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MHCTPYKLUMUA MO 3KCNJYATALUU
MANUAL INSTRUCTION

FOOD PROCESSOR
KYXOHHbIA KOMBAMH
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ENGLISH Y A
GLIS FapaHTUiIiHbIN TanoH
CBepfeHus 0 NoKynke
Mogens:
CepwuiiHblii Ne: FP 160700000
Jara nokynku:
CBepeHus o npopasue
HasBaHwue 1 agpec npogaioLLen opraHn3aumm
TenedoH:
I'Iomsepxpalo nony4yeHne UCnpaBHOro U3aenus, ¢ ycioBMaMn rapaHTun o03HakomieH
Moanvce nokynarens
BHumaHue!
lapaHTUIHbBIV TaNoH AENCTBUTENEH TOBKO NPU HAIMYUM NeYaTn
npoaatoLLein opraHm3aumm
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Ne fopon HavmeHosanute cepaucHoro Anpec Tenedon
n.n. uenTpa
1. Mookaa Comnko-cepauc, 3A0 (”:“x:;“;"'”“ nep., 12, ctp.1 (095) 917-03-16
ComHuko-cepauc, 3A0 :‘h‘:xﬁaf;;“f;:i"’” nn (095)917-34-24
Conuko-cepauc, A0 f;_"g;:;‘;::;s:;;e”" 9/10,cp.5 (095) 208-56-48
2. Vmnopr-cepanc, 000 yn. Buryavacros, 16 (3512) 34-04-95
3. KpacHospok 1CTOK, ot yn. Newuna, 28 (3912) 65-32-18
NOHTB yn. Konbuesas, 12 (3912) 36-67-09
a. Boponex Op6wTa-Cepuc, 000 yn. flonGaccran, a., 1 (0732)77-66-25
5. Bonrorpan PaavoTtexnuka, 000 yn. Wremerko, 33 (8442)72-85-58
72-71-27
6. Prgan Cepaucnsii LenTp, 000 KyiGbiwesckoe wocce, 21 (0912) 44-63-17
7 Cwmonenck Fapant, CLL yn. dpynze, . 22 (0812) 61-88-00
8. Bparck Tlexcuka dnekTpomuKe yn. Muonepckas, 23/40 (8152) 45-50-31
9. | Pocros-na-fony Codr Cepsuc, CLL nep. OcTposckoro, 124 (8632) 39-93-29
10. VipkyTex T4 3sepect, 000 15 Coseroxwii nep., 4a (3952) 45-19-11
11. Tomck Denan-Cepsuc, 000 yn. Yuebhas, 26 (3822) 42-42-66
‘Axanewmus Cepsitc, 000 1. AKaAeMUECKIT, A., 1 (3822) 25-85-80
12. Capatos ANCT-96 yn.Cokonosasi, 320 A (8452) 51-41-99
13. Kupos BKPAH CEPBUC 000 yn. Boposckoro, 43 (8332) 23:20:;2
14. | co-Merepsypr KYPCOP 000 SarpeSokuit 6-p, 33/1 (812) 108-20-26
108-20-19
15. Camapa Cepauc LienTp 000 yn. Musypuria, 15, (8462) 34-94-63
cekuvs 1/2 34-20-79
16. ExatepuHGypr 4 Wesenun J1.B. yn. Panmesa, 55 (3432) 23-10-20
LUEN-CEPBUC yn. Boctounas, 44 (3432) 70-62-63
17. AcTpaxaHb 000 C® 3JIKOM yn.Kpachas, 12/2 (8512) 39-08-53
18. Opox. 000 Actpa np-T Nenuna, 77 (35372) 1-45-99
18. Braannp 000 Bnekrpon-Cepsic yn. Hoso-Aimckas, 73 (0922) 24-08-19
20. YeBokcape! 4 NanTenkosa C.0. np. TpakTopocTponTeneii, 24 (AMUTPUIA BepLumHit)
21. Mypmarick CPS-Mypwatick yn. Codbn Meposcxoit, 37 (8152) 45-50-31
22. Tam6os 000 EBC-2000 yn. Bnrensca, a., 5 (0752) 75-17-18
(Maraaum OGuneiHLIi)
23. Koctpoma 3A0 AKCOH-cepyc yn. Cyreipuna, A, 5 (0942) 22-36-28
2a. Teeps TCH e np-T 50-neTun OKTAGPA, 36 (0822) 42-82-95
25 Kypran TN-cepsuc yn. Kpacua, 41 (35222) 5- 51-85
26. PbiBruHCK CAMCOH yn.Crosnas, 19 (0855) 20-14-04
27 Kanununrpan Bectep-Cepsnc yn. lopekoro, 50 (0112) 27-20-54
28. Oper6ypr KOMMHKOM yn. Bpectckan, 7 (3532) 62-77-01
29 Chikrbiakap cA-CEPBIC yn. Mopoaosa, 169 (8212) 27-14-71
30. H. Hosropon, BnekTpoHuka (4 KyaHeuos) yn. Anekceesckasi, 9 (8312) 19-41-08/10
31. KasaHb TEXHUKA yn. Buwmesckoro, 14 (8432) 38-31-37/07
32 Taraupor KPUCTU yn. ®pyHse, 45 (8634) 46-47-54
3. Vxesok Paauokomnext yn. 9-1 Mopnecckan, 25 (3412) 59-28-05
34 BapHayn Vitek - cepanc yn. Monosa, 68 (3852) 35-37-50
35-37-51
35. HoBocuoUpcK 000 "Texwmactep” yn. BonbwesmtoKas, 131 (3832) 12-54-00
36. Omex Kocmoc Kocmuseckuii np-T, 97A, k.4 (3919) 53-98-41

TonyunTh MHOPMALMIO O APYTUX CEPBICHBIX LIEHTPaX Bbl MOXETE Y MPOAABLA MM N0 anpecy B VIHTEPHET: www.vitek-aus.ru
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INSTRUCTION MANUAL

The more you use the food processor, the more you will be certain that
you made an excellent choice. Our main goal is to give you more than the
price. Your choice shows that we are achieving our goal. So thank you for
choosing our product. When you use your food processor according to
the instruction in this manual, you will be surprised how you are doing
everything easily. So that you will reach the promised performance.

