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RUS ®akTnyeckas KoMnnekTHOCTb AaHHOTO TOBApa MOXET OTNMYATLCA OT 3asiBNEHHOM B HACTOSLLEM PYKOBOACTBE. BHUMaTENsHO
npoBepsinTe KOMMMEKTHOCTb NPY BbiAa4Ye ToOBapa NPOAABLIOM.

KAZ Byn tayapablH HaKTbl XUHaFbl OCbl HYCKaymnblKTa XapusnaHFaHHaH 6acka 60mybl MymkiH. CaTyLubl Tayapabl 6epreH kesae
KUHAFbIH MYKUST TEKCEPIHI3.

UKR ®akTiyHa KOMNNEKTHICTb 4aHOro ToBapy MOXe BiAPISHATUCS Bif 3aSBNEHOT B LIbOMY MOCIOHMKY. YBaXHO nepesipsiite
—— KOMMNEKTHICTb NPY BMAaYi ToBapy NpoAaBLEM.

BLR ®akTblyHast kaMnnekTHaCLb AaA3eHara TaBapa Moxa afpo3HiBalua aa 3asyneHan y Aaf3eHbIM AanaMoXHIKy. YBaxrisa
npassipaliLie kKaMnnekTHacLb naayac BbiAaybl TaBapa npagayLom.

RUS Onucanue GBR Parts list BLR Kamnnekraubis UKR KomnnekraLlis KAZ KomnnekTtauus

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

2. Cekumm 2. Trays 2. Cekupii 2. Cekumm 2. Cekuusinap

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

4. KHorka Bkn/Bbikn. 4. On/off button 4. KHonka Ykn./Bblkn. 4. Knonka Bkn/Bbikn 4. Kocy/©w. TyimeLuiri

5. Perynsartop Temnepatypsl 5. Temperature regulator 5. Parynatap Tamnepatypsl 5. Perynsitop Temneparypbi 5. TemnepatypaHbl peTTeriL
6. WHaukaTopsl paboThl 6. Work indicators 6. InabikaTap npaubl 6. IHankaTopu poboTu 6. KyMbIC MHAMKaTOPbI

7. Perynsartop BpemeHu 7. Time regulator 7. Parynatap yacy 7. Perynstop yacy 7. YaKkbIT peTTeriw

8. [wucnnein 8. Display 8. [bicnnen 8. [ucnneit 8. [ucnneit

MEPbI BE3OMNACHOCTHU

BHumaTtensHo I'IpOLIMTaVITe [OaHHYH0 MHCTPYKLKMIO nepen 3KcnnyaTaLw|e17| an6opa 1 COXpaHUTE ee Ana CnpaBokK B AanbHeMLeM.

Mepen nepeoHaYanbHbLIM BKITIOYEHEM NPOBEPLTE, COOTBETCTBYHOT JIN TEXHUYECKNE XapaKTEPUCTUKM M3AENMS, YKa3aHHbIE B MAPKMPOBKE, SMEKTPONUTaHUIO B Ballei nokanbHoi ceTu.
Hasnauenue: Cywunka sanekTpuyeckas npegHasHaueHa [4nsi CyLWwKy OBOLLEN 1 (pyKTOB, a Takke rpubos 1 Tpae. Mcnonb3oBaTh TOMbKO B BbITOBbIX LENSX COracHO AaHHOMY PYKOBOLCTBY MO
akcnnyatauuu. Mpubop He NpegHa3HaueH NSt NPOMbILUEHHOMO MPUMEHEHNS.
He ncnonb3oBaTb BHE NOMELLEHNA.
He ucnonb3yiite npubop ¢ NOBPEXAEHHbIM CETEBLIM LUHYPOM MM APYTMMIA NOBpeXaeHUsMU. [py NOBPeXaeHUM LUHYpa NUTaHWS, ero 3amMeHy, BO M30eXaHWe onacHOCTW, MOTYT OCYLLECTBNSATb
TONbKO KBanMULMPOBaHHbIE CTIeLManmucTbl — COTPYOHWUKNA CEPBUCHOTO LieHTpa. HekBanmnuLuMpoBaHHbIA PEMOHT NPeaCTaBNseT NpsIMyH OMacHOCTL [N15 NONTb30BaTeNs.
CnepuTe, Utobbl CETEBOM LUHYP HE Kacancs OCTPbIX KPOMOK U FOPSUMX NOBEPXHOCTEN.
He TaHWTe, HE NepekpyyuMBanTe N He HamaTbiBaliTe CETEBOW LUHYP BOKPYT Kopryca npubopa.
[py OTKNKOYEeHUM Npubopa 0T CETU NUTAHUS HE TAHUTE 3@ CETEBOI LUHYP, GepuUTeCh TONMBKO 3a BUIKY.
3anpeLLaeTcs caMocToATENBHO PEMOHTUPOBATL Npubop. He pasbupaiite npubop camocToATENLHO, MPU BO3HUKHOBEHMM NM0OBIX HEMCMPABHOCTEN, a Takke Nocrne nageHus yCTponcTea
BbIKIOYMUTE MPUBOP 13 ANEKTPUYECKON PO3ETKM M 0BpaTUTECH B GNMKALLIMIA CEPBUCHBIN LIEHTP.
Mcnonb3oBaHWe He peKOMEHLOBAHHbBIX AONONHUTENbHbIX NPUHAANEXHOCTEN MOXKET ObITb ONACHBLIM UMK NPUBECTY K NOBPEXAEHNO npubopa.
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Bcerna oTkniovaiiTe npubop OT SNeKTpoceTU Nepes YACTKON, UnK, ecni Bbl UM He nonb3yeTech.

Bo n3bexaHune nopaxeHus SNeKTPUYECKMM TOKOM 1 BO3ropaHusi, He NorpyanTe npubop B BOAY UK Apyrve XuakocTu. Ecnm aTo nponsoLuno, HeMeAneHHO OTKITIOYNTE €ro OT NIEKTPOCETM 1
0BpaTuTech B CEPBUCHBII LIEHTP A1151 MPOBEPKY.

lMonaaaHue Bnaru B 0TBEPCTUS BEHTUMNSALMOHHONM KaMepbl HeJonyCTUMO

Mpubop He NpegHa3Ha4yeH Ans UCMONb30BaHWS NULAMK (BKMIOYAs LETEN) C MOHMKEHHBIMU (DU3NYECKIMM, YYBCTBEHHBIMU UM YMCTBEHHBIMIM COCOBHOCTAMM MK MPW OTCYTCTBUM Y HUX OMbITa
W 3HAHWA, ECIIN OHW He HaXOAATCH MOA KOHTPOMNEM UIKM He MPOMHCTPYKTMPOBaHbI 06 1CMonb3oBaHuM Npubopa nuLoM, OTBETCTBEHHBIM 3a UX Be30macHOCTb. [leT JOMmKHbI HaxoauTbCS Mog
KOHTPOMEM AMNs HEAONYLEHUS Urpbl C MPUBOpPOM.

YcTaHaBnuBanTe npubop Ha POBHYI0, YCTONYMBYIO U TEPMOCTOIKYHO NOBEPXHOCTb.

3anpellaetcs pa3bupatb, U3MEHATL UMK NMbITATECA YAHUTB NPUBOP CAMOCTOSATENBHO.

3anpeLLaeTcs HakpbiBaTb Npubop unu Yem-nnubo BrokMpoBaTh BEHTUNALMOHHLIE OTBEPCTUS NPUBOpPa BO BpeMS ero paboTsbl.

Obecneunsaiite cB0HOAHOE NPOCTPAHCTBO BOKPYT CYLLWMKM BO BpEMS €€ paboTbl He MEHee 5 CM CO BCEX CTOPOH, YTOBbI 06eCneynTb JOCTaTOUHYH BEHTUNALMIO.

YcTaHaBnMBanTe W XpaHUTe CYLLMIKY W ee AeTanu BOanum OT MCTOYHUKOB Tenma (Hanpumep, KyXOHHOW NiuTbl). 3anpeLlaeTcs noABepraTh CyLUUIKY U ee AeTanu BO3OEeACTBMI0 TeMnepaTypbl
cebiwwe 90°C.

He npukacanTech K ropsunM noBepxHOCTaM npubopa, YTobbl n3bexarb OXOroB, a Takke cneaute, 4tobbl paboTatoLuin npubop He conpukacarncs ¢ BOCNaMeHsIIOWUMUC MaTepruanamm.

Mpw paboTe cywmnkn npu Temnepatype 35-45°C HenpepbIBHOE MCMONb30BaHKE CYLLMITKW He JOMKHO NpeBbIwaTth 72 Yacos. [aTb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X YacoB Nepes Tem,
kaK CHOBa WCMOMb30BaTh.

