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RUS ®akTuyeckas KoMnnekTHOCTb AaHHOTO ToBapa MOXET OTANYaTLCA OT 3asIBIEHHON B HACTOSALLEM PYKOBOACTBE. BHMMaTENbHO
npoBepAITE KOMMNNEKTHOCTL NPU Bblgadye ToBapa NpoaasLioM.

KAZ byn TayapablH HaKTbl XXV{HaFbl OCbl HYCKaybIKTa XapusnaHFaHHaH 6acka bonybl MymkiH. CaTyllbl Tayapabl DepreH kesae
KUHAFbIH MYKUST TEKCEPIH3.

BLR ®akTblyHas kamnnekTHacLb AaA3eHara TaBapa Moxa afpo3HiBaLLa aa 3asyneHan y Aaf3eHsIM AanaMoxHiKy. Yeaxnisa
npassipaiLie kaMnnekTHacLb Nagyac Bblgaybl TaBapa npajayLioM.

RUS Onucanue GBR Parts list BLR KamnnekTaupls KAZ KomnnekTaums
1. Kpblwka 1. Cover 1. Beuka 1. Kaknak
2. TopnoHbl 2. Trays 2. [apaoHbl 2. Hayanap
3. TopaoHbl Ang nactunbl 3. Marmalade trays 3. MMapgoHbl ans nacyiny 3. Mactunkanap Haya
4. basa 4. Base 4. basa 4. bBas3a
5. Knonka Bkn/Bbikn. 5. On/off button 5. KHorka Ykn./Beikn. 5. Kocy/©w. TyimeLuiri
6. Wuavkatop paboTsl 6. Lightindicator 6. IHgbikaTap npaupl 6.  KyMbIC MHAMKATOPbI
7. Perynarop Temnepatypbl 7. Temperature regulator 7. Parynsatap Tamnepatypbl 7. TemnepaTypaHbl peTTeril

MEPbI BE3OINACHOCTU

BHuMaTenbHO NpounTanTe AaHHY MHCTPYKLMIO Nepes akcnyaTtaumei npubopa v CoxpaHuTe ee Ans CNpaBokK B AarbHENLIEM.

Mepen nepBoHa4asnbHbIM BKITOYEHEM NPOBEPLTE, COOTBETCTBYIOT MW TEXHUYECKME XapaKTEPUCTUKM M3AENNS, YKa3aHHbIE B MapKUpOBKe, ANEKTPONUTaHNIO B Balueii nokanbHOM ceTu.
HasHayenue: Cywumnka anekTpuyeckas npeaHasHaveHa ans Cywuki OBOLLEN 1 (PpYKTOB, a Takke rpubos 1 Tpas. Mcnonb3oBaTh TOMbKO B BbITOBLIX LENSX COFACHO AaHHOMY PyKOBOACTBY MO
akcnnyatauuw. Mpubop He npegHa3HaYeH A71s NPOMBILLIEHHOMO MPUMEHEHNS.

He vcnonb3oBaTth BHE NOMELLEHWIA.

He ucnonbayiite npubop ¢ NOBPEXAEHHbIM CETEBLIM LUHYPOM UIM OPYTMMW NOBPEXAEeHUSMM. [1py NOBPEXOEHUM LUHYpa NUTaHMS, €r0 3aMeHy, BO M3bexaHne onacHoCTW, MOryT OCYLLECTBNSTb
TONbKO KBANMMUUMPOBAHHbIE CELMANMCTbI — COTPYAHWKM CEPBUCHOTO LieHTpa. HekBanudnLmMpoBaHHbI PEMOHT NMPEACTaBSET NPAMYH0 OMacHOCTb AMs NONb30BaTens.

CnepuTe, 4ToDbl CETEBO LUHYP HE Kacancs OCTPbIX KPOMOK 1 FOPSIMMX MOBEPXHOCTEN.

He THUMTE, HE NEpPeKpyYMBaNTE M HE HaMaTbIBaWTe CETEBOW LIHYP BOKPYT kopnyca npubopa.

Mpw oTKMIOYEHUM NPpKUBOpa OT CETU MUTAHUS He TAHUTE 3a CETEBOM LWHYP, 6epNUTECh TONBKO 3a BUMKY.

3anpeLlaeTcs caMoCTosTeNbHO PEMOHTHPOBaTL Npubop. He pasbupaitte npubop camocToATENLHO, MPY BO3HUKHOBEHMM NHODbLIX HEMCTIPABHOCTEN, a TakKe Nocne nageHus yCTpoicTea
BbIKIIOUMTE NPUBOP 13 SMEKTPUYECKON PO3ETKM M 00paTMTECH B ONKAMLLINIA CEPBUCHBIN LIEHTP.

Mcnonb3oBaHKe He pEKOMEH0BAHHbIX AOMOMHUTENbHBIX MPUHAANEXHOCTEN MOXET ObITh OMACHBIM UM MPUBECTM K MOBPEXAEHMO Nprbopa.

Bcerga otkniovaiite npubop OT 3NEeKTPOCETW Nepes YACTKONM, unu, ecim Bbl UM He Nonb3ayeTech.

Bo n3bexaHune nopaxeHust SNeKTPUHECKMM TOKOM 1 BO3ropaHusi, He morpyxaiite npubop B BOZY WNK Apyrie XugKocTW. Ecnm aTo npousowno, HEMeANEHHO OTKITOUMTE €ro OT SMEKTPOCETM 1
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0bpaTnTECh B CEPBUCHBIN LIEHTP ANs NPOBEPKY.

lMonagaHwe Bnary B 0TBEPCTUS BEHTUNALMOHHON KaMepbl HEJOMYCTUMO

Mpubop He NpefHa3HaueH Ans UCMONb30BaHUA NMLAMK (BKITOYas AeTei) C NOHMKEHHBIMI (HU3MYECKAMY, YYBCTBEHHBIMW I YMCTBEHHBIMM CMOCOBHOCTAMM UMW NPU OTCYTCTBUM Y HUX OMbITa UK

3HaHWA, €CNM OHM He HAaXOAATCS N0 KOHTPONEM UMW He MPOUHCTPYKTUPOBaHbI 06 MCMOMNb30BaHUM Npubopa NNLOM, OTBETCTBEHHbIM 3a X 6e30MacHOCTb. [leTh A0MKHbI HAXOAUTLCS N0 KOHTPONEM

QNS HegonyLLeHns urpbl ¢ Npubopom.

YcTaHaBnuBaiiTe npubop Ha POBHYHO, YCTOMYMBYIO U TEPMOCTONKYIO MOBEPXHOCT.

3anpeLyaetcs pa3bupatb, M3MEHATb UMK NbITATCSH YUHWTL NPUOOP CaMOCTOATENBHO.

3anpeLyaeTcs HakpbiBaTb Npubop MK Yem-nnbo BIoKMPOBaTL BEHTUNALMOHHbIE 0TBEPCTUS Nprbopa Bo BpeMs ero paboTbi.

ObecneunBaiTe cBOOGOLHOE NPOCTPAHCTBO BOKPYT CYLLUWIKM BO BPeMSi ee paboTbl He MEHEE 5 CM CO BCeX CTOPOH, YT0Obl 00eCneumnTb AOCTATOUHYI0 BEHTUMALIMIO.

YcTaHaBnuMBaiTe 1 XpaHuTe CyLIUKY 1 ee JeTanu BOanu oT UCTOYHUKOB Tenna (Hanpumep, KyXOHHOW NnuTbl). 3anpeLlaeTcs noasepraTb CYLLUKY UK ee feTanu BO3AeNCTBUI0 TeMnepaTypbl

cebiwwe 90°C.

He npukacaiitech K ropsuiM noBEpXHOCTSM Npubopa, 4Tobbl M3bexaTh 0XOroB, a Takke CreauTe, Y4Tobbl paboTaloLumii npubop He conpukacancs ¢ BOCMIamMeHsILLMMMCS MaTepuanamm.

