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RUS ®akTiyeckas KoMnneKTHOCTb AaHHOrO TOBapa MOXeET OTNNYaThCs OT 3asBMNEHHON B HACcTOSILLEM pyKOBOACTBE. BHUMaTensHO
npoBepsiiTe KOMNIEKTHOCTL NPV BbiAa4e ToBapa NPOAABLIOM.

KAZ Byn TayapablH HaKTbl XUHaFbl OCbl HYCKaymnblKTa XapusnaxraHHaH 6acka 6onybl MymkiH. CaTyLbl Tayapabl bepreH kesne
KUHAFbIH MYKUST TEKCEPIHi3.

UKR ®akTi4Ha KOMNEKTHICTb AaHOro ToBapy MOXE BifPi3HATICS Bif 3a5BNEHOI B LibOMY NOCIBHUKY. YBaXHO nepesipsitTe
KOMMNEKTHICTb NPy BUAAYi TOBapY NPOAaBLiEM.

BLR ®akTblyHas kamnnekTHacL Aaf3eHara TaBapa Moxa afgpo3sHiBalua af 3asyneHait y AaaseHsIM AanamoxHiky. Ysaxnisa
npasspaiiLie KamMnrnekTHacLb nagyac Bblgadbl TaBapa npagayLom.

UZB Ushbu tovarning amaldagi majmuasi uchbu qo'llanmada ko'rsatilganidan farq gilishi mumkin. Tovar sotuvchi tomonidan berilayotgan
2 vaqtda majmuaning to'ligligini diggat bilan tekshiring.
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RUS Onucanue GBR Parts list BLR KamnnekTaupis UKR KomnnekTauis KAZ Komnnektauus

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

2. Cekumm 2. Trays 2. Cekupli 2. Cekumu 2. Cekuusinap

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

4. Kuonka Bkn/Bbikn. 4. On/off button 4. KHonka Ykn./BbIkn. 4.  Knonka Bkn/Bbikn. 4. Kocy/©w. TynmeLviri

5. Perynsarop Temnepatypbl 5. Temperature regulator 5. Parynatap tamnepatypbi 5. Perynsarop Temneparypbl 5. TemnepatypaHbl peTTeriL
6. WHaukaTopbl paboTbi 6. Lightindicators 6. IHgbikaTap npaupl 6. MHaukaTop paboTbl 6. KyMbIC nHMKaTOPLI

7. PerynsaTop BpemeHu 7. Time regulator 7. Parynatap uacy 7. Peryngtop yacy 7. YakbIT peTTeriL

MEPbI BE3OINMACHOCTH

BHumaTensHo I'IpO‘MTaVITe OaHHYI0 MHCTPYKUKIO nepen 3KcnnyaTaume17| an60pa W COXpaHUTe ee Ana CnpaBokK B AanbHemLeM.

Mepen nepeOHaYanbHbLIM BKIKOYEHWEM NPOBEPLTE, COOTBETCTBYHOT NN TEXHUYECKIE XapaKTEPUCTUKM U3LENUs, YKasaHHbIe B MApKUPOBKE, 3NEKTPONMUTaHWIO B Baluel nokansHon ceTy.
HasHauenue: Cywunka anekTpuyeckas npegHasHaueHa 4J1st CyLWwKW 0BOLLEN M (hpYKTOB, a Takke rpuboB 1 Tpas. Mcnonb3oBaTh TOMLKO B ObITOBbIX LENSX COrAacHO AaHHOMY PYKOBOLCTBY MO
akcnnyatauuu. Mpnubop He NpegHasHayeH Anst NPOMBbILLNIEHHOMO NPUMEHEHNS.

He ucnonb3oBaTh BHE NOMELLEHMUIA.

He ucnonbayiite npnbop ¢ NOBPEXAEHHbIM CETEBbLIM LLHYPOM WK APYTUMU NOBPEXAEHUSAMM.

CnepuTe, 4ToObl CETEBOM LIHYP HE Kacancst OCTPbIX KPOMOK U FOpSiuMX NMOBEPXHOCTEN.

He TaHUTe, He MepekpyymBaliTe U He HamMaTbiBaliTe CETEBOW LIHYP BOKPYT kopnyca npubopa.

[pw OTKKOYEeHMM Npubopa OT CeTU NUTaHUS HE TSHWUTE 3a CETEBOWN LUHYP, BepuUTECH TOMBKO 3a BUIKY.

3anpeLuaeTcs camocTosTeNbHO PeMOHTUpOBaTh Npubop. He pasbupaiite npubop camocTosTensHO, MPK BO3HUKHOBEHWM MKOBLIX HEMCNPABHOCTEN, a Takxke Mocne NageHus yCTponcTea
BbIKIIOYUTE MPUBOP 13 SNEKTPUYECKON PO3eTKU M 06paTUTECH B BRMKANLLINA CEPBUCHBIN LIEHTP.

/cnonb3oBaHue He peKOMEHA0BaHHbIX JOMONHUTENbBHBIX MPUHALIEXHOCTEN MOXET ObITb ONAcHbIM UM MPUBECTY K NOBpEXAEHO nprnbopa.

Bcerna oTkniovaiiTe nprubop oT SNeKTpOCeTH Nepes YNCTKOM, UK, ecnn Bbl MM He nonbayeTecs.
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o  Bo nsbexaHne nopaxeHns anekTpu4ECcKMM TOKOM M BO3rOpaHus, He norpyxaite npubop B BOAY Unu Apyrue Xugkoctu. Ecnn 910 npomsoLwno, HeMeaNEHHO OTKMKOYUTE Ero OT SNEKTPOCETH U
0bpaTuTECh B CEPBMCHBIN LIEHTP 7151 POBEPKY.

o [lonagaHue Bnarv B 0TBEPCTUS BEHTUNALMOHHON KaMepbl HEAOMYCTUMO

Mpubop He NpeaHa3HayYeH Ans UCMONb30BaHUS NIOAbMM C (PUIMYECKUMI 1 NCUXNYECKUMU OFPAHUYEHUSIMM (B TOM YMCne AETbMM), HE MMEIOLLMMI ONbiTa 0bpaLLeHuns ¢ JaHHbIM Npubopom. B Takux

cryyasx nonb3oBaTenb AOMKEH ObiTb NPeABAPUTENBHO NPOUHCTPYKTUPOBAH YENoBEKOM, OTBEYAOLLMM 3a ero 6e30MacHOCTb.

YcTaHaBnvBaiTe npubop Ha POBHYIO, YCTOMYMBYIO 1 TEPMOCTOMKYO NOBEPXHOCTb.

3anpeluaetca pa3bupatb, U3MEHSTb UMW NbITATLCS YUHUTL NPUBOP CAMOCTOATENBHO.

3anpeLuaeTcsa HakpblBaTb NpUBOp Mnu 4em-nubo BNOKMPOBaTL BEHTUNALMOHHBIE 0TBEPCTUS Npubopa Bo BpeMs ero paboTbi.

O6ecneumsalite cBOBGOAHOE MPOCTPAHCTBO BOKPYT CYLUWIKM BO BpeMs ee paboTbl He MeHee 5 CM CO BCeX CTOPOH, 4T0BbI 06ecneunTb AOCTATOUHYIO BEHTUNALMIO.

YCTaHaBnMBamTe U XpaHuUTe CyLIUNKY 1 ee AeTany BAaNM OT UCTOYHUKOB Tenna (Hanpumep, KyXOHHOM NnuTbl). 3anpeLyaeTcs noaseprath CyLINKY UNK ee AeTanu BO3AEHCTBMIO TeMnepaTypbl

cebiwe 90°C.

Mepen TeM Kak OTKMIOUMTb CYLUMIKY OT SMEKTPOCETH, BbIKIOUMTE €€ KHOMKOM BKMIOYEHUS/BLIKITIOYEHNS.

e He npukacaiTech K ropsiynm noBepXHOCTAM npubopa, 4Tobbl n3bexaTb OXOroB, a Takke crieauTe, 4tobbl paboTarowumin npubop He conpukacancs ¢ BOCNNamMeHsIioLLMMICS MaTepuanamu.

o [lpu pabote cywunkv npu Temnepatype 35-45°C HenpepbIpBOE MCMONBb30BaHKE CYLLUIKW HEe JOMKHO NPeBbIWaTh 72 Yacos. [latb npubopy OCTbITh B TEYEHWE Kak MUHUMYM 2X 4acoB Nepes Tem,
KaK CHOBa 1CMONb30BaTh.

o [lpu pabote cywunkv npu Temnepatype 45-55°C HenpepbIpBOE UCMONBE30BaHNE CYLLUIKW HE JOMKHO NpeBblwaTth 48 yacos. [Jatb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X 4acoB nepes Tem,
kaKk CHOBA 1CMOMb30BaTh.

o [lpu pabote cywmnkv npu Temnepatype 55-70°C HenpepbIpBOE UCMONb30BaHME CYLLUIKM HE JOMKHO NpeBbillath 24 Yacos. [latb Nprnbopy OCTbITh B TEYEHME Kak MUHUMYM 2X 4acoB Nepeq TeMm,
KaK CHOBa 1CMONb30BaTh.

o Cywwnka u ee geTanu He npegHasHayeHbl Ans MbITbs B MOCYA0MOEYHON MaLLMHE.

