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Dear customer!

Thank you for choosing
OMOIKIRI products.

The manual provides informa-
tion that will help you use
kitchenware correctly and
effectively in everyday life, as
well as preserve its appearance
and consumer properties for
many years.
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YBa)kaeMblli nokynaTesnb!
Bnaropapum Bac 3a BbiGop
npoAyKuMn KOMNaHum
OMOIKIRI.

B pykoBoacTBe faHbl CBeAeHus,
KOoTopble NoMoryT Bam
npaBubHO N 3P PEKTUBHO
MCNOb30BaTb KYXOHHYO
nocyny B ObITy, @ Takxe
COXPaHUTb ee BHELLUHWUN BUA, U
notpebuTenbCckne CBOMCTBA Ha
ponrve rogbl.

A—h—IF, BRTOBEHALIZEEREK
WETHEFEALTT,

Manufacturer reserves the right
to improve the construction
without advance notification.

MNpoussoguTens octaenseT
3a co60oi1 NpaBo BHOCUTb
MN3MEHEHMUS1 B KOHCTPYKLMIO
6e3 npeaBapUTEsIbHOro
MHMOPMUPOBaHUS.
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yrAB: Configuration: KoMnnekrauus:

T4\ 2{E(3.4L. 5‘.§L)~ Vi pan 2 pcs. (3.4L, 5.8 L), kacTptons 2 wr. (3,4 1 5,8 n),

_~X/\‘/11E|(1-3|:)~ 237Xﬁ3ﬂ§| saucepan 1pc. (1.8 L), glass koBL 1 wwT. (1,8 N), CTeKNSHHas

~_‘/'J:I>?I:\:yl~/\‘yl~2ﬂﬁl~ 7 lid 3 pcs., silicone hot pad 2 KPbILLKa 3 LWT., CUIMKOHOBAS

SAFvIEME, pcs., plastic lid 3 pcs. NnoAcTaBka Nof ropsyee 2 WT.,
NnacTUKoBasi KpblLKa 3LUT.

Ex7F .

— . . _ Material: Martepuan:
éT:/ 5;\1 AZA TIAFY stainless steel, glass, silicone, HepyxaBetoLlas cTab, CTEKIO,
N o plastic. CUNUKOH, NNAacTUK.
=5t
ﬁ@g};ﬁ.Smm Bottom thickness: 2.5 mm TonwwuHa gHa: 2,5 MM
1%??§£§?¢g$ Wall thickness: 2.5 mm ToNLMHA CTEHOK: 2,5 MM
~ AR == Not recommended for oven He pekomeHpyeTcs
cooking. Ucnonb3oBaTb Ans

MPUrOTOBNIEHMS NULLMY B
OYyXOBKe.

7IVZ 217151050
aluminum 1050 I~

7S =1\ 3003 anoMuHKi1 1050 AT VL AHISUS 304

aluminum 3003 stainless steel SUS 304

anoMuHmin 3003 7)U2 =51, 1050 HepxaBsetowas ctans SUS 304
aluminum 1050

27V L ASBSUS 430 anioMnHni 1050

stainless steel SUS 430

Hepxaselowan ctanb SUS 430
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Specifications:

The OMOIKIRI cookware set is made of stainless steel. The body consists of five layers: the inner
walls and bottom are made of high-strength stainless steel SUS304, and the outer part of the body
is made of heat-retaining stainless steel SUS430. This type of steel is magnetic, which ensures the
compatibility of the cookware with induction cookers. The middle layer is a three-layer material
made of aluminum alloy for quick heating of the cookware. Five-layer stainless steel cookware has
good thermal conductivity and uniform heating. The cookware is compatible with all types of hobs.
There are capacity marks on the inner surfaces of the walls for accurate dosing. Glass lids come
with a decorative edge made of heat-resistant silicone.

Multilayer stainless steel cookware resembles a kind of "capsule”: between the layers of stainless
steel, which touch the stove on one side, and food on the other, there is a layer of aluminum.
Together, these materials make the cookware more convenient and efficient. Stainless steel is a
poor conductor of heat, and this is where aluminum comes to the rescue. The inner aluminum layer
allows the cookware to heat up faster and distributes heat evenly across the entire surface.

