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RUS Onucanve

Nooakkwd

KpblwLka

Cekuum

basa

Knonka Bkn/Bbikn.
Perynstop Temnepatypbl
WHoukaTopbl paboTbl
Perynstop Bpemenu

GBR Parts list

Nooakwd

Cover

Trays

Base

Onl/off button
Temperature regulator
Light indicators

Time regulator

RUS ®akTtnyeckas KOMNeKTHOCTb AAHHOMO TOBapa MOXET OTNNYATLCS OT 3asBNEHHON B HACTOSILLEM PYKOBOACTBE. BHUMATENLHO
NpoBepsNTE KOMNNEKTHOCTb NPU BblAaye ToBapa NPOAaBLIOM.

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

KAZ Byn TayapAblH HaKTbl X1HaFbl OCbl HYCKaymbIKTa XapusnaHFaHHaH 6acka 6onybl MymkiH. CaTyLubl Tayapasl 6epreH kesne
KUHAFbIH MYKUST TEKCEPIHI3.
UKR ®akTnyHa KOMNNEeKTHICTb JAaHOro TOBapy MOXe BiAPI3HATUCS Bif 3aSBMNEHOI B LibOMY MOCIBHMKY. YBaXHO nepesipsite

BLR ®akTblyHas kamniekTHacLb Aaf3eHara TaBapa Moxa agpo3HiBalLa aj 3asyneHan y ganseHbIM JanamMoxXHiky. YBaxnisa
npasspaiiLie kamnnekTHacLb Nagyac Bblgaybl TaBapa npagayLom.

BLR Kamnnekraupis

Nooakkwd

Beuka

Cekupli

basa

KHonka Ykn./BbIkn.
Parynsitap TamMnepatypbi
[HObIKaTap npaLp!
Parynsrap yacy

UKR Komnnekralist

Noakwh =

KpblwLka

Cexuum

basa

Knonka Bkn/Bbikn.
Perynsatop Temnepatypbl
WHoukatop paboTbl
Perynstop vacy

KAZ KomnnekTtauus

Nogokwd

Kaknak

Cekunanap

basa

Kocy/©w. TyinmeLwuiri
TemnepatypaHbl peTTeriL
YKyMbIC MHAMKATOPbI
YaKbIT peTTeriL

MEPbI BE3OINACHOCTU

BHuMaTEeNbHO NpoYMTaiiTe JaHHYI0 MHCTPYKLMIO Neper KCTyaTauueit npubopa 1 coxpaHuTe ee [J1st CPaBOK B AabHEALIEM.
Mepen nepBOHaYanbHLIM BKIOYEHNEM NPOBEPLTE, COOTBETCTBYHOT NI TEXHUYECKNE XapaKTEPUCTUKM U3AENKS, ykasaHHble B MApKMPOBKE, 3MEKTPONUTaHMio B Balleit NokanbHoi ceTu.

Mcnonb3oBaTh TOMbKO B GbITOBBIX Liensix COrmacHo JaHHOMY PyKOBOACTBY No akcnnyaTauui. Mpubop He npegHasHayveH Ans npOMbILLNEHHOTO MPUMEHEHMS.
He ncnonb3oBaTb BHE MOMELLEHMNA.

He ucnonbayiite npubop ¢ NoBpexaeHHbIM CETEBbIM LIHYPOM UMK APYTAMU NOBPEXAEHNUAMM.
Cneaute, 4ToBbI CETEBON LLHYP HE Kacancs 0CTPbIX KPOMOK 1 ropsiuMX NOBEpXHOCTEN.

He THWUTE, HE NepekpyyMBaiiTe U He HamaTbIBaTE CETEBON LHYP BOKPYT kopnyca npubopa.

Mpu OTKNKYEHUN NPUGOpPA OT CETU NUTaHNSA HE TAHUTE 3a CETEBOM LLUHYP, BEPUTECH TOMBKO 3a BUMKY.
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He nbiTaliTech CaMOCTOATENBHO PEMOHTMPOBATL Npubop. Mpu BO3HUKHOBEHWUW HENoNaaok obpallaiTech B BrikanLLMin CEPBUCHBIN LIEHTP.

Wcnonb3oBaHue He peKOMEH0BaHHbBIX AOMOMHUTENBHBIX MPUHAANEXHOCTEN MOXET ObITh ONACHLIM UM MPUBECTY K MOBPEXAEHUIO npubopa.

Bcerpa oTkntoyaiTe npubop OT INEKTPOCETH Nepes YUCTKON, UK, ecni Bbl UM He nonbayeTecs.

Bo n3bexaHune nopaxeHus SNEKTPUYECKMM TOKOM 1 BO3ropaHusi, He NorpyxanTe npubop B BOAY UK Apyrue XnuakocTu. Ecnm aTo npousoLLno, HeMEANEHHO OTKITIOYUTE €ro OT NIEKTPOCETM 1

0BpaTuTech B CEPBUCHBII LIEHTP 41151 NPOBEPKY.

lMonaaaHue Bnaru B 0TBEPCTUS BEHTUMNSALMOHHONM KaMepbl HeJonyCTUMO

o [lpubop He NpegHa3HaueH s UCNONb30BaHWS NiLaMK (BKIOYas AETEN) C NOHUKEHHBIMU (DU3NYECKUMMU, YYBCTBEHHBIMU UM YMCTBEHHBIMU CMOCOBHOCTAMM UMW NPU OTCYTCTBUM Y HUX OMbITa

NN 3HAHWIA, ECINN OHW HEe HAXOASATCS NOA KOHTPONEM MM HE MPOUHCTPYKTUPOBaHBI 06 UCMONb30BaHUM Npubopa NNLOM, OTBETCTBEHHLIM 3a UX 6e30nacHOCTb. [leTi JOMKHbI HAaX0AMTLCA NOA

KOHTPONEM Ans HEAONYLEHUS Urpbl C MPUBOPOM.

YcTaHaBnuBanTte npubop Ha POBHYI0, YCTONYMBYIO 1 TEPMOCTOIKYHO NOBEPXHOCTb.

3anpeLlaetcs pa3bupatb, U3MEHATb UMW NbITATECH YNHUTL NPUBOP CAMOCTOATENBHO.

3anpellaetcs HakpbiBaTb NpUBop v yem-MMbo BroKMPoOBaTL BEHTUNALMOHHBIE OTBEPCTHS Npubopa BO Bpemsi ero paboTsl.

ObecneumBalite cBO6OAHOE NPOCTPAHCTBO BOKPYT CYLLUIKW BO BpeMs ee paboTbl He MeHee 5 CM CO BCeX CTOPOH, 4T06bl 06eCneymTb AOCTaTOYHYH0 BEHTUMALMIO.

YcTaHaBnMBanTe 1 XpaHuTe CYLUWIIKY M ee [eTany B4anu OT MCTOYHWKOB Tenna (Hanpumep, KyXOHHON NAnTbI). 3anpeLLaeTcs NoABepraTh CYLUMIKY UMK ee AeTanu BO3AENCTBUKD TeMnepaTypbl

cebiwwe 90°C.

MMepen TEM KaK OTKMOUUTL CYLLINIIKY OT ANIEKTPOCETH, BbIKMIOUUTE €€ KHOMKOW BKMIOYEHMUS/BbIKMIOYEHUS.

e  He npukacaiTech Kk ropsumm NoBEPXHOCTAM npnbopa, 4Tobbl u3bexatb 0XOroB, a Takke crieauTe, Ytobbl paboTatowmit npubop He conpukacancs ¢ BOCMIAMEHSIOLLMMUCS MaTepuanamu.

e [lpu pabote cywmnkv npu Temnepatype 35-45°C HenpepbIpBOE CMONb30BaHKE CYLLUIKW He JOMKHO NPeBbIwaTth 72 Yacos. [atb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X YacoB Nepes TeMm,
kaK CHOBa WCMOMb30BaTh.

o [lpu paboTe cywwunku npu Temnepatype 45-55°C HenpepbIpBOe UCNONb30BAHWE CYLUMIKM HE JOMKHO NpeBbIlaTh 48 yacos. [laTe npubopy OCThITh B TEYEHWE Kak MUHUMYM 2X YacOB nepes Tem,
kak CHOBa UCMOMb30BaTh.

o [lpu pabote cywunkv npu Temnepatype 55-70°C HenpepbIpBOE MCMONb30BaHKE CYLLUIKW He JOMKHO NpeBbIwaTth 24 yacos. [aTb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X YacoB Nepes TeMm,
kak CHOBa WCMOMb30BaTh.

o  Cywunka v ee geTanu He npeaHasHaueHbl AN MbITbs B NOCYAOMOEYHOM MaLLMHE.

BHUMAHME: 3anpeLyaeTcsa ycTaHaBnMBaTh CyLUUNKY Ha BOCMNAMEHSIOLLMECS NOBEPXHOCTY (HANPUMEP, Ha AEPEBSHHbIN CTOM UMW CKaTePTb). 3anpeLLaeTcsa UCronb30BaThb CYLLMIKY Ha CTEKNAHHBIX

cTonax unu Apyron cteknsHHoin mebenu. Cylunnky crnegyeT ucnonb30BaTh TOMBKO HA TEPMOCTONKMX MOBEPXHOCTSAX, pa3Mep NOBEPXHOCTY AOIMKEH BbiTb He MeHee NMoLaan OCHOBAHMUS CYLLMIKA.

HecobntogeHue ykasaHHbix Mep 6e30MacHOCTM MOXET NPUBECTM K BbIXOZY Nprnbopa 13 CTPOs, MOPAKEHMIO ANEKTPUYECKUM TOKOM W/ BOTOPaHHIK.