BHUMAHME: 3anpeLyaeTcs ycTaHaBnMBaTh CyLUMIIKY HA BOCMIAMEHSIOLLMECS MOBEPXHOCTM (Hanpumep, Ha AepeBsiHHbIN CTOM UK ckaTepTb). 3anpeLLaeTcs MCnonb3oBaThb CYLUMIKY Ha CTEKNAHHBIX

cTonax unm Apyron cTeknsHHon mebenu. Cylwmnky cnegyeT MCMONb30BaTh TOMbKO HA TEPMOCTONKMX NOBEPXHOCTSX, Pa3Mep NOBEPXHOCTU AOMKEH ObITb HE MeHee NMOLaan OCHOBAHWUS CYLUMIKN.

HecobntofeHue ykasaHHbIx Mep 6e30MacHOCTV MOXET NPUBECTM K BbIXOAY Npubopa 13 CTPOS, NOPaXEHWKO SNEKTPUYECKMM TOKOM /TN BO3ropaHmIo.

NEPEQ NEPBbIM UCNONMb30OBAHMUEM

o [lepen nepBbIM UCMONb30BaHNEM TLLATENBHO BLIMOWTE KPBILLKY W ChbeMHbIe CeKkLn npubopa ¢ AobaBneHuem MOLLEro cpeacTsa.
o basy nutaHus npoTpMUTE BNAXHOI TKaHbKO M HU B KOEM CIy4ae He norpyxanTe u He obrnvsaiiTe BOAOW.

UCNONb30OBAHUE NPUBOPA

o [lonoxwute 3apaHee NpPUrOTOBNEHHbIE NPOAYKTHI HA CbeMHbIE Cekummu. CekLmmn JOMmKHbI BbITb MOMELLEHbI B 3MIEKTPOCYLUMITKY TakuM 06pa3om, YTobbl BO3gyX Mor CBOGOAHO LIMPKYIMPOBaTL MEXIY
HAMK. [103TOMY HE PEKOMEHAYETCS KNacTb Ha CEKLMM MHOTO MPOAYKTOB M HakNaablBaTh MPOAYKTLI APYT Ha Apyra.

MPUMEYAHWE: Bceraa HaunHaiTe 3aknagbleaTb NPOAYKTLI C HKHEN CEKLUM.

YcTaHoBuTE CeKumm Ha 6a3y. BHYTpeHHee pacCTosiHUE MEXAY CEKLMAMM MOXET N3MEHSTLCS MyTeM NOBOPOTa cekuymm Ha 180 rpagycos.

HakpoiiTe npubop KpbILLKOA 1 HE CHUMAITE ee Ha MPOTSHKEHWM CYLLKN.

MMogknounTe SMEKTPOCYLLNIKY K CETW SNEKTponuTaHus. Haxmute Ha kHonky Bkn/Bbikn.

Bems no ymonuanuto 8 yacos, Temenparypa no ymonyanuio 35°C. OTperynupyneT BpeMsi, Haxas KHOMKY «BpeMsi». C MOMOLLIO KHOMOK «+», «=» YCTaHOBUTE HEOBX0aMOe Bpems.
[insi perynupoBkx TemenepaTtypbl HaxmuTe kHomky «t°». C NoMOLLbO KHOMOK «+», «=» yCTaHOBUTE HEOOXOAMYI0 TeMnepaTypy.

— 3eneHb 35°C

—  Worypr/tecto 40°C

—  [pubbl 50-55°C

— Osowm 50-55°C

—  Opykrbl - 55-60°C

—  Msco, peiba 65-70° C




o [1o OKOHYaHWUK CYLLKW BbIKIOUMTE NpUbOp, HaxaB Ha kHonky Bkn/Boikn. OTkmiounte npubop oT anekTpoceTu.

e [laifTe npoayKkTam OCTbITb, NOCHE Y€r0 MOMECTUTE WX B KOHTEMHEP [J1st XpaHEHWS! POLYKTOB U MOMNIOXUTE B MOPO3UIbHYK.
JOMNONHUTENBHO:

o  MotiTe npoaykTbl nepep cyLikoi. Mepen Tem, kak NOMeCTUTb UX B Npubop, HEOGXOAMMO BbITEPETbL UX HACYXO.

e  BblpexbTe 1CMOpYEHHbIE YaCTy 13 MPOAYKTOB, MPU HaNM4MM TaKoBbIX.

o [lopexbTe NPOLYKTbl HA KYCOYKH, YTOBBI X MOXHO BbINo cBOBOAHO PasnoXMTb Ha CeKLMsX. [JnUTENbHOCTD CYLLKM 3aBUCUT OT TOMLLUMHBI KYCOUKOB.
[ ]

PexoMeHayeTCs MeHsTb MONOXEHMe CeKLMIA Kax/ble HECKONbKO YacoB, YToBbl BCe NPOMYKTbI MOACYLIMINCL [O XEeNnaeMoi CTENEHM, - BEpXHIO CEKLMIo NoMecTUTb Bniuke k 6ase nuTaHus, a
HXKHIOK HaBepX. Tak e CEeKLMM C BbICYLLIEHHbIM MPOAYKTOM MOXHO yOMpaTh.

MPYMEYAHWE: onuTenbHOCTb CyLIKM, Yka3aHHash B JaHHOM PYKOBOACTBE, NpubnuautenbHa. OHa MOXET 3aBUCETb OT TeMNepaTypbl B MOMELLEH M, YPOBHS BNAXHOCTW MPOAYKTOB, TOMLLMHbI KyCOYKOB.

CYLLKA ®PYKTOB:

1. HekoTopble (pyKkTbl MOTYT GbITb NOKPLITHI BOCKOM M 06paboTaHbl XuMukaTamu, B 3TOM Cryyae Ux 4OCTaTouHO 064aTh KUMSTKOM, MOMbITh B XOMOAHOW NPOTOYHON BoAe U 0BCYLINT.
2.  BblpexbTe KOCTOUKM 1 MCMIOPYEHHBIE Y4aCTKM.

3. TlopexbTe Ha Kycoukm
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Uto0bl (PpyKTbI HE NOTYCKHENM, OMYCTUTE Hape3aHHbIE KyCOUKW (DPYKTOB B HATypambHbIA MMMOHHbIA WA aHaHACOBbIA COK, OCTABbTE HA HECKONBbKO MWHYT, MOCTEe YEro HEMHOMO NPOCYLUMTE W
BblKIaablBaiTe Ha CeKLuu.

5. Ecnu Bbl xotuTe npugats pykTam SONOMHUTENbHbIA NPUSTHBIN apomaT, 4o6aBbTe KOpULY U BaHWUMMH.

CYLLKA OBOLLEW:
1. PekomHzyeTcs 06aaTh OBOLLYW KUMSTKOM, 3aTEM NPOMbITh B XOTOAHOW BOAE W 0BCYLLMTB.
2. BoblpexbTe KOCTOUKM 1 MCNIOPYEHHBIE y4acTku. MopexbTe Ha KyCouKM.

CYLLKA TPAB:
1. PekomeHayeTcs CyLLUTb MOMoble NUCTbA M noberu.
2. Tlocne cyLwuku creayeT NOMeCTUTL Tpasbl B GyMaxHble NaKeTbl UMK CTEKNSHHbIE EMKOCTM 1 MOMOXUTL B TEMHOE NPOXNaAHOE MeCTO.

XpaHeHue cyxodpyKToB:
® He knaguTe Ha XpaHeHWe TENNbIE U ropsiuMe NPoayKThl. [JanTe UM OCTbITh.
® EMKOCTM 7151 XpaHEHNS! BOIKHbI ObITb YNCTBIMU 1 CYyXUMN

® [Ins nydlweil COXPaHHOCTW BbICYLUEHHBIX (DPYKTOB PEKOMEHAYETCS WCMONb30BaTh CTEKMSHHBIE EMKOCTM C METariMyYeckMMi KpblKamu, W XpaHWUTb UX B CyXOM MPOXMafHOM MecTe npu
Temnepartype 5-20°C.

® Ha npoTsikeHWUM NepBoit HeJenm Noche BbiCyLIMBAHUS PEKOMEHOYETCS MPOBEPSTL HANMYME Briar B eMKOCTU. ECiv OHa ecTb, 3HAUMT NPOAYKTLI BbICYLLEHbI HEAOCTATOYHO XOPOLLO M JOMKHbI BbiTh
BbICYLLEHbI eLLe pas.

