértelmezett mikodési id6tartam 10 perc. Az id6tartam bedllitasi ideje 10 és 35
perc kozott lehetséges.

3. Adjon hozza vizet és sot (lapozza fel az arany tablazatot, nem tobb, mint 5 mérték).

4. Nyomja meg a ,Start”gombot a , Pasta” funkcié aktivalasara. A ,Start” és a ,Pasta”
kijelz6k kigyulladnak, a digitdlis képerny6 a mlkodési funkcidét mutatja.

5. Amikor a viz felforrt, a digitalis képerny6 az id6zité visszaszamlaldsat mutatja. Nyissa
ki a fedelet, adja hozzd a megfelel6 tésztamennyiséget, a vizmennyiség
fliggvényében, és kezdje kavarni (lapozza fel az arany tablazatot). Kavarja 1-2
percig, majd csukja le a fed6t és folytassa az elkészitést.

6. A tészta elkészités funkcid automatikusan aktivdlja a hGmérséklet megtartas funkciot
a program befejezése utan.

Arany tablazat

Viz mennyiség  |Szaraztészta (g)
2 csésze viz 100g
4 csésze viz 200g
6 csésze viz 300g
8 csésze viz 400g

Porridge (Zabkasa)

1. A standby moddban, nyomja meg a ,Menu” gombot, valassza ki a ,Porridge”
funkciét, a ,,Porridge” kijelz6 kigyullad.

2. Hasznalja a ,+” és ,-” gombokat a zabkdsa elkészitése id6tartamanak beallitasara. Az
alapértelmezett m(ikodési id6tartam 2 dra. Az id6tartam beallitasi ideje 2 és 4 6ra
kozott lehetséges.

3. Nyomja meg a ,Start”gombot a ,Porridge” funkcié aktivalasara. A ,Start” és a
,Porridge” kijelz6k kigyulladnak, a digitalis képernyé az id6zit6 a Soup/Stew
(Leves/Porkolt) program visszaszamlalasat mutatja.

4. A zabkdsa elkészités funkcid automatikusan aktivalja a hémérséklet megtartas
funkciét a program befejezése utan.
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Manual/DIY (Manualis/Sajat receptek)

1. A standby mddban, nyomja meg a ,,Menu” gombot,, véalassza ki a ,,Manual/DIY”

funkciot, a ,Manual/DIY” kijelz8 kigyullad.

2. Haszndlja a ,+” és ,-” gombokat a ,Manual/DIY” program id&tartamanak

bedllitdsara. Az alapértelmezett mikodési idGtartam 1 perc. Az idGtartam beallitasi

ideje 1 perc és 4 6ra kozott lehetséges.

Nyomja meg a ,, TEMP” gombot, a ,TEMP” kijelz6 kigyullad. Vdlassza ki az elkészitési

hémérsékletet. Az alapértelmezett hémérséklet 35°C (egyéb kivalaszthaté

hémérsékletek: 35°C, 40°C, 48°C, 140°C, 71°C, 79°C, 90°C, 98°C, 110°C, 121°C, 135°C).

Amennyiben az elkészités tobb iddt igényel, mint 2 6ra, az 121°C, 135°C hémérséklet

nem alkalmazhatd. A digitalis képernyd a kivalasztott h6mérséklet értékét mutatja.

4. Nyomja meg a ,Start” gombot a ,,Manual/DIY” funkcié aktivalasara. A ,Start” és a

»Manual/DIY” kijelz6k kigyulladnak. A digitalis képerny6 a mikodési funkcidét mutatja a

kivalasztott elkészitési hGmérséklet eléréséig. A kivalasztott elkészitési hémérséklet

elérése utdn, a képerny6 az id6zit6 visszaszamldlasat mutatja. (Nyomja meg a ,,TEMP”

gombot, és a digitalis képerny6 a kivalasztott elkészitési hémérsékletet mutatja, majd 3

masodperc mulva visszatér a normal kijelzéshez)

5. A ,Manual” funkcié automatikusan aktivdlja a hémérséklet megtartas funkciét a

program befejezése utan.

Meat (Hus)

1. Astandby médban, nyomja meg a ,Menu” gombot,, valassza ki a ,Meat” funkciét, a
»Meat” kijelz6 kigyullad.

2. Hasznélja a ,+” és ,-” gombokat a hus elkészitése id6tartamanak bedllitdsara. Az
alapértelmezett mikodési id6tartam 20 perc. Az id6tartam bedllitasi ideje 10 perc
és 1 6ra kozott lehetséges.

3. Ontsén egy evBkanalnyi étolajat az edénybe, adja hozza a hust, majd csukja le a
fed6t.

4. Nyomja meg a ,Start”gombot a ,,Meat” funkcié aktivalasara. A ,Start” és a ,,Meat”
kijelz6k kigyulladnak, a digitalis képerny6 az id6zit6 a parolas program
visszaszamlalasat mutatja.

5. A hus elkészités funkcié automatikusan aktivalja a hémérséklet megtartds funkciot a
program befejezése utan.

Bread (Kenyér)

1. Haszndlat el6tt olvassza ki a fagyasztott tésztat. Ne haszndljon tébb mint 500 g
tésztat, mert ez tulterhelheti a késziiléket.

2. A standby mddban, nyomja meg a ,Menu” gombot,, vdlassza ki a ,,Bread” funkcidt,
a ,,Bread” kijelz6 kigyullad.

3. Haszndlja a ,+” és ,-” gombokat a kenyér siités id6tartamdnak beallitasara. Az
alapértelmezett miikodési id6tartam 3 déra. Az idGtartam beadllitasi ideje 2 és 4 6ra
kozott lehetséges.

. Kenje meg az edényt étolajjal, majd helyezze be a tésztat.

5. Nyomja meg a ,Start”gombot a ,Bread” funkcié aktivalasara. A ,Start” és a ,,Bread”
kijelz6k kigyulladnak, a digitalis képerny6é az id6zit6 a parolds program
visszaszamlalasat mutatja.

6. A kenyér sutés funkcié automatikusan aktivalja a h6mérséklet megtartas funkciot a
program befejezése utan.
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Yogurt (Joghurt)

1. Egy ldbasban melegitsen tejet 80 °C h6mérsékletre, allandd kavaras mellett, a
forraldas megel6zése érdekében.

2. Hagyja a tejet leh(ilni 45 °C hémérsékletre, kb. 1-2 6rat. Adjon hozza joghurt
erjesztét. Keverje el.

3. Akeveréket toltse a belsé edénybe.

4. GyG6z6djon meg, hogy a bels6 edény tiszta, mielStt a f6z6késziilékbe helyezné.

5. A standby mddban, nyomja meg a ,Menu” gombot,, vdlassza ki a ,Yogurt”
funkcidt, a ,Yogurt” kijelz6 kigyullad.

6. Haszndlja a ,+” és ,-” gombokat a joghurt készités id6tartamdanak beallitasara. Az
kozott lehetséges.

7. Nyomja meg a ,Start”gombot a ,Yogurt” funkcié aktivalasara. A ,Start” és a
,Yogurt” kijelz6k kigyulladnak, a digitalis képerny6 az id6zit6 a parolas program
visszaszamlalasat mutatja.

8. A ,Yogurt” program befejeztével, a késziilék visszadll a standby mddba.

9. Az elkészités befejezése utan, helyezze a joghurtot a hiitébe, légmentesen zart
edényben. Ne hagyja a készitményt a f6z6gépben.

Soup/stew (Leves/porkolt)

1. A standby mddban, nyomja meg a ,Soup/Stew” gombot, valassza ki a
,Soup/Stew” funkcidt, a ,,Soup/Stew” kijelz6 kigyullad.

2. Haszndlja a ,+” és ,-” gombokat a leves/porkolt elkészitése idGtartamanak
bedllitasara. Az alapértelmezett miikodési id6tartam 2 dra. Az id6tartam bedllitasi ideje
2 és 4 6ra kozott lehetséges.

3. Nyomja meg a ,Start”gombot a ,Soup/Stew” funkcié aktivalasara. A ,Start” és a
,Soup/Stew” kijelz6k kigyulladnak, a digitalis képernys az id6zit6 a Soup/Stew
(Leves/Porkolt) program visszaszamlalasat mutatja.

