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Y pasi BUHMKHEHHS MWUTaHb YX HECMPABHOCTENM He MOCniWaliTe NoBepTaTH
NPOAYKT y MarasuH, 3BepHiTbcs y cnyxby nigtpumkn TM QUIN
service@quin.com.ua

+380 67 654 32 86

If something goes wrong, do not rush to return your newly acquired product to
the retailer. Please contact QUIN Support.
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+380 67 654 32 86
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Beryn

[sKyeMo 3a Bally NpUXUIIbHICTb f0 ToBapis 6peHay QUIN, gkuit € HOBOK epoto
[OMALIHbBOT TEXHIKM, IKA CTOITb HA MEPEeTUHI CTU0 Ta iHHOBALiN, MU NPOMOHYEMO
LUIMPOKMIA aCOPTUMEHT NPOAYKLiT, KM CTBOPEHUM AN CYHAaCHOMO CMOCOBY XKUTTS,
Ta NOEQHYE CTUSIbHUI, BUCOKOTEXHOMOTIYHUI AM3aliH, iIHHOBALIMHI TEXHONOrIi Ta
HaMBULLY SKiCTb. 3aNPOLIYEMO BaC NO3HAMOMUTUCS 3 MAWOYTHIM AOMALIHbOI
TEXHIKK, e KOXKEH NMPOAYKT - Lie KPOK Y 3aBTPALUHIM AeHb.

QUIN npusHaueHuit ong BMHArnMBmMxX CNOXMBaAYIB, SIKi )XaAarTb MOEAHAHHS
(YHKLIOHAaNbHOCTI Ta CTUAIO Y CBOTM AOMALLHIM TEXHILI, Ki NparHyTb NPUKPaCUTK
CBil NpOCTip SKiCHOM TexHikoto. Bipumo, wo QUIN 3Halae Biaryk y Bac,y Toro, XTo
nparHe po3yMHUX, CTUMbHUX | MPAKTUYHMUX pilleHb AJ1 Cy4aCHOro Cnocoby XuTTs,
Hawi NPOAYKTH, Lie HEe NPOCTO iHCTPYMEHTU, @ BUOIp CTUIHO JaNeKornsgHoro v
€1eraHTHOrO XUTTA.

Bawa 6,5-nitpoBa undposa mMynbtuniy YJ-6505ADV - Lie KOMNAKTHUNA,
€ProHOMiYHUI, baraToPyHKLiOHANbHMI Ta YHIBEPCANbHUIM NOBYTOBUIA KYXOHHUM
npunag ofis NoBCSKAEHHOIr0 BUKOPUCTAHHS, MPU3HAYEHWUIA AN NPUrOTYBaHHS
CTPaB i3 MiHiIManbHUM BUKOPUCTaHHAM onii abo 6e3 Hei. Lleit npuctpin
po3pobneHo gK ansTepHaTMBY TPaAMLIMHOMY CMaxeHHH0. [Tpunap, npautoe 3a
TexHonorieto HeatPulse, wo 3a6e3nevye MUTTEBE HarpiBaHHA NoBiTps. [apsue
MOBITPS LIMPKY/HOE HAaBKOMIO MPOAYKTIB y CreLianbHiv Kamepi, 3a6e3nevyoum
piBHOMipHE NPUrOTYBaHHS i XpYCTKY CKOPUHOUKY, IKa BUXOAMTb Nig Yac
obcMaxkyBaHHS B onii. BiH nponoHye 300poBuiA cnocib npuroTyBaHHa KapToni
dpi, KypsUMX Kpuneub Ta iHWOro. 3MEHLWYETLCS He TibKK KibKiCTb XMpIB Y
rOTOBMX CTPaBax, a M 3anaxu Ta BUMAPOBYBAHHS, AKi 3a3BMYa BUTAKOTb HA KYXHi
nig Yac cMaxkeHHa. Mynbtuniy YJ-6505ADV € ontumManbHMM BUBOPOM i cTaHe ans
BAC HAZIMHMM NOMIYHMKOM Ha KYXHi.



Q KoMnoHeHTH npucrpoto

E. BxioHwi oTBip AN NoBiTps

F. Oucnnen

G. BuxigHwii oTBip Ang NOBITPS %

A. PewiTka ong Kolwmka

B. Pyuka kolumka

C. BikHO ong cTexxeHHs 3a
MPUroTYBaHHAM

D. KoHTerHep ang npurotyBaHHs
(xowwmk)
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KomnoHeHTH npuctpoto

Etan yBiMKHeHHS:

1. OpHOYACHO 3 NiIAKNHOYEHHSM MPUCTPOI NYHAE 3BYKOBUM CUrHAN YBIMKHEHHS,
€KpaH i BCi CBITNOAIiOAM CBITATLCS NPOTAroM 1 cekyHaM.

2.Micns yBiMKHEHHS ©) iHOMKATOP CBITUTbLCSA NOCTIMHO, @ HAa eKpaHi
Bif0OOPAXAETLCS ~--" LLLO BKA3YE HA PEXMM OUiKYBAHHS.

Etan HalalWTyBaHHA:

1.Y pesxxuMmi ouikyBaHHS KOPOTKO HAaTUCHITh knagily @), W06 yBiitTH B pesum
HanalwTyBaHHS, i Ha LMpPOBIV NaHeni BifobpassTbCs

OO PO I B Y @& » inamkatopu. 06epiTb peLent 3 MeHio.
BBeniTb pexkM HanawTyBaHHS (KLWO He BUOPaHO, HATUCKAHHS KHOMKM
HanalTyBaHHS peLenTy MOBEpPHe NPUCTPIN Yy PEXMM OUiKyBaHHS). SKLLO NPOTArOM
1 XBUNMHU HEMAE Al (CYyNPOBOMXKYETLCS 5 cMrHanamum), npucTpit NoBepHeTbCS B
pexmM ouikysaHHs. (Hanpuknag, HaTUCHITL knagiwy @) nia uac yBiMKHEHHS, 106
YBIliTU B pexuM BUBOPY MeHI0, BUBEPITb GyHKLiOHaNbHY Knasilly, no3HauyeHy & |
i HaTUCHITL ), W06 YBINTM B poBOUMit pesxiM.)
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KomMnoHeHTH npuctporo

2.Y pexvMi HanawTyBaHHS HAaTUCHITb KnaBimy , o6 36inblWKMTK TEMNEPATYPY,
i HATMCHITb KNaBiLy , W06 3MeHWUTM TeMnepaTypy. HaTUCHITb KnaBsiwy ,
w06 36iNbWNTK YaC NPUTOTYBAHHS.

