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RUS ®aktuyeckas KOMNAEKTHOCTb AaHHOMO TOBapa MOXET OTNINYATLCS OT 3asiBMEHHON B HACTOSILLEM PyKOBOLCTBE. BHMaTENbHO
NpoBepsNTE KOMMNEKTHOCTb NPU BbiAaye ToBapa NpoaaBLIOM.

KAZ Byn TayapAblH HaKTbl X1HaFbl OCbl HYCKayrbIKTa xapusnaHFaHHaH 6acka 6onybl MymkiH. CaTyLubl Tayapasl 6epreH kesae
KUHAFbIH MYKUST TEKCEPIHI3.

UKR ®akTt1n12020-3154Ha KOMMIEKTHICTb AaHOTO TOBAPY MOXe BiApI3HATUCA Bif 3asiBNEHOI B LibOMY MOCIOHMKY. YBaXHO NepesipsinTe
KOMMMEKTHICTb NPy BWAAYi TOBapy NpofaBLEM.

BLR ®akTbluHas kamnnekTHacLb Aaf3eHara TaBapa Moxa agpo3HiBalLa af 3asyneHan y AafaseHbIM JanamoXHiKy. YBaxnisa
npasspaiiLie KamMnmeKTHacLb NagJac Bblgadbl TaBapa NpagayLom.

RUS Onucanve GBR Parts list BLR KamnnekTaupbis UKR Komnnekraist KAZ Komnnektaums

1. Kpblwka 1. Cover 1. Beuka 1. Kpbiwka 1. Kaknak

2. TopaoHsl 2. Trays 2. [MagpoHbl 2. MigooHs 2. Hayanap

3. TopaoHsl Ans nactunbl 3. Marmalade trays 3. [appoHbl ans nacuiny 3. MinooHn ans nactvam 3. Mactunkanap Haya

4. basa 4. Base 4. basa 4 Easa 4. bBa3sa

5. Knonka Bkn/Bbikn. 5. On/off button 5. Knonka Ykn./Bbikn. ' 5. Kocy/©w. TyimeLwiri

S 5. Knonka Bkn/Bbikn

6. MHaukaTop paboTbl 6. Light indicator 6. IHabikaTap npaubl 6. IHauKaTop poGoTH 6. KyMbIC MHAUKATOPSI

7. Peryndarop Temnepatypsbl 7. Temperature regulator 7. Parynstap Tamnepatypbl 7. Perynsop TemnepaTypsl 7. TemnepaTypaHbl peTTeriLu
2020-315

MEPbI BE3OINACHOCTU

BHumaTtensHo I'IpOLIMTaVITe [aHHYH0 NHCTPYKLMIO nepen 3KcnnyaTauV|e17| an60pa N COXpaHUTE ee Ana CnpaBokK B AanbHeMLeM.

Mepen nepeoHavanbHLIM BKMIOYEHUEM NPOBEPLTE, COOTBETCTBYIOT NN TEXHUYECKUE XapaKTEPUCTUKN M3AENNS, YKa3aHHbIE B MAPKUPOBKE, 3MeKTponuTaHuio B Baluer nokansHon ceTy.
HasHauenue: Cyluunka anekTpuyeckas npegHasHaveHa Ans CyLLKM OBOLLEN M PPYKTOB, a Takke rpubos 1 Tpae. Mcnonb3oBaTh TOMBKO B BbITOBLIX LIENSAX COTNAcHO JaHHOMY PYKOBOACTBY N0
akennyataywu. Mpubop He npefHa3HayeH Ans NPOMBbILLNEHHOTO NPUMEHEHNS.

He ncnornb3oBath BHE NOMELLEHU.

He ncnonb3yite npubop ¢ NOBPEXAEHHbIM CETEBLIM LUHYPOM UI OPYrMW NOBpeXaeHUaMU. [Tpy NOBPEXOEHUM LIHYpa NUTaHKUS, €ro 3aMeHy, BO u3bexaHne onacHoCTW, MOTyT OCYLLECTBNATb
TONBKO KBaNUULMPOBaHHbIE CNELManucTbl — COTPYAHUKM CEPBUCHOTO LIEHTPa. HekBanuduumpoBaHHbIN PEMOHT NPeACTaBNSET NPAMYI0 ONacHOCTb A4N151 NOMNb3oBaTens.

CnepuTe, 4TODbI CETEBOW LLUHYP He Kacancs OCTPbIX KPOMOK 1 FOPSiMX MOBEPXHOCTE.

He TAHMTE, HE Nepekpy4mMBaiiTe M He HamaTbiBalTe CETEBOI LUHYP BOKPYr kopnyca npubopa.

[pw oTKIOYEHUM NpUbOpa OT CETU MUTaHNS HE TAHWTE 3a CETEBOM LWHYP, BEpUTECH TOMBKO 3a BUIIKY.

3anpeLLaeTcs caMocToATENLHO PeMOHTUpOBaThL Npubop. He pasbupaitte npubop camocTosTenbHO, MpK BO3HUKHOBEHWM NIBLIX HEMCNPABHOCTEN, @ Takke Nocne nafeHns yeTponcTaa
BbIKMKO4YMTE NPMOOP 13 SNEKTPUYECKON PO3ETKM M 06paTUTECh B BrIKaMLLMIA CEPBMCHBIN LIEHTP.

Vcnonb3oBaHme He pekoMeHA0BaHHbIX AOMOMHUTENbHBIX MPUHAANEXHOCTEN MOXET BbITb ONaCHbIM MK NPUBECTH K NOBPEXAEHMI0 npubopa.
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Bcerga oTknioyanTe npubop OT 3NeKTpoceTH nepes YUCTKOW, Uiu, ecriv Bl UM He Nonb3yeTecs.

Bo n3bexaHune nopaxenuns aneKTpUYecKMM TOKOM 1 BO3ropaHus, He norpyxante npubop B BOAY UNW Apyrue XuakocTu. Ecnm aTo npousoLLno, HeMEANEHHO OTKITOUUTE €ro OT 3MEKTPOCETM U
0bpaTUTECh B CEPBMCHBII LIEHTP 1151 NPOBEPKY.

MonaaaHwe Bnarv B 0TBEPCTUS BEHTUNALMOHHON kaMepbl He[omnycTUMO

Mpubop He NpegHa3Ha4yeH Ans UCMONb30BaHWS NMLAMK (BKMIOYAs LETEN) C NOHMKEHHBIMM (PU3NYECKUMM, YYBCTBEHHBIMU UM YMCTBEHHBIMU CMOCOBHOCTAMMW MM MPW OTCYTCTBUM Y HUX OMbITa
W 3HAHWA, €CIIN OHW He HaXOAATCS MOA KOHTPOMNEM UIWM He MPOMHCTPYKTMPOBaHb! 06 1Cnonb3oBaHuM npubopa nuuoM, OTBETCTBEHHBIM 3a UX Be3onacHOCTb. [leTn JOMmKHbI HAaX0AUTLCS Noa
KOHTPONEM Ans HeaonyLeHWs urpbl ¢ Npubopom.

YcraHaBnvBanTe npubop Ha POBHYHO, YCTOMYMBYHO M TEPMOCTOMKYI0 MOBEPXHOCTb.

3anpellaeTcs pas3buparb, U3MEHSTb UMM NbITATECSA YMHUTb NPUBOP CaMOCTOSATENBHO.

3anpeLlaeTcs HakpbIBaTb MPUBOP v yem-Mbo BoKMPoOBaTL BEHTUNALMOHHbIE OTBEPCTHS Npubopa BO Bpems ero paboTsl.

ObecneumBaliTe cBO6OAHOE MPOCTPAHCTBO BOKPYT CYLLUIKW BO BpeMs ee paboTbl He MeHee 5 CM CO BCeX CTOPOH, YToObl 06eCneynTb AOCTaTOMHYK BEHTUAALMIO.

YCTaHaBnNMBamTe M XpaHuUTe CYLUUIKY U ee AeTanu BAan1 OT MCTOYHUKOB Tenna (Hanpumep, KyXoHHOW NauTbl). 3anpeLaeTcs noasepraTb CyLUUIKY UK ee JeTanu BO3OenCTBUK TemnepaTypbl
cebiwwe 90°C.

He npukacaiTech K ropsunm NoBepXHOCTAM npubopa, 4Tobbl M3bexaTh 0XOroB, a Takke cneanTe, YTobbl paboTaloLmuit npubop He conpukacasncs ¢ BOCMIaMEHSIOLLMMUCS MaTepuanamm.

Mpu paboTe cywnnku npu Temnepatype 35-45°C HenpepbIBHOE MCMOMb30BaHNE CYLUMIKI He AOIMKHO MPEeBbILAaTh 72 YacoB. [laTb NpUbOpy OCTbITb B TEYEHWE KaK MUHUMYM 2X YacoB nepes Tem,
kaK CHOBa UCMOMb30BaTh.

Mpw paboTe cywwmnku npu Temnepatype 45-55°C HenpepbIBHOE MCMONb30BaHKE CYLUUIKW He OMKHO NpeBbiwaTth 48 yacos. [latb npubopy OCTbITb B TEYEHNE KaK MUHUMYM 2X YaCOB Nepes TeMm,
kak CHOBa UCMOMnb30BaTh.

Mpu paboTe cywwnnku npu Temnepatype 55-70°C HenpepbIBHOE MCMOMb30BaHNE CYLUMIKI He AOIMKHO NPeBbIwaTh 24 YacoB. [laTb NpUbOpY OCTbITb B TEYEHWE KaK MUHUMYM 2X YacoB nepes Tem,
kaK CHOBa 1CMOMnb30BaTh.

Cywnnka v ee feTanu He NpefHasHayeHbl Ans MbiTbs B NOCYA0MOEYHON MaLUMHE.