4. A leves/porkolt elkészités funkcié automatikusan aktivalja a hémérséklet
megtartas funkciét a program befejezése utan.

Rice (Rizs)

1. A standby mddban, nyomja meg a ,Rice” gombot,, valassza ki a ,Rice” funkcidt, a
»Rice” kijelz6 kigyullad.

2. Nyomja meg a ,Start”gombot a ,Rice” funkcio aktivalasara. A ,Start” és a ,Rice”
kijelz6k kigyulladnak, a digitalis képerny6 a mikodési funkcidt mutatja.

3. A késziilék a porkolt készitési modba valt, és az elektronikus kijelz6 elkezdi az
id6zit6 visszaszamlalasat.

4. Arrizs elkészités funkcié automatikusan aktivalja a h6mérséklet megtartas funkciot
a program befejezése utan.

Slow cook (Lassu f6zés)

1. A standby médban, nyomja meg a ,,Slow Cook” gombot,, valassza ki a ,Slow Cook”
funkcidt, a ,,Slow Cook” kijelzé kigyullad.

2. Haszndlja a ,+"” és ,-" gombokat a lassu f6zés program id6tartamanak beallitasara.
Az alapértelmezett miikodési id6tartam 2 dra. Az id6tartam beallitasi ideje 2 és 10 6ra
kozott lehetséges.

3. Nyomja meg a ,Start”gombot a ,Slow Cook” funkcié aktivalasara. A ,Start” és a
,Slow Cook” kijelz6k kigyulladnak, a digitalis képerny6 az id6zit6 a lassu f6zés program
visszaszamlalasat mutatja.

4. A lassu f6zés funkcié automatikusan aktivalja a h6mérséklet megtartas funkciot a
program befejezése utan.
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Az elkészitési id6tartam beallitasa

1. Pdrolds idGtartama: az alapértelmezett bedllitds 5 perc, allithatd 5 és 30 perc
kozott. Nyomja meg a ,,+” gombot az id6tartam 1 perccel valé novelésére, illetve a ,,-"
gombot az 1 perccel vald csokkentésre.

2. Lassu f6zés elkészités id6tartama: az alapértelmezett beallitas 2 6ra, allithatd 2 és
10 6ra kozott. Nyomja meg a ,,+” gombot az id6tartam 1 éraval vald novelésére, illetve
a,-” gombot az 1 draval vald csokkentésre.

3. ,Manual” méd id6tartama: az alapértelmezett bedllitds 1 perc, allithatd 1 és 4
perc kozott. Nyomja meg a ,,+” gombot az id6tartam 10 perccel valé novelésére, illetve
a,-” gombot az 10 perccel valé csokkentésre.

4. A Soup/Stew/Bread/Porridge programok idGtartama: az alapértelmezett beallitas
2 Ora, allithatd 2 és 4 dra kozott. Nyomja meg a ,,+” gombot az id6tartam 30 perccel
vald novelésére, illetve a ,,-” gombot a 30 perccel valé csokkentésre.

5. Szdraztészta elkészitésének idGtartama: az alapértelmezett beallitds 10 perc,
allithaté 10 és 35 perc kozott. Nyomja meg a ,,+” gombot az id6tartam 1 perccel vald
novelésére, illetve a ,-” gombot az 1 perccel valé csokkentésre. Az elkészitési
id6tartam beadllitasa utdn, nyomja meg a ”Start” gombot a program elinditdsara.

6. Jighurt elkészités idGtartama: az alapértelmezett bedllitds 8 éra, dllithatd 6 és 12
Ora kozott. Nyomja meg a ,,+” gombot az idGtartam 1 draval vald novelésére, illetve a
- gombot az 1 éraval vald csokkentésre.

7. Hus elkészités idGtartama: az alapértelmezett bedllitds 20 perc, allithatd 10 perc
és 1 6ra kozott. Nyomja meg a ,+” gombot az id6tartam 5 perccel valé novelésére,
illetve a ,,-” gombot a 5 perccel valé csdkkentésre.

Az id6zit6 beallitasanak mddja (a Bread, Porridge, Steam, Slow Cook, Soup/Stew,
Rice és Pasta programokhoz)

1. Valassza ki a funkciot, amely id6zités beadllitasat igényli, majd nyomja meg a
,TIMER/TEMP” gombot. A ,TIMER/TEMP” kijelz6 kigyullad és a készllék bedllitas
madba 3ll be. Haszndlja a ,,+” és ,,-” gombokat az elkészités id6tartamanak bedllitasara.
Nyomja meg a ,,+” gombot egyszer, az id6tartam 1 6raval valé novelésére, illetve a ,,-”
gombot egyszer, az 1 o6rdval vald csokkentésre. Tartsa lenyomva az idGtartam
folyamatos novelésére.

2. Nyomja meg a ,Start” gombot az idGzités funkcid aktivalasara. A képerny6 az
elkészitéshez beallitott id6tartamot mutatja, és megkezdi a visszaszamolast.

3. Az az elkészitési id6zités 24 6rara allithatd be.

4. HO6mérséklet megtartas funkciéd Alkalmazhaté a Meat, Rice, Bread, Porridge,
Steam, Slow Cook, Manual, Soup/Stew és Pasta programokra. A f&z6gép bedll a
hémérséklet megtartdé moddba az elkészités befejezése utdn. A hémérséklet
megtartasanak idGtartama 12 dra. A 12 dra elteltével a készilék visszaall a standby
modba. Amennyivel révidebb a hémérséklet megtartasanak idGtartama, annal
izletesebb az étel.

Megjegyzés: Az id6zit6 beallitdsdnak ajanlott maximum id6tartama 12 6ra, az
élelmiszer kdrosodasanak elkeriilése érdekében.
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Programok allithaté  f6zési | ElGre bedllitott id6 h&mérsékletek status f6zés
id6 befejezése

Steam (Parolas) 5-30 mins* 1:30 6rak-24:00 6rak - tartsd melegen

Yoghurt (Joghurt) 6-12 6rak nincs elére beallitott | 40°C stand by
funkcid

Pasta (Szaraztészta) | 10-35 mins* 1:00-24:00 orak - tartsd melegen

Saute nem bedllithatd | nincs elére  beallitott | 140°C** stand by
funkcié

Porridge (Zabkasa) 2-4 6rak legfeljebb 24:00 6rak 100°C tartsd melegen

Meat (Hus) 10mins- 4 6rak nincs elére bedllitott | 125°C tartsd melegen
funkcid

Manual DIY 1 min-4 6rak nincs elére bedllitott | 35, 40, 50, 60, tartsd melegen

. . L, 70, 80, 90, 100,

(Manudlis/Sajat funkcio 110, 125, 135°C

receptek)

Bread (Kenyér) 2-4 6rak legfeljebb 24:00 6rak 35°C, 120°C*** tartsd melegen

Soup 2-4 6rak legfeljebb 24:00 6rak 100°C tartsd melegen

(Leves/porkolt)

SlowCook  (Lassu | 2-10 6rak legfeljebb 24:00 6rak 94°C tartsd melegen

f6zés)

RICE (Rizs) nem beallithaté | 1:00-24:00 érak 130°C tartsd melegen

* Az emlitett id6k nem tartalmazzak a viz forrdsi idejét. A kijelz6n megjelenik a

hatralévé id6, amig a program befejezédik, miutan a viz forrni kezdett.

%k %

77 _ 17

Helyezze az olajat a f6z6edénybe, hagyja 5 percig melegedni, majd adja hozz3a az

Osszetevbket, és hagyja 10 percig. Ezutan adja hozza a folyadékokat, zarja le a fedelet,

és hagyja a program befejezéséig.
novekedésének

*¥**  Tészta

alapértelmezett

alapértelmezett h6mérséklet - 125°C.

hémérséklet -

35°C; sut

ési
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Torolje at a hGmérséklet megtartd feddt egy nedves torlével. Ne mossa ki vizzel.
Torolje ki a lecsapddas tartalybdl a vizet egy szaraz torlGvel.

Tavolitsa el a vizet a belsé fed6rél (amennyiben
szlikséges) egy torlével; tavolitsa el az odaégett
rizset (amennyiben sziikséges) a belsé fed6rdl
acélgyapottal, vagy dorzspapirral.

