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Read instructions before use.
It is essential that you follow these
instructions to achieve optimal results.




IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be

followed including the following:

1. Read all instructions.

2. To protect against electrical hazards, do not immerse the Chef’sChoice® Model 2100
motor drive section in water or other liquids.

3. Make sure knife blades are cleaned thoroughly before they are inserted in the
Model 2100 sharpener.

4. Unplug from outlet when not in use and before cleaning or putting on or taking off parts,
except for detachable module (Figure 1).

5. Avoid contacting moving parts.

6. Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions, or is dropped or damaged in any manner.

U.S. customers: You can return your sharpener to EdgeCraft’s factory for service
where the cost of repair or electrical or mechanical adjustment can be estimated. If the
electrical cord on this appliance is damaged, it must be replaced by the Chef’'sChoice®
distributor or other qualified service to avoid the danger of electrical shock.

Outside U.S.: Please return your sharpener to your local distributor where the cost of
repair or electrical or mechanical adjustment can be estimated. If the supply cord of
this appliance is damaged, it must be replaced by a repair facility appointed by

the manufacturer because special tools are required. Please consult your local
Chef’sChoice® distributor.

7. The use of attachments not recommended or sold by EdgeCraft Corporation may cause
fire, electric shock or injury.

8. The Chef’sChoice® Model 2100 Knife Sharpener is designed to sharpen kitchen knives,
pocket knives, and most sports knives. Do not attempt to sharpen ax blades, “parrot
beak” knives or any large knife that does not fit freely in the slots.

9. Do not let the power cord hang over edge of table or counter or touch hot surfaces.

10. When in the “ON” position the Chef’sChoice® should always be on a stable countertop
or table.

11. WARNING: KNIVES PROPERLY SHARPENED ON YOUR CHEF’SCHOICE WILL BE
SHARPER THAN YOU EXPECT. TO AVOID INJURY, USE AND HANDLE THEM WITH
EXTREME CARE. DO NOT CUT TOWARD ANY PART OF YOUR FINGERS, HAND OR
BODY. DO NOT RUN FINGER ALONG EDGE. STORE IN A SAFE MANNER.

12. Do not use outdoors.

13. Close supervision is necessary when any appliance is used by or near children or
by the infirm.

14. Do not use honing oils, water or any other lubricant with the Chef’sChoice® sharpener.

'>*SAVE THESE INSTRUCTIONS.




Congratulations on your selection of
the Chef’sChoice® Professional
Knife Sharpener Model 2100!

You will find the Chef’sChoice® Model 2100 Sharpener puts an exceptionally sharp and
durable edge on all of your knives. It is backed by EdgeCraft, the World Leader in Cutting
Edge Technology®.

The Model 2100 incorporates advanced EdgeCraft diamond abrasive, honing and stropping
technology to produce the sharpest and most durable edges of any sharpener available
today. With it you can quickly and reliably develop a shaving-sharp edge on all your knives.
Once your knives have been sharpened on the Model 2100, resharpening takes less than

1 minute. Consequently if the Model 2100 is conveniently located in your work area, you
can resharpen so rapidly that your knives can be maintained razor sharp every day.

UNPACKING AND PREPARING FOR OPERATION

The Model 2100 has a cast metal motor-drive housing and a detachable Sharpening
Module that are packed together but are not assembled (See Figure 1).

To assemble the Model 2100, insert the Sharpening Module into the guide rails of the
motor-drive housing, (Figure 2) and slide the module toward the motor compartment until
it locks in place. If the sharpening module does not snap together easily and quickly, follow
the instructions in the “Inserting Sharpening Module” section, (Page 12) of this manual.

Detachable Sharpening Module

Motor-drive Section Release Button

Dinmond Sharpener 2100

On/0ff Switch

Figure 1. Model 2100 sharpener disassembled.



GENERAL DESCRIPTION - MODEL 2100 SHARPENER

The standard Model 2100 sharpener is equipped with the novel 3-Stage EdgeSelect®
Sharpening Module that sequentially sharpens, hones and strops your knife edge to
perfection. The knife is sharpened in the 1st Stage with 100% diamond-surfaced abrasives
and then honed in the 2nd Stage with finer diamond particles. In the 3rd Stage the edge

is stropped and polished to hair splitting sharpness. This proprietary 3-Stage sharpening
system creates an essentially burr-free triple beveled Trizor® knife edge that will stay sharp
longer than conventionally sharpened knives. The Sharpening Module, incorporating all
three stages, is a self-contained unit that can be removed for washing and sanitizing in a
dishwasher or at the sink. It is removed simply by depressing the release button (Figure 2)
and sliding the module off the motor-drive housing.

A rugged and powerful motor is enclosed in the motor housing. Splined drive couplings
attached to the shafts of the motor drive and the Sharpening Module permit its rapid
removal or engagement.

In all three stages, the edge is sharpened with alternating strokes in the right and left slots.
Plastic hold-down springs stabilize the knife blade against precise angle guides (Figure 3)
in each stage as the blade edge is precisely aligned against the sharpening, honing and
stropping disks. The downward movement of the blade in each of the slots is controlled

by an Edge Stop Plate, made of a durable polymer that positions the edge optimally and
securely as it contacts each disk, without damaging the sharp edge being formed. For best
results, the knife edge should only just touch or lightly rest on the front Edge Stop Plate.
Excessive downward pressure does not hasten the sharpening process and it will result in
unnecessary cutting into the Stop Plate.

Motor-drive Section Release Button Knife Blade Guides
(in back)

0n/0ff Switch

Sharpening Module

Figure 2. Insert sharpening module on rails and slide towards the motor-drive section until it engages
motor-drive. To disengage press release button and slide away from the motor-drive, see Figure 16.



Understanding the Versatile EdgeSelect® Diamond Hone® Sharpening Module

The unique Chef’'sChoice® EdgeSelect® Sharpening Module (Figure 4) supplied with the
standard Model 2100 is designed so that you may sharpen each knife according to your
intended use. This three (3) stage sharpener has two precision conical sharpening / honing
stages with fine 100% diamond abrasives and one polishing/stropping stage using
proprietary flexible abrasive disks. These stages can be used in different sequences to
give you either an astonishingly sharp, smooth faceted edge for effortless cutting and
presentations or one with a selected amount of residual “bite” along the facets. The
resulting edge is ultrasharp and non-serrated. This residual “bite” is created by precisely
polished microflutes that are formed on the facet surface by the ultrahoning action of the
stropping disks in Stage 3. You will find that these sharp flutes created on each side of the
ultrasharp and non-serrated cutting edge aid substantially in those difficult cutting chores
experienced with fibrous foods, meat, stalky vegetables and dressing of game.

The sharpening, honing and polishing actions are controlled by using precisely angled
guides for the blade and precisely matched conically surfaced abrasive disks. The
sharpening angles are several degrees larger in each successive stage.

Fine diamond-coated conical disks in Stage 1 create microgrooves along the facets on
each side of the edge establishing the first angled bevel of the Trizor® edge.

In Stage 2 finer microgrooves are created across the facets immediately adjacent to the
edge by still finer diamonds as they establish a well defined second bevel on the facets
that is a few degrees larger than the bevel developed in Stage 1.

In Stage 3 ultrafine abrasive stropping disks are set at a third and slightly larger angle.
They polish and strop the facets immediately adjacent to the edge, creating a third
microbevel and establish a microscopically thin straight and super polished edge of
astonishing sharpness. The stropping action simultaneously polishes and sharpens the
boundaries of those microgrooves created by the diamond abrasives in Stages 1 and 2
adjacent to the edge. Through this polishing process they become sharp micro flutes that
will assist the cutting action of “difficult to cut” foods.

Plastic Hold Precision Angle
Down Spring d Stage1 Stage2  Stage3
Knife Hold
Down

Spring

Figure 3. Knife is inserted between the Blade Guid Figure 4. EdgeSelect® Sharpening Module.
and the knife hold down spring until edge rests lightly
on Edge Stop Plate.



This unique 3-Stage design gives you an edge of remarkable sharpness and, because of
the triple angle bevel it creates on each facet, you will note knives stay sharp longer.

The following sections describe the general procedures for optimal sharpening in each
stage and suggest how you can optimize the edge for your intended uses.

Unless you do a lot of heavy duty cutting you will need to use Stage 1 only once in a while.
One of the important advantages of using the EdgeSelect Sharpening Module is that you
can strop and polish your knives to razor sharp edges as often as needed and yet
experience little knife wear compared to older sharpening methods. Resharpening can
usually be done in Stage 3. Occasionally you will need to use Stage 2 for resharpening.
Use Stage 1 only for the heaviest duty applications (see Resharpening Section.)

The Chef’sChoice® Model 2100 EdgeSelect Sharpening Module is equipped with a
manually activated diamond dressing accessory that can be used if necessary to remove
any accumulated food or sharpening debris from the surface of the polishing/stropping
disks. In order to minimize the need for dressing, we strongly urge you to clean knives each
time before sharpening them. By doing so, you will be able to go months before you need
to “dress” these disks. Only when you sense a distinct decrease in polishing efficiency will
there by any need to use this convenient feature described further in a subsequent section.

The sharpening and honing disks are spring-loaded on their drive shaft to provide an
optimum sharpening pressure that ensures rapid yet uniform sharpness along the length of
the edge and minimizes the potential for gouging the edge.

Each sharpening Stage is equipped with knife hold down springs that are positioned over
the sharpening disks to provide a spring action that holds the face of your knife securely
against the precision guide planes in the right and left slots of that stage during sharpening.

Unless you have special blades designed to be sharpened primarily on one side of the edge
(such as Japanese Kataba blades) you will want to sharpen equally in the right and left
slots of each stage you use. This will ensure the edge is symmetrical and will cut straight
at all times.

When sharpening in any stage, the knife should, on sequential strokes, be pulled
alternately through the left slot and the right slot of that Stage. Generally only one
pullin the left and one in the right slot will be adequate in each stage; with duller blades
you may need to make two pairs of pulls in a given stage (see subsequent sections for
more detail). Always operate the sharpener from the front side. Hold the blade horizontal



and level, slide it down between the plastic spring and the guide plane and pull it toward
you at a uniform rate as it contacts the sharpening or stropping disk. You will be able to
feel and hear the contact as it is made. Always keep the blade moving uniformly through
each stage; do not stop the pull in mid stroke. Consistent pull speed of about 4 seconds per
stroke for an eight (8) inch blade is recommended. The time can be less for shorter blades
and more for longer blades.

Never operate the sharpener from the back side.

Use just enough downward pressure when sharpening to ensure uniform and consistent
contact of the blade with the abrasive disks on each stroke. Additional pressure is
unnecessary and will not speed the sharpening process. Avoid cutting into the plastic stop
bar of the Sharpening Module (see Figure 3). However, cutting into the stop bar will not
functionally impact operations of the sharpener or damage the edge.

INSTRUCTIONS

Read This Before You Start To Sharpen
The EdgeSelect Sharpening Module is designed to sharpen either Straight edge or Serrated
edge knife blades.
1. Sharpen Serrated Blades Only in Stage 3. Do not sharpen serrated blades in Stages 1 and
2 as that may remove more metal than necessary from the serrations. See Section titled
Procedure for Sharpening Serrated Blades for more details.
2. Straight Edge blades can be sharpened in all three stages, however, use of Stage 1 may be
necessary only if the knife is very dull or if you wish to create an edge with extra “bite”.
See following Section for more details.

Procedure for Sharpening Straight Edge Blades
Straight Edge Blades: Sharpening First Time

Before you turn on the power, slip a knife blade smoothly into the slot between the left
angle guide of Stage 1 and the elastomeric spring. Do not twist the knife (Figure 5.)

Move the blade down in the slot until you feel it contact the diamond disk. Pull it toward
you, lifting the handle slightly as you approach the tip. This will give you a feel for the
spring tension. Remove the knife and press the Power Switch. A red “indicator” on the
switch appears when this switch is turned “ON”.



