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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be
followed including the following:

1.
2.

o~ w

Read all instructions. Every user should read this manual.

To protect against electrical hazards, do not immerse the AngleSelect® Model 1520 in
water or other liquid.

Make sure that only clean knife blades are inserted in Model 1520.

Unplug from outlet when not in use, before putting on or taking off parts and before cleaning.
Avoid contacting moving parts.

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 appliance 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.

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.

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

The Chef’sChoice® AngleSelect® Model 1520 is designed to sharpen American, Euro-
pean, and Asian style 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 AngleSelect® Model 1520 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.Close supervision is necessary when any appliance is used by or near children.
15.Do not use honing oils, water or any other lubricant with the AngleSelect® Model 1520.
16.For household use only.

'"SAVE THESE INSTRUCTIONS.




YOU MADE
A GOOD
CHOICE

Congratulations! As an owner of the highly versatile Chef’sChoice®
AngleSelect® Sharpener Model 1520 you will appreciate how easy it
is to maintain all of your American, European and Asian style knives
in factory sharp condition. A highly precise guide system is provided
to position each style knife automatically at the optimum sharpen-
ing angle as customized diamond abrasive disks quickly restore and
hone a fresh edge. The edge is then stropped with the Chef’sChoice®
patented stropping disk to astonishingly sharpness. You will appreciate
the joy of effortless cutting and the unmatched presentation of each
flawless slice.

The Model 1520 is designed to sharpen your Asian style knives with
primary edge facets of 15 degrees (30 degrees total) matching the
sharpness and edge shape of the highest quality Asian knives. Your
American or European knives on the other hand will be sharpened with
primary edge facets of 20 degrees (40 degrees total), the conventional
angle of the Western countries.

Because the typical Asian edge is formed with its primary edge facet
at an angle of 15° (30° total) it is inherently a “sharper” edge than
the conventional Western edge formed at the larger 20° (40° total).
Because the Asian edge is thinner it is usually considered to be a
weaker edge because of that lower angle. Uniquely the Model 1520 is
designed to create a precise 15° primary angle on the Asian blade but
you can at your choice create a second small microbevel along that
edge facet that adds significant strength and durability to that already
very sharp edge.

Thus you will realize the exira advantages in sharpness and durability
that has made the Chef’sChoice® Trizor® multibevel edge the edge of
choice for the professional chef.

We strongly encourage you to read the following sections that detail
optimum sharpening procedures for each style blade. Enjoy!
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GETTING ACQUAINTED WITH THE MODEL 1520 SHARPENER

The Model 1520 (Figure 1) is a unique three stage sharpener with Stage 1 designed
exclusively to sharpen Asian style (15° faceted) knives. Stage 2 is designed primarily to sharpen
conventional American and European knives. Stage 3 contains the proprietary Chef’sChoice®
ultrafine abrasive stropping disks designed for both Asian and Euro/American blades to create a
microscopic bevel along the edge and to polish it to astonishing sharpness.

Asian knives (15 degrees) are sharpened first with fine diamond abrasives in Stage 1, and then
stropped and polished in Stage 3. Optionally for a stronger edge on Asian style blades two pair of
pulls can be added in Stage 2 to form a small second bevel, before proceeding to Stage 3 which
creates the third microscopic bevel and polishes the resulting edge with micron size abrasive.

American and European knives (20 degrees) are sharpened first with fine diamond abrasives in
Stage 2, followed by stropping and polishing with micro abrasives in Stage 3. Knives of the 20°
design are not sharpened in Stage 1 unless as described later you wish to convert this 20° edge
facet to the smaller Asian angle of 15°.

Special procedures for sharpening serrated blades are included beginning on page 12.

All traditional-single sided Asian knives such as sashimi knives require special care and must be
sharpened primarily on one side of the edge as explained in later sections.

The Model 1520 is equipped with a manually actuated diamond cleaning system that can be
used, when necessary, to clean any accumulated food or sharpening debris from the surface
of the ultrafine abrasive Stage 3 polishing/stropping disks. We strongly urge that you always
thoroughly clean your knives before sharpening them. Unless you are a heavy user of the sharp-
ener, you will be able to sharpen for months or even a year or more before you need to clean the
stropping/polishing disks. Only if you sense a distinct decrease in polishing efficiency in Stage 3
is there any need to use this convenient feature described on page 13.

Sharpen Sharpen
Asian Euro/American Stropping/Polishing
Stage 1 Stage 2 Stage 3

Left  Right Left  Right Left Right

AngleSe\ect’

s Etn

Switch

Figure 1. Chef’sChoice® AngleSelect® Sharpener Model 1520 designed to sharpen both Asian and
the Euro-American style knives.
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Because of their thickness and heavy duty blade design we do not recommend the Model 1520
for the much older thick European cleavers. These can be readily sharpened in Models 120,
2000 and 2100. However, the Model 1520 is ideal for sharpening Asian cleavers.

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 14.) 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”. Slip the knife blade smooth-
ly into the left slot between the left angle guide of Stage 1 or Stage 2 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.

DESCRIPTION OF EURO/AMERICAN AND ASIAN BLADES

Over the years, the European and American blades have been designed to prepare foods
common to their own culture and heritage — namely for heavier foods including a wide
variety of meats and more fibrous vegetables. As a result these knives are generally heavier,
thicker, and sharpened with sturdy 20 degree facets (40 degree total angle) (See Figure 3b). By
contrast the Asian foods have been lighter, de-
Handle signed primarily for seafood, and less fibrous
AN vegetables. Consequently many of the Asian
knives are thinner and sharpened with the
AN more delicate 15 degree facets (See Figure 3a).
Bolster Some Asian blades are very specialized, for
Heel example the traditional Japanese blades which
\ are formed as single sided blades with a single
Edge 15 degree facet. Sharpened correctly they are
exceedingly sharp.

\Tip

Figure 2. A typical kitchen knife.

Figure 3. Typical
edge, illustrating the
primary facet.

Primary

Facet

a. Typical Asian Edge, 15° b. Typical Euro/American Edge, 20°




In recent years, as cultures and foods of the eastern and the western countries have become
more ubiquitous and available on a global scale, the knives commonly associated with those
foods also have become widely available. Many European and American brands are selling
Santoku blades and certain traditional European styles are now sold under Asian brands.

The Model 1520 is designed to sharpen virtually any of this growing variety of blades and to

maintain the angles and edge designs of their tradition.

If one can identify the manufacturer of a knife or establish the country of origin of the
knife’s particular design it is relatively easy to classify the edge as Asian (15 degrees) or as

American/European (20 degrees) and to sharpen
accordingly. For example the Santoku knife is charac-
teristically sharpened as an Asian blade (15 degrees)
regardless of where the knife is manufactured. Other-
wise if you are using a given knife for heavier cutting
or chopping it probably is best sharpened as an Ameri-
can/European blade at 20 degrees. If you use a small
or medium size knife only for light work such as paring,
peeling, or light slicing you may prefer to sharpen it as
an Asian knife at 15 degrees in order to take advantage
of its increased sharpness.

The following descriptions may be helpful in identifying
your knives or in explaining their edge structures.

EUROPEAN/AMERICAN BLADES

(20 DEGREE FACETS)

European/American fine edge blades are universally double
beveled and are sharpened on both sides of the blade. Most of
the Euro/American knives, shown on the right, Figure 4 have
a thick cross-section designed for heavier work. However, the
associated conventional paring, fillet and utility blades, are
smaller and have a relatively thin cross-section well suited to
their intended application.

CONTEMPORARY ASIAN KNIVES

(15 DEGREE FACETS)

The most popular Asian blades; the thin, light weight
Santoku and Nakiri for example are generally double faceted
(sharpened on both faces of the blade) as shown in Figure 5.
Occasionally Santoku knives are sold with single facets but
these are not readily available in the United States.

There are other but somewhat heavier double-faceted Asian
knives, the Deba and Gyutou, popular in Asia, which are
used for chopping hard vegetables, for tailing and filleting
fish and for meats. These are basically Asian chefs knives
designed for heavier duty work. While these heavier knives
are commonly sold with 15 degree facets, you may wish
to sharpen them with 20° angles. The Chinese cleaver is
included in this class.

Thickness —»~| |<€——
(approx. 0.5mm)
double faceted
Each facet
about 20°

Figure 4. European/American blades are
generally thicker.

Thickness —~| |<€——
(approx. 0.25mm) | __—Each facet
double faceted about 15°

Figure 5. Double faceted contemporary Asian
blades are usually thinner.

Left handed Bight handed
Front—_ Back _—Front
face Side face
Factory Factory
Bevel A Bevel A
Commonly Commonly
small small
10°to 11° 10°to 11°
. <—
Thickness [-Sharpened edge

(approx. 0.1-0.2mm) facet about 15°

Figure 6. Single beveled traditional Asian
blades are thinner and sharpened primarily
on one side.



TRADITIONAL JAPANESE KNIVES
(15 DEGREE FACETS)

The traditional Japanese knife is single beveled and has Back
a large factory bevel A along the lower section of the front
face of the blade. These are sold as either right handed or
left handed versions as shown in Figure 6. The large wide
factory bevel A is ground, commonly at about 10 degrees. Ezf,g}'x Micqt%fgcet
The most popular example of this type blade is the sashimi 4

knife also known as Yanagi and Takohiki, designed as shown
in Figure 6. This lengthy, thin slicing blade is ideal for prepar- —>| |~<«——approx..002 inch
ing very thin slices of raw tuna or salmon. The back side of
this blade is commonly slightly hollow ground. A small single Figure 7. Cross-section of a typical factory
cutting edge facet of about 15° is created below the large traditional Asian knife edge, magnified 50
factory bevel along the front side of this type blade as shown (right-handed).

in Figures 6 and 7 in order to establish the geometry of the cutting edge. An even smaller cutting micro-
facet (barely visible to the unaided eye) is customarily created at the edge on the back side of the blade
to enhance the sharpness of the finished edge. Figure 7 shows a greatly enlarged cross-section view of a
typical traditional single-bevel Japanese knife edge as sharpened at the factory. The large factory bevel A
serves to deflect the food slice away from the blade as it is cut. When sharpening the traditional Japanese
blades, you should always follow these instructions carefully. Always sharpen this style knife at 15° (Asian
style) unless it is a thicker specialized blade designed for heavy duty work. Always remember these knives
will be extremely sharp.
|

SHARPENING THE CONTEMPORARY ASIAN KNIFE
OR OTHER DOUBLE-FACETED EDGE AT
15 DEGREES (30° TOTAL)

Virtually all Asian blades are factory sharpened at 15 degrees. The popular Santoku blade shown
above is a typical contemporary Asian style, double faceted and each of its facet is sharpened on
each side at 15 degrees to create a total edge angle of 30°.

HONING THE EDGE IN STAGE 1

Turn ON the power and pull the blade thru the
left slot (Figure 8) of Stage 1, 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 of a 5” long blade. Take longer for
longer blades and slightly less if shorter. The
first time you sharpen this type of knife it may
take up to 10 pair of pulls (alternating left and

right slots) to fully re-angle the edge of a thin Figure 8. Sharpen contemporary Asian knives first in
Stage 1.
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blade. Thicker blades will require more pulls. After 3 pairs of pulls check for a burr as described
below and as necessary continue to make more pairs of pulls until you create a small burr along
the entire length of the blade.

If you are sharpening a contemporary Asian blade (which probably has been sharpened previ-
ously at 15 degrees) you will find that only a few (2-4) pairs of alternating pulls (alternating left
and right slots) will be needed to develop a burr. Do not over sharpen. When you have developed
a burr along the full blade length proceed to Stage 3.

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 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 Stage 3.
STROPPING/POLISHING THE CONTEMPORARY ASIAN EDGE IN STAGE 3

Pull the blade through the left slot (see Figure 10) and then through the right slot of Stage 3.
Make 4 pairs of pulls, (each pull 4-5 seconds) alternating each pull in the left and right slots of
Stage 3. You should then make about 4 to 5 pairs of alternating faster pulls in this Stage, about
1-2 seconds per pull for a 5 inch (12 cm) blade to put a final polish on the edge.

Check the blade for sharpness. For a sharper edge make a few more pairs of fast pulls and
check for sharpness. Repeat this procedure as needed to create an exceedingly sharp edge.

RE-SHARPENING THE CONTEMPORARY ASIAN BLADES

Re-sharpen following the Stropping/Polishing procedure in Stage 3 as described above.
Depending on its use, you should be able to re-sharpen to a razor sharp edge 3 or more times
using only Stage 3 before finding it necessary to again hone in Stage 1. Hone in Stage 1 only
when you find it is taking too long or too many pulls in Stage 3 to bring the edge to razor sharp-
ness. In that event, follow the entire honing and stropping/polishing sequence in Stages 1 and
3 as described above.

Note: To recreate the special stronger Trizor® edge (discussed in the following section) on the
Asian style blades as you re-sharpen make two pair of pulls (3 second pulls) in Stage 2 after the
burr has been developed in Stage 1. Finish re-sharpening in Stage 3 as described in this section.

Figure 9. When you create a distinct burr along the Figure 10. Stropping/Polishing a contemporary Asian
blade edge, it can be detected by sliding finger across knife in Stage 3.
and away from the edge. Caution! See text.
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DEVELOPING THE TRIZOR® TRIPLE BEVEL EDGE

FOR CONTEMPORARY ASIAN AND 15 DEGREE KNIVES

The thin 15 degree edge (30 degree total) noted for its sharpness is generally considered slightly
less durable than the 20 degree (40 degree total) faceted edge. The unique Chef’sChoice Model
1520 is designed, at your option to create in Stage 2 a small intermediate bevel along the edge
of the 15 degree facet before the final microbevel is created in Stage 3 where the edge is
polished to astonishingly sharpness.

To create the Trizor® edge, sharpen the 15 degree edge first in Stage 1 as described above until
a burr is fully developed. Then move to Stage 2: Make two pairs of pulls of about 2 seconds for
a 5” blade. A small burr will exist along the edge. Do not make more pulls in Stage 2. The small
bevel developed by the two pair of pulls will make a micro-arch at the very tip of the primary
edge facet and leave you with a stronger edge without a noticable change in sharpness of
the knife.

Proceed to Stage 3 and follow the instructions in the proceeding section for Stropping/Polishing
in Stage 3.

SHARPENING THE TRADITIONAL (SINGLE SIDED)
JAPANESE BLADE

—m

Traditional Japanese knives such as the sashimi blade shown above are single sided and have a
large factory bevel (Bevel A, Figure 6) on the front 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 standard-
ized at the Asian 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 7) 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, the manual approach is commonly used to sharpen
these knives in Asia. Consequently sharpening these knives continues to be difficult, laborious
and time consuming. The Chef’sChoice® Model 1520 Sharpener is designed to sharpen virtually
all traditional 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 on page 6, Figure 6. 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 honing wheel. Proceed as
described below.

STEP 1

HONING TRADITIONAL JAPANESE KNIVES IN STAGE 1

(RIGHT HANDED BLADES)

In this example which assumes your traditional blade is right handed, you must hone only in the
left slot of Stage 1 (see Figure 11). The number of pulls that you will need to make depends on
the factory angle of Bevel A (Figure 6 and 7) and how dull your blade may be.

Make five (5) to ten (10) pulls (3-4 seconds) 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 20-30 total pulls in the left slot will be adequate to raise a burr; it is
unlikely to take more than 50 left slot pulls to create the burr. When a burr is confirmed, proceed
to Step 2.

STEP 2

STROPPING/POLISHING THE FINAL EDGE ON TRADITIONAL JAPANESE BLADE IN STAGE 3

(RIGHT HANDED BLADES)

a. Make five to eight (5-8) slow pulls, 3-4 seconds each, only in the left slot of Stage 3 (Figure
12) and then proceed to remove the burr in step b below.

b. Make one (1) regular pull in right slot of Stage 3 along the back side of the edge. (Pull about
3-4 seconds.)

¢. Make 2-3 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. It should be razor sharp but if not repeat
steps a, b and ¢ above.

Figure 11. Hone traditional Japanese knife only in left Figure 12. Strop and Polish edge of traditional Japanese
slot of Stage 1 (right handed). knife in Stage 3. Follow instructions carefully.
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RESHARPENING THE TRADITIONAL JAPANESE BLADE (RIGHT HANDED)
In general you will be able to re-sharpen quickly by following the sequence of Step 2 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-hone
the edge in Stage 1. Use only the left slot of Stage 1. Generally you will find that about five (5)
re-honing pulls will be sufficient in Stage 1. In any event develop a burr before moving again to
Stage 3. Finish the edge in Stage 3 following Steps 2a, b and c.

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.

SHARPENING EUROPEAN/AMERICAN KNIVES

All knives from European or American manufacturers are double sided, and consequently must
be sharpened on both sides of the blade. The edge is customarily sharpened at 20 degrees form-
ing two facets at that angle to create a total edge angle of 40 degrees. Where these knives are
generally used for heavier tasks the stronger 20 degree faceted edge is usually most appropriate.
Sharpening the European/American knife is a two step sharpening process, honing first in Stage
2 and followed by stropping/polishing in Stage 3. (You do not use Stage 1 for these knives unless
you wish to convert them to the Asian angle of 15 degrees as described later.)

STEP 1: HONING, STAGE 2
Do not use Stage 1.

Stage 2 will create the primary facet of 20 degrees on the European/American knife. Turn on
the power switch. Start by slipping the blade between the left angle guide of Stage 2 (Figure 13)
and the knife holding spring while pulling the blade toward you and simultaneously moving the
blade downward in the slot until it engages the diamond coated disk. You will hear it contact the
disk. Insert the blade as close as possible to the bolster or handle. If the blade is curved lift the
handle slightly as you sharpen near the tip of the knife. Sharpen the entire blade length. Then
repeat with one full length pull in the right slot of Stage 2. Always make pairs of pulls, alternating
pulls in the left and right slots of that Stage. Each pull should be about 4-5 seconds for 5” long
blade and slightly slower for longer blades. Make about five (5) pairs of pulls, then check for a
burr along the entire edge length. (See page 8 and Figure 9). Continue with more alternating
pairs of pulls until the presence of a burr is confirmed. More pulls will be needed if the knife is
very dull.

1



STEP 2: STROPPING/POLISHING, STAGE 3

In Stage 3 make three (3) to four (4) pairs of slow pulls each about 4 seconds, alternating in the
left and right slots.

Follow this, still in Stage 3, with three (3) pairs of faster pulls each about 1-2 seconds, alternat-
ing in the left and right slots. There should not be a noticeable burr along the edge. Test blade for
sharpness. It should be incredibly sharp. If not sharp repeat this Step 2.

RESHARPENING EUROPEAN/AMERICAN KNIVES

Re-sharpen the European/American knives whenever practical using just Stage 3 following the
instructions (Step 2) above. When that fails to quickly re-sharpen, return to Stage 2 and make
two or three pairs of alternating pulls. Check for a burr along the edge and when a burr exists
proceed again to Stage 3 following the instructions in the preceding section.

CONVERTING EUROPEAN/AMERICAN KNIFE EDGE
TO 15 DEGREE ASIAN STYLE EDGE

With the Model 1520 you can convert any European or American style knives that are used
primarily for light duty work to the 15 degree Asian edge. For example you might consider
converting light duty paring knives and thin utility blades to 15 degrees. To make this conversion
follow the Instructions for Sharpening Asian Blades, pages 7 to 9. Initial sharpening in Stage 1
will take longer than you might expect but subsequent resharpening time will be normal.

PROCEDURE FOR SHARPENING SERRATED BLADES
Serrated blades are similar to saw blades with scalloped depressions and a series of pointed
teeth. In normal use the pointed teeth do most of the cutting.

Serrated blades of all types can be sharpened in the Chef'sChoice® Model 1520. However, use
only Stage 3 (Figure 14) which will sharpen the teeth of the serrations and develop microblades

Figure 13. Honing in Stage 2 (left slot). European and Figure 14. Use only Stage 3 for sharpening
American style blade. serrated knives.
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along the edge of these teeth. Generally five (5) to ten (10) pairs of alternating pulls in left and
right slots of Stage 3 will be adequate. If the knife is very dull more pulls will be needed. If
the knife edge has been severely damaged thru use make one fast pull (2-3 seconds for an
8” blade) in each of the right and left slots of Stage 2, then make a series of pulls in Stage 3,
alternating right and left slots. Excessive use of Stage 2 will remove more metal along the edge
than is necessary in order to sharpen the teeth.

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 STROPPING/POLISHING DISKS - STAGE 3

The Model 1520 is equipped with a built-in system to manually clean/dress the stropping/
polishing disks in Stage 3. In the event these disks become glazed with grease, food or sharpen-
ing debris, they can be cleaned and reshaped by actuating the manual lever on the rear of the
sharpener. This lever is located within a recess as shown in Figure 15 on the lower left corner as
you face the rear of the sharpener. To actuate the cleaning/dressing tool, make sure the power
is “ON” and simply press the small lever in the recess to the right, hold about 3-4 seconds and
then press to the left holding for 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 white disks are seriously darkened and
when Stage 3 no longer appears to be stropping/polishing well. Using this tool removes
material from the surface of the Stage 3 disks and hence, if used excessively, it will
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 less
than once a year.

Figure 15. Use dressing tools sparingly.

- Read instructions
calltlon A before use.
= skl el e Lt Lkt

ess Tool.  Use
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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.

2. Some contemporary Asian knives and Granton type blades are dimpled and some contem-
porary and traditional Asian blades are made of layered Damascus steel. All of these should
be sharpened accordingly to these instructions depending solely on whether the knife style
is contemporary (two facets) or a traditional single facet Asian blade.

3. 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.

4. Carefully follow the detailed procedures for each type blade for best results and to extend the
useful life of your knives. The sharpening sequence is especially important with the single
sided traditional Asian blades.

5. 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 honing
or stropping disk.

6. Toincrease your proficiency with the Chef'sChoice® Model 1520, learn how to detect a burr
along the edge (as described on page 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.

