@ EbP OPAEP

eLexOm® MOLEA: EK-3501 M

PbKOBOACTBO HA NMOTPEBUTEAS

¢ BMECTUMOCT HA KOLLUHULATA - 3,5 A

o KOLWHUUA C HE3AAEMBALLO NOKPUTUE

o PETYAUPAHE HA TEMIMEPATYPATA - 80-200°C
e CBETAMHEH UHAUKATOP 3A TEMIMEPATYPA

e CBETAMHEH UHAUKATOP 3A PABOTA

o TAVIMEP 0-30 MUH.

e MOABUXHA PELLETKA

MowHocm: 1500 W
3axpaHBaHe:
220-240V, 50-60Hz

NPEAY AA SAMOYHETE PAGOTA C VPEZLA, NPOYETETE BHUMATENHO TOBA PhKOBOICTBO HA NOTPEGUTENA.



EbP OPAVEP @

MOMEA: EK-3501 M €eLEXLOM®

OCHOBHU MPABUAA 3A BESOMNMACHOCT

MNMpean AQ M3NOA3BATE YPEAQ, MNPOYETETE BHUMATEAHO TOBA PHKOBOACTBO 34 YNOTPEOA.
TO CbABPXKA BOMKHA MHbOPMALMS 30 BALLATA 6E30NACHOCT, KOKTO 1 YKA3AHMS 3Q
EKCNAOQTALMS U MOAABPXKAHE.,
MNazere HACTOSILLATA MHCTRYKLMS 30 AOMTBAHUTEAHM CMPOBKM B Gbaelle. CnasBAHETO
HQ N3NCKBOHMUSITAl B HES LLIE OCUINypsIT BALLATA 6€30NACHOCT 1 NPABUAHOTA
OYHKUMOHOAHOCT HO YPeAQ. TOBA € EAHO OT 3OABAKUTEAHNTE FAPAHLUMOHH YCAOBMSI.
Hue He noemame rapaHuUms 1 OTTOBOPHOCT 3 MOBPEAN U LLIETU MONYMHEHN OT HE
CNA3BOHE HA N3NCKBOHMSITA B HOCTOSILLIATA MHCTRYKLIMSL AKO MOEACAETE TO3M YPEA HA
TPETA CTPAHA, TPSIGBA AC BOBUMTE U TOBA PBKOBOACTBO 3Q YNOTPEDA.
Koraro 13noA3BaTe HIKAKBB EASKTPOYPEA — OCOBEHO, QKO TOBA CTOBA B MPUCHLCTBUETO
HQA AELQ, OCHOBHUTE MPABKAC 30 6E30NACHOCT TPSIGBA BUHAM AQ ObACT CMIA3BAHM,
BKAIOUNTEAHO B TE3U, U3BPOEHN NO-AOAY:
o [poBepeTe A OBO3HAUYEHOTO BbPXY GUPMEHATA TABEAKA HA YPEAQ HAMPEXEHNE
OTrOBAPS HO
TOBA HO MECTHATA MPEXA NMPEAN AQ CBBOXETE YPEAC KbM EAEKTONYECKATA MPEXKA.
¢ He notangmre KabeAq, LWWENCEeAd AV YPEAQ BbB BOAQ MAM TEYHOCTU, 30 AQ N30erHETE
KbCO CbEAVHEHME,
® BuHar noctoBamte NpOAYKTUTE 3a MbPYKEHE/TOTBEHE B KOLLHMUKATA, 30 AQ HE CA B
KOHTOKT C HAMPSIBALLNTE EASMEHTU.
o He nokprBamTe Bb3AYLLHUTE OTBOPU, AOKATO YOEADT € B MPOLEC HA paboTal.
¢ He nMbAHETE CbAQ, B KOWTO C€ MOCTABS KOLLUHMUKATA, CbC 3EXTUH/OAVO, Thi KOTO TOBA
MOXE AQ NMPEAM3BYKA 3QMNOABAHE.
o BVHAM M3KAIOUBATE YPEAQ OT KOHTOKTA CAEA YNOTPEDBA 1 MPEAM NOUNCTBAHE NAU
NOAARBXKKA.
e B/HOM Ce yBepsBANTE, Ue YPEABT € HAMBAHO OXACAEH MPEAN AQ M3BLPLLBATE, KOKBATO
1N AQ BUAO MOAAPBXKKA VA ChXPAHEHNE.,
o H/KOTra He M3NOA3BATE YPEAQ, QKO KOBEABLT UAM LLIENCEALT CA MOBREAEHW, VAU
QKO YPEAbT He PABOTU AU € NMOBPEAEH MO HAKOKLB HOUMH. He ce onutBanTte Aa
PEMOHTVPATE YPEAQ COMM.
3aHeceTe ypead B HAM-BAM3KIMS OTOPUBNOOH CEPBM3 AU Ce CBbpKeTe C OTAEA MPVKa
3A KAVIEHTA 30 NMoBeYe MHPOPMALMS OTHOCHO MPETASA N PEMOHT HO YPEeAQ.
o He 113noA3BaTE YPEAQ HA OTKPUTO. TO3M YPEA € NPEAHA3HAYEH 3a YNOTPEOA B
AOMOILLHM YCAOBMSI, B CYXM 1 3QKPUTA MOMELLEHNS.,
e [Ipean ynoTpeda, NOCTABETE YPEAQ HA TBBPAQ, TAOAKQ M CTABKAHA MOBLPXHOCT,
YCTOMUMBA HO HAMPSIBOHE.
¢ He octoBamte KaBeAa AQ BUCK OT PbOA HO MOCATA MAM NMAOTA, KOKTO 1 AQ ObAE B
KOHTOKT C ropeLLmM NOBbOXHOCTU.
o He nocToBsanTE YPEAQ BbPXY MAM B BAU3OCT AO FORELLM FA30BM A EASKTONYECKN
KOTAOHW, MAV B 30rpsital GypHa.
¢ He m3noAssamte ypeaa B OAV30CT AC rA3 U ARYIM AECHO3AMNOAMM MATEPVOAM (HAMP.
BEH3VH, PAspeAUTEA 30 BOS1, CMIPENIOBE U AP.).
¢ He 13noA3BanTe ypeaa B OAVN3OCT AO BOAC. TO3M YPEA HE TPSIOBA AQ BbAE M3NOA3BAH
B HEMOCPEACTBEHA BAMZOCT AO M3TOUHNLI HO BOAQ, KATO HAMPUMER BOHW, M1BKM,
BACENHN U T.H., KbAETO MMO BEPOSITHOCT YPEABT AQ ObAE HOMOKPEH MA 30T OT BOAC.
He nnnamre ypeaa ¢ MOKpU pble.
¢ YNOTPEOATA HA BCSIKOKBW MPUCTOBKM AU QKCECOQPW, KOUTO HE CE MPEANDraT OT
ANCTONBYTOPA HO MPOAYKTA, MOXKE AC MPEAM3BVKA HAPAHSIBOHMS AV MOBPEAM HO
MIMYLLLEECTBOTO.
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o He octaBamte ypeAd 6€3 HOA30P MO Bpeme HA paboTa. BUHAM M3KAOUBANTE YpEeACd
OT KOHTAKTA CAEA YNOoTpebAl.

