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VIVARIS VF6011C

COAEPXAHMUE

e O6Lume CBeaeHMs

o Komnaekraums

e OOLiMe mepbl besonacHocTH

e O630p NMpubopa

e [IOArOTOBKQ K 3KCMAYQATALLMM

e DOKCMAyaTAUMS

e CoBeTbl MO [MPUroTOBAEHMIO

e YHYuctka u Yxoa

o YTMAM3AUMS

e YCTPOHEHME HEUCNPABHOCTEMN
e TPOHCNOPTUPOBKA U XPOHEHUE
o TexHunyeckme XapaKTePUCTUKM

e  AOMOAHUTEABHOS MHODOPMALMS
e YcAoBUMA TAPAHTUU 1 [TAPAHTHMMHBIM TOAOH

YBaxaembliii MokynaTeAb

BAaaroaapum Bac 3a npuobpeteHmne npoAYyKUMM TOProsont Mapkum «VIVARISY.
MbI POAbI MPEAAOXKNTL BOM M3AEAMS, PA3PABOTAHHBLIE U M3TOTOBAEHHbLIE B COOTBETCTBMM C
BbICOKMMM TPEOOBAHUAMM K KOYECTBY, AM3AUHY U CPYHKLLUOHAABHOCTH.

MNepea HOYAAOM SKCMNAYATALMU MOXKAAYMCTA BHUMATEABHO MPOYTUTE ACHHYIO
MHCTPYKLMIO, B KOTOPOM €CTb BOXKHAS MHAOOPMALMSA, AAS BaLuen 6e30NacHOCTH, A TAKXE
PEKOMEHAALMM MO NPABUABHOMY MCMOAb3OBAHMIO MPUBOPA M YXOAQ 3C HUM.
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OBLLUE CBEAEHUA

COBPEMEHHbIN ASPOrPUAb MO3BOASET FTOTOBUTb OOABLLIMHCTBO MPOAYKTOB 6€3 AOOABAEHMS
MACAQ, NMPU STOM OHM MOAYHAKOTCS COYHBIMM U C XPYCTILLLEM KOPOYKOM.

MU NPUTOTOBAEHMM MPOAYKTOB B ADPOTPUAE HE HYXXHO MHOIO MACACQ — AAS CO3AQHMS
OYEHb XPYCTALLLEM KOPOUYKM MAU AAS QPOMATUIALMM MACASHO-TPOBIHOM CMECHIO
AOCTATOYHO MPOCTO CAENKA CMA3ATh KYPULLY, PbIOY MAM OTOMBHYIO C MOMOLLIBIO
CUAMKOHOBOM KMCTOUKM. TOK Bbl MOAYHMTE BOAEE 3AOPOBYIO M MOAE3HYIO MULLLY.

MY MOMOLLM CUCTEMbI LLUPKYAILLMU TOPSYETO BO3AYXA MPOAYKTbI PABHOMEPHO
0OXXAPUBAKOTCH CO BCEX CTOPOH M MOAYHTIOTCS HEXHbIMM BHYTPU M XOPOLLIO
30MEYEHHbIMM CHAPYXMU. MPU MPUTOTOBAEHMM B ASPOMNPUAE MPOAYKThI MPAKTUYECKM HE
NPEUropPatoT (TACBHOE — MPABUAbHO BbICTABMUTE TEMMEPATYRY M BPEMS), A CAM MPOLECC
FOTOBKM He TpebyeT MOCTOSHHOIO MPUCYTCTBUS HA KyxHe. Kpome Toro, 3a CHET HOAMYMS
BEHTUASTOPA BCE DAIOAC TOTOBSTCS PABHOMEPHO, MOITOMY HE ObIBAET HEMPOMEYEHHbIX
AU HEMPOXAPEHHbIX YYACTKOB.

A3POrprAb OCHALLLEH ABTOMATUHECKMMM MPOTPAMMOAMM MPUFOTOBAEHMS. TTOOTPAMMBI
MO3BOASIOT MCMOAb3OBATh FOTOBbIE LLIABGAOHBI HOCTPOEK, PA3PAOOTAHHbLIE CNELMAABHO
MOA KOHKPETHbIE DAIOAC, MO3TOMY BAM HE MPUAETCH KOHTPOAMPOBATL MPOLLECC
MNPUTOTOBAEHMS COMOCTOSTEABHO.

MpMBOoP OCHALLLEH AUCTIAEEM, HO KOTOPOM OTODPAXKAIOTCS TEMMNEPRATYPA M BPEMS
NPUrOTOBAEHMS.

MPOAYKTbI TOTOBATCS HO CMELMAABHOM peLLEeTKe, YCTAHOBAEHHOM B YALLY. HO peLueTKy m
4ALLY HOHECEHO AHTUMPUIAPHOE NOKPbLITUE. [0 OKOHYAHMM MPUTOTOBAEHMS ADPOrPUAb
QBTOMOATUHECKM OTKAIOYAETCS. YaLLA U PEeLLETKA AETKO BbIHUACIOTCS M MOIOTCS.

KOMNAEKTALLUA:

e B KOMMAEKT BXOAAT:

e  ADBPOIPUAb DAEKTPUYECKUI

e PelueTka

e Yawa

e UHCTPYKUMA MO DKCNAYATALMM
e YNOKOBKA

OBLUUE MEPbI BE3ONMACTHOCTHU
[epeA MCNOAb3OBAHUEM NPUOOPA BHUMATEABHO MPOYTUTE MHCTOYKLMIO M COXPAHUTE ee

AAS AQABHEMLLIETO MCMOAB3OBAHMS.
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DAEKTPOTPUAbL MPEAHA3ZHAYEH AAS MOAOTPEBA U MPUTOTOBAEHUS MULLIM B AOMALLIHMX
YCAOBMSAX, BHYTPOM MOMELLLEHMUS, MPU HOPMAABHOM TEMMNEPATYPE U BAOXKHOCTM BO3AYXA.
Mpombop He NPEeAHA3HAYEH AAS MCMOAB3OBAHMS BHE MOMELLEHUM. 3ANPELLEHO
MCMNOAb30BATH MPUOOP B MPOMBILLAEHHbBIX M KOMMEPHECKMX LLEASX.

[PY UCNOAB3OBAHUM DAEKTPOMPUOOPOB BCErAQ CAEAYET CODAIOAOQTE OCHOBHbIE MEPDI

NnEeEeAOCTOPOXHOCTH, 4TOOblI CHU3UTb PUCK BO3HMKHOBEHMA MOXAPA, NMOPAXEHNA
SAEKTPUNHECKMM TOKOM n/MAn TPABMHNPOOBAHMA AIOAEN, BKAKOYAOS CAEAYIOLLEE!

. COXpAHANTE MHCTPYKLMIO, TAPAHTUMHDBINM TOAOH, YEK U YTAKOBKY.

. 2TOT NPMOOP NPEAHA3ZHAYEH UCKAKOYUTEABHO AA ObITOBOrO MCMOAL3OBAHMA.

. BbikAtO4aMTE NMPUBOP U M3BAEKAUTE BUAKY M3 PO3ETKU, ECAM OH HE MCIOAb3YETCH.

. BbIKAOHOMTE NPUOOP NEPEA Ero O4YUCTKOM. AanTe NPUBOPY OCTLITb NEPEA
YCTAHOBKOM UAM CHATUEM AETAAEMN, A TAKXKE MEPEA YNCTKOM.

. YCTPOMCTBO MOXET MCMOAb30OBATHCH AETbMM OT 10 AET MPU HOAAEXKALLLEM
KOHTPOAE 1 OBBbACHEHMM MPABUA OE30MNACHOCTM.

. AQHHOE YCTPOMCTBO HE MNPEAHA3HAYEHO AAS MCMOAB3OBAHUSA AMLLAMM (BKAIOHOS

AETEMN) C OrPAHMYEHHBIMM OUNHECKUMM, CEHCOPHBIMM MAM YMCTBEHHBIMM
CMNOCOBHOCTIMM MAU C HEAOCTATKOM OMbITA U 3HAHUM, ECAM OHM HE HOXOASTCS MOA
NPUCMOTPOM U HE MPOUHCTPYKTUPOBAHbLI OO MCMOAb3OBAHMM YCTPROMCTBA AMLLOM,
OTBETCTBEHHbIM 30 WX BE30MACHOCTb.

