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= RUS ®akTiyeckas KOMNNEKTHOCTb AaHHOrO TOBapa MOXeET OTNNYaTLCA OT 3asBMNEHHON B HACcTOSLLEM pyKOBOACTBE. BHUMaTensHO
> — - npoBepsiiTe KOMNMEKTHOCTL NPV BbiAa4e ToBapa NPOAABLIOM.
& 2 | GBR Real set of the appliance could be different from listed in the User manual. Check once buy.
—== 1 KAZ Byn tayapablH HaKTbl XUHaFbl OCbl HYCKaymnblKTa XapusnaHraHHaH 6acka 6onybl MyMmkiH. CaTyLbl Tayapabl bepreH kesne
J KUHAFbIH MYKUST TEKCEPIHI3.
| BLR ®akTblyHas kaMnnekTHaCcLb AaA3eHara TaBapa Moxa afpo3HiBalLa aj 3asyneHan y Aans3eHbIM AanaMoxXHiKy. YBaxnisa
[ npassipaliLie kKaMnNekTHacLb naayac Bbidaybl TaBapa npagayLom.

\ \
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RUS Onucanve GBR Parts list BLR KamnnekTauplis KAZ Komnnekrauus
1. Kpbiwwka 1. Cover 1. Beuka 1. Kaknak
2. CeKuuu o CbeMHbIM HOM 2. Trays with removable bottoms 2. Cekupli 2. Cekuusnap
3. basa 3. Base 3. basa 3. basa
4. KHonka Bkn/Bbikn. 4. On/off button 4. Kxonka Ykn./Bbikn. 4. Kocy/©w. TyimeLwiri
5. PerynsaTop Temnepatypsbl 5. Temperature regulator 5. Parynatap Tamneparypsbl 5. TemnepatypaHbl peTTeriL
6. WHaumkaTop pabothl 6. Lightindicator 6. IHablkaTap npaupl 6. XKyMbIC nHAMKaTOPbI

MEPbI BE3OMNACHOCTHU

BHuMaTENbHO NPOYMTaIATE [AHHYI0 MHCTPYKLMIO Neper aKCniyaTalueil npubopa 1 coxpaHuTe ee Ans CnpaBok B AanbHEerLWeM.

e [lepen nepeoHaYarbHbIM BKIKOYEHUEM NPOBEPLTE, COOTBETCTBYIOT NI TeXHUYECKUE XapaKTEPUCTUKN U3AENKS, yKkasaHHbIe B MapKUpOBKe, SMEKTPONUTaHWIo B Baluei nokanbHol ceTu.

e HasHauenue: Cylunnka anekTpuyeckas npegHasHayeHa Ans CYLLIKW OBOLLE 1 (pyKTOB, a Takke rpubos 1 Tpas. Mcnonb3oBaTh TONbKO B GbITOBbIX LIENsAX COrnacHo AaHHOMY PYKOBOACTBY MO
akcnnyatauuu. Mpubop He NpeaHasHayeH ANst NPOMBILLNEHHOTO MPUMEHEHWS.

He u1cnonb3ayiite NpuGop ¢ NOBPeXaeHHbIM CETEBbIM LUHYPOM UM APYTMM NOBPEXAEHUAMN.

Cneaute, 4TOGbI CETEBON LLUHYP HE Kacarncs OCTPbIX KPOMOK U FOpsiYMX NOBEPXHOCTEIA.

He TaHUTE, He NepeKpyumMBaiiTe U He HaMaTbiBaiTe CETEBOW LUHYP BOKPYr Kopnyca npubopa.

Mpw OTKMoYeHUM NpUBOpa OT CETU NUTAHNS He TSHUTE 3a CETEBOI LHYP, 6ePUTECH TOMBKO 3@ BIATIKY.

3anpeLLaeTcs caMoCToSTENbHO PEMOHTMPOBATL Npubop. He pa3bupaiite NpuGop caMocToATENBHO, NPY BO3HUKHOBEHMY NIOBbIX HEMCNIPABHOCTEN, a Takke Nocne NafeHus yCTpoincTea
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BbIKIIOYUTE NPUBOP U3 ANEKTPUYECKON PO3ETKU M 0BpaTUTECH B GNMKANLLIMA CEPBUCHBIN LIEHTP.
e  lcnonb3oBaHme He PEKOMEHA0BAHHbIX JOMONHUTENbBHBIX MPUHALIEXHOCTEN MOXET ObITb ONaCcHbIM UM MPUBECTY K NOBPEXAEHUO Nprnbopa.
o Bcerpa oTkntoyarite npubop OT SNEKTPOCETU NEPES YUCTKOM, UMK, ecnn Bbl UM He nonb3yeTech.
o  Bo nsbexaHne nopaxeHns anekTpU4ECKMM TOKOM M BO3rOpaHns, He norpyxaite npubop B BOAY Unu Apyrue Xugkoctu. Ecnn 310 npomsowwno, HeMeANEeHHO OTKMKOYMTE Ero OT SNEKTPOCETU U
0BpatnTech B CEPBUCHLIN LIEHTP 41151 NPOBEPKM.
e [lonagaHue Brarv B 0TBEPCTUS BEHTUNALMOHHO KaMepbl HeAOMyCTUMO
o [lpnbop He npegHasHayeH Ans UCNONb30BaHMS NLAMM (BKMoYas AETEN) C NOHMKEHHBIMU PU3NYECKMM, YYBCTBEHHBIMM UMM YMCTBEHHLIMI CNOCOBHOCTAMM UMK NPK OTCYTCTBUM Y HWX OMbITa
UMW 3HAHWUIA, ECIN OHW HE HAXOAATCS NOA KOHTPOMNEM UIK He NMPOUHCTPYKTMPOBAHbI 06 MCnonb3oBaHUK Npubopa NULIOM, OTBETCTBEHHBIM 3a X 6e30MacHOCTb. [leT 4OMKHbI HAXOAUTLCS Mo
KOHTPONEM ANs HeLonyLEeHUs Urpbl ¢ NPUBoOpoM.
YcTaHaBnvBanTe nprbop Ha POBHYH, YCTOMYMBYHO 1 TEPMOCTONKYHO MOBEPXHOCTb.
3anpeLuaetcs pa3bupatb, M3MEHSTb MW NbITATLCS YUHUTL NPUBOP CAMOCTOSTENBHO.
3anpeluaetcs HakpbIBaTb MpUOOP UK 4em-MMbo BNOKMPOBaTL BEHTUNALMOHHBIE OTBEPCTUS NpUbopa Bo Bpems ero paboTsl.
ObecneumBaliTe cBO6OAHOE NPOCTPAHCTBO BOKPYT CyLUMITKM BO BpeMs ee paboTbl He MeHee 5 CM Co BCex CTOPOH, 4ToBbI 06ecneynTb 4OCTATOYHYH0 BEHTUMALMIO.
YCTaHaBnNMBamTe U XpaHnUTe CyLUUNKY 1 ee AeTanu BAanW OT UCTOYHWKOB Tenna (HanpuMep, KyxOHHOM NinTbl). 3anpeLyaeTcs noaeepratb CyLINKY UK ee feTanu BO3AencTBUI TemMnepaTypsi
cabiwe 90°C.
Mepen TeM Kak OTKIMKYUTL CYLUMITKY OT SMEKTPOCETH, BbIKMIOUUTE €€ KHOMKON BKITIOYEHUS/BLIKITOHEHNS.
e He npukacaiTech K ropsynm noBepxHocTaM npubopa, 4Tobbl n3bexaTtb OXOroB, a Takke creante, 4tobbl paboTatowumin npubop He conpukacancs ¢ BOCMaMEHAIOWMMMCA MaTepuanamm.
e 3anpeLyaeTcs HENpEPbIBHO MCNONb30BaTh CyLLMNKy 6onee 36 Yacos. [laTb el OCTbITb B TEYEHME KaK MAHUMYM 2X YacOoB nepes TEM, Kak CHOBa MCMOsb30BaTh.
e  Cywwnka n ee geTanu He npeLHasHayeHbl Ans MbITbS B MOCYAO0MOEYHON MaLLMHE.
BHUMAHME: 3anpelyaeTcs ycTaHaBNMBaTh CyLUMITKY HA BOCMIIAMEHSIOLLMECS MOBEPXHOCTM (HanpuMep, Ha JepPEBSIHHbIN CTON UMW CKaTePTb). 3anpeLyaeTcs MCNoNb30BaTh CYLLMIKY HA CTEKNSHHbBIX
cTonax unu Apyron cteknsiHHon mebenu. Cywinnky cregyer MCnonb30BaTh TOMBKO HA TEPMOCTOMKIX MOBEPXHOCTSX, Pa3Mep NOBEPXHOCTW JOMKeEH ObiTb HE MEHeE NIOoLaan OCHOBAHUS CYLLIMITKN.
HecobntogeHue ykasaHHbix Mep 6e30macHOCTY MOXET NPUBECTM K BbIXoAy nNpubopa 13 CTPOs, NOPaXeHo 3NeKTPUYECKM TOKOM U/MM BO3rOPaHMIO.