Stage 1: (If your knife is already reasonably sharp, skip Stage 1 and go directly to Stage
2.) If you are sharpening a knife for the first time or if the knife is very dull, start in Stage
1. Pull the knife once through the /eft slot of Stage 1 (Figure 5) by slipping the blade
between the left angle guide and the plastic knife hold down spring and moving the blade
downward in the slot until it engages the diamond coated disk while pulling the blade. You
will hear it make contact with the disk. Insert the blade as close as possible to its bolster
or handle. If the blade is curved, lift the handle slightly as you sharpen near the tip of the
knife, keeping the blade edge approximately parallel to the table. Sharpen the entire blade
length. For an eight (8) inch blade each pull should take about 4 seconds. Pull shorter
blades through in 2-3 seconds and longer blades in 6 seconds. Next, repeat with one full
length pull in the right slot of Stage 1.

Note: Each time you insert the blade you should simultaneously pull the blade toward you.
Never push the blade away from you. Apply just enough downward pressure to make con-
tact with the wheel — added pressure does not improve or speed the sharpening process.
To ensure even sharpening along the entire blade length, insert the blade near its bolster
or handle and pull it at a steady rate until it exits the slot. In each Stage make an equal
number of pulls, alternating in the left and right slots, in order to keep the edge facets

Figure 5. Stage 1. Inserting blade in slot between i
guide and knife hold down spring. Alternate left and Figure 6. Develop a distinct burr along knife edge
right slots. before stropping in Stage 3.

Move fingers
across and
away from edge

Figure 7. Burr can be detected by sliding fingers Figure 8. Inserting blade in left slot of Stage 2.

across and away from the edge.
Caution! See text.




symmetrical. Generally in Stage 1 you will find that only one pull in each (left and right)
slot is adequate. Before proceeding to Stage 2, carefully check the edge of your knife to be
sure a burr has been formed along the sharpened edge, as described next:

Detecting the Burr

In order to confirm that a burr (Figure 6) exists along one side of the edge, move your
forefinger carefully across the edge as shown in the Figures 6 & 7.

(Do not move your finger along the edge — to avoid cutting your finger). If the last pull was
in the right slot, the burr will appear only on the right side of the blade (as you hold it) and
vise versa. The burr, when present, feels like a rough and bent extension of the edge; the
opposite side of the edge feels very smooth by comparison. If a burr exists, proceed to
Stage 2.

If no burr exists, make one (1) additional pull in the left and right slots of Stage 1. Slower
pulls will help develop the burr. If the knife is extremely dull, additional pulls in Stage 1 may
be needed to develop a burr. Confirm the presence of the burr along the entire edge before
proceeding to Stage 2.

Stage 2: Using the above procedure described for Stage 1, sharpen the blade in Stage 2.

Pull the blade once through the /eft slot of Stage 2 (Figure 8) and once through the right
slot (Figure 9). For an eight (8) inch blade take about four (4) seconds for each pull. For
longer knives take about 6 seconds per pull and about 2-3 seconds for shorter blades.
Check for a burr along the edge. If no burr exists make additional pairs of pulls in Stage 2
until a burr develops and before proceeding to Stage 3.

Stage 3: In general only one or two pairs of pulls in Stage 3 will be necessary to obtain a
razor sharp edge. As in Stages 1 and 2, make alternate pulls in left (Figure 10) and right
slots pulling the knife through the slots at the same speed used in Stages 1 and 2.

More pulls in Stage 3 will refine the edge further, creating an edge particularly desirable for
the finest food preparations. Fewer pulls in Stage 3 may be preferable if you will be cutting
fibrous foods as discussed in more detail in the following sections.

After sharpening in Stage 3 the edge should be astonishingly sharp. There should be no
burr remaining along the edge.

Figure 9. Inserting blade in right slot of Stage 2. Figure 10. Inserting blade in left slot of Stage 3.
Alternate left and right slots.



Optimizing the Knife Edge for Each Use
For the Polished Edge

Where the finest and smoothest cuts are preferred in order to prepare smooth unmarked
sections of fruits or vegetables, sharpen in Stage 2 (or 1 and 2 as described above) and
make extra pulls through Stage 3. Three or more pairs of pulls, with each pull alternating in
the left and right slots of Stage 3 will refine the third facet and create remarkably smooth
and sharp edge, (Figure 11) ideal for elegant presentations.

When resharpening the Polished edge use Stage 3 each time (alternating left and right
slots). If after a number of resharpenings it is taking too long to obtain a sharp edge, you
can speed the process by resharpening first in Stage 2 following the procedures detailed
above, and then stropping in Stage 3. By this procedure you will retain very smooth edges
and prolong the life of your knives. This procedure, unlike conventional sharpening, will
give you extraordinary sharp knives every day while removing very little metal.

For Meats, Field Dressing Game and Highly Fibrous Materials

For butchering, field dressing or cutting fibrous materials you may find it advantageous

to sharpen in Stage 1, followed directly by Stage 3. This will leave sharpened microflutes
along the facets near each side of the edge (Figure 12) that will assist in the cutting of such
materials. The edge will be very sharp and unserrated after only one or two alternating
pairs of pulls in Stage 3.

To prepare this type edge, sharpen in Stage 1 until a burr is developed along the entire
edge. Then move directly to Stage 3 and make one or two pairs of pulls there.

To recreate this type of edge, when the knife needs resharpening, use Stage 3 for only one
or two resharpenings. Then go back to Stage 1 for one pull in each of the left and right
slots and then return directly to Stage 3. Do not resharpen in Stage 2.

For Game and Fish

The optimum edge for cooked poultry generally can be obtained by using Stage 2 followed
by Stage 3 (Figure 13). For raw poultry, Stage 1 followed by Stage 3 as described above may
be preferable. For filleting fish use a thin but sturdy blade sharpened in Stages 2 and 3.

Figure 11. Larger polished facet Figure 12. Retention of larger Figure 13. For fish and poultry,
adjacent to edge is ideal for microflutes adjacent to edge helps  retention of finer microflutes
attractive preparations. when cutting fiberous foods. adjacent to edge can be helpful.



Procedure for Sharpening Serrated Blades

Serrated blades are similar to saw blades with scalloped depressions and a series of
pointed teeth. In normal use the pointed tips of the teeth do most of the cutting. Serrated
blades of all types can be sharpened with the EdgeSelect Sharpening Module. However,
use only Stage 3 (Figure 14), which will sharpen the teeth of the serrations and develop
ultra sharp microblades along the edge of these teeth. Generally five (5) to ten (10) pairs

of alternating pulls in Stage 3 will be adequate. If the knife is very dull more pulls will be
needed. If the knife edge has been severely damaged through use, make one fast pull (2-3
seconds for an 8” blade) in each of the right and left slots of Stage 2, then make a series of
pulls in Stage 3, alternating right and left slots. Excessive use of Stage 2 will remove more
metal along the edge than is necessary in order to sharpen the teeth. Inspect the serrated
blade edge periodically as you sharpen.

Because serrated blades are saw-like structures, the edges will never appear to be as
“sharp” as the edge on a straight edge knife. However, their tooth-like structure does help
break the skin on hard and crusty foods.

In order to resharpen serrated blades use these same procedures.

Resharpening Straight Edge Blades

Resharpen straight edge knives whenever practical using Stage 3. When that fails to
quickly resharpen, return to Stage 2 and make one or two pairs of alternating pulls. Then
return to Stage 3 where only one to two alternating pair of pulls will be adequate to put
a new razor-like edge on the knife. Use Stage 1 as a first step in resharpening only if you
wish to have more “bite” along the edge or if the knife has been dulled excessively.

If a conventional sharpening steel is used repeatedly to tune up the edge between
resharpenings on the Chef’sChoice® Model 2100 you will have to resharpen first in Stage
2 following the normal sharpening procedure and then strop in Stage 3. In this case it
will take 3 or more alternating pairs of pulls in Stage 2 to achieve a uniform burr before
proceeding to Stage 3.

In view of this, if you wish to reduce sharpening time, you can consider not using the
conventional sharpening steel, and rely on Stage 3 for fast resharpening.

Resharpen serrated blades in Stage 3. See sections above.

Figure 14. Sharpen serrated blades only in
| Stage 3. (See instructions)




Dressing of Stropping/Polishing Disks - Stage 3

The Chef’'sChoice® EdgeSelect Sharpening Module is equipped with a built-in accessory to
manually dress the stropping disks in Stage 3. This is not a substitute for regular cleaning
of the entire sharpening module as described in a subsequent section to remove grease or
food from these disks. In the event these disks become glazed and blackened with metallic
sharpening debris, they can be dressed and reshaped by actuating the manual lever on the
rear of the sharpener. This lever is located within a recess as shown in Figure 15 on the left
lower corner of the Module as you face the rear of Model 2100.

To operate the dressing tool, it is necessary first to turn the power switch “ON”. With the
sharpener running, press the lever as shown in Figure 15 gently to the right until you hear
the dressing tool contact the stropping disk. Maintain gentle pressure on the lever for 3 to 5
seconds, then press the lever gently to the left for 3 to 5 seconds. Do not dress either disk
for more than 5 seconds at any one time. This completes the dressing cycle. In order to
avoid excessive wear on the stropping disks, apply only light finger pressure on the lever.

Use this dressing accessory only if and when Stage 3 no longer appears to be sharpening
well or when it takes too many pulls to obtain a razor sharp edge. Using this tool removes
material from the surface of the Stage 3 disks and, hence, if used excessively, it will un-

necessarily remove too much of the abrasive surface — wearing the disks out prematurely.

If you clean knives regularly before sharpening you will need to clean or dress the Stage 3
disks only about once or twice a year even with daily use of the Model 2100.

REMOVING, CLEANING AND INSERTING THE SHARPENING MODULE

When there is evidence of grease, fat, or food on any of the sharpening wheels or on
plastic surfaces of the Sharpening Module where it cannot be readily removed, it is time

to remove and wash the module as described in the following section. We recommend
knives always be cleaned of food, fat and grease before sharpening — at a minimum, wipe
them down with a cloth in order to reduce the need for frequent cleaning of the Sharpening
Module. For hygiene reasons we recommend that the module be washed regularly.

Press release button

/ and pull Sharpening

Module to right
-

- —

Figure 15. Stage 3 disks can be dressed if Figure 16. Sharpening Module is easily removed
necessary. Use infrequently. (See instructions) for cleaning.



To remove the Sharpening Module, first turn the motor switch to the “OFF” position. Then
press the release button while pulling the Sharpening Module away from the motor
housing (see Figure 16). The Sharpening Module should remove easily. NEVER IMMERSE
THE MOTOR DRIVE SECTION IN WATER OR SPRAY IT WITH WATER.

CLEANING THE SHARPENING MODULE
When the Sharpening Module becomes soiled or contaminated it should be removed as
described and cleaned of food and grease by either of the following two methods:
A. Washing by Hand:
1. Spray the wheels in each stage with liquid dishwasher detergent.
. Then spray or flood under running water long enough to loosen any attached food, etc.
. Rinse or spray under a strong stream of warm water.
. Drain on paper towels.
. CAUTION... if you elect to towel dry, use care not to loosen or damage the plastic
hold-down spring.
6. If after hand washing the diamond wheels are not bright and shiny they may still have

grease on them. In that event you should consider putting the sharpening module
through a dishwasher.

B. Dishwasher: The Sharpening Module is designed to be washed safely in either
domestic or commercial type dishwashers
1. Spray the wheels in each stage with liquid dishwasher detergent.
2. Put in upper shelf of dishwasher on normal wash cycle.
3. Allow Sharpening Module to dry in the dishwasher, in a position remote from the heaters.

Periodically remove any metal dust that has collected in the two collection cavities that are
located in the base of the sharpener, below the Sharpening Module. With the Sharpening
Module removed, simply invert the motor housing and shake the dust loose. Otherwise
remove with a damp sponge. Because of the proximity to the electrical motor we do not
recommend the use of a water spray or compressed air to remove the loose swarf (metal
filings) from the base of the sharpener

INSERTING SHARPENING MODULE

To reinsert the Sharpening Module into the main motor housing, insert the shaft coupling
end of the Sharpening Module into the guide rails at the right end of the sharpener. Then
gently push the Sharpening Module toward the motor housing until it locks in place. If it
resists snapping into the locked position: (1) Pull the module away from the motor shaft
until it fully disengages; (2) Turn the motor switch ON briefly; (3) Then turn it OFF; (4) While
the motor is still coasting to a stop, push the Sharpening Module into place. It will then
automatically snap into position when the spline coupling becomes properly self-aligned.

oW



HOW TO GET THE MOST OUT OF YOUR
Chef’sChoice® Model 2100

1.

