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RUS ®akTnyeckas KOMMeKTHOCTb AaHHOTO TOBApa MOXET OTNMYATLCA OT 3asiBNEHHOM B HACTOSLLEM
PYKOBOACTBE. BHMMaTENbHO NpoBEPSANTE KOMMIEKTHOCTb NPU Bblfaye ToBapa NpoaaBLoOM.

GBR Real set of the appliance could be different from listed in the User manual. Check once buy.

KAZ byn TayapbIH HaKTbl XWUHaFbl OCbl HYCKayrbIKTa XapusnaHFaHHaH 6acka 6onybl MyMkiH. CaTyLubl
Tayapabl 6epreH keaae KuHaFbIH MYKUSIT TEKCEPIH3.

UKR ®aKTnyHa KOMMNEKTHICTb JaHOro ToBapy MOXe BiAPISHATUCS Bif 3aSBMEHOI B LIbOMY MOCIOHMKY. YBaXHO
nepesipsaNTe KOMNNEKTHICTb NPpY BgaYi ToBapy NpoAaBLEM.

BLR ®akTblyHas kamnrnekTHacLb Aaf3eHara TaBapa Moxa afaposHisalLa af 3asyneHan y AaaseHbiM
AanamoxHiky. Ysaxrnisa npasspaiLe kaMnnekTHacLb nafyac BbiAadbl TaBapa npagayLom.

RUS Onucanve GBR Parts list BLR Kamnnekravpbis UKR KomnnekraLlis KAZ KomnnekTtauust

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

2. [MopaoHsbl 2. Trays 2. [apooHsbl 2. [ipooHsbl 2. Hayanap

3. basa 3. Base 3. basa 3. baasa 3. basa

4.  KHonka Bkn/Bpewms. 4. On/Time button 4. KHonka Ykn./Mac. 4. KHonka Bkn/Mac. 4. Kocy/YakpiTTa TyiMeLwiri
5. KHonka Temnepartypa 5. Temperature button 5. KHonka Tamnepatypa 5. KHonka Temnepatypa 5. Temnepatypa TynmeLuiri
6. [ucnnei 6. Display 6. [bicnnen 6. [Jucnnei 6. [ucnnei

7. TopoaoHb! Ans CyLWKK [rog, 7. Trays for drying berries 7. [MagooHbl Ang cywki arag 7. TligooHn Ans cywwiHHa arig 7. Kupektepai kentipyre

apHarFaH Hayanap

RUS PYKOBOACTBO NO 3KCMJIYATALUA

MEPbI BE3OIMACHOCTHU

BHumaTtensHo I'IpOLIMTaVITe [AHHYI0 NHCTPYKLMIO nepen 3KcnnyaTauMe17| an60pa 1 COXpaHUTE ee Ana CnpaBokK B AanbHeMLeM.

I'Iepen nepBoHa4arnbHbIM BKIMOYEHNEM NPOBEPLTE, COOTBETCTBYHOT U TEXHUYECKNE XapaKTEPUCTUKN U3LENUA, YKa3aHHbIe B MapKUPOBKE, SNMEKTPONUTaHMIO B Baluen nokansHown cetu.
HasHauenne: Cylmrnka anekTpuyeckas npegHas3HayeHa ans CyLuku OBOLLen 1 (pyKTOB, a Takke rpubos 1 Tpas.

Mcnonb3oBaTh TOMBKO B ObITOBLIX LiENsiX COrMacHo JaHHOMY PYKOBOACTBY NO akcryaTauui. Mpnbop He npeaHasHaueH Ans NPOMbILLNIEHHOTO MPUMEHEHMS.

He ucnonb3oBath BHE MOMELLEHHUIA.

He ucnonbayiite npnbop ¢ NOBPEXAEHHbIM CETEBLIM LLHYPOM WITW LPYTMMU NOBPEXAEHUSMM.

CJ‘Ie/JVITe, YTOObI CETEBRO LLIHYP HE Kacanca OCTPbIX KDOMOK U ropAYmnx I'IOBerHOCTeVI.

He TaHWTe, HE NepekpyunBanTe 1 He HamaTblBalTe CETEBON LUHYP BOKPYT kopnyca npubopa.

[Mpy OTKMHOYEHUM Npubopa OT CETU MUTAHUS HE TAHUTE 3@ CETEBOI LUHYP, GepUTECh TOMBKO 3a BUIIKY.

3anpeLLaeTcs camocToATeNbHO PpeMOHTMPOBaTL Npubop. He pasbupaiite npubop camocToATeNbHO, MY BO3HUKHOBEHUM N0BbLIX HEUCTIPABHOCTEN, @ Takke Nocre nageHus
YCTPOWCTBA BbIKMOYMTE NPUOOP M3 ANEKTPUUECKOI PO3ETKM M 0BpaTUTECh B BNMKANLLMIA CEPBUCHBIN LEHTP.

Mcnonb3oBaHue He pekoMeHAOoBaHHbIX AOMNOSTHUTENBbHbIX I'IpVIHa,El,J'Ie)KHOCTeVI MOXET ObITb ONaCHbIM UMK npunBecTn K NOBPeXAEHUI0 npm6opa.
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Bcerna oTkniovaiiTe npubop OT SNeKTpoceTU Nepes YACTKON, UnK, ecni Bbl UM He nonb3yeTech.

Bo n3bexaHune nopaxeHus SNeKTPUYECKMM TOKOM 1 BO3ropaHusi, He NorpyxanTe npubop B BOAY UK Apyrue XuakocTu. Ecnm aTo npousoLuno, HeMeANEHHO OTKITIOUNTE €ro OT 3NIEKTPOCETM 1
0bpaTuTech B CEPBUCHBIN LIEHTP ANs NPOBEPKY.

lMonagaHue Bnaru B 0TBEPCTUS BEHTUMNSALMOHHONM KaMepbl HeJonyCTUMO

Mpnbop He NpegHasHayYeH ANs UCMONb30BAHWS NIOAbMY C (UNYECKAMM M MCUXMYECKMMU OTPaHUYEHUSIMM (B TOM YWCTIe eTbMW), HE MMEILLMMM onbiTa 0BpaLLeHuns ¢ 4aHHbIM Npubopom. B Taknx
Cnyyasix nonb30BaTenb AOMKeH ObiTb NPeaBapUTENLHO MPOMHCTPYKTUPOBAH YEMOBEKOM, OTBEYAIOLLMM 3a ero 6e30nacHoCTb.

YcTaHaBnuBanTe npubop Ha POBHYI0, YCTONYMBYIO U TEPMOCTOIKYHO NOBEPXHOCTb.

3anpellaetcs pas3bupatb, U3MEHATL UMK NMbITATECA YAHUTB NPUBOP CAMOCTOSTENBHO.

3anpellaeTcs HakpbIBaTb MPUOOP U Yem-MMbo BroKMPOBaTL BEHTUNALMOHHBIE OTBEPCTHS Npubopa BO Bpemsi ero paboTsl.

Obecneunsaiite cB0H0OAHOE NPOCTPAHCTBO BOKPYT CYLLWMKM BO BpeMs ee paboTbl He MeHee 5 CM CO BCEX CTOPOH, YTOBbI 06eCneynTb JOCTaTOUHYK BEHTUNALMIO.

YCTaHaBNMBaMTE M XpaHUTe CYLUUIKY U ee AeTanm BAanM OT UCTOYHUKOB Tenmna (Hanpumep, KyXOHHOW NauTbl). 3anpeLaeTca nogBepratb CyLUMIIKY UMK ee JeTanu BO3GEeNCTBIK TeMNepaTypbl
cebiwwe 90°C.

MMepen TeM Kak OTKMIOYUTL CYLLINIIKY OT 3NIEKTPOCETH, BLIKMIOUMTE ee, HaxaB W yaepxusas kHonky BKIT/BPEMS.

He npukacanTech K ropsynM noBepxHOCTAM npubopa, UTobbl n3bexaTb OXKOroB, a Takke cneaute, 4tobbl paboTatoLmin npubop He conpukacarncs ¢ BOCNaMEHSIOLWMMIUCS MaTepUanamu.
HenpepbiBHOE 1CMOMb30BaHME CYLUNIKM HE AOIMKHO NpeBbiaTh 48 Yacos.

Cywwmnka v ee geTanu He npeHa3HaueHbl AN MbITbS B NOCYAOMOEYHON MaLLMHE.

BHUMAHWE: 3anpeluaeTcs ycTaHaBNMBATL CYLUMIKY HA BOCMIIAMEHSAKOLLMECS NOBEPXHOCTY (HAaNpUMep, Ha LepeBSHHbIN CTON UK CKaTePTb). 3anpeLiaeTcs UCnonb3oBaTh CYLLMIKY Ha CTEKMSHHbIX
CcTONax unu Apyron cteknsHHoi mebenu. Cylumnky cnegyeT ucnonb3oBaTh TOMBKO HA TEPMOCTONKUX MOBEPXHOCTSAX, Pa3Mep NOBEPXHOCTY AOIMKEH ObiTb HE MEHee NMoLaan OCHOBAHMS CYLLMIK.
HecobntogeHue ykasaHHbix Mep 6e30macHOCTM MOXET NPUBECTM K BbIXOZy Nprnbopa 13 CTPos, MOPAKEHMIO SNEKTPUHECKUM TOKOM W/ BOTOPaHUK.