NEPEQ NEPBbIM UCMONb30OBAHMUEM

e [lepen nepBbIM UCMONBb3OBAHWEM TLLATENBHO BbIMOMTE KPBILLKY U CheMHbIE CEKLMM Npubopa ¢ Ao6aBneHneM MOLLEro CPELCTBa.
e basy nuTaHus npoTpuUTE BNAXHON TKAHBIO U HW B KOEM CMyyae He NnorpyxanTe u He 0bnvBaiiTe BOAON.

UCNONb30OBAHUE NPUBOPA

o [lonoxwute 3apaHee NPUrOTOBMNEHHBIE NPOLYKTbI HA CbeMHble CeKLyW. CeKLmn BOmKHbI BbITb MOMELLEHbI B 3MIEKTPOCYLUMITKY Taku 06pa3om, YTobbl BO3gyX MOr CBOGOLHO LIMPKYNMpOBaTh MEXaY
HUMU. T03TOMY He peKOMEHAYETCS KNacTb Ha CEKLMM MHOrO NPOLYKTOB M HaKMaabiBaTb NPOLYKTHI APYr Ha Apyra.
MPUMEYAHUE: Bcerga HaunHaliTe 3aknafbleaTb NPOAYKTbI C HIXHEN CEKLN.

e YcTaHoBUTE ceKuun Ha Ba3y. BHyTpeHHee paccTosHe MeXay CEKLMSMN MOXET M3MEHATLCA Kak NyTeM NoBopoTa cekummn Ha 180 rpagycos, Tak v nyTem yaaneHus nepgopupoBaHHOro AHa Y OAHOM
WU HECKOIBKMX CEKLWN.

e Hakpoitte nprnbop KPbILLKON W HE CHAMAITE €€ Ha NPOTSKEHUM CYLLKM.

o [logKmioumnTe SMEKTPOCYLWNIIKY K CETU SMEKTPONNTaHUS.

e  C nomoLybto perynstopa TeMnepaTtypbl YCTAHOBUTE TeMNepaTypy paboTbl CyLIMIKK:

— 3eneHb 40°C

—  Worypt/tecto 40°C

— [Tpwnbbl 50-55°C

—  Osowpw 50-55°C

—  OpykTbl — 55-60°C

—  Msco, pbiba 65-70° C

o [lo OKOHYAHWM CyLUKW NEpeBELNUTE PETYNIATOP B MUHUMAILHOE MONOXeEHUe U BbIKNtouMTe npubop, Haxas Ha kHonky ON/OFF. Otkntounte npubop OT SneKkTpoceTH.
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[ante NpoAyKTam OCTbITb, NOCNE 4ero NOMecTuTe Nx B KOHTeIZHep anA XpaHeHnA NpoayKTOB U NMONOXUTE B MOPO3UINBbHUK.

AOMNONHNTENBHO:

MoitTe npoaykTbl nepes cyLwkoi. Nepen Tem, kak NOMeCTUTb UX B Npubop, HeO6XOAMMO BbITEPEThL UX HACYXO.
BbIpexbTe ucnopyeHHble YacTu 13 NPOaYKTOB, NPW HANUYMKU TaKOBbIX.
lMopexbTe MPOAYKTHI Ha KYCOUKM, YTOBbI MX MOXHO BbIN0 CBOBOAHO Pa3noXuTh Ha CeKUMsX. [INTENbHOCTb CYLUKM 3aBUCUT OT TOMLMHBI KYCOYKOB.

PeKOMeH,D,yeTCﬂ MEHATb NONoXeHne CeKLU/IIZ Kaxzble HECKONbKO YacoB, YToObI BCE NPOAYKTbl NOACYLWMNUCE A0 Xenaemow CTenexu, - BEPXHIOK CEKLM0 MOMECTUTb Bnmxe k 6a3e NUTaHKS, @ HUKHIOW
HaBepX. Tak xe CEeKLWUN C BbICYLLEHHbIM NPOAYKTOM MOXHO y6|/|paTb.

MPUMEYAHWE: onuTenbHOCTb CyLLKW, yKa3aHHas B JaHHOM PYKOBOACTBE, NpubnuautensHa. OHa MOXET 3aBUCETb OT TEMNEPATYpbl B NOMELLEHUN, YPOBHS BIIAXHOCTW NPOAYKTOB, TOMLMHBI KYCOYKOB.

CYLLKA
1.

2.
3.
4
5.
CYLKA
1.
2.
CYLIKA

1.
2.

OPYKTOB:

HekoTopble ¢hpyKTbl MOTYT BbITb MOKPbITHI BOCKOM Wi 06paboTaHbl XMmukaTamu, B 3TOM Cryyae Ux 40CTaToMHO 064aTh KUNATKOM, NOMbITb B XONOAHON NPOTOYHOM BOAE 1 0BCYLIMTD.

BbIpexbTe KOCTOUKM 1 MCNIOPYEHHBIE YHACTKM.

lMopexbTe Ha Kycoukm

Uto6bl (OpYyKTHI HE NOTYCKHENW, OMYCTUTE HApPEe3aHHble KYCOYKM (DPYKTOB B HATypanbHbIA IUMOHHBIA UMW aHAHACOBbIN COK, OCTABLTE HA HECKOMbKO MMHYT, MOCME YEro HEMHOro NpoCyLIUTE Y
BblKnagblBaiTe Ha ceKLuu.

Ecnu Bbl xoT1Te npuaaTh (pyKTam AONOMHNTENbHbIA NPUSTHBIA apoMaT, 400aBbTe KOPULY MW BaHWIMH.

OBOLLEN:
PekomHayeTcs 06aath OBOLLM KUMATKOM, 3aTEM MPOMbITb B XONOAHOM BOAE U 0BCYLINT.
BbipexbTe KOCTOUKM M UCMOPYEHHbIE y4acTKu. [TopexbTe Ha KyCOuKM.

