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NOTES FOR YOUR

SAFETY A

The Thermomix™ TMj5 is intended

for domestic food use or similar areas
of application. It complies with the
most advanced safety standards. The
Thermomix™ TM5 has a number of
safety features however it is still a cooking
appliance and ordinary and sensible
cooking safety precautions should be
taken. Always take care when cooking
and handle the Thermomix™ TMj5 in
accordance with this manual. For your
own safety, please read this instruction
manual carefully before using your
Thermomix™ TMj5 for the first time and
be sure to pay particular attention to
the notes for your safety. Retain the
instruction manual for future reference.
This instruction manual is part of

the Thermomix™ TM5. Always provide
this instruction manual with the
Thermomix™ TM5 when a new person
uses it. Key safety instructions are

also available on the Thermomix™ TM5
operating menu (see page 28 also).

The Thermomix™ TMj5 is not intended
for users (including children) with
reduced physical, sensory or mental
capabilities, or lack of experience and
knowledge, unless they are given super-
vision or instruction concerning the

use of the Thermomix™ TM5 by a person
responsible for their safety. Children

should be supervised to ensure that they
do not play with the Thermomix™ TM5.

The Thermomix™ TM5 complies with
the safety standards of the countries in
which it is sold by an authorised Vorwerk
organisation. Compliance with the local
safety standards cannot be guaranteed
should the Thermomix™ TM5 be used in
any other country. Vorwerk therefore
accepts no liability for any damages that
may arise as a consequence.

Danger of electric shock

« Disconnect the Thermomix™ TM5
from the mains power supply before
cleaning and if the Thermomix™ TM5
is not to be used for a prolonged period
of time.

« Do not immerse the Thermomix™ TM5
in water. Clean with a damp cloth only.
No water or dirt must be allowed to
enter the housing. This includes all food
residue or debris whether liquid or solid.

 Regularly inspect your
Thermomix™ TM5 and its accessories
(including the mixing bowl and the
connecting cable) for possible damage.
If damage does occur, do not use
the Thermomix™ TM5 and contact
Vorwerk customer service or an
authorised Vorwerk repairer.

Notes for your safety 5



NOTES FOR YOUR SAFETY

« The Thermomix™ TM5 (including the
connecting cable) must only be repaired
by the responsible Vorwerk customer
service or an authorised Vorwerk
repairer. Improper repair works or
improper handling may result in serious
risks for the user. Vorwerk accepts
no liability for any damages that
may arise as a consequence of using a
non-authorised repairer.

Danger of injury from the sharp
mixing knife

« Do not touch the blades of the mixing
knife. They are very sharp. Hold the
upper part of the mixing knife when
removing or re-inserting it.

« Do not reach into the hole in the
mixing bowl lid or touch the mixing
knife when the Thermomix™ TM5
is in operation.

Danger of scalding by splashing
hot food

« Place a maximum quantity of 2.2 litres
of ingredients into mixing bowl.

« Observe the fill level marks on the
mixing bowl.

« Only use your Thermomix™ TM5 with a
clean mixing bowl lid and sealing ring.
Ensure that the brim of the mixing
bowl is clean at all times. Inspect the
sealing ring regularly for possible
damage. Be aware that the sealing ring
is not remova ble and attempting to

6 Notes for your safety

do so may result in damage. In case of
damage or leakage exchange the lid
immediately. Do not use your
Thermomix™ TM5 until you have
exchanged the lid.
Never try to force the mixing bowl lid
open. Only open the mixing bowl lid
when the speed is set to “0” and the
locking mechanism has released it.
Never use the turbo mode or abruptly
increase the speed when processing
hot food (temperature above 60 °C),
especially if the food has not been
heated in the Thermomix™ TM5.
Never hold or touch the measuring
cup when processing hot food
(temperature above 60 °C).
Be aware of hot food escaping from the
hole in the mixing bowl lid. Place the
measuring cup correctly into the hole
and leave it in place when processing
hot food (e.g. jam, soup) especially at
medium (3—6) and higher (7—-10) speed
levels.
Do not use Varoma temperature to heat
or cook large quantities of food.
Use only low speed levels (¢ — 6) when
selecting Varoma temperature. Higher
speed levels can lead to splashing of
hot food or frothing up of liquid.
Be sure to place your Thermomix™ TM5
on a clean, solid, even and non-heatable
surface, particularly when using the
Varoma.
« Remove the mixing bowl carefully to
prevent any spillage, especially when
the mixing bowl contents are hot.



Danger of scalding by hot steam
and hot condensed liquid

« Be sure to position the Varoma
correctly onto the mixing bowl and
Thermomix™ TM5.

« Be aware that hot steam escapes at the
sides and from the top of the Varoma
lid during operation.

« Touch only the handles on the sides of
the Varoma.

« Never use the Varoma without the
Varoma lid.

« When removing the Varoma lid hold it
in such a way that the escaping steam
or hot dripping liquid cannot come
into contact with you.

« Be aware that hot steam will continue
to rise up through the hole in the
mixing bowl lid when removing the
entire Varoma.

« Keep children away from
Thermomix™ TM5 when using the
Varoma and warn them about the
danger of hot steam and hot condensed
liquid.

« Ensure that the hole in the mixing bowl
lid and some slots of the Varoma dish
and tray remain free of food to avoid
an uncontrolled escape of steam.

Danger of injury by contact with
hot parts

« Always keep the Thermomix™ TM5 out
of children’s reach and warn children
that the mixing bowl and Varoma will
heat up.

Measuring cup — cold food —
danger of injury by escaping
cold food

« When processing cold food at medium
(3—6) and higher (7—10) speed levels
or when activating the turbo mode to
chop or purée cold food, hold the
measuring cup to prevent cold food
from escaping. (But never hold the

measuring cup when processing hot
food.)

Measuring cup — hot food —
danger of burn injury

« When processing hot food (temperature
above 60 °C) do not touch the measuring
cup or activate turbo mode.

Danger of injury from sharp edges

« The Thermomix™ TMj5 touch screen
display is made from glass and can
shatter if handled incorrectly.

Danger of injury by improper use

« Only use the Thermomix™ TM5 in
accordance with this instruction manual.

« Never touch the locking arms or mixing
bowl lid when opening or closing the
Thermomix™ TM5. Do not attempt to
remove the mixing bowl or the mixing
bowl lid with force.

« Never heat up the mixing bowl when it
is empty.

Notes for your safety 7



NOTES FOR YOUR SAFETY

« When using the stirring attachment
(butterfly whisk) switch on the speed
only after the butterfly whisk is correctly
in place.

« Do not select a speed higher than
level 4 when using the butterfly whisk.

« Never use the spatula when the
butterfly whisk is fitted.

« Do not add ingredients that might
damage or block the butterfly whisk
when it is attached to the mixing
knife and the motor is running.

Danger of injury by usage of non
intended items or equipment

« Use only parts provided with the
Thermomix™ TM5 (page 12—13) or
original spare parts from Vorwerk
Thermomix™ which have been
specifically approved for use with
Thermomix™ TM5.

« Never use the Thermomix™ TMj5 in
combination with parts or equipment
not provided by Vorwerk Thermomix™.

« Never use the Thermomix™ TMj5 in
combination with parts or equipment
designed for older generations
of Thermomix™

« Use only the lid provided to close the
mixing bowl.

« Use only the Thermomix™ TM5
measuring cup to close the hole in
the mixing bowl lid. Do not cover
the mixing bowl lid with any item
including towels or dish cloths.

« Use only the Thermomix™ TM5 spatula

with safety disk for stirring food in

8 Notes for your safety

the mixing bowl. Never use other items
or utensils such as spoons, whisks

or knives for stirring. These might get
caught in the rotating mixing knife,
and could result in injury.

« Lock the mixing bowl lid before
inserting the Thermomix™ TM5
spatula through the hole in the mixing
bowl lid.

Risk for people wearing pacemakers

« The Thermomix™ Recipe Chip and the
Thermomix™ Recipe Chip interface of
the Thermomix™ TM5 contain mag-
nets. If you wear a pacemaker be sure
to maintain a sufficient distance. Warn
people with pacemakers respectively.

Property damage
Thermomix™ TM5 can move

« Place your Thermomix™ TM5 on a
clean, solid, even and non-heatable
surface so that it cannot slip.

 Keep the Thermomix™ TM5 at a
sufficient distance from the edge of the
surface to prevent it from falling off.

« Be aware that occasionally when knead-
ing dough or chopping food, an imbalance
can develop in the mixing bowl which,
under certain circumstances, may cause
the whole Thermomix™ TM5 to move.
Do not leave the Thermomix™ TM5
unattended while it is kneading dough
or chopping food.



Risk of damage « By improper power supply: Only

use the Thermomix™ TM5 with
By hot steam: Ensure that there is a alternating current and a mains power
sufficient clearance above and around supply duly installed by an electrician.
the Thermomix™ TM5 and Varoma (for ~ The mains power supply voltage and

example below suspended cupboards mains frequency must correspond

or shelving) to prevent damage from with the type plate on the bottom of
hot escaping steam. the main Thermomix™ TM5.

By external heat source: Keep a e By corrosion: Ensure that you
sufficient distance between the thoroughly dry the contact pins of the
Thermomix™ TM5 and external heat mixing bowl after cleaning the mixing
sources such as radiators, hot plates, bowl, so no moisture can enter the
ovens, hobs, etc. Do not place the Thermomix™ TMj5 via the contact pins.
Thermomix™ TM5 or its connecting e By short-circuiting the

cable on any heat source as this may Thermomix™ TM5 recipe chip
cause damage to the Thermomix™ TM5. interface: Never touch the

Do not place the Thermomix™ TM5 Thermomix™ Recipe chip interface
on hot surfaces. contacts with metal obejcts,

By leaking out ingredients: Ensure  e.g. spoons. You could damage your
that the sealing ring of the mixing knife =~ Thermomix™ TMs5.
is fitted to the knife bearing. If there is

no sealing ring the ingredients may leak

out and damage the Thermomix™ TM5.

Ensure that the mixing knife is locked

into the bowl base correctly.

By insufficient cooling of

Thermomix ™ TM5: Ensure that the

ventilation openings on the rear side and

on the bottom of the Thermomix™ TM5

are always free from splashes of fat,

food, leftovers and other substances, and

are not covered. Otherwise damage to

the Thermomix™ TM5 may occur. This

is especially important if the ventilation

openings of your Thermomix™ TM5 are

covered with protection grids. Be sure

to remove the protection grids during

every cleaning process.

Notes for your safety 9



TECHNICAL
DATA

Symbol of conformity/
Mark of conformity @;::I c E

Motor

Maintenance-free Vorwerk reluctance motor 500 W rated power.

Speed continuously adjustable from 100 to 10,700 revolutions per minute
(Gentle stir 40 rpm).

Special speed setting (alternating mode) for dough preparation.
Electronic motor protection to prevent overload.

Heating system

1,000 W power consumption.
Protected against overheating.

Integrated scales

Measuring range from 5 to 3000 g in 5 g increments (to max. 6.0 kg);
-51t0-3000 g in 5 g increments (to max. —6.0 kg).

Housing

High-quality plastic material.

Mixing bowl

Stainless steel, with heating system and temperature sensor integrated.
Maximum capacity 2.2 litres.

Connected load

Only for 220 ... 240 V 50/60 Hz (TMb5-1).
Maximum power consumption 1,500 W.
Pull-out power cord, 1 m long.

Dimensions and weight

Thermomix™ TM5b

10 Technical Data

excl. Varoma Varoma

height 34.1cm height 13.1cm
width 32.6 cm width 38.3cm
depth 32.6 cm depth 27.5cm
weight 7.95 kg weight 0.8 kg



INTRODUCTION

Dear Customer,

Congratulations on your purchase of the Thermomix™ TM5!

During a Thermomix™ TM5 demonstration, you experienced and tested with your five senses the benefits of your new
Thermomix™ TM5. An experienced Thermomix™ advisor helped you optimize the usage of all possible functions to

your individual needs.

Now you are ready to start enjoying the advantages of your own Thermomix™ TM5. Preparing tasty and healthy food
becomes fast and easy. Cooking with Thermomix™ TM5 saves you time for other activities.

This instruction manual will familiarize you step by step with your new Thermomix™ TM5. Please read it carefully.
With each step you will experience that we have considered your interests and needs when we designed this high

quality product.

The easy to understand step by step design of our recipes will enable you to prepare your meals and dishes with great
success.

We wish you, your family and your friends a lot of fun with your new Thermomix™ TM5!

Vorwerk Thermomix™

Introduction 11



YOUR
THERMOMIX™ TM5

After opening the package please check that all
Thermomix™ TM5 components are included. These are:
« Thermomix™ TM5 including mixing bowl and mixing bowl lid
+ Simmering basket

« Butterfly whisk (Stirring attachment)

» Measuring cup

« Spatula

« Varoma

» Cookbook

« Instruction Manual

« Thermomix™ Recipe Chip

12 Your Thermomix™ TMb



(1) Thermomix™ TM5

(2) Mixing bowl
(3) Mixing bowl base @ .
(@) Seal ring for mixing knife hw
(8) Mixing knife '
(9) Mixing bowl lid
(10 Butterfly whisk
(Stirring attachment) (19 Thermomix™ Recipe Chip  Varoma
(11 Spatula with safety disk (19 Lid sensor (6) Varoma lid
(12 Simmering basket (1) Selector (7) Varoma tray
(13) Measuring cup (17 Handle (8) Varoma dish

Your Thermomix™ TM5 13



BEFORE
YOU START

Congratulations on purchasing the @ ——
Thermomix™ TM35! ke
Before using your Thermomix™ TM5 (In the following simply called "

“Thermomix”) for the first time attend a demonstration with a qualified
Thermomix™ advisor. Familiarize yourself with using your Thermomix™.

Before you start

Be sure to place your Thermomix™ on a clean, solid and even surface so that @
it cannot slip. It is recommended to keep your Thermomix™ in a permanent
position in your kitchen so that you can operate it easily. Remove the Foil from

the Touchscreen. Clean your Thermomix™ thoroughly before using it for

the first time. Follow the instructions in the chapter on cleaning (page 46).

How to insert the mixing bowl correctly

Insert the mixing bowl with the handle pointing to the front and place it
gently into position (1).

The mixing bowl has been inserted correctly if its handle is at the front,

as shown in picture (1), and if the bowl itself is securely fixed in the
Thermomix™. To close the mixing bowl place the mixing bowl lid vertically
onto the mixing bowl (2). The lid will lock automatically when the motor

is active.

A CAUTION

Danger of scalding by splashing hot food

e Never try to force the mixing bowl lid open. Only open the mixing bowl
lid when the speed is set to “0” and the locking mechanism has
released it.

¢ Never touch the locking arms or mixing bowl lid when opening or closing
the Thermomix™. Do not attempt to remove the mixing bowl! or the mixing
bowl lid with force.

14 Before you start



How to remove the mixing knife @

To remove the mixing knife: Hold the mixing bowl with one hand so that it’s
opening points upwards. With your other hand turn the mixing bowl base

30 degrees clockwise and pull the mixing bowl base off downwards (3).
Carefully hold the upper part of the mixing knife and remove it together with
its seal ring (4.

A CAUTION

Danger of injury from the sharp mixing knife
Do not touch the blades of mixing knife. They are very sharp. Hold the @
upper part of mixing knife when removing or re-inserting it.

IMPORTANT:

Take precautions to prevent the mixing knife from falling out accidentally.

Before you start 15



BEFORE YOU START

How to insert the mixing knife

To re-insert the mixing knife place the mixing bowl base on an even and
clean surface, place the mixing bowl on top of it and hold its handle firmly.
Now push the mixing knife through the hole in the bottom of the mixing
bowl @ @ until it’s sealing ring touches the bottom of the mixing bowl.
Then turn the mixing bowl base 30 degrees counter-clockwise to lock the
knife in place (3.

A CAUTION

Risk of damage by leaking out ingredients

Ensure that the sealing ring of the mixing knife is fitted to the knife bearing.
If the sealing ring is damaged the ingredients may leak out and damage
the Thermomix™. Ensure that the mixing knife is locked into the bowl! base
correctly.

16 Before you start



ACCESSORIES

Before you start using your Thermomix™ we would like to present its
accessories in more detail. They are proof of a well thought out design. Every
part has been designed intelligently and serves several purposes.

Mixing bowl

On the inside and on the outside of the mixing bowl there are marks
indicating the filling level @ The mixing bowl has a maximum capacity of
2.2 litres (B).

A CAUTION

Danger of scalding by splashing hot food

e Place a maximum filling quantity of 2.2 litres of food and/or liquid into
mixing bowl.

e Observe the fill level marks of mixing bowl.

Mixing bowl base

The mixing bowl base @ is used to fasten and loosen the mixing knife within
the mixing bowl. The whole mixing bowl may be placed on any work surface.

IMPORTANT:

The mixing bowl base must be turned as far as it will go and locked.
Failure to fit the mixing bowl| base and mixing knife correctly may result
in damage to other parts of the Thermomix™.

®
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ACCESSORIES

The mixing bowl lid (1) is used to close the mixing bowl. For safety reasons
your Thermomix™ will not operate unless the lid has been positioned and locked
correctly. Never try to force the lid open when the Thermomix™ is locked.
The mixing bowl lid is being secured by the automatic locking mechanism. It
consists of two locking arms securing the lid and a sensor located on the upper
housing between the locking arms. Be sure to keep this sensor clean at all times.
Please note the delay between setting the motor speed to zero and the release
of the locking mechanism. It is dependent on the motor speed to prevent
spillage of ingredients, if the mixing bowl is filled to the maximum indicator. @ QT

A CAUTION

Danger of injury by improper use

e Use only the lid provided to close the mixing bowl.

e Only use your Thermomix™ with a clean mixing bowl lid and sealing ring.
Ensure that the brim of the mixing bowl is clean at all times. Inspect the
sealing ring regularly for possible damage. Be aware that the sealing ring
is not removable and attempting to do so may result in damage. In case
of damage or leakage exchange the lid immediately. Do not use your
Thermomix™ until you have exchanged the lid.

Danger of injury

* Never touch the locking arms or mixing bow! lid when opening or closing
the Thermomix™. Do not attempt to remove the mixing bowl or the mixing
bowl lid with force.

Measuring cup

A CAUTION

Danger of scalding by splashing hot food

¢ Be aware of hot food escaping from the hole in the mixing bowl lid.
Place the measuring cup correctly into the hole and leave it in place
when processing hot food (e.g. jam, soup) especially at medium (3-6)
and higher (7-10) speed levels.

e Use only the Thermomix™ measuring cup to close the hole in the mixing
bowl lid. Do not cover the mixing bowl lid with any item including towels
or dish cloths.

¢ Never hold or touch the measuring cup when processing hot food
(Temperature above 60 °C).

Measuring cup - cold food - danger of injury by escaping cold food

¢ \When processing cold food at medium (3-6) and higher (7-10) speed
levels or when activating the turbo mode to chop or purée cold food,
hold the measuring cup to prevent cold food from escaping. (But never
hold the measuring cup when processing hot food.)

Measuring cup - hot food - danger of burn injury

¢ \When processing hot food (temperature above 60 °C) do not touch the
measuring cup or activate turbo mode.

18 Accessories



A CAUTION

e Always place the measuring cup correctly in the hole in mixing bowl lid
and ensure that it is not being pushed up by the contents of the sim-
mering basket. If the hole in the mixing bowl lid is blocked with food
and the heating is active, an overpressure can build up in the mixing
bowl! and the hot contents might escape explosively. In this case there
is a high risk of burns and injuries.

The measuring cup is a multi-purpose item: it is a closing cap for the hole in the
mixing bowl lid to avoid heat loss and it prevents ingredients from escaping.
The measuring cup can be used to measure ingredients. Besides the 100 ml
mark please note that a measuring cup holds up to 100 ml, and 50 ml when
filled to the notch. Place the measuring cup into the hole in the mixing bowl
lid with its opening showing upwards (2).

If you wish to add some liquid there is no need to remove the measuring cup.
Simply pour the liquid onto the lid. It will gradually trickle into the mixing
bowl. To add ingredients through the hole in the mixing bowl lid lift the
measuring cup and add them into the mixing bowl.

Simmering basket

The simmering basket for the Thermomix™ is made of high-quality plastic.

It is a multi-purpose item:

« Filtering of fruit and vegetable juices. Chop and make a puree in the
Thermomix™, then insert the simmering basket into the mixing bowl and
use it as a filter when pouring the juice out. When pouring the juice use
the spatula to hold the simmering basket (3).

+ Delicate food such as meatballs or fishballs that are not suited to be prepared
in the mixing bowl as a whole should be put into the simmering basket.

To remove the simmering basket: place the hook of the spatula into the notch

of the simmering basket (4) and lift the basket (5). The spatula can be removed

at any time.

« The feet at the bottom of the simmering basket (6) allow liquid to drip off
the food in the basket.

« In case of wanting to reduce the liquid in the food (e.g. sauce) place the
simmering basket as a cover onto the mixing bowl lid (7) instead of the
measuring cup.

A CAUTION

Never overfill the simmering basket. Content must never protude over the
top rim of the simmering basket. Ensure that the hole in the mixing bowl
lid remains free of food. If the hole in the mixing bowl lid is blocked with
food and the heating is active, an overpressure can build up in the mixing
bowl and the hot contents might escape explosively. In this case there is
a high risk of burns and injuries.

Accessories 19



ACCESSORIES

Spatula

The spatula @ is another example of the intelligent design of the Thermomix™.

» The Thermomix™ spatula is the only accessory you may use to mix or stir
the ingredients in the mixing bowl @ Push it from above into the bowl
through the hole in the mixing bowl lid. The safety disk ensures that the
spatula is not caught by the mixing knife. This means that you can use the
spatula during chopping, cooking or simmering.

The spatula should be used to scrape all ingredients from the mixing bowl.
The tip of the spatula is shaped to fit exactly between the mixing knife
assembly and the wall of the mixing bowl.

The spatula has a specially shaped safety disk to make sure that it does not
roll off the work surface.

When filtering fruit or vegetable juices use the spatula to hold the simmer-
ing basket in place.

Removing the simmering basket is effortless with the spatula (see page 19,

photo @).

A CAUTION

Danger of injury by usage of not intended items

e Use only the Thermomix™ spatula with safety disk for stirring food in
the mixing bowl.

e Never use other items or utensils such as spoons, whisks or knives for
stirring. These might get caught in the rotating mixing knife, and could
result in injury.

e | ock the mixing bowl! lid before inserting the Thermomix™ spatula
through the hole in the mixing bowl lid.
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Butterfly Whisk (Stirring attachment)

« The butterfly whisk (3) (here positioned on the mixing knife (4)) will help
you to achieve best results when whipping cream or beating egg whites. It is
also the perfect accessory for the preparation of creamy puddings or cream
mixtures.

» When boiling milk or preparing puddings or sauces the butterfly whisk
allows a constant movement of ingredients. This will help prevent the food
from sticking.

It is easy to insert and remove the butterfly whisk: Insert the butterfly whisk @
as shown in picture (8) and slightly turn it against the intended rotation of
the mixing knife. It should be hooked under the knife now and not be possible
to pull it off vertically. Its ball-shaped end ensures that it can be removed
easily. To remove the butterfly whisk hold the ball-shaped end and pull it out
with rotations in both directions.

A CAUTION

e \When using the stirring attachment (butterfly whisk) switch on the
speed only after the butterfly whisk is correctly in place.

¢ Do not select a speed higher than level 4 when using the butterfly whisk.

e Never use the spatula when the butterfly whisk is fitted.

¢ Do not add ingredients that might damage or block the butterfly whisk
when it is attached to the mixing knife and the motor is running.
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Varoma

The Varoma (1) consists of three parts (2):

» Varoma dish (bottom)

« Varoma tray (middle)

 Varoma lid (top)

All parts are made of high-quality, food compatible plastic.

NOTICE

¢ While cooking, always keep the Varoma lid on top of the Varoma @
e Use the Varoma only with the Thermomix™ (The Varoma is not suitable
for use with microwave, ovens or other appliances).

How to combine the Varoma parts
You can use your Varoma in either of the following two combinations:

Combination 1:

Varoma dish plus Varoma tray and lid @

Use this combination for cooking different foods, e.g. vegetables with meat
or fish, or a larger amount of the same food, e.g. yeast dumplings.

Combination 2:

Varoma dish plus Varoma lid 3).

Use this combination for cooking large amounts of the same food, e.g. vegetables,
potatoes or large pieces of meat or sausages.

A CAUTION

Danger of scalding by hot steam and hot condensed water
Never use the Varoma without the Varoma lid.

IMPORTANT:

If the Varoma lid is not positioned properly, the steam will escape and
the food inside the Varoma will not cook properly.
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How to use the Varoma @

Your Varoma is an accessory designed for the Thermomix™ and can only be
used with the Thermomix™. Before you can start steaming with the Varoma
you will need to set up your Thermomix™ correctly: ) }h‘\

Step 1: Set up Thermomix™ . g
Place the mixing bowl into position. Pour at least 0.5 litre (500 g) of water -
into the mixing bowl for up to 30 minutes steaming. If you steam with the
simmering basket, insert the simmering basket and fill it with ingredients,
e.g. potatoes or rice. Close the mixing bowl with the mixing bowl lid.

For a flavoursome variation you can use a vegetable broth or water-wine-mix
instead of water.

Step 2: Filling the Varoma

Place Varoma lid upside down on your work surface (4) and position Varoma
dish on top — it fits precisely into the groove. Now loosely fill the Varoma dish
with food (8). Make sure that some slots remain unobstructed so that the
steam can spread evenly. As you fill the Varoma, put the food requiring longer
cooking at the bottom, and food requiring shorter cooking at the top.

The Varoma lid underneath the Varoma dish will stop the liquid from washed
vegetables, ripe fruit, raw meat or fish from wetting your work surface.

A CAUTION

Danger of scalding by hot steam and hot condensed water

e Ensure that the hole in the mixing bowl lid and some slots of the Varoma
dish and tray remain free of food to avoid an uncontrolled escape of
steam.

¢ Be sure to position the Varoma correctly onto the mixing bowl and
Thermomix™.
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When using the Varoma tray, insert it into the Varoma dish. Make sure the
Varoma tray is positioned loosely and evenly. Then place food onto it @
Place the Varoma upright into position onto the locked mixing bowl lid
(without the measuring cup) in such a way that it sits level @

Place the Varoma lid on top. It should be positioned loosely and evenly so that
it seals the Varoma well, allowing no steam to escape.

IMPORTANT:

Never leave the measuring cup in the mixing bowl lid when using the
Varoma.