It doesn't matter what kind of stove you use - electric, gas or induction - the thick multi-layer
bottom will heat up quickly and evenly, preventing food from burning. Thanks to this, even such
demanding dishes as milk porridges or delicate creamy sauces turn out perfectly in such
cookware.working pressure 1-5 bar. Maximum working temperature 90°C, recommended working
temperature 60 °C.
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TexHUYecKne xapakTepucTuku:

Ha6op nocyabl OMOIKIRI BbiNONHEH N3 Hep)aBetoLLen cTanu. Koprnyc COCTOUT U3 NATU C/I0EB:
BHYTPEHHWE CTEHKN U OHO M3rOTOBJIEHbI M3 BbICOKOMPOYHOM HepxKaBetoLen ctanm SUS304, a
BHELLHAS YaCTb KOPMyca - N3 COXPaHaAloLLen Tensio HepxasetLleln ctann SUS430. JaHHbIn BUA,
CTanu ABASIETCA MarHUTHbIM, UTO o6ecrneynBaeT COBMECTUMOCTb NMOCYAbl C MHAYKLMOHHBbIMU
nantamu. CpefgHUI CNon - TPEXCNOMHBIN MaTepuran 13 aatoMUHUEBOro crniaBa Ans 6bICTPOro
HarpeBa nocynpl. MNATUCIONHAA NOCYyAa N3 HePXKaBeloLLEen CTan OT/IMYaeTCs XopoLLen
TENNONPOBOAHOCTbLIO U PAaBHOMEPHOCTLIO MporpeBaHus. [ocyaa coBMecTUMa CO BCEMU BUAAMU
BAPOUHbIX MOBEPXHOCTEN. Ha BHYTPEHHNX MOBEPXHOCTSAX CTEHOK €CTb OTMETKMN NNTpaxka As
TOYHOrO JO3MpPOoBaHUSA. CTEKISHHbIE KPbILKW MAYT B KOMMJIEKTE C AeKOPATUBHbBIM KAHTOM U3
YXKAPOMPOUHOIrO CUIMKOHA.

MHorocnorHas nocyna U3 Hep)kaBetoLLe CTasiv HaNnoMKMHAET CBOEro POAa «Karcyy»: Mexay
CNOSIMN HEPXKaBEMKN, KOTOPbIe C OAHOM CTOPOHbI KaCaloTCs MUTbI, @ C APYron — MUK, HAXOAUTCS
C/IoM antoMuHKg. BMecTe 3Tn Matepuansl genatT nocyny 6onee ygobHom n ahdhekTUBHOM.
HepyxaBetoLLaa cTanb NaoxXo NPOBOAUT TEMJIO, U TYT Ha NMOMOLLb MPUXOAUT aStOMUHUI. BHYTPEHHMI
a/tOMUHMEBBIN CION NO3BONSET NOCYAE ObICTPEee HarpeBaTbCs N PaBHOMEPHO pacnpeaenseT Tenno
rno BCe MOBEPXHOCTM.

HeBaXKHO, KaKyto MINTY Bbl UCMOJIb3yEeTEe — 31IEKTPUNUYECKYIO, Fa30BYIO MW MHAYKUMOHHYIO —
TONCTOE MHOIOC/IONHOE AHO BbICTPO U PaBHOMEPHO NPOrpeeTcs, NpeaoTBpaLLas npuropaHmne
nuwn. Bnarogaps aToMy faxke Takme TpeboBaTesbHble 6104a, Kak MOSTOYHbIE KallW WU HEeXXHble
CNTIMBOYHbIE COYCbl, MOMTYYalOTCS B TaKOW Nocyae naeanbHo.
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TAKARA
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T54 /3 2{E(3.8L, 6.7L). V
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SyavkykSyR2E, 75
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EDEE: 5.5mm
AIEDESE: 0.7mm
F—7 IR JEHEE

pan 2 pcs. (3.8L, 6.7 L),
saucepan 1 pc. (2L), glass lid
3 pcs,, silicone hot pad 2
pcs., plastic lid 3 pcs.

