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RUS ®akTnyeckast KOMNMEKTHOCTb JaHHOMO TOBaPa MOXET OT/IMYATLCS OT 3asBMEHHON B HACTOSILLEM PYKOBOACTBE. BHUMaTENbHO
NpoBepsITe KOMNNEKTHOCTb NpW BbiAa4e ToBapa NpoaaBLIOM.

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

UKR ®akTi4yHa KoMNneKTHICTb JaHoro ToBapy MOXe Bigpi3HATUCS B 3asiBNEHOI B LibOMY NOCIOHMKY. YBaXHO nepesipsinTe
KOMMNEKTHICTb NpK BUAaYi ToBapy NPoAaBLEM.

KAZ byn TayapablH HaKTbl X1HaFbl OCbl HYCKaymbIKTa xapusnaHFaHHaH 6acka 6onybl MymkiH. CaTyubl Tayapabl OepreH kesae
KUHaFbIH MYKWST TEKCEPIHI3.

BLR ®akTbiyHas kaMmnnekTHacLb faf3eHara TaBapa Moxa afposHisauLa ag 3asyneHan y AaaseHsIM JanaMoxHiky. Yeaxnisa
npaBspanLie KamnnekTHacLb nagyac Bblgaybl TaBapa npagayLiom.

RUS Onucanue GBR Parts list BLR Kamnnekrauplist UKR Komnnekrauist KAZ Komnnektauus

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

2. CbeMHble NoaaoHbI 2. Removable trays 2. Cekupli 2. Cexumm 2. Cekuusinap

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

4. Perynsatop Temneparypbl 4. Temperature regulator 4. Parynartap TamMnepatypbl 4. Perynarop Temnepatypsbl 4. TemnepatypaHbl peTTeriL

MEPbI BE3OINACHOCTH

BHuMaTenbHO NpoumTaliTe AaHHY0 MHCTPYKLMIO Nepes KkennyaTauueii npubopa 1 CoxpaHuTe ee Ans CrpaBok B AanbHeillem.

e [lepen nepeoHayarbHbIM BKIIOYEHEM NPOBEPLTE, COOTBETCTBYIOT N TEXHUYECKIE XapaKTePUCTUKN U3AENNs, Yka3aHHbIE B MApKVPOBKE, 3NeKTPONUTaHuo B Ballei nokanbHoii ceTw.

e HasHayeHve: Cyluunka anekTpudeckas npeaHasHaueHa Ans CyLLKV oBoLLUel 1 (pYKTOB, a Takke rpuboB 1 Tpas. Mcnonb3oBaTh TOMbKO B GbITOBLIX LiEMNsX COrnacHo AaHHOMY PyKOBOLCTBY MO
akcnnyatauuu. Mpubop He NpegHasHaYeH ANs NPOMbILLTEHHOTO NPUMEHEHMS.

e He ncnonbayitte NpnuGop ¢ NOBPEXAEHHbIM CETEBbIM LUHYPOM W APYTUMM NOBPEXAEHUSAMN.

e  Crnieaute, yToBbl CETEBOI LIHYP He Kacancst OCTPbIX KPOMOK 1 FopsiuMX MOBEPXHOCTEI.

e He TAHUMTE, He NepekpydMBaliTe U He HaMaTbIBATE CETEBON LUHYP BOKPYT kopnyca npubopa.



o [lpw OTKMOYEHUM NPUBOpPa OT CETU MUTAHUS HE TAHWUTE 3a CETEBOM LWHYP, GEpNUTECH TONBKO 3a BUMKY.
o  3anpeLyaeTcs CaMOCTOSATENbHO PEMOHTUpOBATL Npubop. He pasbupaitte Npubop CamocTOSTENLHO, NPY BO3HUKHOBEHMM NHOOBIX HEMCTIPABHOCTEN, a Takoke Nocrne NageHus YCTPOMCTBa
BbIKIIOUMTE NPUBOP 13 SMEKTPUYECKON PO3ETKM N 0BPaTUTECH B ONMXKAIMLLINA CEPBUCHBIN LIEHTP.
cnonb3oBaHue He PeKOMEHA0BaHHbIX AONONHUTENbHbIX NPUHAANEXKHOCTEN MOXKET ObITb OMACHBIM MIM NPUBECTY K NOBPEXAEHO Npubopa.
Bceraa otkntovaiite npubop 0T SNeKTPOCETM NEPeL, YNCTKOM, UK, ecniv Bbl MM He nonbayeTtech.
e Bo u3bexaHiie NopaxeHist SNIEKTPUYECKIM TOKOM W BO3ropaHusi, He Norpyxaiite npubop B BOAY UNW ApYrue XuakocTu. ECnmn aTo NpousoLwuno, HEMELIEHHO OTKIOYMTE ero OT SNEKTPOCETM 1
0BpaTuTECh B CEPBUCHBIN LIEHTP NS NPOBEPKH.
e [lonagaHue Bnark B 0TBEPCTUS BEHTUNSILIMOHHOM Kamepbl HeAoMyCTUMO
e [lpubop He npeaHa3HaueH 1S MCNONb30BaHWUS NULAMK (BKITOYas AETEN) C MOHKEHHBIMM (U3NYECKUMI, YYBCTBEHHLIMM UM YMCTBEHHBIMM CMOCOBHOCTSIMIA UMW MPW OTCYTCTBIM Y HUX ONbITa
VNN 3HAHMIA, ECIIM OHW HE HAXOLATCS NOZA KOHTPONEM WM He NPOMHCTPYKTUPOBaHbI 06 1CMONb30BaHWM Npubopa NULOM, OTBETCTBEHHLIM 3a UX 6e30MacHOCTb. [leTh AOMKHBI HAXOAMTLCS NoA
KOHTPONIEM A5t HEAONYLLEHNS Urpbl C NpUBOpoM.
YcTaHaBnmMBaiiTe Npubop Ha POBHYH), YCTOMYMBYIO U TEPMOCTONKYIO NOBEPXHOCT.
3anpelliaeTcs pa3ompaThb, U3MEHSITb UMK NbITATHCS YMHUTL NPUBOP CAMOCTOSTENBHO.
3anpelLiaeTcs HakpbIBaTh NPUOOP M YeM-nNBo BrIoKMPOBaTh BEHTUMNSLIMOHHLIE OTBEPCTUS NpuGOopa BO BpeMst ero paboTbi.
ObecneumBaiite cBOGOAHOE NPOCTPAHCTBO BOKPYT CYLUMIKM BO BPEMS e€ paboTbl He MeHee 5 CM CO BCEX CTOPOH, UTOBbI 06eCneynTb JOCTATOUHYI0 BEHTUMALMIO.
YcTaHaBNMBANTE M XpaHUTE CYLUMIIKY W ee AeTanu BAanu OT UCTOYHUKOB Tenna (HanpuMep, KyxOHHOI NiuTb). 3anpeLaeTcsi NoABepraTh CYLUMIKY UMK ee AeTanu BO3AENCTBUI TEMNEPaTypb
cBbile 90°C.
Meper TeEM KaK OTKMOUNTL CYLLUMUIIKY OT 3MIEKTPOCETH, BbIKMIOYUTE €8 KHOMKON BKITHOUEHMS/BbIKIHOYEHUS.
He npukacaiitech k ropsiumm NoBEPXHOCTAM Nprnbopa, YTobbl M3BexaTb 0XXOroB, a Takxke creaute, YTobbl paboTaloLLmii Nprubop He conpukacancst ¢ BOCMNaMeHsILLMMICS MaTepuanamim.
3anpeLyaeTcs HeNpepbIBHO UCMONB30BATL CYLLMIKY Gonee 36 Yacos. [laTb et OCTbITb B TEYEHME Kak MUHUMYM 2X YacOB NEPes TEM, kak CHOBA UCMONb30BaTb.
Cywumnka u ee fieTanu He NpeaHasHayeHb! Anst MbiTbsi B NOCYAOMOEYHON MaLLKHE.
BHUMAHME: 3anpeluaeTcs ycTaHaBNMBATbL CYLUMIKY Ha BOCTNAMEHSIIOLMECS NOBEPXHOCTM (HAaNPUMEP, Ha AEPEBSIHHbINA CTON UK CKAaTEPTb). 3anpeLLaeTcs UCMoNnb30BaTh CYLIMMKY HA CTEKMSHHbIX
CcTOMax Unu apyroi cTeknsiHHon Mebenu. Cylwmnky cnepyeT UCnonb3oBaTh TONMBKO Ha TEPMOCTOMKNX MOBEPXHOCTSIX, pa3Mep NOBEPXHOCTM AOIMKEH ObiTb HE MEHEE NNOLAAN OCHOBAHMS CYLUMIKA.
HecobniogeHue ykasaHHbIx Mep 6e30MacHOCTY MOXET NPUBECTY K BbIXOAY Npubopa 13 CTPOsI, NOPAXEHNIO SNEKTPUYECKMM TOKOM /UMK BO3ropaHuto.

