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EasyCook
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Pexum paboTsl

Temnepatypa B kamepe
Pasorpes [0 JOCTUXEHWA HYXXHOV TemrnepaTypbl Kamepsbl

TemnepaTypHble UHTEPBasIbI
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BepxHUA/HWKHWIA ap
BepxHUA/HMWKHWIA xap ¢ Bnaroi
BepxHUIA/HWKHWIA ap eco
HwxHWIA xap

PizzaPlus

OnTumanbHoe Ucnonb3oBaHue
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OnnTensHOCTb
MonctaBku
MpuHaaNexHoCTH

Mpunb

[pUNb-UMPKYNALMA BO3ayxa
O6ayB ropAYMM BO3OYXOM
O06ayB BNaxHbIM BO34yXOM

06ayB ropAaYMM BO3AYXOM €CO

YkagaHHble B KHUrax peuenToB K Apyrim npudopam TemnepaTypbl KaMepbl M NOACTaBKW He BCeraa ABAAITCA ONTUMasbHbIMK AnA 9Toro npubdopa. B
cnenyomx Tabanuax npuBeaeHbl pasnnyHble AaHHble A1A ONTUMabHOrO MCMONL30BaHNA.
YKkagaHHble 3HaueHnA TemnepaTypbl B KaMepe an TeMnepaTypHbiX MHTEPBaNOB U AIMTENBHOCTY ABNAIOTCA OPUEHTUPOBOYHLIMU. OHU MOTYT OT/INMYaThb-

CA B 3aBMCMMOCTV OT BMAa 1 pa3mepa nNpoayKTa U INYHbIX NPeanoyTeHNA.
» BcraButb MNMpOT1BEHb «CKOWEHHON CTOPOHON» 1 Ha3ad B KaMepy.

=0 - . .
> B pexumax padoTsl ‘Z] [;1 n O71A NOYYeHUA XPYCTALEN KOPOUKN MCMONb30BAaTh TEMHbIV AMaIMPOBaHHbLIN MPOTUBEHL UK NMPOTUBEHbL U3 Yep-
HO XecTu.



Hactponku

& Xne6o6ynouHble U KOHAUTEPCKUE U3Lenua = § 'S nd 3 &=
Xne6 Beinekanue Ha 1 nogctaske [ 180-210°C  [la 30-50 MuH 2
BeinekaHue Ha 2 noactaskax [€3 180-200 °C 35-50 muH 1+3
MneTenka Beinekanue Ha 1 nogctaske [ 180-210°C  [la 25-50 MuH 2
BeinekaHue Ha 2 noactaskax [€3 170-190 °C 1+3
Bynouku BbinekaHve Ha 1 noactaeke [—§ 200-220 °C  [la 20-30 MUH 2
BeinekaHue Ha 2 noactaskax [€3 180-200 °C 1+3
MeueHbe cnagkoe bazenbckuii NPAHKK BbinekaHue 160-180 °C  [a 15-25 MuH 2
[MeyeHbe cnagkoe bpyHcan Buinekanve Ha 1 noactaske [ 150—180 °C  [a 8-15 MuH 2
BbinekaHve Ha 2 noacraskax 150-170 °C 10-15 MuH 1+3
MeueHbe cnaakoe AHUCOBOE MeueHbe Beinekanue Ha 1 nogctaske [] 130-145°C  [la 20-30 MuH 2
BbinekaHve Ha 2 noacraskax 120-140 °C 1+3
MeueHbe cnagkoe OKAEPb, MMPOXHbIE U3 3a- BbinekaHue O 160-180°C [a 20-35 MUH 2
BapHOro Tecta
MeueHbe cnagkoe CaxapHo-MacnaAHblii nupor Beinekanue Ha 1 nogctaske [) 160-180 °C  [a 7-20 MyH 2
BbinekaHve Ha 2 noacraskax 150-170 °C 10-20 muH 1+3
Meuerbe cnaakoe LllokonaaHoe neueHbe BeinekaHue O 160-180°C [a 8-15 MuH 2
MeueHbe cnaakoe PoxaecTserckoe necou-  Boinekawue Ha 1 noactaske () 160-180 °C  [a 7-20 My 2
HO-UMOUPHOE NeveHbe BbinekaHve Ha 2 noactaBkax 150-170 °C 10-20 mMuH 1+3
MeueHbe cnaakoe «3Be3nouKki» C Kopuuelt  Beinekanue Ha 1 nogctaske () 150-170 °C [a 8-15 MuH 2
BbinekaHve Ha 2 noactaekax 140-160 °C 5-15 muH 1+3
[MeueHbe cnagkoe MsgenvAa n3 opoxokeBoro  BbinekaHue O 170-190°C [a 15-30 MuH L R/—\\
Tecta
MeueHbe CONeHoe Bbineuka «aneputns» cee- BbinekaHue Ha 1 nogctaeke [ 190-210 °C  [a 10-30 MuH 2
wan BbinekaHne Ha 2 noactaBkax 170-190 °C 15-30 MuH 1+3