If the Varoma lid is not positioned properly, not enough steam will stay in
the Varoma. This will slow down the cooking process.

A CAUTION

Danger of scalding by hot steam and hot condensed water

e Be aware that hot steam escapes at the sides and from the top of the
Varoma lid during operation.

e Keep children away from the Thermomix™ when using the Varoma and
warn them about the danger of hot steam and hot condensed water.

Danger of scalding by splashing hot food

e Use only low speed levels (é—G) when selecting Varoma temperature.
Higher speed levels can lead to splashing of hot food or frothing up
of liquid.

Step 3: Steaming with Varoma @

All you need to do is select the time and Varoma temperature using the time
dial and the temperature dial. The steaming process begins when you set the
speed to a low speed setting (# - 6). The timer starts to count down. Water or
waterbased liquid in the mixing bowl is brought to the boil, producing 250 g

of steam per quater hour for steam cooking or reducing the liquid. The steam
rises through the hole in the mixing bowl lid of the Thermomix™ into the
Varoma. The food is cooked gently in the hot steam. Please note that the
maximum Varoma temperature is 120 °C, depending on what ingredients you
are using, e.g. oil.
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A CAUTION

Danger of scalding by hot steam and hot condensed water

e Touch only the handles on the sides of the Varoma.

¢ \WWhen removing the Varoma lid hold it in such a way that the escaping
steam or hot dripping liquid cannot come into contact with you.

¢ Be aware that hot steam will continue to rise up through the hole in the
mixing bowl lid when removing the entire Varoma.

When the ingredients are cooked or if you want to check whether they are
cooked, set speed to zero by tapping on the speed dial on the home screen and
turning the selector counter clockwise. In order to open the Varoma, slightly
incline the Varoma lid carefully to the front so that the steam can escape from
the back (4). Take care to let the condensation water drip into the Varoma dish
and tray by holding the Varoma lid above them. Then carefully remove the
Varoma lid and place it upside down on the work surface.

Lift the Varoma dish and tray up, wait some seconds so that the condensed
water drips onto the mixing bowl lid. Then place the Varoma dish and tray
onto Varoma lid.
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Practical work with the Varoma

This description explains clearly how easy it is to use the Varoma. Observe
the following basic rules for using the Varoma:
« Place enough water in the mixing bowl.

IMPORTANT:

30 minutes steam cooking requires 0.5 litre (500 g) of water, for every
additional 15 minutes an additional 250 g of water is required.

+ The bottom of the Varoma dish and tray are both designed with an even
pattern of small slots to guarantee an even distribution of steam in the
Varoma.

« The food should always be positioned so that as many slots as possible
remain unobstructed. Laying the food in “loosely” is usually enough to
ensure this.

+ You can cook foods of different consistency and hardness at the same time.
Place food requiring longer cooking at the bottom and food requiring
less cooking at the top, e.g. vegetables in the Varoma dish and fish on the
Varoma tray.

« The vegetables will be evenly cooked if you cut them into similar-sized
pieces. The cooking times stated are approximate. Cooking time varies
depending on quality, ripeness and size of the ingredients as well as your
personal preferences.

+ Grease the Varoma dish and tray to make sure that ingredients such as
meat, fish or dough do not stick.

« Do not thicken your sauces and soups until the steaming process is finished.
Thickeners may prevent steam from forming evenly in the mixing bowl and
slow down the overall cooking process.

+ You can also turn the Varoma lid upside down and use it as a drip collector
for the Varoma dish and the Varoma tray (). It can also be used as a tray
to serve food directly from the Varoma.
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WORKING WITH THE
THERMOMIX™

Starting the Thermomix™

Pull the power cord lightly from the housing and connect
it to the mains power supply. You can choose whatever
length of power cord you need, up to 1 m. If you do not
need the whole length of the power cord the remaining
length can be kept inside the Thermomix™. Make sure
that there is no strain on the cable so that the scales can
work properly. Do not place the Thermomix™ on the
power cord. If you do, the Thermomix™ will not sit evenly
on the surface and the scales will not weigh accurately.
Now the Thermomix™ is ready to operate.

Switch the Thermomix™ on by pressing the selector.
The Home screen (2) will then appear.

Press the Home icon to return to the Home screen from
the various menu options. On the Home screen, you can
reset the dials by touching and holding the home icon.
Find a permanent place in your kitchen for your
Thermomix™ right from the start so that it is ready to use
whenever you need it.

Status bar/Thermomix™ Menu

A CAUTION

Thermomix™ can move

Place your Thermomix™ on a clean, solid, even and
non-heatable surface so that it cannot slip. Keep the
Thermomix™ at a sufficient distance from the edge
of the surface to prevent it from falling off.

Risk of damage by hot steam

Ensure that there is a sufficient clearance above and
around the Thermomix™ and Varoma (for example
below suspended cupboards or shelving) to prevent
damage from hot escaping steam.

Time dial

Home icon

Scales icon

Home screen

—

Temperature dial

Speed dial

Button for forward/
backward operation

Modes icon
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Switching the Thermomix™ off

To switch off your Thermomix™, press and hold the selector until a message
appears that the Thermomix™ is switching off. You can then release the
selector.

A CAUTION

Danger of injury from sharp edges
The Thermomix™ display is made from glass and can shatter if handled
incorrectly.

Safety measures
Please read the safety measures carefully when using the Thermomix™

for the first time. To review what you need to take into account, simply select
“Security measures” in the Thermomix™ Menu (7).
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Weighing ingredients with the Thermomix™

Press the scales icon to activate your Thermomix™"’s integrated scales
function 2).

You can weigh ingredients directly into the mixing bowl and Varoma.
Proceed as follows to use the scales:

Step 1: Insert mixing bowl.

Step 2: Tap on the scales icon.

Step 3: Put in the first ingredient (3.0 kg max.) and check the quantity on the
display.

Step 4: If you wish to add more ingredients tap on the tare button and add the
next ingredient (3).

Repeat these steps as often as required to the maximum weight (6 kg).
The variation for up to 3.0 kg is +/-30 g.

IMPORTANT:

When weighing do not touch or lean anything against the Thermomix™
and make sure that there is nothing underneath the Thermomix™. Also
make sure the power cord is without tension.

Further information about weighing

The scales function works from 5 g to 6.0 kg in steps of 2 times 3 kg. When
weighing and adding ingredients with the help of the scales function always
add ingredients slowly because two to three seconds are needed before the
scales show the correct weight.

If you remove an ingredient from the mixing bowl, the scales will indicate a
negative value according to the weight of the ingredient removed.

When using the scales function to add ingredients, do not add more than
3.0 kg at a time. If you add more than 3.0 kg at a time, an overload message
will appear.

Always tap on the scales icon first before weighing or using the scales function.
This will increase the accuracy of the scales. Please be careful not to move the
Thermomix™ during the weighing process.

When the scales function is not being used for more than 15 minutes the
Thermomix™ will switch off automatically. If you tap on the scales icon again
before this time out the 15 minutes will start again.

Weighing while stirring function: You may weigh in ingredients while the
motor is running up to speed 4. Please note that this function only works
when the contents of your Thermomix™ allow a smooth, shake-free operation.

Working with the Thermomix™
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Operating the Thermomix™ from the @
Home screen

Step 1: Set the timer
Tap the timer display and use the selector to set an operating time of up to
99 minutes.

Select a time between 0-1 minute in 1 second increments, |
1—5 minutes in 10 second increments,
5—20 minutes in 30 second increments,
20—99 minutes in 60 second increments.

Locking
mechanism

Step 2: Set the temperature

Tap the temperature dial and use the selector to set the desired temperature to
heat or cook the ingredients in the mixing bowl. If the dish should not be
heated, skip this step. Please note that the heating function of the Thermomix™
will remain inactive until a time is set.

Step 3: Start the Thermomix™

Tap the speed dial and use the selector to set the desired speed. Once the speed
has been set, the locking mechanism (1) will secure the lid and the preset time
will begin counting down to 00:00 in one second increments. In the cold mix-
ing mode, the mixing speed will switch off once the preset time has expired.
A sound will indicate the end of the process and that the lid can be removed.
Depending on the preset speed, the locking mechanism will only unlock the
lid after a few seconds to ensure that no liquid spills out.

In the warm mixing mode after heating and simmering, you will experience a
different behaviour of the Thermomix™ than in cold mixing mode.

Once the preset time has expired, the mixing knife continues to stir gently
for 8 seconds to help prevent burning on the mixing bowl base. After the
additional 8 seconds have expired, the Thermomix motor will stop, a sound
will indicate the end of the process and that the lid can be removed. Please
note that it is not required to wait these 8 seconds but you may also stop your
Thermomix manually any time before the 8 seconds have expired.

IMPORTANT:

Heating and cooking are only possible if a time period has been set.

A CAUTION

Never touch the locking arms or mixing bowl lid when opening or closing
the Thermomix™. Do not attempt to remove the mixing bowl! or the mixing
bowl lid with force.
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Time dial

The preset time can be changed at any time during preparation. Tap the time
dial (if it is not yet active) and turn the selector clockwise to increase the time
or counter-clockwise to decrease it. If the mixing knife is stopped before the
preset time has expired — for example, to add an ingredient — the timer will
be paused. The countdown will resume once a new speed has been selected.
To stop the mixing process before the preset time has expired, press the time
dial and turn the selector counter-clockwise until the time is set to 00:00 or
press the selector.

If no time has been preset and the motor is activated the Thermomix™
will automatically stop after a maximum time of 99 minutes. After this time,
a buzzer will sound.

Working with the Thermomix™
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Temperature dial

The temperature can be set to between 37 °C and 120 °C. The desired temper-
ature will be indicated in the middle of the temperature dial in large numbers.
The temperature of the bowl will be indicated along the top edge of the
temperature dial on a colour scale from blue to red. The current bowl
temperature will also be displayed in smaller writing between the desired
temperature and colour scale (1). While the heating is active you will also
notice the “°C” pulsing inside the temperature dial.

The preset and current temperatures indicated are approximate values only.
Always ensure that the value for the preset temperature is set to “---” if you
do not wish to heat or cook food! Alternatively, switch off the heating function
by tapping on the temperature dial and turning the selector counter-clockwise
to “---". This will prevent unwanted heating of the ingredients in the mixing
bowl if a time has been preset. The heating function will only be switched on
if a time is preset on the time dial.

The Thermomix™ also uses LEDs on the housing to indicate whether it is
preparing cold dishes (flashing green) or hot dishes (flashing red as soon as
the mixing bowl has reached a temperature of 55 °C — 60 °C) @

Soft heating at speeds 2 and 3

Speeds 2 and 3 are designed for soft heating. When these speeds are selected,
the temperature will be increased slower than at the other speeds. This allows
for the gradual heating of sensitive ingredients (e.g. zabaglione).

Soft start (above 60 °C/140 °F)

If the Turbo mode is activated or the motor is started when the temperature
in the mixing bowl is 60 °C or higher, an electronic system will prevent
food from escaping by delaying the speed increase. This soft start will
only work if the food has been heated in the Thermomix™. Only then can
the temperature sensor correctly gauge the current temperature and trigger
the soft start accordingly.

If you want to use the Thermomix™ to process food that has not been
heated in the Thermomix™ (e.g. preparing a gravy from hot meat juices),
you should only increase the speed slowly and gradually.
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Varoma temperature setting

If the Varoma temperature setting (3)is selected, temperatures of up to 120 °C
(248 °F) may be reached, depending on what ingredients you are using, e.g. oil.
Please note that the value for the current temperature will switch to “Varoma”
as soon as the mixing bowl has reached a temperature of 100 °C, which is
needed for steaming. The colour scale will continue to show the current mixing
bowl temperature (100 °C - 120 °C). During 15 minutes at Varoma temperature

setting 250 g water or waterbased liquids evaporate. The Varoma temperature ﬁ ﬂll m e
setting is used for steam cooking (see page 22—26) and reducing water based

liquids. For sautéing ingredients the temperature setting of 120 °C is recom- = o @
mended. Be aware that 120 °C can only be reached after most of the water

content of the ingredients has evaporated.

A CAUTION

Never heat up the mixing bowl when it is empty.

Speed dial

Tap on the speed dial and turn the selector to start the Thermomix™.
The following speeds are available:

Designation

Speed / mode

Revolutions/min.

Gentle stir 40
Stirring 1-3 100-500
Mixing/blending 4-10 1100-10200
Turbo mixing Turbo 10700

Gentle stir setting ¢

The gentle stir setting (4) can be selected using the speed dial. At this setting,
the food is stirred slowly in the same way as if you periodically stirred some
food in a saucepan. If this setting is selected, the food is not chopped and

large chunks remain.

Stirring

Use the lower speeds 1—3 for gentle stirring. This lower speed range is ideally

suited for delicious stews.
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Mixing/blending

Use the speed range from 4 to 10 for coarse, fine and very fine chopping,
mixing and blending. Always be sure to adjust the speed slowly to the
desired value with the measuring cup inserted into the hole in the mixing
bowl lid. This will prevent the food to be chopped from escaping.

A CAUTION

Do not reach into the hole in the mixing bowl lid or touch the mixing knife
when the Thermomix ™ is in operation.

Turbo mode

Use the Turbo mode to operate the Thermomix™ at maximum speed.

To activate the Turbo mode, tap on the modes icon (1) and select Turbo (2).
On the Turbo screen (3) select the desired blending time of 0.5 to 2 seconds
by tapping on respective touch area and turning the selector. For example,

if you want to coarsely chop larger quantities of food, activate the Turbo button
3 to 4 times for 0.5 seconds (repeat as necessary). The outcome will be evenly
chopped food. The Turbo mode is also available while the motor is running
already; it is automatically deactivated when the temperature in the bowl
exceeds 60 °C or the dough mode is activated.

A CAUTION

Danger of scalding by hot steam and hot condensed water

® Never use the turbo mode or abruptly increase the speed when processing
hot food (temperature above 60 °C), especially if the food has not been
heated in the Thermomix™.

e Never hold or touch the measuring cup when processing hot food
(temperature above 60 °C).

* Remove the mixing bowl carefully to prevent any spillage, especially
when the mixing bowl! contents are hot.

IMPORTANT:

To blend the ingredients at a temperature higher than 60 °C (e.g. when
preparing a gravy from hot meat juices), increase the speed slowly and
gradually by tapping on the speed dial and turning the selector.
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Forward/reverse knife movement $

Touch & to reverse the rotating direction of the mixing knife from forward
(clockwise) to reverse (counter-clockwise) @ You can reverse the direction
of the mixing knife at any speed. Counter-clockwise operation is indicated by
the according symbol on the speed dial. To revert to clockwise operation,
simply tap on &% again, or wait until the set time has expired and the rotation
is automatically set back to forward knife movement. Reverse operation is
intended for gently stirring delicate food which is not to be chopped.

Dough mode ¥

Use the dough mode to make heavy yeast dough or bread dough. To select the
dough mode, tap on the modes icon (&) on the display and select the dough
mode icon (6). A message will appear at the top of the screen confirming your
selection. An ear of corn will now be displayed on the speed dial, indicating
that the dough mode has been selected. You can activate the dough mode by
pressing on the speed dial and turning the selector with or without presetting
the time.

The alternating operation during which the dough is mixed clockwise and
counter-clockwise ensures even processing of the dough in the mixing bowl.
To deactivate the dough mode, tap on the modes icon again. A message will
appear at the top of the screen confirming your selection.

The dough mode is only available if the mixing bowl has cooled down after
cooking to a temperature below 60 °C (140 °F). If the temperature is higher,
the dough mode cannot be started and an error message will appear. Please
note that while the dough mode is active the heating system, the turbo mode
and the reverse mode are deactivated.

IMPORTANT:

Thermomix™ can move

¢ Place your Thermomix™ on a clean, solid, even and non-heatable surface
so that it cannot slip.

e Keep the Thermomix™ at a sufficient distance from the edge of the
surface to prevent it from falling off.

® Be aware that occasionally when kneading dough or chopping food,
an imbalance can develop in the mixing bowl! which, under certain
circumstances, may cause the whole Thermomix™ to move. Do not
leave the Thermomix™ unattended while it is kneading dough or
chopping food.

@ ® 0 o
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Connecting a Thermomix™ recipe chip

To connect a Thermomix™ recipe chip to your Thermomix™, attach it to the
port at the side of the Thermomix™. It will lock into place as soon as the
magnet is sufficiently close @

The display will indicate which Thermomix™ recipe chip has been attached.
A Thermomix™ recipe chip icon will appear in front of the “Recipes” menu
entry in the main menu. The recipes on the Thermomix™ recipe chip may now
be selected and cooked from the “Recipes” and “Favorite recipes” submenu.

A CAUTION

Risk for people wearing pacemakers

The Thermomix™ Recipe Chip and the Thermomix™ Recipe Chip interface
of the Thermomix™ TM5 contain magnets. If you wear a pacemaker

be sure to maintain a sufficient distance. Warn people with pacemakers
respectively.

Thermomix™ Menu

When you tap on “Menu”, it features a list of further useful Thermomix™
functions (2).

Favourite recipes

Selecting “Favourite recipes” is the quickest way to access the recipes that
you have tagged as favourites.

Important: Use the left arrow in the top left-hand corner of the screen to
return to the Thermomix™ menu step-by-step @

In case a menu entry exceeds the line space three dots at the end of the line
indicate that swiping the text will make the hidden characters visible.

Recipes

Select “Recipes” from the list to search through all the recipes @
There are four different ways to search for your desired recipe:
by category, recipe name, favorite recipes or recently cooked recipes @
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By category

When you search by category, the Thermomix™ will suggest different categories
such as starters or main meat courses.
The recipes are ordered alphabetically within the category @

From A to Z

You can search for the recipe name in the alphabetical list. You can scroll
through the list by swiping vertically over the screen or by using the scroll bar
on the right side of the screen. Use the tab with the up arrow to enter a first
letter (7).

Recently cooked

Have you cooked something tasty recently and want to repeat this success?
The recipes prepared recently are displayed here @

Before the menu entrys you will find symbols indicating the status of the
recipes when they where left. A pause icon Il indicates that the recipe had
been left during preperation. An Thermomix™ recipe chip icon indicates
that the recipe was finished. A transparent Thermomix™ recipe chip icon
indicates that the Thermomix™ recipe chip containing the recipe is not
attached to the Thermomix™.

ENGLISH
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Cooking a recipe from a Thermomix™ recipe
chip using the “guided cooking function”

Tap on “Menu” on the home screen and select a recipe from the “Favourite
recipes” menu or “Recipes” menu and it’s sub-menus.

Once you have selected a recipe, it will be displayed in full view mode, allowing
you to scroll up and down, and to read the entire recipe and list of ingredients @
A tab can be found at the bottom of the screen. A further menu featuring
more detailed information on the recipe will appear when you select this @:

Favourite recipe
Tag the recipe as a favourite

Nutritional value
View the recipe’s nutritional value.

Tips
Recipe tips.

Variations
Ideas for personal twists to the recipe.

Beverage recommendations
Suggestions for drinks to complement the dish.

Full view
Various different views can be selected for some dishes.

If you want to cook the recipe, you can either switch between the reading
mode and main menu screen, or tap on “Start” in the top right-hand corner of
the display and follow the instructions that then appear on the screen @

Parallel steps

Some recipes feature steps parallel to cooking or stirring processes to shorten
the overall preparation time of the recipe. In these cases you will find the
“next”-icon replaced by a “parrallel step”-icon @ in the top right corner of
the screen @ Tap on it right after starting the motor.
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Automated recipes

Find recipe programs here, which take care of even more preparation steps.
The Thermomix™ uses its built-in sensors to determine the state of the
cooked food and reacts accordingly. The program guides you through the
cooking procedure, step by step.

Select the “Automated recipes” option @ Choose your desired recipe @

The Thermomix™ will advise the required preparation and cooking times @
The recipe will start when you tap on “Start” @ Prepare the ingredients
according to the list shown @ Once you have all the ingredients, you can
start cooking. Follow the instructions on the screen. As you complete each step
select “Next” 0. Picture @1 shows the recipe state in which the Thermomix™
processes through the automatic routine. Please note that the time given is
only approximate as it depends on the quality of the ingedients and on the
environment you are cooking in.

When “Finish” appears in the top right corner, the dish is ready and can be
served @ After the recipe is finished the home screen is shown indicating
the temperature of the mixing bowl. For your safety, the screen will then
inform you about the temperature of the mixing bowl @
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Transportation mode

If you need to transport the Thermomix™, you should first lock the mixing
bowl. Select “Transportation mode” to do so (1)

A message explaining how to release the transportation mode will be
displayed @

Never carry or lift the Thermomix™ by the locking arms. Never push, pull or
press the locking arms. This could result in damage that may cause the
Thermomix™ to become inoperable.

Settings

When selecting “Settings”, you will find a list of the functions to further
customize your Thermomix™. (3) These are:

» Manage favourites

« language selection

« information about Thermomix™

« the background colour

« resetting your Thermomix™ to factory settings

« locking your appliance

Manage favourites

In “Manage favourites”, you will find the options to remove recipes from your
list of favourites (4).
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Languages
Set your preferred display language here @

As soon as you have made your selection, all information will appear on the
screen in your chosen language @

About Thermomix™

Information on your Thermomix™"’s serial number and the current software
version is available under the About Thermomix™ option (7) (8).
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Reset to factory settings
Use the “Reset to factory settings” option to revert to the original Thermomix™

manufacturer settings (1).
Please note that your personal settings will be lost @

Background colour

Choose between light text on a dark background and black text on a light
background 3 @.
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Locking your Thermomix™ C wme -t wd g

« Protect your Thermomix™ from children or other unauthorised users.
Select “Thermomix lock or unlock” for two locking options @

« Activate and deactivate the lock as desired. You can also change your
personal identification number (PIN) @

« When you press “De-/activate lock” for the first time, the lock will be
inactive (7).

« Select “Lock active” (8).

« A number pad will appear and you will be asked to enter a personal
identification number (PIN). Enter a 4-digit code of your chosing @

» When you have entered your pin, press “Save” @

» A security message will appear. Select “Yes” to confirm your new PIN @

« Your Thermomix™ is now locked and you can switch it off G2.

» The next time you switch your Thermomix™ on, it will first request your PIN.

« If you have forgotten your PIN, select “Forgot PIN?”. You will then be able
to unlock the Thermomix™ using the master PIN 62742766 @

» When you have entered your PIN, you can deactivate the lock again.

Select “De-/activate lock” under the Settings option in the Thermomix™ Menu
and select “Lock inactive” 44).

« If you wish to activate the lock again, the Thermomix™ will request whether
you wish to use the same PIN again. If you select “Yes”, the Thermomix™ will
be locked immediately. If you select “No”, you will be asked to enter a new o De/activate Lock
PIN and the Thermomix™ will then be locked once this has been saved (5.

« Alternatively, you can enter a new PIN at any time under the “Change PIN”

option (6.
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WORKING WITH THE THERMOMIX™

Contact

You can find your customer service local contact as
follows:

Select “Contact” in the Settings menu (7.

Select your country from the list @

The full contact details will be displayed @

“l.l:'.l.l.l.l'l'll.l.l"-'ﬂl.ml—
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THINGS TO
REMEMBER

Automatic shutdown
The Thermomix™ automatically switches off after
15 minutes. A message appears for the last 30 seconds

giving you the opportunity to cancel the automatic
shut down.

Electronic motor protection

Ml

C1l
Mator is too hot. Wait
until the motor has
cooled down. Please
check the air intakes at the

OK

If the motor has turned off:

« Remove the mixing bowl from the Thermomix™.

 Reduce the quantity contained in the bowl and/or add
some liquid, as appropriate for the recipe.

 Wait for approx. 5 minutes (cooling down time).

» Re-insert the mixing bowl

+ Check that the air intakes at the back of the unit are
unobstructed.

+ Re-start the Thermomix™.

If the error message is still displayed after the cooling

time please call Customer Service.

First time use and high loads

When the Thermomix™ is used for the first time it may
emit an odor.

If the motor is subjected to a high load during food
preparation, the motor may overheat and start smelling.
The appliance might shut down automatically. This is
completely harmless and after the cooling-down time
indicated above, the Thermomix™ will again be in perfect
working order.
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CLEANING

As with all kitchen appliances or tableware you should clean all parts of your
Thermomix™ — especially the mixing knife, the mixing bowl, the mixing bowl
lid and its seal ring — thoroughly before using it for the first time and after
every usage.

How to clean the mixing bowl and its lid

Remove the mixing bowl from the Thermomix™ and remove the mixing knife
(see pages 14—16).

A CAUTION

Danger of injury from the mixing knife
Do not touch the blades of the mixing knife. They are very sharp. Hold
the upper part of the mixing knife when removing or re-inserting it.

Now clean the inside and outside of the mixing bowl (without the mixing
knife) (1) either in hot water with cleansing agent and a soft cloth or in the
dishwasher; the mixing knife, spatula, butterfly whisk, simmering basket,
measuring cup, mixing bowl lid and Varoma can be cleaned in the same way.

If food is sticking in the mixing bowl use a special cleansing agent for
stainless steel.

Ensure that the contact pins at the bottom of the mixing bowl are always
clean and dry before you insert the mixing bowl. If necessary wipe them off.
We recommend that you dismantle the mixing bowl for cleaning, especially
when you clean it in the dishwasher.

IMPORTANT:

Never use pointed or sharp objects for cleaning as this may damage
functional parts or affect the safety of the Thermomix™.
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How to clean the mixing knife

To clean the mixing knife hold it under running water with the mixing knife
pointing upwards, as shown in picture (2). In order to facilitate the cleaning,
use a brush or clean it in the dishwasher.

IMPORTANT:

Do not leave the mixing knife in water for a long time as this may damage
the gasket system of the knife bearing.

Please be aware that leaving the mixing knife in food residues or using

a very aggressive dishwasher agent may result in the development of rust.
This is harmless and may be removed easily with a brush or a soft vine-
gar solution.

Carefully re-assemble the mixing bowl and mixing knife (incl. seal ring).

How to clean the Varoma

To clean the Varoma wash dish, tray and lid carefully in warm, soapy water or

in the dishwasher. Use a soft, clean cloth and gentle cleansing agents for
cleaning (3). Avoid using sharp objects or metal scouring pads, as these will
cause scratches.

IMPORTANT:

All components are dishwasher-safe. Place plastic parts, in particular
the mixing bowl lid, into the top rack of the dishwasher in order to

avoid deformation resulting from exposure to higher temperatures and
pressure from items above.