PEKOMEHOALWKX NO NOArOTOBKE NMPOAYKTOB K CYLUKE

NPEABAPUTEJIbHAA MOArOTOBKA PYKTOB K CYLIKE
® [IpeaBapuTenbHast NOAroToBka (PYKTOB K CYLLKE COXPAHAET UX HATyparibHbIf LBET, BKYC M apoMar.
Hwxe npefcTaBneHbl peKoMeHgaLmm no noarotoske pyKToB K CYLLKE:

°
® BosbmuTe Y4 cTakaHa coka (kenatenbHo HaTypanbHoro). Cok 4OmKEH COOTBETCTBOBATL (hpyKTaM, koTopble Bbl noarotaBnmeaeTe K cywwike. Hanpumep, ans S6mok Mcnonb3ayite S0noyHbIi COK.
® (CwmelailTe COK C AByMSs CTakaHaMu BOZb! M MOMECTUTE B 3Ty BOAY NPeBapUTENbHO 3aroTOBNEHHbIE PpyKTbI. CycTs 2 Yaca BbITpKUTe PYKTbl HACYXO M NPUCTYMANTE K CYLLKE.

Mpoaykr MoaroToeka KoHcucTeHums Bpems cywiku,
Ans CyLWKK nocre CyLKu yac.
AEPUKOC Hapesatb nonosm::;wpw)é MOMOXNUTb CPE3OM I 13-28



AHAHAC

(cBexwi) OumncTUTb, HapesaTb NOMTUKAMK XecTkas 6-36
EAHAHb| OumcTutb, Hapesa;t:“n;lh\gmxamm (TonwwmHomn XpycTAlLias 8.38
BUHOTIPAL Llenvkom Msrkast 8-38
NHXP Mope3saTb AonbKamu. XecTkast 6-26
BULLHA Llenmkom XecTkas 8-26
Pyl [MoYncTUTL M NopesaThb LOSbKkaMu. MATkas 830
e o s o
SENOKI MouncTuThb, BbIpe3aTh CEPALEBMHY, HApe3aTb vsirkas 415

KyCO4YKamu unn noMTuKkamu

MpuMeyaHue: ykasaHHOE BpeMs CyLKM SBNSETCS NMpuBNW3UTENbHBIM U MOXET BapbupoBaThes. JIMuHble npeanoyTeHns notpebuTeneil B roToBke MPOAYKTOB MOMYT OTAMYATbCA OT OMMCAHHBIX B
AaHHom Tabnuue.

NPELBAPUTENBHASA MOArOTOBKA OBOLLE K CYLIKE
®  PekomeHayeTcs KUNATUTL Nepef CyLkoi 6o0bl, LBETHYHO kanycTy, GPOKKONK, cnapxy U kapTodiens. MoMecTuTe 0BOLLYM B KUNALLYIO BOAY Ha 3-5 MuHYT. CrieiiTe BoAy, YyTb NOACYLUNTE OBOLLM U
MOMECTUTE WX B 3MEKTPOCYLLMIIKY.
®  Ecnu Bl xoTuTe [00aBUTb K TakuM OBOLLAM, kak 3enieHble 606bl, criapa v p., BKYC NIMMOHa, MOMECTUTE WX B JIMMOHHbII COK Ha 2 MUHYT.
MpumeyaHue: ykasaHHble COBETbI HOCAT PEKOMEHAATENbHbIN XapakTep 1 He 06513aTeNbHbI K MPUMEHEHMIO.

Mpoaykr MoaroToeka KoHcucTeHums Bpems cywiku,
ANSA CYLIKN nocne CyLku yac.
APTWLLOK Hape3saTtb nonockamu (TonwuHomn 3-4 Mm) Xpynkas 5-13
BAKIAMKAH S:;crmb 1 HapesaTb nonockamu (TonLMHoON 6-12 XpymKas 6-18
EPOKKOMM OumncTuTb, Pa3anuTbL Ha CoLBeTUS U 06aaTh XpynKas 6-20

KANSATKOM
PVEL| Ir-ip?A%iT)aTb WUNN 3aCyLINTb LIENMKOM (Hebonbluve KECTKAS 6-14
3ENEHbLIE BOBbI OuMCTUTb, KUNATUTL 4O NPO3PAYHOCTU 3EPEH Xpynkas 8-26
KABAYOK lMopesatb Kycoukamu (TOMLLMHOM 6 MM) Xpynkast 6-18
KAMYCTA MoyncTuTb, Hape3aTb NONOCKaM (TOMLMHONA 3 MM).
XecTKas 6-14
Buipesatb cepaLesury
N Paspesartb nornonam Xpycraas 8-30
BPIOCCENbCKAS P PYCTALL
KecTkas 6-16

LUBETHAA KAMYCTA Pa3geenntb Ha cougeTns, 06a4aTh KUNATKOM



KAPTOO®EIb Mope3satb kycoukamu. Kunatutb 8-10 MUHYT XpycTaLas 8-30
YK Hapesartb konbLamm (TONLWMHON 3 MM). Xpycraiias 8-14
MOPKOBb Hapesartb konbLamm (TonwmHon 3 - 5 Mm), 06aathb XpycTALAS 8-14
KNNSATKOM
OrYPEL] “FIII'C\JA‘;MCTVITb 1 nopesatb Ha KyCOUKM (TOMLLMHOM 12 KECTKAS 6-18
MEPEL| CIIATKA lMope3aTb Ha NOMOCKM AN KPYXKKN (TOMLLMHON 6 MM), XpycTALAS 414
BbIpe3aTh CEpPALIEBUHY
METPYLIKA MOMECTUTb IUCTbSA B CEKLMM Xpycrawas 2-10
noMmnaor lMouncTUTb, NOpesath Ha KYCOUKM UL KPYXKN XecTkas 8-24
PEBEHb MMOYMCTUTB M NOPE3aTh Ha KyCOYKM (TOMWMHON 3 MM) noTeps Bnaru 8-38
CBEKNA [MpOKMNATUTb, OCTYANTb, OTPE3ATb KOPELLOK 1 XpyCTSLAS 8-26
BEPXYLLKY, NMOPE3aThb Ha KyCOUKM
CENbAEPEWN lMopesaTb Ha KyCOUKM (TONLLMHOM 6 MM) Xpycrawas 6-14
3ENEHBIN NYK HawwwHkoBaTh Xpycrawas 6-10
CMNAPXA Mope3aTb Ha KyCOYKM (TONLMHOMN 2,5 MM) XpycTawas 6-14
YECHOK MouncTUTb M NopesaTh Ha KPYrmble KyCOuKM XpycTawas 6-16

lpumeYaHne: yka3aHHOE BPEMS CYLUKM SBNAETCS npubnmanTenbHbIM W MOXET BapbupoBaThbCs. JIMuHble npeanoyTeHus notpebutenein B roToBKe MPOLYKTOB MOMYT OTAMYATbCS OT OMMCAHHBIX B
AaHHom Tabnuue.

MOAOrOTOBKA MACA, PbIBbl, NTULIbI K CYLLKE

MpenBapuTenbHas NoAroToBka Msica, NTULbI, pbibbl HeobXoAMMa ANs 300POBbS. [ns CyLKM UCMONb3YIATE HEXUPHOE MSICO, NTULY, PbiBy. PekoMeHayeTcs Neper CyLIKoi 3aMapyHOBaTb MSICO, MTULY,
pbiBy. 3TO coxpaHuT BKyC, yObeT BonesHeTBOPHbIE bakTepun 1 caenaeT NPOAYKTbl MArkUMU. UTOBbI BbITAHYTL U3 MsACa, NTULbI, PbiObl M3NULLHIOKW BRary W JOMbLUe COXPaHUTb NPOAYKT, B MapuHag
Heobxogumo J00aBUTb COMb.

PELENTDI

BANEHOE MACO
WHrpeamneHTsb!:
loBsgmHa — 500 1
Coesblit coyc — 100 mn
Apxuka —20 1

Cneuum

MopsifoK NPUroToBNEHMS

Msico NpoMBITb, 3a4MCTUTL OT XWUPa, MNEHOK W XWM, Hape3aTb Nonepek BOMOKOH, NnacTuHamm, TontwmHoi 0.5 cM. MNoaroToeneHHoe MACO 3aMapUHOBATL B CMECU COEBOIO COYCa, iKUK, CreLui n
ybpaTb B xonoaunbHuK Ha 6 — 8 yacos. 3aTem CNTL NULWHMIA MapuHag. Ha 6asy CyLmmnku yCTaHOBMTb CEKLWM, HA HUX PABHOMEPHO Pa3NoXMTb 3aMapiHOBAHHOE MSICO, HAaKPbITb OCHOBHOW KPbILLKOW.
YCTaHOBUTL TeMNepaTypHbIN pexum Ha 70°C 1 BKNIOUMTb cyluunky Ha 6 — 10 yacos, B 3aBUCUMOCTM OT XenaeMomn KOHCUCTEHLUMN.

KonuuecTtBo ycTaHaBnMBaeMbIX CEKLWI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

BANEHASA PbIBA
WHrpeameHTs!:

Tpecka (cpune) — 500 r
Cok numoHa — 50 mn




Conb-50Tr
lMepeL YepHbIA MOMOTbIN

[MopsimoK NpUroTOBMEHMS!