NEPEQ NEPBbIM UCMOJIb3OBAHUEM

o [lepen nepBbIM MCMOMNb30BaHNEM TLLATENBHO BbIMONTE KPbILIKY M CheMHbIE CeKLmuM Npubopa ¢ 4obaBneHneM MOILLEro CpeacTBa.
e ba3sy nuTaHus NpoTpuUTE BNAXHOM TKAHBIK) M HW B KOEM Cryyae He NorpyxauTe u He 0bnusaiTe BOgON.

UCNOJIb3OBAHUE NMPUBOPA

o [lonoxute 3apaHee NPUroTOBNEHHbIE NPOAYKTbI HA CbeMHble CekLum. CeKLmn AOmKHbI ObiTh MOMELLEHBI B 3NIEKTPOCYLLUUIKY Takum 0Bpasom, YTobbl BO3AYX MOr CBOOOAHO LMPKYNMPOBaTh Mexay
HUMK. [103TOMY He PeKOMEHIYETCS KNacTb Ha CEKLMM MHOTO NPOAYKTOB W HaKNaAbliBaTb NPOAYKTLI APYr Ha Apyra.

MPUMEYAHUE: Bceraa HaunHaiTe 3aknaablBaTh NPOAYKTLI C HKHEN CEKLIMU.

YcTaHoBUTE CeKummn Ha 6asy. BHYTpeHHee pacCTosiHMe MEXAy CEKLMAMM MOXET N3MEHSTLCS MyTem MOBOpOTa cekuymm Ha 180 rpagycos.

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

[MopkniounTe SNEKTPOCYLLNIKY K CETU SNeKTponuTaHus. Haxmute Ha kHonky Bkn/Bbikn.

Bewms no ymonuanuto 8 yacos, Temenpatypa no ymonyanuio 35°C. OTperynupyneT BpeMsi, Haxas KHOMKY «BpeMs». C NOMOLLbIO KHOMOK «+», «=» YCTaHOBUTE HEOBX0AMOe BpeMs.

[insi perynupoBkx TemenepaTypbl HaxmnuTe KHOMKY «t°». C MOMOLLbHO KHOMOK «+», «=» yCTaHOBUTE HEOOXOAMYO TeMnepaTypy.

3eneHb 35°C
—  Worypt/tecto 40°C
— [Tpwnbbl 50-55°C




Osowm 50-55°C

®pykTbl — 55-60°C

Msico, pbiba 65-70° C

Mo OKOHYaHWWM CYLLKM BbIKMOYUTE NPUBOP, Haxas Ha kHonky Bkn/Beikn. OTkntounte npubop OT 3NeKTpoceTy.

[aiiTe npogyKTam oCTbITb, MOCHE YEr0 NOMECTUTE UX B KOHTEMHEP ANS XpaHEHWs NPOLYKTOB M MONOXMTE B MOPO3NITBHHK.

AOMNONHNTENBHO:

MoitTe npoaykTbl nepes cyLkoi. Mepen Tem, kak NOMECTUTb UX B Npubop, HEOHXOAUMO BbITEPETH UX HACYXO.

BbipexbTe McnopyeHHble YacTy U3 NPOAYKTOB, NPU HANUYMM TaKOBbIX.

lMopexbTe NPOAYKTHI HA KYCOYKM, YTOBbI MX MOXHO ObINIo CBOBOAHO Pa3NoXMTL Ha CeKLMsX. [NUTENbHOCTb CYLUKM 3aBUCUT OT TOJLLMHBI KYCOYKOB.

PekomeHayeTCcs MeHsITb NOMOXEHUE CEKLUWI Kaxzble HECKOMbKO YacoB, 4TOObl BCe MPOAYKTbI MOACYLUMIUCE A0 XenaeMol CTENeHU, - BEPXHIOK CEKLWI0 NOMecTUTb bnuxe k Base nuTaHus, a
HWXHIOK HaBepX. Tak e CeKLMM C BbICYLUEHHbIM NPOAYKTOM MOXHO ybupaTb.

MPYUMEYAHWE: onuTensbHOCTb CyLIKK, Yka3aHHast B JaHHOM PYKOBOACTBE, NpnbnnautenbHa. OHa MOXET 3aBUCETb OT TEMMEPaTypbl B MOMELLEHNM, YPOBHS BNAXHOCTU NPOAYKTOB, TONLLMHbI KyCOUYKOB.

CYLWKA ®PYKTOB:
1. HekoTopble (pyKkTbl MOTYT GbITh NOKPLITHI BOCKOM MK 06paboTaHbl XuMuUKkaTamm, B 3TOM Criyyae ux JOCTaToOuHO 064aTh KUMATKOM, MOMbITb B XONOAHOM NPOTOYHON BOAE U 0BCYLWINT.
2. BblpexbTe KOCTOUKM U UCMIOPYEHHBIE YHACTKM.
3. lMopexbTe Ha Kycoukm
4. YtoObl pyKTbl HE MOTYCKHENM, OMYCTUTE Hape3aHHbIe KYCOUKM (DPYKTOB B HATyparibHbIA MAMOHHBIA UMW aHAHACOBbIA COK, OCTABbTE HA HECKOMbKO MUHYT, MOCNE Yero HEMHOrO MpoCyWwuTe U

BbIKNafbIBaiTe Ha CEKLMM.

5. Ecnu Bbl xotuTe npugath pykTtam ONOMHUTENbHBIN NPUSTHBI apomaT, 40b6aBbTe KOPULLY UK BAHWMMH.

CYLLKA OBOLLEW:
1. PekomHayeTcs 064aTb OBOLM KUNSITKOM, 3aTEM NPOMbITh B XOMOAHO BOAE M 00CYLWMTD.
2. BbIpexbTe KOCTOUKM M NCTIOPYEHHBIE Y4aCTKM. MTOpeXbTe Ha KYCOUKM.

CYLKA TPAB:
1. PekomeHayeTcs CyLuMTb MONofble IUCTbs W nobern.
2. Tlocne CyLwKu criegyeT NOMECTUTb TpaBbl B OyMaXHble NaKeTbl UM CTEKNSHHbIE EMKOCTH U MOMOXWUTL B TEMHOE MPOX/agHoOe MeCTo.

XpaHeHue CyxodpyKToB:
® He knaguTe Ha xpaHeHue Tennble U ropsune NpoaykThl. [laiTe UM OCTbITb.
® [EMKOCTM iNsi XpaHEHNs! LOMKHbI BbITb YACTBIMU U CYXUMU
® [Ina nydien COXpPaHHOCTW BbICYLUEHHBIX (PPYKTOB PEKOMEHAYEeTCS WUCMONb30BaTb CTEKMSIHHbIE eMKOCTWM C METannMYeCKMMM KpbllKamu, M XpaHuTb MX B CYXOM MPOXNagHOM MecTe npw
Temnepartype 5-20°C.

® Ha npoTskeHUM NepBoi HeAEenM Nocrne BbICYLIMBaHUS PEKOMEHAYETCS NPOBEPSTh Hannuue Brark B eMKOCTW. ECn OHa eCTb, 3HaUYMT NPOAYKTbI BbICYLUEHbI HEAOCTATOYHO XOPOLLO M JOIMKHbI BbITb

BbICYLLIEHbI €llle pas.

PEKOMEHOALWX NO NOArOTOBKE NMPOAYKTOB K CYLUKE

NPEOBAPUTEJIbHAA MOATOTOBKA ®PYKTOB K CYLIKE

MpenBapuTensHas NOATOTOBKA (OPYKTOB K CYLLKE COXPaHSET UX HAaTyparbHbIi LIBET, BKYC M apomar.

Hwxe npeacTaBneHbl pekoMeHaaLun no noaroToBke PPYKTOB K CYLLKE:

BosbmuTe ¥4 cTakaHa coka (enatenbHo HaTypanbHoro). Cok JoMmKeH COOTBETCTBOBATL (PpyKTaM, KoTopble Bel nogrotasnusaete k cylike. Hanpumep, ans 96nok ucnonb3yite s6noyHbIi Cok.
CmeluaiiTe COK C ABYMS CTakaHamu BOZbl 1 NOMECTUTE B 3Ty BOZY NPeABapUTENbLHO 3aroToBneHHble pykTbl. CycTs 2 Yaca BbITpUTE (OPYKThI HACYXO W NMPUCTYNanTe K CYLLUKe.




Mpopykr MoaroToBka KoHcucteHuus Bpems cyuiku,
ANA CYLIKN nocne CyLKu yac.
ABPVKOC HapesaTtb NonoBuHKamu, MONOXMTb CPE3OM " 13-28
BBEPX
AHAHAC
) OumncTuTh, Hape3aTb NOMTUKaMK XecTkas 6-36
(cBexwn)
EAHAHB Oumctuts, Hapeaag;n'an\'\gmmmm (TonwmHon XpycTalLias 8.38
BMHOIPAL Llenvkom Msrkas 8-38
NHXIP lMope3aTb AONbKaMM. XecTkast 6-26
BALLHA Llenmkom Xecrkas 8-26
rPYLIN MMoumncTuTL M Nope3saTh JONbKamu. Msrkas 8-30
NEPCUK lMopesaTb NONONaMm, BbITALUMTL KOCTOUKY, vSITKas 10-34
korzia ppyKT HanomnoBUHY NOLACOXHET
SENOKI MouncTuTh, Bbipe3aTb CepALEBHY, Hape3aTh S 415

Kyco4kamu unm noMmTukammu

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

MPENBAPUTENbHAA MOArOTOBKA OBOLLEW K CYLIKE
®  PekomeHayeTcs KUNSTUTL Nepen CyLukoi 600k, LIBETHYIO kanycTy, Gpokkonu, cnapxky v kaptodenb. MomMecTuTe 0BOLYY B KUMSLLYO BOAY Ha 3-5 MuHyT. CnieiTe BOAY, YyTb MOACYLUMTE OBOLM W
MOMECTUTE WX B AMEKTPOCYLUNIIKY.
® Ecnu Bol xoTuTe f06aBUTh K TakuM 0BOLLAM, kak 3eneHble 606bl, cnapxa u p., BKYC MUMOHA, NOMECTUTE WX B MUMOHHbIN COK HA 2 MUHYT.
lMpumeyaHwe: ykasaHHbIe COBETbI HOCAT PeKOMeHAATENbHbIA XapakTep U He 0653aTeNbHbI K MPUMEHEHMIO.

