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RUS Onucanune GBR Parts list

[MaHenb ynpaBneHns Control Panel
Kopnyc Housing
[Bepua Door
MopaoHbI Trays
CBeToamnoaHbIi aucnnen LED display

KHomka BKMo4eHNsi/BbIKMIOYEHNS

KHorka HacT poex BpemeHw/T emnepar y pbl
KHorka yBenuyeHns 3HaYeHni

KHomka y MeHbLUEHNS 3Ha4eHW A

Power on/off button
Time Temperature seftings button
Value increase button

Value decrease button
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RUS ®akT nyeckas KOMMAEKT HOCT b AGHHOrO TOBapa MOXET OT TNYAT bCS OT 3asiBMNEHHON B HACT OSILLIEM Py KOBOACT BE. BHUMAT €NbHO NPOBEPANT € KOMMNEKT HOCT b MPW Bbigadye T 0Bapa NpogasLioM.
GBR Real set of the appliance could be different from listed in the User manual. Check once buy.

KAZ Byn TayapabiH, HaKT bl XWHaFbl OCbI HyCKay NbIKT a kapusinaHFaHHaH 6acka 6ony bl MymkiH. Car y Wbl Tayaprbl 6epreH Ke3ae XuHarbiH MyKUST T ekCepiHia.

BLR ®akT blyHas kamnnekT HacLib Aaf3eHara TaBapa Moxa afpo3HiBalLa ag 3asyreHai y AanseHbiM AanaMoxHiky . YBaxrisa npasspailie KaMnrekT Haclb Nagyac Bblgadbl TaBapa npagayLoMm.

RUS PYKOBOACTBO MO 3KCIIYATALWUA

MEPbI BE3OMNACHOCTU

BHuMaT eribHO NPOYKT aifTe JaHHY 0 MHCT PYKLMIO Nepes, akcrnyaTaumen npubopa v coxpaHuTe ee sl CpaBokK B JarbHeiLLeM.

e [lepen nepBoHayarbHbIM BKIIOYEHUEM NPOBEPLTE, COOTBETCTBYHOT IK TEXHUYECKNE XapaKT epUCT UK M3LENNs, ykasaHHbIe B Ma PKUPOBKE, 3MEeKT PONUTaHuto B Ballei fokamnbHoi ceTiu.
e HasHaueHue: Cylumrika anekTpuyeckasi npeaHasHaveHa ansi CyLKu oBOLLeN 1 ppyKTOB, a Takke rpuboB 1 Tpas.

e cnomnb3oBaTh TONMBKO B GbITOBbIX LIEMAX COrMAcHO [aHHOMY PYKOBOZCTBY Mo akcnyaTauuu. Mpubop He npefHasHa4yeH ans NPOMbILLIIEHHOMO NP UMEHEHMS.
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He ncnonb3oBaTh BHE NOMELLEHWIA.

He ucnonb3yiite npubop ¢ NOBpeXaeHHbIM CETEBbIM LUHYPOM Wi APYTUMUA MOBPEXAEHNUSMM.

Cnegute, 4T00bI CETEBO LLUHYP HE KAacasncs OCTpPbIX KPOMOK W FOpsiuMX NMOBEPXHOCT Eif.

He TAHWTE, He NepekpyyunBaiTe U He HaMaTbIBAIT e CETEBON LUHYP BOKPYT koprnyca npubopa.

MMpu oTKkNKOYEeHUn Nprubopa OT CETW NUTaHWUA He TAHUTE 3a CETEBOM LHYP, BEpUTECH TOMBKO 38 BUIKY.

3anpeLuaeTca camocT 08T eNbHO PEMOHTMPOBAT b Npubop. He pa3bupalite npubop camocT 0STEenbHO, NPW BO3HUKHOBEHWM NI0BbLIX HEUCNPABHOCTEN, a Takke Nocrne nageHuns yCTporcTea
BbIKMKOYNT € NPUBOP M3 AMEKT PUYECKON PO3ETKM 1 0BpaTUTeCh B ONKaNLLIMIA CEPBMCHBINA LEHTP.

/cnonb3oBaHue He peKOMEH0BAHHBIX JOMOMHUTENbHbIX AETanei MoXeT BbITb OnacHLIM U NPUBECT U K NOBPEeXaeHuo npubopa.

Bcerga oTkntovaiiTe npubop OT aneKTpoceT M nepes YNCTKOM, M, ecnn Bl MM He nonb3yeTecs.

Bo n3bexaHue nopaxeHus aNeKT pu4eckum TOKOM 1 BO3rOpaHusi, He NorpyxaiTe npubop B BOZy WM Apyrue XMAKOCTW. ECnM T0 Npon3oLwLno, HEMESNEHHO OTKIYNTE ero OT JMeKTPOCETH U
0BpaTuUTeCh B CEPBUCHBIN LIEHTP AN NPOBEPKY.

lMonagaHue Bnaru B OTBEPCT Ust BEHT UMALMOHHOM KamMepbl HEAOMY CTUMO

IMpubop He NpeHa3HaY€eH Ans UCMONb30BaHNS NMIOAbMUA C (OU3NYECKUMI W MCUXUYECKUMI OrpaHUYeHUsIMU (B TOM Yucre LEeTbMM), He MMEKLMM OnbITa obpalleHust ¢ AaHHbIM npubopom. B Takx
Cryyasix nonb30BaTenb AOIMKeH ObITb NPeaBapuT eNbHO MPOUHCT PYKT MPOBAH YENOBEKOM, OTBEYaIoLLMM 3a ero 6e30MacHoCTb.

YcTaHaBnmBaiT e npubop Ha POBHYH), Y CTOMYMBYHO0 U TEPMOCT OMKY 10 TOBEPXHOCTb.

3anpeluaetcsa pa3buparb, U3MEHSTb UM MbITATbCA YUHUT b MPUOOP CAMOCT OSIT ENBHO.

3anpeluaeTcs HakpbIBaTb NPUOOP UK Yem-nbo BNOKMPOBATb BEHTUMSLIMOHHBIE OTBEPCT s npubopa BO Bpems ero paboTbl.

ObecneymnBaitTe cBoOOAHOE NMPOCTPAHCT BO BOKPYT CYLLMIKW BO BpeMSI €€ paboTbl He MEHEE 5 CM CO BCEX CTOPOH, YT 06kl 06eCneumnTb JOCTAT0YHY 0 BEHT UMSLMIO.

YcTaHaBnMBaiTe U XpaHUTE CyLLIUIKY 1 ee AeTanu BAanu OT UCTOYHUKOB Tenna (HanpuMmep, KyXOHHOW NauTbl). 3anpeLlaeTcs noasepraTh CyLUMIKY UK ee AeTanu BO34enCT BUIO TeMnepaTypbl
cabiwe 90°C.

He npukacaiTech k ropsumMm NoBepxHOCT M npubopa, 4To6bl M3bexaThb 0XOroB, a Takke cregute, 4Tobbl paboTaloLyuin npubop He conpukacancs ¢ BOCNaMEHSIOLMMUCS MaTepuanamu.
HenpepbiBHOE UCMOMb30BaHWe CyLUMIIKW He JOIMKHO NpeBbiaTh 48 yacos.

lMepen TemKak OTKMHOUNT b CyLLMIIKY OT SMEKT POCET U, BbIKMIOYUTE ee, Haxas 1 yAepXK1Bas KHOMKY .

Cywmnka 1 ee AeTanu He npegHa3HayeHbl Ans MbITbS B NOCY AOMOEYHON MaLLMHe.

BHUMAHMUE: 3anpelyaeTcs yCTaHaBMBAaTb CyLUMIKY Ha BOCTTAMEHSIIOLLMECS NOBEPXHOCT M (HAnpuUMep, Ha AepPeBSHHbIA CTONM UMM CKATEPTb). 3anpeLLaeT ca UCNonb30BaTb CyLUMIKY Ha
CTEKNsAHHbIX CTONax Wnn Apyron cTeknsHHon mebenn. Cywmnky cnegyeT 1Cnomnb3oBaTh TOMbKO HA TEPMOCT OAKMX MOBEPXHOCT SIX, Pa3Mep NOBEPXHOCT U A0MKeH ObITb HE MeHee nroLyaam
OCHOBaHWS cyLunnku. HecobriofeHne ykasaHHbIx Mep 630MacHOCTW MOXET NPUBECT U K BbIxody Npubopa 13 CTposi, MOPaXEHW ANeKT pUYECKUM TOKOM WU BO3rOpaHuio.

NEPEL NEPBbIM UCMOJNIb3OBAHUEM

lMepen nepBbIM NCMONb30BAHMEM TLLATENMBbHO BEIMOWTE CbeMHbIE MOAAOHBI Npubopa ¢ fobaBneHeM MotLLero cpeacTBa. Kopnyc npoTpute BNaxHON TKaHbKO W HU B KOEM CITyYae He Mmorpyxaire
1 He obnuBaiiTe BOAON.

BkntounTe cywmnky 6e3 npoayKTOB B XOPOLLO BEHTUMPYemMoM nomeLeHnn Ha 30 muHyT npu Temnepatype 70°C u gante npubopy nopabotarb BXONocTyio. Bo Bpems nepBoro BKKOYEHMs
CyLLMIKa MOXET HEMHOrO JbIMUTb, M3AaBast XapakT epHbIl 3anax. JT0 HOPMAnbHO.

MpomoiiTe nepea noaaoHsl noa Bogoi. CTeHkn paboyeit kamepbl NPOTPUTe BIIAXHON TKaHbH.

Tenepb Nprbop roToB K MCNONMb30BaHMIO.