3.Y pexxuMi HanawTyBaHHS, SKLWO NOTPiGHO BUKOPUCTOBYBATU DYHKLiHO
BiAKNAAEHOro CTApTy, CNOYaTKy BUOEpPIiTh OyAb-9Ke MEHI0 nepes HaTUCKAHHAM
KHOMKK BiAKN3aLEHOro CTapTy .Y LbOMy CTaTyCi MOXHa HaTUCHYTU KNaBiwWi ans
peryntoBaHHs Yacy .Y pexuMi HanalwTyBaHHS BiAKNIAAEHOMO CTapTy
HaTUCHITb KHOMKY @ Wwo6 NoBepHYTUCS A0 MEHI0 AN BUOOpY HanawTyBaHb Yacy
BiAK/MALEHHS, | KOPOTKO HAaTUCHITb KHOMKY A9 3aBEPLUEHHS HANaLUTYBaHHS
BiAKNaAeHoro cTapTy (nicns 3aBepLlieHHs Ha uMdpoBin naHeni
BigO6paxaTnMeTbCs Yac, WO 3aAMWKMBCS A0 cTapTy nporpamu). O6epiTb peuent i.
iHAMKaTOpH @@@@.@HOCTMHO CBITATBCA (iHWI He BUOPaHi MeHIo
BMMKHEHI). MynbTUniy noyHe poboTy Nicns 3aKiHYeHHS BCTAHOB/IEHOMO Mepioay
yacy BiKNaleHHs CTapTy.

4.Y pexuMi HanawTyBaHHS, SKLWO NOTPiOHO BUKOPMUCTOBYBATU DYHKLiHO
36epexeHHs Tenna, HaTUCHITb KNaBgilly () [NS BXOAY B PeXWMM HanawTyBaHHS
36epexeHHs Tenna. Bu Takox MoxeTe HAaTMCHYTU KnaBiLui @@ ans
HanawTyBaHHS TeMnepaTypu abo yacy, i Nicns 3aBepLUeHHs HAaTUCHITb KnaBiLuy@
LN aKTMBaLiT pexxnMy 36epexeHHs Tenna.

5.Y pexuMmi HanawTyBaHHS, SKWO NOTPiOHO BUKOPUCTOBYBATM DYHKLLIKO CYLWiHHS

NZAY

(dpykTiB ab0 0BOYIB), HATUCHITb KNaBiWy 5 ANS BXOAY B PEXMM HaNalTyBaHHS

LT PYHKLIT. Bu TakoxK MOXXeTe HaTUCHYTM KnaBsiLli @@

[AN9 HANAWTYBAHHA TeMnepaTypu abo yacy, i micns 3aBeplIeHHs HATUCHITb
KnaBiwy @ AN aKTMBaLii QYHKLIT CyWiHHS.
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KoMmnoHeHTH npuctporo

Cragii npurotyBaHHs

5. Y cTaHi npurotyBaHHa iHaMKaTopK @@ YBIMKHEHI; iHOMKaTop
00paHOro MeH NOCTIMHO CBITUTLCA, TOAI AK iHAMKATOPU He BUOPAHOro MeHH0 Ta

inankatopu SHAKE i @ BUMKHEHI.

6. T1ig yac NpUroTyBaHHS BU MOXETE HAaTUCHYTU KHOMKM , @@ ons
peryntoBaHHs TeMnepaTypu Ta Hacy, i Yepe3 2 CeKyHAM 3aMUWKOBUM Yac i

TeMnepartypa npurotyBaHHsa 6yayTb Bifobpaxatncs no Kony.

7. Y CTaHi NpMroTyBaHHS HaTUCHITb KHonKy@ , .06 ckacysatu npotec
MPUrOTYBAHHS; HarpiBasIbHUI €/1eMEHT NepecTaHe NpaLoBaTH, afNe BEHTUNATOP
NPO4OBXWTb NpaLoBaTh we 15 cekyHa, nicng 4oro NpuCTpit aBTOMaTUYHO
nepenae B peXXnM OYiKyBaHHS.

8. Y cTaHi npuroTyBaHHs, AKLLO Yac AOCArA€E NONOBUHM BifJ, BCTAHOB/IEHOTO,
npunag akTMBYE PYHKLit0 HaragyBaHHs: iHankaTop SHAKE 6yne 6anmatn
NpoTAroM 1 XBUIMHM, CynpoBOAXKYoUMCh 10 3BYKOBMMM CUrHANAMM (Haragyoum
npo Te, Lo NOTPiOHO NepeBepHYTH XYy, AKLLO [0 3aBepLieHHs binblwe Hix 10
XBUAMH). B 2 6 €& & aKkwio ByHKLis HarafyBaHHs He NoTpiBHa, iHAMKaTop
SHAKE BMMKHETbCS Nicnsi 3BYyKOBOrO CUTHanNy.
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IHCTPYKLUif 3 TEXHIKM 6e3neKku

Mepen BUKOPUCTAHHAM LbOro Npunagy, 6yab nacka, NpoyuTaiTe iHCTPYKLito 3
eKcnyaTalii Ta 36epexiTb 419 NOLasbLIOTO BUKOPUCTAHHS.

IHCTpyKUiA 3 TeXHiKK 6e3neku

1. He 3aHyptoiiTe Kopnyc npunagy y BOAy Ta He MuiATe ii nif KpaHOM, OCKiNbKM
BOHA MiCTUTb €NEKTPUYHI KOMMOHEHTWN Ta HarpiBanbHi eNeMeHTU.

2. He ponyckante noTpanasHHA Boam abo iHWOi pianHu BcepeguHy Bupoby, ue
MOXe MPU3BECTU A0 YPAXKEHHS eNeKTPUYHUM CTPYMOM.

3.1ip yac poboTn Npunasny He 3akpuBainTe OTBOPU A1 BXOAY Ta BUXOLY
noBiTps.

4. He TopKawTecs BHYTPIiWHbOI YaCTUHM Npuaaay nig vac noro poboTu, gHO
npunapy 6yae HarpiBaTuca Bce Ginblue i Hinblie 3 yTBOPEHHSIM Napu, TOMy Cig
noabat npo Te, wob YHUKHYTH ONiKiB.

