MODEL 480KS INSTRUCTIONS

ChefsChoice

Manual Diamond Hone®

Knife & Scissors Sharpener

Read these instructions before use.
It is essential that you follow these
instructions to achieve optimum results.




INSTRUCTIONS

Congratulations! You have selected the world’s first professional compact knife
and scissors sharpener, invented and made in the U.S.A. by EdgeCraft: the
world’s leading manufacturer of sharpeners. The EdgeCraft 480KS includes an
assortment of accessories to meet a wide range of sharpening needs. To get the
most from your new compact sharpener please follow these instructions.

The Model 480KS, See Figure 1, consists of the 2-Stage Knife Sharpener, two (2)
diamond coated abrasive pads, and three (3) Scissors Angle Guides.

The sharpener is shown at upper left — Figure 1 with the Fine grit diamond pad in
place on top of the sharpener. That abrasive pad, held in place by a magnetic strip
(not shown) recessed under the pad, can be removed and stored in the compart-
ment under the sharpener.

The sharpener shown in the upper right is turned over to show the open storage
compartment on its underside with the compartment cover removed.

There are two (2) different diamond coated pads, Coarse and Fine. The Fine grit
pad has a ruled groove along its length on the diamond coated side in order that
it can be readily identified. The Coarse grit pad is ungrooved. The abrasive pads
held in place on top of the sharpener by the built-in magnet can be removed from
the magnet with a finger nail or by inverting the sharpener and tapping it lightly
on the table.

There are three (3) differently colored Scissors Sharpener Angle Guides.

Follow the Detailed Instructions carefully to insure perfect results.
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Figure 1: Model 480KS Knife and Scissors Sharpener and its components.



KNIFE SHARPENING

The Chef’sChoice® 480 KS Knife and Scissors Sharpener is equipped with a
2-stage knife sharpening section with built-in angle guides that take the guess-
work out of sharpening and 100% diamond abrasives that sharpen quickly and
efficiently! Knives are sharpened first with medium diamond abrasives in Stage 1
then with fine diamond abrasives in Stage 2. The sharpening angle in both stages
is precisely controlled by roller angle guides (Fig. 2).

First, familiarize yourself with the parts of the sharpener (Fig. 2). Always start
with a clean knife. Place the sharpener on a flat surface, near the edge of a
table or other secure work surface. Hold the sharpener with fingers safely behind
the Guard Rib and place the blade in Stage 1: the slot nearest to the Guard Rib
(Fig. 3). Make sure the blade leans firmly against the roller guides. Without any
downward pressure, move the blade back and forth in the Stage 1 slot until the
blade is sharp. Keep your eyes on the roller guides; one or both should turn as you
pull the knife back and forth to ensure the knife is at the correct angle. Both sides
of the edge will be sharpened at the same time.

Next, place the knife in the Stage 2 slot, (Figure 4) making sure the blade leans
firmly against the roller guides and repeat the back and forth movement to refine
and further sharpen the edge. Usually, only 25 back-and-forth strokes are needed
in Stage 1 and about 5 back-and forth strokes in Stage 2. It is important to keep
the blade in contact with the knife roller guides at all times and apply little to
no downward pressure on the blade. If the knife is not sharp enough, repeat the
steps described above for both Stages
1and 2.

SUGGESTIONS: If you're right-handed,
hold the handle in the left hand and the
knife in the right. If left-handed, reverse
hands. Just remember to start sharpen-
ing in the slot nearest the handle (Stage Stage1 Stage?2
1). You won’t need any sharpening oils, (Medium)  (Fine)
lubricants, water or other liquids. Stage  Figure 2: Knife sharpener parts.
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Figure 3: Sharpening in Stage 1. Figure 4: Sharpening in Stage 2.



1 and Stage 2 are designed for only sharpening knives, not for sharpening scissors
or other tools.

CAUTION! Always keep fingers behind the guard rib. Handle the
sharpened knives with care - - they can be extremely sharp!

HOW TO USE SPECIALTY DIAMOND SHARPENING PADS

The Chef’sChoice® Diamond Hone® 480KS come with auxiliary diamond sharpen-
ing or honing pads that provide additional sharpening capabilities. It also features
a magnetic holder on the handle (See Figure 2) so sharpening pads can be easily
interchanged. Their use is described below.

DIAMOND ABRASIVE SHARPENING PADS

The Chef’sChoice® 480KS with the coarse diamond abrasive pad (mounted on
top of the handle) can be used as a sharpening stone to presharpen extremely
dull knives, before sharpening them in the two-stage sharpening section. Put the
sharpener on a secure work surface. Hold by the two-stage sharpening section
(not the handle!) with fingers safely behind the guard rib.

Position the knife blade at about a 20° angle to the pad (See Figure 6). Pull the
blade in a smooth motion away from the edge. Use only light pressure. Alternate
sides, sharpening one side of the edge
then the other. Continue until the edge
is reasonably sharp. Then use the two-
stage sharpening section to produce
a razor-sharp edge. Diamonds can-
sharpen any material, including stain-
less steel alloys and tool steel. The
coarse diamond abrasive pad mounted
on the model 480KS can also be used
like a file to sharpen hatchets and other Figure 5: Auxiliary coarse pad (on
cutting tools (Fig. 7). handle) and fine diamond pad.
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Figure 6: Pre-sharpening a knife with Figure 7: Sharpening an axe with the
coarse pad: correct angle and motion.  coarse pad.
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FINE DIAMOND PAD/FISHHOOK SHARPENER

This pad has a long groove in the center to sharpen fishhooks. Push the point
of the hook along the bottom of the groove moving away from the point (Fig. 8).
This fine grit pad can also presharpen knives before sharpening in the two-stage
sharpening section.

STORAGE COMPARTMENT

The Chef'sChoice® 480KS feature a handle storage compartment to hold
sharpening pads, personal accessories, fishhooks, line cutters and even small
pocket knives!

Figure 8: Using the fishhook sharpening Figure 9: Storage Compartment.
pad: correct motion.

SCISSORS SHARPENING

The Chef’sChoice® Model 480KS is designed to also sharpen scissors to
professional standards, simply and easily. It can put an exceptionally sharp edge
on your kitchen, household, sewing, and arts and crafts scissors. There are several
distinctly different types of scissors, consequently, it is important to completely
read these instructions to optimize your sharpening results.

The Chef'sChoice® Model 480KS Manual Knife and Scissor Sharpener owes much

of its uniqueness to its precision Scissors Angle Guides, designed to position

the scissor blade securely at a precise angle against the diamond abrasive pad.

Before sharpening your first scissors it is important to read the following

instructions carefully.

IMPORTANT INFORMATION

1. WARNING: EVEN THOUGH ALL SCISSORS MAY APPEAR TO BE SIMILAR,
THERE ARE MAJOR DIFFERENCES AMONG THEM THAT MUST BE UNDER-
STOOD BEFORE YOU USE THIS SHARPENER. THE MODEL 480KS WILL
SHARPEN MOST, BUT NOT ALL, TYPES OF SCISSORS. DO NOT ATTEMPT
TO SHARPEN HAIR STYLING SCISSORS, PINKING SHEARS, MANICURE
SCISSORS, SERRATED BLADES, TIN SNIPS, OR SCISSORS MORE THAN 10”
IN LENGTH.




The Chef’sChoice® Model 480KS will sharpen most other scissor blades,
including knife-edge scissors, as described below. It is essential, however that
you follow the instructions to optimize your results.

2. Itis not entirely obvious that the two blades on some scissors can be different.
When you cut with scissors, one blade the anvil blade, is designed to be below
the material and the other blade called, the cutter blade, is above the material.
See Figures 10 and 11. Commonly the blade on top of the material, the cutter
blade, does most of the cutting. Referring to the Figures 10 and 11, note that
the cutter blade usually has the oblong finger-hold and a more rounded tip. The
anvil blade has a more pointed tip and a round finger hold.

3. Itis very important to be able to identify the special knife-edge type scissors.
They have a cutter blade that is factory sharpened at a very small angle to form
a knife-like edge that is extremely sharp. THE KNIFE-EDGE CUTTER BLADE
MUST BE SHARPENED ONLY WITH THE WHITE COLORED KNIFE-EDGE ANGLE
GUIDE SUPPLIED WITH EACH SHARPENER. With this type scissor, the knife-
edge cutter blade does virtually all the cutting. Commonly only the cutter blade
of this type scissor has the knife edge. When that is the case and you can
properly identify and sharpen that blade, sharpening the other (anvil) blade is
optional. Only the knife-edge scissor blade should be sharpened by the special
procedure on page 10. If you elect to sharpen the anvil blade, use the sharpen-
ing procedure for standard scissors described on page 8. Do not confuse these
blades. If you have any doubt about whether you have this type of scissors, ask
your nearest fabric or sewing center to help you identify these special blades
before you sharpen them. (Most lower cost and general purpose scissors are
not knife edge scissors).

4. During the sharpening process you will need to know how to feel for a burr on
the scissor blade in order to know when sharpening is complete. Feeling for
a burr involves running your finger carefully across (NOT ALONG) the back of
the blade as shown in Figure 12. A burr is a microscopic bending of the tip of
the edge produced during the sharpening process which can be felt but is not
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Figure 11: Typical position of the Cutter
Blade and Anvil Blade on
Figure 10: Typical Right-handed Scissors. Right-handed Scissors.




always visible. It will feel rough and jagged compared to the smooth finish on
the back of the blade.