Some foodstuffs such as curry, carrot juice, and those with citric acid
content may cause staining. Wipe such substances off the mixing bowl lid,
its seal ring, the spatula, the simmering basket, Butterfly Whisk and and all
Varoma parts as quickly as possible. Any residual staining will disappear
in time and does not affect your health or how the parts function.
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CLEANING

How to clean the main Thermomix™

Disconnect the Thermomix™ from mains power supply before cleaning.

/A WARNING

Danger of electric shock

e Disconnect the Thermomix™ from the mains power supply before cleaning
and if Thermomix™ is not to be used for a prolonged period of time.

¢ Do not immerse the Thermomix™ in water. Clean with a damp cloth only.
No water or dirt must be allowed to enter the housing. This includes all
food residue or debris whether liquid or solid.

Wipe the main Thermomix™ with a damp soft cloth and a gentle cleansing
agent @ Use water sparingly to prevent moisture from entering the
Thermomix™.

Additional information for cleaning

Some of the plastic parts may become slightly discoloured but this does not
affect your health or how the parts function.

If the mixing bowl with mixing knife, mixing bowl lid and measuring cup are
only slightly soiled it is sufficient to perform a short mixing operation to clean
them. Therefore place approx. 1 litre of water and a few drops of cleansing
agent into the mixing bowl, select speed 5 or 6 and tap on the reverse icon &%
several times. Follow this operation by thoroughly rinsing with water and if
necessary use a soft cloth as well.

To improve ventilation during storage, leave the measuring cup off the mixing
bowl lid.

A CAUTION

Danger of damage by corrosion

Ensure that you thoroughly dry the contact pins of the mixing bowl after
cleaning the mixing bowl, so no moisture can enter the Thermomix™ via
the contact pins.
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CHANGING THE
PROTECTION GRID

ENGLISH

Accessory in selected countries
Changing the protection grid at the back

Disconnect the Thermomix™ from the mains. Remove the ventilation grille
by lifting it from the clips at the recessed grip @ You will now see the back
of the Thermomix™ with the ventilation slits @ Take the protection grid
for the back (4) and insert it. It fits snugly over the ventilation slits (8). The
ventilation grille can now be reattached. Carefully press it into the clips
until it locks entirely in place. Never operate your Thermomix™ without the
ventilation grille @ Check the protection grids for stains every time you
clean your Thermomix™ from the outside.
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CHANGING THE PROTECTION GRID

Changing the protection grid on the bottom

To install the protection grid on the bottom of the Thermomix™, disconnect
the Thermomix™ from the mains power supply. Remove the mixing bowl and
tilt the Thermomix™ as shown (1). Take the protection grid for the bottom (2).
It has an oval bump that must face the bottom of the Thermomix™ (3).

Lay the protection grid under the upper ridges, then press down until you hear
that the grid has locked in place @

To remove the protection grid, disconnect the Thermomix™ from the mains
power supply first. Remove the mixing bowl and tilt the Thermomix™ in

the same way as when you inserted the grid. There is a tab at the left of the
protection grid. Pull on this to remove the protection grid.
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NOTES FOR YOUR
OWN RECIPES

Use similar recipes in the Thermomix™ cookbooks as

a guide for adapting your own recipes. The easy to
understand step by step design of our recipes enables you
to prepare your own recipes with your Thermomix™.

Order of ingredients

When preparing food according to your own recipes
consider the order of the steps, e.g. prepare dry ingredients
first.

Weighing the ingredients

Before weighing each ingredient tap on the scales icon T
and the scales will show 0.000. Add your ingredient.
Attention: Never exceed the maximum capacity of the
mixing bowl and Varoma.

Setting time, temperature and
speed

You will achieve best results by following the suggested
order in the following examples:

Example: Normal heating
Settings: 5 min/100 °C/speed 1:

(1) set timer to 5 minutes

@ set temperature to 100 °C

(@) set speed to 1

Example: Cooking delicate food
Settings: 5 min/90 °C/&%/speed 1:

(1) set timer to 5 minutes

@ press 90 °C temperature button

@) select $*

@) set speed 1

Example: Chopping vegetables
Settings: 7 sec/speed 5:

(1) set timer to 7 seconds

(2) set speed 5

Example: Kneading dough
Settings: 2 min/ v

(1) set timer to 2 minutes

(2) select the v dough mode

(@) turn the selector clockwise

Chopping and blending

When chopping ingredients or blending preset first a
short time and check the result. If the result you want to
achieve is not reached prolong the time.

Heating time

Heating time is dependent on the following:

(@) Starting temperature of the ingredients to be heated

(b) Quantity, weight and volume of ingredients
Attention: Never exceed the maximum capacity of
the mixing bowl or Varoma!

(¢) Heating conductibility of the food to be prepared

@ Chosen temperature

(e) Speed

(f) Use of accessories
(with/without simmering basket/Varoma)
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TROUBLESHOOTING

Error: Action:

The Thermomix™ cannot be switched on. Check if the power cord has been properly plugged in.
Check if the Thermomix™ is still in “sleep mode”.

The Thermomix™ does not heat. Check if a heating time and temperature have been preset.

The Thermomix™ stops during operation. See section entitled “Electronic motor protection” on
page 4b.

Trouble with scales. Check: while pressing tare button do not touch the

Thermomix™; nothing is leaning against Thermomix™;
there is no tension on the power cord; Thermomix™ “feet”
are clean; work surface is clean, solid, even and not
vibrating; do not slide Thermomix™ over the worktop.

A CAUTION

Danger of electric shock

Regularly inspect your Thermomix™ and its accessories (including the
mixing bowl! and the connecting cable) for possible damage. If damage
does occur, do not use the Thermomix™ and contact Vorwerk customer
service or an authorised Vorwerk repairer.
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LEGAL REGULATIONS/

COPYRIGHT

For customers living in
EU-Member States:

As an owner of an electrical or electronic product,
ﬁ/ you are not allowed by law (according to EU-
mmm Directive 2002/96/EC of 27 January 2003 on

waste electrical and electronic equipment and the

particular national laws of the EU-Member States
transforming this Directive) to dispose of this
product or its electrical/electronic accessories

as unsorted domestic waste. You should use the

designated gratis possibilities for return instead.

Please contact your city or municipal authorities

for information.

Registration number: WEEE reg. no. DE 86265910.

Copyright© 2014 by Vorwerk
International Strecker & Co.

Text, design, photography, illustrations by Vorwerk
International Strecker & Co., Switzerland. All rights
reserved. This publication may not — in part or in whole —
be reproduced, stored in a retrieval system, transmitted
or distributed in any form or by any means, electronic,
mechanical, photocopying, recording or otherwise,
without the prior permission of Vorwerk International
Strecker & Co.

Directions regarding the
US market

Please note that, to date, the Thermomix™ TM5

(the appliance) has and is only being produced,
marketed, sold and distributed by Vorwerk International
Strecker & Co. (“Vorwerk”).

The appliance has neither been developed/designed for
the US market, nor has it been approved for or released
in the US market. Accordingly, the appliance is purposely
not being sold or promoted in any way whatsoever by
Vorwerk or any other authorised third party in the USA,
and no customer service is being provided in relation

to the appliance by Vorwerk or any authorised third party
in the USA.

Vorwerk does not and will not accept any liability
whatsoever for any damages and/or losses whatsoever
(including, but not limited to any direct, indirect, special,
incidental, punitive or consequential damages or losses,
any loss of profits or loss of business, and any damages in
respect of damage, injury or death) in any way arising
from or in connection with, or caused by or as a result of
the use of the Appliance in the USA (including damages
and/or losses due to different voltages being utilized in
the USA). Persons utilizing the Appliance in the USA

do so entirely at their own risk.
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WARRANTY/
CUSTOMER SERVICE

Warranty
For the warranty period, please refer to your purchase contract.

The Thermomix™ may only be repaired by Vorwerk Thermomix customer
service or an authorized Vorwerk repairer.

Use only parts provided with the Thermomix™ TM5 (page 12—13) or original
spare parts from Vorwerk Thermomix™. Never use the Thermomix™ in
combination with parts or equipment not provided by Vorwerk Thermomix™.
Otherwise your warranty is rendered void.

Customer service

For details of your local customer service centre please contact your
Thermomix™ advisor, the sales company in your country, or refer to
www.thermomix.com.

Produced by

Vorwerk Elektrowerke GmbH & Co. KG
Blombacher Bach 3

42270 Wuppertal
www.vorwerk-elektrowerke.de
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Your Thermomix™ advisor:

Telephone

Fax

Mobile phone

Email

Vorwerk International Strecker & Co.
Verenastr. 39, CH-8832 Wollerau
Telephone +41 (0) 44 786 0111, www.vorwerk.com

This instruction manual is available in other languages
at www.thermomix.com
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BE3OINACHOCTDb A

Hacrosmuii mpubop mpegHa3zHayeH
JIJIsI JOMAIITHETO UJIU €MY TO/IOOHOTO
IIpUMeHEeHU s, HATIP.:

— B KYXHAX JIJ15 IEpCOHAa
Mara3mHOB, O(PUCOB U MPOUYUX
pabouyux MecT;

— B (pepMepCKUX JOMaX;

— JJIsI IPUMEHEHU I KJINEHTaMU B
OTEeJISAX, MOTEJIAX U IPOUUX KHUJIBIX
30HAaX;

— B YaCTHBIX MAHCUOHAX.

OH cOOTBeTCTBYET BCEM COBPEMEHHBIM

cragaapTam 6e3onacHocTu. 13 coobpa-

»KeHUI 6e301macHOCTU BHUMATEJIBHO

MIPOYUTANTE JAHHYIO MHCTPYKITUIO 110

BKCIJIyaTaI[UU Ilepe/i IEPBhIM HUCIIOJIb-

soBanueM Tepmomukc™ TM5 u ocoboe

BHUMAaHUe y/leJIUTe HUXKECIIeIYIOIIeMY.

CoxpaHuTe 3Ty UHCTPYKIIHUIO JJIA

HCIIOJIb30BaHUSA B Oy IIIEM.

JlaHHaA MHCTPYKIUA ABJIAETCH YaCThIO

Tepmomukc™ TM5. [loaTomy npu niepe-

naue Tepmomukc™ TM5 HOBBIM IIOJIB30-

BaTeJIAM BCer/ia MpuJjiaraiTe K HEMy

9Ty UHCTPYKIHI0. OCHOBOIIOJIATAIOIIAE

WHCTPYKIIUU I10 TEXHUKE O€30I1aCHOCTH

TaK>Ke JOCTYIHbBI B MEHIO YIIPABJIEHUA

Tepmomukc™ TM5 (Takke cM. cTp. 28).

Tepmomukc™ TM5 He nIpeiHa3HaAUECH
JIJ1sl TIOJIb30BATeJIe CO CHUKEHHBIMU
(pusmyeckuMU, CEHCOPHBIMHU UJIU
YMCTBEHHBIMU CIIOCOOHOCTAMH UJTH
HEXBATKOU OIbITa U 3HAHUH (BKJIIOUAs
JleTelt), KpoMe CIydaeB, Korja OHU
HAXOAATCA IO, IPUCMOTPOM UJIU II0JIY-
YUWJIA UHCTPYKIIUIO OTHOCUTEJILHO
UCIob30BaHuA Tepmomukce™ TM5

OT 4eJIOBEKa, OTBETCTBEHHOIO 32 UX
6e3omacHOCTb. JleTH JOIKHBI OBITH TI0/T
IIPUCMOTPOM, YTOOBI OHH HE UTPATIU

¢ Tepmomukc™ TM5.

Tepmomukc™ TM5 cOOTBETCTBYET IIpa-
BHUJIAM TEXHUKU O€30IIaCHOCTH CTPaHBI,
B KOTOPOH OH OBLJI IIPO/IaH aBTOPU30-
BaHHOI KomnaHuel Vorwerk. ITpu
ncnonb3oBanuu Tepmomukc™ TM5 B
ZIpyTOH cTpaHe COOTBETCTBUE MECTHBIM
IIpaBUJIaM TEXHUKU O€30I1aCHOCTH He
MOZKeT OBITh TapaHTHPOBaHO. [ToaTOMY
kommaHus Vorwerk cHuMmaer ¢ cebst
KaKy1o ObI TO HU OBLJIO OTBETCTBEHHOCTD
3a BO3MOKHOE MOBpEKAeHNe Tpubopa
BCJIEZICTBUE 3TOTO.

OnacHocTh NOpaKeHusA
3JIEKTPUUECKUM TOKOM

 Orkouante Tepmomuke™ TM5 ot
5JIEKTPOCETH, Korja Bam HyKHO
IIOYHMCTUTD ero U Korjia Bel AyinTesibHOE
BpeMs He IJIAaHUPYEeTE UCII0JIh30BaATh
Tepmomukc™ TM5.

« He nmorpy>xatite Tepmomukc™ TM5
B Bojty. [IpousBoiuTE YUCTKY TOJIBKO
BJIA’KHOU TPSIIKOU U BOzoOM. 1136e-
rauTe IoIaIaHus BOJbI UJIU TPA3U
BHYTPb KopItyca. K rpssu oTHOCATCS
TaK>Ke JII0Oble OCTaTKU ITUIIH, OYb
TO KUJKHE WU TBEP/IbIE.

e PerynsipHo ocmarpuBaiite
Tepmomukc™ TM5 1 ero KOMILJIEKTY-
IOII[He, BKJII0OYass MUKCEPHYIO Yally U
ceTeBOU KabeJib, Ha HAJIMYHE BO3MOXK-
HBIX ITOBpekeHnH. [loBpek/IeHHbIE
YacTU MOTYT OBITh HeOe30MacHHI.
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BE3OMACHOCTb

Eciu o6Hapy»keHO MTOBpeX/ieHe, He
ucnosbayiite Tepmomukce™ TM5 u
CBAKUTECH C aBTOPU30BAHHBIM Cep-
BHUCHBIM IIEHTPOM KoMnaHuu Vorwerk.
PemonT Tepmomukc™ TM5 noskeH
OCYIIIECTBJIATHCA TOJBKO KBAIU(PU-
IV POBaHHBIM IEPCOHAJIOM B aBTOPU-
30BaHHOM CE€pPBHUCHOM ILIEHTpE KOMIIa-
Huu Vorwerk. 9To TakKe OTHOCUTCS

K IIOBPEXKEHUSAM CETEBOTO Kabesis,
KOTOPBIM MOKHO 3aMEHSATH TOJIBKO B
aBTOPHU30BaHHOM CEPBUCHOM LIEHTpE
Vorwerk. HempaBuJIbHBIN PEMOHT HJIH
HekBaITN(PUITMPOBAaHHOE OOpalleHne

¢ IpubOPOM MOKET IOABEPTHYTh
[10JIb30BATEJIA CEPbe3HOMY PUCKY.

OnacHocTh nope3a OCTPbIM
HOKOM

» He kacamitecn jie3BuH HOka. OHU OYEeHb
ocTpsbl. [Ipu ycTaHOBKE MU CHATUU
HOKa JIEPKUTE €0 32 BEPXHIOIO YaCTh.

« He ipocoBbIBaliTe PyKy B BEpXHEE
OTBEPCTHE KPBIIIIKY MUKCEPHOU Yalllu,
koraa Tepmomuke™ TM5 paboTaer.

OmnacHOCTH 0:k0ra OphI3raMu
ropajveu mumy

 He mipeBbINIaiiTe MakCMMaJJIbHBIN
006beM HATIOJIHEHU S MUKCEPHOU
Yamu — 2,2 JUTPA.

e [losib3yliTECH OTMETKAMU YPOBH
HATIOJTHEHU S MUKCEPHOU Yalllu.

 Bxirtouatite Tepmomuke™ TM5
TOJIBKO C YUCTBIM YIIJIOTHUTEJIbHBIM
KOJIBIIOM M YUCTOM KPBIIIKOU MUKCEP-
HoOH varmu. CyieiuTe 3a TEM, UTOOBI
Kpail MUKCEPHOU YallIy Beeria ObLT
YUCTBIM. PerysisspHo mpoBepsiiiTe
YILUIOTHUTEJIbHOE KOJIBII0 Ha IIpe/iMeT
BO3MOXKHBIX OBpexkAeHui. Eciu
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YILUIOTHUTEJIbHOE KOJIBIO IIOBPEXK/IEHO
WJIN IPOTEKAET, HEMEJJIEHHO 3aMEHUTE
KpBIIIKY. [IoMHUTE, YTO YIIJIOTHUTEI b~
HOe KOJIBII0 He CHUMaeTcs: Jirobas
MIONBITKA €70 CHATH MOYKET IPUBECTH
K MOBPEKIEHUSAM, U3-32 KOTOPBIX
notrpebyeTcs 3aMeHa KPBIIIKH.
Huxorga He nbITaliTECh CHUJION
OTKPBITh KPBIIIKY MHUKCEPHOU YaIIIH.
OTKpbIBaliTe KPBIIIIKY MUKCEPHON
YaIy, TOJIbKO KOTJ]a CKOPOCTh yCTa-
HoBJIeHa Ha «0» 1 MexaHU3M OJIOKH-
POBKH pa30JIOKHPOBAH.

Hukorza He UCIIOIb3YHTE PEeXKUM
Typ6o 1 He yBesTMUMBaTE PE3KO CKO-
pocTh Ipu 006pabOTKe TOpsYEH IMUIIN
(temmneparypa cBbiiiie 60 °C), B ocoben-
HOCTH €CJIM OHA He Oblyia pa3orpera

B Tepmomukc™ TM5. Hukorga He
MBITAUTECH CUJIOU OTKPBHITH KPBIIIKY
MUKCEPHOU Yalllu.

OcreperaiiTech pa30pbI3TUBAHU S
ropsiuel IMUIIHU U3 OTBEPCTUS KPBIIIKU
MUKcepHOH yamru. [IpaBuyibHO pazme-
[aiiTe MEPHYIO YAIIKy B OTBEPCTUH,
OCTaBJISINTE ee Ha CBOEM MeCTe, OCO-
OEHHO P TPUTOTOBJIEHUHU TOpsTUEi
Iy (Hapumep, I3KEMbI U CyTIbI)

Ha cpeHuX (3—6) U BICOKUX (7—10)
YPOBHSX CKOPOCTH.

[Tpy IPUTOTOBJIEHUH TOPSYEH TTHIIH
(remneparypa Bbliie 60 °C) He
IMpUKacanuTech K MEPHOU YaIllKe U He
BKJTIOUaiiTe pexxum Typoo.

He ucrmionp3yiiTe TemnepaTypy Varoma
JUJLSI TIOZIOTPEBA UJIU ITPUTOTOBJIEHUS
0OJIBIIIOTO KOJIMYECTBA MIPOAYKTOB.
Hcrmonb3yiiTe TOJIbKO HU3KHUE YPOBHU
ckopoctu (¢ —2) mpu BbIOOPE TEM-
neparypsl Varoma. boJsiee Bbicokue
YPOBHH CKOPOCTH MOT'YT IPUBECTU K
pas3bphI3rUBaHUIO TOPAYEN TUIIH TN
BCIIEHMBAHUIO KU/IKOCTH.



» Yoenurech, uto Tepmomukc™ TM5
HAXOAUTCS HA YUCTOM, TBEP/IOH, POB-
HOH, HeHarpeBalolencs IOBEPXHOCTH,
0COOEHHO ITPU UCTIOJTb30BAHUHU TIPH-
CTaBKM Varoma.

« CHUMaiiTe MUKCEPHYIO Yallly aKKypaT-
HO BO n30€eKaHNe pacIlyIeCKUBaHUA,
0COOEHHO KOT/Ia B MUKCEPHOU Jalire
ropsiuee co/iep>KuMOe.

OnacHOCTB 0:K0ra ropa4vM IIapom
¥l TOPAYUM KOHZIEHCATOM

« CnequTe 32 MPaBUJIBHON YCTAHOBKOU
MPUCTAaBKU Varoma Ha MUKCEPHYIO
yamy u Tepmomukce™ TM5.

 [IomHUTE, YTO IO CTOPOHAM U CBEPXY
KPBIIIKY TPHUCTAaBKU Varoma BbIXOJUT
ropsiunu map.

« bepuTech TOJILKO 3a PyUYKH I10 HoKaM
MPUCTaBKU Varoma.

« Hukorzia He CIOIb3yUTE IPUCTABKY
Varoma 6e3 KpbIllIKA Varoma.

o Jlep:KuTe KPBIMIKY Varoma Tak, 4To0ObI
ropsiuMni Map U KaIIu ropsuei BoJIbl
He TIonia;iu Ha Bac, o0coOeHHO Ipu CHS-
THU KPBIIIKHU. [IoMHHTE, YTO BO BpeMsI
CHATUSA MPUCTABKU Varoma ropsuui
map Oy/eT IPOJI0JIKATh IMTOAHUMATHCS
yepe3 OTBEPCTHE B KPHIIIKE MUKCEP-
HOU Yalllu.

« He moamyckaiite etei 6JIM3KO K
Tepmomukc™ TM5, Kora UCHOJIb3yeTe
MpUCTaBKy Varoma, 1 mpeayIpexaanTe
1X 00 OITACHOCTH 0K0Ta TOPSYINM TapoOM
U KOHJIEHCATOM.

« Hukorzia He mepenosiHANTE ITapOBYIO
Kop3uHKY. CoziepKuMoe He JOJIKHO
TOpYaTh HAJl BEpXHEH KPOMKOU Iapo-
BOU KOp3uHKU. CiesinuTe 3a TEM,
yTOOBI ITUIIAa He 6JIOKUPOBaJia OTBEP-
CTHE KPBIIIIKU MUKCEPHOU YaIllH.

B ciiyuae, ecoiu oTBepCTHE B KPBIIIKE

MUKCEPHOH Yalllu IeEPEeKPHITO UHTPe-
JUEHTaMU U UJIeT IpOoliecc HarpeBa-
HU, IIOBBIIIIEHHOE JIaBJIeHUe [1apa B
yale MOKeET IIPUBECTH K HEOKU/IAH-
HOMY BBIIIJIECKUBAHUIO rOpsYen
IUIIU. TO MOXKET IIPUBECTH K 03KOram
U TpPaBMaM.
o Ciieqrite 3a TEM, YTOOBI YaCTh IpOpe3eit
HUKHEU YaCcTU U CpeJHEr0 YPOBHA
IIPUCTaBKU Varoma OCTaBaJIUCh
CcBOOOZHBI OT ITUIIU BO U30eKaHue
HEKOHTPOJIMPYEMOTro BHIOpOca Tmapa.
ByabTe ocTOpOKHBI Tpu 106aBJIEHUN
ropsiuei )KUAKOCTHU, TaK KaK
pe3Kuil BEIOpOC ropsyero mapa
MOKET IIPUBECTH K 0KOTaM.

OnmacHOCTB Ozkora ropaaymmMun

JeTaJIaMu

» Bcerma nepxxkute Tepmomukc™ TM5
B HEZIOCTYITHOM JIJISI JIETEU MECTE
U IIpelynpesk/ianTe JeTel O TOM,
YTO MUKCEPHAs yallia ¥ IIpHucTaBKa
Varoma MoryT ObITh TOPSIYNMHU.

OnacHOCTH MOJIyUEHU S TPABM
OpBI3raMu XOJIOHOM MU

« Kperko npuiep;kuBaiiTe MEPHYIO
YaIIKy MPU BKJIIOYEHUHN
Tepmomukc™ TM5 Ha cpeHION (3—6)
U BBICOKYIO (7—10) CKOPOCTH UJIU TIPH
BKJIIOUeHHHU pexkuMa Typoo sis
M3MeJIbUeHUA UJIN MIOPUPOBAHU S
XOJIOTHBIX TPOAYKTOB.

OnacHoCTh Mope3a 00 ocTpbIe Kpas
Cencopnblii aucrtet Tepmomukce™ TM5

c/leJIaH U3 CTeKJIa U MOXKET pa30oUThes
IIpY HETIPaBUJIBHOM OOpaIleHuH.
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BE3OMNACHOCTb

OnacHOCTh NOJIy4eHUuA TPaBM IIpu
HeINIpaBUJIBHOM OOpalieHuu

Hwukoraa He KacaiiTech 3aIIOPHBIX PbI-
YaroB WJIM KPBIIIKH MUKCEPHOH YaIllu
IIPU OTKPBIBAHUHU HJIN 3aKPbIBAaHUH
Tepmomukc™ TM5.

He npITaliTeECh CHATH MUKCEPHYIO YaIIly

WJIHA KPBIIIIKY MUKCEPHOU Yalllk CHUJIOH.

« Hukoryia He HarpeBayTe IMyCTYI0 MUK-
CEPHYIO Yarly.

« [Ipu ncro1b30BaHUM Haca KU
«babouyka» BKJIIOUANTE CKOPOCTH
TOJIBKO IIOCJIE TOTO, KaK OHa Oy/IeT Ipa-
BHJILHO YCTaHOBJIEHA HA CBOEM MECTE.

« He ycTaHaBIMBaiTeE CKOPOCTH BBIIIIE
YPOBHS 4 IIPH YCTAaHOBJIEHHOU
HacajJke 11 B30MBaHUA «0aboUKa».

« Hukoryia He UCIIOJIb3YUTE JIOTIATKY
IIPU yCTAHOBJIEHHOM HacaJKe JJIis
B30MBaHUA «OabOUYKa».

« He o6aBisiiiTe UHTPEIUEHTHI, KOTO-
pble MOTYT IIOBPEIUTH UJIH 3a6J10-
KHPOBaTh YCTAHOBJIEHHYIO HA HOXKE
«babouKy», Kora paboTaet MOTOP.

OnacHOCTh NOJIy4YeHUuA TPaBM Ipu
VICIIOJIb30BAaHUU MOCTOPOHHUX
npeaMeTOB WU 000pyAOBaHUA

« Vlcriosib3yiTe TOJIBKO TPUHA/IJIEIKHOCTH,
rnocrassigeMmble ¢ Tepmomukc™ TM5
(cTp. 12—13), NI OPUTUHAJIbHBIE
3amacHble yacTu oT Vorwerk
Tepmomukc™ TM5.

« cnonpayiiTe Tepmomukce™ TM5
TOJIBKO C KOMILJIEKTYIOIUMHU UJIU
00opy0BaHHEM, ITPEJIOCTABJIEHHBIM
Vorwerk miisa Tepmomukce™ TM5.

o JI7151 3aKPBITUS MUKCEPHOU YaIIn
HCNOJIb3YUTE TOJIBKO IMPUJIaraio-
IIYIOCA KPBIIIKY.

8 besonacHocTb

 3aKpbIBaiiTe OTBEPCTUE B KPBIIIIKE
MUKCEPHOU Yallly TOJIbKO MEPHOU
yamrkou oT Tepmomukc™ TM5. He
HAKpbIBaWTE KPBIIIKY MUKCEPHOMN
YaIlIu NOJOTeHIIAMU U HPOYUMU
npegMeTaMHu.