TPAB:
PekomeHayeTcs CyLMTb Momoable NUCTbA 1 nobern.
Mocne cyLuKu crieayeT NoMecTUTb TPaBbl B ByMaXHble NaKkeTbl UNN CTEKNSHHbIE eMKOCTI W MONOXMTb B TEMHOE NPOXIafAHoe MECTO.

XpaHeHue cyXothpyKTOB:

He knagute Ha XpaHeHue Tennble 1 ropa4ne NpoayKTbl. [aite um ocCTbITb.

Emkoctvt angs XpaHeHUA OOJDKHbI ObITb YACTBIMU 1 CyXumu

Ons nquue|7| COXPaHHOCTH BbICYLLEHHbIX (*)pyKTOB pekoMeHayeTCa UCNosb30BaTh CTEKNAHHbIE EMKOCTU C METaNMMYeCKUMU KpbILLKaMn, U XpaHUTb UX B CyXOM NpoxnagHom MecTe npu TemnepaType
5-20°C.

Ha NPOTAXEHUN I'IepBOl7I Heaenu nocne BbICyLLIMBaHMA PEKOMEHOYETCA NPOBEPATL Hanu4ne Bnarn B EMKOCTU. Ecnu oHa ecTb, 3HauuT NPOAYKTbI BbICYLLUEHbI HEAOCTAaTOYHO XOPOLLO U JOJTKHbI ObITb
BbICYLEHbI ELLe pas.

PEKOMEHOALWKX NO NOArOTOBKE NMPOAYKTOB K CYLLUKE

NPEOBAPUTEIIBHAA MOATOTOBKA ®PYKTOB K CYLLIKE

MpenBapuTenbHas NOArOTOBKA (PPYKTOB K CYLLKE COXPAHSIET UX HaTypanbHblil LBET, BKYC 1 apoMar.

Hwxe npeacTaBneHbl pekoMeHgaLmm no nogroToBke (pyKTOB K CYLUKE:

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! CTakaHamy BOZbI U MOMECTUTE B 3Ty BOAY NPeABapUTENLHO 3aroToBMEHHbIE (pYKTbI. CrycTs 2 Yaca BbITpUTE PYKTLI HACYXO M MPUCTYNANTE K CyLLKE.




Mpopaykr MoaroToBka KoHcucTeHuus Bpems cyuuku,
ANA CYLIKN nocne CyLwkm yac.
ABPVKOC Hape3saTb NoNoBMHKaMM, NOMOXUTb CPE30M — 13-28
BBEPX
AHAHAC
. QuncTutb, HapesaTb NOMTUKAMM XecTkas 6-36
(cBexmn)
EAHAHb| Oumctutb, Hapesagznm;mamm (TonwmHom XpyCTALLES 8-38
BUHOIPAL Llenukom Msrkast 8-38
NHXP lNope3aTb Aonbkamu. XecTkast 6-26
BULLHA Llenmkom XecTkas 8-26
8-30
PYLWN [ouncTuTb M NopesaThb LOoNbkaMu. MArkas
NEPCUK [MopesaTb nononam, BbITaLLMTL KOCTOYKY, — 10-34
korga hpyKT HaNONOBUHY NOACOXHET
AEMOKM MMouncTuTb, BbIpE3aTh CEpALEBMHY, Hape3aTb . 415

KyCO4kamMn unn NOMTUKaMn

MpuMeyaHve: ykasaHHOe BpeMs CYLLKW ABSETCA NPUONM3NTENBHBIM 1 MOXET BapbipoBaThes. JInuHbIe npeanoyTeHus noTpebutenen B roToBke NPOAYKTOB MOTYT OT/INYATLCSA OT ONUCAHHBIX B AGHHON
Tabnuue.

MPEBAPUTEJIbHAA MOLArOTOBKA OBOLLEM K CYWIKE

®  PeKoMeHOYETCs KUNATUTb NEpes CyLLKoil 606bl, LBETHYIO kamycTy, Gpokkoru, cnapxy 1 kapTodens. MoMecTuTe OBOLLM B KUNSLLYto Bofy Ha 3-5 MuHyT. CneitTe BoAy, YyTb NOACYLUMTE OBOLLM U
MOMECTHUTE WX B SMEKTPOCYLLMIKY.
®  Ecnu Bbl xoTuTe £06aBUTL K TakUM OBOLLAM, Kak 3eneHble 606bI, cnapxa u ap., BKYC NIMMOHA, MOMECTUTE WX B IMMOHHbIA COK Ha 2 MUHYT.
MpyMeyaHme: yKkasaHHble COBETbI HOCAT PEKOMEHAATENbHbINA XapakTep U He 0693aTeNbHbI K NPUMEHEHHIO.

Mpoaykrt MoaroToBka KoHcucTteHums Bpewms cywiku,
ANA CYLIKN nocrne CyLKu yac.
APTULLIOK Hapesatb nonockamu (TonwimHon 3-4 Mm) Xpynkas 513
BAKAMKAH (I\::“‘-/III;ICTVITI: W HapesaTb Nonockamu (TonLMHON 6-12 XpynKas 6-18
EPOKKOMM OumncTnTb, pasannTb Ha coLBeTus M 0baaTb XpynKasi 6-20

KANSTKOM
PVEL| Ir-lp?/l%isl)aTb N 3acyLwnTb Lenukom (Hebonblune KECTKAS 6-14
3E/NEHBIE BOBbI OumnCTUTb, KMNATUTL JO MPO3PAYHOCTY 3EPEH Xpynkas 8-26
KABAYOK Mope3aTb Kycoukamu (TOMLLMHON 6 MM) Xpynkas 6-18
KAMYCTA [MouncTnTh, HapesaTb NOIOCKaMM (TOMLMHON 3 MM). KECTKAS 6-14

Bbipesatb cepauesmHy
5



KAMYCTA

EPIOCCENBCKAS Paspesatb nononam XpycTsLas 8-30
6-16
LIBETHAA KATYCTA Paspgeenutb Ha coupeTus, 06aaTh KUNSTKOM Hecrkas
KAPTOO®E/Nb Mope3satb kycoukamu. Kunatutb 8-10 MuHyT Xpycrawas 8-30
nyK Hapesatb konbLamm (TONWMHON 3 Mm). Xpycraas 8-14
MOPKOBb Hapesartb konbuamm (TonwyHom 3 - 5 mm), o6aatb XpycTAlLias 8-14
KMMSATKOM
OrYPEL| u'\ont;wcmn: 1 mopes3aTb Ha KyCcouku (TOMLLmMHOMA 12 KECTKAS 6-18
MEPEL| CIATKIV lMope3aTb Ha NOMOCKM UM KPYKKW (TOMLLMHOM 6 MM), XpycTAlLias 414
BbIpe3aTh CepALeBMHY
METPYLLKA [MOMEeCTUTb NIUCTbS B CEKLMM Xpycrawas 2-10
noMM1aoP [ouncTUTb, NOpe3aTh Ha KYCOUKW UIN KPYKKK XecTkas 8-24
PEBEHb MMouncTUTb M NopesaTb Ha KyCOUKM (TONLMHONA 3 MM) noTeps Bnaru 8-38
CBEKIA [MpoKMNATUTL, OCTYANTb, OTPE3aTb KOPELLIOK 1 XpyCTALAS 8-26
BEPXYLLKY, NOPE3aThb Ha KyCOYKM
CENbIEPEN lMope3aTtb Ha KyCOoYKM (TOMLLMHON 6 MM) XpycTawas 6-14
3EMEHbIV YK HawwmHkosaTb XpycTawas 6-10
CMAPXA lMope3aTtb Ha KyCOoukw (TOMLLMHON 2,5 MM) XpycTawas 6-14
YECHOK MMouncTUTb M NopesaTh Ha KPYrmble KyCOuKM XpycTawas 6-16

lpumeYaHne: ykasaHHoe BpeMs CyLLKK SBNSEeTCS NpUbNu3nTENnsHBIM M MOXKET BapbupoBaThCs. JIMuHbIe NpeanoyTeHns notpebuteneit B rotoBke NPOAYKTOB MOMYT OTAIMYATLCS OT OMMCAHHBIX B JAHHON
Tabnuue.

