OAHIIEZ XPHZHZ

Mepiypa®n ToU TPOIOVTOG:

To payeipepa pe To MULTICOOKER pag cival eEaipeTik@ eUKOAO Kal dev amraiTei €10IKEG DECIOTNTEG KAl YVWOEIG,
KaBWG N NAEKTPOVIKA povada pubpifel TNV wpa Kal Tn Beppokpaaia aup@wva Pe TNV emAeyuévn Aeitoupyia. To
aTTOTEAETMA €ival Yia eEAIPETIKA YEUDT), EVW Ol EUEPYETIKEG OUTIEG TWV TTPOIOVTWY dlaTnEoUvTal 600 To duvaTOV
TTEPIOCOTEPO KAI ATTAITEITAI POVO VA ETTIAEEETE TO €MOUPNTO TTPOYPAPMA. TO VEO EVOWNOTWHEVO GUOTNUO EAEYXE
TN OepuoKpagia payeipéuaTog o€ OAa Ta onueia kal diatnpei Eéva BEATIOTO KaBeOTWG Bepuokpaaiag. MTTopeiTte va
BaAete paynTod TO BPAdu, va pubUIcETE TO TIPOYPAUMA KOl VO TTAPETE TTPWIVO UE Eva PPETKOUayEIpEPEVO yelpa. H
emAoyn Twv mMaTtwy ye To MULTICOOKER cival TepdaTia Kal oxedOvV KABE guvTayr UTTOPEi va TTPOCOPUOCTE O€
autd. OAOGKANPO TO OEiTTVO yia pIo PJEYAAN OIKOYEVEIO UTTOPEI va ETOINACTEI OTN MIKPR) CUOKEUR ME MIa PEYAAN
eowWTEPIKY KaTtoapoAha. To MULTICOOKER pTtropei va payeipelel dIAITNTIKEG KAl TTAIBIKEG TPOPES KA PTTOPEI VO
payelpeUel akOua Kal OKANPO KPEQG.

To MULTICOOKER avTikaBioTé Ta akdAouba pnxavruaTra:

- HAekTpIKOG POUpVOG

- PpITéQa

- MapaoKeEUAOTAG YIOOUPTIOU

- ZUOKEUN HOYEIPEPATOG UE ATHO
- ZUOKEUN apyIag HAYEIPEPATOG
- HAekTpIKOG POUpVOG

To MULTICOOKER ptropei va oag fonBnoel va eE0IKovounoeTe TTOAU XpOvo Kal XpAua.

Ageooudp:
KoutdAi yia pudi MeloUpa Aoxeio payeipépatog pe | KaAwdio Tpo@oddtnong | KoutdAl coutrag
atuod
Rice spaon ST Steamer | Power cord |Soup spoon
measure

7|8 |8l | T

(Picture just for your reference)

(PwToypagia pévo yia avapopd)

Mapaperpor:

MovTéAo M45
Tdon 220V
Zuxvornta 50 Hz
loxug 900w




XwpnTiK6TNTA

5 Aitpa

Mivakag eAéyxou:

- - -
Rice Pilaf

- - -
Steam

- - -
Vegetable Bread Milk

- - -
<Jam Pasta

Bomch Baby food Sterilization  Jelly

Fast cook Dessert Cake

Reheat

Dumpling Pizza

Soup SlowCook  Stew Mik pomridge Stew

- - -
Braise Chicken Epg

- - -
Buckwheat Oatmeal Beans

Defrost

- - -
Brown Rice  Fish Meat

Foudue Beef

- - - - - -
Baked potaio Sous vide Saute fry Yoghuurt Bake Porrdge
- - - -

Barbequ Pie

Fevikég 0dnyigg

1) To MULTICOOKER ¢£xel 45 mTpoypdauuara:

Noddle  Multichef

2) MapA&ueTpol TWV TTPOYPAUNATWV:

Mevou Xpovog Eupog O¢epupokpacia | Eupog pubuiong | Xpovodiako ZuvTApnon
HayeIpép pUBuIONG payeipépatog | Bgpuokpaciag mIng OeppodTNTOG
aTog ammod XpoOvou payeipéparog/ KaBuoTtépno
TPOETIA | MOAYEIPEPATOG BAua ng

oyn / BRpa
Py 55 A & | 00:05.~02:00/5 00:05~24:00
ve emra . 105°C 70-130°C/5°C
Aemnta
‘ 1 00:05.~02:00/5 :05~24:
MAdgi 1 wpa ' 195 °C 270-130°C/5°C 00:05~24:00
Aemnta
bXo]1 1l 00:05.~04:00/5 00:05~24:00
ouma whd , 100°C 70-110°C/5°C
Aemnta
Apyn 2 G 00:05. ~12:00/ 5 00:05~24:00
Py WPES ) 100°C 70-110°C/5°C
MOYEIPIKN) Aentd
Koua 30 A % | 00:05.~02:00/5 00:05~24:00
ouakep emrTd , 95°C 70-100°C/5°C
YAAGKTOG Aenta




d 1 00:05. ~06:00/5 :05~24:
ITIpado 1 wpa ’ 110°C 70-110°C/5°C 00:05~24:00
Aemnta
o % | 00:05.~02:00/5 :05~24:
ATpég 30 Aemrtd : 100°C 70-110°C/5°C 00:05~24:00
Aemta
1 % | 00:05.~02:00/5 :05~24:
FpnYopo 30 AerrTd : 110°C 70-110°C/5°C 00:05~24:00
HOyEipEpQ Aentd
E 3 % | 00:05.~02:00/5 :05~24:.
mdoptio | 30 AeTrTd : 100°C 70-110°C/5°C 00:05~24:00
Aemnta
X 00:05.~04:00/5 :05~24:
Keik 1 wpa ' 140°C 70-160°C/5°C 00:05~24:00
Aemnta
Bpd la 00:05.~04:00/5 00:05~24:00
pagipo wpda , 100°C 70-110°C/5°C
Aenta
KoTté A 50 A % | 00:05.~04:00/5 00:05~24:00
orotrouAo emra , 100°C 70-110°C/5°C
Aemnta
Auyd 20A ‘ 0:05. ~01:00 /1 00:05~24:00
ova emTa ) 100°C 70-110°C/5°C
Aemto
A X 22 N\ % | 00:05.~01:00/1 00:05~24:00
axavika emra , 100°C 70-110°C/5°C
Aemto
WYwpi 1 00:05.~04:00/5 00:05~24:00
Wt whd , 150°C 70-160°C/5°C
Aemnta
FaA 10 A % | 00:05.~01:00/1 00:05~24:00
ana emTd , 90°C 70-110°C/5°C
Aemto
Mpo6é 25\ % | 00:05.~02:00/5 00:05~24:00
poBEpHAY emTd , 95°C 70-110°C/5°C
on Aenta
. 1 00:05.~02:00/5 :05~24:
®ayoétrupo 1 wpa ’ 100°C 70-110°C/5°C 00:05~24:00
Aemta
MAryod 20A & | 00:05.~02:00/5 00:05~24:00
fyoup! emrTa , 95°C 70-110°C/5°C
Bpwpung Aemta
. X 00:05.~04:00/5 :05~24:
PaocoAia 1 wpa : 105°C 70-110°C/5°C 00:05~24:00
Aemta
M Aad 4 q 00:05.~10:00/5 00:05~24:00
apHefada | < WpES 95°C 70-110°C/5°C
30 AerrTd Aenta
4 d 8A % | 00:05.~01:00/1 /
UHEpIKA errra , 100°C 70-110°C/5°C
Aemto
Y4 ) 10A 4 | 00:05.~01:00/1 /
HapIKa emrd , 100°C 70-110°C/5°C
Aemto
Mi 40 A % | 00:05.~04:00/5 00:05~24:00
'Toa emra : 130°C 70-160°C/5°C
Aemnta
ATmé 25\ % | 00:05.~02:00/5 /
Toyuin emTa , 90°C 70-110°C/5°C
Aenta
Qovri 45 A % | 00:05.~02:00/5 /
ovnt emra , 100°C 70-110°C/5°C
Aenta
Bé 35A % | 00:05.~04:00/5 00:05~24:00
olo emrTa , 100°C 70-110°C/5°C
KPEAg Aentd
M 50 A % | 00:05.~04:00/5 00:05~24:00
TToPs emTd 100°C 70-110°C/5°C

