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CONVECTION OVEN UCO-914

Thank You for buying this UNIT product!

READ ALL THE INSTRUCTIONS BEFORE USING.

CONTENTS OF THE INSTRUCTION MANUAL

SAFETY NOTICES ... . 3

CONVECTION OVEN COOKING ...ttt a e 3

APPLIANCE DESCRIPTION .......... 3

APPLIANCE USE .......ccciiiiiiiiiiiinis .4
6
6
7
7

COOKING WITH THE EXTENSION RING
APPLICATION EXAMPLES ... e e e e e e neaees
L] I
SPECIFICATIONS ... e e a s

SAFETY NOTICES
When using electrical appliance, basic safety notices should be followed, including the following:

« Read all the instructions and keep in a safe place for the future reference.

+ Do not touch hot surfaces. Use Tongs (10) provided to lift racks or oven gloves when removing hot

containers.

» To protect from the electrical shock, never immerse Power Cord (6), plug or Lid - Motor Block (2)
into the water or any other liquid.

Close supervision is necessary when any appliance is used by or near children or infirm persons.
Children should be supervised to ensure that they do not play with the appliance.

Unplug from outlet when not in use. Unplug before putting on or taking off parts.
Always unplug by grasping the plug, do not pull on the Power Cord (6).

Do not operate any appliance with a damaged Cord (6) or plug, or after the appliance malfunctions
or if it has been damaged in any manner. Refer to a suitably qualified person for examination, repair
or adjustment.
e The use of the accessory attachments other than those supplied with the appliance is not
recommended by the manufacturer as it may cause injuries.
Do not use outdoors. This appliance is for household use only.
Do not let the Cord (6) hang over edge of table or counter, or touch hot surfaces.
Do not place on or near a hot gas or electric burner, or on a heater oven.
Extreme caution must be used when moving an appliance containing hot foods, water or other hot
liquids.
* Do not use the appliance for other then intended use.
* Do not use still wool or any abrasive scourers to clean the appliance as they will damage the
surface.

CONVECTION OVEN COOKING

Using circulating air, the convection oven cooks food quickly, efficiently and uses much less energy
than conventional cooking methods. Another benefit is reduced clean up time. Because it can cook on
more than one level, the convection oven will cook dishes that would normally require numerous pots
and pans to wash. In fact, one of the many features of the convection oven is that it helps to clean itself!
The hot air method of cooking ensures an even distribution of heat around the food. One of the effects
of this is that surface of meat etc. is quickly sealed so it retains much of the succulence and original
flavour that is often lost with the conventional methods.

There are very few dishes that need fat to assist in the cooking process when cooked in the convection
oven. Less fat in cooking is always healthier.

APPLIANCE DESCRIPTION
. Bowl

. Lid - Motor Block

. Safety Handle

. Thermostat (65-250°C)

. Timer (60 minutes)

. Power Cord
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7. Stand
8. Indicator Lights
9. Stand Handles
10. Tongs
11. Low Rack
12. High Rack
13. Extension Ring
* Attached Tongs to the rack — there are invaluable when removing hot food from the convection
oven, but can also be used to place the food into the base as well.
There are two controls on the convection oven:
1. Thermostat: Sets the cooking temperature from 65°C to 250°C.
2. Timer: The timer dial is marked in minutes and has a reminder bell, which sounds when the
cooking time is completed.

APPLIANCE USE

IMPORTANT

Safety handle: The convection oven will not work unless the Safety Handle (3) is fully «clicked» into
the down position. If you need to remove the Lid (2) during the cooking process, lifting the Safety
Handle (3) will stop the heater and the turbo fan while you attend to the dish. Simply replace the Lid (2)
and place the Safety Handle (3) in the down position to resume cooking.

TIPS

* If possible pre-heat the oven for 3 minutes before using.

* Always place food on the rack to ensure good air circulation.

* Leave at least 1 cm gap between items on the same rack. Again this ensures good air circulation.

* When food is cooked it can be kept hot by turning the Thermostat (4) down to 150°C until ready to
serve.

Operating convection oven
. Prepare the Bowl (1). While cooking the surface of the Bowl (1) will be considerably hot, be sure to
place the appliance on a heatproof surface.
Place the rack in the Bowl (1) and place food in the center of the rack to receive best air circulation.
Allow 1 cm space between food and Bowl (1).
Cover the Bowl (1) with the Lid (2), be sure it is sealed correctly.
Plug the Cord (6) into wall outlet.
Turn the Thermostat (4) to temperature desired.
Set the Timer (5) using the reference table as a guide. Push Handle (3) back to start. The red and
green indicator lights will go on to indicate that cooking has started.
7. The convection oven will automatically shut off when cooking time has been reached.
8. When roasting, line bottom of the Bowl (1) will foil to catch drippings (for easy clean up).

N

ook w

Thawing Food

The convection oven will thaw most foods. Simply place onto one of the wire Racks (11, 12), set the
Thermostat (4) to THAW and allow approximately 40 minutes per kg. Large items like meat joints should
be turned at least once during the thawing process. Any liquids or juices from thawed food should be
thoroughly cleaned from the Bowl (1) before cooking.

Frozen Food

Large items like meat joints or poultry cannot be cooked from frozen and must be thawed thoroughly
first. However, some foods cook best from frozen. Simply follow the cooking instructions on the
packaging as a guideline. It is often the case that cooking time is shorter in the convection oven it is
more efficient conventional oven.

Toasting

You can toast almost anything in the convection oven: bread, bagels, pizza, crumpets etc. For better
results use the High Rack (12) and set temperature to 220-230°C depending upon your preferences. It
is unlikely that the item you are toasting will need to be turned over halfway through cooking. The hot
circulation air will usually toast both sides at once.

Grilling

As with toasting, items to be grilled should be placed on the High Rack (12) and should be between
220-240°C. When deciding the best temperature setting to use, consider the thickness of the food. A 3
cm thick steak would require a lower temperature and longer cooking time than a 1 cm thick steak. Also
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remember that frozen food like burgers need a longer cooking time. You may wish to turn the food
halfway through the grilling process to ensure even colouring.

Baking and Steaming

The temperature for cooking of uncovered dishes is usually 20 to 40°C lower than in the traditional
oven. No pre-heating is necessary in convection oven when baking.

Ordinarily, the centre of a cake batter will be moist, while the section closest to rim of the baking pan will be
done first. For this reason, a bunt cake pan or tube pan is better to use than the larger layered cake pans.

SUGGESTED BAKING TIMES AND TEMPERATURES FOR CONVECTION ROASTER

FOOD TEMPERATURE (°C) MINUTES
Brownies 150 18-20
Buns 200 10-12
Cakes, layer 150 18-20
Cakes, loaf 150 30-35
Cornbread 180 18-20
Cookies: drop 160 8-10
Cookies: rolled 160 10-12
Muffins 180 12-15
Pies / pastries / pie crust 200 8-10
With filling (no top crust) 160 25-30
With filling (two crusts) 180 35-40
Breads, rolls 180 12-15
Loaf 160 25-30

The process of cooking and cooking time may vary, depending on depth and size of mixture or
preparing dish.

Grilling and Broiling

For broiling or grilling with a convection oven, the temperature should be set between 220-250°C. No
pre-heating is necessary in convection oven when baking. Food should be placed on the rack without
covering. To bring the food closer to source of the heating air, the High Rack (12) should be used. Add
hickory liquid smoke or mesquite to get a smoky flavour. Any seasonings should be applied to the
surface of the meat.

If the fish or meat is lean, spray the rack or grill with non-stick vegetable oil, or brush with cooking oil
prior to arranging the fish / meat on the grill. This will minimize food sticking to the grill.

For browner or more seared surfaces, broil on both sides as with thick stocks or steaks. For thinner
pieces, no turning is necessary.

Roasting

Lining bottom of the Bowl (1) with aluminum foil (leaving an inch of rim) will catch drippings if desired.
To let hot air freely circulate, use Low Rack (11). The propelled hot air cooks meat evenly and seals in
the juice. Turning and basting is not necessary.

A meat thermometer is recommended. However, without one, go by the time temperature table given
here, or follow the chart given for the conventional or regular ovens and subtract 25°C.

Roast Whole Chicken

Rinse chicken thoroughly and add desired seasonings. Spices such as garlic, black pepper and salt are
suggested. Before roasting, allow seasonings to penetrate for a few hours. Base of the Bowl (1) can be
lined with aluminium foil to catch drippings. Roast for approximately 30 minutes per 1 kg at 200°C.