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

8. If your knife has a significant choil you may find it helpful to place your index finger within
or just behind the choil (see Figures 16 and 17) as you insert the blade in the sharpener
(Be careful! The tip of the choil may be sharp). Your finger can act as a “stop” and prevent

Figure 16. If your blade has a significant choil it Figure 17. Insert your index finger as shown behind the

may be helpful to place a finger behind it as shown choil as the knife is inserted into the sharpening slot
when sharpening. (see Suggestion 8.)
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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.

9. Used correctly, you will find you can sharpen the entire blade to within 1/8” of the bolster or
the sharpener handle. This is a major advantage of the Chef’sChoice® Model 1520 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.

10.The stropping/polishing disks in Stage 3 are designed to last for years of use, however
you can maximize their useful life by periodically modifying your sharpening pattern in the
preceeding Stage used. The burr developed in the preceeding Stage will mildly wear the
stropping/polishing disk it first contacts in Stage 3. Vary your last pull in the preceeding
Stage (Stage 1 or Stage 2) by sometimes making the last pull on the left disk and at other
times finish on the right disk of that Stage.

11.Do not attempt to use this sharpener to sharpen either ceramic knives or 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

Once a year or so as needed you should remove metal dust that will accumulate inside the
sharpener from repeated sharpenings. Remove the small rectangular clean-out cover (Figure
18) that covers an opening on the underside of the sharpener. You will find metal particles
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 created 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.

- Figure 18. Removing cover under base to clean out
metal dust (See Normal Maintenance section).
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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. Retain a shipping receipt as evidence of
shipment and as your protection against loss in shipment.

—dgeCraft

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®, AngleSelect®, Trizor® 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
J16 528960
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Mogenb 1520 MHCTPYKUUU

ChefsChoice

Touunka gna Hoxen Chef’'sChoice®
Angle Select® Knife Sharpener

8920 AngleSelect”

W

Mepen ncnonb3oBaHnemM npquTaﬁTe AaHHYIO
UHCTPYKUUIO. Heobxoaumo cnepoBaTb UHCTPYKUMAM
AnA AOCTUXEeHUA Hauny4lwero pesynbraTa.

© 2016 EdgeCraft Corp.



BAXHbIE MEPbl BE3OMNACHOCTH

an UCNOJIb30BaHUM INEKTPUYHECKUX I1pVI60pOB, Heo6GxoauMo Bceraa
cob6noaaTb OCHOBHbIE Mepbl 6e3onacHocTH, BKOYas crnepywoulee:

1. TMNpounTanTe NHCTPYKLUMIO MOMHOCTBLIO. Kaxapii nonb3oBaTtenb AOMKEH
NpoYnTaTh MHCTPYKLMIO.

2. Bo usbexaHune yaapoB arekTpryYeckuM TOKOM He MmorpyxaiTe Touunky 1520
AngleSelect® B Boay nnu apyrve XuwakocTu.

3. Tlepen 3aTO4KON YOOCTOBEPLTECH, YTO NE3BUS HOXKEN OUULLIEHDI

4. B nepepbliBax Mexay MCMONb30BaHWEM, a Takke Nepes 3aMeHow 3anyacten n
YMCTKOW BblKMtoYariTe Nnpubop 13 po3eTku.

5. He npukacantecb K ABUXYLLMMCS YacTsaM YCTpONCTBa.

6. He ncnonbayiite Npubop ¢ NOBPEXAEHHbLIM LLHYPOM MK LUTenceneM, nnbo B crnyyae
€ro HeMcnpaBHOCTK, MOCIE NAaAEHUS UM MHOTO NOBPEXAEHMS.

B cnyyae HeucnpaBHOCTH, 0bpaTTECh B aBTOPU30BAHHbIV CEPBUC-LIEHTP ANst
OLIEHKM CTOMMOCTM pEMOHTa, MMBO MexaHn4yeckon / anekTpuyeckon Hanagku. Ecnn
LUHYp NUTaHua Npubopa NoBpeXxaeH, OH AOMKEH OblTb 3aMEHEH B aBTOPU30BaHHOM
CepBU1C LIEHTPe, MOCKOIbKY Ans 3TOro HeobxoauMbl crnieunanbHble MHCTPYMEHTHI. 1o
BOMPOCaM PeMOHTa MPOKOHCYIETUPYIATECH ¢ AMcTpubbioTopoM Chef'sChoice®.

7. BHUMAHWE! anHbi npubop MOXeT ObiTb OCHALLEH NONSpHBIM LWTencenem (ogHa
13 NNacTuH wupe gpyron). Bo n3bexxaHve ygapa TOKOM, LUTENCENb CKOHCTPYUPOBaH
Takym 06pasoM, YTO OH BCTABMSETCA B MOMAPHYIO PO3ETKY TOMBKO OAHUM CrocoboMm.
Ecnu wrencenb He 40 KOHLA BCTaBMsieTcs B PO3eTKY, NEPEBEPHUTE €ro ApYron
cTopoHou. Ecnn gaxe B 9TOM cny4ae LwTencernb He BCTaBNseTcs, obpatuTech K
KBanuuLmMpoBaHHOMY 3MEKTPUKY. He nepeaenbiBanTe Wwrencenb kakum-nbo obpasom.

8. Wcnonb3oBaHve JONONMHUTENbHBIX YCTPONCTB, HE PEKOMEHA0BAaHHbIX NN He
Bbinyckaembix EdgeCraft Corporation, MoXeT NpMBeCTV K BO3HUKHOBEHMIO NOXapa,
yaapy TOKOM 1 TpaBmam.

9. Touwnrka Chef'sChoice® AngleSelect® 1520 npeaHasHadeHa Anisi 3aTOUKU HOXe
ameprKaHCKOro, eBPONEencKOro 1 a3maTckoro TMMoB. He npeanpuHumanite nonbitkm
3aTOYKM HOXKHWLL, IE3BUIN TOMOPOB UNW NOOLIX APYTNX PEXYLINX MHCTPYMEHTOB,
KOTOpble He COBMaAatoT Mo Pa3mMepy C nasamul 3aTOYKU.

10. He gonyckaiTte cBucaHust LWHypa nuTaHus npubopa c kpasi ctona unu paboyen
MOBEPXHOCTH, @ TaKKe CONPUKOCHOBEHUS C rOpSYMMN NpegmeTamm.

11. Bo BKIMKOYEHHOM COCTOSIHUM (MHOVKATOPOM BKITHOYEHNS SIBMSIETCS KPACHbIN
cBeToaMoA Ha Bbikmtodatene), Tounnka Chef'sChoice® gomkHa Beerga HaxoaUTbes
Ha ycTonumnsomn paboyen NOBEPXHOCTU UMK CTone.

12. BHUIMAHWE: HOXW, 3ATOYEHHbIE MPABWUITbHLIM OEPA3OM TOUYMIKON
Angle Select™ Model 1520 OKAXKYTCA OCTPEE, YHEM Bbl MOXXETE
OXWMOATb. BO N3BEXXAHUE TPABM, OBPALLAWTECH C H/IMU C OCOBOW
OCTPOXHOCTbIO. HE PEXXLTE B HAMPABNEHWM MANLLIEEB UINX NIOBEON
OPYIFOM YACTU PYK U TENA. HE MPOBOOWTE MANBLIEM BOOJb NE3BUSA
HOXA. XPAHWNTE B BE3ONACHOM MECTE.

13. He ncnonb3yite BHe NOMELLEHNMS.

14. Ocobe BHMMaHWe yaensinTe Bonpocam 6e30nacHoCTy, Koraa psaoM ¢ paboTtaroLmm
YCTPOVICTBOM HaxoAATCs AEeTU UM N0AN C OrPaHNYEHHbIMN BO3MOXHOCTAMM.

15. He ncnonb3yiTte To4MnbHOE Macno, Bogy Unu ApyrMe cMasouHble Matepuansl npu
pabote ¢ Toumnkon AngleSelect® Mogenu 1520.

16. Touunka npegHa3HayeHa TonbKo Asi ObITOBbIX LiENe.

7 COXPAHUTE JAHHYIO UHCTPYKLMIO.
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Bbl COEJIAJIU
XOPOLUUNA
BbIBOP

MosgpaBnsiem Bac C MOKYMKOW MHOMOMYHKLUMOHANbHON  TOMUIIKN
ChefsChoice® AngleSelect® Mogenn 1520! Bbl cpasy oueHuTe
€ero CcrnocobHOCTb [O0BECTU HOXW aMEPUKAHCKOro, €BPOMENCcKoro wu
a3nartckoro Tuna A0 COCTOSIHUS 3aBOACKOW OCTPOThbl. BbICOKOTOYHas
cMCTeMa HanpaensoWMX aBTOMATUYECKM YCTAHOBUT HOX Ntoboro
TUNa B ONTMMarbHOE MOMOXEHWE AN AOCTWKEHUSI NPaBUIILHOMO Yrma
3aTOYKM, a anMasHble abpasvBHble AWUCKM ObICTPO BOCCTAHOBAT Unn
CO3[aayT CBEXYH PEeXyLLyto KpoMKy. [locne yero npaBusbHbIE AMCKM,
3anateHToBaHHble komnaHuen ChefsChoice® npugaoyT pexyliemy
Kparo HEBEPOATHYO OCTPOTY. Bbl ByaeTe NpusTHO yaMBEHbI
Ge3ynpeyHoi peskon nobbix npogykToB 6e3 ycunus. Bbl oueHute
YOOBOMNBCTBME OT paboThl C uaeanbHO OCTPbIM HOXOM 1 6e3ynpeyHbIi
BHELLHWIA BUA KAXO0ro OTPe3aHHOoro NoMTHKa.

Touunka Mogenu 1520 npegHasHayeHa 4ns 3aTO4KM HOXKEN a3naTcKoro
TuMa c yrriom nepBuYHoOn rpaHm nessus 15° (30° —obwmii yron), npu aTom
obpasytoLascsa pexyLuas KpoMKa nory4aeTcs UCKMYMTENbHO OCTPOW,
a chopma nes3Bus Kak y BbICOKOKa4YECTBEHHbIX a3uaTckux Hoxel. Kpome
3TOro, TouMmnKa AaeT BO3MOXHOCTb 3aTOMUTb HOXM aMEpPUKaAHCKOro U
€BPOMENCKOro Tuna ¢ yrrnom nepsuyHor rpann 20° (40° — obwuia yron),
YTO SABMNSIETCA CTaHOAAPTOM ANnd cTpaH 3anaga.

Jle3Bna asnaTckoro Tuna ¢ NepBMYHbIM Yriom 3atoukm 15° (30° - obwmii
yron) no CBOen reoMeTpmmn ocTpee, Yem TpaauLIMOHHbIE 3anagHble HOXU
¢ 6onbwmm yrnom 3artouku 20° (40° - obwwmin yron). Mockonbky nes3sus
a3naTCcKoro TUMa ToHbLUE, MPUHATO CYUTATD, YTO OHW 0braaalT MeHbLUEN
pexyLUen CUrow M3-3a MeHbLLEro yrma. YHWKanbHOW OCOBEHHOCTHIO
Tounnkmn Mopenu 1520 siBnsieTcs To, YTO OHa NO3BONSAET co3aaTh TOYHbIN
yron 15° Ha HoXax asnaTcKoro TUna, a TakKe OOMOMHUTENbHYI0 TOHKYH
MWKPOCKOMUYECKYIO TpaHb BAOMb BCErO IE3BUsi HOXa, YTO npuaaert
3HAUUTENBHYIO PEXYLLYIO CUIY M LONTOBEYHOCTb YXKE CyLLECTBYHOLLEN
OCTPON pexyLLen KPOMKe.

Oco6eHHOCTV OCTPOW U AOMTOBEYHOV MHOTOrpaHHOW PEXYLLEN KPOMKU
Chef'sChoice® Trizor® no 4OCTOMHCTBY OLEHEHbI NPOdECCMOHANBHBIMM
rnoBapamu.

Mbl HacToATeNbHO pPeKkoMeHOyeM NpoYMTaTh Credylolme pasgensl ¢
OeTanbHOM MHdopMaLMen No 3aTo4Ke BCEX TUMOB NE3BUIA.

Monb3aywTeck ¢ yaosonbCcTBneEM!




3HAKOMCTBO C TOYMNIKOW MOEN 1520

Mogenb 1520 (puc. 1) 3To yHUKanbHas TpexcTyneH4yaTas Touunka, B KOTOpo YCTPOWCTBO
1 npegHa3Ha4YeHoO MCKMOYMTENBHO ANA 3aTOYKN HOXEW asuartckoro Tvna (15° nessue).
YCTpOCTBO 2 NpeaHasHavyeHo, Npexae BCero, ANs 3aTo4KM 0ObIYHbIX aMEPUKAHCKUX U
€BpONeCKMX HOXe. YCTPoncTBo 3 —3T0 cobeTeeHHas paspabotka dmpmel Chef'sChoice®
- abpasvBHbIe ANCKU YrBETPATOHKOW 3aTOUKKW, MPeAHa3HayYeHHbIe Kak As a3uaTCKux, Tak 1
0N €BPONENCKUX U aMEPUKAHCKNX HOXEN. YCTPOMCTBO 3 nNpegHasHa4YeHo ang co3gaHus
MWKPOCKOMNYECKOW rpaHn BOOMNb OCTPUSA Ne3Bus M AN O6Len NonupytoLen 3aTouku
1Ne3BMS HOXa 10 COCTOSIHWS UCKITHOUUTENBHOM OCTPOTHI.

Hoxwu asmatckoro Tvna (15° nessue) 3ataunBatoTCs TOHKUMM anMasHbiMu abpasuBamu B
YcTpoicTee 1, NOTOM AOBOASATCS A0 MAearnbHOIo COCTOSHUS U NONUPYIOTCA B YCTPOMCTBE
3. Mo xenaHuto, ANs CO3n0aHNs YCUNEHHON KPOMKM NE3BUS HA HOXax a3uaTtckoro Tuna
MOXHO caenatb ABe napbl NPoOXoAoB B YCTPoWCTBE 2, B KOTOPOM co3aaercs Hebonbluas
BTOPWYHasA rpaHb. YCTPOMCTBO 3, CO34aeT Yxe TPETbI0 MMKPOCKOMUYECKYI FpaHb 1
nonMpyeT nony4mBLIeecs ne3sue abpasmBoM MUKPOHHOIO YPOBHSI.

Houn eBponeiickoro 1 amepukaHckoro Tvnos (20°) cHayana 3aTauvBaloTcs anmMasHbIMU
abpasvBamun B YcTpowcTBe 2, a NOTOM OOBOASTCS B TpPeTbeM YCTPOWCTBE, KOTOpoe
€030aeT MUKPOCKOMWYECKYID TpaHb WM MONUpyeT Momny4yuBlueecsi ne3sue abpasvBom
MUKPOHHOTO YpoBHs. Hoxu ¢ ne3snem 20° He 3aTaumBatoTcs B YCTponcTee 1, ecrnm Tonbko
Bbl He XXenaeTe npeobpa3oBaTb 1x B 6onee ToHkoe as3uartckoe nessue 15° Tmna.
CneuparnbHble TEXHOMOTMN 3aTo4KN 3yBuaThIX NE3BUIA OnmcaHbl, Ha4YnHas co cTp. 12.
Bce TpaguuMoHHble a3naTcknue HOXWM C OOHOCTOPOHHEN 3aTOYKOK, Hanpumep, Cawmmm-
HOX, TpebyloT crneuunansbHOro NoAXoaa U AOSMKHbI 3aTa4ynBaTbhCs, Npexae Bcero, C OQHON
CTOPOHbI, KaK ONM1CbIBaETCA B CrEAYyOLLMX rnaBax.

Touunka Mopgenu 1520 obopynoBaHa CUCTEMOM PYYHOWM ariMasHOW OYUCTKM, KoTopasi
MCnonb3yeTcsl, Korga HeobXxoauMO OYMCTUTb  MOMUPOBOMHbLIE/MPABUIbHBIE  OUCKM
YcTtpoictBa 3 OT Hanunwen num unum MeTannuyecknx onunok. Mbl HacTosiTenbHO
pekoMeHZyeM TLaTeNbHO MbITb M YUCTUTb HOXMW nepen 3aToukon. MNpu HopmanbHOM

3aTouka asmatckoro 3atoyka eBponeinckux/ [MonupoBka B

nessua B aMepUKaHCKUX Ne3BUiA B NpaBUIbHOM
Yctpoiictee 1 YctpoiicTee 2 Yctpoiictee 3
Nesbin MpaBbin NeBbin MpaBbin NeBbin  MMpaBbii

AngleSe\ect’

KHonka nutaHus

Puc. 1. Tounnka Mogenu 1520 Chef’sChoice® Angle Select™ ans Hoxel eBponenckoro / amepuKkaHCKoro n
a3naTcKoro TUNoB.
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MCMonb30BaHNM MOXHO 06x0AnTLCA 6e3 O4MCTKN ANCKOB B TEHEHNE HECKOMNBbKUX MecsALEB
1 faxe bonee roga. Micnonb3oBaHWe CUCTEMbI OYUCTKM TPEBYETCS TOMNbKO B TOM Cry4ae,
eCcnu Bbl YyBCTBYETE 3aMETHOE CHWXeHue 3(PEeKTUBHOCTU MONMPOBKU B YCTPOWCTBE
3. NogpobHoe onucaHne gaHHoOW npouenypbl Haxogutca Ha cTp. 13 pykoBoacTtea. Mebl
He pekoMeHayeM 3aTaumBaTb B AAHHOW TOUUnKe OoMbLUME MSICHULKME HOXWU CTaporo
€BPOMeNncKoro Tuna m3-3a Toro, YTo MX fe3BUS CIIULLKOM TOMcCTble. Takue HOXN MOXHO
3aTounTb B Mogensix 120, 2000 n 2100. OgHako Ans 3aTouky 60MnbLUMX MSACHULKMX HOXEN
asmatckoro Tvna Mogenb 1520 nogxoouT naeansHo.

Hukorga He NblTanTech NOMb30BaTLCA TOUUIIKOM C 0BpaTHOW CTOPOHbLI. He npumeHsinTe
CNMULLKOM CUIbHOE JaBMEHVE Ha Ne3BMe HoXa Mpu 3aTouke, AaBreHue AOMKHO ObiTb
YMEPEHHbIM W OOCTaTOMHbIM Ans obecrnevyeHuss paBHOMEPHOTO KOHTaKTa nesBusi C
abpasunBHbIMK AucKamu npy KaxaoMm npoxode. (CmoTpuTe pekoMeHZaumm Ha CTp.
14) UNanuwHee paBneHne Ha ne3Bue HUKaK He YCKOpSIET npouecc 3aToukun. Wsberavite
CryvariHOro npopesaHus nesBueM NNacTUKOBOro Kopnyca Tounnku. CrnyyanHbin nopes
Kopryca, TeM He MeHee, HUKaK He MOBMWUSET Ha NpaBuIbHYlO PaboTy TOUMIKM U He
noBpeauT nes3sus.

[MoTpeHupynTecb BLINOMHATE MPaBUSbHbIE ABMXEHUSM MNPU BbIKMIOYEHHOW TOMUMKE.
[Mapko ckonb3anTe ne3Bnem HoXa B NIEBOM Masy Mexay NeBoW YrIoBON HanpaenstoLwen
YcTpoiicta 1 (Mnm YCTporcTea 2) U NNacTUKOBOW MPVXXUMHON NPYxuHOW. He Bpaluaiite
Hox. OnyckaviTe nessve B nas, noka He MOYYBCTBYeTEe, YTO OHO BOLUMO B KOHTaKT C
abpasuBHbIM AMCKOM. MeaneHHO TSHUTE HOX B HanmpaBneHWM «Ha cebsi», nmoka Touka
COMPUKOCHOBEHNS C anmas3HbiM AMCKOM He AOoWAET [0 OKOHYaHus nessus. Takas
npakTuka gact BaM NoYyBCTBOBAaTb AABMEHNE NPY>XUHbI.

OMUCAHUE EBPONEACKUX/AMEPUKAHCKUX W
A3NATCKUX TUMNOB NE3BUN

Ha npoTskeHun AnMTEeNbHOTO WCTOPMYECKOTO Mepuoda  HOXW - eBPOMenckoro  un
aMepUKaHCKOro TMMNOB UCMOMNb30BanuCh AN NPUroTOBEHWS MULLIM B paMKax €BPOMNeEnCKomn
— Tpaguumm u KynbTypbl, @ WMEHHO AnA

\ MaCCMBHbIX W NMOTHBLIX NPOAYKTOB, TaKuX
KaK pasnuyHble BuObl Msica M OBOWMW C
GonbLUMM coepaHneM BOMOKOH. Mo aTon

\EomTe MpUYMHE CaMM HOXW B OCHOBHOM TSDKeErble

P | n Tomctble. TpaguumoHHo — crioxuncst

\Tyna,, [OBOMbHO GonbLUon yron 3aTtodkn - 20°

\ ::g;:ﬂ (40° — obwwmn yron) (Cm. puc. 3b). B 10

\ PexyLas e Bpemsl, asuaTckve HOXM, BCrescTaue
KoHunk Kpowmka KYNbETYPHBIX — Pasnuuni, npegHasHaveHbl

ans 6onee nerkon nNuwm — MopenpoayKToB
n OBOLLleI7I C MeHbLUMM coagep>XxaHnem

Puc. 3. Tunuynas
KPOMKa ne3Busi.
WUnnioctpauus
nepBUYHOMN rpaHu.

Puc. 2. TUNUYHBIA KYXOHHBIN HOX.

MepBnyHas

rpaHb

a. TunuyHoe ne3Bume a3nMaTcKoro TMna c b. TunuyHoe nessue eBponeiickoro /
yrnom 3atouku 15° ¢ yrnom 3atouku 15° amepMKaHCKOro TUNa c Yrnom 3aTto4ku 20°
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BOIMOKOH. [03TOMy asuartckue ne3Busi TOHbLUE M 3aTOueHbl Nof Gornee OCcTpbIM YrroM
15° (Cwm. puc. 3a). HekoTopble ne3Bust a3martckoro Tvna o4eHb cneumnuyHbl, K npumepy,
TPaAULMOHHBIE SINOHCKUE HOXM UMEKT OAHOCTOPOHHEE ne3Bue C YrroMm 3atouku 15°.

