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NPEAUCIOBUE

B nepByto ovepeapb paspelumte nobnarogapute Bac 3a nokynky razoBoro rpunsa komnaHmm Cooking
Technology !

Mpoaykums Toproson mapkn WeGrill cobupaeTcs 13 BbICOKOKa4eCTBEHHbLIX KOMMNOHEHTOB U Noche
cOOpKM ropernkn 1 knanaHa NPOBEPSAIOTCS Ha YTEYKY rasa.
Mpn KOHTpONe Ka4YecTBa NPOBOANTCS TLATENbHbBIA OCMOTP FPUS U NYCKOBasi MpoBepkKa.

C yBaxeHnemM 1 noxenaHmem npusiTHon atmocdepbl B Bawwem caay !
Komnanua Cooking Technology

OMNMUCAHUE

WeGrill In&Out

TexHnyeckne gaHHble

McTouHrk Temnepatypbl 3 nHppakpacHble ra3oBble ropenku
las MponaH (ra3oBbl 6annoH) nnu MarucTpasnbHbIv ras
Pasmep W42xB38xI31cm
HepxaBetowas cranb AlSI 304,
Martepuan kopnyca OTNMYaoLLasICs BbICOKON TEPMO- U
KMCMOTOCTOMKOCTbLIO
MoTtpebneHue rasa 264 r. B yac

OcoBeHHOCTN KOHCTPYKLUKN U KOMMNeKTauus

[OBOWHbIE CTEHKN KOpryca — OOKOBblE M 3a4HASA, 2 NO4A0HA AN X1pa, CKNagHOW KOpyc, peLleTka C pyYKon U3 Hep)XaBetoLLen cTanu, ra3oBblin
penyKkTop MOBbILLEHHOV Ge30MacHOCTW, ra3oBbIM LUMAHL, cucTeMa Ge3onacHOCTV MepekpbiBalollas nojady rasa npy paspbiBe LUnaHra u
3aTyLUEHHbIX ra30BbIX roperikax, CyMka afst TPaHCNOPTUPOBKM 1 XpaHeHNs rpuns. Mpunb cepTUdMUMPOBaH Ans SKCrnyaTauuy B NOMELLEHNUN.

WeGrill Young

TexHnyeckne gaHHble

WcTouHmK Temnepatypbl 3 nHppakpacHble ra3oBble ropenku

las MponaH (ra3oBbi 6annoH)

Pa3amep W 40xB35xTI 30 cm
HepxaBetowwas cranb AlSI 304,

Marepuan kopnyca OTNMYatoLLasiCs BbICOKON TEPMO- U
KMCINOTOCTONKOCTBIO

MoTpebnexuve rasa 178 r. B yac

OcobeHHOCTN KOHCTPYKLUUKN U KOMMNeKTauus

cKrnagHoM Kopryc, 2 MoAaoHa [Afist Xupa, peleTka C Py4Ykon U3 HepkaBelollei CTanu, rasoBblii peaykTop, rasoBbli LUMaHR, CymKka Afs
TPaHCMOPTUPOBKM M XpaHEHUs rpuns. Mpusib cepTUdULMPOBaH A4S 3KCyaTauy BHe NoMeLLeHNiA.
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CBOPKA U BE3OMNACHOE PACNONOXEHUE

1. Co6opka rpuns

BbiTawute Bce anemMeHTbl U3 TPaHCMOPTUPOBOYHOM CYMKU.
Mepen Ha4anoM MOHTaXxa W aKcnnyaTauum rpunst obsisatensHo
CHUMWTE BCE 3aLUUTHbIE NIIEHKN C METANSINYECKMX NMOBEPXHOCTEMN.