BHUMAHME: 3anpelyaeTcs ycTaHaBNMBaTh CyLUUIKY Ha BOCMAIAMEHSIOLLMECS MOBEPXHOCTY (HANpUMep, Ha AePEBSHHbIN CTOM UMK CkaTepTh). 3anpeLlaeTcs MCnomnb30BaTh CYLUKIKY Ha CTEKMSHHBIX
cTonax unu apyron cteknsHHon mebenu. Cylwnnky cnegyet MCnonb3oBaTh TOMbKO HA TEPMOCTOMKMX MOBEPXHOCTSX, pa3Mep NOBEPXHOCTU AOMKEH ObiTb HE MEHee NMOLLAaAW OCHOBAHUS CYLLINMKM.
HecobrniogeHue ykasaHHbix Mep 6e30nacHOCT MOXKET NPUBECTM K BbIXOZY Npubopa 13 CTPosi, NOPAKEHNHO ANEKTPUYECKUM TOKOM U/ BO3rOPaHNIO.

NEPEQ NEPBbIM UCMONb3OBAHMUEM

Mepen nepBbIM UCMONb30BaHMEM TLIATENBHO BbIMOWTE KPbILLKY 1 CbeMHYH ABEpLY npubopa ¢ fobaBneHMem MOILLEro CPeacTBa.
Basy nuTaHus NpoTpuTe BNaXHOI TKAHbIO 1 HU B KOEM CIy4ae He NorpyxaiTe 1 He 06nmBaiiTe BOAOM.

UCNOJIb3OBAHUE NMPUBOPA

lMonoxwuTe 3apaHee NPUroToBMEHHbIE NPOAYKTHI HA CbeMHbIe CeKLW. CeKLmu AOMKHbI BbITh NOMELLEHbI B NEKTPOCYLLMIKY TakuM 06pa3oM, 4Tobbl BO3yX MOr CBOBOAHO LMPKYNUPOBaTh MeXay
HUMU. [03TOMY He peKOMEHAYETCS KNacTb Ha CEKLMM MHOTO MPOAYKTOB W HaKnagbiBaTb MPOAYKTLI APYT Ha Apyra.
YcTaHoBUTE CeKumm Ha 6asy. BbicoTa CeKLmin MOXeT N3MeHsTbCS MyTem NOBOpPOTa cekuumm Ha 180 rpagycos.
Hakpoiite npubop KpbILLKO U HE CHUMAMTE €€ Ha NPOTSHKEHUM CYLLIKM.

[MopKntounTe SNEKTPOCYLLMIIKY K CETW SMEKTPOnnUTaHust. Haxmute Ha kHonKy Bkn/Bbikn.

C nomoLLbto perynsTopa Temneparypbl yCTaHoBUTe TeMnepaTypy paboThbl CyLUUITKM:

3eneHb 35-40°C

Worypr/tecto 40°C

Ipnbbl 50-55°C

OBouww 50-55°C

OpykTbl — 55-60°C

Msico, pbiba 65-70° C

Mactuna - 75°C




Mo OKOHYAHWUM CYLLKW NEpeBeamnTe PerynsaTop B MUHUMANbHOE NONOXEHNE U BbIKIoUMTE MPUBOP, HaxkaB Ha KHOMKY Bkn/Bbikn. OTkmtounte Npubop OT 3MeKTpoceTu.

JONONHUTENBHO:

MoitTe npoaykTbl nepes cyLikoi. Mepen Tem, kak NOMECTUTb UX B Npubop, HEOHXOAUMO BbITEPETb X HACYXO.
BbipexbTe McnopyeHHble YacTy 13 NPOAYKTOB, NPU HAaNM4YMKM TaKOBbIX.
lMopexbTe NPOAYKTHI HA KYCOUKM, YTOBbI MX MOXHO ObINIo CBOBOAHO Pa3NoXMTL Ha CeKLMsIX. [nNUTENbHOCTb CYLUKM 3aBUCUT OT TOJLLMHBI KYCOUKOB.

PekoMeHayeTCs MeHSITb MOMNOXEHUE CEKLWIA Kaxable HECKONBKO YacoB, YToObI BCe NMPOAYKTHI MOACYLINMMCE AO Xenaemol CTeneHu, - BepXHIOK CEKLMIo NoMecTUTb Gniuke k 6ase nutaHus, a
HXKHIOK HaBepX. Takke CEKLMN C BbICYLLEHHBIM MPOAYKTOM MOXHO yOupaTh.

MPUMEYAHWE: onuTenbHOCTb CyLIKK, Yka3aHHast B JaHHOM PYKOBOACTBE, NpnubnnautenbHa. OHa MOXET 3aBUCETb OT TEMMEPaTypbl B MOMELLEHNM, YPOBHS BAXHOCTU NPOAYKTOB, TOMLLUMHbI KyCOYKOB.

CYLKA OPYKTOB:
1. Hekotopble pyKTbl MOTYT BbITb NOKPbITHI BOCKOM UK 0BpaboTaHbl XMMUKaTaMu, B 3TOM CRy4vae WX OCTaTOYHO 064aTh KUNSTKOM, NOMbITb B XONOAHOM NPOTOYHO BOZE U 06CYLINT.
2. BblpexbTe KOCTOYKM M UCMOPYEHHbIE Y4acTKX.
3. TlopexbTe Ha Kycouku
4. YtoObl pyKTbl HE MOTYCKHENM, ONYCTUTE Hape3aHHbIe KYCOUKM (OPYKTOB B HATyparibHbIA MIMMOHHBIA UMW aHAHACOBbIN COK, OCTABbTE HA HECKOMbKO MUHYT, MOCNE Yero HEMHOrO MpOoCyWwuTe U

BblKNnafblBaiTe Ha CEKLMM.

5. Ecnu Bbl xoTuTe npugats pykTam ONOMHUTENbHbIA NPUSTHBIA apomaT, 406aBbTe KOPULLY UK BAHWIMH.

CYLLKA OBOLLEW:
1. PekomeHayeTcs 06aaTb OBOLM KUMSTKOM, 3aTEM NPOMbITb B XONOAHO! BOAE M 06CYLLUMT.
2. BblpexbTe KOCTOUKM M UCTIOPYEHHBIE Y4YacTKU. MopexbTe Ha KYCOUKM.

CYLKA TPAB:
1. PekomeHayeTcs CyluMTb MOMoAble IUCTbS 1 noberu.
2. TMocne cywku cneayeT NOMeCTUTb TpaBbl B GyMaxHbIe NakeTbl UMK CTEKMSHHBIE EMKOCTM W MONOXWTL B TEMHOE NPOXNagHOE MECTO.

XpaHeHwe cyxodpyKToB:
® He knaguTe Ha xpaHeHue Tennble WU ropsune NpoaykThl. [laiTe UM OCTbITb.
® EMKOCTM 151 XpaHEHNS! [OIMKHbI ObITb YNCTBIMU M CYXUMM
® [lna nyJywen COXPaHHOCTW BbICYLIEHHBbIX (PPYKTOB PEKOMEHAYETCS WCMONb30BaTh CTEKMSHHbIE €MKOCTM C METaNMYECKMMM KpbilKaMmu, M XpaHUTb UX B CYXOM MPOXNAZHOM MecTe mpw
Temnepartype 5-20°C.
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Ha npoTsixeHum nepeoit Helenu nocre BbICYLLMBAHUA PEKOMEHAYETCA NPOBEPATL HANMYMe Barv B éMKOCTU. ECIi OHa eCTb, 3HaUMT NPOAYKTI BbICYLLEHbI HEAOCTATOYHO XOPOLLIO W AOMKHbI ObITh
BbICYLLEHbI €eLle pas3.

PEKOMEHOALWK NO NOArOTOBKE NMPOAYKTOB K CYLUKE

NPEOBAPUTENIbHAA MOATOTOBKA ®PYKTOB K CYLIKE

lMpenBapuTensHas NOArOTOBKA PPYKTOB K CYLLKE COXPaHSET WX HATyparbHbIi LIBET, BKYC M apomar.

Hwxe npeacTaBneHsl pekoMeHaaLun no noaroToske PPYKTOB K CYLLKE:

BosbmuTe 4 cTakaHa coka (enatenbHo HaTypanbHoro). Cok JoMmKeH COOTBETCTBOBATL (PpyKTaM, KoTopble Bel nogrotasnusaete k cylike. Hanpumep, ans a6nok ucnonb3ymte s6royHbIii Cok.
CwmeLuaiiTe COK C ABYMSs CTakaHamu BOZbI 11 MOMECTUTE B 3Ty BOAY NPEABAPUTENBHO 3aroToBneHHbIe pyKThl. CnycTs 2 Yaca BbITPUTE (OPYKTHI HACYXO W MPUCTYNaTe K CyLLKe.




Mpoaykr NoaroToBka KoHcucTeHuus Bpems cywiku,
ANA CYLIKN nocne CyLKu yac.
ABPVKOC HapesaTb NonoBuHKaMu, NONOXNUTL CPE3OM — 13-28
BBEPX
AHAHAC
. OumncTuTb, Hape3aTb IOMTHUKaMM XecTkas 6-36
(cBexmn)
EAHAHb| OuncTUTb, Hape3aTb TIOMTHKaMK (TOMLLMHON XpycTalLias 8.38
3-4 mwm)
BMHOIPAL Llenvkom Msrkas 8-38
NHXWNP Mope3saTb AonbKamu. XecTkast 6-26
BULLHA Llenukom XecTkas 8-26
msrkast 8-30
rPywn [MoYnCTUTL M NopesaTh LOoMbKaMu.
NEPCYIK lMopesaTb Nononam, BbITaLUMTb KOCTOUKY, I 10-34
korga PpyKT HaNomnoBNHY NOACOXHET
SENOKI lMouncTnTb, Bbipe3aTh CepaLeBMHy, HapesaTb L 415

Kyco4kamun unu noMmTukammu

lMpuMeyaHne: ykasaHHOE BpeMsl CYLUKW SIBNSeTCS NpubnuauTensHbIM W MOXET BapbMpoBaThbCs. JIMuHble NpeanoyTeHns noTpebutener B roToBke NPOAYKTOB MOTYT OTNMYATLCS OT OMUCAHHBIX B
LaHHoW Tabnuue.

