NHCTPYKUMA NO TEXHWNKE
6e30nacHoOCTU U

npeaoynpeXxaneHna

celsiusecooking™

CoBpemeHHas cucTema npuroToBIeHUA ¢
KOHTpOeM TemnepaTypbl

YMHbIA 30HA,

BAXHAA VHOOPMALIVA MO TEXHWKE BESOMNACHOCTU 1 yXoay 1
MPEAYMNPEXOEHNA

Bnaropapwvm 3a Bbibop 3oHaa Celsius°Cooking™. 4106kl KyxoHHOE 060PYLOBAHME CYXIIO
[01T0 W pafoBasio Bac, 03HaKoMbTECh C 3TOI MH(hOPMaLel nepes UCnomb30BaHNEM.
[laHHaA MHCTPYKLMA NpeaHa3HaveHa anA obecneyeHna 6e30MacHOCTY, Haanexallero
1CMoNb30BaHVA 1 yXofa 3a U3fennem, a Takxke [NA NpefoTBpalLeHNA TpaBM U
NOBPEXAEHNA NOCY/Abl VN UMYLLECTBA. MOMHYIO aKTyasnbHYto BEPCHIO AOKYMEHTOB MOXHO
HaWTI no agpecy celsiuscooking.com.

O3HaKOMbTECh C 3TVIMW AOKYMEHTaMW NP, UCONb30BaHEM YMHOO 30HAA
Celsius°Cooking™.

* HacToAwmi GyKneT ¢ yKasaHWAMM Mo TeXHIKe Ge30MacHOCTM 1 NPeaynpesaeHNAMI
*  Kpatkan MHCTpyKLMA

[inA ncnonb3oBaHuA cucTembl npuroToenermna Celsius°Cooking™ TpebyeTca cnenytolee:
BapoyHanA naHenb ¢ nopaepxkon Celsius°Cooking™, ofmH MM HECKOMNBKO NPeaMEToB
nocynbl Celsius°Cooking™ wnw 3oHg Celsius°Cooking™ 1 npunoxenue Hestan Cue. inA
MPUrOTOBIEHNA C MOMOLLbIO NOLLIAroBbIX PELIeNnToB TPEBYIOTCA BCE KOMMOHEHTbI CUCTEMbI.

Obwwwe npaBunna TEXHUKN 6e3onacHocTu

° MPEAYNPEXAEHUE! SAMPELAETCA PASMELLATD JTIOBbIE KOMMOHEHTbI
CUCTEMbI MPUrOTOBJEHNA CELSIUS°COOKING™ HA MHAYKLUMOHHbIX
MAHENAX U BHYTPU UHAYKUMOHHbIX MJIAT, AYXOBbIX LUKA®OB, POCTEPOB,
rPUNEN M MMKPOBOJTHOBBIX NEYEN, HE MOAAEP)XMBAIOLLMX CUCTEMY
CELSIUS°COOKING™. 370 oTHocuTCA K 30HAY CELSIUS°COOKING™. 310 MOXET
MPUYBECTU K CUIbHBIM MOBPEXKAEHNAM, & TaKKe NoyKapy 1 B3pbIBY.

Russian P 27




NPEAYNPEXOEHWUE! BO3AENCTBUE BbICOKMX TEMMEPATYP HA PYUKY 30HOA
MOXXET NPUBECTU K MOBPEXAEHWIO ANIEKTPOHUKW BHYTPU PYYKU U AIPYTUX
KOMMOHEHTOB 30HAA, A TAKXXE K BbIXOAY U3AENWA U3 CTPOA, TAXXKUM
TENECHBIM NOBPEXAEHUAM WMNIU NOBPEXAEHWIO UMYLLIECTBA. Hanpuvep,
HVKOTAa He pa3meLLaiiTe pyyKy B6/mM3n unm Hag paboTatoLLeit KOHOPKOI N HuKoraa He
MCMONb3yiiTe YCTPONCTBO B AYXOBOM LUKaddy.