MOAOrOTOBKA MACA, PbIBbl, NTULIbI K CYLLKE

MpenBapuTenbHas NoAroToBKa Msica, NTULbI, Pbibbl HeobXoaNMa Ans 300POBbLA. NS CyLIKM UCMONb3YATE HEXMPHOE MSCO, NTULY, pbiBy. PekoMeHLyeTcs nepes CYLKOM 3aMapuHOBaTh MSICO, NTULY,
pbiBy. 3TO coXpaHuT BKycC, yObeT BonesHeTBOPHbIE bakTepun 1 caenaeT NPOAYKTbl MArkUMM. UTOBbI BBITAHYTb U3 MsACa, NTULI, Pbibbl UMWLLHIOW BRAry U AONbLUE COXPaHUTb NPOAYKT, B MapuHag
Heobxogumo J00aBUTb COMb.

PELIENTDI

BANEHOE MACO

WHrpeameHTb!:

loBsigmHa — 500 r

Coesblii coyc — 100 mn

Apxuka —20 1

Cneuum

[MopsiaoK NpUroToBNEHUS

Msico NpOMbITb, 3a4MCTUTL OT XUMpa, NNEHOK M XWN, Hape3aTb NONepek BONOKOH, NracTuHamu, TonwwmHoi 0.5 cM. MNoaroToBneHHoe MSCo 3aMapyHOBaTh B CMECU COEBOr0 COYCa, afKUK, CNeLui u
ybpaTb B xonogunbHuK Ha 6 — 8 yacos. 3aTem CNTb NULWIHMIA MapuHaa. Ha 6a3sy CyLmmnku yCTaHOBUTL CEKLWM, HA HUX PAaBHOMEPHO Pa3NoXMTb 3aMapiHOBAHHOE MSICO, HAKPbITb OCHOBHOW KPbILLKOW.
YCTaHoBMTL TEMNEePaTYpHbIi pexum Ha 70°C v BKMHOUNTB CyLumnky Ha 6 — 10 4acoB, B 3aBUCMMOCTM OT KEeTaeMON KOHCUCTEHLMU. KonnyecTBO yCTaHaBNMBAEMbIX CEKLIMI 3aBUCUT OT KONMYeCcTBa
npOaYKTOB.




BANEHAA PbIBA

WHrpeameHTs!:

Tpecka (dpune) — 500 r

Cok numoHa — 50 mn

Conb-50T

lMepew YepHbIA MOMOTbIN

[MopsimoK NpUroTOBMEHMS!

Pri6y npombITh 1 06CYLLMTb, HAape3aTb Nonepek BONOKOH, Bpyckamu, TonwwHoit 0.5 cm. MNogroToBneHHy poiby 3amapyHOBaTh B CMECU COMM NepLia, IMMOHHOTO COKa 1 ybpaTh B XONOAMIbHYK Ha 4 —
6 yacos. 3aTeM CNTb NULWIHWIA MapuHag. Ha 6a3y CyLnnK1 yCTaHOBUTbL CEKLMN, HA HUX PaBHOMEPHO PasfoXUTb NOATOTOBNEHHYIO pblbY, HAaKPbITb OCHOBHON KPbILLKOW. YCTaHOBWTb TEMNEPaTYPHBIN
pexum Ha 70°C 1 BKNKOUMTb Cylumnky Ha 6 — 10 Yacos, B 3aBMCMMOCTY OT XenaeMor KOHcUCTeHLMU. KonmyecTBO yCTaHaBnNMBaEMbIX CEKLMI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

BANEHAA NTULA

WHrpeaneHTsb!:

Wuaenka (dpune) — 500 r

YecHok—-30T

KoHbsik — 50 mMn

Conb-30T

Caxap-20r

Manpwka, cywweHas, MonoTas

[MopsaoK NPUroToBREHUS

VHaelky NpoMbITh M 06CYLWIMTL, HAape3aTb NOMepeK BOMOKOH, TOMTUKaMK, TonwuHoi 0.5 cM. YecHok HaTepeTb Ha MeNKoV Tepke. MoAroTOBNEHHYIO MHAEKY 3aMapuHOBATh B CMECH KOHbsIKA, YECHOKa,
conu, caxapa, creuuii 1 ybpaTb B XONOAWIbHUK Ha 4 — 6 YacoB. 3aTeM CnuTb NULLHWA MapuHag. Ha 6a3y CyLumMmKM YCTaHOBUTb CEKLMM, HA HUX PAaBHOMEPHO PasnoXuTb NOLATOTOBNEHHYH UHAENKY,
HaKpbITb OCHOBHOW KPbILLKOW. YCTaHOBUTL TeMNnepaTypHblit pexium Ha 70°C 1 BKMYUTb Cywnnky Ha 6 — 10 yacos, B 3aBUCUMOCTH OT Xenaemoil KoHcUCTEHLMN. KonnyecTBO yCTaHaBIMBAEMbIX
CEKLMIA 3aBUCUT OT KONMYECTBa NPOAYKTOB.

KUCIIOMONOYHBIE NMPOAYKThI (AOFYPT, CMETAHA, PSDKEHKA)

WHrpeameHTb!:

OcHoBHO# NpogyKT (MOMOKO, CIIUBKM, TOMNEHOEe MOMoko) — 1 1

3aksacka ans Morypra, CmeTaHb! unu PsxeHkn — 1 nakeTuk

[MopsimoK NpUroTOBIEHUS

B uncTON eMKOCTY CMeLLaTh OCHOBHOM MPOAYKT C 3aKBACKOW B COOTHOLLEHMM YKa3aHHOM Ha yMaKOBKe C 3aKBackon. [0TOBYIO CMECh Pa3nuTh Mo cTakaHumkaM. Ha 6a3y cylmmkm ycTaHoBUTb 1 cexumto ¢
[HOM, Ha Hell paBHOMEPHO pacCTaBUTb CTaKaHYMKM C MPOAYKTOM, Janee yCTaHOBUTb HEOOXOAMMOE KOMMYECTBO CEKLMIA CO CHATLIM JHOM, HAKpbITb OCHOBHOM KPbILLKOA. YCTaHOBUTL TEMMEpaTypPHbIi
pexum Ha 40°C 1 BKNIOYMTB CYLUUNKY Ha 6 — 12 Yacos, B 3aBUCMMOCTM OT peKkOMeHaLMA NPoM3BOANUTENS 3aKBACKU. [OTOBbIM NPOZYKT NOCTaBUTL B XONOAUNbHUK Ha 3 Yaca.