5. Lle npunap, ynpaBnsieTbCa BPYUHY, TOMY HIKOMM He NiaKAo4anTe BUpi6 Ao
30BHILWHbOrO TalkMepa abo He3aNexHoi CUCTEMU AUCTAHLINHOIO KepyBaHHS.
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IHCTpPYKLIiA 3 TeXHiKM 6e3neku

Monepep)keHHsA

1. MNepep, nigknoyeHHaM BUpoByY [0 enekTpoMepexi, byab-nacka, nepesipTe, uu
BiANOBIAAE HAAAHA NOTYXKHICTb HOMiHANbHIM MOTYXXHOCTI BUPOOY.

2.Y pasi NOLWKOMKEHHS LTENCENbHOT BUIKK, APOTY KMBAEHHS abo camoro
BMPOOY, He BUKOPUCTOBYHITE 1oro GinbLue.

3. S0 ApiT XmnBneHHs obipBaHo, W06 YHUKHYTU Hebe3neku, BiH NOBUHEH BYTH
3aMiHeHuli paxiBLUsSMM CEPBICHOT CNYyX6M BUpOOHMKA, peMOHTHOrO Biaainy abo
nogibHMx nigposainis.

4. Uev npunag Moxe BUKOPUCTOBYBATMCS AiTbMM 8 POKIB i CTapLIMX, @ TAKOX
ocobamu 3 BagaMm KiHLIBOK abo 3 NOPYLEHHAMU YYTAMBOCTI, ane
0060B'13KOBOI0 YMOBOIO € Te, WO CreLiasbHO NpMU3HayeHa ocoba NOBMHHA
30iMCHIOBATM HArNA4, i 4ABaTU BKA3iBKM WOA0 BUKOPUCTAHHSA NpUAagy, Takum
YMHOM 3abe3neuyroum ix 6esneky.

5.Mpunan noBuHeH ByTH NiaKNHOYEHMI 00 3a3eMIEHOT pO3eTKK, i He0bXigHO
nepekoHaT1Cs, WO BOHA BCTaB/IeHa MPaBUbHO.

6. Hikonu He cTaBTe BUpPiIO BNpUTYN A0 CTiHW abo iHWKx BUpobiB. MNo3asay, 3
nisoro/npasoro 60Ky Ta 3BepXxy NOBMHHO ByTW WoHaMeHwe 10 cM BinbHOro
npocTopy A1 3aAHbOI CTOPOHU, NiBOi/NpPaBOi CTOPOHM Ta BEPXHbOI CTOPOHM
BMpoby. He knaaitb peui Ha BMPib 3BepXY.

7.1ip yac po6oT 3a BUpOOOM MOBMHEH XTOCb CNOCTEpiraTy.

8.TMig yac cMaxeHHs 6e3 Xupy 3 0TBOPY ANs1 BUXo4y NoBiTps 6yae BUXoaAnUTH
napa 3 BUCOKOI TeMnepaTypoto. Pyku Ta 06nMYUst NOBUHHI 3HAaX0AMTUCA noaani
BiA, Napu Ta OTBOpPY ANs BUXOAY NOBITpS. [1pu nepeMilleHHi MynbTunedi cnig,
CTEXWUTU 3@ rapsiuo0 Napoto i MOBITPAM.

9.Tlig Yyac BUKOPUCTAHHS BUPOBY NOBEPXHS, A0 SKOT TOPKAKTLCS, MOXE CUJIBHO
HarpiBaTucs.

10. Skwo BUpi6 oUMUTb, HEraMHO BIAKMOUITL MOro Bif Mepexi. Bin'egHalTte
KOHTEMHep ANS NpUroTyBaHHS (Yally) Big Bupoby nicns Toro.
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IHCTpYKLIiA 3 TEXHIKU 6e3neku

MNpumiTtku:

1. Bupib npu3HayeHmit 4NS 4OMaLLHBOTO BUKOPUCTaHHS. Moro He MoxHa
BMKOPMUCTOBYBATM B ifla/ibHAX Mara3uHis, oQicis, abo iHWKMX pobounx
NpUMiLLEeHHAX. TaKOX He C/iJ, BUKOPWCTOBYBATU B rOTENSIX, MOTENSX, FTOCTbOBUX
OyLMHKaX, 3anax AN CHiZAHKIB Ta iHLUMX MiCLSAX NPOXMUBAHHS.

2. SIKWO KNi€EHT He 3Mir NpaBuIbHO BUKOPUCTOBYBaTM BUPIb, abo
BMKOPUCTOBYBaB BUPib B npodeciinHmnx abo HanisnpodecinHux Lingx, abo He
[OTPUMYBABCS iHCTPYKLM LWOA0 BUKOPUCTAHHS NpUNaay nig 4ac BUKOPUCTAHHS,
TO TaKe HenpaBWibHE BUKOPUCTAHHS aHYIOE rapaHTito, MU He Hecemo
BiANOBIOanbHOCTI 32 30MTKM, 3aBAaHI LMM.

3. He peMoHTy#iTe BMPi6 caMOCTIiAHO, OCKiNbKM Lie Npu3Beae A0 BTPaTH
rapaHTii.

4. 3aBXaM BiOK/IOYANTE XXMBJIEHHS MiCNS BUKOPUCTAHHS.

5.MNepep, unweHHIM BUpOOY HEOOXiAHO AaTU AOMY OXONOHYTM NpoTarom 30
XBUIUH.
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IHCTpYKUiA 3 ekcnnyaTauii npucTpoto Q

Mepep nepluMM BUKOPUCTAHHAM:

1. Bupanite BeCb NakyBanbHUI MaTepian.

2. Bupanitb knen Ta eTMKETKM 3 BUPOOY.

3. PeTenbHO OYMCTITb KOLIMK AN CMAXKEHHS rapsiuot0 BOLOK, MUKOYMM 3aCOO0M i
HeabpasMBHOI ry6KoH.

MpuMiTKa: LN MUTTS LMX KOMMOHEHTIB MOXHa BUKOPUCTOBYBATU MOCYAOMUIAHY
MaLUnHY.

4. OuNCTiTb BHYTPILLHIO | 30BHILLHIO MOBEPXHIO BUPOBY BOIOTOK FaH4ipKoto.
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IHCTpyKLiA 3 ekcnayaTauii NpUCTporo

Y MynbTMNiYi MOXHA roTyBaTH pi3Hi BUAWM NpoayKTiB. Llei nocCibHuK 3
NPUroTyBaHHS iXXi JOMOMOXeE BaM po3ibpatnca 3 umm.

CMaXxXeHHS

1. BcTaBTe BWAKY B 3a3€MNEHY PO3ETKY.

2. 06epexXHO BUTATHITb KOLIMK A1 CMAXKEHHS.