NEPE[Q NEPBbIM UCMOJIb30BAHUEM

lepen nepBbIM UCMONB30BAHWEM TLLATENBHO BLIMOMTE KPBILLKY U CbeMHbIe NOAA0HBI Nprubopa ¢ Ao6aBNeHMEM MOKOLLErO CpeaCcTBa.
basy nuTaHus NpoTpuTe BNaXHOI TKAHbIO 1 HU B KOEM CITy4ae He NorpyxaiTte 1 He 06nmBaiTe BOAOMN.

NUCNOJNb3OBAHUE MPUBOPA

lMonoxwTte 3apaHee MPUroTOBNEHHbIE NPOAYKTbl HA CbeMHble MOAAOHbI. MOALOHbI AOMKHBI ObiTb NOMELLEHbI B SMIEKTPOCYLIMIIKY TakuM obpa3om, 4Tobbl BO3Lyx MOr CBOOOAHO LMPKYNMpoBaTh
Mexay HumK. MoaToMy He peKOMEHAYeTCs KnacTb Ha NoAAOHLI MHOTO NMPOAYKTOB M HaKrnadblBaTh NPOAYKTLI APYr Ha Apyra.

MPUMEYAHWUE: Bcerga HaynHaiTe 3aknagbiBaTb NPOAYKTbI C HUKHErO NOAAOHA.

YcTaHoBuMTE NOAAOHBI Ha basy.

Hakpoiite npubop KpbILLKOW U HE CHUMAMNTE €€ Ha NPOTSHKEHUM CYLLIKK.

[MopknounTe SNEKTPOCYLLNIKY K CETW SNEKTPONUTaHUS.

BknioyeHue CYLUUIIKKN ocyluecTBnAeTCA B HVI)Ke)’Ka3aHH0l7I nocnenoBaTesibHOCTU:

HaxmuTe Ha kHonky BKI/BPEMA, Ha gucnnee nosisutcs «0000»

Haxmute BKII/BPEMA ele pas, utobbl ycTaHoBUTL Bpems paboTbl. OgHo HaxaTue kHonku BKJ1/BPEMS nobaenseT ko Bpemeru 1 yac. MakcumansHoe Bpems paboTbl — 48 Yacos.
Yrobbl oTperynupoBaTh Temnepatypy, Haxmute kHonky TEMIMEPATYPA. Ha gncnnee otobpasutcs «70°C». OgHo Haxatue kHomkn TEMIMEPATYPA nobGaBnsieT k 3HaueHuo Temnepatypbl 5
rpagycos. Temnepatypa yctaHaBnvBaetcs B npegenax ot 40°C go 70°C. Mpubop HayHeT paboTaTb Nocne yCTaHOBKW TeMnepaTypbl.

- 3enexb 40°C

- Morypt/tecto 40°C

- [pubbl 50-60°C

- Oow 50-60°C

- ®pykTbl 55-70°C

- Aroabl 70°C

- Msco, peiba 65-70° C

- Mactuna - 75°C




o  [lo okoHuYaHuu pabotsl aucnnen nokaxeT “0000” u cywmnka BbiknoumuTes. OTknounNTe Npubop OT anekTpoceTw. [lanTe NpogyKTam OCTbITb, MOCME Yero NOMECTUTE UX B KOHTEMHEp ANs XpaHeH!s
MPOLYKTOB M MONOXMTE B MOPO3UITbHUK.

OOMNONHUTENBHO:

o  MotTe npogykThl nepea cyLukoit. Mepen Tem, kak NOMECTUTb UX B NPUBOp, HEOBXOAMMO BbITEPETH UX HACYXO.

e  BbipexbTe UCMOpYEHHbIE YacTH U3 MPOAYKTOB, MPW HANM4YMM TaKOBbIX.

e HapexbTe npoayKTbl Ha KyCOUKM, YTOObI MX MOXHO BbIno CBOBOAHO PasnoxuTb Ha NogAoHaX. [MTenbHOCTb CYLIKM 3aBUCKT OT TONLMHBI KYCOYKOB.

e  PekomeHOyeTCs MeHATb MOMOXEHWe NOAAOHOB KaxAble HECKONMbKO YacoB, YTOOLI BCE NPOAYKTbI NOACYLMANCE 4O XenaeMor CTeneHu, - BEPXHUA NoaaoH nomecTuts brnxe k 6ase nutaHus, a

HVKHIOIO HaBepX. Takoke MOAAOHBI C BbICYLLIEHHBIM NPOAYKTOM MOXHO yOupaTb.
MPUMEYAHUE: gnuTenbHOCTb CYLIKM, yKa3aHHas B AaHHOM PyKOBOACTBe, NpubnuautenbHa. OHa MOXeT 3aBUCETb OT TeMnepaTypbl B NMOMELEHWHU, YPOBHS BMAXHOCTW MPOAYKTOB,

TOJILMHbI KyCOYKOB.

CYLLKA ®PYKTOB:
1. HekoTopble pyKTbl MOTYT BbITb MOKPbITHI BOCKOM U 06paboTaHbl XuMuUKaTamu, B 3TOM Criydae UX 4OCTaTo4HO 064aTh KUNSTKOM, MOMbITh B XONOAHOW NPOTOYHOM BOAE M 06CYLUMTD.
2. BbIpexbTe KOCTOUKM U MCMOPYEHHBIE Y4aCTKA.
3. HapexbTe Ha Kycoukm
4. Ytobbl OpyKTbl HE NOTYCKHENM, OMYCTUTE Hape3aHHbIE KYCOUKM (OPYKTOB B HATyparbHbIA NUMOHHBIA UMW aHAaHACOBbIN COK, OCTABbTE HA HECKOMbKO MUHYT, MOCNE Yero HEMHOro NpoCyLUTe 1
BblKnagblBanTe Ha NOAAOHbI.
5. Ecnu Bbl xoTute npuaath pykTam LONOMHUTENBHBIA NPUSTHLIA apomart, 06aBbTe KOPULY UM BaHUIUH.

CYLLKA OBOLLIEM:
1. PeKOMeH,ElyETCFI 06,ElaTb OBOLUW KMNATKOM, 3aTEM MNMPOMbITb B XOJ'IO,EI,HOVI Boge n 060yLUVITb.
2. Bblpe)KbTe KOCTOYKM 1 NCNOPYEHHbIE YHaCTKN. Hape>|<bTe Ha KyCOYKM.

CYLUKA TPAB:
1. PexomeHayeTcs CyLIMTb MOMOAbIE NUCTbA 1 nobern.
2. Tlocne cyLuKu criesyeT NOMeCTUTb Tpasbl B GyMaxHbIe NaKeTbl UK CTEKNAHHbIE EMKOCTU 1 NONOXWUTbL B TEMHOE NPOXMajHoe MeCTo.

CYLLUKA Arop:
1. Tpu HeobX0ZMMOCTM MPOMOIATE AroAbI B XONOLHON NPOTOYHON BOge 1 obCyLinTe.
2. [pokonuTe kaxayto srogy B 2-3 MecCTax.
3. Ha ocHoBHOI NOALOH BbINOXUTE AONOMHUTENbHBINA CeLmMarnbHbIi CeTyaThli MOAA0H ANS CYLLKM Srog,.
4,  BbINoXuTe Ha Hero NOAroTOBMEHHbIE Arodbl.
5. YctaHoeute Temnepartypy 70°C u cywute 8-12 yacoB B 3aBUCUMOCTY OT COpTa AroA v Balumx npeanoyTeHni.

XpaHeHue cyxodpyKToB:
e  He knaguTe Ha xpaHeHue Tennble U ropsumne NpoaykThl. [laiTe UM oCTbITb.
o  EMKOCTV 4115t XpaHEHNS JOMKHbI BbITb YUCTBIMU U CyXMMM
e [Ins nyywen COXPaHHOCTW BbICYLLEHHbIX (PYKTOB PEKOMEHAYETCS MCMONb30BaTh CTEKMSHHbIE €MKOCTM C METarIM4eckMn KpbilKaMu, W XPaHWTb UX B CYXOM MPOXNTafHOM MecTe npu
Temneparype 5-20°C.
e Ha npoTseHuM NepBor HeAenu nocne BbICYLLIMBAHUS PEKOMEHAYETCS NPOBEPSTb HanM4uMe Bnarm B eMKOCTW. Ecnn oHa ecTb, 3Ha4NT NpOAYKTbI BbICYLUEHb! HEJOCTATOYHO XOPOLLO M LOMKHbI
ObITb BbICYLLUEHbI eLle pas.

