BPE3KA B CTOJIELLHWLY @ E STANDARD

CBEPXY INSTALLATION
UCNONb3YUTE
OCTOPOXHO!
OCTPbIE KPAS 3ALLNTHDIE
DANGER! NEPYATKU
CUTTING EDGES WEAR PROTECTIVE
GLOVES

......................................................................................................................

- Bblpes NpousBoAnTb Mo LWabnoHy
- The cutout should be made according
to patterns

+ CU/TMKOHOBBIV rePMETUK :
- Silicone or putty sealant :

+ 3aTaHuTe KpernieHu s,
ncronb3ys
repeKpecTHyIo cxemy

- Screw in the brackets
following a crisscross
pattern

MOACTONbHbIA MOHTAX 1 UNDERMOUNT
e sogonenpormLaemoro vaTepuanall H INSTALLATION
OCTOPOHO! MCMO/b3YWTE
3ALUMTHBIE
OCTPbIE KPAS
DANGER! MEPYATKM
CUTTING EDGES WEAR PROTECTIVE
GLOVES

Bblpes ocylLLlecTBNATb Ha :
crneunanmsnpoBaHHoM obopynoBaHum!!!l - :
- ObpaTHasi CTOPOHa CToNeLIHULbI *

4 - O6paTHada CTopoHa CToNeLUHMLbI
- Bottom side of the countertop

- Bottom side of the countertop

+ CU/TMKOHOBBIN repMeTUK
- Silicone or putty sealant

......................................................................................................................

- ObpaTHasa CTOpOHa CToneLHMLbI
-+ Bottom side of the countertop

////////4 ////////4
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- 3aTaHuTe KperieHus,
I MCMonb3ys NepeKpecTHy cxemy
. - Screw in the brackets following
a crisscross pattern

KUCHENSTERN

MHCTPYKLUWA IO
MOHTAXY

KYXOHHBIE MOWIKU U3
HEPYKABEIOLLIEW CTAJIN AlISI 304




YBaXkKaeMbll KITUEHT,

6narogaprmM Bac 3a MOKyMKy KyxoHHOM Mok KUCHENSTERN

M3 NULLEBOW HepyKaBetoLlew ctanm AlSI 304.

Bnarofaps BbICOKOMY COAEPXKAHMIO NErVPYIOLLUMX KOMMNOHEHTOB (18% XpoMma
1 8% HWKenda) Moka obnagaeT abCcontoTHOM NMMLLEBOMN 6€30MaCHOCTbIO U
BblCOYaMLLIEeN KOPPO3MOHHOM YCTONHMBOCTbIO.

Mopgenu ¢ gononHuTenbHbiM PVD nokpbITMeEM, MOMUMO 3CTETUYHOIO
BHellHero Buaa, 06n1a0atoT NoBbILEHHbIMU aHTUabpasnBHbIMM
N aHTUKOPPO3MOHHbBIMW CBOMCTBaAMM.

Bce Mogenu Moek: py4Horo npomsBoacTBa (C TonwmHom Metanna 1,2 Mm),
MOMKM OBOMHOM WTaMnoBKKM (1,0 MM) M LUTAaMMOBaHHbIE LIeNTbHOTAHYTbIE
MoWKK (0,8 MM) MOMHOCTbIO BecllyMHbl 61arogaps crieymanbHbiM
3BYKOMOMMOLAKLWIMM HaknaakaM (Haknelkam). LLymonogasngatoLlee
MOKPbITUE Y HEKOTOPbIX ModeNen yCcunmBaeT 3TOT 2GPeKT, a TakxKe npugaeT
MOWMKaM CBOMCTBO TEMSTOU301ALIUNN.

MpaBUbHOE UCMOMb30BaHMe U ClIedoBaHMe HallMM peKoMeHOaUnaM Mo
YXOMAY W OBCNYXKMBaHMIO 06eCnednT OSIMTENbHbIN CPOK CYXKObl MpoayKTa.
HalLm MOMKU M3roTaBIMBAKOTCSH MO CaMbiM COBPEMEHHbBIM TEXHOTOMUAM,
KOTOpble 06ecneyrBatoT CaMble BbICOKME CTaHOapPTbl KayecTBa

M 3CTETUKU, U MPOXOOAT CTPOTMe UCMbITaHUA Ha MPOTAXKEHUW BCEro
MPOUN3BOACTBEHHOIO LMK/Ia B COOTBETCTBUW C €BPOMENCKUM CTaHOaPTOM.
B COOTBETCTBUM C TEMM YKe MpaBUIaMM, HallM MOMKM COOTBETCTBYHOT
pernaMmeHTy EC 0 MMLLEBbIX MPOOYKTaXx.

Dear Customer,

thank you for purchasing the kitchen sink KUCHENSTERN made of stainless steel AlS/
304. Due to the high content of alloying components (18% chromium and 8% nickel), the
sink has absolute food safety and the highest corrosion resistance.

Models with an additional PVD coating, in addition to their aesthetic appearance, have
increased antiabrasive properties and increased
anti-corrosion properties.

All models of sinks: hand-made (with a metal thickness of 1.2 mm), double-stamped
sinks (10 mm) and pressed sinks (0.8 mm) are completely silent thanks to special sound-
absorbing pads (stickers). The noise-canceling coating on some models enhances this
effect and also gives the sinks the property of thermal insulation.

