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OCTOPOXHO! NCMONb3YUTE

OCTPbIE KPAS 3ALLUTHBIE
MEPYATKU

DANGER! WEAR PROTECTIVE

CUTTING EDGES GLOVES

« AnmasHan ¢ppesa @ 35-37 mm
- Diamond coated core bit @ 35-37 mm

« CUNMKOHOBBIV repmMeTnK
« Silicone or putty sealant

« 3aTAHNTE KPEeMNeHws, NCMosb3ya NepPeKpPeCTHYIO CXeMy;
« Screw in the brackets following a crisscross pattern.
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KOMIIO3UTHbBIX MATEPUAJIOB:
- Ku-Granit
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- ObpaTHaA CTOPOHA CTONELIHNLbl

« Bottom side of the countertop
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+ O6paTHas CTOpOHa CTOMELLHMLbI
« Bottom side of the countertop

- A-Granit

« CUIMKOHOBbBIN repmMeTrK
« Silicone or putty sealant

+ O6paTHasA CTOPOHA CTONELHNLIbI
« Bottom side of the countertop

« 3aTAHNTE KPEeMNeHVA, NCMosb3ysA NepPeKpPecTHYIo CXxemy
« Screw in the brackets following a crisscross pattern.
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YBaxaeMbll KINEHT,

6narogapvm Bac 3a nokynky KyxoHHon monku KUCHENSTERN 3
KOMMO3uUTHOro matepurana. Moika Ha 80% COCTOWT U3 MUKPOYaCTUL, FpaHnTa
N HaTypanbHOro KBapua, a Ha 20% — 13 KOMMNO3UTHbIX CMOJI.

Ocobble cBOICTBa 3TUX MaTepuranos NpU&aT N3AeNnI0 NCKIYMTeNbHbIe
XapaKTepUCTUKN: yCTOMYMBOCTb K yAapam, LlapanuHam, XMMn4eCcKnm
BeLlllecTBaM, BbICOKOV TemnepaType 1 rpasu. [1paBuiibHOe NCnonb3oBaHue,
CO06Pa3HO HaLWMM peKkoMeHAaLMAM NO YXOAYy U 0bcayKuBaHuo, obecneynT
ANVTENbHbIA CPOK CNy»Obl NpoAyKTa. Halm MOMKN n3rotaBnmnBatoTca no
CaMblM COBPEMEHHbIM TEXHOOMNAM, KOTOPble 06eCcrneynBaloT caMmble BbICOKUE
CTaHAapPTbl KaYeCTBa U 3CTETUKMN, Y MPOXOAAT Camble CTPOrve NCMNbITaHNA

Ha NPOTAXXEHUN BCEro NPOon3BOACTBEHHOIO LKA B COOTBETCTBMIM

C eBPOMeNCcKNM CTaHAaPTOM, ONpeAenaAlLWnmM GyHKLMOHabHble TpeboBaHNA
1 METOAbI NCMbITAHUN KYXOHHbIX MO€eK. B COOTBETCTBUYM C TeMU e NpaBuiamu,
a Takxe C NocneayLWMMN N3MEHEHNAMY, HaLIK PaKOBMHbI COOTBETCTBYIOT
pernameHTy EC 0 nuLleBbIX NPOAYKTax B YaCT MaTepuanos 1 NpeamMeToB,
npeaHa3HauYeHHbIX A1 KOHTaKTa C MMLWEeBbIMI NPOAYKTaMM.

Dear Customer,

thank you for purchasing a kitchen sink KUCHENSTERN in composite material. The
sink is made up of 80% natural granite and quartz micropatrticles, and 20% acrylic
resin. The peculiar properties of these materials give our products extraordinary
characteristics of resi-stance to impacts, scratches, breakage, chemical agents, heat
and dirt. A correct use, following our care and maintenance advice will allow a
long product life. Our sinks are manufactured with the most advanced technologies
to ensure the highest quality and aesthetic standards and are subjected to the most
severe tests during production, in compliance with European standard, which
specifies the functional requirements and test methods for kitchen sinks. In
accordance with the same rules and subsequent amendments and additions, our
sinks comply with the EU Regulation on food products for materials and objects
intended to come into contact with food.

