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RUS ®akT nyeckas KOMNMEKT HOCT b JaHHOr0 T OBapa MOXKET OT NINYAT bCS OT 3asBINEHHON B HACT OSLLIEM Py KOBOACT BE. BHUMAT enbHO
MPOBEPSANT & KOMMNEKT HOCT b MPW Bblfaye TOoBapa NpogasLioM.

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

UKR ®aKT n4Ha KOMMEKT HICT b JaHOro T 0Bapy MOXe Bifpi3HAT UCS Bif 3aSBNEHOI B LibOMY NMOCIGHIUKY . YBXHO NepesipsiiT e
KOMMIEKT HICT b MPY BUAaui T0Bapy MpoAaBLieMm.

KAZ Byn TayapabiH, HakT bl XWHaFbl OCbl HyCKay NbIKT axapuanaHfaHHad 6acka 6ony bl MymkiH. CaTy bl Tayapabl bepreH kesge
XMHAFbIH MYKNSIT TeKCepiHi3.

BLR ®aKT blyHas kamnnekT HacLlb Aaf3eHara TaBapa Moxa afpo3HiBalla af 3asyrieHal y Aan3eHbIM JanaMoXHiKy . YBaxnisa
npaBsipaiiLie KaMMmeKT HacLlb NagYac Bbifadbl Tasapa npagay LiomM.

RUS Onucatue GBR Parts list BLR KamnnekTaupls UKR KomnnekTaLis KAZ KomnnekTauus

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

2. Cekumm 2. Trays 2. Cekupli 2. Cekuuu 2. Cekuusnap

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

4. Kuonka Bkrn/BblIkn. 4. On/off button 4. Kuonka Ykn./Bbikn. 4. Kuonka Bkn/BblIkn. 4. Kocy/©w. TyimMeLwiri

5. Perynatop Temneparypbl 5. Temperature regulator 5. Parynarap Tamnepatypbl 5. Perynarop Temnepatypbl 5. TemnepatypaHbl peTTeril
6. [ucnnen 6. Display 6. [Heicnneit 6. [Hucnnen 6. [ucnnein

7. PerynaTtop BpeMeHu 7. Time regulator 7. Parynarap yacy 7. Perynaropyacy 7. YakbIT peTTeriL

MEPbI| BE3OMNACHOCTHU

BHumaTenbHo I'IpO‘-II/ITaVITe OaHHYK0 UHCT PYKLUKUIO nepea 3KcnnyaTaume|7| np|/|60pa M COXpaHUTe ee ana CcnpaBok B AanbHemnwem.

lMepen nepBoHayvanbHbIM BKIOYEHUEM NPOBEPLTE, COOTBETCTBYIOT MU TEXHUYECKME XapaKT pUCT UKM U3AENNS, YKa3aHHble B MapKUPOBKE, 3MeKTPONUTaHuWIo B Balueit rokanbHON ceT.
HasHnayeHue: Cylumnka anekT puyeckas npeaHasHaveHa ans CyLwku OBoLLen U (pyKT OB, a Takxe rpubos 1 Tpae. Mcnomnb3oBaTh TOMbKO B BbITOBbIX LIENAX COrNacHo AaHHOMY PYKOBOACTBY MO
akcnnyaTauuu. Mpnubop He npeaHas3HayveH NS NPOMbILLMEHHOMO MPUMEHEHMS.

He 1cnonb30BaTb BHE NOMELLEHUH.

He ucnonb3yite npubop ¢ NoBpeXaeHHbIM CETEBbIM LUIHYPOM WA APYTUMA NOBPEXAEHNSAMM.

Cnegute, 4T06bl CETEBO LLUHYP HE KAacancs OCTpPbIX KPOMOK W FOpsiuMX NOBEPXHOCT EMA.

He TaHUTE, HE NepekpyYMBaiNTE 1 He HaMaTbIBAITE CETEBOI LUHYP BOKPYT kopnyca npubopa.

[Mpu OTKNKOYEeHUM NpUBOpa OT CETW MUTaHUS HE TSHUTE 3a CETEBOM LUHYP, BEPUTECH TOMBKO 3a BUIIKY.

3anpeLuaeTcs caMocT 0T eNbHO PEMOHT MPOBATb Npubop. He pa3bupaiite npubop camocT 0T ENbHO, NMPX BOHUKHOBEHWM NM0BLIX HEUCNPABHOCTEN, a Takke Nocrne najgeHus yCcTporcTea
BbIKIOUMT € NPMOOP 13 AMEKT pUYECKON PO3ETKM 1 06paTUTECh B ONMKANLLMIA CEPBMCHBIA LIEHTP.

Mcnonb3oBaHue He peKOMEHOBAHHBIX JOMONHMTENbHbIX MPUHAANEXHOCTEA MOXET ObITb ONACHLIM UK MPUBECT U K NOBPEXAEHMO npubopa.

Bcerpa oTknovainTe npubop OT aNeKTpoCeTH Nepes YMCTKOM, UM, ecnn Bbl UM He Nonb3yeTech.

Bo n3bexaHue nopaxeHus aNeKT puieckum TOKOM 1 BO3rOpaHUsi, He NorpyxaiiTe npubop B BOZY UMM Apyrue XMAKOCTW. ECnM 3TO NpoM30LLno, HEMELMEHHO OTKIUUTE ero 0T SMEKTPOCETH U
0DpaTuUTECh B CEPBUCHBIN LIEHTP AN NPOBEPKU.



[TonagaHve Bnaru B OTBEPCT NS BEHT UNALMOHHOM Kamepbl HeAoMnyCcT Mo

[Mpubop He NpegHa3HayYeH Ans UCMOMNb30BaHNA NULAMKM (BKMoYas AETer) C NOHWKEHHbIMU (DU3UYECKUMM, YYBCTBEHHBIMA UMK YMCT BEHHBIMM CrIOCO BHOCT AMM I NPKM OTCYTCTBUA Y HUX OMbITa
WNK 3HAHWIA, ECIIN OHU HE HAXOAAT CA NOZ KOHTPONEM WA He MPOMHCT PYKT MpoBaHbI 06 1Cronb3oBaHUK Npubopa N1LOM, OTBETCTBEHHBIM 3a X 6€30MacHOCTb. [leT AOMKHbI HAXOAMTbCS Nog,
KOHTPOMNEM Ans HeZonyLeHWs urpsl ¢ nprbopom.

YcTaHaBnumBaiiTe npubop Ha POBHY0, YCTONYMBY KO M TEPMOCT OKY 10 NOBEPXHOCTb.

3anpeluaetca pa3buparb, U3MEHATb UMM MbITaTbCA YMHUTb NPUBOP CaMOCT OATeNbHO.

3anpeluaetca HakpbIBaTb NpUBOP UK Yem-nnbo BNOKMPOBaTb BEHTUNALIMOHHBIE OTBEPCT s Npubopa BO Bpems ero paboThl.

Ob6ecneynBaiiTe cBOBOAHOE MPOCTPAHCTBO BOKPYT CYLUMKK BO BPeMst ee paboTbl HE MEHEe 5 CM CO BCEX CTOPOH, YT 00bI 06ecneymnTb AOCTaTO4HY K BEHT UNALMI.

YcTaHaBnMBanT e v XpaHUTe CyLUMIKY W ee [ieTanu B4anu OT MCTOYHUKOB Tenna (Hanpumep, KyXOHHOW NAnTbl). 3anpeLyaeTca noasepraTh CyLUMIKY WK ee AeTany BO3AeNCT BUKO TemnepaTypbl
cebie 90°C.

lMepen TeMKaK OTKIOUNT b CyLLMIIKY OT 3MEKT POCET W, BBIKMIOUMTE €€ KHOMKOW BKIIOUEHNS/BbIKIOYEHUS.

He npukacaiTech K ropsiunm NOBEPXHOCT AM Npubopa, UT00bI M30exaTb OXOroB, a TaKkxke cneauTe, YTobbl paboTatowmin npubop He conpukacancst ¢ BOCMMAMEHSIOWMMIACS MaTepuanamm.

MMpu paboTe cywmnku npu Temnepatype 35-45°C HenpepbIpBOe UCMOMNb30BaHNE CyLUMIKM HE JOIMKHO MPEBbIATh 72 YacoB. [laTb Npnbopy OCTbITh B TEYEHME Kak MUHUMYM 2X 4acoB Nepeq TeMm,
KaK CHOBa MCMONb30BaTh.

MMpu paboTe cywmnku npu Temnepatype 45-55°C HenpepbIpBOE UCNONb30BAHNE CyLUMIKM He JOMKHO MpeBbilaTh 48 yacos. laTb Npubopy OCTbITh B TEYEHME Kak MUHUMYM 2X YacoB Nepes TeM,
Kak CHOBa MCMorb30BaTh.

Mpu paboTe cywmnku npu Temnepatype 55-70°C HenpepbIpBOe UCMONb30BAHNE CYLUWIKU He [OMKHO MpeBbillaTh 24 YacoB. [laTb Npnbopy OCThITh B TEYEHME Kak MUHUMYM 2X YacoB Nepes TeMm,
Kak CHOBa MCroIb30BaTh.

Cywwurka 1 ee feTanv He npeaHasHayeHbl Ans MbITbs B NOCY JOMOEYHON MaLLMHE.

