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RUS dakTtnyeckas KoMnneKTHOCTb AaHHOMO TOBapa MOXET OTNMYATLCS OT 3asiBNEHHON B HACTOSILLEM PYKOBOACTBE. BHUMATENbHO
npoBepsiiTe KOMNNEKTHOCTb NPU BblAaye ToBapa NPOAABLIOM.
GBR Real set of the appliance could be different from listed in the User manual. Check once buy.

; UKR ®akTnyHa KOMNNeKTHICTb AaHOrO TOBapy MOXE BiApi3HATCA Bif 3asBNEHOi B LbOMY NOCIOHWKY. YBaXHO nepesipsiiTe
5 KOMNMEKTHICTb NMPW BUGayi TOBapY NpoAaBLiEM.
— / KAZ Byn TayapAblH HaKTbl X1HaFbl OCbl HYCKaymbIKTa XapusnaHFaHHaH 6acka 6onybl MymkiH. CaTyLubl Tayapasl 6epreH kesne
2 = ’4 @ KUHAFbIH MYKUST TEKCEPIHI3.
\.'—,_'E__', i 1 BLR ®akTbluHas kamnnekTHacLb Aaf3eHara TaBapa Moxa aaposHiBalLa aj 3asyneHan y AagseHbIM AanamoxHiKy. Yeaxrnisa
™ npaesipaiiLie KaMnnekTHacLb Nagyac Bbidaybl TaBapa npagayLoM.
/e
3 i
3 4 \ 5
RUS Onwucanue GBR Parts list BLR Kamnnekraupis UKR Komnnekralist KAZ KomnnekTtauus
1. CbemHas aBepua 1. Removable door 1. 3@bIMHas g3Bepup! 1. CbemHas aBepua 1. CbemHas aBepua
2. CGKLWIVI 2. Trays 2. CeKleIi 2. CeKLI,VIVI 2. CeKmenap
3. bBasa 3. Base 3. bBasa 3. Basa 3. Ba3a
ponmo s Tenpete st Lt 4 e s . Tewnepapans e
' PP -9 ' P fipal 5. Wnpukatop pabotel 5. YyMbIC MHOMKaTOPbI

MEPbI BE3OINACHOCTU

BHuMaTenbHO NpoynTanTe AaHHYH MHCTPYKLUMIO Nepes akennyataluen npubopa 1 CoxpaHuTe ee s CpaBok B JanbHeLeM.

o [lepen nepeoHaYanbHbIM BKMIOYEHWEM NPOBEPLTE, COOTBETCTBYIOT NN TEXHUYECKME XapaKTEPUCTUKU M3OENNS, YKasaHHbIE B MApKUPOBKE, 3MeKTponuTaHnio B Balwen nokansHon cety.

e HasHaueHue: cyluunka sanekTpuyeckas npegHasHaueHa ans CyLuki OBOLLEN 1 (PPYKTOB, a Takxke rpubos v Tpas. Mcnonb3oBaTh TONMLKO B GbITOBbIX LiENsX COrMacHO JaHHOMY PYKOBOACTBY NO

akcnnyatayuu. Mpubop He npefHasHaueH Ans NPOMbILLMEHHOMO NPUMEHEHNS.

He ucnonb3oBaTb BHE MOMELLEHMNA.

He ucnonbayiite npubop ¢ NOBPeXAeHHbIM CETEBBLIM LLHYPOM UMK APYruMU NOBPEXAEHUSMU.

CnepuTe, utobbl CETEBOM LUHYP HE Kacancs OCTPbIX KPOMOK U FOPSUMX NOBEPXHOCTEN.

He TaHWTe, HE NepekpyuMBanTe N He HamaTblBaliTe CETEBOW LUHYP BOKPYT Kopryca npubopa.

[Mpy oTKNKOYeHUM Npubopa 0T CeTU NUTAHUS HE TSHUTE 3@ CETEBOI LUHYP, GepuUTeCh TONMBKO 3a BUIKY.

3anpeLLaeTcs camocTosATENBHO PEMOHTUPOBATL Npubop. He pasbupaiite npubop camocToATENLHO, MPU BO3HUKHOBEHMM NM0ObIX HEMCMPABHOCTEN, a Takke Nocne nageHns yCTponcTea

BbIKIOYMUTE NPUBOP 13 ANEKTPUYECKON PO3eTKM M 0BpaTUTECH B GNMKALLIMIA CEPBUCHBIN LIEHTP.

cnonb3oBaHue He peKOMEHA0BaHHbBIX AOMOMHUTENbHBLIX MPUHAANEXHOCTEN MOXET ObITh ONMACHLIM UM MPUBECTY K MOBPEXAEHUIO npubopa.

o  Bceraa oTkntovaiiTe npubop OT 3NeKTPOCEeTU Nepes YACTKON, Unu, ecni Bbl UM He Nonb3yeTech.

o Bo nsbexaHne nopaxeHuns aNeKTPUYECKIM TOKOM W BO3rOpaHus, He Morpyxarte npubop B BOY WM Apyrve XMAKOCTW. Ecriv aTo Npou3oLLno, HeMeLNEHHO OTKIOYMTE €10 OT SMEKTPOCETU 1
0BpaTuTech B CEPBUCHBII LIEHTP A151 NPOBEPKY.
lMonagaHue Bnaru B 0TBEPCTUS BEHTUMNALMOHHOM KaMepbl HeZonyCTUMO.
Mpnbop He NpegHa3sHayeH ANs UCMONb30BaHWS NIOAbMU C (DU3NYECKAMM M MCUXMYECKUMU OTPaHUYEHUSIMM (B TOM YMCTIe JeTbMM), He UMEIOLMM onbiTa 0BpaLLeHus ¢ AaHHbIM Nprbopom. B Taknx
Ccnyyasx nonb3oBartenb AOIMKEH ObITb NpeaBapuTENbHO NPOMHCTPYKTMPOBAH YESTOBEKOM, OTBEYAIOLLMM 3a ero 6e30MacHOCTb.

e YcTaHaBnuBamTe npubop Ha POBHYIO, YCTONUMBYIO 1 TEPMOCTOIKYH NOBEPXHOCTb.
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3anpeLyaeTcs pa3bupatb, MAMEHSITb UMM MbITATbCS YUHUTL NPUBOP CAMOCTOSTENLHO.

3anpeLyaeTcs HakpbiBaTb NpUBOP UK YeM-nnbo BIOKMpOBaTL BEHTUNALMOHHLIE OTBEPCTUS MPUbopa BO Bpems ero paboTsl.

O6ecneumBalite cBO6OAHOE NPOCTPAHCTBO BOKPYT CYLUUIKW BO BpeMsi ee paboTbl He MeHee 5 CM Co BCeX CTOPOH, 4TOObI 06eCneyumTh OCTAaTOMHYH0 BEHTUMSALMIO.

YcTaHaBnMBanTe 1 XpaHUTe CyLUMIKY W ee AeTanu BAanu OT UCTOMHUKOB Tenma (Hanpyumep, KyXOHHOM NnuTbl). 3anpeLuaeTcs NoABepraTh CYLUMIKY UK ee feTany BO3LENCTBMIO TeMnepaTypbl
cebiwwe 90°C.

He npukacanTech k ropsiyim noBEPXHOCTSIM npubopa, 4Tobbl 13bexaTh 0KOroB, a Takke cneauTe, 4Tobbl paboTatoLmit Npubop He conpukacancs ¢ BOCMaMEHSIOWMMMCA MaTepuanamm.
3anpeLyaeTcs HeNpepbIBHO UCMOMb30BaTh CyLWMIKY 6onee 72 Yacos. Mocne 72 YacoB paboThl BbIKMKUMTE NPUOOP U CAENail NepepbiB He MEHeE 2X YacoB Nepes CREAYLMM BKITIOYEHNEM.
Cywunka 1 ee feTanu He NpefHasHadeHs! Anst MbiTbst B MOCYAOMOEYHON MaLUMHE.

BHUMAHME: 3anpellaeTcs ycTaHABNMBaTb CYLUMIKY HA BOCTIIAMEHSIOLMECS MOBEPXHOCTM (HanpuMep, Ha AePEeBSHHbINA CTON UMK CKAaTePTb). 3anpeLyaeTcs UCTONb30BaTh CYLUMITKY HA CTEKISHHBIX
CTONaX UNu Apyrol cTeknsHHoi MeGenu. Cywwnmky creayeT UCroNb3oBaTh TOMbKO Ha TEPMOCTOMKMX NMOBEPXHOCTSIX, pa3Mep NOBEPXHOCTU OMKeH ObITb He MEHEe NIoLLaaN OCHOBaHMS CyLUNIKN.
HecobnioagHue ykasaHHbIXx Mep 6e30MacHOCTM MOXET NPUBECTH K BbIXOAY NPUbOpa 13 CTPOS, MOPAKEHNIO SMEKTPUYECKIM TOKOM W/WM BOrOPaHHIO.