Mpw paboTe cywmnku npu Temnepatype 45-55°C HenpepbIBHOE UCMONB30BAHUE CYLUUIKI HE AOMKHO NpeBbiwaTth 48 Yacos. [laTb Npubopy OCTLITh B TEUEHME Kak MUHUMYM 2X YacoB Nepeq TeM,
kak CHOBa WCMOnb30BaTth.

Mpw paboTe cywmnku npu Temnepatype 55-70°C HenpepbIBHOE MCMONb30BaHKE CYLLUIKW He JOMKHO NpeBbiwaTth 24 yacos. [aTb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X 4acoB Nepes Tem,
kKaKk CHOBa WCMOMb30BaTh.

Cywmnka v ee geTanu He npegHasHaueHbl ANs MbITbs B NOCYAOMOEYHON MaLLMHE.

BHUMAHME: 3anpelyaeTcs ycTaHaBnMBaTh CYLUUNKY Ha BOCMNAMEHSIOLLMECS NOBEPXHOCTY (HANpUMeEp, Ha AePeBSHHbIN CTON UMW CKaTepTb). 3anpeLLaeTcs UCronb30BaThb CYLLMIKY Ha CTEKNAHHBIX
cTonax unu Apyron cteknsHHon mebenu. Cylunnky crnegyeT ucnonb30BaTh TOMBKO HA TEPMOCTONKMX MOBEPXHOCTAX, pa3Mep NOBEPXHOCTY AOIMKEH BbiTb HE MEHee NoLLaan OCHOBAHUS CYLLMIKU.
HecobntogeHue ykasaHHbIx Mep 6@30macHOCTV MOXET NPUBECTM K BbIXOAY Npubopa 13 CTPos, MOPaKEHMI0 3IEKTPUYECKIM TOKOM M/MMi BO3TOPaHMIO.

NEPEQ NEPBbIM UCMOJIb3OBAHUEM

lMepen nepBbIM UCMONB30BAHWEM TLLATENBHO BEIMOMTE KPBILLKY 1 CbEMHYH ABEPLY Npubopa ¢ obaBneHneM MOILLEro CpeacTBa.
basy nuTaHus NpoTpuTe BNAXHOM TKAHBIO 1 HU B KOEM CIy4ae He norpyxainTe 1 He 06nmBanTe BOAOMN.

UCNOJIb3OBAHUE NMPUBOPA

lMonoxuTe 3apaHee NPUrOTOBMEHHbIE MPOAYKTbI HA CbeMHble cekummu. Cekuum JOMmKHbI ObITb MOMELLEHBI B SMEKTPOCYLUNIKY Takum 06pa3om, YToBbl BO3gyX MOr CBOGOAHO LMPKYNIMPOBaTh MEXIY
HUMU. [M03TOMY He peKOMEHAYETCS KNacTb Ha CEKLMM MHOMO MPOAYKTOB W HaKnagbiBaTb MPOAYKTLI APYT Ha Apyra.

YcTaHoBuTE Cekuumu Ha 6a3y. BbicoTa CekLuin MOXET N3MeHSTLCS MyTem NoBopoTa cekuum Ha 180 rpazycos.

Hakpoiite npubop KpbILUKOI U HE CHMANTE ee Ha NPOTSHKEHWM CYLLKM.

[MopkniounTe SNEKTPOCYLLNIKY K CETW SNeKTponuTaHus. Haxmute kHonky Bkn/Bbikr.

Otperynupyite Bpemsi, Haxas kHOMKy (5 C NOMOLLbHO KHOMOK «+», «=» YCTaHOBUTE HEOBXOAMMOE BPEMSI.

[ins perynupoBku TeMnepaTypbl Haxmute kHonky «t®». C nOMOLLbIO KHOMOK «+», «=» YCTaHOBUTE HEOBXOAUMYIO TEMNEPaTYpY.

3eneHb 35-40°C

Worypt/tecto 40°C

pnbbl 50-55°C

Osoww 50-55°C

OpykTbl — 55-60°C

Msco, pbiba 65-70° C

Mo OKOHYaHWW CYLLKW NepeBeauTe perynsTop B MUHUMAansLHOe NONOXeHWE W BbIKMouNTe npubop, Haxas Ha kHonky Bkn/Beikn. OTknioumte npubop OT aneKkTpoceTy.
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JOMNONHUTENBHO:
e MoliTe npogyKThl nepeq cyLukoii. Mepen TeM, kak MOMECTUTb UX B MPUBOp, HEOBXOAMMO BbITEPETH WX HACYXO.
o  BbipexbTe MCMOpYEHHbIe YaCTW U3 NPOLYKTOB, NPU HANUYMM TaKOBbIX.
o [lopexbTe NPOLYKTbI Ha KYCOUKM, YTODLI MX MOXHO ObINo CBOGOLHO Pa3noXNTb Ha CeKUMSX. [nMTENbHOCTb CYLLKM 3aBUCUT OT TOMLLMHBI KYCOUKOB.
o  PeKoMeHOyeTCs MeHSITb MONOXEHWE CEKLMA Kaxzable HECKOMbKO YacoB, YTobbl BCe MPOAYKTbI MOACYLUMIMCH A0 KEelaeMON CTEMEHM, - BEPXHIO CEKLMIO MOMECTUTb Brimxe k 6ase nuTaHus, a
HWXHIOK HaBepX. Takke CEKUUM C BbICYLLIEHHbIM MPOAYKTOM MOXHO youpaTb.
MPUMEYAHWE: onuTensbHOCTb CyLUKM, ykadaHHas B AaHHOM pPyKOBOACTBe, NpubnuantensHa. OHa MOXET 3aBUCETb OT TeMMepaTypbl B MOMELLEHWUN, YPOBHS BMAXXHOCTW NPOAYKTOB, TONLLMHbI KYCOYKOB.

CYLLKA ®PYKTOB:
1. HekoTopble dpyKTbl MOTYT ObITb MOKPbITHI BOCKOM UM 06paboTaHbl XMMUKaTamu, B 3TOM Cryyae WX AOCTaTO4YHO 064aThb KUMATKOM, MOMbITb B XONIOGHOW NPOTOYHOI BOAE M 00CYLINT.
2. BbIpexbTe KOCTOUKM M NCMIOPYEHHBIE Y4aCTKM.
3. lopexbTe Ha Kycoukm
4. Yrobbl (hpyKTbl HE MOTYCKHENM, OMYCTUTE Hape3aHHbIE KYCOUKM (OPYKTOB B HATyparbHbIA MUMOHHBIA UMW aHAHACOBbIN COK, OCTABbTE HA HECKOMbKO MUHYT, MOCNE Yero HEMHOrO NpoCyLUTe 1
BblKNnafbIBaiTe Ha CEKLMM.
5. Ecnu Bbl xoTute npuaath pykTam LONOMHUTENbHDIA NPUSTHLIA apomar, 4o0aBbTe KOPULY UK BaHUIUH.

CYLLKA OBOLLEW:
1. PekomHzyeTcs 06aaTh OBOLLM KUMSTKOM, 3aTEM NPOMbITh B XONOAHOM Boge 1 06CyLWnT.
2. BbIpexbTe KOCTOUKM M NCTIOPYEHHbIE Y4aCTKM. [TOpexbTe Ha KyCOUKy.

CYLLKA TPAB:
1. PekomeHayeTcs CyLLUTb MOMoAble NUCTbA M noberu.
2. Tlocne cywku cnepyeT NOMECTUTb Tpasbl B ByMaxHbIe NakeTbl UMK CTEKMAHHbIE EMKOCTU U NOMOXUTL B TEMHOE MPOXnagHoe MEecTo.

XpaHeHue cyxodpyKToB:
® He KnaguTe Ha XpaHeHue Tennble W ropsyne NpoaykTbl. [JaiTe UM OCTbITb.
® EMKOCTV 47151 XpaHEHNs! BOMKHbI ObiTb YNCTBIMU 1 CyXUMN
® [Ina nydien COXpPaHHOCTW BbICYLUEHHBIX (PPYKTOB PEKOMEHAYEeTCS WUCMONb30BaTb CTEKMSIHHbIE €MKOCTM C METannMYeCcKMMM KpbilKamu, M XpaHUTb WX B CYXOM MPOXNagHOM MecTe npw
Temnepartype 5-20°C.
® Ha npoTskeHu NepBor Heaenm Nocne BbICyLUMBAHUS PEKOMEHAYETCSA NPOBEPATL HaNWu1e Brark B eMKOCTW. ECnn 0Ha eCTb, 3HAUMT NPOAYKTHI BbICYLUEHbI HEAOCTATOYHO XOPOLLO W AOIKHbI BbITh
BbICYLLEHbI ELLE pa3.

