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RUS ®akT nyeckas KOMMEKT HOCT b AaHHOTO T OBapa MOXET OT NNYaT bCS OT 3asBMNEHHON B HACT OFILLIEM Py KOBOACT Be. BHUMAT enbHO
MPOBEPSNT & KOMMMEKT HOCT b MPW Bblaye TOBapa NpogasLioM.

KAZ Byn TayapabiH HaKT bl XWHaFbl OCbl HYCKay NbIKT axapuanaHFaHHad 6acka 6ony bl MymkiH. CaTy Lkl Tayapabl 6epreH kesge
XWNHaFbIH MYKUST T €KCepiHi3.

UKR ®aKT n4Ha KOMMEKT HICT b JaHOro T 0Bapy MOXe Bifpi3HAT UCS Bif 3aSBNEHOI B LibOMY NMOCIGHIUKY . YBXHO NepesipsiiT e
KOMMAEKT HICT b MW BUAAYi T 0Bapy MPOAABLIEM.

BLR ®akT blyHas KaMMnekT HacLib Aaf3eHara Tasapa Moxa afpo3HiBallLa an 3asyneHait y 4aA3eHbIM AanaMoxHiky . YBaxnisa
npaBsipaiiLie KaMMNekT HacLb Nagyac Bblaaybl TaBapa npagay LoMm.

RUS Onucanue GBR Parts list BLR Kamnnekraupis UKR KomnnekTalis KAZ KomnnekTaums
1. Kpblwka 1. Cover 1. Beuka 1. Kpbiwka 1. Kaknak
2. Cekuuu 2. Trays 2. Cekupli 2. Cekumm 2. Cekumsnap
3. basa 3. Base 3. basa 3. basa 3. basa
4.  KHonka Bkn/Bbikn. 4. On/off bution 4.  KHonka Ykn./Bblkn. 4. Kuonka Bkn/Bbikn. 4. Kocy/©Ow. TyimMeLwiri
5. Perynatop Temneparypbl 5. Temperature regulator 5. Parynarap Tamnepatypbl 5. Perynartop Temnepatypbl 5. TemnepatypaHbl peTTeril
6. WHaukaTopbl paboThl 6. Light indicators 6. IHgblkaTap npaubl 6. WnaukaTop paboTbl 6. KyMbiC nHOMKaTOpHI
7. PerynaTop BpemeHu 7. Time regulator 7. Parynarap vacy 7. Perynaropuacy 7. YaKbIT peTTeriw

MEPbI BE3OMNACHOCTU

BHMMaTenbHO NPOYMUTaiT e AaHHYK0 MHCT PYKLMIO Nepes akcnnyataumei npubopa 1 coxpaHuTe ee ans CrpaBoK B JanbHERLEM.

e [lepen nepsoHavanbHbIM BKMIOYEHWEM NPOBEPLTE, COOTBETCTBYHOT N TEXHUYECKWE XapaKT epucT UKW U3Lenus, yka3aHHble B MApKUPOBKE, 3reKTponuTaHuto B Ballel nokanbHoi ceTu.

e HasHaueHue: CyLlmnka anekTpuyeckas npegHasHadeHa ans CyLuku oBoLLen U pyKToB, a Takxke rpubos v Tpas. /Icnonb30BaTh TOMLKO B BbITOBbIX LENsX COrMacHo AaHHOMY pYKOBOZACTBY MO
akennyataumu. Mpubop He npegHa3HayeH Ans NPOMbILUNEHHOTO NPUMEHEHUS.

e He 1cnonb3oBatb BHE NOMELLEHUIA.

He ucnonb3yiite npubop ¢ NoBpeXaeHHbIM CETEBbIM LULHYPOM WK APYTUMA MOBPEXOEHUSMM.

Cnegute, uT00bI CETEBO LLUHYP HE KAcarncs OCTpPbIX KPOMOK W FOpsSuMX NMOBEPXHOCT EMA.

He TsHNTE, He NepekpyuMBaiTe U He HamaTbIBAIiT e CETEBO LLUHYP BOKPYT koprnyca npubopa.

MMpu OTKNKOYEeHUM MprUBOPa OT CETM NUTAHNS He TSHUTE 3a CETEBOW LUHY P, BepuTech TOMBKO 3a BUMKY.

3anpeLuaeTcs caMocT 08T eNbHO PEMOHTMPOBATb Npubop. He pa3bupaiite npubop camocT 0T EeNbHO, NMPW BO3HUKHOBEHWM NMOBLIX HEUCNPABHOCTEN, a Takke Nocrne najeHus yCTporcTea

BbIKIOUMT € NPMOOP 13 AMEKT PUYECKO PO3ETKM M 06paTUTECH B BNKANLLMA CEPBUCHBIA LIEHTP.

e  Mcnonb3oBaHne He PeKOMEHOOBAHHbIX AOMOMHUT ENbHbLIX MPUHAANEXHOCTE MOXET ObITb ONaCcHLIM U MPUBECT W K NOBPEXAeHUo npubopa.
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e  Bcerga oTkntouaiiTe npubop 0T 3MeKTpoceTn nepes YNCT KO, Ui, ecnn Bbl MM He nonb3yeTecs.

e Bo nsbexaHne nopaxeHns anekT pUYecknM TOKOM W BO3ropaHus, He norpyxante npubop B Boay Wnv [pyrue XUAKocTn. ECnu 3To NpousoLwo, HeMe/neHHo OTKIIOYUTE ero OT areKT POceT 1
0BpaTUTeCh B CEPBUCHBIN LIEHTP A NPOBEPKY.

e [lonagaHue Bnarv B 0TBEPCT WS BEHT UNALMOHHOM Kamepbl HegomnycT Mo

e [lpubop He NpegHasHayeH Ansa UCNONb30BaHUS MOAbMU C PUINYECKUMM U NCUXMYECKMMA OTPAHUYEHNSMI (B TOM YUCTE AETbMN), He UMEIOLLMMI OMbITa 0bpaLLeHus ¢ AaHHbIM npubopom. B Takix

cryyasx nonb30BaTenb AOMKeH ObITb NpeaBapuT efbHO NPOUHCT PYKTMPOBaH YenoBeKOM, OTBeYaloLLWM 3a ero 6e30nacHoCTb.

YcTaHaBnvBanT e npubop Ha POBHYIO, Y CTOMYUBYIO U TEPMOCT OMKY 10 NOBEPXHOCTb.

3anpeluaetcsa pa3buparb, U3MEHSTb UM MbITATbCA YUHUT b NPUBOP CAMOCT OSIT EMBHO.

3anpeLyaeTcs HakpbiBaTb Npubop unn yem-mbo BroKMPOBaTL BEHTUMALMOHHLIE OTBEPCT Ms Npubopa BO BpeMst €ro paboTbl.

Ob6ecneynBaiiTe cBOBOAHOE MPOCTPAHCTBO BOKPYT CYLUMITKW BO BpeMst ee paboThl He MeHee 5 CM CO BCEX CTOPOH, 4T0obbl 06eCnevnTb AOCTATOYHY K BEHT UMALMIO.

YCTaHaBMMBaNT e M XpaHUTe CYLLMIKY W ee [eTanu BLanu OT MCTOYHUKOB Tenna (Hanpumep, KYXOHHO! NAMTbI). 3anpeLyaeTcsi NoBEpraTh CyLUIMIKY UMK ee AeTanu BO3LENCT BUK TeMNepaTypbl

cebite 90°C.

e [lepen TeMKak OTKMIOYUTb CYLUMIKY OT SMEKTPOCET W, BLIKIKOUNTE €€ KHOMKOM BKMHOYEHNUS/BLIKIIOUEHMS.

e He npukacaittech K rops4m1mM NOBEPXHOCT IM Npubopa, 4YTobbl M36exaTh 0XOroB, a Takke creguTe, YTobbl paboTatoLyuin npubop He conprkacancs ¢ BOCMNaMEHSIOLLMMIACS MaTepuanamy.

e [lpu pabote cywmnku npu Temnepatype 35-45°C HenpepbIpBOE UCTONb3OBAHME CYLUMIKW HE JOIMKHO MPeBbIWaTh 72 Yacos. [laTh Npubopy OCTLITb B TEYEHME Kak MUHUMYM 2X YacoB nepea Tem,
Kak CHOBa MCMOMb30BaTh.

e [lpu pabote cywmnku npu Temnepatype 45-55°C HenpepbIpBOe UCMOMb30BaHWe CyLUMITKM He AOSMKHO NpeBbiwaTh 48 yacos. [laTb Npubopy OCTbITH B TEYEHWE KaK MUHUMYM 2X YacoB Nepes TeM,
Kak CHOBa MCMOMb30BaTh.

e [lpu pabote cywmnku npu Temnepatype 55-70°C HenpepbIpBOe UCMOMb30BaHUE CyLUMITKM HE AOSKHO NpeBbiwaTh 24 yacos. [laTb Npubopy OCTbITh B TEYEHWE Kak MUHUMYM 2X YacoB Nepes TeM,
Kak CHOBa MCMONb30BaTh.

e Cywmnka v ee AeTanu He npegHasHayeHbl Ans MbITbS B NOCY JOMOEYHON MaLLMHe.

BHUMAHMUE: 3anpelyaeTcsa yCTaHaBMBaTb CyLMIKY HA BOCTNaMEHAOLLMECH NOBEPXHOCT M (HanpuMep, Ha AepeBsiHHbIA CTOM UMK ckaTepTb). 3anpeLLaeT ca UCNoNb30BaTb CYLUMIKY Ha CTEKMSHHbIX

CTOMax urv Apyrom cTeknsiHHoi mebenu. CyLunnKy crefyeT MCnonb30BaTb TOMLKO HA TEPMOCT ONKMX MOBEPXHOCT SIX , pa3Mep MOBEPXHOCT M A0IKEH ObITb HE MEHEE MNOLLaaN OCHOBAHWS CyLUMTIKM.