Mpopykr MoaroToBka KoHcucTeHuus Bpems cyuiku,
ANA CYLIKK nocre CyLKu yac.
APTULLUOK Hapesatb nonockamu (TOMLMHOM 3-4 MM) Xpynkast 5-13
BAKMAMKAH S;I;CTMTb 1 HapesaTb nonockamu (TonLmHoi 6-12 XpynKas 6-18
EPOKKONM OumncTuTh, pasanuTb Ha coLBeTus M 0baatb XpyTKasi 6-20

KNNSATKOM
PVED| Hapesatb unu 3acyliuTh Lenukom (Hebonblumne KeCTKas 6-14
rpubb!)
SEMEHBIE BOBb O4MUCTUT, KUNATUTB 10 NPO3PAYHOCTY 3EPeH Xpynkas 8-26
KABAYOK MMopesatb Kycoukamu (TOMLMHOM 6 MM) Xpynkast 6-18



KATYCTA MouncTnTb, HapesaTb NOMOCKaMK (TOMLYUHOM 3 MM).

BbipesaTb CepaLeBuHy KecTkan 6-14
KAYCTA Paspesartb nononam Xpycraas 8-30
BEPKOCCENBCKAS P pycTaUl
6-16
LIBETHAA KAIMYCTA Pa3neenutb Ha couBeTus, 06aaThb KUNSTKOM xeerkas
KAPTOO®E/b Mope3satb kycoukamu. Kunatutb 8-10 MuHYT Xpycraas 8-30
NnyK Hapesartb konbLamm (TONLWKUHON 3 MM). Xpycraias 8-14
MOPKOBb Hapesartb konbLamm (TonwuHomn 3 - 5 mm), 06aatb XpyCTALAS 8-14
KNNSATKOM
OrYPEL] Ll;t;mcmrb 1 nopesatb Ha KyCOuKM (TOMLMHOM 12 KECTKAS 6-18
MEPEL| CIIATKI lMopesaTb Ha NOMNOCKM UMK KPYXKM (TOMLLMHONA 6 MM), XpyCTAIAS 414
BbIpe3aTb CepALIEBUHY
METPYLIKA MOMEeCTUTb IUCTbSA B CEKLIMM Xpycraias 2-10
noMmaor [MounCTUTB, NOpesaTh Ha KYCOUKM 1IN KPYXKKN XecTkas 8-24
PEBEHb MMoYMCTUTB M NOpe3aTh Ha KyCOYKY (TOMLMHON 3 MM) noTeps Bnaru 8-38
MpOKUNSATUTB, OCTYANUTb, OTPE3ATH KOPELLIOK 1 i
CBEKTIA BEPXYLLKY, MOpEe3aThb Ha KyCOuKM XpycTAllas 8-26
CENbAEPEN [MopesaTb Ha KyCOUKU (TOLLMHO 6 MM) Xpycrawas 6-14
3ENEHBIN YK HalunHkoBaTh Xpycrawas 6-10
CMNAPXA Mope3aTb Ha KyCOYKM (TOMLLMHON 2,5 MM) XpycTawas 6-14
YECHOK MMouYnCTUTL M NOpEe3aTh Ha KPYrble KYCOYKH Xpycrawas 6-16

MpumeYaHne: ykasaHHOE BPEMS CYLKW SBASETCA NPUONM3UTENbHLIM U MOXET BapbyUpoBaThCs. JIMYHbIE NpeanouTeHns noTpeduteneir B roToBke NPOAYKTOB MOTYT OTNMYATLCA OT OMUCAHHBIX B
LaHHoW Tabnuue.

MOArOTOBKA MACA, PbIBbl, MTULIbI K CYLLKE

lMpenBapuTenbHas NOAroToBKa Msica, NTULbI, pPbibbl HeobxoauMa Ans 340POBbSA. [N1S CYLUKM UCTIONB3YNTE HEXMPHOE MSICO, NTULY, pbiby. PekoMeHayeTcst nepes CYLWKOM 3amMaprHOBaTh MSICO, MTULYY,
pbIOy. OTO COXPAHUT BKyC, YObeT D0Ne3HeTBOPHbIE DakTepumn 1 caenaeT NPoAyKTbl MArkMMU. UTOObI BBITSHYTH M3 MsACa, NTULbI, PbiObl M3MMLLHIONW BNary U AOMblIE COXPaHUTL MPOAYKT, B MapuHas
Heobxoaumo AobaBnThL COonb.

PELIENTDI

BANEHOE MACO

VHrpeameHTb!:

loBsamHa — 500 1

Coesblii coyc — 100 Mn

Amxuka—20 1

Cneuym

MMopsipoK NpUroTOBNEHUS

Msico NpOMbITb, 3a4MCTUTb OT XWpa, NAEHOK W XMW, Hape3aTb NONepeK BOJIOKOH, NnacTuHamu, ToniwmHoi 0.5 cm. MNogroToBneHHoe MSCO 3aMapyHOBATL B CMECU COEBOTO COYCa, adKUKW, CrIeLni v
ybpaTb B XonoaunbHuK Ha 6 — 8 yacos. 3aTem CNTb NULWIHWIA MapuHag. Ha 6a3y CyLInnKu yCTaHOBUTbL CEKLWMW, HA HUX PABHOMEPHO PasnoXnTb 3aMapiHOBaHHOE MSICO, HAaKPbITb OCHOBHOW KPbILLKOW.
YCTaHOBMTbL TeMMepaTypHbIi pexium Ha 70°C v BKMOUNTb Cylumnky Ha 6 — 10 4acoB, B 3aBUCUMOCTY OT XENaeMOi KOHCUCTEHLNN.

KonnuecTtBo ycTaHaBNMBaeMbIX CEKLMIA 3aBUCUT OT KOIMYECTBA NPOLYKTOB.
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BANEHASA PbIBA
WHrpeameHTs!:

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

MepeL YepHbIA MOMOTbINA

MopsLoK NPUrOTOBNEHMS

Pbi6y npombITh 1 06CYLWMTb, Hape3aTb Nonepek BOMOKoH, Bpyckamu, TonwwmHoi 0.5 cM. MoaroToBneHHyto pbiby 3amMapuHOBaTh B CMECH COMM nepLia, IMMOHHOTO COKa U ybpaTh B XONOAMIbHUK Ha 4 —
6 yacoB. 3aTeM CnMTb NULLHKIA MapuHad. Ha 6asy Cylummnkiu YCTaHOBUTb CEKLIMM, HA HUX PaBHOMEPHO Pa3noXuTb NOArOTOBNEHHYIO PbIOY, HAKPBITE OCHOBHOM KPBILIKOW. YCTaHOBUTL TEMMEPATYPHbIN
pexum Ha 70°C 1 BKNIOUMTb CyLIUnKy Ha 6 — 10 yacoB, B 3aBUCMMOCTM OT XenaeMo KOHCUCTEHLMY.

KonnuecTBo ycTaHaBNMBaeMbIX CEKLMIA 3aBUCUT OT KOIMYECTBA NPOLYKTOB.

BANEHAA NTULIA
WHrpeamneHTbI:

WHpenka (une) — 500 r
YecHok-30T

KoHbsik — 50 mMn

Conb-30Tr

Caxap-20r

Manpuka, cylweHas, monotas

lMopsipok NpUroToBNEHUs

WHpeiky NpoMbITh M 06CYLWINTL, Hape3aTb NONepek BOMOKOH, NOMTUKamu, TonwwuHoi 0.5 cm. YecHok HaTepeTb Ha MENKOW Tepke. MoAroTOBNEHHYK MHAENKY 3aMapUHOBAaTb B CMECH KOHbSIKA, YECHOKA,
conu, caxapa, crnewuii u ybpatb B XONoAWNbHUK Ha 4 — 6 4acoB. 3aTeM CruTb NULLHWIA MapuHagd. Ha 6asy cyLuunkv ycTaHoBUTL CEKLMM, HA HUX PABHOMEPHO PasnoXuTb NOLATOTOBNEHHYH MHOENKY,
HaKPbITb OCHOBHO KPBILLKOI. YCTaHOBWTb TeMNepaTypHbI pexim Ha 70°C 1 BKIIOUUTL CYLIMAKY Ha 6 — 10 yacoB, B 3aBUCHMOCTY OT XKENAEMOI KOHCUCTEHLMN.

KonnyecTso ycTaHaBnMBaeMbIX CEKLWIA 3aBUCUT OT KOTMYECTBA NPOAYKTOB.