Whole Roasts

With fatty portion facing upward put meat on the Low Rack (11). Seasoning as desired, up to your taste.
Insert meat thermometer. Temperature for roasting is usually 25°C less than for regular roasting.
Cooking time depends on the type and size of roast.

Cakes

Pre-heat the oven to 220-230°C for 3 minutes. When selecting an appropriate cake tin to use, be sure
that it will fit comfortably in the Bowl (1). Always place the cake tin on the Low Rack (11) — never directly
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onto the bottom of the Bowl (1). When using the recipes from elsewhere, deduct 10°C from the
recommended cooking temperature. Cooking time depends entirely upon the size of cake you are
making but it is easy to monitor its progress with the see-through glass Bowl (1).

Biscuits and Pastries

You may use your own special frying pan (But: make sure the frying pan is allowed to be used in the
ovens like this!) and place it on the Low Rack (11). Don’t forget to lightly grease the pan you are going
to use first. The best temperature for biscuits and pastries is 220°-230°C. Cooking time various but is
generally 12—15 minutes for biscuits.

Pies

Pre-cooked (unfrozen) pies couldn’t be easier. Place on High Rack (12) and cook for 8—12 minutes at
220°C. Frozen or uncooked pies use the same position and temperature, but increase the cooking time
usually to 20-25 minutes. This can vary depending on the size and content of the pie.

Eggs

Hard or soft-boiled eggs are unbelievably easy in the convection oven. For a start, there’s no boiling
involved! Simply place up to 6 eggs into the pan and put the pan on the High Rack (12). Set the
temperature to 200°C, set the Timer (5) to 6 minutes for soft-boiled or 10 minutes for hard-boiled.
Always use the Tongs (10) to carefully remove the eggs after cooking.

Bread Rolls

To reheat fresh bread rolls, wrap each roll with foil, place on the Low Rack (11) and heat at 200°C for
5-7 minutes. If the rolls are a few days old they can be «refreshed» by brushing them with a little milk,
placing them on the High Rack (12) and heating for 6-9 minutes at 180°C.

COOKING WITH THE EXTENSION RING (13)

If you need to cook something of a larger size, for example: whole chicken, turkey, stuffed turkey, meat
you can put the Extension Ring (13) on the top of the Bowl (1). The extension Ring (13) makes the Bowl
(1) bigger, it gives an extra volume you need for cooking. Now all the ingredients you would like to cook
will fit into the Bowl (1) with the Extension Ring (13) perfectly well. You can cook several dishes at one
and the same time!

Note! Make sure you properly fixed the Extension Ring (13)!

APPLICATION EXAMPLES

REFERENCE TABLE OF TIME AND TEMPERATURE FOR COOKING VARIOUS FOODS

TEMPERATURE (°C) BAKING CLASS QUANTITY MINUTES
200 Whole Chicken 2'/4 kg 70-75
200 Sliced Pork 500 g 7-8
200 Drumsticks 8 pcs 15
250 Fish 10 pcs 7-8
200 Clam 500 g 5-7
250 Shrimps 500 g 5
250 Corn 4 pcs 10
150 Cake 1 case 20
250 Potato 5009 25
250 Red Prawn 4 pcs 15
250 Crab Meat 500¢g 10
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FOR MEATS WEIGHING FROM 1-1.5 KG, SET TEMPERATURE AT 200°C
AND COOK FOR THE FOLLOWING (APPROXIMATE) TIMES:

TYPE OF MEAT MINUTES
RARE: 15-20
BEEF, BONELESS, WHOLE ROAST MEDIUM: 20-25
WELL DONE: 25-30
RARE: 15-20
BEEF, RIB ROAST, RUMP OR CHUCK MEDIUM: 20-25
WELL DONE: 25-30
HAM WITH BONE & FULLY COOKED MEDIUM: 12-15
PORK, LOIN (BONELESS) WELL DONE: 20-25
LOIN WITH BONE WELL DONE: 25-30
PORK RIBS WELL DONE: 20-25

Remember - all times are a guideline only. Times may vary depending on the time of cooking,
temperature selected and your individual preferences.

CLEANING

* This appliance has an auto-clean function.

* Set the Thermostat (4) to the «THAW/WASH>» position, add a little detergent and set the Timer (5)
for about 10 minutes.

* The unit will heat up for 1-2 minutes and then swirl the water around to clean the pot. Rinse pot.

* NEVER immerse the Lid— Motor Block (2) in water or other liquid. To clean the Lid - Motor Block
(2), wipe with a soft damp cloth only. Use mild detergent if necessary.

SPECIFICATIONS

Rated voltage: 230V /50 Hz

Power: 1300 W

Capacity: 11L

Capacity with the Extension Ring: 16 L

Lifetime: 6500 hours, but no more than 5 years from the date of the purchase

The head office of the manufacturer : «UNIT Handelsgesellschaft G.m.b.H.»
131, Gersthofer Str., A-1180, Vienna, Austria

Exported by: «UNIT Electronics (H. K.) Limited»
3905 Two Exchange Square, 8 Connaught Place,
Central, Hong Kong

Made in People’s Republic of China (P.R.C.)

This appliance is to be stored and used under the following conditions: temperature — not less than
+5°C; relative humidity - not higher than 80%; aggressive impurities in the air: not allowable.

As the Manufacturer is constantly working on the improvement of its products, the design and
technical specifications are subject to change without prior notice.

www. unit.ru
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KOHBEKLIMOHHA4 NEYb UCO-914
Bnaropapum Bac 3a nokynky nspenus eoupmbi UNIT!

BHumanune! Mpu nokynke usaenusa eupmbl UNIT Bbl 4,0DKHBI MONYYUTb OT NpoAaBua
3arnoJIHEHHbIN rapaHTUHbIA TanoH. ToNbKO Npu ero Hanuuum, Bel cmoxeTe
BOCMOJIb30BaTbCA rapaHTUEN NPoOn3BOAUTENS BO BCEX CEPBUCHDbIX LIEHTPax

ObiToBOW TexHuku UNIT.

MEPE/, UCMNOJIb3OBAHUEM NPUBOPA BHUMATEJIbHO MPOYUTAUTE BCIO MHCTPYKLIMIO
N COXPAHUTE EE HA BECb CPOK 3KCMJ1YATALIUN.

HA3HAYEHUE NMPUBOPA
Mpubop npenHasHadeH Aia TennoBoi o6paGoTku MPOAYKTOB (MoAXapuBaHus, 3anekaHus,
pasorpesa, pasMopaxrBaHUs, 0TBAPMBAHUS) MOCPEACTBOM 06yBa ropsiiviM BO3LAYXOM.

COAEP)XAHUE MHCTPYKLUN NO 3KCMJIYATALUN

OCHOBHBIE MEPBI BESOTTACHOCTI ...t
MPEVMYLLECTBA NMPUFOTOBJIEHNA MULLIM B KOHBEKLIOHHOW MNEYU
OMUCAHME TTPUIBOPA ... ettt e e e e e e e eaeeaens
OKCITYATALMA TIPUBOPA ... e
NMPUTOTOBNEHWE BNIOA, C NUCMONIb30OBAHNEM PACLUNPUTENIBHOIO KOJIbLIA . .
COBETbI MO MPUMEHEHWUIO ...t .12
YACTKATIEYN ..o .13
PELIEMITBI o, .13
OCHOBHBbIE TEXHUYECKUE XAPAKTEPUCTUKIN ..o 15

OCHOBHbIE MEPbI BESOMNACHOCTU

Mpu ncnonb3oBaHuu anekTponpubopa, s Toro 4Tobbl NPeAoTBPATUTL BO3HMKHOBEHME MoXapa,
yoapa afeKkTpuyeckM TOKOM U/Unn Kakoro-nmbo Apyroro noBpexneHus, Bcerga cobniogante mepsbl
6e30MacHOCTH, BKJlOYas CreayloLme:

¢ MNepepn ncnosb3oBaHeM NpPMOopPa BHMUMATENBHO NPOYMTANTE BCIO MHCTPYKLUMIO U COXPaHUTE ee Ha
BECb CPOK 3KCMJlyatauunu.

B npouecce paboTel Kpbillka (2) cunbHO HarpeBaeTcs. byasTe 0CTOPOXHbBI, He foTparneaniTech 40
ropsiunx MOBEPXHOCTEN, UCTMONb3YNTE NPUXBATKY. [115 TOro 4to6nl M3Bneys 13 Yawm (1) kakoe-nmbo
6nopo, Pewetky (11, 12) nnm emkocTb ncnonsbdyinte LLnnupi (10).