Aemtta




Naudikn 55 Aemrtd | 00:05.~04:00/5 00:05~24:00
oI emrTa , 100°C 70-110°C/5°C
TPO®N Aentd
A i 30 Aerrtd | 00:05.~04:00/5 00:05~24:00
TTOOTEIPW emrd , 120°C 70-110°C/5°C
on Aenta
Martod 6 wpe 00:05. ~09:55/5 00:05~24:00
Tods WPES , 90°C 70-110°C/5°C
Aemnta
¢ 1l 00:05.~02:00/5 00:05~24:00
Kagravo wpd 125°C 70-130°C/5°C
(o114} kai 10 Aenta
AeTrTd
Y 25A 4 | 00:05.~04:00/5 00:05~24:00
ap! erTd , 100°C 70-110°C/5°C
Aemnta
Kpé 45 A % | 00:05.~04:00/5 00:05~24:00
pEas emrd , 100°C 70-110°C/5°C
Aemnta
WYnué 50 Aetrtd | 00:05.~04:00/5 00:05~24:00
MHEVES emra , 150°°C 70-160°C/5°C
TTOTATEG Aentd
Qun 6 W 00:05-12 00:05~24:00
N wees | , 65°C 40-100°C/1°C
EM@Avion wpeG/10 Aemtd
ZoTd 15A ¢ 00:05. ~1hr /1 /
orapioua emra , 125°C 70-160°C/5°C
Aemto
Tnyaviopa | 25 Aemrra | 00:05. ~02:00/ 1 /
nyavick , 160°C 90°C-160°C/5°C
Aemta
Maoy 8 wpe 00:05.~12:00/5 /
'aoteT! WPES , 40°C 35-45°C/1°C
Aemta
YAoiuo 50 Aemrtd | 00:05.~04:00/5 00:05~24:00
o , 145°C 90°C~160°C/5°C
Aemta
XuAé 1la 00:05. ~04:00/5 00:05~24:00
Haos wpd , 100°C 70-110°C/5°C
Aemta
M1ré 40 A % | 00:05.~02:00/5 /
TrappEK! emrd ) 130°C 70-160°C/5°C
ou Aemnta
Mi 45 A % | 00:05.~04:00/5 /
e emrd , 130°C 70-160°C/5°C
Aemta
N A 10 A 4 | 00:05.~02:00/1 /
ouvIAS emrTa , 100°C 70-160°C/5°C
Aemnta
Multichef 30A 4 | 00:05.~12:00/1 00:05~24:00
u emrd , 100°C 40°C-160°C/1°C
Aemnta
XpRon TNG CUOKEURG
1. Baowkég puBpioelg:
1) Natnote 1o Koupmi "-" 4 "+" yw va em\é€ete éva mpoypappa kat adol avadel To mpoypaupa mou ermlé€arte,

natrote to koupmi "START" yia va €ekwvnoel To payeipepa. Itnv 08ovn epdaviletal o mPoemAeyUéVog XpOVoCg
HayElpEUATOG KOl N avtiotpodn PETpnon.

2) Adou tedewwoel to payeipepa, o MULTICOOKER ekmépmel éva nxntikd onua kot praivel autopata otn Asttoupyla
Slatpnong leotou, eKTOC Ao To MPOypPApUa yiaouptiol. H évdelén Slatrpnong Bepuokpaciog avaBel kot o xpovog

Slatipnong {eotou apyilel va petpa avtiotpoda.

2. Nwg va puOULICETE TO XPOVO HAYELPEUATOG:



1) Natrjote to koupmi "-" N "+" kaL adol avadel To mpoypappa mou emAééate, n 086vn epdavilel ToV TIPOETUAEYUEVO
XPOVO LOYELPEUATOC.

2) Natnote 1o kouuni "Time/Temp/Delay Timer”, n €vdel§n xpdvou HOYELPELATOG AVAPBEL, O TPOETUAEYUEVOG XPOVOG
payelpépatog apyilel va avafoofrvel Kal, oTn CUVEXELA, TTATAOTE Ta Koupma =" i "+" " yla va pelwoete i va avénoeste
TO XPOVO HOYELPEUATOC.

3) Natnote to koupni «Start» ywo emPBeBaiwon. H ouokeur &ekva To payeipepa kal otnv 08ovn epdaviletal o xpovog

HLOYELPEUATOC KL LETPA avTioTpoda.

3. NMwg va pudpicete tn Beppokpaocio payelpépatog:

1) Natrjote to koupmi "-" N "+" kaL adol avadel To mpoypappa mou emAééate, n 086vn epdavilel Tov TIPOETUAEYUEVO
XPOVO LOYELPEUATOC.

2) Natrjote to koupmi "Time/Timer/Delay Timer" 60o dopég, otnv 006vn Ba epdaviotel n mpoenileypevn Beppokpacia
pHayelpépatog kat Ba cuveyioel va avaBoofrvel.

3) Natnote to kKoupmi =" 1 "+" ylo v LELWOETE 1) VoL aUENOETE TN Beppokpacio LayelpéUatog.
4) Natrjote to koupni «Start» ywa emBefaiwon. H cuokeun §ekwvd to payeipepa kal n 0Bovn Seiyvel Tov MPoemNeyLEVO

XPOVO HOYELPEUATOC KOl LETPAEL avtioTpoda.

4. Nwg vat pUOUICETE TO XPOVOUETPO avaBOARG:

1) Natrjote to koupmi "-" N "+" kat adol avadel To mpoypappa mou emAééate, n 086vn epdavilel ToV TIPOETUAEYUEVO
XPOVO LOYELPEUATOC.

2) Natnote to koupnt "Time/Time/Snooze Timer" 3 dopeg péxpL va avagel n €véelgn "Snooze Timer". H 08d6vn beixvel
"00:00" kot avapooPnrvel.

3) Natnote to koupni "'-" yia va pubuicete Tnv wpa avaBolng kat matnote "+ yla va oploete Ta Aemtd avaBoAng.

4) Natnote To koupni «Start» yia emBeBaiwon. O xpovog avaBolng Ba petproet avtiotpoda.

MNa nopadeypa: Edv BéAete n cuokeun va Eekwvnoel to payeipepa 2 wpeg kat 30 Aemtd apyoTEPQ, TATAOTE TO KOUTL
"Time/Timer/Delay Timer" puéxpt va avapet n mpokaBopLopevn €VOELEN KaL TTOTAOTE - 1 + yla v puBULOETE TNV WP OTO

02:30 koL otn oUVEXELD N CUOKEUT EEKLVA val TIEPLUEVEL KoL Ba apxioel To payeipepo peta amo 2 wpeg kot 30 Aemtad.

5. AkUpwon/Awatipnon {eotol

Matnote To Koupmi "AkUpwon" ylo va OKUPWOETE TO ETUAEYHEVO TIPOYPOMUUO HOYELPEUONTOC KOl TO XPOVOUETPO
xpovou/Bepuokpacioc/kabuotépnong, n OUOKEUN ETMLOTPEDEL O KOTAOTOON QVOHUOVAC. ftnv 00dvn eudaviletal n
€véelén "00:00",

6. Autopatn Asttoupyia cuvtrpnong Oeppotntag:

AdoU TEAELWOEL TO Hayeipepa, OAa TA pUBULOUEVA TIPOYPALMOTO Ba LMoLV auTopaTa ot Asttoupyia datrpnong {eotou,
EKTOG OTTO TO TPOYpaAppa yioouptol. H moAukouliva dtabetel Aettoupyla Statripnong Bépuavong 24 wpwv.

Otav n povada BpiloKeTal 08 KATAOTAON QVAUOVNG, TOTHOTE To Kouuri "AkUpwaon/Alatripnon Leotol" kot n povada Ba
€10€ABelL otn Aettoupyla Slatipnong Beppdtntag. H mpdaoivn €vdelln datrpnong {eotoul avapel.

7. Zupoapwa / Noodles

1) MNatriote to Koupmi "-" A "+" péxpL va avael n évdelén "Zupapikd" "Zupapikd" n "Xuvomniteg", otnv 08ovn epdavidetat

0 TIPOETUAEYUEVOG XPOVOG HaYELPEUATOC. Matiote To koupni «Evapén» yla va EEKVAOETE To paysipepa.

2) H 086vn 6eixvel 00:00. MOALg Bpdoel To vepo, N CUGKEUN NXel yla va oag unevBupioet va

BdaAete JUHAPLKA OTNV KATOAPOAQ.

SHMEIQZH: KaBe 30 deutepdAemnta to NXNTIKO onua Ba untevBupilel 5 popég. Eav Sev Bahete UHAPLKA OTNV KOTOAPOAX ETA OUTTC

AEMTA, N CUOKEUN BO TEPUATIOEL AUTOUATO TO TIPOYPALLLCL.



3) AdoU TOTOBETNOETE TNV TTACTO OTN CUCKEUN, TIPETEL VAL TIATAOETE TO KOUUTtL "Evapén". Ztnv 086vn epdaviletal o mpoemAey e
00:08 11 00:10 kat o xpovog payelpEpaTog Ba LeTPrOEL avTioTpoda.