MPEABAPWTENBHASA MOArOTOBKA OBOLLEW K CYLIKE

® [lepeq CyLLIKO pekOMeHAyeTCs crnerka oTBapuThb 600bI, LIBETHYHO kanycTy, GpOKKonM, cnapxy v kaptodenb. MoMecTuTe 0BOLLW B KUMSLLYIO BOAY Ha 3-5 MuHyT. CneiTe Bogy, YyTb NOACYLLMTE
OBOLLYW 1 NOMECTUTE UX B ANEKTPOCYLLINMKY.
® Ecnu Bol xoTuTe f06aBKTh K TakuM 0BOLLAM, Kak 3eneHble 606k, cnapxa u p., BKYC MUMOHA, NOMECTUTE WX B MUMOHHBIN COK HA 2 MUHYT.
lMpuMeyaHve: ykadaHHble COBETbI HOCAT PEKOMEHAATENbHbIN XapakTep n He 0653aTenbHbI K MPUMEHEHMIO.

Mpopykr . KoHcucteHuus Bpems cyuiku,
ANA CYLIKK nocrne CyLwKu yac.
APTULLOK Hape3saTb nonockamu (TonwmuHomn 3-4 mMm) Xpynkast 5-13
BAKIAMKAH S;I;CTMTb 1 HapesaTb nonockamu (TOnLMHoi 6-12 XpynKas 6-18
EPOKKONM OumcTuTb, pasgenuTb Ha colpeTus 1 06aaTh XpynKasi 6-20

KNNSATKOM
PVEb| Ir-:;%i::;wb UK 3acyLWnNTb Lennukom (HebonbLune KeCTKas 6-14
3ENEHbLIE BEOBbI OumnCTUTB, KUNATUTL 4O NPO3PAYHOCTU 3EPEH Xpynkas 8-26
KABAYOK MMopesatb Kycoukamu (TOMLMHOM 6 MM) Xpynkast 6-18



KAMYCTA MouncTuTb, HapesaTb NONOCKamMu (TONLMUHON 3 MM).

KecTkas 6-14
Bbipesath cepauesuHy
KAMYCTA
EPIOCCE/TbCKAS Paspesartb nornonam xpycraas 8-30
6-16
LUBETHAA KAMYCTA Pa3genutb Ha cougeTs, 064aTh KUNSTKOM xeerkas
KAPTO®EIb lMope3saTb Kycoukamu. Knnsatutb 8-10 MUHYT Xpycraias 8-30
NyK Hapesartb konbLamm (TONWMUHON 3 MM). XpycTawas 8-14
MOPKOBb Hapesartb konbLamm (TonwuHomn 3 - 5 Mm), o6aatb XpyCTSLLaR 8-14
KNNSATKOM
OrYPEL| u’(\)AL)IMCTMTb 1 nopesaTb Ha KyCOYKM (TOMLLMHON 12 KeCTKas 6-18
v Mope3aTb Ha NOMOCKM MMM KPYXKKW (TOMLLMHON 6 MM), y
MEPEL, CNALKMA BbIDE3aTh CEPALIEBIHY XpycraLas 4-14
METPYLWKA [MomMecTUTb MUCTbSA B CEKLIN XpycraLas 2-10
nomuaor MouncTUTb, NOPE3aThb Ha KyCOUKM Ui KPYXKKN Xectkas 8-24
PEBEHb MouncTUTb M NopesaTh Ha KyCoUku (TONLMHON 3 MM) noteps Braru 8-38
CBEKNA MpOKUNSATUT, OCTYANUTb, OTPE3ATh KOPELLOK 1 XpyCTLLAS 8-26
BEPXYLLKY, NOPEe3aThb Ha KyCOuKu
CENbIEPEW Mope3aTb Ha KyCOYKM (TOMLLMHON 6 MM) XpycTawas 6-14
3ENEHBIV NIYK HalumHkoBaTh XpycTawas 6-10
CNAPXA lMopesaTb Ha KYCOUKM (TOMLLMHON 2,5 MMm) XpycTawas 6-14
YECHOK [MoYnCTUTBL M NopesaTh Ha Kpyriible KYCOYKM XpycTawas 6-16

MpumeYaHne: yKkasaHHOE BPEMS CyLIKW SBRSIETC NPUONM3UTENbHbIM 1 MOXET BapbupoBaThCs. JIMYHbIE NpeanouTeHns notpebuteneir B roToBke NPOAYKTOB MOTYT OTNMYATLCS OT ONMCAHHBIX B
[aHHoI Tabnuue.

MOArOTOBKA MACA, PbIBbI, MTWULbI K CYLLKE

MpenBapuTenbHas NOAroToBKa Msca, NTULbI, pbibbl HeobXxoaUMa Ans 300PoBbs. [ANst CyLIKW MCNONb3YIATE HEXWUPHOE MSCO, NTULY, pbiby. PekomeHayeTcs nepen CyLUKOA 3aMapuHOBaTh MSICO, MTULLY,
pbiBy. 370 coxpaHWT BKyC, yObeT GONesHETBOPHbIE BakTepun U CAenaeT NpoayKTbl MArkUMK. YToObl BbITSHYTb M3 Msica, MTULbI, PbIObl M3MULLHIOKW Briary 1 JOMblUe COXPaHUTb MPOAYKT, B MapuHag
HeobxoaumMo AobaBuTb COnb.

PELENTHI

BANEHOE MACO
WHrpeameHTb!:
loesanHa — 500 1
Coesblii coyc — 100 mn
Amxuka —20 1

Cneuym




[MopsimoK NPUroTOBMEHMS

MsICO NpOMBITb, 3a4MCTUTb OT XMpa, MIIEHOK W XWI, Hape3aTb Nonepek BOIOKOH, NnacTuHamu, TonwHomn 0.5 cm. MoaroToeneHHoe MSICO 3amMaprHOBaTh B CMECU COEBOTO COYCa, afKUK, CTIeLi 1
ybpaTb B XONMOAMNbHK Ha 6 — 8 YacoB. 3aTeM CNnTb NULLHMIA MapuHag, PaBHOMEPHO Pa3noXuTb Ha CEKLMN 3aMapUHOBAHHOE MSICO, YCTaHOBMTbL CEKLMM B HAaNPaBAsoLme Kopnyca, 3aKpbiTb ABEPLLY.
YcTaHoBUTL TeMnepaTypHbIi pexum Ha 70°C 1 BKNIOUMTb CyLuMnky Ha 6 — 10 YacoB, B 3aBMCMMOCTM OT XeNaeMOn KOHCUCTEHLMM.

KonnuecTBo ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KONUYECTBA NPOLYKTOB.

BANEHAA PbIBA
WHrpeameHTb!:

Tpecka (cune) — 500 r
Cok numoHa — 50 mn
Conb-50Tr

MMepeL YepHbIA MOMOTbIA

MopsiLoK NPUroTOBNEHMS

Pbiby npombITh 1 06CyLWMTL, HAape3aTb nonepek BOMOKOH, Bpyckamu, TonwwmHoi 0.5 cM. MoaroToBneHHyto pbiby 3amMapuHOBaTL B CMECH COMM nepLia, MMMOHHOTO COKa M ybpaTh B XONOAMMbHUK Ha 4 —
6 yacos. 3aTem CNTb NULIHWIA MapyHag. PaBHOMEPHO Pa3NoXMTb Ha CEKLMM NOATOTOBNEHHYIO Pbiby, YCTAHOBMTbL CEKLWM B HAMPAaBAAIOLLME KOPNYCa, 3aKpbITb ABEPLY. YCTaHOBUTL TEMNepaTypHbIi
pexum Ha 70°C v BKIHOUMTb CyLIMNKy Ha 6 — 10 Yacos, B 3aBUCUMOCTU OT XKENAEMOM KOHCUCTEHLMM.

KonunyecTso ycTaHaBnMBaeMblx CEKLN 3aBUCAT OT KONMYECTBA MPOAYKTOB.

BANEHAA NTULA
WnrpeaneHTs!:

Wnoeika (pune) — 500 r
YecHok- 30T

KoHbsk — 50 mn

Conb-30r

Caxap-20r

Manpuka, cylweHas, monotas

MopsiLoK NPUrOTOBNEHMS

WHaeiky npomMbITb 1 06CYLWINTb, Hape3aTb NOMEepPEeK BOTOKOH, OMTMKaMW, TonwmHoii 0.5 cm. YecHok HaTepeTb Ha Menkoii Tepke. [oaroToBneHHy MHAEKY 3aMapyHOBaTh B CMECH KOHbSIKA, YECHOKA,
conu, caxapa, crneuui 1 ybpaTb B XONOAWMbHUK Ha 4 — 6 4acoB. 3aTeM CruTb NULLHUA MapuHad. PaBHOMEPHO Pa3noXuTb Ha CEKLM NOArOTOBNEHHYH MHAENKY, YCTAHOBWTL CEKLW B HAMPaBstowme
kopnyca, 3aKpbiTb ABEPLYY. YCTaHOBUTL TEMMEPATYPHbIA pexum Ha 70°C 1 BKIKOUMTb CyLIMnKy Ha 6 — 10 4acoB, B 3aBMCMMOCTM OT XKeJTaeMON KOHCUCTEHLMM.

KonnuecTBo ycTaHaBNMBaEeMbIX CEKLWMIA 3aBUCUT OT KONMYECTBA NPOLYKTOB.

KUCNOMOMNOYHBIE MPOLYKTbI (AOrYPT, CMETAHA, PAXKEHKA)
WHrpeameHTbl:

OcHoBHOM NPOAYKT (MOMOKO, CAIMBKY, TOMNEHOe MOMOKO) — 1 1
3aksacka ans Morypta, CMeTaHbl unin PsxeHkn — 1 nakeTvk

MMopszok NpUroToBNEHUS

B umcTOil eMKOCTU CMeLLaTh OCHOBHOW NMPOAYKT C 3aKBAacKOW B COOTHOLLEHWM YKa3aHHOM Ha yNakoBKe C 3aKBackon. [0TOBY0 CMeCh pasnuTb MO CTakaH4ukam. YCTaHoBUTb 1 CEKLMIO B KOPMYC Ha
HWXHWA YPOBEHb, HA HEll paBHOMEPHO PaccTaBUTh CTaKaHUYMKW C NPOZAYKTOM, 3aKpbIiTh ABEpLYY. YCTaHOBUTL TEMNEPaTYpHbIN pexim Ha 40°C v BKNHOYMTL CyLUMIKY Ha 6 — 12 Yyacos, B 3aBUCHMOCTM OT
peKoMeHAaLMi NpoU3BOANTENS 3aKBacku. [OTOBbIN NPOAYKT NOCTaBUTL B XONOAWUBHUK Ha 3 vaca.