C€ il

www.kuchenstern-rus.ru

www.kuchenstern-rus.ru

@ Yxop 3a KyxoHHbiMmn monikamn KUCHENSTERN
n3 matepuanos Kii-Granit, 0-Granit.

yXo/ U TEKYLLEE OBC/TYKUBAHUE

Henopucrocte NoBepXHOCTEN HalKX MOEK MO3BOMAET BbICTPO OUMLaTh C MOMOLLbI0 OBBIYHOTO »KUAKOrO
MOIOLLEro CpefcTBa U MPOCTON YOOPKOM MAFKOW TKaHblo mnu rybkoi. Moiika Bcerga Oypet umctom
N rUrneHnYHom. Mbl pekomeHayemM perynsapHyio exxefaHeBHYlo YOOpPKy, UTOObl MTHOBEHHO YAanuTb MATHa,
OCTaTKM NMULLW 1 HANeT, BbI3BaHHbI XKECTKOW BOAON.

YXOA C CYYAX CUJIbHOI O 3ArPA3HEHMA

« MOVIKM CBETJIOMO LIBETA: ans 0co60 CTOMKMX OPraHNYecKnX Un ApYrux NATEH peKoMeHayeTca
OCTaBUTb Ha JHE MOVKI PacTBOP OPraHMYeCckoro MOILLEro CPefiCTBa UM OTOeNBaTeNs, XOPOLLO
pa36aBnieHHbI BOLOW, MPYIMEPHO Ha 8 YacoB (PEKOMEHAYETCA BbINMOMHATD 3Ty NPOoLeAypYy B HOUHOE BpeMms).
YTpom cmoliTe Tension Bofon 1 candeTkoin 13 Mukpodubpbl. ECn nATHA 0CTanuncb, Bbl MOXETe NMOBTOPUTb
onepauuio HECKONbKO pas.

« MOVIKM TEMHOT O LIBETA: ans 0co60 CTONKIX OPraHnYeCcKnx Uiam Apyriix NATEH peKOMeHAYeTCA OCTaBUTb
Ha iHe MOVIKM pacTBOP MOIOLLEro CpeacTsa ANA NOCYJOMOEYHON MaLUViHbI UAW MULLEBON COAbl, XOPOLLO
pa3BefeHHbIN B TEM/ION BOAE, MPUMEPHO Ha 8 YacoB (PEKOMEHAYETCA BbIMOMIHATL 3Ty NpoLeAypy B HOUHOe
Bpems). YTpom cMoiiTe Tensnoi Bogon 1 candeTkon nz MuKpodprobpbl. ECiv naTHa conpoTmBnsAtoTcs, Bbl
MO>KeTe NOBTOPUTL onepaLuio.

W3BECTKOBbI HANET

[inAa npepoTBpalleHya 06pa3oBaHNA NATEH N OPEOSOB U3BECTY PEKOMEHAYETCA OUMLLATb OT HaKWMK

He MeHee 1 pa3a B Heaento. [N yAaneHns HaneTta, O4eHb 3aMeTHOTO B PaKOBMHaX TEMHOTO LiBETa,

peKkomeHgyeTcA cneayiollas npouegypa:

1) ocTaBbTe Ha HECKOJbKO YaCoB Ha [He MOIKM PacTBOP Ha OCHOBE TEMNJI0i BOAbI U 0ObIYHOrO CTONIOBOrO
YKCyca 1nm cneumanbHbIX CPefCcTB MPOTUB HaKUMu;

2) [eiCTBYINTE SHEPrnYHO C HeabpasnBHOM rybKoV A0 MOSTHOTO yAANeHUs HAKWUMNN U FPA3N;

3) TWaTenbHO NPOMOITE TEMION BOJOW 1 MPOTPUTE HACYXO TKaHbIO 13 MUKPOGUOPBLI.