4) APoU TEAELWOEL TO LAYEIPELLA, I CUCKEUT EKTIEUTTEL EVOL NXNTLKO CHLLOL KAL ELCEPXETAL OTN AELTOUPYLA CUVTHPNONG BEpUOTNTAC.

Mpostolpacia PoyELPEUATOG:

EAéy€te mplyv To payeipepa:

® To £fwteplkO TOU e0wWTEPLKOU Soxelou (katoapoha) mpemel va sival kabapo, l8ika n Baon, BeBawwbeite otL dev
UTTAPXEL TUTOTA PETAEY TOU ECWTEPLKOU Soxelou Kal TNG TAAKAG BEpuavaon .

® TomoBEeTrOTE TO ECWTEPLKO oxelo 0TO MEPIBANUA LE TOV OWOTO TPOTIO.

® [leplotpédovtag o sowteplkd Soxelo, PePalwbdeite OTL TO KATW HEPOG TOU £0WTEPKOU Soxelou kal n TMAAKa
B£pUavong Kal oL aloBnTtrpeg €XouV KaAEC eMAdEC.

® KMelote TO eMAVW KAAUMHAL.

JUVOEODTE TO NAEKTPLKO pEVAL.

® Mnv ouvOEaoeTe To pela €AV eV €XETE OAOKANPWOEL TO TTAPATIAVW Bripata.

Npoooxn:

- AtaBaote 0AOKANPO TO eYXELPLOLO 0SNYLWV TIPLV ATIO TO MPWTO MOYELPEUA KAl KPATHOTE TO.

- MpLV TO EVEPYOTIOLNOETE yla MPpwTn Popd, Befawbelte 6TL N T@on otnv npila eival idla pe auth mou avaypadetal otnv
eTKETA Yapaktnplotikwv tou MULTICOOKER.

- Mnopel va mpokAnBet mupkaywd e€av n MULTICOOKER koAUmtetar f ayyiéel e0dAekta UAIKA OMWC KOUPTIVEG,
tpanelopavtida kK.Am. Mnv kaAumntete to MULTICOOKER.

- Zuvdéote npwta to kKaAwdio Tpododooiag oto MULTICOOKER kat peta cuvdéote to otnv npila.
- XpNOLUOTIOLELTE HOVO TO MAPEXOUEVO KAAWSLO pEUATOC.

- Alatnpeite mavra 1o KaAwSdLo pelLATOC KAl To ¢LG KaBapd Kol oTeyVA.

- Mnv BuBilete mote to MULTICOOKER, to kaAwdio kal tnv mpila oto vepo.

- Eav to MULTICOOKER néoel oto vepo, adalpéote apéowc to ¢Lg anod tnv npila.

- Noté unv xpnotpomnoteite to MULTICOOKER oe Bpeypévo damedo.

- Mnv enutpenete ota nadla va nailouv n va xpnotpomnotovv tov MULTICOOKER.

- MnV XPNOLUOTIOLEITE AELOVTIKA, XNMLKA, KOUOAPLOTIKA TIOU TIEPLEXOUV OLVOTIVEUUO Kol OKANPEG Bolptoeg yla tov
kaBaplopo tou MULTICOOKER.

JUVTAPNON ECWTEPLKIG KATGAPOAQG

- Xpnolpomnoleite v eowteptkn katoapoAia povo pe 1o MULTICOOKER, unv to xpnotpomnoleite pe GANEG CUOKEUEG.

- Mnv MAEVETE TO ECWTEPLKO SOXELO OE TTAUVTHPLO TILATWV.

- Mnv xpnoluormoleite moté okAnpéG Bolptoeg, MAUVIPIOEG yla va KaBaploete To eowTteplkd doxelo yla va amopuyete
{nua otnv eniotpwon.

- Apatpgote T0 (E0TO E0WTEPLKO doxelo pLovo pe yavtia 1 Aapideg koulivag i adrioTe To va KPUWOEL TIPLV TO adalpECETE.

- Mpwv to Mayeipepa, BePawwbeite OTL n eowWTePIKN KatoapoAa sival oe MARpn emadr He tnv MAAKA Bfpupavong
TMEPLOTPEPOVTAC TNV.



INSTRUCTIUNI DE UTILIZARE

Descrierea produsului:

Gatitul cu MULTI-COOKER este extrem de usor si nu necesita abilitati sau cunostinte speciale, deoarece modulul
electronic stabileste timpul si temperatura in functie de functia selectatd. Rezultatul este un gust excelent, cu
substantele benefice ale produselor pastrate cat mai mult posibil, iar dumneavoastra trebuie doar sa selectati
programul dorit. Noul sistem integral controleaza temperatura de gatit in toate punctele si mentine regimul optim
de temperatura. Puteti introduce alimentele peste noapte, setati programul si puteti lua micul dejun cu o masa
proaspat gatita. Alegerea felurilor de mancare cu MULTI-COOKER este enorma si aproape orice reteta poate fi
adaptata la acesta. In unitatea mic, cu o oala interioara mare, se poate pregéti o intreaga cina pentru o familie
numeroasa. MULTI-COOKER poate gati alimente dietetice si pentru copii si este capabil chiar sa gateascéa carne
fibroasa.

MULTI-COOKER finlocuieste urmatoarele masini:

- Aragaz electric

- Friteuza

- Aparat de facut iaurt

- Aparat de gatit cu aburi
- Aparat pentru gatit lent
- Cuptor electric

MULTI-COOKER va poate ajuta sa economisiti mult timp si bani.

Accesorii :
Lingura pentru orez Pahar de masura Aparat de fiert cu aburi | Cablu de alimentare Lingura pentru supa
Rice spoon Cup Steamer | Power cord |Soup spoon
measure

¥
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(Picture just for your reference)

(Fotografie doar pentru referinta)

Parametri :

Model M45
Tensiune 220V
Frecventa 50Hz
Putere 900W




Capacitate 5L

Panou de control:

REDMOND

- - - -
Rice Pilaf Soup SlowCook  Stew Mik pomridge Stew

- - - - - - -
5 team Fast cook Dessert Cake Braise Chicken Epg

Vegetable Bread Milk Reheat Buckwheat Oatmeal Beans

Jam Pasta Dumpling Pizza Defrost Foudue Beef

- - - - - - -
Bomch Baby food Sterilization  Jelly Brown Rice Fish Meat

- - - - - -
Baked potaio Sous vide Saute fry Yoghuurt Bake Porrdge
- - - -

Barbequ Pie Noddle  Multichef

Instructiuni generale
1) MULTI-COOKERUL are 45 de programe:

2) Parametrii programelor:

Meniu Timp de Interval de Temperatura Intervalul de Temporizator | Mentinerea
gatit reglare a de gatire control al de intarziere caldurii
implicit timpului de temperaturii de
gatire / Pas gatit/ Pas
Ore 55 min. | 00:05.~02:00/5 00:05~24:00
‘ | : 105°C 70-130°C/5°C
min.
Pilaf 1ora 00:05. ~02:00/ 5 00:05~24:00
! ora _ 125 °C 70-130°C/5°C
min.
a 1ora 00:05.~04:00/5 00:05~24:00
Supa ora _ 100°C 70-110°C/5°C
min.
Gatit lent 2 ore 00:05. ~12:00/ 5 00:05~24:00
at , 100°C 70-110°C/5°C
min.
Terci de 30 min. | 00:05.~02:00/5 00:05~24:00
, 95°C 70-100°C/5°C
lapte min.




