oursson”® )

PVKOBOJJ,CTBO MO 3KCIIYATALIMN
C rapaHTUNHbIM TaJIOHOM

INSTRUCTION MANUAL
& warranty card

MynbTUBAPKA BbICOKOIO JABNEHMA
HiGH PRESSURE MULTICOOKER
MP5015PSD






ﬂojﬂpa,%mm (> WMSP robote Www%a,pm'

Cav\,ﬁm;bwl/a;{;i,trv\,s o Pu«,rolu\/sl,v\,ﬁ VoW e mon ook e




COOEPXAHUE

KpaTtkoe pykoBoacTBO

10
10
12
14
16
17
17
18
19
20

21

22
23

[Mepen ncnonb3oBaHMEM YCTPOMCTBA O3HAKOMbTECH C PyKOBOACTBOM

no akcnnyataumm n VIHCprKLlVIBVI no 6e3onacHoOCTu.

haBa 1: BBegeHune

MHCTpyKumA no 6e3onacHoCcTn
PexkomeHaauum no yctaHoBKe, aKcnyaraumu,
yX0A4y W XpaHeHuto

HasnaveHne

[MonesHble coBeThl

BesonacHocTb B ucnonb3oBaHum
CneuvnanbHble BO3MOXHOCTH

OcobeHHoCTH

BHelHWe anemMeHTbl KOHCTPYKLUMK
KomnnekTtauma

BHyTpeHHWe anemeHTbl KOHCTPYKLMK
YCTPONCTBO KpbILIKKU 1 610Ka perynATopa AaBneHvA
[MocnepoBaTtenbHOCTL COOPKK B10Ka
perynATopa AasneHvA

Pasbopka/cbopka ycTponcTBa KOHTpOnA
N36bITOYHOrO AaBneHnA

OnucaHve naHenu ynpasneHua

Onuncanne nHgopmaumoHHoro LCD-ancnnen

24

24
24
26
28
29
30
34
36

38

42

42
42
46

Masa 2: OcHOBHbIe onepauuun

MprMeHeHWe AaBneHnA Npu NPUroToBneHnn 6nton,
MocnepnoBaTenbHOCTL AENCTBUIA NPU NPUIOTOBNEHN
Bbi6op nporpamMmM npuroToBneHnA

M3meHeHne TemnepaTypbl nogorpesa

Pexxum «PA3OIPEB»

Pe>xum oTnoxeHHoro ctapta

HasHayeHne nporpaMm NpuroToBneHnA

OnuncaHve nporpamMm NPUroToBNEHNA N PEXNMOB

MmaBa 3: Bo3amo)kHble Npob6rembl
M cnocobbl UX pelueHnsa

naBa 4: NMpoyee
TexHn4yeckune XapaKTepucTnukun

YucTka n yxoq
CepBsuicHoe 06cnyxunBaHve



CONTENTS

Brief guide

10
10
12
14
16
17
17
18
19
20
21
22
23

Please read and familiarize yourself with all safety instructions and

instruction manual before using the unit.

Chapter 1: Introduction

Safety instructions

Assembly instructions. Cleaning, care and storage

instructions

Recommended use

Useful tips

Safe work instructions

Special features

Features

Parts of the external structure

Product set

Parts of the internal structure

Lid parts and parts of the pressure controller
Pressure limiting valve assembly instructions
Pressure controller assembly instructions
Description of control panel

Description of LCD display

24

24
24
26
28
29
30
35
37

40

42

42

43
46

Chapter 2: Basic Operations

Pressure cooking

Cooking steps

Selecting cooking programs

Changing the preheating temperature
«Warming up» mode

«Delayed start» mode

Using cooking programs

Description of cooking programs and modes

Chapter 3: Troubleshooting
Chapter 4: Other
Specifications

Cleaning and maintenance
Servicing



BBEAEHUE

MHCTPYKUWA MO BE3OMNACHOCTHU

INTRODUCTION

SAFETY INSTRUCTIONS

CumBOJ ONMacHoCTH
HanomunHaHue nonbL30BaTenNto 0 BbICOKOM HaNpAXEHWW.

Danger symbol
A reminder to user about high voltage.

CumBoON npeaynpexxaeHun
HanomuHaHwe nonb3oBaTento 0 HE06X0AMMOCTM NPOBEAEHNA
BCEX OENCTBUIA B COOTBETCTBUN C UHCTPYKLMEN.

A\

Warning symbol
A reminder to user about the necessity of operating exactly
according to the instructions.

NPEAYMNPEXAEHUA:

e /icnonb3ynTe Nnpubop CornacHo AaHHOMY PyKOBOACTBY

o aKcnyaTaumu.

He ncnonb3yinte ycTpPoOCTBO B MOMELLEHUAX, [AE B BO3AYXE MOTyT

cofepXaTbCA napbl JIErKOBOCMNAMEHSAIOLWMXCA BELLECTB.

Mcnonb3yiiTe ToNbKo NpucnocobnerHuns, BXoaAwmne B KOMNNEKT

ycTpoWncTBa.

YTo6bl NpenoTBpaTMTh PUCK NOXapa unu yoapa TokoMm, nsberam-

Te nonajaHvA B yCTPONCTBO BOAbI M IKCMyaTtaumu B yCnoBrAX

BbICOKOW BNa>XHOCTWU. ECNn N0 Kakum-To nNpu4nHam Boga nonana

BHYTPb npubopa, obparntecb B YNONHOMOYEHHbIN CepBUCHBIN

Llentp (YCL) OURSSON AG.

* Hukoraa caMoCTOATENbHO He BCKPbIBaWTE YCTPONCTBO — 3TO MOXET
cTaTb NPUYMHON NOPAXKEHNA INEKTPUHECKUM TOKOM,
NpUBECTH K BbIxody nprubopa u3 CTPOA 1 aHHynupyeT
rapaHTUHbIe 06A3aTeNbCTBa NPOU3BOANTENA.

e [InA peMOHTa 1 TeXHM4ecKoro ob6cny>xusaHmAa obpaLan-
TeCb TOMbKO B CEPBUCHbBIE LIEHTPbI, YNIONTHOMOYEHHbIE
OnA pemMoHTa n3genuin Toprosoni mapku OURSSON.

e [InA aneKTponNnTaHuA yCTPONCTBA UCMOMb3yNTe Anek-
TpOCeTb C Haanexalmmy xapakTepucTukamu.

WARNINGS:

¢ Use the device according to the following operation guide.

e Do not use the device in areas where the air can contain vapors
of flammable substances.

e Only use tools included in the product set.

¢ To protect against risk of electrical shock keep your device away
from water and areas with high humidity. If for some reason
the water got into the unit, contact an authorized service center
(ASC) OURSSON AG.

¢ Never attempt to open the device by yourself — it could possibly
be the reason of an electrical shock, can lead to product malfunction
and will invalidate the manufacturer’s warranty.

e For repair and maintenance, contact only authorized
service centers meant to repair products under the
trademark OURSSON.

* For power supply use a power grid with proper
characteristics.

¢ Do not expose the device to direct sunlight, extreme
temperatures and humidity. Avoid sudden changes in
temperature and humidity.
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e He nopgepravite npnbop BO3AENCTBUIO MPAMbIX CONMHEYHbIX
nyyewt, HU3KMX ¥ BICOKUX TEMMEPATYP U NMOBbILLIEHHOW BNAXHOCTK.
M3beraniTe peskux nepenafoB TemrnepaTtypbl U BAXHOCTU.

e [lpn nepemeLLeHUn YCTPONCTBA U3 NPOX1aAHOro NOMeLLeHNA
B TENoe 1 HaobopoT pacnakymTe ero nepes Hayanom
aKcnnyaTaumm n nogoxante 1-2 yaca, He BKo4aA.

e YcTaHaBnuBanTe NpMbop Ha YCTOMYMBYIO NMOBEPXHOCTb.

e He nogHMmManTe n He nepemeLlanTe MynbTUBapKy
no spemA paboTbl.

e He ycTaHaBnuBanTe Ha YCTPONCTBO NOCTOPOHHME
npeameThbl.

e ObeperaiiTe Npubop OT yaapoB, NaaeHuin, Bubpauni
N VHbIX MEXaHNYeCKMX BO3AENCTBUN.

e MomHuMTE: AUCNIen yCTPOUCTBA XPYNOK U MOXeT
6bITb NOBPEXAEH Aa)Ke He3Ha4YMTEesIbHbIM YCUITUEM.

® He ncnonb3yinTe nNpu YNCTKE MyJSIbTUBApKM abpasvBHble
martepuarnbl U arpeccuBHblE OPraHNnyecKmne coeamHe-
HVA (ankoronb, 6eH3WH 1 T. 4.). [InA YNCTKKN Kopryca
YCTPOWCTBA JOMYyCKaeTCA UCMONMb30BaHNEe HEBOMbLLIOTO
KONMUYEeCTBa HEWTPaNbHOIO MOKOLLEro CpeacTaa.

e He 3akpbiBaniTe BEHTUNALMOHHbIE OTBEPCTUA U He ycTa-
HaBnvBanTe Npubop B MecTax, rae HopmasnbHoe
OXNaXXAeHne yCTPoMCTBa BO BPeMA paboTbl HEBO3MOXHO.

e PerynApHO npoBepAnTe KOHTponepbl u 610K peryna-
Topa AaBneHuA, npeAHa3HavYeHHbIe ANnA Bbixoaa napa,
4TO6bI Y6eAUTLCA, YTO OHU He 3a6/1I0KUPOBaHbI.

e [1nA NoaKntoYeHA MyNbTUBAPKU K CETW 3MEeKTPONUTaHNA
UCMOMb3YyNTE TONMbKO PO3ETKM, OCHALLEHHbIE KOHTaKTOM
3a3eMIeHunA.

e B uenAx npenoTspaLleHnA NopaXKeHnsa 3N1EKTPOTOKOM
He JornycKanTe Norpy>KeHns NpoBOLOB UM BCETO U3AENNA B BOAY.

INTRODUCTION

e When moved from a cool to a warm place and vice versa unpack
it before use and wait 1-2 hours without turning it on.

e [nstall the device on a stable surface.

e Do not lift or move the device while it's working.

¢ Do not place any foreign objects on the device.

¢ Keep the device from bumps, falls, vibration and other
mechanical influences.

e Remember: the display is fragile and can be easily
damaged.

products (alcohol, gasoline etc.). When cleaning the
device it is allowed to use a small amount of neutral
detergent.

¢ Do not cover the ventilation holes and do not install
the device in areas where it can’t be properly cooled.

e Check regularly the pressure limiting valve and
the pressure controller to make sure they are not
blocked.

e Connect the multicooker’s power supply cord to a
polarized outlet only.

¢ In order to prevent electrical shock do not immerse
the entire product or the wires into water.

* Do not use abrasive cleaning materials, organic cleaning
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He ocTtaBnanTe geten 6e3 npucmoTtpa y paboTatoLlen MynbTUBapKu.

* He no3sonAnTe AeTAM Urpatb ¢ U3Aennem.
e Ob6A3aTenbHO OTKIOYaNTe YyCTPOMCTBO OT CETU Nepes Hayanom

MOWIKV Mnv MPOTUPKU BMAXKHOW TKaHbIHO.

Mo oKoHYaHWM Ucnonb30BaHNA He 3abblBariTe OTKMOYaTb U3fenue
OT ceTu.

He yctaHaBnuBaviTe npubop B6/IM3N ra30BbIX N 3N1IEKTPUHECKMX
NANT, a TaKXe AyXOBOK.

He ncnonb3yiite MynbTUBapPKy NPy NOBPEXAEHHOM LUHYpPE NMUTaHuA,
a Tak>Xe B CryyanAx, ecnv HapylueHa HopMmanbHas paboTa nsge-
NVA, eCn OHO Najano unm 6bINo NOBPEXAEHO KaKUM-NN60o Apyrum
obpaszom.

3OT0T Npubop He NpeaHasHavYeH Af1A UCMONb30BaHNA NoabMU
(BKNtOYaA feTewt) ¢ orpaHNYeHHbIMM (PU3NHECKMMM, CEHCOPHBIMU

nnn yMCTBEHHbIMU CNOCOBHOCTAMM, UM HEXBATKON OMbiTa Y 3HAHWN.

OHun MOTyT NONfib30BaTbCA U3aesinem TONbKo noa HabnogeHnem

BHUMAHMUE! lNpy nepBoM BKIOHEHNM BO3MOXHO NMOABJIEHNE NErKOro
XapaKTepHOro 3anaxa rapu, KoTopbii MOXET BblAENATLCA

Mpy NEPBOM HarpeBe BHYTPEHHUX AeTarnel Harpesa-
TENbHOro 3NeMeHTa MynbTUBapKu. [Mpy ganbHenlwem
1CMOMb30BaHUM AaHHbIN 3anax He NOABMAETCA.

Children must be supervised when the device is on.

Do not let children play with the device.

Always make sure the device is disconnected before cleaning.
After use, make sure to disconnect the device from the power grid.
Do not install the device near gas and electric stoves and ovens.
Do not use the device with a damaged cord. Do not use the device
if it functions improperly or if it was exposed to any mechanical
influences.

This appliance is not intended for use by persons (including children)
with reduced physical, sensory or mental capabilities, or lack of
experience and knowledge. They can only use the device under
the supervision of the person responsible for their safety or after
instruction on the safe use of the device.

The power cord is specially made relatively short in order to avoid
the risk of injury.

Warning! A burning smell may appear when you first turn
on the multicooker. It can be released during
the first heat of the internal heating elements.
During further use this smell no longer appears.




BBEAEHUE

YerioBeka, OTBETCTBEHHOrO 3a MX 6e30MacHOCTb,
UK nocrne NHCTpyKTaxa no 6esonacHomMy
1cnosb3oBaHuio npubopa.

e CeTeBOW LUHYP CneumnansHo caenaH OTHOCUTENbHO
KOPOTKMM BO n3bexaHne pucka nonyyeHus TpaBmbl.

e He nogkntoyante MynbTUBAPKY K CETU, Neperpy>KeHHon
ApYruMu anekTponpubopamu, — 3TO MOXET NPMBECTN
K TOMY, 4TO nsgenve He byaeTt PyHKLUMOHMPOBaTb
[OMKHbIM 06pa3om.

e He ucnonb3yinte npubop BHE NOMELLEHUN.

* HacTtonAwee naaenvie npegHasHaveHo TOMbKO AnA
NpUMEHEHWA B ObITY.

e [lpy oTKNO4YeHUN Npnbopa OT CeTn AepKnTechb
TONbKO 3a BWIKY, HE TAHWUTE 3a MPOBOJ — 3TO MOXET
MPMBECTM K NOBPEXAEHMIO NPOBOAA UN PO3EeTKN
1 BbI3BATb KOPOTKOE 3aMblKaHue.

e He ponyckaiTe CBMCaHWA LUHYpa Yepe3 OCTPbIN Kpal cTona unm ero
KacaHvA HarpeTbIX NOBEPXHOCTEN.

* licnonb3ynTe naaenve no nNpAMOMY Ha3HauYeHuIo.

PEKOMEHOALIUM NO YCTAHOBKE,
SKCMNYATALMU, YXOOY U XPAHEHUIO

¢ [epen NnpMMeHeHMEM YCTPOWCTBa BHUMaTEIbHO 03HAKOMbTECH
C PyKOBOACTBOM Mo 3KcryaTauuu. Mocne npo4yreHun, noxa-
nyicTa, coxpaHuTe ero ANA UCNosib30BaHUA B GyayLluem.

e Bce unnioctpauuu, npuBeAeHHbIe B JaHHON UHCTPYKLMUMU,
ABJIAIOTCA CXeMaTU4eCKMMU U306parKeHUAMUN OO BHEKTOB,
KOTOpble MOryT OT/I4aTbCA OT UX peaslbHOro BHELWHEro Buaa.

INTRODUCTION ENG

* Do not connect the multicooker to a grid, which is
overloaded with other appliances: it can lead to the fact
that the device will not function properly.

¢ Do not use the device outdoors.

e This product is only intended for household use.

e When disconnecting the device, hold the power plug,
not the cord, as this may damage the wires and cause
a short circuit.

¢ Do not allow the cord to hang over the sharp edge of
the table or touch hot surfaces.

¢ Do not use appliance for other than intended use.

ASSEMBLY INSTRUCTIONS.
CLEANING, CARE AND STORAGE INSTRUCTIONS

¢ Please read the instruction manual before using the device.
Keep the manual after reading for further use.

¢ All illustrations in this manual are schematic representations
of real objects, which may differ from the actual images.

¢ Never use the multicooker to prepare flammable products.
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McnonbayiiTe TONLKO @MKOCTS,
BXOLALLYIO K KOMMNEKT

Hwukorga He ncnonb3ynTe MynbTUBAPKY ANA NPUrOTOBMEHUA NErko-
BOCMJIaMEHAKOLUMXCA MPOAYKTOB.

[aHHoe nsnenve He npefHa3Ha4YeHo AfA OTOMMNEHUA, NPUMEHEHMA
B NMPOMbILLMEHHbIX MM NabopaToOpHbIX LiENAX.