XXEeBOro tecrta

@& Xne6obynouHsle U KOHAUTEPCKUE U3NENNA = i 'y ng 3 =

MeyeHbe coneHoe bpyckeTTa BbinekaHue O 200-220°C [a 5-10 MuH 2

MeyeHbe CconeHoe Manenua U3 OpoXokeBoro  BeinekaHue O 170-190°C [a 15-35 MUH 2

TecTa

MeueHbe coneHoe YecHOUHbI Xned BeinekaHue O 200-230°C [a 5-10 MUH 2

MeyeHbe coneHoe [aBanckuii TOCcT Beinekanuve (O 200-220 °C 15-25 muH

Bbineuka n3 cnoe- KpyaccaH ¢ opexoBoi Ha- BbinekaHune 170-190 °C  [Ma 15-25 MuH 2

Horo TecTa UNHKOIA

Bhineuka us cnoe- Porasnku ¢ BeTUMHOM BoinekaHue 170-190 °C  [la 15-25 MuH 2

Horo TecTa

BuckBuT Pynet Boinekanve Ha 1 noactaske [ 170-190 °C  [a 6—20 MuH 2
BbinekaHve Ha 2 noactaBkax 160-180 °C 7-15 MuH 1+3

BucKBUT Topt BbinekaHue O 160-190°C [a 20-40 MUH 2 i

TopT TOPT NO-AMHLCKM BoinekaHue O 160-180°C [a 40-60 MuH 2 gy

TopT MOPKOBHbIVi TOPT BrinekaHue = 160-180°C [a 40-60 MUH 2 R

Topt LLlokonaaHbiii TopT BbinekaHue ] 160-180°C [a 35-60 MUH 2

TopT ANOHCKMIA KOpX Bobinekanve Ha 1 noactaske [—] 140-160 °C  [a 20-35 MuH 2
BbinekaHue Ha 2 noactaskax 140-160 °C 143 £L/— 2

Kekc BbinekaHue 150-170°C Jda 50mMuH—1420MuH 2 77T

Mupor OTKPbITHIN MMpOr BbinekaHue ) 170-200°C [a 20-50 MuH 2

Mupor JIloLUepHCKMIA MPAHMK Bbinekanue O 170-180°C [a 50 MUH=1 4 10 MUH 2

Bada Baba 13 OpoXOKeBOro Te-  BbinekaHue 170-190 °C  [a 30-45 MuH 2

cTa
bada baba u3 cooBHoro Tecta  BeinekaHue 150-170 °C  [a 50 MUH-1 4 10 MuH /TN
Wanenua ns apox- bada Buinekarme 170-190 °C  [a 30-45 mMuH 2 QT
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HacTtpoiku

@& Xne6obynouHsle U KOHAUTEPCKUE U3NENNA
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Wanenuna us apox- [MneteHas Gynka 3 Apox- BbinekaHue O 170-190°C [a 25-45 MmuH 2 T
KEBOro Tecta XEeBOro Tecta
V3nenua us apok- [leueHbe BbinekaHue O 170-190°C [a 15-30 MUH 2
EBOro Tecta
WN3nenua s opox- BeHckuit nupor BuinekaHue O 170-190°C [a 25-45 MUH 2
)KEBOro Tecta
Vsnenua us apox- Kocuuka BbinekaHue O 170-190°C [a 30-45 MuH 2 TS
KEBOro Tecta
ABOUHBIN WTPYAEb BbinekaHue — 180-200°C [a 25-50 MUH 2
Mecouroe Cnerka saneueHHoe ne-  BeinekaHue O 190-200°C [a 15-25 MuH /I
cAoBHoe TecTo COYHOe cAoBHOe TecTo
MecouHoe MecouHoe cnoBHoe TecTo  BoinekaHie 160-180 °C  [a 35-55 MuH 2 S
cnobHoe TecTo ¢ hpyKTamm
MepeHru ANOHCKNI KOPK Boinekanve Ha 1 noactaske [ 140-160 °C  [a 20-35 MUH 2 g
BbinekaHue Ha 2 noactaBkax 130—160 °C 143 £L— N\
MepeHru MeyeHbe') BbinekaHue O 90-110°C da 40MUH—1u30MUH 2
" » [locne BbINEUKM OCTaBUTL CYLINTLCA Ha HOYb.
£\ Mupor v nuuua = ) ' nd E
DpPYKTOBbIN NMPOT Bbinekarve') 170-190 °C  [a 30-50 MUH 2 Qe
Y /—\
[MMKaHTHbIA OTKPbITHI MUPOT BbinekaHune 170-190 °C Na 30-50 MuH 2 Qe
/—
CbIPHbIii Mpor BbinekaHue 160—190 °C  [a 30-50 MUH 2 QI