HecobntogeHne yka3aHHbIX Mep 6€30MacHOCT I MOXET NPUBECT U K BbIXOZY Npubopa W3 CTPOsi, NOPAXEHWMK SNEKT PUYECKAM TOKOM WU BO3ropa HUHO.

NEPEQ NEPBbLIM UCMOJIb3OBAHUEM

e [lepeq nepBbIM MCMONb30BAHWEM TLLATEMbHO BBIMOWT € KPbILLKY U CbeMHbIE CeKummu npubopa ¢ gobaBreHMemM MOILLEro CpeacTBa.
e basy nuTaHus npoTpuTE BNAXHOI TKAHBIO M HU B KOEM CITyYae He NorpyxaiTe u He obnmBainTe BOLON.

NCNMONIb3OBAHWE MPUBOPA

e [lonoxuTe 3apaHee NpPUroTOBMEHHbIE NMPOAYKTLI HA CbeMHble CeKLW. CeKLnm JOMKHBI BbITb NOMELLEHbI B 3MEKT POCYLUMAKY TakuM 0bpa3om, YTobbl BO3AyX MOr CBOGOAHO LIMPKYMPOBAT b MeXAy
HUMW. 03T OMY HE PEKOMEHLYETCA KNAcTb Ha CEKLMM MHOTO NPOAYKTOB W HaKMadblBaTb NPOAyKT bl APYT Ha Apyra.
MPUMEYAHWE: Bcerga HauMHalTe 3aknagblBaTb NPOAYKTbI C HUKHEN CEKLK.

e YcraHoBuTe CekumMn Ha 6a3y. BHYTpeHHee paccTosH1e MeXay CeKLMAMM MOXET W3MEHATbCS MyTeMnoBopoTa cekumn Ha 180 rpagycos.

e HakpoiTe npnbop KPbILLKON W HE CHUMANT € ee Ha MPOT SHKEHUM CY LKW,

o [logknmtounTe aNeKT POCyLMIIKY K CETW 3NeKT ponuT aHust. Haxmute Ha kHonky Bkn/Bbikn.

e  Bpewms no ymonuanuto 8 yacos, Temnepatypa no ymonyanuto 35°C. OTperynupyieT Bpems, HaxaB KHOMKY «BpeMs». C NOMOLLbH KHOMOK «+», «=» YCTaHOBUT e He0BX0AMOe Bpems.

e [Ins perynmpoBky Temneparypbl HaxmMuTe kHomky «t°». C noMOLLbI0 KHOMOK «#», «=» yCTaHOBUTE HeoBXoaMYIO Temneparypy.

— 3eneHb 35°C

—  Worypt/tecto40°C
—  [pubbl 50-55°C

—  Osowwm 50-55°C

—  OpykTbl-55-60°C




—  Msco, pbiba 65-70° C
o [lo OKOHYaHWM CyLLKM BbIKMIOYMTE NpUbOp, Haxas Ha kHomnKy Bkn/Beikn. OTKMouMTE Npubop OT aneKT poceTu.
e [laitTe NpogyKTaMoCTbIThb, NOCNE YEr0 MOMECTMTE UX B KOHT EMHEP ANS XPaHEHWS NPOLYKTOB M NMOMNOXMTE B MOPO3UIbHUK.
JOMNONHUTESBHO:
e MoitTe npoayKTbl nepea CyLkon. MNepen Tem, kak NOMEeCTUTb UX B Npubop, He0OXOAMMO BbITEPETb UX HACYXO.
e BbIpexbTe NCMOPYEHHbIe YacT 1 U3 MPOJYKT OB, NPU HANMMYUK TaKOBbIX.
e [lopexbTe NpoayKTbl Ha KyCO4KM, YTODbI X MOXHO ObINO CBOBOAHO PasnoXWTb Ha CeKumsX. [nUTenbHOCTb CyLLKW 3aBUCUT OT TOILMHbI KYCOYKOB.
e PeKOMeHAyeTCs MeHsTb MOMOXEHWe CEeKUMA Kakable HEeCKOMNbKO 4YacoB, YTODbI BCe MPOAYKTbl MOACYLMINCH A0 XenaeMoil CTEMNEHW, - BEPXHIOW CEKUMIO NoMecTUTb 6rimke k 6ase nuTaHus, a
HWKHIOKO HaBEPX. Tak ke CeKLMM C BbICYLLEHHBIM MPOAYKTOM MOXHO y6upaTs.
MPUMEYAHWE: pnuTenbHOCTb CyLKM, yKka3aHHas B JaHHOM PYKOBOACT Be, NpubnuauTenbHa. OHa MOXET 3aBUCETH OT TEMMEpaTypbl B MOMELLEHWM, YPOBHS BITXXHOCT M NPOJYKT OB, TONLMHBI KY COYKOB.

CYLWIKA ®PYKTOB:
1. HekoTopble PpyKTbI MOryT GbITb MOKPLITbI BOCKOM M 06paboT aHbl XMMIKaTaMmu, B 3TOM Clly4ae Ux [OCTaTO04HO 06faTb KUMATKOM, MOMbITb B X OFI0AHON NPOTOYHOM BOAE 1 0BCYLMTb.
2. BblpexbTe KOCTOYKM U UCIOPYEHHbIE YYaCTKU.
3. [lopexbTe Ha KycouKu
4. Yrobbl (PYKTbI HE MOTYCKHENM, ONYCTUTE Hape3aHHbIE KYCOYKM (PPYKTOB B HATYpanbHbIii NIMMOHHBIA UMM aHAHACOBbIN COK, OCTABbTE HAa HECKONBbKO MUHYT, MOCME Yero HEMHOro NpoCyLMTe U

BblKnagblBalTe Ha CeKLmm.
5. Ecrm Bbl xoTUTe npuaaThb pyKTam JOMOIMHUT eNbHbIA NPUSTHBIA apomaT, A06aBbTe KOpULY UM BaHWMMH.

CYLLKA OBOLLEW:
1. PekomHayeTcs 064aTh OBOLUM KUNSATKOM, 3aTEM NPOMbITb B XOMOAHOM BOZe W 06CYLLMTb.
2. BoblpexbTe KOCTOYKM U UCTIOPYEHHbIE yYacTKU. [TOpexbTe Ha Ky COYKM.

CYLUKA TPAB:
1. PeKoMeHayeTCs CyLMTb MOMoable NUCT b 1 NoGeru.
2. Tocre cywwKku creflyeT NOMECTUTb TpaBbl B GyMaxXHbIE NakeTbl UIW CTEKMAHHbIE eMKOCTM U MOMOXUTb B TEMHOE MPOXNafiHOe MECTO.

XpaHeHue cyxodpyKToB:
® He knaguTe Ha XpaHeHue Tennble U ropsune NpoayKTbl. laiTe UM OCTbITb.
® EMKOCTM Ansi XpaHeHWst JOIMKHbI ObITb YACTbIMI W CyXUMU
® [Ins nyywend COXPAHHOCTU BbICYLLEHHbIX (DPYKTOB PEKOMEHAYETCS WUCMONb30BaThb CTEKMSAHHbIE €MKOCTW C MeTannMyeckuMu KpblKamu, W XpaHWTb WX B CYXOM MpOXJiagHOM MecTe npw
Temnepatype 5-20°C.

® Ha npoTsiKeHUN NePBOI Heflen Nocne BbiCYLUMBAHUS PEKOMEHYET C NPOBEPSITH HANMYME BNary B eMKOCT M. ECNu OHa €CTb, 3HAYMT NPOAYKT bl BbICYLUEHbI HELOCTATO4YHO XOPOLLO W AOIMKHbI BbITb
BbICYLLEHbI €Lle pas.

PEKOMEHOALWW NO NOAroTOBKE MNPOAYKTOB K CYLUKE

MNPEOBAPUTENTIBHAA MOArOTOBKA ®PYKTOB K CYLIKE

® [peaBapuTenbHas NoAroT0BKa (hpyKTOB K CyLLKE COXPAaHSIET UX HaTyparibHbIil LiBET, BKYC M apoMmar.

®  Huxe npeacTaBneHbl pekoMeHAaLuu No NOAroT OBKe (hpyKTOB K CyLLKe:

® BosbMuTe % cTakaHa coka (xenaTenbHo HaTypanbHoro). Cok AomKeH COOTBETCTBOBATb(pyKTaMm, KoTopble Bbl noaroTasnmeaeTe K cyluke. Hanpumep, Ans SG0K MCNONb3Y AT e AGMOYHbIiA COK.
® CwmeluailTe COK C ABYMs CTakaHaMi1 BOSbI M MOMECTUTE B 3Ty BOLY NPeaBapyTenbHO 3aroToBNeHHble PpyKTbl. CMycTs 2 yaca BbITpuTe (PYKT bl HACYXO M MPUCTyNanTe K CyLLKe.




Mpoaykr MoaroToeka KoHcucTeHums Bpems cywkn,
ANA CYLKN nocne Cywku yac.