OCTOpPOXHO pacnakyvWTe MynbTUBapKY W yAanuTe BECb yNaKkoBOY-
HbIn MaTepuan. MNpoTpuTe KOpMyc U BHYTPEHHNE YacTy Kamepbl
YUCTOW BNa>KHOW candeTKon AnA yaaneHua noiiv. He ncnonb3ynte
ONA 3TWX Uenen abpasvBHblE U OpPraHNYeCKNe MOKOLLME CpeacTBa

N XXEeCTKMne Mo4vasnku.

B cnyyae BO3HMKHOBEHUA AbiIMa U3 MYNbTUBAPKU OTKITHOUUTE

€e N3 PO3EeTKN 1 HE OTKPbIBAWTE KPbILWKY MyNbTMBapKK, He AaBaA
OrHIO PacnpoCTPaHUTbCA.

He ncnonb3ynte MynbTUBapKy ANA XpaHEHUA NPOAYKTOB NUTaHUA.
He npumeHanTe nsgenve B Ka4ecTse TanMepa BPEMEHU.
HanuBanTe BOAY TOJIbKO B €MKOCTb AJ1A MPUroTOBJIEHUA, a HE B CaM
npuoéop.

[aHHoe nagenve DomkHO 6bITb 06A3aTeNbHO 3a3emneHo. B cnyyae
BO3HUKHOBEHWA KOPOTKOrO 3aMblKaHUA 3MIEKTPUYECKON CETU 3a3eM-
NEHNE CHUXAET PUCK NMOPAXEHWA MEKTPUHECKUM TOKOM.

Ha npoTtaxeHun Bcero npouecca NpUroToBIIeHUA NPOUCXOAUT
aBTOMaTU4eckuin cbpoc napa Yepes 6Nok perynATopa AaBneHUs.
Ecnu wHyp nutaHmAa MynbTUBapKu NOBPEXXAEH, OH JOMXEH bbITb
3aMeHeH cneumanucTom ns YnonHomoyeHHoro CepsucHoro LieHTpa
(YCLl) OURSSON AG B0 nsbexaHvie onacHocTu.

INTRODUCTION

Unpack the multicooker carefully and remove all the packing.

To clean the housing and the inner pot simply wipe it with a clean
damp cloth. Do not use abrasive cleaning materials, organic cleaning
products and hard sponges.

If there is smoke from your multicooker, unplug it form the outlet

and do not open the lid to prevent possible fire from spreading.

Do not use the multicooker for keeping products.

Do not use the device as a timer.

Put water only in the cooking pot, not into the device itself.

The device must be grounded. In the event of an electrical short
circuit, grounding reduces the risk of electrical shock.

During the whole cooking process, the steam is automatically
reset through the pressure controller.

If the power cord is damaged, it must be replaced by a specialist from
the authorized service center (ASC ) OURSSON AG to avoid danger.
Do not keep the device in the cupboard while it works.

To avoid burns, do not touch metal parts of the device before they
cool down completely.

Use only the accessory attachments, which are included in the
product set.

To avoid burns, protect your face and hands from the steam
coming out from the pressure controller.
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MynbTuBapka He JOMKHa HaXoAMTLCA B LWKady BO BpemA paboThl.

Bo n3bexxaHne oXoros He npykacanTecb K MeTanin4yecknm

[eTanfam UsnenviA HesalMLLeHHbIMW pyKaMu A0 Tex nop, noka aetanu

npubopa NOMHOCTBIO HE OCTbIHYT.

Mcnonb3ynTe TONbKO NPMCNocobneHna, KoTopble BXOAAT B KOMIMIEK-

Taumo npubopa.

e BeperuTte nuuo U pyku oT napa, BbixoaaAulero n3 6noka peryna-

Topa fAaBneHud, BO usbexkaHue nonyvyeHMA 0XKOros.

EMKOCTb ANnA NpMroToBneHnA AOMKHa conpukacaTbCA ¢ Harpesa-

TenbHON NNacTWHON. YbeanTech, YTO HarpesaTenbHanA nnacTuHa

N [IHO eMKOCTW Y1CTbIE U cyxune. He 3ameHANTe eMKOCTb AN1A NpUro-

TOBMEHWA APYTMMU KOHTENHepamu.

e He ucnonb3ynte eMKOCTb AJIA NPUroTOBIIEHUA ANA noforpesa
e/bl Ha ra3oBbIX, 3NIEKTPUYECKUX MAINTAX U nevax.

* He OTKpbIBanTe KPbILKY MyfbTMBAPKX BO BpeMA paboThbl
N He HaKpbIBanNTe ee NOCTOPOHHUMW NpeaMeTamMu.

* YT0Obl yMEHbLUNTL BblAENEHNe napa B npoLuecce nNpuroToBNeHus,
yCTaHoOBUTE AaBneHune Ha 1.

e penBapuTenbHbIA pa3orpeB MyIbTUBaPKKN C MYCTON EMKOCTbIO

ANA NPUroToBJIEHNA A0JKEH NPOBOAUTLCA TONMbKO C 3aKPbITON

KPbIWKOW U He gonbiue 10 MUHYT.

He ncnonb3yinte metannuyeckue npeameTbl ANA NepemMeLLnBaHmA

NPOAYKTOB B €MKOCTW AN1A NPUrOTOBMNEHNA MYNbTUBAPKK, TaK Kak

3TO MOXET MoBPeanTb ee.

e [lepen YICTKON U3AENnA OTKIIOHYNTE ero OT ANEKTPUYHECKON CEeTH.
YncTuTb MynNbTMBAPKY HEO6XOAMMO NPU YCIIOBUW NOMHOMO OCThIBA-
HWA BCeX ee AeTanei. XpaHuTe MynbTUBAPKY C 3aKPbITON KPbILLKON.

e [1ByxypOBHEBYIO MapoBapKy C PeLleTKOW ANA NPUroToBeHUA

Ha napy ycTaHaBnuBanTe B eMKOCTb AS1A Npurotosnenunsa. Mpu

INTRODUCTION ENG

* The cooking pot should touch the heating plate. Make sure the
heating plate and the bottom of the pot are clean and dry. Do not
replace the cooking pot with any other containers.

¢ Do not use the cooking pot to prepare food on gas, electric
stoves and ovens.

¢ Do not open the lid during the cooking process and do not cover
it with foreign objects.

¢ To reduce the emission of steam during the cooking process, set
the pressure at 1.

¢ Preheat the multicooker with an empty cooking pot only with
a closed lid and no longer than 10 minutes.

¢ Do not use metal utensils to stir the objects in the cooking pot,
as this may cause damage to your multicooker.

e Unplug from outlet before cleaning the device. All the parts must
be cooled down before cleaning. Store unit with closed lid.

e For steaming, place a two-tier steamer with a grill inside the cooking
pot. When calculating the required amount of water, consider
the desired pressure level. The higher the pressure level, the less
water is required, as it will not evaporate.

e This multicooker is intended for baking, boiling, frying and steaming
products.
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HA3HAYEHUE

pac4eTe Heobxo0aMMOro Konm4ecTsa BoAbl y'-'II/ITbIBaVITe Hy)KHbIﬁ ypo-
BeHb AaBneHusa. Yem Bhbilwe I/ICI'IOJ'Ib3yeMbII7I YpOBeHb AaBNeHuA, Tem
MeHblLle BOAbl n0Tpe6yeTCF|, TaK Kak OHa He 6y,u.eT BblNnapmnBaTbCA.

* NlaHHaA MynbTMBapKa npegHasHa4deHa anA 3anekaHuA, oTBapusea-
HWA, XXapKu 1 NPpUroToBieHNA Ha nNapy nuLieBbIX NPOAYKTOB.

INTRODUCTION

RECOMMENDED USE

NMPUMEYAHUE! AHTURNpurapHoe NoKpbITMe EMKOCTY ANA
NPUroTOBIIEHVA MOXET U3MEHUTb LBET Nof,
BO3[eNCTBUEM Bnaru 1 napa, 0aHako 3To He
CKa3blBaeTCA Ha ero CBOMCTBax.

NOTE! The non-stick coating of the cooking pot may change its
color due to humidity and steam, but that does not affect
its properties.

MOJIE3HbIE COBETbI

Mocne 3arpy3kun MHIPeaNEeHTOB B eMKOCTb ANA NPUroTOBNEHNA
OTOABMHbTE MYNbTUBAPKY OT KpaA cTona BO n3bexxaHne naneHua
BO BPEMA npouecca NpuroToBeH1A.

Mpu HecobntoaeHUN peKoMEeHAyeMbIX HOPM 3aKaaKu NPOAyKTOB

npoLecc NPUroTOBNEHNA MOXET ObITb HapyLUeH. TakXe 9TO MOXeT

NMPUBECTU K MONTIOMKE MeXaHn3mMa MyfbTUBapKu.

e [InA npenoTspaLlleHVA neperpesa n3genya, OHO He AOMKHO pasme-
waTbeA 6nmxe Yem B 10 CM OT CTEHBI.

* [lo okoH4YaHWMM Npouecca NPUroToBNeHA Haxkmmute knasuwy CTOT/
OTMEHA pnsa otknioveHnAa pexuma «MOAOMPEB», oTknounte
nsgenue ot ceTu u Janite eMy MonHOCTbIO OCThIThb. MNocne 4ero yaa-
nTe BCe 3arpA3HEHNA C MOMOLLbIO BMTAXKHOW ryOKun nnm candeTku.

e [laHHaa MynbTMBapKa npeaHasHaveHa Ana 3anekaHuA, oTsapusa-

HWA, XXapK1 1 NPUrOTOBNEHUA Ha Napy NULLEBbIX MPOAYKTOB.

10

USEFUL TIPS

e After placing all the products in the cooking pot, move the multicooker
away from the edge of the table to prevent it from falling during the
cooking process.

¢ Follow the instructions for placing products. Otherwise, the cooking
process can be broken and your multicooker may be damaged.

¢ Place your multicooker at least 10 cm away from wall to prevent it
from overheating.

e When the cooking process is finished, press the “STOP/CANCEL”
button to turn off the “Warming up” mode. Disconnect the device
from the outlet and let it cool down completely. After that, remove
any dirt with a damp sponge or cloth.

* This multicooker is intended for baking, boiling, frying and steaming
products.



BBEAEHUE RUS

e [pu cry4yanHOM HaXXaTUM KNaBuLWK Ha NaHenn ynpasneHnsa npouecc

paboTbl U3AENMUA MOXET BbITb HAPYLLEH.

He pa3melyainte npubop B HeENocpeacTBEHHON 6nM30ocTu OT Mebenu,

TaK Kak B MpoLecce NpUroToBNEHVA BO3AENCTBME napa MOXeT

BbI3BaTb N3MEHeHUe LBeTa uin gecopmaunio npeaMeToB.

EmMkocTb AnA NpUroToBeHnA BbIHUMAETCA U3 MYNbTUBAPKN TOJIbKO

3a py4Ku 1 CTPOro BBEPX, HE MOBOpaYvBaiTe 1 He TpAcuTe ee. Ecrin

N0 KaKNM-TO NpUYnHaM eMKOCTb OJ1A NMPUroToBrieHnA 6bina noBpeXx-

fAeHa, paboTa TemnepaTypHbIX AATYMKOB MOXET ObITb HapyLLeHa.

¢ He HaKkpblBaiiTe u3genue Bo Bpema paboTbl NONIOTEHUaMU MU
candeTkamm — 310 6yaeT npenATcTBOBaTb BbIXOAY Napa u npu-
BeAeT K NOBPEXAESHUIO MyJIbTUBapPKMU.

e O6a3aTeNbHO NOMb3yNTEeCh KYXOHHLIMM pyKaBuyYKamm npu paéoTe

C FOpFl‘-IeVI €MKOCTbIO AS1A NPUroTOBJIEHUA.

He npeBbiwaiiTe pekomeHayeMble HOPMbI 3aKJlaAKu NPOAYKTOB.

CobntoaaiiTe 0CTOPOXHOCTL NMpY 06paLLEHNN C eMKOCTbIO ANA

NpUroToBIIEHNA.

INTRODUCTION ENG

e The working process of the device may be broken if you accidentally
press any button on the control panel.

¢ Do not place the device in close proximity to the furniture, as the
impact of the steam released during cooking process can cause color
change or deformation of objects.

¢ Remove the cooking pot from the multicooker by lifting it using
handles. Do not turn or shake the cooking pot. If for some reason
the cooking pot is damaged, temperature sensors may function
improperly.

¢ Do not cover the device with towels or napkins, as this will
prevent the release of steam and will cause damage to your
multicooker.

e Always use oven mitts when working with a hot cooking pot.

e Use the cooking pot carefully.

11



BBEAEHUE

BE30OMNACHOCTb B UCIMOJIb3OBAHUN

12

3awmTa oT OTKPbLITUA KPbILIKK NpK
NPUroTOBNEHUN NOJ, AaBNeHnem

Korpa naeneHue napa gocturaeT onpesenieHHOro ypoBHA, cucTema 3almThbl npuéopa 6110KUPYeT KPbILKY.

KOHTPONb 3aKpbITUA KPbILIKK

Ecnu Kpbillka He 3aKpbiTa NONTHOCThIO, AaBIEHNE NOA KPLILWKOW He obpasyeTcA.

TpexcTyneH4aTbIn perynATop ypoBHA
nasneHuna

[aBneHne nogaepXxvnBaeTcaA Ha YCTaHOBJIEHHOM YpPOBHe, M36bITOYHOE AaBMEeHNEe CHUMAETCA.

HarnagHein nonsiaBoOK-MHAMKATOP AaBMeHnA

Korpa nonJiaBoOK-MHAMKATOP NOAHUMAETCA, 3TO YKa3blBaeT Ha TO, 4TO I'Ipl/l60p HaxoauTcA nog naBfieHneM.

[BoliHanA 3awwmTa oT M3OLITOYHOrO AaBNeHuA

Ecnu Bo BPEMA NPUroToBJIEHUA NULLX OaBfieHne CIIMWKOM noaHnMaeTCA, n36bITOYHOE AaBNeHne
CHMMaeTCA BbINyCKOM napa.

3awmTa oT OTKPbLITUA KPbILIKK NpK
NpUroTOBNEHUN

Ecnu nonbiTaTbcA OTKPbITh KPbILIKY, HAXaB Knasuwy 6nokupaTtopa, koraa npuéop HaxoauTcA Nog,
[aBneHnemM, BHyTPeHHee [aBneHne aBToMaTU4eCckn CHUMaeTCA.

OTKNIOYeHWE Npu neperpese

Ecnv Bo Bpema paboTbl npubop neperpeBaeTcs, NPUroToBIIEHNE NULLM aBTOMATMYECKN NpeKpaLlaeTca.

[ononHuTensHanA 3aluuTa oT neperpesa

Ecnun neperpes BO BpeMA NPUroToBJIEHNA NULLKX BCe XKe YCUNUTCA, neperoput cneumasbHbIi npenoxpaHuTenb
N OTKNKOYUTCA NUTaHWe.

ABTOMaTWYECKWIA AATHVK TemnepaTypbl

YnpasnaeT NpoLeccoM Harpesa, KOHTPOIMPYA TEKYLLYIO Temneparypy.

Cvrian npepoTBpalleHua neperpesa

[inA npepoTBpaLleHnA noxapa npu obHapy>XeHnn neperpesa pa3faeTcA CUrHan TPEBOry.

KoHTponnep nasnenna NUT

ObecneunBaeT AONONHUTENBHBIN KOHTPOMb AN1A NOBbILLEeHNA 6e3onacHocTy.

BesonacHan Kpblluka 6r1oka perynatopa
faBneHva

Bbinyck napa BbICOKOro AaeneHusa ctan 6onee 6e3onacHbIM 6narogapa YA06HON KOHCTPYKLMK KPbILLKK 6rioka
perynAaTopa AaBneHuA.

D,eTeKTOp HannynA eMmKoCcTn OnA
nNpuUroToBNeHnA

Ecnu emkocTb He BCTaBieHa B Kopnyc, (yHKLMM npubopa 6yayT HeaocTynHbl. ViHAMKaumA Ha aucnnee
1 3BYKOBOW CUrHas NOACKAXYT O npobneme.

/




INTRODUCTION

SAFE WORK INSTRUCTIONS

Protection from lid opening during the pressure

cooking

When the steam pressure reaches a certain level, the protection system of the device blocks the lid.

Lid closing control

If the lid is not closed properly, there will be no pressure under it.

Three-stage pressure controller

Pressure is kept at a set level, the excess pressure is removed.

Demonstrative float-indicator of pressure

When the float-indicator rises, it shows that the device is under pressure.

Double protection from excess pressure

If the pressure gets too high during the cooking process, excess pressure will be removed releasing the steam.

Protection from lid opening during cooking
process

If you try to open the lid by pressing the blocking button when the device is under pressure, the internal pressure
is automatically removed.

Overheating auto shutdown

If the device gets overheated, the cooking process finishes automatically.

Additional protection from overheating

If overheating continues, a special protective fuse will burn and the device will shut down.

Automatic temperature sensor

Controls the heating process and the current temperature.

Signal to prevent overheating

When the device gets overheated, an alarm is triggered to prevent possible fire.

Pressure controller NUT

Provides additional control for improved safety.

Safe lid of pressure controller

The release of high-pressure steam has become safer due to a comfortable design of the lid of pressure
controller.