Mpu pabote cywmnku npu Temneparype 35-45°C HenpepbiBHOE NCMONb30BaHME CyLUNMKIA He JOMKHO NPeBbilwaTh 72 Yacos. [laTb Npubopy OCTbITh B TEYEHWE Kak MAHUMYM 2X YacoB Nepes, TeMm,

Kak CHOBa MCMob30BaTh.

o [lpu pabote cywmnku npu Temnepartype 45-55°C HenpepbIBHOE MCMOMb30BaHKe CYLLIMMKI He AOIMKHO NpeBbilaTh 48 yacoB. [latb Npubopy OCTbITb B TEHEHWE KaK MUHUMYM 2X YacoB nepes Tem,
Kak CHOBa MCMob30BaTh.

o [lpu paborte cywmnku npu Temnepatype 55-70°C HenpepbIBHOE MCMOMNb30BaHUE CYLLIMIKW He JOIKHO NPeBbIaTh 24 yacos. [latb npubopy OCTbIThb B TEYEHUE Kak MUHUMYM 2X 4acoB nepep Tewm,
Kak CHOBa MCNoNb30BaTh.

o  Cywwurka v ee fetanu He npeaHasHaveHb! 4ns MbITbs B NOCYOAOMOEYHON MaLLMHE.

BHUMAHWE: 3anpeluaetcs ycTaHaBnMBaTh CyLUKIIKY Ha BOCMIIAMEHSOLLMECS NOBEPXHOCTM (HanpuMep, Ha AepeBsHHbIN CTON v ckaTepTb). 3anpeLLaeTcs UCNoNb30BaTh CYLUMIKY Ha CTEKISAHHbIX

CTOMNax Unm gpyrom cteknaHHon mebenu. Cyluunky cnegyeT UCronb30BaTh TOMBKO HA TEPMOCTOMKMX MOBEPXHOCTSX, Pa3Mep NOBEPXHOCTU JOMKEH BbiTb HE MeHee NNOLLAAN OCHOBAHMUS CYLLIWAKY.

HecobntogeHue ykasaHHbIx Mep Be30nacHOCTV MOXET NPUBECTY K BbIxody Npubopa 13 CTPos, NOPaXKEHMO ANEKTPUYECKUM TOKOM W/WMK BO3ropaHuio.

NEPEQ NEPBbIM UCMNOJIb3OBAHUEM

o [lepen nepBbIM MCMOMb30BaHNEM TLLATENBHO BoIMOWTE KPbILLKY 1 CbEMHYIO ABEPLY npubopa ¢ AobaBneHeM MOILLETO CPeACTBa.
o basy nutaHus npoTpuTe BNAXHOM TKAHbIO W HW B KOEM CIy4ae He Norpyxaite u He 0b6nmBaiiTe BOJON.

UCNOJIb3OBAHME NPUBOPA

o [lonoxuTte 3apaHee NPUroTOBMEHHbIE NPOAYKTbI Ha ChbeMHbIE CeKLyM. CeKLMM AOMKHbI ObiTh MOMELLEHbI B 3MIEKTPOCYLLIMIIKY TakiM 0Bpa3oM, 4Tobbl BO3AYX MOr CBOOOAHO LIMPKYNMPOBATL MEXaY
HUMW. TT03TOMY He PEKOMEHAYETCS KNacTb Ha CEKLMM MHOMO MPOAYKTOB W HaKMadblBaTb MPOMYKTLI APy Ha Apyra.

®pykTbl - 55-60°C

Msico, pbiba 65-70° C

Mactuna - 75°C

Mo OKOHYaHUM CYLUKW NEPEBEANUTE PETYNISTOP B MUHUMAIBLHOE NOMOXEHNE U BbIKNKOUMTE NpKUbOp, Haxas Ha KHOMKY Bkn/Boikn. OTkntounte npubop OT SnekTpoceTy.

e YcTaHOBUTE CeKUmMM Ha 6asy. BbicoTa CeKLMin MOXET M3MEHSTLCS NyTeM NoBopoTa cekumu Ha 180 rpaaycos.
o Hakpoitte npubop KpbILLKOW 1 He CHUMaIATE ee Ha MPOTSKEHUM CYLLIKU.

o [logknioumnTe 3NeKTPOCYLLNIKY K CETW ANEKTPONUTaHNS. HaxkmuTe Ha kHonky Bkr/Boikr.
o  C nomoLLbto perynaTopa TemMnepartypbl YCTaHOBUTE TemMnepaTtypy paboTbl CyLUUITKK:

o 3eneHb 35-40°C

e Worypritecto 40°C

e  [pubbl 50-55°C

e  Osowwm 50-55°C
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JOMNONMHUTENBHO:

Moite NPoAYyKTbl nepea CyLIJKOIZ. I'Iepe,u, TEM, KaK NOMECTUTb UX B np|/|60p, Heobxoanmo BbITEPETb UX HACYXO.
Bblpe)KbTe MCNOPYEHHbIE YaCTi U3 NPOAYKTOB, NP Hann4inu TakoBbIX.
I'Iope>KbTe NPOAYKTbI HA KYCO4KHN, 4TOObI MX MOXHO BbINO CBOOOAHO Pa3noXxuTb Ha CeKLMAX. [nutenbHOCTb CYLLKW 3aBUCUT OT TOJILLMHBI KyCOYKOB.

PeKoMeHyeTCs MEHSITb MOMNOXEHNE CEKLMI Kadble HECKONBKO YacoB, 4TOOLI BCE MPOAYKTHI MOACYLUMIMCh [0 KEeNaeMOi CTENEHM, - BEPXHIOK CEKLMI0 MOMECTUTL Brivike k Gase NUTaHMS, a HIKHIOH
HaBepX. Takke CEKLUN C BbICYLLIEHHLIM NPOAYKTOM MOXHO YoupaTh.

MPUMEYAHUE: gnutensbHoCTb CYLLKM, YKkasaHHast B JaHHOM PYKOBOACTBE, NpubnusutensHa. OHa MOXET 3aBUCETL OT TeMMepaTypbl B NOMELLEHWM, YPOBHS BMAXHOCTU NPOAYKTOB, TOMLLUMHBI KYCOYKOB.

CYLUKA ®PYKTOB:
1. Hekotopble pyKTbl MOTYT GbITb MOKPbITLI BOCKOM M 0BpaboTaHbl XMMUKaTamu, B 3TOM CIyyae WX AOCTaTOuHO 064aTh KUNATKOM, NOMbITb B XONOZAHOM NPOTOYHOI Bofe U 0BCYLINTE.
2. BblpexbTe KOCTOUKM W UCMIOPYEHHBIE Y4aCTKN.
3. TlopexbTe Ha KycouKm
4. Yr00bl PpyKTbI HE NOTYCKHENM, OMYCTUTE Hape3aHHbIE KyCOUKM (DPYKTOB B HATypamnbHbIA MMMOHHBIA WM aHaHACOBbIA COK, OCTaBbTe HA HECKONBbKO MUHYT, MOCE Yero HEMHOMO NPOCYLLIMTE W

BblKnabIBaliTe Ha CEKLM.

5. Ecrm Bbl xoTuTe npuaath (pykram AOMONHUTENbHBIA NPUATHBIA apomat, A06aBbTe KOpULY UK BaHWMVH.

CYLLKA OBOLLEW:
1. PexomeHgyeTcs 0baaTh OBOLUM KUNATKOM, 3aTEM NMPOMbITb B XONOAHOM BOLE 1 0BCYLLUMT.
2. BblpexbTe KOCTOYKM N UCOPYEHHbIE YYacTKu. [TopexbTe Ha KyCcouku.

CYLLKA TPAB:
1. PekomeHmyeTcs CcylumTb Monoable IMCTbs v nober.
2. Tlocne cyLKku crefyeT NOMECTUTb Tpasbl B GyMaxHbIe NaKeTbl UK CTEKNSAHHbLIE EMKOCTM W NONOXKWUTL B TEMHOE NPOXNafHoe MeCTo.

XpaHeHne cyxodpyKToB:
® He knaguTe Ha XpaHeHue Tennble v ropsumne NpoayKThl. [laiTe um oCTbITb.
® EMKOCTM 7151 XpaHEHNS BOMKHbI ObITb YACTBIMY 1 CYyXUMN
® [1n9 nyyLwen CoXpaHHOCTM BbICYLLEHHbIX (PYKTOB PEKOMEHAYETCA UCNOMb30BaTh CTEKMAHHLIE EMKOCTH C METaNNYECKUMI KPbILIKaMI, U XPaHUTb UX B CYXOM MPOXNiagHoM MecTe npu TemnepaTtype
5-20°C.