NEPEN NEPBLIM UCMOJIb3OBAHUEM

L] I'Iepep, nepBbIM UCMONb30BaHNEM TLLATENbHO BbIMOWTE KPbILIKY U Cb€MHbIE CeKL N an6opa ¢ nobaBneHnem MOKLLEro cpeacraa.
° 583y NUTaHWA NpPoTpuTe BNAXHOW TKAHbHO 1 HU B KOEM Clhy4ae He norpy>|<a|7|Te 1 He obnuBaiTe BOAON.

UCNOJNIb3OBAHUE NMPUBEOPA

o [lonoxute 3apaHee NPUrOTOBEHHbIE MPOLYKThI HA CbeMHbIE Cekuyn. CeKummn SOMmKHbI ObiTb MOMELLEHbI B 3MEKTPOCYLLMIKY Taki 00pa3oM, 4Tobbl BO3yX MOr CBOOOAHO LIMPKYNMPOBaTh MEXY
HUMW. [03TOMY He PEKOMEHYETCA KNacTb Ha CEKLUM MHOMO MPOJYKTOB W HaknaablBaTb NPOLYKTLI APYr Ha Apyra.
MPUMEYAHWE: Bceraa HauuHaiTe 3aknaaplBaTh NPOAYKTbI C HUKHEN CEKLIUU.

e YcTaHoBWTe cekumm Ha 6a3y. BHyTpeHHee paccTosiHue MEXOY CEKLMSIMI MOXKET M3MEHATLCS Kak MyTeM NoBopoTa cekummn Ha 180 rpagycoB, Tak v nyTem yaaneHus nepopupoBaHHONO HA Y OHOI
I HECKOIbKIX CEKLWIA.

e Hakpoitte npubop KpbILLKOW 1 He CHUMaIITE ee Ha NPOTSHKEHNM CYLLIKM.

o [logkmnioumnTe aNeKTPOCYLLUUIIKY K CETU SNEKTPONUTAHMS.

o  C nomoLLbto perynaTopa TemMnepaTypbl yCTaHOBUTE TEMNepaTypy paboTbl CyLINIKK:

— 3erneHb 40°C

—  Worypr/tecto 40°C
—  Tpubbl 50-55°C

—  Osouw 50-55°C

—  O®pykTbl — 55-60°C




Msico, peiba 65-70° C
Mo OKOHYaHU CYLUKW NEPEBEANTE PErYNIATOP B MUHUMAIBbHOE NONOXEHWE W BbIKNtouMTe Npubop, Haxas Ha kHonky ON/OFF. OTkntounte npubop OT 3neKTPOCETH.
[laitTe NpoayKTam OCTbITb, MOCNE YEro NOMECTUTE WX B KOHTEHEP NSt XpaHeHWsl NPOAYKTOB 1 NONOXMTE B MOPO3MITbHUK.

JOMONHUTENBHO:

o MoiiTe npoayKTbl nepes, CyLKoi. Mepen TeM, kak TOMeCTUTL WX B Mpubop, HEOBX0AMMO BbITEPETL UX HACYXO.

o BblpexbTe MCMOPYEHHbIEe YaCcTL U3 MPOAYKTOB, MPW HaNMYMM TaKkoBbIX.

o  [lopexbTe MPOAYKTbI Ha KyCOUKM, YTOBbI MX MOXHO ObIno CBOBOAHO Pa3NoXUTb Ha CEKLMAX. [NUTENbHOCTD CYLUKW 3aBUCUT OT TOMLLMHBI KYCOYKOB.

o PeKoMeHLyeTCsi MEHSITb MOMNOXEHNE CEKLIMIA KaxK/ble HECKONBKO YacoB, YTODbI BCe MPOLYKTHI MOACYLUMIMCH [0 XEAEMOI CTENEHM, - BEPXHIOK CEKLMI0 NOMECTUTL Brimke k 6ase NUTaHNS, a HKHIOKD

HaBepx. Tak e CeKLMM C BbICYLUEHHBIM MPOLYKTOM MOXHO youparb.
MPUMEYAHWUE: gnntenbHOCTb CYLLKK, yka3aHHas B JaHHOM PYKOBOLACTBe, NpnbnmautensHa. OHa MOXET 3aBUCETb OT TEMMEpaTypbl B MOMELLEHUN, YPOBHS BITAXXHOCTU MPOAYKTOB, TOMLMHBI KYCOYKOB.

CYLLUKA ®PYKTOB:

1. HekoTopble pyKTbl MOTYT BbITb MOKPbITHI BOCKOM W 06paboTaHbl XuMuKaTamu, B 3TOM Cly4ae UX JOCTaTOYHO 0B4aTh KUMSTKOM, MOMbITb B XONOLHOM NPOTOYHOM BOAE U 0BCYLINTb.

2. BblpexbTe KOCTOYKM W UCIOPYEHHbIE Y4aCTKM.

3. TopexbTe Ha Kycouku

4. Yrobbl ppyKTHI HE NOTYCKHENM, OMYCTUTE HAape3aHHble KyCOUKM (DPYKTOB B HaTypanbHblil IMMOHHbIA UK @HaHACOBbIA COK, OCTaBbTE Ha HECKONbKO MUHYT, MOCIe YETr0 HEMHOTO MPOCYLWINTE K

BbIKNaablBaliTe Ha CeKLmMM.

5. Ecnwm Bbl xoTuTe npuaath pyKTam SONOMHUTENBHBIA NPUSTHBIA apomat, L06aBbTE KOPULY UK BaHWUIWH.
CYLLKA OBOLLEW:

1. PekomHgyeTcst 06aTh OBOLLM KUMSTKOM, 3aTEM NPOMbITb B XONOAHO! BOAE W 00CYLINT.

2. BblpexbTe KOCTOUKM W UCNIOPUEHHbIE YHaCTKM. [TopebTe Ha KyCOUKM.
CYLLKA TPAB:

1. PeKomeHZyeTcs CyluMTb MOMoAable IUCTbS 1 noberu.

2. [ocne cywkm cnegyeTt NOMECTUTL TPaBbl B OyMakHble NaKETbI U CTEKMSAHHBIE EMKOCTM W NOMOXWTL B TEMHOE MPOXIAgHOE MECTO.

XpaHeHne cyxodpyKTOB:

He knaauTe Ha XpaHeHWe Tennble 1 ropadie NPoayKTbl. [laiTe UM OCTbITb.

EMKOCTV Ans XpaHeHst AOMKHbI BbITb YUCTBIMU 1 CyXUMM

[N nyulLeit coxpaHHOCTU BbICYLLEHHBIX (OPYKTOB PEKOMEHYETCS UCMOMNb30BaTh CTEKMAHHbIE EMKOCTU C METANMYECKMU KPbILLIKaMK, 11 XPaHUTb X B CyXOM NPOXIaaHoM MeCTe npy TeMnepatype
5-20°C.

Ha npoTsxeHn NepBoii Hemenu Nocne BbICYLLMBAHUS PEKOMEHYETCS NpOBepATh Hanudme Briarv B eMKOCTW. ECnu OHa ecTb, 3HAUWT NPOoaYKTbI BbICYLLIEHbI HEAOCTATOYHO XOPOLLIO W AOMKHbI BbITh
BbICYLLEHbI eLLE Pa3.

PEKOMEHOALWX NO NOArOTOBKE NMPOAYKTOB K CYLIKE

NPEABAPUTENBHAA MOArOTOBKA PYKTOB K CYLLKE

I'Ipep,BapMTeanaﬂ noaroToBka d)pyKTOB K CYLLKe COXpaHAEeT nx HaTypaanbII?l LiBET, BKYC 1 apoMar.

