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RUS Onucanue

IS

KpblLuka

CeKuym o CbeMHbIM AHOM
basza

KHonka Bkn/Bbikn.
Perynstop TemnepaTtypbl
Wuavkatop paboTsl

GBR Parts list

2 S o

Cover

Trays with removable bottoms
Base

On/off button

Temperature regulator

Light indicator

RUS ®akTuyeckas KOMMNEKTHOCTb AaHHOTO TOBapa MOXET OTNUYaTLCS OT 3asBNEHHOI B HACTOSILLEM PYKOBOACTBE. BHUMATENBHO
MpoBEpSITE KOMMNEKTHOCTb NPU Bblaye ToBapa NPOAAaBLIOM.

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

UKR ®akTnyHa KOMNNEKTHICTb 4aHOro ToBapy MOXe BifAPI3HATUCS Bif 3a9BMNEHOI B LIbOMY NOCIBHIKY. YBaXHO nepesipsiiTe

KOMNMEKTHICTb NMpW BUGayi TOBapy NpoaaBLieM.

KAZ Byn TayapablH HaKTbl X1HaFbl OCbl HYCKaymbIKTa XapusnaHFaHHaH 6acka 6onybl MymkiH. CaTyLubl Tayapasl 6epreH kesge
KUHAFbIH MYKUSIT TEKCEPIHI3.
BLR ®akTblyHas kamnnekTHacLb Aaf3eHara TaBapa Moxa agposHiBalLa aj 3asyrneHan y ganseHbM JanamMoxHiky. YBaxrisa
npaBspaiiLie kKaMnneKTHacLb Nagyac Bblgaybl TaBapa npagayLom.

BLR Kamnnekraubis

I S o

Beuka

Cekupli

basa

KHonka Ykn./Bblikn.
Parynartap Tamnepartypbl
[HObIKaTap npaup!
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UKR Komnnekrais

KpblLuka

Cekum

basza

KHonka Bkn/Bbikn.
Perynstop TemnepaTypbl
Wuavkatop paboTsl

o gk w

KAZ Komnnekrauust
1.

Kaknak

Cekupsinap

basa

Kocy/©w. TyimeLuiri
TemnepatypaHbl peTTeriL
YKyMbIC MHAMKATOPbI

MEPbI BE3OMNACHOCTHU

BHumaTtensHo I'IpOLIMTaVITe AaHHYH MHCTPYKUWKO nepen 3KcnnyaTaLw|e17| an6opa 1 COXpaHUTE ee Ana CnpaBokK B AanbHeMLeM.

Mepes NepBOHaYanbHbIM BKITIOYEHNEM NPOBEPLTE, COOTBETCTBYHOT NI TEXHUYECKUE XapaKTEPUCTUKM U3AENWS, ykasaHHble B MApKMPOBKE, 3NEKTPONUTAHMI0 B Balueii nokanbHoi ceTu.
HasHaueHue: Cylmrnka anekTpuyeckast pegHasHadeHa st CyLUKM OBOLLEH 1 PpyKTOB, a Takke rpuGoB 1 TpaB. Mcnonb3oBaTh TOMbKO B GbITOBLIX LENSX COTNAcHO JaHHOMY PYKOBOACTBY MO
akcnnyatauum. Mpubop He NpeaHasHayeH AN NPOMbILNIEHHOTO NMPUMEHEHNS.
He ucnonbayiite npubop ¢ NoBpexaeHHbIM CETEBbIM LLIHYPOM UMK APYTAMU NOBPEXAEHNUAMM.
CriepuTe, 4TOBbI CETEBON LUHYP HE Kacarcsl OCTPbIX KPOMOK 1 FopsiuMx NOBEPXHOCTEN.

He TaHUTE, He NepekpyynBaiiTe U He HaMaTbIBaiTe CETEBON LUHYP BOKPYT kopnyca npubopa.

Mpu OTKNKOYEHUN NPUGOpPA OT CETU NUTAHNSA HE TAHUTE 3a CETEBOM LLUHYP, BEPUTECH TOMBKO 3a BUMKY.
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e  3anpeLyaeTcs camocTOATENBHO PEMOHTUPOBATL Npubop. He pa3bupaiite npubop camocToATENLHO, MPU BO3HUKHOBEHMM NKOBBIX HEMCNPABHOCTEN, @ Takke Nocne nafeHns yCTponcTea
BbIKITIOUMTE MPUBOP 13 SMEKTPUYECKON PO3eTKM M 0BpaTUTEC B ONMKaLLIMIA CEPBUCHBIN LIEHTP.

e  llcnonb3oBaHue He PEKOMEHAOBAHHbIX LOMOMHUTENBHBIX MPUHALNEXHOCTEN MOXET BbITb ONACHbLIM UMW NPUBECTU K NOBPEXAEHMIO Npubopa.

e  Bceraa oTkntovaiiTe npubop OT 3NeKTPOCeTU Nepes YACTKON, Unu, ecni Bbl UM He Nonb3yeTech.

o  Bo usbexaHne nopaxeHus aNeKTPUYECKM TOKOM W BO3rOpaHus, He Morpyxate npubop B BOLY WM Apyrve XMAKOCTW. Ecriv 970 npou3oLLno, HEMEeANEHHO OTKMKYMTE Er0 OT SNEKTPOCETU U
obpaTuTech B CEPBUCHBIN LIEHTP ANs NPOBEPKY.

o [lonagaHue Bnaru B 0TBEPCTUS BEHTUNSALIMOHHON KaMepbl HELONYCTUMO

e [lpubop He npegHa3sHayeH ANs UCMONb30BaHMS LMK (BKITIOYast AETEN) C MOHMKEHHBIMW (DN3MHECKUMU, YYBCTBEHHBIMI UM YMCTBEHHBIMM CMOCOBHOCTAIMM UITU MPW OTCYTCTBUM Y HWX OMbITa

W 3HAHWIA, ECININ OHW HEe HAXOASATCS NMOA KOHTPOMEM MMM HE MPOMHCTPYKTUPOBaHBI 06 MCMonb3oBaHUM Mpubopa NLOM, OTBETCTBEHHBLIM 3a UX 6e30MacHOCTb. [leTH JOMKHbI HAXOAMTLCA NOA

KOHTPOMNEM Ans HeJomnyLieHWs Urpbl ¢ pubopoMm.

YcTaHaBnuBanTe npubop Ha POBHYIO, YCTONYMBYIO 1 TEPMOCTOIKYHO NOBEPXHOCTb.

3anpellaetcs pasbupatb, U3MEHATb UMK NbITATECA YAHUTB NPUBOP CAMOCTOSATENBHO.

3anpellaeTcs HakpbIiBaTb MpUBOp UK Yem-MMbo BoKMPOBaTL BEHTUNALMOHHBIE OTBEPCTHS Npubopa BO Bpemsi ero paboTsl.

Obecneunsaiite cB0H0OAHOE NPOCTPAHCTBO BOKPYT CYLLWMKM BO BpEMS €€ paboTbl He MEHee 5 CM CO BCEX CTOPOH, YTODbI 06eCneynTb JOCTaTOUHYK BEHTUNALMIO.

YcTaHaBNMBaNTe W XpaHUTe CYLLMIKY W ee AeTanu BOanum OT MCTOYHUKOB Tenna (Hanpumep, KyXOHHOW NiuTbl). 3anpeLlaeTcs NoABepraTh CYLUMIKY U ee AeTan BO3OeNCTBIMI0 TemnepaTypbl

cBbiwe 90°C.

lMepen TEM KaK OTKMIOUYUTb CYLLNIIKY OT 3NEKTPOCETH, BbIKMIOUUTE €€ KHOMKOW BKMIOYEHMS/BbIKMIOYEHUS.

e He npukacanTech Kk ropsiynm noBEpPXHOCTAM npubopa, 4Tobbl 3bexaTb 0XOroB, a Takke cneauTe, 4Tobbl paboTatoLwmii Npubop He conpukacasncs ¢ BOCMTaMEHAIOWMMCS MaTepuanamy.

e 3anpeLyaeTcs HENPEPbIBHO MCMONb30BaTh CyLLMIKy 6onee 36 Yacos. [laTb el OCTbITb B TEYEHME Kak MAHUMYM 2X YacoB nepeg TeM, Kak CHOBa MCrMoNb30BaTh.

o  Cywunka v ee geTanu He npegHasHaueHbl Ans MbITbs B NOCYA0MOEYHON MaLLMHE.

