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

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

BLR ®akTblyHas kamnnekTHacLb AaA3eHara TaBapa Moxa afposHiBaLLa aj 3asyrneHain y AanseHsiM AanamoxHiky. Yeaxrnisa
npassipaiLie kaMnnekTHacLb Nagyac Bblgaybl TaBapa npajayLioM.

RUS OI'II/IC&HBI/Ie 6 5 GBR Parts list BLR KamnnekTaupls KAZ KomnnekTaums 1.
Kpblwuka 4 1. Cover 1. Beuka 1. Kaknak
MopaoHbI 2. Trays 2. [appoHsbl 2. Hayanap
basa 3. Base 3. basa 3. bBasa
Knonka Bkn/Boikn. 4. Onloff button 4. Kuonka Ykn./Bbikn. 4. Kocy/©w. Tyimewuiri
Perynsatop Temneparypbl 5. Temperature regulator 5. ParynsaTap Tamnepatypsl 5. TemnepatypaHbl peTTeriLu
Perynsatop BpemeHu 6. Time regulator 6. ParynsaTap vacy 6. YakbIT peTTeril
WHoukaTopb! paboTsl 7. Work indicators 7. |HgpblkaTap npaupl 7. XKYMbIC MHAVKATOPbI
Oucnnein 8. Display 8. [bicnnein 8. [vcnnei

MEPbI BE3OINACHOCTU

BHUMaTeNbHO NpoYMUTaiiTe AaHHY MHCTPYKLMIO Nepes aKernyaTauyeil npubopa 1 CoXpaHuTe ee Ansl CNpaBok B AaNbHENLEM.

Mepen nepBoHa4asnbHbIM BKITOYEHNEM NPOBEPBTE, COOTBETCTBYHOT S TEXHUYECKUE XapaKTEPUCTIKU U3OENNS, YKa3aHHbIE B MapKMPOBKE, 3MEKTPONUTaHMO B Baluen nokanbHoi ceTw.
Hasnayenue: Cywumnka anekTpuyeckas npegHasHadeHa Ans CyLku OBOLLEN 1 (PpYKTOB, a Takke rpubos u Tpas. Mcnomnb3oBaTh TOMBKO B ObITOBLIX LIENSX COrMacHo AaHHOMY PYKOBOACTBY MO
akcnnyatauuu. Mpubop He npegHa3HaYeH A1s NPOMBILLIEHHOMO MPUMEHEHNS.

He ucnonb3oBaTth BHE NOMELLEHWIA.

He vcnonbayiite nprbop ¢ NOBPEXAEHHBIM CETEBLIM LUHYPOM MMM APYTMIA NOBPEXAEHUAMM. [1py NOBPEXOEHUM LUHYpa NUTaHMS, €70 3aMeHy, BO M3DEexXaHne onacHoCTW, MOryT OCYLLECTBNSTb
TONBKO KBANMMUUMPOBAHHbIE CNELMANMCTbI — COTPYAHUKW CEPBIUCHOTO LieHTpa. HekBanunuMpoBaHHbI PEMOHT NMPEACTaBNSET MPSMYI0 ONACHOCTb AMs NONb30BaTeNs.

Cnepute, 4Tobbl CETEBO LUHYP HE Kacancs OCTPbIX KPOMOK 1 FOPSIMMX MOBEPXHOCTEN.

He THUMTE, HE NEPeKpyYMBanTE U He HamMaTbIBalTE CETEBOW LUHYP BOKPYT Kopnyca npubopa.

Mpw oTKMOYEHNM NpKUBOpa OT CETU MUTaHWUS He TAHWTE 3a CETEBOW LUHYP, OEPUTECH TOMBKO 3a BUIIKY.

3anpeLlaeTtcs caMoCTosATeNBLHO PEMOHTHPOBATL Npubop. He pasbupaiite npubop camocToATENbHO, NPY BO3HUKHOBEHMM NHODbLIX HEUCTIPABHOCTEN, a TakKe Nocne nageHus yCTpoicTea
BbIKITO4MTE NPUOOP M3 3MEKTPUYECKON POETKM M 0OpaTUTECH B BIMXKANLLINIA CEPBUCHBIN LIEHTP.

Mcnonb3oBaH1e He pEKOMEHOBAHHbLIX AOMOMHUTENbHBIX MPUHAANEXHOCTEN MOXET ObITb OMACHBIM UM MPUBECTM K MOBPEXAEHMO Nprbopa.
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Bcerga otkniovaiite npubop OT 3NeKTPOCETH Nepes YACTKOM, Unu, ecim Bbl UM He nomnb3yeTech.

Bo n3bexaHune nopaxeHus aNeKTPUYECKUM TOKOM 1 BO3ropaHus, He morpyxaiite npubop B BOZY WK Apyrve XuoKkocTu. Ecnu 3To NponsoLwno, HeMeNeHHO OTKIOUMTE €r0 OT SMEKTPOCETH 1

00paTuTECh B CEPBMCHBIN LIEHTP 41151 MPOBEPKY.

lMonagaHue Bnaru B 0TBEPCTUS BEHTUSALMOHHOM KaMepsbl HeJonycTUMO

Mpnbop He NpeaHa3HaYeH Ans UCMOMb30BaHMS NLAMK (BKMKOYast 4ETEN) C NOHWKEHHBIMW (DN3MHECKMMU, YYBCTBEHHBIMI UM YMCTBEHHLIMI CMIOCOBHOCTAMM U MPW OTCYTCTBUM Y HUX ONbITa MK

3HaHMIA, CNIM OHW HE HaXOZATCS NOA KOHTPOMNEM NN HE NPOUHCTPYKTMPOBaHbI 06 1CMOMb30BaHUM NpUBopa NULOM, OTBETCTBEHHBLIM 3a WX 6e30nacHOCTb. [1eTH JOMKHbI HAXOANTLCS NOA KOHTPONEM

ANs HeAONYLLEeHUs Urpbl ¢ Npubopom.

YcTaHaBnMBaiiTe Npubop Ha POBHYLO, YCTOAYMBYHO M TEPMOCTOMKYIO MOBEPXHOCTb.

3anpeLuaetcs pasdupatb, U3MEHSTb UMW MbITATLCS YAHUTL NPUBOP CAMOCTOSTENBHO.

3anpeLlaeTcs HakpbIBaTb NpUBOP UMK Yem-nbo BIOKMPOBATL BEHTUNSALMOHHBIE OTBEPCTUS Nprbopa BO BpeMs ero paboTsl.

O6ecneunBaiite cBODOAHOE NMPOCTPAHCTBO BOKPYT CYLLUMIKK BO BpeMSi ee paboTbl He MeHee 5 CM Co BCeX CTOPOH, YToObl 06eCneynTh JOCTATOUHYH BEHTUNALMIO.

YcTaHaBnuBailTe 1 XpaHuTe CyLUUNKy W ee AeTanu BOanu OT MCTOYHWKOB TENna (Hanpumep, KyXOHHON NNWTbI). 3anpeLLaeTcs NoaBepraTh CYLLUNKY UK ee AeTanu BO3AEMCTBUIO TeMnepaTypbl

cBbiwe 90°C.

