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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be

followed including the following:

1. Read all instructions.

2. To protect against electrical hazards, do not immerse the Chef’sChoice® in water or
other liquid.

3. Make sure that only clean knife blades are inserted in the Chef’sChoice®.

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

5. Avoid contacting moving parts.

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

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

Outside U.S.: Please return your sharpener to your local distributor where the cost of
repair or electrical or mechanical adjustment can be estimated. If the supply cord
of this appliance is damaged, it must be replaced by a repair facility appointed by
the manufacturer because special tools are required. Please consult your
Chef’sChoice distributor.

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

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

9. The Chef’sChoice® Model 130 is designed to sharpen kitchen knives, pocket knives
and most sport 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 color on switch is exposed when “on”) the
Chef’sChoice® should always be on a stable countertop or table.

12.WARNING: KNIVES PROPERLY SHARPENED ON YOUR CHEF’'SCHOICE® WILL BE SHARP-
ER 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 Chef’sChoice®.

16.For household use only.

'7.SAVE THESE INSTRUCTIONS.




YOU MADE
A GOOD
CHOICE

Professional chefs and serious cooks world-wide have for years relied on

Chef’sChoice® Diamond Hone® sharpeners to maintain high performance

edges on their favorite cutlery. Now with your Chef’sChoice® Professional
Sharpening Station® Model 130 you will share the professional’s advantage with
knife edges of astonishing sharpness and durability. The Chef'sChoice® Model 130
incorporates the latest sharpening technology developed by EdgeCraft, the world
leader in cutting edge technology, to create edges of better than factory sharpness
and performance on all of your fine-edge and serrated knives.

You will find the Model 130 extremely fast and simple to use. It is safe to use on
all brands and the highest quality kitchen, sporting and pocket knives. Please read
this instruction booklet thoroughly before using the sharpener to optimize your
sharpening results.

Gourmet cooks world-wide acknowledge the value of a fine cutting edge for
elegant food preparation. As an owner of the Chef’sChoice® Professional 130 you
have the means to sharpen, steel, strop and polish edges with a perfection, sharp-
ness and durability heretofore unobtainable with even the world’s most expensive
professional sharpening systems. You will find it is a joy to sharpen and use your
knives. The Chef’sChoice® Professional Sharpening Station® 130 eliminates the
clutter of ineffective sharpening gadgets and provides in one compact appliance
the ultimate versatility of choosing the professional’s edge for any cutting task.
With the Chef’sChoice Sharpening Station® your knife edge will be astonishingly
sharp and long-lasting, no matter which type of edge you choose.

The Chef’sChoice® Model 130 Sharpening Station® creates demonstrably superior
multi-beveled edges on knives of any steel - carbon, stainless or alloy of any hard-
ness. Their resulting sharpness and greater durability clearly makes obsolete older
sharpening methods that produce conventional and hollow ground edges. You will
find it easy to quickly sharpen the entire cutting edge of your favorite knives, from
the tip to the handle or bolster.



UNDERSTANDING THE VERSATILE
CHEF’'SCHOICE® SHARPENING STATION® MODEL 130

The unique Chef’sChoice® Sharpening Station Model 130 is designed to sharpen each knife
according to your intended use, whether it be gourmet food preparation, butchering, dress-
ing of game or filleting of fish. You can sharpen knives made with either straight or serrated
edges. This novel three (3) Stage Sharpening Station® has a precision conical disk sharpening-
stage with fine 100% diamond abrasives, a revolutionary precision steeling stage and a precise
polishing/stropping stage, which uses proprietary flexible abrasive disks. These stages can be
used in different sequences to give you either astonishingly sharp, smooth faceted edges for
effortless cutting and presentations or edges with a selected amount of “bite” along the facets.
You will find that such “bite” can aid substantially in the difficult chores of cutting fibrous foods,
meats, stalky vegetables, dressing of game or household chores such as cutting cardboard,
leather, carpet, etc.

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

Unless you do a lot of heavy duty cutting you will need to use Stage 1 only infrequently.
One of the important advantages of using the Chef’sChoice® Professional Sharpening Station®
is that you can steel and polish your knives to razor sharp edges as often as needed and yet
experience little knife wear compared to older sharpening methods.

Because the Professional Sharpening Station® is extremely versatile, you will quickly find
the perfect edge for each use. The Model 130 is, however, designed to easily create three of the
most popular but different edges as follows:

1. The Ultimate Fine Edge

To create an astonishingly sharp and durable edge — better than the conventional “factory-
edge” — you need use only Stage 1 and Stage 3. In this two step process the edge is first
sharpened with 100% diamonds and then gently stropped and polished with ulirafine abrasives
to hair-splitting sharpness, perfect for preparing decorative platters and for precision slicing of
more delicate foods.

2. Professionally Steeled Edge

The Sharpening Station incorporates the latest breakthrough from Chef'sChoice® — an easy
and precise method to steel the sharpened edge to a better than professional level. The edge is
first sharpened in Stage 1 and then steeled in Stage 2 at a highly precise and controlled angle
to create an exceptionally effective microscopically serrated (steeled) edge, the type preferred
by professionals for the more fibrous foods.

3. Steeled and Polished Edge

For those who prefer the ultimate steeled edge, the steeled edge prepared in Stages 1 and
2 can be given one quick pass on each side of the edge through Stage 3 to refine and further
enhance the sharpness of the steeled edge (See page 10).

The Professional Sharpening Station is equipped with a manually activated diamond dress-

ing pad that can be used, if necessary, to clean any accumulated food or sharpening debris from
the ultrafine abrasive surface of the Stage 3 polishing/stropping disks.
We strongly urge that you always thoroughly clean your knives before sharpening them. You
should go months or even a year or more before you need to dress these disks. Only if you
sense a distinct decrease in polishing efficiency in Stage 3 will there be any need to use this
convenient feature described further in a subsequent section.
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The Sharpening Station (Figure 1) is equipped with elastomeric guide springs that are
positioned over each stage to provide a spring action that holds the face of your knife securely
against precision angled guide planes in the right and left slots of each stage. Unless you have
special blades designed to be sharpened primarily on one side of the edge (such as Japanese
Kataba blades), you will want to sharpen equally and alternately in the right and left slots of each
stage that you use. This will insure that the facets on each side of the edge are of equal size and
that the edge will cut straight at all times.

When sharpening in any stage the knife should, on sequential strokes, be pulled alternately
through the left slot and the right slot of that stage. Always operate the sharpener from the front
side (the power switch facing you). Hold the blade horizontal and level, slide it down between
the plastic spring and the guide plane and pull it toward you at a uniform rate as it contacts the
sharpening, steeling or stropping members. You will be able to feel and hear the contact as it
is made. Always keep the blade moving uniformly through each stage; do not stop your pull in
mid stroke. A consistent pull speed of about 4 seconds per stroke for an eight (8) inch blade is
recommended. The time can be less for shorter blades and more for longer blades.

Never operate the sharpener from the back side.

Use just enough pressure when sharpening or steeling to insure uniform and consistent
contact of the blade with the abrasive disks or miniature steel on each stroke. Additional pres-
sure is unnecessary and will not speed the sharpening process. Avoid cutting into the plastic
enclosure. However, accidental cutting into the enclosure will not functionally impact operations
of the sharpener or damage the edge.

Figure 1 below identifies each of the three stages as described further in the following sections.

INSTRUCTIONS

READ THIS BEFORE YOU START TO SHARPEN
The Chef’sChoice® Professional Sharpening Station® is designed to sharpen either Fine-edge or
Serrated edge blades and to steel Fine-edge blades.

Note: Sharpen Serrated Blades Only in Stage 3. See Section titled Procedure for
Sharpening Serrated Blades for more details.
PROCEDURE FOR CREATING THE ULTIMATE EDGE ON STRAIGHT EDGE BLADES
SHARPENING FOR THE FIRST TIME
Before you turn on the power, remove the cover positioned over Stage 1 and slip a knife blade
smoothly into the slot between the left angle guide of Stage 1 and the elastomeric spring.

STAGE 1 STAGE 2 STAGE 3
Sharpening Steeling Stropping & Polishing Handle \
Elastomeric
g Guide
/ 2 Spring \ Bolster
' — \ \ Heel
A e \
Power ; — N\ Edge
Switch P

Figure 1. Model 130 Professional Sharpening Station®. Figure 2. Typical kitchen knife.



Do not twist the knife (See Figure 3). (Retain the Stage 1 cover as a ready reminder of the
sharpening steps.) 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 will give you a feel for
the spring tension.

Remove the knife and press the Power Switch. A red “indicator” on the switch appears when
this switch is turned “ON”.

Stage 1: Start in Stage 1. Pull the knife once through the left slot of Stage 1 (Figure 3) by
slipping the blade between the left angle guide and the polymeric 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 make contact with the disk. Insert the blade as close as
possible to its bolster or handle and pull it at a steady rate until it exits the slot. If the blade is
curved, lift the handle slightly as you sharpen near the tip of the knife, keeping the blade edge
approximately parallel to the table. Sharpen the entire blade length. For an eight (8) inch blade
each pull should take about 4 seconds. Pull shorter blades through in 2-3 seconds and longer
blades in 6 seconds. Next, repeat with one full length pull in the right slot of Stage 1.

Note: Each time you insert the blade you should simultaneously pull the blade toward you.
Never push the blade away from you. Apply just enough downward pressure to make contact
with the disk — added pressure does not modify or speed the sharpening process. Make an
equal number of pulls alternating in the left and right slots in order to keep the edge facets
symmetrical.

Except when you are sharpening for the first time in Stage 1 or if the blade is very dull, you

will find that one or two pairs of alternating pulls are adequate. Then after checking for a burr
on the edge as described below proceed to Stage 3. Stage 1 sharpening is considered complete

when a burr exists along one side of the edge.

Checking for the Burr After completing stage 1 you should confirm that a burr (see Figure
4) exists along one side of the edge. To check for the burr, move your forefinger carefully across
and away from the edge as shown in the Figures 4 and 5 (on page 7).

(Do not move your finger along the edge — to avoid cutting your finger). If the last pull was in
the right slot of Stage 1, the burr will appear only on the right side of the blade (as you hold it)
and vise versa. The burr, when present, feels like a rough and bent extension of the edge; the op-
posite side of the edge feels very smooth by comparison. If a burr exists, proceed to Stage 3.

If no burr exists, make one (1) additional pull in the left and right slots of Stage 1 before
proceeding to Stage 3. Slower pulls will help develop the burr. Confirm the presence of the burr
and only then proceed to Stage 3.

% o
L

Figure 3. Stage 1. Inserting blade in slot between guide  Figure 4. Develop a distinct burr along knife edge before
and elastomeric spring. Alternate individual pulls in right stropping in Stage 3.
and left slots.
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Stage 3: In general only two pairs of pulls in Stage 3 will be necessary to obtain a razor sharp
edge. As in Stage 1, make alternate pulls in the left (Figure 6) and right slots, pulling the knife
through the slots at the same speed used in Stage 1.

More pulls in Stage 3 will refine the edge further, creating an edge particularly desirable for gour-
met preparations. Fewer pulls in Stage 3 may be preferable if you will be cutting fibrous foods.

Resharpening: Resharpen straight edge knives whenever practical using only Stage 3.
When that fails to quickly resharpen, return to Stage 1 and make one or two pairs of alternating
pulls. Then return to Stage 3 where generally only two alternating pairs of pulls will be adequate
to put a new razor-like edge on the knife. You will find it unnecessary to use Stage 1 as a first
step in resharpening unless the knife has been dulled excessively.

DRESSING OF STROPPING/POLISHING DISKS — STAGE 3

The Chef’sChoice® Professional Sharpening Station® is equipped with a built-in accessory to
manually clean/dress the stropping/ polishing disks in Stage 3. In the event these disks become
glazed with grease, food or sharpening 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 7 on the lower left corner as you face the rear of the Sharpening Station. To actuate
the cleaning/ dressing tool, make sure the power is on and simply press the small lever in the
recess to the right or left and hold for 3 seconds. When the lever is moved in one direction, the
dressing tool cleans and reshapes the active surface of one stropping/ polishing disk. By next
moving in the opposite direction you clean the other disk.

Use this clean/dress accessory only if
and when Stage 3 no longer appears to be
stropping/polishing well or when it takes | Move fingers
too many pulls to obtain a razor sharp edge. | acrossand

. ; . away from

Using this tool removes material from the sur- edge

face of the Stage 3 disks and hence, if used
excessively, it will unnecessarily remove too -
much of the abrasive surface — wearing the
disks out prematurely. If that should occur,
factory replacement of the disks will become
necessary. If you clean your knives regularly
before sharpening you should need to clean or

dress the Stage 3 disks 0n|y about once a year Figure 5. Burr can be detected by sliding fingers across
and away from the edge. Caution! See text.
or less frequently.

Figure 6. Inserting blade in left slot of Stage 3. Figure 7. Stage 3 disks can be cleaned if necessary.
Alternate left and right slots. Use infrequently. (See instructions).
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UNDERSTANDING THE PROFESSIONAL STEELED EDGE

With the Chef’sChoice® Professional Sharpening Station® you will for the first time be able to
experience the pleasure of cutting and slicing with perfectly steeled edges. You can in just sec-
onds create steeled edges with that extra “bite” and sharpness unmatched by even the most
experienced professionals.

The steeling Stage 2 contains a unique miniature steel made of a special high carbon steel
hardened to about Rockwell C-65 which is much harder than any commercially available cut-
lery. Consequently this special rod will show very little wear from repeated contact with the edge
as you steel your finest and hardest knives.

Precision knife guides in Stage 2 control and precisely align the face of the knife as the blade
is inserted into the slot between the guide and the blade retention spring (See figure 8). To use,
insert the blade alternately into the left and then the right slots and pull forward so that the knife
is held securely and the edge slides along the surface of the hardened miniature steel. When
steeling, it is not necessary to turn on the electrical power, however power is always needed
when using Stages 1 and 3.

The steel rod is supported by elastomeric materials that allow the rod to deflect when ex-
cessive force is applied to the blade. This feature and the ulira-precise and consistent angular
contact maintained stroke after stroke between the knife edge and the hardened steel rods are
key to optimizing the edge structure. Viewed under a microscope, the edge created by steeling
in Stage 2 presents a uniform formation of exceedingly fine and super-sharp micro-serrations.
Even after many uses and steeling of the knife edge, the original edge geometry is maintained
and the edge does not round-off like it would using a conventional manual steel, which has no
angle control.

Because of the consistent and precise angular control, Stage 2 maintains a shaving sharp
edge while it creates the uniform row of microscopic serrations along the knife edge. If the edge
is damaged when used for cutting, the Steeling Station will restore the edge micro-serrations
while maintaining the sharpness of the edge. This type of edge conditioning is unique to the
Sharpening Station.

At the top of the miniature steel rod is a slotted cap that accepts a coin or other tool so you
can rotate the steel rod slightly (one “click”) to expose a fresh area of the steel rod surface
(Figure 9). This is necessary only if the rod becomes sufficiently worn locally that the edge
conditioning process slows significantly. When the rod is rotated, fresh surfaces of the steel
are made available in both the left and right slots. A spring finger extends from the end of the
knife retention spring and clicks into a shallow groove in the cap on top of the steel rod. When a

Figure 8. Blade should be Steeled alternately in left and  Figure 9. Rotating the steel with coin in slot.
right slots of Stage 2.
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new surface on the steel becomes necessary, rotate the slot counter-clockwise one click. By
this means, approximately 28 pairs of “steeling” areas are available over the lifetime of the rod.
Because the knife edge can be pulled over a given pair of areas on the rods several thousand
times before the wear affects the rate or precision of the edge formation, the rods will not need
to be rotated very often and they can last a lifetime with normal household use. Replacement
rods are, however, available from the EdgeCraft Corporation.
CREATING THE PROFESSIONAL STEELED EDGE
The steeled edge is created simply by first sharpening the blade normally in Stage 1 and then
steeling in Stage 2. The highly accurate angle guides in Stage 1 and Stage 2 are set at precisely
the optimum angles to insure rapid and full development of the steeled edge. Fine microscopic
serrations are consequently created in Stage 2 while maintaining the geometry and sharpness
created in the Stage 1 sharpening step.
Step 1. Sharpen the blade fully in Stage 1 as described in the preceding section and
summarized below:
a. Pull the blade slowly through the left slot of stage 1. Repeat by pulling the blade
through the right slot of Stage 1.
b. Repeat (a) above by pulling the knife again through the left and right slots of
Stage 1. Check the blade edge to insure a burr has been fully formed along the
entire edge (See figures 4 and 5). Then proceed to Step 2.
Step 2. Steel the edge in Stage 2.

Move the blade forward over the left slot of Stage 2 and insert it between the guide plane
and the blade retaining spring (See Figure 8) as close as possible to the bolster or handle. The
face of the blade should be in intimate contact with the guide plane. Pull the blade toward you
as you press down lightly on the blade so the edge makes good contact with the steel rod (NVOTE:
The miniature steel rod is stationary and not powered). Make sure the edge maintains steady
contact with the steel rod from the handle to the tip of the blade. Repeat this procedure making
a full stroke in the opposite right slot between that guide and the spring. You should repeat this
motion making alternating pairs of pulls until the edge is fully conditioned.

You need make only about 10 pairs of alternating pulls to develop a good edge. Making
another 10 pairs of alternating pulls will further refine the edge and remove virtually all remnants
of the burr left from pre-sharpening. You will now find the knife cuts exceedingly well.
RESHARPENING THE STEELED EDGE
Whenever your knives appear to lose their “bite” or to be slightly dull, you can recondition
the edge to its prior performance with only about 10 pairs of alternating pulls in Stage 2. You
will need more pulls than that only if you have used the knife heavily for an extended time.
Resharpen the edge in Stage 1 when you feel it is taking too long (too many strokes) to
recondition the edge in Stage 2 to its initial performance.

Because you can reestablish the microstructure along the steeled edge of your knives
so easily and so many times before it will be necessary to resharpen the edge, you will find
your knives last longer. Conventional steels lacking angle control will, in most hands, create a
rounded and dull the edge after steeling the edge only a few times, making it necessary to
resharpen the edge frequently, thus reducing the useful life of the knife.



The Professional Sharpening Station® is not designed to steel the edge of serrated blades.
You can steel the single beveled Japanese Kataba type knives. However, because the edge on
one side of these knives is not beveled, you will optimize your results by applying slightly less
pressure when that side of the edge is being conditioned.