3. MoknaaiTb Xap4oBi iHFPediEHTU B KOLUMK AN CMAXKEHHS.

4. BcTaBTe KOWMK Ha3ag y MynbTumiy.

He BMKOPUCTOBYIATE MYNbTUMIY 40 TOTO, IK MOKM3LeTe NPOAYKTU Ang
CMaXEHHS.

MpumiTka: He TopkalTecs KOLWKMK Nig 4ac i AesKuiA Yac nicns BUKOPUCTAHHS,
OCKIiNbKW BiH CMIbHO HArpiBaeTbCs. TpuManTe KOLWKMK IMLLE 33 PYUKY.

5. HanawryiTe noTpibHYy TemMnepatypy, 33 4ONOMOroK perynoBaHHS
Temnepatypu.

6. LLlo6 yBiMKHYTU Npunag, Biaperyntointe Tamep, Wob BU3HAUUTK Yac anis
NPUroTyBaHHS. SKWO Npunag NoYMHaE poboTy 3 XONO4HMX NPOAYKTIB, YacC
MPUroTYBaHHSA MOBUHEH BYTW Ha 3 XBUAMHMU LOBLIUM.

Mip yac poboTn MynbTUNiYi iHAMKATOP HarpiBy Oyae NOCTIAHO BMUKATUCS i
BMMMKaATUCS. Lle CBig4mTb Npo Te, WO HarpiBanbHi KOMNOHEHTH 6e3nepepBHO
BMUKAKTbCS | BUMUKAIOTBCS, MIATPUMYOUM 3a4aHy TEMNepaTypy.

Hapnuwok onii, o yTBOPIETLCS Nif, 4aC CMAXXeHHS NPOAYKTiB, 36MpPaETbCs Ha
OHi KoWWKa.

7. [eski xap4oBi iHrpenieHTM NOTpebytoTb NepeBepTaHHS B Mig Yac npouecy
npurotyBaHHa. LLLo6 nepeBepHYTH iHrpeLi€HTH, Bi3bMiTbCS 3@ PYUKY i BUTIrHITb
KOLUMK, 2 NOTiM 3p0biTb NnepeBepTaHHs. [1icng LbOro BCTaBTe KOWMK Ha3ag, Yy
MYNbTUMIY. 3BEPHITb YBary: He HaTUCKaWTe KHOMKY BUNYYEHHS KOLWMWKA AJis
CMaXeHHA Mifg, 4ac Npouecy nepeBepTaHHs.
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IHCTpYKUiA 3 ekcnnyaTauii npucTpoto Q

8. 3ByKOBMI CUrHaN TaMepa 03HAYaE, WO Yac NpUroTyBaHHa 3akiHumBcs. licng
LibOr0 BUTATHITb KOLUMK 3 MPUAaAy i MOCTaBTe MOro Ha XapOoCTiMKy NOBEPXH!O.
9.TlepeBipTe piBeHb NPUrOTYBAHHSI.

10. o6 BucHnaTi HeBENMKI 32 pO3MipOM Xap4oBi iHFpedieHTH (Hanpuknaga,
4incu), HATUCHITb KHOMKY 3HATTS KOLUMKA AN CMXEHHS | BUIAMITb AOrO 3 Yalli.
He nepeBepTaiiTe KOWMK OS5 CMAXEHHS Nepen 3HATTAM Yallli, OCKiNbKY Le
MOXKe NPU3BECTU A0 BMTIKAHHA HAOJIMLLIKOBOI 0Nii, Wo 3i6panacs Ha AHi
KOLUMKa.

MMicng npUroTyBaHHS 1Ki 3i 3HEXXMPEHUMU NPOAYKTAMU 3 MYNLTUMIYI MOXEe
BMXOAMTM Napa.

11.MepecunTte NpUroToBaHi iHFPeAiEHTU 3 KOWMKA AN CMAXKEHHS B MUCKM abo
Tapinku.

Mpumitka: [Ing BUMMaHHA BENUKMX aB0 KPUXKMX NPOAYKTIB MOXHA
BMKOPUCTOBYBATU 3aTUCKAYi, OO BUIMHATH iX 3 KOLIMKA A1 CMAXKEHHS.
12.TMicna 3aBepLueHHS NPUroTyBaHHS OAHIET NapTii XapyoBUX iHTPeAiEHTIB,
MYNbTUNIY MOXHA BUKOPUCTOBYBATH 4151 MPUTOTYBAHHA HACTYNHOI napTii
XapyoBMX iHFpemieHTIB Y Oyab-KuiA Yac.
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Mpumitku:

1.TMopiBHSAHO 3 iHrpedieHTaMM BEIMKOro po3Mipy, ApiOHI XapyoBi iHrpemieHTH
noTpebyroTb MEHLLE Yacy ANs MPUroTyBaHHS.

2.1ip Yac npouecy NpUroTyBaHHS, nepeBepTaHHs ApiGHOI ixXi cnpuse
piBHOMiPHOMY 0B6CMaXEHHI0 | KpaLLOMY NMPUrOTYBaHHIO.

3. [opatoum HeBENMKY KiNbKiCTb 0N1ii 40 CBIXKMX iHTPEAIEHTIB, PKY MOXHA
3po6uTn Binbw xpyctkoto. Nicng noaaBaHHe onii iIHFpenieHTH cnif, BigKNacTv Ha
KiflbKa XBU/IMH, MepL HiXX CMaXXUTU iX Yy aepodpUTIOpHULL.

4. 3aKyCKM, Ki MOXXHa NPUroTyBaTH B AYXOBLL, MOXXHA TaKOX NPUrOTyBaTU Y
MynbTUMeYi.

5. 3aKycku onsg ceHABiYviB MOXHA LWBUAKO i 3py4HO NPUroTyBaTH 3
BMKOPMUCTAHHSAM nonepeaHbo GepMEHTOBAHOIO TiCTa. Y NOPIBHAHHI 3 4OMALLHIM
TicToM, nonepeaHbo GpepMeHTOBaHe TiCTO BUMAra€ MEeHLUOro Yacy
NPUroTYBaHHS.