PEKOMEHOALWKX MO NMNOArOTOBKE MPOAYKTOB K CYLLUKE

MPEABAPUTENbHAA NOATOTOBKA ®PYKTOB K CYLLKE
® [peaBapuTenbHas NOAroTOBKA (OPYKTOB K CYLLKE COXPAHSIET UX HATYpanbHbIi LIBET, BKYC M apoMaT.
®  Huxe npefcTaBneHbl peKoMeHaaLmM Mo NOArOTOBKE (HPYKTOB K CyLLKE:
® BosbMuTe %4 CTakaHa coka (enaTenbHO HaTypanbHoro). Cok OrmKeH CooTBETCTBOBaTb (PpyKTaM, koTopble Bbl nogroTaBnmeaete k cywke. Hanpumep, Ans S6rok ucnosb3yiite S6104HbIA COK.
® CwmeLlailTe COK C IByMS CTakaHami BObl 1 NOMECTUTE B 3Ty BOAY NpeABapUTENbHO 3aroToBNEHHbIE (pyKTbl. CycTs 2 Yaca BbITPUTE (OPYKTbI HACYXO M NPUCTYNaNTe K CyLUKke

Mpoaykr NoaroToBka KoHcucTeHuus Bpems cywiku,
ANA CyLWKK nocne CyLKu vac.



Ha €3aTb MNOJIOBUHKAMMWU, MOJTIOXUTb CPE3OM
ABPVIKOC P ' P

msrkast 13-28
BBEPX
AHAHA,C OumncTuTb, Hape3aTb IOMTHUKaMM XecTkas 6-36
(cBexwn)
EAHAHb| OuncTutb, Hapeaa;:nm;mamm (TonwwmHomn XpycTalLias 8.38
BMHOIPAL Llenvkom Msrkas 8-38
UHXNP lMopesaTb AoMnbKamm. XecTkas 6-26
BULLHA Llenukom XecTkas 8-26
8-30
rPYLIN [MoYnCTUTL M NopesaTh LOoMbKaMu. MArkas
MEPCUK Mope3aTb Nononam, BbITaluTb KOCTOUKY, vsirkas 10-34
Korga cpyKT HanoMoBUHY NOACOXHET

SENOKM MouncTuTh, Bbipe3aTb CEPALEBIHY, Hape3aTh S 415

Kyco4kamu unu noMmTukammu

lpumeyaHne: ykasaHHOE BPEMS CyLIKW SBASETCS NPUONM3UTENbHBIM 1 MOXET BapbupoBaThCs. JIMyHble npeanoyTeHns notpebutenelr B roToBke NPOAYKTOB MOTYT OTNMYATbCS OT OMUCAHHBIX B
LaHHoW Tabnuue.

MPEABAPWTENBHASA MOArOTOBKA OBOLLEW K CYLIKE

® PekomeHayeTcs KUNSTUTL Nepeq CyLukoi 600k, LIBETHYIO kanycTy, Gpokkonu, cnapxy u kaptodenb. MoMecTuTe OBOLLYM B KUNSLLYO BOAY Ha 3-5 MuHyT. CneiTe BOAY, YyTb NOACYLUMTE OBOLLM W
MOMECTUTE WX B AMEKTPOCYLUNIKY.

® Ecnu Bol xoTuTe f06aBKTh K TakuM 0BOLLAM, kak 3eneHble 606bl, cnapxa u p., BKYC MUMOHA, NOMECTUTE WX B MUMOHHbIN COK HA 2 MUHYT.

lMpumeyaHe: ykasaHHbIe COBETbI HOCAT PeKOMEeHAATENbHbIN XapakTep U He 0653aTeNbHbI K MPUMEHEHMIO.

Mpoaykr NoaroToBka KoHcucTeHuUun Bpems cywiku,
NS CyLIKK nocne Cywku yac.
APTULLOK Hapesatb nonockamu (TonwmHon 3-4 Mm) Xpynkas 5-13
BAKMAMKAH S;I;CTMTb 1 HapesaTb nonockamu (TonLmHoi 6-12 XpynKas 6-18
EPOKKONM OumncTuTh, pasanuTb Ha coLBeTus M 0baatb XpynKasi 6-20

KMNSTKOM
PVED| Ir-:;%i::;m UK 3acyLWnNTb Lennukom (HebonbLune KeCTKas 6-14
3ENEHbLIE BOBbI OumnCTUTB, KUNATUTL 4O NPO3PAYHOCTU 3EPEH Xpynkas 8-26
KABAYOK MMopesatb Kycoukamu (TOMLMHOM 6 MM) Xpynkast 6-18
KAMYCTA MouncTuTb, HapesaTb NONOCKamMu (TONLMHON 3 MM).
XecTkas 6-14
BbipesaTth cepaLeBuHy
KAMYCTA Pa3pesatb nononam Xpycrsas 8-30
EPKOCCENBCKAS P pycTaUl

5



6-16
LIBETHAA KAMYCTA Pa3neenutb Ha coupeTus, 06aaThb KUNSTKOM xeerkas
KAPTOO®E/b Mope3satb kycoukamu. Kunatutb 8-10 MUHYT Xpycraas 8-30
NnyK Hapesartb konbLamm (TONWKUHON 3 MM). Xpycraias 8-14
MOPKOBb Hapesartb konbLamm (TonwmHomn 3 - 5 mm), 06aatb XpyCTAIAS 8-14
KNNSTKOM
OrYPEL] Ll;t;mcmrb 1 nopesatb Ha KyCOuKM (TOMLMHOM 12 KECTKAS 6-18
MEPEL| CIIATKI lMopesaTb Ha NOMNOCKM MM KPYXKM (TOMLLMHONA 6 MM), XpyCTAIAS 414
BbIpe3aTh CEepALIEBUHY
METPYLIKA MOMEeCTUTb IUCTbSA B CEKLIMM Xpycraias 2-10
noMmaor [MoYnCTUTB, NOpesaTh Ha KYCOUKM 1IN KPYXKKN XecTkas 8-24
PEBEHb MMoYMCTUTB M NOpe3aTh Ha KyCOYKY (TOMLMHON 3 MM) noTeps Bnaru 8-38
[MpOKMNATUTb, OCTYANTb, OTPE3aTh KOPELLIOK U i
CBEKTIA BEPXYLLKY, MOPEe3aThb Ha KyCOuKM XpycTAllas 8-26
CENbAEPEN [MopesaTb Ha KyCOUKU (TOMLLMHO 6 MM) Xpycrawas 6-14
3ENEHBIN YK HalunHkoBaTh Xpycrawas 6-10
CMNAPXA Mope3aTb Ha KyCOYKM (TOMLLMHON 2,5 MM) XpycTawas 6-14
YECHOK MMouYnCTUTb M NOpe3aTh Ha KPYrIble KYCOUKH Xpycrawas 6-16

lMpuMeyaHne: ykasaHHOE BpeMsl CYLUKW SIBNSeTCS NpubnuauTensHbIM W MOXET BapbMpoBaThbCs. [IMuHble NpeanoyTeHns noTpebutener B roToBke NPOAYKTOB MOFYT OTNMYATLCA OT OMUCAHHBIX B
LaHHoW Tabnuue.

MOArOTOBKA MACA, PhIBEbI, MTULIbI K CYLLKE

MpeaBapuTenbHas NOAroToBKa Msca, NTULbI, pbibbl HeobxoaUma ans 3a0poBbs. [nst CyLIKW UCMONb3yiTe HEXMUPHOE MSCO, MTULY, pbiby. PekomeHayeTcs nepen CyLIKOA 3aMapuHOBaTb MSICO, MTULLY,
pbiBy. ITO CoXpaHWT BKyC, yObeT Gone3HeTBOPHbIE BakTepumn 1 caenaeT NPoayKTbl MArkUMK. YToObI BbITAHYTH M3 Msica, NTULbI, PbIObl M3NULIHIOK BRary 1 JOMblUe COXPaHUTL MPOAYKT, B MapuHag
Heobxoammo J00aBUTb COMb.