He npukacaiitech K ropsiuim NoBEPXHOCTSIM Npubopa, 4Tobbl M3bexaTb 0XOroB, a Takke creaute, YTobbl paboTatoLumii npubop He conpuKkacancs ¢ BOCMNaMEHSIOLWMMUCS MaTepuanami,

Mpw pabote cywmnku npu Temnepartype 35-45°C HenpepbIBHOE UCMONb30BaHME CYLLNMKMA HE AOMKHO NPeBbIWaTh 72 Yacos. [laTb Npubopy OCTbITb B TEYEHME Kak MAHUMYM 2X Y4acoB nepes, TeM,

Kak CHOBa 1CMorb30BaTh.

o [lpu paborte cywwmnku npu Temneparype 45-55°C HenpepbIBHOE MCMOMNb30BaHKUe CYLLIMIKW He JOIKHO NpeBbiaTh 48 yacos. [latb npubopy OCTbIThb B TEYEHUE Kak MUHUMYM 2X 4acoB nepep Tewm,
Kak CHOBa 1CNONb30BaTh.

o [lpu paborte cywwmnku npu Temnepatype 55-70°C HenpepbIBHOE MCMOMNb30BaHUE CYLLIMIKW He JOIKHO NPeBbIWaTh 24 yacos. [latb npubopy OCTbIThb B TEYEHUE Kak MUHUMYM 2X 4acoB nepes Tewm,
Kak CHOBa 1CNOb30BaTh.

e Cywwnka 1 ee getanu He NpeaHasHa4YeHbl Anst MbITbS B MOCYAOMOEYHOM MalLVHE.

BHUMAHMUE: 3anpeLyaetcs ycTaHaBNMBaTb CyLIMKY HAa BOCMNAMEHSIIOLMECS NOBEPXHOCTY (HAaNpUMeEP, Ha AEePEBSIHHbIA CTOMN UK CKaTepTb). 3anpeLLaeTcs UCNOoMnb3oBaTh CYLLNMKY HA CTEKMSHHbIX

CTOMNax Unm gpyrom creknaHHon mebenu. Cylunnky cnegyeT UCronb30BaTh TOMBKO HA TEPMOCTOMKMX MOBEPXHOCTSIX, Pa3Mep NOBEPXHOCTYU JOIMKEH BbiTb HE MEHee NNOLLAAN OCHOBAHMS CYLLWIKA.

HecobntopeHwe ykasaHHbIX Mep 6€30MacHOCTM MOXET NPUBECTY K BbIXOAY Npubopa 13 CTPOsI, NOPKEHMIO SEKTPUYECKIM TOKOM /i BO3ropaHuio.

NEPEN NEPBbIM UCMNOJIb30OBAHUEM

e [lepen nepBbIM CTOMb30BaHUEM TLLATENBHO BoIMOWTE KPbILLKY 1 CbEMHYIO ABEPLY Npubopa ¢ Ao6aBeHEM MOLLETO CPeACTBa.
e  basy nutaHus npoTpuTe BNaXHOM TKAaHbIO U HW B KOEM CIy4ae He Norpyxaite u He 06nmBaiiTe BOJON.

UCNOJIb3OBAHME NMPUBOPA

o [lonoxute 3apaHee NPUroTOBMEHHbIE NPOAYKTbI HA ChbeMHbIE CeKLMn. CeKUMM AOMKHbI ObiTh MOMELLEHbI B 3IEKTPOCYLLMIIKY TakiM 0Bpa3oM, 4Tobbl BO3OYX MOF CBOOOAHO LIMPKYNMPOBAaTL MEXaY
HUMW. TTO3TOMY He PEKOMEHAYETCS KNacTb Ha CEKLIMM MHOTO MPOAYKTOB W HAKMadblBaTb MPOMYKTLI APy Ha apyra.

®pykTbl - 55-60°C
Msico, pbiba 65-70° C
Mo OKOHYaHUM CYLUKW NEPEBEANUTE PETYNISTOP B MUHUMAILHOE NOMOXEHNE U BbIKIKOUMTE NpKUbOp, Haxas Ha KHOMKY Bkn/Boikn. OTkntounte npubop OT areKTpoceTy.

e  YcTaHoBUTE cekumm Ha Basy. BbicoTa cekumint MOXET U3MEHATLCS MyTeM NOBOpOTa cekuum Ha 180 rpagycos.
o Hakpoitte npubop KpbILLKOW 1 HE CHUMaIATE ee Ha NPOTSKEHUM CYLLIKU.

o [logknioumnTe aNeKTPOCYLLNIKY K CETW ANEKTPONUTaHNS. HaxkmuTe Ha kHonky Bkr/Boikr.
o  C nomoLLbto perynaTopa TemMnepartypbl yCTaHOBUTE TemnepaTtypy paboTbl CyLUUIKM:

o 3eneHb 35-40°C

e Worypritecto 40°C

e  [pubbl 50-55°C

e Osowwm 50-55°C

[ ]
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JOMNONMHUTENBHO:

Moite NPoAYyKTbl nepea CyLIJKOIZ. I'Iepe,u, TEM, KaK MOMECTUTb UX B np|/|60p, Heobxoaumo BbITEPETb UX HACYXO.
Bblpe)KbTe MCNOPYEHHbIE YacCTK U3 NPOAYKTOB, NP Hann4nu TakoBbIX.
I'Iope>|<bTe NPOAYKTbI HA KyCOYKHN, 4TOObI MX MOXHO BbINO CBOOOAHO Pa3noXuTb Ha CeKLMAX. [nutenbHOCTb CYLLKW 3aBUCUT OT TOMNLLMHbI KyCOYKOB.

PeKoMeHLyeTCst MEHSITb NOMNOXEHIE CEKLMI Kadble HECKONBKO YacoB, 4ToOLI BCE NPOAYKTHI MOACYLUMIMCH [0 XEeNaeMOoi CTEMNEHMW, - BEPXHIOK CEKLMI0 MOMECTUTL Brivike k Gase NUTaHMS, a HIKHIOH
HaBepX. Takke CEKLUN C BbICYLIEHHBIM NPOAYKTOM MOXHO YGupaTh.

MPUMEYAHWUE: pnntenbHOCTb CYLLKM, YKkasaHHast B AaHHOM PyKOBOACTBe, NpubnmuantenbHa. OHa MOXET 3aBUCETb OT TEMMEPATYpPLI B NMOMELLEH UM, YPOBHS BNAXHOCTM NPOAYKTOB, TONLMHBI KYCOHKOB.