Cooking pot presence detector

If the cooking pot is not installed in the housing, you will not be able to use the functions of your device.
The display and an alert will notify you about the problem. /

13




BBEJEHUE

CMNMEUUAJIbHBIE BOSMO>XHOCTH

Bo3mo)xHoCTH

OnucaHue

LLnpoyaniunin Bbi6Op BO3MOXHOCTEN
npuroTosnexua 6nion

Bce nonysiApHbIEe MeTOAbl TOTOBKU U BOSMOXXHOCTb NMPUrOTOBIEHNA KOHKPETHbBIX TUMOB 6nton.

[py>entobHbln nHTepdenc

MoHATHaA nHAnKaumA, y,El.06HbIe noAcKasku, d)yHKuMOHaﬂbele KnaBuwn.

Y n06HbIN KOHTPOMb NpoLEecca NPUroTOBIEHWA

Ha gucnnee oTo6paxaroTcA 1 PEeXXMM, 1 OCTaBLIEECA BPeMd, U TeKyllas Temrneparypa.

Paszorpes

BbICTpbIN 1 Yyao6HbLIN pa3orpeB pasnuyHbIX 6moa.

Pexxum oTnoxxeHHoro ctapTa

Bbl MOXeETE YCTaHOBUTbL BPeMA OKOHYaHWA NpUroToseHna 6noga ot 1 Yaca 4o 8 yacos 50 MUHYT.

MpuroToBnexne noa AasneHvem

Tpu BO3MOXHbIX YPOBHA AaBneHuA. Bo3MOXHOCTb n3ameHeHnA nnu fobasneHna AaBneHnA B NI060N MOMEHT
1 B ntobon nporpamme.

MpuroToBneHue 6ntog Ha napy

Bnaropapna creuvanbHoi AByXypOBHEBO NapoBapKe C PeLLeTKon BO3MOXHO BbICTPOE MpUroToBneHue 6nton
Ha napy noa AaBneHnem.

DyHKUMA coxpaHeHnA bnoaa TennbiM

MynbTuBapka MoOXeT COXPaHATbL NPUroTOBMEHHbIEe 6ntoaa TennbiMu A0 12 Yacos B nporpammax BAPUTb, XKAPUTD,
KALLA, HAMUTKW.

[oToBOe 6nt0A0 aBTOMATUYECKN COXpaHAETCA ropAYnM A0 12 YacoB nocne 3aBeplueHnA npouecca NpPUroToBNEHUA,
€CIN ero He U3BMEKIN U3 MyNbTUBAPKW MOCe Nofaym 3ByKOBOrO CUrHana o roTOBHOCTY W/WIN He BbIKITIOHMAN Npo-
rpammy, Haxkas knasuwy CTOM/OTMEHA.

Akceccyapbl

Hanuuve 6onbLuoro yncna yaobHbIX MEPHBIX JIOXKEK, CTaKaHOB U [1ByXypPOBHEBOW NapoBapKy.

Yno6Hoe MeHio

JleBanA CTOpOHa — MeTOoAbl NPUroTOBJIEHWUA, NMpaBaA — onpeaeneHHble BUabl 6ntoa.

DYKING Anti-Steam nokpbitne

YHukanbHaA TexHonorna nokpbiTuA DYKING pa3paboTaHa cneuyansHO AnA NPUroTOBMNEHWA MULLM NOJA BbICOKUM AaBre-
HWEM C NPUMEHEHVEM napa.

14



INTRODUCTION

SPECIAL FEATURES

Features

Wide range of cooking possibilities

‘ Description

All the popular cooking methods and the possibility to prepare particular dishes.

User-friendly interface

Simple visual indicators, handy hints, function keys.

Easy control of the cooking process

The display shows the cooking program, the remaining time and the current temperature.

Warming up

Warms up various dishes fast and easily.

«Delayed start» mode

You can set the cooking time from 1 hour to 8 hours 50 minutes.

Pressure cooking

Three possible pressure levels. The possibility of changing or adding pressure at any moment and in any cooking
program.

Steaming

You can prepare dishes fast and easily using steaming due to a special two-tier steamer with grill.

Function that keeps the dish warm

The multicooker can keep dishes warm up to 12 hours. Available for four programs: BOIL, FRY, PORRIDGE,
and DRINKS.

If the dish is not removed from the multicooker after the sound reminder and/or the device was not turned off,
the multicooker will automatically keep the ready dish warm up to 12 hours.

Accessory attachments

A large amount of handy scoops, measuring cups and a two-tier steamer.

Easy-to-use menu

Left side — cooking programs, right side — particular dishes.

DYKING Anti-Steam coating

The unique coating technology DYKING is specially developed for cooking under high pressure using steam.




BBEAEHUE

OCOBEHHOCTHU

e OneKTpPOHHOe ynpasneHue.

e NHdopmaunoHHbin LCD-gucnnen.

e 3BYKOBOW curHarn.

e ABTOMartu4veckue nporpammbl npurotosneHuna: XXAPKOE,
HA NAPY, TYWNUTb, BAPUTb, X)KAPUTb, COYC, KALLA,
KOTNETbI, BbINEYKA, HAMUTKU, NOT'YPT.

e YcTaHOBKa COHBCTBEHHbIX NapaMeTpoB NPUroToBMEHUA
B nporpamme BALL BbIBOP.

e BbicTpoe npuroToBreHne 6nt04 Noa AaBreHMeM napa.

e TpexcTyneH4yaTanA perynupoBKa ypoBHA AaBfieHnA napa.

e ABTOMaTMYECKUIA KOHTPONb TEMMEpaTypbl MPUroTOBIIEHMUA.

e EMKOCTb AJ1A NPUrOTOBNEHNA CO CBEPXCTONKUM
aHTunpurapHbiMm nokpbiTuem DYKING Anti-Steam.
* 13 ypoBHel 6€30NacHOCTN NCMONb30BaHMA.
e MakcumanbHbIi 06bem rotoBoro 6noga — 3 1.
e LlBeT Kopnyca:
MP5015PSD/IV — cnoHoBaA KOCTb,
MP5015PSD/RD - kpacHblii,
MP5015PSD/GA - 3eneHoe A610ko,
MP5015PSD/OR - opaH>XeBbiiA,
MP5015PSD/DC — TeMHanA BULLHA.
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FEATURES

Electronic control.

LCD Display.

Audio alert.

Automatic cooking programs: ROAST, STEAMING, BRAISE, BOIL,
FRY, SAUCE, PORRIDGE, CUTLET, PASTRY, DRINKS, YOGURT.
Setting your own parameters in the YOUR CHOICE program.

Fast pressure cooking.

Three-stage pressure controller.

Automatic temperature control.

Cooking pot with nonstick resistant DYKING Anti-Steam coating.
13 safety levels.

The maximum volume of a ready dish - 3 litres.

Colour:

MP5015PSD/IV — ivory,

MP5015PSD/RD - red,

MP5015PSD/GA - green apple,

MP5015PSD/OR - orange,

MP5015PSD/DC - dark cherry.



BBEAEHUE

BHELWHWE 3JIEMEHTbI

INTRODUCTION

PARTS OF THE EXTERNAL

KOHCTPYKLUUU (4 STRUCTURE
@ Brok perynatopa AasreHus. g €D Pressure controller.
@ WHpopMaUMOHHbIN auchnein. @ Display.

@ NMaHenb ynpaBneHus.

@ PerynaTop ypoBHA AaBMeHUA.

@ WHamkaTop HanuumA aBneHvA.

(& Knaswwwa pa3bnoKMpOBKMN KPbILLKK.
@ WHyp nuTaHuA.

@ Control panel.

@ Pressure limiting valve.
@ Pressure indicator.

@ Unlock lid key.

@ Power supply cord.

KOMMJIEKTALUA PRODUCT SET
© MyNBTUBAPKA. ...cveeeeieeererestesieeie et 1wt 2 © MUHICOOKET ..o 1 pc.
° EMKOCTb ANA NPUrOTOBIIEHNA ... 1wt ® CooKiNg POt......cceviiriniiieieiece e 1 pc.
* Jlokka AnA noMewmnBaHma (1)......coceceeveeeeens 1wt ® Stirfing SPOON (1) ..eccveerveiieieeeeereeeeeee 1 pc.
® MepPHAA NOXKKA (2) ..eeveeueenrerverierieniereeeeneeneens 4 wr. © SCOOP (2) weveerrererieniereeeeieesiesie s s eeee e 4 pcs.
¢ [IByxypoBHEBaA NapoBapka c peleTkon (3)..1 wT. 3 4 o Two-tier steamer with grill (3) ....c.ccocvvvrennnne 1 pc.
© MEPHBIA CTAKAH (4)..ueeveeeeeieeieeeeeeeeieaeennes 2 W ® Measuring CUP (4).....cceoververeneneneneceeeennes 2 pcs.
e PykoBOACTBO MO 3KcryaTtauum e Instruction manual...........ccoeoeienienieniieneene 1 pc.
C FAPaAHTUNHBIM TAMTOHOM ......ovieiiieirereeenens 1wt ® Recipe boOoK........ccviiriiiiiiicci 1 pc.
® KHUra PELIEMTOB. ..ot 1wt

BHUMAHUE! EmkocTb ANnA NpUroToBAEHUA NCNOSb3YETCA TOMbKO

The cooking pot must be used only in the multicooker.

B MYIIbTMBPKE. He venons3osars AnA Moaorpesa Gnion Do not use it on gas, electric stoves or ovens

Ha ra3oBblX, AMEKTPUHECKUX MIUTAX UMW B OyXOBKaX.
[ByxypoBHeBaA NapoBapKa C PELUETKON MOXET
1CMOMNb30BaTLCA TOMbKO B AaHHON MyTbTUBAPKE.

The two-tier steamer with grill must also be used only
in this multicooker.

17




BBEAEHUE

INTRODUCTION

BHYTPEHHUE JJIEMEHTbI
KOHCTPYKLUUU

) Konbuo-ynnoTtHuresnb

BblHMMaNTe ¥ TLaTesIbHO NpoMbiBaiiTe ero nocne
Kavk/Ioro Mcnosnb3oBaHuA npubopa.

9 EmkocTb anA npuroToBJIeHUA

@ ABTOMaTM4YECKMMW JATYUMK TemmnepaTypbl
OnpepnenAeT n perynupyeT Temneparypy B npouecce

npuroToBneHua n pasorpesa. OH Tak>e onpenenAeT
Hanuuue B Npubope eMKOCTU ANA NPUroTOBNEHUA.

@ Cwuctema 3awWmThbl OT U3ObLITOYHOIO
pasneHua

© Wnpukartop pasBneHuA
(3 Bnok perynATtopa AaBreHun
@ >Xenob6 ana cbopa kKoHAeHcaTa

@ HarpeBaTeanaﬂ nnacTtuHa

PARTS OF THE INTERNAL
STRUCTURE

@ O-ring

Remove it and rinse it thoroughly after each use.
@ Cooking pot
@ Automatic temperature sensor

Sets and controls the temperature during cooking

and warming up. It also detects the presence of the
cooking pot.

@ Protection system from excess
pressure

@ Pressure indicator
(@ Pressure controller
@ Condensation gutter

© Heating plate

BHUMAHMUE! He HaxkumaniTe Ha LieHTpanbHbIv WTUAT. Ecnn oH 3a-
CTPAN BHYTPY PE3NHOBOIN YacTW, CHUMUTE KOHTPOSINEp
1 YCTaHOBUTE LUTUMT B NPaBUIIbHOE MOMOXEHWE

(cm. puc. 4, cTp. 20) nepe ncnonb3oBaHeM npubopa.
(Ecnn npmbop ncnosnb3yeTcA ¢ HenpaBuiIbHO YCTaHOB-
NEHHbIM LUTUTOM, BO3MOXEH BbIXOZ, Napa).
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Do not push the center pin. If it is stuck inside the rubber
part, remove the controller and set the pin in the correct

position (see Fig. 4, page 20) before using the device.
(If the device is used with an improperly installed pin,
steam might escape).




BBEAEHUE

YCTPOWMCTBO KPbILKU N BJIOKA
PErYNATOPA OABJIEHUA

KpblwKy 1 6nok perynAatopa AaBneHnsa cre-
OyeT perynapHo pasbuparb U YUCTUTD.

[inA npaBunbHOM COOPKM CBEPANTECH

C AaHHbIM PUCYHKOM.

Ecnwn 6yneT HapyLeH nopA#oK CO0PKM Unm Ya-
CTU He 6yayT cobpaHbl MPaBUNbHO, 9TO MOXET
NMPUBECTY K MOSIOMKE UM HECHACTHOMY Cryyato
npu ncnonb3oBaHUn Npubopa. Takxke onacHo
MCMonb30BaTh NPUBOp, ECIN HEKOTOPbIE U3
KOMMMEKTYIOLLMX NoBpeXxAeHbl. MNpekpatuTte
1cnonb3oBaHue npubopa n obpaTnTecs B ynon-
HOMOYEHHbI cepBuCHbIN LieHTp OURSSON
AG, 4T0bbl 3aMEHUTb  MOBPEXAEHHbIE AETANN.
Bce yacTu KpbilwKu 1 6noK perynAaTopa
AaBNEeHNA MOXHO MbITb BoAon. PerynapHo
pasbupanTe 1 YuCTUTE UX.

. PaccekaTenb napa.
. Kpblwka 6noka perynAaTopa AasneHunA.
. PerynAaTtop ypoBHA naBnexus.
.Bnok conna:
43 — Conno; 4° - Kopnyc;
4¢ - MpyxwnHa; 4° - l[anka.
. XomyT conna.
. Kpbiwka npubopa.
7. lanka.

AW N =

o o

RUS

INTRODUCTION

LID PARTS AND PARTS OF
THE PRESSURE CONTROLLER

The lid and the pressure controller must be
regularly disassembled and cleaned.

For proper assembly refer to the following
image. If parts are not properly assembled,
that might lead to a breakdown or an accident
while using the device. It is also dangerous to
use the device if some of its components are
damaged. Stop using the device and contact
the authorized service center Oursson AG

to replace the damaged parts. All lid parts
and parts of the pressure controller can be
washed with water. Disassemble and clean
them regularly.

. Steam splitter.

. Lid of pressure controller.

. Pressure controller.

. Nozzle unit:
42 — Nozzle; 4° - Nozzle body;
4¢ - Coil spring; 49— Hex nut.

5. Nozzle clamp.

. Lid of pressure controller.

7. Hex nut.

A OWN =

[
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BBEAEHUE

NMOCINEANOBATEJIbHOCTb CEOPKU
BJIOKA PEIYJIATOPA OABJIEHUA

C6opka [omkHa NPOBOANTLCA B CNeaytoLem
nopAaKe:

1. lMomecTnTe XOMyT conna B OTBEPCTUE B KPbILLKE
1 3aKpyTuTe ramky. BctaBbTe 6nok conna.

2. lMoBepHuTE 1 3a6noKMpynTe 60K conna.
(MoBepHMTE BNOK Tak, YTOObI BbleMKa Ha HEM
COBMeCTUNACh C 4acTbto, OTMEYEHHOWN
Ha pUCYHKE ManeHbKOW CTPENKOM).

3. lMomecTnTe perynAaTop ypoBHEN AaBNeHUs,
COBMeLLaA ero BbICTYMAOLLYI0 BHYTPEHHIO
4acTb ¢ yrnybneHnem 6noka conna, Kak
Ha puc. 3. MpwxmuTe ero Ao wenyka.

3akpennTe KpbIlKy 6110Ka perynatopa AaBneHus,
cnerka npwkumas 1 NoBopa4veasn ee rno 4acosown
CTpesike [0 Wwen4yka.

NMPUMEYAHME! He cHumalTe pe3nmHoBbIE KOSb-
Lia-npoKnaaKu, NpUNoXeHHble
K KaXA0M YacTu, Bo nsbexa-
Hue notepu. Vx otcyTcTeune
MOXET BbI3BaTb YTEUKY napa.

INTRODUCTION

PRESSURE CONTROLLER
ASSEMBLY INSTRUCTIONS

Assembly order:

1. Place the nozzle clamp into the lid hole and
fasten the hex nut. Insert the nozzle unit.

2. Turn and lock the nozzle unit. (Turn the unit so
that the notch on it aligns with the part marked
with small arrows in the figure).

3. Place the pressure controller by combining its
protruding inner part with the deepening of the
nozzle body, as shown on image 3. Push it in
until it clicks.

Secure the lid of the pressure controller by pressing
it lightly and turning it clockwise until it clicks.

NOTE! Do not remove the rubber gaskets
attached to each piece. Their absence
may cause steam leakage.

20



BBEAEHUE RUS

PA3BOPKA/CEOPKA YCTPOUCTBA
KOHTPOJIA U3BbITOYHOIO AABJIEHUA

INTRODUCTION

PRESSURE LIMITING VALVE
INSTALLATION INSTRUCTIONS

Ecnv KOHTpOMmep He HaXoAUTCA B NMPaBUILHOM
MNONOoXeHWH, nap GyaeT BbIXOAUTb U3-NOA Kpas

KPbILLKW, CUITbHO ee Harpesas. ©W‘
ECnn KOHTPONNEp HAXOAWUTCA B HEMPaBULHOM
MOJIOXKEHMM, [0 UCTOMNb30BaHWA Npubopa Haao

If the pressure limiting valve is in a wrong posi-
tion, steam will escape around the edge of the lid
and heat the lid. If the pressure limiting valve is
\ in a wrong position, it must be disassembled and
(4] reassembled correctly, as shown on the images.

pa3o6paThb 3TO YCTPOWNCTBO, Kak NMokasaHo

Ha pUCYHKaXx, U BCTaBWUTb NpaBuibHO. Ecnv aavke
rocne aToro nap byneT npocaqnBaTsCcA, obpaTuTech

B YMOMHOMOYEHHbIV cepBucHbIN LieHTp OURSSON AG.
Korga npnbop ncnonb3yeTcA B TeYEeHUE OJIMTENBbHOrO

If steam escapes after that, you should contact the
authorized service center OURSSON AG. When the
device is used for a long time, the O-ring and some
parts of the pressure controller wear down. It is high-
ly recommended to check them every 6 months or 1

BpeMeHU, ynioTHUTeIbHOE KOJbLOo U OTAeNbHble

year and replace if necessary.