PELIENTDI

BANEHOE MACO
WHrpeameHTsb!:
loBsamHa — 500 1
Coesblin coyc — 100 mn
Amxuka—20r

Cneuym

MopsAoK NPUrOTOBEHMS

MSCO NPOMBITb, 3a4UCTUTb OT X1Pa, NAEHOK 1 WM, HapesaTb NONepeK BOMOKOH, NnacTuHamu, TonwymHon 0.5 cm. MogrotoBneHHoe MACco 3aMapuHoBaTh B CMECH COEBOTO COYCa, aKuKu, CNELni 1
ybpaTb B XONOAUNbHWK Ha 6 — 8 YacoB. 3aTem CNTb NULWHKIA MapUHag. PaBHOMEPHO Pa3noXmMTb Ha CEKLMM 3aMapUHOBAHHOE MSICO, YCTaHOBUTL CEKLMW B HANpaBnstoLLmMe Kopryca, 3aKpbiTb ABEpLY.
YcTaHoBUTL TeMnepaTypHbIn pexim Ha 70°C v BKMIOYUTL CyLUnnKy Ha 6 — 10 yacos, B 3aBUCUMOCTM OT XENaeMoi KOHCUCTEHLMN.

KonuyecTso ycTaHaBnmBaeMblx CEKLN 3aBUCUT OT KONMYECTBA MPOAYKTOB.




BANEHASA PbIBA
WHrpeameHTb!:

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

MepeL YepHbIA MOMOTbIA

MopsLoK NPUrOTOBNEHMS

Pbi6y npombITh 1 06CYLWMTL, HAape3aTb nonepek BOMOKoH, Bpyckamu, TonwuHoi 0.5 cM. MoaroToBneHHyto pbiby 3amMapuHOBaTh B CMECH COMK nepLia, IMMOHHOTO COKa M ybpaTh B XONOAMIbHMK Ha 4 —
6 yacos. 3aTem CNTb NULIHWIA MapyHag. PaBHOMEPHO Pa3noXMTb Ha CEKLMM NOATOTOBNEHHYHO PbiBy, YCTAHOBMTbL CEKLWM B HANPaBISOLLMe KOPNYCa, 3aKpbIThb ABEPLY. YCTaHOBUTL TEMMEpaTypPHbIi
pexum Ha 70°C 1 BKNIOUMTb CyLIUnKy Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XenaeMo KOHCUCTEHLMY.

KonnuecTBo ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KONIMYECTBA NPOLYKTOB.

BANEHAA NTULA
WHrpeameHTb!:

WHpenka (pune) — 500 r
YecHok - 30T

KoHbsik — 50 mMn

Conb-30Tr

Caxap-20r

Manpwka, cyleHas, monoTas

lMopsgok NpUroToBNEHs

WHaeiky NpoMbITh M 06CYLWINTL, Hape3aTb NONepek BOMOKOH, NOMTUKamu, TonwwuHoi 0.5 cm. YecHok HaTepeTb Ha MENKOW Tepke. [oAroTOBNEHHYK MHAENKY 3aMapUHOBATb B CMECH KOHbSIKA, YECHOKA,
conu, caxapa, crneuuii u ybpatb B XONOAWNbHUK Ha 4 — 6 4acoB. 3aTeM CnUTb NULLHUA MapuHad. PaBHOMEPHO pasnoXuTb Ha CEKLM NOArOTOBNEHHYHO MHAENKY, YCTAHOBWTbL CEKLMW B HANpaBnstoLme
kopryca, 3aKpbITb ABepLly. YCTaHOBUTbL TeMnepaTypHbIid pexum Ha 70°C 1 BKNIOUMTb CyLuMnKy Ha 6 — 10 YacoB, B 3aBMCUMOCTM OT KeNaeMOomn KOHCUCTEHLMK.

KonnuecTBo ycTaHaBNMBaEMbIX CEKLMA 3aBUCUT OT KOJTMYECTBA NPOLYKTOB.

KUCIIOMONOYHBIE NPOAYKThI (AOTYPT, CMETAHA, PAXXEHKA)
WHrpeameHTb!:

OcHoBHo NpoZyKT (MOMOKO, CIIMBKM, TOMMEHOE MOMOKO) — 1 1
3aksacka ans Morypta, CmeTaHb! uni PskeHkn — 1 nakeTvk

MopsiLoK NPUrOTOBNEHMS

B uncTomn eMKoCTW cMeLlaTh OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLIEHMM YKa3aHHOM Ha YMaKoBKe C 3aKBackon. [0TOBYHO CMECh pa3nuTh N0 CTakaHuMKaM. YCTaHOBUTb 1 CEKLMIO B KOPMYC Ha
HVXXHUIA YPOBEHb, HA HEll PaBHOMEPHO PacCTaBUTh CTakaHUMKW C NPOAYKTOM, 3aKpbITb ABEPLY. YCTAHOBUTL TeMmnepaTypHbIi pexum Ha 40°C 1 BKIOUMTb CYLINMKY Ha 6 — 12 Yacos, B 3aBUCMMOCTY OT
peKkoMeHaaLuit NPOU3BOAMUTENS 3aKBACKU. [ OTOBbIN NPOAYKT NOCTABUTL B XOMOAMMBHUK Ha 3 yaca.

PACCTOWKA TECTA

3amecuTb TECTO, COrNACHO BbIBPaHHOMY peLEenTy, NEPEnoXUTL B NOAXOAALLYIO N0 AuameTpy Cywwnnku nocygy. Obbem nocyabl fomkeH 6biTb BoIGpaH ¢ y4eTom nogbema Tecta. PekomeHayetcs
CMOMb30BaTh 3MaNMPOBaHHbIE UMK CTaNbHbIE EMKOCTU 4N PACCTONKMA. YCTaHOBUTL 1 CEKLMIO B KOPMYC HA HKHUIA YPOBEHb, HA HEe YCTaHOBUTL EMKOCTL C TECTOM, 3aKpbITh ABEPLY. YCTaHOBUTL
TemnepatypHblit pexum Ha 40°C v BKNoUMTb CyLumnky. OpUeHTMPOBOYHOE BPEMS PACcCTONKM, COCTABNSET 1 Yac, NOTOM TeCTO 0OMMHAETCS 1 NPOLLECC NOBTOPSETCS.



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
NpOu3BONBbHON (HOPMbI. YCTaHOBUTL CEKLIMIO B KOPMYC Ha HIKHWUA YPOBEHb, HA HEN PABHOMEPHO PasnoXuTb NOMyYMBLLIMECS HATOHUMKM, 3aKPbITh ABEpLY. YCTaHOBMTL TEMNEPATYpHbIN pexum Ha 50 -
70°C 1 BKNIOYMTb CyLIMNKy Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT KeNaeMOMN KOHCUCTEHLMM.

KonnuecTBo ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KOIMYECTBA NPOLYKTOB.

YACTKA U YXO0[

e  Bcerpa BoikntovaiiTe npubop nepes YMCTKOM.
e  Hukorza He norpyxaiTte kopnyc ¢ MOTOPHbIM BIOKOM, SNEKTPOLLHYP W BUIKY B BOAY UMK APYryo XuakocTb. [poTupaiite kopnyc BNaXHON TPSAMOUKON.
e He ucnonbayite ans yucTku npubopa abpasmsHbIe MOKOLLME CPEACTBA.

XPAHEHWE N TPAHCTTIOPTUPOBKA
e Ybeaurech B TOM, 4TO NpUBOP OTKMKOYEH OT CETU M NOMHOCTLIO OCThIN. Mepes TeMm, kak ybpaTtb npubop BeinonHuTe Bee TpebosaHus pasgena YMCTKA n YXOL.
o  [Ind 3awwmTbl paboyeit NOBEPXHOCTU OT NOBPEXAEHWA XpaHUTE MpUOOP B BEPTUKANbHOM NOMOXEHNM, YCTAHOBMB Ha OCHOBAHME.
e YcrnoBus xpaHeHUs:: XpaHUTb NPY NIIOCOBOI TeMNepaType 1 BNaxHOCTH Bosayxa He bonee 80%. Cpok xpaHeHUs — He OrpaHnYeH.
e  [lpu TpaHcnopTUpOBKe 0BecneunTb COXPAHHOCTb YNaKoBKY.

PEANTM3ALINA

OcyLuecTensieTcs cornacHo 06LLMM NpaBuiaM peanu3sauum ToBapoB W okasaHust yenyr u 3akoHoMm «O 3awmte npas noTpebuteneny.

NPABWIIA U YCNOBUA YTUTTUSALINA
YnaKkoBKy, PYKOBOACTBO MOMb30BATENs, & Takke cam npubop HeobXoaMMO YTUNN3MPOBATL B COOTBETCTBMW C MECTHON NporpaMmoi no nepepabotke oTxodoB. He BbibpackiBaiiTe Takue uapenus
BMECTE C 0BbI4HbIM BbITOBLIM MYCOPOM.