Tisztitsa meg a
f6z6gépet egy nedves

Tavolitsa el a vizet és rizset a
f6z6edény kozelébdl.

A belsé fed6 tisztitasa

Nyomja meg itt

/

Tisztitsa meg a belsé
fedé6t.

Nyissa ki a kiilsé

fed6t és vegye ki a
belsé fed6t.

N~
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A glzszelep kiszerelése, tisztitasa és beszerelése

Megjegyzés: A megfelel§ szell6zés érdekében, a gbzszelepet gyakran kell tisztitani.

Az égési sérilések elkeriilése érdekében, kérjik, a gbzszelepet csak a készilék

kihdlése utan haitsa végre.

Fogja meg a gbzszelep
fogantyjat és emelje fel. Nyissa ki a szelepfejet és a

szelepfedelet, a szelepfejen feltlintetett
iranyba.

>
|
|

lllessze a szelepfedelet a szelepfej

Kinyitds dbra nyilasaval egy vonalba, és az utasitasnak
megfelel6en csukja be a g6zszelepet. A

F— lezdrds  megfelel6, amikor kattands

\-‘ngﬁ hallatszik.

—

Mossa ki vizzel.

Megjegyzés: Kérjik, zarja be Ujra a

szelepet, amennyiben a

tomit6gydr levalik. Nyomija lefele, a g6zszelep
visszahelyezésére.
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Teljesitmény: 760-904W
Tapegység: 220-240 V, 50/60 Hz
Kapacitas: 5L

Szin: Fekete

— A hulladékok kérnyezetfelelGs eltavolitasa
Segithet a kornyezet védelmében!
Kérjik, tartsa be a helyi rendelkezéseket: a nem m(ikod6 elektromos berendezéseket a hasznalt

elektromos hulladékokat gy(ijt6 kbzpontba szolgaltassa be.

N

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

markanevek.

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

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

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

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

.

q3

A terméket az Eurdpai K6z0sség elSirasainak és jogszabdlyainak megfelelGen tervezték és gyartottak. J

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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YPEA 3A TOTBEHE ,MULTICOOKER”
Mopen: HMCK-5BK

e VYpep 3a rorseHe tun ,Multicooker”
e MouwHocT: 760-904W
e LlBAT: yepeH
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Bbnarogapum Bu 3a 3aKynyBaHeTO Ha TO3U NPOAYKT!

J

Mpedu da usnonzsame mo3u yped npoyememe 6HUMAMESAHO MO3U HAPBLYHUK C UHCMPYKYUU u
naszeme 20 3a 6v0ewu cnpasKu.

To3n HapbYHWK e NpoeKTMpaH, 3a Aa Bu npemoctaBu BCUUKM HEOBXOAMMM MHCTPYKLMU OTHOCHO
WHCTaNIMPaHETO, U3MO/3BaHETO U NOAAbPXAHETO Ha ypeaa.

Mpean vMHCTasMpaHe M M3NoM3BaHe Ha ypeaa, C Len npasuaHa v 6esonacHa ynorpeba Ha ypeaa,

MOANA npo4vyeTteTe BHAMATENNHO TO3U HAPBYHUK C MHCTPYKLUUMN. /

N

Il. CbAbPXAHUE HA BALLUUA KOMI/

> VYpep, 3a rotseHe Tun ,Multicooker”
> HapbuHuK 3a ynotpeba
> CepTtudmKar 3a rapaHuma

NS
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KoraTto 1M3nonsBate eneKkTpuYecku ypeam, Mosa CrasBaliTe OCHOBHUTE MEPKM 3a

6€30MacHOCT, BKNKOYUTENHO CIegHUTE NPENOPBKMU.

1. To3u ypen e npeaHa3HayeH camo 3a AomallHa ynoTpeba. NHe nsnonssaiite
ypeaa Ha oTKpuTo.

2. YpenbT MOXe Aa ce M3N0/3Ba OT Aelad Ha Bb3PacT Hali-Masiko 8 roavHu u ot
IMUA C HaManeHu GpU3NYECKU, CETUBHMU UAMU YMCTBEHWU CNOCOBHOCTU, UK C
JIUNCA Ha AOCTaTbyeH ONUT M NO3HaHMA, CaMO aKo ca nog HabnageHue nam
ca MoJlyYnan yKasaHuA BbB BPb3Ka C M3MON3BAHETO HA ypena no H6esonaceH
HauMH W aKo pa3bupaT OMacHOCTUTE, KOWUTO MoOraT Ja Bb3HUKHAT npu
n3non3BaHe Ha ypega. [Jeuata HAMaT NpaBo [a CUM MUrpasaT C ypeda.
MoyncTBaHETO M NoaapbiKKaTa He TPsAbBa Aa ce M3BbPLIBAT OT Aela, OCBEH
aKo ca Ha Bb3pacT Hali-ManKo 8 roguHu 1 ca nog HabnwogeHue. He octasaiiTe
ypeaa v 3axpaHBalma Kaben B 61M30CT A0 Aela Ha Bb3pacT No-Masika oT 8
roauHW.

3. [Heuata TpsabBa aa 6bvaat noa HabnogeHMe, Taka Ye Aa He CU UrpanT C ypeaa.
To3u ypea e npeaHa3HayYeH camo 3a AoMallHa ynoTtpeba.

5. AKO 3axpaHBaWmAT Kaben e nospeneH, ToM Tpabsa ga 6bAe 3aMeHEeH CbC
cneumaneH Kaben, HasM4YeH NP NPOU3BOANUTENA MU HETOBUA NPeaCTaBUTEN.

6. Mons, cnpeTte ypeaa v ro MsKa4yeTe OT M3TOYHMKA Ha 3axpaHBaHe, npegu
M3BbPLUBAHE Ha onepauuuTe Mo MOYUCTBAHE WM NOAAPBIKKA M npeau Aa
npemecTuTe ypena Uam KoraTto He ro u3nonssare.

7. He nocrtaBsiiTe HUKAKBA YacT Ha ypeaa BbB BOAA MU B APYTN TEYHOCTM.

Cnepn, ynotpeba, NOBbPXHOCTTA Ha HarpeBaTe/NHMA e/leMeHT OCTaBa ropelua.
Mons, He 5 lOKOCBanTe.

9. MpeaynpexaeHune: MN3barealiite pasnMBaHe Ha TEYHOCTM BBbPXY LLEMNcena Ha
ypeaa.

10. MpepgynpexkaeHve: HenogxoaswoTo W3MoN3BaHe MOXe Ja AoBede Ao
HapaHABaHUA.

Ypeaute He ca npegHasHa4YeHW 3a M3MON3BAHE Ype3 BbHLIUEH Talmep Uau uypes

CUCTEMA 33 AMCTAHLMOHHO YyrNpaB/eHue.
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lopeH Kopnyc

bvToH 3a oTBapAHe Ha Kanaka
RoHTponeH naHen

[pbXKKa

BbHLWweH Kopnyc

3axpaHBaly, Kaben

JlonaTKa 3a cepsupaHe Yepnak [pagyvpaHa vawa Kow 3a roTBeHe Ha napa

g T =

1. WU3b6bplieTe € Kbpna BbHLUHATA YaCT Ha CbAa 3a FOTBEHE W FO MOCTaBeTe B TAMOTO Ha
ypeaa. 3asbpTeTe cbaa 2-3 NbTH, 3a A3 ce yBepuTe, Ye AbHOTO Ha CbAa BAM3A B KOHTAKT
Mo NoAXoA4AL, HAYMH C HarpeBaTesHaTa MJioya. HaTucHeTe Kamaka, AOKATo ce 3aKpernHe
Ha MAcTo. He nocTaBAlTe CbAa 33 rOTBEHE BbPXY APYrM rOTBAPCKM MALLMHM, Tl KaTo TOM
MoXe fa ce gedopmupa nopaanm BMCOKATa TemnepaTtypa. He 3amecTBaiite ypepa 3a
roTBEHe C ApYyrn KOHTEMHEPU, KOMTO Aa Ce M3MNON3BAT BbPXY HarpesaTe/NHaTa nao4ya Ha
ypegaa 3a roteBeHe.

2. CebprKeTe wencena KbmM U3TOYHMKA Ha 3axpaHBaHe C efleKTpoeHeprua. Yeepete ce, ye
CbeANHUTENAT Ha TANOTO Ha ypeAda M Wencena Ha 3axpaHsawma Kaben ca cBbp3aHu
npaBu/HO.