ABPVKOC HapesaTb NONoBMHKaMM, NOMNOXUTb CPE3OM MSTKaS 13.28
BBEPX

AHAHAC

. OuucTnTb, HapesaT b NOMT MKaMm XecTkas 6-36

(cBexwmn)

EAHAHb| OumncTuTh, HapesaTb JIOMTMKaMu (T OMLLMHON XDVCTSLIaS 8-38
3-4 Mm) pycrAt

BMHOIPAL Llenmnkom MsiIrkas 8-38

NHXWP lMope3saTb Aonbkamm. XecTkas 6-26

BULWIHA Llenmkom KECTKas 8-26

rPYLIW MouncTuUTb M NopesaTb A0MbKaMK. MAras 8-30
[MopesaTb nononam, BbITaLLUTb KOCT OUKY,
MEPCUK korga ¢pyKT HanornoBuHy NOACOXHET MArkas 10-34
AEMOK MMouncTuTb, BLIPE3AT b CEPALIEBUHY, HApe3aThb S 415

KyCOYKamu WM NoMTUKamu

lMpuMeyaHue: yKasaHHOE BPEMS CyLLKW SIBNSETCS NpuONM3UTENbHBIM U MOXET BapbWpoBaThCsl. JIMYHble MpeanoyvTeHus noTpebuTtenel B roTOBKE NMPOAYKTOB MOTYT OT/IMYATHCA OT OMUCAHHBIX B
[aHHOM Tabnmue.

MPEABAPUTENBHASA NMOOrOTOBKA OBOLWEN K CYLIKE

®  PekoMeHayeTCs KUNATUTb nepes CyLwKkoi 606bl, LIBETHY10 kanycTy, Opokkonu, Cnapxy v kapTodenb. [ToMecT uTe 0BOLM B KUMALLYHO BOZY Ha 3-5 MUHYT. CrieiiTe BOZy, YyThb NOACYLLUMT € OBOLLY 1
MOMECT UT e UX B AMNEKT POCY LLMIKY .
® Ecnm Bbl xoTute f06aBuTb K TakuM 0BOLLAM, Kak 3eneHble 606bl, cnapxa v p., BKYC IMMOHa, NOMECTUTE UX B NIAMOHHBIA COK Ha 2 MUHYT.
lMpumeyaHme: ykasaHHbIe COBETbl HOCST PEKOMEHAAT eNbHbIA XapakT ep U He 0053aT eMbHbl K MPUMEHEHNH).

Mpoaykr NoaroToska KoHcucTeHyus Bpems cywku,
ANS CYLKN nocne CyLku yac.
APTULWWOK Hapesatb nonockamu  (TONWMHON 3-4 MM) Xpynkas 5-13
BAKITAXAH 3;)MCT WTb U HApe3aTb Norockamu (TOMNLWUHON 6-12 Xpynias 6-18

O4ucTnTb, pa3gnuTb Ha COLBETHS 1 0BaaTh
BPOKKOMNA KANSTKOM Xpynkas 6-20
FPUED Hape3saTb unu 3acyLumTb Lennkom (HebornbLume HECTKas 6-14
rpubbl)
3EJIEHBIE BOBbI OYnCTUTb, KUMATUT b 10 NPO3PAYHOCT M 3ePeH Xpynkas 8-26
KABAYOK lMope3aTb Kycoukamn (TOMLMHON 6 MM) Xpynkas 6-18
KAMYCTA MMouncTuTb, HapesaTb nonockamu (TOMNLWUHON 3 MM). 6-14
BbipesaTtb cepaueBuHy KecTas i
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KAMYCTA

EPIOCCENTbCKAST Paspesatb nononam XpycTswas 8-30
KecTkas 6-16
LIBETHAA KAMYCTA PasgeenuTb Ha couBeTHs, 064aThb KUNSTKOM
KAPTO®Eb lMopesartb kycoukamn. Kunatutb 8-10 MUHYT Xpycrawias 8-30
JyK Hape3saTb konbLamn (TONWmuHoN 3 mv). XpycTswas 8-14
MOPKOBb Hapesartb konbLamu (TonwmHoit 3 - 5 mv), obpatb XpyCTSiL{as 8-14
KMAATKOM
OryPEL| E“O/JIMCTVITb “nopesaThb Ha Kycoukm (TomnLmHon 12 KeCTKas 6-18
MEPEL| CIIATKAI [MopesaTb Ha NOMNOCKW WK KPYXKM (TOMLLMHON 6 MM), XpYCTILas 414
BbIpe3aTb CepaLeBuHy
METPYLLKA [TOMeCTUTb MCTbA B CEKLWM XpycTswas 2-10
noMmaorP 10YMCTNT b, NOpPe3aTh Ha Ky COYKN UM KPYXKKN XecTkas 8-24
PEBEHb MMoYnNCTUTH M NOPE3aTb Ha KyCOUKM (TOMLWMHON 3 MM) noTeps Bnaru 8-38
MMpoKWUAATUT b, OCTYAUTb, OT PE3ATh KOPELLOK U
CBEKTIA BEpPXYLLKY, NOpe3aThb Ha KyCo4ku Xpycratias 8-26
CENbJEPEN [Mope3aTh Ha KyCOo4KM (TOMLMHON 6 MM) Xpycrawas 6-14
3EMNEHbIN NYK HawmHkoBaTb Xpycrauwas 6-10
CMAPXA [Mope3aTb Ha KyCOYKM (TONLLMHON 2,5 MM) Xpycrawas 6-14
YECHOK [loYncTUTb M NOPe3aTh Ha KPYITible KYCOUYKM XpycTsawas 6-16

MpuMeyaHue: yKasaHHOE BPEMS CyLLKW SBASIETCS NPUBRM3NTefbHbIM U MOXET BapbMpoBaTbCA. JIMYHbIE NPeanoyTeHus noTpeduteneit B roToBKe NPOLYKTOB MOryT OTNNYAThCS OT ONMMCAHHBIX B
[aHHoW Tabnuue.

NOOrOTOBKA MACA, Pbibbl, NTULbIK CYLIKE

MpenBapuTenbHas NOLTOTOBKA Msca, NTULbI, pbibbl Heobxoauma Ans 300p0oBbs. [S CyLUKW UCNONb3YITe HEXUPHOE MSICO, NTULY, poiby. PexoMeHayeTcs nepep CyLKO 3aMapuHOBaTb MSICO, NTULY,
pbiBy. OTO COXPaHUT BKYC, yObeT GonesHeTBOpHbIE OakTepuu 1 coenaeT NPOAYKTbl MArkMMKM. YT0ObI BITSHYTH U3 Msica, NTULbI, Pbibbl M3NMLLHIOK BNary W AofbLUe COXPaHUTb NPOAYKT, B MapuHapj
Heobxoaumo Aob6aBnUTb Conb.

PELENTDI

BANEHOE MACO

WHrpeauneHTbI:

[oBsaauHa — 500 r

Coesbli coyc — 100 mn

Amxunka =20 T

Cneuun

Mopsigok NpuroT OBNEHMA

Msico MPOMbITb, 3a4NCTUTb OT XUpa, MNEHOK M XMM, Hape3aTb nonepek BOMOKOH, NiacT uHamu, TonwmuHoit 0.5 cM. MNogroToBneHHoe MSACO 3aMapuHOBaTh B CMECU COEBOMO COYCa, alKuKK1, CneLwi 1
y6paThb B X0OnoannbHWK Ha 6 — 8 yacoB. 3aTeM CMTb NMULWHWA MapuHag. Ha 6a3y CyLunmnKku yCTaHOBWT b CEKLMM, Ha HUX PABHOMEPHO Pa3NoXUTb 3aMapUHOBAHHOE MSICO, HAaKp bITb OCHOBHOM KPbILLKO.
YCTaHOBUTb TeMnepaTypHbIi pexiuM Ha 70°C 1 BKMIOYUTb CyLmMnky Ha 6 — 10 yacos, B 3aBUCUMOCT M OT XernaeMoi KOHCUCT eHLmMM. KonmyecTBO yCTaHaBMBAEMbIX CEKLMI 3aBUCHT OT KONMMYECTBa
NpOayKTOB.




BANEHAA PblBA

WHrpeauneHTbI:

Tpecka (pune) - 500 r

Cok numoHa — 50 mn

Conb-50Tr

lNepeL, YepHbIN MOMOT bIN

[MopsidoK NpUroT OBIEHMS

Pbiby npombITb 1 06CyWNTb, Hape3aTb nonepek BOMOKOH, Bpyckamu, TonwmuHoi 0.5 cm. MogroToBneHHyo poiby 3aMapuHOBaTL B CMECH COMK MepLa, IMMOHHOTO Coka M ybpaTh B XONOANIbHMK Ha 4 —
6 yacoB. 3aTem CIUTb NIULLHKIA MapuHad. Ha 6a3y CyLmmnku yCTaHOBUT b CEKLMM, HA HUX PaBHOMEPHO Pa3MOXMTb MOLTOT OBNEHHYO pbiOy, HAKPbITb OCHOBHOW KPbILLKOWA. YCTaHOBUTb TeMNeparypHbIil
pexum Ha 70°C v BKMIOYMTb CyLUNMKY Ha 6 — 10 YacoB, B 3aBMCMMOCT U OT JKEMaemor KOHCUCT eHLMU. KONMYecTBO yCTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KONMYECT Ba NMPOAYKTOB.