CteHkn Yawm (1) o4eHb ropsume BO BPEMS MPUroTOBNAEHUS nuwn. Hukorga He kacamTecb
nosepxHocTenn Yawwm (1), nobbix yactelr unu getaneii npubopa, noka neyb paboTaet. MMocne
OKOHYaHWS SKCrjyaTauuMyM panTe neym OCTbiTb, MPEXAE YEM [0TParmBatbCs A0 JHOObIX
MOBEPXHOCTEN, YacTel unu getanei npubopa, B NPOTMBHOM Cllydae CyLLeCTBYeT PUCK MOJy4YeHuUs
oxora.

Bo nabexaHne noxapa, yaapa 9/1ekKTPUYecKUM TOKOM WM MOSy4eHUs TpasMm, clieamTte, 4ToObl
CeTeBoit WHYp (6), BUIKa unmn Kopnyc npubopa He conpukacaamcb ¢ BOOOW WU MHOM XUIOKOCTbIO.
[na 6esonacHoCTK Baluel n okpyXaroLmx MOMHUTE, 4TO NtoO0I KOHTaKT anekTponpubopa ¢ BOAOM
onaceH! Hukoraa He norpyxarite MOTOpHbI 610K (2) B BOAY Y HE MOWTE €ro B NoCyA0OMOEYHOM
MatlmHe!

BynbTe 0cob6eHHO BHUMATESbHBLI MPU 3KCrlyaTaumm npubopa B NPUCYTCTBUN AETEN N MHBANNOOB.
Hukorga He ocTaBnanTe BKIOYEHHBIN B 3NeKTpoceTb npubop 6e3 npucmoTpa. 3anpewaeTcs
akcnnyartaums npubopa oeTbMU.

Bcerga oTkniovainTe npubop OT 3NeKTPOCETM MO OKOHYaHMM SKCrayataumMm u nepen, YNCTKOM.
OTcoenunHsas npubop OT 3NEKTPOCETU, AEPXUTECH 3a BUJIKY, @ He 3a LWHYP. [epen Tem kak yopaTtb
npubop Ha XpaHeHne 1 nepepn YNCTKON, JaliTe eMy OCTbITb.

3anpelaeTcs ncnonb3oBaHne nNpubopa ¢ BUAMMBIMUA MEXAHUYECKUMUN MOBPEXAEHUSMUN (B T. Y.
CeTeBoro wHypa (6) unm BWUAKW), a Takxke Mocie ero nageHusi uianm kakoro-nmbo Apyroro
nospexaeHus. B aTom cnyyae obpatutech B cepBucHblin LeHTp UNIT gns ocmMoTpa nnm peMmoHTa
npubopa. Kateropmyecku 3anpeLiaeTcs caMoCTosTelbHO pas3bupatb npudop!!!

Ecnn Bbl 3ameTunm kakue-nmbo Hemnonagky B paboTte npubopa, HEMeASIeHHO OTKJIYUTE ero ot
anekTpoceTu 1 obpaTuTech B CEPBUCHBIN LIeHTP UNIT.

Mcnonb3oBaHWe yCTPOWCTB, NMPUCMOCOBNEHNI U aKCECCYyapoB, HE BXOASLMX B KOMIIEKTaLMIO
[aHHOro npubopa, MOXET MPUBECTU K MoXapy, YAapy 31eKTPUHEeCKUM TOKOM UM HecHaCTHOMY
cnyyatn. UNcnonb3yinte Tonbko npucnocobrieHnss U akceccyapbl, NOCTaBliiEMble BMECTe C
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npuéopom. B npoTMBHOM crnydae Bbl yTpaumBaeTe MnpaBO Ha rapaHTMio U rapaHTuiiHoe
obcnyxuBaHue.

He ncnonb3yiite npnbop HUKAKMM OPYriuM CrocoboM, KPOME Kak OMMCaHO B AAHHOW MHCTPYKLIMN.
JNioboe gpyroe Mcnonb3oBaHME MOXET MPUBECTU K MoXapy, yAapy 31eKTPUYeCKUM TOKOM Wn
HecyaCTHOMY Cryyaro.

Mpubop npenHasHayeH TONbKO AJ1 ObITOBOrO MCMOSb30BaHus. 3anpeLliaeTcs UCnosib3oBaHne
npnbopa B KOMMEPYECKUX LIENSIX.

He ponyckainTe conpukocHoBeHust CeTeBoro LuHypa (6) ¢ ropsiymmu nosepxHoctamu. LLIHyp (6) He
cnepyeT gepraTb, NepekpyymBaTb WAn TaHyTb. Bo Bpems akcnnyatauum LUHyp (6) He mosxeH
CBELUMBATLCS C Kpas cTona nav paboyeit NoBepXHOCTU.

He pa3meLuaiTe neyb psaaom ¢ UICTOYHUKAMU TEMJIa, TaKUMU Kak OTOMUTENbHbIE NPUOOPbI, ra30BbIE
1 anekTpmyeckne nautel. He cnepyeTt pasmelliatb Npubop Ha ropsiyeint MoBEPXHOCTUM WU Haf,
OTKPbITbIM MJIAMEHEM.

Hukorpa He ocTaBnsiTe NOAKIIOYEHHBI K anekTpoceTn npubop 6e3 npucmoTpa.

Hukorga He aBuranTe 1 He NOAHMMANTE nedb, Noka OHA BKJIIOYEHA B 9N1EKTPOCETh.

BynbTe npenenbHO OCTOPOXHbI, KOrda nepemMeLlaeTe neyb, B KOTOPO HAXOAATCS ropsiHas nuLua,
BOoAa unu nobas gpyras xuakoctb. Koroa aosuraete unv nepeHocute nedb, AepXuTe ee TONbKo 3a
py4dku MNogcrtasku (7).

Mpw akcnnyaTauum neyy ctTaBbTe €e B LIEHTP CTosa nan paboyeit NoOBEPXHOCTU, OCTaBASS CO BCEX
CTOPOH CBOBOAHOE NPOCTPAHCTBO Kak MUHUMYM 10 cMm.

He ocTtaBnsnte BoAy Ny NPOAYKTbI B MEYM HA ANUTENIbHOE BPEMS (HanpuMep Ha HOYb).

Mepep TeM Kak BbIK/IIOYUTL MeYb U3 3NEKTOPOCETH, yoeamTech, 4To Pyyka (3) HaxoamuTcsi B BEpPXHEM
(BEPTUKANBHOM) MOSOXEHUN.

Bcerpa ncnonb3yite Tonbko Pyyky (3) ons Toro, 4Tobbl NOAHATb UM 0nycTUTb KpbILwky (2).
HakpbiBante HYauwy (1) KpbIwkoi (2) o4eHb MSAKO 1 akkypaTHO, npuaepxunsas Kpbilwky (2) pykoii.
Hukorga He Bk/oYaiTe nedb B 3NeKTPoceTb, noka Bbl He ybeaunuce, 4to Kpbiwka (2) HagexHo
3akpenneHa Ha Yawe (1).

Y6eomtecnb, 4TO Neydb BbIKOYEHA, Npexae Yem nogHnumaTte Kpbilwky (2).

Pasmellante neyb Ha TEPMOCTOMKOM MOBEPXHOCTU. Henb3a CTaBUTb Me4vb Ha MAacTUMKOBYIO,
BUHWOBYIO U AEPEBSIHHYIO MOBEPXHOCTU, MOCKOJIbKY 3TO MOXET MPUBECTU K X BO3rOpPaHumio.
Mpexae 4em NoaKUNTbL NPUBOP K 3NekTpoceTn, ybeamTech B TOM, HTO HanpseHune, ykadaHHoe
Ha npubope, COOTBETCTBYET HaMNpsKEHUIO anekTpoceTy B Bawem gome (230 B, 50 u). Mepen
akcnnyartaumeli npubopa BHUMATENBHO N3y4uTe BCE yKasaHusl, PacrnosioXeHHble Ha npubope.
Hwukorpa He nomewante Yawy (1) B MUKPOBOJSIHOBYIO nedb. Mcnonb3ynte akceccyapsl,
rnocTaBfisieMble B KOMIJIEKTE C MPUOOPOM, TOLKO A1t MPUrOTOBNIEHNS B JAHHON Neyu.
3anpeLuaeTcs akcnnyaraums npubopa B MecTax C NoBbILUEHHOW BIAXHOCTbIO.

