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

When using electrical appliances, basic safety precautions should always be

followed including the following:

1. Read all instructions.

2. To protect against electrical hazards do not immerse the Chef’sChoice® in water or
other liquid.

3. Make sure that only clean knife blades are inserted in the Chef'sChoice®.

4. Unplug from outlet when not in use, before putting on or taking off parts and
before cleaning.

5. Avoid contacting moving parts.

6. Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions, or is dropped or damaged in any manner.

U.S. customers: You may return your sharpener to EdgeCraft’s factory for service where
the cost of repair or electrical or mechanical adjustment can be estimated. When the
electrical cord on this appliance is damaged, it must be replaced by the Chef’sChoice
distributor or other qualified service to avoid the danger of electrical shock.

Outside the U.S.: Please return your sharpener to your local distributor where the cost of
repair or electrical or mechanical adjustment can be estimated. If the supply cord of this
appliance is damaged, it must be replaced by a repair facility appointed by the manufac-
turer because special tools are required. Please consult your Chef’'sChoice distributor.

7. CAUTION! “This appliance may be fitted with a polarized plug (one blade is wider than
the other). To reduce the risk of electric shock, this plug will fit in a polarized outlet
only one way. If the plug does not fit fully in the outlet, reverse the plug. If it still does
not fit, contact a qualified electrician. Do not modify the plug in anyway.”

8. The use of attachments not recommended or sold by EdgeCraft Corporation may
cause fire, electric shock, or injury.

9. The Chef’sChoice® Model 317 is designed to sharpen most sports knives, pocket
knives and kitchen knives. Do not attempt to sharpen scissors, ax blades or any blade
that does not fit freely in the slots.

10.Do not let the cord hang over edge of table or counter or touch hot surfaces.

11.When in the “ON” position (Red flash on switch is exposed when “on”) the
Chef’sChoice® should always be on a stable countertop or table.

12. WARNING: KNIVES PROPERLY SHARPENED ON YOUR CHEF’SCHOICE® WILL BE
SHARPER THAN YOU EXPECT. TO AVOID INJURY, USE AND HANDLE THEM WITH
EXTREME CARE. DO NOT CUT TOWARD ANY PART OF YOUR FINGERS, HAND OR BODY.
DO NOT RUN FINGER ALONG EDGE. STORE IN A SAFE MANNER.

13.Do not use outdoors.

14.Close supervision is necessary when any appliance is used by or near children.

15.Do not use honing oils, water or any other lubricant with the Chef’sChoice®.

16.For household use only.

17.SAVE THESE INSTRUCTIONS.
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YOU MADE
A GOOD
CHOICE

Outdoor enthusiasts, professional chefs and serious cooks world-wide rely
on Chef’sChoice® Diamond Hone® sharpeners to maintain high performance
multi-bevel edges on their favorite cutlery. Now with your Chef’sChoice®
Sportsman Xtreme Model 317 you will share the professional’s advantage
with knives of astonishing sharpness and durability. The Xtreme™ 317
incorporates the latest sharpening technology developed by EdgeCraft—
including a guide system particularly designed to easily sharpen thick hunting
and tactical knives, in addition to all your other knives.

You will find the Model 317 extremely fast and simple to use. It is safe to use
on all quality sporting, kitchen and pocket knives. Please read this instruction
booklet thoroughly before you use the sharpener in order to optimize your
sharpening results.

As an owner of the Xtreme™ 317 you have the means to create edges of a
perfection, sharpness and durability heretofore unobtainable with even the
world’s most expensive commercial sharpening systems. You will find it is a
joy to sharpen and use your knives. Remember, a sharp knife is a safe knife
because you expect it to be sharp, you respect it and it requires less force to
cut. But remember, the edge is incredibly sharp!

The Chef’sChoice® Diamond Hone® 317 sharpener creates demonstrably
superior multifacet edges on knives of any steel - carbon, stainless, or alloy
of any hardness. Edges sharpened on the Model 317 are much sharper and
stay sharp longer than conventional and hollow ground edges.

You can easily and very quickly sharpen the entire cutting edge of your
favorite knives, from the tip to the handle or bolster. The highly precise edges
will reward you with years of superior knife performance.



UNDERSTANDING THE XTREME™ 317
DIAMOND HONE® SHARPENER

The unique Chef'sChoice® Diamond Hone® Sharpener is designed to sharpen knives with
either straight or serrated edges. This two (2) stage sharpener has a precision conical sharpening
/ honing stage with fine 100% diamond abrasives and a unique polishing/stropping stage
using proprietary flexible abrasive disks. This combination can be used to create either an
astonishingly sharp, smooth faceted edge for effortless cutting and presentations or one with a
selected amount of residual “bite” along the facets.

The sharpening and honing actions are controlled by using precisely angled guides for the blade
and precisely matched conically surfaced abrasive disks. The sharpening angle is slightly larger
in Stage 2 than in Stage 1.

Fine diamond-coated conical disks in Stage 1 create microgrooves along the facets on each
side of the edge establishing the first angled bevel of the edge.

In Stage 2 ultrafine abrasive disks polish and strop the facets immediately adjacent to the
edge creating a microbevel and establish a microscopically thin straight and super polished
edge of astonishing sharpness. The stropping action simultaneously polishes and sharpens the
boundaries of those microgrooves created by the diamond abrasives in Stage 1, adjacent to the
edge, until they become sharp micro flutes that will assist the cutting action with “difficult to
cut” materials.

This unique two stage design gives you an edge of remarkable sharpness and because of the

second angle bevel it creates, you will note knives stay sharp longer than those sharpened by
conventional methods.

The following sections describe the general procedures for optimal sharpening. One of the
important advantages of using the Xtreme™ 317 is that you can strop and polish your knives
to razor sharp edges as often as needed and yet experience little knife wear compared to older
sharpening methods. Resharpening can commonly be done by using just the stropping action of
Stage 2. (See Resharpening Section).

The Xtreme™ 317 Sharpener is equipped with manually activated diamond dressing pads that
can be used if necessary to clean any accumulated food or sharpening debris off the surface
of the polishing/stropping disks. We strongly urge you to clean knives before sharpening them.
You will find you can go months or over a year before you need to dress these disks. Only if you
sense a distinct decrease in polishing efficiency will there by any need to use this convenient
feature described further in a subsequent section.




Each sharpening Stage is equipped with elastomeric profiled guide springs positioned over the
sharpening disks to provide a spring action that holds the face of your knife securely against the
precision guides in the right and left slots of each stage during sharpening.

You will want to sharpen equally in the right and left slots of each stage you use. This will ensure
that the facets on each side of the edge are of equal size and that the edge will cut straight at
all times.

When sharpening in either stage, the knife should, on sequential strokes, be pulled alternately
through the left slot and the right slot of that Stage. Generally only one or two pairs of pulls
(alternating in the left and right slots) will be adequate in each stage (see subsequent sections for
more detail). Always operate the sharpener from the front side. Hold the blade horizontal and level
and slide it down between the plastic spring and the guide plane while pulling it toward you at a
uniform rate as it contacts the sharpening or stropping disk. You will be able to feel and hear the
contact with the disk as it is made. Always keep the blade moving uniformly through each stage;
do not stop the pull in mid stroke. Consistently pull at a speed of about 5 seconds per stroke for
an eight (8) inch blade. The time can be less for shorter blades and more for longer blades.

Never operate the sharpener from the back side.

Use just enough downward pressure when sharpening to ensure uniform and consistent contact
of the blade with the abrasive disks on each stroke. Additional pressure is unnecessary and will
not speed the sharpening process. Avoid cutting into the plastic enclosure. Accidental cutting
into the enclosure will not functionally impact operations of the sharpener or damage the edge.

Figure 1 below identifies each of the two stages as described further in the following sections.

: ™
Spring Stage 2

Stage 1

Figure 1. Model Xtreme™ 317 Diamond Hone® Sharpener.  Figure 2. Typical hunting knife.



INSTRUCTIONS
READ THIS BEFORE YOU START TO SHARPEN
The Xtreme™ Model 317 is designed to sharpen most tactical, hunting, pocket, kitchen or
serrated edge blades.

1. Sharpen Serrated Blades Only in Stage 2. Do not sharpen serrated blades in Stage 1
until you read section titled Procedure for Sharpening Serrated Blades.
2. Straight Edge Blades are sharpened in Stages 1 and 2. Start in Stage 1 if the knife is
being sharpened for the first time or if the knife is very dull. See following Section for
more details.
PROCEDURE FOR SHARPENING STRAIGHT EDGE BLADES
STRAIGHT EDGE BLADES: SHARPENING FIRST TIME
Before you turn on the power, slip a knife blade smoothly into the slot between the left angle
guide of Stage 1 and the elastomeric spring. Do not twist the knife. (See Figure 3.)
Move the blade down in the slot until you feel it contact the diamond disk. Pull it towards you
lifting the handle slightly as you approach the tip. This will give you a feel for the spring tension.
Remove the knife and press the Power Switch. A red “indicator” on the switch appears when
this switch is turned “ON.”
Stage 1: If you are sharpening a knife for the first time, start in Stage 1. Pull the knife once
through the left slot of Stage 1 (Figure 3) by slipping the blade between the left angle guide
and the polymeric spring while pulling the blade toward you and simultaneously moving the
blade downward in the slot until it engages the diamond coated disk. You will hear it make
contact with the disk. Insert the blade as close as possible to its bolster or handle. If the blade is
curved, lift the handle slightly as you sharpen near the tip of the knife, keeping the blade edge
approximately parallel to the table. Sharpen the entire blade length. For an eight (8) inch blade
each pull should take about 6 seconds. Pull shorter blades through in 3-4 seconds and longer
blades in 8 seconds. Next, repeat with one full length pull in the right slot of Stage 1.
Note: Each time you insert the blade, simultaneously pull the blade toward you. Never push the
blade away from you. Apply just enough downward pressure to make contact with the wheel —
added pressure does not speed up the sharpening process.

