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RUS ®akTnyeckas koMNMeKTHOCTb AaHHOTO TOBapa MOXET OTNNYATLCS OT 3asBMNEHHOMN B HACTOsILLEM pyKOBOACTBe. BHUMaTensHo
npoBepsinTe KOMNNEKTHOCTb NPK BblAaye ToBapa NPOAABLIOM.

KAZ Byn TayapablH HaKTbl X1HaFbl OCbl HYCKaymbIKTa XapusnaHFaHHaH 6acka 6onybl MymkiH. CaTyLbl Tayapasl 6epreH kesae
KUHAFbIH MYKUSIT TEKCEPIHI3.

BLR ®akTblyHas kamnnekTHacLb Aaf3eHara TaBapa Moxa agpo3HiBalLa aj 3asyneHan y AafseHbiM JanamoxHiky. Yeaxnisa
npasspaiilie kamnnekTHacLb Nagyac Bblgadbl TaBapa npapayLom.

RUS Onucanye GBR Parts list BLR KamnnekTaupis KAZ Komnnekrauus

1. Kpbiwka 6 5 1. Cover 1. Beuka 1. Kaknak

2. [logpoHbl 2. Trays 2. [NapaoHbl 2. Hayanap

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

4. KHonka Bkn/Bbikn. 4. On/off button 4. Knorka Ykn./Bbikn. 4.  Kocy/©w. TyiameLwiri

5. Perynsarop tTemneparypsbl 5. Temperature regulator 5. Parynatap Tamneparypbl 5. TemneparypaHsl peTTeriLl
6. PerynsaTop BpemeHu 6. Time regulator 6. Paryndatap vacy 6. YaKbIT peTTeriLu

7. VHgukaTopbl paboTsl 7. Work indicators 7. IHgbikaTap npadpl 7. YKyMbIC MHOMKATOPBI

8. [Oucnnen 8. Display 8. [Oeicnneit 8. [ucnneit

MEPbI BE3OMNACHOCTHU

BHuMaTenbHO NpouMTanTe faHHy MHCTPYKLMIO Neper skcnnyatauuel npubopa 1 coxpaHuTe ee Ans CNpaBoK B AarbHENLLEM.

lNepen nepBoHaYanbHbLIM BKITOYEHWEM NPOBEPLTE, COOTBETCTBYIOT N TEXHUYECKNE XapaKTEPUCTUKN U3LENNS, ykasaHHble B MapkUpOBKe, 3MEKTpOnUTaHuio B Balluen nokanbHoN ceTu.
HasHauenue: Cywunka sanekTpuyeckas npegHasHaueHa An1si CyLwKy OBOLLEN W (pyKTOB, a Takke rpubos 1 Tpas. icnonb3oBaTh TONBKO B ObITOBBIX LENsiX COrMacHo JaHHOMY PYKOBOACTBY MO
akcnnyatauuu. Mprubop He NpeaHasHayeH Anst NPOMbILTIEHHOMO NMPUMEHEHNS.

He ncnonb3oBaTb BHE MOMELLEHNIA.

He ncnonbayitte npubop ¢ NOBPEXAEHHbIM CETEBLIM LUHYPOM UMK APYrMM NOBpEXAeHUsaMU. Tpy NOBPEXAEHUM LWHYPA NUTaAHWS, €70 3aMeHy, BO 3DexaHne 0nacHOCTM, MOTYT OCYLIECTBNSATb
TOMBKO KBANMMULMPOBAHHbIE CMELMAnUCTbI — COTPYAHUKN CEPBUCHONO LieHTpa. HekBanuuLMpoBaHHbIA PEMOHT NPeACTaBnAaeT NPsAMYH ONacHOCTb AN Nofb3osaTens.

CnepuTe, 4ToObl CETEBOW LIHYP HE Kacancs OCTPbIX KPOMOK U FOPSUMX MOBEPXHOCTEN.

He TaHWTe, HE NEpeKpy4MBalTE U He HamaTbIBalTe CETEBOM LIHYP BOKPYT kopnyca npubopa.

Mpw oTKIO4YEHUM NpUBOPa OT CETU MUTAHWS HE TAHWUTE 3a CETEBON LWHYP, OEPUTECH TOMBKO 3a BUIKY.

3anpeLyaeTcs CaMOCTOSATENBHO PEMOHTMPOBATL Npubop. He pasbupaiite npubop CaMocTOSTENBHO, NPU BO3HUKHOBEHMM NOObLIX HEMCTIPABHOCTEN, @ Takke Nocne nageHus ycTponcTea
BbIKMKOUMTE NPUOOP 13 SNEKTPUYECKON PO3ETKM M 0BpaTUTECH B DNIVXKAMLLINA CEPBUCHBIN LIEHTP.

Mcnonb3oBaHue He peKOMEHLOBaHHbIX AOMOTHATENbHbIX MPUHAANEKHOCTER MOXET ObITb OMACHBIM UK MPUBECTM K MOBPEXAEHMIO Npnbopa.
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Bcerna oTkntovaiiTe nprubop oT SNeKTpOCeTU Nepes YACTKON, Unu, ecnn Bl MM He nonb3yeTech.

Bo n3bexaHne nopaxeHns anekTpuiIeckuM TOKOM 1 BO3rOPaHMs, He norpyxaTe npubop B BOAY UK Apyrye XUAKOCTW. ECn 3TO NPON30LLNO, HEMEAMEHHO OTKIIOYUTE €ro OT 3MEKTPOCETU 1
0BpatnTech B CEPBUCHLIN LIEHTP 4151 NPOBEPKM.

MonagaHue Bnarv B 0TBEPCTUS BEHTUNALMOHHON KamMepbl HEJoMyCTMMO

Mpnbop He NpegHa3HayeH 45 UCMOMNb30BaHUS NULAMM (BKIOYas LETEN) C MOHMKEHHBIMW (DU3NYECKUMU, YYBCTBEHHBIMI UMW YMCTBEHHLIMM CNOCOBHOCTAMM UM NPU OTCYTCTBUM Y HUX OMbITa UMK
3HaHWI, ECAIN OHVN He HAaXOAATCA NOA KOHTPONEM UM He MPOMHCTPYKTUPOBaHBI 06 CMONb30BaHMM Npubopa NULIOM, OTBETCTBEHHBLIM 3a X 6e30nacHOCTb. [leTh AOMKHbI HAXOAUTLCS NO4 KOHTPONEM
ANS HeAONYLLEHNS Urpbl C NPUBOPOM.

YcTaHaBnvBaiTe npubop Ha POBHYIO, YCTOMYMBYIO 1 TEPMOCTOMKYHO NOBEPXHOCTb.

3anpeluaetcs pa3bupatb, U3MEHSTb UMW NbITATLCS YUHUTL NPUBOP CAMOCTOATENBHO.

3anpeLyaeTcs HakpbiBaTb NPUBOP UK YeM-nnbo BNoKMPOBaTb BEHTUNALMOHHbLIE OTBEPCTUS NpubOopa BO BpeMmst ero paboThbl.

Obecneunsalite cBO6OAHOE NPOCTPAHCTBO BOKPYT CYLUWIKW BO BPeMs €€ paboTbl He MEeHee 5 CM CO BCeX CTOPOH, 4TOBbI 06eCneynTb 4OCTATOUHYI0 BEHTUMALMIO.

