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Read these instructions before use.
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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be

followed including the following:

1. Read all instructions. Every user should read this manual.

2. To protect against electrical hazards, do not immerse the Chef’sChoice®
Ceramic + Steel Model 700 sharpener in water or other liquid.

3. Make sure that only clean knife blades are inserted in Chef'sChoice® Ceramic + Steel
Model 700.

4. Disconnect the appliance from its power source when not in use, before cleaning, during
service and when replacing parts.

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. When 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 appli-
ance is damaged, it must be replaced by a repair facility appointed by the manufacturer
because special tools are required. Please consult your Chef’sChoice® distributor.

7. CAUTION! This appliance may be fitted with a polarized power plug (one blade is wider
than the other). To reduce the risk of electric shock, this plug will fit in a polarized outlet
only one way. If the plug does not fit fully in the outlet, reverse the plug. If it still does not
fit, contact a qualified electrician. Do not modify the plug in anyway.

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

9. The Chef’sChoice® Ceramic + Steel Model 700 is designed to sharpen Ceramic and Steel
knives. Do not attempt to sharpen scissors, ax blades or any blade that does not fit freely
in the slots.

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

11.When in the “ON” position (Red flash on switch is exposed when “ON”), the
Chef’sChoice® sharpener should always be on a stable countertop or table.

12.WARNING: KNIVES PROPERLY SHARPENED ON YOUR Chef'sChoice® Ceramic + Steel
Model 700 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.

13.Do not use outdoors.

14.Appliance is not intended to be used or cleaned by children or persons with reduced
physical, sensory or mental capabilities or lack of experience and knowledge of the
hazards involved.

15.Do not use honing oils, water or any other lubricant with the Chef’sChoice®
Ceramic + Steel Model 700.

16.For household use only.

'"SAVE THESE INSTRUCTIONS.




YOU MADE
AN EXCELLENT
CHOICE

Congratulations! As an owner of the highly versatile Chef’sChoice®
Ceramic + Steel Model 700 you will appreciate how easy it is to
maintain all of your Ceramic and Steel knives in factory sharp
condition. A highly precise guide system is provided to position
each style knife automatically at the optimum sharpening angle as
customized diamond abrasive disks quickly restore a fresh edge.The
edge is then polished and finished with the Chef’sChoice® revolutionary
polishing disks to astonishingly sharpness. You will appreciate the
joy of effortless cutting and the unmatched presentation of each
flawless slice.

The Chef’sChoice® Ceramic + Steel Model 700 is designed to
sharpen your Ceramic and Steel knives to primary edge facets of 15
degrees (30 degrees total included edge angle) matching or exceeding
the factory sharpness and edge quality of the highest quality Ceramic
and Steel knives.

Uniquely the Chef’sChoice® Ceramic + Steel Model 700 is designed
to create a precise 15° primary angle on the blade followed by a second
small microbevel along that edge facet that adds significant strength,
sharpness and durability to that already very sharp edge.

Thus you will realize the extra advantages in sharpness and durability
that has made the Chef’sChoice® Ceramic + Steel Model 700 the
choice for the professional chef, worldwide.

We strongly encourage you to read the following sections
that detail optimum sharpening procedures for each style
blade. Enjoy!



GETTING ACQUAINTED WITH THE MODEL 700 SHARPENER

The Model 700 (Figure 1) is a unique sharpener with Stage 1 Steel designed exclusively
to sharpen steel knives and the Stage 2 Ceramic designed primarily to sharpen Ceramic
Knives. Stage 3 Polish/Finish contains the proprietary Chef'sChoice® ultrafine diamond
abrasive disks designed for both ceramic and steel blades to create a microscopic bevel along
the edge and to polish it to astonishing sharpness.

Steel knives are first sharpened at a nominal 15° (Figure 3) with fine diamond abrasives in the
Stage 1, followed by polishing with micro diamond abrasives in the Stage 3. Steel knives are
NOT sharpened in Stage 2 Geramic.

Ceramic knives are first sharpened at a nominal 15° (Figure 3) with fine diamond abrasives in
Stage 2, and then polished and finished in Stage 3.

Special procedures for sharpening serrated blades are described beginning on page 11.

The Chef’sChoice® Ceramic + Steel Model 700 is equipped with a manually activated
diamond dressing system that can be used, when necessary, to remove any accumulated food
or sharpening debris from the surface of the ultrafine abrasive disks in Stage 3 Polish/Finish.
We strongly urge that you always thoroughly clean your knives before sharpening them. Unless
you are a heavy user of the sharpener, you will be able to sharpen for months or even a year
or more before you need to clean the Stage 3 disks. Only if you sense a distinct decrease in
polishing efficiency in the Stage 3 is there any need to use this convenient feature described
on page 11.

On/0ff
Switch

Figure 1. Chef’sChoice® Sharpener Model 700 designed to sharpen both steel and the ceramic knives.



Periodically, the swarf (metal and ceramic dust) created during sharpening needs to be cleaned
out. Please see “Cleaning the Sharpener” on page 13.

Never operate the sharpener from the back side. Use just enough downward pressure when
sharpening to ensure uniform and consistent contact of the blade edge with the abrasive disks
on each stroke (see Suggestions, page 12.) Additional pressure is unnecessary and will not
speed the sharpening process. Avoid excessive cutting into the plastic enclosure. Accidental
cutting into the enclosure however will not functionally impact operations of the sharpener or
damage the edge.

Try a practice pull through the sharpener with the power “OFF”. Insert a steel knife blade
smoothly into the left slot between the left angle guide of the Stage 1 (Figure 4) and the plastic
knife holding spring. Do not twist the knife. Move the blade down in the slot until you feel it
contact the diamond disk. Pull it towards you lifting the handle slightly as you approach the
tip. This practice pull will give you a feel for the spring tension. Remove the knife and read the
following instructions specific to the type of knife you will be sharpening.

Tlp : \ Edge \ Choil

Figure 2. A typical ceramic kitchen knife. Figure 3. Typical edge cross section, illustrating the 15°
primary facet.

Figure 4. Stage 1 sharpening of a metal knife.



________________________________________________________________________|
SHARPENING THE CERAMIC KNIFE

Ceramic knives will have each of their edge facets sharpened at the standard 15 degrees to
create a total edge angle of 30°. Use only Stages 2 and 3.

SHARPENING THE EDGE IN STAGE 2 CERAMIC

Turn ON the power and pull the ceramic blade thru the left slot of Stage 2 Ceramic (Figure 5),
then thru the adjacent right slot of Stage 2. Repeat pairs of pulls in Stage 2 using the left and
right slots on alternate pulls. Take about 5-6 seconds for each pull for a 5” long blade (1 second
or more per inch of blade). It is important not to rush the process with ceramic knives. Slow pulls
are preferable. It may require more pulls for a blade that is severely worn or chipped. The first time
you sharpen a knife it may take up to 10 pair of alternating pulls (alternating left and right slots of
Stage 2) to fully re-angle the edge of a thin blade. Thicker blades will require more pulls. After 3
pairs of pulls check to see if blade will cut paper. For those familiar with metal knife sharpening
Ceramic knives will not develop a burr. Therefore, a gradual approach of pre-sharpening
followed by testing for sharpness is the suggested method.

Some Ceramic knives can vary widely from the industry standard 30° and even vary from one
side of the knife to the other. The Chef'sChoice® Ceramic + Steel Model 700 will sharpen to a
precise 30° and may require multiple sharpening strokes in Stage 2 to form the ideal 30° angle.
If you are sharpening an established brand name ceramic blade you will find that only a few
(2-3) pairs of alternating pulls (alternating left and right slots) will be needed in Stage 2 to
prepare it for Stage 3 Polish/Finish.

FINISHING THE EDGE IN STAGE 3 POLISH/FINISH

The Chef'sChoice® Model 700 has been developed with an advanced and proprietary blend of
materials to complete the sharpening of both ceramic and metal knives. This final stage of sharp-
ening creates a sharper-than-factory edge unsurpassed by any other sharpener on the market.
Upon completion of sharpening in Stage 2 perform 5-7 slow even alternating pairs of pulls,
(alternating left and right slots) in Stage 3 (Figure 6) of the sharpener (take approximately
2 second per inch of blade). We suggest beginning with 5 pairs of slow (consistent speed)
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Figure 5. Sharpening ceramic knife in Stage 2 Ceramic. ~ Figure 6. Stage 3 Polishing/Finishing a ceramic knife.



alternating pairs of pulls and then testing for sharpness. If the knife is still not sufficiently sharp,
try another 2-3 more pairs of alternating pulls. The knife should be paper-cutting sharp.
Ceramic knives are inherently more brittle at their edge than conventional metal knives. This
final Stage 3 with its unique diamond abrasive composition is critical to obtain razor sharp
ceramic knives.

RESHARPENING CERAMIC KNIVES

In order to freshen up the edge of your ceramic knives, it is not necessary to sharpen in stage
2. Simply use Stage 3 Polish/Finish with 4-5 pairs of slow alternating passes (take about 2
seconds per inch of blade) and then test for sharpness. If the knife is still not sufficiently sharp,
try another 2-3 pairs of alternating pulls. The knife should be paper-cutting sharp.

The “resharpening” process should not be used if the ceramic knife edge is chipped or very dull.
In that case, see page 6 for a complete sharpening.

________________________________________________________________________|
SHARPENING A STEEL KNIFE

Steel knives with double edge facets, will have each of the facets sharpened at 15° to create
a super sharp edge with a total included angle of 30° (see Figure 3). Use only Stages 1 and 3.

Note: If you plan to sharpen a metal knife after a ceramic knife was sharpened in the Model 700,
please read the section “Cleaning the Sharpener” on page 13 and follow the cleaning instruction
prior to sharpening the metal knife.

SHARPENING THE EDGE OF A STEEL KNIFE IN STAGE 1 STEEL

Turn ON the power and pull the blade thru the left slot (Figure 7) of Stage 1 Steel, then thru the
adjacent right slot. Repeat pairs of pulls in Stage 1 using the left and right slots on alternate pulls.
Take about 4-5 seconds for each pull for a 5” long blade. Take longer for longer blades and slightly
less if shorter. The first time you sharpen a dull knife in Stage 1 it may take up to 10 pair of pulls
(alternating left and right slots) to fully re-angle the edge of a blade. Thicker blades will
require more pulls. After 3 pairs of pulls check for a burr as described below (Figure 9) and as
necessary continue to make more pairs of pulls until you create a small burr along the entire
length of the blade.

Do not over sharpen. When you have developed a burr along the full blade length proceed to the
Stage 3 Polish/Finish.

Figure 7. Stage 1 sharpening of steel knife.




DETECTING THE BURR

To confirm the presence of a burr (see Figure 9) move your forefinger carefully across the
edge in the direction shown. 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 normally hold it and vice 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 there
is no burr continue sharpening in the Stage 1, alternating left and right slots until a full burr
develops. When a burr is present along the entire blade length proceed as below to the Stage 3
Polish/Finish (Figure 8).

FINISHING A STEEL KNIFE IN STAGE 3 POLISH/FINISH

Pull the blade through the left slot and then through the right slot of the Stage 3 (see Figure 8).
Make 2 pairs of pulls, (each pull 4-5 seconds) alternating each pull in the left and right slots of
Stage 3.

Check the blade for sharpness. For a sharper edge, make a few more pairs of fast alternating
pulls (about 1 second each) in Stage 3 and check for sharpness. Repeat this procedure as
needed to create an exceedingly sharp edge. Using a piece of paper or slicing a tomato to test
sharpness is useful for reference.

- " - Figure 9. When you create a distinct burr along the
Figure 8. Polish/Finishing stage of metal knife. blade edge, it can be detected by sliding finger across
and away from the edge. Caution! See text.

SHARPENING THE TRADITIONAL (SINGLE SIDED)
JAPANESE STEEL BLADE

Traditional Japanese knives such as the sashimi blade are single sided and have a large factory
bevel (Bevel A, Figure 10) on the one side of the blade. There are a large number of manufacturers
of knives of this type used widely to prepare sashimi. The factory bevel (Bevel A) is commonly
ground at about 10 degrees, but there are exceptions as that angle is not standardized at the
factories. Designs of the traditional Japanese knives and the detailed structure of the cutting
edges likewise varies widely from one manufacturer to the next, however there are some
similarities. The cutting edge consists of a small primary facet on the front face of the blade
below the large factory bevel and includes a much smaller secondary microfacet along the
back face. Commonly the back side microfacet (Figure 11) can be easily seen only with a hand




magnifier. The back face is ground flat at the factory or more commonly it is slightly hollow
ground to ensure that an effective microfacet can be formed there as part of the cutting edge.
Because of the lack of standardization, commonly, the manual approach is used to sharpen
these knives, has proven to be difficult, laborious and time consuming. The Chef’sChoice®
Model 700 Sharpener is designed to sharpen virtually all traditional, single sided, Asian blades
and to create a factory-quality edge.

Before you start to sharpen a traditional Japanese blade, examine it carefully in order to confirm
that you have the traditional single bevel blade and to determine whether you have a right
or left handed type as described in Figure 10. It is essential that you follow carefully the
sharpening procedure and sequence as described below in order to achieve the optimum edge
on your traditional blade.

Confirm which side of the blade has the large factory Bevel A. Hold the blade in your hand
(as when you are cutting) and if the large factory bevel is on the right side of the blade, the blade
is right handed. For the right handed blades sharpen only in the left slot of Stage 1 so that
only the beveled side (right side) of the edge will contact the sharpening wheel. Proceed as
described below.

SHARPENING TRADITIONAL JAPANESE KNIVES IN STAGE 1 (RIGHT HANDED BLADES)
In this example which assumes your traditional blade is right handed, you must sharpen only

in the left slot of Stage 1 Steel. The number of pulls that you will need to make depends on the
factory angle of Bevel A (Figure 10 and 11) and how dull your blade may be. Make five (5) to ten
(10) pulls (1-2 seconds per inch) in only the left slot of Stage 1 and then check for a burr along
the entire back side of the blade edge. (The burr created in Stage 1 will be small but can be felt
as shown in Figure 9). Make certain the burr is present along the entire length of the edge. If
there is no burr or only a partial burr, continue to make additional pulls all in the left slot about
five (5) at a time and check for a burr after each group of five (5) pulls. In general 10-20 total
pulls in the left slot will be adequate to raise a burr; it is unlikely to take more than 20 left slot
pulls to create the burr. When a burr is confirmed, proceed to Stage 3 Polish/Finish.

Left handed Right handed
Front—__ Back __—Front Back
face Side face
Factory
Factory Factory
Bevel A Bevel A ~Bevel A
Commonly Commonly Factory\ microfacet Front
small small Bevel A 15° [ -edge
10°t0 11° B 10°t0 11° ¢ N /facet, 15
Thickness
(approx. 0.1-0.2mm) /sfl;:;':‘;%%tf ggf —>| |~<«——approx..002 inch
Figure 10. Cross-section of a single beveled traditional Figure 11. Cross-section of a typical factory traditional
Asian blades are thinner and sharpened primarily on Asian knife edge, magnified 50x (right-handed).
one side.



POLISHING/FINISHING THE FINAL EDGE ON
TRADITIONAL JAPANESE BLADE IN STAGE 3 (RIGHT HANDED BLADES)
a. Make two to three (2-3) slow pulls, 3-4 seconds each, only in the left slot of Stage 3
Polish/Finish and then proceed to remove the burr in step below.
b. Make one (1) regular pull in right slot of Stage 3 along the back side of the edge.
(about 3-4 seconds.)
¢. Make 1-2 pair of fast pulls (1-2 seconds each) alternating in left and right slots of Stage 3.
Test blade for sharpness using a thin sheet of paper or a tomato. It should be razor sharp
but if not repeat steps a, b and ¢ above.
RESHARPENING THE TRADITIONAL JAPANESE BLADE (RIGHT HANDED)
In general you will be able to re-sharpen quickly by following the sequence of Steps a, b, ¢
above. Repeat this if necessary to obtain a razor sharp edge. When re-sharpening only in Stage
3 fails to develop a sharp edge or if the edge has been substantially dulled you will need to
re-sharpen the edge in Stage 1. Use only the left slot of Stage 1. Generally you will find that
about five (5) pulls in the left slot of Stage 1 will be sufficient. In any event develop a burr before
moving again to Stage 3. Finish the edge in Stage 3 following Steps a, b and ¢, above.
SHARPENING LEFT HANDED TRADITIONAL JAPANESE BLADES
The procedure you must use with left handed blades is similar to that procedure for right handed
blades as detailed above — Except in all cases the slots you must use are reversed. Where the
sharpening procedure for right handed blades calls for use of just the left slot, you must use only
the right slot when sharpening a left-handed blade. Likewise use the left slot where ever the right
handed instructions call for using the right slot.

CONVERTING TRADITIONAL EURO/AMERICAN 20°
EDGE TO CONTEMPORARY 15°

The Model 700 sharpens steel knives to typical 15 degree angles. If you would like to convert a
traditional 20° European edge knife to 15° angles, the Model 700 can facilitate that by following
the Steel knife sharpening instructions. To make this conversion, follow the Instructions for
Sharpening A Steel Knife, pages 7 to 8. Initial sharpening in Stage 1 Steel will take longer than
you might expect but subsequent re-sharpening time will be normal (Figures 12 and 13).

Thickness —>»| |<€——
(approx. 0.5mm)

double faceted Thickness —>| |<«——
Each facet (approx. 0.25mm) | __—Each facet
about 20° double faceted about 15°
Figure 12. Traditional European/American blades are Figure 13. Double faceted contemporary European/
generally thicker. American and Asian blades are usually thinner.
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________________________________________________________________________|
SHARPENING SERRATED (STEEL) KNIFE

Serrated steel blades are similar to saw blades with scalloped depressions and a series of
pointed teeth. In normal use the pointed teeth do most of the cutting.

Serrated blades of all types can be sharpened in the Chef’sChoice® Ceramic + Steel Model
700. However, use only the Stage 3 Polish/Finish which will sharpen the teeth of the serrations
and develop microblades along the edge of these teeth. Generally two (2) to three (3) pairs of
alternating pulls in left and right slots of Stage 3 will be adequate (Figure 14).

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 can be helpful — for
example to break the skin on hard crusty foods or to cut tough paper based materials.

________________________________________________________________________|
DRESSING OF POLISHING/FINISHING DISKS

The Chef'sChoice® Ceramic + Steel Model 700 is equipped with a built-in system to manually
clean/dress the polishing/finishing disks in Stage 3. In the event these disks become glazed with
grease, food or sharpening debris, they can be refreshed and reshaped by actuating the manual
lever on the rear of the sharpener. This lever is located at the rear of the sharpener as shown in
Figure 15 on the lower left corner as you face the rear of the sharpener. To actuate the cleaning/
dressing tool, make sure the power is “ON” and follow these procedures:

e Press the lever to the RIGHT, hold 3-4 seconds

e Press the lever to the LEFT, hold 3-4 seconds

When the lever is moved in one direction, the dressing tool cleans and reshapes the active
surface of one stropping/polishing disk. By moving the lever in the opposite direction you clean
the other disk.

Use this clean/dress mechanism ONLY if the Stage 3 disks are seriously diminished in their
sharpening effectiveness and they appear to not be polishing/finishing well. Using this tool
removes material from the surface of the Stage 3 disks and hence, if used excessively, it will

Figure 15. Use dressing tools sparingly.
Follow instructions carefully.