[TomernBaniTe TUILY B MUKCEPHOM
yalie TOJIBKO JIONATKOU C 3allUTHBIM
nvckoMm oT Tepmomukc™ TM5.
Hukor/ia He UCIIOJIB3YITE JIOXKKH,
IIOJIOBHUKU U JIPYTHE MPUCIIOCOOIEHU S
JIJIS1 TIOMENTUBAaHUA. DTU NIPEAMETHI
MOTYT 3aIelIUTHCS 3a BpalaoIuics
HOK, UTO MOKeT IIPUBECTHU K TPABME.
BJioKupyuTe KPBIIIKY MUKCEPHOM
Yaly, pek/ie YeM BCTaBJIATD JIO-
natky ot Tepmomukce™ TM5 B oTBEp-
CTHE B KPBIIIIKE MUKCEPHOU YalllH.

OnacHocTsb 119
KapAUOCTUMYJIATOPOB

e Pettentypubiil unn Tepmomukc™ u
CJIOT €r0 MOAKJIIOUYEHU B KOpILyce
Tepmomukc™ cozpepkaT MarHuThI.
Ecaun y Bac yctaHOBJIEH KapAUOCTUMY-
JISITOP, He IPUOJINKANUTECH K TPUOOPY
cauirkoM 6s1m3Ko. Beerga mpeynpek-
JlariTe 00 STOM JIIOZEH, UCIIOIb3YIOIINX
KapZINOCTUMYJIATOPBI.

MarepuajJbHBIHT yIIIEPO

Tepmomukc™ TM5 MoxkeT
nepeaBUrarbCcAa

* Crasere Tepmomukc™ TM5 Ha UnCTYIO,
TBEPAYI0, POBHYIO, HEHArPEBAEMYI0
MTOBEPXHOCTD, YTOOBI OH HE MOT CKOJIb-
3uth. CraBbre Tepmomukc™ TM5 Ha
ZIOCTATOYHOM PACCTOAHUU OT Kpasd
3TOM MOBEPXHOCTH, YTOOBI ITPEAOXPa-



HUTbD €T0 OT naieHus. Ilpu 3amernu-
BaHUU TeCTa WJIN U3MeJIbUeHUU IPO-
AYKTOB B MUKCEPHOU Yalile MOXKeT
Ha0JTII0/1aThCA BUOpAIUA, KOTOPas
MOKET IIPUBECTH K IIepeMeIleHUI0
Bcero Tepmomukc™ TM5. B cBsA3U ¢
9TUM He octaBJsaiiTe Tepmomuke™ TM5
6e3 BHUMaHU BO BpeMs 3TUX IIPO-
I[ECCOB, TAK KaK OH MOXeT yIacTh C
paboueil MOBEPXHOCTH.

OnacHoOCTh IOBPEKACHUA

« T'opsayum nmapom: YoeuTech B
HAJIMYUU JOCTATOUHOTO PACCTOSHUS
Hag Tepmomuke™ TM5 u npucTaBKoOn
Varoma (710 mogBeCHBIX IITKAQUHKOB,
IT0JIOK) Ml BOKPYT HHUX, UTOOBI H30€KaTh
yiiepba OT ropsiuero mapa.

« BHEIIHM MICTOYHHUKOM Harpesa:
CobJtro/1aiiTe OCTaTOUHOE PACCTOSTHUE
Mmexay Tepmomuke™ TM5 u ipyrumu
HMCTOYHUKAMU TeIljIa, HalIpuMep, pa-
MaTopaMu, BAPOUHBIMU MTAHEISIMH,
IJINTAaMU 4 T.II. He moMmemnianite
Tepmomukc™ TM5 uiu ero ceTeBou
KabeJib Ha KaKue-T100 UCTOUHUKU
Teria (Hamp., JIeKTPUYECKHe IJTUTKH,
HarpeBaTeJIbHbIE 3JIEMEHTHI, ILTUTHI
WJIU TYXOBKH), TOTOMY UTO UX CJIy4aii-
HOE€ BKJIIOUEHHE MOKET ITOBPEITUTH
Tepmomukc™ TM5. He craBbre
Tepmomukc™ TM5 Ha ropauune
ITIOBEPXHOCTH.

 IIposiTMBaHNEM MHTPEIUEHTOB:
Y6enuTech, YTO YIJIOTHUTETHbHOE
KOJIBITO HOKAa YCTAHOBJIEHO HA OCHOBA-
HUE HOXAa. B IpoTUBHOM ciiy4dae
U1, TIOMeIlleHHAas] B MUKCEPHYIO
Yarny, MOKeT ITPOCOYHUTHCS U ITOBpe-
nuth Tepmomukce™ TM5. Takxke

ybenuTech B TOM, YTO HOXK ITPABUJIBHO
3a(UKCUPOBAH B MOJCTABKE MUKCEP-
HOU YalllH.

IIpu neperpese Tepmomukc™ TM5:
Bcernma ybexx1aiiTech B TOM, 4YTO
BEHTUJIAIUOHHBIE OTBEPCTUS B 3a/THEN
U HkHel yactu Tepmomuke™ TM5 He
3a0pBI3raHbI X KUPOM, CBOOOTHBI OT
OCTATKOB ITUIIH U T.II. U HE HAKPBITHI.
B npoTuBHOM ci1ydae MOKeT [IPOU-
3oiTU noBpexkenue Tepmomukce™ TM5.
ITO 0COOEHHO BaXKHO, €CJIN BEHTUJISI-
nuoHHBIe oTBeperra Tepmomukce™ TM5
3aKPBITHI 3AIIUTHBIMU CETKAMMU.
PerynsipHO cCHUMAaNUTE U OUHUIIAliTEe
3aIUTHBIE CETKU.

IIpu HenIpaBUJIBHOM OOpaIlleHUU:
[Togkarouarite Tepmomukce™ TM5
TOJIBKO K CETH C IePEMEHHBIM TOKOM,
MOHTHUPOBAHHOU KOMIETEHTHBIM
2JIEKTPUKOM. HampsskeHue u yacToTa
BJIEKTPOCETH JIOJI?KHBI COOTBETCTBO-
BaTh ITAHHBIM MACIOPTHOU TabJIMIKHU
(za gue kopiryca Tepmomukc™ TM35).

B pesyasrare xoppo3uu: [locie
YUCTKU MUKCEPHOU Yalll BPYUYHYIO WU
B ITIOCY/IOMOEYHOU MaIllHe 00s13aTeTbHO
TIIATEJIbHO MPOCYIINBAUTe KOHTAKT-
HbIe IITHIPU MUKCEPHOHN YaIliu, YTOObI
BJIara He MOIJIa [I0NaCTh Yepe3 HUX

B Tepmomukc™ TM5. Hukorga He
MIPUKACAUTECh K KOHTAKTaM PellenTyp-
HOTrO yuIia TepMoMukKc™ meTainye-
CKUMM IIpeMeTaMM, HAlIpUMeEDP
JIO>)KKOU. Bbl MokeTe moBpeauTsh Bat
Tepmomukc™.
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TEXHUYECKMUE
XAPAKTEPUCTUKN

3Hak/
Mapka cooTBeTCcTBUSA

& C€

MoTop

He Tpebytowmm obcnyxmnBanus asmratenb dupmsl Vorwerk, HommnHanbHas
MoLuHocTb 500 BT.

MnaBHas perynnposka ckopocTu BpatleHusi ot 100 no 10700 obopoToB

B MUHYTY (Wagsuiee noMmelwaHmne 40 06/MuH).

CneumanbHbI NYyNbCUPYIOLWUA PEXUM A5 MPUrOTOBEHUS TeCTa.
INeKTpPOHHas 3allMTa MOTopa OT Neperpysku.

Cucrtema HarpeBa

MoTtpebnsemas MmolHocTk 1000 BT. 3awwmTa oT neperpesa.

BcTpoeHHble Becbl

HwanasoH ot 5 go 3000 r waramu no 5 r (makc. go 6.0 kr);
o1 -5 0o -3000 r waramn no 5 r (makc. go —6.0 kr).

Kopnyc

Bblcokoka4yeCTBEHHbIN MNAACTUK.

MukcepHas yawa

Hep>kaBetowast CTasb, BCTPOEHHAs CUCTEMA HarpeBa 1 TemmnepaTypHbI
natymk. MakcrmanbHas eMKoCTb 2,2 nuTpa.

MutaHue

Tonbko 220 ... 240 B 50/60 'y (TM5-1).
MakcumanbHas noTpebnsgemas mouwHocTb 1500 BrT.
Ybupawowmncs BHyTpb kabenb gnnHom 1 m.

Paamepbl u Bec
Tepmommke™ TM5

10 TexHuyeckune xapakTepUCTUKM

6e3 npuctaBku Varoma npuctaBkm Varoma
BblCOTaA 34,1 cm BblCOTa 13,1 cm
wupuHa 32,6 cm wupuHa 38,3 cm
rnybuHa 32,6 cm rnybuHa 27,5 cm
BeC 7,95 kr BEC 0,8 kr



BBEAEHWUE

VYBakaeMblii 10J1b30BaTEJIb!

ITosnpasnsiem ¢ Bbibopom Tepmomukc™ TM5!

Bo Bpemsa gemoncrpanuu Tepmomukc™ TM5 Bbl ucnipiTaiu U OLyTUJIX BCEMH NATBHIO YyBCTBAMU BCE JIOCTOMHCTBA
Tepmomuxc™ TM5. OnBITHBIN KOHCYJIBTAaHT TepMoMukce™ noMor Bam onTuMasibHO IPUCIIOCOOUTH BCe BO3MOXKHBIE
dyHsKIIMN K BamiuM HHAUBUTyaTbHBIM IOTPEGHOCTM.

Temnepb BaM, KOHEUHO, He TEPIIUTCSA HAYaTh UCIIOJIH30BATh BO3MOXKHOCTH cobcTBeHHOTO Tepmomukce™ TM5.

Benp Tenepb TOTOBUTH BKYCHYIO U 3/J0POBYIO ITUIITY MOXHO Jierko u 6bicTpo. IIpurorosienue ¢ Tepmomuke™ TM5
cbeperxet Barie BpeMs 771 APYTHUX /€I

VHCeTpyK1us mar 3a marom nosHakoMut Bac ¢ HoBeiM Tepmomuke™ TM5. IMoxkasyiicra, mpounTtaiiTe ee
BHUMaTeTbHO. C Ka)k/ABIM 1IaroM Brl Gyziere Bee 60s1ee yOeKaThCs B TOM, UTO IIPH CO3AAHUHU STOTO BBICOKO-

Ka4eCTBEHHOT'O IPOAYKTAa Mbl YYUTbIBAJIN Bamru HUHTEPECHI U HOTpeGHOCTI/I.

Jlerkoe AJIsI IOHUMaHUA IIOIIAaroBO€ OIIMCaHUEe HAIIIUX PENEIITOB IIO3BOJIUT TOTOBUTH 6.7110]_'[3, JaxXe He umesd
CIIeIIKuaJIbHOI'O OIIbITA.

Mpsl xxestaem Bam, Bameil cembe u Bamum apy3bsam xopolero HacrpoeHus ¢ Bamum Tepmomuke™ TM5!

Vorwerk Tepmomuxkc™

BeeneHne 11



BALL
TEPMOMMUKC™ TMb5

IMTocsie BCKPBITHUS YIAKOBKH, IOXKaIyHcTa, IPOBEpPhTe
HaJIM4ue Bcex KoMIlekTyomux Tepmomuke™ TM5.
A UMeHHO:

e Tepmomukc™ TM5 ¢ MUKCEPHOH YaIieil ¥ KPBIIIKOH
- ITapoBas KOp3UHKA

» Hacazka a1 B3buBanus («6abouka»)

« MepHas yamka

« JlomaTka

+ IIpucraBka Varoma

« Kuura penenntos

« Penentypnbiit unn Tepmomukce™

e HCTPYKIUA IO SKCILTyaTalluu

12 Baw Tepmomukc™ TMb



@ Kopnyc Tepmomuxc™ TM5
@ MukcepHas Jama
(3) MozcraBka MHKCEpHO# YatiH

(@) YrutoTHHTEIbHOE KOJTBIIO HOMXA

@ Hox

(9) Kpbilrka MHKCEpHO# yatiu

(10 Hacasixa 1151 B36uBaHUs
(«babouka»)

(11) Jlomarka ¢ 3aIHTHBIM ZHCKOM
@ ITapoBas kop3uHKa

@ MepHas yamka

® -%
—

@ PenennTypHBIN yun
Tepmomukc™

@ Kprimka cencopa
(16) Tepexmouaresns

@ PykosaTka

IIpucraBka Varoma
@ Kprpimka Varoma

@ CpenHu ypOBEHb IPUCTABKHU
Varoma

@ HukHAA 9acTh IPUCTABKHU
Varoma
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NMEPEO HAYAJIOM
NCMNMOJIb3OBAHWA

ITozapasiasiem ¢ mokymnkou Tepmomukce™ TM5! @ -

i
Iepen nepBbiM ucniob3oBanueMm Tepmomukce™ TM5 (ajiee UMEHYEMOTO ﬂ'
TepmoMuKc™) TOCETUTE IEMOHCTPAIIHIO TPO(PECCHOHATBHOTO KOHCYJIbTaHTa
Tepmomukc™.

Hepez( HaYvaJI0M HCITIOJIb30BaHUA

O6s3aTesnpHO cTaBbTe Tepmomukc™ TM5 Ha UHCTYI0, TBEPAYIO, POBHYIO
HIOBEPXHOCTH, YTOOBI OH HE MOT CKOJIb3UTh. PEKOMEH1yeTCs IIPEyCMOTPETh @
st Tepmomukc™ TM5 OCTOSITHHOE MECTO Ha KyXHE, I7ie UM 6yzeT yao6HO
nosp3oBarbes. TimarensHo BeiMoliTe Tepmomuke™ TM5 nepes epBbIM

HCIoIb30BaHuEM. CiielyHTe HHCTPYKITHUAM B IJIaBE, MOCBANEHHON YUCTKE J

(cTpanuna 46). Yianure mJIeHKY ¢ CEHCOPHOTO JUCILIES.
(.
-

Kak npaBHMJIBHO yCTaHABJINBAaTh MUKCEPHYIO
Jaury

N [

s

BcTaBpTe MUKCEPHYIO Uallly Py4Koi k cebe U akKypaTHO YCTAaHOBUTE ee
na mecto (1).

MukcepHas yalla ycTaHOBJIEHA IPABUJILHO, €CJIM PyUYKa HAXOJAUTCA BIIle-
penu npubopa, Kak I0Ka3aHO Ha PUCYHKe @, a MUKCepHad Jallla HaIeXKHO
3a¢dukcupoBaHa B ocHoBaHUY Tepmomukce™ TM5. UTo6bI TpaBUIIBHO
3aKPHITh MUKCEPHYIO Yallly, OyCTUTEe KPBIIIKY MUKCEPHOH uamu
BEPTHUKAJIbHO CBEPXY Ha MUKCEPHYIO Yallly @ Kpsinka 3a610KkupyeTcs
aBTOMAaTHUYECKHU IIPU BKJIIOYEHUH MOTODA.

A NPEAYNPEXKOEHUE

OnacHocTb O)kora Gpbi3raMmm ropsiuein nuwm

® Hukoraa He MbITaNTeCh CUTON OTKPbITb KPbILLIKY MUKCEPHOW Yallu.
OTKpbIBaNTe KPbILLIKY MUKCEPHOM Yallii TOMIbKO MOC/e TOoro, Kak
perynaTop 6bi1 yCTaHOBEH B MOMOXEHWE OTKPLITON KPbILLKM 1 MiLLa
WAW XXMIOKOCTb B Yalle TM ocTaHoBMIaCh.

OnacHocTb MoJly4eHusi TPaBm

® Hukoraa He KacamTech 3aMOPHbIX PblYaroB UK KPbILWKNA MUKCEPHOM
Yally NPy OTKPLIBAHUW WX 3aKpbIBaHUM TepMoMukKe™.

14 Tlepepn Ha4anOM MCMNOb30BaAHUSA



Kak cHuMaTh HOK

Jnsa cHATuA Hoka: OfHOU PyKOH Ziep:KUTe MUKCEPHYIO Yally, a Apyroi
pPyKoii IOBepHUTE NOACTaBKY MUKCEPHOU YaIIy Ha 30 IPaAycoB II0 4acOBOH
CTpeJiKe U CHUMUTE IIO/ICTaBKy MUKCEPHOH Yally, IOTSAHYB ee BHU3 @
OCTOpPOXKHO BO3BMUTECH 32 BEPXHIOIO YaCTh HOXKA U U3BJIEKUTE €0 BMeCTe ¢
YIJIOTHUTEJIBHBIM KOJIBIIOM @

A OCTOPO>XHO

OnacHocTb nope3a OCTPbIM HOXKOM
He kacanteck nea3sui Hoxa. OHM o4eHb ocTpbl. [Tpn ycTaHOBKe UK
CHATUM HOXa AePXUTE Ero 3a BEPXHIOK YacTb.

BA>KHO:

He monyckanTe cnyyaiHoro BbinaaeHns HoXa.

[Mepen Hayanom ncnonb3oBaHua 15



MEPE HAHAJIOM NCMOJIb30BAHNA
____________________________________________________________________________________________________________________|

Kak ycTranaB/iuBaTh HOXK

,HJ'IH YCTaHOBKH HOXKA BBIIIOJIHUTE ﬂeﬁCTBHH II0 CHATHUIO HOXKa B O6paTHOM
IIopsAAKe. TlomecTuTe HOX B MUKCEPHYIO Hally @, BCTAaBHUB €T0 B OTBEPCTHE
B OCHOBAHUU MHKcepHOﬁ qauru @

NMPUMEYAHUE

OnacHoCTb NOBpPEeXXAeHUS B pe3ynbTaTe NPoJIMBaHUA UHIPEAVEHTOB
Y6eaunTecCh, YTO YNIOTHSIIOLLEE KOSbLO HOXa YCTaHOB/IEHO Ha OCHOBA-
HWe HoXa. B NpoT1BHOM cryyae nuiia, NOMeLLEHHas B MUKCEPHYIO YalLlly,
MOXET MPOCOYUTHLCSA U NOBPEAUTb TepMoMMKC™.

ITomecTHTE IOACTABKY MUKCEPHOH YaIlM HA POBHYIO YHCTYIO IOBEPXHOCTh
Y YCTAHOBUTE HA Hee CBepXy MUKCEPHYIO Yally. BcTaBbTe HOX B OTBEPCTHE
B OCHOBAaHHMY MUKCEPHOH YaIlll U TOBEPHUTE MTOJICTABKY MUKCEPHOH YaIlu
Ha 30 PA/IyCOB II0 YaCOBOM CTPeJIKe, UT06bI 3aduKciposats ee (3).

16 lMepepn Ha4a/lOM MCMONb30BaHMUSA



KOMMJNEKTYROLWMUE

Iepen Hauasiom pa6oTel ¢ TepMOMUKC™ MBI XOTUM 00JIEE JIETATHHO
NIPEJICTAaBUTDH €r0 KOMILJIeKTyIomue. OHU IO TBEPK/AI0T PAIlHOHAIBHOCTh
KkoHcTpykiuu. Kaxxaas getanp npoayMaHa U CIIY>KUT A1 HECKOJIBKUX
eJyen.

MukcepHad yaiiua

Ha BHyTpeHHell 1 BHelllHell CTOpOHAX MUKCEPHOH Jallu UMeIoTCsA MeTKH,
TIOKa3bIBaIOIIYie YDOBEHD HAIIOJIHEHU A @ Kasx0it MeTke COOTBETCTBYET
06peM 0,5 J1. MakcuMaspHass BMECTUMOCTh MUKCEPHOH Yally 2,2 JIUTpa @

A MPEQYNPEXKAEHVE
L z2n

OnacHoCTb OXKora Gpbi3ramm ropsyen NnuLLm

® He npeBblllanTe MakCUMasbHbIA 06bEM HaMONHEHWS MUKCEPHON
yawm — 2,2 nuTpa.

e [Tonb3ynTecb OTMETKaMW YPOBHS HaMOJIHEHWUS MUKCEPHOW Yalln.

IToacTaBKa MUKCEPHOI YaIIIH

ToacraBka MukcepHoii uanm (6) mpeHA3HAYEHA /1 KPEIUIEHHA HOXKA
B MUKCEPHOH Jaie. Bcio MUKCepHYIO Yanly MOJKHO CTaBUTD Ha JIIOOYIO
pabouyo moBepxHOCTh. HeT He0OXOAMMOCTH B JIONOJTHUTETBHOM ITO/ICTABKE.

BA>KHO:

MoAcTaBKy MUKCEPHOM Yallm HY>KHO NMOBEPHYTH [0 yropa U
3admkcupoBaTh. HenpaBuabHO ycTaHOBIEHHAs NoACTaBKa MOXET
MPUBECTU K MOBPEXAEHNIO APYrnxX YyacTen Tepmomumke™.

Komnnektytowme 17



KOMTMJIEKTYIOLLUWE

Kppinika MUKCEepHOU Yalin @ 0

Kppimika MuKcepHOH yanu @ Npe/iHa3Ha4YeHa /IJ1 3aKPbIBaHUA MUKCep-
HoOH uamu. 13 coobparkenuii 6e3onacHocTu TepMoMUKCe™ He HAUHET
paboTatp, MOKa KPHILIKA He OyZeT NIPaBUJIBHO YCTAHOBJIEHA U 3a06JIOKHUPO-
BaHa. Hukorzia He mpITaliTech CUJIONH OTKPBITH KPBIIIKY 3a0JIOKHPOBAHHOTO
Tepmomukc™.

A OCTOPO>XHO

OnacHoCTb MoJly4eHusi TPaBM Npu HenpaeBuJibHOM oGpallieHun

o [119 3aKPbITUS MUKCEPHOW Yalln MCMONb3YNTe TOIbKO Npuiarato- @ Q?
LLLYOCS KPbILLIKY.

e PerynsipHo NPoBeEPSINTE YNIOTHATENbHOE KOJIbLIO Ha NMpeaMeT BO3-
MO>HbIX MOBPEXAEHNA. ECM yNNoTHUTENbHOE KOJbLLO MOBPEXAEHO
WAW NPOTEKaeT, HEMeAIEHHO 3aMeHUTE KPbILLKY MUKCEPHOW Yallu.

OnacHoCTb MoJly4eHusi TPaBm
e Hykorga He KacanmTech 3anopHbIX PblYaroB AW KPbILLKKA MUKCEPHON
Yallny NPy OTKPbIBAHUN N 3aKpbiBaHUM TepMoMmMKC™.

MepHasa yaluka

A OCTOPO>XHO

OnacHoCTb OXKora Gpbi3ramm ropsyen NnuLLm

e OcTeperanTecb BOSMOXHOMO Pas3bpbi3rMBaHUs ropsyer nuwm 13
OTBEPCTUSA KPbILLKY MUKCEPHOW YaLun. [MpaBuabHO pasmeLlanTe
MEPHYI0 YalliKy B OTBEPCTUM, OCTaBNSANTE €€ Ha MECTe, OCOBEHHO Npu
NPUroTOBNEHNIN FOPAYEl MUK (HanNpUMep, OXKEMbI U CYTbl) HA CPEAHNX
(3—6) n Bbicokux (7-10, pexxunm Typ6o) YPOBHSIX CKOPOCTW.

® He HaKpblBaNTe KPbILLKY MUKCEPHOM Yally NOAOTEHLAMMN U MPOYUMU
npeaMeTamMu.

e Bcerna npaBu/ibHO YCTaHaBANBANTE MEPHYIO YalliKy Ha KPbILLKE
MUKCEPHOW Yalln 1 cleanTe 3a TeM, YToObl COOePXKMMOe NapoBOiA
KOP3VHKW He BbITaJIKMBAIO MEPHYIO YallKy HapyXy.

® Ecnin oTBEpCTUE B KPbILLIKE MUKCEPHOW Yallin 3a610KMPOBaHO NULLEN
N MOET NPOLECC HarpeBaHus, TO Ype3MePHOE AaBeHNE Napa MoXeT
NPUBECTWN K HEOXNOAHHOMY BbINIECKMBAHNIO ropsyer MUK, ITO MOXET
NMPWBECTWN K OXOram 1 TpaBMaM.

18 KomnnekTytowme



y MepHOfI YallKH HECKOJIBKO ¢)yHKHHﬁ: IIpex/je BCEero, OHa 3aKpbIBaeT
OTBEPCTUE KPBIIIKHU MHKCGpHOﬁ Haniy AJ14 COXpaHEHHU s TeIlJia 1
npenoTBpaleHud paS6pI)IBI‘I/IBaHI/IH IINIIH.

MepHy}o YalIKy TaKXe UCIIOJIb3YIOT AJId U3MEPEHUA NHTPEAUECHTOB.
HpOCI/IM 3aME€THUTb, UTO MepHOfI YAIIKOH MOKHO OTMEPUTH 50 MJI X 100 MJI
II0 OTMETKaM.

YcranaBiuBaliTe MEPHYIO YAIIKy B OTBePCTHE KPBIIIKY MUKCEPHOH yaniu
OTKPBITOH YacThio BBepx (2).

@ 0

He cHuMarniTe MepHYIO YalIKy /A5 100aBJIEHU A XKUJKOCTH B IIpolecce
IpUroToBaeHus nuiny. [IpocTo HaelTe JKUAKOCTh HA KPHIIIKY MUKCEPHOH
yamy. 2JKuIKoCTh IOCTENIEHHO IIPOTEYET B HEe.

Y0051 ]_'[06aBI/ITI) HUHTPDEAUEHTBI B MUKCEPHYIO Hallly Uepe3 OTBEPCTHE
KPBIIIIKHU MI/IKcepHOfI Janiv, IOAHUMHUTE MEPHYIO YallIKYy.

ITapoBasa Kop3uHKa

ITapoBas kop3uaka TepMoMHUKC™ U3roTOBJIEHA U3 BBICOKOKAYECTBEHHOTO

mnactuka. OHa IMeeT HeCKOJIBKO (PYyHKIHI:

« ITpouexrBaHMe GPYKTOBBIX U OBOIIHBIX COKOB. CHaUa1a U3BMEJIBYUTE
uHrpeareHTsl B TepmoMukce™, 3aTeM BCTaBbTE MAPOBYIO0 KOP3UHKY B
MUKCEPHYIO YaIlly U UCHOJIb3YITE ee KaK (GUIbTP IIPU BBLJIMBAHUU COKA.
Korjia BeLIMBaeTe COK, IPU/IEPKUBAIITE TAPOBYIO KOP3UHKY JIONATKOU @

» HexxHble 6110712, TAKKE KaK MACHBIE UM PHIOHBIE (DPUKA/IETBKHU, BO
n3bexxaHue U3MeJIbYEHUS HeJIb35 TOTOBUTD IIPSMO B MUKCEDHOH vaiie —
UX CJIEJIYET KJIACTH B IAPOBYIO KOP3UHKY.