CONTENTS

I. Important Safety & Usage Instructions
1. Introduce The Appliance

Ill. Technical Features

IV. Usage

V. Cleaning & Maintenance

1. IMPORTANT SAFETY & USAGE INSTRUCTIONS
Read this instruction carefully
Close supervision is necessary when any appliance is used by or near
children. Never leave the appliance unattended and keep out of the reach
of children or disabled or incapable persons. Blades are sharp; handle
carefully.
Do not operate blender jug empty. Do not blend a dry, thick or heavy mix-
ture for more than 60 seconds or any mixture for more than 3 minutes
without turning off the blender. Before using the appliance, check that the
power voltage corresponds to that indicated on the rating plate.
Always unplug the appliance when it is not being used or put in on parts or
taking off parts or before any maintenance or cleaning operation. Avoid
contacting moving parts. Keep hands, hair, clothing as well as spatula and
other utensils away from attachment and beaters during operation to
reduce the risk of injury to persons, and/or damage to the appliance.
Do not operate any appliance with a damaged cord or plug or after the
appliance multifunctions, or is dropped or damaged any manner. Return
appliance to the nearest authorized service facility for examination, repair
or electrical or mechanical adjustment. The use of attachments, not rec-
ommended or sold by the manufacturer may cause fire, electric shock or
injury. Don't use those attachment or part in your appliance. Do not use
appliance outdoors. Do not let cord hang over edge of table or counter.
Remove attachments from processor before cleaning or washing. Always
4
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. ENGLSH PYCCKMH

YCJ/IOBUA FTAPAHTUMHOIO OBCNTY)XKUBAHUS

YBaXkaemMbliii nokynartenb!

dupma VITEK BbipaxaeT GnarogapHocTb 3a Baw BbiGop 1 rapaHTupyet
BbICOKOE Ka4yecTBO 1 6e3ynpeyHoe GyHKUMOHMPOBaHWe npuobpeTeHHoro Bamu
n3genvs npu cobnoaeHnn npasun ero akcnayaraumm. Cpok rapaHTMmn Ha Bce
n3genuvs - 12 mecaues co AHS NOKYNKW. JJaHHbIM rapaHTuiiHbiM TanoHom VITEK
NOATBEPXAAET WCMPABHOCTb [OAHHOrO u3genus u OepeT Ha cebs
obs3aTenscTBO no 6ecnnatHOMY YCTPaHEHUIO BCEX HEWCNpaBHOCTEWN,
BO3HUKLLMX MO BUHE Npou3BoauTens. MApaHTUNHBLIA PEMOHT MOXET OblTb
npov3BeneH B aBTOPU3MPOBAHHOM CEPBUC-LIEHTPE Ha Tepputopun Poccun.

Ycnoeus rapaHTum:

1. HacTosuwas rapaHTus umeeT cusy Npu cobnioaeHNN CneayoLwmx YCIoBUiA:

- NpaBuWibHOE WM YeTKOe 3anoSIHEHWEe rapaHTUMHOIO TanoHa C yka3aHwem
HaMMEeHOBaHWS MOOENN, ee CEPUIAHOro HOMepPa, AaTbl MPOAAXM U NneyvaTn
GVpMbI-NPOAasLA B rapaHTUNHOM TaslOHE 1 OTPbIBHBIX KYMOHAX;

- Hanmyve opurvHana KBUTaHuum (4eka), cogepallero narty nokynku.

2. VITEK octaBnseTt 3a co6oii NpaBo Ha 0TKa3 B rapaHTUAHOM 0BCNyXnBaHUn
B Cnyyae HenpenocTaB/ieHVs Bbilleyka3aHHbIX OOKYMEHTOB, WAW eciuv
MHbopMauus B HUX ByAeT HENONHOW, Hepa3bopyMBO, MPOTUBOPEYNBOIA.

3. TapaHTus He BKOYaeT B cebs nepnoamyeckoe ob6cnyxmBaHne, yCTaHOBKY,
HACTPOWKY n3genvsa Ha oMy y Bnagenbua.

4. He nognexartr rapaHTUMHOMY PEMOHTY wusgenua C gedektamu,
BO3HUKLLVMW BCNeACcTBUE:

- MEexaHW4yecKkunx NoBpeXAeHUN;

- HecoOnoAeHUs1 YCNOBWIA SKcrJlyaTauum unnm ownboYHbIX OencTBUn
Bnagenbua;

- HenpaBWIbHOM YCTAHOBKWU, TPAHCMOPTUPOBKY;

- CTUXWIAHbIX 6eacTBUn (MOJIHUS, MOXap, HaBOOAHEHME U T. M.), a TakKxe
APYrnX NPUYMH, HaxXOASALWMXCA BHE KOHTPOSS NPOAAaBLA N M3roTOBUTENS;

- nonagaHusi BHYTPb M34enus MOCTOPOHHUX MPeaMETOB, XWAKOCTEW,
HaCEKOMBbIX;

- pemMmoHTa nnun BHECEHUS KOHCTPYKTUBHbIX M3MEHEHNN
HEYNOSIHOMOYEHHbIMW NNLAMU;

- Mpu BbIXOAE U3 CTPOS AeTaneit, o6nagaowmx orpaHU4eHHbIM CPOKOM
Cnyx6bl.

5. HacToswasa rapaHTMs He ylweMnseT 3akoHHbIX npaB noTpebutens,
npeaocTaBneHHbIX eMY AeNCTBYIOLLMM 3aKOHOOATEIbCTBOM.

21
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PYCCKUH
Peuentbi:

MsicHoW nupor

1 kr. kapTogesnsi, 350 r. rossamHbl, 100 r. cocucok, 1 nykoBuua, 1 3y6umk YyecHoka, 2
BeToyku netpywku, 1avuo, 300 ma. monoka, 50 r. cimBoyHoro macna, 50 r. TepToro cbipa,
cosib, nepew.

MouncTuTb M cBapuUTh KapTodesb. MoNoXuUTe MACO B YaLly KombaiHa, yCTaHOBUTL HOX
L151 UBMENbYEHUS Y 3aKPbIThb KPbILLKY. YCTaHOBUTb CKOpocTb 3 Ha 30-40 cek. 3atem
NOMXapUTb NYK, YECHOK M NETPYLLKY B CKOBOPOAE C HEGONLLUMM KONNMYECTBOM Macna.
Jo6aBnTb dapLu, Menko nopybieHHbIE COCUCKM U L0 B CKOBOPOAY. BbinoxuTs
CBapEeHHbI kapTodesb B Yally C yCTAaHOBIEHHOW NM1acTMacCOBOM HacaaKow anst
3amelunBaHns, 4o6aBUTL COJb U NepeLl, U 3aKpPbITb KPbILLIKY. YCTaHOBUTL CKOPOCTb 2 Ha
30-40 cek. BbinoxunTb NONOBUHY Nope, 3aTem dapLu Ha GopmMy Ans Beineuku. MokpbITh
CBepxy BTOPOIi MOMOBUHOI Miope. MNockinaTe CBEPXY TEPTbIM CbIPOM. 3anekaTtb B yXOBKe
npu Temnepatype 210°C B TeueHne 30 MUH.