PbiBy npombITh 1 06CYLLMTE, Hape3aTb nonepek BOMOKOH, bpyckamu, TonwymHor 0.5 cm. MoarotoBneHHyio pbiby 3amMapuHOBaTh B CMECKH COMW nepLia, MMMOHHOTO Coka W yopaTh B XONOAMUMbHUK Ha 4 —
6 yacos. 3aTem cnuTb NULLIHKMIA MapuHagd. Ha Basy CyLumnku YCTaHOBUTL CEKLM, HA HUX PaBHOMEPHO Pa3noXuTb NOArOTOBNEHHYIO pbiBy, HAKPbITb OCHOBHOW KPBILLKOW. YCTaHOBUTL TEMMEPaTypHbIN
pexum Ha 70°C 1 BKNIOUMTb CyLUnKy Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XenaeMoi KOHCUCTEHLMM.

KonmuyecTtBo ycTaHaBnMBaeMbIX CEKLWI 3aBUCUT OT KONMYECTBA MPOAYKTOB.

BANEHAA NTULIA
WHrpeaneHTsb!:

Wuaeika (bune) — 500 r
YecHok - 30 T

KoHbsik — 50 mn

Conb-30Tr

Caxap-20r

Manpwka, cywieHas, MonoTas

MopsAoK NPUroTOBMEHMS

WHaerky npoMbiTb M 06CYLWIMTL, Hape3aTb NoMepek BOMOKOH, TOMTUKaMK, TonwuHoi 0.5 cM. YecHok HaTepeTb Ha Menkon Tepke. MoAroToBNEHHYI0 MHOENKY 3aMapuHOBaTb B CMECH KOHbSKA, YECHOKA,
conu, caxapa, crneumii 1 ybpaTb B XONoAWmbHUK Ha 4 — 6 YacoB. 3aTeM cnuTb NULLHUA MapuHagd. Ha 6a3y CyLunnkv yCTaHOBUTL CEKLMM, Ha HUX PAaBHOMEPHO PasnoXuTb NOATOTOBNEHHYIO MHOENKY,
HaKPbITb OCHOBHOM KPBILLKOW. YCTaHOBUTb TEMNEPaTypHbIn pexum Ha 70°C v BKMIOYMTL CyLumMnKy Ha 6 — 10 Yacos, B 3aBUCUMOCTM OT XKENaeMorn KOHCUCTEHLN.

KonunyecTso ycTaHaBnMBaeMbIX CEKLWIA 3aBMCHT OT KONMYECTBA NPOLYKTOB.

KACNOMOIOYHBIE NPOAYKTbI (MOTYPT, CMETAHA, PSAXKEHKA)
WHrpeaneHTs!:

OcHOBHO NPOAYKT (MOMOKO, CIIMBKM, TOMNEHOE MOMOKO) — 1 1
3akBacka ans Moryma, CwmeTaHbl unun PsxeHku — 1 nakeTuk

lMopsaoK NpUroToBNEHUS

B uncToi emMKoCTH CMeLLaTh OCHOBHOM MPOAYKT C 3aKBACKOW B COOTHOLLIEHWM YKa3aHHOM Ha yMaKOBKe C 3aKBackoW. [0TOBYK CMECh pa3nuTh No cTakaHuMkam. Ha 6asy cyLummkv yCcTaHoBUTb 1 cexkumio,
Ha Heil PaBHOMEPHO PacCcTaBUTb CTaKaHYWKM C NPOAYKTOM, HAKPbITb OCHOBHOMN KPbILLKOW. YCTAHOBUTL TeMNepaTypHbIi pexum Ha 40°C 1 BKOYUTL CYLLMAKY Ha 6 — 12 yacos, B 3aBUCUMOCTH OT
pekoMeHaLMiA Npon3BoaNTeNs 3akBacku. [OTOBbIM NPOLAYKT NOCTaBUTL B XONOAUMbHUK Ha 3 Yaca.

PACCTOMKA TECTA

3amecuTb TECTO, COrMacHo BbIOpaHHOMY peLenTy, NePeoXnTb B MOAXOAALLYIO N0 AuaMeTpy cywunku nocyay. O6bem nocyabl AomkeH ObiTb BbibpaH ¢ y4eToM nogbema Tecta. PekoMeHayeTcs
MCMOSb30BaTh 3MAMPOBAHHbIE MM CTalbHble EMKOCTY ANs paccToiikv. Ha 6asy Cylumnkm yCTaHOBUTL 1 CEKLMIO, Ha HEro YCTaHOBWTb EMKOCTb C TECTOM, HAKPbITb OCHOBHOM KPbILIKOW. YCTaHOBUTH
TEMNepaTypHbIi pexum Ha 40°C v BKNOUMTb CyLumnky. OpreHTMPOBOYHOE BPeMst pacCTONKM, COCTaBNseT 1 yac, NoTOM TeCTo 0OMUHAETCS U MPOLECC NOBTOPSIETCS.

SHEPrETUYECKUN BATOHYMK U3 CYXO®PYKTOB C OPEXAMU
WHrpeaneHTb!:

Kypara-150r

YepHocnme — 150 1

Kenposbiit opex — 50 r

Ipevukuit opex — 50 1



[MopsipoK NpUroTOBNEHUS

Cyx0chpyKTbl MPOMbITh, MENKO Hape3aTb 1 M3MENbYMTL MK nomoLLy bnexagepa. Opexu pacTonoyb B CTyNKe 1 CMeLlaThb ¢ (DPYKTOBOWA Maccom. M3 nomyunBLUeiics Macchl chopmMmpoBaTh BaTOHUMKN
MpOoM3BONbHOM hopMbl. Ha 6a3y CyLumMmKu YCTaHOBUTb CEKLMIO, HA HEM PAaBHOMEPHO Pa3noXuUTb MOMyYMBLUMECS DATOHUMKM, HAKPBITb OCHOBHOM KPbILIKOA. YCTaHOBUTbL TEMMEPATYPHbIA pexum Ha 50 -
70°C 1 BKNIOUMTb CyLIMNKy Ha 6 — 10 YacoB, B 3aBUCUMOCTM OT XeflaeMON KOHCUCTEHLMM.

Konuyectso yCTaHaBMBaeMbIX CeKLlI/II7I 3aBUCUT OT KONM4ecTBa NPOLAYKTOB.

MAPMENAQL U3 ABPUKOCA
WHrpeameHTs!:

A6pukoc — 600 r
Caxap-100r

Boga - 100 mn

BaHunbHbIi caxap— 1T
CaxapHas nygpa

lMopsipoK NPUroTOBREHNS

ABpuKOChI NOMBITb, YAANUTL KOCTOYKW U Hape3aTb Menkum Kybukom. MoarotoBneHHbIe abpukockl CMeLLaTh C CaxapoM 1 NEPEnoXnTb B KaCTPIONIO, 3an1Tb BOLOW, BAPUTb HA MEANEHHOM OTHE Mpu
MOCTOSIHHOM NOMELLBAHNM B Te4eHme 1 yaca, 3aTeM U3MenbynTb Npy nomowy Bnexaepa. B rotoByio Maccy o6aBuTb BaHUbHbIN Caxap W yBapuUTh Ha MELIEHHOM OTHE, MPW MOCTOSHHOM
MOMELLMBAHWM B0 COCTOSIHWSA TYCTOrO Mtope. Ha AHO CeKumm CyLIMMKM Bbipe3aTb NOANOXKY U3 NeprameHTa, paBHY AuameTpy cekuuu. MoanoxKy cmasaTb pacTUTENbHBIM MACoM W BbIIOXUTb HA HEE
ntope, TonwwmHon 1 — 1.5 cm. Ha 6a3y cyLnnkm ycTaHOBUTb 3anoNHEHHbIE CEKLMIO, HAKPbITb OCHOBHOM KPbILIKOW. YCTaHOBUTL TeMnepaTypHbI pexum Ha 50°C v BKNIOYMTb CyLUUIKY Ha 4 — 6 4acos, B
33BMCMMOCTY OT Xenaemon koHeucTeHuun. Cekuuio BMecTe ¢ MapMenanom ybpaTb B XonoaunbHUK Ha 3 — 4 yaca, 3aTeM HapesaTb MapMernag 1 nocbinatb ro caxapHomn nyapoi.