BHUMAHMUE: 3anpelyaeTcsa yCTaHaBMBaTb CyLUMIKY HA BOCTNaMEHAOLLMECH NMOBEPXHOCT M (HanpuMep, Ha AepeBsiHHbIA CTOM UMK ckaTepTb). 3anpeLLaeT ca UCNoNb30BaTb CYLUMIKY Ha CTEKMAHHbIX
CTOMax urv Apyrom cTeknsHHoi mebenu. CyLumnKy creflyeT MCnomnb30BaTb TOMbKO HA TEPMOCT OMKUX MOBEPXHOCT AIX, pa3Mep MOBEPXHOCT M AOMKEH ObITb HE MEHEE MNIOLLaAM OCHOBAHWS CyLLNMKM.
HecobntogeHne ykasaHHbIX Mep 6€30MacHOCTI MOXET MPUBECT M K BbIXOLY NpubOpa 13 CTPOS!, NOPAXEHWIO SMEKT PUYECKUM TOKOM U/ BO3TOPaHMI0.

NEPEQ NEPBbIM UCMOJIb3OBAHUEM

lMepen nepBbIM UCMOMb30BaHUEM TLLATEMbHO BLIMOWT € KPBILLKY M CbeMHble cekuun npubopa ¢ JobaBneHeM MOKLLEro CpeacT Ba.
basy nuTaHus NpoTpUTe BNAXHON TKaHbIO N HI B KOEM Clly4ae He MorpyxanTte n He obnvnBaiTe BOAON.

NCMNMONIb3OBAHWE MPUBOPA

lMonoxuTe 3apaHee NpUrOTOBMEHHbIE NPOLAYKTbI HA CbeMHble cekumu. Cekummu JOMmKHbI ObiTb NOMELLEHbI B SNEKT POCYLLMIIKY TakuM 0Bpa3oM, 4Tobbl BO3ayx Mor CBODOAHO LIMPKYMPOBATb MeXay
HAMK. [103TOMY He PEKOMEHAYET € KNacTb Ha CEKLWM MHOTO NPOAYKTOB W HaKNafbIBaTb NPOAYKTbI APYT HA Apyra.

MPUMEYAHWE: Bceraa HauymHaiTe 3aknagplBaThb NPOAYKT bl C HUKHEN CEKLM.

YcTaHoBMTe cekummu Ha Basy. BHyTpeHHee paccT 0siHMe MeXay CEKLMSMA MOXET M3MEHSITbCA nyTemnoBopoTa cekuun Ha 180 rpagycos.

HakpoliTe npubop KPbILLKOI 1 HE CHAMAWTE €€ Ha NPOT SXKEHUM Cy LLKK.

[OAKMYNT € 3NEKT POCYLUNIIKY K CET M 3MEKT ponuT aHns. Haxmnte Ha kHonky Bkn/Bbikn.

Bpemsi no ymonyaHmio 8 yacos, Temnepatypa no ymonyanuo 35°C. OTperynupymneT Bpems, Haxas KHOMKY «BpeMs». C MOMOLLbI0 KHOMOK «*», «=» YCTaHOBUT € HE06X0AMOe Bpems.

[ns perynupoeku Temneparypbl HaxmuTe kHonky «t°». C nomolublo KHOMOK «+», «=» yCTAHOBUTe HeOBXO0aMYI0 Temneparypy.

3eneHb 35°C

Worypt/Tecto40°C

I'pnbbl 50-55°C

Osowwyy 50-55°C

OpykTbl - 55-60°C

Msco, pbiba 65-70° C

[0 OKOHYaHUM CyLLKK BbIKMKOYKUTe Npubop, Haxas Ha kKHonky Bkn/Bbikn. OTkntounTe npubop oT aneKkT poceTy.
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JONOSIHUTESBHO:

e  MoiTe npogyKTbl nepea cyLkon. MNepen Tem, kak MOMeCTUTb UX B Npubop, HeoBX0AUMO BbITEPETb UX HACyXo.

e  BbIpexbTe NCOpYEHHbIe YacT W U3 NPOJYKT OB, NPU HANMYMK TaKOBbIX.

o [lopexbTe npoayKTbl Ha KyCO4KM, YTOBbI X MOXHO GbINO CBOBOAHO PasnOXUTb Ha CeKLMsX. [nUTenbHOCTb CyLLKW 3aBUCUT OT TONLYMHbI KYCOYKOB.

e PekomeHayeTcss MeHsTb NOMOXEHWe CEKLMN Kaxable HEeCKONbKO YacoB, YToGbl BCe MPOAYKTbI MOACYLMIMCH [0 KENaeMoi CTeneHun, - BEPXHIOW CEKLMIO NOMECTUTb Grvke k Gase nuTaHus, a
HIXHIOK HaBepX. TaKkKe CEeKLMN C BbICYLLEHHbIM NPOMYKTOM MOXHO Y6UpaThb.

MPUMEYAHWE: anuTenbHOCTb CyLLUKKM, YKadaHHas B 4aHHOM PyKOBOACT B, Npubnnant enbHa. OHa MOXeT 3aBUCETb OT TeMnepaTypblB NOMELLEHWN, YPOBHS BNIAXHOCT M NPOAYKT OB, TOMLLMHBI Ky CO YKOB.

CYLUKA ®PYKTOB:
1. HekoTopble (hpyKTbI MOTYT BbITb NOKPBITbI BOCKOM UM 06paboTaHbl XMM1KaTamu, B 3TOM Ciyyae ux JOCTaTo4HO 064,aTb KUNATKOM, NOMbIT b B XOMOAHOM NPOTOYHO BOAE M 0BCYLWMTb.
2. BblpexbTe KOCTOYKM M UCMIOPYEHHBIE YYacTKM.
3. [lopexbTe Ha Kycouku
4,

Yt 06wl (*)pyKTbI He NOTYCKHENU, ONyCTUTE Hape3aHHble KyCO4YKu (*)pyKTOB B HaTypaﬂbeII;l TIMMOHHBIA NN @HAHACOBLIN COK, OCTABbTE Ha HECKOMbKO MWHYT, NOCNne Yero HeMHOro npocywuTe n
BblkNafblBanT e Ha cekyunn.

5. Ecrm Bbl xoTuTe NpuaaTb pyKTam AOMONHUT eMbHbINA NPUSTHbI apoMaT, [o0aBbTe KOpULY WM BaHWMWH.

CYLLIKA OBOLLEM:
1. PekomHAyeTcs 06AaTb OBOLLM KUMSITKOM, 3aT€M MPOMBITb B XONOAHOM BOAE 1 06CY LMTb.
2. BblpexbTe KOCTOYKM M UCTIOPYEHHbIE Y4acTku. [lopexbTe Ha KyCOUKM.

CYLLKA TPAB:
1. PeKOMeH,U,yeTCﬂ CyWNTb mMonogple NNCTbA U noberw.
2. Tocne CYLLIKM crnegyeT NOMECTUTb TPpaBbl B 6yMa)KHbIe nakeTbl UK CTeKNAHHbIE eMKOCT W 1 MOMNOXUTb B TEMHOE NPOoXNagHoe MecTo.

XpaHeHue cyxodpyKToB:
® He knaauTe Ha XpaHeHue Tennble 1 ropsyue NpogykTbl. laiTe UM oCTbITh.
® EMKOCTM ons XpaHeHus LOMKHbI BbITb YNCTBIMUA 1 CyXUMU

® [Ins nyywend COXPAHHOCTU BbICYLUEHHbIX (PPYKTOB PEKOMEHLYETCS WCMONb30BaTb CTEKMSIHHbIE EMKOCTM C METannM4YecKUMN KpbiKaMi, M XPaHWUTb WX B CYXOM MPOXNIagHOM MecTe npw
Temnepatype 5-20°C.

® Ha npoTsKeHUM NepBoi Hefenu Nocne BbiCyLUMBaHUS PEKOMEHLYET Csl MPOBEPSTH HanMuYne Briary B eMKOCT M. ECri OHa €CTb, 3HAa4YUT NPOAYKTbI BbICYLLEHbI HEAOCTATOYHO XOPOLLO U JOIMKHbI BbITh
BbICYLUEHbI eLLe pas.

PEKOMEHOALIUX NO NOAroToBKE NMPOAYKTOB K CYLUKE

MPEOBAPUTENBHAA MOArOTOBKA ®PYKTOB K CYLIKE

® [IpesBapuTenbHas No4roTOBKa (PPYKTOB K CyLLKe COXPaHSIET UX HaTyparbHbIA LBET, BKYC 1 apoMarT.

®  Huxe npeacTaBneHbl pekoMeHaLUMM no NOLTOTOBKE (PYKTOB K Cy LLKe:

® Bosbmute 4 cTakaHa coka (kenaTenbHo HaTypanbHoro). Cok AOMKEH COOTBETCTBOBATb (PYKTaMm, KOTopble Bbl nogrotasnusaete k cyLuke. Hanpumep, ans a6nok ucnomnb3aynTe s6noyHbIn Cok.
® CmellanTe COK C [IBYMsl CTakaHamu BOAbl M MOMECTUTE B 3Ty BOAY NPELBapUTENbHO 3aroTOBMEHHbIE PPYKThI. CycTs 2 Yaca BbITpUTE PPYKT bl HACYXO U NPUCT yNaiiT e K CyLLKe.