PEKOMEHAALIWK NO NOArOTOBKE NPOAYKTOB K CYLUKE

MPEOBAPUTENbHAA MOATOTOBKA ®PYKTOB K CYLIKE
MpeaBapuTenbHas NoaroToBka PYKTOB K CYLLKE COXPAHSIET UX HATYpanbHbIM LIBET, BKYC U apoMar.
Hwxe npecTaBneHbl pekomMeHgaLUmuy no noaroToske PYKTOB K CyLLKe:
BosbmuTe Y4 cTakaHa coka (kenaTerbHO HaTypanbHoro). Cok JOKeH COOTBETCTBOBaTb (hpyKTaM, koTopble Bbl nogroTaBnmeaeTe k cywke. Hanpumep, Anst 610K MCMOMb3yiiTe S6M0YHbIRA COK.
CwmeluaiiTe COK C ABYMS CTakaHaMi BOZbI M NOMECTUTE B 3Ty BOAY NpeaBapuUTeNbHO 3aroToBneHHble dpykTbl. CrycTa 2 yaca BbITpUTe (PYKTLI HACYXO M MPUCTYNAIATE K CYLLKE.
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MpoayKT Ansa cywku MoaroToBka KoHcucTeHuums nocne cywku | Bpems cywiku, yac.
ABPWKOC Hapesatb nonosuHKamu, NOMOXUTb CPE30M BBEPX MArkas 13-28
AHAHAC (cBexwi) OumncTuTb, HapesaTb NOMTHUKaMM XecTkas 6-36
BAHAHBI OumncTuTb, Hape3aTb NTOMTUKAMM (TOMWMHOMN 3-4 MM) XpycTawas 8-38
B/HOIPA[ Llenukom MArkas 8-38
NHXWP Hape3saTb gonbkamu. XecTkas 6-26
BULIHA Lienukom XecTkas 8-26
rPYLUA [MouncTUTb M Hape3aTb JoNbKamu. MArkas 8-30
NMEPCUK Hapesatb nononam, BbITaLLUTb KOCTOYKY, KOrga pyKT HanonoBuHy NOLCOXHET Msrkas 10-34
ABNOKK [MouncTuTb, BbIpe3aTh CepaLeBUHY, Hape3aTb KyCoukaMu Wian NOMTUKaMu msrkas 4-15

MpumeYaHne: yKkasaHHOE BPeMS CYyLIKW SIBRSIETC NPUONM3UTENbHbIM 1 MOXET BapbupoBaThCs. JIYHbE NpeanouTeHns notpebuteneil B roToBke NPOAYKTOB MOTYT OTIMYATLCS OT OMUCAHHBIX B
[aHHoM Tabnuue.

NPEOBAPUTENBHASA MOArOTOBKA OBOLLEW K CYLIKE
e PexomeHayeTCs KMNATUTL Nepeq CyLLKoit 606bl, LUBETHYIO kanycTy, GPOKKonM, cnapxy 1 kapTodenb. MomMecTuTe 0BOLLM B KUNALLYIO Boay Ha 3-5 MuHyT. CrieiiTe BOay, YyTb NOACYLUMTE OBOLLM W
MOMECTUTE WX B SNIEKTPOCYLLIMIIKY.
e  Ecrv Bl xotuTe 106aBUTH K TakMM OBOLLAM, Kak 3enieHble 606bl, criapxa u fp., BKYC IMMOHA, MOMECTUTE VX B IMMOHHBIN COK Ha 2 MUHYT.
MpuMeYaHme: ykasaHHble COBETbI HOCAT pekoMeHaaTeNbHbIN XapakTep W He 06s3aTenbHbl K NPUMEHEHNIO.

MpoayKT Ans cywku

MoaroToBka

KoHcucTeHUMsA nocne cywwkm

Bpems cyLiku, vac.

APTULLOK Hapesatb nonockamu (TonwmHom 3-4 Mm) Xpynkast 5-13
BAKIAXAH OuncTUTL M HapesaTb NOMOCcKaMy (TOMLLMHON 6-12 MM) Xpynkas 6-18
BPOKKOINA QOuncTuTb, pasgenuTb Ha coUBETUS M 064aTb KUNSATKOM Xpynkas 6-20
PUBbI Hapesatb unu 3acyLumnTb LN KoM (Hebonbluve rpubsl) KECTKas 6-14
3E/NEHBIE BOBLI OumnCTUTB, KUNATUTL 4O NPO3PAYHOCTU 3EPEH Xpynkas 8-26
KABAYOK Hape3satb Kycoykamu (TOMLLMHON 6 MM) Xpynkas 6-18
KAMYCTA MMouncTuTb, HapesaTb Nonockamu (TONWMHON 3 MM). BbipesaTtb cepaueBuHy KECTKas 6-14
KAMYCTA BEPHOCCEJIbCKAA Paspe3satb nononam XpycraLias 8-30
LIBETHAA KAMYCTA Paspenutb Ha couBeTusi, 06aaThb KUNATKOM XecTkast 6-16
KAPTO®EIb Hapesatb kycoukamu. Kunatuts 8-10 MuHyT Xpycraas 8-30
NYK Hapesartb konbLamm (TONWMUHON 3 MM). XpycTsias 8-14
MOPKOBb Hapesatb konbLamu (TonwuHomn 3 - 5 Mm), 06aaTh KUNSTKOM XpycraLias 8-14
OryPEL [MOYMCTUTb M Hape3aTb Ha KyCOYKM (TONLMHON 12 MM) KECTKas 6-18
MEPEL| CNAIKWW HapesaTb Ha NONOCKM UMK KPYXKK (TOMLLMHOA 6 MM), BbIpe3aThb CEpALIEBUHY Xpycraas 4-14
METPYLLKA [MoMecTuTb NCTbS Ha NOAAOHSI XpycraLias 2-10
noM1aOoP [oYnCTUTB, Hape3aTb Ha KYCOYKW UIN KPYKKK XecTkas 8-24
PEBEHb MMouncTnTb M HapesaTb Ha KyCOoYkM (TONLUMHONA 3 MM) noTeps Bnaru 8-38




CBEKNA [MpoKMNATUTL, OCTYANT, OTPE3aTh KOPELLOK U BEPXYLLKY, Hape3aTb Ha KYCOUKM XpycraLias 8-26
CENbAEPEN Hapesatb Ha Kycouku (TOMNLMHOM 6 MM) XpycTawas 6-14
3ENEHBIV YK HalumHkoBaTh XpycTawas 6-10
CIMAPXA HapesaTb Ha Kycouky (TOMLLMHON 2,5 MM) XpycTawas 6-14
YECHOK [MoYnCTUTL M Hape3aTb Ha KpYyriible KYCOYKM XpycTawas 6-16

MpumeYaHne: ykasaHHOE BPEMS CyLIKW SIBRSIETC NPUONM3UTENbHbIM W MOXET BapbupoBaThCs. JIYHbIE NpeanouTeHns notpebuteneir B roToBke NPOAYKTOB MOTYT OTIMYATHCS OT OMMCAHHBIX B
[aHHoM Tabnuue.

MOArOTOBKA MACA, Pbibbl, NTULbI K CYLIKE

MpenBapuTenbHas NOAroToBKa Msca, NTULbI, pbibbl HeobxoaUMa Ans 300poBbs. [ANs CyLIKW MCNONb3YIATe HEXWUPHOE MSCO, NTULY, pbiby. PekomeHayeTcs nepeq CyLUKOiA 3amMapuHOBaTh MSICO, NTULLY,
pbiBy. ITO COXpaHUT BKyC, yObeT GonesHeTBOPHbIE BakTepumn 1 CAenaeT NPoayKTbl MArkUMK. YTOObI BbITAHYTH M3 Msica, NTULbI, PbiObl M3NULIHIOKW BRary U JOMblUe COXPaHUTL MPOAYKT, B MapuHag
HeobxoaumMo fobaBnTb COnb.

PELIENTbI

BANEHOE MACO
WHrpeameHTb!:
loBsguHa — 500 r
Coesblin coyc — 100 mn
Amxuka —20 1

Cneuym

[MopsiAoK NpUroTOBNEHUS

Msico NpoMbITb, 3a4MCTUTB OT XMpPa, NNEHOK W XWUN, Hape3aTb NONepek BOMOKOH, NnacTuHamu, TonwiuHor 0.5 cM. MogroToBneHHoe MSICO 3amMapyUHOBaTh B CMECU COEBOIO COYCa, afpKUKU, CIeLui 1
ybpaTb B XONOAMMBLHUK Ha 6 — 8 YacoB. 3aTeM CNnTb NULLHMIA MapuHag. Ha 6a3y cylumnku ycTaHoBUTb NOAAOHbI, HA HUX PABHOMEPHO Pa3noXuTh 3aMapUHOBAHHOE MSICO, HaKPbITb OCHOBHOI
KPbILUKOWA. YCTaHOBUTL TeMMepaTypHbIi pexum Ha 70°C v BKITOUNTD CyLumnky Ha 6 — 10 YacoB, B 3aBUCUMOCTY OT JKENAEMON KOHCUCTEHLMN,

KonuuyecTtBo ycTaHaBnmBaembIx NOAA0HOB 3aBUCUT OT KONMYECTBA MPOAYKTOB.