3. HaTtucHeTe cboTBETHUTE OYTOHW, 3a f[a u3bepeTe KenaHata O¢YHKUMA, cneg ToBa
HaTucHeTe ©OyToHa ,START”, 3a fa nycHeTe ypeda B eKcnaoaTaums. ANTepHATMBHO,
HaTMCHeTe ByTOHA CbOTBETCBALY, Ha M3bpaHaTa PpyHKLMA, 33 Aa NYCHETE AUPEKTHO ypesa
B eKcnioaTaums.

EneKTpnuyeckn KOHTaKT
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KOHTPOJIHUAT NAHEN

BYTOH ,,ON/OFF/START” (BKNHOYAHE/U3KNOUYBAHE/CTAPTUPAHE)

BkntoueTe wencena Kbm 3axpaHBalLMA WM3TOYHWK, C/ed TOBa HaTucHeTe OyToHa
»ON/OFF/START” 3a pa ctapTupaTte 3axpaHBaHeto. LED aucnneat nokasea ,— —”,
CBETIMHHUAT nHAMKaTop ,,ON/OFF/START” cBeTBa Cc NpeKkbCcBaHe, a ypeabT 3a roTBeHe e
B pexkum ,ON“ (pexkum Ha rotoBHoOCT). HaTucHeTe oTHoBO 6yToHa ,,ON/OFF/START”,
TaKa ye ypeanbT Aa ce BbpHe KbM perkmuma ,,OFF” (ECO perxunm, ancniesT e 3aTBOpeH). B
pexxum ,ON” (pemm Ha roToBHOCT), M3bepeTe KenaHaTa OYHKUMA U HaTUCHETe
6yToHa ,,ON/OFF/START”, 3a ga cTapTupaTe nporpamaTta. AKO B MHTepBan OT ABe
MWHYTK He 6bae HaTUCHAT HUTO eauH ByTOH B pexkmma ON, ypesbT aBTOMATUYHO Lie
Bnese B pexum OFF.

BYTOHbBT ,WARM/CANCEL” (3ATONNIAHE/AHY/IUPAHE)

1. B pexum ,ON” (penm Ha rotoBHOCT), HaTUcHeTe byToHa ,Warm/Cancel”, 3a aa
CTapTUpaTe NporpamaTta 3a NogabpiKaHe Ha TemnepaTyparTa.

2. B pe)um Ha pabota: HaTUcHeTe BbyToHa ,,Warm/Cancel”, 3a aa nsneserte oT pexkmMma
Ha paboTa 1 3a ga ce BbpHeTe B pexxkum ,ON” (peknum Ha roToBHOCT).

3. PeMmMbT 33 nogabprKaHe Ha TemnepaTypaTa We ce aKTMBMPaA c/ies, NPuUKAtoYBaHe
Ha MPUroTBAHETO, a TallMepbT MoXKe aa pabotm ot 0 go 12 vaca. LED aucnnes
nokasea ,— —” cnep 12 yaca v ce Bpblua B pexknuma ,,ON” (perKMm Ha roToBHOCT).
MpenopbyBame BM 4@ KOHCYMUpPATE XpaHaTa B pamMKKTe Ha 5 Yaca oT NpUroTBaHeTO,
3a Aa He ce 3arybu HeMHUAT apoMaT U BKYC.

4. 3abenexka: Pexumwute ,Sauté” (Cote) u ,Yogurt” (Kuceno mnsko) He ca
npeasnaeHu ¢ dyHKUMA 3a nogabpikaHe Ha TemnepaTypara.

BYTOH®BT ,MENU” (MEHIO)

B pexum ,,ON” (pexkum Ha roToBHOCT), HaTUcHeTe bByToHa ,Menu”, 3a ga usbepete
pasnuuHuTe GyHKUMN. PyHKUMMTE ce pesyBaT, KakTo caeaBa:

Steam (Mapa) - Yogurt (Knceno mnsiko) - Pasta (MakapoHeHu nsgenus) - Saute (Cote) -
Porridge (Kawa) - Meat (Meco) - Manual/DIY (Pbkosoactso/CobcTBeHM peuenTn) -
Bread (Xns6).

BYTOH®BT ,SOUP/STEW"“ (CYNA/AXHUA)

B pexkum ,,ON” (pexkum Ha roToBHOCT), HaTUCHeTe ByToHa ,Soup/Stew”, a CBETIMHHUAT
MHAMKaTop ,Soup/Stew” cBeTBa C npeKkbcBaHe. HatucHete 6ytoHa ,Start”, 3a aa
cTapTupaTe nporpamata ,Soup/Stew”.

BYTOH®BT ,RICE” (OPU3)

B pexum ,ON” (pexum Ha roToBHOCT), HaTucHeTe byToHa ,Rice”, a cBETAMHHUAT
nHamkatop ,Rice” cBeTBa c npekbcBaHe. HaTucHeTte 6yToHa ,Start”, 3a ga ctaptupare
nporpamara , Rice”.

BYTOH®DBT ,,SLOW COOK*“ (BABHO NPUTOTBAHE)

B pexum ,,ON” (peKmm Ha rotoBHOCT), HaTUCHeTe 6yToHa ,Slow Cook”, a cBETAMHHUAT
nHamkatop ,Slow Cook” cBeTBa c npeKkbcBaHe. HaTucHete 6yTtoHa ,Start”, 3a aga
cTapTupaTe nporpamata ,Slow Cook”.
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BYTOH®DT , TIMER/TEMP” (TAMMEP/TEMIMEPATYPA)

Cnep Kato wmsbepete ¢yHKLMATA 33 NPUTOTBAHE, € HeobxoaMMo npenBapuTENHO

3ajaBaHe Ha BpemeTo 3a npuroteaHe. HatucHere 6ytoHa ,TIMER/TEMP”, a

CBETIUHHUAT uHaukatop ,TIMER/TEMP” u To3M Ha u3bpaHaTa ¢yHKUMA cBeTBaT C

npekbcBaHe. 3aganlTe MNPOAbL/KUTENHOCTTAa W HaTucHete  6yToHa  ,Start”.

MpeaBapuUTeNHO 3a4aAeHOTO Bpeme € NPOAb/XKUTENHOCTTa A0 TMPUK/IOYBAHE Ha

NPUroTBAHeTO.

bytoHute ,+"” n ,,-”

1. Cnep Kato nsbepete KefaHaTa QyHKUMA, M3non3Bante bytoHute ,+” u ,-”, 3a aa
peryanpaTte Taimepa, C Uen onpeaenaHe Ha NPOAb/IKUTENHOCTTA 40 NPUKAOYBAHE
Ha NPUroTBSAHETO.

2. B pbueH pexum, nsnonssaiTte bytoHute ,+” n ,-”, 3a ga nsbepere cToMHOCTTa Ha
TemnepaTtypaTa B peXXuma 3a HaCTpoliKa Ha TemnepaTyparTa.

3. Perynupalite BpemMeTo 3a NpUroTesiHe.

MHCTPYKLUU 3A YINOTPEBA

Sauté (Core)

1. B peuMm Ha TrOTOBHOCT, HaTucHeTe 6yToHa
MHAMKaTop ,Sauté” ceeTHe.

2. HatucHete 6yToHa ,Start”, 3a ga aktusmparte ¢yHKuuaTa ,Sauté”. CBETAUHHUAT
MHAMKaTop ,Start” ocTtaBa 3ananeH, CBETIMHHUAT WMHAMKaTOp ,Sauté” ceetn c
npekbcBaHe, a UMPPOBMAT AMUCM/IEA MOKasBa WMHAMKATOpa 3a paborta. B To3u
MOMEHT, KanaKbT Ha ypega e oTBopeH. [JobaBeTe 3eXTMH cnopes MOCOYEHUTe
nponopumn (KoHcynTUpanTe Tabamuata c NponopLmm) 1 ro 3aTonsieTe 3a 5 MUHYTH.

3. Cnepn KaTo macnoTo ce 3aTonn, gobasete opusa 1 ro pasbbpKanTe, [OKATO OPUIBT
CTaHe 3/1aTUCT WK XKbATEHMKaB (oKoio 10-13 MUHYTH).

