Ilo Bcem Bompocam kadecTBa nocyzpl ROE
3aKOHOJIATEJILCTBY, B MAra3uH 10 MECTY I
YIIOJTHOMOYEHHBIE TOPTOBBIC OPraHHM3aIINN

B Poccrmn: OO0 “Tonpep-Onexrponukc’, T. Mi
1.10, crp.1, Ten.+7 (495) 921-01-80, +7 (495) 2

B Ykpaune: OOO “Tonnep-OnekrpoHukc Ykpauna”, I.
xoBckwit 20-b, BII “Ilrasma”, oduc 505, Ten. + 38 (044)

rondell@rondell.ru
www.rondell.ru
www.rondell-cookware.com

accordance with law, to the store where you
to authorized sales companies:

Russia: “Golder-Electronics” Ltd, Moscow, Pé ;
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dell oOparmaiitecs, coracd
0OpeTeHust ToBapa Hin

Uncimpyruus. no ucnos3obaruo 1 yxody

Hosxu Rondell mpocinysxar mosnro, eciti Bt Gynete crienoBars Ha-
[IAM PEKOMEHIAIHSM 10 XPaHCHHUIO M UCTIONIb30BAHUIO:

1. Ilepen mepBbIM UCTIOIB30BAHMEM BBIMOMTE HOXKU TETJION BOIOM
€ MATKUM MOIOLIUM CPECTBOM, XOPOILO CIIOJIOCHUTE U BBITPUTE
HACyXo.

2. He ncnione3yiiTe U1 MBIThSI HOXKEH METAITTYECKUE MOYAJIKH, &
TaKKE YUCTAIIE CPEICTBA, COACPIKALLME XJIOp WU a0pa3UBBL

3. Crapaiirech MBITh HOXH Cpa3y MOCIIe UCIIOIb30BaHNU, HE
JIOITyCKaKTe [UTTEILHOTO 3aMaviBaHus. KHCIIOTBI, conepxanime-
cs B TUIIE, )KECTKas XJIOPUPOBAHHAS BOJIA, A TAKXKE XMMHUYECKUC
COCIMHEHNSI MOIOLIUX CPEICTB MPH MPOIOJLKUTEITLHOM KOHTAKTe
C HEP)KaBEIOIICH CTAJIBIO MOTYT BBI3BaTh 00Opa30BAHKE IIATCH U
KOPPO3HIO.

4. Hoxu B OCY/IOMOEUHOM MaIllMHE MBITh HeJb3s1. Tak Kak moj
BO3/ICHCTBHEM BOJIBI, COyAApSIICh C APYTUMH IIPEIMETaMU OHU
Tymsitest. KpoMe Toro OHM MOTYT OBITH HOABEP)KECHBI PAKABICHUIO
H3-32 HAXOXKICHHUSI BO BIXKHOU Cpeie NTUTETEHOE BpeMst

5. Ilociie MBITBSI HOXKH CIIEYET BBITEPETh HACYXO BO M30SKaHUE
MOSIBJICHUS IISITCH Ha JIC3BUSX.

6. He ncnonb3yiite HOXU He 10 HazHaueHuto. He oTkpbIBaiite
HOKOM KOHCEPBBI ¥ OyTBUIKH, HE HCIOJIB3YHTE BMECTO TOIOPHKA,
0COOEHHO JUIsI 3aMOPOXKEHHBIX HPOYKTOB M KOCTEH.

7. JLnist KayK/Io# paOOThI BEIOMpAKTE TIOMXOISILAIN IO pa3Mepy HOX.

8. He pexbTe Ha TBEP/IOH MOBEPXHOCTH (CTEKIIO), OT ATOTO HOXU
OBICTPO TYIATCS, HONMb3YHTECh ACPEBSIHHBIMU UM IIACTMACCOBbI-
MH Pa3IeNOYHbIMH JOCKAMH.