Material:
stainless steel, glass, silicone,
plastic.

Bottom thickness: 5.5 mm
Wall thickness: 0.7 mm

Not recommended for oven
cooking.

100

160

RU

KoMnnekrauusa:

KacTptonsa 2 wr. (3,8 n 6,7 n),
KoBw 1wT. (2 n), cTekNaHHas
KpblLLKa 3 WT., CUINKOHOBAsA
noacTaBka Mof ropsiyee 2 W,
NAacTUKOBas KpbILKa 3LUT.

Martepuan:
Hep>kaBetoLLas cTab, CTEKIO,
CUNVKOH, MNacTUK.

TonwmHa gHa: 5,5 MM
TonwmHa cteHok: 0,7 MM
He pekomeHpyeTcs
ncnosnb3oBaTtb ANs
MPUroTOBNEHUS NULLM B
DYXOBKe.

AT VL AHHSUS 304
stainless steel SUS 304
HepyaBetoLLas ctanb SUS 304

TIVEZU L
aluminum
anioMUHUIA

—

ATV L RHSUS 430
stainless steel SUS 430

>

HepxkaBetoLas ctanb SUS 430
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Specifications:

The multilayer capsule bottom is a structure consisting of several layers of different metals that
provide uniform heat distribution across the entire surface of the cookware. The inner and outer
layers are made of stainless steel for strength and corrosion resistance, and between them is a layer
of aluminum with high thermal conductivity. This allows food to be heated quickly and evenly,
preventing burning and saving energy. This bottom is especially useful when cooking on induction
cookers, as the multilayer structure improves the magnetic properties of the cookware and
increases its efficiency. In addition, the capsule bottom increases the durability of the cookware,
protecting it from deformation and damage at high temperatures. As a result, cookware with a
multilayer capsule bottom combines ease of use, cooking quality and durability, making it a popular
choice for home kitchens.

RU

TexHUYeckne xapakKTepuUCTUKU:

MHorocnomHoe kancynbHOe AHO NMpeacTaBnseT COO0N KOHCTPYKLMIO, COCTOSILLYIO U3 HECKOTbKUX
CNoeB pasfINYHbIX METaNNoB, KOTOPble 06ecneynBaloT PaBHOMEPHOE pacrnpeneneHne Tenna no Bcen
MOBEPXHOCTU NOCyabl. BHYTPEHHUI 1N BHELLHWA CNOU CAeNaH U3 Hep)KaBeloLLen ctanu ans
MPOYHOCTU N YCTONUMBOCTU K KOPPO3UN, @ MEXOY HUMU Pa3MeLLLEH C/IOM alloMUHKNS, o6nagatoLLni
BbICOKOW TEMIONPOBOAHOCTbLIO. DTO MO3BONSAET GbICTPO M PABHOMEPHO HarpeBaTb MULLY,
npepnoTBpaLlas NnpuropaHme 1 obecrneymBasi SIKOHOMUIO IHEPTUN.

Takoe AHO OCOBEHHO MOIE3HO NPU MOTOBKE Ha MHAYKLUMOHHbIX MJUTax, Tak Kak MHOrOCIoMHas
CTPYKTYpa yayyllaeT MarHUTHble CBOMCTBa NOCYAbl U NMoBbIWaeT €€ ahheKTUBHOCTb. KpoMe Toro,
KancynbHOe OHO yBeNMunMBaeT AOJIrOBEeYHOCTb NMocyabl, 3aLumias eé ot gecdopMaumn n
NOBPEXAEHWI MPW BICOKMX TeMnepaTypax. B ntore, nocyga ¢ MHOroC/IOMHbIM KancynbHbIM AHOM
coyeTaeT B cebe yao6CTBO MCMOMb30BaHWUSA, Ka4eCTBO MPUroTOBIEHNS N AONFOBEYHOCTb, YTO AenaeT
eé& nonynsipHbIM BbIGOPOM AN AOMALLHUX KYXOHb.
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FIRST USE:

To ensure that your OMOIKIRI
cookware remains beautiful
and functional, it is necessary
to properly care for it.