V3By1eub IapoOBYI0 KOP3UHKY U3 MUKCEDHOM Yallly He COCTaBJIAET TPyAa:
BCTABBTE KPIOYOK JIOTIATKH B [1a3 TAPOBOH KOP3UHKH (4) i MOIHEMHTE
kopausky (B). JIomaTky MOKHO yGpaTh B T0GOH MOMEHT.
« HoxKk¥ B HHOKHe#t 4acTi mapoBoit kKop3uHKH (6) MO3BOJIAIOT CIEKHUBATH
B Hell )KUAKOCTH C IPOJYKTOB.
o I BRITAPUBAHUA )KUAKOCTH U3 IPOAYKTOB (HAaIPUMep, COyca) IPUKPOHTe
IapOBOH KOP3UHKOIT OTBEPCTHE KPHIMIKK MUKcepHOit damnu (7) BMecTo
MepHOM YalIku.

A OCTOPOXKHO @

Hukoraa He nepenonHsinTe napoByto KOP3nHKY. CoaepxXnumoe He
[OJIXHO TOpYaTb Hal BEPXHEN KPOMKOW NnapoBon kopauHku. Cneante 3a |
TeM, 4ToObl MWLLa He Nonafana B OTBEPCTUE KPbILLIKMA MUKCEPHOM Yallu.

Ecnn oTBepcTre B KpbILLIKE MUKCEPHOM Yalln 3a6/10KMPOBaHO NULLEN

M MOeT NPOLEeCC HarpeBaHus, To Ype3MepHoe AaBeHre napa MoXeT

MPVBECTW K HEOXWUOAHHOMY BbIMIECKMBAHWUIO rOpsyer nuwmn. 3To !
MOXET MPUBECTU K OXOram v TpaBMam.
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KOMIMNEKTYOLWNE

Jlomarka @ QT

JlomaTka @ — ellle OZVH IIPUMep MPOAYMaHHON KOHCTPYKIMU TepMoMukc™.
o JIyi MOMEIIMBAHU S UHT'PEAUEHTOB B MUKCEPHOH Jarie @ pasperniaeTcsa
HCIIOJIb30BATh TOJIBKO JIoNaTKy TepMomukc™. BeraBbTe JIONIATKY CBEPXY

B MHKCEPHYIO Yallly Yepe3 OTBEPCTHE B KPBIIIKE MUKCEPHOH YaIlIy.
3alUTHBINA AUCK MIPEIOTBPAIIAET IIOIaJAHHUE JIONATKU B JIE3BU HOXKA.
ITO 03HAYAET, YTO JIONIATKY MOXKHO HCIIOJIb30BATh BO BPEMS U3MEJIbUEHU I,
BAapKH U KUIIAYEHUS HA ME/IJIEHHOM OTHE.

JlonaTka uCnoJib3yeTcs TaKKe JIJI U3BJIeUeHU I BCEX HHTPETUEHTOB U3

MUKCepHOU yaru. PopmMa KOHUMKA JIOMATKU U/IeaJIbHO COOTBETCTBYET _5—
MIPOCTPAHCTBY MEXKY HOXKOM U CTEHKOW MUKCEPHOU Yalllu.

JlonaTka ©MeeT 3alUTHBIN JUCK 0c000H (HOPMBI, He TTO3BOJISIOIINI ek
CKaTBhIBAThCA CO CTOJIA.

TIpu mpornexuBaHUM GPYyKTOBBIX UJIM OBOIHBIX COKOB HCIIOJIB3YHTE

b
JIOIIATKY AJ14 YAEepKaHU A HapOBOfI KOP3WHKHU Ha MECTeE. li

Jlomartka o6jieryaet u3BjeueHre IapoBOH KOP3UHKU U3 MUKCEPHOH YAl

(cm. eTp. 19, doTo @).

A OCTOPO>XHO

OnacHOCTb NoJsly4YyeHus TpaBM NPU UCMOJIb3OBAaHUU NMOCTOPOHHUX

npeaveToB

e [lomellMBanTe Nu1LLY B MUKCEPHOW Yallle TOJIbKO SIoNaTKOM C 3aLUTHbIM
auckoM (moctaBnsemont ¢ Tepmommke™).

® BoKMpPYNTE KPbILLKY MUKCEPHOM Yalln, Npexae Yem BCTaBAATb
710NaTKy B OTBEPCTUE B KPbILLKE MUKCEPHOW Yalllu.

® Hukoraga He NCNoJIb3YNTe NOXKW, MOJIOBHUKM U ApYyrie Npucnocob-
NIEHUS A9 MOMELLVBAHUS. OTN NPEeAMETbl MOryT 3aLlennTbCs 3a
BPALLAOLMIACS HOX, YTO MOXET MPUBECTU K TPaBME.
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Hacaaka ni1a B3ouBanuda («<0adcoukxa»)

» Hacagka «6abouka» @ u @ (3mech ycTaHOBJIEHA HA HOK) TIOMOKET JIOCTHYb
JIyYIIHUX PE3YJIBTATOB [IPU B3OMBAHUY CJIMBOK HJIU SIMYHBIX OEJIKOB.
Jra zieTaib TAaKKe U/IeaIbHa JIJIsl IPUTOTOBJIEHUS [TyIUHTA UJIA KPEMA.

« [Ipy KUIISTYEHUH MOJIOKA U IPUTOTOBJIEHUH ITyIUHTa HJIH coyca «0abouka»
obecreynBaeT MoCTOSIHHOE IIOMENTNBAHIE HHIPEUEHTOB, DTO PEAOTBPa-
I[AET IIOArOPAaHUE UHTPEVEHTOB.

YCTaHOBUTD U CHATH «6a00UKY» JIETKO: YCTAaHOBUTE «0ab0UKY», KaK IOKa3aHO
Ha dporo @ ITapuk Ha BepXyIIKe II03BOJISAET JIETKO CHATD «6ab0uKy». [l @
CHATHA «0ab0YKN» BO3PMUTECH 32 IIAPUK Ha BEPXYIIKE U IOTAHUTE 32 HETO,
Bpaiias «6abouky» B 006€ CTOPOHBI.

A OCTOPO>XHO

OnacHoOCTb NONyYeHUs TPpaBM NpU HENPaBUJIbHOM OGpaLLeHUn

e Bk/toyanTe CKOPOCTb TOJIbKO MNOCSE TOro, Kak Hacazka «6aboyka»
Obl/1a YCTaHOBJIEHA Ha CBOEM MECTE.

® He BbIGUpaNTe CKOPOCTb BhILLE CKOPOCTU 4 NpU YCTaHOBIEHHOM
Hacagke «6aboyka».

e Hukorga He MCNOMb3ynTe NIoNaTKy Npu YCTaHOBJIEHHOM Hacake @
«baboykan.

* He no6aBAaNTE MHIPEONEHTbI, KOTOPbIE MOTYT NMOBPEAUTb WU
3ab/10kMpoBaTh HacagKy «baboyka» Npu BpallaloLueMcs HOXe, Ha
KOTOPOM yCTaHOB/EHa «baboykan.
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KOMTIUJIEKTYIOLWWE

ITpucraBka Varoma

Ipucraska Varoma (1) cocrout us pex yacreii (2):

» HukHss yacTh mpucTaBku Varoma (CHUBY)

+ Cpenuuil ypoBeHb npucTaBku Varoma (Iocepeuse)

« Kpeimka Varoma (cBepxy)

Bce yacTy UBroTOBJIEHBI U3 BBICOKOKAYECTBEHHOTO MUIIEBOTO IIACTHKA.

NMPUMEYHAHUE

e Bcerpa xpaHuTe npuctaBky Varoma ¢ 3akpbiTOM KPbILLKOWR @
e [lcnonb3ynTe npucTaBky Varoma TosIbKO C AaHHbIM TepMoMmnKc®
(He NoAXoAWT AN MUKPOBOJIHOBOK, AYyXOBOK WK APYruX NPUGopos).

KomOuHupoBanue yacreii Varoma
HBa BapuaHTa UCII0JIb3OBAHUA IIPUCTABKU Varoma:

Bapuamsnr 1:

HuxH:AA 9acTh IpUCTaBKY Varoma IIIOC CPeHUH yPOBEHDb IPUCTABKH 1
KpBIIIKa Varoma @

Hcnonp3yeTces /11 pa3IuIHBIX IPOAYKTOB, HAIIpUMep OBolIeH ¢ MACOM UIu
pbI60i, nn 60s11I0T0 00'bEMa O HOTO 6JII0/Ia, HAIIPUMED IAPOBBIX KJIELEK.

Bapuamsnr 2:

HuxHAS 9acTh IpUCTaBKU Varoma ILI0C KphIka Varoma @
Vcrionip3yercs /111 607IBIIOr0 06'beMa OHOTO IPOAYKTA, HAIIPUMED OBOIIEH,
kapTodesis nin 60IBIINX KyCKOB MsACA HJIU cap/ieek.

A OCTOPO>XHO

OnacHOCTb OXKOra ropsi4MM Napom v ropsiyMM KOHAEHCATOM
Huvkorga He ncnonb3ymte NpuctaBky Varoma 6e3 Kpbllwkn Varoma.

BA>KHO:

Ecnu kpbllwka Varoma ycTaHOB/eHa HenpaBuibHO, Nap 6yaeT
BbIXOAWTb HAPYy>Ky 1 MPOLECC NMPUrOTOB/IEHUS NPOAYKTOB B MPUCTaBKe
Varoma 6ydeT HapyLleH.
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IIpaBuabHOE UCIOJIB30BAHHUE IPUCTABKU @
Varoma

IIpuctaBka Varoma crierjuajibHO U3rOTOBJIeHA JiJid TepmomMukc™, u ee A
MO3KHO UCII0JIb30BaTh TOJIBKO ¢ Tepmomukc™. Ilepes mpurotoBieHueM iy

MUIIHM HA TIapy B IpHCTaBKe Varoma Heo6X0uMO MPaBUIbHO YCTAHOBUTH 1&.\ i
MUKCEpPHYyI0 uamy TepmoMukc™: ¢ *

IITar 1: YcraHoBka MUKcepHoH yamu TepmomMukce™

YcTaHOBHTE MUKCEDHYIO ually Ha MecTo. HajeliTe B MUKCEPHYIO YalLy

He MeHee 0,5 J (500 T) BOABI Ha Ka’k/ible 30 MHHYT F'OTOBKH Ha napy. Ecin
cobupaeTech TOTOBUTD HA IIapy C UCIOJIb30BAHIEM IIAPOBOH KOP3UHKH,
YCTAHOBHUTE ee U HAIlOJIHUTE IPOAYKTaMHU, HallpuMep KapTodeseM UIn
pucoM. 3aKpoiTe MUKCEPHYIO YaIly KPBIIITKOU MUKCEPHOH YaIlu.

,HJ'IH IIOJTyYE€HU A boJtee HAaCBhIIIEHHOI'0 BKyCa BMECTO BOABI MOXXHO UCIIO0JIb-
30BaTb CMECh BOJbI C BUHOM MJIN OBOIlIHOﬁ 6yJIbOH.

IIar 2: 3anosHeHne NIPUCTaBKKA Varoma

IMosio:kuTe KPBIIIKY Varoma BBepX JHOM Ha CTOJI @ U PACIIOJIOKUTE CBEPXY
HIDKHIOIO YacTh IPUCTaBKYU Varoma — OHa CTAaHOBUTCS TOYHO B I1a3 @ Teneps
HEeIJIOTHO HallOJIHUTe HUIKHIOIO YacTh IPUCTAaBKU Varoma IpoJyKTaMu.
YbenuTtecsh, YTO YaCTB IIeJIEH OCTAETCSA OTKPHITOH, YTOOBI ITap MOT IPOXOAUTD
paBHOMepHo. [Ipu 3anosHeHNY IpUCTaBKU Varoma nomeniaiTe IpogyKThI
60J1e€ IINTETHHOTO IPUTOTOBJIEHU S BHI3, a 60JIee GBICTPOTO — CBEPXY.

B xpsImky Varoma, IoAcTaBIeHHYIO IO/, HUXKHIOIO YacTh IIPUCTAaBKU Varoma,
CTEKaeT BOJIa C BEIMBITHIX OBOIIEH, GPYKTOB, MsACA UJIH PBIOBI, YTOOBI CTOJI
He HaMOK.

A OCTOPO>XHO

OnacHOCTb O>KOra ropsi4yMmMm napom v ropsymMmMm KOHAEHCaToMm

e CneanTte, 4TOObI OTBEPCTNE KPbILLKN MUKCEPHOWM Yalln 1 YacTb
npopesen HUXHEN YacTn U CPeAHEro YPOoBHS NpucTaBki Varoma 6blau
OTKPbITbI, B MPOTUBHOM C/ly4ae MOXET NMPOU30ATU HEKOHTPOIMPYEMbIN
BblOpoC napa.

e CnefuTe 3a NpaBUIbHOM YCTAHOBKON NPUCTaBKM Varoma Ha MUKCEPHYIO
yawy n Tepmommkc™.

KomnnekTytowme 23



KOMMNEKTYOLWNE

ITpu KCIIO/IB30BAHUH CPETHETO YPOBHSA IPUCTABKY Varoma BCTaBBTE €T0

B HIKHIOIO YaCTh IPUCTaBKH Varoma. Y6eiuTech, 4YTO CpeJHUH YPOBEHD
MIpHCTaBKH Varoma ycTaHOBJIEH CBOOOZHO U POBHO. 3aTeM KJIaJuTe Ha

uero npoxyktsr (1).

YcraHOBUTE IPUCTABKY Varoma BePpTUKAJIBHO Ha KPBINIKY MUKCEPHOH Yallu
(6e3 MepHOI YaNIKK) TAK, YTOGHI OHA XOPOIIO ceJia Ha MecTo (2).

YcraHOBHTE KPBIIIKY Varoma cBepxy. OHa JToJI’KHa CBOOO/THO ¥ POBHO
MpUJIeraTh K MpUCTaBKe Varoma, 4To0bl MJIIOTHO 3aKPHITh IPUCTABKY Varoma
BO n306exaHue MOTeps apa.

BA>KHO:

Hukorga He ocTaBASTE MEPHYIO YaLLKY B KPbILLKE MUKCEPHOM Yalliu
NPV NCNOb30BaHWUM NpUCTaBki Varoma.

Ecnu kpebiwka Varoma ycTaHoB/IeHa HEBEPHO, B MpucTaBke Varoma
6yLeT ocTaBaTbCs HEAOCTATOUYHO Mapa. ATO 3aMedIUT NPOLECC
MPUrOTOBNEHNS.

A OCTOPO>XHO

OnacHOCTb 0)KOra ropsiiMmMm napom v ropsiuMmMm KOHAEHcCaToM

e [TOMHWUTE, YTO BO BPEMSl paboThl MO CTOPOHAM W CBEPXY KPbILLIKN
Varoma BbIXOAWT ropsiunin nap.

* He moanyckanTe neten 61n3ko K TepmomMunkc™, korga ncnonbayete
npuctaBky Varoma, 1 npenynpexnante nx o6 onacHOCTM oxora
ropsiYMM NapoM U KOHAEHCATOM.

OnacHocTb o)kora 6pbi3raMmu ropsiuen nuim

e [/lcnonb3ynTe TONbKO HU3KNE YPOBHU CKOPOCTU (%—6) npuv Bbibope
TemnepaTypHoro pexunma Varoma. bonee BbICOKMe YPOBHU CKOPOCTU
MOFYT NPUBECTU K pasbpbi3rMBaHunio ropsyen N nam
BCMEHWBaHWNIO XXUOKOCTU.

Ilar 3: Bapka Ha napy B IpucTaBke Varoma @

Hy>kxHo Bcero yiviIb BEIOPATh BpeMs U TEMIIEpATypy Varoma Ipy IOMOIIH
peryJisiTopa BpeMeHH U perysAaTopa Temieparypsl. IIponecec Bapku Ha napy
Ha4YMHAETCA IIOCJIe yCTAaHOBKH CKOPOCTHU B IIPOMEXKYTKE #-6. Bimouaercs
obpaTHBIN OTCUEeT TaiMepa. Bosja MyIu XKUAKOCTD Ha OCHOBE BOZIBI B MUKCEPHOH
yalie JOBOJUTCA A0 KUIIEHU C BblieJIeHueM ropsAdero napa. Ilap nogaumaercs
4Jepe3 OTBEPCTUE B KPHIIIKe MUKCepHOH yamu TepmoMukce™ B IpUCTaBKy
Varoma. [llagsAmee NIpUuroToBIeHHE MUY OCYIIECTBJIAETCA IPU IIOMOITU
ropsadero napa. Iloxkasyiicra, npuMUTe BO BHUMaHUe, UTO TeMIlepaTypa Ipu
pexuMe Varoma B 3aBUCIMOCTH OT HHTPEIMEHTOB MOKeT JocTurarh 120 °C,
HaIlpUMep NP UCIOJIb30BAHUU MacJa.
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A OCTOPO>XHO

OnacHOCTb OXKOra ropsi4MM Napom v ropsiyuM KOHAEHCATOM

® bepuTech TO/IbKO 3a pyyku No 6okam npuctaBku Varoma.

¢ [lepxxunTe KpbILLKY Varoma Tak, 4YToObl Fopayni nap 1 Kanam ropsayen
BOAbl He nonaau Ha Bac, 0cobeHHO Npu CHATUM KPbILLKW.

¢ [TOMHWTE, YTO BO BPEMS CHATMS NpUCTaBkK Varoma ropsyuni nap
OyAeT Npoao/KaTh MOAHNMATLCS Yepeld OTBEPCTUE B KPbILLKE
MWKCEPHOW Yallu.

Korza npoayKThl IPUTOTOBJIEHBI UJIU €CJIN HY?>KHO IPOBEPUTD, TOTOBBI JIU
OHH, yCTAHOBUTE CKOPOCTH HAa HOJIb, KOCHYBIINCh HHAUKATOPA CKOPOCTU

Ha [J1aBHO cTpaHUIlE U TOBEPHYB PETYJIATOP IPOTUB YaCOBOH CTPEJIKU.
YT0o6bI OTKPHITh IPUCTABKY Varoma, 0OCTOPOKHO HaKJIOHUTE KPBIIIKY Ha
cebs1, YTOOBI Tap BHIIIEJ C APYTOU CTOPOHBI @ Ilopgep>xkuTe KpBILIIKY HaJ
HIKHEU YacThio H/UJIM CPETHUM YPOBHEM IPUCTaBKHU Varoma, 4ToObI ¢ Hee
CTEKJIU KaIlJIU KOH/IeHcaTa. 3aTeM OCTOPOKHO CHUMUTE KPBIIIKY Varoma,
TIepeBepPHUTE U IIOJIOKUTE Ha CTOJL.

[IpunogHUMHUTE HUKHIOIO YacTh U CPEAHUN YPOBEHD IPUCTABKU Varoma,
TIO/IO’KTUTE HECKOJIBKO CEKYH/T, YTOOBI KOH/IEHCAT CTEK HA KPBIIIKY MUKCEP-
Hol vamu. ITocsie 3TOro NocTaBpTe MPUCTABKY Varoma Ha IepeBePHYTYIO
KpBIIIKY Varoma.
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KOMMNEKTYOLNE

IIpakTHUecKkoe MpUMEeHEeHUE MPUCTABKH
Varoma

Husxe onucaHo, Kak JIerko I0JIb30BaThCA IPUCTaBKOM Varoma.
IMokasnyiicra, cobrrofaiTe cielyoliye OCHOBHBIE IPABHJIA HCIOIb30BAHUA
NIpUCTaBKH Varoma:

 3aynuBalTe JOCTATOYHOE KOJIUYECTBO BOJIBI B MUKCEPHYIO YaIlly.

BA>KHO:

Ona 30 myuHyT rotoBkuM Ha napy Heobxoammo 0,5 n (500 r) Boabl,
Ha KaXxAble fononHuTeNbHble 15 MUHYT Heobxoammo ele no 250 T.

JlHO HUKHeH yacTH PUCTAaBKU Varoma U cpeZJHUH ypoBeHb IPUCTaBKU
Varoma uMmeroT He6OJIbIINE IPOPE3U OUHAKOBOH GOPMBI /I
JIOCTH>KeHUsI pAaBHOMEPHOTI'O paclipeZiesieHus I1apa B IpUcTaBke Varoma.
Bceryia pacnipeziesisiiTe IPOAYKTHI TaK, YTOOBI KAK MOJKHO OOJIBIIIE
Ipopeseii ocTaBasoch cBOOOAHBIME. OOBIYHO /IS TOTO IOCTATOYHO
HEIIJIOTHO YJIOXKHUTH IPOJIYKTHI.

MoO:KHO OZJHOBPEMEHHO TOTOBUTH POAYKTHI PA3JIUYHON KOHCUCTEHITUU

U TBepocTH. [ToMeraiiTe MpoAyKTHI 60JIee AIUTETBHOTO IPUTOTOBJIEHU A
BHHU3, a 60J1ee OBICTPOrO — CBEPXY, HAIIPUMED, OBOIIY B HUKHIOIO YacTh
IIPUCTaBKHU Varoma, a ppIOy Ha CpeZJHUN ypPOBEHD IIPUCTABKH Varoma.
OBormu 6yAyT IPUTOTOBJIEHB! pABHOMEPHO, €CJIM IIOPe3aTh UX Ha YaCTH
OJTHOTO pa3Mepa. 3asABJIEHHOE BPeM: IPUTOTOBJIEHU YKa3aHO IPUOIH-
3UTEJIbHO. BpeMs NIpUTOTOBJIEHU S 3aBUCUT OT Ka4eCTBa, 3peJIOCTH U
pasMepa IPOAYKTOB, a TaK>Ke OT INUHBIX IIPeIOUYTeHUH 10Ib30BaTe .
CmaspIBaiiTe MacjOM HUXKHIOIO YaCTh U CPeJIHUH yPOBEHb IPUCTABKU
Varoma, 4To065I TAKHE IPOYKTHI, KaK MACO, PpI0a UJIN TECTO, He MPHUJIUIIAIIH.
He 3arymaiiTe coychl UM CyIIbL, IOKA He OKOHYHUTCSA Ipoliece IPUTOTOBJIE-
HUA Ha apy. 3aryCTUTEIN MOTYT IIOMeNIaTh PABHOMEPHOMY 06pa30BaHUIO
Iapa B MUKCePHOH yallle ¥ 3aMeJIJINTh IIpoIiecc IPUTOTOBJIEHHUS B II€JIOM.
Mo:xHO TakkKe IIepeBepHYyTh KPBIIIKY Varoma BBepX JHOM U UCIIOJIb30BaTh
ee 1711 cOopa XKUAKOCTHU, CTEKAIOIIEN U3 MPUCTAaBKH Varoma @ Ee moxHO
TaKKe UCII0Ib30BaTh KaK IO/THOC, YTOOBI II0/IaTh IPOJYKThI HEIIOCPEACT-
BEHHO B IIpACTaBKe Varoma.
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PABOTA
C TEPMOMMKC™

Brirouenue Tepmomukce™

NMPUMEYAHMUE:
[IepBBIM /1€7I0M BBIJIEJIUTE TIOCTOSHHOE MECTO JIJ1 TepMmomMukc™ Mo>keT nepeaBUraTbcst
TepMoMHUKC™ Ha KyXHe, YTOOBI IPU HEOOXOAUMOCTH CtaBbTe TepMOMUMKC™ Ha YUCTYLO, TBEPAOYIO, POBHY!IO,
OH OBLJI Cpa3y TOTOB K UCIOJIb30BAHUIO. HeHarpeBaemyto MOBEPXHOCTb, YTOObI OH HE MOT
Be3 ype3MepHOTro yCcuIus BBITAHUTE 3JIeKTPUUYEeCKUN CKOIb3UTb. CobntofanTe 4OCTaTOYHOE PACCTOAHME
KabeJsIb U3 KOPITyca U MOKJIIOUNUTE K 3JIEKTPOCETH. OT Kpasi, 4Tobbl TepMmomMukc™ He ynan c aTon
Heobxoaumyto UIMHY KabeJsisi MOKHO PEryJInpOBaTh B paboyen MoBEPXHOCTH.

npesnesnax o 1 M. Ecoiu Bes amnHa kabesis He TpebyeTcs,
3arnpaBbTe JIUITHUHN Kabestb B Kopiyc TepMoMuKc™, 4TOObBI OnacHOCTb NOBPEXXAEeHUSA ropssynum napom

n36ekaTh U3IUIITHETO HATPOMOK IEHUS TIPOBO/IOB! Y6eamtechb B HaNM4MM AOCTATOYHOIrO PaCCTOAHMSA Hag,
Y6enurech B OTCYTCTBHY HATSKEeHUsI Kabesis1, HHaUe BeChl Tepmomunkc™ ¢ npuctaBkon Varoma (40 noaBeCcHbIX
G6ynyT pabotaTh HenpaBuibHO. He ctaBhTe TepmomMukc™ LWKapyMKOB, MOMOK) U BOKPYT HUX, YTOObI n3bexaTb
Ha kabesib. B mpotuBHOM cityuae Tepmomukce™ Gy/er yliepba oT ropsyero napa.

MIATAaThCA U BECHI OYAYT 1aBaTh HETOUHBIE TIOKA3aHUS.
Teneps TepmoMukc™ roToB k paboTe.

Bxkutounte Tepmomukc™, HaxkaB Ha perysaarop. Ilocie
3TOr0 0TOOpa3uTcs I'y1aBHAs CTPAHUIIA.

Uto6bl BEpHYTHCA K [JTIaBHOM CTPAHUIIE U3 PA3JIUYHBIX
MYHKTOB M€eHI0, HEOOX0/TMMO HaKaTh 3HAYOK «[y1aBHas
cTpaHUna». YToObI OOHYIUTH UHIUKATOPBI, KOCHUTEChH
3Hauka «[J1aBHas cTpaHULA» U yZEP>KUBANTeE ero,
HaXoJAACh Ha ['y1aBHOM cTpaHuIe.

