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RU'S ®akT nyeckas KOMMAEKT HOCT b JaHHOTO T OBapa MOXET OT NUYaT bCsi OT 3asBNEHHON B HACT OSILLEM Py KOBOACT Be. BHUMAT erbHO MPOBEPSIAT € KOMMIEKT HOCT b MPK Bblgaqe ToBapa NpoaaBLoM.
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RUS PYKOBOACTBO MO 3KCINNYATALUA

MEPbI BE3OMNACHOCTU

BHUMaTenbHO NPOYMTaiT e JaHHY MHCT PYKLMIO Nepes aKennyaTaumen npubopa 1 coxpaHuTe ee Ans CnpaBok B JanbHenLem.

e [lepen nepBoHavanbHbIM BKMIOYEHWEM NPOBEPbTE, COOTBETCTBYIOT N TEXHUYECKME XapaKT epUCT UKW U3AENNS, YKasaHHble B MapKUPOBKE, 3MeKTPOnMUTaHuIo B Balueit nokanbHoM ceTu.

/cnonb30BaTh TOMbKO B ObITOBbIX LiEMsAX COrNacHo AaHHOMY PYKOBOZACTBY No akcnmnyatauuu. [Mpubop He npegHasHayveH Ans NPOMBILLIEHHOTO NP UMEHEHNS.

He ncnonb3oBaTh BHE NOMELLEHNNA.

He ucnonb3yiiTe npubop ¢ NoBpeXaeHHbIM CETEBbIM LULHYPOM WA APYTUMUA MOBPEXAEHNUSMU.

Cnegute, uT0BbI CETEBO LUHYP HE Kacancs OCTpPbIX KPOMOK W FOpPSYMX MOBEPXHOCT €if.

He TSHWTe, He Nepekpy4YMBanTe 1 He HaMaT biBaiiT € CeTEeBOI LUHYP BOKPYT kopryca npubopa.

Mpw oTKMto4eHnn Npubopa OT CETW NUTaHMUS He TAHWTE 3a CETEBO LHYP, DepuUTech TOMbKO 3a BUIKY.

e  3anpellaeTca caMoCTOATeNbHO PEMOHTMpOoBaTb npubop. He pasbupalite npubop camocT 0T enbHO, NPU BOHUKHOBEHWM NI0BLIX HEUCNPABHOCTEN, a Takke Nocrne nageHus ycTpoincTBa
BbIKIOUMT € NPMOOP 13 AMEKT PUYECKOt PO3eTKM M 06paTUTECH B BNKANLLMA CEPBUCHBINA LIEHTP.

e  cnonb3oBaHue He peKOMeHAOBaHHbIX AOMONHUTENbHbIX MPUHALMEXHOCTEA MOXET BbITb ONACHBIM UMM MPUBECT U K NOBPEXAEHWIo npubopa.

e  Bcerga oTknioyainTe npubop OT 3MeKTpoceT M nepes YNCT KO, Ui, ecnu Bl UM He nonb3yeTecs.

e  BowusbexaHue nopaxeHus arekTPUYECKUM TOKOM M BO3rOpaHus, He NorpyxanTe npubop B BOAY UMW ApYrue XuakocTu. Ecnn aTo npousowlno, HeMeaneHHo OTKMIUUTe ero OT 3MeKTPoceTu 1
0BpaTUTeCh B CEPBUCHBIN LIEHTP AMs NPOBEPKU.

e [lonagaHue Bnarv B 0TBEPCT WS BEHT UNSLMOHHON kamepbl HEAOMY CTUMO

e [lpubop He NpefHasHayeH Ans UCMONb30BAHUS NLaMK (BKMKOYast AETeN) C MOHMKEHHBIMU (PU3MYECKUMM, YYBCTBEHHBIMA UMW YMCT BEHHBIMI CMOCOBHOCT MK, UMW NPU OTCYTCTBUM Y HUX OMbITa
WNK 3HAHWIA, ECIIN OHU HE HAXOAAT CA NOZ KOHTPONEM WK He MPOUHCT PYKTMPOBaHbl 06 MCNoNb3oBaHUU npubopa NULIOM, OTBETCTBEHHbIM 3a UX 6e30nacHOCTb. [leTh JOMmkHbI HAX0AUTbCA NoA
KOHTpONeM Ans HegonyLeHUs Urpbl ¢ npubopom.

e YcraHaBnuBamnTe npubop Ha POBHY0, YCTOMYMBYHO 1 TEPMOCT OMKY K0 MOBEPXHOCTb.

e 3anpeliaercs pa3bupatb, U3MEHATb UMM MbITATbCA YUHUT b NPUBOP CAMOCT OSIT EMBHO.

e 3anpellaeTcs HakpbIBaTb NPUGOP UK YeMm-nbo BNoKMPOBAaTH BEHTUNALMOHHbIE OTBEPCT U Npubopa BO Bpemst ero paboTbl.

e  OBecneumBaiiTe cBOOOAHOE MPOCTPAHCTBO BOKPYT CYLLMIKK BO BPEMS ee paboTbl HE MeHee 5 CM CO BCeX CTOPOH, 4T00bl 06eCneunTb A0CTaTOUHY 0 BEHT NAALMIO.

e YCTaHaBnMBaNTe 1 XpaHWTe CYLIUIKY 1 ee JeTanu BAanu OT UCTOYHUKOB Tenma (Hanpumep, KyXOHHON NiuTbl). 3anpeLyaeTcs noAaBepraTh CyLUWIKY WK ee JeTanu BO3AeNCT B0 TeMnepaTypb
cabiwe 90°C.

e [lepen TeMkak OTKMIOYUTb CYLUMIKY OT SMEKTPOCET W, BLIKIKOUNTE €€ KHOMKOM BKMHOYEHNUS/BLIKIOUEHMS.

e He npukacanTech k ropsuumM noBepxHoOCT aM npubopa, 4Tobbl u3bexatb OXOroB, a Takxe cneante, YTobsl paboTatowuit npubop He conpukacancs ¢ BOCMNaMEHSIOWUMACS MaTepuanamu.

e  3anpellaeTcs HENPEPbLIBHO MCNONb30BaTh Cywmrky Gonee 36 Yacos. [laThb et OCTbITb B TEYEHWE KaK MUHUMYM 2X 4acoB nepep TeM, Kak CHOBa UCMONb30BaTb.

e Cywwnka v ee AeTanu He npegHasHayeHbl ANg MbITbS B NOCY JOMOEYHON MaLLMHE.

BHUMAHME: 3anpelyaeTcsa yCTaHaBMBaTb CyLUMIKY Ha BOCTTAMEHSIIOLLMECS NMOBEPXHOCT M (HanpuUMep, Ha AePEBSHHbIA CTON UMM CKATEPTb). 3anpeLLaeT ca UCMNob30BaTb CyLMIKY Ha CTEKMAHHbIX

cTonax unv Apyrom cTeknaHHon mebenu. CyLumnky cnefyeT MCnonb30BaTb TOMBKO HA TEPMOCT OMKIUX MOBEPXHOCT X, pa3Mep MOBEPXHOCT U A0MKEH BbITb HE MEHee MNOLLaau OCHOBAHWS CYLUWMKY.

HecobniogeHne yka3aHHbIX Mep 6€30MacHOCT I MOXET NPUBECT U K BbIX0Zy Npubopa 13 CTPosi, NOPaXEHWMIO SNEKT PUMECKUM TOKOM WU BO3ropa HUIO.