4acTy KOHTPOM/Iepa NOCTENeHHO M3HALLIMBAIOTCA. \'
PekomeHyeTcA perynapHo, Kaxaple 6 MecAles
1 1 pas B rof, NPOBEPATb VX W 3aMEHATb N0 Mepe

HeobxoayMOCTH. (3]

6

1. YT06bI BbIHYTb KOHTPOSNEP, BO3bMUTECH 38 PE3MHOBbIE YacTu
Ha BHYTPEHHEeN CTOPOHE KPbILLKN M OCTOPOXHO NOTAHUTE
B HanpaBNeHnW, yKka3aHHOM CTPENKOMN.

2. YCTpOWCTBO B €ro pe3MHOBOW 060104Ke N3BNEYEHO.

3. HaxmuTe nanbuem Ha BbICTyNaWM WTUQT B HaNpasneHuu,
YKa3aHHOM CTPENKOW.

4. KOHTponnep ¢ yTOMAEHHbIM BHYTPb WTU(PTOM.

5. BcTaBbTe KOHTpPOMNEep B OTBEPCTHE B KPbILLKE 1, MOBOpa4MBas,
NAOTHO YyCTAHOBUTE €ro.

6. YCTpOWCTBO YCTAHOBMEHO NPaBUMbHO.

1. To remove the controller, hold the rubber parts inside the lid and
gently pull in the direction shown by arrow.

. The controller with its rubber sheath is removed.
. Push the protruding pin in the direction shown by arrow.
. The pin should be recessed.

. Place the controller into the lid hole and attach it firmly by rotating it.

o g A W N

. The device is installed correctly.
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BBEAEHUE RUS INTRODUCTION

OMNUCAHUE NAHEJIA YNIPABJIEHUA DESCRIPTION OF CONTROL PANEL

WUHdopmaumoHHbii LCD-gucnnen LCD Display

Knasuwa PA3OIPEB

Mpu HaxkaTum KnasumLWKM NPOUCXOANT pasorpes bnioa.

«Warming up» button
Press the button to warm up dishes.

Kawa

Knasuwa YCTAHOBKU «Settings» button
H: K
Kaxxpoe HaxaTtue fenaeT fOCTYMHbIM Kako-nn6o S o Each button tap makes available a parameter (it starts
napameTp (OH Ha4YMHaeT muratb). 3TO NMMBO MUHYTHI, Tyl B blinking). This is either minutes, or hours, or temperature,
nn6o Yackl, Nbo Temnepartypa, MMbo BpemMA B pexxmme P — or time settings in “Delayed start” mode.
OTIOXEHHOTO CTapTa. Beprms | RPN Harrron
8:88

«PLUS» and «<MINUS» button

Xapus Viorypr

Temnepartypa D

Knasuwwu NJIIOC u MUHYC Each short tap increases and decreases

o
Kaxxpoe KopoTkoe HaxaTtue — yBenmyeHve 1 cooTBeT- core (4 1‘88 C D the parameter value by 1 for every step.
CTBEHHO YMeHblUEeHWe 3Ha4YeHna napameTpa Ha 1 war. Hold the button for continuous change of parameter.
Y [iepxuBan KNasuLLy HaXaTol, Bbl MOMy41Te HenpepbiBHOE Steps: for hours - 1 hour, for minutes - 1 minute,
u3MeHeHue napaveTpa. Pasorpes Crapt for temperature - 1°C.
3HayeHuA waros: AnA Yyacos — 1 yac,
ANA MUHYT — 1 MyHYTa, AnA Temnepatypbl — 1°C.

«START» button

YcTaHoBku MeHio
Knasuwa CTAPT Press the button to start the selected program.
Mpwn HaxaTum NponcxoAnT cTapT BbIGpPaHHOW NporpamMmbl. Taiime
p p a p p: porp __ «MENU» button
Knasuwa MEHIO Cron® Press the button to select a cooking program.
= Ol eHa
Mpwu HaxkaTum NPONCXOANT BbIGOP MPOrpaMMbl MPUOTOB- LN FONAER
TIGHNA. «TIMER» button
KnaBuwa TA|7|MEP Turns on the “Delayed start” mode.
BK/to4aeT pexum OTNIOKEHHOTO CTapTa. «STOP/CANCEL» button
ress the button to end a program.
Knasuwa CTOM/OTMEHA Press the bution to end a prog
Mpy HaxkaTum NponNcxoanT 3aBepLueHe noboii Npo-
rpammbl.
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BBEAEHUE RUS

OMNMUCAHUE NHOOPMALIMOHHOIO LCD-AUCIIJIEA

INTRODUCTION ENG

DESCRIPTION OF LCD DISPLAY

e

MHauKauva nporpaMm NpuroToBrneHnsa

@ Wnpukauma npolecca NpUrotToBneHua
n pexxuma «PA3OIPEB»

@ Wnpukauma pexxuma «NOJOIMPEB»

@ WHAvKauuvA peXxuma OTroXXeHHOro

cTapTa
OcrT. Bpewmsi

MHaMKaums BpeMeHu: N DR}
@ WHavkauua Bp et
© OKOHYaHWA MPUrOTOBIEHUA;
© OTNOKEHHOTO CTapTa;
e nogorpesa.

& WHaukauuA TemnepaTypbl NPUroToBrie-
HUA, noaorpesa

(7] CocTofAHue Aucnnen B peXXume oXXuaaHua

<

OcT. Bpewmsi

<
<

4 Temneparypa D

4 "33& D Bi%uép

} Bbineuka

N lakd
IYRIN]

| Vorypr

} Baw

¢ Indicates cooking programs

(1]
@ Indicates cooking process
and «Warming up» mode
(2]
[3) @ Indicates «Preheating» mode
@ Indicates «Delayed start» mode
Bbineuka 6

@ Indicates time:

e Cooking finish time;
Vorypr © ¢ Delayed start time;
® Preheating time.

REUT

@ Indicates temperature of cooking and
[6) preheating

@ Display in standby mode

Kawa

Kotnetbl

Hanutkun

BbIGOP
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OCHOBHbIE OMNMEPALINA RUS

NMPMMEHEHUE OABJNEHUA
OnA NPUroTOBNEHUA B0

Mpunbop npefocTaBnAeT NONb30BATENIO WMPOKNE BO3MOXHOCTH NO Npu-
MEHEeHWIO AaBfieHnA B npouecce npuroTtoBieHnA. YCcTaHOBUTb €ro MOXKHO
B Nto60I MOMEHT NPUrOTOBIEHWA: B HAaYare, ele A0 HaXaTuA KNnaBuwwm
CTAPT, B MOMEHT, KOraa Ha4anocb CUIbHOE napoobpasoBaHve unu B Nobom
[APYroi MOMEHT.

Bo3moxeH Bbl6op t060ro 13 3 ypoBHEN AaBNeHuA:

* 1-n ypoBeHb — 0,3 Kr/cm;

e 2-iypoBeHb — 0,5 Kr/cm?;

e 3-1 ypoBeHb — 0,7 Kr/cm?.

[laBneHne MOXHO NMPUMEHATb:

® [5A YCKOPEHWA npouecca NpuroToBrieHna (ypoBHU 2 1 3);

® AnA NpekpaLleHusa WyMHOro BbixoAa napa (ypoBeHb 1);

® [AnA NpefoTBPALLUEHNA BbiNapMBaHUA XUAKOCTU (YPOBEHb 1).
O6paTnTe BHUMaHWE, YTO HEKOTOPbIE NMPOrpaMMbl PEKOMEHAYIOT NPUMEHe-
HVe paeneHnA. Ho pelueHne octaeTcA 3a nonb3oBaTenem.

NOCNEOOBATEJIbHOCTb AEUCTBUN
NPU NPUrOTOBJIEHUU

BkntounTe npubop B ceTb. OH HAX0AUTCA B PEXXUME OXXMAAHUA.

Ecnu no peuenTty TpebyeTcA npeasapuTesbHbIi pa3orpes, EMKOCTb AN
NpUroToBNEHUA OCTaBNAEM B Npubope NycTon, U 3aknanka MHrpeaMeHToB
NPOU3BOANTCA B MOMEHT, YKa3aHHbI B peLienTe.

Ecnu npeasaputensHbii pasorpes He TpebyeTcs, HIrpeaneHTbl 3aknaabisa-
I0TCA B EMKOCTb /1A NPUroTOBNEHUA 40 BbiGopa Nporpammbl.

O6wwuii 06beM BOAbI 1 MPOAYKTOB HE TONMbKO NpUW 3aKnaake, Ho 1 B Npo-
Lecce NpUroToBNEHNA He AOMXKeH npeBblwaTh 0TMeTKn MAX Ha BHYTpeH-
Hel CTOPOHe eMKOCTM A7A NPUroTOBMEHNA. YUYNTbIBANTE BO3MOXHOCTb
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BASIC OPERATIONS
PRESSURE COOKING

The device provides ample opportunities to change pressure during cooking
process. You can set pressure at any moment of cooking: at the beginning,
before pressing the START button, at the moment of strong evaporation or at
any other moment.

You can select 3 pressure levels:

e 1stlevel - 0,3 kg/cm?;

e 2nd level - 0,5 kg/cm?;

e 3rd level - 0,7 kg/cm?.

Pressure can be applied:

e to speed up the cooking process (levels 2 and 3);

* to stop the noisy steam release (level 1);

e to prevent the evaporation of liquid (level 1).

Please note, that some programs need pressure.

However, the decision is up to user.

COOKING STEPS

Switch on your device at the power outlet. It is now in the standby mode. If
the recipe requires preheating, the cooking pot should be left empty. Place
ingredients in the moment specified in the recipe.

If preheating is not required, ingredients must be placed in the cooking pot
before selecting the program.

Total volume of water and products must not exceed the MAX mark inside
the cooking pot. Consider that some products can increase in volume during
cooking. If you use pressure during cooking, the lid must be closed and the



OCHOBHbIE OMNMEPALINA RUS

BASIC OPERATIONS ENG

NMPUMEYAHUE! lNpensaputenbHbivi pasorpes NycTo eMKOCTU AnA
NPUroTOBNEHNA BCErAa NPON3BOAUTCA C 3aKPbITON
KPbILKON 1 He gonblue 10 MUHYT.

NOTE! An empty cooking pot can be preheated only with closed lid
and no longer than 10 minutes.

yBenuyeHua B 06 beMe HEKOTOPbIX UHrpeaneHToB. Ecnu npurotoBnexmne

NPOXoAuT NojA AaBfeHNeM, Kpblllka AomkHa 6blTb 3aKpbiTa U perynatop

YCTaHOBJIEH B HY>HOE nonoxeHue. Bo Bcex ocTanbHbIX Criyyasax npu-

roTOBIEHNE MOXET NPOXOANTb KaK Mpu 3aKpbITON, TaK U NPY OTKPLITON

KPbILWKe, eCNK 3TO HY>XXHO NOMb30BaTeN!o.

Ecnu 671010 FOTOBUTCA K OnpeenieHHoMy Yacy, HaxmmuTe knasuiny TAUMEP

n panee cm. ctp. 30. Ecnu Hy>KHO pasorpeTb 6100, HaXKMUTE KnasuLly

PA3OI'PEB v ganee cm. cTp. 29.

MpuroToBnieHne B ocTasbHbIX Cy4YanAx — CM. CTp. 26.

[Mocne oKOHYaHWA NPUroTOBNEHNA Pa3AacTCA MENOANYHbIN cUrHan,

1 Ha gucnnee noABMTCA UHhopmauma nnm 06 OKOHYaHUM npolecca, unm

0 TOM, 4TO NPMBOP NepeLLEN B PeXXUM NOJorpesa.

[inA okoH4aHuA HaxxmuTe knasuwy CTOM/OTMEHA. MNpubop nepenpet

B PeXUM 0XuaaHua. Ecnu npurotosneHne NpoxoAnno rnoa AasneHnem,

Kpblwka npubopa 3abnokmposaHa. lNepeBeanTe perynaTop ypoBHA AaB-

TNIeHNA B NOMOXeHne @ (B 9TOM NonoxeHwun aasnexHne pasHo 0), 4TO6bI

CHATb B6NTIOKMPOBKY.

[lnA npe>xaeBpeMeHHON OCTaHOBKU NpoLecca NpUroToBNEHNA HE06X0AMMO

chenatb cnegytollee:

® ecnv nHAMKaumA TemnepaTypbl Ha ancnnee MeHble 100°C, HaxmuTe
KOPOTKO 04uH pa3 knasuwy CTOM/OTMEHA. MNpouecc npurotoBnexHus
6yneT ocTaHoBneH. MynsTuBapka nepenaeT B peXkuM 0XXnaaHuA.

® eCIV UHAVKaUWA Temnepatypbl Ha avcnnee 6onblue 100°C, HaxxmuTe 1 yaep-
>XuBanTe AnnTensHo, 2-3 ¢, knaeuwy CTOM/OTMEHA. MNpouecc npuroToene-
HWA ByaeT ocTaHoBmneH. MynsTvBapka nepenieT B PEXXUM OXXNAaHWA.

controller must be installed properly. In all the other cases, the lid may be
either closed or open.

If you need your dish ready at a certain time, press the TIMER button (see
page 30). If you need to warm up your dish, press WARMING UP button (see
page 29).

Cooking in other cases — see page 26.

At the end of cooking, you will hear an audible tone and information will
appear on display.

To end the cooking process press the STOP/CANCEL button. The device
will enter the standby mode. If pressure is used during cooking, the lid will
be locked. Turn the pressure controller to position @ (in this position
pressure = 0) to unlock.

For premature end of cooking process do the following:

e |f temperature indicated on display is below 100°C, press once briefly
STOP/CANCEL button. The cooking process will be stopped.
The multicooker will enter the standby mode.

¢ |f temperature indicated on display is above 100°C, press and hold for 2-3
seconds the STOP/CANCEL button. The cooking process will be stopped.
The multicooker will enter the standby mode.
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OCHOBHbIE OMNMEPALINA RUS BASIC OPERATIONS

BbIBOP MPOIrPAMM NMPUIrOTOBJIEHUA SELECTING COOKING PROGRAMS
1. Haxumana knasvwy MEHIO, BbIbepuTe Hy>XXHYtO nporpamMmy 1. Press the MENU button to select the necessary cooking program.
MPUrOTOBNEHWA.

2. Default time will appear on display. Digits that indicate minutes blink.
2. Ha pucnnee noABATCA UMOPbl BPEMEHM, YCTAHOBIIEHHOIO
M0 yMonaHmio. LMdppbl MUHYT — MUFAIOT. 3. Press the START button to start cooking. The display will show the

remaining cooking time (countdown with 1-minute increments) and

3. [na Hayana npurotoBneHnA HaxkxmmTe kKnasuwy CTAPT. Ha gvcnnee
the current temperature.

BbICBETUTCA OCTaBLUeeCA BpeMA NpuroToBeHna (O6paTHbIl7I oTcHeT

¢ warom 1 MUHyTa) 1 TekyLlaa Temneparypa. 4. Changing cooking time.

4. WameHeHWe BpeMeHN NPUroTOBNEHMA. When you select a program, the digits that indicate minutes
Mpu BBIGOPE MPOrPaMMbI LNGPbI MUHYT — MUFAIOT, B STOT MOMEHT blink. You can increase/decrease cooking time using «+» and
VX YBENMYEHNE/yMEHBLLEHIE MPOVIBBOAUTCA KNABULLAMN «» 1 «—» «=» buttons (1-minute increments). To change hours, press the
COOTBETCTBEHHO C Luarom 1 MuHyTa. [INA MBMEHEHNA KONM4ecTBa SETTINGS button. Digits that indicate hours start blinking, which
4acoB HaxmuTe knasnwy YCTAHOBKM. means they are available for change. You can increase/decrease

Bapums won

b
b VA Baacy

Pasorpes

YcraHosku

26



OCHOBHbIE OMNMEPALINA

HauunHatoT murats Lmdpbl HacoB, yKasblBas, YTO OHW AOCTYMHbI ANA
n3meHeHuA. VIx yBenuveHne/yMeHblUeHVe NPOU3BOANTCA KNasuwamm
«+» N «=» COOTBETCTBEHHO C LWaroM 1 yac. [inA 3anycka nporpammbl
HaxxmuTe kKnasuwy CTAPT. OcTaslueecA BpemsA NpUroToBeHnsA
(obpaTHbI OTCHET ¢ Wwarom 1 MuHyTa) 1 TeKyLlaa Temneparypa
oTOBpaXkatoTCcA Ha gucnnee.