e /I3noAsBaMiTE ypead CAMO Mo NPEAHA3HAYEHNE.

o He CbxpaHsgBanTE YpeAQ B MOMELLEHVS C NMPSKA CABHUEBA CBETAVIHA MAV B YCAOBMS
HQ BMCOKA BAQKHOCT.

o He 13noA3BaNTE OCTPW VA HOAROCKBALLM MPOMBOPIN C TO3M YPEA; U3NOA3BANTE
CAMO YCTOMUMBM HO TONMAVHA MACCTMACOBY WA ABPBEHN LLINATYAU, 301 AQ M3BETHETE
HOAPOCKBAHE HO HE3OAEMBALLIOTO NOKPUTUE,

o OCOBEHO BH/MOHVE U3NCKBA MECTEHETO HA YPEA, KONTO ChABOXA FOpELLO OAMO
VAV ARYTU TOPELLIM TEYHOCTU.

o YPEADT TPSI6BA AQ BbAE M3NOA3BAH CAMO MPW MABTHO 3ATBOPEH Kanak. BHUMAHWIE:
3a AQ U3BETHETE KbCO ChEANHEHME, BUHAMM BOAETE LLIENCEAT OT KOHTOKTA NMPEAN
NOUNCTBAHE HA YPEeAQ.

o AKO KOBEABT € NMOBPEAEH, TPSIOBA HE3ABABHO AQ BbAE MOAMEHEH OT AUCTPUBYTOPA,
CEPBU3A VAU ARYT KBOAUPULMPOH NEPCOHAA, 30 AC BBACT M3BEMHAT HAPAHSIBAHMSI,

o TO3U ypea MOXe AQ CE M3MOA3BA OT AELIA HOA 8-TOAMLLHA Bb3ACT, OT AL C
HOPYLIEHN GUNUECKN, CEHIOPHM AU YMCTBEHM CMOCOBHOCTM, KAKTO 1 OT AILA C
A/MNCA HA OMNUT U 3HOHKS, COMO CAEA KOTO UM BACT ACAEHN NOAPOBHU UHCTRYKUMN
OTHOCHO HETOBATA YNOTPEDA, U CASA KATO 1M BbAQT PA3SICHEH ONACHOCTUTE,
CBbP3AHM C HeS. AeliaTa He TPSIBBA AQ CU UMPASIT C YpeAQd. MNoumMcTBAHETO

M NOAAPBXKKATA HO YPEAQ He TPSI6BA AQ CE M3BLPLLBAT OT AL, OCBEH AKO HE CA HOA
8-TOAMLLHA Bb3PACT, M MOA POAUTEACKIM KOHTPOA,

® HeOBXOANMO € N3KAIOUNTEAHO BHUMOHME, KOrATO YPEABLT O1BA U3MOA3BOH OT VA B
OAV30CT AO ALIQ.

© Bb3aMOXXHO € NOBBPXHOCTUTE, BbOXY KOUTO B1BA NOCTABEH YPEAQ, AC CE HAMDESTT No
BpEME HA PAbOoTA.

o He 13noAsBanTe ypead, aKO KOBEALT My € MOBPEAEH, AKO 3AbEAEXUTE
NPEKLCBAHMS B PABOTATA HA YPEAQ, NAM OKO YPEABT CMPE AQ PABOT HAMBAHO.

o HKOra HEe BKAKOUBAIMTE YPEAQ, KOTaTO € NPA3EH (OCBEH MPEAV MbPBA YNoToeba),
T4 KOTO MNOAOBHN AEVCTBISI BUXA MOTA A AOBEAQT AO NMOBPEAQ /AU HOPAHSBOHMS,
o He nocrassmte ypeAd BbPXY WAV B BGAMZOCT AO Bb3NAGMEHNMM MATEPVOAN KOTO
NOKPVBKIA A 30BECU.

e He noctaBite ypeaQ CpelLly CTEHM AU ARYTU enekTpoypean. Ocurypete noHe 30
CM MPA3HO MPOCTPAHCTBO 30A, OTCTOOHM 1 HOA YPEAQ.