NEPEQ NEPBbLIM UCMOJNIb3OBAHUEM

e [lepen nepBbIM MCMONMb30BAHMEM TLLATENbHO BBIMOWTE KPbILLKY W CbeMHbIE CeKLmu npubopa ¢ fobaBneHMemM MOILLEro CpeacTsa.
e basy nuTaHus npoTpuTE BNAXHOI TKAHBIO M HU B KOEM CITyYae He NorpyxaiTe u He obnmBainTe BOLON.

NCMONIb3OBAHWE MPUBOPA

e [lonoxuTe 3apaHee NPUroTOBMEHHbIE MPOAYKTHI HA ChbeMHble cekLyn. CeKumm AOMMKHbI BbITb MOMELLEHbI B 3NEKTPOCYLLNAKY Taki 06pasoM, 4Tobbl BO3AYX MOT CBOBOAHO LIMPKYIMPOBATL MEXAY
HUMK. [103TOMY He peKOMEHAYeT €A KNacTb Ha CEKLIM MHOMO NPOAYKTOB W HaknafbiBaTb NPOAYKTbI APYT Ha Apyra.

MPUMEYAHWE: Bcerga HaunHanTe 3aknagblBaTb NPOAYKTbl C HIKHEN CEKLWK.

e  YcraHoBuTe cekumMn Ha 6a3y. BHYTpeHHee paccT0siHMe MEXay CeKLMAMM MOXET U3MEHSTbCA MyTemnoBopoTa cekuum Ha 180 rpaaycos.
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e HakpoinTe npnbop KpbILLKOW W HE CHUMANT € ee Ha MPOT SHKEHUM CYLLKM.
o [1OAKMIOUNT € 3NEKT POCYLLMIKY K CETU SMEKT PONUT aHUs.
e  C nomoLypbto perynsatopa Temneparypbl yCTaHOBUTE TeMnepatypy paboT bl CyLUMMKK:
—  3eneHb —40°C
—  Worypt/recro-40°C
—  Tpubbl — 50-55°C
—  Osowwm - 50-55°C
—  OpykTbl-55-60°C
—  Msco, pbiba — 65-75° C
e [10 OKOHYAHMM CYLUKM NEPEBEANUTE PErynsaTop B MUHUMANbHOE MONOXEHWE M BbIKMKOUNTE Npubop, Haxae Ha kHonky ON/OFF. Otkntounte npubop OT anekT poceTy.
e [laitTe NpoayKkTamoCTbITb, NOCNE YEr0 MOMECTMTE UX B KOHTENHEP ANS XPaHEHWS NPOLYKTOB M NONOXMTE B MOPO3UIbHUK.
JOMNONHUTESBHO:
e  MoiTe npogyKTbl nepes CyLukoi. MNeped Tem, kak MOMECTUTb UX B NpUbop, HEOBXOAMMO BbITEPETb UX HACYXO.
e  BbIpexbTe UCMOPYeHHble YacT i U3 NPOAYKT OB, NPU HAIMYUK TaKOBbIX.
e [lopexbTe NpoayKTbl Ha KyCO4KM, YTOBbI X MOXHO GbINO CBOBOAHO PasnoXUTb Ha CeKLmMsX. [nuTenbHOCTb CyLLUKW 3aBUCUT OT TOSLMHBI KYCOYKOB.
e  PeKoMeHOyeTCs MeHsTb MOMOXEHWe CEeKUMA Kaxmble HEeCKOrbKo 4acoB, Y4TOObl BCE MPOAYKTbI MOACYLUMANCL O Kenaemol CTeneHu, - BEPXHIO CeKLMo NoMecTuTb brimke k 6ase nuTaHus, a
HWXKHIOIO HaBepX. Tak ke CeKLMM C BbICYLLEHHbIM NPOAYKTOM MOXHO y6upaTs.
MPUMEYAHWE: pnuTenbHOCTb CyLLUKKM, YkasaHHas B JaHHOM PYKOBOACT Be, NpubnanTenbHa. OHa MOXeT 3aBWUCeTb OT TeMMepaTypbl B NOMELLEHUM, YPOBHS BIAXHOCT X NPOAYKT OB, TOMLLUMHbI Ky CO4KOB.
XpaHeHmne cyxodpykToB:
® He KnaguTte Ha XpaHeHue Tenrble 1 ropsuune NpoaykTbl. Jante UM OCTbITb.

® EMKOCTM Ansi XpaHeHWst JOIKHbI ObITb YACTbIMI W CyXMU

® [Ina nyJweit COXPAHHOCTW BbICYLIEHHbIX (DPYKTOB PEKOMEHAYETCS WCMOMb30BaTh CTEKMSHHbIE eMKOCTW C MEeTaniMYeckMMK KpbIlKamu, W XpaHUTb WX B CyXOM NPOXMafHOM MecTe npu
Temnepatype 5-20°C.

® Ha npoTsikeHUM nepBoil Heaeny Nocne BbICyLUMBAHWS PEKOMEHYETCsl NPOBEPSTb HanM4ne BNaru B eMKOCT . ECMM OHa €CTb, 3HAUNT NPOAYKT bl BbICY LUEHBI HEAOCT AT O4H O XOPOLUO M JOSKHbI ObITb
BbICYLLEHbI €LLie pa3.

PEKOMEHOALWK NO NOAroTOBKE MNPOAYKTOB K CYLUKE

NPEOBAPUTENBbHAA MOOrOTOBKA ®PYKTOB K CYWKE:
® [peaBapuTenbHas NOAroTOBKa (hPYKTOB K CyLLKE COXPAHSIET UX HaTyparibHbIii LiBET, BKYC M apoMar.

® Hwxe npeacTaBneHbl pekoMeHaaLMN no NOAroT OBKE PPYKTOB K CyLLKE:
®  HekoTopble GpyKT bl MOTYT BbITb NOKPbIT bl BOCKOM UK 06paboTaHbl XMMUKATamu, B 3TOM CrlyYae UX JOCTaTO04HO 064aT b KUNATKOM, MOMbITb B XOMOAHOW NPOTOYHOM BOAE 1 0BCYLLMTb.
®  BbipexbTe KOCTOUKW U UCNIOPYEHHBIE YYacTKu. [TopexbTe Ha KyCoUku
® Bosbmute Y4 cTakaHa coka (enaTenbHo HaTypanbHoro). Cok JOMmMKeH COOTBETCTBOBATb (pyKTaM, KOTopble Bbl noaroTasnneaeTe K cyluke. Hanpumep, Ans 8650k ncnonb3ayinT e S6noYHbINA CoK.
Ecnm Bbl xoTuTE npnaatb pyKTam A0NOMHUT ENbHbIA NPUAT HbIA apoMaT, 406aBbTE KOPULY UK BaHUIKH.
® CwmellanTe COK C ABYMS CTakaHaMu BOAbl M MOMECTUTe B 3Ty BOLY NPEABAPUTENbHO 3aroT 0BMEHHbIE OpYKTbI. CNycTs 2 yaca BbITPUTE (PYKT bl HACYXO W MPUCTYNanTe K CyLLUKE.
Mpoaykr KoHcucteHums
poAy MoaroToBka 4 Bpems cywku, yac.
ANA CYLKN nocne CyLUKu
ABPUKOC Hape3saTb NonoBnHkamm1, NONOXUTb CPE30M BBEPX msirkas 13-28
AHAHAC (cBexwui) O4mncTUTb, HApesaTb IOMT MKaMK XECTKas 6-36
BAHAHbI OuncTutb, HapesaTb NIOMT MKaMu (TonLwMHoN 3-4 XpycTslas 8-38
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MM)