PROCEDURE FOR POLISHED STEELED EDGE

While the professional steeled edge prepared in Stages 1 and 2 as described above is very
sharp, it is possible to further enhance the edge sharpness with one very fast pull through the
stropping disks of Stage 3. Because the sharpening angles of Stages 2 and 3 are very close, the
microserrations can be slightly polished in Stage 3 without removing the serrations. However
the stropping action of Stage 3 will remove the microserrrations if the contact time in Stage 3 is
too great. By making one fast (2 seconds) pull thru the left slot followed by one fast (2 seconds)
pull thru the right slot in Stage 3 you can simply enhance or “polish” the steeled edge.

Caution: If you make slower or more pulls thru Stage 3 you will remove completely the
microscopic serrations developed during steeling in Stage 2. In that event, resharpen again in
Stage 1 to develop a full burr along the edge and repeat the steeling steps in Stage 2.

Resharpening the Steeled and Polished Edge: Steel in stage 2 with 10 pairs of alternating
pulls. Every second or third time you find it necessary to steel your knives, follow the steeling
with one (1) very fast pair of alternating pulls in Stage 3.

PROCEDURE FOR SHARPENING SERRATED BLADES
Serrated blades are similar to small 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 130. However, use
only Stage 3 (Figure 10), which will straighten, realign and sharpen the teeth of the serrations
and develop microblades along the edge of these teeth. Generally five (5) to ten (10) pairs of
alternating pulls in Stage 3 will be adequate. If the knife is very dull more pulls will be needed.

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 will help
break the skin on hard crusty foods and penetrate other materials such as cardboard.
TEST FOR EDGE SHARPNESS
To test periodically for sharpness and cutting ability of your fine edge or steeled edge hold a
sheet of paper by the edge and carefully cut the sheet a small (but safe) distance from your
finger. A sharp edge will cut smoothly without tearing the paper.

Alternatively try cutting a tomato. The knife should pierce through the skin of the tomato and
cut through it on the first pull without significant force applied to the knife. This is also a good
test for serrated blades.

Figure 10. Sharpen serrated blades only in Stage 3.
(See instructions).
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SUGGESTIONS

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

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

. Always pull the blade 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 the abrasive disks.

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

. The edge of the knife blade, while sharpening, should be held in a level position relative

to the top of the counter or table. To sharpen the blade near the tip of a curved blade, lift
the handle up slightly as you approach the tip so that the edge, as it is being sharpened, is
maintained “level” to the table.

. Used correctly, you will find you can sharpen the entire blade to within /s” of the bolster
or the sharpener handle. This is a major advantage of the Chef’sChoice® Model 130 com-
pared 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 bolster near the handle extending to the edge,
a commercial grinder can modify or remove the lower portion of the bolster so that it will
not interfere with the sharpening action, allowing you to sharpen the entire blade length.

. Toincrease your proficiency with the Chef'sChoice® Model 130, learn how to detect a burr
along the edge (as described previously). While you may be able to sharpen well without
using this technique, it is the best and fastest way to determine when you have sharpened
sufficiently in Stage 1. This will help you avoid over-sharpening and insure incredibly sharp
edges every time. Cutting a tomato or a piece of paper is a convenient way of checking for
blade sharpness.

. Do not attempt to use the Professional Sharpening Station® to sharpen or steel either
ceramic knives or scissors.

. You will find that you can sharpen to better than factory sharpness or put a steeled edge on
a variety of your metal knives regardless of brand including, Wiisthof, Henckels, Sabatier,
Chicago Cutlery, Lamson and Goodnow, Global, Russel Harrington, Forshner, Chef’sChoice,
Messermeister, Mundial, Viking, Cuisinart, Kitchen Aid and many, many more.

10.Keep your fingers clear of the blade edge at all times.

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 it with a soft, damp cloth. Do not use detergents or abrasives.

Once a year or so as needed, you can remove metal dust that will accumulate inside the

sharpener from repeated sharpenings. Remove the small rectangular clean-out cover that
covers an opening on the underside of the sharpener. (See Figure 11). You will find metal
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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
dust have been created or if the Stage 3 disk
has been cleaned (using the cleaning/dressing
tool) 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 11. Clean-out cover.

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. Qutside 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 Technology”

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®, Diamond Hone®, Professional Sharpening Station® 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 Printed in China.
J16 139960
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MOAENN 130 MHCTPYKLUUA

ChefsChoice

MNMpodeccnmoHanbHasa TounnbHas
ctaHuusa Chef’'sChoice Professional
Sharpening Station®




TEXHUKA BE3ONACHOCTU

Mpu ncnonb3oBaHUK 3NEKTPONPMOOPOB BCerga HYyXXHO cobnoaaTh cneayrowme

npaBuna 6e3onacHocTu:

1. TpounTanTe NHCTPYKUMKN NOMHOCTBIO.

2. Bo usbexaHve nopaxeHusi aNeKTPOTOKOM He norpyxante Tounnky Chef'sChoice® B
BOAY WNW ApYrue XuaKocTy.

3. Mepen 3aTo4kom B Tounnke Chef'sChoice® nessue Hoxa HEOBXOANMO OUNCTUTB.

4. Bcerga OTKMIO4MaNTe TOUUIKY OT SMEKTPOCETU, KOra OHa HEe UCTONb3YEeTCH, a Tak Xe
nepeg, pasbopko UM OUUCTKON.

5. WN3bGeravite KOHTaKTa C OBWXKYLLUMUCS YACTAMM TOUNUIIKA.

6. He ncnonb3ayiite YCTPOMCTBO C NOBPEXAEHHLIM Kabenem nuTaHus unu nocrne
NOSIBNEHNS1 HEUCMPABHOCTEW, a Takke NageHust Unu nboro Apyroro
noBpexaeHns yCTPONCTBa.

B cnyyae BO3HWKHOBEHMWSI HEUCNPABHOCTN BO3BPATUTE TOYUITKY MECTHOMY
ONCTPUBLIOTOPY, KOTOPbI CMOXET OLIEHUTb CTOMMOCTb PEMOHTA WUITN SMEKTPUYECKON
(mexaHuyeckolt) HacTporiku. Ecnn noBpexaeH kabenb nutaHusi, To Tpebyetcs

€ro 3aMeHa aBTOpU30BaHHbIM CEPBUC-LIEHTPOM, NOCKOMbKY Arsi 3TOro TpebytoTcst
cneumarnbHble MHCTPYMeHTbI. [1o Bonpocam peMoHTa NPOKOHCYNBTUPYATECH C
avictpubbtotopom Chef'sChoice.

7. BHUMAHWE! OaHHbIn npubop MOXeT ObiTb OCHALLEH MONSIPHBLIM LUTencenem (ogHa
13 NnacTvH Wwupe apyron). Bo nsbexaHue ynapa TOoKOM, LUTENCENb CKOHCTPYMPOBaH
TakuM 06pasoM, YTO OH BCTABMSIETCS B NOMSIPHYHO PO3ETKY TONbKO OAHWMM CNOCOBOoM.
Ecnv witencenb He A0 KOHLA BCTAaBNSAETCS B PO3ETKY, NEpPEBEPHUTE Er0 OPYrow
CcTOpoHON. Ecnn gaxe B 9TOM cryyae wtencernb He BCTaBNsieTCs, obpatntecb
K KBanuvumMpoBaHHOMY anekTpuKy. He nepedernbieatime wmericesb
KaKkum-nubo obpasom.

8. Vicnonb3oBaHue akceccyapoB, He pekoMeHaoBaHHbIX EdgeCraft Corporation, moxeT
NPVBECTM K BO3HUKHOBEHMIO NOXapa, yaapy NeKTpuyecknuMm TOKOM Unv TpaBme.

9. Touunka ChefsChoice® Mogenu 130 npeaHasHaveHa Ans 3aTO4YKM KyXOHHbIX,
KapMaHHbIX 1 BonbLuei YacTy CNOPTMBHBIX HOXeN. He nbiTaiTech 3aTaunBaTth
HOXHULibI, N€3BUsI TOMOPOB, UK NMoGoe Apyroe nNesBue, KOTOPOE He NOMELLAeTCs B
nasbl cBo60AHO.

10. He ponyckavite cBUCaHuWs LIHypa NMTaHWsA npubopa ¢ Kpasi ctona unv paboden
NOBEPXHOCTU, @ TakKe COMPUKOCHOBEHUS C FOpPsiuYMMU NpeamMeTamu.

11. Bo BKIOYEHHOM COCTOSIHUM (MHOVMKATOPOM BKIHOYEHUS ABMSETCS KPacHbIN
CBETOAMO Ha BbikiovaTene), Tounnka Chef'sChoice® norkHa Bcerna HaxoauTbes Ha
ycTonumBoW paboyer NOBepXHOCTU UMK CTorMe.

12. OCTOPOXXHO: HOXW, 3ATOYEHHBIE TOUMIKOM CHEF’'SCHOICE® MOIYT
OKA3ATbCA OCTPEE, YEM Bbl OXKMOAETE. BO USBEXXAHVE TPABM,
OBPALLAATECH C HAMM C OCOB0M OCTPOXXHOCTLIO. HE PEXXBTE B
HAMPABJIEHUW NANBLIEB N NKOBOW OPYTOM YACTV PYK U TEA. HE
NPOBOANTE MANbLEM BLOONb NE3BNA HOXXA. XPAHUTE B BESOINACHOM MECTE.

13. He ncnonb3ayiite BHE NOMELLEHMS.

14.Ocoboe BHMMaHWe yaensiite Bonpocam 6e3onacHocTu, korga psaoM ¢ paboTtarowmm
YCTPOMCTBOM HaxoasiTCst AETU.

15. He ncnonb3yite macna, Bogy unv gpyrue cMasbiBatoLLmMe XUAKOCTU npu paboTe ¢
Touurnkoit Chef'sChoice®.

16. Touunka npegHa3HayeHa TOnbKo Anst ObITOBbIX LiEnew.

» COXPAHUTE OAHHYIO UHCTPYKLUIO.




Bbl COENANW NPABUIIbHLIN BEIEOP

MpodbeccuoHanbHbie Wed-noBapa U cepbeaHblie NModUTeN NPUroToBNEHUS
MMWM NO BCEMY MWpPY YXEe MHOrMe rofdbl MOMb3ylTCA  TOYMIKamu
Chef'sChoice® Diamond Hone® ansi apeKTMBHOM 3aTOYKM KYXOHHbIX
Hoxen. [MpodpeccuoHanbHass TouunbHas craHuus Chef'sChoice® Pro-
fessional Sharpening Station® Mogenn 130 gacT Bam MoYyBCTBOBaTb
nNpenmyLLEeCTBO NMPOdECCUOHANbHON 3aToukW, Oenas ne3Busti OCTPbIMU
1 ponroseyHbiMu. Toumnrnika ChefsChoice® Mogenn 130 paspabotaHa ¢
NCMONb30BaHNEM HOBEWMLUMX TEXHONOMMI 3aToYKM, OT MMPOBOIO nuaepa
3TON mHAycTpun - kopnopauum EdgeCraft. Tounnka cosgaet ocTpyo U
3P hEKTUBHYHO PEXKYLLYYIO KPOMKY Ha NOOBIX HOXKax C rmagkMmMm 1 3ybyaTteiMm
ne3BMAMU, MPEBOCXOASLLYIO MO Ka4eCTBY 3aBOACKYHO.

Touunka Mogenn130 GeicTpa 1 nNpocTta B ucnonb3osaHun. OHa nogonget
Ansi NoBbIX MapoK HOXeEWN: BbICOKOKa4YE€CTBEHHbIX KYXOHHbIX, CMIOPTUBHbIX U1
KapMmaHHbIX. [lepea Ha4anom ncnonb30BaHNs BHUMATENbHO 03HaKOMLTECH
C UHCTPYKUMAMU AN 9PEPEKTUBHON 3aTOHKM.

MoBapa BO BCEM MMPE 3HAIOT, HACKOMbKO BaXkHA TOHKAsA OCTpasi pexyLuas
KpPOMKa Mpu aneraHTHoOW cepBupoBke britog B ctune rypma. C nomMoLubo
npodeccuoHansHoi Tounnkun Chef'sChoice® Mogenm 130 y Bac ectb
BO3MOXHOCTb 3aTO4MTb, 0bOpaboTaTb TBEpAbIM CMNaBOM, OTMONIMPOBATHL
N OOBECTU Ne3BUSI BalUMX HOXEWN A0 MaeanbHOro COCTOSIHMSA, co3daB npwu
3TOM KpalHe OCTPYI0 U OOMTOBEYHYHO PEXYLLYIO KPOMKY. [1o0OMTbCA Takoro
pesynsrata HEBO3MOXHO [aXe C MOMOLLbI CaMbIX AOPOrMX TOYMITbHbIX
cucTeM Apyrux npoussoguTenen. Bel nonmeTe, Y4TO NONMb30BaTLCS OCTPbLIM
HOXXOM — 3TO ocoboe ymoonbcTBue. [lpodeccroHanbHas TouMIbHas
craHuuss Chef'sChoice® Professional Sharpening Station® Mogenn 130
MOMOXET YCTPaHWUTb AedeKThbl, BOHUKLIME B pe3yrnbraTte UCMONb30BaHUSA
HenpodeCcCnoHanbHbIX YCTPONCTB. OTOT KOMMNaKTHbIA NPUOop [OCTaTO4HO
yHUBEpCcaneH, YToObl NpodheCCMOHarnbHO 3aTO4NTb JIE3BMSA 151 BbINONTHEHNS
no6on 3agaumn. C TounnbHoii ctaHumen Chef'sChoice Sharpening Station®
nes3Bus BalMX HOXEN OyayT COXpaHATb OCTPOTY OYEHb JOMrO0.

TounnbHaa craHuus ChefsChoice® Sharpening Station® Mopgerm 130
NpoOM3BOOUT KavyeCTBEHHblE MHOFOrpaHHble nes3Bus Ha nwbon cranu:
YIMepoanNCTON, HepXXaBewLEen M Ha cnnaeBax nobon Teepgoctu. Ecrim
CpPaBHWUTb Ka4yecTBO, OCTPOTY W [OMrOBEYHOCTb PEXYLLEA KPOMKU
nony4aemon C MOMOLLBI AAHHOW TOYUSIKM U TPagULMOHHBIMW MeTogamu
3aTOYKM, TO HECOBEPLUEHCTBO CTapbiX METOAOB CTAaHOBUTCS OYE€BMOHbLIM.

OCTpaﬂ pexyuiana KpoOMKa OT KOHYMKa 0 PYKOATKU 3a ABE€ MUHYThI.



MHOIO®YHKLUMNOHAJIbHAA TOYUIIbHAA CTAHLIUA
CHEF’SCHOICE® SHARPENING STATION® MOLEJIN 130

ToumnbHas craHums ChefsChoice® Sharpening Station Mogenu 130 gaéT BO3MOXHOCTb
3aTouunTb NOBOM HOX B COOTBETCTBAM C €ro 3ajadyaMu, BKIIIOYas HOXW ANs SreraHTHOM
CepBupOBKN Ontof, ob6paboTkn MsAca, pasaenku AnYM UM NPUroToBNeHus pbibHOro dune.
BoamoxHa 3aTouka HOXeln Kak C rmagkvum, Tak 1 ¢ 3ybyaTtbiM nessuemM. 3Ta MHHOBALMIOHHASA
TOUMNbHaA CTaHumMa umeeT Tpu (3) YcTponctea: YCTPOWCTBO 3aTOYKM  KOHUYECKUMMU
AMCKamK, MOKPbITEIMW anmasHbIM abpasviBoM, PEBOMIOLIMOHHOE YCTPOWCTBO, OCHaLLEeHHOe
TBEpPAOCNNaBHbIM OpPYCKOM MPELM3VNOHHON TOYHOCTM U YCTPOWCTBO [AOBOAKU-MONMPOBKY,
OCHaLleHHoe (MPMEHHbIMKU MMBKUMK abpasuBHbIMM Auckamu. [aHHble ycTporcTBa MoryT
MCMonb3oBaTbCA B Pa3nUyHbIX KOMOMHauUMSaX Ans opMupoBaHusi nubo OCTpbIX Fnagkux
ne3BuiA, pexxyLmx 6e3 ycunusi, unu nessuin ¢ oNpeneneHHon CTENEHbI0 «KycadecTuy. Takoe
nesBre MOXET CyLUEeCTBEHHO MOMOYb B PasfMUYHbIX KyNWHapHLIX 3agadvax, Hampumep npu
peske BOMOKHWCTBIX MULLEBLIX MPOAYKTOB - MSiCa, OBOLLEW, Mpu pasfenke AuyW, unu npu
MCMONb30BaHMK B ObITY ANS pe3kn KapToHa, KOXW, NHoneyma v T.4.

B cneaylowmx pasgenax OnNMCHIBAOTCS OMNTMMarbHble Npouedypbl Anst Kaxaoro w3
YCTpOWCTB 1 pekomMeHAauum No KOMOMHMPOBAHWMIO CrMOCO6OB 3aTOYKW C LIENblo NOMyveHust
1e3Busi, COOTBETCTBYIOLLIErO BALLMM LiENsM.

Ecnm Bam He npuxoguTcs 3aHMMaTbCs paspe3aHneM KEeCTKUX Matepuanos, TO
ncnonb3oBatb Yctponctso 1 npugetca nuwb m3pegka. OgHMM M3 BaXKHBIX MPEUMyLLECTB
paboTbl ¢ TounnbHoM cTaHumen Chef'sChoice® Professional Sharpening Station® sisnsietcs To,
YTO Bbl MOXeETe 3aTaynBaTh ¥ NMONMpoBaTh Ne3BUS HOXeW A0 BPUTBEHHOW OCTPOTLI HACTOSBLKO
4acTo, HaCKOMbKO 3TO HeoBXoAMMO, NPU 3TOM OHU MpaKTMYecky He ByayT u3HalLMBaTLCS, Mo
CPaBHEHMIO C 3aTOYKOW CTapbIMi METOAAMM.