¢ He npeanpremainte MOANDVKALIN VA MONPABKM HO YPEAQ MO CBOE CMOTREHME U
ce yBepeTe, ve BCAKA NOMPOABKA CE U3BBPLLBA CAMO OT MOAXOASILL 1 KBAAUDULIMOOH
TEXHVIK.

o TO3U YpEA He TPSIBBA AQ BbAE KOHTPOAMPOH NOCPEACTBOM BbHLLIEH TANMED AN
OTAEAHO AVCTOHUMOHHO, OCBEH GKO TAKMBA HE CA MPEAOCTOBEHN OT AUCTOMOYTOPA.

o TOBA YCTPOMCTBO € CHOBAEHO CbC 3a3EMEH LenceA. Moas ysepeTe ce, ue
KOHTOKTO B AOMO BU € AODPE 303EMEH.

o [10 Bpeme HA MbpXEHE C ropell Bb3AyX, FOPELLA NApA CE OTAEAS OT
Bb3AYXOOTBOAMTE. APBXXTE PbLETE U AILETO CY HA PABCTOSIHME OT NAPATA 1 OTBOPUTE
30 Bb3AYXA. BH/MOBAMTE ChLLO M MPK OTBAPSIHE HA KANAKA HA YPEAQ.

o He3abOBHO M3KAIOUETE YPEAQ, OKO 306EAEXKMHE UEPEH AVM AQ U3AU3Q OT HETO.
M3uakawTe nylexa

AQ Ce pascee Npear AQ M3BOANTE KOLLHMYKATA OT YPeAd. BHMATEAHO nperaeaante
YPEAQ 30 EBEHTYOAHA MOBPEAC NPEAM AC FO U3MOA3BATE OTHOBO.

® BbaMOXHO € AQ YCETUTE ASKO MPV3MA MPM MbPBOHAUAAHA YOTPEDA, AOKATO
YPEABT AOCTUIHE TONAVHHO YCTOMUMBOCT.

® AKO YPEABT HE PABOTU, BUA € YAPSH, U3NMYCKAH, MOBPEAEH, OCTABEH HO OTKPUTO, AU
M3MyCKQOH BbB BOAQ, HE IO UBMOA3BANTE.,

o Burpekin ue 1031 ypea € TECTBOH, HErOBATA YNOTPEOA U MOCASACTBUSTA, CBBO3OHM C
Hes, CA M3LSIAO OTTOBOPHOCT HA NOTREDOUTEAS.



BHUMAHUE: TO3U YPEA PABOTU C LIMPKYAALINA HA TOPELL, Bb3AYX, HA NPUHLUMA
HA KOHBEKTOPA! MOAS$], HE MbAHETE KOLUHMLIATA 3A TOTBEHE C OAUO, 3EXTUH,
MAC 3A MbP)XEHE UAU KAKBUTO U AA BUAO APYTU TEYMHOCTU!

OMUCAHME HA YPEAA

1. Konue 3a temneparnypa v Konue 3a Bpeme —
2. OCHOBHO TIAO HO Ypead

3. Cenaparop/ Pelletka 3a OTAEeAsHE OT

MQ3HWHOTA

4, KoHTemHep

5. APbXKa Ha ypead

6. OTBOP 30 BXOASILL Bb3AYX

7. Kpaueta Ha peLueTkata 7 /©
8. HenAb3rawm kpaueta Ha ypeAd

OMUCAHME HA KOHTPOAEH MAHEA

1. Konue 3a temneparypa
2. Konue 30 Bpeme
3. CBETAVIHHN NHAVKOTOPU

MOATOTOBKA HA YPEAA 3A PABOTA

o OmcmpaHeme Bcuuku onakoBbyHU MaMepUaAU oM BbMpewHAMa U BbHUIHAMA CMPAHA HA Ypega.
¢ [TooBepeme NnbAHOMAMA HA okoMnAaekmoBkama, kakmo u 3a mpaHCNopMHU NOBPeXXgaHUS.

e B cAyual Ha noBpegu uAu Aauncu 8 okomnaekmoBkama ce obbpHeme kb mbpezoBeua, om kodmo cme
3akynuAu ypega.

o 3anazeme onakoBkama 3a ga CexpaHIBame ypega, koeamo HIMA ga Ce U3N0A3Ba NPOgbAkUMEAHO
Bpewme.

o CAcraUmMe ypega Bbpxy PABHA, CMABUAHA, YUCMA, CYyXA U MONAOYCMOoU4uBa NOBbPXHOCM.

e [loyucmeme BHUMAMEAHO ypega U omcmpaHeme gpebHUMe 3aMbpcsaBaHusg om onakoBkama,
koumo moxke

ga ca Bce owle no ypega.

¢ [poBepeme ganu ypegbm e uskaoueH om earekmpudyeckama mpexa.

o [Toyucmeme HezoAenBauwlama peulemka ¢ MonAd, canyHeHa Boga, creg MoBa usnaakHeme u
uscyuwieme gobpe. 3abeaexkka: He nomanstime ocHOBHOMO MSIAC Ha ypega BbB8 Boga UAU gpyeu

o



meyHocMu.
Hukoza He usnoAzBatime MBbPYU UAU ABPA3UBHU NOYUCMBAWU NPENapAMU 3a NOYUCMBAHE HA
ypega uau Yyacmume kbM Hezo, mbU kamo moBa Moxke ga goBege go noBpegu.

e [locmaBeme ypega Bbpxy CMABUAHA, MONACYCMOUYUBA OCHOBA U HO NOGXOQAULa BUCOUUHA.
BHMMAHWE: Koeamo Bkarouume ypega 3a nbpBu nbm, om Hezo MoXke ga ce omgeAu Aek gum UAU
MUpu3ma. ToBa e HaNBAHO HOPMAAHO U ckopo ude omuwiyMu. Ocuzypeme gocmambuHA BeHMuUAaUUS
okono ypega no Bpeme Ha ynompeba. MNpenopbuumenHo e nbpBus nbm ga Bkaouume ypega ga
pabomu 63 XPAHA 30 NPUBAUUMEAHO 10 MUHYMU; NO MO3U HOUUH NbPBOHAUAAHUSIM UM UAU
MUPU3MA HIMa ga ce ompassm Ha Bkyca Ha xpaHama.

o [TbxHeme cbga ¢ peulemkama 8 OCHOBHOMO MSAO U 20 3amBopeme.
3abenexkka: Ypegbm ugBa npegBapumenHo cernobeH. Cbgbm mpsotB8a ga bbge gobpe
3amBopeH npegu ynompeoba. B npomuBeH cAyyad ypegbm HIMa ga pabomu.