Tocanits lora | 00:05 -06:00/5 00:05~24-00
ocaniia ora _ 110°C 70-110°C/5°C
min.
Ab 30 min. | 00:05.~02:00/5 00:05~24:00
ur min _ 100°C 70-110°C/5°C
min.
Giti ida | 30 min. | 00:05.~02:00/5 00:05-24-00
atire rapida min _ 110°C 70-110°C/5°C
min.
Desert 30 min. | 00:05.~02:00/5 00:05-24-00
eser min _ 100°C 70-110°C/5°C
min.
Tort lord | 00:05.-04:00/5 00:05-24-00
or ora _ 140°C 70-160°C/5°C
min.
inabusi 1 ora 00:05. ~04:00/ 5 00:05~24:00
nabustre ora _ 100°C 70-110°C/5°C
min.
Pui 50 min. 00:05.~04:00/5 00:05~24:00
Ul min _ 100°C 70-110°C/5°C
min.
Oua 20 min. 0:05. ~01:00 /1 00:05~24:00
ua ! , 100°C 70-110°C/5°C
min.
L 22 min. | 00:05.~01:00/ 1 00:05~24:00
egume min , 100°C 70-110°C/5°C
min.
Pai lora | 00:05 -04:00/5 00:05~24:00
aine ora , 150°C 70-160°C/5°C
min.
Lapt 10 min. | 00:05.~01:00/1 00:05~24:00
apte min _ 90°C 70-110°C/5°C
min.
incalzire din | 25 min. | 00:05.-02:00/5 00:05~24:00
ncaizire din min - 95°C 70-110°C/5°C
nou min.
Hrisca lora | 00:05-02:00/5 00:05~24-00
risca ora _ 100°C 70-110°C/5°C
min.
Tercid 20 min. | 00:05.~02:00/5 00:05~24-00
erel e min _ 95°C 70-110°C/5°C
ovaz min.
Fasol lora | 00:05 -04:00/5 00:05~24-00
asote ora _ 105°C 70-110°C/5°C
min.
Marmelada | 4 ore 30 | 00:05.~10:00/5 00:05-24-00
armefada |« ore _ 95°C 70-110°C/5°C
min. min.
Pasta 8 min. | 00:05.~01:00/1 /
asta min _ 100°C 70-110°C/5°C
min.
Galust 10 min. | 00:05.~01:00/1 /
aluste min _ 100°C 70-110°C/5°C
min.
Pi 40 min. 00:05. ~04:00/ 5 00:05~24:00
1228 min _ 130°C 70-160°C/5°C
min.
Decongelare | 25 min. 00:05.~02:00/5 /
g ! , 90°C 70-110°C/5°C
min.
Fond 45 min. | 00:05.-02:00/5 /
ondaue min , 100°C 70-110°C/5°C
min.
Carne de vita | 35 min. | 00:05.-04:00/5 00:05~24:00
arnedevita | s> min , 100°C 70-110°C/5°C
min.
Borsch 50 min. | 00:05.~04:00/5 00:05~24:00
orse min 100°C 70-110°C/5°C

min.




M3 55 min. | 00:05.~04:00/5 00:05~24:00
ancare - min _ 100°C 70-110°C/5°C
pentl’u copll min.
Sterili 30 min. | 00:05.~04:00/5 00:05~24:00
eriiizare min _ 120°C 70-110°C/5°C
min.
Mancare cu 6 ore 00:05. ~09:55/5 00:05~24:00
. 90°C 70-110°C/5°C
cap de porc/ min.
Pacha
00:05.~02:00/5 :05~24:
Orez brun 1 or.a 10 . 195 C 70-130°C/5°C 00:05~24:00
min. min.
Pest 25 min. | 00:05.~04:00/5 00:05~24:00
este min _ 100°C 70-110°C/5°C
min.
C 45 min. 00:05.~04:00/5 00:05~24:00
arne min _ 100°C 70-110°C/5°C
min.
Cartofi i | 50 min. 00:05.~04:00/5 00:05~24:00
artofi copti min _ 150 °C 70-160°C/5°C
min.
So ide 6 ore 00:05-12hours/10 00:05~24:00
us vi , 65°C 40-100°C/1°C
min.
Soti 15 min. 00:05. ~1hr /1 /
oting min , 125°C 70-160°C/5°C
min.
Prajire 25 min. 00:05.~02:00/ 1 /
’ , 160°C 90°C-160°C/5°C
min.
laurt 8 00:05. ~12:00/5 /
aur ore _ 40°C 35-45°C/1°C
min.
Coacere 50 min. 00:05. ~04:00/ 5 00:05~24:00
) 145°C 90°C~160°C/5°C
min.
Terci 1ord | 00:05.-04:00/5 00:05~24:00
ercl ora _ 100°C 70-110°C/5°C
min.
Grit 40 min. | 00:05.~02:00/5 /
ratar min _ 130°C 70-160°C/5°C
min.
Pai 45 min. | 00:05.~04:00/5 /
a min _ 130°C 70-160°C/5°C
min.
Nood| 10 min. | 00:05.~02:00/1 /
oodies min _ 100°C 70-160°C/5°C
min.
Multi-shef | 30 min. | 00:05.~12:00/1 00:05~24:00
o | _ 100C | 40C-160°C/1°C
min.

Lucrul cu instrumentul

1. Setari principale:

1) Apasati butonul "-" sau "+" pentru a selecta un program si, odata ce programul selectat se aprinde, apasati butonul
"START" pentru a incepe gatitul. Afisajul afiseaza timpul de gatire implicit si numaratoarea inversa.

2) Odata ce gatitul este finalizat, MULTI-COOKERUL emite un semnal sonor si intra automat in modul de mentinere la
cald, cu exceptia programului pentru iaurt. Indicatorul de mentinere la cald se aprinde si timpul de mentinere la cald
incepe sa scada.

2. Cum se regleaza timpul de gatire:

1) Apasati butonul "-" sau "+" si, odata ce programul selectat se aprinde, pe afisaj apare timpul de gatire implicit.

2) Apasati butonul , Timp/Temperaturd/Timer de amanare” (Time/Temp/Delay Timer), indicatorul timpului de gatire se

aprinde, timpul de gatire implicit Tncepe sa clipeasca, apoi apasati butoanele "-" sau " +" pentru a micsora sau mari timpul
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de gatire.

3) Apasati butonul “Start” (Start), pentru a confirma. Aparatul incepe sa gateasca, iar afisajul indica timpul de gatire si
numaratoarea inversa.

3. Cum se regleaza temperatura de gatit:

1) Apasati butonul "-" sau "+" si, odata ce programul selectat se aprinde, pe afisaj apare timpul de gatire implicit.

2) Apasati de doua ori butonul "Timp/Temperatura/Timer de améanare", afisajul va arata temperatura de gatit implicita si
va continua sa clipeasca.

3) Apasati butonul "-" sau " +" pentru a scadea sau a creste temperatura de gatire.

4) Apasati butonul “Start” pentru a confirma. Aparatul incepe sa gateascd, iar afisajul indica timpul de gatire implicit si
numaratoarea inversa.

4. Cum se seteaza Timerul de aménare:

1) Apasati butonul "-" sau "+" si, odata ce programul selectat se aprinde, pe afisaj apare timpul de gatire implicit.

2) Apasati butonul "Timp/Temperatura / Timer de amanare” de 3 ori pana cand se aprinde indicatorul "Timer de amanare.
Afisajul arata "00:00" si clipeste.

3) Apasati butonul "-" pentru a seta timpul de aménare si apasati "+" pentru a seta minutele de améanare.

4) Apasati butonul “Start” pentru a confirma. Timpul de aménare va fi numarat invers.

De exemplu: Daca doriti ca aparatul sa inceapa sa gateasca cu 2 ore si 30 de minute mai tarziu, apasati butonul
"Timp/Temperaturd/Timer de amanare™ pana cand se aprinde indicatorul de setare presetata si apdsati - sau + pentru a
seta ora pana la 02:30, apoi aparatul incepe sa astepte si va incepe sa gateasca dupa 2 ore si 30 de minute.

5. Refuz/ Mentinerea caldurii (Cancel/Keep Warm)
Apasati butonul ,,Refuz” pentru a anula programul de gatit selectat si temporizatorul de timp/temperaturd/intarziere,
aparatul trece din nou ih modul standby. Pe afisaj apare "00:00".

6. Functie automata de mentinere a caldurii:

Cand gatitul este finalizat, toate programele setate vor intra automat in modul de mentinere la cald, cu exceptia
programului de iaurt. Multicookerul are o functie de mentinere la cald timp de 24 de ore.

Cand aparatul se afla in modul standby, apasati butonul "Refuz/ Mentinerea céldurii" si aparatul va intra in modul de
mentinere a caldurii. Indicatorul luminos verde de mentinere a caldurii se va aprinde.

7. Pasta / Noodles (Pasta / Noodles)

1) Apasati butonul "-" sau "+" pana cand se aprinde indicatorul "Pasta" "Galuste" sau "Noodles", iar pe afisaj apare

timpul de gatire implicit. Apasati butonul "Start” pentru a incepe gatitul.

2) Pe afisaj apare 00:00. Odatd ce apa fierbe, aparatul emite un semnal sonor pentru a va reaminti sa puneti pastele in oala.
NOTA: La fiecare 30 de secunde, semnalul sonor v reaminteste de 5 ori. Dac3 nu puneti pastele in oald dupa 5 minute,
aparatul va incheia automat programul.

3) Dupa ce introduceti pasta in aparat, trebuie sa apasati butonul "Start”. Afisajul afiseaza timpul de gatire implicit

00:08 sau 00:10, iar timpul de gatire va incepe numaratoarea inversa.

4) Cand gatitul este finalizat, aparatul emite un semnal sonor si intra in modul de mentinere a caldurii.

Pregatirea gatitului:
Verificati Tnainte de a gati:



® Partea exterioara a vasului interior (cratita) trebuie sa fie curatd, in special baza, asigurati-va ca nu exista nimic intre
vasul interior si placa de incalzire;

® Introduceti vasul interior in carcasa Th mod corect;

® Cand intoarceti vasul interior, asigurati-va ca partea inferioara a vasului interior si placa de incdlzire si senzorii au
contacte bune;

® inchideti capacul superior;

Conectati curentul electric;

® Nu conectati curentul electric daca nu ati finalizat pasii de mai sus.