He wncnonb3yinte ans 4muctkm npubopa abpasvBHble OYUCTUTENN U arpecCUBHbIE MOIOLLME
BeLlecTBa.

NPEUMYLLLECTBA NPUrOTOBJIEHMSA NULLU B KOHBEKLUWOHHOM NEYY

MpuHUMN paboTbl 4AHHOW NMEeYM OCHOBAH Ha KOHBEKLMW — LUMPKYISILMM FOPSiHEro Bo3ayxa, npy 3ToM
Gnioaa rotToBATCs ObICTPEe, U PacxoayeTcs ropasfo MEHbLIE SHepruv, 4em npu NPUroToBIEHUN B
06bIYHOW Ayx0BKe. [l pyrum npenMyLLeCTBOM UCMOJIb30BaHMS KOHBEKLMOHHOW NeYn SBAseTcs To, YTO
3HaAYNTENbHO COKpaLLaeTCs BPEMS, 3aTpayBaeMoe Ha YNCTKY nedn. ATo BO3MOXHO Gnaroaaps Tomy,
4YTO B KOHBEKLIMOHHOV Meyn Bbl MOXeTe NpuUroToBUTb HECKOJNIbKO G650, OOHOBPEMEHHO, @ 3HAYWT,
MCMob3yeTe MeHbllee KOJMYECTBO MOCyAbl, a Takke TO, YTO B AAHHOW Meyn nmeeTtcs QyHKUMS
CaMOOYUCTKU.

Elle o4HMM NPenMyLLLECTBOM NPUrOTOBSIEHNS NMULLM B KOHBEKLIMOHHOM Nevn ABAsSeTCs To, 4TO MSICO,
nTyua nnu peiba, NPUroToBJIEHHbIE B KOHBEKLMOHHOW MeYn, PaBHOMEPHO MPOXapUBaKTCS CO BCEX
CTOPOH, CTAHOBATCS COYHBbIMU U XPYCTALLMMU, COAEPXKAT MEHbLLIE XMNPa 1 XONecTepuHa.

Mpu NpUroToBRNEHMM MULLM B KOHBEKLMOHHOM neun Bam He noTpebyeTcs Xup, CAMBOYHOE WK
pacTutensHoe macno — Bawwu 651104a coaepxaTt MeHbLLEe XONeCcTepuHa 1 Kanopuii.

OMUCAHUE NPUBOPA

. Yawa

. Kpbiwka — MoTopHsbIth 6510k
. Pyuka

. TepmocrTar (65-250°C)

. Tanmep (60 MuH)

. CeTeBoli WHYp

. Nopcraska

~NoO Ok wWN =
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8. CBeTOBbIE MHANKATOPbI
9. Pyykn nogctaBku
10. Wuynup!
11. Huskas pelueTka (415 Bbineyky / obxapuBaHus)
12. Bbicokas peLueTka
13. PaclumputensHoe KonbLo Ans yBennyeHus paboyero o6bema npmnbopa
e Lunubl Mcnonb3yoTcs AJiS TOro, YToObl MOMECTUTb WA M3BJeYb NpoaykTel 13 Yawwm (1) (c
peLueTkorn nam 6e3 peLueTku).
KOHBEKUMOHHAsA neyb ynpaBnseTcs:
1. TepmocTaToM — ycTaHoBKka TeMmnepaTypbl oT 65°C go 250°C.
2. Taimepom — geneHve wkanbl 1 MuHyTa (Bcero 60 MuH.).

SKCNNYATALUA NPUBOPA

BAXHO!

KoHBeKUMOHHas Neyb BKIOYUTCS, TONbKO Korga Pyyka (3) OyoeT HaxOAMTbCS B HUKHEN MO3vumun
(onyweHa BHK3). [Nepen TEM Kak BKIIOYUTb NeYyb, onycTute Pyyky (3) n 3adukcmpyinTe ee B HUXHEN
no3uumm o wenyka. Ecnu Bel xotnte cHaTb KpbillKy (2) B npoLecce NnpuroTosfeHns 61to4a, cHavana
nepeseauTe Pyuky (3) B BEpXHIO NO3MLMIO, 1 TONbKO 3aTeM cHumarite Kpbiwky (2) ¢ HYawwm (1). Koroa
Bbl nogHumaeTe Pyuky (3), HarpeBaTenbHbIli 91EMEHT U PEXUM KOHBEKLIMM OTKJIOHAKOTCS, 1 MPOLLECC
npuroToBneHus 6noaa npekpawaetcsa. Ecnv Bbl XoTvTe MpOAOMKUTbL MPOLECC MPUrOTOBNEHMUS
6noaa, nomectute Kpbilwky (2) Ha Yawy (1), onyctute Pyuky (3) B HUXHIOK NO3MLMIO [0 LLENYKa 1
npoL,ecc NpuroTosneHns 6nioaa BO306GHOBUTCS.

BHumaHue! Bcerga ncnonb3yiite Tosbko Pyuky (3) 4sis Toro, 4To6bl MOAHATE Unv onycTuTh Kpbilky (2).

MpumevaHus:

e [lepen Tem kak NMPUCTYNUTb K MPUroToBneHuto 6noaa, npenBapuTesibHO pas3orpeinTe nedvb B
Te4yeHre 3 MUHYT.

e Bcerga pasmellainTe NpoaykTbl Ha pelleTke, 4ToObl o6GecneynTb CBOOOOHYIO LMPKYALMIO
BO3ayxa.

e QOcTaBnsite kKak MMHUMYM 1 CcM Mexay npoaykramu, Ans Toro 4Tobbl o6ecne4nTb CBOOOAHYIO
LMPKYAISLUMIO BO34yXa.

¢ [locne 3aBepLueHNs NpoLecca NpuroToBneHus 6noaa, Bel MOXeTe CoxpaHWUTb ero ropsyum Ao
MOMeHTa nogayn 65aa Ha cTos, yctaHoBuB TepmocTart (4) Ha 150°C.

OGLwme NpaBuaa Nosb30BaHUSl KOHBEKLMOHHOW Neyun

1. MpuroTtoBbTe Yawy (1) ons 3arpy3ku NpoaykToB. B mpouecce npurotoBneHus 6n04a CTEHKM
Yawmn (1) 6yayT NOCTOsSIHHO ropsiynmun. YbepuTtecb B TOM, 4TO Bbl moctaBunu npubop Ha
TEPMOYCTONYMBYIO MOBEPXHOCTb.

2. YcTtaHoBUTE peLleTKy W pasMecTuTe NpOoAyKTbl AN NPUrOTOBJIEHUS MO LEHTPY peLueTku Ans
LOCTVXKEHUST HaunyydLwLen umpkynsaumm Bodayxa. OctaBnsnte kak MUHUMYM 1 CM MeXay CTEHKaMu
Yawmwm (1) n npogykTamu.

3. Bakpoiite YHawy (1) Kpbiwkoit (2), ydeamBlIMCL NPU 3TOM, YTO OHA MJIOTHO MPUEraeT K neyn.
OnycTtute Pyuky (3) 1 3adurKcupyinTe ee B HUXHEN NO3NLmMn A0 Lenyka.

4. [MopknioymTe Neyb K 9NEeKTPOCeTH.

5. TMepeBegute TepmocTar (4) Ha HeObXxooMMOe 3Ha4YeHVe TeMnepaTypbl NPUroToBiaeHus 6noga. B
npouecce TMPUroTOBIEHUS 3efeHblil nHAWKaTop OyAeT MepuoaMvyeckn BKIKOYATLCH U
BbIK/IOYATLCS, NOAAEPXMBAsA HEOOXOAUMYIO TeMMepaTypy.

6. YcrtaHoBuTe Ha Talimepe (5) HyxHOe Bpemsi npuroTosneHus 6ntoaa. Mpu yctaHoske Tanmepa (5)
BKJIOHAETCS PEXUM KOHBEKLIMW, 1 3aropatoTcs KPacHbI 1 3eNeHbI MHAMKATOPbI.

7. TMMeyb aBTOMATUYECKM NPEKPATUT PaboTy, MO NPOLUECTBMN YCTAaHOBNEHHOrO BPEMEHW (NPO3BYYUT
3BYKOBOW curHan), u oba nHamkarTopa noracHyT.

8. YT0bbl BbIHYTH MPOAYKTHI U3 Meyn, nepeeeante Pyuky (3) B BEpTUKaNIbHOE NosnoxeHne. CHUMuTe
KpbILwKy (2) 1 BbIHBTE NPUrOTOBNIEHHOE 6M1I0A0, Ncnonb3ys Ana atoro Lnnubl (10).

