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RUS Oniianve 6

NG AWM =

RUS ®akTiyeckast KOMMNEKTHOCTb JaHHOrO TOBapa MOXET OT/INYaTbCs OT 3asiBNIEHHON B HACTOSILLEM PYKOBOACTBE. BHUMaTensHo
NpOBEpSIATE KOMMNMEKTHOCTb NpU BbiAaye ToBapa NpoaaBLOM.

KAZ Byn TayapablH HaKTbl XXUHaFbl OCbl HyCKayrbIKTa XapusnaHFaHHaH 6acka 6onybl MymkiH. CaTyLubl TayapAbl bepreH kesne
KWHAFbIH MYKUSIT TEKCEPIH;3.

BLR ®akTblyHas kamnrnekTHacLb AaA3eHara TaBapa Moxa aapo3HiBaliLia af 3asyneHan y AanseHbM JanamoxHiky. Yeaxnisa
npaBsipaiLie kaMnnekTHacLb nagyac Bblgaybl TaBapa npagayLom.

GBR Parts list BLR Kamnnekraupbis KAZ Komnnekrauus
KpbiLuka 4 1. Cover 1. Beuka 1. Kaknak
MopaoHsI 2. Trays 2. [lappoHsbl 2. Hayanap
basa 3. Base 3. basa 3. basza
KHonka Bkn/Bblkn. 4. On/off button 4. Kxonka Ykn./Bbiks. 4. Kocy/Ouw. TyimeLwiri
Perynsrop Temnepatypbl 5. Temperature regulator 5. Parynarap Tamneparypbi 5. TemneparypaHbl peTTerill
Perynstop BpemeH 6. Time regulator 6. Parynsatap yacy 6. YakbIT petTeriw
WHavkaTopbl paboTbl 7. Work indicators 7. IHgbikaTap npaupl 7. )KyMbIC MHAMKATOPSI
[ucnneit 8. Display 8. [bicnreit 8. [ucnnei

MEPbI BE3OMNACHOCTU

BHuMaTensHO NpouuTanTe AaHHY MHCTPYKLMIO Nepes aKkennyaraumen npubopa 1 coxpaHuTe ee Ans cnpaBok B AarbHENLLEM.

Mepen nepBoHa4anbHLIM BKIKOYEHEM NPOBEPLTE, COOTBETCTBYHOT NN TEXHUYECKIE XapaKTEPUCTUKM N3LENNs, YkasaHHble B MapKMpOBKe, SNEKTPONUTaHMIo B Baller nokansHom ceTw.
HasHaueHue: Cylmnka anekTpuyeckas npegHasHaYeHa ans CyLUKv OBOLLEV 1 (DPYKTOB, a Takoke rpuboB 1 Tpas. Mcnonb3osath TOMLKO B ObITOBLIX LiENsiX COrfacHo AaHHOMY PyKOBOACTBY Mo
akcnnyarauuu. Mpubop He NpegHasHaYeH AN NPOMBILLNEHHOTO NMPUMEHEHMS.

He ucnonb3osaTb BHE NMOMELLEHUIA.

He ucnonbayiite npnbop ¢ NOBPEXAEHHBIM CETEBLIM LHYPOM UMM APYTMMM NOBPEXAEHUSIMUA. [1py NOBPEXAEHWM LUHYpa NUTaHWS], Er0 3aMeHy, BO 13bexaHne OMacHOCTW, MOMYT OCYLLECTBNATbL
TOMbKO KBANM(ULMPOBaHHbIE CNELManiCTbl — COTPYAHWUKM CEPBUCHOTO LieHTpa. HeksanuduumpoBaHHbIA PEMOHT NpeaCTaBnseT NpsMYK0 ONacHOCTb Ans Nonb3oBarens.

Cnepute, 4TOObI CETEBOW LUHYP HE Kacancs OCTPbIX KPOMOK U FOpSHMX MOBEPXHOCTEN.

He TsHWTE, He NepeKkpy4MBaiTe U He HamaTbiBailTe CETEBOI LUHYP BOKPYT koprnyca npubopa.

Mpy OTKNKOYEHNM NpKUBOpPa OT CETU MUTAHWUS HE TAHWUTE 3a CETEBOW LHYP, DepUTECH TOMBKO 3a BUATIKY.

3anpeLLaeTcs CaMoCTOSATENBHO PEMOHTUPOBaTL Npubop. He pasbupalite npubop camoCTOATENBHO, MPW BO3HMKHOBEHWM NTt0BbIX HEMCMPABHOCTEN, a Takke NOCMe NageHus yCTPoMCTBa
BbIKITIOYMTE NPUOOP 113 SEKTPUUECKON PO3ETKM M 0BpaTUTeCh B BriviaiiLLmii CEPBUCHBIN LIEHTP.

Mcnonb3oBaHne He peKOMEH0BaHHbIX JOMONHUTENbHLIX MPUHALANEXHOCTEN MOXET ObITb ONACHbLIM UMK MPUBECTY K NOBPEXAEHNI0 Npnubopa.

Bcerpa oTkntovanTe npubop OT SMeKTPOCeTH Nepes YMCTKON, UNK, eCiivi Bbl MM He NONb3yeTech.

Bo n3bexaHue nopaxeHust aNeKTpUYECKM TOKOM 1 BO3rOpaHus, He MorpyxaiTe npubop B BOZY Uiv Apyrue XuakocTu. Ecnm aTo nponsoLwwno, HEMEANEHHO OTKITIOYNTE €ro OT 3NIEKTPOCETH
obpaTuTech B CEPBUCHBIN LIEHTP A5 NPOBEPKM.

I'Iona,anme Bnaru B 0TBEPCTUA BeHTVIJ'IFILU/IOHHOVI Kamepbl HeaonycTumo



Mpubop He NpeHa3HaveH Ans UCMOMb30BaHNSA MMLAMM (BKITKOYas AETEN) C MOHVKEHHBIMW (U3NHECKUMMU, YYBCTBEHHBIMM U YMCTBEHHBIMY CMOCO BHOCTSMM UMW NPU OTCYTCTBIW Y HUX OMbITa UK
3HaHWiA, eCNI OHM He HAaXOAATCA oA KOHTPONIEM UM He MPOUHCTPYKTUPOBaHbI 06 MCMOMb30BaHNUK Npubopa NULIOM, 0TBETCTBEHHbIM 3a X 6e30MacHOCTb. [1eTv AOMKHbI HAXOANTLCS NOA KOHTPOIEM
ANS HeJoMyLUEHNS UrPbl C NPUBOpPOM.

YcTaHaBnmBanTe npubop Ha POBHYIO, YCTOMYMBYIO N TEPMOCTONKYHO MOBEPXHOCTb.

3anpeluaeTcs pasbupatb, M3MEHSTb UM NbITATLCH YUHUTL MPUMEOP CaMOCTOATENBHO.

3anpelLLaeTcs HakpbIBaTb NPUBOP Uk YeM-nnbo BrokMpoBaTh BEHTUNALMOHHBIE 0TBEPCTUS Npubopa Bo Bpems ero paboTb!.

ObecneumBalite cBOBOAHOE NPOCTPAHCTBO BOKPYT CyLUMIKM BO BpeMs ee paboTbl He MeHee 5 CM CO BCeX CTOPOH, 4TOObI 06eCneumnTh O CTAaTOUHYH BEHTUNALMIO.

YCTaHaBnmBaiTe 1 XpaHuTe CyLIMIKy U ee AeTanu BLanu OT MCTOYHWUKOB TENNa (Hanpumep, KyXOHHOM NAuTbl). 3anpeLlaeTca NoABepraTb CYLLWAKY UK ee JeTany BO34ENCTBUI0 TeMnepaTypbl
cebiwe 90°C.