Byaoyuy 3aTO4EHHBIMM NPaBUMNbHLIM 0B6Pa30M, OHU YPE3BbLIYAHO OCTPbI.

3a nocnegHue gecaTuneTne Tpaauumnm BOCTOYHON M 3anafHoM KyXHU pacripoCTpaHnmnch
no BCEMY MMUPY, COOTBETCTBEHHO W KYXOHHble HOXW ANSi Pas3nUyHbIX Lenen cranu
BOCTpPebOBaHbl BO MHOMMX CTpaHax Mupa, HesaBuCUMMO OT ux reorpacum. MHorne
€BpOMeNcKMe N ameprKaHCK1e KOMMNaHUM OCBOWMN MPOM3BOACTBO Ne3suin Santoku, B TO
BpeMS Kak Nne3Busi eBPONeicKoro TMna BbINyCKarTCS a3uaTCKMMM KOMNaHNSIMM.

Tounnka Mogenun 1520 npegHasHaveHa A 3aTOYKM NpakTudeckn nmoboro nessus, u,
KOHEYHO e, ANS Ne3Buin ¢ TpaguLMOHHON (OOPMOW U YIIIOM 3aTOMKN.

Ecnm Bbl B COCTOSHUM  MaeHTUULMPOBaTb
npov3BoauTens Hoxa WNW YCTaHOBWUTb CTpaHy
NpPon3BOACTBa, CyAs MO BHELUHEMY BuAY HOXa,
TO BaM He COCTaBUT Tpyda OfnpeaenuTb nessue
asuatckoro Tuna (C yrmom 3atoukm 15°) wunm
ameprKaHCKoro / eBponemnckoro Tuna (yron 3aToukm
20°) n 3aTOuMUTb MX COOTBETCTBYHOLLMM OOpasoMm.
Hanpumep, Hox Santoku o6blMHO 3aTadmBaeTcs
Kak HoX asmartckoro Tuna (15°) BHe 3aBMCUMOCTU
OT TOro, rge oH 6bin npousBedeH. Ho B cnyyae
€CNM TakoW HOX WCMOMb3yeTcs Ans Pesku wunm
py6Kku TBEPAbIX NPOAYKTOB, €r0 NPEANoYTUTENbHEE
3aTO4UTL Kak amepuKaHCcKoe / eBponemnckoe rnessne
nog yrnom 20°. Mpu MCNONb30BaHWN MarneHbKoro
HOXa WNW HOXa CpedHero pa3vepa ANs ferkon
paboTbl, TakOM KaK CHATME LUKYpKM, uYWCTKa
WNu pasgeneHve Ha MOMTUKW, Nydlle co3naTb
PEXYLLYIO KPOMKY as3uaTckoro Tuna ¢ yrnom 15° u
BOCMOMNb30BaTbCA NPEMMYLLECTBOM CBEPXOCTPOro
nesBus.

CnepnytoLume onmcaHusi CMOryT NOMOYb ONPEAEniThb
TUM HOXa U NpefHa3HavYeHne pexyLLen KPOMKH.

EBPOMNEACKUE/AMEPUKAHCKWUE HOXMU
(C 20° 3ATOYKOW)

Kak npaBuno, nes3susi HOXel eBpOnenckoro/aMmepukaHcKoro
TMNa MMElOT ABEe rpaHu 3aToyku, M obe CTOPOHbl Ne3Busi
nogBepratoTcs  3atodke.  BonbWMHCTBO — eBponenckux/
aMepuKaHCKUX HOXel, MOoKasaHHbIX cnpaBa Ha puc. 4,
MMEIOT TOJCTOe MOoMepeyHoe CevyeHne W npeaHasHadeHbl
Onsi paboTbl ¢ NPOAYKTAMW, CIIOXKHO MOAAAILLMMUCS Pe3Ke.
OpHako, HOXM ANs YUCTKY OBOLLe, PUNETUPOBaHNS 1 Apyrne
BCMOMOraTenbHble HOXW MEHbLLIE MO pa3Mepy U UMetoT Gonee
TOHKOE MOMNepeYHoe CeYeHVe, Noaxoasilee Ans BbINOMHEHUs!
3aa4v B COOTBETCTBUN C UX HA3HAYEHNEM.

COBPEMEHHBIE ASUATCKUE HOXW
(C 15° 3ATOYKOMW)

Camble MnonynsipHble Ne3BUs asuaTcKoro Twna; Hanpumep,
TOHkue, nerkne Hoxu Santoku u Nakir, kak npaswno,
[BYCTOPOHHWE (3aTauvBaloTcsi obe CTOpPOHbI NesBust), Kak
nokasaHo Ha puc.5. Tawke BcTpevatoTcAa HOXM Santoku c
OOHOCTOPOHHEW 3aTOYKOW NEe3BUSI.

TNessue ¢
ABYCTOPOHHEW
3aTOYKOW,
TonwuHa
okoro 0.5mm

-

Kaxpas rpaHb
3aToueHa noa
yrnom 20

KaK npaBuno, Toniue.

Puc. 4. EBponeickue | amepukaHckue nessus,

TNessuve ¢
ABYCTOPOHHe!
3aTO4KON, ——p—
TonwwMHa
okono 0.25mm

0O6e CTOpPOHbI
nessus

3aTaumBaioTCs
nog yrnom 15°

Puc. 5. CoBpeMeHHble ABYCTOPOHHUE
asmaTtckue ne3Bus, Kak NPaBuUmno, TOHbLLE.

Nesopy " n YHBIN
®poHTanbHasa ®poHTanbHasa
cropona——| |3aaHsaa | | — cropona
cTopoHa
3aBopckown ckoc A 3aBopckoi ckoc Al
06bI4HO 06bI4HO
Nape:sae'rc;\ ﬁape:aercn
nog yrnom noa yrnom
10 -11° 10-11°

TonwwHa IpaHs,
okono 0.1-0.2mm /-~ 3aTouenHasn

nop yrnom 15°

Puc. 6. OgHorpaHHble TPagULMOHHBIe
asnarckue rie3Bus TOHbLUE U Kak NpaBuUno
3aTOYeHbl C OAHON CTOPOHBI.



EcTb Takke Apyras pasHOBMOHOCTb HOXEN a3naTckoro Tuna ¢
[BYCTOPOHHEW 3aTO4KOM ANs peskn TBepAabIx npoaykTos, Deba
1 Gyutou, nonynspHble B A3un. Takue HOXM UCNONb3yoTCA ANs
pesku TBEPABIX OBOLLEN, MSACA, AN YUCTKW 1 pasfernku pbiobi.
Mo cyTn aTo asnatckue NoBapckuMe HOXM, NpeaHa3HaYeHHble
ONs CNOXHbIX 3ajad. HecmoTpsi Ha To, 4TO Takue HOXu
00bI4HO NMOCTYNaloT B MPOAAXY C Yrnom 3atouku 15°, Bbl no

CBOEMY YCMOTPEHUMIO MOXeTe 3aTouuTb MX nog yrom 20°. M”"pfsr.!’a""
Ciofia TaKKe MOXHO OTHECTU KUTaCKMe MSICHULIKUE HOXW. 3asonckoit
ckoc A
TPAﬂVlLI,VlOHHblE AMNOHCKUE HOXU <
(C 15° 3ATOYKOWN) —>| |<€——Tipuenmaurentrio 0.05 mm

TpaOWUMOHHBIN SNOHCKWIA HOX C OOHOCTOPOHHEW 3aTOuKOoW
MMEET LUMPOKUIA 3aBOACKOW CKOC (A) BAOMb HWDKHEW 4vactu
(hpOHTarbHOWM CTOPOHbI Ne3BUsI. AMOHCKUE HOXMU MPOAALOTCs!
nmbo B npaBopyyHOW, NMOO B NEBOPYYHON Bepcun, Kak
nokasaHo Ha puc. 6. Lupokuii 3aBogcko ckoc (A), kak
npaeuno, Hapesaetcs noa yrnmom 10°. Hambonee nonynsipHbii NpyMep Takoro Tuna nesBusi — 3TO HOX
Calmmm, 13BecCTHbI Takke kak Yanagi un Takohiki, CKOHCTPYMpOBaHHbIN, Kak nokasaHo Ha puc. 6. 3To
ANVHHOE, TOHKOE Ne3Bue naearnbHoO AN NPUroTOBMNEHUS O4EHb TOHKMX NTOMTUKOB CbIPOrO TYHLI@ U JIOCOCS.
OBpaTHasi CTOpPOHa Takoro NesBusi, kak NpaBumo, crerka Bbinyknasi. ManeHbkasi OfHOCTOPOHHSIS pexyLuast
rpaHb ¢ yrnom 15° cosaaetcs no LWMPOKUM 3aBOACKMM CKOCOM BAOSb (DPOHTarNbLHON CTOPOHbI Takoro Tuna
ne3Bus, Kak nokasaHo Ha puc. 6 1 7. Takum obpasoM, KpoMKe Ne3Bust NPUAAETCS NpaBUbHAs FEOMETPYS.
ELue ogHa 6ornee MuHuaTiopHasi pexyLlast MMKpockonuyeckasi rpaHb, C TPYAOM pasfiniumasi HeBOOPY>KEHHbIM
rna3om, MOXeT ObiTb MO XenaHuio co3faHa Ha 3adHel CTOPOHe Ne3BUs ONs yBenUYeHUs ocTpoThl. Puc.
7 nokasbIBaeT CUMbHO YBENMWUYEHHbI NonepeyHblii paspes TUMYHOTO OOHOCTOPOHHErO SMOHCKOTO HOXa, B
TOM BapuaHTe Kak OH 3aTaumBaeTcsi Ha 3asofe. LUvpokuin 3aBoackon ckoc (A) Heobxoamm Ans NpuaaHus
HanpaeneHysi CMeLLEHNs NOMTUKY OTpe3aeMoro NpogykTa B CTOPOHY OT nessusi Npu peske. lNpu 3aTouke
TPaAVLIMOHHBIX SIMOHCKVX HOXEN BCceraa HeobXxoanMO TLLATeNnbHO CrieaoBaTh AaHHLIM UHCTPYKUMsSM. Beerga
3araumBanTe HOXW 3TOro TMNa nog yrnom 15 ° (asmatckuii CTUMb), eCnu TOMNbKO 3TO He cneumarnsHoe bonee
TONCToe nessue, NpeaHasHaveHHoe Ans paboTbl C XeCTKUMMU NpoaykTamu. Bceraa nomMHUTE, YTO 3TU HOXM
4YpesBblYanHO OCTPbI.

3ATOYKA COBPEMEHHbIX ASUATCKUX
HOXXEW UITN OPYITUX HOXEWN C
ABYIPAHHbLIM JIE3BUEM C YI'TIOM 15°
(30° ObLUKK YTOn)

Puc. 7. TunmyHoe nonepeyHoe cevyeHne
TPaAMLMOHHOIO a3naTcKoro ne3Bus,
50-kpaTHOe yBenuuyeHue (NpaBopyYHbIN).

Bce asuarckme HOXM 3aToveHbl Ha 3aBofge noA yrnoM 15°. MonynspHbein HOX Santoku,
MOKa3aHHbIN BbILLE — 3TO TUMMYHBIA COBPEMEHHbIN HOX B a3MaTckoM cTune. Jleasume Hoxa
3aTOYEHO C KaXkdow CTOPOHbI MoA yriom 15°, Tak 4To 0bLwmin yron 3aToukm paBHseTcs 30°.

3ATOYKA NNIE3BUSA B YCTPOWUCTBE 1

Bkntounte nutaHue n NpoTaHUTE nesBue Yepes neBbl nas (puc. 8) B Yctponctee 1, a
NOTOM Yepe3 HaxodsLMNCs psaaoM npasbii Nas. [IBa pasa nosTopute 3TU ABWKEHUS
B YcTponcTee 1, ncnomnb3ys nonepemMeHHo NeBbin 1 npasbii na3. CKoOpoCTb ABWKEHUS
ne3Bust AoMmKkHa bbITb TakoBa, YTOObI Ne3BMe AnNMHoM 12 cM Npoxoamno Yepes oauH nas
3a 4-5 cekyHa. CooTBeTCTBEHHO, ANns bonee ANVHHbIX Ne3BUA 3TO BPpeMs JOIKHO ObiTb
Bonblue, a Ans 6onee KOPOTKMX — MeHbLUe. Ecnu Bbl 3aTaduvBaeTe HOX B NepBbIA pas,
MOXeT noTpeboBaTbCs 40 AECATY Nap ABUKEHUIA (MTONepeMeHHO B NIEBOM 1 NpaBoM Nasy)
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Ansi Toro, 4Tobbl NOMHOCTBHIO BOCCTAHOBUTb
yrMbl  3aTOYKM  TOHKOrO ne3susi. Bonee
TONCTble 1e3Bust MoTpedytT  BonbLuero
KonuyectBa npoxodoB. [locne Tpex nap
NPOXOA0B MPOBEPLTE Ne3BME Ha Hanuyve
3ayceHUa, Kak OMUCaHO HWXe M Mo Mepe
Heo6XoAMMOCTM NpofdormKanTe coBepLlaTh
napHble NPOXoAbl, Noka BAOMb BCEW AMMHbI
1e3BUs He NOSIBUTCSI ManeHbKUIA 3ayceHel,.

Ecnun Bbl 3aTauynBaeTe COBPEMEHHBIA HOX
asmaTckoro Tuna (KOTopbli BEPOATHO Obin
3aToyeH paHee Ha 15°), Bbl oBHapyxwuTe,
yto Oyger JdocTtaTtouyHO Tonbko 2-4 nap
nornepemeHHbIn NPOXOAOB B f1eBOM M NpaBoM nasy, 4Tobbl co3faTb 3ayceHel. lMocne
obpa3oBaHus 3ayceHLa Mo BCcel AnvHe Ne3Bus nepexoauTe K YcTponcTtay 3.

ONPEOENEHUE 3AYCEHLIA

YT06bI yHeamTbea B Hannymm 3ayceHua (cM. Puc. 9) akkypaTHO NpoBeamnTe ykasaTerbHbIM
nansLem BOONb Ne3Bus B yKasaHHOM HanpasneHuv. He nposoauTe nanbLem no camomy
nessuto, 4Tobbl M3bexaTb nopesa. Ecnu nocnegHee gwxkeHne ObiNo B MpaBoM nasy,
3ayceHeL, NOSBUTCS TOMNMbKO C MPaBOoW CTOPOHbI Ne3BUsi n HA0HOPOT. 3ayceHel oLlyLlaeTcs
Kak HepOBHOE W rMbkoe NpofosrmkeHve ne3sus. o cpaBHEHMIO C HUM, MPOTUBOMONOXHASA
CTOpPOHa Ne3Bus OLUYyLIIAeTCa oveHb rmagkon. Ecnu 3ayceHey He obGHapyxuBaeTtcs,
npojomkanTe 3atodky B YCTpoucTBe 1, Yepenys OBWXKEHWS B fIEBOM U MpaBoM Mnaay,
noka He obpasyertcs 3ayceHel. Mocne obpaszoBaHMs 3ayceHLa No BCeW AnUHE Ne3Bust
nepexoguTe K YCTponcTBy 3.

NPABKA/MOJTMPOBKA HOXA 5

COBPEMEHHOI'O ABUATCKOI'O TUINA B YCTPOUCTBE 3

MpoTaHuTe nessue B HanpaeneHun Ha cebs yepes nesbit nas (cm. Puc 10), a notom
Yepes npa.bii Na3 Yctponctea 3. Caenawite YeTbipe napbl NPOXO40B (KaXxaoe ABMXeHne
4-5 ceKkyHa) nonepemMeHHO B NIEBOM U nNpaBoM nasy Yctpownctea 3. Mocne 3Toro HyxHO
BbINOMHUTL 4-5 Nap ObICTPbIX OBWKEHWIA: BPEMSI MPOXOXAEHMS B nasy 1-2 cekyHabl npu
OnviHe nessus 12 cM Ans BbINOMHEHNs (huHanbHON NOMMPOBKN KPOMKU Ne3BUS.
MMpoBepbTe nesBue Ha OCTPOTY. [AnA OOCTUXEHMS Nydllerd OCTPOThbl BLINOMHUTE elle
HECKOMbKO nap GbICTPbIX ABWKEHUI 1 eLLe pa3 NpoBepkTe Nne3sue Ha ocTpoTy. MNosTopsiiTe
3Ty npoueaypy MO Mepe HeoOXoAMMOCTM AOf1si CO30aHWsl WUCKIHOYUTENbHO OCTPOM
KPOMKM ne3Bust.

PucyHok 8. CHayana 3aTo41Te COBpeMeHHOE ne3Bune
a3uartckoro Tuna B YcTpoucTae 1.

PucyHok 9. Korga Bbl Jo6MBaeTech co3aaHus 3ayceHua Puc. 10. MonupoBka coBpeMeHHOro a3maTckoro Hoxa B
BAONb NE3BUs, €0 MOXHO ONpeAenuTb C NOMOLbIO npaBunbHoMm YcTpoiicTee 3.

ABWXeHWs NanbLa nonepek ne3sus. OctTopoxHo!

YuTainte MHCTPYKLMIO.



NOBTOPHASA 3ATOYKA HOXXE COBPEMEHHOIO ASUATCKOIO TUNA
[MoBTOpHO 3aTouMTe ne3Bue, criegyst ONMCaHHOW npouedype NpaBKW/MONMPOBKM B
Yctponctee 3. B 3aBUCUMOCTM OT CTENEHM U3HOCA, BaM JOIMKHO XBaTUTb 3aTOYKN TOSNBKO
B YcTpovictee 3, YTOObl BOCCTAHOBUTL OCTPOTY J1€3BUSI B TEYEHME TpeX unn bonee pas,
npexae 4eM BHOBb MPOM3BOAMTb 3aTouky B YcTpouctee 1. [Npou3soguTe 3aTouky B
Yctponctee 1 TonbKO Toraa, korda 3aToyka B YCTPOMCTBE 3 CTAHET 3aHMMaTb CIIULLKOM
anvtenbHoe BpeMsi. B nocnegHem crnyyae BbINOMHUTE NOMHYO NpoLeaypy 3aTo4KN HoXa
B YcTponcteax 1 u 3, Kak On1caHo BhbliLLE.

Mpumeyanne: [N BOCCTaHOBMEHMSA CMELUanbHOroO YNPOYHEHHOrO Ne3Bus Trizor®,
(koTOpOE onucbiBaeTCst B CredytollemM pasgerne) Ha HoXe asnaTckoro Tuna, caenavre
ABe napbl NPOXOA0B (ANVHOW 3 ceKyHAbl) B YCTPOWCTBE 2, nocne Toro, Kak B YCTpoNCTBe
1 ObIN co3gaH 3ayceHel. 3akOHUUTE 3aTOYKy B YCTpowcTBe 3, Kak OnMcaHO B AAHHOM
pasgene.

MONYYEHUE TPEXTPAHHOI'O NE3BUA TUMA TRIZOR® ond
COBPEMEHHbIX ASUATCKUX HOXEW C YITTIOM 3ATOYKHU 15°

ToHkoe 15° nessue (30°— obLLMIA yron) M3BECTHO CBOEN OCTPOTOM, 0ObIYHO cuUMTaeTcs
MeHee NpoYHbIM, YeMm nessue ¢ 20° (40 °— obLmi yromn) rpaHeHon pexyLuen KPOMKOW.
Mogenb 1520 nmeet B cBoem cocTaBe YCTPOWCTBO 2, Ha KOTOPOM Bbl, MPW XenaHuu,
MOXeTe co3aaTb HEOOMbLLIOK MPOMEXYTOUHbIV CKOC BAOMNb BCE KPOMKM 15° rpanu, npexae
YeM cOenaTb OKOHYaTEemNbHbIN MUKPO-CKOC B YCTpoWCTBE 3, rae rnessue nonupyertcs Ao
UCKITIOUYUTENBHOW OCTPOTHI.

Ina cospaHua nessust Tuna Trizor®, cHavana saTtounTe KPOMKy nod yrnom 15° B
YcTpoiicTBe 1, Kak onvcaHo Bbille, Noka He obpasyeTcsi NpaBunbHbINA 3ayceHeL,. [ToTom
nepeviaute K YCTpONCTBY 2 1 caenavte ABe napbl NPOXOA0B ANIMHOW B 2 CeKyHAbl Ha 12
CaHTUMETPOBOM Ne3Bun. Baonb nessus coxpaHuTca Hebonbluon 3ayceHel,. He genante
Oonblue NpPoXo4oB BO BTOPOM YCTPOWCTBE. ManeHbkuii CKOC, KOTOPbIA CO3aaeTcs B
YcTpowicTse 2 3a ABe napbl NPOX0A0B, CO34aCT CKOC B (hopMe MUKPO-apKn Ha CaMOM Kpato
nepBUYHON rpaHn. B pesynbrate kpomka nessus Oynet 6onee cunbHoi 6e3 3ameTHOM
noTepu B OCTPOTE HOXa.

MepengnTe Kk YCTpoNCTBY 3 1 cnegynte UHCTPYKUMAM B AaHHOM pasgerne ans npaskv 1
NonNMpoBKM Ne3Bus B ycTpowcTee 3.