NEPEQ NEPBbIM UCMONb3OBAHMUEM

lepen nepBbIM UCMONB30BAHWEM TLLATENLHO BBIMOMTE ABEPLY U CheMHbIE CeKLmm Npubopa ¢ 4obaBneHneM MOLLEro CpeacTBa.
Basy nuTaHus NpoTpuTe BNaXHOI TKAHbIO 1 HU B KOEM CITy4ae He NorpyxainTe 1 He 0b6nmBaiiTe BOAOMN.

UCNONIb3OBAHUE NMPUBEOPA

MonoxuTe 3apaHee NPUroTOBNEHHbIE NPOAYKTHI HA ChbeMHbIe cekumu. CeKLumn AOMmKHbI ObiTb MOMELLEHbI B SMEKTPOCYLUMIKY TakiuM 06pa3om, YTobbl BO3yx MOr cBODOAHO LMPKYNMpoBaTh MeXay
HUMW. T103TOMY He peKOMeHYEeTCS KNacTb Ha CEKLMM MHOTO MPOLYKTOB U HaknaablBaTb NPOLYKTHI APYT Ha Apyra.

YCTaHoBNTE CeKLM C NPOAYKTaMM B HaNpaBnstoLMe BHyTPM Kopryca. 3aKkpoiTe CbeMHylo Aeply. He cHUMaiTe ee Ha MpOTsKeHUM CyLIKA. YBeauTech, YTo perynsatop Temnepatypbl HaxoauTcs
B nonoxexun OFF (BblikrioyeH).

MoakntounTe 3NeKTPOCYLLMIKY K CeTU anekTponuTaHns. C noMOoLLbio perynsatopa TemMmnepaTypbl ycTaHoBuTe Temnepatypy pabotsl cywwmnku ot 35°C go 70° C.

3eneHb 35°C

Worypt/tecto 40°C

pnbbl 50-55°C

Osoww 50-55°C

®pykTbl — 55-60°C

Msco, pbiba 65-70° C

Mo okoH4aHuK cyLku nepeseauTe perynatop B nonoxerne OFF. OTkntounte npubop oT 3nekTpoceTy.

[laite npogykTam OCTbITb, MOCIE YEro NOMECTUTE UX B KOHTEMHEP ANS XpaHEHWs MPOAYKTOB W MONOXUTE B MOPO3UBHMK.

LOMNONHNTENBHO:

MoitTe npoaykTbl nepes cyLukoi. Mepen Tem, kak NOMECTUTb UX B Npubop, HE0HXOAUMO BbITEPETD UX HACYXO.

BbipexbTe MCnopyeHHble YacTy U3 NPOAYKTOB, NPU HANUYMM TaKOBbIX.

[MopexbTe NPOayKThI HA KYCOUKY, YTOBbI X MOXHO ObIN0 CBOBOAHO Pa3NoXMTb Ha CeKLMsX. [nUTENbHOCTb CYLUKA 3aBUCUT OT TOSLLMHBI KYCOYKOB.

PekomeHayeTCs MeHsITb MOSIOXEHNE CEKLMI Kaxzable HECKOMNbKO YacoB, YTOObI BCE MPOAYKTbI MOACYLUMINCL A0 XenaeMoW CTEMeHU, - BEPXHIOKW CEKLMK MOMECTUTL bnmke k Base nuTaHus, a
HWXHIOK HaBepX. Tak e CeKLMM C BbICYLUEHHBIM MPOAYKTOM MOXHO youpaTb.

MPYMEYAHWE: onuTensbHOCTb CyLIKK, Yka3aHHast B JaHHOM PYKOBOACTBE, NpnbnnautenbHa. OHa MOXET 3aBUCETb OT TEMMEPaTypbl B MOMELLEHNM, YPOBHS BNAXHOCTM NPOAYKTOB, TOMLLMHbI KyCOYKOB.
CYLLKA ©PYKTOB:

1.

2.
3.
4.

HekoTopble hpyKTbl MOTYT BbITb NOKPbITHI BOCKOM Ui 06paboTaHbl XMMUKaTaMu, B 3TOM CMy4vae WX OCTAaTOYHO 064aTh KUNATKOM, MOMbITb B XONOAHOM NPOTOYHOM BOLE M 06CYLLINT.

BbIpexbTe KOCTOUKM 1 UCMOPYEHHbIE YHaCTKM.

lMopexbTe Ha Kycoukm

Utobbl (pyKTbI HE MOTYCKHENM, OMYCTUTE Hape3aHHbIE KyCOUKM (PPYKTOB B HATypanbHbIi JIMMOHHBIA UM aHAHACOBbIN COK, OCTaBbTE HA HECKOMNbKO MUHYT, MOCe YEro HEMHOTO NMPOCYLLINTE W
BblKNafbIBaiTe Ha CEKLMM.




5. Ecnu Bbl xoTute npuaath pykTam LONOMHUTENbHBIA NPUSTHLIA apomar, fo6aBbTe KOPULY UK BaHUIUH.
CYLLKA OBOLLEW:
1. PekomHayeTcs 06aTh OBOLM KUMSITKOM, 3aTEM NPOMbITb B XOMOAHOW BOAE M 06CYLWMTD.
2. BbIpexbTe KOCTOUKM U MCMIOPYEHHBIE y4acTku. MopexbTe Ha KyCouKM.
CYLUKA TPAB:
1. PekomeHayeTcs CyLUMTb MOnofble MUCTbs U nobern.
2. Tocne cywku cnegyeTt NoMeCTUTb TpaBbl B ByMaxHble NakeTbl UMK CTEKNSHHbBIE EMKOCTU W NOMNOXMUTb B TEMHOE NPOXNagHoe MEeCTO.
XpaHeHue cyxodpyKToB:
® He KnaguTe Ha XpaHeHue Tennble W ropsyne NpoaykTbl. [JaiTe UM OCTbITb.
® EMKOCTW 47151 XpaHEHNs! BOMKHbI ObiTb YUCTBIMU 1 CyXUMN
® [Ina nydien COXpPaHHOCTW BbICYLUEHHBIX (PPYKTOB PEKOMEHAYEeTCS WUCMONb30BaTb CTEKMSIHHbIE eMKOCTWM C METannMYeCKMMM KpbilKamu, M XpaHuTb MX B CYXOM MPOXNagHOM MecTe npw
Temnepartype 5-20°C.

® Ha npoTskeHUn NepBoil Helenu Nocne BbiCYLIMBAHUA PEKOMEHAYeTCA NPOBEPSATh Hanu4Me Brarv B éMKOCTU. ECnv oHa ecTb, 3HaUMT NPOAYKTbI BbICYLLEHbI HEAOCTATOYHO XOPOLLIO W AOMKHbI ObITh
BbICYLLEHbI eLLe pas.

PEKOMEHOALWKX MO NMNOArOTOBKE MPOAYKTOB K CYLUKE

MPEOBAPUTENBHAA MOATOTOBKA ®PYKTOB K CYLLKE

® [IpenBapuTenbHasi NOLATOTOBKA (hPYKTOB K CYLLKE COXPaHSIET UX HAaTyparbHbIi LIBET, BKYC M apomar.

® Hwke npeacTaBneHbl peKOMeHAALM N0 NOLATOTOBKE (OPYKTOB K CYLLKE:

® BosbmuTte Y4 cTakaHa coka (enatenbHo HaTypanbHoro). Cok 4OMmKeH COOTBETCTBOBATL (PpyKTaM, koTopble Bel nogrotasnusaete k cyluke. Hanpumep, ans a6nok ucnonb3yite s6royHbIi Cok.
® (CwmeluailTe COK C AByMS CTakaHamMu BOAbl M MOMECTUTE B 3Ty BOZY NpeaBapUTENbHO 3aroToBMEHHbIE pykTbl. CnycTa 2 Yaca BbITpUTE PPYKTbI HACYXO M NPUCTYNAMNTE K CYLLKE.