YHMBepcanbHOCTb NPOGECCUOHaNbHON TouunbHoOW ctaHumm Professional Sharpening Sta-
tion® no3BonsieT GLICTPO HAMTY OMTUMATBHBIN BAPUAHT 3aTOYKM NE3BUS A11S M0G0 KyNMHapHOM
3agadn. Tem He meHee, Tounnka Mogemum 130, npegHasHaveHa AN CO3AaHMs TpeX CaMmbiX
nonynsipHbIX TUMOB NE3BUIA:

1. OueHb ocTpoe nes3sue

[ins cosgaHnst 0cTporo, AOMroBEYHOro Ne3Bus, KoTopoe no adpdpekTBHOCTM ByaeT Bbilue
3aBOACKOrO, BaM MOHapobsTca Tonbko YcTtporcteo 1 m YetpowictBo 3. Npu 3aTtom nessue
CHayana 3aTayvBaeTcsi KpyrnHbIM anmasHbIM abpa3vBoM, a 3aTeM akKypaTHO MonupyeTcst u
[OBOAUTCS YNBTPaTOHKNUM abpa3vBoM [0 OCTPOTbl BpuUTBLI. HOX € Takum nessuem uaeansHo
NOAOAET ANs AneraHTHOW CepBUPOBKY B0, M TOHKOW Hapesky AenvKaTecos.

2. lle3Bue, npocpeccuoHanbHO o6paboTaHHOe TBepAbIM CNIaBOM

B pgaHHOM TOYMMBHOM CTaHUMW peanusoBaHa MOCMedHsAs WHHOBaUMS KOMMaHuu
Chef'sChoice® — npocToit 1 TouHbIN METOL, 3aTOYUKU NE3BMS TBEPAbIM CMaBOM C Ka4eCTBOM
Bbile npodeccroHanbHoro. CHayana rnesBue 3ataumBaeTca B YcTpouctee 1, a 3atem
TBepAbIM CMnaBoM B YCTpoWCcTBe 2 Moa ApYyrM YINOM Anst CO34aHWSt MCKIHOYUTENbHO
3(PPEKTNBHOW PEXYLLEN KPOMKU C MUKPOCKOMMUYECKOW 3yBuaTon CTPYKTYpOK, MOMe3Hon Ans
PEe3Ku BOIOKHUCTbIX NPOAYKTOB.

3. OTnonupoBaHHoe ne3Bue, o6paboTaHHOe TBepAbIM CMSIaBOM

Ecnu Bam HpaBuTCsi nesBue ¢ 3yb4aTon CTpYKTYpOii (NpoLueaLlee 3aTouky B YcTponctaax 1
1 2), HO MeHee rpyboe, TO MOXXHO caenarh Nno 0O4HOMY NPOX0AY C KaXaoW CTOPOHbI B YCTPOWCTBE
3 ans nerkon nonmposku (Cm. cTp. 10).

MpodheccnmoHanbHas TOuMNMbHaA CTaHUMSA OCHALLEHa anMa3HOM YWCTALLEeN NnacTUHOW,
KOTOPYIO NPK HEOBXOAVMOCTN MOXHO BKIOYMTL BPYYHYHO, YTOObI YAANUTL OCTaTKN MULLEBBIX
NPOJYKTOB Y METanMYecKon CTPYXKM, CKOMUBLUMECS Ha MOBEPXHOCTW MOMUPYIOLLUX AUCKOB
YcTporicTBa 3, NOKPbITLIX YNLTPATOHKUM anmasHbiM abpa3vBom.

HacToaTensHo pekomeHayeMm TLATeNbHO MbITb HOXWU KaXXabI pa3 nepeq 3atoukon. Ecnu
Bbl Oyaete cobniogate 31O NPaBUIO, TO OYUCTKA AMCKOB NOTPEOYeTCs TONbKO Yepes MecsiLibl
UNn Aaxe roabl UCNOMNb30BaHWSA. [onb3yiTech YCTPOMCTBOM OYMCTKM TOMBbKO B TOM Crydvae,
ecnu 3ametute, Y4To 3PPEKTUBHOCTL MOMMPOBKN B YCTPOMCTBE 3 3HAYUTENBHO CHM3MNACH.
YuTaite nogpobHY0 MHCTPYKLUMIO fanee, B Crieqytolem pasgene.
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B kaxxgom YcTponctaee TounnbHoOW cTaHumm (PUcyHOK 1) npeaycMOoTpeHb! MPYXXWHBI, KOTOpble
MPWXMMALOT Ne3BUe HOXa K MPELM3VOHHON YIrmoBO HanpaBnsioLLEen B NPaBOM 1 JIEBOM na3ax.
3aTouka Npou3BOAUTCS PaBHOMEPHO C 0Benx CTOPOH, B NMPaBOM U B NIEBOM Ma3ax KaXgoro
YCTPOWCTBA, KOTOPOE Bbl UCMOMNb3yeTe (€CNM TOMbKO Bbl HE 3aTaynBaeTe O4HOCTOPOHHUE HOXM,
Takve kak sinoHckve Hoxu Kataba). Takum obpasom, nessve 3ataumBaeTcsi CUMMETPUYHO, U
nessue ByoeT pesatb POBHO.

Bo Bpemsi 3aToukm B KaOoOM W3 YCTPOWCTB fe3BMe HOXa [OMKHO noovepenHo
3aTaumBaTbCA B JIEBOM M MNpaBoM na3ax. Bcerma paboTtamte C TOUMMKOM TOMbKO C
nepenHel CTOPOHbI (Korda BbIKMOYaTENb NUTaHWS HaxoauTca nepeq Bamu). [epxute HOX
rOPU3OHTaNbHO Ha OOHOM YPOBHE OTHOCWUTENbHO MOBEPXHOCTU ctona. Ckonb3uTe nessuem
Mexay MnacTMKOBOW MPYXWHOW W YINOBOW Hanpaensiowen, TaHUTe Ha cebs ¢ MOCTOsIHHOW
CKOPOCTbIO, KOrda MOYYBCTBYETE KOHTAKT C TOUWUMbHLIMU MV MOMUPYIOLMMUN 3fEMEHTaMK.
Mpu atom ByAeT crbileH XapakTepHbI 3ByK. MNpoTarvBaiiTe nessue Yepes Nas paBHOMEPHO,
He ocTaHaBnvBasicb. PekomeHayemoe Bpemsi NpoxoxaeHus vepes nas nes3sus anvHon 20 cm
cocTaBnseT 4 cekyHabl. Bpems moxeT konebaTtbcs B 3aBMCMMOCTMN OT ASIMHbI NE3BUS.

Hukoraa He paboranTte ¢ TOYUNKON C 06GPaTHON CTOPOHbI.

Bo BpeMsi 3aTouKu UnKn Npu TBepAoChnaBHOM 06paboTke B YCTponcTBe 2 npuvkragbiBaiite
yMepeHHOe [aBrieHne Ha HOX, HeoOXoaMMoe MULlb AnA TOro YToObl nesBue Haxoamroch B
HafleXXHOM MOCTOSIHHOM KOHTaKTe ¢ abpasviBHbIMY AUCKaMW Ny TBEpAOCTNaBHbIM 6pyckom. He
npuknagbiBanTe YpesmepHoe AaBrieHne, 3TO HYKaK He YCKOPUT mpoLuecc 3aTtoyku. V3berante
ropesa nnacTUKOBOro Kopriyca To4uskn. Tem He MeHee, ecrnu Bbl Cry4aiHO NpopexeTe Kopryc,
3TO He NOBMMSAET Ha PaboTy TOUYMIKM U He NOBPeaUT NesBue.

Ha PwucyHke 1 nokasaHbl BCe Tpu YCTpOWCTBA 3aTOYKWM, O KOTOpbIX OyaeT moapobHo
pacckasaHo B Crieaylolwyx pasgenax.

PYKOBOJLCTBO MNOJNIb30OBATEA
NEPEQ HAYATIOM 3ATOYKW MPOYUTAUTE OAHHbLIE UHCTPYKLIUK

MpodpeccuoHarnbHasa ToumnbHas craHums Chef'sChoice® Professional Sharpening Station®
npegHasHayYeHa afsl HoXel Kak C MMaaKkuM, Tak U ¢ 3yb4yaTbiM 1e3BueM, a Takke Orsi TOHKOW
3aTOYKM IMaaKuX Ne3BUIA.

BHumaHue: 3y6yaTtble HOXM 3aTauymBanTe Tonbko B YctpouctBe 3. CMoTpuTe pasgen
Mpoueaypa 3aTo4ku 3yBUaTbiX HOXEN.

PYKOBOACTBO NO 3ATOYKE MAOKUX NE3BUU
ECNWV NE3BUE 3ATAYUBAETCA BMNEPBbLIE
Mepen Tem Kak NOAKIIOYNTL TOYUIIKY K AMEKTPOMUTAHWIO, CHUMUTE KPbILLKY C YcTponcTea 1
1 nonpobyiTe paBHOMEPHO MPOBECTV HOXOM B Na3y Mexay NeBOW YrnoBol HanpasnstoLe
YcTpoicTtea 1 1 NacTUKOBOW NPYXUHON.

He Bpawarite Hox (Cm. PucyHok 3). (KpbiwwKy YcTponctsa 1 pacnonoxvre nobnmsoctv ot
cebs, Ha Heln HaHeceHa nNamsiTka ¢ anropuTMoM 3atouku.) OnycTuTte nessue B Nas Tak, YToobl
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PucyHok 1. MpodeccuoHanbHas TOYUNbHAA CTaHLMA PucyHOK 2. O6bI4YHbIN KYXOHHBbIH HOX.
Professional Sharpening Station® Moaenu130




NOYYBCTBOBATb KOHTAKT C abpa3nBHbIM AnckoM. MoTsHUTe ero Ha cebs, crnerka npvnogHumas
PYYKY HOXa Mo Mepe NPUBNIKEHNS K KOHYMKY. DTO AaCT BaM OLLYLLIEHUE HAMPSKEHUS MPY>KMHBI.

BbIHETE HOX M3 TOUMIKM U BKIOYUTE BreKkTponuTaHue. [py 3TOM 3aroputcs KpacHbIv
CBeTOAMOA Ha BbIKIOYaTene.

YctporictBo 1: HauHuTe 3aTouky c Yctpounctea 1. lNpoTsaHUTE HOX 4Yepe3 neBbli nas
Yctponctea 1 (PucyHok 3), ckonb3s fnessBvem Mexdy feBOW YIIOBOW Hanpaensiowen u
NNacTUKOBOW MPYXUHOW B HanpaBrneHun Ha cebst 1 OQHOBPEMEHHO OKasbiBasi AaBreHVe Ha
nes3Bue, Tak YToBbl OHO HAXOAWIOCh B KOHTAKTE C AVCKOM, MOKPbITLIM armMasHbIM abpa3veomM.
Korga nessue BCTYyNWUT B KOHTaKT C abpasvBHbIM AUCKOM, Bbl YCIbILUMTE XapakTepHbIA 3BYK.
Ecnu nesBue 3arHyToe, HECKOMbKO MPUNOAHMMANTE PYKOSITKY HOXa MO Mepe NpubnmxeHus
K €ro KOH4YMKY, Tak 4ToObl 3aTauvBaeMmblii OTPE30K N1e3BUsi BCErda Haxoauscs napannerbHo
cTony. 3ataunBanTe nessue no Bcew ero anvHe. [ina 20 cm ne3sus BPeMsi NPOXOXAEHUS MO
nasy AOMKHO COCTaBMsATb OKOMO 4-Xx cekyHA. [nsi Goree KOPOTKMX Ne3Buii 2-3 cekyHAbl, U
COOTBETCTBEHHO Al 6onee AnuHHbBIX - 6 cekyHA. 3aTem TOYHO TakKke NPOTAHUTE ne3Bue no
BCEW ero AnvHe Yepes npasbivi Na3 YcTpowncTtsea 1.

BHumaHue: Kaxpgpi pas, korga Bbl BCTaBMsieTe Ne3Bue B Ma3, OOHOBPEMEHHO TSHWUTE
ero Ha cebs. Hukorga He gBwranTte ne3svemM B o6paTHOM HanpaeneHun. OkasbiBante nillb
YMEpEeHHOEe [aBrieHne Ha rnesBue, AOCTaToOqHOE A TOro YTOObl OHO HAaxXoAWOCh B KOHTAKTe
¢ abpasmBHbIMU AuckaMu. Ype3mepHoe OaBreHve Ha Ne3BME HE YCKOPUT NPOLIECC 3aTOYKM.
YTt06bI rpaHmu nessust GbInv CUMMETPUYHBIMI, COBEpPLLIAATE OAMHAKOBOE KONMMYECTBO NMPOXOAOB,
Yepenys Nesblil U NpaBbIv Nasbl.

Kak npaBuno, B YcTpolictBe 1 4OCTAaTOMHO OOHOW MW ABYX Nap YepeaytoLUMXcs NpoXoaoB,
O[IHaKO eCNW HOX 3aTa4MBaETCs BNEepBblE UMW NIE3BME OYEHb TYMNOE, TO MOXET noTpeboBarbes
Oonblie npoxodoB. 3aTem npoBepbTE KPOMKY ne3Busi Ha obpasoBaHve 3ayceHua, Kak
onucaHo ganee, U nepexoguTe K 3atouke B YcTponcTse 3. 3aTtodka B YcTponctee 1 cumtaercsa
3aBepLUEHHON, Koraa 3ayceHel, 0bpa3yeTcsi Ha OA4HOWN U3 CTOPOH Ne3BWS BAOMNb BCEN €ro ANWHbI.

MpoBepka Hanuuua 3ayceHua [lpexae 4Yem 3aBeplmMTb 3aTodky B YcTpouctee 1,
HeobxoaMMO y6eanTbCs B Hanu4uy 3ayceHua BAOMb OOHOW M3 CTOPOH ne3Bus (CM. PucyHok
4). Ytobbl NpoBepVTbL NE3BUE Ha HannyMe 3ayceHua, OCTOPOXHO MPOBEAWTE yKasaTerbHbIM
nanbLeM nonepek ne3Bus U oT cebs, kak nokaszaHo Ha PucyHkax 4 n 5 (cTpanuua 7).

(He npoBoaguTe nanbuamu BOOMb KPOMKY NE3BUSI, YTOOLI HE nopesaTbes). Ecnv nocnegHee
[OBV>KeHWe Gbino B NpaBoM nasy YcTporcTea 1, To U 3ayceHel, obpasyeTcsi C NPaBon CTOPOHbI
(B TOM MONOXEHWM Kak Bbl €r0 AepXuTe) U HaobopoT. 3ayceHel, oLyLLaeTcs Kak HepoBHOE
1 rmbkoe npoporkeHue ne3susi. Mo cpaBHEHWMIO C HUM MPOTUBOMONOXHAs CTOPOHA Ne3Bus
oLuyLaeTcsl oMeHb maakon. Ecnv Bbl 0GHapyxunm 3ayceHel, nepexoguTe K YCTponcTay 3.

Ecnu 3ayceHel, He oGHapyvBaeTcsi, coBeplumMTe oauH (1) AOMOMHUTENBbHBLIA MPOXOA B
IeBOM U NpaBoM nasax YcTpoicTea 1, nepef TeM kak nepexoauTb K 3aTouke B YcTpoucTee 3.
MpoTarnBaHne ne3susi ¢ bornee MeaneHHoM CKOPOCTbIO CNOCOBCTBYET 0Opa3oBaHMio 3ayceHLa.
Ybeautech B HaNU4MK 3ayceHLa, 1 TONbKO Nocrie 3Toro NepexoauTe K YCTporcTsy 3.
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PucyHok 3. YctpoiictBo 1. BctaBbTe nessue B PucyHok 4. [lo6eiTecb o6pa3oBaHuA 3ayceHLa
nas Mexay yrnoBoW HanpaBnstoLWwen u NPYxXUHOWN. BAOMNb BCEW KPOMKM Ne3BuUs nepes NonmpoBKoy B
YepepyiTe npoxoAbl B IeBOM M NPaBOM na3ax YctpoiicTse 3.
YctpoiicTBa.



YcrporictBo 3: Kak npaBuno, aByx nap NpoxoaoB B YCTponcTBe 3 GbIBAaET 4OCTATOMHO Anst
3aToOYKWN Ne3BuUs 4o GPUTBEHHON OCTPOTHI. Tak e Kak 1 B YcTpolcTee 1, Yepenyiite npoxoabl
B MEBOM M npasam nasax Ycrpoiictaa 3 (PucyHok 6), npoTaruBas nessne Hoxa Yepes nasbl ¢
TaKoW e CKOPOCTbIO, kak Yepe3 YCTpomcTao 1.

Mpw GonbLuem KonMyecTBe NPOXOA0B B YCTPOMCTBE 3, Ne3BME CTAHOBUTCS eLLe OCTpee, HYTo
0COBEHHO BaXHO Ansi NpUroToBneHust 6niog B ctune rypma. MeHbluee KonmyecTBo NPoXoaoB
B YcTpoinctee 3 MOXET OblTb NONE3HO ANS Pe3Ku BOMOKHWUCTBIX MPOAYKTOB (NP 3TOM nessue
COXPaHSIET OCTATOHHYH KKyCa4ecTby).

[NoBTopHas 3aTouka: [oBTOPHas 3aTO4Ka HOXEW C rMagkuM NesBneM Npov3BOANTCA MO
Mepe HeobxoaMMOCTM Tonbko B YcTponctee 3. Ecnv noBTOpHas 3aTtodka nessus 3aHUMaet
CMNWLLKOM [0Mroe BPeMsl, 3TO 3HAYWT, YTO ero nopa nepesatounTsb B YcTpovictee 1. Caenaiite
OOHY WNW OBe Mnapbl Yepeaylolmxcsl MpoxodoB B YCTpoucTBe 1 M 3aTteM BeEpHUTECH K
YctpovicTy 3, rae NOHagobMTCS COBEPLUMTL eLE ABe Nnapbl YepeayloLMXCs NPOXOAOB, U Bbl
nony4ute cynep octpoe nessue. Kak npaeumo, npy NoBTOPHOW 3aTOMKE HE Hado Kaxabiv pas
MCMonb3oBaTh YCTPOMCTBO 1, 3TO TpebyeTcsi, TOMbKO €Criv HOX OYeHb TYMOMN.