DpyKTOBDIA KOKTENb

Ha 4 nopuuu: 2 kycoyka aHaHaca, 6 sroa kinybHuku, 1 6aHaH, 2 ctakaHa anesabCUHOBOro
coka, 2 cTakaHa XoJ104HOV ra3npoBaHHOW BoAbl, 25 r. caxapHoro necka.

MomecTuTb aHaHac, kKnyoHUKy, 6aHaH, anebCUHOBbLIV COK U CaxapHblii MeCOK B yally
6neHaepa, 3akpbiTb KPLILLKY M YCTaHOBUTL CKOPOCTb 2 Ha 1-20 cek. [Jo6aBuTb
ra3vpoBaHHyIo BOAY Yepe3 OTBEPCTME B KpPbILLKE. YCTAHOBUTL PErYNSTOP CKOPOCTU B
NYNbCUPYIOLWNI PEXMUM NSt HECKONbKUX SHEPTUYHbIX B3OGMBAHUIA.

MopkoBHoe niope

Ha 6 nopuwii: 1kr. MmopkoBu, 3 kapTogesnnHbl, Moaoko, 30 r. CIMBOYHOIo Macsa, CcoJlb,
neped, LWenoTka N3MesIb4eHHOr0 MyCKaTHOro opexa.

MoYncTUTL MOPKOBL 1 KapTodenb. YCTAaHOBUTL ANCK AJ1 HAPE3KU 1 3aKPbITh KPbILLIKY.
Yepes 0TBEPCTUE B KPbILLKE MPOMYCTUTL CHavana MOpKOBb, 3aTeM kapTodenb. MonoxuTs
MOPKOBb 1 kapTodesib B KaCTPIOSIO C NOACONIEHHON BoAoi. BapuTtb B TedeHne 30 MUH. Ha
CUNBHOM OrHE, NOKa OBOLLM HE CTaHYT MSArkumu. Cnnte Boay. YCTaHOBUTL Hacaaky Ans
3amelumBaHns. MoMeCcTVTb OBOLLM B YaLly U 3aKpbiTb KPbILLKY. YCTAHOBUTL CKOPOCTb 3.
CwmewwnBaTh B TeueHue 40-50 cek. [Jo6aBUTb Macio U MOSTIOKO YePE3 OTBEPCTUE B KPbILLKE
1 nepemMeLlaThb A0 XenaeMow KOHCUCTEHLUN.

LLiokonapHbii Mycc
Ha 4 nopuwu: 200 r. ropbkoro wokonaaa, 30 r. cimBoYyHoro macna, 4 aviva, 40r.
caxapHowi rnasypu, 1 CTos10Bast 10XXKa CBEXNX CJINBOK.
PacTonuTb Wwokonag. 3ateM 406aBUTb MaCc/o KyCOYKaMu Anst NONyYeHUst paBHOMEPHOM
Macchl. BbINOXWTb iUYHbBIE XENTKM 1 MOIOBMHY caxapa B vally 6neHaepa v 3akpbiTb
KPbILLKY. YCTaHOBUTb CKOPOCTL 2 1 NepemMeLLmnBaTh B TeueHue 15 cek. [Jo6aButb CMechb
LIoKonaaa ¢ MacnoM Yepes OTBEPCTHE B Kpbillke. CMeLLnBaTh B TEYEHNE HECKOIbKUX
Cek., 3aTEM BUTb CAIMBKU YEPE3 OTBEPCTUE B KPbILLKE. [epemelunsaTb Ha CKOPOCTH 3 B
TeyeHue 20-30 cek. MepennTb B APYryto eMKOCTb. BbiMbITh yally. Monoxute 6enku B yally
6neHaepa v 3aKpbITb KPbILLKY. YCTaHOBUTbL ckopocTb 1 Ha 20-30 cek., 3aTeM CKOPOCTb 2 Ha
3 MuH. [ocne 3Toro 0CTOPOXHO BNUTL 3arycTeBLUNE 6enkn B OCHOBHYIO Maccy. OxnaxaaTb
3 yaca.

20

ENGLISH

make sure bowl lid or juice extractor lid is locked securely in place before
motor is turned on. Be sure that safety cover or blender jug is locked in
place before operating appliance. (Figure 1) Do not overload the food
processor or not exceed maximum capacity.

Il. INTRODUCE THE APPLIANCE
A. MAIN BODY

A1. Drive Shaft

A2.0n/0ff switch

A3 - 1-Low speed

A4 - 2- Medium speed

A5 - 3- High speed

A6 - Off

A7 - P- Pulse

A8.Safety cover

A9.Attachment storage cover
A10.Attachment storage drawer

B. BOWL GROUP
B1. Bowl

B2. Bowl lid

B3. Bowl lid pusher
B4. Filling tube

C. DISC SET

C1. Slicing disc

C2. Chipping disc

C3. Fine grating disc
C4. Medium grating disc
C5. Coarse grating disc
C6. Disc holder

C7. Disc shaft

D. CITRUS PRESS
D1. Cone
D2. Filter

® %

A6

A2
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ENGLISH PYCCKUM

E. SPATULA

F. BLADE SET
F1. Chopping blade - metal
F2. Kneading blade - plastic

G. BLENDER

G1. Blender lid stopper

G2. Blender lid

G3. Blender goblet / jar / jug

H. JUICE EXTRACTOR
H1. Juice extractor pusher
H2. Juice extractor lid

H3. Sieve/Filter

H4. Pulp collector bowl

I. CREAM ATTACHMENT

Ill. TECHNICAL FEATURES

Voltage: 220-230V, 50-60 Hz.
IEC Power: 600 W

Bowl Capacity: 300 g -1200 g./1500 ml.
Juice Extractor: 600 ml.

Citrus Press Capacity: 1500 ml.

Blender Capacity: 1500 ml.