There is no maintenance required other than for hygene reasons to remove and clean the
Sharpening Module as described regularly in the sink or dishwasher. It is unnecessary to
clean this module simply because the honing wheels darken — that is normal. The wheels
are self cleaning (through mild ablation) unless they become covered with fat and grease.
The need for cleaning can be minimized by wiping your knives before and after sharpen-
ing as described in this manual. NEVER immerse the motor-drive unit in water. Periodically
shake out the metal dust under the sharpening Module as described under “Cleaning the
Sharpening Module.”

We suggest you locate the Model 2100 in a convenient place in your work area. A few quick
passes through Stage 3 will restore your knife edge to razor sharpness. By using Stage 3 to
restore your edge it is not necessary to use a sharpening steel. You will find your knife edge
stays sharper longer than if resharpened with a conventional steel.

Resharpen the knife in Stage 2 only when you cannot first achieve satisfactory sharpness
with a few pulls through Stage 3.

This sharpener is supplied with an abbreviated set of instructions printed on an adhesive
backed plastic label. If you wish to keep these handy, remove backing and adhere to the top
surface of the motor housing. Replacement labels are available from EdgeCraft.

Always clean all food, fat and foreign materials from knife blade before sharpening or
resharpening.

Use only light downward pressure when sharpening — just enough to establish secure
contact with the abrasive disk.

Always pull the blades at the recommended speed and at a constant rate over the entire
length of the blade. Never interrupt or stop the motion of the blade when in contact with the
abrasive disks.

Always alternate pulls in right and left slots (of any stage used). Specialized Japanese blades
are an exception and are sharpened primarily on one side of the blade.

The edge of the knife blade should be maintained while sharpening in a level position
relative to the top of the counter or table. To sharpen the blade near the tip of a curved
blade, lift the handle up slightly as you approach the tip so that the section of the edge as it
is being sharpened is maintained “level” to the table.

10. Used correctly you will find you can sharpen the entire blade to within '/;” of the bolster or

handle. This is a major advantage of the Chef’sChoice® EdgeSelect Module compared to
other sharpening methods — especially important when sharpening chef’s knives where you
need to sharpen the entire blade length in order to maintain the curvature of the edge line.
If your chef’s knives have a heavy metal bolster near the handle extending to the edge, a
commercial grinder can modify or remove the lower portion of the bolster so that it will not
interfere with the sharpening action allowing you to sharpen the entire blade length.



11. To increase your proficiency with the Chef’sChoice® EdgeSelect Sharpening Module, learn
how to detect a burr along the edge (as described above). While you can sharpen well
without using this technique, it is the best and fastest way to determine when you have
sharpened sufficiently in Stages 1 and 2. This will help you avoid over sharpening and
ensure incredibly sharp edges every time. Cutting a tomato or a piece of paper is a
convenient method of checking for blade sharpness.

12. We do not recommend the Model 2100 for extremely thick, bone-breaking cleavers such as
the older styles made in Germany. Asian and thinner type cleavers will sharpen quickly on
the Model 2100.

13. Replacement sharpening modules can be ordered from our local distributor or from the
factory. For customer service or assistance call 1-800-342-3255.

NORMAL MAINTENANCE

No lubrication is required for any moving parts, motor, bearings, or sharpening surfaces.
There is no need for water on the abrasives. The exterior of the sharpener may be cleaned
by carefully wiping with a damp cloth. Do not use detergents or abrasive cleansers.
Periodically or as needed you can remove metal dust that will accumulate under the
Module from repeated sharpenings.

SERVICE

In the event post-warranty service is needed, return your sharpener to your retailer or
EdgeCraft’s national distributor where the cost of repair can be estimated before the repair
is undertaken.

Please include your return address, daytime telephone number and a brief description of
the problem or damage on a separate sheet inside the box. Retain a shipping receipt as
evidence of shipment and as your protection against loss in shipment.
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LOCTVKEHUS HAUNYYLLEro peyrbTaTa.




BAXHbIE MEPbI BE3OINACHOCTHU

Mpu ncnonb3oBaHMKM aNEKTPUYECKUX NPUBOPOB BCeraa Heobxoanmo cobnioaath
OCHOBHbIe Mepbl 6e30MacHOCTH, BKNIOYas crieqyiollee:

1. TpoynTaiTe MHCTPYKLMIO NOMHOCTBH.

2. Bo u3bexaHue yaapoB aneKTPUYECKMM TOKOM He NOrpyXaiiTe MOTOPHbIA OTCEK TOUNMKN
Chef'sChoice® Mogenu 2100 B Bogy Unu Apyrve XMOKOCTH.

3. Tlepen 3aT04KOI YAOCTOBEPLTECH, YTO NE3BUS HOXKEN OUMLLEHBI.

4. B nepepbiBax Mexay UCMONb30BaHNEM, a TakkKe Nepes 3aMeHol 3andacteit 1 YUCTKoM

BbIKItoYaiTe Npubop 13 po3eTku. Mpu CHATAM OTCOEANHAEMOrO MOLYNS BbIKMOYaTh

aneKTponuTaHne HeobsizatensHo (PucyHok 1).

He npukacaittech k ABMXKYLLMMCS YacTAM YCTPOMCTBA.

He ncnonb3yiite npubop ¢ NOBpeXaeHHbIM LUHYPOM WM LUTENCENeM, a Takke B Cryyae

€r0 HEWCMPaBHOCTI, MOCIE NaZgeHNs UMM UHOTO NOBPEXAEHNS.

B cnyyae HencnpaBHocTH, 06paTuTECh B aBTOPU3OBAHHBIN CEPBIC-LIEHTP A1 OLEHKM

CTOMMOCTM PEMOHTA, JIBO MEeXaHN4ECKO / INEeKTPUYECKot Hanaaku. Ecrv whyp

nuTaHus Npubopa NoBpeEXaeH, OH [OMKeH ObITb 3aMeHeH B aBTOPU30BAHHOM CEpBIC

LiEHTPe, NOCKObKY AMs 3TOr0 HeobX0AMMBI CreLmanbHbIe MHCTPyMeHTbI. o Bonpocam

PEMOHTa NPOKOHCYNbTUPYITECH € AnCcTpUBLoTopoM Chef'sChoice®.

7. Wcnonb3osaHne AONONHUTENbHbIX YCTPOINCTB, He PEKOMEHLOBAHHbIX UK HE
Bbinyckaembix Kopnopauvei EdgeCraft, MoxeT npuBecTyn kK BOHUKHOBEHWIO NOXapa,
yAapy TOKOM 1 TpaBmam.

8. Touunnka ans Hoxeit Chef'sChoice® Mogenu 2100 npeaHasHaueHa Ans 3aTO4Ku
KYXOHHbIX, KapMaHHbIX 1 GOMbLUMHCTBA CIOPTUBHBIX HOXEN. He nbiTaitTeck 3aTaumnBaTh
HOXHWL|bI, TONOPbI 1 NtoBble Apyrie nessus, He CoBMaaaloLLMe No pasmepy ¢ nasamu
3aTOYKN.

9. He ponyckaiTe cBMCaHWS LUHYpa nuTaHWs npubopa ¢ kpas cTona unm paboyen
MOBEPXHOCTH, @ Takke CONPUKOCHOBEHIS C FOPSYUMM NpeameTamu.

10. Bo BkmnoyeHHoM cocTosHum “ON” Tounnka Chef'sChoice® Bcerna gomkHa HaxoauTbCs Ha
YCTO4MBOII paboyer NOBEPXHOCTM UnK cTore.

11. BHUMAHME: HOXM, 3ATOYEHHbIE NPABUIIbHLIM OEPA30M TOYMIKOM
Chef'sChoice® OKAXYTCS OCTPEE, YEM Bbl MOXETE OXWOATb. BO
W3BEXAHWE TPABM, OBPALuAI/ITECb C HUMK C OCQEOMN OCTPOXHOCTbIO.
HE PEXbTE B HATIPABITEHUH MANbLEB WX NIOEOW APYTrOW YACTM PYK
W TENA. HE NPOBOAUTE NANbLIEM BOONb NE3BUA HOXA. XPAHUTE B
BE30MNACHOM MECTE.

12. He vcnonbayiite BHe NOMELLEHMS.

13. Ocoboe BHMMaHWE yaensnTe Bonpocam 6e30nacHoCTy, koraa psaoM ¢ paboTaroLmm
YCTPOWCTBOM HaxoAsATCs AETH.

14. He vcnonb3yiTe TOMMMbHOE Macro, BOAY WM ApYre CMa3oyHble Matepuartsl npu
paboTe ¢ Tounnkoit Chef'sChoice®.

» COXPAHUTE OAHHYIO
WHCTPYKLUIO.
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Mo3apaBnsem ¢ BbLIOOPOM NpohecCMOHANBHON TOYMITKM

ansa Hoxen Chef’'sChoice® Mogenu 2100!

Tounnka Chef'sChoice® Moaenu 2100 co3aacT UCKIHOUNTENBHO OCTPYO 1 AONTOBEYHYHO
PEXYLLYIO KPOMKY Ha BCEX BaLLMX HOXax. Tounmka npon3soamTcs komnanmen EdgeCraft,
MMPOBBIM NMAEPOM B TEXHOMOTMSX 3aTOUKN.

Mogenb 2100, B KOTOPOW NPUMEHEHBI CaMble COBEPLUEHHBIE HA HACTOSLLMIA MOMEHT
TEXHOMOTMM 3aTOYKM M NMOMMPOBKY W NyyLLne anmMasHble abpaaussl EdgeCraft, nossonser
nony4arthb Ne3Byst UCKMIOYUTENBHOM OCTPOTHI 1 LOMrOBEYHOCTU. C MOMOLLBIO 3TOM TOUNMKN
Bbl BbICTPO 1 HAAEXHO JOBEETE BCe CBOW HOXM A0 BPUTBEHHOM OCTPOTLI. ECin HOX X0TS
bl 0anH pa3 6bin 3aTo4eH ¢ nomoLLbio Tounnki Mogenm 2100, 4ns ero NOBTOPHOIA 3aTOYKM
notpebyeTcs MeHbLUe 0aHON MUHYTLI. PasmecTuTte Toumnky Mogenn 2100 B ynobHom
MecTe BaLuei paboyei 30HbI, YTOObI Bceraa MMETb BO3MOXHOCTL BbICTPO 3aTaunBaTh HOMXM
[0 VICKMIOYUTENBHO OCTPOTO COCTOSHUS.

PACIAKOBKA 1 NOAOrOTOBKA K PABOTE
B Mogenu 2100 kopnyc MOTOPHOTO OTCEKa M3 NMTOro MeTanmna u oTcoeanHsemMbin Mogynb
3aTouykn ynakoBaHbl BMECTE, HO He cobpaHbl (CM. PucyHok 1)

[ns c6opku Toumnkm Mogernv 2100 BcTaebTe Mogynb 3aTouKkM B HanpaBnstoLme penbebl
Ha Kopnyce MOTOPHOrO oTeka (PucyHok 2) n nogsuHbTe Mogynb 3aTouKM K MOTOPHOMY
OTCeKy, NoKa OH He 3admkcnpyeTcs. Moaynb 3aTouku JormkeH qmKeMpoBaThes BbICTPO U
6e3 ycunmit. Ecniv aToro He NpouCXoauT, YiTanTe MHCTPYKUMIO B pasaene «BcTaeka Mogyns
3atouku» (CTp. 12) faHHOMO PyKOBOACTBA.

OtcoepmnHsemblii Moaynb 3aTouku

MoTopHbIN oTCEK KHonka dmkcatopa

Dinmond Sharpener 2100

Mepekntoyatenb On/Off

PucyHok 1. Mogenb 2100 B pa3o6paHHOM COCTOSIHUM.