. PeryAspHO nposepamte Nnprubop M LLUHYP HA MOBPEXAEHMS.

. He nbiTamMteCb CAOMOCTOATEABHO PEMOHTUPOBATL YCTPOMCTBO

. Aepxmte NpUbop BAOAM OT HOFPEBATEAbHbIX MPUOOPOB, MPAMbIX COAHEYHbIX AyHEM
M BAQTU.

. He ncnoAb3ymte npmbop HA YAULLE.

. OCHOBAHME 1 KOPMYC HE BOAOHEMNPOHMLLIAEMbI. HE MOrpy>KamTe B BOAY.

. He aonyckamte HOMOKQAHMS OCHOBOHMS U KOPyCa

. He CTaBbTE HA rOPAYYIO rA30BYIO MAM DAEKTPUHECKYIO TOPEAKY MAM PIAOM C HEM, O
TAKXXE B PA30TrPETYIO AYXOBKY.

. Mpu nepemeLleHnr NprbopoB, COAEPXKALLIMX FOpsYee MACAO UAU ARYTUE
XKMAKOCTU, HEODXOAMMO CODAIOAQTH KPAMHIOK OCTOPOXHOCTb.

. YTOObI OTKAIOHYMTb YCTPOMCTBO, MOBEPHUTE PETYAITOP TAMMEPT U PETYAITOP
Temneparypbl HA 0

. He cTtaebTe NpmbOp y CTEHbI MAM HEMOCPEACTBEHHO PAAOM C APYTMMM

NPEMOOPAMM. BO BpEMS MCMOAB3OBAHMA OCTABAMTE BOKPYT MPMBOopa CBOBOAHOE
NPOCTPAOHCTBO HE MeHee 35 CM.

. He 30KpbIBAMTE BO3AYXO3ABOPHOE MAM BO3AYXOBbINMYCKHOE OTBEPCTHE BO BPEMS
pPaboThl NPMOOopPA.

BHUMAHME: TOPAYAA NMOBEPXHOCTb! MOBEPXHOCTM MOTYT HArPEBATLCS BO

BpeEMA MCIMOAL3OBAHMA.

MPUMEHAHUE: AsporpuAb He ByaeT paboTaTb, €CAU BHELUHSAS Yalwua He 6yaeT

MOAHOCTbLIO 3AKPbLITA.
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BHUMAHMUE! NMocAe paboTbl NpubGopa BHELLHSAS YaLwld, NPOTUBEHb U MPUrOTOBAEHHbIE

MPOAYKTbl OCTAIOTCA FrOpPA4YUMM. BYAbTe npeAeAbHO OCTOPOXHbI NpU o6pqu.|.eHm4 4

ropsdyeu BHeLWHen Yawen/NPoOTUBHEM.

. AN obecneyeHms MOCTOFHHOM 3ALLMTBI OT MOPOXKEHUI DAEKTPUYECKMM TOKOM
MNOAKAKOYAUTE YCTPOMCTBO K PO3ETKE TOABKO B TOM CAY4HAE, ECAM AAMHA LLUHYPA
MUTAHUS YCTPOMCTBA HE NPEBLILLIAET 1,4 M, LLUHYP MUTAHUA PO3ETKM
TPEXMPOBOAHOMU, HOAEXHO 3A3EMAEH M COOTBETCTBYET CAEAYIOLLMM TPEOOBAHMSIM.

. CAEAYET UCTOAb30BATh KOPOTKME LLIHYPbI MUTAHMS, YTOObI CHM3UTb ONACHOCTb,
KOTOPYIO NPEACTABASIOT AAMHHBIE LLIHYPbI MUTAHMS
. MU UCNOAB3OBAHKMM BOAEE AAMHHOTO YAAUHUTEAS:

o HOMWMHAABHbIE DAEKTPUHECKME XAPAKTEPUCTUKM YAAMHUTEABHOTO KABEAS
AOAXHbI COOTBETCTBOBATh HOMMHOABHbBIM SAEKTPUYECKMUM XAPAKTEPUCTUKAM
0DOPYAOBAHUS ;

o [pOBOA CAEAYET PACMNOAOXMTb TAK, YTOObI OH HE CBUCAA HOA CTOAELLHULLEMN MAU
NOBEPXHOCTbIO CTOAQ, YTOObI AETM HE MOTAM €70 NOTAHYTb MAM CAYHOMHO 30AETH.;

OB3OP NMPUBOPA

"
~—

(D) MaHeAb yrnpaBAEHMs (2) LUHYP MUTAHMS 1 BUAKQO

(3) BbIXOA BO3AYXQ (4) Yalwa asporpmas

(5) PeLueTka AAS YaLLIM (6) Py4Kka YALLM A3POrPUAS
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MaHeAb YnpaBAeHus

DELAY Otcpoyka Crapta

o

H— MeHIO

i MNyck/Crapt/

O/NI BKAIOY./BbIKAIOY./MAY3bI

. KHOMKa «NOACBETKAY - BKAIOYAET U
Q- BbIKAKOYOET MOACBETKY
/\ A4 HacTponka BpemeHm
/\ H AV 4 PeryAnpoBKu TeMNepaTypei

NMOATIOTOBKA K SKCINAYATALUN

NocAe XpAHEHUA U TODAHCMNOPTUPOBKM B YCAOBMAX MNOHUMXKXEHHOM TeEMnNnepAarTypbl Nepea

BKAIOYEHMEM PEKOMEHAYETCS BBIAEPXATh MPMOOP MPU KOMHATHOM TEMMNEPATYPE B

Te4eHMNE ABYX HACOB.

—_

® N

M3BAEKMTE MPUOOP M3 YNOKOBKM.

YAaQAuTE C NpUbOPAa BCE 3ALLIMTHBIE MAEHKM, HOKAEMKM U ARYTUE YNIAOKOBOYHbIE
MOTEPMAADI.

YBeAUTECH B TOM, YTO KOMMAEKTALLMA MPMOOPA COOTBETCTBYET 3AIBAEHHOM
NPOM3BOAUTEAEM, O DAEMEHTLI MPUOOPA HE MOBPEXAEHDI.

TLLATEABHO BBIMOMTE AETOAM, KOHTAKTUPYIOLLIME C MPOAYKTAMM (HALLY M peLLeTKy)
BOAOM C MATKMM MOIOLLIMM CREACTBOM, M BbITOUTE HACYXO. [pOTpUTE MOBEPXHOCTU
NPmbopPAa CAETKA BAOXKHOM TKOHbIO.

YcTaHoBmTE 6A3Y HA POBHYIO YCTOMHYMBYIKO MOBEPXHOCTb.

Pa3moTamTe 1 BbINPIMUTE LLUHYP MUTAHMUS.

YBeamnTecCs, 4TO HaNpPSXXeHne cooTtBeTcTyeT (220-240B, 50-60IL)

MOAKAIOHYUTE BUAKY MUTAHMS K NPUOOPY, 3ATEM BKAKOYUTE NPUOOP U AOUTE EMY
NopaboTATb B TEYEHNE HECKOABKMX MUHYT, YTOObI OCTATKM CMA3KM YAETYYUAMUCH.
MY NEPBOM BKAIOHEHMM MOXKET NOIBUTLCH HEZHAYUTEAbHbBIM 3AMNAX, KOTOPLIM Yepe3
HECKOABKO MUHYT AOAXKEH UCYE3IHYTD.

MPUMEYHAHMUE: BaM HEe HYXXHO HOMOAHSATb BHELUHIOIO €EMKOCTb MACAOM UAU XXKUPOM AAA
XAPKU, TAK KK 3TOT NpUbop paboTaeT HA rops4em BO3AyXe.

9.

BCTaBbTE PYYKY B YALLY B HAMPABAEHMM, MOKA3AHHOM HA PUCYHKE 1, AO LLIEAYKQ,

YKQ3bIBAKOLLLETO HA TO, HTO PYYKA 3AJOUMKCHUPOBAHA. NOBEPHMTE PYYKY BBEPX M BHM3
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M CAETKA BCTPAXHUTE HALLY, KOK MOKA3AHO HO PUCYHKE 2, 4TOObI YOEeAMTbLCS B €€

domKcaumm.