BVWHOIPAL Llermkom msrkas 8-38
NHXWP Mope3saTb AorbKkamm. XecTkas 6-26
BULIHA Llermkom XECTKas 8-26
rPYLN Mo4ncTUTb M NopesaThb A0MbKaMN. msrkas 8-30
TopsaTa O BT ST
AENOKI MouncTUTb, BbIpe3aThb CEPALEBIHY, HapesaTb vsirKas 415

KyCOYKamMu Mnun NnomTt nkamm

MPEOBAPUTENbHAA NOOrOTOBKA OBOLLUEW K CYLIKE
®  PekoMeHayeT s KUnsATUT b Nepes cyLUKoi 606bl, LBETHYI0 kanycTy, GPOKKOM, Cnapxy W kapTodens. MoMecTUTe 0BOLYM B KUNSILLYHO BOAY Ha 3-5 MuHYT. CrieitTe BoAy, Yy Tb MOACY LUMT € OBOLLM U
MOMECTUTE UX B SMEKT POCY LUMIIKY.
® FEcrv Bbl xoTuTe [06aBUTb K TakUM OBOLLAM, kak 3eneHble 606bl, cnapxa u Ap., BKYC MMOHA, NOMECTUTE UX B NIAMOHHBIA COK Ha 2 MUHYT.
MpuMeYaHe: yKkasaHHbIE COBET bl HOCST PEKOMEHAT ENbHbIA XapaKkTep U He 06513aT eNbHbI K MPUMEHEHHIO.

Mpoaykt MoaroToska KoHcucTeHums Bpems cywku,
NS CYWKU nocne Cywku yac.
APTWLLOK HapesaTb nonockami (TOMLLMHOM 3-4 MMm) Xpynkas 5-13
BAKITAXAH O4mncTUTH M HapesaTb Nosiockamm (TOMLLMHON 6-12 MM) Xpynkas 6-18
BPOKKON OuucTnTb, pasgnUTb Ha COLBETMS U 064aTb KUNSATKOM Xpynkas 6-20
PUBbI HapesaTb unu 3acyLumTb Lenmkom (Hebonblume rpubbl) KECTKas 6-14
3EJIEHBIE BEOBbI OYMCTUTb, KUNATMUT b 0 NPO3PAYHOCT M 3EPEH Xpynkas 8-26
KABAYOK lMope3aTb Kycoukamn (TOMLMHO 6 MM) Xpynkas 6-18
KAMYCTA MMouYnCTUT b, HApe3aTb Nonockami (TOMNLWMHOR 3 MM). KeCTKaS 6-14
Bblpesatb cepaueBuHy
KAMYCTA P 8-30
EPIOCCENBCKAS aspesaTb nononam XpycTAlas -
LIBETHAA KAMYCTA Pa3geenuTb Ha coLBeTHs, 06aaTh KUNATKOM XecTkas 6-16
KAPTOO®EJIb Mopesartb kycoukamu. Kunatutb 8-10 MuHy T Xpycrawias 8-30
nyK HapesaTb konbLamn (TONWMHOR 3 Mm). Xpycrsias 8-14
Hape3saTtb konbLamu (TonwuHon 3 - 5 Mm), 0bgatb
MOPKOBb KUNSITKOM XpycTswas 8-14
MEPEL| CRATKM lMopesaTb Ha NOMNOCKW MK KPYXKM (TOMLLMHON 6 MM), XpyCrALas 4-14
BbIPE3aTb CepaUeBuHY



METPYLLKA MOMECTUTb NIUCTbA B CEKLMM Xpycrawas 2-10
noMmnaorP MoYncCT T, NOPE3ATb Ha KYCOUKN UMK KPYXKKN KECTKas 8-24
PEBEHb MoYnCTMTb 1 MOPEe3aTb Ha KyCOUKM (TOMLLMHOM 3 MM) noTeps Braru 8-38
CBEKIA MpOKMUNATUT b, OCTYAUT b, OT PE3aTb KOPELLOK 1 BEPXYLLKY, XpyCTAlLas 8.26
nopesartb Ha KyCOYKM
CENbAEPEN [Tope3aThb Ha KyCOYKM (TONLLMHON 6 MM) Xpycrauwas 6-14
3ENEHBIV NYK HawwwmHkoBaTb Xpycrawas 6-10
CMAPXA lMope3aTb Ha KyCo4KM (TOMLUMHON 2,5 MM) Xpycrawas 6-14
YECHOK [To4nCcTUTb M NOPE3aTh Ha KPYrIble KyCOYKM Xpycrawas 6-16

MOOroTOBKA MACA, PbIBbl, NTULLbI K CYLWIKE

MpeaBapuTenbHas NOArOTOBKa Msca, NTHLUbI, Pbibbl HeoBXoaUMa Ans 300poBbA. [Ns CyLIKW UCNOMb3YITe HEXMPHOE MSCO, NTULY, pbiby. PekoMeHayeTcs nepes CyLUKOW 3aMapuHOBaTb MSCO, NTULY,
pbiby. ITO COXPaHUT BKYC, yObEeT GONe3HeTBOPHbIE GakTepuu 1 caenaeT NpoayKTbl MArkUMU. YToObl BbITSHYTH W3 Msica, NTULbI, PbIObl U3NULLHIOK BRary W LOMbLIE COXPaHUTb NPOAYKT, B MapuHaa
Heobxoaumo Ao6aBUTb COnb.

CYLIKA TPAB:

PeKOMeH,ElyeTC‘iI CyLWMTb MONodble NUCTbA N noberu. Mocne CyLUKK crnefyeTt NOMeCTUTb TpaBbl B 6yma>o<Hb|e nakeTbl NN CTeKNAHHbIE EMKOCTU U NONOXNTb B TEMHOE NpoxnagHoe MecCTO.
I'Ipmmeanme: YKa3aHHOe Bpemsa CYLUKW ABNAETCA I'IpVI6J'II/I3I/ITeJ'IbeIM W MOXET BapbupOBaTbCA. NnyHble npeanoyvTeHna I'IOTpeﬁI/ITeJ'IeVI B FOTOBKE MPOAYKTOB MOryT OTIiN4aTbCA OT OMUCaHHbIX B

[aHHOM Tabnmue

PELIENTbI

BANEHOE MACO
WHrpeaneHTb!:
loBsiauHa — 500 r
Coesblit coyc — 100 mn
Amxuka =20 T

Cneupm

BANEHAS PblBA
WHrpeaneHTbl:

Tpecka (pune) — 500 r
Cok numoHa — 50 mn
Comb-50Tr

lNepeL, YepHbIN MOMOT bIN

BANEHAA NTULA
WHrpeaneHTbl:

WHpenka (coune) — 500 r
YecHok — 30

KoHbsik — 50 mn
Conb-30Tr
Caxap-20r

lManpuka, cyleHas, MornoTas

[lopafok NpuroT 0BReHMs

Msco MPOMBITb, 3a4UCTUTb OT XWUPA, NAEHOK U XN, Hape3aTb Nonepek BOSIOKOH, NacT nHamu, TonlumHomn 0.5 cm. MoaroToBieHHOE MACO 3aMapuHOBaTb B CMECH
COEBOrO COYCa, akuKK, cneLmit 1 ybpaTh B XONoaurbHUK Ha 6 — 8 yacoB. 3aTeM CruTb MLWWHWMA MapuHad. Ha 6a3y CyLMmKu yCTaHOBUT b CEKLMM, HA HUX PaBHOMEPHO
pasnoXuTb 3aMapUHOBaHHOE MSCO, HAKPbITb OCHOBHOW KPbILLKOW. YCTAHOBUTb TeMNnepaTypHbli pexuM Ha 75°C 1 BKMOYUTb cywmnky Ha 6 — 10 yacos, B 3aBUCUMOCT U
OT KeNnaeMomn KOHCUCT EHLK.