Atentie:

- Cititi Intregul manual de instructiuni inainte de prima gatire si pastrati-I.

- Tnainte de prima pornire, asigurati-vd ci tensiunea de la prizi este aceeasi cu cea de pe eticheta de clasificare a
MULTI-COOKER.

- Se poate produce un incendiu daca MULTI-COOKER este acoperit sau atinge materiale inflamabile, cum ar fi perdele, fete
de masa etc. Nu acoperiti MULTI-COOKER.

- Conectati mai intéi cablul de alimentare la MULTI-COOKER, apoi conectati-I la priza de perete.

- Utilizati numai cablul de alimentare furnizat.

- Pastrati Intotdeauna cablul de alimentare si stecherul curat si uscat.

- Nu scufundati niciodata MULTI-COOKER, cablul si fisa in apa.

-Tn cazul in care MULTI-COOKER cade in ap3, scoateti imediat stecherul din priza de perete.

- Nu utilizati niciodatda MULTI-COOKER pe o podea umeda.

- Nu permiteti copiilor sa se joace cu sau sa foloseascd MULTI-COOKERUL.

- Nu folositi detergenti abrazivi, chimici, cu continut de alcool sau perii dure pentru a curata MULTI-COOKERUL.

Mentinerea vasului intern

- Folositi recipientul interior numai cu MULTI-COOKERUL, nu-| utilizati cu alte aparate.

- Nu spalati recipientul interior in masina de spalat vase.

- Nu folositi niciodata perii dure sau freze pentru a curata recipientul interior pentru a evita deteriorarea stratului de
acoperire.

- Indepértati vasul interior fierbinte doar cu ménusi de cuptor sau cu 0 penset3, sau l3sati-l si se riceascd inainte de a-|
indeparta.

- Tnainte de a gti, asigurati-va ca vasul interior este in contact deplin cu placa de incilzire prin rotirea acestuia.



PBbKOBOACTBO 3A YINOTPEBA

XapaKkTepuUCTUKHM:

FotBeHeTo ¢ MYJITUKYKDBP e uskntoumMtenHo nNpocTo U He M3UCKBAT cneunanHu yMEeHUs U 3HaHus, Tbi KaTo
MUKPOYMMBT HAcTpoWBa BPEMETO M TemnepaTypaTa B CbOTBETCTBME C M3OpaHaTta ¢yHkuua. PesyntaTbT -
OTNMYEH BKYC, NONie3HUTe BeLLEeCTBa Ce 3anasBaT MakCMMarnHO B 3bPHEHUTE KyNnTypu C MUHUMAarnHO BpeMme,
npekapaHo oT Bac. HoBata pasmuta cuctemMa KOHTponupa TemnepaTypaTa Ha roTBEHE BbB BCUYKM TOYUKU U
nogaobpka onTumaneH TemnepaTtypeH pexum. MoxeTe fa noctaBuTe XpaHaTa npes HowTa, Aa 3agagete
nporpamaTta v fa umaTte nNpsiCHO NPUroTBEHa 3aKycka cyTpuHTa. N36opbT Ha actusa 3a MYJITUKYKbBP e orpomeH
M NOYTK BCSIKA peuenTta Moxe Aa Obae agantvpaHa KbM Hero. B MankoTo yCTPOWCTBO C ronisiM BbTPELUEH Cba
MOXe [a ce NpuroTeum udnaTa Bedeps 3a ronamo cemencteso. MYNITUKYKDBP moxe ga roteBu gneTudHn n 4eTcKu
XpaHu 1 e cnocobeH Jopu Aa roTBun TBbPOO MECO.

MYNTUKYKBPbBT 3ameHs cnegHuTe ycTponcTea:

» EnekTpnyecku KoTnoH
* OPUTIOPHUK

* MawwHa 3a norypt

* [NapoBapka

» baBeH roTeBay

» Enektpuyecka dypHa

Tol moxe Aa B1 NOMOrHE a CNecTuTe MHOro BpeEME U napu.

Akcecoapwm :

Cup
measure

_ Q% S
'!f g M T (;’ {_:-_;; /

Rice spoon Steamer | Power cord |SOUp spocn

(Picture just for your reference)

MapameTpm :

Mogaen M45
HanpexeHue 220V
YecToTa 50HZ
MowHocT 900w
KanauuTteTt 5L

KOHTpO.ﬂeH naHesmn:



- - - -
Soup  SlowCook  Stew Milk poridge Stew

Rice Pilaf

- - - - - -
Steam  Fast cook Dessert Cake

- - - - - -
Vegetable Bread Milk Reheat

Jam Pasta Dumpling Pizza Defrost

- - - - - -
Bomch Baby food Sterilization  Jelly Brown Rice Fish

- - - - -
Baked potatn Sous vide Saute fry Yoghurt Ba ke
- - - -

Barbequ Pie

OCHOBHM MHCTPYKLMK:
1) MynTukykbpbT UMa 45 nporpamu.

2) Tabnuua 3a rotBeHe:

Buckwheat Oatmeal

Braise Chicken Epg

Beans

Foudue Beef

-
Meat

-
Porridge

Noddle  Multichef

MeHto Bpewme 3a roTBeHe Ownana3oH Ha Temnepatypa | Auana3oH Ha | Taumep 3a | MNoanbpxkaHe
no nogpasbupaHe perynupaHe Ha Ha roTBeHe perynupaHe 3abaBsiHe | Ha TonnuHa
BpeMeTo 3a roTBeHe Ha Temn. 3a
/ CTbnka rotTBeHe /
Ctbnka

Opus 55 MuH. 00:05. ~02:00 / 5 muH. 105°C 70-130C/5C | 00:05~24:00

Munad 1y 00:05. ~02:00 / 5 muH. 125 °C 70-130C/5C | 00:05~24:00

Cyna 1y 00:05. ~04:00 / 5 muH. 100°C 70-110C/5C | 00:05~24:00

BaBHO 2y 00:05. ~12:00/ 5 muH. 100°C 70-110C/5C | 00:05~24:00
roTBeHe
Mne4yHa 30 MUH. 00:05. ~02:00 / 5 muH. 95°C 70-100C/5C | 00:05~24:00

Kawa

SAxHuA 1y 00:05. ~06:00 / 5 muH. 110°C 70-110C/5C | 00:05~24:00
Ha napa 30 MUH. 00:05. ~02:00 / 5 muH. 100°C 70-110C/5C | 00:05~24:00

Bbp3o 30 MUH. 00:05. ~02:00 / 5 muH. 110°C 70-110C/5C | 00:05~24:00
rotBeHe




Decept 30 MuH. 00:05. ~02:00/5 100°C 70-110C/5C | 00:05~24:00
MUHYTU.
TopTa 1y 00:05. ~04:00 / 5 muH. 140°C 70-160C/5C | 00:05~24:00
MbpxeHe 1y 00:05. ~04:00 / 5 muH.. 100C 70-110C/5C | 00:05~24:00
Mune 50 MuH. 00:05. ~04:00 / 5 muH.. 100C 70-110C/5C | 00:05~24:00
Anua 20 MMH. 0:05. ~01:00 /1 muH.. 100C 70-110C/5C | 00:05~24:00
3eneHuyy 22 MMH. 00:05. ~01:00/ 1 muH.. 100C 70-110C/5C | 00:05~24:00
n
Xnsb6 1w, 00:05. ~04:00 / 5 muH.. 150°C 70-160C/5C | 00:05~24:00
Mnsko 10 MuH. 00:05. ~01:00 / 1 muH.. 90°C 70-110C/5C | 00:05~24:00
MpeTonns 25 MUH. 00:05. ~02:00 / 5 muH.. 95°C 70-110C/5C | 00:05~24:00
He
Enpa R 00:05. ~02:00 / 5 muH.. 100°C 70-110C/5C | 00:05~24:00
OBec 20 MUH. 00:05. ~02:00 / 5 muH.. 05°C 70-110C/5C | 00:05~24:00
Bob 1y 00:05. ~04:00 / 5 muH.. 105°C 70-110C/5C | 00:05~24:00
Cnagko 4 4, n 30 MuUH. 00:05. ~10:00 / 5 muH.. 95°C 70-110C/5C | 00:05~24:00
n 8 . 00:05.~01:00/1 . 70-110C/5C /
acta MWH MMH 100°C
K 10 . 00:05.~01:00/1 . 70-110C/5C /
Heanmn MWH MWH 100°C
Muua 40 MUH. 00:05. ~04:00/ 5 muH.. 130°C 70-160C/5C | 00:05~24:00
Pa3mpaszsn 25 MUH. 00:05. ~02:00 / 5 muH.. 90°C 70-110C/5C /
BaHe
45 MUH. 00:05. ~02:00 / 5 muH.. . 70-110C/5C /
100°C
doHaro
35 MMH. 00:05. ~04:00 / 5 muH.. 100C 70-110C/5C | 00:05~24:00
Tenewko
50 MUH. 00:05. ~04:00 / 5 muH.. 100°C 70-110C/5C | 00:05~24:00
Bopuw
Bebeluka 55 MuH. 00:05. ~04:00 / 5 muH.. 100°C 70-110C/5C | 00:05~24:00
XpaHa
Crepunus 30 MUH. 00:05. ~04:00 / 5 muH.. 120°C 70-110C/5C | 00:05~24:00
upaHe
XKene 6 u. 00:05. ~09:55/ 5 muH.. 90°C 70-110C/5C/ | 00:05~24:00
Kadsas 1 hour 10 mins 00:05. ~02:00 / 5 muH. 125 °C 70-130C/5C | 00:05~24:00
opus
Pn6a 25 mins 00:05. ~04:00 / 5 muH. 100C 70-110C/5C | 00:05~24:00