Figure 3. Stage 1. Inserting blade in slot between guide  Figure 4. Inserting blade in right slot of Stage 1.
and elastomeric spring. Alternate individual pulls in left
and right slots.



To ensure uniform sharpening along the entire blade length, insert the blade near its bolster or
handle and pull it at a steady rate until it exits the slot. Always make an equal number of pulls
alternating one pull in the left slot and then one pull in the right slot in order to keep the edge
facets symmetrical. Generally in Stage 1 you will find that only 3-4 pairs of alternating pulls
is adequate.

Before moving to Stage 2 you will find it helpful to confirm that a burr (see Figure 5) exists along
one side of the edge. To check for the burr, move your forefinger carefully across the edge as
shown. (Do not move your finger along the edge — to avoid cutting your finger). If the last pull
was in the right slot, the burr will appear only on the right side of the blade (as you hold it)
and vice versa. The burr, when present, feels like a rough and bent extension of the edge; the
opposite side of the edge feels very smooth by comparison. If a burr exists along the entire edge,
proceed to Stage 2.

If no burr exists, make one (1) additional pull in the left and right slots of Stage 1 before
proceeding to Stage 2. Slower pulls will help you develop the burr. Confirm the presence of
the burr and proceed to Stage 2. It is always necessary to create the burr in Stage 1 before
stropping in Stage 2.

If the knife is extremely dull, additional pulls in Stage 1 may be needed before proceeding to
Stage 2.

Stage 2: In general only 2-3 pairs of alternating pulls in Stage 2 will be necessary to obtain a
razor sharp edge. Make alternate pulls in left (Figure 6) and right slots pulling the knife through
the slots at the same speed used in Stage 1.

Added pulls in Stage 2 will refine the edge further. Fewer pulls in Stage 2 may be preferable if
you will be cutting fibrous foods, detail in the following sections.

Figure 5. Develop a distinct burr along knife edge before Figure 6. Inserting blade in left slot of Stage 2. Alternate
stropping in stage 2. Burr can be detected by sliding individual pulls in left and right slots.

finger across and away from the edge.

Caution! See text.



OPTIMIZING THE KNIFE EDGE
FOR GAME, FISH AND FIBROUS MATERIALS
For cutting more fibrous materials you may find it advantageous to sharpen in Stage 1 -
followed directly by only one alternating pair of pulls in Stage 2. This will leave sharpened
microflutes along the facets nearer to each side of the edge (Figure 8) that will assist in the
cutting of such materials.
To prepare this type edge, sharpen in Stage 1 until a burr is developed along the entire edge.
Then move to Stage 2 and make just one pair of pulls.
To resharpen this type of edge, sharpen in Stage 1 until you develop a burr and then make one
pair of pulls in Stage 2.
PROCEDURE FOR SHARPENING SERRATED BLADES
Serrated blades are available in multiple sizes and shapes and can include full length and partial
length serrations. Serrations are formed by the manufacturers based on their design criteria, by
grinding scalloped depressions, or grooves on only one side of the blade.
The Model 317 sharpener will restore the pointed teeth of the serrations, which do most of the
cutting, and develop sharp microblades along the edge of these teeth.
If your serrated blade edge has light wear, then only minimal effort is required to re-sharpen the
edge, using only Stage 2 (see Figure 9). First you need to establish on which side of the blade
the serrations are formed. If the serrations are on the right side of the blade (as you would hold
the knife when cutting) then re-sharpen the blade in the right slot of Stage 2. Slowly pull the
knife (about 4-5 seconds per pull for an 8” blade, less for shorter blades and more for longer
ones) through the sharpener. The stropping/polishing disk in Stage 2 will only sharpen the non-
grooved side of the blade.

After 5 to 6 slow pulls through the right slot, finish by slowly pulling the knife through left slot of
Stage 2, two times. Then check the edge for sharpness. The above process may be repeated 2
to 3 times to get the desired results.

If the serrations are ground on the left side of the blade, then start by re-sharpening the blade
in the left slot of Stage 2, with 5 to 6 slow pulls, finishing with two slow pulls in the right side
of Stage 2.

Figure 7. A larger polished facet adjacent to edge is Figure 8. Retention of larger microflutes adjacent to
ideal for gourmet preparations. edge helps when cutting fiberous foods.



If the serrated edge is extremely worn or severely damaged, then the knife should first be pre-
sharpened in Stage 1. In this stage only sharpen the non-grooved side of the serrated blade,
as follows:

If the grooved serrations are on the right side of the blade (as you would hold the knife when
cutting), then only use the right slot of Stage 1. The reverse applies if the grooved serrations are
on the left side of the blade.

Only make 1 or 2 quick pulls (about 1 to 2 seconds each), through the appropriate slot of Stage
1. Then move on to Stage 2 and complete the sharpening as previously described in this section.
DRESSING TOOL FOR CLEANING OF STROPPING/POLISHING DISKS — STAGE 2

The Xtreme™ 317 is equipped with a built-in accessory to manually clean/dress the stropping
disks in Stage 2. In the event these disks become glazed with grease, food or sharpening debris,
they can be cleaned and reshaped by actuating the manual lever on the rear of the sharpener.
This lever is located within a recess as shown in Figure 10 on the left lower corner as you face
the rear of Model 317.

To actuate the cleaning/dressing tool, make sure the power is on and simply press the small
lever in the recess to the right or left and hold for 3 seconds. Then press the lever in opposite
direction and hold for 3 seconds. When the lever is moved in one direction, the dressing tool
cleans and reshapes the active surface of one stropping/polishing disk. By moving in the
opposite direction you clean the other disk.

Use this clean/dress accessory only if and when Stage 2 no longer appears to be sharpening
well or when it takes too many pulls to obtain a razor sharp edge. Using this tool removes
material from the surface of the Stage 2 disk and hence if used excessively will unnecessarily
remove too much of the abrasive surface —wearing the disks out prematurely. If that should occur,
factory replacement of the disks will become necessary.

If you clean knives regularly before sharpening, you will need to clean or dress the Stage 2 disks
only about once a year or perhaps less frequently.

RESHARPENING (SEE PREVIOUS SECTIONS)

Resharpen straight edge knives whenever practical using Stage 2. When that fails to quickly
resharpen, return to Stage 1 and make one or two pairs of alternating pulls. Check for a burr
along the edge and then return to Stage 2 where only one to two alternating pair of pulls will be
adequate to put a new razor-like edge on the knife.

Resharpen serrated blades in Stage 2. See sections above.

Figure 9. Sharpen serrated blades only in Stage 2. Figure 10. Stage 2 disks can be cleaned if necessary.
Blade shown with serrations on left side of blade. Use infrequently. (See instructions).
(See instructions).
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SUGGESTIONS

. Always clean all food, fat, and foreign materials from knife before sharpening or resharpening.
If soiled, wash the blade before sharpening.

. Use only light downward pressure when sharpening — just enough to establish secure
contact with the abrasive disk.

. Always pull the blades at the recommended speed and at a constant rate over length of blade.
Never interrupt or stop the motion of the blade when in contact with the abrasive disks.

. Always alternate individual pulls in right and left slots (of any stage used). Specialized
Japanese blades are an exception and are sharpened primarily on one side of the blade.

. The edge of the knife blade, while sharpening, should be held in a level position relative to
the top of the counter or table. To sharpen the blade near the tip of a curved blade, lift the
handle up slightly as you approach the tip so that each section along the curved length of the
edge as it is being sharpened is maintained “level” to the table.

. There is no need or advantage to using a “sharpening steel” on knives sharpened on the
Xtreme™ 317. Consider resharpening with the manual Chef’sChoice® sharpener Model 464
if you are using knives at a remote location away from electrical power. It is recommended
that you keep the Model 317 readily accessible and resharpen often, as described in the
Sections above.

. Used correctly, you will find you can sharpen the entire blade to within 1/8” of the bolster
or handle. This is a major advantage of the Xtreme™ 317 compared to other sharpening
methods — especially important when sharpening chef’s knives where you need to sharpen
the entire blade length in order to maintain the curvature of the edge line. If your chef’s
knives have a heavy bolster near the handle extending to the edge, a commercial grinder
can modify or remove the lower portion of the bolster so that it will not interfere with the
sharpening action allowing you to sharpen the entire blade length.

