BPE3KA B CTOJIEWHULY STANDARD
CBEPXY 1 ' INSTALLATION
OCTOPOKHO! MCNONb3YUTE
OCTPbIE KPAA SALUMTHBIE
NEPYATKU
DANGER! WEAR PROTECTIVE
CUTTING EDGES GLOVES

« Bbipes npon3BoanTb Mo WwabnoHy
« The cutout should be made according to patterns

+ CUNMKOHOBBbI repMeTuK
« Silicone or putty sealant

+ 3aTAHWTE KpenneHws, NCMONb3ysA NEPEKPECTHYIO CXEMY;
« Screw in the brackets following a crisscross pattern.

MOACTONMbHBIN MOHTAX - @ UNDERMOUNT

MoHTax Bo3moxeH TOJSIbKO B cTonewHuMLbl INSTALLATION . K U C H E N ST E R N

13 BOAOHenpoHuuaemo mrepranalll
OCTOPOXHO! NCNONb3YUTE
OCTPbIE KPAS 3ALUMTHDIE NHCTPYKLUMATIO

NMEPYATKA MOHTAXY

DANGER! WEAR PROTECTIVE
CUTTING EDGES GLOVES
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- O6paTHas CTOPOHa CTONEWHNALI - + O6paTHan CTOPOHa CTONELLHULbI
« Bottom side of the countertop « Bottom side of the countertop

+ CUMKOHOBbIN repmMeTrK
« Silicone or putty sealant

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

9 0 + O6paTHas CTOpOHa CTONELLHMLbI

« Bottom side of the countertop

« 3aTAHNTE KpeneHs, NCMosb3yA NePEKPECTHYI0 CXemy
« Screw in the brackets following a crisscross pattern.
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YBarkaeMmblin KNnueHT, 6narogapum Bac 3a NoKynKy KyXxOHHON MONKM
KUCHENSTERN 13 nuweson Hepxasetowen ctanu AlSI 304.

Bnarogaps BbICOKOMY cofiepaHuto nermpyoLmnx KOMnoHeHToB (18% xpoma 1 8% Hukens)
MoIKa obnagaeT abCoNoTHON NULLEBON 6€30MaCHOCTbIO 1 BblCOYaliLLIENn KOPPO3MOHHOW
YCTONYMBOCTbIO.

Mogenu ¢ fononHuTenbHbiM PVD NOKpbITYEM, MOMUMO 3CTETUYHOMO BHELLHEro Braa obnagatoTt
NOBbILWEHHBIMW aHTMAbPa3NBHbBIMK CBOMNCTBAMYU 1 OCOOBIMY @aHTUKOPPO3MOHHbBIMI CBONCTBaMMU.

Bce mopenu moek: py4HOro npon3BofCTBa (C TONWMHOM MeTanna 1,2 MM.), MONKI ABOWMHON
wramnoBku (1,0 MM.) U LUTaMMOBaHHblE LIeNbHOTAHYTbIe MOIKM (0,8 MM.) MOTHOCTbIO BeCLUyMHbI
6naropapa creuvanbHbIM 3ByKONOMOWAoLWUM Haknagkam (Haknenkam). LLlymonogasnsiowee
NMOKPbITVE Y HEKOTOPbIX MOZenen ycunuaaeT 3ToT 3G deKT a TakKe npugaet Mokam CBOMCTBO
Tennoun3onALun.

MpaBunbHOE UCMONb30BaHNE, ClIefOBaHNE HaLMM PeKOMEHAALMAM MO YXOA4Y U 06CyXMNBaHMIO,
obecneunt AnnNTeNbHbIN CPOK CYKObl NPOoAYKTa. Halum MONKN N3roTaBNnBaOTCA MO cambiM
COBPEMEHHBIM TEXHONIOTUAM, KOTOpble 06ecneunBatoT camble BbICOKME CTaHAAPTbI KauecTBa u
3CTETWKU, N NPOXOAAT CaMble CTPOTMe UCTIbITAHWA Ha NMPOTAXXEHNW BCEro NPOU3BOLCTBEHHOTO
LMKNa B COOTBETCTBMM C @eBPOMENCKNM CTaHAAPTOM. B cooTBeTCTBIM € TeMU Xe npasunamu,
Halln MOWMKM COOTBETCTBYIOT pernameHTy EC 0 nuLieBbIx NpogyKTax.

Dear Customer,

thank you for purchasing the kitchen sink KUCHENSTERN made of stainless steel AlSI 304.

Due to the high content of alloying components (18% chromium and 8% nickel), the sink has absolute
food safety and the highest corrosion resistance.