Mpoaykr KoHcucTeHums Bpems cywku,
ANA CYLLKN MoaroToska nocre CyLUKu yac.
HapesaTb NonoBuHKamm1, nosnoXuTb cpe3om
ABPUKOC P P MArKas 13-28
BBEPX
AHAHAC
. OuncTuTb, HapesaTb IOMT MKamu XecTkas 6-36
(cBEXMIA)



OumncTutb, HapesaTb NOMTUKaMM (T OMLLMHOM

BAHAHbI 34 vw) XpycTawas 8-38
BWHOIPAL Llenukom msrkas 8-38
NHXWNP lMopesatb gonbkamu. XecTkast 6-26
BNLWHA Llenukom KecTkas 8-26
rPYLWN Mo4ncTUTb M NOpe3aTh A0MbKAMM. MArkas 8-30
MEPCIK lMopesaTb NoMonam, BbITALMUTb KOCT OUKY, MSTKas 10-34

korzia hpyKT HamoMOBMHY MOLCOXHET

nO‘-II/ICTI/ITb,BbI e3aThb Cce €BUHY, Hape3aTb
ABMOKM P PAUCBIHY, Hap Msrkas 4-15
KyCOLIKaMVI N1 NOMTUKaMu
I'Ipmmeanme: YKa3aHHOe Bpems CYLUKW ABNAETCA rlle6J'|V|3MTeﬂbe|M M MOXET BapbMpoBaTbCA. JInYyHble npeanoyTeHuna ﬂOTpe6MTeﬂel7| B TOTOBKE NMPOAYKTOB MOryT OT/M4aTbCA OT OMUCaHHbLIX B
AaHHoM Tabnuue.

NPEOBAPUTENLHAA NOArOTOBKA OBOLLEN K CYLIKE
®  PekoMeHAyeTCs KUNATUTb Nepes CyLukoil 606k, LBETHYI0 KanycTy, BpoKkonu, cnapxy v kapToders. MoMecT UTe 0BOLM B KMASLLYH BOAY Ha 3-5 MuHyT. CreiiTe Bogy, YyTb NOACY LUIMTE OBOLLM W
NOMECT UTE UX B ANEKT POCY LLMIIKY .
® Ecnv Bbl xoTute §o6aBuTb K TakuM oBoLLam, Kak 3eneHble 600bl, cnapxa u ap., BKYC IMMOHA, NOMECTUTE WX B FIMMOHHBIA COK Ha 2 MUHYT.
[pumeyaHme: ykasaHHbIE COBETbI HOCAT PEKOMEHAATENbHbIN XapaKTep U He 0653aT enbHbl K MPUMEHEHNIO.

Mpoaykr MoaroToka KoHcucreHums Bpems cywiku,
ANA CYLLKN nocne Cywku yac.
APTULWWOK HapesaTb nonockamu (TOnNLWWHOM 3-4 MM) Xpynkas 5-13
BAKTAYKAH 3;;/ICTVITb W HapesaTb nonockamm (TOonLMHON 6-12 Xpynkas 6-18
EPOKKOMM OymncTUuTh, PasgnMTb Ha coueTus 1 06aaThb XpyKas 6-20

KMNATKOM
FPUEBI HapesaTb unu 3acyLumTb LenmkoM (Hebonblume eCTKas 6-14
rpu6bi)
3EJIEHBIE BOBbI OYMCTUTb, KUNATUT b 40 NPO3PAYHOCT M 3ePeH Xpynkas 8-26
KABAYOK lMope3aTb Kycoukamn (TOMLMHON 6 MM) Xpynkast 6-18
KAMYCTA MouncTUTb, Hape3aTb NOMOCKaM (TOLYMHON 3 MM). ecTKa 6-14
BblpesaTb cepaLeBuHy KecTkan
KAMYCTA
EPIOCCENbCKAS Paspesatb nononam XpycTaiias 8-30
6-16
LIBETHAA KAMYCTA Pa3geenuTb Ha couBeTHs, 06aaTh KUNATKOM Heerkas
KAPTOO®EJIb lMopesatb kycoukamu. Kunatutb 8-10 MuHyT XpycTaias 8-30
nyK Hapesatb Konbuamm (TONMWMHON 3 MM). XpycTALwas 8-14
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MOPKOBb HapesaTtb KomnbLamu (TonwuHon 3 - 5 mm), obgatb

KNS KOM Xpycrwas 8-14

OrYPEL “I'Alhc;;mcmw 1 NOpe3aTh Ha KyCOoYKM (TONWMHON 12 eCTKas 6-18

MEPEL| CRATKWA [Mope3aTb Ha NOMOCKM Ui KPYKKW (T OMLLMHON 6 MM), XpycTallas 414

BbIpe3aTb CEpALEBUHY

METPYLL KA [TOMECTUTb NIUCTbSA B CEKLMM Xpycrauwas 2-10

rnomMmnaorP MMoYUCTUTb, NOPE3ATb Ha Ky COUKM UMK KPYXKKM KecTkas 8-24

PEBEHb MMouncTUTb M NOPE3aTh Ha KyCOUKMN (TONLMHOM 3 MM) noTeps Bnaru 8-38
[MpOKMNATUTb, OCTYAUT b, OT PE3aThb KOPELLOK U

CBEKTIA BEPXYLLKY, TOPE3aTb Ha Ky CO4KH Xpycratlas 8-26

CENbMEPEM lMopesaTb Ha KYCOUKM (TOMLLMHON 6 MM) Xpycrawas 6-14

3ENEHbIN NYK HawwwHkoBaTb Xpycrawas 6-10

CIMAPXA lMope3aTb Ha KyCOYKM (TOMLYMHON 2,5 MM) XpycTauas 6-14

YECHOK [1oYMCTUTb M NOPE3ATb Ha KPYTTble KYCOYKM Xpycrauwas 6-16

lMpuMeyaHue: yKasaHHOE BPEMS CyLLKW SIBNSAETCS NpuONM3UTENbHBIM U MOXET BapbUpoBaThCsl. JIMYHble MpeanoyvTeHus noTpebutenei B roTOBKE NMPOAYKTOB MOTYT OT/IMYATHCA OT OMUCAHHBIX B
[aHHOM Tabnmue.

NOOrOTOBKA MACA, PbIbbl, NTULIbIK CYLLIKE

lMpenBapuTenbHast NOLTOTOBKA MsCa, NTULpI, pbibbl HeobxoaUMa Ans 300poBbs. [ns CyLWKU UCMOMb3YATE HEXMPHOE MSCO, NTHLY, pbiby. PekomeHayeTcs nepes CyLLKOA 3aMaprHOBATb MSICO, NTULL,
pb|6y. 310 COXPaHuUT BKYC, y6beT GOHGSHGTBOprIe 68KTepVII/I n coenaet npoayKTbl MATKUMMU. YT00bI BbITAHYTb U3 MACa, NTULbI, pbl6b| M3NULLHIOK BNary 1 gonblle COXpaHUTb NPOAYKT, B MapuHaz
Heobxoaumo 106aBUTb COMb.

PELENTDI

BANEHOE MACO

WHrpeaneHTbI:

['oBaanHa — 500 r

Coesbiit coyc — 100 mn

Amxuka =20

Cneuun

Mopsgok NpuroT OBNEHMS

Msico NpOMbITb, 3a4MCTUTb OT XMPa, NAIEHOK W XWr, HApe3aTb Nonepek BOMOKOH, NnacT uHamu, TonwuHorn 0.5 cM. MoaroToBneHHoe MACO 3aMapuHOBATb B CMECU COEBOTO COYCa, afpkuKK, CrieLmil v
ybpaThb B XOnoaumbHUK Ha 6 — 8 yacoB. 3aTeM CrUTb NUWHWIA MapuHag. Ha 6a3y CyLmmiku yCTaHOBUT b CEKLM, HA HUX PABHOMEPHO PasfoxXWUTb 3aMapuUHOBAHHOE MSICO, HAaKPbITb OCHOBHOW KPbILLKOM.
YCTaHoBUTb TeMnepaTypHbIi pexum Ha 70°C 1 BKNIOUNTb CyMnKy Ha 6 — 10 Yacos, B 3aBUCUMOCT U OT XENaeMOM KOHCUCT EHLMN.

KonnuyectBo ycTaHaBnmMBaeMbIX CEKLMIA 3aBUCUT OT KONMYECTBa NPOLYKTOB.