TEXHUYECKUE XAPAKTEPUCTUKU

dnekTponuTaHue

230 B ~50 Ty
FTAPAHTUA HE PACMPOCTPAHAETCA HA PACXOHLIE MATEPWAIbI (PUNBbTPbI, KEPAMUYECKWE U AHTUMPUTAPHbIE NOKPbITUA, PESUHOBBIE YNITOTHUTENW, U T. .)

[aty nsrotoBnexns npnbopa MOXHO HalTh Ha CEPUIMHOM HOMEpE, PAcNONOXEHHOM Ha WAEHTUDUKALMOHHOM CTUKEpe Ha KOpoOke U3Lenus MMnn Ha cTukepe Ha camom uapenuu. CepuitHbIi HoMmep
COCTOMT U3 13 3HaKoB, 4-i1 1 5-11 3HaKk1 0603HaYaloT MecsLl, 6-1 1 7-11 0603HaYaloT rof M3roToBNEHUS npubopa.

MMponssoguTens Ha CBOE YCMOTPEHWe 1 6e3 JONOMHUTENbHbIX YBEAOMIIEHUA MOXET MEHSATb KOMMIEKTaLW0, BHELLHWIA BL, CTPaHy NPOM3BOACTBA, CPOK rapaHTUN U TEXHUYECKUE XapaKTEPUCTUKU
mogenu. MpoBepsnTe B MOMEHT MONYy4YeHUs TOBapa.

Cpok cnyxdbl n3genus, npy aKkcnayaTauum NpoayKLUMmM B pamkax ObITOBBIX Hyx[ 1 COOMIOAEHNM NPaBU NONb30BaHWS, MPUBELEHHbIX B PYKOBOACTBE MO 3KCMyaTaLuu, COCTaBnseT 2 (ABa) roaa co AHs
nepefaun wmspenus notpebutenio. Cpok cnyxbbl YCTAHOBNEH B COOTBETCTBAM C [EACTBYIOLUMM 3aKOHOOATENbCTBOM O 3aWuTe npaB notpebutenen. MaroToButenb obpallaeT BHUMaHWe
notpebutenei, YTo Npu cOGNIOAEHNN AAHHbIX YCIOBUIA, CPOK CRYXObl U3AENMS MOXKET 3HAUUTENBHO NPEBLICUTL YKA3aHHbIN U3rOTOBUTENEM CPOK.
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AxTyanbHas nHégopmaumsa o cepBUCHbIX LieHTpax pa3MelleHa Ha cauTe http://multimarta.com/
CpenaHo B Kutae

UsrotoButens:

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

«MAPTA EBPOINA B.B.» ®yntoHcTpaat 2A, ®nekc nponepty, 2691HA, ‘c-I'paBeH3aHae, HugepnaHap!
MpousBoacTBEHHbIN 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, HuH60, 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/cakc 8(812)325-23-48
MocTaBWMK-aUCTPUOLIOTOP:

000 «Banepusi», PO, 188670, lleHnHrpaackas obnacts, BceBonoxckuin paiioH, Tepputopus MP CriyThuk, ynmua LieHTpanbHas, ctpoenmne 58A, nomeluenve 419A, Ten/chakc 8(812) 325-23-34

ENG USER MANUAL

IMPORTANT SAFEGUARDS

Read this manual carefully before using the appliance and save it for future reference.

Before the first use, check the device specifications and the power supply in your network.

Do not use the multi-purpose socket used in conjunction with other electrical appliances.

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

For indoor use only.

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

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

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

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

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

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

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

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

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

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

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 door 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

e  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.

e  Put the sections on to a power base.

o  Put the upper lid on the appliance. During drying the upper lid should always be on the appliance.

e Plug and turn on the appliance by putting the switch to the position “ON”.

e Setthe time by pressing (5 Ajust the required time with «#», «=» buttons.

e Set the temperature by pressing «t°». Ajust the required temperature with «#», «=» buttons.

Temperature mode advices:

- Herbs 35-40°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°
o When you finish using the appliance turn it off by putting the switch to the position "OFF". Unplug the appliance.

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.

10




You can put the fruit down to natural lemon or pine apple juice not to let them fade
If you want your fruit to smell pleasantly, you can add cinnamon or coconut swift.

DRYING VEGETABLES
Wash the vegetables.

Take out the pit and cut off the spoiled parts.

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

STORAGE OF DRYED FRUIT

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

For better storage of dried fruit use glass containers with metal lids and put it into a dark dry place where the temperature should be 5-20 degrees. During first week after drying it is better to check if it is

any moisture in container. If yes, it means that products are not dried well and you should dry it again.
ATTENTION! Do not place hot place hot and even warm products into containers for its further storage

TABLE OF PREPARING THE FRUITS FOR DRYING

pieces or segments

Name Preparing Condition after drying | Duration of drying
Apricot Slice it and take out the pit Soft 13-28
Orange peel Cut it to long stripes Fragile 8-16
Pine apple (fresh) Peel it and slice into pieces or square parts Hard 6-36
Pine apple (tinned) Pour out the juice and dry it Soft 6-36
Banana Peel it and slice to round pieces (3-4 mm Crispy 8-38
thickness)
Grapes No need to cut it Soft 8-38
Cherry It is not necessary to take out the pit (you can Hard 8-26
take it out when cherry is half-dried)
Pear Peel it and slice Soft 8-30
Fig Slice it Hard 6-26
Cranberry No need to cut Soft 6-26
Peach Cut into 2pieces and take out the pit when the Soft 10-34
fruit is half-dried
Date-fruit Take out the pit and slice Hard 6-26
Apple Peel it. Take out the heart, slice it into round Soft 4-15

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

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
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Mushroom Slice it or dry it whole (small mushrooms) Hard 6-14
Green beans Cut it and boil till become transparent Fragile 8-26
Vegetable Slice it into pieces (6 mm thickness) Fragile 6-18
marrows

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

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

Celery Slice it into pieces(6mm thickness) Crispy 6-14
Spring onion Shred it Crispy 6-10
Asparagus Slice it into pieces(2.5mm thickness) Crispy 6-14
Garlic Peel it and slice into round pieces Crispy 6-16
Spinach Boil till it becomes fade Crispy 6-16

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

MEAT, FISH, POULTRY AND GAME ANIMALS.

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

RECIPES

BEEF JERKY
Ingredients:
Beef - 500g.

Soy sauce — 100ml.

Spicy tomato sauce — 20g.

Seasonings
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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 close the door. 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 close the door. 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 close
the door. Set temperature to 70°C and turn on the dehydrator for 6-10 hours.

Use as many food trays as necessary.

FERMENTED MILK PRODUCTS (YOGHURT, SOUR CREAM ETC.)
Ingredients:

Milk, cream, baked milk - 1 1.

Yoghurt culture — 1 bag.

Combine ingredients in a clean bowl in proportions according to directions on the bag with yoghurt culture. Mix and pour the mixture into cups. Set one food tray to the guide of the dehydrator and place
cups inside. Close the door and set temperature to 40°C. Turn on the dehydrator for 6 — 12 hours depending on the yoghurt culture manufacturer’s directions. Refrigerate for 3 hours.
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PROVING DOUGH
Prepare dough according to the recipe and place it into a big pan. Enamel and steel pans are mostly recommended for proving. Set one food tray to the guide of the dehydrator and place the pan with
dough inside. Close the door 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 SNACK
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 to the guide of the dehydrator and spread snack bars inside. Close the door. Set temperature to 50 - 70°C and turn on the dehydrator for 6 — 10 hours or overnight.
Use as many food trays as necessary.

CLEANING AND MAINTENANCE

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

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

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

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

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

SPECIFICATION

Power supply

230 V ~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
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UKR NOCIBHUK 3 EKCMNYATALYI

3AXOAU BE3MNEKK

YBaXXHO NpouuTainTe AaHy iHCTPYKL nepes ekcnnyatauieto npunagy i 36epexits ii Ans A0BifoK Hagani.

MMepen nepLUMM BKITOYEHHAM MEPEeBIpTe, UM BiMOBILAI0Tb TEXHIYHI XapaKTepUCTHKM BUpODY, 3a3HaueHi B MapKOBaHHI, eNEKTPOXUBNEHHIO Y Balwili nokanbHin Mepexi.
BukopucToByiiTe Tinbkn B nobyToBuMX Linsx. [punag He npusHaveHui ans NpOMUCIOBOrO 3aCTOCYBaHHSI.

He BUKOpUCTOBYITE N03a NPUMILLEHHSMU.

He sanuwaiite npauotounii npunag 6e3 gornsgy.