1



unnecessarily remove too much of the abrasive surface — wearing the disks prematurely. If that
should occur, factory replacement of the disks will become necessary. If you clean your knives
regularly before sharpening you will likely need to clean or dress the Stage 3 disks no more than
once a year.

SUGGESTIONS

1. Always clean all food, fat and foreign materials from the blade surfaces before sharpening
or resharpening. If badly soiled, use detergent and water to clean then dry knife thoroughly.

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

3. Carefully follow the detailed procedures for each type blade for best results and to extend
the useful life of your knives.

4 The edge of the knife blade, while sharpening, should remain in contact with the abrasive
disks as the knife is withdrawn from the guiding slot. To sharpen the blade near the tip of a
curved blade, lift the handle up slightly as you approach the tip of the blade but just enough
so that the edge as it is being sharpened maintains audible contact with the sharpening or
polishing disk.

5. Toincrease your proficiency with the Chef’sChoice® Ceramic + Steel Model 700, learn how
to detect a burr along the edge of a steel knife (as described on page 7 and 8). While you
might be able to sharpen well without using this technique, it is the fastest way to determine
when you have sharpened sufficiently in the preliminary steps. This will help you avoid
oversharpening and ensure incredibly sharp edges every time. Cutting a tomato or a piece of
paper is a convenient method of checking for finished blade sharpness.

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

7. If your knife has a significant choil you may find it helpful to place your index finger within
or just behind the choil (see Figure 16) as you insert the blade in the sharpener. (Be careful,

Figure 16. If your blade has a significant choil it
may be helpful to place a finger behind it as shown
when sharpening.
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the tip of the choil may be sharp!) Your finger can act as a “stop” and prevent you from
inserting the blade so far that the choil area will catch on the front stop-bar of the
sharpener as you withdraw the blade. A little practice will help you perfect this technique.
As you insert the blade let your finger slide down the front of the sharpener.

8. Used correctly, you will find you can sharpen the entire blade to within '/s” of the bolster or
the knife handle. This is a major advantage of the Chef’sChoice® Ceramic + Steel Model
700 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, thick bolster near the handle
extending to the edge, a commercial grinder can modify or remove the lower portion of the
bolster so it will not interfere with the sharpening action, allowing you to sharpen the entire
blade length.

Sharpening ceramic knives will create a light white or black dust depending on the type
of ceramic knife. This is normal. It is recommended that the owner clean this dust off the
ceramic stage guide springs while the sharpener is off (see “Cleaning The Sharpener” below).

9. Clean all knives with mild soap and water after sharpening/polishing/finishing to
remove debris from the knife PRIOR to using on food.

10.Do not attempt to use this sharpener to sharpen scissors.

NORMAL MAINTENANCE

No lubrication is required for any moving parts, motor, bearings, or sharpening surfaces. There
is no need for water on abrasives. The exterior of the sharpener may be cleaned by carefully
wiping with a damp cloth. Do not use detergents or abrasives.

CLEANING THE SHARPENER

The Chef'sChoice Model 700 sharpener collects the metal swarf (dust) generated during the
sharpening of steel knives using a magnetic clean-outcover located under Stage 1 Steel. Once
ayear or so as needed you should remove metal swarf that will accumulate inside the sharpener
from repeated sharpening. Remove the small rectangular clean-out cover (Figure 17) that
covers an opening on the underside Stage 1, of the sharpener. You will find metal particles

Figure 17. Removing cover under base to clean out
metal dust (see Normal Maintenance section).
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adhered to a magnet attached to the inside of that cover. Simply rub off or brush off accumulated
filings from the magnet with a paper towel or tooth brush and reinsert the cover in the opening.
If larger amounts of metal or other dust have been crated you can shake out any remaining
dust through the bottom opening when the cover is removed. After cleaning, replace the cover
securely with its magnet in place.

However, ceramic knives are not magnetic, and therefore the ceramic swarf generated during
the sharpening of ceramic knives needs to be cleaned out by different methods. The Model 700
has been designed with removable spring guides in Stages 2 and 3 (see Figures 18 and 19).
Stages 2 and 3 are used for sharpening ceramic knives.

To remove the spring guides, first turn off the sharpener and unplug it from the electric
receptacle or power source. Press the latch at the back of the spring guide (Figure 18) and
while pressing on the latch, pull up and remove the spring guide assembly. The spring guide
assemblies can be rinsed under warm water, and then dried with a paper towel, or air dried
(never put them in a dishwasher.)

The remaining Stages 2 and 3 sharpening module, exposed after removal of the spring guide
assemblies, (see Figure 19) can be effectively cleaned with a vacuum cleaner attachment used
for smaller jobs. Any remaining ceramic swarf, after vacuuming, can be removed with a moist
paper towel.

After completing the cleaning of the spring guide assemblies, they should be reinserted into the
sharpener by placing them into the provided open channel (see Figure 19) and snapping them
into place, securely.

Please make sure that spring guide assemblies 2 and 3 are reinserted into their correct,
corresponding stage.

It is particularly important to clean out the ceramic swarf prior to sharpening steel knives,
since both ceramic and steel knives share Stage 3 for polishing/finishing the knife edge.
Ceramic swarf is harder than the metal used in steel knives, therefore, any remaining
ceramic swarf on the Stage 3 guides may put burnishing marks on the steel blade. Although
these marks would not affect the performance of the steel knife, some people may find their
appearance objectionable.

"

Figure 18. Removable spring guides in Stage 2 and 3. Figure 19. Stage 3 spring guide removed from its channel.
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SERVICE

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

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

15
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World Leader in Cutting Edge Technolog),f®

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

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 the overall design of this product are registered trademarks of
EdgeCraft Corporation, Avondale, PA.
Conforms to UL Std. 982  Certified to CAN/CSA Std. C22.2  No. 64

Certified to EN 60335-1, EN 60335-2, EN 55014-1+A1, EN 61000-3-2, EN 61000-3-3
© EdgeCraft Corporation 2016
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BAXHbIE MEPbI NPEJOCTOPOXHOCTH

Mpu ncnonb3oBaHWK 3NEKTPUYECKUX NPUGOPOB Beerga cobniopaiiTe OCHOBHbIE Mepbl
NpeaoCTOPOXHOCTH, BKNIOYan crieAytolLme:

1. TNONHOCTbIO M3y4nTE MHCTPYKLIO. VIHCTPYKLIMIO AOIMKEH NPOYECTb Kaxablil NoMnb3oBaTerb.

2. Yro6bl He JONYCTUTL PUCKA NOPAXKEHNSA BNEKTPUHECKAM TOKOM, He norpyxaitTe Tounnky Chef'sChoice®
Ceramic + Steel Model 700 B Bofy nnv WHYHO XUAKOCTb.

3. OumwariTe HOXM Nepes 3aTOHKON.

4. Ecrnv Tounnka He 1Cnonb3yeTcs, a Takke neper 041CTKON, CepBICHBIM 0BCNYXKMBaHNEM UMK 3aMeHON
KOMNMEKTYIOLLMX OTCOEANHSIATE NPUBOP OT MCTOYHWKA NUTAHMNS.

5. He npukacaiitech K [BUKyLIMMCS YacTsm npubopa.

6. He ncnonbayiite npubop, ecniv Bbin NOBPEXAEH LUHYP MUTAHWS UMK LUTENCENb, a Takke ecriv B pabote
npubopa Bo3HNKanK oLLMOKI, OH Napan vunu Obin NOBPEXAEH HBIM COCOBOM.

[ns nonb3oBartenen B CLUA: Bbi MoxeTe BepHyTb Tounnky Ha 3aBog EdgeCraft's, roe 6ynet oueHeHa
CTOMMOCTb PEMOHTa Mk pPaboT Mo HACTPOKE AMEKTPUYECKUX UMK MEXaHUYECKUX KOMMOHEHTOB. Ecrmn

B YCTPOVCTBE NMOBPEXAEH LUHYP MUTaHWS, B LIENSX NMPeAOTBPALLEHUS PUCKa NOPaKEHNS 3NEKTPUYECKAM
TOKOM €70 3aMeHy [JOMKEH OCYLLECTBUTb O(ULManbHbIR aucTpubsiotep ChefsChoice®, nnu
KBanMULMPOBaHHbIE COTPYAHMKM NtobOiA APYroi YNONHOMOYEHHOI OpraHu3aLuu.

[ns nonb3oBatenen 3a npeaenamu CLUA: Moxanyiicta, BepHUTE TOUMNKY MECTHOMY AMCTPUOLIOTOPY,
KOTOpbI/ CMOXET OLIEHUTb CTOMMOCTb PEMOHTA U paboT Mo HACTPOliKe 3NEKTPUHECKUX i
MeXaHWN4eCKMX KOMMOHEHTOB. ECnin B yCTPOICTBE NOBPEXAEH LUHYP NUTaHWS, €ro 3aMeHy [omKHa
OCYLLECTBNSATb PEMOHTHAs OpraHu3aLiysi, ynonHoMo4eHHast NPOV3BOAMTENEM, TaK Kak ANst NPOBEAEHMS
Takux pabot TpebyloTca creLnanbHble MHCTPYMERTLI. [oxanyiicTa, IPOKOHCYLTUPYIATECH CO CBOMM
anctpubblotopom Chef'sChoice®.

7. BHUMAHME! [lanHbii npubop MoXeT BbiTb OCHALLEH NONSPHBIM LUTENCENeM (0AHa U3 MNacTuH LWupe
Apyroit). B Lensix CHKeHMs prcka NopakeHns 3NEKTPUYECKIM TOKOM, LUTENCEMb CKOHCTPYMPOBaH TakuMm
06pa3om, 4To OH BCTaBMSETCS B NONSPHYHO PO3ETKY TOMbKO OfHIUM criocobom. Ecru wirencenb He Ao
KOHL|a BCTABNAETCA B PO3ETKY, NEPEBEPHNUTE ero Apyroii CTopoHoi. Ecrnu faxe B 3ToM cy4ae LiTencerb
He BCTaBNseTCS, 0BpaTUTECH K KBANMULIMPOBAHHOMY SMEKTPUKY. Hin Mpu kakux 06cToATENbCTBaX He
MEHSIATE KOHCTPYKLMIO LTencens.

8. Vcnonb3oBaHue [OMOMHUTENBHBIX YCTPONCTB, HE PEKOMEHA0BAHHBIX UMK He BbinmyckaeMbix EdgeCraft
Corporation, MOXeT NPUBECTI K BO3HWKHOBEHWIO NOXapa, NOPAKEHMI0 SMEKTPUIECKM TOKOM 1 TpaBMe.

9. Tounnka ChefsChoice® Ceramic + Steel Model 700 npenHasHaueHa Ans 3aTO4KN HoXelt C
Kepamu4eCKUMM 1 CTarnbHbIMY Ne3BUAMU. He NbITainTech 3aT04NTL B TOYMIKE NIE3BUE HOXHWLL, TOMOPa,
Unn nioBble MHble Ne3BIs, KOTOPbIE He NOMELLAOTCA B Nadbl TOUMIKN.

10.He ponyckaTe cBucaHns WHypa nuTaHus npubopa ¢ kpas cTona unu paboyeit MoBEPXHOCTH, a Takke
COMPUKOCHOBEHMS C FOPSHMMI NPeAMETaMN.

11. Bo BKITO4EHHOM COCTOSIHUM (MHAWMKATOPOM BKITOYEHIS SIBNSETCS KPACHbI CBETOANOA Ha KHOMKE MUTaHNS),
Tounnka ChefsChoice® nomkHa Bcerja HaxoauTLCA Ha YCTORYMBO paBoyer NOBEPXHOCTY WA CTOTIE.

12. BHUIMAHME: HOXW, 3ATOYEHHbIE NMPABUITbHBIM OBPA3OM C MOMOLLIO TOUMIKA
Chef'sChoice®Ceramic + Steel Model 700 BYAYT OCTPEE, YEM Bbl MOXETE OXMIATb. BO
U3BEXAHVE TPABM, OBPALLATECH C HAMM C OCOEON OCTPOXHOCTLIO. HE PEXLTE B
HAMPABEHWN NANBLIEB WA NKOBOW APYFON YACTU PYK W TENA. HE NPOBOAMTE NANBLIEM
BAONb NE3BUA HOXA. XPAHNTE B BE3OMACHOM MECTE.

13. He vcnonb3ayiiTe TOUNMKY BHE NOMELLEHMIA.

14. Tpubop He NpeaHa3HaueH ANs UCMONb30BaHWS UK OYUCTKU AETbMM, TMLAMM C OTPaHNYEHHBIMM
(hVI3MYECKVIMM, CEHCOPHBIMI UM YMCTBEHHBIMI BO3MOXHOCTAMM, HEOMbITHBIMI NOMNb30BATENAMM, NN
TEMMU, KTO HE 0CO3HAET BCHO OMACHOCTb, MCXOASLLYIO OT npubopa.

15. He ncnonbayiite Macna Ans XOHWHIoBaHIs, BOAY Ui Miobble NHble CMa3ouHbIe MaTepuanbl
npuMeHnTenbHo K Tounnke Chef'sChoice® Ceramic + Steel Model 700.

16. Tounnka npegHasHaveHa ToNbKo Ans GbITOBOrO MCMONL30BAHNS.

™ COXPAHUTE OAHHYIO UHCTPYKLMIO.



NMO3OPABIIAEM
C NPEKPACHbIM
BblIBOPOM

Mosgpaensiem! Bbl cranu  obnapaTteneM  MHOTOGYHKLUMOHANBHOW  TOMUIKM
Chef’sChoice® Ceramic + Steel Model 700. Bbl HenpeMeHHO MO [OCTOMHCTBY
OLiEHWTE, HaCKOMbKO MpOCTO M BbICTPO 3TOT npubop 3aTauMBaeT HOXU C
KepamuyeckuMi 1 CTanbHbIMM NE3BUSMW OO 3aBOACKOM OCTPOTbl. Brarogaps
BbICOKOTOYHOM HAaNpaBnAOLLEN CUCTEME Ne3BMe Hoxa toBoro Tuna aBToMaT4ecku
yCTaHaBNMBAETCA MO ONTUMANbHBIM YITIOM 3aTOuKW, 6narogaps Yemy anvasHble
abpasmBHbIE AMCKN ObICTPO BOCCTAHABNMBAOT PEXYLLYIO KpOMKY. YT0BbI npuaath
pexyLLern KPOMKe 1aeanbHyto OCTPOTY, Ne3Bre HOXa MonnpyeTcs U NoaBepraeTcs
OKOHYaTENbHOM [OBOAKE C MOMOLLbIO PEBOMIOLMOHHBIX MOMMPOBOYHBIX AMCKOB
Chef'sChoice®. MMocrie 3aToukM Bbl HEMPEMEHHO OLEHWUTE NErkoCTb Pesku M
Be3ynpeyHblit BHELIHWI BIG KaXOOro NOMTHKA.

TounnkaChef’sChoice® Ceramic + Steel Model 700 npeaHasHaueHa ans 3aTouku
HOXeWN C KepaMUYeCcKMM 1 CTanbHLIMK Ne3BusMM Nog yrnom 15° (nonHbIn yron —
30°), 4TO COOTBETCTBYET MIK [jaxe MPEBOCXOAUT 3aBOACKYI0 OCTPOTY M Ka4YeCTBO
PEXYLLEN KDOMKM BbICOKOKA4ECTBEHHBIX KePaMUYECKUX W CTarlbHbIX HOXEN.

TounnkaChef’sChoice® Ceramic + Steel Model 700 nossonseT 3atauusath
Ne3BMe HoXa C OAAHOM CTOPOHbI NOA YrmoM 15°, nocne Yero BAOMb CKOCA KPOMKM
CO3[AKTCH MUKPOCKOCHI, KOTOPbIE NpKAAoT U 6€3 TOro OCTPOMY ME3BMI0 elle
OonblLUe OCTPOThI 1 MPOYHOCTM!.

Brarogaps TakuM LONOMHUTENBHBIM NMPEUMYLLECTBAM Bbl CMOXETE B MOTHOM Mepe
OLLYTWUTb BCK OCTPOTY U MPOYHOCTb NE3BUIA HOXEN, 3aTa4MBAEMbIX C MOMOLLbIO
Tounnku Chef'sChoice® Ceramic + Steel Model 700, kotopas no npasy crana
BbIGOPOM MHOTUX LLe-NOBAPOB MO BCEMY MUPY.

Mbl HacToATeNnbHO COBeTyeM BaM M3yuYuTb BCe criefylolue pasgenbl
WHCTPYKLUMK, B KOTOPbIX Gonee nogpobHO onucaHbl Mpoueaypbl 3aTOYKM
KaXXaoro KOHKPeTHOro TMNa ne3sus.

Monb3yinTech ¢ yaoBoNnLCTBUEM!



3HAKOMCTBO C TOYMUNKOW MOLENM 700

Mogenb 700 (puc. 1) npeacTaBnsieT cobon yHUKambHYH0 TOUMIIKY, B KOTOPOR ATan 1 npegHasHayeH
UCKITIOYUTENBHO ANS 3aTOUKM HOXEN CO CTanbHbIMM Ne3BUAMM, dTan 2 NpesHa3HaueH Ans 3aTo4Km
B NEPBYH0 04Yepesb HOXKEN C KepaMUYECKMM NIE3BUAMM, @ 3Tan3 UCNONb3yeT 3anaTeHTOBaHHbIE
abpasveble anckn Chef'sChoice®c ynbTpamenkinm HanbineHneM, npeaHasHaueHHsIe Kak ans
CTarbHbIX, TaK 1 [N KEpaMUYECKUX NIE3BMIA U UCTIONb3YeMble Ans CO3AaHMS M KPOCKOMMYECKMX
CKOCOB BOMb KPOMKY NIE3BMS, @ Takoke [Nt MONMPOBKY NIE3BUIA B LIENSX MPUAAHNS UM UAEearnbHOM
OCTpOTHI.

Je3Bust cTanbHbIX HOXEN CHaYana 3aTa4ynBakTCs Nog yriom 15° (puc. 3) ¢ NomoLLbio abpaanBHbIX
AVCKOB C MeNKuM HanblneHrem Ha dTtane 1, nocne Yero nonupytotest abpasyBHbIMK AuCkaMi C
MWKPOANIMa3HbIM HanblneHueM Ha Jtane 3. CtanbHble Hoxv HE 3aTaunBatotcst Ha Otane 2.

Kepamuyeckue HOXM CHavana 3ataumBaroTcs Ha Atane 2nog yrmom 15° (puc. 3) ¢ nomoLLbo
aﬁpa3VIBHbIX OWCKOB C MeNKUM HanblneHnem, nocne 4ero Ha Otane 3 nonupyroTea.

Mpoueaypbl NO 3aTouKe 3yO4aThbix NIE3BUIA ONMCaHBI HAYMHAS CO CTpaHMLbI 11.