CYLLKA ®PYKTOB:
1. Hekotopble pyKTbl MOryYT GbITb MOKPLITHI BOCKOM UNW 06paGoTaHbl XMMUKaTaMm, B 3TOM CIyyae WX J0CTaTouHO 064aTh KUNATKOM, MOMbITh B XONOAHOM MPOTOYHON BOAE U 0BCYLUUTD.
2. BblpexbTe KOCTOUKM 1 UCTIOPYEHHbIE Y4aCTKM.
3. TMopexbTe Ha kycouku
4. Yrobbl hpyKTbI HE MOTYCKHENM, ONYCTUTE HApe3aHHble Kycouki (PYKTOB B HATyparbHbIi MMMOHHBIA UM aHaHacoBbIi COK, OCTABbTE Ha HECKONBKO MUHYT, MOCIE YEro HEMHOTO NPOCYLLIMTE U

5.

BbIKNaAblBalTe Ha CeKLmm.
Ecnun Bbl xotute npuaatb pykTam AONONHUTENbHbIA NPUATHBIN apomaT, 406aBbTe KOpULY W BaHUMUH.

CYLLKA OBOLLEN:
1.
2.

PekomeHayeTca 06aaTh OBOLM KUMSITKOM, 3aTEM MPOMbITb B XOIOAHON BOAE U 0BCYLWINTD.
BbIpexbTe KOCTOUKN 1 MCMOPYEHHbIE Y4acTKW. MopexbTe Ha KYCOUKN.

CYLLKA TPAB:
1.
2.

PekomeHayeTcs cylumTb Morogsle IUCTbs v nober.
Mocre CyLIKM cnieayeT NOMECTUTb TpaBbl B BymMaxHble NakeTbl UK CTEKNSHHbIE EMKOCTM W NOMOXWTL B TEMHOE NPOXNagHOE MECTO.

XpaHeHue CyxopyKToB:

He knaguTe Ha xpaHeHue Tennble W ropsuue npoaykTbl. [lante UM OCTbITh.

EMKOCTW Anst XpaHeHUS LOMKHbI BbITb YACTBIMU W CyXUMM

[ns nyJwwei COXpaHHOCTY BbICYLLEHHbIX (OPYKTOB PEKOMEHAYETCS UCNOSNb30BATH CTEKNSHHbIE EMKOCTY C METANMMYECKAMM KPbILLKAMM, 1 XPaHWTb MX B CyXOM NPOXIafHOM MECTE Npu TemnepaType
5-20°C.

Ha npoTsikeHun nepBoil He[enm Nocne BbiCyLIMBaHUS PEKOMEHAYETCA NPOBEPSTL HaMMIWE Brar B eMKocTU. ECnn oHa eCTb, 3HAUYMT NPOAYKTLI BbICYLLEHbI HEAOCTATOMHO XOPOLIO 1 AOMKHbI ObITh
BbICYLUEHbI eLLe pa3.

PEKOMEHOALWK NO NOArOTOBKE NMPOAYKTOB K CYLUKE

NPEOBAPUTENBHAA NMOATOTOBKA ®PYKTOB K CYLUKE

MpeaBapuTenbHas NOArOTOBKA (HPYKTOB K CYLLKE COXPAHSIET X HATyparbHbIiA LBET, BKYC 1 apoMar.

Hwxe npencTaBneHsl pekoMeHaaLmy no noarotoske (PYKTOB K CYLLKE:

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




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

Kycovkamu unu nomTukamu

MpumeyaHme: ykazaHHOE BPEMs! CYLLKI SBNSETCS NPUBNM3UTENBHBIM U MOXET BapbipoBaThCs. JTMYHbIe NpeanoyTeHns noTpeduTenei B roToBKe NPOAYKTOB MOTYT OTNMYATLCS OT OMMCAHHBIX B AAHHOM
Tabnuue.

MPEABAPUTENBHASA MOArOTOBKA OBOLUEN K CYLIKE

® [lepen CyLUKOW PEKOMEHAYETCA cnerka oTeapuTb 606bI, LBETHYIO KanycTy, BpoKKkonu, cnapxy 1 kapTodens. [oMecTuTe 0BOLM B KUMALLYIO BOAY Ha 3-5 MuHyT. CreitTe Bogy, YyTb NOACYLUMTE
OBOLLY W1 MOMECTMTE WX B 3MEKTPOCYLLMIIKY.

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

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

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

KMNSITKOM
FPUE I;Ipz%ialfnb WIN 3aCyLUMTb LIeNnKoM (Hebonbluve KECTHAS 6-14
3ENEHbLIE BOBbI OumncTUTb, KUNATUTL 10 NPO3PAYHOCTU 3EPEH Xpynkas 8-26
KABAYOK lMopes3aTtb Kycoukammn (TOMLLMHON 6 MM) Xpynkas 6-18



KAMYCTA MouncTuTb, HapesaTb NONoCKaMu (TONLLMHON 3 MM).

XecTkas 6-14
Bripesarsb cepauesuHy
KAMYCTA
EPIOCCENBCKAS Pa3spesatb nononam XpycTsas 8-30
-1
LUBETHAA KAMYCTA PasnenuTb Ha couBeTusl, 06aaTh KUNATKOM Hecrkad 6-16
KAPTOO®E/b MopesaTb kycoukamu. Kunstutb 8-10 MuHyT Xpycrawas 8-30
nyK HapesaTb konbLamu (TONLWMHONR 3 MMm). Xpycrawas 8-14
MOPKOBb HapesaTb konbLamu (TonwmHoit 3 - 5 mm), 06gatb XpyCTALLES 8-14
KMNSTKOM
OrYPEL uhonk;mcmm 1 nope3aThb Ha KyCOYKM (TOMLLMHOM 12 KECTKAS 6-18
MEPEL CTIATKAV lMopesaTb Ha NONOCKW UMW KPYXKW (TONLLMHON 6 MM), XpyCTALLES 414
BbIpe3aTb CepaLeBuHy
METPYLUKA MoMeCTUTb NCTbS B CEKLIAN Xpycrsas 2-10
nomMmaor MouncTuTh, Nope3atb Ha KYCOUKW UMW KPYXKN Xectkast 8-24
PEBEHb MoumncTUTb U NOpesaThb Ha KyCOUKM (TOMLMHON 3 MM) noTeps Bnaru 8-38
CBEKTIA MpOKUNSATUTb, OCTYANTb, OTPE3ATb KOPELLOK 1 XpyCTSLAS 826
BEPXYLLIKY, NOpe3aTb Ha KyCOuKM
CENbAEPEN lMopesaTb Ha KyCOUKM (TOMLLMHOM 6 MM) Xpycrawas 6-14
3ENEHbIV YK HawwHkoBaTb Xpycrawas 6-10
CNAPXA lMopesaTb Ha KyCOUKM (TOMLLMHOM 2,5 MM) Xpycrawas 6-14
YECHOK MMouncTITb M NopesaTh Ha KPYrble KyCoUKM Xpycrawas 6-16

MpumeyaHme: ykazaHHOE BPEMS! CYLLK SBNSAETCS NpUBNM3NTENbHLIM 1 MOXET BapbUpOBaThCS. JIMUHbIE NpeanouTeHUs noTpeduTenei B roTOBKe NPOAYKTOB MOFYT OTINYATLCA OT ONUCAHHBIX B 4aHHOM
Tabnuue.