. N3ameHeHue TemnepaTypbl NPUroToBNEHUA
Mocne ycTaHOBKM YacoB MPUIOTOBIEHWA ELLE Pa3 HAXKMUTE KIaBuLLy
YCTAHOBKMW. Ha gucnnee noABMTCA 3HA4YeHUe Temneparypbl,
YCTaHOBNEHHOE MO YMOMYaHWo. YCTaHOBUTE HY>KHYIO KrasuLLamm
«+» 1 «—». [INA 3anycka nporpaMmmbl HaxxmuTte knasuiwy CTAPT.

BASIC OPERATIONS

cooking time using «+» and «-» buttons (1-hour increments).

To run the program press the START button. The display will show
the remaining cooking time (countdown with 1-minute increments)
and the current temperature.

. Changing cooking temperature

After setting hours, press again the SETTINGS button. Default
temperature will appear on display. Set the necessary temperature
using «+» and «—» buttons. To run the program press the START
button.

BHUMAHMUE!

M3meHeHne Temneparypsbl
npuroToBeHNA BO3MOXHO
TONbKO B pexxume Pa“’”% C““W

«BALL BbIBOP». Yorarosku Metio
I

4 Taiivep
]

Cron/OTmeHa

NOTE!
It is only possible to change

nnaemBiiae:

Pasorpes Crapr

temperature of cooking in
“YOUR CHOICE” mode.

YcTaHoBKN Menio

Taiivep

+"
O

*='i Cron/OTmeHa
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M3MEHEHWUE TEMIMEPATYPbI NOAOIPEBA

1. B nporpammax BAPUTb, )KAPUTb, KALLA v HAMUTKW nocne okok-
YaHuA npoLecca NPUroToBIIEHUA NPUBGOP aBTOMATUHECKM NEPEXOaUT
B pexxum «MOAOIPEB» (coxpaHeHVA TennbiM) C yCTaHOBIEHHOM
Mo ymon4yaHuo Temnepatypon — 73°C.

2. smeHeHue TemnepaTypbl noaorpesa.
YcTaHoBUTE HY)KHYIO TEMMNepaTypy KnaBuLaMy «+» U «—» B auana-
30He oT 60°C po 80°C c warom 1°C. BeibpaHHas Temnepatypa yneT
ycTaHoBNeHa 6e3 HaXkaTuA Kakux-nmbo Apyrux KrnasuLL.

3. B pexwume «MOAOIMPEB» Ha aucnnee otobpaxaeTcA ycTaHOBMEHHaA
TemnepaTypa. HYTobbl yBUAETH TEKYLLYIO TEMNepaTypy, HaA0 HaXKaTb
knasuwy YCTAHOBKMW. Mocne NOBTOPHOrO HaXkaTua 3TON KraBuLwmn
Ha aucnnee cHoBa 0TOBPa3nNTCA YCTaHOBMEHHAA TemnepaTypa.

4. [na otmeHbl pexxuva «MOAOMPEB» HaxmuTe knasuily
CTOIN/OTMEHA. YcTaHoBKa TemnepaTypbl Npu 3ToM 6yaeT coxpaHe-
Ha, a NpMbop NepenaeT B PEXXVM OXKUAAHWA.

BASIC OPERATIONS

CHANGING THE PREHEATING TEMPERATURE

1. In the BOIL, FRY, PORRIDGE and DRINKS programs the device
automatically enters the «PREHEATING» mode after the end of
cooking process.

2. Changing the preheating temperature
Set the necessary temperature (from 60°C to 80°C) using «+» and
«—» buttons (1°C increments). The selected temperature will be set
without pressing any other buttons.

3. In the «<PREHEATING» mode, the set temperature is shown on
display. To see the current temperature, press the SETTINGS but-
ton. Press it one more time and the display will show again the set
temperature.

4. To cancel the «<PREHEATING» mode press the STOP/CANCEL but-
ton. The temperature settings will be saved, while the device will en-
ter the standby mode.

pr

Bau
o

Pagorpes Crapr

Pasorpes Crapr
YcTaHoBku MeHio YcTaHoBkn Menio
Taiiviep

Taiivep

Cron/OTmeHa Cron/OTmeHa

Pasorpes Crapt
Pasorpes Crapt

YcTaHoBKN MeHio

=F Taiivep
L | ]

YcraHoBku Meio

0
b Taiivep
| L]

Cron/OTmeHa
Cron/OTmeHa

—g=
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PEXXUM «PA30I'PEB»

1. OpHo HaxaTve knasuwmn PASOIPEB B pexxvme oxxuaaHusa cpasy
BK/IO4aeT pas3orpes, He TpebyA AOMONHUTENbHBIX YCTaHOBOK. Ha anc-
nfiee BbICBEYMBAETCA BPEMA Mo ymondaHuio — 30 MuHyT 00 cekyHn,

1 Ha4yHeTcA 0bpaTHbIN OTCYeT C WwaroM 1 cekyHAaa.

2. NsmeHeHue BpemeHU B rnpoLiecce pasorpesa.
YBenuueHne/yMeHbLUIEHNE BPEMEHN pa3orpeBa NPoU3BOAWTCA KIaBu-
LUIAMMU «+>» U «—» COOTBETCTBEHHO. [Iana3oH BO3MOXHbIX 3HA4EHUI —
oT 1 MUHYTbI A0 1 Yaca ¢ warom 5 MUHYT.

3. Koraa npouecc pasorpesa byaeT 3akKOHHEH, NPO3BY4UT My3blKaslb-
HbIA CUrHa, 1 Ha aucrnee noABnUTcA cnoBo «End». B nporpammax
BAPUTb, XXAPUTb, KALLA n HAMUTKWU nocne okoH4aHuA npoLecca
NPUroTOBMIEHVA NPUGOP aBTOMATUHECKMN NEPEXOANT B PEXVM
«MOAOIPEB» (coxpaHeHua TennbiM). B aTom pexxume knaeua
PA3OI'PEB He paboTtaert. HTobbl nepeitu B pexkum «PA3OIPEB»,
Hapao knasuwen CTOM/OTMEHA BbikntounTs pexkum «MOOOMPEB»,
a notom knaeuwert PASOIPEB Bkountb pexxum «PASOIPEB».

BASIC OPERATIONS ENG

“WARMING UP” MODE

1. To turn on the «\WARMING UP» mode simply press the «\WARMING
UP» button. No additional settings are required. Default time — 30
minutes 00 seconds — will appear on display. Countdown (1-second
increments) will start immediately.

2. Changing time during warming up
To increase/decrease cooking time use «+» and «—» buttons. Time
range for this program — from 1 minute to 1 hour with 5-minutes
increments.

3. At the end of warming up process, you will hear an audible tone
and the word «End» will appear on display. In the BOIL, FRY,
PORRIDGE and DRINKS programs, the device automatically enters
the «<PREHEATING» (keeping warm) mode after the end of cooking
process. The «\WARMING UP» button does not work in this mode.
To enter the «\WARMING UP» mode, press the «STOP/CANCEL»
button to turn off the <PREHEATING» mode, and then press the
«WARMING UP» button to turn on the «\WARMING UP» mode.

Taimep %}.
[ N

Crapt Pasorpes Crapt Pasorpes Crapt

Merio YcTaHoBKki

Taiivep <%= Taimep

Brnnmac ==y

Meio YcTaHoBKi Metio
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PEXWM OTJIOXKEHHOIO CTAPTA

1. YT06bI NEPENTU B PEXKMM OTNOXEHHOrO CTapTa, HaXXMnTe
knasuwy TAUMEP. Ha aucnnee noABUTCA COOTBETCTBYIOLAA
nHankauma. Haxxmnte knasuwy MEHIO, 4To6bl BbIGpaTh HY>XHYIO
nporpammy. OHa Ha4yHeT muraTb.

BoamoxeH Tonbko ana nporpamm — BAPUTb, XKAPUTb, KALLA
n HANUTKMW.

2. B 3TOT MOMEHT 1 obLyee BpemMA rOTOBHOCTU, U BpeEMA
npuroToBneHuA 6rtoaa ycTaHOBMEHbI MO YMOHaHMIO.
Mo ymonyaHuio obuee BpemAa npurotosneHns — 8:00, Bpema
NPUroTOBNEHUA — B 3aBUCMMOCTMN OT BbIOPAHHOW Nporpammbl.

BASIC OPERATIONS

"DELAYED START" MODE

1. To enter the «delayed start» mode press the «TIMER» button. The
display will show the corresponding indication. Press the «MENU»
button to select a program. It will start blinking.

Available only for BOIL, FRY, PORRIDGE and DRINKS programs.

2. At this point, the total time and the cooking time are set by default.

Total default time is 8:00; cooking time depends on selected
program.

1. ... . O
oor peun

[AnraeT o Muraer
Bniae =23 il Enuniae

Pasorpes Crapr Paorpes. Crapr

YcTaHoBKK MeHio YcTaHoBKn Menio

s Taiiep + Taivep
O ..‘
Cr

1eHa Cron/OTmeHa

Bau

USHIIEN ~

Bau

e
Paorpes Crapt Pasorpes. Crapt
YcTaHoBKM MeHio

YcTaHoBKN MeHio

Taiivep

= Taiiwep
L

LM\
= Cron/Orvena
O I

Cron/OTmeHa
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3. YcTtaHOBKa BpemMeHHU, 4epe3 KoTopoe 6511040 AOJDKHO
6bITb rOTOBO.
Kak Tonbko Haxata knasuwa TAMMEP, Ha gucnnee noasnAeTcA
BpeMA, Yepes3 KoTopoe 61040 AOMKHO 6biTb roToBO. Lindpbl
MUraroT — 3TO O3Ha4YaeT, 4HTO UX MOXXHO UBSMEHUTb.
[inAa yBenuyeHnsa u yMeHblUeHUA BPEMEHW UCMOMb3YOTCA

KNaBULWN «+» U «—» COOTBETCTBEHHO.
[OunanasoH BO3MOXHbIX 3Ha4yeHuin — oT 1:00 no 8:50 ¢ warom
10 MUHYT.

Bpema MOXXHO U3MEHUTb:

e cpasy nocne HaxaTua knaesuwm TAUMEP;

e cpa3sy nocine BblI6opa Hy>KHON NPOrpamMmbl;

e B 060 MOMEHT HacTpoiku knasuwen YCTAHOBKU
(TpeTbe Haxartue).

4. YcTaHOBKa BpeMeHM NpurotossieHuA 6nioaa.
[nAa nameHexnAa Hago Haxatb knaesuwy YCTAHOBKW oauH
pas. Ha gucnnee noABnATCA UM@PbI BPEMEHN MO YMONMYaHNIO.
Lindbpbl MUHYT — MuratoT. VIx yBennyeHme/ymeHblLeHne
NPON3BOANTCA KNABULIAMM «+» N «—» COOTBETCTBEHHO C LLaromMm
1 MuHyTa. MNpn noBTOopHOM HaxaTtun knaeuwmn YCTAHOBKU
HauyMHalT MUraTb LMpbl YacoB, yKasbiBadA, YTO OHU AOCTYMHbI
ONA n3meHeHuA. VIx ysennyeHne/ymeHbLLIEHNE NPOU3BOANTCA
KNnaBuWamuy «+» U «—» COOTBETCTBEHHO C warom 1 vac.

BASIC OPERATIONS ENG

. Setting time when the dish has to be ready.

Once the «TIMER» button is pressed, time for delayed start appears
on display. If digits blink, you can change them. To increase/decrease
cooking time use «+» and «—» buttons.

Time range for this program — from 1:00 to 8:50 with 10-minutes
increments.

Time can be changed:

Immediately after pressing the «<TIMER» button;

Immediately after selecting the necessary program;

At any moment before start, using the «SETTINGS» button (third
press).

. Setting cooking time.

To change cooking time press once the «SETTINGS» button.
Default time will appear on display. Digits that indicate minutes
will blink. To increase/decrease minutes use «+» and «—»

buttons (1-minute increments). To change hours, press twice the
«SETTINGS» button. Digits that indicate hours will blink, which
means they can be changed. To increase/decrease hours use «+»
and «-» buttons. (1-hour increments).
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OCHOBHbIE OMNMEPALINA RUS

5. MNocne TOro Kak ycTaHoOB/EHbI BCe HEOHX0AMMbIE NapaMeTpbl
(pe>xxMM OTNOXXEHHOro cTapTa, Bpemsa, Yepes KoTopoe 6noao
[OMXHO BbITb TOTOBO, NMPOrpamMMa 1 BpeMaA NPUroToBIeHUs),
HaXXMUTe Knasuwly TAMMEP unu CTAPT. Ha avcnnee HauHeTcA
06paTHbIN OTCHET BPEMEHH C Wwarom 1 MuHyTa.

6. Ecnu Bpewmna, yepes KoTtopoe 671040 AOIKHO BbiTb rOTOBO,
MeHblle, 4eM YCTaHOBJIeHHOe BpeMA NpuUroToBJieHnA,
NPUroToBJIEHNE Ha4YHEeTCA cpasy Xe.

7. Ecnv BO BpemsAa oxuaaHuna ctapTa HaxxaTtb KaBuLly
YCTAHOBKMW, Ha ancnnee Ha 3 CeKyHAbl BbICBETUTCA
yCTaHoBfIeHHOe BpeMA npurotosneHnA 6ntoga. Mocne 3 cekyHa
Ha Aucnnee BOCCTAHOBUTCA 06paTHbIA OTCHET.

BASIC OPERATIONS

5. Once all the necessary parameters are set («delayed start» mode,
time when the dish has to be ready, program and cooking time),
press «TIMER» or «<START» button. A countdown with 1-minute
increments will start on the display.

6. If the time when the dish has to be ready is less than the cooking
time, the cooking process will start immediately.

7. If you press the «<SETTINGS» button while waiting for the start,
the set cooking time will appear for 3 seconds on display. After three
seconds, countdown will return on display.

(=]
Oor. Bpewn
g
Muraer
[Bavirae

Pazorpes Crapt

YcTaHoBKK MeHio

Taiivep

Cron/OTmeHa

Faran [
6. P (CT=--]

Haruman

Muraen
Biivinae

Paorpes Crapt

YcTaHoBKM MeHio

Taiivep

Cton/OTmeHa
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OCHOBHbIE OMNMEPALINA RUS

8. Bpewms, yepes koTopoe 611040 AOMKHO 6bITb FOTOBO, — 3TO BpeEMA
oT HaxxaTua knasuwmn CTAPT 0o OKOHYaHWA MPUrOTOBMEHUA.
Hanpumep, ecnu cenyac 7:00, Bawe 6711040 [OTKHO ObITb FOTOBO
yepes 8 yacos, T.e. B 15:00. Bpema npurotoBnenns —

2 yaca. Torga ctapTt Ha4yHeTcA B 13:00.

BHMUMAHME! He vicnonb3yiiTe pexxum OT/IOKEHHOTO cTapTa, ecim

B peuenT BXo4AT CKoponopTALlnecA MHrpeaneHThbl.

BASIC OPERATIONS ENG

8. Time when the dish has to be ready is the time from pressing the
«START» button to end of cooking process. For example, if it is 7:00,
your dish has to be ready in 8 hours, i.e. 15:00. Cooking time —

2 hours. The cooking process will start at 13:00.

Never use the “delayed start” mode if your recipe includes

perishable ingredients (which can spoil).

Pasorpes Crapt

YcTaHoBKK MeHio

4 Taiimep
([ ]

Pasorpes Crapt

YcTaHoBKN Menio

Taiivep

Cron/OTMeHa
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OCHOBHbIE OMNMEPALINA

HA3HAYEHUE NPOIrPAMM NMPUIrOTOBJIEHUA

Mporpammbl |PeKomeHAauuu

Ha napy MpuroTtoBneHve Ha napy. [laBneHne ycTaHOBUTb Ha 1, 4TO6bI MPeAOTBPATUTL BLICTPOE BbIKUMAHNE XUAKOCTY.

TywnTb MpuroToBneHne pasnuyHbIX TyLleHbIX 6104 C MACOM WM OBOLLHbIX pary.

Baputb MpurotoBnexne 6ynboHOB 1 cynoB. [laBneHne ycTaHoBUTb Ha 1 unu 6onbLue.

XKaputb >KenatenbHo nepsble 8—10 MUHYT pa3orpeTb eMKOCTb AN1A NPUroToBeHA 6e3 NpoAyKTOB 1 6e3 KpbILWKK, 3aTem AobaBuUTb
Macno UM XX1p 1 Ha4aTb 3aKnaaky NnpoayKToB No peuenTy.

XKapkoe PasnnyHble BapnaHTbl 611104 NpUBEAEHbI B KYNIMHAPHOW KHUTE.