Meco 45 MUH. 00:05. ~04:00 / 5 muH. 100C 70-110C/5C | 00:05~24:00
MeyeHn 50 MuH. 00:05. ~04:00 / 5 muH. 70-160C/5C | 00:05~24:00
150 °C
KapTocu
Cy Bupg 6 4. 00:05-12hours/10 muu 65 °C 40-100C/ 1C | 00:05~24:00 /
CoTupaHe 15 MuH. 00:05. ~1hr /1 muH. 125C 70-160C/5C /
MbpxeHe 25 MUH. 00:05.~02:00/ 1 . /
P K 160°C 90°C~160°C/
5°C
Kuceno 8 y. 00:05. ~12:00 / 5 muH. 40°C 35-45/1C / /
MNSIKO
MeuyeHe 50 . 00:05.~04:00/5 . 00:05~24:00
Hex MUH i 145°C 90°C~160°C/
5C
Kawa 1y 00:05. ~04:00 / 5 muH. 100°C 70-110C/5C | 00:05~24:00
Bap6ekto 40 MUH. 00:05. ~02:00/ 5 muH. 130°C 70-160C/5C /
Man 45 MUH. 00:05. ~04:00 / 5 muH. . 70-160C/5C /
130°C
Hyabnu 10 MUH. 00:05. ~02:00 / 1 muH. 100°C 70-110C/5C /
Multi chef 30 . 00:05.~12:00/1 . 00:05~24:00
H MUH i 100°C 40°C~160°C/
1°C
YnpaBneHue

1. OcHOBHO ynpaBneHue;

1) HatucHete 6yToHa unn "+" 3a ga nsbepete nporpama, AOKATO CBETHe Mporpamara, KOATO MCKaTe, HaTUCHeTe
6yToHa "START", 3a pa 3anoyHeTe rotBeHeTo. Ha gucnnies ce nokassa 3a4ageHOTo Mo nogpasbupaHe Bpeme 3a
roreeHe u obpaTHo bpoeHe.

2) Cnep, KaTo rOTBEHETO MPUK/OYM, MYATUKYKbPBT M34aBa 3BYKOBU CMTHAAM M aBTOMaTUYHO MPEMMHABA B PEXMM Ha
noAAbpiKaHe Ha TOMJ/IMHATA, C M3KAKOYEHMe Ha HorypTta. MHAMKATOPLT 33 MoAfbpiKaHe Ha TOM/MHATa CBEeTBa M

BpemeTo 3a noaAabp*KaHe Ha TONJ/IMHATa 3ano4Ba Ada ce OT6pOF|Ba.

2. 3a ga perynamparte BpemeTo 3a roTBeHe:

1) HatucHete 6yToHa "-" uamn "+, gokaTto cBeTHe nMporpamara, KOATO MCKaTe, Ha AMCNaen ce NoKasBa 3a4afeHOTo Bpeme
3a roTBeHe no noapasbupate.

2) HatucHete 6yTtoHa "Time/Temp/Delay Timer", uHamMkaTopbT 3a Bpeme 3a roTBeHe CBeTBa, 33434EHOTO Bpeme 3a
roTBeHe NpoAbAXKaBa Aa MUra, cneg Koeto HaTUcHeTe byToHuTe "-" 1 "+" 33 HamansBaHe UK yBeMYaBaHe Ha BPEMeTo 3a
roTeeHe.

3) HatucHete 6yToHa "Start", 3a ga noTBbpanTe. YpeabT 3anoysa 4a roTBM W Ha AMCM/IEA ce NOKa3Ba BPEMETO 33 roTBeHe
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M 3ano4yBa obpaTHOTO bpoeHe..
3. HactpoiiBaHe Ha TemnepaTypaTta 3a roteeHe;

1) HatucHete 6ytoHa "-" nan "+", goKkaTo cBETHE Nporpamarta, KOSTO UCKaTe, M Ha AWCMJ/IeA Ce NOKa3ea 3a43a4AeHOTO Bpeme
3a rotseHe no nogpasbupaxe.

2) HatucHete 6yTtoHa "Time/Temp/Delay Timer" asa nbTu. Ha ancnnes ce nokasea 3afajeHarta TemnepaTypa 3a rotBeHe
no nogpasbupaHe n NPoabKaBa Aa Mura..

3) HaTtucHete 6yToHUTE "-" 1 "+", 33 fa HamMaNUTe UM YBENIMUUTE TeMNEepaTypaTa 3a roTBeHe..
4) HaTtucHeTe 6yToHa 'CTapT' 3a MoTBbpKAEHME. KyKbpbT 3anoysa fa roTBM U Ha AMCNAes ce MOKa3Ba CTaHAAPTHOTO

BpeMe 3a roteeHe, KoeTo oT6posBa Ha3aa."

4. Kak ga HacTpouTe Tamepa 3a 3abaBsaHe:

1) HaTucHeTe 6yTOHUTE ,,-” U ,+“, AOKaTO Nporpamara, KOATO MCKaTe, CBETHE, Ha AMCNien ce NOKa3Ba CTaHAAPTHOTO
Bpeme 3a rotseHe.

2)  HatucHete 6ytoHa ,Bpeme/Temnepatypa/Taiimep 3a 3abaBaHe” 3 NbTW, AOKATO MHAMKATOPBLT 3a ,Taillmep 3a
3abaBaHe” cBeTHe. Ha gucnnen ce nokasea ,,00:00“ u npoagbnxkasa ga mura.

3) HatucHete 6yToHa ,,-", 33 A@ HAacTpouTe Yaca Ha 3abaBsHe, 1 6yToHa ,,+“, 33 4@ HacTpOUTE MUHYTUTE Ha 3abaBsHe.

4) HatucHete 6yToHa ,CTapT”, 33 Aa noTBbPAMUTE. BpemeTo 3a 3abaBsHe Lie 3anoyHe Ja ce oT6posBa.

Hanpumep: AKO wuckaTe roteBaybT fga 3amoyHe ga roten 2 4aca M 30 MMHYTM MO-KbCHO, HaTUcHeTe 6yTOHa
,Bpeme/TemnepaTypa/Taitmep 3a 3abasaHe”, AOKATO MHANKATOPBT 3a NpeaBapuTe/iHa HaCTPOKa CBETHE, U HaTUCHeTe —
u +, 3a ga KopurmnpaTte BpemeTo Ha 02:30, cnen KoeTo 3anoyBa 4a Yaka U Le 3ano4yHe Aa roteu cneg 2 yaca U 30 MUHYTU.

5. Otkas/MopabprkaHe Ha TONIMHATA
HatucHete 6ytoHa ,0OTka3“ 3a oOTKasBaHe Ha wu3bpaHaTa nporpama 3a roTBeHe W Taimepute 3a
Bpeme/TemnepaTypa/3abaBsHe, 3a Aa ce BbPHETE B PEXKMM Ha rOTOBHOCT. Ha gucnnes ce nokassa ,,00:00.

6. ABTOMaTUUYHO NOAADbPXKAHE HA TON/IMHA.

Cnep, NpuKNtoYBaHe Ha rOTBEHETO, BCUMUYKM MPOrpamm aBTOMaTUYHO NMPeMUHaBaT B PEXMM Ha NOoAAbPMKaHe Ha TOMNAMHATA,
C M3K/Il0YEHMe Ha Nporpamara 3a MorypT. MyaTUKYKbPbT MMa GyHKUMA 33 NOAAbPMKaHe Ha ToN/IMHaTa 3a 24 vaca.