M3MOA3BAHE HA YPEAA

o 3azpelme NpegBapumMenHO ypega NPUBAUZUMEAHO 5 MUHYmMU, kamo u3noA3Bame konuemo 3a
maumepa U koHMPoA HO meMnepamypama. CBemAuHHUSM uHgukamop ¢ oparkeBa cBemAuHa U
MONAUHHUSIM UHgUKAMOP CbC 3eAeHA CBEMAUHA Ude 3anoyHAM ga cBemsim, 3a ga CuUHOAU3UPaM,
ye ypegbm e 3aNnOYHOA ga ce HaepsBal.

Cneg kamo gocmuzgHe HeobxoguMama meMnepamypa, 3eAeHUSIM cBemAuHeH UHgUKamMop
ABMOMAMUYHO LLiE CE N3KAOUM.

o Korato npeABApUTEAHOTO HAMPSIBAHE € 30BbPLUMAO, M3BOAETE CbAQ 30 FOTBEHE OT YPEAQ, KATO o
M3ABPNATE C MOMOLLTA HO APBXKKATA. [OCTABETE CbAQ BbPXY NAOCKQ, CTABUAHA 1

TOMAOYCTONUMBA NOBBPXHOCT.

o CAOXETE MPOAYKTUTE B KOHTEHEPA M CASA TOBA MOCTOBETE CbAQ OOPATHO B YPEAQ 3A FOTBEHE,

30 AQ O 3QTBOPUTE. HUKOTQ HE MbAHETE KOLLHMUYKATA 30 FOTBEHE HAA, YKA3OHMSI MAKCUMYM. HUKora

He NOCTABSINTE CbAQ 3Q FOTBEHE B YpeAd 6€3 NPEAM TOBA AQ CTE NMOCTABMAM KOLLHUUKATA B HETrO. He
AOKOCBQITE YPEAQ MO BPEME U MAAKO CAEA PABOTA, Thil KATO CE HAMPSIBA U3KAOUMTEAHO CUAHO.
ApbXTe ro CaMO 30 APBXKATA,

© /I3MoA3BaiTE KOMUETO 3a PErYAVPAHE HA TEMNEPATYPATd, 30 AQ HOCTPOUTE HA XXEACHATA
TeMnepanypa.

o [poBepeTe KAKBO € HEOBXOANMOTO BPEME 3C MPUFOTBSIHE HA MPOAYKTUTE U U3MOA3BAMTE KONUETO 3a
TANMEPA/BKAIOUBAHE, 301 AQ 3AACAETE HEOBXOAMMATA NMPOABAKUTEAHOCT; TAMMEPHT LLIE 3aNoYHE AQ
OTOPOSIBA BPEMETO LLIOM O MyCHeTe.

© HsKoM MPOAYKTV MOXE AQ U3MCKBAT PO3OBPKBAHE MO BPEME HA roTBEHE. VI3BaAETE CbAC 301
KOLLHWYKQTA OT YPEAQ C NOMOLLTA HO APBXKATA. YBEPETE Ce, Ye NAACTMOCOBMST KANAK MNOKPUBA BYTOHA
30 OCBOBOXAGBAHE HA KOLLHMYKATA, KATO BHYMOBATE AQ HE OTAEAUTE FOPELLATA KOLLHUUKA OT CbAQ.
Pasbbpkaite BHUMATEAHO 1 CAEA TOBA MOCTOBETE CbAC OBPATHO B YPEAQ,

30TBOPETE 1 OCTABETE MPOAYKTUTE AQ CE TOTBSIT.

o Korato npoAyKTTe Ca roTOBM 1 30ACAEHOTO BPEME M3Teve, TAMMEPDT L 133BbHU. [TpoBepeTe AaAm
CbCTOBKMTE CA FOTOBM KATO BHUMATEAHO OTBOPUTE CbAQ C KOLLHMYKATA B HEro. AKO

NPOAYKTUTE HE COl FOTOBM, MbXHETE OBPATHO CbAC C KOLLHNYKATA U 30AQITE AOMTBAHUTEAHO BPEME Upe3
TanmMepa. Koraro XpaHATa € roToBa, M3BAAETE KOLLHUUKATA OT CbAQ 30 FOTBEHE U

M3CUNETE ChABPXOHNETO B KYNA UAX UMHIS. VI3NOA3BAMTE LUMMKM (HE CQ BKAKOUYEHM), OKO KOAUYECTBOTO
XPAHA € NO-TOASIMO WAV COMUTE MPPOAYKTU CA KPEXKM.

3ABEAEXKA: B1HOM 3arpsisamte NPeABApPUTEAHO YPEAQ MPEAN FOTBEHE A AODOBSITE MPUBAUSUTEAHO
Mexay 3 15 MUHYT KbM BPEMETO 30 roTBEHE. AKO BPEMETO 30 FOTBEHE NAV TEMEPATYPATA TPSIGBA AQ Ce
MPOMEHSIT MO BPEME HA PABOTA, MPOCTO M3NOA3BANTE TAMMEPA NAM KOMUYETO 30 TEMMNEPATYPATA U YPEALT
OBTOMATUYHO LLie Ce HACTPOW. [10 Bpeme HA paboTa, 3eASHUST CBETAVHEH MHAVKATOP LLiE Ce BKAIOUBA U
M3KAIOUBA, 30 AQ CUTHOAM3NPA, Ye MOAABDXXA MPEABAPUTEAHO 3GACASHATA TEMNEPATYPA.

BHumaHue: He uscunBalime xpaHama gupekmHo 8 kyna uAu 8 YuHUS, MbU kamo HA gbHOMO HA Cbga
Ce CbOUPA UBAUWIHA MAZHUHG U Mst MOXe ga nonagHe 8 xpaHama.