Mpoaykr NoaroToBka KoHcucTeHuma Bpems cywiku,
ANA CYLIKN nocne CyLKu yac.
ABPVKOC HapesaTtb nonoBuHKamu, MONOXMTL CPE3OM — 13-28
BBEPX
AHAHAC
. OuncTuTb, Hape3aTb IOMTHUKaMM XecTkas 6-36

(cBexwn)

EAHAHb| OuncTutb, Hapeaa;:nhcm;mamm (TonwwmHomn XpycTalLias 8.38
B/HOIPA[ Llenkom Msrkas 8-38
UHXNP lMopesaTb AoMnbKamm. XecTkas 6-26
BULLHA Llenukom XecTkas 8-26

8-30
rPYLIN [MouncTuTb M Nope3aTh JONbKamMu. MArkas
NEPCUK Mope3aTb Nononam, BbITaluTb KOCTOUKY, S 10-34
koraa (pyKT HanoMoBKHY NMOACOXHET
SENOKI MouncTuTh, Bbipe3aTb CEpALEBIHY, Hape3aTh S 415

KyCo4kamu Wnun noMTukamu

lMpuMeyaHne: ykasaHHOE BpeMsl CYLUKW SIBNSeTCS NpubnuauTensHbIM U MOXET BapbMpoBaThbCs. [IMuHble NpeanoyTeHns noTpebutener B roToBke MPOAYKTOB MOTYT OTNMYATLCS OT OMUCAHHBIX B
LaHHoW Tabnuue.



MPEABAPWTENbHASA MOArOTOBKA OBOLLEW K CYLIKE

®  PekoMeHayeTca KUNATUTL Nepeq CyLLIKoM 606bl, LIBETHYIO kanycTy, Gpokkoni, cnapxy 1 kapTodens. MoMecTuTe 0BOLLM B KUNALLYH BOAY Ha 3-5 MuHYT. CrieiiTe Bofy, YyTb NOACYLLNTE OBOLLM U

MOMECTUTE WX B 3NIEKTPOCYLLIUIIKY.

®  Ecrm Bbl xotTe 106aBUTb K TakiM OBOLLAM, kak 3eneHble 606bl, cniapxa 1 p., BKYC IMMOHA, MOMECTUTE WX B IMMOHHBIN COK HA 2 MUHYT.

MpyMeYaHme: ykasaHHbIe COBETbI HOCAT PEKOMEHATENbHbIM XapakTep W He 06513aTerbHbI K MPYMEHEHMIO.

Mpopykr
ANA CYLIKK

APTULLOK
BAKITAXAH
BPOKKOIN

rPUBLI

3EMNEHbIE BOBbI
KABAYOK

KATYCTA

KATYCTA
BPIOCCEINBbCKAA

LIBETHAA KAMYCTA

KAPTOO®EIb
nyK

MOPKOBb
OrYPEL|

MEPEL| CNALKAA

NETPYLLKA
NnoMMOoP
PEBEHb

CBEKIA

CENbAEPEN
SENEHBIN NYK
CIMAPXA
YECHOK

MoaroToBka

Hapesatb nonockamu (TOMLMHOM 3-4 MM)

OumMCTUTb M Hape3aTb Nonockamm (TOMLWMHON 6-12
MM)

OumnCTuTb, Pa3anuTb Ha coLBeTUS M 06aaTb
KMMSATKOM

Hapesatb unu 3acyLumuTh Lenukom (Hebonblumne
rpubbI)

OuUUCTUTb, KUNATUTL A0 MPO3PAYHOCTH 3EpeEH

MopesaTb Kycoukamm (TOMLLMHON 6 MM)

MMouncTuTb, HapesaTb NONIOCKaMK (TONLMHON 3 MM).
Bolpesatb cepaLeBuHy

Paspesatb nononam

Pa3neenutsb Ha coueTu4, obaatb kunaTkom

Mope3satb kycoukamu. Kunatutb 8-10 MuHyT
Hapesartb konbLamm (TONWMUHON 3 MMm).

Hapesartb konbLamu (TonwuHomn 3 - 5 mm), o6aatb
KMMATKOM

MouncTTb M NopesaTh Ha Kycouku (TonwmHon 12
MM)

Mope3aTb Ha NOMOCKM MM KPYXKW (TOMLLMHON 6 MM),
BbIpe3aTb CepALeBmMHy

MomMecTUTb NINCTbA B CEKLUM

MouncTUTb, NOPE3aThb Ha KyCOUKM UM KPYXKH
[MoYMCTUTBL M NOpe3aTh Ha KyCOUKW (TONLUMHON 3 MM)
MpOKUNATUTD, OCTYAUTL, OTPE3ATH KOPELLIOK 1
BEPXYLLKY, NOPEe3aThb Ha KyCOuKu

Mope3aTtb Ha KyCOYKM (TOMLLMHON 6 MM)
HawwmHkoaTb

Mope3aTb Ha KyCOYKM (TOMLLMHON 2,5 MM)
MouncTUTL M NopesaTh Ha KPYrmble KyCOuKM

KoHcucTeHuus
nocne Cywku

Xpynkast
Xpynkast
Xpynkast

XeCTKada

Xpynkast
Xpynkast

XeCTKasa

XpycTsilas

XeCTKasa

Xpycrauias
Xpycrsuast

Xpycrsuast
XecTkast

XpycTsuast

XpycTsuast
KecTkast
rnoTeps Bnaru

Xpycrauias

Xpycrawas
Xpycrawas
Xpycrawas
Xpycrawas

Bpems cyuiku,
yac.

5-13
6-18
6-20

6-14
8-26
6-18

6-14

8-30
6-16
8-30
8-14
8-14

6-18

4-14

2-10
8-24
8-38
8-26
6-14
6-10
6-14
6-16



MpumeYaHne: ykasaHHOE BPEMS CYLUKW SBASETCA NPUONM3UTENbHLIM U MOXET BapbyUpOBaThCs. JIMYHbIE NpeanoyTeHns noTpeduteneir B roToBke NPOAYKTOB MOTYT OTNMYATLCA OT OMUCAHHBIX B
LaHHoW Tabnuue.

MNoAroTOBKA MACA, PbIBbI, NTULbI K CYLLKE

lMpenBapuTenbHas MOAroToBKa Msica, NTULbI, pPbibbl HeobxoauMa Ans 340POBbA. [N1S CYLUKM UCTIONB3YNTE HEXMPHOE MSCO, NTULY, pbiby. PekoMeHayeTcst nepes CYLKOM 3amMapuHOBaTh MSICO, MTULY,
pbIOy. OTO COXPAHMUT BKyC, YObeT D0Ne3HeTBOPHbIE DakTepumn 1 caenaeT NPOAyKTbl MArkMMU. YTOObI BBITSHYTH M3 MsCa, NTULbI, PbiObl M3MMLLHIONW Brary U AOMblIE COXPaHUTL MPOAYKT, B MapuHas
Heobxoammo AobaBnThL COonb.

PELIENTDI

BANEHOE MACO

WHrpeameHTb!:

loBsamHa — 500 1

Coesblii coyc — 100 Mn

Amxuka —20 1

Cneuym

MMopsipoK NpUroTOBNEHUS

Msico NpOMbITb, 324MCTUTL OT XKMPa, NMNEHOK W XWM, Hape3aTb NONepeK BONIOKOH, NnacTuHamu, TonwumHon 0.5 cm. MNoarotoBneHHoe MSCO 3amMapuHOBaTh B CMECU COEBOTO COYyCa, alkuku, CNeLuii n
ybpaTb B XonoaunbHK Ha 6 — 8 yacoB. 3aTem CUTb NULWHWIA MapyHag. PaBHOMEPHO Pa3NoXmMTb Ha CEKLMM 3aMapUHOBAHHOE MSICO, YCTaHOBWUTL CEKLMW B HANpaBNsoLLME KOpryca, 3aKpbiTb ABEpLLY.
YCTaHOBUTbL TeMnepaTypHbIi pexum Ha 70°C 1 BKMOUNTb Cylummky Ha 6 — 10 4acoB, B 3aBUCUMOCTY OT XENAeMOR KOHCUCTEHLNN,

KonnuecTBo ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KOMMYECTBA NPOLYKTOB.

BANEHAA PbIBA

WHrpeamneHTb:

Tpecka (dune) - 500 r

Cok numoHa — 50 mn

Conb-50Tr

MepeL, YepHbIA MOMOTBIN

lMopspok NpUroToBNeHus

Pbi6y npombITh 1 06CYLWIMTL, HAape3aTb nonepek BOMOKOH, Bpyckamu, TonwuHoii 0.5 cM. MoaroToBneHHyto pbiby 3amMapuHOBaTh B CMECH COMK nepLia, MIMMOHHOTO COKa M yBpaTh B XONOAMMbHMK Ha 4 —
6 yacos. 3aTeM CNTb NULIHWIA MapUHag. PaBHOMEPHO Pa3noXMTb Ha CEKLMM NOATOTOBMEHHYIO Pbify, YCTAHOBMTL CEKLWM B HANPaBIAOLL/e KOPNYCa, 3aKpbIThb ABEPLY. YCTaHOBUTL TEMMEPaTYpPHbIi
pexum Ha 70°C 1 BKMIOYMTB CyLIUNKY Ha 6 — 10 Yacos, B 3aBUCMMOCTM OT XenaeMor KOHCUCTEHLUY.