® Ha npoTseHUM NepBoi Heaenu Nocne BbICYLLMBAHUSA PEKOMEHAYETCH NPOBEPATL Hanu4Me Bnark B eMKOCTW. Ecriv oHa ecTb, 3HaUMT NPOAYKTHI BbICYLUEHbI HEAOCTATOYHO XOPOLLIO W JOMKHBI BbITh

BbICYLLEHbI eLLe pa3.

PEKOMEHOALIUK NO NOArOTOBKE NMPOAYKTOB K CYLUKE

NPEOBAPUTENBHAA NMOAOTOBKA ®PYKTOB K CYLUKE

MpeaBapuTenbHas NOArOTOBKa (HPYKTOB K CYLLKE COXPAHSIET X HATypanbHbIi LBET, BKYC 1 apoMar.

Hwxe npencTaBneHsl pekoMeHaaLmy no noarotoske (PYKTOB K CYLLKE:

BosbmuTe Y4 cTakaHa coka (kenaTenbHo HaTypanbHoro). Cok AOMKEH COOTBETCTBOBATL (DPyKTaM, KoTopble Bbl nogrotaenusaeTe K cywike. Hanpumep, ans s6rok Ucronb3yiite sGrouHbIi CoK.
CwmeLuaifTe Cok ¢ IBYMs CTakaHamy BOfbl 1 OMECTUTE B 3Ty BOAY NPELBAPUTENBHO 3aroToBNEHHbIE (pYKTbI. CrycTst 2 Yaca BbITpUTE (PYKTbI HACYXO U MPUCTYNANTe K CyLLKE.




Mpoaykr MoaroToska KoHcucTeHuus Bpems cywku,
ANA CYWKU Nocne CyLKK yac.
ABPVKOC HapesaTb nonoBMHKaMm, MONOXMUTb CPE3OM — 1328
BBEpX
AHAHAC
) OumcTuTb, HapesaTb NOMTUKaMK KecTkas 6-36
(cBexwUiA)
EAHAHbI OuncTuTs, Hapesa;zn“c;l\h:;mamm (TonwwmHoi XpyCTLiAs 8-38
BWHOTPAL Llenvkom Msrkas 8-38
UHXNP MopesaTb fonbkamu. KecTkas 6-26
BULHA Llenvkom KecTkas 8-26
rPYLWN MouncTuTb W Nopesatb AoNbKaMu. MAres 8-30
NEPCYK Mope3aTb Nononam, BbITaLLMTb KOCTOYKY, — 10-34
Koraa pyKT HanomoBMHY NOACOXHET
SENOKM MouncTuTb, Bbpe3aTb CEPALIEBUHY, HApe3aTb — 415

Kycovkamu unu nomTukamu

MpumeyaHme: ykazaHHOE BPEMS CyLLKM SBNSETCH NpubnM3nTENbHBIM U MOXET BapbipoBaThCsl. JIMYHbIE NPEanoYTEHUS NOTpebuTeneit B roTOBKE NPOAYKTOB MOMYT OT/INYATLCS OT OMMUCAHHBIX B AAHHON
Tabnuue.

MPEABAPUTENBHASA MOArOTOBKA OBOLUEN K CYLIKE

® [lepep CyLUKOW PEKOMEHAYETCA cnerka 0TeapuTb 606bI, LBETHYIO KanycTy, 6pokkonu, cnapxy 1 kapTodens. [oMecTuTe 0BOLM B KMMALLYIO BOZY Ha 3-5 MuHyT. CreiTe Bogy, YyTb NOACYLUMTE
OBOLLY W1 MOMECTMTE WX B 3MEKTPOCYLLMIIKY.

® Ecnu Bbl xotute fo6aBuTh K TakiM OBOLLAM, Kak 3eneHble 600bl, cnapxa u gp., BKYC IMMOHA, MOMECTUTE WX B NIMMOHHbIN COK Ha 2 MUHYT.

MpumeyaHme: ykasaHHble COBETbI HOCAT PEKOMEHATENbHbIA XapakTep 1 He 06513aTenbHbl K NPUMEHEHMUHO.

MpoaykTt MoaroToBka KoHcucreHuusa Bpems cyLwku,
ANA CYWKN nocne CyLKu vac.
APTULIOK Hapesatb nonockamu (TonwmHon 3-4 Mm) Xpynkas 513
BAKTTANAH (M):;ICTMTb 1 Hape3aTb nonockamu (TonwmHon 6-12 XpynKas 6-18
EPOKKOI OumcTnTb, pasgennTb Ha coLBeTus  obaaTb XpynKas 6-20

KMNSITKOM
FPUE I;Ipz%ialfnb WIN 3aCyLUMTb LIeNnKoM (Hebonbluve KECTHAS 6-14
3ENEHbLIE BOBbI OumncTUTb, KUNATUTL 10 MPO3PAYHOCTH 3EPEH Xpynkas 8-26
KABAYOK lMopes3aTtb Kycoukammn (TOMLLMHON 6 MM) Xpynkas 6-18



KAMYCTA MouncTuTb, HapesaTb NONoCKaMu (TONLLMHON 3 MM).

XecTkas 6-14
Bripesarsb cepauesuHy
KAMYCTA
EPIOCCENBCKAS Pa3spesatb nononam XpycTsas 8-30
-1
LUBETHAA KAMYCTA PasnenuTb Ha couBeTusl, 06aaTh KUNATKOM Hecrkad 6-16
KAPTOO®E/b MopesaTb kycoukamu. Kunstutb 8-10 MuHyT Xpycrawas 8-30
nyK HapesaTb konbLamu (TONLWMHONR 3 MMm). Xpycrawas 8-14
MOPKOBb HapesaTb konbLamu (TonwmHoit 3 - 5 mm), 06gatb XpyCTALLES 8-14
KMNSTKOM
OrYPEL uhonk;mcmm 1 nope3aThb Ha KyCOYKM (TOMLLMHOM 12 KECTKAS 6-18
MEPEL CTIATKAV lMopesaTb Ha NONOCKW UMW KPYXKW (TONLLMHON 6 MM), XpyCTALLES 414
BbIpe3aTb CepaLeBuHy
METPYLUKA MoMeCTUTb NCTbS B CEKLIAN Xpycrsas 2-10
nomMmaor MouncTuTh, NOpe3atb Ha KYCOUKW UMW KPYXKK Xectkast 8-24
PEBEHb MoumncTUTb U NOpesaThb Ha KyCOUKM (TOMLMHON 3 MM) noTeps Bnaru 8-38
CBEKTIA MpOKUNSATUTb, OCTYANTb, OTPE3ATb KOPELLOK 1 XpyCTSLAS 826
BEPXYLLIKY, NOpe3aTb Ha KyCOuKM
CENbAEPEN lMopesaTb Ha KyCOUKM (TOMLLMHOM 6 MM) Xpycrawas 6-14
3ENEHbIV YK HawwHkoBaTb Xpycrawas 6-10
CNAPXA lMopesaTb Ha KyCOUKM (TOMLLMHOM 2,5 MM) Xpycrawas 6-14
YECHOK MMouncTITb M NopesaTh Ha KPYrble KyCoUKM Xpycrawas 6-16

MpumeyaHme: ykazaHHOE BPEMS CYLLKM SBNSETCS NPUONM3MTENBHBIM 1 MOXET BapbMpPOBaThCs. JIMuHbIe NPEAnoYTEHNs NOTpebuTeneit B roTOBKE NPOAYKTOB MOMYT OT/INYATLCS OT OMMUCAHHBIX B AAHHON
Tabnuue.