I/ICI'IOJ'Ib3OBAHI/IE NPUEOPA

MonoxuTe 3apaHee MpUroTOBMEHHbIE NPOAYKTbI HA ChbeMHble MOANOHbLI. MOAROHbI AOMKHBI BbiTh MOMELLEHbI B 3MEKT POCYLLMIKY Takum o6pasoM, YTobbl BO3AYX MOr CBOGOAHO LMPKYNIMPOBATH
Mexay HAMW. [osToMy He PeKOMEHyeTCs KNnacTb Ha MOAAOHbI MHOMO MPOAYKTOB 1 HaKNadblBaTb MpOAyKTbI ApYT Ha Apyra. Mexay nogdoHamu BHYTpU paGoyei kamepbl [OMKHO OCTaBaTbes
NPOCT paHCTBO 115t CBOBOLHOM LMPKYNALMM BO3AyXa.

MPUMEYAHWE: Bcerga HayuHaiTe 3aknaablBaTb NPOAYKT bl C HUXHErO NOAACHA.

YcTaHoBUT e NOANOHLI BHYTpK paboyeii kamepbl npubopa.

BknioyeHne CYLUUIIKK ocyLliecTBAeTCA B HVI)KeyKa3aHHOI7I nocnenoBaTtesibHOCTU!:

Mogkntoumnte ANEKTPOCYLLNIIKY K CETW ANEKT PONUTaHNA.




° Bkrntounte an60p HaXatnem KHOMKU @

e [locnepnoBaTenbHO HaXuMaiTe KHOMKY ANs BbIOpa HACTPOeK BPEMEHU 1 TeMnepaTypbl CyLUKM, KHOMKaMM YCTaHOBMTe HEOOXOAMMbIE 3HAYEHMS B MPEANIOKEHHOM
AnanasoHe,

O

e 3anyctute paboTy npubopa ¢ yCTaHOBMNEHHbIMW HACT POKamit KHOMKOM @
e o 3aBeplueHnn paboTsl Nprbopa AaiTe emy OCTbITb, 3aTeM [OCTaHbTe NOAKOHbI C NPOaY KT aMu.
e [Ins BbIKMIYEHUS YCTPOICTBA OTKMHOYUTE €70 OT CETU NMUT aHMS.

HACTPOWKA W YMPABNEHUE NPUBEOPOM U3 MOBUIILHOIO MPUNOXEHWA

TMopKMKUNT € 3MEKT POCYLLMIKY K CET U SMEKT PONUT aHUS. HaXXMUT e KHOMKY NWTaHWs Ha 3aaHeil cTeHke npubopa. CkavaliTe u ycTaHoBUTe npunoxeHne Smart Life smart living 13 marasnHa npunoxeHuii
Ccbinkn ans ckaumBaHus npunoxenns ans iPhone n Android — ot ckaHupyiTe QR-KoA ¢ NOMOLLbH0 Kamepbl MOOUNbHOTO TenedoHa

BHUMAHMUE: MPUNOXEHWE ABNAETCA NPOAYKTOM, PASPABOTAHHbLIM CTOPOHHEW KOMMAHWEWN M NOCTOAHHO OBHOBNAETCA.

NMPON3BOAUTENbL HE HECET OTBETCTBEHHOCTW 3A HECOOTBETCTBME MPEAOCTABNAEMbIX MM UHCTPYKLWW BbI3BAHHBIE U3MEHEHWUAMMW, BHECEHHBLIMI PA3PABOTHY/KOM

MPUNOXEHUAN
A\, GETITON 2 Download on the
»0 Google Play ) C S App Store )

o [logkntounTe cMapTOH C YCTaHOBIIEHHbIM Ha HeM npunoxeHnem Smart Life k ceTu wi-fi




BHUMAHME: Bce ycTpoiicTBa yMHOro foma paboTaroT TOMbKO B ceTsX Wi-fi ¢ yactoTom curHana 2,4 Ty,

2.4 GHz nGHz
LN
i o

Ecnm Baw wi-fi poyTep nognepxusaeT oba cTaHgapTa, nepea NOAKMoYEHEM YMHOM CYLUMAKM K Balleidl JOMALUHEN CETW NOAKMoYMTe TenedoH K TOYKe AoCTyna ¢ YacToTon curHana 2,4 Tu.
WrHopupyitTe 5G nogkntoueHve.

o  OrtkpoitTe npunoxerne Smart Life un co3gaiTe y4eTHYH0 3anuch, cnegys MHCTPYKUMAM B NPUNOXKEHWW. pn nepBOM NOAKMOYEHUN K YMHOW CyLunske, 1 npubop, 1 TenedoH SOMmKHbI
HaxoauTbCs B 30He JeiCTBUS CUrHana poyTepa.

. Haxmute KHOMKY + B BEPXHEM NpaBOM yrny Ha rMaBHoM CTpaHuLe NpunoxeHna, 3aTem ﬂOﬁaBMTb YCTPOVICTBO B CMCKe Bbinafarolero MeHo (KapTMHKa 1)

e  Bbibepute Ty ke ceTb Wi-fi, kK KOTOPOI NOAKNKYEH Ball CMapTOH U BBEAUT e Naporb JOCTYNa K Hell

Bbi6epuTe ceTb Wi-Fi c yacToToil 2,4

My n BBEAUTE NApoOnb.
MoaknouMTbheA K ceT Wi-Fi 2,4 TTy,

~ \Wi-Fi - 2.4Ghz

—_

=  Iswifi2

Y>«e HacTpoeHo, UTHOPMPOBaTh




JoxanTecs okoH4aHMs npolecca A06aBneHns HOBOTO YCTPONCTBa (KapTWHKa 2)

HaxmnTe Ha 3Hauok 4oBaBNEHHOrO YCTPOICT Ba, OTKPOET CA MHT epPAENC YNPABIEHNS YMHOM CyLLIMIKOI (KapTWHKa 3)

KapTuhka 1
A 4
]

Oo6aBUTE yCTPOWCTEBO

&

Cozpgath cueHapui

0]

[106aBuTb KapTy 6bICTPOro Nepexnio...
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CkaHupoBaTb QR-kof

r
L

7 PenaktTuposathb

(] 3 g @

Howm KomHara Cuenapuin  Ymebiipexiam  Mpoaduas

KapTuhka 2
X [06aBuTb yCTPOICTBO
Yenewno pobasneHo ycrponcte: 1

[ernppatop cywmunka ans ogo...
[ - o] Yenewwo pobasneHo

Nob6asnsercs ycrpoicre: 0

KapTtuhka 3

Herngpartop cylwunka ans oso...

ABTOMATWMHECKME NPOTPAMMDI

Maco Kypuua Poiba fArogw!

Bpems cywku

104 OMUH

b

TemnepaTypa

75°C

=

I Craprt/
O > Cron e



e B BepxHei YacTuMHTepdeica ynpaBneHus CyLUMIKOIA pacnonoxXeHbl aBTOMaTMYECKIE MPOrpamMMbl C rOTOBbIMM HACT poikamu Haubomnee BOCTpebOB aHHbIX PEXMMOB CyLLKW. (KapTuHKa 1)

e B ueHTpanbHOM YacTn UHTepdenca pacnonoxXeHbl PErynaTopbl HAaCT POEK BPEMEHU 1 TeMMepaTypbl CyLUKK (KapTWHKa 2)

e B HuxHel yacTu mHTepderica pacnonoxeHbl KHOMKW BKNKOYeHUs npubopa, 3anycka U 0CTaHOBKM MPOrpamMM, M KHOMKa HacT poiiKv BPEMEHM OTII0XEHHOrO 3anycka yCTpoMCTBa no Tanmepy
(kapTuHKa 3)

KapTuhka 1 KapTuhka 2 Kaptuhka 3

ABTOMATUHYECKUE NPOIrPAMMbI Bpems cyLku

104 OMUH

* [ CrapT/
COQ® . o G
75°C s

Msaco Kypuua Pbiba Aroabl

b

e [INA HaBWraumy MEX[y aBTOMATMUYECKAMM NporpaMMamMi NPOKpPYYMBANTE NIEHTY MEHI0 NporpamMm Brpaso U BNEBO

O
e  KHonka BbIBOAMT CYLUWITKY M3 CNISALLEro pexuma 1 3anyckaeT pexum oxumaaHus
> Crapt/
Cron .
e  KHonka 3anyckaeT U OCTaHaBnMBaeT paboTy BbIOPaHHON NPOrpaMMbl
e  KHonka OTKPbIBAET MEHIO HACT POEK BPEMEHU OTNIOXEHHOro 3anycka no Tamepy

e HaXmuTe Ha MKOHKY HYHOI Nporpammbl, OTKPOETCS MEHIO €€ HACTPoek - Bpems/Temneparypa
e  Haxmute kHonky CtapT/CTon ans 3anycka nporpammbl ¢ HacT porkamu No yMonYaHuio



e  BHUMAHMUE! Haxatue kHOMKM «3aBepLUMT by NpeKkpallaeT BbINOHEHWE NpOrpamMMbl 1 BbIBOAMT NOMb30BATENS B OCHOBHOE MEHI0. KapTuHKa 1)
e Haxmure «HacTpoiku BpemeHn», ecnm HeobxoauMo M3MEHUT b BPEMS CyLLKU B BbIGPAHHOM Nporpamme, yCTaHOBUT e He0BX0AMMOE BPEMS CYLLKW B NPEANIOXEHHOM [uanasoHe.
lMonTBepanTe BbibpaHHbIE HACT POVIKM BPEMEHM CYLLKW HaxaTueM KHOMku «[10ATBepanTby. (KapTuHKa 2)

e HaxmuTe Ha MKOHKY HACTPOEK TeMnepaTypbl Cylkn = ecrm ee HEOBXOAUMO M3MEHUTb. 3adanTe HeOBXOAMMOE 3HaueHe TemMnepaTypbl CyLIKU B NPeAnoXeHHOM AnanasoHe. Moareepaute
BbIGPaHHbIE HACTPOVKN TeMNEepaTypbl CyLKN HaxaTueM KHOMKM «[oaTBepANTb» (KapT uHKa 3)

Kaptuhka 1 KapTtuHka 2 KapTtuHka 3

[eruapatop cywunka ans ogo...