Wupukarop cocrosinusa/MeHo TepmomMukce™

Nupukarop
TeMIIepaTy Pl

Wuaukarop Wnnukarop

BpEMEHU CKOpPOCTH
KHonka nepekyodeHus
BpallleHUus HOXKa
3HavyoK [I0/TIPOTUB YacOBOH
«I'maBHaA CTPEJIKH
CTpaHHUIA»

3HAYOK BECOB 3Ha4YOK peKUMOB

I'maBHas cTpanuIiia
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PABOTA C TEPMOMMKC™

Boeikarwouenue Tepmomukc™

YToO6BI BBIKITIOUUTH TepMOMUKC™, HAXKMUTE U YIEePKUBANTE PETYIIATOD,
TI0Ka He MOSABUTCA cOO00IeHNe 0 TOM, 4TO TepMoMUKCe™ BBIKJIIOYaeTCA.
3aTeM peryaAaTop MOKHO OTIIYCTHUTbD.

A OCTOPO>XHO

XoTsa TepmoMmnkc™ mMMeeT 3alMTHblE YCTPOWCTBA, OH, TEM HE MEHEE,
aBnsieTca npubopom, KoTopbi HarpesaeT nully Ao 120 °C n niopupyet
nuLLYy HOXOM, Bpallatouimmes co ckopocTbto Ao 10 200 o6opoToB B
MUHYTY. B npouecce NpuroToBAeHMA NULLM BO3HUKAIOT hr3nyeckume
ABJIEHUS, C KOTOPbLIMUW Bbl y>XKe cTankmMBanncb, roToBs B KaCTptosie Ha

nanTe (HaanMep, y6eraHme MOJI0Ka), U KOTOPbIX HEBO3MO>XHO nsbexartb.

[NoaToMy Mbl COBETYEM BCerga cobofaTb OCTOPOXHOCTL M 06paLLaTbCs
c Tepmomunkc™ COOTBETCTBEHHO.

A OCTOPO>XHO

OnacHocTb nope3a 06 ocTpble Kpas
CeHcopHbI aucnaen TepMmomMuke™ caenaH M3 CTek1a U MOXET
pas3buTbCs NpY HenpaBUIbHOM 0bpalLleHUN.

Bbe3omnmacHoCTh

Hcnonb3ys TepmoMukc™ BrepBble, BHUMATEIBHO IPOUYUTANTE HHCTPYKIIUU
10 TeXHUKe 6e30nacHOCTH. UTOOBI OCBEXKUTH B TAMATH, UTO HYKHO YUECTbD,
npocto BeIGepuTe MyHKT «Mephl 6esonacHocTu» B MeHio Tepmomuxce™ (1),
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B3BemmmBaHue MHIPEAUEHTOB IPU MIOMOIIA
Tepmomukc™

HakMuTe 3HaUYOK BECOB, YTOOBI BKJIIOUUTH BCTPOEHHYIO QDYHKITUIO B3BEIIN-
BaHusA Tepmomukce™ @ Bce nHrpeiueHTH MOXKHO B3BEIINBATDH IIPAMO

B MUKCEPHOH yaliie 1 mpucTaBke Varoma. YTo6bl BOCIIOIb30BAaTHCS BECAMH,
BBIIIOJIHUTE CJIeiyIoIiee:

ITar 1: YcTaHOBUTE MUKCEPHYIO Yallly.

IMar 2: KocauTech 3HaYKa BECOB.

Ilar 3: IToyokKUTe B MUKCEPHYIO YalLy IIEPBBIH HHTPEANEHT (MakKc. 3,0 KI)
U IIOCMOTPHTE €T0 BeC Ha JUCILIee.

Ilar 4: Ecotu HY>KHO 706aBUTH APYTHE HHTPEAUEHTHI, HA)KMUTE 3HAYOK
BECOB ellle Pa3 U 00aBbTe CIIeIy 0NN HHIPEeAUEHT @

IToBTOpHUTE 3TH IIATH HYKHOE KOJIMUECTBO pa3, TOKa He HabepeTcst
MaKCcUMaJbHbIN Bec (6 KT). IIorpeniHoCcTh BECOB COCTABJIAET +/—30 T IPH
B3BEIIMBAHUU 710 2 KI.

BA>KHO:

Bo Bpemsi B3BeLLVBaHWUS He KacalTecb TepMoMUKC™ 1 He onmpanTech Ha
Hero, a Takxxe ybeamTechb B TOM, YTO Nof TepMOMUKC™ HNUYEro He NIEXUT.

JlonmostHUTE IbHAA UHPpOpMAIA
O B3BelUIMBaAHUU

OYHKITMS B3BEIINBAaHUA PabOTaET B IIpeiesiaxX OT 5 T 10 6,0 KT B 2 TOPITUH
1o 3 Kr. IIpu B3BeNIMBAaHUU U I00ABJIEHUH UHT'PEAUEHTOB C IOMOIIBIO
(GYHKIIMHU B3BEIINBAHU I HEMHOTO IIOJIOK/TUTE MOCJIe 100aBIeHU A KaXKJ0TO
WHTPENEHTA, TOCKOJIbKY IJIs1 0OTOOpaKeHHUsI TOUHOTO Beca TpebyeTcest

2—3 CEKyH/IbI.

[Ipu n3BJIEUEHNY UHTPETUEHTOB U3 MUKCEPHOU YaIllN BECHI IOKAXKYT
OoTpHllaTe/IbHOE 3HaueHue, COOTBETCTBYIOIIIee BeCy U3BJIeUeHHOTO
WHTDEJIUEHTA.

Hcnosnb3ys GyHKIHUIO Taphl /1151 T06ABIEHUSI HHTPE/TUEHTOB, He T0OaBJIsiTe
6oJtee 3,0 Kr 3a oiuH pa3. [Ipu nobasieHnn 60see 3,0 KT 32 OJJUH Pa3
oToOpakaeTcs COObIIeHHE O IIeperpyskKe.

Bcerna cHauasia kacaiiTech 3HauKa BeCOB IlepeJ] B3BeIlIUBaHUEM. DTO yBEJIUUUT
TOYHOCTD MIOKa3aHuH BecoB. [loxasnyiicta, 6yAbTe OCTOPOXKHBI U HE
nBuraiite TepmoMukc™ Bo BpeMs B3BEIIMBAaHU .

Ecyu pyHKIMS B3BEMIMBAHUS HE UCTIOIb3yeTcs 6ostee 15 MUHYT, TepmoMukc™

BBIKJIIOYAETCSA aBTOMAaTH4YecKU. Ecyiu 710 TOro, Kak 3TO IPOU30HET, KOCHYThCS
3HAYKa BECOB €IIle Pa3, OTCUET 15 MUHYT HAYHeTCs CHOBA. OYHKITHS B3BEIINBAHUS
TIpY HOMeITUBaHUK: MOKHO B3BEIINBATD 100aBJIsieMble HHTPEAUEHTHI, €CTU
MOTOp paboTaeT Ha CKOpPOCTHU He Gostee 4. I[IpocHM 3aMeTUTD, UTO 3Ta (PYHKIIHS

paboTaeT TOIBKO B TOM CJIyYae, KOI7Ia MHTPETUEHTHI B TepMOMUKC™ ITO3BOJIAIOT

MOTOpY paboTaTh IJIaBHO.

Oobanste W
BIRBCLTE

HETPOOMENT
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PABOTA C TEPMOMMKC™

Yupasienue TepmoMukc™ npm noMmoiuu @
I'TaBHOM CTpaHUIIBI

Ilar 1: YcraHoBKa TaliMepa
KocHuTech HHAMKATOPA BPEMEHHU U IPU TIOMOIIH PETYIATOPA YCTAHOBUTE
BpeMs paboThl — MAKCUMYM QQ MUHYT.

YcraHoBUTE BpeMs: O—1 MUHYTA C IIIaTOM B 1 CEKYH/LY, |
1—-5 MHHYT C IIIaTOM B 10 CEKYH]/I,
5—20 MUHYT C IIIaroM B 30 CEKYH/I,
20—99 MUHYT C IIIaroM B 60 CEKYyH/I.

Mexanusm
6JIOKUPOBKH

Ilar 2: YcraHOBKa TeMIIEPATY PBI

KocHutech HHAUKATOPA TEMIIEPATYPHI U IIPU ITOMOIIH PEryJIsTOpa ycTa-
HOBHUTE TpebyeMyIo TeMIIEpaTypy MOAOTPEBa UK IPUTOTOBJIEHUS HHTPE-
JINEHTOB B MUKCepHo uatie. Eciiu 6110710 He HY>KHO HarpeBaTh, IPOIY-
CTUTE 3TOT 1Iar. [IOMHUTe, UTO Jla’ke eCJIU TeMIlepaTypa Obljia yCTaHOBJIEHA,
¢yHKIMA HarpeBa yaniu TepMoMuKkce™ ocTaHETCA HEAKTUBHOM, IIOKA He
3a/1aHO BpeM4.

IITar 3: Bkitouenue Tepmomukc™

KocHuTech MHAMKATOPA CKOPOCTH U IIPU IIOMOIIIY PETYJIATOPA YCTAHOBUTE
HeOoOXOAUMYIO0 CKOPOCTh. Kak TOJIbKO CKOPOCTH GyZIET YCTAHOBJIEHA, MEXaHU3M
GJIOKMPOBKH 3aKPEMUT KPBIIIKY @ ¥ HauHeTCsT 0OOpaTHBINA OTCYET YCTAHOB-
JIEHHOTO BPEMEHH JI0 3Ha4eHUs 00:00 € IIaroM B 1 ceKyHAY. B pexxume
MHKcepa 6e3 HarpeBa HOXK OCTAHOBUTCS 10 UCTEUEHUH 3a/JaHHOTO BPEMEHH.
3BYKOBOH CHUTHAJI YKAXKET HA TO, YTO IPOIECC OKOHYEH U KPBIIIKY MOXKHO
CHSATD. B 3aBUCUMOCTH OT yCTAHOBJIEHHOH CKOPOCTH MEXaHU3M OJIOKHMPOBKHU
Pa36I0KUPYET KPBIIKY TOJIBKO Yepe3 HECKOIBKO CEKYH/T, YUTOOBI TPE0T-
BPaTUTh BBIJINBAHUE )KUJIKOCTU. B pexxriMe MuKcepa ¢ HarpeBoM II0 OKOHYa-
HHUHU HarpeBa ¥ BapKHU Ha MeZ[JIEHHOM orHe TepMoMukc™ GyeT BecTu cebst

He TakK, KaK B pPekrMe MuKcepa 6e3 HarpeBa. I1o OKOHUYaHUH YCTaHOBJIEHHOTO
BPEMEHU HOK MPOJIOJIKUT BPallaThCs B PeKUME MATKOT0 IOMEITUBAHU A

B TeUeHHe 8 CeKyH/I, YTOOBI IPEOTBPATUTH IPUTOPAHUE MMHIIH K MUKCEPHOMR
vaie. [To mpoiecTBUYM JOMOJTHUTENBHBIX 8 CEKYH/] 3BYKOBOU CHUTHAJI
YKaXkeT Ha TO, YTO MPOIeCC OKOHYEH U KPBIIIKY MOKHO CHATb.

BA>KHO:

HarpeB N nNpuroToBsieHne N BO3MOXHbI, TOJIbKO €CJZI YCTaHOBJIEH
OTPE3OK BpEMEHMN.

A OCTOPO>XHO

[Mepen kaxablM ncnonb3oBaHWeM TepMoOMUMKC™ npoBepbTe NpaBuib-
HOCTb YCTaHOBKM YNIOTHUTENBHOrO KOJbLia Ha HOX. TepMOMMKC™ MoxXeT
ObITb NOBPEXAEH NPU NCMONL30BaHUM 6€3 HOXA, YNOTHUTEIbHOIO
KOSbLLa HOXa UM NOACTaBKN MUKCEPHOW Yallu.
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A OCTOPO>XHO

HI/IKOF,D,a He KacanTecb 3arnopPHbIX pbl4aroB v KPbILLKK MI/IKCGpHOI;I
Yalwn npun OTKpbiIBaHNN UM 3aKpblBaHUN TepMOMI/IKCTM.

HNuaaukaTrop BpeMeHu

IIpenycTaHOBJIEHHOE BpeMs MOKHO B JII060H MOMEHT U3MEHHUTD B IIPOIlecce
MPUTOTOBJIeHUA TuIY. KocHUTECh MHANKATOPA BpeMeHH (eCJIH OH ellle

He AaKTUBEH) ¥ MIOBEPHUTE PETYJIATOP 110 YACOBOH CTPEJIKE Il YBETUUEHU S
BPEMEHHU MJIM TPOTUB YaCOBOM CTPEJIKH JJIs er0 yMeHblleHus. Ecu HoX
OCTaHOBJIEH /IO TOTO, KaK UCTEUET MIPeIyCTAHOBIIEHHOE BpeMs (Hampumep,
yTOOBI I0OABUTH UHTPEUEHT), TaliMep OyeT MmocTaBJieH Ha may3y. OOpaTHBIH
OTCUET IMPOOJIKUTCS, KaK TOJIBKO Oy/IeT BHIOpaHa HOBast CKOPOCTh. UTOOBI
OCTAaHOBHUTH pabOTy HOKA /IO UCTEUEHHUS TPEAYCTAHOBJIEHHOTO BPEMEHH,
Ha’KMUTE Ha WHAUKATOP BPEMEHH U IIOBEPHUTE PETYJIATOP MPOTUB YaCOBOM
CTPEJIKH, I0KA BPEM S HE YCTAHOBUTCS B IIOJIOKEHHE 00:00.

Ecsiu BpeMs IpeiBaApUTEILHO HE YCTAHOBJIEHO, 8 MOTOD BKJIIOUEH,
TepMOMUKC™ aBTOMAaTHUUYECKH MTPEKPATUT PAOOTY MO MPOIIECTBUU
MaKCHUMaJIbHOTO BDEMEHH, PABHOTO 99 MUHYTaM. 1o ucTeueHnu 3TOro
BPEMEHH IIPO3BYYHUT 3BYKOBOU CUTHAJL.

A OCTOPO>XHO

CHumanTe MWKCEPHYIO Yallly akKypaTHO BO nsbexaHue pacniecknBaHns,
0C0bEHHO Korga B MI/IKCGpHOI;I yalle ropga4dee cogep>xmmoe.

BA>KHO:

Mpw NnponnBaHmm NOOOM CMECU HEMEAJIEHHO OYMLLANTE MOBEPXHOCTb
Tepmommkc™.

Pabota ¢ Tepmommkc™
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PABOTA C TEPMOMMKC™

NuaaukaTop reMneparypbl & oo @

TemnepaTypy MOXKHO BBICTaBUTbD B iuatasoHe oT 37 °C 1o 120 °C. Tpebyemasn
TeMIlepaTypa oToOpakaeTcs B CpelHEeH YacTH HHANKATOPA 6OJIBIIUMHU
nudpamu. Temneparypa yamu otobpakaeTcs BA0JIb BEPXHETO Kpast
WHAYKATOpA Pa3JIMYHBIMU IIBeTaMU OT CHHeTro JIo KpacHoro. Tekymas
TeMIlepaTypa Jallu TaKke oTobpakaercsa [udpaMu MeHbIIETO pa3Mepa
MeXy TpeOyeMol TeMIIepaTypoii U IIBETOBOH IITKAJION @

Tekyinas TeMnepaTypa orobpaaercs npubiusurenbHo. Ecu He XoTHTe

. IIBeTOBas
HArpeBaTh UJIU BAPUTH IPOAYKTHI, Bceraa yberk/1aiTech, YTO IpeBapu- LIKaUTA Texymas
TEJIbHO YCTAHOBJIEHA TeMIlepaTypa «---»! TIo-IpyromMmy MOKHO OTKIIOUHUTh Te”’;HeEaTypa
B Hall
(yHKIUIO HarpeBa, KOCHYBIINCh UHAMKATOPA TeMIIepaTyPhl U IOBEPHYB Ipenycranossennas

. TeMIlepaTypa
perysaTop NPOTUB YaCOBOH CTPesIKU /10 3HAaUeHUA «---». DTO IPeOTBPATUT

HeKeJIaTeJIbHBIH HarpeB MIPOYKTOB B MUKCEPHOH yalle, ecau Ob110 @
NpeJlycTaHOBJIeHO BpeMs. DyHKIMA HarpeBa BKJIIOUaeTCs, TOJIBKO eCJIU Ha
WH/IMKaTOpe BpeMeHHU ObLJI0 IIpeBAPUTEIBHO YCTAHOBJIEHO BPEMA.

TepMoMuKC™ TaK’Ke UMEET CBETOJUO/IbI HA KOPILyCe /11 HHUKAIIN
MIPUTOTOBJIEHU XOJIOJIHBIX OJ110/] (MUTAIOITU 3€JIeHBIN) UIIN TOPAYUX OITI0N
(Muraromuit kpacserii) (2).

lagamuii HAaTrpeB HA CKOPOCTAX 2 M1 3

CKOPOCTH 2 U 3 UCIIOJIB3YIOTCS IJIs IaAsIiero Harpesa. [Ipu BeiGope
9TUX CKOPOCTEM TeMIIEpaTypa MOBHIIIAETCA MeJJIEHHEE, UEM [P JPYTHX
CKOPOCTSAX. DTO MO3BOJISAET MEIJIEHHO HATPEBATh HEXKHbBIE HHI'PEUEHTHI
(manmpumep, 115 cabaiioHa).

MnaBHbIK nyck (Bbiwe 60 °C)

Ecnu BkatoyeH pexxum Typbo nam MoTop 3amnyckaeTcs npu TemnepaTtype
B Yale 60 °C nnu Bbille, 31eKTPOHHAaa CUCTEMa NPeaoTBpaLLaeT pas-
OpbI3rvBaHMe NPoAyKTOB NyTEM 3aMefJIEHHOro Habopa CKOPOCTMU.
[naBHbIM Nyck cpabaTblBaeT, TObKO €CAM NPOAYKTbl OblN HAarpeTbl B
Tepmomukc™. Toibko B TaKOM C/lyyae TeMnepaTypHbIN OaTUYUK MOXKET
NpaBuIbHO U3MEPUTb TEKYLLLYIO TEMMEPATYPY U COOTBETCTBEHHO 3aAENCT-
BOBATb MaBHbIA Nyck. Ecnn Heobxogmmo ncnons3oBaTe Tepmommke™
0119 NPUrOTOBIEHUSA MULLM, HarpeTon He B TepmomMunkc™ (Hanpumep,
NPUroTOB/IEHNE COYCOB M3 MSICHBIX BY/IbOHOB), HEOBXOAUMO MEANEHHO
M MOCTEMNEHHO YBENNUYMBATDL CKOPOCTb BPYUHY!O.
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TeMmmnepaTypHBIN pe:xuM Varoma

IIpu BEIGOpE TeMIepaTypHOro peskuMa Varoma (3) TeMmepaTypa MoxKeT
Jlocturarh 120 °C B 3aBUCUMOCTH OT UCIO/Ib3yeMbIX HHI'DEJIUEHTOB, HAI[pUMeD
Macsa. B pesxxume Varoma B TedeHMe KaXbIX 15 MUHYT HcIapseTcs 250 T BOJBI
WUJIY BOAAHUCTBIX KUAKOCTEeH. DTOT TeMIIepaTyPHBIH PesKUM HCIIOJIb3YyeTCsA
JULS IPUTOTOBJIEHU A Ha 1Tapy (CM. CTp. 22—26) U MO/?KaPUBAHU A IPOJIYKTOB.

BA>KHO:

Hukoraa He HarpeBanTe NyCTyo MUKCEPHYIO Yallly.

HNHauKaTOp CKOPOCTHU

KocHuTech HHANKATOPA CKOPOCTH U MTOBEPHUTE PETYIISATOP, YTOOBI
Tepmomukc™ Hayas paboTy. JJOCTYIIHBI CJIEAYIOIIVIE CKOPOCTH:

HasHaueHue YpoBeHb ckopocTu O6opoTbl/MUH
Msarkoe nomeluvBaHue 40
MNMomelwnsaHune 1-3 100-500
Pexxnm mukcepal 4-10 1100-10200
6neHpepa

Pexxum Typbo TYp6HO 10700

Pe:xiM MATKOTO IOMeInnBaHuA/¢

PexyM MATKOTro IIOMeIInBaHU g @ 3a4aeTCa HHAUKATOPOM CKOPDOCTH.

B aTom pexxuMe IpoAYyKThI MEJJIEHHO ITIOMEIINBAIOTCA, TaK Ke, KaK €CJIN
OBI X nepuoanvYeCcKy NoMeIuBaJIu B KaCTPIOJIE. HpI/I yCTaHOBKE 3TOI'0
pexumMa IpoAYKTHBI HE U3MEJIbYAI0OTCA U GoJiplINe KYCKHU COXPAaHAKTCA.

IHoMmemmmBauue

Vcnonp3yiiTe Majible CKOPOCTH 1—3 JIJISI MATKOTO IIAJIANIEr0 MOMEITNBAHUA.
ATOT HMKHUH UATIa30H CKOPOCTEH UeaTbHO MOAXOAUT IS IPUTOTOBJIEHU S
OYeHb BKYCHBIX pary.
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PABOTA C TEPMOMWM/KC®

Pe:xxum Mmuxcepa/oeHaepa

HcnosnpayiiTe Juana3oH CKOPOCTEH OT 4 /10 10 /11 Tpy0oro, MeJIKOTo 1
OYEHb TOHKOT'O U3MeJIbUEHN 1, CMEIIUBAHUA IPOLYKTOB U IPUTOTOBJIEHUA
mope. Beerza perysupyiiTe CKOpOCTb /10 HY>KHOT'O 3HaUY€HH A MeZIJIEHHO

U IIPU YCTAHOBJIEHHOM MEPHOM YallKe B OTBEPCTHH KPBIIIKH MUKCEPHOH
yanry. 9To IpeoTBpaliaeT pa3dphI3THBaHIE U3MeTbYaeMBIX IIPOAYKTOB.

A NPEAYNPEXXKOEHUE:

He npocoBbiBaliTe pyKy B OTBEPCTUE KPbILIKNA MUKCEPHOW Yaluu,
koraa Tepmomukc™ paboTaerT.

Pe:xxum Typ6o

HUcnonpayiite pexxum Typ6o 7151 pabotsi ¢ TepMOMUKC™ Ha MaKCUMaJIbHOM
CKOPOCTH.

Yro6s1 BKTIOUNTH peskuM Typ6o, kocHuTech 3HauKa pexxkumoB (1) i BeiGepuTe
pesxum Typ6o (2). Korza Ha skpane otobpasures peskum Typ6o (3), Beibepure
TpebyeMoe BpeMs U3MeJIbYEHHS OT 0,5 710 2 CEKYH/I, KOCHYBIIUCh MHINKATOPa
BPEMEHHU U MIOBEPHYB peryaaTop. HauHuTe mpoijecc u3MesIb4eHus, HaJKaB
Ha UHAMKATOP BPEMEHU U MIOBEPHYB pPeryasaTop. Pexxum Typ6o MOKHO
HCII0JIb30BATH JIJIs TAK HA3bIBAEMOTO MIPEPBIBUCTOTO U3MeTbueHUs. UTOObI
rpy00 U3MEJTBUHUTH OOJIBIIIOE KOJTUUECTBO IPOYKTOB, BKIIIOUUTE PEIKUM
Typ60 3—4 pa3a Ha 0,5 CeKyH bl (ITPH HEOOXOTUMOCTH TIOBTOPHTE).

B pesysbpTaTe NOJy4alOTCs PABHOMEPHO U3MeJIbUeHHbIE TPOAYKTHL. Peskum
Typ60 HOCTYIIEH P YCTAHOBJIEHHOH CKOPOCTH; OH aBTOMATHYeCKH OJIOKH-
pyeTcs, KOr/ia TeMIlepaTypa B yalile mpeBbimiaet 60 °C Ui BKIYAeTCs
peXuM «3aMelInBaHUE TECTA».

A OCTOPO>XHO

OnacHOCTb O>KOra ropsi4MmMm napom v ropsymMmMm KOHAEHCaToMm

e Hyukorga He Mcnonb3ynTe pexum Typbo 1 He yBeNnYMBanTe Pe3ko
CKOPOCTb Npun 06paboTke ropsven nuwm (temnepatypa cabille 60 °C),
B 0COBEHHOCTW ec/IM OHa He Oblna pasorpeta B Tepmommnkc™. Hukorga
He NPUOePXKMBaNTE MEPHYIO YaLLIKy PYKOW Npw 06paboTke ropsyen nuLlm.

e CHMMaMTe MUKCEPHYIO Yallly akkypaTHO BO M36exaHWe pacrniecku-
BaHWs, 0COBEHHO KOrZla B MUKCEPHOM Yallle ropsayee COAePXKNUMOE.

BA>KHO:

YT0Obl N3MENBUYNTL UHFPEONEHTHI MPY TeMnepaType Boiwe 60 °C

(Hanp., NPy NPUrOTOBNEHMM COYCa N3 ropsiYero 6yboHa), MOXHO YBeU-
YUTb CKOPOCTb, MOBEPHYB PerynaTop. Mbl HACTONYMBO PEKOMEHAYEM
MOBbILLIAaTb CKOPOCTb MEANIEHHO M MOCTEMEHHO.
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BpameHnue Hoxka o/
IPOTHUB YaCOBOH CTPEJIKH $°

Kocuurech 3HauKa &%, 4TOOb M3MEHHUTH HANIPABJIEHUE BPAIEHH s HOXKA €
psimoro (0 YacoBoii cTpesike) Ha 06paTHoe (IIPOTHB YacoBoit crpekn) (4.
HanpasyieHue BpanieHUsi HOXKa MOXKHO U3MEHSITDH Ha JII000i CKOpOCTH,
kpome pexkuma Typ6o. Takske MOXKHO JT0K/JaThCs, TOKA UCTEUET 33/laHHOE
BpeMsI U HO’KY aBTOMAaTHYeCKH HAYHYT BPAIAThCs B OOPATHYIO CTOPOHY.

Pa6oTa IpOTHB YacOBOI CTPEJIKH 0TOOPAKAETCsA COOTBETCTBYIONIUM CHMBOJIOM
Ha uciee. YToOBI CHOBA BEPHYTHCA K paboTe 10 YaCOBOH CTPEJIKE, IPOCTO
KOCHHUTECH 3HaUKa $¢ cHOBa. BpalieHue B 00paTHY0 CTOPOHY IpeAHa3HAa- & e @
YEHO /11 MATKOTO TOMENTUBAHU A HEXKHBIX IIPOAYKTOB, KOTOPBIE HE CJIE/IYET

U3MeJIbYaTh.