NOArOTOBKA MACA, PbIEbl, NTALbI K CYWKE

lMpenBapuTenbHas NOArOTOBKA Msica, NTULbI, pbibbl HeobxoauMa Ans 300poBbsA. [1s CyLIKM UCMONB3YINTE HEXMPHOE MSCO, NTULLY, pbiby. PekomeHayeTcst nepes CyLWKON 3amMapiHOBaTh MSICO, NTULLY,
pbiBy. OTO COXPaHUT BKYC, YObET BONE3HETBOPHbLIE BaKTepun U coenaeT NpoayKTbl MArkuMW. YTobbl BbITSHYTL M3 Msica, NTULbI, PbiObl M3MMLLHIOK Brary W AONblue COXpaHWUTb NPOAYKT, B MapuHag
HeobxoanMMo fobaBuUTb Conb.




PELIENTDI

BANEHOE MACO

WHrpeaneHTb!:

FoBsignHa — 500 r

Coesblit coyc — 100 mn

Amxuka— 20T

Cneuum

MopsiLoK NpUroToBNEHNS!

Msico NpOMBITb, 3aYMCTUTL OT XMpa, NMNEHOK W XWM, Hape3aTb NOMNepeK BOSIOKOH, NiacTuHamu, TonwwmHon 0.5 cm. MoarotoBneHHoe MSICO 3amMapyuHOBaThL B CMECW COEBOrO COYCa, afpKUK, CrieLui 1
ybpaTh B X0NnoammnbHUK Ha 6 — 8 YacoB. 3aTem CnuTb NULLHUA MapyHag. PaBHOMEPHO pasnoXuTb Ha CEKLMM 3aMapUHOBAHHOE MSICO, YCTaHOBWUTL CEKLMM B HANpaBnsitoLLMe Kopryca, 3aKpbiTb ABEPLLY.
YcTaHoBUTL TeMnepaTypHbli pexum Ha 70°C v BKNIOUNTb CyLUMIKY Ha 6 — 10 4acos, B 3aBUCUMOCTM OT KENaeMOM KOHCUCTEHLMM. KonmyecTBo yCTaHaBNNBAEMbIX CEKLMIA 3aBUCUT OT KONM4ecTsa
NPOLYKTOB.

BANEHAA PbIBA

WHrpeameHThbI:

Tpecka (cune) — 500 r

Cok numoHa — 50 mn

Conb-50r

lMepeL, YepHblit MONOTbIN

[opsi4oK NpUroToBEHNS

PbiBy npoMbITh 1 06CyLWIMTL, Hape3aTb nonepek BOMOKOH, Bpyckamu, TonwmHoi 0.5 cm. MNogroTosneHHyto poiby 3aMapuHOBaTh B CMECH COMK nepLia, MMMOHHOTO CoKa 1 YopaTh B XONOAMIbHUK Ha 4 —
6 yacos. 3aTem CnuTb NULLHUIA MapuHad. PaBHOMEPHO pa3noXWTb Ha CEKLWM NOLTOTOBNEHHYIO PbIBy, YCTAHOBWTL CEKLMW B HAMPABMSIOLLME KOPNYCa, 3aKPbITb ABEPLY. YCTaHOBUTL TEMNEPaTypHbIN
pexum Ha 70°C v BKIKOYNTb CyLUMIKY Ha 6 — 10 YacoB, B 3aBMCUMOCTM OT XeflaeMOMN KOHCUCTEHLMM. KonnyecTBo ycTaHaBnNMBaEMbIX CEKLMIA 3aBUCUT OT KONMYECTBa NPOAYKTOB.

BANEHAA NTULIA

WHrpeamneHTb!;

WHpeiika (dune) — 500 r

YecHok - 30T

KoHbsik — 50 mn

Conb-30Tr

Caxap-20r

Manpuka, cyleHas, MonoTas

[MopsgoK NpUroToBMeHMs

WHZenky npoMbITh M 06CYLINTL, Hape3aTb NONEPeK BOMOKOH, NoMTUKaMu, TonwmHon 0.5 cM. YecHok HaTepeTb Ha MenKoii Tepke. MoaroToBMeHHY MHOENKY 3aMapUHOBATb B CMECH KOHbSIKA, YECHOKA,
conu, caxapa, CneLuin u ybparb B XONoANUNbHUK Ha 4 — 6 YacoB. 3aTem CrnTb NULWHMIA MapuHag. PaBHOMEPHO PasnoxuTb Ha CEKLMM MOArOTOBIEHHYIO MHAEHKY, YCTaHOBUTb CEKLMW B HAaNpaBnstoLme
Kopryca, 3aKpbiTb ABEpLy. YCTaHOBUTL TeMnepaTypHbIn pexim Ha 70°C v BKMIOYMTb CymIKy Ha 6 — 10 yacos, B 3aBUCUMOCTM OT XENAEMOI KOHCUCTEHLMW. KonnyecTBO ycTaHaBnNMBaeMbIX CEKLMIA
3aBMCMT OT KONMYECTBA MPOAYKTOB.

KWCNOMONOYHbIE NPOAYKTbI (AOFYPT, CMETAHA, PSIXKEHKA)

WHrpeaneHTb!:

OcHOBHOW NpoayKT (MOMOKO, CIINBKW, TOMIIEHOE MOMOKO) — 1 1

3aksacka ana Morypta, CMeTaHb! unn PskeHkn — 1 nakeTvk

[MopsiooK NPUroTOBNEHNS

B uncToit emKkoCTU CMeLLaTh OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLIEHUM YKa3aHHOM Ha YNaKkoBKe C 3aKBACKOW. [0TOBYK CMEChb pasnuTb MO CTakaHuMkaM. YCTaHOBUTbL 1 CEKLMIO B KOpNYC Ha
HWXHWUA YPOBEHb, Ha HE PABHOMEPHO PaCcCTaBMUTb CTaKaHUYMKK C MPOAYKTOM, 3aKpbITh ABEpPLY. YCTaHOBUTL TeMNepaTypHbIi pexum Ha 40°C v BKNIOUMTb CyLuUnKy Ha 6 — 12 yacos, B 3aBMCMMOCTM OT
peKoMeHAaLMit NPOU3BOAUTENS 3akBacki. [OTOBLIN MPOAYKT MOCTaBUTL B XOMOAUIBHUK Ha 3 Yaca.




PACCTOWKA TECTA

3amecuTb TECTO, COrNacHo BbIGpaHHOMY peLienTy, NepPenoxXuUTb B MOAXOAALLYIO Mo AnameTpy cywumnkv nocydy. O6bem nocyabl LomkeH ObiTb BblbpaH ¢ y4eToM nogbema TecTa. PekomeHayetcs
1CNONb30BaTh 3Man1pPOBaHHbIE UMK CTarnbHble eMKOCTM ANs PACCTOMKM. YCTaHOBUTL 1 CEKLMIO B KOPMYC Ha HUKHUIA YPOBEHD, HA HEE YCTaHOBUTbL EMKOCTb C TECTOM, 3aKpbIThb ABEpLY. YCTaHOBUTb
TemneparypHbli pexum Ha 40°C 1 BKNiouMTb CyLumnky. OpueHTMPOBOYHOE BPEMS paccTomki, cocTaBnsieT 1 yac, NoTOM TeCTo 0OMUHAETCS W NPOLECC NOBTOPSETCS.