5. The Model 480KS will sharpen either right hand or left hand scissors with-
out the need to disassemble them. If you are left handed you probably have
purchased left handed scissors*. To sharpen right hand scissors, hold the
wider, knife sharpener portion of the sharpener in your left hand. With left hand
scissors hold the sharpener in your right hand (See Figures 13 and 14). How-
ever, the orientation of the angle guide on the sharpener will remain the same
with either right or left handed scissors.

6. Before sharpening identify the type of scissor you have*. Unless you have
scissors designed for specialized applications, you will have either; (a) stan-
dard right handed scissors; (b) standard left handed scissors; or (c) knife edge
scissors (which can be either right or left handed). By far the most popular
scissor is standard right handed. Follow the appropriate instructions below
depending on the type of scissors you have.

*You can determine whether your scissors are right or left handed as follows: Open the

scissors and lay them on a table. If the cutting edge of the top blade faces to your right, the

scissors are right handed. If the cutting edge of the top blade faces to your left, the scissors
are left handed.

SHARPENING PROCEDURES - GENERAL

Regardless of the type of scissors, either of the two blades can be sharpened first.
Position the sharpener adjacent to the edge of a tabletop as shown in Figures
13 and 14. Put the appropriate grit diamond pad on the sharpener and slide on
the correct Angle Guide as described in the following sections. You will want to
securely hold the handle of the scissor blade being sharpened in your free hand
(right hand if you are sharpening right handed scissors) and press the inside
mating flat face of that scissor blade securely against the guiding surface of the
angle-guide as shown. Before you start sharpening, the flat face of the blade
should be in perfect contact with the
guide surface and the cutting edge of
that blade must be in good sliding con-
tact with the diamond coated abrasive
pad. The free blade should hang freely
below the table as illustrated.

With the correct Angle Guide (see
subsequent sections) set onto the
sharpener and the flat face of the scis-

sor blade positioned in good contact
with the guide surface move the blade
back and forth smoothly with its edge
in sliding contact with the abrasive pad

Figure 12: Carefully feel for a burr along
the entire back of the blade. Note arrow
for direction of finger movement when
in contact with blade.



while maintaining perfect contact between the guiding surface and the face of the
blade being sharpened. This cutting or sawing-like motion becomes natural with
just a little practice. Apply only light downward pressure, sufficient to maintain
solid contact between the edge being sharpened and the diamond sharpening pad.
Continue the back and forth sawing-like motion until a burr is created along the
entire length of the scissor edge as outlined below.

A. SHARPENING STANDARD, RIGHT-HANDED SCISSORS

NOTE: NOT FOR KNIFE-EDGE SCISSOR BLADES.

To sharpen Standard Right Handed Scissors, proceed as follows:

1. Hold the knife sharpener end as a handle with your left hand (Figure 13) with
sharpening surface facing up.

2. Make certain the Fine grit diamond pad is placed in the recess on top of
magnetic holder, abrasive side up. (Identify the Fine grit pad by the groove ruled
down the length of that pad).

3. Slide the Red Angle Guide onto the smaller end of sharpener and position it as
shown (in Figure 13) over the diamond pad. The flat angle guiding surface of
the Red Guide must lean to your right — away from the sharpener handle. The
Angle Guide can be positioned anywhere over the diamond pad as long as the
blade edge rests on the diamond pad.

4. Place the sharpener adjacent to the edge of the table as shown.

5. Hold one scissor blade by its handle firmly in your right hand as shown in
Figure 13 and align the inside mating flat face of the blade against and in
intimate contact with the guiding surface as shown. The other blade should
hang vertically below the table surface as illustrated (Figure 13). With the blade
so positioned the cutting edge of the blade will be in contact with the surface
of the diamond coated pad. (The other blade should be on the left side of the
blade being sharpened).

Figure 13: Suggested hold for right Figure 14: Suggested hold for left
hand scissors. hand scissors.



NOTE: Sharpening left-handed scissors using the procedur designed for right-

handed scissors, or vice versa, will severely damage the scissor edge!

6. Holding the inside flat face of the blade constantly in intimate contact with the
guiding surface while maintaining the edge in solid contact with the diamond
abrasive pad, move the scissor blade forward and backward in a cutting or
sawing-like motion 4 or 5 times. Stop and check to determine if a burr has
formed on the flat face along the entire length of the edge (Figure 12). You may
find it convenient to hold the blade guide with your left thumb and/or forefinger
as shown in Figure 13.

7.1f a burr is detected along the entire edge, proceed to Step 8. If no burr has
developed continue to sharpen the edge with the back and forth motion until a
burr is present and then proceed to Step 8.

8. When a burr has been created along the entire length of the first blade, remove
the scissor and open and close the blades fully five (5) or more times to cut off
the burr.

9. Then repeat Steps 5 thru 8 with the second scissor blade.

10. Finish by opening and closing the scissors 5 to 10 times rapidly to cut off any
residual burrs along both blades. Wipe the blades off carefully with a soft cloth.

11. Test the blades for sharpness using a thin sheet of paper. If you need to further
improve sharpness, repeat the Steps 5 thru 11. Your scissors should cut
paper very easily when properly sharpened. If your scissors have an adjust-
ment screw make certain it is tightened until blade faces contact well when
opened and closed.

After many resharpenings if the above procedure fails to give a good edge, it may

be necessary to REANGLE THE EDGE as described below:

A.1 REANGLING THE EDGE OF STANDARD RIGHT-HANDED SCISSORS

This should be necessary only infrequently, when the procedure of Section A

does not sharpen well. When this is needed, proceed as follows for RIGHT-

HANDED scissors:

1. Hold the knife sharpener end as a handle (Figure 13) with your left hand with
the sharpening surface upward.

2. Insert the Coarse grit diamond pad in the recess directly on top of the magnetic
holder, abrasive side up. (First remove the Fine grit pad, which can be stored in
underside compartment).

3. Slide on the Gray Angle Guide over the Coarse diamond pad. The flat angle
guiding surface of the Gray Guide must be to your right leaning away from the
knife sharpener end.

4. Follow Step 4 thru 10 of Section A above. Because more metal must be
removed from the edge facet during the reangling, many strokes will be
needed to create the burr.




5. Once a burr is developed along the entire edge, remove the Gray Angle Guide
and the Coarse grit pad. Install the Fine grit diamond pad on the sharpener
along with the Red Angle Guide and repeat Steps 2 thru 11 of Section A.

B. DETAILED PROCEDURE FOR SHARPENING STANDARD

LEFT-HANDED SCISSORS

The procedure for LEFT-HANDED Scissors is the same as for standard right handed

Scissors, (see Section A) except:

Step 1. Hold the knife sharpener end as a handle with your right hand
(Figure 14).

Step 2. No change to Step 2 — Section A.

Step 3. The guiding surface of the Red Guide will lean to your left — still away
from the knife sharpener end.

Step 5. Hold the scissor blade firmly in your left hand and in good contact with
the guiding surface.

Steps 6 thru 11. Follow these steps of Section A.

B.1 REANGLING THE EDGE OF STANDARD LEFT-HANDED SCISSORS

Follow procedure of Section A-1 with the following exceptions:

Step 1. Hold the knife sharpener end as a handle with your right hand, and
scissors in your left hand.

Step 2. Follow Step 2 of Section A-1.

Step 3. The flat angle guiding surface of the Gray Angle Guide must lean to
your left —away from the sharpener handle.

Steps 4 thru 10: Follow steps 4 thru 10 of Section A. Hold blade handle in your
left hand. Then reinstall the Fine abrasive diamond pad and the Red
Angle Guide on the sharpener and repeat Steps of Section B above to
complete sharpening.

FOR KNIFE EDGE SCISSORS

IMPORTANT: Knife-edge scissors, designed particularly for cutting heavy or
multiple fabric layers, have one or both blades capable of cutting more like a knife.
NOTE: If you plan to sharpen your scissors and are uncertain whether the scissor blade
is a knife edge type, it is safe to assume it is knife edge and to proceed as described
below. If the blade is not knife edge type you will find that you cannot develop a burr in a
reasonble time. In that event you probably have a pair of standard scissors. Then sharpen
according to the instructions for standard scissors on page 8. See note 3 on page 6 for
further information.

To sharpen KNIFE EDGE SCISSORS:

1. Use ONLY the Fine grit diamond pad (with ruled groove) and the White Angle
Guide. Never use either of the other angle guides or the coarse diamond pads
for Knife Edge scissors. Take time to identify each blade carefully.




2. Otherwise follow Step 4 and the subsequent steps of Section A or Section
B depending on whether you have Right Handed or Left Handed knife-edge
scissors. Most knife-edge scissors are Right Handed.

3. Only the knife-edge scissor blade is sharpened by this special procedure.
Commonly only the cutter blade of this type scissor has the knife edge.
Sharpening the other blade (anvil blade) if it is a conventional blade is
optional. If you elect to sharpen the anvil blade, use the sharpening procedure for
standard blades of Section A or B described above depending upon whether
you have a right or left handed anvil blade.

4. Do not attempt to Reangle Knife Edge Scissors.

SCISSORS SHARPENING SUGGESTIONS

Your Chef’sChoice® Model 480KS is designed to produce scissor edges that are
like new, quickly and easily. To insure that you get the very best scissor edges
every time, take time to correctly identify the type of scissors to be sharpened, and:

1. Always make certain that the flat face of the scissor blade is in intimate contact
and alignment with the guiding surface of the correct Angle Guide (Figure 13
and 14).