. To increase your proficiency with the Xtreme™ 317, learn how to detect a burr along the
edge (as described on page 7w). While you can sharpen well without using this technique,
it is the best and fastest way to determine when you have sharpened sufficiently in Stage 1.
This will help you avoid oversharpening and ensure incredibly sharp edges every time. Cut-
ting a tomato or a piece of paper is a convenient method of checking for blade sharpness.
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NORMAL MAINTENANCE

NO lubrication is required for any moving parts, motor, bearings or sharpening surfaces. There
is no need for water on abrasives. The exterior of the sharpener may be cleaned by carefully
wiping with a damp cloth. Do not use detergents or abrasives.

Once a year or so as needed, you can remove metal dust that will accumulate inside the
sharpener from repeated sharpenings. Remove the small rectangular clean-out cover (Figure
11) that covers an opening on the underside of the sharpener. You will find metal particles
adhered to a magnet attached to the inside of that cover. Simply rub off or brush off accumulated
filings from the magnet with a paper towel or tooth brush and reinsert the cover in the opening.
If larger amounts of metal dust have been created or if the Stage 2 disk has been cleaned (using
the cleaning/dressing tool) you can shake out any remaining dust through the bottom opening
when the cover is removed. After cleaning, replace the cover securely with its magnet in place.

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. Outside the USA,
contact your retailer or national distributor.
Please include your return address, daytime telephone number and a brief description of the
problem or damage on a separate sheet inside the box. Retain a shipping receipt as evidence of
shipment and as your protection against loss in shipment.

Figure 11. Clean-out cover.
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World Leader in Cutting Edge Technolog),f®

EdgeCraft Corporation
825 Southwood Road, Avondale, PA 19311 U.S.A.
Gustomer Service (800) 342-3255 or 610-268-0500

Assembled in the U.S.A. www.chefschoice.com
This product may be covered by one or more EdgeCraft patents and/or patents pending as marked on the product.
Chef’sChoice®, EdgeCraft®, FlexHone/Strop® and Diamond Hone® are registered trademarks of
EdgeCraft Corporation, Avondale, PA.
Conforms to UL Std. 982  Certified to CAN/CSA Std. C22.2  No. 64

Certified to EN 60335-1, EN 60335-2, EN 55014-1+A1, EN 61000-3-2, EN 61000-3-3
© EdgeCraft Corporation 2016
L16 (328964
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MOJENb 317 MHCTPYKUUA
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Touunka Sportsman™ Xtreme™
Diamond Hone®

RU

M3y‘-IVITe AaHHYI UHCTPYKUUIO nepea NnpuMeHeHneM TOHUIKN.
Ona aocTtnxkeHMA onTUMarnbHbIX pe3ynbraToB BaXXHO crnenoBaThb
pekoMeHOauunAam, U3NOXKeHHbIM B OaHHOMN UHCTPYKUUN.

© 2016 EdgeCraft Corp.



BAXHbIE MEPbI MPEOOCTOPOXHOCTHU

Mpwv ucnonb3oBaHWUM INEKTPUYECKMX NPUGOPOB Bceraa codnopanTe OCHOBHbIE
Mepbl NPeaoCTOPOXKHOCTH, BKIOYas cnegyowiue:

1. Usyunte MHCTpyKUMIO.

2. Y106bl HE AONYCTUTL PUCKA NOPAXEHUS SNIEKTPUYECKUM TOKOM, HE NOTpYyXXanTe TOUNUNKY
Chef's Choice® B Bofly Unu WHYI0 XMAKOCTb.

3. OuuwaiiTe HOXM nepeq 3aToqkom B Tounsnke Chef'sChoice®.

4. Ecnu Tounnka He UCNonb3yeTcs, a Takke nepes O4MCTKOMW, CEPBUCHBIM 0BCMYXMBaHNEM
WM 3aMEHON KOMMIEKTYIOLLMX OTCOeAMHSNTE NPUBOP OT UCTOYHMKA NUTaHUS.

5. He npukacantech k ABWXKYLLUMMCS YacTsM npubopa.

6. He ucnonbayiite npubop, ecnu Gbi NOBPEXAEH LUHYP MUTaHWUS UMK LUTENCENb, a Takke
ecnu B pabote npubopa BO3HMKaNM oMKW, ecnn oH nagan unm 6bin NoBpeXaeH NHbIM
cnoco6om.

Ans nonb3oBaTtenen B CLUA: Bbl moxeTe BepHyTb Toumnky Ha 3aBog Edge Craft’s,

rae 6yaer oueHeHa CTOMMOCTb peMOHTa M paboT Mo HAaCTPOWKE 3MNEKTPUYECKUX

UM MEXaHUYECKMX KOMMOHEHTOB. Ecnu B yCTponcTBE NOBPEXAEH LUHYP NUTaHWS, B
Lenax NpegoTBpaLLeHns pUcKka NopaXeHns ANeKTPUHECKUM TOKOM €ro 3aMeHy A0SKeH
OCYLLECTBUTL OuLMarnibHbIN AUCTpubsioTop Chef’'s Choice®, unu keanuduumposaHHble
COTPYAHWKM NGO Apyrow YrofIHOMOYEHHOWM opraHn3auuu.

[na nonb3oBartenen 3a npegenamu CLUA: MoxanyicTta, BepHUTE TOUNUIKY MECTHOMY
ANCTPUBLIOTOPY, KOTOPbIA CMOXET OLEHUTL CTOMMOCTb PEMOHTa Unu paboT No HacTporke
ANEKTPUHECKMX UMM MEXAHNYECKUX KOMMOHEHTOB. ECnn B yCTponcTBe NOBPEXAEH LUHYP
NUTaHUs, Ero 3aMeHy [I0MKHa OCYLLECTBNATL PEMOHTHAsi OpraHM3aLmsi, yNonHOMOYEHHas!
npoussoanTeneMm, Tak Kak Ans NpoBeAeHNs Takux paboT TpebytoTcs cneunanbHble
WHCTPYMEHTbI. [NoxanyincTa, NPOKOHCYNBTMPYATECH C BaLLUM AUCTPUOBIOTOPOM
Chef'sChoice®.

7. BHUMAHWE! [laHHbli npubop MOXET BbiTb OCHALLEH NONSIPHBIM LUTENCeneM (oaHa
13 MNAcTUH LWnpe Apyroi). B Lensax CHUKEHNA pucka NopaxeHns neKTpUu4ecknum
TOKOM, LUTENCeslb CKOHCTPYMPOBaH TaknuM 06pa3om, YTO OH BCTABMSETCS B MOMSAPHYHO
PO3€eTKy TONbKO 0AHUM cnocobom. Ecnu wtencens He 40 KOHL@ BCTaBMsieTcs B
PO3eTKy, NepeBepHNTE ero Apyroi CTOPOHON. Ecnn aaxe B 3ToM cnydae wtencens
He BCTaBnsieTcs, obpaTnTech K KBanuuLUMpoBaHHOMY 3NeKTpUKy. Hn npu kakux
06CTOATENLCTBAX HE MEHANTE KOHCTPYKLMIO LUTENCENs.

8. Wcnonb3oBaHue [OMOMHUTENbHBIX YCTPOWUCTB, HE PEKOMEHA0BaHHbIX UMK He
Bbinyckaemblx Edge Craft Corporation, MOXeT NpMBECTM K BO3HUKHOBEHWIO NOXapa,
NopakeHIo ANEeKTPUYECKUM TOKOM U TpaBMe.

9. Touurnka Chef's Choice® mogens 370 npeaHasHaveHa Ans 3aTo4KM GonbLUMHCTBA
CNOPTMBHbIX, KAPMaHHBIX 1 KYXOHHbIX HOXeW. He nblTaiTech 3aTo4MTb B TOUUKE Nessne
HOXHWL, Toropa, Unu Ntobble MHbIE NE3BUS, KOTOPbIE HE NOMELLAKTCS B Na3bl TOYUITKA.

10. He ponyckanTte cBucaHus LWUHypa nuTaHus npubopa ¢ kpasi ctona unun paboden
NOBEPXHOCTM, @ TakKe COMPUKOCHOBEHUS C TOPSHUMUN NMOBEPXHOCTAMM.

11. Bo BKMHOYEHHOM COCTOSHWUM (MIHAMKATOPOM BKIOYEHUS SBNSETCA KPacHbIN CBETOANOA Ha
KHOMKe nuTaHus), Toumnka Chef's Choice® normkHa Bceraa HaxoauTbCs Ha yCTONHMBON
paboyern NoBEpPXHOCTU N cTone.

12. BHUMAHWE: HOXW, 3ATOYEHHbBIE MPABUNbHBIM OBPA30M C NMOMOLLbIO
TOYMNKN CHEF'SCHOICE® BYlYT OCTPEE, YEM Bbl OXKVOAETE. BO M3BEEXKAHUE
TPABM, OBPALLAMTECH C HUMW C OCOBOW OCTPOXXHOCTBLHO. HE PEXKLTE
B HAMPABNEHWW NANBLEB UK NIOBOW APYIOW YACTW PYK U TENA. HE
NMPOBOANTE MNAJbLEM MO NE3BUKO HOXA. XPAHUTE B BE3OINACHOM MECTE.

