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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 KamnnekTaupbis UKR Komnnekrais KAZ KomnnekTtaums

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

2. [loanoHbl 2. Trays 2. [lapnoHbl 2. [linnoHsl 2. Hayanap

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

4. KHonka Bkn/Bpewms. 4. On/Time button 4. Knonka Ykn./Mac. 4. Knonka Bkn/Mac. 4. Kocy/YakpiTTa TyiMeLwiri
5. Kuonka Temnepatypa 5. Temperature button 5. KHonka TamnepaTtypa 5. KHonka TemnepaTtypa 5. Temnepatypa TynmeLwiri
6. [Hducnneit 6. Display 6. [bicnnen 6. [Hucnneit 6. [Hucnneit

7. TlogpoHbl Ans cyLwiku srog 7. Trays for drying berries 7. TlappoHbl ons cyLwki arag 7. TlipaoHu ans cywiHHs Arig 7. Xwugektepgi kenTipyre

apHanfaH Hayanap

RUS PYKOBOJCTBO MO 3KCMJIYATALWUU

MEPbI BE3OIMNACHOCTU

BHuMaTeNbHO NpoYMTaiiTe JaHHYI0 MHCTPYKLMIO Neper SKCTyaTaumeil npubopa 1 coxpaHuTe ee [J1st CPaBOK B AaNbHEALIEM.

Mepen nepeoHaYanbHbIM BKMIOYEHWEM NPOBEPBTE, COOTBETCTBYIOT NN TEXHUYECKME XapaKTEPUCTUKU M3OENNS, YKa3aHHbIE B MApKUPOBKE, 3MeKTPONMTaHnio B Baluen nokansHon cety.
HasHauenne: Cylumnka anekTpudeckas npegHasHayeHa ans CyLUuku OBOLLen 1 pyKTOB, a Takke rpubos 1 Tpas.
Wcnonb3oBaTb TOMbKO B OBITOBbIX LEMsIX COrNacHo JaHHOMY PYKOBOACTBY No akcnnyaTauumu. Mpubop He npegHas3HadeH Af1s NpOMbILLTIEHHOMO NMPUMEHEHNUS.
He ucnonb3oBaTb BHE MOMELLEHUIA.
He vcnonbayiite npubop ¢ NoBpeXaeHHbIM CEeTEBLIM LUHYPOM UK SPYTMM NOBPEXAEHUSMM.
Cnegaute, 4T0BbI CETEBOW LLHYP HE Kacarcs OCTPbIX KPOMOK 1 FOPSUMX MOBEPXHOCTEN.
He TaHWTe, HE NepekpyyYMBanTe N He HamaTbiBaliTe CETEBOW LUHYP BOKPYT Kopryca npubopa.
[Mpy OTKNKOYEHUM Npubopa OT CETU NMUTAHUS HE TSHUTE 3@ CETEBOI LUHYP, GepuUTeCh TONMBKO 3a BUIIKY.
3anpeLaeTcs camocToATENBHO PEMOHTUPOBATL Npubop. He pasbupaitte npnbop camocTosTensHO, NPy BO3HUKHOBEH NHOOLIX HEMCMPABHOCTEN, a Takke Nocne naaeHns
YCTPOMCTBA BbIKMIOUMTE NPUBOP 13 SNEKTPUYECKON PO3ETKN 1 0BpaTUTECH B GRMKANLLINIA CEPBUCHBINA LEHTP.
Mcnonb3oBaHue He peKOMEHLOBAHHbIX AONONHUTENbHbBIX NPUHAANEXHOCTEN MOXKET ObITh ONACHBLIM UMK NPUBECTY K NOBPEXAEHUMO npubopa.
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Bcerna oTkniovaiiTe npubop OT SNeKTpoceTU Nepes YACTKON, UnK, ecni Bbl UM He nonb3yeTech.

Bo n3bexaHue nopaxeHus SNeKTPUYECKMM TOKOM 1 BO3ropaHusi, He NorpyxanTe npubop B BOAY UK Apyrue XuakocTy. Ecnm aTo npousoLLno, HeMeAneHHO OTKITIOUNTE €ro OT NEKTPOCETM 1
obpaTuTech B CEPBUCHBIN LIEHTP ANs NPOBEPKM.

lMonaaaHue Bnaru B 0TBEPCTUS BEHTUMNSALMOHHON KaMepbl HeJonyCTUMO

Mpnbop He NpegHa3sHayYeH ANs UCMONb30BaHWS NIOAbMU C (U3NYECKAMM M NCUXMYECKUMU OTPaHUYEHUIMM (B TOM YMCTIe JeTbMM), He MMEIOLMM onbiTa 0BpaLLeHus ¢ AaHHbIM Nprbopom. B Taknx
Cnyyasix nonb3oBaTenb AOMKeH ObiTb NpeaBapUTENLHO MPOUMHCTPYKTUPOBAH YEMOBEKOM, OTBEYAIOLMM 3a ero 6e30nacHoCTb.

YcTaHaBnuBanTte npubop Ha POBHYIO, YCTONUMBYIO U TEPMOCTOIKYHO NOBEPXHOCTb.

3anpellaetcs pa3bupatb, U3MEHATL UMK MbITATECA YNHUTB NPUBOP CAMOCTOSATENBHO.

3anpellaetcs HakpbiBaTb MpUGOP v yem-MMbo BroKMPOBaTL BEHTUNALMOHHBIE OTBEPCTHS Npubopa BO Bpemsi ero paboTsl.

Obecneunsaiite cB0HOAHOE NPOCTPAHCTBO BOKPYT CYLUWMKM BO BpeMs ee paboTbl He MEHee 5 CM CO BCEX CTOPOH, YTOBbI 06ecneynTb JOCTaTOUHYK BEHTUNALMIO.

YcTaHaBnMBanTe W XpaHUTe CYLLMIKY W ee AeTanu BOanm OT MCTOYHUKOB Tenna (Hanpumep, KyXOHHOW NinTbl). 3anpeLlaeTcs noABepraThb CYLUUIKY Unu ee AeTann BO3AENCTBMI0 TeMnepaTypbl
cebiwwe 90°C.

lMepen TeM Kak OTKMIOYUTL CYLLINIIKY OT 3NEKTPOCETH, BBIKMIOUMTE ee, HaxaB W yaepxusas kHonky BKIT/BPEMS.

He npukacanTech K ropsunM noBepxHOCTAM npubopa, YTobbl n3bexarb OXOroB, a Takke crneaute, 4tobsl paboTatoLmin npubop He Conpukacarncs ¢ BOCNaMEHSIOLWMMIUCA MaTepuanamm.
HenpepbiBHOE MCMOMb30BaHME CYLUNIKM HE AOIMKHO NpeBbiaTh 48 Yacos.

Cywmnka v ee geTanu He npeaHasHaueHbl AN MbITbS B NOCYAOMOEYHON MaLLMHE.

BHUMAHME: 3anpelyaeTcs ycTaHaBNMBATh CyLUUIKY HA BOCMIAMEHSIOLLMECS MOBEPXHOCTU (HanpUMep, Ha AePEBSHHbIN CTOM UINK CkaTepTh). 3anpeLlaeTcs MCMOMb30BaTh CYLLNIKY HA CTEKMSHHBIX
cTonax unu Apyron cteknsHHoi mebenu. Cylumnky cnegyeT ucnonb3oBaTh TOMBKO HA TEPMOCTONKMX MOBEPXHOCTSAX, pa3Mep MOBEPXHOCTY AOIMKEH ObiTb HE MEHee NroLaan OCHOBAHMS CYLLMIKU.
HecobntogeHue ykasaHHbix Mep 6e30macHOCTM MOXET NPUBECTM K BbIXOZy Nprnbopa 13 CTPOs, MOPAKEHMIO SNEKTPUYECKUM TOKOM W/WIN BOTOPaHIK.