NOArOTOBKA MACA, PbIEbl, NTALbI K CYWKE

lMpenBapuTenbHas NOArOTOBKA Msica, NTULbI, pbibbl Heobxoauma Ans 300poBbsA. [1s CyLIKM UCONB3YINTE HEXMPHOE MSICO, NTULLY, pbiby. PekomeHayeTcst nepes CYLWKON 3amMapiHOBaTh MSICO, NTULLY,
pbiBy. OTO COXPaHUT BKYC, YObET BONE3HETBOPHbLIE BaKTepun U coenaeT NpoayKTbl MArkuMW. YTobbl BbITSHYTL M3 Msica, NTULbI, PbiObl M3MMLLHIOK Brary W AONblue COXpaHWUTb NPOAYKT, B MapuHag
HeobxoanMmMo fobaBuTb Conb.

PELIENTDI

BANEHOE MACO
WHrpeaneHTb!:
[oBsgmHa — 500 1
Coesbiit coyc — 100 mn
Amxvka—-20T

Cneuun




[NopsiooK NPUroTOBNEHMS

Msico NpOMbITb, 3aYMCTUTL OT XMpa, NNEHOK W XXMM, Hape3aTb NOMNepeK BOIOKOH, NiacTuHamu, TonwmHon 0.5 cm. MoarotoBneHHoe MSCO 3amMapuHOBaTh B CMECW COEBOrO COYCa, afpKUKU, CieLui 1
ybpaTh B X0NogunbHUK Ha 6 — 8 YacoB. 3aTem CruTb NULLHUIA MapuHag. PaBHOMEPHO pasnoXuTb Ha CEKLMN 3aMapUHOBaHHOE MSCO, YCTaHOBUTL CEKLMM B HanpaBnstoLLmMe KOpryca, 3aKpbiTb ABEPLLY.
YCTaHOBUTL TEMNeEpaTYPHbIi pexxum Ha 70°C 1 BKITOUMTL CyLLMIKY Ha 6 — 10 YacoB, B 3aBUCUMOCTY OT XXeNaeMon KOHCUCTEHLMM.

KonnuecTtso ycTaHaBNMBaeMbIX CEKLMA 3aBUCUT OT KONMYeCTBa NpoayKTOB.

BANEHASA PbIBA
WHrpeamneHTb!:

Tpecka (¢pune) — 500 r
Cok numona — 50 mn
Conb-50Tr

MMepeL, YepHbIit MONOTbIN

[MopsAgoK NPUroToBMEHMS!

PbiBy NpoMbITb 1 06CYLWIMTL, Hape3aTk nonepek BOMOKOH, Bpyckamm, TonwwHoi 0.5 cm. MoaroToeneHHyto peiby 3aMapiHOBaTh B CMECK COMnM NepLa, MMMOHHOTO CoKa 1 YopaTh B XONOAMIbHMK Ha 4 —
6 yacoB. 3aTeM CnuTb NULLHUA MapiHaa. PaBHOMEPHO pasnoXWTb Ha CEKLM NOLTOTOBNEHHYHO PhIDY, YCTAHOBMTL CEKLM B HANpaBRsoLLME KOpNyca, 3aKkpbiTb ABEPLY. YCTaHOBUTL TeMNepaTypHbIi
pexum Ha 70°C v BKMKOYMTb CyLUMIKY Ha 6 — 10 YacoB, B 3aBMCUMOCTM OT XeNaeMOon KOHCUCTEHLMA.

KonnyecTteo ycTaHaBnMBaeMbIX CEKLMIA 3aBUCUT OT KONMYECTBa NPOLYKTOB.

BANEHAA NTULA
WHrpeameHThbI:

WHpeiika (dune) — 500 r
YecHok - 30T

KoHbsik — 50 mn

Conb-30T

Caxap-20r

Manpuka, cyleHas, MonoTas

[MopsgoK NpUroToBMeHMs

WHoeiiky npoMbITb 1 06CyLWINTL, Hape3aTb NOMNepeK BOIOKOH, MOMTUKaMK, TonwwmHoi 0.5 cm. YecHok HaTepeTb Ha Menkoil Tepke. [oaroToBNeHHYH MHAENKY 3aMapyHOBAaTh B CMECM KOHbsIKA, YECHOKA,
COMK, caxapa, cneuuii u yopaTtb B XONoaunbHUK Ha 4 — 6 YacoB. 3aTeM CrnTb NULLIHUIA MapuHag, PaBHOMEPHO PasnoXuTb Ha CEKLW NOArOTOBIEHHYIO MHAENKY, YCTaHOBUTbL CEKLMM B HANPaBnsioLLme
kopnyca, 3aKpbITb ABEpLY. YCTaHOBUTb TEMNepaTypHbIi pexxim Ha 70°C 1 BKMOUNUTb CyLumnky Ha 6 — 10 Yacos, B 3aBUCUMOCTH OT XKEMTAEMOMN KOHCUCTEHLMM.

Konmn4ecTBo ycTaHaBNMBAEMbIX CEKLMA 3aBUCUT OT KOMMYECTBA NPOAYKTOB.

KWCNOMOMNOYHbIE NPOAYKTbI (AOFYPT, CMETAHA, PSXEHKA)
WHrpeaneHTb!:

OcHoBHOW NpOoayKT (MOMOKO, CIIMBKW, TOMMIEHOE MOMOKO) — 1 1
3akBacka ans VlorypTa, CwmeTaHbl unmn PskeHkn — 1 nakeTuk

[NopsiAoK NPUroTOBNEHMS

B uncToit emKoCTU CMeLlaTh OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLIEHUM YKa3aHHOM Ha YNakoBKe C 3aKBACKOW. [0TOBYKO CMEChb pasnuTb MO CTakaHuYMKaM. YCTaHOBUTbL 1 CEKLMIO B KOpNYC Ha
HWXHWUA YPOBEHb, Ha HEl PABHOMEPHO PaCcCTaBUTb CTaKaHUYMKK C MPOAYKTOM, 3aKpbITh ABEpPLY. YCTaHOBUTb TeMNepaTypHbIi pexum Ha 40°C v BKNIOUMTL CyLuunKky Ha 6 — 12 yacos, B 3aBMCMOCTM OT
peKkoMeHaLmi NPON3BOAMTENS 3aKBACKM. [0TOBbIN NPOAYKT NOCTaBUTL B XONOAWMBHUK Ha 3 yaca.



PACCTOWKA TECTA

3amecutb TeCTo, cornacHo Bbl6paHHOMy peuenty, Nnepenoxntb B NOAX0AALLYI0 N0 AUaMeETPY CyLUUNKK nocyay. O0bem NoCyAbl AOMXeH ObITb BbI6paH C y4€eTOM NoAbema Tecta. PeKomer,yech
MCcnonb3oBaTb IManMpoBaHHbI€ UK CTarnbHble EMKOCTW ANA paCCTOVIKVI. YcTaHoBuTb 1 CEKLM0 B Kopnyc Ha HUKHWA YPOBEHb, Ha HE€ YCTaHOBUTb EMKOCTb C TECTOM, 3aKPbITb ABEPLY. YcTaHoBUTb
TEMNepaTypHbIi pexxum Ha 40°C 1 BknoumnTb cylumnky. OpyeHTMPOBOYHOE BPEMS PacCTOMKYA, COCTABNISIET 1 Yac, MOTOM TECTO OOMMHAETCS W NPOLECC NOBTOPSIETCA.

SHEPTETUYECKUIA BATOHYUK U3 CYXODPYKTOB C OPEXAMU
WHrpeamneHTb!:

Kypara — 150 r

YepHocrme — 150 1

Kepposblit opex — 50 r

Ipevkuii opex — 50 1

[MopsAgoK NPUroToBMEHMS!

CyxogpyKTbl NPOMBITb, MENKO Hape3aTb M M3MenbYUTL Npu noMoLum 6neHaepa. Opexu pacTonoyb B CTYNKe U cMeLlaTh ¢ (hpyKTOBOM Maccol. V13 nonyumsLUelics Maccsl chopMUpoBaTs GaToHUMKN
MPOU3BONLHOM (DOPMbI. YCTAHOBUTL CEKLMIO B KOPMYC HA HKHMIA YPOBEHb, HA HE PAaBHOMEPHO Pa3noXuUTb NOMy4YMBLLMECS GATOHYMKM, 3aKpbITb ABEpPLY. YCTAHOBUTL TEMMEpaTypHbIA pexumM Ha 50 -
70°C v BKMHOYNTb CyLUMIKY Ha 6 — 10 Yacos, B 3aBUCUMOCTY OT JKEMAEMOMN KOHCUCTEHLMM.