He npukacaitech K ropsinm noBepxHOCTAM npubopa, YTobbl 13bexaTb 0XO0roB, a Takke crneauTte, 4Tobbl paboTatowwmii npubop He conpukacancs ¢ BOCMNaMeHsIoWMMUCS MaTepuanamm.

Mpu paboTte cywmnku npu Temneparype 35-45°C HenpepbIBHOE UCMONb30BaHME CYLUIMITKW HE AOSMKHO NpeBbilaTh 72 Yacos. [laTb Npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X YaCOB Nepes Tem,
KaK CHOBa WCroNb30BaTh.

Mpwu paboTe cywmnkm npu Temnepartype 45-55°C HenpepbiBHOE UCMONb30BaHWe CYLLUMIIKM HE JOIMKHO NpeBblwaTh 48 yacos. [latb Nprbopy OCTbITb B TEYEHWE Kak MUHUMYM 2X 4acoB nepes TEM,
KaK CHOBa WCroNb30BaTb.

Mpu paboTte cylwmnku npu Temneparype 55-70°C HenpepbIBHOE UCMONb30BaHME CYLUMITKM HE AOMMKHO NpeBbIlaTh 24 Yacos. [laTb Npubopy OCTbITb B TEYEHWE KaK MUHUMYM 2X 4acoB Nepes TeM,
KaK CHOBa WCMoIb30BaTh.

Cywwunnka v ee geTanv He npegHasHayeHb! Ans MbITbs B OCYAOMOEYHON MaLLMHE.

BHUMAHWE: 3anpeLyaeTcs ycTaHaBNMBATh CYLLMIKY Ha BOCMTAMEHSAOLMECS NOBEPXHOCTY (HAaNpUMep, Ha AEPEBAHHbIA CTOM UK CKaTepTb). 3anpeLLaeTcs MCnonb3oBaTh CYLUMIKY Ha CTEKMSHHbIX
CTONax UMW Apyroit cTeknsaHHoi Mebenu. CyLwmnky cregyeT UCMOMb30BaTh TOMbKO HA TEPMOCTOMKIMX NOBEPXHO CTSX, pa3Mep NOBEPXHOCTY JOMKEH ObITb He MEHEE MMOLLaN OCHOBAHMS CYLUMUITKM.
HecobntopeHve ykasaHHbIx Mep 6e30MacHOCTV MOXET MPUBECTM K BbIX0Ay Npubopa u3 CTPos, NOPaKEHMIO 3IEKTPUYECKAM TOKOM U/MIA BO3rOPaHMIO.

NEPEQ NEPBbIM UCMNOJIb30OBAHUEM

Mepez nepBbIM MCMOMb30BAHMEM TLLATENBHO BbIMOMTE KPbILLKY 1 CbeMHYH0 ABEpLY npubopa ¢ AobaBneHrem MOLLLEro cpeacTaa.
Basy nuTaHus npoTpuUTE BNaXHOM TKaHbIO 1 HI B KOEM CIy4ae He Morpyxaiite 1 He 0bnvmBainTe BOAON.

NCNOJIb3OBAHWE NPUBOPA

lMonoxure 3apaHee NpPUroTOBMEHHbIE MPOAYKTHI HA ChbeMHble cekuun. Cekummn BormkHbI ObITb NOMELLEHBI B SMEKTPOCYLLMIKY Taknm 06pa3om, 4Tobbl BO3AyX MOr cBOOOHO LMPKYNMpoBaTh Mexay
HWAMK. [103TOMY HE PEKOMEHZYETCA KNacTb Ha CEKLMM MHOTO MPOAYKTOB W HaKNaablBaTb NPOAYKTbI APYr Ha apyra.

YcTaHoBuTe cekumm Ha Basy. BbicoTa Cekumii MOXET N3MEHSTLCS MyTEM NOBOpOTa cekumm Ha 180 rpamycos.

Hakpoiite npubop KpbILLKO 1 HE CHUMAITE €€ Ha MPOTSHKEHNN CyLLKM.

[MopKnoumMTE SNEKTPOCYLUMIKY K CETW 3neKTponUTaHus. Haxmute Ha kHonky Bkn/Bbikn.

C nomoLLbto perynsitopa TemMneparypbl YCTaHOBUTE TeMNepaTypy paboTbl CYLLMAKY:

3eneHb 35-40°C

Worypr/tecto 40°C

Ipnbbl 50-55°C

Osowwy 50-55°C

®pykTbl — 55-60°C

Msico, peiba 65-70° C

Mo OKOHYaHUM CYLLIKM NepeBeanTe PErynsaTop B MUHUMAbHOE MOMOXKEHMWE 1 BbIKMouMTe Npubop, Haxas Ha kHonky Bkn/Bbikn. OTkntounTe npubop OT 3reKkTpoceTy.




AOMNOMHNTENBHO:

MoliTe npoayKkThl nepes cywwkon. MNepen Tem, kak NOMeCTUTL UX B Npubop, He06X0AMMO BbITEPETb MX HACYXO.
BbipesbTe UCMOPYEHHbIE YacTy 13 NPOAYKTOB, MPY HANUYMK TAKOBbIX.
lMopexbTe NpoAYKTbI Ha KyCOUkH, YUTOBLI MX MOXHO Oblno CBOOOAHO pPasnoXuTh Ha CEKLMsIX. [LMMTEeNbHOCTb CYLIKM 3aBUCHT OT TOSLUMHbI KYCOUKOB.

PeKoMeHzyeTcsi MEHSITb NOMOXEHUE CEKLMIA kadible HECKOMBKO YacoB, YTOBLI BCE MPOAYKTHI NOACYLUMIMCH [0 XENaeMoii CTEMNEHN, - BEPXHIO CEKLID NOMECTUTb Brivke k 6ase NUTaHMS), a HUKHIOK
HaBepX. Takke CeKLM C BbICYLLEHHbIM MPOZYKTOM MOXHO YGupaTb.

MPUMEYAHWE: gnuTenbHOCTb CyLLUKM, YkadaHHas B JaHHOM PYKOBOACTBE, NpnbnuantensHa. OHa MOXET 3aBUCETb OT TEMMepaTypbl B NOMELLEH UM, YPOBHS BNIAXHOCTYU MPOAYKTOB, TOMLLMHbI KYCOYKOB.

CYLUKA ®PYKTOB:
1. HekoTopble pyKTbl MOTYT BbITb MOKPbITHI BOCKOM WM 06paboTaHbl XMMUKaTamm, B 3TOM Crydae UX JOCTaTO4HO 064aThb KUMATKOM, NMOMbITb B XOMOAHOW NPOTOYHON BOAE 1 0BCYLINT.
2. BblpexbTe KOCTOYKN U UCTIOPYEHHBIE Y4aCTKM.
3. lopexbTe Ha Kycoukm
4. Yr0Bbl COpyKTHI HE MOTYCKHENM, OMYCTUTE HAPE3aHHbIE KyCOUKW (PPYKTOB B HATYparbHbIA IMMOHHBIA N @HAHACOBbI COK, OCTaBbTe HA HECKOMbKO MUHYT, MOCIE YEro HEMHOMO NPOCYLUNTE W

BbIKNagbIBaNTe Ha CEeKLN.