KonuuecTtBo ycTaHaBnMBaeMbIX CEKLWI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

CNMBOBAA NACTUNA
WHrpeamneHTb!:
Cnmea-500Tr

Mepn — 100

MopsAoK NPUroTOBMEHMS

CnvBy NOMbITb, YANUTb KOCTOUKM, A0BABNTL MeA W U3MenbYMTb NpY NoMoLLy BreHgepa A0 0AHOPOAHOM Macchl. Ha HO CeKuym CyLInmKK Bblpe3aTb MOAMOXKKY 13 NepraMeHTa, paBHyio AuameTpy
cekumu. Moanoxky cMasaTb pacTUTENbHbIM MACIoM U BbINIOXMTb Ha Hee CIMBOBOE Miope, TOMLLUMHONM 3 — 5 MM. Ha 6a3y CyLmmnkn ycTaHOBUTb 3aMnOfHEHHYI0 CEKLIMIO, HAaKPbITb OCHOBHOM KPbILLKOWA.
YcTaHoBUTL TemnepaTypHbii pexum Ha 50°C v BknioumnTb Cylumnky Ha 10 - 12 yacos. M0TOBYIO NacTUy akkypaTHO CHATb C MepraMmeHTa 1 3aBepHYTb B TPYHOUKM.

KonuyectBo ycTaHaBnNMBaeMblx CEKLMI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

YACTKA UYX0[

e  Bceraa Bhikntovaiite npubop nepes YMCTKOM.
e Hukorga He norpyxaiTe KOpnyc C MOTOPHbIM GIOKOM, SNEKTPOLLHYP 1 BANKY B BOAY UMW OPYTyI0 XMAKOCTb. [1poTupaiiTe KOpnyc BNa)HOM TPSANOYKON.
e He ucnonb3ynTte ans ynctkm npubopa abpasveHble MOKLME CpeacTea.

XPAHEHWE W TPAHCMOPTUPOBKA

Ybeautech B TOM, YTO MPUBOP OTKIMKOYEH OT CETU M MOMHOCTBLIO OCThIN. Mepes Tem, kak yopaTtb npubop BeiNonHKUTe Bee TpebosaHus pasgena YACTKA n YXO[,.
[ns sawmTbl paboyer NOBEPXHOCTH OT NOBPEXAEHWUA XpaHUTe NPMOOp B BEPTUKANBHOM MOSIOXEHUM, YCTAHOBWB Ha OCHOBAHME.

YCrnoBus XpaHeHUst: XpaHUTb NpK NIIOCOBOM TeMnepaTtype 1 BNaxHocTu Bosayxa He bonee 80%. Cpok XpaHeHUs — He OrpaHuyeH.

[pw TpaHCMOPTUPOBKe 06ECNEYNTb COXPAHHOCTb YMaKOBKMU.

PEAJIM3ALINA

OcyLLECTBNSETCA COrMacHo o6LWM NpaBMNaM peanuaalum TOBapoB W okasaHus yeryr u 3akoHom «O 3aluuTe npas noTpeduTeneily.
MPABWITA U YCITOBUA YTUNUIALINN
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TEXHUWYECKWUE XAPAKTEPUCTUKW

AnekTponuTaHue MowHocTb Bec HeTTO / 6pyTTO Pa3mepbi kopo6ku ([ x LU x B)

220-240V, 50 Hz 250 Batr 2,8 kr/3,0kr 355 MM x 298 MM x 238 MM
FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbIE MATEPUAIbI (PUNbTPbI, KEPAMUYECKWE U AHTUMPUIAPHBIE NOKPLITUA, PE3UHOBBIE YINNOTHATENW, U T. [.)

[aTty n3rotoBneHus npubopa MOXKHO HalTW Ha CEpUINHOM HOMEPE, PacMONOXKEHHOM Ha MOEHTU(MKALMOHHOM CTUKEPE Ha KOpobKe N3aenus uunu Ha cTukepe Ha camom uagenin. CepuitHbiin HoMep
COCTOMT 13 13 3HaKoB, 4-i1 1 5-11 3HaKk1 0603HaYaT MecsLy, 6-1 1 7-1 0603HaYaloT rof M3roToBNEHUS npubopa.

MMpoussoguTens Ha CBOE YCMOTPEHWE 1 6€3 LONOMHUTENbHBIX YBEAOMIEHUA MOXET MEHSTb KOMMMEKTaLMIo, BHELWHWNA BWA, CTPaHy NPOM3BOACTBA, CPOK rapaHTUN U TEXHUYECKUE XapaKTEPUCTUKN
mozenu. MposepsanTe B MOMEHT NOMYyYEHNs TOBapa.

Cpok cry»Bbl M3genws, npu akcnnyaTtauuy NpogyKLyn B pamkax ObITOBbIX HYXZ 1 COBMIOAEHNM NpaBun NONb30BaHNS, NPUBEAEHHBIX B PYKOBOACTBE MO 3KCnyaTalLun, CocTaBnseT 2 (aBa) roga co AHs
nepegayn m3genus notpebutento. Cpok cnyxObl yCTaHOBMEH B COOTBETCTBUW C AENCTBYIOLLMM 3aKOHOAATENbCTBOM O 3awyute npaB notpebutenen. MsrotoButens obpallaeT BHUMaHWe
notpebutenen, 4to npu cOBIIOAEHNN JaHHbBIX YCOBWIA, CPOK CIyXObl U3AENNSA MOXET 3HAYNTENBHO NPEBBLICUTL YKa3aHHBIN N3rOTOBUTENEM CPOK.

AxTyanbHas nHcgopmaums o CepBUCHbIX LIeHTpPax pa3mMeLlieHa Ha cante http://multimarta.com/

UsrotoButens:

“MARTA TRADE INC.”

c/o Commonwealth Trust Limited, P.O. Box 3321, Road Town, Tortola, United Kingdom, CoeanHeHHoe Koponeecteo BenukobputaHum u CeepHon Mpnanaum

Mpou3BoacTBEHHbIN hunuan:

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto MHTepHewHn Jiumuteq

Odp. 701, 16 anapT., neitH 165, Paitnboy Hopc Ctput, Hunb0, Kutai

CpoenaHo B Kutae

OpraHu3auusi, ynonHOMO4YeHHasi NPUHMMaTh NpeTeH3un Ha Tep. P®/YnonHomouyeHHoe usrotoButenem nuuo: OO0 «Banepusin, PO, 188670, JlennHrpagckas obnactb, BceBonoxckuii paiioH,
Tepputopus MNP CnyTtHuk, ynuua LieHTpanebHasl, ctpoeHne 58A, nomewyenmne 419A, Ten/dakc 8(812) 325-2334

Umnoptep: OO0 «Kometan, Poccens, 194156, r. Cankt-TeTepbypr, bonbLwoit CamncoHneBckun np., 4. 93, nut. A, nom. 7-H

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.
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e 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.

e 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.

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

e 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.

o 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.

e 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 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 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. Insert the plug of the power cord and press the power button, then the product start to work, the default work time is 8 hours, default temperature is 35°C,

4. You can dry the food according to your taste and requirements. If you need to adjust the time, please press the Time button, and then press the + or — button.
5. If you need to adjust the temperature, please press the Temp button, and then press the + or — button.

Temperature mode advices:

- Herbs 35°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

6. After finish drying the food, please turn off the power , and pull up the plug. Let the products cool down. 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.

ADITIONAL INSTRUCTION
e  Wash products before putting in the appliance.
o Do not put wet products into appliance, rub it dry.
e ATTENTION! Do not put sections with products if there is water in it.
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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.

o  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

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

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.
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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 bow! 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 JELLY
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. Use dehydrator trays with greased parchment paper on the bottom. Pour 1 — 1,5¢m thick layer of apricot puree on paper and cover with lid. Set temperature to 50 °C
and turn on the dehydrator for 4 — 6 hours. Refrigerate 3 — 4 hours and then cut into pieces and sprinkle with sugar powder.

Use as many food trays as necessary.

FRUIT LEATHER
Ingredients:
Prunes - 500g.
Honey - 100g.

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

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)

220-240V, 50 Hz 250 W 2,8kg/3,0kg 355 mm x 298 mm x 238 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 NOCIBHUK 3 EKCNNYATAL|I

3AXOOW BE3NEKK

YBaXHO NpounTaiTe AaHy IHCTPYKLl0 Nepes ekcnnyaTauieto npunagy i 36epexits ii 419 [OBILOK Haaani.

o [lepen nepLumm BKMKOYEHHAM NEPEBIPTE, YK BiAMNOBIAAKTb TEXHIYHI XapaKTepucTkv BUpoby, 3a3HaueHi B MapkoBaHHi, ENEKTPOXMBNEHHIO Y Baluii nokanbHiit Mepexi.

BukopucToByiiTe Tinbkn B nobyToBMX Uinsix. Mpunag He NpusHaveHui Ans NpOMUCIIOBOrO 3aCTOCYBaHHSI.

He BMKOPUCTOBYITE NO3a NPUMILLEHHSAMM.

He sanuwaitte npauotouni npunag 6es gornsgy.

He BMKOpUCTOBYTE NpUNaz 3 NOLKOMKEHUM MEPEXHUM LIHYPOM ab0 iHLIMMU NOLIKOMKEHHSIMM.

CrexTe, o6 MepexXHMii LUHYP He TOPKABCS FOCTPUX KPaoK i rapsiymx NOBEPXOHB.

He TAMHITh, He NepekpyyynTe i He HaMOTYINTe MEPEXHUI LUHYP HABKOIIO KOpnycy npunagy.