2. Sharpen using a smooth back and forth stroke keeping the scissor blade edge
in solid sliding contact with the correct diamond pad during the entire stroke.

3. Do not attempt to sharpen pinking shears, serrated blades or knives, with the
scissor sharpener.

4. Make certain that the scissor blades are clean before sharpening.

5.1t is essential to learn how to feel for the burr. This is the best indication that
sharpening in a given stage is complete. Make certain the burr has formed
along the entire blade. .. from pivot to tip (Figure 12).

6. With curved poultry shears you need sharpen only the smooth convex blade.
The other blade, concave (usually serrated) blade will not need sharpening and
cannot be sharpened on this sharpener.

7. Do not attempt to sharpen serrated blades. However, where only one blade is
serrated, the other blade if it is a standard convex or straight edge blade can be
sharpened using the procedure for standard scissors. Look carefully for serra-
tions. They can sometimes be very small and difficult to see.

8. Scissor Adjustment: All “professional” scissors and many other quality scissors
have a screw tensioner at the pivot. The performance of your scissors and your
scissor life may be improved by adjusting this pivot to establish and main-
tain a smooth edge contact when you close the scissors. Proper adjustment is
determined by opening scissors to 50% of blade length, then tightening until
blade looseness is just barely removed. It is important that the pivot not be
over tightened.




9.Do not use honing oils, water or any other lubricant on the Sharpener or
sharpening pads.
10. To clean sharpener, shake off or blow off any loose metal filings. Wipe parts
with a damp cloth and store diamond pads in the storage compartment.

LIMITED WARRANTY

Used with normal care, the Chef’sChoice® Model 480KS Knife and Scissors
Sharpener is guaranteed against defective material and workmanship for a period
of one (1) year from the date of original purchase (“Warranty Period”). We will
repair or replace, at our option, any product or part that is defective in material or
workmanship without charge if the product is returned to us postage prepaid, with
dated proof of purchase, within the Warranty Period. This warranty does not apply
to commercial use or any product abuse.

ALL IMPLIED WARRANTIES, INCLUDING IMPLIED WARRANTIES OF MERCHANT-
ABILITY AND FITNESS FOR A PARTICULAR PURPOSE, ARE LIMITED TO THE
WARRANTY PERIOD. EDGECRAFT CORPORATION SHALL NOT BE LIABLE FOR ANY
INCIDENTAL OR CONSEQUENTIAL DAMAGES. Some States do not allow limitations
on how long an implied warranty lasts and some states do not allow the exclusion
or limitation of incidental or consequential damages, so the above limitations or
exclusions may not apply to you. This Limited Warranty gives you specific legal
rights and you may also have other rights which vary from state to state. Send
inquiries and product requiring service directly to our Service Center. Describe
defect and include your address and telephone number.

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.
Please include your return address, daytime telephone number, and a brief
description of the problem or damage to the sharpener on a separate sheet inside
the box. Retain a shipping receipt as protection against loss in shipment.

Send your sharpener (insured and postage pre-paid) to:

EdgeCraft

World Leader in Cutting Edge Technology
EdgeCraft Corporation
825 Southwood Road, Avondale, PA 19311 U.S.A.
Customer Service (800) 342-3255 or 610-268-0500

Assembled in the U.S.A. www.chefschoice.com

Chef'sChoice®, EdgeCraft® and Diamond Hone® are registered trademarks of EdgeCraft Corporation, Avondale, PA.
© 2012 EdgeCraft Corporation M480960




MO[MENDb 480KS PYKOBOMACTBO MOJIb3OBATEJIA

ChefsChoice

Touyunka ¢ anmMmasHbIM

abpasnBom Ansa py4yHoun
3aTOUYKU HOXEN N HOXHUL
Diamond Hone®

Mepen ucnonb3oBaHUEM NPOYUTANTE UHCTPYKLMIO.
OueHb BaXHO crieAoBaTb MHCTPYKLUKU ANA
OOCTUXKEHUS Haunyuluero pesynsrara.




WHCTPYKLIUN

Tounnka ChefsChoice 480 KS ans 3aTouku Hoxel M HOXHWL ocHawieHa 100%
anvasHbiMu abpasvBamu Ansi GbICTPO U APEKTUBHON 3aTOUKM, @ Talkke 2-X
CTyneH4aTbiM  YCTPOWCTBOM AMNS 3aTOYKM HOXE CO BCTPOEHHBbIMW YrMOBbLIMU
HanpaensoLWwyMm, Gnarogaps KOTOPOMY He NPUAETCH YCTaHaBMVBaTb NPaBUIbHBINA
Yron 3aTouku Hayrag. Hoxw cHavana 3atauuBatotcs B YcTpoiicTee 1-rpy6Goii 3aTouku,
a 3aTem B YCTpOICTBE 2 — TOHKOW 3aTouku. B oBowx ycTpoiicTBax yromn 3aTtouku
3a7aeTcs PONMKOBbIMM HanpasnstoLwmmmn (Puc.2).

Tounnka Mogenn 480KS, cm. Puc. 1, ocHalleHa 2-X CTyneH4aTbIM YCTPOWCTBOM
[N 3aTO4KN HOXeN, ABYMSI (2) anMasHbIM1 abpasuBHbLIMK NacTuHamu, 1 Tpemst (3)
YrMOBBIMY HAaNPaBASHOLLMMM A1 3aTO4KN HOKHMLL.

Tounnka nokasaHa B NeBOM BepxHeM yrmy PuicyHka 1. BepxHsisi naHenb TO4Unku
OCHalLleHa anmasHoi MonupyoLLen NnacTUHOW TOHKOI 3aToukn. OTa abpasviBHas
NnacTMHa KpenuTcs Ha TOYMUNKEe C MOMOLLbIO MarHUTHOW MOMNOCKK (He nokasaHo
Ha PUCYHKE), HAXOAALLENCS B BbleMKE MOZ, NMacTMHOW. MNacTuHy MOXHO CHSTb U
XPaHWTb B CrieLyanbHOM OTAENEHN B HXKHEN YacTW TOUYUITKA.

B npaBom BepxHeM Yrny pucyHka nokasaHa nepeBepHyTasi TOYUrIKa C OTKPbITbIM
OTAENEHNEM N CO CHATOM KPbILLKON.

Touurnka ocHalleHa AByMs (2) pasHbiMK anmMasHbIMU NnacTuHammy rpyboit v TOHKOM
3aToyky. [nacTvHa TOHKOW 3aTOYKM UMEET KaHaBKy Mo BCEl AfMHE CO CTOPOHb,
NOKPLITON anmasHbiv abpasveoM, Ans TOro, 4ToObl OTNIMYMTL €€ OT NNAcTUHbI rpyboi
3aToyku. MnacTuHa rpyboit 3aTouKn He MMEET Takow kaHaBku. AGpasviBHbIE NMaCTVHbI,
3aKpenneHHble Ha BepxHel MaHenmu TOYMIKU C MOMOLLBIO BCTPOEHHOTO MarHuTa,
MOXHO CHSITb NanbLamu, nuGo, nepeBepHyB TOYMIKY U Crierka nocTyyas O CTOf.
Tounrnka ocHalleHa Tpems (3) yrmoBbIMM HanpaBnsOLWMMU PasHOro LBeTa Ans
3aTOYKN HOXHULL.

TiaTtenbHO cneayiTe MHCTPYKLMM NO 3aTouKe, MPUBEAEHHON HUXe, A AOCTKEHUS!
HaunyyLlero pesynsrara.

Otaenenve
2—Xx cTynenvaroe NS XpaHeHus
YcTpoiicTeo ans

3aTO4KM HOXE

Huxnas
naxens
BepxHssa naHenb

€O BCTPOEHHOM Kpbiwka:

anmasHoit Otpenexue

NNACTUHOI TOHKON Ans XpaHexus

a6pa3nBHOCTN

Hanpasnsiowas
f ) TNOBEPXHOCTD
Sere

Anma3Hast nnactusa L]
TOHKOWN aﬁpaaunnoc'ru
Anmaswas nna&ruha '
rayGoii Yrnosas Yrnosas Yrnosas
NS HOKHULY INS HOXKHUL, INS HOXKHUL,
(Kpachas) (Cepas) (Benas)

PucyHok 1: Tounnka ans Hoxen u HoxHul, Mopaenu 480KS 1 ee KOMMNOHEHTbI.



3ATOYKA HOXEN

Touurnka Chef'sChoice® Moaenu 480 KS ansa 3aToukut HOXKEN U HOXHIALL OCHALLieHa
2-X CTyneH4aTbIM YCTPOICTBOM AMst 3aTOHKM HOXEW CO BCTPOEHHBIMM YIMOBbIMU
HanpaensoLLMMM, Tak YTO BaM He MPWAETCS UCKaTb NpaBWMbHbIA Yron Hayrafd, v
100% anmasHbiMu abpasviBamu Ans BeicTpon n adhdpekTvBHOM 3aToukm! Hoxu
CHavana 3arauusatotcs B YcTpoiictBe 1 rpy6oi 3aTouku, a 3aTem B YCTpoiicTBe
2 TOHKOV 3aTodkW. B 0Bonx ycTpoicTBax yron 3aTouku 3a4aeTcst POSMKOBbIMU
Hanpaensowmmm (Puc. 2).