To set the correct speed, turn the On/Off switch to speed "1", "2" or "3".
To stop the appliance return the switch the "0" position. Pulse function
remains on as long as the switch is held in the "P" pulse position (Figure
2). At the application and procedures tables you can see "1 - >2" sign for
speed setting. That means, first place the switch "1" position and than
change the position to "2".

IV. OPERATING THE APPLIANCE MIXING AND KNEADING (Figure 4)

You can mix or knead up to 1000 g of soup, dough or pastry by using

Chopping Blade or Kneading Blade.

Place the bowl over the drive shaft, locate on motor base and rotate the
6

COKOBbDKUMAJIKA ANS LUTPYCOBbIX
Heob6xoaunmMbie koMneKkTyowme:
Yawa (B1), npecc ansa umtpycossbix (D).

YcraHoBka getaneii (puc.8):

3akpenuTe yawy (B1) Ha ocHoBHOM kopnyce (A). BctaBbte dunstp (D1) B
yawy (B1). 3adukcupyiite KOHyC 4f1s uMTpycoBbiX (D2) Ha LeHTpanbHOM
ocu emkocTtu (B1). Paspexbsre ¢pykTbl nononam. Nomectnte GpykT Ha
KOHYC, M Crerka HaxXmuTe Ha Hero.

PekomeHayemasi CKOPOCThb

YcTaHOBUTE perynsatop CKoOpocTu B no3uuuio 1.
BHumaHune:

B emkoctn nomeryaetcs go 1,5 1 coka.

YUCTKA KOMBAMHA

Mo okoHYaHMO PaboTbl 0653aTENbHO BbIHLTE BUJSIKY N3 PO3ETKU.

CHMMKTE 4Yally C OCHOBHOro Kopryca, noBopayvBasi ee no 4acoBOW
cTpenke. BbiMoliTe 1 BbICyLLMTE BCE KOMMIEKTYIOLME, AUCKN 1 HACaOKW.
B uensix obneryeHus yxoaa 3a komOGaliHOM COBETYEM OMonackmBaTb
Hacagkum cpasy nocne ux MUCNOSib30BaHWS; B MEPBYIO o4epenb 3TO
KacaeTcs Hacafok K COKOBbIXMMAsIKaMm, Tak kak GppyKTbl CoOAepxXaT MHOIo
caxapa.

He norpyxarite ocHoBHOM Kopnyc (A) B Boay! NMpocTo npoTpuTe ero.

CNEUUNDUKALNA

HanpsixeHne/MOLHOCTb 220-230B ~ 50 'y, 600BT
EmMkocCTb Yawm 1,5n.

EmkocTb 6GneHpgepa 1,5 n.

CPOK CJ1Y)KBEbl KYXOHHOIO KOMBAWHA HE MEHEE 5-TWU JIET

19
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KapTodenb, Niyk, Oorypubl, CBek/y, penbky, 610K/, MOPKOBb, Kamnycry,
cenbaepei, a Takxke Cblp 1v 6pbIH3Y.

YcraHoBka (puc.6):

3akpenute yawy (B 1) Ha ocHoBHOM koprnyce kombaiHa (A). BctaBbTe
HyXHbIn Bam puck (C1/C2/C3/C4/C5) Ha Hacagky ons auckoB (C6).
BcTtaBbTe cTepxeHb (C7) Ans AMCKOB B OTBEPCTME Ha Hacaake Ans AUCKOB
1 3aduKcHpyinTe. 3akpennte CTepXXeHb C AUCKOM B Yalle. 3akpoiTe yally
KPbILLKOMN.

Ha kpbiwwke yawm (B2) pacnonoxeH cOBOEHHbIV TosikaTesb.
Mcnonb3ynTe WWUPOKUIA TONKaTeNb AN Hape3aHus JIOMTUKaMuU 1
HaTupaHus kapTodens, orypuoB, KanycTbl, MOPKOBU (NpeaBapuTeNbHO
rnopexbsTe OBOLLM Ha KYyCOYKM pa3Mepom 6-7 cMm.).

Mcnonb3ys y3kuiA ToskaTenb, MOXHO Hape3aTb WM HaTepeTb peauc,
KOPHWLLOHBI, MOPKOBb.

PexomeHayemasi CKOPOCTb

B 3aBMCMMOCTM OT TOro, Kakon AUCK Bbl MCNONb3yeTe, yCTaHaBANBANTE
perynsTop CckKopoctM B no3vumilo 2 wuam 3, nmbo B NO3ULMIO
NyfbCUPYIOLLLErO peXnmMa.

COKOBbDKUMAJIKA OJ19 ®PYKTOB U OBOLLIEN.
Heobxoaumbie koMnneKkTyowme:
Yawa (B1) n cokobhxnmanka (H)

YcraHoBka getanei (pnc.9/10):

3akpenuTte Yawy (B1) Ha ocHoBHOM kopniyce (A). NomecTtute dunstp (H3)
B €MKOCTb Nnop, BbXUMKK (H4) n yctaHoBuTe B Hawwy (B1). 3adukcupyinte
Ha Yalle KpbILLKY COKOBbIXUManku (H2).

PexkomeHAayemasi CKOPOCTb:

YcTaHOBUTE pPerynsTop CKOPOCTU B NO3ULMIO 2.

BHumMaHme:

Ecnu Bbl ycTaHOBUTE CKOPOCTH B MO3ULMIO 3, TO B COKE OyAET C/INLLIKOM
MHOIro MSIKOTH.

o

PYCCKUM ENGLISH

bowl anticlockwise until it locks into position. (Figure 3). Place the chop-
ping or kneading blade on to drive shaft in the center of the bowl. Put the
ingredients in the bowl. (Figure 4) Place the bowl lid on top of the bowl.
Rotate the lid anticlockwise until the locking tabs slide in to the inner lock-
ing slot on the base and the handle. (Figure 5). For kneading the dough or
pastry operations, don't put water in to the bowl at the beginning. Pour
the water through the filling tube while the processor is running. Add the
water or other liquid in a slow, steady stream, only as fast as dry ingredi-
ents absorb it. If liquid sloshes or splatters, stop adding it but do not turn
off processor. Wait until ingredient in bowl have mixed, then add remaining
liquid slowly. Applications and procedures is mentioned in the Table 1.

CHOPPINGBLADE(F1) Table 1
Ingredient Quantity Speed Setting Work Time
Soup 1000ml. 1->3 20 sc.
KNEADING BLADE(F2)

Ingredient Quantity Speed Setting Work Time
Sweet Dough 1000gr. 3 20 sc.
Cake / Bread Dough 1000 gr. 3 2min.
Pie / Pastry Dough 1000gr. 3 2min.