KonnuecTBo ycTaHaBNMBaeMbIX CEKLMA 3aBUCUT OT KONTMYECTBA NPOLYKTOB.

BANEHAA NTULA

WHrpeameHTb!:

Wuoeika (cune) — 500 r

YecHok—-30T

KoHbsik — 50 mn

Comb-30T

Caxap-20r

Manpwka, cylueHas, monoTas

[Mopsnok NpUroToBNEHUs

WHaeiiky npomMbITb 1 06CYyLWINTb, Hape3aTb NOMNepeK BOIOKOH, OMTMKaMK, TonwwmHoii 0.5 cm. YecHok HaTepeTb Ha Menkoii Tepke. [oaroToBneHHy MHAEKY 3amMaprHOBaTh B CMECH KOHbSIKA, YECHOKA,
conu, caxapa, crewuui u ybpaTb B XONOAWNbHUK Ha 4 — 6 YacoB. 3aTeM CruTb NULLHUA MapyHad. PaBHOMEPHO Pa3noXuTb Ha CEKLM NOArOTOBMEHHYH0 MHAENKY, YCTAHOBWTL CEKLUW B HAMPaBnstowme
kopnyca, 3aKpbITb ABEPLYY. YCTaHOBUTL TEMMepaTypHbIiA pexum Ha 70°C 1 BKIKOUMTb CyLIMNKy Ha 6 — 10 4acoB, B 3aBMCMMOCTM OT JKeJTaeMON KOHCUCTEHLMM.

KonnuecTBo ycTaHaBNMBaEMbIX CEKLWMIA 3aBUCUT OT KONUYECTBA NPOLYKTOB.

KWCNIOMONOYHBIE NPOAYKTbI (AOTYPT, CMETAHA, PSXXEHKA)

WHrpeaueHTsI:

OCHOBHOW NPOJYKT (MOMOKO, CTIMBKMW, TOMAEHOe MOMOKO) — 1 11




3aksacka Ans Morypta, CmeTaHbl uni PskeHkn — 1 nakeTvk

MopsinoK NpUroToBNEHMS

B uncTomn emMKoCTM CMeLLaTh OCHOBHOW MPOAYKT C 3aKBAaCKOW B COOTHOLIEHUM YKa3aHHOM Ha ynakoBKe C 3aKBaCKOW. [OTOBYI0 CMECh PasfnTb MO CTakaH4YMkam. YCTaHOBUTL 1 CEKLMIO B KOPMYC Ha
HWXHWA YPOBEHb, Ha HEll PAaBHOMEPHO PaccTaBUTb CTAKaHUYMKW C MPO4YKTOM, 3aKpbiTh ABEpLY. YCTaHOBUTbL TeMNepaTypHbIi pexinm Ha 40°C v BKMIOYUTL CyLUMIKy Ha 6 — 12 yacos, B 3aBNCHMOCTM OT
pekoMeHaaLuin NPOM3BOAUTENS 3aKBACKU. [ OTOBbIN NPOAYKT NOCTaBUTL B XOMOAMUIBHUK Ha 3 yaca.

PACCTOWKA TECTA

3amecuTb TECTO, COrMACHO BbIGPAHHOMY PELEeNTy, NEPENOXUTL B NOAXOAALLYIO N0 AuameTpy cywnnku nocygy. Obbem nocyabl JOmKeH BbiTb BbIOpaH € y4eToM nogbema Tecta. Pekomerayetcs
UCNONb30BaTh 3MANUPOBAHHbIE UMK CTambHbIE EMKOCTY ANS PACCTOMKN. YCTaHOBUTB 1 CEKLMIO B KOPMYC HA HWXHUIA YPOBEHb, HA HEE YCTAHOBUTL EMKOCTb C TECTOM, 3aKPbITh ABEPLYY. YCTaHOBUTb
TEeMnepaTypHbIn pexum Ha 40°C 1 BKNKuMTb cylumnky. OpueHTMPOBOYHOE BPEMS pacCTOMKM, COCTaBnseT 1 yac, NoToM TecTo 0OMWHAETCS 1 MPOLIECC NOBTOPSETCS.

SHEPIETUYECKUA BATOHYUK U3 CYXO®PYKTOB C OPEXAMM

WHrpeaueHTbI:

Kypara - 150 r

YepHocrme — 150

KenopoBbi opex — 50 r

Ipeukmin opex — 50 r

MopsiLoK NPUroTOBNEHMS

CyxopyKTbl NPOMbITb, MENKO Hape3aTb 1 U3MenbYMTb Npu NoMoLLm bneHgepa. Opexu pacTonoyb B CTYNKe W CMeLLaThb ¢ (pyKTOBON Maccon. M3 nonyumsLuenca Maccsl ChopmMmpoBaTh HaToHUMKM
NPOV3BONBbHON (HOPMbI. YCTAHOBUTL CEKLIMIO B KOPMYC Ha HIKHWUIA YPOBEHb, HA HEM PABHOMEPHO PasnoXuTb NOMyYMBLUMECS HATOHUMKM, 3aKPbITb ABEpLY. YCTaHOBMTL TeMnepaTypHbIn pexinm Ha 50 -
70°C 1 BKMIOYMTb CyLIMNKY Ha 6 — 10 YacoB, B 3aBMCUMOCTM OT KeNaeMomn KOHCUCTEHLMK.

KonnuecTBo ycTaHaBNMBaeMbIX CEKLWMIA 3aBUCUT OT KONUYECTBA NPOLYKTOB.

MAPMENAQL U3 ABPUKOCA

WHrpeaueHTs!:

Abpukoc — 600 1

Caxap-100r

Bopa - 100 mn

BaHunbHbI caxap— 1T

CaxapHas nyapa

[MopsaoK NPUroToBREHMS

ABpHKOCHI MOMBITh, YOANTb KOCTOYKM U Hape3aTb MenkumM Kybukom. MogrotoBreHHble abprkockl CMeLLaTh C CaxapoM W NEPENoXUTb B KACTPIONIO, 3an1Tb BOLOW, BAPUTb HA MEANEHHOM OTHE Mpu
NOCTOSHHOM NOMELLMBaHUN B TeYeHMe 1 yaca, 3aTeM U3MenbuuTb Npu nomoLLy 6nenaepa. B rotosyto maccy 406aBUTb BaHUIbHBINA Caxap U YBapuTb HA MEAMEHHOM OrHE, NPy NOCTOSHHOM
MOMELUMBAHWM O COCTOSHWS rycTOro nope. Ha JHO CeKLmum CYLIMAKKA Bbipe3aTb NOAMOXKY 13 NeprameHTa, paBHyio pasmepy cekuuu. MNoanoxky cmasaTtb pacTUTENbHLIM MacrioM U BbINIOXMTb Ha Hee
ntope, TonwmHom 1 — 1.5 cM. YCTaHOBMUTL 3anOSHEHHbIE CEKLMM B KOPMYC, 3aKPbITh ABEPLYY. YCTaHOBUTL TEMMEPATYPHbIA pexium Ha 50°C 1 BKNKOUMTb CyLUUIKY Ha 4 — 6 4acoB, B 3aBUCUMOCTM OT
KENaemon KoHcucTeHLmmM. Cekumio BMeCTe ¢ MapMenaaom yopaThb B XONoaunbHUK Ha 3 — 4 yaca, 3aTeM HapesaTb MapMeniag, U Nocbinatb ero caxapHon nyapoi.

KonnyecTBo ycTaHaBnMBaeMbIX CEKLMIA 3aBUCUT OT KONIMYECTBA NPOLYKTOB.

CNUBOBAA MACTUNA

WHrpeameHTbI:

Crmea -500 r

Men - 100

[Mopsgok NpUroToBneHUs

CrvBy NOMbITb, yOanuTb KOCTOYKW, A0BaBUTL MEA WU U3MENBYUTL NPy nomoLLy GrieHaepa 40 OAHOPOAHON MacChl. Ha AHO CEKLWM CyLUUKM BbIpe3aTh NOAMOXKKY U3 NepramMeHTa, paBHyH pasMepy
cekumu. Moanoxky cMasaTb pacTUTENbHBIM MACcroM W BbINOXUTb Ha HEE CIMBOBOE MIOPe, TONLWMHOM 3 — 5 MM. YCTaHOBMUTb 3aNONHEHHYIO CEKLMIO B KOPMYC, 3aKpbITh ABEPLY. YCTaHOBUTbL
TemnepatypHblit pexum Ha 50°C v BkntounTb cylumnky Ha 10 - 12 yacos. [OTOBYIO NACTUMY aKKypaTHO CHSATb C NepraMeHTa u 3aBepHyThb B TPYOOUKM.