Mpumeuanue: B npouecce paboTbl Ha gHe Yawwm (1) ckanavBalTCsa OCTaTKU NPOAYKTOB, KOTOPbIE

3aTeM MOXHO J1erko yaanunTb.

PasmopaxuBaHue

B KOHBEKLUMOHHOWM Meyn MOXHO pa3MopaxmnBaTb GOSBLUMHCTBO NMPOAYKTOB. [is 9TOro nomecrute

NPOAYKTbI HA peLUeTKy, ycTaHoBuTe TepmocTaT (4) Ha noduumio «THAW/WASH» (PaamopaxmusaHue).

[na pasmopaxunsaHusi Tpedyetcs npumepHo 40 MuHyT Ha 1 Kr npoaykTa. Bonblune Kycku (Hanpumep,

OKOPOK) HY>XHO MEePEBEPHYTb Kak MMHUMYM 1 pa3 B npouecce padmopaxnsaHus. lNepen gansHenwen

akcnyaTaumeit nevn HeobxoAMMO TLLATENIbHO O4MCTUTL Hawy (1) OT ocTaTKoB NPOAYKTOB (KNOKOCTb,

BbIAENSIOLASACS NPU Pa3MOPaXMBaHNUN).
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OCc06eHHOCTH NPUIrOTOBJIEHUS 3aMOPOXXEHHBIX NMPOAYKTOB

Bonblune Kyckn, Hanpumep, OKOPOK MK TyLuka NTUlpel, TPeByOT NpeaBapuTebHOro pa3MopaxmBea-
HMA nepep, NpUroToBiaeHneM. M Ha0bopoT, HEKOTOPbIE MPOAYKTbI (3aMOPOXEHHbIE 0BOLLM, Nonydad-
pukaTbl) Henb3s pasMopaxuBaTb nepen npurotosaeHnemM. CneayinTe MHCTPYKUMKN Ha YyNakoBKe Npo-
OyKTa C y4€TOM TOr0, 4TO B HEKOTOPLIX Cy4asx, BPEMS MPUrOTOBIEHNS B KOHBEKLIMOHHOWM NeYn MOXeT
ObITb MEHbLLE, YEM BPEMS MPUTrOTOBNEHUS B OObIYHOW AyXOBKE MW MUKPOBOJTHOBOM MeYu.
MpuroTtoBneHne TOCTOB M BbINEYKU

B KOHBEKLMOHHOW Nneyn Bel MOXeTe NpUroToBUTb TOCTbI, NULLY, MOAXaPUTb x1eb, neneLuku, 6yonmkn
1 T. N. Micnonb3yinTte Beicokyto peweTky (12) n yctaHosute Temnepatypy 220-230°C. JononHuTenb-
HbIM MPEVMYLLLECTBOM, B JA@HHOM cnydae OyAeT To, Y4TO Npu NUCMOoSb30BaHUU KOHBEKLIMOHHOW neyn
NPOAYKTbI HE HY>XHO NepeBopaYnBaTh.

MpurotosneHne Ha rpune

[nsi npuroToBneHUs Ha rpune HeoOxXoAMMO YCTaHOBUTL TeMnepatypy 220-240°C 1 ncnonb3osatb Bbi-
cokyto pelueTky (12). Beibop TemnepaTtypbl B npegenax pekomengyembix 220-240°C 3aBUCUT OT TON-
LLMHBI KYCKOB. Hanpumep, ons creiika ToNWmHON 3 cM HE0BX0AUMO YyCTaHOBUTL 60Nlee HU3KYHO TEM-
nepaTypy v 6onee oMTeNbHOE BpeMsl MPUroTOBAIEHNS, YeM ANs CTelika TONLWMHON 1 cM. 3aMOpOXeH-
Hble MPOAYKThI TAKXe TPEOYIOT YBENNYEHNS BPEMEHW NPUrOTOBNEHUS. [1pK NPUrOTOBNEHNN HA rpusie
Bbl MOXeTe nepeBepHyTb roTOBALMECS NPOAYKTHlI B CepeanHe npouecca NpuroToBieHns asis Toro,
4TO6bI 6/11040 MNONYHYNSIOCH BONEe NOAPYMSIHEHHbBIM.

Bbineuka

TemnepaTypa NpUroToBNIEHUS A1 HEMOKPbITbIX 67t04, 06bl4HO Ha 20-40°C HUXe, Yem B ciydae Koraa
NPOAYKTbI MOKPbITbI U 3aBEPHYTHI.

OO6bIYHO LEHTP TOPTAa UM NMMPOra OCTAETCS BIAXHbLIM, B TO BPEMS KaK MX Kpasi XOPOLLO NponeKatTes.
MoaTomy nyyLue Mcnonb3oBaTh CNELMabHYIO KPYryto GopmMy AJ18 BbINEYKM C BbIEMKOW MOCEPefnHE.

PEKOMEHAALUU NO YCTAHOBKE BPEMEHU U TEMIMEPATYPbI BbINMEYKU

Bbinekaemoe nspenve Temnepartypa (°C) Bpemsa (MuH)
Cpo6Hble 6YN04KN, MITIOLLIKN 200 10-12
CnoWikn, cnoeHsblin nnpor 150 18-20
[Myporu, TopTbl, TMPOXHbIE 150 30-35
KyKkypy3Hbliii xneb 180 18-20
[MeyeHbe 160 8-12
Jlenewkwu, onagbn 180 12-15
Mupoxkn / NecoyHoe neyeHbe 200 8-10
BaTpyLukm ¢ HA4MHKON 160 25-30
3aKpbITbIi NUPOTr C HAYMHKOM 180 35-40
Xneb6, pynetobl, 6yno4ku 180 12-15
Kapasarn 160 25-30

Bpemsi npuroToBneHnst ykazaHo npnbamsnTeNisHO 1 3aBMUCUT OT OCHOBHOIO peLienTa.
OGxapuBaHue

Ons o6xaprBaHMa B KOHBEKLMOHHOM NneYn HeoBXoaAMMOo ycTaHoBUTbL Temnepatypy 220-250°C n nuc-
nonb3oBaTtb Beicokylo peletky (12). MpoaykTel HEOH6X0AMMO MOMELLATb HEMOCPEACTBEHHO HA pe-
LLIETKY U HU4EM He HakpblBaTb. [TOBEPXHOCTb MPOAYKTOB MOXHO NOChINaTh PasfinyHbiMU Npunpasamu.
Mo xenaHunio MSCo, NTULY Unn peiby Nepes NPUroTOBAEHMEM MOXHO CMa3aTb PACTUTESIbHbIM MAC/IOM
ON151 TOro, 4To6bl KOPOYKa NOJTy4MIack 30JI0TUCTON N XPYCTSLLEN. TONCTbIE KYCKM HEOOXOAMMO nepe-
BOpayMBaTh, TOHKME NepeBopaymBaTh He 06593aTENbHO.

3anekaHue

Mpwn 3anekaHm HEOHXO0OMMO MCMOJIb30BaTh HN3kyio pelueTky (11), 4Tobbl ropsynii Bo3ayx cBo60OHO
LIMPKYMPOBa B nNeyvn. ITo No3BoNseT 3anekaTb NPOAYKTbl B COOCTBEHHOM COKY, NMpuv 3TOM NepeBopa-
YMBATb MX HE HY>KHO.

TemnepaTypa NPUroToBAEHUs NP 3aneKkaHUn B KOHBEKLIMOHHOM neyn, NnpuMepHo Ha 25°C Huxe, Yem
OJ191 NPUrOTOBNIEHUS B 0ObIYHOM AyxoBKe. [py 3anekaHnmn pekoMeHayeTCs MNoNOXMTb Ha AHO Yawm (1)
donbry onsi ctekaHusi coka.

MpurotoBneHune ubinjeHka

TwaTenbHO OMOMOCHUTE LibINJIEHKA W MOCLINbTE CNELMsSIMN MO BKYCY (PEKOMEHOYeTCs UCMNoJib30BaTb
COJb, YEePHBbI NepeL, 1 YecHOK). Nepen 3axaprBaHNEM PEKOMEHAYETCS AaTb LpbIMEHKY NPOnUTaTbCs
cneuusiMm B TeYEHME HECKOJbKMX YacoB. PekoMeHAyeTCsl FOTOBUTH LibiNieHka, NpeaBapuTesibHO Mo-
JIOXMB Ha AHo Yawmwm (1) dponbry ona c6opa coka. Bpems npurotoBneHnst 3aBUCUT OT BECA LibINJIEHKA,
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npubnmantensHo 30 MuH Ha 1 kr npu Temnepatype 200°C.