YcTaHaBnvBanTe 1 XpaHuTe CyLUNAKY U ee AeTany BAanu OT UCTOMHWUKOB Tenna (Hanpumep, KyXOHHOW NauTbl). 3anpeLyaeTcs noaBepraThb CyLUKAKY UK ee AeTanu BO3AENCTBUIO TeMnepaTypbl
cebiwwe 90°C.

He npukacaiTech k ropsunm noBepxHocTaM npnubopa, YTobbl n3bexaTb 0K0roB, a Takke creante, YTobbl pabotatoLwmit npubop He conpukacancsa ¢ BOCMNaMEHSIOLWMMUCS MaTepuanamu.

Mpu paboTe cywunku npu Temnepatype 35-45°C HenpepbIBHOE MCMONB30BaHKE CYLLUIKW He JOMKHO NPeBbIwaTh 72 Yacos. [latb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X 4acoB Nepes TeMm,
kaKk CHOBa UCMOMb30BaTh.

Mpu paboTe cywunkv npu Temnepatype 45-55°C HenpepbIBHOE MCMONB30BaHNE CYLLUIKW HE JOMKHO NpeBbiwaTth 48 yacos. [latb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X 4acoB nepes Tem,
KaK CHOBa 1CMONb30BaTh.

Mpu paboTe cywnnku npu Temnepatype 55-70°C HenpepbIBHOE MCMOMNb30BaHNE CYLUIMIKN HE AOMKHO NPEeBbILAaTh 24 yacoB. [laTb Npubopy OCTbITb B TEYEHWE KaK MUHUMYM 2X YacoB Nepeq TeMm,
KaK CHOBa 1CMONb30BaTh.

Cywwunka v ee getanu He NpeaHasHaveHbl 4Ns MbITbS B NOCYAOMOEYHON MaLLMHE.

BHUMAHME: 3anpeLyaeTcs ycTaHaBnMBaTh CyLUUNKY HA BOCMIAMEHSIOLLMECS NMOBEPXHOCTM (HaNpUMep, Ha AepeBsiHHbIN CTOM UK CkaTepTb). 3anpeLyaeTcs MCnonb30BaTh CYLUUIKY Ha CTEKMAHHBIX
cTonax unu Apyron cteknsiHHon mebenu. Cywnnky cregyer MCnonb30BaTh TOMbKO HA TEPMOCTOMKIX MOBEPXHOCTSX, Pa3Mep NOBEPXHOCTU JOIMKEH BbiTb HE MEHEE NIOLAaan OCHOBAHUS CYLLIMITKN.
HecobntogeHue ykasaHHbIx Mep 6e30macHOCTY MOXET NPUBECTM K BbIXoAy npubopa n3 CTPost, NOpaXeHuto 3NeKTPUYECKUM TOKOM U/ BO3ropaHui.

NEPEQ NEPBbIM UCNONMb30OBAHUEM

Mepen NepBbIM MCMOMb30BaHNEM TLIATENBHO BbIMOWTE KPbILLKY 1 CbEMHYIO ABEPLY npubopa ¢ AobaBneHneM MOILLEro CpeacTsa.
Basy nuTaHus npoTpuUTE BNAaXHOI TKaHbIO M HU B KOEM Cry4ae He norpyxanTe u He obrnveaiiTe BOAON.

UCNOJNTb3OBAHUE NMPUBOPA

MonoxwTe 3apaHee NPUrOTOBMEHHBIE MPOAYKTbI HA CbeMHbIE CekLmn. CeKkLmmn AOMmKHbI ObiTb NOMELLEHbI B 3NIEKTPOCYLUMIKY TakuM 0Bpa3om, 4Tobbl BO3OyX MOT CBOBOAHO LMPKYNMpOBaTh MEXAY
HAMK. [103TOMY HE PEKOMEHAYETCS KNacTb Ha CEKLMM MHOTO NPOAYKTOB M HaKNaablBaTh MPOAYKTLI APYT Ha Apyra.

YcTaHoBuTE Cekumun Ha 6asy. BbicoTa Cekumii MOXET M3MEHSATLCA NyTeM NOBOpOTa cekumm Ha 180 rpagycos.

Hakpoiite npubop KPbILUKOI 1 HE CHUMANTE €€ Ha NPOTSKEHUM CYLLKM.

MMogkntounTe SNEKTPOCYLLNAKY K CETW dnekTponuTaHus. Haxmute Ha kHomnky Bkn/BbIkr.

C nomoLLbto perynsTopa TemnepaTypbl yCTaHOBWUTe TeMnepaTypy paboTbl CyLIMIKu:

3eneHb 35-40°C

Worypt/tecto 40°C

Ipubbl 50-55°C

Osowm 50-55°C

OpykTbl - 55-60°C

Msico, pbiba 65-70° C

Mo OKOHYAHWW CYLLKM NEepeBeaunTe perynsrtop B MUHUMAanbHOe NOMOXeHUe 1 BbIKMYMTE Nprbop, Haxas Ha KHOMKY Bkn/Bbikn. OTkntounte npubop OT aneKkTpoceTy.
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JOMNONHUTENBHO:
e MoiiTe npoayKTbl nepes cyLwkoi. Mepes Tem, kak NOMeCTUTb X B Mpubop, He0BX0AMMO BbITEPETb UX HACYXO.
o  BbipexbTe MCMOPYEHHbIE YaCTW U3 NPOZYKTOB, NPW HANMMYMK TaKOBBbIX.
o [lopexbTe MPOAYKTbI Ha KYCOUKH, YTOObI X MOXHO 6bINo CBOOOAHO Pa3NOXUTL HA CEKLMAX. [NUTENBHOCTD CYLLKM 3aBUCUT OT TOSLLMHBI KYCOYKOB.
e PekomeHZyeTcs MEHSITb MONOXEHWNE CEKLMA Kaxable HECKOMTbKO YacoB, YTOObI BCE MPOAYKTbI NOACYLUMITUCH A0 XenaeMom CTENEHU, - BEPXHIOK CEKLIMK0 MOMECTUTD Brvxe K 6ase NUTaHWs, @ HIXKHIOD
HaBepx. Takoke CEKLMM C BbICYLLEHHBIM MPOAYKTOM MOXHO ybupatsb.
MPUMEYAHWE: onuTenbHOCTb CyLLKW, YKa3aHHas B JaHHOM PYKOBOACTBE, NpubnuautensHa. OHa MOXET 3aBUCETb OT TEMNEPATYpbl B NOMELLEHUN, YPOBHS BNIAXHOCTW NPOAYKTOB, TOMLMHBI KYCOYKOB.