OBLLEE ONMUCAHUE TOYUNKA MOAENKU 2100

B crangaptHoi komnnektaum Toumnnka Mogenn 2100 ocHalleHa HOBEMLLMM 3-X CTyneHYaTbIM
Mogmynem 3atouku EdgeSelect® , koTopbiii nocreaoBaTenbHO 3aTaumBaer, NonvpyeT 1
[0BOANT KPOMKY F1€38BMS1 10 MAeanbHOMO COCTOsHUA. HOX 3aTaunBaeTcs B YCTpoiicTee 1
abpaavBHbIMu auckamu, NOKpbITbIMK 100% anmasHbiMm abpasvBamm, 3aTeM NONMPYETCS B
YctpoiicTee 2 anmasHbiMi abpaavBamm TOHKON 3aTouki. B YcTpoiicTee 3 nessie foBoauTes
[0 MCKIKOUMUTEMBbHOM OCTPOTHI. Takas 3-x CTyneHJaTas cucTema 3aTouku No3BonsieT co3aarb
TpexrpaHHoe ne3sie 6e3 3ayceHLia no TexHomomm Trizor®, KOTOpOe OCTAHETCS OCTPbIM JOMbLLE,
YeMm Ne3Bys, 3aTOHEHHbIE TPAANLMOHHBIM criocobom. Mogynb 3aToukw, BKITtouatoLLuii B cebst
BCe TPW YCTPOIACTBA, SBMSETCS CAMOCTOSTENBHBIM BITOKOM, KOTOPbI MOXHO OTCOEAVHUTE U
MOMbITb B MOCYAOMOEYHON MaLLMHE U Nog, CTPyeit Bogbl. Moayrib Nerko 0TCOeaHNTS, HaXaB
KHOMKy chukcatopa (PucyHok 2) 1 cagiHys Mogyrib € Kopryca MOTOPHOTO OTCeKa.

[MPOYHBIA M MOLLHBIM MOTOP 3akKntoyeH B kopnyc. LLUnuueBoe coeauHeHne Mexay Banom
moTopa 1 Mogynem 3atoukn obecneumnsaeT GbICTpyto pasbopky 1 coopky Toumnku. Bo
BCEX Tpex YCTpolicTaax nessne HeobxoauMo 3ataumsarh, Yepeys Nesbli U NpaBbIi
nasbl. [NacTuKoBble NPKXMMHBIE NPYXUHBI K&XXAO0T0 U3 YCTPOINCTB, CTabunusmpytot
NONoXeHe Ne3BMs OTHOCUTENBHO YrIOBbIX HANPaBASOLLMX NPELM3NOHHON TOYHOCTM
(PrcyHok 3), 4tobbl KpoMKa Ne3Bus BCTana nog TOYHbIM YTIOM OTHOCUTENBHO TOYaLLWX,
NONMPOBOYHbIX 1 AOBOAALLNX ONCKOB. ﬂBI/I)KeHVIe Ne3Bns BepTUKanbHO BHU3 B KaXKOM
13 Na3oB OrpaHn4MBaeTCa cneqwaanoﬂ NNacTUHOM n3 HadeXHoro nonuMmepa, kotopas
ONTUMarnbLHO pacnonaraet Kpa nessis Tak, YTobbl OHO Kacanoch AMCKOB Be3 NoBPEXaeHNs
CcchopMMPOBaHHOTO OCTPOrO kpasi. [ns HamnyuLero pesyrnbTata KpoMKa Nne3sus AOMKHa
NLLIb KacaTbCs UK NErko NPUMbIKaTh K BEPXHEN NOBEPXHOCTU OrpaHNYMTENbHOM
nRacTuHbl. CMLIKOM CUMbHOE JaBneHne Ha Ne3Bie He YCKOPUT NPOLIECC 3aTONKN U
NpUBEAET K HEXenaTernbHOMY Pa3pe3aHmio OrpaHNYUTENBHOM MNacTUHBI.

MoTopHbin otcek KHonka pukcatopa YrnoBble HanpaBnswowme

Mepekntouatenb On/Off

Moaynb 3aTouku

PucyHok 2. Mogynb 3aTouku BCTaBnsieTcs B penbChl U NPUABUrAeTCS BMIIOTHYH K MOTOPHOMY OTCEKY A0
¢ukcaumum. Ytobbl CHATL MOAYNb, HAXMMUTE KHOMKY thkcaTopa U BbiABUHLTE Moaynb 06paTHO B CTOPOHY OT

MOTOpPHOrO oTceKa, cM. PucyHok 16.



OnucaHue MHorodyHKumMoHanbHoro Mogyns 3atouku EdgeSelect® Diamond Hone®
YhukanbHblid Mogynb 3atouku Chef'sChoice® EdgeSelect® (PucyHok 4), koTopbiii
MOCTaBMNSAETCA B CTAaHOAPTHOM KoMmnnekTauun ¢ Touunkoil Mogenu 2100, ckoHCTpywpoBaH
Takum 0Bpa3om, 4TO NO3BONSET 3aTOUNTL KaXAbI HOX M0g onpeaeneHHyto 3apady. laHHas
3-CTyneH4aTas TOuMUmKa OCHALLIEHa [BYMS KOHUYECKMM YCTPOCTBAMM 3aTOUKI/MONMPOBKM
NpeLanoHHOM TOYHOCTM Ha ocHoBe 100% anmaaHoro abpaavsa, U OOHIM YCTPONCTBOM
[0BOMKY C UCMONb30BaHWEM MOKIX abpa3nBHBbIX AMCKOB. OTW YCTPOMCTBA MOXHO
WCMONb30BaTh B Pa3nnyHOl MOCNEA0BATENBHOCTM, YTODbI NOMY4MTh TGO UCKITOUMTENBHO
OCTpOe [MagKoe nessue Ans peskv 6e3 yeunvs 1 cepeupoBKY B CTUNE rypMe, nbo nessue ¢
OCTaTOYHOMN KyCauecTbto, KOTOpoe ByAeT OCTpbIM, HO He 3ybuaTbiM. OcTaTtouHas “kycavecTs”
obycnaen1BaeTCs HanM4YMeM OTNONMPOBAHHbIX MUKPOKAHABOK, KOTOPbIE HOPMUPYHOTCS Ha
MOBEPXHOCTM IPaHy 3aTo4KW B YCTpoIiCTBe 3 Npu A0BOAKE. ITU MIUKPOKaHaBKi 0COBEHHO
nonesHbI Npy peske BONOKHUCTLIX NPOAYKTOB, MSCa, Pa3aerke Anyu.

TouHble YITibl 3aTOUKW B YCTPONCTBAX 3aTOUKM, MONMPOBKM 1 AOBOKM 3a4at0TCS YrMOBbIMM
HanpaBNSOLLMMM NAACTUHAMM NPELM3MOHHOI TOYHOCTI, KOTOPLIE HANPABNSIOT NE3BMe MO
HY>XHbIM YITIOM, OTHOCUTEMBHO KOHMYECKUX abpaauBHbIX AUCKOB. B kaxaom creayiowiem
YctpoiicTBe (1-2-3) yron 3aT0MKM HECKOMBKO YBENUYMBAETCS.

AnmasHble KOHUYeCKMe AUCKM YCTPONCTBa 1 co3aatT MUKPOKaHaBKM C 0Benx CTOPOH
KpOMKM ne3Busi, 00pasysi NepByto rpaHb nessus Trizor®,

B YcrpoiicTae 2 BblpabaTbiBaeTCs BTOpast rpaHb 3aTOuKM C YriioM YyTb Gonee Tymbim,
YeM nepBuYHas rpaHb, nonyvaemas B Ycrpoiictae 1. Mpu 3ToM Co3aat0TCs TOHKME
MWKpOKaHaBKM NONEPEK rpaHeil 3aTo4KM HENOCPELCTBEHHO Y CaMOT0 Kpasi Ne3Busl.

B YcTpoiicTee 3 ynbTpaToHkue anmasHble abpasvsbl CO3Aa0T TPETHIO PaHb Mog

etye 6onblmm yrnom. OHU NONMPYIOT M AOBOASAT 0BNacTb Ne3Busi, HEMOCPEACTBEHHO
NpUneratoLLyto K kpaio, CO34aBas TeM CaMbIM TPETLH MUKPO-TPaHb U 06pasys
MWKPOCKOMUYECKI-TOHKOE, MPAIMOE M NONMPOBaHHOE Ne3Bue, BbiCovaliLler ocTpoThl. [pu
[0BOAKe NPOMUCXOLMT OJHOBPEMEHHAS MONMPOBKA M 3aTOUKa KPAEB TEX MUKPOKAHABOK,
koTopble Obinn nonyyeHbl B YCTpoincTeax 1 1 2 y camoro kpas nessusi. briarogaps atomy
MpOLIeCCy MONMPOBKY OHM MPEBPALLAIOTCS B OCTPbIE MUKPO-KeNobKu, KOTopble MoMOraioT
NPy Pe3Ke XECTKUX W BONIOKHUCTBIX MPOAYKTOB.

MnacTukoBas . Yrnosas

MPKMMHast ~ HanpaBnaionas YctpoiictBo 1 YeTpoiictBo 2 YeTponcTso 3

MpwxumHas
npyXuHa

PucyHok 3. lle3Bue Hoxa BCTaBnsieTcs Mexay yrnoBoit  PucyHok 4. Moaynb 3atouku EdgeSelect®.
HanpaBnsowWwen 1 NPMKUMHON NPYXMHOI NOKa He
6GyAeT cnerka kacaTbCsl OrpaHUYMTENHOM NNACTUHBI.



Takas yHuKkanbHas 3-CTyneHYaTas KOHCTPYKLMS MO3BONSIET NOMYYMTh Ne3BUE HEBEPOSTHOM
ocTpoTbl Biarogaps TPEXrpaHHOM reoMeTpun kpas ne3sus. Mpu aTom HoXm ByayT
0CTaBaTbCs OCTPbIMU 3HAUUTENBHO AOMbLLE.

B cnepnytowmx pasgenax onucbiBaeTcs obLyas npoLeaypa 3aTouKM B KaaoM YCTPOCTBe,
a TakKe pekOMeHAALNM Kak MOXHO OMTUMM3MPOBATL KPOMKY 1E3BUS ANS Kaxaoi
KOHKPETHOW 3aaum.

Ecrnu Bam He TpebyeTcs BbINOMHATL MHOTO TsHXenoi paboTbl N0 peske, TO YCTPOWCTBO 1 HYXHO
Bynet 1cnonb3oBaTh MMLLb MHorga. O[HUM 13 MPenMyLLIECTB 1cnonb3oBakmus Mopyns 3aTouku
EdgeSelect sensieTcst 10, YTO Bbl MOXETE NONMPOBATH 1 AOBOANTL NE3BIS 10 OCTPOTHI OPUTBbI
TaK 4acTo, Kak BaM 3TOr0 3aX04ETCs, NPy STOM Ne3Bust NpakTMYeCky He OyyT u3HaLMBaThCs no
CpaBHEHMIO CO CTapbIMK crocobamu 3aTouku. [oBTOpHas 3aTo4ka B OCHOBHOM MPOM3BOANTCS

B YcTpoiicTae 3. Bpems 0T BpeMeHM 18 NOBTOPHOI 3aTOMKM MOHAZobMTCS MCnomnb3oBaTh
YcrpoiicTso 2. Mcnonbayiite YCTPOIMCTBO 1, TOMBKO €CTM BaM NPUXOGNTCS BbIMOMHATS MHOMO
TSOKENoii paboTbl N0 peske (CM. pa3aen «[MoBTOpHas 3aTouKa).

Mogynb 3atoukn ChefsChoice® Mogenm 2100 EdgeSelect ocHalweH MexaH4eckum
YCTPOMCTBOM OHMCTKM MCKOB [OBOAKM, HA KOTOPbIX MOTYT CKOMUTLCS OCTATKW MULLK, XUP

W MeTannm4eckas CTpykka. YTtobbl MPOM3BOAWTL QUUCTKY AMCKOB Kak MOXHO PEXE, Mbl
HaCTOSATENbHO PEKOMEHYEM MbITb HOXI KaxdbIi Pas Nepes 3aToukom. B Takom cryyae npoigyT
MecsLbI, Mpexae YeM NoHazobuUTCs MCToNb30BaTh YCTPOUCTBO OUUCTKY AUCKOB. ECnin Bbl
UyBCTBYETE, YTO J0BOAKA CTana 3HaumMTemNbHO MeHee 3hheKTUBHOI, TORAA HyHO UCMONb30BaTh
yao6HYI0 ChyHKLIMIO O4MCTKM, KOTOpast ONMCHIBAETCS Aarnee B CriedytolieM pasaene.