SHEPTETUYECKUIA BATOHYUK U3 CYXODPYKTOB C OPEXAMU

WHrpeamneHTb!:

Kypara — 150 r

YepHocrme — 150 1

Kepposblit opex — 50 r

Ipevkui opex — 50 1

MopsigoK NPUroTOBNEHNS!

CyxohpyKTbl NPOMbITb, MENKO Hape3aTb 1 U3MeNbYMTb Npu nomoLLy BneHaepa. Opexu pacTonoub B CTYMKe 1 cMeLlaTh ¢ (opyKTOBOI Macco. 113 nonyumsLuencst Maccsl chopMmUpoBaTh GaToHUMKM
NPOW3BOMbLHO HOPMbI. YCTaHOBUTL CEKLMKO B KOPMYC Ha HUXKHMIA YPOBEHD, Ha HElt PABHOMEPHO Pa3NoXUTb NOMYYMBLLMECS BATOHYNK, 3aKPbITb BEPLY. YCTAaHOBUTb TEMNEPaTypPHBbINA pexum Ha 50 -
70°C v BKIKOUMTb CyLIMMKY Ha 6 — 10 Yacos, B 3aBMCUMOCTM OT XeNaemon KOHCUCTeHLMM. KonnyecTBo yCTaHaBNMBAEMbIX CEKLWIA 3aBUCUT OT KOMMYECTBA NPOLYKTOB.

YAUCTKA U YXO[

o  Bcerga Bbikniovaiite npubop nepes YnCTKoN.
o Hukorga He norpyxaite Kopnyc ¢ MOTOPHbIM 610KOM, SNEKTPOLLHYP U BUMKY B BOAY WX OPYryI0 XWAKoCTb. [poTupaiite Kopnyc BRa)HON TPANOYKON.
e He ucnonbayitTe ans yucTku npubopa abpasneHbIe MOKLLME CpeacTaa.
XPAHEHWE /I TPAHCMNOPTVPOBKA
Ybenuteck B TOM, YTO NpuBOpP OTKIIOYEH OT CETM M MOMHOCTbLIO OCThI. Mepen Tem, kak ybpatb npubop BeinonHKUTe Bee TpebosaHus pasgena YACTKA n YXOL.
[ns 3awmtbl paboyen NOBEPXHOCTM OT MOBPEXAEHMI XpaHUTE NPUOOP B BEPTUKAIBHOM MOMOXEHWM, YCTAHOBMB Ha OCHOBAHME.
YCrnoBust XxpaHeHUs:: XpaHWTb NPy NlOCOBOI TEMNEpPaType M BnaxHocTu Bo3ayxa He Bonee 80%. Cpok xpaHeHUst — He OrpaHuYeH.
[Mpu TpaHCNopTMPOBKE 0BECMEYNT COXPAHHOCTL YAKOBKM.
PEATN3ALINA
OcyLyecTansieTcs cornacHo obLMm npaeunam peani3amm TOBapoB W okasaHus yenyr 1 3akoHom «O 3awute npas notpebuteneiny.
MPABUIA 1 YCNOBUA YTUITMSALNA
YnakoBky, pykOBOZACTBO NONb30BaTENs, a Takke cam npubop HeobXoanMo yTUNN3MpOBaTb B COOTBETCTBIW C MECTHOI NMPOrpamMmoit no nepepaboTke 0TxoaoB. He BbiGpackiBaiTe Takue 13nenus BMecTe
€ 0Obl4YHbIM BLITOBBIM MYCOPOM.




TEXHWYECKWUE XAPAKTEPUCTUKU

3ﬂeKTp0I'IVITaHVIe

230 B ~50 Ty

FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOHbLIE MATEPUAIBI (PUNbTPbI, KEPAMUYECKUE U AHTUMPUIAPHBIE MNOKPbLITUA, PE3UHOBLIE YNIIIOTHATENW, U T. 1.)

[aTty narotoBneHms Npubopa MOXHO HAATW HA CepUItHOM HOMEPe, PacrnoNOXEHHOM Ha MLEHTMDUKALMOHHOM CTVKEPe Ha Kopobke M3genust winnu Ha CTukepe Ha camoM uaaenun. CepuiiHblit HoMep
COCTOUT W3 13 3HaKoB, 4-if 1 5-11 3Hakn 0603HavatoT MecsiL, 6-i 1 7-it 0603Ha4aKoT rog U3roToBNeHNs npudopa.

Mpom3BoauTENb Ha CBOE YCMOTPEHWe 1 6€3 AOMOMHUTENbHLIX YBEAOMIIEHWIA MOXKET MEHSTH KOMMMEKTALWI0, BHELHWIA BIL, CTPaHy NPOWM3BOACTBA, CPOK rapaHTM W TEXHWYECKNE XapaKTEPUCTMKM
mogenu. NMpoBepsiiTe B MOMEHT NONyYeHUs ToBapa.

Cpok cnyx0bl 13genus, Npu aKCnnyaTaLmi NPoayKLMM B paMmkax BbITOBLIX HyX[ 1 COBMIOAEHUN NpaBun NoMnb30BaHWs, NPUBELEHHLIX B PYKOBOACTBE MO 3KCTyaTaumu, COCTaBNseT 2 (4Ba) rofa co AHs
nepegauu ugenus notpedutento. Cpok cnyxObl yCTaHOBMNEH B COOTBETCTBUM C AEACTBYHOLLMM 3aKOHOAATENLCTBOM O 3alyuTe npae notpeduteneit. M3rotoButens obpalyaeT BHUMaHWe noTpebutene,
4TO NpU COOMIOAEHNM AAHHBIX YCTOBUA, CPOK CYXObl U30ENUs MOXET 3HAUMTENBHO NPEBbICUTL YKa3aHHbIA M3rOTOBUTENEM CPOK.

AxTyanbHas nHdopMaLmsa o CepBUCHbLIX LIEHTPaXxX pa3melleHa Ha canTe http:/multimarta.com/

UsrotoButens:

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto MHTepHewHn Jiumnten

Cpenano B Kutae [ H [ c €

Odv. 701, 16 anapr., neinH 165, PanHboy Hope Ctput, HuHbo, Kutain

UmnopTtep/YnonHOMOYEHHOE U3rOTOBUTENEM JIULIO:

000 "WnHoBauws", 188670, Poccus, JlennHrpaackas obnacts, BeceBonoxckuit paiioH, Tepputopus MP CrytHuk, ynuua LieHTpanbHas, ctpoeHme 58, nomeluenne Ne 3226, ten/dakc: 8(812)325-23-48

MocTaBWMK-AUCTPMOLIOTOP:
000 «Banepus», PO, 188670, NeHnHrpaackas obnacts, BceBonoxckuii paiioH, Tepputopus MNP CryTHuk, ynuua LieHtpanbHas, ctpoeHne 58A, nomeluenne 419A, ten/cakc 8(812) 325-23-34

ENG USER MANUAL

IMPORTANT SAFEGUARDS

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

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

Do not use the 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 concemning 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.