KWCIIOMONOYHBIE NPOAYKThI (AOTYPT, CMETAHA, PAXXEHKA)
WHrpeameHTb:

OcHoBHOI NpoayKT (MOMOKO, CIIMBKM, TOMIEHOE MOMOKO) — 1 1
3aksacka ans Morypta, CMeTaHbl nni PsxeHkn — 1 nakeTvk

MMopsgok npuroToBneHus

B uncTomn eMKoCTW cMeLlaTh OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLIEHWM YKa3aHHOM Ha ynaKoBKe C 3akBackoil. [0TOBY CMeCh pa3nuTh No cTakaHumkam. Ha 6a3y CyLumnku ycTaHoBMTb 1 cekuuio,
Ha Heil paBHOMEPHO paccTaBnTb CTakaHYWKM C MPOLYKTOM, HAKPbITh OCHOBHOM KPBILLKOW. YCTaHOBUTb TeMnepaTypHbIi pexuM Ha 40°C 1 BKMOYUTL CYLLIMAKY Ha 6 — 12 yacos, B 3aBUCUMOCTH OT
pekoMeHAaLMi Npou3BoaNTENS 3aKBacku. [OTOBbIN NPOJYKT NOCTaBUTL B XONOAMIBHUK Ha 3 yaca.

PACCTOWKA TECTA

3amecuTb TECTO, COrMACHO BbIBPaHHOMY peLenTy, NepenoXuTb B NOAXOAALLYIO Mo AuameTpy cywwnnku nocygy. Obbem nocyabl JomkeH ObiTb BbIGpaH € y4eToM nogbema Tecta. PekomeHayetcs
MCMOMb30BaTh 3ManNMPOBaHHbIE UK CTaNbHbIE EMKOCTW 4N1S paccTonki. Ha 6asy cylumnkn yCTaHoBUTb 1 CEKLMIO, Ha HEro YCTaHOBUTb EMKOCTb C TECTOM, HaKpbITb OCHOBHOM KPbILLKOW. YCTaHOBMTL
TemnepaTtypHbIi pexum Ha 40°C 1 BkniounTb cylwmnky. OpueHTMPOBOYHOE BpeMs paccTOMK, COCTaBNseT 1 yac, NoToM TecTo 0BMUHaAETCs 1 NPOoLecC NOBTOPAETCS.



SHEPIETUYECKUA BATOHYMK U3 CYXODPYKTOB C OPEXAMU
WHrpeameHTb!:

Kypara—150r

YepHocnme — 150 1

Kenposbi opex — 50 r

[peukuit opex—50 1

MopsLoK NPUrOTOBNEHMS

CyxopyKTbl NPOMbITb, MENKO Hape3aTb 1 U3MeNbYMTb Npu NoMoLLm bneHgepa. Opexu pacTonoyb B CTYMKe U CMeLlaThb ¢ (pyKTOBOWN Maccom. V13 nomy4mBLLeics Macchl ChopmMmnpoBaTh HaTOHUMKKM
Npou3BoNbHOM (opMbl. Ha 6asy Cylwmmnku yCTaHOBUTb CEKLMIO, HAa HEM PABHOMEPHO Pas3noXnTb NOMyYMBLLMECS OATOHUNKM, HAKPLITb OCHOBHOM KPBILLKOA. YCTAHOBMTbL TEMNEPATYPHbIA pexinm Ha 50 -
70°C 1 BKNIOUMTb CyLIMNKy Ha 6 — 10 4acoB, B 3aBMCMMOCTM OT KefTaeMON KOHCUCTEHLMM.

KonnuecTtBo ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KONIMYECTBA NPOLYKTOB.

MAPMEJIAL N3 ABPUKOCA
WHrpeameHTbl:

Abpukoc — 600 r
Caxap-100r

Bona — 100 mn

BaHunbHbI caxap— 1T
CaxapHas nyapa

lMopsgok NpUroToBNeHs

ABPUKOCHI MOMBITb, YAANNTH KOCTOUKM 1 Hape3aTb MeNKuM Kybrkom. MoaroToBneHHbIe abpuKOCkl CMELIATh C CaxapoM 1 NEPESTOXUTb B KACTPHOMIO, 3anuTb BOAOMW, BApUTb HA MEAMNEHHOM OTHE Npu
MOCTOSIHHOM NOMELLMBaHUM B Te4eHMe 1 vyaca, 3aTeM U3MenbyuTh Npu nomoLLy 6neHaepa. B rotoByto maccy 406aBNTb BaHUIBHBIA caxap U YBapUTb HA MEAMEHHOM OTHE, NPy NOCTOSIHHOM
MOMELLMBAHWUM 0 COCTOSHUS TYCTOrO Miope. Ha AHO cekumn CyLINMKW Bbipe3aThb NOLANOXKY U3 NepraMeHTa, paBHyo AnameTpy cekLuu. [oanoxky cMasaTb pacTUTENbHbIM MAcioM U BbINOXMTb Ha Hee
ntope, ToNWwHoiA 1 — 1.5 cM. Ha 6asy cylwmnku yCcTaHOBMTb 3aN0NTHEHHbIE CEKLIMI, HAKPbITb OCHOBHOM KPbILLKOA. YCTAHOBMTL TeMNepaTypHbIn pesxxim Ha 50°C v BKMIOYMTL CyLInnKy Ha 4 — 6 yacos, B
3aBMCUMOCTY OT enaemoi KoHeucTeHuuu. Cekuuio BMeCTe ¢ MapMenaaom yopaTtb B XonogunbHuK Ha 3 — 4 yaca, 3aTeM HapesaTb MapMenag 1 Nocbinatb €ro CaxapHoi nyapon.

KonnyecTso ycTaHaBnMBaeMbIX CEKLWA 3aBUCUT OT KOTMYECTBA NPOAYKTOB.

CIINBOBAA NMACTUNA
WHrpeameHTb:
Cnmea-500Tr

Men - 100

[Mopsgok NpUroToBnEHUs

CnuBy NOMbITb, YAANUTL KOCTOYKW, 06aBUTb MEA 1 U3MENBYUTL NPW NOMOLLM BrieHaepa A0 OAHOPOAHOM Macchl. Ha IHO CekLmum CyLUMNKW Bbipe3aTb NOAMNOXKY U3 nepraMeHTa, paBHyto AMameTpy
cekumu. Mognoxky cMasaTtb pacTUTENbHLIM MACOM U BbINOXMTb HA HEE CIMBOBOE MKOpe, TONLMHOM 3 — 5 MM. Ha 6asy CyLuunku yCTaHOBUTb 3anOMHEHHYHO CEKLMIO, HAKPbITb OCHOBHOM KPbILLKON.
YcTaHoBUTbL TeMNepaTypHbIi pexium Ha 50°C v BknkouMTb cyumnky Ha 10 - 12 yacos. [OTOBY NacTUITy akKypaTHO CHATb C NepraMeHTa 1 3aBepHyTb B TPYOOUKM.

KonuyecTBo ycTaHaBnNMBaeMbIX CEKLWIA 3aBUCUT OT KONMYECTBA NPOAYKTOB.

YACTKA N YXo[

e  Bcerpa BoikntovaiiTe npubop nepes YMCTKOMN.
e  Hukorza He norpyxaiTte kopnyc ¢ MOTOPHbLIM BIOKOM, SNEKTPOLLHYP W BUIKY B BOAY UMK APYryo XuakocTb. [poTupaiite Kopnyc BNaXHON TPSAMOUKON.
e He ucnonbayite ans yucTtku npubopa abpasmsHbie MOKOLLME CPEACTBA.




XPAHEHUE

OTkntounTe Npubop OT CETU MUTaHWS.

YbeauTech, 4To NpUBOpP NOMHOCTLIO OCTHLIA.

BeinonHute TpeboBaHns pasgena «4ucTka u yxomy.

e [na 3awumTbl paboyeit NOBEPXHOCTM OT NOBPEXAEHNI XpaHUTe NpuBOp B BEPTUKANBHOM NOMOXEHNM, YCTAHOBMB Ha OCHOBaHMe.

MPABWNA 1 YCNIOBWA PEATIU3ALINA U YTUITUSALINA

YnakoBKy, pyKOBOACTBO MONb30BaTENs, a Takke cam npubop HeobXoaMMO YTUNM3MPOBATL B COOTBETCTBMM C MECTHOM MporpaMMoii no nepepaboTke oTxogoB. He BbibpackiBaiiTe Takue nU3penus
BMECTE C 06bIYHbIM BbITOBLIM MYCOPOM.

TEXHUYECKUE XAPAKTEPUCTUKU

3HeKTp0I1VITaHVIe

230V ~50Hz

FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbIE MATEPWAIbI (®UNbTPbI, KEPAMUYECKWUE U AHTUMPUTAPHBIE NOKPbITUA, PE3UHOBBIE YNNOTHUTENW, U T. 0.)

[aTty n3rotoBneHus npubopa MOXHO HalTW Ha CEepUITHOM HOMEpe, PacroNOXXEHHOM Ha MAEHTU(UKALMOHHOM CTUKEepe Ha kopobke u3genns u/wnn Ha cTUkepe Ha camoM u3genii. CepuiiHbIi HoMep
COCTOMT U3 13 3HaKoB, 4-it 1 5-11 3HaKk1 0603HaYaloT MecsLl, 6-1 1 7-11 0603HaYaloT rof M3roToBNEHUS npubopa.

lMponssoauTens Ha CBOE YCMOTPEHWe U 6e3 JONOMHUTENbHbIX YBEAOMIIEHUA MOXET MEHSATb KOMMIEKTaLWo, BHELLHWIA BUA, CTPaHy NPOW3BOACTBA, CPOK rapaHTUW U TEXHWYECKME XapaKTEPUCTUKM
mozenu. MposepsanTe B MOMEHT NONYyYeHUs ToBapa.