[ins Hayana O3HaKOMBTECH C YCTPOWCTBOM Touunku (Pvc. 2). Mepen 3aToukon
BCErAa MOWTe HOXMW. YCTaHOBUTE TOMMIIKY Ha MMOCKOA MOBEPXHOCTU, Ha Kpaio
cTona, nMbo Ha ApYrol yCTOMYMBOM paboyen MoBepXHOCTU. [lepxuTte TOUMNKY
OCTOPOXHO, Tak YTObbI NarnbLbl HAXOAUMCL 3a 3almMTHBIM Pebpom 1 ycTaHoBMTE
nesBue B YcTpoiicTBo 1: Brivkaiiiuee k 3awwmtHomy Pebpy (Puc. 3). Y6eautech, 4to
ne3Byie NOTHO NpUNeraeT K PO KOBbLIM HanpaensioLLmm. CoBepLLaiTe BO3BPaTHO-
nocTynarenbHble ABvxeHus, 6e3 kakoro nubo faeneHnst Ha nessue B YCTponcTee
2 po Tex nop, Moka nessue He CTaHeT ocTpbiM. Korga nessue npoxoaut yepes
YCTPOWCTBO, HAJ0 CNeauTb, 4ToBbl oaHa Ui 0be HanpaBNsOLLMX BpaLLanucs. 310
03Ha4aeT, YTO Ne3Bue HaxoaWTCA nof NpaBuIbHbEIM yrioM. O6e CTOpOHbI Ne3sust
6yAyT 3aTaunBaTHCH OHOBPEMEHHO.

3aTem ycTaHoBWTE HOX B YCTPOMCTBO 2, (Puic. 4) Y6eauTech, YTO nesBue NnoTHO
npuneraeT K PoNvKOBbLIM HaNPaBMSOLLMM 1 NPOAOIKaiTe CoBepLUaTL BO3BPATHO-
nocTynatenbHble ABVKEHWs, 4YTOObl OTMONMPOBATb M OKOHYATENbHO 3aTOuUTb
nessve. Kak npaeuno, Tpebyetcs caenatb Bcero 25 BO3BPATHO-MOCTYMaTENbHbIX
[OBWKEHU B YcTpoiicTBe 1 1 okono 5 npoxodoB B YcTpoicTee 2. BaxHo, YTOObI
nesBre Kaxabli pa3 HaXoauroch B KOHTaKTe C POMMKOBLIMW HaMpaBMsoLLMMU,
a [aereHMe Ha nessue 6bino cnabeim unu ero He 6bino Booblue. Ecrn
HOX HEe#oCTaToO4HO OCTPbIN, MOBTOpUTE  saumos POTMKOBLIe
ar, OrnucaHHble Bbllle B 0DOMX | MarHuTHBI# 5s6¢0 Hanpaensiowve|
YerpoiictBax 1 u 2. AepAcIEnt
COBET: Ecnu Bbl npaBlia, TO pyyka
TOYMIKN [OKHA HaxXoouThbCA B NEBOV
pyKe, a HOX B npaBoi. Ecnun Bbl nesLua,
TO BCe [AOMKHO ObiTb HaoGopotr. He

3abbiBaiiTe, {TO 3aTO4Ky HeoGxomMmo Pl {F:Tpggﬁcram
HaWHaTb C YCTPOVCTBA, GIKHETO K HOXa  garouen) (.
pydke (YctpoiictBo 1). [ns 3aToukn He (T
TpebyloTCst HUKakue TouunbHble Macrna, PucyHok 2: [leTanu Ans 3aTouku HOXe.

YcTpoiicTBo 2
HKOW 3aTO4KM)

PucyHok 3: 3aTouka B YcTponctse 1. PucyHok 4: 3aTouyka B YcTponcTBe 2.



CMasblBarolLMe BellecTBa, BoAa WnM Apyrve xugkoctw. Yctpoiictea 1 un 2
npenHasHaueHb! TOMNbKO A4S 3aTO4KW HOXXEN. He 1cTonb3yiiTe UX Ans 3aTOMKM HOXHUL
1 OPYTVX UHCTPYMEHTOB.

BHUMAHUE! Bcezda OJdepwume nanbybl 3a 3awumHbiM Pe6pom.
O6pawalimecb C 3amoO4YeHHbIMU HOXamu ¢ 0CO60l OCMOPOXHOCMbLIO, OHU
Mo2ym oka3ambCcsl ocmpee, YeM ebl oxxudaeme!

MHCTPYKLMA NO UCNONb30BAHUIO CNELMANBHBbIX
AJIMA3HbIX TOYUJIbHbIX MIACTUH

Tounnka ChefsChoice® Diamond Hone® Mogenn 480KS  ocHalleHa
BCrIOMOTraTeNbHLIMU TOYUNbHBIMU WU MONMPYIOLLMMW anMasHbIMi - NacTuHamu,
KOTOpblEe MPEeAOCTaBASIOT JOMNOMHUTENbHbIE BO3MOXHOCTM 3aTodku. Takke Ha
pyuKe UMeeTCst MarHUTHbIA AepXKaTerlb, YTO NO3BOMSIET NErko MOMEHSITb MacTUHbI
mectamy (Cm. PucyHok 2). Micnonb3oBaHWe nnacTuH onvncaHo aanee.

AJIIMA3HbIE ABPA3UBHbBIE NONUPYIOLLUE NAACTUHbI

Tounnka Chef'sChoice® Mogenu 480KS ¢ anmasHoii nnacTuHoii rpyGom 3aToqku
(BCTpOEHHas B BEPXHIOIO MaHemnb Py4ku) MOXET UCMONb30BaThCst Kak TOUMIbHbINA
KaMeHb [119 O4eHb TYMbIX HOXEN Nepes UX 3aTOYKOM B 2-X CTYNeHYaToM YCTPOMCTBe.
YcTaHOBUTE TOUMIKY Ha POBHYHO pabodyto MOBEPXHOCTb. [lepkute TOUMNKy 3a OTCek
C 2-X CTyneH4aTbIM YCTPOCTBOM (He 3a py4ky!), Tak 4ToBbl nanbLbl HaXoAUNMCh 3a
3aLMUTHBIM peBGpom.

YcraHosuTe nessue Hoxa nopa yrmom 20° k nnactuHe (Cm. Puc. 6). Mpotaxute
nessie MnNaBHbIM [BWKeHeM Ha cebs. [laBneHne Ha nessue AOMKHO ObiTb
nerkum. 3aTadyMBanTe HOX, MOOYEPedHO MPOTArMBas TO OAHY CTOPOHY NesBus,
To Apyryto. MpogonxainTe [0 Tex nop, rnoka fe3sue He CTaHeT 3aMEeTHO OCTPbIM.
3atem uCronbayiiTe  YCTPOMUCTBO  2-X
CTYMeHYaTon 3aToukWM Ans MomyYeHus
pexyLLen KPpOMKM OCTpoW kak GpuTsa.
Anmaz  MoxeT  3atouuTb  Jilo6on
marepuan, BKMIOYas HepXaBeloLLyo U
VHCTPYMEHTanbHyto  cTanb. AnmasHas
nnactuHa rpyboii 3aTouku, BCTPOEHHast
B Mopgenb 480KS, MoxeT Takke

MCMOMb30BaTbCA AMIS1 3aTO4KM GOonbLUMX
Pa3fenodHbIX HOXEN 1 APYTX PEXYLLUX
VHCTPYMEHTOB. (Pvic. 7).

PucyHok 5: [lononHutenbHas
nnacTuHa rpyoon 3aTouku (Ha pyuke) u
anmasHas nnacTUHa TOHKON 3aTOYKU.

LOBVXEHUE
< NMPY 3ATOYKE
NIACTUHA
HOX rpyEom
3ATOYKM
25°- 40°

yron (

PucyHok 6: NpeaBaputensHas
3aToyka HoXa NnacTUHOW rpy6on
abpa3vBHOCTM: NPaBUNbLHbLIN Yron U
ABUXeHue.

PucyHok 7: 3aTouka Tonopa Ha
nnacTuHe rpy6oi abpasuBHOCTK.



ATIMA3HAS MIACTUHA TOHKOM

3ATOYKU/TOYUNKA ANnd PbiIBONOBHbIX KPKOYKOB

Y 3TOV NNacTVHLI €CTb NOCEepeanHe KaHaBKa Amis 3aTOYKW PbIBOMOBHBIX KPHOYKOB.
MpoBeauTe oCTpUEM Kpiouka No [JHY KaHaBKM ABVKEHEM Ha cebsi, Npy aTom ocTpre
[IOMKHO HaxoauTbest c3aam (Puc. 8). Ota nnacTnHa TOHKON 3aTOYKW Takke MOXeT
MCMONb30BaTLCA AJ1s NPeABapUTENbHOM 3aTOYKW HOXEN, Nepen TEM Kak nepenTun K
2-X CTyneH4YaToMy YCTpPOWACTBY.

OTAENEHWE OANA XPAHEHUA

Tounnka Chef'sChoice® Mopenu 480KS vmMeeT oTcek Ans XpaHeHWsi abpasviBHbIX
NNacTuH, MENKUX MHCTPYMEHTOB, PbIGOMOBHbIX KPHOYKOB, MOZEMbHbBIX HOXEN 1 faxe
ManeHbKWUX KapMaHHbIX HoXe!

PucyHok 8: Ucnonb3oBaHue nnacTuHbl  PucyHok 9: OTAeneHue ANs XpaHeHus.
NS 3aTOYKU PbIGONOBHBIX KPHOYKOB:
npaBunbLHOE ABUXEHMeE.