OYMCTKA NONUPYIOLLMX ANCKOB YCTPOMUCTBA 3

MpodeccuoHarnbHas TouunsHas ctaHuusi Chef'sChoice® Professional Sharpening  Sta-
tion® ocHalleHa BCTPOEHHbLIM MEXaHWYECKUM MPUCTIOCOBINIEHNEM A OYUCTKM MOMMPYIOLLMX
avckoB Yctponctea 3. Ecnm Ha auckax CKOMUICH XMP, OCTaTkM MULLEBLIX MPOAYKTOB UMK
MeTanmmyeckas CTPY»KKa, MX MOXHO OYUCTUTb M TEM CaMblM BOCCTAHOBWUTb abpasvBHOCTb
C MOMOLLbIO pblYaXKa Ha 3aAHen NaHenm TOUYWIKU. STOT PbIYaXKOK PacronoXeH B BbIEMKE,
Kak nokasaHo Ha PuvicyHke 7, B NIEBOM HWKHEM YITly TOYWIIbHOW CTaHUWW, eCriv CMOTPETb Ha
Hee c3agun. YTobbl aKTMBM3MpOBaTb YCTPOWCTBO OYMCTKW, yOeauTech, YTO 3MneKTponuTaHve
BKIMIOYEHO M MPOCTO HAKMWUTE Ha Pbl4aXOK BMEBO MMM BNpPaBO W yAepXvBalTe B Te4eHve
3-x cekyHA. Korga pblYaoK COBWMHYT B KaKylo-mnbO CTOPOHY, TO MPOUCXOAUT OYMUCTKa U
BOCCTaHOBIEHVE abpasnBHbIX CBOWCTB COOTBETCTBYIOLLErO (B 3aBUCMMOCTW OT TOrO, KyAa
CABUWHYT PbIYaXOK) Avcka. Ecnm caBMHYTb pblYaXKoK B MPOTUBOMOMOXHYH CTOPOHY, O4MLLATLCS
OyneT apyroi AuCK.

Wcnonb3ynte pyHKUMIO OYMCTKA TOMbKO B Cryyae, ecnv YCTpomcTBo 3 noTepsso
3(PPEKTNBHOCTb, UMM €Ccnu MOoMMpoBKa CTana 3aHMMaTb CIWLKOM MHOro BpemeHu. [lpu
O4MCTKE C TOMaLLen NoBepxXHOCTW AMCKOB YcTpouncTea 3 yaansercs abpasus, MO3TOMY ecru
NPON3BOAUTL €€ CIULLKOM YacTo, AUCKU NpexaeBpeMeHHO n3Hocates. B atom criyqae 6yaert
Heobxoanma 3aBoAckas 3amMmeHa ANCKOB. Ecnv nepep 3aToukol Bbl Kaxabli pa3 MOETE HOXW, TO
npouenypy O4UCTKM U OBHOBMEHNSA AMCKOB YCTponcTBa 3 noTpebyeTcs NponsBoanTb He Yalle
pasa B rog.

He npoBoaute
nanbuamu BAONb 0
nessus - ™

PucyHok 6. BcTtaBbTe nesBue B neBblii na3 YcTpoicTea
3. YepenyiTe neBbIv M NpaBbIii Nasbl.

PucyHok 5. Hanuuue 3ayceHua nerko o6HapyxuThb,
npoBeAs NanbLamu nonepek Ne3Bus 1 ot cebs.
OcTtopoxHo! Cm. TekcT.



NMPO®PECCUOHANBHAA TOHKAA
3ATOYKA KPOMKWU NE3BUA TBEPAOCMJIABHbIM EPYCKOM

MpodpeccuoHansHasa ToumnbHas craHumsa Chef'sChoice® Professional Sharpening Station®
no3BomuT Bam paboTtaTtb C naeanbHO 3aTOMEHHbIM HOXOM. Bcero 3a cekyHapbl Bbl CMOXeTe
nony4mTb ne3sume ¢ 06paboTaHHON KPOMKOM U 3PEKTOM «Kyca4eCTU», YTO HE MO CUIy Aaxe
caMbIM OrMbITHLIM NMpodheccrMoHanam, NCNomnb3yLLMM TPaAULMOHHbIE MHCTPYMEHTBI.

TeepaocnnaBHoe YCTPOWCTBO TOHKOW 3aTOYKW 2 COAEPXUT YHWKaNbHbIN MUHUATIOPHBIN
TOUUMbHBIV BPYCOK, BbINOHEHHbIN U3 TBEPAONO BbICOKOyrnepoaucToro cnnaea Rockwell C-65,
KOTOpbI ropa3fo TBepXe MeTansa, U3 KOTOPOro U3roTaBnMBAOTCS MOObIE KyXOHHbIE HOXU.
Mo aTtoi npuumHe BpycoK MpPaKTUYECKU He U3HaLLMBAETCH MpW KOHTaKTe C KPOMKOW Ne3Bus,
3aTaunBasi HOXW U3 CaMbIX TBEPAbIX CMaBOB.

MpeumnsnoHHble Hanpasnsowpe HoXa B YCTpoucTBe 2 3afatoT MpaBWnbHbIA - yron
3aTOYKW, KOrda resBue BCTABMEHO B Ma3 MeXAy MPYKMMHOW MPYXWHOM U Hanpaensitowen
(cMm. PucyHok 8). lNpun 3aTouke nesBue BCTaBMSETCS NMONepeMeHHO B NEBbI U MpaBblil Nasbl
N TAHETCA B HampaBreHun «Ha cebsi», Takum 0bpa3om, YToObl NOCKOCTb 1e3BUSt CKOMb3nna
Nno Hanpaensitoller, a 3aTayvMBaeMmblii Kpal Ie3BUS Haxogwurcst B COMPUKOCHOBEHUM C
TBEpAOCNNaBHbIM BpycKoM.

Mpu obpabotke B TBEpAOCNNaABHOM YCTPOMCTBE He 0bs3aTenbHO BKKYaTb NUTaHUE
Ha npubope (anekTponuTaHue Bcerga Heobxooumo Mpu UCMONb30BaHWM YcTponctea 1 m
Yctpoiictea 3).

TBepoocnnaBHbIi OPYCOK MMEET 3MacTUYHbLIA MOABEC, KOTOPbIA MO3BONSOT OpycKy
KOMMEHCUPOBaTb M3BbLITOYHbIE YCUNUS, Npunaraemble K 1esBuo Npu 3aTouke. Bbigepxusas
NMOCTOSIHHBIV YroMn 3aTo4KV MeXay Kpaem NnesBust 1 TBepAocnnaBHbIM GPyCcKoM, Bbl MonyvaeTte
onTUMarnbHbIA pesynbrar. Ecnv B3rmsiHyTb Yepe3 MUKPOCKONM, BUAHO, YTO KpPOMKa Ie3Busi,
cosfaHHas B YCTponcTBe 2, NpeAcTaBnsier coboi CTPYKTYPY TOHKUX M O4EHb OCTPbIX MUKPO-
3ybuoB. bonee Toro, B npouecce MCNonb30BaHWs MO Mepe M3Hoca matepuana Gpycka, ero
reoMeTpUsi He MEHSETCS, He MPOUCXOAUT
OKPYITIEHUSI KPOMKYM NE3BUSI MPU 3aTOYKe, Kak
310 6blBAET MpY MCMONb30BaHUN OBLIMHOTO
TBEpAocnnaBHoOro Mycata 6e3  yrnosbix
HanpaensoLmX.

Brnarogaps TOYHOMY cobnoaeHno
MOCTOSIHHOTO yrria Mpu 3aTo4Ke C  KaXKaomn : e
CTOPOHbI,  YCTPOWCTBO 2  OOHOBPEMEHHO - i - e
noanepxxvBaeT 6pPUTBEHHYHO OCTPOTY U CO3AAET
PaBHOMEPHBIN psA MUKPOCKOMMYECKNX 3yOLIoB
BOonb nessusi. Ecnv npu  ucnonb3oBaHum

PucyHok 7. Mpu Heo6XoAUMOCTU MOXHO OYUCTUTL

HoX@, CTPYKTypa nessus Bbina _NOBPEXMEHA,  tounnbHLIe anckm YerpoiicTaa 3. He ncnonayitte
YCTPOUCTBO TBEpAocnnaBHoOM 3aTOYKN  yacTo. (CM. MHCTpyKuuu).

PucyHok 8. JlesBue Heo6xoamMmo nooyepesHo PucyHok 9. BpalyeHue G6pycka ¢ NOMOLbLIO MOHETKN
obpabaTbiBaTb TBEpAOCNNABHLIM GPYCKOM B NEBOM U
npaBoM na3sax YcTpoiicTBa 2.



BOCCTa@HaBIMMBAET MUKPOCKOMMYECKkMe 3yOLbl U 3aTayMBaeT KPOMKY Ie3Busi. Takom Tuvn
06paboTky SIBNSIETCA YHUKaNbHbIM W MPOU3BOAWUTCA TOMbKO Mpu 0bpaboTke B TOuUrKe,
OCHalLLleHHOW TBepAOoCMaBHbIM GpycKoM.

B Topue kaxgoro ToumrnbHOro Gpycka ecTb LML, B KOTOPbIA MOXHO BCTaBUTb OTBEPTKY
WM MOHETY, AN TOro, YTobbl MyTem BpalleHuss (Ha OOMH KIWK) MOXHO Obino BbiOpaTb
HEU3HOLLEHHYH0 30HY Gpycka npu 3atoudke (PycyHok 9). 3To Heo6XxoAUMO TOrbKO Koraa Bpycok
3HaAYMTENbHO W3HOLUEH W 3aToyka CyLeCTBeHHO 3amegnunacbk. [pu BpaleHun 6Gpycka
HEU3HOLLEHHbIE MOBEPXHOCTU MOSIBISIKOTCS Kak B IEBOM, Tak M B NpaBoM nasax. U3 kaxgoro
KOHLi@ MPWXXMMHON MPYXXUHbI BbIXOAUT 3aLlernka 1 hukcrpyeTcs B KaHaBKe KpbILLKM Ha Topue

cTanbHoro 6pycka.

Korga Bo3HMKkNa HeOOXOOAMMOCTb OCBEXWTb TOMWUIBbHYIO MOBEPXHOCTb Bpycka, Bpaluante
€ro MPOTUB YaCOBOWN CTPESKW Ha OAUH KMUK (LLLeMYOK MPYXuHbl). Takum 0bpa3om, A0 MOMHOro
n3Hoca B6pycok MOXHO NMOBEPHYTb NpUMepHO 28 pa3. 3oHa Gpycka CTaHOBUTCS U3HOLLEHHOW U
BIMSIET HA Ka4eCTBO 3aTOYKM TOMLKO NOCMe TOro, Kak J1e3Bre HoXa NPOLLIO MO HeW HECKOMNbKO
ThICSIY pa3, No3TOMy HET HeobXoAMMOCTM BpaLlaTb GPYCOK CRULLKOM YacTo, U Mpu 0BbIYHOM
ObITOBOM MCMOMb30BaHNM ToYUrKa ByaeT CnyxuTb BCHO XU3Hb. Tem He meHee, EdgeCraft Cor-
poration nocTaBnsieT CMeHHble 6pycku.

NMPO®ECCUOHAIIbHAA TOHKAA 3ATOYKA
KPOMKW NE3BUA TBEPOOCMJIABHbIM EPYCKOM
ToHKas 3aTouKa KPOMKM Ne3BUS MPOVUCXOAMT B [BE CTaguu: cHavana npovssegute obblYHYL0
abpasviBHylo 3aTouKy B YCTpoOWCTBe 1, a 3aTeM TOHKyl 3aTOuKy B YcTponctse 2. YrroBble
Hanpasnsowme B YcTponctBe 1 1 YCTPOMCTBE 2 BbICTaBMEHbl HA ONTUMArbHbIE Ybl A
ObICTPOrO M HAAEXHOro MOMNy4YeHUs TOHKO 3aTOYeHHOW KpOMKM nessus. B YcTpoiictee 2
€O34al0TCA MUKpOCKOMMnYeckune 3yOLibl, NPy 3TOM COXPAHSAETCS reOMETpUst KPOMKM NE3BUS U
obLas ocTpoTa, nony4eHHbIe B YcTpoiicTee 1.
Lar 1. MonHocTbio 3aTounTe Ne3Bne B YCTPOMCTBE 1, Kak ONMCaHo B NpeabiayLleM pasaene
(1 kpaTKo onMcaHo HUXe):
A. MepgneHHo TSHWUTe nes3Bue B HaNpaBneHun «Ha cebs» B NeBoM nasy YcTpovictea 1.
lMoBTOpPUWTE TO XEe camoe B NpaBoM nagy YcrpovcTaa 1.
B. MoBTopuTte nyHKT (A) ABUras nessue B HanpaBrneHun «Ha cebsi» Yepes NeBbli 1
npaebivi Nasbl Yctpoiicteal. [NposepsTe oCTpue Ne3Bms Ha Hanmuyme 3ayceHua no
Bcew ero gnuHe (Cm. PucyHkun 4 n 5). 3atem nepenpute k Yctponctsy 2.
LWar 2. O6bpaboTka ne3snsa TBepAbIM CNiaBoM B YCTPOWCTBE 2.

TAHWTE ne3Bne HOXa B HanpaeneHUn «Ha cebs» B NEeBOM nasdy YCTpomncTea 2, BCTaBKB
ero Mexgy YIMOBOW Hanpaensiowen u NpuxMMHOM npyxuHoi (Cm. PucyHok 8), nessue
[OIMKHO MPONTU MOMHOCTBLIO BNMOTb A0 PYKOATW HOXa. [MnockocTb nes3sust AomkHa ObiTb B
NMOTHOM KOHTaKTe C Hanpaensiolen. TaHuTe nessue «Ha cebsi», cnerka Haxumas Ha Hero,
YTOObI 06ECneYnTb XOPOLLMIA KOHTaKT Kpas N1e3Busi C ToumnbHbIM 6pyckom. (MPUMEYAHUE:
MuHuamiopHbili  cmanbHoOl  OpycoK CcmauyuoHapeH U He npusooumcsi 8 O8UXeHue
aniekmpuyecmeom). YbeauTech, YTO KOHTaKT MeXay Kpaem ne3Bus n BpyckoMm CoxpaHseTcs
o BCe ANVHe Ne3BuWst OT KOHLA O OCHOBaHWSA Yy pyyku. MNoBTOpuUTE 3Ty NpoLieaypy, npodenas
MOJHbIA NPOXOZ B NMPOTMBONMOSIOXKHOM MNasy Mexay Hanpaensowen n npyxuHon. MNosTopsnTte
3TV [ABWXeHUs, Aenas Yepeaylomecs napbl NpoxXodoB TO B OAHOM, TO B ApYrom nasy, noka
nes3Bue He CTaHEeT NOMHOCTLIO OCTPbIM.

Bam noHapobutcs He Gonee 10 map MpPoOxodoB ANS MpuaaHus Ne3sBuio Heobxoammon
ocTpoTbl. Ecnn caenarts ele okono 10 nap npoxoaos, To ne3sue 6yaeT 4oBeAeHo [0 naeansbHoro
COCTOsIHUSA, @ Tak xe ByayT yaaneHbl BCe OCTaTku 3ayceHua nocre npeasapyTenbHON 3aTO4KK.
Mocne aToro, Bbl NOYYBCTBYETE, YTO HOX PEXET O4EHb XOPOLLIO.

NOBTOPHAA 3ATOYKA JIE3BUA,

OBPABOTAHHOI'O B TBEPOOCMNJABHbLIM EPYCKOM

Kak Tonbko Bbl MOYYBCTBYETE, YTO HOX TEPSIET «KYCAYeCTby, MU CTAHOBUTCS Crierka TyrbiMm,
TO YCTPOMCTBO 2 ObICTPO BOCCTAHOBUT fe3Bue Bcero Nvwb 3a 10 nap nonepemMeHHbIX
npoxofos. bonbluee KONMYECTBO NPOXOA0B MOXET NOTPeboBaTLCS NULLL B TOM Cnyyae, ecnu
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Bbl ANMTENbHOE BPEMS MOMb30BanUCb HOXOM B YCUMEHHOM pexumMe. AbBpasuBHas 3aTodka
B YcTponcTtBe 1 Heobxoauma Tonbko TOrda, KOrAa AoBefdeHVe Ne3Bust 4O NepBoHaYarbHOro
COCTOSIHUS B YCTPOWCTBE 2 HAYMHAET 3aHMMaThb CILLKOM MHOTO BpeMeHH (TpeboBaTh CIILLIKOM
60nbLLIOro KoNM4YecTBa NPOXoA0B).

Baww HOXM npocnyxaT ropasgo [Aonblue, MOCKOMNbKY BOCCTAHOBMEHWE OCTPOThI U
MUKPOCTPYKTYpbl Kpasi Ne3Busi C MOMOLLbI YCTporcTBa 2 TOHKOWM 06paboTKM MOXHO
NpOV3BOAUTL MHOXECTBO pa3 6e3 HeobxoaMMOoCTM abpasnBHOM 3aTO4KM HOXa B YcTponcTse 1.
Mpw paboTe 06bI4HBIMY PYYHBLIMW CTanbHLIMM MycaTaMu, Iae He 3a4aeTcsl TOYHbIN Yror, KpOMKa
NesBus CTAHOBUTCA OKPYIIOW 1 TYMOW BCEro NULLb NMOCHE HECKOMNbKUX JOBOAOK, MO3ITOMY HOX
NPUXOANTCS YaLlie 3aTa4umBaTh C MOMOLLbIO abpasnBsa, Cokpallas TeM CaMbIM CPOK €ro Cryxobl.

YcTpoWicTBO 2 TBEpAoCnnaBHONW 0B6paboTkM He npeaHa3HayeHo ANs 3aToykW 3yGuaTbix
ne3BuiA. YCTPOMCTBO 2 MOXET UCMOSb30BaTbCA AN TBEPAOCMIIAaBHON 3aTOYKN AMOHCKUX HOXeN
Tuna Kataba. MockonbKy nessue Takoro HoXa MMeET TOMNbKO OAHY rpaHb 3aToYKW, TO Mpuw
0b6paboTke NNOCKOW CTOPOHbI NME3BUS HYXXHO MPUMEHSATL MEHbLLEE AABMEHNE.