BANEHAA NTULA

WHrpeaneHTbI:

WHpeiika (pune) — 500 r

YecHok — 301

KoHbsk — 50 mn

Comb-30Tr

Caxap-20r

Manpuka, cylieHasi, MomnoTast

Mopsizok NpuroT OBNEHMS

MHOenky npoMbIThb 1 0BCYLINT b, HAPe3aThb NONEpPeK BOMOKOH, OMT Mkamu, TonwmnHon 0.5 cM. YecHok HaTepeTb Ha Menkol Tepke. [1oaroT oBne HHyH MHAEeNKY 3aMapuHOBAaTb B CMECH KOHbSIKA, YECHOKa,
COonMu, caxapa, cneuuin 1 ybpaTb B XONoaurbHUK Ha 4 — 6 yacoB. 3aTeM CruTb NULLHUIA MapuHag. Ha 6a3y CyLUMnKu yCTaHOBUT b CEKLMM, HA HUX PABHOMEPHO Pa3roXMTb NOAMOT OBNEHHY0 MHAENKY,
HaKpbITb OCHOBHOI KPbILLKOW. YCTaHOBUTb TEMNepaTypHbIA pexum Ha 70°C 1 BKMOYMTb CyLlwmnky Ha 6 — 10 4acoB, B 3aBUCMMOCT M OT XKenaemoi KOHCUCT eHLMK. Konn4yecTBO yCTaHaBNMBaeMbIX
CEKLWI 3aBUCUT OT KONMMYECTBa NPOAYKTOB.

KUCIIOMONOYHbIE NPOAYKTbI (MOTYPT, CMETAHA, PSXKEHKA)

WHrpeamneHTbI:

OcHoBHoI NpofyKT (MOMOKO, CMIMBKM, TOMSIEHOE MOMOKO) — 1 N

3aksacka ans Vorypta, CMeTaHb! unu Psokerkn — 1 nakeT vk

lMopsanok NpuUroT oBrEeHUs

B uncTOit eMKOCTU CMeLLaTb OCHOBHOW NPOAYKT C 3aKBACKOW B COOTHOLUEHUW YKa3aHHOM Ha YNakoBKe C 3aKBackoi. [0TOBYI0 CMeCb pasnuTb MO CTakaHYukam. Ha 6asy cywmnku ycTaHoBUTb 1 cekLmio,
Ha Hell paBHOMEPHO PacCTaBUTb CTaKaHYMKM C NPOSYKT OM, HAKPbITb OCHOBHOM KPbILKOW. YCTaHOBUTb TeMnepaTypHbIi pexim Ha 40°C v BKMOYNTb CyLLMIKY Ha 6 — 12 yacos, B 3aBUCUMOCT M OT
peKkoMeHAaLUWn Npou3BOaNTens 3akBacku. 0T OBbIN NPOAYKT NOCTaBUT b B XONOAUNBHUK Ha 3 vaca.

PACCTOMKA TECTA

3amecuTb TECTOo, CornacHo BbIGpaHHOMY peLenTy, NepenoxnTb B NOAXOAALLYI0 No AuameTpy CyLmmku nocydy. Obbem nocyasl fomkeH 6bITb BbIBpaH ¢ y4eToM nogbema Tecta. PekomeHayeT cs
NCNONb30BaT b SManMpoBaHHble UIK CTanbHbIE EMKOCTM Ans paccTovkn. Ha 6a3y cylummikm yCTaHOBUTL 1 CEKLMIO, Ha HEro yCTaHOBWT b EMKOCT b CTECTOM, HaKpbITb OCHOBHO KPbILLKOW. YCTaHOBMTb
TemnepatypHbIn pexum Ha 40°C 1 BKNKOUKT b CyLUMNKY. OpUeHT MPOBOYHOE BPEMS PaccTOMKM, COCTaBnseT 1 yac, NoTOM TecTo 06MUHAET €A W NPOLLECC NOBTOPSETCS.

SHEPTETUYECKUN BATOHYMK U3 CYXODPYKTOB C OPEXAMM

WHrpeauneHTbI:

Kypara—-150r

YepHocrms - 150 1

Kegposbiit opex — 50 1

I"peLkuin opex — 50 r

[MopsidoK NpUroT OBMEHUS

CyxopyKT bl IPOMBITb, MEMNKO Hape3aTb 1 M3MeNbYNUTb Npu nomoLLy 6neHgepa. Opexu pacTonoyb B CTYMKe U CMeLaTh ¢ pyKTOBOI Maccoi. /13 nomyymBLLeics Maccel chopMmnpoBaTh baT OHUMKM
Npou3BOMNbHON hopMbl. Ha 6asy CyLunMmKu yCTaHOBUT b CEKLMIO, HA HEM PABHOMEPHO Pa3mnoXMTb MOMy4MBLLIMECS HATOHYMKM, HAKPLITb OCHOBHOM KPBILLKOA. YCTaHOBUTb TeMNepaTypHbIi pexum Ha 50 -
70°C v BKMoOUNTb Cymrky Ha 6 — 10 yacos, B 3aBUCMMOCT Y OT XeNnaeMoil KOHCUCT eHLMN. KonmyecTBO yCTaHaBNMBAEMbIX CEKLMIA 3aBUCUT OT KONMYECT Ba NPOAYKTOB.



MAPMENAL U3 ABPUKOCA

WHrpeauneHTbI:

Abpukoc — 600 r

Caxap-100r

Boga - 100 mn

BaHunbHbIN caxap — 1T

CaxapHas nygpa

[MopsidoK NpUroT OBIEHMS

ABpMKOCHI NOMBITb, YAANUT b KOCTOYKM 1 Hape3aTb Menkum Ky6ukom. [oaroT oBneHHbIe abpukochl CMELATh C CaxapoM W MEPENoXUTb B KACT PHOITHO, 3anuTb BOLOW, BApUTb HA MEANEHHOM OrHe npu
MOCTOSHHOM MOMELLMBaHMM B TeYeHue 1 yaca, 3aTeM U3MenbymMTh npy nomowy brneHgepa. B rotoByto maccy [06aBUTb BaHUIbHbIA Caxap 1 YBapUTb HA MEAMEHHOM OrHe, NPK MOCT OSHHOM
MOMELLMBAHUM [0 COCTOSIHWSA MyCTOro Niope. Ha AHO Cekumm CyLMMKK BbIpe3aTh NOLAMOXKKY W3 NeprameHTa, paBHyto anaMeTpy cekumn. NoanoxKy cMasatb pacTUTembHbIM MAcroM W BbINOXUTb Ha Hee
ntope, TonwwmHom 1 — 1.5 cm. Ha 6a3y CyLummnku yCTaHOBWT b 3aNONHEHHbIE CEKLMIO, HAKPbITb OCHOBHOW KPbILKOW. YCTaHOBUTb TeMnepaTypHbli pexium Ha 50°C 1 BKMIOYMTb CyLUMMKY Ha 4 — 6 4acos, B
3aBUCMMOCT M OT Xenaemoi KoHcUCT eHuuu. Cekumio BMecTe ¢ MapMenaaom ybpaTh B XOnoaunbHuK Ha 3 — 4 Yaca, 3aTem HapesaTb MapMenag ¥ nockinatb ero caxapHon nyapoit. Konuyecteo
yCTaHaBMMBaEMbIX CEKLMIA 3aBUCHT OT KONMMYECTBA NPOLYKTOB.

CIMBOBAA NACTUNA

WHrpeaneHTbI:

Crnmea - 500 r

Mepg - 100

Mopsizok NpuroT OBNEHMS

CnuBy NOMBITb, yANUT b KOCT 04KM, A06aBUTb MEA M M3MENbYUTb NpU NOMOLLM BneHaepa [0 0OHOPOAHOM Macchl. Ha AHO CekLmum CLLMIKW BbIpe3aTb NOLAMOXKKY 13 NepraMeHTa, paBHyio uameT py
cekuum. Moanoxky cmasaTb PacTMTENbHbIM MAcIoM U BbIFIOXMT b Ha Hee ClIBOBOE Miope, TOMLWMHOM 3 — 5 MM. Ha 6a3y CyLmMmku yCTaHOBMT b 3aMONHEHHY0 CEKLMIO, HAKPbITb OCHOBHON KPbILLKOW.
YCTaHOBUTb TeMnepaTypHbli pexum Ha 50°C 1 BKUNTb cywmnky Ha 10 - 12 yacos. [OTOBY NaCTMUNy akKypaTHO CHATb C NepraMeHTa 1 3aBepHyTb B Tpy60uku. KonnmyecT Bo yCTaHaBMBaEMbIX
CEKLWI 3aBUCUT OT KONMYECTBa NPOAYKTOB.

YUCTKA U YXO[

e Bcerga BbikntovaiTe npubop nepes YMCTKOM.
e Hukoraa He norpyxaiTe KOpnyc ¢ MOTOpHbIM 6MOKOM, 3MIEKT POLLHYP W BUIKY B BOAY WA APYTYH0 XMAKOCT b. [pOTMpalTe KopnyC BAAXHONM TS NOYKON.
e He ucnonbayiTte ans yncTku npubopa abpasnBHble MOLLME CPEaCTBa.

XPAHEHWE | TPAHCITOPTUPOBKA
e  Ybeoutecb B TOM, YTO NPNUBOP OTKMOYEH OT CETU W MONHOCTbLo OCTbiIN. Mepen Tem, kKak ybpatb npubop BbinonHuTe Bee Tpebosanns pasgena YMCTKA n YXOL.
e [Ina 3awmTbl paboyent NOBEPXHOCT M OT NOBPEXAEHNA XPaHUT e NpuBOp B BEPTMKaNbHOM NONOXEHWM, YCTaHOBMB Ha OCHOBAHME.
e YCnOBWS XpaHEHMUS: XPaHWUT b NPU NMKOCOBO TeMMnepaType 1 BNaxHOCT M Bo3ayxa He 6onee 80% . Cpok XpaHeHNs — He OrpaHuYeH.
e [Ipu TpaHCNOPTMPOBKe 0BECNEUNT b COXPAHHOCTb YMaKOBKMU.