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

o 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, tumn off the appliance, unplug
the appliance and let it cool down for 2 hours.

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

BEFORE FIRST USE

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

Dry all parts thoroughly after cleaning.

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.
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

Name Preparing Condition after drying | Duration of drying
Apricot Slice it and take out the pit Soft 13-28
Orange peel Cut it to long stripes Fragile 8-16
Pine apple (fresh) Peel it and slice into pieces or square parts Hard 6-36
Pine apple (tinned) Pour out the juice and dry it Soft 6-36
Banana Peel it and slice to round pieces (3-4 mm Crispy 8-38
thickness)
Grapes No need to cut it Soft 8-38
Cherry Itis not necessary to take out the pit (you can Hard 8-26
take it out when cherry is half-dried)
Pear Peel it and slice Soft 8-30
Fig Slice it Hard 6-26
Cranberry No need to cut Soft 6-26
Peach Cut into 2pieces and take out the pit when the Soft 10-34
fruit is half-dried
Date-fruit Take out the pit and slice Hard 6-26
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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 513
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. bail for about 8-10min Crispy 8-30
Onion Slice it into thin round pieces Crispy 8-14
Carrot Boil till becomes soft .Shred it or slice into round pieces. Crispy 8-14
Cucumber Peel it and slice into round pieces(12mm thickness) Hard 6-18
Sweet pepper Cut it to stripes or to round pieces(6mm thickness).Take out 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 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 tray to the guide of the dehydrator and place the pan with
dough inside. Close the door and set temperature to 40°C. Approximate proving time is 1 hour. Knead dough and repeat proving process if necessary.

DRIED FRUIT AND SHELLED WALNUTS SNACK

Ingredients:

Dried apricots — 150g.

Dried prune — 150g.

Pignolia nuts — 50g.

Shelled walnuts - 50g.

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

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

Use as many food trays as necessary.

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.

SPECIFICATION

Power supply

230V ~50 Hz
WARRANTY DOES NOT APPLY TO CONSUMABLES (FILTERS, CERAMIC AND NON-STICK COATING, RUBBER SEALS, ETC.)
Production date is available in the serial number located on the identification sticker on the gift box and/or on sticker on the device. The serial number consists of 13 characters, the 4th and 5th
characters indicate the month, the 6th and 7th indicate the year of device production.
Producer may change the complete set, appearance, country of manufacture, warranty and technical characteristics of the model without notice. Please check when purchasing device.

Production branch:

Cosmos Far View International Limited

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

KAZ NANOANAHY BOUbIHLLA H¥CKAYIbIK
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KAYINCI3OIK LUAPAJIAPDI

AcnanTbl naﬁp,anaHap angbiHga oCbl HYCKayIbIKTbl MYKUAT OKbIHbI3 >XoHE KewiH aHblkTama any YLIJiH cakTan KOMbIHbI3.

AnfaLlkbl Kocy angbliHaa OyvbIMHbIH TaHOanayblHga KepceTinreH TEXHUKanbIK cuatTamanapbl XKeprinikTi >KeniHisgeri anekTp KOpeKTeHyre CorKkec KeneTiHiH
TeKcepiHia.

Tek TYpMbICTbIK MakcaTTa nanganaHblHpI3. Acnan eHepkacianTe KongaHyfa apHanMaraH.

XKeninik 6aybl 3akpiMgaHFaH Hemece backa 3akbiMaapbl 6ap acnanTbl nanganaHb6aHbI3.

XKeninik 6ay eTkip LeTTep MeH bICTbIK 6eTTepre TMeyiH 6arikaHbi3.

XKeninik 6aygbl acnan kopnycbiHbIH aHanackiHa opamaHbl3, OypaMaHpl3 xaHe TapTnaHbI3.

AcnanTbl KOPEKTEHY >XeNniCiHEH a)kblpaTkanda Xeninik 6ayabl TapTnan, Tek aagaH yCTaHpI3.

AcnanTbl 63 6eTiMeH xeHaeyre TbipbiCnaHbl3. Akay TyblHOarFaH XXaraan[a KakblH OpHanackaH CepBUCTIK OpTarbiKKka OmbIFbIHbI3.

KeHec GepinmereH KocbiMLLA Kepek-kapakTbl NaaganaHcaHbl3, kayin TeHyi Hemece acnan 3akbiMaaHybl MYMKIH.

AcnanTbl Tazanay angblHaa XeHe OHbl NanganaHbacaHbI3 bINFU ANEKTP XKenigeH axblpaTbiHbI3.

HA3AP AYOAPbIHbI3: AcnanTbl cy TonfaH BaHHA, pakoBUHa HeMece 6acKka biabICTapAblH KacbliHAA NanpanaH6aHbI3.

OnekTp TOK coknay »kaHe TyTaHbay yLiH acnanTbl cyfa HeMece 6acka CymbikThikka 6aTbipMmaHbi3. Erep 6yn 6ona kanca, oHbl BipaeH anekTp XenigeH axblpaTbir,
TeKcepy YLUIH CEPBUCTIK OpTarblkka XOMbIfbIHbI3.
Acnan cumsmkanblk xxeHe ncuxukanblk LekTeynepi 6ap, ocbl acnanTbl NanganaHy Texipnbeci ok agamgapmeH (COoHbIH iwinae 6ananapMeH) nanganaHbinyfa
apHanmaraH. byn xarganga nanganaHyLbiHbl OHbIH KayincisgiriHe >kayan 6epeTiH agam angbiH ana ynpeTy Kepek.

Kocy acnanTbl kapaycbl3 kanablpMaHbI3.

AcnanTbl Teric, TYpaKTbl XXoHEe bICTbIKKA TO3iMAI Kepre OpHaTbIHbI3.

AcnanTbl awyfa, e3repTyre Hemece e3airiHeH XeHaeyre ThipbiCyFa TbiibiM canblHagbl.

AcnanTbl xxabyfa HeMece XyMbIC Ke3iHae acnanTblH XeNAeTy caHblnaynapbiH ipaeHeMeH Kypcaynayfa ThibIM canbliHabl.

KenTipriw anHanacbiHAA OHbIH, XXyMbICbl 6apbICbiHAA XETKINIKTI XKenaeTyai KamTamachI3 €Ty YLUiH XaH-XafblHaH KeM AereHae 5 M epkiH KeHICTiKTi kaMTamachI3
eTiHi3.

KenTipriwTi >xoHe OHbIH BerLweKTepiH Xbiy Ke34epiHeH ThiC OPHATbIHBI3 XXaHe cakTaHbI3 (Mbicanbl, ac yr nnuTacbl). KenTipriwTi »xaHe oHbIH benwekTepiH 90°C-
[OEH >Xofapbl TeMnepaTypaHblH 9CepiHe KanablpMaHbI3.