Wpert cywka Poiba

12:00

08 4 00 MuH 20 °C

OTneHa MoarsepaTs OTtmeHa MoareepanTs

e 3HauyeHns BpeMEHM 1 TeMnepaTypbl CyLLKM TaKKe MOXHO BbIOPaTb Ha rMaBHOM CTpaHULEe NOMb30BaTenbCkoro UHTepderica ynpaBneHus Cy UKo



e  3AMYCK NO TAWUMEPY «OTNIOXEHHbLIA CTAPT»

o [locrie BKMOYEHMS CYLLNMKKM 1 BbIGOPA HACT POEK BPEMEHMN 1 TeMnepaTypbl CYLLKM HAXMUTE KHOMKY 0 Ha [MaBHOM CTpaHuLe UHTepdielica ynpaBnieHus TpuGopom.

e OTKpOETCA MEHI0 HacTpoeK TaiMepa 3anycka B pexuMe OTIIOXEHHOTO cTapTa (kapTuHKa 1). YcTaHoBUTe HeoBXoauMoe BpeMst 40 3anycka nprubopa NPOKPYYMBas NIEHT bl HACT POEK YaCOoB U
MUHYT, 3aTeM HaxmuTe «MoaTBepanTb»

e CyluKka HaYHETCH CNYCT# YCTAHOBNEHHbII MHTepBarn BpemeHn. OBpaTHOro oTcyeTa BpeMeHn 10 3anycka npubopa He OCyLLEeCT BRASTCs. 3anyck paBoTbl yCTPoOCTBa B pexime OTNOXEHHbIH
CTapT BO3MOXEH TONbKO M3 NPUIOKEHUS.

KapTuHka 1
Mpwubop HayHeT paboTy Yepe3004Y30MUH

00 4 30 MwH

OTMeHa MoaTeepanTb

e PEXWM NMPUIrOTOBNEHWA CbIPOBANEHLIX MPOOYKTOB

e [laHHas mopgenb MoxeT paboTaTb B pexume o6ayBa 6e3 HarpeBa, 3TOT PeXUM PEKOMEHAYETCS ANs NPUIOTOBNEHUS CblPOBANEHbIX MPOAYKTOB U3 MSica, NTULbI U PbIObl, APYIUX
AenuKaTecos.

e Peuentbl M pekoMeHAaUUM NO NPUIOTOBNEHUIO CbIPOBANEHbIX MPOAYKTOB oNy6nMKoBaHbl Ha odmuManbHOM cante npousBoautensa https://chefpro.com.ru/ B pasgene ¢
peLenTaMu UNM B KapTO4Ke TOBapa Mo CCbifke Ha CTP. 14 AAHHON MHCTPYKLMWH.



https://chefpro.com.ru/

e  [Ipu BbIGOpPE TemnepaTypbl CyLLUKW B HACT POMKAX NPUIOKEHMS M HA NaHenu ynpaBneHns npubopa NpeanioxkeHHbIA auanasoH 3HaveHuii HaunHaeTcs ¢0°C. B guanasone ot 0°C go 30°C npubop
Oypet pabotaTb B pexume xonoaHoro obaysa, 6e3 Harpesa. [ns BkmodeHus npubopa B pexume BANEHbS YCTaHOBUTE Nioboe 3Ha4eHne TemnepaTypbl B 3TOM vanasoHe Kak NokasaHo Ha
KapTuHKax 1 1 2 Huxe.

KapTuhka 1 KapTuhka 2
0 °C 30 °C
OTmeHa MNoaTeepouTb
OTmeHa MopTeeponTb

BHUMAHUE! Ucnonb3oBaHue 3TOro pexuma npeanonaraet paboty npubopa npu KOMHaTHOW Temnepatype — ot 17°C o 25°C

PekomeHayeMble TemneparTypHbIe PEXMMbI A5 CYLIKU pasHbIX BUAOB NPOAYKTOB.

- 3eneHb 40°C

- Morypt/recro40°C

- I'pnbbl 50-60°C

- Osowym 50-60°C

- OpykTHI 55-70°C

- Msico, pbiba 65-70° C

- Mactuna - 70°C

Mo 3aBepLUEHMM LKA CyLUKM AANTE NPOAYKTam OCTbiTb, MOCIe YETO NOMECTUTE UX B KOHTEHEp ANst XpaHEHWs! NPOZYKT OB M NOMOXUTE B MOPO3UIbHMK.

AONONMHUTENBHO:

MoliTe npoayKTbl nepes CyLwkoii. Mepes TeMm, kak NOMECTUTb UX B Npubop, HEODX0AMMO BbITEPETb MX HACyXO.

BbipexbTe NCnopYeHHbIe YacT v U3 NPOAYKT OB, NPU HANMYUK TaKOBbIX.

[MopexbTe NPOAYKT bl Ha KyCOUKM, YTOBbI X MOXHO OblNo CBOBOAHO Pa3NOXUTL HA NOAAOHAX. [NUTENbHOCTb CyLLKM 3aBMCUT OT TONLLUMHbI KY COYKOB.

PekomeHayeTCcs MeHATb MOMOXEHUE MOAAOHOB KaX[dble HECKOMbKO 4YacoB, YTOObI BCe MPOAYKTbI MOACYLUAMMCL [0 KEMaeMOn CTEneHu, - BEPXHUIA NOLA0H MOMECTUTb brike k 6ase nutaHus, a
HWKHIO HaBepX. Takxe NOALOHbI C BbICYLUEHHBIM MPOAYKTOMMOXHO YOupaTh.

MPUMEYAHUE: anutenbHOCTb CYLIKM, yKa3aHHas B AAaHHOM PYKOBOACTBE, NpubnusutenibHa. OHa MOXeT 3aBUCEThb OT TeMNepaTypbl B NOMELLEHNU, YPOBHS BNAXHOCTM NPOAYKTOB, TONWUHbI
KyCOYKOB.
®PYKTOB:

CYLIKA

o=

5

HekoT opble pyKT bl MOryT BbITb MOKPBITbI BOCKOM WM 06paboTaHbl XMMUKAT amu, B 3TOM CIyyYae MX AOCTaTO4HO 064aTh KUMSATKOM, MOMbITb B X OFIOHOI MPOTOYHOM BOAE 1 0BCYLLMTb.

BbIpexbTe KOCTO4KN U UCMIOPYEHHBIE YHACTKU.

lMopexbTe Ha KyCoYku

Uto6bl (pyKTbI HE NOTYCKHENM, ONYCTUTE Hape3aHHbIe KYCOYKN (PYKTOB B HATyparbHbIA IMMOHHBIA UMM aHAHACOBBIA COK, OCTABbTE HA HECKONbKO MUHYT, MOCME YEro HEMHOrO NPOCYLLMTE U
BblKragblBalTe Ha NOAAO0HI.

Ecnm Bbl xoTuTE npnaatb pyKTaM A0NOMHUT ENbHbIA NPUAT HbIA apoMaT, 406aBbTE KOPULY UK BaHUIKH.

CYLLKA OBOLLEM:

1.
2.

PekomeHayeTcs 06aTh OBOLLM KUMSTKOM, 3aTEM NPOMbITb B XONOAHOM BOLE M 0BCYLWNTb.
BbIpexbTe KOCTOUKM 1 UCTIOpYEHHbIE Y4acT ki, [TOpexbTe Ha KyCOYKM.
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CYLIKA TPAB:
1. PekomeHgyeTcsi CyWwMTb MOnoable NUCTbsi M noberu.
2. Tlocne cywku cnefyeT NnOMeCTUTb TpaBbl B ByMaXHbIe MaKeT bl UMK CTEKMNSHHBIE EMKOCT U M MOMNOXMTb B TEMHOE NPOXMafHOE MECTO.
XpaHeHue CyxopyKTOB:

® He knaguTe Ha XxpaHeHWe Tenrble 1 ropsymne npoayKTbl. [lanTe UM OCTbITb.

® EMKOCTM Ans XxpaHeHus LOMKHbI BbITb YNCTBIMUA 1 CyXUMU

® [Ing nyyilen COXpaHHOCT U BbICYLLUEHHbIX (DPYKTOB PEKOMEHAYET CA UCMOMNb30BaTb CTEKMSHHBIE EMKOCTM C METaNMMYECKUMU KPbILLKaMK, 1 XPaHUTb UX B CyXOM NPOXnagHOM MeCTe npu Temnepartype
5-20°C.

® Ha npoTskeHun NepBor Heflenu Nocne BbICyLUMBAHWUS PEKOMEHAYETC NPOBEPSATb HaNM4Ke BNaru B eMKOCT M. ECM OHa eCTb, 3HAaYMT NPOAYKT bl BbICYLUEHbI HEAOCT aTOYHO XOPOLLO U AOIMKHbI BbiTh
BbICYLLEHbI €LLEe pa3.

PEKOMEHOALWKX MO NOAroTOBKE NPOAYKTOB K CYLLKE

NPEOBAPUTENbHAA NOOIOTOBKA ®PYKTOB K CYLUKE
® [lpeasapuTenbHas NoAroToBKa (pYKT OB K CyLLKE COXPaHSET UX HaTyparbHbIi LBET, BKYC U apomar.

