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1 RUS ®akT nyeckast KOMMAEKT HOCT b AAHHOrO T OBapa MOXET OT TNYAT bCSA OT 3asiBNEHHON B HACT OSILLIEM Py KOBOACT BE. BHUMAT €nbHO
MPOBEPSAT € KOMMNEKT HOCT b NPW Bbifaye ToBapa MpoLaBLOM.
GBR Real set of the appliance could be different from listed in the User manual. Check once buy.
UKR ®aKT M4Ha KOMMNeKT HiCT b JaHOro T 0Bapy MOXe BifpI3HAT UCA Bifl 3aABMEHOI B LibOMY NOCIBHIKY . YBaXHO NepeBipsiiT e

2 KOMMAEKT HICT b PV BUAavi T 0Bapy MPofaBLEM.
BLR ®aKT blyHas kaMnnekT HacLib Aaf3eHara TaBapa Moxa afapo3HiBalLa a 3asyneHan y AanseHbiM AanaMoxHiKy . YBaxnisa
npaBspaiLie KamMneKT HacLib Nagyac Bbifadbl TaBapa npagay LioM.
KAZ Byn TayapablH HaKT bl XKUHaFbl OCbl HYCKay NbIKT axapuanaHFaHHaH 6acka 6ony bl MyMkiH. Caty bl Tayapabl GepreH kesae
KWUHaFbIH MYKUST T EKCEpIH3.

3
RUS Onucanune GBR Parts list BLR KamnnekTaupls KAZ KomnnekTauus
1. Kpbiwka 1. Cover 1. Beuka 1. Kaknak
2. Cekumm 2. Trays 2. Cekupli 2. Cekuusnap
3. basa 3. Base 3. basa 3. basa
4. Knonka Bkn/Bbikn. 4. On/off buton 4. Knonka Ykn. /Bbikn. 4. Kocy/©w. TyimeLdiri
5. Wnpukatop paboTbl 5. Light indicator 5. IngpikaTap npaupl 5. XyMbiC nHaukaTopel
6. Perynartop Temnepatypbl 6. Temperature regulator 6. Parynarap Tamnepatypbl 6. TemnepaTypaHbl peTTeriL

MEPbI BE3OMNACHOCTU

BHUMaTENbHO NPOYMT AT e JaHHY0 MHCT PYKLMIO Nepes SKCTyaTaumei npubopa 1 coXpaHuTe ee Ans CNpaBokK B JanbHeMLeM.

e [lepen nepsoHavasbHbIM BKMIOYEHUEM NPOBEPbLTE, COOTBETCTBYHOT N1 TEXHUYECKIE XapaKT epUCT UKW U3OEeNNs, yKasaHHble B MapKUPOBKE, AMeKT pOnuTaHuio B Ballen nokansHoi ceTu.

e HasHaueHue: Cylunika anekTpudeckas NnpeaHasHadeHa ans CyLUKu OBOLLEN U pyKTOB, a Takxke rpubos 1 Tpas. Mcnonb30BaTh TOMbKO B BbITOBLIX LESISX COrNacHo 4aHHOMY PYKOBOACTBY Mo
akennyaTauuu. Mpnubop He npeaHa3HayveH NS NPOMbILLMEHHOMO MPUMEHEHMS.

e  He ucnonb3oBaTb BHE NOMELLEHNNA.

e He ucnonb3yiTe npubop ¢ NOBPEXOEHHbIM CETEBbIM LUHYPOM UK APYTMMU NOBPEXOEHUAMM.

e CneguTe, 4Tobbl CETEBOM LUHYP HE Kacancs OCTPbIX KPOMOK W FOpSuMUX NOBEPXHOCT eM.

e He TsHUTE, HE NEPEKPYYMBANTE U HE HAMAT bIBAITe CETEBOW LUHYP BOKPYT kopnyca npubopa.

e [lpu oTknioueHUM Npubopa OT CETU MUTaHUS HE TSHUTE 3a CeTEBON LHYP, 6epUTECh TOMBKO 3a BUMKY.

e  3anpellaeTcs caMmoCT OSITENbHO PEMOHTUPOBATh npubop. He pasbupaiite npubop camocT 0T enbHO, NPY BO3HUKHOBEHWM MIOBbIX HEUCNPABHOCTEN, a Takke NoCne nafjeHus yCTpoicTBa
BbIKMKOYNT € NPUBOP M3 ANeKT pu4ecKor Po3eTKM N 0BpaTUTECH B ONXKaNLLNA CEPBUCHBIN LIEHTP.
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e  cnomnb3oBaHne He pekoMEHAOBaHHbIX AOMOMHUTENbHbIX MPUHAAMEXKHOCTEA MOXET ObITb OMACHBIM UMM MPUBECT U K NOBPEXAEHMI0 Npubopa.

e Bcerga oTkniovaitTe npubop oT 3NeKTpoceTn Nepes YUCTKOM, Uk, ecrv Bel M He nonb3yeTecs.

e BowusbexaHne nopaxeHns anekT pu4eckUM TOKOM 1 BO3ropaHus, He norpyxanre npubop B BOAY UIK Apyrine XUAKOCTW. ECrn 3T0 NPOM3OLLIO, HEMEANEHHO OTKMIOYMUT € ero OT 3NEKTPOCeTU 1
obpaTuTeCh B CEPBUCHBIN LIEHTP AN NPOBEPKU.

e [lonapaHue Bnaru B OTBEPCTUS BEHT UALMOHHON KaMepbl HEAOMYCTUMO

e [lpubop He npeaHasHayeH A8 UCMOMNb30BAHUA NULAMK (BKKOYas AETEN) C NOHWKEHHBIMA (U3NYECKUMM, YYBCTBEHHBIMI UMK YMCT BEHHLIMU CNOCOBHOCT AMMW, WM NPK OTCYTCTBUM Y HUX ONbITa

UMK 3HAHWIA, ECTIM OHW HE HAaXOAAT A NOA KOHTPONEM UMK He MPOUHCT PYKTMpoBaHbI 06 1CMonb30BaHUK Npubopa N1LOM, OTBETCTBEHHbLIM 3a X 6e30nacHoCTb. [leTh AOMKHbI HAaXOAMTbCS Nog

KOHTpOrieM Ans HefonyLLeHUs Urpsl ¢ Npubopom.

YcTaHaBnmMBainTe npubop Ha poBHYIO, Y CTONYMBYIO U TEPMOCT ONKYH0 MOBEPXHOCTb.

3anpeluaeTca pasbupatb, M3MEHATb UMK MbITaTbCA YMHUT b NPMBOP CamMOCT OST EMbHO.

3anpeLyaeTcs HakpbiBaTb NpUOOP UK Yem-nbo BIoKMPOBATL BEHTUNALMOHHLIE OTBEPCT Ust Npubopa BO Bpems ero paboTsl.

ObecneumBaitTe cBoboaHOE NMPOCT PAHCT BO BOKPYT CYLLMIKW BO BpeMsl €€ paboTbl He MEHee 5 CM CO BCeX CTOPOH, YT 06kl 06eCneumnTb JOCTaT 0 YHY0 BEHT UMALMIO.

YCTaHaBMMBaNTE M XpaHUT e CyLLWIKY W ee AeTanu Bgam oT UCTOYHWUKOB Tenna (Hanpumep, KyXOHHOM MnTbl). 3anpeLyaeTcsl NoABepraTh CyLUMIKY MW ee AeTanv BO3AENCT BUIO Temnepar ypbl

cBbiwe 90°C.

e [lepen TemMKaK OTKMOYUT b CyLUMIKY OT 3MEKT POCET U, BBIKIIOYUTE €€ KHOMKOW BKMIOYEHMUS/BBIKITOYEHNS.

e He npukacaiiTech K ropsumm noBepPXHOCT M Npubopa, YTobbI M3bexaTb OXOroB, a Takxe cregute, YTobbl paboT aroLLmii pubop He conpukacancs ¢ BOCTIaMEHSIOWLMMACA MaT epuarnamu.

e  3anpellaeTcs HenpepbiBHO MCMONb30BaTb CyLWMKY Bonee 36 Yacos. [laTb eil OCTbITb B TEYEHWE Kak MUHUMYM 2X YacoB Nepeq TeM, kak CHOBA NCMONb30BaTb.

e Cywwmnka v ee feTanu He npefHa3HaueHbl 4N MbITbs B NOCYAOMOEYHON MalLMHE.