KonnyecTBo ycTaHaBnMBaeMbIX CEKLMIA 3aBUCUT OT KOIMYECTBA NPOLYKTOB.



YACTKA N YXO[

o  Bcerpa Boikntovarite npubop nepes YMCTKOMN.
e  Hukorga He norpyxaiite kopnyc ¢ MOTOPHbLIM BIIOKOM, SMEKTPOLLUHYP M BUIKY B BOAY UNK APYTYHO XUAKOCTb. [poTupaiite Kopnyc BNaXHON TPSAMOYKON.
e He ncnonb3yiTe ans ynctkm npubopa abpasveHble MOKLME CpeacTea.

XPAHEHWE W TPAHCMNOPTVPOBKA
e YbeauTechb B TOM, 4TO MpUBOP OTKIMKOYEH OT CETU M NOMHOCTLIO OCTbIN. Mepen Tem, kak yopaTtb npubop BeinonHKUTe Bee TpebosaHus pasgena YACTKA u YXOL.
o  [Ins 3awuTbl paboyeit NOBEPXHOCTM OT NOBPEXAEHUA XpaHUTE NpUOOP B BEPTUKANbHOM NOMOXEHNM, YCTAHOBUB HA OCHOBAHME.
e YcrnoBus XpaHeHUs:: XpaHUTb NPK MITKOCOBOM TeMMepaType 1 BiaxHOCTH Bo3ayxa He 6onee 80%. Cpok XpaHEHWs — He OrpaHnyeH.
e [lpu TpaHCmopTMpOBKe 06ECNEYNTL COXPAHHOCTb YNAKOBKY.

PEAJIN3ALINA

OcyLecTBNSETCS COTNAcHO OBLYMM NpaBuiam peanqsalum ToBapoB 1 okasaHus ycnyr u 3akoHom «O 3awwute npas notpebuteneiy.

MPABWNA 1 YCNIOBUA YTUNWU3ALIMA

YnaKoBKy, pykOBOACTBO MOMb30BATENS, @ Takke cam npubop HEOOXOLMMO YTUNM3MPOBaTb B COOTBETCTBMM C MECTHOW Mporpammoi no nepepaboTke oTxofoB. He BbibpacbiBailTe Takue u3penus
BMeCTe C 00bI4HbIM ObITOBLIM MYCOPOM.

TEXHUWYECKWUE XAPAKTEPUCTUKK

AnekTponuTaHue MowHocTb

230V~ 50 Hz 700 Batt
FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbIE MATEPWAIbI (®UNbTPbI, KEPAMUYECKWUE U AHTUMPUIAPHBIE MOKPbITUA, PE3UHOBBIE YNNOTHUTENW, U T. [0.)
[aty nsrotoBneHus npubopa MOXHO HalTh HA CEPUIMHOM HOMEpE, PACNONOXEHHOM Ha WAEHTU(UKALMOHHOM CTUKEpe Ha kopobke u3Lenus u/Mnu Ha cTukepe Ha camom uagenuu. CepuitHbin Homep
COCTOMT U3 13 3HaKoB, 4-it 1 5-11 3Hak1 0603HaYaloT MecsLl, 6-1 1 7-11 0603HaYaloT rof M3roToBNEHUS npubopa.
MpoussoauTens Ha CBOE YCMOTPEHMe 1 6e3 JONOMHUTENbHbIX YBEAOMIIEHUA MOXET MEHSATb KOMMIEKTaLWo, BHELLHWIA B, CTPaHy NPOW3BOACTBA, CPOK rapaHTUW U TEXHWYECKME XapaKTEPUCTUKU
mogenu. lpoBepsiiiTe B MOMEHT MONYyYeHUs TOBapa.
Cpok cry»Bbl M3genus, npu aKCcnyaTauun NpoayKLMM B pamkax ObITOBbIX HyXz 1 COOMoAeHUN NpaBui NoMb30BaHWs, NPUBEEHHbIX B PYKOBOACTBE MO SKCMyaTaLun, CocTaBnseT 2 (aga) roga co AHs
nepegaun um3genusa notpebutenio. Cpok cnyxbbl YCTAHOBNEH B COOTBETCTBAM C [ENCTBYIOLUMM 3aKOHO4ATENbCTBOM O 3awuTe npas notpebutenen. MsrotoButens obpallaeT BHUMaHue
notpebutenei, YTo Npu cOBNIOAEHNN JaHHbIX YCIOBUIA, CPOK CAYXObl U3AENUS MOXKET 3HAUUTENBHO NPEBLICUTL YKA3aHHbIA M3rOTOBUTENEM CPOK.
AxkTyanbHas nHcgopmaumsa o CepBUCHbIX LieHTpax pa3MelleHa Ha canTe http://multimarta.com/
CaenaHo B Kutae
UsrotoButens:
«MARTA EUROPE B.V.» Fultonstraat 2 A, Flex Property, 2691HA 's-Gravenzande, The Netherlands

«MAPTA EBPONMA B.B.» ®yntoHcTpaat 2A, ®nekc nponepty, 2691HA, ‘c-IpaBeH3anae, HugepnaHap
MpousBoacTBEHHbIN hunuan:

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto NHTepHeLlwHn Jiumuteq

Od. 701, 16 anaprt., neitH 165, Paiinboy Hopc Ctput, HuHG0, Kutai

WmnopTep/OpraHnsaums, ynonHOMOYEHHas NPUHMMATL NPETEH3UN Ha Tepputopun PO/ YnonHoMoueHHOe M3roToBUTENEM NULO:

000 "Bbpus", Poceusi, 194156, r. CankT-MNeTepbypr, Bonbluoit CamncormeBckui np-kT, aom 93, nutep A, nomelleHne 7-H, odmc 5, Ten/dakc 8(812)325-23-48
MocTaBWMK-AUCTPUOLIOTOP:

000 «Banepus», P®, 188670, NeHnHrpapckas obnacts, BceBonoxckuii paiioH, Tepputopust NP CnyTHuk, ynuua LieHTpanbHas, cTpoexve 58A, nomewyenue 419A, Ten/dakce 8(812) 325-23-34
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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.

e 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 72 hours running.

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 into the guides inside housing.

3. Close the door. During drying the upper lid should always be on the appliance. Temperature regulator set on OFF position.

4. Plug the appliance. Set the temperature regulator from 35° to 70°.

Temperature mode advices:

- Herbs 35°

- 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.
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.
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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

pieces or segments

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 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
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Brussels sprouts | Cut the stems into 2 pieces Crispy 8-30
Cauliflower Boil till it becomes soft Hard 6-16
Potato Slice it . boil for about 8-10min Crispy 8-30
Onion Slice it into thin round pieces Crispy 8-14
Carrot Boil till becomes soft .Shred it or slice into round pieces . Crispy 8-14
Cucumber Peel it and slice into round pieces(12mm thickness) Hard 6-18
Sweet pepper Cut it to stripes or to round pieces(6mm thickness).Take out the Crispy 4-14
heart
Piquant pepper | No need to cut it Hard 8-14
Parsley Put the leafs into sections Crispy 2-10
Tomato Peel it. Cut it into pieces or into round pieces. Hard 8-24
Rhubarb Peel it and slice it into pieces(3mm thickness) Loss of humidity in a 8-38
vegetable
Beetroot Boil it ,let it cool down .cut off the roots and the tops. Slice it to Crispy 8-26
round pieces.
Celery Slice it into pieces(6mm thickness) Crispy 6-14
Spring onion Shred it Crispy 6-10
Asparagus Slice it into pieces(2.5mm thickness) Crispy 6-14
Garlic Peel it and slice into round pieces Crispy 6-16
Spinach Boil till it becomes fade Crispy 6-16

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

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

TURKEY JERKY

Ingredients:

Turkey fillet — 500 g.

Garlic - 30g.

Cognac - 50ml.

Salt - 30g.

Sugar - 20g.

Paprika powder

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

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

Use as many food trays as necessary.

FERMENTED MILK PRODUCTS (YOGHURT, SOUR CREAM ETC.)

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 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 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.