BANEHASA PbIBA
WHrpeameHTb!:

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

MepeL YepHbIA MOMOTbINA

[MopsipoK NpUroTOBNEHUS

Pbiby npombITh 1 06CYLLMTL, Hape3aTb Nonepek BOMOKOH, Bpyckamu, TonwuHomn 0.5 cm. MoarotosneHHyto peiby 3amaprHOBaTh B CMECU CONU NepLia, MMMOHHOMO Coka W yopaTh B XONOAMMBHUK Ha 4 —
6 yacos. 3aTem CNTb NULWHWIA MapyHaA. Ha 6a3y CyLnnKu yCTaHOBUTbL MOAAOHBI, HA HUX PAaBHOMEPHO PasfoXuUTb NOLTOTOBNEHHYH PbiOY, HAaKPbITh OCHOBHON KPbILLKOW. YCTaHOBWUTL TEMMepaTypHbIi
pexum Ha 70°C 1 BKMHOUMTb Cyunnky Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XenaeMoi KOHCUCTEHLMM.

KonnuecTBo ycTaHaBn1BaeMbIX NOAAOHOB 3aBMCUT OT KONUYECTBA NPOLYKTOB.

BANEHASA NTULA
WHrpeameHTsb!:

Wuaeiika (coune) — 500 r
YecHok - 30 1

KoHbsik — 50 mMn

Conb-30Tr

Caxap-20r

Manpuka, cyleHasi, MonoTas




[MopsiaoK NPUroTOBMEHMS

WHaeiky npoMbITb 1 06CYLWINTb, Hape3aTb NOMepeK BOSTOKOH, OMTUKaMW, TonwwmHoii 0.5 cm. YecHok HaTepeTb Ha Mernkoii Tepke. [1oaroToBneHHy MHAEKY 3aMapyHOBaTh B CMECH KOHbSIKA, YECHOKA,
COnu, caxapa, creuuit n ybpaTtb B XonoaunbHUK Ha 4 — 6 yacoB. 3aTeM CriuTb NULWIHWA MapuHag. Ha 6asy Cylumunku yCTaHOBUTb NOAAOHI, HA HUX PAaBHOMEPHO PasfoXMTb NOLATOTOBMEHHYH MHAEIKY,
HaKpbITb OCHOBHO KPBILLIKOW. YCTaHOBUTb TeMnepaTypHbIi pexim Ha 70°C 1 BKMOYUTL CYLLINAKY Ha 6 — 10 yacos, B 3aBUCUMOCTU OT XKeNaemoi KOHCUCTEHLMN.

KonnuecTo ycTaHaBn1BaeMbIx NOAAOHOB 3aBUCUT OT KONUYECTBA NPOLYKTOB.

KUCIIOMONOYHBIE NPOAYKThI (AOTYPT, CMETAHA, PAXXEHKA)
WHrpeameHTsb!:

OcHoBHo NpoAyKT (MOMOKO, CIIMBKM, TOMNEHOE MOMOKO) — 1 1
3aksacka ans Morypta, CmeTaHbl uni PskeHkn — 1 nakeTvk

[MopsidoK NPUroTOBMEHMS

B uncToit eMKOCTY CMeLLaTb OCHOBHOWM NPOAYKT C 3aKBACKOW B COOTHOLIEHWM YKAa3aHHOM Ha yNakoBKe C 3aKkBackoi. [OTOBYIO CMECh PasnuTb Mo cTakaHumkaM. Ha 6asy cywmnkm ycTaHoBUTb 1 NOAAOH,
Ha Heil PaBHOMEPHO PacCTaBNTb CTaKaHYWKM C NPOLYKTOM, HAKPbITh OCHOBHOW KPBILLKOW. YCTaHOBUTL TeMNepaTypHbii pexuM Ha 40°C 1 BKIIOYUTb CYLLMAKY Ha 6 — 12 Yyacos, B 3aBUCHMOCTH OT
peKkoMeHaaLuin NPOM3BOAMUTENS 3aKBACKU. [OTOBbIN NPOAYKT NOCTABUTbL B XOMOAMMBHUK Ha 3 vaca.

PACCTOWMKA TECTA

3amecTb TECTO, COMacHO BbIGPaHHOMY PELEnTy, NepenoXuTb B NOAXOASLLYIO MO AMaMeTpy CyLMIKA nocydy. OGbem nocyAbl AOIKEH ObiTh BbIGPAH C y4eTOM Nogbema Tecta. PekomeHayeTcs
MCMOMb30BaTh AMANMPOBAHHbIE UM CTaMNbHbIE EMKOCTY [11s1 paccToiiku. Ha Gasy cylmnku ycTaHoBUTb 1 MOAAO0H, Ha HEro YCTaHOBUTb EMKOCTb C TECTOM, HAKPbITb OCHOBHOM KPLILLKOIA. YCTaHOBUTL
TEMNepaTypHbIi pexum Ha 40°C 1 BKIIOYNTL CyLumnrky. OpUeHTUPOBOYHOE BPEMS PACCTOMKM, COCTABNISIET 1 Yac, MOTOM TECTO 0BMUHAETCS 1 MPOLIECC MOBTOPSIETCS.

SHEPIETUYECKUN BATOHYMK U3 CYXO®PYKTOB C OPEXAMU
WHrpeameHTb!:

Kypara—150r

YepHocnme — 150 1

Keaposbint opex — 50 1

[peukuit opex—50 1

[MopsiaoK NPUroTOBMEHMS

Cyx0ochpyKTbl NPOMbITh, MENKO HapesaTb 1 N3MeNbYMTb Npy nomowy GneHaepa. Opexu pacTonoyb B CTYMKE M cMeLwaTh ¢ PPYKTOBOI Maccoil. 3 nonyunBLUeiics Macchl chopmMmpoBaTh BaTOHUMKN
MpOoM3BOsbHOIM hopMbl. Ha 6a3y CyLumMmKku yCTaHOBUTL MOAAOH, HA HEM PaBHOMEPHO Pa3noXUTb MOMYUMBLLMECS BATOHUMKM, HAKPBITb OCHOBHOM KPbILUKOA. YCTaHOBUTbL TEMMEPaTYpHbIiA pexum Ha 50 -
70°C 1 BKNIOUMTb CyLIMNKY Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XeNaeMOon KOHCUCTEHLMM.

KonnuecTBo ycTaHaBn1BaeMbIX NOAAOHOB 3aBUCUT OT KONUYECTBA NPOLYKTOB.

MACTUNA U3 ABPUKOCA
WHrpeameHTsb!:

Abpukoc — 600 1
Caxap-100r

Bopa - 100 mn

BaHunbHbI caxap — 11
CaxapHas nyapa

[MopsimoK NPUroTOBMEHMS

ABpPUKOCHI NOMbITh, YAANNUTH KOCTOYKM 1 HApe3aTb MenkuM KybrkoM. [oarotToBneHHbIe abpuKoCkl CMeLLaTh C CaxapoM 1 NEPENoXMTb B KACTPIONIO, 3anuTb BOAOMW, BApUTb HA MEANEHHOM OrHe Npu
MOCTOSIHHOM NOMELUMBaHUK B TeYeHue 1 Yaca, 3aTeM U3MenbUMThb Npy noMoLLm bnexaepa. B rotosyto Maccy 406aBUTb BaHUMbHBIN Caxap U yBapUTb Ha MELNIEHHOM OrHe, NPy NMOCTOSHHOM
MOMELLMBAHWM B0 COCTOSHWS FyCTOro Mope. BbipesaTb noanoxky n3 neprameHta Ha 1 cm. Bonblue, Yem pasmep NoaAoHa, Tak uTo 6bl NOMy4nnuch BOPTUKN U BBINOXMTb €€ Ha OHO NOALOHA CyLUMITKM.
Moanoxky Ans NacTUibl CMasaTb PacTUTENbHBIM MacoM U BbINOXWUTb Ha HEE Niope, TONWMHON 2-5 MM. Ha 6a3y cyLunnkv ycTaHoBUTb 3anofHeHHbIe NMOAAO0HBI, HAKPbITb OCHOBHOM KPbILLKOA.
YCTaHOBUTb TEMNEPATYPHBINA PeXxiuM Ha 75°C 1 BKMIOUMTb CyLUUNKy. Bpemst npuroToBneHms coCTaBnsieT oT 8 YacoB, B 3aBMCMMOCTY OT Xenaemon KOHCUCTEHLMK. [0TOBYIO NacTuiy OCTYAUT,
Hapes3aTb Ha KyCOYKW, CBEPHYTb B TPYBOUKN 1 NOCINATh CaxapHOM nyapon.



CIIMBOBAA NMACTUNA

WHrpeameHTb!:

Cnmea-500T

Megn vnu caxap — 100 r

lMopsimoK NpUroToBMEHMS!