4. [lobaBeTe cynaTa M 3aTBOpeTe Kanaka. [lporpamara pa3no3sHaBa 3aTBOPEHMA Kanak,
a CBET/IMHHUAT MHAMKATOp ,Sauté” ocTaBa 3ananeH.

5. YpeabT B/M3a B PEXUM Ha MPUrOTBAHE Ha AXHUSA, @ eNIeKTPOHHUA AUCNIei Noka3sa
obpaTHOTO OTHpOABaHE Ha Talimepa.

6. YpenbT ce BPbLULA B PEXKMM HA FOTOBHOCT, KOFaTo nporpamata ,,Sauté” npmkaiouu.

,Menu”, poKaTo CBETAUHHUAT

Ta6auua c nponopuummu
O6em Ha Bogata |3extuH (mn) Jlyk (6p.) Munepka Con Ketuyn
(Mspka) (6p.) (rpamose) | (rpamose)
EnHa mapka 40 mn 1/3 6p. 1/3 6p. 10rp 60 rp
[iBe mepku 60 mn 2/3 6p. 2/3 6p. 20rp 90 rp
Tpy mepKun 80 mn 16p. 1 6p. 30rp 120rp
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Steam (Mapa)

1. B peXum Ha roToBHOCT, HaTUCHeTe byToHa ,Menu”, nsbepete ¢dyHkumMATa ,Steam”, a
CBETIMHHUAT MHAMKATOP ,Steam” Lie cBeTHe.

2. HatucHete 6yTOoHMTE ,+” M ,-”, 3a Aa peryanpate BpemeTo 3a roTBeHe Ha napa.
BpemeTo no nogpasbupaHe e 5 MUHYTU. PerynnpaHoTo Bpeme moxe ga b6bae
mexay 5 n 30 muHyTw.

3. HaTtucHete byTtoHa ,Start”, 3a ga aktmsupaTte ¢yHKUMATa ,Steam”. CBETNIMHHUTE
nHamMKaTopwm ,Start” n ,Steam” ocrtaBaT 3anasneHu, a UMPPOBUAT AUCNIEN NOKa3Ba
WMHAMKaTopa 3a paborTa.

4. Korato BogaTa Kunu, uubpoBUAT AMUCNAEN NOKasBa ob6paTHOTO oTbposBaHe Ha
Tanmepa.

5. ®yHKUMATA 33 rOTBEHE Ha Mapa aBTOMATUYHO aKTMBMPA PYHKUMATA 3a NoAabpiKaHe
Ha TemnepaTtypaTa, c/ef, KaTo nporpamarta NpUKIYK.

Pasta (MaKapoHeHu usaenus)

1. B peruMm Ha roToBHOCT, HaTUCHeTe byToHa ,Menu”, usbepete dyHkuuaTa ,Pasta”, a
CBETNMHHUAT MHAMKATOP ,Pasta” we ceeTHe.

2. HatucHete 6yToHuTe ,+” U ,-”, 3a ga HacTpouTe BpemeTo 3a NPUroTBAHe Ha
MaKapoHeHuTe usgenua. Bpemeto no nogpasbupaHe e 10 MUHYTU. PerynmpaHoTto
Bpeme Mmoxe ga b6bae mexay 10 1 35 muHyTK.

3. [HobaseTe Boga W con (KOHCynTMpaiTe TabauuaTta C Nponopumu, He noeeye oT 5
MEpPKM).

4. HatucHete 6yToHa ,Start”, 3a ga aktmBupate ¢yHKumMATa ,Pasta”. CBeTAUHHUTE
nHamnkatopu ,Start” u ,Pasta” ocraBat 3ananeHu, a uMdpPOBMAT AMcnnein Nokassa
WMHAMKaTopa 3a paborTa.

5  KoraTo BogaTa Kunu, UnbpoBMUAT AWCNel MNoKasBa 0b6PaTHOTO OTOpoABaHe Ha
Tanmepa. OTBOpeTe Kanaka, AgobaBeTe NOAXOAALLOTO KOJIMYECTBO MaKapOHEHMU
n3genMa B 3aBUCMMOCT OT HMBOTO Ha BodaTa W 3anodyHeTe Aa pasbbpksaTte
(KoHCcynTUpaliTe Tabnaunuata c nponopumn). Cmecete ot 1 40 2 MUHYTK, c/iel ToBa
3aTBOPETE KanakKa M NPoab/IKeTe NPUTOTBAHETO.

6. OyHKUMATA 3@ NPUroTBAHE HA MaKapOHEHWUTE W34eNMA aBTOMAaTUYHO aKTUBMpaA
dYHKLMATA 33 NoAabpyKaHe Ha TeMnepaTtypaTa, Caeq KaTo nporpamara NpuKAYm.

Tabnuua c nponopuun

O6em Ha BogaTta [MakapoHeHu usgenus (rp)

2 yalu Boaa 100 rp

4 yawun BoAa 200 rp

6 4yalu Boaa 300 rp

8 yalm Boaa 400 rp

Porridge (Kawa)

1. B peXxum Ha roToBHOCT, HaTUCHeTe ByToHa ,Menu”, nsbepete pyHKumaTa ,Porridge”,
a CBET/IMHHUAT MHAUKaTop ,Porridge” e cBeTHe.

2. HaTtucHete 6yToHUTe ,+” 1 ,-", 33 Ala HacTpOMTe BPeMeTOo 3a NPMroTBAHE Ha KalaTa.
BpemeTo no nogpasbupaHe e 2 yaca. PerynnpaHoTo Bpeme Moxe a bbae mexay 2
n 4 yaca.

3. HaTucHete 6yToHa ,Start”, 3a Aa aktuBupate ¢yHKumaTa ,Porridge”. CBeTAMHHUTE
nHamnkaTopwm ,Start” u ,Porridge” octaBaTt 3ananeHu, a UMGPOBUAT AUCNAEN NOKaA3Ba
obpaTHOTO OT6pOsABaHe Ha Talimepa 3a nporpamata Soup/Stew (Cyna/AxHus).

4. O®yHKUMATa 3a NpUroTBAHE Ha KallaTa aBTOMAaTUYHO aKTMBMpa ¢yHKUMATA 3a
noaAbprKaHe Ha TemnepaTypaTa, c/ief KaTo nporpamaTa NpUK/IoUn.
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Manual/DIY (PbkoBoactso/CobcTBeHM peuenty)

1. B pexuMm Ha TOTOBHOCT, HaTucHeTe 6yTtoHa ,Menu”, wusbepete ¢ yHKUMATA

»,Manual/DIY”, a cBeTAMHHUAT MHAMKaTOp ,,Manual/DIY” we cBeTHe.

2. HaTucHete 6ytoHuTe ,+” 1 ,,-”, 32 Aa HacTpouTe NPOABL/KMTENHOCTTA Ha Nporpamara

»Manual/DIY”. BpemeTo no noapasbupaHe e 1 mnHyTa. HacTpoeHOTO Bpeme MoXe Aa

6vae mexay 1 mmHyTa 1 4 yaca.

3. HatucHete bytoHa ,TEMP”, a cBETAMHHMAT uHAuKaTop ,,TEMP” octaBa 3anasneH.

N3bepeTe TemnepaTypaTa Ha npuroresHe. TemnepaTypaTa no noapasbupaHe e 35°C

(apyrv onunn sraousat 35°C, 40°C, 48°C, 140°C, 71°C, 79°C, 90°C, 98°C, 110°C, 121°C,

135°C). AKo TemnepaTypaTa Ha MPUroTBaAHe e Mo-rofiAaMa oT 2 Yyaca, TemnepartypuTe

121°C, 135°C He ca HanuyHU. LindpoBMAT eKpaH NOKasBa CTOMHOCTTA Ha mM3bpaHaTa

Temneparypa.

4. HatucHete 6yToHa ,,Start”, 3a ga aktmsmpare ¢yHKumATa ,,Manual/DIY”. CBeTANHHUTE

uHaukatopwm ,,Start” n ,Manual/DIY” octasaT 3ananeHu. LUnudposuat aucnnein nokassa

MHAMKATOpa 3a paboTta, npeau p[a AOCTUIHE onpedeneHata TemnepaTypa Ha

npuroresHe. Cien AOCTUraHe Ha onpeaenieHaTa TeMnepaTypa Ha NPUroTBAHE, EKPaHbT

nokasea obpaTHOTO oT6posABaHe Ha Tanmepa. (HaTucHete 6yToHa ,TEMP” B TO3M

MOMEHT, a UMPOBUAT EKPaH LLe MOKaXKe 3afafeHaTa TeMMepaTypa Ha NPUroTBsiHeE U

LLe ce BbpHE KbM HOPMaaHUA ancnnen cnes 3 cekyHam).