Tounrka Chef’'sChoice® Ceramic + Steel Model 700 ocHallgHa PydYHbIM anMa3HbIM
MHCTPYMEHTOM, KOTOPbII, NPy HEOBXOANMOCTM, MOXET MCTONB30BATLCA AN YAaneH!st OCTaTKoB
NMALWLK MK NbINA OT 3aTOYKK nessuin ¢ NOBEPXHOCTN aﬁpa3I/IBHbIX ONCKOB C yNbTpaMekum
HanbineHnem, ucnonb3yemblx Ha Jtane 3. Mbl HacToATenbHO COBETYeM BaM TLaTEeNbHO
ouMLLaTh Ne3Bus HOXeN nepeq 3aTouKoN. ECnm Bbl UCMONb3yeTe TOUNMKY He CRMLLIKOM YacTo,
Bbl CMOXETe MONb30BaThCs €0 B TEYEHWNE MHOTUX MECALIEB UMK axe Lenbli rof 6e3 ouncTku
QVCKOB, MCMOMb3yeMblx Ha Jtane 3. Bam Heobxogumo npuberHyTb K mpolegype O4WCTKM
[VCKOB, MUCMOMb3yeMbIX Ha JTane 3, oNMCcaHHON Ha cTpaHuLe 11, TONbKO eCriv Bbl YyBCTBYETE
CYLLIECTBEHHOE CHIKEHME Ka4ecTBa NOMMpOBKY JIE3BMIA.

MNpyxuHHas
anpasnsiowas

Knonka nutanu

PucyHok 1. Touunka Chef'sChoice® Sharpener Model 700 ans 3aTO4KM HOXel CO CTaNbHLIM U KEPaMUYECKUM NE3BUAMM.



Bpemsi oT BpemeHu HeobxomMMo yaansaTb LUNMGOBanbHbIA LWaMm (MeTannuyeckyto unm
KepaMU4ECKYHO Mbifb), 00Pa3yHoLLYHCS BO BPEMS 3aTOUKU. YT0DbI 03HAKOMUTLCS € NPOLIEAYPOt
O4MCTKW, NOXanyncTa, npouTtute pasaen “Ounctka Toumnkn’ Ha ctpanuue 13.

Hukorga He ncnonb3yiTe TOYUNKY C 0OPaTHOM CTOPOHBI. [1pu 3aTOUKE AABUTE Ha HOX C
[OCTaToMHbIM YeunneM, yTobbl 06ecneynTb PAaBHOMEPHBIA U MOCTOSHHBIA KOHTAKT KPOMKM
ne3Bus ¢ abpasuBHbIMK AUCKaMI Ha KaxaoM 13 3TanoB (CMOTpuTe pasaen «[lonesHble COBETHIM
Ha cTpaHuLe 12.) Heobsi3aTensbHo OkasbiBaTh Ype3MEpHOe AaBneHue Ha HoX. OHO He MOMOXeT
YCKOpUTb MpoLecc 3aTouku. W3beraiiTe nonagaHus nes3sueM MO NAcTUKOBOMY KOpMycCy
HECMOTPSI Ha TO, YTO CMyyaiiHoe nonajaHue Ne3sueM Mo NNacTUKOBOMY KOPMyCy HE NOBNMSET
Ha (hyHKLMOHAMBHOCTb TOYMIKA W He NOBPEAMT PEXYLLYIO KDOMKY.

MonbiTaliTecb MOMPaKTMKOBATLCS B 3aTOYKe HOXEN Mpu OTKMIOYEHHOW Touurke. BcraBbte
ne3Bue HOXa B NEBbIN Na3, MCMOMb3yeMblii Ans 3aTOYKM Ha JTane 1, Mexay HanpasnstoLlen
QNS 3aTOYKM NEBOTO Yrma UNNacTUKOBOI NPYKUMHOM NpyXuHOM. He narnbaiite Hox. Onyctute
nesBue rnybxe BHU3 4O TEX MOP MOKa He MOYYBCTBYETE, YTO OHO COMPUKACAETCH € anMasHbIM
auckoM. [NoTsHuTe HOX Ha cebs, cnerka NpUNoaHNMas PyKOSTKY Mo Mepe NpUBMIMKEHNS KOHYMKa
K Kpato Toumnku. Takas TakTuka no3BOMNAT BaM MOYYBCTBOBATb HATSKEHWE MPYXMHbI. Yaanute
ne3Bye HOXa 13 Nasa W NPoYTUTe AarbHemLne MHCTPYKLMM, KAaCaoLLMECS 3aTOUKM KOHKPETHOTO

THMa HoxXa.
PykosiTka i

Pexywas Bblemka nog
KpOMKa nane (nsta)

\KOH‘MK \

PucyHok 2. CTaHAapTHBIN KyXOHHBII HOX C kepamuyeckum  PucyHok 3. CTaHaapTHas Kpomka B paspese,
nessvem [IeMOHCTPUPYIOLLAs YroN OAHO CKOLIEHHOW KpoMku B 15°.

PucyHok 4. 3tan 1 ans 3aToO4KN METaNIMYECKUX HOXEH.



3ATOYKA HOXEW C KEPAMUYECKUMU
NE3BUAMU

KaxabIn CKoC KpOMK KepamMn4eCKoro ne3sus 3aTay1BaeTcs nog CTaHgapTHbIM yrioM B 15° Takum
0bpa3som, 4Tobbl 06LMiA yron coctansan 30°. [ns 3aTouKM KepaMUYECKUX NIE3BMIA MCTONb3yiiTe
TOMbKO ANCKM, UCMOMb3yeMble Ha JTane 2 1 3.

3ATOYKA HOXEN C KEPAMWYECKUM NE3BMEM HA STATME 2

BkniounTe nuTaHMe TOUMMKM, MOMECTUTE Kepamuyeckoe Ie3BMe HOXa B NEBblnas,
ucnonb3yeMbln Ha Atane 2 (puc. 5), a 3aTeM B NpaBblil COCEAHMUIANA3, UCMONb3YEMbIA TakKE Ha
Otane 2. Mapy pa3 nepeMecTuTe HOX B JIEBOM W NPaBOM Na3ax, MCMOMb3yeMbIX AMs 3aTouKe
Ha JTane 2. Kaxgoe gBmkeHne nes3sus anuHoit B 12 cm 3aHumaet 5-6 cekyHa (1 cekyHaa Ha
kaxable 2 cM ne3sus). Mpu 3aTouKe KepamUyeCKUX NE3BUN He CTOWUT JenaTb CTPEMUTENbHBIX
ABvxeHUA. MpesnoyTUTeNsHO CoBEPLLATL MESIEHHbIE ABIKeHUs. BoamoxHO, Bam noTpebyeTtcs
caenatb Oonblue ABWXEHWI NE3BMEM HOXA, ECTIM OHO M3HOLLEHO MM UMEET cKorbl. Mpn nepBoi
3aTOYKe HOXa BaM, BO3MOXHO, noTpebyeTcst 10 pa3 nonepemeHHO NepemMecTUTb fie3Bie B NEBOM
¥ NpaBoMNasy, UCMoMb3yeMblX Ans 3aTouki Ha Otane 2, ytobbl MOMHOCTBHO U3MEHWUTL yron
KPOMKM TOHKOTO Nne3sus. [ins 3aToukm Bonee ToncTbix nessuii notpebyetcs Gonblue ABMKEHMIA
nessuem. lNocne 3 nonapHbIX ABVKEHUA NPOBEPLTE, MOXET NN Ne3Bue paspesatb Oymary. Te
nonb30BaTEN, KOTOPbIE 3HAKOMbI C 3aTOMKOA METannMYeCKUX Ne3Bui, CMOrYT OnpenenuTb
3ayCEHL|bl, KOTOPbIE NOABMIAKTCA Ha Ne3suu. Mo3TOMY Mbl PEKOMEHAYEM WCMONb30BaTL METOA
MOCTENEHHOMN 3aTOYKW NIe3BUS C NPOBEPKOIA €70 Ha OCTPOTY.

Yron 3aTouku pasHbiX HOXEH C KepaMUYECKUMU NE3BUSAMU MOXET CYLLECTBEHHO OTNMYaThbCs
oT obuenpuHsToro ctaHgaptHoro B 30°. [laxe yron 3aTtouku OAHOM CTOPOHbI NE3BUS MOXET
OTNMYATLCS OT YINIa 3aTOYKM C ApYrov cTopoHbl. Tounrka Chef’'sChoice® Ceramic + Steel Mod-
el 700 oBecneunBaeT TouHbI yron B 30°, HO BaM MOXET NOTpeboBaTLCS COBEPLUMTL BOMbLLOE
KONM4EeCTBO NMPOXOAOB JIE3BUS MEXY AuCkamu Ha dtane 2, 4tobbl ChopMMpoBaTh MaeanbHbIN
yron B 30°.

Ecnn Bbl 3aTaunMBaeTe HOX C KEPaMUYECKAM JIe3BMEM M3BECTHOrO MPOM3BOAWTENS, Bam
BO3MOXHO, NOTPeOyeTCs COBEPLLUMTL HECKOMBKO (2-3) MonepemMeHHbIX NepemMeLLeHuii Ne3sus B
NeBOM ¥ NpaBoMNasaxMexay Auckamn Ha Jtane2, 4Tobbl NOArOTOBUTL Ne3BKe K MONMMPOBKE Ha
Orare 3.
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PucyHok 5. 3Tan 2 ans 3aTOYKMU KepaMUYECKMX HOXEW. PucyHok 6. 3tan 3 ans ans nonupoBku/aoBoOAKN
KepamMm1yeckux HoXeMn.



OOBOOKA KPOMKW HA STAME3

Tounnka Chef’sChoice® Model 700 6bina CKOHCTPYVPOBAHA C WCTIONb30BAHNEM NEPEOBbIX
MaTepuaroB, SBNSIOLLIXCS HOY-Xay KOMMNaHWM, KOTOpbIE 0BECNIEUMBALOT OKOHUATENBHYHO 3aTOUKY
KEpaMUYECKUX 1 METANMYECKIX NE3BMIA. VTOroBbIN 3Tan 3aTOUKM NO3BONSIET MOMY4UTh NE3BMS,
HaTOYEHHbIE OCTPee YeM B 3aBOACKMX YCTOBUSIX, YETO HE MOXKET rapaHTUPOBATb HY 0AHa pyras
TOYMIKa, Mpeanaraemas Ha pbiHKe.

Mocne 3aBeplleHUst 3aToukM Ha JTane 2, CoBeplwuTe 5-7 MeAneHHbIX MonepemeHHbIX
JBVKEHWA Ne3BKS B NIEBOM M npaBomnasaxHa Otane 3 (puc. 6). [losoaka kaxapix 2 CM ne3sus
C OJHOW CTOPOHbI 3aHUMaET NPUMeEPHO 2 cekyHabl. Mbl pekoMeHAYeM HaumHaTb JOBOAKY C 5
nonepeMeHHbIX ABKEHNA (C MOCTOSHHOM CKOPOCTbIO).

BbINonH1TE HECKOMBKO MOMepPeMEHHbIX ABVKEHWI NE3BUEM HOXa, a 3aTeM MpoBepbTe Ne3sue
Ha ocTpoty. Ecrv HOX no-npexHemy ByaeT HeAOCTAaTOYHO OCTPbIM, BINOMHUTE €LLE HECKOMBKO
ABvxeHnA. Hox gomxeH BbITb 4OCTATOMHO OCTPbIM, 4TOBbI paspe3atb Oymary.

B cuny martepuana kepamuuyeckue nesBus KpOLIATCs YyTb CUNbHEE, YeM MeTannuyeckue
nessus. A6pasmBHble A1CKM, UCronbayeMble Ha JTane 3, npeaHasHayeHb! ANs OKoHYaTenbHOM
[J0BOLKM KepaMYeCKoro ne3sus 40 GpUTBEHHON OCTPOTbI C MOMOLLIK) YHUKAMbHbIX anMasHbIX
abpa3anBHbIX AWCKOB.

NOBTOPHASA 3ATOYKA KEPAMWYECKMX NE3BUN

Yro6bl NPOCTO “OCBEXUTL” PEXYLLYIO KPOMKY KEPAMMYECKOTO Ne3BMs, MOXHO MPOMyCcTUTb JTan
2 1 cpa3y BOCMONMb30BATLCA AUCKaMKU L1151 MOMMPOBKA/GOBOAKM, MCMONb3yeMbIMU Ha JTane
3 M coenatb HECKONBKO MOMEPEMEHHBIX MEANEHHbIX OBWKEHMA HOXOM B KaXgom nasy, a
3aTeM NpoTeCcTUpPOBaTh N1E3BME HACTENEHb OCTPOTHI. [loBOAKa KaxablX 2 CM Ne3BuUs C OAHON
CTOPOHbI 3aHNMaeT NPUMepPHO 2cekyHabl Ecnn Hox no-npexHemy ByaeT HEAOCTaTO4YHO OCTPbLIM,
BbINONHUTE elle 2-3nonepeMeHHbIX ABWKEeHUS. Hox AormkeH BbITb 4OCTATOMHO OCTPbIM, YTOGbI
pa3pe3atb bymary.

Henb3s npoBoauTb NpoLeaypy MOBTOPHOM 3aTOYKM, €ChM Kepamuyeckoe nesBue HOXa
3aTynunoch UnK UMeEET Ckonbl. B Takom cryyae, Heobxoanmo npuberHyTb K npoLeaype NonHom
3aTO4KW, KOTOPas OnucaHa Ha cTpaHuLe 6.

1
3ATOYKA HOXEWN CO CTAIIbHbIMWU NE3BUAMMW

Ecnm HOXM €O CTanbHbIMK NE3BUSIMU UMEIOT ABA CKOCA KPOMKW, TO KaKbli CKOC AOMKEH ObITb
3aTOueH nog yrmom B 15°, 4ToBbl CHOPMMPOBATL OCTPYIO PEXYLLYKD KPOMKY C OOLIMM YrIiom

PucyHok 7. 3tan 1 ans 3aTouku CTanbHbIX Ne3BUNA.




B 30° (puc. 3). Ans 3aTOYKM TaKMX HOXEN WUCMOMb3yNTE WCKIIUUTENBHO abpaswBHble AMCKN,
ucnonb3yemble Ha OTane 1m 3.

Mpumeyanue: Ecnv bl xoTute 3aToumnTh B Mogenu 700 HOX C MeTannuyeckium nessueM nocne
3aTOYKM KepaMU4eckoro nesBusi, NoxanyicTa, cHayana npoutute pasgen “Ounctka Toumnku’
Ha cTpaHuue 13, a 3aTem, neped Tem, kak MPUCTYMUTL K 3aTOYKe METanMYEecKoro nessus,
BbINOMHUTE OYMCTKY MO MHCTPYKLIMN.

3ATOYKA HOXEW CO CTANIbHbLIMW NE3BUAMM HA STANE1

BkntounTe nuTaHWe TOUWMKM, MOMECTUTE ne3Bue B MEeBbIANA3 C AWCKaMM, UCTIONb3yeMblil Ha
Orane1 (puc. 1), u noTAHUTE Nessue Ha cebsl. 3aTem NOMeCTUTe Ne3sie B NpaBblil COCEAHMANA3C
Auckamu, ucrnonb3yeMblii Ha JTane 1, 1 Takke noTaHUTE ero Ha cebs. Mapy pas nepemectute
HOX B NeBOM 1 NPaBOMMa3ax, UCcronb3yeMbix Ans 3atoukv Ha Jtane 1. Kaxgoe nepemelueHne
ne3sust arvHon B 10-12 cM 3aHMMaeT 4-5 cekyHA. Ha 3aTouky AnWHHBIX NE3BUN YXOAWT YyTb
Borblue BpemeHu, YeM Ha 3aTouKy Boree KOPOTKWX Ne3Buid. ECnv Bbl BnepBble TouMTe TyMoi
HOX 1 MCTIONb3yeTe Ans 3TOro Npoueaypy 3atouku ans 3tana 1, Bam, BO3MOXHO, noTpebyeTcs
caenatb no 10 nonepemMeHHbIX ABWXEHWIA NE3BUEM B NIEBOM 1 MPABOMMA3ax, 4Tobbl MOMHOCTbLI0
3aTO4MTb KPOMKY Ne3sus. [ins 3aTouku bonee ToncToro nessus notpebyetcs cosepLUnTb BornbLue
ABwxeHuA. Mocre 3 nap nonepeMeHHbIX JBVKEHMIA NPOBEPLTE NE3BUE HOXa Ha NPeaMET Hanuums
3aYCEHLIEB, Kak OnucaHo Hike (puc. 9), W, ecnin HeODXOMMMO, elle HECKOMbKO pa3 MPOTSHUTE
nesBue MEXY TOUUMbHBIMM IUCKaMK, YTOBbI CO3AaTh 3ayCeHLbl BAOMb BCEM ero AMHbI.

He 3aTauvBaitTe ne3sue 40 YPE3MEPHO OCTPOrO COCTOSIHUS. Ecnin 3ayceHLbl 06pasoBanich no
BCEil [iMHE Ne3BUs, NEPEXOANTE K MpoLieaype MONMPOBKI/GOBOAKM NE3BUS, UCTIONb3YEMOi Ha
Otane 3.

OMPEOENEHWE 3AYCEHLIEB

Urobbl onpegenuTb Hanuume 3ayceHueB (puc. 9), akkypaTHO MpoBeauTe nanblem nonepek
nesBus, B HaNpaBreHUK, NoKasaHHOM Ha pucyHke. He npoBoauTe nanbuem BAONb Ne3Bus,
4T0BbI He Nope3athb nanew. Ecrv nocneaHee ABxeHWe Ne3sueM Bbl COBEPLLANM B paBoMnasy,
3ayCeHLibl NOABATCS TONMLKO C NPaBoN CTOPOHbI M HAOBOPOT. 3ayCeHLibl, ECIN Takie NOSBMAITCS,
OLLYLLAITCS KaK HEPOBHOCTW Ha KPOMKE; ANsi CPaBHEHWs, MPOTUBONONOXHAA CTOPOHA Ne3sus
ocTaetca rmagkoit. Ecnu 3ayceHubl He NosBUNMCL, NPOJOIKaiTe 3aTaunBaTth nessue, creays
npouenype ans 3Tana 1, NonepemMeHHO MEHSIS MpaBblit 1 NEBbIANA3bl A0 TEX MOP, NOKa OHM
He nosiBaATCS. Kak Tonbko BCe NesBre CTaHeT LIepOXoBaThIM OT 3ayCeHLEB, NPUCTyNaiTe K ero
[0BoLKe/MonMpoBKeHa ATane 3, Kak onucaHo Hixe (puc. 8).

PucyHok 8. Mpu cozpaHum 3ayceHLeB no Bce AnnHe
ne3Bus, UX MOXHO ONpeaenuTb, NPOBeAs NanbLem
nonepek 1 B NPOTUBOMOMNOXHYIO CTOPOHY OT KPOMKHM.
OcTopoxHo! YuTaiite TeKkcT.

PucyHok 9. MonupoBka/aoBoAKa MeTaNIUYECKUX NE3BUN.



OOBO[KA CTANIbHOIO NE3BWSA HA STANME 3

CrenaiiTe HECKOMbKO ABWKEHUI NE3BNEM B NEBOM Nagy, MCMOMb3yeMbiM Ha JTane 3, a 3aTeM B
npasom (puc. 8). CaenanTe no ABa ABUKEHUS (Ha Kaxaoe yiaeT no 4-5 cekyHa),nonepemMeHHo
MEHSIS NIeBbII 1 NMPpaBbIiinassl, UCronb3yemble Ha JTane 3.

MpoBepbTe Neasue Ha ocTpoTY. UToBbI 4OBUTLCS Boree 0CTPOIt PexyLLEr KPOMKK, CaenatTe elle
110 0AHOMY BbICTPOMY ABUKEHIO NIE3BUEM B KaXIoMMasy, UCroNbayeMoM Ha JTane 3 1 ele pa3
MpOBEPLTE Er0 Ha OCTPOTY. [t MomyyeHust KpaitHe 0CTPOi PEXYLLEN KDOMKM MOBTOPUTE AaHHOE
[eiicTBue eLue pa3. NS onpeaeneHus CTENeH 3aToukW UCTIoNb3yiATe Kycok Gymaru Uiy nomMmaop.