Hwxe npefcTaBneHbl pekoMeHaaLmmn no NoAroTOBKE (PPYKTOB K CYLLKE:
BosbmuTe 4 cTakaHa coka (xenatenbHo HaTypansHoro). Cok OrmKeH COOTBETCTBOBATL (DpyKTaM, KOTopble Bbl nogroTaenmeaeTe K cywke. Hanpumep, ans s6510k ucnonb3yiTe S0n04HbIA COK.
CwmeLuanTe COoK C ABYMS CTakaHaMm BOLbI M MOMECTUTE B 3Ty BOLY NPeaBapUTENbHO 3aroToBNEHHbIe GpykTbl. CycTa 2 Yaca BoITpUTE GpYKTbI HACYXO W NPUCTYNANTE K CyLLKE.
Mpopykt KoHcucTeHuus Bpems cyLwuku
poAy MoaroTtoBka u p yUuikn,
ANA CYLKU nocne Cywku yac.
HapesaTb nonoBuHKaMu, NOMNOXWUTb CPE3OM
ABPVIKOC P 00 P msrkasi 13-28




AHAHAC

(cBXMi) OuncTuTh, HapesaTb NOMTHUKaMM XecTkast 6-36
EAHAHB OumcTuTs, Hapeaagznsl\“gmamm (TonwmHo XpyCTSiLas 8-38
BWHOIPAL Llenmkom Msirkast 8-38
VHXNP lMopesaTb JonbKaMu. XecTkast 6-26
BULLHA Llenmkom XecTkast 8-26
rPYLLA [MouncTnTb M NopesaThb AoMNbKaMu. MATKas 830
NEPCUK lMope3aTtb nononam, BbITalUTb KOCTOHKY, — 10-34
korga pyKT HaNOMIOBUHY NOACOXHET
SENOK MoymncTuTh, Bbipe3aTb CEPALEBIHY, HAape3aThb — 415

KyCOYKaMu MIM NIOMTUKaMM

MpuMeyaHue: yka3aHHOE BPEMS CYLLKM SBNSETCS NPUBNMN3NTENBHBIM W MOXET BapbUpOoBaThCA. JINyHbIe NPeanoYTeHus noTpedbuteneil B roToBke NPOAYKTOB MOTYT OT/INYATLCS OT OMMUCAHHbIX B JAaHHON
Tabnuue.

NPEABAPUTEJIbHAA MOArOTOBKA OBOLLEW K CYLIKE
®  PexoMeHayeTcs KUNATUTL Nepeq CyLLIKON 606bl, LiBETHYIO kanycTy, GpoKKoni, cniapxy 1 kapTodenb. [oMecTiTe 0BOLLM B KuNALLYH BoAy Ha 3-5 MuHyT. CrieiiTe BoAy, YyTb NOACYLLUTE OBOLLM 1
MOMECTUTE UX B ANEKTPOCYLLMTIKY.
®  Ecnu Bbl xoTuTe A06aBuTh K TakiM OBOLLAM, Kak 3eneHble 606bI, criapxa 1 fp., BKYC IMMOHA, MOMECTUTE UX B IMMOHHBIN COK Ha 2 MUHYT.
MpuMeyaHme: ykasaHHbIe COBETbI HOCAT PEKOMEHIATENbHbI XapakTep v He 06si3aTerbHbl K MPUMEHEHMIO.

Mpoaykt NoaroToska KoHcucTeHuus Bpems cywku,
ANA CYLKN nocne Cywku yac.
APTULLIOK HapesaTtb nonockamm (TonwymHon 3-4 Mm) Xpynkast 5-13
BAKITAMKAH S:;cmm 1 Hape3aTb nonockamu (TonwmHom 6-12 Xpynkas 6-18
EPOKKOMM OuncTuTb, pa3anuTb Ha coLBeTus 1 0baaTh XpynKas 620

KMNSTKOM
[PUE Ir-lp?/l%i::?rb VN 3acyLUNTb LIENnKoM (Heborblumne KECTKES 6-14
3ENEHbIE BOBbI OYmnCTUTB, KUNATUTL 4O MPO3PAYHOCTH 3EPEH Xpynkas 8-26
KABAYOK MopesaTtb Kycoukamn (TOMLLMHON 6 MM) Xpynkas 6-18
KAMYCTA MouncTuTb, HapesaTb NONoCKaMi (TOMLUMHOR 3 MM). KeCTKas 6-14
Bbipesatb cepaLeBuHy
KATIYCTA Paspesatb nononam Xpycrawas 8-30
BPIOCCENBCKAS P pycTatl
KecTkas 6-16

LIBETHAA KAIMYCTA Pasneenutb Ha coLpeTusi, 00aaTb KUMSATKOM



KAPTO®E/b Mopesatb Kycoykamu. Kunstuts 8-10 MuHyT xpycraias 8-30

JYK HapesaTb konbLamu (TONWMHoiA 3 Mm). XpycraLas 8-14

MOPKOBb HapesaTb konbLamu (TonwumHoit 3 - 5 mm), 06aatb XpyCTSiLas 8-14

KMNATKOM
OrYPEL| E“OA‘;I/ICTI/ITb 11 NOpe3aThb Ha KyCoukw (TonLyHoON 12 KeCTKas 6-18
- Mope3saTb Ha NOMOCKM UMW KPYXKM (TONLLMHOM 6 MMm), i

MEPEL, CNALKAN BbIDE3aTh CePALEBHHY XpycrsaLas 4-14

METPYLLKA OMECTUTL NUCTbA B CEKLMM XpycrsaLas 2-10

nomMmaopr MoYmncTUTb, NOpe3aTb Ha KYCOUKM UMK KPYXKN XecTkast 8-24

PEBEHb MoYnNCTMTL 1 NOpe3aThb Ha KyCOYKM (TOMLLMHON 3 MM) noteps Bnaru 8-38

CBEKTA MpOKUNATUTb, OCTYANTb, OTPE3ATb KOPELLIOK 1 XpyCTSiLas 826
BEPXYLLKY, TOpPe3aTb Ha KyCOuKM

CEMNbOEPEN MopesaTb Ha KyCOUKM (TOMLLMHO 6 MM) Xpycraas 6-14

3ENEHLIV YK HawwuHkoBaTb Xpycrawas 6-10

CIMAPXA MopesaTb Ha KyCOYKM (TOMLLMHOM 2,5 MM) Xpycrawas 6-14

YECHOK [MounCTUTL M NOpe3aTh Ha KPYrible KyCOUKM Xpycrawas 6-16

MpumeyaHme; yYka3aHHOE BPEMS! CYLLKM SBNSIETCS NpUBNM3UTENbHBIM U MOXET BapbipoBaThCsl. JIMYHbIE NpeanouTeHUs noTpebutenein B roToBKe NPOAYKTOB MOTYT OTNIMYATLCS OT ONKCAHHbIX B JaHHOM
Tabnuue.

MOArOTOBKA MACA, PbIBbI, NTULIbI K CYLIKE

MpenBapuTenbHast NOLTOTOBKA Msica, NTULbI, Pbibbl HE0OX0AMMa st 300pOBbst. [Nst CYLLKW MCMONb3YITe HEXMPHOE MSCO, NTULY, pbiOy. PexoMerayeTcs nepes CYLUKONA 3aMapuHOBaTbL MSICO, MTULY,
pbiBy. OTO COXPaHUT BKYC, YObET BONE3HETBOPHbIE BakTepun M caenaeT NpoayKTbl MArkuMW. YTobbl BLITSHYTL U3 MSiCa, NTULbI, PbiBbl USMMLLHION Brary 1 AONbLUE COXPaHWTL MPOAYKT, B MapuHaa
HeobxoanMo 406aBuTb CONb.

PELIENTDI

BANEHOE MACO

WHrpeaneHTb!:

loBaauHa — 500 r

Coesblit coyc — 100 mMn

Amxmka-20T

Cneyun

[MopsiooK NPUroTOBNEHMS

Msico NpOMbITb, 3a4MCTUTb OT XWPa, NEHOK W XWUM, Hape3aTb NONepek BONOKOH, NnacTuHamu, TonwiuHor 0.5 M. MNoarotoBneHHoOe MACO 3amMapUHOBaTL B CMECU COEBOTO COYCa, afKUK, CeLui 1
ybpaTb B X0noaunbHUK Ha 6 — 8 yacoB. 3aTem cnuTb NULWHUA MapuHag. Ha 6a3y CyLunnku yCTaHOBUTL CEKLMM, Ha HIX PABHOMEPHO PasNoXmTb 3aMapUHOBAHHOE MSICO, HAKPbITb OCHOBHOW KPbILLKOIA.
YCTaHOBUTb TEMNEPATYPHBIA pexiM Ha 70°C 1 BKMKOYMTL CyLumnky Ha 6 — 10 YacoB, B 3aBMCMMOCTM OT XeNaeMOo KOHCUCTEHLMM.

KonuyecTtBo ycTaHaBNMBaeMbIX CEKLMA 3aBUCUT OT KONMYeCTBa NPOaYKTOB.