Coyc

Kawa

KoTtneTbi

Bbineuka

HanuTtkun

VorypT

Baw BbI6Op B0O3MOXHOCTb YCTAHOBKYM Kak BPeMeHW MPUroTOBMEHNA, Tak 1 TeMnepaTypsl. J
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BASIC OPERATIONS ENG

USING COOKING PROGRAMS

Programs ‘ Recommendations

Steaming Steam cooking. Set pressure at 1 to prevent fast boiling & evaporation of liquid

Braise Cooking braised dishes with meat or vegetable stew

Boil Cooking stocks and soups. Set pressure at 1 or more

Fry It is recommended to preheat the cooking pot without ingredients and lid for 8-10 minutes. Add oil and place the ingredients after that
Roast Check out the recipe book for various recipes

Sauce

Porridge

Cutlet

Pastry

Drinks

Yogurt

Your choice You can set your own time and temperature J
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OCHOBHbIE OMNMEPALINA

OMUCAHUE NMPOIrPAMM NMPUTOTOBJIEHUA U PEXXUMOB

Mporpammbi |)KapKoe| Ha napy| Tquvn'b| Bapurb|)|(apu1'b| Coyc | Kawa |Ko1'ne'rb|| BblneHKa| Hanvm(u| Worypr | Baw BbiGop

Bpema npurotoBneHua, 1:00 1:00 0:40 0:40 0:40 0:20 0:40 0:30 1:00 1:00 1:00 0:10

3a/jaHHOE MO YMOIYaHUIo,

Yacbl:MUHYTbI

YcTaHoBKa oT 40 ot 10 ot 10 ot 10 ot 10 ot 10 MmH.| oT 10 ot 10 |oT 10 MMH.| oT 10 oT 60 oT 10 MUH.

BPEMEHU MWH. MVH. MVH. MWH. MWH. 0o 12 4. MVH. MVH. 0o 12 4. MVH. MWH. 0o 12 4.

npuroTosneHnA no124. po124. po124.| po124.| po 124.| 59 MuH. po124.| go 124.| 59 MmH. | Oo 12 4. | o 48 u. 59 MUH.
59 MUH. | 59 MUH. | 59 MWH. | 59 MUH. | 59 MUH. 59 MUH. | 59 MUH. 59 MUH.

YcTaHoBka ot 50

Temneparypbl 0o 130°C,

NpUroToBNeHuA no ymonya-

Huo 120°C

YcTaHoBKa Taimepa oT14. oTlwu. oT1u. oT14.

OT/IOXKEHHOrO CTapTa, [o84. | oo8u. 0o 8 u. o 84.50

110 YMONYaHMIO 8 Y. 50 MUH. | 50 MUH. 50 MUH. MUH.

Pexxum «MOOOIPEB» 12 4. 12 4. 12 4. 12 4. J
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BASIC OPERATIONS

DESCRIPTION OF COOKING PROGRAMS AND MODES

‘Steaming‘ Braise‘ Boil ‘ Fry ‘ Sauce

‘Porridge‘ Cutlet ‘ Pastry

Drinks

‘ Yogurt ‘ Your choice

Default cooking time, 1:00 1:00 0:40 0:40 0:40 0:20 0:40 0:30 1:00 1:00 1:00 0:10
hours: minutes
Setting cooking time from from from from from from from from from from from from
40min | 10min | 10min | 10 min . 10 min 10min | 10min | 10 min | 10 min 10 min | 60 min 10 min
to12h  to12h | t0o12h | to12h  to12h to12h [to12h | to12h.| to12h to12h | t0o48h to12h
59min | 59min | 59 min | 59 min | 59 min 59 min | 59 min| 59 min | 59 min 59 min 59 min
Setting cooking tem- from 50
perature to 130°C,
by default
120°C
Setting timer for “delayed from1h| from1h from from
start” mode, 8 hours by to8h to8h 1h 1h
default 50 min | 50 min to8h to8h
50 min 50 min
“PREHEATING” mode 12h 12h 12h 12h

/
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BO3MOXXHbIE MPOBJIEMbI 1 CMOCOBbI

X PEWWEHNA

Bo3Mo)kHble npobnembl

Bntofo NoNMHOCTLIO HE NPUIOTOB-
NEeHo

| MpoBepbTe

e [lpoBepbTE LUHYP 3NEKTPONUTaHUA.

® Bbinu N nepebou ¢ 31eKTPoNUTaHNEM
BO BpEMA MPUroTOBNEHMA.

e He 6bina nn HaxkaTta knasuwa CTOMN/
OTMEHA BO BpemA NpUroToBeHUS.

| Cnoco6bl pelueHna

® OCTOPOXHO MOAKIOYMTE LLUHYP 3MEKTPONUTAHNA K CETY.

¢ B cnyyae oonroro nepeboA B CETU SNEeKTponuTaHnA
nepesanyctute npmoop.

* He HaxxumaviTe knasuwy CTOM/OTMEHA Bo BpemA
NPUroTOBIEHUA.

[Nocne 3aBepLueHnA
NPUroToOBNIEHNA KpPbILWKa
He OTKpbiBaeTcA

° I'IpOBepre, NOAOHAT NI NHOUKaTOop
AaBnexHuvA.

e MoBepHUTE perynaTop ypoBHA Napa NpoTVB YacoBOW
CTPenKu Jo ynopa, 4Tobbl BbINyCTUTb Nap, 1 TONbKO
3aTeM OTKPOWTE KPbILLKY.

KoHgaeHcat Ha gucnnee

¢ He nonana nv Bofa 3a npeaernbl eMKOCTH
[NA NPUTOTOBIEHWA WM HA HArpeBaTesibHyto
NNacTuHy.

* He nonana nv Boaa BHYTPb KPbILLKW.

e YanuTe BoAy 1 NpoTpUTE Hacyxo npubop nepen
ucnonb3oBaHveM. KoHaeHcaT Ha aucnnee cam ucHesHeT
CO BpeMeHeM.

e [locne YMCTKM Hacyxo NPOTPUTE KPbILLKY Nepes
nocneayowmm NnpUMeHeHeM.

Map BbIXOAUT Yepes Kpas
KPbILLKM

* He nopBanock N1 KoMbLO-yNNOTHATENb.

* Hanuyne NocTOPOHHUX NPeaMeToB Uin
3arpA3HEeHUN.

* He nedhopMmpoBaHa M eMKOCTb ANA
NpuUroToBfieHNA NN KpbIllKa np|/|60pa.

¢ [IpoBepbTE NonoXeHue WtugTa
B KOHTpOnnepe aaenexua (cTp. 21).

® 3ameHnTe KOMbLO-yNIOTHUTENb.

e OunCTUTE Kpal eMKOCTU AS1A NPUroTOBNEHNA,
KOTOPbIN CONpUKacaeTcA C KPbILIKOMN.

e Ecnv Npu Np1roToBneHnM v nogorpese 6nofa B OCHOB-
HYIO EMKOCTb YCTaHaBNMBAIOTCA Apyrne opmMbl Um
KacTpronn, BO3MOXHa AechopMaLiia OCHOBHOM EMKOCTY.

® BepHuTe WTUMT B NpaBuibHOE NONOXeHWe (CTp. ZD

38



BO3MOXXHbIE MPOBJIEMbI 1 CMOCOBbI

X PEWWEHNA

Bo3moXxHble npo6rembl

Yepes KpbILLKy 6rioKa perynatopa
[aBeHuna BbiTeKaeT Boaa

| MpoBepbTe

e [NpoBepbTe 06BEM 3arpy>KEHHbIX NMPOAYKTOB.

| Cnocobbl pelieHuA ‘

o Cobntogante HOpMbl 3aKnagkn NPOAYyKTOB:
He Bbllwe 0TMeTKM MAX nnv nonoBuHbI 3TOro 06bema
B 3aBMCUMOCTM OT NpoayKTa.

Korga Ha gucnnee noAsnAeTcA

Er3'ErS

e [MpownsoLuen cboit aaTumnka Temneparypbl.

® ObpaTuTech B YNONHOMOYEHHbI CepBUCHBIN LIeHTp.

Bo Bpemsa npurotosneHuA
pasfarTcA Wenyku

e He ncxoaaT nu 3T 3BYKM OT pene (3ByKu
ynpaBfieHWA NpoLEeccoM NPUroTOBMEHNA).
e HeT nn BOAbI MeX Ay BHYTPEHHEN
€MKOCTbIO A/1A NPUroToBNeHNA
1 HarpeBaTesibHON NNacTUHOW.

e lllenyku BO BpemMA NpuroToBnieHnA AonyckarTcA.

® Yaanute BoAy M NpoOTpUTE HACyXO.

Korga Ha gucnnee noAasnAeTcA

[
L

® Hanuume emKocTu AnA NpUroToBJIEHNA.

* be3 eMKOCTV ANnA NpPUMroToBneHna npuéop
He paboTaeT. [lomecTuTe eMKOCTb AnA
NpuUroToBneHuA B MynbTUBapky. Mpu pasorpese
NyCTON EMKOCTMN 3aKPOWNTE €€ KPbILLKON.

[nA 3aBepLUeHVA NPUroTOBNEHNA
TpebyeTca 6onbLe BpeEMEHN

° I'IpOBepre Ka4eCTBO UHIrpeaneHTOB.

° I'IepesanyCTMTe npuroToBneHne 1 BbiCTaBuTe 6onbLuee

3aBUCUMMOCTM OT MHIPEANEHTOB).

®OyHkuna «PASOIPEB»
He paboTaeT

¢ [lpoBepbTe, HE HaxXoaUTCA

nm mynbTrBapka B pexxume «MOAOIMPEB».

* Haxxmute knasuwy CTOMN/OTMEHA, a 3atem
knasuwy PA3OIPEB.

BpeMA (BPEMA NPUrOTOBIIEHWA MOXET MEHATLCA B
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TROUBLESHOOTING

Problem

Dish is undercooked

| Items to check

e Check the power cord.

e There has been a power failure.

e The button STOP/CANCEL was pressed
during cooking process.

| Solution

* Plug carefully the power cord into outlet.
e |f case of a long power failure, restart the device.
e Do not press the STOP/CANCEL button during cooking.

Lid does not open after the end
of cooking

e Check out whether the pressure indica-
tor is raised

¢ Turn the pressure controller counterclockwise to release
the steam, and then open the lid

Condensation on display

e Check to see if water got outside the
cooking pot or on the heating plate.
e Check to see if water got inside the lid.

* Remove the water and wipe dry the device before use.
Condensation on display will go away. After cleaning, wipe
dry the lid

Steam escapes from around the
edges of the lid

e Check to see if the O-ring is damaged.

e Check the device for foreign objects or
dirt.

* Make sure the cooking pot and the lid are
not damaged.

e Check the pressure controller to see if
the pin is installed correctly. (page 21).

® Replace the O-ring.

¢ Clean the edges of cooking pot.

* Do not use pans other than the original cooking pot.
e Install the pin properly

_J
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TROUBLESHOOTING

Problem

Water leaks through the lid of pres-
sure regulator

| Items to check

¢ Check the volume of ingredients

| Solution

 Total volume of water and products must not exceed
the MAX mark

When display shows:

EF3EFS

e Temperature sensor has failed

¢ Contact the Authorized Service Center.

Clicks are heard during cooking

e Check the source of this clicks (control of
cooking process may be the cause)).

e Check to see if it is water between the
cooking pot and the heating plate.

o Clicks during cooking process are allowed.

* Remove water and dry thoroughly.

When display shows:

[
L

Check if there is a cooking pot

* The device does not work without a cooking pot. Place
the cooking pot into the multicooker. To preheat an
empty pot close the lid

More time needed for cooking

e Check the quality of ingredients

* Restart the cooking process and set more time (cook-
ing time may vary for every ingredient)

“WARMING UP” mode does not
work

e Check to see if the multicooker is at “PRE-
HEATING” mode

* Press the STOP/CANCEL button, then the WARMING
UP button
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MPOYEE

TexHu4ecKune xapakTEPUCTUKU

MakcumansHas notpe6nAaemas

npuroToBrieHnA

1200 Bt
MOLLHOCTb
[MapameTpbl aneKTponuTaHnsa ~220B; 50Ty
Pabouee naBneHve napa 68,6 kla
O6bem emMKoCTY AnA 5n

Knacc 3awmTbl OT nopaxeHua
31eKTPUHECKMM TOKOM

| knacc 3awnTbl

Temnepatypa xpaHeHuaA 1 TpaHc-
NOPTUPOBKU

oT - 25°C go + 35°C

naKcnnyartaumn

Temnepatypa akcnnyarauum oT +5°C po + 35°C
TpeboBaHuA K BNaXXHOCTV BO3AyXa
npwu XpaHeHun, TpaHCnopTUPOBKe 15-75 %

rabapuTbl MynbTUBaPKU

304x330x300 mm

Bec mynbTuBapku

5,7 kr

/
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SPECIFICATIONS

Maximum power consumption 1200 W

Power parameters ~220V; 50 Hz
Steam pressure 68,6 kPa
Cooking pot capacity 5L

Class of protection against electrical
shock

| class of protection

Storage and transportation

from -25°C to +35 °C

temperature
Temperature of operation from +5°C to +35°C
Requirements for air humidity 15-75 %

Dimensions of the device

304x330x300 mm

Weight of the device

5,7 kg




NPOYEE Fus

YNCTKA nyxon

BHUMAHME! [pexxae Yyem uicTutb npmbop, ybeanTtech, YTO OH
06eCcTo4eH 1 ocTbiN. He ponyckante nonaaaHvA 6pbIar
1 Briarv BHYTPb KOpryca, He UCTONb3ynTe CPEeacTBa

Ha OCHOBEe 6EH3VHa 1Ny pacTBOpUTENEN ANA YACTKU
npubopa. HegoctaTo4HO TLaTenbHaA o4McTKa npubopa
MOXET NMPUBECTU K MOABMEHWIO HENPUATHOTO 3anaxa.

1. EmMKOCTb AnA NpUroToBrieHUA

YT106bI HE MOBPEANTbL MOKPLITME, HE UCTIONBb3YNTE XEeCTKMe candeT-
KW, MeTannnyeckune WweTkKn nnin a6pa3|/|BHb|e maTtepuanbl.

MpomoliTe eMKOCTb B TEMON BOAE C UCMOMNb30BaHUEM LLaAALLEero MO-
Lero cpencTaa. 3aTeM OMoMOCHUTE U TLLATENbHO MPOTPUTE HACYXO.

2. KpblWwKa U KosibLO-yNAOTHUTE b
BbIHbTE YNNOTHUTENBHOE KOJMbLO M3 KPbILLKX 1 MPOMOWTE WX MO OTAENb-

OTHER ENG

CLEANING AND MAINTENANCE

NOTE! Unplug your device and allow it to cool before cleaning.
Do not allow water to get into the device. Do not use abrasive

cleaning materials, organic cleaning products (alcohol,
gasoline, etc). Clean thoroughly the device, otherwise
an odor may appear.

1. Cooking pot

Do not use abrasive cleaners, steel wool or metal scoring pads as they
can damage the surface of the pot. Wash it in warm soapy water. Rinse
it thoroughly and wipe dry.

2. Lid and O-ring
Remove the O-ring from the lid and wash them separately. If water
remains inside the lid, steam may escape during cooking. Wipe dry all

HOCTW NoA, NPOTOYHOM BOLOW.

the lid parts before use.

Ecnu BHyTpY KpbILKKY
ocTaHeTcA Boaa, BO BpemA
MPUrOTOBNEHUA MOXET NPO-
caumBarbcA nap.

Bce 4acTu KpbIWKy MOryT
6bITb BbIMbITbI BOAOW,

HO nepep ynoTpebneHvem
BbITPUTE BCE HACYXO.
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NPOYEE Fus

3. Bnaroc6opHuk
370 »enob, B KOTOPOM CKannmMBaeTCA Bara B NpoLecce nNpurotosne-
HUA n B pexxume «MOAOIMPEB». BbuiTpuTe €ro Hacyxo.

4. BHyTpeHHMIn Kopnyc

Ecnun Bo BHYTPEHHWI KOpMyC nonasnu KPoLLKW U NOCTOPOHHWE npej-
MeThbl, yaanuTe nx n TwateslbHo NPOTPUTE NOBEPXHOCTb BAaXKHOM
TKaHblo. [laTynk TemnepaTtypbl ¥ HarpeBaTesbHYI0 NIacTUHY Mpo-
TVpanTe 04eHb OCTOPOXHO, YTOOLI HE NOBPeANTb. 3aTtem BbITpUTe
BCce Hacyxo. Ob6A3aTenbHO NPOTPUTE BHELLHIOW MOBEPXHOCTb U OHO

€eMKOCTW ONnA NpUroToeBneHnA nepeq TeM, Kak BCTaBUTb ee B I'Ipl/l60p.

MoCTOPOHHUI MPeAMET UMM Hanunee BeLecTBO Ha aBToMaTuye-
CKOM AaTyuke TeMnepaTypbl Ui HarpeBaTeNibHOM NNacTUHe MOryT Npu-
BECTU K HEMpaBWITbHOMY M3MEPEeHUIO TemMnepaTypbl 1, Kak cneacTeue,
K noxapy.

OTHER

3. Condensation trap
This gutter accumulates moisture during cooking process and the
“PREHEATING” mode. Wipe it dry.

4. Inner housing

If foreign objects or crumbs got into the housing, remove them and wipe
the surface thoroughly with a damp cloth. Wipe carefully the temperature
sensor and the heating plate. Wipe all the parts dry. Be sure to wipe

the outer surface and the bottom of cooking pot before placing it into

the multicooker. A foreign substance or object on temperature sensor
and heating plate may cause wrong temperature settings and fire, as
consequence.
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NPOYEE Fus

5. OTBepcTue AnA BbixoAa napa

Mocne ncnonb3oBaHNA CHAMKUTE KpbILWKY 610Ka perynatopa
[aBreHndA, NOBEPHYB ee Mo CTPesIKe, M MPOMOMNTE rybKow CO CPeACTBOM
ANnA MbITbA NOCYAbI.