3ATOYKA TPAOULUOHHOIO (OQHOCTOPOHHEIO)
AMNOHCKOI'o CTAJIbHOIO NIE3BUA

TpaauuUMOHHbIE SIMOHCKME HOXM, HaNpUMeEpP, HOXW ANs MPUrOTOBMEHWS CaLLMMI, OCHALLEHbI
Ne3BMAMM C OGHOCTOPOHHUM CKOCOM. [1py 3TOM 3aBOACKOI CKOC 04eHb LLIMPOKWIA(ckoc A, puc. 10).
CyLuecTByeT MHOXeCTBO Npou3BoauMTenei NoAoBbHOMo TUNa HoXeN, UCMoNb3yeMblX, kak NpaBuo,
QNS NPUroTOBMIEHNs calLMmi. 3aBOACKOM CKOC KPOMKY (ckoc A), kak npaBuIio, 3aTaynBaeTcs nog
yrnom B 10 rpagycoB. OfHaKo CyLLeCTBYIOT UCKMIOYEHNS], MOCKOMbKY TaKoW yron He sBnsetcs
3aBOACKMM CTaHAApTOM. [0 3TOM Xe MpuU4MHe B 3aBMCUMOCTW OT MPOWU3BOAMUTENS CUIBHO
OTNINYAKTCH AM3aNH TPAZAMLIMOHHBIX SMOHCKAX HOXEN M CTPYKTYpa PEexyLuend KpOMKW. XoTs
onpeaeneHHble xapakTepHble YepTbl BCE Xe MPUCYTCTBYIOT. PexyLias KpoMka BKIoYaeT B cebs
FMaBHbIA CKOC C NULIEBON CTOPOHbI NIE3BUS HOXa MOA LUMPOKAM 3aBOACKAM CKOCOM, a Takke
HaMHOTO MEHbLUMA MO LUMPUHE BTOPUYHBINA CKOC C 0BpaTHONM CTOPOHbLI Ne3Bus. Kak npasuno,
MWKPOCKOC Ha 3aHel CTOpOHe ne3Bus (puc. 11) MOXHO pa3rnsageTb TOMbKO C MOMOLLBIO JTyMbl.

Obvyklu mikroskopickll fazetu na zadnej strane Cepele (obrazok 11) je mozné uvidiet len
pomocou lupy.

O6patHas CTopoHa Ne3Bus M3roTaBNMBAETCS Ha 3aBoAe abCoMOTHO NIOCKOM, MW Yalle BCero
crerka BOrHyTOM, YTO W MO3BONSET CO3AaBaTh MUKPOCKOC, KOTOPbIN IBISETCA YaCcTbio PeXxyLUen
KPOMKM. B cBSI3W ¢ OTCYTCTBMEM CTAHAAPTOB, KAk MPaBWmO, ANS MPWAAHWS OCTPOTbI TaKiM
HOXaM WCMONb3yeTCs [OBOMbHO TPYAOEMKUI U LNTENbHBIA METOA PYYHON 3aTOYKM. Tounnka
Chef'sChoice® Model 700 paspaGotaHa Ansl 3aTOMKM MPaKTUYECKM BCEX TPAAMLMOHHBIX,
OLHOCTOPOHHMWX NE3BUIA @31aTCcKoro TUNa Ans NpuaaH1s UM OCTPOTbI 3aBOACKOrO KayecTBa.

JeBopyuHbIV MpaBopyuHbIi
o
®poHTanbHas ®poHTanbHas
cropoHa | |3aaHaa | | — cropona
CTopoHa
3aBoackou ckoc A 3aBoackou ckoc A
00bI4YHO 00bI4YHO
MukporpaHb) Hapesae'rc;\ ﬁapesaeﬂ:ﬂ
15° nop yrrnom nog yrnom
3aBoackon 10-11° 10-11°
?(OC A
> < MpaHb,
TonwwuHa P i
okono 0.1-0.2mm .~ 3aroueHHas
_>| |‘— Mpu6nusutensHo 0.05 Mm nog yrriom 15
PucyHok 10. TpaguumoHHoOe a3naTckoe nessme ¢ OAHUM PucyHok 11. CTaHaapTHas KpoMKa TpaauLIMOHHOTO
CKOCOM B paspese. Hesswe, KakK npaBuno, TOHbLIE 1 asuarckoro nesBus B paspese, yBeJIMieHHOM B 50 pas

3aTayMBaeTCs C OAHON CTOPOHbI.



Mepep Tem, kaK Bbl MPUCTYNATE K 3aTOYKE TPAAULMOHHOTO SINOHCKOTO NE3BMS, TLLATENBHO U3y4mnTe
€r0 M ybeauTech B TOM, YTO OHO Ha CaMOM [iere SIBNSIETCS TPAAULMOHHBIM OHOCTOPOHHIM NE3BUEM.
Tatoke BbISICHUTE, HOXOM CJIE3BMEM KAKOrO TVMNa Bbl BNAAEETE; IEBOCTOPOHHNM UMM NPABOCTOPOHHNM
(puic. 10). OyeHb BaXHO TOYHO CrieoBaTL NPOLIEAYPE 3aTOYKM M MOCHEA0BATENBHOCTH, ONMCAHHON
HIDKe, 4TOObI MOMY4MTH PEXYLLYIO KPOMKY ONTUMATBHOMO KayuecTBa.

[MpoBepbTe C KaKoM CTOPOHbI NE3BUS HAXOAMUTCS LUMPOKUA 3aBOACKOM ckoc A. BosbmuTe HOX B
PYKY TaK, kak byaTo Bbl cOBMpaeTech pesars, W, eCiin 3aBOACKOMN CKOC ByaeT HaxoanTLCA ¢ NpaBoii
CTOPOHbI 11€3BMS, TO NE3BUE SBMSETCS NPABOCTOPOHHUM. [INSi3aTOUKM NPaBOCTOPOHHUX NE3BUIA
MCMONb3yiTE TONbKONEBbIN Mas3, 1CroNb3yeMbl Ha OTane 1, 4Tobbl TOMbKO CKOLLEHHas (NpaBast)
CTOpOHA KOHTaKTMPOBANa C TO4UIbHbIM AnckoM. CrieayiTe MHCTPYKLNSIM, MTIOKEHHBIM HINKE.

3ATOYKA TPAOMLUOHHOI O AMNOHCKOro

NE3BWA HA 3TAME 1 (IPABOCTOPOHHUE NE3BUA)

B aToM npumepe, KOTOpbIA NpeanonaraeT, YTo Bbl BrlafeeTe TPaauLMOHHBIM MPaBOCTOPOHHUM
nessuem, BaM Heobxogumo OyaeT Mcnonb3oBaThb TOMBKO IEBbIA Ma3, WCMOMb3yemblii Ha
Otane 1. KonuuecTo [OBWxeHMil ne3sueM, KOTopble BaMm Heobxogumo OyaeT caenatb,
3aBUCUT OT 3aBoCKoro yrma ckoca A (puc. 10 u 11) 1 OT TOro, HAaCKOMbKO CUMBHO 3aTyNKMOCh
nessue. Caenaitte 5-10 gBWKXEHWUN (CO CKOPOCTBLIO 1-2 CekyHAbI Ha Kaxable 2 CM), UCMOMb3ys
WCKITOYMTENBHO NEBbI Na3, UCTIONb3yeMblii Ha JTane 1, a 3aTeM NpoBepbTe Ne3Bue Ha Hannume
3ayCeHLeB No BCEt ANnHE 0BPaTHON CTOPOHbI N1e3Bus. (3ayceHLbl 6yayT eaBa 3amMeTHbI, HO UX
MOXHO MOYYBCTBOBATH Tak, kak MokasaHo Ha puc. 9). Ybeautech B TOM, YTO NIE3BME MOKPLITO
3ayceHLiamu no Bce anuHe. Ecnu nessre He UMEET 3ayCeHLIEB U OHM 0BPa3oBaNCh TOMLKO
Ha YacTu Ne3Bus, BbINONHUTE NATb AOMONHUTENbHbIX ABMXKEHWIA NIE3BUEM B NIEBOM Nagy, a 3aTem
CHOBa NpoBepbTE NEe3BMe Ha Hanuume 3ayceHues. B obiwem, gocratouHo bypet caenats 10-20
[LBVXEHUIA NIe3BMeM B IEBOM nasy, YTobbl 3ayCeHLbl NOSIBUNUCH MO BCE AnMHE ne3sus. YTobbl
co3patb 3ayceHubl peako Tpebyetcs bonee 20 [BiKeHWIA B NeBOM nagdy. ocne Toro, kak Bbl
ybeauTech B Hannume 3ayceHLEB, NePexoauTe K AOBOLKE/MONMPOBKeE Ne3Bus Ha JTane 3.

[OBOAKA/MONUPOBKA KOHEYHOW KPOMKU TPAULIMOHHOIO AMOHCKOrO NE3BMA

HA 3TANE 3 (TPABOCTOPOHHUE NE3BUA)

a. MeganenHo (no 3-4 cekyHabl) ABa-TPU pasa NoTsHWTE Ha cebsl Ne3Bue HoXa, MOMELLEHHOE B
neBbli Na3, UCNonb3ayemblit Ha JTane 3 AN ero 4OBOAKW/NONMPOBKM, & 3aTeM NPOJOIKUTE
yOansTb 3ayCeHLibl, CreAys UHCTPYKLMSM HIDKE.

6. OpuH pa3 noTsHNTE Nessue Hoxa Ha cebs (3-4 cekyHAabl), NOMECTUB €ro B NpaBblil Nas,
ucnonb3yeMbln Ha 3Tane 3, nonmpyst 06paTHyK CTOPOHY KPOMKM.

B. 1-2 pasa ObICTpo (1-2 CekyHabl) NOTSHUTE NEe3Bue Hoxa Ha cebsl, NepeMEHHO MEHSS NEBbIN
¥ NpaBbiii Nasbl, UCrionb3yeMble Ha JTane 3. [poBepbTe ne3sue Ha 0CTPOTY, UCTIONb3Ys
TOHKMiA ncT Bymaru unu nomuaop. Nessue AomMKHO 06pecTy ocTPOTY BpUTBLI. ECnn HeT,
NOBTOPUTE LWaru a, O, B, ONUCaHHbIE BbILLE.

NOBTOPHAS 3ATOUKA TPAOULMOHHBIX

AMNOHCKWX NE3BUI (TPABOCTOPOHHME NE3BUA)

B BonbluMHCTBE Cryyae Bbl CMOXeTe BbICTPO MOBTOPHO 3aTOMMTb Ne3Bue, NocnesoBaTensHO

BbINOIHMB MHCTPYKLMM, YKa3aHHbIe B NyHKTax a, 6 11 B BbiLLe N0 TekcTy. [oBTOpUTE 3T AEACTBIS,

uTobbI Ne3sue 00peno octpoTy GpuTBbI. ECn Bam He yaacTcst MOBTOPHO 3aTOYMTb KPOMKY

nessust Ha JTane 3, Unu ecrv KPOMKa CIIMLLKOM CUIBHO 3aTynunack, BaMm Heobxoaumo Oynet
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MOBTOPHO 3aTOYUTL KPOMKY F1€3BMSI, PyKOBOACTBYSACH Mpoueaypoi ana 3tana 1. Wcnonb3ymnte
TONbKO NEBbIV Na3, NpegHa3HaYeHHbIN 4151 3aTo4KM Hoxeil Ha ATane 1. B GonbLuMHCTBE Cryyaes
XBaTUT U NATU ABWKEHUA B NEBOM nasy, UCMonb3yemoM Ha Jtane 1. B niobom cryyae Bam
Heobxoaumo GyaeT co3aaTth 3ayceHLbl, Npexae YeM NepexoanTb K JOBOAKE/MONMPOBKeE Ne3Bus
Ha JTane 3. [loBeauTe ne3sue [0 HYXHOTO COCTOSHUS Ha ATane 3, cneays MHCTPYKUMAM a, 6 1
B BblLLIE M0 TEKCTY.

3ATOYKA NEBOCTOPOHHUX TPAOULIMOHHBIX AMOHCKUX NE3BUA

MpoLenypa 3aToukM NEBOCTOPOHHUX NE3BMIA CXOXa C MPOLELYPON 3aTOYKM NPABOCTOPOHHUX
Ne3BMiA, ONUCAHHOM BbILE. MCknoYeHeM SBMSETCS nUWb TOT akT, YTO BaM HEOOXOAMMO
MOMEHSTb MECTamMu MCMoNb3yeMble nasbl. TOrAa Kak npu 3aTouke NpaBOCTOPOHHMX N1E3BUN Bam
HeoBXoaMMO UCMONb30BaTL JIEBbLIN Na3, NpU 3aTO4Ke NIEBOCTOPOHHMX NIE3BUA BaM HEOBX0aUMO
MCronb3oBaTh NpaBbli Na3. Takm 06pa3om, MCMONb3yiATe NPaBbii Na3 TOrAa, KOraa MHCTPYKLM
Mo 3aTO4Ke NPABOCTOPOHHETO Ne3BMS TPEBYHOT UCMONb30BaTL NEBbIN Nas.

QBTOYKA TPAOVULIMOHHBIX NE3BU
EBPOMNENCKOIO/AMEPUKAHCKOIQ TUMA C YTTIOM B
20° 10 COBPEMEHHbIX JIE3BUW C YTTIOM 15°

Mogenb 700 3aTa4nBaEeT CTarbHbIE KPOMKW NE3BUS HOXEN MOL CTaH4apTHbIM yrnom B 15°,
Ecnu Bam notpebyeTcs 06T0UNTb TpaauLMOHHbIE NE3BUS EBPONENCKOro/aMepuKaHCcKoro Tuna ¢
yriiom kpomky B 20° 4o yrna B 15°, B 3T0M BaMm nomoxeT Touunka mogenu 700. Ytobbl 06ToumTh
nessue, CredyinTe MHCTPYKUMAM MO 3aTOYKe HOXEeH CO CTanbHbIMU NE3BUSMM, U3MOKEHHBIM
Ha cTpaHuuax 7-8. MNepsoHavanbHas 3atouka Ha Jtane 1 moxeT notpebosarth y Bac 6onblue
BPEMEHM, YeM Bbl OXWMOaeTe, a BOT BPeMs, 3aTpaqMBaeMOe Ha MOoCreylolme NOBTOPHbIE
3aTouku, Oyaet craHaapTHeIM (puc. 12 1 13).

TNessue c
ABYCTOPOHHEN

Nessnec 3aToukon,——p—| |€——
ABYCTOPOHHEU TonwwuHa

3aTOUKON, ——Pp| | <g——— O6€ CTOpOHbI okono 0.5mm

TonwMHa nesBus Kaxpas rpaHb
okono 0.25mMm |— 3atauusaiotcs 3aTouyeHa nog

noAa yrnom 15° yrnom 20°

PucyHok 12. TpaguumoHHbIe eBponelickue/amepukanckne  PucyHok13. CoBpemeHHble eBponerickue/amepukaHckue
ne3BUs, KaK NpaBuno, Tonue. ne3Bus C ABOVNHON CKOLIEHHON KPOMKOW 1 asuatckue
ne3Busi, Kak NPaBuUIIO, TOHbLUE.
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________________________________________________________________________|
3ATOYKA HOXA C 3YBYATbIM (CTAIbHbIM) NE3BUEM

3ybuaTble CTanbHble NE3BUst MOXOXM HA MONOTHO Munbl. OHM UMetoT 3ybbst W Bbipesbl. Mpu
06bIYHOM MCMONb30BaHUN 33 PE3KY Kak pa3 OTBEYAIOT Takue 3yOLibl.

B tounnke Chef'sChoice® Ceramic + Steel Model 700 MoxHo 3aT0umTb 3y6uaTble Ne3sus mobbix
TnoB. OfHako Bam NPUAETCS NCNOMb30BATb MCKMIOUMTENBHO NPOLIEAYPOi 3aTOUKW Ans STanald
ANs AOBOAKW/MONMPOBKY, KOTOPOE 3aTOUMT 3yBLibl M CO3AACT MUKPOKPOMKM Ha KaXGOM 13 Takux
3ybuoB. Kak npasurno, inst HopManbHOWI 3aTOUKM JOCTATOYHO 2-3 Nap NPOXOAOB NOCYEPEAHO B
NEeBOM W NpaBOM nasy, Ucnorb3yeMbix Ha Jtane 3 (puc. 14).

Mockorbky HOXW C 3yBuaTbIMK NE3BUSIMU UMEIOT KOHCTPYKLMIO MUMbI, KPOMKA Takoro nessus
HWKorga He ByAEeT Takow e OCTPOW, kak KpoMKka 0bbluHOro Ne3sus. OpHako 3ybuyatas cTpykTypa
nessust MOXeT BbiTb MonesHa, Hampumep, NMpu peske MPOAYKTOB C KECTKOA KOPKOW wiv Ans
pa3pesaHus ynakoBOK Ha ByMaxHOI OCHOBe.

PucyHok 14. 3tan 3: 3aTouka 3y6y4aTbiX HOXel.
BHMMaTenbHo criepyiite MHCTPYKUMAM.

OYUCTKA NOJIMPOBOYHbLIX/A0BOAOYHbIX
ONCKOB

Tounnka ChefsChoice® Ceramic + Steel Model 700 ofopynosaHa BCTPOEHHON CUCTEMOM
ANSi PYYHON OYMCTKM NOMMPOBOYHBIX/AOBOAOUHBIX AUCKOB, UCMOMb3yeMblx Ha JTane 3. Ecrn
9TV [MCKW MOKPLIBAKOTCA XMPOM, OCTaTkamu efbl UM METaNNNYECKUMUOMUIIKAMK, UX MOXHO

Bbiemka no
naney (nsra)

PucyHok 15. Wcnonb3yiite MHCTPYMEHT ANst O4UCTKN
0YeHb 0CTOPOXHO.

PucyHok 16. Ecnu ne3sue nmeeT 6onbLuyio BbIEMKY N0J,
nanet, BO3MOXHO, GyAeT nyulue NOMECTUTB B Hee nanew

1Py 3aTOUKeE.
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OYUCTUTb, aKTUBMPOBAB PYYHON pblvar Ha 3adHel CTOpPOHE TOUMMKM. Pbiyar pacronoxeH Ha
3aJHen naHenu TOYMIKK, Kak MoKasaHo Ha puUCyHKe 15, B NIEBOM HUKHEM Yrry, eciin CMOTPETb
Ha TOUMIIKY C 3aaHeN CTOPOHbI. UTobbI NPUBECTM B AENCTBME YCTPOCTBO OYMUCTKM, YOeanTech B
TOM, YTO NUTaHWE TOYUNKN BKIKOYEHO, U cne,qulTe MHCTPYKLUAM HIXKeE:

+ [lepeBeauTe pblyar BNpaBo, yaepxusanTe 3-4 cekyHapl

+ [lepeBeauTe pblyar BneBo, yaepueanTe 3-cekyHap!