CYLKA ®PYKTOB:
1. HekoTopble (pyKTbl MOryT BbiTb NOKPbLITbI BOCKOM Ui 06paboTaHbl XMMUKaTamm, B 3TOM Clyyae UX 4OCTaTO4HO 064aThb KUMATKOM, MOMbITh B XOIOAHON NPOTOYHON BOAE M OBCYLINTD.
2. BbIpexbTe KOCTOUKM 1 UCTIOPYEHHBIE Y4YaCTKM.
3. [MopexbTe Ha Kycoukm
4. Ytobbl (pyKTHI HE MOTYCKHENW, OMYCTUTE HApEe3aHHbIe KYCOYKW (DPYKTOB B HATYparibHbIN MMMOHHBIA UMW aHAHACOBbIA COK, OCTABLTE HA HECKOMbKO MMHYT, MOCME Yero HEMHOro NpocyLInTe W
BblKNaAblBaNTE Ha CEeKLM.
5. Ecnu Bbl xoTute npuaath dpyKTam AOMNOMHUTENBHBIA NPUATHLIA apomaT, 1oBaBbTe KOpULY UK BaHWIUH.

CYLLUKA OBOLLEW:
1. PekomeHgyeTcs 06aaTh OBOLYW KUMSTKOM, 3aTEM NMPOMbITh B XOOLHON BOAE W OBCYLUMTD.
2. BoblpexbTe KOCTOUKM 1 MCMOPYEHHBIE y4acTku. MopexbTe Ha KyCouKM.

CYLLKA TPAB:
1. PekomeHpayeTcs CylLUTb MONoAble NUCTbA U noberu.
2. Tlocne cywwKu creayeT NOMecTUTb TpaBbl B ByMaXHble NAKEeTbl UMK CTEKNSHHBIE EMKOCTU W NONOXWUTL B TEMHOE NPOXIafAHoe MECTo.

XpaHeHne cyXohpyKTOB:
® He knaguTe Ha XpaHeHWe TeNNbIE U ropsiuMe NPoayKThI. [JainTe UM OCTbITh.
® EMKOCTM 7151 XpaHEHWSs! BOITKHbI ObITb YACTBIMU U CYyXUMK
® [1na nyywen COXpaHHOCTU BbICYLUEHHbIX (DPYKTOB PEKOMEHAYETCS UCMONb30BATb CTEKMAHHbIE EMKOCTW C METANMMYECKUMIA KPbILLKAMI, U XPaHWUTb UX B CYXOM NPOXMagHOM MeCTe npu TemnepaType
5-20°C.
® Ha npoTshkeHWM NepBOIi Heenm Noche BbICYLINBAHWS PEKOMEHIYETCS NPOBEPSTL HaNMyMe Bnarv B eMKOCTU. ECNn OHa eCTb, 3HaUMT NPOLYKTbI BbICYLLEHbI HEAOCTATOYHO XOPOLLO M JOMKHbI BbITh
BbICYLLEHbI eLLE pas.

PEKOMEHOALWKX NO NOArOTOBKE NMPOAYKTOB K CYLUKE

NPEOBAPUTENBHAA NMOArOTOBKA ®PYKTOB K CYLUKE
® [IpeaBapuTenbHasi NOArOTOBKa (OPYKTOB K CYLLKE COXPaAHSET X HATyparbHbI LIBET, BKYC 1 apomar.
Hwxe npeacTaBneHbl pekoMeHgaumu no nogroToBke (PYKTOB K CyLLKE:
BosbmuTe Y4 cTakaHa coka (enaTtenbHo HaTypanbHoro). Cok AomKeH COOTBETCTBOBATL (pyKTaM, koTopble Bbl noarotasnmsaeTe k cylike. Hanpumep, ans s6mok ncnonb3yiite s6noYHbIA COk.
CmeLuaiiTe COK C 1BYMS CTakaHamu BOZbI M MOMECTUTE B 3Ty BOAY NpeaBapUTENbHO 3aroToBNEHHbIE (pyKTLI. CnycTs 2 yaca BbITpUTE (PYKTLI HACYXO U NPUCTYNaNTE K CyLUKe.




Mpopykr MoaroToBka KoHcucTeHuus Bpems cyuiku,
ANA CYLIKN nocne Cywku yac.
ABPVKOC HapesaTtb NonoBuHKamu, NONOXMTb CPE30M wsirkasi 13-28
BBEPX

AHAHAC

) OumncTuTb, Hape3aTb NOMTUKAMM XecTkas 6-36
(cBexmn)
EAHAHb| Oumctuts, Hapesag:nm;mamm (TonwwmHon XpyCTALLES 8-38
BUHOTIPAL Llenukom Msirkas 8-38
NHXP Mope3saTb AonbKamu. XecTkas 6-26
BULWHA Llenvkom XecTkas 8-26

8-30
rPYLIN [MoYncTUTL M NopesaThb SOoMNbKaMu. MArea
NEPCUK lMopesaTb Nononam, BbITALLMTL KOCTOYKY, P 10-34
korza OpyKT HanonoBWHY NOACOXHET

SENOKI lMouncTnTb, BbIpE3aTh CEpALEBMHY, HapesaTb VsIrkas 415

KyCO4YKamu unun noMTuKkamu

MpuMeyaHve: ykasaHHOe BpeMS CYLLKW ABSETCA NPUBNM3NTENBHBIM 1 MOXET BapbipoBaThes. JInuHble npeanoyTeHus noTpebutenen B roToBke NPOAYKTOB MOTYT OT/INYATLCSA OT ONUCAHHBIX B AaHHON
Tabnuue.

NPEBAPUTEJIbHAA MOLArOTOBKA OBOLLEW K CYWIKE

® [lepes CyLUKoi pekOMeHAYETCs crierka 0TBapuTb 606k, LBETHYIO kanycTy, GPOKKONK, Crapxy U kapTodenb. [oMecTUTe OBOLLY B KMNsLLYIO BOAY Ha 3-5 MuHyT. CrieiiTe BOAY, YyTb NOACYLLMTE
OBOLLY M TOMECTUTE UX B AMEKTPOCYLLNTIKY.

®  Ecnu Bbl xoTuTe f06aBUTb K Takum 0BOLLAM, Kak 3eneHble 606bl, cnapxa v p., BKYC IMMOHA, NOMECTUTE WX B IMMOHHbINA COK Ha 2 MUHYT.
MpumeyaHue: ykasaHHbIE COBETbI HOCAT PEKOMEHAATENbHBINA XapakTep 1 He 06513aTeNbHbI K MPUMEHEHI).

MpoaykTt MoaroToBka KoHcucTteHums Bpewms cywiku,
ANA CYLIKN nocrne CyLKu yac.
APTULLIOK HapesaTtb nonockamu (TonwmHon 3-4 Mm) Xpynkas 513
BAKIAYKAH 3;?CTVITI: W HapesaTb NoNockamu (TONLMHOMN 6-12 Xpynkas 6-18
EPOKKOMM OumcTtnTb, pasgenuTb Ha couseTus u 0baaTb XpynKasi 6-20

KMMSATKOM
PVEL| HapesaTb unu 3acywwmts Lenukom (Hebonblume KECTKAS 6-14
rpubb)
3ENEHBIE BOBbI OumnCTUTb, KNNATUTL 4O MPO3PAYHOCTH 3EPEH Xpynkas 8-26
KABAYOK Mope3aTb Kycoykamu (TOMLLMHON 6 MM) Xpynkas 6-18