5. ®yHKkuMATa ,Manual” aBTOMATUYHO akTMBMpa OYHKLMATA 33 NOAAbP)KaHe Ha

Temneparypara, c/ief, KaTto nporpamara NpuKIIYK.

Meat (Meco)

1. B peXuMm Ha roTOBHOCT, HaTUCHeTe byToHa ,,Menu”, nsbepete pyHKuMaTa ,Meat”, a
CBET/IMHHUAT NHAMKATOP ,,Meat” we ceeTHe.

2. HatucHete b6yTtoHuTe ,+” w ,-”, 3a ga perynvpate BPEMETO 3a MPUroTBAHE Ha
mecoTo. BpemeTto no nogpasbupaHe e 20 MMHYTU. HacTpoeHOTO Bpeme MoxKe Aa
6bae mexay 10 muHyTH 1 1 yac.

3. TocTaBeTe NbXKWULA rOTBAPCKO O/IMO B CbAa, Ao0baBeTe MecoTo, cnef, KOeTo
3aTBOpETe Kanaka.

4. HatucHeTe 6yToHa ,Start”, 3a ga aktmeupate ¢yHKUMATa ,Meat”. CBeTIMHHUTE
nHAnKaTopu ,Start” n ,,Meat” octaBaT 3anasneHu, a uMdpoOBMAT ANCNIEN NOKasBa
obpaTHOTO O0THpPOsiBaHe Ha TalMepa 3a rOTBEHe Ha Mapa.

5. ®yHKumMATa 3a MNPUroTBAHE HA MECO aBTOMATMYHO aKTuBMpa O yHKUMATa 3a
nogAbpKaHe Ha TemnepaTtypaTa, cef KaTo nporpamara NpUK/IUK.

Bread (Xnna6)

1. MMpeawn ynotpeba, pasmpasete gobpe 3ampaseHoTo TecTo. He M3non3BainTe noseye
oT 500 rp, Tbii KaTo TECTOTO MOXKe Aa NPeToBapu ypeaa.

2. B pexmm Ha rotoBHOCT HaTUCcHeTe byToHa ,,Menu”, nsbepete ¢pyHKumsaTa ,Bread”, a
CBETNUHHUAT MHAUKaTop ,Bread” we ceeTsa.

3. HaTucHete 6yTtoHuTe ,+” 1 ,-”, 32 4a HacTpouTe BPEMETO 3a NPUroTBAHE Ha Xx1sba.
BpemeTo no nogpasbupaHe e 3 yaca. PerynnpaHoTo Bpeme MmoxKe Aa 6bae mexay 2
yaca u 4 yaca.

CmarkeTe cbAa C roTBAPCKO Macno, c/ies ToBa NocTaBeTe TECTOTO B CbAa.

5. HaTucHete 6yToHa ,Start”, 3a ga akTmBupate ¢yHKumMATa ,Bread”. CBeTAMHHUTE
nHamnkatopu ,Start” n ,Bread” ocrtaBaTt 3ananeHu, a uMbpPOBUAT AMCNAEN NOKa3Ba
obpaTHOTO 0TH6pPOsBaHe Ha TalMepa 3a roTBeHe Ha napa.

6. OyHKUMATA 3a npuroTBaHe Ha x1a6a aBTOMATUYHO aKTMBMpPa OGYHKUMATA 3a
noaAbprkaHe Ha TemnepaTypaTa, Cies KaTto nporpamaTa npuKIoum.
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Yogurt (Kuceno mnasko)

1. Kato nsnonssate TeHAXKepa, 3arpsiBante MaakoTo ao Temnepatypa oT 80 °C, KaTo
NOCTOsIHHO pa36bpKBaTe, 3a Aa NPeAoTBPaTUTE BapeHeTo.

2. OctaBeTe M/IAKOTO Aa ce oxaaam go 45 °C 3a okosio 1-2 yaca. [lobasete depmeHTH
3a Kuceno mnsiko. Pasbbpkalite gobpe.

3. M3cnnete cmecTa BbB BLTPELUHUSA CbA.

4. YBepeTe ce, Ye BbTPELIHUA CbA, e YACT, Npeau Aa ro NocTaBuTe B ypeaa 3a roTBeHe.
5. B peXum Ha roToBHOCT, HaTUCHeTe byToHa ,Menu”, nsbepete ¢pyHkumaTa ,Yogurt”, a
CBET/IMHHUAT MHAMKATOP ,, Yogurt” we cBeTHe.

6. HatucHete 6ytoHute ,+” un ,-”, 33 ga peryaupaTte BpemeTo 3a NPUroTBAHE Ha
KMCENoTo MIAKO. BpemeTo no noapasbupaHe e 8 yaca. PerynnpaHoto Bpeme moxe Aa
6bae mexay 6 yaca u 12 yaca.

7. HatucHete 6ytoHa ,Start”, 3a ga aktmBupate ¢yHkumaTta ,Yogurt”. CBETAMHHUTE
mHaukatopm ,Start” un ,Yogurt” octaBaT 3ananeHu, a UMPPOBMAT AMCMIEN NOKa3Ba
obpaTHOTO 0TOpOABaHe Ha Talimepa 3a roTBEHe Ha napa.

8. YpeawnT ce BpbLUa B peKMM Ha FOTOBHOCT, KOraTo nporpamara ,,Yogurt” npukaouu.

9. Cnepn KaTo NPUKIOYUTE NPUTOTBAHETO, NOCTAaBETE KMCENOTO MSKO B XNaANNHUKA, B
3aneyaTaH KoHTelHep. He ocTaBanTe npenaparta B roTBapckus ypea.

Soup/stew (Cyna/fIxHua)

1. B pe)Mm Ha roTOBHOCT, HaTUcHeTe b6yToHa ,Soup/Stew”, nsbepete ¢yHKUMATa
,Soup/Stew”, a CBETAMHHMAT nHAMKaTOp ,Soup/Stew” Lie cBeTHe.

2. HatucHete 6yToHUTE ,+” KU ,-", 32 Aa HacTpouTe BPEMETO 3a MPUrOTBAHE Ha
cynaTa/axHuAaTa. BpemeTo no noapasbupaHe e 2 yaca. PerynMpaHoTo Bpeme Mmoxe Aa
6bae mexay 2 n 4 vyaca.

3. HatucHerte 6yToHa ,Start”, 3a ga aktusuparte pyHKumAaTa ,Soup/Stew”. CBeTANHHUTE
nHanKaTopwm ,Start” n ,,Soup/Stew” ocrasaT 3anasneHun, a UMPPOBUAT AUCMNEN NMOKa3Ba
obpaTtHoTO oT6pOoABaHe Ha Talimepa 3a nporpamara Soup/Stew (Cyna/AxHua).

4. OyHKUMATA 33 NPUroTBAHE Ha Cyna/AXHWA aBTOMAaTMYHO aKkTUBMpa GyHKUMATa 3a
nogAbprKaHe Ha TemnepaTypaTa cief NpUKAYBaHe Ha Nporpamara.

Rice (Opu3)

1. B peXum Ha rotoBHOCT, HaTUCHeTe ByToHa ,Rice”, nsbepete ¢yHKumsaTa ,Rice”, a
CBET/IMHHUAT MHAMKaTop ,Rice” e ceeTHe.

2. HatucHete 6yToHa ,Start”, 3a ga aktusupate ¢yHKumaAta ,Rice”. CBeTAMHHUTE
uHanKatopu ,Start” mn ,Rice” ocrtaBaT 3anasneHu, a UMPPOBUAT AUCNAEN NOKa3Ba
WHAMKaTOpa 3a paborTa.

3. dyHKuMATaA ,Rice” aKTMBMpPaA aBTOMATUYHO peXMma 3a MPUroTBAHE Ha AXHUATA, a
uMdpoBMAT gMcnaen Nnokassa obpaTHOTO OTOPOABAHE Ha Talimepa.