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

All models of sinks: hand-made (with a metal thickness of 1.2 mm.), double-stamped sinks (1.0 mm.)
and pressed sinks (0.8 mm.) are completely silent thanks to special sound-absorbing pads (stickers). The
noise-canceling coating on some models enhances this effect and also gives the sinks the property of
thermal insulation.

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

C€ ERL

www.kuchenstern-rus.ru

www.kuchenstern-rus.ru

Yxop 3a KyxoHHbimn moiikamn KUCHENSTERN un3
nuweBon HepxaBetowen cranu AlSI 304.

yXOQA U TEKYLLEE OBCNTYXXUBAHUE

HenopucTtocTb noBepxHoOCTel HalMx MOeK MO3BOMAET ObICTPO OUMLLATb C MOMOLLbIO OObIYHOTO XKUAKOro
MOIOLLEero CpefcTBa U MPOCTON YOOPKOW MArKOM TKaHblo wnu rybkoin. Movika Bcerga OypeT umcToi
N TUTMEHNYHON. Mbl peKOMeH[yeM PerynapHylo exxefHeBHY YOOPKy, UTOObl MTHOBEHHO YAaNUTb MATHA,
OCTaTKM NULLM W HANET, BbI3BaHHbIN >KeCTKOW BOAON.

yXopn C AJIYYAX CUJIbHOI O 3ArPA3SHEHUA

B cnyyasax cunbHoro 3arpAsHeHnA NCNONb3yinTe CMPTOBYIO CandeTKy UM BOCMONb3yTeCh crneuranbHbIMm
CpencTBaMu MO yXOAy 3a U3AeNUAMUN U3 HepiKaBeloLer cTanu. 3atem 06s3aTeslbHO MPOMOTE MONKY
NPOTOYHOW BOAON 1 MPOTPUTE NOBEPXHOCTb BIAaroBMUTbIBAOLLEN TKaHbIO.

NPEAYNPEXAEHUA N NPAKTUYECKUE COBETbI

+ He cTaBbTe Ha NOBEPXHOCTb MOWKM KacTptonv nnu gpyryto ropadyto nocyay (BHVMAHME!
TemnepaTtypa AHa KacTpIonu, TONbKO YTO CHATOWN C OFHA, MOXeT npeBbiwaTtb 600° C). OueHb ropayyto
nocyay cnepyeT pasmelaTb Ha NofCTaBKax (epeBAHHbIX, PE3UHOBLIX U T. A.).

+ He Hape3aiiTe 1 He n3mMenbyanTe NPOAYKTbI MPAMO Ha MOBEPXHOCTY MOVIKM; peKoMeHAyeTCA
1Cnonb3oBaThb AePeBAHHYI0 UM NIaCTUKOBYIO Pa3fesiouHyo JOCKY.

+ He ncnonb3yiite ana yxoaa arpeccrBHble MoloLiMe CPefCTBa M XUAKOCTY, abpasnBHble

1 BbICOKOKOHLIEHTPUPOBAHHbIE LeNIoYHble 1 KUCNOTHble BellecTsa.

+ He cnuBaiiTe B MOIIKy KnnAllee macsio (OHO MOXeT MOBPeAnTb CIMBHYIO apMaTypy).

+ He ypanaiTe octaTku rpAasm v NATEH CTanbHbIMK UK abpasuBHbIMK ry6kammn. OHM MOTyT NOBPEeANTL
NMOBEPXHOCTb MOWKM.

+ He ponyckaiite gnmtenbHoro npebbiBaHNA MHOPOAHbIX XeNne3ocofep)allyix NpeAMeToB uiu
npeamMeToB U3 HeKauyeCTBEHHOW CTa/u B Yallle U Ha MOBEPXHOCTU MOMKN - 3TO MOXeT Bbi3BaTb
BO3HWKHOBEHVE 04aroB NOBEPXHOCTHOW KOPPO3WK.

+ 136eraiTe cnyyaiiHbix yAapoB TAXKeNbIMU U 3a0CTPEHHbIMU NpeaMeTaMu, KOTOpble MOryT
NoBpeAnTb MOBEPXHOCTb MOWKMU.

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

DAILY CARE AND MAINTENANCE

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

EXTRAORDINARY CARE AND MAINTENANCE

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

WARNINGS AND PRACTICAL ADVICE

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

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

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

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

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

« Do not allow foreign iron-containing objects or objects made of low-quality steel to stay in the bowl or on the
surface of the sink for a long time - this may cause surface corrosion.

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