KAMYCTA MouncTuTb, HapesaTb NONOCKamMu (TONLMUHON 3 MM).
XecTkas 6-14
Bbipesatb cepaLeBuHy
KATTYCTA Paspe3satb nononam XpycTaLas 8-30
BPIOCCENBCKAS P pycTall
6-16
LIBETHAA KATYCTA Pasgenutb Ha coupeTusi, 06aaTh KUMATKOM Hecrkas
KAPTO®EIb lMope3atb Kycoukamu. Knunatutb 8-10 MuHyT Xpycrawas 8-30
nyK Hapesatb KonbLamm (TONWMHON 3 Mm). Xpycrawas 8-14
MOPKOBb Hapesartb konbLamm (TonwuHon 3 - 5 mm), o6aatb XpyCTSLas 8-14
KMNSTKOM
OrYPEL| u“ont;wcmn; 1 nope3aTb Ha KyCOYKM (TOMLMHON 12 KECTKAS 6-18
MEPEL| CRATKWI lMope3aTb Ha NOMOCKM UM KPYXKKW (TOMLLMHOM 6 MM), XpyCTSILas 414
Bblpe3aTb CepaLEeBuHy
METPYLLUKA MoMeCTUTb MUCTbS B CEKLMN Xpycrawas 2-10
noMM1aoP [MouncTUTb, NOpe3aTh Ha KYCOUKN UIN KPYKKK XecTkas 8-24
PEBEHb MMouncTUTb M NopesaTb Ha KyCOUKM (TONLMHONA 3 MM) noTeps Bnaru 8-38
CBEKNA [MpOKUNATATL, OCTYAUTb, OTPE3ATH KOPELLOK 1 XpyCTAlLES 8-26
BEPXYLLKY, NOPE3aThb Ha KyCOYKM
CENbJEPEN lMope3aTtb Ha KyCo4KkM (TOMLLMHON 6 MM) Xpycraas 6-14
3ENEHbIA NYK HalumHkoBaTb Xpycraas 6-10
CMAPXA lMopesatb Ha KyCcoUKM (TOMLLWUHOM 2,5 MM) Xpycrawas 6-14
YECHOK [MoYMCTUTL M NOpe3aTh Ha KPYrIble KYCOUK Xpycrawas 6-16

MpumeYaHme: ykazaHHOe BpeMS CyLLKW SBNSeTCS NpUBNU3MTENbHBIM U MOXKET BapbUpOoBaThCS. JTNYHbIE NPeANoYTEHUs NOTpebuTeneil B roToke NPOAYKTOB MOrYT OTINYATLCS OT ONMUCAHHLIX B JAHHON
Tabnuue.

MOAOrOTOBKA MACA, PbIBbl, NTULIbI K CYLLKE

MpeaBapuTensHas NOAroToBKa Msca, NTULbl, Pbibbl He0bxoauMa 4ns 300poBbA. [1NS CYLIKM UCMOMb3YINTE HEXMPHOE MSACO, NTULy, pbiby. PekomeHayeTca nepes CyLIKon 3aMapyHOBaTh MSICO, MTULY,
pbiBy. 3TO coxpaHuT BKyC, yObeT GonesHeTBOPHbIE bakTepun 1 caenaeT NPOAYKTbl MArkUMU. UTOBbI BBITAHYTH U3 MsACa, NTULI, Pbibbl U3MWLLHION BRAary U AONbLUE COXPaHUTb NPOAYKT, B MapuHag
Heobxogumo J00aBUTb COMb.




PELIENTDI

BANEHOE MACO

WHrpeaneHTsb!:

loBsanHa — 500 1

Coesblii coyc — 100 Mn

Amxuka —20 1

Cneuym

lMopsimoK NpUroTOBMEHMS!

Msico NpOMbITb, 3a4MCTUTL OT XKWUPa, NMNEHOK W XWN, Hape3aTb NONepeK BONIOKOH, NnacTuHamu, TonwwmHon 0.5 cM. MogroToBneHHoe MACo 3aMapuHOBaTL B CMECW COEBOTO COYCa, aiXMKW, CNeLmi v
ybpaTb B xonoaunbHuK Ha 6 — 8 yacoB. 3aTem CrNTb NULIHWIA MapuUHaa. PaBHOMEPHO Pa3noXmMTb Ha CEKLMM 3aMapUHOBaHHOE MSICO, YCTaHOBWUTL CEKLMM B HANPaBNstoLLMe KOpryca, 3aKpbITb ABEpLLY.
YCTaHOBUTL TEMNEpPaTypHbIN pexiM Ha 70°C 1 BKNIOUMTb Cylunnky Ha 6 — 10 yacos, B 3aBKUCYMOCTM OT XenaeMom KOHcUCTeHLMK. KonmyecTBO yCTaHaBnNMBaeMbIX CEKLMI 3aBUCUT OT KONM4YECTBa
NPOAYKTOB.

BANEHAA PbIBA

WHrpeaneHTbi:

Tpecka (dune) - 500 r

Cok numoHa — 50 mn

Conb-50T

MepeL YepHbIN MONOTHIN

[MopsipoK NpPUroTOBREHNS

Pbiby npombITh 1 06CyLLMTb, HAape3aTb Nonepek BONOKOH, Bpyckamu, TonwwHoit 0.5 cm. MogroToBneHHyo poiby 3aMapuHOBaTL B CMECH COMM NepLa, MMMOHHOTO COKa 1 ybpaTh B XONOAMIbHUK Ha 4 —
6 yacos. 3aTeM CNTb NULIHWIA MapyHag. PaBHOMEPHO Pa3noXMTb Ha CEKLMM NOATOTOBIEHHYIO pbiBy, YCTAHOBMTb CEKLMM B HAaNpaBnsIoLLMe KOPMyca, 3aKpbiTb ABEPLY. YCTaHOBUTL TEMMNEPATYPHbIN
pexum Ha 70°C 1 BKNKOUMTb CyLumMnky Ha 6 — 10 YacoB, B 3aBMCMMOCTM OT XXenaeMor KOHcUCTeHLMM. KonmyecTBO yCTaHaBNMBaEMbIX CEKLMI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

BANEHAA NTULA

WnrpeaneHTs!:

WHpenka (dpune) — 500 r

YecHok—-30T

KoHbsik — 50 Mn

Conb-30Tr

Caxap-20r

Manpuka, cyweHas, monoTas

lMopsiaoK NpUroToBNEHUS

WHaelky NpoMbITh M 06CYLLIMTb, HAape3aTb NOMepek BOMOKOH, TOMTUKaMK, TonwuHoi 0.5 cm. YecHok HaTepeTb Ha Menkoi Tepke. MOAroTOBNEHHY MHAENKY 3aMapuHOBaTh B CMECH KOHbsIKA, YECHOKA,
conu, caxapa, creuuii 1 ybpaTb B XONOAWMbHUK Ha 4 — 6 YacoB. 3aTeM CnUTb NULLHUA MapuHag. PaBHOMEPHO PasnoXuTb Ha CEKLMW MOArOTOBMEHHYO MHOENKY, YCTAHOBWTbL CEKLW B HANpaBnstoLme
kopnyca, 3aKpbITb ABEPLY. YCTAHOBUTL TEMMEpaTypHbIN pexum Ha 70°C 1 BKNHOUMTb Cywmnky Ha 6 — 10 4acoB, B 3aBUCMMOCTM OT XenaeMoi KOHCUCTEHLMU. Kon4ecTBO yCTaHaBNMBaEMbIX CEKLN
3aBMCHT OT KOIMYECTBA NPOLYKTOB.