5. Ecnm Bl x0TUTE Npnaath pykTam JOMOMHUTENbHbIA MPUSTHLIA apomat, A00aBbTe KOpULY UM BaHWIUH.

CYLLKA OBOLLEN:
1. PexomeHpayeTcs 064aTh OBOLLM KNNATKOM, 3aTEM NPOMbITb B XONOAHOMN BOAE M 0BCYLMTD.
2. BbIpexbTe KOCTOYKW 1 UCOPYEHHBIE Y4acTKK. MopexbTe Ha KYCOuKM.

CYLLKA TPAB:
1. PekomeHayeTcs CyLumTb MONogble MCTbs 1 noberu.
2. Tlocne Cywwku criegyeT NOMECTUTb TpaBbl B OyMakHbIE MaKeTbl UMM CTEKISHHbIE EMKOCTU U MOMOXWUTb B TEMHOE MPOXIagHOE MECTO.

XpaHeHwe cyxopyKTOB:
® He knaguTe Ha XpaHeHWe Tennble U ropsume NpoayKThl. [lainTe UM OCTbITh.
® EMKOCTYW 7151 XpaHEeHMs JOMMKHbI BbITb YNCTLIMI 1 CyXMMU
® [Ins nyyLueil COXpaHHOCTM BbICYLLEHHBIX (PYKTOB PEKOMEH/LYETCS NCIONb30BaTh CTEKISHHBIE EMKOCTW C METANMMYECKMMM KPbILLKaMU, U XPaHWUTb X B CyXOM NPOXTTaJHOM MeCTe Mpu TemMneparype
5-20°C.

® Ha npoTsKeHWM NepBoii Heenu Nocre BbICYLUMBAHUS PEKOMEHYETCS MPOBEPSATL Hannyue Brarv B eMKOCTU. ECrn OHa eCTb, 3HaYMT NPOAYK Thl BbICYLUEHbLI HEAOCTATOYHO XOPOLLO W JOMKHbI ObiTh

BbICYLUEHbI eLLe pas.

PEKOMEHOALWX NO NOArOTOBKE NPOAYKTOB K CYLUKE

NPEABAPUTENBHAA NMOATOTOBKA ®PYKTOB K CYLLKE

MpenBapuTerbHas NOAFOTOBKA (PPYKTOB K CYLLKE COXPAHSIET UX HATyparbHBIN LIBET, BKYC M apoMar.

Huxe npeacTaBneHbl pekoMeHgaLmuy no NoAroToBke PYKTOB K CyLLKe:

BosbmuTe Y4 cTakaHa coka (enatenbHo HaTypanbHoro). Cok AoMmKeH COOTBETCTBOBATL (DPyKTaM, KOTopbie Bbl NoaroTaBnmueaeTe k cyluke. Hanpumep, ans S6rok ncnomnb3yinTe S6nouHbIit Cok.
CwMeluaiiTe COK C ABYMS CTakaHaMu BObl M OMECTUTE B 3Ty BOAY NpeABapUTENbHO 3aroTOBMEHHbIE pyKTbL. CrycTs 2 Yaca BbITpUTe PPYKTbI HACYXO U MPUCTYNANTE K CYLLKE.




Mpoaykr

KoHcucTeHums

Bpems cywku,

MoaroToBka
ANA CYIWKNA nocne Cywku yac.
ABPVKOC Hapesarb nonoBuHKamu, MoNoXMTb CPE30M — 13-28
BBEPX
AHAHAC
. OumcTuTb, HapesaTb NIOMTUKaMK KecTkas 6-36
(cBexuin)
EAHAHbI Oumctutb, Hapeaay;nm;mamw (TonwymHow XpyCTALEA 8.38
BWHOIPAL Llenmkom Msirkas 8-38
NHXNP [Mope3aTb Aonbkamu. XecTkast 6-26
BALLHA Llenurkom XecTkas 8-26
PYLIN MMouncTuTb 1 Nopesarb AoMbKamu. MATkas 8-30
NEPCVK lMopesarb Nononam, BbITaLMUTb KOCTOUKY, — 10-34
koraa hpyKT HaMosnoBMHY NOLCOXHET
AEMOKI MouncTuTb, BblpesaTb CepaueBrHy, Hape3aTb I 415

KyCOYKamun unm nomTUKamu

MpuMeyaHme: ykasaHHOE BPEMS CyLLKW SIBMSIETCA NPUONM3MTENbHBIM U MOXET BapbUpoBaThCs. [TNYHbIE NPeanoyTeHus noTpebutenei B roTOBKe NPOLYKTOB MOTYT OTNNYATbCA OT OMUCAHHbIX B AAHHOM
Tabnuue.

NPELBAPUTENLHAA MOArOTOBKA OBOLLEN K CYLLIKE

® [lepep CyLLKOW pekoMeHayeTcs cnerka oTBapuTb 600bl, LUBETHYIO KanycTy, GpoKKonK, cnapxy v kapTodens. [ToMecTuTe 0BOLLM B KuMsLLyto Bogy Ha 3-5 MuHyT. CrieliTe BOZy, YyTb NOACYLLMTE
OBOLLUY U MOMECTMTE WX B 3NIEKTPOCYLLMIIKY.
® Ecrv Bbl xoTuTe f06aBUTb K TakuM 0BOLLAM, Kak 3eneHble 606k, cnapxa 1 gp., BKyC MMMOHA, NOMECTUTE WX B IMMOH HbI COK Ha 2 MUAHYT.
lMpumeyaHme: ykasaHHbIe COBEThI HOCAT PEKOMEHAATENbHbIN XapakTep 1 He 0653aTesNbHb! K MPUMEHEHIHO.

Mpoaykr Noarotoeka KoHcucTeHums Bpems cywku,
AN CYLWKN nocne Cywku yac.
APTULLOK Hapesatb nonockamu (TonwmHomn 3-4 mm) Xpynkast 5-13
EAKTAKAH 3;'1;&14% 1 Hape3aTb norockamy (TonwmHon 6-12 Xpyikas 6-18
EPOKKO OumcTuTb, pasgennTb Ha coueTHs n obaatb XpyTikas 6-20

KMNSATKOM
PVIEbI erz:\/lpGislfTb WUIN 3aCyLLIMTL Liennkom (HebonbLume KECTKaS 6-14
3ENEHLIE BOBSI OumncTUTb, KUNATUTb 40 NPO3PAYHOCTY 3ePEH Xpynkas 8-26
KABAYOK lMopesaTb Kycoukami (TOMLLMHOM 6 MM) Xpynkas 6-18



KAMYCTA MouncTuTb, HapesaTb NOIoCKamMm (TONLMHON 3 MM).