HacTtponkn

N Mupor 1 nuuua . ) ' g E
Muuua ceexan BbinekaHue 180—230 °C  [la 10-30 MUH 2 IR

=
D) » [lpun ncnonb3oBaHny GPYKTOB, AAOLMX MHOTO COKa, MOKPbLITb MMPOT F1a3ypbtlo TONbKO Yeped 15—20 MUHyT.
Dx Maco = Il 'y g E 3
TenAtnHa Tenauba nonaroyHana yactb >Kapkoe % 190-210°C fa 14-14 30 muH 2 i
TenAatnHa >Kapkoe 13 TeNATUHbI B rnvHAHOM ropluke —%  200-220°C Her 1ul15muH-1u30wmuH 2 £Z—
FoBAAUHa AHTPEKOT, pocTOud >Kapkoe'), 2) & 200-220 °C  [la 30-55 MUH 2 i
FosAavHa FOBAXLA ONaTouHan >Kapkoe % 180-210°C Jla 1 u=14 30 MuH 2 i

uacTb
[oBaanHa >Kapkoe 13 roBAanHbl B rnvHAHOM ropuike —% 200-220°C Her 1415 MuH-1430mMuH 2
[oBaanHa [oBAXbA BbIpE3KA NOMTU- B rIMHAHOM ropuike —% 200-220 °C  Her 50 MuH-1 4 10 MUH
Kamu
CBUWHUHA ®une B CIOEHOM TecTe BoinekaHue —% 190-210°C [a 25-40 MUH 2
CBuHUHA CBuHaA LWeiiHasA yacTb >Kapkoe —% 190-210°C [a 1 4=1 u 30 MuH 2
CBuHUHA CeuHaa nonatouHas yacTb >Kapkoe —% 180-220°C [a 1 4=1 u 30 MuH 2 Sy
CBUWHUHA YKapkoe U3 CBUHMUHbI B FMHAHOM ropuike —% 200-220°C  Her 1415 MuH-14 30 mMuH 2
CBuHUHA CsuHan otéuBHanA MpuroToBneHue Ha rpune?), °) [ 3-4 Na 10-20 MuH 4 iy
BapaHbA HOXKa >Kapkoe'), ?) —% 200-220°C [a 1 4=1 u 40 MuH 2 iy
MaAcHble npo-  KonGaca oA xaperus MpurotoBnexve Ha rpune?), 3) [ 4 Na 10-20 MuH 4 iy
QYKThI
MacHble Npo-  MAcHoI nawTet BeinekaHue 160—190 °C  [a 40-60 MuH 2
AYKTh
MsAcHble npo-  MAcHoW pynet TepmoobpabdoTka 180-210 °C [a 45 MUH-1 4 15 MuH 2 m
AYKThI
7



HacTtpoiku

Dx Maco = ntl ' - 3
B rnvHAHOM LibinneHok TyweHne % 200-220°C Her 50 MUH — 14 20 MuH 2 L/
ropuke
B ravHAHOM Bbipeska nomTtrkamu TyweHne —% 200-220 °C  Her 50 MuH-1 4 10 MUH 2
ropuike
B rAMHAHOM apkoe TylweHne —% 200-220°C  HeT 1415MuH-1u 30 mMuH 2
roplike
» [locTaBWTb NPOAYKT B MOAXOAALIE EMKOCTU Ha peLleTKy.
D) » [lpoTMBEHbL BCTABUTb B MOACTaBKY 1 noa peweTkon.
?) » [lpoAayKT MOMOXMUTb NMPAMO Ha PELLETKY.
%) > [1o MCTEUEHUV MONOBUHLI BDEMEHW NPUTrOTOB/IEHNA NEPEBEPHYT.