YCTaHOBUTE HMXKHUIO YacTb rpnna

YCTaHOBUTE Ha HMKHIOK YacTb 3a4HI00 U OOKOBLIE CTEHKM

3akpenuTe CTEHKM Ha HMXXHEN YacTu C NOMOLLbH BUHTOB

YCTaHOBUTE BEPXHIOK YacTb U 3aKpenute ee
C NOMOLLbIO BUHTOB

BcTaBbTe B rpunb G0KOBbIe HAanpaBnsoLMe 4118 PeLIeTKu

BcTtaBbTe pelleTtky rpuns
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MNoakntoyeHue rasa

MpUKpYTUTE ra3oBbIl LUMAHT K NaTpybKy Ha rpune.

MpuKpyTUTE ra3oBbIi LUAHT kK razoBoMy peaykTtopy. Mogenb rpuns In&Out
OcHalLleHa GroKMPOBKOIM Nofdaym rasa B criydae paspbiBa WiaHra. 9T1oT
3MNEeMEeHT cucTeMbl GE30MaCHOCTY AOMKEH ObITb MPUKPYYEH MEXAY LUNAHIOM
1 peaykTopoM. CTpernka Ha koprnyce AaHHOro arfieMeHTa NokasblBaeT Hanpas-
nieHne ABUXKEHUs rasa, ot 6anoHa K rpunio.

PenykTop NpuKpyTUTE K ra3oBomy GaroHy.

OTkponiTe BeHTUIb razoBoro 6anoHa. Nocne 4ero cpasy NpoBepbTE MblTbHbLIM
pacTBOPOM repMeTUYHOCTb BCex coeanHeHunn. Moaens rpunsa In&Out ocHa-
LLileHa MaHOMETPOM BCTPOEHHbLIM B peayKTop. ECcnun nocrne oTKpbITUS BEHTUNS,
yepes 10 cek ero 3aKpbiTb, TO MOXXHO MPOBEPUTL TEPMETMYHOCTL Habngas
3a JaBrieHneM rasa B WwnaHre u rpune. Ecnn gaeneHne He nagaeTt nocne
OTKPbITUA N 3aKPbITUSI BEHTUMSA, TO CUCTEMA Nodayum rasa B rpuiib repMeTuUyHa.
Ecnn paBneHve nagaeT, TO HYXKHO elle pa3 NpoBepuUTb BCE COEAUHEHUS U LUMaHT.

BknroveHue rpunsa n perynmpoBkKa teMmnepaTtypbl

Mopxuramnte roOpesnku Ncnosb3yd ONMMHHYIO 3aXKUralsky, pacnonarasa OroHb
Ha I'IpOTVIBOI'IOJ'IO)KHOI7I CTOpPOHE OT BEHTUJTIA Ha Kopnyce rpuns.

OTKpOIZTe BEHTWUI1b BAABJINBaA U BpaLLlAd €ro npoTtmne
YacoBoWn CTperku, ogHoBpeMeHHO NnoaHecuTe OroHb
3aXKurankuy no ra3oBbl€ roperiku. OTKprTI/Ie BEHTUINA
N NoaKUraHne roperiok oJKHbl OCYLLECTBIIATLCA
OﬂHOBpeMeHHO! Ecnu BHavane OTKPbITb BEHTUJTb A
CNyCT4d HECKOJIbKO CEeKyH NMOAHECTU ONOHb 3aKunralikum
noa ra3oBble ropesyikn BOSHUKHET 00beMHoe BOCMNIIaMeHeHue rasa BHYTPW rpuna, 4YTo MOXeT
NPpUBECTU K UCTTYTY N OXOrY. Mocne BO3ropaHunsA ra3oBbIX NOPESIOK AepPXKNTE BEHTUIb B BAABNEHHOM/
HaXaToM NonoXeHun B TeveHne 20 CeKyHAO.

BeHTunb 3aKkpbIT Makc. TemnepaTtypa MuHUM. TemnepaTypa
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3TOT rpunb NpedHasHavYeH ans NPUroToBreHNs NULLM Ha OTKPbITOM Bo3ayxe. Mogenb In&Out Tak-
K€ MOXHO UCMONb30BaTh BHYTPY XOPOLLO NPOBETPUBAEMbIX NOMELLEHMI. He XxpaHuTe roproumne

M Nerko BoCMameHsitoLLeecss MaTepuarbl Ha paccTosiHUM MeHee 1 MeTpa OT ra3oBOro rpusisi.
OGecneybTe OOCTaTOYHbIN NPUTOK BO3dyXa K ra3oBoMy rpunto 1 6annoHy. He 6rnokupyiTe noToku
BO3/lyXa BOKPYF ra3oBOro rpusisi, MOCKOrbKY BO3AyX HEO6X0aUM ONsi roOpeHus.