3ATOYKA HOXHWULL

Toumnka ChefsChoice® Mogenm 480KS Tawke npeaHasHadeHa [Ans
NPOECCHOHANBHO 3aTOUKM HOXHWL. OHa C NErKocTbio 3aTouWT Ne3BUs BaLLMX
KYXOHHbIX, GbITOBbIX, LUBEMHbIX 1 PyKOAENbHBIX HOXKHILL O UCKIIOYUTENBHO OCTPOro
cocTosiHMS. CyLLIECTBYET HECKOMBKO OTIIMYAIOLLMXCS APYr OT Apyra TUMOB HOXHWL,
MO3TOMY O4€Hb BaXXHO MOSTHOCTBIO NPOYMTaTH AGHHYIO UHCTPYKLMIO A4S AOCTVXKEHUS!
HannyyLero pesyrnsraTa B MPOLECCE 3aTouKu.
PyuHast Tounnka Chef'sChoice® Mopernu 480KS Anst Hoxell U HOXHUL, oBsisaHa
CBOEV YHUKaNbHOCTBIO CrieumanbHbIM - HaMpaBnsioWyM A 3aTOYKW  HOXHWL,
KOTOPbIE CyXaT [N TOYHOTO MO3VLIMOHMPOBAHUS NE3BUSI HOXHWUL, OTHOCUTENBHO
abpasvBHOM NnacTuHbl. [epens TeM Kak BrepBble 3aTouUTb HOMXHMLbI, BaXHO
BHUMATENbHO MPOYNTATh AAaHHYI0 UHCTPYKLMIO.
BA)KHASI WHO®OPMALIUA
BHUMAHME: HECMOTPS HA TO, YTO BCE HOXXHULIbI MOIYT
KA3ATbCA OOUHKAOBBLIMU, MEXXAY HUMU ECTb 3HAYUTENBHASA
PA3HUUA, 3TO HEOBXOAUMO NOHUMATb NEPEQ HAYAIIOM
NCNONb30BAHUA TOYUIKU. MOOENDb 480KS 3ATOUYUT
BOMbLUMHCTBO, HO HE BCE TUMbl HOXXHUL,. HE NbITAUTECH
3ATOUYUTb NAPUKMAXEPCKUE HOXHWULIbI, PUTYPHbLIE
HOXHWLbI, MAHUKIOPHBLIE HOXHWLIbI, 3YBYATbIE NNE3BUS,
HOXHULbI MO METATIY, TIMBO HOXHULIbI OJIMHOW BOJEE 25 CM.
Touunka Chef'sChoice® Mogenu 480KS 3atounT GOMnbLUMHCTBO Ne3Buit
pasHbIX TUMOB, BKITHOYAsi HOXHWLIbI C NE3BMEM HOXEBOTO TUMA, Kak




onmncaHo Hwke. BaxkHo cnepoBaTh MHCTPYKUMSIM AN AOCTYKEHNUS
OonTUManbHOro peaynsrara.

2. He Bcerga o4eBMaHO, YTO Ne3BUSt  MOryT ObITb pasHbiMK. Bo Bpemst
pesku, OHO 13 NEe3BWIA, OMOPHOE, BCEraa HaxoAUTCA NOf, paspe3aemMbiM
mMatepuanom, a apyroe, paboyee ne3sue, HaxoguTcs Hag HAM. CM.

Puc. 10 n 11. Kak npaBuno, nessue, HaxoasLLeecs Haf MatepuanomM
BornbLue Bcero yyactsyeT B pa3pesaHuu. [locmotpes Ha PucyHkn 10 n 11,
obpatuTte BHUMaHVe, 4To paboyee nesBue, kak NpaBuo, UMeeT Gonee
npoaonroBaToe KonbLo AN nanbLa v 6onee 3akpyrneHHbI KoHYMK. B To
BpEMSsi Kak ONOpHOE Ie3BMe UMEET 3a0CTPEHHbIN KOHYMK U KPYTIoe KOmbLio.

3. OueHb BaXHO YMETb OMNpeaeniTb HOXHULIbI C NIE3BYEM HOXEBOTO TUMa.
OHu nmetoT paboyee HOXEBOE Ne3Bue, 3aTO4EHHOEe Ha 3aBoze Mof O4eHb
mManbiM yrnom. PABOYEE NE3BUE HOXXEBOIO TUMA 3ATAYMBAETCA
TOJbKO B MA3Y C YITIOBbIM/ HAMPABIAOLWMMUN, BEJIOrO
LIBETA, KOTOPbIE MAOYT B KOMMNEKTE C TOYUITKOW. Y Takux
HOXHUL, NpaKTUyecky Bcto paboTy No peake Npov3BoauT pabodee nessvie
HOXeBOro Tuna. Kak npaBuo, HOXHWLbI TAKOro TUMNa UMEKT TOMNbKO OAHO
HOXeBoe nesBue — paboyee. B aTom cnyyae, Bam He cocTaBuT Tpyaa
ONpeAenuTL 1 3aTo4nTb 3TO Ne3Bue, B TO BPeMS, kak 3aTouka Apyroro
(onopHoro) nesBus He siBNsieTcst obs3atenbHol. OcobbiM 06pasom
[OMKHbI 3aTauMBaTbCs TONbKO N1e3BKS HOXEBOTO TUMNa, KaK OnMcaHo Ha
cTp. 10. Ecnu Bbl Takke pelunTte 3aTo4UTb OMOPHOE nessue, crneaynte
CTaHAapTHOW npoLueaype 3aTO4KU HOXHWL, onvMcaHHoM Ha cTp. 8. He
nyTainTe aTv ABa TMna neasuii. Ecnn y Bac ectb kakue-nmbo comHeHus
OTHOCUTENbHO TUMA HOXHULL, YTOYHUTE 3TO B aTerbe nepes Havanom
3aToYKU. (BOMBLUMHCTBO HEAOPOrMX HOXHUL, OBLLEro Ha3HaYeHNst He
VMEIOT NEe3BUSA HOXEBOTO TUNa).

4. Bo Bpemsi 3aTO4KM BaM NPUAETCSI HAy4YMTbCSt ONpeaensiTb 3ayceHel, Ha
NEe3BUK HOXHWLL ANS TOro, YTOBbI MOHMMAaTL B Kako MOMEHT crieayeT
npekpaTuTb 3aToyKy. [ins onpeaeneHns 3ayceHua Heobxoanumo
OCTOPOXHO NpoBecTu nanbLem nonepek (HE BAOJb) 3aaHei CTOPOHbI
nesBusi, Kak nokasaHo Ha Puc. 12. 3ayceHeL, — 3T0 MMKPOCKONUYeckoe
NpoJoMMKeHVe Kpas neasus, BO3HUKALOLLIEe BO BPEMS 3aTOYKW, KOTOpoe
He BCeraa 3aMeTHO, HO ero nerko noYyBcTBOBaTh. byaer owyuiarbes
rpy6as HepoBHast KPOMKa MO KOHTPACTY C rMajKo MOBEPXHOCTLIO
cocefiHel CTOPOHbI N1e3BYS.

OnopHoe
ne3sue

PaGoyee
ne3sue

PerynupoBka
HATSHKHOTO BUHTA

=z PucyHok 11: TunuuHas nosuums

PucyHok 10: TunuyHble NpaBopyYHbIe paboyero 1 onNopHOro ne3sus Ans
HOXHULIbI. NPaBOPYUHbLIX HOXHUL.




5. Touunka Mogenu 480KS 3aTtoumT Kak npaBopyyHble, Tak 1 NEBOPYYHbIE
HOXHULbI 6e3 HeoBXxoaMMOCTU KX pa3bupats. Ecnv Bbl neBLua, To, No
BCEW BEPOSITHOCTU, Bbl MPUOBPENY NEBOPYYHbIE HOXHULEI*. Mpu 3aTo4ke
NPaBOPYYHbIX HOXHUL, AepXuTe Gonee LLUIMPOKYH HYaCTb TOYUIKN C OTCEKOM
[NS1 3aTOYKN HOXeW B NeBOM pyke. Mpy 3aTouKe NEBOPYUHBIX HOXHUL]
OepxuTe Tounnky B npaeoi pyke (Cm. Puc. 13 n 14). OgHako, nonoxeHve
YITIOBbIX HAMPABMSOLLMX TOYMIKM OCTAHETCS NPEXHEN, HE3aBUCUMO OT
TOro 3atavmBaeTte Bbl NPaBoOpy4Hble NI NEBOPYYHbIE HOXHULIbI.

6. B nepByto oyepenb, HEOGXOANMO ONPEAENUTL TUM HOXHWL,

KOTOpbIE Bbl COBUpaeTeCh 3aToUUTL*. ECNn TONbKO y Bac B pykax

He cneumanmanpoBaHHble HOXHULbI, TO 3TO ckopee Bcero nubo: (a)
CTaHAapTHble NPaBOPYYHbIe HOXHWLBI; (D) CTaHAAPTHbIE NEBOPYYHble
HOXHMLBI; (C) HOXHULBI C NIE3BMEM HOXEBOrO TvNa (KOTopble Takke MoryT
6bITb NPABOPYYHLIMM 1 NEBOPYYHbLIMYM). B HacTosLiee Bpems Haubonee
pacnpocTpaHeHbl CTaHAAPTHbIE NPaBopyYHble HOXHULLL. CneayinTe
VHCTPYKLIMSIM HUXXE, B 3aBUCUMOCTM OT TOTO, KaKOW TUM HOXHWL, Bbl
cobrpaeTech 3aTounTb.