BANEHASA PbIBA

WHrpeaneHTbI:

Tpecka (dune) - 500

Cok numoHa — 50 mn

Conb-50T

[NepeL YepHblit MONOTbIN

[MopsiooK NPUroTOBNEHMS




PbiBy NpoMbITb 1 06CyLWINTb, Hape3aTb nonepek BOMOKOH, Bpyckamu, TonwmHomn 0.5 cM. MogrotoBneHHyto pbiby 3amMapuHOBaThL B CMECU COMW NepLa, MMMOHHOTO CoKa U yopaTh B XONOAMIbHUK Ha 4 —
6 yacoB. 3aTem cnuTb NULWHUA MapuHag. Ha 6a3y cyLuunkv yCTaHOBUTL CEKLMW, HA HUX PaBHOMEPHO Pa3NOXMTb MOATrOTOBMNEHHYH pbiOY, HAKPbITb OCHOBHOW KPbILLKOIA. YCTaHOBUTb TEMNEPaTYPHbIN
pexuM Ha 70°C 1 BKIOUNTb CYLINMKY Ha 6 — 10 YacoB, B 3aBMCMMOCTY OT XenaeMon KOHCUCTEHLMM,

KonnuecTtso ycTaHaBnMBaeMbIX CEKLMA 3aBUCUT OT KONMYeCTBa NPOAYKTOB.

BANEHAA NTULA

WHrpeaneHTb!:

WHpetika (coune) — 500 r

YecHok - 30T

KoHbsik — 50 mn

Conb-30Tr

Caxap-20r

Manpuka, cyLlieHas, MonoTast

[NopsiooK NPUroTOBNEHMS

WHZenky npoMbITh M 00CYLWINTL, Hape3aTb Nonepek BOMOKOH, NOMTUKaMM, TonwHoi 0.5 cM. YecHok HaTepeTb Ha MENKOM Tepke. MoAroTOBNEHHYIO MHAENKY 3aMapuHOBATh B CMECH KOHbSIKA, YECHOKA,
conu, caxapa, cneLui n yopatb B XonoaubHUK Ha 4 — 6 yacos. 3aTem CrnUTb NUWHMIA MapuHag. Ha 6asy Cylwmmnku yCTaHOBMTL CEKLMM, HA HUX PABHOMEPHO PasnoXMTb MOArOTOBNEHHYO NHAENKY,
HaKpPbITb OCHOBHOW KPbILLIKOWA. YCTaHOBUTL TEMMEpaTypHbIN pexiiM Ha 70°C 1 BKIIOUMTb CyLLmMnKy Ha 6 — 10 YacoB, B 3aBUCHMOCTY OT XENAeMON KOHCUCTEHLMM,

KonnyecTtBo ycTaHaBnMBaeMbIX CEKLMA 3aBUCUT OT KONMYeCTBa NPOAYKTOB.

KWCNOMOIOYHbIE MPOAYKTbI (I7IOFYPT, CMETAHA, PAXEHKA)

WHrpeaneHTb!:

OcHoBHOI NpoayKT (MOMOKO, CIIMBKY, TOMIEHOE MOMOKO) — 1 1

3aksacka ans Morypra, CMeTaHb! unm PsxeHkn — 1 nakeTuk

[MopsAgoK NPUroTOBNEHMS!

B umcTOl EMKOCTM CMeLLaTb OCHOBHOM NPOZYKT C 3aKBACKO B COOTHOLUEHMM YKa3aHHOM Ha YnakoBKe C 3aKBackon. [0TOBYI0 CMeCh pasnuTb No CTakaH4ukam. Ha 6asy cylwmnku ycraHoBuTb 1 cekuypto ¢
[HOM, Ha Heil paBHOMEPHO paccTaBuUTb CTaKaHUMKW C NPOAYKTOM, Janee YCTaHOBUTL HEOOXOAMMOE KOMMYECTBO CEKLMI CO CHATLIM AHOM, HAKpbITb OCHOBHOW KPLILLKOA. YCTAaHOBWTL TEMMEPATYpPHbIi
pexuM Ha 40°C 1 BKIOYNTb CYLLINMKY Ha 6 — 12 4acoB, B 3aBMCMMOCTY OT pekOMEHAALMA NPOU3BOANUTENS 3aKBAcKW. [OTOBbIN NPOAYKT NOCTaBUTL B XONOAMIBHIK Ha 3 yaca.

PACCTOWKA TECTA

3amecuTb TECTO, COrnacHo BbIGpaHHOMY PeLenTy, NEPENOXUTL B NOAXOASLLYIO N0 AMaMeTpy Cywwmnkm nocygy. Obbem nocyabl SoMmkeH ObiTb BbIOPaH ¢ y4eToM nogbema TecTa. PekomeHayeTcs
MCMOMb30BaTh 3MaNMPOBaHHbIE UMK CTANbHLIE EMKOCTY 15 paccTomki. Ha 6asy cylwmnki ycTaHoBMTL 1 CEKLMIO C JHOM, Ha HEe YCTaHOBMTbL EMKOCTb C TECTOM, Aanee YCTaHOBUTL Heobxoaumoe
KOMMYECTBO CEKLMIA CO CHSTBIM AHOM, HaKpbITb OCHOBHOW KPbILIKOM. YCTaHOBUTL TeMnepaTypHbIi pexum Ha 40°C v BKIOUNTL Cywinnky. OpUeHTUPOBOYHOE BPEMS PaccTOMKM, cocTaBnseT 1 vac,
MoTOM TeCTo 0OMUHAETCS 1 NMPOLECC NOBTOPSIETCS.

9HEPIETUYECKWUN BATOHYUK U3 CYXODPYKTOB C OPEXAMMU

WHrpeamneHTb!:

Kypara — 150 r

YepHocnms — 150 1

Kepposblit opex — 50 r

Ipeukuin opex — 50 1

[MopsAgoK NPUroToBNEHMS!

CyxopyKTbl NPOMBITb, MEMNKO Hape3aTb W M3MENbYNTL NpK nomoLy 6rieraepa. Opexu pacTonoyb B CTYMKE U cMeLwaThb ¢ (pyKTOBOA Maccoi. M3 nonyumBsLueics Maccsl chopMmMpoBaTh GaToHUMKN
Npou3BONbHOM hopMbl. Ha Ba3sy CyLInmKM YCTaHOBUTL CEKLMID, HA HEM PABHOMEPHO Pa3noXWUTb NOMy4MBLLMECS HATOHUMKM, HAKPbITL OCHOBHOM KPbILIKOW. YCTaHOBUTL TeMNepaTypHbIi pexim Ha 50 -
70°C v BKNKOUMTb CyLUMIKY Ha 6 — 10 Yacos, B 3aBUCUMOCTY OT JKEMAeMON KOHCUCTEHLUM.

Konnuectso ycTaHaBnMBaeMbIX CEKLMIA 3aBUCUT OT KONMYECTBa NPOaYKTOB.

MAPMENAO N3 ABPUKOCA

WHrpeamneHTb!:

Abpukoc — 600 r

Caxap-100r

Bopa — 100 mn



BaHunbHbIN caxap — 1T

CaxapHas nygpa

[opsiAoK NPUroToBEHNs

ABpUKOChI NOMBITb, YAANNUTL KOCTOUKM 1 Hape3aTb Menkim Kybukom. MoarotoBneHHsle abpukochl CMeLLaTh ¢ CaxapoM M NEpENoXUTb B KACTPIONIO, 3anuTb BOLOW, BapuTb HA MEaSIEHHOM OrHE npu
MOCTOSIHHOM NOMELUMBAHUN B TeYeHWe 1 yaca, 3aTeM U3MenbumMTb Npy nomolum nexaepa. B rotosyto Maccy 406aBUTL BaHWUMbHBIN Caxap U yBapuUTb Ha MEANEHHOM OTHe, MPU NOCTOSHHOM
MOMELUMBAHWM [0 COCTOSIHUSA FyCTOro Niope. Ha JHO CeKLmm CyLUMIKL BbIpe3aThb NOANOXKKY U3 NepraMeHTa, paBHyIo AnameTpy cekumu. Moanoxky cMasatb pacTUTENbHLIM MacioM U BbINOXWTL Ha Hee
ntope, TonwmHom 1 — 1.5 cm. Ha 6a3sy Cylwmnku ycTaHOBUTL 3aMOMNHEHHbIE CEKLIMI0, HAKPbITb OCHOBHOW KPbILLKOA. YCTAHOBUTL TEMMEPaTYpHbIN pexim Ha 50°C 1 BKNIOUMTL CyLUUNKY Ha 4 — 6 yacos, B
3aBMCUMOCTU OT KenaeMoil KoHcucTeHLun. Cekupio BMeCTe ¢ MapMenagoM yopaTb B XoNoaumbHUK Ha 3 — 4 yaca, 3aTeM HapesaTb MapMenag 1 nockinatb ro caxapHom Nyapo.