BANEHAA PbIBA

WHrpeamneHTbI:

Tpecka (pune) - 500 r

Cok rmmoHa — 50 mn

Conb-50Tr

lNepeL, YepHbLIN MOMOTbIN

lMopsgoK NpuUroT oBrEHMUs

PbiBy npombITb 1 0BCyLIMTb, HAPE3aTb Nonepek BOMOKOH, Gpyckamm, TonwmuHon 0.5 cM. MogroToBneHHy0 pbiby 3aMaprHOBaTh B CMECU COMK NepLia, IMMOHHOMO coka M ybpaThb B XONOAUNbHUK Ha 4 —
6 yacoB. 3aTeM CIUTb JIMWHWIA MapuHad. Ha 6a3y CyLmmnku yCTaHOBUTb CEKLMM, HA HUX PABHOMEPHO PasnOXWTb MOATOTOBIIEHHYO PbiOY, HAKPLITb OCHOBHOI KPbILLKOM. YCTaHOBUTb TeMneparypHbIi
pexumM Ha 70°C 1 BKNHOYMTb CyLUWMKY Ha 6 — 10 YacoB, B 3aBMCMMOCT U OT JKenaeMol KOHCUCT eHLMKU. KONMYEeCTBO yCTaHaBNMBAEMbIX CEKLMIA 3aBUCUT OT KOMUYECT Ba NPOAYKTOB.
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BANEHAA NTULA
WHrpeauneHTbI:

WHpenka (cboune) — 500 r
YecHok — 301

KoHbsk — 50 mn

Comb-30Tr

Caxap-20r

MManpuka, cylenas, MornoTas

opsgok NpuroT OBNEHMA

MHOenky npoMbITh 1 0BCyLLNTb, HAPe3aTh NONEPEK BOMOKOH, MOMTMkamm, TonwmnHon 0.5 cm. YecHOK HaTepeTb Ha Menkoi Tepke. [1oaroT 0Bne HHyH MHOENKY 3aMapuHOBATh B CMECH KOHbSIKa, YECHOKA,
COonu, caxapa, creuuin 1 ybpaTb B XOnoaurnbHUK Ha 4 — 6 yacoB. 3aTeM CruUTb NULLHMIA MapuHaz. Ha 6a3y CyLunMnKku yCTaHOBUTb CEKLMM, HA HUX PABHOMEPHO Pa3roXMUTb NOATOT OBNEHHY MHAEWKY,
HaKpbITb OCHOBHOI KPbILLKOW. YCTaHOBUTb TEMNepaTypHbIi pexum Ha 70°C 1 BKIOYMTb CyLlwmnky Ha 6 — 10 4acos, B 3aBUCMMOCT M OT XKenaemoi KOHCUCT EHLMK.

KonuuectBo ycTaHaBNMBaEMbIX CEKLWIA 3aBUCUT OT KOMMYECT Ba NPOLYKTOB.

KUCIIOMONIOYHbLIE NPOAYKTbI (MOTYPT, CMETAHA, PSXKEHKA)
WHrpeamneHTbI:

OcHoBHoW NpofyKT (MOMOKO, CMIMBKM, TOMSIEHOE MOMOKO) — 1 1
3aksacka ans Vorypta, CMeTaHbl unu Psokerkn — 1 nakeT vk

Mopsgok NpuroT OBNEHMS

B uncTOit eMKOCTU CMeLLaTb OCHOBHOW NPOAYKT C 3aKBACKOW B COOTHOLUEHUW yKa3aHHOM Ha YNakoBKe C 3aKBackoi. [0TOBYI0 CMeCb pasnuTb MO CTakaHYukam. Ha 6asy cywmnku ycTaHoBuUTb 1 cekumio,
Ha Heil paBHOMEPHO PAcCTaBWTb CTaKaHYWKW C NPOAYKT OM, HAKPBITb OCHOBHOM KPbILLKOW. YCTaHOBUTb TEMNepaTypHbIn pexum Ha 40°C 1 BKOYUT b CyLUMIIKY Ha 6 — 12 4acoB, B 3aBUCMMOCT M OT
peKoMeHAaLUnn NPoM3BOANTeNs 3aKkBacky. 0T OBbIA NPOAYKT NOCTaBUT b B XONOAUNBHUK Ha 3 vaca.

PACCTOMKA TECTA

3amecuTb TECTO, COrNacHo BbIBpaHHOMY peLienTy, NEPEeNioKUTb B NOAXOAALLY0 N0 AnaMeTpy CyLunnku nocyay. Obbem nocyasl AomkeH ObiThb BbibpaH ¢ yyeToMnogbema Tecta. PekomeHayetcs
1CMOMnb30BaTb AMANMPOBaHHbIE UMW CTarbHble eMKOCTW ANS PaccTonku. Ha 6a3y CyLmmnku yCTaHoBUTb 1 CeKLMIo, Ha HEro yCTaHOBUTb EMKOCT b CTECTOM, HAaKpPbITb OCHOBHOW KPbILLKOW. YCTaHOBUTb
TemnepatypHbIi pexum Ha 40°C 1 BKNKYUT b CyLUMNKY. OpUEeHT MPOBOYHOE BPEMS pacCTOMKM, COCTaBnseT 1 yac, NOTOM TeCTo 06MUHAET €A W NPOLLECC NOBTOPSETCS.

SHEPFETUYECKWUIA BATOHYMK U3 CYXODPYKTOB C OPEXAMMU
WHrpeauneHTbI:

Kypara-150r

YepHocrm — 150 1

Kegposbiit opex — 50 1

I"peukuin opex — 50 1

Mopsigok NpuroT OBNEHMA

Cyx0ghpyKT bl NPOMBIT b, MEMKO HAape3aTb M U3MENbYUTb Npu nomoLLy brneHpepa. Opexu pacTonoyb B CTYMKE M CMeLLaTb C (hpyKTOBOM Maccoit. M3 monmyyusLLeics Macchl CHopMUpoBaThb 6aT OHYMKM
NPOW3BOMNLHOM (POPMBI.

Ha 6a3y cyLmrnku yCTaHoBMTb CEKLMIO, HAa HEM PaBHOMEPHO Pa3foXWUTb MOMy4MBLUMECS ©aTOHUMKN, HAKPBITb OCHOBHOM KPbILKOW. YCTaHOBUTb TeMnepaTypHbIi pexum Ha 50 - 70°C v BKIUNTb
CyLUMAKY Ha 6 — 10 YacoB, B 3aBUCUMOCT 1 OT XESaeMO KOHCUCT EHLMM.

KonuuectBo ycTaHaBNMBaEMbIX CEKLWIA 3aBUCUT OT KONMYECT Ba NPOLYKTOB.



MAPMENAL U3 ABPUKOCA
WHrpeauneHTbI:

Abpukoc — 600 r
Caxap-100r

Boga - 100 mn

BaHunbHbIN caxap — 1T
CaxapHas nygpa

[MopsidoK NpUroT OBIEHMS

ABpMKOCHI NOMBITb, YAANUT b KOCTOYKM 1 HAape3aTb Menkum Ky6ukom. [oaroT oBneHHbIe abpukochl CMELATh C CaxapoM W MEPENOXMUTb B KACT PHOTH0, 3anuTb BOLOMW, BAPUTb HA MEANIEHHOM OrHe npu
MOCTOSHHOM MOMELLMBaHMM B TeYeHue 1 yaca, 3aTem 13MenbymuTh npu nomoLy brneHgepa. B rotoByto Maccy 106aBUTb BaHUIbHbIN Caxap 1 YBapuTb Ha MEAMEHHOM OrHe, NPK NoCT OSIHHOM
MOMELLMBAHUM [10 COCTOSIHWSA [y CTOro Niope. Ha AHO CeKLmMM CyLIMMKN BbIpe3aTh NOLMOXKY W13 NeprameHTa, paBHy anaMeTpy cekumn. MoanoxKy cMasaTb pacTUTemnbHbIM MacroM W BbINOXUTb Ha Hee
ntope, TonwwmHon 1 — 1.5 cm. Ha 6a3y cyLwmnku ycTaHOBUT b 3anONHEHHbIE CEKLMIO, HAKPbITb OCHOBHOM KPbILUKOA. YCTaHOBMTb TeMnepaTypHbIi pexxiM Ha 50°C 1 BKMKOYKUTb CyLUMIKY Ha 4 — 6 4acos, B
3aBUCMMOCT M OT XeNnaemMon KOHCUCT eHuumn. Cekumio BMECTe C MapMenafoM ybpaTb B XonoaunbHuK Ha 3 — 4 yaca, 3aTem HapesaTb MapMenag W nocsinaTb ero caxapHom nyapomn.

KonuuectBo ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KOMMYECTBa NPOYKTOB.

CIIMBOBAA NMACTUNA
WHrpeamneHTbI:
Crmea-500r

Mepg - 100

Mopsgok NpuroT OBNEHMS

CnuBy NOMBITb, yANUT b KOCT 04KM, 006aBUTb Mef 1 U3MENbYNTb Npu NoMoLLm brieHaepa [0 OAHOPOAHON Macchl. Ha AHO CeKLMM CYLUMIKW BbIpe3aTb NOAMOXKY 13 NepraMeHTa, PaBHyio uameT py
cekuym. Mopanoxky cMasaTb pPacTMTENbHbIM MAcIoM U BbIFIOXMTb Ha Hee ClIBOBOE Miope, TONLWMHOWM 3 — 5 MM. Ha 6a3y CyLmMmku yCTaHOBMT b 3aNOMHEHHYI0 CEKLMIO, HAKPbITb OCHOBHON KPbILLKOW.
YcTaHoBUTb TemnepaTypHbIi pexum Ha 50°C 1 BknoUNT b cywmnky Ha 10 - 12 yacoB. [OTOBY NacTUNY akKypaTHO CHATb C NepraMeHTa 1 3aBepHyTb B TPy 6OUKY.

Konn4yectBo ycTaHaBIMBaEMbIX CEKLAN 3aBUCKT OT KONMYECT Ba NPOAYKT OB.

YUCTKA U YXO[

e Bcerga BblkntoyaitTe npubop nepes YMCTKOM.
e Hukoraa He norpyxaiTe KOpnyc ¢ MOTOpHbIM 6MOKOM, 3MIEKT POLLHYP W BUIKY B BOAY WA APYTYI0 XUAKOCT b. [pOTMpalTe KopnyC BAAXHON TS NOYKON.
e He vcnonbayinTe ans 4ncTku npubopa abpasneHble MOKLLME CPeaCTBa.