* Bbl MOXeTe onpeaennTb, Kakoro TMna HOXHULbI HAXOAATCA Y Bac B pyKax, NpaBopy4vHble
nnun neBopyYHble, crieqyowmnm 06p330MZ passegnTe HOXHULBI U NMONOXUTE UX Ha CTOI.
Ecnn pexylias KpoMka BEpXHEro ne3Busi HaxOAWTCS crpaBa OT Bac, TO HOXHWLbI
npaBopyyHble. Ecnn pexyluas KpoMKa BEpXHEro nessus HaxoAMTCs crnesa oT Bac, TO
HOXHULbI NEBOPY4HbIE.

MPOLIECC 3ATOYKWU. OBLUME CITYYHAW.

HesaBncMMO OT TuNa HOXHWL, HauWMHaTb 3aTOuKy MOXHO C noboro nessus.
YcTaHoBUTE TOYWNKY Ha CaMblii kpaii MOBEPXHOCTM CTOMa, Kak MokasaHo Ha
Puc. 13 n 14. YcraHoBuTe anmasHylo nnacTuHy noaxopsilei abpasuBHOCTW
Ha TOMMIKY, BCTaBMB MPaBUIbHYIO YITIOBYKO HaMpaBMsiollylo, Kak OnuMcaHo B
cregylowmx pasgenax. Kpenmko yaepxusaiTe pyyky 3aTayvBaemoro nesBust
HOXHWL, B cBOGOAHON pyke (MpaBoW pyke, €Crv Bbl 3aTayMBaeTe NpaBopyyHble
HO)KHIALLbI) n NnoTHO npvmmmame BHYTPEHHIOK MOBEPXHOCTb J1e3BUA HOXHUL, K
HanpaBnstoLLEN, Kak NnokasaHo Ha pucyHke. Mepen Tem Kak Bbl HAYHETe 3aTaqvBaTb
ne3Bue, ero BHyTPEHHSIS MOBEPXHOCTb JOMKHA HaXoAUTLCS B MIIOTHOM KOHTaKTe C
HanpaensioLLei, a pexyLias Kpomka Ne3sust JomkHa GbiTb B xopomeM KOHTaKTe
[ I'IJ'IaCTVIHOVI I'IOKprTOVI arnmvasHbiMm
abpasvsom. BTopoe nessue HOXHUML,
6yneT cobogHO cBMCATb BHU3 C Kpast
CcTOna, Kak NokaaHo Ha pUCYHKe.

Ecrm yrnosas HanpasnsoLas
BbICTaBMNeHa NpaBuIbHO (CM. CreaytoLLve
pasgernbl), ¥ nnockasi CTOpoHa nesBust
HOXHUL, HAXOOWUTCS B NIIOTHOM KOHTaKTe
C  HanpasnstoLLen MOBEPXHOCTHHO,
[BuWraiiTe nessue CrOKOVHO «Tyda -
obpatHo», Takum oGpa3oM, YTOGbI
€ro Kpall Haxogurcs B CKOMb3silLem

PucyHok 12: OcTopoxHO HainguTte

g M 3ayceHel| Ha npoTsXeHUM BCeW ANUHBI
KoHTakte ¢ abpasvBHoM NNAcTMHO, - 3anHeit noBepxHOCTY ne3Busi. O6patute
COXpaHsAA Mpu 3TOM XOPOLUMW KOHTAKT  BHMMaHWe Ha CTPEenKy, yKa3biBatoLyto
MeX[y HanpasrAoLLEen NMOBEPXHOCTLIO U HanpaBrneHWe ABVKEHNS Nanbua npu
MIIOCKOCTBIO 3aTayBaeMoro Ne3sus. KacaHuu nessus.



Takoe «pexyliee» UM «NUnsLiee» [BWKEHWE PyKN CTaHeT €eCTEeCTBEHHbIM
nocre Hedonron npaktuki. NpumeHsiiTe Tomnbko nerkoe [JaBreHe nessus Ha
abpaavB, JOCTaTOYHOe ANst NoAAepKaHUs XOPOLLEro KOHTaKTa Ne3BUst 1 anmasHoi
abpasnBHO NoBepxHOCTU. [NpoporkaiiTe 3aTouKy (MUnsllee ABVXEeHWe) noka no
BCeV [4NMHE Ne3BNS HOXHILL He 0bpasyeTca 3ayceHell, Kak OnucbIBaeTCa aanee.

A. 3ATOYKA CTAHOAPTHbIX MPABOPYYHbIX HOXHWL]

MPUMEYAHWE: HE ONA HOXXHUL, C HOXXEBbBIM TUMOM NE3BUA.

[Insi 3aTO4KN CTaHAAPTHbIX NPABOPYYHbIX HOXHUL, CrieayiiTe AaHHON UHCTPYKLMK:

1. [epxuTech 3a KOHeL|, TOMUIKK, Kak 3a pyuyKy, neBow pykoii (Puc. 13), npu
3TOM abpasnBHas MOBEPXHOCTb AOIMKHA ObITb CBEPXY.

2. Y6eguTtech, YTO anmasHas nnacTtuHa TOHKOW 3aTO4KM yCTaHOBNeHa
CBEPXY TOUMIIKM C MOMOLLIbIO MarHUTHOTO AepkaTenst abpasvBHOi
CTOPOHOA BBepX. (InacTuHy TOHKO 3aTO4KM NErko onpeaenuTb no
KaHaBKe, NPOXOASLLEN No BCe AnNvHE NNacTUHbI).

3. BcTaBbTe kpacHyto yrnoByk HaNpaBnsoLLYy B MEHbLUMIA KOHEL, TOYNITKN
1 NocTaBbTe €€, Kak Noka3aHo Ha puc. 13 Hag abpasvBHON NNACTUHON.
Mnockas NoBepXHOCTb YIMOBOW HaNpaBnsioLLEN AOMKHA HaXoaAMTbCs OT
Bac cnpasa — BAanu oT pyyky TOUMUNKW. YrnoBasi HanpasnstoLlas MoxeT
6bITb pa3melLieHa rae yrogHo Haf abpasvBHOW NNacTUHOW, rMaBHoe,
4TOObI Kpal Ne3BUst HAXOAMUICA Ha CaMOoW MnacTuHe.

4. YcTaHoBWTe TOUMIIKY Ha Kpaii CTona, Kak nokasaHo Ha pUCYHKe.

5. [epxwvTe 0gHO 13 NEe3BUIN HOXHUL, KPEMKO 3a PyYKy NpaBoW PyKOW, Kak
nokasaHo Ha puc.13 1 yctaHoBUTE ne3Bue Tak, YTOObl ero BHYTPEeHHsAs
CTOPOHa Haxoaunachk B NMOTHOM KOHTaKTe C HarnpasnsiloLLen, Kak
nokasaHo Ha puUcyHke. BTopoe nessume HOXHWL, AOIMKHO BEPTUKANBbHO
cBu1caThb C kpas cTona, kak nokasaHo Ha puc. 13. MNpu Takom
pacnonoxeHwy Ne3Busi ero pexyLuas Kpomka byaer B KOHTaKTe ¢
abpasnBHOW NMOBEPXHOCTLIO NNACTUHbI, MOKPLITON anvasHbiM abpasvBom
(BTOpOE NE3BME AOMKHO HAXOAWTLCA CrEBa OT 3aTa4unBaEMOoro).

BHUMAHWE: 3amoyka reeopy4HbIX HOXHUL M0 cxeme, rnpedHa3HayeHHou Onsi

PagoPyYHbIX HOXHUU, LU HA06OPOM, CYUIECMBEHHO 108PedUM PEXYLLYIO KDOMKY

HOXHUY!

6. YaepxviBas nesBue Takum o6pa3oM, YTobbl ero BHYTPEHHSS CTOPOHa
Haxoaunach B NAOTHOM COMPUKOCHOBEHWM C HaNpaBnsioLLei, a kpai

Yrnosas

PucyHok 13: PekomeHgyemoe PucyHok 14: PekomeHayemoe
nonoxeHue yaepxaHus ans nonoxeHue yaepxaHus ans
NpPaBopYyYHbIX HOXHWUL. NeBOPYYHbIX HOXHUL,.



11e3BKSA NPU 3TOM HAAEXHO Kacarncs abpasvnBHOW NNacTWHbI, caenaiiTe 4
11 5 NUNSLWMX Bo3BpaTHO-NOCTYNaTenbHbIX ABWKeHU. OcTaHOBUTECH
1 npoBepbTe, 06pa3oBascs N 3ayceHel, Ha Nrockon CTOPOHE Ne3Bus Mo
BCeN AnnHe ero kpomku (PucyHok 12). BoamoxHo, yaobHee Bcero npu
aToM ByaeT AepxaTb HanpasnsaoLLYo Ne3sus 6oMbLUMM NanbLeM NeBomn
PYKM 1 /Mnn yKkasaTenbHbIM nanbLeM, kak nokasaHo Ha pucyHke 13.

7. Ecnu 3ayceHel, o6Hapyxu1BaeTcsi N0 BCEN ANMHE Ne3Busi, NepexoaunTe K
LWary 8. Ecnu 3ayceHel, He 0GHapyKvMBaeTCsi, NPOAOIKaiTe 3aTaunBaTh
nesBue NpuW NMOMOLLM BO3BPATHO-MOCTYNaTeNbHbIX ABWKEHWUNA, NMoka He
obpasyetca 3ayceHell. 3atem nepexogute k LLary 8.