BHUMAHME: 3anpelyaeTcs ycTaHaBNMBaTh CYLUUNKY Ha BOCMIAMEHSIIOLLMECS MOBEPXHOCTY (HANpUMEP, Ha AEPEBSHHbINA CTOM UMW CKaTePTb). 3anpeLLaeTcs UCMoNb30BaThb CYLLMIKY Ha CTEKMSHHBIX

cTonax unu Apyron cteknsHHoi mebenu. Cylumnky crnegyeT ucnonb3oBaTh TOMBKO HA TEPMOCTONKMX MOBEPXHOCTAIX, pa3Mep MOBEPXHOCTY AOIMKEH ObiTb HE MEHee NMoLLaan OCHOBAHMS CYLLMIKU.

HecobntogeHue ykasaHHbix Mep 6e30macHOCTM MOXKET NPUBECTM K BbIXOZY Nprubopa 13 CTPOs, MOPAKEHMIO SNEKTPUYECKUM TOKOM W/UITN BOTOPaHHI.

NEPEQ NEPBbIM UCMOJIb3OBAHUEM

o [lepen nepBbiM MCMOMNb30BaHNEM TLLATENBHO BbIMONTE KPbILIKY M CbeMHbIE CeKLmmM Npubopa ¢ 4obaBneHneM MOILLLEro CpeacTBa.
e  basy nuTaHus npoTpuUTE BNAXHOM TKAHBIK) M HW B KOEM Cryyae He Norpyxante u He obnunsaiTe BOAON.

UCNOJIb3OBAHUE NMPUBOPA

e [lonoxute 3apaHee NPUrOTOBMEHHbIE NPOLYKTbl HA CbEMHbIE CeKUMN. CeKLmMn JOMKHbI BbITb MOMELLEHbI B SMEKTPOCYLLMIKY Taku 0bpa3om, YTobbl BO3AYX MOr CBOBOAHO LIMPKYNMpOBaTb Mexay
HUMK. [103TOMY He PEKOMEHIYETCS KNacTb Ha CEKLMM MHOTO NPOAYKTOB W HaKNaAbliBaTb NPOAYKTLI APYr Ha Apyra.
MPUMEYAHUE: Bceraa HaunHaiTe 3aknagblBaThb NPOAYKTI C HKHEN CEKLIMM.

e YcraHoBuTe cekuuu Ha 6a3y. BHyTpeHHee paccTOsiHME Mexay CEeKLUMSIMU MOXET U3MEHSTLCS Kak MyTem NoBopoTa cekumn Ha 180 rpagycos, Tak v nyTeM yaanenus nepchopupoBaHHOTO AHa Y
OLHOW WK HECKOMBKUX CEKLMIA.

e Hakpoite npubop KPbILLKOW M HE CHUMANTE ee Ha NPOTSHKEHNN CYLLIKW.

o [loaKmiounTe MEeKTPOCYLLMIIKY K CETU SMEKTPONUTaHUS.

e  C nomollbto perynsitopa TemnepaTypbl yCTaHOBWUTe TeMnepaTypy paboTbl CyLUMIKY:

— 3eneHb 40°C

—  Worypr/tecto 40°C

—  Tpubei 50-55°C

— Osowpw 50-55°C

—  OpykTbl — 55-60°C

—  Msco, psiba 65-70° C




e  [lo OKOH4YaHMM CyLLKN nepeseanTe perynatop B MMHUMarbHOE NOJIOXEHUE U BbIKMOYNTE an6op, HaXaB Ha KHOMKY ON/OFF. Otkntouute an60p OT ANEKTPOCETU.

e [laifTe npoayKkTam OCTbITb, NOCHE YEro MOMECTUTE UX B KOHTEMHEP ANs XPaHEHUS MPOAYKTOB W NOMOXMUTE B MOPO3UITBHUK.
JOMONHUTENBHO:

o  MotTe npogykThl nepea cyLukoir. Mepen Tem, kak NOMECTUTb UX B NPUBOP, HEOBXOAUMO BbITEPETH X HACYXO.

e  BbIpexbTe UCMOpYEHHbIe YacTy U3 NPOLYKTOB, NPU HANMYMM TaKOBbIX.

o [lopexbTe NPOLYKTbl Ha KYCOUKM, YTODLI UX MOXHO 6bIN0 CBOGOLHO Pa3NOXNTb Ha CeKUMsX. JnMTENbHOCTL CYLLKM 3aBUCUT OT TOMLLUMHBI KYCOUKOB.
[ ]

PexoMeHayeTCs MeHSTb MOMNOXEHUE CEKLWIA Kaxable HECKOMBKO YacoB, YTOObI BCe NpOAYKTHI MOACYLIMMMCE AO Xenaemol CTeneHM, - BEepXHIO CeKLMIo NoMecTUTb Gnnuke K 6ase nutaHus, a
HIXKHIOK HaBepX. Tak e CeKLMM C BbICyLIEHHBIM NPOAYKTOM MOXHO Y6upaTh.

MPYUMEYAHWE: onuTensbHOCTb CyLIKK, Yka3aHHast B JaHHOM PYKOBOACTBE, NpnubnnautenbHa. OHa MOXET 3aBUCETb OT TEMMEPaTypbl B MOMELLEHNM, YPOBHS BAXHOCTM MPOAYKTOB, TOMLLMHbI KyCOYKOB.

CYLLIKA ®PYKTOB:

HekoTopble hpyKTbl MOTYT BbITb NOKPbITHI BOCKOM Ui 06paboTaHbl XMMUKaTaMu, B 3TOM CMy4vae WX OCTAaTOYHO 064aTh KUNATKOM, NOMbITb B XONOAHOM NPOTOYHOM BOLE M 06CYLLINT.

2. BblpexbTe KOCTOUKM U UCTIOPYEHHDBIE Y4aCTKM.

3. TlopexbTe Ha KyCcouKm

4. Ytobbl (hpyKTbl HE MOTYCKHENM, OMYCTUTE Hape3aHHbIE KYCOUKM (OPYKTOB B HATyparbHbIA MUMOHHBIA UMW aHAHACOBbIN COK, OCTABbTE HA HECKOMbKO MUHYT, MOCNE Yero HEMHOrO NpoCyLUTe 1
BbIKNaablBaiTe Ha CeKkUmum.

5. Ecnu Bbl xoTuTe npugats pykTam BONOMHUTENbHbIA NPUSTHBIA apoMaT, 406aBbTe KOPULLY UK BAHWIMH.

=

CYLLKA OBOLLEW:

1. PexomHgyeTcs 064aTh OBOLLM KUMSTKOM, 3aTEM NPOMbITb B XOMOAHOM BOAE W 06CyLINTb.
2. BblpexbTe KOCTOUKM U UCNOPYEHHBIE YHacTKU. [opexbTe Ha KYCOUKM.

CYLLKA TPAB:
1. PexomeHayeTcs CyLIMTb MOMOAbIE NUCTLS W MOBEri.
2. Tlocne cyLuku crieayeT NOMECTUTL Tpasbl B GyMaxHbIe NaKeTbl UK CTEKNAHHBIE EMKOCTM 1 NONOXWTL B TEMHOE NPOXMagHoe MeCTo.

XpaHeHue cyXx0hpyKTOB:
® He KnaguTe Ha XpaHeHue Tennble W ropsyne NpoaykTbl. [JaiTe UM OCTbITb.
® EMKOCTW 47151 XpaHEHNs! BOMKHbI ObiTb YNCTBIMU 1 CyXUMN

® [InA nyvlen COXpPaHHOCTU BbICYLIEHHbIX (PPYKTOB PEKOMEHOYETCH WCMOMb30BaThb CTEKNMSAHHbIE €MKOCTU C MeTannMYeckuMW KpblKaMW, M XpaHuTb WX B CyXOM MPOXNagHOM MecTe npw
Temnepartype 5-20°C.

Ha npoTsixeHum nepeoit Helenu nocre BbICYLLMBAHMS PEKOMEHAYETCA NPOBEPSATH HANMYMe Brarv B éMKOCTU. ECIi oHa ecTb, 3HAUUT NPOAYKTbI BbICYLLEHbI HEAOCTATOYHO XOPOLLIO W AOMKHbI ObITh
BbICYLLIEHbI €llle Pas.

PEKOMEHOALIWX NO NOArOTOBKE NMPOAYKTOB K CYLLKE

MPEOBAPUTENBHAA MOArOTOBKA ®PYKTOB K CYLLKE

® [IpegBapuTenbHasi NOLATOTOBKA (hPYKTOB K CYLLKE COXPaHSIET UX HAaTyparbHbIN LIBET, BKYC M apomar.