» [lpOTMBEHb BCTABUTL B MOACTABKY 2 MNOA PELIETKOMN.

» PasorpeTtb Kamepy B TeueHne 3 MUHYT.
(A Mrua = il ' g £3 =
Hoxka Lblnnerka MpuroTtosnexve Ha rpune’), 2) [ 3-4 Na 15-35 MUH 3 iy
LibInNeHoK, NONOBUHKM MpuroTtoBnexve Ha rpune’), 2) [ 2-3 Na 40 MuH-1 4 10 MUH 2 Ty
LibInNeHOK Lenmkom MpuroTtosnenve Ha rpune’), ?) 180-200 °C  Het 50 MMH — 1 4 20 MUH 2 T

B ranHaHom ropluke — 200-220 °C 55 MUH — 1 4 20 MUH —

" » [lo MCcTeUeHUN NOMOBKHLI BDEMEHW NPUTrOTOBIEHUA NEPEBEPHYT.
2) » [lpoTMBEHbL BCTABUTb B MOACTaBKY 1 noa peleTkon.

» [purotosnAaemoe 611010 YCTAHOBUTL MPAMO Ha peLleTKy.



HacTtponkn

1 Puiba n MopenpoaykTsi = il 'y ind 3
['paTeH ¢ pbidoit TepmooBpabotka')  [5 180-200 °C Na 35-55 MuH 2
[opana uenas Yapkoe = 190-220 °C Na 20-35 MUH 2
dopenb Lenas >Kapkoe O 190-220 °C Na 20-35 MuH 2
PbIOHbIE Ma/IOUKM, 3aMOPOXEHbIe  BbinekaHne?) ™ 3-4 [a 8-12 MuH 3
B > [ocTaBuTh NPOAYKT B NOAXOAALLEH EMKOCTU Ha PeLleTKy.
%) > PasorpeTb kamepy B TeueHue 3 MUHYT.

> [o UCTeUEHNUM NONMOBUHEI BPEMEHN NPUrOTOBAEHNA NePeBepHYTh.
() 3anekanka u rparteH & ) 'S ind £
IpaTeH ¢ pbidoit TepmoobpaboTka 3 180-200 °C Na 30-50 MuH 2 Jmmsy
OBOLUHOII rpaTeH TepmooBpaboTka = 180-200 °C Na 35-55 MUH 2 Jmms
KapTodesnbHblil rpaTeH TepmoobpaboTka = 180-210 °C Het 30-60 MUH 2 Jmms
NasaHbA TepmoobpaboTka = 190-210 °C Na 25-50 MUH 2 Jmms
Mycaka TepmoobpaboTka = 190-210 °C Na 30-50 MUH 2 Jrmms
Cnagkan 3anekaHka BrinekaHve = 180-200 °C Na 30-55 MuH 2 Jmmshy
> TlocTaBuTb NPOAYKT B NOAXOAALLEN EMKOCTU Ha PeLeTKy.
CO Kaprodpens | ) ' - TE =
KapTodenbHbiin rpateH TepmooBpadoTkal)  [Z5 180-210 °C Het 30-60 muH 2 W/
KapToens nomtukamm BbinekaHve O  210-230°C Na 20-40 MUH 2
B » [ocTaBuTh NPOAYKT B NOAXOAALLEH EMKOCTU Ha pelleTKy.



HacTtpoiku

Os DpyKTHI . i ' ng 3
A6nokK KonbLamu BaneHue 45-70 °C Het 6—10 4 2 W/
1+(2)+3 /TN
—
ABPUKOCHI [ObKAMM BrneHue 65-75 °C Het 14 4-16y 2 W/
1+(2)+3 /NN
—
> /Icronb30BaTh TOMLKO CrEsble 1 CBEXUE MPOAYKTHI.
> BCTaBUTb AEPEBAHHYIO OXKY MEXy NaHesbio ypasieHua 1 asepLiel npréopa, YTobl 0CTaBanack OTKPLITOM b OK. 2 CM.
> PerynapHo nepesopaurBaTh NPOAYKTbI, TOFAA OHU COXHYT PAaBHOMEPHEE.
A Mpu nepecyLuMBaHUM BO3HUKAET OMACHOCTb Noxapa! CreauTb 3a BANIEHUEM U CYLLKOW.
T [pnBkI = i 'y nd 3 —
Mprbbl NOpe3aHHble BaneHue 50-60 °C Het 5y-8y 2 VNN
1+(2)+3 /TN
A——

> licnonb3oBaTb TO/ILKO CMesble U CBEXME NPOAYKThI.
> BcTaBuTb AEPEBAHHYIO JIOXKKY MEXAY NaHesbio ynpasieHna u asepuei npudopa, 4ToObl OCTaBa1aCk OTKPLITON Le/b OK. 2 CM.
> PerynapHo nepeBopauvBaTh NPOAYKTbl, TOrAa OHW COXHYT paBHOMepHee.