Proper use, following our recommendations for care and maintenance, will ensure a
long service life of the product. Our sinks are manufactured using the most modern
technologies that ensure the highest standards of quality and aesthetics, and undergo
the most stringent tests throughout the entire production cycle in accordance with the
European standard. According to the same rules, our sinks comply with the EU food
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www.kuchenstern-rus.ru

www.kuchenstern-rus.ru

Yxoa 3a KyXoHHbIMU MokaMu KUCHENSTERN
M3 NULLEBOM HepXXaBewLwen ctanm AlSI 304.

yXOnA4 U TEKYLWEE OBCITY)XXUBAHUE

Henopuctasa NoBepXxHOCTEN HALLMX MOEK MO3BOAET ObICTPO
OUYMLLATb X C MOMOLLbKO OBbIYHOMO KMOKOIo MOILLIEro CpeacTBa,
MArKOM TKaHW 1N rybkun. Moka Bceraoa 6yoeT YMcTom m
TMrMeHUYHON. Mbl peKoMeHOyeM PerynapHyto exxeqHeBHYO
y60pKYy, YTOObl MTHOBEHHO yAaNnUTb MNATHA, OCTaTKM MULLIX 1 HaneT,
BbI3BaHHbIV YX€CTKOWM BOOOWN.

yXo[ C CNTYHAAX CUJNTbHOTO 3ATPA3HEHUA

B cny4aax cUnbHOMo 3arpsasHeHna UCMob3ynTe CUPTOBYHO
candeTKy MM BOCMOMb3yMTeCh CrnelnanbHbIMU CpeacTBaMu No
yXo4y 3a U3LeNUAMU 13 HepyKaBetoLen cTanun. 3atemM ob4a3aTenbHO
MPOMOMTE MOMKY MPOTOYHOM BOAOW M MPOTPUTE MOBEPXHOCTb
BMUTbIBatOLLLEN TKaHbLO.

NPEAYNPEXOEHUA U MPAKTUYECKUE COBETDI

- He cTaBbTe Ha MOBEPXHOCTb MOMKM KAaCTPKOAN UMK OPYIYIO FOpsayyto
nocyny (BHUMAHWE! TemnepaTypa AHa KacTproSiv, TOMbKO UTO
CHATOM C OrHg, MOXKeT MpeBblwaTh 600° C). O4eHb ropsayyto mocyny
crnenyeT pa3MellaTbh Ha NOoACTaBKax (OepeBAHHbIX, PE3UHOBLIX U T.
a.).

- He Hape3anTe 1 He n3MenbyamTe NPOoAYKTbl MPAMO Ha MOBEPXHOCTU
MOWKMU; pEKOMEHAYETCH MCMOMb30BaTb AePEBAHHYIO MU
MNACTUKOBYHO Pa3feflovHY OOCKY.

- He ncnonb3yiTe ANg yxo4a arpeccmeHble MotoLLIMe cpeacTea
M XKUOKOCTU, aBpasnBHbIE N BbICOKOKOHLIEHTPUPOBaHHbIE
LenoYHble U KMCNOTHbIE BELLECTBA, a TaKyKe CpefCcTBa CoaepyKallme
X10p..

- He cnvBalTe B MOMKY KMMdALLEe Mac/o (OHO MOXKeT NoBpeauTb
CVBHYIO apMaTypy).

- He yoanamTe ocTtaTkM rpda3m Unuv NATEH CTasibHbIMU UK
abpa3mBHbIMU rybkamMim. OHKM MOTYT NMOBPEaNTb NMOBEPXHOCTb
MOMKW.

- He ﬂOﬂyCKaﬁTe ONNTENTbHOIO I'Ipe6bIBaHl/IFl MHOPOOHDbIX
xenesocogepxawmx npegmMeToB Ui npeagmMeToB M3
HeKa4yecTBEHHOW CTanM B Yalle UM Ha MOBEPXHOCTUN MOMKM — 3TO
MOXXET BbI3BaTb BO3HMKHOBEHWME O4aroB I'IOBerHOCTHOVI KOppOo3nn.

- V13beranTe crydalHbiX yOapoB TSXKeNbIMU UMW 3a0CTPEHHbIMU
npenMeTamMu, KOTopble MOTyT MOBPEeaAUTb MOBEPXHOCTb MOMKMU.

Care of kitchen sinks KUCHENSTERN
made of stainless steel AlISI 304.

DAILY CARE AND MAINTENANCE

The non-porosity of the surfaces of our sinks allows for quick cleaning
using a normal liquid detergent and the simple action of a soft cloth
or sponge. The sink will always be fresh, clean and hygienic. We
recommend regular daily cleaning to instantly remove food residues,
stains and lime-scale marks.

EXTRAORDINARY CARE AND MAINTENANCE

In cases of severe contamination, use an alcohol wipe or use special care
products for stainless steel products. Then be sure to rinse the sink with
running water and wipe the surface with a moisture-absorbing cloth.

WARNINGS AND PRACTICAL ADVICE

- Avoid placing pots or other hot objects on the surface of the sink
(ATTENTION! The bottom of a pot that has just been removed from the
heat reaches temperatures of over 600 ° C). Very hot pots or objects
must be placed on suitable trivets (made of wood, rubber, etc...).

- Do not cut or mince food directly on the sink; it is advisable to use an
wood or polyethylene chopping board.

- Do not use aggressive detergents and liquids, abrasive and highly
alkaline substances, acids.

- Do not pour boiling oil into the sink (it may damage the drain fittings).

- Do not remove dirt residues or stains with steel or abrasive sponges.
They could damage the surface.

- Do not allow foreign iron-containing objects or objects made of low-

quality steel to stay in the bowl! or on the surface of the sink for a long
time - this may cause surface corrosion.

- Avoid accidental bumps from heavy or pointed objects that could
damage the surface of the sink.