Mpu nepemeLleHn pblyara B OAHOM U3 YKa3aHHbIX HanpaBreHui, YCTPOMCTBO OYMLAET K
npuUAaeT HOBbIN BIA aKTUBHOW MOBEPXHOCTW COOTBETCTBYIOLLEMY AWCKY A4S NONMPOBKW/MPaBKA.
Mpu nepemeLLeHm pbivara B MPOTUBOMONOKHYHK) CTOPOHY, Bbl OYNCTUTE APYrOA AUCK.
Wcnonbayinte a1oT MexaHnsm ounctkn TOJNIBKO B Tom cryyae, ecnv aucku, ucnonb3yemble
ANs MONMPOBKI/AOBOAKN AEACTBUTENbHO nepecTany 3GdheKTUBHO CMpaBNsTLCS C 3agaden,
a KayecCTBO I'IOJ'II/IpOBKI/I/,ElOBOJJ,KI/I CHM3MNOCb. MHCprMeHT ang O4YUCTKM CTauMBaeT 4acTb
maTepuana ¢ moBepXHOCTW AV1CKOB ANs Nonv1poBKW/goBoaky. o aTol npuynHe, Npu YpeamepHoOM
CMONb30BaHUW AAHHOTO MHCTPYMEHTA, NMPOUCXOANT yaarneH1e YacTv abpasvuBHOI MOBEPXHOCTM
— MpeXneBpeMeHHbIN U3HOC AUcKoB. B cnyvae n3Hoca notpebyetcs sameHa gwmckos. Ecrm
nepen 3aTOYKOM Bbl OYMLLAETE HOXM, BaM, CKOPEe BCEro, He NOTpedyeTcs YNCTUTL ANCKW Ans
MOMMPOBKM/AOBOAKY YalLLe, YeM pa3 B rof.

NONE3HbIE COBETbI

1. Bcerga ygansiete ocTaTkv NULLM, XUP 1 MOCTOPOHHWE BELLECTBA C NE3BUS HOXa Nnepes
3aTOYKOW UMK NOBTOPHOM 3aTOYKOM. [pyn CUMbHOM 3arpsisHEHUN BOCMOMb3YHTECH YNCTSLLMM
CpeaCcTBOM 1 BOAOW ANst OYUCTKY NIE3BUS HOXA, a 3aTeM TLLATESBHO €0 BbICYLLMTE.

2. Bcerga npoBoayTe Ne3sueM HoXa MEXLy AUCkamu C PEKOMEHA0BaHHON NOCTOSIHHOM
CKOPOCTbHO. HuKOrda He ocTaHaBnMBaiiTe Ne3sue B OOHOM TOUKe, ECIN OHO KOHTaKTUpPYET C
abpasyBHbIMM AUCKaMM.

3. BHumartensHo criegyinTe onucaHHbIM NpoLeaypam Ans Kaxaoro Tuna nessuit B Lensx
LOCTKEHNS HAUIYYLLEro pesynbTaTa, a Takke YTobbl NPOANNTL CPOK CIyXObl Ne3sus.

4 Kpomka NnesBust HOXa Npy 3aTOUKe [OMKHA KOHTAKTMPOBATL C abpasnBHbLIMM AuCKaM1 Mo
Mepe NpoTArMBaHmMs Ne3sus Yepes nas. Ytobbl 3aTOUMTb KOHUMK 3aKPYTIIEHHOTO NIe3BHS,
cnerka npunogHUManiTe pykosTKy HoXa no mepe NpubnmkeHns K Hemy. HaknoH Hoxa
JOImKeH bbITb 4OCTATOYHBIM A7151 TOrO, YToOb! KPOMKA NE3BUS KOHTaKTMpOBana C TOYUbHbIM
VAW MOMMPOBOYHBIM MCKOM.

5. Yto6bl MOBBLICUTb MaCcTEPCTBO 3aTOUKM HOXEN! C MOMOLLBI0 Tounrk ChefsChoice®
Ceramic + Steel Model 700, u3y4nte npoweaypy onpeaeneHnst 3ayceHLeB no BCen AnuHe
ne3Bus (CMOTpUTE CTPaHWLbl 7-8). HECMOTPS Ha TO, YTO Bbl MOXETE 3aTauMBaTh HOXE He
NPUOEPXKMBAsCH AaHHOTO METOAA, OH BCE Xe MOMOraeT OnpeaenuTh, HAaCKONbKO OCTPO Bbl
3aTOYUNM HOX Ha NpeaBapuTeNbHbIX 3Tanax. ATOT METOA MO3BONUT Bam He NEPETOMMTbL
HOX M NPW 3TOM rapaHTUPYyeT KPalHIOK CTeneHb OCTPOTbI peXxyLUeil Kpomku. [ns nposepku
OKOHYaTESbHOM OCTPOTBI NIE3BUS pa3pesxbTe noMuaop unn Gymary.

6. [Mpm 3aTouKe OKasbiBaliTe HEOOMbLUIOE AaBMEHWe Ha HOX. [laBneHne JOmMKHO ObITb TaKkM,
4T06bl 06ECNEUNTL KOHTAKT Ne3Bust C abpasuBHbLIM AYCKOM.
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7. Ecnu nesBvie BaLLEro Hoxa OCHALLEHO JOCTaTO4YHO 60MbLLION NOANAbLEBOMN BbIEMKOW,
BaM, BO3MOXHO, ByaeT yaobHee nomeLLaTth narne, B 3Ty Bblemky (puc. 16), korga Bel byaeTe
BCTABNATH N1E3BUE B TOUMNKY. (ByabTe OCTOPOXHbI, Tak Kak KOHYMK BbIEMKI MOXET ObITb
ocTpbim!) Balw nanew, npu 3ToM MOXET CRyKuUTb CBOE06pasHbIM CTONOPOM U HE [ACT Bam
3aCyHyTb Ne3Bie Hoxa Takum 06pa3om, 4Tobbl B HEr0 nonana ero nsTka. Yrobbl otpabotats
[aHHbI METOZ 3aTOYKM, BaM NoTpebyeTcs HEMHOMO NONPaKTMKoBaTLCA. Kak TONbKO Bbl
BCTaBUTE Ne3BME, BaLll Nanew| JOmKeH NepemMecTUTLCS B MEPEHION YacTb TOUMITKM,

8. [Tpy NpaBKnbHOM UCMONb30BaHWM Bbl CMOXETE 3aTOUMTb IE3BYUE MO BCEW €ro fAnnHe,
He 40X0As BCEro NMLLb 3 MM A0 PYYKW. JTO SBMSETCS 3HAYUTENbHBIM MPEUMYLLECTBOM
Tounnkn Chef'sChoice® Ceramic + Steel Model 700 o cpasHeHIo ¢ ApyrumMm
WHCTPYMEHTaMW s 3aTOUKN M 0COBEHHO BaXKHO NMpU 3aTOUKe MOBAPCKMUX HOXEMN, koraa
HeobXo4KMMO 3aTOUMTb NE3BIE NO BCE €r0 ANNHE, YTOBbI COXPaHUTL KPUBIU3HY KPOMKI
ne3ssus. Ecnu y noBapckoro Hoxa eCcTb TSKembll TONCTbIA G0NnbCTep PSAOM C PYUKON,
HUKHIOK YacTb 60NMbCTepa MOXHO CTOUMUTL Ha MPOMBILLEHHOM TOUMITBHOM Kpyre, YToObl OH

He MeLLan 3aTOuKe Ne3Bus Mo BCEN AJIMHE.

Mpw 3aTO4Ke Kepammyeckinx Hoxel OyaeT 0bpa3oBbiBaThCs Genas unu TeMHas Mblib

B 3aBWCMOCTM OT TUMa KePaMUYECKOro Hoxa. ITo 0bblYHOE sBneHue. Monb3osatento

TOUMIKMPEKOMEHAYETCS OUMLLATD OT STOW MbINK HANPABMAIOLLME YCTPOCTBA AMNS 3aTOYKM

Kepamu4ecKuX Ne3suil Npu BeIKIOYEHHO TOUMIKe (CMOTpUTE pasaen “OuncTka Tounmku’).
9. MEPE[ HenocpeACTBEHHbIM UCMONb30BaHMEM,NOCHE 3aTO4KM/MONUPOBKM/

[OBOAKMNE3BUA OUMLLANTE BCE HOXM C MOMOLLbH MAFKOrO MbITLHOMO pacTBopa U

BOAbl, 4TOObI CMbITb C HUX BCHO Nbiflb.

10. He nbiTaiTech MCNomnb3oBaTh TOUUIKY ANS 3aTOUKA HOXKHUL.

OBCNYXUBAHUE

[ns ABVKYLLMXCS YacTen, MOTOPA, MOALUMMHWUKOB, MIM TOUMITbHBIX NOBEPXHOCTeN HE TpebyeTtcs
cmaska. AGpasmBHbIE OMCKM HE TPEBYIOT CMauMBaHWs BOLOM. BHEWHSS YacTb TOUMIKM MOXKET
ObITb OUMLLEHA C NOMOLLbHK) BaXXHON TPpsANKK. He cnonb3ayiTe Ans 04UCTKA MOKLLME CpeLcTBa

unn abpasmebl.

OYUCTKA TOYUIKK

B Toumnke ChefsChoice Model 700
CKannuBatoTCs MeTannmyeckve onumkv (Mbinb),
KoTopble 0DpasylTCs BO BpEMS 3aTOUKM
cTanbHbiX  nes3suil. OHM  mpuTsArMBaloTCs
MarHUTHbIM ~ 3MIEMEHTOM,  PACMONOXKEHHBIM
TouMnkoi. Pa3 B rog Bam Heobxogumo Oyget
yOansTb MeTannuyeckie OMWmKW, KOTopble
CKannMM1BalOTCA BHYTPU TOUMIKM B pesynbTarte
MHOrOKpaTHbIX 3aTouek. YaanuTe  KpbILLKy
(puc. 17), koTopasl 3aKpblBaeT OTBEPCTME C
0BpaTHOM CTOPOHbI TOuMnKM. Bbl yBuauTe
MeTannuyeckme 4acTuLpl, CKOMMBLLMECS Ha
MarHuTe, 3aKpenneHHoM Ha 0BpaTHOI CTOpoHE
3TOW KPbILLKK.

PucyHok 17. YaaneHue KpbIwwKu noA TOUUNKoN Ans
OYUCTKM NA30B OT METaNNNYeCcKUX ONMUNOK (CMoTpuTe
paspen «06GcnyxuBaHue»).
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MpocTo cunctute cobpaBluMecs OMUAKA C MarHuTa C MOMOLLBIO GyMaxHOro nonoTeHUa wuim
3yGHOM LLETKM W YCTaHOBUTE KPbILWKY HA MecTo. Ecrv B pesynbTaTe 3aTouku 0Bpa3oBanoch
BorbLLOE KONMMYECTBO OMWUITOK, Bbl MOXETE BBITPSICTU UX 13 OTBEPCTUS MOCIE CHATUSH KPBILLKWA.
Mocne O4YMCTKM YCTAHOBUTE KPbILLKY C MarH1TOM Ha MeCTO.

Mockorbky B pesynbTaTe 3aTOMKM KepamuYeckux HOxeid obpasyeTcs MbiNb, KOTOpas He
obnagaeT CBOMCTBaMW HaMarHN4MBaHusl, ee HeobXoaMMO YLANSATb U3 TOUUIKN UHBIM METOLOM.
Ma3bl, ucnonb3yemble Ha Stanax 2 u 3 B Mogenu 700,0CHALLEHbI CbEMHBIMU MPYXUHHBIMM
Hanpaenstowwmmu (puc. 18 1 19). 3tanbl 2 M 3 UCNONbL3YKOTCA ANS 3aTOUKM KEPaMUIECKIX HOXKEN.

Urobbl CHATb MPYXWHHbIE HaNpPaBnsoLLMe, CHayana OTKMIYUTE TOUMIKY M BbIHBTE LLUHYP
NUTaHUs U3 Po3eTku. HagasuTe Ha 3alLenky, pacnonoXeHHYK C 3aAHE! CTOPOHbI MPYXUHHON
Hanpaenswowen (puc. 18), M BO BPeMS HaxaTWsl Ha 3allenky MoTAHWTE W BbiTalmTE
HanpaBnsitoLee yYCTPONCTBO. [Py KUHHBIE HaNpaBNsoLLME MOXHO NPOMbITL B TEMNO BOAE, a
3aTEM BbICYLUNTb GYMaKHbIM NOMOTEHLEM MITK B NOTOKE BO3AyXa (HUKOrAa He MoMeLLaiTe ux B
MOCYAOMOEYHYHO MaLLIMHY).

ToumnnbHble 61oku, UConbayemble Ha ATanax 2 u 3, K KOTOPbIM Bbl NONYYKTE JOCTYN NOCHEe TOro,
Kak CHUMUTE MpyXWHHbIe Hanpasnswwwme (puc. 19), MOXHO OYMCTUTL C MOMOLLBK) Mbinecoca
W cneumanbHoi Hacagku. Belo OCTaBLUYHOCS KepamMWUYeckylo Mbifb MOCHE YACTKM MblIECOCOM
MOXHO YAanuTb BaXHbIM 6yMaXHbIM NOMOTEHLEM.

lMocne 3aBepLUEHIS OUMCTKM MPYXUHHbIX HANPaBASIOLLMX, MX HEODXOAMMO YCTaHOBUTL 0BpaTHO
B TOUMIKY, NOMECTMB B B 06pa30BaBLLEECs OTBEPCTUE U HAAEXHO 3allenkHys (puc. 19).

Yﬁep,mecb B TOM, YTO Bbl BCTaBUIIN NMPYXWUHHbIe HanpaBnsowWwmMe B COOTBETCTBYHOLINE
OTBEpPCTUS.

OyeHb BaXHOOUMLLATB Nasbl, MCMOMb3yeMble Ha ATane3,0T KepaMUYECKO Nbinv Nepes 3aTO4KOM
CTarbHbIX HOXENA, TaK kak OHO UCMONb3yeTCs, KaK s MONMPOBKI/AOBOAKN KEPAMUYECKMX, TaK 1
CTanbHbIX Ne3suit. Kepamuyeckas Mbinb NOTHee, YeM METanmnyeckasi, NoaToMy Takas Mbifib,
CKOMMBLUMCH Ha HamMpaBMstOLLMX, MOXET OCTABNISTb LiapanuHbl Ha CTanbHOM nessun. M xoTs
Takvie LiapanuHbl He MOBMMSIOT Ha XapaKTEPUCTUKW CTaNbHOrO HoXa, MHOTVE NONb30BaTeNN He
0bpagytoTcs X NOSIBNEHMIO.

— MpyxunHHas
HanpaBnsowas

LN

PucyHok 18. YaaneHue npyXuHHbIX HanpaBnsowWwmx, PucyHok 19. YaaneHue NpyX1HHbIX HanpaBnsOWMX U3
ucnonb3yembix Ha ranax 2 u 3. oTceka.
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BAXIUBI 3AXOOW BE3MNEKH

Mip yac KopMCTYBaHHA eNeKTPUYHUM NPUNIAZOM HeOOXiAHO 3aBXAW AOTPUMYBATHU

OCHOBHMX NpaBui 6e3neKu, BKIHOYHO 3 TAKUMM:

1. TMpouuTaiite BCi iHCTPYKLi. KOXeH kopucmysay NogUHeH Npo4umamu NOCIOHUK.

2. o6 y6e3neunT cebe Bin ypaxeHHs ENEKTPUYHUM CTPYMOM, HE 3aHYPHOATE MOTOPHMIA BiaCiK
Chef'sChoice® Ceramic + Steel Model 700 y Bogy i iy piguHy.

3. TlepekoHaiiTecs, LLIO le3a HOXIB PETENbHO OuMLLEH], Nepeq ix 3aTo4yBaHHsM Ha Mogeni 700
Chef'sChoice® Ceramic + Steel.

4. BumukaliTe BUNKY ENEKTPOXMBIIEHHS 3 PO3ETKM Y NepepBaXx Mix BUKOPUCTAHHAM i NEpef YMLLEHHAM, a
TaKoX Nepeq 3amiHoIo 3an4acTiH.

5. YHuKal1Te KOHTaKTY 3 pyXOMUMM HacTUHAMM.

6. He KopuCTyiiTecs eneKTPUYHUMM NPUNaaamMm, Lo MatTb NOLUKOPKEHHS! LUHYPa XUBIEHHS YK
LUTENCerbHOI BUNKM, MatoTb NpobrieMu B poboTi, po3buTi abo NOLIKOMKEH] SKMMOC iHLLMM YUHOM
Dns kopuctysayiB y CLLIA: Bu moxeTe NoBepHyTV TOUWNbHMIA Npunap, [0 3aBofy-BupobHuka EdgeCraft
QNS NpOBeAEHHs TeXHIYHOro 0BcnyroByBaHHs, 4e Oyae oLiHeHa BapTiCTb PEMOHTY. FAKLLO Y NpucTpoi
MOLLUKOZDKEHO EMIEKTPUYHNIA LUHYP, 10T 3amiHa Mag 3aiicHioBaTucs anctpub'iotopom Chef'sChoice® aGo
iHLLMM KBanichiKoBaHNM CEPBICOM, LLIOO YHUKHYTV HeBe3nekn ypaxeHHs enekTPUYHUM CTPYMOM.

[ns kopucTyBauiB no3a mexamm CLLA: Byab nacka, nosepHiTb BaLu TounnbHuiz npunag MicLesomy
pucTpub'totopy, fie Byae ouiHeHa BapTiCTb PEMOHTY. AKLLO Y MPUCTPOI € NOLIKOPKEHHS ENEKTPUYHOMO
LUHYpa, 0r0 3aMiHa Mag 3AiACHIOBATUACS B CEPBICHOMY LIEHTPI, NPU3HAYEHOMY MiCLEBUM AUCTPUG'I0TOPOM
Chef'sChoice® , ockinbku HeoBXiaHi criewiansHi iHCTPYMEHTU. 3 MiTaHb CepBICHOro 0GCryroByBaHHs Ta
PEMOHTY MPOCUMO KOHCYMbTYBATICA B MicLIeBoro aucTpub'iotopa ChefsChoice®.

7. YBATA! “[lanuit npucTpiit Moxe 6YTv OCHALLIEHO NONSPHIM LUTENCeneM (OAHa i3 MNacTuH € LWMPLLOK 3a
iHLLY). LLIo6 3anoirTn ypakeHHI0 eNneKTPUYHIM CTPYMOM, LITEMNCeNb CKOHCTPYAOBAHO TakiM YMHOM, LU0
BiH BCTABNSAETLCA B NOMSAPHY PO3ETKY TiMbki OAHUM CrIocoboM. FAKLLO LuTencenb He A0 KiHLs BCTAaBMSETCS
B PO3ETKY, NEPEBEPHITB MOTO iHLLOK CTOPOHOK. FKLLO BiH JOCI HE BCTABMSETLCS, 3BEPHITLCA [0
kBarnichikoBaHoro enektpuka. 3abopoHsemscst Modughikosysamu npustad Xo0HUM cnocobom. ”

8. BuKopuCTaHHs A0AATKOBMX NPUCTPOIB, HE pexoMeHaoBaHuX abo npopaHux He EdgeCraft Corporation,
MOXe MPU3BECTM [0 MOXEXi, ENEKTPUYHOTO YPaKEHHS Y TPaBM.

9. Chef'sChoice® Ceramic + Steel Moaens 700 npusHaueHa Ans 3aTOUYBaHHS KepaMiYHUX Ta METANEBMUX
HoxiB. He HamaraiiTech 3 ii JOMOMOroto 3aTouyBaTH HOXWLL, COKMPY Y Byab-siki nesa, siki He 36iratoTbes
3a po3mipamu 3 nasamv npunagy.