Before using the cookware for
the first time, it is recommend-
ed to remove all labels from it,
wash it thoroughly in warm
water with a mild detergent,
rinse and wipe dry with a towel.

USE:

1. It is not recommended to
wash the dishes with powders
and other abrasive products
that can scratch its polish, as
well as products that contain
chlorine or ammonia.

2. Wipe the dishes after
washing with a soft cotton
towel.

3. Do not heat the dishes for a
long time. Overheating can
cause discoloration, but will not
affect the functionality. Strong
overheating can damage the
bottom.

4. Choose a burner that is
smaller than or equal to the
size of the bottom of the
cookware.

5. To retain heat, cover the pan
with a lid during cooking. The
cookware provides an even
distribution of heat, allowing
you to cook food at medium
heat. Reducing the heat after
reaching the optimal
temperature saves energy and
prevents overheating.

6. To avoid burns from boiling
over, fill the pan no more than
70-80%.

7. It is not recommended to use
cookware with silicone
elements and glass lids for
cooking in the oven.

8. Do not heat empty cookware
on the fire, otherwise rainbow
spots and streaks may appear
on it.

9. Rainbow spots and limescale

deposits should be removed
with citric acid or a vinegar
solution.

10. To avoid the appearance of
small white

or dark specks on the inner
surface, do not add salt to cold
water during cooking.

11. Stainless steel cookware is
not designed for heating in a
microwave oven.

12. If you want to preserve the
gloss of the polish, always wipe
stainless steel cookware dry.
13. You can always restore the
gloss of the surface of stainless
steel cookware using special
polishing agents.

NSTRUCTIONS FOR
INDUCTION COOKERS:

1. The risk of overheating is
high on induction cookers. Heat
the cookware gradually over
medium heat under
supervision. Do not use the
"Turbo” function. 2. When using
high temperatures, a buzzing or
humming sound may occur.
This does not indicate a
malfunction of the cookware.

INSTRUCTIONS FOR GAS
COOKERS:

1. When using gas cookers,
always ensure that the flame
only touches the bottom of the
cookware and does not reach
the sides. 2. It is recommended
to use oven gloves or a towel to
avoid burns.

CLEANING INSTRUCTIONS:

1. Allow the cookware to cool
completely before washing.
Glass lids may crack due to
temperature changes.

2. The cookware is dishwasher
safe, but hand washing with
warm water, detergent and a
soft sponge is recommended.
Strong detergents may damage
the product. To remove
burnt-on food, you can use the




abrasive side of a sponge (for
uncoated cookware).

3. To avoid discolouration, do
not allow food residues to dry
on the cookware. White or
multi-colored stains can be
removed with lemon juice or
vinegar. Do not use the
cookware to store acidic foods,
as they may damage the
surface.

RU

NMEPBOE NCMNOJIb3OBAHMUE:
YTob6bl Bawa nocyga OMOIKIRI
ocTaBasiacb KpacuBom

M hYHKLNOHANbHOM
Heo6X0oAMMO NPAaBUIbHO 3a Hel
YXaXKNBaTb.

MNepepn nepBbiM
MCNONb30BaHWEM NOCYAbI
peKoMeHAyeTCs yaanuTb C Hee
BCe APSIbIKY, TLLATENIbHO
BbIMbITb €€ B Tenjoun Boae

C MSIFKMM MOILLMM CPEACTBOM,
CMOJIOCHYTb W MPOTepeTb
MOSIOTEHLLEM HaCyXoO.

NCMNOJIb3OBAHMUE:

1. He pekoMeHayeTCs MbITb
nocyay NopoLUKamMn 1 NpPo4YnUMn
abpas3nBHbIMK CpeacTBaMu,
CnocoBHbIMM NouapanaTb eé
MOSIMPOBKY, a Takxe
cpencTBaMm, B COCTaB KOTOPbIX
BXOAMUT XJIOP WM aMMUaK.