& anI nepecywuBaHnMn BO3HNUKaeT ONacHOCTb nomapa! CneauTb 3a BAJNIEHUEM U CYUJKOVI.



Crepunnsaumsa, KOHCEPBUPOBaHNE

Crepunusauua, KOHcepBUpOBaHWe

npOﬂyKTbl MOXXHO yBapuBaTb U CTepuIn3oBaTb B cneunasibHO npeayCMOTPEHHbIX 6aHKax. HeOéXOﬂVIMO NCMOIb30BaATb TOJ/IbKO HEMOBPEXAEHHbIE BaHKu
CO CTEK/IAHHBbIMW KPbIWKaMW, NOAXOAALWLNMU PESNHOBLIMW YINJTIOTHEHUAMU U NMPaBW/IbHO PaCrONOXEHHbIMU KPENEXHbIMU 3aXMaMU. B 6aHkax ¢ KPbILW-
Kamu C peabéoﬁ nnn GaioHeTHLIMK 3arBOpaMmn HEBO3MOXEH CC)pOC AaBneHunA, NoOSTOMY UX He/b3A NCMNOb30BaTh.

N

~

/@i B kamepe MOXHO pasmecTuTb A0 5 6aHOK MakcumasibHon eMKocTbio 1 nuTp. Beeraa ncnonb3osats GaHky OAMHAKOBOro pa3mepa.

> [IpoTVBEHb BCTaBUTL B NOACTaBKY 1.

» PaBHOMEPHO 3anofiHUTL BaHKK NPoAyKTamMu KOMHATHOM Temneparypbl v
npu HeoBxoaMMocT Ao6aBUTh XNOKOCTL (ecnn TpedyeTcs, caxap, Cosb
NN YKCYC).

4 3aKprTb éaHKVI B COOTBETCTBUWN C YKa3aHUAMW U3rOTOBUTENA.

ArCar
)

v

MocTaBuTb GaHKK Ha NPOTUBEHb, KaK MOKa3aHo Ha pucyHke. baHKu He A0/KHbI KacaTbCa Apyr Apyra.

Bi6paTh ypoBeHb 2 mporpammsl —J 1 sanyctuTs ee.

HarpeBaTb [0 Tex nMop, Noka »MaKoCTb B 6aHKax He HauYHEeT BCKMMAaTb, TO €CTb Ha MOBEPXHOCTb UYepes KOPOTKME NMPOMEXYTKI BPEMEHW HE HauHyT
BCM/1bIBATb My3bIPbKK BO3AYXA.

v

v

— 970T npouecc anmtcA o1 60 A0 90 MUHYT NpKU CTEPUINIYEMBIX MPOAYKTaxX KOMHATHOW TeMneparypsl.
B xoae npouecca ctepunmnsauumn asepua npudopa nomkHa ObiTb BCe BPEMA 3aKpbiTa.
Mo UcTeyeHnn 3afaHHON AIMTENBLHOCTU BLIKIOUNTL NProop.
YnepxmBaTb (QyHKUMOHAIbHYIO KnaBuLly O naxatoii.
OcTaBnTb 6aHkK B kamepe Ha 40 MUHYT.
OcTaBuTb ABepLy Npudopa OTKPLITOV B NOJIOXEHUW 418 BEHTUAALMN.
BaHKM 4O/MKHbI MOMHOCTLIO OCTLITL B KaMepe.
BbIHyTb GaHKy 1 NPOBEPUTL UX FEPMETUYHOCTb.

vV VY vV VvV VY VY
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O6nacTb npuMeHeHus

MocnenHune natb uMdp B rpade «Tun» COOTBETCTBYIOT HOMEPY MOAENM Ha 3aBoackoi Tadnnuke. bpoutopa «EasyCook» noaxoauT Ana cnenytowmx
nprdopoB:

HaumeHoBaHue monenu | Tun | Cuctema eanHuy nsaMmepeHua

Combair V2000 60 | C2T-21043 | 60-600

V-ZUG Ltd, Industriestrasse 66, CH-6302 Zug

info@vzug.com, www.vzug.com ”l”HI”l I|| ”l

1095180-02
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