BHUMAHME: 3anpelyaeTcs ycTaHaBNMBATb CYLUMIKY HA BOCMIAMEHSOLLMECS MOBEPXHOCT W (HanpuMep, Ha AepeBsiHHbIA CTOM UMK cKkaTepTb). 3anpeLLaeT cs UCNOoNMb30BaTb CYLANKY Ha CTEeKMAHHBIX

cTonax unv Apyrom cTeknaHHon mebenu. CyLumnky crefyeT UCnonb30BaTb TOMLKO HA TEPMOCT OMKUX MOBEPXHOCT AX, pa3Mep NOBEPXHOCT U AOMKEH BbITb HE MEHee NNOLLaan OCHOBAHWS CyLUNMKK.

HecobntofeHve ykasaHHbIx Mep Be30MacHOCT M MOXET MPUBECT U K BbIXOAY Mpubopa 13 CTPOsi, NOPAKEHWUKO SNEKT PUYECKUM TOKOM U/UIK BO3rOpaHuk.

NEPEQ NEPBbIM UCMOJNIb3OBAHUEM

e [lepeq nepBbIM UCMONb30BAHWEM TLLATEMbHO BBIMOWT € KPbILLKY U CbeMHbIE CeKummu npubopa ¢ AobaBreHMemM MOILLEro CpeacTBa.
e  basy nuTaHus npoTpuUTe BNaXHOM TKaHbLIO M HXA B KOEM CNy4ae He NorpyxaiTe u He obnmBaiiTe BOLON.

NCMONIb3OBAHWE MPUBOPA

e [lonoxute 3apaHee NpUroTOBMEHHbIE NPOAYKTbI HA CbeMHble cekLnW. CeKumn JOmKHbI ObITb NOMELLEHbI B 3MEKT POCYLLMIKY Taku 06pa3om, YTobbl BO3dyx Mor cBOOOAHO LMPKYNMpOBaTb MeXay
HUMK. T103TOMY HE PEKOMEHAYETCA KNacTb Ha CEeKLMM MHOMO MPOJYKT OB W HaknadblBaTb NPOAYKTbI APYr Ha Apyra.
MPUMEYAHWE: Bceraa HaumHaiTe 3aknagpiBaTb NPOAYKT bl C HUKHEN CEKLM.

e  YcraHoBuTE cekumn Ha Basy. BHYTpeHHee paccTosiH1e Mexay CEKLMAMIA MOXET M3MEHATbLCA NyTeMnoBopoTa cekuun Ha 180 rpaaycos.

e HakpoiTe npnbop KpbILKON U HE CHAMANTE ee Ha NPOT SHKEHWM CY LLKK.

o [logkntoumnTe NeKTPOCYLLMIKY K CET W SMEKT PONUT aHuS.

e C nomouybio perynsatopa TemnepaTypbl yCTaHOBUTE TeMnepaTypy paboT bl Cy LUNMKK:

— 3eneHb 35-40°C

—  Worypr/recro40°C

—  Tpubbl 50-55°C

—  Osowwm 50-55°C

—  OpykTbl—55-60°C

—  Msco, pbiba 65-70° C

e [lo OKOHYaHWM CyLLKM NepeBeauTe PerynaTop B MUHUMANbHOE MOMOXEHWE 1 BbikMtounTe npubop, Haxas Ha kHonky ON/OFF. OtkniounTe npubop oT anekTpoceTu.

e [laiTe npoayKTamoCTbITb, NOCIE YEro NOMECTUTE UX B KOHTHEP A1 XpaHEHUS NPOJYKT OB W MOSIOKUTE B MOPO3UITLHUK.
AONONMHUTENBHO:




MoliTe npoayKT bl nepes cyLwkoi. Meped Tem, kak NOMeCT UTb WX B Npubop, HeobX0aNMO BbITEPETb UX HAacyXo.

BbIpexbTe UCropYeHHbIe YacT W U3 NPOJYKT 0B, NPU HANMYMKN TaKOBbIX.

[MopexbTe NPoAyKT bl Ha KyCOUKU, YTOBbI X MOXHO 6bIN0 CBOBOAHO Pa3NOXUTL Ha CeKUMsAX. [nUTenbHOCTb CyLLUKW 3aBUCUT OT TONLMHBI KYCOYKOB.

PekomeHayeTcs MEHSITb MOMNOXEHWNE CEKLMIA Kaxkable HECKOMbKO YacoB, YT 06kl BCe NPOAYKT bl NOACYLLMIUCH [0 XENaeMon CTENeHM, - BEPXHIOK CEKLIMK0 NOMECTUTb Brivke k 6a3e NUTaHUs, @ HKHIO
HaBepX. Tak ke CeKLMM C BbICYLLIEHHbIM NPOAYKTOM MOXHO y6upaTb.

MPUMEYAHWE: anuTenbHOCTb CyLLUKKM, YKadaHHas B JaHHOM PYKOBOACT Be, NpubnmuanTenbHa. OHa MOXET 3aBMUCETb OT TEMMepaTypbl B NOMELLEHUM, YPOBHS BIAXHOCT X NPOAYKT OB, TOMLUMHbI Ky COYKOB.

CYLLIKA ®PYKTOB:
1. HekoTopble pyKTbI MOryT GbITb NOKPLIT bl BOCKOM M 06paboT aHbl XMMUKAT aMu, B 3TOM CIly4ae WX JOCTaTo4YHO 064aThb KUNSTKOM, MOMbITb B XONOAHONM NPOTO4HOM BOAE W 06CYLLUNTb.
2. BbIpexbTe KOCTOYKM M UCTIOPYEHHBIE Y4aCTKM.
3. [lopexbTe Ha Kycouku
4. YroObl (PyKTHI HE MOTYCKHENMW, OMYCTUTE HApPE3aHHbIE KyCOYKW (PPYKTOB B HATyparbHbIA MMMOHHBIA WM aHaHACOBbIA COK, OCTaBbTE Ha HECKOMbKO MUHYT, MOCTIE YEro HEMHOTO MpOCYLUMTE W

BblKNafbIBaNT e Ha CeKumn.

5. Ecnm Bbl xoTUTe Npuaath pyKTam AONOMHUT eMbHbIA NPUAT Hblit apoMaT, 406aBbTe KopULy UMK BaHUIUH.
CYLLIKA OBOLLEM:
1. PekomHfayeTcs 06AaTb OBOLLM KUMSITKOM, 38T €M NPOMbITb B XONOAHON BOAE M 00CYLLUNTb.
2. BblpexbTe KOCTOYKM M MCTIOpYEHHbIE Y4acTKM. [opexbTe Ha KYCOYKY.
CYLWKA TPAB:
1. PeKoMeHmyeTcs CyLMTb MONoable INCTbs 1 noGery.
2. Tlocne cywwku cnemyeT NOMECT UTb TpaBbl B OyMaxHbIe NaKeTbl Ik CTEKISIHHbIE EMKOCT M M MONOXUTL B TEMHOE NPOXJ1afiHoe MeCTo.

XpaHeHue CcyxodpyKTOB:

He knaguTe Ha XpaHeHue Tennble 1 ropsiune NpoaykTbl. [JaiTe UM ocTbITb.

EMKOCT M [iNi XpaHEHUS [OMKHbI BbITb YACTbIMU U Cy XUMM

[ns nyJiwei COXpaHHOCT M BbICYLLEHHbIX (DPYKTOB PEKOMEHYETCSl UCMOMb30BAaTb CTEKISHHbIE EMKOCTU C MeTanNMYeckUMM KpbILUKAMM, M XPaHWUTb UX B CyXOM NPOXSTagHOM MeCTe npy Temnepatype
5-20°C.