NPOLEEAYPA 3ATOYKX NONNPOBAHHOIO

JIE3BUA, OBPABOTAHHOI'O TBEPAbLIM CMITABOM

HecmoTpa Ha TO, 4TO nessue, obpaboTaHHOe TBepAbiM CMNaBOM W MOArOTOBMEHHOE B
Yctponctee 1 1 YCTporcTBe 2 yxxe ABNSETCH 04eHb OCTPbIM, MOXHO AOMOSMHUTENBHO CAenaTh
ero ewe 6onee oCTpbIM OAHMM ObICTPLIM NPOXOAOM Yepes NonuUpyoLLMe AMCKK YCTporcTea 3.
Mwukpo3y6Lbl, co3faHHble B YCTPOWCTBE 2, MOXHO crierka oTnonvMpoBarb B YcTponctse 3, He
yoansas camu 3y6ubl. OnHako ecnn Bbl Oyaete obpabaTbiBaTh ne3sme B YCTPOUCTBE 3 CMMLLKOM
A0Mro, To MUKPO3y6Libl MpocTo coTpyTes. OanH BbICTPLIN Npoxof (2 cekyHAbl) Yepes NneBbi
nas 1 Takom e Npoxof Yepes npaebiii Na3 YCTPoncTBa 3 NPOCTO HECKOMBbKO YIyYLIMT KPOMKY
nesBusi, 06paboTaHHyto TBEPAbIM CNaBOM, OTMOSIMPOBAB eé.

Brumanue: Ecriv npoxogbl B YcTporictee 3 6yayT MeaneHHsIMu unn nx Gyaet 6onblue, Bbl
pYICKyeTe MOMHOCTbIO YAanuTb MUKPO3ybLibl, co3aaHHbIe B YCTponcTae 2. B aTom criyyae BHOBb
3aTounTe HOX B YCTpoWcTBe 1 A0 nonyvyeHns 3ayceHua BAOMb BCEW KPOMKM Ne3BUS, a MOTOM
NnoBTOpWTE TBEPAOCMIAaBHYI0 3aTOYKY B YCTponcTae 2.

MOBTOPHAA 3ATOYKA NE3BUW., OEPABOTAHHBLIX TBEPAObIM CMJABOM U
NONNUPOBAHHbLIX B YcTtponctBe 3: TBepagocnnasHasi obpabotka B YCTponcTBe 2 - AecaTb
(10) nap yepegnytomxcs NpoxofdoB. [Npu kaxaon BTOPOW MW TPETbEW MOMMPOBKE HOXa Bbl
oLyTMTe HeobxoaMMoCTb TBepAocnnasHon obpabotku. Mocne atoro caenavite OOHY napy
BbICTPbIX NPOXoaoB B YcTpoiicTtae 3.
3ATOYKA 3YBYATbIX JIE3BUMA
3ybBuaTble nesBus BCEX TWUMOB MOTYT 3ataumBarscsi B Toumnke ChefsChoice® Mogenm 130.
Wcnonbayinte Tonbko Yctponcteo 3 (PucyHok 10), koTopoe ycunuBaeTt u 3ataumBaeTt 3yOupl
M CO30aET MMKPOMe3Busi Ha Mx kpomkax. OBblMHO goctatodHo natu (5) - gecsatu (10) nap
ronepeMeHHbIX NpoxofdoB B YcTpoicTtee 3. ECMM HOX CUMMBHO 3aTynumncs, TO BO3MOXHO
notpebyeTcs bonbLuee KONMMYECTBO NPOXOAOB.

MockonbKy 3yG4aTble HOXW NOAOCOHBLI NUne, To kpas 3yOLoB HUKOrAa He GyayT Ha oLyrb
Ka3aTbCH TakMMM Xe OCTPbIMM Kak KpoMmKa rmagkoro nessusi. OpHako 3ybubl HOXa-muiku
roMoratoT NpopesaTth KOXypy TBepAbIX NPOAYKTOB 1 paspesarth Apyrue matepuarnsl, HanpuMep,
KapTOH.

PucyHok 10. 3atauuBaiite 3y64aTble Ne3Bus TONbKO B
Ycrtpouctae 3. (CM. MHCTPYKUMK)
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TECT HA OCTPOTY

Bo Bpemsi 3aTouku MepuoaMYecKkn NpPoBepsiiTe Ne3BMe Hoxa Ha OocTpoTy. Bosbmute nnct
Bymaru 3a kpal 1 OCTOPOXKHO pa3pexbTe ero Ha HebomnbLIOM (HO 6e3onacHOM) paccTosiHUK OT
nanbues. OCTpoe NesBre paspexeT IUCT PABHOMEPHO 1 He pa3opBeT Gymary.

[pyroit cnocob npoBepkn — paspesaHne nomugopa. Hox JOMmKeH NporTU CKBO3b KOXY U

paspesatb NOMWUOOP OOHWUM ABWKEHUEM 6Ge3 NMPUNOXKEHWsSI 3HAYUTENBHOMO yeunus. 3TOT TecT
NOAXOAUT 1 ANt 3y64aThbiX HOKEMN.

PEKOMEHOALIUA

10.

. Bcerga ynansiTte octaTkv NULLEBbLIX MPOAYKTOB, XWUP 1 MOCTOPOHHWE MaTepuarbl ¢

ne3Bus HOXa nepep 3aToukou. [pu cunbHOM 3arpsi3HEHUM BOCMONb3YNTECh YACTALLMM
CpeacTBOM 1 BOJOWN.

. pwu 3aToyke npuknagpiBante ymMmepeHHoe aBrneHne Ha nessue, Heobxogymoe nuLlb Ans

TOro, YTOObI 06ECNEYUTb HAAEXKHbINA KOHTAKT C a6p33I/IBHbIMVI ONCKaMun.

. Bcerga nposoauTte nesemem Hoxa C peKOMeHO0BaHHON CKOPOCTLIO, PaBHOMEPHO, BAOSb

BCeii ero AnvHbl. HYKorAa He npepbliBaiiTe 1 He OCTaHaBNMBaWTE ABUXEHUE NE3BUS BO
BPEMSI €10 COMPUKOCHOBEHWSI C abpa3nBHLIMM AUCKaMU.

Bceraa yYepenyiite npoxodbl B IEBOM 1 NPaBOM Nasax (Kaxgoro U3 YCTponcTB).
WcknioueHne CocTaBnsiioT crneumnanbHble SMOHCKUE HOXM, KOTOPbIE 3aTaunBatoTCs
NPEeVMYLLECTBEHHO C OAHOW CTOPOHbI NE3BUSI.

Bo Bpemsi 3aTO4KM Ne3BME HOXa JOMKHO HAXOAUTLCS BCErAa Ha OOHOM YPOBHe
OTHOCWTENBHO NMOBEPXHOCTU CTOMa Uu paboyei noBepxHOCTU. Ecnv Bam HyxHO
3aTOuUUTb M3OTHYTOE Ne3Bue, crerka NPUNOAHUMUTE PYKOSITKY HOXa Mo Mepe
NPUBNXEHNS K KOHUMKY NE3BUS, Tak YTODbI y4acTOK N1€3BMs1, 3aTa4nBaEMblii B AaHHbII
MOMEHT, Bcerga 6bin napanneneH cTony.

. I'Ipm npaBunnbHOM UCNOMb30BaHUN Bbl CMOXETE 3aTO4UTb Nie3Bue no BCEW ero AnviHe, He

[oxofst BCero nuilb 3 MM 0 PYKOSITKU. TO SABNSETCS 3HAYUMTENbHBIM NPENMYLLECTBOM
Touunkm ChefsChoice® Moaenw 130 no cpaBHEHMIO C APYrMM CriocoBami 3aTOUKU, YTO
0COBEHHO BaXKHO MpW 3aTouKe Lued-NoBapcKMX HOXEN, koraa HeobXoaMMOo 3aTounTb
nes3Bue Mo Bcew ero AnuHe, 4Tobbl COBMCTY KPUBU3HY KPOMKM Ne3sust. Ecriv y wedp-
NoBapPCKOro HOXa eCTb TSHKENbI TONCThI 6ONbCTEP PSAOM C PYKOSTKON (YTOnLeHe

Ha MeTanne, npeaoTBpaLlaLLlee cockarb3blBaHUE PYKU HA NE3BUE), HUXKHIOK YacTb
6onbcTepa MOXHO CTOMUTb Ha TOYUITBHOM Kpyre, YTODbl OH HEe MeLuan 3aTouke Nes3Bust no
BCEW AIUHE.

. Ans ynydiweHns kadectsa paboTsl ¢ Toumnkon Chef'sChoice® Moaenu 130, Hayuutech

nobveaTbca 06pa3oBaHKs 3ayceHua BAOMb KPOMKM Ne3Bust (kak Obino onucaHo paHee).
[axe ecnun BaM yaaeTCcs XOPOLLO 3aTO4UTb HOX, HE MOMb3ysCb AaHHOW TEXHWKOM, 3TO
camblii BbICTPBIN cnocob onpeaennTb JOCTaToOYHO N Bbin 3aTOUEH HOX Ha NpeablayLuen
cTagun. OTo NOMOXET BaM NPeAoTBPaTUTL U3MULLIHIOK 3aTOYKY HOXa U Kaxablii pa3s
nonyyatb HeBEPOATHO OCTpble ne3susi. CambiM yao6HbIM cnocobom NpoBepku Hoxa Ha
OCTpPOTY SIBMSIETCS pa3pe3aHue nommaopa unu nucta bymaru.

He ucnonbayiite Tounnky Professional Sharpening Station® ans satouku kepammyeckmx
HOXEN N HOXHULL.

[aHHas Tounnka ognHaKoBO XOPOLLO 3aTOUUT Mtobble HOXW, BHE 3aBUCUMOCTU OT
npov3BoauTens, BKMoyas Takue mapku, kak Wusthof, Henckels, Sabatier, Chicago
Cutlery, Lamson and Goodnow, Global, Russel Harrington, Forshner, Chef’'sChoice,
Messermeisser, Mundial, Viking, Cuisinart, Kitchen Aid n mHorne gpyrue.

Crniegute, 4Tobbl BalM NanbLbl BCErga Haxoannueb Ha 6esonacHoM pacCcTosHUM OT
KPOMKM Ne3Busi.

1



NOBCEOHEBHbLIN YX0OA

HE vcrionbayiite cMa3oyHble Matepuarnbl HUAns
KakvxX OBWXKYLLMXCS YacTel TOuMIIKM, MoTopa,
MOALIMMHMKOB U TOHMIbHBIX MOBEPXHOCTEN.
He cmaumBaiite abpaavebl Bogoii. MpoTuparite
BHELUHME MaHernn TOUYMIKU BRaXHON MSIrKow
TpsiNKon. He ncnonb3ynte yicTawpme cpegcrea
1 abpasviBHble MaTepuarbi.

Pa3 B rog wnu no mepe HeobxoaumocTw,
yaansnTe MeTanmyeckyo Nbirb, CKOMMBLLIYIOCS
BHYTPU TOUWUNKW B pesynbrare perynsipHom
3aTO4KU. CHUMMTE MarieHbKyto NpsiMoyronibHyto  PucyHok 11. Kpeiwka ounctuten
KPbILLKY O4YMCTUTENBHOTO YCTPOWCTBA Ha AHe
Touunku. (Cm. PucyHok 11).

Bbl 06HapyxuTe MeTannuyeckue 4actulbl, CKOMMBLUMECS HA MarHuTe, BCTPOEHHOM BO
BHYTPEHHIO CTOPOHY KPbILLKWA. YAanuTe CKOMMBLUMECH YacTWlbl C MOMOLLbIO BymaXHOro
nonoTeHua unm 3y6HONM LLETKN 1 YCTAHOBUTE KPbILLKY Ha mMecTo. Ecnm B Toumrnke ckonumnoch
MHOTO METarnnMYeckon Nbifn, UM eCnn Bbl MPOM3BOAMIIM OYUCTKY AMCKOB YcTponctea 3 (C
MOMOLLbIO  MEXaHNYEeCKOro YCTPOWCTBA OYMCTKM), TO OTKPOWTE KPbILIKY OYMCTUTENBHOIO
YCTPOWCTBA W BbITPAXHUTE BCIO CKOMMWBLUYIOCA Mbiflb Yepe3 HbkHee oTBepcTue. 3aTem
YCTaHOBWTE KPbILLKY C MarHUTOM Ha MeCTO.

OBCNYXWUBAHUE

B criyyae HeoGXoOMMOCTM MOCHErapaHTUHOrO pPEeMOHTa BEpHUTE Bally TOUMIKY B
aBTOPV30BAHHbIN CEPBUC-LIEHTP.

—dgeCraft

World Leader in Cutting Edge Technology®
EdgeCraft Corporation

825 Southwood Road, Avondale, PA 19311 U.S.A.
Service clientéle 610-268-0500

CoBpaHo B CLLA www.chefschoice.com
[aHHbI NpoayKT 3almLLeH ogHUM unn Bonee nateHTamu kopriopaumm EdgeCraft, kak ykaszaHo Ha nsgenuu.
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 Printed in China.
J16 (139960
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MOOENb 130 IHCTPYKLIT

ChefsChoice

MpodecinHa TounnbHa CtaHuis® 130




BAXINBI 3AXOOW BE3MNEKN

Mpu KOop1CTYyBaHHI €NEKTPUYHUMK NpUNagamMmmn HeobXiAHO 3aBXAn AOTPUMYBaTH

OCHOBHUX NpaBun 6e3neku, a came:

1. TNpouunTaiite BCi iIHCTPYKLii.

2. LWo6 yb6e3neunTun cebe Bif ypaKeHHsi eNeKTPUYHUM CTPYMOM, HE 3aHyproiiTe
Chef'sChoice® y Boay uu iHLLy pianHy.

3. lNepecsig4iTbes, WO NULLIE HOXi 3 YACTUM N1€30M BCTaBMAATUMYTbCS 40 TOMUNBbHOrO
npunagy ChefsChoice®.

4. BuMuKanTe BUKY eneKTPOXMBIIEHHS NiICNS BUKOPUCTaHHS, Nnepes peMOHTOM Ta
YULLEHHAM.

5. YHuKalTe KOHTaKTy 3 pyXOMUMM YacTUHaMW.

6. He kopucTynTeCh enekTpU4HUMM Npunagamu, Lo MatoTb MOLLKOPKEHHS LUHYpa
XKMBMEHHS YM LUTENCENbHOI BUMKW, MatoTb Npobnemn B poboTi, po3ouTi abo
NOLUKOKEHI AKMMOCh iHLUNM YAHOM.

[na kopuctyBadiB y CLUA: By moxeTe noBepHyTV TOUMNbHUIA NpyUnag Ao
3aBoay-BNpobHuka EdgeCraft Ana npoBegeHHs TEXHIYHOro 06CNyroByBaHHS.

Ons kopucTyBadiB no3a mexamu CLUA: byab nacka, NoBepHiTb Ball TounnbHui
npvnag micuesomy AncTpub’toTopy, Ae OyAe ouiHeHa BapTiCTb YCYHEHHS
NOLUKODKEHb. FAKLLO Y NMPUCTPOI € MOLLKOYKEHHS €NEKTPUYHOTO LLHYpa, MOoro 3aMiHa
Mae 3iNCHIOBATUCSt B CEPBICHOMY LIEHTpI, MPU3HAa4YeHOMY MiCLieBUM OUCTpUG’ oTopoM
Chef'sChoice® ab0 iHLIMM KOMNETEHTHUM CreLianicToM, OCKiNbK1M HeobXiaHi
cnewjanbHi iIHCTpyMeHTU. 3 NUTaHb CcepBiCHOrO 06CNyroByBaHHS! Ta PEMOHTY NPOCUMMO
KOHCYnbLTyBaTUCS B MicLieBoro ancTpub’iotopa Chef'sChoice®.

7. YBATA! daHui npucTpiit Moxe GyTy OCHaLLEHO NOMSIpHUM LUTenceneM (ogHa i3 nnacTuH
€ LUMPLLOIO 3a iHLy). LLlo6 3anobirTn ypaweHHIo enekTpuyHUM CTPYMOM, LUTencenb
CKOHCTPYOBaHO TakvM YMHOM, LLO BiH BCTaBISIETLCS B MOMSPHY PO3ETKY TiMbKV OAHUM
cnocobom. FAKLLO LTencerb He A0 KiHLS BCTABNAETLCS A0 PO3ETKW, NEPEBEPHITh NOro
iHLLOIO CTOPOHOIO. AKLLO BiH | TaK HE BCTABMSIETHCS, 3BEPHITLCA A0 KBanidikoBaHOro
enekTpuka. 3abopoHsembcsi Modugbikogysamu ripuriad X00HUM criocobom.

8. BukopucTaHHa gooaTkoBuX NPUCTPOIB, HE pekoMeHaoBaHNx abo npodaHux He EdgeCraft
Corporation, Moxe NPU3BECTN A0 MOXEXi, ENEKTPUHHOTO YPKEHHS YY1 NOLLKOKEHD.

9. Chef'sChoice® mogenb 130 npusHadeHa As1s 3aTOMYBaHHS KyXOHHMX, KALLIEHBKOBUX
Ta GinbLIOCTi CNOPTUBHKX HOXIB. He HamararTecs 3 ii JONOMOrol 3aTo4yBaTh HOXULY,
COKMpK 4mn Byab-aKi Nesa, ki He 36iraloTbCst 3@ PO3MipaMu 3 Nasamm TOHNIKK.

10. He pgonyckaiTe neperMHy enekTpUYHOro ApoTy Yepes Kpaw CTona Ym npunaska, a
TaKOX YHWMKaNTE NOro KOHTaKTY 3 rapsiyuMmn NOBEPXHAMMU.

11. Konu nepemukad npunagy € B nonoxeHHi «ON» (Bknountn) (y LbOMY NOMOXEHHI Ha
nepemuKadi BUOHO YepBOHWIT inaukaTop), Tounnka ChefsChoice® saswan nosuHHa
po3TaLlyBaTUCS Ha CTiliKii NoBepxHi Npunaeka abo crona.

12. YBATA! HOXI, 3ATOYEHI HANEXHAM Y/HOM 3A OMNOMOIORO BALLIOIO
CHEF’'SCHOICE®, BYQYTb MOCTPILUMMW, HDK B/ OUIKYETE. 3AANA
YHUKHEHHSA TPABM BUKOPWUCTOBYMTE TA 3BEPIFANTE 1X OYXKE
OBEPEXHO. HE PDKTE HIYOIO B HAMPAMKY [0 BYOb-AKOI YACTUHI
BALWIWX MANbLIB, PYKU Y TINA. HE NPOBOALTE MAJIbLEEM Y3OOBX JIE3A.
3BEPIFANTE HIXK BE3MEYHVM YMHOM.