XecTkast 6-14
Bbipesatb cepauesuHy
KATIYCTA Paspesatb nononam Xpycraas 8-30
BPIOCCEMBCKAS P PyCTAlL
6-16
LIBETHAA KAIMYCTA PasnenuTb Ha coueTus, 06aath KUNSTKOM HecTias
KAPTOO®EIb lMopesatb kycoukamu. Kunatutb 8-10 MunyT XpycTaLas 8-30
nyKk Hapesarb konbLamu (TONWKHON 3 Mm). Xpycraas 8-14
MOPKOBb Hapesarb konbuamu (TonwyHoi 3 - 5 Mm), 0bgatb XpyCTALEA 8-14
KMNSATKOM
OrYPEL| D“onl;mcmm 1 Nope3arb Ha KyCouKy (TonLmHomn 12 S 6-18
MEPEL CTIATKA Mope3aTb Ha NOMOCKN UM KPYXKW (TOMLLMHON 6 MM), XpyCTSias 414
Bblpe3aTb CepaLEeBUHY
METPYLLUKA TOMECTUTb NUCTbS B CEKLMM Xpycraas 2-10
noMmnaorP MMouncTuTb, NOpesaThb Ha KYCOUKM UM KPYXKKM XECTKas 8-24
PEBEHb MMouncTUTb 1 MOpe3aThb Ha KyCOUKM (TONWMHON 3 MM) noTeps Bnarm 8-38
CBEKNA [MpOKUNATUTb, OCTYAUTL, 0TPE3aTh KOPELLOK 1 XpyCTALEA 826
BEPXYLLKY, MOPe3aThb Ha KyCOUKM
CENbOEPEN lMopesarb Ha KyCOuKM (TOMLLMHON 6 MM) XpycTawas 6-14
3ENEHbIA NYK HalumHkoBaTb Xpycrawas 6-10
CNAPXA lMopesarb Ha KyCOuKM (TOMLLMHOM 2,5 MM) XpycTawas 6-14
YECHOK [MouncTUTb 1 NOpesaTb Ha KPYrible KYyCOuKu Xpycrawas 6-16

lMpumeyaHme: ykasaHHOE BPEMS CYLLKW SBNSIETCS NPUONM3NTENBHBIM 1 MOXET BapbMpOBaTLCS. JIMuHbIE NpeanouTeHns noTpebuteneil B roToBKe NPOAYKTOB MOTYT OTNINYATLCS OT ONUCAHHBIX B AaHHO
Tabnnue.

MOArOTOBKA MACA, PbIEbI, NTALIbI K CYLIKE

lMpepBapuTenbHas NOAroTOBKa Msica, NTULLI, Pbibbl He0bXoaMMa ANns 300poBbA. [INs CYLLKM MCMONb3YMTE HEXMPHOE MSCO, NTULY, pbiby. PekomeHayeTcs nepes CyLLUIKOM 3aMapuHOBaTh MSICO, MTULY,
pbIOy. OTO COXPaHMT BKYC, YobeT GonesHeTBOPHbIE HakTepumM 1 caenaeT npoayKThl MArkumu. YTobbl BbITSHYTH U3 Msica, NTULLI, PbIObI U3NMLLHION Briary U JOJbLUE COXPaHUTb MPOAYKT, B MapuHag
Heobxoanmo fobaBnTb Conb.




PELIENTDI

BANEHOE MACO

WHrpeamneHTb!:

loBsiguHa — 500 r

CoeBblit coyc— 100 mn

Amxuka-20T

Cneuun

[Mopsi@oK MpUroToBNEHNS

MsiCO MPOMBITb, 3a4MCTUTL OT XKMUPa, NNEHOK W XWUI, Hape3aTb Nonepek BONIOKOH, MnacTuHamu, TonwmHoi 0.5 cm. MoarotoBneHHoe MSACO 3aMapuHOBATh B CMECW COEBOTO COYCa, afKUKU, CNELWi 1
ybpaTb B xonoannbHuK Ha 6 — 8 yacoB. 3aTem CnTb NULLHWIA MapuHag. PaBHOMEPHO PasnOXWUTb Ha CEKLMM 3aMapUHOBaHHOE MSCO, YCTAHOBUTbL CEKLMW B HANPaBIISIOLLME KOPMYCa, 3aKpbITh ABEPLY.
YCTaHOBUTb TEMNEPATYPHbIA pexum Ha 70°C 1 BKMIOYMTL CyLLMITKY Ha 6 — 10 4acoB, B 3aBUCHMOCTH OT JKenaeMon KOHCUCTEHLMM. KONMYeCTBO yCTaHaBNMBAEMbIX CEKLMA 3aBUCKT OT KONMYECTBa
MpOAYKTOB.

BAJEHAA PbIBA

WHrpeaneHTs!:

Tpecka (pune) — 500 r

Coxk numoHa — 50 mn

Conb-50T

[Mepel, YepHbIit MOMNOTbIN

[Nopsgok NPMroToBneHus

PbiBy npombITh 1 06CyLWMTL, Hape3aTb nonepek BOMOKOH, Bpyckamu, TonwwmHon 0.5 cM. [NoaroToeneHHyto pbiby 3amapnuHOBaTL B CMECH CONM MepLia, IMMOHHOIO CoKa 1 YopaTh B XONOAUIbHUK Ha 4 —
6 yacoB. 3aTeM CrMTb NULWHWIA MapuHag. PaBHOMEPHO pasnoXuUTb Ha CEKLMM NOATOTOBNEHHYIO pbiBy, YCTaHOBUTbL CEKLWM B HAMPaBMsOLLME KOPNYCa, 3aKpbiTb ABEPLY. YCTaHOBUTbL TEMNEPATYPHbIN
pexum Ha 70°C 1 BKITOUMTb CyLUMITKY Ha 6 — 10 yacos, B 3aBUCUMOCTY OT XenaeMom KOHCUCTEHLMM. KOnMMYecTBO yCTaHaBNMBAEMBIX CEKLWIA 3aBUCUT OT KONMYECTBA MPOAYKTOB.

BANEHAA NTULA

VHrpeaveHTs!:

WHpeinka (coune) — 500 r

YecHok- 30T

KoHbsik — 50 mn

Conb—-30r

Caxap-20r

MManpuka, cywueHas, monoTas

[Mopsnok NpuroToBneHns

VHaenky npombITh 1 0BCYLLIMTL, HAape3aTb Nonepek BOMOKOH, OMTUKaMM, TonwwuHoi 0.5 cM. YecHok HaTepeTb Ha Menkow Tepke. [oAroToBNe HHY MHAEAKY 3aMapUHOBATb B CMECH KOHbSIKA, YECHOKA,
COIMK, caxapa, Creuwi u yopaTb B XonoaunbHUK Ha 4 — 6 YacoB. 3aTem CruTb NULIHMIA MapuHaz. PaBHOMEPHO PasnoXuTb Ha CEKLM NOArOTOBMEHHYIO MHAENKY, YCTAHOBUTb CEKLWM B HaNpaBnstoLLme
Kopnyca, 3aKkpbiTb ABEpLYY. YCTaHOBUTb TeMnepaTypHblit pexiiM Ha 70°C 1 BKIOYMTb CyLUMAKy Ha 6 — 10 4acos, B 3aBUCUMOCTU OT 3KenaeMoil KOHCUCTeHLMM. KonnyecTBO yCTaHaBNMBAEMbIX CEKLIAN
3aBWCUT OT KONYEeCTBA NPOAYKTOB.

KUCNOMOJOYHbIE NPOAYKTbI (AOFYPT, CMETAHA, PAXKEHKA)

WHrpeameHTb!:

OCHOBHOWM NPOYKT (MOJIOKO, CTIMBKM, TOMAEHOE MOJIOKO) — 1 1

3aksacka ns Morypta, CMeTaHbl Mnin PsikeHKkn — 1 nakeTik

lMopsnok NpuroToBneHns

B uncToit eMKOCTU CMeLLaTb OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLEHMM YKa3aHHOM Ha YnakoBKe C 3aKBacKoil. [0TOBYIO CMECh Pa3nuThb N0 CTakaH YMKkaM. YCTaHOBUTb 1 CEKLMIO B KOPMYC Ha
HVKHWIA YPOBEHb, Ha Hell PaBHOMEPHO PacCTaBUTb CTakaHUMKM C NPOLYKTOM, 3aKpbITb ABEPLY. YCTaHOBUTL TeMnepaTypHbIil pexium Ha 40°C 1 BKIOUMTb CyLIMIKy Ha 6 — 12 4acoB, B 3aBMCHMOCTM OT
pekoMeHaaLMn NPOM3BOANTENS 3aKBaCKM. [OTOBbIN MPOAYKT NOCTaBUTL B XONOAUMBHK Ha 3 Yaca.
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PACCTOMKA TECTA