PACCTOWKA TECTA

3amecuTb TECTO, COrMacHo BbIGPaHHOMY peLenTy, NepenoXuTb B NOAXOAALLYI0 N0 AnameTpy Cyumnkv nocygy. O6bem nocyabl AOImkeH ObiTh BbIGpaH ¢ y4eToM nogbema Tecta. PekomeHayeTcs
1CMONb30BaTh IMANUPOBaHHbIE UMW CTaNbHbIE EMKOCTU AN PACCTOMKA. YCTaHOBUTL 1 CEKLMIO B KOPMYC Ha HWXHUIA YPOBEHb, HA HEE YCTAHOBUTL EMKOCTb C TECTOM, 3aKpbITh ABEPLLY. YCTaHOBUTb
TemMnepaTypHblid pexum Ha 40°C 1 BKNKOUMTb CyLunnky. OpUeHTMPOBOYHOE BPEMS PacCTONKM, COCTABNSET 1 yac, NOTOM TeCTo 0OMUHAETCS 1 NPoLLece NOBTOPAETCS.

SHEPIETUYECKUN BATOHYMK U3 CYXO®PYKTOB C OPEXAMU
WHrpeameHTb!:

Kypara - 150 r

YepHocnne — 150 r

Keaposeint opex — 50 1

Ipeukuin opex — 50 r

MopsiLoK NPUroTOBNEHMS

CyxopyKTbl NPOMbITb, MENKO Hape3aTb 1 U3MenbYMTb Npu noMoLLm bneHgepa. Opexu pacTonoyb B CTYMKe U CMeLLaThb ¢ (pyKTOBON Maccou. 13 nomy4mBLLencs Maccsl ChopmMmnpoBaTh 6aTOHUMKM
NPOV3BONBHON (DOPMbI. YCTAHOBUTL CEKLIMIO B KOPMYC Ha HKHUIA YPOBEHD, HA HEN PAaBHOMEPHO PasnoXuTb NOMyYMBLUMECS BATOHYMKN, 3aKPbITb ABEPLY. YCTAHOBUTL TEMMEPaTYPHbIN pexum Ha 50 -
70°C 1 BKMIOYMTb CyLIMNKY Ha 6 — 10 YacoB, B 3aBUCUMOCTM OT XeNaeMOon KOHCUCTEHLMM.

KonunyecTso ycTaHaBnmBaeMblx CEKLN 3aBUCUT OT KONMYECTBA MPOAYKTOB.

NACTWUNA U3 ABPUKOCA
WHrpeaneHTs!:

Abpukoc — 600 r
Caxap-100r

Bopa - 100 mn

BaHunbHbI caxap— 11
CaxapHas nyapa

MopsiLoK NPUrOTOBNEHMS

ABpHKOCHI NOMBITb, YAANNTL KOCTOYKM 1 HAape3aTb MenkUM Kybukom. MogroToBneHHbIe abprKockl CMELLATb C CaxapoM W NEPENOXUTL B KaCTPIONI, 3anuTh BOLOW, BAPUTL HA MEANEHHOM OTHE Mpu
MOCTOSHHOM NOMELLMBaHUM B TeyeHme 1 yaca, 3aTeM U3MenbyuTb Npu nomoLLy bnexHgepa. B rotoyio Maccy o6aBuTb BaHUNbHbIN Caxap W yBapUTb Ha MEANEHHOM OTHE, MPY MOCTOSHHOM
MOMELUMBAHWM B0 COCTOSHMS rycToro mope. MoaaoHbI Ans NacTuibl CMasaTb pacTUTENbHBIM MACTIOM W BbITOXUTb Ha HUX MIOPE, TONLWMHON 2-5 MM. Ha 6a3y CyLumnku ycTaHOBWTb 3amOfHEHHbIE
MOALOHbI, HAKPbITb OCHOBHOW KPbILLKO/. YCTaHOBUTL TEMMEPATYPHbIN pexumM Ha 75°C v BKMOYMTb CyLUMIKY. Bpemst npurotoBneHns COCTaBNseT OT 8 YacoB, B 3aBUCMMOCTM OT XeflaeMoi
KOHCUCTEHLMW. [0TOBYIO NacTUNy OCTYAUTb, Hape3aThb Ha KyCOYKM, CBEPHYTL B TPYOOUKM 1 NOCkINAThL CaxapHoi Nyapoi.

CIIMBOBAA NMACTUNA
WHrpeameHTbl:
Cnmea-500Tr

Men vnm caxap — 100 r

[MopsigoK NPUroTOBNEHUS

CrvBy NOMbITb, yOanMTb KOCTOYKK, A0DaBUTL caxap Uin Med W U3MenbuuTb Npy NomMoLLy 6neHgepa Ao OAHOPOAHON Macchl. [1ogaoHbI ANs NacTubl CMa3aTb PacTUTENbHLIM MACcoOM U1 BbINIOXNTb Ha
HWX Mtope, TONWMHON 2-5 MM. Ha Ba3y CyLwmmnku yCTaHOBMTb 3an0NHEHHbIE NOALOHbI, HAKPbITh OCHOBHOM KPbILLKOIA. YCTaHOBUTL TEMMEpaTypPHbI pexuM Ha 75°C 1 BKITOUMTb CyLMIKY. Bpems
MPUrOTOBNEHMNS COCTABNAET OT 8 YacoB, B 3aBMCMMOCTH OT KeNaemoi KOHCUCTEHL WM. [OTOBYK NacTUmy OCTYAWTb, Hape3aThb Ha KyCOUKM, CBEPHYTb B TPYOOUKM M NOCkINATh CaxapHOi Myapoi.



YACTKA UYX0[

e  Bcerpa BoikntovaniTe npubop nepes YMCTKOM.
e  Hukorga He norpyxaiite kopnyc ¢ MOTOPHbLIM BIIOKOM, SMEKTPOLLUHYP M BUIKY B BOAY UNK APYTYHO XKUAKOCTb. [poTupaiite Kopnyc BNaXHON TPSAMOYKON.
e He ncnonb3yiTe ans ynctkm npubopa abpasveHble MOKLME CpeacTea.
XPAHEHWE N TPAHCTIOPTUPOBKA
e  YbeauTechb B TOM, 4TO MpUBOP OTKIMKOYEH OT CETU M NMOMHOCTLIO OCTbiN. Mepes Tem, kak ydpaTtb npubop BeinonHuUTe Bee TpebosaHus pasgena YACTKA u YXOL.
o [Ind 3awwmTbl paboyeil NOBEPXHOCTU OT NOBPEXAEHWIA XpaHUTE MpUOOP B BEPTUKANbHOM MOMOXEHNM, YCTAHOBMB Ha OCHOBAHME.
e YcrnoBus XpaHeHUs:: XpaHUTb NPK MITKOCOBOM TeMMepaType 1 BiaxHOCTH Bo3ayxa He 6onee 80%. Cpok XpaHeHWs — He OrpaHnyeH.
e [lpu TpaHCMopTMPOBKe 06ECNEYNTL COXPAHHOCTb YNAKOBKY.

PEAJIM3ALINA

OcyLLECTBNISIETCS COrNacHo o0LMM NpaBuUnaM peanuaawyi TOBapoB M OkasaHus yenyr u 3akoHom «O salyumTe npas noTpeduTenei».

NPABUNA W YCNIOBWA YTUINIALIMK
YnaKoBKy, pykOBOACTBO MOMb30BATENS, @ Takke cam npubop HeobXo4UMO YTUNM3MpOBaTb B COOTBETCTBUM C MECTHOW Mporpammon mo nepepaboTke oTxomoB. He BbibpackiBaTe Takue unenus
BMECTe C 00bI4HbIM ObITOBLIM MYCOPOM.

TEXHUYECKUE XAPAKTEPUCTUKU

AnekTponuTtaHue MowHocTb Bec HeTTO / BpyTTO Pa3mepb! kopo6ku (O x LU x B)

230B ~50 'y 300 Batr 1,95 kr / 2,05 kr 268 MM X 265 MM X 240 MM

FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbIE MATEPWAIbI (®UNbTPbI, KEPAMWYECKWUE U AHTUMPUIAPHBIE NOKPbITUA, PE3UHOBBIE YNNOTHUTENW, U T. .)

[aty nsrotoBneHus npubopa MOXHO HalTX HA CEPUIHOM HOMEpE, PACcNONOXEHHOM Ha WAEHTU(UKALMOHHOM CTUKEpe Ha Kopobke u3Lenus M/Mnu Ha cTukepe Ha camom ugenuu. CepuitHbin HoMmep
COCTOMT 13 13 3HaKOB, 4-i1 1 5-11 3HaK1 0603HaYAIOT MecsiLy, 6-1 1 7-i1 0603HAYAIOT rof M3roTOBNEHNS npubopa.

lpou3BoaUTenb Ha CBOE YCMOTPeHWe 1 6e3 JOMOMHUTENbHbIX YBEAOMITEHWUA MOXKET MEHSATb KOMMMEKTALMIO, BHELHWA BUL, CTPaHy MPOM3BOACTBA, CPOK rapaHTM 1 TEXHNYECKNE XapaKTepUCTUKK
mogenu. lpoBepsiiiTe B MOMEHT MONYyYeHUs ToBapa.

Cpok cnyxBbl n3genus, npu akcnnyatalum NpoayKkLMmn B pamkax bbITOBbIX HyX[ 1 cOBMIOAEHM NpaBKUn NONb30BaHWS, NPUBEAEHHbIX B PYKOBOACTBE MO JKCNyaTaLuu, COCTaBnseT 2 (ABa) roaa co AHs
nepegaun umsgenus notpebutenio. Cpok cnyxbbl YCTAHOBNEH B COOTBETCTBAW C [EACTBYIOLMM 3aKOHOLATENbLCTBOM O 3awuTe npaB notpebutenen. M3rotoButens obpaliaeT BHUMaHWE
notpebutenei, YTo Npu cO6NIOAEHNN AAHHbIX YCIOBUIA, CPOK CAYXObl U3AENMS MOXET 3HAUUTENBHO NPEBLICUTL YKA3aHHbIM U3rOTOBUTENEM CPOK.