Tun Bara xapuoBux iHrpeaieHTiB Yac (: ) Te parypa (°C) MepeBepTaHHs DopatkoBa
(r)/xinbKicTb (wT) iHpopmauis
Yuncu 500 18-22 200 flepesepraru sepes
KOXHi 8 XBUAnH
|'|T.'_~.1I.IJMHI 500 23-28 180 MepesepTati Aoaaemo 1.{2
HIDKKK (2 - 3 kycouka) noxku onii
KpeBeTtku 400 15-18 160 Mepeseprati
TicTeuka (643%@ 15-20 160 Mepeseprati
Anosuumit 500 Dopaemo 1/2
P (2 Kycqua) 20-25 160 Mepeseptatt noxKw o
Puba 320 15-18 180 Mepesepratn
Pe6epu.$| 500 15-20 180 MepesepTat
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YcyHeHHs HecnpaBHOCTEM

Mpo6nema

MoxknuBa npuumnHa

BupilieHHs/ycyHeHHS

MoBepxHsa MynbTMneYi
He npavoe

1. lUtencenbHa Bunka
BMPOOY He BCTaBNeHa
B pPO3eTKY.

2.Bu He BcTaHOBWUAM
Tanmep.

1. BcTaBTe wrencenbHy BUIKY B
3aXMLLEHY PO3ETKY.

2. MoBepHiTb pyuky TaiiMepa, Lwob
BCTAHOBMTM NOTPiOHMIA Yac ans
NPUroTyBaHH$, a NOTIM YBIMKHIiTb
XXUBNEHHS.

MpoayKT!, aKi nexxanu
3BEpPXY HepoCTaTHbO
NpUroToBaHi

1.Y kowwuky ans
CMaxeHHs 3abaraTo
npoaykTiB

2.3aHaATo HU3bKA
TeMnepaTypa Harpisy.
3.3aHafTo KOPOTKMIA Yac
NPUrOTYBaHHS.

1.Moknaaite NPOAYKTHU Y KOLIMK
LN CMAKEHHSI HEBEIMKUMMU
nopuismu. Hesenuki nopuii
3abe3neyytoTb GinbLL PiBHOMipHUII
pO3MOoAiN CMaKEHHSI.

2. BctaHOBITb HEOBXiAHY

TeMmnepaTypy.
3.BcTaHoBITL 4ac NpUroTyBaHHS.

MponyKT He piBHOMipHO
NpOoniKaTbCs B KOLIMKY

[eski xap4yoBi npoayKTH
cnif, nepesepTaTu B
npoueci NpUroTyBaHHs.

SKLWO fesKi NpoAYKTH NexaTtb
3Bepxy abo NoeaHyTbLCA 3
iHWMMM (HanpuKnag, CMaxeHi
yuncu), To B npouieci
NpUroTyBaHHs ix HeobxigHo
nepeBepHyTH.

CMaxkeHa ka He XpyMTUTb

3abarato ixi B KOLIMKY

[opaiite Tpoxu onii Ha NOBEPXHIO
KOLUMKA i MOBTOPiTb MPUrOTYBAHHS
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YcyHeHHs HecnpaBHOCTEM

Mpo6nema

MoxknuBa npuumnHa

BupileHHs/ycyHeHHS

binui amm, wo
BUXOAMTb 3 BUPODY

Bu rotyete npoaykTu 3
BE/IMKOHO KisbKiCTbHO
onii

Mip Yac NpUroTyBaHHS XMPHUX
iHrpesieHTiB y aepodpUTIOpHMLI,
BE/IMKa KiNbKiCTb 0N1ii Moxe
BUTIKaTH B KOLWMK. Onis
CNPUYUHSE BiNnit UM, | KOLWIMK
MOXe HarpiBaTucs Binblue Hix
3a3Buyaii. Lle He BnavBaEe Ha
npunag abo KiHUeBuit pe3ynbTar.

BcepenuHi kowuka
3aMMWKANCA MaCnsaHi
3abpynHeHHs Bif,
rnornepeaHbLOro
BMKOPUCTAHHS

Binuii oMM BMHKKAE Yepes
HarpiBaHHs XXMPY B KOLIUKY, TOMY
nepekoHainTecs, Wo B peTeNnbHO
OYMLLYETE KOLIMK MiCNS KOXHOrO
BUKOPUCTAHHS.

CBixi unncu
HepiBHOMIipHO
NPpOXapHTbCa BCEpeauHi
yawi.

MNepeBipTe, U1 NpaBuNbLHO
NiAroTyBanu KapTonnsHi
yuncu nepeq,
06CMaXyBaHHAM.

BukopucToByiiTe CBiXy kapTonato,
i nepekoHaiiTecs, Lo BOHA He
BTPATUTb LiNiCHICTb B Npoueci
CMaXeHHSs

CryniHb XpycTKoCTi
3aNeXMTb Bif BMICTY onii
Ta BOMIOTU B KapTOMASIHUX
yincax.

Moxnueo kapTonns
nepes CMaxKeHHAM
noraHo BUCYLIEHA

1. Mepepn TMM, 9K foAaBaTH ONito
[0 KapTONISHUX YMNCiB,
060B'13K0BO NpUBEPITH 3 HUX
BOLY.

2. Hapi3aBluu KapTonasHi vincm
MEHLLOro po3Mipy, MOXHa
3po6uTH iX BiNbll NerkuMm Ta
XPYCTKUMMU.

3. KaprtonnsHi usncu MoxHa
3p06uTH BiNbll nerkumm Ta
XPYCTKUMU, [OAABLUN 10 HUX
HeBeNnKy KiNnbKicTb onii.
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OuuLieHHS

YucTitb BUPI6 LWOpa3y Nicns BUKOPUCTAHHS.

BHYTpilWH: YacTMHA YaLli, KOLWMK AN CMAXKEHHS | caM BMPi6 NoKpuTi
aHTUNpuUrapHum nakodapboBmnM NoKpUTTAM. He BUKOpUCTOBYWTE MeTanesi abo
abpasmBHI YMCTAYi 3aC0OM, OCKINbKM Lie MOXE MOLKOAUTU aHTUMPUTapHE
nakodapbose NOKpUTTS.

1. BUTArHITb BUAIKY 3 PO3€ETKM, AalTe BUPODOY OXONOHYTH.

MpuMITKa: BUAMITb YaLlly, W06 WBKALIE OXONOAUTU MYNbTUMIY.

2.3a fONOMOroK BOJIOroi TKAHMHUW NPOTPITb 30BHILLHIO YaCTUHY BUPOOY.

3. OunCTiTb YAy | AHO Yalwi rapsa4yor BOAOH, MUKOYMM 3aCOO0M i
Heabpa3uneHoo rybkoto. byab nacka, 4ofanTe rapsyy BOAy B KOLIMK pPa3oMm 3
MUIOYMM 3aC000M. NOKNAAITh peLwiTKy Ans rpuato B KOLIKMK, a NOTIM 3aMOMiTb
yawy i 3anmwnTn Ha 10 XBUIKH.