[Mpy ncnonb3oBaHNK CUCTEMbI MHTENNeKTyanbHoro npurotosneHna Celsius°Cooking™
CnepyviTe yKa3aHnAM Mo NpUroToB/EHNIO, 4TOObI N36eXaTh HEXenaTenbHbIX NOCNeaCcTBUN.

MpuroTtoBnexue nuwwm 6e3 npucmotpa: OCTOPOXXHO! He ocTtasnsiiTe nocyny Bo Bpema
npuroToBnieHnA 6e3 npucMoTpa. Hukoraa He AonyckaiiTe BbIKUMaHWA XWAKOCTU U3 NOCYAbl U
He OCTaBNIANTE NYCTYIO NOCyAy Ha ropAYeit KoHdopke. OcTaBneHHan 6e3 npucMoTpa nycTan
nocyaa Ha ropAYeii KOH(OpKe MOXET CUIbHO HarpeTbCA, YTO MOXET MPUBECTM K TpaBMam
W/Nn NOBPEXAEHMIO MMyLLEeCTBA. JTO TakKe MOXeT NPUBECTU K HeoBpaTMOMy
TNOBPEXAEHNIO KOMMOHEHTOB Nnocyabl 1 3oHaa Celsius°Cooking™.

I'Iepe,u ncnonb3oBaHnem yaoanute n minmampyﬁTe BCe ynakoBO4Hble MaTepuasbl N STUKETKN.

He ncnonbayite cuctemy nHTennekTyansHoro npurotosnenna Celsius°Cooking™ B Lenax,
OT/INYHBIX OT TEX, 1A KOTOPbIX OHA NPeAHa3HaveHa.

30HA He COLEPXUT eTasnei, KoTopble Nosb30BaTeNb MOXET 00CNyXMUBATb CAMOCTOATENBHO.
He nbiTanTech MognrLMpoBaTh, PEMOHTUPOBATL M MEHATb Kakue-nMbo aetanu.

OTa crcTema npeaHasHadeHa AnA 1CTosb30BaHIA B3pOCbIMY. He no3sonAiTe AeTAm
TOTOBTb, MCMOMb30BATH VW SKCMYaTVPOBaTb Kakue-nnGo YacTv cUcTeMs 6e3
MpYCMOTpa B3POCTbIX.

Komnanua ASKO v ATAG He HeCyT. He HeceT OTBETCTBEHHOCTH 3a yLuepd, MPUYNHEHHBIA
TIIOAAM WM MMYLLECTBY B Pe3ynbTaTe HenpPaBWIbHOTO UCTOMb30BaHNA CYCTEMbI, HAMPUMED,
TPV UCTONB30BAHNN € VHAYKLIMOHHBIMM NAUTaMW, [yXOBbIMU LKahaMu1 1 APYrVIMU KYXOHHBIMM
npubopamw, He nopaepxwvisatommiy cuctemy Celsius®Cooking™.

UckniountenbHoe ucnonb3osaHue: 3oHz Celsius°Cooking™ [omxeH MCNonb3oBaThCA
TOMbKO C COBMECTUMOMN MHAYKLIMOHHOM BAPOYHOI NaHENbIo, NOAAEPKMBAIOLLEN CUCTEMY
Celsius°Cooking™. He ucrnonbayiite 30Hg Celsius°Cooking™ ¢ apyriMv Mogenamm nnm
KyXOHHBIMU MAMTaMW, AyXOBbIMM LuKachamu, MHAYKLUMOHHBIMW NaHEeNAMM CTOPOHHUX
NPOM3BOAVTENEV 1 APYTUMU KYXOHHBIMM NprYbopamu.