®  Hwke npeacTaBneHbl peKOMEHAALMM N0 NOLATOTOBKE (OPYKTOB K CYLLKE:

® BosbmuTe Y4 cTakaHa coka (enaTenbHo HaTypanbHoro). Cok JOMmKeH COOTBETCTBOBATL (PpyKTaM, koTopble Bel nogrotasnusaete k cylike. Hanpumep, ans a6nok ucnonb3yite a6royHbIi Cok.
® (CwmeluailTe COK C AByMS CTakaHamMu BOZbl M MOMECTUTE B 3Ty BOAY NpeaBapuTENbHO 3aroToBMEHHbIE PpyKTbl. CNycTa 2 yaca BbITPUTE PPYKTbI HACYXO M NPUCTYNAMTE K CYLLKE.

Mpoaykr NoaroToBka KoHcucTeHuus Bpems cywiku,
AnA CyLWKK nocne CyLKu vac.
ABPVKOC Hapesatb nonosw-i;(:glpmx, MONOXWUTb CPE3OM — 13-28




AHAHAC

. OumncTuTb, HapesaTb NOMTUKaMM XeCTKasi 6-36
(cBexmn)

EAHAHb| OumncTuTb, Hape3aTb IOMTVKaMK (TOMLLMHON XpycTalLias 8.38

3-4 mwm)

BMHOIPAL Llenvkom Msrkas 8-38

NHXIP lMope3aTb AONbKaMM. XecTkast 6-26

BULLHA Llenukom XecTkas 8-26

a 8-30

PYLN [MoYnCTUTL M NopesaTh LOoSbKaMu. MATKas
NEPCUK lMopesaTb Nononam, BbITaLUMTL KOCTOUKY, vSITKas 10-34
korzia ppyKT HanomnoBUHY NOLACOXHET
SEMOKM MMouncTnTb, BolpE3aTh CepaLEeBuHy, HapesaTb I 415

Kyco4kamu unu noMmTukammu

lpumeyaHne: ykasaHHOE BPEMS CyLIKW SBASETC NPUONM3UTENbHBIM U MOXET BapbupoBaThCs. JIMyHble NpeanouTeHns notpebutenelt B roToBke NMPOAYKTOB MOTYT OTNMYATbCA OT OMUCAHHBIX B
LaHHoW Tabnuue.

MPEOBAPUTENBHAA MOArOTOBKA OBOLLEW K CYLLKE
® PekomeHayeTcs KUNSTUTL Nepeq CyLukoil 600k, LIBETHYHO kanycTy, Gpokkonu, cnapxky v kaptodenb. MomMecTuTe 0BOLYYM B KUMSLLYO BOAY Ha 3-5 MuHyT. CnieiTe BOAY, YyTb MOACYLUMTE OBOLM W
MOMECTUTE WX B AMEKTPOCYLUNIKY.
® [Ecnu Bol xoTuTe f06aBUTh K TakuM 0BOLLAM, kak 3eneHble 606bl, cnapxa u p., BKYC MUMOHA, NOMECTUTE WX B MUMOHHbINA COK HA 2 MUHYT.
lMpumeyaHe: ykasaHHbIe COBETbI HOCAT PeKOMeHAATENbHbIA XapakTep U He 0653aTeNbHbI K MPUMEHEHMIO.

Mpoaykr NoaroToBka KoHcucTeHuUun Bpems cywiku,
ANA CYLIKN nocne cywku yac.
APTULLOK Hape3saTb nonockamu (TonwuHomn 3-4 mMm) Xpynkast 5-13
BAKTANAH S:Al;cmn: 1 HapesaTb Nonockamy (TONLLUMHOI 6-12 XpynKasi 6-18
EPOKKONM OumncTuTh, pasanuTb Ha coLBeTus M 0baatb XpynKasi 6-20

KMNSTKOM
FPUE Ir-lpi%i??w UK 3aCyLINTb Lennkom (Hebonbluve KeCTKas 6-14
3ENEHbLIE BOBbI OumnCTUTB, KUNATUTL JO NPO3PAYHOCTU 3EPEH Xpynkas 8-26
KABAYOK MMopesatb Kycoukamu (TOMLMHOM 6 MM) Xpynkast 6-18
KAMYCTA MouncTuTb, HapesaTb NONOCKamMu (TONLMUHON 3 MM).
XecTkas 6-14
BbipesaTth cepaLeBuHy
KATTYCTA Paspesartb nononam XpycTaLas 8-30
BEPKOCCENBCKAS P pycTall
Xecrkas 6-16

LIBETHAA KAMYCTA Pa3neenutb Ha coupeTus, 06aaTb KUNSTKOM



KAPTOO®EIb Mope3satb kycoukamu. Kunatutb 8-10 MuHYT XpycraLas 8-30
NnyK Hapesartb konbLamm (TONLWKUHON 3 MM). Xpycraias 8-14
MOPKOBb Hapesartb konbLamm (TonwuHomn 3 - 5 Mm), o6aatb XpyCTAIAS 8-14
KNNSATKOM
OrYPEL] Ll;t;mcmrb 1 nopesatb Ha KyCOuKM (TOMLMHOM 12 KECTKAS 6-18
MEPEL| CIIATKI lMopesaTb Ha NOMNOCKM MMM KPYXKM (TOMLLMHONA 6 MM), XpyCTAIAS 414
BbIpE3aTh CEpPALIEBUHY
METPYLIKA MOMEeCTUTb IUCTbSA B CEKLIMM Xpycraias 2-10
noMmaor [MounCTUTB, NOpe3saTh Ha KYCOUKM 1IN KPYXKKN XecTkas 8-24
PEBEHb MMoYMCTUTB M NOpe3aTh Ha KyCOYKY (TOMLWMHON 3 MM) noTeps Bnaru 8-38
CBEKNA MpOKUNATUTD, OCTYAUTL, OTPE3ATH KOPELLIOK 1 XpyCTSLAS 8.26
BEPXYLLKY, MOPEe3aThb Ha KyCOuKM
CENbAEPEN [MopesaTb Ha KyCOUKU (TOMLLMHOM 6 MM) Xpycrawas 6-14
3ENEHbIA NYK HalumHkoBaTh XpycTawas 6-10
CMNAPXA Mope3aTb Ha KyCOYKM (TOMLLMHON 2,5 MM) XpycTawas 6-14
YECHOK MouncTUTL M NopesaTh Ha Kpyrmble KyCOuKM XpycTawas 6-16

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

MOArOTOBKA MACA, PhIEbI, MTULbI K CYLLKE

MpeaBapuTenbHas NOAroToBKa Msca, NTULbI, pbibbl HeobxoaUma ans 3a0poBbs. [nst CyLIKW UCMONb3yiTe HEXMUPHOE MSCO, NTULY, pbiby. PexomeHayeTcs nepeq CyLIKOA 3amMapuHOBaThb MSICO, NTULLY,
pbiBy. ITO COXpaHWT BKyC, yObeT Gone3HeTBOPHbIE BakTepumn 1 cAenaeT NPoAyKTbl MArkUMK. YToObl BbITAHYTH M3 Msica, NTULbI, PbIObl M3NULIHIOK BRary 1 4OMblUe COXPaHUTb NMPOAYKT, B MapuHag
HeobxoaMmo 00aBUTb COMb.

PELIENTDI

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

Cneuym

MopsLoK NPUrOTOBNEHMS

Msico MpOMbITb, 3a4UCTUTL OT XKWPa, MIEHOK W WM, Hape3aTb NONepek BOMOKOH, NacTuHamu, TonwwHoit 0.5 cm. MNogroToeneHHoe MSCO 3aMapyHOBATh B CMECU COEBOTO COYCa, adKMKW, CrIeLi 1
ybpaTb B XONOAMMBHUK Ha 6 — 8 YacoB. 3aTeM CNnTb NULLHMIA MapuHag. Ha 6a3y CyLnMnKM yCTaHOBUTb CEKLWM, Ha HUX PABHOMEPHO Pa3noXuTb 3aMapUHOBAHHOE MSCO, HaKPbITb OCHOBHOW KPbILLKOW.
YcTaHoBUTL TeMnepaTypHbIn pexium Ha 70°C v BKIMIOYUTL CyLINKY Ha 6 — 10 Yyacos, B 3aBUCUMOCTM OT XENaeMoi KOHCUCTEHLMN.

KonuuecTtBo ycTaHaBnMBaeMbIX CEKLMI 3aBUCUT OT KONMYECTBA MPOAYKTOB.

BANEHAA PbIBA
WHrpeamneHTbI:

Tpecka (dpune) — 500 r
Cok numoHa — 50 mn




Conb-50Tr
MMepeL YepHbIA MOMOTbINA

MopsaoK NPUroTOBNEHNS!