PUcyHoK 1 PUCYHOK 2

SKCNAYATALMUA

1. YCTOHOBUTE Q3POrPUAbL HA YCTOMHMBYIO TOPU3OHTAABHYIO MOBEPXHOCTb. He CTaBbTE
NPMOOP HA MOBEPXHOCTH, HE YCTOMYMBBIE K HOTPEBAHMIO.
2. lomecTnTe peLueTky B YLy, 3aTEM BCTABLTE YALLY B A3POTPUAb
3. YBeAnTECSD, Y4TO LUHYP MUTAHUI MMEET AOCTATOYHYIO AAMHY AAS MOAKAIOYEHUS K PO3ETKE,
Q BOKPYT M3AEAMI OBECNEYMBAETCH XOPOLLAA LMPKYAILLMA BO3AYXQ.
4. Pasorpemnte asporpmAb B TE4EHMU 3 MUHYT NMPU MAOKCMMOABHOM TEMNEPATYPE, NPEXAE
4YEM BbIKAOAbIBATb MHIDEAMEHTbI HO PELLIETKY.
5. OCTOPOXHO BbITIHUTE HALLY M3 A3POTPUAS, AEPXKA €€ 30 PYUKY.
6. BbIAOXUTE MPOAYKTbI HO MPOTUBEHD.
MPUMEYAHUE: He npeBbIlLLANTE MAKCUMAAbHbIM YPOBEHb MHAUKALLUM.
7. BcTaBbTe ALy OOPATHO B A3POINPUAD
8. EcAm peLueTtky HeOBXOAMMO MCMNOAB3OBATH HAO BTOPOM YPOBHE, CTPEAKM HA peLLeTKe

AOAXHbI COOTBETCTBOBATH CTPEAKAM HA YaLue (PucyHok 3).

PucyHok 3
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BHUMAHME: HE NPUKACAMTECH K BHELUHEA YACTU YALLU BO BPEMA UCMTOAb3OBAHUA U
B TEHEHUE HEKOTOPOIO BPEMEHU MNOCAE UCNOAb3OBAHUA, TAK KAK YALLUA MOXET
BbITb FTOPAYEN. AEP)XUTE YALLY TOABKO 3A PYYKY.

NMPUMEYAHUE: MPUBOP HE MOXXET PABOTATDb, MOKA YALLUA HE BYAET NMOAHOCTbLIO
HAXOAUTbCA B ASPOIPUAE.

G/

LLBETOM. HOXMMUTE BTy KHOMKY, U ANCIIAEN YIMPABAEHMA, KHOMKA BKAIOY./BbIKAIOY. 1 KHOMKQ

9. MNMoakAtoHUTE NPUDOP K PO3ETKE U HOXKMUTE KHOTKY 3aroputca 6eAbim
MEHIO 3aropatca 6eAbIM LLBETOM. Ha aAnMCnAee oTobpasntcd Bpemsa 15 MUHYT U

Temneparypda 180 °C (Mo yMoA4YaHUIO). OTPETYAUPYMTE BREMS MAM TEMNEPATYPY

Y A

I/ICI'IO/\b3y$1 yCTCIHOBl/ITb Bpe/\/\ﬂ NAU TeN\I'IepOTypy B COOTBETCTBMM C
MHIPEAMEHTAMMU. (HTOOBI ONPEAEAUTL MPABUABHYIO TEMMNEPATYPY M BPEMSA
NPUrOTOBAEHUS, CM. PA3AEA «HaCTpomkay).

Q) 2

10 HokKMmuTEe KHOMKY AAS 30MNYyCKa Npubopa. Bo Bpema NPUroToBAEHMS, KOTAQ

[ turn

CBETOAMOA, MOIBUTCA HOAMUCH | v PA3AQETCH 3BYKOBOM CUTHAA, MOXHO

BCTPSXMBATh M NMEPEBOPAYMBATL EAY B HALLIE, YTOObI HATPEB ObIA POBHOMEPHEE.

11. Haxxmumte KHOMKy ceeTa| ' |Aamna 3apaboTaerT, Bpems pAdOTbl MO YMOAYAHMIO

ot
-

COCTOBASET 2 MUHYTbl. HODKMMUTE KHOMKY eLle pa3 [ = ] AA BbIKAIOYEHMS CBETA.

12. PyKOBOACTBO MO 3KCNAYATAUMM OYHKLMM OTCpoykm CTapTa: NMNoCcAe YCTAOHOBKM

HEOBXOAMMOM TEMMEPATYPDI U BpEMEHU HOXXMMTE [ DELAY | 4TOObI BOMTU B HOCTPOMKM

NPOrPAMMMPOBAHMS, HOXKMUTE KHOTKY «HACTpOMKO BpemeHn » UAM «MUHYC ),

J
4TOObI YCTAHOBUTb BPEMS, M HODKMMUTE KHOTMKY «CTapm. [ ] AASI MIOATBEPXKAEHMS.

NoCAEe OKOHYAHUA YCTAHOBAEHHOTO BPEMEHU ASPOIPUMAb ABTOMATUHECKM 3ANYCTUTCA.

MpumeyaHue: AMANA30H HACTPONKU BpeMeHU cocTaBAdeT 0,5-12 4, UHTEpPBAA KAXAOro

nepuoada — 0,5 4.
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13. NoCcAEe BKAIOYEHMA MUTAHKMA NPUMOOPA, ECAM YALLIA HE BCTABAEHA, HO LLMAOPOBOM
naHeAmn otobpasmtcad OPEN, a NnoOCAe BCTABKM YALLM AUCTIAEN MEPEMAET B PEXMM MO
YMOAYAHUIO, 1 NPUOOP MOXHO DYAET MCMOAb3OBATH B ODLIMHOM PEXMME.

_ . Gl
14. 4YTOObI BLIKAIOYUTb YCTPOUCTBO, HODKMUTE U YAEPXXUBAUTE KHOMKY | |8

Te4yeHue 3 CEKYHA

MPUMEYAHUE: EcAan npuGop He ByaeT 3anyLL,eH B Te4eHUe 5 MUHYT, OH nepenaeT B

| /}
PEXUM OXMAQHUSA, HAIXKMUTE KHOMKY MUTAHMS. O 4TOObl CHOBA 3ACBETUTL AMCIAEM.

15. Taumep HAYHET OOPATHBIM OTCHYET, KOTAQ NPUOOP AOCTUIHET 30AQHHOM TEMNEPATYPSI.
CHMBOA «MIN» 30 TOMMEPOM MOTACHET, KOTAQ AO KOHLLO MPUTOTOBAEHMS OCTAHETCS BCETO
OAHQ MUHYTA, 1 BPEMS MPUTOTOBAEHUS HOYHET OTCUYMTLIBATLCA OT 60 cekyHa A0 0. Nocae
30BEPLUEHMS MPUTOTOBAEHUS CUMBOA «MIN) CHOBAO 3QropmTCs, A HO AMCNAEE

oTobpasmtcs O.

Ol
16. Bo BpeEMA NMPUTOTOBAEHMA MULLIL Bbl MOXETE HOXATbL KHOTKY MAYy3bl. 4TOObI
OCTAHOBUTb MPMOOP, TAMMEP OCTAHOBUTCH U MOKAXET OCTABLLEECH BPpEMS. HaXMUTE 3Ty

KHOMKY €LLLE PA3, YTOObI MPOAOAXMTb MOUTOTOBAEHME.

17. AAd yAODCTBA pABOTHI BbIOEPUTE MPOTPAMMY B MEHIO NPEAYCTAHOBOK, U
COOTBETCTBYIOLLLMM CUMBOA HO AMCTIAEE DYAET MUIATb, OTOBPOXKAS 30AOQHHOE BPEMS U

TEMMEPATYPY. NOoCAE YCTAHOBKM HY>XKHOTO BRPEMEHM U TEMMEPATYPbl HOXKMMUTE KHOMKY

opi

«Myckn.[

", . Pbiba: 165°C 15mmH

Kaptodoeab: 200°C 25 muH

Kypmua: 185°C 40 MmuH KpeseTkm:160°C 12MUH

KPEBETKW
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$ “ Mupor: 160°C 30MmMH

Ctamk:; 180°C 17MMH

MuuLa: 180°C 8 MmH KpblAbiLLkM: 180°C 23MMH

. ‘kt &,
KPbIJIbILLKA

DU 3HAYEHUI MOXKHO M3MEHUTb, HOXKMMARL KHOMKM HOCTpOl;IKl/I BpeMeHM M TEMNEPATYPbI.