PEANIN3ALINA

OcyLueCTBrSETCS CornacHo oBLLIMM NpaBunamM peanusaLuin TOBapOoB 1 okasaHus ycnyr v 3akoHoMm «O 3aluTe npas notpebuteneiy.
MNPABWUNA 1 YCNOBUA YTUNNSALUNK




TEXHWYECKUE XAPAKTEPUCTUKW

AnekTponuTaHue

230B ~50My
FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbLIE MATEPUAILI (®UIIbTPbl, KEPAMUYECKWE U AHTUNPUIAPHbLIE MOKPbLITUA, PE3WHOBLIE YNNOTHUTENKU, U T. .)
[aty usroToBneHns npubopa MOXHO HATW HA CEPUAHOM HOMEpPE, PaCroNOXEHHOM Ha WAEHT UPUKALMOHHOM CTUKEPE Ha KOPOBKe M3OEeNnus /MM Ha CTUKEpe Ha camoM u3aenun. CepuitHbii HoMep
coctouT u3 13 3HakoB, 4-Mu 5-i 3Haku 0603HavaloT MecsiL, 6-1 v 7-i 0Bo3HavakT rof u3roToBneHns npubopa.
lMponsBoauTens Ha CBOE YCMOTPEHWe M 6e3 JONONHMTENbHBIX YBEJOMIEHUA MOXET MEHSTb KOMMNEKTaLyto, BHELHWA BUA, CTpaHy NpPOM3BOACTBA, CPOK rapaHTUh U TEXHUYECKME XapaKT epucT UKu
mogenu. MpoBepsiTe B MOMEHT NOMyYeHUs ToBapa.
Cpok cnyx6bl n3genus, npu 3kcnyaTtauun NpoayKLMmn B pamkax 6bITOBbIX HYX/ U COBMIOLEHUM MPaBuUN NONb30BaHMsl, NPUBEEHHbIX B PYKOBOACT BE MO 3KCTNyaTauumu, CocTaBnseT 2 (4Ba) roga co aHs
nepegaun m3genus notpebutento. Cpok cryxObl yCTaHOBMEH B COOTBETCTBUW C [EWCTBYIOWMM 3aKOHOLATENbCTBOM O 3aliuTe npas notpebuteneit. MsroToBuTenb obpaliaeT BHUMaHWE
noTpebuTenen, 4To npn cobnioaeHUN JaHHbIX YCIOBUIA, CPOK CRyxkObl 30ENUst MOXKET 3HAUUT eMbHO NPEBLICUT b YKa3aHHbIA U3rOT OBUT €MEM CPOK.

AKkTyanbHas uHopMaLMsa O CepPBUCHbIX LIeHTpPax pa3MelieHa Ha cauTe http://multimarta.com/
Cpenano B Kutae

UsrotoBuTens:

Cosmos Far View International Limited

Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China [ H [ c €
Kocmoc ®ap Bbto WHT epHeluHn Jiumnteg

Odv. 701, 16 anapr ., neitH 165, Paitnboy Hopc CtpuT, HuHbO, Kutaii

WmnopTep/Oprannsauus, ynonHoOMoYeHHass NPUHAMAaTL NPeTeH3MKU Ha TeppuTopuun PO/ YnonHoMoYeHHOe M3roToBuTENeM NuLo:

000 "bpu3", Poccus, 194156, r. CankT -MeTepbypr, Bonbwoi Camncornesckuii np-kT, gom 93, nutep A, nomewenmne 7-H, ouc 5, Ten/dakc 8(812)325-23-48
MocTaBWMK-AUCTPUOLIOTOP:

000 «Banepus», P®, 188670, IennHrpapnckas obnactb, Bceonoxckuit panoH, Tepputopus NP CryTHUK, ymua Lient panbHas, cT poenne 58A, nomelyenmne 419A, Ten/dakc 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.

e 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.

Use only for domestic purposes according to the instrucion manual. Itis 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.

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 letit 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 inspecton.

e Do not place drying trays containing products dripping with water on the heat-and ventilation 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
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.
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e ltis sfrictly prohibited to mobile products in the product work. It is forbidden to keep out cover ventlaton products work.

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

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

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

IT ISNECESSARY 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 frays and the lid in warm soapy water.
Clean the heating and ventilation 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 o 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 bution, then the product start to work, the default work ime is 8 hours, default temperature is 35°C,

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

Temperature mode advices:

- Herbs 35°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

6. After finish drying the food, please turn off the power , and pull up the plug. Let the products cool down. Put dried products into a container/package for keeping food and put it into a freezer.
NOTE: Foreven drying result, it is recommended fo change the position of rays from tme to ime during operation.

ADITIONAL INSTRUCTION
e Wash products before puting in the appliance.
e Do not put wet products into appliance, rub it dry.
e ATTENTION! Do not put sections with products if there is water in it
e Cutoff the spoiled parts of products. Slice the products in such a way fo situate it freely between the sections.
e  The duration of drying products depends on the thickness of pieces into which it is sliced efc.
e Some of the fruit can be covered by its natural proteciive layerand that is why the duration of drying may increase. To avoid this mater it is better to boil products for about 1-2 minutes and
than put it o cold water and rug after that
10




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, 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. - Itis better o 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 betier 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 afier 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 evenwarm products into containers for its further storage

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

TABLE OF PREPARING THE FRUITS FOR DRYING

Name Preparing Condition afterdrying | 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 (fesh) Peel it and slice into pieces or square parts Hard 6-36
Pine apple (finned) Pour out the juice and dry it Soft 6-36
Banana Peel it and slice to round pieces (3-4 mm Crispy 8-38
thickness)
Grapes No need to cutit Soft 8-38
Cherry It is not necessary to take out the pit (you can Hard 8-26
take it out when cherry is half-dried)
Pear Peel it and slice Soft 8-30
Fig Slice it Hard 6-26
Cranberry No need fo cut Soft 6-26
Peach Cutinto 2pieces and take out the pit when the Soft 10-34
fruit is half-dried
Date-fruit Take out the pit and slice Hard 6-26
Apple Peel it Take out the heart, slice itinto round Soft 4-15

pieces or segments
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TABLE OF PREPARING VEGETABLES FOR DRYING

Name Preparing Condition afterdrying Duration of drying
Artichoke Cutit to stripes (3-4mm thickness) Fragile 5-13
Egg-plant Peel it and slice itinto 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 fill become transparent Fragile 8-26
Vegetable Slice it into pieces (6 mm thickness) Fragile 6-18
marrows

Cabbage Peel it and cutinto stripes (3mm thickness) Take out the heart | Hard 6-14
Brussels sprouts | Cut the stems info 2 pieces Crispy 8-30
Cauliflower Boil fill it becomes soft Hard 6-16
Potato Slice it . boil for about 8-10min Crispy 8-30
Onion Slice itinto thin round pieces Crispy 8-14
Carrot Boil fill becomes soft .Shred it or slice into round pieces . Crispy 8-14
Cucumber Peel it and slice into round pieces(12mm  thickness) Hard 6-18
Sweet pepper Cut it to stripes or to round pieces(6mm thickness).Take out the Crispy 4-14

heart
Piquant pepper | No need to cut it Hard 8-14
Parsley Put the leafs info sections Crispy 2-10
Tomato Peel it Cut itinto pieces or into round pieces. Hard 8-24
Rhubarb Peel it and slice it into pieces(3mm thickness) Loss of humidity in a 8-38
vegetable
Beetroot Boil it ,let it cool down .cut off the roots and the tops. Slice it to Crispy 8-26
round pieces.

Celery Slice it into pieces(6mm thickness) Crispy 6-14
Spring onion Shred it Crispy 6-10
Asparagus Slice itinto pieces(2.5mm thickness) Crispy 6-14
Garlic Peel it and slice info round pieces Crispy 6-16
Spinach Boil il 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 effective drying. It is 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.
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RECIPES

BEEF JERKY

Ingredients:

Beef — 500g.

Soy sauce — 100ml.

Spicy tomato sauce — 20g.

Seasonings

Rinse meat Trim all visible fat from meat Slice into 0, 5 cm thick sfrips. Combine all remaining ingredients in a bowl and mix with beef strips. Coverand 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 frays 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 frays as necessary.
TURKEY JERKY

Ingredients:

Turkey filet —500 g.

Garlic — 30g.

Cognac - 50ml.

Salt - 30g.

Sugar - 20g.

Paprika powder

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

Combine all ingredients in a bowl together with furkey 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 MILKPRODUCTS (YOGHURT, SOUR CREAM ETC.)

Ingredients:

Milk, cream, baked mik —1 1.

Yoghurt culture — 1 bag.

Combine ingredients in a clean bowl in proportions according to directons 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.

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 fray onto the base of the dehydrator and place the pan with
dough inside. Cover with lid and set temperature to 40°C. Approximate proving ime is 1 hour. Knead dough and repeat proving process if necessary.
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DRIED FRUITAND 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 frays as necessary.

APRICOT JELLY

Ingredients:

Apricots - 600g.

Sugar - 100g.

Water — 100ml.

Vanilla sugar - 1g.

Sugar powder

Cut washed and stoned apricots into small cubes. Combine cubed apricots, sugar and water in a pot Simmer 1 hour stirring constantly, and then mix with blender. Add vanilla sugar and simmer sfirring
constanty untl smooth and thick. Use dehydrator frays with greased parchment paper on the bottom. Pour 1 — 1,5¢m thick layer of apricot puree on paper and cover with lid. Set temperature to 50 °C
and turn on the dehydrator for 4 — 6 hours. Refrigerate 3 — 4 hours and then cut into pieces and sprinkle with sugar powder. Use as many food trays as necessary.