[a30BbIN rpUb 3anpeLLleHo MOHTUPOBATb, BCTPanBaTb B HULLK, WKadbl, N ApyrMe 3aMKHYTble
npocTpaHcTBa. HyXXHO yunTbIBaTb TO, YTO HA MOBEPXHOCTM rpUns U nepeq rpunem Bo Bpems
aKcnnyaTaumm BO3HUKaT 6onblune Temnepatypbl. BHyTpu rpuns Temnepartypa BO BpeMms
akcnnyatauumn gocturaet 850°C. Obecneyste cBOOOAHbIN JOCTYMN KO BCEMY LUMAHTY Nogadu rasa u
perynatopy. icnonb3ynTe ra3oBblvi Fpusb TONbKO HA POBHOW MOBEPXHOCTM.

BE3OMNACHOCTb NP PABOTE C TrA30BbiM BAITTTIOHOM

+ Ob6ecneybTte 3awWnTy HannoHa oT Harpesa.

* K rpunto ogHOBPEMEHHO MOXHO NOACOeANHATL He Bonee 0aHOro ra3oBoro Gannoxa.

» [lapbl rasa 4ype3Bbl4aHO B3PbIBOOMACHbLI U MOTYT HAHECTU CEPbE3HbIE TENECHbIE
NOBPEXAEHUS UM NPUYNHUTL CEPbE3HLIN YLepb MMYLLLECTBY, €CNK SONYCTUTb UX
CKannuBaHWe 1 BO3ropaHme B 3aMKHYTOM NPOCTPaHCTBE.

* 3akpblBaniTe BEHTUIb ra3oBOro 6annoHa nocne Ka)aoro MCrnonb30BaHus.

* He Kypute 1 He ncnonb3ynTe OTKPbLITOE MamMs PsSiAOM C ra3oBbiM BanmOHOM NpU OTKITHYEHUN
ra3oBOro LUaHra, coeauHsaLero npudop ¢ ra3oBbiM GanmnoHoOM.

* He ncnonb3yinTte pxaBble razoBble 6anmnoHbl UM 6annoHbl C BMATUHAMM, a Takke 6annoHbl ¢
NoBpeXAeHHbIM ra3oBbIM BEHTUIEM.

* He 3anonnsante 6onee 80% obbema razoBoro 6ansnoHa.

* He xpaHuTe rasoBbii 6anfoH BHYTPM NOMELLEHUS UK B NIFOGOM 3aKpbITOM NPOCTPaHCTBE.

* He knagute rasosbii 6annoH HaboK.

* He noaeeprawnTte ra3oBbit 6anoH BO3AENCTBUIO BbICOKMX TemMnepaTtyp.

BE3OMNACHAA SKCMNYATALUA

[@30BbIN rPUb OYEHb CUSIBHO HarpeBaeTcs NPy UCNONb30BaHUK, MO3TOMY:

* He paspeluante MmaneHbkum AeTsM NOAXOANUTb K rpUnto.

* T[lpu paboTe ¢ rpunem pekomeHayeTcs UCNoNb30BaTh 3alUUTHbIE NepPYaTKN.

* He ponyckainTe KOHTaKTa LfaHra nogayum rasa ¢ HarpeTon NoBEPXHOCTLIO rPUnsi.

* He HageBanTe cBOOOOHYIO Ofexay Unu ogexay co cBo6oOAHbIMM pyKkaBamu npu
NCMNonb30BaHUN ra3oBOro rpuns.

* He ocTtaBnanTte ras3osbi rpurnb 6e3 npucMoTpa Bo BpeMs paboTbl.