4.T10TiM OUYUCTITb BHYTPILLHIO YaCTUHY BUPOOY rapsyo0 BOAOH Ta
HeabpasnBHO rybkoto.

5.3a onoMorot MAKOK LWITKM 419 YMLLEHHS MOYUCTITh HArpiBabHi €N1EMEHTH,
Bi[, 3a/IMLWKIB iXi.

lapaHTia Ta 06cNyroByBaHHs

SKwo Bam NoTpibHi mocayrn um iHpopmauis, abo y BaC BUHUKAN CYMHIBMU,
BM MOXETe 3BepHYTUCA A0 MicueBoro LleHTpy 06cnyroByBaHHS KNi€HTIB.
AKWwo y BaloOMy perioHi Hemae LleHTpy 06C/1yroByBaHHS Ki€HTIB, BU
MOXeTe 3BEpPHYTUCS A0 MiCLEBOro aunepa.
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Q TexHiyHa iHdopMauin

Posmip 35.4*35.4"30.2 cm
Bara 4,2 xr
[OTY>XHiCTb 1600 Bt
€MHiCTb KOLIKKA 6.5n
Hanpyra 220-240B~
YactoTa 50-60 Iy,

TexHi4YHi XapaKTepUCTUKKU MOXYTb BYTK 3MiHEHi 6e3 nonepefHbOro CNOBILLEHHS
NS NOKPaLLEeHHS 9KOCTi ToBapy. [1paBo Ha TeXHIYHI 3MiHM Ta 3MiHM Y AM3alHI
36epiraeTbCs BNPOAOBX NpoLecy po3pobku NpoayKry.

Lleit npunap 6yno nepegipeHo 3rigHo BCiX BiANOBIgHUX,

aktyanbHux gupektus CE.

BurotosneHo B Kutai.

KomnnekTauiq

1X6.5L Mynbtuniy

1X AHTMNPUTrapHUIA KOLIMK
1x MocibHmK KopucTyBaya
1x KHura peuenTis

1x MapaHTiiHUI TanoH
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YTunisauia crapux enekrponpunagis

Lleri cumBON Ha NpoayKTi abo Ha MOro ynakoBLi BKa3ye Ha
Te, WO el NpoayKT HE NOBUHEH YTUi3yBaTMCA Pa3oM 3
nobyToBMMM BiaxoAaMM. 3aMiCTb LbOro MOro ciif nepenaTu
Y BiANOBiAHUIM NYHKT 360py AN1g nepepobKku enekTpmuUHOro
Ta e/1eKTPOHHOIo 06nagHaHHS.

3abe3neyunBLUM NPABUIIbHY YTUI3ALLIKO LbOrO NPOAYKTY, BU LOMOMOXETE
3ano6irTM NOTEHLiMHMM HEeraTMBHMM HacniaKaM A1 HaBKOMMULIHbOIO
cepefoBuLLa Ta 340POB'A IIOANHM, AKi MOXKYTb BYTU BUKIMKAHI HEMPABUIbHUM
MOBOMKEHHAM 3 BiAX0AaMM LbOr0O NMPOAYKTY.

LLlo6 MiHiMi3yBaTK pu3MKK OS89 300POB'S Ta HABKOJIMILHBOMO CEpefOBULLA Nicns
3aBEPLUEHHS TEPMiHY CTyXOM LbOro NpoAyKTY, BU NOBMHHI yTUAI3yBaTH BaTtapei/
AKYMYNSTOPU Ta BIAHECTH iX A0 NYHKTY 360pYy, MPU3HAYEHOr0 MiCLLeBUMM
opraHamu Bnaau, ae voro byne BignpaBneHo ons suaaneHHs 6atapen Ta ons
HaneXHoi nepepo6bKu. 3BEPHITbCSA 4O MiCLLEBMX OpPraHiB BAaam AN OTPUMaHHS
[A0naTkoBoi iHdopMalii wono nepepobku Ta besneyHoi ytunisauii y Bawwii
MiCL,eBOCTi.
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Q CepBicHe 06cN1yroByBaHHS i rapaHTia

QUIN Hece BianoBifanbHICTb Nepep, KiHUEBUM CMOXMBaYEM abo KOPUCTYBaAYEM
33 6yAb-SKY HEBIAMNOBIAHICTb CTOCOBHO TOBAPY, LLLO iCHYE HA MOMEHT NMOCTaBKM
NPOAYKTY BiAMNOBIAHO A0 NOJIOXEHb, YMOB | TEPMiHiB, BCTAHOBNEHUX YUHHUM
33aKOHOJ,aBCTBOM.

PekoMeHayeTbCs, OO peMOHT BUKOHYBaB KBanidikoBaHWI nepcoHan.

Y pasi BUHMKHEHHS MWUTaHb YX HECMPABHOCTENM He MOCniWaliTe NoBepTaTH
NPOAYKT y MarasuH, 3BepHiTbcs y cnyxby niatpumkn TM QUIN
service@quin.com.ua

+380 67 654 32 86
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Introduction Q

Thank you for your loyalty to the QUIN brand, which represents a new era of
home appliances at the intersection of style and innovation. QUIN offers a wide
range of products designed for modern living, combining stylish, high-tech
design with innovative technologies and the highest quality. We invite you to
explore the future of home appliances, where each product is a step towards
tomorrow.

QUIN is designed for discerning consumers like you, who desire a combination
of functionality and style in their home appliances, and who seek to enhance
their space with quality equipment. We believe that QUIN will resonate with you,
offering smart, stylish, and practical solutions for a modern lifestyle, with
products that are not just tools but a choice of lifestyle for a forward-thinking
and elegant life.

Your 6.5-liter digital air fryer YJ-6505ADV is a compact, ergonomic,
multifunctional, and versatile household kitchen appliance for everyday use,
designed for cooking meals with minimal or no oil. This device is an alternative
to traditional frying. It works using HeatPulse technology, which provides instant
air heating. Hot air circulates around the food in a special chamber, ensuring
even cooking and a crispy crust similar to what is achieved through oil frying. It
offers a healthy way to prepare fries, chicken wings, and more.

Not only does it reduce the amount of fat in the finished dishes, but it also
minimizes odors and fumes that typically linger in the kitchen during frying. The
YJ-6505ADV air fryer is the optimal choice and will become a reliable helper in
your kitchen.