PbIGY NPOMBITb 1 0GCYLLINTL, Hape3aTb NonepeK BOMOKOH, Gpyckamu, TonwmHoit 0.5 cM. MoAroToBMeHHyH0 pbiGy 3aMapuHOBaTL B CMECK CONM NepLia, MMMOHHOTO COKa 1 YBpaTb B XONOAMNbHUK Ha 4 —
6 Yacos. 3aTem CNUTb NULLHWIA MapuHaa. Ha 6asy CyLIMMKK YCTaHOBUTL CEKLMM, Ha HUX PaBHOMEPHO Pa3nOoXMTb NOATOTOBMNEHHYHO PbiBY, HAKPLITL OCHOBHOI KPbILLKOA. YCTAHOBIUTL TEMMEPaTypHbIil
pexum Ha 70°C 1 BKIOYMTb CyLIMNKY Ha 6 — 10 yacoB, B 3aBUCMMOCTY OT XENaeMON KOHCUCTEHLMU.

KonnyecTBo ycTaHaBMMBaeMbIX CEKLMIA 3aBUCUT OT KONIMYECTBa MPOYKTOB.

BANEHAA NTULIA
WHrpeaueHTsI:

WHoeiika (cbune) — 500 r
YecHok - 30T

KoHbsik — 50 mn

Conb-30Tr

Caxap-20r

Manpwka, cyleHas, MonoTas

MopsifoK NpUroToBNEHMS

WHpenky npoMbITh M 06CYLWINTL, Hape3aTb NONepek BOMOKOH, NoMTUKamu, TonwwuHomn 0.5 cm. YecHok HaTepeTb Ha MenKol Tepke. [o4roToBNeHHYK MHAENKY 3aMapnHOBaTb B CMECH KOHbSIKA, YECHOKA,
conu, caxapa, cneuui u ybpatb B XOnogunbHUK Ha 4 — 6 YacoB. 3aTeM cnuTb NULLHWIA MapuHad. Ha 6a3y cylunnkv ycTaHoBUTb CEKLMM, Ha HUX PAaBHOMEPHO PasnoXuTb NOATOTOBNEHHYIO MHOENKY,
HaKPbITb OCHOBHOW KPbILLKOW. YCTaHOBUTbL TeMNepaTypHbIn pexim Ha 70°C v BKNIYUTb Cyunnky Ha 6 — 10 4acos, B 3aBUCHMOCTM OT XenaeMomn KOHCUCTEHLUMN.

KonuuyecTtso ycTaHaBnMBaeMbIX CEKLWIM 3aBUCUT OT KONMYECTBA NPOAYKTOB.

KACNOMOJIOYHbIE MPOAYKThI (MOTYPT, CMETAHA, PSOKEHKA)
WHrpeaueHTs!:

OcHOBHOI NpoayKT (MOMOKO, CIIMBKM, TOMSIEHOE MOMOKO) — 1 1
3akBacka ans VlorypTa, CwmeTaHbl unu PsixeHkn — 1 nakeTuk

[MopsiooK NpUroToBnEHMS

B umcToi emMkocTH cMeLlaTh OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLIEHMM YKa3aHHOM Ha yMaKoBKe C 3aKBackon. [0TOBYH0 CMeCb pa3nuTh MO CTakaHuukaMm. Ha 6asy Cylummku yCTaHoBUTb 1 CEKLMIO C
[HOM, Ha Hel paBHOMEPHO PacCTaBUTb CTaKaHYMKW C NMPOAYKTOM, Aanee YCTaHoBUTb HEOBX0AMMOe KOMNYECTBO CEKLMIA CO CHSATBIM [JHOM, HAKPbITb OCHOBHOM KPBILIKOW. YCTAHOBUTbL TEMMEpaTypHbIN
pexum Ha 40°C 1 BKNIOYMTB CyLUUIKY Ha 6 — 12 4acoB, B 3aBMCUMOCTM OT peKOMEHAALMIA NPOM3BOANTENS 3aKBACKM. [0TOBLIN NPOAYKT NOCTABUTb B XONOAUNBHUK Ha 3 vaca.

PACCTOWKA TECTA

3amecuTb TECTO, COrNMacHo BbIGPaHHOMY peLenTy, NEPENoXUTb B NOAXOASLLYI0 Mo AMaMeTpy CyLMIKkM nocydy. OGbem nocyAbl A0IKeH BbiTh BbIGPAH C y4eTOM Nogbema Tecta. PekomeHayeTcst

MCMOMb30BaTh IMaNMPOBaHHbIE Ui CTarbHbIE EMKOCTU [J1s1 pacCToiKA. Ha Gasy Cylmnki yCTaHOBUTL 1 CEKLMIO C JHOM, Ha HEe YCTaHOBUTb EMKOCTb C TECTOM, AaJiee YCTaHOBUTL HeobX0anuMoe
KOITMYECTBO CEKLMIA CO CHSATBIM AHOM, HAKpbITb OCHOBHOM KPbILLKOIA. YCTaHOBUTL TeMNepaTypHbIi pexim Ha 40°C 1 BKIIOYMTL CyLunmky. OpueHTUPOBOYHOE BPEMSt paccToiiKi, COCTaBNsieT 1 yac,
MOTOM TECTO 0OMUHAETCA M MPOLIECC NOBTOPAETCA.

9HEPIETUYECKUA BATOHYMK U3 CYXO®PYKTOB C OPEXAMM
WHrpeameHTbI:

Kypara—150r

Yeprocnne — 150 1

Kenposbiit opex — 50 r

IpeLkmin opex — 50 1



[MopsiaoK NPUroTOBMEHMS

CyxopyKTbl NPOMbITb, MENKO Hape3aTb 1 U3MenbYMTb Npu NoMoLLm bneHgepa. Opexu pacTonoyb B CTYMKe U CMeLlaThb ¢ (pyKTOBOW Maccom. /13 nomy4mBLLeincs Macchl ChopmMmnpoBaTh HaTOHUMKM
NpomM3BONbHOM hopMbl. Ha 6a3y CyLUMKM YCTaHOBUTL CEKLIMIO, HA HEM PAaBHOMEPHO Pa3noXuUTb NONyYMBLUMECH HATOHUMKM, HAKPBITH OCHOBHOW KPbILLKOW. YCTaHOBUTL TeMNepaTypHbIi pexum Ha 50 -
70°C 1 BKNIOUMTb CyLIMNKy Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XKeNaeMOomn KOHCUCTEHLMM.

KonnuecTBo ycTaHaBNMBaeMbIX CEKLMIA 3aBUCUT OT KONUYECTBA NPOLYKTOB.

MAPMENAQL U3 ABPUKOCA
WHrpeaueHTbI:

A6pukoc — 600 r
Caxap-100r

Bopa - 100 mn

BaHunbHbI caxap— 1T
CaxapHas nyapa

MopsifoK NpUroTOBNEHMS

ABpUKOCHI MOMBITb, YAANUTL KOCTOUKM W Hape3aTb Menkum Kybukom. MogrotoBneHHble abpukochl CMeLLaTh C CaxapoM 1 NepeNoXuUTb B KAaCTPIONIO, 3anUTb BOAOM, BAPUTL HA MEANEHHOM OrHE Npu
MOCTOSIHHOM NOMELUMBAHWUYW B TeYeHune 1 yaca, 3aTeM U3mMenbyuTb Npu nomoLLy BneHgepa. B rotoByto maccy 406aBUTL BaHWMbHBIN Caxap 1 yBapuTb Ha MEANEHHOM OrHe, MPW NOCTOSHHOM
NOMELLMBAHWM [0 COCTOSAHUSA TYCTOrO Mope. Ha AHO CeKLyn CYLINNKW BbIpe3aThb NOANOXKY U3 neprameHTa, paBHyo AnameTpy Cekumu. MoAnoXKy cMasaTtb pacTUTeNbHbIM MacrioM U BbINOXMTL Ha Hee
ntope, TonwwHoi 1 — 1.5 cM. Ha 6asy cywmnku yCTaHOBUTb 3anONHEHHbIE CEKLMI0, HAKPbITb OCHOBHOM KPbILLKOW. YCTAHOBMTbL TeMnepaTypHbIn pexim Ha 50°C v BKNOUMTL CyLInKy Ha 4 — 6 yacos, B
3aBMCUMOCTY OT Xenaemoin koHeucteHuun. Cekuuio BMeCTe ¢ MapMenaaom ybpaTtb B xonogunbHuk Ha 3 — 4 yaca, 3aTem HapesaTb MapMenag 1 Nocbinatb €ro CaxapHoi nyapon.

KonuyecTtBo ycTaHaBnmBaembIX CEKLWIA 3aBUCUT OT KONMYECTBA NPOAYKTOB.