* He ncnonb3ynte NNacTMKoBbIE NN CTEKNSAHHbBIE NPUHAAEXHOCTM NPU NPUrOTOBIEHNN
ontog B rpune.

* He ncnonb3yiTte rasoBbIi rpunb NpyM CUNBHOM BETpPE.

* He nepeaBuranite rpunb BO BpEMSA UCMOSb30BaAHUS.

* He no3sonsanTte AeTsaM Nofb30BaTbCSA rPUNemM.

* He oTcoeanHsiTe ra3oByo apMaTtypy Bo Bpemsi paboTbl rpunsi.

* He cynTe pyku noa nHdppakpacHble ropernku BoO BpeMsi SKCrnnyataunm rpuns u
He JgoTparMBanTechb Ao kopnyca rpunsa 6e3 nepyaTok Bo Bpems ero paboTbl.

* He xpaHuTe roptoume 1 nerko BocnnamMeHsowmecs Matepumarnbl Ha PacCTOSAHUN MeHee
1 MeTpa OT ra3oBOro rpunsi.
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BEE30MACHbIU YXO[ U OECNYXXUBAHUE

[MpoBepsnTe BCe ra3oBble WaHM U cCoeguHeHnst Ha NpeameT NoBpexXaeHuin, pa3pesoB Unm
TPELLVMH, KaXabli pa3 nepeq Ncnosib3oBaHMeM rasoBoro rpusnsi.

He nbiTanTecb mogmdumumpoBath gaHHbIM Npnbop, aTo onacHo. Jltobble Mmogndurkaumm n peMoHT
MOryT NPOBOANTBLCS TONBKO MMMOPTEPOM USIM €ro aBTOPU3NPOBAHHBLIMU Aurepamu. He noitantecb
CHSITb UM HACTPOUTb PerynupytoLne KnanaHbl U perynstop.

Mpwn noracaHnn NNaMeHn B ra30BOM rpure BbIKMOYMUTE ra3oBble ropernky 1 3akpoinTe knanaH
rasoBoro 6annoHa. MNogoxante 2 MUHYTbI, NPEXAe YeM pasxuratb NpMGop NOBTOPHO.

HekoTopble nuLLeBble NPOAYKTHI BbIAEMNSHOT rOPrYMi XUp Unn cokun. He otxoante ot
paboTatoLLero ra3oBoro rpuns. MoBpexaeHust Bbl3BaHHbIE BO3ropaHUEM Xupa He NMOoKpbIBatTCS
rapaHTuein. Ecrnv npounsoLuno BosropaHue xupa, HeMeaneHHO BbIKMYMTE ra3oBble ropenky u
3aKpoKTe KranaH ra3oBoro 6annoHa 4o Tex nop, noka Bo3ropaHue He ByaeT NMMKBMANPOBAHO.
Y6epuTte Bce NuLLEBbIE NPOAYKTLI U3 Npubopa.

Mepen nepBbiM UCMOMNb30BaHWEM FPUNS, KaXablid pa3 nocrne 3anofHeHus rasoBoro Gannoxa,
OTCOEAMHEHNS ra3oBoro LUaHra u perynsatopa oT ra3oBoro 6anmnoHa unu rpunsi, HeobxoaMmMo
NPOBOAMTL NPOBEPKY HA rEPMETUYHOCTb.

Henb3a MbITb KepaMuyeckme rasoBble ropernku, noaBepraTe X BO3AENCTBUIO MOLUX CPeacTs,
LLIETOK, TPAMNOK 1 T.A.

NMnP BOSHUKHOBEHWU MNMOXAPA

BonbLUMHCTBO NOXapoB BO3HMKAET MO NPUYMHE HAKOMIEHMS XMpa UM HenpaBubHOIO NOABOAA
rasa. ObecneysTe, YTOOLI BCE NMOAN Y AOMALLHUE XXMBOTHbIE HAXOAUMUCL HA MaKCUMarnbHO
BO3MOXXHOM pacCTosiHMK. 3akpoliTe nogady rasa Ha b6annoHe.