Mpv BigKMtOYEHHI NpUnagy Bif MEPEXi XUBMNEHHS HE TATHITb 32 MEPEXHUIA LWHYP, OEPITLCS TiNbKK 3@ BUMKY.

He HamaraiiTecs caMoCTiliHO pemMOoHTYBaTV npunag. Mpy BUHWKHEHHI HENONaAOoK 3BepTaNTECS 0 HANBNMKYOTO CEPBICHOTO LIEHTPY.

BukopuCcTaHHs He pekoMeHL0BaHWX JOAATKOBUX MPUHANEXHOCTEN Moxe ByTi HebeaneyHum abo NPU3BECTY [0 NOLIKOLXEHHS npunagy.

3aBxau BigkntovanTe npunag Big eNeKTpPOMEpeXi Nepes YULLEHHAM i SKLLO By HUM He KopucTyeTecs.

YBATA: He BukopucToByiTe npunag nodnu3y BaHH, pakoBMH abo iHWMX EMKOCTEW, 3aNOBHEHNX BOAOH.

o LLo6 yHWUKHYTV BpaXKEHHS ENEKTPUYHM CTPYMOM i 3aropsiHHS, He 3aHypioiTe npunag y Body abo iHwi pignHu. AKwo Le Biabynocs, HeramHo BigKMIOUITh MOTO Bif €NEKTPOMEPEX | 3BEPHITLCA 40
CEpBICHOTO LIEHTPY ANs NepeBsipKu.

o [lpunapg He NPWU3HAYEHNIA ANS BUKOPUCTAHHS NIOAbMM 3 (DISUYHUMM | NCUXIYHUMI OBMEXEHHSMM (Y TOMY YWCTIi AiTbMM), WO HE MaKOTb AOCBISY MOBOMKEHHS 3 AaHUM NpUiafoM. Y Takux Bunagkax

KOpPUCTYBay NOBUHEH OYTK MonepeaHbO NPOIHCTPYKTOBAHMIA MIOAMHO, LU0 BiANOBiAaE 3a Moro 6esnexy.

He 3anuwaiite BkmtoyeHwit npunag 6e3 Harnsgy.

BcTaHoBnoiTe npunag Ha piBHy, CTIlAKY | TEPMOCTINKY NOBEPXHIO.

3abopoHsiETbCS po3bupaTy, 3viHtoBaTK abo HamaraTicst PEMOHTYBATU Npunag CaMOCTIlHO.

3abopoHsETbCs HakpuBaTh Npunag abo YMMoch 6roKyBaT BEHTUNALNHI OTBOPK Npunagy nig yac noro poboTu.

3abesneyyiTe BiNbHWN NPOCTIP HABKOMO CyLIapKM Mig vac il poboTh He MeHLe 5 cM 3 ycix 60kiB, 06 3abe3neunTn JOCTATHIO BEHTUNALLO.

BcraHoBnioiTe i 36epiraitTe cyluapky i ii LeTani ganeko Big mkepen Tenna (Hanpuknag, KyxoHHoi nnutu). 3abopoHseTbes nignasatu cylwapky abo ii netani Bnnuey Temnepatypu noHag 90°C.

MMepen TMM, SIK BiOKIIOUMTI CYLUAPKY Bif €NEKTPOMEPEXi, BUKIHOUITL il KHOMKOK BKITOUEHHS/BUKITIOUYEHHS.

He TopkanTech rapsumx noBepxoHb Npunagy, Wob YHUKHYTM OnikiB, a Takox CTexTe, o6 NpaLlioynid Npunag He CTUKaBCA 3 3aMMUCTUMK MaTepianamu.

3abopoHseTbes BeanepepsHO BUKOPUCTOBYBATH cyLuapky Ginblue 72 roauH (35-45°C). [lath it OXONOHYTM NPOTAroM, K MiHiMyM, 2 rOAWH Nepes TUM, SiK 3HOBY BUKOPUCTOBYBATH.
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3abopoHseTbes BeanepepsHO BUKOPUCTOBYBATH CyLlapky binblue 48 roauH (45-55°C). [laTu i OXONOHYTW NPOTAroM, ik MiHIMyM, 2 rOOuH nepes TUM, SIK 3HOBY BUKOPUCTOBYBATY.
3abopoHsieTbes Be3nepepBHO BUKOPUCTOBYBATH CyLiapky Ginblue 24 roguH (55-70°C). laTu i OXONOHYTM NPOTAroM, SIK MiHIMyM, 2 rOAVH Nepeq TUM, SIK 3HOBY BUKOPUCTOBYBATH.
He nepeBuwLyiTe Yac poboTu, BKasaHuil B LIbOMY KEPIBHULITBI.

Cywapka Ta ii feTani He NpuU3HaveHi Ans MUTTS B NOCYAOMUIAHIA MaLLWHI.

BukopucTaHHs geTanei, Lo He peKoMeHZ0BaHi BAPOOHMKOM, MOXE NMPU3BECTU A0 HELLACHOTO BUNAAKY.

He monyckarite, o6 LWHYp XMBMEHHS 3B1CAB 3 Kpalo cTona abo CTUKABCS 3 rapsiuuMm NOBEPXHAMM.

3abopoHAETLCS 3AaBMIOBATY LUHYP KUBMEHHS ab0 CTaBUTU HA HbOTO BaXKi NpeaMeTH.

YBAT'A: CyluapKy cnif BAKOPUCTOBYBATH TiNbki HA TEPMOCTIVKIX NOBEPXHSX, PO3MIP NOBEPXHI NOBMHEH ByTW HEe MEHLUE NAOLLi OCHOBM CYLUAPKY.

NEPEQ NEPLUAM BUKOPUCTAHHAM

lMepen nepLIUM BUKOPUCTAHHSM PETENbHO BAMMIATE KPULLIKY i 3MiHHI CeKLji npunady ¢ 4oAaBaHHSM MUIOYOTO 3acoly.
basy XvBNeHHs NPOTPITb BOMOTOK TKAHWHOK i Hi B IKOMY pasi He 3aHyproiTe i He 06nMBaiiTe BOAOH.

OYMLLEHHA | pornan

Y nepiog ekcnnyarawii perynsipHO ounLLaiTe NOBEPXHI WalLnnYHULi Big xupy i 6pyay. [ns uiweHHs aeTanen He chif 3acTOCOBYBATH HaXAAYHUIA Nanip, Kpenay, niCok Ta iHwi abpasusHi MaTepian,
LLO MOXYTb 3iNCyBaTV NOBEPXHi Npunagy.

Mepen umLLeHHsIM 0DOB'SI3KOBO BiAKMIOYiTE NPUNaz Bif enekTpomepexi. [aiTe npunaaosi LiNKOM OXONOHYTK.

[MpOTpiTb 30BHILLHI NOBEPXHI MpUagy BOMNOTOK raHYipOYKOK 3 MUIOYMM 3aCoBOM.

LLlo6 YHUKHYTW BpaXXEHHS ENEKTPUYHUM CTPYMOM i 3aropsiHHs, He 3aHyptorTe 6asy npunagy i HarpisanbHi eneMeHTy y Bogy abo iHLi piguH.

TEXHIYHI XAPAKTEPUCTUKW

EnexkTpoxvBneHHs MoTyxHicte | Bara HetTo / 6pyTTO Po3mipu kopobku ([ x L x B)

220-240V, 50 Hz 250 Batr 2,8kr/3,0kr 355 MM x 298 MM x 238 MM
FAPAHTIA HE NOLINPIOETLCA HA BUOATKOBI MATEPIANU (®INbTPWU, KEPAMIYHI TA AHTUMPUTAPHI MOKPUTTA, F'YMOBI YLLINbHIOBAYI TA IHLLI)

[laTy BUrOTOBMNEHHS MpWUNagy MOXHA 3HAWTW Ha CEpiNHOMY HOMEPI, PO3TaLLOBaHOMY Ha igeHTudikaLiiHomy cTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepiitHuiA Homep
cknagaeTbes 3 13 3HakiB, 4-1 i 5-11 3HaKu NO3HAYaKTb MiCALb, 6-1 i 7-1 NO3HAYalTb Pik BUTOTOBNEHHS npunagy.

BupobHuK Ha cBill po3cyg i 6e3 4ofaTKoBUX NOBIAOMIIEHb MOXE 3MIHIOBATV KOMNMEKTaL|it0, 30BHILLHIN BUrNA4, KpaiHy BUPOBHULTBA, TEPMIH rapaHTii | TEXHIYHI xapakTepucTuki mogeni. MepesipsinTe B
MOMEHT OTPUMaHHS ToBapy.