H/»l
[MOATBEPAMTE MPOrPAMAMY, HOXAB KHOMKY «CTAPT. O

18.BO3MOXHO, BOM MOTPEDYETCH MEPEMMLLATL MPOAYKTbI B MOOLECCE MPUTOTOBASHMS

(CM. pasaeA «HacTpomkan). AAS TOro eCTb ABA BAPUAHTA:

1. BbiHbTE HALLY M3 MPUOOPA, AEPXKACH 30 PYYKY, U MPUOOP HEMEAAEHHO
NPEeKPATUT PABOTY. MepemeLLAnTE UHIPEAMEHTbI, O 3ATEM BCTABLTE YALLIY

OBPATHO B, 1 NPUDBOP ABTOMATUYECKM BO3ODOHOBUT PABOTY.

2. CHOYOAQ HOXXMMTE KHOTKY MAYy3bl, STOObI OCTAHOBMTb NPUOOP, 3OTEM BbIHbTE
4aLly M3 NpUbOPA, BCTPIXHUTE MHIPEAMEHTbI, A 3ATEM 3AABMHBTE YALLY OOPATHO B
Ol 2

A3POINPUAb M1 CHOBA HAXKMUTE KHOTMKY MAY3bl , 4TOOBbI MPEOAOAXMTb MNPOoLEeCC

NPUTOTOBAEHMS.
Bo Bpems NpoLeCCca NPUrOTOBAEHMS MULLIM PA3ACCTCS 3BYKOBOM CUITHAA, O HA

turn
LIUADPOBOM CBETOAMOAHOM MHAMKATOPE OTOBPA3UTCS , NOBYXAQS

MOAb3OBATEAS BCTRAXHYTb MAM MEPEBEPHYTb MPOAYKTbI.

MoCAEe OKOHYAHMS MPUTOTOBAEHMS MULLIM PA3AACTCS 3 3BYKOBbIX CUTHAAQ, HO
CBETOAMOAHOM AUCTIAEE OTOBPA3UTCS coobLLLeHMe « OFF », 1 4aLLa MOXET ObiTb

n3BAEHEHA M MOCTABAEHA HA CTOAELLUHMLLY.
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MPUMEYHAHUE: ecAn B TeHEHUE 2 MUHYT NOCAE 3aBEPLUEHUS MPUTOTOBAEHUSA HE ByAeT
BbINOAHEHO HUKAKMX AEMCTBUU, HO AUCNAEEe NPpUBopa OoTO6GPA3ATCA HACTPOUKU NO

YMOAYQHMIO.

19. NpoBepbTe rOTOBHOCTL DAIOAQ. ECAM OHO eLLé He TOTOBO, BCTABLTE HALLY OOPATHO BO
A3POrPUAbL U YCTAHOBUTE TOMMEP HO HECKOABKO MUHYT AOAbLLIE MPU TOM XE

TeEMneparype.

20. YTo0bl AOCTATb MEAKME UHTPEAMEHTDI, HAMPUMEP KAPTOGOEAL CPPU, BbIABMHBTE YALLIY

M BbICbIMNbTE COAEPLXKMMOE B MUCKY UAM HAO TAPEAKY.

Y1OObl AOCTATH KPYMHbIE UAM XPYMNKME UHIPEAMEHTbI, MCMOAB3YMTE LLUMIMLI, YTOObI BbIHYTh

MX N3 HALLM M MOMECTUTb B MMNCKY MAMN HA TAPEAKY.

COBETbI MO NPUTOTOBAEHUIO
A AAS TPUTOTOBAEHUS BAIOA M3 HEOOABLLUMX MHIPEAMEHTOB OObLIMHO TPEBYEeTCs HEMHOTO

MEHbLLIE BDEMEHM, YEM AAS MPUTOTOBAEHMS BOAEE KPYMHbIX.

A AAS AOCTMKEHUS HOMAYHLLMX PE3YABTATOB MPU MPUIOTOBAEHMIM HEOOABLLIMX DAIOA, TAKMX
KAK KAPTOOEAL GOPU, AYKOBBIE KOABLLO M KYPWHbIE HAITETCHI, MEPEMELLIANTE UX B
PEXMME (BbINeykan B CEPEAMHE MPUTOTOBAEHMS. DTO MOMOXET MPEAOTBPATUTL

HEPABHOMEPHYIO MPOXAPKY MHIPEAUEHTOB.

A ANOOGQOBLTE HEMHOTO MACAQC K CBEXEMY KAPTOOEAID AAS XPYCTALLLEM KOPOUKM.
OBXAPbTE MHIPEAMEHTBI BO A3PONPUAE B TEYEHME HECKOABKMX MUHYT MOCAE AODABAEHMS

MACAQ.
A He rotoBbTE B A3POMPUAM CAMLLKOM XUPHbBIE MHIPEAMEHTbI, HAMPUMEP COCUCKM.

A3GKYCKM, KOTOPbI€ MOXHO NMPUTOTOBUTb B AYXOBKEe, TAKXKE MOXXHO NPUTOTOBUTb BO

dopuTiopHHULLE.

AlepemeLlumrBaHME BOAEE MEAKUX MHIPEAMEHTOB B CEPEAMHE BPEMEHM MPUTOTOBAEHMUS
OMNTUMMUBMPYET KOHEYHBIM PE3YALTAT M MOMOXET MPEAOTBPATUTb HEPABHOMEPHYIO

OOXXAPKY UHIPEAMEHTOB
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A 30KYyCKM, KOTOPbIE MOXHO MPUIOTOBUTb B AYXOBKE, TAKXKE MOXHO MPUIOTOBMTb B

A3pOorpuAe

A ONTUMAABHOE KOAMHECTBO AAR MPUTOTOBAEHMA XPYCTALLLErO KapTOodoeAs dopm — 500

roammmoB

A Bbl MOXETE MCMNOAb30BATh ADPOTPUAbL AAS PA3OTPEBA BAIOA. HTOObI PA30rPETH

MHIPEAUEHTBI, YCTaHOBUTE Temnepatypy 150°C Ha 10 MUHVYT.
TABAMLLA HMXKE MOMOXKET BOM BbIOPATH OCHOBHbIE HACTPOMKM AAS BALLIMX MPOAYKTOB.

NMPUMEHAHUME: 2T1 HOCTPOMKM NPUBEAEHDBI AULLIb B KOYECTBE PEKOMEHAALMM, TAOK KAK
BPEMSA MPUTOTOBAEHMA MOXKET NOTPEDOOBATL KOPPEKTUPOBKM B 30BUCUMOCTU OT pA3IMepPA

M OOPMbI TOTOBALLLUXCS MPOAYKTOB.

M OMAEHTH MwuH. Makc. Bpoems Temn. Cosert
KoaamyecTso (r) | (MUH) (°C)

TOHKMM KAPTOOEAD 250-500 20-30 200 BCTpAXHYTH

Ppum

TOACTbIV KAPTOOEAD 250-500 20-30 200 BCTpaxHyTb

opu

KypwHble HarreTCbl A0 400 15 160 BCTPAXHYTb

(3amopoxKeHHbIE)

CT1eMnk (3aMOpOXeHHbIM) | A0 400 18 200

KpbIABILLIKM 200-400 14-18 200 [NepeBepHyTb

OTOUBHAOA 13 KYpPULLbI 150-300 12-16 160

KypumHas rpyaka 200-500 30-35 170

Crenk 70-400 25-30 170

CBMHOS OTOMBHOS 100-400 18-28 170

bekoH 100-300 10 160 BCTpAXHYTb

KpyaccaH 100-300 14-18 170
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anMe‘-IGHMeZ €CAU pelleTKd YCTAHABAUBAETCH HA BTOpOﬁ CAOM, BpeMia NPUroTOBAEHUA

HEO6X0AUMO COKPATUTb NPONOPLLUOHAABHO

YUCTKA U YXOA

MepeA OYUCTKOM MPMBOPA BCErAQ OTKAIOHAMTE €ro OT CETU U MOAOXAMTE, MOKA OH

OCTbIHET. Bbl TAKXE MOXETE CHSATb YaLLY, 4TOObI NPUOOP BbICTPEE OCTHIA.