ToumnbHble M JOBOAOYHbIE AMCKM 3aKPENTEHb! Ha Bamy C NOMOLLbK NPYXMH, KOTOpble
obecneumBaroT onTUManbHoe AaBrnexue Ans ObICTPON N paBHOMEPHON 3aTOUKM MO BCEA
AnMHE Kpasi NIe3Busl, MUHUMU3NPYSt ONACHOCTb CO3AaHMst HEPOBHOCTEN Ha NIE3BUM.

Kaxmoe YCTporCTBO 3aTOUKM OCHALLEHO MPYXKUMHBIMIA NPYXMHAMU, HAXOAALLMMUCS Haf
abpa3anBHbIMM AMCKaMM Ans TOTO, YTODbI BO BPEMS 3aTOMKM OHU HAIEXXHO KOHTPONMPOBaI
NONOXeEHe NEe3BMS HOXa OTHOCUTENBHO YTIIOBbIX HANPaBRSHOLMX B PABOM 1 NIEBOM
nasax YCTpomncTB.

Ecnu y Bac He OJHOCTOPOHHeE Ne3BHe, KOTOPOE 3aTaunBaeTcst 0cobbIM 00pa3oM 1
MpeyMyLLEeCTBEHHO TOMBKO C OLHOM CTOPOHBI (Takue Kak AnoHckue nessus Kataba), To
3aTOYKy HaA0 NPON3BOANTL PABHOMEPHO B MPaBOM M NIEBOM Ma3ax Kaxgaoro YCTpoiicTea.
310 06€CNEUMT CUMMETPUYHYHO 3aTOYKY M MO3BONKT NONYYNUTL NE3BME, KOTOpoe ByaeT
BCeraa pesatb npsivo.

Mpu 3aTOUKeE B KaXIOM YCTPOIACTBE HEOOXOAMMO COBEPLLATL NOCIe0BaTeNbHbIE

Npoxofbl Ne3BMEM HOXa NOOYePEeaHO B NEBOM U NpaBOM na3ax YcTpoucTsa. Kak
npaBurio, JOCTAaTO4HO COBEPLUMTH MO OAHOMY NPOXOLY B MEBOM M NPaBOM Na3ax Kaxioro
Yctpoiictea. Ecrnin nessue Tynoe, notpebyeTcs COBEPLUMTL AiBE Napbl NPOXOLOB B
YcTpoicTBe, C KOTOpbIM Bbl paboTaeTe B AaHHbI MOMEHT (CM. NoAPOGHY0 MHCTPYKLMIO O
nocrnegoBaTenbHocTH paboTsl ¢ YcTpoiicTBamm). Beeraa pabotaiite ¢ To4Mnkoi ¢ nepeaHei
CTOPOHbI. [lepXuTe Ne3Bue ropu3oHTanbHo, Ha OfHOM YPOBHE OTHOCUTENLHO NOBEPXHOCTM



CTONa, BCTaBbTE NIE3BME BHU3 MEXIY MPWKIMHOM MPYXXMHOM 1 YTTIOBOI HaNpaBnsioLed 1
TSIHUTE €ro Ha cefsi ¢ paBHOMEPHON CKOPOCTHIO, CTeAs 3a TeM, YTOBLI Ne3Bre HaXoANmoch
B KOHTaKTe C TOUMIbHBIMM UV MONMPOBOYHBIMM MCKaMu. Bbl MouyBCTBYETE, KOrda nessie
HaXOMWTCA B KOHTaKTe C AMCKAMI, NOCKOMBKY NPU 3TOM OHU U3[atoT XapaKTepHbIil 3BYK.
Bcerga npoBoauTe nessueM Yepes na3 paBHOMEPHO, HU B KOEM CITyyae, He Npepbisas
ABkeHue. [ns ne3sus AnuHoi 20 CM peKOMeHA0BaHHasH CKOPOCTb NPOXOXAEHMS Yepe3
na3 cocTaensieT 4 cekyHabl. [ins 6onee KOpOTKMX Ne3Buii BPEMS NPOXOXAEHHS Yepes nas
HEoBX0AMMO COKPaTUTB, [N Goree ANMHHBIX — YBENUUUTD.

Hukoraa He paboTaliTe ¢ TOUMMKoM ¢ 06paTHOM CTOPOHI.

Bo Bpems 3aTouKu NpuKnagbiBaiTe yMepeHHoe AaBneHue Ha Ne3sue, JOCTaTO4YHOE NMLLb
Ans TOro, YTobbl OHO HAXOAWIOCh B HAAEKHOM MOCTOSHHOM KOHTaKTE C abpasvBHbLIMM
AUCKaMU NpY KoM npoxoge. He okasbiBaiiTe CRMLLIKOM CUibHOE AaBMEHME Ha NesBue,
3TO He YCKOPMT NpoLiece 3aTouku. /3beraiite Hagpe3aHnst NNacTUKOBON OrpaHU4MUTENbHOM
MNacTuHbl Mogyns 3aTouku (cM. PucyHok 3). OpHako, HagpesaHue 3ToM NNacTuHbl He
NOBNMSIET (HYHKLMOHAMBHO Ha paboTy TOUNMKN W HE MOBPEAMT PEXYLLYIO KOOMKY.

WHCTPYKLIUA NO 3ATOYKE

MNepen 3aTouKoN NpouMTaiTe AaHHYH UHCTPYKLMIO.

Mogynb 3atoukn EdgeSelect 3aTounT HOXW, KaK € rnagkum, Tak 1 ¢ 3ybuaTbiM Nie3sueMm.

1. ybyatble Ne3Bus 3aTaumBaloTCs TONbKO B YcTpoiicTee 3. He 3aTaumBaiite 3ybyatbie nessus
B YcTpoiicTBax 1 1 2, Tak kak ¢ 3yB4aToit CTPYKTYpbl Ie3BUS MOXET YAANMUTLCS CIMLLKOM
MHOrO MeTannuyeckoin cTpyxku. Cm. Pasgen «[Mpoueaypa 3aToukm 3yG4aTbix ne3suity ¢
NnoLpoBHON MHCTPYKLMEN.

2. [naakoe Nne3Bue 3aTaunBaeTCs BO BCEX TPeX YCTPOMCTBaX, 04HaKo YCTpoiicTao 1 Heobxoanmo
MCNONb30BaTh, TOMBKO ECAIM HOX OYEHb TYMOW UMK ECIN Bbl XOTUTE NPUAATL JIE3BMIO
BOMONMHUTENBHYHO «KycayecTby. Cwm. MogpobHyio MHCTPYKLMIO B CriedyIoLLEeM pasaerne.

Mpouepypa 3aTouKM rNagKKUX Ne3Buii
Fna.qkoe Ne3Bue: 3ata4ynBaeTcs BnepBbIie

Mpexze Yem BKIHOYUTL SNEKTPONUTAHME, NNABHO BCTaBbTe NE3BUE HOXA B Na3 MeXy
NEBON YrNOBOM HAaNpaBNsoLLEN YCTPOCTBa 1 1 NPUKUMHOM NpyXxuHON. He BpalyaiTe
HOXOM (PucyHok 5.)

[BuraitTe nessue BHI3, BHYTPb NMa3a, Noka He NOYYBCTBYETE, YTO OHO BOLLMO B KOHTAKT

¢ abpasuBHbIMM Auckami. TsHUTE ne3Bie Ha cebsi, HECKONBKO MPUMNOAHMMASH PYKOSITKY
HOX@ NO Mepe NPUOIMKEHNS K KOHUMKY. Bbl AOIMKHbBI MO4YBCTBOBATH HATSKEHWE NPYKUHBI.
BbIHbTE HOX 13 TOUMITKM 1 BKIIOYUTE NUTaHKe. /IHOMKATOPOM BKIIOYEHWs SBNSeTCS
KpacHbI CBETOAMOM Ha BbIKMKOYaTEre.



YctpoiictBo 1: (Ecnu Ball HOX OTHOCUTENBHO OCTPbINA, NpoNyCTUTE YCTPOICTBO 1 1
nepexoguTe cpasy K YCTpoicTBy 2.) Ecrin HoX 3aTaunBaeTcs BNepBble Ui HOX O4YeHb
Tyroi, HayHuTe 3aTouky B Yctponctae 1. [poTsiHUTe ne3Bure Hoxa OavH pa3 Yepes [eBbii
na3 YctpoiicTaa 1 (PucyHok 5), ckomnb3s nie3suem Mexay NeBOi YITOBO! HanpaBNsioLLei v
NNacTUKOBON NPVKUMHON NPYXXUHOW, B TO e BPEMS, Onyckast Ne3Bue BHYTPb Nasa, 40 TeX
nop Moka OHO He BOWAET B KOHTAKT C anmasHbiMi abpasuBHbIMM Auckami. [pu 3TOM Bbl
YCTbILNTE XapaKTepHbIN 3BYK. BcTansiiTe nessume B nas kak MOXHO 6nivke k bonbcTepy
WUNK pyKosTke Hoxa. Ecnu nessue 3arHyToe, HECKOMbKO NPUNOAbIMaiNTe PYKOSTKY HOXa

Mo Mepe NPUBIIKEHNS K KOHUMKY, NPV 3TOM 3aTauMBaeMblil OTPE30K NTe3BIS AOMKEH
HaxoaWTbCA NapanmensHo cTony. 3aTaynBaliTe ne3sue Mo BCeit ero AnvHe. [ins nessus
AnuHon 20 cM BpeMst NPOXOXKAEHUS MO Nasy A0SMKHO COCTaBNATL 0kono 4 cekyHa. [ns
Bonee KOPOTKUX NE3BMIA COKpaTUTE Bpems A0 2-3 CeKyHA, a Ans bornee AnNvHHbIX yBENUUbTE
[0 6 cekyHa. 3aTem NOBTOPUTE TO e Camoe B PaBoM nasy YCTPOACTBa 1, COBEpLUMB OaMH
MOMHbIN MPOX0A.

BHumaHue: Kaxabin pas, Koraa Bbl BCTABNAETE Ne3BMe BHYTPb Nasa, O4HOBPEMEHHO
TAHUTE ero Ha cebsl. Hukorga He aBuraiiTe nessyem B HanpasneHu ot cebs.
anKﬂaﬂblBaVlTe YMEpPEeHHOe aaBrieHne Ha nessne, 0OCTaTo4HOe NLLb AnA TOro, 4To6b!

B

r L
PucyHok 5. YcTpoiictso 1. BctaBbTe nessue B nas

PucyHok 6. [loGeiiTec 06pa3oBaHus 3ayceHua BAONb

MexXay YrnoBoi HanpaBnAoLeil 1 NPUKUMHOM BCeW KPOMKM Ne3BusA, Npexae YeM nepexoauTb K
npyxvHol. YepeayiiTe neBblil U NPaBbIA Nasbl. n[oBoAke B YcTpoucTse 3.

He npoBogute
nanbLeM BAOSb

e
nessus ' bl

" |

PucyHok 7. 3ayceHeL| MOXHO OnpeaenuTb, ecnm
NpoBeCcTM NanbLem Nonepek Ie3Bus U oT cebs. YcTpoucTea 2.
OcTopoxHo! CM. TeKcT.



Jle3Bie BOLUIO B KOHTAKT C a6pa3VIBHbIMVI amckamn. Crimwkom curbHoe JaBneHue Ha
JIe3BME HE YNYYLUMT U HE YCKOPUT NPOLIECC 3aTOYKN.

Yro6bI Ne3Bie 3aTaumBarnoch paBHOMEPHO No BCEi ero AnnHe, BCTaBNsNTE Nessue B na3
Kak MOXXHO Grivbke Kk BorbCTepy Ui PyKosITKe HOXa 1 NpOTSrBanTe ero paBHOMEpHO Yepes
BeCb na3. CoBepLuaiTe paBHOE KONMMYECTBO NPOXOAO0B MOOYEPEAHO B FIEBOM Y MPaBoM
nasax YcTpoiicTBa, YTobbl KpoMKa N1e3Bist Obina CUMMETPUYHOIA.