® Hwke npeacTaBneHbl PEKOMEHAALMN NO NOATOTOBKE PPYKTOB K CyLLKE:
® Bosbmute 4 cTakaHa coka (kenaTenbHo HaTypanbHoro). Cok JOmKeH COOTBETCTBOBATb (PPYKTaM, KoTopble Bbl nogrotasnmeaete k cylike. Hanpumep, ans a6mok ucnonb3yite S6MoYHbIiA COK.
® (CwelwanTe COK C BYyMS CTakaHaMu BOLbl M MOMECTUTE B 3Ty BOLY NPEABAPUTENbHO 3aroT0BNeHHbIe pyKTbl. CycTs 2 yaca BbITPUTE (PYKT bl HACYXO W MPUCTYMaNTE K CYLLKE.
Mpoaykr KoHcucteHums
PoAy MoaroToBkKa 4 Bpems cywku, vac.
ANSA CYLIKN nocrne CyLUKu
ABPUKOC Hape3saTb nonoBrHKaMm1, NONOXUTb CPE3OM BBEPX msrkas 8-16
AHAHAC (cBexui) O4mncTUTb, HapesaTb IOMT MKaMK XEecTKas 10-18
BAHAHB O4mncTUTb, HapesaTb IOMT MKMW (TOnLMHON 3-4 XpyCTAUaS 6-10
MM)
BVMHOIPA[ Llermkom msrkas 22-30
NHXNP lMopesaTb gonbkamu. XecTkast 22-30
BULWHA Llermkom XecTkas 13-21
rPYLIN Mo4ncTUTb M NOpe3aThb A0MbKaMK. msrkas 8-16
lMopesaTb Nononam, BbITaWMUTb KOCT 04Ky, Koraa
MEPCYK P " Y, Korh MATKas 8-16
(OPYKT HaNOMOBMHY NOLCOXHET
[MouncTutb, BbpesaTb CepaALEBIHY, HapesaTb
SABMOKN P PALEBIHY, Hap MAKas 7-15
KyCoukamn Unin nomTuKkamu

MpumeyaHue: ykasaHHOE BPeMs CyLLKW SIBMISIETCA NPUONN3MT eNbHBIM U MOXET BapbMpOBaTbCs. JINYHbIE NMPEANoYTeHWs NoTpebuT enelt B roTOBKE NPOAYKT OB MOTYT OTNNYATLCS OT ONUCAHHBIX B AaHHO
Tabnuue.
MPEOBAPUTENBLHAA MOOrOTOBKA OBOLUEW K CYLIKE
®  PeKoMeHayeTCs KUNATUTb nepeg cyLukoi 606bl, LBETHY0 kanycTy, BpoKKonM, cnapxy 1 kapToders. MoMecT UTe 0BOLLYM B KUNSLLYHO BOAy Ha 3-5 MuHYT. CriedTe BoAy, 4yTb NOLACYLLMTE OBOLLM U
MOMECTUTE UX B 3MEKT POCY LUMTIKY .
®  Ecnm Bbl xoTuTe [06aBMTb K TakuM 0BOLLaM, Kak 3eneHble 600bl, cnapxa v ap., BKYC NMMMOHA, MOMECTUTE UX B NIMMOHHbIA COK Ha 2 MUHYT.
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I'Ipmwleanme: YKa3aHHble COBET bl HOCAT peKomeHnaTeanbuh XapakTep n He 06s13aTenbHbI K NPUMEHEHUIO.

Mpoaykr KoHcucTeHyus Bpems cywku,
NS CYWKU MoaroToska nocrne Cywku yac.
EAKTAAH S;;/lCT WTb 1 Hape3aTb Nonockamn (TONLWMHON 6-12 XpynKas 48
EPOKKOMM Oumnctutb, paspennTb Ha cougeTms n obgatb XpyNKas 10-14

KMNATKOM
PVIBB HapesaTb umv 3acywmTb Lenvkom (HebonbLume KecTKas: 3.7
rpubbi)
3EJIEHBIE BOBbI OYnCTUTb, KUNATUT b 40 NPO3PAYHOCT M 3EpeH Xpynkas 8-12
KABAYOK lMopesaThb kKycoukamu (TOMLLMHON 6 MM) Xpynkas 7-11
KAMYCTA Mo4ncTUTb, HapesaTb Nonockamu (TOMWMHOA 3 MM).
XecTkas 7-11
Bbipesatb cepaleBuHy
KAPTO®Eb MMopesartb kycoukamn. Kunatutb 8-10 MuHy T Xpycrawjas 6-14
NyK Hape3saTb KonbLamn (TONWmuHoN 3 Mv). XpycTswas 4-8
MOPKOBb Hape3aaTb konbLamu (TonwuHon 3 - 5 Mm), 0bgatb XpyCTALLaS 6-10
KMNATKOM
OrYPEL| E“OA;IVICTVITb nnopesarb Ha KyCoukw (TOnuHoi 12 KECTKAS 48
MEPEL| CIIATKAI lMopesaTb Ha NOMNOCKW UMK KPYXKK (TOMLLMHON 6 MM), XpYCTILas 48
BbIpE3aTb CepALEBHHY
noMnaorP o4ncTUT b, NOPE3aTb Ha KYCOUKM UI KPYKKN KECTKas 5-9
CBEKTA MMpoKNUNATUTb, OCTYAUT b, OTPE3aTh KOPELLOK U XpyCTLAS 8-12
BEPXYLLKY, MOPE3aThb Ha KyCOUKM
CENbOEPEN lMopesatb Ha Ky COuKM (TONLLWUHOM 6 MM) Xpycrawas 3-10
3ENEHbIA NYK HawwwmHkoBaTb Xpycrauwas 37
CMNAPXA lMope3aTb Ha KyCo4KM (TOMLLMHOM 2,5 MM) Xpycrawas 5-6

lMpuMeyaHme: yka3aHHOE BPEMS CyLLUKW SIBMSIETCA NPUBNM3UT ENbHBIM 1 MOXET BapbUpOBAaTbCA. JIMYHbIE NPEANOYTEHUS NOTPEBUTENeN B roTOBKE NPOAYKTOB MOTYT OT/IMYATbCS OT ONUCAHHBIX B AAHHOM
Tabnumue.

MOOrOTOBKA MACA, PblBbl. NTULbI K CYLWIKE

lMpenBapuTenbHast NOATOTOBKA Msica, NTuUbl, pbiObl HE0OX0AMMa Ans 30OpOBbS. [N CyLIKM UCMONb3YIATE HEXUPHOE MSCO, NTULy, pbiBy. PekoMmeHayeTcs nepen CyLKOM 3aMapyHOBaTb MSCO, MTHULY,
pbiOy. OTO COXPaHUT BKyC, yObeT BonesHeTBOPHbIE BakTEpUM 1 caenaeT NpomyKTbl MATKUMA. YTOObI BBITSIHYTH U3 MSiCa, NTULBI, pbiObl M3NULLHIOW BRAry 1 AOMbLUe COXPAHUTb NPOAYKT, B MapuHas
Heobxoaumo AobaBuUTb Cofb.
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PELIENTbI

KMCNOMONOYHbLIE MPOAYKTbI (HOFYPT, CMETAHA, PSXXEHKA)
WHrpenenTbt: [lopsnoK NpuUroT oBNeHNs
OcHoBHO NMPOAYKT (MOMNOKO, B uncToM eMKOCTM CMeLLaTb OCHOBHOW NPOAYKT C 3aKBACKOW B COOTHOLLEHMM, YKa3aHHOM Ha yNakoBKe C 3aKBackOn. [0TOBYI0 CMECb pasfnThb Mo CTakaHyukam. Ha
CIMBKM, TOMMEHOE MOMOKO) —  6a3y CyLLWMKW YCTaHOBUTb 1 CEKLMIO, Ha Hel PaBHOMEPHO PAaCCTaBUTb CTaKaHUMKM G MPOY KT OM, HAKPbLITb OCHOBHOW KPbILKOA. YCTaHOBUTb T eMNepaTyPHbI pexim

1n Ha 40°C v BKIOYMTb CyLLMIKY Ha 6 — 12 YacoBs, B 3aBUCUMOCT W OT PEKOMeHAALM NPON3BOAMTeNs 3aKBacku. 0TOBbIA NPOL4YKT NOCTaBUTb B XONOAUIbHUK Ha 3
3aksacka ana Vorypra, yaca.
CmeTaHbl unn PskeHkn — 1
nakeTuk

SHEPTETUYECKWUN BATOHYMK U3 CYXODPYKTOB C OPEXAMM
VHrpeameHT bl: [Topsaaok NpuroT 0BIEHMS
Kypara—150 r CyxopyKT bl IPOMBIT b, MEMKO HApe3aTb M U3MENbYUTb Npu nomoLLy brneHgepa. Opexu pacTonoub B CTYMKE U CMeLLaThb C (hpyKTOBON Maccoi. M3 nonyymsLueiics
YepHocrms — 150 1 Maccbl chopMmMpoBaThb HaTOHUYMKYM NPOKN3BONBHOM opMbl. Ha 6a3y CyLwmmkn yCTaHOBMTb CEKLMKO, HA HEM PABHOMEPHO PA3NOXMUTb NOJy4MBLUMECS BaT OHUMKY,
Kenposebinn opex —50 1 HaKPbITb OCHOBHOI KPbILLKOI. YCTaHOBUTb TemnepaTypHbIi pexum Ha 50 - 70°C 1 BKMOUMTb Cylumnky Ha 6 — 10 4acos, B 3aBUCMMOCT M OT XeNaemoi KOHCUCT eHLMM.
I"pewkuin opex — 50 1 KonunyecTBO yCTaHaBnMBaeMbIX CEKLMA 3aBUCUT OT KONMYECTBA NPOLYKTOB.