Ha npoTseHun NepBoi Heaenu nocne BbiCyLUMBaHWS PEKOMEHYET Cs NPOBEPSTb Hann4ne Briark B eMKOCTU. ECiu oHa eCcTb, 3HaUMT NPOLYKT bl BbICYLUEHbI HELOCTATO4YHO XOPOLLO 1 AOMMKHBI BbITh
BbICYLUEHbI eLLe pas.

PEKOMEHOALUX MO NOAroTOBKE MNPOOYKTOB K CYLLKE

NPEOBAPUTENBHAA MOATOTOBKA ®PYKTOB K CYUIKE

MpenBapuT enbHasi NOAroT 0BKA (PPYKTOB K CYLLKE COXPAHSIET UX HATYparbHbIil LIBET, BKYC M apomar.

Hwxe npeacTaBneHbl pekoMeHaaLMN MO NOLATOT OBKE PPYKTOB K CyLLKE:
Bo3bmuTe 4 cTakaHa coka (enaTenbHo HaTypanbHoro). Cok JOMmKeH COOTBETCTBOBATb (PPYKTaM, KOTopble Bbl noaroTasnmeaeTe k cyluke. Hanpumep, ansg s6nok ncnonb3ymnTe S6noyHbIi Cox.
CmewaitTe Cok ¢ ABYMS CTakaHamu BOAbI M NOMECTMTE B 3Ty BOAY NPeABapuTenbHO 3aroToBneHHble (pykTbl. CycTa 2 yaca BbITpUTE PPYKTbl HACYXO M NPUCTYNANTE K Cy LLKE.
n KT KoHcucTeHums
poay MoaroToBkKa OHCUCTEHY Bpems cywku, vac.
Ons CyLKK nocrne Cywku
ABPUKOC Hape3saTb nonoBnHkamm1, NOMOXKNATb CPE30M BBEPX msrkas 13-28
AHAHAC (csexwit) Ou4nCTUT b, HAape3aT b NOMT MKaMK KecTkas 6-36
BAHAHbI OumncTuTb, HapesaTb IOMTUKaMK (TONLMHOM 3-4 M) XpycTswas 8-38




BUHOIPAL Llermkom msrkas 8-38

NHXNP lNopesaTb gonbkamu. XecTkast 6-26
BULWIHA Llermkom KecTkas 8-26
rPYLWW MouncTUTb M NopesaThb A0MbKaMK. msrkas 8-30

I'Iope3aTb nonoam, BbITalWnTb KOCTO4KY, KOraa

JIEPCHK d)p)/KT HanonoBMHy NOACOXHET

msrkas 10-34

SENOKM MoYncTuTb, BbIpE3aTh CEPALIEBUHY, Hape3aTb MSTKaS 415
KyCOYKamMn Wnu NOMT MKamm

MpumeyaHmne: ykazaHHOE BPEMS CyLLKW SBMISIETCA NPUONM3MT eNbHBIM U MOXET BapbupoBaTbCs. JIYHbIE MPEANoYTeHUs NoTpebuTenen B roTOBKE NpOAYKTOB MOTYT OTMYATbCS OT ONMUCAHHBIX B JaHHOM
Tabnuue.
MPEBAPUTENBHAA MOArOTOBKA OBOLLEWN K CYLIKE

®  PeKoMeHayeTcs KUNATUTb nepes cywkon 606bI, LIBETHYI0 kanycTy, GPOKKONM, cnapxy 1 kapTodenb. MoMecT UTe 0BOLM B KUNALLYH Body Ha 3-5 MuHyT. CreiTe BoAy, 4yTb NOACYLLMTE OBOLLY U

MOMECTUTE UX B 3MEKT POCY LLMIIKY .
®  Ecrm Bbl xoTuTe J06aBUTb K TakuM OBOLLaM, kak 3eneHble 600bl, cnapxa v ap., BKYC MMMOHA, MOMECTUTE UX B JIMMOHHbIA COK Ha 2 MUHYT.
lMpumeyaHmne: ykasaHHble COBETbI HOCAT PEKOMEHAAT ENbHbIA XapakTep v He 00513aTenbHbI K PUMEHEHMIO.

Mpoaykr MoaroToBKa Koncucrenums Bpems cywku, yac.
ANA CYLWKN nocne Cywku
APTULIOK HapesaTb nonockamu (TonwmHoim 3-4 mwv) Xpynkas 5-13
BAKITAXAH OymncTUTb WM HapesaTb Nonockamm (TOMLMHON 6-12 M) Xpynkas 6-18
BPOKKONA O4nCTUTb, pa3mIMTb Ha COLBETMA 1 0BaaTb KUNATKOM Xpynkas 6-20
PUBbI HapesaTb unn 3acywmTb uenukom (HeborbLune rpubbi) KecTKas 6-14
3EJIEHBIE BOBbI OYMCTUTb, KUMATUT b 0 NPO3PAYHOCT M 3ePeH Xpynkas 8-26
KABAYOK lMopesaTb Kycoukamn (TOMLLMHON 6 MM) Xpynkas 6-18
KAMYCTA MoyncTUTb, HapesaTb nonockamm (TONLWMHON 3 MM).
BripesaTb cepaueBuHy KecTkas 6-14
KAMYCTA P 8-30
EPIOCCENBCKAS a3pesatb nononam Xpycrsaias -
LIBETHAA KAMYCTA  PasgeenuTb Ha coupeTusi, 064aThb KUNATKOM XecTkas 6-16
KAPTO®Eb Mopesatb kycoukamu. Kunatutb 8-10 MuHyT Xpycrawas 8-30
NyK HapesaTb konbLamu (TOMMHOM 3 MM). Xpycrawas 8-14
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MOPKOBb Hapesatb konbuamu (TonwmHoi 3 - 5 mm), 06ath KUNSTKOM Xpycrawas 8-14
Orypel MouncTUTb M NOPE3aTh Ha KyCOUKN (TONLMHON 12 MM) XECTKas 6-18
MEPEL| CNAIKAV E:':Egg:l:g:pﬁ;‘;‘;":y””"‘ KpyKkit (TOMULUHOM 6 ), XpyCT LS 414
METPYLKA [TOMeCTUTb NIUCTbA B CEKLMM Xpycrawas 2-10
NnoMnaorP MouncTUTb, NOPE3aThb Ha KYCOUKN UMK KPYXKKN XecTkas 8-24
PEBEHb MMouncTuTb M NOpe3aTb Ha KyCOUKM (TONMWMHON 3 MM) noTeps Braru 8-38
CBEKNA Elgsgzl;: :; bK,yoC(;Tqu;ILAMTb, 0T pe3aThb KOPELLOK 1 BEPXYLLKY, XpyCTSiLas 8-26
CENbJIEPEN Mope3aTb Ha KyCOYKM (TOMLMHON 6 MM) XpycTauas 6-14
SENEHBIN NYK Hawmnkosatb Xpycrsawas 6-10
CNAPXA lMopesaThb Ha KyCOUKM (TONLLMHON 2,5 MM) Xpycrsawas 6-14
YECHOK MoYMCTUTH 1 NOPe3aThb Ha KPyriible KyCO4KM Xpycrauas 6-16
MpumeyaHne: ykasaHHOe BpeMs CyLLKW SBRAETCA NpubnuanT enbHbIM 1 MOXET BapbypoBaTbes. [IuyHble NpeanoyTeHns NoT pebuT eneil B roToBKe NPOAYKTOB MOTYT OTANYATbCA OT ONUCAHHBIX B AaHHON

Tabnuue.