NPEAYNPEXAEHUA N NPAKTUYECKUE COBETbI

+ He cTaBbTe Ha NOBEPXHOCTb MOVIKM KacTPIoNIv WAV JPYryIo ropayyto nocyay, Temnepartypa KotTopow
npesbiwaeT 280° C (BHUMAHWE! TemnepaTypa fiHa KacTPIonv, TOJIbKO UTO CHATOWN C OTHA, MOXeT
npeBbiwaTb 600° C). OyeHb ropAvyio Nocyay cnepyeT pasMellatb Ha NOACTaBKax (AepeBAHHbIX,
pPe3VHOBbIX 1 T. .).

+ V136erainTe upeamepHOro TENIOBOrO yfiapa, BbI3BaHHOrO OAHOBPEMEHHbIM A€ICTBMEM OUYEHb FrOPAYNX
1 OYeHb XONOAHbIX BELLECTB.

+ He Hape3anTe 1 He nsmenbyanTe NPOAYKTbI MPAMO Ha MOBEPXHOCTU MOWKU; PeKOMEHAYeTCA
MCMoNb30BaTh AEPEBAHHYIO UK NNACTUKOBYIO Pa3fiesIouHyIo AOCKY.

+ He ncnonb3yiite ana yxoaa arpeccrBHble MOOLME CPeLCTBA M XKUAKOCTY, abpasnBHble

1 BbICOKOKOHLIEHTPUPOBAHHbIE LLiefIoYHbIe U KUCNOTHbIE BellecTBa. He HanvBaiTe B MOMKY CANPT,
6eH3UH, aLeToH U ipyrue Nitobble PacTBOPUTENM, MOCKONbKY OHU MOTYT MOBPEAUTb XUMNYECKYIO
CTPYKTYPY MOMKMU.

+ He ypanaiTe octaTku rpAasm unu nATeH ctTanbHbIMU Uiy abpasnsHbiMy rybkamu. OHU MOTyT NOBpeanTb
NOBEPXHOCTb MOVIKM.

+ V136erainTe cnyyaiiHbix yAapoB TAXKENbIMU U 320CTPEHHbBIMU NPeAMeTaMu, KOTOPble MOTyT NOBPeAnTb
NOBEPXHOCTb MOVIKM.

Care of kitchen sinks KUCHENSTERN made of materials
Ki-Granit, a-Granit.

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

« LIGHT COLORED SINKS: For organic or other particularly stubborn stains, it is advisable to leave a solution of
biological detergent or bleach diluted in water on the bottom of the sink for about 8 hours (it is advisable to
carry out this activity during night hours). In the morning rinse with warm water and a microfibre cloth. If the
stains persist, the operation can be repeated several times.

+ DARK COLORED SINKS: For organic or other particularly stubborn stains, it is advisable to leave a solution of
dishwasher detergent or baking soda diluted in lukewarm water on the bottom of the sink for about 8 hours (it
is advisable to carry out this activity during night hours). In the morning rinse with warm water and a microfi-
bre cloth. If the stains persist, the operation can be repeated several times.

LIMESCALE

To prevent the formation of limescale stains and halos, we recommend a descaling treatment at least once a
week. To remove limescale, which is very visible in dark-colored sinks, the following procedure is recommen-
ded:

1) Leave a solution based on warm water and normal kitchen vinegar or specific descaling anti-limescale pro-
ducts on the bottom of the basin for a few hours;

2) Rub vigorously with a non-abrasive sponge until limescale is completely removed;

3) Rinse thoroughly with warm water and dry with a microfibre cloth.

WARNINGS AND PRACTICAL ADVICE

- Avoid placing pots or other hot objects that exceed 300 °C 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...).

- Avoid excessive thermal shock caused by the simultaneous action of very hot and very cold objects.

« 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
alcohol, petrol, trichlorethylene, acetone and solvents in general into the sink as they can irreparably damage
the chemical structure of the sink.

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

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