KonuuyectBo ycTaHaBNMBaEMbIX CEKLMA 3aBUCUT OT KONUYECTBA NPOAYKTOB.

CNMBOBAA NACTUNA

WHrpeaneHTb!:

Crvea—500 1

Megn - 100

[opsiAoK NPUroToBMEHNS

CnvBy NOMbITb, yAanUTh KOCTOYKM, J0OaBUTb MeZ, U U3MENbYMTL NpW nomoLLm 6neHaepa A0 OLHOPOAHOM Macehl. Ha AHO CeKLMM CyLUMMKW BbIpe3aTb MOANOXKKY U3 NepraMeHTa, paBHYyIo auameTpy
cekumu. MoanoxKy cMa3aTb pacTuTeNbHbIM MacioM U BbINOXWTb Ha HEe CIIMBOBOE MIope, TONWWHON 3 — 5 MM. Ha 6asy CyLunmku yCTaHOBUTb 3anOMHEHHYH0 CEKLMI0, HAaKPbITb OCHOBHOM KPbILLIKOW.
YcTaHoBUTL TeMnepaTypHbli pexum Ha 50°C v BkntoumnTb cywmnky Ha 10 - 12 yacos. [0TOBYI0 NacTMy akkypaTHO CHATb C NepramMeHTa W 3aBepHyTb B TPYBOUKM.

KonnyecTBo ycTaHaBNMBAEMbIX CEKLMA 3aBUCKT OT KONWUYECTBA NPOAYKTOB.

YACTKA U YXOQ

o  Bcerpa Boikniovaiite npubop nepes YMCTKON.
e Hukorza He norpyxaiite KOpnyc ¢ MOTOPHbIM G110KOM, 3MEKTPOLLHYP M BATKY B BOAY UMK APYTYHO XWUAKOCTb. [poTuMpaiiTe Kopnyc BRaHOI TPSINOUKON.
e He ucnonbayiite 4n1s YicTku npubopa abpasneHbIE MOLLME CpeacTBa.

XPAHEHWE U TPAHCMOPTUPOBKA

YBegutech B TOM, YTO NpubOp OTKIMOYEH OT CETU U MOMHOCTLIO OCThIN. Mepep TeMm, kak yopatb npubop BeinonHuTe Bee TpeboBaHus pasgena YACTKA n YXOL.
[ns 3awuTbl paboyeil NOBEPXHOCTM OT NOBPEXAEHUA XpaHUTE NpuOOp B BEPTHKaNbHOM NOSIOXEHWM, YCTAHOBMB Ha OCHOBaHME.

YcnoBust XpaHeHUs: XpaHUTb NPy NIKOCOBOV TEMNepaType U BNaxHOCTH Bo3gyxa He 6onee 80%. Cpok xpaHeHUs — He OrpaHuyeH.

[pw TpaHCMOpTMPOBKE 06ECNEYNTL COXPAHHOCTb YNaKOBKM.

PEANN3ALINA

OcyLLeCcTBNSETCS COrnacHo 0bLwmM npaBunam peanusauyn TOBapoB 1 okasaHus yenyr u 3akoHom «O 3awiuTe npas notpebutenei.

MPABWUNA N YCNOBUA YTUITM3ALIAN

YnakoBKy, pyKOBOLCTBO NONb30BATENS, a Takke cam npnbop HeobXxoaUMo yTUIN3MPOBATL B COOTBETCTBUN C MECTHOM MPOrpamMmoi No nepepaboTke 0Txog0B. He BribpackiaiiTe Takve U3AENNS BMECTE
C 06bI4HBIM BbITOBLIM MYCOPOM.




TEXHWYECKUE XAPAKTEPUCTUKW

AneKTponuTaHue

230V ~50Hz
FAPAHTUA HE PACNPOCTPAHAETCA HA PACXOOHBLIE MATEPUATBI (PUNbTPLI, KEPAMWUYECKWUE U AHTUNPUIAPHBIE NOKPbITUA, PE3UHOBBIE YNNOTHUTENW, U T. 0.)
[aTty narotoBneHms Npubopa MOXHO HANTW HA CEPUIAHOM HOMEPE, PacroNOXEHHOM Ha MAEHTUMUKALMOHHOM CTUKEepE Ha kopoDke uagenus uwwnm Ha CTUKepe Ha camMoM uagenin. CepuiiHbIil HoMep
COCTOUT M3 13 3HaKOB, 4-i1 1 5-if 3HaKn 0Bo3HavaloT MecsL, 6-1 1 7-1 0003HaYaloT rog MroToBNEHUs Nprubopa.
Mpon3BoauMTENb Ha CBOE YCMOTPEHUE U 6€3 JOMONMHUTENbHbIX YBEAOMIEHNA MOXET MEHSATb KOMMIEKTALMIO, BHELUHWUA BUA, CTPaHy NPOM3BOACTBA, CPOK rapaHTM N TEXHNYECKNE XapaKTEPUCTMKK
Mogenu. [poBepsiTe B MOMEHT MOJyYeHHst TOBapa.
Cpok cnyx0bl U3genus, npu aKcnyaTalmm NpogyKLuMmn B paMmkax BbITOBbIX HyxXa U CODMIOAEHUM NPaBUI NOMb30BaHMS, NPUBELEHHBIX B PYKOBOACTBE MO 3KCMyaTaLuu, COCTaBNAeT 2 (4Ba) roga co AHs
nepegayu usgenus notpedutento. Cpok cnyxObl yCTaHOBNEH B COOTBETCTBUM C AENCTBYIOLMM 3aKOHOAATENLCTBOM O 3alyuTe npae notpedutenei. M3rotoButens obpallaeT BHUMaHue notpebutenei,
4TO NpU COOMIOAEHUM AAHHBIX YCIOBUN, CPOK CRYXObl M30ENns MOXET 3HAUUTENBHO MPEBLICUTL YKa3aHHbI M3TOTOBUTENEM CPOK.

AkTyanbHas MHopMaLmsa O CepPBUCHbIX LIeHTpax pa3melleHa Ha canTe http://multimarta.com/
CaenaHo B Kutae

W3rotoButens:

Cosmos Far View International Limited

Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China E H [ c €
Kocmoc ®ap Bbto WHTepHewwHn NiumnTen

Od. 701, 16 anapT., neix 165, Paiti6oy Hopc Ctput, Hunbo, Kutait
WmnopTep / YNnonHOMOYEeHHOE M3rOTOBUTENEM JTULIO:
000 "WHHoBaums", 188670, Poccus, JleHnHrpaackas obnacts, Bcesonoxckui paioH, Tepputopus MNP CnyTHuk, ynvua LieHTpanbHas, ctpoerue 58, nomelenune Ne 3226, Ten/daxkc: 8(812)325-23-48

MocTaBlwmK-AMCTPUOBLIOTOP:
000 «Banepusi», P®, 188670, NeHuHrpaackas obnacTs, Bceonoxckuii paioH, Tepputopus MNP CnyTHuk, ynuua LieHTpansHasi, ctpoermne 58A, nomellenme 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
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.



http://multimarta.com/

o ltis 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 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 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 turning the thermostat knob, the indicator light becomes blue.

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
o  Wash products before putting in the appliance.
Do not put wet products into appliance, rub it dry.
ATTENTION! Do not put sections with products if there is water in it.
Cut off the spoiled parts of products. Slice the products in such a way to situate it freely between the sections.
The duration of drying products depends on the thickness of pieces into which it is sliced etc.
Some of the fruit can be covered by its natural protective layer and that is why the duration of drying may increase. To avoid this matter it is better to boil products for about 1-2 minutes and
than put it to cold water and rug after that.
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.
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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 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 415
pieces or segments

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

TABLE OF PREPARING VEGETABLES FOR DRYING

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

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 ina 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.

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.
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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.

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
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UKR NMOCIBHUK 3 EKCMNYATALI

3AXO[OU BE3INEKK

YBaXHO NpoumMTaiiTe JaHy iHCTPYKLl0 nepes exkcnnyatalieto npunagy i 3bepexiTs ii Ansa 4oBigok Hagani.

Mepen NepLUIMM BKITIOYEHHSIM NEPEBIPTE, YW BIANOBIAAOTL TEXHIYHI XapaKTEPUCTUKI BUpODY, 3a3HayeHi B MapKOBaHHI, ENEKTPOXMBIIEHHIO y BaLwii nokanbHii Mepexi.