CNUBOBAA MACTUNA
WHrpeaueHTs!:

Crma -500 1

Mepn - 100

MopsinoK NPUroTOBNEHMS

CnvBy NOMBITb, YAaNUTL KOCTOYKM, 406aBUTL Me 1 N3MenbYnTb Npu noMoLLy BreHaepa A0 OGHOPOAHOM Macehl. Ha AHO CeKLM CyLUNAKK BbIpe3aThb MOANOXKKY U3 NepramMeHTa, paBHyIo AuameTpy
cekumu. Mognoxky cMasaTb pacTUTENbHBIM MACIIOM U BbINOXMTb HA HEE CIIMBOBOE MKOPE, TONLWWMHOM 3 — 5 MM. Ha 6asy CyLiunku yCTaHOBUTb 3aMOMHEHHYH CEKLMIO, HAKPbITb OCHOBHOM KPbILLKOM.
YCTaHoBUTL TeMnepaTypHbIn pexium Ha 50°C v BKoUMTL CyLumnky Ha 10 - 12 yacos. FOTOBYIO NACTUNY akKypaTHO CHATL C NepramMeHTa 1 3aBepHyTb B TPYBOUKY.

KonnyecTBo yCTaHaBNMBaEMbIX CEKLMI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

YACTKA U YXO0[

o Bcerpa Boikntovarite npubop nepes YMCTKOM.
e  Hukorga He norpyxaiite kopnyc ¢ MOTOPHbLIM BIIOKOM, SMEKTPOLLUHYP W BUIKY B BOAY UNK APYTYHO XKUAKOCTb. [poTupaiite Kopnyc BNaXHO! TPSAMOYKON.
e He ncnonb3yiTe ans ynctkm npubopa abpasvBHble MOKLLME CpeacTBa.

XPAHEHWE VI TPAHCTIOPTUPOBKA

YBeautech B TOM, UTO NpubOpP OTKMIOYEH OT CETM 1 NONMHOCTBLIO OCThIN. [epen Tem, kak yopaTh npubop BeinonHuTe Bee TpeboBaHus pasaena YACTKA n YXOL.
[ns 3awuTbl paboyeinn NOBEPXHOCTY OT NMOBPEXAEHNA XpaHUTe NpuOOp B BEPTUKANbHOM MOMOXEHWM, YCTAHOBWB HA OCHOBaHWE.

YCnoBWs XpaHeHUs: XpaHUTb Npu NAKOCOBON TeMNepaType M BNaxHOCTH Bo3ayxa He Gonee 80%. Cpok XpaHeHUs — He OrpaHuyeH.

[pu TpaHcnopTMpOoBKe 06€CNEYNT COXPAHHOCTb YNAKOBKN.

PEAJIM3ALINA




OcylLeCTBNSETCA COrMacHo obLuyyM NpaBunam peanuaauui ToBapoB 1 okasaHus yenyr u 3akoHom «O 3alyuTe npas noTpeduTenei».

MPABUIIA 1 YCNOBWA YTUITN3ALINA

YnaKkoBKy, PyKOBOACTBO MOfb30BATENs, a Takke caMm npnbop HeoOX0aMMO YTUNM3MPOBAaTb B COOTBETCTBMM C MECTHOI MporpaMmoit no nepepaboTke oTxodoB. He BbibpackiBalite Takue uagenmst
BMECTE C 00bIYHbIM BbITOBLIM MYCOPOM.

TEXHWYECKWUE XAPAKTEPUCTUKW

AnekTponuTaHue MowHocTb Bec HeTTO / BpyTTO Paamepbi kopo6ku ([ x L x B)

230V ~50 Hz 250 Batr 2,8kr/3,0kr 257 MM X 257 mm x 203 MM

FAPAHTUA HE PACIMPOCTPAHAETCA HA PACXOHLIE MATEPWAIBI (PUNLTPLI, KEPAMUYECKWE U AHTUMPUTAPHbIE NOKPbLITUA, PE3UHOBLIE YINOTHUTENW, U T. [.)

[aty nsrotoBneHus npubopa MOXHO HalTK HA CEPUIMHOM HOMEpE, PACcNONOXEHHOM Ha WAEHTU(UKALMOHHOM CTUKepe Ha kopobke u3Lenus u/Mnu Ha cTukepe Ha camom ugenuu. CepuitHbii HoMmep
COCTOMT 13 13 3HaKOB, 4-i1 1 5-11 3HaK1 0603HaYal0T MecsiL, 6-1 1 7-i1 0603HAYaIOT rof M3roTOBNEHNS npubopa.

lpou3BoauTenb Ha CBOE YCMOTPeHWe 1 6e3 JOMOMHUTENbHbIX YBEAOMITEHWUA MOXKET MEHSATb KOMMMEKTALMIO, BHELHWA BUL, CTPaHy MPOM3BOACTBA, CPOK rapaHTM 1 TEXHWYECKNE XapaKTepUCTUKK
mogenu. lMpoBepsiiiTe B MOMEHT MONYyYEHUs TOBapa.

Cpok cnyxdbl n3genus, npu akcnnyatauum NpoayKkLMmn B pamkax bbITOBbIX HyxA 1 cOBMIOAEHM NpaBuUn NONb30BaHWS, NPUBEAEHHbLIX B PYKOBOACTBE MO JKCNMyaTaLuu, COCTaBnseT 2 (4Ba) roaa co AHs
nepegaun usgenusa notpebutenio. Cpok cnyxbbl YCTAHOBNEH B COOTBETCTBAM C [ENCTBYIOLMM 3aKOHO4ATENbLCTBOM O 3awuTe npas notpebutenen. MsrotoButens obpallaeT BHUMaHWe
notpebutenei, YTo Npu cOGNIOAEHNN AAHHbIX YCIOBUIA, CPOK CRYXObl U3AENMS MOXET 3HAUUTENBHO NPEBLICUTL YKA3aHHbIM U3rOTOBUTENEM CPOK.

AKTyanbHas nHcopmMaLua 0 CepBUCHbIX LieHTpax pa3MelleHa Ha cauTe http://multimarta.com/

UsrotoButens:

“MARTA TRADE INC.”

c/lo Commonwealth Trust Limited, P.O. Box 3321, Road Town, Tortola, United Kingdom, CoeauHenHoe Koponescteo BenukobputaHuu u CesepHoi Mpnanoum

MpousBoacTBEHHbIN hunuan:

Cosmos Far View International Limited

Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China E H [ c €

Kocmoc ®ap Bblo MHTepHewwHn Numutes

Oc. 701, 16 anapr., neitH 165, Paitn6oy Hopc Ctput, HuH60, Kutait

CoenaHo B Kutae

OpraHusauus, ynonHOMoYeHHas NPMHUMaTh NpeTeH3un Ha Tep. P®/YnonHomouveHHoe usrotosutenem nuuo: OO0 «Banepusi», P®, 188670, NlenuHrpaackas obnacts, BceBonoxckuit paioH,
Tepputopusi MNP CnyTHuk, ynuua LieHTpanbHast, ctpoerne 58A, nomewerne 419A, Ten/dakc 8(812) 325-2334

UmnopTep: 000 «BonHay, Poccust, 195220, r. CankT-Metepbypr, MpaxagaHckui np., 4. 41, nut. A, och. 407, Ten. 8(812) 325-2348

ENG USER MANUAL

IMPORTANT SAFEGUARDS

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

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

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

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

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

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

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




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

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

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

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

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

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

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

e This product is a wind circulation heating products, at the bottom of the work in products, products are forbidden to have any foreign body of inlets can jam products, otherwise it will cause the
product direct damage or danger.
Itis strictly prohibited to mobile products in the product work. It is forbidden to keep out cover ventilation products work.

¢ Do not work with the appliance longer than 36 hours running. After finishing uninterrupted work of the appliance during 36 hours, turn off the appliance (the switch should be in the position “OFF"),
unplug the appliance and let it cool down for 2 hours.

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

BEFORE FIRST USE

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

Dry all parts thoroughly after cleaning.

USING THE APPLIANCE

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

2. Put the sections on to a power base.

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

4. Plug and turn on the appliance by putting the switch to the position “ON”, the indicator light becomes red. Set the temperature of the food dryer.
Temperature mode advices:

- Herbs 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.

ADITIONAL INSTRUCTION
e  Wash products before putting in the appliance.
o Do not put wet products into appliance, rub it dry.
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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.

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 to let them fade
If you want your fruit to smell pleasantly, you can add cinnamon or coconut swift.

DRYING VEGETABLES
Wash the vegetables.

Take out the pit and cut off the spoiled parts.