13. He BMKOpMCTOBYBATW NO3a NPUMILLEHHAM.

14. Akwo byab-Akuni enekTponpunag BUKOPUCTOBYETLCA AiTbMU abo Nopyd i3 HUMMK,
noTpibeH peTenbHWin HarmsA.

15. He BukopucToByiiTe 3 Chef'sChoice® mactuna ans satodysaHHsi, Boay uu 6yab-skui
iHLIMIA NYyGpUKaHT.

16. Mpunag npusHaveHnin nuie Ans nobyToBOro BXUTKY.

» 3BEPEXITb JAHI IHCTPYKLII.




BW 3POBUINTN TAPHUU BUBIP
MpodbecinHi wedb-kyxapi i KyniHapyM 3 ycboro CBiTY BXe 6arato pokiB
[OBIPSOTb  TOUMNbHUM npunagam Chef'sChoice® Diamond Hone® Ha
anmMasHOMy KaMiHHi Ta KOPUCTYHOTbCH HUMW AN NiGTPMMaHHS BUCOKOT
NPOAYKTUBHOCTI N1e3 CBOIX CTONOBUX Npubopis.

I3 BaLuoto npodpecinHoto TounnbHoto ctaHujieto Chef'sChoice® Professional
Sharpening Station® Mogens 130 By MoxeTe ckopucTaTucs nepesaramu,
WO AOCTYNHi npodbecioHanam, 3aBAsikM fne3aM BUHATKOBOI rOCTPOTW Ta
posrosiyHocTi. Mogenb 130 Chef'sChoice® noeaHye B cobi HaMHOBITHILL
TEXHOOTii B ranysi 3atovyBaHHs1 Nie3, po3pobneHi kopnopadieto EdgeCraft,
CBITOBOrO Nifgepa B o6nacti Takmx TexHonorin. Mogens 130 cTBOpOE rocTpy
i ePeKTUBHY piXy4y KPOMKY Ha Byab-siKMX HOXax i3 MPSMUM Yu 3yByacTum
ne3oM, nepesepLUyodmn habpryHy SKiCTb.

Bu nepecsigunTecs, HackinbkM NpocTo i WBMAKO npautosatn 3 Mogennto
130. 11 moxHa 6esnedyHo 3acTOCOBYBaTW AN 3aTOYKUM HOXIB Byab-IKMX
OpeHaiB Ta TWMIB: KYXOHHWUX, CMOPTMBHUX i KMeHbkoBUX. Byaob nacka,
YB&XXHO MNpOYUTANTE L0 IHCTPYKLiO neped Mo4YaTkoOM BUMKOPUCTaHHSA
TOUUITBHOTO NpUnaay 3a4ns NorinweHHs pesyrbTaTiB 3aTo4MyBaHHS.

MpodbecinHi Wwed-kyxapi  ycbOro CBITY BU3HAOTb BaXIMBICTb FOCTPO
3aTOMEHOr0 fesa Yy MpUroTyBaHHi BULIYyKaHUMX CTpaB. K BRacHuK
npodecinHoi Chef'sChoice® 130, Bu maeTe 3acib Anst 3aTOYKW, JOBOIKM,
LWNidOBKM Ta MOSMIPOBKN fie3 00 BUHATKOBOI FOCTPOTK, AOCKOHArocCTi Ta
[JOBrOBIYHOCTI, OOCi HEOOCSXKHMX HaBiTb ANA HangoOPOX4YMX CBITOBUX
npodpecinHnx 3atodyBanbHMX cuctem. [Ons Bac ctaHe 3a40BOSfEHHAM
3atoyyBaT Bawi Hoxi Ta kopuctyBatucs HUMW. lpodoecinHa TounnbHa
craHuis Chef'sChoice® 130 gonomoxe YCyHyTU AedeKkTW, WO CTBOPEHi
Heed)eKTMBHUMU 3aTouyBanbHUMK ragxkeTamu. Liei komnakTHU npucTpin
OOCTaTHBO YHiBEpCcarnbHWI 45 Toro, wob npodecinHo 3arocTputy nesa ans
Oyab-AKoro 3aegaHHs. 3 npodecinHoto TounnbHow ctaHuieto Chef'sChoice
Sharpening Station® nesa Bawwux Hoxis 6GyaQyTb rocTpUMK fOyXe [0BrO,
Garigyxe, sikuin TMn Hoxis Bu obpanu.

TounnbHa craHuis Mogenb 130 Chef'sChoice® Sharpening Station®
CTBOPHOE BOYEBUOb HaWKpaLli MYFBTUCKOLLEHI fie3a Ha Hoxax Oyab-sikmx
MapoK CTani - BYIMeLeBuX, 3 HepXaBitovoi crani abo cnnaBax Oyab-sikoi
XKOPCTKOCTi. FAKLIO rOCTPOTY Ta AOBroTPMBAmMiCTb PiKYYOi KPOMKW, siKa
OTpyMaHa 3 AOMOMOrOK AaHOI TOUUIKK, NOPIBHATK 3i CTapumMn MeTogamu
3aTOMKK, TO HEOOCKOHAarniCTb CTapux METOAiB CTaHe ouveBuaHow. Bu 3
NerkicTio WBMAOKO 3arocTpuTe resa ynobrneHrx HOXiB Bif KiHYMKa 40 pykiB's

un GonbeTepa.



BAFATO®YHKUIOHANBHA TOYUIIbHA CTAHLUIA MOAETb
130CHEF’SCHOICE® SHARPENING STATION®

ToumnbHa cTaHuis ChefsChoice® Mogenbs 130 gae MOXIMBICTL 3aTOMyBaTM KOXKEH HK
BiANOBIgHO A0 3afday, siki HUM GyayTb BMKOHYBATWCS - Y/ TO CEPBipYBaHHsSI raCTPOHOMIYHUX
CTpaB, 41 To 0bpobka M’'sca, un To BinyBaHHS ANYMHK, UM TO dbinetoBaHHs prubu. Bu moxete
3arocTploBaTV HOXI SIK i3 rMagkvm, Tak i 3 3ybyatum nesom. Lis iHHOBaLjiHa ToumnbHa cTaHUis
MicTuTb Tpyu (3) etanu: ETan 3atodyBaHHSA KOHIYHUMK Anckamu 3i 100% anmasHuM NoKpuTTAM,
Etan 3 MNoBopoTHMM HaaTBepauM MycatoM Ta ETan 3 dipmoBuMM rHyYkumm abpasvBamu ans
yiTkoi noniposku/npasku. Lii ETanu moxyTb ByTy 3acTOCOBYBaHI B Pi3HMX KOMBiHALLiAX, NPUMipoMm,
Ansi hopMyBaHHS! FOCTPYX FMaaKux nes, LWo pixkyTb 6e3 3ycunns, abo x Ans opMyBaHHS ne3
3 NMEBHOI «KYCHOYICTIO» rpaHen. Take 1e3o Moxe CyTTEBO JOMOMOITU Y CKMNaAHUX 3aBAAHHSIX,
NpUMIPOM, Y pi3aHHi BOMOKHUCTOI i, M’sica, 0BOMIB, po3AinyBaHHi Au4mHM, abo X y nobyTtoBoMy
BUKOPUCTAHHI, SIK-OT pi3aHHSA KapTOHY, LLKIPW, KUITUMIB TOLLO.

Y HacTynHUX po3Ainax OornucyTbCH OCHOBHI NpoLeaypy Afs ONTMMAarbHOMO 3aTovyBaHHS
Ha KOXXHOMY 3 eTaniB i NPOMOHYTLCA pekoMeHAaLlii LWoao 3aTovyBaHHS fe3a BignoBigHo A0
Linen Noro BUKOPUCTaHHS.

Axwo Bam He foBOANTLCS 3aMMaTUCA Pi3aHHSM >KOPCTKUX MaTepianis, TO 3aCTOCOBYBaTH
Etan 1 3HagobuTbes nuiue 3pigka. OaHielo 3 Baxnueux nepesar npunaay ChefsChoice®
Professional Sharpening Station® € Te, Wo BM MoXeTe 3arocTproBaTy i moripysatu nesa
HOXiB 10 BPUTBEHOT FOCTPOTM Tak YacTo, K Lie HeoOXigHO, MPY LibOMY BOHW Maiixe He byayTb
3HOLLYBaTUCS, MOPIBHSIHO 3i CTapMMM METOAaMU 3aTOYKU.

YHiBepcanbHicTb  NpodeciiiHoi  TounnbHOi  cTaHuii  Professional Sharpening Station®
[03BOMUTL LUBUAKO MigibpaTv onTvManbHWIA BapiaHT 3aTodkv Ne3a Anst KOXHOI KyriHapHOT
3apadi. Omxe, Mogenb 130 3pobneHo Anst popMyBaHHS TPLOX HAUMOMYNAPHILLWX TUMIB PiXKY4Oil
KPOMKM nesa:

1. [lyxe roctpe neso

[ina dopmMyBaHHSA rocTporo i AOBrOBIYHOIO fie3a - KpaLLoro 3a 3BuyanHe abpuyHe — Bam
3HapobuTbes BUKoprcToByBaTu nuwwe Etan 1 Ta ETan 3. Y LpoMy ABOKPOKOBOMY NpOLECi €30
cnoyartky 3atouyetbest 100% anmasHym abpasnBoM i NOTiM akypaTHO MPaBUTLCH Ta NONIPYeETLCA
yneTpaToOHKMM abpasneom Ao rocTpotn 6puTen. Hoxi 3 TakuMmn nesamu igeansHo NigingyTe Ans
NPUroTYBaHHA OEKOPaTUBHUX CTPaB Ta TOHKOrO Hapi3aHHs AenikaTecis.

2. NMpodecitHo 3arapToBaHe ne3o

Y TouMnbHIi cTaHLii peanisoBaHo OCTaHHIO iHHOBaLio Big ChefsChoice® — npoctwit Ta
TOYHUMA METOA, rapTyBaHHS 3aTOYEHOro nes3a A0 HagnpodeciHoro piBHs. Cnodatky neso
3aTodyeTbca Ha ETani 1, a noTim rapTyeTbcs 3a AOMOMOrol HaaTBepZdoro cnnaey Ha ETani
2 nig JiTkO 3agaHVM KyTOM Ansi YTBOPEHHS BUHATKOBO e€EKTUBHOI, 3 MIKPOCKOMIYHUMMN
3ybunkamu (rapToBaHoi) KPOMKWU. Takuii TUN pixxy4oi KPOMKM BUKOPWUCTOBYHOTb MpodecioHanu
[Onsi po3pi3aHHsA BOMOKHNUCTUX NPOAYKTIB.

3. 3arapToBaHe Ta BignonipoBaHe ne3o

Akwo Ao Bnogobu cunbHO raptoBaHe neso, Lo nponwso obpobky Ha Etanax 1i 2, ane
MeHLW rpybe, MoxHa 3pobuTK MO OAHIN MPOTSXKUi 3 KoxHoro Goky Ha ETani 3, ans nerkoi
[oBoaku Ta BinbLuoi roctpoty (Ansuck cTopiHky 10).

MpodbeciiHa ToumnbHa cTaHui obnagHaHa anMasHol MiacTMHOW, sika, 3a MnoTpedu,
aKTVBYETLCA BPYYHY, WOG BuaanuTy 3 nomipyBanbHux Auckie Etany 3 3anumwkm ixi abo
MeTarneBy CTPYXKy, L0 HAKOMUYUIUCS Ha NOBEPXHI HAATOHKOro abpasuB.y.

Mun gyxe pagumo 3aBxan peTenbHO MUTK HOXI nepen 3aTouvyBaHHAM. Akwo Bu bynete
[OTpMMYBaTUCS LET nopaau, TO YACTKa AUCKIB 3HaOoOWTbCA Tinbku Yepe3 Micsui abo HaBiTb
Ginblue poky BUKOpWUCTaHHA npunagy. Kopuctymtecs MexaHisMOM OYMCTKM fuvLie Togi, Konm
nomiTuTe, WO edeKTUBHICTb nonipoBku Ha ETani 3 3Ha4HO 3HM3uWnacs. [JoknagHiwe npo ue
OMMUCaHO B HACTYMHOMY PO3Aini.




TounnbHa cTaHuia (MantoHok 1) Ha koxxHoMy 3 ETaniB 3aTouyBaHHs obnagHaHa nonimepH1uMm
HaNPSAMHUMK NPY>XUHaMKW, SKi HAQIMHO MPUTUCKAKOTb Ball HXK TOYHO OO CrpsMOBaHWX nig
NeBHWUM KyTOM Hanpaensymx NOLWMH, Y NpaBoMy Ta MiBOMY nasax KOXHOro etany.

3aTtouka BUKOHYETLCS PIBHOMIPHO 3 060X BOKiB, Y MpaBoMy Ta MiBOMY na3ax KoXHOro eTary,
sikmn Bu 3acTtocoByeTe (KpiM BUMaakiB, konv Bu 3aTodyeTe HOXi 3 04HOBIYHOI 3aTOYKOMO, Taki,
sIK SiINOHCbKi HOXi Kataba). OTxe, nes3o 3aTovyeTbcs CUMETPUYHO i Beck Yac Byae pisaTtu piBHO.

Mig yac 3aTouyBaHHs Ha Byab-siKOMy eTani ne3o HoXa NOCMiAOBHO Ta NOYEProBo NPOTAryTe
Yepe3 niBUMA Ta NpaBui Nasu eTany. 3aBxau po3TalloByWTE Mpunag fULbLOBOK CTOPOHOK
no cebe nig 4ac 3aTtodyBaHHs (KONMWM BUMUKaY KVMBINEHHS OVMBUTBCA Ha Bac). Tpumatoum
HOXa rOpPM3OHTanNbHO Ha OAHOMY piBHi BiAHOCHO MOBEPXHi CTOMna, MOCYHbTE MOM0 BHU3 MK
NNacTUKOBOK MPYXXMHOIO Ta HamnpaBnsiYolo MIOLLUMHOK W MOTSMHITL A0 cebe 3 MOCTiiHO
LIBUAKICTIO, KOMWU BigYYETE KOHTAKT Nie3a 3 TOUUnbHUM enemeHToM. pu ubomy Bu nouyete
XapaKkTepHuiA 3ByK. 3aBXau pyxaiiTe Ne3o piBHOMIPHO, HE CMUKaIO4M | He 3yMnMHSIUMCE nocepes
NpoTsKKW. PekoMeHaoBaHWM Yac MPOTSHKKM Yepe3 na3 Nesa 3aBAoBXKKu BiciM (8) Aonmis
cknagae 4 cekyHau. Yac moxe ByTv MEHLLNM Anst KOPOTLLMX Ne3 Ta BinbLuvmM Ans AOBLUMX.

Hikonu He npautonTe TOUYNIKOIO 3 ii 3BBOPOTHOI CTOPOHM.

Mig Yac 3aTo4yBaHHs! Yv rapTyBaHHS fe3a JAoKnaganTe nuLe oCTaTHIN TUCK Ha HiX, Tak, LWo6
Ne30 Mif, Yac KOXXHOI NPOTSXKKM NepebyBarno B 04HAaKOBOMY i MOCTIHOMY KOHTaKTi 3 abpasvBH1UMM
aunckamun un TBepgocniaBHMM MycatoM. He goknagavte HagMipHOro TUCKY Ha HiK, OCKiMbKu
Lie He NPULLBUALLMTB NPOLEC 3aTodyBaHHSA. YHUKaWTe nopidy nracTUKOBOro KOprycy npunagy.
Xoua, siKwo By BunagkoBo nopixeTe Koprnyc, Le He BNivMHe Ha yHKUIOHaNbHICTb TOUUIKK | He
MOLLKOAUTB 1e30.

Ha mantoHKy 1 BKasaHi BCi Tpy eTanuy 3aTodku, NPO SKi AeTanbHile NTUMETLCHA B HACTYMHMX
posginax.

IHCTPYKLUI
NPOYUTAUTE IHCTPYKLII NEPEQ NOYATKOM 3ATOYYBAHHA

MpodpecinHa TounnbHa craHuis Chef'sChoice® Professional Sharpening Station® npustadena
[Onsi 3aTOMYBaHHSA HOXIB SIK i3 rMagakumMu, Tak i 3 3ybuatumy nesamm, a Takox Ans rapTyBaHHSA
HOXIB 3 rmagkumMu nesamu.

Yeaea: 3ybyarti Hoxi 3aTouynTe nuwe Ha Etani 3. [lveiTbcs po3ain Mpoueaypa 3aTtouku
3ybuaTux HOXIB.

NPOLEOYPA 3ATOYYBAHHA HOXIB 13 MAOKUM JIE3OM

AKLIO BN 3ATOYYETE BNEPLUE

Mepen TMM AIK NIOKMHOYUTU TOUMIIKY OO ENEKTPOXUBIIEHHS, 3HIMITb Kpuwky 3 Etany 1 Ta
cnpobyiiTe PIBHOMIPHO MPOBECTM NE30M Yepe3 na3 Mk NiBOK KyTOBOK Hanpaemnsyoo
nnaHkoto Etany 1 Ta nnacTnkoBo NPyXWHOK0.

Etan 1 Etan 2 Etan 3
3aTtouyBaHHsi 3arapToByBaHHA [loBoAka 1 i
TBEPAOCNIaBHUM MONipoBKa Pyxis' \

s
e\

\Boan'rep

acTukoBa ,
Hanpasnsoya MaTa
e, npyXvHa \
\‘\’ Shetagy \ Nleso

Mepemukay Kinumnk

XKUBMNEHHSA
MantoHok 1. MpodeciiiHa 3aTouyBanbHa cTaHLUif® MantoHok 2. TUNOBMI KyXOHUM HiX.
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He kpyTiTe HOXeM (anBuce MamtoHok 3). (Kpuwky Etany 1 noknagite nobnmnsy cebe, Ha
Hih € Mam’siTka 3 anropuTMoM 3aTouyBaHHs). OnycTiTb Ne30 B Na3 Tak, LWo6 BiAYyTU KOHTaKT 3
abpasviBHMM guckoM. [oTArHiTE 1oro Ha cebe, TPOXM MigHIMauM pykiB's, Konv HabnmxkaeTechb
00 KiHuuka. Lle gacte Bam BiguyTTs HATary npy>XvHW.

MpunbepiTe HiXX 3 TOUMNKM Ta yBIMKHITE ii. Konn nepemukad BkritoyeHo “ON”, Ha HboMy
3'ABNAETLCS YEPBOHUI iHOMKATOP.