KonnyecTtso ycTaHaBnmMBaeMbIX CEKLMIA 3aBUCUT OT KONMYeCTBa NPOAYKTOB.

NACTUNA U3 ABPUKOCA
WHrpeameHThbI:

Abpukoc — 600 r
Caxap-100r

Bopa — 100 mn

BaHunbHbIN caxap — 1T
CaxapHas nyapa

[MopsgoK NpUroToBMeHMs

ABPMKOCHI NOMbITb, YAANMUTL KOCTOMKM 1 Hape3aTb MenkUM KyOukoM. MoaroToBneHHsIe abpUKOChI CMELLATh C CaxapoM 1 NePenoXUTL B KaCTPHOIIO, 3anuTb BOLOW, BapuTb Ha MEAMEHHOM OrHE Npu
MOCTOSIHHOM NOMELUVBAHUN B TEYEHWE 1 Yaca, 3aTeM U3MENbUMTL NpW noMoLLy Brexaepa. B rotosyto maccy 406aBUTb BaHUIbHBIA Caxap 1 YBapuUTb Ha MEANEHHOM OTHe, MPW NOCTOSHHOM
MOMELLMBaHWUM A0 COCTOSIHWS TyCTOro ntope. MofnoHsI ANs NacTurbl cMa3aTb PacTUTENbHBIM MaCciOM W BbINOXWTb Ha HUX MOPE, TONLUMHOM 2-5 MM. Ha 6a3y CyLumMnKku yCTaHOBUTL 3anOfHEHHbIE
MOALOHbI, HAKPbITb OCHOBHOM KPBILLKOW. YCTaHOBUTb TeMNepaTypHbI pexiuM Ha 75°C 1 BKMIOUMTb CYLIKUKY. Bpems npuroToBneHus COCTaBNsET OT 8 YacoB, B 3aBUCKMOCTY OT Xenaemoi
KOHCMCTEHLMMW. [OTOBYIO NacTUMy OCTYANTb, HApe3aTb Ha KyCOuKM, CBEPHYTL B TPYOOUKW M NOCkINaTb caxapHon NyApoi.

CNMBOBAA NMACTUNA
WHrpeaneHTb!:
Cnvea-500T

Men vnm caxap — 100 r

[Mopsi4oK NpUroTOBMNEHNS

CnvBy NOMbITb, YAANNUTL KOCTOUKM, [0BABUTL caxap Uiy Med U U3Menb4mTb Mpu NoMoLLm 6neHaepa 4o OBHOPOAHOM Macchl. [oAAOHbI ANs NacTUMbl CMa3aTb PACTUTENBHBIM MACIOM U BbINOXKUTb HA
HWX MIOpE, TOMNLLMHOM 2-5 MM. Ha Ba3y CylmnmnKm yCTaHOBMTb 3anONHEHHbIE NOLAAOHI, HAKPbITh OCHOBHOM KPbILLKOW. YCTaHOBUTb TEMMNEPATYPHBINA pexiuM Ha 75°C 1 BKIIOUNTb Cyumnky. Bpems
MPUroTOBNEHNS COCTABNSET OT 8 YacoB, B 3aBUCUMOCTU OT JKENTAEMON KOHCUCTEHL M. [OTOBYIO NacTuy OCTyANTb, HAape3aTb Ha KyCOUKM, CBEpHYTb B TPYBOUKM 1 NOCkINaTL CaxapHOM MyApoi.



YUCTKA N YXO[

o  Bcerga Boikniovaiite npubop nepes YMCTKON.
e Hukoraa He norpyxaiite KOpMyc ¢ MOTOPHBIM 6MOKOM, 3MEKTPOLLHYP W BUNKY B BOAY UMW APYTYIO XWAKOCTb. [poTupaiTe Kopnyc BNaxHOM TPANOUKOM.
e He ucnonb3yiTe 415 YncTku npubopa abpasnBHble MOKLLME CPeACTBa.
XPAHEHWE I TPAHCTOPTVPOBKA
e  Y6enutech B TOM, YTO NpubOP OTKMIOYEH OT CETU W MONMHOCTLIO OCThIN. Mepes Tem, kak yOpaTb npubop BeinonHuTe Bee TpebosaHus pasnena YACTKA n YXOL.
e [na 3awmTbl paboyeii NOBEPXHOCTM OT NOBPEXAEHUA XpaHUTE NpUbOP B BEPTUKANBHOM NOMOXEHWM, YCTAHOBMB Ha OCHOBaHMe.
e YCroBuWsl XpaHeHWsi: XpaHWTb Npu NIKOCOBON TemMnepaType 1 BNaxHOCTW Bo3ayxa He 6onee 80%. Cpok xpaHeH!st — HE OrpaHnyeH.
e [pu TpaHcnopTHpoBKe 06ECNEUUTL COXPAHHOCTb YMaKOBKM.
PEANN3ALNA
OcyLecTBNsETCS COrnacHo obLLMM npasuiam peanqaaLu TOBapoB W okasaHus ycnyr u 3akoHoM «O 3alumTe npas noTpebutenemy.
MPABWIA 1 YCNOBUA YTUITMSALNA
YNakoBKy, pyKOBOACTBO NONb30BATENS!, @ Takke cam npubop HeobX0AMMO YTUAM3MPOBATL B COOTBETCTBUM C MECTHOI MPOrpaMMOoli no nepepaboTke 0Txo0B. He BbibpackiBaiTe Takue M3nenus BMecTe
€ 06bI4HbBIM BbITOBLIM MYCOPOM.

TEXHUYECKUE XAPAKTEPUCTUKU

AnekTponuTaHue

230 B ~50 Ty

FAPAHTUA HE PACNPOCTPAHAETCA HA PACXOOHbIE MATEPUATNBI (PUNbTPbI, KEPAMUYECKUE U AHTUMNPUIAPHBIE NOKPLITUA, PE3UHOBbLIE YNNTOTHUTENW, U T. .)

[aty usrotoeneHus npubopa MOXHO HalTK Ha CEPUIMHOM HOMEpPE, PacroNOKEHHOM Ha UAEHTU(MKALMOHHOM CTUKEpE Ha KOpoOKe m3genus n/unu Ha cTukepe Ha camom uapenuu. CepuitHbin Homep
CoCTONT 13 13 3HaKOB, 4-11 M 5-11 3HaKK 0603HAYAIOT MeCsIL, 6-7 1 7- 0603HaYaIOT rog M3roToBNeHUs npubopa.

Mpou3BOaMTENb HA CBOE YCMOTpEHME U Be3 JONOMHUTENBHLIX YBELOMIEHUIA MOXET MEHSATb KOMMNEKTALMIO, BHELHWIA BUA, CTPAHy MPOM3BOACTBA, CPOK rapaHTUW N TEXHUYECKUE XapaKTEPUCTUKM
mogenu. MpoBepsiiTe B MOMEHT NONy4YeHus ToBapa.

Cpok cnyx6bl n3penms, Npu akcnyaTaumun npoayKLumm B pamkax 6bITOBbIX HyXz 1 cOBMIOAEHMM NPaBK NONb30BaHWS, NPUBEAEHHbIX B PYKOBOACTBE N0 3KCMyaTaLumm, CocTaBnseT 2 (4Ba) rofa co AHs
nepegaun uagenus notpeburento. Cpok cnyx0bl YCTAHOBNEH B COOTBETCTBUM C AEMCTBYIOLLMM 3aKOHOAATENbCTBOM O 3aluuTe npaB notpedutenei. Marotoeutent obpalaet BHUMaHue notpebutenei,
4TO NPY COBMIOAEHNM AaHHbIX YCIIOBUA, CPOK CIIYXObl U3AENNS MOXET 3HAUMTENBHO NPEBLICUTD YKA3aHHbIA U3rOTOBUTENEM CPOK.