KonuuyectBo ycTaHaBnMBaeMbIX CEKLMIA 3aBUCUT OT KONMYECT BA NPOAYKTOB.

[opaAoK NPUroT OBNIEHUS

PbiBy npombITb 1 00CYLWMTb, HAPE3aTb NONepeK BOMOKOH, 6pyckamm, TonwmHoin 0.5 cm. MoaroToBneHHyto peiby 3amMapuHOBaTh B CMECK COMM Mepua, JIMMOHHOTO COoKa
1 ybpaTh B XONOAMIbHUK Ha 4 — 6 4acoB. 3aTeM CrUTb JIMWLHWIA MapuHad, Ha 6a3y CyLmmnku yCTaHOBMT b CEKLMK, HA HUX PaBHOMEPHO PasfioXUTb MOATrOT OBNEHHYH
pbIOy, HAKPbITb OCHOBHOI KPbILLKOA. YCTAHOBUTb TEMNEepaTypHbIi pexum Ha 75°C 1 BKMIOUUTb CyLmnky Ha 6 — 10 YacoB, B 3aBUCUMOCT U OT JKeNaeMon KOHCUCT EHLIMN.
KonnyecTtBo yCTaHaBnMBaeMbIX CEKLMA 3aBUCUT OT KONMYECT Ba NPOIYKTOB.

[opsdoK NpUroT OBNEHUs

VHpoenky npoMbITh 1 06CYLWUTb, HApe3aTh Nonepek BOMOKOH, MOMTMKamu, ToniumHoi 0.5 cm. YecHOK HaTepeTb Ha Menkom Tepke. [oaroT OBNEHHY MHAEIKY
3aMapyHOBATb B CMECU KOHbSIKA, YECHOKA, COMK, caxapa, crnewuuin 1 ybpaTb B XONOAUNbHUK Ha 4 — 6 yacoB. 3aTem CnuTb NULWHWIA MapuHad. Ha 6a3y cylumnku
YCT@HOBWTb CEKLMU, HA HUX PABHOMEPHO Pa3NoXWUTb MOArOT OBMEHHYHO UHAENKY, HAKPBITb OCHOBHO KPBILLKOW. YCTaHOBMTb TEMNEPATYPHbIA pexium Ha 75°C u
BKIIOYUT b CyLLWNKY Ha 6 — 10 YacoB, B 3aBMCMMOCT I OT XenaeMoi KOHCUCT EHLIUK.

KonnyecTtBo ycTaHaBnMBaeMbIX CEKLUWA 3aBUCKT OT KONMMYECT Ba NPOLYKTOB.

KMCNOMOMNOYHbLIE NMPORYKTbI (MOMYPT, CMETAHA, PAXEHKA)

WHrpeaneHTbl:

OcHoBHOM NpoayKT (MONOKO,

[1opsAOoK NPUroT OBNEHUs
B uncTON EMKOCT M CMeLLaTb OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLEHMM YKa3aHHOM Ha YNaKoBKe C 3aKBackon. [OTOBYH CMeCb pasnuTb Mo CTakaHuukam. Ha 6asy
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CIMBKMW, TOMMEHOE MOMOKO) —  CYLUMIKM YCTaHOBUTb 1 CEKLMIO, Ha HEil paBHOMEPHO PacCT aBUT b CTakaHUYMKM C NPOLYKTOM, HAaKPbITb OCHOBHOW KPbILKOW. YCTaHOBUTb TEMMep aTypHbI pexuM Ha
1n 40°C 1 BKMIOYUTb CyLLMAKY Ha 6 — 12 YyacoB, B 3aBMCUMOCT W OT PeKOMeHZaLMA NPOU3BOAMTENs 3aKBaCKU. [0TOBbIM NPOAYKT NOCTaBUTb B XONOAUIbHUK Ha 3 Yaca.
3aksacka ans Vorypra,

CwmeTaHbl unu PsxeHkn — 1

naKkeTuK

9HEPTETUYECKWUIA BATOHUYMK U3 CYXOOPYKTOB C OPEXAMMU

MHrpeaneHTbl: [opaAoK MPUroT OBNIEHNS

Kypara—150 r Cyx0ohpyKT bl NPOMBIT b, MENKO HApe3aTb U N3MENbYUT b Npu nomoLyy BrieHaepa. Opexu pacTonoyb B CTYMKe U CMeLLaThb ¢ GpyKTOBOM Maccol. 3 nonyumsLuerics
YepHocrms — 150 1 Maccel chopmmMpoBaThb HaT OHUMKM NPOKU3BOMNBHOM hopMbl. Ha Basy CyLuMmKu yCTaHOBUT b CEKLMIO, HA HEM PaBHOMEPHO Pa3noXUTb NOMy4YMBLUMECS 6ATOHUMKN,
Kenposebiin opex —50 1 HaKpbITb OCHOBHOM KPbILLKOW. YCTaHOBUTb TEMNepaTypHbIn pexum Ha 50 - 70°C v BKMOYMTb CyLWMnKy Ha 6 — 10 4acoB, B 3aBMCMMOCT M OT JKefTaeMOii KOHCUCT EHLMM.
I"pevukuin opex — 50 1 KonnyecTtBo ycTaHaBnMBaeMbIX CEKLMA 3aBUCUT OT KOMMYECTBa NPOLYKTOB.

MAPMENAL U3 ABPUKOCA

VHrpeaveHT bl: [1opsdoK NPUroT OBNEHUS

Abpukoc — 600 r ABpMKOCHI MOMBITb, YAANNUTb KOCT 04K M Hape3aTb MeNkM Ky6ukom. MNoarotoBneHHbIe abprkochl CMELLATb C caxapoM W NEpPenoXuTb B KacT Profiko, 3anT b BOLON,
Caxap-100r BapUTb Ha MEANEHHOM OrHe Mpu NOCT OSHHOM NOMELLMBaHWW B TedeHne 1 yaca, 3aTem U3MenbYnT b Npu noMoLLm breHaepa. B roToByio maccy 406aBUTb BaHWUMbHbIN
Bopa — 100 mn caxap W yBapuTb Ha MEANEHHOM OrHE, NP NOCT OSIHHOM MOMELLMBAHUM 10 COCTOSIHWSA My CTOro Niope. Ha AHO CeKLyM CyLUMMKK BbIpe3aT b NOAMOXKY M3 nepramMeHTa,
BaHunbHbIn caxap — 1T paBHyt0 AMamMeTpy cekumu. [ToANoxKKY cMasaTh pacT UTeNbHbIM MAcioM W BbIFIOXMTb Ha Hee niope, TonwuHon 1 — 1.5 cM. Ha 6a3y CyLumnku yCTaHoBMTb 3aN0NHEHHbIE
CaxapHas nygpa CEKLMIO, HAKPbITb OCHOBHOM KPbILLKOW. YCTaHOBUTb TeMNEepaTypHbIi pexum Ha 50°C 1 BKMOUNT b CyLMNKY Ha 4 — 6 4acoB, B 3aBUCUMOCT M OT Xernaemoi

KoHcucT eHumn. Cekumtio BMeCTe ¢ MapmerafoM yopaThb B XONOAMIbHUK Ha 3 — 4 Yaca, 3aTeM Hape3aTb MapMenaz W NockinaThb ero caxapHom My apoil.
KonmuyecTBo yCTaHaBNMBaEMbIX CEKLIA 3aBUCUT OT KONIMYECT Ba NPOLYKTOB.