FRUITLEATHER

Ingredients:

Prunes - 500g.

Honey - 100g.

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

CLEANING AND MAINTENANCE

e 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 te lid in warm soapy water.

Clean the heating and ventilaton 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

230V ~50 Hz
WARRANTY DOES NOT APPLY TO CONSUMABLES (FILTERS, CERAMIC AND NON-STICK COATING, RUBBER SEALS, ETC.)
Production date is available in the serial number located on the identficaion sticker on the gitt box and/or on sticker 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 production.
Producer may change the complete set, appearance, country of manufacture, warranty and technical characteristics of the model without nofice. Please check when purchasing device.
Production branch:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
Made in China

UKR MOCIBHUK 3 EKCMNYATALII

3AXOOW BE3INEKK

YBaXHO NpoYMTaNTe AaHy iHCT pyKLito nepe ekcnnyaradieto npunagy i 36epexits ii 4ns AoBigok Hagani.

o [lepen nepLumm BKIIKOYEHHAM NEPEBIPTE, YU BIANOBIAAKTb TEXHI4HI XapaKT epucT Mk BUpoOy, 3a3HaueHi B MapKoBaHHI, ENEKT POXMBIEHHIO Y Ballin nokanbHin Mepexi.

o BukopucToBy#iTe Tinbku B NobyTOBKX Linsx. Mpunag He npusHa4YeHuit Ans NPOMUCTIOBOTO 3aCT OCYBaHHSI.

He BuKOpUCT OBY AT € N03a NPUMILLEHHAMM.

He sanuwaitte npautotouuii npunag 6e3 gornsay.

He BUKOpUCTOBYITE NpUNag 3 NOLLKOMKEHUM MEPEXHUM LUIHYPOM ab0 HLLAMM MOLLKOKEHHSIMA.

CrexTe, 0D MepexHMiA LUHYP He TOPKaBCs FOCT PUX KPaoK i rapsiumx MOBEPXOHb.

He TArHiTb, He NepekpyYymMTe i He HAMOTY T MEPEXHUIA LUHYP HABKOMO KOpnyCy npunagy.

Mpw BigKMOYEHHI NpUNagy Bif MEPEXi XUBNEHHS HE TATHITb 3@ MEPEXHWI LUHY P, BEpPITbCS TiNbKM 3a BUIKY.

e He HamarainTecs caMoCTiHO peMOHTYBATM npunag. Mpu BUHUKHEHHI HENoNafoK 3BepTanTecs [0 HaNBAMXKYOro CEpBICHOTO LIEHTPY.

e BuKopuCTaHHS He PeKOMEHAOBAHMX AOLATKOBWX MPUHANEXHOCT el Moxe OyTu HebeaneyHnM abo NpU3BECTU A0 MOLLKOMKEHHS NpuUnagy.

e 3aBXay BigKMOYanTe Npunag Big enekT poMepexi nepes YNLWEHHAM i SKLo Bu HUM He KopucTyeTecs.

YBAT'A: He BuKopuCTOBYIATe Npunag nobnm3y BaHH, pakoBWH abo iHILMX EMKOCTEH, 3aN0B HEHUX BOAOHD.

o 1|06 YHUKHY TV BpaXKEHHS ENeKT PUYHIM CTPYMOM i 3aropsiHHsi, He 3aHyponTe Npunag Yy Boay abo iHWi pignHW. Akwo e Biabynocs, HeraHo BIgKMIOYITb MIOrO Big eNeKT poMepeXi i 3BEPHITLCA 40
CEPBICHOMO LIEHT py NS NepeBipKu.

o [lpunag He Npu3Ha4EHUit AN BUKOPUCT @HHA IOABMN 3 (I3UMHUMM i NCUXIYHUMM OOMEXEHHAMK (Y TOMY YMCAI AITbMM), O HE MatOTb AOCBILY NOBOMKEHHS 3 AaHUM NPUIagoM. Y Takux BUNagKax

KOPWUCTYBaY NOBMHEH BYT 1 nonepeaHbO0 MPOIHCT PYKT 0BaHWIA MOAMHO, WO BiANoBigae 3a noro beaneky.

He sanuwanTe BknoveHn npunag 6e3 Harnsgy.

BcraHosntonTe npunag Ha piHy, CTilKy i TEPMOCT iKY MOBEPXHIO.

3abopoHseTbCst po3dupaTy, 3MiHKOBATI abo HamaraTucs PeMOHTYBaT M Npunag caMmocCTiiHO.

3abopOoHSETbCS HAaKkpUBAT M Npunag abo YMMock BrioKyBaTW BEHTUNALiiHI OTBOPK Npunagy nig Yac noro pobotu.

e 3abesneuyiTe BiNbHWUA NPOCTIP HABKOMO CyLLAPKM Mig Yac i poboTn He MeHLe 5 cm 3 ycix Bokis, Wob 3abe3neynTy OCTaTHI0 BEHT UMSLLLO.

o BcraHoBnioiiTe i 3bepiraiiTe cywapky i ii AeTani ganeko Bif MKepen Tenna (Hanpuknag, KyXoHHOT nuTv). 3abopoHseTbes nigaasaTw cywapky abo ii aetani BnnmBy Temnepatypu noHag 90°C.

o [lepen TuM, SK BIOKMIOYMT U CyLLAPKY Bif €NeKT poMepexi, BUKNIOYITb ii KHOMKOK BKIOYEHHSA/BUKITIOYEHHS.

e He TOpKanTech rapsunx NOBEPXOHb NpUnagy, Wob YHUKHYTM ONiKiB, @ TaKOX CTEXTe, Wob npaLjioounii Npunag He CTUKaBCA 3 3aiMUCT UMM MaT epianamm.

o 3abopoHsieTbca 6e3nepepBHO BUKOPUCT OBYBATH CyLapky Binblie 72 roguH (35-45°C). [latuiii 0XONOHYTM NPOTAroM, SiK MiHiMyM, 2 roguH nepes TyM, SIK 3HOBY BUKOPUCTOBYBaT M.
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o 3abopoHseTbes BesnepepBHO BUKOPUCTOBYBATM CyLLapky binbLue 48 rogun (45-55°C). [laTuiit 0X0MOHYTM NPOTAroM, K MiHIMyM, 2 rOAUH nepea TUM, SIK 3HOBY BUKOPUCT OBYBATU.
o 3abopoHsieTbeca 6e3nepepBHO BUKOPUCT OBYBATH CyLapky Binblie 24 roguH (55-70°C). [atuiii 0XonoHyTW NpoTArom, Sk MiHiMyM, 2 roguH nepes TuM, SK 3HOBY BUKOPUCTOBYBAT M.
e He nepesuwyinTe yac poboTy, BkasaHuii B LibOMY KEPIBHWLTBI.
e Cyuwapka Taii getani He Npu3HaYeHi 4N MUTTS B NOCY AOMMIAHIA MaLLMHI,
e BukopucTaHHs getarnen, O He peKoMeHAOBaHI BUPOBHMKOM, MOXe NPU3BECTU A0 HEeLLacHOro BUNaaKy.
e He ponyckaiTe, Wob LWHYP XMBNEHHS 3BWCAB 3 kpato CTona abo CTUKaBCA 3 rapsiyMMn NOBEPXHSMM.
e 3ab0pPOHSETHCS 30ABMIOBATY LUHYP XMBMEHHS abo CTaBUTU Ha HbOrO BaXKi NpeaMeTH.
YBAT'A: CyLwiapky crif, BUKOPWUCTOBYBAT Y TiMbKI HA TEPMOCT iMKUX NOBEPXHSIX, PO3MIP MOBEPXHi MOBMHEH OYTYW HE MEHLLE MIIOLLi OCHOBM CyLUAPKY.

I'IEPEH NEPLIAM BUKOPUCTAHHAM

lMepen NepLMM BUKOPUCT aHHSIM PET eNbHO BUMMIAT € KPULLKY i 3MiHHI CeKwji npunafy ¢ AoAaBaHHAM MUKOYOTo 3acoly.
Basy X1BNEHHS NPOTPITb BONIOMOK TKAHUHOMK i Hi B IKOMY pasi He 3aHypHoiiTe | He 0BnMBaiiT e BOAOH.

OYULLIEHHA | Aornan

Y nepiog ekcnnyaTtauii perynsapHo 04uLainT e NOBEPXHI WaLLnMyHWLi Bif xupy i 6pyay. [Ana yuileHHs fetanen He cnif 3acTOCOBYBATW HaxdayHUit nanip, kpenay, micok TaiHwi abpasusHi maTepiany,
LU0 MOXYTb 3iNCyBaTy NOBEPXHI Npunagy.

Mepen umLieHHsM 000B'S3K0BO BifKMIOYITH NpUNag Big enektpomepexi. [lanTe npunagoBi LiNkoM OXOMOHYTM.

MMpOTpiTb 30BHILUHI NOBEPXHI NpWUagy BOMOrOK raHYipOYKOK 3 MUIOYKMM 3acoBoMm.

LL|06 yHUKHYT M BpaXKEHHS €MEKT PUMHIM CTPYMOM i 3aropsiHHs1, He 3aHypoiTe 6a3y npunapy i HarpisasnbHi efleMeHT U y Bogy abo iHLLi piguHm.