AKTyanbHas nHcpopMaums 0 CepBUCHbIX LIeHTpax pa3MelleHa Ha cauTe http://multimarta.com/

CaenaHo B Kutae

WUsrotosutens: [ H [ c €

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto WHTepHeluHn [umuteq

Od. 701, 16 anaprt., neitH 165, Paitn6oy Hopc Ctput, Hunbo, Kutair

UmnopTep / YNONHOMOYEHHOE M3roTOBUTENEM NTMLO:

000 "WHHoBauwus", 188670, Poccus, JleHnHrpagckas obnacts, BceBonoxckuin paiioH, Tepputopus MNP CnyTHuk, ynuua LieHTpanbHas, ctpoenmne 58, nometuenmne Ne 3226, Ten/dakc: 8(812)325-23-48
MocraBlwumK-AMCTPUOBLIOTOP:

000 «Banepusi», P®, 188670, llennHrpapckas obnacts, Bceonoxckuin paioH, Tepputopus MNP CnyTHuk, ynuua LieHTpaneHas, ctpoermne 58A, nomelueHne 419A, ten/dakc 8(812) 325-23-34
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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.

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.

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

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.

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.

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.
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USING THE APPLIANCE

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

2. Put the sections on to a power base.

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

4. Plug and turn on the appliance by putting the switch to the position “ON”, the indicator light becomes blue. 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°

- Mamalade 75°

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

NOTE: For even drying result, it is recommended to change the position of trays from time to time during operation.

ADITIONAL INSTRUCTION
e  Wash products before putting in the appliance.
Do not put wet products into appliance, rub it dry.
ATTENTION! Do not put sections with products if there is water in it.
Cut off the spoiled parts of products. Slice the products in such a way to situate it freely between the sections.
The duration of drying products depends on the thickness of pieces into which it is sliced etc.
Some of the fruit can be covered by its natural protective layer and that is why the duration of drying may increase. To avoid this matter it is better to boil products for about 1-2 minutes and
than put it to cold water and rug after that.
o NEED TO KNOW! THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. The duration of drying depends on the temperature and humidity of the room the level
of humidity of products, thickness of the pieces etc.
DRYING FRUIT
Wash the fruit.
Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections.
You can put the fruit down to natural lemon or pine apple juice not to let them fade
If you want your fruit to smell pleasantly, you can add cinnamon or coconut swift.
DRYING VEGETABLES
Wash the vegetables.
Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections. - It is better to boil vegetables for about 1-5minutes and than put it to cold water and than rug dry.
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STORAGE OF DRYED FRUIT
Containers for storage of the dried products should be clean and dry.

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

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

TABLE OF PREPARING THE FRUITS FOR DRYING

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

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

TABLE OF PREPARING VEGETABLES FOR DRYING

Name Preparing Condition after drying Duration of drying
Artichoke Cut it to stripes (3-4mm thickness) Fragile 5-13

Egg-plant Peel it and slice it into pieces (6-12mm thickness) Fragile 6-18

Broccoli Peel it and 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 till become transparent Fragile 8-26

Vegetable Slice it into pieces (6 mm thickness) Fragile 6-18

marrows
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Cabbage Peel it and cut into stripes (3mm thickness) Take out the Hard 6-14
heart
Brussels sprouts Cut the stems into 2 pieces Crispy 8-30
Cauliflower Boil till it becomes soft Hard 6-16
Potato Slice it . bail 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 Crispy 4-14
the heart
Piguant 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. Sliceitto | 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

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.
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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 - 11.

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.

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.
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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.

APRICOT MARMALADE
Ingredients:

Apricots — 600g.

Sugar — 100g.

Water — 100ml.

Vanilla sugar — 1g.

Sugar powder

Cut washed and stoned apricots into small cubes. Combine cubed apricots, sugar and water in a pot. Simmer 1 hour stirring constantly, and then mix with blender. Add vanilla sugar and simmer stirring
constantly until smooth and thick. Grease marmalade trays and pour 2 — 5 mm thick layer of apricot puree on the tray and cover with lid. Set temperature to 75 °C and turn on the dehydrator.
Preparation takes from 8 hours depending on the preferred thickness. Cool for 3 — 4 hours, cut into pieces, make rolls and sprinkle with sugar powder.

PRUNE MARMALADE
Ingredients:

Prunes — 500g.

Honey or sugar — 100g.

Cut stoned prunes into halves. Combine halved prunes with honey or sugar in a pot and mix with blender until smooth. Grease marmalade trays and pour 2 — 5 mm thick layer of apricot puree on the
tray and cover with lid. Set temperature to 75 °C and turn on the dehydrator. Preparation takes from 8 hours depending on the preferred thickness. Cool for 3 — 4 hours, cut into pieces, make rolls and
sprinkle with sugar powder.

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.
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SPECIFICATION

Power supply

230V ~50 Hz
WARRANTY DOES NOT APPLY TO CONSUMABLES (FILTERS, CERAMIC AND NON-STICK COATING, RUBBER SEALS, ETC.)
Production date is available in the serial number located on the 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

KAZ NANOANAHY EONbIHLLA H¥CKAYIbIK

KAYINCI3OIK LUAPAJIAPbBI

AcnanTbl nanganaHap angblHaa OCbl HYCKAYmbIKTbl MYKUAT OKbIHbI3 XXOHEe KEWIH aHblKTama any YLiH cakTan KOMbIHbI3.
e Anfawlkpl KOcy angbiHga OynbIMHbIH TaHbanayblHAa KOPCETINreH TEXHMKANbIK cuaTTaMmanapbl XXeprinikTi )eniHisaeri aNeKkTp KOPEKTEHyre Cankec KeneTiHiH
TEKCEPIHi3.

Tek TypMbICTbIK MakcaTTa naganaHbiHpl3. Acnan eHepkacianTe KongaHyFa apHanMaraH.

XKeninik 6aybl 3akbiMaaHFraH Hemece backa 3akbiMaapbl 6ap acnanTbl NanganaHbaHbIs.

XKeninik 6ay eTkip WeTTep MeH bICTbIK 6eTTepre TMMeYiH 6ankaHbI3.

XKeninik 6ayabl acnan KOpnycbiHbIH, aHanacbiHa opamMaHpl3, OypamaHpl3 XXeHe TapTnaHbI3.
AcnanTbl KOPEKTEHY XeriCiHEH axblpaTkaHAa Xxerninik 6ayabl TapTrnan, TeK awagaH yCTaHbI3.
AcnanTbl 63 6eTiMeH xeHaeyre ThipbiCnaHbl3. Akay TyblHAaFaH »Xafganaa »xakblH OpHanackaH CepBUCTIK OpTarbIKKa »KOJbIFbIHbI3.

KeHec GepinmereH KocbiMLLA Kepek-XapaKTbl NanganaHcaHbl3, kayin TeHyi Hemece acnan 3akbiMaaHybl MyMKiH.
AcnanTbl Tasanay anablH4a XaHe OHbl NanganaHbacaHpl3 bIfFK SNEKTP KenigeH axblpaTbiHbI3.
HA3AP AYOAPbLIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHA HeMece 6ackKa biabiCTapAblH KacblHAA nanpanaHobaHbI3.
e DrnekKTp TOK coknay »aHe TyTaHbay yLiH acnanTtbl cyfa Hemece 6acka CyMbIKTbikka 6aTbipmaHbl3. Erep 6yn 6ona kanca, oHbl 6ipaeH anekTp xenigeH axbipaTbir,
TeKcepy YLUiH CEPBUCTIK OpTanblKKa XOMbIFbIHbI3.

o Acnan dusmkanbik XeHe Ncuxmkanblk WekTeynepi 6ap, ocbl acnanTbl NavganaHy Taxipnbeci oK agamaapMeH (CoHbIH iwiHae 6ananapMeH) nanganadbinyfra
apHanmaraH. byn xarganga nanganaHyLlbiHbl OHbIH KayincisgiriHe »kayan 6epeTiH agam angbiH ana yupeTy Kepek.

Kocy acnanTbl kapaycbl3 kanablpMaHbI3.

AcnanTbl Teric, TYPaKTbl XX8He bICTbIKKa TO3iMAi XKepre opHaTbIHbI3.

AcnanTbl awyra, esrepTyre Hemece e3firiHeH XeHaeyre ThipbICyFa TbiibIM CanblHaAbl.