CNMBOBAA NACTUNA

MHrpeaveHTbl: [opaAok NPUroT OBNIEHMS
Cnvea —500 r CnuBy NOMBITb, yANUTb KOCT04KM, A06aBUTb MeA 1 U3MENbYUTb Npu NoMoLLm brieHaepa 40 OAHOPOAHON Macchl. Ha AHO CeKLMM CYLUMIKW BbIpe3aTb NOLMOXKY 13
Meg - 100 neprameHTa, paBHy0 anameTpy cekumu. [oanokky cmasaTb pacTUTefbHbIM MacnoM W BbINIOXUTb HA HEE CIMBOBOE Miope, TONWMUHON 3 — 5 mM. Ha 6a3y cyLmnku

YCTaHOBWT b 3aMONHEHHY 0 CEKLMIO, HAKPbITb OCHOBHON KPbILLKOA. YCTaHOBUTb TeMnepatypHbIi pexum Ha 50°C v BKNYMTb cyLumnky Ha 10 - 12 yacos. [oToBYH
NacTuny akkypaTHO CHATb C NepraMeHTa 1 3aBEpHYTb B TPy 6OUKM.
KonuuyecTBo ycTaHaBnMBaeMbIX CEKLMIA 3aBUCUT OT KONMYECT Ba NPOAYKTOB.

YUCTKA U YXO[

e  Bcerga BbikniovanTe npubop nepes YnUCTKOM.
e Hukorga He norpyxaiTe kopnyc ¢ MOTOPHbLIM GIOKOM, 3MEKT POLLHYP W BUMKY B BOAY UMW LPYTYH0 XMAKOCT b. [pOTUpaiTe KOpnyC BNaXHON TPSNOYKON.
e He ucnonb3aynTte ans umcTku npubopa abpasnBHble MOLLME CPEaCTBa.

XPAHEHWE W TPAHCTTOPTUPOBKA
e  Ybeoutecb B TOM, YTO NpUBOP OTKMIOYEH OT CETMW 1 NOMHOCTbHO OCTbIN. Meped Tem, kak yopaTtb npubop BbinonHUTE Bee TpeboBaHus pasgena YACTKA n YXOL.
e [ina 3awuTbl paboyeit NOBEPXHOCT M OT NOBPEXAEHMIA XpaHUTe NpuBOp B BEPT MKANbHOM NOMOXEHWM, YCTAaHOBMB HA OCHOBaHMe.
e YCnoBWS XpaHeHUs: XpaHWUT b NPU NMIOCOBO TeMnepaType U BNaxHOCT 1 Bo3ayxa He Bonee 80% . Cpok XpaHeHNs — He orpaHuyeH.
e [pu TpaHCnopTMpoBKe 06ECTEUNT b COXPAHHOCTb Y NAKOBKH.

PEAN3ALINA

OcywyecTBnsieTcs cornacHo obLyM npasunaM peanusauuy TOBapoB W okasaHus ycnyr u 3akoHom «O 3aliute npae notpebutenemn.
MPABWIIA W YCNOBWA YTUNN3ALIMA




yrIaKOBKy, PYKOBOACTBO NoOnb3oBaTtend, a Takxe Cam anI60p HeOﬁXO,ElI/IMO yTUnM3nposatb B COOTBETCTBUMK C MeCT Ho nporpaMM017| no nepepaGOTKe 0Txo4oB. He BbI6paCbIBaVITe Takue nsgenua
BMECT€ C 00bI4YHbIM BbITOBbLIM MyCOpOM.

TEXHWYECKUE XAPAKTEPUCTUKW

AnekTponuTaHue

230V ~50 Hz
FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbIE MATEPUANbLI (®UNbTPbl, KEPAMUYECKWUE U AHTUNPUTAPHBIE NOKPbITUA, PESUHOBLIE YNNOTHUTENWU, U T. 0.)
[aty u3roToBneHns npubopa MOXHO HalTW Ha CEpUAHOM HOMEpPE, PaCrONOXEHHOM Ha WAEHTUMUKALMOHHOM CTUKEPE Ha KOpoBKe M3AENUS /MMM Ha CTUKepe Ha caMoM M3aenuu. CepuitHbin Homep
coctouT u3 13 3HakoB, 4-i 1 5-1 3Haku o6o3HavalT Mecsl, 6-i 1 7-it 0603HaYaloT rof U3roToBMEHUS npubopa.
lMponseoanTenb Ha CBOE YCMOTPEHWe M 6e3 JONONMHMTENbHBIX YBEAOMIEHUA MOXET MEHSTb KOMMEKTaLuIo, BHELHWA BUA, CTpaHy NpOW3BOACTBA, CPOK rapaHTUM U TEXHUYECKME XapaKTepucT uku
Mogenu. MpoBepsiATe B MOMEHT NOMy4YeHUs ToBapa.
Cpok cnyx6bl n3genus, npu akcnyaTtauun NpogyKummn B pamkax ObITOBbIX HYXA U COBMIOLEHUM MpaBUI NOSb 30BaHUSI, MPUBEAEHHBIX B PYKOBOACT BE MO 3KCMyaTauuu, COCTaBnseT 2 (4Ba) roaa co AHs
nepegaun mspenus notpebutento. Cpok cryxObl yCTaHOBMEH B COOTBETCTBUW C [EACTBYHOLWMM 3aKOHOLATENbCTBOM O 3alluTe npaB noTpebuteneit. M3roToBuTenb obpaliaeT BHUMaHWE
noTpebuTenen, YTo Npu cobnigeHUN AaHHbIX YCIOBUIA, CPOK CyXObl N3AENNS MOXET 3HAUNT €MNbHO NPEBLICUTb YKA3aHHbIA U3roTOBUT EMEM CPOK.
AxTyanbHas HopmaLMsa O CepBUCHbLIX LeHTpPax pa3MelleHa Ha cauTte http://lumme-ru.com/ CaenaHoB Kutae

W3rotoBuTenb:
Cosmos Far View International Limited E
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China

Kocmoc ®ap Bbto HTepHelwHn flumuteq

Odp. 701, 16 anapr., nenx 165, Paitnboy Hopc Ctput, HuH6o, Kutail

WmnopTep/YnonHomoyeHHoe usrotoButenem nuuo: OO0 "Bpus”, Poccns, 194156, r. CaHkt-lNeTepbypr, BonbLwioi CamnconneBckuil np-kT, aom 93, nutep A, nomewlenne 7-H, oduc 5, Ten/dakc
8(812)325-23-48

MocraBwmk-guctpudsiotop: 000 «Banepusi», PO, 188670, lleHuHrpaackas obnactb, BceBonoxckuii paioH, Tepputopus MNP CnyTHuk, ynuua LieHT panbHast, crpoeHue 58A, nomeweHmne 419A,
Ten/cakc 8(812) 325-23-34

ENG USER MANUAL

IMPORTANT SAFEGUARDS

e Read this manual carefully before using the appliance and save it for future reference.
Before the first use, check the device specifications and the power supply in your network.
Do not use the muli-purpose socket used in conjunction with other electrical appliances.

e Use only for domestic purposes according fo the instruction manual. Itis not intended for industrial use.

e Forindoor use only.

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

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

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

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

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

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

e Toavoid electric shock and fire, do notimmerse in water or other liquids. If this occurs, immediately unplug it and contact service center for inspection.

Do not place drying trays containing products dripping with water on the heat-and venfilation unit
e This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabilies, or lack of experience and knowledge, unless they have been given
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supervision or instructon concerning use of the appliance by a person responsible for their safety.

e This product is a wind circulaton heafing 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 ventlaton products work.

e Do not work with the appliance longer than 36 hours running. After finishing uninterrupted work of the appliance during 36 hours, turn off the appliance (the switth should be in the posiion “OFF”),
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 heatresistant surface.