MowTe NpUBOP NMOCAE KOXAOTO MCMOAb3OBAHUS U MEPEA XPAHEHNEM.

BHELLHA9 4yaLWA 1 NPOTUBEHL MMEIOT AHTUMPUIAPHOE MOKPbLITUE. HE MCMOAB3YUTE
METOAAMYECKME UHCTPYMEHTbI MAM ADPA3MBHbBIE YUCTILLME CPEACTBA AAR UX
O4YUCTKM, TOK KAK DTO MOXET MOBPEAUTH AHTUMPUIAPHOE NMOKPbITHUE

Hally 1 peLueTky MOXHO MbITb B MOCYAOMOEYHOM MALLMHE.

MNpoTMPAMTE BHELLIHIOK MOBEPXHOCTb KOPMYCA YCTPOMCTBA BAOXKHOM TKAHbLIO. He
MOrpPYy>XXamTe KOPryC YCTPOMCTBA B BOAY UAM APYTYIO XXMAKOCTb M HE MPOMbIBAUTE €0
MOA CTPYEM BOAbI.

BoIMOMTE BHELLHIOKD 4ACTb 4HALUM WM PELLETKY Topsg4en BOAOM C HEOOAbLUMM

KOAMYECTBOM MOIOLLLETO CPEACTBA U HEADPA3MBHOM rYOKOMN.

COBET: ECAM OCTATKM EAbl MPUAMMIAM K PELLIETKE MAM AHY YALLIM, HAMOAHUTE YALLY ropsyen

BOAOWM C AODOBAEHMEM MOIOLLLETO CPEACTBA. [TOMECTUTE PELLIETKY B YALLY M OCTOBLTE

NPUMEPHO HA 10 MUHYT.

O4YUCTUTE BHYTPEHHIOK YOCTb MPMBOPA ropsien BOAOU M HEABPA3MBHOM I'YOKOM.
O4YUCTUTE HATPEBATEABHbIM SAEMEHT BAOXKHOMU TKAHBIO MAM LLLETKOM, YTOObI YAQAUTD
OCTATKM MULLM.

MNepeA XpaHeEHMEM YOEAUTECH, YTO BCE AETAAU YUCTbIE U CyXME.

HUKOrAQ HE XPOHUTE ABPOMPUAb, ECAM OH FOPAYMM MAM BACKHbIN

XpGHl/ITe A3POIPUAb B Kopo6|<e UAN B HNCTOM N CYXOM MECTE.

YTUAU3SALUUA

MO UCTEYEHMM CPOKA CAYXKObI MPHUOOP AOAXKEH MOABEPRIATHCS
YTUAM3ALMK B COOTBETCTBMM C HOPMAMM, MPABUAAMM U CMTOCODAMMU,
AENCTBYIOLLIMMM B BALLIEM PETUOHE.

He BbibpachkiBamTe Mpmbop BMECTE C ObITOBbIMM OTXOAQMMU.
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Mo ucte4eHmm CpoKa CAYXXObl MPrbOoPA, CAQUTE €ro B MYHKT COOPA AAS YTUAM3ALMM,
€CAM ITO NPEAYCMOTPEHO HOPMAMMU U MPABUACMM BALLETO PETMMOHA.

3OTO NOMOXET M3BEXATh BO3MOXKXHOIO HEFATUBHOTO BO3AEMCTBMS HO OKPY>KAIOLLLYIO CPEAY
M 3A0POBbE YEAOBEKA, O TAKXKE ByAeT CMOCOBCTBOBATH MOBTOPHOMY MCMOAB3OBAHUIO
KOMMOHEHTOB M3AEAMS.

MHAOOPMALMIO O TOM, TAE U KOK MOXHO YTUAM3MPOBATb NMPUBOP, MOXHO MOAYYUTh OT
MECTHbIX OPraHOB BAQCTM.

YCTPAHEHUE HEUCMPABHOCTEM

Koa owmnbku MpuinHa Kak 21O caeAaTtb

1. TMpoBepbTe HOAEXHOCTb U
NTC pQ30MKHYTOS LLEMb: P P

3P PEKTUBHOCTb YCTAHOBKM AQTYMKA
MPOAYKT, MO-BUAMMOMY,
El TEMMEPATYPSI.

30LLUMLLLAET OT BbICOKMX
2. [poBepbTE, HOPMAABHO AU
TeMnepaTyp
PABOTAET ABUTATEAD.

NTC kopoTtkoe

E2 3AMEHUTE AQTHMK TEMMNEPATYPDI
30MbIKOHME
OtkatodeHne NTC:
OTKAIOHEHO COCAMHEHME | 1, 3akpenute Khnemmy NTC-AaTimKa.
E3 AQTYMKA TEMNEPATYPbI

WAV MOBPEXAEH AQTYMK | 2- SOMEHMTE AQTYMK TEMMNEPATYPbI.
TEMNEPATYPbI.

TPAHCNOPTUPOBKA U XPAHEHUE

MNprbop MOAET TPAHCMNOPTUPOBATLCH AODLIM BUAOM TPAHCMOPTA, 06ECNEeYMBAIOLLIMM
€ro COXPAHHOCTb M MCKAIOHAIOLLIMM MEXAHUYECKME MOBPEXAEHMS, B COOTBETCTBMM C
MNPABUACMM MEPEBO3KM IPY30B, AEUCTBYIOLLIMAMM HA TRAHCMOPTE MCMOAB3YEMOTO BUAQ.

MNErnbop TPAHCNOPTUPYIOTCS TOABKO B OPUIMHOABHOM YIAKOBKE 30BOAQ M3rOTOBMTEAS.
TPOHCMNOPTUPOBAHME U XPAHEHME NPUOOPA AOAXKHO COOTBETCTBOBATL YKA3AHUIM
MOHUMYAALMOHHbBIX 3HOKOB HA YMAKOBKE.

XpaHuTE NPUOOP B CYXOM MPOXACAHOM MECTE.

MNPEUBOP AOAXKEH XPAHUTLCS B YITAKOBKE M3rOTOBMUTEAS B OTAMAMBAEMOM, BEHTUAMPYEMOM
nomeLLeHnn npu Temnepatype ot +5 °C A0 +40 °C 1 OTHOCHUTEABHOM BAOXKHOCTU AO 75%.

TEXHUYECKUE XAPAKTEPUCTUKU

Moaeab VF6011C
220-240 B

Hanps>xeHme nutaHms, B/,
50/60 T,
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Notpebasemas MOLLHOCTb 1.800BT

ANAMNA30H TEMNEPATYP 40-200°C (MHTepBAA B 5°C)
AMANA30H BpeEMEHU 1-60 MUH (MHTEPBAA B 1 MMH)
EmkocTs Harum 6,5 A

Martepmaa Kopnyca CTaAb M NAQCTUK
ABTOMATUYECKOE OTKAIOHEHME AQ

KAQCC 3aLLMTbl OT MOPAXKEHMA DAEKT.TOKOM ||

Bec HeTT1O / BpYTTO, KI 4,5/ 5,10

rabaputbl npubopa (LLUXMXB)mm 280 x 370 x 330

AONOAHUTEABHASA UHPOPMALLUA

TOBAP CEPTUAULIMPOBAH HA TEPPUTOPMM TAMOXKEHHOTO COKO3A.

ToBAP COOTBETCTBYET TPEOOBAHMAM:

TP TC 004/2011 «O 6€30MaCHOCTU HU3KOBOABTHOIO OOOPYAOBOHMAN

TP TC 020/2011 «DAEKTPOMATHUTHAN COBMECTUMOCTb TEXHUYECKMM CPEACTB)

TP EASC 037/2016 «O6 orpaHUYeHMM MPUMEHEHMSA OMNACHbDIX BELLLECTB B M3AEAMIAX
SAEKTPOTEXHUKN U PAAMOIAEKTPOHMKIM

UMnopTep U YNOAHOMOYEHHOE U3FOTOBUTEAEM AULLO:

OO0 «2AekTpoOCepBUC 1 Koy

aapecc: Pecnybanka beaapycs, 220125 r. MUHCK, NpocnekT He3aBUCUMOCTH, 179, MOM.
17-1.