KACNOMOJOYHBIE NPOAYKTbI (AOTYPT, CMETAHA, PSXKEHKA)

WHrpeamneHTb!:

OcHoBHO¥ NpoayKT (MOMOKO, CIIUBKM, TONNEHoe MOMoko) — 1 1

3aksacka ans Worypra, CmeTaHb! unu PsixeHku — 1 nakeTuk

[MopsAoK NPUroTOBNEHNS

B uncTomn eMKoCcTM cMeLLaTbh OCHOBHOW MPOAYKT C 3aKBaCKOW B COOTHOLLEHWW YKa3aHHOM Ha YNakKoBKe C 3aKBACKOW. [0TOBYI0 CMeChb Pa3nuTb MO CTakaH4Mkam. YCTaHOBUTL 1 CEKLMIO B KOPMYC Ha
HVXHUI YPOBEHb, Ha HEl PABHOMEPHO paccTaBUTb CTakaH4MKW C MPOAYKTOM, 3aKpbiTh ABepLY. YCTaHOBUTL TeMnepaTypHbIi pexum Ha 40°C 1 BKMOUUTL CYLLMAKY Ha 6 — 12 yacos, B 3aBUCUMOCTY OT
pekoMeHaaLmiA Npon3BoaNTeNs 3akBacku. [OTOBbIM NPOLYKT NOCTaBUTL B XONOAUNbHUK Ha 3 Yaca.




PACCTOWKA TECTA

3amecuTb TECTO, COrNacHO BblbpaHHOMY peLienTy, NepenoXuTb B NOAXOAALLYHO0 N0 AnameTpy cyLimnku nocyay. O6bem nocyabl AormkeH ObiTh BbIGpaH € y4eToM nogbema Tecta. PekomeHayetcs
MCMOMb30BaTh SManMpPOBaHHbIE UMW CTaNbHbIE EMKOCTM AN PAaCCTOMKK. YCTaHOBUTb 1 CEKLMIO B KOPMYC HA HWXKHWIA YPOBEHb, HA HEE YCTaHOBUTL EMKOCTb C TECTOM, 3aKpbITh ABEPLY. YCTaHOBUTL
TeMnepaTypHbIn pexum Ha 40°C v BknouMTb CyLumnnky. OpUeHTPOBOYHOE BPEMS PacCTONKN, COCTaBNSET 1 yac, NOTOM TECTO 0BOMMHAETCS 1 NPOLIECC MOBTOPSETCS.

SHEPIETUYECKUN BATOHYMK U3 CYXO®PYKTOB C OPEXAMU

WHrpeaneHTsb!:

Kypara - 150 r

YepHocnme — 150 1

Kenposbi opex — 50 r

Ipeukuin opex — 50 r

lMopsimoK NpUroToBMEHMS!

CyxochpyKTbl NPOMbITh, MENKO Hape3aTb 1 M3MEeMNbYMTL NpK noMoLLy Bnexnaepa. Opexu pacTonoyb B CTyNKe 1 CMeLLaThb ¢ (PPYKTOBOW Maccom. M3 nonyunBLueiics Macchl cpopmMmpoBaTh BaTOHUMKN
NpOM3BONBbHON YOPMbI. YCTAHOBUTb CEKLIMIO B KOPMYC Ha HWXKHWUA YPOBEHb, HA HEIl PABHOMEPHO Pa3noXWTb NONYYMBLLMECS DATOHUMKY, 3aKPbITb ABEPLY. YCTaHOBUTL TEMNEPaTypHbIN pexum Ha 50 -
70°C 1 BKNIOYMTb CyLLUNKy Ha 6 — 10 YacoB, B 3aBUCMMOCTY OT XenaeMoi KOHCUCTEHLMM. KonnyecTBo yCTaHaBNMBAEMbIX CEKLWIA 3aBUCHT OT KONMYECTBA NPOAYKTOB.

YUCTKA N 'YXO[

e Bcerpa Bhikntovaiite npubop nepes YMCTKOM.
e Hukorga He norpyxaiTe Kopnyc ¢ MOTOpHbIM OMOKOM, 3MEKTPOLLHYP U BINKY B BOZY WK OPYTYI0 XMAKOCTb. [1poTHpaiiTe KOpnyc BNaXHOM TPSANOYKON.
e He ucnonb3yiTe ans yncTkv npubopa abpasvBHble MOKLLME CpeacTBa.
XPAHEHWE /I TPAHCTIOPTUPOBKA
Ybeauteck B TOM, YTO NPUOOP OTKIKOYEH OT CETM W MONTHOCTbIO OCThIN. INepen Tem, kak yopaTb npubop BhinonHuTe Bee Tpebosanus pasgena YACTKA n YXOL.
[ns 3awuTbl paboyein NOBEPXHOCTU OT NMOBPEXAEHNA XpaHUTe Npubop B BEPTHKAINbHOM NOSOXEHWM, YCTAHOBMB HA OCHOBAHWE.
YCroBMS XpaHEHNS: XpaHUTb NpU NITIOCOBON TEMNEPATYpE U BNaxHOCTL Bo3ayxa He bonee 80%. Cpok xpaHeHsi — He OrpaHUYEH.
Mpw TpaHCMOpTUPOBKe 06ECNEYNTL COXPAHHOCTL YMaKOBKMU.
PEAJIN3ALINA
OcyLuecTBNSETCS COTNAacHo 0bLLMM NpaBunaM peanuaaLymm TOBapoB W OkasaHus ycryr u 3akoHom «O 3alyuTe npas noTpebuTenemy.

MPABWIA 1 YCNIOBUA YTUNUIALINNA
YnaKoBKy, pyKOBOZCTBO NOMb30BATENS, a Takke cam npubop HeoBXoaMMO YTURM3MPOBaTL B COOTBETCTBMM C MECTHOI NpOrpamMmoi no nepepaboTke 0Txoa0B. He BbibpackiBaiiTe Takue U3aenus BMecTe
C 06bIYHBIM ObITOBBIM MYCOPOM.




TEXHUYECKUE XAPAKTEPUCTUKH

aneKTPOI'IVITaHVIe

230B~50Tu

FAPAHTUA HE PACIMPOCTPAHAETCA HA PACXOHLIE MATEPWUAIDBI (PUNbTPLI, KEPAMUYECKWUE U AHTUMPUTrAPHBIE MNOKPbLITUA, PE3UHOBLIE YNIIIOTHATENW, U T. [0.)

[aty nusrotoBneHus npubopa MOXHO HalT Ha CEPUIIHOM HOMEPE, PACMONOXEHHOM Ha MAEHTU(NKALMOHHOM CTUKEPE Ha KOpobke u3aenus uunu Ha ctukepe Ha camom usgenun. CepuitHbin Homep
COCTOMT 13 13 3HaKOB, 4-i1 1 5-11 3HaK1 0603HaYaIOT MecsiLy, 6-1 1 7-1 0603HaYaloT rof M3roToBNEHNS npubopa.

lpou3BoauTenb Ha CBOE YCMOTPEeHWe 1 Be3 JOMONHUTENbHBIX YBEAOMITEHMIA MOXET MEHSATb KOMMIEKTaLMI0, BHEWHWIA BIG, CTPaHy MPON3BOACTBA, CPOK rapaHTM 1 TEXHWYECKUE XapaKTepPUCTUKN
mogenu. [poBepsiiTe B MOMEHT MOMYyYeHMs TOBapa.