BEFORE FIRST USE

Wash the drying trays and the lid in warm soapy water.
Clean the heating and ventilaton with a damp cloth and wipe dry.
Dry all parts thoroughly afler 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. Plug and furn on the appliance by puting the switch to the posiion “ON”, the indicator light becomes red. Set the temperature of the food dryer.

- Mushrooms 50-55°

- Vegetables 50-55°

- Fruit55-60°

- Meat, Fish 65-75°

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

freezer.

6. Unplug the appliance.

NOTE: For even drying result, it is recommended to change the posifion of trays from fme to ime 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 protectve layerand that is why the duration of drying may increase. To avoid this matter it is befier 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 fo let them fade

If you want your fruit to smell pleasantly, youcan add cinnamon or coconut swit.

DRYING VEGETABLES

Wash the vegetables.




Take out the pit and cut off the spoiled parts.

Slice into pieces which you can place freely between the sections. - Itis betier 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.

Forbetier 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 moisiure in container. If yes, it means that products are not dried well and you should dry it again.

ATTENTION! Do not place hot place hot and evenwarm products into containers for its further storage

TABLE OF PREPARING THE FRUITS FOR DRYING

Name Preparing Condition Duration of drying
after drying
Apricot Slice it and take out the pit Soft 13-28
Orange peel Cut it to long stripes Fragile 8-16
Pine apple Peel it and slice info pieces or square parts Hard 6-36
Pine apple Pour out the juice and dry it Soft 6-36
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 Itis not necessary o take out the pit (you can take it outwhen | Hard 8-26
cherry is half-dried)
Pear Peel it and slice Soft 8-30
Fig Slice it Hard 6-26
Cranberry No need fo cut Soft 6-26
Peach Cutinto 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 itinto round pieces or Soft 4-15
segments

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

Name Preparing Condition Duration of drying
after drying

Artichoke Cutit to stripes (3-4mm thickness) Fragile 5-13
Egg-plant Peel it and slice it into pieces (6-12mm thickness) Fragile 6-18
Broccoli Peel it and cutit, Steam it for about 3-5min) Fragile 6-20
Mushroom Slice it or dry it whole (small mushrooms) Hard 6-14
Green beans Cut it and boil il become fransparent 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 info 2 pieces Crispy 8-30
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Caulifiower Boil tll it becomes soft Hard 6-16
Potato Slice it . boil for about 8-10min Crispy 8-30
Onion Slice it into tin round pieces Crispy 8-14
Carrot Boil tll 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 Cutit to stripes or to round pieces(6mm thickness).Take out the Crispy 4-14
heart
Piquant pepper | Noneed to cutit Hard 8-14
Parsley Put the leafs into sections Crispy 2-10
Tomato Peel it Cut itinto pieces or info round pieces. Hard 8-24
Rhubarb Peel it and slice itinto pieces(3mm thickness) Loss of 8-38
humidity ina
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 info pieces(2.5mm tickness) Crispy 6-14
Garlic Peel it and slice into round pieces Crispy 6-16
Spinach Boil fill 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 difler 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 effecive drying. Itis recommended to pickle the meat before drying for saving its natural
taste and to make the meat softer. Itis 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: 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. Coverand refrigerate 6 -
Beef — 500g. 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 75°C and turn
Soy sauce — 100ml. on the dehydrator for 6 - 10 hours.

Spicy tomato sauce — 20g. Use as many food frays as necessary.

Seasonings

FISH JERKY

Ingredients: Rinse fish. Dry on a paper towel and cut info 0, 5 cm thick strips. Combine all remaining ingredients in a bowl and mix with fish strips. Cover and refrigerate 4 - 6

Cod fillet —500g.

Lemon juice — 50ml.

Salt - 50g.

Ground black pepper

TURKEY JERKY

Ingredients:

Turkey filet —500 g.

hours. Then drain off all excess marinade. Spread fish strips on every food tray of the dehydrator and cover with lid. Set temperature to 75°C and turn on the
dehydrator for 6 - 10 hours.
Use as many food trays as necessary.

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 fturkey sfrips on every food
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Garlic — 30g.
Cognac - 50ml.
Salt - 30g.
Sugar - 20g.
Paprika powder

tray of the dehydrator and cover with lid. Set temperature to 75°C and turn on the dehydrator for 6-10 hours.
Use as many food frays 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 yoghurtculiure. Mix and pour the mixture into cups. Set one food fray 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 direcions. Refrigerate for 3 hours.

DRIED FRUITAND SHELLED WALNUTS SNAK

Ingredients:

Dried apricots — 150g.
Dried prune — 150g.
Pignolia nuts — 50g.
Shelled walnuts - 50g.

APRICOT JELLY
Ingredients:
Apricots - 600g.
Sugar - 100g.
Water — 100ml.
Vanilla sugar - 1g.
Sugar powder

FRUITLEATHER
Ingredients:
Prunes - 500g.
Honey - 100g.

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 frays as necessary.

Cut washed and stoned apricots into small cubes. Combine cubed apricots, sugar and water in a pot. Simmer 1 hour sfrring constantly, and then mix with blender.
Add vanilla sugar and simmer stirring constanly untl smooth and thick. Use dehydrator trays with greased parchment paper on the bottom. Pour 1 - 1,5cm 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 frays as necessary.

Cut sfoned 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 info 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 frays and the lid in warm soapy water.

Clean the heating and ventilaion 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 Producer:
Cosmos Far View International Limited

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

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

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

Producer may change the complete set, appearance, country of manufacture, warranty and technical characteristics of the model without nofice. Please check when purchasing device.

KAZ MAVOANAHY BOUbIHLLA H¥CKAYNbIK

KAYINCI3AIK LLAPANAPBI

AcnanTbl naipanaHap angbliHAaa OCbl HYCKayMbIKT bl MyKUAT OKbIHbI3 XSHEe KeliH aHblKTama any YLUiH cakTan KOMbIHbI3.

Arralkbl Kocy angblHaa by iibIMHbIH, TaHbanaybiHaa KOPCETIAreH TexHUKarblk cuaTTamanapb! XeprinikTi XeniHjsaeri anekTp KOPeKTeHyre COKec KEneTiHiH TeKCepiHi3.

TeK TYPMbICTbIK MakcaTTa NanaanaHbliHel3. Acnan eHepkacianTe KongaHyfa apHanmMaraH.

Xeninik 6aybl 3aKbiMaaHFaH Hemece Backa 3akbimgapbl 6ap acnanTbl nanganaHbaHp3.

eninik 6ay eTKip LWeTTep MeH bICTbIK 6eTTepre TUMeyiH bankaHbI3.

Keninik 6ayapl acnan KopnyCblHbIH, atHanacbiHa opamaHpI3, bypamaHpI3 XaHe TapTnaHbI3.

AcnanTbl KOPEKT eHY XeriCiHEH axblpaTKaHaa xeninik 6ayabl TapTnai, Tek alagaH yCTaHpI3.

e AcnanTbl ©3 6eTiMEH XeHIeyre ThipbicnaHpI3. AKay TyblHAaFaH XarFaaiaa XakbiH OpHanackaH CEpBUCTiK OPTanblKKa XOMbIFbIHbI3.

e KeHec GepinmereH KochIMLIa Kepek-XapaKT bl nanfanaHcaHbl3, Kayin TeHyi Hemece acnan 3akbIMAaHYbl MyMKH.

e AcnanTbl Ta3anay angblHAa XoHe OHbl NaitganaHbacaHpI3 biMFU SNEKTP XeniaeH axbipaTbiHbI3.