MAPMENAL U3 ABPUKOCA
VHrpeameHT bl: [Topsnok NpuroT 0BIEHMS
Abpukoc — 600 r ABpuKoChl MOMBITb, YAANNTb KOCTOYKM M Hape3aTb MeNKM Ky6ukom. IoaroT oBneHHbIE abpMKOChl CMELLaTh C CaxapoM ¥ NEPENIOXUTb B KaCT ProIio, 3anuT b BOAOH,
Caxap-100r BapWUTb Ha MEANEHHOM OrHe Npu NocT 0SHHOM NOMELLMBAHWM B TeveHue 1 4yaca, 3aTem U3MenbYMT b Npu noMoLLm brenaepa. B roToByio Maccy 406aBUTb BaHWUMbHbINA
Boga — 100 mn caxap W yBapuTb Ha MEANEHHOM OFHE, NP NOCT OSIHHOM NOMELLMBaHUW [0 COCTOSIHUS TYCTOro Mope. Ha AHO CeKLMM CYLIMIK W BbIpe3aTb NOLMOXKKY 13 NepraMeHTa,
BaHunbHbIN caxap —1T PaBHY0 AameTpy cekumm. [oanoxky cmasaTb pacTUTenbHbIM MAacroM U BbIIOXUTb Ha Hee ntope, TonwmHon 1 — 1.5 cm. Ha 6asy cyLunnkn yCcTaHoBUTb
CaxapHas nyapa 3aMONHEHHble CEKLMI0, HaKPbITb OCHOBHOM KPbILLKOA. YCTaHOBUTb TeMnepatypHbIi pexum Ha 50°C 1 BKNKOYNT b CyLUMAKY Ha 4 — 6 Yacos, B 3aBUCUMOCTU OT

Keraemoil KOHCUCT eHLmM. CekLpto BMECTe ¢ MapMenafioM Y6paTh B XOnoaunbHUK Ha 3 — 4 yaca, 3aTeM HapesaTb MapMenaz W nocbinaTb ero caxapHoi nyapoil.
CIIMBOBAA NMACTUNA

WHrpeaneHTbI: [MopAaaok NpuroT oBReHMs
Crvea-500 r CnvBY NOMBIT b, YAANUT b KOCT O4KM, H06ABUTb Mef 1 U3MENbYUTb Npu NoMoLy BneHaepa A0 OOHOPOAHOM Macchl. Ha AHO CeKLMM CyLMIKW BbIpe 3aTb NOAMOXKY 13
Meg - 100 neprameHTa, paBHy0 AnameTpy cekumu. Moanoxky cmasaTb pacTUTEeMbHbIM MAcnoM W BbINOXKATb HA HEE CTIMBOBOE MHOPE, TONLWMHON 3 — 5 MM. Ha 6asy cyLmnku

YCTaHOBWT b 3aMOJTHEHHY 0 CEKLIMIO, HAKPbITb OCHOBHOM KPbILKOW. YCTaHOBUTb TeMnepaTypHbIi pexum Ha 50°C u BkoUNTb cywmnky Ha 10 - 12 yacos. [0TOBY10
NacTUny akKypaTHO CHATb C NeprameHTa 1 3aBepHYTb B TPYO0oUku. KonmyecTBO yCTaHaBIMBAEMbIX CEKLWIA 3aBUCUT OT KOSTMYECT Ba NPOAYKT OB.

YUCTKA U YXO[

e Bcerpa BbikmtoyanTe npubop nepen YMCTKoi. Hukoraa He norpykamTe KOpryc ¢ MOTOPHbIM GIIOKOM, 3MeKT POLLHYD M BUMKY B BOAY UMK [PYTYH0 XUAKOCT b. [POTMPaTe KOpMyC BNAXHON TKaHb!O.
He ucnonb3yiite ans umcTku npubopa abpasuBHblE MOKLME CPEACTBa.

XPAHEHWE /I TPAHCITOPTUPOBKA
e YbemuTech B TOM, YTO NPUBOP OTKMOUEH OT CETW U NOMHOCTbIO OCThIN. Mepen Tem, kak ybpaTb npubop BeinonHuTE Bee TpeboBaHus pasgena YACTKA u YXOL.
e YCRoBWSt XpaHEHMS: XPaHWUT b NPK NMKOCOBO TeMnepaType U BRaXHOCT 1 Bo3ayxa He bonee 80% . Cpok XxpaHeHns — He orpaHuyeH. [Mpu TpaHCcnopTUpoBKe 06ECNeUnT b COXPAHHOCT b YNAKOBKM.

PEANW3ALNA

OcyLecTBnsieTcs cornacHo o6LWMM NpaBunam peanu3auuy TOBapOB U okasanus ycnyr 1 3akoHom «O 3alwimuTe npae noTpebutenemy.

MNPABUNA WU YCNIOBUA YTUNAIALIAN

YnakoBKy, pyKOBOZCT BO NONb30BATENs, a Takxe cam npubop Heobxoaumo yTHUnmaupoBaThb B COOTBETCTBIM C MECTHOI Nporpammoit no nepepa boTke oTxofoB. He BbibpackiBaliTe Takue U3nenns BMecTe
C 0ObI4HbIM ObITOBbLIM MyCOPOM.
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TEXHUHECKWUE XAPAKTEPUCTUKWU

OneKT ponuT aHue
230 B ~50I'y [H[ c €

FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbIE MATEPUANbI (®UNbTPbl, KEPAMUYECKUE W AHTUMPUTAPHBLIE MOKPbITUA, PESWHOBbLIE YNNIOTHUTENW, U T. A.)
[aty n3rotoBneHus npubopa MOXHO HaMTU Ha CEPURHOM HOMEPE, PACTONOXEHHOM Ha UAEHTMMKALMOHHOM CTUKepe Ha KOpobKe M3AeNUs u/Mnmu Ha CTUKepe Ha camoM uagenun. CepuiiHblii HoMep
cocTouT u3 13 3HaKoB, 4-1 1 5-1 3Haku 0603HaYaT Mecsil, 6-i 1 7-1 0003HAYAKOT oA U3roTOBEHUS Npubopa.
lMpon3soanTenb Ha CBOE yCMOTpeHue 1 Be3 JOMONHUT ENbHBIX YBEAOMMEHNUA MOXET MEHSITb KOMMIEKT aLui0, BHELLHMIA BI, CTpaHy NPOU3BOACT BA, CPOK rapaHT MM U TEXHUYECKME XapaKT epuCT VKN
mogenu. [poBepsiATe B MOMEHT nonyyeHus Tosapa. Cpok cryx6bl n3genus, npu akcnnyaTauuu npoayKLWM B pamkax BbITOBbIX HyX[ M COBMIOAEHNM NpaBuUN NONMb30BaHMs, NPUBEAEHHbIX B PYKOBOACTBE
no aKkcnnyaTauuu, CocTaBnseT 2 (4Ba) roga co AHS nepefayun uspenus notpebutento. Cpok cyxBbl yCTaHOBIEH B COOTBETCTBMM C IENCT BY HOLLMM 3aKOHOLAT €MbCTBOM O 3alLuTe npaB noTpebutenen.
M3roToBuTenb 0BpalLaeT BHUMaHWe NOTpebuTeneir, To npu CobMoAEHNM JaHHbIX YCNOBMIA, CPOK CMyObl U3LENUS MOXKET 3HAUUTeMbHO NPEBLICUT b YKa3aHHbIA U3r0T OBUT €NEM CPOK.
Mpoaykuwms Toproson Mapkn CHEF PRO cepTudmumpoBaHa Ha cooTBETCTBHe HOpMAT MBHbIM fokymeHTam PO (FTOCT, CHul, Hopmbl nt.4.)u TP TC.
AxTyanbHaa MH(opMaumMs 0 CEpBUCHBIX LIeHTpaxX pa3melyeHa Ha cawnte https:/ichefpro.com.ru/
MocraBwwmk-guctpndblotop: 000 «Banepus», PO, 188670, JleHuHrpagckas obnactb, BeceBonoxckuii paitoH, Tepputopust MNP CnyTHUK, ynuua LieHT panbHasi, cTpoermne 58A, nomellenune 419A,
Ten/cakc 8(812) 325-2334
CpenaHo B Kutae/Made in China

UsrotoBuTENb: Wmnoptep / YNonHOMOYEHHOE U3rOTOBUTENIEM NTULIO:
Cosmos Far View International Limited 000 «Hesan, 197229, r. CaHkr-leTepby pr,JlaxTuHckui np., 4. 85, k. 3,
Room 701, 16 apt, Lane 165, Rainbow North Street , Ningbo, China ctp. 1, 00. 8B, Ten/dakc (812)325-23-48

Kocmoc ®ap Beto UHT epHeluHn Jiumuteg
Odh. 701, 16 anapr ., neitH 165, PaitHooy Hopc Cput, HuHGO, KuTaii

AxTyanbHyl0 JOKyMEHTaLMIO U OMUCAHMA K TOBapy, a Takke peLenTbl NPUMIOTOBNEHUS CbIPOBANEHbIX NPOAYKTOB UILMTE Ha CTpaHuULie TOBapa Ha caifiTe NPpou3BoAMTens
OtckanupyiiTe 4TOObI NEpeiiTH Ha CTpaHMLY TOBapa Ha calTe Npou3BoAMTENs
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ENG USER MANUAL

IMPORTANT SAFEGUARDS

Read this manual carefully before using the appliance and save it for future reference.