BHMUMAHUE! Hukorga He poTparmBaniTecb A0 BHYTPEHHMX
YyacTen Kopryca 1 He YMCTUTe KX cpasy ke nocne

NnpuUroToBJiIeHNA UNu nogorpesa. 3710 MOXeT
NnpuBECTU K OXoram

OTHER

5. Opening for steam release
Wash the lid of pressure controller with sponge after each use.

NOTE! Never touch the inner parts of housing and do not clean
them immediately after cooking or preheating. This may

cause burns.

NPUMEYAHUE! Bce yacTtu 6roka
perynatopa AaBneHus
MOXHO MpPOMbIBaTb
BO/OMN.

NOTE! All the parts of pressure
controller can be washed
with water.
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MPOYEE RUS

CepBucHoe ob6cnyxusaHue

Komnanna OURSSON AG BbipakaeT BaM OrpOMHYI0 NPU3HATENBHOCTL 3a BbI6OP Halwen npoaykumv. Mbl cienanm Bce BO3MOXHOE, 4TOObl faHHOe uaaenve
YAOBMNETBOPANO BaLLKMM 3anpocam, a Ka4ecTBO COOTBETCTBOBASIO yHLMM MMPOBLIM obpasuam. B cnyyae ecnv Bawe nsgenve mapku OURSSON 6ynet
HY>AaTbCA B TEXHUYECKOM 06CMyXMBaHUM, MPOCUM Bac obpallaTbCA B 0AnH M3 YnonHomo4eHHbIX CepsucHbix LieHTpos (aanee — YCLI). C nonHbIM CIMCKOM
YCL| 1 nx TO4HbIMU aapecamm Bbl MOXETE 03HAaKOMUTBCA HA CanTe WWW.oUrsson.com, a Tak>ke No3BOHWB No HoMepy TenedoHa 6ecnnaTHom ropAayen
nvmHn OURSSON AG. B crniyyae BO3HUKHOBEHWA BONPOCOB Uin npobnem, ceA3aHHbix ¢ npoaykunen OURSSON AG, npocum Bac obpalyatbea

B MUCbMEHHOM BMAE B OPraHn3aumio, yrosIHOMOYEHHYIO Ha NPUHATWE U yAOBeTBOPeHNe TpeboBaHWii noTpebuTenei B OTHOLWEHUM ToBapa
HeHaanexaulero kayectsa, — OO0 «YnpaBnsawwan cepBucHaa komnaHua», 109202, Mocksa, wocce dpesep, a. 17A, ctp. 1A, nubo

no 31EKTPOHHON noyTe info@oursson.ru.

YcnoBua rapaHTuiHbIX o6a3aTenbcTtB OURSSON AG:

1. TapaHTuiiHble o6a3aTensctBa OURSSON AG, npenoctasnaemblie YCLL OURSSON AG, pacnpocTpaHATCcA TOSIbKO Ha MOAEeNM,
npeaHasHaveHHble OURSSON AG anAa npou3BOACTBa UM NOCTABOK U peanusaunmn Ha TEppUTOpMM CTPaHbl, rae NpefocTaBnAeTcA rapaHTuiHoe
obcny>uBaHue, npmobpeTeHHble B 3TOM CTpaHe, npolewmne cepTndukanmio Ha COOTBETCTBUE CTaHAapTaM 3TON CTPaHbl, a Takxe
MapKMpoBaHHble 0hrLManbHbIMU 3HaKaMy COOTBETCTBUSA.

2. TapaHTunHble ob6A3aTenbctBa OURSSON AG neincTBYIOT B pamMmKax 3aKkoHoAaTenbCTBa O 3alyuTe npas NoTpebuTenen n perynupyotca
3aKoHO4aTesIbCTBOM CTPaHbl, HA TeppuTopun KOTOpOI?I OHM NpenocTaBsieHbl, N TOJIbKO Npu yCNoBUnN NCMNOJIb30BaHNA n3nenma UCKNKOYNTESIbHO
ONA NINYHBIX, CEMEWHbIX UK AoMaLHUX HyX A. FapaHTuiiHble o6a3aTtensctea OURSSON AG He pacnpocTpaHaTCcA Ha ciyvan UCnofnb30BaHmA
TOBapOB B LieNIAX OCYLLECTBNEHUA NPeANPUHMMaTENbCKON AEATENBHOCTH, MO0 B CBA3M C NpMoBpeTeHeM TOBapOB B LIENAX yAOBNETBOPEHNA
notpebHocTen NPeanpUATUA, YHPEXAEHNIA, OpraHn3aLuii.

3. OURSSON AG yctaHaBnmBaeT Ha CBOW U3AENNA CreaytoLme CPoKU Cry>6bl 1 rapaHTUNHBIE CPOKK:

MuKpOBONHOBbLIE Ne4n, xneboneymn, UHAYKLUMOHHbIE NANTbI 60 12

MynbTUBapKK, KYXOHHbIE MPOLIECCOPbI, 3NEKTPUYECKIUE YaHWKM, SNEKTPUYECKIe rpriu,
pyyHble 6neHaepbl, PyYHbIE MUKCEPbI, MACOPYOKM, BrieHAeps!, TOCTEpb!, TEPMOMNOThI, 36 12
pOCTEPbI, COKOBbIXUMANKK, KoheBapKK, NapoBapku, N3MenbynTenu

KyxoHHble BeChI 24 12
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4. [apaHTuiHble obasatensctBa OURSSON AG He pacnpocTpaHATCA Ha NepeYMCeHHbIe HUXKE NPUHAANEXHOCTV U3AENNA, eCli UX 3aMeHa NpeaycMo-
TpeHa KOHCTPYKLMEN 1 He CBA3aHa C pa3bopkom n3aenua:
® OnemeHTbl NUTaHNA.
® Yexribl, PeMHU, LLHYPbI A71A NEPEHOCKM, MOHTaXKHbIE MPUCTIOCOBIEHWA, UHCTPYMEHT, AOKYMEHTaUvA, NpuiaraemMan K U3aenmio.

5. rapaHTVIH He pacnpocTpaHAeTCA Ha HeAOCTaTKWN, BOSHUKLUME B U34enun BCrneacTene HapyLeHnA n0Tpe6MTeneM npaswun UCMNofib30BaHWA, XpaHeHA Unn

TPaHCMOPTMPOBKM TOBapa, AENCTBUA TPETLUX NNLL UM HENPEOLONNMON CUbI, BKITIOYAA, HO HE OrpaHNHMBaACh CReAyoLLVMU CryHaaMu:

e Ecrnin HepocTaTok ToBapa ABUICA CNEACTBUEM HEOPEXXHOrO 06paLLEHA, MPUMEHEHNA TOBapa He N0 Ha3HAYEHWIO, HapyLLEHWA YCIOBUIA U NpaBun
aKcnnyaraumn, N3noXXeHHbIX B UHCTPYKUWK MO 3KCnlyatauum, B TOM 41cCne BCneactene BO3,EI.eI7ICTBI/IF| BbICOKUX UJTN HU3KUX Temnepartyp, BbICOKOM
BMNa>KHOCTW MM 3anbIEHHOCTY, Cneaax BCKPbITUA Koprnyca nprubopa Wwunmn caMoCTOATENBbHOMO PEMOHTA, HECOOTBETCTBMA [0CYAapCTBEHHbLIM CTaH-
AapTam napamMmeTpoB NUTALOLLNX ceTe|7|, nonagaHnA BHYTPb Koprnyca >XUAKOCTU, HACEKOMbIX N APYrnX MOCTOPOHHMX NpedMEeTOB, BELLeCTB, a TakXxke
ANNTEeNbHOro UCNonb30BaHNA n3aennA B NpenesbHbIX pexxnmax ero paGOTbI.

® ECnn HepocTaTok ToBapa ABUICA CNEACTBUEM HECAHKLIVIOHMPOBAHHOMO TECTUPOBAHWA TOBapa Wi MOMbITOK BHECEHNA MOObLIX M3MEHEHUI B €ro
KOHCTPYKLMIIO UMK ero NporpamMmMHoe obecrieqeHmne, B TOM Y/CTIe PEMOHTA UM TEXHNHECKOro 06Cy>KmBaHnA B HeyronHomodeHHon OURSSON AG
PEMOHTHOW opraHv3aum.

e Ecnn HepocTaTok ToBapa ABWIICA CNEACTBYEM UCTIONb30BaHWA HECTaHAAPTHBIX (HETUMOBBIX) U (M) HEKA4YECTBEHHbBIX MPUHAANIEXXHOCTEN, akceccya-
POB, 3anacHbIX YacTeM, 3NIEMEHTOB NUTaHWA.

e ECnn HepocTaTok ToBapa CBA3aH C ero NpYMEHeHneM COBMECTHO C AOMOMHUTESNbHLIM 060pYAOBaHNEM (aKceccyapamu), OTINYHBLIM OT LOMONHUTENb-
Horo obopyaosaHua, pekomeHgoBaHHoro OURSSON AG k npumMeHeHuto ¢ aaHHbIM ToBapoM. OURSSON AG He HeceT OTBETCTBEHHOCTb 3a Ka4eCTBO
[OMNonHUTENBLHOTO 060PYA0BaHMA (aKceccyapoB), MPOM3BEAEHHOMO TPETLYMM NMLiAaMK, 3a Ka4ecTBO paboTbl CBOVX U3AENNA COBMECTHO C Takum 06o-
pyooBaHMeM, a TaKXe 3a Ka4ecTBO paboTbl AOMONHUTENBEHOrO 060pynoBaHMA NponssoacTea koMnaHu OURSSON AG coBMECTHO C n3aenuamm Apyrux
NpPOV3BOANTENEN.

6. HepocTaTkum ToBapa, 06Hapy>KeHHbIE B NepUOL cpoka Ciy>X6bl, yCTPaHAKTCA YNOMHOMOYEHHbBIMU Ha 3TO PEMOHTHbIMM opraHu3aumamm (YCL).

B TeyeHne rapaHTUNHOrO CpoKa yCTpaHeHNe HeJOCTaTKOB MPOM3BOAMTCA 6ecrnaTHO Npy NPeabABIEHNN OpUTMHAsa 3arnofTHEHHOTO rapaHTUMHOTO TaroHa

1 [JOKYMEHTOB, MOATBEPXAAOLLMX (haKT 1 AaTy 3aKMI0HeHNA AOroBopa PO3HUYHOM KyNan-Npoaaxu (TOBapHbIA, KACCOBbLIN HYEK U T. .).

B cnyyae oTcyTCTBUA YKa3aHHbIX JOKYMEHTOB rapaHTUHbIA CPOK CHUCTIAETCA CO AHA M3roToBMeHUA ToBapa. [pun 3TOM crneayeT yunTbiBaTh:

® HacTtpoiika u yctaHoBKa (cOopka, NoAKIIIOYEHVE U T. M.) U3AENNA, ONMcaHHaA B JOKYMEHTALMW, NpunaraeMomn K HEMy, He BXOAUT B 06bEM rapaHTuii-
HbIx 06a3aTenscTB OURSSON AG v MoryT 6bITb BbINOSIHEHbI KaK CaMyM Mofb30BaTesnieM, Tak ¥ creumanmcTamm 60MbLUMHCTBA YNONTHOMOYEHHbIX
CepBucHbIX LIeHTpoB cooTBETCTBYHOLLErO NPOchuniA Ha NnaTHON OCHOBE.

® PaboTbl N0 TEXHUHECKOMY 06CNY>XXMBaHUIO M3AEMUN (4MCTKa 1 CMasKa ABVKYLLMXCA YacTen, 3aMmeHa pacXofHbIX MaTepnaros
1 MPUHAANEXHOCTEN 1 T. N.) NPOM3BOAATCA Ha MIAaTHOW OCHOBE.
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7. OURSSON AG He HeceT OTBETCTBEHHOCTU 3@ BO3MOXHbI BPeS, NPAMO UM KOCBEHHO HAHECEHHbIN CBOEW MPOAYKUMEN MIOAAM, AOMALIHMM XXMBOTHbIM,
VMYLLECTBY B Cllyyae, eCnv 3TO NPOM30LLIIO B pe3ynbTaTe HeCOBNoAeHNA NPaBusl 1 YCIOBUI KCMyaTaLmm, XpaHeHA, TPaHCTIOPTUPOBKY MU YCTaHOBKM
N30eNNA; YMBILLNEHHbIX UM HEOCTOPOXHbBIX ASVCTBUIA NOTPEBUTENA NN TPETLUX ML

8. Hwu npu kakmx ob6cToaTensctBax OURSSON AG He HeceT OTBETCTBEHHOCTM 3a KakoW-nvbo 0CobbIN, Cry4aiHbIi, MPAMON NN KOCBEHHbIW yLLEep6 nnm
yObITKW, BKIOYAA, HO HE OrpaHNYMBaACh NEPEYMCIIEHHBIM, YMYLLEHHYIO BbIroay, YObITKM, Bbl3BaHHbIE NepepbiBaMyi B KOMMEPHECKOW, MPOU3BOACTBEHHO
VN VHON AEATENbHOCTY, BO3HUKAIOLWME B CBA3U C UCTIONb30BaHMEM UMM HEBO3MOXHOCTBIO MCMOMNb30BaHWA U3AENKA.

9. BcneacTtsre NOCTOAHHOIO COBEPLLEHCTBOBAHUA NMPOLYKLMN 3MIEMEHTbI An3aliHa N HEKOTOPbIE TEXHUYECKUE XapaKTEepUCTUKM NPoayKTa MOryT 6biTb
n3MeHeHbl 6e3 NpeaBapuUTEnNsLHOTO YBEAOMITEHIUA CO CTOPOHbI MPOU3BOAUTENA.

WUcnonb3oBaHue n3genus no UCTEYEHUM CPpoKa CIyX6bI

1. Cpok cnyx®6bl, yctaHoBneHHbIn OURSSON AG anA faHHOro usgenvA, 4eNcTBYeT TOMbKO MNP YCIOBUM UCMONb30BaHMA €ro UCKIOYMTENBHO ANA
NNYHBIX, CEMENHbBIX UNW JOMALLHWUX HYXA, a TakxXe cobnogeHnn notpebutenem npaBun aKCnnyaTaumnm, XpaHeHna u TpaHCcnopTMpoBkK. Mpu
YCINOBUU aKKypaTHOro obpalleHusa ¢ nsgennem 1 cobniogeHnA npaBun akenyaTaumm akTUYecKnin CpoK Cry>kbbl MOXET MpeBbILLATbL CPOK CrTy>Kbbl,
yctaHoBneHHbln OURSSON AG.

2. o oKoHYaHUM cpoka Cny>xbbl M3aenuA BaMm HeobxoaMMo 06paTUTLCA B YNOMHOMOYEHHbIN CepBUCHbIV LIeHTp AnA npoBeaeHnA NnpodunakTmyeckoro
obcny>XXvBaHUA U3AENVA 1 oNpeaeneHnA ero NPUrogHOCTM K AanbHenwen akennyatauui. PaboTbl Mo npounakTu4eckoMmy 06Cny>xXvBaHmio
V3[ennA 1N ero ANarHoCTUKe BbINOMHATCA CEPBUCHBIMU LIEHTPaMM Ha MNaTHON OCHOBE.

3. OURSSON AG He pekoMeHAyeT NpoAomKaTh 3KCryaTaumio 3aenusa no OKOHYaHUM cpoka cry>kbbl 663 NpoBeaeHVA ero NpogmnakTUYeCcKoro
obcnyxuBaHusa B YroniHomoveHHoM CepBucHOM LieHTpe, T.K. B 3TOM clly4ae OHO MOXEeT NpefAcTaBfATb ONACHOCTb AJ1A XXWU3HU, 300P0BbA UM
VMyLLecTBa noTpeburens.

YTunusauua usgenus

Mocne okoHYaHWA cpoka Cry>k6bl U3AeSnA ero HeMb3sA BblbpackiBaTb BMECTE C 06bI4HbIM BbITOBLIM MyCOPOM. BMECTO 3TOr0 OHO NOANIEXWUT caade
Ha yTUIn3aumio B COOTBETCTBYIOLUMIA NYHKT Mpuema 3M1eKTPUYECKOro 1 3NEKTPOHHOro ob6opynoBaHua AnA nocneaytowern nepepaboTky 1 yTunmsaumm
B COOTBETCTBUU C cpeaepasibHbIM UM MECTHbIM 3akoHodaTenscTBoM. ObecrneumBan NpPaBUsIbHYIO YTUNM3aUMIO AaHHOTO NPoAyKTa,

Bbl MomoraeTe cHepeyb NPUPOLHbLIE pecypchl U NpefoTBpallaeTe yiepb AnA OKpy>KaloLlen cpefbl v 340POBbA M0AEN, KOTOPbI BO3MOXEH
B C/lydae HeHaanexaiero obpalieHvaA. bonee noapobHyo nHopMaumio 0 MyHKTax npyema u yTunnsaumm aHHOro NpoayKTa MOXHO
NnosTlyYnTb B MECTHBIX MyHULMMNASbHBIX OpraHax Ui Ha NpeanpuATAN Mo BbIBO3Y ObITOBOrO Mycopa.
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[aTa npoussoacTBa
Ka>xgomy usaenuio npucesanBaeTcA YHUKabHbIN CEPUHBIN HOMEpP B Buae 6yKBEHHO-LUMGPOBOro pAaa n AybnmpyetcaA WTPUXKOAOM, KOTOPbIN
COAePXUT CreayoLLyo NHPOPMaLMIO: Ha3BaHWe TOBaPHOW rPynMbl, A4aTy NPOM3BOACTBA, NMOPAAKOBLIV HOMEP U3AEeNuA.