Pe:xuM «3aMelnIMBaHHeE TECTA» V

Hcnonb3yiiTe pexxuM «3aMelnBaHe TECTa» v JIJ1 3aMeca JIPOKIKEBOTO
WU XJ1e6HOTO TecTa. J[J1s1 BKIIOUEeHH PesKuMa «3aMeIIiBaHUE TECTa»
HaKMHUTE Ha 3HAYOK PEIKMMOB @ Ha JIUCILJIEE U BEIOEPUTE 3HAYOK PEKUMaA
«3amelnuBaHue TeCTa» @ B BepxHeil yacTu aucmies 0TobpasuTcs coob-
1eHKe, O/ITBEPIKA0IEee C/IeIaHHbIH BpIOOp. Ha HHAUKATOPE CKOPOCTH
oTobpaskaeTcs KOJIOCOK MIIEHHUIIBI, KOTOPHIN YKa3bIBaeT Ha TO, YTO OBLI
BBIOpaH PeXKUM «3aMelInBaHUE TECTAa». PeskiM «3aMelInBaHKE TECTa» MOMKHO
BKJIIOYUTH, HAJKAB HA MHANKATOP CKOPOCTH U ITOBEPHYB PETYJISITOD, IPUYEM
IIpeBapUTEsIbHASA YyCTAHOBKA BpEMEHU BO3MOXKHA, HO He 00s3aTesIbHA.
Pabora c uepezioBaHHEM HATIPABJIEHHsI, KOT/Ia TECTO 3aMEIIINBAETCS TO IO
YacoOBOH CTPEJIKE, TO IPOTHUB YaCOBOM CTPEJIKU, 00ECIIEYNBAET PABHOMEDPHOE

IIPUTOTOBJIEHUE TECTA B MUKCEPHOU YalIIle.

JIJ1s1 BBIKJTIOUEHH A pEXXUMa «3aMellnBaHUe TECTa» CHOBA HAXKMUTE Ha
3HaYOK PEXXUMOB. B BepxHell yacTu fuciies 0To6pa3uTces coobleHue,
TIOZITBEPIKIAT0IIIEE CAeTaHHBIN BEIOOD. [10CsIe MPUTOTOBJIEHUS TUIIH PEKUM
«3aMellINBaHUeE TeCTa» JOCTYIIEH, TOJIBKO eCJIM MUKCepHas Jallla OCThlIa

Jlo TeMIepaTypbl Huke 60 °C. IIpu 6oJiee BHICOKOM TEMIIEpAType PEKUM
«3aMeNInBaHUE TECTa» BKJIIOUUTD HEJIb3s U 0TOOpaskaeTcs coobiieHue 0o
omubke. Bo n3bexaHue cIyqaiiHOrO HArpeBaHUA XJIeOHOTO TECTa BJIEKTPOH-
Has cucTeMa OJIOKUPYET CUCTEMY HarpeBa, peskuM Typ6o 1 3HAUOK BpalleHust
HOKEH TPOTUB YaCOBOH CTPEJIKH, €CJIH BHIOPAH PEIKUM «3aMEIINBaHUE TECTA.

BA>KHO:

TepmomMukc™ mMo>keT nepeaBuraTbcs

CtaBbTe TepMoMUMKC™ Ha YUCTYIO, TBEPAYIO, POBHYIO, HEHArpeBaeMyo
MOBEPXHOCTb, YTOObI OH HE MOT CKO/1b3UTb. CobntofanTe 4OCTAaTOYHOE
paccTosiHMe OT kpasi, YToObl TepmomMmukc™ He ynan ¢ aTon paboyen
MOBEPXHOCTM.

[Npw 3ameLLVBaHUN TECTA UV M3METbYEHNW NMPOAYKTOB B MUKCEPHOW Yallle
MOXET HabNtoaaTbCs BUOpaLmMs, KOTOpasi MOXET MPUBECTU K MepeEMELLEHNIO
Tepmomunkc™. B cBA3u ¢ aTnm He ocTaBnsnTe Tepmommnkc™ 6e3 BHYMaHWA
BO BPEMSI STUX MPOLECCOB, Tak Kak OH MOXET YMnacTb C paboyei MOBEPXHOCTM.
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PABEOTA C TEPMOMMWKC™

IToak/IIOUEeHVIE PENENTYPHOTO YHUIIA

JIJ151 HOAKJIFOUEeH S pellen Ty PHOro yumna /i TepmMoMukce™ IpUJIoKUTE €ro
K opTy Ha 60K0Bo# cTopoHe Tepmomukc™. OH BOHIET HA MECTO, KaK TOJIBKO
MAarHUT OyZEeT TOCTAaTOYHO BJIU3KO @

BcenipiBaloliee OKHO Ha JIUCIIJIEE YKAKET HA BO3MOXKHOCTH JIOCTYIIA K PelLler-
TYPHOMY YUy Yepe3 MeHI0. [lepes MyHKTOM IJIaBHOTO MEHIO «PerenTh»
TIOSAIBUTCSA 3HAYOK PENENTYPHOrO Yyumna. Ternepb PelenTs C PENENTYPHOTO
yumna 7151 TepMoMHUKC™ MOKHO BHIOPATh B MOIMEHIO «PelenThi» UiIu
«JIro6uMbIe» U IPUTOTOBUTS.

A NMPEAYNPEXXAEHUE

OnacHOCTb AN KAPAUOCTUMYNATOPOB

PeuenTypHbIn ynn TepmomMmukc™ 1 cNoT ero NoaKItYeHNs B KOpnyce
Tepmomunkc™ cogepxkaT MarHuThl. Ecnn y Bac ycTtaHoBeH
KapAMOCTUMYNATOP, He NPMBANXKANTECH K MPUOOPY CAULLKOM 613KO.
Bcerpa npeaynpexaante 06 3ToOM N0AEN, UCNOb3YOLLNX
KapAMOCTUMYNATOPBI.

Menrwo Tepmomukc™
ITocse mpukocHOBeHU:A K «MeHI0» 0TOGpakaeTcs CIUCOK MIPOYUX TTOJIE3HBIX
dyukuit Tepmomukc™ @

JIrobumble penenTsl

BI:ICTpLIfI AOCTYII K perenTaM, KOTOpbI€ I1I0JIb30BAaTEJIb IIOMETHUJI KaK

JII06MMBbI€e, OCYIIIECTBIIETCS IPU BbIOOpE MYHKTA «JIF0OHMbIE PEIENThI». i 00000 "L @0 @
Ba:xHo: Mcnonp3yiiTe CTpesKy BJ€BO, KOTOpas HAXOAUTCA B BEpXHEM

MIPAaBOM YIJIy, YTOOBI BEPHYTHCA B MeHIO TepMOMUKC™ Im1ar 3a Iarom @ i — H3Cpatnoe
Ecau nyHKT MeHIO He IOMeIllaeTcs B CTPOKe, MHOI'OTOUYHE B KOHIIE CTPOKH @ Peuenmu

O3HAYaeT, 4To, IIPOBEAA ITAJIbIIEM I10 TEKCTY, MOXKHO YBUAETH CKprTbIﬁ TEKCT.

PenenTsol

BbiGepure «PerenTbl» U3 CIUCKA, YTO6BI IOJIYYHTD 0CTYI K OUCKY TI0 - - -
BceM penentam (4). LR - R SR [ ®)
EcTb ueTbIpe pas3auydHbIX criocoba oucka TpeGyeMoro perenTa: o Kate-
rOpHH, HA3BAHUIO PEIIENTa, 3aTPy>KEHHBIM PelenTaM HJIH MO0 MOCIe/THEMY
npurotosaensomy Gmozy (B).
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ITo kxaTeropuam [+ mm® o€ eot ®

IIpu noucke no kareropuaM TepmoMmukc™ npeziaraeT pa3jaundHble .hﬂ'.m' . m, .
KaTeropuy, TaK¥e KaK 3aKyCKHU MJIM OCHOBHBIE 0110712 U3 MsAca. BHyTpu : it
KATErOpHH PeLeNThl OTCOPTHPOBAHBI 110 asidasuty (). 1 Emofa wa maapan,..

MoskHO uckaTb Ha3BaHUe penenra B aJ'ICl)aBI/ITHOM crnucke. MosxHO [ -
IIPOKPYYUBATD CIIUCOK, IIPOBO/ A TAJIBIIEM BEPTHUKAJIBHO II0 SKpaHy UJIN f1 o0 2 .-'-: L + @

[PY IOMOIIX TI0JIOCHI IPOKPYTKH B IPaBOM YacTH sKpaHa. McnonbayitTe Baanedea M NECOuH...
BKJIQJIKY CO CTPEJIKOM BBEPX, YTOOBI BBECTH NEPBYIO OYKBY. DTOT BApUAHT : R e
[TOKCKA JIOCTYIIEH BE3/IE, Te BO3MOKEH BBOJ OYKB @ Temmcisi Py ¢ i,

ITociaeanue IIPUTOTOBJICHHbBIC PEIICIITHI

BbI IPUTOTOBUIIN YTO-TO BKYCHOE HETABHO M XOTUTE IIOBTOPUTH TOT yCIIEX?
31ech 0TOBPAXKAIOTCA HEAABHO IIPUTOTOBJIEHHBIE perenTsi (8).

ITepes MyHKTaMU CIHUCKA PACIIOJIOKEHBI CHMBOJIBI, YKa3bIBAIOIIHE HA
COCTOSTHUE PENENTOB B MOMEHT IIPEKPAIeHUs UX IPUTOTOBJIEHUA. 3HAYOK
naysbl Il ykaspiBaer Ha TO, UTO IPUTOTOBJIEHHUE IO PEENTY ObLIO IPEPBAHO
B IIPOLIeCCE IPUTOTOBJIEHN 1. 3HAYOK-CTPEJIOUKA YKA3BIBAET HA TO, UYTO
MIPUTOTOBJIEHNE IO PELENTY OBIJIO 3aBEPIIEHO.
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PABEOTA C TEPMOMMWKC™

ITpuroroBJ/ieHUe 0J110/1a IO PeleNnTYPHOMY
yumny Tepmomukce™ npu nomMmoimu QPyHKIUA
yIpaBJideMOro NpuroToBJaeHus;A

KocHurech «MeHI0O» Ha TJITaBHOH CTPAHMUIIE U BBIOEPUTE PELENT U3 MEHIO
«JIr06uMBIe» UIH MeHIO «PerenTs» U UX HOAIIYHKTOB.

BrIOpaHHBIH penent oTo0paskaeTcs B HOJTHOSKPAHHOM PeXXUMeE, KOTOPHIH
IT03BOJISIET [I0JIb30BATEJIIO JIUCTATh PEIENT BBEPX ¥ BHU3 U IIPOYUTATH BECh
PELENT ¥ CIIUCOK MHTPETUEHTOB @ BxJasika HaXOUTCA B HIDKHEH 4acTu
skpaHa. JlaybHeliee MeHI0 ¢ 60Jiee eTaabHOM nHpOpMAIHEH O pelenTe
MOSABJIAETCS P BBIOOPE CIIETYIOLIETO @:

JIroGumsbIe

Jlo6aBbTe PENENT B CIIUCOK JII0OMMBIX PEIENTOB.

IInTaTeabHadA HEHHOCTH

ITocMoTpuTE NUILEBYIO IIEHHOCTD PelenTa.

IIpakTHNueckue coBeThbl

CoBeTsl IO penenTy.

BapuaHTsI

Wneun, no3BosA0IIME HHANBUAYAJIU3UPOBATD PELIEIT.

3arpy:keHHbIE peleNnThI

3arpysure penent B Tepmomuxc™.

PexomeHnayeMble HAMUTKH

s xaxxaoro 6J01a MpeiIaraloTes MOAXOAAIE PEKOMEH/ TyeMble HAITUTKH.
Bupg

J17151 HEKOTOPBIX OJII07] MOJKHO BBIOPATH PA3JIMUHBIE PEIKUMBI OTOOpaKEHU .

ITpu >xeslaHUH TPUTOTOBUTH GJIIOJI0 IO PEIENTY MOXKHO JIH60
MEPEKIII0YAThCA MEXKAY PESKMMOM UTEHUs U [VIABHOH CTpaHUIEeH, 1160
KOCHYTbCA KHONIKU «CTapT» B BepXHeM IIPaBOM yTIJIy AMCILJIes U cJIeIoBaTh
WHCTPYKLIUSAM, KOTOPBIe MOABJIAIOTCA Ha DKpaHe @

ITapaJsyiesbHBIC IIATU

HexkoTopble U3 PENENnTOoB COAEPIKaT IIaTH, KOTOPBIE apaJJIEIbHBI ITPoIieccaM
TIPUTOTOBJIEHU S WJIM IIOMEIIUBAHUA MUY, AJI TOTO YTOOBI COKPATUTD
ob11iee BpeMs MOATOTOBKY PEIENTOB. B 5TUX ciTyyadax KHoIKa «/laee»,
KOTOpas HaXOAUTCA B IPABOM BEPXHEM YIJIy 9KpaHa, OyZeT 3aMeHeHa Ha
KHOIIKY «IlapaJjiyie IbHBIH Imar» (@). Hasxmure Ha Hee cpasy iKe IOCIIe
3aIycKa MOTOopa.
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Peuentsl ABTOIIPHUIOTOBJICHUA

3zech 0TOOpAKAIOTCS IPOrPAMMBI PEIENTOB, BKJIH0YA-
fo1ue B cebs1 60JIBII0E KOJTUYECTBO IIATOB IPUTOTOBJIE-
Hust. TepMoMUKC™ UCIIO/IB3yeT BCTPOEHHBIE IATYUKHU
JULSL OLIPEJIEJIEHN S COCTOSIHUS IIPUTOTABIMBAEMBIX
MPOJIYKTOB M COOTBETCTBYIOMIEH peakuuu. [Iporpamma
JlaeT MOIIarOBble HHCTPYKIUH 110 IIPUTOTOBJIEHHIO
oJroza.

BriOepuTe MyHKT «ABTOIPUTOTOBJIEHUE» @ Bribepute
HEeOOXOIUMBIH PEelenT @ TepMoMHUKC™ COOGIITUT
He0OXOAMMOE BpeMsI HOATOTOBKY U IPUTOTOBJIEHU A @

HpI/II‘OTOBIIeHI/Ie penenTa HAaYHETCA I10CJI€ IPUKOCHOBEHU A

K KHOIIKE «,Z[aJlee» @ ITogroroBbTe UHTPEANEHTDI
B COOTBETCTBUU C IIOKa3aHHBIM CITUCKOM @

Kak ToJIbKO BCe HHT'PEeTUEHTHI Oy/yT IO/ITOTOBJIEHB],
MOJKHO HaUMHATh TOTOBUTD. ClleZlyliTe HHCTPYKIUAM
Ha skpaHe. ITo 3aBepIIeHNH KaXK0ro I1ara BeIOupaiTe
nysxt «Jlanee». 0 A1 IlomuuTe, 9TO MPeAyCTAHOBIICH-
HO€ BpPeM: yKa3aHO JIMIIb IPUOGIHU3UTENIBHO, IIOCKOTIBKY
OHO 3aBHCHT OT KaUeCTBa HHI'DETUEHTOB U YCIOBUI
OKpY:KaIoIlled cpesibl, B KOTOPBIX OCYIIECTBIIAETCS IIPHU-
rotoBieHue 6:1t071a. Koryia B BepxHEM IpaBOM yTiIy
oTobpaxkaercsa «I'0TOBO», 611010 TOTOBO U €r0 MOXKHO
noxasats 12. o OKOHYAHMY IPUTOTOBJIEHHS 610

IO peTenTy 0ToOpaskaeTcs IJIaBHAsl CTPAHUIIA C TEKYIEH
TemmepaTypoii MukcepHoii yamu 3. 3arem us
coobpakeHul 6€30IIACHOCTH Ha 3KpaHe oToOparkaeTcs
pubIN3UTEIbHAA TEMIIEPATyPa MUKCEPHON Yallu.
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PABEOTA C TEPMOMMWKC™

Pe:xuM TpaHCIOPTUPOBKU

Ecn TepmoMukc™ He0OX0AMMO TPAHCIOPTUPOBATh, CHAYAJIA CJIEYET
3a6JI0KMPOBATh MUKCEPHYIO Yaiy. /[ 3Toro Beibepute «Pexxum
TPAHCIOPTUPOBKU» @

3arem oTobparkaeTcs coobIIeHre O TOM, KaK OTMEHUTD PEKUM TPAHCIIOP-
THUPOBKU @ Hukorza He nepeHocuTe U He noiHUMaKTe Tepmomukc™

3a 3all0pHbIe ppluard. Hukorza He TojikaiiTe 3all0OpHbIe ppIYary, He TAHUTE
32 HUX ¥ He HA2KUMalTe Ha HUX. DTO MOXKeT IIPUBECTHU K IIOBPEXK/IEHUAM,
KOTOpPBIE MOTYT BbIBeCTU TepmomMukc™ us cTpos.

Hacrpoiiku

IIpu BeIGope mynkTa «Hacrpoiiku» (3) orobpaskaercs crrucok GyHKIHIA,
MTO3BOJIAIOIINX ellle OOJIbIIe aJalTHPOBAaTh TepMOMHUKC™ K CBOUM
TpeboBaHUAM. OHH BKJIIOUAIOT B ce0s ciefylonee:

* yIIpaBjleHHEe N30paHHBIMU PELEeNTaMu,

* A3BIKH,

* nHpopmanusd o Tepmomukc™,

* BO3BPAT K 3aBOJICKUM HAaCTPOHKaM,

» 1BeT OHA JTUCILIIes,

» 6JIOKMPOBKA U pa36JI0KUPOBKA TpHUOOpa @

YupasJjieHue JIOOUMbBIMHA pelenTaMu

B nmyHKTE «YTIPaBIATH IIOOUMBIMH PENeNTaMI» HAXOAATCA IYHKTHI,
MTO3BOJIAIOIINE YAAIUTh PENEITHI U3 CIICKa N30PaHHBIX, Y3HATH, CKOJIBKO
PELIENTOB y3Ke COXPAaHEHO, U YAAIUTD UJIHU CKPBITh PEleNThl U3 MEHIO
Tepmomukc™.

B TepmoMUKC® MOKHO COXPaHHUTD JI0 20 PEIENTOB. DTO KOJTHMIECTBO MOMKHO
YBEJIMYUTD IPYU IIOMOIIY PeleNTyPHOTO YHUIIa.
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A3bpIKU

3nech MOKHO YCTaHOBUTH HpeZ[HO‘IHTaEMBIﬁ A3BIK @

ITocse BrIGOpa A3bIKA B HH(POPMAIUA Ha 9KpaHe OyAeT 0ToOpakaThecsa Ha
aroM ssbike (6).

Nuadopmanusa o Tepmomukce™

Hudopmanuio o cepuiinoMm HoMepe TepMOMUKC U TeKylei Bepcuu
IIPOrPaMMHOTr0 06ecleuyeH s MOKHO ITOJIyYUTb IIPH IOMOIIY ITyHKTA
«Madpopmanusa o Tepmomukce» @ @
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PABEOTA C TEPMOMMWKC™

Bo3Bpar K 3aBOACKHM HACTPOIKaM CTwme X wE Q)
. )  Wndopmanno Te..
HcnonbayiiTe GyHKIUIO «BO3BPAT K 3aBOICKAM HACTPOUKAM», YTOGBI ' B ".,....,,3;m i i

BEPHYTHCA K IIEPBOHAYAIIBHBIM HACTPOiiKaM npousBozuress Tepmomuke™ (1),
TIOMHHTe, YTO IepPCOHAIBHBIE HACTPORKH IIPU 5TOM TepsaioTes (2).

IIBeT ucmies

BribepuTe Mexky GeJIbIM TEKCTOM Ha TEMHOM ()OHE U YEPHBIM TEKCTOM
Ha cBeTyIoM ¢QoHe @ @

-mi -?'f u? @'

EWI_ -
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baoxkupoBka Tepmomurc™

3amurtute cBoil TepmomMukc™ OT feTell MM APYTUX HECAHKIIMOHUPOBAHHBIX
nosib3oBaresieil. Beibepure dyHkuio «baokuposka TepMoMuKe™» a1
JIOCTYTIA K JIByM BapHaHTaM GJIOKHPOBKH @

AKTHUBUDYITE U IeaKTUBUPYITe OJIOKUPOBKY ITO0 JKeJIaHUI0. TakKe MOXKHO
M3MEHUTH CBOM NIEPCOHAIBHBIN UIeHTUGUKATMOHHBINT HoMep (PIN-koz) @
ITpu HaxkaTuy Ha «/le-/aKTHBUPOBATh GJIOKMPOBKY» B IIEPBBIN pa3 6JI0KMPOBKA
6yner neaxtusHa (7).

Bri6epute «Bj0KMpOBKA aKTUBUPOBAaHA» @

OtobpasuTcs nudposas KIaBUaTypa U MOSABUTCA 3aIIPOC Ha BBEZIEHYE TIep-
COHAJIbHOTO UeHTUGUKAOHHOTO HOMepa (PIN-koza). BBenuTe yeThIpex-
3HAYHBIH KOJ] Ha CBOH BBIGOP @

ITocne BBegenus PIN-kona Hasxkmute «COXpaHUTH» @

IMosiBUTCA coobiieHne cucTeMsl 6e3onmacHOCTH. Boibepute «/la» A noj-
TBepxkeHud HoBoro PIN-kona @

Teneps TepMomMukc™ 3a6I0KUPOBAH U €I'0 MOKHO BBIKJIIOUUTD @

IIpu caepyromieM BraoueHun Tepmomukce™ cHadasa 3anpocut PIN-koz.
Eciu Bel 3265111 cBoit PIN-koz, Bei6epute «3abpiu PIN-kon?». IIpu aToM
MO3KHO Oy/ieT paz61okupoBaTh TepMOMUKC™ IIPY IIOMOIITY YHUBEPCAIBHOTO
PIN-koza 62742766 (3.

IMocite BBenenus cBoero PIN-koja MOKHO 6y/IeT CHOBA MMPOCTO /I€AKTUBH-
poBatb 6JI0KUPOBKY. Beibepute «/le-/aKTUBUPOBATH OJIOKUPOBKY» B IIyHKTE
«Hacrtpoiiku» meHIo Tepmomukc™ u Bei6epuTe «BIOKUPOBKA /IEaKTHBUPO-
BaHa» @

Ecyiu He06X0IMO CHOBa aKTUBHUPOBATH GJIOKUPOBKY, TepMOMUKC™ BBIZJACT
BOIIPOC O KEJIAHWUU T10JIb30BaTEJISA UCI0JIB30BaTh TOT 3Ke camblil PIN-koz
cHoBa. Ecytu BeIOpath «/la», TepmoMukc™ 6yzeT HeMeJIeHHO 3a6JI0KUPOBaH.
Eciu BeIOpaTh «HeT», oTo6pasutcs npocsba BBecTH HOBBIHM PIN-ko/ 1
TepmoMukc™ GyzeT 3a6JI0KHPOBAH IOCJIE COXPAHEHU HOBOT'O KO/a @
BmecTo sTOTO B s1I060€ BpEMsI MOKHO BBeCTH HOBBIH PIN-KO/] B IyHKTE
«smenuts PIN-ko1» @
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PABEOTA C TEPMOMMWKC™

KoHTakKT

KoHTakTHOE JINII0 MECTHOH CEPBUCHOH CIIyKOBI MOJKHO
HaHTHU ceAynomuM o6pas3om:

Bri6epute «KoHTakT» B MeHI0 «HacTpoiiku» @
Bri6GeprTe CBOIO CTPaHy U3 CIIHUCKA

BynyT oTOoOpakeHBI IOJIHbIE KOHTAKTHBIE JJAHHBIE @
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cTounT
SAINMOMHMTD

ABTOMAaTHYEeCKOE BBIKJIOUYEHHE
Tepmomukc™ aBTOMaTUYECKU BBIKJIIOUAETCS Uepes
15 MUHYT. B TedeHue nocyiegHuX 30 CEKYH/,

BbICBEUHBAETCA COO6IlIeHI/I€, 4TOOBI ABTOMATUYECKOE
BBIKJIFOUEHHE MOKHO OBIJIO OTMEHUTA.

JIEKTPOHHAA 3aliuTa MOTOpa

Ml

cCl
[eurarens neperpencs.

NopoxanTe, noka
JBEWraTens He OCThIHET.

Moxanyicra, npoeepsTe
OK

EcJyH BBIKJIIOYHJICA MOTOP:

« CHUMHUTE MUKCEPHYIO yairy ¢ TepMoMukc®.

» YMEHBIITUTE KOJTUYECTBO COAEPKUMOTO B MUKCEPHOMH
yaie u/uau 100aBbTe HEMHOTO YKU/TKOCTH B COOT-
BETCTBUU C PEIENITOM.

« TlomoXk U TE MPUMEPHO 5 MUHYT (TIEPUOJ,
OXJIAXK/IEHU ).

» CHOBa BCTaBbTE MUKCEPHYIO UaIIly.

» Y6enuTech, UTO OTBEPCTHUS /151 3a60pa BO3yxa B
3aJTHel YacT mpubopa HUUEM He 3aKPBITHI.

« CHoBa BritounTe Tepmomukc™..

Ecnu coobimienrie 06 oImibKe mpoaoKaeT BbICBEYHBATHCS

10 MIPOIIECTBUH IEPUO/IA OXJIAK/IEHU I, TOXKAIYHCTA,

o0paTuTech B CEPBUCHYIO CIIYKOY.

ITepBoe ucmosib30BaHuEe
M BBICOKME HArpy3Ku

Korzma Tepmomukc™ ucronb3yeTcs BIEPBble, OH MOXKeT
HCITYCKATh 3amax.

Ecyiu Bo BpeMs IPUTOTOBJIEHUS TUIIY ITPOUCXOIUT
IeperpysKa, MOTOpP MOKET IIeperpeThCs U MOABUTCS
3amax, KpoMe TOro, MOJKeT cpaboTaTh aBTOMATHUUECKOe
OTKJIIOUeHHe Tprubopa. ITo abcoTI0THO 6e30macHO

U TIOCJIE YKA3aHHOTO BBIIIIE TIEPUO/A OXJIAXKAEHU A
TepmoMukc™ GyeT HAXOAUTHCS B IOJIHOCTHIO pabouem
COCTOSTHHUU.
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YNCTKA

Taxk ke, KaK ¥ JII000H KyXOHHBIH TPpU6GOP UJIH CTOJIOBYIO TIOCY/TY, YaCTH
TepMoMuKC™ HEOOXOAUMO TIATEIBHO MBITh — OCOOEHHO HOXK, MUKCEPHYIO
Yanry, KpbIIIKy MUKCEPHOH YaIlly U €€ YILJIOTHUTEIbHOE KOJIbIO — IIepe/t
TIEPBBIM HUCIIOJIB30BAHUEM U ITOCJIE KAXKOT0 UCIIOJIb30BAHUS.