3anekaHue Msaca LenbiM KYyCKOM

MonoxwTte Msaco Ha Huskyto peleTky (11) Tak, 4To6bI Col xupa 6bin cBepxy. MNocbinbTe crneumsamm no
BKyCy. Temneparypa 3anekaHus npumepHo Ha 25°C Huxe, YeM npu 3anekaHuu B 0O6bIYHOWN AyXOBKE.
Bpems npurotoeBneHns 3aBnucuT OT pa3Mmepa Kycka 1 Tmna roToBsLerocs mMsaca.

Bbineuka

TopTbl, MUPOXHbIE

MpepBapuTenbHO pa3orpernTe KOHBEKLMOHHYIO Nneyb npu Temnepartype 220-230°C B TedeHne 3 MUHYT.
Mpu BIGOpE dopmMbl Ans BbINeukW, yoeautTech cHavyana, 4yto popma cBOOGOAHO NoMeLllaeTcs B Halue
(1). MocTasbTe Ha aHO Yawwm (1) Huskyto peweTky (11). Hukorga He ctaBbTe GOpPMY A5 BbINEYKN He-
nocpencTBeHHO Ha AHO HYawwm (1).

Temnepartypa npu NpuroToBieHNn Bbinevkn 06bl4HO Ha 10°C HMXe, YeM NpY NPUrOTOBNIEHNN B OObIY-
HOW AyxoBke. Bpems npurotosneHns 3aBMCUT OT pa3mepa BbIMeYKu.

BUCKBUTBI N NECOYHOE NeYeHbe

[lns NnpuroToBneHnss GUCKBUTOB 1 MECOYHOr0 MeveHbs yctaHoBuTe dopMy Ha Huskyo peluetky (11).
Cnerka cmaxbTe popMy pacTuTesibHbiM MacnioM. Beinekarte 12-15 muHyT npu Temnepatype 220-230°C.
Muporn

Bpemsi npurotoBneHns NMporos 3aB1UCUT OT OCHOBHOIO peLienTa, HO 00bI4HO cocTaBnseT 20-25 MUHYT.
Ecnu Bbl XOTUTE NOJOrpeTb roTOBLIV NMUPOT, ycTaHoBUTE TemnepaTypy 220°C 1 pasorpeBainiTe B Teve-
Hue 8-12 MUHYT.

Bynouku

Y1066l NOJoOrpeTb cBexue Bynoykn, 06epHUTE Kaxayo Gponbroi, NOMecTuTe nx Ha Hu3Kylo peLueTky
(11), yctaHosuTe Temnepatypy 200°C v pasorpeBariTte B Te4eHne 5-7 MUHYT.

fAiua

Bbl MOXETE NPUroTOBUTHL B KOHBEKLIMOHHOW NMeyu aua BCMATKY UK BKPYTYIO. [omectuTte oo 6 auu B
Yyally 1 nocTtaBbTe Ha Bbicokyto peweTky (12). YctaHoBuTe Temnepatypy 200°C, BpeMsi npurotosse-
HWS COCTaBNSET:

LS UL, BCMATKY — 6 MUHYT;

ons Ay, BKPyTyio — 10 MUHYT.

NMPUroTOBJIEHUE BJ1IOA4 C UCMNOJIbSOBAHUEM PACLUUPUTEJIbHOIO KOJIbLA

Ecnu Bam Heo6xoamMmo npurotoBuUTb 06beMHOE 611040, HAaNpUMeEp: KYCOK Msica, Kypuuy, dapLumpo-
BaHHYI0O MHAENKY, rycs, Bel cMoOXxeTe aT0 caenatb npu nomowm PaclwumpntensHoro konbua (13), koto-
poe yctaHaBnvBaeTcs U dukcupyetcs Ha Yawe (1). PacwmputensHoe konbLo (13) paet gononHm-
TenbHbI 00bEM A MPUroTOBNEHUs Bawwmx niobumbix 61104, NO3BONASET UCMONb30BaTh GOJbLLOE
KONNYECTBO NHIPeaneHTOB. Bbl CMOXeTe NpUroToBUTbL HECKOJIbKO O11104 04HOBPEMEHHO!
BHumanune! Y6eautecs, 4to PacwmpurtensHoe konbuo (13) nnoTHO 3adprKCUpPOBaHO.

COBETbI N0 NPUMEHEHUIO

Temnepartypa (°C) MpoaykTt KonuuyectBO Bpema (MuH.)
200 LibinneHox 21/4 kT 70-75
200 CBUHbIE OTOMBHbIE 0,5 kr 7-8
200 Okopoyka 8wt 15
250 Pri6a 10 KyckoB 7-8
200 Mwaumn 0,5 kr 5-7
250 ManeHbkne KpeBeTkun 0,5 kr 5
250 Kykypy3a 4 noyaTka 10
150 TopTt 1 kr 20
250 KapTtodenb 0,5 kr 25
250 KpynHble KpeBeTku 4wt 15
250 KpaboBoe msico 0,5«r 10

PEKOMEHAALUWU NO YCTAHOBKE BPEMEHU
(ana maca secom 1-1,5 kr npu Temneparype 200°C)
BHumaHue! Bpewmsi, npyBeneHHoe B Tabnuue, SBASETCS OPUEHTUPOBOYHBIM. Bpems npurotosne-
HWS1 3aBUCUT OT OCHOBHOTO peLienTa.

12

—b—



UCO-914 1Inst 6/23/08 12:41 PM Page %

Tun maca CTteneHb NpoXapeHHoCcTU | Bpems (MuH)
loBsanHa 6e3 kocTel, «C KPOBbIO» 15-20
3axapeHHas uesibiM cpefHe npoxapeHHas 20-25
KYCKOM XOPOLLIO MpoXapeHHas 25-30
loBsigmHa (pocTound, CnnH- «C KPOBbIO» 15-20
Has YacTb, KpecTew, unn cpefHe nNpoxapeHHas 20-25
duneriHas 4acTb 1oNaTkn) XOPOLLIO NPOXapeHHas 25-30
Cauroi OKOpOK, cpegHe NpoXapeHHbI 12-15
3aneyeHHblin LeNMKoM
Caururia, “3””9"'“3’* Hacte XOPOLLO NpoXapeHHas 20-25
(6e3 kocTeit)

CBuHUHa, puneiHas yacTb XOPOLLIO MPOXAPEHHES 25.30
(c KocTaAMM)
CBuHas rpyamvHka XOPOLLO NpoXapeHHast 20-25

YUCTKA NEYU

DyHKLUA CaMOOUUCTKU

¢ KoHBeKLMOHHas neyb obopyaoBaHa GyHKLUMEn CaMOOYNCTKN.

e OTK/IOYMTE NeYb OT CETU N AANTE OCTbITb.

e lo6asbTe B Yawy (1) cpeacTtso Ans MbiTbst Mocyabl 1 BnenTe B Hawwy (1) ropsivyio Boay, NpuMepHOo
4 nuTpa, HO He Bonee NONOBUHLI 06bema Hawwum (1).

e 3akpoiite Hawy (1) KpblIlKon (2) 1 BKIOYUTE B N1IEKTPOCETb.

e YctaHoBuTe TepmocTart (4) B no3uumio «THAW/WASH» (CamooumncTka), a Tarimep (5) Ha 10 MuH.

¢ [0 3aBepLUEeHMM NpoLecca CaMOOYUCTKM OTKITIOYNTE NeYb OT SIEKTPOCETN 1 ononocHUTe HYawy (1)
Tennow BoAON.

¢ Hukorpa He norpyxarTte Kpbiwky — MOTOPHbIN 650K (2) B BOAY UK KaKylo-1nMbo NHYO XUOKOCTb!

e Y106bI 04MCTUTL KpbiLKy (2) 1 MoacTaeky (7), NpoTpUTe UX MArKOW, YyTb BNAXHOM TPSANKOM, 3aTeM
TLWATENBbHO BbICYLUNTE MATKOW CyXOi TPSNKON.

e [1py CaMOO4UCTKE PELLETKN 1N NPOYME aKCeCccyaphbl, KOTOPbIE MCMOb30BANIMCh MPU MPUFOTOBAEHNN,
MOXHO OCTaBuTb B HYawe (1).