3amecuTb TecTo, COrnacHo BbIbpaHHOMY peLienTy, NepenoxuTb B NOAXOASLLYH M0 AnameTpy cywmnkv nocyay. O6bem nocyabl LomkeH ObiTh BbiOpaH ¢ y4eTOM nogbema Tecta. PekomeHayetcs
MCMOMNb30BaTh 3MaNMpPOBaHHbIE UK CTanbHbIE EMKOCTY 151 PacCTOMKW. YCTaHOBUTL 1 CEKLMIO B KOPMYC Ha HKHWUIA YPOBEHD, HA HEE YCTAHOBUTb EMKOCTb C TECTOM, 3aKpbITh ABEPLY. YCTaHOBUTD
TemnepaTtypHbli pexium Ha 40°C 1 BKMKOUMTb cylumnnky. OpreHTMPOBOYHOE BPEMS PacCTOMKH, COCTaBnseT 1 yac, NoTOM TecTo 06MMHAETCS 1 MPOLIECC NOBTOPSETCS.

SHEPIETUYECKUA BATOHYMUK U3 CYXODPYKTOB C OPEXAMM

WHrpeaneHTs!:

Kypara—150r

YepHocnm — 150 r

KenpoBblii opex—50 1

Ipeukuin opex — 50 1

[Mops@oK NpMroToBnEHNs

CyxohpyKTbl NPOMBITb, MENKO Hape3aTh W U3MeNbYUTL Npu nomoLLy 6neHaepa. Opexu pacTonoyb B CTYMKE 1 CMeLLaTh C (PPYKTOBOI Maccom. M3 nonyumsLUeics Macchl chopmMmpoBaThb BaToHUMKN
MPOM3BOIEHOM POPMbI. YCTaHOBUTH CEKLMHO B KOPMYC Ha HUKHUIA YPOBEHb, HA HEil PABHOMEPHO PasnoXuTb NOMYYMBLUNECS BAaTOHUMKM, 3aKPbITh ABEPLYY. YCTaHOBUTL TEMMEPATYPHLIN pexum Ha 50 -
70°C 1 BKITHOUNTD CyLUMIKY Ha 6 — 10 yacoB, B 3aBUCKMOCTM OT KENAEMON KOHCUCTEHLMM. KonmyecTBO yCTaHaBNMBAEMBbIX CEKLWMIA 3aBUCUT OT KONMYECTBA NPOAYKTOB.

YUCTKA U YXOQ

e  Bcerpa BoikntovaiiTe npubop nepes YNCTKOM.
e Hukoraa He norpyxainTe Kopnyc ¢ MOTOPHbLIM BIIOKOM, SMIEKTPOLLHYP 1 BUNKY B BOZY WK APYTYHO XMAKOCTb. [poTupaiiTe Kopnyc BNaxKHO! TPSIMOYKON.
e He ucnonb3yiTe ans umcTku npubopa abpasmBHble MOKLLME CPeaCTBa.
XPAHEHWE ¥ TPAHCNOPTUPOBKA
e  YBeautechb B TOM, 4TO MPMOOP OTKMIOYEH OT CETY U MOMHOCTBIO OCThIN. Mepes Tem, kak yopatb npnbop BeinonHuTe Bee Tpebosanns pasgena YCTKA n YXO[.
[ns 3awuTbl paboyeli NOBEPXHOCTM OT MOBPEXAEHUA XpaHUTe NpubOp B BEPTUKANbHOM NONOXEHWM, YCTAHOBMB HA OCHOBaHWe.
YCrnoBwst XxpaHEHNS!: XpaHUTb NP NIOCOBOI TEMMEPATYPe U BNaXHOCTW Bo3ayxa He Bonee 80%. Cpok xpaHeHUs — He OrpaHnyeH.
[Mpu TpaHcnopTUpOBKE 0BECNEYMTL COXPAHHOCTb YMaKOBKM.
PEANM3ALMA
OcyLecTBnsieTCS cornacHo obLLMM npasunam peanuaawuy TOBapoB M okasaHus yenyr u 3akoHom «O 3aluuTe npas noTpeduTeneity.
[MPABUIIA U YCTITIOBUA YTUIIMSALIAN
YnakoBky, pykOBOACTBO NMOMb30BaTeNs, a Takke cam npubop Heobxo4uMo yTUNM3UPOBATL B COOTBETCTBUM C MECTHO NPOrpamMmoil no nepepaboTke 0TxofoB. He BoibpackiBaliTe Takue u3fenis BMecTe
€ 06bIYHbBIM BbITOBLIM MYCOPOM.




TEXHUYECKWE XAPAKTEPUCTUKU

dnekTponuTaHue

230 B~50 Iy

FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbLIE MATEPUAIbI (PUNbTPbI, KEPAMUYECKWUE U AHTUNPUTAPHBIE NOKPbLITUA, PEBUHOBBLIE YNNIOTHATENW, U T. A1)

[laty 13roToBneHns Nprnbopa MOXHO HalTK HA CEPUIAHOM HOMEPE, PaCMONOKEHHOM Ha MAEHTUMMKALMOHHOM CTUKEPE Ha KOpoDKe 13aenus MMnm Ha CTUKepe Ha camom uaaenuu. CepuitHbIi HoMep
coCTOUT M3 13 3HaKoB, 4-i1 1 5-71 3HaKkn 0603HavaloT MecaL, 6-1 1 7-i 0603HaYalT rof M3roToBneHus npubopa.

MpousBoauTenb Ha CBOE YCMOTPEHME W Be3 [ONOMHUTENbHBIX YBEOOMMEHUA MOXET MEHATb KOMMNEKTALMIO, BHELUHWA BIA, CTPaHy NPOM3BOACTBA, CPOK rapaHTUM U TEXHUYECKUE XapaKTEPUCTUMKM
mogenu. poBsepsiiTe B MOMEHT NONYy4YeHNUS TOBapa.

Cpok cnyxBbl n3genus, npu SKCnnyataLyum NpoayKUWM B pamkax BbITOBbIX HYXA M COBMoAeHNM NpaBmi NoMb30BaHWs, NPUBEEHHbIX B PYKOBOACTBE NO 3KCnyatauuu, CocTaBnseT 2 (ABa) roga co aHs
nepegauu usgenus notpedutento. Cpok cryxObl YCTaHOBNEH B COOTBETCTBUN C AEHCTBYIOLLMM 3aKOHOAATENbCTBOM O 3aluuTe npas noTpebutenen. Msrotosutens obpallaeT BHUMaHWe notpeburene,
4TO NPy COOMIOAEHNM AaHHBIX YCTOBMIA, CPOK CITYObl N3AENNS MOXET 3HAYUTENBHO NPEBBICUTH YKa3aHHbI U3rOTOBUTENEM CPOK.