AKTyanbHas nHcopmMaumsa 0 CepBUCHbIX LIeHTpPax pa3MelleHa Ha canTe http://multimarta.com/

Usrotosutens:

“MARTA TRADE INC.” [ H [ c €

c/lo Commonwealth Trust Limited, P.O. Box 3321, Road Town, Tortola, United Kingdom, CoeauHexHoe Koponescteo BenukobpuraHuu u CesepHoi Mpnanoum

Mpou3sBoacTBEHHbIN hunuan:

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto MHTepHeLwHn NumuTeq

Oc. 701, 16 anapr., neitH 165, PaitH6oy Hopc Ctput, HuH60, Kutait

CoenaHo B Kutae

OpraHu3zauus, ynonHOMoYeHHas NPMHUMaTh nNpeTeH3un Ha Tep. P®/YnonHomouyeHHoe usrotosutenem nuuo: OO0 «Banepusi», P®, 188670, llenuHrpaackas obnacts, BceBonoxckuit paioH,
Tepputopusi MNP CryTHuk, ynuua LieHTpanbHasi, ctpoermne 58A, nomelyermne 419A, Ten/cakc 8(812) 325-2334

Umnoptep: OO0 "bpu3", Poccus, 194156, r. CaHkT-MNeTtepbypr, Bonbluon CamnconmeBckuin np-kT, gom 93, nutep A, nomellenue 7-H, ocuc 5, Ten/cakc 8(812)325-23-34
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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 multi-purpose socket used in conjunction with other electrical appliances.

Use only for domestic purposes according to the instruction manual. It is 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 not immerse 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 ventilation unit.

This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabilities, or lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of the appliance by a person responsible for their safety.

This product is a wind circulation heating products, at the bottom of the work in products, products are forbidden to have any foreign body of inlets can jam products, otherwise it will cause the
product direct damage or danger.

It is strictly prohibited to mobile products in the product work. It is forbidden to keep out cover ventilation products work.

Under working temperature 35-45°C do not work with the appliance longer than 72 hours running. After finishing uninterrupted work of the appliance during 72 hours, turn off the appliance, unplug
the appliance and let it cool down for 2 hours.

Under working temperature 45-55°C do not work with the appliance longer than 48 hours running. After finishing uninterrupted work of the appliance during 48 hours, turn off the appliance, unplug
the appliance and let it cool down for 2 hours.

Under working temperature 55-70°C do not work with the appliance longer than 24 hours running. After finishing uninterrupted work of the appliance during 24 hours, turn off the appliance, unplug
the appliance and let it cool down for 2 hours.

IT IS NECESSARY to 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 door in warm soapy water.
Clean the heating and ventilation with a damp cloth and wipe dry.

Dry all parts thoroughly after cleaning.
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USING THE APPLIANCE

1. Put the prepared in advance products to a removable sections. Sections for products should be placed in such way to let the air circulate freelybetween them (the regulation of height of the sections is
possible). That is why you should not put too many products to the sections and put the products on to each other.

2. Put the sections on to a power base.

3. Put the upper lid on the appliance. During drying the upper lid should always be on the appliance.

4. Plug and turn on the appliance by putting the switch to the position “ON”, the indicator light becomes red. Set the temperature of the food dryer.
Temperature mode advices:

- Herbs 35-40°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

- Marmalade 75°

5. When you finish using the appliance turn it off by putting the switch to the position "OFF". Let the products cool down. Put dried products into a container/package for keeping food and put it into a
freezer.

6. Unplug the appliance.

NOTE: For even drying result, it is recommended to change the position of trays from time to time during operation.

ADITIONAL INSTRUCTION
e  Wash products before putting 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.
Some of the fruit can be covered by its natural protective layer 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
than 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 to let them fade
If you want your fruit to smell pleasantly, you can add cinnamon or coconut swift.

DRYING VEGETABLES
Wash the vegetables.
Take out the pit and cut off the spoiled parts.
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Slice into pieces which you can place freely between the sections. - It is better to boil vegetables for about 1-5minutes and than put it to cold water and than rug dry.

STORAGE OF DRYED FRUIT
Containers for storage of the dried products should be clean and dry.

For better storage of dried fruit use glass containers with metal lids and put it into 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 even warm products into containers for its further storage

TABLE OF PREPARING THE FRUITS FOR DRYING

pieces or segments

Name Preparing Condition after drying | Duration of drying
Apricot Slice it and take out the pit Soft 13-28
Orange peel Cut it to long stripes Fragile 8-16
Pine apple (fresh) Peel it and slice into pieces or square parts Hard 6-36
Pine apple (tinned) Pour out the juice and dry it Soft 6-36
Banana Peel it and slice to round pieces (3-4 mm Crispy 8-38
thickness)
Grapes No need to cut it Soft 8-38
Cherry It is not necessary to take out the pit (you can Hard 8-26
take it out when cherry is half-dried)
Pear Peel it and slice Soft 8-30
Fig Slice it Hard 6-26
Cranberry No need to cut Soft 6-26
Peach Cut into 2pieces and take out the pit when the Soft 10-34
fruit is half-dried
Date-fruit Take out the pit and slice Hard 6-26
Apple Peel it. Take out the heart, slice it into round Soft 4-15

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

TABLE OF PREPARING VEGETABLES FOR DRYING

Name Preparing Condition after drying Duration of drying
Artichoke Cut it to stripes (3-4mm thickness) Fragile 5-13

Egg-plant Peel it and slice it into pieces (6-12mm thickness) Fragile 6-18

Broccoli Peel it and cutit, Steam it for about 3-5min) Fragile 6-20

Mushroom Slice it or dry it whole (small mushrooms) Hard 6-14

Green beans Cut it and boil till become transparent Fragile 8-26

Vegetable Slice it into pieces (6 mm thickness) Fragile 6-18

marrows
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Cabbage Peel it and cut into stripes (3mm thickness) Take out the heart | Hard 6-14
Brussels sprouts | Cut the stems into 2 pieces Crispy 8-30
Cauliflower Boil till it becomes soft Hard 6-16
Potato Slice it . boil for about 8-10min Crispy 8-30
Onion Slice it into thin round pieces Crispy 8-14
Carrot Boil till becomes soft .Shred it or slice into round pieces . Crispy 8-14
Cucumber Peel it and slice into round pieces(12mm thickness) Hard 6-18
Sweet pepper Cut it to stripes or to round pieces(6mm thickness).Take out the Crispy 4-14
heart
Piquant pepper | No need to cut it Hard 8-14
Parsley Put the leafs into sections Crispy 2-10
Tomato Peel it. Cut it into pieces or into round pieces. Hard 8-24
Rhubarb Peel it and slice it into pieces(3mm thickness) Loss of humidity in a 8-38
vegetable
Beetroot Boil it let it cool down .cut off the roots and the tops. Slice it to Crispy 8-26
round pieces.
Celery Slice it into pieces(6mm thickness) Crispy 6-14
Spring onion Shred it Crispy 6-10
Asparagus Slice it into pieces(2.5mm thickness) Crispy 6-14
Garlic Peel it and slice into round pieces Crispy 6-16
Spinach Boil till it becomes fade Crispy 6-16

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

MEAT, FISH, POULTRY AND GAME ANIMALS.

Preliminary preparing of the meat is indispensable and necessary for saving health of customer. Use meat for effective drying. It is 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

BEEF JERKY
Ingredients:
Beef — 500g.

Soy sauce — 100ml.

Spicy tomato sauce — 20g.

Seasonings

Rinse meat. Trim all visible fat from meat. Slice into 0, 5 cm thick strips. Combine all remaining ingredients in a bowl and mix with beef strips. Cover and refrigerate 6 - 8 hours or overnight. Then drain
off all excess marinade. Spread beef strips on every food tray and close the door. Set temperature to 70°C and turn on the dehydrator for 6 - 10 hours.

Use as many food trays as necessary.
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FISH JERKY
Ingredients:

Cod fillet — 500g.
Lemon juice — 50ml.
Salt - 50g.

Ground black pepper

Rinse fish. Dry on a paper towel and cut into 0, 5 cm thick strips. Combine all remaining ingredients in a bowl and mix with fish strips. Cover and refrigerate 4 - 6 hours. Then drain off all excess
marinade. Spread fish strips on every food tray of the dehydrator and close the door. Set temperature to 70°C and turn on the dehydrator for 6 - 10 hours.
Use as many food trays as necessary.

TURKEY JERKY
Ingredients:

Turkey fillet — 500 g.
Garlic - 30g.
Cognac - 50ml.
Salt — 30g.

Sugar - 20g.
Paprika powder

Rinse turkey. Dry on a paper towel and cut into 0, 5 thick strips. Fine grate garlic.

Combine all ingredients in a bowl together with turkey strips. Cover and refrigerate 4 - 6 hours. Then drain off all excess marinade. Spread turkey strips on every food tray of the dehydrator and close
the door. Set temperature to 70°C and turn on the dehydrator for 6-10 hours.

Use as many food trays as necessary.

FERMENTED MILK PRODUCTS (YOGHURT, SOUR CREAM ETC.)
Ingredients:

Milk, cream, baked milk — 1 1.

Yoghurt culture — 1 bag.

Combine ingredients in a clean bowl in proportions according to directions on the bag with yoghurt culture. Mix and pour the mixture into cups. Set one food tray to the guide of the dehydrator and place
cups inside. Close the door 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.

PROVING DOUGH

Prepare dough according to the recipe and place it into a big pan. Enamel and steel pans are mostly recommended for proving. Set one food tray to the guide of the dehydrator and place the pan with
dough inside. Close the door and set temperature to 40°C. Approximate proving time is 1 hour. Knead dough and repeat proving process if necessary.
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DRIED FRUIT AND SHELLED WALNUTS SNACK
Ingredients:

Dried apricots — 150g.

Dried prune - 150g.

Pignolia nuts — 50g.

Shelled walnuts - 50g.

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 preferable size.
Set the food tray to the guide of the dehydrator and spread snack bars inside. Close the door. Set temperature to 50 - 70°C and turn on the dehydrator for 6 — 10 hours or overnight.
Use as many food trays as necessary.