NEPE[Q NEPBbIM UCMOJIb30BAHUEM

lNepen nepBbIM UCMONB30BAHWEM TLLATENBHO BLIMOMTE KPBILLKY U CbeMHbIe NOAA0HbI Npubopa ¢ Ao6aBNeHMeEM MOKOLLErO CPpeaCcTBa.
basy nuTaHus NpoTpuTe BNaXHOI TKAHbIO 1 HU B KOEM CITy4ae He NorpyxaiTte 1 He 06nmBaiTe BOAOMN.

NUCNOJNb3OBAHUE MPUBOPA

lMonoxwTte 3apaHee MPUroTOBNEHHbIE NPOLYKTbl HA CbeMHble MOAAOHbI. MOALOHbI AOMKHBI ObiTb NOMELLEHbI B SMIEKTPOCYLINIIKY TakuM o0bpa3om, 4Tobbl BO3Myx MOr CBOOOAHO LMPKYNMpoBaTh
Mexay HumK. MoaToMy He peKOMEHAYeTCs KnacTb Ha NoAAOHLI MHOTO NMPOAYKTOB M HaKrnadblBaTh NPOAYKTLI APYr Ha Apyra.

MPUMEYAHWUE: Bcerga HaynHaTe 3aknagbiBaTb NPOAYKTbI C HUKHEro NOAAOHA.

YcTaHoBUTE NOAAOHBI Ha Basy.

Hakpoiite npubop KpbILLKOW U HE CHUMAMTE €€ Ha NPOTSHKEHUM CYLLKM.

[MopknounTe SNEKTPOCYLLNIKY K CETW SNEKTPONUTaHUS.

BknioyeHue CYLUUIIKKU ocyluecTBnAeTCA B HVI)KGYKa3aHHOl7I 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 agucnnee otobpasutcs «70°C». OgHo Haxatue kHormkn 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

- Moryptitecto 40°C

- [pubbl 50-60°C

- Oow 50-60°C

- ®pykThl 55-70°C

- Arogbl 70°C

- M#co, pbiba 65-70° C

- Mactuna 75° C




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

OONOJTHUTENBHO:
o  MotiTe npogykThl nepea cyLukoit. Mepen Tem, kak NOMECTUTb UX B NPUBOp, HEOBXOAMMO BbITEPETH X HACYXO.
e  BbIpexbTe UCMOpYeHHble YacTy U3 NPOLYKTOB, NPU HANMYMM TaKOBbIX.
o [lopexbTe NPOLYKTbl Ha KYCOUKM, YTODI X MOXHO 6bIN0 CBOBOLHO Pa3NOXWTb Ha NOAAOHAX. [NUTENbHOCTb CYLUKMA 3aBUCUT OT TOMLUMHBI KYCOYKOB.
o  PekomeHOyeTCs MeHATb MOMOXEHWe NOAAOHOB KaxAble HECKONMbKO YacoB, YTOObI BCE NPOAYKTbI NOACYLMANCE 4O XenaeMol CTeneHu, - BEPXHU Noaa0H NoMecTuTh brvxe k 6ase nutaHus, a
HWXHIOK HaBepX. Takke NoALOHbI C BbICYLIEHHBIM NPOAYKTOM MOXHO y6upaTb.

MPUMEYAHME: anuTenbHOCTb CYLIKM, yKa3aHHas B AaHHOM PyKOBOACTBe, NpubnuautenbHa. OHa MOXeT 3aBUCETb OT TeMnepaTypbl B NMOMELIEHWHU, YPOBHS BMAXHOCTU MPOAYKTOB,
TONIWUHBI KyCOYKOB.

CYLLKA ®PYKTOB:

HexkoTopble pyKTbI MOTYT ObITb NOKPLITHI BOCKOM Mnk 06paboTaHbl XuMUKkaTamu, B 3TOM Clyyae WX [JOCTaTouHO 06[aTh KUMATKOM, MOMbITb B XONIOAHOM NPOTOYHOM Bofe W 06CY LN Tb.

2. BblpexbTe KOCTOUKM U UCTIOPYEHHBIE Y4aCTKu.

3. lopexbTe Ha Kycoukm

4. Ytobbl PYKTHI HE MOTYCKHENM, OMYCTUTE HApPEe3aHHbIE KYCOYKM (PPYKTOB B HATyparbHbIA NMMOHHBIA U aHaHACOBbIA COK, OCTaBbTE HA HECKOMBKO MMHYT, MOCME Yero HEMHOrO NPOCYLIMTE
BblKIafblBaiTe Ha NOLAOHbI.

5. Ecnu Bbl xoTuTe Npugath pykTam AONOMHUTENBHBIA NPUSTHBIA apomart, 4o6aBbTe KOpULY Ui BaHWMWH.

CYLUKA OBOLLIEW:
1. PeKOMeH/J,yeTCFI 06/J,aTb OBOLUWX KMNATKOM, 3aT€M MNPOMbITb B XOJ‘IO/J,HOIZ Boge n OﬁcyLLIVITb.
2. Bblpe)KbTe KOCTOYKM U UCNOPYEHHbIE y4aCTKN. ﬂope)KbTe Ha KyCO4KW.

-

CYLUKA TPAB:
1. PexomeHayeTcs CyLIMTb MomoAble NUCTbA 1 nobern.
2. Tlocne cywwKku creayeT NOMEeCTUTb Tpasbl B GyMaxHbIe NaKeTbl U CTEKNAHHbIE EMKOCTU 1 NONOXWUTL B TEMHOE NPOXIaAHoe MECTO.

CYLLKA 4rof:
1. [pu HeODXOAMMOCTM NPOMOWATE Srofbl B XONOAHO NPOTOYHON BOAE W 0BCyLmMTE.
2. [lpokonuTe Kaxayto Arogy B 2-3 MecTax.
3. Ha ocHOBHOW NOAAOH BbINOXMTE AOMOMHUTENbHBINA CreLMarnbHbIA CETYaThIA NOAA0H ANS CyLIKW SroA.
4.  BbINOXWTE Ha HEro NOAroTOBMEHHbIE ArOAbI.
5. YcraHosute Temnepartypy 70°C u cywiute 8-12 yacoB B 3aBUCUMOCTY OT COpTa AIrof v Balunx npeanoyTeHnn.

XpaHeHue cyxodpyKToB:
e He knaguTe Ha xpaHeHWe Tensble 1 ropsymne NpoAyKThl. [lante UM ocTbITh.
e  EMKOCTW Ans XpaHeHUs JOIMKHbI BbITb YACTBIMU U CYXUMU

e [ina nydwei COXpaHHOCTU BbICYLIEHHBIX (OPYKTOB PEKOMEHAYETCS WCMOMb30BaTb CTEKMSHHbIE eMKOCTW C MeTamnMYeckuMW KpbIlKaMW, W XpaHUTb WX B CyXOM MPOXMALHOM MeCTe npu
Temneparype 5-20°C.

e Ha npoTskeHUM NepBoil Heflenu nocne BbICYLIMBAHWS PEKOMEHIYETCS NPOBepsATb HanudMe Bhary B eMKoCTU. ECnu OHa eCTb, 3HaYWT NPOAYKTHI BbICYLLIEHbI HE[OCTATOYHO XOPOLLO W AOMKHbI
BbITb BbICYLLIEHbI ELLE pas.