OGbI4HaAgA YMCTKA

e OTKNIOYNTE NeYb OT CETU U AaliTe OCTbITb.

e Hukorpa He norpyxanTte Kpbilky — MOTOpPHbI 610K (2) B BOA4Y MW KaKylo-NMO0 UHYIO XUAKOCTb!
Y1066l 04MCcTUTL Kpbiwky (2) v MoacTaeky (7), NPOTPUTE UX MAMKOM YyTb BNAXHOM TPSNKOW, 3aTEM
TLWATESNIbHO BbICYLLUNTE MATKON CyXOM TPSANKON.

e Yawy (1), peleTtku 1 npoyme akceccyapbl, KOTOPbIE NCMOb30BAIUCh MPU NPUrOTOBIEHNN, BbIMO-
Te B TEM/I0M BOAE C UCMONb30BaHNEM CPEACTBA NS MbITbs NOCYAbI U TLLATESIbHO ONOSIOCHUTE BOLON.

¢ [py CMNbHOM 3arpsi3HEHMM 3aLUMTHOM PELLETKN BEHTUNATOPA, HE0OXOAMMO CHATb €€ U MPOMbITh B
ropsiieM MbllibHOM pacTeope. OnonocHUTE pPeLLeTKy ropsiyein BOAON, TLATENbHO BbICYLLMTE U yCTa-
HOBUTE Ha MECTO.

PELLENTbI

Msico, pbiGa, AOMaLUHAS NTULA

XXapeHble cBUHbIE PeOpbILLKX - 8 Nopuuii

Bpems npurotosneHus: 15-18 MuH.

WHrpenmnenTol: Pebpbiwwky nopoceHka 500 r. MNepew, no Bkycy. Coyc Ansi npuroToBAEeHNS Msaca.
MporpeiiTe neyb Ao 200°C. MNopexbTe pedpbilKy NOpLMSAMM N0 0gHOMY pebpy 1 NpunpasbTe NepueMm.
[MonoxuTe Ha peleTky pebpbIKkn. [0TOBLTE A0 MSAMKOro COCTOSIHUS, CMa3aB PebpbILLK/ COYCOM AN
NPUroTOBMIEHUS Msica NepPeL, NocneaHUMU 4-5 MUHYTaMu XapeHus.

OcTpble KpbUbILWKK LbiMJieHKa - 6 nopuuii

Bpems npurotosneHus: 16-20 MuH.

UHrpeamnenTsl: Kpbinbilwku LbinneHka 6 wr. Coesblil coyc no Bkycy. Mep, '/, ctakaHa. PactutensHoe
mMacso 1 ctonosas noxka. MNMpunpasa kKappun No Bkycy. HecHok 1 3yBuuk.

Morpente neyb go 200°C. PaspexbTe Kaxaoe KpbUIbIWKO UpinaeHka Ha 2-3 kycouka. lonoxwute
KPbINbILLKKX UplnieHka B 6nioa0. CMeluanTe oCTaBLUMECS KOMMOHEHTbI U NMONENTE KPbIbILLIKA CBEPXY.
Hakpolite 611040 1 NOCTaBbTE €ro B X0N0AMbHUK Ha 1 yac.

BbIHbTE KpbUIbILLKY N3 MapuHazaa. MonoxuTe B Yallly Ha peLleTKy KpbUIbILLKW LplnieHka. Moaxapusaii-
Te, Noka KPbIMbILLKMA HE CTaHyT MArkumun. B cepegmHe uukna npuroToBAeHUs MONENTe KPbUbILLKA
OCTaBLUMMCS MapuHaaoM.
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3anevyeHas cBUHasa OTOMBHas - 4 nopuun

Bpems npurotosnenus: 11-15 MuH.

MHrpeamneHTbl: 4 CBMHbIX OTOMBHbIX, MOPE3aHHbIX TONLLMHON 1 cM. [TaHMPOBOYHAsA CMECH AJ1s1 CBMHbIX
OTOMBHBIX.

Mporpeiite nedb 0o 200°C. CnonocHUTe CBMHbIE OTOMBHbLIE B BOAE U 00BaNANTEe NX B MAHNPOBOYHOM
cMecu. MNMonoxuTe Ha peLleTky OTOMBHbIE N XapbTe UX A0 FOTOBHOCTU.

Budwrekc Ha rpune - 4 nopuun

Bpems npurotosnenus: 10-15 MuH.

WHrpeamneHTbl: FOBSXXUIA, TENSUMiA nnv 6apaHnin GudLuTekc, Nope3aHHbIV TONLWUHOM 2 CM. — 4 nopuun.
AnenibCUHOBLIN COK 2 CToNoBbIe NoXKK. OnvBKoBOE Macno 1 cTonoBas noxka. 3y6umk YecHoka (no-
py6seHHbIin) 1 WwT. CBeXnin NopybneHHbIn YabpeL, '/4 HaiHON NOXKN.

Mporpeiite neub no 230°C. CmeluainTe anenbCUHOBLIN COK, Macno, Y4ecHOK 1 YabpeLl,. CMaxesTe aTol
CMecCblo BUdLLTEKCHI U AariTe UM NOCcTosATb 5-10 MUHYT, 3aTeM CMaxbTe UX CHOBa. [Monoxute Ha pe-
LIeTKy BUPLITEKCHI U XXapbTe UX [0 XenaeMor CTeneHn roTOBHOCTU, CMa3blBasi COyCOM 4epes 5 MUHYT.
3aneyeHas rpyaka ubinjieHka - 4 nopuum

Bpems npurotosnenus: 15-20 MuH.

WHrpeamneHTsl: Mpyaky ubinneHka 6e3 KoxXuupl U KocTtoudek 4 Wwt. prubHoi cyn nnm 6ynboH 300 r. Mope-
3aHHbI YECHOK 2 YaiHbIe JIOXKN.

MporpenTe neub 4o 190°C. MNonoxuTe Kaxayo rpyaky UpliMieHka B MIOTHYIO XapOCTONKY dOonbry.
MonenTe Kaxayl rpyaky rpyvbHbIM CYNOM U MOChINbTE YECHOKOM. 3aBEPHUTE U FepMeTUHecKu
3aKpOWTE B CMELMANbHOM XapOCTOMKOM MULLLEBOM nakeTe. MonoxuTe Ha peLleTky U rOTOBLTE B Neyn
[0 TOTOBHOCTU.

Pbi6a Ha rpune ¢ 3eneHbIo - 4 nopuumn

Bpems npurotosnenus: 12-18 MuH.

MHrpeauneHTol: JIocock, TyHel, 4 wT. ONMBKOBOE MAcO 2 CTOJIOBbIE NIOXKWN. JIMMOHHBIN cok 1 YariHas
NOXKa. MI3MenbyeHHbI 3y6UmK YecHoKa. SCTPAroH '/4 YaliHo NOXKM.

MporpernTe neyb oo 190°C. CmelwanTe 0MBKOBOE MAC/O, IMMOHHbIV COK, HECHOK 1 3CTPAroH B nioc-
KO Tapesnke. B nony4eHHyto CMeCh NoNoXMTE NOArOTOBNEHHYIO pbiBy. HakpoiTe Tapesky KpbILLKOW 1
NMoMecTUTe B XOnoausibHUK Ha 15-30 MUHYT, nepeBepHUTE PbIOY OAMH Pa3 B TEYEHNE 3TOr0 BPEMEHN.
MonoxwTe Ha pelueTky pbiby. MNoaxapueaiiTe, noka peiba He CTaHET NIerko paccianBaTbCs.

dopenb ¢ 3eneHblo - 4 nopuun

Bpems npurotosnenus: 15-18 MuH.

WHrpeamnenTsl: @openb 4 WT. JIMMOHHBIN COK 2 CTOJNIOBbIE JIOXKW. HEXUPHBIA MOrypT 2 CTOMOBbLIE JI0X-
ku. PacTtonneHHbli MmaprapuH 1 ctonoBas noxka. lNopybneHHbil yk 1 ctonoBas noxka. Ceexuii pos-
MapuH 2 YaliHble JIOXKM UM 1/2 4aliHON NIOXKM CyLLIEeHOro po3mapuHa. lNepew, '/4 YaHOW NOXKMN.
OnvBkoBoe Macsno 1 cTonoBas noxka.

MporpeiTe neyb go 190°C. HakpoiTe NOACTaBKY XXapoCTOMKOM dponbron. CMeLuanTe BCE KOMMOHEH-
Tbl, KDOME OJIMBKOBOIO Macsa, U CMaxbTe 3TO CMECbIO BHYTPEHHI0I0 YacTb popenn. CMaxbTe BHeLL-
HIOIO CTOPOHY Openu ONMBKOBLIM MACSIOM 1 MONOXMTE pbiby Ha pelueTky. Mopxapusarite pbidy A0
rOTOBHOCTMU.