MpepynpejxaeH1e B OTHOLIEHNM AOMALLHUX XXWBOTHBIX: 1apbl, 06pasyioLmecs npu
TIOBCEAHEBHOM MPUrOTOBNIEHU ML, OCOGEHHO [ibIM MOATOPEBLLVX MPOAYKTOB, MOTYT GbITb
BpeAHbIMV ANA MTULL U APYIUX MENKX XUBOTHbIX. [eperpes KynHapHbIx Cipees, Macer,
’KMPOB, MaprapvHa 1 C/IMBOYHOTO Macna MpYBOAMT K 06pa30BaHMIo OMacHbIX Napos, ¢
KOTOPbIMI He MOXET CrIpaBuTLCA AbiXxaTesbHanA crcTema ML, OBropesLUMe NNacTUKoBbIe
PYHKV UM MOCYAA TaKKe MOTYT 3arpA3HATH BO3AyX W MOfBepraThb ONacHOCTY MTHLL 1 APYIUX
[LOMaLLHUX XXVBOTHBIX. He AonyckaiiTe neperpesa nocyAsl v He roTOBLTE B OAHOM W
€OCeAHeM MOMELLIEHVM C MTVLaMU 1 APYTVMIA MENKVMM SOMALUHVMU JKUBOTHBIMU.

HepocraTouHana cTeneHb NPUroTOB/IEHUA: HeKOTOpbIe peLienTbl, MCMOob3yeMble CUCTEMON
VHTenneKTyansHoro npurotosnenma Celsius°Cooking™, He focTvratoT TemnepaTypb,
pexomerayemori USDA (MunmcTepcTBo cenbekoro xosaricTsa CLUA). MoTpebnexiie chipbix
WM HeJoBapeHHbIX MACA, MTYLbl, MOPENpPOAYKTOB, MOJIIOCKOB UM AL, MOXET yBENNYMTbL
pUCK 6ONE3HEN MLLEBOrO NPOUCXOXAEHNA, OCOBEHHO ECNN Y BAC MIMEIOTCA ONPeaeseHHble
MeAVLIMHCKME NPeanochiTKX. ECnn Bbl 06€CNOKOEHbI 3TV M, MPUAEPXXMBAATECH TabAMLbI
6e30MacHOI MYHUMANbLHOV BHYTPEHHEV TeMnepaTypbl, AOCTYMHOM Ha caiiTe usda.gov.
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* Ytunusauma: He BbibpacsiBaiite kakve-nmnbo petanu cuctemb Celsius°Cooking™ B mycop
1nm oroHb. Cobritopialite MECTHOe 3aKOHOAATENLCTBO MO YTUAM3aLMK W NepepaboTke.

*  OTOT 30H[, He MpeaHasHa4eH [4y1A KOMMEPYECKOr0 CTONb30BaHA U
CTIONb30BaHNA B PECTOPaHaX.

* Bo Bpema ncnonb3oBaHWA noBepxHocTb 3oHAa Celsius°Cooking™ MOXeT 6biTb ropAdei.
CobntopaiiTe 0CTOPOXHOCTb NPy obpalLieHnm ¢ 3oHaoM Celsius°Cooking™ Bo BpemA
€ro VCrosb30BaHMA.

3AMNPELLEHHOE UCMNOJIb30BAHME:

* MukpoBonHoBble ne4m: Hukoraa He ucrnonbayiite 3oHA Celsius°Cooking™ B
MVKPOBOSTHOBOW MEeYM.

* [yxosble wKadbi: Vicnonsb3osaHue 3oHpa Celsius°Cooking™ B ayxoBoM Lukady
HeBe30mnacHo BHe 3aBVCUMOCTM OT TeMepaTypbl BHYTPU iyXOBOroO Lukada. ITo MoxeT
MPVYBECTM K CUMbHBIM MOBPEXAEHNAM, & TAKXKE B3pbIBY.

* PocTtepbl 1 rpunu: Hikoraa He vcnonbayiTe 301z, Celsius°Cooking™ B pocTepe. 3To MOXeT
NPUBECTN K CUJTbHBIM MOBPEXAEHMAM, a TakXe B3PbIBY.