He BMKOpMCTOBYITE NpUNag 3 NOLKOMKEHUM MEPEXHUM LIHYPOM abo iHLWMMM NOWKOMKEHHSMM.

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

He TArHiTh, He NepekpyyynTe i He HAMOTYINTE MEPEXKHUI LLIHYP HABKOSIO KOpMycy npunagy.

Mpw BigKMOYEeHHi Npunagy Big MEPeXxi XMBNEHHS He TAMHITb 3a MepeXxHWiA LUHYp, 6epiTbCA TiNbKi 3a BUIIKY.

He HamaraitTecs camoCTiliHO peMOHTYBaTW npunag. [pu BUHUKHEHHI HENONafoK 3BepTalTecs 40 HANBNIMKYOrO CEPBICHOrO LIEHTPY.
BukopucTaHHs He peKOMEHZOBaHMX JOAATKOBUX MPUHAMNEKHOCTER MOXe ByTu HebeneyHum abo Npu3BeCTH A0 NOLKOMKEHHS npunagy.
3aBxau BigknoyanTe Npunag Bif enekTpoMepexi nepes YALLEHHSAM i SKLLO Bi HUM He kopucTyeTecs.

YBAT'A: He BukopucToByiiTe npunag nob6nm3y BaHH, pakoBUH ab0 iHWNX EMKOCTE, 3aNOBHEHUX BOAOH.

LL|o6 YHUKHYTYM BpaXeHHs ENEKTPUYHUM CTPYMOM i 3aropsiHHS, He 3aHyproiTe npunag y Bogdy abo iHLwi piguHun. Akwo ue Bigbynocs, HeranHo BiAKMOYITb OO Bif eNeKTPOMEPEXi i 3BEpHITbCS 40
CEPBICHOTO LIEHTPY L1151 NEepEBipKy.

Mpunag He NpU3HaYeHWIN A1 BUKOPUCTAHHS N04bMU 3 (Di3UYHUMU | NCUXIYHUMU OBMEXEHHAMM (Y TOMY YMCAi AITbMI), LLO He MatoTb AOCBIAY NOBOMKEHHS 3 AAHUM NPUIagoM. Y Takux Bunagkax
KOpMCTYBay NOBWUHEH BYTK NonepeaHbO NPOIHCTPYKTOBAHMWI MIOAMHOIO, LUO BIANOBIgAE 3a NOro beaneky.

He sanuwaiite BkntoveHuin npunag 6es Harnsay.

BcraHosnitonTe npunag Ha piBHY, CTIAKY | TEPMOCTINKY NOBEPXHIO.

3abopoHseTbes po3bupaty, 3miHIOBaTH ab0 HaMaraTucs peMOHTYBaTU Npunag CamocCTiNHO.

3abopoHsETLCA HakpuBaTh Npunag abo YMock 6rokyBaT BEHTUNALNHI OTBOPK Npunagy nig Yac noro poboTu.

3abeaneyyiTe BinbHWIA NPOCTIp HABKOMO CyLapKM Nif Yac ii poboTu He MeHLwe 5 cM 3 ycix OokiB, o6 3a6e3neunTh 4OCTATHIO BEHTUNALH.

BcraHosnionTe i 30epirainTe cyliapky i ii fetani faneko Big mxepen Tenna (Hanpuknag, KyxoHHoi nnutu). 3abopoHseTbes nigaasaty cylwapky abo ii getani Bnnusy Temnepatypu noHag 90°C.
MMepen TMM, K BIOKMHOYMTY CyLLAPKY Bif €NeKTPOMEPEXi, BUKMHOYITD ii KHOMKOK BKITHOYEHHS/BUKITHOYEHHS.

He TopkaiTech rapsumx NOBEPXOHb NpUnagy, Lob YHUKHYTY OMiKiB, @ TaKoX CTeXTe, o6 NpaLiooynii npunag He CTUKaBCs 3 3aiMUCTAMKM MaTepianamy.

3abopoHseTbes GeanepepeHO BUKOPUCTOBYBATH CyLuapky binblue 72 rogut (35-45°C). [lath it OXONOHYTW NPOTAroM, ik MiHIMyM, 2 FOAWH Nepes TUM, Sik 3HOBY BUKOPUCTOBYBATU.
3abopoHseTbes 6e3nepepBHO BUKOPUCTOBYBATH Cywwiapky Ginblue 48 roauH (45-55°C). [laTvt 11 0XONOHYTU NPOTArOM, SIK MiHIMyM, 2 roguH nepeq TUM, SIK 3HOBY BUKOPUCTOBYBATH.
3abopoHseTbes 6eanepepeHO BUKOPUCTOBYBATY Cylapky binbLue 24 rogut (55-70°C). [Jatu iit OXONOHYTW NPOTAroM, ik MiHIMyM, 2 rOfWH nepes TUM, Sk 3HOBY BUKOPUCTOBYBAT!.

He nepeBuLLyiTe Yac poboTu, BkasaHuii B LIbOMY KEPIBHULITBI.

Cywapka Ta ii geTani He Npu3HayeHi Ans MUTTS B NOCYAOMWMHINA MaLLMHI.

BukopucTaHHs feTanen, WO He peKOMEHAO0BaHi BUPOBHWUKOM, MOXe NPU3BECTU 40 HELLACHOTO BUNAAKY.

He ponyckaiite, o6 LWHYpP XWUBMEHHS 3BUCAB 3 kpato cTona abo CTUKABCS 3 rapsiyumMit NOBEPXHSMMU.

3abopoHAETLCA 30aBNKOBATY LUHYP KUBMEHHS ab0o CTaBUTM HA HHOTO BaXKi NpeaMeTy.

YBAT'A: Cywuapky cnif, BUKOPUCTOBYBATH TilbKi Ha TEPMOCTIKWUX NOBEPXHSX, PO3MIP NOBEPXHI NOBUHEH BYTW HE MEHLUE MIOLLi OCHOBW CyLUAPKM.

NEPEQ NEPLUAM BUKOPUCTAHHAM

lMepen NepLIMM BUKOPUCTAHHSAM PETENBHO BAMMUIATE KPULLIKY | 3MiHHI CEKLjii npunagy ¢ JoAaBaHHAM MUIOHOTO 3acoby.
Basy XvBneHHs NpOTPITb BOMOrOK TKAHWHOI i Hi B IKOMY pasi He 3aHyproiTe i He 06nMBaiiTe BOAOH.
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OYMLLEHHA | Aornan

Y nepiog excnnyatawii perynsipHo oumLlainTe NoOBEpXHi WaLLIMYHNL Big Xupy i Opyay. [ns unwieHHs geTaneit He Crig 3acTOCOBYBATM HaXAa4HWiA nanip, Kpeiay, nicok Ta iHwi abpasveHi MaTepiany,
L0 MOXYTb 3incyBaTV NOBEPXHI Npunagy.

Mepeq umLLeHHsIM 0DOB'SI3KOBO BiAKIIOUiTL NPUNag Bif enekTpomepexi. [aiTe npunaaosi LiNKOM OXONOHYTH.

[MpoTpiThb 30BHILLHI NOBEPXHI NPUNaZy BOIOrOl0 raHYIPOYKOI0 3 MUKYMM 3ac0BOM.

LLlo6 YHUKHYTW BpaXKEHHs ENEKTPUYHUM CTPYMOM i 3arOpsiHHS, HE 3aHyptonTe 6aly npunagy i HarpisanbHi eneMeHT y Bogy abo iHLUi piguHu.

TEXHIYHI XAPAKTEPUCTUKH

EnekTpoxuBneHHs
230 B ~50 'y

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

[aTy BWroTOBMEHHS Mpunagy MOXHa 3HaWTW Ha CepitHOMy HOMepi, PO3TalloBaHOMY Ha iaeHTMdikaLitHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepiltHuii Homep
Cknagaetbes 3 13 3HakiB, 4-11 i 5-/1 3HaKW No3HaYaK0Tb MicALb, 6-11 i 7-i NO3HaYatoTb PiK BUrOTOBMEHHS Npunagy.

Bnpo6Huk Ha cBiil poscyg i 6e3 [oAaTKOBMX MOBIAOMIIEHb MOXeE 3MIHIOBATM KOMMIEKTALLit0, 30BHILLHIA BAMNSA, KpaiHy BUpOOHWULTBA, TEPMIH rapaHTii | TeXHIYHI xapakTepucTuki Mogeni. MepesipsiTe B
MOMEHT OTPUMaHHS TOBapy.