AcnanTbl )xabyFa HEMECE >XXyMbIC Ke3iHOE acnanTblH XenaeTy caHbinaynapbiH 6ipaeHemMeH Kypcayrnayfa TbibIM canbiHagbl.

KenTipriw anHanacbiH4a OHbIH, XyMbICbl GapbICbIHAA XETKINIKTI )KenaeTyai kamTamachl3 eTy YLUiH XXaH-XafblHaH kKem gereHae 5 cM epkiH KeHiCTiKTi kamTamachI3
€TiHj3.
o  KenTipriwTi >kaHe OHbIH, GenLWeKTepiH Xbiy KO34EepPiHEH TbIC OPHATBLIHBI3 XX8HE CaKTaHbI3 (MbICanbl, ac yv nnuTackl). KenTipriwTi »xaHe oHbIH 6enwekTepiH 90°C-

[EH XXOFapbl TeMNepaTypaHblH 8CepiHe KangblpMaHbI3.

o  KenTipriwTi anekTp xeniciHeH eLwipep anabiHAa, OHbl KOCY/eLwipy TYMMELLIriMeH eLuUipiHi3.
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e  Kyiin kanmay yLwiH acnanTblH bICTbIK 6eTTepiHe xaHacnaHpl3, COHbIMEH KaTap XXYMbIC iCTen TypfaH acnanTbliH TYTaHfbIL MaTtepyangapra TUMEreHi
KaparanaHbl3.

KenTipriwTi y34ikci3 72 cafatTaH apTblk KongaHyfra TbiibiM canbiHaabl (35-45°C). Kata kongaHap anabiHaa oHbl keM AgereHae 2 caraT 60Mbl CybITbIHbI3.
KenTipriwTi y3gikcia 48 caraTTaH apThIK KongaHyfa TbiibiM canbiHagbl (45-55°C). KaiTa kongaHap angbiHoa oHbl keM gereHae 2 carat 00Mbl CybIThbIHbIS.
KenTipriwTi y3aikci3 48 cafatTaH apTblk KongaHyfra TbiibiM canbiHaabl (55-70°C). KatTa kongaHap angbiHaa oHbl kem aereHae 2 caraT 60Mbl CybITbIHbI3.
Ocbl HycKkaynblKTa KOPCETIMNIEH XXYMbIC YaKbITblH acblpMaHbI3.

KenTipril neH oHbIH, GenLuekTepi biAbIC XKyy MALUMHECIHAE XYYyFa apHanmaraH.

OHgaipyLwi keHec 6epmereH benLiekTepai KonaaHy xasaTanbIM XXafaalFa aKenyi MyMKiH.

KopekTteHaipy 6ayblHbIH yCTeN LWeTIHEH TYCIPMEH3 Hemece bICTbIK 6eTTepre TurizbeHis. KopekreHaipy 6aybiH KbiCyFa HeMece OfaH ayblp 3aTTap KOloFa ThibiM
canblHaabl.

o HABAP AYJOAPbIHbI3: KenTipriiTi TEK bICTbIKKA TE3iMAi 6eTTepae faHa KongaHFaH XeH, 6eTTiH Merwepi kenTipril HerisiHiH aymarbiHaH a3 6onmMaybl Tuic.

ANFALLKbI NTANOANAHY ANgbIHOA

Anfaw KongaHap angblHaa KaknakTbl XaHe acnanTblH anbiH6anbl CeKLmMsnapbiH Xyy KyparblH Koca OTbIpbIM, MYKUST XybIHbI3.
KopekTeHzaipy HeridiH AbIMKbIN MaTaMeH CYPTIH|3 XaHe eLlKallaH CyFa 6aTbipMaHbI3 XaHe Cy KyiMaHbI3.

TA3AJIAY XKOHE KYTY

AcnanTbl Tazanap angblHAa biNFW OLWIpin OTbIPbIHbI3.
MoTopnblk 6rorel 6ap kopnycTbl, anekTp Bay xoHe alaHbl CyFa Hemece 6acka CyMbIKTbIKKa eLlKallaH 6aTbipMaHbI3. KopnycTbl AbIMKbIN MaTaMeH CYPTREHis.
Acnantbl Tasanay YyLiH abpasusTi Xyy KypanaapbliH KongaHbaHpls.

TEXHUKAJIbIK CUTTATTAMAIJIAPGI

AneKkTp KOpeKTeHy

230 B ~50Ty
KENNQIK WbiFbIH MATEPUANOAPBLIHA (CY3IJIEP, KEPAMUKATIBIK XXOHE KYIOINE KAPCbl XABbIHObIJIAP, PESUHA HbIFbISOAYBIWLUTAP MEH
BACKAJIAP) TAPANIMAAODI.
Acnan xacany KyHiH 6ynbim KopabbiHOaFbl COMKECTEHAIPY CTUKEpiHAE aHe/HeMece BybIMHbIH e3iHaeri cTukepae Tabyra 6onaabl. Cepusanbik Hemip 13 GenrigeH
Typaabl, 4-wWi xaHe 5-wwi 6enri acnanTblH Xacarny anblH, 6-Lbl XXaHe 7-Li 6enri XbinbIH Gingipeai.
©HaipyLwi acnanTblH AM3alHbl MEH TEXHMKAIbIK cunaTtTaManapbiH angblH ana eckeTnen e3repTy KyKbifblH 63iHAe Kangbipagbl.
©OHaipyuli 3aybIT:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
KblTanga »xacanfaH

BLR KIPAYHILUTBA MA 9KCNNYATALbII

MEPbI BACNEKI

YBaxnisa npaublTalilie JaA3eHyto IHCTPYKLLIK Nepaj sKcrnyaTawpisi npbiopa i 3axasaeLie fe And iHapmaLlbli ¥ Aaneiilubim.

Mepaf nepLuanayaTkoBbIM YKMIOYSHHEM NPaBepLe, Ui agnaBsgatoLb TIXHIYHbIS XapaKTapbICThIKi Bbipaba, nasHavaHbis Ha MapKipoyLbl, 3NeKTpacinkaBaHHio Y Balwai nakanbHai ceTup!.
BbikapbicToyBaiiLe Tonbki ¥ NobbiTaBbix MaTax. [pbI60p He Npbi3HaYaHbl ANs NPaMbICIIOBara YxKbIBaHHS.

He BbikapbICTOYBaiLe Na-3a NamsLLKaHHAMI.

He nakigaiiue npauytoysl npeibop 6es Harnsgy.
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He BbIkapbicTOyBaliLe NpbiGop 3 NaLKOmKaHbIM CETKABLIM LHYPOM L iHLIbIMI NALKOMKAHHAMI.

Caublue, kab ceTkaBbl LUHYP He KpaHaycst BOCTPbIX kaHTay L rapayblX NaBepXHsty.

He usrHiue, He nepakpyyBaiLe i He HaMOTBalLLe CeTKaBbl LLHYP Bakon kopnyca npbibopa.

Mapyac agkmoyaHHs Npblbopa af CeTki CinkaBaHHs He LArHiLe 3a CeTkaBbl LIHYP, BApbILEecs ToMbki 3a Biganew,.

He cnpabyiiLe camacToiiHa pamaHTaBaLb npbloop. Mpbl Y3HiKHEHHI Henanagak 3BApTaiLecs ¥ HabniKaliLLbl CaPBICHBI LISHTP.

BblikapbiCTaHHe He pakameHaaBaHbIX AafaTkoBbIX Npblnazgay Moxa bbilb HebscneyHbIM L NpbIBECLi Aa NaLLKOmpKaHHS Npblibopa.

3aycénbl agkniovanLie npbIGop aa anekTpaceTki nepap YbiCTKal, a Takcama kani Bbl im He kapbicTaeLecs.