BupoGHuk:

Cosmos Far View International Limited

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

3pobneHo B Kutai

KAZ MAMOANAHY BOUbIHLIA H¥CKAYINbIK

KAYINCI3OIK LUAPAJIAPDI

AcnanTbl NanganaHap angbiHAa ocbl HYCKAaYIbIKTbl MYKUSIT OKbIHBI3 )XK8HE KeWiH aHblKTama any YLiH cakTan KOMbIHbI3.

e Anfawkbl KOCy angbiHaa OybIMHbIH TaHOanayblHAa KOPCETINreH TEXHUKanbIK cuaTTaMmanapbl XeprinikTi XXeniHi3geri anekTp KOpekTeHyre cakec KeneTiHiH
TEKCEPIH|i3.

o TeKk TYPMbICThIK MaKcaTTa nanganaHbiHpi3. Acnan eHepkacianTe KongaHyra apHanmaraH.

o Xeninik 6aybl 3aKkbiMaaHfaH HeMmece 6acka 3akbimaapbl 6ap acnanTbl NanganaHbaHbI3.

o Xeninik 6ay eTKip LWeTTep MeH bICTbiK 6eTTepre TUMeyiH 6aikaHpI3.
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YKeninik 6ayabl acnan KOpNycbiHbIH aiHanacbiHa opamMaHpl3, OypamaHbi3 XxaHe TapThnaHpl3.

AcnanTbl KOpeKTeHy XeniCiHeH axblpaTkaHaa Xeninik 6ayabl TapTnan, Tek allagaH yCTaHbI3.

AcnanTbl ©3 beTiMeH XeHaeyre TeipbiCnaHbl3. Akay TyblHAaFaH Xafganga akblH OpHanackaH CEepBUCTIK OPTanbIKKa XKOMbIFbIHpIS.
KeHec GepinmMereH KocbiMLLa Kepek-XapakTbl NanganaHcaHbl3, kayin TeHyi Hemece acnan 3akbiMaaHybl MyMKIH.

AcnanTbl Tazanay angbiHaa XaHe OHbl NanaanaHbacaHbl3 bINFU ANEeKTP XeniaeH aXblpaTbiHbI3.

HA3AP AYOAPbBIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acka biabICTapAblH KacbiHA4a NaMganaHb6aHbI3.

OneKTp TOK coknay xaHe TyTaHbay yLiH acnanTbl Cyfa Hemece H6acka cylblKTbikka 6aTbipmaHbl3. Erep 6yn 6ona kanca, oHbl 6ipaeH anekTp xenigeH axblpaTbin,
TeKkcepy YLUiH CEPBUCTIK opTarnblKKa XONbIfbIHbI3.
Acnan duaukarnblk XxaHe Ncuxukarnblk WekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipubeci ok agamaapMeH (CoHbIH iWwiHae 6ananapMeH) nanganaHbinyra
apHanmaraH. byn xargariga nanganaHylbiHbl OHbIH KayincisgiriHe xxayan 6epeTiH agam angbliH ana YUpeTy Kepex.

Kocy acnanTbl kapaycbl3 KangblpMaHpI3.

AcnanTbl Teric, TypakTbl XXaHe bICTbIKKA Te3iMAi Xepre opHaTbIHbI3.

AcnanThbl awyra, esrepTyre Hemece e34iriHeH xxeHaeyre ThipbICyFa ThllbIM canblHaabl.

AcnanTbl )xabyFa Hemece XyMbIC Ke3iHOEe acnanTblH XenaeTy caHplinaynapbliH BipAeHeMeH Kypcaynayfa TblibIM canbliHagbl.

KenTipriw arHanackiH4a OHbIH XYMbICbl BapbICbIHAA XETKIMIKTI )XenaeTyai kKaMTaMach3 eTy YLiH XaH-XafblHaH Kem gereHae 5 CM epkiH KeHICTiKTi KaMTamachI3
eTiHi3.

KenTipriwTi )keHe OHbIH OernLekTepiH Xblny Ke3nepiHEH TbIC OPHATLIHBI3 XaHEe CcakTaHpl3 (Mbicarnbl, ac yn nnuTacsl). KenTipriwTi )xaHe oHbIH 6enwekTepiH 90°C-
[OEH Xofapbl TemnepaTypaHblH, 8cepiHe KanablpMaHbI3.

KenTipriwTi anekTp xeniciHeH ewipep anabiHAa, OHbl KOCY/eLWwipy TyMMeLLiriMeH eLLipiHi3.

Kynin kanmMay yLwiH acnanTblH, bICTbIK 6eTTepiHe XaHacnaHbl3, COHbIMEH KaTap XyMbIC iCTen TypFaH acnanTblH TYTaHfbILW MaTepuangapra TUMEreHiH
KagaranaHbI3.

KenTipriwTi y34ikcia 72 caraTTaH apTblk KongaHyra TeiibIM canbiHaabl (35-45°C). KanTa kongaHap angbiHga oHbl KeM gereHge 2 carat 60Mbl CybITbIHpI3.
KenTipriwTi y3gikci3 48 caraTTaH apTbIK kKongaHyra TbinbIM canbliHaabl (45-55°C). KanTa kongaHap angbiHga OHbl keM gereHae 2 carat 60Mbl CYbITbIHbI3.
KenTipriwTi y3gikci3 48 caraTTaH apTblK kongaHyra TeinbiM canbiHaabl (55-70°C). Kanta kongaHap angbiHga OHbl KeM gereHae 2 carat 60Mbl CYbITbIHbI3.

Ocbl HycKkaynbIKTa KepceTinreH XyMbIC YaKbITblH acblpMaHbI3.

KenTipriw neH oHbIH GernwekTepi bigbIC XXyy MaLLUUHECIHAE XYyyFa apHanmaraH.

OHaipywi keHec 6epmereH GenwekTepai KonaaHy »KasaTtanbiM Xarganra akenyi MyMKiH.

KopekteHaipy 6aybliHbIH yCTen weTiHeH TyCipMEHi3 Hemece bICTbIK 6eTTepre TurisbeHis. KopekteHaipy 6aybiH KbiCyFa HEMece OfaH ayblp 3aTTap KOfa ThibIM
canblHagbl.

HA3AP AYIOAPbLIHbBI3: KenTipriwTi Tek biCTbIkka TO3IMAI OeTTepAe FaHa KonaaHFaH xeH, 6eTTiH, MenLwepi KENTIprill HEri3iHiH aymarbiHaH a3 6onmaybl TUiC.

ANFALLKbI NTANOANAHY ANAbIHOA

Anfaw KonaaHap angblH4a KaknakTbl XaHe acnanTblH anbiHOanbl cekumsnapbiH Xyy KypasblH Koca OTbIpbIM, MYKUST XybIHbI3.
KopekTeHzipy HeridiH AbIMKbIN MaTaMeH CYPTIH|3 XXKOHE eLLKallaH cyFa 6aTbipMaHbI3 XaHe Cy KyiMaHbI3.

TA3AJIAY XOHE KYTY

AcnanTbl Tazanap angblHaa bISIFK OLLIpin OTbIPbIHbI3.
MoTopnblK 6rorel 6ap kopnycTbl, anekTp Hay xoHe alaHbl CyFa Hemece 6acka CyMbIKTbIKKa eLlKallaH baTbipMaHbI3. KopnycTbl AbIMKbIN MaTaMeH CypTHEH;s.
AcnanTbl Tazanay YLiH abpasusTi Xyy KypangapblH KongaH6aHb!3.
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TEXHUKAJIbIK CUNMATTAMAJIAPDI

OneKTp KOpeKTeHy Kyatbl HeTtTo / 6pyTTO CanMarbl Kopan enmegl)nepl (¥xEx
220 - 240V, 50 Hz 250 Batr 2,8kr/3,0kr 355 MM X 298 MM x 238 MM

KENNAQIK WbiFblH MATEPUANOAPBLIHA (CY3INEP, KEPAMUKAIBIK XXOHE KYIKOIE KAPCbIl XXABbIHOBLITAP, PESUHA HbIFbISOAYbILUTAP MEH
BACKANAP) TAPATIMAAObI.

Acnan xacany KyHiH OyibiM KopabblHAafFbl COMKECTEHAIPY CTUKEPIHAE XaHe/Hemece ByMbIMHbIH, ©3iHaeri cTukepae Tabyra 6onagel. Cepusnbik Hemip 13 GenrineH
Typaabl, 4-wi xaHe 5-wwi 6enri acnanTblH, Kacany aviblH, 6-1Ubl XaHe 7-wwi 6enri xbinbiH 6ingipeai.

©HAipyLWwi acnanTblH, AM3alHbl MEH TEXHMKAnNbIK cunaTTamanapbliH angblH ana eckeTnern e3repTy KyKbifblH ©3iHAe Kanablipagb!.

©Haipyuwi 3aybIT:

Cosmos Far View International Limited

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

KblTanaa xacanfaH

BLR KIPAYHILUTBA MA 3KCNNYATALbII

MEPbI BACNEKI

YBaxniBa npaubITaiLie [aa3eHyIo IHCTPYKLbI Nepaz sKCnyaTaLibiai npbIbopa i 3axaBaeLie e Ans iHhapMaLpli j AaneiiubiM.