BukopucToByiiTe Tinbku B nobyToBKX Linsx. Mpunag He NprUaHaveHnin 41 NPOMICIIOBOTO 3aCTOCYBaHHS.

He BUKOpUCTOBYIMTE N03a NPUMILLEHHSIMMU.

He 3anuwarite npauytorouuii npunag, 6e3 gornsagy.

He BUKOpPWCTOBYIATE Npunag, 3 NOLKOMKEHUM MEPEXHUM LUHYPOM ab0 iHLIMMI MOLIKOIKEHHSMN.

CrexTe, W00 MEPEXHUI LIHYP HE TOPKABCS FOCTPUX KPAWoK i rapsumx NOBEPXOHb.

He TArHiTb, He NepekpyyyiTe | He HAaMOTYIUTE MEPEXHWIA LIHYP HABKOMO Kopnycy npunagy.

Mpw BigKIOYEHHI MpUNaay Bif MEPEXi XMBMEHHS HE TATHITb 32 MEpEeXHUA LUHYP, OEPITLCA TiMbKKM 3a BATIKY.

He HamaraiTecs camMmocCTiilHO peMOHTYBaTV Npunag, Mpy BUHUKHEHHI HENONagoK 3BepTainTecs 4O HaNbIMKYOro CEPBICHOMO LIEHTPY.

BukopucTaHHs He pekOMeHO0BaHNX AOLATKOBUX MPUHANEXHOCTEN MoxXe ByTu Hebe3neyHnm abo Npu3BECTU A0 NOLIKOMKEHHS Npunagy.

3aBxau BigKMoYanTe Npunag Big eNeKTPOMepeXi nepes YMLLEHHAM i AKLIO Bu HUM He KopucTyeTecs.

YBAT'A: He BukopucToByiiTe npunag noonu3y BaHH, pakoBMH abo iHWMX EMKOCTEN, 3aMOBHEHNUX BOAOH.

o LLlo6 yHWKHYTI BP@XEHHS ENEKTPUYHIM CTPYMOM i 3arOpsiHHS, He 3aHyproiTe Npunag y Bogy abo iHwi pigmHu. Ao Le Bigbynocs, HeranHo BiAKMHKOYITL 110ro Bif €NEKTPOMEPEXI | 3BEPHITLCA 40
CEPBICHOTO LIEHTPY NS NEpEBipKy.

o [lpunag He NprU3HAYEHNA 4715 BUKOPUCTAHHS NIOAbMM 3 (DI3MYHUMM | NCUXIYHUMM OBMEXEHHAMN (y TOMY YMCHi AiTbMM), LLIO HE MAKTb AOCBIAY MOBOMKEHHS 3 AaHUM MPUNagoM. Y Takux BUNagKax

KOpUCTYBay MOBWHEH DyTI MonepeaHbO NPOIHCTPYKTOBaHWIA JIIOAMHOLD, WO BiAMOBIAAE 3a Moro 6e3neky.

He 3anuwante BknoueHnn npunag bes Harnsgy.

BcraHoBnionTe npunag, Ha piBHy, CTiAKY | TEPMOCTINAKY NOBEPXHIO.

3abopoHsieTbea po3bupar, 3miHoBaTH abo HamaraTMcs PEMOHTYBATW Npunag CamocTilHO.

3abopoHseTbCa HakpuBaTh Npunag abo YuMoch 6MoKyBaTW BEHTUNALAHI OTBOPU NpuUnagdy nig Yac noro poboTu.

3abesneuvyiiTe BinbHWIA MPOCTIP HABKOO CyLLapKkM Mg yac ii poboTn He MeHLwe 5 cm 3 ycix Bokis, o6 3abe3neunTn JOCTaTHIO BEHTUMALH.

BcraHoBntoiiTe i 3bepiraiTe cywwapky i ii aeTani ganeko Bif mKepen Tenna (Hanpuknag, KyxoHHoi nnut). 3abopoHseTbes nignasati cylwapky abo ii aetani Bnnmsy Temnepatypu noHag 90°C.

MMepen TvM, SK BIGKIIOYNATY CyLUAPKY Bif €MEKTPOMEPEXi, BUKITIOYITb il KHOMKOK BKITKOUYEHHS/BUKITIOUEHHS.

He TopkaiTech rapsumx noBepxoHb npunagy, Wob YHUKHYTY ONiKiB, a TakoX CTEXTE, Wob NpaLtoiouni npunag He CTUKaBCs 3 3aMIUCTUMK MaTepianamu.

3abopoHseTbca 6e3nepepBHO BUKOPUCTOBYBATM CyLuapky binblue 36 roguH. [latv ih OXONOHYTW NPOTAroM, Sk MiHiMyM, 2 FOGWH Nepeq TUM, SIK 3HOBY BUKOPUCTOBYBATM!.

He nepesuwLyitTe Yac poboTw, BkasaHui B LibOMY KEPIBHULTBI.

Cywapka Ta ii getani He Npu3HaYeHi Ans MUTTS B MOCYAOMUIAHIN MaLLWHI.

BukopucTtaHHs getanei, Wo He pekoMeHZoBaHi BAPOGHUKOM, MOXe NPU3BECTU A0 HELLACHOTO BUNaAKY.

He ponyckaiTe, Wob LWHYp XMBMEHHS 3BUCAB 3 Kpako CTona abo CTUKABCS 3 rapsumMMm NOBEPXHAMM.

3ab0poHAETLCA 30aBMNOBATY LIHYP XMBNEHHS ab0 CTaBUTU Ha HbOTO BaxKi NPEAMETY.

YBAT'A: Cywwapky cnif BUKOPUCTOBYBATM TifTbKi HA TEPMOCTINKMX MOBEPXHSX, PO3Mip NOBEPXHi MOBMHEH BYTW HE MEHLLE NAOLLi OCHOBM CyLLAPKU.

NEPEN NEPLUAM BUKOPUCTAHHAM

Mepen nepLUMM BUKOPUCTAHHSAM PETENBHO BUMUIATE KPULLIKY | 3MiHHI CeKLii npunagy ¢ SoAaBaHHAM MUIOYOro 3acoy.
Baay 1BNEHHs! NPOTPITb BOMOTOK TKAHWHOK) i Hi B IKOMY pasi He 3aHyproiTe | He 00NVMBaTE BOZOIO.

OYMLLEHHA | oornsan

Y nepiog ekcnnyarauii perynsipHo oumLLaiTe MOBEPXHI LaLLMMYHIL Big Xupy | Opyay. [Ns YmileHHs geTtaneil He Cnig 3acTOCOBYBATH HAXAa4HWIA Nanip, Kpeiay, Nicok Ta iHwi abpa3swBHi maTepianu,
L0 MOXYTb 3iNcyBaTh NOBEPXHI Npunagy.
Mepen umLieHHsM 060B'S3KOBO BifKMIOYiTL NpUNag Big enekTpomepesxi. [lante npunagosi LinkoM OXONOHYTH.
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MpOTpiTb 30BHILLHI NOBEPXHI MPWNaay BONOMOK raHuipoYKoK 3 MUKOYMM 3acoBoM.
LLlo6 YHWUKHYTW BpaXXEHHs ENEKTPU4YHAM CTPYMOM i 3aropsiHHsi, HE 3aHypronTe Basy npunagy i HarpiBanbHi enemMeHTy y Bogy abo iHLi piguHu.