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

STORAGE OF DRYED FRUIT

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

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

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

TABLE OF PREPARING THE FRUITS FOR DRYING

pieces or segments

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

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

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

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

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

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

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

Preliminary preparing of the meat is indispensable and necessary for saving health of customer. Use meat for effective drying. It is recommended to pickle the meat before drying for saving its natural
taste and to make the meat softer. It is necessary to add salt to a pickle, it helps to remove the water out of the meat and save it better.
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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. Cover and refrigerate 6 - 8 hours or overnight. Then drain
off all excess marinade. Spread beef strips on every food tray and cover with the dehydrator’s lid. Set temperature to 70°C and turn on the dehydrator for 6 - 10 hours.
Use as many food trays as necessary.

FISH JERKY
Ingredients:

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

Ground black pepper

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

TURKEY JERKY
Ingredients:

Turkey fillet — 500 g.
Garlic — 30g.
Cognac - 50ml.
Salt - 30g.

Sugar - 20g.
Paprika powder

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

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

Use as many food trays as necessary.

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

Milk, cream, baked milk - 1 1.

Yoghurt culture — 1 bag.

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

13




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

DRIED FRUIT AND SHELLED WALNUTS SNAK
Ingredients:

Dried apricots — 150g.

Dried prune - 150g.

Pignolia nuts — 50g.

Shelled walnuts — 50g.

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

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

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

Use as many food trays as necessary.

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

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

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 Power Net / Gross weight Gift box dimension (L x W x H)

230V ~50 Hz 250 W 2,8kg/3,0kg 257 mm x 257 mm x 203 mm

WARRANTY DOES NOT APPLY TO CONSUMABLES (FILTERS, CERAMIC AND NON-STICK COATING, RUBBER SEALS, ETC.)

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

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

Cosmos Far View International Limited

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

Made in China

UKR MOCIBHUK 3 EKCMNYATALYI

3AXOOU BE3MNEKH

YBaXxXHO NpouuTaiTe AaHy iHCTPYKLO nepea ekcnnyatauieto npunagy i 36epexits ii Ans A0BiLoK Hagani.

lMepen nepLUMM BKIHOYEHHSM NEepeBIpTe, UM BiAMNOBIAAI0Tb TEXHIYHI XapaKTepuUCTUKM BUpODY, 3a3HayeHi B MapkoBaHHI, eNeKTpOXUBREHH:o y Balwii nokanbHin Mepexi.

BukopucToByiiTe Tinbkn B nobyToBuMX Linsx. [punag He npusHaveHuii Ans NpOMUCIOBOrO 3aCTOCYBaHHSI.

He BUKOpUCTOBYITE N03a NPUMILLEHHSMMU.

He 3anuwaitte npauotouuin npunag 6e3 gornsgy.

He BMKOpMCTOBYWTE NpUNag 3 NOLKOMKEHUM MEPEXHIUM LHYPOM abo iHLWIMMM NOWKOMKEHHSMM.

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

He TArHITb, HE NEPEKPYUYNTE i HE HAMOTYITE MEPEXHMI LLIHYP HABKOIO KOPMyCy npunagy.

Mpw BigKMOYEHHi Npunagy Big MEPeXxi XMBINEHHS He TAMHITb 3a MepeXxHUiA LUHYp, 6epiTbCA TiNbKK 3a BUIIKY.

He HamaraitTecs camocTiliHO peMOoHTyBaTW npunag. [pu BUHUKHEHHI HENonagoK 3BepTalTecs 40 HANBIKYOro CEPBICHOTO LEHTPY.

BukopucTaHHs He pekoMeHZOoBaHMX JOAATKOBUX NPUHANEXKHOCTEN Moxe ByTu Hebe3neyHum abo Npu3BeCTH A0 NOLKOMKEHHS npunagy.

3aBxaw BigKnKYanTe Npunag Bif enekTpoMepexi nepes YMLLEHHAM i SKLO By HUM He KopucTyeTecs.

YBAT'A: He BukopucToByiTe npunag nob6nm3y BaHH, pakoBMH abo iHWIMX EMKOCTEN, 3an0BHEHNX BOAOH.

o 1106 YHUKHYTM BpaKeHHS eNeKTPUYHUM CTPYMOM i 3aropsiHHs, He 3aHyproiTe npunaz y Boay abo iHLwi piguHu. AKLWO Le Biabynocs, HeramHo BiAKMIOYITb NOTO Bif eNEKTPOMEPEXI | 3BEPHITLCS A0
CEpBICHOTO LIEHTPY L1151 NepeBipKy.

o [lpunag He NpWU3HaYeHNI AN BUKOPUCTAHHS NIOgbMU 3 DI3MYHUMM | NCUXIYHUMU OBMEXEHHSMN (Y TOMY YMCTTi AiTbMM), IO HE MaKOTb AOCBILY NOBOMKEHHS 3 AaHUM NpUnazgoM. Y Takux BUnagkax

KOpUCTyBay NOBWUHEH BYTH NonepeaHbO NPOIHCTPYKTOBAHWI MIOAMHOIO, LLO BIANOBIgAE 3a Noro beaneky.

He 3anuwaiite BkntodeHuin npunag 6es Harnagy.

BcraHosnitonTe npunag Ha piBHY, CTINKY | TEPMOCTINKY NOBEPXHIO.

3abopoHseTbesa po3bupaTty, 3MiHIOBaTW abo HaMaraTMcs PeMOHTYBAaTU NpuUnag CaMoCTiNHO.

3abopoHsieTbes HakpuBaTh Npunag abo YumMoch 6MOKyBaTH BEHTUNALIHI OTBOPKM Npunagy nig vac noro poboTu.

3abeaneyyiTe BinbHWIA NPOCTIp HABKOIO CyLaPKM Nif Yac ii poboTu He MeHLwe 5 cm 3 ycix GokiB, o6 3a6e3neyunTh 4OCTATHIO BEHTUNSALH.

BcraHosnionTe i 30epirainTe cyLuapky i ii getani faneko Big mxepen Tenna (Hanpuknag, KyxoHHoi nnutu). 3abopoHseTbes nigaasaty cylwapky abo ii getani Bnnusy Temnepatypu noxag 90°C.

MMepen TUM, SIK BIOKMIOUMTM CYLLAPKY Bif €NEKTPOMEPEXi, BUKMHOYITh ii KHOMKOK BKIHOYEHHS/BUKIMIOYEHHS.

He TopkaiTech rapsumx NOBEPXOHb Npunagy, LWob YHUKHYTY OMiKiB, @ TaKoX CTeXTe, o6 NpaLooynii npunag He CTUKaBCs 3 3aiMUCTAMKM MaTepianamy.
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3abopoHseTbes GeanepepsHO BUKOPUCTOBYBATH CyLLapky binbLue 36 roauH. [lath i 0XonoHyTM NPOTAroM, K MiHiMyM, 2 FOAMH NEPeq TUM, SiK 3HOBY BUKOPUCTOBYBATMU.
He nepeBuwiyiTe Yac poboTu, BkasaHuii B LibOMY KEPIBHULTBI.

Cywapka Ta ii feTani He NpU3HaYeHi Ansg MUTTS B NOCYAOMUIMHIA MaLLMHI.

BukopucTaHHs geTanen, o He PEKOMEHI0BaHi BUPOOGHUKOM, MOXE NMPWU3BECTH [0 HELLACHOrO BUNAAKY.

He monyckaiite, Wob WHYp XMBMEHHS 3BMCaB 3 kpato cTorna abo CTUKaBCS 3 rapsuMMi MOBEPXHAMM.

3abopOoHAETECS 3AaBNIOBATY LLUHYP KUBMEHHS abo CTaBUTU HA HBOTO BaXKi NpeaMeTH.

YBATA: CywuapKy cnifi BUKOPUCTOBYBATM Tilbki HA TEPMOCTINKIMX MOBEPXHAX, PO3MIp MOBEPXHI MOBUHEH OYTW He MEHLLIE MIIOLLi OCHOBY CyLLIAPKM.

NEPEA NEPLUAM BUKOPUCTAHHAM

lNepen nepLUM BUKOPUCTAHHSIM PETENBHO BAMMIATE KPULLIKY | 3MiHHI CEKLii npunagy ¢ LoAaBaHHAM MUIOHOTO 3acoby.
Basy XWBMneHHs NPOTPITb BOMOIOK TKAHWHO i Hi B SIKOMY pasi He 3aHyproiTe i He 0bnuBaiTe BOAOH.

OYMLLEHHA | gornan

Y nepiog excnnyatawii perynspHo ouuLLlainTe NoBepxHi WaLlnuiHuLi Big xupy i 6pyay. [ns uniieHHs geTanei He Crig 3aCTOCOBYBATU HaxAa4HWIA nanip, kpenay, nicok Ta iHwi abpa3sveHi MaTepian,
LLIO MOXYTb 3iNcCyBaTK MOBEPXHI Npunagy.