APRICOT MARMALADE
Ingredients:

Apricots — 600g.

Sugar - 100g.

Water — 100ml.

Vanilla sugar — 1g.

Sugar powder

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. Add vanilla sugar and simmer stirring
constantly until smooth and thick. Grease marmalade trays and pour 2 — 5 mm thick layer of apricot puree on the tray and cover with lid. Set temperature to 75 °C and turn on the dehydrator.
Preparation takes from 8 hours depending on the preferred thickness. Cool for 3 — 4 hours, cut into pieces, make rolls and sprinkle with sugar powder.

PRUNE MARMALADE
Ingredients:

Prunes - 500g.

Honey or sugar — 100g.

Cut stoned prunes into halves. Combine halved prunes with honey or sugar in a pot and mix with blender until smooth. Grease marmalade trays and pour 2 — 5 mm thick layer of apricot puree on the
tray and cover with lid. Set temperature to 75 °C and turn on the dehydrator. Preparation takes from 8 hours depending on the preferred thickness. Cool for 3 — 4 hours, cut into pieces, make rolls and
sprinkle with sugar powder.

CLEANING AND MAINTENANCE

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 than rug it dry.

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

Clean the heating and ventilation with a damp cloth and wipe dry.

Do not use metal brushes, abrasive and rigid purifier for cleaning the appliance, because it can damage the surface.
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SPECIFICATION

Power supply Power Net / Gross weight Gift box dimension (L x W x H)

230V ~50 Hz 300 W 1,95 kr / 2,05 kr 268 MM X 265 MM x 240 Mm

WARRANTY DOES NOT APPLY TO CONSUMABLES (FILTERS, CERAMIC AND NON-STICK COATING, RUBBER SEALS, ETC.)

Production date is available in the serial number located on the identification sticker on the gift box and/or on sticker on the device. The serial number consists of 13 characters, the 4th and 5th
characters indicate the month, the 6th and 7th 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.
Production branch:

Cosmos Far View International Limited

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

Made in China

UKR MOCIBHUK 3 EKCMNYATALYI

3AXOOU BE3MNEKH

YBaXxXHO NpouuTanTe AaHy iHCTPYKL nepea ekcnnyatauieto npunagy i 36epexits ii Ans A0BiLOK Hazani.
lMepen nepLUMM BKIHOYEHHSAM NEpeBIpTe, UM BiAMNOBIAAIOTb TEXHIYHI XapaKTepuCTUKM BUpODY, 3a3HayeHi B MapkoBaHHI, enekTpOXUBREHHIo y Balwit nokanbHin Mepexi.
BukopucToByiiTe Tinbkn B nobyToBuMX Linsx. [punag He npusHaveHui Ans NpOMUCIOBOrO 3aCTOCYBaHHS.
He BUKOpUCTOBYITE N03a NPUMILLEHHSMU.
He sanuwaiite npauotounit npunag 6e3 gornsgy.
He BMKOpMCTOBYWTE NpUNaz 3 NOLKOMKEHUM MEPEXHUM LIHYPOM abo iHLWNMM NOWKOMKEHHSMM.
CrexTe, 06 MepexHUiA LUHYP He TOPKaBCS rOCTPUX KparokK i rapsumx NOBEPXOH.
He TArHiTb, He NepekpyyynTe i He HAMOTYINTE MEPEXKHUIA LLIHYP HABKOJIO KOpMycy npunagy.
[Mpw BigKMOYEeHHi Npunagy Big MEPEeXi XMBNEHHS He TAMHITb 3a MepeXxHUiA LUHYP, 6epiTLCA TiNbKK 3a BUIIKY.
He HamaraitTecs camocTiliHO peMOoHTyBaTW npunag. [pu BUHUKHEHHI HENonagoK 3BepTanTecs 40 HANBIKYOro CEPBICHOTO LEHTPY.
BukopucTaHHs He pekoMeHZOoBaHMX JOAATKOBUX MPUHANEXHOCTEN Moxe ByTu HebesneyHum abo Npu3BecTU 40 NOLKOMKEHHS npunagy.
3aBxaw BigKNKYaTe Npunag Bif enekTpoMepexi nepes YMLLEHHAM i SKLO By HUM He KopucTyeTecs.
YBAT'A: He BukopucToByiTe npunag nob5nm3y BaHH, pakoBMH abo iHWIMX EMKOCTEN, 3an0BHEHNX BOAOH.
o (1106 YHUKHYTM BpaKeHHS eNeKTPUYHUM CTPYMOM i 3aropsiHHs, He 3aHypoiTe npunag y Boay abo iHLwi piguHu. AKWo Le Biabynocs, HeraHo BiAKMIOYITb NOTO Bif eNEeKTPOMEPEXI | 3BEPHITLCS A0
CEPBICHOTO LIEHTPY L1151 NEPEBIpKy.
o [lpunag He NpWU3HaYeHNIN ANS BUKOPUCTAHHS NIOgbMU 3 DI3MYHUMM | NCUXIYHUMKU OBMEXEHHSMN (Y TOMY YWCTTi AiTbMM), O HE MaKTb AOCBILY NOBOMKEHHS 3 AaHUM NpUnagoM. Y Takux BUnagkax
KOpUCTyBay NOBUHEH BYTH NONepeaHbO NPOIHCTPYKTOBAHWI MIOAMHOIO, LLO BIAMOBIgAE 3a NOro beaneky.
He 3anuwaiite BkntoyeHui npunag 6es Harnsgy.
BcraHoBntonTe npunag Ha piBHY, CTINKY | TEPMOCTINKY NOBEPXHIO.
3abopoHseTbesa po3bupaty, 3MiHKOBaTV ab0 HaMaraTMcs PeMOHTYBaTU NpuUnag CaMoCTiNHO.
3abopoHAETLCA HakpuBaTh Npunag abo YMoch 6roKyBaT BEHTUNALNHI OTBOPK Npunagy nig Yac noro poboTu.
3abeaneyyiTe BinbHWIA NPOCTIp HABKOIO CyLapKM Nif Yac ii poboTu He MeHLwe 5 cM 3 ycix OokiB, o6 3a6e3neunTi 4OCTATHIO BEHTUNALH.
BcraHoBnionTe i 30epirainTe cyLiapky i ii getani faneko Big mxepen Tenna (Hanpuknag, KyxoHHoi nnutu). 3abopoHseTbes nigaasaty cylwapky abo ii getani Bnnusy Temnepatypu noHag 90°C.
Mepen TUM, K BIOKMHOYMTM CyLLAPKY Bif €NEeKTPOMEPEXi, BUKMHOYITD ii KHOMKOK BKITHOYEHHS/BUKITHOYEHHS.
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He TopkanTech rapsumx NnoBepXOHb Npunagy, Wob YHUKHYTM ONiKiB, @ TaKoX CTEXTe, W06 NpaLroynil Npunag He CTUKABCS 3 3aiMUCTUMKM MaTepianamu.

3abopoHseTbCs Be3nepepBHO BUKOPUCTOBYBATH CyLlapky Oinblie 72 roguH (35-45°C). [laTu i OXONOHYTM NPOTSAroM, Sk MiHIMYM, 2 FOAVH Nepeq TUM, Sk 3HOBY BUKOPUCTOBYBATY.
3abopoHseTbes GeanepepsHO BUKOPUCTOBYBATH CyLuapky binbLue 48 roauH (45-55°C). [lath it OXONOHYTM NPOTAroM, ik MiHIMyM, 2 FOAWH Nepes TUM, SiK 3HOBY BUKOPUCTOBYBATW.
3abopoHsieTbes 6e3nepepBHO BUKOPUCTOBYBATH Cywwiapky Ginblue 24 rogut (55-70°C). [Jatvt i1 0XONOHYTU NPOTArOM, SIK MiHIMyM, 2 rOaWH Nepeq TUM, SIK 3HOBY BUKOPUCTOBYBATH.
He nepeBuwyiTe Yac poboTu, BkasaHuii B LibOMY KEPIBHULTBI.

Cywapka Ta ii feTani He NpusHaYeHi Ansg MUTTS B NOCYAOMUMHIA MaLLMHI.

BukopucTtaHHs geTanen, WO He PEKOMEHT0BaHI BUPOOHUKOM, MOXE NPU3BECTH [0 HELACHOTO BUNaAKY.

He monyckaiite, WwWob LWHYp XMBMEHHS 3BMCaB 3 kpato cTorna abo CTUKABCS 3 rapAuMMi MOBEPXHAMM.

3abopoHAETLCS 3AaBNIOBATY LLUHYP KUBMEHHS abo CTaBUTU HA HLOTO BaXxKi NpeaMeTH.

YBAT'A: Cywuapky crifj BAKOPUCTOBYBATU TiNbKi Ha TEPMOCTIVKVX NOBEPXHSX, PO3MIP NOBEPXHi MOBMHEH OYyTW HE MEHLLE NMOLLj OCHOBM CyLUAPKM.

2

NEPEA NEPLUAM BUKOPUCTAHHAM

lepeq nepLUMM BUKOPUCTAHHSIM PETENBHO BAMMIATE KPULLIKY | 3MiHHI CEKLii npunady ¢ LoAaBaHHSM MUIOHOTo 3acoby.
basy XvBNeHHs NPOTPITb BOMOIOK TKAHWHOK i Hi B IKOMY pasi He 3aHyproiTe i He 06nMBaiiTe BOAOH.

OYMLLEHHA | gornan

Y nepiog excnnyartawii perynsipHo ouuLLlainTe NoBepxHi WaLlnuiHuLi Big xupy i 6pyay. [ns uniieHHs geTanei He Crif 3acTOCOBYBATU HaxaAauHWiA nanip, kpenay, nicok Ta iHwi abpa3sveHi MaTepian,
LLIO MOXYTb 3iNcCyBaTK NOBEPXHI Npunagy.

Mepeq umiLeHHsIM 0DOB'SI3KOBO BiAKIIOUiITL NPUNag Bif enekTpomepexi. [laiTe npunaaosi LiNKoOM OXONOHYTH.