Mo BO3MOXHOCTM UCMOMb3YyIATE OrHETYLWIMUTENb. ECNK B KayecTBe OrHesallmMTHOro BelllecTsa
[AOCTYNHa TONbKO BoAa, TWaTternbHO CMoYMTe 06nacTb BOKpyr npubopa. Mpu HanpaeneHun Boabl
Ha caM rasoBbli FPUIb HE UCMOMb3YNTE CUTMbHBIN Hanop BoAbl, MOCKOMbKY 3TO MOXET NPUBECTM K
pa3bpbI3rMBaHUIO FOPSILLIETO XuMpa, YTO NPMBEAET K AanbHeNLlleMy pacnpocTpaHeHuto noxapa.

PO3XXUI' U SKCIMITYATALUUA TA30OBOIO reuns

Mepen po3XXUrom ra3oBoro rpuns NpoBepsTe crieaytoLlee:

YOocToBepbLTeCh, YTO BCE ra3oBble CoeANHEHU repMETUYHbI U MPOBEPEHBI HA HaNMYMe yTedek.
Takke HeoBGXxoauMo NPOBEepPUThL HAAEXKHOCTb CoeaANHEHMS ra3oBbiX peaykTopoB. Beerna nposoanTe
NpPoBEPKY Ha Hanu4ne yTevek ¢ NoMOLLIbIO MbINbHOW BoAbl. He NpoBoaMTe NpoBepKy Ha Hanuune
yTeyek C NMOMOLLIbIO OTKPLITOTO NNamMeHu. YA0CTOBEepPLTECh, YTO PYYKM YrpaBeHNss HaxoasaTcs B
3aKPbITOM MOMOXEHUN, TOMNBLKO NMOCE 3TOr0 OTKPbIBaNTE BEHTUMb Ha ra3oBOM GannoHe.

AkcnnyaTtnpynte WeGrill In&Out Tonbko ¢ BbIABUHYTHIM

Brepen NogaoHOM ANA Xupa, KOTOpbI 3aLlmLaeT NoBepPXHOCTb
Ha KOTOPOM YCTaHOBIIEH rPUb OT BO3AENCTBUS BbICOKNX
TemnepaTtyp. Takke BHYTPW rpuns BO BPEMS 3KCryaraumm
[AOIMKEH HaxXoAUTCs BTOPOW NoaaoH Ansa cbopa crekaroLero

C npurotaenesaemoro ¢ brnoga xupa v NnpefoxpaHeHUs HUXKHEN YacTu rpunsa oT neperpesa.
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» Bcerga ncnonb3ynTe LWNaHr U peaykTop NocTaBnsieMble C JaHHbIM ra3oBbIM rPUNEM.

+ [lpoBepbTe LWNaHr 1 peaykTop Ha HanuumMe TpeLwmnH unm nobbix NPM3HAKOB M3HOCA UMK
NnoBpeXaeHNN.

+ [lpu 3ameHe peaykTopa, BbIXOQHOE OaBMnNeHne peayKkropa AOMKHO COOTBETCTBOBaThL pabovemy
AasneHunto npubopa, KoTopoe ykasaHo Ha Mapkuposke. [nsa mogenu rpyna In&Out gormkeH
NCNONb30BaTbCS PeayKTop NOBbILLEHHOW 6e30nacHOCTM ¢ ABOMHOM MeMbpaHown. TonbKo ¢
Taknm pegyktopom mogernb In&Out MOXXeT Mcnonb3oBaTbCs BHYTPU NOMELLEHNIA.

* BwusyanbHO npoBepsnTe Nnams ropernok Ans NoaTBEPXXAEHNSA ropeHus.

+ 3anpeLyeHo aKcnnyaTMpoBaTth rpuiib NO4 OTKPbITbIM HEGOM BO BpEMS JOXAA UM CHeronaga.