HA3AP AY[APbIHbI3: AcnanTtbl cy TonfaH BaHHa, pakoBMHa HeMece 6acka biabicTapAblH KacbiHAa naganaH6anbia.

e OnekTp TOK COKNay xoHe TyTaHbay yLLiH acnanTbl CyFa Hemece 6acka CyMbIKTbiKka 6aTbipmaHpl3. Erep By 6ona kanca, oHbl BipaeH anekTp KernigeH axblpaTbin, TEKCEpY YLUIH CepBUCT ik
OpTanblKKa XOJbIFbIHbI3.

e Acnan cmsukarbIK xaHe ncuxukarblk WekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipubeci oK agamgapMeH (COHbIH, iliHae GananapMeH) naiganaHbinyfa apHanmaraH. byn xarnanga
nanganaHyLwbiHbl OHbIH, KayinciagiriHe xayan 6epeTiH agam anablH ana YMpeTy Kepex.

e Kocy acnanTbl Kapaycbl3 KanablpMaHbi3.

e AcnanTbl Teric, TYpaKT bl X8He bICTbIKKa TO3IMi Xepre OpHaT biHbI3.

e AcnanTbl allyFa, e3repTyre HeMece ©3firHeH XeHaeyre ThipbICyFa ThlbIM CanblHagb!.

e AcnanTbl xabyfa HeMece XyMbIC KesiHe acnanTblH XeNnaeTy caHblnaynapbiH bipfeHeMeH Kypcaynayfa ThilibiM canbiHagbl.

e  KenTipriw aiiHanacbiHaa OHbIH XYMbICbl DapbICbIHAA XETKINIKT i XenaeTyai KaMTaMachi3 €Ty YLUIH XaH-XaFblHaH KeM JereHae 5 CM epkiH KeHICTIKTi KaMTamachI3 eTiHia.

e KenriprilTi xaHe OHbIH, GOMILEKTEPiH by KO3LepiHEH ThiC OPHATbIHBI3 XOHe CaKTaHbI3 (Mbicarbl, ac i nnuTacsl). Kentiprili xaHe oHblH 6enwekTepiH 90°C-feH xoFapbl TeMnepaTypaHbiH,

acepiHe KangblpMaHpbI3.

e  KenripriTi anekTp XeniciHeH eLlipep anablHaa, OHbl KOCY/eLipy TyiMELLiriMeH eLLipiHi3.

e  Kymin Kanmay yLUiH acnanTbliH, bICTbIK OETTepiHe XaHacnaHbI3, COHbIMEH KaTap XYMbIC iCTEN TYpFaH acnanTbiH TYTaHFbIL MaTepuaniapFa TUMEreHiH KagaranaHpi3.

e  Kenripriwti y3gikcia 36 caFaTTaH apTblK KongaHyFa ThilbIM canblHadbl. KaiiTa kongaHap angbiHaa oHbl kem gereHae 2 carat B0oMbl CybITbIHpI3.

e Ocbl HyCKaybIKTa KBPCETIMrEH XKyYMbIC YaKbITbIH acbipMaHpI3. KenTipril neH oHbIH GenLeKkTepi biabIC Xyy MOLUMHECIHAE XYYFa apHanmaraH.

e  Ongipywi keHec bepmereH GenwiekTepai KoNgaHy xasaTalbIM xaFaaitFa aKkenyi My MKiH.

e  KopekTeHgipy 6ayblHbIH YCTen WeTiHeH TYCIPMEH|3 HeMece bICTbIK 6eTTepre TurisbeHia. KopekTeHaipy 6ayblH KbiCyFa HeMece OFaH ayblp 3aTTap KOFa ThiibIM CanblHaabl.

o  HA3AP AY[APbIHBI3: KentipriTi Tek bicTbiKka Te3iMai 6TTEpAe FaHa KOnAaHFaH xeH, 6eTTiH Menwepi KenTipril HerisiHiH, aymarbiHaH a3 6onmaybl TUiC.
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ANFAWKbI NAMOANAHY ANObIHOA

Anfaw KongaHap angblHoa KaknakTblkaHe acnanTblH anbiHbanbl cekumMsnapbiH Xyy KyparbiH Koca OTbIpbIn, MYKUSIT XY bIHbI3.
KopekTeHaipy Heri3iH AbIMKbIT MaTameH CYPTiHi3 XaHe elukallaH cyfa 6atbipMaHbl3 XaHe Cy KyNMaHpI3.

TA3AJIAY XKOHE KYTY

AcnanTbl Tasanap angbliHaa binFy eLwipin oTbIpbIHbI3.
MoTtopnbik 6rorsl 6ap kopnycTbl, aNekTp bay xaHe allaHbl CyFa Hemece 6acka CyMbIKTbIKKa elukallaH 6aTbipMaHbi3. KopnycTbl AbIMKbIN MaTaMeH CypTNeHia.
AcnanTbl Tasanay yLiH abpasuBTi Kyy KypangapbiH KongaHoaHpI3.

TEXHUKAJbIK CUMNATTAMAIAPDI

AneKTp KOpeKTeHy OHaipywi 3aybIT:
230 B ~50 L} COSMOS FAR VIEW INTERNATIONAL LIMITED

Room 701, 16 apt, lane 165, Rainbow North Street, Ningbo, China
KbiTaiga xacanfaH
KEMINOIK WhIFbIH MATEPUANIIAPBIHA (CY3TINEP, KEPAMUKATBIK XXOHE KYIOTE KAPCbI XXAEbIHAbIJIAP, PE3UHA HblFbl3[AYbILLUTAP MEH BACKAINAP) TAPAIIMAAAbI.

Acnan xacany KyHiH 6yiibiM KopabblHAaFbl COKECT eHIPY CTUKepiHae xaHe/Hemece OyMbIMHbIH, ©3iHaeri cTukepme Tabyra 6onagbl. Cepusnbik HeMip 13 GenrineH Typaabl, 4-1i xaHe 5-wwi 6enri
acnanTblH Xacany aiblH, 6-1ubl xeHe 7-wwi 6enri xbibiH Gingipeai.
OHpipyLLi acnanTbiH, An3aliHbl MEH TeXHUKambIK cunaTTamanapblH angbliH ana eckeTnemn e3repTy KYKblFbiH ©3iHAe Kanablpagb!.

BLR KIPAYHILUTBA NA 3KCMNYATALbII

MEPb| BACNEKI

YBaxmisa npaubITaiiLe AaI3eHY 0 IHCT Py kLI Nepaj sKkcnnyaTalpisi npbIGopa i 3axasaelle fe Ang iHpapMaLpli § AaneiibIM.

e [lepag nepluanayaTkoBbIM YKIY3HHEM NpaBepLe, Li aanaBsaatolb TaXHIYHbIS XapaKT apbICT biKi Bbipaba, nasHavaHbls Ha MapKipoyLibl, 3NeKTpacinkaBaHHI0 § Balal nakanbHan ceTLpl.

e BbikapbiCTOYBaiiLe TOMbKi Y NobbITaBbix M3Tax. MpbIOop He Npbi3Ha4aHbl ANs NpambICioBara YKbiBaHHS.

e He BblkapbICTOyBaliLe Na-3a NamaLLKaHHAMI.

e He nakiganue npauytodbl npsibop 6e3 Harnsay.

He BbikapbICTOYBaiLe NpblGop 3 NalKomKaHbIM CETKaBbIM LUHYPOM L iHLLbIMI NaLKOMKAHHAMI.