2. MpoTupaTb Nocyny nocne
MbITbs cnegyeT MArkuM
XxyonyaTo-

OYMa)KHbIM NMOSIOTEHLEM.

3. He pasorpeanTte nocyny B

TeyeHune ONnNTesIbHOro BpeMeHu.

MeperpeB MoXeT BbI3BaTb
obecLBeynBaHme, HO He
noBnvsaeT Ha
bYHKUMOHaNBbHOCTb. CUSbHbIN
neperpes MOXeT NOBPeanTb
LOHO.

4. Bbibnpante KOHMOOPKY,
pa3Mep KOTOPOW MeHbLLe UIn
paBeH pa3Mepy AHa NOCYAbl.
5. [1na coxpaHeHusa Tenna
HaKpbIBaNTe KacTPHOJIO

KPbILLKOW BO BPEMS TOTOBKMU.
Mocypa obecneunBaeT
paBHOMepHOe pacnpeneneHne
Tenna, No3BONSAS FOTOBUTb
MULLY Ha CPefHEM OrHe.
YMeHblLUeHne Harpesa nocne
OOCTVIKEHUS ONTUMaNbHOM
TemMnepaTypbl IKOHOMUT
3HEPruio 1 NpegoTepaLLaeT
neperpes.

6. UTOOGbI N36eXKaTb OXKOroB OT
BbIKMMAHWSA, 3aN0oNHanTe
KacTproJIto He Bosee yeM Ha
70-80%.

7. 0ns NnpuroToBAEHUS NULLK B
OYXOBKe He pekoMeHayeTcs
MCnonb3oBaTb NOCyAy C
CUJIMKOHOBbBIMU 3/1EMEHTaMn 1
CTEKNAHHBIMU KPbILLKaMN B
KOMIMJeKTe.

8. He packansamnTte nycTyto
NOCYAY Ha OrHe, MHaye Ha Hen
MOTYT MOABUTBLCA Pafy>KHble
NATHa U Pa3BOAbI.

9. Pagy>xHble NaTHa n
M3BECTKOBbIE OT/IOXKEHUSA
crnepyeT ynansaTe C MOMOLLbIO
JIMMOHHOWM KWUCNOTbI UK
PacTBOPOM yKcCyca.

10. Bo n3bexaHue nossneHns
MeNKUX 6enblX N TEMHbIX
KParnmHOK Ha BHYTPEHHEN
MOBEPXHOCTU, He fobaBnanTe
COJlb B XONTIOHYIO BOAY B
npouecce NPUroToBneHus
Ly,

11. Mocyaa n3 HepkaeetoLLen
CTanu He NpefgHasHavyeHa ons
HarpeBaHusl B MUKPOBOJIHOBOM
neuu.

12. Ecnu XOTUTE COXPaHuTb
rngHeL, NoNMPOBKK, BCerga
BbITUPaNTe nocyny n3
HepXaBeloLLLen cTasn Hacyxo.
13. Bcerga MoXHO
BOCCTaHOBUTb rAsHeL,
MOBEPXHOCTM Nocyapbl 13
HepXaBeloLLen ctann ¢
MOMOLLIbIO CreLmanbHbIX
NONVPYOLLMX CPeacTB.

MHCTPYKUUKN ONg
MHOYKUNOHHDbIX MJINT:
1. Puck neperpeBa Ha

MHAOYKLUNOHHbBIX NANTaX BbICOK.
HarpeBanTte nocyny
MOCTEMNEHHO Ha CPeAHEM OrHe
nopg NpucMoTpoM. He
ncnonb3ymTe yHKLNIO
«Typbo».

2. Mpw Ucnonb3oBaHNU
BbICOKWX TeMMnepaTyp MoxxeT
BO3HMKATb XYXKaLLWUN Un
ryaswmm 3ByK. To He
ABNSAETCS NPU3HAKOM
HenCcnpPaBHOCTM Nocyabl.