PEKOMEHOALIWK NO NOArOTOBKE NPOAYKTOB K CYLUKE

MPELBAPUTENbHAA MOATOTOBKA ®PYKTOB K CYLIKE
e [penBapuTenbHas NoaroToBka PYKTOB K CYLLKE COXPAHSIET UX HATYpanbHbIN LIBET, BKYC M apoMar.
e Hwxe npeacTaBneHbl pekoMeHgaLuv no noaroToske PYKTOB K CYLLKe:




Bo3sbmuTe Y4 cTakaHa coka (kenatensHo HaTypanbHoro). Cok JOMmKeH COOTBETCTBOBATL hpyKTam, KOTopble Bbl nogrotaBnueaeTe K cylluke. Hanpumep, Ans a6nok ucnonb3yiTe S6no4HbIi Cok.

CwmeluaiiTe COK C ABYMS CTakaHaMu BOLbI M MOMECTUTE B 3Ty BOLY NpeaBapUTENbHO 3aroToBNeHHbIe (pykTbl. CrycTs 2 yaca BbITpUTe PYKTbI HACYXO M MPUCTYNAIATE K CYLLKE.

MpoaykT Ans cywku MoaroToBka KoHcucTeHUMA nocne CyLKu Bpems cyuuku, vac.

AEBPVKOC HapesaTb NonoBMHKaMu, NONOXUTL CPE30M BBEPX Msrkast 13-28
AHAHAC (cBexuin) OuncTuTb, HapesaTb noMTUKaMK KecTkas 6-36
BAHAHBI OumncTuTh, Hape3aTb NOMTUKAMM (TOMLWMHOMN 3-4 MM) XpycraLias 8-38
BMHOIPAL Llenukom Msrkas 8-38
NHXWNP lNope3aTb Aonskamu. XecTkast 6-26
BULLHA Llenkom XecTkas 8-26

rPywn [ouncTUTL M NopesaThb LoSbkaMu. msrkast 8-30
MEPCKK [NopesaTb nononam, BbITalWWTb KOCTOUKY, KOrAa OpyKT HanonoBKUHY NOACOXHET Msirkas 10-34
FABNOKK MMouncTnTb, BbIpE3aTh CepaLEBMHY, Hape3aTb KyCoukamu WUnn NoMTUKaMM Msrkas 4-15

lMpuMeyaHne: ykasaHHOE BpeMsl CYLUKW SIBNSeTCS NpubnuauTensHbIM U MOXET BapbMpoBaThbCs. JIMuHble NpeanoyTeHns noTpebutenei B roToBke MPOAYKTOB MOYT OTNMYATLCS OT OMUCAHHBIX B
LaHHoW Tabnuue.

NPEOBAPUTENLHAS NOArOTOBKA OBOLLEN K CYLLKE
e PexomeHayeTCs KMNATUTL Nepeq CyLLKoit 606bl, LUBETHYIO kanycTy, GPOKKonM, cnapxy 1 kapTodens. MoMecTuTe 0BOLLM B KUNALLYIO Boay Ha 3-5 MuHyT. CrieliTe BOAy, YyTb NOACYLUMTE OBOLLM W

MOMECTUTE WX B SNIEKTPOCYLLIMIIKY.

Ecrv Bl xoTuTe 406aBUTH K TaKkMM OBOLLAM, kak 3enieHble 606bl, criapxa 1 fp., BKYC IMMOHA, MOMECTUTE WX B IMMOHHBIN COK Ha 2 MUHYT.

I'Ipmmeanme: YKa3aHHble COBETbl HOCAT peKomeHnaTeanbuh XapakTep N He obsi3aTenbHsbI K NPUMEHEHNIO.

MpopyKT ANsA cywWwKu MogrotoBka KoHcucTeHuus nocne cywku | Bpems cywku, yac.
APTULLOK Hapesatb nonockamu (TonwmHomn 3-4 Mm) Xpynkast 5-13
BAKIAXAH OuMCTUTB M Hape3aTb NOMOCKaMM (TOMLLMHON 6-12 MM) Xpynkas 6-18
BPOKKOI OumncTUTb, pasnenuTb Ha CoLBETUS M 00AaTb KUMNSTKOM Xpynkas 6-20

PUBbI Hapesatb unu 3acyLunTb LIeNMKoM (Hebonbluve rpubbl) KECTKas 6-14
3ENEHLIE BEOBbI OuMCTUTb, KMNATUTL 4O MPO3PAYHOCTY 3EPEH Xpynkas 8-26
KABAYOK Hape3satb Kycoukamu (TOMLLMHON 6 MM) Xpynkas 6-18
KAMYCTA MMouncTuTb, HapesaTb Monockamu (TONWMHON 3 MM). BbipesaTb cepaueBuHy KECTKas 6-14
KAMYCTA BEPHOCCEJIbCKAA Paspe3satb nononam XpycTsias 8-30
LIBETHAA KAMYCTA Pa3genutb Ha cougeTs, 064aTh KUNSTKOM XecTkast 6-16
KAPTOO®E/b Hapesatb kycoukamu. Kunatutb 8-10 MuHyT XpycrsLas 8-30
NnYK Hapesartb konbLamm (TONWMHON 3 MMm). XpycTsias 8-14
MOPKOBb Hapesatb konbLamu (TonwuHomn 3 - 5 Mm), 06aaTh KUNSTKOM XpycraLias 8-14
Or'yYPEL MouncTUTL M HapesaTb Ha KyCOUKM (TONLWMHON 12 MMm) KecTkas 6-18
MEPEL| CNALKW HapesaTb Ha NONOCKM UMK KPYXKM (TOMLLMHOA 6 MM), BbIpe3aTb CEpALIEBUHY Xpycraas 4-14
METPYLLKA [MoMecTuTb NCTbS Ha NOAAOHSI XpycraLias 2-10
noMnaorP MouncTUTb, Hape3aTb Ha KYCOYKM UK KPYXK KecTkas 8-24
PEBEHb MMouncTnTb M HapesaTb Ha KyCOoYkM (TONLUMHONA 3 MM) noTeps Bnaru 8-38
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CBEKNA [MpoKMNATUTL, OCTYANTD, 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 Kpyriible KYCOYKM XpycTawas 6-16

MpumeYaHne: ykasaHHOE BPEMS CyLIKW SBRSIETC NPUONM3UTENbHbIM U MOXET BapbupoBaThCs. JIMYHbIE NpeanouTeHns noTpebuteneir B roToBke NPOAYKTOB MOTYT OTNIMYATHCS OT OMUCAHHBIX B
[aHHoI Tabnuue.

MOArOTOBKA MSACA, PbIEbI, MTUUbI K CYLLKE

MpenBapuTenbHas NOAroToBKa Msca, NTULbI, pbibbl HeobxoaUMa Ans 300poBbs. [ANs CyLIKW MCNONb3YIATe HEXMUPHOE MSCO, NTULY, pbiby. PekomeHayeTcs nepen CyLUKOiA 3aMapuHOBaTh MSICO, NTULLY,
pbiBy. ITO COXpaHWT BKyC, yObeT GonesHeTBOPHbIE BakTepumn 1 CAenaeT NPoayKTbl MArkUMK. YTOObI BbITAHYTH M3 Msica, NTULbI, PbIObl M3NULIHIOK BRiary U JOMbLUE COXPaHUTL MPOAYKT, B MapuHag
HeobxoaumMo AobaBuTb Conb.

PELIENTbI

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

Cneuym

[MopsidoK NPUroTOBMEHMS

Msco NpOMbITb, 3a4MCTUTB OT XMpa, MNEHOK W XWUN, Hape3aTb NONepek BOMOKOH, NnacTuHamu, TonwiuHom 0.5 cm. MogroTosneHHoe MSICO 3amMapyUHOBaTh B CMECH COEBOIO COYCa, afKUKU, CIeLui 1
ybpaTb B XONOAMMBLHUK Ha 6 — 8 YacoB. 3aTeM CNnTb NULLHMIA MapuHag. Ha 6a3y cylumnku ycTaHoBUTb NOAAOHbI, HA HUX PABHOMEPHO Pa3noXuUTb 3aMapUHOBAHHOE MSICO, HaKPbITb OCHOBHOI
KpbILLKO. YCTaHOBUTL TeMNepaTypHbIi pexum Ha 70°C v BKIOUNTb CyLumnky Ha 6 — 10 YacoB, B 3aBUCUMOCTY OT KENAEMON KOHCUCTEHLNN.