TEXHIYHI XAPAKTEPUCTUKH

EnektpoxumBneHHs

230B ~50 Ty
FAPAHTIA HE NOWMWPIOETLCA HA BUOATKOBI MATEPIANA (®INbTPU, KEPAMIYHI TA AHTUNPUTAPHI NOKPUTTA, F'YMOBI YLLINbHIOBAYI TA [HLLI)
[laTy BMrOTOBNEHHS Mpunagy MOXHA 3HAWTM Ha CepiiHOMY HOMEpi, PO3TalLOBAHOMY Ha igeHTudikauiiHoMy CTikepi Ha kopobui Bupoby i/abo Ha crikepi Ha camomy Bupobi. CepiltHuii Homep
cknapaeTbes 3 13 3HakiB, 4-1 i 5-1 3HaKKU NO3HAYAOT b MiCsiLb, 6-1 i 7-1 NO3HAYaOTb PiK BUTOTOBNEHHS Npunagy.
BupobHuk Ha cBiit poscys i 6e3 [ogaTKOBMX MOBIGOMIIEHb MOXE 3MIHKOBATW KOMMIIEKTaLi0, 30BHILLHIA BUMNAL, KpaiHy BUPOOHMUTBA, TEPMIH rapaHTii i TeXHi4Hi xapaKkTepucTuku mogeni. MNepesipsiTe B
MOMEHT OTpPUMaHHS TOBapy.
BupoOHuk:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
3pobneHo B Kutai

KAZ NAUOATIAHY BOUbIHWA H¥CKAYIbIK

KAYINCI3AOIK LWAPANAPBI

Acnantbl navganaHap angbiHAa OCbl HYCKaYIbIKTbl MYKUAT OKbIHbI3 XoHe KeWiH aHblKkTama any YLUiH cakTan KOWbIHbI3.

e ArFawkbl KOCy anfabiHaa OyibIMHbIH, TaHOanaybliHAa KOpCETINreH TeXHWKAanbIK cuatTamanapbl KEprinikT >XeniHi3aeri SNeKTp KOpeKTeHyre CalKec KerneTiHiH
TEKCEpIiHi3.

e Tek TypMbICTbIK MakcaTra nanmganaHbiHbi3. Acnan eHepkacianTe KongaHyfa apHanMmaraH.
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XKeninik Gaybl 3akbiMaaHFaH Hemece 6acka 3akbiMaapbl 6ap acnanTtel NanganaHGaHbIs.

XKeninik Gay eTkip weTrep MeH bICTblK 6eTrepre TMmMmeyiH GankaHpi3.

XKeninik Gaygbl acnan KOpnycCbiHbIH aHanacbiHa opamMaHpl3, OypamaHpl3 XaHe TapTnaHbI3.

AcnanTbl KOPEKTEHY >XEerniCiHEeH axblpaTkaHda Xeninik 6ayabl TapTan, Tek awagaH yCTaHpbl3.

AcnanTtbl 3 6eTiMeH >xeHaeyre ThipbiCnaHbl3. AKay TyblHOaFaH Xafdanga XKakblH OpHarnackaH CEepBUCTIK OpTanblKka >KOMbIFbIHbI3.
KeHec GepinmereH KocbIMLLA KEepeK-KapaKkTbl ManganaHcaHpl3, kayin TeHyi Hemece acnan 3akbiMgaHybl MYMKiH.

Acnantbl Tasanay angbliH4a aHe OHbl narganaHbacaHpl3 bIFM SNIEKTP KenigeH axblpaTbiHpI3.

HA3AP AYOAPbIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBMHA HeMece 6acka bigbicTapAblH KacbiHAa nanganaHb6aHbI3.

OnekTp TOK COKnay »aHe TyTaHbay YLWiH acnanTbl cyfa HeMece 6acka cyibikTbikka 6aTbipMaHpli3. Erep 6yn 6oma kanca, oHbl BipaeH anekTp XenigeH axbipatbim,
Tekcepy YLUiH CEPBUCTIK opTarnblkka >KOSMbIFbIHbIS.

Acnan dgwm3ukanblk XaHe NMCUXUKanblK LiekTeynepi 6ap, ocbl acnanTtel navpanaHy Toxipubeci ok agamaapMeH (COHbIH iWwiHae GananapMeH) nanpanaHbinyfa
apHanmMaraH. bynxafganpa navpganaHylbiHbl OHbIH, KayincisgiriHe xayan 6epeTiH agam angbiH ana yrupeTy Kepek.

Kocy acnanTtel Kapaycbi3 KangblpMaHbI3.

AcnanTbl Teric, TypaKTbl XXaHe bICTbIKKa Te3iMAi Xepre opHaTbiHbI3.

AcnanTbl awyfa, esrepTyre Hemece e3iriHeH XXeHaeyre TbipbiCyfa ThibiM CcarblHagbl.

AcnanTbl xabyfa HeMece XyMbIC Ke3iHAe acnanTblH, XenaeTy caHbinaynapbliH GipgeHemMeH Kypcayrnayfa TbibiM cafbliHagbl.

KenTiprilw anHanacbliHAa OHbIH XYMbIChl BapbICbiHAA XETKINIKT KenaeTydi KamTamachl3 €Ty YLUiH XXaH-XafFblHaH KeM AereHe 5 CM epkiH KeHICTIKTi KaMTamachI3
€TiHi3.

KenTipriwTi )keHe OHbIH, GenweKTepiH Xbify Ke3aepiHeH TbiC OpHAaTbIHBI3 XXeHEe CaKTaHpl3 (Mbicanbl, ac yu nutachbl). KenTipriwTi »kaHe oHblH, GenwekTtepiH 90°C-
O€H XOoFapbl TemnepaTypaHblH acepiHe KangblpMaHbI3.

KenTipriwTi anekTp eniciHeH ewipep anablHAa, OHbl KOCY/eLipy TyMMeLliriMeH eLwipiHis.

Kynin kanvay ywiH acnanTbiH bICTbIK OeTTepiHe aHacnaHpbl3, COHbIMEH KaTap >KYMbIC iCTen TypfaH acnanTtblH TyTaHfbll MaTepuangapra TUMEreHiH
KadaranaHpl3.

KenTipriwTi y34ikci3 72 caratraH apTblk KongaHyfa TbiibiM canbiHagbl (35-45°C). Kanta kongaHap angbiHO4a OHbl KEM AereHae 2 carat 0oMbl CybITbIHbI3.
KenTipriwTi y34ikci3 48 caratraH apTblk KongaHyfa TbiibiM canbiHagbl (45-55°C). Kanta kongaHap angbiHOa OHbl KEM AereHge 2 carat 0oMbl CybITbIHbI3.
KenTipriwT y3gikci3 48 cafratraH apTelK KongaHyfa TbibiM canbiHagbl (55-70°C). Kaiita konpgaHap angbliHOa OHbl KeM AereHae 2 cafrat 60Mbl CybITbIHbI3.

Ochbl HyCKayIbIKTa KOPCETIMTEH XXYMbIC YaKbITbIH aCbipMaHbI3.

KenTiprils neH oHbIH GenwekTepi biAbIC XYY MALUMHECIHAE XXYyyFa apHanmaraH.

OHaipyLwi keHec bepmereH GenwiekTepai KongaHy >KasaTavibIM JKarfairFa akenyi MyMKiH.

KopekTeHaipy GayblHbIH yCTen WeTiHEH TyCipMeHi3 HeMece biCTblk GeTrepre TurisabeHis. KopekTeHgipy 6aybiH KbiCyfa HeEMece OfaH ayblp 3aTrap KofFa TbiibIM
canblHagbl.

HASAP AYOAPBIHbI3: KenTipriwTi Tek bicTblkka Te3iMai 6eTrepae faHa kongaHraH >xeH, 6eTTiH menwepi KenTipriw HeridiHiH aymarbiHaH a3 6onmaybl TviC.

AJ'IF ALLUKbl NAUOANAHY AnAblHOA

Anfaw KongaHap angslHaa KaknakTel XXeHe acnanTbiH anbiHbanbl cekuusnapblH Xyy KyparbiH KOCa OTbIPbIn, MYKUST XybIHbI3.
KopekTteHgipy HerisiH AbIMKbIN MaTaMeH CYPTiHi3 XaHe ellKallaH cyFa 6aTtbipMaHbI3 XaHe Cy KynMaHbI3.

TASAJIAY XKISHE KYTY

AcnanTbl Tazanap angblHaa blFV eLwipin OTbIPbIHbI3.
MoTopnblk 6norbl 6ap kopnycTsl, anektp Hay xaHe alwaHbl CyFa HeMece Backa CyMbIKTbIKKa eLKallaH 6atbipMaHbI3. KopnyCTbl AbIMKbIN MaTaMeH CYpTeHi3.
Acnantbl Tazanay YLUiH abpasusTi Xyy KypanaapblH KongaH6aHpl3.
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TEXHUKAJIbIK CUNATTAMAIJIAPDI

AnekTp KopeKkTeHy

230B ~50 Ty
KENNQIK WbiFbIH MATEPUANOAPbBIHA (CY3INJNEP, KEPAMUKAIbIK XXOHE KYIOIE KAPCbl XXABbIHOBUIAP, PE3VMHA HbIFbI3OAYBIWUTAP MEH
BACKAINAP) TAPAIIMAUAODI.
Acnan xacarny KyHiH OylibiIM KopabblHOafFbl COMKECTEHAIPY CTUKepiHAe xaHe/Hemece OyMbIMHbIH, ©3iHaeri cTvkepae Tabyra 6onagbl. Cepusanblk Hemip 13 GenrigeH
Typazabl, 4-wWi xaHe 5-wi 6enri acnanTbiH, Xacany anbiH, 6-Lbl XaHe 7-wwi 6enri xbinbiH Gingipeni.
OHaipywi acnanTtblH, AN3alHbl MEH TEXHUKanbIK cunaTramanapbliH angblH ana eckeTnen e3repty KyKbiFblH e3iHae Kangblpagbi.
©Haipyuwi 3aybIT:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
Kbltanga »acanraH