AkTyanbHas nHdopmauusa o cepBUCHbLIX LIeHTPaxX pa3MelyeHa Ha caute http://multimarta.com/
Cpenato B Kutae

UsrotoButenn:

Cosmos Far View International Limited

Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China [ H [ C €
Kocmoc ®ap Bblo MHTEpHELWHN JlumuTen

Od. 701, 16 anapr., neitH 165, PaiiHboy Hopc Ctput, HuHGO, Kutai

WmnopTtep/OpraHn3aums, ynonHOMOYEHHas NPUHMMATL NPeTeH3UM Ha Tepputopun PO/ YnonHomoUyeHHOE U3roTOBUTENEM NULIO:

000 "VHHosaums", 188670, Poccus, JleHnHrpagckas obnacts, Beesonoxckuit parion, Tepputopus MNP CnytHuk, ynuua LieHtpansHas, crpoenune 58, nomeluenmne Ne 322b, ten/dakc: 8(812)325-23-48
MocTaBLWMK-AUCTPUOBLIOTOP:

000 «Banepus», P®, 188670, llenunHrpagckas obnactb, BceBonoxckuin paiion, Tepputopus MNP CnytHuk, ynuua LientpanbHas, ctpoerune 58A, nomellenne 419A, Ten/dakc 8(812) 325-23-34

ENG USER MANUAL

IMPORTANT SAFEGUARDS

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

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

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

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

For indoor use only.

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

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

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

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

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

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

To avoid electric shock and fire, do not immerse in water or other liquids. If this occurs, immediately unplug it and contact service center for inspection.
Do not place drying trays containing products dripping with water on the heat-and ventilation unit.

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

o This product is a wind circulation heating products, at the bottom of the work in products, products are forbidden to have any foreign body of inlets can jam products, otherwise it will cause the
product direct damage or danger.

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

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

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

e Under working temperature 55-70°C do not work with the appliance longer than 24 hours running. After finishing uninterrupted work of the appliance during 24 hours, turn off the applian ce, 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 heat-resistant surface.

BEFORE FIRST USE

Wash the drying trays and the door in warm soapy water.
Clean the heating and ventilation with a damp cloth and wipe dry.
Dry all parts thoroughly after cleaning.

USING THE APPLIANCE

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 35-40°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

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

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

ADITIONAL INSTRUCTION
e  Wash products before putting in the appliance.
e 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

fruit is half-dried

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 Cutinto 2pieces and take out the pit when the Soft 10-34
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Date-fruit

Take out the pit and slice Hard

6-26

Apple

Peel it. Take out the heart, slice it into round Soft
pieces or segments

4-15

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

TABLE OF PREPARING VEGETABLES FOR DRYING

Name Preparing Condition after drying Duration of drying
Artichoke Cut it to stripes (3-4mm thickness) Fragile 5-13
Egg-plant Peel it and slice it into pieces (6-12mm thickness) Fragile 6-18
Broccoli Peel it and cut it, Steam it for about 3-5min) Fragile 6-20
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.
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MEAT, FISH, POULTRY AND GAME ANIMALS.
Preliminary preparing of the meat is indispensable and necessary for saving health of customer. Use meat for effective drying. It is recommended to pickle the meat before drying for saving its natural
taste and to make the meat softer. It is necessary to add salt to a pickle, it helps to remove the water out of the meat and save it better.

RECIPES

BEEF JERKY

Ingredients:

Beef - 500g.

Soy sauce — 100ml.

Spicy tomato sauce — 20g.

Seasonings

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

Ingredients:

Cod fillet - 500g.

Lemon juice — 50ml.

Salt — 50g.

Ground black pepper

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

Ingredients:

Turkey fillet — 500 g.

Garlic - 30g.

Cognac - 50ml.

Salt - 30g.

Sugar - 20g.

Paprika powder

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

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

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

Milk, cream, baked milk—1 .

Yoghurt culture - 1 bag.

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

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 fray to the guide of the dehydrator and place the pan with
dough inside. Close the door and set temperature to 40°C. Approximate proving time is 1 hour. Knead dough and repeat proving process if necessary.

DRIED FRUIT AND SHELLED WALNUTS SNACK

Ingredients:

Dried apricots — 150g.

Dried prune — 150g.

Pignolia nuts — 50g.

Shelled walnuts - 50g.

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

Set the food tray to the guide of the dehydrator and spread snack bars inside. Close the door. Set temperature to 50 - 70°C and turn on the dehydrator for 6 — 10 hours or ovemight.

Use as many food trays as necessary.

CLEANING AND MAINTENANCE

e Before cleaning check if the appliance is unplugged and cool down.
e  Clean the body of the appliance with the help of a wet sponge and than rug it dry.
e  Wash the drying trays and the lid in warm soapy water.
e  Clean the heating and ventilation with a damp cloth and wipe dry.
o Do not use metal brushes, abrasive and rigid purifier for cleaning the appliance, because it can damage the surface.
SPECIFICATION
Power supply
230V ~50 Hz

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

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

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

Cosmos Far View International Limited

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

Made in China

KAZ NTANOANAHY BOUbIHLLUA H¥CKAYNbIK
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KAYINCI3AIK LWAPATAPbDI

AcnanTbl naﬁp,anaHap angblHOa OCbl HYCKaYIbIKTbl MYKUAT OKbIHbI3 XXoHe KEniH aHbIKTama any YLIJiH cakTtan KOMbIHbI3.

Anfawkpl KOCy angbiHga OyMbIMHbIH TaHbanaybliHOa KepCeTINreH TEXHMKanNbIK cuaTTaMmanapbl XeprinikTi XeniHisgeri aneKTp KOpeKTeHyre Conkec KeneTiHiH
TEKCEPIHI3.

Tek TYPMBLICTLIK MakcaTTa naranaHblHbi3. Acnan eHepkacianTe KorgaHyra apHanmMaraH.

XKeninik 6aybl 3akbiMgaHFaH Hemece 6acka 3akbiMaapbl 6ap acnanTtbl NanganaHbaHpIs.

XKeninik 6ay eTkip LUETTEP MeH bICTbIK 6eTTepre TnmeyiH 6ankaHpI3.

XKeninik 6aygbl acnan KopnycblHbIH, aiHanacbiHa opaMaHpl3, OypamaHbI3 XaHe TapTnaHpI3.

AcnanTbl KOPEKTEHY eniCiHeH axblpaTkaHaa »xeninik 6ayapl TapTnan, Tek awagaH yCTaHbI3.

AcnanTbl 63 6eTiMeEH xeHaeyre TbipbiCnaHbI3. Akay TyblHOaFaH Xargania XakblH OpHanackaH CepBUCTIK OpTarbIKKa >KOMbIFbIHbI3.

KeHec GepinmMereH KocbiMLLA KepeK-XXapaKTbl NanganaHcaHpl3, kKayin TeHyi Hemece acnan 3akbiMaaHybl MyMKiH.

AcnanTbl Tasanay angplHaa XeHe OHbl NarganaHbacaHbI3 bIFU AMEKTP KeNiaeH aXblpaTbiHbI3.

HA3AP AYOAPBIHbI3: AcnanTbl cy TonFaH BaHHa, pakoBUHa HeMece 6ackKa biabiCTapAblH KacbiHAa nanganaH6aHbis.

OneKkTp TOK coknay xeHe TyTaHbay yLiH acnanTtbl CyFa Hemece backa CyMblKTbikka 6aTblipmaHbi3. Erep Oyn 6ona kanca, oHbl GipAeH SNeKTp XenigeH axblparbin,
TeKcepy YLiH CEPBUCTIK OpTarblKKa >KONbIfbIHbI3.
Acnan dm3unkanblk xxaHe NcMxukanblk Wwekteynepi 6ap, ocbl acnanTbl NanganaHy Taxipnbeci Kok agamaapMeH (CoHbIH iwiHae 6ananapMeH) nanganaHbinyra
apHanmaraH. byn xafganaa navganaHylwbiHbl OHbIH, KayinciairiHe xxayan 6epeTiH agam anabiH ana YUpeTy Kepek.

Kocy acnanTbl kapaychl3 KangblpmMaHbI3.

AcnanTbl Teric, TYpaKTbl >kaHe bICTbIKKa Te3iMAj XXepre opHaTbIHbI3.