KonuuyecTtBo ycTaHaBnmBaembIx NOAAOHOB 3aBUCUT OT KONMYECTBA NPOAYKTOB.

BANEHAA PbIBA
WHrpeameHTb!:

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

lMepeL YepHbIA MOMOTbIA

[MopsiaoK NPUroTOBMEHMS

Pbiby npombITh 1 06CYLWMTL, HAape3aTb nonepek BOMOKOH, Bpyckamu, TonwwmHoi 0.5 cM. MoaroToBneHHyto pbiby 3amMapuHOBaTh B CMECH COMW nepLia, IMMOHHOTO COKa U ybpaTh B XONOAMIBHUK Ha 4 —
6 yacos. 3aTeM CnMTb NULLHUIA MapuHad. Ha 6asy Cylummnkiu yCTaHOBUTb NOAAOHBI, HA HUX PABHOMEPHO Pa3noXMTb NOATOTOBMEHHYIO PbiBY, HAKPbITH OCHOBHON KPbILLKOM. YCTaHOBUTL TEMNEPATYPHbIA
pexum Ha 70°C 1 BKMIOUMTB CyLIUNKY Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XenaeMol KOHCUCTEHLUY.

KonnuecTBo ycTaHaBnMBaeMbIX NOAAOHOB 3aBUCUT OT KONUYECTBA NPOLYKTOB.

BANEHAA NTULA
WHrpeameHThb!:

Wuaeiika (coune) — 500 r
YecHok—30Tr

KoHbsik — 50 mMn
Conb-30Tr
Caxap-20r




I'IaanKa, CyleHad, monoTas

MopsLoK NPUrOTOBNEHMS

WHzeiky npoMbITh 1 06CYLWINTL, Hape3aTb NONEepPeK BONOKOH, NOMTUKaMu, TonwmHoi 0.5 cm. YecHok HaTepeTb Ha Menkoit Tepke. [oaroToBneHHy0 MHAEHKY 3aMapyHOBaTh B CMECH KOHbSIKA, YECHOKA,
COnu, caxapa, creuuit n ybpaTtb B XonoaunbHUK Ha 4 — 6 yacoB. 3aTeM CruTb NULWIHWA MapuHag. Ha 6asy Cylumunku yCTaHOBUTb NOAAOHBI, HA HUX PABHOMEPHO PasnoXMTb NOLATOTOBMNEHHYH MHAENKY,
HaKpbITb OCHOBHO KPBILLKOW. YCTaHOBWTb TeMnepaTypHbIi pexim Ha 70°C 1 BKMOYUTL CYLLINAKY Ha 6 — 10 yacos, B 3aBUCUMOCTU OT XKeNaemoi KOHCUCTEHLMN.

KonuuyecTtBo ycTaHaBnmBaemblx NOAAOHOB 3aBUCUT OT KONMYECTBA MPOAYKTOB.

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

OcHoBHoM NpoayKT (MOMOKO, CIIMBKM, TOMMEHOE MOMOKO) — 1 1
3aksacka ans Morypta, CMeTaHbl uni PsxeHkn — 1 nakeTvk

[MopsipoK NpUroTOBNEHUS

B uncToit eMKOCTH CMeLLaTb OCHOBHOWM MPOAYKT C 3aKBACKOW B COOTHOLIEHWM YKAa3aHHOM Ha ynakoBKe C 3aKkBackoit. [OTOBYIO CMECh PasnuTb Mo CTakaHumkam. Ha 6a3y cylmnkm ycTaHoBUTb 1 NOAAOH,
Ha Heil PaBHOMEPHO PaccTaBNTb CTaKaHYMKM C NPOLYKTOM, HAKPbITh OCHOBHOW KPBILLKOW. YCTaHOBUTb TeMNepaTypHblIii pexum Ha 40°C 1 BKITIOYUTb CYLLMIKY Ha 6 — 12 yacos, B 3aBUCHMOCTH OT
pekoMeHAaLMiA Npon3BoaNTENS 3aKkBacku. [0TOBbIN NPOAYKT NOCTaBUTL B XONOAWMBHUK Ha 3 vaca.

PACCTOWKA TECTA

3amecuTb TecTto, cornacHo BbI6paHHOMy peuenty, nepenoXnTb B NOAX04ALLYO N0 AnaMeTpy CYLUWIKK nocyay. Ob6bem Nnocyabl AONXeH ObITb BbI6paH C y4eTOM nogvemMa TecTa. PeKOMeHﬂyeTCﬂ
ncnonb3oBaTb 3MannpoBaHHble UNK CTanbHble EMKOCTW ANA paCCTOVIKVI. Ha 6a3y CYLWWIKK YCTaHOBUTb 1 NnoAaoH, Ha Hero yCTaHOBUTb EMKOCTb C TECTOM, HaKpbITb OCHOBHOW KprLLIKOI;L YcTaHoBUTh
TEMNepaTypHbli pexum Ha 40°C v BKMHOUMTb CyLunnky. OpreHTMPOBOYHOE BPEMSI PaCCTONKM, COCTABNSET 1 yac, NOTOM TeCTO 0OMMHAETCS U NPOLECC NOBTOPSETCS.

SHEPIETUYECKUIA BATOHYMK U3 CYXODPYKTOB C OPEXAMU
WHrpeameHTsb!:

Kypara—150r

YepHocnne — 150 r

Keaposbint opex — 50 1

Ipeukmin opex — 50 r

[MopsidoK NPUroTOBMEHMS

Cyx0ochpyKTbl NPOMbITh, MENKO HapesaTb 1 N3MEeNbYMTb Npu noMowy GneHaepa. Opexu pacTonoyb B CTYMKE M cMeLwaTh ¢ PPYKTOBOI Maccoil. 3 nonyunBLUelics Macchl chopmMmpoBaTh BaTOHUMKN
MpOoM3BOsIbHOI hopMbl. Ha 6a3y CyLumMmKku YCTaHOBUTbL NMOAAOH, HA HEM PAaBHOMEPHO Pa3NOXUTb MOMy4MBLLMECS BATOHUMKM, HAKPBITb OCHOBHOM KPbILLKOA. YCTaHOBUTbL TEMMEPaTYpHbIi pexum Ha 50 -
70°C 1 BKNIOUMTb CyLIMNKy Ha 6 — 10 YacoB, B 3aBUCUMOCTM OT KeNaeMOomn KOHCUCTEHLMM.

KonnuecTBo ycTaHaBn1BaeMbIx NOAAOHOB 3aBUCUT OT KONUYECTBA NPOLYKTOB.