13. He ncnonb3aynTte TOUMIKy BHE MOMELLEHUIA.

14. Heobxoammo 6biTb 0c060 BHUMATENBbHLIMM MPY UCNONb30BaHUM TOUUMKM BONU3N AeTEN.

15. He ncnonb3ynte Macna Anst XOHUHIOBaHUsi, BOAY M Mobble UHbIE CMa3oyHble
matepuarsl NPUMEHUTENBHO K Touurike Chef’'s Choice®.

6. Touunka npefHa3HayeHa TonbKO Ars GbITOBOrO MCMOMNb30BaHUS.

 COXPAHUTE D,AHHYIO WHCTPYKLMIO.




NNO3APABIIAEM
C NMNPEKPACHbIM
BblIBOPOM

W niobutenn nyTellecTBuin, U NpodeccuoHarnbHble Lwed-noBapa A0BEPSHOT TOUMIKAM
Chef'sChoice® Diamond Hone®, «koTopble M0O3BONAIT 3MMEKTMBHO 3aTauMBaTh
Ne3BUst HOXE C [BYXCTOPOHHUMK ckocamu. Tenepb moboi norb3oBatenb, MogobHO
npocbeccuoHary, CMOXET HacnaauTbCs HEMPEB3OMAEHHBIM Ka4eCTBOM 3aTOMKM HOXEN W
WX MPOYHOCTBLIO Gnarofapst ucnonb3osaHmMio Tounnku ChefsChoice® Sportsman Xtreme
Mozenb 317. Mpu cosnaHnm Tounnku Xtreme™ 317 UCTONb30BANMCH HOBEHALLINE TEXHONOMN
3aT0uKM, paspabotaHHble komnanueit EdgeCraft. B yacTHOCTM Gbinia npumeHeHa yHuKarbHas
CUCTEMA HanpaBNAOLLMX, KOTOpas MOMUMO ODbIYHBIX HOXEN MO3BOMSIET NErko 1 BbICTPO
3aTaumBaTh TONCTLIE OXOTHNYBM 1 TAKTUYECKUE HOXN.

Bbl camu yBeautech, Hackornbko GbICTPO M MPOCTO OCYLLECTBMSETCH 3aTO4Ka HOXEN C
noMoLLpio Tounmnku mopenu 317. Touunka GesomacHa B MCMOMb30BAHWM MpW 3aTOYKe
Mo6bIX BAOB CMOPTUBHBIX, KYXOHHBIX 11 KapMaHHbIX Hoxeld. [ins pocTukeHns Haubonee
ONTUMarbHbIX PE3ynbTaToB Meped HavyanoM MCMonb30BaHWS TOYWMKW, MOXarnyicTa,
BHUMATENbHO U3y4nTe AaHHBIN BYKIET C MHCTPYKLMEN.

Tounnka Xtreme™ 317 nossonsieT MO3BOMSET MOMyYaTh MAeanbHo OCTpble U
MPOYHble MNe3BMsl, Yero Hemb3s AOCTWYb MPU WUCMOMb30BAHWW daxe CaMblX A0POruX
NpogeccHoHanbHbIX TOYUMbHBIX CUCTEM. Bbl MOYYBCTBYeTE YAOBOMLCTBME OT CaMOro
npoLiecca 3aTouKki W JarbHenLwero 1Cronb3oBaHns Hoxen. MoMHUTE O TOM, YTO OCTPbIN
HOX — 3T0 Be3onacHbIit HOX, MOCKONbKY, 0CO3HaBas ero OCTPOTY, Bbl 0bpaLLaeTeCh ¢ HUM
¢ 60onblueit OCTOPOXHOCTBIO U MpunaraeTe ropasfo MeHblUe YCUIWIA BO BPEMS PE3KW.
MpOCTO NOMHUTE, YTO NOCNE 3aTOYKW HOXA B JAHHOM TOUMIIKE Bbl MOMYYNUTE MHCTPYMEHT C
HEBEPOSITHO OCTPbIM Nie3BueMm!

Tounrka ChefsChoice® Diamond Hone® 317 nossonseT [0BOAUTL nessust ¢
LBYXCTOPOHHUMM CKOCaMM [0 WAearnbHo OCTPOThl HE3aBMUCUMO OT TOrO, W3 Kakoro
MaTepuana npou3BeAeHbl Takne Ne3BUs:: YrNepoancTon CTanm, HepXKaBEKLEN CTanu um
cnnasoB. J1e3Bnst ¢ ABYXCTOPOHHUMI CKOCaMU, 3aTOYEHHbIE C NMOMOLLbIO TOUMIKI MOAENH
317, nonyyatoTcst ropasgo Gonee OCTPbIMM U OCTAKTCA TakMMK ropasgo Aomblue, YeMm
TPaAMLMOHHbIE W BOTHYTbIE NE3BUS.

C NOMOLLbHO AaHHOW TOUMIKM Bbl NErKo W 6bICTpO 3aTO4NTE NE3BYS CBOMX NIOBUMbBIX HOXEN
Mo BCEN ANWHE, OT KOHYMKA OO Camoi PYKOATKN MUIn 6onb0Tepa. WcknoumTensHo OCTpble
ne3sus obecnevar BbICOKY0 NPOM3BOANTENBHOCTD HOXeN Ha Jonrve rodel.



3HAKOMCTBO C TOYMUIIKON XTREME™
317 DIAMOND HONE®

YhukansHas Toumnka ChefsChoice® Diamond Hone® cosnaHa ans 3atouku Hoxeii C rmagkuMm
nnm 3yéyatbiMu ne3susimu. Toumnka BKodaeT B cebs ABa JTana 3aTouku: KoHUYeckuin dtan
Ans 3aToykn/aoBoaku nessuii co 100% anmasHbiMy abpas3mBHLIMU AruckamMm 1 ATan NonmpoBKu/
npaBKu C yHUKanbHbIMU NaTeHTOBaHHbIMU MMOKMMKU abpasvBHbIMK AuckaMu. 3Ta KOMBUHaUMS
MOXET ObITb MCMNonb3oBaHa, NMMOO ANs co3naHusi uaeanbHO OCTPOW, IMafKOW CKOLLEHHON
KPOMKM NE3BUS HOXA, KOTOPOE OGECreynT Ferkyto pesky, NMbo Ans co3paHusi CKOLLEHHOW
KPOMKW NE3BUS C ONpeaeneHHbIM KONMYECTBOM OCTaTOYHbIX «3ayCEHLIEB» MO BCEW €ro AfnvHeE.

MpoLecc 3aTo4KM 1 JOBOAKM KOHTPOMNMPYETCSA TOYHO M3OTHYTHIMU HANPaBnALLUMMA U MAearnbHO
NoJOrHaHHbIMM KOHUYECKUMU abpa3nBHbIMKU AuckaMu. Yron 3aTtodkv nes3suin Ha dTtane 2 vyTb
OonblLue yrra 3aTouku ne3sus Ha Atane 1.

KoHnueckne OUCKM C anmasHbiM HanbifeHneM, WUCMnonb3yemble B OTtane 1, co3aarT
MWKpPOBOpO3aKM MO BCeW ASIMHE Ne3BUsi N0 0OEMM CTOPOHaM CKOLUEHHOW KPOMKM. Takum
06pa3om hopMmpyeTcs CKOLLEHHAs KPOMKa 1e3Bust Nog NepBbIM YIToM.

B Otane 2 abpasvBHble ONCKM C yNbTPaMEenkuM HamnbiieHMEM MOMUPYIOT KPOMKY, co3faBast
MWKPOCKOChI 1, COOTBETCTBEHHO, YNETPATOHKYHO POBHYIO M MAEanbHO OTNONMPOBAHHYHO KPOMKY
YOVBUTENBHOW OCTPOTHI. JTan 2 No3BOSISET OAHOBPEMEHHO NONMPOBOTH U 3aTa4yMBaTh rPaHmLb
MVKPOOOPO3AO0K, CO3AaHHbIX anmasHbiMW abpasviBHbIMM AuckaMu Ha JTane 1, o Tex nop,
rMoKa OHWM He CTaHyT OCTPbIMU MUKPODBOpO3dKamMu, KOTOpble CMOCOOCTBYIOT peske «TPyAHO
PeXyLLMXCA» MaTepuanos.

YHVKanbHbIN An3aiH TOYUIKM C ABYMst DTanamm 3aTo4kv NO3BONUT BaM CO34aTh JIe3BME HOXa
YOVBUTENBHON OCTPOThLI. Bnarogapsi BO3MOXHOCTU CO30aHNs BTOPOW CKOLLEHHOW KPOMKM nop,
OpYruM YrioMm, Hoxwu ByayT ocTaBaTbCsl OCTPbIMU AOTbLUE, YEM Te, KOTOpbIe Obinu 3aTo4eHbI C
MCMOMb30BaHNEM TPaAULIMOHHBLIX METOAOB.

B pasgenax Hwxke onucaHbl CTaHAapTHble npouedypbl MO ONTMManbHOW 3aTOYKe HOXEWN.
OOHO 13 BaXKHEMLUMX MPEeNMYLLECTB Tounusrki Xtreme™ 317 — 9TO BO3BMOXHOCTb 3aTaqmBaTh
1 [OBOAUTL NIE3BUSI HOXEWN [0 OCTPOTbl OpUTBLI TaK 4acTo, Kak HYXHO, 4YTo obecneunBaer
MEHBLLINIA N3HOC HOXeN. MoBTOpHasA 3aTouka Ne3BUi MOXET OCYLLECTBIATLCSA TOMbKO B JT1ane
2 (cmoTpuTe pasgen «[oBTOpHasi 3aTo4Kay).