XPAHEHWE | TPAHCITOPTPOBKA
e  Ybeautecb B TOM, YTO NPNUBOP OTKMKOYEH OT CETUM W MOMHOCTbLO OCTbI. Mepen Tem, kak ybpatb npubop BbinonHuTe Bee TpeboBanna pasgena YMCTKA n YXOL.
e [Ina 3awmThl paboyent NOBEPXHOCT M OT NMOBPEXAEHUA XPaHWUT e NPUBOp B BEPTMKaNbHOM NOMOXEHWM, YCTaHOBMB Ha OCHOBAHUE.
e YCnoBWS XpaHEHMUS: XPaHWUT b NPU NMKOCOBO TeMnepaType 1 BNaxHOCT M Bo3ayxa He 6onee 80% . Cpok XxpaHeHNs — He OrpaHuyeH.
e [Ipu TpaHCNOPTMpOBKe 0BECNEUNT b COXPAHHOCTb YMAKOBKMU.
PEAJIM3ALINA
OcyLuecTBnsieTcs cornacHo 06LmMM npaBuUnam peanuaalum TOBapOB M OkalaHus ycnyr u 3akoHom «O 3alyuTe npas noTpebuteneiy.
[MPABWIA 1 YCTIOBUA YTUTTUSALINA
YnaKkoBKy, PyKOBOACTBO MONMb30BaTENs, a Takke cam npubop HeobXoaumo yTUNM3MpoBaTh B COOTBETCTBWM C MECTHOI MporpamMoii no nepepaboTke 0Tx040B. He BbibpackiBaiTe Takue u3genus
BMECTEe C 0BbI4HbIM ObITOBBIM MyCOPOM.




TEXHWYECKUE XAPAKTEPUCTUKW

AnekTponuTaHue

230B ~50 'y
FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbLIE MATEPUAILI (®UNbTPbl, KEPAMUYECKWE U AHTUNPUIAPHbIE MOKPbLITUA, PE3UHOBbLIE YNNOTHUTENKU, U T. 0.)
[aty usroToBneHns npubopa MOXHO HANTW Ha CEPUMHOM HOMEpE, PAcTONOXEHHOM Ha UAEHTU(UKALMOHHOM CTUKepe Ha KOpobke u3genus u/vmm Ha CTukepe Ha camom uagenuu. CepuiiHbiii HO Mep
cocTouT 13 13 3HakoB, 4-7 1 5-11 3Haku 0603HaYaKT Mecsill, 6-it 1 7-i 0003HAYaKOT roA N3roToBNEHUs Npubopa.
lMponsBoauTens Ha CBOE YCMOTPEHWe M 6e3 LOMONHMTENbHBIX YBEJOMIIEHUI MOXET MEHSITb KOMMIEKT Lm0, BHELLHMIA BUA, CTPaHy MPOM3BOLCTBA, CPOK rapaHTMM U TEXHUYECKNE XapaKT EPUCT UKK
mogenu. MpoBepsiTe B MOMEHT NOMyYeHUs ToBapa.
Cpok cnyx6bl n3genus, npu 3KcnnyaTauuy NPoAyKLMM B pamkax BbITOBBIX HYX[ 1 COBMoAeHUM NpaBmn NONb30BaHWs, NPUBEEHHBIX B PYKOBOZACT BE MO 3KCMNyaTaLum, COCTaBnseT 2 (ABa) roga co AHs
nepegayn mspgenus notpedbuteno. Cpok cnyxObl YCTAHOBNEH B COOTBETCTBWAWM C OEACTBYHOWMM 3aKOHOAATENbCTBOM O 3alluTe npaB noTpebutened. VMsrotoButenb obpaljaeT BHUMaHWe
noTpebuTenen, YTo npu cOBMOAEHNN LaHHBIX YCNIOBWIA, CPOK CNY>KObl N3OENUsT MOXET 3HAYMTENbHO NPEBLICUT b YKa3aHHbIA U3rOT OBUTENEM CPOK.

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

UsrotoBuTens:

Cosmos Far View International Limited

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

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

WmnopTep / YNonHOMOYEHHOE M3roToBUTENEM NULIO:

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

000 «Banepus», PO, 188670, INennHrpagckas obnact b, Bceonoxckui paitoH, Tepputopus MNP CryTHuk, y nuua LieHt pansHas, T poeHne 58A, nomelueqne 419A, Ten/dakc 8(812) 325-23-34

ENG USER MANUAL

IMPORTANT SAFEGUARDS

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

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

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

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

For indoor use only.

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

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

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

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

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

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

e Toavoid electric shock and fire, do notimmerse in water or other liquids. If this occurs, immediately unplug it and contact service center for inspection.

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

e This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabiliies, or lack of experience and knowledge, unless they have been given
supervision or instructon concerning use of the appliance by a person responsible for their safety.

e This product is a wind circulaton heafing products, at the bottom of the work in products, products are forbidden to have any foreign body of inlets can jam products, otherwise it will cause the
product direct damage or danger.
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e ltis sfrictly prohibited to mobile products in the product work. It is forbidden to keep out cover ventlaton products work.

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

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

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

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

BEFORE FIRST USE

Wash the drying frays and the lid in warm soapy water.
Clean the heating and ventilation with a damp cloth and wipe dry.
Dry all parts thoroughly afler cleaning.

USING THE APPLIANCE

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

2. Put the sections on to a power base.

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

4. Insert the plug of the power cord and press the power bution, then the product start to work, the default work ime is 8 hours, default temperature is 35°C,

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

Temperature mode advices:

- Herbs 35°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

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

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




e NEED TO KNOW! THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. The duration of drying depends on the temperature and humidity of the room the level

of humidity of products, thickness of the pieces etc.

DRYING FRUIT
Wash the fruit

Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections.

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

DRYING VEGETABLES
Wash the vegetables.

Take out the pit and cut off the spoiled parts.

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

STORAGE OF DRYED FRUIT

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

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

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

TABLE OF PREPARING THE FRUITS FOR DRYING

pieces or segments

Name Preparing Condition afterdrying | Duration of drying
Apricot Slice it and take out the pit Soft 13-28
Orange peel Cutit o long stripes Fragile 8-16
Pine apple (fresh) Peel it and slice into pieces or square parts Hard 6-36
Pine apple (fnned) 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

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.
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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 itand 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
Cauliflower Boil fill it becomes soft Hard 6-16
Potato Slice it . boil for about 8-10min Crispy 8-30
Onion Slice it into thin round pieces Crispy 8-14
Carrot Boil 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 to stripes or to round pieces(6mm thickness).Take out the Crispy 4-14

heart
Piquant pepper [ Noneedfo 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 itinto 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 fillet —500g.

Lemon juice — 50ml.

Salt - 50g.

Ground black pepper

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

Use as many food frays as necessary.

TURKEY JERKY

Ingredients:

Turkey fllet - 500 g.

Garlic — 30g.

Cognac - 50ml.

Salt - 30g.

Sugar - 20g.

Paprika powder

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

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

Use as many food frays as necessary.

FERMENTED MILKPRODUCTS (YOGHURT, SOUR CREAM ETC.)

Ingredients:

Milk, cream, baked mik —1 1.

Yoghurt culture — 1 bag.

Combine ingredients in a clean bowl in proportions according to directons on the bag with yoghurt culture. Mix and pour the mixture into cups. Set one food tray on the base of the dehydrator and place
cups inside. 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.

PROVING DOUGH

Prepare dough according to the recipe and place it into a big pan. Enamel and steel pans are mosty recommended for proving. Set one food fray onto the base of the dehydrator and place the pan with
dough inside. Cover with lid and set temperature to 40°C. Approximate proving ime is 1 hour. Knead dough and repeat proving process if necessary.
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DRIED FRUITAND SHELLED WALNUTS SNAK

Ingredients:

Dried apricots — 150g.

Dried prune — 150g.

Pignolia nuts - 50g.

Shelled walnuts - 50g.

Wash dried fruits, dry on paper towel and finely chop with blender. Finely crush nuts. Combine all prepared ingredients in a bowl. Shape the mix into snack bars of preferable size.

Set the food tray on the base of the dehydrator and spread snack bars inside. Cover with the lid. Set temperature to 50 - 70°C and turn on the dehydrator for 6 — 10 hours or overnight

Use as many food frays as necessary.

APRICOT JELLY

Ingredients:

Apricots - 600g.

Sugar - 100g.

Water — 100ml.

Vanilla sugar - 1g.

Sugar powder

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

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 frays and the lid in warm soapy water.