Cpok cnyBbl M3genus, npu aKCnyaTauun NpoayKLMM B pamkax ObITOBbIX HyXz 1 COOMioaeHUN NpaBui NoMnb30BaHWs, NPUBEEHHbIX B PyKOBOACTBE MO SKCMyaTaLun, CocTaBnseT 2 (aga) roga co AHs
nepegaun m3genus notpebutento. Cpok CnyxObl yCTaHOBMEH B COOTBETCTBMM C JEMCTBYIOLMM 3aKOHO4ATENbCTBOM O 3alwuTe npaB noTtpebutenei. MarotoButenb obpaliaeT BHUMaHue
notpebuTenen, YTo Npu cobMIOAEHUM AaHHbIX YCMOBUA, CPOK CIYXObl U30ENUs MOXET 3HAUUTENbHO MPEBbLICUTL YKa3aHHbIA U3roToBUTENEM CPOK. CPOK XpaHEHUs — HEOTPaHUYEH, YCIOBUS XpaHEHUs:;
npu Temnepatype ot +5°C go +40°C u oTHOCUTENBHON BNaxHOCTM 60%. BO3MOXHO XpaHeHMe Npu MUHYCOBLIX TEMMEPaTypax HEMPOAOIMKUTENBHOE BPEMS.

AxTyanbHas uHcopMaL s 0 CepBUCHbIX LleHTpax pa3mMmelleHa Ha cauTe http://multimarta.com/

CpenaHo B Kutae

UsrotoButens:

«MARTA EUROPE B.V.» Fultonstraat 2 A, Flex Property, 2691HA 's-Gravenzande, The Netherlands

«MAPTA EBPONMA B.B.» ®yntoHcTpaat 2A, ®nekc nponepth, 2691HA, ‘c-IpaBeH3anae, HugepnaHas
MpoussoacTBEHHbIN hunuan:

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto UHTepHeLlwHn Jiumuteq

Od. 701, 16 anaprt., neitH 165, Paitnboy Hopc Ctput, HuHG0, Kutait

WmnopTep/OpraHnsaums, ynonHOMOYEHHas NPUHMMATL NPETEH3UN Ha Tepputopun PO/ YnonHoMoueHHOe M3roToBUTENEM NULO:

000 "Bbpus", Poceusi, 194156, r. CankT-MNeTepbypr, Bonbluoit CamncormeBckui np-kT, aom 93, nutep A, nomelleHne 7-H, odmc 5, Ten/dakc 8(812)325-23-48
MocTaBWMK-AMCTPUOLIOTOP:

000 «Banepus», P®, 188670, NeHnHrpapckas obnactb, BceBonoxckuii paiioH, Tepputopust NP CnyTHuk, ynuua LieHTpanbHas, cTpoexve 58A, nomewyenue 419A, Ten/dake 8(812) 325-23-34

ENG USER MANUAL

IMPORTANT SAFEGUARDS

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



http://multimarta.com/

Use only for domestic purposes according to the instruction manual. It is not intended for industrial use.

For indoor use only.

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

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

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

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

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

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

To avoid electric shock and fire, do not immerse in water or other liquids. If this occurs, immediately unplug it and contact service center for inspection.

Do not place drying trays containing products dripping with water on the heat-and ventilation unit.

This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabilities, or lack of experience and knowledge, unless they have been given

supervision or instruction concerning use of the appliance by a person responsible for their safety.

e This product is a wind circulation heating products, at the bottom of the work in products, products are forbidden to have any foreign body of inlets can jam products, otherwise it will cause the
product direct damage or danger.

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

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

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

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

IT IS NECESSARY to put heat-resistant material under the appliance during using it or put the appliance onto the heat-resistant surface.

BEFORE FIRST USE

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

Dry all parts thoroughly after cleaning.

USING THE APPLIANCE

1. Put the prepared in advance products to a removable sections. Sections for products should be placed in such way to let the air circulate freelybetween them (the regulation of height of the sections is
possible). That is why you should not put too many products to the sections and put the products on to each other.

2. Put the sections on to a power base.
3. Put the upper lid on the appliance. During drying the upper lid should always be on the appliance.

4. Insert the plug of the power cord and press the power button, then the product start to work, the default work time is 8 hours, default temperature is 35°C,
4. You can dry the food according to your taste and requirements. If you need to adjust the time, please press the Time button, and then press the + or — button.
5. If you need to adjust the temperature, please press the Temp button, and then press the + or — button.

Temperature mode advices:
- Herbs 35°
- Yoghurt/Proving 40°
- Mashrooms 50-55°
- Vegetables 50-55°
10




- Fruit 55-60°
- Meat, Fish 65-70°

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

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

DRYING VEGETABLES

Wash the vegetables.

Take out the pit and cut off the spoiled parts.

Slice into pieces which you can place freely between the sections. - It is better to boil vegetables for about 1-5minutes and than put it to cold water and than rug dry.

STORAGE OF DRYED FRUIT

Containers for storage of the dried products should be clean and dry.

For better storage of dried fruit use glass containers with metal lids and put it into a dark dry place where the temperature should be 5-20 degrees. During first week after drying it is better to check if it is
any moisture in container. If yes, it means that products are not dried well and you should dry it again.

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

TABLE OF PREPARING THE FRUITS FOR DRYING

Name Preparing Condition after drying | Duration of drying
Apricot Slice it and take out the pit Soft 13-28

Orange peel Cut it to long stripes Fragile 8-16

Pine apple (fresh) Peel it and slice into pieces or square parts Hard 6-36

Pine apple (tinned) Pour out the juice and dry it Soft 6-36

Banana Peel it and slice to round pieces (3-4 mm Crispy 8-38

thickness)
Grapes No need to cut it Soft 8-38
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Cherry It is not necessary to take out the pit (you can Hard 8-26
take it out when cherry is half-dried)

Pear Peel it and slice Soft 8-30

Fig Slice it Hard 6-26

Cranberry No need to cut Soft 6-26

Peach Cut into 2pieces and take out the pit when the Soft 10-34
fruit is half-dried

Date-fruit Take out the pit and slice Hard 6-26

Apple Peel it. Take out the heart, slice it into round Soft 4-15
pieces or segments

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 VEGETABLES FOR DRYING

Name Preparing Condition after drying Duration of drying
Artichoke Cut it to stripes  (3-4mm thickness) Fragile 5-13
Egg-plant Peel it and slice it into pieces (6-12mm thickness) Fragile 6-18
Broccoli Peel it and cut it, Steam it for about 3-5min) Fragile 6-20
Mushroom Slice it or dry it whole  (small mushrooms) Hard 6-14
Green beans Cut it and boil till become transparent Fragile 8-26
Vegetable Slice it into pieces (6 mm thickness) Fragile 6-18
marrows

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

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

Celery Slice it into pieces(6mm thickness) Crispy 6-14
Spring onion Shred it Crispy 6-10
Asparagus Slice it into pieces(2.5mm thickness) Crispy 6-14

12




Garlic Peel it and slice into round pieces Crispy 6-16
Spinach Boil till it becomes fade Crispy 6-16

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

MEAT, FISH, POULTRY AND GAME ANIMALS.
Preliminary preparing of the meat is indispensable and necessary for saving health of customer. Use meat for effective drying. It is recommended to pickle the meat before drying for saving its natural
taste and to make the meat softer. It is necessary to add salt to a pickle, it helps to remove the water out of the meat and save it better.

RECIPES

BEEF JERKY
Ingredients:

Beef — 500g.

Soy sauce — 100ml.

Spicy tomato sauce — 20g.
Seasonings

Rinse meat. Trim all visible fat from meat. Slice into 0, 5 cm thick strips. Combine all remaining ingredients in a bowl and mix with beef strips. Cover and refrigerate 6 - 8 hours or overnight. Then drain
off all excess marinade. Spread beef strips on every food tray and cover with the dehydrator’s lid. Set temperature to 70°C and turn on the dehydrator for 6 - 10 hours.
Use as many food trays as necessary.

FISH JERKY
Ingredients:

Cod fillet — 500g.
Lemon juice — 50ml.
Salt — 50g.

Ground black pepper

Rinse fish. Dry on a paper towel and cut into 0, 5 cm thick strips. Combine all remaining ingredients in a bowl and mix with fish strips. Cover and refrigerate 4 - 6 hours. Then drain off all excess
marinade. Spread fish strips on every food tray of the dehydrator and cover with lid. Set temperature to 70°C and turn on the dehydrator for 6 - 10 hours.
Use as many food trays as necessary.

TURKEY JERKY

Ingredients:

Turkey fillet — 500 g.

Garlic - 30g.

Cognac - 50ml.

Salt - 30g.

Sugar - 20g.

Paprika powder

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

Combine all ingredients in a bowl together with turkey strips. Cover and refrigerate 4 - 6 hours. Then drain off all excess marinade. Spread turkey strips on every food tray of the dehydrator and cover

with lid. Set temperature to 70°C and turn on the dehydrator for 6-10 hours.
Use as many food trays as necessary.
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FERMENTED MILK PRODUCTS (YOGHURT, SOUR CREAM ETC.)
Ingredients:

Milk, cream, baked milk — 1 1.

Yoghurt culture - 1 bag.

Combine ingredients in a clean bowl in proportions according to directions on the bag with yoghurt culture. Mix and pour the mixture into cups. Set one food tray on the base of the dehydrator and place
cups inside. Cover with lid and set temperature to 40°C. Turn on the dehydrator for 6 — 12 hours depending on the yoghurt culture manufacturer’s directions. Refrigerate for 3 hours.