Tounrka Xtreme™ 317 ocHaleHa MHCTPYMEHTOM [Afist MPaBKW ariMasHbIX AMCKOB, KOTOPbIi
MOXHO WCMOnb30BaTb, MPU HEOBXOAMMOCTW, ANt OYUCTKM MOBEPXHOCTEN MOMUPOBOYHbLIX/
NPaBOYHbIX ANCKOB OT OCTaTKOB MWLM M OMUMOK. Mbl HAaCTOATENBHO pekoMeHAyeM ouuLlaThb
HOXW nepef UX 3aTO4KOW. OTO MO3BOMWUT BaM HE OYULLATHL MOMMPOBOYHBIE AWCKW MecsLamm
1 Jaxe rogamu. Mcnonb3yinte MeTod OYMCTKM AMCKOB, MPOLieAypa KOTOPOro OonmcaHa HuXe,
TONbKO €CNU Bbl MOYYBCTBYETE, YTO 3¢hPeKTUBHOCTL NOMMPOBKY N1E3BUI CUIbHO CHU3UMACh.




Kaxgpin Otan 3aTouku oGopy,qoaaH AN1aCTOMEPHbIMU NPY>XUHaMW, PacnofioXXeHHbIMU Ha[
TOYUNbHBbIMKX OUCKaAMW. OHu noseonsioT Ha[eXHO yaepXuBaTtb TbiflbHYKO CTOPOHY ne3BuA
MeXxay HanpasnAarnLwnMn NpaBoro 1 NeBoro nas3a B KaXaom 13 3TanoB 3aTouYKu.

Toumnka nNo3BonsieT OAMHAKOBO 3aTayMBaTh NE3BUS HOXEW B npaBoM 1 NIEBOM Nasax Kaxaoro
13 JTanos. Bnarogaps 9TOMY CKOLUEHHble KPOMKU no obenm CTOpOHaM Ie3BuA 6y,El,yT
oavHakoBbIMK 1 obecnevar naeanbHy peskKy.

Mpn 3aTouke nessus B N06OM M3 JTanoB, HOX HEOOXOAMMO MOMEPEMEHHO MoMeLlaTb TO B
neBbI, TO B NpaBbiii Na3. Kak npaBuno, Ans 3aTouku ne3susi Bam notpebyercs Tonbko no
OJHOMY pasy NPOBECTU HOXOM B KaXXOOM M3 MasoB, MEHsst MpaBbii U neBbli na3 (6onee
nogpobHyto MHopMauwmio Bbl HaNAeTe B pasaenax Huxke). Beerga akcnnyaTtvpyinte TOUnUnKy ¢
TINLLEBON CTOPOHbI. YAEpKMBasi NIe3BUE rOPU3OHTArNbHO, OMYCTUTE Ero BHU3 MEXAY NNacTUKOBOM
NPY>XMHOW ¥ Hanpasnstolen. Kak Tonbko nessBue KOCHETCS! TOUUIBHOTO UM MOMMPOBOYHOO
ancka, HauyHUTe TAHYTb ero Ha cebsi C MOCTOSIHHOM CKOpPOCThbIO. NepemellariTe nessue HoXa
paBHOMEPHO, He NMpekpaLLanTe ABMKEHUE, Koraa AOCTUrHUTE cepeauHbl nessus. MpoTarusaiTte
nes3sue AnuHoOW npuMepHo 20 CaHTUMETPOB MeXay ONCKaMU B TEYEHWE NPUMEPHO 5 ceKyHa.
[nsa 3aToukn Gornee KOPOTKMX NE3BUI NOTPEOYETCS MEHbLUE BPEMEHW, OIS 3aTOYKM ATIMHHBIX
ne3Buii — 6onblue BpeMeHW.

Hukorga He ncnonb3yinTe TOYNUIKy ¢ 00paTHOM CTOPOHbI.

HapaenueaiiTe Ha ne3Bue C CUMON, JOCTATOMHON Ans TOro, YTobbl OHO paBHOMEPHO Kacanochb
abpasvBHbIX AMCKOB NP KaXXa40M npoxoge. YpeamepHoe AaBneHne He YCKOPUT NMPOLLECC 3aTOUKM.
M3beravite nonagaHna nes3BMeM Mo MIacTUKOBOMY KOPMyCy HECMOTPSI HA TO, YTO CryyYanHoe
nonagaHue ne3smeM Mo NNacTUKOBOMY KOPMyCy He NOBMUSIET HA (PYHKLMOHANBHOCTb TOUMITKA
1 HE NOBPEAMUT PEXYLLYIO KPOMKY.

Ha pUCyHke 1 nokasaHbl ABa 3Tana 3aToyKky Ne3Bui, KOTOpble 6yﬂ,yT OonucaHbl B pasgenax Huxe.

37an 1 MpyxuHa  Jran 2

PykosTka

MNarka

Kpomka
KoHuuk

PucyHok 1. Mogenb Tounnkmu Xtreme™ 317 PucyHok 2. CTaHAapPTHbLIW OXOTHUYUIA HOX.
Diamond Hone®.



UHCTPYKLIUA

U3YYUTE OAHHBIE UHCTPYKUMUU NEPEQ HAYAJIOM 3ATOYKHU
Toumnnka Xtreme™Mopenb 317 6bina paspaboTaHa Ans 3aTO4YKM GOMBbLUMHCTBA TaKTUYECKNX,
OXOTHUYBUX, KAPMAHHbIX, KYXOHHbIX HOXXEWN U HOXEN C 3yDyaTbiMy Ne3BUAMN.

1. 3arauuBanTe HOXMU C 3y64yaTbiMM N1e3BUAMMU TONbLKO B Na3ax Jrana 2. He
3aTaumMBanTe HOXM C 3ybuyaTbiMM Ne3BmsMM B Nasax A1ana 1 4o Tex nop, noka He uay4ute
pasgen nof Ha3BaHueM «[pouenypa 3aTo4kM HOXeN ¢ 3ybuaTbiMy NE3BUSMUNY.

2. Kpomku rnagkux ne3sBum sataumBalorcs B naszax 3t1anoB 1 u 2.Ecnv Bbl
3aTayMBaEeTe HOX BMNEPBbLIE, UIN €CNN NE3BME HOXA OYeHb Tyroe, AN 3aTO4KV CHavana
BOCMonb3ynTech nazamu ATana 1. bonee nogpobHas HopMaLms U3NoxeHa B
COOTBETCTBYIOLLEM pa3aerne.

MPOLIEAYPA 3ATOYKM KPOMOK POBHbIX JIE3BUN

JNE3BUA C POBHbIMU KPOMKAMMWU: NEPBAA 3ATOYKA

Mepen TeM kak BKMIOUYUTB MUTAHWE TOUNUIKW, BCTABLTE NIE3BUE HOXKA B NEBbIV Mas, UCMOMb3yeMbI

Ons 3aTodkn Ha JTane 1, Mexay Hanpaensolen AN 3aToYKyU NeBOro yrna u nnacTuKoBOM

NPWXUMHOW NpyxuHon. He nsrmbarite Hox. (CMoTpuTe pucyHok 3.)

OI'IyCKaI7ITe nessue rny6>Ke BHU3 [0 TexX Nop, Nnoka He No4vyBCTByETe, YTO OHO COMNMpuKacaeTcA
C anMasHbiM AUCKOM. [oTAHMTE HOX Ha cebs, cnerka npunoaHMmMmas pPyKoATKY Mo mepe
I'IpVIGJ'II/I)KeHVIﬂ K KOHLY nes3su4. I‘Ipoue;:lypa NO3BOSNT BaM NOYYBCTBOBATb HATAXXEHWNE NPY>XUHbI.
M3BneknTe nessme Hoxa U3 nasa u HaxmmTe Ha KHOMKY NUTaHUA. anI BKIMKOYEHUN TOYUIIKK,
3aropuTtca KpaCHbIVI WHONKATOP NUTaHUA.