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

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

SPECIFICATION

Power supply

230 V~50 Hz
WARRANTY DOES NOT APPLY TO CONSUMABLES (FILTERS, CERAMIC AND NON-STICK COATING, RUBBER SEALS, ETC.)
Production date is available in the serial number located on the identificaion 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 yearof device production.
Producer may change the complete set, appearance, country of manufacture, warranty and technical characteristics of the model without notice. Please check when purchasing device.
Production branch: Cosmos Far View International Limited Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China_Made in China
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UKR MOCIBHUK 3 EKCNNYATALII

3AXOOW BE3INEKK

YBaXHO NpoYmMTaiTe AaHy iHCT pYKLilo nepes ekcrnnyartadieto npunagy i 3oepexiTs il 4ns Josinok Hagani.

o [lepen nepLumm BKIKOYEHHAM NEPEBIPTE, YM BiANOBIAAIOTb TEXHIYHI XapaKT epUCT Ukn BUPODY, 3a3Ha4Y€eHi B MapKOBaHHI, eNneKkT poXuUBIEHHI0 Y Balliii nokanbHiin mepexi.

e BukopucToByiiTe Tinbku B nobyToBWX Linsx. Mpunag He npusHayeHuit Ans NpOMUCTIOBOrO 3aCTOCYBaHHS.

e He BUKOPUCTOBYITE N03a NPUMILLEHHAMM.

e He sanuwaiite npauotouuii npunag 6es gornsay.

He BUKOpUCTOBYATE NpUnag 3 MOLUKOMKEHUM MEPEXHUM LUIHYPOM ab0 HLLAMM MOLLKOKEHHSIMM.

e CrexTe, o0 MEPEXHUIA LUHYP HEe TOPKABCS FOCT PUX KParoK i rapsiunx NOBEPXOHb.

e He TAMHITb, He NEPEKPYYYMITE | HE HAMOTYITE MEPEXHMIA LUHYP HABKOMO KOpRyCy npunagy.

o [Ipu BigKNIOYEHHI NpUnagy Bif MEPeXi XUBIEHHS He TAMHITb 32 MePeXHUA LWHY P, BepiTbCa TiNbKW 3a BUNKY.

e He HamarainTecs camoCTiliHO peMOHTYyBaTm npunag. MNpu BUHUKHEHHI HENONAAOK 3BEPTaNTeCcs 40 HANBNMMKYOrO CEPBICHOMO LIEHTPY.

e BukopucTaHHs He peKOMEHAO0BaHMX [0AaTKOBMX MPUHANEXHOCT e Moxe By Tu HebesneuHum abo NPM3BECTM 40 MOLIKOMKEHHS npunagy.

o 3aBXay BiOKMIOYaNTE Npunag Big enekT poMepexi nepes YNLWEHHAM i SKLo Bu HUM He kopucTyeTecs.

YBATA: He BuKOpMCTOBYITE Npunag noo6nu3y BaHH, pakoBUH abo iHWMX EMKOCTEN, 3aNOBHEHUX BOAOH.

o 1|06 YHUKHY TV BpaXKeHHS ENeKT PUYHIM CTPYMOM i 3aropsiHHsi, He 3aHyponTe Npunag Yy Boay abo iHWi pignHW. Ao e Biabynocs, HeraHo BigKMIOYITb OrO Big eNeKT pOMepeXi i 3BEPHITLCA 40
CEPBICHOrO LiEHTpPY Ans nepeBipKu.

e [lpunag He NpU3HAYEHWI AN BUKOPUCT aHHS MIOAbMI 3 DI3NYHUMM | NCUXIYHAMU OBMEKEHHSIMM (Y TOMY YMCTIi AiTbMN), L0 He MAKOTb JOCBIQY NOBOMKEHHS 3 JaHUM NpunagoM. Y Takux Bunagkax
KOpPUCTYBaY NOBMHEH YT 1 nonepeaHbO NPOIHCT PYKT 0BaHMIA MIOAMHOW, LLO Bignosigae 3a iioro Heaneky.

e He 3anuwanTe BKM0YeHui npunag 6e3 Harnsay.

e BcraHoBnionTe Npunag Ha piBHy, CTilKy | TEPMOCTIlKY NOBEPXHIO.

o 3abopoHseTbCa po3bupaTy, 3MiHIOBaT X abo HamaraTucs PEMOHTyBaT MW NpuUnaj CamoCT ilHO.

e 3abopoHsIETHCS HakpuBaTu Npunag abo Yumock GriokyBaTH BEHTMNALIAHI OTBOPM Npunagy nig vac oro poboTw.

e 3abesneuyiiTe BiNbHWUA NPOCTIP HABKOMO CyLLAPKM Mig Yac i poboTn He MeHLwe 5 cm 3 ycix Ookis, Wob 3abe3neynT OCTaTHI0 BEHT UL,

e BcranosnionTe i 36epiraiTe cywapky i ii feTani faneko Bif Mxepen Tenna (Hanpuknag, KyXoHHoi nauTn). 3aBopoHaeT bes ninaasaty cywapky abo i Aetani snnusy Temnepatypu noHag 90°C.

o [lepen TuM, K BIOKMOYMT M CyLLAPKY Bif, €NeKT POMEPEXi, BUKMIOYITb ii KHOMKOK BKIIOYEHHSA/BUKIIIOYEHHS.

e He TopKanTech rapsunx NoBepXoHb Npunagy, Wob YHUKHYTW ONiKiB, a TakoX CTexTe, Wob npaLooymii npunaj He CTUKaBCs 3 3aUMUCT UMK MaT epianamu.

o 3abopoHsieTbeca 6e3nepepBHO BUKOPUCT OBYBATY CyLapky Binblie 72 roguH (35-45°C). [latu i 0XONOHYTM NPOTAroM, SiK MiHiMyM, 2 roguH nepes TWM, SIK 3HOBY BUKOPUCTOBYBATMW.

3abopoHseTbest HeanepepBHO BUKOPUCT OBYBATM CyLwapky binbie 48 roguH (45-55°C). [aTw it OXONOHY T NPOTArOM, K MiHIMyM, 2 rOgMH Nepes TUM, ik 3HOBY BUKOPUCT OBYBaTU.

3abopoHsieTbes Be3nepepBHO BUKOPUCT OBYBATU CyLuapky binblue 24 roguH (55-70°C). [aTniit 0XONoHY T NPOTAroM, ik MiHiMyM, 2 roguH nepes TUM, ik 3HOBY BUKOPUCT OBYBaTHU.

He nepeBuLLyiiTe yac poboTH, BKa3aHuii B LibOMY KEpPIBHULTBI.

Cyluapka Taii eTani He Npu3HayeHi Ans MATTS B NOCYJOMUIAHIA MaLLMHI.

BukopucTaHHs feTanen, Wo He peKOMeHA0BaHi BUPOOHUKOM, MOXe MPU3BECT W 1O HELLACHOTO BUMAAKY.

He ponyckaiite, o6 LWHYp XMBMNEHHS 3BUCAB 3 KpaKo CTOMa abo CTUKaBCS 3 rapsiyuMm NOBEPXHSMM.

3ab0pOHSIETHCA 30ABMOBATY LHYP XMBNEHHS 200 CTABUTW HA HHOIO BaXki NPEAMETH.

o YBATA: CyLwapky crig BUKOPUCTOBYBATM TiMbKM HA TEPMOCTiKNX MOBEPXHAX, PO3MIP MOBEPXHi NOBUHEH BYTW HE MEHLLE MIOLLi OCHOBW CyLUapKU.

NEPEQN NEPWIMM BUKOPUCTAHHAM

[Nepen NepLMM BUKOPUCT aHHAM peT efbHO BUMWIAT € KPULLKY i 3MiHHI CeKLjii npunagy ¢ AohaBaHHAM MUOYOro 3acoby.
basy V1BNEHHs NPOTPIiTb BOMOTOK0 TKAHMHOI i Hi B AKOMY pasi He 3aHyptoiTe i He 0BnMBaiiT e BOAOK.
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OYULLIEHHA | aornan

Y nepiog ekcnnyarawii perynspHo o4uLLaiT e NOBEPXHi WalLnyHuLi Big xupy i 6pyay. [na YuileHHs aeTaneit He Chig 3acTOCOBYBATW HaXLAYHMIA Nanip, Kpenay, Nicok TaiHwi abpasusHi MaTepiany,
LU0 MOXYTb 3iNCyBaTyW NOBEPXHi Npunagy.

Mepen ymLieHHsM 060B'A3K0BO BiOKMIOYITL NpUNaa Bif enektpomepexi. [lanTe npunafosi LiNkoM OXOMOHYT K.

MMpOTpiTb 30BHILLUHI NOBEPXHI NpWUady BOMOrOK raHYipOYKOK 3 MUIOYMM 3acoBoMm.

LL|06 YHUKHY T W BpXEHHS €MEKT PUYHUM CTPYMOM i 3aropsiHHS, He 3aHyproiT e 6asy npunagy i HarpisanbHi enemMeHTy y Bogy abo iHwi piguHu.