BHumaHue: Hoauue e ocmambuHO HanpekeHue, gopu kozamo ypegbm e uskaoueH om konuemo.

3a ga uskaoyume HaNbAHO ypega, uzBageme uenceaa om koHmakma.



ABTOMATUYHO M3KAIOUBAHE HA YPEAA:

o [pegBapumenHo 3agageHomo Bpeme 3a zomBeHe usmeue. TalMepbm wie 38bHHE U ypegbm ule ce
uskAouu aBMOMAMUYHO.

o Ako KoHmeUHepbm e u3BageH om ypega no Bpeme Ha :comBeHe, malmMepbm Wwe NPogeAkU ga
omoéposiBa Bpememo, gokamo mo usmeve.

3abeaexkka: Ako ypegbm mpsioBa ga 6bge UskAoUeH Npegu ga usmeue NPegBapumMEAHO
3agageHomo Bpeme, uskaioueme 20 om konuemo u usBageme ulenceaa om koHmakma. BuHaeu
npoBepsBalme gaau kowHuukama e hocmaBeHa NALMHO HA MSICMOMO CuU. B npomuBeH cayuat
ypegbm HaMa ga patomul.

3abeaexka: Apwkme cbga camo 3a gpwkkama. BHumaHue: Mpu BageHemo Ha koHmeUHepa 3a
20mBeHe Moxke ga ce omgeau 2opewia napa. HUKOTA HE o6pbuyatme koHmeUHepa, gokamo
XPaHAMA € Bce oule B Hesl, bl kamo omgeAeHAMA HO gbHOMO MA3HUHA MOXKe gal Ce usAee.

He nokpuBaime ypega uau omBopume 3a Bb3gyx, mbl kamo moBa we Hapyuu nomoka Ha Bb3gyxa
U we noBausie Ha Npoueca Ha 2omBeHe.

He nbAHEME Cbga C MA3HUHA UAU gpYyau meyHocmu. 3a ga usBagume ceemaBkume, usgbpnadme
pesepBoapa om ebp Ppalepa. PezepBoapbm u cbemaBkume ca zopeuwlu. Moxkeme ga
usnoA3Bame Buauua (uau wunka), 3a ga usBagume ceemaBkume. 30 ga omcmpaHUME 20AEMU UAU
kpexku cbemaBku, usnoAsBalme vudm uiunku, 3a ga usBagume cbemaBkume om pesepBoapa.
ManpasHeme pesepBoapa B kyna UAU Bbpxy YuHUS.

CbBETU 3A FOTBEHE C ELP OPAIEP

Tasu mMadAuya Nho-goAy Bu homoza ga usbepeme ocHoBHUMEe HacmpouUku 3a ceemaBkume, koumo
uckame ga npuzomBume.

ToBa ca camo Hacoku, 2omBeHemo BuHazU MPsGBa ga 6bge HABAGABAHO. Tbl kamo cbemaBkume
ce pasAuMaBam No NPouUsxog, pasmep, dopma, kakmo u mapka, He MoXkeM ga 2apaHMUPAMe Ha-
gobpama Hacmpouka 3a Bawume cbemaBku.

3ABEABEXKA: CroUHocmume Mozam ga Bapupam u ¢a CAMO 3a OpUeHmMuUp.

XpaHa KoauyecmBo Mpu6a. Bpeme | T-pa PasbopkBane/ | [lonbAHumMeAHa
06poluaHe uHdopmauus

KAPTO(W/ MbPXEHE

3ampaseHu moHku kapmodu 200 - 500 2p 18-21 mun | 200°C | pasbopkBaHe

3ampaseHu gebeau kapmodu 200 - 450 2p 18-30muH | 180°C | pasbobpkBaHe

TomawHu nopkeHu kapmodu 200 - 450 2p 18-20mun | 190°C | pasbopkBaHe Tlo6aBeme 1/2 c. A.
3EXMUH/ 0ALO

TomawHu Yegkuc kapmodu ¢ koka 200 - 450 2p 18-25mun | 200°C | pasbopkBaHe Tlo6aBeme 1/2 c. A.
3EXMUH/ 0ALO

MECO W NMNAE

Mopkoaa 100 - 500 2p 12-15mun | 180°C | ObpbwiaHe Ha 1/2 Bpeme

Xambypaep 100 - 500 2p 18-20 muH | 180°C | ObpbwiaHe Ha 1/2 Bpeme

CBuHcku pebopua 100 - 500 2p 18-20mun | 180°C | Obpowane Ha 1/2 Bpeme

Muaewku 2opgu 100 - 500 2p 15-22mun | 200 °C | ObpbliaHe Ha 1/2 Bpeme

Nuaewku bymuema 100 - 500 2p 15-22 mun | 200 °C | MpoBepka Ha mecomo

AEKO XAMBAHE/ PA3AIIKA

3ampaseHu nuaewku xanku 100 - 500 2p 10-15mun | 200 °C

MpoAemHu pyAua 100 - 400 2p 6- 10 Mun 200 °C
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EbP QPAVEP @

MOJEA: EK-3501 M ELEKOM®

[ToAHEHU 3eAeHUyUU ‘ 100 - 400 2p ‘ 10 - 15 MuH ‘ 160 °C ‘

NEYNBA N AECEPTI

ModuHu (cuaukoHoBa yawka) 300 2p 15-18 Mun | 200 °C | M3noa3Balime cobg 3a MbhuHume!
ConeH nad/ Kuw 400 2p 8-15mud | 180°C