8. Mocne Toro kak 3ayceHew, obpasoBancs no BCel An1He NepBoro neasus,
npekpaTuTe 3aTo4Ky, @ 3aTeM NOMHOCTLIO Pa3BeAnTEe U CBeauTe ne3Bust
HOXHUL, NsiTh (5) nnu Gonee pas, YTobbl yaanuTh 3ayceHel,.

9. 3artem npogenaiTe Te xe LLaru, ¢ 5-ro no 8- Ans BTOPOro ne3sus.

10. 3aBepLumTe 3aTouKy BbICTPbIM ABVMKEHVEM Pa3Beas U CBeas Ne3sust
HOXHWUL, okono 5-10 pa3 anst Toro 4Tobbl yaanuTb OCTaTku 3ayceHua ¢
o6oux ne3suin. OCTOPOXKHO NPOTPUTE NE3BUS MATKOW TPSIMKOW.

11. TNpoBepbTe Ne3Bus Ha OCTPOTY, UCMONb3yst TOHKUIA NUCT Bymaru . Ecrnn
Bbl XOTUTe f06UTLCS eLle 6onee ocTporo nessus, nostopute LLarn ¢ 5
no 11. Ecnv HOXHWLIbI 3aTO4EHbI NMPaBUIbHBIM 06PA3oM, OHM C NErKOCTbIO
[OMKHbI paspe3aTtb Gymary. Ecnv Ha Balumx HOXHULL@X UMEETCS BUHT Ansi
HaCTPOWKW, 3aTIHUTE ero Tak, YTobbl Ne3BKs HAXOAUUCH B NPaBUIbHOM
KOHTaKTe BO BpeMs UX pasBedeHVsi U CBEAEeHMS.

Ecnu nocne MHorouvcneHHbIX MOBTOPHBIX 3aTO4EK, AaHHas npoLeaypa He NpMHOCKT

pesyrnbrata, v NesBue He 3aTaumMBaeTcsi, BO3MOXHO, Heobxoaumo MBMEHUTDL YIONn

KPOMKW NE3BWA, kak onucaHo Hike:

A.1 UBMEHEHUWA YTTIA KPOMKU

NE3BUA CTAHOAPTHbIX MPABOPYYHbIX HOXHUL,

[anHasa npouenypa TpebyeTcs nulb W3peaka, B Tex Cryyasx, korga AeincTeus,

onucaHHble B pasaene A He NPUHOCAT pesynbtaTa. Ecnv Takas HeobxoaumocTb Bce

e CyLUEeCTBYeT, criefynTe MHCTpyKUmm Hinke Ans MPABOPYYHbIX HoxHUL:

1. [Oepxutechb 3a KOHeL, TOUUIIKK, KaK 3a pyyKy, neBon pykon (Puc. 13)
nnacT1Ha npu 3ToM A0MMKHa HaXOANUTLCS abpasvBHON NOBEPXHOCTLIO
BBEPX.

2. BcraBbTe anmasHyto nnacTuHy rpy6oit 3aToukW B BblEMKY TOHHO MOBEPX
MarHUTHoro Aepxarensi abpasuneHol ctopoHoi Bepx. (Mepen atum
CHUMUTE MNAaCTVUHY TOHKOW 3aTOYKM, KOTOPAs MOXET XPaHUTLCS B HKHEM
otaenexHun).

3. BcraBbTe cepyto YrnoByk HanpaensitoLLyo Hag NNacTUHOW rpy6on
3aTo4kun. TyMow yron cepoi yrioBoW HanpaBnsioLLei Npy 3TOM [OIHKEH
HaxoAMTbCA crnpaBa OT Bac, B HANpaBleHUN OT Kpasi TOYMIIKK.

4. Bbinonnute LWarv ¢ 4-ro no 10-1 13 pasgena A, kak onmcaHo BhbiLLE.
Mockornbky Ans UBMEHeHUs yrma 3aTo4K1 C Ne3BUs JOIMKHO BbITb CHATO
GonbLue MeTanna, Ans co3naHus 3ayceHLa noHagoouTcst GornblLue Npoxoaos.

5. Korpa 3ayceHel, obpasyetcsi BOOmnb BCEro kpas nessus, yaanute Cepyto
YITOBYHO HaNPaBnsIoLLYO W NNacTuHy rpy6oi abpasvBHOCTY. YcTaHOBUTE
Ha TOYWIKY anMasaHyto NnacTuHy TOHKoN abpasuBHoCTU BMecTe ¢ KpacHom
YrnoBoW HanpaenstoLlen 1 nostopute Larn pasaena A co 2-ro no 11-i.




B. NOAPOBHOE OMUCAHUE NMPOLIEAYPbI 3ATOYKHU

CTAHOAPTHbIX JIEBOPYYHbIX HOXHWL]

Mpouenypa 3atoqkn IEBOPYYHbBIX HOXHWIL| Takas e, kak Ans craHaapTHbIX

NPaBOPYYHbIX HOXHWLL, (CM. Pa3aen A) 3a UCKMOYEHNEM CrieayHOLLErO:

LWar 1. [epxuTechb 3a KOHEL, TOYUIKK, KaK 3a pPy4Ky, npaBoii pykon (Puc. 14).

LWar 2. Tawke kak B LLlare 2, pasgena A.

Lar 3. MoBepxHocTb KpacHoi HanpaenstoLei 6yaeT HaxoauTbCs criesa ot
Bac B HanpaeneHuy OT Kpasi TOUUIKU.

LWar 5. [epxuTe neasne HOXHUL, KPEMKo B NIEBOW pyke, Tak YToObI
OHO HaxoAWIOCh B MOCTOSAHHOM KOHTaKTe C HanpaenstoLe
NOBEPXHOCTbIO.

Laru ¢ 6-ro no 11-1 BeINONHAWTE Tak e, kak onncaHo B pasgene A.

B.1 UBMEHEHUE YTTIA KPOMKU

NE3BUA CTAHOAPTHbLIX IEBOPYYHbIX HOXHUL|

CnepyiiTe npoueaype 3atoukv Pasgena A-1 co crnefyroLymMm N3MEHEHNAMN:

LWar 1. [JepxwuTecb 3a KOHEL, TOYUIKK, KaK 3a Py4Ky, NpaBoii pykon, a
HOXHULbI AiEPXUTE B IEBOWA PYKE.

Lar 2. Takke kak LLar 2 Pasgena A-1.

LWar 3. Tynow yron cepov yrnoBov HanpasnsatoLLen Npu 3TOM AONKEH
HaxoaMTbCS CreBa OT Bac, B HANpaBleHUN OT PyYKy TOUNIKH.

LWaru ¢ 4-ro no 10-i: BeinonHute gevcteus, onncanHble B LWarax ¢ 4 no 10
Paspena A. Pyuyky nessusa gepxute B nesom pyke. NoTtom BHOBb
yCTaHOBWTE anMa3aHyto MacTuHy TOHKOW 3aTO4KM U KpacHYH
Hanpaensowyto n nostopute LLlarn Pasgena B, kak onucaHo BbiLue,
[ANs 3aBepLUEHNS 3aTOHKN.

3ATOYKA HOXHUL, C HOXXEBbIM TUIMOM NE3BUA

BAXHO: HoxHuUbI C HOXEBbIM TUNOM NE3BUS NMpeaHa3HayYeHbl AN paspesaHns

NMOTHBIX MaTepuarioB Unu, HanpUMep, HECKOMbKUX CIIOEB TKaHW. Y Takux HOXHWL

0[1HO Mnn oba ne3Bust MoryT pe3aTb NoAoGHO HOXY.

BHUMAHME: Ecnu ebl cobupaemech 3amoyumeb HOXHUUbI, HO HE y8epeHbl HOXEe8020

3MO Muna HOXHUUbI UU Hem, HU4e20 cmpawHo20 He npousolidem, ecnu bl 6ydeme

3amadusambe UX KaK HOXHUUbI HOXXee020 murna. I'Ipocmo 8 3MOM Crlly4Yae 3ayceHey, He
1058UMCs 8 me4yeHue Kakoz20-mo rpuemiiemMo20o spemMeHu. 3mo O3Ha4aem, Ymo, CKopee
8ceeco, y eac 8 pykax 06bIYHbIE HOXHUUBbI. I'IoemOMy 3amo4ume ux Kak cmaHdapmele

HOXHUUbI (cM. cmp. 8). [ModpobHasi uHghopMayuss U3NoxeHa 8 npumeyaHuu 3 Ha

cmpaHuye 6.

WHcTpykums no 3atouke HOXHULL C HOXXEBBLIM TUMOM NE3BUA:

1. Wcnonb3ayite TONbKO anmasHyto NnacTuHy TOHKOWM 3aTOYku (Ha KOTOpor
nmeeTcs kaHaBka) n Benyto yrnosyto HanpasnsitoLLyto. Hukorga He
nenonbayiiTe ABe ApYrue YrnoBble HanpasnstoLwme Unm anmasHyto
NnacTuHy rpy6oi 3aTo4KV ANs HOXHUL, C HOXKEBbIM TUMOM NE3BUS.
BHuMaTensHoO onpeaenuTte TUM Kaxaoro nessus.

2. Tpowusseaute genctans B obpatHom nopsiake. Kak onucano B LWare 4 n
nocneaytowwwmx LWarax Pasgena A unu Pasgena B B 3aBUCMMOCTM OT TOrO
ABNAIOTCA N BaLLN HOXHULbI C HOXEBLIM TUMOM NE3BUA NPaBOPY4HLIMU
NN NEeBOPYYHbIMU. BOMBLUMHCTBO HOXHUL, C HOXXEBbLIM TUMOM N1e3BUSt
SBNSIOTCS NPABOPYYHBLIMU.