PROVING DOUGH
Prepare dough according to the recipe and place it into a big pan. Enamel and steel pans are mostly recommended for proving. Set one food tray onto the base of the dehydrator and place the pan with
dough inside. Cover with lid and set temperature to 40°C. Approximate proving time is 1 hour. Knead dough and repeat proving process if necessary.

DRIED FRUIT AND SHELLED WALNUTS SNAK
Ingredients:

Dried apricots — 150g.

Dried prune - 150g.

Pignolia nuts — 50g.

Shelled walnuts — 50g.

Wash dried fruits, dry on paper towel and finely chop with blender. Finely crush nuts. Combine all prepared ingredients in a bowl. Shape the mix into snack bars of preferable size.
Set the food tray on the base of the dehydrator and spread snack bars inside. Cover with the lid. Set temperature to 50 - 70°C and turn on the dehydrator for 6 — 10 hours or overnight.
Use as many food trays as necessary.

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

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

Use as many food trays as necessary.

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

Cut stoned prunes into halves. Combine halved prunes with honey in a pot and mix with blender until smooth. Use dehydrator tray with greased parchment paper on the bottom. Pour 3 — 5mm thick

layer of fruit puree on paper and cover with lid. Set temperature to 50 °C and turn on the dehydrator for 10 — 12 hours. Carefully peel the leather from the parchment paper, cut and shape into rolls.
Use as many food trays as necessary.
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CLEANING AND MAINTENANCE

Before cleaning check if the appliance is unplugged and cool down.

Clean the body of the appliance with the help of a wet sponge and than rug it dry.

Wash the drying trays and the lid in warm soapy water.

Clean the heating and ventilation with a damp cloth and wipe dry.

Do not use metal brushes, abrasive and rigid purifier for cleaning the appliance, because it can damage the surface.

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 identification sticker on the gift box and/or on sticker on the device. The serial number consists of 13 characters, the 4th and 5th
characters indicate the month, the 6th and 7th indicate the year of device production.

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

Cosmos Far View International Limited

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

Made in China

UKR NOCIBHUK 3 EKCNNYATAL|I

3AXOOU BE3MNEKH

YBaXXHO NpoumTaiiTe AaHy iHCTPYKLitO Nepeq ekcnnyatauieto npunagy i 36epexits ii Ans AoBigoK Hagani.

lMepen nepLUMM BKIHOYEHHSAM NEepeBIpTe, UM BiAMNOBILAI0Tb TEXHIYHI XapaKkTepuCTUKM BUpODY, 3a3HayeHi B MapkoBaHHI, eneKTpOXUBREHH:0 y Balwiit nokanbHin Mepexi.

BukopucToByiiTe Tinbkn B nobyToBuMX Linsx. [punag He NpusHaveHui Ans NpPOMUCIOBOrO 3aCTOCYBaHHSI.

He BUKOpUCTOBYITE N03a NPUMILLEHHSMMU.

He 3anuwaiite npautotounin npunag, 6e3 gornsgy.

He BMKOpMCTOBYWTE NpUNaz 3 NOLKOMKEHUM MEPEXHUM LIHYPOM abo iHLWMMM NOWKOMKEHHSMM.

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

He TArHITb, HE NEPEKPYUYNTE i HE HAMOTYITE MEPEXHMI LLIHYP HABKOIO KOPMycy npunazy.

Mpw BigKMOYEeHHi Npunagy Big MEPEeXi XMBNEHHS He TAMHITb 38 MepeXxHUiA LUHYp, 6epiTbCA TiNbKK 3a BUIIKY.

He HamaraitTecs camocTiliHO peMOHTYBaTW npunag. [pu BUHUKHEHHI HENONagoK 3BepTalTecs 40 HANBIMKYOrO CEPBICHOrO LIEHTPY.

BukopucTaHHs He pekoMeHZOoBaHMX JOAATKOBUX MPUHAMNEKHOCTER MoxXe ByTu HebeneyHum abo Npu3BeCTH A0 NOLKOMKEHHS npunagy.

3aBxaw BigKNKYaTe Npunag Bif enekTpoMepexi nepes YMLLEHHAM i SKLO Bu HUM He KopucTyeTecs.

YBAT'A: He BukopUCTOBYIATE Npunag nobnm3y BaHH, PakoBMH ab0 iHWMX EMKOCTEH, 3aNOBHEHUX BOAOH.

o [1l06 YHUKHYTM BpaKeHHS eNeKTPUYHUM CTPYMOM i 3aropsiHHs, He 3aHyproiTe npunag y Boay abo iHLwi piguHu. AKWo Le Biabynocs, HeramHo BigKMioYiTb NOro Bif eNeKTPOMEPEX | 3BEPHITLCS A0
CEpPBICHOrO LIEHTPY 4151 NEPEBIPKM.

o [lpunag He NpWU3HaYeHNIN ANS BUKOPUCTAHHS NIOgbMU 3 DI3MYHUMM | NCUXIYHUMI OBMEXEHHSMN (Y TOMY YWCTTi AiTbMM), IO HE MaKOTb AOCBILY NOBOMKEHHS 3 AaHUM NpUnagoM. Y Takux BUnagkax
KopuCTyBay NoBMHEH ByTH nonepeaHbO NPOIHCTPYKTOBAHWIA MIIOAMHOL, WO BiANOBIgae 3a 1noro 6e3nexy.

15




He 3anuwaiite BknioveHui npunag 6e3 Harnsgy.

BcTaHosrioiTe npunag Ha piBHY, CTilKy | TEPMOCTIKY NOBEPXHIO.

3abopoHseTbes po3bupaty, 3MiHIOBaTH abo HaMaraTucs peMOHTYBaTU Npunag CamoCTilHO.

3ab0poHAETECA HaKpUBaTH Npunag abo YumMoch 6roKyBaT BEHTUIALINHI OTBOPW Npunagy mig Yac noro poboTu.

3abesneuyiTe BinbHWUIA NPOCTIP HABKONO CyLIapKM nig vac ii poboTu He MeHLwe 5 cm 3 ycix GokiB, o6 3a6e3neunTh 4OCTATHIO BEHTUNSALH.

BcraHosnioiTe i 36epiraitTe cylapky i if feTani ganeko Big mxepen Tenna (Hanpuknag, KyxoHHoi nnuTu). 3abopoHseTbes nigaasati cywapky abo ii getani snnusy Temnepatypu noHag 90°C.
MMepen TMM, SIK BIAKMHOYMTY CyLUAPKY Bif €NeKTPOMEPEXi, BUKMHOYITD ii KHOMKOK BKITHOYEHHS/BUKITHOYEHHS.

He TopkanTech rapsumx NnoBepXoHb Npunagy, Wob YHUKHYTM ONiKiB, @ TaKoX CTEXTe, W00 NpaLroyunil Npunag He CTUKABCS 3 3aiMUCTUMKM MaTepianamu.

3abopoHseTbes BeanepepsHO BUKOPUCTOBYBATH CyLuapky binbLue 72 roguH (35-45°C). [lath it 0OXONOHYTM NPOTAroM, Ik MiHIMyM, 2 rO4WH Nepes TUM, SiK 3HOBY BUKOPUCTOBYBATW.
3abopoHseTbes 6e3nepepBHO BUKOPUCTOBYBATH Cylwiapky Ginblue 48 rogut (45-55°C). [atvt i1 0XONOHYTU NPOTArOM, SIK MiHIMyM, 2 roauH Nepeq TUM, SIK 3HOBY BUKOPUCTOBYBATH.
3abopoHseTbes 6e3nepepBHO BUKOPUCTOBYBATH Cywwiapky Ginblue 24 rogut (55-70°C). [JaTvt i1 0XONOHYTU NPOTArOM, SIK MiHIMyM, 2 rOauH Nepeq TUM, SIK 3HOBY BUKOPUCTOBYBATH.
He nepesuLyiTe Yac poboTu, BkasaHuii B LibOMY KEPIBHULTBI.

Cywapka Ta ii feTani He npu3HayeHi Ansg MUTTS B NOCYAOMUIMHIA MaLLMHI.

BukopucTtaHHs geTanen, WO He PEKOMEHT0BaH BUPOOHUKOM, MOXE NPU3BECTH [0 HELACHOr0 BUNAAKY.

He ponyckaiite, 0B LUHYpP XWBMEHHS 3BUCAB 3 kpato CTona abo CTUKABCS 3 rapsiyumMit NOBEPXHSMM.

3abopoHAETLCA 30aBMNIOBATY LUHYP KUBMEHHS abo CTaBWUTU Ha HbOTO BaXKi NpeaMeTy.

YBAT'A: Cywuapky cnifi BAKOPUCTOBYBATY Tifbki Ha TEPMOCTIVKVX NOBEPXHSX, PO3MIP NOBEPXHi MOBMHEH OYTW HE MeHLLE NMOLLj OCHOBM CyLLAPKM.

NEPEQ NEPLUAM BUKOPUCTAHHAM

lepen nepLUM BUKOPUCTAHHSIM PETENBHO BAMMIATE KPULLIKY | 3MiHHI CEKLii npunady ¢ JofaBaHHAM MUIOHOTO 3acoby.
basy XvBneHHs NpOTPITb BOMOrOK TKAHWHOK i Hi B IKOMY pasi He 3aHyproiTe i He 06nMBaiiTe BOAOH.