TEXHIYHI XAPAKTEPUCTUKW

EnektpoxumBneHHs

230V ~50 Hz
FAPAHTIA HE NOWMWPIOETLCA HA BUOATKOBI MATEPIANA (®INbTPU, KEPAMIYHI TA AHTUNPUTAPHI NOKPUTTA, F'YMOBI YLLINbHIOBAYI TA [HLLI)
[laTy BMrOTOBMEHHS Mpunagy MOXHa 3HAWTWM Ha CepiiHOMY HOMepi, PO3TalUOBaHOMY Ha igeHTudikaliiHoMy CTikepi Ha kopoOui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepiHuin Homep
cknagaetbes 3 13 3HakiB, 4-7 i 5-1 3HAKM NO3HAYAIOT b MiCsiLb, 6-1 i 7-1 NO3HAYAIOT b PiK BUrOT OBIIEHHS NpUnagy.
BupobHuk Ha cBiit poscys i Be3 [o4aTKOBMX NOBIOOMIIEHb MOXE 3MIHKOBATW KOMMEKT aLlito, 30BHILLHI BUrNsA, kpaiHy BUPOBHMLTBA, TEPMiH rapaHTil i TEeXHIYHI XxapaKT epucT uku mogeni. [NepesipanTe B
MOMEHT OTPUMaHHS TOBapy.
BupobHuk:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
3pobneHo B Kutai

KAZ NAUOATNIAHY BOMbIHWA H¥CKAYIbIK

KAYINCI3AIK LWAPAJIAPGI

Acnantbl navganaHap angbiHAa OCbl HYCKaYIbIKTbl MYKUSAT OKbIHbI3 XOHEe KeWiH aHblKkTama any YLUiH cakTan KOWbIHbI3.

e ArFalwkbl KOCy anabiHaa OyibIMHbIH, TaHOanayblHAa KepCETIITeH TeXHWUKAsbIK cuaTTaManapbl >KeprifikTi XeniHi3aeri 3neKTp KOpeKTeHyre Covkec KeneTiHiH
TEKCepiHi3.

e Tek TypMbICTbIK MakcaTTa naganaHbiHbi3. Acnan eHepkacionTe KorgaHyfa apHarnMaraH.

e JKeninik Gaybl 3aKkbiMgaHfaH Hemece Backa 3akbiMgapbl 6ap acnanTbl NavganaHbaHpI3.

e JKeninik Gay eTKip WeTTep MeH bICTbIK BeTrepre TMMeyiH GarkaHbi3.

e JKeninik Gayabl acnan KOpnycCblHbIH alHanacbiHa opamaHbl3, bypamaHbI3 >keHe TapTnaHbI3.

e AcnanTtbl KOPEKTEHY >XeriCiHEeH axblpaTkaHaa Xeninik 6ayabl Tapman, Tek awagaH yCTaHbl3.

e AcnanTtbl 3 6eTiMeH XeHaeyre TbipbiCnaHbl3. AKkay TyblHOafFaH Xafdanaa XakblH OpHanackaH CepBUCTIK OpTarblkka KOmbIFbIHbI3.

o KeHec GepinvereH KocbiMLLA KepeKk-KapakTbl NanganaHcaHbl3, Kayin TeHyi Hemece acnan 3akbiMgaHybl MYMKiH.

e AcnanTtbl Tazanay angblHga XoHe OHbl NarganaHbacaHpl3 bW SNIEKTP KenigeH axblpaTbiHpI3.

HA3AP AYOAPbIHbI3: AcnanTtbl cy TonfaH BaHHa, pakoBMHA HeMece 6acka biabiCTapAbliH KacbliHAa NnaMaanaHb6aHbI3.

e DOnekTp TOK COKMay »aHe TyTaHbay YLUiH acrnanTbl cyFa Hemece Gacka cyibiKTbikka GaTbipMaHbi3. Erep 6yn Gona kanca, oHbl GipAeH anekTp >xenigeH axbipatbim,
Tekcepy YLUiH CEPBUCTIK opTarnblkka >KOMbIFbIHbIS.

e Acnan qm3svKanblK XeHe NcuxukanblkK LekTeyrepi 6ap, ocbl acnanTbl nNanganaHy Taxipubeci ok agampapMeH (COHbIH iWiHae 6ananapmeH) nanganaHbinyfa
apHanmaraH. bynxafganga navpganaHyLbiHbl OHbIH, KayincisgiriHe xayan 6epeTiH agam angbiH ana yrpeTy Kepek.

e Kocy acnantel KapaycCbl3 KangblpMaHbi3.

e AcnanTbl Teric, TypakTbl oHe bICTbIKKa Te3iMAi XKepre opHaTbIHbI3.

e AcnanTbl alwyfa, e3repTyre HeMece ©3firiHeH XeHaeyre ToipbiCyfa TbiibiM CanbiHagbl.

e AcnanTbl xabyfa HeMece >XyMbIC Ke3iHAe acnanTbiH XXengeTy caHplnaynapbliH GipaeHeMeH Kypcayrayfa TbiibIM canbiHagbl.
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KenTipril arMHanacbliHA4a OHbIH, XYMbIChl 6apbiCbiHOa XKETKINIKT XenaeTyAi KamTamachi3 €Ty YLUiH XXaH-XafblHaH KeM gereHae 5 CM epKiH KEeHICTIKTI kamTamachI3
€TiHi3.

KenTipriwTi )keHe OHbIH, GenweKTepiH Xbiy Ke3aepiHeH TbiC OpHAaTbIHBI3 XXeHEe CaKTaHpl3 (Mbicanbl, ac yn nmutackl). KenTipriwTi aHe OHbIH, GenwektepiH 90°C-
OEH XOFapbl TemnepaTtypaHblH acepiHe KanablpMaHbi3.

KenTipriwTi anekTp eniciHeH ewipep anablHAa, OHbl KOCY/eLipy TyMMeLliriMeH eLwipiHi3.

Kynin kanvay yLiH acnanTbiH bICTbIK OeTTepiHe aHacnaHpl3, COHbIMEH KaTap >KYMbIC iCTen TypFaH acnanTbiH TyTaHFbI MaTtepuangapfa TUMEreHiH
KagaranaHpl3.

KenTipriwTi y34ikci3 72 caFatraH apTblk KongaHyfa TbiibiM canbiHagbl (35-45°C). Kanta kongaHap angbiHO4a OHbl KEM AereHae 2 caraTt 0oMbl CybITbIHbI3.
KenTipriwTi y34ikci3 48 caratraH apTblk KongaHyfa TbiibiM canbiHagbl (45-55°C). Kanta kongaHap angbiHO4a OHbl KeM AereHae 2 carat 00Mbl CybITbIHbI3.
KenTipriwTi y34ikci3 48 caratraH apTblk KongaHyfa TbiibiM canbiHagbl (55-70°C). Kanta kongaHap angbiHOa OHbl KEM AereHge 2 carat 0oMbl CybITbIHbI3.

Ochbl HyCKaynbIKTa KOPCETINTEH XYMbIC YaKbITbIH aCbipMaHpI3.

KenTiprilw neH oHbIH GerniiekTepi biAbIC XYYy MALUUHECIHAE XYyYyFa apHarnMaraH.

OHaipyLwi keHec bepmereH GenwiekTepai KongaHy >KasaTavbIM JKarfairFa aKenyi MyMKiH.

KopekteHaipy 6ayblHbIH ycTen LWeTiHEH TyCipMeHi3 Hemece bICTbIK 6eTrepre TUrisbeHi3. KopekteHaipy 6ayblH KbicyFa HeMece OFaH aybip 3aTTap KOkfa Tbl MbiM
canblHagbl.

HA3AP AYOAPbLIHbI3: KenTipriwTi Tek biCTblkka Te3iMai OeTTepAe fFaHa KonpaHFaH kKeH, OeTTiH, Menwepi KenTiprill HerisiHiH, aymarbiHaH a3 6ornmaybl Tvic.

AJ'IF ALLUKbl NAUOANAHY ANAbIHOA

AnFaw KongaHap angblHoa KaknakTblkaHe acnanTblH anbiHbanbl cekumMsnapbiH Xyy KyparbiH Koca OTbIpbIn, MYKUSIT XYbIHbI3.
KopekTeHzipy Heri3iH AbIMKbIT MaTameH CYPTiHi3 XaHe elukallaH cyfa 6atbipMaHbl3 XaHe Cy KyNMaHpI3.

TASAJIAY XKIHE KYTY

AcnanTbl Tasanap angblH4a biIFu eLwipin oTbIpbIHbI3.
MoTopnblk 6norbl 6ap kopnycTbl, anekTp 6ay xaHe allaHbl CyFa Hemece 6acka CyMbIKTbiKKa ellkallaH BaTbipmMaHbi3. KopnycTbl AbIMKbIN MaTameH CypTneH;a.
AcnanTbl Tasanay yLiH abpasuBTiKyy KypangapbiH KongaHoaHbI3.

TEXHUKAJIbIK CUNATTAMATNAPDI

AneKTp KOpeKTeHy
230V ~50 Hz

KENINAIK WbiFbIH MATEPUANOAPBIHA (CY3IJNEP, KEPAMUKAJIBIK XOSHE KYKOIE KAPCbl XABbIHAObIJIAP, PE3SUHA HbIFbI3OAYbLILUTAP MEH
BACKATIAP) TAPAJIMAUObI.

Acnan xacany KyHiH 6ynbiM KopabblHOaFbl COMKECTEHAIPY CTUKepiHAe XaHe/Hemece ByMbIMHbIH e3iHaeri cTukepae Tabyra 6onaabl. Cepuanbik Hemip 13 GenrigeH
Typagbl, 4-wi xaHe 5-wi 6enri acnanTbiH, Xacany avbiH, 6-lWbl XXaHe 7-wwi 6enri XbibiH Gingipeai.

OHaipyLWwi acnanTtbiH, AM3ariHbl MEH TeXHWKanbIK cunatramanapbiH angblH ana eckeTnen e3repTy KyKbIfblH e3iHae kangbipagb!.