BupobHuk:

Cosmos Far View International Limited

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

3pobneHo B Kutai

KAZ NANWOANAHY EOUbIHLIA H¥CKAYJbIK

KAYINCI3AOIK LWAPAJIAPbBI

AcnanTbl NavganaHap anabiHaa OCbl HYCKaYnbIKTbl MYKUSAT OKbIHbI3 XXOHE KeWiH aHblkTama any yLiH cakTan KONbIHbI3.

e AnFallKbl KOCY anabiHAaa OyMbIMHBIH, TaHOanayblHAa KOPCETINTeH TEXHUKATbIK cuaTTaManapbl XXeprinikTi XeniHi3aeri 3nekTp KOpekTeHyre ConKec KeneTiHiH

TeKCepiHj3.

Tek TYpPMbICTbIK MakcaTTa narnganaHbiHbi3. Acnan eHepkacianTe KongaHyFa apHariMaraH.

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

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

YKeninik 6ayabl acnan KOpnycbiHbIH anHanacbiHa opaMaHbi3, bypamaHpl3 XeHe TapTnaHbI3.

AcnanTbl KOpeKTeHy XerniCiHeH axblpaTkaHaa xeninik 6ayael TapTnan, Tek alwagaH yCTaHbI3.

AcnanTbl 63 6eTiMeH xxeHaeyre ThipbicnaHpbl3. AKay TyblHAaFaH Xafganaa »akblH opHanackaH CepBUCTIK OpTarnblKKa XOMbIFbIHbI3.

KeHec GepinmereH KocbiMLIa Kepek-xapakTbl NanganaHcaHbl3, kKayin TeHyi Hemece acnan 3akbiMaaHybl MYMKiH.

AcnanTbl Tazanay angblH4a XXoHe OHbl NanganaHbacaHpl3 bIfFU SNEKTP XKerigeH axbipaTbiHbI3.

HA3AP AY[OAPbIHbI3: AcnanTbl cy TonfaH BaHHa, paKkoBUHa HeMece 6acka biabIicTapAbliH KacbiHAa naMganaHb6aHbI3.

o DOnekTp TOK coknay XeHe TyTaHbay YLUiH acnanTbl cyFa Hemece Backa cymbiKTbikka 6GaTbipMaHbi3. Erep 6yn 6ona kanca, oHbl 6ipaeH anekTp xenigeH axblpaTbi,
TeKcepy YLUiH CEPBUCTIK OpTanbIKKa XOIbIfbIHbI3.

e Acnan dmsmKkanbIk XeHe Ncuxmkanblk WekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipmbeci Kok agamaapMeH (CoHbIH iWwiHae 6GananapMeH) nanganaHbinyra
apHanmaraH. byn xafganga nanganaHyLbiHbl OHbIH, KayincisgiriHe xayan 6epeTiH agam angpliH ana YMpeTy Kepek.

e Kocy acnanTbl kapaycbl3 KanablpMaHbl3.

e AcnanTbl Teric, TYpaKTbl XXaHe bICTbIKKA TO3iMAi XKepre OpHaTbIHbI3.
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e AcnanTbl awyra, e3repTyre Hemece e3airiHeH xeHaeyre ThipbICyFa ThibIM canbiHagbI.
AcnanTtbl xxabyra Hemece XyMbIC Ke3iHAe acnanTbiH XenaeTy caHblnaynapblH 6ipaeHeMeH Kypcaynayfra ThiibiM canbliHaabl.
KenTipriw arHanacbiHAa OHbIH XYMbICbl ODapbICbIHAA XETKINIKTI )XengeTyai kaMTamacbI3 €Ty YLUIH XXaH-XaFblHaH Kem fereHae 5 cM epkiH KEHICTIKTI kKaMmTamachI3
eTiHi3.
e  KenTipriwTi >keHe OHbIH OernLweKTepiH XblNy Ke34epiHEH TbIC OPHATLIHBI3 XXOHE CaKTaHbI3 (MbIcarbl, ac yi nnuTachkl). KenTipriwTi »xeHe oHblH OenwekTepiH 90°C-
[EH XOofapbl TeMNepaTypaHblH 8cepiHe KanablpMaHbI3.
e  KenTipriwTi aneKTp xeniciHeH ewipep anabiHAa, OHbl KOCY/eLwipy TyMMeLUiriveH eLwUipiHis.
Kynin kanmMay yLwiH acnanTblH, bICTbIK 6eTTepiHe XaHacnaHbl3, COHbIMEH KaTap >KyMbIC iCTeN TypFaH acnanTblH TYTaHfbILW MaTepuangapFa TUMEreHiH
KagaranaHbl3.
KenTipriwTi y3gikcia 72 caratTaH apTblK KongaHyra ToiibiM canbiHagbl (35-45°C). KaTa kongaHap angbiHAa OHbl KeM gereHae 2 cafat 00Mbl CYbITbIHbI3.
KenTipriwTi y3aikci3 48 caraTTaH apTbIK kongaHyra TeiMbIM canbiHagbl (45-55°C). Kanta kongaHap angpiHAaa oHbl keM AereHae 2 cafat 60Mbl CYbITbIHbIS.
KenTipriwTi y3aikci3 48 caratTaH apTblK KongaHyra ToiibiM canbiHagbl (55-70°C). KanTa kongaHap angbiHAa OHbl KeM gereHae 2 caraT 60Mbl CybITbIHbI3.
Ocbl HyCkaynbIKTa KOPCETIMNIEH XYMbIC YaKbITbIH aCblpMaHpbI3.
KenTipriw neH oHbIH GenwekTepi bIabIC Xyy MALLUHECIHAE XyyFa apHanvaraH.
OHaipyLi keHec 6epmereH GenLuekTepai KONgaHy xxasaTanbiM XarFaanFa akenyi MyMKiH.
KopekTeHaipy 6aybIHbIH YCTEN WEeTIHEH TYCIPMEHI3 HemMece bICTbIK 0eTTepre TurizbeHis. Kopektenaipy 6ayblH KbiCyFa HEMECe OFaH ayblp 3aTTap KOokFa TbibIM
canbiHagbl.
o HA3AP AY[JAPbLIHbI3: KenTipriwiTi Tek bICTbIkka To3imai 0eTTepae FaHa KongaHfFaH xeH, 6eTTiH Merwepi KeNTiprill HeridiHiH aymarbiHaH a3 6onmMaybl TUiC.

ANFALLKbI NAUOANAHY ANgbIHOA

AnFaw KonaaHap angbiHoa KaknakTbl )aHe acnanTblH anbiHbanbl CeKuManapbIH Xyy KypanbiH Koca OTbIpbIn, MYKUST XYbIHbI3.
KopekTeHzipy HerisiH AbIMKbIN MaTaMeH CYPTiHi3 XaHe eLLKallaH cyFa 6aTbipMaHbl3 XaHe Cy KyiMaHpI3.

TASAJIAY KOHE KYTY

AcnanTbl Tazanap angplHaa blIFU eLWipin OTbIPbIHbI3.
MoTopnblK 6rorbl 6ap kopnycTbl, anekTp 6ay xeHe alaHbl CyFa Hemece 6acka CyMbIKTbIKKa eLUKaLlaH baTbipMaHbI3. KopnycTbl AbIMKbIN MaTaMeH CYpPTReH;s.
AcnanTbl Tazanay yLiH abpasusTi Xyy KypangapblH KongaH6aHb!3.

TEXHUKAJIbIK CUTATTAMAIJIAPDI

ONeKTp KOPEKTeHy

230 B ~50 'y
KENINAQIK WbiFbIH MATEPUANOAPBIHA (CY3IJIEP, KEPAMUKAIBIK XXOHE KYIOIE KAPCbIl XXABbIHOBINTAP, PESUHA HbIFbISOAYbIWLUTAP MEH
BACKAJIAP) TAPANIMANIbI.

Acnan xacany KyHiH 6y/biM KopabblHAarFbl COMKECTEHAIPY CTUKEpiIHAE XoHe/HeMece OyMbIMHbIH 83iHaeri cTukepae Tabyra 6onaabl. Cepusinbik Hemip 13 GenrigeH
Typagbl, 4-Wi xaHe 5-wwi 6enri acnanTblH, Kacany avbiH, 6-1bl XeHe 7-Lwi 6enri XbinbiH 6ingipeai.

OHAipywi acnanTbiH Au3aliHbl MEH TEXHUKANbIK cunaTTamanapbliH angblH ana eckeTnei e3repTy KyKbifblH e3iHae kanasipagbl.