3ATOYKA TPAOULUMOHHOIO
(OOHOCTOPOHHETIO) ANOHCKOI'O JIE3BUA

——m

TpaOnuUMOHHbIE SIMOHCKUE HOXM, TaKMe KaK CalMMU-HOX, MOKa3aHHbIA CBEPXY, 3TO HOXM
C OOHOCTOPOHHEWN 3aTOYKOM U C LUMPOKUM CKOCOM Ha (PpOHTarbHOW 4acTu nesBus,
ccopmupoBaHHbIM Ha 3aBoge (Ckoc (A) Ha puc. 6). Hoxu Takoro Tvna, KoTopble
MCMonb3yTCA ANs1 CaluMMKM, NPOM3BOAATCA MHOMMMU KOMMNaHusMU. PabpuuHbIi ckoc
(A) 0bbluHO HapesaeTcsa nog yrnoM 10°, HO UMEKTCA UCKITKYEHNS], NMOCKOMNbKY 3TOT Yron
He CTaHOapTU3MPOBaH Ha a3naTckvMx 3aBodax. KOHCTPYKUMS TPagMLMOHHBIX SIMOHCKMX
HOXeN, a TakKe CTPYKTypa pexyLlen KPOMKM 3aMEeTHO MeHSIeTCs OT MPOou3BOAUTENS K
NPOV3BOAUTENIO, OAHAKO CYLLECTBYIOT HECKOMbKO OBLLMX NMPUHLMMIOB. PexyLuas kpomka
COCTOMT M3 ManeHbKON NePBUYHOW rpaHy Ha (PPOHTanNbHOM YacTu Ne3BUS MO LUMPOKUM

__-#'
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3aBO/CKV/M CKOCOM M MMEET ropasfo MEeHbLLYH MUKPO-TpaHb BAOSb KPOMKM Ha obpaTHOM
cTopoHe ne3susi. OBbIYHO MUKPO-TPaHb HAa 0GPAaTHOWM CTOPOHE NE3BUSI MOXHO PasrnsaeTb
TONbKO MOA YBENUYMTENbHbIM cTeknoM. ObpaTHasi CTOpoHa Ne3Bust — Mrockasi U,
41O BbIBAET Yalle, crierka Bbinyknas, Tak YTo chOpMUPOBaHHAsi MUKPO-TpaHb Ha Hel
paboTaeT 6onee adppekTMBHO. [OCKONbLKY HE CYLLECTBYET CTAaHAAPTOB Ha TakMe HOXM, B
Asnmn 3aTodKa 06bIYHO NMPOM3BOAMTCS BPYYHYHO. Kak crieactaue, 3aTtodka AaHHbIX HOXEW
— 9TO CMOXHbIN, TPYAOEMKMI U ANUTENbHLIA npouecc. Touunka Chef'sChoice® Mopenu
1520 npegHasHadeHa Ans 3aTOYKM NoObIX TPaAULMOHHbLIX a3UaTCKUX HOXKEN 3aBOACKOro
npov3BoaCcTBa.

Mepen 3aTO4KON TPAAMLMOHHOTO SIMOHCKOMO HOXa, TLaTerbHO NPOBepLTe Ne3Bue, YTOObI
y6eanTbCsl, B TOM NPaBOPYYHbIiA UMK NEBOPYYHbIA 3TO HOX, KaK OMUCAHO Ha CTp. 6, puc.
6. BaxHo TLlaTenbHO CrefoBaTh HWDKEOMNUCaHHOW npouedype, C Lenbio OnTUManbHOw
3aTOYKM NE3BUS HA BALLEM TPAAMLMOHHOM HOXe.

Y6epanTech, Ha Kakon CTOPOHE Ne3BKs MMeeTCs 3aBOACKON ckoc (A). BosbMuTe HOX B PyKy
(kak Npy paboTe), ecnuy LUMPOKUIA 3aBOACKOM CKOC HAXOOMUTCS Ha NPaBon CTOPOHE, 3HAUUT
HOX NpaBOPYYHbIN. [paBopyYHbIE HOXW 3aTauMBaOTCA TOMNBKO B TEBOM Ma3y YCTPOWCTBa
1, TakuMm oBpa3om, UTO TONMbKO CKOLLEHHAsi CTOpOHa (MpaBasi CTOpPoHa) Ne3BUst HOXa
KacaeTcsl abpa3vBHOro aucka. [ins 3aTo4Ku BbIMONMHUTE CMEAYIOLLME UHCTPYKLMN.

LUAT 1
3ATOYKA TPAOULIMOHHbIX ANOHCKUX

HOXEW B YCTPOWUCTBE 1 (MPABOPYYHbIE NIE3BUSA)

Cnenylowin npumep npvBeAeH AN MPaBOPYYHbIX HOXEW, MNO3TOMY Bbl OOIKHbI
MCMNoNb30BaTb TOMLKO NeBbIM Na3 Ycrpowictea 1 (cM. puc. 11). Konmyectso npoxondos,
KOTOpble HEOBXOAMMO cAenaTh, 3aBUCUT OT YIIa, NoA KOTOPbIM cAenaH 3aBOACKON CKOC
(A) (pnc. 6 1 7) 1 oT TOro, HacCKONbKO TyMnoe ne3Bue.

Cpenante ot nsatm (5) po gecatn (10) npoxogos (3-4 cekyHAbl) TONMbKO B FIEBOM Nasy
YcTpoiicTBa 1 1 NOTOM NPOBEPLTE HanuMuMe 3ayceHua BAOMNb BCel 0OpaTHOM CTOPOHLI
nessus. (3ayceHel, obpasytowmincsa B Yctponctse 1, Oyaer HebonbLUMM, HO OH XOPOLLIO
oLlylaetcs, kak nokasaHo Ha pucyHke 9). Yoegutech, 4To 3ayceHel, NpUCyTCTBYeT Mo
BCeW AnuHe nesBus. Ecnu 3ayceHua HeT nnm OH ecTb TOMNbKO Ha YacTu nesBus, caenanTe
ellle NATb NPOXOA0B B JIEBOM Nasy v NpoBepsiTe Nessme Ha 06pa3oBaHWe 3ayceHLia nocne
Kaxkaon cepumn u3 nsitm npoxofos. O6blvHO 20-30 NpoxodoB B JIEBOM Ma3y AOCTATOYHO
Ans Toro, 4ToObl CO34aTh 3ayceHeL, Mo KpanHeln Mmepe, Bpsig N Bam NpuaeTcs caenatb
6onee 50 npoxonoB B f1eBOM nasy Ao 06pa3oBaHus 3ayceHua. Koraa Bbl ybeguTech, 4To
3ayceHel, co3faH, nepexoauTe K wary 2.

Puc. 11. 3aTauuBaiiTe TpagMLMOHHBIE INOHCKME HOXM  Puc. 12. MonupoBka TpaAULMOHHOIO AMOHCKOro HOXa
TONbKO B NIeBOM na3y YcTpoiicTBa 1 (npaBopy.4HbIN). B npaBunbHoM YcTpoiicTBe3. BHMMaTenbHo cnepyiite
MHCTPYKLMAM.
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LLATI 2

MPABKA/MOJNIMPOBKA KPOMKU NE3BUA HA TPAOULIMOHHbIX

ANOHCKUX HOXAX B YCTPOUCTBE 3 (MPABOPYYHbIE HOXW)

a. Cpenawite nsaTb-BoceMb (5-8) MeaneHHbIX NPOXOAO0B, KaxXabl No 3-4 ceKyHAObl, TOMbKO
B neBom nasy Yctpoiictea 3 (puc. 12), u ganee 3aimMuTech yaaneHMeM 3ayceHua, kak
onmMcaHo B NyHKTe b Hike.

b. Cpenaiite oaumH (1) 06bIYHbINA NPOXOA B NpaBoM nasy YcTpoicTea 3 Boonb o6paTHoii
CTOPOHbI NE3BUS. (ANnHa Npoxoaa NpuMepHo 3-4 ceKyHAbl.)

c. Cpenavite 2-3 napbl ObICTPbIX MPOXOA0B (1-2 CeKyHAb! KaXAbli) NONepemMeHHO B JIEBOM
1 npasomM nasy YcrpoucTaa 3. [posepbTe ne3sune Ha OCTPOTY, UCMOSb3YS TOHKWIA UCT
Bymarun. OHO JOMKHO ObITb OCTPbIM Kak 6putea. Ecnu Heobxoanmo aobutscs 6onbLuen
OCTpOTbI, MOBTOPUTE Wark a, b 1 ¢, onucaHHbIe BbILLE.

MOBTOPHASA 3ATOYKA TPAOULIMOHHbBIX

AMNOHCKUX HOXEW (MPABOPYYHbLIE JIE3BUA)

Kak npaBuno, 6bicTpas 3aTouka npomasoamTcs, kak onncaHo B LUATE 2 Boiwe. [NoBTopute
OEeNCTBUS, OMUCaHHbIE B LIare 2, eClin HY>XHO MONyYnTb KPOMKY Fe3BUS OCTPYH Kak
6puTBYy. ECnM npu MOBTOPHOWM 3aTouke TOMbKO B YCTpoWcTBe 3 He yaaetcs co3paTb
OCTPOI KPOMKM NE3BWS, UM €CNN Ne3BME CUIBbHO 3aTynuiock, BaM NpUAETCSt NOBTOPHO
ero 3atoumtb B YcTpovictee 1. Mcnonb3yite Tonbko neBbii na3 Ycrporictea 1. B atom
cny4ae 06blMHO AocTaTodHo nsATh (5) npoxodoBs B YcTpoiicTe 1. B nobom cnyyae, Bam
HeobXxoQMMO co3daTh 3ayceHel, Npexae YeM nepexoauTb K YCTponcTsy 3. BeinonHute
OKOHYaTenbHYI0 NpaBKy 1 NMONMPOBKY Ne3sus, cnefys waram a, b u ¢ B Yctporictse 3.

3ATOYKA NNEBOPYYHbIX TPAOULIMOHHLIX ANOHCKUX HOXEMN
Mpouenypa 3aTo4kM NEBOPYYHbIX HOXEN nofoGHa npoLeaype, ONUCaHHOM BhILE, C TEM
OTNNYMEM, YTO Nasbl HEOBXOAVMMO MCMOMb30BaTb C TOYHOCTLIO HaobopoT. Te warn, rae
3aTouka MpaBOPYYHOTO HOXa MPOWCXOAWT B MPaBOM Masy, NEBOPYYHbIN HOX LOMKEH
3aTaunBaTbCs B NeBoM nasy. TOYHO TaK Xe, rae ANns NpaBopyyYHOro HoXa yKasblBaercs
MCMONb30BaTh NEBbIN Nas, A5 IEBOPYYHOTO HY>KHO UCMONb30BaTh NPaBbIii.

3ATOYKA EBPONENCKUX/AMEPUKAHCKUX
HOXEW

Bce HOXM €BpOMEnckoro M amepuKaHCKOro TuMa WMEelT [BYCTOPOHHIO 3aTOuKY,
cnefoBaTenbHO, HEOHBX0AUMO 3aTaunBaTb 06e CTOPOHbI N1e3BMs. KpoMka ne3susi 06bI4HO
3aTaumBaeTca nog yrnom 20°, hopmumpys AByrpaHHoe nessue ¢ obwmm yrnom 40°. Ecnn
HOXM MCnonb3ytoTcs Ans paboTbl ¢ TPYAHO NoadarowMMUCA pes3ke MPOoAyKTamMu, TO
npeanoyTuTernbHee Nonb3oBaTbcs Hokamm ¢ 20° 3aTOYKOW.

3aToyka eBpONEenNCcKOro/aMepuKkaHcKoro HoXa — 3TO ABYXCTYNeH4aTbli npouecc,
BKIIOYAOLLMIA NMEPBUYHYIO 3aTOYKY B YCTPOWCTBE 2, a 3aTeM NONMPOBKY B NPaBuUiibHOM
YcrpoiicTse 3. (He ucnonbayinte YcTpoicTBo 1 ANst AaHHOTO TUMNa HOXEWN, €CINU TOMNBKO Bbl
He XOTUTe Npeobpa3oBaTb UX B HOXMW C NTE3BMEM a3MaTCKOro Tuna C Yriom 3aTodku 15°,
Kak 6yaoeT onncaHo B CrieaytoLLmx pasgenax.)

1



LLAT 1: ABPASUBHAA 3ATOYKA B YCTPOUCTBE 2

He ncnonb3ayiite YcTpoiicTteo 1.

YCTPONCTBO 2 UCMONb3yeTcs AN NEepPBUYHON 3aTOYKU €BPOMENCKUX /| aMepUKaHCKUX
Hoxew nog yrnom 20°. Bknounte KHOMKY NUTaHusA. HauHWTe 3aTouky, NpoTarmBasi ne3sue
HOXa Mexdy NeBOWn YrnoBoW Hanpaenswwen Ycrponctea 2 (Puc. 13) n npuxumHon
NPY>XMHOW, ABWrasi ne3esue B HamnpaeneHun «Ha cebsi» U OOQHOBPEMEHHO HadaBnvBasi
Ne3BMEM BHYTPb Nasa, Noka OHO He MPUAET B COMPUKOCHOBEHME C anmasHbiM JMCKOM.
Bbl ycrbiwmTe XapakTepHbI 3BYK MPY COMPUKOCHOBEHWW 1e3Bus ¢ AUCKOM. BecTaensante
ne3BME Kak MOXHO Onmke K OCHOBaHWIO pydku. Ecnv cpopma nessusi - kpusasi, npu
3aTouKe crneguTe, YTOObI ABWXKEHME PyKu criegosano usrmby nessus, TO eCTb Mpu
NPUBNMKXEHNM K KOHLY Ne3Busl, NOOHUMANTE PyYKy HOXa. 3aTauvBanTte nessue no Bcew
€ero anvHe. 3atem NpoaorKanTe 3aTouKy, NOMHOCTBLIO MPOTSHYB Me3BME HOXa B NpaBoM
nasy Yctpowictea 2. Bcerga coBepLuavite napHble NPOXoAbl, Yepeayst NeBbIN U NpaBbi
na3 YcrpovicTaa 2. Bpems npotaruBaHus 12 cm ne3susi Yepes nas coctaBnsieT 4-5 cekyHa,
ansi bonee ANVMHHbIX NE3BUIA BpeMsl HECKOIBKO yBenudmeaeTcs. CaenanTte okoso nsatu (5)
nap NpPoxoAoB, 3aTeM NPoBepLTE HanM4ne 3ayceHua no scen AnuHe nessus. (Cm. puc.9,
ctp. 8). MpogonxainTe aenatb NapHble NPoxodbl, Noka He ybeguTech B 06pa3oBaHUM
3ayceHua. Ecnv Hox oveHb Tynon, notpebyeTca coBepLunTb BorbLue NPoXoaoB.

LLIAT 2: MONWUPOBKA B MPABUIIbHOM YCTPOUCTBE 3

B YctpovictBe 3 caenante no 3-4 MeAneHHbIX NapHbIX Npoxoaa, Kaxabii No 4 cekyHal,
Yepeays NeBbiii U NpaBbIvi Nasbl croTa.

3atem, onaTb xe B YcTponcTBe 3, caenante no Tpy ObICTpbIX NapHbIX npoxoga, 1-2
CeKyHObl Kaxabl, Yyepeays neBbl U NpaBbli Nasbl. Boonb Bcen KPOMKM nes3Bus He
OOIMKHO OocTaTbCs BMAMMOTO 3ayceHua. [Nposepbre nessue Ha ocTpoTy. OHO OOMKHO
cTaTb Ype3BblyaniHO OCTpbIM. Ecnin nessme HegocTatouHo ocTpoe, nostopute Lar 2.

NOBTOPHAS 3ATOYKA EBPOMENCKUX/AMEPUKAHCKUX HOXEW

MoBTOpHasi 3aToyka eBpONEncKMx / amMepuKaHCKMX HOXEeW OcyllecTBnsieTcs B
Yctporictee 3 (cneayinTe nHcTpykumam Lara 2 Boiwe). Ecnv Takum o6pasom He yoaetcs
ObICTPO 3aTOUUTL HOX, BEPHUTECH K MpeblayLlemy Liary v BbINOMHUTE ABe-TpW napbl
YepeayoLLmMXCa Npoxofos B YcTponcTee 2. MNpoBepsTe Hanmune 3ayceHua BAoSb KPOMKM
1e3Busi, M 3aTEM CHOBA BEPHUTECH K YCTPOWCTBY 3, Cneays MHCTPYKUMSM B NpeablayLLemM
pasgene.

TPAHC®OPMWUPOBAHUE NE3BUA EBPOMEWUCKOIO/
AMEPUKAHCKOI'O TUMA B 15° ASUATCKOE JIE3BUE

C nomowpto Mogenm 1520 Bbl MoOXeTe npeBpatUTb NOOON €BPONENCKUn unm
ameprKaHCKIN HOX, MCNONb3YIOLLMECS AN NPOCTbIX 3a4aY, B HOX C fe3BMEM a3naTcKoro
TMna 1 yrnom 3atoyku 15°. Hanpumep, no Baliemy YCMOTPEHWIO HOX ANSt YNCTKU OBOLLIeV

Puc. 13. 3atouka B YcTpouncTBe 2 (neBbii nas). Jleasuss  Puc. 14. [Ina 3aTovku 3y6yaThix HOXEN CNONb3ynTe
eBPOneicKoro 1 aMepuKaHCcKoro Tuna. Tonbko YcTpoiicTBo 3.
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WM TOHKMI ObITOBOM HOX MOXHO 3aTouMTb nod yrnoM 15°. [1ns Toro 4Ytobbl M3MEHUTL
ne3Bure Hoxa NoAo6HbLIM 06pa3oMm, creayiTe MHCTPYKLMSIM MO 3aTOYKE NE3BUIA a3UaTCcKoro
Tmna (cTp. 7-9). MNepBuYyHan 3atodka B YCTPOMCTBE 1 MOXET 3aHATL Oonblue BpemMeHwU,
YeM Bbl Mpegnonaraete, HO nocredymowan 3atodka OyaeT 3aHMMmaTb CTaHOapTHbIN
OTPE30K BPEMEHMW.

MPOLIECC 3ATOYKWN 3YBYATOIO HOXA

3yGuaThlii HOX UMM HOX-NIKA NPY HOPManbHOM UCMONb30BaHUM PEXET Kak pa3 3a cHeT
OCTPOThI 3y6bEB.

Bce UMbl 3y6uaThbix HOXel MOXHO 3aTouuTb B Tounrke Chef'sChoice® Mogenn 1520,
ofHako, Ansi 9Toro HeobxoAMMO UCMONb30BaTh TOMNBLKO YCTPOWCTBO 3 (puc. 14), koTopoe
3aTO4UT 3yOLbl MK BBICTYMbI M CO34ACT OCTPYH KPOMKY Ha Kaxxaom 3ybue. ObblvHO Ans
HOpPMarnbHOWM 3aToYKM JocTaTodHO 5-10 map NpoxogoB NMOOYEpPenHO B JIEBOM U MPaBOM
nasy Yctpowctea 3. Ecrnn Hox o4eHb Tyrnol, noTpebyeTcst CoBepLUNTL BonbLUe NPOXO40B.
Ecnn neseBue HOXa cepbe3HO 3aTynsieHo, caenanTte ofHy ObICTpyld mapy npoxogoBs
B NEBOM W npaBoM nasy YctpowcTtea 2. CkopocTb — 2 — 3 cekyHabl Ha 20 cm nessue,
3aTeM caenanTe cepuio NpoxodoB B YCTponcTee 3, Yepeays npasblii U NeBbin nasbl. He
pekomeHayeTcst fienaTtb 6onblle NpoxoaoB B YCTPOWCTBE 2, Tak Kak Npy 3ToM ¢ 3y6LoB
OyaeT cHaTo Gonblue meTanna, 4em Heobxogumo.

MockonbKy HOXM-MUIKN MMEIOT 3yG4aTyto CTPYKTYPY, KPOMKa TaKoro fesBusi HUKOraa He
OyneT HacTOrbKO e OCTPOW Kak KpoMka 0bblyHoro ne3sust. OgHako 3ybuatas CTpykTypa
MOXET OKa3aTbCs O4YeHb MOre3HOM Npu pe3ke NPOAYKTOB C JKECTKOW KOPKOWM (KOXYpPOW)
Unn Ans paspe3aHns yNakoBoK Ha BymaxkHOW ocHoBe.

OYUCTKA NONUPYIOLLIMX/MPABUIbHBLIX AUCKOB. YCTPOUCTBO 3

Tounnka Mopgenn 1520 ocHalleHa BCTPOEHHOW CUCTEMOW O4YMCTKM MONUPYHOLLMX/
npasBunbHbBIX ANCKOB B YcTponcTee 3. B criyyae ecnv Ouckun NOKpbIBaOTCA CRoOeM Xupa,
NULLEBLIX OTXOAOB MIN OMUIIOK, UX MOXHO OYUCTUTb C MOMOLLBIO aKTMBALMU PYy4HOrO
pblyara Ha 3agHew naHenu TOYUNKU. OTOT pblyar HaxoaWUTCH B BbleMKe, MOKa3aHHOW Ha
puc. 15, B NNEBOM HWKHEM YIIy, €Cliu CMOTPETb Ha 3afHIOK MNaHenb TOYMNKU. YToObl
NpVBECTM B AENCTBMNE YCTPOMNCTBO OYUCTKM, yOeanTech, YTO MMTaHne BKITKYEHO M MPOCTO
HaXXMUTE ManeHbKUA PbIYaXKOK, HaXOASLWMIACS B BbleMKe, BNpaBO. YAEPXUBaWTe €ro
B HaxxaToM cocTosiHun 3-4 cekyHabl. Korga pblyar cMmellaeTcss B 0OQHOM HanpaeneHuu,
YCTPOMCTBO O4UCTKM OYMLLIGET U BOCCTaHaBnunBaeT oopMy aKTUBHOWN NOBEPXHOCTM OAHOM
nonupytoLLero-npaesunbHoro aucka. Cmelasi pbluar B NpOTMBOMOSIOXKHOM HanpaeneHuu,
Bbl MOXETE OYMCTUTb OPYron OUCK.

Mcrnonb3yiiTe OYMCTUTENBHBLIA MEXaHW3M TOMbKO B TOM cryyae, ecnu Gernble aucku
YctponctBa 3 cepbe3HO NOTEMHENW M Korda Bbl 3aMevaere, YTo YCTPOMCTBO 3 He
BbIMOSIHAET CBOM Monupyowme QyHKUMKM O0MmKHbIM 0Bpasom. [lpu mncnonb3oBaHum
YCTPOWCTBA O4YUCTKM C MOBEPXHOCTM AMCKOB yaansieTcst abpasuBHbIA MaTepuar, No3Tomy

Puc. 15. Wcnonb3yiiTe TOYMNbHbIE YCTPOWUCTBA
3KOHOMHO U TOJIbKO MO Mepe Heo6X0AMMOCTH.