KenTipriwTi 9neKTp »xeniciHeH eLwipep anabiHaa, OHbl Kocy/eLwipy TyMMeLLiriMeH eLwipiHi3.

Kynin kanmay ywiH acnanTtbiH bICTbIK GETTEpiHE XaHacnaHbI3, COHbIMEH KaTap »KYMbIC iCTEN TypFaH acnanTblH TYTaHFbILW MaTepuangapfa TUMEreHiH
KagaranaHbis.

KenTipriwTi y3a4ikci3 72 caraTTaH apTblK KongaHyfa TbibiM canbiHagbl (35-45°C). Kavita kongaHap angbiHaa OHbl KeM gereHae 2 carat 60Wbl CybITbIHbIS.
KenTipriwTi y3aikci3 48 caraTTaH apTblK KongaHyfa TbibiM canbiHagbl (45-55°C). Kavita kongaHap angbiHaa oHbl KeM gereHae 2 carat 60vbl CybITbIHbIS.
KenTipriwTi y3gikcia 48 caratTaH apTblK KongaHyfa TeiibiM canbiHagbl (55-70°C). KanTa kongaHap angbiHoa oHbl kem gereHae 2 carat 60Mbl CybITbIHbIS.

Ocbl HycKkaynblKTa KOPCETIMIEH XXYMbIC YaKbITbIH acCblpMaHbI3.

KenTipriw neH oHbIH GernLwekTepi bigbIC )Kyy MALIMHECIHOE XYyYyFa apHanMaraH.

OHaipywi keHec bepmereH GenwwekTepai KonaaHy xxasaTanbiM XarganFa aKenyi MyMKiH.

KopekteHaipy 6aybiHbIH YCTEN WETIHEH TYCIPMEHi3 HeMece bICTbIK beTTepre TuridbeHi3. KopekteHgipy BayblH KbiCyFa HEMECe OfFaH ayblp 3aTTap KOKfa ThibIM
canblHagbl.

HASAP AYOAPbIHbI3: KenTipriuTi TEK bICTbIKKA TE3iMAi 6eTTepae faHa KongaHFaH XeH, 6eTTiH Merwepi KenTipril HerisiHiH ayMarbiHaH a3 6onmMaybl Tuic.

ANFALLKbI NTAVOANAHY ANAbIHOA

Anraw KongaHap angbiHaa KaknakTbl XaHe acnanTblH anbiHbanbl cekuusanapbIH Xyy KypanbiH Koca OTbIPbIM, MYKUSIT XKybIHbI3.
KopekTeHaipy Heri3iH AbIMKbIN MaTaMeH CYPTiHi3 XoHe eLUKallaH CyFa 6aTbipMaHbI3 XoHe Cy KyiiMaHbI3.
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TA3AJIAY XOHE KYTY

AcnanTbl Ta3zanap angblHAa bifiFW eLWipin OTbIPbIHbI3.
Motopnblk 6rorbl 6ap kopnycThl, 3anekTp Gay xaHe alwaHbl CyFa Hemece Backa CyMbIKTbIKKA eLlKallaH 6aTbipMaHbl3. KopnycTbl AbIMKbIN MaTaMeH CYpTNEHI3.
Acnantbl Tazanay yLiH abpasusTi Xyy KypangapbliH KongaHbaHpls.

TEXHUKAJIbIK CUNTATTAMAIJIIAPGI

ANEeKTP KOPEKTEHY

230 B ~50 Ty
KENNQIK WbiFbIH MATEPUANOAPBLIHA (CY3IJIEP, KEPAMUKAIBIK XXOHE KYIOIE KAPCbIl XXABbIHObIJNIAP, PESUHA HbIFbISOAYLILLUTAP MEH
BACKAIAP) TAPANIMAAADI.
Acnan »acany KyHiH Oy/biM KopabbliHOaFbl COMKECTeHIpy CTUKepiHae aHe/HeMece OyMbIMHbIH e3iHaeri cTukepae Tabyra 6onagbl. Cepusinbik Hemip 13 6enrigeH
Typagbl, 4-wwi xxeHe 5-wwi 6enri acnanTbiH Xacany anbliH, 6-Lbl XaHe 7-wi 6enri XbinbiH 6ingipeai.
©OHaipyLWwi acnanTblH AM3alHbl MEH TEXHUKAIbIK cunatTaMmanapbiH angblH ana eckeTnen e3repTy KyKbifblH 63iHAe Kangbipabl.
©Haipyuli 3aybIT:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
KbiTanga xacanfaH

BLR KIPAYHILUTBA MA 3KCNNTYATALbII

MEPbI BACNEKI

YBaxniBa npaubITaiiLie Aan3eHyto iHCTPYKLbII Nepaj akcnyaTaLbisil npbibopa | 3axaBaeLie fie Ans iHpapmaLbli j AaneiLubiM.

Mepag nepLuanayaTkoBbIM YKIIOYSHHEM NpaBepLie, Ui aanaBsaatoLb TAXHIYHbISA XapakTapbiCTbIKi Bbipaba, NasHavaHblst Ha MapKipoyLbl, aneKTpacinkaBaHHto Y Baluaii nakanbHai cetupl.

BbikapbicToyBaliLe Tonbki ¥ nobbiTaBbix MaTax. Npbl6op He Npbi3Ha4aHbl AN1st NPaMbICMOBAra YxbiBaHHSI.

He BbikapbICTOYBaMLe Na-3a NamsiLLKaHHSM.

He nakigaiue npauytoubl npbibop 6e3 Harnsgy.

He BbikapbicTOyBaiLe NpbiBop 3 NawKogKaHbIM CETKABbIM LUHYPOM Lji iHLIbIMI NaLIKOMKAHHSIMI.

Caublue, kab ceTkaBbl LLHYP HE KpaHayCcs BOCTPbIX KaHTay Li rapadblx NaBepXHsy.

He usrhiLe, He nepakpy4BaiLe i He HaMOTBaliLe CeTKaBbl LUHYP Bakon kopnyca npbibopa.

Magyac agkmo4aHH Npblbopa ag CETKi CinkaBaHHs He LATHILE 3a CeTKaBbl LWHYP, 6ApbiLecs ToMbKi 3a BiganeL.

He cnpabywue camacToiiHa pamaHTaBaLb npbibop. Mpbl Y3HIKHEHHI Henanagak 3BApTanLecs ¥ HanbixanLLbl COPBICHBI LISHTP.

BbikapbiCTaHHe He pakameHgaBaHbIX A4afaTKoBbIX Npbiagay Moxa ObiLb HebscneyHbIM Li NpbIBECL Aa NaLLKOMKaHHS npbibopa.

3aycénbl agknovanye npelbop ag anekTpaceTki Nepaj YbICTKal, a Takcama kani Bbl iM He kapbicTaeLecs.