MHCTPYKUMU ONA
FA30BbIX MJIUT:

1. Mpu ncnonb3oBaHUM
rasoBbIX NAUT BCerga cnegute,
UTOOGbI NNaMsA KacanoCb TONbKO
[Ha nocyppl U He JOXOANN0 A0
CTEHOK.

2. PekoMeHpyeTcs
MCMNONb30BaTb KYXOHHbIE
PYyKaBULbl MW MONOTEHLE,
UTOObI N36EeXKaTb OXKOrOB.

MHCTPYKUWMUN MO OUYUCTKE:
1. JanTe nocyne NoaHOCTbIO
OCTbITb MepPes, MbITbeM.
CTeKNsIHHbIE KPbILLKK MOTYT
TpecHyTb 13-3a nepenaga
TemMnepaTyp.

2. lMocyay MOXXHO MbITb B
NnocyaoMOeYHOM MalluHe, HO
pekoMeHayeTCs pyyHasi MOMKa
Tenaom Boaow C MOKOLLNM
CPEACTBOM N MATKOW ryOKoN.
CunbHble MotoLLMe CpeacTBa
MOryT NOBPEeanTb nsgenve.
[ns yonaneHus npuropesLUen
MULLM MOXXHO MCMOMb30BaTb
abpa3nBHY CTOPOHY ryoku
(ons nocyabl 6€3 NOKPbITUA).
3. UTOo6bI n3bexkaTb
obecLBeYMBaHUs, He
[OMyCKanTe BbICbIXaHWUS
OCTaTKOB MWLM Ha nocyae.
Benble nnun pasHoLuBeTHble
MATHa MOXXHO yOanuTb
JIMMOHHBIM COKOM UK
YKCYCOM. He ucnonb3ynTte
nocyny ANs XpPaHeHUs KNCTbIX
NPOOYKTOB, TaK Kak OHU MOTyT
NoBpPeaAnTb MOBEPXHOCTb.
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Safety information:

1. Never leave cookware unattended during use and do not leave children unattended near
cookware. 2. Make sure that the handles do not hang over the edge of the stove. The handles of
OMOIKIRI cookware remain cool, but the lid and handles may become hot with prolonged use.

3. Always use oven gloves or a towel when cooking. 4. To avoid injury, be careful when handling hot
cookware. 5. Only place cookware on heat-resistant surfaces. 6. The lid of the cookware fits tightly,
which may create a vacuum effect that makes it difficult to remove. In this case, heat the pan over
low heat to release the vacuum. 7. The cookware is not suitable for use in a microwave oven and
may be seriously damaged when heated in a microwave oven. 8. When removing the lid, be careful
to avoid scalding from steam. 9. Do not place empty cookware on a hot stove.
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NHbopMauma no 6e3onacHOCTU:

1. Hukorpa He ocTtaBnsanTe nocyny 6e3 NpMcMoTpa BO BPEMS UCMOMb30OBaHUS U HE OCTaBIsaNTe AeTen
6e3 NpnUcMoTPa PSAOM C nocyaon. 2. Y6eanTechk, UTO PyUYKM HEe CBUCAIOT 3a Kpal nNanTbl. Pyuku
nocyabl OMOIKIRI ocTatoTcs XONOAHBIMU, HO NPW ANNTENBHOM UCMOMIb30BAHUM KPbILWKa N PYYKN
MOryT HarpeBaTbcs. 3. Bceraa ncnonb3ymTe KyXoHHble PYKaBMLbl UM NOMOTEHLE MPU FOTOBKE.

4. Bo nsbexkaHve TpaBM ByabTe OCTOPOXHbI B 06paLLleHun ¢ ropsyen nocynomn. 5. Pasmellante
NOCYAY TOJIbKO Ha TEPMOCTOMKMX NOBEPXHOCTSX. 6. KpbilLka nocyabl MAOTHO NpUeraeT, YTO MOXKeT
CO30aBaTb BaKyYMHbIN 3 eKT, 3aTPYOHSOLWMNN ee CHATME. B TaKOM Ccryyae HarpemTe KacTproo Ha
cnaboMm orHe, 4tobbl CHATb BakyyM. 7. Mocyaa He NOAXOAUT AN MCNOSb30BaHUS B MUKPOBOJIHOBOW
neyn n MoxkeT OblTb CEPbE3HO NoBpexaeHa Npu Harpese B CBY. 8. CHMMas KpbILWKyY, 6yapTe
OCTOPOXKHbI BO U3BexaHWe o)ora napoM. 9. He ctaBbTe NyCTyto Mocyay Ha BKIIKOYEHHYIO MAUTY.