NOOrOTOBKA MACA, PbIbbl, NTULIbIK CYLLKE

MpeaBapuT enbHas NOATOTOBKa Msica, NTULbI, Pbibbl HeoGXoaMMa ANs 340POBbs. NS CyLKM UCMONb3YHTE HEXMPHOE MACO, NTHLY, pbiby. PekomMeHayeTcs nepea CyLKoi 3amMapuHOBaTh MSCO, NTULY,
pbibGy. ITO coXpaHUT BKYC, yObeT GoNnesHeTBOpHbIE GakTepun 1 caenaeT NpoayKTbl MArkMMA. UToObl BbITSHYTb U3 MCa, NTULbI, PbiObl M3NULLHION Bary W AONbLUE COXPaHUTb NPOAYKT, B MapuHag
Heobxoaumo [06aBUTb COb.

PELENTDI

BANEHOE MACO

WHrpeauneHTbI:

[oBaauHa — 500 r

Coesblii coyc — 100 mn

Amxuka =20 T

Cneuun

Mopanok npuroToBneHus

Msico NpOMbITb, 3a4MCT UTb OT XMPa, NAIEHOK W XWI, HApe3aTb Nonepek BOMOKOH, NnacT uHamu, TonimHoi 0.5 cm. MoaroToBneHHoe MsCco 3aMapuHOBATb B CMECU COEBOTO COYCa, a[pkVKu, CieLuii 1
y6BpaTb B X0onoaunbHIK Ha 6 — 8 yacoB. 3aTeM CIMTb NULWHKMA MapuHag. Ha 6a3y CyLummnku yCTaHOBWT b CEKLMM, Ha HUX PABHOMEPHO PasnoXuUTb 3aMapUHOBaHHOE MSICO, HAKPbITb OCHOBHOM KPbILLKOM.
YCTaHOBUTb TeMnepaTypHbIi pexum Ha 70°C 1 BKMKOUNTb CyLWMAKY Ha 6 — 10 YacoB, B 3aBUCUMOCT U OT XENAeMON KOHCUCT EHLIMN.

KonuuectBo ycTaHaBnMBaeMbIX CEKLMIA 3aBUCKT OT KONMYECT Ba NPOAYKT OB.

BANEHAA PblBA

WHrpeaneHTb!:

Tpecka (pune) =500 r

Cok numoHa — 50 mn

Conb-50Tr

lNepeL, YepHbIA MOSOT bIN




Mopsanok npurotoBneHus

Pbiby NpombITb 1 0BCYLIMTb, HAPE3aTb NoNepek BOMOKOH, Gpyckamm, TonwuHomn 0.5 cm. MoaroToBneHHyo peiby 3amMapuHOBATh B CMECH COMM MepLa, IMMOHHOTO COKa U yBpaTh B XONOAMIbHUK Ha 4 —
6 yacoB. 3aTeM CIUTb IMIWHWIA MapuHad. Ha 6a3y CyLwmmku yCTaHOBMT b CEKLMM, HA HUX PaBHOMEPHO PasnOXMTb NOLMOT OBNIEHHYO pbiOy, HAKPbITb OCHOBHOW KPbILLKOA. YCTaHOBUTb TeMneparypHbIil
pexumM Ha 70°C v BKIIOYMTb CyLUWMKY Ha 6 — 10 YacoB, B 3aBMCUMOCT U OT JKEMaeMOM KOHCHCT EHLIM.

KonnyecTtBo yCTaHaBNMBaeMbIX CEKLWA 3aBUCUT OT KONMYECTBa NPOSYKTOB.

BANEHAA NTULA

WHrpeauneHTb!:

WHaoeiika (dbune) — 500 r

YecHok — 301

KoHbsik — 50 mn

Comb-30Tr

Caxap-20r

lManpuka, cyleHas, MornoTas

Mopanok npuroToBneHus

MHpeiiky npoMbITb M 0BCYWMTb, HAape3aTb Nonepek BONOKOH, MOMTMKamMm, TonwmuHon 0.5 cM. YecHok HaTepeTb Ha Menkomn Tepke. [104roT0BNne HHY0 MHAENKY 3aMapuHOBATb B CMECK KOHbSIKA, YECHOKA,
CONMu, caxapa, creuuin 1 ybpaTb B XONoaurbHUK Ha 4 — 6 yacoB. 3aTeM CruUTb NULLHUIA MapuHaz. Ha 6a3y CyLuMnKku yCTaHOBUT b CeKLMM, HA HUX PABHOMEPHO Pa3roXMUTb NOATOT OBNEHHYO MHAENKY,
HaKpbITb OCHOBHOM KPbILLKOW. YCTaHOBUT b TeMnepaTypHbIi pexiuM Ha 70°C 1 BKMoYMTb CyLmMrky Ha 6 — 10 4acos, B 3aBUCUMOCT W OT XernaeMoil KOHCUCT eHLMN.

KonuuectBo ycTaHaBNMBaeMbIX CEKLWIA 3aBUCKT OT KONMYECT Ba NPOAYKT OB.

KMCNOMOMNOYHbLIE NMPOAYKTbI (MOMYPT, CMETAHA, PAXEHKA)

WHrpeaneHTb!:

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

3aksacka ans Vorypta, CMeTaHbl nu PsxeHkn — 1 nakeTk

Mopspok npuroToBReHUs

B ymncTon eMKoCTM cMeLLaTb OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLEHMM, YKa3aHHOM Ha yNakoBKe C 3aKBacko. [ 0TOBYI0 CMECh Pa3NuTb MO CTakaH4ukaMm. Ha 6ady CyLmnku ycTaHoBUTb 1 cekupio,
Ha Hel paBHOMEPHO PacCTaBUTb CTaKaHYMKM C NPOSYKT OM, HAKPbITb OCHOBHOM KPbILKOW. YCTaHOBUTb TeMnepaTypHbIi pexim Ha 40°C v BKMOYNTb CyLLMIKY Ha 6 — 12 yacos, B 3aBUCUMOCT M OT
peKkoMeHAaLUMn NPoW3BOANT eNs 3aKkBacku. [0TOBbIN NPOLYKT NOCTaBUTb B XONOAMIbHUK Ha 3 Yaca.

PACCTOMKA TECTA

3amecuTb TECTO, COrNacHo BbIBpaHHOMY peLienTy, NEPEeNioKUTb B NOAXOAALLY0 N0 AnaMeTpy CyLunnkn nocyay. Obbem nocyfsl AomkeH ObiThb BbibpaH ¢ y4eToMnogbema Tecta. PekomeHayetcs
MCMonb30BaTb 3ManMpoBaHHble WK CTanbHble EMKOCT M 411 paccToMkn. Ha 6a3y CyLUWMnKM yCTaHOBUTb 1 CEKLMIO, Ha HEro YCTaHOBMTb eMKOCT b C TECTOM, HaKpbITb OCHOBHOW KPbILKOW. YCTaHOBUTb
TemnepatypHbIi pexum Ha 40°C 1 BKNKOUNT b CyLUMAKY. OpUEeHT MPOBOYHOE BPEMS PacCTOMKM, COCTaBNAET 1 Yac, NOTOM TeCTo 06MUHAETCS M NPOLIECC MOBTOPSAET CA.

9HEPrETUYECKUA BATOHYMK U3 CYXODPYKTOB C OPEXAMMU

WHrpeauneHTbI:

Kypara—-150r

YepHocrms — 150 1

Kegposbiit opex — 50 1

I"pevukuin opex — 50 1

Mopsanok npurotoBneHus

CyxopyKT bl IPOMBITb, MEMNKO Hape3aTb 1 M3MeNbYNUTb Npu nomoLLy 6neHgepa. Opexu pacTonoyb B CTYMKe 1 CMeLaTh ¢ (pyKT0BOI Maccoi. /13 nomyymBLLeics Maccel chopMnpoBaTh BaT OHUMKM
NpOoN3BONBHON POopMbl. Ha 6a3y CyLIMmKN yCTaHOBUTb CEKLMIO, HA HEM PABHOMEPHO Pa3rnoXWUTb MOy YMBLLNECS BATOHUNKM, HAKPBITb OCHOBHOW KPbILLKOA. YCTaHOBWT b TEMNepaTypHbIil pexim Ha 50 -
70°C 1 BKMIOYUTb CyLMIKy Ha 6 — 10 4acoB, B 3aBUCUMOCT M OT XKENaeMOi KOHCUCT EHLIUM.