- Read instructions
Caution A bt use
bttt Tl e
s Tool. Use Sparingly! 1
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€CInn Bbl NCMOMb3yeTe OYUCTKY OMCKOB CRMLLKOM 4acTo, Bbl yAarnsiere ¢ HUX CIULLKOM
MHOro pabo4ero matepuvana, 4To, B KOHLe KOHLOB, MOXET NPUBECTU K HEobGXoaMMOCTU
3aBOACKOM 3aMeHbl MONMpYLWMX ANCKOB. Ecnn nepen 3aToukon Bbl TLLATENBLHO MOETE
N YUCTWUTE 3aTayMBaemble HOXW, TO BaM npuaetca npuberatb K npouenype OYUCTKU
NONUPYHOLLMX ANCKOB pexe, YeM OAUH pas B rof.

MONE3HbLIE COBETHI

1. Bcerga yganante octaTkv NULLK, XMP U NOCTOPOHHME MaTepuarbl C fe3Bus Hoxa nepeq
3aTOYKOW. [py CUINbHOM 3arpsi3HEHUM BOCMOSb3YNTECh YNACTALLMM CPEACTBOM W BOLON.

2. Hekotopble COBpeMeHHble W TPagWLMOHHblE a3uaTCckue HOXW CAernaHbl M3 KOBaHOM
MHOrOCII0ViHOW (4amacckom) ctanu. U Te, n gpyrue cnegyer 3ataymBaTth COMMacHO AaHHbIM
VHCTPYKUMSAM, B 3aBUCUMOCTU TOMBbKO OT TOrO, COBPEMEHHbIN NV HOX (C ABYCTOPOHHUM
nes3BneM) Unu TPaaULMOHHBIN — C OAHOCTOPOHHUM (aCCUMETPUYHBIM) a3UaTCKUM NE3BUEM.

3. Bcerga npoBoguTe nessnem Hoxa C peKOMeHO0BaHHOW CKOPOCTbIO, paBHOMEPHO, BAOMb
BCEN ero AnuHbl. Hukorga He npepbiBalTe M He OCTaHaBNMBamTe OBUXEHWE Ne3Bus BO
BpPEMS ero CONpUKOCHOBEHMS C abpasnBHbLIMU AUCKaMMU.

4. TwartenbHO cnegynTe UHCTPYKUMK, OeTanbHO ONUCHIBAKOLLEN NPOLEAYPY 3aTOUKM KaXaoro
13 TUNOB NE3BUN, AN AOCTMXKEHWUA Hauy4Llero pesynsrata U NPOANEeHNs XU3HW Balumx
Hoxen. [NocnegoBaTenbHOCTL AENCTBUA OCOBEHHO BaXkHa MpU 3aTo4Ke OAHOCTOPOHHUX
(accMmeTpuYHBIX) HOXEN asnaTcKoro Tuna.

5. lMNpu 3aToyke KpOMKa NesBUsi HOXa [OIKHa OCTaBaTbCH B KOHTaKTe C abpasvBHbIMU
avckamu no BCen AnvHe nessus. [Insi 3aToukM HOXa C 3arHyTbiM nes3BueM, crerka
npunogpeiManTe HoX 3a PyyKy Mo Mepe NpubnmkeHns K KoHUy. [Mpy 3Tom BaXHO crbiwaTtb,
YTO NEe3BME HAXOAUTCS B KOHTAKTE C ANCKOM.

6. Ons ynydweHus kadvectBa pabotel ¢ Mogenbto 1520 ChefsChoice®, Hayumtech
nobveaTbca 0bpa3oBaHMA 3ayceHua BAOMNb KPOMKY Ne3BMS (Kak onvcaHo Ha cTp. 8). Jaxe
€CNn1 BaM YyAaeTcsi XOpOLLO 3aTO4UTb HOX, He MOnb3ysCb AAHHON TEXHWUKOW, 3TO cambli
ObICTpbIN cnocob onpeaenuTb JOCTaTOYHO N ObiN 3aTOYEH HOX Ha NpeaplayLen CTagnm.
OTO NOMOXeT BaM MPefoTBPaTUTh W3MULLHIO 3aTOYKYy HOXA W Kaxabli pa3 monyyatb
HEBEPOATHO OCTpble Nne3susi. CambiM yooOHbIM CMOCOOOM MPOBEPKM HOXA Ha OCTPOTY
ABNSAETCA pa3pesaHue TomaTa unm nucra dymaru.

7. Tpw 3aTouke NpuKNagbIBanTe yMepeHHoe AaBneHve Ha nessue, JoCTaTouHOoe MuLlb Ans
TOro, 4Tobbl 06ECNEUNTL HAAEXKHBI KOHTaKT ¢ abpa3vBHbIMY AMCKaMU.

8. Ecnv nessue BaLLero HoXa VMeeT He3aTOYEHHYH0 YaCTb 3HaUYMTENBHON ANIMHBI Y OCHOBaHUSA
BOMM3M PyKOATKM, BO3MOXHO, BaM OyaeT yao6HO NOMeCTUTb yKa3aTenbHbIv naneL Ha 3Tow
He3aTo4eHHoM YacTu (cM. puc. 16 n 17), korga Bbl BCTaBnsieTe nessue B Touunsky. (byasre
ocTopoxHbl! Tynas YacTb Nne3Bus, BCe paBHO MOXET nopesaTb pyKy). Bawu nanew npu atom

Boncrtep

Puc. 16. Ecnu ne3Bue Bawero Hoxa umeet Puc. 17. MNMomecTuTe yKkasaTenbHbIi nanew, kak
He3aTOYeHHYH YacCTb 3HAYUTENbHOW ANUHbI Y noka3aHo, N03aAv He3aTOYeHHON YacTy, KOrAa HoX
OCHOBaHUsi B6NMU3K PYKOSATKMU, BO3MOXHO, BaM GyaeT BCTaBnsieTcs B Na3 TOYUIKHU. (CM. coBeT 8.)

yA06HO NOMECTUTL YKa3aTenbHbIN Nanew Ha 3Ton
He3aToYeHHOW YacTu Npu 3aTouke.
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CMY>XWT CBOEOOPa3HbIM CTOMOPOM AN NPeAoTBPALLEHNS 3aTOYKVU TYMOW YacTu fesBus.
Hebonbluas npakTuka MOMOXET BaM «OTTOuUTb» 3Ty TexHuky. Korga Bbl BcTaBnsiete
nesBue, MyCTb Ball Nanew CKonb3nT No PPOHTaNIbHOM YaCTU TOUUITKU.

9. lpu npaBUNbLHOM WCMOML30BaHMN Bbl CMOXETE 3aTOHMUTL Me3BMe MO BCEW ero AfvHe,
He JOXOAs BCero NMulib 3 MM A0 PyYKU. OTO ABNSETCH 3HAYUTENbHLIM NPEVUMYLLECTBOM
Mogernm 1520 Chef'sChoice® no cpaBHeHWo ¢ ApyrMK criocobamm 3aTo4KM — 3TO
0CODEHHO BaXHO NpW 3aTouke Lued-noBapCcKMX HOXeW, Koraa HeobXxoaMmo 3aTounTb
ne3Bue Mo BCeN ero AnuHe, 4Tobbl COBMIOCTU KPUBM3HY KPOMKW ne3susi. Ecnn y wedp-
MoOBapCKOro HOXa €CTb TSHKEMbI TOMCThbI BonbCTep psAoM C pyuykon (yTorniieHune
Ha MeTanne, npefoTBpallalollee COocKanb3blBaHNE PYKU Ha NE3BUE), HUXKHIOW 4acTb
BonbcTepa MOXXHO CTOUUTL HA TOHYMIBHOM Kpyre, YTOBbl OH He MeLlan 3aTo4ke nes3sus
no BCen AnvHe.

10. MpaBunbHble/nonupytoLLMe AMCKM YcTpoicTBa 3 paccuuTaHbl Ha gonrue rogpl paboTsl,
ofHaKo MeTannmyeckue onunku, Kotopble obpasytotcs B YcTpoiicteax 1 u 2 co BpemeHem
OyayT wusHawmBaTb nonupyowme aucku Yctpomrctea 3. UToObl M3HOC Mpoucxoaun
MefJieHHee, peKOMEeHAYETCS NEPUOANYECKU Crerka MeHsTb CxemMy paboTbl Npu 3aTouke.
To ecTb, ecnn 06bI4HO Bbl 3akaH4MBaeTe paboTy B YcTponctee 1 unv 2 B npaBoM nasy,
pekomMeHayeTCcs YyepenoBaTb MocrnedHWin na3 npu nepexoge k Ycrponctsy 3. Ecnu Bbl
6ynete TakMm 06pa3om YepenoBaTh NocneaHuWii Nas, To 3ayceHew, GyaeT BCerga HaxoamTes
C pa3HOI CTOPOHbI, @ He C KaKoW-TO OOHOW, U OOLMIA M3HOC MONMPYIOLLMX ANCKOB Byaert
paBHOMeEpHee.

11. He nblTanTech MCNOMNb30BaTh 3Ty TOUUIKY A5 3aTOUKN KEPaMUYECKUX HOXKEW UMM HOXHUL,.

OBCITYXXNBAHUE

Hu ana kakmx OBMXYLUMXCS dacTeit npubopa, MoTopa, Todalmx MOBEepPXHOCTen He
TpebyeTca cmaska. ABpasmBHble NMOBEPXHOCTU HE HYXOAIOTCA B CMayMBaHUM BOAOWN.
Oumnwante KOpnyc TOYWIKM C MOMOLLUBIO MATKOW BRaKHoW Tpsnkv. He wmcnonbayiTte
yMCTALME cpeacTBa unv abpasvBHble Matepuans.

MpumMepHO pa3 B rod, UMM Mo Mepe HeOOXOAMMOCTU, HYXHO YAansTb MeTanImyeckyto
Mblifb, CKOMMBLLIYIOCA BHYTPU TOMUMKWU B peaynkrate skcrnyataumm. CHAMMTE ManeHbKyo
NPSIMOYTOMbHYIO  KPbILLKY O4MCTUTENbHOro yctpoictea (Puc. 18) Ha HwkHen naHenm
Tounnkn. Bbl oBHapyxuTe MeTannuyeckMe YacTuupl, MNpUCTaBLUME K MarHuTy Ha
BHYTPEHHEW CTOPOHE KPbILLKW. CTPAXHUTE UN COTPUTE HAKOMMBLLYIOCS Mblflb C MarHUTa ¢
MOMOLLIbO GYMa>XKHOTO NOMOTEHLIA U 3yOHO LLIETKOM 1 NOCTaBLTe KPbILLKY Ha MecTo. Ecnm
B TOYMMKE CKOMMIOCH GOMbLLIOE KOMMYECTBO METAMNUYECKON CTPYXKU U MbINW, CHUMUTE
KPbILLKY OYMCTUTENBHOTO YCTPOWCTBA U BBITPAXHUTE MYCOp Yepe3 HUXHee OTBepcTue.
Mocne YnMCTKM BEPHUTE KPbILLIKY C MarHUTOM Ha MECTO 1 3akpenuTe, kak Tpebyercs.

CEPBUCHOE OBCITYXXWUBAHUE

B cny4yae HeobxoaMMocCTn I'IOCTFapaHTVIIZHOFO PEeMOHTa, BEepHUTE Bally TOYUINKY B
aBTOPU30BAHHbIN CEPBUC-LIEHTP.

Puc. 18. CHsATHe KPbILKU HUXHEN naHenu ans
yAaneHus MeTannuyeckoit nbinu (Cm. pasgen
06cnyxuBaHue).

=
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Moaens 1520 IHCTPYKL|IT

ChefsChoice

Tounnka gns HOXiB 3 BUDOPOM KyTa
3aTouyBaHHA Angle Select®

8920 AngleSelect”

W

MpouunTanTe iHCTPYKLUii Nnepes BUKOPUCTAaHHAM npunaay.
[nsa pocArHeHHA onTUMarbHUX pe3ynbTaTiB Heo6XiagHO
[OTPUMYBaTU JAHUX iIHCTPYKLIN.
© 2016 EdgeCraft Corp.



BAXIINBI 3AXOON BE3MNEKH

Mig yac KOpUCTYBaHHA eNeKTPUYHUMM NpUagamMm HeobXiaHO 3aBXaun

[AOTPUMYBaTU OCHOBHUX NpaBun 6e3neku, a came:

1. TMNpouwnTarite BCi iIHCTPYKLi.

2. Wo6 ybesneuntn cebe Bif yparKeHHs eNeKTPUHHUM CTPYMOM, He 3aHyploTe
AngleSelect® Mogenb 1520 y Boay 4u B iHLLY pignHy.

3. Mepen 3aTouyBaHHAM NEpeKOHaMTECs B YNCTOTI Nle3a HOXa, sike BU MnaHyeTe
3aToyyBaTtu Ha Mogenb 1520.

4. BuMuKanTe BUIKY eneKTPOXMBIEHHS NiCNsi BUKOPUCTaHHS, Nepeq peMOHTOM Ta
YNLLEHHAM.

5. YHUMKanTe KOHTaKTy 3 pyXOMUMM YaCTUHaAMW.

6. He kopuCTynTeCh €NEeKTPMYHUMK NpUagamm, WO MatoTb NOLUKOAKEHHS LUHYpa
XKMBIEHHS YU LUTENCENbHOI BUNKW, MatoTb Npobriemu B poboTi, po3duti abo
MOLUKODKEH] IKUMOCH iHLLUM YAHOM.

[nsa kopuctyBauyis y CLUA: By moxeTte noBepHyTV TOUMNbHWIA Npunag Ao 3aBoay-
BupobHuka EdgeCraft ons npoBegeHHst TEXHIYHOTO 06CyroByBaHHS.

[nsa kopuctyBayis nosa mexamu CLUA: byab nacka, nosepHiTe Baw TounnbHui
npunag micuesomMy aucTpun6’totopy, Ae 6yae oLiHeHa BapTiCTb YCYHEHHS
MOLUKOMPKEHb. FAKLLO Yy NPUCTPOI € MOLUKOKEHHS eNEeKTPUYHOTO LUHYypa, oro
3aMiHa Mae 34iCHIoBaTUCA B CEPBICHOMY LIEHTPI, NPU3HaYeHOMY MiCLIEBUM
aucTpub’rotopom ChefsChoice®, ockinbku HeobXxiaHi cnewianbHi iHCTPYMEHTH.

3 nuTaHb CepBiCHOrO 06CYroBYBaHHS Ta PEMOHTY NPOCMMO KOHCYMETYBaTUCH B
MicueBoro ancTpue'otopa Chef'sChoice®

7. YBATAl Cnpo6Gu camocCTiHOro peMOHTY Npunagy MoXyTb NPU3BECTM 0 aBapii Ta
TpaBM. 3ab0poHSIETLCS MoaMdikoByBaTU Npunag abo oro getani Xo4HMM crnocobom.

8. BuKopuCTaHHsi Jo4aTKOBMX NPUCTPOIB, HE PEKOMEHA0BaHMX abo NpoAaHux He
EdgeCraft Corporation, Moxe Npu3BeCTu [0 NOXEXi, ENIEKTPUYHOTO YPaXKeHHS YK
MOLLKOIPKEHb.

9. Mogenb 1520 Chef'sChoice® AngleSelect® npusHaueHa Ans 3aTodyBaHHs HOXIB
aMepUKaHCbKOTo, EBPOMNENCHKOro Ta asifncbkoro TuniB. He Hamaravitecs 3 ii
[OMOMOTOI0 3aTOHYBAaTV HOXMLI, COKMpYK Yn Byap-Aki nesa, siki He NOMILLATLCS
BiMlbHO B Masu npunagy.

10. He pgonyckaiTte neperMHy enekTpUYHOro ApoTy Yepes Kpawv cTona Yy npunaska, a
TaKOX YHVKaWTe NOro KOHTaKTy 3 rapsiyvMu MOBEPXHSIMU.

11. Konu nepemukad yBiMkHeHO B nornoxeHHst «KON» (y LibOMY NOMNOXeHHI Ha nepemukadi
BWOHO YEPBOHMUI iHAMKATOP), TOUMIbHMI NpucTpit Chef'sChoice® saBxam mae ByTu
po3TalLOBaHUM Ha CTilkii ToBepXHi Npunaska abo ctona.

12. YBATA! HOXI, 3ATOYEHI HANEXHAM Y/HOM 3A 4OMNOMOIOKO BALLOIO
Angle Select® Mogens 1520, BYYTb FOCTPIWMMW, HPK B/ OYIKYETE. 3AAMA
YHUKHEHHS TPABM KOPUCTYMUTECA HUMW TA MOBOOLTECA AYXE
OBEPEXHO. HE PPKTE HIMOIO B HAMPAMKY 00 BY[Ab-AKOT YACTVHMN
BALLMX MAJbLIB, PYKW Y TINA. HE MPOBOAOLTE MAJTbLIEM Y3OOBX JNE3A.
3BEPIFAUTE HIK BE3MEYHVM YAHOM.

13. He BukopucToByBaTH Nno3a NpUMILLEHHSM.

14.MNoTpibeH NUNbHUIA HarnsA, SIKLWO enekTpornpunas BUKOPUCTOBYETLCS AiTbMU abo
nopyH i3 HAMW.

15. He BukopucToByiiTe 3 Angle Select® Mogenb 1520 Mactuna ans 3aToHyBaHHsI, BO4Y
un Byab-AKWIA HWWA NyOpUKaHT.

16. Mpunag npusHaveHnn Tinbku Ans nobyToBOro BUKOPUCTaHHS.

+35EPIFAUTE OAHI IHCTPYKLIIL.




BU 3POBUIIN
BOAJIUU
BUBIP

Bitaemo! Ak BnacHuk yHiBepcanbHOI TouuMnku 3 BMOBOPOM KyTa
3atouyBaHHa ChefsChoice® AngleSelect® Mogenb1520 Bu aMoxete
OLIHWMTK, HACKINbKM Nerko NigTpMMyBaTh BCi BaLli HOXi aMepUKaHCbKOro,
€BPOMENCLKOro i asiaTCbKOro TUMIB Yy CTaHi 3aBOACLKOI FOCTPOTW.
BucokotouHa cuctemMa HanpaenslouMx aBTOMAaTUYHO —YCTaHOBUTb
Hi>X Byab-AKoro Tuny nia onTMManbHUM Ans 3aTodyBaHHS KyTOM, Togi
SIK anmasHi abpasvBHi OWCKM LUBUAKO BiOHOBMATH i 3arocTpsATb CBiXY
pixydy Kpomky. [loTim dipmoBi AMCkM AnA npaBku, 3anaTeHTOBaHi
Chef'sChoice®, 3pobnsate pixydy KPOMKY HEWMOBIPHO roCTpol. Bu
OyneTe NPUEMHO BPaXKeHi NETKICTIO po3pi3aHHst | 6e3noraHHMM BUMSAOM
KOXXHOrO Bifpi3aHOro marto4ka.

Mogenb1520 npusHayeHa Ans 3aTodyBaHHSA BalUMX HOXIB a3ifiCbKOro
TUMy 3 KyToM rpaHi nesa y 15 rpagycis (30 rpagyciB 3aranbHuUn KyT),
[ocsraroum roctpot Ta oopMU nesa BUCOKOSAKICHUX a3iCbKMX HOXIB.
3 iHworo 60Ky, Balli HOXi aMepukaHCLKOro YM EBPOMENCHKOrO TUMy
OyoyTb 3aTodeHi 3 KyToM nepBuHHOI rpaHi y 20 rpagycis (40 rpagycis
3aranbHWi KyT), L0 € CTaHA4apTOM Ans KpaiH 3axoay.

Jlesa asivicbkoro Tuny 3 NepBUHHKMM KyTOM 3aTodku y 15° rpagycis (30°
3aranom) 3a CBOE FEOMETPIE0 € rOCTpIlLMMK 3a TpaauuiviHi 3axigHi
HOXIi, KPOMKW fesa skux hopmytoTbes nig BinbLUMM KyTOM 3aTodkn y 20
rpagycis (40° 3aranom).

Ockinbkv Ne3o asiicbKoro TUMy € TOHLIMM, 3a3BM4al BOHO BBaXKaETbCS
6inbl cnabkuM Yepes MeHLUNIA KyT. YHikanbHoto ocobnueicTio Mogeni
1520 € Te, WO BOHa CTBOPIOE Ha ne3ax asifNcbKoro Tuny TouyHum 15°
NEpPBUMHHUIN KyT, ane BW, 3a DaxaHHAM, MOXEeTe CTBOPWUTU B3OOBX
KPOMKW rie3a [OOLAaTKOBY HEBENUKY MIKpOrpaHb, L0 A0AacTb 3HavyHoOl
MiLHOCTI | JOBrOBIYHOCTI UMM YXe AyXe rocTpyUM nesam.

Takum 4MHOM, BMW 3po3yMieTe OOOATKOBI nepeBarn rocTpoTu i
[IOBroBiYHOCTI GaratorpaHHoi piky4oi KpoMku, 3pobreHoi Choice®
Trizor®, sika € BUGOPOM NPOECIHUX KyXapiB.

Mun HanonernveBo pPeKoMeHAYEMO NpPOYUTaTW HACTYMHI PO3AINK, ki
OeTanisyloTb ONTUMarbHi NpoLeaypu i3 3aTo4dyBaHHS YCiX TUMIB HOXIB.

Haconomxyntecs!




3HAWOMCTBO 3 TOYUIbHUM NPUNAOOM MOAENI 1520

Mogenb 1520 (MantoHOK 1) € yHiKarnbHOK TPUCTYNEHEBOK TOUMIIKOI, Y Sk MpucTpin
1 NpY3HaAYeHU BUKIIOYHO AN 3aTOYYBaHHSI HOXIB asificbkoro Tuny (neso 15°) knives.
MpucTpin 2 NpusHavyeHo AN 3aTOMyBaHHS 3BMYANHUX aMEPUKaHCBKUX i EBPOMENCHKMNX
HoxiB. MpucTpin 3 € BnacHo po3pobkoto ipmu ChefsChoice® - abpasuneHi auckn ans
YNbTPATOHKOI 3aTOYKM - MpU3HaYeHi K ANs EBPONENCbKMX/aMeprKaHCbKMX HOXIB, Tak
i Ana HoxiB asincekoro Tuny. MpucTpin 3 NpusHaveHo ANs YTBOPEHHSI MIKPOCKOMiYHOT
rpaHi B3OOBX BiCTPs Nle3a Ta Ans 3aranbHOI NonipyBarnbHOi 3aTOYKM fie3a HoXa [0 CTaHy
BUHATKOBOI FOCTPOTU.