Cpok cnyxbbl n3genus, npu akcnnyataLum NpoayKLMu B pamkax 6bITOBbIX Hy[ M COBMoAeHUM NpaBun NoNb30BaHUs, MPUBEAEHHBIX B PYKOBOLACTBE MO JKCnyaTaLuu, COCTaBnseT 2 (aga) roga co aHs
nepegaum nagenus notpedutento. Cpok cnyxdbl yCTaHOBNEH B COOTBETCTBUM C JEACTBYIOLL MM 3aKOHOAATENLCTBOM O 3aliuTe npas noTpebutenen. M3rotoButens obpallaeT BHUMaHWe noTpebutenen,
4TO NpM COBMIOAEHUM JaHHBIX YCIOBUIA, CPOK CITYXObl U3LENNS MOXET 3HAUUTENBHO NPEBBLICUTL YKa3aHHbIN N3rOTOBUTENEM CPOK.

AKTyanbHas nHcgopmaums o CepBUCHbIX LIeHTpaXx pa3MelleHa Ha canTe http:/multimarta.com/
CpenaHo B Kutae

W3rotoButens:

Cosmos Far View International Limited

Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China [ H [ C €
Kocmoc ®ap Bbto MHTepHeLlwHn Jiumuteq

Odp. 701, 16 anapr., neiH 165, Paiinboy Hopc Ctput, Hunbo, Kutait

MmnopTtep/YnonHOMO4YeHHOe N3roToBUTENEM NULIO:

000 "MHHoBauws", 188670, Poccus, Jlenunrpaackas obnactb, BeceBonoxckuit paiion, Tepputopus NP CnyTHuk, ynuua LientpanbHas, ctpoeHue 58, nomellenmne Ne 3226, Ten/dakc: 8(812)325-23-48
MocTaBWMK-AMCTPUBLIOTOD:

000 «Banepusi», PO, 188670, llennHrpaackas obnacts, BceBonoxckuin paiioH, Tepputopus NP CryTHuk, ynuua LieHTpanbHas, ctpoeHue 58A, nomewenne 419A, Ten/dakc 8(812) 325-23-34

ENG USER MANUAL

IMPORTANT SAFEGUARDS

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

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

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

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

For indoor use only.

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

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

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

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

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

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

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

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

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.

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

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

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

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

fruit is half-dried

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

Take out the pit and slice Hard

6-26

Apple

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

4-15

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

TABLE OF PREPARING VEGETABLES FOR DRYING

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

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

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

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

NOTICE: Time and ways of preliminary processing which are described in the table only fact-finding. Personal preferences of customers can differ of the described in the table.
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MEAT, FISH, POULTRY AND GAME ANIMALS.
Preliminary preparing of the meat is indispensable and necessary for saving health of customer. Use meat for effective drying. It is recommended to pickle the meat before drying for saving its natural
taste and to make the meat softer. It is necessary to add salt to a pickle, it helps to remove the water out of the meat and save it better.

RECIPES

BEEF JERKY

Ingredients:

Beef — 500g.

Soy sauce — 100ml.

Spicy tomato sauce - 20g.
Seasonings

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

FISH JERKY
Ingredients:

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

Ground black pepper

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

TURKEY JERKY
Ingredients:

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

Sugar - 20g.
Paprika powder

Rinse turkey. Dry on a paper towel and cut into 0, 5 thick strips. Fine grate garlic.
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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.)
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
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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 NAUOANAHY BOUbIHLLA H¥CKAYJIbIK

KAYINCI3OIK LWAPAJIAPbDI

AcnanTtbl NnanganaHap angbiHAa OCbl HYCKAYIbIKTbl MYKMSAT OKbIHbBI3 )KOHE KEWiH aHbIKTama any YLiH cakTan KOWbIHbI3.
e AnFfallKbl KOCY anabiHaa OyibIMHbIH TaHOanayblHAa KepCeTinreH TeXHUKanbIK cuaTTaManapbl XKeprinikTi )XeniHisgeri anekTp KopeKkTeHyre Cokec KeneTiHiH
TEKCEPIHIi3.

Tek TYPMBbICTbIK MakcaTTa navaanaHbiHpl3. Acnan eHepkacianTe KonaaHyFa apHanmaraH.
JKeninik 6aybl 3aKkbiMaaHFaH Hemece 6acka 3akbiMaapbl 6ap acnanTtbl NanganaHbaHbI3.
YKeninik 6ay eTkip LWeTTep MeH bICTbIK beTTepre TMMeYiH bankaHbI3.
Keninik 6ayabl acnan KopnycCbiHbIH anHanacbiHa opamaHbi3, bypamaHbi3 KeHe TapTnaHbI3.
AcnanTbl KOpeKTeHy XeniCiHeH axblpaTkaHaa >eninik 6ayapl TapTnan, Tek awagaH yCTaHbl3.
AcnanTbl ©3 OeTiMeH XeHaeyre ToipbiCnaHpbl3. Akay TyblHAaFaH Xarganga akblH OpHanackaH CEpBUCTIK OpTanblKKa XOSbIFbIHbI3.

KeHec GepinmMereH KocbiMLLA Kepek-KapakTbl NanganaHcaHbl3, kayin TeHyi Hemece acnan 3akbiMaaHybl MyMKIH.
AcnanTbl Tazanay angblH4a XaHe OHbl NanganaHbacaHbI3 bIFU ANEKTP XeNiaeH axblpaTbiHbI3.
HA3AP AYOAPbIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acka biabICTapAblH KacbiHA4a NanganaHbaHbI3.
e DnekTp TOK CoKnay XaHe TyTaHbay yLiH acnanTbl CyFa Hemece 6acka cymbiKTbikka 6aTeipMaHpl3. Erep 6yn 6ona Kanca, oHbl GipAeH 3NeKTp XenigeH axblpaTbi,
TeKcepy YLUiH CepBUCTIK opTarnbIKKa XObIfbIHbI3.

e Acnan dm3ukanbIK xxaHe ncuxmkanblk WwekTeynepi 6ap, ocbl acnanTtbl NanganaHy Taxipubeci ok agamagapmeH (CoHbIH ilWiHAe 6ananapMeH) nanganaHblnyra
apHanmaraH. byn xafganga nanganaHyLbiHbl OHbIH KayincizgiriHe xayan 6epeTiH agam anablH ana yMpeTy Kepek.

Kocy acnanTbl kapaycbi3 KangblpmMaHbi3.

AcnanTbl Teric, TYpaKTbl )XaHE bICTbIKKA TO3iMAi XKepre opHaTbIHbI3.

AcnanTbl allyra, esrepTyre Hemece e34iriHeH xxeHaeyre TbipbICyFa ThibIM canblHaAbI.

AcnanThbl )xabyra HemMece XyMbIC Ke3iHae acnanTbiH XengeTy caHbinaynapbiH GipaeHeMeH Kypcaynayra ThiibiM canbliHagbl.