YBATA: He BbikapbicToyBaiiLie npbi6op nabnisy BaHHay, pakaBiH Lj iHWbIX éMicTacLsAy, 3anoyHeHbIX BagoMn.

o [13ens nasbsraHHs napasbl ANEKTPbIYHBIM TOKaM i Y3rapaHHsi, He anyckanue npbibop y Bagy Ui iHwbIs Bagkacyi. Kani rata agbbinocs, HeagknagHa apkitoubILe Sro ag aNeKkTpaceTki | 3BepHeLecs y
CAPBICHbI LI3HTP 4515 npaBepKi.

o [IpbiBop He NpbI3HayaHbl ANs BbIKAPbICTAHHS MoA3bMi 3 (iivHbIMI | NCiXiYHBIMI abMexaBaHHAMI (y TbIM MKy A3eLbMi), SKis He MatoLb [OCBey KapbICTaHHs Aaa3eHbIM npbibopam. Y Takix
BbINagKax KapbICTanbHiK NaBiHHbI OblLb NanspagHe NpaiHCTPYyKTaBaHbl YanaBekam, sKis afKka3BatoLb 3a Aro 6scneky.

o He nakigaiiue ykntovaHsl npeibop 6e3 Harnsgy.
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e YcranaynisaiiLie npbIBOp Ha POYHYI0, YCTOMMIBYIO | TAPMAYCTOMMIBYIO NABEPXHIO.

e 3abapaHseLua pasbipallb, 3MsiHALb abo cnpabasaLb YblHiLb NPbIOOP camacTonHa.

o 3abapaHsela HakpbiBaLb NpbiBop Ui YbiM-HeOyA3b GnakaBals BEHTbINALBIAHBIS aaTyniHbl Npbibopa nagyac sro npawpl.

o 3abscneysaliLie BOMbHY NPaCcTOpy Bakon CyLUbINKi Nagyac sie npalbl He MeHLL 3a 5 M 3 ycix 6akoy, kab 3abscneybils AaCTaTKOBYHO BEHTHINALbIH.

e VYcranaynisailue i 3axoysaeLe Cylubinky | Se AoTani Aanéka an KpbIHiL| LANNa (HanpbIKNag, KyXoHHail nnitbl). 3abapansiewua naasspralb CylbInky Ui Se ATani Y3A3esHHIO TMNEpaTyp 38biLl
90°C.

o [lepag ThiM K aOKnOYbILb CYLILINKY 8/ 3NeKTPaceTKi, BbIKMIOYbILE € KHOMKaM YKITIOUY3HHS/BLIKITIOUYIHHS.

o He pakpaHaiecs Aa rapaybix naBepxHay npblbopa, kab nasberHylb anékay, a Takcama caubile, kab npallyroysl npblibop He AaTbikaycs 3 camasanarnbBatoybiMi MaTapbisiami.

o 3abapaHselya 6ecnepanbiHHa BbIkapbICTOYBALb CyLIbINKY Bonbll 3a 72 raagiHel (35-45°C). Jaub & acTbilb Ha npausry sk MiHiMyM 2 ragsii nepag TbiM, SIK 3HOY BbIKapbICTOYBaLb.

o 3abapaHsela 6ecnepanbiHHa BbkapbICTOYBaLb CyLIbINKY Bonbll 3a 48 raagiHel (45-55°C). Jaub & acTbilb Ha npausry sk MiHiMyM 2 ragaiH nepag TbiM, SiK 3HOY BbIKapbICTOYBaLlb.

o 3abapaHselya 6ecnepanbiHHa BbIkapbICTOYBaLb CyLUbINKY Bonbll 3a 24 raagiHel (55-70°C). Jaub & acTbilb Ha npausry sk MiHiMym 2 ragaiH nepag TbiM, SiK 3HOY BbIKapbICTOYBaLlb.

o He nepasbilwanLie Yac npalibl, HaseaHbl ¥ raTbIM KipayHiLTBe.

o Cywbinka i ge Aatani He Npbl3HayaHbl AN MbILLS Y NOCYAaMbliHaN MaLLbIHE.

o BhikapbicTaHHe faTansy, He pakaMeHAaBaHbIX BbITBOPLLAM, MOXa NPbIBECL| Aa HALLYacHara Bbinagky.

¢ He panyckaiue, kab cinasbl kabenb 3sicay 3 kpato Tony abo gatbikaycs 3 rapadbiMi naBepxHsami. 3abapatsielitia cblickalb cinabl kabenb abo CTaBilb Ha Aro LisKKis NpagMeTbl.

o YBATA: CywbInky BapTa BblKapbICTOYBALb TOMbK HA TOPMAYCTOWNNMIBbIX NABEPXHAX, NaMep NaBepXHi NaBiHeH ObiLb HE MEHLU NAOWYbl NaACTaBbl CYLbITKI.

MEPAQ NEPLWbIM BbIKAPBICTAHHEM

* [epag nepLubIM BblkapbICTaHHEM CTapaHHa BbIMbIALE BEYKY i 30bIMHbIS CEKLbli NpbiOopa 3 4aAaHHEM MbliHara cpoaky.
+ basy cinkaBaHHs NpaLApbILe BiNbroTHan TKaHiHal i Hi Y SkiM pa3e He anyckaiiue i He abnisaiiLe Bagon.

YbICTKA | gornag

+ 3aycénbl BbIKMKOYanLe NpeIbop nepag YbICTkan.
* Hikoni He anyckaiiLe kopnyc 3 MaTopHbIM Griokam, aneKTpaLuHyp i Bifky y Bady Ui iHWYH0 Bagkacyb. [paLipaiile Kopnyc BinbroTHam aHy4kai.
* He BbIKapbICTOYBaNLE A4S YbICTKi Npbl6opa abpasiyHbls MblHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

OnekTpacinkaBaHHe
230 B ~50Ty

FAPAHTbISI HE PACMAYCIOMXBAELLIA HA PACXOAHbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHBIA | AHTIMPbLIFAPHbIA MAKPbILLY, FYMOBbIA YLUYbINbHANBHIKI, | IHLbIA)

[aty BbITBOpYacLi npbibopa MOXHA 3HAMCLi Ha CepblAHBIM HyMapbl, SIKi 3MEeLIYaHbl Ha igaHTbIIKALBIAHBIM CThIKEPbI HA CKPbIHLbI Bbipaba i/li Ha CTbikepbl Ha cambiM Bbipabe. CepblitHbl Hymap
cknagaeuua 3 13 3Hakay, 4-1 i 5-11 3Haki nakassatoLb MecsL, 6-1 i 7-1 nakassatoLb rog Beipaba npsibopa.

BbiTBOopUa Ha cBaé MepkaBaHHe i 6e3 4afaTKOBbIX anaBsLUYdHHAY MOXa 3MAHSLb KaMMiekTalblio, BOHKaBb! BbIrMsA, KpaiHy BbITBOpYACLi, TAPMiH rapaHTbli i TOXHIYHbIS XapaKTapbICTbiKi Magani.
lMpaBspaiiLie ¥ MOMaHT aTpbiMaHHS TaBapa.

BuiTBOpUA:

Cosmos Far View International Limited

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

3pobniena y Kitai
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