Hoxi asiicbkoro Tvny (neso 15 rpagycie) 3aTo4yOTLCA TOHKMMU anMasHuMmy abpasusamu
y MpucTtpoi 1, NoTim JoBOAATLCA A0 iAeanbHOro ctaHy i nonipytotecesa B Mpuctpoi 3. 3a
GaxxaHHAM, A5 YTBOPEHHST MOCUIIEHOT KPOMKU Ne3a Ha HOXax asifiCbKoro TUMy MOXHa
3pobuTK ABi Napu NpoTsiKok y MNpUCTpoi 2, Ha IKOMY YTBOPIOETLCS HEBENUKA BTOPUHHA
rpaHb. MNpucTpini 3 YyTBOPIOE BXE TPETHO MIKPOCKOMIYHY rpaHb Ta Nosnipye oTpumaHe ne3o
abpasnBOM MIKPOHHOIO PiBHSI.

Hoxi eBponencbkoro i amepukaHcbkoro TuniB (20 rpagyciB) crnoyaTky 3aToqytoTbCs
anmasHuMmn abpasveamu y Mpuctpoi 2, a noTim goBoaaTbes y Mpuctpoi 3, Akui yTBOptoe
MIKpOCKOMiYHY rpaHb i nonipye oTpumaHe ne3o abpasnBom MiKpOHHOTO piBHS. Hoxi 3 nesom
20 rpagyciB He 3aTouytoTbes Y MNpUCTpoi 1, SKWO TiNbku BU He BaxkaeTe nepepoduTn ix y
GinbLL TOHKE NEe30 asifcbKoro Tuny, 3 kytom 15° rpagycis.

CnevjanbHi TexHOMorii 3aToukM 3yb4aTux ne3 onvcaHi, noYnHaroum 3i CTopiHkv 12. Yci
TpaaMUinHi asificbki HOXI 3 OOHOCTOPOHHLOK 3aTOYKOK, Hanpuknag, Hoxi Calummi,
noTpebyloTb cnewianbHOro nigxoay i MakTb 3aTO4yBaTUCH, Hacamnepes, 3 OHIET CTOPOHW,
SIK ONMCaHO B HACTYMHUX po3ainax.

Mogenb 1520 obnagHaHa CMCTEMOIO PYYHOrO anmasHOro OYMLLIEHHS, sika Moxe ByTu
BMKOpMCTaHa npu notpebi, Wob O4YMCTUTUM MOBEPXHI0 AUCKIB AN nomnipyBaHHS/MpaBku
MpucTporo 3 Big 3anuwkiB Oyap-akoi ki abo MeTanesoro nuny. My Hanonernveo
pPEeKOMEHAYEMO pPeTENbHO MUTY | YACTUTU HOXI Neped 3aTodyBaHHAM. [pn HopmansHoMy

3aTtouka 3artouka nesa eBponencbkoro/ [MpaBka/

asincbkoro nesa amepuKaHCbKOro Tuny MonipoBka
Mpuctpin 1 MNpucTpin 2 Mpuctpin 3
NiBui  MpaBwit NiBuit  MNpasun NiBuit  MNpasun

AngleSe\ect’

Xuenenua BKN/BUKI

MantoHok 1. Tounnka Mogeni 1520 3 Bu6opom KyTa 3aTouysaHHsi Chef’sChoice® Angle Select® ans satouyBaHHs
HOXiB a3iMCbKOro Ta €Bpo-aMepMKaHCbKOro TUMiB.
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BMKOPUCTaHHI MOXKHa 00iNTMCA 6e3 OYMLLIEHHS AMCKIB YNPOAOBX MicAUiB i HaBiTb OinbLue
POKY. BUKOPUCTaHHS CUCTEMM OYMCTKM NOTPIOHE NUWLLE TOA, KOMW BU BigYyBaeTe 3HaYHe
3HKEHHS edpeKTUBHOCTI nonipyBaHHa B Mpuctpoi 3. [JoknagHuii onuc uiei npoueaypwm
3HaxoAMTbCA Ha CTOPIHUI 13 gaHoro nocibHuka.

Mwn He pekomeHgyemo 3aTtovyBaTM Ha Mogeni 1520 Benuki M’SACHMUBKI HOXiI CTaporo
€BPOMNENCHbKOro Ty, OCKINbKY iX fe30 3aHaaTo TOBCTE. Taki HOXI MOXHAa 3aTodyBaTh Ha
Mopgensx 120, 2000, 2100. OgHak Mogenb 1520 € ineanbHoO Ans 3aTovyBaHHSA BEMNMKMX
M’ACHULIbKUX HOXIB a3iiCbKOro Tuny.

Hikonun He HamaranWTecsi KOPMCTyBaTUCH TOUMUISIKOIO 3i 3BOpPOTHOro Goky. [lin yac
3aTodyBaHHS AOKNaganTe nuiie 40CTaTHbOro TUCKY Ha HiX, o6 3abe3nedmTy NocTinHuiA
i PIBHOMIPHWIA KOHTaKT KPOMKM Nie3a 3 abpasvBHUMM OUCKAMU HA KOXXHOMY MPOTAryBaHHI
HOXa Yepe3 na3. ([due. PekomeHpgauii, ctop. 14.) 3aHagToO CUMbHUI TUCK Ha Ne3o €
3aiBMM i HisiK He NPULLBMALLYE NPOLIEC 3aTOMyBaHHS. YHUKaNTe BUNaaKkoBOro Npopi3aHHs
ne3oM NMnacTMKoOBOro Kopnycy Tounnku. MNpoTe BUNaakoBWI NOPi3 KOPMyCy HE BrNMHE Ha
npaeunbHy poboTy TOYUIKK Ta He NOLLKOAUTb fes0.

[MoTpeHynTecsa BUKOHYBaTW NPaBUIbHi PyXy NPy BUMKHEHI Toumnui. MnaBHO NpoTArHiTe
ne30 HoXa Yepes NiBuii nas Mixk NiBOK KYTOBO Hanpasnstoyoto Mpuctpoto 1 abo Mpuctpoto
2 i NNacTMKOBOIO MPY>KMHOIO, LLO MPUTUCKAE Ne30 40 HanpaBnskoyoi. He KpyTiTe HOXEM.
OnyckainTe nes3o B nas, AOKM He BigvyeTe, LLO BOHO TOPKHYNocsi abpa3vmBHOIO AMUCKY.
MoBINbHO TAMHITL HiXX Y HANPAMKY A0 cebe, 3nerka nigHiMaroum pykis’'s Npy HabnWXKeHHi
00 KiH4MKa nesa. Taka BnpaBa A03BONUTbL BaM BiAYYTU TUCK NPY>XUHK. [pnbepiTh HiX i
npouvTanTe noganbLuy iHCTPYKLUIi LWoAo cneumdikn 3aTodyBaHHsi HOXIB MEBHOIO TuNy.

ONMUC EBPONEACBKUX/AMEPUKAHCbKUX
TA ASIMCbKUX TUMNIB NE3

MpoTArom TpMBaNoro iCTOPUYHOMO MEPIOAY HOXi EBPONENCHKOro/aMepuUKaHCbKOro TUMIiB
BMKOPUCTOBYBANMCA A1 NPUrOTyBaHHS iXXi B paMKax eBPONENCHKOI Tpaauuii i Kynstypu,
a came AN MacvBHUX i LWiNMbHUX MPOAYKTIB, TakuX, siK Pi3Hi BUAM M'sica i OBOYIB 3
Pyaies BENMKIM BMiCTOM BOMOKOH. 3 LMX NpUYnH
\ €BPOMNENChbKi HOXi B OCHOBHOMY € Ba)XKUMU

" TOBCTUMM Ta 3aToMytoTbes nig 20 rpagycis
Ha rpaHb (40 rpagyciB 3aranbHUR KyT)
\Eonbcrep (/:u/le_.. MamgHOK 3b). HaTOMi(?Tb_a3iI7ICbKj
HOXiI BHACMIgoOK KynbTYpHWX BigMiHHOCTEW

Tyna npusHadyeHi ana OGinbw nerkoi ki —

\ zzgzzﬂa MOpEnpPO/YKTiB | 0BOYIB i3 MEHLLMM BMICTOM

\ Pixyua BOSIOKOH. TOMY a3ifiCcbki fne3a € TOHLWWUMMK
KiHunk Kpomka i 3aToyeHi nig OGinbl rOCTPUM KyTOM Yy

ManioHok 2. TUNOBUIA KyXOHHMIA HiX. 15 rpagycis (ane. Maniorok 3a). Heski

MantoHok 3.
TunoBa Kpomka
nes3a, inocTpauis
NepBUHHOI FPaHi.

MepBuHHa

MepBuHHa . rpar{-)

rpaHb

a. TunoBe ne3o asilicbkoro Tuny, b. TunoBe ne3o eBponeicbkoro/
3 KyTOM 3aTouku 15° aMepUKaHCBKOro TUMy, 3 KyToM 3aTouku 20°
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nesa asifncbkoro Tuny € AoBofi cneuudivHUMK, Hanpuknag, TPaauUiviHi SNOHCBKI HOXi
MatoTb N1e30 3 OAHOCTOPOHHBLOIO 3aTOYKOH Mig KyTom 15 rpagycis. BoHu € Hag3BuyariHo
rOCTPUMM, SIKLLIO iX NPaBUIIbHO 3aTOHYUTU.

3a ocTaHHi poky Tpaauuii cxiaHoi Ta 3axigHOT KyXHi MOLUMPUINCS Ha YBECH CBIT, a BiANOBIAHO
i HOXi, acoujfoBaHi 3 UYMW KYXOHHUMW TpaguLisiMu, TakoX Habynu po3mnOBCHOOKEHHS.
Barato amepuKaHCbKMX Ta €BPOMENCHKMX KOMMaHii npogjatTb HoXi CaHTOKy, a HOXi
TPaAULINHOro EBPOMNENCHKOro TNy NpoaaroTbes nig bpeHaamm 3 Asii.

Mogenb 1520 npusHadeHa ans 3aTodyBaHHsi Mamke Byab-aKoro TUny nesa i, 3Bu4anHo X,
Ons nes i3 TpaguLinHO OOPMOIO | KYTOM 3aTOYKM.

Akwio Bu mMoxeTe igeHTUdiKyBaT BUpOOHMKa HOXa abo BUSHAYUTU KpaiHy NMOXOMKEHHS!
HOXa, CyAsyM 3 MOro 30BHILLHLOMO BUMMSAY, TO BaM He Byde CKnagHO BM3HAYMTW Ne30
asificbkoro Tuny (3 KyToM 3atodku 15 rpagyciB) abo ameprKaHCbKOro/eBponencLKOro
Tmny (KyT 3atoukn 20 rpagyciB) i 3aToumTy iX BiAMOBIAHMM 4YMHOM. Hanpuknag, Hix
CaHTOKy 3a3BMYal 3aTOMyeTbCs SK HixX asilicbkoro Tuny (15 rpagycis), 6angyxe,ne BiH
OyB BUrOTOBMNEHUA. Ane y BUNAaAKy, KONM TakU HiXX BUKOPUCTOBYETHLCA ANSA Hapi3aHHs
4n pybku TBEpOMX NPOAYKTIB, horo BaxaHo 3atovyBatu nig Kytom 20 rpagycis, siK Neso
€BponencbKoro Tvny. Mpu BUKOPUCTaHHI HOXXa ManeHbKoro abo cepeiHboro po3mipis Ans
nerkoi poboTuH, NPUMIPOM, 3HATTS LLKOPUHKW YM Hapi3aHHS Ha LLIMAaTOYKW, Kpalle CTBOpUTH
KPOMKY ne3a asiiicbkoro Tuny 3 kytom 15 rpagycie, wob ckopuctaTvics rnepesaroro
HaarocTporo nesa.

Mopganblumini onuc MoXxe AONOMOITU Y BU3HAYEHHI TUMIB BalUMX HOXIB UM NPU3HAYEHHI
ix nes.

HOXI EBPOMENCHKOIO/
AMEPUKAHCBKOIO TUMY (KYT
3ATOYYBAHHA 20 rPAOYCIB)

Ak npaBuno, nesa HoOXiB EBPONENCHLKOro/amepuKaHCLKOro TUMy
MatoTb [ABi rpaHi 3aToukW | 06MABI CTOPOHU Ne3a 3aToYyThCS.
BinbLuUicTb €BpONECbKMX/aMepPUKaAHCLKNX HOXIB, LLO BKa3aHi

npasopyy Ha Marionky 4, MaioTb TOBCTWAl nonepedHmii ToBumHa — | |<<——

NepeTH i NpusHadeHi Ans poboTu 3 NPOAYKTaMM, WO BaXKKO | (npubn. 0,5mm)

nigaalTbes HapisaHH. OfHaK HOXi ANA YNLLEHHS OBOMiIB, ABOCTOPOHHS KoxHa rpaHb
(hinetoBaHHA Ta rocrofapcbki HOXi MarTb MeHLUi Po3Mipy i 3arTolika nesa 3aToueHa nig

o
BIiAHOCHO TOHKMI MOMEePeYHUi NepeTHH, Wo Aobpe nigxoanTb kyTom 20

O BUKOHaHHSA 3aBAaHb BiAnoBigHO A0 iX MPU3HaYeHHs.

CYYACHI HOXI A3Il7ICbKOFO TNy ManioHok 4. €veponel7|ct,|(i | amepuKaHcCbKi
(KYT 3ATOYYBAHHS 15 FPALYCIB) iesa sasmian € Tostmn

HavinonynsapHiwi nesa asiicbkoro Tuny, nNpMMIipoM, TOHKI Ta
nerki Hoxi CaHToKy Ta Hakipi, ik npaBuno, € 4BOCTOPOHHIMU
(3aTouytoTbCst 06MABI CTOPOHM Nesa), sik Bka3daHo Ha MarntoHky
5. Takox TpannstoTbest Hoxi CaHTOKy 3 OAHOCTOPOHHLOK
3aTOYKOIO fesa.

ICHYIOTb TaKoX iHLLIi, BaXX4i Pi3HOBMOM HOXIB a3iiCbKOro TNy
3 JBOCTOPOHHBLOIO 3aTO4KOK, HOXI Deba 11 Gyutou, monynsipHi
B Asii, SiKi BUKOPUCTOBYIOTLCS AN Hapi3aHHsS! TBEPAWX OBOMIB,

YMLLEHHS 1 po36upaHHsa pubn Ta ans m'Aca. Mo cyTi BoHU € ToBwuHa

a3iNCbKUMM KyXapCbKUMM HOXXaMU, NPU3HAYEHUMU NS BaXX4nX  |(npu6n. 0,25Mm)—>—| |<€——

3afad. Y ToW Yac, Sk Ui BaxkKi HOXi 3a3BMYall HagxoasTb Ao | ABOCTOPOHHA |_—KoxHa rpae
3aTouka nesa 3aToyeHa nig kytom 15°

npogaxy 3atodeHumu Ha 15 rpagycie, BU MOXeTe 3aTounTu
ix Ha 20° rpapyciB. [Jo UbOrO TUNY TakOX MOXHa BiOHECTU
KUTaMCbKi M’ICHULIbKI HOXi.

MantoHok 5. Cy4acHi ABOCTOPOHHI a3ilchbki
ne3a 3a3BUY4al € TOHLWNUMMU.



TPAOULIVHI ANOHCBKI HOXI
(KYT SATOYYBAHHA 15 TPAOYCIB) Nisopykuit Mpasopykwit

TpagWUiiHWA SINOHCBKUIA HiXXK 3 OQHOCTOPOHHBOK 3aTOMKO

Mae LWNPOKMK paGpUuHKil CKIC (A) Y3LOBXK HIKHBOT YacTiHy | PPOHTanbHa—| | TunbHa | |_—®poTanbHa
(ppOHTaMNbLHOI CTOPOHM Neaa. BoHn npopatoThes y Bepcisix Ans cTopoHa ©TOPORd cTopoHa
npasoi abo niBoi pykM, sik BUAHO Ha MarioHky 6. Lvpokuii | Wnpokuii LWnpokuit
dabpuynnin ckic (A) 3asBuyalt Hapisaetbcst mig Kytom 10 q’ag’(’izw"" / (pagzzq:uw
rpagycis. HannonynapHiwuMMm  npuknagom Takoro  TUNY  |3asemyait i 3a3BMYali B
nesa € Hix Cawwwmi, BigpoMuii Takox sk Yanagi Ta Takohiki, 10 po 11° 10 go 11°
CKOHCTPYWOBaHWI, ik BUAHO Ha MantoHky 6. Lle BuaosxeHe —| (—

TOHKE MNE30 € ineanbHUM AMs NPUIOTYBAHHS [yXe TOHKMX (npngg'“g.‘r_%?zMM) /l'sifzi:yaTaoT::gga

CknBo4OK cuporo TyHuUst abo nococs. 3BOpOTHiM Gik Takoro
nesa 3a3Bu4all € TPOXM OMykNMM. ManeHbka OAHOCTOPOHHS
pixyda rpaHb 3 kyTom 15 rpaglycis CTBOPHOETHCA Mif LWMPOKUM  Mapyonok 6. TpaauuiiiHi asiiickki ogHOrpaHHi
pabpuyHNM CKOCOM Y3[AO0BX (PPOHTArBLHOI CTOPOHW TAKOMO  fe3a € TOHWWMY | 3aTO4EHi B OCHOBHOMY 3
TMNy nesa, Sk BUAHO Ha ManioHkax 6 i 7. TakuM YMHOM, ogHi€i CTOPOHM.

KPOMLI nesa HapaeTbCsi mpaBwnbHa reometpis. Lle ogHa
Ginblu MiHiaTIOpHa MiKpOCKOMiYHa piXy4ya rpaHb (nefb BUAHO
Heo30pOoEHNM OKOM) MoXe, 3a GaxaHHsIM, ByTv yTBOpeHa Ha
3BOPOTHOMY 6oL ne3a Ans 36inbLeHHs rocTpoTu. MantoHok 7
NoKasye CUMbHO 3BIMbLLEHUI NMONepeHHi NepeTUH TUMOBOMO 3apus
OHOCTOPOHHBOTO SAMOHCHKOTO HOXa B TOMY BapiaHTi, K
BiH 3aTouyeTbcs Ha pabpuui. Lupokuii dabpuynnin ckic
CNy>XWTb ANS BiAXUNEHHA cknboukn npoaykTy BOiK Big nesa,

abpuyHMi
ckic A

npu pospisaHHi. Mpy 3aTodyBaHHi TPAAULINHUX AMOHCHKMX \MikporpaH OpoHTanbHa
HOXIB 3aBXaW MOTPIBHO peTerbHO AOTPUMYBATUCH AaHMX Tgm‘:‘““ 15 [ rpane, 15
iHCTPYKLUiN. 3aBxan 3aTodyinTe HOXI Takoro Tuny nig kytom 15

rpapycis (a3incbknii TUM), SKLLO TiNbKy Lie He cnewiani3oBaHni

TOBCTUA HiX, NpU3HaYeHud Ans pobOoTU 3  KOPCTKUMM —>| |<—npu6n. 0.05mm
npogyktamu. 3aBXau nam'Atante, WO Ui Hoxi OyayTb

Hapi3BN4aAHo rocTpUMM. ManioHok 7. MNonepeyHuit Nepepis nesa

TMnoBoro ¢abpUyHOro TpaaULIHOro HoxXa
asilicbkoro Tuny, 50-kpaTHe 36inbleHHA
(npaBopy4HuM).

3ATOYYBAHHA CYHYACHUX HOXIB
A3IUCBKOIO TUNy A6O IHWLNX HOXIB
3 ABOMPAHHMUM NE3OM i KYTOM 15
TPALOYCIB (30° SArANNbHUN KYT)

Yci asiicbki HOXi 3aTouvyroTbest Ha habpuui nig kytom 15 rpagycis. MNokasaHuin BuLle
nonynspHui Hixx Santoku € TMMOBMM HOXeM asilicbkoro Tuny. Jlesa Hoxa 3aToqyHThCH 3
KOXXHOI CTOPOHM Mig KyTom 15 rpagycis, Tak, Wob 3aranbHui KyT gopisHioBas 30°.

3ATOYKA NE3A HA MPUCTPOI 1

YBIMKHITb XWBMEHHA Ta MPOTArHiTE Ne3o Yepe3 niBun na3 (MantoHok 8) y lMpuctpoto
1, a noTim 4epe3 npaBui Na3 nopyd. [Bivi NOBTOPITL Li NpoTsxkM Ha [MpucTpoi 1,
BMKOPWUCTOBYOUM NiBWI Ta MpaBuiA Nasu noveproso. LLBnakicTb pyxy nesa mae 6yTu Takoto,
o6 nes3o 3aBOOBXKKM 12 CM. MPOX0OAMIO Yepes oavH nas 3a 4-5 cekyHa. BignosigHo, ons
[AO0BLUMX Ne3 Lielt Yac 36iNbLUMTBCS, a Ans KOPOTLUMX 11€3 — 3MEHLUMTLCS. AKLLO BM 3aTOHy€ETe
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HOXa BrepLle, Moxe 3Hagobutuca go 10
nap npoTsaryBaHb (MOYEpProBo B MiBOMY
Ta B MNpaBoMy nasax), LWob MOBHICTO
BiJHOBUTM KyT 3aTO4KM TOHKOrO nesa. binbLu
TOBCTi fie3a BUMMararTb OinbLUOI KiNbKOCTI
npoTaryeaHsb. licna Tpbox nap NpoTaryBaHb
nepesipTe N1e30 Ha HasiBHICTb 3aaupka, siK
OMMUCaHO HWXYe, i B Mipy HeobxigHocTi
NpOJOBXYNTEe poOUTU NapHi NPOTAryBaHHS,
[OKV MO BCiN JOBXWHI Nle3a He yTBOPUTLCA
HEBENUYKUIA 3a4UpPOK.