Mepen umiLeHHsM 0BOB'A3K0BO BiAKMIOUITL NPUNaA Bif enekTpomepexi. [arTte npunafosi LinkoM OXONoHYTK.

MpOTpITb 30BHILLHI NOBEPXHI MPKUIALY BOMOTOK0 raHYIPOYKOK0 3 MUKYMM 3ac000oM.

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

TEXHIYHI XAPAKTEPUCTUKH

EnekTpoxvBneHHs MotyxHicTb | Bara HeTTO / GpyTTO Po3amipu kopo6ku (O x LW x B)
230V ~50 Hz 250 Bartr 2,8 kr/3,0kr 257 MM X 257 MM X 203 MM

FAPAHTIA HE NOWWPIOETLCA HA BUOATKOBI MATEPIANU (®INbTPU, KEPAMIYHI TA AHTUMPUTAPHI NOKPUTTA, F'YMOBI YLLINIbHIOBAYI TA [HLLI)

[laTy BWrOTOBMEHHS Mpunagy MOXHa 3HAWTW Ha CepitHoMy HOMepi, PO3TallOBaHOMY Ha igeHTMdikaLiiHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepiltHuii Homep
CcknapaeTbes 3 13 3HakiB, 4- | 5-1 3HaKM NO3HAYaloTb MicALb, 6-7 i 7- N03HAYal0Tb Pik BUrOTOBNEHHS Npunagy.

Bupo6Huk Ha cBiit po3cyz i 6e3 [oaaTKoBMX NOBIAOMIEHb MOXeE 3MIHIOBATU KOMMMEKTALLit0, 30BHILLHINA BArNAA, KpaiHy BUpOBHWLTBA, TEPMIH rapaHTii | TEXHIYHI xapakTepucTuku mogeni. MepesipsinTe B
MOMEHT OTPUMaHHS TOBapy.

BupoGHuk:

Cosmos Far View International Limited

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

3pobneHo B Kutai

KAZ NTANOANAHY BONbIHLIA H¥CKAYIbIK

KAYINCI3AOIK LWAPAJIAPbBI

AcnanTbl NanganaHap angblHaa oCbl HYCKAymbIKTbl MYKUSIT OKbIHbI3 XKOHE KeNiH aHblKTama any yLiH cakTan KOMbIHbI3.

e AnFallKbl KOCY anabiHAa OyMbIMHBIH, TaHOanayblHAa KePCETINreH TEXHUKATbIK cuaTTaManapbl XXeprinikTi XeniHi3aeri anekTp KOpekTeHyre ConKkec KeneTiHiH
TEKCEPIH|i3.

o Tek TYpMbICTbIK MakcaTTa nanganaHbiHbl3. Acnan eHepkacionTe KonjaHyra apHanMaraH.

o XKeninik 6aybl 3akbiMaaHFaH Hemece 6acka 3akbimaapbl 6ap acnanTbl NaganaHb6aHbI3.

o Xeninik 6ay eTKip LeTTep MeH bICTbIK beTTepre TUMeyiH 6ankaHbI3.
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>Keninik 6ayabl acnan KOpnycbiHbIH anHanacbiHa opaMaHbi3, bypamaHpl3 XXeHe TapTnaHbI3.

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

AcnanTbl ©3 OeTiMeH xeHaeyre TeipbiCNaHbl3. AKay TyblHOAFaH XXafganga akblH OpHanackaH CEepBUCTIK OpPTanbIKKa XOSbIFbIHbI3.
KeHec GepinmereH KocbiMLIa Kepek-xapakTbl NanganaHcaHbl3, kayin TeHyi Hemece acnan 3akbiMaaHybl MYMKiH.

AcnanTbl Tazanay angblHAa XaHe OHbl NanganaHbacaHpbI3 bifFu ANEKTP XKeniaeH axblpaTbiHbI3.

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

OneKTp TOK coknay XeHe TyTaHbay yLUiH acnanTbl CyFa Hemece Gacka cymbiKTbikka 6aTbipMaHbI3. Erep Byn 6ona kanca, oHbl BipaeH anekTp XeniaeH axbipaTbin,
TeKcepy YLUiH CepBUCTIK OpTasbIKKa KOJbIFbIHbI3.
Acnan cduraukanblk xxaHe Ncuxukanblk LWekTeynepi 6ap, ocbl acnanTbl NanganaHy Toxipnbeci »xok agamaapMeH (COoHbIH iWiHae 6ananapmMeH) nanganaHbiyra
apHanmaraH. byn xafganaa nanganaHyLwblHbl OHbIH, KayincisgiriHe xayan 6epeTiH agam angbliH ana YMpeTy Kepek.

Kocy acnanTbl kKapaycbl3 kanablpMaHbI3.

AcnanTbl Teric, TYpaKTbl )XaHEe bICTbIKKA Te3iMAj )Kepre opHaTbIHbI3.

AcnanTbl awyra, e3repTyre Hemece e3firiHeH xxeHaeyre TbipbiCyFa TbilibIM canbiHagbl.

AcnanThbl )xabyra HeMece XyMbIC Ke3iHae acnanTblH, XenaeTy caHblnaynapbiH GipAeHeMeH Kypcaynayfa TbiibiM canbiHaabl.

KenTipriw anHanacbiHAa OHbIH, XYMbICbl DapbICbIHAA XETKINIKTI XXenaeTyai KaMTamachI3 eTy YLUiH XaH-)XafblHaH keM fereHae 5 cM epkiH KeHICTiKTi kaMTamachI3
€TiHi3.

KenTipriwTi >keHe OHbIH, GernLeKTepiH Xbiy ke34epiHEH TbIC OPHATLIHbI3 XXoHe cakTaHbI3 (Mblicanbl, ac yi nnutacol). KenTipriwTi »keaHe oHbIH 6enwektepiH 90°C-
[€EH >ofapbl TEMNepaTypaHblH acepiHe KangbipMaHbI3.

KenTipriwTi anekTp xeniciHeH eLwipep anablHAa, OHbl KOCY/eLwUipy TyMMeLLiriMeH eLuipiHis.

Kynin kanmay yLiH acnanTblH, bICTbIK 6eTTepiHe aHacnaHbl3, COHbIMEH KaTap XyMbIC iCTen TypFaH acnanTblH TYTaHfbIL MaTepuangapra TUMEreHiH
KagaranaHbi3.

KenTipriwTi y3aikcia 36 caraTtTaH apTblK KongaHyFa ThiibiM canbiHagbl. KanTa kongaHap angbiHAaa OHbl KeM gereHae 2 caraTt 60Mbl CYbITbIHbI3.

Ocbl HycKkaynbIKTa KOPCETINIEeH XKYMbIC YaKblTbIH aCblpMaHbI3.

KenTipriw neH oHbIH BernwekTepi biAbIC XYYy MALLIMHECIHAE XYYyFa apHanmaraH.

OHaipywi keHec 6epmereH BenLekTepai KongaHy »xasaTanbiM XarFaanra akenyi MyMKiH.

KopekTeHaipy 6ayblHbIH YCTeN LWETIHEH TyCipMEHi3 HeMece bICTbIK 6eTTepre TurisbeHi3. KopekteHaipy 6aybiH KbicyFa HEMece OfFaH ayblp 3aTTap KokfFa ThlbIM
canblHagbl.

HASAP AYOAPbIHbI3: KenTipriwTi Tek bICTbIKka TO3iMai 6eTTepae faHa kongaHfaH XeH, 6eTTiH MerLepi KenTipriw HeridiHiH aymarbiHaH a3 6onmaybl TUic.

A.I1F ALLKbl NTAUOANAHY ANObIHOA

Anfaw KongaHap angblH4a KaknakTbl XaHe acnanTblH anbiHOanbl cekUumsnapbiH Xyy KypasnblH KOca OTbIpbIM, MYKUST XybIHbI3.
KopekTeHaipy HerisiH bIMKbIN MaTaMeH CYPTiHi3 XoHe eLuKalaH cyFa 6aTbipMaHbl3 XoHe Cy KynMaHbI3.

TA3AJIAY XOHE KYTY

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

TEXHUKAJbIK CUNMATTAMAIAPDI

OneKTP KOPEKTEHY KyaTtbl HeTTo / GpyTTO Canmarbl Kopan enu.legn),qepl (¥ x E x
230V ~50 Hz 250 Batt 2,8 kr/3,0kr 257 MM X 257 MM X 203 MM
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KENNAK wWbiFbilH MATEPUANOAPBLIHA (CY3IINEP, KEPAMUKAIDBIK XOHE KYIOIE KAPCbI XXABbIHObINTAP, PESUHA HbIFbISOAYbLILUTAP MEH
BACKANAP) TAPANIMAAObI.