CnuBy NOMbITb, YAANUTL KOCTOYKM, 06aBUTL Caxap Unu Mef U U3MEeNbYUTL Npu NomoLLmu bneHaepa Ao O4HOPOAHOM Macchl. BeipesaTb NOANOXKY U3 neprameHTa Ha 1 oM. GorbLue, YeM pasmep
noagoHa, Tak 4to Obl NonyuMnuch GOPTUKM M BLINOXUTL €€ Ha AHO NoAAOHA CyLUMIKK. MoanoXKy cMa3aTb pacTUTENbHLIM MACcioOM U BbINIOXMTb Ha HEE CMIMBOBOE NHOPeE, TONLWMHON 2— 5 mM. Ha 6asy
CYLUMITKN YCTAHOBWTb 3arnONTHEHHY0 CEKLMI, HAKPbITb OCHOBHOM KPbILLKOW. YCTAaHOBUTL TEMMEPATYPHbIN pexuM Ha 75°C 1 BKIIOYMTb CYLLIWIKY OT 8 YacoB. [0TOBYH NacTumy akkypaTHO CHATb C
neprameHTa, OCTyAUTb, Hape3aTb Ha KYCOUKW, CBEPHYTb B TPYBOUKM 1 NOCINAaTb CaxapHOM Nyapon.

KonnyecTeo ycTaHaBMMBaEMbIX CEKLMIA 3aBUCUT OT Korn4ecTBa npopykToB. OT KonMyecTBa YCTaHOBMEHHbIX NOAAOHOB, TaK e MOXET MEHSTbCS BPEMs MPUrOTOBIIEHNS - YeM GOorbLue NOAAOHOB, TEM
ponblue GyneT COXHYTb nacTuia. Bo Bpemsi MpuroToBeHUs NacTusibl, HE0GX0AMMO MPOV3BOANTL POTALMIO MOLA0HOB.

YUCTKA U yYXO[

e  Bcerpa BoikntovaniTe npubop nepes YMCTKOMN.
e Hukorza He norpyxaiTe kopnyc ¢ MOTOPHbIM BIOKOM, SNEKTPOLLHYP W BUIKY B BOAY UNK APYryo XuakocTb. [poTupaiite kopnyc BNaXHON TPSAMOYKOMN.
e He ucnonbayite ans yuctku npubopa abpasmsHbie MOKOLLME CPEACTBA.
XPAHEHWE W TPAHCMNOPTVPOBKA
e  YbeauTechb B TOM, 4YTO MPMUBOP OTKIMKOYEH OT CETU M NMOMHOCTBLIO OCTbIN. Mepen TeMm, kak ybpaTtb npubop BhinonHuTe Bee Tpebosanus pasgena YACTKA n YXOL.
e YcrnoBus XpaHeHUs:: XpaHUTb NPK MITOCOBOM TeMMepaType 1 BMiaxHOCTH Bo3ayxa He 6onee 80%. Cpok XpaHeHWs — He OrpaHnyeH.
o [lpu TpaHcnopTUpoBKe 0becneunTb COXPaHHOCTb YNAKOBKY.
PEANW3ALINA: OcywwecTensieTcs cornacHo obLymm npasiiaM peannaawmm ToBapoB 1 okasaHust yenyr 1 3akoHom «O 3awymte npae noTpebuteneis.

MPABUIIA V1 YCITIOBUA YTUNU3ALINW: YnakoBKy, pyKOBOACTBO NOMb30BaTENs, a Takke cam Npubop He0BXoAMMO YyTUNN3MPOBaTh B COOTBETCTBMM C MECTHOM NPOrpamMoii No nepepaboTke 0TXOA0B.
He BbiGpacbiBaliTe Takue u3fenust BMecTe ¢ 0BbIYHbIM BbITOBBIM MYCOPOM.

TEXHWYECKUE XAPAKTEPUCTUKK

dnekTponuTaHue MowHocTb Bec HeTTO / BpyTTO Pa3mepbi kopoOku ([ x LLI x B)

230 B ~50Iy 320 Bt 2,5kr/ 2,75 kr 345 x 270 x 325 mm E H [ c €
FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbLIE MATEPUATbI (®UNbTPbLI, KEPAMWUYECKWUE U AHTUNPUIAPHBIE NOKPbLITUA, PESUHOBBIE YINIOTHUTENW, U T. [1.)
[ary usrotoBneHus npubopa MOXHO HaTU HA CEPUINHOM HOMEpE, PACMONOXEHHOM Ha MAEHTU(MKALIMOHHOM CTUKEPE Ha KOPOBKe U3aenus Wunn Ha cTukepe Ha caMmoM uagenuu. CepuitHbin Homep
cocTomT U3 13 3Hako, 4-i 1 5-i1 3Haku 0603HaYatOT MecsiLy, 6-1 1 7-it 0603HaYatoT rof, M3roToBNEHUs npubopa.
lMpon3BoauTEnNb Ha CBOE YCMOTPEHME M 6€3 JOMOMHUTENBHBIX YBEAOMITEHWIA MOXKET MEHSTb KOMMMEKTALMI0, BHELUHWA BUA, CTPaHy NMPOM3BOACTBA, CPOK rapaHTUM 1 TEXHUYECKIE XapaKTEPUCTUKN
mogenu. MpoBepsiTe B MOMEHT MOMy4eHUs ToBapa.
Cpok crnyxObl N3aenus, npu aKCTIyaTauuu NPOAYKLMM B paMmKkax BbITOBbIX Hy. 1 COBM0AeHUN NpaBun Nofb30BaHWs, NPUBELEHHbBIX B PyKOBOACTBE MO SKCMyaTauuu, CocTaBnseT 2 (ABa) roga co aHs
nepegaum nsgenus notpedutento. Cpok cnyxBbl yCTAHOBNEH B COOTBETCTBUM C AENCTBYIOLLMM 3aKOHOAATENLCTBOM O 3aluuTe npas notpebutenen. M3rotoutens obpallaet BHUMaHWe notpebutenei,
4TO NpM COBMIOAEHUM AaHHbBIX YCIIOBUI, CPOK CYXObl U3LENUS MOXET 3HAUMTENBHO NPEBLICUTD YKa3aHHbIN U3rOTOBUTENEM CPOK.
Mpogykuus Toprosor Mapku MARTA cepTdMLMPOBaHa Ha COOTBETCTBME HOPMaTUBHBIM fokymeHTaM PO (FTOCT, CHul, Hopmbl n t.0.) u TP TC.
AKTyanbHas nHcgopmMaLusa 0 CepBUCHbIX LleHTpax pa3MelleHa Ha cauTe http://multimarta.com/
OpraHu3auusi, ynonHOMOY€eHHas NPMHUMaThb NpeTeH3un Ha Tep. P®/ YnonHomoueHHoe usrotoButenem nuuo: 000 «Banepusi», PO, 188670, JleHnHrpagckas obnactb, BCeBOMOXCKNA paiioH,
Tepputopust MNP CnyTHuk, ynuua LieHTpanbHas, ctpoerne 58A, nomeluerne 419A, Ten/dake 8(812) 325-2334

UsrotoButens: Mpou3BoacTBeHHbIN dunuman: WmnopTtep:

“r;/lAgTA TRADEllL“(T?-" I -0 Box 3321 Road Town. Torola. Uned Cosmos Far View International Limited 00O "bpus", Poccus, 194156, r. CankT-MeTtepbypr,
c/o Commonwealth Trust Limited, P.O. Box , Road Town, Tortola, Unitel H H H > > _

Kingdom, "MAPTA TPE/ MHK." /O KOMMOHBEN® TPACT IAMIATEL, A/ Room 701, 16 apt, Lane 165, Rainbow North Street , Ningbo, China Bonbuwoi CamncoHneBckuii Np-kT, 4om 93, nutep A,
3321, POY[ TAYH, TOPTONA, CoenvHertoe Koponeactso BenkoGpuranman  <OCMOC ®ap Bbio VIHTeQHeLan J'Immen ) nomellenue 7-H, odme 5, Ten/cakc 8(812)325-23-34
CeBepHoit Mpnanann Od. 701, 16 anapt., neitH 165, Paitnboy Hopc CtpuT, HuHbo, Kutait
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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.

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 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 lid in warm soapy water.
Clean the heating and ventilation with a damp cloth and wipe dry.

Dry all parts thoroughly after cleaning.

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 freely between them. 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. Insert the plug of the power cord and press the power button. Press ON/TIME to switch on the drier. The display will show "0000"

5. Press ON/TIME again to set working time. One push of ON/TIME button adds 1 hour to the working time. Maximum working time - 48 hours.

6. To adjust temperature press TEMP. The display will show "70°C". One push of TEMP button adds 5°C. Temperature can be set up from 40°C to 70°C.

7. You can dry the food according to your taste and requirements. If you need to adjust the time, please press the Time/Temperature button. Time indicator will light up. Press the + or — button to
adjust




Temperature mode advices:

- Herbs 40°

- Yoghurt/Proving 40°

- Mushrooms 50-60°

- Vegetables 50-60°

- Fruit 55-70°

- Meat, Fish 65-70°

- Marmalade 70°

After timer runs off the display will show “0000” and the drier will switch off. Then please pull up the plug. Put dried products into a container/package for keeping food and put it into a freezer.

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

ADDITIONAL 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.

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

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
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Banana Peel it and slice to round pieces (3-4 mm thickness) Crispy 8-38
Grapes No need to cut it Soft 8-38
Cherry It is not necessary to take out the pit (you can take it out when cherry is half-dried) Hard 8-26
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 fruit is half-dried Soft 10-34
Date-fruit Take out the pit and slice Hard 6-26
Apple Peel it. Take out the heart, slice it into round pieces or segments Soft 4-15

TABLE OF PREPARING VEGETABLES FOR DRYING

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.