Oran 1: Ecnu Bbl 3aTaumBaeTe HOX BrepBble, Ha4YHWTE ¢ nNasoB JTana 1. MNposeauTe nessrem
HOXa oAVH pa3 B nady Atana 1 (pycyHok 3), NpoTalLumB ero Mexay HanpaBnstoLLen Ans 3aTo4Ku
NeBOro yrna v NnacTUKOBOW NPWKMMHONM NpyXuHoW. BeTaBnssa nes3sne B na3, ogHOBPEMEHHO
HagaBuTE Ha Hero, 4Tobbl OHO COMPUKOCHYNOCb C anMasHbiM AUMCKOM. Bbl ycnblwuuTe
XapaKTepHbI 3BYK MNP COMPUKOCHOBEHUM NE3BUS C AUCKOM. 3aTaynBanTte nes3sue 4O camoro
6onbcTepa Unn pykosiTkv Hoxa. Ecnu nessue nmeeT usrmb Brivke K KOHUUMKY, MpW 3aToukKe
KOHYMKa crerka npuUnogHMManTe PyKOSATKY HOXa, YAepXvBasi KPOMKY Ne3BUsi MpaKTU4ecku
napannenbHON NOBEPXHOCTY cTona. 3aTtounte KpOMKY Mo Bcen AnvHe nessusi. Ha oguH npoxoa
nessust AnuHon 20 caHTMMETPOB BaM MoTpebyeTtcst MpumepHo 6 cekyHa. Ha ogmH npoxon B
nasy 6onee KOPOTKMX NE3BWIA AOMKHO yxoauTb A0 3-4 cekyHa, a bonee AnuHHbIX — 8 cekyHa,.
[anee, BcTaBbTE NE3BME B MPaBbIll Na3 1 MOBTOPMTE NpoLEeAypy eLle pas.

lMpumeyaHue: Kaxabli pa3 Korga Bbl BCTABISETE Nle3BME HOXaA B Nas, cpasy XXe HauuHante
TsIHYTb ero Ha cebsi. Hukoraa He npoBoamTe nessuem B nasy ot cebsi. HapaesnueaiTe Ha nessue
C CWIoKn, AOCTaTOYHOW Ans TOro, YToObl OHO KOCHYNOCb Aucka. Ype3aMepHoe daBreHue He
YCKOPUT MPOLIECC 3aTOUKM.

PucyHok 3. 3tan 1. BctaBka ne3sus B na3 mexay PucyHok 4. YctaHoBka ne3Busi B npaBbiii na3 3tana 1.
HanpaBnsAoLWei U ANacTOMepPHON NPYXMHON.

MonepemeHHas 3aTouka ne3Bus B NPaBo U

neBOM nasax.



YTo6bI 06ecneunTs paBHOMEPHYIO 3aTOHKY N1€3BMSI HOXa MO BCE ero AnnHe, BCTaBkTe nessne
B Na3 psaom ¢ 6onbCTepoM Wn pykosiTkon. Beerna genaite paBHOe KOMMYECTBO NPOXOAOB

ne3BneM Mexzay AMCKamW, MooYepeaHO MEHssl MPaBOW M NeBbi Nasbl, YTOOblI CKOLLEHHbIE
KPOMKM C 06erx CTOPOH Ne3Bus Gbiniv CUMMETPUYHLIMUK. Kak npaBuno, 4Tobbl 3aTo4UTb Ne3Bre
B OTane 1 Bam noTpebyeTcs BbINOMHWTL MO 3-4 Npoxoaa B KaXaoM 13 NasoB.

Mepen Tem kak nepewitv kK ATany 2,8am NoTpebyeTcs onpeaennTb Hanuuue 3ayceHues (PUCYHOK
5) no BceW AnNWHe KPoMKW. YTOBbI onpeaenuTb HamuMune 3ayceHLEB, akKypaTHO npoBeauTte
nanbLeM Mornepek Ies3Busi, B HamMpaBneHuu, MNokasaHHOM Ha pucyHke. (He nposogute
nanbuemM BAOMnb ne3Busi, YTobbl He nopesatb naney). Ecnu nocnegHee aBwxeHWe nessvem
Bbl COBEpLUAN B NPaBOM Masy, 3ayCeHLbl NMOSABATCA TOMbKO C NMPaBOW CTOPOHbI M HAOBGOPOT.
3ayceHLUbl, ecnv Takve NosIBMSIOTCS, OLLYLLAKTCS Kak HEPOBHOCTM Ha KPOMKE; 151 CPaBHEHUS,
NPOTMBOMNOIOXHAA CTOPOHa 1e3BUsi OcTaeTcs rmagkon. Ecrnv 3ayceHubl nosBunvce no Bcew
OnviHe nessus, nepexoauTte K JTtany 2.

Ecnn 3ayceHubl He NOsBUNUCHL, CAenanTe eLle OAMH NPOXo4 NE3BMEM B NEBOM UMM NpaBoM
nady Otana 1 nepepg Tem, Kak Bbl nepengete k Atany 2. bonee MmeaneHHble Npoxoakl Ne3BMeM
NMoMoryT co3aaTh 3ayceHLbl. Ybeautech B Hanuuue 3ayceHueB 1 nepexoaute k Atany 2. Mepen
Hayanom JoBoAku Nne3svd B Tane 2, HeobxoaMMo co3aarb 3ayceHubl B OT1ane 1.

Ecnun HoX o4eHb Tymnon, BaM, BO3MOXHO, MOTpebyeTcs caenathb elle no 1 npoxogy Ne3snem B
JTane 1, nepeq Tem Kak nepenTy K 3tany 2.

Sr1an 2:Kak npasuno, Heobxogumo caenatb no 2-3 npoxopa fessuem B JTane 2, YTobbl
3aTouMTb €ro A0 OCTpoThl 6puTBbLI. [poBeaMTe Noo4epeaHo Ne3BMeM B NPaBOM U TEBOM MNa3ax
(pvcyHOK 6), BbIMOMNHSA NpoLeaypy C TOM Xe CKOPOCTbIo, YTo 1 B dTane 1.

[ononHutenbHble npoxoapl B 3Tane 2 No3BOMST elle nyuylle OoTrnonvpoBaTtbh nessue. Ecriun
HOX NpeAHasHayaeTcs Ons pe3ky BOMOKHWUCTBIX MPOAYKTOB, BaM, BO3MOXHO, noTpebyercs
BbINOSHUTL MEHbLLIE NPOXOA0B B JTane 2.

PucyHok 5. O6pa3oBaHue 3ayceHLEB BAONb KPOMKHU PucyHok 6. YctaHoBKa ne3Busi B neBblii na3 dtana 2.
ne3BuA ¢ nocneayoLen 40BOAKON ne3sus B ATtane MNMoouyepeaHsle Nnpoxoabl Ne3suem B NeBOM U
2. 3ayceHubl HeobXxoAUMO onpeaensTs, Nposeas npaBoM nasax.

nanbLem nonepek kKpomku. OctopoxHo! Yurtaiite
TeKCT MHCTPYKLMK.



ONTUMU3ALINA 3ATOYKWN NE3BUAN
OnA PE3KU ANYN, PbiEbl U BONOKHUCTBLIX NPOAOYKTOB
[Ins pe3kn BONOKHUCTbIX MPOAYKTOB BaM, BO3MOXHO, CTOUT 3aTOMUTL Ne3Bune Hoxa B JTane 1,
1 NALLIb HECKOMBLKO pa3 Noo4YepeaHo NPoMTUCH Ne3BMEM B NIEBOM M NPaBOM nasax Jtana 2. 1o
MO3BOSINT COXPaHWNTL 3a0CTPEHHbIE MUKPODOPO3AKYM C KaX A0 CTOPOHbI 1€3BUA COBCEM BM3ko
K pexyLLen KpoOMKe, YTO 0brneryut pesky BONOKHUCTbIX MPOAYKTOB.

YTto6bl 3aTOUMTL KPOMKY NE3BUS 4O TAKOTO COCTOSIHWSA, CHaYana HatouuTe nessue B Otane 1 4o
obpa3oBaHus 3ayceHLEB Mo BCeln ero AnvHe. 3atem nepexoaute K ATtany 2 n caenante BCEro
0[VH-ABa NONEPEMEHHbIX MPOX0Aa NE3BUEM MEXIY AUCKaMM.

YT06bl NOBTOPHO 3aTO4MTb KPOMKY Takoro Buaa, cHavana Hatouute nessue B OTane 1 go
0bpasoBaHVs 3ayCceHLeB, a 3aTeM Mo OAHOMY pa3y NMPOBEeAUTE HOXOM B FIEBOM M NPaBoM nasy
Otana 2.

MPOLIEAYPA 3ATOYKM 3YBYATbIX JIE3BUN

CylLuecTByeT MHOXECTBO pPasniuyHbIX pasmepoB 1 hopM 3yGuaTbix Ne3Bui, BKIOYas Ne3sus ¢
3ybLamu no Bcew ArMHE U YacTUYHO 3a3yGpeHHble ne3sus. Micxoas u3 TpeboBaHnin K AnsaiHy,
NPOVN3BOAUTENM CO3AAIOT 3a3yOPUHBLI MyTEM 3aTOHKM NE3BMIA C 0Opa3oBaHNEM YrmoBbIX 3y6LIOB,
nmbo nyTeM 3aTOYKM NE3BUI 40 06pa3oBaHUsi C OQHOM U3 ero CTOPOH GOPO3AoK.

Tounrnka mogenu 317 BOCCTAaHOBUT OCTPOTY BbICTYNAIOLLIMX YacTel 3yBLIOB, KOTOPbIE U BbINOHSAOT
OCHOBHY!O (DYHKLIVIO PE3KM, 1 CO3AACT MUKPOCKOCKI MO BCEW ASTMHE KPOMKM TaknX 3y6LIOB.