KenTipriw arHanackiH4a OHbIH XXYMbICbl BapbICbIHAA XKETKIMIKTI )XengeTyai KaMTaMachi3 eTy YLUiH XaH-XafblHaH kem gereHae 5 CM epkiH KEeHICTiKTi KaMTamachI3
€TiHi3.
o  KenTipriwTi )keHe OHbIH OerLeKkTepiH XblNy ke3aepiHEH TbIC OPHATLIHLI3 XaHe cakTaHbI3 (Mblcanbl, ac yi nnuTackl). KenTipriwTi >keHe OHbIH 6enwekTepiH 90°C-

JeH Xofapbl TeMnepaTypaHblH, acepiHe KanablpMaHbI3.
e KenTipriwTi anekTp xeniciHeH ewipep anabiHAa, OHbl KOCY/eLWwipy TyMMeLLiriMeH eLUipiHi3.
e Kynin kanmMay ywiH acnanTblH, bICTbIK 6eTTepiHe XaHacnaHbl3, COHbIMEH KaTap >KyMbIC iCTeN TypFaH acnanTblH TYTaHfbIW MaTepvanjapfa TMMereHiH
KagaranaHbi3.

o KenTipriwTi y3gikci3 72 caraTTaH apTblk KongaHyra TelibIM canbiHaabl (35-45°C). KanTa kongaHap angbliHaa oHbl kem gereHge 2 carat 6oMbl CybIThbIHpI3.
e  KenTipriwTi y3aikci3 48 caraTTaH apTbIK KONAaHyfa TbibIM canbiHagbl (45-55°C). Kanta kongaHap angbiHOa OoHbl Kem gereHae 2 caraT 60Mbl CybIThIHBIS.
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KenTipriwTi y34ikci3 48 caraTTaH apTbIk kongaHyra TeinbIM canbliHagbl (55-70°C). KanTa kongaHap angelHaa OHbl keM gereHae 2 carat 60Mbl CYbITbIHbI3.

Ocbl HycKkaynbIKTa KepCeTIiNreH XyMbIC YaKblTblH aCblpMaHbI3.

KenTipriw neH oHbIH OenweKTepi biAbIC XXyy MOLUMHECIHAE XXYyyFa apHanMaraH.

©Haipywi keHec 6epmereH OenwekTepai KongaHy asatanbiM Xarganra aKenyi MyMKiH.

KopekTeHaipy 6ayblHbIH YCTEN LWETIHEH TYCIpMEHi3 HemMece bICTbIK 6eTTepre TurisbeHis. KopekreHaipy 6aybiH KbiCyFa HeMece OfaH aybIp 3aTTap KowfFa ThilbIM
canblHagpl.

o HAS3AP AYIAPbIHbI3: KenTipriwTi Tek biICTbIkka Te3imai 0eTTepae FaHa KonaaHfFaH xeH, 6eTTiH Merwlepi KenTipriw HeridiHiH aymarbiHaH a3 6onmaybl TUic.

ANFALLUKbI NAUOANAHY ANObIHOA

Anfaw KongaHap angblHaa KaknakTbl XaHe acnanTblH anbiHOanbl cekUmsanapbiH Xyy KypasblH Koca OTbIpbIn, MYKUST XybIHbI3.
KopekTeHaipy HerisiH AbIMKbI MaTaMeH CYPTiHi3 XoHe eLUKallaH Cyra 6aTbipMaHbI3 XOHE Cy KyiMaHbI3.

TA3AJIAY X9HE KYTY

AcnanTbl Tasanap angblHAa bifFn eLwipin OTbIpbIHbI3.
MoTopnblK 6rorel 6ap kopnycTbl, anekTp Bay xoHe alaHbl CyFa Hemece Hacka CyMbIKTbIKKa eLuKallaH batbipManbI3. KopnycTbl AbIMKbIN MaTaMeH CypTheH;s.
AcnanTbl Tazanay YLUiH abpasuBTi Xyy KypanaapbiH KongaHbaHpIs.

TEXHUKAJIbIK CUNATTAMAJIAPDI

AneKTp KOpeKTeHy
230B~50 Ty

KENNAIK WbliFblH MATEPUANOAPBLIHA (CY3IJIEP, KEPAMUKAIBIK XXOHE KYIOINE KAPCbIl XXABbIHOBINIAP, PESUHA HbIFbI3OAYbLILUTAP MEH
BACKANAP) TAPATIMAAAbI.

Acnan xacany KyHiH 6ynbiM KopabblHAafbl CoMkeCcTeHAIpY CTUKepiHAe XaHe/HeMece ByMbIMHBIH 63iHaeri cTukepge Tabyra 6onagpl. Cepuansik Hemip 13 6enrigeH
Typaabl, 4-wwi xaHe 5-wi 6enri acnanTblH Kacany avbliH, 6-1Ubl XaHe 7-wwi 6enri xbinbIH 6ingipeai.

OHaipywi acnanTblH AU3alHbl MEH TEXHMKAmbIK cunaTTaManapbiH angblH ana eckeTnen e3repTy KyKbifbiH 63iH4e Kangblpaabl.

©Haipyuwi 3aybIT:

Cosmos Far View International Limited

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

KbiTanga xacanfaH

BLR KIPAYHILTBA NA 3KCNNTYATALbII

MEPbI BACMEKI

Ypaxnisa npadbiTaliLie Aa3eHyIo iHCTPYKLbIO nepap akcnnyaraLbIsil npbibopa i 3axasaelle fe Ans iHapmaLpli § AaneiilibI.

o [lepag nepluanayaTkoBbIM YKITIOYSHHEM NpaBepLie, Li aanaBagatoLb TAXHIYHbIS XapakTapbICThIki Bblpaba, nasHavaHbls Ha MapkipoyLibl, anekTpacinkaBaHHLo ¥ Balwai nakanbHai ceTupl.
BbikapbicToyBaiiLe Tonbki § NobbiTaBbix MaTax. [pbI6op He Npbi3HavaHb! 47151 NpaMbiCrioBara YKbiBaHHs.

He BbIkapbICTOYBaliLE Na-3a NamsiLLKaHHAMI.

He nakiganue npauytoubl npeibop 6e3 Harnsgy.

He BbikapbicTOYBaiLE NpbIOOP 3 NALIKOAXKaHLIM CETKABbIM LUHYPOM Lij iHLLIbIMI MALLKOZXaHHAMI.
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Caublug, kab ceTkaBbl LUHYP He KpaHayCcsl BOCTPbIX KaHTaY Lji rapaybiX NaBepxHsy.

He ugrHiue, He nepakpy4Baiilie i He HaMOTBaMLEe CETKaBbI LUHYpP Bakos kopnyca npbibopa.

Magyac agknoyaHHS npbibopa ag CeTki cinkaBaHHs He LiArHiLle 3a CeTkaBbl LWHYP, BApbILecs ToNbKi 3a Biganew,.

He cnpabyiiue camacToiHa pamaHTaBaub npbioop. Mpbl Y3HiKHEHH Henanagak 3BspTaiLecs § HanbMixaliLbl CIPBICHBI LISHTP.

BbikapbiCTaHHe He pakameHZaBaHbIX 4afaTKoBbIX Mpblnagay Moxa bbilb HeBSCNeYHbIM L MpbIBECLi 4a NaLIKogKaHHS npsibopa.