Konu4yecTBo ycTaHaBMBaeMbIX CEKLMIA 3aBUCKT OT KONNYECT Ba NPOAYKTOB.




MAPMENAL U3 ABPUKOCA

WHrpeauneHTbI:

Abpukoc — 600 r

Caxap-100r

Boga - 100 mn

BaHunbHbIN caxap — 1T

CaxapHas nygpa

Mopsanok npurotoBneHus

ABpUKOCHI MOMbITb, YAANUT b KOCTOYKMN U Hape3aTb Menkum Ky6ukom. [oaroT oBneHHbIe abpukockl CMeLaTh C CaxapoM W MEpPenoXuTb B KAcT PO, 3aNUTb BOLOW, BApUTb HA MEAMEHHOM OrHe npu
MOCT OSIHHOM MOMELLMBaHMM B TeYeHue 1 yaca, 3aTeM N3MenbYUTb Npu nomoLyy brneHaepa. B rotoByto Maccy [106aBUTb BaHUMbHBIN Caxap U yBa puTb HA MEZNEHHOM OTHe, NPU NOCT OSHHOM
MOMELLMBAHUM [0 COCTOSIHWSA MyCTOro Niope. Ha AHO CekLmm CyLMMKK BbIpe3aTh NOLAMOXKY W3 NeprameHTa, paBHyto auaMeTpy cekumn. MoanoxKy cMasatb pacTUTemnbHbIM MacroM W BbINOXUTb Ha Hee
ntope, TonwwmHo 1 — 1.5 cm. Ha 6a3y CyLummnku yCTaHOBWT b 3aNONHEHHbIE CEKLMIO, HAKPbITb OCHOBHON KPbILLKOW. YCTaHOBUTb TeMnepaTypHbli pexium Ha 50°C 1 BKMIOYMTb CyLLNMKY Ha 4 — 6 4acos, B
3aBUCMMOCT M OT XeNaemMon KOHCUCT eHLumn. Cekumio BMECTe C MapMenafoM yOpaTb B X0noaunbHUK Ha 3 — 4 yaca, 3aTeM HapesaTb Mapmenag W nocsinaTb ero caxapHom nyapomn.

KonuuectBo ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KOMMUYECTBa NPOYKTOB.

CNMBOBAA NACTUNA

WHrpeaneHTbI:

Crnvsa —500 r

Meg - 100

Mopsanok npurotoBnesus

CnuBy NOMBITb, yANUT b KOCT 04KM, A06aBUTb Me[ 1 U3MENbYUTb Npu NoMoLLm brieHaepa 4O OAHOPOAHON Macchl. Ha AHO CeKLmMM CYLUMIKW BbIpe3aTb NOAMOXKY 13 NepraMeHTa, PaBHyio uameT py
cekuym. TMoanoxky cMasaTb pPacTMTENbHBIM MAcIoM U BbIMIOXMT b Ha Hee ClIMBOBOE Miope, TOMLWMHOM 3 — 5 MM. Ha 6a3y CyLmmku yCTaHOBMT b 3aNONHEHHYI0 CEKLMIO, HAKPbITb OCHOBHON KPbILLKOW.
YCTaHoBUTb TeMnepaTypHbIi pexium Ha 50°C 1 BKNOUNTb cywmnky Ha 10 - 12 yacoB. [OTOBY NaCT Uy akKypaTHO CHATb C NepramMeHTa u 3aBepHyTb B TPyBOUKM.

KonnyectBo ycTaHaBnMBaeMbIX CEKLMI 3aBUCKT OT KONMYECT Ba NPOAYKT OB.

YUCTKA U YXO[

e Bcerga BbikntovaiTe npubop nepes YMCTKOM.
e  Hukoraa He norpyxaiTe KOpnyc ¢ MOTOpHbIM 6MOKOM, 3MEKT POLLHYP W BUMKY B BOAY MAM APYTYI0 XWAKOCT b. [pOTMpaiiTe Kopnyc BNAXHON TPAMNOYKON.
e He ucnonbayiTte ans unctku npubopa abpasnBHble MOLLME CPEaCTBa.

XPAHEHWE | TPAHCITOPTUPOBKA
e  Ybeoutecb B TOM, YTO NpNUBOP OTKMOYEH OT CETU W MONHOCTbLO OCTbiIN. Mepen Tem, kKak ybpatb npubop BbinonHuTe Bce TpeboBanus pasgena YACTKA n YXOL.
e [Ing 3awmTbl paboyet NOBEPXHOCT M OT NOBPEXAEHUA XpaHUT e Npubop B BEPTUKANbHOM MOMOXEHWUH, YCTaHOBWB HA OCHOBaHME.
e YCnOBWS XpaHEHMS: XpaHWT b NPU NMKOCOBO TeMMnepaType 1 BNaxHOCT M Bo3ayxa He 6onee 80% . Cpok XpaHeHNs — He OrpaHuYeH.
e [Ipu TpaHCNOPTMPOBKe 0BECNEUNT b COXPAHHOCTb YMaKOBKMU.

PEANIN3ALINA

OcyLecTBnsieTcs cornacHo o6LMM NpaBunam peanu3auuu TOBapOB U OkasaHust yeryr 1 3akoHom «O 3awyuTe npas notpeduteneiy.

MPABWIIA 1 YCNOBUA YTUNUIALIMA

YnakoBKy, pyKOBOZCT BO NONb30BATENs, a Takxe caMm npubop HeobX0AMMO yTUNM3MPOBAT b B COOTBET CTBUM C MECTHOM NporpaMmoil no nepepaboTke 0Tx040B. He BbiGpackiBanTe Takve u3nenus BMecTe
C 00bI4HbIM BbITOBbIM MyCOPOM.




TEXHWYECKUE XAPAKTEPUCTUKW

AnekTponuTaHue
230B,50 Iy (E [H[

FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbLIE MATEPUANDbI (®UNbTPbI, KEPAMUYECKWUE WU AHTUMPUTAPHLIE MOKPbITUA, PE3WHOBbLIE YNINIOTHUTENWU, UT. 0.
Haty narotoBneHus npubopa MOXHO HaWT U Ha CEpUITHOM HOMEpPE, PacrONOXEHHOM Ha ULEHTU(UKALMOHHOM CTUKepe Ha Kopobke u3genus u/unm Ha CTukepe Ha camom uagenun. CepuiiHbIil HoMep
cocTouT M3 13 3HaKoB, 4-i1 1 5-i 3HaKK 0603HaYaOT MecsiL, 6-1 u 7-it 0603HaYaK0T rog U3roTOBNeHMs npubopa.
Mpon3BoauUTENb Ha CBOE YCMOTPEHNE M 63 LONONMHUT ENbHBIX YBEAOMIIEHUA MOXET MEHSITb KOMMIEKT aLMi0, BHELUHWIA BUMA, CTPaHy NPOU3BOACTBA, CPOK FrapaHT UM U TEXHUYECKUE XapaKT epucT ukm
Mogenu. MpoBepsiiTe B MOMEHT NOMyYeHWs ToBapa.
Cpok cny>x6bl U3aenus, npum akcniyaTauun NpoayKLMu B pamkax bbITOBbIX HyX 1 coOMofeHn NpaBun Nonb30BaHWs, NPUBEAEHHBIX B PYKOBOACTBE MO 3KCMyaTauun, CoCTaBnseT 2 (ABa) roaa co
[HA nepefaqn magenus notpebutemno. Cpok cryxBbl YCTAHOBMEH B COOTBETCTBMM C [EMCTBYIOLLMM 3aKOHO4ATENbCTBOM O 3aliuTe npas noTpebuteneit. M3rotosutens obpaliaeT BHUMAHWE

noTpebuTenen, YTo Npu coBNIOAEHUM JaHHbIX YCMOBWIA, CPOK CITYXObl M3AENUS MOXET 3HAUUTENBHO NPEBBLICUTb YKa3aHHbIA U3roT OBUTENIEM CPOK.
AxTyanbHas MH(oOpMaLus 0 CEPBUCHBIX LIEHTPaxX M PyKOBOACTBO NONb30BaTeNs pa3MelleHbl Ha cante https://stingray.ru/