Caublug, kab ceTkaBbl LUHYP HE KpaHayCs BOCTPbIX KAHTay L rapayblX NaBepXHsy.

He udrHile, He nepakpyyBaiilie i He HaMOTBalLEe CETKaBbl LUHYpP Bakon kopnyca npbibopa.

lMagyac agkno4sHHs Npbibopa af CeTki CinkaBaHHS He LsrHiLe 3a CeTKaBbl WHYP, OSpbILecst TOnbKi 3a Biganel,

He cnpabyiiue camacToiHa pamaHTaBalb npbi6op. Mpbl Y3HIKHEHHI Henanagak 3BAPTanLecs Y HanbniKanwbl CIPBICHbI LIBHTP.

e BbikapbiCTaHHe He pakaMeHaBaHbIX [afaTKoBbIX Mpbinagay Moxa Obilb HEBACNEYHBIM L MPbIBECLi fa NaLLKOmKaHHS npbibopa.

e 3aycénobl apkntovaiile npulbop af anekTpaceTki nepap YbICTKall, a Takcama kani Bol iM He kapbicT aelecs.

YBATA: He BbikapbIcTOyBanLe npbI6op nadnizy BaHHay, pakaBiH L iHWbIX éMicTacLsy, 3anoyHeHbIX Bafou.

e [I3ens na3bsraHHs napasbl AMEKTPbIYHBIM TOKaM i y3rapaHHs, He anyckalile npbibop y Bagy Ui iHwbis Bagkacyi. Kani rata agbbinocs, HeagknagHa agkmioybile sro af anekTpaceTki i 3BepHeLecs ¥
C3PBICHbI LIBHTP ANs NpaBepki.

e [Ipbibop He npbI3HaYaHbl ANs BbIKAPLICT aHHS NKOA3bMI 3 (i3iyHbIMI | NCIXiYHbIMI aOMexaBaHHAMI (Y ThIM NiKY A3eLbMi), SiKis He MatoLb [OCBEY KapbiCTaHHS Jaa3eHbIM npbibopam. Y Takix
BbiNagKax KapbICTanbHik naBiHHbI OblLb NanspagHe NpaiHCT PyKTaBaHbl YanaBekawm, siKia afjkasBatLb 3a Aro bscneky.

e He nakigaiiue ykntoyaHbl npbibop 6e3 Harnsgy.

e YcraHaynisailLie npbIBOp Ha POYHYI0, YCTOiMNiBYI0 | T3PMAYCT 0niBY 10 NABEPXHIO.

o 3abapaHnseuua pasbipaub, 3MsHsALb abo cnpabasaub YblHiLb NpbIGOp camacT oiHa.

e 3abapaHsieuua HakpbiBaLb Npbibop Ui YbiM-HEDYA3b OnakaBalb BEHTbINALBIAHbIS aATyNiHbI Npbibopa Nagyac Aro npaubl.
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e 3abscneyBaiiLe BOMbHY NPACcTOpY BaKon CyLbIfKi Nagyac se npalbl He MeHLW 3a 5 cM 3 ycix 6akoy, kab 3abacneybilb AacTaTKoBYH BEHT bIALbIH.

e YcraHaynisailue i 3axoyBaeLie CyLIbInky i fe 43Tani Aanéka aa KpblHil Lsnna (Hanpbiknag, KyxoHHail nniThl). 3abapaHsieLya naasspraLb CyLbInky Ui se A3Tani Y3A3esHHIO TaMneparyp 3BbiLl
90°C.

e [lepag ThIMSK aAKMioYbILb CyLLUbINKY af 3MeKT paceTkKi, BbIKIOYbILE € KHOMKaM YKMOYSHHA/BIKITOYSHHS.

He pakpaHaiiyecs fa rapadbix naBepxHay npeibopa, kab nasberHyup anékay, a Takcama caybile, kab npauytoybl Npbibop He gaTbikaycs 3 camasananbBaoybiMi MaTapbIsiami.

3abapaHsieyya becnepanbiHHa BbiKapbICT 0y BaLlb CyLbINKY 60mbl 3a 36 ragsiHbl. aub € acTbilb Ha npausary sk MiHiMym 2 ragsid nepag ThIM, SiK 3HOY BbIKapbICT Oy Ballb.

He nepasebliLaiiLe Yac npaubl, Ha3BaHbl Y raTbIM KipayHilTBe.

CyLwbinka i sie gaTani He npbl3HayaHbl ANs MbILUs Y NOCy AaMbliHaN MallbIHE.

BbikapbICTaHHe faTansy, He pakamMeHgaBaHbIX BbITBOPLAM, MOXa MPbIBECLi Aa HALMacHara Bbinagky.

He panyckaiiue, kab cinabl kabenb 3Bicay 3 kpato Tony abo faTbikaycs 3 rapaybiMi naBepxHsmi. 3abapaHseLya coLckalp cinasbl kabenb abo CTaBilb Ha Aro LXK NpagMeTbl.

YBAT'A: CyLibifiky BapTa BbIKapbICTOYBaLlb TOMbKI Ha T3pMay CTOMNIBbIX NABEPXHSX, NaMep NaBepxHi NaBiHEH Obllb HE MEHLU MIOLUYbI MAACTaBbl CyLUbINKI.

NEPA[ MNEPLLbIM BblIKAPBICTAHHEM

* Mepag nepLubiM BbIKapbICTaHHEM CTapaHHa BbIMbIiLE BEYKY i 3AbIMHBIA CeKLbli Npbibopa 3 AagaHHEM MbliiHara cpogky.
+ basy cinkaBaHHs npauspbile BinbroTHai TKaHiHaM i Hi § SKiM pa3e He anyckanue i He abnisaiile Bagom.

YbICTKA | gornsag

+ 3aycéabl BbIKkMtovaiLe npsIGop nepas YbICTKai.
* Hikoni He anyckanue kopnyc 3 MaTOpHbIM Briokam, anekTpaluHyp i Binky y Bagy Ui iHWwyt Bagkacup. Mpayipaiile Kopnyc BinbroTHai aHy4YKai.
* He BbikapbICTOYBaiLe Ans YbICTKi Npbibopa abpasiyHbls MbIAHbIA CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe BbiTBOpULA:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow

23085014 North Street , Ningbo, China

FAPAHTbISI HE PACMAYCIOIXBAELILA HA PACXOOHbIS MATAPbIANbI (®INbTPbI, KEPAMIYHBIA | AHTbIMPbITAPHbIA MAKPbILL, FYMOBbIA YLWYbI NbHANBHIKI, | IHWbISA)

[aTy BbiTBOpYacui npbibopa MOXHA 3HAMCLi Ha CepbliiHbIM HyMapbl, SIKi 3MELLMaHbl Ha iA3HTbihikaUbIAHbIM CThIKEPbl HAa CKPbIHULI Bbipaba i/Lj Ha CTbikepbl HA caMbiM Bbipabe. CepbliiHbl Hymap
cknagaeyua 3 13 3Hakay, 4-1 i 5-1 3Haki nakasBaroub Mecsil, 6-1i 7-1 nakassatoLp rof Bebipaba npbibopa.

BbiTBOpUa Ha cBaé MepkaBaHHe i 6€3 4afaTKOBbIX anaBsILL43HHSY MOXa 3MSHALb KaMMnekTaublio, BOHKaBbI BbIrNSg, KpaiHy BbITBOpYACLi, TOPMIH rapaHTbli i TAXHIYHbIA XapaKTapbICTbiki Magani.
lNpaBspaiLe ¥ MOMaHT aTpbIMaHHs TaBapa.
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