Q Air Fryer Diagram

E.Air inlet

F.Display

i e

G. Air outlet

|

A.Grill

C.Handle

B.Visible Window

D. Pot
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Setting Q

Power on state

1. At the same time as plugging in, the buzzer emits a ‘power-on beep' and the
display screen and all LED lights light up for 1 second.

2. After power-on, the ® light is constantly on,and the display screen shows "---',
indicating that it is in the standby state.

Setting state

1. In the standby state,short press the ® key to enter the setting state,and the
digital tube displays"f - 3" O A D PO I AW @@

indicator lights are always on.select the recipe on the menu.Enter the setting
state (if not selected, pressing the setting button on the recipe will enter the
standby state).if there is no operation for 1 minute (accompanied by 5 beeps), it
will enter standby mode.

(For example: press the @) ,when powering on to enter menu selection mode,
select the function key marked with @,then press @ to enter working mode.)
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Q Setting

2.In the setting state, press the key to increase the temperature,and press
the key to reduce the temperature. Press the key to increase the cooking
time,Press the key to increase the cooking time.

3.In the setting state, if you need to use the Delay function, you must first select
any menu before pressing the @ button to make a Delay.

In the status (you can press the@ and @ keys to adjust the time), in the Delay
setting status,

Press @ to return to the menu to select the Delay settings,and short press @
to complete the Delay (After completing the Delay, the digital tube

Display the remaining time of the reservation).

Select the recipe key and “@@@@@

indicator lights are always on, (the rest of the unselected menus are off).Air fryer
will enter the working state after the interval is over.

4.In the setting state, if you need to use the heat preservation function, you can
press the@ key to enter the heat preservation function setting state.You can
also press @@ key to adjust the temperature or time, and after the
adjustment is completed, press the key to keep warm.

5.1n the setting state, if you need to use the dehydration function, you can press
the (2 key to enter the dehydration function setting state. You can also press to

@@ adjust the temperature or time, and after the adjustment is
completed, press the @ key to keep warm.
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Setting Q

5.In cooking State, The @@ indicator light are on; the selected menu

indicator light are always on, and the other unselected menu indicator lights
7\

and The indicator lights of SHAKE and @ are off.

6.During cooking, you can first briefly press @@ to adjust the
temperature and time, and after 2S, the remaining time and cooking
temperature will continue to be displayed in a loop.

7.In the cooking state, press the @ key to cancel the cooking state, the heating
tube stops heating, and the fan continues to work for 15 seconds before
automatically stopping and entering the standby state.

8.In the cooking state, if the time reaches half of the set time, the machine will
activate the midway reminder function: the SHAKE indicator light flashes for 1
minute accompanied by 10 warning beeps (reminding the user to turn the food
over, with no warning below 10 minutes). B %@ @& ™ no need the midway
reminder function, the SHAKE indicator light will turn off after the warning
sound.
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Q Safety instructions

Attentions

Before using this appliance, please read the user manual and keep it for
future reference.

1. Do not immerse the appliance’s body in water or wash it under the tap,
as it contains electrical components and heating elements.

2.Do not allow water or other liquids to enter the appliance, as this may
lead to electric shock.

3. Do not cover the air inlet or outlet openings while the appliance is in
operation.

4. Do not touch the interior of the appliance during operation. The
bottom of the appliance will become increasingly hot, and steam may
form, so be careful to avoid burns.

5.This appliance is manually operated; therefore, never connect it to an
external timer or a separate remote control system.
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Safety instructions

Warning

1. Before connecting the appliance to the power supply, please check if
the provided voltage matches the appliance's rated voltage.

2. If the plug, power cord, or the appliance itself is damaged, do not use it
any longer.

3. If the power cord is damaged, it must be replaced by the
manufacturer's service personnel, repair department, or a similar qualified
entity to avoid hazards.

4.This appliance may be used by children aged 8 years and older, as well
as by persons with physical disabilities or sensory impairments, provided
they are supervised and instructed on the use of the appliance to ensure
their safety.

5.The appliance must be connected to a grounded outlet, and it is
necessary to ensure that it is properly inserted.

6. The appliance must never be placed directly against a wall or other
objects. There should be at least 10 cm of free space at the back, on the
left and right sides, and above the appliance. Do not place any items on
top of the appliance.

7. The appliance should be monitored while in use.

8. During oil-free frying, high-temperature steam will be emitted from the
air outlet. Keep hands and face away from the steam and air outlet. When
moving the fryer, be cautious of the hot steam and air.

9. During use, the surfaces you touch may become very hot.

10. If the appliance smokes, immediately disconnect it from the power
supply. Remove the cooking container (bowl) from the appliance once it
stops smoking.

Q
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Q Safety instructions

Notice:

1. The appliance is intended for domestic use only. It should not be used
in shop canteens, offices, farms, or other work environments. It should
also not be used in hotels, motels, guest houses, breakfast rooms, or other
residential settings.

2. If the customer fails to use the appliance correctly, or uses it for
professional or semi-professional purposes, or does not follow the
instructions during use, such misuse will void the warranty,and we are
not responsible for any resulting damage.

3. Do not attempt to repair the appliance yourself, as this will void the
warranty.

4. Always disconnect the power after use.

5. Before cleaning the appliance, allow it to cool for 30 minutes.
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Instructions for use Q

Before First Use

1. Remove all packaging materials.
2.Remove any adhesive and labels from the appliance.
3. Thoroughly clean the frying basket with hot water, detergent,and a
non-abrasive sponge.
*Note: You can use a dishwasher to clean these components:*
4. Clean the inner and outer surfaces of the appliance with a damp cloth.
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Q How to Use

The fryer can cook various types of food. This cooking guide will help you with
that.

Frying

1. Plug the appliance into a grounded outlet.

2. Carefully remove the frying basket from the fryer.
3. Place the food ingredients into the frying basket.
4. Insert the basket back into the fryer.

*Do not use the fryer before placing the food items for frying”*

*Note: Avoid touching the basket during and shortly after use, as it gets very
hot. Handle the basket only by the handle”

5. Set the desired temperature by turning the temperature control button. Please
refer to the "Settings” section of this chapter.

6. To turn on the appliance, adjust the timer button to set the cooking time. If
starting with cold ingredients, the cooking time should be extended by 3
minutes.

During operation, the heating indicator will continuously turn on and off,
indicating that the heating elements are cycling on and off to maintain the set
temperature.