Ao BW  3aTodyeETE  CyYaCHWA  HiX
Ag3ilicbkoro Tuny (sikvin iMOBIPHO paHilue
Oyno 3atoveHo Ha 15 rpagycis), Bu BUsABUTE, WO Oyae AocTaTHLO 3pobuTy Kinbka (2-4)
nap NoYeproBux NPOTSryBaHb (Yeprytouu niBvm i npasuii Nasm) , Wobu yTBOPUBCS 324MPOK.
Micns yTBOpeHHs 3aampka B3O0BX YCbOro nesa nepexogsre Ao MNpuctpoto 3.

BUABINEHHA 3AOUPKA

LLlo6 nepekoHaTucs B HasBHOCTI 3agupka (avs. MantoHok 9), obepexHo npoBeaiTb
nanbLem ynonepek fesa y BKasaHOMy HanpsMKy. He nposogbre nanbueM y3goBx
KPOMKY, LoD He mopisaTvcs. FKWO OCTaHHS NpoTshkka Gyna y npaBomy nasy, 3aavpok
3'ABUTbLCS 3 NpaBoro 60Ky ne3a, i HaBnaku. 3aaMpok, 3a HAasABHOCTI, BiAYyBaeTbCS K rpyde
i 3irHyTe BiAWwapyBaHHsA Ha KpoMuj nesa. [opiBHAHO 3 HUM MPOTUNEXHa CTOpoHa nesa
BiAYYBa€ETLCA AyXKe rMaaKo. AKLWO 3aaupKa He BUSIBMEHO, NPOAOBXYNTE 3aTOMYBaHHS Ha
MpucTpoi 1, Yeprytoum NPOTSHKKM B NIBOMY Ta Yy NpaBoOMY Na3ax [0 YTBOPEHHS 3aaupka.
lMicna yTBOpEHHN 3aaMpka B3OOBX YCiel KPOMKM nesa nepexogste Ao [Npuctpoto 3.

NPABKA/MONIPOBKA CYYACHOIO HOXA A3IMCLKOIO TUNY HA NPUCTPOI 3
MpoTsarHiTh Ne3o B HaNpPsMKy o cebe Yepes niBui nas (aue. MantoHok 10), a noTim Yepes
npasui na3 Mpuctpoto 3. 3pobiTb 4 Napy NPOTSHKOK (4-5 CEKYHA KOXKHA), Yeprytoum nisui
Ta npasuii nasu Mpuctpoto 3. Micnst uboro Ha gaHoMy NPUCTPOI NOTPIGHO 3pobuTyk Big 4
00 5 noyeproByx nap LUBMOKUX NPOTSXKOK AN BUKOHAHHSA diHaNbHOI NOMiPOBKN KPOMKM
nesa: yac NpOXOMKEHHS Yepe3 na3 ans fnesa OOBXMHOW 5 AronmiB (12 ¢M.) CTaHOBUTL
1-2 cekyHam.

MepeBipTe Neso Ha rocTpoTy. [Ins oTpMMaHHs GinbLU roCTPOro nesa BUKOHANTE LLE Kifbka
nap LUBMAOKUX NPOTAryBaHb i 3HOBY nepesipTe rocTpoTy. [oBToptoviTe AaHy npoueaypy 3a
HeoOXiQHOCTI AN YTBOPEHHS BUKITHOYHO FOCTPOI KDOMKM resa.

MantoHok 8. CnouvaTky 3aTouiTb Cy4acHWI Hix
asiicbkoro Tuny B Mpuctpoi 1.

MantoHok 9. YiTkuii 3aaUpoK y3A0BXK KPOMKM nesa MantoHok 10. lMpaBka/llonipoBka cy4acHOro Hoxa
MoXe 6yTu BUSAIBNIEHWUN, AKLIO NPOBECTU nanbLem asiiicbkoro Tuny B MpucTpoi 3.
ynonepek i B CTOPOHy Big ne3a. YBara! [IMBUCb TEKCT.



NOBTOPHE 3ATOYYBAHHSA CYYACHUX HOXIB A3INCLKOIO TUMy
[MoBTOPHO 3aToOMITL NE30 3rigHO 3 onmcaHoo npouenypoto MNpaskw/Moniposky y MpucTpoi
3. 3anexHo Big cTyneHs 3HoCy nesa, Wwob BiAHOBWTM AOro roCTpOTY, BaM Ma€e BUCTaYUTH
3aTodyBaHHA npotarom 3 uu Ginbwe pasiB nuwe y MNpuctpoi 3, 4O TOro SK 3HOBY
BMKOHYBaTK 3aTouKy Y MNpucTpor 1.

BukoHynte 3atodyBaHHsi y [MpucTtpoi 1 nuwe Todi, Konu 3atouysBaHHsa y [Npuctpoi 3
3abupaTtnme HaaTo BaraTto yacy. Y TakoMy pasi BUKOHaWTe MOBHY Npouedypy 3aTouvku Ta
npasku/nonipoBkun Hoxa y Mpuctposix 1 i 3, Ak onMcaHo BuULLE.

Mpumitka: Ons BiQHOBMEHHSA Ha HOXi as3iiCbKOro Ty creuianbHOro 3milHeHOro nesa
Tuny Trizor® (onucaHoro B HacTyNHOMY poagini), Micns Toro, sik 6yno YTBOPEHO 3aaMpoK
y Mpuctpoi 1, 3po6iTb ABi Napy NpoTsbkok (no 3 cekyHau) y Mpuctpoi 2. 3aBepLuith
3aTodyBaHHs Ha lNpucTpol 3, SIK onMcaHo B AaHOMY po3gini.

YTBOPEHHA TPUTPAHHOI'O NE3A TUNY TRIZOR® ANl CYYACHUX HOXIB
A3IMCBKOI'O TUMY TA HOXIB 3 KYTOM 15 TPAOYCIB

ToHke 15-rpapgycHe ne3o (3aranbHuii kyT 30 rpagyciB) BiJoMe CBOEK FOCTPOTOK Ta
BBa)KaeTbCs MEHLL BUTPUBanuM, Hix nesa 3 20-rpagycHoto (3aranbHui kyT 40 rpagycis)
OrPaHEHO  PidKy4OK KPOMKOK. YHikanbHa Mogenb 1520 mictutb y cobi Mpuctpin 2,
Ha AKOMY BM MOXeTe, 3a DaxkaHHsIM, YTBOPUTU HEBEMMUKMIA NPOMIDKHUIA CKIC Y3O0BX YCiel
KpoMKM 15-rpagycHoi rpaHi, nepea Tum sik 3pobuTu KiHLEeBMI Mikpockic Ha MpucTpoi 3, e
1e30 NoNipyeTbCA A0 BUKMHOYHOI FOCTPOTH.

LLlo6 cTeOpuTK neso Tuny Trizor®, cnodaTky 3aTodiTh KPOMKY nig kytom 15 rpagycis
Ha lMpuctpoi 1, Sk onucaHo BuLLE, AOKM He YTBOPUTBLCHA MpaBUibHUI 3aampok. MMoTim
nepenaite 0o MpucTtpoto 2: 3pobiTh ABi Napy NPOTSXKOK TPUBAICTIO 2 CeKyHau Ans nesa
OOBXMHOW 12 cM. ManeHbKuin 3aQMpoK YTBOPUTLCA B3ZOBX KPOMKM. He pobiTh GinbLue
NpoTsPKOK Ha MpucTpoi 2. ManeHbkuii ckic, yTBOpeHUIA Nicnsi napy NpoTsixok Ha MNpuctpoi
2, yTBOPUTb MIKpO@pKy Ha CaMiCiHbKOMY KiHYMKY OCHOBHOI IpaHi KpOMKU Ta 3abe3neuntb
Bac GinbLu MiLHMM Ne3oM, 6e3 NOMITHOI 3MiHW FOCTPOTM HOXa.

Mepenaitb go lMpucTtpoto 3 Ta OOTPUMYWTE IHCTPYKLIA, HaBEAEHUX Yy nonepegHLoMy
naparpadi. MNpaska/lloniposka Ha Mpuctpoi 3.

3ATOYYBAHHSA TPAOULIVMHOIO
(OOHOCTOPOHHbLOIO)
ANOHCHKOIo NE3A

——m

TpagwnuinHi SNOHCBKI HOXI, Taki, Sk CalumMi, Lo Ha MartoHKy, € HoXXaMu i3 cOopMOBaHO
Ha abpuLi OOHOCTOPOHHBOK 3aTOYKOH i3 LUMPOKMM CkOocoM (rpaHb A, MantoHok 6)
Ha dpoHTanbHOMy 6oL nesa. ICHye 3HauHa KinbKiCTb BMPOOHWKIB HOXIB LbOrO TUMY,
IO LUMPOKO BMKOPUCTOBYKOTLCSA AN MPUrOTYBaHHA cawmmi. ®abpuyHuia ckic (rpaHb
A) 3a3Buyaii Hapisyetbesa nig kytom 6nmsbko 10 rpagycie, ane OyBatoTb i BUHSATKW,
OCKiNbKW Len KyT He € CTaHOapTU30BaHWM Ha 3asogax Asii. KOHCTpyKUis TpaguvuiiHmx
AMOHCBHKMX HOXIB | AeTanbHa CTPYKTypa PiKy4nx KPOMOK TaKOX BapitoETbCH B LUMPOKMX
MeXax Bif, 0gHOro BMPODOHMKA [0 iHLIOro, OAHaK iCHYHOTb MEBHI ChinbHi pucun. Pixyya
KPOMKa CKIaJaeTbCs 3 HEBENMKOI NEePBUHHOI rpaHi Ha pOHTanbHI NOBEpXHI nesa, nig

__-#'
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LUMPOKMM (habpuyHMM CKOCOM i BKItoYae B cebe Habarato MeHLLy BTOPUHHY MIKporpaHb
y300BX 3aHbOI MOBEPXHi. 3a3Buyan rpaHb Ha 3agHivi CTOPOHi (MarntoHOK 7) MOXHa nerko
nobaunTy nuwe 3 nynot. 3BopoTHa CTOpPOHa fiesa € Nnockow abo, Wwo byeae vacTile,
€ TPOXM ONyKnow, TOMy COpMOBaHa Ha Hill MikporpaHb npautoe binbll edeKkTUBHO.
Yepes 6pak cTaHaapTis B Asii 3a3BM4al 3aCTOCOBYETLCH PyYHe 3aTOMYBaHHS TaKUX HOXIB.
OTxe, 3aTOMyBaHHS LIMX HOXIB 3anuLWaETbCA CKNaaHUM, TPYAOMICTKAM i JOBroTpuBanum
npouecom. Tounnka ChefsChoice® Mogenb 1520 npusHadeHa Ans 3aTouyBaHHs Maibke
BCiX TPaAULIINHNX a3iaTCbKUX HOXIB | CTBOPEHHS KPOMKM ne3a dhabpnyHOi SKOCTi.

Mepea no4aTKOM 3aTouyBaHHSA TPaAULIMHOMO SMOHCHKOrO HOXa YBaXKHO PO3AMBITLCA
1oro, LWob6 3po3yMmiTK, UM € BiH HOXXEM AJ1s1 NPaBOI YM MiBOT PYKM, SIK ONMCAHO Ha CTOPIHLI 6,
MantoHok 6. Baxnuneo petensHO AOTpYMYBaTU NpoLeaypy Ta NOCMiA0BHICTb 3aTOYMYBaHHS,
OMMCaHO HKYe, o6 OTpUMaTU ONTUMAnbHWI pesyrbTaT Ha BalloMy TPaauLInHOMY nesi.
MepecsiguiTbes, Ha skoMy 6oL nesa € Wupokuin abpuyHuin ckic (A). BisbMiTb HiX y
PYKy (5K Npu pobOoTi) Ta SKLLIO LUMPOKMIA (habpuyHmiA CKiCc € 3 NpaBoro BOKy nesa, To HiX €
npaBopyYHUM. MNpaBopyYHi HOXi 3aTOYYHOTLCS TiNbky B NiBoMy nady lMNpucTtpoto 1, Tak wob
TiNbKW CKOLLEHa CTOpOHa (MpaBa) fnesa HoXa Topkanacs abpasvBHoro avcka. Linte, sik
OMMCaHo HUX4e.

KPOK1

3ATOYYBAHHSA TPAQULINHUX

ANOHCBLKUX HOXIB Y MPUCTPOI 1 (MPABOPYYHI NE3A)

HacTynHuin npuknag HasegeHo Ans npaBopyYHUX HOXIB, TOMY BM NOBWHHI 3aCTOCOBYBaTU
Tinbkn niBun nas lMpuctpoto 1 (gme. MantoHok 11). KinbKicTb NPOTSXKOK, Siki MOTPIGHO
3pobuTyn, 3anexuTb Big KyTa dabpuyHoro ckocy rpani A (MantoHok 6 i 7) Ta Big Toro,
HacKinbKkW TynuMm € neso.

3pobite Big M'atn (5) Ao gecatn (10) npoTspkok (3-4 cekyHam) nuwe B niBOMy nasy
MpucTpoto 1 i NoTiM NepeBipTe HAasBHICTb 3aaMpKa B3AOBX YCIET KPOMKM nesa. (YTBOpeHuin
Ha [lMpuctpoi 1 3agupok Oyoe maneHbkuMm, ane Oyae BigyyBaTWUCs, SIK MOKa3aHO Ha
MantoHky 9). lNepecBig4iTbCsi, IO 3aAuPOK YTBOPEHO B3AOBX YCbOro nesa. FAKLWO
3aampka Hemae abo BiH HasiBHWI NULLEe Ha YacTuHi nesa, 3pobiTb AoAaTkoBO Grn3bko
m'aTu (5) NPOTSHKOK y NMiBOMY Nasy Ta NepeBipTe Ne30 Ha HasiBHICTb 3aAMpKa MiCnsi KOKHOT
cepii i3 m'atn (5) npotskok. 3assmyanm 20-30 NPOTSKOK Y NIBOMY nasy € A4OCTaTHBO AMis
YTBOPEHHS 3aAMpKa; Xo4a HaBpsi4 Yv Bam 3Hagobuteces Ginblue 50 npoTskok. Komu Bu
nepekoHaeTecs, Lo 3aMpPOK YTBOPEHO, nepexoaste A0 Kpoky 2.

MantoHok 11. 3aTouyyiTe TpaAaULiINHUIA ANOHCLKUIA HiX  MantoHok 12. MpaBTe i nonipyiiTe neso TpaguuiiHoro
Tinbku B niBomy nasy lMpuctpoto 1 (npaBopyyHUi). SINOHCbKOro HoXa Tinbku B Mpuctpoi 3. PetensHo
AOTPUMYMNTECH IHCTPYKLIN.
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KPOK 2

MPABKA/MONIPOBKA ®IHAITbHOI KPOMKU NE3A

TPAOMLINMHUX ANOHCBLKUX HOXIB HA MPUCTPOI 3 (MPABOPYYHI NIE3A)

a. 3pobiTb Big M'aTn A0 BOoCbMY (5-8) NOBINBHWUX NPOTSXKOK, 3-4 CEKYHAN KOXHUN, NULLE B
nisomy nasy Mpuctpoto 3 (MantoHok 12), a noTiM nepenaiTe A0 BUAANEHHS 3aaupKa, sk
OMmMcaHo B MyHKTi b Hkye.

b. 3pobiTb ogHy (1) 3BMYalHY NPOTsXKKY Y NpaBomMy nasy MNpuctpoto 3 y3aoBxk 3agHbol
CTOPOHM Ne3a (TpMBanicTb NPOTSHKKM Bnnsbko 3-4 cekyHa).

c. 3pobiTb 2-3 napu WBMAKMX NPOTSHKOK (1-2 CEKyHAN KOXHA) Yeprytoum niBuii Ta npasunmn
naswu Mpuctpoto 3. MNMepesipTe rocTpoTy ne3a 3 4ONOMOIOK NICTa TOHKOro nanepy. BoHo
Mae ByTu roctpum, Hade 6puTBa. FAKLLO X Hi, TO MOBTOPITb KPOKM a, b, C.

NOBTOPHE 3ATOYYBAHHSA TPAAULINHUX

AMNOHCBHKUX HOXIB (MPABOPYYHI JIE3A)

3aranom Bu MOXeTe LUBUAKO 3aTOYUTK BaLLl HiX, AOTPMMYIOHMCb ONMCAHOI BULLE CXEMU,
Lo Ha Kpoui 2. MoBTOpITb Lo onepalito, SKLo HeobXigHO OTpUMaTu rocTpe, Hade 6puTBa,
ne30. AKLO NOBTOPHE 3aToMyBaHHS Tinbku Ha MpucTpoi 3 He BIAHOBUIO rOCTPY KPOMKY,
abo SKWO Nne3o iCTOTHO NpUTynneHe, Bam NOTPIOHO Oyae NOBTOPHO 3aTOYMUTU NEe30 Ha
Mpuctpoi 1. BukopuctosynTe Tinbkv nieun nas Mpuctpoto 1. Ak npasuno, B1 BUsiBuTe,
LLI0 AOCTaTHBO Byae 3pobuTn M'sTh (5) NOBTOPHUX NPOTSXKOK Ha Mpuctpoi 1. Y byab-sikomy
BMNaJKy OOCSArHiTb YTBOPEHHSA 3aaMpka, MepLu Hixk 3HOB mepexoautu Ao Mpuctpoto 3.
BukoHawTe oiHilLHY npaBky i nonipoBky nesa Ha Mpuctpoi 3, 3rigHo Kpokis a, b, c.

3ATOYYBAHHA NIBOPYYHUX TPAOULIAHUX AMNOHCHLKUX HOXIB
Mpouenypa 3aTodyBaHHS NIBOPYYHUX HOXIB MofibHa OO onucaHoi Bulle npouenypu
ONsl NPaBOPYYHMX HOXIB, 3 TIiEK Pi3HULEI, WO Y BCIX BUMAOKax nasn noTpibHO
BMKOPUCTOBYBATU 3 TOYHICTIO 10 HaBMnaku. FAKLLO npoueaypa 3atodyBaHHS NPaBoOpyYHUX
es3 BUMAarae BUKOPUCTaHHsI TiMbkW MiBOro nasa, TO Ansi 4Yac 3aTovyBaHHsSI NiBOPY4HOrO
HOXa BW MOBWHHI BUKOPUCTOBYBATU TiNMbKW NPaBvi Na3. Tak camo BUKOPUCTOBYWTE MiBUIA
nas ans NpaBopyYHOro HOXa, SIK ANs NiBOPYYHOro HOXa - NpaBui nas.

3ATOYYBAHHSA HOXIB EBPOIMENCBHKOIO/
AMEPUKAHCBLKOI'O TUNy

Yci HoXi Bifl EBPOMNENCHLKUX Y/ aMEPUKAHCHKNX BUPOOHUKIB MatoTb ABOCTOPOHHIO 3aTOYKY,
a oTxe, NoTpiGHO 3aTovyBaTh 0BUABI CTOPOHM Ne3a. 3a3Bnyar KpoMKa fesa 3aTouyeThbCst
nig kytom 20 rpagycis, YTBOPIOHOYM OBOrpaHHe neso 3 3aranbHum Kytom 40 rpapgycis.
SAKLLO Taki HOXi BUKOPUCTOBYHOTLCA AN1s1 pOOOTM 3 BaXKKUMM ONsi HApi3aHHS NpogyKTamu,
ToAi MilHe 20-rpagycHe ne30 € HaWbINbLL NIAXOAALLMM.

3aTouyBaHHS €BPOMENCHKOr0/aMmeprKaHCbKOro HoXa € ABOXETanHUM MpoLecoM, Konu
croyaTky BiaOyBaeTbCsl 3aTovyBaHHSA Ha [lpucTpoi 2 i noTiM 3aBepLuyeTbCa npaBKor/
nonipoBkoto Ha [Npuctpoi 3. (He BukopucToByiTe lMpuctpin 1 onNsa UUX HOXIB, SIKLLO BU
He 3bvpaeTecb NepeTBOPUTU iX HA HOXi asiicbkoro TuMy 3 KyToM nesa 15 rpagycie, sk
OMNMCAHO HKYE).
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KPOK 1: ABPA3UBHA 3ATOYKA Y MPUCTPOI 2

He 3actocosywte MNpucTpin 1.

MpucTpin 2 3acTocoBynTe A5t NEPBUHHOIO 3aTOMYBAHHSI EBPOMENICHKUX /aMepPUKaHChKMX
HOXiB Mig kyTom 20 rpapgyciB. YBIMKHITb KHOMKY >XMBMEHHs. [OYHITL 3aTo4yBaHHS,
NPOTANYYMN Ne30 HoXa MiX NiBOK KyTOBOK Hanpasnsto4oto Mpuctpoto 2 (MantoHok 13)
Ta NNacTVKOBOK NPY>KMHHOKO NMAHKOI0, pyxatoumn Ne3o B HanpsMKy do cebe, ogHoYacHo
pyxatouu ne3o BHWU3 nasy A0 MOro KOHTaKTy 3 MOKPUTMM anMasamu auckom. Bu novyete
XapaKTepHWI 3BYK NMpW KOHTaKTi nesa 3 AuckoM. BctasnsanTe neso B na3s skomora 6rnmkye
[0 pyKiB'st 4 BonbcTepa. AKLLO KpoMKa nesa Mae 3akpyrneHy dopmy, 3nerka nigHimaTe
PYKiB'st HOXKa Npy HAabnkeHHi A0 KiH4KKa nesa. 3aToudyiTe ne3o no BCil Moro AoBXMHI. MoTiM
NPOJOBXYNTE 3aTO4yBaHHS, NOBHICTIO MPOTArytoUM neso Yepes npasuii na3 lMNpuctpoto 2.
3aBxam pobiTb NapHi NPOTAryBaHHS, Yepryouun nisvi i npasuin nasu Mpuctporo 2. Yac
NpOTAryBaHHA Yepes na3 CTaHoBUTb 4-5 cekyHaM Ans nesa 3aBaoBxkm 5 atonmie (12 cm.),
a ansa Ginbl JOBrMX fe3 uen Yac Tpoxum 36inbLyetbes. 3pobite 6nunsbko n'atu (5) nap
NpoTAryBaHb, a NOTiM NepeBipTe HAsIBHICTb 3aaMpKa no BCil AOBXMHI kpomku. (ame. CTop
8 i MantoHok 9). MNMpopoBxywTe YepryBaTy NapHi MPOTSPKKM, AOMOKM HEe nepecsiguutecs B
HasiBHOCTI 3agmpkKa. FAKLLO Hik OyB Ay>Ke Tynuin, Moxe 3HagobuTtucs GinbLue NpoTAryBaHb.