NHbopmauma 1 npepynpexneHna 06 1enonb3oBaHmm
YMHOrO 30HAA

* [1nA npaBubHOrO M 6e30MacHoro MCMob30BaHWA CreayinTe yKasdaHAM Mo YCTaHOBKE.
VIHCTPYKLMIO MO YCTAHOBKE MOXHO HanTW Ha caiiTe celsiuscooking.com. Mcnonbaosaxue
3oHpa Celsius’Cooking™, on1caHHoe B AaHHOM V1 APYr X AOKYMEHTaX, Mpeanonaraet
YCTaHOBKY ¥ ucnpasHocTb 6aTaperikun CR2450 1 Kpbiluku 6aTapeinku.

* He ncnonb3yiite 3oHz, Celsius°Cooking™ 6e3 npaBubHO YCTaHOB/IEHHOM 6aTapeiku 1
KpbILLKI BaTapeiikit. OTO MOXET NPUBECTM K MOBPEXAEHVIO.

* He no3BonAiiTe ManeHbKVIM AeTAM Kcnonb3oBaTh 30HA Celsius°Cooking™ nnm
ycTaHaBnmBaTb 6atapeiku, 0CO6eHHO AETAM A0 3 NeT. YCTPONCTBO COAEPXXUT MenKue
[ieTanu, KoTopble MOryT CTaTb MPUHMHON YayLUbA.

* 3ona Celsius°Cooking™ He copepXuT AeTasnei, KOTopble Mo/b3oBaTe b MOXET
06CNy>KMBaTh CAMOCTOATENBHO. He MbiTaniTech MOAMULIMPOBATL, PEMOHTUPOBATL 1 MEHATbL
Kakue-nmbo aetanu, Kpome 3ameHbl 6aTaperki.

ObpalleHue ¢ baTapeinkon 1 ee NCnonb30BaHNe

* XpaHnute 6aTapeiiku B HEAOCTYNHOM A/A AETEN W LOMALLHVX XVBOTHbIX MecTe. Mpn
npornatbiBaHu 6aTapeiiku MoryT 6bITb onacHsl. Mpy npornartbiBaHm 6aTapeiiki
HeMe[J1eHHO 06PaTUTECh 38 MEAVLIMHCKON MOMOLLGH.

* bartapeiika MOXeET B30pPBATLCA WM MPOTEYb 1 CTaTb MPUYMHOI OXOroB, €ClN e
nepe3apaauTb,MONIOXNUTb B OTOHb, YCTaHOBUTL 6€3 COBMI0AEHNA MONAPHOCTH, pa3obpatb 1nm
NOMECTUTb B HArpeTYIO AYXOBKY UM KYXOHHbIV Nproop.

* He 3akopauuBaiiTe baTapeinky.
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* He BoibpacbiBaiiTe 6aTaperiky BMmecTe ¢ 6biToBbIMM OTX0Aamu. Cobniopaiite MecTHoe
3aKOHOAATENBCTBO MO YTUAM3ALIWM U NepepaboTKe.

* WsBnekwuTe 6aTapeiiky, ecnv Bbl He ByaeTe Nonb3oBaTbCA NOCYAON ANMTENbHOE BPEMA 1
nepeg Tem Kak yépatb Nocyay Ha XpaHeHue.

* Cpasy naBnexaire pa3pAavBLLYIOCA 6aTapeiiky 13 30HAa.

* Bcrasnaiite 6aTapeliky, cobnioan NonApHOCTb, Y MONHOCTBIO CEAYITE YKasaHUAM No
YCTaHOBKE. VIHCTPYKLMIO N0 YCTaHOBKE MOXHO HaiTy Ha caiiTe celsiuscooking.com.

¢ [lpu ycTaHoBKe Unu 3ameHe 6ataperikv ucnonb3yite HoByto 6atapeiiky Tuna CR 2450 ana
[OCTWXKEHWA HamnyyLwmx pesynbTaTos. [MpunoxeHue Hestan Cue nokasbiBaeT ypoBeHb
3apAna 6aTapeviku.