XKapeHbiii ubinneHok - 4-5 nopunii

Bpems npurotoeneHus: 60-85 MuH.

MHrpegunenTbl: LibinneHok Becom 1,5 — 2 kr. AnenbcuH '/, WwT. JINMoH '/, wt. OnMBKkoBOE Machno 2 cTo-
noBble NI0XKW. CBeXuniA NopesaHHbIi YabpeL, unmn po3mapurH 1 yaiHasa noxka. Miamenb4yeHHbI 3y04mk
yecHoka 1 wt. MNepeL, /4 4anHOW NOXKN.

MporperTe neyb o 190°C. MonoxuTe NONOBUHKM anenbcrHa 1 IMMOHA BHYTPb LibinneHka. Cmeluai-
T€ Macfo 1 NPUMpasbl, CMaXbTE 3TOM CMECHIO HAPYXHYIO 4acCTb UplnieHKa. [onoxuTe Ha pelueTky
LbInyieHka rpyakon BHn3. fotosbte 30 MUHYT, NepeBepHUTE LibinaeHKa rpyakor Beepx. XKapbste 30-45
MWHYT, NOKa LibINMJIEHOK HE CTAHET 30J10TUCTO-KOPUYHEBLIM W HE MOTEYeT CBET/bIV COK. BbiHbTE anenb-
CWH 1 IMMOH Nepep, nogayeri K cTony.

XKapeHas yTka - 4-5 nopuui

Bpems npurotosneHus: 60-90 MuH.

MHrpeaneHTol: YTka Becom 2 - 2,5 k. ANefbCUHOBbLIV Mapmenag, 2 CTONOBbIE JIOXKN. ANenbCUHOBbIN
cok 1 cTonoBas noxka. Coyc 1 yaiiHasi noxka.

MporpeinTe nedb o 160°C. Cmewante mapmMenag, Cok U COyC; CMaXbTE€ CMECHIO BHELLHIOI MOBEPX-
HOCTb YTKM. [TONOXMTE Ha peLleTKy YyTKy rpyakon BHU3. [oToBbTe B TedeHue 1 vyaca. MNepeBepHuTe yT-
Ky FPyOKOW BBEPX, CMaXbTe COYCOM U roToBbTE B TeveHne 30-60 MUHYT 40 rOTOBHOCTMU.

OBowm

MeyeHblli kKapTOodens - 4 nopunu

Bpems npurotosnenus: 40-60 MUH.

MurpeaunenTsl: KapTodens Becom 200 r. 4 wt. Macno. CmeTtaHa. TepTbiii cbip. Kycouku 6ekoHa.
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MporpenTe neyb oo 190°C. PekomeHayeTCs yaanuTb BEPXYLLKY C KapTOdenuH. BeimoinTe n noynctu-
Te KapTodennHbl; NpoaenanTe ManeHbkue AbIPOYKN B HUX U HATPUTE MacioM. MonoxnTe Ha HU3KYIO
peLleTky 1 NneknTe, noka KapTodennHbl He CTaHYT MAMKUMU.

Kanycta 6pokkonu Ha napy - 4 nopuuu

Bpems npurotosneHus: 13-18 MuH.

MHrpepuneHTsl: Kanycta 6pOoKKov, NnopesaHHas Kycodkamu TONWMHOM 2 cM - 3 cTakaHa. ManeHbkuii
KpacHbI NepeLl, NopesaHHblin kydrkamm 1 wT. MopybneHHbIn nyk /4 cTakaHa. PacTonneHHbIi Mapra-
pPVH 4 YaliHble noxkn. Bopa 4 yaiHble noxkn. Conb 1 neped, no BKycy.

MporperTte neyb o 200°C. OTpexbTe 4 NUcTa XaponpoyHol Gonbru, kaxabin pagmepom 30 x 30 cm.
CwmeLuarite Bce KOMMOHEHTbI 1 MOJIOXMTE Mo '/4 4acTn CMECU Ha Kaxaplii NTUCT Gonbri. 3aBepHuUTe 1
MJOTHO 3aKPONTE KaXkAylo yNakoBKy. [0on0XuTe ynakoBKM Ha peLLeTKy 1 FrOTOBbTE, MOKa MPOAYKT He
CTaHEeT MSAKUM.

dapLmpoBaHHble KaGa4Yyku LLYKKUHU - 4 nopuumn

Bpems npurotoBnenus: 13-18 MuH.

MHrpeguneHTbl: Kabauky LykkrHuM 2 Wwt. Markme xnebHble kpoliku 1 ctakaH. Cbip Yegaep, Menko nope-
3aHHbIR, '/, cTakaHa. PacTonneHHbIi MaprapuH 3 cToNoBble NOXKW. YKpon '/4 valiHoi noxkn. Conb 1
neped, No BKycCy.

MporpeiTe neyb no 200°C. Pa3pexbTe LyKKMHM NonofiaM BOOJb U BblpeXbTe CepaLEeBMHY, OCTaBUB
ToNwmHy kabadka 0,5-1 cm. Menko nopyobuTe Bbipe3aHHYI0 YacTb LyKKUHWU U CMeLlaiiTe C OCTaBLLIMMN-
Csl KOMMOHEeHTaMK. HadapLumpyiite Nony4eHHON cMechkio 000104KY LLYKKUHW 1 MOJIOXMTE Ha peLueTKy.
>KapbTe A0 rOTOBHOCTW.

AecepTbl

MeueHble 96710ku - 4 nopuumn

Bpemsi npurotoBnenus: 24-30 MUH.

WHrpeamneHTsl: A610km 4 wit. CaxapHbli NECOK 4 CTONOBbIE NIOXKU. V3toM 4 yaliHble noxku. MaprapuH
4 yaiHble noxkun. Kopuua '/, H4aiHoi noxkun. A6104HbIN COK unu Boaa 8/, cTakaHa.

MporpeiiTe neub go 190°C. BuipexbsTe cepaueBnHy n3 a6nok. HanonHute cepeauHy 6710k caxapHbIM
neckom 1 n3toMom. Nonente 5s6,10kM COKOM UM BOAON. MoNoXNTE X Ha peLLeTKy 1 3anekaiiTe 40 ro-
TOBHOCTW.

OCHOBHbIE TEXHUYECKUE XAPAKTEPUCTUKU

HanpsxeHune nutanus: 230B /50y,

HomMunHanbHas MOLHOCTb: 1300 BT

Ob6bewm: 11n

O6bEeM C pacLUMPUTENIbHLIM KONbLOM: 16 11

Cpok cnyxo0bl: 6500 yacos, Ho He Bonee 5 net

C Ooatbl NpuobpeTeHus nokynaTenem

MnaeHbih odpuc naroroeutensa: «KOHUT Xanpenbc MM6X»
ABcTpus, BeHa, A-1180, lepcTxodep wrpacce, 131

Jkcnoprep: «lOHUT AnekTpoHukc (FK) Jlumurepn»
3905 Mnowappb Ty SkcuenHbax, KoHHyT Mneivic 8,
LleHTpanbHbIA, FOHKOHI

MpouseeneHo B KHP

XpaHeHuve n akcnnyartaumio npudopa Npon3BoanTb B CyXMX OTananBaeMbiX MOMELLEHNSAX
npu TemnepaType He Huxe +5°C, oTHOCUTENbHOM BnaxHocTn He 6onee 80%,
npw OTCYTCTBUN B BO3AYXE arpeCCUBHbIX MPUMECEN.

Mpun NepeBo3Ke 1 XpaHeHU Gepeyb OT MEXaHUYECKMX MOBPEXAEHUIA U UHBIX BPEAOHOCHbBIX BO3AEVCTBUIA.
PeMOHT 1 BoccTaHoBNeHue npubopa cneayeT NPoM3BOAUTb B CNELMANN3NPOBAHHBIX MaCTEPCKUX,
COrNacHO rapaHTUMHOMY TasoHy.

Mockonbky NPOV3BOAUTESNb NMOCTOSIHHO paboTaeT Ha, COBEPLUEHCTBOBAHNEM CBOEIN NPOAYKLNN,
OM3aiH 1 TEXHUYECKNE XapakTepucTUKn MOryT ObiTb MU3MEHEHbI
6e3 npeaBapuTebHOro yBe4OMJIEHUS.

ToBap cepTudULMPOBaH. T
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www.unit.ru
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