Kak npaBumno, A0CTaTOMHO COBEPLUNTL TONbKO NO OAHOMY MPOX0AY B KaXKAOM Na3dy

Ycrpoiictea 1 (nesom 1 npasom). lNpexae Yem nepeiTn k YCTpONCTBY 2, 0CTOPOXHO
ybeamTech B HanmM4umM 3ayceHLia BAOMb BCE KPOMKI IE3BMS, Kak OMMCAHO HUXKE:

Onpepnenexue 3ayceHua

Yrobbl yoeanTtbes B Hanmumm 3ayceHua (PucyHok 6) BAOMb BCE KPOMKW Ne3BMS,
OCTOPOXHO NPOBEAMTE YKa3aTeNbHBIM NanbLem Nonepek Nessus, kak NokasaHo Ha
PucyHkax 6 u 7. (He nposoauTe nanblieM BAOMb NE3BUS HOXa, YTOObI He Nope3aThes).
Korga HOX JOCTaToO4HO 3aTOueH B YCTPOWCTBE 1, 3ayceHel, NOSBUTCS Ha OAHOMN U3

CTOPOH Ne3Busi. ECn nocnepHmii Npoxof HOXOM COBEpLUANCS B MPpaBoM nasy, 3ayceHel
00pasyeTcsi ¢ NpaBoi CTOPOHbI NE3BIS, (ECNN AepkaTb HOX B pyke), 1 HaobopoT. 3ayceHel,
npepcTaBnsieT coboil rpyGoe v rubkoe NpogomKkeH1e KpOMKI Ne3sust. Mo cpaBHeHuIo co
CTOpOHO, e 0Bpa3oBarcs 3ayceHeL, pyrasi CTOpoHa Ne3sust OyaeT ka3aTbCst 04eHb
rnagkoi. Ecnu 3ayceHel, o6pa3oBarcs, nepexoaunte k YCTponucTay 2.

Ecnu 3ayceHeL He obpa3osancs, coBepLunTe Mo 1 4OMONHUTENBHOMY NPOXOAY B NIEBOM
¥ npaBom nasax Ycrtpounctsa 1. [poTarusaHie ne3sus Yepes nas ¢ MeHbLLEN CKOPOCTbH
cnocofcTByeT 06pasoBaHmio 3ayceHLa. Ecim Hox o4eHb Tynoi, noTpebyeTcs CoBepLUMTL
[OMONHUTENbHbIE MPOX0AbI B YCTpoiicTBe 1, 4Tobbl 40OMTLCS 00pa3oBaHNs 3ayceHLia.
YbeauTech, UTo 3ayceHeL, 06pa3oBancs BAOMb BCE KPOMKI NE3BUS, NPEXAE YeM
nepexoauTb K YCTponcTay 2.

YcrpoicTBo 2: Crieays MHCTPYKLMM MO 3aTOYKe B YCTPOWCTBE 1, 3aTouuTe Nessue B
YctpoiicTae 2.

MpoTsiHWTE NEe3BME OAMH pa3 Yepes NeBbil nas (PucyHok 8), a 3aTeM Yepe3 npasbiii

na3 Yctpoiictea 2. (PucyHok 9). [ins ne3sus anvHoit 20 cM BpeMst NPOXOXAEHMS Yepe3

na3 [JOMKHO COCTaBNATb OKOMO 4-X cekyH. [ins 6onee AnuHHbIX Ne3BUi — 6 CeKyHa,

ans 6onee KOPOTKMX — 2-3 CEKYHADI.
YbeauTech B Hannunm 3ayceHua BAOMb
BCel kKpoMku Nne3sus. Ecnin 3ayceHel He
06pa3oBarcsi, CoBepLUNTE AONONHUTENbHbIE
napHble npoxoAbl B YcTponctee 2. Tonbko
nocrne TOro Kak 3ayceHeL, 0bpasosarcs,
nepexoguTe K YCTpoicTay 3.

Ycrpoucrso 3: Kak npasuno, B YcTpoiicTee
3 BygeT AOCTaTO4HO COBEPLUMTH 1-2 NapHbIX
npoxoga, 4ToBbl Nony4nTh GPUTBEHHO-

0CTpoe ne3sue. Tak xe Kak 1 B YCTpocTBax




112, yepenyinTe npoxoAbl B nesoM (PucyHok 10) 1 npaBom nasax, NpoTsrieas nessue
Yepes nasbl C TaKOM e CKOpPOCTbIO Kak B YcTpoicTaax 11 2.

BorbLuee KonM4ecTBo NPOXOA0B B YCTPOICTBE 3 MPOJOMKMT AanbHelLyo 06paGoTky
nesBus, AOBES KPOMKY NE3BUSI 10 COCTOSIHUS HEOBXOAMMOTO s HApe3ku WaearnbHo
POBHBIX M TOHKWX FOMTUKOB. MeHbLUee KOnM4ecTBO NPoXoaoB B YcTpoiicTae 3
npeanoyTUTENbHEE ANS PE3KU BOMOKHUCTbIX NPOAYKTOB. OTa TexHuKa ByaeT nogpobHee
onvcaHa B CrieayIoLmMx pasgenax.

lMocne 3aTo4kK B YCTPONCTBE 3 Ne3BUE CTAHOBMTCS MCKIHOUMTENBHO OCTPbIM. Baonb
KPOMKI IE3BMS HE OSMKHO OCTATbCS 3ayCeHLa.

OnTMmMmM3auma ne3BuUA HoXa AN pas3nuyHbIX TUNOB p360T
MonupoBaHHan KPOMKa Ne3BuA ANs AeNUKaTECHON KyXHW.

Korza HyXHO akkypaTHO 1 KpacuBO pa3pe3aTb JIOMTUKM MSIKOTH (OPYKTOB UNK OBOLLIEN,
npou3seauTe 3aTouKy B YCTPONCTBE 2 (MnM 1 1 2, Kak ONMCaHo BbILLE), M caenaiite
HECKOIbKO 10NOMNHMTENBHBIX MPOXOL0B Yepes YCTpoiicTBo 3. [loctatouHo caenatk 3-5 nap
NPOXOAOB, Kak BCEraa, Yepeys Npasblil 1 NEBbIA Na3bl, 4TOBbI JOBECTU BTOPUYHYIO IPaHb
3aTOYKW [0 FMAaKOro, MOMPOBAHHOIO U CBEPX-0CTPOro COCTOsHUSA (PucyHok. 11). 310 Kak
pa3 TO ka4eCcTBO, KOTOPOE TpebyeTcs B AenMKaTECHOMN KyXHe.

[py1 NOBTOPHOI 3aTOYKE HOXa,
NPUMEHSIEMOTO B JEeNUKaTECHON KyXHe,
ucnonb3yite YCTpoieTeo 3 (Yepeays nesbii
1 npaBblil Nasbl). ECnn nocne Heckonbkux
pa3 NOBTOPHas 3aTouKa HaYyHET 3aHUMaTh
CILLKOM ANUTEMNbHOE BPEMS, Bbl MOXETE
YCKOPWTb NPOLIECC, NpeaBapuTENbHO
3aTO4MB HOX B YCTPOWCTBE 2, criedys
ONMCaHHON BbILLE NPOLieaYype 3aTo4Ky, a
3aTeM nepenTy k Yctpoictey 3. B otnmume
oT 06bI4HOI NpoLieaypbl 3aTOYKM Takas » .
TEXHMKa NO3BONUT BaM Ka)KJZlbIVI [€Hb UMETb  PucyHok 10. Jleaeue B neBoM nasy YcTpoiicTea 3.
Mog, PYKOM HEBEPOSITHO OCTPbI MHCTPYMEHT,  epeAyiiTe nesbiit v npasbIit nasb!.

PucyHok 11. Bonbluas nonupoBakHas  PucyHok 12. Bonblune MukpokaHaBkm  PucyHok 13. [ins pesku pbibbi
rpaHb y Camoro Kpas ne3sus y Kpasi ne3Busi NOMOraloT NPy pe3ke U NTULIbI NONE3HbI TOHKNE
uaeanbHa Ans AeKopUpoBaHus 6Moa  BOMOKHUCTBIX NPOAYKTOB. MUKPOKaHaBKM y Kpas ne3sus.

1 [AeNNKaTeCHON KyXHH.



Nnpu 3TOM yaanssa o4eHb Marnoe KonM4ecTBo MeTara C ne3sns npu 3atoyke 1 npoanesas
TEM CaMbIM KWU3Hb BaLLMX HOXEMN.

[na xecTkon auum, pblsbl U BOJTIOKHUCTbIX NPOAYKTOB

Hox Ans pesku BOMOKHUCTbIX NPOAYKTOB NPeAnoYTUTENbHEE 3aTOUUTL B YCTPOWCTBE

1, a 3aTem goBecTu cpasy B YcTpoiicTae 3. Takas TexHuka NO3BONMUT COXPaHUTb
KPYMHYI0 TEKCTYPY 3aTO4KW MO Kpato e3sus (puc. 12), 4to ynpowiaeT pesky nogobHbIX
NpoayKTOB. Jle3Bne CTAHET O4eHb OCTPbLIM 1 HE3a3yOPEHHBIM NOCTE OHOI UNK ABYX Nap
rnonepemMeHHbIX NPOX0ao0B B YCTPONCTBE 3.

[ns nonyyeHus pexyLLei KpOMKW Takoro Tuna, cHayana 3atoumuTe HoX YcTpoiicTae 1 go
06pa3oBaHus 3ayceHLa BLOMb BCETO Ne3Bus. 3aTem nepeiauTe cpasy k YCTponcTsy 3 v
cAenainTe oaHy UK Be napbl NPOXOL0B.

[lns NOBTOPHOW 3aTOYKY NIE3BMIA TAKOMO THMA MOXHO MCNONb30BaTh B YCTPONUCTBO 3 TOMbKO
0OvH-ABa pasa. llocre 3Toro Hy)HO onsATb BO3BPALLATLCS B YCTPOACTBO 1 A4St 04HOMO
npoxoga B NEBOM W NPaBoM nasy, a NnoToM NpoJomxu1Te B YcTpomcTse 3. He 3ataunsaiTe
nessue B YCTpoicTee 2

[nA NTULbI 1 pbIObI

JesBre ans pesku NPUroTOBINEHHOM NTULIbI MOMTY4aETCA NPW UCNONb30BaHUK YCTPOICTBa 2

v ganee Ycrpoictaa 3 (pucyHok 13). Ecrin HeobxoauMo 3aTounTb HOX ANS pasaenku Colpoi
NTULbI, TO CriedyeT Nocrie 3aTouki HoXa B YCTPONCTBE 1 NpOJOMKATL 3aTOuUKY B YCTpOIiCTBe
3, KaK onncaHo B npeAblayluem absalle. [1ns dpunetupoBaHus pbibbl UCMONMb3YIATE TOHKIAN, HO
MPOYHBIA HOX, 3aTOYEHHbIN B YCTpoiicTBe 2 v Janee YcTponcTee 3.

Mpoueaypa 3aToukm 3y64aThbIxX Ne3Buit

3y6uaTblit HOX MOXOX Ha HOX-NUAKY C BbIEMKAMM Ha Kpato Ne3Bust U psiioM MUKpo3y6LIOoB
BAOJb BCEro pexyLLero Kpas. ﬂpl/l HOPMarnbHOM UCMNOb30BaHUN TaKoM HOX PexeT Kak pa3
3a C4eT OCTPOThI 3y6beB.