Ecnun 3ybuatas kpomka ne3Busi HOXa 3aTynunach crierka, Torga Aans Toro, Ytobbl MOBTOPHO
3aTouUTb 3yOLbl, HYXXHO NPUMOXUTL NMULL HEBOMbLLOE yCuIMe, a UMEHHO, BOCMONb30BaTLCS
ans 3atodku Atanom 2 (pyucyHok 9).CHavana Bam HeobxoaMMO ONpeaEenuUTb, C Kako CTOPOHbI
nes3susi obpasoBaHbl 3y6ubl. Ecnn 3y6ubl HaxogsTcs ¢ MpaBoW CTOPOHbI Ne3Busi (CTOpoHa
onpeaensieTca ucxoas U3 Toro, Kyaa oHa obpalleHa BO BpeMsi pe3ku), Toraa Af1si MOBTOPHOM
3aTOYKM Ne3BMs BOCMONb3yMTeCh NpaBbiM na3om JTana 2. MeaneHHO nposeguTe nessnem
MeXay OMCKaMu TOUMNKM (Ha Kakapld mMpoxof Ne3Bust AnvHon npumMepHo 20 caHTMMETpoB
HeobX0oaMMO NOTPaTUTL MO 4-5 cekyHA, MeHbLLE Ha KOPOTKME Ne3Bust U GorbLe Ha ANUHHBIE.
[vckn ons [oBoaKW/MONMPOBKM NE3BUIA, UCNONb3yeMble Ha JTane 2, 3aTtodaT NMullb CTOPOHY
nes3sus 6e3 3y6UOB.

Mocne Toro kak Bbl 5-6 pa3 mpoBedeTe ne3svem B MPaBOM Masy, 3aBepLuMTe npoueaypy,
OBaXabl NPoBeds HOXOM B NEBOM Ma3y. 3aTem npoBepbTe KPOMKY Ha MpeaMeT OCTPOThI.
BbiLLeonuncaHHbIN NPoLEecc MOXHO NOBTOPUTL 2-3 pa3a Ars NofyyYeHus )enaemoro pesynsrarta.

Ecnu 3y6Lpl 06pa3oBaHbl C NEBON CTOPOHbI NE3BUS, TorAa Ha4YHWTE 3aTa4nBaTh €ro B IEBOM
nasy OTana 2, cosepwwvB 5-6 npoxodoB. 3aBeplunTte npouesypy ABYMS MeAneHHbIMU
npoxogamMmu B NpaBoM nasy JTtana 2.

Ecnun 3ybyatasi kpomka NnesBus HOXa CUMbHO 3aTynunacb WNu CyLLECTBEHHO MOBPEexXAeHa,
Torga cHavarna HoX Hy)xHo 3aToumnTb B JTane 1. Ha aTom atane 3ataunBaetcs 3ybyaToe nessue
CO CTOpPOHbI 6e3 6opo3aok:

PucyHok 7. Bonee wmnpokas rnaakas dacka, PucyHok 8. Bonee kpynHbie MUKPOGOpo3aKyM Grivke K
npuMbIKaloLwas K KpoMKe, NO3BONsieT FOTOBUTL KPOMKe NOMOraloT pe3aTb pasnuyHbie BOIOKHUCTbIE
U3nio6neHHbIe NaKOMCTBa. npoayKTbl.



Ecnn 6opo3aku 3y6LI0B HaxoaaTCcs C NMpaBoii CTOPOHbI NIE3BUS (CTOPOHA onpeaersieTcs ucxoas
13 Toro, Kya oHa obpalleHa Bo Bpemsi pesku), Torda UCTonb3yiiTe ToNbKo NpaBbii nas dtana
1. JleBbIn Na3 NpUMeEHsIETCA B TOM criyyae, ecnv 6opo3nku 3y6LOB pacnornoXeHbl C feBon
CTOPOHbI N1e3BYSI.

BbicTpo npoBeaute ne3svemM 1-2 pasza B COOTBETCTBYHOLLEM Nady ATana (3arpaunsas no 1-2
CeKyHOe Ha Kaxabli npoxof). 3ateM nepexoguTe K ATany 2 1 3aBepLuuTe NpPOoLIECC 3aTOuKK,
Kak onucaHo B pasfene BblLLe.

NPABWNbHbIN UHCTPYMEHT A1 OYMCTKU OBOAOUHbIX/MONMMPOBOYHBLIX AUCKOB,
NCNONb3YEMbIX B 3TAME 2

Tounnka Xtreme™ 317 ocHalleHa BCTPOEHHLIM MHCTPYMEHTOM [Nl PYYHOW OYUCTKU
[0BOAOYHBIX/MOMMPOBOYHbIX ANCKOB, Ucnonb3yemblix B Otane 2. Ecnu 3Ty ancky nokpbiBakoTcs
XMPOM, OCTaTkamu efibl U1 MEeTanMYeckMMmn Onukammn, X MOXHO OYUCTUTb, a UX hopMy
BOCCTaHOBUTb, aKTUBMPOBAB PYyYHOM pblyar Ha 3afiHe CTOPOHE TouMIKW. Pblyar pacnonoxeH
Ha 3agHel NaHenu TOYWUIKW, Kak MokasaHo Ha pucyHke 10, B NEBOM HWDKHEM YrTy, ecnu
CMOTPETb Ha TOYMIIKY C OBPaTHOM CTOPOHbI.

YTo6bl NpUBECTY B AEWCTBME YCTPOUCTBO OYUCTKU, YOEAWUTECH B TOM, YTO MUTaHUE TOUMUIKU
BKIMIOYEHO, W MPOCTO NepeBeaMTe MarneHbKWiA pblyar crieBa Hanpaeo Ha 3 cekyHabl. 3aTem
nepeBeauTe pblyar B 06paTHOM HanpaBneHuu Takke Ha 3 cekyHabl. Korga pelyar nepemeluaeTcsi
TOMBbKO B OfHY CTOPOHY, MPaBWUMbHbLIA WHCTPYMEHT O4YMLLAET WM BOCCTaHaBNMBaeT hopmy
aKTVBHOM MOBEPXHOCTV OAHOTO [OBOAOYHOMO/MONMPOBanbHOMO Aucka. Npyu nepemeLleHmn
pblyara B ApYryt0 CTOPOHY NMPOUCXOAUT O4MUCTKa APYroro Aucka.

Mcnonb3yinte MHCTPYMEHT OYUCTKW/MPaBKX TOMbKO B TOM Cryyae, eCrv AUCKU, UCMOoNb3yeMble
B Orane 2, gencteutenbHo nepectanu 3dEKTUBHO CMPaBnsATbCA C 3ajadven, Unv ecnu
HeobXxoAMMO MHOTO pa3 NPOBOAWTL HOXOM MEXAY ANCKaMU, YTODbI 4OBUTLCS OCTPOTLI NE3BUS.
WHCTPYMEHT Ansi 04MCTKM CTauMBaeT YacTb Matepmana ¢ NnoBepXHOCTU ANCKOB, UCTOMNb3yeMbIX
B Otane 2. Mo 3TOM MpWyMHE, NpU Ype3MEepHOM MCMOMb30BaHNM OAHHOMO WHCTPYMEHTa,
NPOVNCXOAMT yaaneHue 4Yactu abpasvBHON NOBEPXHOCTU — NPEXAEBPEMEHHbIN N3HOC OUCKOB.
B cnyyae nsHoca notpebyeTcsa 3ameHa AUCKOB Ha 3aBofe. Ecnn nepen 3aTo4Kow Bbl perynspHo
ouVLLIaeTE HOXW, BaM, CKOpee BCEro, He NoTpebyeTcs YICTUTL AVNCKN AN NONMUPOBKW/AO0BOAKN
Yalle, Yem pas B rog,.

NOBTOPHOHASA 3ATOYKA (CMOTPUTE PA3ENbI BbILUE)

[MoBTOpPHYyIO 3aTOuKy MafKkux nesBuin LenecoobpasHo npoBoauTb B JTtane 2. Ecnn Bam
He ygaeTtcs ObICTPO 3aTO4UTL KPOMKY N1e3Busl, BepHuTecb k Jtany 1 u cosepwmte no 1-2
nonepeMeHHbIM Mpoxodam B KaxaoM u3 nasos. [MpoBepbTe KpOMKY Ne3Buii Ha npeamert
Hanmuusi 3ayceHueB, a 3aTeM BepHUTECb K JTany 2, COBeplUMB MO Mape nonepeMeHHbIX
NPOXOAOB, YTOOLI MPMAATh NE3BMI0 HOXa OCTPOTY GPUTBbI.

lMoBTOpHas 3aTouka 3ybuaTtbix Ne3Buii B JTane 2 onncaHa B pasgerne Bbille.

PucyHok 9. 3aTouka 3y64aTbix ne3sui B dtane 2. PucyHok 10. [ucku 3atana 2 npu Heo6XoAMMOCTH
Moka3aHo ne3Bue ¢ 3a3y6puUHamMm C NIeBON CTOPOHbI MOXHO ouMLaThb. He ucnonb3yiiTe UHCTPYMEHT YacTo
ne3Bus. (CMOTpUTE MHCTPYKLUIO). (CMOTpUTE MHCTPYKLMIO).



MONE3HbLIE COBEThHI

Bcerga yaansniTe octaTky NULLK, XXUP U NOCTOPOHHNE BELLECTBA C NEe3BUS HOXa nepeq
3aTOYKOW MW NOBTOPHOW 3aTOYKOW. BbIMOIMTE ne3Bue npu CUMbHOM 3arpa3HeHUN.