4. OyHKUMATA 33 NPUrOTBAHE HA OPWM3 aABTOMATMYHO aKTMBMpPa OYHKUMATA 33
nogAbprKaHe Ha TeEMNepaTypaTa, ces KaTo NporpamaTta NpPUKIUK.

Slow cook (BaBHO npuroTesAHe)

1. B peXXMm Ha roToBHOCT, HaTUCHeTe 6yToHa ,Slow Cook”, usbepete dyHkumarta ,Slow
Cook”, a cBeTAMHHMAT uHAnKaTop ,,Slow Cook” we ceeTHe.

2. HatucHete 6ytoHuTte ,+” wn ,-”, 3a pa peryavpate nNpoab/IKUTENHOCTTa Ha
nporpamata 3a 6aBHO npurotTeBAHe. Bpemeto no nogpasbupaHe e 2 yaca.
PerynnpaHoTo Bpeme more aa 6vae mexay 2 n 10 yaca.

3. HatucHete 6yToHa ,Start”, 3a aa aktueupate pyHKumaTa ,Slow Cook”. CBeTAMHHUTE
uHanKatopwm ,Start” u ,Slow Cook” octasaT 3anaseHu, a UMPOBUAT AMUCNEN NOKa3Ba
obpaTHOTO O0THpOsiBaHe Ha TaliMmepa 3a 6aBHO NPUrOTBAHE.

4. ®yHKuuATa 3a 6GaBHO NPUroTBSHE aBTOMATMYHO aKTMBMpPa OYHKUMATA 3a
nogAbprKaHe Ha TemnepaTypaTa, caes KaTo nporpamara NpUKIUK.
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MeTop, 3a HacTpoiiBaHe Ha NPOADBIKUTENIHOCTTA HA NPUTrOTBAHE

1. MpoAbAKUTENHOCT HA MPUrOTBAHE HA Mapa: HacTpoMKaTa no noapasbupaHe e 5
MWHYTK, peryampyema B UHTepBan mexay 5 n 30 muHytn. HatucHete 6yToHa ,+”, 3a
43 yBeNMuUTe NPOLABLMAKMUTENHOCTTa C 1 MMHyTa, HaTUcHeTe 6yToHa ,-", 33 Aa
HamanuTe NPOABL/IKUTENHOCTTA C 1 MUHYTAa.

2. NMpoabakuTenHocT Ha 6aBHO NPUroTBSIHE: HACTPOMKaTa No nogpasbupaHe e 2 yaca,
perynvpyema B nHtepsan mexay 2 n 10 yaca. HatucHete 6ytoHa ,,+”, 3a Aa yBenmuute
npoab/KutenHoctta ¢ 1 yac, HaTucHeTe OyToHa ,-”, 3a [Aa Hamanute
npoabaKuTenHoctTa ¢ 1 yac.

3. TMNpoabnKUTENHOCT Ha nNpPUroTBsHe B pexum ,Manual”’: HacTpoMkaTa no
noapasbupaHe e 1 MUHyTa, perynmpyema B UHTepsan mexay 1 v 4 muHyTtn. HatucHete
b6yToHa ,+”, 3a Aa yBennunTe npoabKuTenHoctta ¢ 10 MUHyTH, HaTUCHeTe ByToHa ,,-”,
3a A HamanunTe NPoabAXKUTENHOCTTA € 10 MUHYTH.

4. [poab/mKUTENHOCT  HA  NPUroTBAHE B PAaMKUTE  Ha  nporpamute
Soup/Stew/Bread/Porridge: HacTpolikaTa no nogpasbupaHe e 2 yaca, peryampyema B
WHTepBan Mmexay 2 wn 4 yaca. HatucHetre 6ytoHa ,+”’, 3a f[a ysenuuute
npogbaxkutenHoctta ¢ 30 MUHYTW, HaTUcHeTe OyToHa ,-", 3a [Aa HamanuTte
NPOABAKUTENHOCTTA C 30 MUHYTK.

5. MpoAbAKUTENHOCT Ha MPUrOTBAHE Ha MAKAPOHEHU W34EeNUs: HACTPOMKATa no
noapasbupaHe e 10 MUHYTKH, peryampyema B MHTepBan mexay 10 v 35 MmuHyTtu.
HatucHete byToHa ,+”, 32 Aa yBeAUYUTE NPOABL/KUTENHOCTTA C 1 MMHYTa, HaTUCHeTe

6yToHa ,-”, 33 A3 HamaAuTe NpPoAb/KMUTENHOCTTa ¢ 1 muHyTa. Cneg KaTo HacTpouTe
NPoOAb/IKUTENHOCTTA Ha MNPUroTBaAHe, HaTucHeTe 6yToHa ”Start”, 3a ga crapTupaTte
nporpamara.

6. [poAb/KUTENIHOCT Ha nNPUIoTBAHE Ha KucenoTo maaKko: Hactpoiikata no
noapasbupaHe e 8 4yaca, peryampyema B MHTepBan mexay 6 u 12 yaca. HaTucHerte
6yToHa ,+”, 33 Aa yBeAnuMTe NpoabAKUTENHOCTTA € 1 Yyac, HaTUCHeTe byToHa ,,-”, 3a
Aa Hamanute nNpoabaKUTeNHocTTa ¢ 1 yac.

7. NpoabAXKUTENHOCT Ha NPUTroTBSIHE Ha MECOTO: HAaCcTpOMKaTa no noapasbupaHe e 20
MWHYTK, peryanpyema B nHTepsan mexay 10 mmHytm n 1 yac. HatucHete byToHa ,+”,
33 43 yBe/nMuYUTE NPOAB/MKUTENHOCTTa C 5 MWHYTW, HaTUcHeTe ByToHa ,-”, 3a A3
HamManUTe NPOLABIKUTENHOCTTA C 5 MUHYTW.

MeTopg 3a npeaBapuTesiHa HAacCTPOMKA Ha Talimepa (3a nporpamute Bread, Porridge,
Steam, Slow Cook, Soup/Stew, Rice u Pasta)

1. N3bepeTe PYHKUMATA, KOATO M3UCKBA NpeaBapuTesHaTa HaCTpolMKa Ha Talimepa,
cnen  Koeto  HatucHete  6ytoHa  ,TIMER/TEMP”. CBETAMHHMAT  MHAMKATOP
»TIMER/TEMP” we cBeTHe, a ypeabT BAM3a B PeXMM Ha HacTpoiKa. HatucHerte ,+”
unu ,-”, 3a NpeaBapuUTENHOTO 3aJaBaHe Ha NPOABLKUTENIHOCTTA 33 NPUK/OYBAHE Ha
npuroteaHeto. HaTucHete  6ytoHa ,+” BeAHbX 3a  yBe/AMyaBaHe  Ha
npoab/KUTeNHoctTTa ¢ 1 vyac, HaTucHeTe ByToHa ,-” BeAHbLX, 3a HamasABaHe Ha
NPoAbAXUTENHOCTTa ¢ 1 yac. HaTucHeTe AbAro, 3a HEMPEKbCHATO yBe/lMYyaBaHe Ha
NPOABLAKUTENHOCTTA.

2. HatucHete byTtoHa ,Start”, 3a ga aktTuBMpaTe ¢yHKUMATA Talimep. Ha ekpaHa ce
MoKaseBa nNpOAbLAXKMUTENIHOCTTAa A0 MPUKIOYBAHE Ha MPUroTBAHETO W 3anovsa
obpaTHoTO OTHpOsBaHe.

3. NpoabAKUTENHOCTTa Ha TalMepa MoXKe Aa bbae nNpeaBapuTeNIHO HacTpoeHa ao 24
yaca.

4. OyHKUMATA 33 NoaabpKaHe Ha TemnepaTypaTta: HanmyHa npu nporpamute Meat,
Rice, Bread, Porridge, Steam, Slow Cook, Manual, Soup/Stew u Pasta. Ypeast 3a
roTBEHE B/IN3a B PEXUM 3a NogAbprkaHe Ha TemnepaTypaTa cneq NpuKAOYBaHe Ha
npuroTesaHeTo. Mpoab/AXKMTENHOCTTa 3a NoAAbpXaHe Ha TemnepaTtypata e 12 vaca.
Cnepn 12 yvaca, ypeabT ce Bpblla B pPeXMM Ha rotoBHocT. KoskoTo BpemeTo 3a
noaAbprkaHe Ha TemnepaTypaTta e No-KPaTKo, TO/IKOBA NO-A06bP € BKYCHT.
3abenexkKa: MNpeanoynTaHaTa NPOABL/IKMTENHOCT 33 NpefBapuTesHa HacTpolKa Ha
TanMmepa e Ao 12 yaca, 3a Aa ce n3berHe B/NOLIABaHETO Ha KAYeCTBOTO Ha XpaHarTa.