KoraTo KyKbpbT € B peXMm Ha roTOBHOCT, HaTucHeTe 6yToHa ,,OTKas/lMoaabpikaHe Ha ToONAMHaTa”, M TOW We NpemMmuHe B
peXxunm Ha NnoaabprKaHe Ha ToNAMHaTa. 3e/1eHUAT MHAMKATOP 3a NoA4bprKaHe Ha TONAMHATa CBeTBa.

7. Nacra / Hyabaun

1) HatucHeTe 6yToHa ,,-** UK+, LOKATO MHAMKATOPDBT 3a ,Macta”, ,,KHepnn™ unam ,,Hyaban“ ceeTHe, Ha gucnien ce NoKasBa CT:
6ytoHa ,,CtapT”, 33 Aa 3aN0O4YHETe rOTBEHETO.

2) Ha gucnnesn ce nokassa 00:00. Cnep, KaTo BogaTa 3aBpU, rOTBAYBLT U34,aBa 3BYKOB CUIHAA, 33 4@ BU HAaNOMHU [1a CIOXKUTE NacT

3) 3ABEJIEXXKA: Ha Bcekn 30 cekyHau, by3epbT HanomMHA 5 NbT. AKO He C/I0¥KMTe NacTa B CbAa B PaMKUTE Ha 5 MUHYTH, roTBaut

4) Cnep KaTo CNOXWTe MacTaTa B roteaya, TpAbBa Aa HaTUcHeTe ByToHa ,,CTapT”. Ha Aucnnen ce nokassa CTaHAAPTHOTO BPEME :
roTBeHe 3ano4sa ga ce oTbposBa.

5) Cnep npuKNtoYBaHe HA rOTBEHETO, FOTBAYbLT U34,aBa 3BYKOB CUTHAN M MPEMMHABA B PEXMM Ha NOAABbPIKAHE Ha TOMNIMHATA.

MoproroBka 3a roTBeHe:

® BubHwWHaTa YacT Ha BbTpeLLHaTa TeHaxepa TpsioBa Aa 6bae uncrta, 0cobeHo ocHOBaTa, yBEpPETE Ce, Ye HAMA
HULLO MeXxay BbTpeLlHaTa TEHMKePa U HarpeeaTenHarta nnoya;

® [locTaBeTe BbTPELUHATA TEHKEPA B NMOAXOASALLMS KOPNYC;

® 3apbpTeTe BbTpeEllHATa TeH@Kepa, 3a Aa Ce YBepuTe, Ye [ObHOTO Ha BbTpellHaTa Tenaxkepa WU
HarpeBaTenHaTa nno4ya U CeH3opuTe ca B A00bP KOHTAKT,;

® 3arBopeTe ropHus kanak;



® CBbpXeTe eNnekTpuy4ecTBOTO

® He cBbp3BanTe eNekTpnYecTBOTO, aKO HE CTE 3aBBbPLLMMAN FOPHUTE CTHIKN.

MpeanasHn mepku:

* [MpoyeTeTe UANOTO PBLKOBOACTBO 3a ynoTpeda npean NbpPBOTO M3MOMN3BaHE U o CbXpaHsiBanTe.

* [pean NbPBOTO U3MNON3BaHe Ce yBepeTe, Ye HanpexXeHMeTo B AOMAaLLHWS B KOHTAKT CbBMNaga C NOCOYEHOTO Ha
eTukeTta 3a mowHocT Ha MYTITUKYKBPA.

* Moxe ga Bb3HukHe noxap, ako MYJITUKYKBbPBT e nokpuT unm gokocea 3ananumMmm matepuanm KaTo 3aBecw,
apanepumn n 1.H. He nokpusante MYJTTUKYKDBPA.

* [MbpBO CcBBPX)KETE 3axpaHBawms kaben kbeM MYJITUKYKBPA, cnep ToBa ro BktoYeTe B KOHTaKTa.

* VIanonsBanTe camo NpuroXeHns 3axpaHeall kaben.

* BuHarn nogabpxante 3axpaHBalms kaben v wencena YncT u Cyxu.

» Hukora He notanante MYJITUKYKBPA, kabena v wencena BbB BoAa.

* Ako MYNNTUKYKBbPbBT nagHe BbB BOoAa, He3abaBHO o U3KMOYETE OT KOHTakTa U He Obp3anTte ga ro
n3saxgare.

* Hukora He nanonssante MYNTUKYKBPA Ha BnaxeH nog,.

* He nossonsiBanTte Ha geua ga urpaat unm ga manonssat MYJITUKYKDBPA.

* He nsnonseante abpasnBHU, XUMUYECKM, CbAbPXKALLM anKoOXOsf MOYMCTBALLM CpeacTBa U TBbPAM YEeTKM 3a
nouncteaHe Ha MYJITUKYKBPA.

MopapbKKa Ha BbTpeLUHaTa TeHaXepa:

M3nonasanTe BbTpelwHaTta TeHaxepa camo ¢ MYJITUKYKBPA, He s nsnonssanTe ¢ gpyrn ypeau.

He MunTe BbTpellHaTa TeHaXepa B MalluHa 3a MUEHe Ha CboBe.

Hukora He n3nonassanTe TBBbPAM YeTKU Unn abpasmBHM MaTepranu 3a NoYMCTBaHe Ha BbTpeluHaTa TeHaXepa, 3a
Aa n3berHeTte noBpexgaHe Ha NOKPUTUETO.

M3BaxpganTe ropeluarta BbTpeLIHa TEHKepa caMO C KyXHEHCKW pbKaBuLM MMM Krewn, unn uavakamte T8 ga
N3CTUHE Npeau aa s nssaguTe.

Mpeamn rotBeHe ce yBepeTe, Ye BbTPELLHATa TeHAXKepa € NNbTHO B KOHTAKT C HarpesaTternHaTa nroya, kaTo s
3aBbpTUTE.



INSTRUCTION MANUAL

Features:

Cooking by MULTI COOKER is extremely simple and does not require special skills and knowledge as microchip
sets the time and temperature in accordance with the chosen function. And result- excellent taste, useful
substances are as much as possible kept in groats at a minimum of time spent by you. New fuzzy system controls
cooking temperature in all points and supports an optimal temperature mode. You can place food at night, set the
programme and have freshly cooked breakfast in the morning. The choice of dishes for MULTI COOKER is huge
and nearly each recipe can be adapted to it. In the small device with big inner pot can be cooked the whole dinner
for big family. MULTI COOKER can cook dietary and baby food and it is capable to cook even tough meat.

The MULTI COOKER replaces below machines:

- Electric Stove
- Deep Fryer

- Yoghurt Maker
- Steam Cooker
- Slow Cooker

- Electric oven

It can help you save much time and money.

Accessory :

Cup

Rice spoon
measure

Steamer | Power cord |S0Up spoon
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(Picture just for your reference)

Parameter :

Model M45
Voltage 220V
Frequency 50HZ
Power 900w
Capacity 5L

Control Panel:



- - - -
Soup  SlowCook  Stew Milk poridge Stew

Rice Pilaf

- - - -
Steam  Fast cook Dessert Cake

- - - -
Vegetable Bread Milk Reheat

- - - -
Jam Pasta Dumpling Pizza

- - - -
Bomch Baby food Sterilization  Jelly

- - - - - -
Baked potatn Sous vide Saute fry Yoghurt Ba ke Porridge
- - - -

Barbequ Pie

General Instruction

- - -
Braise Chicken Epg

Buckwheat Oatmeal Beans

- - -
Defrost Foudue Beef

- - -
Brown Rice  Fish Meat

Noddle  Multichef

1) MULTI COOKER has 45 programs:

2) Cooking table:

Menu Defaulted Range of Cooking Range of Delay timer Keep warm
Cooking adjustment of | Tempera | adjustment of
Time cooking time | ture cooking
/Step temperature/
Step
Rice 55 mins 00:05. ~02:00/ 5 105°C 70-130C/5C 00:05~24:00
Mins.
Pilaf 1 hour 00:05. ~02:00/ 5 125 °C 70-130C/5C 00:05~24:00
Mins.
Soup 1 hour 00:05. ~04:00/5 100°C 70-110C/5C 00:05~24:00
Mins.
Slow cook 2 hours 00:05. ~12:00/ 5 100°C 70-110C/5C 00:05~24:00
Mins.
Milk 30 mins 00:05. ~02:00/5 95°C 70-100C/5C 00:05~24:00
Porridge Mins.
Stew 1 hour 00:05.~06:00/5 110°C 70-110C/5C 00:05~24:00
Mins.
Steam 30 mins 00:05. ~02:00/ 5 100°C 70-110C/5C 00:05~24:00
Mins.
Fast cook 30 mins 00:05.~02:00/5 110°C 70-110C/5C 00:05~24:00
Mins.