Before the first use, check the device specifications and the power supply in your network.

Do not use the muli-purpose socket used in conjunction with other electrical appliances.

Use only for domestic purposes according to the instrucion manual. Itis not intended for industrial use.

For indoor use only.

Do not use with damaged cord, plug or other injuries.

Keep the power cord away from sharp edges and hot surfaces.

Do not pull the cord. Always take the socket. Do not reel the cord around the device housing.

Never attempt to dissemble and repair the item by yourself. If you encounter problems, please contact the nearest customer service center.

Using accessories or replacement parts that are not recommended or sold by the manufacturer may cause damage to the item.

Always unplug the item and let it cool down before cleaning and removing parts. Keep unplugged when not in use.

To avoid electric shock and fire, do notimmerse in water or other liquids. If this occurs, immediately unplug it and contact service center for inspection.
Do not place drying trays containing products dripping with water on the heat-and ventfilation unit

This appliance is notintended for use by persons (including children) with reduced physical, sensory ormental capabiliies, or lack of experience and knowledge, unless they have been given
supervision or instructon concerning use of the appliance by a person responsible for their safety.

Itis stricty prohibited to mobile products in the product work. Itis forbidden to keep out cover ventlaton products work.

Use and store the drier away from sources of heat (e.g. kitchen stove). It is forbidden to expose the drier to temperature higher than 90°C.

Before disconnecting the dryer from the power supply, turn it off by pressing and holding ON/TIME

Do not work with the appliance longer than 48 hours running.

IT ISNECESSARY fo put heat-resistant material under the appliance during using it or put the appliance onto the heat-resistant surface.

BEFORE FIRST USE

Wash the drying trays and the lid in warm soapy water.

Run the dehydrator for 30 minutes at 70C°, without adding any food. Make sure that the room has sufficient ventiaton in case the dehydrator produces any smoke or smells. This is normal.
Clean the heating and ventlaton with a damp cloth and wipe dry.

Dry all parts thoroughly afler cleaning.

USING THE APPLIANCE

Place pre-prepared foods on removable pallets. The pallets must be placed in an electric dryer so that air can freely circulate between them. Therefore, it is not recommended fo put a lot of
products on pallets and stack products on top of each other.

NOTE: Always start laying the products from the bottom pallet

Install the pallets inside the appliance.

The dryeris switched on in the following sequence:

Connect the dryer to the power supply.

The device will turn on; you will hear a beep, the display will display "0000", and the power bution (8) will start flashing. Press the power button (10). A beep will sound, displaying the default
temperature of 50°C and the default tme of 10 hours.

Use the lower zone temperature/ime controller (10) o manually control the required operating temperature and ime in lower zone. Press the switch time/temperature bution (11) o manually select
the requited operating drying ime (00:30 — 24:00h) or temperature (35-75°C). Use the «+» and «-» buttons to set the required drying temperature or fime.

Use the lower zone temperature/ime confroller (9) to manually control the required operating temperature and fime in upper zone. Press the switch time/temperature button (11) o manually select
the requited operating drying ime (00:30 — 24:00h) or temperature (35-75°C). Use the «+» and «-» buttons to set the required drying temperature or time.

Press the power button (6) to start drying.
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e Afer the cooking fime has elapsed, the machine will stop heating up, the fan will stop working after 10 seconds and you will hear 20 beeps (1 beep per second).
e Press and hold the power button (8), the machine will stop heating up, the display will shut down.
e  The device will shut down.
Recommended temperature conditons for drying diflerent types of products.
- Greens 40°C
- Yogurt/dough 40 °C
- Mushrooms 50-60 °C
- Vegetables 50-60 °C
- Fruits 55-70 °C
- Meat, fish 65-70 ° C
- Pastile - 70 °C
At the end of the drying cycle, allow the products to cool down, then place them in a food storage container and put them in the freezer.
ADITIONAL INSTRUCTION:
e Wash products before puting in the appliance.
Do not put wet products into appliance, rub it dry.
ATTENTION! Do not put sections with products if there is water in it
Cut off the spoiled parts of products. Slice the products in such a way to situate it freely between the sections.
The duration of drying products depends on the thickness of pieces into which it is sliced etc.
Its natural proteciive layer can cover some of the fruit and that is why the duration of drying may increase. To avoid this matter it is better to boil products for about 1-2 minutes and then put it to
cold water and rug after that
e NEED TO KNOW! THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. The duration of drying depends on the temperature and humidity of the room the level of
humidity of products, thickness of the pieces etc.
DRYING FRUIT
Wash the fruit
Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections.
You can put the fruit down to natural lemon or pine apple juice not fo let them fade
If you want your fruit to smell pleasantly, youcan add cinnamon or coconut swit.
DRYING VEGETABLES
Wash the vegetables.
Take out the pit and cut off the spoiled parts.
Slice into pieces, which you can place freely between the sections. It is better to boil vegetables for about 1-5minutes and then put it o cold water and then rug dry.
STORAGE OF DRYED FRUIT
Containers for storage of the dried products should be clean and dry.
Forbetier storage of dried fruit use glass containers with metal lids and put itinto a dark dry place where the temperature should be 5-20 degrees. During first week after drying, it is better to check if it
is any moisture in container. If yes, it means that products are not dried well and you should dry it again.
ATTENTION! Do not place hot place hot and evenwarm products into containers for its further storage
TABLE OF PREPARING THE FRUITS FOR DRYING

Name Preparing Condition afterdrying | Duration of drying
Apricot Slice it and fake out the pit Soft 8-16
Orange peel Cutit o long stripes Fragile 10-18
Pine apple (fesh) Peel it and slice into pieces or square parts Hard 6-10
Pine apple (fnned) | Pouroutte juice and dry it Soft 22.30
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Banana Peel it and slice to round pieces (3-4 mm Crispy 22.30
thickness)

Grapes No need fo cut it Soft 13-21

Cherry ltis not necessary to take out the pit (you can Hard 816
take it out when cherry is half-dried)

Pear Peel it and slice Soft 8-16

Fig Slice it Hard 7-15

Cranberry No need fo cut Soft 8-16

Peach Cutinto 2pieces and take out the pit when the Soft 10-18
fruit is half-dried )

Date-fruit Take out the pit and slice Hard 6-10

Apple Peel it Take out the heart, slice itinto round Soft 29.30
pieces or segments

NOTICE: Time and ways of preliminary processing, which are described in the table only fact-finding. Personal preferences of customers can diffier of the described in the table.

TABLE OF PREPARING VEGETABLES FOR DRYING

Name Preparing Condition after drying Duration of drying
Egg-plant Peel it and slice it into pieces (6-12mm thickness) Fragile 4.8
Broccoli Peel itand cutit, Steam it for about 3-5min) Fragile 10-14
Mushroom Slice it or dry it whole (small mushrooms) Hard 5.7
Green beans Cutit and boil tll become tfransparent Fragile 8-12
Vegetable Slice it into pieces (6 mm thickness) Fragile 7-11
marrows
Cabbage Peel it and cut into stripes (3mm thickness) Take Hard

out the heart 7-11
Potato Slice it .boil for about 8-10min Crispy 6-14
Onion Slice itinto thin round pieces Crispy 4-8
Carrot Boil fil becomes soft .Shred it or slice into round Crispy

. 6-10

pieces.
Cucumber Peel it and slice into round pieces(12mm thickness) Hard 4-8
Sweet pepper Cutit fo stripes or to round pieces(6mm Crispy 4.8

thickness).Take out the heart
Piquant pepper | Noneed fo cut it Hard 5-9
Tomato Peel it Cut itinto pieces or into round pieces. Hard 8-12
Beetroot Boil it ,let it cool down .cut off the roots and the tops. Crispy

o . 3-10

Slice it to round pieces.
Celery Slice itinto pieces(6mm thickness) Crispy 3-7
Spring onion Shred it Crispy 5-6
Asparagus Slice itinto pieces(2.5mm thickness) Crispy 4-8

NOTICE: Time and ways of preliminary processing which are described in the table only fact-finding. Personal preferences of customers can difier of the described in the table.
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MEAT, FISH, POULTRY AND GAME ANIMALS.
Preliminary preparing of the meat is indispensable and necessary for saving health of customer. Use meat for effecive drying. Itis recommended to pickle the meat before drying for saving its natural
taste and to make the meat softer. It is necessary to add salt to a pickle; it helps to remove the water out of the meat and save it better.

RECIPES

FERMENTED MILK PRODUCTS (YOGHURT, SOUR CREAM ETC.)
Ingredients:
Milk, cream, baked milk —1 I.
Yoghurt culture — 1 bag.

Combine ingredients in a clean bowl in proportions according to directons on the bag with yoghurt culture. Mix and pour the mixture into cups. Set one food tray on
the base of the dehydrator and place cups inside. Cover with lid and set temperature to 40°C. Turn on the dehydrator for 6 — 12 hours depending on the yoghurt
culture manufacturer’s directions. Refrigerate for 3 hours.

DRIED FRUITAND SHELLED WALNUTS SNAK

Ingredients: Wash dried fruits, dry on paper towel and finely chop with blender. Finely crush nuts. Combine all prepared ingredients in a bowl. Shape the mix into snack bars of
Dried apricots — 150g. preferable size.
Dried prune - 150g. Set the food tray on the base of the dehydrator and spread snack bars inside. Cover with the lid. Set temperature to 50 - 70°C and turn on the dehydrator for 6 — 10
Pignolia nuts - 50g. hours or overnight
Shelled walnuts - 50g. Use as many food frays as necessary.