Bo Bpems 3aTouku cnerka Hagaenueante Ha nessue. [laBneHne JOMmKHO ObITb TaknMm,
YTOObI NIe3BM1E COXPaHSNO KOHTaKT C abpa3vBHLIM AVCKOM.

Bcerga npoBoauTe nesBuem Hoxa Mexay ANCKaMmn ¢ pEKOMeHA0BaHHOW NOCTOSHHOM
CKOPOCTbIO MO BCEW ero AnuHe. Hukoraa He nepectaBanTte ABuUrath ne3sue, Noka OHO
KOHTaKTUpyeT ¢ abpasuBHbIMU ANCKAMMU.

Bceraa uepepnyvite 3aTouky rne3Buii B MpaBoM U NEBOM nasax. VckrodyeHe coctaBnsioT
TONbKO SINMOHCKUE HOXMW, KOTOPbIE 3aTa4nBaoTCs NPEUMYLLECTBEHHO C OOQHOW CTOPOHBI.
Kpomka ne3Busi Hoxa npu 3aTodke JoSHKHa HaX0aWTLCS B FTOPU3OHTANbHOM MOMOXKEHNUM
OTHOCUTENBHO NOBEPXHOCTM KyXOHHOTIO cTora. YTobbl 3aTOUUTb KOHYUK 3aKPYTTEHHOTO
ne3Bus, cnerka npunogH1ManTe PyKOsiTKY HoXa BBEPX MO Mepe NpUBMVKEHUS K KOHUMKY
ne3Busi. Mpun 3TOM Kaxablii y4aCTOK 3aKpYrNeHHOro Ne3BMsi BO BPEMSI 3aTOHKU JOIMKEH
0CTaBaTbCs B FOPU30HTaNbHOM MOSIOXKEHUN OTHOCUTENBHO NMOBEPXHOCTU CToMa.

Mocrie 3aTouKM HOXKEN C MOMOLLILIO ToHMIKM Xireme™ 317 y Bac He BO3HUKHET
HeobXxoAMMOCTH UCNONb30BaTb Mycat. Ecnu Bbl Nonb3yeTech HoXamu TaMm, rae
OTCYTCTBYET BO3MOXHOCTb MOAKIMIOYUTLCS K ANIEKTPOCETH, Bbl MOXETE BOCMONb30BaTLCS
pydHom Tounsrikon Chef'sChoice® Model 464. PekomeHayem Bam XpaHuTb Toumnky Model
317 nopg pyKon 1 UCNonb30BaTh ee Arlsi NTOBTOPHOW 3aTOYKM HOXEWN, KaK OMUCaHO B
pasgenax BblLLe.

Mpy NpaBUNbEHOM MCMOMb30BaHUM Bbl CMOXETE 3aTOMUTL JIE3BUE MO BCEW €ro AnvHeE,

He JoX0A4st BCEro NuLlb 3 MM 0 PYKOATKM. OTO OOHO M3 CaMbIX CYLLECTBEHHbIX
npenmyLLecTs Toumku Xtreme™ 317 no cpaBHEHWIO C APYTMMU MHCTPYMEHTaMM 4TSt
3aTOYKUN HOXeW. K TOMy e OHO UMeEeT BaXKHOe 3HaYeHune A1si 3aTOYKM MOBAPCKMX HOXEMN,
Koraa HeobXoAMMO 3aToUMTb Ne3BKe No BCeW ero AnnHe, YToObl COXPaHWUTb KPUBU3HY
KPOMKM rnes3susi. Ecnv y noBapcKoro Hoxa eCTb TShKeNbIi TONCTbI 6onbeTep psaoM ¢
PYYKOW, HDKHIOK YacTb 6onbCcTepa MOXHO CTOUUTb Ha MPOMBILLIIEHHOM TOYMITBHOM Kpyre,
4TOObI OH HE MeLuarn 3aTodKe Ne3Bus N0 BCEN ANUHE.

YT0Bb! MOBLICUTH MacTEPCTBO 3aTOYUKM HOXEN C MOMOLLILIO TouMIkn Xtreme™ 317,
n3yynTe npoLeaypy onpeneneHust 3ayceHuUeB no BCen AnvHe ne3susi (CMoTpuTe
cTpaHuuy 7). HecMoTps Ha To, YTO Bbl MOXETE 3aTauMBaTb HOXW HE NpUAEPXKUBAsCh
[@aHHOrO MeToAa, OH BCE e MOMOraeT onpeaennTb, HACKONbKO OCTPO Bbl 3aTOUMIN HOX
Ha OTane 1. 3TOT MeToA NO3BONUT BaM HE NEPETOUUTL HOX U NPU 3TOM rapaHTUpyeTt
KPaWHIOK CTEeMNeHb OCTPOThI PeXyLLen KPOMKU. [Ins NpoBEPKU OKOHYATENbHOM OCTPOThI
ne3Busi pa3pexsTe NoMuaop unv dymary.
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r'YNAPHOE OBCITYXXUBAHUE

[ns ABMXyLLMXCS YacTen, MOTOpa, NOALLMMHMKOB, UK TOUMIbHBLIX NoBepxHocTeln HE Tpebyetca
cMaska. AbpasvBHble OMCKU He TpebyoT cMaunBaHusi BOOOW. BHELLHSIS YacTb TOUMIKU MOXET
ObITb OUULLIEHA C MOMOLLbHO BII2XKHOW TPSINKWU. He ncnonb3yinTe Ans O4UCTKM MOKOLLME CpeacTBa
nnu abpasuebl.

Pa3 B rog vnm no mepe HeobXOAMMOCTU Bbl MOXETE YAansTb METannMyeckylo Mbifb,
KOTOpasi CKannMBaeTcsl BHYTPM TOYUIKW MOCHE MOBTOPHbLIX 3aTodek. CHUMUTE HeBOonbLLyo
NPSIMOYTOSBHYHO KPbILLKY (PUCYHOK 11), KOTOpas 3aKpbIBaET OTCEK, PACTONOXEHHbIV C 06paTHOM
CTOPOHbI TOUUIKW. MeTannuueckne OnuIKM MPUTAMMBAIOTCA K MarHuTy, 3aKperniéHHOMY C
BHYTPEHHEl CTOPOHbI KPbILLKK. [TPOCTO CYUCTUTE CKOMMBLLYIOCS Mbiflb C MarHUTa C MOMOLLbIO
6yMaKHOTO MOMOTEHLA UK 3yGHOI LLIETKM U YCTAHOBUTE KPbILLKY OBPaTHO, 3aKPbIB €10 OTCEK.
Ecnu B 0TCEKE CKOMWUMOCH CIIMLLKOM MHOMO METasifMiyeckoi Mbifv UK Mbiiv Nocre O4YUCTKM
1cKoB B JTare 2 (C UCronb3oBaHMEM CreLmManbHOrO arMasHoro UHCTPYMEHTA), Bbl MOXETE
BbITPSACTU OCTAaTKM MbIIM U3 OTKPLITOrO OTBEPCTUsA. [MOCrie OYMCTKM YCTAHOBUTE KPbILIKY C
MarH1uTOM Ha MecTo.

CEPBUCHOE OBCNYXWUBAHWUE

Ecnn Bam HeobxoarMo NocT-rapaHTUinHOE obCnyXuBaHue, BEpHUTE Ballly TOYMIIKY Ha (pabpuky
EdgeCraft, roe 6yner oueHeHa CTOMMOCTb peMoHTa oGopydoBaHWs OO €ro MpOBEAEHUSI.
Ecrnun Bbl Haxogutech 3a npepenamu CLUA, cBsxkuTecb € Bawmm AUCTPUOBLIOTOPOM Wnn
PO3HUYHbLIM MPOAABLIOM.

MoxxanyicTa, NpUNoXVUTE Ball aapec, TenedoHHbIA HOMEP, MO KOTOPOMY Bbl ByAeTe AOCTYNHbI
B [IHEBHOE BPEMS, U KpaTKoe onucaHue npoGnembl MU MOBPEKAEHUS! HA OTAENBHOM NucTe
Gymaru n Brnoxute ero B Kopobky. CoxpaHuTe pacnucky B MPUHATUM rpy3a K nepesoske B
KayecTBe [oKa3aTeNnbCTBa O MEPECHINKE U B KAYECTBE CTPAXOBKW Ha Cryyaii NoTepu rpysa.

PucyHok 11. OumcTka KpbILKK.
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—dgeCraft

World Leader in Cutting Edge Technolog),r®

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

Cobpato B CLUA. www.chefschoice.com
[Mpomykuust MoxeT ObIThb 3aLLmLLeHa ogHUM unu Bonee nateHToB EdgeCraft, nubo 3asBkv Ha nonyJeHWe NaTeHToB
b1 NoAaHbI, YTO yKa3aHO Ha MPOAYKLK.
Toprosble Mapku Chef Choice® , EdgeCraft®, FlexHone/Strop®u Diamond Hone®siBnsiioTcs
3apercTpupoBaHHbLIMM TOProBbIMY Mapkamu komnanun EdgeCraft Corporation, ABoHaeitn, MeHcurbBaHms.
Conforms to UL Std. 982  Certified to CAN/CSA Std. C22.2  No. 64

Certified to EN 60335-1, EN 60335-2, EN 55014-1+A1, EN 61000-3-2, EN 61000-3-3
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