YHH 100373457 OKMNO 14559923

Tea.: +37517 228 66 65, 219-75-84

3A. noyta: Sila@sila.by

3aBoa U3roToBuUTEAb:

(HWHroo AkBapT KutieH 2naaeHc Ko Atan., 78, buHxas Poaa, 2, XaHrkoy bamH
blO-ANCTPUKT, HUHIGO, 315336, Knutam

M3roToBMTEAb OCTABASET 30 COOOM MNPABO HA BHECEHME M3IMEHEHMM B
KOHCTPYKLUMIO M XAPAKTEPUCTHKM Nprubopa

www.vivarishome.com CaeAaHo B Kutae

Mce Gy 2



mailto:Sila@sila.by
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YCAOBUA TAPAHTUU

FAPAHTUUHbIA TAAOH

MoaeAb (YKaXnTe MOAEAb) VF6011C

CepuiHblt Homep:

Mokynateab (PHO)

Prpma lNpoaaseL,

AaTa [NpoAQXKM:

MNeyarts Prpmebl [NPoOACBLLO

rOpOHTl/Il;IHbIe 00A3ATEABCTBA U3TOTOBUTEAN AEUCTBUTEABHbBI TOABKO AAS SAEKTPHNHECKOTO

ObITOBOrO YAMHKMKA TOProson Mapkn VIVARIS. CpoK rapaHTU COCTABASET 1 TOA C AQTHI
npuobpeTeHns. CpoK CAYXXObI M3AEAMT — 3 TOAQ.

1. M3rotoBUTEAL TAPAHTUPYET BECNAATHOE YCTPAHEHME 3ABOACKMX AEOEKTOB MAM
TEXHUYECKMX HEMCTMPABHOCTEM B TEYEHME TAPAHTUMHOIO CPOKA 3KCMNAYATALMM B
CAydOEe COBAOAEHMA [TOKYNATEAEM MPABUA U YCAOBUM TAPAHTUMHOTO
OOCAYXMBAHMSA. BCe NpeTeH3n No BHELLIHEMY BMAY AOAXKHbI OblTb MOEABIBAEHDI
NPOAQBLLY Mpu NOKynkKe ToBapaA. [NNocAe NOKYMkKu TOBAPA OTBETCTBEHHOCTbL 30 BCE
BHELLIHME MOBPEXAEHUS BO3AATAETCSH HA NOTPEDUTEAS.

2. TApAHTMA PACNPOCTPAHIETCA TOABKO HAO U3AEAMS, MCMOAB3YIOLLIMECH B
HEKOMMEPYECKMX AMYHbIX, ObITOBBIX MAM AOMALLHUX LLEASX. B MPOTMBHOM CAy4Qe

FAPAHTUMHBIM CPOK COCTABASET 3 MECHILLO C MOMEHTA NMpuobpeTeHms.
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3. MpoAGBeL, OCTABAIET 30 COOOM NPABO MNPOBEAEHUI TEXHUHECKOM SKCMNEPTM3bI
KQ4EeCTBA M3AEAMS B YCTAHOBAEHHbIE 3AKOHOAOTEABCTBOM CPOKM.

4. TAPAHTUMHBIM PEMOHT HE MPOU3BOAMTCS B CAEAYIOLLIMX CAYHOSX:
HEAENCTBUTEABHOCTb TAPAHTUMHOIO TOAOHQ;

HAAMHNE I'IOBpG)KAeHl/II;I 4 Hel/ICI'IpOBHOCTel;I, BO3HUKLUMX B PE3IYALTATE HETMPABMNABHOTO
MCIMOAb3OBAHUA TEXHUKM C HAPYLUEHMEM TIOABMA SKCTMAYATAUWM, YCTAHOBKMN MAU

TRPAHCNOPTUPLOBKM TEXHMKUM NMOAB3OBATEAEM NAN TOpFYIOLLLel;I OpFOHl/I3CILI.l/Iel;I;

HAAMHNE I'IOBpG)KAeHl/II;I 4 Hel/ICI'IpOBHOCTel;I, BO3HUKLUMX B PE3IYALTATE AENCTBMS
TPETbUX ANLL MAU Hel'lpeOAO/\l/lN\Ol;I CHUADBI, MOMNAAAHWA BHYTPOb MOCTOPOHHMX

noeameToB M HOCEKOMDIX, ﬂOBpG)KAeHI/II;I XKMBOTHbIMM,

- YCTAHOBAEHUE GOAKTA OTKAOHEHMS OT [OCYAQPCTBEHHbIX TEXHUYECKMX CTOHAQPTOB,
MUTAIOLLLMX DAEKTPUYECKMX U KADEABHbBIX CETEU, MOAQYM OOAbLLIEN MOLLIHOCTU, YEM

MPEEAYCMOTPEHO N3TOTOBUTEAEM

YCTAHOBAEHUNE CbOKTCI PeMOHTA (I'IOI'IbITKl/I pe/\/\OHTO) TEXHUKN CAMOCTOATEABHO NAUN

MOCTOPLOHHUMU AMLUAMU;
- UCMOAb3OBAHMNE N3AEANA B TMTOOMbBILLUAEHHBLIX MAKU KOMMEPHECKKMX LLEAAX.
rOpOHTl/Il;IHbII;I TOAOH SBASETCA HEAEMCTBUTEAbHbBIM B CACAYIOLLIMX CAYHAAX:

* HEMPABUABHOE MAM HEMOAHOE 3AMOAHEHME TAAOHA MATA3MHOM M MACTEPOM;
* OTCYTCTBME AQTbI MPOACXKM M LLUTAMMNA MATA3MHA.

5. M3rotoBuTEAb HE HECET OTBETCTBEHHOCTM 30 YLLLEPO, MPUYMHEHHDBIN AKOAIM,
>)KMBOTHbIM M MOMELLLEHUIM MO MPUYMHE HAPYLLIEHMA MPABUA TEXHUKM
0Ee30MNACHOCTU, TOAHCMOPTUPOBKM M SKCNAYATALMKM Npmbopa.

6. TAPAHTMMHOE OBCAYXXMBAHME HE PACMPOCTPAHIETCH HO YCTAHOBKY, YACTKY M YXOA

30 NPUOOPOM.
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Dear Buyer

Thank you for purchasing products of the VIVARIS brand.
We are pleased to offer you products designed and manufactured in accordance with
high requirements for quality, design and functionality .

Before using the device, please read this manual carefully, as it contains important
information for your safety , as well as recommendations for the correct use and care of
the device.
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GENERAL INFORMATION

A modern air fryer allows you to cook most foods without adding oil, and they turn out
juicy and crispy.

When cooking food in an air fryer, you don’t need a lot of oil - to create a very crispy
crust or to flavor it with an oil-herb mixture, just lightly grease the chicken, fish or chop
with a silicone brush. This way you will get healthier and more nutritious food. With the
help of the hot air circulation system, the food is evenly fried on all sides and turns out
tender inside and well-baked on the outside. When cooking in an air fryer, food
practically does not burn (the main thing is to set the temperature and time correctly),
and the cooking process itself does not require constant presence in the kitchen. In
addition, due to the presence of a fan, all dishes are cooked evenly, so there are no
undercooked or undercooked areas. The air fryer is equipped with automatic cooking
programs. The programs allow you to use ready-made settings templates developed
specifically for specific dishes, so you do not have to control the cooking process
yourself.

The device is equipped with a display that shows the temperature and cooking time. The
products are cooked on a special grate installed in the bowl. The grate and bowl have a
non-stick coating. At the end of cooking, the air grill automatically switches off. The bowl
and grate are easy to remove and wash.

EQUIPMENT:

e The setincludes:

e Air grill Electric

e Lattice

e Bowl

e Operating Instructions
e Package

GENERAL SAFETY MEASURES

Before using the device, please read the instructions carefully and keep them for future

reference.