Mepapg nepluanayaTkoBbIM YKITIOYSHHEM NpaBepLie, Li aanaBsagatoLb TAXHIYHbIS XapakTapbICTbIKi Bblpaba, NasHavaHbis Ha MapKipoyLibl, anekTpacinkasaHHto ¥ Balwai nakanbHai ceTupl.

BoikapbicToyBaiiLe Tonbki y NobbiTaBbix MaTax. [pbI6Op He Npbi3HaYaHb! 4715 NpaMbICOBara YXbIBaHHS.

He BbikapbICTOYBaiLe Na-3a NaMALLKaHHSAMI.

He nakigaiue npauytousl npsibop 6es Harnsgy.

He BbikapbICTOYBaiLE NpbIGOP 3 NALIKOAKAHLIM CETKABbIM LIHYPOM Lii iHLIbIMI NALKOMKAHHSMI.

Caublue, kab ceTkaBbl LUHYP HE KpaHayCcs BOCTPbIX KaHTaY Lii rapayblx NaBepxHsy.

He usrHiue, He nepakpy4BaiLe i He HaMOTBalALe CeTKaBbl LUHYP Bakon kopnyca npbibopa.

Mapyac agkntoyuaHHs Npbibopa aa ceTki CinkaBaHHS He LArHiLe 3a CeTkaBbl LWHYP, 65pbiLecs Tonbki 3a Biganew.

He cnpabyiue camacToitHa pamMaHTaBaLb npbl6op. Mpbl Y3HIKHEHHI Henanagak 3spTaiLecs y HanbnixamLLbl COPBICHBI LISHTP.

BbikapbiCTaHHe He pakameHaBaHbIX A4afaTKoBbIX Mpblnafay Moxa Obllb HebsICNieYHbIM Li NPbIBECL fa NallKogaHHs npeibopa.

3aycénpl agkntovanue npeibop ag anekTpaceTki nepag YbICTKal, a Takcama Kani Bl iM He KapbicTaewecs.

YBATA: He BbikapbicTOyBanue npbioop nadnisy BaHHay, pakaBiH Ui iHWbIX éMicTacLsy, 3anoyHeHbIX Bagou.

o [13ens nasbsiraHHs napasbl 3aNeKTPbIYHLIM TOKaM i yarapaHHs, He anyckanue npbibop y Bagy L iHwbIs Bagkaci. Kani rata agbbinocs, HeafiknagHa afkntodbiLe siro af anekTpaceTi i 3BBepHeLecs §
CAPBIiCHbI LI3HTP NS NpaBepki.

o [pbibop He npbi3HaYaHbl ANs BblKapbICTaHHS JI0A3bMi 3 (i3iuHbIMI | NCiXiYHbIMI aBMexaBaHHaM (y TbIM NiKy A3eLbMi), KIS He MatoLb AOCBEAY KapblCTaHHS fad3eHbIM npbibopam. Y Takix

BbiNajgkax kapbiCTasnbHik NaBiHHbI OblLb NanspagHe NpaiHCTpyKTaBaHbl YanaBekaMm, sikis agkassaroLb 3a Aro bscneky.

He nakigaiue ykntouaHbl npsibop 6e3 Harnsay.

YcraHaynisaitue npbIBop Ha POYHYI0, YCTOMNIBYHO | TapMAYCTOMNIBYO NaBEPXHIO.

3abapaHsewua pasbipaup, 3MsHaLb abo cnpabasaLb YblHiLb NpbIGOp camacTomnHa.

3abapaHseLilia HakpbIBaLb NpbI6OP L YbiM-HEBYA3b BriakaBallb BEHTLINALBLIAHLISA aaTyiHbI Npbibopa nagyac sro npawp!.

3abscneyBaliLe BOMbHY NPacTopy Bakos CyLWbIMKI Nayac e npalbl He MeHL 3a 5 cM 3 ycix 6akoy, kab 3absicneybllb 4aCTAaTKOBYH) BEHTHINALBIH.

YcraHaynigaiiue i 3axoyBaeLie CyLUbINKY | e A3Tani Aanéka aj KpbIHiL Lisnna (HanpbIknaz, KyxoHHai nniTel). 3abapaxsieLiLa naaBsapraLpb CyLbIKY Lii fe A3Tani Y3A3esHHI0 TaMnepaTyp 38biLl

90°C.
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Mepap ThIM K afKM0YbILb CYLIBINKY af 3NeKTpaceTKi, BbIKIOYbILEe Sie KHOMKa YKMIOUSHHS/BbIKMHOUIHHS.

He pakpaHaiiuecs aa rapaybix naBepxHsy npbibopa, kab nasberHyub anékay, a Takcama cavblue, kab npauytoubl Npbibop He JaTbikaycs 3 camasananbBakybiMi MaTapbisnami.
3abapaHseLiya becnepanblHHa BbIkapblCTOYBaLb CYLLbINKY Bonblu 3a 72 raasiHbl (35-45°C). [laub &1 acTbilb Ha npauary sk MiHiMyM 2 ragdii nepag TbiM, SiK 3HOY BbIKapbICTOYBaLb.
3abapaHsieLa 6ecnepanbiHHa BbIKApbICTOYBaLb CYLLINKY OonbLl 3a 48 ragsiHbl (45-55°C). [aup € acTbiub Ha Npauary sk MiHiMym 2 raasii nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.
3abapaHsieLa becnepanbiHHa BbIKAPbICTOYBaLb CYLbINKY 6onblu 3a 24 ragsiHbl (55-70°C). [Jaub é acTbilpb Ha Npausry sk MiHiMyM 2 ragsiH nepag TbiM, ik 3HOY BbIKapbICTOYBaLlb.
He nepasbiLiaiiLe Yac npalibl, Ha3BaHbl  raTbIM KipayHiLTBE.

Cywbinka i e aaTani He Npbl3Ha4aHbl Ans MbILLS ¥ NOCyAambliHal MallblHe.

BbikapbiCTaHHe faTansy, He pakamMeHAaBaHbIX BbITBOPLAM, MOXa NpbIBECLj a HALLYacHara Bbinagky.

He panyckariue, kab cinasbl kabenb 3gicay 3 kpato Tony abo aatbikaycs 3 rapadbimMi naBepxHsami. 3abapaHseLya cblickallb cinasbl kabenb abo CTaBil Ha Aro LK npagMeThl.
YBAT'A: Cylubinky BapTa BbIKapbICTOYBaLb TONbKi HA TOPMAYCTONNIBbIX NaBEPXHSX, NamMep NaBepXHi NaBiHeH BblLb He MEHLL MOWMYbI NafCcTaBbl CYLbIIK.

NEPAL NEPLIbIM BbIKAPBICTAHHEM

* [lepag nepLubIM BbIkapbICTaHHEM CTapaHHa BbIMbINLE BEYKY | 30bIMHbIS CEKLbli NpbIBopa 3 AaAaHHEM MbliiHara CpOKY.
+ baay cinkaBaHHs npauspbILe BiNbroTHal TKaHiHal i Hi § sikiM pa3e He anyckaiue i He abnisaue Bafow.

UbICTKA | jornaan

+ 3aycénbl BbIKMtoyanLe npbibop nepag YbiCTkan.
* Hikoni He anyckaiLe kopnyc 3 MaTopHbIM 6rokam, anekTpaLuHyp i Binky y Bagy L iHLwyto Bagkacyb. MpaLipanue kopnyc BinbroTHam aHyukai.
* He BblkapbICTOYBaLE ANs YbICTKi Npbibopa abpasiyHbis MbIHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe MaryTtHacub Bec Heta / BpyTa Mamepb! ckpbiHi (O x L x B)
220-240V, 50 Hz 250 BatT 2,8kr/3,0kr 355 MM X 298 MM X 238 MM

FAPAHTbIA HE PACNAYCIOIKBAELILIA HA PACXO[HbISA MAT3PbIANBI (®INbTPbI, KEPAMIYHbIA | AHTBINPbIFAPHBIA MAKPLILLI, FTYMOBbIS YLWYbINbHANBHIKI, | IHLWbIA)

[aty BbiTBOpYacLi npbibopa MOXHa 3HaWCLi Ha CepblHbIM HyMapbl, SKi 3MEeLUYaHbl Ha ig3HTbICiKALbIAHBIM CTbIKEPbI Ha CKPbIHLbI Bbipaba i/ui Ha CTbikepbl Ha cambiM Bbipabe. CepbliHbl Hymap
cknagaeuua 3 13 3Hakay, 4-i i 5-i1 3Haki nakasBatoLb MecsiL, 6-1 i 7-1 nakassatoLpb rog Bbipaba npbibopa.

BbiTBOpLa Ha cBaé MepkaBaHHe i 6e3 [1agaTKOBbIX anaBsLUYSHHSAY MOXa 3MSHSILb KaMMieKkTalblio, BOHKaBbI BbINSA, KpaiHy BbITBOpYACLi, T3PMiH rapaHTbli i TOXHIYHbIS XapaKTapbICTbIki Maaani.
lpaBsipaiLie ¥ 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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