Bce tunbl 3y6uaTbix HOXEl MOXHO 3aT04MTL B Moayne 3aToukv EdgeSelect, ogHako,

AN 9T0ro HeobXxoAMMOo MCroNb30BaTh TOMbKO YCTpoiicTBo 3 (PucyHok. 14), koTopoe
3aTOMMT 3yBLibl UNK BBICTYMbI U CO3AACT OCTPYHO KPOMKY Ha kaxaoM 3y6Lie. OBbIyHO Ans
HOPMarbHOM 3aTOYKM AOCTATOMHO 5-10 nap MpoXoaoB NOOYEPEAHO B TEBOM 1 NPABOM
nasax YcrpoiicTea 3. ECriv Hox 04eHb Tynoit, noTpebyeTcs COBEPLLMTL OSbLLE NPOXOLOB.
Ecnu nessue Hoxa CepbesHo 3aTynneHo
N NOBPEXAEHO, caenanTe oaHy ObICTpyHO
napy NpoXof0B B NIEBOM W NPaBOM na3ax
YctpoiicTea 2 (no 2 — 3 cekyHabl Ha 20 cm
ne3Bue), 3aTeM caenaiTe Cepuio NpoXogoB
B YcTpoicTse 3, yepeays npasbli W NeBbIit
nasbl. He pexomeHayeTcs aenatb bonblue
NpOX0oZoB B YCTPOACTBE 2, TaK KaK Npu 3ToM
c 3ybuoB Oyaet cHaTo Gonblue MeTanna,
yeM Heobxoanmo.

PucyHok 14. 3ataumBalite 3y6uatbie HOXMN TONLKO B [MOCKONBKY HOXM-MUMKN UMEIOT 3y6anyro
Yerpoiictae 3. (Cu. uHCTpYKUMio) CTPYKTYpY, KpOMKa TaKoro Nie3susi HUKorda




He ByeT HaCTONbKO e OCTPOI Kak KpoMKa rmaakoro nessis. OaHako syGuatas CTpykTypa
MOXeT 0ka3aThbCsi 04YeHb NONe3HON NPU peske NPOAYKTOB C KECTKO KOPKOIA.

[Ing NOBTOPHOIA 3aTO4KM 3yBYaTbIX HOXEN MCTIONb3yATe Ty Xe CaMyto NPOLEeAypY.

lMoBTopHasn 3aToykKa rnagkux ne3sui

lMoBTOpHas 3aTO4Ka HOXEN C rnagkvM fe3BreM oCyLLEeCTBAAeTCA B YcTpoiicTae 3. Ecnn
TakuM 06pa3oM He yAaeTcs BbICTPO 3aTOUUTb HOX, BEPHUTECH K YCTPONCTBY 2 W BbINOHUTE
B HEM OfHY-[BE Napbl YePEAYIOLMXCS NPOXOLOB 1 3aTEM CHOBA BEPHUTECH K YCTPOCTBY

3. Tenepb B YcTporicTae 3 ByaeT AOCTATOMHO CAeNaThb OAHY UNK ABe Napbl YepeayHoLnxcs
NnpoX0oLoB, YTOBbI AOBUTLCS BPUTBEHHOI OCTPOTLI NIE3BYS.

YCTDOMCTBO 1 cnegyet Ucnonb3oBaTh, TONbKO €CnK Bbl XOTUTE NPpUAaTh AONONHUTENBHYIO
«KyCca4eCTb» Nne3Buto, Unn ecnu nes3sie CNULLKOM 3aTynunoch.

Ecnu BbI nonb3yetech MycaToM 151 AOBOAKM NIE3BUS MEX/Y NMOBTOPHbIMU 3aTOYKaMU B
Chef'sChoice® Mogenu 2100, To B 3TOM Criy4ae NOBTOPHYH0 3aTOUKY HY)XHO HaUMHATL B
YcTpoiicTae 2, kak npu 00bI4HOI 3aTOYKE, a MOTOM YyxXe A0BOAUTS B YcTpolicTae 3. B aTom
cnyyae HeobxoaguMo caenaTtb Tpu unu 6ornee NpoxogoB B YCTpoicTae 2, YTobbl J06UTLCS
nomny4eHuns 3ayceHLa, nocne Yero NPOJoMKUTL B YcTporicTae 3. [oaTomy, ecnv Bbl XoTUTe
COKpaTUTL BPEMS 3aTOYKM, Mbl BaM HE PEKOMEHAYEM MONb30BATLCS MycaToM, a Bceraa
nonb30BaThCs YCTPONCTBOM 3 Anst BbICTPOro BOCCTAHOBNEHNS PEXYLLEN KDOMKM.

OuucTka AnCcKoB AOBOAKM YCTpolicTBa 3

Mogaynb 3atoukm Chef'sChoice® EdgeSelect ocHaleH BCTPOEHHOI CUCTEMOI MeXaHU4ECKON
OYMCTKM ANCKOB AOBOLKM YCTponcTBa 3. ITa npoLieaypa He 3aMeHsIET PerynspHyto
oumcTky Moayns 3aTouku, onucaHHyo B CriedyioLLeM pasgene. B cryyae ecnm Ha guckax
CKOMUINCS KU, OCTATKM MULLM UMM METaNNMYecKast Mbiflb, UX MOXHO O4UCTUTB 1 OBHOBUTL
NOBEPXHOCTb C MOMOLLbHO aKTUBALIMI MEXAHUYECKOTO PblYaxka Ha 3aaHen naHenm
TOUNMKN. DTOT PbIHAXKOK PACMONOXEH B BbIEMKE, Kak NOKa3aHO Ha PucyHke 15 B nesom
HVWXHEM Iy MOLyIsi, Cr CMOTPETh Ha 3afHI00 naHenb Tounnku Mogenn 2100. Ytobbi
NPWBECTM B AENCTBME YCTPOCTBO OUUCTKN, YOEAUTECH, YTO NUTaHWe BKNIOYEHO. Haxmute
Ha pbIYaXoK, Kak nokasaHo Ha PucyHke 15, n copuraiite ero Bnpaso, Noka He YerbilwunTe,
YTO OYMCTUTENBHBIA ANEMEHT HAXOAWTCS B KOHTAKTE C abpasuBHLIM AUCKOM. YaepxuBaiiTe
PbIYaXOK B HAXATOM COCTOSHUM 3-5 CEKyH, 3aTeM nepeaBUHBTE PbIYAXKOK BNIEBO W TaK Xe

HaxaTtb kHONKY
¢ukcaropa un
CABUHYTbL MOAYNb

Pucynok 15. iuckn YctpoicTea 3 npu Heobxoaumocth  PucyHok 16. Moaynb 3aTouku nerko cHumaetcs npu
MOXHO OYUCTUTL MeXaHn4eckum cnocobom. He Heo6XoANMOCTH o4MCTKU. HaxmuTe KHOMKY dukcaTopa
ucnonb3ayiTe 3Ty npoueaypy Yacto. (Cm. MHCTpykuuu) 1 cmectute Moaynb 3aTouku Bnpago.



yaepxmsaiTe 3-5 cekyHa. He yoepxvsaiite polyaxok bonee 5 cekyHa,. Ha aTom oumncTka
abpasuBHbIX AMCKOB 3aBepLueHa. YTobbl 130exaTb CRIMLLIKOM CUNBHOTO U3HALLMBAHNS
[AVICKOB JOBO[KM, OKa3blBawTe Nerkoe AaBneHne nanbLeM Ha PblYakok.

cnonb3yitTe OUMCTUTENBHBIA MEXaHU3M TOMBKO B TOM Crlyyae, eCIv 10BOJIKA B YCTPOACTBE
3 CTaHOBMTCS HEIEKTMBHON, UMW €CAN AN OKOHYaHWS 3aTOuKM TpebyeTcs CoBepLUNTDL
CIMLLKOM MHOTO MPOXOLOB. 1Py UCMONb30BaHNM YCTPOMCTBA OUMCTKM C NOBEPXHOCTW AUCKOB
YcrtpoiicTea 3 ynansetcs abpaavBHblit MaTepuar, No3TOMY €CIvt Bbl UCTION3YETE O4UCTKY
[MCKOB CTMLLKOM YaCTo, Bbl yaanseTe C HUX CAMLLKOM MHOTO paboyero matepuana, 4to, B
KOHLIE KOHLIOB, MOXET NPUBECTY K NPEXAEBPEMEHHOMY U3HOCY NONMPYHOLLMX AuckoB. Ecnin
nepez 3aTO4KON Bbl TLLATENBHO MOETE U YUCTUTE 3aTauMBaEMble HOXM, TO BaM NpuaeTcs
npuberatb K NpoLeaype O4YNCTKM MONMPYIOLLIX MCKOB YCTPOIMCTBA 3 BCErO NULLIb OANH Uiu
[iBa pa3a B o, Aaxe ecnu Bbl Nonb3yeTech Toumnnkon Mogenu 2100 kaxablit feHb.

CHATUE, OYUCTKA N YCTAHOBKA MOAYIIA 3ATOYKU

Koraa Ha TOYMNbHBIX AWCKaX UMK Ha NRacTUKoBbIX NoBepxHocTsx Mogyns 3aTouku ctan
3aMETEH JXVp UMW OCTaTKU MUY B TEX MECTaX, FAe UX HEBO3MOXHO NETKO YAanuTb, 3HaUUT
npuLLo Bpems cHATb Moayrb M MPOMbITL €r0, Kak ONCaHo B criedyioLlem pasgene. Mol
HaCTOATENbHO PEKOMEHAYEM BCEra MbiTb HOXW Nepes 3aTOUKOW, YAAnss oCTaTku nuLLm
W XXMP, UMK, KaK MUHAMYM, NPOTUPaTh HOX TPSNKOM, YTobbl oumnwwats Moaynb 3atouku
NPUXOAMNOCH He 04eHb YacTo. OpHaKo, MO rMIMEHNYECKM MPUYUHAM, Mbl PEKOMEHAYEM
PerynspHo MblTb MOAYIb.

[ns cHaTua Mogyns 3atoukn, cHavana HeobxoauMO BbIKIOYNTL ANEKTPONMTaHWe,
nepeses BblknoyaTterns B nonoxexne “OFF”. 3atem HaxmuTe KHOMKY dmkcaTopa,

npu aTom oTTArMBas Mogyrb 3aTouku B HanpaBieHnn 0T MOTopa (CM. PUCYHOK 16).
Mogynb 3aTo4ku fomkeH nerko otcoeguHnTbes. HUKOMOA HE MOrPYXAWTE B Boay
MOTOPHYIO YACTb U HE EPbI3FAUTE HA HEE BOJIOM

O4YUCTKA MOOyns 3ATOYKK
Koraa Mogynb 3aTouku 3arpsisHIeTCs1, 0TCOeaMHUTE €ro, Kak ONMCaHO B MHCTPYKLMK, 1
OYMCTUTE OT OCTATKOB MULLM W X1Pa OBHUM W3 CriedytoLLmx cnocobos:
A. PyyHas moitka:
1. HaHecuTe Ha AMCKM KaXkaoro TOUMIBHOTO YCTPOIACTBA XKIAKOe MOIOLLEE CPEeACTBO.
. OcraBbTe Mogynb B BoAie Ha HECKOMBKO MUHYT, YTOObI PA3MOYNTL OCTaTKM MULLM W KMpa.
. CnonocHute Mogynb nog, cUnbHON CTpyel Boab!.
. Mocra.bTe cywmTbCs, YTOOLI BoAa CTekana Ha GymMakHoe NonoTeHLe.

. OCTOPOXHO... ecrv Bbl npoTupaeTe Mogynb GyMaxHbIM MONOTEHLEM, AenaliTe 3T0
OCTOPOXHO, 4TOBbI HE PaCTSHYTb UMW HE MOBPEAMTH MPUKUMHBIE NPYXUHbI.

6. Ecrnv nocne py4HOI MOVKM anmMasHble AVUCKU He CTanu CBETNbIMM 1 BnecTaLLMmMm, 3T0

3HA4MT, YTO Ha HIX BCE ELLe OCTancs Xup. B aToM cnyyae 4ns 04UCTKN TOYUNBHOTO

Mogyns ucnonb3yiiTe NOCYA0MOEYHYHO MaLLNHY.
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B. MocynomoeyHas mawmHa: Mogynb 3aToukin MOXHO 6€30MacHO NOMbITh B ObITOBOW UNK
npo¢eccuoHanLHoN NOCy4OMOEYHON MallHe

1. HaHecuTe Ha BMCKM KaXdoro TO4MbHOrO YCTPONCTBA XIUAKOE MOtoLLEee CPEACTBO.

2. Momectite Mogynb Ha BEPXHIOH NOMKY MOCYAOMOEYHON MaLUMHBI, BbibepuTe

CTaHAAPTHBIV PEXIM.