Dessert 30 mins 00:05. ~02:00/ 5 100°C 70-110C/5C 00:05~24:00
Mins.
Cake 1 hour | 00:05. ~04:00 / 5 140°C 70-160C/5C 00:05~24:00
Mins.
Braise 1 hour | 00:05. ~04:00 / 5 100C 70-110C/5C 00:05~24:00
Mins.
Chicken 50 mins | 00:05. ~04:00 / 5 100C 70-110C/5C 00:05~24:00
Mins.
Egg 20 mins 0:05. ~01:00 /1 100C 70-110C/5C 00:05~24:00
Mins.
Vegetable 22 mins 00:05. ~01:00/ 1 100C 70-110C/5C 00:05~24:00
Mins.
Bread 1 hour 00:05. ~04:00/ 5 . 70-160C/5C 00:05~24:00
Mins. 150°C
Milk 10 mins 00:05.~01:00/1 90°C 70-110C/5C 00:05~24:00
Min.
Reheat 25 mins 00:05. ~02:00/ 5 95°C 70-110C/5C 00:05~24:00
Mins.
Buckwheat 1 hour 00:05.~02:00/5 100°C 70-110C/5C 00:05~24:00
Mins.
Oatmeal 20 mins 00:05.~02:00/5 95°C 70-110C/5C 00:05~24:00
Mins.
Bean 1 hour 00:05.~04:00/5 105°C 70-110C/5C 00:05~24:00
Mins.
Jam 4 hrs and | 00:05.~10:00/5 95°C 70-110C/5C 00:05~24:00
30 mins Mins.
Pasta 8 mins 00:05. ~91:00 /1 100°C 70-110C/5C /
Min.
Dumpling 10 mins 00:05.~01:00/1 . 70-110C/5C /
) 100°C
Min.
Pizza 40 mins 00:05. ~04:00/ 5 130°C 70-160C/5C 00:05~24:00
Mins.
Defrost 25 mins 00:05. ~02:00/5 90°C 70-110C/5C /
Mins.
Foudue 45 mins 00:05. ~02:00/ 5 100°C 70-110C/5C /
Mins.
Beef 35 mins | 00:05. ~04:00 / 5 100C 70-110C/5C 00:05~24:00
Mins.
Borsch 50 mins 00:05. ~04:00/ 5 100°C 70-110C/5C 00:05~24:00
Mins.
Baby food 55 mins 00:05. ~04:00/5 100°C 70-110C/5C 00:05~24:00
Mins.
Sterilization | 30 mins 00:05. ~04:00/5 120°C 70-110C/5C 00:05~24:00
Mins.
Jelly 6 hours 00:05. ~09:55/5 90 °C 70-110C/5C/ 00:05~24:00

Mins.




Brown Rice | 1 hour 10 | 00:05.~02:00/5 195 C 70-130C/5C 00:05~24:00
mins Mins.
Fish 25 mins | 00:05. ~04:00 / 5 100C 70-110C/5C 00:05~24:00
Mins.
Meat 45 mins | 00:05. ~04:00 / 5 100C 70-110C/5C 00:05~24:00
Mins.
Baked 50 mins 00:05.~04:00/5 . 70-160C/5C 00:05~24:00
potato Mins. 150°C
Sous vide 6 hours | 00:05-12hours/10 . 40-100C/ 1C 00:05~24:00
mins 65°C
Saute 15 mins 00:05. ~1hr /1 125C 70-160C/5C /
Mins.
Fry 25 mins 00:05. ~92:00 /1 160°C 90°C~160°C/5°C /
Min.
Yoghurt 8 hours 00:05.~12:00/5 40°C 35-45/1C /
Mins.
Bake 50 min 00:05. ~P4:OO /5 145C | 90°C~160°C/5°C 00:05~24:00
Mins.
Porridge 1 hours 00:05.~04:00/5 100°C 70-110C/5C 00:05~24:00
Mins.
Barbeque 40 mins 00:05. ~02:00/ 5 130°C 70-160C/5C /
Mins.
Pie 45 mins 00:05.~04:00/5 70-160C/5C /
. 130°C
Mins.
Noodle 10 mins 00:05.~02:00/1 100°C 70-110C/5C /
Min.
Multi chef 30 mins 00:05. ~}2:OO /1 100°C 40°C~160°C/1°C 00:05~24:00
Min.
Operation

1. Basic Operation:

1) Press"-” or “+“button to select program, till the program you wanted lighted on, press “ START” button to start
cooking. The display shows the default cooking time and count down.

2) After the cooking is finished, the MULTI COOKER has beep sounds and enters into keep warm mode automatically
except yoghurt. The indicator of keep warm lights up and keep warm time will be counted up.

2. How to adjust cooking time:
1) Press“-" or “+"“button, till the program you wanted lighted on, the display shows default cooking time.
2) Press the button “Time/Temp/Delay Timer”,the indicator of cooking time lights up, the default cooking time keeps on
flashing, and then press “-*“ and “ +* button to decrease or increase the cooking time.
3) Press “ Start” button to confirm. The cooker starts to cook and the display shows the cooking time and counts down.

3. How to adjust cooking temperature:

1) Press“-" or “+"“button, till the program you wanted lighted on, the display shows default cooking time.

2) Press “Time/Temp/Delay Timer” button twice, the display shows the default cooking temperature and keep on flashing.
3)Press button “-“and “ +” to decrease or increase the cooking temperature.
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4) Press “ Start” button to confirm. The cooker starts to cook and the display shows the default cooking time and counts
down.

4. How to set delay timer:

1) Press“-" and “+"“button, till the program you wanted lighted on, the display shows default cooking time.

2) Press “Time/Temp/Delay Timer”button 3 times till the indicator of “Delay timer” lights up. The display shows “ 00:00”

and keep on flashing.

3) Press” -” button to set delay hour and press “ +” to set delay minute.

4) Press “ Start” button to confirm. The delayer time will be counted down.

E.g..  For example, if you want the cooker to start cooking 2 hours and 30minutes later ,press
“Time/Temp/Delay Timer”button till the indicator of preset lights up and press — and + to adjust the time to
02:30, then it begins to wait, and will begin to cook after 2 hours and 30 minutes.

5. Cancel/Keep Warm

Press “ Cancel” button to cancel the selected cooking program and Time/Temp/Delay Timer, back to standby mode. The
display shows “ 00:00” .

6. Automatically keep Warm function:

After finishing the cooking, all the programs will enter into keep warm mode automatically except yoghurt. The
multicooker has 24 hours keep warm function.

When the cooker is in standby mode, press “ Cancel/Warm” button, the cooker will enter into keep warm mode. The
green indicator of keep warm lights up.

7. Pasta / Noodle

1) Press*-” or “+“putton, till the indicator of “ Pasta “”’Dumpling” or “ Noodle” lighted on, the display shows default cooking time
. Press * Start” button to start cooking.

2) The display shows 00:00. After the water boiling, the cooker has beep sound to remind you to put pasta into the pot.

NOTE: Every 30 seconds, the buzzer reminds 5 times. If you don’t put pasta into the pot after 5 minutes, the cooker will finish

cooking automatically.

3) After putting the past into the cooker, you should press * Start” button. The display shows the default cooking time 00:08
Or 00:10, and the cooking time will count down.

4) After finish cooking, the cooker has beep sounds and enters into keep warm mode.

Preparation of cooking:

Using every time before:

® The outside of inner pot should be clean, especially the base, ensure there is nothing between inner pot and
heating plate;

Put inner pot in the body suitable;

Turning inner pot, ensure the bottom of inner pot and heating plate and sensors have good contacts.

Close the top lid.

Connect the electricity

Don’t connect the electricity if you haven't finished the above steps.

Cautions:



- Read the entire instruction manual before the first operating and save it.

- Before the first operating makes sure that the voltage in your wall outlet is the same as on the MULTI
COOKER's rating label marked.

- Fire may occur if the MULTI COOKER is covered or touching flammable material such as curtains, draperies ect.
Do not cover MULTI COOKER.

- To connect the power cord to the MULTI COOKER firstly, then plug into the wall outlet.

- Use only the enclosed power cord.

- Keep the power cord and plug always clean and dry.

- Never immerse the MULTI COOKER, cord and plug into water.

- If the MULTI COOKER fells down into water, unplug it immediately and do not hurry to take it out.

- Never use the MULTI COOKER on a damp floor.

- Do not let children play or use the MULTI COOKER.

- Do not use any abrasive, chemical, alcohol-contained cleaners and hard brushes for cleaning the MULTI
COOKER.

Maintenance of inner pot

- Use the inner pot only with MULTI COOKER, do not use with other appliances.

.- Do not wash the inner pot in dish washing machine.

- Never use hard brushes, scrubs to clean the inner pot to avoid damage of the coating.

.- Take the hot inner pot out with kitchen gloves or clip only or let it cool down before taking it out.
- Before cooking make sure the inner pot is in full contact with the heating plate, by turning round.