CepuitHblii HOMep pacrnonaraeTca Ha 3aAHel naHenm NPoayKTa, Ha yNakoBKe W B rapaHTUAHOM TarloHe.

O Mepsble ABe 6yKBbI — COOTBETCTBME TOBAPHOM rpynne (MynbTuBapka — MP).
o poeLie A5G LBPLI - 104 TPoVSE0RTTER [T
© Bropble ABe UMpbl — HeAessA NPOM3BOACTBA. MP1205011234567

O MocnenHue Uigpbl — NOPAAKOBLIA HOMEP U3aenus. =TT I
060 O

BHUMAHME! Bo n3bexxaHve HegopasymeHun ybeanTenbHO MpocMM Bac BHUMATENIbHO M3Y4MTb PyKOBOACTBO MO 3KChyaTauum
n3aenvA 1 YCNnoBUA rapaHTUNHbLIX 06A3aTeNbLCTB, MPOBEPUTL NPaBUIIbHOCTbL 3aMONHEHWA rApPaHTUNHOIO TanoHa.
[apaHTUHBIA TanoH AEACTBUTENEH TOMBKO MPU HANYMW MPaBUBHO N YETKO YKa3aHHbIX: MOAENW, CEPUMHOTO HOMepa

M3penua, Aatbl NOKYMKW, YETKUX nedaTten hmpMbl-npoaasua, nognucu nokynarend. CepuiHbii HOMep 1 Moaerb
n3aenua LOSKHbl COOTBETCTBOBATh YKa3aHHbIM B rapaHTUMHOM TanoHe. [py HapyLueHun 3TUX ycnoBui,

a Takxe B cflyvae, Korga AaHHble, yKa3aHHble B rapaHTUNHOM TafioHe, U3MEHEHbI U CTEPTbI, TaNOH Npu3HaeTcA
HEeAENCTBUTENbHbIM.
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Servicing

Company OURSSON AG expresses great appreciation to you for choosing our products. We have done everything possible so that this meets your
needs, and the quality corresponds to the best world standards. If your OURSSON branded product will need maintenance, please contact one of the
authorized service center (hereinafter - ASC ) . A complete list of ASC and their exact addresses can be found on the website www.oursson.ru, as well
as by calling free hotline number OURSSON AG.

If you have questions or problems with OURSSON AG products, please contact in writing form the organization authorized to accept and meet the
demands for the products of poor quality, - "Management Service Company ", 109202, Moscow, Fraser Highway, 17A, 1A or email info@oursson.ru.

Warranty obligations OURSSON AG:

1. Warranty obligations OURSSON AG, provided ASC OURSSON AG, apply only to models designed OURSSON AG for the production or supply and
sale within the country where the warranty service is provided, purchased in this country, certified for compliance with the standards of this country,
and also marked the with official marks of conformity.

2. Warranty obligations OURSSON AG operate within the law on protection of consumer rights and are regulated by the laws of the country in which
they are provided, and only when the product is used exclusively for personal, family or household purposes. Warranty obligations OURSSON AG
shall not apply to uses of goods for business purposes or in connection with the acquisition of goods to meet the needs of enterprises, institutions and
organizations.

3. OURSSON AG sets for its products the following terms of use and warranty periods:

Microwave ovens, breadmakers, induction hobs 60 12
Multicookers, kitchen processors, electric kettles, electric grills, hand blenders, hand mixers, 36 12
meat grinders, blenders, toasters, airpots, toasters, juicers, steamers, coffee makers, choppers

Kitchen scales 24 12

4. Warranty obligations OURSSON AG shall not apply to the following products, if their replacement is assumed and is not connected with disassembling
products:
o Batteries;
e Cases, straps, cords for carrying, mounting accessories, tools, documentation that came with the product.
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5. Warranty does not cover defects caused due to violations of the rules of consumer use, storage or transportation of the goods, actions of third parties
or force majeure, including but not limited to the following cases:

e |f the defect was a result of careless handling, use for other purpose, violations of conditions and rules of operation set forth in the instruction
manual, including as a result of exposure to high or low temperatures, high humidity or dust, traces of opening the device independently and / or
self-repair, mismatch state standards for power grids, getting liquids, insects or other foreign objects, substances inside the device, as well as long-
term use of the product in extreme operational modes.

¢ |f the defect of the product was a result of unauthorized attempts to test the product or make any changes in its construction or software programs,
including repair or maintenance in unauthorized service centers.

e |f the defect of the product was a result of use of non-standard and/or low quality equipment, accessories, spare parts, batteries.

¢ |f the defect of the product is associated with its use in conjunction with additional equipment (accessories), other than additional equipment
recommended by OURSSON AG for use with this product. OURSSON AG is not responsible for the quality of the additional equipment
(accessories) manufactured by third parties, for the quality of its products together with such equipment, as well as the quality of the work of the
additional equipment of OURSSON AG together with the products of other manufacturers.

6. Product defects detected during the lifetime of the product are eliminated by the authorized service centers (ASC). During the warranty period,
elimination of defects is free of charge with the presentation of the original certificate of guarantee and documents that confirm the fact and date of
the contract of retail purchase. In the absence of such documents, warranty period is calculated from the date of manufacture of goods. It should be
taken into accoun:

e Setup and Installation (assembly, the connection, etc.) of the product described in the documentation attached to it, does not enter the scope of
warranty OURSSON AG and can be performed by the user as well as the specialists of most authorized service centers on a paid basis.

e Work upon maintenance of products (cleaning and lubricating the moving parts, replacement of consumables and supplies, etc.) are made on a
paid basis.

7. OURSSON AG is not responsible for any damage directly or indirectly caused by their products to people, pets, property, if it occurred as a result of
non-observance of the rules and conditions of use, storage, transportation or installation of the product, intentional or negligent actions of consumer
or third parties.
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Under no circumstances, OURSSON AG is not responsible for any special, incidental, indirect or consequential loss or damage, including but not
limited to: lost profits, damages caused by interruptions in the commercial, industrial or other activities, arising from the use of or inability to use the
product.

Due to continuous product improvement, design elements and some technical specifications are subject to change without prior notice from the
manufacturer.

ing the product when after the terms of use (lifetime

Lifetime set by OURSSON AG for this product applies only when the product is used exclusively for personal, family or household needs, as well as the
consumer observes the correct operation, storage and transportation of products. Under the condition of careful handling of the product and compliance with
the rules of operation the actual life may exceed the lifetime set by OURSSON AG.

. At the end of the product lifetime, you should contact an authorized service center for to conduct a preventive maintenance of the product and determine the

suitability for further use. Work on conducting a preventive maintenance of the products is also made in service centers on paid basis.

. OURSSON AG does not recommend the use of this product after the end of its lifetime without its preventive maintenance by the authorized service center,

since in this case, the product can be dangerous to the life, health or property of the consumer.

Product Recycling and Disposal
After the expiration of the lifetime, the product cannot be disposed with another household waste. Instead, it shall be deposited in the appropriate recycling
collection point for electrical and electronic equipment for proper treatment and disposal in accordance with federal or local law. By disposing correctly this

pro

duct, you will help to conserve natural resources and preventing the product from damaging the environment and human health. For more information on the

collection point and recycling of this product, please contact your local municipal authorities or the enterprise for household waste disposal.
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Date of manufacture
Each product has a unique serial number in the form of alphanumeric row and is duplicated with a barcode that contains the following information: name
of the product group, date of manufacture, serial number of the product.

Serial number is located on the rear of the product, on the package and the warranty card.

O The first two letters - correspondence to the product group (multicooker — MP).

@ The first two digits — year of manufacture. |"“| ""I |""” I|I|I|"” "
© The second two digits — week of manufacture. N|IP1|20|50"237567

O The last two digits — serial number of product. 060 ©

To avoid misunderstandings, we highly recommend you to read carefully the instruction manual and the warranty obligations.
Check the correctness of the warranty card. Warranty card is valid only if the following are correctly and clearly stated: model,
serial number, date of purchase, clear stamps, buyer’s signature. The serial number and the model of the device must be the same

as in the warranty card. If these conditions are not fulfilled or the data specified in the warranty card was changed, the warranty
card is invalid.
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nevatb
CepBUCHOro
LeHTpa
neyatb
CepBUCHOro
LeHTpa
nevatb
CepBUCHOro
LeHTpa

oursson”’

[opayaa nuHua OURSSON AG obecneymBaeT MOMHy0 MH(pOPMAaLMOHHYIO NOALEPXKKY
AeATenbHOCTM KomnaHum B Poccun, ctpanax CHI® n bBantun. MpodeccrnoHanbHble Dg a!
onepaTtopbl 6bICTPO OTBETAT Ha NM0OOV UHTEpeCyoLWMIA Bac BOMpoc. Bbl moxeTe ! !
obpalaTbCA B €AUHbIA LIEHTP MO BONPOCaM CEPBUCHOTO COMPOBOXAEHUA, ANA PEeKOMeHAauui
crneunanncToB No HacTPOWKe 1 NOAKMIOYEHMIO, ANA MHPOPMUPOBAHWA O MecTax Npoaax, ¢
BOMPOCaMU O peKTamMHbIX aKLMAX 1 PO3bIrpbILlax, MPOBOAUMBIX KOMMAHWEN, a Takxe

€ NtoBbIMM APYrMMU BOMPOCaMM O AEATENIbHOCTM KOMMNaHWW Ha Tepputopun Poccuu,

ctpaH CHI n Bantun.

EcTb BONpock!? 3BOHNUTE, Mbl NOMOXeM!

TenedpoH ropayen nuHn OURSSON AG (6ecnnaTHble 3BOHKM CO CTALMOHAPHbIX TeNnedoHoB):
8800 100 8 708

Bpema paboTbl ropAYen NMHUM:
noHeaenbHUK-NATHULA ¢ 9:00 Ao 20:00 (N0 MOCKOBCKOMY BpeMeHu); cyb60Ta, BOCKpeceHbe
1 [iHU rOCYAAPCTBEHHbIX MPa3AHUKOB — BbIXOAHbIE.

3anonHAETCA CePBUCHBIM LIEHTPOM
OTPbIBHOW TAJIOH «B»
3anonHAETCA CepPBUCHBIM LIEHTPOM
OTPbIBHOW TAJIOH «C»
3anonHAETCA CePBUCHBIM LIEHTPOM

OTPbIBHOW TAJIOH «A»

HacToAwwanA MHCTPYKLMA ABNAETCA 06bEKTOM OXpaHbl B COOTBETCTBUM C MEXAYHAPOAHBIM

1 POCCUIACKMM 3aKOHOAATENLCTBOM 06 aBTOPCKOM rnpase. Jllo6oe HecaHKLMOHNPOBaHHOE
MCMOMb30BaHNE VHCTPYKLIMW, BKIOYaA KONMPOBaHWe, TUPaXXnpoBaHne 1 pacrnpocTpaHeHue,
HO He OrpaHnyMBanACh 3TUM, BieYeT NPUMEHEHNE K BUHOBHOMY MWL rpaXkaaHCKo-NpaBoBoOW
OTBETCTBEHHOCTW, @ TakXXe YrofnoBHON OTBETCTBEHHOCTU B COOTBETCTBUW CO CTaTbei

146 YK P® 1 agMUMHMCTpPaTUBHON OTBETCTBEHHOCTU B COOTBETCTBUM CO CTaTbew

7.12 KoAll P® (cT.150.4 KoAll B cTapoii pegakumu).

KoHTaKTHaA nHdopmauma: L= ————— = bemge = = 1---

1. WsrotoBuTens ToBapa - OURSSON AG (OPCOH Arl), YToksan 39, 8008 Lliopux,
LLisenuapua.

2. OpraHunsauma, ynonHOMOYEHHanA Ha NPUHATUE U YAOBNETBOPeHVe TpeboBaHnn
notpebuTenen B OTHOLWEHUM TOBapa HeHaAIexallero Ka4ecTsea, —

00O «YnpasnAtoLana cepeMcHan komnaHua», 109202, MockBa, wocce dpesep,
An. 17A, ctp. 1A.

OURSSON AG @"

CIOENAHO B KOPEE AE 61

HOMEP 3AKA3-HAPAOA
MPOABNEHVE OE®EKTA

MACTEP
NPOABNEHVE OEPEKTA
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HOMEP 3AKA3-HAPAOA
MACTEP

DATA MPUEMA
JATA BblIAYM
DATA MPUEMA
DATA BblJAYM
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3aNONHAETCA CEPBMCHBIM LIEHTPOM

DATA NPVEMA
[DATA BbILAYM
OCOBbIE OTMETKM
DATA NPVEMA
TIATA BbIIAYM
OCOBbIE OTMETKM
DATA NPVEMA
[DATA BbIIAYM
OCOBbIE OTMETKM

E 3anonHAGTCA CEPBUCHBIM LIEHTPOM
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FAPAHTUUAHDbLIUN TAJIOH

3anonHaeTcA hmpmori-npoaaBLIOM

oursson’

FAPAHTNA

CEPUMHbIN HOMEP

OATA MPOOAXN
DUPMA-NPOIABEL|

ALPEC ®/PMbI-NPOOABLIA
TENE®OH ®UPMbI-NMPOOABLIA

WN3OENVE
MOJENb

C YCNOBUAMW TAPAHTIN OBHAKOMNEH

noanncChb NOKYMATENA

neyarh UM WTaMN NpoAaBLa

FapaHTMﬁHbII/I TanoH, BK04aA OTPbIBHbIE KOPELUKU BHYTPW.

MoxanyncTta, noTpebyiTe OT NpoaaBLa NOMHOCTBLIO 3aMONHUTL

BH/MAHME!
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MOLENL

CEPWMHBIA HOMEP
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W3OENVE

neyarb UM Wwramn
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OTPbIBHOW TAJIOH «B»

BanonHAeTcA hrpmoit-npoaaBLOM

MOLENb

CEPWHbIN HOMEP

[DATA MPOJAXM

SUPMA-MPOAABEL|
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W3OENVE

neyarb UM Wwramn
npoaasLa

OTPbIBHOW TAJIOH «B»

BanonHAeTcA hpMoii-NpoaaBLOM

MOAENb

CEPUHbBIN HOMEP

[DATA MPOJAXW

DMPMA-TIPOJABEL|

ne4yartb unu wramn
nposasua
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service
center
stamp
service
center
stamp
service
center
stamp

oursson”’

OURSSON AG hotline provides complete information about the company’s activity in Russia,
CIS and Baltic countries. Professional operators quickly answer to any question. You can contact Dg gg
the unified center for service support, for recommendations about the setup and connection,
to get information about local sales, with questions about the promotions and yearly drawings
conducted by the company, as well as with any other questions about the company's activities
on the territory of Russia, CIS and Baltic countries.

«A»
«B»
«B»

Any questions? Call us, we can help!
Hotline OURSSON AG (free calls from fixed phones )
8800 100 8708

The hotline work schedule is: Monday-Friday from 9:00 to 20:00 (Moscow time ). Saturday,
Sunday and public holidays are rest days.

This manual is under protection of international and Russian copyright law. Any unauthorized
use of the instructions, including copying, printing and distribution, but not limited to, involves the
application of the guilty person to civil liability and criminal liability in accordance with Article 146
of the Criminal Code and the administrative responsibility in accordance with Article 7.12 of the
Administrative Code (previously Article 150.4)
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WARRANTY CARD
WARRANTY CARD
WARRANTY CARD

DEFECT DESCRIPTION

SPECIALIST

IRS CODE
DEFECT DESCRIPTION

SPECIALIST

DEFECT DESCRIPTION
SPECIALIST
IRS CODE

ORDER NUMBER
IRS CODE

ORDER NUMBER
ORDER NUMBER

Contact information:
1. Manufacturer of goods - OURSSON AG (Orson AG) Utokvay 39, 8008 Zurich, Switzerland. =

2. Organization authorized to accept and meet the demands for the goods of poor quality, -
"Management Service Company"”, 109202, Moscow, Fraser Highway 17A, 1A.
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m Filled by the service center
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DATE OF ISSUE
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DATE OF ISSUE
SPECIAL NOTES
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Filled by the selling company

Warranty card

I HAVE READ THE TERMS OF WARRANTY

BUYER'S SIGNATURE
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oursson’ WARRANTY CARD «A» ”
Filled by the selling company |
DEVICE ”
MODEL nﬁ

SERIAL NUMBER

DATE OF SALE

SELLING COMPANY

oursson®

DEVICE

service
center
stamp

WARRANTY CARD
Filled by the selling company

«B»

MODEL

SERIAL NUMBER

DATE OF SALE

SELLING COMPANY

oursson°®

DEVICE

service
center
stamp

WARRANTY CARD
Filled by the selling company

«C»

MODEL

SERIAL NUMBER

DATE OF SALE

SELLING COMPANY

service
center
stamp

service center stamp
Please ask the seller to fill completely the warranty card and the warranty

tickets.

Note!
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[opayaa nuHua OURSSON AG
(6ecnnaTHble 3BOHKM CO CTaLMOHAPHbIX
TenedoHos): 8 800 100 8 708

Hotline OURSSON AG
(free calls from landline
phones): 8 800 100 8 708

WWw.oursson.com
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