MACTUNA U3 ABPUKOCA
WHrpeameHTsb!:

Abpukoc — 600 r
Caxap-100r

Bopa - 100 mn

BaHunbHbI caxap — 11
CaxapHas nyapa

[MopsimoK NPUroTOBMEHMS
ABpWKOCHI MOMbITb, yOANMTb KOCTOYKM 1 HAape3aTb MenkuM kybukom. MogrotoBneHHbIe abprKkockl CMELaTh C CaxapoM W NEPENoXUTb B KACTPIONI, 3an1Tb BOLOW, BAPUTb HA MEANEHHOM OTHE Mpu
MOCTOSIHHOM NOMELUMBaHUK B TeYeHue 1 Yaca, 3aTeM U3MenbUMThb Npy noMoLLym bnexaepa. B rotosyto Maccy 406aBUTb BaHUMbHBIN Caxap U yBapUTb Ha MELNIEHHOM OrHe, NPy NOCTOSHHOM
MOMELLIMBAHWM O COCTOSIHUS TYCTOrO Miope. BbipesaTb NOANOXKY U3 neprameHTa Ha 1 cM. Gorblue, Yem pasmep NoaaoHa, Tak 4To Gbl NONy4YUnUCL BOPTUKM U BBINOXWUTL €€ Ha JHO NOAAO0HA CYLLMAKK.
[MonoxKy AnNs NacTunbl CMa3aTb PacTUTENbHBIM MACroM 1 BbINOXMTb Ha HEE Mope, TONWMUHON 2-5 MM. Ha 6a3y CyLIMNKM YCTaHOBWTb 3anN0NHEHHbIE NOALOHbI, HAKPbITh OCHOBHON KPbILLKOW.
YCTaHOBUTb TEMNEPATYPHBIA peXxiuM Ha 75°C 1 BKMIOUMTb CyLUUNKY. Bpemst npuroToBneHms coCTaBnsieT oT 8 YacoB, B 3aBMCMMOCTY OT Kenaemon KOHCUCTEHLMK. [0TOBYHO NacTuiy OCTYAUT,
Hape3aTb Ha KyCOYKM, CBEPHYTb B TPYBOUKM W NOCINATL CaxapHOi MyApoi.
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CNMIMBOBAA MNACTUNA

WHrpeameHTb!:

Cnmea-500T

Megn vnm caxap - 100 1

MopsiaoK NPUroTOBNEHUS

CnuBy NOMbITb, yOaNnTb KOCTOYKK, A0BABUTL caxap Unn Meg W U3MenbYuTb Npy NoMoLLM GrieHaepa A0 OAHOPOAHON Macchl. BbipesaTh NOANOXKY 13 neprameHTa Ha 1 cM. 6ornblue, Yem pa3mep
noaaoHa, Tak 4to Obl NonyuMnuch GOPTUKM M BLINOXMTL €€ Ha AHO NOAAOHA CyLUMAKK. MoanoXKy cMa3aTb pacTUTENbHLIM MAcioM U BbIIOXMTbL Ha HEE CIIMBOBOE MHOPe, TONWMHON 2— 5 mMm. Ha 6asy
CYLUMITKN YCTAHOBWTb 3aMnONTHEHHY0 CEKLMI, HAKPbITb OCHOBHOW KPbILLKOW. YCTAaHOBUTL TEMMEPATYPHbIN PpexuM Ha 75°C 1 BKIHOUMTb CYLLIWMKY OT 8 YacoB. [0TOBYH NacTuy akkypaTHO CHATb C
neprameHTa, OCTyNTb, Hape3aTb Ha KyCOYKM, CBEPHYTb B TPYBOUKM 1 NOChINaTb caxapHoi NyApoi.

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 Bpems MpuroToBneHUs NacTusibl, HE0GX0AMMO MPOV3BOAMTL POTALMIO MOLA0HOB.

YUCTKA U yYXO[

e  Bcerpa BoikntovaniTe npubop nepes YMCTKOMN.
e Hukorza He norpyxaiTe Kopnyc ¢ MOTOPHbIM BIOKOM, SNEKTPOLLHYP W BUIKY B BOAY UMK APYryo XuakocTb. [poTupaiite kopnyc BNaXHON TPSAMOYKON.
e He ucnonbayite ans yuctku npubopa abpasmsHbIe MOKOLLME CPEACTBA.
XPAHEHWE W TPAHCMNOPTVPOBKA
e  YbeauTechb B TOM, YTO MpUBOP OTKIMKOYEH OT CETU M NMOMHOCTLIO OCTbiN. Mepes TeMm, kak ydpaTtb npubop BeinonHuTe Bee TpebosaHus pasgena YMCTKA n YXOL.
e YcrnoBus XpaHeHUs:: XpaHUTb NPK MITOCOBOM TeMMepaType 1 BMiaxHOCTH Bo3ayxa He 6onee 80%. Cpok XpaHEeHWs — He OrpaHnyeH.
o [lpu TpaHcnopTUpoBKe 0becneyunTb COXPAHHOCTb YNAKOBKY.
PEANW3ALINA: OcywecTensieTcs cornacHo o6Lmm npasiuiam peanuaaum ToBapoB 1 okasaHust yenyr 1 3akoHom «O sawymte npas noTpebuteneins.

MPABUIIA V1 YCITIOBUA YTUNU3ALINW: YnakoBKy, pyKOBOACTBO NOMb30BaTENs, a Takke cam Npubop He0BXoAMMO YyTUNN3MPOBaTh B COOTBETCTBMM C MECTHOM NPOrpamMoii No nepepaboTke 0TXOA0B.
He BbIGpacbiBaiTe Takne u3fenust BMecTe ¢ 00bIYHbIM BbITOBBIM MyCOPOM.

TEXHWYECKUE XAPAKTEPUCTUKK

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

230 B ~50ry, 320 Br 2,75Kr [/ 3kr 345 x 270 x 383 mm E H [
FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbLIE MATEPUAIbI (®UNbTPbLI, KEPAMWUYECKWUE U AHTUNPUIAPHBIE MNOKPbLITUA, PESUHOBBIE YINOTHUTENW, U T. .)
[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€eHHasa NPMHUMaTh NpeTeH3un Ha Tep. P®/ YnonHomoueHHoe usrotoButenem nuuo: 000 «Banepusi», PO, 188670, JleHnHrpagckas obnactb, BCeBOMOXCKNN 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. Unied Cosmos Far View International Limited 00O "bpu3s", 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 CamncoHuneBckuii 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.

Itis 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 75°

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.

ADITIONAL INSTRUCTION
e  Wash products before putting in the appliance.
Do not put wet products into appliance, rub it dry.
ATTENTION! Do not put sections with products if there is water in it.
Cut off the spoiled parts of products. Slice the products in such a way to situate it freely between the sections.
The duration of drying products depends on the thickness of pieces into which it is sliced etc.
Some of the fruit can be covered by its natural protective layer and that is why the duration of drying may increase. To avoid this matter it is better to boil products for about 1-2 minutes and
than put it to cold water and rug after that.
e NEED TO KNOW! THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. The duration of drying depends on the temperature and humidity of the room the level
of humidity of products, thickness of the pieces etc.
DRYING FRUIT
Wash the fruit.
Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections.
You can put the fruit down to natural lemon or pine apple juice not to let them fade
If you want your fruit to smell pleasantly, you can add cinnamon or coconut swift.

DRYING VEGETABLES

Wash the vegetables.

Take out the pit and cut off the spoiled parts.

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 2,75kg /3,25 kg 345 x 270 x 383 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 BiAMNOBIAAIOTb TEXHIYHI XapaKTepuUCTUKM BUpODY, 3a3HayeHi B MapkoBaHHI, eNeKTPOXUBNEHH!O 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 38 MepPeXHUiA LUHYP, 6epiTbCA TiNbKK 3a BUIIKY.

He HamaraitTecs camocTiliHO peMOoHTyBaTW npunag. [py BUHUKHEHHI HENonagoK 3BepTanTecs 40 HANBIKYOro CEPBICHOTO LEHTPY.
BukopucTaHHs He pekOMEHO0BaHUX OAaTKOBUX NPUHANEXHOCTeN Moxe ByTu HebeaneyHnM abo Npu3BECTW [0 NOLIKOAXEHHS npunagy.
3aBxaw BigKnKYanTe Npunag Bif enekTpoMepexi nepes YMLLEHHM i SKLO By HUM He KopucTyeTecs.

YBAT'A: He BukopucToByiTe npunag nob6nm3y BaHH, pakoBMH abo iHWIMX EMKOCTEN, 3an0BHEHNUX BOAOH.