YBATA: He BbikapbicToyBanue npbi6op nabnisy BaHHaY, pakaBiH Ui iHWbIX émicTacusy, 3anoyHeHbIX BagoM.

o [l3ens nasbsraHHs napasbl 3NeKTPbIYHBIM TOKaM i Y3rapaHHs, He anyckaile npbibop y Bagy i iHWwbIs Bagkacyi. Kani rata angbbinocs, HeaaknagHa afkniouyblLie Aro aj anekTpaceTki i 3BepHeLecs
C3PBICHbI LBHTP L115 NpaBepki.

o [lpbi6Op He Npbi3HaYaHbl ANS BbIKAPbICTaHHS MOA3bMI 3 isiuHbIMI | NCIXiYHBIMI abMexaBaHHAMI (y TbIM Niky A3eLbMi), AKiS He MatoLb AOCBEAY KapbICTaHHS Aaa3eHbIM Npbibopam. Y Takix

BbiNagikax kapblCTanbHiK NaBiHHbI OblLb NanspagHe NpaiHCTPYKTaBaHb! YanaBekaM, sikist afikasBatoLb 3a sro bsacnexy.

o He nakigaiiue yknodaHbl npbibop 6e3 Harnsgy.

e YcranaynisailLie npbIGOP Ha POYHYI0, YCTOMNIBYIO | TAPMAYCTOMNIBYIO NABEPXHIO.

o 3abapaHsiella pasbipaLpb, 3msHaLb abo cnpabaBalib YblHiLlb NPbIOOp camacToiiHa.

o 3abapaHselilia HakpbIBaLb NpbiBop Ui YbiM-HeOyA3b brakaBaLb BEHTLINALBIAHBISA aATyNiHbI NpbIBopa nagyac sro npawp!.

o 3abscneyBalile BOMbHYIO NpacTopy Bakon CyLbIMKi Nagyac sie npalibl He MeHL 3a 5 cM 3 ycix 6akoy, kab 3absacneybiLb AaCTaTKOBYHO BEHTLINALIO.

e VYcranaynisaiiue i 3axoysaeLe Cylubinky i ie AaTani fanéka aa KpblHiL, LAnna (HanpbIKnag, KyxoHHail nnitbl). 3abapaHsieLiua naasspraLb CyLLIAKY Ui fe 43Tani Y3A3esHHI0 TIMNepaTyp 38blll
90°C.

o [lepag TbiM SIK aAKMHOYbILG CYLULINKY af 3MEKTPAceTKi, BbIKMHOYbILE S1€ KHOMKaM YKITHOYIHHS/BbIKITHOUSHHS.

o He fakpaHaiiuecs a rapadbix naBepxHsy npbibopa, kab nasberHyub anékay, a Takcama cadbile, kab npalyroubl NpeIbop He AaTbikaycs 3 camasanarnbBatoybiMi MaTapbisnami.

o 3abapaHselua becnepanbiHHa BbIKapbICTOYBALb CYLWbIAKY Bonbll 3a 72 ragaiHbl (35-45°C). [laupb €M acTbilb Ha Npausry sk MiHiMym 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.

o 3abapaHseLua becnepanbiHHa BbIKapbICTOYBALb CYLbINKY onblu 3a 48 ragaiHbl (45-55°C). [laupb €M acTbilb Ha Npausry sk MiHiMym 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.

o 3abapaHselua becnepanbiHHa BbIKapbICTOYBALb CYLbIAKY Gonblu 3a 24 ragaiHbl (55-70°C). [laupb €n acTbilb Ha Npausry sk MiHiMym 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.

e He nepaBblLualile Yac npalbl, HazaHbl Y raTbIM KipayHilTee.

o Cywsbinka i e goTani He npbi3HaYaHbl 4718 MbILLS Y NOCYAaMbliiHaN MalLbIHE.

o BeikapbicTaHHe gaTansy, He pakamMeHAaBaHbIX BbITBOPLLAM, MOXa NPbIBECL| Aa HALLYaCcHara Bbinagky.

e He pganyckaiiue, kab cinasbl kabenb 3Bicay 3 kpato Tony abo gaTbikaycs 3 rapadbiMi naBepxHami. 3abapaHseua cblickalb cinaebl kabenb abo CTaBilib Ha Aro LishKKIS NpaaMeTbl.

o YBATA: Cywbinky BapTa BbIKapbICTOYBALb TOMbKI HA TOPMAYCTONNIBLIX NABEPXHSIX, NaMep NaBEPXHi NaBiHeH Obilib HE MEHLL MIOLWYbI NaACTaBbl CyLIbITIK.

NEPAL NEPLLIM BbIKAPBICTAHHEM

* [Nepag nepLubIM BblkapbICTaHHEM CTapaHHa BbIMbIALE BEYKY i 30bIMHbISi CEKLbli Mpbibopa 3 4aaaHHeM MbliHara CPOSKY.
+ Baay cinkaBaHHs NpauApbILE BiNbroTHan TKaHiHai i Hi Y sikim pa3e He anyckanile i He abnisaiiue Bago.

YbICTKA | gornag

+ 3aycéapl BbIKTtoYanLe npbIBop nepag, YbicTkan.
* Hikoni He anyckanLie kopnyc 3 MaTopHbIM 6rokam, aeKTpaLLHyp i BifKy y Bagy Ui iHWwyto Baakacyp. INpauipaiile Kopnyc BifbroTHaim aHyykai.
* He BolkapbICTOYBaiLEe Ans YbICTKi Npbibopa abpasiyHbist MblHbIS CPOAKI.
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TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe
230 B ~50 Ty

FAPAHTbIA HE PACMAYCIOMKBAELILA HA PACXOHbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHBIA | AHTbINPLIFAPHbIA NAKPbILLI, FYMOBbIS YILYbINbHANBHIKI, | IHLWbIA)

Jaty BbITBOpYacyi Npblbopa MOXHA 3HANCLi Ha CepblfiHbIM HyMapbl, SKi 3MeLYaHbl Ha iBaHTbICIKALbIAHBIM CTbIKEPBI Ha CKPbIHLGI Bblpaba il Ha CTbikepbl Ha cambiM Boipabe. CepblitHbl Hymap
cknagaeuua 3 13 3Hakay, 4-t i 5-1 3Haki nakassatoLb MecsiL, 6-1 i 7-it nakassatowb rog Beipaba npsibopa.

BbiTBOpLA Ha CBaé MepkaBaHHe i 6e3 [aaaTKoBbIX anaBALLY3HHAY MOXa 3MsHSLb KaMmnrekTaublko, BOHKaBbl BbIrNSZ, KpaiHy BbITBOPYACLY, TOPMiH rapaHTbli i TOXHIYHbIS XapaKTapbICTbIki Mazani.
MpaBsipaliLie ¥ MOMaHT aTpbIMaHHs TaBapa.

BuiTBOpUA:

Cosmos Far View International Limited

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

3pobnena y Kitai

19




	МЕРЫ БЕЗОПАСНОСТИ
	ПЕРЕД ПЕРВЫМ ИСПОЛЬЗОВАНИЕМ
	ИСПОЛЬЗОВАНИЕ ПРИБОРА
	РЕКОМЕНДАЦИИ ПО ПОДГОТОВКЕ ПРОДУКТОВ К СУШКЕ
	РЕЦЕПТЫ
	ЧИСТКА И УХОД
	ТЕХНИЧЕСКИЕ ХАРАКТЕРИСТИКИ
	IMPORTANT SAFEGUARDS
	BEFORE FIRST USE
	USING THE APPLIANCE
	1. Put the prepared in advance products to a removable sections. Sections for products should be placed in such way to let the air circulate freelybetween them (the regulation of height of the sections is possible). That is why you should not put too ...
	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 putting the switch to the position “ON”, the indicator light becomes blue. 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 putting the switch to the position "OFF". Let the products cool down. Put dried products into a container/package for keeping food and put it into a freezer.
	6. Unplug the appliance.
	NOTE: For even drying result, it is recommended to change the position of trays from time to time during operation.

	RECIPES
	CLEANING AND MAINTENANCE
	SPECIFICATION

	ҚАУІПСІЗДІК ШАРАЛАРЫ
	АЛҒАШҚЫ ПАЙДАЛАНУ АЛДЫНДА
	ТАЗАЛАУ ЖӘНЕ КҮТУ
	ТЕХНИКАЛЫҚ СИПАТТАМАЛАРЫ
	МЕРЫ БЯСПЕКІ
	ПЕРАД ПЕРШЫМ ВЫКАРЫСТАННЕМ
	ЧЫСТКА І ДОГЛЯД
	ТЭХНІЧНЫЯ ХАРАКТАРЫСТЫКІ