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 close the door. 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.
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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 close the door. 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 Maximum power

230V~ 50 Hz 700 W
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

UKR NOCIBHUK 3 EKCNNYATAL|I

3AXOOU BE3MNEKH

YBaXHO NpouuTanTe AaHy iHCTPYKLO nepes ekcnnyatauieto npunagy i 36epexits ii Ans A0BiLoK Hazani.

MMepen nepLUMM BKITOYEHHAM MEPEeBIpTe, UM BiAMOBILA0Tb TEXHIYHI XapaKTepuCTHKM BUpODY, 3a3HayeHi B MapKOBaHHI, eNeKTPOXUBNEHHIO Y Balwil nokanbHin Mepexi.
BukopucToByiiTe Tinbkn B nobyToBMX Linsx. Mpunag He npusHaveHui Ans NpOMUCIOBOrO 3aCTOCYBaHHSI.

He BUKOpUCTOBYITE N03a NPUMILLEHHSMMU.

He sanuwaiite npautotounit npunag 6e3 gornsgy.

He BMKOpMCTOBYWTE NpUMaz 3 NOLKOMKEHUM MEPEXHUM LIHYPOM abo iHLWMMM NOLWKOMKEHHSMM.

CrexTe, 06 MepexHUi1 LUHYP He TOPKaBCS FOCTPUX KparokK i rapsumx NOBEPXOH.

He TArHiTb, He NepekpyyynTe i He HAMOTYINTE MEPEXKHUIA LLIHYP HABKOIIO KOpMycy npunagy.
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Mpw BigkNKOYeHH Npunagy Big MEPeXxi XUBMNEHHS He TAMHITb 38 MepeXxHUit LUHYp, 6epiTbes TiNbki 3a BUIKY.

He HamaraiTecs cCamoCTiliHO peMOHTYBaTH npunag. [py BUHUKHEHHI HEMOMaKoK 3BepTaiTecs 40 HANDMMKYOrO CEpPBICHOTO LIEHTY.

BukopucTaHHS He pekOMeHO0BaHUX OAATKOBUX NPUHANEXHOCTeN Moxe ByTh HebesneyHnM abo NpU3BECTM O NOLIKOAXEHHS npunazy.

3aBxay BigkntovanTe npunag Bif enekTpoMepexi nepes YMLLEHHAM i KO By HUM He KopucTyeTecs.

YBATA: He BukopucTOBYIATE Npunag nobnm3y BaHH, PakoBMH ab0 iHWMX EMKOCTEH, 3aNOBHEHUX BOAOH.

o 1|06 YHUKHYTM BpaXeHHS eNeKTPUYHUM CTPYMOM i 3aropsiHHs, He 3aHyproiTe npunag y Bogy abo iHLwi piguHu. AKWo Le Biabynocs, HeraHo BigKMoYiTb MOrO Bif eNEKTPOMEPEX | 3BEPHITLCS A0
CEPBICHOTO LIEHTPY A5 NEPEBIPKM.

o [lpunag He NpWU3HaYEHNIA 41S BUKOPUCTAHHS NIOgbMU 3 PI3UYHUMM | NTCUXIYHUMU OBMEXEHHSMM (Y TOMY YMCTTi AITbMM), IO HE MAKTb JOCBIAY MOBOMKEHHS 3 AAHUM NpUiagoM. Y Takux BunagKax

KOpUCTyBay NOBMHEH ByTK nonepeaHbO NPOIHCTPYKTOBAHWIA MIOAMHOK, WO BiANOBIgae 3a 1oro 6eaneky.

He 3anuwaiite BknioveHuin npunag 6es Harnsgy.

BcraHoBnionTe npunag Ha piBHY, CTiAKY | TEPMOCTIVKY NOBEPXHIO.

3abopoHsieTbes po3bupaTy, 3miHoBaTH abo HamMaraTucs PeMOHTYBATH Npunag CamocTilHO.

3abopoHsieTbes HakpuBaTh Npunag abo YMmock 6roKyBaTV BEHTUAALIHI OTBOPKM Npunagy nig vac noro pobotu.

3abesneyyiTe BinbHMIA NPOCTIP HABKOMO CyLLAPKM Nif Yac ii poboTu He MeHLe 5 ¢M 3 ycix GokiB, o6 3a6e3neunTn JOCTaTHIO BEHTUNALH.

BcraHoBnionTe i 30epiranTe cylwapky i ii getani faneko Big mkepen Tenna (Hanpuknag, KyxoHHoi nnuTu). 3abopoHsieTbCst NigaaBaTy cyluapky abo ii getani Bnnuey Temnepatypu noHag 90°C.

Mepen TMM, SIK BIOKMIOYMTY CYLLAPKY Bif €NeKTPOMEPEXi, BUKMIOYITh ii KHOMKOK BKITHOYEHHS/BUKITIOYEHHS.

He TopkanTech rapsumx noBepxoHb Npunagy, Wob YHUKHYTM ONiKiB, @ TaKOX CTEXTe, W06 npaLoyuil npunaz He CTUKaBCS 3 3aUMUCTUMM MaTepianamu.

3abopoHsieTbCs He3nepepBHO BUKOPUCTOBYBATM CyLUapKy BinbLue 72 roguH.

He nepeBuwyiTte yac poboTu, BkasaHuii B LibOMY KEPIBHULTBI.

Cywapka Ta ii geTani He Npu3HayeHi Ansg MUTTS B NOCYAOMUIHIA MaLLMHI.

BukopucTaHHs geTanen, WO He pEKOMEHA0BaHi BUPOOHUKOM, MOXE NPWU3BECTH [0 HELLACHOTO BUNAAKY.

He ponyckaiite, o0 LUHYp XMBNEHHS 3BUCAB 3 kpato CTona abo CTUKABCS 3 rapsiyvMn NOBEPXHAMM.

o 3ab0pOHSETLCS 30aBMIOBATY LHYP XWBNEHHS abo CTaBUTW Ha HBOTO BaXKi MPEAMETY.

YBAT'A: Cyluapky chifi BUKOPUCTOBYBATH TiNlbki Ha TEPMOCTIVKNX MOBEPXHSX, PO3MIp NOBEPXHI MOBUHEH BYTW HE MEHLLE MIOLLi OCHOBM CyLUAPKY.

I'IEPEﬂ NEPLIAM BUKOPUCTAHHAM

lepeq nepLUM BUKOPUCTAHHSIM PETENBHO BAMMIATE KPULLIKY | 3MiHHI CEKLjii npunagy ¢ LofaBaHHAM MUIOHOTO 3acoby.
basy XvBneHHs NpOTPITb BOMOrOK TKAHWHOK i Hi B IKOMY pasi He 3aHyproiTe i He 0bnMBaiiTe BOAOH.

OYMLLEHHA | aornan

Y nepiog excnnyatawii perynspHo ouuLlainTe NoBepxHi WaLlnuiHuLi Big xupy i 6pyay. [ns yniieHHs getanei He Crig 3aCTOCOBYBATU HaxAauHWIA nanip, kpeiay, nicok Ta iHwi abpa3sveHi MaTepian,
LLIO MOXYTb 3iNCyBaTK MOBEPXHI Npunagy.

Mepeq umiLeHHsIM 0DOB'SI3KOBO BiAKIIOUITL NPUNag Bif enekTpomepexi. [laiTe npunaaosi LiNKOM OXONOHYTH.

MpOTpITb 30BHILLHI NOBEPXHI MPKUIALY BOIIOTOK0 raHYIPOYKOK0 3 MUKYMM 3ac000M.

LL|o6 YHUKHYTY BpaXkeHHs1 ENEKTPUYHUM CTPYMOM i 3arOpsiHHS, HE 3aHyptonTe 6aly npunagy i HarpianbHi eneMeHT y Bogy abo iHLi pignHu.

TEXHIYHI XAPAKTEPUCTUKU

EnekTpoxuBneHHs MakcumanbHa NOTYXHICTb

230V ~ 50 Hz 700 Batr
FAPAHTIA HE NOWWPIOETLCA HA BUOATKOBI MATEPIAINU (®INbTPWU, KEPAMIYHI TA AHTUMPUTAPHI NOKPUTTA, F'YMOBI YLLINIbHIOBAYI TA [HLLI)
[laTy BWrOTOBMEHHS Mpunagy MOXHa 3HAWTW Ha CepitHOMy HOMepi, PO3TalIOBaHOMY Ha igeHTMdikaLiiHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepiliHuiA Homep
Cknagaetbes 3 13 3HakiB, 4-1 i 5-11 3HaKW NO3HaYaKOTb MiCALb, 6-11 i 7-1 NO3HaYatoTh PiK BUFOTOBMEHHS Npunagy.
Bupo6Huk Ha cBiit po3cyz i 6e3 [oaaTKoBMX NOBIAOMIEHb MOXeE 3MIHIOBATU KOMMMEKTALLit0, 30BHILLHIN BUrNAA, KpaiHy BUpOBHWLTBA, TEPMIH rapaHTii | TeXHIYHI xapakTepucTuku Mogeni. MepesipsinTe B
MOMEHT OTPUMaHHS TOBapy.