HaYOTOFEBISHELTNET NAFURR—T TOHAISELTVES H—ILIENTRIL

PRE—
Suitable for use on induction stoves Suitable for use on halogen stoves Cool handle
MoaxoanT Ans UCMoNb3oBaHUS MoaxoanT Ana MCNonb3oBaHUsa HeHarpesatoulascs pyyka
Ha MHOYKUMOHHBIX MAUTaX Ha rasoreHHbIX ManTax

——

PE—

BERAVOTOREAISELTNES AZRIVATOREAITELTVFET SEDELE
Suitable for use on electric stoves M‘“ﬂ Suitable for use on gas stoves i‘iifg;o _— Five-layer walls and bottom
MoaxoanT Ans NCnonb3oBaHus

Ha 3NEKTPUYECKIX NANTaX

| |

MoaxoanT ANst UCMONb30BaHNS ALU 3003 s MATUCNOMHbIE CTEHKU 1 HO

ALU1050
Ha ra3oBbIX NAUTax [ —

| |

Suitable for use on glass ceramic stoves Internal capacity markings s 304 Capsulated bottom
MoaxoanT Ans UCNonb3oBaHUs BHyTpeHHWe 0TMeTKN nuTpaxa Al KancynbHoe gHO
Ha CTEK/IOKePaMMUYECKMX ManTax

@ ) B
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FAPAHTUMHBIN TANTIOH

YBa)kaeMblil noKynaTtenb!
BnaropgapumM Bac 3a Bbi6op npoAykuuMuM komnaium OMOIKIRI.

MpocuM Bac xpaHUTb rapaHTUMHBIA TanoH B TEYEHME BCEro rapaHTUIMHOro Cpoka.
I'apaHmn npoun3sognTensa OCyLeCTBAAETCH NPpu YCI0BUM NPaBUNbHOMO U NONHOMO 3ano/iIHeHUA NPOoAaBLOM HacTodaulero
rapaHTUHOro TasoHa.

[aHHbIM rapaHTUNHbIM TanoHoM koMnaHus OMOIKIRI nogTBep»xaaeT, YTo NPUOBGPEeTEeHHbIN BaMn TOBap U3roTOBNEH U3
BbICOKOKa4YeCTBEHHbIX MaTePUANOB MPU MOBbILIEHHOM KOHTPOJE KayecTBa NPOAYKLMM 1 OTBEYAET BCEM TEXHUYECKUM 1
3KOIOTNYECKUM KPUTEPUSM, MPEABbABNSEMbIM K CAHTEXHUUYECKMM YCTPONCTBAM, UCMOb3YEMbIM B GbITY.
MpoussoanTens 06sa3yeTcsa o6ecneymTb GeCnNaTHbIN rAPaHTUNHBIN PEMOHT B TeYeHne BCero rapaHTUMHOro cpoka. TpeGosaHusa
noTpebuTens, COOTBETCTBYIOLLME 3aKOHOAAaTENbCTBY PD, MOryT 6bITh NpeabsBeHbl Ha MOCYAY U3 HepXkaBeloLLle cTanu B
TeyeHue 15 (NATHaALATH) NIET; Ha KepaMMyeckne NoKpbLITUS B TeueHne 1 (0AHOro) roga u B TeyeHne 3 (Tpex) et Ha
6aKennToBbIe, CTEKNSIHHbBIE U CUIIMKOHOBbBIE aKCeccyapbl C Havana AencTBUsS rapaHTUIMHOMO TaloHa NPU YCIOBUW, YTO
He[oCTaTKN B NPOAYKLNN He BO3HWKM BCNEACTBME HapyLLEHWs NOKynaTeneM npasun nNosb30BaHNUs, TPAHCMOPTUPOBKM,
XPaHEHUS U UHbIX AeNCTBUI NOMb30BaTENS UK TPETLUX JINL, UM OGCTOSTENLCTB HEMPEOAOAMMON Ccusbl (MoXap, NPUpoaHas
KatacTpoda U T. 4.).
CBEAEHUA OB YCTAHOBKE U3QENNSA
3anonHaeTcs NULOM, OCYLLIECTBUBLLUNM NOAK0YeHMe (YCTaHOBKY)