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 cut it, 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 marrows Slice it into pieces (6 mm thickness) Fragile 6-18
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 heart Crispy 4-14
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 round pieces. Crispy 8-26
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
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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 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 cover with the dehydrator’s lid. Set temperature to 70°C and turn on the dehydrator for 6 - 10 hours.
Use as many food trays as necessary.

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 cover with lid. 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 cover
with lid. 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 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.
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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 onto the base of the dehydrator and place the pan with
dough inside. Cover with lid and set temperature to 40°C. Approximate proving time is 1 hour. Knead dough and repeat proving process if necessary.

DRIED FRUIT AND SHELLED WALNUTS SNAK
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 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 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 paper 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 paper
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 weight / Gross weight Package size (L x W x H) Producer:
Cosmos Far View International Limited
230 V ~50Hz 320 W 2,5kg /2,75 kg 345 x 270 x 325 mm 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 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.

UKR NOCIBHUK 3 EKCNNYATAL|I

3AXO[W BE3NEKN

YBaXxXHO NpoumnTaiTe AaHy iHCTPYKLO nepes ekcnnyatauieto npunagy i 36epexits ii Ans A0BifoK Hazani.

lMepen nepLUMM BKIHOYEHHSAM NEepeBIpTe, UM BiAMNOBIAAI0Tb TEXHIYHI XapaKTepuUCTUKM BUpODY, 3a3HayeHi B MapkoBaHHI, eNeKTPOXUBNEHHIO Y Balwii nokanbHin Mepexi.
BukopucToByiiTe Tinbkn B nobyToBMX Linsx. [punag He npusHaveHui Ans NpOMUCIOBOrO 3aCTOCYBAHHSI.

He BUKOpUCTOBYITE N03a NPUMILLEHHSMMU.

He 3anuwaiite npauotouuin npunag 6e3 gornsgy.

He BMKOpMCTOBYITE NpUNag 3 NOLKOMKEHUM MEPEXHUM LIHYPOM abo iHLWMMM NOWKOMKEHHSMM.

CrexTe, W06 MepexHUit LUHYP He TOPKaBCS FOCTPUX KparokK i rapsumx NOBEPXOHb.

He TArHITb, HE NEPEKPYUYNTE i HE HAMOTYITE MEPEXHMI LLIHYP HABKOIO KOPMyCy npunagy.

[Mpw BigKMOYEHHi Npunagy Big MEpPeXxi XMBINEHHS He TAMHITb 3a MepPeXHUiA LUHYp, 6epiTbCA TiNbKK 3a BUIIKY.

He HamaraitTecs caMoCTiliHO peMOHTYBaTW npunag. [pu BUHUKHEHHI HENONagoK 3BepTalTecs 40 HANBNIMKYOrO CEPBICHOrO LIEHTPY.
BukopucTaHHs He pekOMeHO0BaHUX JOAATKOBUX NPUHANEXHOCTeN Moxe ByTh HebeaneyHnM abo Npu3BECTM [0 NOLIKOAXEHHS npunagy.
3aBxaw BigKnKYalTe Npunag Bif enekTpoMepexi nepes YMLLEHHSAM i SKLLO By HUM He KopucTyeTecs.

YBAT'A: He BukopucToByiTe npunag nob6nm3y BaHH, pakoBMH abo iHWIMX EMKOCTEN, 3an0BHEHNX BOAOH.

LL|o6 YHUKHYTM BpaxXeHHs ENeKTPUYHUM CTPYMOM i 3aropsiHHS, He 3aHyproinTe npunag y Bogy abo iHLi piguHn. Ao Le Bigbynocs, HeranHo BigKMIOYITL MOTO Bif eNeKTPOMEPEXi i 3BEpHITLCS 40
CEPBICHOTO LIEHTPY 115 NepeBipKy.
Mpvnag He NPU3HaYeHNI AN BUKOPUCTAHHS NIOgbMU 3 DI3UYHUMM | MCUXIYHUMKM OBMEXEHHAMN (Y TOMY YMCTTi AiTbMM), IO HE MaKTb JOCBILY NOBOMKEHHS 3 AaHUM NPUnagoM. Y Takux BUnagkax
KOpUCTyBay NOBWHEH BYTH NonepeaHbO NPOIHCTPYKTOBAHWI MOAMHOIO, LU0 BiAMOBIgaE 3a Noro beaneky.
He 3anuwaiite BkntodeHuin npunag 6es Harnsgy.
BcraHosntonTe npunag Ha piBHY, CTIKY | TEPMOCTINKY NOBEPXHIO.
3abopoHseTbesa po3bupaTty, 3MiHKOBaTV abo HaMaraTMcs PeMOHTYBATU NpuUnag CaMoCTiNHO.
3abopoHseTbes HakpuBaTh Npunag abo YMMoch 6MOKyBaTH BEHTUNALIHI OTBOPKM Npunagy nig vac noro poboTu.
3abeaneyyiTe BinbHWIA NPOCTIP HABKOIO CyLaPKM Nif Yac ii poboTu He MeHLwe 5 cm 3 ycix 6okiB, o6 3a6e3neyunTh 4OCTATHIO BEHTUNSLH.
BcraHosnionTe i 30epirainTe cyLuapky i ii getani faneko Big mxepen Tenna (Hanpuknag, KyxoHHoi nnutu). 3abopoHseTbes nigaasaty cylwapky abo ii getani Bnnusy Temnepatypu noxag 90°C.
Mepen TMM 5K BIAKMIOYMTI CYLLIMIIKY Bif €NeKTpoMepeXi, BUMKHITb Ti, HATUCHYBLUM | yTpuMytoum kHomnky BKIT/BPEMS.
He TopkaiTechb rapsumx NOBEPXOHb Npunagy, LWob YHUKHYTY OMiKiB, @ TaKoX CTeXTe, o6 NpaLiooynii npunag He CTUKaBCs 3 3aiMUCTUMK MaTepianamy.
3abopoHseTbes be3nepepsHO BUKOPUCTOBYBATH CyLLapky Ginblue 48 roguH.
He nepesuLyiTe Yac poboTu, BkasaHuii B LibOMY KEPIBHULTBI.
Cywapka Ta ii geTani He Npu3HayeHi Ansg MUTTS B NOCYAOMWIMHINA MaLLMHI.
BukopucTaHHs feTanein, Lo He peKOMEHOO0BaHi BUPOBHUKOM, MOXe NPU3BECTM 0 HELLACHOrO BUNAAKY.
He ponyckaiite, o6 LUHYpP XWUBMEHHS 3BUCAB 3 kpato CTona abo CTUKABCS 3 rapsiyumMit NOBEPXHSMM.
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o 3ab0OpOHSETLCA 30aBMIOBATM LLHYP XKUBMEHHS abo CTAaBUTU HA HbOO BaxKi NpeaMeTH.
o YBATA: Cywiapky crif BUKOPUCTOBYBATY TiNlbKW HA TEPMOCTIAKMX MOBEPXHSIX, PO3MIP MOBEPXHi NOBUHEH BYTI HE MEHLLE NIOLLi OCHOBU CYLIAPKM.

NEPE[ NEPLUAM BUKOPUCTAHHAM

lepen nepLUuM BUKOPUCTAHHSIM PETENBHO BUMMIATE KPWLLIKY i 3MiHHI NiAA0HLI Npunagy ¢ A0AaBaHHAM MUKHOro 3acoby.
Ba3sy XWBrneHHs NpOTPITb BOMOIOK TKAHWHO i Hi B SIKOMY pasi He 3aHyproiTe i He 0bnuBaiTe BOAOH.

OYULLEHHA | AOrnan

Y nepiog excnnyatawii perynsipHo oumLlainTe NoOBEpXHi WaLLMYHKL Big Xupy i Opyay. [ns unwieHHs geTaneit He Crig 3acTOCOBYBATM HaXAa4HWiA nanip, Kpeiay, nicok Ta iHwi abpasveHi MaTepiany,
L0 MOXYTb 3incyBaTV NOBEPXHI Npunagy.

Mepeq umiLeHHsIM 0DOB'SI3KOBO BiAKIIOUITL NPUNag Bif enekTpomepexi. [laiTe npunaaosi LiNKOM OXONOHYTH.

[MpoTpiTh 30BHILLHI NOBEPXHI NPUNaZy BOIOrOl0 raHYIPOYKOI0 3 MUKYMM 3ac0BOM.

LL|o6 YHUKHYTW BpaXKeHHs ENEKTPUYHUM CTPYMOM i 3arOpsiHHS, He 3aHyptonTe 6aly npunagy i HarpisanbHi eneMeHT y Bogy abo iHLUi piguHu.