UsrotoBuTtens: Cosmos Far View International Limited Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China Kocmoc ®ap Bbto MHTepHewwHn Jiumuteg Od. 701, 16 anapr., neiH 165,
PaitHboy Hopc Ctput, HuH6o, Kutain Cpenaxo B Kutae

WmnopTtep/ YnonHomoueHHoe uarotoButenem nuuo: OO0 "bpus", Poceus, 194156, r. CaHkT-lNeTepOypr, bonbLuoi CamncoHuneBcknin np-kT, oM 93, nutep A, noMeLLeHre

7-H, odouc 5, Ten/chakc 8(812)325-23-48

MocraBwmk-guctpndblotop: 000 «Banepus», PO, 188670, NlennHrpaackas obnactb, BceBonoxckuit panoH, Tepputopus MNP CnyTHUK, ynuua LieHT panbHas, cTpoenne 58A, nomelyeHne

419A, Ten/cakc 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 mulf-purpose socket used in conjunction with other electrical appliances.

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

For indoor use only.

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

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

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

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

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 notimmerse in water or other liquids. If this occurs, immediately unplug it and contact service center for inspecton.

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 capabiliies, or lack of experience and knowledge, unless they have been given

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

e This productis a wind circulaton heatng products, at the botiom 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 stricty prohibited to mobile products in the product work. It is forbidden to keep out cover ventilaton products work.

e Do not work with the appliance longer than 36 hours running. Afler finishing uninterrupted work of the appliance during 36 hours, turn off the appliance (the switth should be in the posiion “OFF”),
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unplug the appliance and let it cool down for 2 hours.
IT ISNECESSARY to put heatresistant material under the appliance during using it or put the appliance onto the heatresistant surface.

BEFORE FIRST USE

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

Dry all parts thoroughly after cleaning.

USING THE APPLIANCE

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

2. Put the sections on to a power base.

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

4. Plug and turn on the appliance by puting the switch to the posifion “ON”, the indicator light becomes red. Set the temperature of the food dryer.

Temperature mode advices:

- Herbs 35-40°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

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

NOTE: For even drying result, it is recommended to change the position of rays from fime to ime during operation.

ADITIONAL INSTRUCTION
e  Wash products before puting in the appliance.
e Do not put wet products into appliance, rub it dry.
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 protecive layerand 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 afler that
e NEED TO KNOW! THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. The duration of drying depends on the temperature and humidity of the room the level
of humidity of products, thickness of the pieces etc.
DRYING FRUIT
Wash the fruit
Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections.
You can put the fruit down to natural lemon or pine apple juice not fo let them fade
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If you want your fruit to smell pleasantly, youcan add cinnamon or coconut switt.

DRYING VEGETABLES
Wash the vegetables.

Take out the pit and cut off the spoiled parts.

Slice info pieces which you can place freely between the secfions. - Itis 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 betier storage of dried fruit use glass containers with metal lids and put it into a dark dry place where the temperature should be 5-20 degrees. During first week 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 evenwarm products into containers for its further storage

TABLE OF PREPARING THE FRUITS FORDRYING

Name Preparing Condition afterdrying | Duration of drying
Apricot Slice it and take out the pit Soft 13-28
Orange peel Cutit 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 fo cut it Soft 8-38
Cherry ltis not necessary to take out the pit (you can Hard 8-26
take it out when cherry is half-dried)
Pear Peel it and slice Soft 8-30
Fig Slice it Hard 6-26
Cranberry No need fo cut Soft 6-26
Peach Cutinto 2pieces and take out the pit when the Soft 10-34
fruit is half-dried
Date-fruit Take out the pit and slice Hard 6-26
Apple Peel it Take out the heart, slice itinto round Soft 4-15
pieces or segments

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

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

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

heart
Piquant pepper | Noneed fo cutit Hard 8-14
Parsley Put the leafs into sections Crispy 2-10
Tomato Peel it Cut itinto pieces or into round pieces. Hard 8-24
Rhubarb Peel it and slice it into pieces(3mm thickness) Loss of humidity in a 8-38
vegetable
Beetroot Boil it ,let it cool down .cut off the roots and the tops. Slice it to Crispy 8-26
round pieces.

Celery Slice itinto 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 tll it becomes fade Crispy 6-16

NOTICE: Time and ways of preliminary processing which are described in the table only fact-finding. Personal preferences of customers can difler of the described in the table.
MEAT, FISH, POULTRY AND GAME ANIMALS.

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

BEEF JERKY

Ingredients:

Beef — 500g.

Soy sauce — 100ml.

Spicy tomato sauce — 20g.
Seasonings

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

FISH JERKY
Ingredients:

Cod filet - 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 filet - 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 furkey strips. Cover and refrigerate 4 - 6 hours. Then drain off all excess marinade. Spread turkey strips on every food tray of the dehydrator and cover
with lid. Set temperature to 70°C and turn on the dehydrator for 6-10 hours.

Use as many food frays as necessary.

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

Milk, cream, baked mik —1 1.

Yoghurt culture — 1 bag.

Combine ingredients in a clean bowl in proportions according to directons on the bag with yoghurt culture. Mix and pour the mixture into cups. Set one food tray on the base of the dehydrator and place
cups inside. Coverwith lid and set temperature to 40°C. Turn on the dehydrator for 6 — 12 hours depending on the yoghurt culture manufacturer’s directions. Refrigerate for 3 hours.
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PROVING DOUGH
Prepare dough according to the recipe and place it into a big pan. Enamel and steel pans are mostly recommended for proving. Set one food tray onto the base of the dehydrator and place the pan with
dough inside. Cover with lid and set temperature to 40°C. Approximate proving ime is 1 hour. Knead dough and repeat proving process if necessary.

DRIED FRUITAND SHELLED WALNUTS SNAK
Ingredients:

Dried apricots — 150g.

Dried prune - 150g.

Pignolia nuts —50g.

Shelled walnuts - 50g.

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

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

Cut washed and stoned apricots into small cubes. Combine cubed apricots, sugar and water in a pot Simmer 1 hour stirring constantly, and then mix with blender. Add vanilla sugar and simmer sfirring
constanty untl smooth and thick. Use dehydrator 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 frays as necessary.

FRUITLEATHER

Ingredients:

Prunes — 500g.

Honey - 100g.

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

CLEANING AND MAINTENANCE

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

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

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

e (Clean the heating and venfilaion with a damp cloth and wipe dry.

e Do notuse mefal brushes, abrasive and rigid purifier for cleaning the appliance, because it can damage the surface.
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SPECIFICATION

Producer:

Cosmos Far View International Limited Power supply
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China;

Made in China 230V, 50 Hz

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

Production date is available in the serial number located on the identification sficker 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 7t indicate the year of device production.

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

KAZ MAWOANAHY BOUbIHLLA HYCKAYTbIK

KAYINCI3AIK LWAPAIAPDI

AcnanTbl NanganaHap angbiHOa oCbl HYCKAYMbIKTbl MYKUST OKbIHbI3 XaHe KeliH aHblKTama any ylliH cakTan KOMblHbI3.

e Anrawkpl Kocy angbiHaa OyiibIMHbIH, TanbanaybliHAa KepCeTinreH TeXHUKanbIK chaT Tamanapbl XeprinikTi KeniHisgeri aNeKTp KOPEKT eHyre CaNKeC KeNeTiHiH TeKcepiHia.

e TeK TypMbICTbIK MaKcaTTa nanganaHblHbi3d. Acnan eHepkacianTe KomnaaHyfa apHanmaraH.

o Xeninik 6aybl 3akbiMaaHFaH Hemece 6acka 3axkpiMgapbl 6ap acnantbl naiganaHbaHbI3.

e XKeninik 6ay eTKip LETTEpP MEH bICTbIK BETTEpre TUMEYiH balKaHbI3.

e XKeninik 6ayzbl acnan kopnycbiHbIH, aliHanacbiHa opaMaHpl3, bypamaHpi3 XaHe TapTnaHpI3.

e AcnanTbl KOPEKTEHy XeNiCHEH axblpaTkaHaa xeninik 6ayabl TapTnaii, Tek alafaH ycTaqp3.

e AcnanTbl o3 BeTiMeH XeHaeyre ThipbiCnaHbl3. Akay TyblHAaFaH Xaraaiaa XKakblH OpHamacKkaH CEpBUCTIK OPTasbIKKa XOSblFblHbI3.

o KeHec GepinmereH KochIMLIA Kepek-XapakTbl NanganaHcaqpl3, kayin TeHyiHeMece acnan 3akbiMaaHybl MyMKiH.

e AcnanTbl Tasanay angbliHaa XoHe OHbl NaiiganaHbacaHbI3 binFi ANEKTP XKENOEH aXbIpaTblHbI3.