3. B COOTBETCTBMM C 3TOW CneumanbHOM NpoLeaypoi 3aTa4umBaroTcs
TOMNbKO HOXHWLbI C HOXEBBIM TUMOM ne3Bus. O6bI4HO ToMbKko paboyee
nesBue HOXHUL, aHHOTO TUNa SIBMSIETCS HOXEBbLIM. 3aTouka Apyroro
(onopHoro) neseus, ecnu 3To ne3sue obbIYHOro TUNa He obs3aTenbHa
1 NPOV3BOANTCSA MO XenaHuto. Ecrnu Bbl Bce Taku 3axoTUTe 3aTo4UTb
OrMopHOe Ne3Bye, TO creadyiTe npoLeaype 3aTo4KW CTaHAapTHbIX Ne3BUiA
Pasgena A unu Pasgena B, onvucaHHON Bbllle, B 3aBUCUMOCTM O TOTO
NpaBopyYHbIE UMW NEBOPYYHbIE Y BaC HOXHULbI.

4. He NbiTaiTeCh U3MEHWTb YIOM Y HOXHULL C NIE3BUEM HOKEBOIO TUNA.
PEKOMEHOALIUX MO 3ATOYKE HOXHWL]

Toumnka ChefsChoice® Model 480KS paspabotaHa ans Toro, 4Tobbl MOXHO GbiNo

NPOCTO U BbICTPO MONYYUTb PEXYLLYIO KPOMKY Y HOXHUL, MPU 3TOM HOXHULbI

CTaHOBATCS Kak HOBble. BHUMATENbHO MOEHTUMUMPYIATE TUMN KaXKOoro Ne3sus Ans

NOMyYeHNs HaunyYLLero pesynsrara u:

1. [oGenTtech, 4ToGbl NMOCKOE NE3BME HOXHULL KaXabli pa3 HaXoAUnoch
B HEMoOCpeACTBEHHOM KOHTaKTe U Npurerano K HanpasnsioLlen
NOBEPXHOCTUN HY>KHO yrnoBoii Hanpasnstowen (Puc. 13 n 14).

2. Tpw 3aTouKke BO3BPATHO-NOCTYNAaTENbHbIE ABMKEHUS [OMKHbI BbiTb
nnaBHbIMW, a Kpaii Ne3BWsi OIMKEH HAXOAWUTLCS B NMOCTOSIHHOM KOHTaKTe
C anmasHoln NnacTUHoO NpaBubHOV abpasnBHOCTY Ha NPOTSXKEHWUN BCEN
ONUTENbHOCTU KaXKaoro ABMKEHNS.

3. He nbiTaiiTech 3aT04MTb JAHHOM TOUUNKON pUrypHbIE Unn 3ybyatble
HOXHULBI, 3yB4aTble Ne3Bus Unm HoXu.

4. Tlepep 3aToukoi y6eamTech, YTo Ne3Bust HOXKHNL, YUCTbIE.

5. OueHb BaXHO Hay4WTbCS OMPEAENsTh Hanmyme 3ayceHua. OTo NyyLnii
nokasarenb TOro, YTO Ha JaHHOM 3Tarne HOX [JOCTaTOYHO 3aTO4EeH.
CnepuTe, 4ToObI 3ayceHeL, 06pa3oBbIBarncs BAOMb BCErO Kpas N1e3Busi, OT
KOH4MKa A0 ocHoBaHust (Puc. 12).

6. [Mpwu 3aTouYKe rHYTbIX HOXHUL, NPeAHa3HaYeHHbIX AN pa3aenku NTuLbl,
3aTaumBaTh HYXXHO TOIbKO MMafKoe Bbinyknoe nessue. [ipyroe nessue —
BOrHyTO€ M 06bI4HO 3y6yaToe. OHO He TpebyeT 3aTOYKN U HE MOXET ObITb
3aTO4EHO [aHHOW TOYMUITKON.

7. He nbitaiiTech 3aTaumBath 3y6yatble ne3susi. OgHaKko, ecrnm Tonbko
O[HO Nne3Bue HOXHUL, ABNAeTCs 3ybyaTbim, TO Apyroe nessue, ecnu
OHO CTaHAAapTHOE MPSMOE UMW BbINYKNOe, MOXET BbITb 3aTO4EHO Mo
npoLeaype 3aTo4ku 06bIYHbIX HOXHWLL. BHUMaTenbHO npoBepeTe, HET N
Ha neaBum 3y6LI0B, MHOrAA 3y6Lbl GbIBAOT 04eHb ManeHbLKUMU, U UX He
NpoCTO YBUAETb.

8. PerynupoBka HOXHULL: BCe “NpodeccuoHanbHble” HOXHMLbI, a Tak e
MHOTVEe Apyrve Ka4eCTBEHHbIE HOXHULIbI UMEIOT NPYXXUHHYIO LWanby Ans
CO3AaHVS HaTSXXEHNS BUHTA Ha OCM HOXHUL,. PaboTocnoco6HOCTL BaLLMx
HOXHUL, N UX JONTOBEYHOCTb MOXHO YNyYLLNTb MyTEM PEryrimpoBku
3TOrO BUHTA A5 HACTPOMKM MSITKOTO KOHTaKTa ne3Buii Mexay coboin.
MpaBunbHas HacTpolika NPOVU3BOANTCS, KOrAa HOXHULbI PAcKpbIThl
HarMoMoBVHY ANVHbI NE3BWIA, NPV 3TOM BUHT HYXKHO 3aTSHYTh Tak, YTOGbI
TOMNbKO-TOMBKO UCHE3 NIOMT, HE NEPETArMBaNTE BUHT.




9. He ncnonb3yiiTe TounnbHbIE Macna, Boay unv nbblie apyrne
CMa3bIBaloLLVME XMOKOCTU BO BPEMS paboTbl C TOUMITKOMN UMM TOUNITbHBIMU
nnactuHamm.

10. YT106bI OYMCTUTL TOUUIKY, CTPAXHUTE UNW CAYNTE C Hee MeTannmMyeckne
YacTuubl. MpoTpuTe BCe AeTanu BNaXHON Tpsnkon. XpaHuTe anvasHble
NnacTuHbl B CNeumansHoO npeaHasHauYeHHOM AM1s 3TOr0 OTAENEHUN.

YCNnoBuUd rAPAHTUU

IMpy NpaBMIbHOM 06CMYXXVBAHWM TOUMIKM 115 HOXel 1 HoxHUL, Chef'sChoice® Mod-
el 480KS v yxopae 3a HeW, rapaHTUpyeTcs OTCyTCTBUE BpaKoBaHHbLIX MaTepuanos u
6paka npu c6opke B Te4eHWe 0AHOTO roda C AaTtbl MOKYNKkM (FapaHTUIHBIA Nepyoa).
B TeueHWe rapaHTUIHOTO NEpKUoaa Mbl MOYUHVM UIN 3aMEHUM, MO HaLlemy BbIGopy,
no6oe nsnenue Unm ero YacTb ¢ GpakoBaHHbLIM MaTepPUariom Unu ¢ Heka4eCTBEHHOM
cbopkor BecnnaTHo, ecriv NPOAYKT BO3BPALLAETCS K HAM NOYTOBbLIM OTMPaBNEHNEM
C AOKYMEHTOM, MOATBEpPXAALWMM AaTy nokynku. lapaHTus He [ewcTsyer,
ecrnv u3genue UCronb3yeTcsl B KOMMEPYECKUX LEMsX WM Ha HeM ecTb crefpl
nospexaenusi. BCE TAPAHTUW, BKITKOYAA FTAPAHTN HANTMYA TOBAPHOIO
BWOA 1 COOTBETCTBUA OMPEOENEHHBIM LIENAM U UCMONb3OBAHKA,
OFPAHWYEHbI FTAPAHTUAHBLIM NMEPUOLOM. KOPMOPALIMS EDGECRAFT HE
OTBEYAET 3A NKOBbIE CINYYAMHBIE WM KOCBEHHBIE MOBPEXOEHNA.
lMocbinaiite 3anpocsl 1 U3aenusi, Tpebylowmre peMoHTa HENoCcPeaCcTBEHHO B Halll
Cepauc-LieHTp. OnuwnTe fedekT 1 ykaxuTte Ball agpec 1 Homep TenedoHa.

OBCNY)XXUBAHUE

Ecnn HeoBxoanmo nocT-rapaHTuitHoe 06CnyKMBaHne, BEpHUTE TOUUITKY Ha chabpuky
EdgeCraft, rae cTonMocTb pemMoHTa CMOTYT OLIEHWUTb 3apaHee nepes PEMOHTOM.
Moxanyicta, He 3abyabTe ykasaTb obpaTHbI agpec, UHOPMaLMIo O YacoBOM
nosice. TenedoHHbI HOMEP U KpaTKOe OMUCaHWe HEUCMPABHOCTU Ha OTAENbLHOM
NUCTE UM BHYTPW YNaKOBKU C Tounnkoi. CoxpaHuTe KBWUTAHLMIO Ha OThpaBky
NOCBINKY, KOTOPasi MOXET NPUroAUTLCS B Clydae yTepy NOYTOBOTO OTMPaBNEHNSI.
Afpec NS OTNpaBMeHnst TOUMMKU (Mepecbinika U CTpaxoBka [OMkHbI ObiTb
onnayeHbl):

EdgeCraft
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