LL|o6 YHUKHYTM BpaxXeHHs eNeKTPUYHUM CTPYMOM i 3aropsiHHS, He 3aHyproinTe npunag y Bogy abo iHLi piguHn. Ao Le Bigbynocs, HeranHo BigKMIOYITL MOTO Bif eNeKTPOMEPEeXi i 3BepHITbCS 0
CEpBICHOTO LIEHTPY N5 NepeBipKy.
lMpunag He NPU3HAYEHNI ANS BUKOPUCTAHHS NIOgbMU 3 DISMYHUMM | MCUXIYHUMM OBMEXEHHAMN (Y TOMY YMCTTi AiTbMM), IO HE MaKTb AOCBILY NOBOMKEHHS 3 AaHUM NpUnagoM. Y Takux BUnagkax
KOpUCTyBay NOBWUHEH ByTU NonepeaHbO NPOIHCTPYKTOBAHWI MIOAMHOIO, LU0 BIAMOBIgAE 3a Noro beaneky.
He 3anuwaiite BkntodeHuin npunag 6es Harnsgy.
BcraHosntonTe npunag Ha piBHY, CTINKY | TEPMOCTINKY NOBEPXHIO.
3abopoHseTbesa po3bupaTty, 3MiHKOBaTV abo HaMaraTMcs PeMOHTYBaTU NpuUnag CaMoCTiNHO.
3abopoHseTbCA HakpuBaTh Npunag abo YMMoch 6MOKyBaTH BEHTUNALIHI OTBOPKM Npunagy nig vac noro poboTu.
3abeaneyyiTe BinbHWIA NPOCTIP HABKOJO CyLAPKM Nif Yac ii poboTu He MeHLwe 5 cm 3 ycix OokiB, o6 3a6e3neunTh 4OCTATHIO BEHTUNALH.
BcraHosnionTe i 36epirainTe cyLiapky i ii getani faneko Big mxepen Tenna (Hanpuknag, KyxoHHoi nnutu). 3abopoHseTbes nigaasaty cylwapky abo ii getani Bnnusy Temnepatypu noxag 90°C.
Mepen TMM 5K BIOKMIOYUTI CYLLMIIKY Bif €NeKTpOMepeXi, BUMKHITb Ti, HATUCHYBLUM | yTpuMytoum kHomnky BKIT/BPEMS.
He TopkaiTech rapsumx NOBEPXOHb Npunagy, LWob YHUKHYTY OMiKiB, @ TaKoX CTeXTe, Wob NpaLiooynii npunag He CTUKaBCs 3 3aiMUCTMKM MaTepianamu.
3abopoHseTbes be3nepepsHO BUKOPUCTOBYBATH CyLLapky Ginblue 48 roguH.
He nepesuLyiTe Yac poboTu, BkasaHuii B LibOMY KEPIBHULTBI.
Cywapka Ta ii geTani He npu3HayeHi Ansg MUTTS B NOCYAOMWIMHIA MaLLMHI.
BukopucTaHHs feTanein, L0 He peKOMEHO0BaHi BUPOBHWUKOM, MOXe NPU3BECTU 0 HELLACHOrO BUNAAKY.
He ponyckaiite, o6 LUHYpP XWBMEHHS 3BUCAB 3 kpato CTona abo CTUKABCS 3 rapsiyumMit MOBEPXHSMM.
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o 3ab0OpOHSETLCA 30aBMIOBATM LLHYP XKUBMEHHS abo CTAaBUTU HA HbOO BaxKi NpeaMeTH.
o YBATA: Cywiapky cnif BUKOPUCTOBYBATY TiNlbKW HA TEPMOCTIAKMX MOBEPXHSIX, PO3MIP MOBEPXHi NOBUHEH BYTY HE MEHLLE NIOLLi OCHOBU CYLIAPKM.

NEPE[ NEPLUAM BUKOPUCTAHHAM

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

OYULLEHHA | AOrnan

Y nepiog excrnnyatawii perynsipHo ouuLainTe NoOBEpXHi WaLLMYHNL Big Xupy i Opyay. [ns unwieHHs geTaneit He Crig 3acTOCOBYBATM HaXAa4HWiA nanip, Kpeiay, nicok Ta iHwi abpasveHi MaTepian,
L0 MOXYTb 3iNCyBaTV NOBEPXHI Npunagy.

Mepeq umiLeHHsIM 0DOB'SI3KOBO BiAKIIOUiITL NPUNag Bif enekTpomMepexi. [laiTe npunafosi LiNKOM OXONOHYTH.

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

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

TEXHIYHI XAPAKTEPUCTUKK

EnexkTpoxuBneHHs MoTyxHicTe | Bara HeTTO / BpyTTO Po3mipu kopo6ku (O x L x B) BupobHnk: _ , -
Cosmos Far View International Limited

230 B ~50r 320 BarT 275 kr 13,25 kr 345 M x 270 Mu x 383 MM Raany701, 16 apt, Lane 165, Rainbow North
Street , Ningbo, China

FAPAHTIA HE NOWWPKOETLCA HA BUOATKOBI MATEPIANU (®INbTPU, KEPAMIYHI TA AHTUMPUTAPHI MOKPUTTA, F'YMOBI YLLIJIbHIOBAYI TA [HLLI)

[laTy BWrOTOBMEHHS Mpunagy MOXHa 3HAWTW Ha CepitHoMy HOMepi, PO3TalOBaHOMY Ha igeHTMdikaLiiHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy BupoGi. CepitHuii Homep

Cknagaetbes 3 13 3HakiB, 4-1 i 5-11 3HaKW NO3HaYaKTb MicALb, 6-11 i 7-1 N03HaYatoTb PiK BUFOTOBMEHHS Npuiagy.

Bnpo6Huk Ha cBiil poscyy i 6e3 [oAaTKOBMX MOBIAOMIIEHE MOXeE 3MIHIOBAaTM KOMMIEKTAL|it0, 30BHILLHIA BUMNSA, KpaiHy BUpOOHWULTBA, TEPMIH rapaHTii | TEXHiYHI xapakTepucTuku Mogeni. MNepesipsiTe B

MOMEHT OTPUMaHHS TOBapy.

KAZ NTANWOANAHY BOUbIHLIA H¥CKAYJIbIK

KAYINCI3AIK LUAPAJIAPDI

AcnanTbl NavganaHap anabiHaa OCbl HYCKaynbIKTbl MYKUAT OKbIHbI3 XXOHE KeWiH aHblKTama any yLiH cakTan KONbIHbI3.

e Anfallkbl KOCy anabliHAa GynbIMHbIH, TaHOanayblHAA KepCeTINreH TeXHUKanbIK cuaTTaMmanaphbl XXeprinikTi eniHizaeri anekTp KopekTeHyre Conkec KeneTiHiH
TEKCEPIH|i3.

o TeKk TYPMbICTbIK MaKkcaTTa nanganaHbiHbi3. Acnan eHepKkacianTe KongaHyra apHanmMaraH.

>Keninik 6aybl 3aKkbiMaaHFaH Hemece 6acka 3akbiMaapbl 6ap acnanTtbl NanganaHbaHbIs.

YKeninik 6ay eTkip LWeTTep MeH bICTbIK 0eTTepre TMeyiH GarkaHbi3. ¢ XKeninik 6ayabl acnan KopnycbiHbIH aiHanacbiHa opaMaHbi3, GypamMaHpI3 XeHe TapTnaHbI3.

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

AcnanTbl 63 6eTiMeH xeHaeyre ThipblcnaHpbl3. AKay TyblHAaFaH Xafaanaa KakblH opHanackaH CepBUCTIK OpTarnblKKa >XOMbIFbIHbI3.