TEXHIYHI XAPAKTEPUCTUKH

EneKTPO)KVI BIIeHHA

230V ~50Hz
FAPAHTIA HE NOWWPIOETLCA HA BUOATKOBI MATEPIANU (®ITbTPWU, KEPAMIYHI TA AHTUMPUTAPHI MOKPUTTA, FYMOBI YLLIINIbHIOBAUI TA [HLLI)
[laTy BUroTOBNEHHS Npunagy MOXHa 3HaITW Ha CepiiHOMY HOMEPI, pO3TaLLOBaHOMY Ha ifeHTudikaLiiHoMYy CTikepi Ha kopobuji Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepiltHuin HoMep CKnagaeTbes
3 13 3HakiB, 4-1 i 5-11 3HaKW NO3HAYaOTb MiCsLb, 6-1 i 7- NO3HAYaKOTb PiK BUrOTOBNEHHS NpuUnazy.
BupobHMK Ha cBill po3cyr | 663 4OAATKOBWX NOBIBOMIIEHb MOXeE 3MIHIOBATI KOMMIEKTALt0, 30BHILLHIN BUTNSA, KpaiHy BUPOBHULTBA, TEPMIH rapaHTii | TEXHIYHI XapakTepucTuki mogeni. MepesipsinTe B
MOMEHT OTPUMaHHs TOBapy.
BunpoGHuk:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
3pobneHo B Kutai

KAZ NANOANAHY EOUbIHLIA H¥CKAYIbIK

KAYINCI3AIK LUAPAJAPDI

AcnanTbl nanganaHap angbiHaa oCbl HYCKaYnbIKTbl MYKUAT OKbIHbBI3 XX8He KeWiH aHblKTama any YLUiH cakTan KONbIHbI3.
e Anfawkbl Kocy angbiHga 6ynbIMHbIH TaHOanaybliHAa KOPCETINIEH TEXHMKarbIK cuaTTamanapbl XeprinikTi >XeniHi3geri arnekTp KOpeKTeHyre CorKkec KeNeTiHiH
TEeKCepiHi3.
Tek TYpMbICTBLIK MakcaTTa nanganaHblHbI3. Acnan eHepkacianTe KongaHyFa apHanMaraH.
>Keninik 6aybl 3akbiMaaHFaH HeMece backa 3akbimaapbl 6ap acnanTel nanganaHbaHbI3.
>Keninik 6ay eTKip WweTTep MeH bICTblk 6eTTepre TUMeyiH 6arikaHbI3.
>Keninik 6ayabl acnan KOpnycbIiHbIH arHanacbiHa opamMaHbl3, bypamaHbi3 XeHe TapTnaHpI3.
AcnanTbl KOPEKTEHY >XEeNiCiHEH aXkblpaTkan4a Xerninik 6ayabl TapTnan, Tek alwagaH yCTaHbI3.
AcnanTbl 63 6eTiMeH xeHaeyre ThipbiCNaHbI3. Akay TyblHAAFaH Xar4anaa akblH OpHanackaH CEPBUCTIK OpTarblKKa OMbIFbIHbI3.
KeHec OepinmereH KocbiMLLA Kepek-KapakTbl NakganaHcaHbl3, Kayin TeHyi Hemece acnan 3akbiMaaHybl MYMKIH.
AcnanTbl Tazanay angblHaa XXeHe OHbl NanganaHbacaHbI3 bifFn SNEKTP XKeNigeH aXblpaTbiHbI3.
HA3AP AYOAPbIHbI3: AcnanTbl Ccy TonfaH BaHHa, pakOBUHa Hemece 6acka biabicTapAblH KacblHAA nanganaHb6aHbI3.
e QJneKkTp TOK CoKMnay XeHe TyTaHbay yLiH acnanTtbl cyFa Hemece Gacka CynbIKTbikka 6aTbipMaHpbl3. Erep 6yn 6ona kanca, oHbl GipaeH anekTp XenigeH axbipatbi,
TeKcepy YLUiH CEPBUCTIK OpTanbIKKa OMbIFbIHbI3.

e Acnan dusmkanbik XeHe Ncuxmkanblk WekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipnbeci oK agamaapMeH (COHbIH iWwiHae GananapMeH) nanganaHblnyfa
apHanmaraH. byn xarganga nagananyLwbiHbl OHbIH KayincisairiHe xxayan 6epeTiH agamM anfgblH ana yupeTy Kepek.
Kocy acnantbl kapaycbl3 kanabipMaHbI3.

AcnanTbl Teric, TYPaKTbl XXoHEe bICTbIKKa Te3iMAi XKepre OpHaTbIHbI3.

AcnanTbl awyfa, e3repTyre Hemece e3[iriHeH XeHaeyre ThipbiCyFa ThiibIM CarnblHagbl.

AcnanTbl xxabyFa HeEMeCe >XyMbIC Ke3iHOe acnanTbiH XengeTy caHbinaynapblH 6ipaeHeMeH Kypcaynayfa TbibIM canbiHagbl.

KenTipriw avHanacbiH4a OHbIH, XKyMbICbl GapbICbIHAA XETKINIKTI XKenaeTyai kKamTamachl3 eTy YLUiH XXaH-XafblHaH KeM AereHae 5 cM epkiH KEeHICTIKTi KaMTaMachI3
eTiHj3.
e  KenTipriwTi >keHe OHbIH, GenLEeKTePiH XbIy KO34EepiHEH ThIC OPHATBLIHBI3 XX8HE CaKTaHbI3 (Mbicanbl, ac yin nnuTackl). KenTiprilwTi xxaHe oHbIH 6enwekTepiH 90°C-

[OEH XOFapbl TeMMnepaTypaHblH 8CepiHe KangblpMaHbI3.
e KenTipriwTi anekTp >eniciHeH ewwipep anabiHAa, OHbl KOCY/eLWipy TYVMELLINiMEH eLUipiHi3.
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o Kynin kanmay yLwiH acnanTblH bICTbIK OETTEpiHE XaHacnaHbl3, COHbIMEH KaTap >KYMbIC iCTEN TypFaH acnanTblH, TYTaHfbIW MaTepunangapra TUMEreHiH
KagaranaHbi3.

KenTipriwTi y3gikcia 36 caraTTaH apThlK KongaHyfa TbiibIM canbiHagbl. Kanta kongaHap angbiHga oHbl keM gereHae 2 caraTt 6owbl CybITbIHbI3.

Ocbl HycKkaynblKTa KOPCETINIEH XXYMbIC YaKbITbIH acblpMaHbI3.

KenTipriw neH oHblH, GenLwuekTepi biAbIC XXyy MALUMHECIHAE XYyYyFa apHanMaraH.

OHpipywi keHec 6epmereH GenwekTepdi KongaHy xasaTanbiM XXarganFa aKenyi MyMKiH.

KopekTeHaipy 6aybiHbIH YCTEN LWETIHEH TYCIPMEHi3 HEMece bICTbIK 6eTTepre TuridbeHi3. KopekteHgipy 6ayblH KbiCyFa HEMECe OFaH ayblp 3aTTap KOkfa ThbibIM
canblHabl.

o HABAP AYIOAPbIHbI3: KenTipriuTi TEK bICTbIKKA TE3iMAi 6eTTepae FaHa KongaHFaH XeH, 6eTTiH Mernwepi KenTipril HerisiHiH ayMarblHaH a3 6onmMaybl TUiC.

ANFALLKbI NTANOANAHY ANObIHOA

Anraw KongaHap angbiHaa KaknakTbl xaHe acnanTtblH anbiHOanbl cekuusanapbIH Xyy KypanbiH Koca OTbIpbIn, MYKUSIT XKybIHbI3.
KopekTeHaipy Heri3iH AbIMKbIN MaTaMeH CYPTiHi3 XXOHE eLUKaLlaH Cyra 6aTbipMaHbl3 XOHE Cy KyiMaHbI3.

TASAJIAY XOHE KYTY

Acnantbl Tazanap angplHaa blIF eLWwipin OTbIpbIHbI3.
MoTopnblk 6rorsl 6ap kopnycThl, 3anekTp bay xaHe alwaHbl CyFa Hemece Backa CyibIKTbIKKa eLlKalaH 6aTbipMaHbi3. KopnycTbl AbIMKbIN MaTaMeH CYpTNEH;3.
AcnanTbl Tazanay yLiH abpasusTi XKyy KypanaapblH KongaH6aHbI3.

TEXHUKAJIIbIK CUTATTAMAJAPDI

OneKTp KOpeKTeHy
230V ~50Hz

KENINAQIK WbiFbIH MATEPUANOAPBLIHA (CY3IINEP, KEPAMUKANDBIK XXOHE KYIOIE KAPCbIl XXABbIHOBINNAP, PE3UHA HbIFbISOAYBILLUTAP MEH
BACKAIAP) TAPANIMAAABI.
Acnan »acany KyHiH OynbiM KopabbiHOaFbl COMKECTEHIPY CTUKEPIHAE XaHe/HeMece OyMbIMHbIH ©3iHAaer cTukepae Tabyra 6onagbl. Cepuanbik Hemip 13 GenrigeH
Typagbl, 4-wwi xaHe 5-wi 6enri acnanTbiH Xacany anbiH, 6-LWbl XXeHe 7-wi 6enri XbinbiH 6ingipeai.
OHAipywi acnanTbi 13aliiHbl MEH TEXHUKANbIK cMnaTtTaMmanapbiH anfblH ana eckeTnen e3repTy KyKbIfblH ©3iHAe kanabipagbl.
©Hgipywi 3aybIT: Cosmos Far View International Limited, Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China KbiTarga xacanfaH

BLR KIPAYHILUTBA NMA 3KCNNYATALbII

MEPbI BACNEKI

YBaxnisa npaublTaiilLie AaA3eHyI0 HCTPYKLbIK Nepas akcrnyaTavblsii npbibopa i 3axaBaelie sie Ans iHpapmaLbli § Aaneilubi.
Mepapg nepLuanayaTkoBbIM YKMIOYSHHEM NpaBepLe, Ui agnaBsaatoLb TaXHIYHbIS XapaKTapbICTbIKi Bbipaba, nasHadyaHbls Ha MapKipoyLbl, 3neKTpacinkaBaHHHo Y Bawai nakanbHai ceTupl.
BbIkapbicToyBaliLe Tonbki ¥ nobbiTaBbix MaTax. Mpbibop He NpbI3HaYaHbl A4S MpambICrioBara YKbIBaHHS.