3. OcrabTe Mogyrb 3aTOKM CyLIMTLCS B NOCYAOMOEYHOI MaLLMHE TaK, YToBbl OH He

Haxogmncs B HeNoCpeACTBEHHON 6nM30CTYW OT HarpeBaTenbHbIX ANEMEHTOB.
Meproanyeckn yaanainTe MeTannyeckyio Mbirb, CKaNIMBaIOLLYIOCS B ABYX NONOCTSIX,
PacnomnoXeHHbIX B OCHOBaHUM Touunku nog Mogynem 3atouku. OtcoeauHute Mogynb
3aTouKu, NepeBepHUTE KOPMYC MOTOpPA W BbITPSIXHITE CKOMMBLLYHOCS Mbinb. Jubo ynanute
NbiNb BRAXHOM ry6kon. A3-3a coceacTsa ¢ 3NeKTpUYeckMM MOTOPOM HE PEeKOMEHAYeTCs
WCronb3oBaTh BOAOPACTbINUTENb UMK CXaTbIi BO3JYX ANS yAaneH!s MeTannmnyeckon
MbISTN 13 OCHOBAHWS TOUMITKN.

YCTAHOBKA MOYNA 3ATOYKK

Yrobbl 0BpatHO ycTaHoBuTL Mogynb 3aTouki Ha KOpMyc MOTOpa, BCTaBbTE €ro B
HanpaenstoLLMe penbChbl C NPaBOo CTOPOHBI TOUMITKM. [TOTOM OCTOPOXHO HaXMUTe

Ha Mogynb 3aToukn (PUCyHok 2) 1 aBUraiTe ero k MOTOPHOMY OTCEKY, NOKa OH He
3acmkenpyetcs. Ecrm Mogynb He cukeupyeTcst, To caenainte cneaytowee: (1) CHumunTe
Mogyrnb 3atouku ¢ kopryca MOTOpa, YTOBbI OHM NOSTHOCTBI pasbeauHUNKUC; (2) HeHagonro
BKITHOUMTE NEepekmntoyaTens nutanus B nonoxenne ON, ytobbl Ban Havan Bpawyatses; (3)
3atem BbIkO4NTE NUTaHUe, Nnepeseas Tymbnep B nonoxexue OFF; (4) MNoka moTop elle
He NOMHOCTbH0 OCTAHOBUNCS, HaxMuUTe Ha Moayrb 3aTouku 1 3admKCHpyiiTe ero Ha CBOEM
MecTe. OH aBTOMATMYECKM BCTAHET B HY)XHYHO MO3ULMIO, KOFAA LUMULEBOE COEAMHEHIE Ha
Bany noBepHETCS, kak Heobxoaumo.

KAK JOBUTLCS HAUNYYLLKX PE3YIILTATOB MPU
PABOTE C TOYMITKOU

Chef’sCh0|ce® MOQENK 2100

. MpuGopy He TpeyeTcst Hukakoro oBCyKMBAHUS, KPOME TUTMEHUYECKOTO, ANS PETYIIAPHON
oumcTkv Mopgyns 3aTouku, Kak onucaHo, Nog CTpyer BoAbl Uk B NOCYAOMOEYHON MaLLMHe.
HeT HeobxognmocTi uncTuTb Moaynb TONBKO NOTOMY, YTO TOYMIHBIE AUCKW MOTEMHENM.
370 HopMmanbHoe ABneHue. Jucku camMooyuwaomes nymem 1eeko20 CHamus abpasusHo20
Mamepuana, MosbKO ECIIU OHU HE NOKPbIMbI XUPOM U ocmamkamu nuuiu. Ecrv Bbl
NpOTMPaETe HOXW Nepes 3aTo4KOM, Kak ONMCaHO B AAHHON MHCTPYKLMW, TO Bbl CHIKAETe
HeobxogmmocTb ouncTkn Moayns 3atouku. HMKOTJA He norpyxaiiTe B BOAY MOTOPHYH
yactb. [epuognyeckm BoiTpsicaiTe U3 ToUMnbHOrO Moayns METannMYeckyto nbifib U CTPYXKY,
kak onncaHo B pasgene «Ounctka Mogyns 3atoukuy.

2. PexomeHayem pasmectutb Toumnky Mogens 2100 B ygo6HoM MecTe Balueil paboyeit 30HbI.
Heckonbko BbICTPbIX MPOX0L0B B YCTpoicTBe 3 BbICTPO BOCCTAHOBAT OCTPOTY BALLETO HOXA.
Ecnu Bbl cnonb3yeTe Ans 0CBEXEHUs 3aTO4KM YCTPOICTBO 3, TO NOMb30BATLCS MyCaTOM
HeT HeobxomumocTu. Jlessue ByneT ocTpee 1 IONTOBEYHEE, YEM NP 3aTOHKE MYCaToOM.

3. Wcnonbayite YCTPONCTBO 2 ANst NOBTOPHO 3aTOYKW, TOMbKO €CIIN HECKOMbKIX MPOXOL0B B
YcTpoicTBe 3 CTaHOBUTCS HELLOCTATOHO Afst MOMHON 3aTOYKW NE3BUS.




4. B komnnekTe MMeeTCs kpaTkuil Habop VHCTPYKLWIA, HanevaTaHHbIN Ha Hakneike. Ecnm Bl
XOTUTE MONb30BATLCS TON NAMSTKOW, CHUMIUTE 3aLUNTHBIN CIOM 1 NPUNOXKUTE HaKMEeRKy K
BEPXHEWN YaCcT MOTOPHOTO OTCeKa. 3anacHble HaKIMENkv MOXHO NoMy4MTb B komnaHun Edge-
Craft.

5. Bcerga ynansiiTe ocTaTkv MWLM, VP 1 MOCTOPOHHME MaTepuansb C Ne3sns Hoxa nepes
3aTOYKOM.

6. MMpw 3aToyke NpuKknagbisaiiTe yMEPEHHOE JaBreHne Ha nessie, AOCTaTONHOe MNLUb Ans
TOro, YT00bl 06ECNEUNTL HAAEXKHBIN KOHTAKT C aBPa3NBHBIMI AUCKaMN.

7. Bceraa npoBoauTe ne3sreM HoXa C PeKOMEHA0BAHHON CKOPOCTbH), PABHOMEPHO, BAOIb
BCEi ero AnuHbl. Hukorfa He npepbiBaiiTe 1 He OCTaHaBNMBAITE [BINKEHME NE3BIS BO
BPEMS €ro CONPUKOCHOBEHNS C abpaavBHBIMM JvCKamu.

8. Bcerga yepepnyiiTe Npoxodbl B EBOM 1 MPaBOM NMas3ax kaxaoro YctponcTsa. 3a
WCKITKOYEHWEM CreLManbHbIX SMOHCKIX HOXEN, KOTOpbIe 3aTa4nBaloTCs MPEUMYLLECTBEHHO C
O[IHOV CTOPOHbI NE3BYUS.

9. Bo Bpems 3aTo4KV AEpXUTE Ne3Bie NapannenbHo cTony Ui paboyeii nosepxHoCTH. YTobbl
Lierv KoM 3aTOuMTb 3arHyToe NesBue, HECKOMbKO MPUNOAHNMANTE PYKOSTKY HOXa Mo Mepe
NpUBNMKEHNS K KOHUMKY, Tak YToBbl 3aTau1BaEMbIii OTPE30K Ne3BUS BCEra Haxoauncs
napannensHo CTory.

10. IMpw NpaBKMIbHOM MCMONb30BaHNM Bbl CMOXETE 3aTOUNTL f1e3BMe N0 BCEt ero AnuHE, He
[0X0As BCEro Nuwb 3 MM 0 BonbCTepa 1 pyKOSTKI HoXa. JTO SBNSETCS 3HAYNTESBHBIM
npeumyLiecteom Mogyns 3atouku Chef'sChoice® EdgeSelect no cpasHeHMto ¢ fpyrumu
cnocobamu 3aTouKi, 0COBEHHO NPK 3aTO4KE NOBAPCKWX HOXEN, Kora HeobXxoanMO 3aTounTb
nesBue No BCel ero AnuHe, 4Tobbl COBMIOCTM reOMeTPUI0 KPOMKM Ne3Bust. Ecnv y noBapckoro
HOX@ €CTb TSXKEMbIN TONCTbIN BONbCTEP PSAOM C PYKOSITKOW, NEPEXOASLLNNA B NE3BMe,
HUXHIOK YaCTb 60MbCTEpPa MOXHO CTOUMTb Ha TOYMMBHOM Kpyre, YTODbI OH He MeLuan
3aTO4Ke N1e3BUSI MO BCEN ANUHE.

1. Ainst ynyyweHus kauectsa paboTsl ¢ Mogyrnem 3atouku Chef'sChoice® EdgeSelect,
HayuuTech JobrBaTbca 06pa3oBaHMs 3ayceHLia BLOMb KDOMKM NE3BUS (KaK OMMCaHO BhbiLLE).
[Jlaxe ecnv Bam yaaeTcs XOPOLLO 3aTOMUTb HOX, HE NOMb3ysiCb AaHHOI TEXHMKOM, 3TO CaMblid
ObICTPBIN CNOCOD ONpeaenuTL JOCTATOMHO MK Obin 3aTOYEH HOX B YCTpoicTBax 1 1 2. 310
MOMOXET BaM NPefOTBPATUTL U3MMLLHION 3aTOUKY HOXa W KaXablii pa3 nomy4aTb HEBEPOATHO
ocTpble ne3sus. CambiM yA06HbIM CIOCOBOM NPOBEPKM HOXA HA OCTPOTY ABMSETCS
paspe3aHe noMugopa unu nucta bymarn.

12. MblI He pexkomerayeMm K1cnonb3osaTh Tounnky Mogens 2100 Anst 04eHb TOMCTBIX W TAXEMbIX
MOBAPCKMX HOXEN, TaKX KaK CTapOMOAHbIE HEMELIKIE Hoxu. AsuaTckue Hoxw 1 Bonee
TOHKIe MOBapCKMe HOXM xopoLuo 3atouatcs B Mogenm 2100.

13. 3anacHble YacTv 4ns Mogyns 3aTO4KM MOXHO 3aka3aTb Yy MECTHOrO AUCTpubbIoTOpa.

NOBCEAHEBHOE OBCITYXUBAHUE

Hu pns kakux gBuxyLLmMxcs Yactei npubopa, MOTopa, NOALINMHUKOB, TOYALLMX
noBepxHocTel He TpebyeTcs cmaska. AGpPa3uBHbIE AUCKU HE HYXIAKTCS B CMaYNBaHUK
Bogoi. OunwanTe Kopnyc TOUMIKM C MOMOLLbHO BII@XKHON MSATKOM Tpsinku. He ncnonbayiite
pacTeopuTEneil u abpa3snBHbIX MOPOLLKOB. YAANsNTe METANMMYECKYI0 CTPYXKKY U MbiMb U3
TOYNMKY NEPUOTMHECKN UM MO MEPE HEOBXOAMMOCTY.

O6cnyxuBaHue

B cnyyae Heo6x0aMMOCTW NOCTrapaHTUIAHOTO PEMOHTA, BEPHUTE Ballly TOYUIKY B
aBTOPW30BaHHbIA CEPBUC-LIEHT.



—dgeCraft

World Leader in Cutting Edge Technolog),r®

EdgeCraft Corporation
825 Southwood Road, Avondale, PA 19311 U.S.A.
Customer Service (800) 342-3255 or 610-268-0500

Engineered and assembled in the U.S.A. www.chefschoice.com
This product may be covered by one or more EdgeCraft patents and/or patents pending as

marked on the product.

Chef'sChoice®, EdgeCraft® and Diamond Hone® are registered trademarks of EdgeCraft Corporation,
Avondale, PA.

Conforms to UL Std. 793 Certified to EN 55014-1, EN 60335-1, EN60335-2

A-weighted sound pressure 71dB, uncertainty 0.6dB

© EdgeCraft Corporation 2012

K12 1218960