10. He monyckaiiTe nepervHy enekTpuiHOro ApoTy Yepes Kpaii CTona Yv Npunaska, a Takox YHWKalTe Moro
KOHTaKTY 3 rapsuMmin MOBEPXHAMN.

11. Konu nepemukay yBiMKHEHO B nonoxeHHst «ON» (y LibOMy NOMOXEHHI Ha NepemMukai BUAHO YepBOHUIA
iHauKaTop), TouMnbHMiA npucTpiin Chef'sChoice® saav Mae 6yTi pO3TaLLOBAHIUM Ha CTiMKil NOBEPXHI
npunaeka abo ctona

12. YBATA: HOXI, SATOYEHI HANEXXHM YMHOM 3A JOMOMOI OO BALLOTO CHEF'SCHOICE®
Ceramic + Steel Mogens 700, BYAYTb FOCTPILLIAMK, HDK BU OYIKYETE. 3AANA YHUKHEHHA
TPABM KOPUCTYWTECS HAMM TA NMOBOALTECA AYXKE OBEPEXHO. HE PIKTE HIHOMO
B HAMPAMKY 10 BY[ib-AKOI YACTVHM BALUWX MANBLYIB, PYKA Y/ TINA. HE MPOBOALTE
MANBLIEM Y3[0BX NE3A. 35EPIFANTE BE3MEYHMM YAHOM

13. He BMKOpUCTOBYBATH NM03a MPUMILLIEHHSIM.

14. Mpunag He NpU3HaYEHUA Anst BUKOPUCTaHHS @60 OUMLLEHHS! LiTbMU1, 0COBaMM 3 0BMEXEHUMI (i3nYHUMK,
CEHCOPHUMM 260 PO3yMOBUMI MOXITMBOCTSIMU, HEOCBIAYEHNMI KOPUCTYBaYaMu, abo TMM, XTO He
YCBIAOMITIOE MOXTNMBY HebeaneKy KopuUcTyBaHHS Npunagom.

15. He BuKopuCTOBY#iTE MacTUmna Ans 3aTo4yBaHHsl, BOZY Y Oyb-sKuiA iHLLUA MyBPUKAHT 3 TOYUMKOK
Chef'sChoice® Ceramic + Steel Mogerts 700.

16. Tounnka npu3HayeHa Tinbki Ans NobyTOBOMO BUKOPUCTAHHS.

7. 36EPEXITb LIl IHCTI?YKLI,I'I'.




BU 3POBUJIU
MPEKPACHUM
BUBIP

Bitaemo! Bu crann Bonopgapem 6araTodyyHKLOHANbHOI TOUMIKA AMst KepamivHMX
Ta MeTanesux Hoxis Chef’sChoice® Ceramic + Steel Mopenb 700. By HeoaMiHHO
OLiHWTE, HaCcKiNbK1 MPOCTO i WBMAKO Lier Npurag 3atoudye HOXi 3 KepaMiyHUMM |
CTaneBMMM ne3amn [0 3aBOACHKOI roCTPOTW. 3aBOSKM BWCOKOTOYHIA CUCTEMI
HanpaBnAYMX Ne30 Hoxa Oyab-sKoro TMMy aBTOMATUYHO BCTAHOBIKOETLCS Mif
ONTUMAarbHAM KYTOM 3aTOUKM, 3aBOAKM YOMY anmMasHi abpasvBHi OWCKW LLBUOKO
BiOHOBMIOIOTL Pixkyqy Kpomky. LLlo6 HagaTh pixydint KpoMUi ideanbHOi rocTpoTH,
ne30 HoXa nomipyeTbCst i NBAAETHCS OCTAaTOMHOMY [O0BEAEHHIO 3@ [O0MOMOro
peBoNIOLiHKX nonipyBanbHux auckie ChefsChoice®. MMicns 3aTodysaHHs By
OLiHMTE NETKICTb pidaHHs1 | 6e300raHHMIA 30BHILLHIN BUAMMSA KOXHOT CKMOOYKM.

Tounnka Chef'sChoice® Ceramic + Steel Mogenb 700 npusHayeHa ans
3aT04yBaHHS HOXIB 3 KepamivHUMK i CTanesuMm ne3amm nig kytom 15° (noBHUA KyT
- 30°), Wo BignoBifae 3aBOACHKI rocTPOTi ab0 HaBITh NEPEBEPLLYE SKICTb PiKyYOi
KPOMKM BUCOKOSIKICHUX KEpaMiYHWX i CTaneBux HOXIB.

Touunka Chef’'sChoice® Ceramic + Steel Mogenb 700 10380M5€ 3aTOMYBATH N1E30
HOXa 3 ogHoro 6oky nig kyTom 15°, Micns Yoro B3AOBX CKOCA KPOMKM CTBOPHOKOTHCA
MIKpOCKOCH, SIKi HaZatoTb | 6e3 TOro rocTpomy nesy e Binblue rocTpoTH | MILHOCTI.

3aBOAkM TakUM JOOATKOBKX MepeBaram BW 3MOXETE MOBHOK MIpOH BiguyTW BCIO
roCTPOTY | MILIHICTb 1I€3 HOXiB, 3aTO4yBaHuX 3a Aoromoroto Tounrku Chef'sChoice®
Ceramic + Steel Mogenb 700, ska no npasy crana Bubopom 6GaraTbox
Led-kyxapiB y BCbOMY CBITi.

Mwu HacTiiiHO pagMmoO BaM BMBYMTM BCi HACTYMHI po3ainu iHCTPYKLi, y AKnX
GinblWw AeTanbHO onvcaHi npoueaypu 3aTOYYBaHHA KOXHOMO KOHKPETHOro
Tuny nesa. Kopucryirecs i3 3agoBoneHHsam!



3HAMOMCTBO 3 TOYUNKOIO MOAENI 700

Mogenb 700 (puc. 1) sBnsie coboto YHikanbHy Toumnky, y skil Etan 1 Steel npusHauyeHo
BMHSITKOBO [1151 3aTOMYBaHHS HOXIB 3i cTaneBUMM ne3amu, Etan 2 Ceramic npusHayeHo ans
3aTOuyBaHHA B MepLLy Yepry HOXIB 3 kepaMiyHUMU sie3amu, a Etan 3 MiCTUTb 3anaTeHToBaHi
Chef'sChoice® abpaauBHi a1CKM 3 yNbTPAMINKAM HANUMIEHHAM, MPU3HAYEHUM K [INA CTANEBHX,
TaK i ANs KepamivyHuX Nes, WO BMKOPUCTOBYETLCS A CTBOPEHHS MIKDOCKOMIMHINX CKOCIB Y3OOBX
KPOMKM 11e3a, a Takox Ans nonipyBaHHs ne3 3 METOK HagaHHs iM igearbHoi rocTpoTy.

Cranesi HOXi cnodvaTky 3aTouytoTbCs Mig kyTom 15° (man. 3) 3a gonomorot abpasnBHuX
JVCKiB 3 APiOHUM HanuneHHam y MpucTpoi 1, micnst 4oro nomipyioTbes abpasuBHUMM AUCKaMM
3 MikpoanmasHum HanunenHsm y Etani 3. Ctanesi Hoxi HE 3aTouytotbest y ETani 2 Ceramic.

KepamiuHi Hoxi cnoyaTky 3aTouyrThes nig kyTom 15 ° (Marn. 3) 3a AonoMorot abpasveHiX AUCKIB
3 ApibHUM HanuneHHsm y Etani 2, nicns yoro nonipytoTscst B ETani 3.

Mpovueaypy i3 3aTouyBaHHS 3y6uaTiix fies onmcaHi, NoYMHauM 3i CTopiHKM 11.

Tounrka Chef'sChoice® Ceramic + Steel Mogenb 700 ocHallgHa PyYHUM anMasHum
iHCTPYMEHTOM, SIK1iA, 32 HEOBXIAHOCTI, MOXe BUKOPUCTOBYBATUCS /151 BULANEHHS 3aMLLKIB ixi
abo nuny nicns 3aTo4eHHst Nne3 3 MOBEPXHi abpa3nBHUX OMCKIB 3 YNbTPAMINKUM HanWEHHAM
y Etani 3 IMonipoeka/Josodka. My pagumo Bam pETENbHO OYMLLYBATM Fiesa HOXiB nepen
3aTOMyBaHHAM . FAKLLO BI BUKOPUCTOBYETE TOUMIKY HE AY)KE YacTo, BU 3MOXETE KOPUCTYBaTHCS
Helo npoTaroM 6aratbox MicsuiB abo HaBiTb Uinui pik Ge3 oumwenHs Mpuctpoo 3. Bam
HeoOXigHO BOaTMcs 40 npoLeaypy ounileHHs ETany 3, wo onncana Ha ctopiHyi 11, Tinbku SKLLo
BM BiJuyBa€ETe iCTOTHE 3HWKEHHS SKOCTI NOipyBaHHs fe3.

yTPUMYE HOXa

Knonk
XunBneHHa On/Off

Mantotok 1. Tounnka Chef’'sChoice® Mopens 700 Ans 3aTouyBaHHs HOXIB 3i CTaNeBMMM Ta KePaMiHUMIU Nie3amm.



Yac Big yacy noTpibHo BugansaTi wnipysanbHWM LWnak (MeTanesuii abo kepamiuHuim nnn), Wo
YTBOPIOETHCA M Yac 3aTouyBaHHs. LLlob o3HalomuTICs 3 MpoLeaypoto ouuLLeHHs], Byab nacka,
npoynTanTe po3ain “OumnLLeHHs Tounnkn” Ha cTopiHLi 13.

Hikonn HE kopucTyiTecs npunagom 3i 3BOPOTHOro OOKy. [Mpn 3aTouyBaHHi HaTuckamTe
nLe 3 AOCTaTHIM 3ycunnsm, o6 3abe3neynTi PiBHOMIPHWA | NOCTIHMIA KOHTAKT KPOMKM Nnesa
3 abpaanBHMMM AKcCKamMu B KoxHOMY 3 ETaniB (auBiTbes po3ain «PekomeHaaLin Ha cTopiHui 12.)
He 0608'53k0BO [OKNagaTi HaAMIPHWA TUCK B0 HOXA, Lie HE JOMOMOXe MPUCKOPUTM NpoLec
3aTOMyBaHHA. YHWUKaNTe NOTpannsHHA Ne30M Mo NnacTUKOBOMY KOPMYCy HE3Baxatoum Ha Te,
LLO BMMAAKOBE NOTPaNASHHS NE30M N0 NNacTUKOBOMY KOPMYCY He BMAMHE Ha (hyHKLOHAmbHICTb
TOYNMKA | HE NOLLKOANTB PiXy4y KPOMKY.

CnipobyiiTe nonpaKTuKyBaTMCS B 3aTOYEHHI HOXIB MpW BUMKHEHOMY npunagi. BctasTe neso
HOX@ B NiBUA Na3 MiX HANPaBMSAYOL0 ANS 3aTOHYBaHHS! NIBOMO KyTa i NNacTUKOBOK MPUTUCKHOK
npyxwHoto Eany 1 (man. 4). He kpyTiTb HoXem. OnyckaliTe neso rmubLue BHW3, AOKM HE BifUYETE,
LLIO BOHO CTMKAETLCS 3 anMasHUM AuckoM. Todi noTsrHiTL Hoxa Ha cebe, 3nerka nigHiMaroum
PYKIB'l B Mipy HabnmkeHHs KiHuMKa 4O Kpato TOuMrku. Taka TakTka [O3BOMMTL Bam BigyTH
HaTar NpyxuHU. BuiiMiTe Ne3o Hoxa 3 nasa i npouuTaiiTe noganbLLi iHCTPYKLi, Lo CTOCYTbCS
3aTO4YBaHHS KOHKPETHOTO TUMY HOXA.

Pykis’sa \
\ - MepBuHHa .
KiHunk \ rpaH{-}

Pixyua Buimka nig
KpOMKa naneupb
(n’saTa)
MantoHok 2. TUNOBMI KepaMiuHMIA KYXOHHUIA HiX. MantoHok 3. CTaHAapTHa KpOMKa B Po3pisi, Lo AEMOHCTPYE
KYT OAHi€i ckowweHoi kpomkm B 15 °.

MantoHok 4. 3aTouka MmeTaneBux HoxiB Ha ETani 1.



3ATOYYBAHHA HOXIB 3 KEPAMIYHAM NE3OM

KoxeH CKiC KpOMKM KepaMivHOro nie3a 3aTouyeThCA Mif CTaHgapPTHAM KyTOM B 15° TakuM YMHOM,
o6 3aranbHuit kyT ctaHoBuB 30 °. [Ins 3aTo4yBaHHA KepaMiYHUX HOXIB BUKOPUCTOBYWTE TiNbKi
Etanm 2i3.

3ATOYYBAHHSA NE3A B ETAINI 2 CERAMIC

YBIMKHITb €EKTPOXMBNEHHS TOYNIKM, MOMICTITb KepaMiyHe 1e30 Hoxa B NiBuii na3 Eany 2 (man.
5), a noTim B npasuit nas Etany 2. MoBTOPITb Kinbka nap NPOTSHKOK HOXEM Y NIBOMY i npaBoMy
nasax Etany 2. KoxeH pyx nesa goexuHoio 12 cM 3aiimae 5-6 cexyHp (1 cekyHaa Ha KOxHi 2 cM
nesa). [Npy 3aTo4yBaHHi KepamiuHWX Ne3 He BapTo pobuMTH LWBWUAKMX PyXiB. BaxaHo 3gjlicHioBaTy
MoBINbHI NpoTarysaHHs. Moxnneo, Bam byge noTpibHo 3pobuTy Binblue NPOTSHKOK HOXEM, SKLLO
ne30 3HolweHe abo Mae ckonku. IMpu nepLioMy 3aTOMyBaHHi HOXa BaM MoXe 3HapobuTucs o
10 nap npoTsKOK (MOYeproso B niBoMY i NpaBoMmy nasdy Etany 2), wo6 NOBHICTIO BCTAHOBUTH
NpaBUMbHUIA KyT KPOMKI TOHKOTO Ne3a. [ins 3aTo4Ku TOBCTILLMX Ne3 NOTPIOHO BirbLUe NpOTSHKOK.
Micns 3 nap npoTsaryBaHb NepesipTe, UM MOXe e3o pospisatv nanip. [Ans kopuctyBauis, ski
3HallOMi 3 3aTOYKOIO MeTaneBux fe3, 3a3HauMMo, LU0 Ha KepaMiyHUX ne3ax 3agupku He
YTBOPIOIOTHLCA. TOMY MU PEKOMEHZYEMO BMKOPWUCTOBYBAT METOL MOCTYNOBOrO 3aTOMyBaHHS
re3a 3 NepeBipKoto 10ro Ha rocTpoTy.

KyT 3aTouyBaHHs PpisHMX HOXIB 3 KepaMiYHUMKM Ne3amu MOXE ICTOTHO BiApi3HATUCA Big
3aranbHoONpUIHATOrO cTaHaapTHoro B 30°. HagiTb kyT 3aTouyBaHHS ogHOro BoKy nesa Moxe
BIAPI3HATICA Bifl KyTa 3aTOUKY 3 iHLLOrO Boky. Toumnnka Chef’'sChoice® Ceramic + Steel Mogens
700 3abe3neyye TouHMA KyT B 30° ane BamM MOXe 3HazoOWTiCs 3pobMTW BENMKY KiMbKiCTb
npoxoais nesa B ETani 2, wo6 cdopmysatu ineansHuii kyt 8 30°.

FKWO BX 3aTOMYETE HOXA 3 KepaMiyHUM NE30M BiOMOro BUpOBHWKA, Bam MOXe 3HapobuTics
3pobuTi NuLLe Aekinbka (2-3) MoYeproBux NPOTSHKOK Nesa B NiBOMY i npaBoMy nasax Etany 2,
wo6 nigrotyBatu ne3o ans Etany 3 nonipyBaHHA/A0BOAKM.

OOBOJKA KPOMKM NE3A Y ETANMI 3

Tounrka Chef'sChoice® Ceramic + Steel Mogenb 700 Gyna CKOHCTPYIOBaHa 3 BUKOPUCTAHHSM
nepegoByX MaTepianis, LLO € HOy-Xay KoMMaHii, siki 3a6e3nevytoTb 0CTaTOMHY 3aTOUKY KepamiuHnX
i MeTanesux nes. MigCymMKoBMIA €Tan 3aTodyBaHHS [O03BONSIE OTPUMATK Nesa rocTpilli 3a Ti,
L0 3aTOMYBANMCH B 3aBOACHKMX YMOBAX, YOrO HE MOXE rapaHTyBaTi XOAHA iHLIa TOHMKa,
3anponoHoBaHa Ha PUHKY.

-
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MantoHok 6. ETan 3 ans nonipyBaHhsi / aoBoakm
KepamiYHUX HOXiB.
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MantoHok 5. 3aTouka kepamiuHux HoxiB Ha Etani 2 Ceramic.



Micns 3aBepLUeHHs 3aTo4yBaHHs B ETani 2 3pobiTb 5-7 NOBiNbHUX NOYEproBMx NPOTAryBaHb fe3a
B NiBOMY | NpaBoMy nasax Etany 3 (man. 6). MpoTskka KoXHUX 2 M ne3a 3 ogHoro Boky 3arimae
npubnmM3Ho 2 cekyHau. Mu pekoMeHayeMO NouMHaTV A0BOAKY 3 5 nap (3 MOCTIAHOH LUBMAKICTIO)
nonepemiHHUX MPOTSHKOK. BUkoHalTe Kinbka nap nonepeMiHHUX MPOTSHKOK FIe30M HOXa, a NoTiM
nepesipTe MOr0 Ha rocTpoTy. AKWO Hix Oyae HeOOCTaTHO FOCTPUM, BUKOHAlTE LUe Kinbka
npoTsryBaHb. Hix noBuHeH ByTi 4ocuTb rocTpum, o6 poapizati nanip.

3a BnacT1BOCTAMM MaTepiany KepamiuHi nesa € Kpuxkiluumm 3a MeTanesi. Etan 3 npusHadeHui
Ans iHilLHOI 10BOAKM KepaMivyHOro nesa Ao 6pWUTBEHOI rOCTPOTW 3@ AOMOMOTOK) YHIKarbHUX
anmasHux abpasuBHUX AUCKIB.

NOBTOPHE 3ATOYYBAHHA KEPAMIYHUX HOXIB

LLlo6 npocTo “ocBiXuTU” piXy4vy KPOMKY KepaMmivHOro nesa, He 000B'A3KOBO 3aTOYYBATW HOXa B
Erani 2. [lns uporo npocTo 3pobiTh Kifbka MOBIMbHWUX NPOTAryBaHb NOYEPrOBO B KOXHOMY Nasy
Erany 3 Moniposka/[JoBoaka (4OBOAKA KOXHUX 2 CM ne3a 3 0aHOro Ooky 3aiimae npubnnsHo 2
CeKyHau), Ta NoTiM nepe.ipTe Ne30 Ha rocTpoTy. AKLLO HiX € He[OCTAaTHBO FOCTPUM, BUKOHalTe
Lie 2-3 napu NoYEProBuX NPOTSHKOK. Hik NOBUHEH ByTW JOCTATHBO rOCTPUM, LLO6 po3pisaTy nanip.
He moxHa npoBoauTW npouedypy NOBTOPHOTO 3aTOYEHHs, AKWO KepaMiyHe re3o Hoxa €
wepbatm abo ayxe 3atynunocs. Y Takomy Bunagky HeobxigHO BOaTUCa 40 NpoLieaypy NOBHOI
3aTOYKM, SIKa ONMcaHa Ha CTOpIHL 6.