o-MaAkume koaudecmBa obukHoBeHO usuckBam Maako no-kpamko Bpeme 3a npuzoMBsHe
om no-2oneMume. PaskaaulaHemo Ha cbemaBkume no cpegama HA Bpememo 3a NpuzomBsHe
onmumMu3upa kpadHus pesyaAmam u MoXe ga NoMozHe 30 npegomBpamsiBaHe Ha HepaBHOMEPHO
usnbpXkeHu cbemaBku. AobaBeme MAarko MACAO/OAUO kbv npecHUMe kapmodu 3a xpynkaB
pesyamam. 3akycku, koumo mozam ga ce npuzomBsm BbB8 dypHA, Mozam ga ce npuzomBsim u Bu8
dpatepr OnmumarHomo koauuecmBo 3a npuzomBsHe Ha xpynkaBu nbpxkeHu kapmodu e 500 epamal.
M3noA3Balime npegBapumerHo Npu2omMBeHO mecmo, 3a ga npuzomBume 6bp30 U AeCHO 3akycku ¢
nbAHEX. MpegBapumenHo npuzomBeHomMo mecmo cbulo usuckBa no-kpamko Bpeme 3a npuzomBsHe
om goMawHO npuzomBeHomo mecmo. MoXkeme Cbulo ga usnoAsBame dpumiopHUka 3a
npemonAsHE HA cbemaBkume.

NOYUCTBAHE HA YPEAA

Mpegu ga npucmbsnume kbM hoyucmBaHe uAu Noggpbkka, uskaoueme ypega om konuemo u
usBageme wencena om koHmakma. OcmaBeme ypega ga ce oxAagu HONBAHO.

e 3a6bpweme ypega ¢ meka, BaarkHa kepna u caeg moBa 20 nogecyueme. He nomansime ypega
868 Boga UAU gpy2u MeyHocmu.

e [Mouucmeme koHmeUHepa u pewemkama € MONAd, canyHeHa Boga, caeg koemo usnaakHeme u
nogcyuleme gobpe. Tesu gBe yacmu Mozam ga 66gam NOYUCMBAHU U 8 CbJOMUSIAHA.

o [Touucmeme HazpeBamenHust eAeMeHm ¢ yemka 3a CbgoBe

e He nouucmBaume koHmMeUHepa U peulemkama ¢ 2pybu abpasuBHU 256U U hpenapamu.
3abeaedkka: Bbnpeku ue mesu yacmu Ha ypega ca 6830NACHU 30 NOYUCMBAHE B CbgOMUSIAHA
MAUIUHQ, HE € NPENOPBYUMEAHO ga CEe NoYUCMBAM MHO2OKPAMHO NO MO3U HAYUH, MbU kamo moBa
6uU Mo2AO ga uM HaBpegul.

BHUMAHMUE! Hukoza He usnoasBalime 2py6u uau abpasuBHu novucmBawu hpenapamu 3a noggpbxkka
Ha ypega u HezoBume yacmu, mbl kamo moBa 6u Mo2Ao ga 2u hoBpegu.

3abeaexkka: ypegbm mpsi68a ga 6ege nouucmBaH caeg Beska ynompeba.

Toan CMMBOA O3HAYABA, Y€ MPOAYKTA HE TPSIGBA AQ CE M3XBbPAS
30€AHO C OCTaHOAMTE GUTOBM OTMTABLM, 30 AQ C€ n3berHe
3aMBPCSBAHE HA OKOAHATA CPEAQ M HOPAHsBAHE Ha xopa. OTHeceTte o

— YPEAQ B CIELMONZNPOH MYHKT 30 DELUKAVPOHE HQ EASKTOOYDEAN.

Beuyku ypegu ¢ mapka EAEKOM omeoBapsm Ha BAC!

ENEKOM e peructpvpaHa Tbprocka Mapka 3a bbnrapusi ¢
Ne48734 / 02.09.2004 r. ot bbnrapckoTo naTeHTHO BEAOMCTBO.
ENNEKOM e peructpvipaHa Tbproecka Mapka 3a Espona ¢
Ne948329 / 2007- XKeHeBa Ha CBeToBHaTa
opraHu3auus 3a UHTenekTyarnHa cobcTBeHOCT.

Aptukyn: Ebp Opaiiep; Mogen: EK-3501 M;
Mpounseoguten: Ton TpoHnke OO[; EMK Ne 130985327
Appec: Codusa, 6yn. Metko 0. Togopos 4, BX.A, n.K.1
3a KoHTakTn: M06.: (088) 566 70 15,
e-mail: elekom.@elekom.bg,
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€ELEHOM® MODEL: EK-3501 M

INSTRUCTION MANUAL

e BASKET CAPACITY -3,5L

e NON-STICK FRYING BASKET
o DETACHABLE FRYING PLATE
* MAXIMUM TEMPERATURE - 200°C
¢ INDICATOR LIGHTS

e COOL TOUCH HANDGRIP
e NON-SLIP FEET

Power: 1500 W
Power Supply:
220-240V, 50-60Hz

BEFORE USING THIS PRODUCT, PLEASE READ THE OPERATING INSTRUCTION CAREFULLY!

8]
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eLexOm® MODEL: EK-3501 M

Thank you for selecting Our product!

IMPORTANT SAFETY INSTRUCTIONS:

Please read this manual thoroughly before using and save it for future reference.

When using electrical appliances, basic safety precautions should always be followed, including the
following:

o Check that the voltage indicated on the rating plate corresponds with that of the local network
before connecting the appliance to the mains power supply.

e To protect against electrical shock, do not immerse cord, plugs, or appliance in water or other liquid.
o Always put the ingridients to be fried/cooked in the cooking basket, to prevent it from coming into
contact with the heating elements.

¢ Do not cover the air inlet and air outlet openings while the appliance is operating.

e Do not fill the cooking basket pot with oil as this may cause a fire hazard.

* Always unplug the applionce after use and before any cleaning or user maintenance.

¢ Always ensure that the appliance has cooled fully after use before performing any cleaning or
maintenance or storing away.

* Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions or
has been damaged in any manner. No user serviceable parts inside. Return appliance to the nearest
authorized service facility or call our customer service number for information on examination, repair
or adjustment.

¢ Do not use outdoors. This device is infended for household, indoor and dry use only.

o Before use, place the product on hard, flat, stable, dry and heat-resistant surface.