HA3AP AY[APbIHbI3: AcnanTtbl cy TONFfaH BaHHa, pakoBMHA Hemece 6acka biAbICTapAblH, KacbiHAA NanaanaHoaupIs.

e DneKTp TOK COKMay XaHe TyTaHbay yLiH acnanThl cyfa Hemece Backa CyiMbIKTbikka 6aTbipMaHpI3. Erep 6yn 6ona kanca, OHbl GipaeH anekTpXenigeH axbipaTbin, TEKCEpY YILH CEpBUCT i
OpTanbIKKa XOIbIfbIHbI3.

e Acnan cusukanblk XoHe Ncuxukanbik LWekTeynepi 6ap, ockl acnanTbl nanganany Taxipubeci ok agamaapMeH (COHbIH iliHAe GananapmMeH) nainfanaHblnyfa apHanmaraH. byn xarpanga
nanganaHyLWwbiHbl OHbIH, KayinciagiriHe kayan GepeTiH agam angbiH ana ympeTy Kepex.

e KoOcy acnanTbl Kapaycbl3 KanablpMaHpI3.

e  AcnanTbl Teric, TypaKTbl XaHe bICTbIKKA Te3iMAi Kepre OpHaTbIHbI3.

e AcnanTbl allyfa, e3repTyre Hemece e3firHeH XeHAeYre ThipbICyFfa TblbIM CanblHabI.

e  AcnanTbl xabyra HeMece XyMbIC Ke3iHAe acnanTblH, XeNAeTy caHblnaynapbiH OipaeHeMeH KypcaynayFa ThibiM canbiHagbl.

e  KenTipriw aitHanacblHOa OHbIH, XyMbICbl GapbICbiHAA KETKINIKTi XenaeTyai kKaMTamachl3 eTy yLUiH XaH-XafblHaH KeM JereHae 5 M epkiH KeHICTIKTi kaMTamachI3 eTiH3.

e  KenTiprilTi aHe OHbIH, DenLueKTepiH Xblly ke34epiHEH ThICOPHATbIHBI3 XaHE CakTaHpI3 (Mbicarkl, ac yi nauTackl). KenTipriwti xsHe oHbiH 6enwekTepiH 90°C-aeH xofapbl TeMnepaTypaHbiH,
acepiHe KangblpMaHbi3.

e  KenripriluTi anekTp xXeniciHeH eLlipep anablHAA, OHbl KOCY/eLipy TyAMELLIriMEeH eLLipiHj3.

e  Kymin kanmay yLLiH acnanTbiH, bICTbIK OETTepiHe XaHacnaHpl3, COHbIMEH KaTap XyMbIC iCTEN TypFaH acnanTbiH, TyTaHfbILL MaTepuangapra TUMEreHiH kagaranaHqpi3.

e  KenripriwTi y3aikcis 36 caraTTaH apTbIk KONAaHyfa ThiibIM canbiHazbl. KanTa kongaHap angbliHAa OHbl KeM fereHae 2 caraT 60ibl CybITbiHbI3.

e Ocbl HyckayNbIKTa KePCETINreH XyMbIC YaKbITbIH acbipMaHpl3.

o  KenTipriw neH OHblH, GenLeKTepi blgbIC XYY MaLUMHECIHAE KYYfa apHanmaraH.
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e  OHZipywi keHec 6epmereH BenwlekTepai KONAaHy XasataiblM Xaraansa aKenyi MyMKiH.
e  KopekTeHgipy 6ayblHbIH, yCTeN WeTiHEH TyCIPMEHi3 HeMece bICTbIK BeTTepre TurisbeHia. KopekTeHaipy 6ayblH KbiCyFa HEMECE OfaH ayblp 3aTTap KOKFa ThibIM CanblHaAbI.
o  HA3AP AYJAPbBIHBI3: KentipriwTi Tek bICTbIKKA Te3iMai 6eTTepe FaHa KoNAaHFaH XeH, GETTiH Menwepi KenTipril HerisiHiH, aymasbiHaH a3 6onmaybl TUiC.

ANFALLKbI NAUOANAHY ANAbIHOA

Arraw konpaHap angbiHoa KaknakTbl XaHe acnanTbiH, anbiHbanbl CekuManapbIH XyY KypanblH KOCA OTbIPbIM, MyKUAT XYbIHpI3.
K OpeKTeHaipy Heri3iH ObIMKbIT MaTaMeH CypTiHi3 XaHe ellKallaH cyfa 6aTbipMaHpI3 XaHe Cy KynMaHpI3.

TA3AJIAY XOHE KYTY

AcnanTbl Tasanap angblHaa biiFM eLwipin OTbIpbiHpI3.
MoTopnbik 6rorsl 6ap kopnycTbl, anekTp bay XsHe alaHbl Cyfa HemMece 6acka CyMbIKTbIKKA elkallaH 6aTbipMaHbl3. KopnycTbl AbIMKbIN MaTaMeH CypTneH;s.
AcnanTbl Tasanay yLwiH abpasvBTixyy KypangapbiH KongaHbaHpl3.

TEXHUKAIbIK CUNATTAMAINAPDI

©Haipyuwi saybIT:
AneKTP KOPEKTEHY  Cosmos Far View International Limited

Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
230B, 50 'y 3pobneHo B Kutai

KENINAIK Wbl £blH MATEPUANTAPBIHA (CY3TINEP, KEPAMUKANbI K XXSHE KYIOTE KAPCbI XABbIHIbI AP, PE3UHA Hblfbl30AYbILUTAP MEH BACKAIIAP) TAPANIMAM[bI.

Acnan xacany KyHiH 6yibiM kopabblHaafbl CallKECTeHAIPY CTUKepiHae xaHe/Hemece OyibIMHbIH, e3iHaeri CTukepae Tabyrabonaasl. Cepusnbik, Hemip 13 BenrineH Typagbl, 4-Li XaHe 5-Lii
Oenri acnanTbix, acany amblH, 6-LUbl aHe 7-1ui 6enri XbinbiH Gingipesi.
OHAipYLLI acnanTbiH, AU3aiHbl MEH TEXHUKanbIK cunaTTamanapblH anablH ana eckeTnen e3repTy KyKblFblH e3iHAe Kanablpadbl.

BLR KIPAYHILITBA NA 3KCNNYATALbII

MEPb| BACNEKI

YBaxnisa npaqbITaiilie 4aA3eHyI0 IHCTPYKLUBII Nepaj 3KCnyaTaublail NpbiBopa i 3axasaelie se Ans iHapMaLpli ¥ aaneiiubim,

o [lepag nepluanayaTKoBbIM YKOY3HHEM NpaBepLe, Ui agnaBsagatolb TaXHIYHbIS XapakTapbICT biki Bbipaba, nasHavaHbis Ha MapKipoyLbl, 3NeKTpacinkasaHHio ¥ Ballai nakanbHait ceTupl.

e BblkapbiCTOyBaLe TOMbKi Y NobbITaBbIx M3Tax. Mpbibop He Npbi3Ha4aHbl 471S NpaMbicioBara YblBaHHS.