3ATOYYBAHHA HOXIB 31 CTANEBUM NE3OM

Cranesi HOXi 3 NOABIMHAMU TPAHAMN KDOMKW MaTUMYTb KOXHY rpaHb 3aTodeHoro Ha 15°, wob
CTBOPUTK Cynep- roCTpUi Kpai i3 3aranbHum kytom 30 © (aus. ManioHok 3). [Ins 3aTouku Takux
HOXIB BMKOPUCTOBYTe Tinbku ETanmn 1 3.

Mpumitka: Awwo B 36MpaeTecs 3aTOUNTM HOXa 3 METArNEBIUM NE30M Mics TOro, SK 3aTOYUNM
kepamiyHe ne3o B Mogeni 700, 6yab nacka, cnovatky npouutanTe po3gin “OunLieHHs ToUnUku” Ha
CTOPiHLi 13, @ NOTIM BUKOHAMTE OYMCTKY 3a IHCTPYKLLE, MEPLU HiX MPUCTYNUTW [0 3aTO4yBaHHS
MeTanesoro fesa.

3ATOYYBAHHA HOXA 3| CTANEBWM JIE30OM Y ETAINI 1 STEEL

YBIMKHITb XMBMNEHHS TOUMIKM, MOMICTITb €30 B NiBuiA na3 (man. 7) Etany 1 Steel i npoTarHits
neso Ha cebe. MoTiM NOMICTiITb Ne30 B NpaBuil Na3 Etany 1 i Takox NpoTArHiTb oro Ha cebe.
lMoBTOptoiTe Napu npoTarysBaHb Ha Etani 1, BUKOPUCTOBYKOUM MiBUI Ta NpaBuiA nasu ans
NOYEProBuX NPOTSKOK. bepiTb Bnnabko 4-5 cekyHa Ha KOXHY NPOTSHKKY nesa AosxuHowo B 10-12

MantoHok 7. ETan 1 ans 3aTouyBaHHs CTaneBuXx nes.




cM. Ha 3aTouky foBLUMX Nne3 6epiTb Tpoxu binblue Yacy Ta TPOXM MEHLLE Ha 3aTOUKY KOPOTLLMX
nes. FAKwWwo BK 3aTouyeETe Tynoro Hoxa Brieplue B ETani 1, Bam moxe 3Hagobutucs go 10 nap
MPOTSKOK (MOYEproBo B NIBOMY | NpaBOM Nasax), o6 NOBHICTHO BiAHOBMTH NOTPIBHUA KyT pixyyoi
kpomku. ToBCTiLLi nesa notpebyBatumyTh GinbLue NpoTsryBaHb. [licns 3 nap npoTsikok nepesipTe
Ne30 Ha HasiBHICTb 3aAMPKY, SIK ONUCaHO Hkye (Man. 9), i, AKWo HeobXxigHo, 3pobiTh Lue Kinbka
nap NpOTSKOK, 0K He YTBOPUTLCSA 3afMPOK Y3A0BXK BCIEi AOBXMHM ne3a.

He nepetouyinTe neso. AKWO BM YTBOPWUNW 3aaMpOK MO BCi JOBXMHI Nesa, nepexodbte A0
npouesypy nonipoBkw / goBoaku nesa B Etani 3.

BUABNEHHA 3AOWPKA

LLlo6 nepekoHaTHCA B HasBHOCTI 3aaupka (aue. MantoHok 9), obepexHo NpoBesiTb BKa3iBHAM
narbLieM ynonepek nesa y BkasaHOMy Hanpsimky. He npoBoabTe nanbuem y3[0BXK KPOMKH,
1406 He nopizaTics. SKLLO OCTaHHs NPoTsHKka Byna y npaBoMy nasy, 3aaupokK 3'SBUTLCS 3 NPaBoro
Ooky nesa, i HaBnaku. 3aAMpoK, 3a HAsIBHOCT, Big4yBaETLCA sk rpy0e i 3irHyTe BigLlapyBaHHs Ha
KpomLi ne3a. MopiBHSHO 3 HAM NPOTUMEXHA CTOPOHA fe3a Big4yBaETbCs AyXe rnagKko. KL
3aJupKa He BUSBIIEHO, NPOLOBXYIMTe 3aTo4yBaHHs Ha ETani 1, yeprytoun npoTsku B iBOMY Ta
y NpaBoMy nasax A0 YTBOPeHHs 3aaupka. [icns yTBOpeHHs 3aampka B3QoBX YCiEi KpOMKM nesa
nepexogbTe 4O nonipoBku / goBoAkw nesa B Etani 3. (MantoHok 8).

OOBOKA HOXA 31 CTANEBMM JIE30M Y ETAMI 3 - NONIPOBKA/JOBOAKA

MpoTarHiTb Ne30 Yepes niBuiA nas i noTiM Yepe3 npasui nas Etany 3 (aue. MantoHok 8). 3pobiTh
2 napw NpoTSKOK (4-5 CekyHA KOXHa NPOTsKKa), Yeprytoun NiBui Ta npasui nasu Mpuctpoto 3.
MepesipTe ne3o Ha rocTpoty. [ns oTpuMaHHs Ginbl roCTPOro nesa BUKOHaWTe e Kinbka
nap LUBMOKWX MOYEProBuX MpoTaryBaHb (koxHe Bnm3bko 1 cekyHau) B Etani 3 Ta nepesipte
Ha rocTpoTy. [oBTOpIOMTE AaHy NpoLeaypy 3a HeobXiaHOCT, WoB YTBOPUTH BUKITIOYHO rOCTPY
KPOMKY nesa. BukopucToBytoun LuMaTok nanepy abo Hapisatouu nomigop, MOXHA BM3HAYMTM
CTYMiHb FrOCTPOTU Ne3a.

3ATOYKA TPAOULINHUX (OGHOCTOPOHHIX)
ANOHCBbKWX CTAJIEBUX NE3

TpaguuiiHi ANOHCbKI HOXI, TaKi, K HOXi AN MPWUrOTYBaHHS CalUWMi, OCHALUEHi nesamu 3
OLHOCTOPOHHIM CKOCOM. [pu LibOMY 3aBOACHKWN CKIiC Ayxxe Lwmpokui (ckic A, manioHok 10). IcHye

MantoHok 8. Mpu yTBOpEHHI 3aaMpKa no BCil AOBXMHI ne3a
110r0 MOXHa BUSIBUTH, NPOBIBLUM NanbLieM Bnonepex i B
NPOTUNEXHY CTOPOHY BiA Kpomk. OGepexHo! Yutaiite
TeKCT.

MantoHok 9. ETan nonipoBku / OBOAKM MeTaneBux nes.



6e3niy BMpoGHWKIB NOZIGHOMO TUMY HOXIB, SIKi BUKOPUCTOBYHOTLCS, SIK NPABMIIO, 151 MPUIOTYBaHHS
calummi. 3aBOLCHKMIA CKIC KPOMKW (ckic A), sIk npaBuno, 3aTouyeTbes nig kytom B 10 rpagycis.
OpHak iCHYIOTb BUHSITKW, OCKIMbKM Takui KyT HE € 3aBOACBKAM CTaHgapToM. 3 i€l K MpuunHu
B 3aNEXHOCTI Bif BUPOOHWKA CUIbHO BIAPIHAKTLCS AM3AIH TPaANLIAHMX ANOHCHKMX HOXIB i
CTPYKTypa pixy4oi KpoMKi. Xoua NeBHi XapakTepHi pUcK BCe X NPUCYTHI. Pixyda Kpomka BKIOYae
B cebe ronoBHMI CKiC 3 N1LbOBOrO BOKY ne3a HoXa Mif LUMPOKAM 3aBOLCHKAM CKOCOM, a TaKoX
HabaraTo MEeHLLMIA NO LWMPWHI BTOPUHHWIA CKiC i3 3BOPOTHOIO OoKy nesa. Ak npasuno, Mikpockic Ha
3aHin ctopoHi nesa (Man. 11) MoxHa po3rnsigaTht Tinbky 3a SONOMOTOH0 MyMu.

3BOpOTHMIA bik nesa BUrOTOBMNSETLCA HA 3aBOAI abCOMOTHO MockuM abo HamuacTilwe 3nerka
YBITHYTWM, LUO | JO3BONSIE CTBOPIOBATW MIKPOCKIC, SIKUN € YaCTUHOK PiXy4Oi KPOMKM. Y 3B'A3KY 3
BiACYTHICTIO CTaHAAPTIB, K NPaBUno, ANs AOAAHHS rOCTPOTW TakUM HOXam BUKOPUCTOBYETLCA
[OCUTb TPYOOMICTKWIA | TpuBannii MeTop 3atouysaHHs. Tounnka ChefsChoice® Mogens 700
po3pobneHa Ans 3aTouyBaHHs NPaKTUYHO BCIX TPAAMLIAHUX OBHOCTOPOHHIX n1€3 a3ifCbKoro Tumy
ANs HafaHHs iM roCTPOTM 3aBOLCHKOI AKOCTI.

lMepen novaTkoM 3aTOMyBaHHS TPAAMLIMHOMO SMOHCHKOrO nesa pPeTenbHO BUMBMITH MO0 i
NepekoHanTecs B TOMY, IO BOHO Hacrnpaedi € TPaguUiiHAM OLHOCTOPOHHIM N1E30M. TaKoX
3acyiTe, Hix i3 nesom skoro Tny By maeTe: niBoctopoHHiM abo npasocTopoHHiM (Man. 10).
[yxe BaxnmBo TOYHO JOTPUMYBATW NpOLLEAYPU 3aTOUYBaHHS | NOCIZOBHOCTI, ONUCAHOT HUXKYE,
06 oTpUMATL Pixky4y KPOMKY ONTMMArbHOI SIKOCTi.

MepesipTe, 3 Akoro 60Ky nesa 3HaxoaMUTLCS LUMPOKWIA 3aBOACHKMIA CKic A. BisbMiTb HiX y pyky
TaK, sk Hibu BM 36MpaeTeCs pisaTy i, SKLIO 3aBOACHKWIA CKic Oyae 3HaxoauTmcs 3 NpaBoro Hoky
nesa, T0 N1e30 € NPaBOCTOPOHHIM. [INs 3aTOYKM NPABOCTOPOHHIX ne3 BUKOPUCTOBYITE TiMbKu
niBui na3 Etany 1, wo6 Tinbku ckoLLeHa (NpaBa) CTOPOHa KOHTaKTyBasna 3 TOUMIbHIM AUCKOM.
[JoTpumyiiTe IHCTPYKLA, BUKNaAEHUX HUKYE.

3ATOYKA TPAOULIMHOIO ANOHCHLKOrO NIE3A HA ETANI 1 (MPABOPYYHI JIE3A)

Y ubomy npuknagi, akui nepegbavae, Wwo Balu Hix i3 TpaguuiiHim NpaBoCTOPOHHIM Ne3oM, Bam
HeoOxigHo Oyae BukopucToByBaTH Tinbky NiBui nas Etany 1 Steel. Kinbkicts pyxis nesom, siki
Bam HeobxigHo Oyge 3pobut, 3anexuTb Big 3aBogcbkoro kyta ckoca A (Man. 10 i 11) i Big
TOr0, HaCKinbK1 CUNbHO 3aTynunocs neso. 3pobitb Big M'am (5) go aecatv (10) npoTsok (3i
LUBMAKICTIO 1-2 CEKyHAN Ha KOXHI 2 CM), BMKOPUCTOBYIOYM BUKIIOYHO NiBuiA na3 Etany 1, a notim
nepesipTe Ne30 Ha HasBHICTb 3aAMpka NO BCil AOBXWHI 3BOPOTHOI CTOPOHU ne3a. (3amupku

NiBopykun MpaBopykun
®poHTanbHa—_| |TunbHa| | _—®poHTanbHa
CTOpOHa CTOPOHa CTOpOHa
Lnpokun Linpokui
thabpuyHmm ¢habpuynui
ckic A ckic A
aBpu4HMiA 3a3BMUYaM Bifg 3a3BuyYal Big
|/ ckic A 10 po 11° 10 no 11°
ToBWwMHA <
- paHb 3aToyeHa
—>~| |~<«——npubn. 0.05Mm (npu6n. 0.1-0.2mm) nig kyTom 15°
MantoHok 10. TpaauuiiHuii a3iaTCbKMIA HiX 3 OAHUM MantoHok 11. CtaHaapTHa KpoMKa nesa TpaauLiiiHoro
CKOCOM B po3pisi. J1e30, Ik NpaBUNO, TOHLUE i 3aTOYYETLCA  a3iliCbKoro HoXa B po3pisi, 36inbLweHomy B 50 pasis
3 0AHOrO GOKY. (npaBopyKMmiA).
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OypyTb negb NOMITHI, ane iX MOXHa Big4yTV Tak, Sk MokasaHo Ha man. 9). lNepekoHaiiTecs B
TOMY, LLO €30 NOKPUTE 3aAMpKamMm Mo BCI AOBXWHI. FKLLIO Ne30 He Mae 3aaupka, abo 3aampok
YTBOPUBCA TiflbKW Ha YaCTuHI nesa, BUKOHaMTe M'Tb (5) 4oOaTKOBMX MPOTSHKOK FIE30M B iBOMY
nasy, a noTiM 3HOBY MEPEBIpTE NE30 Ha HAsBHICTb 3aaMpka. 3aranom focuts byae 3pobutn 10-
20 NpoTsKOK NE30M Y NiBiM nasy, o6 3aavpku 3'IBUAMCS MO BCI AOBXMHI Ne3a. LLiob cTeopuTty
3a4upKK, pigko noTpibHo Binblue 20 npoTskok B niBomy nasy. licns Toro, sk Bu nepekoHaeTecs
B HasIBHOCTI 3agupka, nepexogbTe 4o Etany 3 nonipoBku / goBoAku nesa.

OIHILLHA NONIPOBKA / OBOAKA PDKYHOUOT KPOMKW TPAQULIMHOIO AMOHCLKOMO
NE3A HA ETANI 3 (MPABOPYYHI NIE3A)
a. 3pobiTb Big 4BOX A0 TPbOX (2-3) NOBiMbHMX (N0 3-4 CeKyHAM) MPOTSHKOK TirbKi B NiBOMY
nasy Ha ETani 3 nonipoBku/ oBoAKw, a NOTiM NPOAOBXYMTE BUAANATY 3a4NPOK, CRigyH4M
iHCTPYKLLiSIM KDOKY HUXKYE.
6. 3pobiTb oaHy (1) piBHOMIPHY NPOTSHKKY B MpaBoMy nady Etany 3, nonipyoun 380poTHy
CTOPOHY KPOMKY (3-4 CexyHam).
B. 3pobiTb 1-2 napw LBUAKUX NPOTSHKOK (1-2 CEKYHAM KOXHA), Yeprytouu NiBuii i npasuil
naau Etany 3. Mepe.ipTe ne30 Ha rocTpoTy, BUKOPUCTOBYHOUM TOHKWIA apKyLL nanepy abo
nomigop. Jle3o noBMHHO BYTy rocTpuM, HemoB 6pKTBa. FKLLO BOHO He rocTpe, NOBTOPITh
Kpoky a, 0, B, OnucaHi BuLLE.
MOBTOPHE 3ATOYYBAHHA TPAOULIAHUX ANOHCHKMX NE3 (MPABOPYYHUX)
Y 6inbLUOCTi BUNaaKiB By 3voxeTe LUBMAKO NOBTOPHO 3aTOMUTM €30, NOCHILOBHO BUKOHABLLM
iHCTPYKLIi, 3a3HayeHi B nyHkTax a, 6, B BuWe no TekcTy. MoBTopith Ui Aji, Wob Hagatn nesy
rocTpoty 6puTBM. SAKLLO NOBTOPHE 3aTO4yBaHHS Ha ETani 3 He 3arocTproe Kpomky nesa, abo sKLLo
KPOMKa 3aHaATo CUIbHO 3aTynunack, Bam HeobxigHo byae NOBTOPHO 3aTOUMTI KPOMKY Nesa Ha
Erani 1. Bukopuctosyiite Tinbku nisuit na3 Etany 1. Y 6inbLuocTi Bunaakie BucTaunTs m'atu (5)
npoTskok y nisomy nasy Etany 1. Y Bygs-skomy pasi Bam HeobxigHo Gyae CTBOPUTM 3agmpok,
nepL Hix nepexoantn oo Etany 3. loBeaitb ne3o Ao notpibHoro ctaHy Ha ETani 3, gotpumyroun
iHCTPYKLUi# a, 6 i B BULLE MO TEKCTY.
3ATOYYBAHHSA NIBOPYYHUX TPAOULIWHUX ANOHCHKMX JIE3
Mpoveaypa 3aTo4yBaHHs NIBOPYYHWX N1e3 CXOXa 3 MPOLIEAYPOID 3aTOHYBaHHS NPaBOPYYHUX fes,
sika onucaHa BuLLE. BUHATKOM € nuLue Toi chakT, Lo BaM HeoBXigHO NOMIHATY MiCLIIMM naau, LWwo
BMKOPWCTOBYHOTLCS. FAKLLO MK 3aTOUyBaHHI NpaBopy4HKX Ne3 Bam HeobXifHO BUKOPUCTOBYBATM

ToBumHa ToBwuHa —>| |<€——

(npu6n. 0,25MM)—>—| |<€—— (npun. 0,5mm)
ABOCTOPOHHS | _—KoxHa rpaub ABOCTOPOHHA KoxHa rpaHi
3aToyka nesa 3aTo4eHa nig kytom 15° 3aToY4ka nesa 3aToyeHa nig
KyToMm 20°
MantoHok 12. TpaguuiiiHi eBponencbki / amepuKaHCbki MantoHok 13. CyyacHi eBponelicbki / amepukaHchbKi nesa
nesa, ik npaBuUno, TOBLYi. 3 NOABIHOIO CKOLIEHOK KPOMKOHO i asiaTChbki nesa, fik

npaBuvno, TOHLI.
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TiNbKK NiBUN Na3, TO MPKU 3aTOMYBaHHI NiBOPYYHUX Ne3 Bam HeobXigHO BMKOPUCTOBYBATM NnLLe
npasuii Na3. AHaNOMYHUM YMHOM BUKOPUCTOBYMTE NiBWI Na3 TaM, A€ IHCTPYKLi i3 3aTO4yBaHHS
MpaBOCTOPOHHLOTO Nle3a BUMaratoTb BUKOPUCTOBYBATH NpaBuil Nas.