CHOPPING (Figure 4)

Chopping Blade is used for chopping process Place the bowl over the
drive shaft, locate on motor base and rotate the bowl anticlockwise until it
locks into position. (Figure 3) Place the chopping blade in to the drive
shaft in the center of the bowl. Put the ingredients in the bowl. Pre-cut the
large ingredient parts in to small pieces before putting than in the bowl. If
you chopping meat, use only boneless meat. (Figure 4) Place the bowl lid
on top of the bowl. Rotate the lid anticlockwise until the locking tabs slide
in to the inner locking slot on the base and the handle. (Figure 5)
Applications and procedures is mentioned in the Table 2.

CHOPPING BLADE (F1) Table 2
Ingredient Quantity Speed Setting Work Time
Vegetables 600 gr. 2 10sc.
Carrots 600 gr. 2 30 sc.
Tomatoes 600 gr. 2 20 sc.
Onion, Garlic 500 gr. PULSE 5sc.
Herb, Parsley 100gr. PULSE 5sc.
Nut, Wallnut 500 gr. 2 5sc.
Cheese 300 gr. PULSE, 2 10sc.

7
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BLENDING/PUREEING (Figure 12)

Blender is used for blending or pureeing process. The bowl and bowl lid
must be locked into position for the blender to operate. No blade, disc or
another accessories are required to put into bowl.

Place the bowl over drive shaft, locate on motor base and rotate the bowl
anticlockwise until it locks into position. (Figure 3)

Place the bowl lid on top of the bowl and rotate the lid anticlockwise until
the locking tabs slide in to the inner locking slot on the base and the han-
dle. (Figure 5)

Remove the blender safety locking cover by rotating clockwise to unlock
and lifting it out.

Place blender jug on to the motor base, turn the jug anticlockwise until it
locks into place. (Figure 12)

Put the ingredients in the blender jug.

Place the blender lid into position on top of jug and rotate anticlockwise
until it locks into place. (Figure 12)

Attach the lid stopper by pressing it down.

After use, always remove jug from base and insert blender safety lock
cover. To remove jug, hold handle and turn in a clockwise direction.
Application and procedures is mentioned in the Table 3.

BLENDER JUG Table 3

DRINKS, MILKSHAKES,
LEMONADE, BUTTERMILK

Fill the jug to at least 1/4 full remember to leave
room to allow froth to form as the drink is aerated.

GROUND COFFEE Coffee beans can be ground finely enough for
infusion or for a percolator. Blend 1/4 cup beans
at a time.

ICE To crush ice, place 1 cup ice cubes and 1/4 cup of

water into the jug and process using the PULSE
switch. This will take approximately 15 seconds.
Place the less than 1000 ml. mixture in the jug for
pureeing. Speeds 2-3, until desired consistency.
MAYONNAISE, DRESSINGS After placing the mixture except oil in the jug, pour
oil into the jug gradually through opening in lid with
motor running. Blend on speed 2.

Place 1 cup cream with sugar and vanilla into the
jug. Blend until thickened.

Place the cooked vegetables in the jug for puree

SOUPS, SAUCES

WHIPPED CREAM

COOKED PEAS, BEANS

POTATOES ing. If necessary, add some liquid like milk or water
to improve the consistency of the mixture.
8
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BHumaHune:
- He 3anuBavite B 611eHAED KNMSLLYIO XUAKOCTb
- He 3anonHsivite 6neHaep 6osee yem Ha 1, 5 1.

YcraHoBka (puc.12):

MomecTuTe WHrpeameHTbl B eMKoCTb GneHpepa (G3), 3aTem 3akpounTte
Kpbiwkon (G2) n yctaHOBUTE MEpPHbIN cTakaH (G1).

OTBMHTUTE NPEnOXPAHUTENBLHYIO KPbILLKY (A8) 1 yCTaHOBUTE Ha ee MEeCTO
Onenpep, NOBEPHUTE EMKOCTbL OneHaepa 1 3adukcupynTe.

PexomeHayemasi CKOpOCTb
Mcnonb3yte Ty CKOPOCTb, KOTOpas pekoMeHOyeTcd B peuenTte
npurotaenmeaemoro Bamu 6noaa.

B3BUBAHUE

Heob6xoaumbie KOMNEKTyOLWME:

Yawa (B1) n Hacapka ona B36mBaHus kpema (l).

Mcnonb3ys Hacagky Anns B30OMBaHUSA Kpema, MOXHO MpPUroTOBUTb
ManoHes, coychl, B36UTb cnueku (4o 0,6 n) n 6enku (o1 1 go 6 auu).
BHumaHune:

He ncnonb3yvite Hacaaky (1) ans 3ameLumBaHus ryctoro Tecra.

YcraHoBka (puc.7):

YctaHoBuTe 4awy (B1) Ha ocHOBHOWM kopnyc u 3adukcupynte ee.
YcTtaHoBUTe Hacaaky ang B3busaHus kpema (1) B yawwy. MomecTtuTe B yawly
VHrpeaneHTbl. 3akporTe Yyally Kpbiwkown (B2).

PexkomeHayemasi CKOpOCTb

[ng nNpuroToBfeHNs Kpema U XUAKOro coyca YCTaHOBWUTE Perynsatop
CKOpOCTM B no3unumio 1.

Mpun B3OMBaHMM ManoHe3a M aul, HadyHUTe C no3uumm 1, a 3arem
NOCTENEHHO YBENNYMBATE CKOPOCThb A0 nosvumm 3.

TEPKA/ HAPE3KA JIOMTUKAMU

Heob6xoaumbie KOMIMEKTyOLWMNE:

Yawa (B1) n gmucku (C).

Mcnonb3ys COOTBETCTBYIOWMIA ANCK. Bbl MOXeTe Menko nopesaTthb:

17
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3amewmBaHne Tecta

3a 50 cek. Bbl MoxeTe 3amecuTb A0 1 Kr KpyTOro Tecta (A4Jjisi NMporos,

xneba un T.n.).

BHumMaHme:

- Cpasy xe Bbikio4aiiTe KombariH, Korga TeCcTo MPUHUMAET OBasIbHYI0
dopmy.

- [pu 3ameLumBaHnn 1 Kr TecTa He BKtoyarite kombariH 6osiee 4yem Ha 2
MUH.