* Do not let cord hang over edge of table or counter, or fouch hot surfaces.

¢ Do not place on or near a hot gas or electric burmner, or in a heated oven.

e Do not use the unit near gas or other inflammable materials (such as benzene, paint thinner, sprays

e Do not use this appliance near water. This product should not be used in the ilmmediate vicinity of water,
such as bathtub, washbowls, swimming pool etc. where the likelihood of ilmmersion or splashing could oc-
cur. Do not operate the appliance with wet hands.

o The use of affachments or accessories not recommended or sold by the product distributor may
cause personal or property hazards or injuries.

* Do not leave the appliance unattended when switched on. Always unplug the appliance after use.
e Do not use appliance for other than intended use.

¢ Do not store the appliance in direct sunlight or in high humidity conditions.

e Do not use sharp or abrasive items with this appliance; use only heat-resistant plastic or wooden
spatulas to avoid damaging the non-stick surface.

¢ Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

* The appliance is only to be operated in the closed position. WARNING: To prevent electric shock,
unplug before cleaning.

o [f the supply cord is damaged, it must be replaced by manufacturer, its service agent or similarly
qualified persons in order to avoid a hazard.

 This device can be used by children aged from 8 years and above as well as by persons with reduced
physical, sensory or mental capabilities or lack of experience and knowledge if they have been given
supervision or instruction concerning use of the device in a safe way and understand the hazards
involved. Children should not play with the device. Cleaning and user maintenance should not be
done by children unless they are older than 8 and supervised.

o Close supervision is necessary when any appliance is used by or near children.

» The temperature of accessible surfaces may be high when the appliance is operating.

¢ Do not operate appliance if this line cord shows any damage, or if appliance works infermittently or
stops working entirely.

o This device should never operate empty (except before first use), because such action could result

o



in appliance failure and/or injuries to the user.

¢ Do not place the appliance on or near combustible materials such as a tablecloth or curtain.

* Do not place the appliance against a wall or against other appliances. Leave at least 30 cm free

space on the back and sides and 30 cm free space above the appliance.

¢ Do not attempt any modification or repair by yourself and ensure that any repair is conducted only

by appropriately qualified technician.

« This appliance should not be operated by means of an external timer or separate remote control

system, other than that supplied with this appliance.

o This device is equipped with a grounded plug. Please ensure the wall outlet in your house is well

earthed.

¢ During hot air frying, hot steam is released through the air outlet openings. Keep your hands and face

at a safe distance from the steam and from the air outlet openings. Also be careful of hot steam and

air when you remove the pan from the appliance.

¢ Immediately unplug the appliance if you see dark smmoke coming out of the appliance. Wait for the

smoke emission fo stop before you remove the cooking basket pot from the appliance. Inspect the

device thoroughly for any possible damage before further use.

o Slight odors are possible at beginning of usage until device reaches its thermal stability.

¢ [f the appliance is not working as it should, has received a sharp blow, has been dropped, damaged,

left outdoors, or dropped info water, do not use it.

o Although the device has been checked its usage and consequences are strictly user responsibility.
ak

GENERAL DESCRIPTION
/®

1. Temperature knob

Time knob
2. Housing - Main body
3. Oil separator strainer

4. Tank

5. Handle

6. Air Outlet openings Z /@
7. Silicone feet 0
8. Non-slip body feet

':'s"tl ( ) 1:0 200 f 80

Time control knob Temperature control knob

[10)



BEFORE FIRST USE

Remove all packaging material any stickers or labels (except rating label) from the appliance.

1. Check that the hot air fryer is switched off and unplugged from the main power supply.

2. Wipe the air fryer main unit with a soft damp cloth and dry thoroughly.

3. Clean the non-stick coated cooking basket in warm, soapy water, then rinse and dry thoroughly. Note:
Do not immerse the air fryer main unit in water or any other liquid. Never use harsh or a

brasive cleaning detergents or scourers to clean the hot air fryer or its accessories, as this could cause
damage.

4. Place the air fryer main unit on to a stable, heat-resistant surface, at a height that is comfortable for the
user. NOTE: When using the air fryer for the first time, a slight smoke or odour may be emitted. This is normal
and will soon subside. Allow for sufficient ventilation around the air fryer during use. It is advised to run the
air fryer without food for approx. 10 minutes before first use; this will prevent the initial ssnoke or odour from
affecting the taste of the food.

DURING THE USE

1. Use on a flat and stable, heat resistant work surface, away from any water splashes or any sources of
heat.

2. When in operation, never leave the appliance unaftended.

3. This electrical appliance operates at high temperatures which may cause burns. Do not touch the hot
surfaces of the appliance (tank, air outlet...).

4. Do not switch on the appliance near flammable materials (blinds, curtains...) or close to an external
heat source (gas stove, hot plate ...efc.).

5.Inthe event of fire, never try to extinguish the flames with water. Unplug the appliance. Close the lid, if it
is not dangerous to do so. Smother the flames with a damp cloth.

6. Do not move the appliance when it is full of hot food.

7. Never immerse the appliance in water!

HOW TO USE THE AIR FRYER:

1. Plug in the air fryer af the mains power supply.

2. Preheat the air fryer for approx. 5 minutes by using the timer control and temperature control dials. The
orange power and green heat indicator lights will illuminate signalling that the hot air

fryer is heating up. Once it has reached the required temperature, the green heat indicator light will au-
tomatically switch off.

3. When preheting is finished, remove the cooking pot by pulling it out of the air fryer using the handle.
Place the cooking pot onto a flat, stable heat-resistant surface.

4. Place the ingredients info the non-stick coated cooking basket and then slide the cooking basket pot
back into the air fryer main body to close it. Note: Do not fill the cooking basket pot with

oil or any other liquid. Never fill the cooking basket beyond the MAX indication. Never use the cooking
basket pot without cooking basket in it. Do not touch the cooking basket pot during and

some time after use, because it gets very hot. Hold it only by the handle.