The electric grill is designed for heating and cooking food at home, indoors, at normal
temperature and humidity. The device is not infended for outdoor use. It is prohibited to
use the device for industrial and commercial purposes.

When using electrical appliances, basic safety precautions should always be followed to
reduce the risk of fire, electric shock, and/or injury to persons, including the following:



. Keep the instructions, warranty card, receipt and packaging.

. This appliance is intended for domestic use only.

. Switch off the appliance and remove the plug from the socket when not in use.

. Switch off the appliance before cleaning it. Allow the appliance to cool down
before installing or removing parts, and before cleaning.

. The device can be used by children from 10 years of age with proper supervision
and explanation of safety rules.

. This appliance is not intended for use by persons (including children) with reduced

physical, sensory or mental capabilities, or lack of experience and knowledge,
unless they have been given supervision or instruction concerning use of the
appliance by a person responsible for their safety.

. Check the appliance and cord regularly for damage.

. Do not attempt to repair the device yourself.

. Keep the device away from heating devices, direct sunlight and moisture.

. Do not use the appliance outdoors.

. The base and body are not waterproof. Do not immerse in water.

. Do not allow the base and body to get wet.

. Do not place on or near a hot gas or electric burner, or in a preheated oven.

. Extreme care must be taken when moving appliances containing hot oil or other
liquids.

. To turn off the unit, turn the timer knob and temperature knob to O

. Do not place the appliance against a wall or directly next to other appliances.
Leave at least 35 cm of free space around the appliance during use.

. Do not block the air inlet or outlet while the appliance is operating.

t CAUTION: HOT SURFACE! Surfaces may become hot during use.

NOTE: The air fryer will not operate unless the outer bowl is completely

closed.

CAUTION! The outer bowl, baking tray and cooked food will be hot after using the

appliance. Be exiremely careful when handling the hot outer bowl/baking tray .

. To ensure continued protection against electric shock, connect the appliance to
an outlet only if the appliance's power cord is no longer than 1.4 m (5 ft), the
outlet's power cord is a three-wire cord, is properly grounded, and meets the
following requirements.

. Short power cords should be used to reduce the hazards posed by long power
cords.
. When using a longer extension cord:

o The rated electrical characteristics of the extension cable shall comply with the
rated electrical characteristics of the equipment;

o The cord should be positioned so that it does not hang over the tabletop or
surface of the table, so that children cannot pull it or accidentally touch it.
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DEVICE OVERVIEW

(1) Control Panel (2) Power cord and plug
(3) Air outlet (@) Air fryer bowl
(5) Bowl grate (&) Air fryer bowl handle

Control Panel

DELAY Delayed Start
o
H— Menu
G Start/Start/On/Off/Pause
o, The "oacklight" button turns the
Q- backlight on and off
\ v Setting the time

\ i N Temperature regulation
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PREPARATION FOR OPERATION
After storage and fransportation in low temperature conditions, it is recommended to

keep the device at room temperature for two hours before switching it on.

10. Remove the device from the packaging.

11.  Remove all protective films, stickers and other packaging materials from the
device.

12. Make sure that the device is complete with the parts specified by the
manufacturer and that the device components are not damaged.

13.  Wash the parts that come into contact with food (bowl and grate) thoroughly with
water and mild detergent and wipe dry. Wipe the surfaces of the appliance with a
slightly damp cloth.

14. Place the base on a flat, stable surface.

15. Unwind and straighten the power cord.

16.  Make sure the voltage is correct (220-240V, 50-60Hz)

17. Connect the power plug to the appliance, then turn on the appliance and let it
run for a few minutes to allow any remaining grease to evaporate. There may be a
slight odor when you first turn it on, but it should disappear after a few minutes.

NOTE: You do not need to fill the outer container with oil or fat for frying as this appliance
operates on hot air.

18.  Insert the handle into the bowl in the direction shown in Figure 1 until it clicks into
place, indicating that the handle is locked in place. Turn the handle up and down

and shake the bowl gently as shown in Figure 2 to ensure that it is locked in place.

PUcyHoK 1 PUCYHOK 2

OPERATION

9. Place the air grill on a stable horizontal surface. Do not place the appliance on surfaces

that are not resistant to heat.



VIVARIS VF6011C

10. Place the rack in the bowl, then insert the bowl into the air fryer
11. Make sure the power cord is long enough to connect to the power outlet and that
there is good air circulation around the product.
12. Preheat the air fryer for 3 minutes at maximum temperature before placing ingredients
on the grill.
13. Carefully pull the bowl out of the air fryer, holding it by the handle.
14. Place the ingredients on a baking sheet.
NOTE: Do not exceed the maximum indication level.
15. Place the bowl back into the air fryer.
16. If the grate is to be used on a second level, the arrows on the grate must match the

arrows on the bowl (Figure 3).

PucyHok 3

CAUTION: DO NOT TOUCH THE OUTSIDE OF THE CUP DURING USE OR FOR SOME TIME AFTER
USE AS THE CUP MAY BE HOT. HOLD THE CUP BY THE HANDLE ONLY.

NOTE: THE APPLIANCE CANNOT BE OPERATED UNLESS THE BOWL IS COMPLETELY IN THE AIR
FRYER.

O/

white. Press this button, and the control display, on/off button and menu button will light

9. Plug the device into a power outlet and press the button will light up in

up in white. The display will show the time of 15 minutes and the temperature of 180 ° C
Y A

according to the ingredients. (To determine the correct temperature and cooking time,

(default). Adjust the time or temperature using Set the time or temperature

see the “Settings” section.)
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0Ol

10 Press the button to start the appliance. During cooking, when the LED lights up

and the | Eurn ] sign appears and a beep sounds, you can shake and turn the food in
the bowl to ensure even heating.
11. Press the light button | ' ] The lamp will work, the default working time is 2 minutes.

ol

Press the button again [ = ] to turn off the light.

12. Operating instructions for Delay Start function: After setting the desired temperature

/\ .

and time, press [ DELAY ] to enter the programming settings, press the "Time Setting

H»
or "Minus V. button to set the tfime, and press the "Start" button. [ O/ ] to confirm.

After the set time has elapsed, the air grill will automatically start.
Note: The time setting range is 0.5-12h, the interval of each period is 0.5h.

13. After turning on the power of the appliance, if the bowl is not inserted, the digital
panel will display OPE N, and after inserting the bowl , the display will return to the default
mode, and the appliance can be used normally.
G/

14. To turn off the device, press and hold the | | button. within 3 seconds

NOTE: If the device is not started within 5 minutes, it will enter standby mode, press the

|
power button. O/’ to light up the display again.

1 5. The timer will start counting down when the appliance reaches the set temperature.
The * MIN " symbol behind the fimer will go out when there is only one minute left to
cook, and the cooking time will count down from 60 seconds to 0. When cooking is

complete, the “ MIN " symbol will light up again and the display will show 0.

Q)L

timer will stop and show the remaining time. Press this button again to continue cooking.

1 6. During cooking, you can press the pause button. to stop the appliance, the
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17. For convenient operation, select the program in the preset menu, and the

corresponding symbol on the display will flash to display the set time and temperature.

G/ .

After setting the desired time and temperature, press the "Start" button. |

1

V)

KAPTO®E/Ib

4  Fish: 165°C 15MiH

French Fries: 200°C 25 MuH

d

Chicken: 185°C 40 MWH " Shrimps:160°C 12Mu1H

Stake: 180°C 17MMH

Pizza: 180°C 8 MMH Nuggets: 180°C 23MumH

[
KPbITBILLKY

These values can be changed by pressing the time and temperature setting buttons.

b/»
Confirm the program by pressing the "Start" button. O/ I
18. You may need to stir the ingredients during the cooking process (see the "Settings"

section). There are two options for this:

1. Remove the bowl from the appliance by holding the handle, and the appliance
will stop working immediately. Stir the ingredients, and then insert the bowl back in,

and the appliance will automatically resume working.



VIVARIS VF6011C

2. First press the pause button to stop the appliance, then remove the bowl from

the appliance, shake the ingredients, then push the bowl back into the air fryer

il
and press the pause button again O/ to continue the cooking process.
During the cooking process, a beep will sound and the digital LED display will display

Eurn , prompting the user to shake or turn the food over .