TEXHIYHI XAPAKTEPUCTUKK

EnektpoxusneHHs MotyxHicte | BaraHeTtTo / 6pyTTO Poamipu kopobku (O x LU x B) Bupobhu:

Cosmos Far View International Limited

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

FAPAHTIA HE NOWWPIOETLCA HA BUOATKOBI MATEPIANU (®INbTPWU, KEPAMIYHI TA AHTUMPUTAPHI MOKPUTTA, F'YMOBI YLLINIbHIOBAYI TA [HLLI)
[laTy BWrOTOBMEHHS Mpunagy MOXHa 3HAWTW Ha CepitHoMy HOMepi, PO3TalIOBaHOMY Ha igeHTMdikaLiiHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepiliHuiA Homep
CKnapaeTbes 3 13 3HakiB, 4- i 5-1 3HaKM NO3HAYaloTh MicALb, 6-7 i 7- N03HAYal0Tb Pik BUrOTOBMEHHS Npunagy.
Bupo6Huk Ha cBiit po3cyz i 6e3 [oaaTKoBMX NOBIAOMIEHb MOXeE 3MIHIOBATU KOMMMEKTALLit0, 30BHILLHINA BUrNSA, KpaiHy BUpOBHWLTBA, TEPMIH rapaHTii | TeXHIYHI xapakTepucTuku Mogeni. MepesipsinTe B
MOMEHT OTPUMaHHS TOBapy.

KAZ NTANOANAHY BONbIHLWIA H¥CKAYJIbIK

230 B ~50ry 320 Batr 2,5kr /2,75 kr 345 MM x 270 MM x 325 MM

KAYINCI3AIK LUAPAJIAPDI

AcnanTbl NanganaHap angblHaa oCbl HYCKaymbIKTbl MYKUSIT OKbIHbI3 XKOHE KeNiH aHblKTama any yLiH cakTan KOMbIHbI3.

e AnFallKbl KOCY anabiHAa OynbIMHBIH, TaHOanayblHAA KEPCETINTEH TEXHUKATbIK cuaTTaManapbl XXeprinikTi XeniHi3aeri 3nekTp KOpekTeHyre Conkec KeneTiHiH

TEKCepIHi3. * Tek TYPMbICTbIK MakcaTTa narganaHbiHpbli3. Acrnan eHepkacianTe KofidaHyFa apHanvaraH.

>Keninik 6aybl 3aKkbiIMaaHFaH Hemece 6acka 3akeiMaapbl 6ap acnanTtbl NanganaHbaHbIs.

Keninik 6ay eTkip LWeTTep MeH bICTbIK 6eTTepre TuMeyiH 6ankaHbI3.

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

AcnanTbl KOPEKTEHY XerliCiHEH axblpaTkaHaa Xeninik 6ayapl TapTnan, Tek awagaH yCTaHpl3.

AcnanTbl 63 6eTiMeH xeHaeyre ThipblcnaHbl3. AKay TyblHAaFaH Xafaanaa akblH opHanackaH CepBUCTIK OpTarnblKKa XOMbIFbIHbI3.

KeHec GepinmereH KocbiMLLIa Kepek-XapakTbl NanganaHcaHbl3, Kayin TeHyi Hemece acnan 3akbIMaaHybl MYMKIH.

AcnanTbl Tazanay angblH4a XXeHe OHbl NanganaHbacaHpl3 bIfFK SNEKTP XKeriaeH axbipaTbiHbI3.

HA3AP AY[OAPbIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acka biabicTapAblH KacbiHAa nanganaHb6aHbI3.

o DOnekTp TOK coknay XeHe TyTaHbay YLUiH acnanTbl cyFa Hemece Backa cynbiKTbikka 6aTbipMaHbi3. Erep 6yn 6ona kanca, oHbl 6ipaeH anekTp xenigeH axblpaTbi,
TeKcepy YLUiH CEPBUCTIK OpTanbIKKa XObIfbIHbI3.

e Acnan du3mnkanbIk xxaHe ncuxukanslk WwWekTeynepi 6ap, ocbl acnanTtbl NanganaHy Taxipmbeci »xok agamgapMeH (COoHbIH, iwiHae BbananapmeH) nanganaHbinyra
apHanmaraH. byn xargarga nanganaHylwbiHbl OHbIH KayincisgiriHe xxayan 0epeTiH agam angpblH ana ympeTy Kepek.

e Kocy acnanTbl kapaycbl3 kanablpMaHbi3. ¢ ACnanTbl TEriC, TypaKTbl XXaHe bICTbIKKA Te3iMAi XXepre opHaTbIHbI3.

e AcnanTbl allyra, e3repTyre HEMece e3AiriHeH XXeHaeyre ThipblCyFa ThiNbIM CanbliHabI.
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e AcnanTbl )xabyFa HeMece >XXyMbIC Ke3iHAe acnanTblH, XengeTy caHbinaynapblH 6ipaeHeMeH Kypcaynayra TbiibiM canbiHagpl.

e KenTipriw anHanacsiHAa OHbIH, XXYMbICbl 6apbICbiHAA XETKINIKTI )XenaeTyadi kamTamachi3 eTy YLUIH XaH-XafblHaH KeM AereHae 5 cM epkiH KeHICTIKTi kKaMTaMachI3
eTiHi3.

e  KenTipriwTi >keHe OHbIH DernLweKTepiH XblNy Ke34epiHEH TbIC OPHATLIHBI3 XXOHE CaKTaHpbI3 (Mbicarbl, ac yi nnmTachkl). KenTipriwTi xxeHe oHbIH 6enwekTepiH 90°C-
[O€EH XXoFapbl TemMnepaTypaHblH, acepiHe kangblpMmaHbIi3. « KenTiprilwTi KyaT ke3iHeH axblpatnac 6ypbiH OHbl ©acbin, ycTan TypbiHpi3 BKIT/BPEMA.

e Ky#in kanmay yLiH acnanTtblH bICTbIK BeTTepiHe XaHacnaHbl3, COHbIMEH KaTap >XYMbIC iCTeN TypFaH acnanTbliH, TYyTaHFbILL MaTepuangapra TUMereHiH
KaparanaHbi3.e KenTipriwTi y3aikcia 48 caraTTaH apTblk KOngaHyFa ThibIM canbliHabl.

o KenTipriw neH oHbIH BernwekTepi biAbIC XYY MALLMHECIHAE XYYFa apHanvaraH.

e  OHgipywi keHec bepmereH BenLekTepai KongaHy xasaTanbiM XarFganra akenyi MyMKiH.

o KopekTeHgipy 6aybiHbIH yCTEeN WeTiHEH TYCipMeHi3 HeMece bICTblK 6eTTepre TUrisadeHi3. KopekrteHaipy 6aybiH KbiCyFa HEMece OfaH ayblp 3aTTap KOkofFa ThibiM
canblHagpl.

o HA3AP AYJAPbLIHbI3: KenTipriwTi Tek bICTbIKka To3iMAi 6eTTepae faHa KongaHFaH xeH, 6eTTiH, Menwepi KeNnTiprill Heri3iHiH, aymarbliHaH a3 6onmaysl Tuic.

ANFALLKbI NAMOANAHY ANbIHOA

Anfaw kongaHap angblHaa KaknakTbl XXeHe acnanTblH, anbiHbanbl Hayanap Xyy KypanbiH KOCa OTbIPbIM, MYKUSAT XKYbIHbI3.
KopeKkTeHaipy Heri3iH ObIMKbIT MaTaMeH CYpPTiHi3 XKoHe ellkalaH cyra 6GaTbipMaHbI3 XXaHe CYy KyMaHbI3.

TA3AJIAY XOHE KYTY

AcnanTbl Tazanap angbiHAa bifiFK eLwipin oTbIpbIHbI3.
MoTopnbik 6norsl 6ap KopnycTbl, anekTp 6ay xaHe awaHbl CyFa Hemece backa CyMbIKTbIKka ellkawaH 6atbipmaHbi3. KopnycTbl AbIMKbIT MaTaMeH CYPTMEHis.
AcnanTbl Tazanay yuwiH abpasuBTi XXyy KypangapblH KongaH6aHbI3.

TEXHUKAIbIK CUNNATTAMAJIAPDI

AneKkTp KopeKTeH Kyatbl Herro / 6pyTTo Kopan enwempaepi (¥ x E x B) Suaipyuwi sayeIr.
P KOpeKTeHy Y canmarsl P Aep COSMOS FAR VIEW INTERNATIONAL LIMITED
Room 701, 16 apt, lane 165, Rainbow North Street, Ningbo, China
230B~50TL 320 Batr 2,5kr/ 2,75 kr 345 x 270 x 325 Mm KbiTaina xacanfas

KEMINZIK WhbIFbIH MATEPUANOAPBLIHA (CY3FINEP, KEPAMUKANBIK XXOHE KYIOTE KAPCbI XXABbIHIbINAP, PE3VHA HbIFbI3OAYbILITAP MEH EACKANAP) TAPANMAMbI.
Acnan xacany KyHiH 6yibiM KopabblHOaFbl COKECTEHAIPY CTUKEPIHAE XaHe/Hemece ByMbIMHbIH ©3iHaer cTukepae TabyFa bonagsl. Cepusnblk HoMip 13 6enrineH Typagbl, 4-1i xoHe 5-1i 6enri
acnanTblH Xacany aiiblH, 6-Lbl XaHe 7-1Ui 6enri XbinbiH 6ingipeai.