JMata ycTaHOBKM ®.N.0. cneunanucra, HasBaHue opraHusauum, Moanuck cneunanucra,
BbIMOJIHMBLLErO YCTaHOBKY BbINONHUBLLEN YCTAHOBKY BbIMOJIHUBLLIErO
YCTaHOBKY
M.M.

Mpov3BoanTenb pekoMeHayeT JOBEPSAThL NOAKIIoYeHVEe NPUOBPETEeHHOro ToBapa TONMbKO CePTUMULIMPOBaHHbBIM OpraHM3aumnsaM,
3aHUMAIOLLMMCS OCYLLIECTB/IEHVEM NOAOGHON AeATeNIbHOCTH.

O6patute oco6oe BHUMaHue!

Bce ycnoBus rapaHTumn perynmpyiotcs AeNCTBYIOWMM 3akoHoAaTeNbCTBOM PO, fapaHTUs He pacnpoCTPaHAeTCa Ha U3aenuns ¢
HencnpaBHOCTAMY, BO3HUKLUVMMU BCNEACTBME CNefyoWLmnX PakTopOoB: HECTaBUIbHOCTM NapaMeTPOB BOAOMNPOBOAHOM CETU U
KayecTBa BOJbl; MPU UCMONb30BaHMN Ha NPEANPUNATUSX, OPraHN3aLMAX, YUPEXKASHUSIX, @ TakKe ANs Lenew, OTIMYHbIX OT
6bITOBOrO NMOMb30BaHNSA NPUGOPOM; NPY HAIMUMN CNEAOB MEXaHNYeCKMX NOBPEXAESHW, BO3HUKLLMX B MpoLLecce akcnayaTaumm
(UapanuHbl, TPELWMHbI, BMATUHbI U T. [1.) U CBA3@HHbIX C MPUYMHOM 06PAaLLIEHNS; MPU HAaNUYUK CNefoB HeCaHKLIMOHVPOBAHHOMO
BCKPbITUS U PEMOHTa U3aenuns (3a UCKIIIoYeHeM 0COBbIx Clly4aeB, MPefyCMOTPEHHbIX AeNCTBYIOWMM 3aKOHOAATEIbCTBOM
P®) TpeTbMMU N1LamMu; Npu HeNnpPaBUIbHOM NOAKIOYEHUN U30eNUs.

Haintn aBTopmsoBaHHbIN cepBucHbIN LeHTp OMOIKIRI B cBOEM pernoHe
Bbl MOXeTe Ha canTe https:/www.omoikiri.ru B pasnene: "Cepeuc”

ToBap nony4wun, I'IpeTeH3I/II;I K BHeWHeMy B1ay U KOMMNEKTHOCTU HEe UMELD. C ycnosuaMmm I'apaHTI/II;IHbIX 06A3aTeNbCTB KOMMaHNN
OMOIKIRI o3HakoMneH 1 cornaceH. NonHasa, Heo6xoanMas, 4OCTOoBepHas nHdopmaums o Toeape, Msrotosutene, Npopasue
npepocTaBeHa.

(D.MN.0. n nognuce notpebutens)

N3penve | | Hata | |
Mopenb OpraHu3sauvsi

| | | |
ApTUKyn | | Mpopasey, | |

(®.N.0. 1 nognuck) M.M.

TenedoH ropsivuei nuHum: 8-800-700-04-32 (3BOHOK GecnnaTHbIW A1 BceX perMoHoB Poccum)
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www.omoikiri.com