Acnan xacany KyHiH 6yibiM KopabblHAaFbl COMKECTEHAIPY CTUKEpPiIHAE XoHe/HeMece ByMbIMHbIH e3iHaeri cTukepae Tabyra 6onaabl. Cepusnbik Hemip 13 6enrigeH
Typaabl, 4-11i xaHe 5-wwi 6enri acnanTblH, Kacany avblH, 6-Lbl XaHe 7-Li 6enri xbinbiH 6ingipeai.

©HAipyLWwi acnanTblH, AM3alHbl MEH TEXHMKAIbIK cUnaTTamanapbiH anfiblH ana eckeTnen e3repTy KyKblFblH 63iHae Kanasipaabl.

©Haipywi 3aybIT:

Cosmos Far View International Limited

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

KblTanaa xacanfaH

BLR KIPAYHILUTBA MA 3KCNNTYATALbII

MEPbI BACNEKI

Yeaxnisa npadbiTaiiLie Aafi3eHyI0 iHCTPYKLLIK Nepaj; akcnnyaTalbiai npbibopa i 3axaBaeLe se Ans iHpapmaLbli j Aaneiilubim.

Mepag nepLuanavaTkoBbIM YKIOUYSHHEM NpaBepLe, Ui aanaBsaaLb TOXHIYHbIA XapakTapbiCTbiki Bbipaba, NasHavaHbls Ha MapKipoyLbl, aneKkTpacinkaBaHHIo y Bawail nakanbHaii ceTupl.

BbikapbicToyBaiiLe Tonbki y nobbiTaBbix MaTax. Mpbl6Op He Npbi3HaYaHbl 415 NPaMbICAOBara YXKbIBaHHS.

He BbIkapbICTOYBalLE Na-3a NamsLLKaHHSMI.

He nakigaiue npauytoubl npeibop 6e3 Harnsgy.

He BbIkapbICTOYBalLE NPbIBOP 3 NALIKOAXKaHbIM CETKABbIM LLHYPOM L iHLLbIMI NALLKOMKAHHSIMI.

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

He ugrHiue, He nepakpy4Baiile i He HaMOTBaiALle CETKaBbI LUHYP BaKon kopryca npbibopa.

Magyac agknoyaHHs Npbibopa af CeTki CinkaBaHHs He LiArHiLe 3a ceTkaBbl LUHYP, BspbiLecs ToMbki 3a BiganeL,

He cnpabyiie camacToitHa pamaHTaBaLb npbl6op. Mpbl Y3HIKHEHHI Henanagak 3BspTanLecs § HanbnxalLLbl CIPBICHBI LIBHT.

BbikapbiCTaHHe He pakameHZaBaHbIX 4afaTKoBbIX Npbinafay Moxa Obilb HebsCNeYHbIM Li NPbIBECL fa NallKkomkaHHs npeibopa.

3aycénbl agkniovanLe npelbop ag anekTpaceTki nepas YbICTKal, a Takcama kani Bel iM He kapbicTaeLecs.

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

o [13ens nasbsraHHs napasbl AEKTPbIYHLIM TOKaM i y3rapaHHsi, He anyckaile npblOop y Baay L iHLWbIs Bagkacyi. Kani rata agbbinocs, HeagknagHa agkntovbiLe Sro af dnekTpaceTki | 3sepHeLecs Y
CAPBICHbI LI3HTP 4715 NpaBepKi.

o [Ipbibop He Npbi3HaYaHbl 415 BbIKAPbICTAHHS NIOA3bMI 3 (i3iHbIMI | NCiXiYHbIMI abMexaBaHHAMI (y TbiM NiKy A3€LbMi), SKiS He MatoLb 4OCBEY KapbICTaHHS Jaf3eHbIM npbibopam. Y Takix

BbINagkax kapbICTanbHik nasiHHbI ObiLb NansapagHe NpaiHCTpyKTaBaHbl YanaBekaM, sikis aakassaroLb 3a Aro bscneky.

He nakigaiue ykntouaHbl npbibop Oe3 Harnsay.

YcraHaynisaiiue npbi6op Ha POyHyIo, YCTOMNiBYHO | TApMAYCTOMNIBYO NABEPXHIO.

3abapaHsieuua pasbipalb, 3MsHsLb abo cnpabaBallb YblHiLb NPbIOOP camacTomnHa.

3abapaHsieLilia HakpbIBaLb NpbIBop i YbiM-HEOYA3b BnakaBaLb BEHTbINALBINHBIS agTyNiHbI NpbIBopa nagyac aro npaupl.

3absicneyBaiiLie BOMbHYO NPAcTOpy Bakon CyLUbIAKI Nagyac sie npallsl He MeHL 3a 5 cM 3 ycix 6akoy, kab 3abscneybllb 4aCTaTKOBYHO BEHTLINALBIH.

Ycranaynisaiiue i 3axoyBaeLe CyLIbINKY | fie AaTani Aanéka af KpbIHL Lisnna (HanpbIknaz, KyxoHHait nniTsl). 3abapaHsewua naasspraLb CyWbIAKY Li fe A3Tani Y3A3esHHI0 TaMneparTyp 38bILl

90°C.

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

o He pakpaHaiiuecs fa rapadbix naBepxHsy npbibopa, kab nasberHyLp anékay, a Takcama cadblle, kab npalytoubl NpeIbop He AaTbikaycs 3 cama3ananbBatoybIMi MaTapbisnami.

e 3abapaHsella becnepanbiHHa BbIKApbICTOYBALb CYLIbINKY 6onbll 3a 36 raasiHbl. [aub &/ acTbilb Ha Npauary sk MiHiMym 2 ragsiH nepag, TbiM, sIK 3HOY BbIKapbICTOYBALlb.

e He nepasblLanLe Yac npallbl, Ha3BaHbl Y raTbIM KipayHilTae.

o Cywsbinka i e faTani He Npbi3HaYaHbl 4715 MblLLS Y NOCYAaMbIiHAN MaLLbIHE.

o BhbikapbicTaHHe JaTansy, He pakamMeHAaBaHbIX BbITBOPLLAM, MOXa MpbIBECL Aa HALIMacHara Bbinaaky.

e He panyckaiue, kab cinaebl kabenb 3Bicay 3 kpato Tony abo gaTbikaycs 3 rapaybiMi naBepxHami. 3abapaHsieLa cbLckab Cinaebl kabenb abo cTaBilb Ha SIro LsKKist npaaMeTh!.
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o YBATA: CyLubinky BapTa BbIKapbICTOYBaLlb TOMbKI HA TAPMAYCTONNIBLIX NAaBEPXHsIX, NaMep NaBepXHi NaBiHeH BblLib HE MEHLL NNOLIYbI NAACTaBbI CYLLbIKI.

NEPAL NEPLIbIM BbIKAPBICTAHHEM

* [epap nepLUbiM BbIKapbICTAHHEM CTapaHHa BbIMbIALE BeYKY i 3AbIMHbIS CeKLbli Npbibopa 3 AaaaHHEM MbliiHara CpoZKy.
+ bagy cinkaBaHHs npauspblLe BiNbroTHaW TKaHiHal i Hi ¥ sikim pase He anyckanue i He abnisanue Bagom.

UbICTKA | Aornan

+ 3aycénbl BbIKMOYaliLe NpeI6op nepas YbICTKan.
* Hikoni He anyckaiiLie koprnyc 3 MaTopHbIM Griokam, anekTpaLLHyp i Binky y Bafy i iHLy Bagkaclp. Mpallipaiilie kopnyc BinbrotHam aHyykan.
* He BbIkapbICTOYBalLE ANs YblCTKi NpbI6opa abpasiyHbls MblHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe MarytHacub Bec HeTa/ 6pyTa Mamepsbi ckpbiHi (O x LW x B)
230V ~50 Hz 250 Batr 2,8kr/3,0kr 257 MM X 257 MM x 203 MM

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

[aty BbiTBOpYacLi npbibopa MOXHA 3HAMCL HA CEpbIHBIM HyMapbl, SIKi 3MeLLYaHbl Ha iA3HTbIIKALBIMHBIM CThIKEPLI HA CKPbIHLbI Bbipaba i/lj Ha CThbikepbl HAa cambiM Bbipabe. CepbliHbl HyMap
cknapaelua 3 13 3Hakay, 4-11 i 5-1 3HaKi nakassaroLb MecsL, 6-1 i 7-i naka3satoLb ro Beipaba npbibopa.

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

BuiTBOpUa:

Cosmos Far View International Limited

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

3pobneHa y Kitai
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	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.
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