TPAHC®OPMYBAHHSA TPAOULIUHUX NE3
€BPOMNEUCBKOIrO/AMEPUKAHCBKOI'O TUMY 3
KYTOM 20° B CYYACHI IE3A 3 KYTOM 15°

Mogenb 700 3aTouye cTanesi HOXi nig ctaHgapTHUM 15° kyTom. Akwo Bam 3axouetbcs
nepeTounTh TpaguLinHi 20° nesa eBPONENCHKOrO / aMepukaHCLKoro Tumy Ha 15° kyT, y LboMy
Bawm ponomoxe Tounnka Mogeni 700. loTpuMyiTe iHCTPYKLIi i3 3aTO4yBaHHS HOXIB 3i CTanesnMm
nesamu, WO BUKNageHi Ha cTopiHkax 7-8. MepsicHa 3aTouka Ha Etani 1 Steel Moxe 3aifHsATH
y Bac 6inblue yacy, Hix Bu ovikyeTe, ane Bxe yac, LU0 BATPAYAETbCS HA HACTYMHI NOBTOPHI
3aTouyBaHHs, 6yae ctaHgaptHuM (Mantorku 12§ 13)

3ATOYYBAHHA (CTANIEBOIO) HOXA I3
CEPEUTOPHUM JIE3OM

CepenTopHi HOXi CXOXi Ha ManeHbKi NUIKK 3 BUIMKaMM Ha Kpato 1esa i HU3KOK 3aroCTpeHux
3ybujs. Mpy HopManbHOMY BUKOPUCTaHHI Takuii HiX pixe Skpa3 3a PaxyHoK LMX rocTpux 3youis.
Bci Tunu cepeiTopHix HoXiB MOXHa 3aTountn Ha Mopgeni 700. OaHak Anst LbOro MoTpPibHO
BUKOPUCTOBYBATU Tinbku ETan 3 nonipoeku / doe0dKu, sikuii 3aToumTb 3yOLji Ta CTBOPUTB rOCTpY
KPOMKY Ha KoXHOMY 3y6Lii. 3a3Biyal Big 4BOX (2) A0 TPbOX (3) Nap NPOTSHKOK NOYEProBO B NiBOMY
i npaBomy nasax Etany 3 6yae goctatHbo (MantoHok 14).

OcCKinbkv HOXI-NWMKN MatoTb 3ybuaTy CTPYKTYpY, KPOMKa Takoro nesa Hikonn He Oyge Takow
X TOCTPOIO, SIK KPOMKA 3BMYaitHOMO piBHOro nesa. OpHak 3ybuata CTpykTypa Moxe ByTu ayxe
€(heKTMBHO MPU PO3pidaHHi MPOAYKTIB 3 XOPCTKOHK LIKOPWHKOK abo Ans po3pisaHHs YNakoBOK
Ha NnanepoBiit OCHOBI.

MantoHok 14. 3aToueHHs 3y6yacTux HoxiB B Etani 3.
YBaxHO [OTPUMYIATE iHCTPYKLI.
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________________________________________________________________________|
OYMLLEHHA OUCKIB AnA NONIPOBKW / HOBOOKH

Chef'sChoice® Ceramic + Steel Moaens 700 o6naaHaHa B6yn0BaHAM NPUCTPOEM ANt MeXaHIYHOT
umcTKM / WwWnichoBKm AuckiB noniposku / foBoakv Etany 3. Y pasi, SKLLO AUCKM BKPUNUCS NAIBKOKO
XUpY, pelTkamu xapyis abo metanesum Bpygom, ix MOXHA NOYMCTUTM Ta HagaT NOTPIGHOro
CTaHy 3a AOMOMOrOK0 PYYHOTO Baens Ha 3agHboMy 6ol ToumnbHoro npunagy. Llen Baxinb
PO3MiLLeHO B 3arnnbneHHi, Sk BkasaHo Ha MantoHKy 15, y NiBOMY HKHBOMY KyTi, IKLLO AMBUTUCS
Ha 3a[HI0 NaHernb TOUYMUIKA.

[ns akTuBaLii MexaHiaMy ouMCTKM/LLNIDOBKI NEpPEKOHANTECS, LU0 NpWUnag YBIMKHEHO, Ta NPOCTO
BMKOHY#TE Taki npoLieaypu:

*  MOTAMHITb BaXiflb NPaBOpYY, YTPUMYIATe NpoTsrom 3-4 CekyHg;

*  MOTAMHITb BaXiNb NiBOPYY, YTPUMYiATe NpoTArom 3-4 cekyHg.

Korm Baxinb 3milLyeTbCH B OQHOMY HanpsMKy, MEXaHi3M YACTUTb Ta BiOHOBMIOE MOBEPXHIO
O[HOTO AncKa MomipoBKY / BOBOAKN. A 3MiLLyHOUN BaXinb Y 3BOPOTHOMY HanpsamKy, Bu oumyete
iHLIWI JUCK.

BukopuctoByiTte ouniysanbHuii MexaHism TITbKW 8 Tomy Bunaaky, sikwo aucku Mpuctpoto 3
CEpPI03HO 3MEHLLMMW CBOK E(IEKTUBHICTb i HE BMKOHYIOTb CBOI NOMIpYBanbHO/MIHILLHI (yHKLi
HaNeXHUM YMHOM. [pK BUKOPUCTAHHI MEXaHI3My OYMLLEHHS 3 NOBEPXHI AMCKIB BUAANAETHCH
abpa3avBHWA MaTepian, TOX SKLLO BW BUKOPUCTOBYETE L MeXaHiaM HaaTo YacTo, BU BUAANSETE 3
[AVCKiB HaaTo 6arato abpa3nBHOT NOBEPXHI — NEPeAYaCHO 3HOLLYHOUM AMCK. SIKLLO TaK CTaHeTbCs,
Oyne HeobxigHOK 3aMiHa AMCKIB. AKLLO B PerynsipHO MUETE HOXi Nepeq 3aTouyBaHHSM, BaM
[0BEAETLCA 3aCTOCOBYBATM MEXAHI3M OuMLLEHHS AuckiB ETany 3 He yacTilue, Hix pas Ha pik.

PEKOMEHOALYI

1. 3aBxau BuOansinTe 3anuLuKi i, KMpy Ta CTOPOHHIX MaTepianis i3 HOXa nepeq,
3aTOMyBaHHAM Y1 NOBTOPHUM 3aTo4yBaHHsAM. [Tpu curnbHOMY 3aBpyaHeHHi ckopucTanTecs
MWIHUM 3acoBOM | BOAOH AMNS OYULLIEHHS Nle3a HOXa, a NOTiM PeTeNbHO 0ro BUCYLLITS.

2. 3aBxau NpoTAryiTe Ne30 3 peKOMEHLOBAHOH LUBMAKICTHO | PIBHOMIPHO MO BCii JOBXMHI.
Hikorm He 3ynuHsanTe | He nepepuBanTe pyx nesa, Ok BOHO TOPKAETLCS abpasuBHUX AUCKIB.

Buimka nig
naneub
(n’aTa)

MantoHok 15. BukopucToByiiTe iHCTPyMeHT ans ounweHHss  MantoHok 16. Skwio ne3o Mae Benuky BUiMKy nig naneub,
DyXe 06epexHo. MOXNMBO, GyAe Kpallie NOMICTUTH B Hei naneub nif yac
3aTOYyBaHHS.
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3. YBaxHO JOTpUMYiTE JeTanbHOI npoLeaypu Ans KOXHOro TUMy Ne3 3 MeTo A0CArHEHHS
HalMKPaLLOoro pe3ynbTarty, a Takox Lob NpoLoBXUTY TEPMIH Cryx6u nesa.

4 Kpomka nesa Hoxa npu 3aTo4yBaHHi NOBMHHA KOHTaKTYBaTW 3 abpasvBHUMK auckamu nig Yac
npoTsryBaHHs nesa yepe3 nas. o6 3atoumT KiHUmMK 3aKpyrieHoro nesa, anerka nigHimanTe
PYKiB'Sl HOXa B Mipy HabnKeHHs 40 Hboro. Haxun Hoxa noBuHEH OyTv gocTaTHimM Ans Toro,
o6 KPOMKa Nle3a KOHTaKTyBasa 3 TO4UMbHUM abo NomipyBanbHUM AUCKOM.

5. LL|o6 niaBuLLMTM MACTEPHICTL 3aTOMYBaHHS HOXIB 38 A0noMoroto Tounnkn ChefsChoice®
Ceramic + Steel Mogenb 700, BuBYiTL NpoLeaypy BUSIBNEHHS 3aAupKa MO BCill AOBXKWHI
ne3a (K onucaHo Ha cTopiHkax 7-8). Heasaxatoum Ha Te, LU0 BW MOXETe 3aTouqyBaTh
HOXI, He AOTPUMYHOUM AaHOTO METOAY, BiH BCE X € HaNLUBMALIMM COCOBOM BU3HAYUTH,
HaCKinbKu SIKICHO BI 3aTOYMNM HOXa Ha NonepegHix eTanax. Liei MeToa A03B0NMTL BaM He
NEPETOYNTM HOXA i NPY LibOMY LLIOPa3y rapaHTye BUCOKMIA CTYMiHb FOCTPOTH PiyHOi KPOMKM.
[ins nepeBipku OCTATOYHOI FOCTPOTM N1e3a po3pixTe nomigop abo nanip.

6. [in vac 3aTouyBaHHA AoknapfaiTe nuLe Nerkoro 3ycunns — NpocTo A0CTaTHLOMO Ans
HaZiHOro KOHTaKTY ne3a 3 abpasuBHUM OUCKOM.

7. FKW0 Ne30 BaLIOMO HOXa OCHALLEHO AOCUTb BEMMKOH MiANnarbLeBOoro BUIMKOK, BaM,
MOXMBO, Byae 3pyyHiLLe NOMICTUT naneLis Y Lo BUiMky (Man. 16), konu Bu Bynete
BCTaBMNATM €30 B Toumno. (byabte obepexHi, 60 kiHunk BuiMkn Moxe 6yt rocTpum!) Bawu
narneLb Npy LbOMY MOXE CY)XWUTU CBOEPILHUM CTONOPOM i He 4aCTb Bam 3aCyHyTu Ne30
HOXa TakuM YMHOM, LLoB y HbOro noTpanuna ioro m'sta. LLo6 signpauytoBat faHuii MeToa
3aTO4yBaHHS, NOTPIOHO TPOXW NONPaKTUKYBaTW. FK TiNMbKM B BCTABUTE NE30, A03BOMNbTE
BaLLOMY NanbL0 NEPEMICTUTICA Ha NEPEAHIO YaCTUHY TOUMUITKM.

8. Tpu npaBunbHOMY BUKOpUCTaHHI By 3mMoxeTe 3aTo4yBaTy N1e3o no BCiil LOBXWHI, He
poxoasum 1/8 gtoiima (3 Mm.) go BonbeTepa yn pykie's Hoxa. Lie ronosHa nepesara
Chef'sChoice® Ceramic + Steel Mogeni 700 y NOpiBHAHHI 3 iHLLAMM METOAAMM 3aTOYYBaHHS,
0C0BMBO BaX/MBa NpU 3aTOYyBaHHI KyxapCbKux HOXIB, kor Bam noTpibHo piBHOMipHO
3aTO4NTM NE30 MO BCil JOBXWHI, MATPUMYHOUM KPUBN3HY KDOMKI Ne3a. FAKLLO BaLl
KyXapCbkui Hixk Mae 6ins pykis's Baxkui 60rbCTep, ki nepexoanTb Y 1eso, T0 Ha
TOYMUMBHOMY Kpy3i MOXXHa MogmdikyBaTh abo BUAANMUTI HUKHIO YacTuHY OonbcTepa Takum
UMHOM, L0 BiH He 3aBaxaB 3aTO4yBaHHIO BCIEl JOBXMHM Ne3a.

Mpu 3aTouyBaHHi kepamiyHux HOXiB Byae yTBoptoBaTMCS Binni abo YOpHMIA NI, 3anexHO
B} TNy KepamiyHoro Hoxa. Lie 3Buyaiite saBuLLe. KopucTyBayesi TOUMIKM PEKOMEHAYETLCA
OuMLLaTH Bif LIbOrO MMy HANPSIMHI MPYXXUHU NPUCTPOHO ANS 3aTOHYBAHHS KepamiyHuX ne3
Mnpu BUMKHEHOMY Npunagi (GuBiTbCs Hkye po3gin “OunLLEHHs ToUnmKn')

9. OumwainTe BCi HOXi 32 AONOMOrOK M’SIKOTO MUITLHOMO PO34MHY i BOAM, W06
3MWUTK 3 HUX YBeCb NUN Bif 3aTouyBaHHA / nonipyBaHHs | poBoaku nesa MEPEL
6e3nocepeaHiM BUKOPUCTaHHAM iX i3 Dketo.

10. He HamaraiTecs BUKOPUCTOBYBATH TOUMITKY [18 3aTOMYBAHHS HOXULb.
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NOBCAKAEHHE OBCNYrOBYBAHHA

PyxoMi 4acTuHw, JBUIYH, HECYYi NOBEPXHI It TouMnbHI noBepxHi HE noTpebytoTs MacTuna. Hemae
noTpedbn y Boai Ans abpaausiB. 30BHILLHI NOBEPXHi TOYWUMBHOMO MpWUNagy MOXHa MPOTEPTM
BOJIOTOH) FaHUipKOt0. He BUKOPUCTOBYATE MUItHI 3acobn abo abpasmeHi MaTepianu.

OYUCTKA TOYUNKHK

Toumnka Chef'sChoice Mogens 700 Hakonuyye MeTaneBy CTPYXKY (Mun), WO YTBOPOETLCS Nif
yac 3aTouyBaHHs CTaneBux Nes. BoHn npuTaryloTbCs MarHiTHUM eneMEHTOM, PO3TalLOBaHUM
nin Etanom 1 Steel. Pa3 Ha pik abo 3a notpebu Bam HeobxigHo Byade BuAansT MeTanesy
CTPYXKY, Ska HaKOMMYUTLC BCEPEedMHi TOMMIKM B pesynbTaTi BaraTopa3oBux 3aTOMyBaHb.
3HiMiTb ManeHbky kpuLky (man. 17), sika 3akpueae OTBIp i3 38opoTHOro Goky nig Etanom 1. Bu
nobaunTe mMeTanesi YaCTWUHKW, HAKOMMYEHi Ha MarHiTi, 3aKpineHoMy Ha 3BOpoTHOMY Goui L€l
KpULKK. TTpOCTO 34MCTiTb CTPYXKY 3 MarHiTy 3a [AOMOMOTOK ManepoBOro pyLUHMka abo 3y6HOI
LUITKM | 3aKpUITE 3a0HI0 KPULLKY. SKLLO B pesynbTaTi 3aTO4yBaHHS YTBOPUNACS BENUKa KinbKiCTb
MeTaneBoro abo iHLIOro CMITTS, BU MOXETE BUTPYCUTM iX 3 OTBOPY MICNs 3HATTS KpuLwkm. [Micns
OUULLEHHS 0BEPEKHO BCTAHOBITb KPULLIKY 3 MarHiTom Ha MicLe.

Ockinbkv B pesynbTaTi 3aTOuyBaHHS KepaMiyHMX HOXIB YTBOPKOETHCA MWM, SKMIA HE Mae
BMNaCTMBOCTEI HaMarHivyBaHHs, 11oro HeobXigHo BUAANSATY 3 TOUMITKM B iHLUMIA cnocif. ETamn 213
B Mogeni 700 ocHalLLeHi 3HIMHAMM NPYXWUHHAMM HANPSMHUMY (aueuch MantoHku 18 i 19). ETann
2 i 3 BUKOPWCTOBYIOTLCA 47151 3aTOYYBAHHS KEPaMiYHMX HOXIB.

MantoHok 17. 3HATTA KPULIKW 3HU3Y Kopnyca, o6
OYUCTUTW NpUNaA Bif MeTaneBoro nuny (AvB. po3ain
MoBcsiKkaeHHe 06CNYroByBaHHs).

J— Npyxwunna Ha

MantoHok 18. 3HiMHi npyXwuHHI HanpamHi B ETanni 2 1a 3. MantoHok 19. ETan 3 npyMHHY HanpsiMHY 3HATO 3 ii
KaHany.
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o6 3HATW MpYXWHHI HaNPsIMHI, CNOYaTKy BiAKMIOMITE TOUYMIKY i BUAMITb LUHYP XMBMIEHHS 3
PO3eTkW. HaTUCHITh Ha 3acyBKy, po3TaLLOBaHy Ha 3a[Hil CTOPOHI MPYXMHHOI HanpaBnskYoi (Man.
18), i nig Yac HaTWUCKaHHS Ha 3aCyBKY MOTAMHITb | BUTAMHITL HAaNPaBNAYMIA NPUCTPIN. MPYXMHHI
HanpsiMHi MOXXHa MPOMMWTU B TENIIA BOZ], @ NOTIM BUCYLLUTM NanepoBUM PYLUHWKOM abo B noToui
NOBITPSA (HIKONK He KNagiTb B NOCYAOMUIHY MaLLWHY).

ToumnbHi 6rokn Etanis 2 i 3, 0o sIkux BM OTpUMAETe JOCTYN MICNS TOTO, SIK 3HIMETE MPYXMHHI
HanpamHi (Man. 19), MOXHa OYMCTUTK 33 [OMOMOTOK MMNOCOCA 3i CrieLianbHOK HACaAKOH.
Peluty kepamiyHOro nuny Micns YMLLEHHS MIOCOCOM MOXHA BUAANWUTU BOMOTMM ManepoBuM
PYLLHWKOM.

Micns 3aBepLUEHHS OYMLLEHHS MPYXMHHUX HaMpAMHMX iX HeobXigHO BCTaHOBWTU Hasag Ao
TOYMIIKW, MOMICTMBLLM Y BiNOBIGHWIA OTBIP i diKCYtOuM iX Ha MicLi HagilHo (man. 19).
lMepekoHalitecas B TOMy, WO MPYXWHHI HanpsMHi 2 i 3 BW BCTaBUNM KOPEKTHO, Y
BignosigHun Etan.

[yxe Baxneo ounwyBati Etan 3 Big kepamiyHOro nuny nepes 3aTouyBaHHAM CTaNeBMX HOXIB,
OCKiMbKM BiH BUKOPUCTOBYETLCS AN NONIPOBKW/AOBOAKA SIK KepaMiYHuX, TaK i cTanesux nes.
KepamiuHnin nun LWinbHile, Hix MeTanesuit, TOMY Takiid N, SKLLO HAa30MPaETbCS Ha HaNMPAMHIX
B ETani 3, MOoXe 3anvwuaTi nogpsnuHW Ha cTanesoMy nesi. | xoua Taki NogpsnuHN He BMHYTb
Ha XapaKTepUCTUKM CTaneBoro HoXa, Aesiki KOPUCTYBaYi He 3pagitoThb iX NOosB.

CEPBIC

Y pasi HeobxigHOCTi nicnsarapaHTiiHOro 06CnyroByBaHHs MOBEPHITL CBiil Npuiag 4O Npoaasus
abo HaujoHanbHoro auctpub'iotopa EdgeCraft, e Bam oujHsiTb BapTICTb PEMOHTY O 1Or0
NpOBEAEHHS.

Byab nacka, ykaxiTb CBOIO 3BOPOTHY aapecy, HoMep TenedoHy B AEHHWUIA Yac i KOPOTKWAN OMUC
npobnemn abo MOLLKOMKEHHS HA OKPEMOMY apKyLLi BCepeauHi Kopobkn. 36epexiTb KBUTaHLLi0
3 TPaHCMOPTYBaHHA BaHTaXIiB AK [OKA3 BiABAHTAXEHHS i B AKOCTI 3axuCTy Big BTpaTW Mpu
TPaHCMOPTYBaHHi.
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—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

3i6paro B CLLA www.chefschoice.com
Chef'sChoice®, EdgeCraft®, Diamond Hone® i Becb au3aitH Lboro BUpobY € 3apeecTpoBaHUMM TOBapHUMM
3Hakamu EdgeCraft Corporation, Avondale, PA.
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