PACCTOWKA TECTA

3amecuTb TECTO, COrMacHo BbIGpaHHOMY peLenTy, NePenoXnTb B MOAXOASLLYIO0 M0 AnameTpy cywmnku nocygy. O6bem nocyabl 4omkeH ObiTb BbIOpaH ¢ y4eToM nogbema Tecta. PekomeHayeTcs
1CMONb30BaTh 3MAMPOBAHHbIE MMM CTasbHble EMKOCTY ANs paccToiku. Ha 6a3y Cylumnkn yCTaHOBUTL 1 CEKLMIO C IHOM, Ha Hee YCTaHOBUTb EMKOCTb C TECTOM, Janee YCTaHOBUTbL Heobxoaumoe
KONMNYECTBO CEKLMIA CO CHATBIM JHOM, HAaKPbITb OCHOBHOM KPbILLIKOW. YCTaHOBUTL TeMnepaTypHbIid pexum Ha 40°C 1 BknouuTb cywmnky. OpueHTMpOBOYHOE BpeMS pacCTomku, coctasnseT 1 vac,
MoTOM TECTO OBMMHAETCS 1 NPOLIECC MOBTOPSETCS.



SHEPTETUYECKUN BATOHUYMK U3 CYXO®PYKTOB C OPEXAMU

WHrpeameHTs!:

Kypara—150r

YepHocnme — 150 1

Kenposbi opex — 50 1

Ipeukuin opex—50 1

lMopsimoK NpUroToBMEHMS!

CyxohpyKTbl IPOMbITb, MENKO Hape3aTb W U3MenbynTb Mpu nomoLuy BreHgepa. Opexu pacTonoyb B CTYMKe W CMeLaTh C pYKTOBOIA Maccoit. M3 nonyumsLLeics Maccsl ChopMmpoBaThb BaToOHUNKN
Npon3BoMbHON hopMbl. Ha 6a3y CyLIMmKW YCTaHOBUTL CEKLWIO, HA HEM PABHOMEPHO Pa3NOXMTb NOMYYMBLUNECS HATOHYMKM, HAKPBITE OCHOBHOW KPBILLKOW. YCTaHOBUTL TeMnepaTypHbIn pexum Ha 50 -
70°C v BKNIOYMTB CyLIMNKY Ha 6 — 10 Yacos, B 3aBUCHMOCTH OT Xenaemoin KOHCUCTEHLMM. KonnyecTBo yCTaHaBNMBaEMbIX CEKLWI 3aBMCHT OT KONMYECTBa NPOSYKTOB.

MAPMENAD U3 ABPUKOCA

WHrpeaneHTsb!:

A6pukoc — 600 r

Caxap-100r

Boga - 100 mn

BaHunbHbIn caxap - 11

CaxapHas nygpa

[MopsipoK NpUroTOBREHNS

ABpPUKOCHI NOMBITb, YAANUTbL KOCTOUKW U Hape3aTb MeNkuM kybukom. [ogroToBneHHbIe abprKoChl CMeLLaTh C CaxapoM WU NepenoXuTb B KACTPHOIIO, 3anuTb BOOW, BapUTb HA MEANEHHOM OrHe Nnpu
MOCTOSIHHOM MOMELLMBaHWM B TeYeHue 1 yaca, 3aTeM u3mMenbunTb Npu nomoLuy BneHgepa. B rotosyto Maccy 406aBNTL BaHWMbHbIN Caxap 1 yBapuUTb HA MEANEHHOM OrHe, MPY NOCTOSHHOM
MOMeLLMBaHNM 40 COCTOSHWS TYCTOro Miope. Ha AHO CeKuum CyLIMIKW BblpesaTb NOAMOXKY 13 NeprameHTa, paBHyto pasmepam CekLyu. NoanoxKy cMasaTb pacTUTENbHbIM MAacioM 1 BbINOXWTb Ha Hee
niope, TonwwHoi 1 — 1.5 cM. Ha 6asy cywwumnkn ycTaHoBUTb 3an0fTHEHHbIE CEKLIMI0, HAKPbITb OCHOBHOM KPBILLKOW. YCTaHOBMTbL TeMnepaTypHbIi pexum Ha 50°C v BKnUMTL CyLunnky Ha 4 — 6 yacos, B
3aBMCUMOCTY OT Xenaemon koHeucTeHummn. Cekumio BMecTe ¢ MapMenagom ybpaTb B XonoaunbHUK Ha 3 — 4 yaca, 3aTeM HapesaTb MapMmenag 1 nocbinatb ero caxapHomn nyapoit. Konuyecteo
yCTaHaBNMBAEMbIX CEKLMI 3aBMCHT OT KONNYECTBA NPOSYKTOB.

CNMBOBAA NACTUNA

WHrpeameHTb!:

Cnnea - 500 1

Meg — 100

[MopsimoK NpUroTOBIEHUS

CnvBy NOMbITb, YANUTb KOCTOYKM, A0BABUTL MeA W U3MeNbYMTb NpY NoMoLLy BrieHgepa 40 0AHOPOAHONM Macchl. Ha HO CeKLum CyLInmKK Bblpe3aTb MOLMOKKY 13 NepraMeHTa, paBHyio AuameTpy
cekumu. Mognoxky cMasaTb pacTUTENbHbIM MACoM U BbINIOXMTb Ha Hee CIMBOBOE Miope, TOMLLUMHONM 3 — 5 MM. Ha 6a3y CyLmmnkn ycTaHOBUTb 3aMOfHEHHYI0 CEKLIMIO, HAaKPbITb OCHOBHOM KPbILLKOIA.
YcTaHoBUTL TemnepaTypHbii pexium Ha 50°C v BkniounTb Cyumnky Ha 10 - 12 yacos. [OTOBYIO NacTUNy akkypaTHO CHATb C MepraMmeHTa 1 3aBepHYTb B TpyH6OUKkM. KonnyecTso ycTaHaBnMBaeMbIx
CEKLWN 3aBUCUT OT KONMYECTBA NPOAYKTOB.

YACTKA UYX0[

e Bceraa Bhikntovaiite npubop nepes YMCTKOM.
e Hukorga He norpyxaiTe KOpnyc ¢ MOTOPHbIM GIIOKOM, SNEKTPOLLHYP 1 BANKY B BOAY WM OPYTyI0 XMAKOCTb. [1poTHpaiiTe KOpnyc BNa)HOM TPSANOYKON.
e He ucnonb3yiTe ans ynctkm npubopa abpasvBHble MOKLME CpeacTea.

XPAHEHWE W TPAHCTOPTUPOBKA
e  YbeauTechb B TOM, 4TO MpMBOP OTKIKOYEH OT CETU M MOMNHOCTLIO OCThIN. Mepen Tem, kak yopatb npubop BeinonHuTe Bce Tpebosanns pasaena YACTKA u YXOL.
o  [Ins 3awuTbl paboyeit NOBEPXHOCTU OT NOBPEXAEHWUA XpaHUTe Npubop B BEpTHKaNbHOM NOSOXEHWM, YCTaHOBMB Ha OCHOBaHMe.
e YCroBMS XpaHEHWUS: XpaHUTL MPY MITIOCOBOI TEMMepaType U BaxHOCTH Bo3ayxa He 6onee 80%. Cpok XxpaHEHUs — He OrpaHNYeH.
e  [lpu TpaHcnopTHpoBKe 0BECNEUUTL COXPAHHOCTb YNAKOBKM.




PEAN3ALINA

OcyLLecTBNSETCS COTNAcHO OBLyMM NpaBunaM peanuaaLum ToBapoB U okasaHus ycnyr n 3akoHom «O 3awuTe npas noTpebutenem.