KPOK 2: MPABKA/MONIPOBKA Y MPUCTPOI 3

Ha MpucTpoi 3 3pobiTk Big TpboX (3) 40 YOTUPLOX (4) Nap NOBINbHUX NPOTSXOK, BM3bKO
4 ceKyH KOXHa, Yeprytouu nieun i npasuin nasu Mpuctpoto.

MotiM y upomy > Mpuctpoi 3 3pobiTe Tpu (3) Mapu LWBMAKMX NPOTATyBaHb, 1-2 cekyHam
KOXXHa, Yepryroum niBui i NpaBuin Nasu. Y3OoBXK YCiEl KPOMKM HE MOBWHHO 3anuvLMTUCh
3aaupka. [NepeBipTe Nne30 Ha rocTpoTy. BoHO NOBWMHHO ByTW HaA3BUYaNHO rOCTPUM. FAKLLO
BOHO € HeJOCTaTHLO rOCTPUM, NOBTOPITL Kpok 2.

MOBTOPHE 3ATOUYYBAHHS HOXIB EBPOMENCBHKOrO/AMEPUKAHCLKOIO TUMY
[MOBTOPHO 3aroCTpUTV EBPOMEVCHKI / aMEPUKAHCBKI HOXI MOXHA BUKOPUCTOBYIOYM NLLE
MpwcTpin 3, poTpumytoun nonepeaHix (Kpok 2) iHcTpykuii. Konm He BOAETbCS TakuM YMHOM
LLUBMAKO BiQHOBUTU FOCTPOTY ne3a, NoBepHiTbea A0 lMpuctpoto 2 i 3pobitb ABi abo Tpu
napv NoYeproBmnx NPOTSPKOK. [NepeBipTe HasBHICTb 3aaMpKa B3OOBX KPOMKM Nesa, i aKwo
3aMPOK YTBOPEHO, NepenaiTb 3HOBY A0 eTany 3 3a iHCTPYKUiAMM MonepeaHboro posainy.

TPAHC®OPMYBAHHS NE3A €BPOMNEACBLKOI0/
AMEPUKAHCBHKOI'O TUMY B 15° IE30 A3IMCBLKOI'O TUMY

3a gonomoroto Mogeni 1520 By moxeTe nepeTBopuTy Byab-siKMi HiXX €BpONencbkoro abo
aMepVKaHCBbKOTo TuMy, LU0 3a3BMYai BUKOPUCTOBYETLCS OrS BUKOHAHHS Nerkvx 3agad, y
Hi>XX i3 e30M asificbKoro Tuny, 3 KyToM 3aTouku 15 rpagycis. Hanpuknag, Ha Baw po3scya, Hixk

MantoHok 13. 3atouka y Mpuctpoi 2 (nisui nas). llezo MantoHok 14. [ins 3aTouyBaHHA 3y64aTUX HOXIB
€BPONENCLKOro i aMepUKaHCLKOTO TUMy. BUKOpUCTOBYITE Tinbku Mpuctpin 3.
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051 YICTKM OBOYIB @b0 TOHKMI roCnodapChKUii HixX MOXKHa 3aTounTy Nig KyTom 15 rpagycis.
LL|o6 3MiHUTK Ne30 HoXa TakMM YMHOM, OTPUMYWTE IHCTPYKLIN NO 3aTouLi fie3a asiicbkoro
Tmny, ctop. 7 oo 9. MNepeBuHHa 3aTodka y MpucTtpoi 1 Mmoxe 3abpaty GinbLue Yacy, Hixk BU
po3paxoByeTe, ane nogarblla 3aTtoyka 3anmatuMme CTaHAAPTHWIA MPOMIDKOK Yacy.

MPOLIEC 3ATOMYBAHHA HOXA 13 3YBYATUM NIE3OM

3y6uaTuin Hixk Npu HOpManbHOMY BUKOPUCTaHHI pixe 3a paxyHOK rocTpoTu 3ybuiB.

Yci Tvnu 3y6uaTix HoXiB MoxHa 3atounTn Ha Chef'sChoice® Mogenb 1520. OgHak ans
LbOoro noTpibHo 3actocoByBaTtu nuwwe MpucTpini 3 (MantoHok 14), sakuin 3aTounTb 3ybui Ta
YyTBOPUTbL Mikponesa B340BX iX KpoMku. Ak npasuno, Big n'atu (5) oo gecatun (10) nap
NoYeproBmnx NPOTSKOK Yepes MiBviA i NpaBui nasm MNpuctpoto 3 6yae gocTaTHBO. AKLO
HDK OyXXe Tynui, TO 3Hagobutbes Binblue NPOTSKOK. AKLWO 11e30 HOXa OYXKEe CUIbHO
3aTynneHe, 3pobiTb Napy NPOTSKOK Y niBoMy Ta npaBomy nasax Mpuctpoto 2. LWWenakicte
- 2-3 cekyHam ans nesa goexuHoto 20 cm. MoTim 3pobiTh cepito npoTskok y MpucTpoi
3, Yeprytouu npasBui Ta niBuin nasu. He pekomeHoyeEMO pobuTK Binblue MPOTSXKOK Yy
MpurcTpoi 2, ockinbkn HaaMipHe BUKOpUCTaHHA ETany 2 Buaanutb binblue meTany 3 nesa,
HiXX Lile HeobXigHO Ans Toro, Wob 3aTtounTn 3yoLi.

OcKinbkn HOXI-MUNKM MatoTb 3ybuaTy CTPYKTYpy, KpOMKa Takoro nesa Hikonm He Oyge
TaKOH X FOCTPOHD, SIK KPOMKA 3BMYANHOrO piBHOro nesa. OgHak 3ybyata CTpyKTypa Moxe
OyTn Oyxe edeKkTVBHOW NpW po3pi3aHHi NPOOYKTIB 3 YKOPCTKOK LUKOPMHKOK abo ans
pO3pi3aHHsA YNakoBOK Ha NanepoBii OCHOBI.

OYULLEHHA OUCKIB ONA NPABKW / MONIPOBKU NMPUCTPOIO 3.

Mogenb 1520 obnagHaHa BOYOOBaHOK CUCTEMOKO OYMCTKM OMCKIB MpaBKW/MONIpOBKU
MpucTpoto 3.

Y BUNagKy, SKWO OWCKM BKPUIMCS LUAPOM XXUpY, Xap4oBuX Biaxodie abo meranesoro
CTPYXKOIO, iX MOXHa O4YMCTUTU Ta BiAHOBUTU X (DOPMY 3a JOMOMOIOK PYYHOrO BaXens,
LLO € Ha 3aaHin naHeni Tounnku. Lier Baxinb 3HaxoamTbCa BCepeayHi BUIMKM, SIK MOKa3aHo
Ha MantoHKy 15, y HWKHBOMY NIBOMY KyTi, KO CTOATM 0ONMMYYaM 4O 3a4HbOI YacTUHU
TOYMITIKU.

LLlo6 3amiaTv NpUCTPIN 3 OYULLIEHHS, NEPECBIaYITLCS, LU0 XUBMEHHS BBIMKHEHO (“ON”),
i NPOCTO HATWUCHITL NPABOPYY MareHbKUA BaXinb Y Hilli, NOTpUManiTe MOro HaTUCHEHUM
6nm3bko 3-4 cekyHz, a NoTiM HaTUCHITb MOro NiIBOpyY 1 YTPUMYITE NPOTAroM 3-4 CeKyHA.
Konun Baxinb nepemilLlyeTbcsl B OQHOMY HanpsiMKy, NPUCTPI O4uLLYE i BiGHOBIMIOE DOpMY
aKTUBHOI MOBEPXHi OOHOro 3 AMUCKIB AN npasBkw/monipoBku. Hatuckaroum Ha Baxinb y
NPOTUNEXHOMY HaNPSIMKY, BU OYUCTUTE iHLUMIA ANCK.

BrikopucToByiiTE OuYMLLYyBanbHUA MexaHi3m nuwe B TOMY BUMAAKy, SKLWO [AWUCKM
Mpuctpoto 3 cepio3Ho noTemHiwany Ta konu MpucTtpin 3 He BUKOHYE CBOI MOMipytovi
dyHKUIT HANEXHUM YMHOM. [1py BUKOPUCTaHHI MEXaHi3My OYMLLEHHS 3 MOBEPXHi OUCKIB

MantoHok 15. 3acTocoByiiTe MeXaHi3M YMLEHHA
€KOHOMHO, TiflbK1 32 HeoOXiAHICTIo.

- Read instructions
callt OI‘IAue re use
=] Use Sparingly! 1
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BUAANSIETLCA abpas3vBHUIA MaTepian, TOX SKLO BU BUKOPUCTOBYETE LIEW MEXaHI3M HafTo
YyacTo, BW BuaansieTe 3 AuMckiB HaaTo Garato pobouvoro matepiany, WO BpeLuTi-pewuT
npuaeene 00 HeobXiAHOCTI 3aMiHM AMCKIB AN NonipyBaHHSA. AKLWO BM perynspHo MyeTe
HOXi Nepes 3aTodyBaHHSIM, BaM 3HaA0OUTHCSA 3aCTOCOBYBATU MEXaHI3M OUYULLEHHS pigLue,
Hi>X pa3 Ha pik.

PEKOMEHOALLIT

1. 3aBxav BuaanawTe 3anuLLKmM iXi, )KMpy Ta CTOPOHHI MaTepianu 3 resa Hoxa nepea
3aTo4yBaHHAM. [pn CUNbHOMY 3aBpyAHEHHI KOPUCTYNTECA MUIHUMM 3acobamu
Ta BOAOH.

2. [eski cyyacHi 1 TpaaMLinHI asiicbki HOXI BUrOTOBIEHI i3 KoBaHOI (Aamackkoi) ctani. Ti
1 iHWi cnig 3aTovyBaTy 3rigHO 3 JAHO IHCTPYKLIED, 3aneXHO NULLE Bif TOTO, YN € HiXK
Cy4acCHUM (3 ABOCTOPOHHIM N1€30M) UM TPaAULINHAM — 3 OO4HOCTOPOHHIM (aCUMETPUYHUM)
asificbKMM rie3om.

3. 3aBxau npoTaryvTe feso Hoxa 3 peKOMEeHAO0BAaHOH0 LUBMAKICTIO, PIBHOMIPHO, Y340BX YyCiel
Ooro AoBXWHW. Hikonn He nepepwuBaiiTe i He 3ynUHANTE pyX fiesa Mif Yac oro KOHTaKTy 3
abpasnBHUMM AnCKaMu.

4. [Ana [oCArHeHHs HaNKPaLLoro pesynsraTy Ta NOAOBXEHHS TPMBANOCTi CryXou
BaLUMX HOXIB PETENbHO AOTPMMYWTE IHCTPYKLIN, Lo AeTarnbHO ONUCYHOTh NpoLeaypy
3aTOMyBaHHS KOXHOrO 3 TWUMIB ne3. MocnifoBHICTb Aill € 0coBnMBO BaXXNMBOO Npu
3aTOMyBaHHSA OAHOCTOPOHHIX, aCUMETPUYHMNX HOXIB a3iNCbKOro TUMy.

5. Tpu 3aTo4yBaHHI KpOMKa Nnesa Hoxa Mae nepebyBaTi B KOHTaKTi 3 abpa3vBHUMU auckamu
o BCil JOBXWHI ne3a. [Ina 3aToyyBaHHA ne3a B YaCTWHI NOro BUrHYTOrO KiHYMKa Mo Mipi
HabnWxeHHs 40 KiHYMKa HOXa TPOXW NigHiManTe pykiB's Hoxa. [Mpu ubomy mae ByTu
YYTHWUM XapaKTepHWI 3BYK KOHTaKTy fie3a 3 abpa3viBHVM AMCKOM.

6. [ns nokpalleHHs sikocTi po6oTu 3 Chef'sChoice® Mogens 1520 HaBuiTbCS BUSBNATH
33AVPOK Y340BX KPOMKM Nesa (sk onucaHo Ha ctop.8). HaBiTb AKLLO Y Bac BUXoauTb
[obpe 3aTounNTV HOXa, He KOPUCTYIOHUCH AAHOK TEXHIKOLO, Lie € HaNLWBUALLMM CNOCO6oM
BM3HaYeHHs, Yv J4OCTaTHLO ByB 3aTOMEHWI Hix Ha nonepegHeoMy eTani. Lie gonomoxe
BaM YHVKHYTU 3aNBOrO MEPETOMYBAHHS HOXa i KOXKHOMO pa3dy OTPUMYBaTK Ay>e rocTpi
nesa. PospizaHHs nomigopa abo apkylua nanepy € Han3py4HiluuMmM crnocoboM nepesipku
HOXa Ha rocTporTy.

7. Tpw 3aToMyBaHHI fOKNaganTe e nerkoro 3yCcunns — JOCTaTHbOro Tifbku Ans
HapfiHOro KOHTaKTy fnesa 3 abpa3viBHUM AMCKOM.

8. AKuio ne3o BaLLOro HoXa Mae He3aTodeHy AiNSAHKY 3HaYHOI AOBXVHM MOBNM3y pykiB's,
MOXIMBO, BaM Byae 3py4HO NOMICTUTU BKa3iBHWIA NaneLpb Ha L He3aToueHin AinsHui
(avB. MantoHok 16 i 17), konn BK NoMmiLL@eTe nes3o B TOUNUNKy (Oyaste obepexHi! Lis

HesaTtoueHa

ninaHka 6ina

6onbcTepa
MantoHok 16. SIKLiO ne3o BaLIOro HoXa Ma€e 3HaYHy MantoHok 17. TocTaBTe BkasiBHMIA Naneub, AK
He3aToueHy AinsAHKy 6ins pykis’a, BaM Moxe 6yTn noKa3aHo, No3aAy He3aTo4eHOI AiNsAHKU, Konu
3py4HO NiA Yac 3aToYyBaHHs NOMICTUTM Naneub Ha Ui HiX BCTaBNSIETLCA B Na3 ANs 3aToMyBaHHSA (OUB.
RinsHUi. PekomeHpauito 8).
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yacTuHa nesa moxe O6yTy rocTpotro). Baw naneub npy LbOMY MOXeE BUCTYNaTU B SIKOCTi
«cTonepay» Ta 3aBaguTy BaM BCTaBUTU NE30 HACTINbKM Aaneko, WO He3aToueHa AinsHka
3a4inaTvmMe NepeaHIo CTOMOPHY MIacTUHY TOYWIKK Nif Yac BUMMaHHs nesa. Hesenvka
npakTuKa JOMOMOXe BaM BAOCKOHANUTU Lito TEXHiKY. Konun BY BcTaBnsieTe neso,
[03BOSbTE BaLLOMY ManbLi0 KOB3HYTW BHU3 MO (OPOHTANBHIN YaCTUHI TOYMITKA.

9. [Mpu npaBUNbHOMY BMKOPUCTaHHI Bu 3MoxeTe 3aTodyBaTy 11e30 No BCili JOBXMHI, He
poxogsium 1/8 arovima (3 MMm.) o BornbcTepa um pykiB's. Lie ronosHa nepesara Mogeni
1520 Chef’sChoice® y nopiBHsAHHI 3 iHLUMMI METOAAMM 3aTOHYBaHHSI, OCOBNBO BaXnuBa
Npu 3aTo4yBaHHI KyXapCbKnx HOXIB, konv Bam noTpibHo piBHOMIpHO 3aTOunTH Ne3o no
BCii OBXMHI, W06 NiATPMMYBaTK KPUBU3HY KPOMKM fe3a. SAKLLO Ball KyXapCbKUiA HiXK
Mae 6rnmsbKo pyKiB'st Baxkkuii 6onbcTep (MOTOBLLEHHS Ha MeTani, y sike nepexoauTb neso,
LLO He Aa€ pyLi 3iCKOB3yBaTW Ha 11€30), TO Ha TOUMUITbHOMY Kpy3i MOXHa 3MiHUTK abo
BMOANUTY HWXKHIO YacTUHY BonbcTepa TakuM YMHOM, LWo6 BiH He 3aBaXkaB 3aTOYUTU BCHO
[OBXWHY resa.

10. Oucku gns npasku/noniposku Mpuctpoto 3 pospaxoBaHi Ha AOBr POKN BUKOPUCTAHHS,
OfHaK BM MOXeTe 30iMnbLUNTU iX KOPUCHE XUTTS, MEPIOQNYHO 3MiHIOKYM BaLl NaTepH
3aTouyBaHHS!, KW BU 3aCTOCOBYBanu Ha nonepeaHboMy eTani. YTBOPeHuii Ha
nonepeaHbOMY eTarni 3aTodyBaHHS 3aAMPOK 3HOLLIYE ANCKW A5 NpaBK1/NonipoBKu
MpucTtpoto 3. Lle BigbyBaeTbCs B MOMEHT NEPLLOrO 3iTKHEHHS 3aaMpKa 3 NOBEPXHEt0
3ragaHux auckis. OTxe, AKLLO BM 3a3BUYan 3aBepLuyeTe poboty (MpucTpin 1 abo 2) B
npaBoMy nasy, peKOMeHAyeEMO YepryBaTi OCTaHHil na3 npu nepexogi Ao Mpuctpoto
3. Akwo B Byaere TakMM YMHOM YepryBaTh OCTaHHIN Nas, To 3aaupok byae 3aBxan
3HaxoguTKCS 3 pi3HKMX BOKIB, @ HE 3 IKOrOCb OAHOTO, | 3aranbHe 3HOLLYBaHHSI
nonipyBanbHWX AWCKiB Byae piBHOMIPHUM.

11. He HamaranTecs BUKOPUCTOBYBATU LI TOYUMKY ANS 3aTOMyBaHHS KepaMidHUX HOXIB
i HOXMUb.

NOBCAKOEHHE OBCIYTOBYBAHHA

PyxoMi 4acTuHuW, ABUIYH, HECYdi MOBEPXHI 1 TouunbHI noBepxHi HE notpebytotb MacTuna.
Hemae notpebu y Boai anst abpasusiB. 30BHILLHI MOBEPXHI TOUYUIBLHOIMO Npunagy MoxHa
NpPOTEPTU BOSIONOH0 raHuipKo0. He B1KopucToBymnTe MUIiHi 3acoby abo abpasusHi maTtepiani.

Pa3 Ha pik, 3a notpebu, Bu mMoxeTe BuaanAaTy MeTaneBui MW, LUO HAKOMUYYETLCA
BCEpeauHi npunaay nicns YACNEHHUX 3aTodyBaHb. BUMITL Kpyrmy nNnacTuKoBy 3armyLuKy
(MantoHok 18), sika 3akpuBae OTBIP Y HWXKHIN naHeni npuctpoto. Bu 3HanpeTe meTanesi
YaCTUHKM Ha MarHiTi, L0 NpunawToBaHWi nig 3arnyLwkoto. MoYncTiTe MarHiT TyanetHnm
nanepom abo 3yOHOW LLITKOI Big Lporo Opyay i BCTaBTe 3arnyluky Ha Micue. AKwo
yTBOpUnacst Ginblua KinbkiCTb MeTaneBoro 4 iHworo 6pyay, Bu moxete BuTpycuTu
Oynb-aki 3anuku Bpydy yepes OTBip Ha AHI Npunagy, Konu 3arnylky 3HsaTo. [licns
YWLLEHHS HaAiHO BCTaBTE 3armyLUKy 3 MarHitom Ha Micue.

ManioHok 18. 3HATTA KPULLKK HWKHBLOI NaHeni
ANSA OYMLLEHHA BiA MeTaneBoro nuny (aue. posain
MoBcsikAeHHe 06CnyroByBaHHs).

=
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CEPBIC

Y pasi HeobxigHOCTi nocTrapaHTiiHOro OGCNyroByBaHHsi BignpaBTe CBii npunag ao
3aBoay-BupobHuka EdgeCraft, ne Bam Bam ouiHaTb BapTicCTb peMoHTy [0 Moro
nposegeHHs. Ons knieHTiB 3a mexxamu CLUA: Byab nacka, 3BepHiTbcs 40 npofaBust abo
ohiLiiHOro HauioHanbHOro AucTpub’oTopa.
Bynp nacka, ykaxiTb CBOK 3BOPOTHY afpecy, HoMep TenedoHy B AEHHWI Yac i KOpOTKUIM
onuc npobrnemmn abo NOLIKOMKEHHS Ha OKPEMOMY apKyLLi BcepeauHi kopobku. 36epexiTe
KBUTaHLO 3 TPAHCMOPTYBaHHA BaHTaXIB SK J0Ka3 BiABaHTaXEHHS i B AKOCTi 3axXWCTy Big
BTpaTV Npy TPaAHCMOPTYBaHHI.
Bignpaensnte cBo TOUNUSIKY (3i CTPAXOBKOIO Ta CrifladeHolo BapTiCTIO AOCTaBKN) [0:

EdgeCraft Corporation

825 Southwood Road

Avondale, PA 19311
Customer Service (800) 342-3255 or (610) 268-0500

—dgeCraft

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

3i6paHo y CLUA www.chefschoice.com
Chef’sChoice®, EdgeCraft®, Diamond Hone® i Beck an3aiiH Loro BUpoby € 3apeecTpoBaHnMm TOBApHUMIA
3Hakamu kopriopaLii EdgeCraftU.S.

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
J16 528960
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