ETan 1: MNouHiTb 3aTouky 3 ETany 1. MNpoTarHiTe Hix Yepes nisun na3 Etany 1 (MantoHok 3),
MOCYHYBLLW NIE30 MiX NiBOI0 KYTOBOK HANpaBMsito4ok0 Ta MIacTMKOBOK NPYXXMHOK B HANPSIMKY
0o cebe Ta 0O4HOYACHO HaTMCKalouM Ha Nnes3o Tak, Wob BoHO Oyno B KOHTaKTi 3 abpa3vBHUM
anckoM. Bu nouyete xapakTepHuid 3BYK, KONMW e KOHTaKT CTaHeTbCHA. HAKLIO Nne3o 3arHyTe,
TPOXW MiAHIMITE PYKIB'Sl HOXa MpW HabnMKeHHi Ao MOro KiHYMKa, Tak, Wwob AinsHka nesa, LWo
3aTodyeThCS, 3aBxkau byna napanensHo A0 cTony. 3aTodyiTe fes30 Mo BCil NOro AOBXUHI.
[nsa nesa 3aBOoBXku BiciM (8) AloMIB Yac NPOXOMKEHHsI Mae cknagaTty 6nuabko 4 ceKyHa.
[ns kopoTwux ne3 2-3 cekyHau, a anst AoBLWMX Nne3 — 6 cekyHAa. [NoTiM aHanoriyHum YMHOM
NPOTArHITL Ne30 Yepes npasun na3 Etany 1.

YBara: KoxHoro pasy, konv Bu BcTaBnsiete neso B nas, 0AHOYACHO TATHITb MOro Ha cebe.
Hikonu He wToBxanTe ne3o B HanpsiMKy Bif, cebe. [loknagaiiTe nuiie HeobXigHWi TUCK Ha Ne3o,
[OCTaTHBO Ans Toro, Wwob BOHO Gyno B KOHTaKTi 3 abpasuBHMM AvcKoM. HagmipHuii TUCK Ha
1e30 He NPULLBUALLUTE NPOLIEC 3aTo4yBaHHs. [ns Toro, Wwob rpaHi nesa 6ynv cumeTpuiHMMu,
30iMCHIONTE OHAKOBY KiNbKiCTb NPOTSHKOK, Yeprytoun NiBuin Ta NpaBui Nasu.

Ak npaBuno, Ha ETani 1 gocTaTtHbO oaHiel a6o ABOX Nap No4YeproBMx NPOTSRKOK, ane AKLLo
Bu 3atouyete Hoxa Bneplie abo nes3o ayxe sartyrnneHe, Bam moxe 3Hanobutucs Ginblue
npotsxok. [ani nepesipTe, 4M yTBOPMBCS Ha KPOMLI Nne3a 3aaupok, sk onucaHo gani, Ta
nepexofsTe A0 3aTodyBaHHsA Ha ETani 3. 3atovyBaHHs Ha ETani 1 BBaxaeTbcs 3aBepLUeHUM,
SIKLLIO B340BX OAHOrO 6OKY KPOMKU fesa YyTBOPUBCS 3aQMpoK.

MNepeBipka HasiBHOCTi 3aAupky. licns 3aBepLueHHs 3aTouvyBaHHS Ha ETani 1 notpibHo
nepecBigunTNCA B HAsIBHOCTI 3aAvpka B3OOBX OAHOro OOKy KpoMKM nesa (aume. ManoHok
4). o6 nepeBipnTh Ne30 Ha HasiBHICTb 3aaMpka, 06epeXxHO NPOBEAiTb BKa3iBHUM nanbLem
ynonepek nesa 1 Big ce6e, sk ykazaHo Ha MantoHkax 4 i 5.

(He npoBoabTe nanbUsiMM B3OOBX KPOMKM re3a, Wob He nopisaTtvcst). SAKWO OCTaHHS
onepauia 6yna y npasomy nasy Etany 1, To i 3aampok yTBOpUTBECS 3 NpaBoro 6oky (B ToMy
NonoXeHHi, ik By Tpumaete) i HaBnaku. 3aQMpok Big4yBaeTbCA sk 3arHyTe i THy4YKe NPOAOBXKEHHS
KPOMKW 1e3a; NOPIBHAHO 3 HAM NPOTUNEXHWI Bik nesa BigvyBaeTbCa Ayxe rmagkum. Axwo Bu
BUSIBUMKN 3aaMPOK, nepexogesTe Ao Etany 3.

Akwwo By He BUABUNM 3aQMpoK, 34JNCHITE O4HY A0OATKOBY MPOTSPKKY B MiIBOMY Ta NpaBoMy
nasax Etany 1, nepeg tum sik nepentn oo Etany 3. YnoBinbHEHi NpOTSXKKM OOMNOMOXYTb
YTBOpPEHHIO 3aaupka. lepecsioviTbCs B HAsSBHOCTI 3aauvpka, i nuwe Todi nepexoabte A0
ETany 3.

MantoHok 3. Etan 1. BctaBTe neso y na3 Mix kytoBoto  ManioHok 4. [locsirHiTb yTBOPEHHS 3aMpka B3[OBX
HanpaBnsAKYOo0 Ta NNAaCTMKOBOK NpPYXWUHOK. YepryinTe yciei Kpomku nesa nepea noniposkoto Ha Etani 3.
NPOTSXXKM B NiBOMY Ta NpaBoMy nasax.



Etan 3. Ak npaBuno, ABox nap npoTsxok Ha ETani 3 € goctatHiM Ans 3aTouvyBaHHS nesa
0o 6putBeHoi roctpotu. Tak camo, sik Ha ETani 1, yepryite NpoTskkv Yepes niBvi Ta npasui
nasu Etany 3 (MantoHok 6), NpoTArytoum neso HoXxa Yepes nasu 3 Takok XX CaMOLo LUBUAKICTHO,
sk Ha ETani 1.

Mpw GinbLuiA KinbkocTi NpoTsxok Ha ETani 3 ne3o craBatnme e rocTpille, LLIO BaXMMBO
ONs NPUroTyBaHHs CTpaB Yy cTuni rypme. MeHLua KinbkicTb NpoTsbkok Ha ETani 3 moxe 6ytu
NPUAHATHOO, SKWO By nnaHyeTe pisaT BONMOKHUCTI NPOAYKTU.

[oBTOpHE 3aTOYyBaHHA: NOBTOPHE 3aTOYYBaHHS HOXIB 3 IMaAK1M fe30M BUKOHYETLCS Ha
ETani 3, 3a HeobxigHicTio. AKLWO He BOAETLCA LUBUAKO 3p06MTM NOBTOPHY 3aTouKy Ha ETani 3, ue
03Havae, Wwo Tpeba noBepHyTUCA Ha ETan 1 Ta 3pobuti ogHy Y ABi Napy NOYEProBUX NPOTSXKOK,
a ToAi BXe nepentn Ha ETan 3, ge Tak caMo 3poGuUTU ABi Mapy NoYeproBmx MPOTSHKOK, OO
OoTpUMaTK CyneprocTpe neso. Sk npaBwrio, Npy NOBTOPHOMY 3aTOMyBaHHI HEMae HeOobXigHOCTi
Lopasy BukopucToByBaTh ETan 1, xiba Lo HiX AiicHO ayxe Tynui.

OYUCTKA LWNI®YBANIbHUX / MONIPYBANIbHUX ANCKIB — ETAN 3

MpodpecioHanbHa ToumnbHa craHuis ChefsChoice® ocHalueHa NpUCTPoEM Ans MexaHivHoi
ouncTkv wnicdyBanbHux auckis Etany 3. Y Bunagky, SKWO AMCKM 3aOpygoHUNMCS XUpOM,
peLuTKamu xap4iB abo MeTaneBok CTPYXKKOK, X MOXHA OYMCTUTY Ta BiAHOBUTU abpasmBHICTb
3a [JOMOMOro0 Bakerns Ha 3agHii naHeni Tounnku. Llel Baxinb posTalloBaHo B 3arnmorieHHi,
AK yKazaHo Ha MarmtoHKy 7, y NiBOMY HUXHBbOMY KyTi TOYMIIbHOI CTaHLi, SKLWO NOAMBUTUCS Ha
Hei 33agy. o6 akTMByBaTW MPUCTPI O4UCTKU, NepeBipTe, YM BBIMKHEHO E€NEKTPOXUBMEHHS,
Ta MPOCTO HaTWCHITb Ha BaXinb niBOpy4 abo MpaBopyy Ta YTPUMYNTE MPOTAroM 3 CEKyHA.
Konu Baxinb 3miLLeHo B sikuiich Gik, BiabyBaeTbCa 04MCTKa | BiGHOBNEHHS1 abpa3nBHUX SIKOCTew
BiANOBIQHOrO AMCKY. FIKWO NOBEpHYTW Baxinb y NpoTunexHun 6ik, To Apyrmin guck Gyne
O4MLLYBaTHCh.

3acTocoByiiTe (OYHKLIKO O4UCTKM NuLLE TOAj, AKwo ETan 3 cTas He edpekTUBHMM Y WwnicyBaHHI
/ nonipysaHHi, abo Konn JoBedeHHA HOXa A0 GPUTBEHOI rocTpoTK cTano notpebysatu ayxe
Garato NpOTSXKOK. BMKOPMCTaHHA NPUCTPOID OYUCTKM BUAaAnse NEBHWA Liap martepiany 3
noBepxHi Anckis Etany 3, TOMy SKWO 3aCTOCOBYBaTV OYUCTKY HAATO YacTo, AUCKM BUMOYTb 3
napgy nepepyacHo. Y Lupomy Bunaaky byae HeobxigHo 3aBoAckbka 3aMiHa AvckiB. AKLLO nepen,
3aTodyBaHHSAM By KOXXHOTO pady Mm1eTe HOXIi, TO MpoLeaypYy OHUCTKM 1 OHOBMEHHS Auckie ETany
3 noTpibHO BUKOHYBaTU NiLLIE pa3 Ha piK, Y4 HaBITb pigLle.

PyxaiTte nanbusamm
nuwwe Brionepex i S
BiA KPOMKM ne3a 3 "

MantoHok 6. BctaBTe neso y nisui na3 Etany 3.
YepryiTte niBui Ta npaBui nasm.

ManioHok 5. 3agupoK nerko NOMiTMTH, SIKLLO
npoBecTH NanbLsAMK Bnonepek i Bia KPOMKM nesa.
YBAXHO! [uB.Tekcr.



NOCIBHUK 3 MPO®ECIMHOIO
3ATAPTYBAHHA NE3A TBEPOOCMNABHUM MYCATOM

3 npodecinHoto TounnbHow craHuieto Chef'sChoice® Professional Sharpening Station® Bu 3
nepLUoro pady MaTMeTe MOXIUBICTb i3 3340BONIEHHSIM MpaLoBaTyh ifeansHoO 3arapToBaHMu
HOoXamu. Bu MoxxeTe CTBOpWTM 3arapToBaHy KPOMKY nesa 3 edDeKTOM «KYCHHOCTi» Ta FoCTPOTOH),
HEeOOoCSKHOK Anst HAMAOCBIAYEHILIMX NpodhecioHaniB.

ETtan 2 gns 3arapTyBaHHS MIiCTUTb YHiKanbHUIA MiHiaTiopHuin MycaT (6pycok), 3pobneHuii 3i
creLianbHOr0 BUCOKOBYITELIEBOrO crnasy, 3 TBepaicTio 6rm3bko Rockwell C-65, 1o € 3HayHO
TBEPAIWMUM 32 MeTan Byab-sKMX KyXOHHUX HOXIB. TOMy LEN creuiarnbHUA MycaT Maibke He
3HOLLYBaTUMETBCS MPY YNCMIEHHUX KOHTaKTax 3 KPOMKOLO Ne3a, 3arapToBytoun Balui HanToHLwi
i HaMTBepAILLi HOXi.

ToyHi Hanpaensa4i NNacTUHY Ha ETani 2 BUCTaBNATL Ta KOHTPOMIOKTE MNPaBUNbHUI KyT
3aTOYKK, KOMKW Me30 BCTaBISETLCA Y Na3 MK NPYXMHOIO i HaNpaBrso4oto nnaHkow (MantoHok
8). [insi 3aTOuyBaHHsi BCTaBTE HiXX MOYEProBO B MiBUM i MOTIM NpaBWi Nasu Ta NPOTSTHITb
Tak, Wob HiX HaAiHO TPUMAaBCS | KPOMKA re3a koB3arna B3[OBX MOBEPXHi TBEPAOCMIaBHOIO
MiHiaTiopHOro mycary. [pu 3arapTyBaHHi Ha TBepgocnnasHomy mycati ETany 2 He 060B’s13k0BO
BMUKATU XUBMNEHHS Npunagy, Xo4a BOHO 3aBXaun NoTpibHO Ans BukopucTaHHs Etanis 1 1a 3.

TeeppocnnaBHU Bpycok Mae enacTWYHWIA nigBic, Lo O03BONSE OpycKy KOMMEHCyBaTu
HagMIpHi 3ycunns, WO 3acTOCOBYIOTECH [0 Ne3a Npu 3atodyBaHHi. Lia BnacTuBicTb, a Takox
[OTPYMaHHS NPOTsKKa 3a NPOTSHKKO0 NMOCTINHOIO KyTa Mixk Ne3oM i TBepAocnnaBHUM 6pyckom €
cnocoboM onTuMisaLlii CTPYKTYpY KPOMKM Nie3a. AKLLO NOAVBUTUCS Yepe3 MIKPOCKOM, BUAHO, LLIO
KpOMKa nesa 3araptoBaHa Ha ETani 2, sBnsie coboto CTpyKTypy 3 HAATOHKMX Ta CyneprocTpux
MiKpO3yOumkiB. HaBiTb nicns TpuBanmnx BUKOPWCTaHb Ta 3arapTyBaHb Jie3a Moro opuriHanbHa
reoMeTpisi He 3MIHIOETbCS, He BiAOyBaETbCA 3aKPYIMEHHST KPOMKM, K Le 6u cramocs npuv
3aCTOCYBaHHI 3BMYaNHOIO PyYHOro MycaTy 6e3 KyTOBMX HanpaBmnsoumnX.

3aBasiky TOYHOMY JOTPUMMAaHHIO MOCTIMHOMO KyTa MpuW 3aTouvyBaHHI 3 KoxHoro 6oky, Etan
2 ofHoyacHo NiagTpUMye GPUTBEHY rOCTPOTY
i CTBOpIOE PIBHOMIPHUI PSA MIKPOCKOMIYHMX
3yOumMKiB Y30OBX KPOMKM nesa. HAKwo npu
BUKOPWUCTaHHI HOXa Kpomka ne3a Oyna
MOLUKOMKEHa, MPUCTPIA ANst  3arapTyBaHHs!
BiIHOBUTb MIKPOCKOMiYHi 3yBumkn nig vac
3aTouyBaHHs nes3a. Takuid Tin obpobku €

) ChefsChoice
YHIKanbHUM | BUKOHYETBCSI NULLIE HA TOUUIbHIN - i . o,
CTaHuii, sika obnagHaHa TBepAoCMnaBHUM
Bpyckom.

Ha Topui KOXHOro TouMnbHOro Mycaty € - -

. " 6 MantoHok 7. 3a Heo6XiAHOCTi MOXHa MOYNCTUTH
iy, y Ak MOXHa BCTaBUTU BUKPYTKY A00  toumniui gucku Etany 3. He 3acTocosyitte yacto.
MOHeTY, Wo6 MoxHa Oyno 3nerka (Ha oauH  ([ue. iHcTpykwii).

MantoHok 8. Jle3o TpeGa 3arapToByBaTh NO4YEpProso B MantoHok 9. OGepTaHHA MycaTy 3a AONOMOrM MOHETKM.
niBomy Ta y npaBomy nasax Etany 2.



KnMiK) MOBEPHYTW MycaT, o6 BUCTABUTW HE3HOLLEHY AiNAHKY NoBepxHi MycaTy (MantoHok 9).
Lle HeobxigHO nmuLe Todi, KOMM MycaT 3HA4YHO 3HOLLEHO i 3aToyKa CyTTEBO YMOBIfbHUIACK.
Mpwn obepTaHHi MycaTy He3HOLLEHI MOBEPXHi 3'ABNSAIOTLCA B 000X, MPaBoMy i niBoMy, nasax. I3
KOXHOTO KiHLSA MPY>XVHW, WO YTPUMYE HiXK, BUXOOUTb 3acyBKa i QIKCYETbCS Yy KaHaBLi KPULLIKK
Ha Topui cTanbHoro mycarty. Konu BuHUKae HeoOXiOHICTb OCBDKUTW TOYMIbHY MOBEPXHIO
Mycaty, obepTaiiTe Moro NPoTU FOAVUHHUKOBOI CTPINKU Ha OaMH KiK. TakMm YMHOM, 4O NOBHOIO
3HOLLYBaHHA MycaT MOXHa NoBepHyTV nNpmbnusHo 28 pasis. [linsaHka nosepxHi MycaTty cTae
3HOLLEHOI Ta BMAMBAE Ha SIKICTb 3aTOYKM NuLe Michsi TOro, siK Ne30 HoXa MPOWMLLIIO MO Hin
Kinbka TcsY pasiB, OTxe, HeMae HeobxigHOCTi 0bepTaTi MycaT HaAToO YacTo, a NPY 3BUYANHOMY
nobyToBOMY BMKOPWUCTaHHI MpuCTpini Byae cnyxutn Bce xuTtsa. Xoda EdgeCraft Corporation
nocTayae 3MiHHi MycaTu 3a notTpebu.
MPOLEEQYPA NPO®ECIAHOIO
3ArAPTYBAHHA NE3A TBEPOOCMJIABHUM MYCATOM
3arapToBaHe 11e30 CTBOPIOETLCA Y ABa KPOKW: CMovaTKy 3BMYalHa 3aTodka nesa Ha Etani
1, a noTim rapTyBaHHsi oro Ha Etani 2. KytoBi Hanpaenstodi ETanie 1 i 2 BucTaBneHi nig
ONTUManbHUMK KyTaMu Anst LWBMAKOIO i HAAIMHOTO AOCATHEHHS 3arapToBaHOi KPOMKM Nnesa. Ha
ETani 2 cTBOpIooTLCA MIKPOCKOMIYHI 3yBUMKKM, Npy LibOMY 36epiracTbCs reOMeTpIst KPOMKM nesa
Ta roctpora, yTeopeHi Ha ETani 1.
Kpok 1. lNosHicTio 3arocTpiTb ne3o Ha ETani 1 Ak pekomeHaoBaHO B NONepeaHLOMY PO3Aini i
NiACYMOBaHO HUXYe:
a) NoBINbHO NPOTATHITE Ne30 Yepes niBui na3 Etany 1. MoBTOpiTL NPOTSKKY Yepes
npasuin na3 Etany 1.
6) NOBTOPITb NYHKT (@), MPOTArYHYM HiXk 3HOBY Yepes NiBui Ta Npasumii nasu Etany 1.
MepesipTe, 4n yTBOPUBCS 3aAMPOK Y3O0BXK KPOMKM nesa ([us. MantoHok 4 Ta 5).
Hani nepexogbte Ao Etany 2.
Kpok 2. O6pobka nesa TBepAocnnaBHMM MycaTtoM Ha Etani 2.