NPABUNA W YCNOBUA YTUUIALINA

YnaKoBKy, pyKOBOZACTBO NOMb30BATENS, a Takke cam npubop HeoBXoaMMO YTURM3MPOBaTL B COOTBETCTBMM C MECTHOI NpOrpamMMoii no nepepaboTke 0Txoa0B. He BbibpackiBaiiTe Takue U3aenus BMecTe
C 0BbI4HbIM BbITOBLIM MYCOPOM.

TEXHUWYECKWUE XAPAKTEPUCTUKW

AnekTponuTaHue

230V ~50Hz

FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOAHBIE MATEPUAIbI (®UNbTPbI, KEPAMWUYECKUE U AHTUNPUIAPHBIE MOKPbITUA, PE3UHOBBIE YNNOTHUTENW, U T. 1.)

[aty nsrotoBneHns npubopa MOXHO HaNTK HA CEPUIHOM HOMEPE, PACMONOKEHHOM Ha MOEHTUMKALMOHHOM CTUKEPE Ha KOpobke 13genus Wvnu Ha CTkepe Ha camoM u3aenun. CepuitHbIn Homep
coctouT 13 13 3HaKoB, 4-i 1 5-1 3HaKku 0Bo3HaYaT MecaL, 6-1 1 7-1 0603HaYaKT rof M3roToBneHns npubopa.

Mpow3soauTenb Ha CBOE YCMOTPeHWe W 6e3 AOMONHUTENbHbIX YBELOMIEHUA MOXET MEHATb KOMMNEKTALMI0, BHELUHWA BUA, CTpaHy NPOW3BOACTBA, CPOK rapaHTM W TEXHWYECKUE XapaKTepPUCTUKM
mogenu. poBepsiiTe B MOMEHT NOMy4eHns ToBapa.

Cpok cnyx0bl n3genus, npu akcnnyatawyuy NpoayKLMK B pamkax ObITOBBIX HYXA U COBMIOAEHWM NMPaBWi NONb30BaHWS, NPUBEAEHHbIX B PYKOBOACTBE MO 3KCMTyaTaumu, CocTaBnseT 2 (4Ba) roga co AHs
nepepayu usgenus notpedutento. Cpok cnyx6bbl ycTaHOBMEH B COOTBETCTBUN C AENCTBYIOLLMM 3aKOHOLATENBCTBOM O 3aLyuTe npas notpebutenen. Msrotosutens obpallaet BHUMaHue notpebutenei,
4TO NpM COBMIOAEHNM [LaHHbIX YCIOBUIA, CPOK CAYXObI M30ENNs MOXKET 3HAYUTENBHO NPEBBICUTL YKA3aHHbIA M3TOTOBUTENEM CPOK.

AxTyanbHas nicgopmaums o CepBUCHbIX LIeHTPax pa3MeLleHa Ha canTe http://multimarta.com/
Cpenato B Kutae

W3rotoButens:

Cosmos Far View International Limited

Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China [ H [ ( €
Kocmoc ®ap Beto MHTepHelwHn Jiumuteq

Od. 701, 16 anapr., neix 165, Painboy Hopc Ctput, HuH60, Kutain

WmnopTep / YNonHOMOYEHHOE U3rOTOBUTENEM NULIO:

000 "MHHoBauws", 188670, Poccus, JlenuHrpaackas obnactb, BceBonoxckuit paiioH, Tepputopust NP CnyTHUK, ynuua LieHTpanbHas, ctpoenne 58, nomeltenue Ne 3226, Ten/dakc: 8(812)325-23-48
MNocTaBwmk-gMCTPUOLIOTOP:

000 «Banepus», P, 188670, NeHuHrpaackas obnacTs, Bceonoxckuii paioH, Tepputopus MNP CnyThuk, ynuua LieHtpansHas, ctpoeHmne 58A, nomeluenmne 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.
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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.

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

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

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

BEFORE FIRST USE

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

Dry all parts thoroughly after cleaning.

USING THE APPLIANCE

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

2. Put the sections on to a power base.

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

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

- Herbs 40°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

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

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

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

o 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

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 THE FRUITS FOR DRYING

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

Name Preparing Condition after drying Duration of drying |
Artichoke Cut it to stripes  (3-4mm thickness) Fragile 5-13
Egg-plant Peel it and slice it into pieces (6-12mm thickness) Fragile 6-18
Broccoli Peel it and 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 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.
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.
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DRIED FRUIT AND SHELLED WALNUTS SNAK

Ingredients:

Dried apricots — 150g.

Dried prune — 150g.

Pignolia nuts — 50g.

Shelled walnuts — 50g.

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

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

Use as many food trays as necessary.

APRICOT JELLY

Ingredients:

Apricots — 600g.

Sugar - 100g.

Water — 100ml.

Vanilla sugar - 1g.

Sugar powder

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

FRUIT LEATHER

Ingredients:

Prunes - 500g.

Honey - 100g.

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

CLEANING AND MAINTENANCE

Before cleaning check if the appliance is unplugged and cool down.

Clean the body of the appliance with the help of a wet sponge and than rug it dry.

Wash the drying trays and the lid in warm soapy water.

Clean the heating and ventilation with a damp cloth and wipe dry.

Do not use metal brushes, abrasive and rigid purifier for cleaning the appliance, because it can damage the surface.

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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KAZ NANWOANAHY EOUbIHLIA H¥CKAYIbIK

KAYINCI3OIK LWAPAJIAPGI

AcnanTbl NaganaHap anabiHAa OCbl HYCKaYMbIKTbl MYKUSIT OKbIHbI3 XKaHE KeNiH aHblKTaMa any YLUiH cakTan KONbIHbI3.

Anfalukpl Kocy angpiHaa OynbIMHbIH TaHbanaybliHOa KepPCETINMeH TEXHMKANbIK cuaTTaManapbl XXeprinikTi XeniHi3aeri anekTp KOpekTeHyre covkec KeneTiHiH
TEKCEPIH|i3.

Tek TYpMbICTbIK MakcaTTa nNaraanaHbiHpl3. Acnan eHepkacianTe KongaHyra apHanmMaraH.

Keninik 6aybl 3akbiMaaHFaH Hemece Backa 3akeiMaapbl 6ap acnantel nanganaHbaHbI3.

YKeninik 6ay eTkip LWeTTep MeH bICTbIK 6eTTepre TMMeyiH bankaHbI3.

YKeninik 6ayabl acnan KOpnycbiHbIH aviHanacbiHa opamaHpl3, OypamaHbi3 XxaHe TapThnaHpbI3.

AcnanTbl KOpeKTeHy XerniCiHeH axblpaTkaHaa Xeninik 6ayapl TapTnan, Tek alagaH yCTaHbI3.

AcnanTbl 63 6eTiMeH xeHaeyre ToipbiCnaHpbl3. Akay TyblHAAFaH XarFganaa )akblH OpHanackaH CepBUCTIK OpTarnbIKka XOMNbIFbIHbI3.

KeHec GepinmereH KocbiMLIa Kepek-XapakTbl NanganaHcaHbl3, kayin TeHyi Hemece acnan 3akbiMaaHybl MYMKiH.

AcnanTbl Tazanay angblHAa XaHe OHbl NanaanaHbacaHpl3 biIFU AMNEKTP XKeniaeH axblpaTbiHbI3.

HA3AP AYOAPbIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6ackKa biabICTapAblH KacbiHA4a NnanganaHbaHbI3.