KeHec GepinmereH KocbiMLIAa Kepek-xapakTbl NanganaHcaHbl3, kayin TeHyi Hemece acnan 3akbiMaaHybl MYMKiH.

AcnanTbl Tazanay angblHAa XeHe OHbl NaviganaHbacaHbI3 bIfFU 3NEKTP XKenigeH axblpaTbiHbI3.

HA3AP AYOAPbIHbI3: AcnanTbl cy TofFaH BaHHa, pakoBMHA HeMece 6acka biabIiCTapAblH KacbiHAa NnanganaHb6aHbI3.

e DOneKTp TOK coknay XeHe TyTaHbay yLUiH acnanTbl cyFa Hemece Backa cynbiKTbikka 6aTeipMaHbi3. Erep 6yn 6ona kanca, oHbl 6ipaeH anekTp XenigeH axblpaTbi,
TeKcepy YLUiH CepBUCTIK OpTasibIKKa >KOJbIFbIHbI3.

e Acnan dmsmKanbIK XeHe Ncuxmkanblk WekTeynepi 6ap, ocbl acnanTbl NanganaHy Texipubeci Kok agamaapmeH (CoHbIH iWwiHae 6ananapMeH) nanganaHbinyra
apHanmaraH. byn xarganga narganaHylbiHbl OHbIH KayincisgiriHe xayan 6epeTiH agam angblH ana yupeTty Kepek.

e Kocy acnanTbl kapaycbI3 kanablpMaHbi3.e ACnanTbl Teric, TYPaKThbl )X8HE bICTbIKKA TO3iMAi XXepre opHaTbiHbI3.
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e AcnanTbl awyra, e3repTyre Hemece e3airiHeH xeHaeyre ThipbICyFa ThibIM canbiHagbI.
AcnanTtbl xxabyra Hemece XyMbIC Ke3iHAe acnanTbiH XenaeTy caHblnaynapblH 6ipaeHeMeH Kypcaynayfra ThiibiM canbliHaabl.
KenTipriw arHanacbiHAa OHbIH XYMbICbl ODapbICbIHAA XETKINIKTI )XengeTyai kaMTamacbI3 €Ty YLUIH XXaH-XafblHaH Kem fereHae 5 cM epkiH KEHICTIKTI kKamMmTamachl3
€TiHi3. ¢ KenTipriwTi >xeHe OHbIH OenLweKTepiH Xblny Ke34epiHEH TbIC OPHATLIHBI3 XoHe cakTaHbl3 (Mbicarbl, ac yi nnuTachkl). KenTipriwTi )koHe OHbIH
GenwekTepiH 90°C-aeH XorFapbl TeMNepaTypaHbiH dcepiHe KanablpMaHbi3.

e KenTipriwTi KyaT Ke3iHeH axblpaTnac 6ypbIH OHbl 6ackin, ycTan TypbiHbi3 BKI/BPEMSA.

e Ky#in kanmay yLiH acnanTtblH bICTbIK BeTTepiHe XaHacnaHbl3, COHbIMEH KaTap >KYMbIC iCTen TypFaH acnanTblH, TYyTaHFbILW MaTepuangapra TUMereHiH
kagaranaHbl3. *KenTipriwTi y3aikcia 48 caraTtTaH apTblK KOngaHyra ThlibIM canbliHagbl.

e  KenTipriw neH OHbIH GenwWweKTepi biabIC XYy MALLUMHECIHAE XYYyFa apHanMaraH.

e  OHgipywi keHec bepmereH BenwekTepai KongaHy xasaTanbiM XarFaanra akenyi MyMKiH.

o KopekTeHgipy BayblHbIH yCTen LWeTiHEH TyCipMeHi3 HeMece bICTbIK 6eTTepre TurisbeHis. KopekteHaipy BaybiH KbiCyFa HEMece OfaH ayblp 3aTTap KOofa TblbIM
canblHagbl.

o HAS3AP AYIAPbIHbI3: KenTipriwTi TeK bICTbIKKa Te3imAi 6eTTepae FaHa KongaHfaH xeH, 6eTTiH Menwepi KenTiprill Heri3iHiH, aymarbliHaH a3 6onmaybl TuvicC.

ANFALLKbI NAMOANAHY ANbIHOA

Anfaw KkongaHap angblHAaa KaknakTbl )keHe acnanTblH anbiHOanbl Hayanap Xyy KypanblH KOCa OTbIPbIM, MYKUST XybIHbI3.
KopeKkTeHaipy Heri3iH AbIMKbIT MaTaMeH CYPTiHi3 XKeHe ellkallaH cyra 6aTbipMaHbl3 XXaHe CYy KyMaHbI3.

TA3AJIAY XOHE KYTY

AcnanTbl Tasanap angbiH4a bifFy eLwipin oTbIPbIHbI3.
MoTopnbik 6norsl 6ap KopnycTbl, anekTp 6ay xaHe awaHbl CyFa HeMmece backa CyMbIKTbIKKa ellkawaH 6atbipmaHbi3. KopnycTbl AbIMKbIT MaTaMeH CYpPTMEHis.
AcnanTbl Tazanay yuwiH abpasuBTi XXyy KypangapblH KongaH6aHbI3.

TEXHUKAIbIK CUNNATTAMAJIAPDI

AneKTp KOpeKTeH Kyartbl Herro  GpyrTo Kopan enwemaepi (¥ x E x b) Onaipywi sayeir:
P KopekTeHy | Ry canmarbl P Aep COSMOS FAR VIEW INTERNATIONAL LIMITED

230B~50TL 320 Batr Room 701, 16 apt, lane 165, Rainbow North Street, Ningho, China

2,75kr [ 3,25 kr 345 x 270 x 383 Mm KbiTaiiia xacansas

KENINAIK WbFbIH MATEPUANOAPBIHA (CY3IINEP, KEPAMUKAIBIK XXOHE KYIOIE KAPCbI XXABbIHABINAP, PE3WHA HbIFbI3OAYBILTAP MEH BACKANAP) TAPAJTIMAUAbI.
Acnan xacany KyHiH 6yibiM KopabblHOaFbl COKeCTeHAIPY CTUKEPIHAe XaHe/Hemece OyMbIMHbIH ©3iHaer cTukepae TabyFa bonagbl. Cepusinbik Homip 13 6enrigeH Typagpl, 4-wi xaHe 5-wi 6enri
acnanTblH Xacany aiblH, 6-Lbl XaHe 7-1Li 6enri XbinbiH 6ingipeai.

OHgipyLi acnanTblH A13anHbl MEH TEXHUKaMbIK cUnaTTamanapbiH anfblH ana eckeTner e3repTy KyKbiFbiH ©3iHAE Kangbipagbl.

BLR KIPAYHILITBA NA 3KCMNYATALBII

MEPbI BACNEKI

YBaxniBa npaublTaiiLie Aa3eHyI0 HCTPYKLIK Nepaj; akcnnyaTalibiaii npbibopa i 3axaBaeLe sie Ans iHpapMaLibli § AaneiiLubim.

Mepag nepluanavaTkoBbIM YKMOUYSHHEM NpaBepLe, Ui aanaBsaaLb TOXHIYHbIA XapakTapbiCTbiki Bbipaba, NasHavaHbls Ha MapKipoyLbl, aNeKTpacinkaBaHHIo y Bawail nakanbHaii ceTupbl.
BbikapbicToyBaiiLe Tonbki y nobbiTaBbix MaTax. Mpbl6Op He Npbi3HaYaHbl 4N NPaMbICAOBara YXKbIBaHHS.

He BblkapbICTOYBaiiLEe Na-3a NaMALLKaHHSAMI.

He nakiganue npauytoubl npeibop 6es Harnsgy.

He BbIkapbICTOYBalLE NPbI6OP 3 NALIKOAKaHbIM CETKABbIM LLHYPOM L iHLLbIMI NALLKOMKAHHSIMI.