He BblikapbICTOYBaiLe Na-3a NamMsLLKaHHAMI.

He nakigaiiue npauytoysl npeibop 6e3 Harnsgy.

He BbIkapbicTOYBalLe NpbIBOp 3 NaLKompKaHbIM CETKABbIM LWHYPOM Ui iHLIbIMI NALIKOMKAHHSM.

Caublue, kab ceTkaBbl LHYP He KpaHayCcs BOCTPbIX KaHTaY Lji rapaybix NaBepxHsy.

He ugrxiue, He nepakpyyBaiiLe i He HaMOTBaMLLE CETKaBbI LHYP Bakon kopryca npbibopa.

lMagyac agkmoyaHHS Npblbopa af CeTki CinkaBaHHs He LsrHiLe 3a ceTkaBbl LUHYP, 6ApbiLecs TOMbki 3a Biganew.

He cnpabyiiue camacTtoiHa pamaHTaBaLb Npbloop. MNpbl Y3HIKHEHHI HEManaaak 3BApTanLEecs ¥ HabMiKIMLLbI CIPBICHBI LISHTP.
BbIkapbiCTaHHe He pakameHgaBaHbIX 4afAaTkoBbIX Npbliagay Moxa Obilb HEBACMEYHbIM L NPbIBECL Aa NALIKOMKaHHS npbibopa.
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o 3aycénpl agkniovaiile npbIbop af anekTpaceTki nepag YbICTKal, a Takcama kani Bbl iM He kapbicTaeLecst.

YBATA: He BbikapbicToyBaiiLie Nnpbi6op nabnisy BaHHay, pakaBiH Lii iHWbIX émicTacusy, 3anoyHeHbIX BagoMn.

o [13ens nasbsraHHs napasbl SNEKTPbIYHBIM TOKAM i Y3rapaHHsi, He anyckanue npbIbop y Bagy L iHWbIA Bagkacui. Kani rata agbinocs, HeaaknagHa agkmtoubiLe Siro af SnekTpaceTki | 3BepHeLecs y
CAPBICHbI LBHTP ANs NpaBepki.

o [pbiBop He Npbli3HayaHb! ANs BbIKAPLICTAHHS M0A3bMi 3 isiuHbIMI i NCiXivHbIMI abMexaBaHHAMI (y TbIM Ny A3€LbMi), sKis He MatoLb AOCBEAY KapbICTaHHs Aaf3eHbIM npbibopam. Y Takix
BbINagKax KapbICTanbHiK NaBiHHbI OblLb Nansp3gHe NpaiHCTPYKTaBaHb! YanaBekam, sikis afgkassatoLb 3a Aro 6scneky.

o He nakigaiiue ykntovaHbl npsibop Oe3 Harnsgy.

e YcTanaynisaiiLe npeiGop Ha POYHYH0, YCTOMNIBYIO | TSPMAYCTOMNIBYIO NABEPXHIO.

e 3abapaHsella pasbipallb, 3vsiHALb abo cnpabaBalb YblHiLb NpLIOOP CaMacToiiHa.

o 3abapaHsiellja HakpbIBaLb Npbibop Ui YbiM-HEDYA3b GnakaBalis BEHTLINALBIAHLIA aATYNiHbI NpbIGopa nagyac Aro npavp!.

o 3abscneyBanLie BOMbHY0 NPacTOpy BaKON CyLIbINKi Magyac sie npalbl He MeHLW 3a 5 ¢ 3 ycix 6akoy, kab 3abscneybilb A4aCTaTKOBYH BEHTLIMSLBIL.

e YcTanaynisaiiue i 3axoyBaeLie CylubINky | fie AaTani fanéka aa KpblHiL, LAnna (HanpsIKnag, KyXoHHait nnitbl). 3abapansewua naasapralb CyWwbinky Ui e A3Tani Y3A3esHHIO TaMMepaTyp 3ebill
90°C.

o [lepag TbiM SIK agKmoublLb CYLILINKY af 3NeKTPaceTKi, BbIKMIOUbILE 1€ KHOMKAl YKITIOUY3HHS/BBIKMHOUYSHHS.

¢ He pakpaHanuecs fa rapaybix naBepxHsy npoibopa, kab nasberHylb anékay, a Takcama cadblle, kab npalytoybl npbibop He AaTbikaycs 3 CamasananbBatoybiMi MaTapbisnami.

o 3abapaHseya becnepanbiHHa BbIKapbICTOYBaLb CYLUbINKY 6onbly 3a 36 ragaiHbl. [ab €/ acTbilb Ha Npausry Sk MiHiMyM 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.

e He nepasbliluaiile Yac npatbl, Ha3BaHbl Y r3TbIM KipayHilTee.

e Cywbinka i fe A3Tani He Npbl3HaYaHbl ANs MbILLS ¥ NOCYAaMbIAHAN MaLLbIHe.

o BbikapbiCTaHHe gaTansy, He pakaMeHAaBaHbIX BbITBOPLAM, MOXa NPbIBECL [a HALIYacHara Bbinagky.

e He panyckanue, kab cinasbl kabenb 3Bicay 3 kpato Tony abo gaTbikaycs 3 rapaybiMi naBepxHami. 3abapaHsieLya cblckalb cinasbl kabernb abo cTaBillb Ha Aro Lskkis npagMeTbl.

o YBATA: Cywbifnky BapTa BblKapbICTOYBALb TONbKi HA TAPMAYCTOWNIBbIX NABEPXHSAX, NAMep NaBEPXHi MaBiHEH OblLb HE MEHLL NOWYbI MAACTaBbl CYLUbISK.

NEPAL NEPLIbIM BbIKAPBICTAHHEM

+ MNepap nepLubIM BblkapbICTaHHEM CTapaHHa BbIMbIIALE BEYKY i 3bIMHbIS CEKLbIi NpbiOopa 3 JagaHHEM MbliiHara CpogaKy.
+ Baay cinkaBaHHs NpavuspbILe BiNbroTHan TkaHiHai i Hi y sikim pase He anyckaie i He abnisaiile Bagoi.

YbICTKA | pornag

+ 3aycénb! BbIKoYanLe NpbIOop nepag YbiCTKa.
* Hikoni He anyckaiLe kopnyc 3 MaTopHbIM 6110KkaM, anekTpalLHyp i BinKy y Bagy L iHwWwyro Bagkaclb. [payipaliue Kopnyc BinbrotHai aHy4kan.
* He BblkapbICTOYBaWLE Ans YbICTK Npbibopa abpasiyHblst MbIAHbIS CPOZKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe
230V ~50 Hz

FAPAHTbISI HE PACMAYCIOMKBAELLIA HA PACXO[HbIA MAT3PbIANbI (PINbTPbI, KEPAMIYHbISA | AHTBIMPbIFAPHbIA MAKPbILLY, FYMOBbIA YILYbINbHANBHIKI, | IHLLbISA)

[aty BbITBOpYacLi Npelbopa MOXHA 3HalCLi Ha CepbliHbIM HyMaphbl, ki 3MeLLYaHbl Ha iB3HTLIGIKALbIAHBIM CTbIKEPbI HA CKPbIHLbI Bbipaba iflli Ha CTbikepbl Ha caMbiM Bbipabe. CepblitHbl Hymap
cknagaeuua 3 13 3Hakay, 4-1 i 5-11 3Haki nakaseatoLb MecaL, 6-1 i 7- nakaseatoLb rof Bblpaba npsibopa.

BbiTBopLa Ha cBaé MepkaBaHHe i 6e3 [afaTKOBbIX anaBsLUY3HHSAY MOXa 3MSHSILb KaMMnekTalLblio, BOHKaBbI BbIrNS, KpaiHy BbITBOPYACLi, TOPMIH rapaHTbli i TOXHIYHbIS XapaKTapbICTbiki Magani.
lpaBsipaiilie ¥ MOMaHT aTpbiMaHHs TaBapa.

BoiTBOpUA:

Cosmos Far View International Limited

Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China 3pobneHa ¥ Kitai
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