N3menbyeune

C nomouwplo kombaliHa Bcero 3a 10-30 cekyHn Bbl MoxeTe naMenbintb
300-600 r npoaykToB: Cblp, CyXOdpyKTbl, TBEPALIE OBOLLUM (MOPKOBb,
cenbaepen), nyk, WNnHaT, TakXe CbIPpoe NN NPUroTOBEHHOE MSCO (MSCO
[OJIXXKHO ObITb OTAENEHO OT KOCTEW M MOPE3aHOo Ha KPYMHbIE KYCKM), Cbipast
VAN NPUroTOBJIEHHAs pbiba.

YcraHoBka komnnektyiowux (puc.3,4,5):

YctaHoBuTe yawy (B1) Ha Ban (A1) Ha OCHOBHOM Koprnyce kombaiiHa (A), u,
[epxa ee 3a py4Ky, MoBOpayMBaiiTe, Noka oHa He BCTAHET NPOYHO Ha CBOE
MEeCTO.

- 3akpenuTe Hacaaky (F1) nnn (F2) B yawe;

- NomecTUTE NHIrpPeanEeHTHI B Yallly;

- MpoyHo 3akpoiite yawy (B 1) kpbiwkon (B2);

PexomeHayemasi CKOPOCTb

Ons namenbyeHns yCcTaHOBUTE PErynsaTop CKOPOCTU B no3uumio 3. Ans
TOro 4ToObl YETKO KOHTPONIMPOBATh NPOLLECC U3MENbYEHUS, UCMONb3YITe
NynbCUPYIOLWNI pexunm. s cMeluMBaHUs UCMONb3yinTe no3uumio 3.

[ns 3amelunBaHuns, yCTaHOBUTE PETYNSITOP CKOPOCTY B No3uumio 1, yepes
HECKOJIbKO CEKYHJ, - B No3uumio 3.

PABOTA C BJIEHOEPOM

Heobxoaumbie koMnneKkTyowmne:

bneHgep (G)

C nomouwpto 6nengepa Bbl MoxeTe npurotoBuTb Ao 1,5 n Xuakoro mnm
rycToro cyna, Komnora, B36UTb MOMOYHBIA KOKTEMb, MOPOXEHOE U T.A.
Bbl MOXeTe NpuUroToBuTh Niobble BUAbI XXMAKOrO TecTa.

16
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BEATING/WHIPPING (Figure 7)

Cream Attachment is used for beating or whipping process.

Place the bowl over the drive shaft, locate on motor base and rotate the
bowl anticlockwise until it locks into position. (Figure 3)

Place the Cream Attachment on to the drive shaft in the center of the
bowl. Put the ingredients in the bowl. (Figure 7)

Place the bowl lid on top of the bowl. Rotate the lid anticlockwise until the
locking tabs slide in to the inner locking slot on the base and the handle.

(Figure 5)

Applications and procedures are mentioned in the Table 4.

CREAM ATTACHMENT Table 4
Ingredient Quantity Speed Setting Work Time
Mayonnaise 600 ml. 1 15sc.
Sauces 600 ml. 1 20 sc.
Egg 10ea. 1->2 5sc.
Ice cream 500 gr. 1->2 20 sc.
Whipping Cream 500 gr. 1-->2 20 sc.
Lemonade, Buttermilk 700ml. 2 10 sc.
Sweet Dough 700 gr. 1->2 2 min.

GRATING/SLICING/CHIPPING (Figure 6)

Disc sets are used for grating, slicing and chipping process. Place the
bowl over the drive shaft, locate on motor base and rotate the bowl anti-
clockwise until it locks into position. (Figure 3) With the smooth face of the
disc plate uppermost, fit the required blade in to the disc holder. To do
this, first identify the recess marked "PUSH" along one of the long sides
of the blade. Insert the retaining slot on the opposite side in to the disc
holder. Then gently push down on the area of the disc marked "PUSH" to
click the metal disc in place. Place disc holder on to the disc shaft ensur-
ing that slots on top of shaft are located on the underside of the disc hold-
er. Place the disc holder and shaft on the drive shaft in the center of the
bowl. Place the bowl lid on top of the bowl. Rotate the lid anticlockwise
until the locking tabs slide in to the inner locking slot on the base and the
handle. (Figure 6)

Pre-cut the large ingredient parts in to small pieces before filling them in
the bowl.

Insert the ingredient in to the filling tube and use the pusher to guide
through the tube. Never use fingers to push food down the filling tube.

9
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Which ever plate is being used, speed 2 or pulse is recommended. You
can increase the speed to 3 if necessary. Don't use speed 1. Applications
and procedures is mentioned in the Table 5.

COARSE AND MEDIUM GRATING DISC (C5, C4) Table 6

ONIONS, POTATOES, Pack into the filling tube and process using firm

CELERIAC, APPLES PEARS pressure. Peel and cut into pieces if necessary to

fit the filling tube.

Prepare the vegetables and pack into the filling

tube. Packing vertically will give shorter shreds

than packing horizontally.

CHEESE Cut the cheese to fit the filling tube snugly process
using light pressure on the pusher to prevent the
cheese crumbling.

CARROTS, CUCUMBER,
TOMATOES, CABBAGE

FINE GRATING DISC (C3)

CHOCOLATE Break chocolate into pieces to fit the filling tube and process
using firm pressure.

ONIONS Peel the onions and chop into halves. Place onions in the fill
ing tube, cut edge down. Process using firm pressure.

GARLIC Peel and place minimum 250 g. into the filling tube and

process using firm pressure. To help wash the ingredients
through, pour 1/4 cup olive oil.

SLICING DISC(C1)

ONIONS Peel the onions and halve if to large to fit into the filling
tube. Please them in the filling tube.

CARROTS, EGGPLANT, For rings arrange foods vertically in the filling tube,

BANANAS, CUCUMBERS cutting them so they are even in height. For slices

arrange foods horizontally in the filling tube and process

using firm pressure.

Pack the mushrooms in the filling tube on their sides and

process using firm pressure.

Peel if desired and quarter the fruit. Lie the quarters on

their sides in the tube

BEANS,GREEN PEPPER Cut into lengths, pack horizontally into the filling tube and
process using firm pressure.

CHEESE Cut the cheese into pieces large enough to just fit the fill
ing tube. Process using light pressure on the filling tube
to prevent cheese crumbling.

MUSHROOMS

APPLES, PEARS

CHIPPING DISC (C2)
POTATOES, CELERIAC Peel them, cut into pieces if necessary to fit the filling
tube and process using firm pressure.