AcnanTbl alyFa, e3repTyre HEMece e34iriHeH XeHaeyre ThlpbICyFa ThibIM canbiHagb!.

AcnanTbl xabyra HemMece XXyMbIC Ke3iHAe acnanTblH XXengeTy caHblnaynapblH GipaeHeMeH Kypcaynayra TbiibiM canblHagpbl.

KenTipriw anHanackiHA4a OHbIH XXyMbICbl 6apbICbIHAA XETKIMIKTI )XenaeTyai KaMTamachI3 €Ty YLUiIH XXaH-KafblHaH KeM JereHae 5 CM epkiH KEeHICTIKTi KamTamachi3
€TiHi3.

KenTipriwTi koHe OHbIH BenLeKTEPiH Xblny Ke34epiHEH ThIC OPHATbIHbI3 XOHEe CakTaHbI3 (Mbicanbl, ac yu nnutacel). KenTipriwTi »keHe oHbIH benwexTepiH 90°C-
[OEH XOFapbl TeMnepaTypaHbiH 8cepiHe KanablpMaHbI3.

KenTipriwTi anekTp XeniciHeH ewipep angblHAa, OHbl KOCY/eLUipy TYVMMELLINiMEH OLUipiHi3.

Kynin kanmMay yLiH acnanTblH, bICTbIK OETTEPIHE XaHacnaHbI3, COHbIMEH KaTap XXYMbIC iCTeN TypFaH acnanTbiH, TyTaHFbILL MaTepuangapfa TUMereHiH
KafaranaHbI3.

KenTipriwTi y3gikci3 72 caratTaH apTblK KongaHyfFa TeiibiM canbiHagpbl (35-45°C). KanTta kongaHap anabiHAa OHbl kKeM gereHae 2 carat 00ibl CybITbIHbI3.
KenTipriwTi y3gikci3 48 caratTaH apTblK KongaHyfa TeiibiM canbiHagpbl (45-55°C). KanTa kongaHap angbiHAa OHbl KeM gereHae 2 carat 00Mbl CybITbIHbI3.
KenTipriwTi y3gikci3 48 caratTaH apTblK KongaHyfa ThiibiM canbiHagpbl (55-70°C). KanTta kongaHap anabiHAa OHbl KeM gereHae 2 carat 00Mbl CybITbIHbI3.

Ocbl HycKayrnbIKTa KOPCETINEH XYMbIC YaKbITbIH aCblpMaHbI3.

KenTipriw neH oHbIH GenwekTepi bigbIC XXyy MALUMHECIHAE XYYFa apHanMaraH.

OHaipywi keHec 6epmereH GenwekTepai KonaaHy XasaTanbiM XafganFa okenyi MyMKiH.

KopekTeHaipy 6ayblHbIH yCcTen LWeTiHEH TyCipMeHi3 HeMece bICTbIK 6eTTepre Turidberjs. KopekteHaipy 6ayblH KbiCyFa Hemece OFaH ayblp 3aTTap Kotofa ThifibIM
canblHagpl.

HASAP AY[OAPbLIHbBI3: KenTipriwTi Tek bICTblkka Te3iMai 6eTTepae faHa KonganraH xeH, 6eTTiH MenLwepi kenTipril HerisiHiH aymarbiHaH a3 Gornmaybl TUiC.

ANFALWLKbI NTAUOANAHY ANObIHOA

Anral KongaHap angbiHaa KaknakTbl )XeHe acnanTbiH, anbiHbanb! CekuusanapbIH Xyy KypanblH KOca OTbIpbin, MYKUSIT XYbIHbI3.
KopekTeHaipy HerisiH AbIMKbIT MaTaMeH CYPTiHi3 XaHe eLuKallaH cyra 6aTbipMaHbl3 XaHe Cy KyiMaHpI3.
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TASAJIAY XKOHE KYTY

AcnanTbl Ta3anap angelHaa bifiFn eLwipin oTbIPbIHbI3.
MoTopsiblk 6norsl 6ap kopnycTbl, anekTp Bay xeHe alwaHbl CyFa Hemece Hacka CyMbIKTbIKKa elkalaH 6atbipMaHbi3. KopnycTbl AbIMKbIT MaTaMeH CYpTNeH,3.
AcnanTbl Tasanay YLiH abpasuBeTi Xyy KypangapblH KongaHbaHbI3.

TEXHUKAJIBIK CUITATTAMAIJIAPDI

ONEeKTP KOPEKTEHY
230B~50Ty

KENINAK WhbIFbIH MATEPUATNOAPBIHA (CY3IINIEP, KEPAMUKATbIK XXOHE KYIOTE KAPCbIl XXABbIHALINAP, PE3VUHA HbIFbI3JAYbILWTAP MEH BACKATAP) TAPANIMAAIbI.
Acnan »acarny KyHiH 6yibiM kopabblHoarbl COMKECTEHAiIPY CTUKepiHAEe XaHe/HeMece ByibIMHbIH e3iHaeri cTukepae Tabyra 6onagpl. Cepusanbik Hemip 13 6enrineH Typaabl, 4-wi xeHe 5-wi 6enri acnanTbly
acany aviblH, 6-Lbl xaHe 7-wWwi 6enri XblnbiH 6ingipeai. ©HaipyLwi acnanTblH AUM3aliHbl MEH TEXHMKANbIK cMnaTTaManapbiH angblH ana eckeTrnen e3repTy KyKblfblH e3iHae kanablipagb! .

©HAipyLi 3aybIT:
Cosmos Far View International Limited

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

BLR KIPAYHILITBA NA 3KCNJTYATALBII

MEPbI BACTIEKI

YBaxniBa npadbiTanLe Aan3eHyto iHCTPYKLbIK nepag Kkcnnyaraybisin npblibopa i 3axaBaeLe se Ans iHdapmalpli § ganenwbim.

Mepap nepLuanaqaTkoBbIM YKITIOHY3HHEM NPaBepLe, Li agnaBsaaroLb TOXHIYHbIS XapaKkTapbICTbIKi Bbipaba, nasHavaHbIs Ha MapKipoyLibl, 3aneKTpacinkasaHHio y Bawwai nakanbHam ceTupl.

BbikapbicTOyBaNLe ToMbki y nobbiTaBbix MaTax. [psIGOp He Mpbi3Ha4aHb! 471 MPaMbICIioBara YKbIBaHHS.

He BbikapbICTOYBaliLEe Na-3a NaMALLKaHHAMI.

He nakigaiiLie npaytodsl npbibop 6es Harnsgy.

He BbikapbicToyBaliLie Npbl6op 3 NalLKoLKaHbIM CETKaBbIM LIHYPOM L HLLIbIMI NALIKOZKaHHSIM.

Caublue, kab ceTkaBbl LUHYP He KpaHaycs BOCTPbIX KaHTaY Lii rapayblX naBepxHsy.

He ugrHiue, He nepakpyyBaiLe i He HaMOTBaNLe CeTkaBbl LUHYP Bakon kopryca npbibopa.

lMagyac agkn4sHHA Npbibopa af CeTi CinkaBaHHs He LiArHiLe 3a ceTkasbl LWHYP, BSpbILECs TOMbKi 3a Biganed,

He cnpalyiiLe camacToitHa pamaHTaBaLlb npbioop. Mpbl Y3HIKHEHHI Henanaaak 3BApTanNLecs Y HanbNiKaNLLIbI CIPBICHBI LIBHTP.

BbikapbICTaHHe He pakameHaBaHbIX AafaTKOBbIX Mpbinagay Moxa Obilb HeBACNEYHbIM L MPbIBECLi Aa NALIKOMKaHHS npbibopa.