©Haipyui 3aybIT:

Cosmos Far View International Limited

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

KblTanaa xacanfaH
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BLR KIPAYHILITBA NA 3KCMNYATALBII

MEPbI BACNEKI

Yeaxnisa npadbiTaiiLie Aafi3eHyI0 iHCTPYKLbIK Nepaj; akcnnyaTalbiai npbibopa i 3axaBaeLe se Ans iHpapmaLbli § AaneiiLubI.

Mepag nepluanavaTkoBbIM YKIOUYSHHEM NpaBepLe, Ui aanaBsaaLb TOXHIYHbIA XapakTapbiCTbiki Bbipaba, NasHayaHbls Ha MapKipoyLbl, aneKkTpacinkaBaHHto y Bawail nakanbHaii ceTupl.
BbikapbIcToyBaliLe Tonbki ¥ NobbiTaBbix MaTax. [pbibop He npbi3HayaHbl Ans NpaMbICrioBara YXKbiBaHHS.

He BbIkapbICTOYBalLE Na-3a NamsLLKaHHSAMI.

He nakigaiue npauytoubl npeibop 6es Harnsgy.

He BbIKapbICTOYBalLEe NpbIOOP 3 NALIKOAKaHbIM CETKABbIM LLHYPOM Lji iHLIbIMI NALUKOMKAHHSMI.

Caubllg, kab ceTkaBbl LUHYP He KpaHayCcs BOCTPbIX KaHTaY Lii rapayblX NaBepXHsY.

He ugrHiue, He nepakpy4Baiile i He HaMOTBaiALe CETKaBbI LUHYP BaKon Kopryca npbibopa.

Magyac agkmouaHHs NpbIbopa af CEeTKi CinkaBaHHS He LiSTHILE 3a CeTKaBbl LUHYP, BsipbiLecs ToMbki 3a Biganew,

He cnpabyiiue camacToitHa pamaHTaBaLb npbl6op. Mpbl Y3HIKHEHHI Henanagak 3BsapTanLecs § HanbnxalLLbl CIPBICHBI LIBHT.
BbikapbICTaHHe He pakameHOaBaHbIX AafaTKoBbIX Npbinafay Moxa Obilb HeBSCNeYHbIM Li MPbIBECL fa NallkomxaHHs npeibopa.
3aycénbl agkntovaniLe npelbop af anekTpaceTki nepas YbICTKal, a Takcama kani Bel iM He kapbicTaeLecs.

YBAT A: He BbikapbicTOyBaliLe npbl6op nadnisy BaHHay, pakaBiH Ui iHWbIX éMicTacusy, 3anoyHeHbIX Bagon.

[3ens na3bsraHHs napasbl ANEKTPbIYHBIM TOKaM i Y3rapaHHsi, He amyckaiile npbloop y Bady Ui iHWbIg Bagkacyi. Kani rata agbbinocs, HeagknagHa agkovbiLe sro ag anekTpaceTki | 3epHeLiecs ¥
CAPBICHbI LI3HTP 4715 npaBepki.

MpbI6Op He Npbi3HaYaHbl ANs BblKapbICTaHHA Mt0A3bMi 3 (idiuHbIMI | NCiXiYHbIMI abMexaBaHHAMI (y TbiM MKy A3eLbMi), SKis He MatoLb JOCBeY KapblCTaHHS faf3eHbiM npeibopam. Y Takix
BbINagkax KapbICTanbHik nasiHHbI ObiLb NansapagHe NpaiHCTPyKTaBaHbl YanaBekam, ki aakasBartoLb 3a Aro b6scneky.

He nakigaiue ykntoyaHbl npbibop Oe3 Harnsay.

YcTanaynisaiiLie npbIGop Ha POYHYH, YCTOMNIBYIO | TOPMAYCTONMIBYIO MABEPXHIO.

3abapaHsieuua pasbipalb, 3aMsHsLb abo cnpabaBallb YblHiLb NPLIOOP camacTomnHa.

3abapaHsieLiLa HakpbIBaLb NpbIBop i YbiM-HeOYA3b BnakaBaLb BEHTbINALBIMHbIS agTyNiHbI NpbIGopa nagyac aro npaupl.

3abscneyaiLe BOMBHYIO MPACcTOPY BaKOM CyLUbIMK Nagyac se npaubl He MeHLL 3a 5 cM 3 ycix 6akoy, kab 3absicrneyblLb 4acTaTKOBYH BEHTLINALBIH.

YcraHaynisaiiue i 3axoyBaeLe CyLIbINKY | fie AaTani Aanéka af KpbIHL Lisnna (HanpbIknaz, KyxoHHai nniTsi). 3abapaHsewLua naasspraLb CyWbIAKY Li fe A3Tani Y3A3esHHI0 TaMNepaTyp 3BbILL
90°C.

Mepan TbiM K aAKMI0YbIL CYLUBLIKY af SIeKTpaceTKi, BbIKMIOYbILE S KHOMKaR YKITIOU3HHS/BBIKITIOYIHHS.

He pakpaHaiecs fa rapadbix naBepxHay npbibopa, kab nasberHyLpb anékay, a Takcama caublue, kab npallyroybl NpsI6op He AaTbikaycs 3 camasananbBakybiMi MaTapbisnami.
3abapaHselua becnepanbiHHa BbIKAapbICTOYBaLb CYLbINKY 6onbll 3a 72 raasiHbl (35-45°C). [aub € acTbilb Ha Npauary sk MiHiMym 2 raasii nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.
3abapaHsella becnepanbiHHa BbIKAapbICTOYBaLb CYLLINKY 6onbl 3a 48 raasiHbl (45-55°C). [aup €M acTbilb Ha Npauary sk MiHiMym 2 raasii nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.
3abapanseLiua 6ecnepanbiHHa BbIKApbICTOYBALb CYLUbINKY Gonbll 3a 24 raasiHel (55-70°C). [aub € acTbilb Ha npauary sk MiHiMyMm 2 raasiH nepag TbiM, K 3HOY BbIKapbICTOYBaLlb.

He nepasblLwaiLe Yyac npavbl, Ha3BaHbl Y raTbIM KipayHiLTBe.

Cywblinka i ie gaTani He Npbl3Ha4aHbl AN MbILLS Y NOCYAaMbliiHaN MaLLbIHE.

BbikapbicTaHHe A3Tansy, He pakameHAaBaHbIX BbITBOPLIAM, MOXa NMpbIBECLI Aa HALLYAcHara Bbinaaky.

He panyckaiiue, kab cinaBbl kabenb 3Bicay 3 kpato Tony abo gatbikaycs 3 rapadbiMi naBepxHsmi. 3abapaHsielila cblickallb cinasbl kabenb abo CTaBilb Ha Aro LsKkis npagMeThbl.

YBATA: CyLubiniky BapTa BblkapblCTOYBaLb TOMbKI HA TAPMAYCTOMNIBLIX NaBEpXHsIX, NamMep NaBepxHi NaBiHEH OblLb HE MEHLU NIOWYbI NaACcTaBbl CYLIbIIKI.

I'IEPAﬂ NEPWbIM BbIKAPICTAHHEM

* [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.
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YbICTKA | Aornaa

+ 3aycéabl BbIKMHOYaliLe NpeIbop nepapg YbiCTKai.
* Hikoni He anyckaiiLie kopnyc 3 MaTOpHbIM Griokam, aneKkTpaLLHyp i Binky y Bafy Ui iHWYy Bagkacyp. Mpalipaiilie Kopnyc BinbroTHam aHy4ka.
* He BbIKapbICTOYBaliLe ANs YblCTKi Npbibopa abpasiyHbls MblHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe
230B~50 Ty

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

[aty BbITBOpYacLi npbibopa MOXHa 3HAMCLj Ha CepblHbIM HyMapbl, Siki 3MeLLyaHbl Ha iA3HTbIIKALUbINHLIM CThIKEPbI HA CKPbIHLbI Bbipaba i/lj Ha CTbikepbl Ha cambiM Bhipabe. CepbliHbl HyMap
Cknapaeuua 3 13 3Hakay, 4-11 i 5-11 3HaKi nakasgaroLb MecsiL, 6-1 i 7-i nakaseatoLb ro Bbipaba npbibopa.

BbiTBOpLUa Ha cBaé MepkaBaHHe i 6e3 4afaTKOBbIX anaBsLUY3HHAY MOXa 3MsHALb KaMnnekTalbllo, BOHKaBbl BbIrMs4, KpaiHy BbITBOPYACLi, TOPMiH rapaHTbli i TAXHIYHbIS XapakTapbICTbIKi Maaani.
lpaBsipanLe ¥ MOMaHT aTpbiMaHHs TaBapa.

BuiTBOpLa:

Cosmos Far View International Limited

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

3pobneHa y Kirai
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