MpOTpITb 30BHILLHI NOBEPXHI MPKUIALY BOMOTOK0 raHYIPOYKOK0 3 MUKYMM 3ac000M.

[L|o6 YHUKHYTY BpaXkeHHs1 ENEKTPUYHUM CTPYMOM i 3arOpsiHHS, HE 3aHyptonTe 6aly npunagy i HarpiBanbHi eneMeHT y Bogy abo iHLi pignHu.

TEXHIYHI XAPAKTEPUCTUKU

EnexkTpoxuBneHHs MoTyxHicTb Bara HetTO / GpYyTTO Po3mipu kopo6ku (O x LW x B)

230B~50 Ty 300 Bartrt 1,95 kr / 2,05 kr 268 MM X 265 MM X 240 MM
FAPAHTIA HE NOWWPIOETLCA HA BUOATKOBI MATEPIATNU (®INbTPU, KEPAMIYHI TA AHTUMPUTAPHI NOKPUTTA, F'YMOBI YLLINIbHIOBAYI TA [HLLI)

[laTy BWrOTOBMEHHS Mpunagy MOXHa 3HAWTW Ha CepitHoMy HOMepi, PO3TallOBaHOMY Ha igeHTMdikaLiiHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy BupoGi. CepitHuii Homep
cknagaetbes 3 13 3HakiB, 4-1 i 5-11 3HaKW NO3HAYaKTb MiCALb, 6-11 i 7-1 MO3HaYatoTb PiK BUFOTOBMEHHS Npunagy.

Bupo6Huk Ha cBiit po3cyz i 6e3 [oaaTKoBMX NOBIAOMIEHb MOXeE 3MIHIOBATU KOMMMEKTALLit0, 30BHILLHINA BUrNSAA, kpaiHy BUpOBHWULTBA, TEPMIH rapaHTii | TEXHIYHI xapakTepucTuku Mogeni. MepesipsinTe B
MOMEHT OTPUMaHHS TOBapy.

BupobHuk:

Cosmos Far View International Limited

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

3pobneHo B Kutai

KAZ NTANWOANAHY BEOUbIHLIA H¥CKAYJbIK

KAYINCI3AOIK LWAPAJIAPBI

AcnanTbl nanganaHap angblHaa oCbl HYCKaymbIKTbl MYKUSIT OKbIHbI3 XKOHE KeNiH aHblKTama any yLiH cakTan KOMbIHbI3.
e AnFfallKbl KOCYy anabiHAaa OynbIMHBIH TaHOanayblHAa KePCETINreH TEXHUKATbIK cuaTTaManapbl XXeprinikTi XeniHi3aeri anekTp KopekTeHyre Conkec KeneTiHiH
TEKCEPIH|i3.
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Tek TYpMbICTbIK MakcaTTa NarvaanaHbiHbl3. Acnan eHepkacianTe KonjaHyra apHanMaraH.

>Keninik 6aybl 3aKkpiMaaHFaH Hemece 6acka 3akeiMaapbl bap acnanTtel nanganaHbaHbIs.

YKeninik 6ay eTkip LWeTTep MeH bICTbIK 6eTTepre TUMeyiH 6ankaHbI3.

>Keninik 6ayabl acnan KOpnycbiHbIH anHanacbiHa opaMaHbi3, bypamaHpl3 XeHe TapTnaHbI3.

AcnanTbl KOpeKTeHy XerniCiHeH axblpaTkaHaa xeninik 6ayael TapTnan, Tek awaaaH yCTaHbI3.

AcnanTbl 63 6eTiMeH xxeHaeyre ThipbicnaHpbl3. Akay TyblHAaFaH Xafganaa akblH opHanackaH CepBUCTIK OpTarnblKKa >XOMbIFbIHbI3.
KeHec GepinmereH KocbiMLIa Kepek-xapakTbl NanganaHcaHbl3, Kayin TeHyi Hemece acnan 3akbiMaaHybl MYMKiH.

AcnanTbl Tazanay aniblHAa XaHe OHbl NanganaHbacaHpbI3 bifFu ANEKTP XKeniaeH axblpaTbiHbI3.

HA3AP AYOAPbBIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acka biabICTapAblH KacbiHAa NanganaHb6aHbI3.

OneKTp TOK coknay XeHe TyTaHbay yLUiH acnanTbl CyFa Hemece Gacka cymbiKTbikka 6aTbipMaHbI3. Erep Byn 6ona kanca, oHbl BipaeH anekTp XenigeH axbipaTbin,
TeKcepy YLUiH CepBUCTIK OpTarbIKKa KOJbIFbIHbI3.
Acnan cduaukanblk xxaHe Ncuxukanblk WwekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipnbeci »xok agamaapMeH (COoHbIH ilWiHae 6ananapmMeH) nanganaHbinyra
apHanmaraH. byn xafgariga nanganaHyLbiHbl OHbIH KayincisairiHe xayan 6epeTiH agam angbiH ana ynpeTty Kepek.

Kocy acnantbl Kapaycbl3 kanablpMaHbi3.

AcnanTbl Teric, TypaKTbl XXOHE bICTbIKKa TO3iMAI Xepre OpHaTbIHbI3.

AcnanTbl awyra, e3repTyre Hemece e3airiHeH XeHaeyre TbipbiCyFa TbIibIM CanblHaAbl.

AcnanTbl )xabyFa Hemece XyMbIC Ke3iHOe acnanTblH XenaeTy caHplnaynapbiH OipaeHeMeH Kypcaynayfa ThibIM canbliHagbl.

KenTipriw anHanacbiHAa OHbIH, XYMbICbl BapbICbIHAA XETKINIKTI )XenaeTyai KaMTamachI3 €Ty YLUIH XaH->XafblHaH keM ereHae 5 cM epkiH KeHICTIKTi kaMTamachI3
€TiHi3.

KenTipriwTi >koHe OHbIH, BernLeKTePIH XbIy ke34epiHEH ThIC OPHATLIHbI3 XX8HEe cakTaHbI3 (Mbicanbl, ac yn nnutacol). KenTipriwTi »keHe oHbIH 6enwekTepiH 90°C-
J€EH >ofapbl TEMNepaTypaHblH 8cepiHe KangblpMaHbI3.

KenTipriwTi anekTp »eniciHeH eLwipep anabiHAa, OHbl Kocy/eLwipy TyMMeLLiriMeH eLwipiHi3.

Kynin kanmay yLwiH acnanTblH, bICTbIK 6eTTepiHe aHacnaHbl3, COHbIMEH KaTap XYMbIC iCTeN TypFaH acnanTblH TYTaHfbIL MaTepuangapra TUMEreHiH
KagaranaHbi3.

KenTipriwTi y3a4ikcia 72 caratTaH apTblK KongaHyra TbiibiM canbiHagbl (35-45°C). Kaita kongaHap angbiHaa OHbl KeM gereHae 2 carat 00Mbl CYbITbIHbI3.
KenTipriwTi y3aikcia 48 caratTaH apTblK KongaHyFa ToiibiM canbiHagbl (45-55°C). KaiTa kongaHap angbiHaa OHbl KeM AgereHae 2 cafat 00Mbl CYbITbIHbI3.
KenTipriwTi y3aikci3 48 caraTTaH apTbIK kongaHyra TeiibiM canbiHagbl (55-70°C). Kanta kongaHap angpiHAa oHbl kKeM AereHae 2 cafat 60Mbl CybITbIHbIS.

Ocbl HycKaynbIKTa KOPCETINeH XYMbIC YaKblTbiH aCblpMaHbI3.

KenTipriw neH oHbIH OenwekTepi biabIC Xyy MOLUMHECIHAE XyyFa apHanvaraH.

OHaipyLi keHec 6epmereH BenwekTepdi KONAaHy KasaTanbIM XxaFgavira akenyi MyMKiH.

KopekTeHaipy 6ayblHbIH ycTen WweTiHeH TYCIpMeHi3 Hemece bICTbIK 6beTTepre TurisbeHis. KopekteHaipy 6aybiH KbiCyFa HemMece ofaH ayblp 3aTTap KOKfa ThibIM
canblHagbl.

HASAP AYJAPbBIHbI3: KenTipriwTi Tek biCTbikka Te3iMai 6eTTepae faHa KonfaHfaH XeH, 6eTTiH MenLwepi KenTipriw HerisiHiH aymarbiHaH a3 6onmaysbl Tuic.

ANFALLUKbI NANOANAHY ANObIHOA

AnFaw KonaaHap angbiHaa KaknakTbl xaHe acnanTbiH anbiHbanbl CeKUManapbIH Xyy KypanbiH Koca OTbIpbin, MYKUST XYbIHbI3.
KopekTeHzipy HeriiH AbIMKbIN MaTaMeH CYPTiH|3 XaHe eLlKallaH cyFa 6aTbipMaHbl3 XaHe Cy KyiMaHpI3.

TA3AIJIAY XOHE KYTY

AcnanTbl Tazanap angplHaa blIFy eLWwipin OTbIPbIHbI3.
MoTopnblK 6rorbl 6ap kopnycTbl, anekTp 6ay xeHe alaHbl CyFa Hemece 6acka CyMbIKTbIKKa eLUKallaH baTbipMaHbI3. KopnycTbl AbIMKbIN MaTaMeH CYpTReH;s.
AcnanTbl Tazanay yLiH abpa3usTi Xyy KypangapblH KongaH6aHb!3.
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TEXHUKAJIbIK CUTATTAMAIJIAPDI

HeTtto / 6pyTTO .
ONeKTp KOPEKTEeHy KyaTbl canmarb Kopan enwempaepi (¥ x E x B)
230B~50 Ty 300 Batt 1,95 kr /2,05 kr 268 MM X 265 MM X 240 MM

KENNAK wWbiFblH MATEPUANOAPBLIHA (CY3IINEP, KEPAMUKAIDBIK XOHE KYIOIE KAPCbI XXABbIHObINTAP, PESUHA HbIFbISOAYbLILUTAP MEH
BACKANAP) TAPANIMAALbI.