When cooking is finished, 3 beeps will sound, the LED display will show “ OFF ", and the

bowl can be removed and placed on the countertop.

NOTE: If no operation is performed within 2 minutes after cooking is complete, the

appliance display will return to default settings.

19. Check the readiness of the dish. If it is not ready yet, put the bowl back into the

airfryer and set the timer for a few minutes longer at the same temperature.

20. To remove small ingredients, such as French fries, pull out the bowl and pour the

contents into a bowl or plate.

To remove large or fragile ingredients, use tongs to lift them out of the bowl and place

them in a bowl or on a plate.

COOKING TIPS

A Smaller ingredients usually take a little less time to cook than larger ones.

A For best results when cooking small items such as French fries, onion rings and chicken
nuggerts, stir them halfway through the cooking time using the Bake setting. This will help

prevent uneven cooking.

A Add a little oil to fresh potatoes for a crispy crust. Fry the ingredients in the air fryer for a

few minutes after adding the ail.
A Do not cook very fatty ingredients, such as sausages, in the air fryer.

A Appetizers that can be cooked in the oven can also be cooked in the air fryer.
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A Stirring smaller ingredients halfway through the cooking time will optimize the end result

and help prevent uneven frying of ingredients.
A Appetizers that can be cooked in the oven can also be cooked in the air fryer
A The optimal amount for making crispy French fries is 500 grams

A You can use the air fryer to heat up food. To heat up ingredients, set the temperature
to 150°C for 10 minutes.

The table below will help you choose basic settings for your products.

NOTE: These settings are only guidelines as cooking fimes may require adjustment

depending on the size and shape of the food being cooked.

Min. Max. Temp.
Ingredients ) Time (min) Advice
Quantity (g) (°C)
Thin French Fries 250-500 20-30 200 Shake it up
Thick Fries 250-500 20-30 200 Shake it up
Chicken Nuggets up to 400 15 160 Shake it up
(Frozen)
Steak (frozen) up to 400 18 200
Wings 200-400 14-18 200 Turn over
Chicken cutlet 150-300 12-16 160
Chicken breast 200-500 30-35 170
Steak 70-400 25-30 170
Pork chop 100-400 18-28 170
Bacon 100-300 10 160 Shake it up
Croissant 100-300 14-18 170
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Note: If the rack is placed on the second layer, the cooking time must be reduced

proportionally.

CLEANING AND CARE
Always unplug the appliance and wait until it cools down before cleaning. You can also
remove the bowl to allow the appliance to cool down faster.
e Wash the appliance after each use and before storing.
e The outer bowl and pan have a non-stick coating. Do not use metal tools or
abrasive cleaners to clean them, as this may damage the non-stick coating.
e The bowl and grill are dishwasher safe.
e Wipe the outside of the device with a damp cloth. Do not immerse the device in
water or other liquids or rinse it under running water.
e Wash the outside of the bowl and the grate with hot water and a little detergent
and a non-abrasive sponge .
Tip: If food remains stuck to the rack or bottom of the bowl, fill the bowl with hot water

and detergent. Place the rack in the bowl and leave for about 10 minutes.

e Clean the inside of the appliance with hot water and a non-abrasive sponge.

e Clean the heating element with a damp cloth or brush to remove any food residue.
e Make sure all parts are clean and dry before storing.

e Never store your air fryer when it is hot or damp.

e Store the air fryerin a box orin a clean and dry place.

DISPOSAL
At the end of its service life, the device must be disposed of in
accordance with the norms, rules and methods in force in your region.
— Do not dispose of the appliance with household waste.

At the end of the appliance's service life, hand it over to a collection point for recycling,
if required by the rules and regulations of your region.

This will help to avoid possible negative impacts on the environment and human health,

and will also promote the reuse of product components.

Information on where and how to dispose of your appliance can be obtained from your
local authority.
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TROUBLESHOOTING

Error code Cause How to do it

3. Check the reliability and efficiency

NTC open circuit: The of the temperature sensor

product appears to

o rotect against high installation.
y o ° 4. Check if the engine is running
temperatures
normally.
E2 NTC short circuit Replace the temperature sensor
NTC disconnection:
Temperature sensor '
£3 connection is 1. Secure the NTC sensor ferminal.

disconnected or
temperature sensor is
damaged.

2. Replace the temperature sensor.

TRANSPORTATION AND STORAGE

The device can be transported by any type of tfransport that ensures its safety and
excludes mechanical damage, in accordance with the rules for the transportation of
goods in force for the type of tfransport used.

The device is tfransported only in the original packaging of the manufacturer.
Transportation and storage of the device must comply with the instructions of the
handling signs on the packaging.

Store the device in a cool, dry place.

The device must be stored in the manufacturer's packaging in a heated, ventilated room
at a temperature of +5 °C to +40 °C and a relative humidity of up to 75%.

TECHNICAL SPECIFICATIONS

Model VF 6011 C
220-240 V
Supply voltage, V/Hz
50/60 Hz
Power Consumption 1800W
Temperature range 40-200 °C (5 °C interval )
Time range 1-60 min (1 min interval )

Bowl Capacity 6.51
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Body Material Steel and plastic

Automatic shutdown Yes

Class for protection against electric shock ||

Net/gross weight, kg 45/510

Dimensions of the device (WxDxH) mm 280 x 370 x 330

ADDITIONAL INFORMATION

The product is certified in the territory of the Customs Union.

The product meets the requirements:

TR CU 004/2011 "On the safety of low-voltage equipment"

TR CU 020/2011 "Electromagnetic compatibility of technical equipment"

TR EAEU 037/2016 "On restricting the use of hazardous substances in electrical and
electronic products"

Importer and authorized representative of the manufacturer:

OOO "Electroservice and Co"

address: Republic of Belarus, 220125 Minsk, Independence Avenue, 179, room 17-1.
UNN 100373457 OKPO 14559923

Tel.: +375 17 228 66 65, 219-75-84
Email email: Sila@:sila.by

Manufacturer:

Ningbo Aquart Kitchen Appliance Co. Ltd., No. 78, Binhai Road 2, Hangzhou Bai
New District, Ningbo, 315336, China

The manufacturer reserves the right to make changes to the design and
characteristics of the device.

www.vivarishome.com Made in China

mce Gy X
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WARRANTY TERMS

WARRANTY CARD

Model (please specify model) VF 6011 C

Serial Number:

Buyer (Full name)

Firm Seller

Sale Date:

Seller's Company Seal

The manufacturer's warranty obligations are valid only for the VIVARIS brand electric

household kettle. The warranty period is 1 year from the date
purchase. The product service life is 3 years.

7. The manufacturer guarantees free elimination of factory defects or technical faults
during the warranty period of operation if the Buyer complies with the rules and
conditions of warranty service. All claims regarding appearance must be
submitted to the seller upon purchase of the product. After purchasing the
product, responsibility for all external damages rests with the consumer.

8. The warranty applies only to products used for non-commercial personal,
household or home purposes. Otherwise, the warranty period is 3 months from the

date of purchase.
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9. The seller reserves the right to conduct a technical examination of the quality of
the product within the timeframes established by law.

10. Warranty repairs are not performed in the following cases:
invalidity of the warranty card;

the presence of damage and malfunctions that arose as a result of improper use of
equipment in violation of the rules of operation, installation or transportation of

equipment by the user or the tfrading organization;

the presence of damage and malfunctions that arose as a result of the actions of
third parties or force majeure, the ingress of foreign objects and insects, or damage

by animals.

- establishing the fact of deviation from the State technical standards of power supply
electrical and cable networks, supply of more power than provided by the

manufacturer

establishing the fact of repair (attempt to repair) of equipment independently or by

third parties.
- use of the product for industrial or commercial purposes.
The warranty card is invalid in the following cases:

* incorrect or incomplete filling of the coupon by the store and the master.
* no sale date or store stamp.
11.The manufacturer is not liable for damage caused to people, animals and -
premises due to violation of safety regulations, transportation and operation of the
device.
12.The warranty does not cover installation, cleaning and maintenance of the

device.