3aycénbl apkniovanLe npblOop ag anekTpaceTki nepag YbiCTKan, a Takcama kani Bbl iM He kapbicTaevecs.

YBATA: He BbikapbicTOyBaliLe Npbloop Nabnisy BaHHay, pakaBiH L iHWbIX éMicTacuAy, 3anoyHeHbIX Bagon.

o [13ens na3bsraHHs napasbl 3NEKTPbIYHbIM TOKaM i Y3rapaHHs, He anyckainue npblbop y Bagy Ui iHWbIA Bagkacy. Kani rata agbbinocs, HeaaknaaHa agkmnioyblle Aro af anekTpaceTki i 3sepHeLecs y
C3PBICHbI LISHTP ANs NpaBepki.

o [Ipbibop He npbi3Ha4aHbl A4S BbIKAPbICTAHHS NHOA3bMI 3 i3iYHbIMI | NCIXIMHBIMI abMexaBaHHAMI (Y TbiM MKy A3eLbMi), SKis He MatoLb JOCBEAY KapbiCTaHHS Aafa3eHbIM npbibopam. Y Takix

BbiNazKax kapblCTasnbHik NaBiHHbI OblLb NaNspagHe NpaiHCTPyKTaBaHbl YanaBekaM, ki aakasBaioLb 3a Aro bsacneky.

He nakigaue ykmioyaHbl npbibop 6es Harnsgy.

YcraHaynisaiiLie npbi6op Ha POyHYI0, YCTOMMIBYIO | TAPMAYCTONIBYI0 NABEPXHIO.

3abapaHsielya pasbipallb, 3aMsHsLb abo cnpabaBalib YblHils NpbIGop camacToiiHa.

3abapaHsiejla HakpbiBaLb NpbIGop Ui YbIM-HebyA3b OnakaBaL|b BEHTbINALbIAHBIA aATyniHbI NpbiGopa nagyac sro npawsl.

3absicneyBaiiLie BOMbHYI0 NPaCcTopy Bakon CyLubINKi nafyac sie npatbl He MeHL 3a 5 ¢M 3 ycix 6akoy, kab 3absicneuyblLb 4acTaTKoBYO BEHTbINALBIIO.

YcranaynisaiiLe i 3axoyBaeLie CywbINKY i fie AaTani fanéka aa KpbIHiL Linna (HanpbIknag, KyXoHHail nniTkl). 3abapansieLila nagBspravyb CyLbIfKy Ui Se A3Tani Y3A3esHHI0 TaMMepaTyp 38biLl

90°C.
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lMepag TbiM 5K aoKNIOYbILG CYLUbINKY af SNeKTpaceTKi, BbIKMOUbILE S€ KHOMKaN YKIIOUYSHHS/BBIKMIOYIHHS.

He pakpaHaiiuecst aa rapadbix naBepxHsy npbibopa, kab nasberHyLb anékay, a Takcama cadbile, kab npaLytoubl NpsIbop He faTbikaycs 3 camasanarnbBarybiMi MaTapbisiami.
3abapaHsieyya becnepanbiHHa BblkapbICTOYBaLb CyLUbINKY 60MbL 3a 72 raadiHbl (35-45°C). daub €1 acTbilb Ha npauary sk MiHiMyM 2 ragsiH nepag TbiM, sIK 3HOY BbIKapbICTOYBaLlb.
3abapaHsieya becnepanbiHHa BbikapbICTOYBaLb CyLUbINKY 60MbLu 3a 48 raadiHbl (45-55°C). daub €M acTbilb Ha npauary sk MiHiMyM 2 ragsiH nepag TbiM, sIK 3HOY BbIKapbICTOYBaLlb.
3abapaHsevja becnepanbiHHa BbIKapbICTOYBALb CyLUbINKy 6onbL 3a 24 raadiHbl (55-70°C). Jaub €M acTbilb Ha Npausry sk MiHiMyM 2 rafisiH nepag TbiM, sk 3HOY BbIKapbICTOYBALlb.
He nepaBbiLuaiiLie Yac npaubl, Ha3BaHbl Y r3TbIM KipayHilTBe.

Cywwbinka i se gdTani He npbI3HadYaHbl Ans MbILLSA Y NOCyAaMbliiHai MaLlbIHE.

BbikapbICTaHHe gaTansy, He pakaMeHAaBaHbIX BbITBOPLIAM, MOXa NpbIBECL Aa HALYacHara BbiNaaky.

He panyckaiiue, kab cinasbl kabenb 3Bicay 3 kpato Tony abo aatbikaycst 3 rapadbiMi naBepxHsami. 3abapaHsieLila cblckalb cinasbl kabenb abo CcTaBilb Ha Aro LishkKis IpagMeThbl.
YBAT'A: CywubinKy BapTa BblKapbICTOYBaLb TOMbKI Ha TO9PMaYCTOMMIBbIX NABEPXHSAX, NAMep NABEPXHi NaBiHEH ObiLjb HE MEHLL MOLLUYbI NAACTaBb! CyLIbINKI.

NEPA NEPLUBLIM BbIKAPBICTAHHEM

* [epag nepLubiM BbIKAPbICTAaHHEM CTapaHHa BbIMbINLE BEYKY i 30bIMHbIS CEKLbli NPbI6opa 3 AafaHHEM MbliiHara Cpoaky.
+ basy cinkaBaHHs npauspbILe BinbroTHan TKaHiHal i Hi y sKiM pase He anyckanue i He abnisaiiLe Bagow.

YbICTKA | fOrnag

+ 3aycé bl BbIKNtoYaliLe npbIbop nepag YbicTkai.
* Hikoni He anyckaiiLie kKoprnyc 3 MaTopHbIM Bri0KaM, 3eKTPaLLHYP i BIMKY Y Bady Ui iHLy0 Bagkacyb. [NpavipaiLe Kopnyc BiNbroTHaM aHydKail.
* He BblkapbICTOYBaNLE Anst YbICTKi Mpbibopa abpasiyHbist MbIAHbIS CPOZKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

OnekKTpacinkaBaHHe
230B~50Ty

TAPAHTbISI HE PACNAYCIODKBAELLIA HA PACXO[OHbIA MAT3PbIANbI (@b TPbI, KEPAMIYHBIA | AHTBINPLIFAPHbIA MAKPBILLI, FYMOBbIS YLWIYLIBbHAMNBHIKI, | IHLLbIA)

Harty BbITBOpYAcyi Npbibopa MOXHA 3HANCLi Ha CEPBLIAHBIM HyMapbl, SKi 3MELYaHbl Ha ID3HTbIGIKALBIAHBIM CThIKEPbI HA CKPbIHLGI Boipaba iflji Ha CTbikepbl HA CambiM Bbipabe. CepbliiiHbl HyMap
cknagaeyya 3 13 3Hakay, 4-it i 5-i 3Haki nakasearoLpb MecsiL, 6-1 i 7- nakasBaroLb rog Beipabda npbibopa.

BbiTBOpUa Ha cBaé MepkaBaHHe i Oe3 [afaTKOBLIX aNaBALLYAHHSAY MOXa 3MSHSALbL KaMMieKTalblio, BOHKaBbI BbIMSA, KpaiHy BbITBOpYACLi, TAPMIH rapaHTbli i TAXHIYHbIA XapaKTapbICTbIKi Magani.
lMpassipaiLie ¥ MOMaHT aTpbIMaHHS TaBapa.

BbiTBOpUa:

Cosmos Far View International Limited

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

3pobnena y Kirai
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