9. CrapaiiTech HE POHATh HOXKM Ha TBEP/IBIH TI0JI, OT 9TOTO OHH
MOT'YT IOBPEIUTHCSL.

10. XpaHuTEe HOXXH OTIEIBHO OT APYTUX CTOJOBBIX MPHOOPOB B
CIIENMAIGHBIX TTOJICTABKAX MM HAa HACTEHHBIX MATHUTHBIX JIEpyKaTe-
Js1x. [lozicTaBKy OIDKHBI ObITH PACIIONOXKEHBI BAAIIM OT HCTOYHUKOB
TEIUIa, B CYXOM, XOPOILO BEHTHIINPYEMOM TTIOMEIICHUH.

11. He momyckaiite CHIIbHOTO 3aTyIuIeHHs HOXel. PaboTa TynbiM
HOXXOM TOpa3/io ONacHeH, Tak Kak TpeOyeT MPUIOKEHHUs OOIbIIETo
YCHJIFSL, IPH KOTOPOM HOK MOYKET COPBAThCSI M TOPAHHUTb PYKU.
Kpome Toro, ropaso serde moAnpaBUTh CIIETKa 3aTyIUICHHOS
JIe3BHE, YEM 3aHOBO TOUHTh 3aILyIIEHHOE.

12. TounTe TONIBKO YUCTBIE U cyxue HOXxH. Mcnonb3yiiTe st
3aTOYKU HOXKEH CIICIMAIIBHBIC PUCIIOCOOICHUS (OPYCKH, MyCarThl,
HOXKETOUKH). PexoMeH ryeMblii yroi 3arouku Hoxelt 20° Mexty
OpYCKOM U ICHTPOM CHMMETPHH JIC3BUS HOXKA.

TI'apanTus

Bes npoxykuust Rondell mponsBonuTest n3 BBICOKOKaYECTBEHHOTO ChIPbs 110 Ca-
MBIM COBPEMEHHBIM TeXHONIOrUAM. Kaxkioe n3zienue mpoXoauT HECKOIBKO 3TAroB
KOHTPOJIS IPEXK/Ie, YeM IOIaiaeT K Bam Ha KyxHIo.

Tpu npaBmibHOM 3KcIutyaTarmu Rondell npenocTaBisier cieayromLyto rapaHTuio
Ha MaTepUabl, U3 KOTOPBIX H3TOTOBJICHBI HOXKH, C MOMEHTA TIPOJIAKH:

e Crans X50CrMoV15 — 25 ner
e Crams X30Crl3 -2 roma

CoxpaHsiiTe YeK 1 rapaHTUIHBIN TaJOH JI0 UCTEYCHUS TapaHTHIHHOTO CPOKa.

TapanTus Ha HOXu Rondell nefictBurensHa ¢ MOMEHTa IPHOOPETEHNUS H Pacipo-
CTpaHACTCs HA IPOM3BOJICTBEHHBIC 1C(EKTHI.

FapaHm HE PaclpoCTPaHsIeTCs:
Ha €CTECTBEHHbIC H3MEHEHHSI CBOMCTB M3/IEIIHs, BO3HHUKIIIVE B TIpOIecce
9KCILTyaTalK: MEXaHUYECKHE OBPEK/ICHHS TTIOBEPXHOCTH (L[apaIiHBI, 0=
TEPTOCTH), CCTCCTBEHHBIC H3MCHEHHS 1{BETA METAJLIA, IISITHA, TOYKH U3BECTH,
OCTpOTY JI€3BHS ¥ Ipodee

* M3MCHEHHS L[BETA METAIA, NOABJICHUE IIATCH, BCIECTBUC HECOOMIONCHNUS
MHCTPYKLMH 10 UCIIOJIB30BAHUIO H YXOITy

* e opMALIIIO ¥ TIOJIOMKY M3/IEITHH, TPOM30IISIIYO BCIIEICTBHE UCTIONB30Ba-
HMSI HE [0 Ha3HAUCHHIO MM MaJICHHS

* TOBPEXKICHUS ICPEBSIHHBIX YaCTel U3IENNi (TPEIMHbI, JehopMartys),
TIPOM3OIIE/IIINX BCIIEICTBHE HE MPABHIIBHOTO XPAHEHN MITH HCTIONb30BaHMS,
HaIpHMep, MbIThSI B IOCYJIOMOCUHON MaIlIMHE WIIM XPAHEHHUs BO BIAXHOM
cpere.