OnekTp TOK COoKnay xaHe TyTaHbay ywiH acnanTbl cyFa Hemece 6acka cymbIKTbikka BbaTbipmaHbi3. Erep 6yn 6ona kanca, oHbl BipAeH anekTp XenigeH axbipathbin,
TeKCcepy YLUiH CEPBUCTIK opTanbIKka XOIbIfbIHbI3.
Acnan cumankanblk xxaHe NcuxukanbIK WwekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipubeci ok agamagapMeH (CoHbIH, ilWiHAe 6ananapMeH) nanganaHblyra
apHanmaraH. byn xarganga nanganaHylbliHbl OHbIH Kayinci3giriHe xxayan 6epeTiH agaM angblH ana YUpeTy Kepex.

Kocy acnanTbl kapaycbi3 kangbipmaHbi3.

AcnanTbl Teric, TypakTbl XXoHE bICTbIKKa Te3iMAj )Kepre opHaTbIHbI3.

AcnanTbl awyra, esrepTyre Hemece e34iriHeH xxeHaeyre ThipbIiCyFa ThlbIM canblHaabl.

AcnanTbl )xabyFa Hemece XyMbIC Ke3iHOe acnanTblH XXeNAeTy caHblnaynapbliH GipaeHeMeH Kypcaynayfa TbiibiM canbiHagbl.

KenTipriw arHanackiH4a OHbIH XYMbICbl BapbICbIHAA XETKIMIKTI )XengeTyai kKaMTaMachi3 eTy YLUiH XaH-XafblHaH kem gereHae 5 CM epkiH KeHICTiKTi KaMTamachI3
€TiHi3.

KenTipriwTi )keHe OHbIH BenLweKkTepiH XblNy Ke3aepiHEH TbIC OPHATLIHEI3 XXaHE CakTaHpI3 (Mbicarbl, ac yi nnutachkl). KenTipriwTi »xaHe oHbIH, 6enwekTepiH 90°C-
[O€EH XXOfFapbl TeMMNepaTypaHblH, 8CepiHe KanablpMaHbI3.

KenTiprilwti anekTp XeniciHeH ewwipep anabliHAa, OHbl KOCy/eLwipy TyUMeLLiriMeH eLUipiHi3.

Kynin kanmMay yLwiH acnanTblH, bICTbIK 6eTTepiHe XaHacnaHbl3, COHbIMEH KaTap XyMbIC iCTEeN TypFaH acnanTblH TYyTaHFbIL MaTepuangapra TUMEreHiH
KagaranaHbl3.

KenTipriwTi y3gikcia 36 caraTTaH apTbIk KongaHyfa TeiibIM canbiHagbl. KanTa kongaHap anabiHAa OHbl kem fgereHae 2 carat 60Mbl CybITbIHbI3.

Ocbl HycKaynblKTa KepceTinreH XXyMbIC YaKbITblH aCblpMaHbI3.

KenTipriw neH oHbIH GernwekTepi bigbIC Xyy MALUUHECIHAE XyyFa apHanvaraH.

©OHaipywi keHec 6epmereH GenwekTepai KonaaHy »KasaTtanbiM Xarganra aKkenyi MyMKiH.

KopekTeHaipy 6aybliHbIH, yCTen WeTiHeH TyCipMeHi3 Hemece bICTbIK 6eTTepre TurisbeHis. KopekteHaipy 6aybiH KbicyFa HEMece OfaH ayblp 3aTTap KOHfFa ThiIbIM
canblHagpl.

HASAP AY[JAPbBIHbI3: KenTipriwTi Tek bICTbIKka TO3iMAi 6eTTepae faHa KongaHFaH XXeH, 0eTTiH MenLiepi KenTipril HerisiHiH, aymarblHaH a3 6onmMaybl Tuic.

ANFALLKbI NANOANAHY ANObIHOA

Anfaw KonaaHap angblHaa KaknakTbl XaHe acnanTblH anbiHOanbl cekumsnapbiH Xyy KypasblH Koca OTbIpblIn, MYKUST XybIHbI3.
KopekTeHaipy HerisiH AbIMKbIN MaTaMeH CYPTiHi3 XoHe ellKalaH Cyra 6aTbipMaHbI3 XoHe Cy KyiMaHbI3.
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TASAJIAY XOHE KYTY

AcnanTbl Tazanap angblHAa biNFu eLwipin oTbIPbIHbI3.
MoTopnblk 6rorbl 6ap kopnycTbl, anekTp 6ay xaHe alwaHbl cyFa Hemece 6acka CyMbIKTbIKKa eLlkallaH 6aTbipMaHpI3. KopnycTbl AbIMKbINT MaTaMeH CYpPTMeH;s.
AcnanTbl Tazanay YLUiH abpasuBTi Xyy KypanaapblH KongaHbaHpIs.

TEXHUKAJIbIK CUNATTAMAJIAPDI

OneKkTp KOPEKTeHy

230V~ 50 Hz
KENNAK WbiFblH MATEPUANOAPBLIHA (CY3IINEP, KEPAMUKAIbIK XXOHE KYIOIE KAPCbIl XXABbIHObIJIAP, PESUHA HbIFbISOAYbLILLUTAP MEH
BACKAJIAP) TAPANIMANIbI.
Acnan xacany KyHiH Oy/ibiM KopabblHAafFbl COMKECTEHAIPY CTUKEPIHAE XaHe/Hemece ByMbIMHbIH, ©3iHaeri cTukepae Tabyra bonaabl. Cepusneik Hemip 13 GenrigeH
Typaabl, 4-wwi xaHe 5-wwi 6enri acnanTblH )Kacany aviblH, 6-1Ubl XaHe 7-wwi 6enri xbinbIH 6ingipeai.
OHaipywi acnanTbiH AU3anHbl MEH TEXHMKANbIK cunaTTaManapbiH angblH ana eckeTnen e3repTy KyKbifblH 63iHae Kanablpaab!.
©Haipyuwi 3aybIT: Cosmos Far View International Limited, Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China KblTanga xacanfraH

BLR KIPAYHILUTBA NA 3KCNNYATALbII

MEPbI BACMEKI

Ysaxnisa npadbiTailLie Aa3eHyI0 IHCTPYKLBIIO Nepaz aKkcrnyaTalpisi npbibopa i 3axasaelle fe Ans iHapmaLpli ¥ Aaneibim.

o [lepag nepLuana4aTkoBbIM YKIOUYSHHEM NpaBepLe, Li aanaBsiaaoLb TSXHIYHbIA XapakTapbiCTbiki Bbipaba, NasHauaHbls Ha MapKipoyLibl, 3NeKTpacinkaBaHHio Y Baluaii nakanbHai ceTup!.

BbIkapbIcTOYBaliLe TOMbKi ¥ NoObITaBbIx M3Tax. [pbibop He Npbi3HauaHb! ANs NPaMbICIOBara YKbiBaHHS.

He BbIKapbICTOYBalLE Na-3a NamsiLLKaHHSAMI.

He nakigaiue npauytousl npsibop bes Harnsgy.

He BbikapbicTOyBaiLE NpbIOOP 3 NALIKOAKaHLIM CETKABbIM LUHYPOM Lij iHLLIbIMI MALLKOZXaHHAMI.

Caublue, kab ceTkaBbl LUHYP HE KpaHayCcs BOCTPbIX KaHTaY Lii rapadblx NaBepxHsY.