Kak MbITh MUKCEPHYIO UAIIly U €€ KPBINIKY

CHUMUTE MUKCepHYIo Janry ¢ TepMoMukc™ u HOX (CM. CTp. 14-16).

A NPEAYNPEXKOEHUE

OnacHocTb nope3a HOXKOM
He kacanteck nea3sui Hoxa. OHM o4eHb ocTpbl. [Tpn ycTaHOBKe UK
CHATUM HOXa AePXUTE Ero 3a BEPXHIOK YacTb.

3areM moMoiiTe MUKcepHyIo damy (Ge3 Hoxa) (1) BHYTPH 1 CHAPYKH
160 B ropsvei Bozie MATKOH TPAMKOH ¢ MOIOIIIMM CPEJICTBOM, JT100 B
MTOCYZIOMOEYHO! MaIlIMHE; HOXK, JIONATKY, «6ab0uKy», TapOBYI0 KOP3UHKY,
MEPHYIO YalIKy, KPBIIIKY MUKCEPHOH Yalty ¥ Varoma MOKHO IIOMBITh
TaKUM ke 06pa3om.

Eciu k MUKCEepHOH Jalle MpUJIUILIA MUINA, UCIIOJIb3yHTe CIeIUaIbHOE
MOIOIIeEe CPEJICTBO /11 HEPKABEIOIEeH CTaJIH.

Cnenute 3a TeM, UTOOBI KOHTaKTHBIE IITHIPU B HU)KHEH 4acTU MUKCEPHOH
YalTu Beeraa ObLIN YUCTBIMU U CyXUMHU. 11py HeOOXOAMMOCTH IIPOTPUTE HX.
MBI pekOMeH/IyeM pa3bupaTh MUKCEPHYIO YaILy A1 YHUCTKH, 0COOEHHO A1
MBIThS B IOCY/IOMOEUYHOH MallliHe.

BA>KHO:

Hunkorga He ncnonb3ynTe ONs YNCTKM TBEPAbIE UM OCTPbIE NMPEAMETHI,
KOTOpble MOryT NOBPeAnTb DYHKLMOHAbHbIE YaCTW N NOBAUATL Ha
6e3onacHocTb TepMoMunkc™.
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Kak MBITH HOK @

Ho3x cyieftyeT MBITB IIOJ] IPOTOYHOM BOJIOH, JiepsKa ero JIe3BUSMU BBEDX,
Kak II0Ka3aHOo Ha PUCYHKe @ Jlns1 GoJlee TIIATEIBHON YUCTKH UCIIOIb3YHTE

IETKY UJIU MOUTE €ro B NOCYZIOMOEYHOH MallnHe. T K $
i

BA>KHO: = *li

He Norpy>KamTe HOX B BOAY HaAO0/Ir0 — 9TO MOXET MOBPEANUTb CUCTEMY
NpoKadoK noAwmnnHnKa HoxXa.

@

AKKypaTHO cOOEpUTE MUKCEPHYIO YAIly U HOXK (BKJ/IIOUYas! YIUIOTHUTEILHOE r
KOJIBIIO).

Kak MbITh IpHCTABKYy Varoma

MotiTe HUKHIOIO YacTh, CPeHUM YPOBEHD U KPBIIIKY IPUCTABKH Varoma
aKKypaTHO B TeIlJION MBIJIBHOHM BOJle UJIH B IIOCY/IOMOEYHOM MalIuHe.
JI1s1 MBITBS UCIIOJIb3YHTe MATKYIO YUCTYIO TPAINKY U IIazAlye MOOIHe
cpencrea (). He ucrmonmbayiiTe ocTphble IpeMeThl i MeTa//InYecKie IyOKH,
TaK KaK OHU 11apanaT IOBEPXHOCTb.

BA>KHO:

Bce YacTv MOXHO MbITb B MOCYA0MOEYHON MalluHe. MNomMellanTe
N1aCTUKOBbIE YaCTW, OCOBEHHO KPbILLKY MUKCEPHOM Yallii, Ha BEPXHIOK
MoJIKY MOCYLOMOEYHOW MallUHbl BO n3bexaHue gedopmanimn ot
BbICOKOM TEMMepaTypbl.

HekoTopble NuLLeBble MPOAYKTHI, TakMe Kak Kappy, MOPKOBHbIN COK

M NPOAYKTbI C cofepXKaHMeM IMMOHHON KMCNOTbI, MOFYT OCTaBsAThb
naTHa. CTapanTechb yaanuTb MX Kak MOXHO CKOpee C MOBEPXHOCTH
KPbILLKM MUKCEPHOW Yallu, YNIOTHUTEIbHOMO KOJlbLia MUKCEPHOM Yalln,
JIonaTKun, NapoBOWN KOP3WHKW 1 BCEX YacTen npuctasku Varoma.
JlioBble ocTaBLIMECH MATHA CO BPEMEHEM CMbIBAIOTCA U HE BIVSAIOT Ha
3[10pPOBbE MOJSIb30BATENEN UK Ha paboTy YacTeln npubopa.
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YNCTKA

Kak uucruts kopnyc Tepmomukce™

Iepen unctkoii oTkaounTe TepMOMUKC™ OT 3J7IEKTPOCETH.

A NPEAYNPEXKOEHUE

OnacHOCTb NOpa>keHUs 3JIeKTPUYECKNM TOKOM

e OTkntovanTe Tepmomukc™ oT anekTpoceTn, koraa Bel cobrpaeTech
NOYMUCTUTb ero 1 Koraa Bel AnuTensHoe Bpems He cobrpaeTech
nosib3oBaTbcs TepmMomMmKc™.

® He norpy>xante Tepmomukc™ B Boay. [1pon3BoanTe YNCTKY TOSIbKO
BJ1a>KHOW TPSINKOW 1 BOAOW. VI3berante nonagaHusa BoAbl AN rpsi3n
BHYTPb KOpmnyca.

ITporupaiite xopiyc TepmoMukc™ Bia>kHON MATKOM TPANKOH ¢ A gIIIM
motomum cpeacrsom (1). UcmombayiiTe HeGOMBIIOE KOTHIECTBO BOJBI,
yTOOBI N30€KaTh NONaAaHUs BOJBI BHYTPh TepMoMuKkc™.

JlonosiHuTE AbHAA MHPOPMAIIUA IO YHUCTKE

HekoTopble IJ1aCTMAaCCOBBIE JIETAJIA MOTYT TEPATH IIBET, HO 3TO HE BIUSIET
Ha 3/10POBbE IT0JIb30BATeJIEN UK Ha paboTy yacrteii mpubopa.

Ecyn MuKkcepHas yala, HoX, KpPbIIIIKa MUKCEPHOU Jallly U MepHas Jalika
3arpsA3HeHbI He CUJIBHO, JIJIS1 MBIThSA 0CTATOYHO HEHAJI0JITO BKIIOUUTD
peXUM MuKcepa. [[y1s 3Toro HasiefiTe B MUKCEPHYIO Yallly OKOJIO 1 JIUTpa
BOZBI U ZI00aBbTE HECKOJIBKO KalleJIb MOIOIIETO CPEZICTBA, BRIOEpUTE
CKOPOCTbB 5 WJIM 6 U KOCHUTeCh 3HaUKa BpallleHU s HOXKa IIPOTUB YacoBOMH
CTPeJIKU $% HECKOIBKO pas. I1ocie 3TOro TIATENIBHO CIIOJIOCHUTE BCe
BOJIOH U IPH HEOOXOAMMOCTH UCIIOTB3YHTE MATKYIO TPAIKY.

Y0051 YIIydlinuTh BEHTUJIAITUIO BO BDEMA XpaHEHU A, XPaHUTE MEPHYIO
YalIKy OTAEJIbHO OT KPBIIIKH MI/IKCE}pHOI‘;I yaniu.

NMPUMEYAHME:

OnacHoOCTb NOBpEeXXAeHUs B pe3yibTaTe KOppo3uu: [locne 4nctku
MUKCEPHOW Yalln BPy4YHYO UM B MOCYAOMOEYHON MaLlnHe 0653aTenbHO
TLATEesIbHO MPOCYLUNBANTE KOHTAKTHbIE LWTbIPU MUKCEPHOM Yalln, 4ToObI
BNlara He Morja nonacTb B TepMoMUKC™ 4yepes HUX.

48 Yuctka



3AMEHA 3ALLUNTHOWN
CETKW

IIpuHaAJIeKHOCTH JJisl HEKOTOPBIX CTPaH

3aMeHa 3all{MTHOMN CETKHU B 3a{HEN YacTu

JIJ1s1 yCTAaHOBKY 3aLIUTHOM CETKH OTKJII0oUunTE TepMOMHUKC™ OT 3JIEKTPOCETH.
CHUMHTE BEHTUJISINOHHYIO PELIETKY, CHSB €€ C 3alIeJIOK 32 PYYKHU @

ITO OTKPOET JIOCTYM K 33/ HEN YacTu TepMOMUKC™ ¢ BEHTUIIALIOHHBIMH
OTBEPCTUSIMU @ BospmuTe 3alIUTHYIO CETKY /I 3a/THEN YaCTU @ u
BcraBbTe ee. OHA JI0JPKHA IJIOTHO CECTh HA BEHTUJIAIIUOHHBIE OTBEPCTH A @ .
Teneps MOKHO IIOCTABUTH HA MECTO BEHTUJISLIOHHYIO PELIETKY @
OCTOpPOKHO Ha’KaB, BCTABBTE €€ B 32KUMBI, I0KAa OHA IIOJTHOCTHIO HE BOU/IET
Ha cBoe Mecto. Hukorza He Britouaiite TepMoMukc™ 6e3 BEHTUIAIMOHHOM
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pElIeTKHU.
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3AMEHA 3ALLUNTHOW CETKM

3aMeHa 3allMTHON CETKH B HUKHEH 4acTu

Jl714 yCTaHOBKM 3alJUTHOM CeTKHU B HUXKHeH yacTu TepMOMUKC™ OTKJIIOUUTE
Tepmomukc™ oT asekTpoceTu. CHUMHUTE MUKCEPHYIO HYallly U HAKJIOHUTE
Tepmomukc™, Kak MOKa3aHO HA PUCYHKe @ Bo3pMuTe 3aUTUTHYIO CETKY /1A
HUKHeH JyacTu @ OHa uMeeT OBaJIBHBIN BBICTYI, KOTOPBIH JIOJI2KEH OBITH
HAIIpaBJIeH K HIKHeH yactu Tepmomuke™ @ TlopoxkuTe 3alIUTHYIO CETKY
110/l BepXHUe BBICTYIIBI, 3aTeM IPHKUMAaNTe ee, II0Ka He YCJIBIIINTE, KaK ceTKa
BCTaJsIa HAa CBOE MECTO @

J14 cHATUA 3aIUTHON CETKU cHavaJsla OTKJoYuTe TepMOMUKC™ OT 3J1eKTPO-
cetr. CHUMUTe MUKCEDHYIO Yally U HakjaoHUTe Tepmomukc™ Tak ke, Kak Bbl
HaKJIOHAJIU €To A1 YCTAaHOBKU 3al[UTHOH ceTKU. B jieBoll yacTu 3amuTHON
CeTKH UMeeTCs YIIKO. IIoTAHNTE 3a HETO, YTOOBI CHATD 3al[UTHYIO CETKY.
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COBETbI MO NMPUIOTO-
BJIEHIO BJ1HO4 MO COBCT-
BEHHbIM PELLENTAM

14 cocTaBieHusA cOOCTBEHHBIX PEIeNTOB UCIIOIb3yHTe
B KaueCTBe OPUEHTUPA IIOXOXKHUE PELENTHl U3 KHUT
peuentoB Tepmomukc™. Jlerkoe Ajisl IOHUMAaHUA
MIOIIArOBOE YCTPOMCTBO HAIIUX PELIEIITOB [TO3BOJIUT
JIETKO TOTOBUTH COOCTBeHHbBIe 6110712 B Tepmomukc™.

ITopanox MHrpeaueHTOB

HpI/I IPUTOTOBJIEHHUH 110 CBOUM penernTaMm HpOﬂyMaﬁTe
MOPsA/IOK HEOOXOAMMBIX IIaTOB, HAIIPIMEp, CHaYaja
TOTOBBTE CyXHe IPOAYKTHI.

B3BelmmuBaHue NPOAYKTOB

Hepe,a B3BE€HIMBAHUEM KaXXJ10T'0 IPOAYKTA HAXKMUTE 3HA-
YOK BE€COB m M Ha Becax OTOﬁpaSHTCH IIOKa3aHHue 0.000.
Jlo6aBbTe MHTPEIUEHT.

BaumaHwue: HI/IKOI‘Z[a HE npeBmmaf/iTe MaKCUMAaJIbHYIO
BMECTHUMOCTD MHKcepHOﬁ Yamy 1 IPpUCTaBKHu Varoma.

YcraHOBKaA BpeMeHU,
TeMIlepaTrypbl U CKOPOCTHU

Hausyumive pesynbTaThl JOCTUTAIOTCA, €CJIM CIeZ0BaTh
HOPAAKY JIeHCTBUH, yKa3aHHOMY B CJIEIYIOLIUX IPUMepax:

IIpumep: HopmaJibHBIN HAarpes
YeranoBKu: 5 MuH/100 °C/§%/ckopocTs 1:

(1) ycrasoBuTe TaiiMep Ha 5 MHHYT

@ YCTaHOBUTE TeMIieparypy 100 °C

(@) ycrasoBuTE CKOPOCTH 1

IIpumep: IIpuroroBjeHue G610/,
TPEeOYIOIINX OEepPeKHOTO

IIOMCITNUBAHHMUA 1 HArpesa
YeranoBku: 5 MuH/90 °C/CKOpPOCTD 1:

(1) ycrasoBuTe TaiiMep Ha 5 MHHYT

@ YCTaHOBUTE TeMIieparypy 90 °C

(3) BriGepuTe $ (IIPOTHB YACOBOIT CTPEIIKH)
(@) ycrasoBHTE CKOPOCTD 1

IIpumep: N3mepueHue OBOIEH
YcTaHOBKU: 7 CEK/CKOPOCTS 5:

@ yCTaHOBUTe TaliMep Ha 7 CeKyH]

(2) ycrasoBuTe CKOPOCTS 5

IIpumep: 3amemimBaHue TEeCTa
YcraHoBKU: 2 MUH/ Vi

Q YCTaHOBUTE TaliMep Ha 2 MUHYThI

(2) BriGepuTe ¥ («3BamemuBaHue TecTa»)

(3) moBepHUTE PEryNATOP MO YACOBOI CTPesTKe

N3mesibueHUE U IPUTOTOBJICHUE
IIope

ITpu n3MesIbYeHUU UHTPEANEHTOB HJIH IIPUTOTOBJIEHUN
IIIOpe YCTAHOBUTE CHAYasIa KOPOTKOE BpEMs U IPOBEPHTE
pesynbraT. Ecau sxeaeMblil pe3ysbTaT He JOCTUTHYT,
yBeJINUbTE BpEMAI.

Bpemsa Harpesa
Bpems Harpesa 3aBUCUT OT:

(@) HauA IBHOIT TEMIIEpATyPhI HHTPEIHEHTOB
(6) xomuecTBa, Beca i 06'beMa HHIPEIHEHTOB
Buumanue: Hukorzia He ipeBslaiTe

MaKCUMaJIbHYI0O BMECTHMOCTD MUKCEPHOU
YJally UK IpUCTaBKU Varoma!

(B) TenI0eMKOCTH IPOAYKTOB, KOTOPBIE GyAYT
TOTOBUTbCS

(D) ypoBs Harpesa

(B ypoBHs CKOPOCTH

(@) MCrOTP30BAHMA KOMIIIEKTYIOIIIX
(c mapoBO¥i KOP3UHKOM HJIM TPUCTABKOI Varoma
niau 6e3 Hux)
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YCTPAHEHWE

HEUCMPABHOCTEW

OwunbKa:

Mepbi:

Tepmomukc™ He BKItOYaeTCS.

[NpoBepbTe, MpaBUABHO M NoAkMoYeH Kabesb K CETU.
[MpoBepbTe TakxXe, He HaxoaAUTCa N1 TepmomMnkc™ B
«cndawem» pexXnme.

Tepmomukc™ He rpeeT.

MNpoBepbTe, yCTaHOB/EHbI /1N BPEMS MPUFOTOBIEHNS U
TemnepaTypa.

Tepmomukc™ ocTaHaBIMBaeTCS BO BpeMs paboThl.

CM. rnaBy «3nekTpoHHas 3alumTa MoTopa» Ha cTp. 43.

[MTpobnema ¢ Becamum.

MpoBepbTE: MPU HaXxaTWUK Ha 3Ha4YOK BECOB He MpuKa-
cantecb kK Tepmomumkc™; Ha TepMmoMUKC™ HMUero He
onnpaeTcs; Kabesb He HAaTAHYT; «HOXKW» TepMoMMKC™
yncTble; paboyas NOBEPXHOCTb YMCTas, TBepAas,
pPOBHas 1 He BUOPUpPYET; He ABMUranTe TepMmomMnkc™ no
cTony.

A OCTOPO>XHO

OnacHocTb nopaxeHus 3N1eKTpn4eCKMM TOKOM

PerynsapHo ocmaTpvBante TepMOMUKC™ 1 ero KOMMIEKTYoLLMe, BKoYas
MUKCEPHYIO Yally, Ha Ha/uume BO3MOXHbIX MOBPexXAeHUN. [ToBpexaeH-

Hble 4YaCTun MOryT ObITb HeOEe30MacHbI.

Ecnn obHapy>keHo noBpexaeHune, He MCNob3ynTe TepMoMukc™ n
CBSIXXMTECh C aBTOPU30BAHHbLIM CEPBUCHbBIM LIEHTPOM KoMnaHumn Vorwerk.
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NMPABOBbIE HOPMbI/
ABTOPCKOE INPABO

JJ1 KIMEeHTOB, dKUBYIIIUX
B rocyaapcrBax-ujeHax EC:

3aKOH 3aIIpEeNIaeT BJIa/IeIbI[aM SJIEKTPUYECKOTO

ﬁ/ WJIU DJIEKTPOHHOTO TPO/IYKTa BBIOPACKIBATD

BN 5TOT IPOAYKT UJIM €T0 JIEKTPUUYECKUE/3IIEK-
TPOHHBIE YaCTH KaK HECOPTUPOBAHHBIE OBITOBBIE
otxozsl (cornacHo upektuse EC 2002/96/EC
OT 27 SHBApsA 2003 00 0TX0ZaX AJIEKTPUUECKOTO
Y 9JIEKTPOHHOTO 000PYIOBAHUSA U OCOOBIM
HaIlMOHAJIbHBIM 3aKOHAM rocyzapcTB-ujaeHoB EC,
BHOCSII[UM U3MEHEHUA B Ty JIMpeKTUBY). 151
YTHIU3aI[UH 00513aT€IbHO UCIIOJIb30BATh OMPEie-
JieHHbIe OecIlIaTHbIE BO3MOKHOCTH. [Toxkastyiicra,
obparuTech 3a nHGOpPMAIUel B OpraHbl TOPOICKOM
WJIA MYHUIUIAIPHON BJIACTH.

Copyright ©

Texert, qu3aii, pororpaduu u UIIIOCTPALUU ABJIAIOTCA
coOcTBEHHOCTHIO KoMmmaHuu Vorwerk International
Strecker & Co., Switzerland. Bce nmpaBa 3amuineHsl.

Be3 npeBapuTeIbHOTO pa3pelieHus komnanuu Vorwerk
International Strecker & Co. JaHHOe U3IaHUE 3ampe-
MAETCSA NETNKOM HJIH TOJTHOCTHIO BOCIIPOU3BOIUTH,
XPaHUTH B CUCTEME IIOUCKA, IIePEJIaBaTh UJIM PACIPO-
CTPaHATh B KaKOW-1160 (popMe U TPy IOMOIIHA KaKUX-
Ju00 cpesicTB, OY/Ab TO SJIEKTPOHHBIE, MEXaHUUECKHE,

B BH/ie (POTOKOMU MU, 3aTIMCH UJTH KaK-TU6O eIlle.

YkazaHuda KacaTeJIbHO PbIHKA
CIIIA

ITpuMuTE K CBEZIEHUIO, UTO Ha CETOAHAIIHUH IeHb
Tepmomukc™ («TepMoMukc™») IPOU3BOAKIICA U
NIPOU3BOJIUTCA, IPOJIBUTAETCS HA PhIHKE, IPOAAETCSA
Y PaCIpPOCTPAHAETCSA UCKIIOUUTEIBHO KOMIIaHUEH
Vorwerk International Strecker & Co. («<Vorwerk»).

Tepmomukc™ He paspabaTbiBajics U He KOHCTPYUPO-
BaJics 11 peiHKa CIIIA, He nosty4aJst paspelieHui s
npoaaxxu Ha peiHKe CIIIA u He BbIIIycKaJsICcs Ha 3TOT
PBIHOK. B cooTBeTCTBUU C BBIIIeCKa3aHHBIM TepMoMukc™
HaMepeHHO HUKOUM 00pa3oM He IIPOJIaeTCs U He peKJia-
MUpYyeTCsl KoMIanuen Vorwerk uin KakuM#-11u00
YIOJIHOMOYEHHBIMHU TPEThUMU cTOpoHaMu B CIIIA,

¥ HU KoMmIaHus Vorwerk, Hu kakue-1ubo yIoJTHOMO-
4eHHBIEe TpeTbU cTOpOHHI B CIIIA He IpefioCTaBAAIOT
HUKaKUX YCJIYT IO MO JIePKKe KJIUEHTOB B OTHOIIIEHU U
Tepmomukc™.

Kommauus Vorwerk Hu cefiuac, Hu B OyyIieM He 6epeT
Ha cebs KaKoi-1160 OTBETCTBEHHOCTH 3a 1060 yIeph
1/uin yOBITKY (BKJIIOYAsI, CPEAU IIPOYUETO, JII000H IPAMOHH,
HEIPSIMOH, OIPeIe/IsIEMBIH 0COOBIMH 00CTOATEILCTBAMH,
HeIlpe/THAMePeHHbIH, Ha3HAYaeMbIl B BU/ie HaKa3aHU
WJIH KOCBEHHBIH y1Ieph UIu yOBITKY, JTIO0YIO IOTEPIO
NpUOBLIN UJIU yTPATY JE€JI0BBIX BO3MOXKHOCTEMH, a TAaKKe
J100ble BO3MEIEHNU 1, CBA3aHHBIE C yIIepOOM, TPaBMOMU
WA CMEPTHIO), KAKUM-T100 06pa30M BOZHUKAIOIIHE
U3-3a WU B CBA3U ¢ npuMeHeHneM Tepmomukc™ B CIIA
I IPUYUHSIEMBIE B Pe3YJIbTaTe TAKOTO IPUMEHEHU ST
(Bxutrouas ymep6 v/viau yObITKY, BEI3BAHHBIE TEM, UTO B
CIIA ucmosib3yeTcs Pyroe HaNpsi2KeHYe B ceTwn). JIuna,
ucnosnpaytonue Tepmomukce™ B CIIIA, nenaoT 3T0
HCKJIIOYUTEJIBHO HAa CBOU CTPAX U PUCK.

Kommanus ocrasiiser 3a co00i paBo B c1ydyae 0OHOB-
JICHUA IIPOTPaMMHOTO O6ECHe‘IeHI/IH NU3MEHUTH TaKIKe
Ha3BaHUA HEKOTOPBIX ITYHKTOB MEHIO. OHHaKO, BO3MOX-
HbI€ PAa3HOUYTEHUA C IPDUBEACHHBIMU B HUHCTPYKIIUU
Ha3BaHUAMU He MEHAIOT CYyTH (PYHKIIMOHAIBPHOH YacTH
u cienubUKY paboThl ¢ TPUOOPOM.
|
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TAPAHTUA/CEPBUCHOE
OBCJ/TY>KUBAHWE

I'apanTusa
CpOK Z[eﬁCTBHH rapaHTHUU YKa3aH B I‘apaHTHﬁHOM COTIJIallIEHUH.

PemonT TepmoMuKc™ MOKET OCYIIECTBIATHCA TOJABKO KBATUPUIIPO-
BaHHBIM IIEPCOHAJIOM B aBTOPU30BAHHOM CEPBHCHOM I[eHTPe KOMIIaHUU
Vorwerk.

Vcnosnp3yliTe TOIBKO KOMILJIEKTYIOIINeE, TOCTaBsAeMble ¢ Tepmomukc™
(cTp. 10—11), MK OpUTHHAJIBHBIE 3an1acHbIe YacTh oT Vorwerk Tepmomuke™.
HUcnosnp3yiite TepMoMHUKC™ TOJIBKO ¢ KOMILJIEKTYIOIIUMHU UK 060PYZ0-
BaHHUEM, IpefiocTaBieHHBIM Vorwerk Tepmomukce™. B IpoTUBHOM ciIydae
rapaHTus OyzeT HeZlelicTBUTE IBHA.

CepBucHOe 00CTy;KUBaHUE

3a mogpobHoit nHpopMauei obpaimaiTech K CBOEMY KOHCYJIBTAHTY
Tepmomukc™, npozasIly B CBOel CTpaHe UJIU IOCETUTE BeO-CTpPaHUILY
www.thermomix.com.

MponaseeneHo

Vorwerk Elektrowerke GmbH & Co. KG

®opeepk AnekTpoBepke Tm6X & Ko.KIr
Muhlenweg 17-37, D-42270 Wuppertal, Germany
Mionenser 17-37, [1-42270 BynnepTtanb, [epmaHuns
3aBofa-narotosutens Vorwerk Semco S.A.S,, 20,

Route de Montigny, 28220 Cloyes sur le Loir, France/
Bopsepk Cemco C.A.C., 20,

Pyt ne MoHTeHb, 28220 Knowe ctop ne Jlyap, ®paHums
www.vorwerk-elektrowerke.de

Ha apyrux sisbikax JaHHYI0 HHCTPYKIIHIO MOKHO HalTH Ha Be6-CcTpaHuIle
www.thermomix.com
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Vorwerk International Strecker & Co.
Verenastr. 39, CH-8832 Wollerau
Phone: +41 (0) 44 786 0111, www.vorwerk.com
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