©HaipyLli acnanTblH, Au3aitHbl MEH TEXHUKATbIK CUnaTTamanapblH angbiH ana eckeTner e3repTy KyKbifblH ©3iHAe Kanabipagb!.

BLR KIPAYHILUTBA MA 3KCNNYATALbII

MEPbI BACNEKI

Yeaxnisa npadbiTaiiLie Aaf3eHyI0 iHCTPYKLIK Nepaj; akcnnyaTalbiai npbibopa i 3axaBaeLe se Ans iHpapmaLbli j Aaneiilubi.

lMepap nepluanavaTkoBbiM YKMOYSHHEM NpaBepLie, Ui aanaBsfatoLb TAXHIYHbIA XapakTapblCTbiki Bolpaba, nasHayaHbls Ha MapKipoyLibl, anekTpacinkasaHHio y Baluait nakansHai ceTubl.

BbikapbicToyBaiiLe Tonbki ¥ nobbiTaBbix MaTax. Mpbl6Op He Npbi3HaYaHbl 4151 MPaMbICIOBara YKbIBaHHS.

He BbikapbICTOYBaiLEe Na-3a NaMALLKaHHSAMI.

He nakigaiue npauytoubl npelbop 6e3 Harnsgy.

He BbIKapbICTOYBalLEe NpbIOOP 3 NALIKOAKaHbIM CETKABbIM LLHYPOM Lji iHLIbIMI NALUKOMKAHHSMI.

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

He ugrHiue, He nepakpy4BaiiLie i He HaMOTBaLe CEeTKaBbl LUHYP Bakon kopnyca npbibopa.

Magyac agkmo4sHHs Npbibopa af CETKi CinkaBaHHS He LiSTHILE 3a CeTKaBbl LUHYP, BsipbiLecs Tonbki 3a Biganel,

He cnpabyiiue camacToitHa pamaHTaBaLb npbl6op. MNpbl Y3HIKHEHHI Henanagak 3BsapTanLecs § HanbnixalLLbl CIPBICHBI LIBHT.
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o BbikapbICTaHHE He pakaMeHaaBaHbIX 4afaTKOBbIX Mpbinagay Moxa bbilb HeBACTEeYHbIM L NpbIBECL Aa NaLLKOMKaHHS npblbopa.

o 3aycénbl agknovanLe npbibop ag anekTpaceTki nepag YbICTKal, a Takcama kani Bbl im He kapbicTaewecs.

YBAT A: He BhikapbicTOyBaliLe npbi6op nadnisy BaHHay, pakaBiH L iHWbIX éMicTacusy, 3anoyHeHbIX Bagon.

o [13ens nasbsraHHs napasbl ANEKTPbIYHLIM TOKAM i Y3rapaHHsi, He anyckaiLe npbibop y Baay L iHLWbIA Bagkacyi. Kani rata agbbinocs, HeagknagHa afkntovbiLe Aro af dnekTpaceTki i 3sepHeLecs Y
CAPBICHbI LI3HTP A5 NpaBepki.

o [lpbibop He Npbi3HaYaHbl 4115 BbIKAPLICTAHHS NHOA3bMI 3 (i3iHBIMI | NCiXiYHbIMI abMexaBaHHAMI (y TbIM iKY A3€LbMi), SKis He MatoLb AOCBEAY KapbICTaHHS faf3eHbIM npbibopam. Y Takix
BbINagKax kapbICTanbHik nasiHHbI BbiLb NansapaaHe NpaiHCTPYKTaBaHbl YanaBekaM, sikis afkassaroLb 3a Aro bscneky.

o He nakigaitue yknoyaHsl npbibop 6e3 Harnsay.

e YcranayniaiiLe npbIGOp Ha POYHYH, YCTOMMIBYHO | TAPMAYCTOMNIBYI0 NABEPXHIO.

e 3abapaHsieuua pasbipallb, 3MsHALb abo cnpabaeaLb YblHiLb NpbIGOp camacToinHa.

o 3abapaHseLilia HakpbIBaLb NpbIBOP L YbiM-HEDYA3b BrakaBaLb BEHTLINALLIAHBIA aaTyniHbl Npbibopa nagyac aro npab!.

o 3abscneysariLe BOMbHYI0 NpacTopy Bakon CyLbINKi Nagyac sie npabl He MeHL 3a 5 ¢M 3 ycix 6akoy, kab 3absacneybilb A4acTaTKoBYHO BEHTLIMSALBIN.

e YcraHaynisaiiLge i 3axoyBaeLie CylbInKy | e AaTani anéka aa KpbiHil LAnna (HanpbIknag, KyXoHHal nniTel). 3abapaxseLua naasapralb Cywbinky Ui Se AaTani Y3A3eaHHo TaMnepaTyp 3ebill
90°C.

o [lepag TbiM 5K aAKMOYbILb CYLUbLINKY a4 SNeKTPaceTKi, BbIKMOYbILE Sie, HaLCHYYLWbI | yTpbIMAiBaoybl kHonky BKI/BPEMA.

o He pakpaHaiiecs fa rapadbix naBepxHsy npeibopa, kab nasberHyLp anékay, a Takcama cadblle, kab npallytoubl NpsIbop He AaTbikayca 3 cama3ananbBatoybIMi MaTapbIsnami.

o 3abapaHselila becnepanbiHHa BbIKAPbICTOYBALb CYLUbINKY 60MbLu 3a 48 ragsiHbl.

o He nepasblilLaiLe Yac npaLbl, Ha3BaHbl Y rATbIM KipayHilTee.

e Cywbinka i se AaTani He npbl3HavaHbl AN MbILLS ¥ NOCYAaMblAHAN MaLLbIHE.

e BbikapbicTaHHe A3Tansay, He pakameHAaBaHbIX BbITBOPLAM, MOXa NPbIBECLI Aa HALLYacHara BbiNagky.

e He panyckaiue, kab cinaBbl kabenb 3Bicay 3 kpato Tony abo gaTbikaycs 3 rapadbiMi NnaBepxHaMi. 3abapaHsella cblickallb cinasbl kabenb abo CTaBiLb Ha Aro LsKkis npagMeThbl.

o YBATA: Cywbinky BapTa BblkapbICTOYBAL TOMbKI HA TAPMAYCTOMNIBLIX NABEPXHSX, NaMep NaBepPXHi NaBiHEH Obilib HE MEHLL NNOLWYbI NafACcTaBbl CyLUbIIKI.

NEPAQ NEPLbIM BbIKAPBICTAHHEM

* [epap nepLUbIM BbIKapbICTAHHEM CTapaHHa BbIMbIALE BEUKY i 3bIMHbIS NaaaoHbI Npblbopa 3 JafaHHEM MbliiHara Cpoaky.
+ baay cinkaBaHHs npauspblLe BiNbroTHaW TKaHiHali i Hi § sikim pase He anyckauue i He abnisanue Bagom.

YbICTKA 1 fOrnag

+ 3aycéabl BbIKMIOYaliLe NpeIbop nepag YbICTKa.
* Hikoni He anyckaiiLie kopnyc 3 MaTOpHbIM Griokam, aneKkTpaLLHyp i Binky y Bafy Ui iHWy Bagkacyp. Mpalipaiilie Kopnyc BinbroTHam aHy4ka.
* He BbIkapbICTOYBaliLe ANs YblCTKi Npbibopa abpasiyHbls MbIHbIS CPOJKI.

TIXHIYHbIA XAPAKTAPLICTbIKI

AnekTpacinkasaHHe MaryTHac Bec HeTa | 6pyTa Mamepbi ckpbiHi (0 x LU x B BuiTBOpUa:
IR fyTHacte HeTa ropyT Mepe! ckpbiHi (Al x LU x B) Cosmos Far View International Limited
_ Room 701, 16 apt, Lane 165, Rainbow
230B~50TL 320 Batr 2,5kr/ 2,75 kr 345 MM x 270 MM x 325 MM North Street . Ningbo, China

FAPAHTbIA HE PACMAYCIOMKBAELILA HA PACXOIHbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHBISA | AHTBINPLIFAPHBIA NAKPbILLI, FYMOBBIA YILYbINbHANBHIKI, | IHLbISA)

[aty BbITBOpYacLi npbibopa MOXHa 3HAMCLj Ha CepbliHbIM HyMapbl, SiKi 3MeLl4aHbl Ha iA3HTbIIKALbINHLIM CThIKEPbI HA CKPbIHLbI Bblpaba i/l Ha CTbikepbl Ha cambiM Bbipabe. CepblitHbl HyMap
Ccknapaelua 3 13 3Hakay, 4-11 i 5-11 3HaKi nakasBatoLb Mecsil, 6-1 i 7-i nakaseatoLb rof Bbipaba npbibopa.

BbiTBOpLA Ha CBaé MepkaBaHHe i 6e3 4afaTKOBbIX anaBsLUYAHHAY MOXa 3MsHSILb KaMnnekTalbllo, BOHKaBbl BbIMNsd, KpaiHy BbITBOPYACLj, TOPMiH rapaHTbli i TAXHIYHbIS XapakTapbICTbIKi Maaai.
MpaBsipanLie ¥ MOMaHT aTpbiMaHHs TaBapa.
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