* Cwvmson g Ha AaHHOM 1U3aenuy nnm ero ynakoske o3Ha4aeT, YTo AaHHOe usaenve He
MOANEXUT YTUNN3ALWN B KAYECTBE BbITOBbIX OTXOA0B. Cpaiite uspenve B MYHKT nprema
BMEKTPUYECKOTO 1 3NIEKTPOHHOrO 060pyAoBaHWA. [i1A NoNy4eHnA AONONHUTENBHON
VHEhopmaLmm 06paTUTECh K MECTHBIM BNACTAM UK B CAYXOY MO yTUAM3aLMM OTXOL0B.

Ounctka

° ¥Yxop v oumcTka: MNepep nepebIM MCMOMb30BAHNEM 1 MOCE KaXA0r0 UCMONb30BaHNA MoiTe
30H[, BPY4HYtO TENsoi BOAOI C UCMONb3oBaHWeM MArKOro HeabpaavBHOro cpeacTsa AnA
MbITbA NOCY/AbI W [YOKY, He OCTaBNAOLLEN LiapaniH. CronoCHUTE W BbITPUTE Hacyxo. 30HA,
Celsius°Cooking™ MO>HO MbITb B NOCYAOMOEYHOI MaLLMHE, HO ANA 6e3ynpeyHoro 6necka
pekomMeHayeTcA BbiTvpaTh BpyyHyto. MEPELA MbITbEM YBEAUTECD, YTO OTCEK
BATAPEVKM NJTIOTHO 3AKPbIT KPbILIKOW, YTOBbI U3EEXATH NONALAHWA BOIbI
BHYTPb U NOBPEXXAEHNA NTEKTPOHHbLIX KOMMOHEHTOB. Temnepatypa MbiTbA B
NoCyAOMOEYHOMN MaLLMHe He AoMmKHa npesbilwath 65°C (150°F). Ecnv nocne ucnonb3osaHua
VNN O4MCTKY HA MOBEPXHOCTM OCTanach 3acoxLuan nuLua, BCKUMATUTE B NOCYAe CMech U3 1
4acTu NuLLEeBol coAbl, 1 4acTu ykeyca u 3 YacTei BoAbl, YTOObI yAaMTb OCTATKN NULLK, U
3aTeM CHOBa BbIMOViTe, KaK OMMCaHO BbiLLe.

* NPEAYNPEXAEHWUE! He moiiTe ropAymii 3oHA, [Nepen MbiTbeM fainTe 30Ky OCTbITh. He
norpy>aiiTe ropAYMiA 30K, U HE NEITE Ha HEro XONOAHYIO XWAKOCTb, TaK Kak 3TO MOXeT
NPUYBECTU K AechopmaLmu 1 NpexaeBpemMeHHOMY BbIXOAY YCTPOCTBA U3 CTPOA.

Hestan Smart Cooking, Inc.
Model NO: 417
Hereby, Hestan Smart Cooking, Inc.* declares that the radio equipment type non-specific SRD is in

compliance with Directive 2014/53/EU. The full text of the EU declaration of conformity is available
at the following internet address: www.celsiuscooking.com/DoC

[aHHble komnaHu ATAG: [aHble komnaHum ASKO: «<ACKO
«ATAT HenepnaHp, BB» AnnnaitaHcua Ab»

(ATAG Nederland BV), (ASKO Appliances AB),

onosHoit ochue B Haepnaxpax onosHoit ochuc B LLiBeLmm

Impact 83, Sockerbruksgatan 3

6921 RZ Duiven 53140 Lidkoping

www.atag.nl www.asko.com

* Hestan Smart Cooking — TpeTbe nvLo, ABNALLEEcA NocTasLuykom 3oHaa Celsius°Cooking™ ana
komnanuii ASKO n ATAG.
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