Excess oil that accumulates during frying collects at the bottom of the basket.
7.Some food ingredients require turning during the cooking process (see the
"Settings” section of this chapter). To turn the ingredients, hold the handle and
pull out the basket, then turn the ingredients. After that, insert the basket back
into the fryer.
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How to Use Q

*Note: Do not press the basket release button during the turning process’
8.The timer's beep indicates that the cooking time has ended. After that, pull the
basket out of the appliance and place it on a heat-resistant surface.
9. Check the cooking level.
10. To pour out small-sized food items (e.g., chips), press the basket release
button and remove the basket from the bowl.

*Do not turn the frying basket before removing it from the bowl, as this may
cause excess oil collected at the bottom of the basket to spill.

After cooking with the fryer, steam may come out of the fryer due to the oil-free

products.

11. Transfer the cooked ingredients from the frying basket to bowls or plates.
*Note: For removing large or fragile items, you can use tongs to take them out

of the frying basket”

12. After finishing one batch of food ingredients, the fryer can be used to cook

the next batch at any time.

Notes:

1. Compared to large ingredients, small food items require less cooking time.

2. During cooking, turning small food items can enhance the final cooking effect
and help achieve even browning.

3.Adding a small amount of oil to fresh ingredients can make the food crispier.
After adding oil, let the ingredients sit for a few minutes before frying them in
the fryer.

4. Snacks that can be baked in an oven can also be prepared in the fryer.

5. Sandwich snacks can be quickly and conveniently prepared using pre-
fermented dough. Compared to homemade dough, pre-fermented dough
requires less cooking time.
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Q

How to Use

Type Quantity of Food Time (minutes) Temperature (°C) Turning Additional
Ingredients (g) Information
Chips 500 18-22 200 Turn every 8
minutes
Chicken 500 Add 1/2
Legs (2 -3 pieces) 23-28 180 furn teaspoon of oil
Shrimp 400 15-18 160 Turn
Pastries " t”;fir?g g 15-20 160 Turn
Beef 500 Add 1/2
Steak (2 pieces) 20-25 160 Turn teaspoon of oil
Fish 320 15-18 180 Turn
Ribs 500 15-20 180 Turn

30
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Troubleshooting

Q

Problem

Possible Causes

Solutions/Resolution

The fryer surface does
not work

1. The appliance’s plug
is not inserted into the
socket.

2.The timer has not
been set.

1.The appliance’s plug is not
inserted into the socket.

o Insert the plug into the socket.
2.The timer has not been set.

o Set the timer to the desired
cooking time.

Ingredients cooked on
the fryer surface are
undercooked

1.Too many ingredients
in the frying basket

2. Temperature is set too
low.

3. Cooking time is too
short.

1. Place ingredients in the frying
basket in small batches. Smaller
batches ensure more even
cooking.

2.Adjust the temperature control
knob to set the required
temperature.

3. Adjust the timer knob to set the
cooking time.

Ingredients are not
cooked evenly in the
basket

Some food ingredients
need to be turned during
the cooking process.

If some food ingredients are
piled on top of each other or
mixed with other ingredients
(e.g., fried chips), they need to be
turned during cooking.

Fried snacks come out of
the basket not crispy

Your selected snack for
frying should be baked
in a conventional fryer.

You can choose to bake in the
oven, or add a bit of oil to
achieve a crispy crust.
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Q

Troubleshooting

Problem

Possible Causes

Solutions/Resolution

White smoke coming
from the appliance

1. You are cooking
foods with a high oil
content.

2.There are residual oil
stains inside the basket
from previous use.

1. When cooking foods with a
relatively high oil content in the
air fryer, a large amount of oily
smoke may enter the chamber,
and it may be hotter than usual,
but this will not affect the final
cooking result.

2.White smoke forms when
heating oil and fat inside the
chamber. Be sure to clean after
each use.

The crispiness level
depends on the oil and
moisture content in the
potatoes.

Potatoes may not have
been soaked properly
before frying.

1. Before adding oil to the potato
chips, make sure to drain the
water thoroughly.

2. Cutting the potato chips into
smaller pieces can make them
lighter and crispier.

3.Adding a small amount of oil
to the potato chips can also
make them lighter and crispier.
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Cleaning and Maintenance Q

Clean the appliance after each use. The interior of the bowl, frying basket, and
the appliance itself are coated with a non-stick coating. Do not use metal
utensils or abrasive cleaning agents as they may damage the non-stick
coating.

1. Unplug the appliance and allow it to cool down.

*Note: Remove the bowl to speed up the cooling of the fryer”
2. Wipe the exterior of the appliance with a damp cloth.
3. Clean the bowl and the bottom of the pot with hot water, detergent,and a
non-abrasive sponge. Please add hot water and detergent to the pot. Place the
grill in the bowl and soak both for 10 minutes.
4. Clean the the pot with hot water and a non-abrasive sponge.
5.Use a brush to clean the heating elements, sweeping away any food
residues.

Warranty and Service

If you need services or information, or if you have any doubts, you can
contact your local Customer Service Center.

If there is no Customer Service Center in your region, you can reach out
to a local dealer.
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Q Technical Information

Size 35.4"35.4*30.2 cm
Weight 4.2 kg
Power 1600 W
Capacity 6.5L
Voltage 220-240 V~
Frequency 50-60 Hz

Technical specifications may be changed without prior notice to improve
product quality. The right to make technical and design changes is reserved
throughout the product development process.

This appliance has been tested according to all relevant, current CE directives.
Made in China.

Package contents

1 x Air Fryer

1 x Non-stick Basket
1 x User Manual

1 x Warranty card

1 x Recipe Book
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Utilization Q

This symbol on the product or its packaging indicates that
this product should not be disposed of with household
waste. Instead, it should be taken to a suitable collection
point for the recycling of electrical and electronic
equipment.

By ensuring the proper disposal of this product, you will help prevent potential
negative consequences for the environment and human health that could be
caused by improper handling of this product’s waste.

To minimize health and environmental risks after the end of this product’s life,
you should dispose of the batteries and take them to a collection point
designated by local authorities, where they will be sent for proper battery
removal and recycling. Please contact your local authorities for more
information on recycling and safe disposal in your area.
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Q Service maintenance and Warranty

QUIN is responsible to the end consumer or user for any non-conformity of the
product that exists at the time of delivery, in accordance with the provisions,
terms, and conditions established by applicable law.

It is recommended that repairs be carried out by qualified personnel.

If something goes wrong, do not rush to return your newly acquired product to
the retailer. Please contact QUIN Support.

service@quin.com.ua

+380 67 654 32 86
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Notes Q
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