OYMLLEHHA | Aornan

Y nepiog excnnyartawii perynspHo ouuLlainTe NoBepxHi WaLlnuiHuLi Big xupy i 6pyay. [ns yniieHHs geTanei He crig 3acTOCOBYBATU HaxAa4HWIA nanip, kpenay, nicok Ta iHwi abpa3sveHi MaTepian,
LLIO MOXYTb 3iNcCyBaTK NOBEPXHI Npunagy.

Mepeq umiLeHHsIM 0DOB'SI3KOBO BiAKIIOUiTL NPUNag Bif enekTpomepexi. [laiTe npunaaosi LiKOM OXONOHYTK.

MpOTpITb 30BHILLHI NOBEPXHI MPKUIALY BOMIOTOK0 raHYIPOYKOK0 3 MUKYMM 3ac000oM.

[L|o6 YHUKHYTW BpaXkeHHs1 ENEKTPUYHMM CTPYMOM i 3arOpsiHHS, HE 3aHyptonTe 6aly npunagy i HarpianbHi eneMeHT y Bogy abo iHLi pignHu.

TEXHIYHI XAPAKTEPUCTUKU

EnexkTpoXuBneHHA
230V~ 50 Hz

FAPAHTIA HE NOLWWWPIOETLCA HA BUOATKOBI MATEPIANN (®INbTPU, KEPAMIYHI TA AHTUMPUIAPHI NOKPUTTA, T'YMOBI YLLINbHIOBAUI TA IHLLI)

[aTy BWroTOBMEHHS Npunagy MOXHa 3HAWTW Ha CepitHOMy HOMepi, PO3TalloBaHOMY Ha igeHTudikaLitHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepiltHuiA Homep
cknagaetbes 3 13 3HakiB, 4-1 i 5-11 3HaKW NO3HaYaKTb MiCALb, 6-11 i 7-1 NO3HaYatoTb PiK BUTOTOBMEHHS Npunagy.

Bnpo6Huk Ha cBiil poscyy i 6e3 [oAaTKOBMX MOBIAOMIIEHb MOXeE 3MIHIOBATM KOMMIEKTAL|it0, 30BHILLHIA BAMNSA, KpaiHy BUpOOHWLTBA, TEPMIH rapaHTii i TeXHiYHI XxapakTepucTuku Mogeni. MepesipsiiTe B
MOMEHT OTPUMaHHS TOBapy.

BupobHuk:

Cosmos Far View International Limited

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

3pobneHo B Kutai
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KAZ NANOANAHY BOUbIHLLA H¥CKAYIbIK

KAYINCI3OIK LUAPAJAPDI

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

AnfaLukbl Kocy anabiHaa 6ynbIMHbIH TaHbanaybliHAa KepceTinreH TeXHUKanblK cuaTTamanapbl XeprinikTi XXeniHisgeri 9aNeKTp KopekTeHyre conkec KeneTiHiH
TEeKCepiHj3.

Tek TYpPMbICTbIK MakcaTTa narnganaHbiHbi3. Acnan eHepKkacianTe KongaHyra apHarnimMaraH.

YKeninik 6aybl 3akbiMaaHFaH Hemece 6acka 3akbiMaapbl 6ap acnanTtbl NanganaHbaHbIs.

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

>Keninik 6ayabl acnan KOpnycbiHbIH anHanacbiHa opaMaHbl3, bypamaHpI3 XeHe TapTnaHbI3.

AcnanTbl KOPEKTEHY XeriCiHEH axblpaTkaHaa Xeninik 6ayapl TapTnan, Tek awagaH yCTaHpI3.

AcnanTbl 63 6eTiMeH xeHaeyre ThipbiCraHpl3. AKay TyblHAaFaH XKaFganga KakblH opHanackaH CepBUCTIK OpTarblKKa »KOMbIFbIHbI3.

KeHec GepinmereH KocbiMLLIa Kepek-XapakTbl NanganaHcaHbl3, kKayin TeHyi Hemece acnan 3akbiMaaHybl MYMKIH.

AcnanTbl Tazanay angblH4a XXoHe OHbl NanganaHbacaHpI3 bIfFU SNEKTP XKenigeH axbipaTbiHbI3.

HA3AP AYOAPbBIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acka biabICTapAblH KacbiHAa NanganaHb6aHbI3.

OnekTp TOK COKnay aHe TyTaHbay yLiH acnanTbl CyFa HeMece H6acka CyMbIKTbikka 6aTbipmaHpl3. Erep 6yn 6ona kanca, oHbl GipAeH aneKTp XenigeH axblpathbim,
TeKcepy YLUiH CepBUCTIK OpTanbIKKa XKOJbIFbIHbI3.
Acnan umaukanbiK xxaHe ncuxukanblk WwekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipubeci »xok agamaapmeH (COoHbIH, iwiHae bananapmeH) nanganaHbinyra
apHanmaraH. byn xafganaa nanganaHyLbiHbl OHbIH, KayincisgiriHe xayan 6epeTiH agam angbliH ana YMpeTy Kepek.
Kocy acnanTbl kapaychbl3 KanablpMaHbI3.
AcnanTbl Teric, TYpaKTbl XXaHe bICTbIKKA Te3iMAj Xepre opHaTbIHbI3.
AcnanThbl allyfa, e3repTyre Hemece e34iriHeH xxeHaeyre ThipbiCyFa ThiibiM canblHaabl.
AcnanTthbl )xabyra HemMece XyMbIC Ke3iHae acnanTblH, XenaeTy caHblnaynapbiH GipaeHeMeH Kypcaynayfa TblibiM canbiHaabl.
KenTipriw avHanacbiHAa OHbIH XXYMbICbl ODapbICbIHAA XETKINIKTI XXenaeTyai kKaMTamacbI3 eTy YLUIH XaH-XafblHaH kKeM ereHae 5 cM epkiH KeHICTiKTi kaMTamachI3
€TiHi3.
KenTipriwTi >kaHe OHbIH, GenLIekTepiH Xbiny ke3aepiHeH ThiC OPHATLIHbI3 XX8He cakTaHbI3 (MbliCanbl, ac yn nnutacel). KenTipriwTi >keHe oHbIH 6enwekTepiH 90°C-
[€EH >ofapbl TEMNepaTypaHblH acepiHe KangblpMaHbI3.
KenTipriwTi anekTp xeniciHeH eLwipep anablHAa, OHbl KOCY/eLwipy TyMMeLliriMeH eLwipiHis.
Kynin kanmMay yLwiH acnanTbiH bICTbIK 6eTTEepiHe XaHacnaHbl3, COHbIMEH KaTap >KYMbIC iCTen TypFaH acnanTblH, TYTaHfbiWl MaTepuangapfa TMMereHiH
KagaranaHbi3.
KenTipriwTi y34ikci3 72 caraTTaH apTbIK kongaHyra TelibiM canbliHagbl (35-45°C). Kanta kongaHap angbiHaa oHbl keM aereHae 2 carat 60ibl CYbITbIHbI3.
KenTipriwTi y3aikci3 48 caraTTaH apTbIK kongaHyra TeibiM canbiHagbl (45-55°C). KanTa kongaHap angbiHAaa oHbl keM gereHae 2 cafat 60Mbl CybITbIHbIS.
KenTipriwTi y3aikci3 48 cafaTTaH apTbIk KongaHyra TeiibiM canbiHagbl (55-70°C). KanTa kongaHap angpiHAa oHbl KeM fereHae 2 carat 60Mbl CybITbIHbI3.
Ochbl HycKaymnbIKTa KOPCETINTeH XXYMbIC YaKbITbIH aCcbipMaHbI3.
KenTipriw neH oHbIH GernwekTepi bigbIC Xyy MALLMHECIHAE XKyYyFa apHanvaraH.
OHaipyLwi keHec 6epmereH OenweKkTepai KongaHy kasaTtanbiM XXarfaanra akenyi MyMKiH.
KopekTeHaipy 6aybIHbIH YCTEN LWETIHEH TYCIPMEHi3 HeMece bICTbIK 0eTTepre TurizbeHis. KopekteHaipy 6ayblH KbicyFa HEMece OfaH ayblp 3aTTap KowFa ThibIM
canblHagbl.
HASAP AYOAPbBIHbI3: KenTipriwTi Tek bICTblkka TO3iMAi 6eTTepae faHa KonfgaHfaH XeH, 6eTTiH Menwepi KenTipriw HerisiHiH aymarbiHaH a3 6onmMaybl TUiC.

A.I1F ALLKbl NTAUOANAHY ANObIHOA

AnFaw KonaaHap angbiHoa KaknakTbl )aHe acnanTbiH anbiHbanbl CeKLUManapbIH Xyy KypanbiH Koca OTbIpbin, MYKUST XYbIHbI3.
KopekTeHzipy HeriiH AbIMKbIN MaTaMeH CYPTiHi3 XaHe eLLKallaH cyFa 6aTbipMaHbI3 XaHe Cy KyiMaHpI3.

17




TA3AJIAY XOHE KYTY

Acnantbl Tazanap angblHAa bINFU eLWipin OTbIPbIHbI3.
MoTopnblk 6rorbl 6ap kopnycTbl, anekTp 6ay xaHe alwaHbl CyFa Hemece 6acka CyMbIKTbIKKa eLlkallaH 6aTbipMaHbl3. KopnycTbl AbIMKbIN MaTaMeH CYpPTNEH;3.
AcnanTbl Tazanay YLUiH abpasuBTi Xyy KypanaapbiH KongaHbaHpI3.