52



http://www.heinner.com/

www.heinner.com

760-904W, 50/60Hz, 220-240V

nporpamum — HaCTpOl\/’IBaHe Ha BpPpeMeTO 3a roteeHe, CTaTycC csie rotBeHeTo NPUKIYU

nporpamupaHu

nporpamu perynaupyemo MpeagapuTento Temnepatypute | ctartyc cneg
Bpeme 3a roteeHe | 3afafeHo Bpeme rOTBEHETO
NpUKOUN

Steam (Mapa) 5-30 mins* 1:30 yac -24:00 yac - MoaabpxKal Tonno

Yoghurt (Kuceno mnsko) | 6-12 yac no preset function 40°C stand by

Pasta (MakapoHeHn | 10-35 mins* 1:00-24:00 vac - MopabprKan Tonno

nsgenvsa)

Saute (Cote) He moraT ga 6baat | no preset function S stand by

nporpamupaHu

Porridge (Kawa) 2-4 vyac MaKCMMaJHO Bpeme 100°C MopabprKan Tonno
24:00 vac

Meat (Meco) 10mins- 4 vyac no preset function 125°C MopabprKan Tonno

Manual DIY 1 min-4 yac no preset function 35, 40, 50, MopabprKan Tonno

(PbKOBOACTBO/COBCTBEHM 60, 70. 80,

90, 100, 110,

peLenTu) 125, 135°C

Bread (Xnna6) 2-4 vyac MaKCUMasHO Bpeme 35°C, 120°C*** MopabprKan Tonno
24:00 vac

Soup (Cyna/Aixuus) 2-4 yac makcumanHo — speme | 100°C Moaabpaii Tonno
24:00 uwac

SlowCook (BaBHo | 2-10 yac makcumando — speme | 94°C Moaabpait Tonao

npuroTesHe) 24:00 yvac

RICE (Opwu3) He moraT ga 6baat | 1:00-24:00 130°C Moaabprkal Tonno

* rOpHOTO Bpeme 3a rotBeHe HE BK/Z1lOYBa BPEMETO 3a KMNEHE Ha BOAATA. Aucnnear
NMOKa3Ba U3MWMWHANOTO BpPeEME Ha nporpamata Camo Cned KaTto BOAAaTa 3ano4yHe Aa

Knnwu.

** M3cmneTe mac/ioTo B MbPHETO M rO OCTaBeTe fAa 3arpee B NPOAbL/IKEHWE Ha 5
MUHYTU. Cnea ToBa NOCTAaBM CbCTaBKM, 3a Aa Ce MbprKaT Ha 10 MUHYTK, cnea ToBa ce
[o6aBa Ha TEYHOCTUTE M 3aTBapsAHe Ha Kanaka. OcTaBeTe ro, AOKaTo Nporpamara

NPUKOYK.

*** MNpenBapuTenHo 3agageHata TemnepaTtypa 3a usguraHe Ha tectoto e 35°C;
presetted TemnepaTypa 3a neyeHe e 125°C.
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VIl. NOYUCTBAH

M36'prLIETe Kanaka 3a nogAavpXaHe Ha TOnJ/InHaTta C BJ/1aXKHA Kbpna. He ro
n3MmnBamTe C BOAa.

M36'prLIETe BOAaTa B KOJIEKTOPA 3a KOHAEH3 CbC CyXa Kbpna.

OTcTpaHeTe BogaTa OT BbTPELWHMA Kanak (ako uma
BOZA) C Kbpna; OTCTpaHeTe u3ropenus opus (ako
MMa TaKbB) OT BbTPELHMA Kanak c TeseHa rbba
nnmn ¢ abpasmBHa xapTua.

MouncTeTe ypeaa 3a
roTBeHe C BAaXKHa
Kbpna.

MpemaxHeTe BoAaTa 1 opusa
OKOJ/10 CbJla 3a roTBeHe.

MouyncreaHe Ha BbTPELWHUA KanakK

Mouncrete

BbTpeLHNA KanakK.

OTBOpETE ropHUA
Kanak u nssagerte
BbTPELIHMA Kanak.
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lEI,E‘MOHTI/IpaHe, no4YncTBaHe N MOHTUPAHE Ha NAapHUA KnanaH
3abenexkka: KnanaHbst Tp‘r'I6Ba Aa ce no4yncrtea 4ecto, 3a noaxopAula BeHTUNAUUA.
Monsa, nouncrete KnanaHa cnes Kato ypeasvt ce oxnagu, 3a aa nsberHete n3rapAaHunA.

XBaHeTe gpbKKaTa Ha NapHUA

OTBOpeTe cegankaTa Ha KjaanaHa M
Kanaka Ha KnanaHa, Kato ce
opveHTMpaTe NO NOCOKaTa, NoKasaHa
Ha cefla/kaTta Ha KnanaHa.

KnanaH n A nosaurHete.

MoapaBHeTe Kanaka Ha KnanaHa ¢ oTBopa
OT cefla/fikaTa Ha KnanaHa W 3aTBopeTe
KNanaHa 3a napa, CbINIaCHO YyKa3aHuATa.
3aTBapAHETO MPUK/OYBA, KOrato ce uye

| | &

T

|

.

KNTNUKBaHe.

N3muinTe c Boaa.

3abenexka: Mons, 3aTBOpeTe
OTHOBO KnanaHa, ako
YANABTHUTENHUAT NPBCTEH Ce
OTKa4u.

HaTtucHete Hagony, 3a ga
MOHTMpPaTe OTHOBO NapHMUA
KNanaH.
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www.heinner.com 760-904W, 50/60Hz, 220-240V

MowHocT: 760-904W
3axpaHBaHe: 220-240 V, 50/60 Hz
Kanauyurer: 5 nutpa
Lisar: YepeH

—_— UsxBbpasAHE Ha OTNAAbLUMTE NO HAaUUH, OTTOBOPEH 3a OKO/IHaTa cpeaa

MoskeTe aa NOMOrHeTe 3a onasBaHeTo Ha OKo/HaTa cpesal
Mons cna3gaiite mecTHWTe pasnopeabu: NMpegaiite HePYHKLMOHMPALLOTO eNEKTPUYECKO 060opyaBaHe

Ha LLeHTbp 3a CbbupaHe Ha OTNagbLUM OT enekTpuyecko obopyaBaHe.

HEINNER e peructpupaHa mapka Ha komnaHuata Network One Distribution SRL. OctaHanute
TbProBCKM MapKM M HaMMeHOBAHMATA Ha MPOAYKTUTE Ca TbProOBCKUM MAPKU UAU PerucTpupaHu

TbProBCKM MapPKnN Ha CbOTBETHUTE UM NpUTEXKATE/IN.

HuTOo egHa yacT oT cneundurKaummMTe He MoXKe Aa 6bae Bb3NPOU3BENKAAHA NOA KAaKBATO U A3 e
dopma wamM cpeactso, WAM M3Mos3BaHA 3a MOJlyy4aBaHe Ha MPOM3BOAHM KaTo MpeBoaMm,
TpaHchopmauum mMam agantaumm, 6e3 npenBapuUTENHOTO CbrlacMe Ha KomnanusaTa NETWORK

ONE DISTRIBUTION.
Copyright © 2013 Network One Distribution. Bcuuku npasa 3anaseHu.

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

http://www.heinner.com, http://www.nod.ro
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To3M nNpoayKT e MpoeKkTMpaH M Npou3BegeH B CbOTBETCTBME CbC CTaHAAPTUTE M HOpMUTE Ha
EBponelickaTta obuWHOCT.

BHocuTen: Network One Distribution
yn. Mapyen AHRy No 3-5, BbyKkypeLy, PymbHus

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