BLR KIPAYHILITBA NA 3KCMNYATALbII

MEPbI BACTIEKI

YBaxnisa npaubITaliLie Aa3eHY 0 IHCT Py kLI Nepaj skcnnyaTaupisi npbIbopa i 3axasaele fe AnA iHpapMaLbli § Aaneiiubiv.

e [lepag neplianayarkoBbIM YKIU3HHEM NpaBepLe, Li aanaBsaatolb TaXHIYHbIS XapaKT apbICT biKi Bbipaba, NasHa4aHbIs Ha MapKipoyLbl, aMeKTpacinkaBaHHio Y Ballail nakanbHaii ceTubl.

e BbikapbiCTOYBaiiLe TOMbKi Y NobbITaBbix M3Tax. MpbIOop He Npbi3HaYaHbl ANs NpambICrioBara YKbiBaHHS.

e He BblkapbICTOYBaliLe Na-3a NamALLKaHHAMI.

e He nakiganue npauytoubl npsibop 6e3 Harnsay.

e He BblkapbICTOYBaiLe NpbIGop 3 NaLLKOMKaHbIM CETKaBbIM LUHYPOM L iHLUbIMI NaLKOMKAHHSAMI.

o CaublLg, kab ceTkaBbl LHYP HE KpaHaycs BOCT pbiX KaHTay Li rapaybix NaBepxHsiy.

e He usrtiye, He nepakpyyBanLe i He HaMOTBaliLle CETKaBbl LUHYP Bakon Kopmyca npbibopa.

Mapyac agkntousHHs Npblbopa af CeTki CinkaBaHHs He LATHILE 3a ceTkasbl LUHYP, Bspbiliecs TonbKi 3a Biganew.

He cnpabyiiue camacToiHa pamaHTaBaLb npbibop. Mpbl Y3HiKHEHH Henanagak 3BSPTaiLecs ¥ HanbMnKALWbl CIPBICHbI LISHTP.

BbikapbICTaHHe He pakameHAaBaHbIX AafaTKOBbIX Npblafay Moxa Obills HebsCcneyHbIM Li NpbiBeCLi fa NallkomkaHHs npblbopa.

e 3aycénbl apkntovaiile npblbop ag anekTpaceTki nepap YbICTKail, a Takcama kani Bol iM He kapbicT aelecs.

YBATA: He BbikapbIcTOyBanLie NpbI6op Nabnizy BaHHay, pakaBiH L iHWbIX éMicTacLsy, 3anoyHeHbIX Bafou.

e [I3ens nasbsraHHs napasbl 3NEKTPbIYHBIM TOKAM i 3rapaHHsi, He anyckaiile npbibop y Bagy Ui iHWbIs Bagkacyi. Kani rata agbbinocs, HeagknagHa agkmioybile sro af anekTpaceTki i 3BepHeLecs ¥
C3PBICHbI LIBHTP ANs NpaBepi.

e [Ipbibop He NpbI3HaYaHbl ANs BbIKAPLICT aHHS NKOA3bMI 3 (idiyHbIMI | NCIXiYHbIMI aOMexaBaHHAMI (y ThIM MKy A3eLbMi), SKis He MatoLb [JOCBEMY KapbICTaHHA Aaa3eHbIM npbibopam. Y Takix
BbINagkax KapbiCTanbHik NaBiHHbI Obilb NansapagHe NpaiHCT pyKTaBaHbl YanaBekam, skis agkassaloLb 3a Aro 6scneky.

e He nakiganue yknioyaHbl npbibop 6e3 Harnagy.

e YcraHaynisaiiLie NpbIGOp Ha POYHYI0, yCTOMNIBY!IO | T3pMaYCTOMMIBY O NaBEPXHIO.

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

e 3abapaHsielua HakpbiBalb Npbl6op Ui YbiM-HEOYA3b OnakaBalb BEHTbINALBIAHBIS aaTyNiHbI Npbibopa nagyac Aro npaubl.

o 3absicneyBaiiue BOMbHY NPACTOpPY BaKoN CyLWbINKI Nagyac sie npaubl HE MeHL 3a 5 ¢M 3 ycix 6akoy, kab 3abscneyblub AacTaTKOBY BEHT bINALbII.

o Ycranaynisaile | 3axoyBaeLie CyLbINKy i fe ATani aanéka af KpbIHiL Lsnna (Hanpbiknag, KyXOHHai nniTbl). 3abapaHselua naasspraLb CyLWbIKy Lj fe A3Tani Y3A3esHHI0 TaMneparyp 3sbil
90°C.
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Mepaa ThIMAK aaKMioYbILb CYLIbINKY af 3NMeKT paceTKi, BbIKMKUbILE Sie KHOMKai YKIOY3HHS/BbIKIUY3HHS.

He pakpaHaiiyecs fa rapadbix naBepxHay npeibopa, kab nasberHyup anékay, a Takcama caybile, kab npauytoybl Npbibop He gaTblkaycs 3 camasananbBaoybiMi MaTapbisnami.
3abapaHseyya becnepanbiHHa BbIKapbICTOYBaLlb CyLbINKY 6onbl 3a 72 ragaiHbl (35-45°C). [laub €/ acTbilb Ha Npausry sk MiHiMyM 2 ragaiH nepag TbiM, Ik 3HOY BblkapbICT OYBaLlb.
3abapaHselya becnepanbiHHa BbikapbICTOYBaLb CyLbINKy Gonbl 3a 48 ragaiHbl (45-55°C). [aup €/ acTbilb Ha npausry sk MiHiMym 2 ragsiH nepag TbiM, ik 3HOY BbIKApbICT 0y BaLlb.
3abapaHseyya becnepanbiHHa BbikapbICTOYBaLb CyLbINKy 6onbl 3a 24 ragaiHbl (55-70°C). [Jaub €/ acTbiub Ha Npausry sk MiHiMyM 2 ragsiH nepag TbiM, ik 3HOY BblkapbICT OYBaLlb.
He nepasblLlaiiLe Yac npaupl, Has3BaHbl Y raTbIM Kipay HiLTBe.

CyLwwblinka i sie gatani He npbi3HayaHbl ANs MblLUs ¥ NOCy AambliiHai MaLlbIHe.

BbikapbICTaHHe faTansy, He pakamMeHgaBaHbIX BbITBOPLAM, MOXa MPbIBECLi 4a HALMACcHara Bbinagky.

He panyckaiiue, kab cinabl kabenb 3Bicay 3 kpato Tony abo faTbikaycs 3 rapadbiMi naBepxHsmi. 3abapaHsieyya cblickaub cinaBbl kabenb abo CTaBilb Ha Sro LshkKis npagMeTbl.
YBAT'A: Cywibiniky BapTa BbIKapbICTOYBaLlb TOMbKI Ha T3pMay CTOMNIBbIX NABEPXHSAX, NamMep NaBepxHi NaBiHeH Obilb HE MEHLU MIOLLYbI MAACTaBbl CyLUbINKI.

NEPA[ MNEPLLbIM BblIKAPBICTAHHEM

* [Nepap nepLbiM BbIKAPLICTaHHEM CTapaHHa BbIMbIiLe BEYKY i 3AbIMHbIS CeKLbli Npbibopa 3 AagaHHEM MbliiHara Cpoaky.
+ basy cinkaBaHHs npauspbile BinbroTHai TKaHiHaM i Hi § SKiM pa3e He anyckanue i He abnisaiile Bagom.

YbICTKA | gornsag

« 3aycénbl BbIKMOYanLe Npbibop nepag YbiCTKail.
* Hikoni He anyckaiiLie Kopryc 3 MaTOpHbIM Brokam, aneKTpaLLHyp i BinKy y Bagy L iHLWYyt0 Bagkacup. MpaLipaiile kopnyc BinbroTHam aHyuKai.
* He BbikapbICTOYBanLe Ans YbICTKi Npbibopa abpasiyHbls MbIAHbIA CPOAKI.

TIXHIYHbIA XAPAKTAPLICTbIKI

AnekTpacinkaBaHHe
230B ~50Tuy

FAPAHTbISI HE PACMAYCIOIXXBAELILA HA PACXOOHbIS MATAPbIANbI (®INbTPbI, KEPAMIYHBIA | AHTbINPbITAPHbIA MAKPbILLI, FYMOBbIA YWY NbHANBHIKI, | IHWbIS)

[aTy BbiTBOpYacui npbibopa MOXHA 3HaMCLi Ha CepbiiHbIM HyMapbl, SIKi 3MeLMaHbl Ha iaHT bihikaLbIMHBIM CThIKEPbI HA CKPbIHLUbI Bbipaba i/Ui Ha CTbikepbl Ha cambiM Bbipabe. CepblitHbl Hymap
cknagaeyua 3 13 sHakay, 4-i1 i 5-7 3Haki nakassatoub Mecsil, 6-7i 7- nakassaroLb rog Bbipaba npbibopa.

BbiTBOpUA Ha cBaé MepkaBaHHe i 6€3 AafaTKOBbLIX anaBSLLMOHHAY MOXa 3MsHSLb KaMMeKTaublto, BOHKaBbl BbIrMsA, KpaiHy BbITBOPYACL, TAPMIH rapaHTbli i TOXHIYHbISA XapaKTapbICTbiKi Magani.
lNpaBsipaiLe ¥ MOMaHT aTpbIMaHHs TaBapa.

BbiTBOpUA:

Cosmos Far View International Limited

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

3pobnena ¥ Kirai
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