* He xapbTe 04YeHb XMpPHbIE BUAbI MACa HA CaMOM BEPXHEM YPOBHE, B HEMOCPEACTBEHHOM
BnM30CTN OT KEPAMUYECKMX FTOPENOK, 3TO MOXET NPUBECTUN K BO3ropaHuIo Xupa.

» [asoBble ropenku caenaHbl U3 Kepamukun, NO3ITOMY BOCNPUMMYMBLI K yaapaMm.

* W3beranTte NPUKOCHOBEHUS K HAM LUMMLAMWU N OPYrMMK akceccyapaMm Bo Bpemsi paboTbl C
rpunem.

MOCIJE SKCMITYATALUU TA30BOIO NrPunA

» [a30BblI rpuib HEOHXOANMO HaKpbIBaTb, KOr4a OH HEe UCMONb3YeTCS.

* PerynapHo ocBoboxganTte n YNCTUTE pesepByap 4SS Xupa.

* MownTe No BO3MOXHOCTW 4YaCcTO NOBEPXHOCTM ra3oBOro rpunsi.

* [1ns mMbITbs 1 yxo4a 3a rpunemM Ucnonb3ynTe cneymanbHble MOoLLMe cpeacTea ans
Hep)kaBetoLwen ctanm unm obblYHbIe CPeACTBA ANSA MbITbS NOCYAbI.

* BepxHuin aneMeHT rpunsi, B KOTOPOM BMOHTUPOBAH BEHTUIb N KEpaMUYECKNE FOPenKkn Hemnb3as
MbITb NM0g, NPOTOYHOM BOAOWN, B MOCYAOMOEYHOM MaLLMHE Ui NOSTHOCTLIO OMNycKaTb B BOAY.
BokoBble, 3agHME aneMeHTbl FPUns, a Tak e HUXKHIOK YacTb MOXHO MbITb B NOCY4OMOEYHOM
MallrHe. Henb3s MbiTb KepaMn4yeckmne ra3oBble ropenku, noasepratb X BO3AENCTBUIO
MOMLLINX CPEACTB, LWETOK, TPSANOK U T.4.
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FAPAHTUA
MapaHTMA 1 rog pacnpocTpaHaeTCcsa Ha KOpMyc ra3oBoro rpuns, ropesku, KknanaHa, u peLueTky.

FapaHTMsA BCTynaeT B CUNy C MOMEHTA MOKYMKN U3aenusi.

HenpemMeHHbIM yCnoBMeM BbINOMHEHUS! rapaHTUIAHbIX 06513aTeNbCTB ABMSETCS

cbopka, ycTaHOBKa W 3KChyaTauusl ra3oBoro rpussi CornacHo UHCTPYKLMK.

FapaHTUSA He pacnpOCTPaHAETCA Ha Takne NOBPEXAeHUs Kak LiapanuHbl, BMATUHbI, KOPPO3uUs
NN N3MEHEHWe LIBeTa, Bbl3BaHHbIE HarpeBoM, abpasnBHbIMU UITU XUMUYECKUMU YUCTALLUMM
BeLLlecTBaMM.

a30BbIV rPUIb HEOGXOAMMO HaKpblBaTb, KOTda OH HEe UCMONb3yeTcs.

FapaHTMsA NpeaocTaBnsieTcs TONbKO NPy NPeabaBneHN 4aHHOMO rapaHTUIAHOIO TaroHa.
O6patute Balle BHMMaHWe Ha TO, YTO rapaHTUMHbIV TarnoH AOMMKEH OblTb NPABUNbHO 3aMOSHEH,
a UMEHHO, B HEM [0KHbI BbITb YkasaHbl MOAENb M PEFMCTPALIMOHHBIN HOMep. Ha rapaHTuiiHom
TanoHe Takxke 06s13aTenbHO A0MKHA ObITb NeYaTb Aunepa, npoaasLuero Bam razosbii rpunb.

Mopgenb rpuns:

HaHHbIn ToBap 6bIn NpokoHTponuposaH (Pamunus, Nms):

[aTa npogaxwu :

Mown gunep (HasBaHue UpMbl):

Mevatb / daTa / NMoanuck