APRICOT JELLY
Ingredients: Cut washed and stoned apricots into small cubes. Combine cubed apricots, sugar and water in a pot. Simmer 1 hour stirring constantly, and then mix with blender.
Apricots - 600g. Add vanilla sugar and simmer stirring constanty untl smooth and thick. Use dehydrator rays with greased parchment paper on the botiom. Pour 1 —1,5cm thick
Sugar - 100g. layer of apricot puree on paper and cover with lid. Set ttmperature to 50 °C and furn on the dehydrator for 4 — 6 hours. Refrigerate 3 - 4 hours, then cut into
Water — 100ml. pieces, and sprinkle with sugar powder. Use as many food trays as necessary.

Vanilla sugar - 1g.
Sugar powder

FRUITLEATHER

Ingredients: Cut stoned prunes into halves. Combine halved prunes with honey in a pot and mix with blender untl smooth. Use dehydrator fray with greased parchment paper
Prunes — 500g. on the bottom. Pour 3 - 5mm thick layer of fruit puree on paper and cover wit lid. Set temperature to 50 °C and turn on the dehydrator for 10 — 12 hours. Carefully
Honey - 100g. peel the leather from the parchment paper, cut and shape into rolls. Use as many food trays as necessary.

CLEANING AND MAINTENANCE

e Before cleaning check if the appliance is unplugged and cool down. Clean the body of the appliance with the help of a wet sponge and then rug it dry.
o Wash the drying trays and the lid in warm soapy water.

e (Clean the heating and venfilaion with a damp cloth and wipe dry.

e Do notuse mefal brushes, abrasive and rigid purifier for cleaning the appliance, because it can damage the surface.

SPECIFICATION

Power Supp|y Producer:
Cosmos Far View International Limited

230V ~50Hz Room 701, 16 apt, Lane 165, Rainbow North Street , Ningbo, China
Made in China

WARRANTY DOES NOT COVER SUPPLIES (filters, ceramic and non-stick coating, rubber seals, etc.)

Production date is available in the serial number located on the identificaion sticker on the gift box and/or on sticker on the device. The serial number consists of 13 characters, the 4th and 5t
characters indicate the month, the 6th and 7t indicate the year of device production. Producer may change the complete set appearance, country of manufacture, warranty and technical
characteristics of the model without notice. Please check when purchasing device.
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KAZ NAAOANAHY BOUBIHWA HYCKAYTbIK,

KAYINCI3AIK LWAPANAPBI

AcnanTbl NanaanaHap angbiHOa oCbl HYCKAaYMbIKTbl MYKUAT OKbIHbI3 XaHe KeliH aHblKTama any ylliH cakTan KOMblHbI3.

Anrallkpl Kocy angblHaa OyibIMHbIH, TanbanaybiHaa KepceTinreH TexHUKanbik, cuaT Tamanapbl XeprinikTi XeniHi3aeri 3aNeKTp KOPEKT EHYTe CalKeC KEMETIHIH TEKCEPIHi3.
Tek TypMbICTbIK MakcaTTa nanganaHbiHbi3. Acnan eHepkacisnTe KongaHyfa apHarnvaraH.

Xeninik 6aybl 3akpiMaaHFaH Hemece 6acka 3akpiMagapbl 6ap acnantbl NanganaHbaHbI3.

XKeninik 6ay eTKip LWETTep MeH bICTbIK 6eTTepre TUMeyiH bankaHbI3.

Xeninik 6ayasl acnan KopnyCblHbIH, aHanaceiHa opamaHpI3, DypamaHpl3 XaHe TapTnaHpI3.

AcnanTbl KOPEKT eHY XeriCIHEH aXbIpaTkaHda xeninik Gayabl TapTnan, Tek allafaH ycTaHbI3.

AcnanTbl e3 OeTiMeH xeHaeyre Toipbicnanpl3. Akay TyblHAaFaH Xafdaiaa XakblH OpPHANAcKaH CEPBUCTIK OPTamblKKa KOMbIFbIHpI3.

Kenec GepinMereH KOCbIMLLA Kepek-XapakTbl NaiganaHcaHpl3, Kayin TeHyiHemece acnan 3axkbiMgaHybl MyMKiH.

AcnanTbl Tasanay angbiHaa XeHe OHbl NaiipanaHbacaHpbl3 binFu ANEKTP KEMAEH aXbIpaTblHbI3.

HA3AP AY[APbIHbI3: AcnanTtbl cy TONFfaH BaHHa, pakoBMHA Hemece 0acka bigbIiCTapAblH, KacbiHAA NanpanaHoaupIs.

OneKTp TOK, COKMay XaHe TyTaHbay yLUiH acnanTbl cyfa Hemece Backa CyibIKTbikka 6aTbipMaHpl3. Erep 6yn 6ona kanca, oHbl GipaeH SneKTp KemnigeH axblpaTbin, TEKCepy yLliH CepBUCTIK
OPTarblKKa XOMbIFbIHpI3.
Acnan usmkanbIk xaHe NCUxuKanblk, WeKTeynepi 6ap, ocbl acnanTbl naiganaHy Taxipnbec xok afampapMeH (CoHbIH, iiHae 6ananapmeH) naiifanaHbinyfa apHanmaraH. byn xarganga
nanpanaHyWbiHbl OHbIH, KaYiNci3airiHe ayan OepeTiH agam angbiH ana yipeTy Kepex.

Kocy acnanTbl Kapaycbl3 KangblpMaHpI3.

AcnanTbl Teric, TypaKTblKaHE bICTbIKKA Te3iMIi Xepre OpHaTbiHpI3.

AcnanTbl aLlyfa, e3repTyre Hemece e3firHeH XeHAeYre ThIpbICyFfa TblbIM CanblHabI.

AcnanTbl xabyra HeMece XyMbIC Ke3iHAEe acnanTblH, XengeTy caHpinaynapbiH OipaeHeMeH Kypcaynaya ThiiibiM CanbiHagb!.

KenTipriw anHanacblHAa OHbIH, XyMbIChl HapbiChiHAA KETKINKTi XenaeTyai KaMTamachl3 eTy yLUiH XaH-XaFblHaH Kem AereHae 5 CM epKiH KEeHICTIKTi kaMTamachi3 eTiHi3.

KenTipriwTi xaHe OHbIH OeneKTepiH Xbiny Ke3aepiHEH TbiCOPHATbIHbI3 XaHe CakTaHbl3 (Mbicanbl, ac yil nnuTacs!). KenTiprilTi xsHe oHblH, BenwwekTepiH 90°C-aeH xorapbl TemMnepaTypaHblH,
acepiHe KangbipMaHbI3.

KentipriwTi kyaT ke3iHeH axblpaTnac OypbiH OHbl 6ackin, ycTan TypbiHbi3 BKI1.

Kymin kanmay yLuiH acnanTbiH, bICTbIK GETTepiHe XaHacnaHpI3, COHbIMEH KaTap XyMbIC iCTEM TypFaH acnanTbiH, TyTaHfbILL MaTepuangapFa TUMEreHiH kagaranaHpia.

KentipriwTi y3aikcia 48 caraTTaH apTblk, KONgaHyfa ThlidbIM CanbiHaab!.

KenTipril neH oHblH, GenluekTepi bIAbIC XYY MalUMHeCHOe XyyFa apHanMaraH.

OHaipyLwi keHec bepmereH OeneKkTepai KonaaHy kasaTanbiM Karganra akenyi MyMKiH.

KopekTeHaipy 6aybiHblH, YCTEN LWETIHEH TYCIPMEHi3 HeMece bICTbIk, BeTTepre TurisbeHis. KopekTeHaipy 6aybiH KbiCyFa HEMECe OfaH ayblp 3aTTap KOK+a ThiibIM CamnbliHaabl.

HA3AP AY[APbIHbI3: KenTipriTi Tek biCTbIKKa Te3iMai OeTTepae FaHa KongaHFaH XeH, 6eTTiH Menluepi KENnTiprill HEri3iHiH, ayMarbiHaH a3 6onmaybl Tuic.

AJ'IFALLIK,bI MAMOANAHY ANObIHOA

Anfawl KonpaHap anfpiHOa KaknakTbl XsHe acnanTbiH, anbiHbamnbl Hayanap Xyy KypanblH KOCa OTbIPbIM, MyKUAT XYbIHbI3.
K.OpeKTeHZipy Heri3iH AbIMKbIT MaTaMeH CypTiHi3 XoHe elUKalaH Ccyfa 6aTbipMaHpI3 XaHe Cy KyWMaHbI3.

TA3AJIAY XOHE KYTY

AcnanTbl Tasanap anabiHAa biMeW eLLipin OTbIPbIHbI3.
MoTopnbik, G6riorbl Gap kopnycTbl, aNeKTp Gay kaHe allaHbl Cyfa Hemece 6acka CyMbIKTbIKKA elKallaH GaTbipMarpl3. KoprycTbl AbIMKbIN MaTaMeH CypTneHs.
AcnanTbl Tasanay yiliH abpa3wBTi Xyy KypangapblH KOnpaHOaHbI3.
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TEXHUKAIbIK CUNATTAMAINAPDI

3nekTP KopekTeHY ggSIMgé 3;1;'\1/-:IEW INTERNATIONAL LIMITED
230 B~50 'l

Room 701, 16 apt, lane 165, Rainbow North Street, Ningbo, China

KbIT aliaaxacansaH

KENINAIK WblfblH MATEPUANDAPBIHA (CY3IINEP, KEPAMUKANDIK, XXOHE KYIOI'E KAPCbl XXABbIHABINAP, PE3VUHA HbifbI3[AYbILUTAP MEH EACKATAP) TAPANMAWOBI.