15




BupobHuk:
Cosmos Far View International Limited Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China 3po6ne+o B Kutai

KAZ NANWOANAHY BOUbIHLIA H¥CKAYJbIK

KAYINCI3OIK LUAPAJAPDI

AcnanTbl nanganaHap angblHaa oCbl HYCKaymbIKTbl MYKUSIT OKbIHBI3 XKOHE KeNiH aHblKTama any yLiH cakTan KOMbIHbI3.

Anfalukbl Kocy anapiHaa 6ynbIMHbIH TaHbanaybliHAa KepceTinreH TeXHUKanblK cuaTTamanapbl XeprinikTi >XeniHisgeri 9aneKkTp KOpekTeHyre cankec KeneTiHiH
TEKCepiHj3.

Tek TYpMbICTbIK MakcaTTa narnganaHbiHbi3. Acnan eHepKkacianTe KongaHyra apHanmaraH.

YKeninik 6aybl 3aKkbiMaaHFaH Hemece 6acka 3akbiMaapbl 6ap acnanTtbl NanganaHbaHbIs.

Keninik 6ay eTkip WeTTep MeH bICTbIK 6eTTepre TuMeyiH 6ankaHbI3.

>Keninik 6ayabl acnan KOpnycbiHbIH, anHanacbiHa opaMaHbl3, bypamaHpI3 XeHe TapTnaHbI3.

AcnanTbl KOPEKTEHY XeriCiHEH axblpaTkaHaa Xeninik 6ayapl TapTnan, Tek awagaH yCTaHpl3.

AcnanTbl 63 6eTiMeH xxeHaeyre ThipblcnaHpbl3. AKay TyblHAaFaH Xafganaa KakblH opHanackaH CepBUCTIK OpTarnblKKa XOMbIFbIHbI3.

KeHec GepinmereH KocbiMLLIa Kepek-XapakTbl NanganaHcaHbl3, Kayin TeHyi Hemece acnan 3akbiMOaHybl MYMKIH.

AcnanTbl Tazanay angblH4a XXoHe OHbl NanganaHbacaHpl3 bIFK SNIEKTP XKeriaeH axbipaTbiHbI3.

HA3AP AYOAPbBIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBMHa HeMece 6acka biabICTapAblH KacbiHAa NanganaHbaHbI3.

OnekTp TOK COKMnay aHe TyTaHbay yLiH acnanTbl CyFa HeMece H6acka CyybIKTbikka 6aTbipmaHpl3. Erep 6yn 6ona kanca, oHbl GipAeH aneKTp XenigeH axblpathbim,
TeKcepy YLUiH CepBUCTIK OpTabIKKa KOJbIFbIHbI3.
Acnan umankanblk xxaHe ncuxukanblk WwekTeynepi 6ap, ocbl acnanTtbl NanganaHy Taxipmbeci »xok agamgapmeH (COHbIH iwiHae BbananapmeH) nanganaHbinyra
apHanmaraH. byn xafganga nanganaHyLbiHbl OHbIH, KayincisgiriHe xayan 6epeTiH agam angpliH ana YMpeTy Kepek.

Kocy acnanTbl kapaychbl3 KanablpMaHbI3.

AcnanTbl Teric, TYpaKTbl XXaHE bICTbIKKA Te3iMAi )Kepre opHaTbIHbI3.

AcnanThbl allyra, e3repTyre Hemece e34iriHeH xxeHaeyre ThipbiCyFa ThiibIM canblHaabl.

AcnanTbl )abyfa Hemece XXyMbIC Ke3iHe acnanTbIH XenaeTy caHblnaynapbliH GipAeHeMeH Kypcaynayfa TbivibIM carnblHagbl.

KenTipriw avHanacbiHAa OHbIH XXYMbICbl DapbICbIHAA XETKINIKTI XXenaeTyai KamMTamachI3 eTy YLLUiIH XaH-XafblHaH KeM ereHae 5 cM epkiH KeHIiCTiKTi kaMTamachi3
€TiHi3.

KenTipriwTi >kaHe OHbIH, GenLIekTepiH XbIny ke3aepiHEeH ThiC OPHATLIHbI3 XX8HEe cakTaHbI3 (Mbicanbl, ac yn nnutacel). KenTipriwTi >koHe oHbIH 6enwekTepiH 90°C-
[O€EH XofFapbl TemnepaTypaHblH, 8cepiHe KanablpMaHbI3.

KenTipriwTi anekTp »eniciHeH eLwipep anabiHAa, OHbl Kocy/eLwipy TyMMeLliriMeH eLwipiHia.

Kynin kanMay yLiH acnanTbliH bICTbIK 6eTTEpiHe XaHacnaHbl3, COHbIMEH KaTap >KYMbIC iCTen TypFaH acnanTblH, TYTaHfbiW MaTepuangapfa TMMereHiH
KagaranaHbi3.

KenTipriwTi y34ikci3 72 caraTTaH apTbIK kongaHyra TblMbIM canbliHagbl.

Ocbl HycKkaynbIKTa KOPCETINIEH XKYMbIC YaKbITbIH aCblpMaHbI3.

KenTipriw neH oHbIH OenweKkTepi blabIC XYYy MOLUMHECIHAE XKyYyFa apHanmaraH.

OHaipywi keHec 6epmereH benwekTepai KONaaHy xxa3aTtanbiM XaFganFa akenyi MyMKiH.

KopekteHaipy 6ayblHbIH yCTen WweTiHeH TYCIpPMEHi3 Hemece bICTbIK 6eTTepre TurisbeHis. KopekreHgipy 6aybiH KbiCyFa HeMece OfaH ayblp 3aTTap KOoofa ThlbIM
canblHagbl.

HABAP AYIAPbIHbI3: KenTipriwTi Tek bicTbikka Te3iMai 6eTTepae faHa kongaHfFaH XeH, 6eTTiH MerLepi KenTipriw HeridiHiH aymarbiHaH a3 6onmaybl TUic.
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ANFALLUKbI NAWOANAHY ANObIHOA

Anraw KonpaHap anfblHaa KaknakTbl XaHe acnanTblH, anblHOamnb! CeKLumanapbIH Xyy KyparblH KOCa OTbIpbin, MYKUAT XKybIHpI3.
KopekTeHzipy HerisiH AbIMKbIN MaTaMeH CYpPTiHi3 aHe ellKallaH CyFa 6aTblpMaHbl3 XSHe Cy KyMMaHbI3.

TA3AJAY XOHE KYTY

AcnanTbl Tazanap angblHaa biiFy eLwipin OTbIpbIHbI3.
MoTopnbik 6rorbl 6ap kopnycThl, anekTp Bay kaHe allaHbl CyFa Hemece Hacka CyMbIKTbIKKA ellKallaH baTbipmanbi3. KopnycTbl bIMKbIN MaTaMeH CypTNeH;s.
AcnanTbl Tasanay yLiH abpasuBTi XKyy KypangapbiH KongaHbaHps.

TEXHUKAJIbIK CUNMATTAMAJIAPDI

AneKTp KopekTeH Makcumangbl
P KOP y KyaTt
230V ~50Hz 700 Batr

KENNAQIK WbiFblH MATEPUANOAPBLIHA (CY3INEP, KEPAMUKAIBIK XXOHE KYKOIE KAPCbIl XXABbIHObINTAP, PESUHA HbIFbISOAYbIWLUTAP MEH
BACKANAP) TAPANIMAAObI.

Acnan xacany KyHiH 6yibiM KopabblHAarFbl COMKECTEHAIPY CTUKEpPiIHAE XoHe/HeMece ByMbIMHbIH e3iHaeri cTukepae Tabyra 6onaabl. Cepusnbik Hemip 13 6enrigeH
Typaabl, 4-11i xaHe 5-wwi 6enri acnanTblH, Kacany avblH, 6-Lbl XeHe 7-Lwi 6enri xbinbiH 6ingipeai.

OHaipywi acnanTbiH AU3alriHbl MEH TEXHMKaNbIK cunaTTamanapbiH angblH ana eckeTrnen e3repTy KyKbIfblH e3iHae kanablipagbl.