TEXHUKAJIbIK CUNMATTAMAJIAPDI

OneKTp KOpeKTeHy
230V ~50Hz

KENNQIK WbiFbIH MATEPUANOAPBLIHA (CY3IJEP, KEPAMUKAIDBIK XXOHE KYKOIE KAPCbIl XXABbIHObINTAP, PESUHA HbIFbISOAYbILWLUTAP MEH
BACKANAP) TAPANIMAAObI.

Acnan xacany KyHiH 6yibiM KopabblHAarFbl COMKECTEHAIPY CTUKEpPiIHAE XoHe/HeMece ByMbIMHbIH e3iHaeri cTukepae Tabyra 6onaabl. Cepusnbik Hemip 13 6enrigeH
Typaabl, 4-1i xaHe 5-wwi 6enri acnanTblH, )acany avblH, 6-Lbl XeHe 7-Lwi 6enri xbinbiH 6ingipeai.

©HAaipyLWwi acnanTblH, AM3alHbl MEH TEXHMKAIbIK cunaTTamanapbiH anfiblH ana eckeTnen e3repTy KyKblFbliH 63iHae Kanasipaabl.

©Haipyui 3aybIT:

Cosmos Far View International Limited

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

KblTanaa xacanfaH

BLR KIPAYHILUTBA MA 3KCNJTYATALbII

MEPbI BACTEKI

YBaxniBa npaublTaiiLie Aa3eHyI0 IHCTPYKLbIK Nepaj; akcrnyaTalibisii npbibopa i 3axaBaeLie sie Ans iHpapMaLibli § AaneiiLubim.

Mepap nepluanadvaTkoBbiM YKMOYSHHEM NpaBepLie, Ui aanaBsfatoLb TAXHIYHbIA XapakTapblCTbiki Bolpaba, nasHayaHbls Ha MapKipoyLibl, anekTpacinkasaHHio y Baluail nakansHai ceTubl.

BbikapbicToyBaiiLe Tonbki y nobeiTaBbix MaTax. MpbI6Op He Npbi3HaYaHbl 4NS NPaMbICAOBara YXKbIBaHHS.

He BblkapbICTOYBaiiLEe Na-3a NaMALLKaHHSAMI.

He nakigaiue npauytoubl npelbop 6e3 Harnsgy.

He BbIkapbICTOYBalLE NPbIBOP 3 NALIKOAKaHbIM CETKaBbIM LUHYPOM L iHLLbIMI NALLKOMKAHHSIMI.

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

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

Magyac agkmouaHHs NpbIbopa af CETKi CinkaBaHHS He LiSTHILE 3a CeTKaBbl LUHYp, BsipbiLecs ToMbki 3a Biganew,

He cnpabyiiue camacToiiHa pamaHTaBaub Npbioop. Npbl Y3HIKHEHHI Henanagak 3BapTaiLecs § HanbmikalLbl CIPBICHBI LISHTP.

BbikapbiCTaHHe He pakameHaaBaHbIX AafaTkoBbIX Npblnagay Moxa Obils HebscneuHbIM Li pbiBECLi Aa NALIKomXaHHS npblbopa.

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

YBAT A: He BbikapbicTOoyBaliLe npbi6op nabnisy BaHHay, pakaBiH Ui iHWbIX éMicTacuAy, 3anoyHeHbIX Bagon.

o [13ens nasbsraHHs napasbl ANeKTPbIYHLIM TOKaM i Y3rapaHHsi, He anyckaiue npbibop y Baay L iHWWbIA Bagkacyi. Kani rata agbblnocs, HeagknagHa agkntoubiLe Sro af anekTpaceTki | 3BepHeLecs Y
CaPBICHbI LI3HTP ANs npaBepki.

o [lpbibop He Npbi3HaYaHbI 4115 BbIKAPbICTAHHS NH0A3bMi 3 (i3iYHbIMI | NCiXiYHbIMI abMexaBaHHAMI (y TbIM MKy A3€LbMi), SKi He MatoLb AOCBEAY KapbICTaHHS aa3eHbIM npbibopam. Y Takix
BbiNagkax kapbiCTanbHik NaBiHHbI ObiLb NaNsApagHe NpaiHCTpyKTaBaHbl YanaBekam, sikis afkassaroLb 3a [ro 6acnexy.

o He nakigaiiue yknoyaHsl npbibop 6e3 Harnsay.

e YcraHaynisaiiLe npbi6op Ha poyHYI0, YCTOMMIBYIO | TOPMAYCTONMIBYHO NABEPXHIO.
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o 3abapaHsela pasbipaLp, 3MsHsALbL abo cnpabasalb YblHiLbL NPbIGOP camacToiHa.

o 3abapaHseLla HakpbIBaLb NpbIGop Li YbiM-HeDyA3b GnakaBaLb BEHTLINALLIAHBIA agTyniHbl Npbibopa nagyac aro npab!.

o 3abscneysaiiLie BOMbHYIO NPacTopy Bakon CyLUbIMKI Nagyac sie npaLisl He MeHL 3a 5 cM 3 ycix 6akoy, kab 3abscneybllb 4aCTaTKOBYIO BEHTHLINALBIH.

o YcraHayniBaiiLe i 3axoyBaeLie CylLbINKY | fie A3Tani Aanéka aa KpbIHiL, LAnna (HanpbIknag, KyXoHHal nniTkl). 3abapaxsiela naaBspraLb CyLIbINKY Ui Se A3Tani Y3a3esHHIO TaMMepaTyp 3Bbill
90°C.

o [lepag TbiM SIK agKMIOUbILb CYLULINKY @/} SNEeKTPaceTKi, BbIKMOUbILE 1€ KHOMKaMN YKITIOUYSHHS/BbIKMIOY3HHS.

o He pakpaHaiecs fa rapadbix naBepxHsy npbibopa, kab nasberHyLp anékay, a Takcama cadblle, kab npallytoubl NpeI6op He AaTbikaycs 3 camasananbBakoybIMi MaTapbisnami.

o 3abapaHsella becnepanbiHHa BbIKAPbICTOYBALb CYLbINKY 6onbll 3a 72 ragsiHbl (35-45°C). [aub €M acTbiub Ha Npauary sk MiHiMym 2 raasii nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.

o 3abapaHselila becnepanbiHHa BbIKapbICTOYBALb CYLUbINKY GonbLl 3a 48 raasiHbl (45-55°C). [aub i acTbilb Ha npauary sk MiHiMyMm 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.

o 3abapaHselilla 6ecnepanbiHHa BbIKapbICTOYBALb CYyLIbINKY Gonbll 3a 24 raasiHbl (55-70°C). aub €1 acTbilb Ha npauary sk MiHiMyM 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.

e He nepasbllanLe Yac npalbl, Ha3BaHbl Y raTbiM KipayHilTae.

o Cywsblinka i 9 gaTani He Npbl3HayaHbl AN MbILLS Y NOCYAaMblHaN MaLLbIHE.

o BbiKapbICTaHHe A3Tansy, He pakameH4aBaHbIX BbITBOPLIAM, MOXa NPbIBECL Aa HALLYacHara Bbinaaky.

e He panyckaiue, kab cinaebl kabenb 3Bicay 3 kpato Tony abo faTbikaycs 3 rapaybiMi naBepxHami. 3abapaHsieLla cbLckalb CinaBbl kabenb abo CTaBilb Ha SIro LsKKist npagmeTbl.

o YBATA: Cylibinky BapTa BbIKapbICTOYBaLlb TONMbKI HA TOPMAYCTONNIBLIX NABEPXHSX, NaMep NaBepXHi NaBiHeH OblLb HE MEHLU NNOLWYbI NAACTaBbI CYLUbINKI.

NEPAL NEPLWbIM BbIKAPBICTAHHEM

* [epap nepLUbiM BbIKapbICTAHHEM CTapaHHa BbIMbIALE BeYKY i 3AbIMHbIS CeKLbli Npbibopa 3 AaAaHHEM MbliiHara CpoZKy.
+ bagy cinkaBaHHs npauspblLe BiNbroTHan TKaHiHal i Hi Y skiM pa3e He anyckaiue i He abnisanLe Bagown.

UbICTKA | Aornan

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

TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe
230V~ 50 Hz

FAPAHTbIA HE PACMAYCIOMKBAELILA HA PACXOZHbIA MATAPbIANbI (®INbTPbI, KEPAMIYHbIA | AHTbINPLIFAPHBIA NAKPbILLI, FYMOBBbIA YILYbINbHANBHIKI, | IHLUbIA)

[aty BbiTBOpYacLi npbibopa MOXHA 3HAMCL Ha CEepbIfHBIM HyMapbl, SIKi 3MeLLYaHbl Ha iA3HTbIIKALBIMHBIM CThIKEPLI HA CKPbIHLGI Bblpaba i/lj Ha CTbikepbl HAa cambiM Bbipabe. CepbliHbl HyMap
cknapaelua 3 13 3Hakay, 4-11 i 5-1 3HaKi nakassaroLb MecsiL, 6-1 i 7-i naka3ssatoLb rof Beipaba npbibopa.

BbiTBOpUa Ha CBaé MepkaBaHHe i 6e3 4afaTKOBbIX anaBsLUYAHHAY MOXa 3MsHSILb KaMnnekTalbllo, BOHKaBbl BbIMMsd, KpaiHy BbITBOPYACLj, TOPMiH rapaHTbli i TAXHIYHbIS XapakTapbICTbiki Maaani.
lMpaBspaiLe y MOMaHT aTpbIMaHHs TaBapa.

BuiTBOpUa:

Cosmos Far View International Limited

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

3pobnexa y Kirai
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