5. Use the femperature control knob to set the air fryer to the required heat setting.

6. Determine the cooking time required for the ingredients and use the timer/power knob to set the time
accordingly; the timer will begin to count down once released.

7. Some ingredients may require shaking halfway through the cooking time. Remove the cooking basket
pot by pulling the basket handle out of the air fryer. Check that the plastic cover is

covering the basket release button, taking care not to release the hot non-stick coated cooking basket.
Shake the cooking basket pot gently and then slide it back into the air fryer main unit

fo close it and continue to cook.

8. Once cooking is complete and the preset time has elapsed, the timer will make a 'ring” sound. Check
whether the ingredients are ready by carefully opening the cooking basket pot. If the

ingredients are not cooked, close the cooking basket pot and use the fimer/power knob o adjust the
cooking time accordingly. If the food is cooked, remove the non-stick coated cooking

basket from the cooking basket pot and then empty the contents into a bowl or onto a plate. Use a pair
of heat-resistant fongs (not included) if the food is large or fragile.

NOTE: Always preheat the air fryer before starting o cook or alternatively add approx. 3-5 minutes onto
the cooking time. If the cooking time or temperature setting needs to be changed

during use, smply use the timer or femperature confrol knobs as required and the air fryer will automati-
cally adjust the settings. During use, the green heat indicator light will cycle ON and OFF to signal that it is



maintaining the selected temperature.

Caution: Do not fip the food directly info a bowl or onto a plate, as excess oil may collect at the
bottom of the cooking basket pot and leak onto ingredients. Always remove the non-stick
coated cooking basket from the cooking basket pot.

Warning: Nominal voltage is still present even when the timer/power knob is tumed to 0" position.
To permanently switch off the air fryer, plug it off from the main power supply.

TIPS FOR COOKING

* Smaller ingredients usually require a slightly shorter preparation time than larger ingredients.

» Alarger amount of ingredients only requires a slightly longer preparation time, a smaller amount of ingre-
dients only requires a slightly shorter preparation time.

» Shaking smaller ingredients halfway through the preparation time optimises the end result and can help
prevent unevenly fried ingredients.

* Add some oil to fresh potatoes for a crispy result. Fry your ingredients in the airfryer within a few minutes
after you added the oil.

* Do not prepare extremely greasy ingredients such as sausages in the airfryer.

e Snacks that can be prepared in an oven can also be prepared in the airfryer.

» The optimal amount for preparing crispy fries is 500 grams.

o Use pre-made dough to prepare filled snacks quickly and easily. Pre-mnade dough also requires a shorter
preparation fime than home-made clough.

e You can also use the airfryer to reheat ingredients.

CLEANING

Clean the appliance after every use.

The tank,oil separator and the inside of the appliance have a non-stick coating. Do not use metal kitchen
utensils or abrasive

cleaning materials fo clean them, as this may damage the non-stick coating.

1. Remove the mains plug from the wall socket and let the applionce cool down.

Note: Remove the tank to let the air fryer cool down more quickly.

2. Wipe the outside of the appliance with a moist cloth.

3. Clean the tank, oil separator with hot water, some washing-up liquid and a non-abrasive sponge. You
can use a degreasing liquid to remove any remaining dirt.

Note: The tank and oil separator are dishwasher-proof.

Tip: If dirt is stuck to the il separator, or the bottom of the tank, fill the tank with hot water with some wash-
ing-up liquid in the tank and soak for put the oil separator approximately 10 minutes.

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

5. Clean the heating element with a cleaning brush fo remove any food residues.

6. Unplug the appliance and let it cool down.

7. Make sure all parts are clean and dry.
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Food Cooking Times - Guidelines

Food Min-Max Time Temp °C | Shake/Turn | Extra information
amount (g) | (minutes)
Potatoes/Fries
Frozen thin chips 100 - 500 9-16 200 Shake
Frozen thick chips 100 - 500 11-20 200 Shake
Homemade chips (8x8mm) | 100 - 500 12-20 180 Shake Add % TBSP oil
Homemade wedges 100 - 500 14-22 180 Shake Add % TBSP oil
Homemade potato cubes 100 - 500 12-18 180 Shake Add % TBSP oil
Hash Browns 100 - 500 15-18 180 Turn
Meat/Poultry
Steak 100 - 500 8-12 180 Turn
Pork chops 100 - 500 10-14 180 Turn
Hamburgers 100 - 500 7-14 180 Turn
Sausage Roll 100 - 500 13-15 200
Drumsticks 100 - 500 18-22 180
Chicken breast 100 - 500 10-15 180
Snacks
Springs Rolls 100 - 400 8-10 180 Turn
Frozen chicken nuggets 100 - 500 6-10 200 Shake
Stuffed vegetables 100 - 400 9-11 160
Baking
Cake 300 20-25 160 Use a Baking Tin
Muffins 300 15-18 200 or Oven dish

1>

This marking indicates that this product should not be disposed with other

household wastes throughout the EU. To prevent possible harm to the

environment or human health from uncontrolled waste disposal, recycle it H
responsibly to promote the sustainable reuse of material resources. To return o

your used device, please use the return and collection systems or contact
the retailer where the product was purchased. They can take this product for
environmental safe recycling.

ELEKOM IS REGISTERED TRADE MARK FOR EUROPE WITH PATENT Ne948329/2007 -
GENEVA FROM WORLD INTELLECTUAL PROPERTY ORGANIZATION
ELEKOM IS REGISTERED TRADE MARK FOR BULGARIA WITH Ne48734/2004 FROM
BULGARIAN PATENT DEPARTMENT ORGANIZATION

Article: Air fryer; Model: EK-3501 M
Manufacturer: Top Troniks LTD; VAT Ne 130985327
Bulgaria; Sofia, 4, Petko Y. Todorov Blvd., Ent.A, p.b.1
Contacts: Mob.: +359 (088) 566 70 15,

E-mail: elekom@elekom.bg, Website: www.elekom.bg
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