Caublug, kab ceTkaBbl LUHYP He kpaHaycs BOCTPbIX KaHTaY Lii rapayblX MaBepXHSY.

He ugrHiue, He nepakpy4BaiiLe i He HaMOTBaiALe CETKaBbI LUHYP BaKon Kopryca npbibopa.
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lMagyac agkmo4aHHs Npbibopa aj CeTki CinkaBaHHs He LArHiLe 3a ceTkaBbl LUHYP, BspbiLecs ToMbki 3a Biganel.

He cnpabyiiue camacToiiHa pamaHTaBaub npbioop. Npbl Y3HIKHEHHI Henanagak 3BApTanLecs § HanbiXalLbl CIPBICHBI LISHTP.

BbikapbicTaHHe He pakameHaaBaHbIX AafaTkoBbIX Npblnazgay Moxa Obil HebsicrneyHbIM Li pbiBECL Aa NaLIKomXaHHS npblbopa.

3aycénpl agkntovanue npbibop af anekTpaceTki nepap YbICTkan, a Takcama kani Bbl iM He kapbicTaeLecs.

YBAT A: He BbikapbicTOyBaliLe npbi6op nabnisy BaHHay, pakaBiH L iHWbIX éMicTacuAy, 3anoyHeHbIX Bagon.

o [13ens nasbsraHHs napasbl ANEKTPbIYHLIM TOKAM i Y3rapaHHsi, He anyckaiue npbibop y Baay L iHWWbIS Bagkacyi. Kani rata agbbinocs, HeaaknagHa agkntovbiLe Sro af anekTpaceTki | 3BepHeLecs Y
CapBICHbI LI3HTP ANs npaBepki.

o [lpbibop He Npbi3HaYaHbl 415 BbIKAPLICTAHHS NIOA3bMI 3 (i3iYHbIMI | NCiXiYHbIMI aBMexaBaHHAMI (y TbIM MKy A3€LbMi), SKi He MatoLb AOCBEAY KapbiCTaHHS faf3eHbIM npbibopam. Y Takix

BbiNagkax kapbiCTanbHik NaBiHHbI ObiLb NansApagHe NpaiHCTpyKTaBaHbl YanaBekam, sikis agkassatoLb 3a [ro 6acnexy.

o He nakigaiiue yknoyaHsl npbibop 6e3 Harnsay.

e YcraHaynisaiLe npbIGOpP Ha POYHYH0, YCTOMNIBYIO | TAPMAYCTONMIBYI0 NABEPXHIO.

o 3abapaHseuua pasbipaup, 3MsHALb abo cnpabaBaLb YblHiLb NPLIOOP camMacToiHa.

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

o 3abscneysaiilie BONbHYIO NpacTopy Bakon CyLUbIMKI Naayac sie npaLibl He MeHL 3a 5 cM 3 ycix 6akoy, kab 3abscneybllb 4aCTaTKOBYIO BEHTLINALBIH.

e YcranayniBaiiLe i 3axoyBaeLle CyLIbINKy i fie A3Tani fanéka ag KpbIHiL uanna (HanpbIknag, KyxoHHait nniTkl). 3abapaHseLila naasapravb CyWwbInKy Li se A3Tani Y3A3esHHIO TAMNepaTyp 38bIlL
90°C.

o [lepaa TbiM K AKMIOYbILL CYLUBINKY af 3NeKTpaceTKi, BblKMoYblLe Se, HaLiCHYYLLbI | yTpbiMAiBatoubl kHonky BKIT/BPEMA.

o He pakpaHaiuecs fa rapaybix naBepxHsy npbibopa, kab nasberHyLb anékay, a Takcama cavbile, kab npaytoybl npblibop He AaTbikaycs 3 CamasanarnbBakoybIMi MaTapbisnami.

e 3abapaHsela GecnepanbiHHa BbIKapbICTOYBAL CYLIbIAKY Gonblu 3a 48 raasiHb.

e He nepasbilwanLe Yac npaLbl, Ha3BaHbl Y raTbIM KipayHiLTBE.

e Cywwbinka i e aaTani He Npbl3Ha4aHbl AN MbILLS ¥ NOCyAaMbliAHal MalLbiHe.

e BbikapbicTaHHe A3Tansy, He pakamMmeHAaBaHbIX BbITBOPLAM, MOXa NPbIBECLI Aa HALLYacHara BbiNagKy.

e He panyckaiue, kab cinasbl kabenb 3Bicay 3 kpato Tony abo faTbikaycs 3 rapavbiMi naBepxHaMi. 3abapaHsieLila cblickallb cinasbl kabenb abo CTaBiLb Ha Aro Lishkkis npagMeThbl.

[ ]

YBAI'A: Cylubinky BapTa BbIKapbICTOYBaLb TONbKi HA TAPMaYCTOANIBbLIX NABEPXHSX, NAaMeP NaBEPXHi NaBiHeH BbiLb HE MEHLU NMOLYbI NaACTaBbl CYLIbINK.

NEPAJ NEPLIbIM BbIKAPBICTAHHEM

* [epap nepLUbM BbIKapbICTAHHEM CTapaHHa BbIMbIALE BEUKY i 3bIMHbIS MaaaoHbI Npblbopa 3 fafaHHEM MbliiHara Cpoaky.
+ bagy cinkaBaHHs npauspblLe BiNbroTHan TKaHiHal i Hi Y kiM pa3e He anyckauue i He abrisanLe Bagown.

YbICTKA 1 fornag

+ 3aycénb! BbIKMOYaliLe NpeIbop nepas YbICTKam.
* Hikoni He anyckaiiLie koprnyc 3 MaTopHbIM Griokam, anekTpaLLHyp i Binky y Bafy i iHLyo Bagkaclp. Mpallipaiilie kopnyc BinbrotHam aHyykan.
* He BbIkapbICTOYBalLE ANs YblCTK NpbI6opa abpasiyHbls MbIHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPLICTbIKI

3 i M B 16 m i(0xWxB Beisopua:
nekTpacinkaBaHHe aryTHacub ec Heta / GpyTa amepbI ckpbiHi (0 x LU x B) Cosmos Far View Intermational Limited
| Room 701, 16 apt, Lane 165, Rainbow
230B-~50TL 320 Batr 2,75kr [ 3,25 kr 345 MM x 270 MM X 383 MM North Street , Ningbo, China

FAPAHTbIA HE PACMAYCIOMKBAELILA HA PACXOZHbIA MATAPbIANbI (®INbTPbI, KEPAMIYHbIA | AHTbINPLIFAPHBIA NAKPbILLYI, FYMOBbIA YILYbINbHANBHIKI, | IHLbIA)

[aty BbITBOpYacLi Mpbibopa MOXHa 3HAMCLi Ha CepbliHBIM HyMapbl, SiKi 3MeLLYaHbl Ha iA3HTbIIKALUbINHLIM CThIKEPbI HA CKPbIHLbI Bbipaba i/lj Ha CTbikepbl Ha cambiM Bhipabe. CepblitHbl HyMap
Ccknapaeuua 3 13 3Hakay, 4-11 i 5-11 3HaKi nakasBatoLb Mecsil, 6-1 i 7-i nakaseatoLb ro Bbipaba npbibopa.

BbiTBOpLA Ha cBaé MepkaBaHHe i 6e3 4afaTKOBbIX anaBsLUY3HHAY MOXa 3MsHALb KaMmnnekTalbllo, BOHKaBbl BbIrMSA, KpaiHy BbITBOPYACLi, TOPMiH rapaHTbli i TAXHIYHbIS XapakTapbICTbIKi Maaani.
lpaBsipanLie ¥ MOMaHT aTpbiMaHHs TaBapa.
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