©OHaipywi 3ayblIT:

Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street Ningbo, China
KblTaiga acasnfaH
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BLR KIPAYHILTBA NA 3KCMNYATALbII

MEPb| BACNEKI

YBaxniBa npadbITaiLie Aa3eHy 0 IHCT pyKLpII0 Nepaz akcnnyaTauplsii npbibopa i 3axaBaelie fie Ans iHpapMaLpli § AaneiiubiM.

o [lepag nepLuanayaTKOBbLIM YKOYSHHEM NpaBepLe, Ui aanaBsagatolb TIXHIYHbIS XapaKT apbICT biki Bbipaba, NasHayaHbis Ha MapKIpoyLbl, SMeKTpacinkaBaHHI y Baluaii nakansHam cetupl.

BbikapbICTOYBaiiLe TONbKi Y NobbITaBbIx MaTax. [pbI6op He Npbi3HaYaHbl ANs NpaMbICioBara Y biBaHHS.

He BbikapbICTOYBaiLe Na-3a NamMsALKaHHSMI.

He nakinaiiue npauytoybl npeibop 6es Harnsgy.

He BbikapbICTOYBaliLe NpbIOOp 3 NALKOMKAHBIM CETKABbIM LUHYPOM L iHLUbIMI MALLKOLKAHHSIMI.

Caublug, kab ceTkaBbl LLHYpP HE KpaHayCsl BOCTPbIX KaHTay Lii rapayblX NaBepXHsY.

He ugrHile, He nepakpyyBaillie i He HaMOTBaliLe CEeTKaBbl LUHYpP Bakon koprnyca npbibopa.

o [lagyac agkmo4sHHs npbibopa af ceTki CinkaBaHHA He LArHiLe 3a ceTkasbl LWHYP, Bapbilecs TonbKi 3a Bigane.

e He cnpabyiue camactoiHa pamaHTaBalpb npbI6op. Mpbl Y3HIKHEHHI Henanagak 3BApTanLecs y HanbnixanLbl CIPBICHBI LISHTP.

e BbikapbiCTaHHe He pakameHaBaHbIX [afaTKoBbIX Npbinagay Moxa Obilb HebACMeuHbIM Li NpbIBECL Aa NaLKOMKaHHA npbibopa.

o 3aycénbl agkntovainue npbibop ag anekTpaceTki nepaj YbiCTkan, a Takcama kani Bbl iM He kapbICTaeLecs.

YBATA: He BbikapbicToyBaiiLe npbi6op nadbnisy BaHHay, pakaBiH Ui iHWbIX éMicTacuay, 3anoyHeHbIX BafoM.

o [l3ens nasbsraHHs napasbl AMEKT PblYHLIM TOKAM i Y3rapaHHs, He anyckaiile npblbop y Bady Ui iHwWbIs Bagkacui. Kani raTa agbbinocs, HeagknagHa agkntodbile Aro af anekTpaceTkii 3BepHeLecs Y
C3PBICHbI LIBHTP ANs NpaBepi.

o [lpbibop He Npbl3HaYaHbl ANs BbIKApbICT aHHSA NtOA3bMI 3 AisiHbIMI | NCIXiYHBIMI abMexaBaHHsAMI (Y TbIM MKy A3eLbMi), SKis He MatoLb OOCBeay KapbiCTaHHS AafseHbIM npbibopam. Y Takix
BbinagKkax KapbICTanbHik NasiHHbI Obllb NanspagHe NpaiHCT PyKTaBaHbl YanaBekawm, sk agkassatoLb 3a Aro 6acneky.

e He nakiganue yknioyaHbl npeibop 6e3 Harnsay.

e Ycranaynisaiie npbibop Ha POYHY0, yCTOMNIBYIO | TIpMAYCT OMMiBYI0 NABEPXHIO.

o 3abapaHsieuua pasbipaub, 3MsHsLb abo cnpabaBaub YblHiLb NpbIOOp camacT oiHa.

e 3abapaHsiella HakpbiBaLb NpbI6Op Ui YbiM-HebY3b OnakaBaL BEHTbINALbIAHBISA aaTyNiHbl Npbibopa nagyac sro npawbl.

e 3abscneyBaiilie BOMbHYH NMPaCcTOpy BakoN CyLUbINKi Nagyac sie npallbl He MeHLL 3a 5 cM 3 ycix bakoy, kab 3absicneybilb AacTaTKOBYH BEHT bIMSLbIO.

e YcraHaynisailue i 3axoyBaeLie CyLIbInKy i fie 43Tani fanéka aa KpblHil uanna (HanpbIknag, KyXoHHail inithi). 3abapansela naasapralb CyLbIfKy L fie ATani Y3[3eAHHIO TaMnepaTyp 3BbiLl
90°C.

e [lepag ThIMSIK afKMtOYbILb CyLIbIMIKY af 3MeKT paceTkKi, BbIKIIOYbLILE S€ KHOMKAM YKMOUYSHHSA/BbIKIOUSHHS.

e He pakpaHanuecs Aa rapaybix naBepxHsy npblbopa, kab nasberHyub anékay, a Takcama cavblue, kab npallytoubl npsibop He AaTbikaycs 3 camasananbBatoybIMi MaTapbisnami.

e 3abapaHseuua GecnepanbiHHa BbIKApbICTOYBaLb CyLWbINKY 60MbL 3a 72 raadiHbl (35-45°C). [aup & acTbiub Ha npausary 8K MiHiMym 2 raasiH nepag TbIM, ik 3HOY BbIKApbICT 0y BaLlb.

o 3abapaHseuua GecnepanbiHHa BbIKapbICT0YBaLb CyLWbINKY 60MnbL 3a 48 raasiHbl (45-55°C). [aupb & acTbiub Ha npauary K MiHiMym 2 raasiH nepag ThIM, ik 3HOY BbIKApbICT 0y BaLlb.

3abapaHseyya becnepanbiHHa BbiKapbICTOYBaLb CyLbInKy 6onbl 3a 24 ragaiHbl (55-70°C). [Jaub €/ acTbiub Ha npausry sik MiHiMyM 2 ragdiH nepag TbiM, Ik 3HOY BblkapbICTOYBaLpb.

He nepaseblLLaliLe Yac npaupl, Ha3BaHbl Y raTbIM KipayHilTBe.

CyLwwbinka i e gatani He npbi3HayaHbl ANs MblLUs ¥ NOCy AambliiHal MaLlbIHe.

BbikapbICTaHHe faTansy, He pakamMeHaaBaHbIX BbITBOPLAM, MOXa NMPbIBECLi Aa HALLMACHAra BbiNaky.

He panyckaiiue, kab cinabl kabenb 3Bicay 3 kpato Tony abo faTbikaycs 3 rapaybiMi naBepxHsmi. 3abapaHseLya coLckalb cinasbl kabenb abo CTaBilb Ha Aro LXK NpagMeTbl.

YBAT'A: Cywibiniky BapTa BbIKapbICTOYBaLlb TONbKI Ha TIpMay CTOMANIBbIX NABEPXHSAX, NaMeP NaBEPXHi NaBiHEH Oblllb He MEHLU NOWYbl NaACT aBbl CYLUbIMKI.

NEPA[ MNEPLLBIM BblIKAPBICTAHHEM

* [Nepaa nepLbiM BbIKapbICTaHHEM CTapaHHa BbIMbIALE BEYKY i 34bIMHbIS CeKLbli Npbibopa 3 fagaHHeM MbliiHara CpoaKy.
+ basy cinkaBaHHa npauspbile BinNbroTHaW TKaHIHaM i Hi Y SiKiM pa3e He anyckaiile i He abniBanue Bagow.
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YUbICTKA | Ornsan

+ 3aycénbl BbIKNOYanLe Npbibop nepag YbiCTKail.
* Hikoni He anyckaue kopnyc 3 MaTOpHbIM 6110KkaM, 3nekT paLuHyp i BinKy y Bagy Ui iHWY Bagkacub. NpaLlipaiue Kopnyc BiNbroTHam aHyuyKan.
* He BbIkapbICTOYBaiLE Ang YbICTKi Npblbopa abpasiyHblsh MbIAHbISA CPOLKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe
230V ~50 Hz

FAPAHTbISI HE PACNAYCIOIXXBAELILA HA PACXOOHbIS MATAPbIANbI (®INTbTPbI, KEPAMIYHBIA | AHTbINPbITAPHbIA MAKPbLILLI, FYMOBbIA YLWYbI NbHANBHIKI, | 1HWbISA)

[aTy BbiTBOpYacui npbibopa MOXHa 3HaNCLi Ha CepbliHbIM HyMapbl, sIKi 3MeLYaHbl Ha iBOHT bipiKaLbIMHBIM CTbIKEPLI HA CKPbIHLbI Bblpaba i/Ui Ha CTbIKepbl Ha cambiM Bbipabe. CepblitHbl Hymap
cknagaeyua 3 13 3Hakay, 4-11 i 5-1 3Haki nakassaroLb Mecsil, 6-1i 7-1 nakassatoLp rog Bbipaba npbibopa.

BbiTBOpUa Ha cBaé MepkaBaHHe i 6€3 4afaTKOBbIX anaBALLMOHHAY MOXa 3MAHSLb KaMMeKTaublto, BOHKaBbl BbIrMsA, KpaiHy BbITBOPYACL, TAPMIH rapaHTbli i T3X HIYHbIA XapakTapbICTbIKi Magani.
lMpaBspaiilie y MOMaHT aTpbIMaHHs TaBapa.

BbiTBOpUA:

Cosmos Far View International Limited

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

3pobrena y Kirai
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