3aycénpl agkntovanLe npelbop ag anekTpaceTki nepag YbICTKal, a Takcama kani Bl im He KapbiCTaeLecs.

YBAT A: He BbikapbicTOyBaliLe npbi6op nadnisy BaHHay, pakaBiH Ui iHWbIX éMicTacusy, 3anoyHeHbIX Bagoi.

o [13ens nasbsraHHs napasbl SMEKTPbIYHBIM TOKaM i Y3rapaHHs, He anyckanue npbibop y Bady Ui iHWbIS BagkacLi. Kani rata agbbinocs, HeagknagHa aakmntovbiLe Sro af anekTpaceTki i 3BepHeLecs
CAPBICHbI LI3HTP AM1s NpaBepKi.

o [lpbibop He Npbi3HaYaHbl 4151 BbIKapbICTAHHS N0A3bMi 3 (ii4HbIMI | NCiXiYHBIMI abMexaBaHHAMI (y TbIM MKy A3eLbMi), AKis He MatoLb JOCBEAY KapbICTaHHA Jaf3eHbIM npbibopam. Y Takix
BbINagKax kapbICTanbHik NaBiHHbI BblLb NANAp3AHE NpaiHCTPyKTaBaHbl YanaBekaM, sikis afkassaroLb 3a fro bacneky.

o He nakigaiue yknouaHbl npbibop 6e3 Harnsay.

e YcraHaynisaiiue npbi6op Ha poyHYIo, YCTOMMIBYIO | TAPMAYCTOMMIBYHO NABEPXHIO.

o 3abapaHselua pasbipaub, 3MsHsALbL abo cnpabasaub YblHilb NpbIOOP camacTomnHa.

o 3abapaHsieyla HakpbiBaLb Npbibop Ui YbiM-HEDYA3b OnakaBaLs BEHTLINALBIMHLIA aaTyniHbI Npbibopa nagyac Aro npawpl.

o 3abscneysariLie BOMbHY0 MPACcTOpy BaKOM CYLUbIMKI Nagyvac sie npawbl He MeHLL 3a 5 ¢m 3 ycix Bakoy, kab 3abscneyblLb AaCTaTKOBYIO BEHTLIIALBIH.

YcraHaynisaiiue i 3axoyBaeLie CyLUbINKY | ie AaTani Aanéka af KpbIHiL Lisnna (Hanpbiknag, KyxoHHai nniTsl). 3abapaHsella naasapraLpb Cywbinky Ui fie A3Tani Y3A3eaHHIO TaMnepaTyp 3sbill

90°C.

Mepan TbiM K aAKMI0YbILb CYLLLINKY a4 3NeKTpaceTKi, BbIKMIOYbILE 5€ KHOMKAN YKIOU3HHS/BbIKITIOUSHHS.

He pakpaHaiLecs aa rapaybix naBepxHsy npbibopa, kab nasberHyub anékay, a Takcama cavblLe, kab npauytousl npbibop He JaTbikaycs 3 camasananbBakoybiMi MaTapbisnami.

3abapaHseLLa BecnepanbiHHa BbikapbICTOYBaLb CYLWbINKY 6onbL 3a 72 ragsiHbl (35-45°C). Jaup €M acTbilb Ha npausry sik MiHiMym 2 raasiH nepag TbiM, sIK 3HOY BbIKapbICTOYBaLlb.

3abapanseuLa becnepanbiHHa BbikapbICTOYBaLb CyLWbINKy 6onbL 3a 48 ragsiHbl (45-55°C). Jaup én acTbilb Ha npausry K MiHiMym 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaL|b.

3abapanseuLua becnepanbiHHa BbikapbICTOYBaLb CyLWbINKy 6onbL 3a 24 ragsiHbl (55-70°C). Jaup én acTbilb Ha npausry K MiHiMym 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBAL|b.

He nepasbiLLanLe Yac npalibl, Ha3BaHb! ¥ raTbIM KipayHiLTBe.

Cywwubinka i 5e g3Tani He npbI3HayaHbl ANs MblULs ¥ NOCyAaMbliHai MaLlbIHe.

BbIkapbICTaHHe A3Tansy, He pakamMeHAaBaHbIX BHITBOPLAM, MOXa NPbLIBECL Aa HALLYacHara Bbinagky.

He manyckariue, kab cinasbl kabenb 3gicay 3 kpato Tony abo aaTbikaycs 3 rapadbiMi naBepxHami. 3abapaHsiewya coLckalb Cinabl kabenb abo cTaBilb Ha Aro Lishkkist npagMeTbl.

YBAT'A: Cywwubinky BapTa BblKapbICTOYBALb TOMbKI HA TAPMAYCTOMMIBLIX NaBEPXHSX, NamMep NaBepxHi NaBiHEH OblLb HE MEHLU NIOLWYbI NAACTaBb! CYLUIbIIK.

NEPAL NEPLWbIM BbIKAPBICTAHHEM

* [lepag nepLubIM BbIKapbICTAaHHEM CTapaHHa BbIMbINLE BEYKY | 34bIMHbIS CeKLbli Npbibopa 3 AaAaHHEM MbliiHara cpoaky.
+ basy cinkaBaHHs npauspbILe BiNbroTHaM TkaHiHai i Hi ¥ Skiv pase He anyckaiile i He abnisaiue Bagon.

UbICTKA | gornag

+ 3aycéabl BbIKIOYaliLe npbIbop nepag YbiCTKai.
+ Hikoni He anyckaiiLie kopnyc 3 MaTopHbIM 6rokam, anekTpaLuHyp i Binky y Bagy Ui iHwyto Bagkacyb. MpauipaiLe kopnyc BinbroTHam aHyykan.
* He BblkapbICTOYBaLE ANst YbICTKi Npbibopa abpasiyHbist MblHbIS CPOZKI.

TIXHIYHbIA XAPAKTAPBICTbIKI
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AnekTpacinkaBaHHe
230B~50 Ty

FAPAHTbIS HE PACMAYCHOMKBAELILIA HA PACXO[HbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHbIS | AHTBIMPLIFAPHBIA NAKPbILLI, FYMOBbIS YWYbINbHANBHIKI, | IHWbISA)

[JlaTy BbITBOpYacLi NpbIbopa MOXHa 3HaliCLi Ha CepbIHBIM HyMapbI, SIki 3MELLYaHbl Ha iA3HTbIhiKaLbIAHBIM CTbIKEPbI HA CKPbIHLBI BbIpaba i/Li Ha CTbikepbl Ha cambiM Bbipabe. CepbiiiHbl Hymap cknagaeuua 3 13 3Hakay, 4-7 i 5- 3Haki nakassatoup
mecsiL, 6- i 7-1 nakasgatoLib ro Bblpaba npbibopa.

BbiTBOpLa Ha cBaé MepkaBaHHe | 6e3 fafaTkoBbIX anaBALLYIHHSY MOXa 3MSHSILb kKamnneKTalblio, BOHKaBbI BbIrMs, KpaiHy BbITBOpYACLY, TAPMiH rapaHTbli | TaXHIYHbIS XapakTapbICTbIki Magani. [passpaiile ¥ MOMaHT aTpbiMaHHs Taapa.

BuiTBOpUa:

Cosmos Far View International Limited

Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China 3pobnena y Kitai
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