Acnan xacany KyHiH DyiibiM KopabblHaarbl CaWKECT eHAIPY CT MKepiHae XaHe/Hemece GyiibIMHbIH, e3iHaeri cTukepae Taby+abonaabl. Cepusnbik Hemip 13 BenrigeH Typanbl, 4-Li xaHe 5-wi Genri acnant bk, xacany aiblH,
6-LUbl XaHe 7-wWi 6enri XbinbiH bingipeai. ©HAIPY Wi acnanT biH, AN3aiHbl MEH TeXHUKAIbIK CUMAT TaManapbiH anabiH ana eckeT neit e3repTy KykblrblH e3iHAe Kanablpagbl.

BLR KIPAYHILUTBA NA 3KCMNYATALbII

MEPbI BACNEKI

YBaxniBa npaqbITaiLie Aa3eHY 0 IHCT pyKLbII0 Nepaz akcnnyaTauplisi npbibopa i 3axaBaele fe Ans iHpapMaLbli § AaneiiubiM.

o [lepag nepLuanayaTKOBbIM YKOYSHHEM NpaBepLe, Li aanaBaAaoLb TIXHIYHbIS XapaKT apbICT biki Bbipaba, nasHayaHbis Ha MapKIpoyLbl, 3NeKTpacinkaBaHHIo y Baluaii nakanbHam ceTubl.

BbikapbICTOYBaiiLe TosbKiy nobbIiTaBbix MaTax. [pbI6op He Npbi3HaYaHbl ANs NpaMbICrioBara Y xxbiBaHHS.

He BblkapbICT0yBanLe nNa-3a namsLLKaHHSMI.

He nakigaiiue npauytodbl npbibop 6e3 Harnsgy.

He BbikapbICTOYBaiiLe NpsIO0p 3 NALWKOMKAHLIM CETKaBbIM LUHYPOM Li iHLUbIMI NaLLKOMKAHHSIMI.

Caublug, kab ceTkaBbl LLHYP HE KpaHayCsl BOCTPbIX KaHTay Liji rapayblX NaBepXHsy.

e He udrHiue, He nepakpyyBaille i He HaMOTBaiLe CEeTKaBbI LLHYP BAKON Kopryca npbibopa.

e [laguac agkmo4sHHS npbibopa af ceTki CinkaBaHHA He LArHiLle 3a ceTkasbl LHYP, Osipbiliecs TONbKi 3a Bigane.

e He cnpabyiue camacToitHa pamaHTaBaLb npblOop. Mpbl Y3HIKHEHHI Henanagak 3BApTanLecs § HabnixaiLLbl CIPBICHbI LIGHTP.

e BbikapbiCTaHHe He pakameHaBaHbIX [afaTKoBbIX Npbinafay Moxa Obilb HebSCNeYHbIM Ui NpbIBECL Aa NALKOMKaHHA npbibopa.

o 3aycénbl agknovanue npbibop ag anekTpaceTki nepaj YbiCTkan, a Takcama kani Bbl iM He kapbICTaewecs.

YBATA: He BbikapbicToyBanLie npbIoop nadnisy BaHHay, pakaBiH L iHWbIX éMicTacLsy, 3anoyHeHbIX Bafon.

o [l3ens nasbsraHHa napasbl AMEKTPblYHLIM TOKaM i y3rapaHHs, He anyckaiile npblbop y Bady Ui iHWwbIs Bagkacli. Kani rata agbbinocs, HeagknagHa agkmtodbilue Aro ajd anekTpaceTkii 3BepHeLecs
C3PBICHBI LIBHTP ANS npaBepki.

o [lpbi6op He Npbl3HaYaHbl ANs BbIKApbICTaHHA NtOA3bMI 3 isiHbIMI | NCIXiYHBIMI abMexaBaHHAMI (Y TbIM MKy A3eLbMi), SKis He MatoLb [OCBeay KapbiCTaHHS Aaf3eHbIM npbibopam. Y Takix
BbinagKkax KapbICTanbHik NaBiHHbI OblLb NansapagHe NpaiHCTpPyKTaBaHbl YanaBekawm, sKia agkassatoLb 3a Aro 6acneky.

e He nakiganue yknioyaHbl npeibop 6e3 Harnsagy.

e YcraHaynisaiiLie NpbIGOp Ha POYHY!I0, YCTOMNIBYHO | TApMAYCTOMNiBY10 NaBEPXHIO.

3abapaHsieyya pasbipallb, 3MsHALb abo cnpabaBalb YblHiLb NpbIGOP camacToiiHa.

3abapaHsielia HakpbiBaLb NpbIOOP L YbiM-HebYA3b BrakaBaL BEHTbINALbIAHBISA aaTyNiHbl Npbibopa nagyac Aro npapl.

3absicneyBaiiLe BOMbHYH0 NPacTopy BaKON CyLUbINKI Nagvac sie npaubl He MeHL 3a 5 cm 3 ycix 6akoy, kab 3abscneybilb LAaCTaTKOBYIO BEHT bINALBIIO.

YcraHaynisaiiue i 3axoyBaeLie CyLubinKy i fie AaTani fanéka af KpbiHiy uanna (Hanpblknag, KyXOHHal nAiTkl). 3abapaxsieuua nagsapravlb CyLbinky Li g€ A3Tani Y3A3esHHIO TaMneparyp 3BbiLl

90°C.

e [lepaf ThIMSK aAKmMoYbILb CYLULINKY af SMeKTpaceTKi, BbIKMIOYbILE e, HaLicHyYLWbI i YT pbiMniBatoybl KHomKy BKI1.

e He fakpaHaiiuecs ga rapadvblx naBepxHsy npbibopa, kab nasberHyupb anékay, a Takcama caybiue, kab npauyroybl NpbIbop He AaTbikaycs 3 camasananbBakybiMi MaT pbisniami.

o 3abapaHseuua GecnepanbiHHa BbIKApbICTOYBaLb CyLbINKY 60MnbL 3a 48 rag3iHbl.

e He nepaBblilanLe Yac npalbl, Ha3BaHbl Y raTbIM KipayHiLT Be.

e Cyuwbinka i sie g3Tani He Npbi3Ha4aHbl 4Ns MbILLS Y NocyAaMbliiHan MaLlbIHE.

e BbikapbiCTaHHe A3Tansy, He pakameHAaBaHbIX BbITBOPLIAM, MOXa MpPbIBECL A HsLLYacHara BbInagky.

e He panyckailue, kab cinasbl kabenb 3Bicay 3 kpato Tony abo AaTbikayca 3 rapadbiMi naBepxHaMi. 3abapaHsielya cblckaub cinasbl kabenb abo CTaBilb Ha Aro LskKis npagmeTbl.

e YBATA: CyLwbinky BapTa BbIKapbICT0YBaLlb TOMbKi HA T3PMayCTONNIBLIX NABEPXHSIX, NAMEP NaBEPXHi NaBiHeH OblLb HE MEHLU NNIOLWYbI NAACT aBbl Cy LbITKI.
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NEPAL NEPLWbIM BbIKAPbICTAHHEM

* Mepag nepLubiM BbIKapbICTaHHEM CTapaHHa BbIMbIiLE BEYKY i 3AbIMHBIS NaaaoHbl Npblbopa 3 AajaHHeM MbliHara cpogaky.
+ basy cinkaBaHHA npauspbile BinbroTHail TKaHiHaM i Hi § SKiM pa3e He anyckanue i He abnisaiile Bagom.

YbICTKA | gornsag

« 3aycénbl BbIKMOYanLe Npbibop nepag YbiCTKail.
* Hikoni He anyckarue kopnyc 3 MaTOpHbIM 6110KkaM, aMekT paluHyp i BinKy y Bagy Ui iHWYyt0 Bagkacupb. MNpalipaiue Kopnyc BinbroTHai aHyYKai.
* He BbikapbICTOYBanLe A4ns YbICTKi Npbibopa abpasiyHbis MbIAHbIA CPOAKI.

TIXHIYHbIA XAPAKTAPLICTbIKI

dnekTpacinkaBaHHe BuiTBopua: : ! "
Cosmos Far View International Limited
230B~50TU Room 701, 16 apt, Lane 165, Rainbow

North Street , Ningbo, China

FAPAHTbISI HE PACMAYCIOIXXBAELILA HA PACXOOHbIS MATAPbIANbI (®INbTPbI, KEPAMIYHBIA | AHTbINPLITAPHbIA MAKPbILLI, FYMOBbIA YLWYbI NbHANBHIKI, | IHWbISA)

[aTy BbITBOpYacyi Npbibopa MOXHa 3HaMCLi Ha CepbliiHbIM HYyMapbl, AKi 3MELUMaHbl Ha iASHTbidhikaLbIMHBIM CTbIKEPHI HA CKPbIHLbI Bblpaba i/Li Ha CTbIKkepbl Ha caMmbiM Bbipabe. CepblitHbl HyMap
cknagaeyua 3 13 3Hakay, 4-11 i 5-1 3Haki nakassaroub Mecsily, 6-1i 7-1 nakassatoLp rof Bbipaba npbibopa.

BbiTBOpLUA Ha cBaé MepkaBaHHe i 6€3 4afaTKOBbLIX anaBALMSHHSAY MOXa 3MSHsLb KamnnekTaublto, BOHKABbl BbIFMAA, KpaiHy BbITBOPYACLi, T3PMIH rapaHTbli i TOXHIYHbIS XapaKTapbICTbIKi Magoni.
lNpaBspaiLe ¥ MOMaHT aTpbIMaHHs TaBapa.
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