10

o

. ENGUsH | PYCCKMH

TEXHUYECKUE XAPAKTEPUCTUKU

MowHocTb asuratens - 600 BatT.

Cobniopainte npasuna 6e3onacHOCTU Npu paboTte ¢ koMmOaHOM, npexae
4YeM OTKPbIBATb KPbILLKY HEOOXOAMMO [0XAATbCA MOJIHOM OCTAHOBKM
paboTkbl ABuraTens.

KombanH 0Oypetr paboTtatb TONMbKO B TOM Cllyd4ae, ecnim Bce
KOMMIEKTYIOLLME YCTAHOBNIEHbI MPaBUIIBHO.

MEPEM NEPBOM 9KCMNJIYATALMEN

PacnakyinTe kombaiiH, BBIMONTE BCE KOMIMJIEKTYOLLME Tenaoii BOAON.
BHumaHue:

Kopniyc ¢ aBurarenem MbiTb Hesb3sl. Ero MOXHO npoTtupatb BAaXHON
TPSNKOV. BHUMAaTeIbHO MPOYTUTE UHCTPYKLMUIO.

NMPAKTUYECKUE COBETbI

B 3aBucuMoOCTM OT npurotaBnneaemMoro 6ni04a, cobniofanTe cneayoLime
06beMbl koMbariHa:

300 -1200r - B yawwe (B);

[0 1,5 n - B COKOBbXMMAIKe oS UMTPYCOBBbIX;

0o 0,6 n - B COKOBbIXMMAIKe Ansl TBepAbIX GPYKTOB U OBOLLEN;

no 1,5n - B 6neHpepe.

OKCMNYATALIMS KOMBAVHA

MepemewnBaHe /3ameunBaHne /mamesib4eHme

Heobxoaumble getanu: yawa (B) n komnnekt Hacanok (F).

- NMnactmaccoBas Hacaaka (F1) ncnonb3yeTca ona sameLllnBaHns Tecta
1 nepemeLunBaHng.

- Hox (F2) wucnonb3yetca pns  uU3MeNb4YeHUs MPOAYKTOB U
nepemeLunBaHuns.

MepemewnBaHne

- 3a 20 ceKk. MOXHO NpuUroToBUTb A0 1 11 cyna unum KkomnoTa.

- 3a 20 cek. MOXHO NpUroToBuUTb A0 1 N Xmnakoro TecTta ans 6/MHOB,
Badenb u .M.

- 3aMeluMBaHMe TecTa cpejHer NAOTHOCTU (ANs nedyeHbs, Kekca)
OTHUMeT Bcero 1,5-3 MuHyThI Bawero BpemeHu.

15
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PYCCKU#A ENGLISH

B. OcHoBHas yawa

B1. Yawa o6bemom 1,5 n.
B2. Kpbllwka ana yawm
B3. TonkaTtenb

C. Komnnekrt auckos

C 1. Aunck ons Hape3aHust NIOMTUKaMu
C2. uck ona HapesaHusi CTPY>XKOM
C3. Menkas Tepka

C4. CpegHsas Tepka

C5. KpynHas Tepka

C6. Hacagka pona auckos

C7. CTepxeHb a5 ANCKOB.

D. CokoBbXKUMaJIKa A4J1s1 ULUTPYCOBbIX.
D1. dunbtp
D2. KoHyc ans umTpycoBbIx

E. Jlonaroyka

F. Komnnekr Hacagok
F 1. MnactmaccoBas Hacaaka onsa 3aMeLllBaHns Tecta
F 2. Hox ons namenbyeHns npoaykToB.

G. bneHpgep

G1. MepHbIli cTakaH4nk

G2. KpblLLKa eMKOCTH

G3. EMkocTb, 06bemom 1,5 5.

H. CokoBbnxumaika ansi ppyKkToB u oBoLYen
H1. Tonkatensb

H2. Kpbiwka

H3. dunstp

H4. EMKOCTb nog, BBDXUMKU

I. Hacagka gns B36uBaHus kpema

14

JUICE EXTRACTOR (Figure 9/10)

The juice extractor can be used to juice any kind of soft fruit or vegetable.
Place the bowl over the drive shaft, locate on motor base and rotate the
bowl anticlockwise until it locks into position place. (Figure 3)

Place the juice extractor assembly on to the shaft into the center of this
bowl ensuring central part is located over central drive shaft. Place juice
extractor lid on top of the bowl ensuring that it is placed over the three
locating slots at the top of the inside of the food processor bowl and
rotate anticlockwise until it locks into place. (Figure 9/10). Food needs to
be cut into suitable sizes, to insert into the filling tube before juicing. Peel
citrus fruits, pineapples, melons, etc. Stone cherries, plums, apricots,
peaches etc. Always switch on the appliance before you put the fruit or
vegetable in the juice extractor. Switch off the appliance from time to time
to remove pulp from the sieve and pulp collector bowl, if it starts to vibrate
strongly. Speed 2 is recommended. Do not use speed 3.

PRESSING/CITRUS PRESS (Figure 8)

Citrus Press is used for pressing the citrus fruits like lemons, oranges,
grapefruits. Place the bowl over the drive shaft locate on motor base and
rotate the bowl anticlockwise until it locks into position. (Figure 3) Place
the citrus press filter into the bowl with the into locking tab to the left of
the handle and turn the filter anticlockwise to slot the tab into the catch on
the handle. (Figure 8) Place the citrus cone onto the drive shaft. Slice cit-
rus fruit in half and place over the cone, hold down and turn processor
onto speed 1 until juice is extracted.

V. CLEANING AND MAINTENANCE

Always switch off and unplug the food processor after use and before
removing and cleaning attachments. Remove the bowl by turning clock-
wise. To make cleaning easier, rinse removable attachments straight after
use, after first removing. Wash and dry the attachments and bowls. Avoid
using scouring pads, harsh detergents and abrasives. Dry with a soft,
clean cloth. Wipe the motor base with a slightly damp cloth, do not
immerse in water. If your appliance does not work first check that the
appliance is plugged in correctly. Check that the parts are correctly posi-
tioned on the motor unit.