©Haipyuli 3aybIT:

Cosmos Far View International Limited

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

KbiTanaa xacanfaH

BLR KIPAYHILUTBA MA 3KCNJTYATALbII

MEPbI BACTEKI

YBaxniBa npaublTaiiLie Aaf3eHyI0 IHCTPYKLbIK Nepaj; akcrnyaTaLibisii npbibopa i 3axaBaeLie sie Ans iHpapMaLibli § AaneiiLubi.

lMepap nepluanadvaTkoBbiM YKMOYSHHEM NpaBepLie, Ui afnaBafatoLb TOXHIYHbISA XapakTapblCTbiki Boipaba, nasHayaHbls Ha MapKipoyLibl, anekTpacinkasaHHio y Baluait nakansHai ceTupbl.

BbikapbicToyBaiiLe Tonbki ¥ nobbiTaBbix MaTax. Mpbl6Op He Npbi3HaYaHbl 4151 MPaMbICIOBara YKbIBaHHS.

He BbikapbICTOYBaiiLEe Na-3a NaMALLKaHHSAMI.

He nakigaiue npauytousl npeibop 6e3 Harnsgy.

He BbIKapbICTOYBalLE NPbIOOP 3 NALIKOAKaHbIM CETKABbIM LLHYPOM Lji iHLIbIMI NALUKOMKAHHSMI.

Caublug, kab ceTkaBbl LUHYP He kpaHaycs BOCTPbIX KaHTAY Lii rapayblX MaBepXHSY.

He ugrHiue, He nepakpy4BaiiLie i He HaMOTBaLe CEeTKaBbl LUHYP Bakon kopnyca npbibopa.

Magyac agkmo4aHHs NpbIbopa af CETKi CinkaBaHHS He LiSTHILE 3a CeTKaBbl LUHYP, BsipbiLecs ToMbki 3a Biganew,

He cnpabyiiue camacToiiHa pamaHTaBaub npbioop. MNpbl Y3HIKHEHHI Henanagak 3BApTaiLecs § HanbmiXalLbl CIPBICHBI LISHTP.

BbikapbiCTaHHe He pakameHOaBaHbIX AafaTkoBbIX Npblnazgay Moxa Obils HebscrneyHbIM Li pbiBECL Aa NaLIKomXaHHS npblbopa.

3aycénpl agkntovanLe npbibop af anekTpaceTki nepap YbICTkan, a Takcama kani Bbl iM He kapbicTaeLecs.

YBAT A: He BbikapbicTOyBaliLe nNpbi6op nabnisy BaHHay, pakaBiH Ui iHWbIX éMicTacuAy, 3anoyHeHbIX Bagon.

o [13ens nasbsraHHs napasbl ANeKTPbIYHLIM TOKAM i Y3rapaHHsi, He anyckaiue npbibop y Bagy L iHWWbIS Bagkacyi. Kani rata agbbinocs, HeagknagHa agkntovbiLe Sro aj dnekTpaceTki i 3BepHeLecs Y
CaPBICHbI LI3HTP ANs NpaBepki.

o [lpbibop He Npbi3HaYaHbl 4115 BbIKAPbICTAHHS NH0A3bMi 3 (i3iYHbIMI | NCiXiYHbIMI abMexaBaHHAMI (y TbIM iKY A3€LbMi), SKi He MatoLb AOCBEAY KapbiCTaHHS faf3eHbIM npbibopam. Y Takix
BbiNagkax kapbiCTanbHik NaBiHHbI OblLb NansApagHe NpaiHCTpyKTaBaHbl YasiaBekam, sikis afkassatoLb 3a [ro 6acnexy.
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He nakigaiue ykntoyaHbl npeibop 6es Harnsagy.

YctaHaynisaiiue npbIBop Ha POyHyto, YCTOMNiBYHO | TapMayCTONNiBYIO NaBEPXHIO.

3abapaHsieuua pasbipalb, 3aMsHsLb abo cnpabaBallb YblHiLb NPbIOOP camacTomHa.

3abapaHsieLLa HakpbIBaLb NpbIBop Ui YbiM-HEDYA3b GnakaBaLb BEHTLINALLIAHBIA agTymiHbl Mpbibopa nagyac aro npab!.

3absicneyBaiiLe BOMbHYH MPACTOPY BakoM CyLUbIKI Nagyac e npawjbl He MeHL 3a 5 cM 3 ycix bakoy, kab 3abscneyblLb AacTaTKOBYO BEHTLINALBIH.

YcranaynisaiiLe i 3axoyBaeLe CyLIbINKY | fie AaTani Aanéka af KpbIHL Lisnna (HanpbIknaz, KyxoHHai nniThl). 3abapaHseLLa naasapraLb CyWbInKy Li Ae A3Tani Y3A3esHHI0 TaMnepaTyp 38bIlL
90°C.

Mepag TbiM SK aAKMI0YbILb CYLUBLINKY af SeKTPaceTKi, BbIKMIOYbILE e KHOMKaN YKITIOU3HHS/BBIKITIOYIHHS.

He pakpaHaiiLecs fa rapadbix naBepxHay npbibopa, kab nasberHyLb anékay, a Takcama caublue, kab npaLlyroybl npbI6op He AaTbikaycs 3 camasananbBalybiMi MaTapbisnami.
3abapaHselila 6ecnepanbiHHa BbIKapbICTOYBaLb CYLIbIAKY B0MbLL 3a 72 raasiHbl.

He nepasblwaiye Yyac npavbl, Ha3BaHbl Y raTbIM KipayHiLTBe.

Cywblinka i e gaTani He Npbl3HayaHbl AN MbILLS Y NOCYAaMblHAN MaLLbIHE.

BbikapbicTaHHe 43Tansy, He pakamMeHAaBaHbIX BbITBOPLIAM, MOXa NMPbIBECLI Aa HALLYacHara Bbinazky.

He panyckaiiue, kab cinasbl kabenb 3Bicay 3 kpato Tony abo gatbikaycs 3 rapadbiMi naBepxHsmi. 3abapaHsielila cblickallb cinasbl kabenb abo CTaBilb Ha Aro LshKKis npagMeThb.
YBAI'A: Cywubinky BapTa BbIKapbICTOYBaLb TOMbKI HA TOPMAYCTONNIBLIX NAaBEPXHAX, NaMep NaBepxHi naBiHeH OblLb HE MEHLU NAOLUYLI NaACTaBbl CYLUbIAK.

NEPAL NEPLWbIM BbIKAPBICTAHHEM

* [epap nepLUbIM BbIKapbICTAHHEM CTapaHHa BbIMbIALE BeYKY i 3AbIMHbIS CeKLbli Npbibopa 3 AaAaHHEM MbliiHara Cpogky.
+ bagy cinkaBaHHs npauspblLe BiNbroTHan TKaHiHal i Hi Y skiM pa3e He anyckaiue i He abnisanLe Bagown.

YbICTKA | Aornag

+ 3aycéabl BbIKMOYaliLe NpeIbop nepas YbICTKam.
* Hikoni He anyckaiiLe kopnyc 3 MaTOpHbIM Griokam, aneKkTpaLLHyp i Binky y Bagy Ui iHWy Bagkacyp. Mpalipaiile kopnyc BinbrotHam aHy4kai.
* He BbIKapbICTOYBaliLe ANs YblCTKi Npbibopa abpasiyHbls MblHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

MakcimanbHas
MaryTHacLb
230V ~50Hz 700 Batt

OAnekTpacinkaBaHHe

FAPAHTbIA| HE PACMAYCIOMKBAELILA HA PACXOIHbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHBISA | AHTbINPLIFAPHBIA NAKPbILLY, FYMOBBIA YILYbINbHANBHIKI, | IHLbISA)

[aty BbiTBOpYacLi npbibopa MOXHA 3HAMCL Ha CEpbIHBIM HyMapbl, SIKi 3MeLLYaHbl Ha iA3HTbIIKALBINHBIM CThIKEPLI HA CKPbIHLI Bblpaba i/li Ha CThbikepbl HAa cambiM Bbipabe. CepblHbl HyMap
Cknapaeuua 3 13 3Hakay, 4-11 i 5-11 3HaKi nakasBaroLb MecsiL, 6-1 i 7-i nakaseatoLb rof Bbipaba npbibopa.

BbiTBOpUa Ha CBaé MepkaBaHHe i 6e3 4afaTKOBbIX anaBsLUYAHHAY MOXa 3MsHSLb KaMniekTalbllo, BOHKaBbl BbIMMsA, KpaiHy BbITBOPYACL, TOPMiH rapaHTbli i TAXHIYHbIS XapakTapbICTbIKi Maaai.
lpaBspanLie ¥ MOMaHT aTpbiMaHHs TaBapa.

BuiTBOpLA:

Cosmos Far View International Limited

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

3pobneHa ¥ KiTai
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