He BblkapbICT0yBaMLe Na-3a namsLLKaHHSAMI.

He nakigaiiue npauytodbl npeibop 6e3 Harnsgy.

He BbikapbICTOYBaiiLe NpblGop 3 NalwKomKaHbIM CETKaBbIM LUHYPOM L iHLLbIMI NaLKOMKAHHAMI.

Caubiue, kab ceTkaBbl LLHYP He KpaHaycs BOCT pbiX KaHTaY i rapaybiX NaBepXHsY.

He ugrHiue, He nepakpyyBaiilie i He HaMOTBalLe CEeTKaBbl LUHYP BaKon kopnyca npbibopa.

Magyac agkmo4aHHA Npblbopa ag ceTKi CinkaBaHHS He LArHiLe 3a CeTKaBbl LHYP, 6ApbiLecs TorbKi 3a Biganew.

e He cnpabyiue camacToitHa pamaHTaBaLb npbloop. Mpbl Y3HIKHEHHI Henanagak 3BApTanLecs ¥ HabnixaiLbl CIPBICHbI LIGHTP.

e BbikapbiCTaHHe He pakaMeHaBaHbIX [afaTKoBbIX Mpbinagay Moxa Obilb HEBACNEYHBIM L MpbIBECLi fa NalLKomKaHHs npbibopa.

e 3aycénbl agkniovanue npblibop ag anekTpaceTki nepaj YblCTKan, a Takcama kani Bbl iM He kapbICTaeLecs.

YBATA: He BbikapbIicTOyBanLie Npbi6op Nabnizy BaHHay, pakaBiH L iHWbIX éMicTacLsy, 3anoyHeHbIX BafoMu.

o [l3ens nasbsraHHa napasbl ANEKTPbIYHLIM TOKaM i Y3rapaHHs, He anyckanue npbibop y Bagy Ui iHWbIS Bagkacyi. Kani rata agbbinocs, HeagknagHa agkmniovblLe Sro aj anekTpaceTki | 3sepHeLecs
C3PBICHBI LIBHTP ANS npasepki.

o [Ipblbop He NpbI3HaYaHbl ANS BbIKAPLICTaHHS NMKOA3bMI 3 (i3iYHbIMI | NCIXiYHbIMI abMexaBaHHAMI (Y ThIM MKy A3eLbMi), KIS He MaloLb A0CBeAY KapbiCTaHHSA Aaa3eHbIM npbibopam. Y Takix
BbiNagKax KapbICTanbHik NaBiHHbI OblLb NanspagHe NpaiHCT PyKTaBaHbl YanaBekam, sikia afjkasBatoLb 3a Aro bsicreky.
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He nakigaitue ykntovaHbl npbibop 6e3 Harnsagy.

e YcraHaynisailLie NpbIBOp Ha POYHYI0, YCTOiMNiBYI0 | T3pMAYCT0iAniBY 10 NABEPXHIO.

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

o 3abapaHsielua HakpbiBalb Npbi6op Ui YbiM-HEOYA3b OnakaBalb BEHTbINALBIAHBIS aATyNiHbI Npbibopa Nagyac Aro npaubl.

o 3absicneyBaiiLe BOMbHY NPACTOpPY BaKON CyLLbIMKI Nagvac se npalbl He MeHLW 3a 5 cM 3 ycix 6akoy, kab 3abscneybilub AacTaTKOBYH BEHT bIIALbIH.

o YcTanaynisaille i 3axoyBaeLie CyLubINKy i fe AsTani aanéka af KpbIHiL LUsnna (Hanpbiknag, KyXOHHail nniTbl). 3abapaHselua naaBsapralb CyLWbINKy L e A3Tani Y3A3esHHIO TaMNepaTyp 3Bbill
90°C.

e [lepag ThiMSK afKMtoYbILb CyLUbIMKY af 3MeKT paceTkKi, BbIKIIOUbILE S€ KHOMKaM YKMOUYSHHS/BbIKIOUSHHS.

e He pakpaHaiuecs Aa rapaybix naBepxHsy npblbopa, kab nasberHyub anékay, a Takcama cavbile, kab npallytoubl NpsIbop He AaTbikaycs 3 camasanarnbBatoybiMi MaT 3pbisinami.

e 3abapaHselya becnepanbiHHa BbIKApbICTOYBALp CYLUbINKY 6omblu 3a 36 raasiHbl. Jaub €M acTbilb Ha Npausary sk MiHiMyM 2 rafsiH nepag TbiM, SiK 3HOY BbIKapbICTOyBaLlp.

e He nepaBblilaiLe Yac npalbl, Ha3BaHbl Y raTbIM KipayHiLT Be.

e Cyuwsbinka i se gstani He NpbI3HavaHbl Ang MbiLys ¥ NOCyaMbliiHai MallbIHE.

e BbikapbiCTaHHe A3Tansy, He pakameHAaBaHbIX BbITBOPLAM, MOXa NpPbIBECL Aa HslMacHara Bbinaaky.

e He panyckaiue, kab cinasbl kabenb 3Bicay 3 kpato Tony abo Aatblkayca 3 rapaybiMi naBepxHaMi. 3abapaHsieyya cblckaub cinasbl kabenb abo CTaBilb Ha Aro LsxKis npagMeThbl.

e YBATA: Cywbinky BapTa BbIKapbICTOYBaLb TOSbKi HA T3pMayCTONNiBbIX NABEPXHAX, NaMep NaBepXHi NasiHeH Obilb He MEHLU NMOLWMbl NaACTaBbl CyLUbIKI.

NEPA[ MNEPLUBIM BblIKAPBICTAHHEM

* Mepag nepLubiM BbIKapbICTaHHEM CTapaHHa BbIMbIALE BEYKY i 3AbIMHBIA CEKLbIi Npbibopa 3 AagaHHEM MbliiHara CpoKy.
« Basy cinkaBaHHs npauspbILe BiNbroTHal TKaHiHal i Hi Y SkiM pase He anyckaiiue i He abniaiile Bafow.

YbICTKA | AOrNAA

« 3aycéabl BbIKkMtovaiLle npsIbop nepag YbICTKai.
« Hikoni He anyckaillie Kopryc 3 MaTOpHbIM BrokaM, 3neKTpaluHyp i BinKy y Bafy L iHwyto Bagkacb. Mpaujpaiite Kopnyc BinbroTHaii aHyukai.
+ He BbIKapbICTOYBaiLe An1s YbICTKi Npbl6opa abpasiyHblsi MbliHbIS CPOLKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

OnekTpacinkaBaHHe BbiTBOpUa:
Cosmos Far View Internatonal Limited
230 B, 50 Ty Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China  3po6reHo B Kutai

FAPAHTbISI HE PACMAYCIOIXBAELILA HA PACXOLHbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHbLIA | AHTbIMPbLIFAPHbI A MAKPbILILI, FYMOBbI A YIWYbI TbHAMNBHIKI, | IHLIbI 5)
[aTy BbITBOpYacLi NpbIbopa MOXHa 3HaMCLi Ha CEPLIMHLIM HYMaphbI, SKi 3MeLMaHbl Ha ig3HT bidikaLbIHbIM CTbIKepbl HA CKPbIHLGI Bblpaba i/li Ha CTbIKepbl Ha CaMbiM Bbipabe. CepbliHbl HyMap
cknagaeyua 3 13 3Hakay, 4-i1 i 5-11 3HaKi naka3Batoub MecsL, 6-11 i 7-i nakassatoub rog Beipaba npwibopa.

BbiTBOpLA Ha cBaé MepkaBaHHe | 663 AaaaTKOBbIX anaBSALLM3HHAY MOXa 3MAHSALL KaMNIEKT aliblio, BOHKABbI BbIMMSA, KpaiHy BbITBOpYAaCLi, TapMiH

rapaHTbli i TOXHIYHbBIS XapaKT apbICT bikiMagani. [paBspaiile Y MOMaHT aTpbiMaHHS TaBapa.
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