SERVICE LIFE OF THE FOOD PROCESSOR NOT LESS THAN 5 YEARS
11
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ENGLISH PYCCKUM

COAEPXAHUE

¢ [paBwunia Nonb30BaHUA KYXOHHbIM KOMBanHOM;

e OnucaHune npmnbopa;

® TexHn4eckme xapakTepUCTUKK;

® Y70 HY>XHO caenaTb nepen, nepBbIM 3anyckom kombariHa;
e [pakTnyeckmne CoBeThI;

e OkcnyaTaums kombanHa:

3amelunBaHve TecTa/CMeLlBaHne/u3mMenbyeHme
BabuBaHve/Tepka/Hapeska noMT1kamMu/Hapeska CTPYXKON.
CokoBbiXumarska Ansi OBOLLEN 1 PPYKTOB;
CokoBbiXnmarnka ans LMTpycoBbiX;

* Yuyctka kombaiHa;

MPABWUJIA NOJIb30BAHUS KYXOHHbIM KOMBAMHOM
BHMMaTeIbHO 03HAKOMbLTECH C JAHHOW MHCTPYKLMEN.

1)

Bo nabexaHne nopaxeHusi 3NeKTPUHECKMM TOKOM, He rnomeLlamnte
OCHOBHOV4 KOpPMYC B BOAY UM Kakylo-n11mbo Apyryto XXUaKoCTb.

Bynbre 0CcOBEHHO BHUMATENbHLIMUW, €CAN PSAOM C paboTalowmm
KOMBaNHOM HaxoAsATCs AeTU.

OTknoyaniTe NpuBOPT OT CeTU BCAKMIA pas, Koraa He nosib3yeTechb UM,
a Takxke Korga MeHsieTe Hacaku, AUCKU UK YNCTUTE KOMBarH.

Bo Bpemsi paboTbl He KacaTecb ABUXYLLMXCA YacTeln kombariHa. Ans
YMEHbLUEHUS BEpPOATHOCTW MONy4YeHUs TpaBM W BO usbexaHue
NoSIOMKM MexaHun3ma, cnegute 3a Tem, 4ToObl BO Bpemsi paboTbl
KombaiiHa B 30HY AENCTBUS €ro AMCKOB 1 APYrnx Hacagok He nonanu
BalLUW PyKW, BOJIOCHI, OAEXAA, a TakKe /TIonaToykun Ais pasMeLlnBaHns
M Apyrne KyxOHHble NPUHa[IeXHOCTH.

Henb3s akcnnyaTupoBaTb KOMOBalH C MOBPEXAEHHbIM LUHYPOM
MUTaHUA NN BUAKOW, MPU HalMYNUM HEWCNPaBHOCTEN, a Takxe B
cnyyae, ecnu Bbl ypoHUnn komGaiH nnuv nonomManu kakyio-nmbo 13 ero
yacTten. B nogobHbIx cnyyasx Bam Heobxoammo noctaButb npubop B
CEPBUCHLIN LIEHTP A1 ero OCMOoTpa, PEMOHTA, 3NEKTPUHECKON Un
MEXaHN4YECKON HAaCTPOMKM.

Bo unsbexaHne noxapa, nopaxeHusi 3neKTPU4YECKMM TOKOM Wn
TpaBMbl, UCNOML3YNTE TONBKO Te AeTann, KOTOpble PEeKOMEeHO0BaHbI
Unn peanuayloTca nponssogutenem. na onpeaeneHHblX NpoaykTos
MCNOJb3YMTe COOTBETCTBYIOLLME HACAOKN.
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7) He akcnnyatupyiite koMOariH BHE MOMELLEHMS.

8) Cneoute 3a Tem, 4TOObl LUHYpP MUTaHMS HE CBUCcan CO cTona uin
CTOWKMN.

9) Tlepen MblITbEM CHUMATE ANCKN N HACAAKMN C KOMbBalriHa.

10) unckn n HoXu o4eHb ocTpble. Cobnioaalite 0OCTOPOXHOCTb,
nprkacascb K HUM.

11) MNepepn 3anyckom kombarHa NPOBepPbLTE, NPABUILHO M YCTAHOBJIEHA
KPbILLKA COKOBbIKMMAIKU.

12) Hukorga He onyckaiTe nanbubl UNKM Kakue-nnbo npeamMeTsbl B
nojaoLmin oTcek paboTatoLLeli CoKoBbKMManku. Ecnu dpykTel nnm
OBOLLM 3acTps/vM B nojarolemM OTCeke, TO UCNONb3ynTe TonkaTenb
WUnu apyrme Kycodkun dpykToB nnum osoLlen. Ecnmn sactpsaswmne GpykTbl
WX OBOLUWM He YyAaeTCs M3BMeYb TakMM CnocOoOOM, TO BLIKJIOUATE
KOMOaliH 1, CHSIB KPbILLKY COKOBbDKMMAKW, YAANUTE UX.

13) Ang yMmeHbleHUs BepPOATHOCTM TMOJlyYeHuss TpaBMbl, MNepen
KPEMNEHUEM PEXYLLUMX OUCKOB YCTaHOBUTE pabouyyld eMKOCTb Ha
OCHOBHOW KOPMNYC 1 NPOBEPbLTE, XOPOLLO I OHa 3adrKCUpOBaHa.

14) Nepepn cHATMEM Hacaaok yoeauTechb B TOM, YTO ABUraTeslb NOSIHOCTLIO
OCTaHOBJIEH N KOMOAWMH OTKJIIOYEH OT CETU.

15) Nepepn akcnnyaTtaumenn kombaliHa yoeanTechb B TOM, YTO KPbILLKA YaLln
NpaBUIbLHO YCTAHOBJIEHA HA CBOEM MECTE.

OMUCAHUE KOMBAMHA

Ha pucyHkax nokaszaHO cTpenkamu, Kak cobpaTb nNpubop M Kak UM
noJsib30BaTbLCH.

A. OCHOBHOIi KOpryc KOoMbariHa.

A 1. Begywnii cunosoi Ban @

A2. Perynatop ckopocTtun 26 A3
PerynupoBka CKOpoCTU BpaLLeHus: "
A3. MNo3numsa 1 - HU3Kasi CKOPOCTb A7 \

A4. To3numsa 2 - cpesHas CKOPOCTb

A5. Mo3numsa 3 - BbICOKas CKOPOCTb.

AB. Mo3nums "BbIKNIOYEHO"

A7. NonoxeHwne NynbCUPYIOLLEro pexuma
paboTbl KOMOanHa.

A8. 3almTHaa KpbILLKa

A9. OTCcek ans xpaHeHVs HaCafoK W AMICKOB.

A2

A 10. BblaBWXHOM OTCEK AN ANCKOB.
13