He usrHiue, He nepakpy4BaiLe i He HaMOTBalALe CeTKaBbl LUHYP Bakon kopnyca npbibopa.

Magyac agkntoyaHHs Npbiopa af CETKi CinkaBaHHS He LATHiLE 3a CETKaBbl LWHYP, OspbiLecs Tonbki 3a Biganel.

He cnpabyiue camacToitHa pamMaHTaBaLb npbl6op. Mpbl Y3HIKHEHHI Henanagak 3apTanLecs y HanbnixamLLbl COPBICHbI LISHTP.

BbikapbiCTaHHe He pakameHaBaHbIX 4afaTKoBbIX Npblnagay Moxa Obilb HebsIcneyHbIM L MpbIBECLi 4a NaLIkogpKaHHS npsibopa.

3aycénbl agkniovaiLe npbibop af anekTpaceTki Nepag YbICTKal, a Takcama kani Bbl im He kapbicTaewecs.

YBATA: He BbikapbicToyBanue npbioop nadnisy BaHHay, pakaBiH Ui iHWbIX éMicTacLsy, 3anoyHeHbIX Bafou.

o [13ens nasbsraHHs napasbl 3aNEKTPbIYHBIM TOKaM i yarapaHHs, He anyckaiiLe npbibop y Bagy Ui iHWbIS BagkacLi. Kani rata agbbinocs, HeagknagHa agkntovbiLe Aro af anekTpaceTki i 3BepHewecs ¥
CAPBICHbI LI3HTP ANst NpaBepki.

o [pbibop He npbI3HaYaHbl ANS BblKapbICTaHHS J0A3bMi 3 (i3iYHbIMI | NCiXiYHbIMI aBMexaBaHHAMI (y TbIM NiKy A3eLbMi), SKif He MatoLb 4OCBeAy kapbiCTaHHs Aag3eHbiM npbibopam. Y Takix

BbiNagkax kapbiCTanbHik NaBiHHbI OblLb NansApagHe NpaiHCTPyKTaBaHbl YanaBekam, sikis agka3saroLb 3a Aro 6acneky.

He nakigaiue ykntouaHbl npsibop 6e3 Harnsgy.

YcraHaynisaiiuie npbIBOp Ha POYHY0, YCTOMNIBYHO | TApMAYCTONNIBY0 NABEPXHIO.

3abapaHsewua pasbipaup, 3MsHALb abo cnpabasaLp YblHiLb MpbIGOP camacTonHa.

3abapaHsielilja HakpbIBaLb NpbIBop Ui YbiM-HEDYA3b GnakaBalis BEHTLINALIAHBIA aaTyNiHbI Npbibopa nagyac Aro npawpl.

3absicneyBaiLie BOMbHY'0 NPacTopy Bakon CyLbIMKi Nagyac sie npabl He MeHL 3a 5 ¢M 3 ycix 6akoy, kab 3absicneyblLb 4acTaTKOBYH BEHTLINALBIK.

Ycranaynisaiiue i 3axoyBaeLe Cylwbinky i s A3Tani ganéka an kpbiHiLy LAnna (HanpsIknaz, KyxoHHait nitbl). 3abapansewua naasapralb CyLIbIAKY Ui S 43Tani Y3A3esHHI0 TMNepaTyp 38biLl

90°C.
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MMepap ThIM K afKM0YbILb CYLIBINKY af 3NeKTpaceTKi, BbIKMIOYbILE S KHOMKAM YKMHOUIHHSA/BLIKIIOUYIHHS.

He pakpaHaiuecs aa rapaybix naBepxHsy npblbopa, kab nasberHyub anékay, a Takcama cavblLge, kab npauytoubl Npbibop He faTbikaycs 3 camasananbBakybiMi MaTapbisnami.
3abapaHsieLilia becnepanbiHHa BbIKapbICTOYBaLb CYLUbINKY BonbLl 3a 36 raasiHel. [aLb & acTbilb Ha npausry sk MiHiMym 2 ragsiH nepag TbiM, sIK 3HOY BblkapbICTOYBALLb.

He nepasblwaiLe Yyac npabl, Ha3BaHbl Y raTbIM KipayHiLTBe.

Cywbinka i e aaTani He Npbl3Ha4aHbl Ans MbILLS ¥ NOCyAambliHal MallblHe.

BbIkapbICTaHHe A3Tansy, He pakameHAaBaHbIX BbITBOPLIAM, MOXa NPbIBECL Aa HALLYacHara Bbinagky.

He panyckaiue, kab cinasbl kabenb 3gicay 3 kpato Tony abo aaTbikaycs 3 rapadbiMi naBepxHsami. 3abapaHsielya cblckaub cinaBbl kabenb abo CTaBilb Ha Aro LishkKist npagMeTb.
YBAT'A: Cywubinky BapTa BbIKapbICTOYBaLb TOMbKi HA TAPMAYCTOMNIBbIX NABEPXHSX, NaMep NaBepXHi naBiHeH OblLb HE MEHLU NOLYbI NaACTaBbl CYLbIMIK.

NEPAL NEPLWbIM BbIKAPBICTAHHEM

* [epap nepLubiM BbIKapbICTAaHHEM CTapaHHa BbIMbIALE BEYKY i 30bIMHbIS CEKLbli NpbIBopa 3 JafaHHEM MbliiHara Cpoaky.
+ bagy cinkaBaHHs npauspbILe BiNbroTHan TKaHiHal i Hi ¥ akiM pa3e He anyckaiue i He abnisanue Bagom.

UbICTKA | gornag

+ 3aycénbl BbIKMtovanLe npbibop nepag YbiCTkan.
* Hikoni He anyckaiLe koprnyc 3 MaTopHbIM 6rokam, anekTpaLLHyp i Binky y Bagy L iHwyto Bagkacyp. lpauipaiLe kopnyc BinbroTHam aHyykan.
* He BbIKapbICTOYBaliLE ANS YblCTKi NpbI6opa abpasiyHbls MbliHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

dnekTpacinkaBaHHe
230V ~50Hz

FAPAHTbIA HE PACNAYCIOIKBAELILIA HA PACXO[HbISA MAT3PbIANBI (®INbTPbI, KEPAMIYHbIA | AHTBINPbIFAPHBIA MAKPLILLI, FTYMOBbIS YLWYbINbHANBHIKI, | IHLWbIA)

[aty BbiTBOpYacLi Npbibopa MOXHA 3HAWCLi Ha CepblHBIM HyMapbl, SKi 3MeLYaHbl Ha i3HTbIGIKALBINHBIM CThbIKEPbl Ha CKPbIHLbI Bbipaba i/Li Ha CTbikepbl Ha CaMbiM Bbipabe. CepbliiHbl HyMap
cknagaeuua 3 13 3Hakay, 4-t i 5-i1 3Haki nakasBatoLb MecsL, 6-1 i 7-i nakassatoLpb rog Bbipaba npsibopa.

BbiTBOpLa Ha cBaé MepkaBaHHe i 6e3 [JagaTKOBbIX anaBsLUYSHHSAY MOXa 3MSIHSILb KammneKkTalblio, BOHKaBbI BbIrMIsA, KpaiHy BbITBOpYACLi, TAPMiH rapaHTbli i TOXHIYHbIS XapaKTapbICTbIki Magani.
lpaBspaiLie ¥ MOMaHT aTpbiMaHHs TaBapa.

BbiTBOpLA:

Cosmos Far View International Limited

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

3pobneHa  Kirai
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