Acnan xacany KyHiH OyibiM KopabblHAarFbl COMKECTEHAIPY CTUKEpPiIHAE XoHe/HeMece ByMbIMHbIH e3iHaeri cTukepae Tabyra 6onaabl. Cepusinbik Hemip 13 6enrigeH
Typaabl, 4-11i xaHe 5-wwi 6enri acnanTblH, acany avibiH, 6-Lbl XaHe 7-Lwi 6enri xbinbiH 6ingipeai.

©HAipyLWi acnanTblH, AM3alHbl MEH TEXHMKAnNbIK cUnaTTamanapbliH aniblH ana eckeTnen e3repTy KyKblfbliH 63iHae Kanabipaabl.

©Haipyui 3aybIT:

Cosmos Far View International Limited

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

KblTanaa xacanfaH

BLR KIPAYHILUTBA MA 3KCNNTYATALbII

MEPbI BACNEKI

Yeaxnisa npadbiTaiiLie Aafi3eHyI0 HCTPYKLLIK Nepaj; akcnnyaTalbiai npbibopa i 3axaBaeLe se Ans iHpapmaLbli j Aaneilubi.

Mepag nepLuanavaTkoBbIM YKIOUYSHHEM NpaBepLe, Ui aanaBsaaLb TOXHIYHbIA XapakTapbiCTbiki Bbipaba, NasHayaHbls Ha MapKipoyLbl, anekTpacinkaBaHHIo y Bawail nakanbHaii ceTupl.

BbikapbicToyBaiiLe Tonbki y nobbiTaBbix MaTax. Mpbl6Op He Npbi3HaYaHbl 415 NPaMbICAOBara YXKbIBaHHS.

He BbIkapbICTOYBalLE Na-3a NamsLLKaHHSAMI.

He nakigaiue npauytoubl npeibop 6es Harnsgy.

He BbIkapbICTOYBalLE NPbI6OP 3 NALIKOAXKaHbIM CETKaBbIM LUHYPOM L iHLLbIMI NALLKOMKAHHSMI.

Caubllg, kab ceTkaBbl LUHYP He KpaHayCcs BOCTPbIX KaHTaY Lii rapayblX NaBepXHsY.

He ugrHiue, He nepakpy4Baiile i He HaMOTBaiALe CETKaBbI LUHYP BaKon Kopmyca npbibopa.

Magyac agknoyaHHs Npbibopa af CeTki CinkaBaHHs He LArHiLe 3a ceTkaBbl LUHYP, BpbILecs ToMbki 3a Biganew.

He cnpabyiiue camacToitHa pamaHTaBaLb npbl6op. Mpbl Y3HIKHEHHI Henanagak 3BsapTanLecs § HanbnxalLLbl CIPBICHBI LIBHT.

BbikapbIiCTaHHe He pakameHaaBaHbIX AafaTKoBbIX Npbinafay Moxa Obllb HebSCNeYHbIM L MPbIBECL fa NallkomkxaHHs npeibopa.

3aycénbl agkntovaniLe npelbop af anekTpaceTki nepag YbICTKal, a Takcama kani Bel iM He kapbicTaeLecs.

YBAT A: He BbikapbicTOyBaliLe npbl6op nadnisy BaHHay, pakaBiH Ui iHWbIX éMicTacusy, 3anoyHeHbIX Bagon.

o [13ens nasbsraHHs napasbl ANIEKTPbIYHLIM TOKaM i Y3rapaHHsi, He anyckaile npbiOop y Baay L iHwWbIsS Bagkacyi. Kani rata agbbinocs, HeagknagHa agkntoubiLe Sro af anekTpaceTki | 3BepHeLecs
CAPBICHbI LI3HTP A5 NpaBepKi.

o [lpbibop He Npbi3HaYaHbl 47151 BbIKaPbICTAHHS NIOA3bMI 3 (i3iHbIMI | NCiXiYHbIMI abMexaBaHHAMI (y TbiM NiKy A3€LbMi), SKiS He MatoLb 4OCBEAY KapbICTaHHS Jaf3eHbIM npbibopam. Y Takix

BbINagkax KapbICTanbHik naBiHHbI ObiLb Nansap3gHe NpaiHCTPYKTaBaHbl YanaBekaMm, sikis aakasBartoLb 3a Aro bscneky.

He nakigaiue ykmtouaHbl npbibop 6e3 Harnsigy.

YcraHaynisaiiLe npbi6op Ha POyHyIo, YCTOMNiBYHO | TapMAYCTOMNIBYO NABEPXHIO.

3abapaHseuua pasbipalb, 3aMsHsLb abo cnpabaBallb YblHiLb NPbIOOP camacTomHa.

3abapaHseLila HakpbIBaLb NpbIBop i YbiM-HeDOYA3b BnakaBaLb BEHTbINALBIMHbIS agTyNiHbI NpbIGopa nagyac aro npaupl.

3absicneysariLie BOMbHYKO NPacTOpy Bakon CyLUbIAKI Nagyac sie npaLisl He MeHL 3a 5 cM 3 ycix 6akoy, kab 3abscneybllb 4aCTaTKOBYIO BEHTLIMALBIH.

YcranaynisaiiLe i 3axoyBaeLe CyLIbINKY | fie AaTani Aanéka af KpbIHL Lisnna (HanpbIknaz, KyxoHHai nniThl). 3abapaHsewua naasspraLb CyWbInKy Li ie A3Tani Y3A3esHHI0 TaMnepaTyp 3BbilL

90°C.
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Mepag TbiM K aAKMI0YbILb CYLUBIKY af SMeKTpaceTKi, BbIKMIOYbILE e KHOMKaN YKITU3HHS/BBIKITIOYIHHS.

He pakpaHaiiuecs ga rapadbix naBepxHay npbibopa, kab nasberHyupb anékay, a Takcama caubiue, kab npalyroybl npbi6op He AaTbikaycs 3 camasananbBaloybiMi MaTapbisnami.
3abaparseLiLa becnepanblHHa BbIkapbICTOYBaLb CYLLIbINKY 6onbL 3a 72 raasiHbl (35-45°C). [laub &1 acTbilb Ha npausry Sk MiHiMyM 2 raasiH nepag TbiM, SiK 3HOY BblKapbICTOYBAL|b.
3abapaHseLua becnepanbiHHa BbIKapbICTOYBaLb CyLIbINKY 60nbL 3a 48 ragsiHbl (45-55°C). [laup €1 acTbiub Ha Npauary sk MiHiMym 2 raasiH nepag TbiM, Ik 3HOY BbIKapbICTOYBaLlb.
3abapaHseLua becnepanbiHHa BbIKapbICTOYBaLb CyLbINKY 60nbl 3a 24 ragsiHbl (55-70°C). [laub €1 acTbiub Ha Npauary sk MiHiMym 2 raasiH nepag TbiM, ik 3HOY BbIKapbICTOYBaLlb.
He nepasbiLLanLie Yac npallbl, Ha3BaHbl Y raTbIM KipayHiLTBE.

Cywwblinka i ie gaTani He Npbl3Ha4aHbl ANs MbILLS Y NOCYAaMbliiHaN MaLUbIHE.

BbikapbICTaHHe 4aTansy, He pakamMeHAaBaHbIX BbITBOPLIAM, MOXa MPbIBECL|i [a HALYacHara Bbinagky.

He panyckaiie, kab cinasbl kabenb 3gicay 3 kpato Tony abo aaTtbikaycs 3 rapadbiMi naBepxHsami. 3abapaHsielilia cblickallb cinasbl kabenb abo CTaBiLb Ha Aro Lisbkkia npagMeThbl.
YBAT'A: Cylubiniky BapTa BbIKapbICTOYBaLb TONbKI HA TAPMAYCTONIBLIX MAaBEPXHAX, NaMep NaBepxHi NaBiHeH OblLb HE MEHLU NOLUYbI NaACTaBbl CYLbIIK.

NEPAL NEPLIbIM BbIKAPBICTAHHEM

* [epap nepLUbiM BbIKapbICTAHHEM CTapaHHa BbIMbIALE BeYKY i 3AbIMHbIS CeKLbli Npbibopa 3 AaAaHHEM MbliiHara CpoZKy.
+ baay cinkaBaHHs npauspblLe BiNbroTHaW TKaHiHali i Hi § sikim pase He anyckanue i He abnisaiue Bagom.

UbICTKA | Aornan

+ 3aycéab! BbIKMOYaliLe NpeI6op nepas YbiCTKan.
* Hikoni He anyckaiiLie koprnyc 3 MaTopHbIM Griokam, anekTpaLLHyp i Binky y Bafy i iHwyo Bagkaclp. Mpallipaiilie kopnyc BinbrotHam aHyykan.
* He BbIKapbICTOYBaliLe ANs YblCTKi Npbibopa abpasiyHbls MblHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

OAnekTpacinkaBaHHe MarytHacub Bec HeTa/ 6pyTa Mamepsi ckpbiHi (O x W x B)
230B~50Ty 300 Batr 1,95 kr /2,05 kr 268 MM X 265 MM X 240 MM

FAPAHTbIS HE PACMAYCIOMKBAELILA HA PACXOIHbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHBISA | AHTbINPLIFAPHBIA NAKPbILLYI, FYMOBBIA YILYbINbHANBHIKI, | IHLbISA)

[aty BbiTBOpYacLi npbibopa MOXHA 3HAMCL HA CepbIfHBIM HyMapbl, SIki 3MeLLYaHbl Ha iA3HTbIIKALBIMHBIM CThIKEPbI HA CKPbIHLbI Bbipaba i/lj Ha CTbikepbl Ha cambiM Bbipabe. CepbliHbl HyMap
cknapaelua 3 13 3Hakay, 4-11 i 5-11 3HaKi nakassaroLb MecsiL, 6-1 i 7-i nakaseatoLb rof Beipaba npbibopa.

BbiTBOpUa Ha CBaé MepkaBaHHe i 6e3 4afaTKOBbIX anaBsLUYAHHAY MOXa 3MsHSILb KaMniekTalbllo, BOHKaBbl BbIMMsd, KpaiHy BbITBOPYACLj, TOPMiH rapaHTbli i TAXHIYHbIS XapakTapbICTbiki Maaani.
lMpaBspaiLe y MOMaHT aTpbIMaHHs TaBapa.

BuiTBOpLA:

Cosmos Far View International Limited

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

3pobneHa ¥ Kirai
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