I'apanTuiinbiii Taa0H

HaumenoBanue usnenus Jlara nponaxu

ApTHKyI IMoamucek nporasua

[leyams npooasya

Hacmoswum npunumaio 2apanmuiinble Yciogus u ROOMEepICOaio, Ymo npemensutl no
sHewHeMy 6UOY U KOMNIEKMAYUU He UMEIO.

Tloonuce nox)

*

nedume 3a np moio manoua: 6ce spagpbl Manona OOIHCHoL Obimp

3aNOTHEHbI, YKA3aHa 0ama npooaici, uMeemc}l neuamv npooasya Ha 2apanmuitHoM maioHe
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Warranty Use and caie instuctions

All Rondell products are made of high-guality materials using the most advanced

technology. Each product passes several control stages before to get to your Réndell knives will serve you for a long time if you follow our
kitchen. ) ) _ ) recommendations for care and usage:
If used properly, Rondell provides the following guarantee for the knives 1. Before the first use wash the knives in warm water with soft

materials, from the date of sale:

¢ X50CrMoV15 steel — 25 years
¢ X30Crl3 steel — 2 years

cleaner, rinse carefully and wipe dry.
2. When washing the knives do not use scourers or cleaners

Keep the check and the guarantee card until the guarantee period is expired. containing chlorine or abrasives.

The guarantee for Rondell knives is valid from the date of purchase and covers 3 Wash the kplves right aﬁqr use, do not soak them for a long
manufacturing defects. time. Food acids, hard chlorinated water as well as chemical

compounds of detergents can cause staining & rusting under
long-term contact with steel..

4 Knives are not to be used in dishwashing machine. Due to
water influence, and colliding with other objects blade can get

The guarantee does not apply to:

« natural changes of product properties, appeared in the process of operation:
mechanical surface damage (scratches, attritions), natural changes of color of

the metal, stains, spots of lime, sharpness of the blade efc. blupt. Knives’ blades can get rusted due to long presents in wet
« change of steel color, staining caused by nonobservance of instruction manual environment.
* deformation and damage of the product due to misuse or drop 5. After washing the knives should be wiped dry in order to avoid
* damage of wood parts of the product (cracks, deformation) due to incorrect appearance of spots on the blades. i
Zg?r%meﬁe’ for example washing in dishwasher or storage in humid 6. Do not misuse the knives. Do not open canned food and bottles o™
' by the knives, do not use them instead of hatchet, especially for | Ron d en
frozen foods and bones. ‘Puofessionals Recommend
Warranty card 7. For each kind of work choose the knife of appropriate size.
8. Do not cut on solid surface (glass), it causes quick blunting of
Article name Date of purchase knives, use wooden or plastic cutting boards.

9. Try not to drop the knives on solid floor, it may damage them.
10. Keep the knives separately from other flatware in the special
blocks or on the wall magnetic holders. The block should be
located far from heat sources, in a dry, well-ventilated room.

11. Prevent the knives from strong blunting. Using a blunt knife is
dangerous, since it requires greater effort, under which the knife
may dart off and hurt your hands. Besides it is much easier to
correct slightly blunted blade, than to sharpen a blunt knife again.
12. Sharpen only clean and dry knives. For sharpening use
special tools (whetstones, knife sharpeners). Advisable angle of
Signature of customer________ sharpening is 20° between the whetstone and blade symmetry
center.

Serial number Signature of seller

Stamp of seller

Hereby I accept the guarantee conditions and confirm that I have no claims to appearance or
completeness of the package.

* Ensure the guarantee certificate is filled out correctly: all lines of the certificate should be filled, the date of
sale should be stated, seal on the guarantee certificate should be put
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