MpoTsryviTe nes3o Hoxa B HAaNPAMKY «Ao0 cebex» vepes nisuin nas Etany 2, po3MiCTMBLLN A0rO
Mi>X KyTOBO HanpaBmnsitoHor NIOLLMHO | MPYKMMHOL NpymHoto (dve. MantoHok 8) sikomora
O6nvmkye Ao pykiB'a Hoxa. MNnowwyHa nesa mae 6yt B LWiNIbBHOMY KOHTaKTi 3 Hanpaensyoo
nnaHkoto. lMpoTsarynte neso «go cebex, 3nerka npuTuckarouu, LWoO6 3abesneunTy XopoLUmii
KOHTaKT KPOMKM Nnesa i3 ToumnbHum mycatom (MPUMITKA: MiniamropHuti memanesuti Mycam €
cmaujoHapHUM i He npusoduMbscs 8 Oito erekmpocmpymom). MNepekoHanTeCh, L0 KOHTaKT Mix
Kpaem nesa i Mycatom 36epiraeTbCs Mo BCill AOBXWHI Ne3a Bif pykiB's A0 KiHuvKa. [MoBTopiTh
Lo npoLeaypy, 3pobumBLLM MOBHWIA NpoXia y npoTunexxHomy nady. Cnig nosTopioBaTh Ui pyxu,
po6ns4M NOYEpProBi Napu NPOTSHXKOK AOKN KPOMKa He CTaHe Tako, sik Tpeba.

Bam 3Hapobutbes nuwe 6nusbko 10 map noveproBux NPOTSPKOK, W06 ccopmysaTut
NOTPIOHY KPOMKY.

Akwio 3pobutn we 10 nap NoyYeproBux NPOTSKOK, TO Ne3o Oyae AoBeneHe A0 ineansHoro
CTaHy, a Takox OyayTb BuAaneHi BCi peLuTkv 3aavpKa, YTBOPEHOro Ha nonepegHbomy ETani.
Tenep Bu nobauwnte, L0 HiX pixe BigMIHHO.

NOBTOPHE 3ArAPTYBAHHA NE3A TBEPOOCMJIABHUM MYCATOM

Axwo Bu nobaunTe, WO HiXX BTpaYae «KyckodicTb» abo cTae 3nerka Tynum, Bu moxeTe LwBmMako
BigHOBUTU 1horo nuwe 3a 10 nap nodeproBmx NPOTSKOK Ha ETani 2. binbLua KinbKicTb NPOTSXOK
Moxe ByTv NOTPIOHO NuLLIe ToAi, AKLWO By TprMBanuii Yac KOpMCTyBanmncs HOXeM y NOCUNEHOMY
pexumi. [NoBTopHe 3aTodyBaHHA nesa Ha ETtani 1 craHe HeoOXigHMM nuwe y BUNaAky,
SIKLLO MOBTOpHE 3arapTyBaHHsA Ha ETani 2 3ammae HagTto Garato 4yacy (notpebye Benukoi
KiNIbKOCTi NPOTSHKOK).




Bawwi Hoxi npocnykaTb HabaraTto AoBLUE, OCKIMbKW BiAHOBMNEHHS FOCTPOTH i MIKPOCTPYKTYpH
3arapToBaHoro rnesa Ha ETani 2 moxHa pobutin 6arato pasis 6e3 3atodyBaHHs Ha ETani 1. Mpu
po6oTi 3BU4AMHUMM PYYHUMUW MycaTamu, Y SKMX HEMaE HanpaBnsounx s TOYHOrO KOHTPOIo
KyTa, KPOMKa 11e3a CTae OKPYTIoH0 | TYMNOo NuLLe Yepes Kinbka NpoBOAOK, a8 TOMY HiX A0BeAeTbCS
3arocTploBaTH YacTille, L0 3MEHLLYE TEPMiH XUTTS HOXa.

MpodpeciitHa ToumnbHa craHuis Professional Sharpening Station® He npusHadeHa ans
3aToukM 3ybyaTux HoxiB Ha ETani 2. Bu moxeTe 3arapToByBaTV OQHOCTOPOHHI SIMOHCbLKI HOXi
Tuny Kataba Ha ETani 2. Ockinbku ne3o Takoro Hoxa Mae nuviue ogHy CKOLLEHY rpaHb 3aTouKK,
TO Npu 06pobLi Nnackoro Boky nesa cnig AoKNaAaT! MEHLLOTO TUCKY.

NMPOLIEAYPA 3ATAPTYBAHHA

NoniPOBAHOIO JIE3A TBEPOOCMJIABHUM MYCATOM

Xoua neso niarotosneHe, K ONUCaHoO BULle, Ha ETanax 1 i 2 Bxe € gyxe rocTpym, MOXIMBO
36iNbLUMTL MOTO TOCTPOTM OfHIEH LUBMAKOK MPOTSDKKOK 4Yepes3 nonipytodi aucku ETtany
3. Ockinbkn KyTM 3aTtodyBaHHs Ha ETanax 2 i 3 € gyxe cxoxi, Mikpo3ybLi MOXIMBO 3nerka
BignonipyBatn Ha Etani 3, He Bugansoum cami 3yGumkm ocTatoyvHo. Xova skuwio Bu Bynete
06pobnaTv ne3o Ha ETani 3 HaATo AOBrO, TO MIKPO3YOUMKM 3HUKHYTL. OaMH LWBUAKWIA Npoxia (2
CeKyHau) Yepes NiBui Nas i Takui camuin Npoxia Yepes npasuii na3 Etany 3 npocto nokpalumts
abo Bignonipye 3arapToBaHy KpOMKy Nnesa.

Yeaza: Axwo npotskkn yepe3d Etan 3 OyayTb nosinbHuMKM abo ix Oyae 3abarato, Bu
PY3MKYyETE MOBHICTIO BUAANUTU Mikpo3ybumku, cTBopeHi Ha ETani 2. Y Takomy Bunagky 3HOBY
3arocTpiTb Hix Ha ETani 1 4o yTBOpeHHs 3aavpka B3OOBX BCIET KPOMKM Ne3a, a MoTiM NoBTOpiTh
3arapTyBaHHa MycaTtom ETany 2.

[NoBTOpHa 3aTOYKa HOXIB. 3arapToBaHWUX TBEPAOCMNIaBHUM MyCcaToM i BiiNonipoBaHNX
Ha Erani 3: 3araptoByiite Hoxa Ha ETani 2, 3pobuBim 10 nap no4eproBux npoTsixkok. Mpu
KOXHI ApYTill 4n TPETIl NonipoBLi Hoxa B 3po3ymMieTe HeOOXiAHICTb 3arapTyBaHHS nesa, nicns
sikoro 3pobiTb ogHy (1) Qyxe LWBMAKY Napy NoYeproBux NpoTsixok Ha ETani 3.

AJNIFCOPUTM 3ATOYYBAHHA 3YBYATUX HOXIB

3yBuacTi nesa BCix TUNIB MOXHa 3aTodyBaTh Ha Mogeri 130 Chef'sChoice®. Ane BukopucTosyiiTe
nvwe Etan 3 (MantoHok 10), Skuid NigcunnTb, 3arocTpuTb Ta chOpMye MIKPOIe30 Ha KpoMKax
3ybumkiB. 3asBuyar fgoctatHbo Big M'ath (5) oo aecatu (10) nap noYeproBux NPOTSHKOK Yepes
ETtan 3. AKWwo Hix cunbHO 3aTynmBCs, TO, MOXIMBO, Byae NoTpiBHO BinbLue NPOTSHKOK.

Ockinbku 3ybyacmi HOXi Maromb runonodibHy cmpykmypy, iX KpoMmka Hikonu He 6yde
MaKoI0 X 20cmporo, SIK KpoMKa ernadkoeo niesa. OOHak ixHs 3ybyacma cmpykmypa doriomazae
rpopisamu WKOpuHKy meepdux npodyKmie ma po3pizamu iHwi Mamepianu, Hanpuknao,
KapmoH.

TECT HA TOCTPOTY

Mig yac 3aTovyBaHHA NepiogMYHO NepeBipsNnTe nes3a Hoxa Ha rocTpoty. BisbmiTe NUCT nanepy
3a Kpal i 06epexxHo po3pixTe NOoro Ha HEBeNUKIN (ane 6e3neyHilt) BiacTaHi Big nanbyis. MocTpe
1e30 pospixe NMNCT PIBHOMIPHO | po3ipBe nanip.

IHWKI cnocib nepeBipky - Lie po3pisaHHs nomigopa. Hixx Mae NpoiTy Kpisb LLKipKy ToMaTa i
po3pisaTti 1oro 0gHUM pyxoM, 6e3 foKnadaHHsA 3HaYHOro 3ycunns. Lier TecT Takox nigxoanTb
i ans 3y6yacTmx HOXIB.

ManioHok 10. 3aTtouvyiTe 3y6uarti HoXi Tinbku Ha ETani
3. (Aus. iHcTpyKUii).
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PEKOMEHOALLI

1. 3aBxav BugansanTe 3anuwKky NpoaykTiB, X, XKUY Ta iHWNX MaTepianis 3 HOXa
nepeg TWM, sk 3aToYyBaTy oro. SAKLLO Hixk 3abpyaHeHo, noMuiTe MOro 1e3o nepes
3aTOYyBaHHSIM.

2. Tlig vac 3aToyyBaHHs JOKNaganTe Tinbky nerke 3ycunns — 4oCTaTHbOro nuiie Ans
HafiiHOrO KOHTaKTY 1ne3a 3 abpasmBHUM OUCKOM.

3. 3aBxau npoTArynte neso 3 peKOMEeHAOBAHO LUBUAKICTIO i PIBHOMIPHO MO BCil
OOBXMHI. Hikonu He 3ynuHsanTe i He NepepuBanTe pyx nesa, AOKA BOHO TOPKAETLCS
abpasnBHUX ONCKIB.

4. 3aBxgu NpoTsaryinTe neso no 4epsi Yepes nisuii Ta Npasuii nasu (Gyab-skoro eTany)
BUHATKOM € ANOHCBKI HOXI, 5K, Ik NPaBUIO, 3aTOYYIOTLCSA 3 OgHOro HoKy nesa.

5. Y npoueci 3aTovyBaHHS f1e30 HOXa Mae po3TalloBYBaTUCS B FOPU3OHTarNIbHOMY
NONOXeHHi BiQHOCHO A0 NoBepxHi ctona. [ina 3atoyyBaHHS nesa 6ing camoro
3aKpPYrNeHoro KiH4MKa 3nerka nigHiMiTe pykiB’s, Tak, OO KpOMKa ne3a Ha KiH4MKy
3anuanacs napanernbHo 4o cTona.

6. [Mpu npaBunNbHOMY BMKOPUCTaHHI Bu 3MoxeTe 3aTodyBaTy fiesa no BCili JOBXMWHI B
mexax 1/8 grorma (3 mm.) o GonbeTepa um pykis's. Lle ronosHa nepesara Mogeni 130
Chef'sChoice® y nopiBHsIHHI 3 iHLIMMKY MeTOAaMM 3aTO4yBaHHS, 0COBIMBO BaXIMBa Mnpu
3aTOuyBaHHI KyxapCbKux HOXIB, konu Bam noTpibHO piBHOMIpPHO 3aTO4MTK NE30 No BCil
DOBXVHI, W06 MigTPUMyBaTN KPUBK3HY KPOMKM Ne3a. FAKLO BaLl KyXapChKuii HXX Mae
6rnm3bKko pykKiB's BaXkKWii 6onbeTep (MOTOBLLEHHSI HA MeTani, Y sike NepeXoanTb 1eso,

LLIO He Aa€e pyLi 3iCKOB3yBaTU Ha 11€30), TO Ha TOYUNBHOMY KPy3i MOXHa 3MiHUTU abo
BMOANUTU HUXKHIO YacTUHY BonbcTepa TakuM YMHOM, LWo6 BiH HE 3aBaaB 3aTOUUTU BCHO
DOBXVHY resa.

7. LWo6 nokpalmTy BaLli HaBu4kM po6oTtn 3 Mogennio 130 Chef'sChoice®, HapuiTbest
BUSIBMSATY 3a4MPOK Ha KpoMLi ne3a (sik HanucaHo Bue). MNonpu Te, wo Bu moxete gobpe
3aTodyBaTH i 6€3 BUKOPUCTaHHS LiEi TEXHIKK, e € HaNKpaLLyMM i HanWBMALWNM Cnocobom,
wo6 BM3HaunTH, U By goctatHbo 3aTounnu neso Ha ETani 1. Lie gonomMoxe yHUKHYTH
nepeTodyBaHHs Ta Lopasy 3abe3neuntb Bac HoxxaMu HEMMOBIPHOI roCTPOTU. Po3pizaHHs
ToMaTa abo nanepy € BU3HaHNM METOAOM MEePEBIPKY rOCTPOTU fesa.

8. He HamaraviTecs BUkopucToByBaTV NPOgECiiHy TOUMnbHY cTaHuito Professional
Sharpening Station® ans 3atouyBaHHs KepamiyHUX HOXIB i HOXMLb.

9. Bwu BMSBMTE, LLO MOXETE SIKICHO 3aTodyBaT abo 3arapTyBaBaTh KPOMKY Pi3HUX HOXIB,
He3anexHo Big Mapku, Hanpuknag, Wisthof, Henckels, Sabatier, Chicago Cutlery,
Lamson and Goodnow, Global, Russel Harrington, Forshner, Chef'sChoice,
Messermeister, Mundial, Viking, Cuisinart, Kitchen Aid Ta 6araTo iHLwmx.

10. CnigkyvTe, W06 Bawi nanbLi 3aBxau bynu Ha 6e3neyHii BiaCTaHi Big KPOMKU nesa.

NOBCAKOEHHE OBCIYTOBYBAHHA

PyxoMmi 4actuHu, ABUryH, Hecydi noBepxHi v ToumnbHi nosepxHi HE notpebytoTb MacTtuna.
Hemae notpebun y Bopi Ana abpasueiB. 3O0BHiLLHI MOBEPXHI TOYWUNBHOMO Npunagy MOXHa
NpoTepTX BOJIOrOK raHyipkoto. He BUKOpUCTOBYIMTE MUIHI 3acoby abo abpasnBHi maTepiany.

Pa3 Ha pik, 3a notpebu, B moxeTe Buganat1 metaneBuin Nnn, LLIO HaKOMUYYETLCS BCEPeaHi
npunagy nicns YMCneHHMX 3aTtodyBaHb. BuiimiTh kpyrny nnactukosy 3arnyLwky (MantoHok 11),
po3TalLoBaHy Ha OTBOPI B HVXKHIV MaHeni NpucTpoto.
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Bu 3HaiigeTe MeTaneBi 4YacTMHKM Ha
MarHiTi, WO NpunawToBaHNA 40 L€l 3armyLuKn.
MoymncTiTe MarHitT TyanetHMm nanepom abo
3yOHOIO LUITKOK Big LMX YaCTUHOK i BCTaBTe
3amyLlwKky Ha Micue. AKwo  yTBOpUNOCcH
Ginblua KinbkicTb MeTanesoro Gpyagy abo
SKLWO BMKOHyBamnacs uMctka guckis Etany 3
(BMKOPUCTaHHS MEXaHI3MY YMCTKWU/MONIPOBKM),
Bu moxeTte BuTpycuUTM Oyab-AKi  3anuLLKu
Opyay 4yepes oTBip Ha AHI Npwnagy, AOKW
3amyLwky 3HATo. [licna uuweHHs HagiiHo
BCTaBTe 3armyLLKy 3 MarHiTom Ha micLle. ManioHok 11. 3arnyLuka Ans ouMcTkM BiA GpyAy.

CEPBIC

Y Bunagkax, siKWo HeobxigHe mocTrapaHTiiHe o6CnyroByBaHHsi, BiAnpasTe CBi Npwunag Ao
3aBopy-BMpobHuKa EdgeCraft, ne BaMm ouiHSATE BapTiCTe pEMOHTY [0 Moro npoBedeHHs. [Ons
KnieHTiB 3a mexxamm CLUA: Byab nacka, 3BepHiTbcs o npoaasLs abo odiliiHoro HaLioHansHoro
ancTtpub’loTopa.

Bygb nacka, ykaxiTb CBOK 3BOPOTHY agpecy, HOMep TenedoHy B ASHHWUI Yac i KOPOTKUM
onuc npobnemu abo MOLUKOMKEHHS] Ha OKPeMOMy apKylli BcepeauHi Kopobku. 36epexiTb
KBUTaHLIjtO 3 TPAHCMOPTYBaHHS BAHTaXIB 51K 40Ka3 BiABaHTaXXEHHS | B AKOCTi 3aXVUCTY Big BTpaTu
npy TPaHCNOPTYBaHHi.

—dgeCraft

World Leader in Cutting Edge Technology”

EdgeCraft Corporation
825 Southwood Road, Avondale, PA 19311 U.S.A.
Service clientéle 610-268-0500

3pobneHo B CLUA. www.chefschoice.com
Lleit npogykT Mae oauH abo Aekinbka nateHTiB EdgeCraft Ta ovikyeTbcs oTpUMaHHs JOAATKOBKX NaTEHTIB,
K yKa3aHO Ha ToBapl.
Chef’'sChoice®, EdgeCraft®, Diamond Hone®, Professional Sharpening Station® Ta yBecb ausaiiH Bupoby
€ 3apeecTpoBaHVMmM ToproBummn Mapkamm 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 Printed in China.
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