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RUS ®akTnyeckas KoMnnekTHOCTb AaHHOTO TOBApa MOXET OTNMYATLCA OT 3asiBNEHHOM B HACTOSLLEM PYKOBOACTBE. BHUMaTENsHO
npoBepsinTe KOMMMEKTHOCTb NPY BbiAa4Ye ToOBapa NPOAABLIOM.
KAZ Byn tayapablH HaKTbl XUHaFbl OCbl HYCKaymnblKTa XapusnaHFaHHaH 6acka 60mybl MymkiH. CaTyLubl Tayapabl 6epreH kesae
KUHAFbIH MYKUST TEKCEPIHI3.
UKR ®akTi4Ha KOMMEKTHICTb AaHOr0 TOBapYy MOXe Bifpi3HATUCA Bif 3asBNEHOI B LIbOMY NOCIOHMKY. YBaXHO NepeBipainTe

KOMMNEKTHICTb MpU BUAAYI TOBApY NPOAABLEM.

BLR ®akTblyHas kamnnekTHacLb Aaf3eHara TaBapa Moxa aapo3HiBalya aj 3asyneHan y AaaseHbiM AanamoXHiKy. YBaxrisa
npasspaiiLie KamMnnekTHacLb NagJac Bblgadbl TaBapa NpagayLom.

BLR Kamnnekraubis
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YKyMbIC MHAMKATOPbI
Oucnnein

MEPbI BE3OMNACHOCTHU

BHumaTtensHo I'IpOLIMTaVITe AaHHYH MHCTPYKUWKO nepen 3KcnnyaTaLw|e17| an6opa 1 COXpaHUTE ee Ana CnpaBokK B AanbHeMLeM.

I'Iepen nepBoHa4anbHbIM BKIMOYEHNEM NPOBEPLTE, COOTBETCTBYHOT T TEXHUYECKNE XapaKTEPUCTUKN U3LeNnA, yKa3daHHbIe B MApKUPOBKE, SNEKTPONUTaHMIO B Bawei nokanbHoi cetu.
HasHauyeHue: CyumnKa ANeKTpuyeckasa npegHasHa4eHa ans CyLLKu oaou.;eﬁ n CbpyKTOB, a TaKkxe FpM6OB W TpaB. Mcnonb3oBaTb TONLKO B BbITOBbIX Lenax cornacHo JaHHOMY PyKOBOACTBY No

akennyataywu. Mpubop He npefHasHayeH Ans NPOMbILLNEHHOTO NPUMEHEHNS.
He ncnornb3oBaTh BHE NOMELLEHN.

He ucnonbayitte npuGop ¢ MOBPEXAEHHbIM CETEBLIM LUHYPOM WIM APYTUMU MOBPeXaeHUsIMU. [pn NOBPEXAEHUN LUHYPA NUTaHNS, ero 3aMeHy, BO U3bexaHne OnacHOCTW, MOTYT OCYLLECTBIISTh
TOMbKO KBANU(MLNPOBaHHbIE CNELMANUCTbI — COTPYAHWUKA CEPBUCHOTO LieHTpa. HekBanuuumMpoBaHHbIi PEMOHT NPeACTaBNSIET NPSIMYK0 ONACHOCTb AN1S NOMb30BaTENS.
Cnepute, 4TOBbI CETEBON LUHYP HE Kacarncs OCTPbIX KPOMOK W ropsiumx NOBEPXHOCTEN.
He TsHUTE, HE NepeKpyyMBaiiTe U He HaMaTLIBATE CETEBON LUHYP BOKPYT kopnyca npubopa.

Mpu OTKNKOYEHUM NpUBOpa OT CETU NUTaHWS HE TAHUTE 3a CETEBOW LUHYP, BEPUTECH TOMBKO 3a BUMKY.
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e 3anpeLyaeTcs CamoCTOSTENBHO PEMOHTMPOBATL Nprbop. He pasbupaiite nprbop CamocToSTENbHO, NMPY BO3HUKHOBEHMM MHOObIX HEMCMIPABHOCTEN, @ TaKkke Nocre NageHns yCTPoMCTBa

BbIKITIOYMTE MPUBOP 13 SMEKTPUYECKON PO3ETKM M 0BpaTUTECH B ONVKALLIMIA CEPBUCHBIN LIEHTP.

Wcnonb3oBaHue He peKOMEH0BAHHbIX AOMOMHUTENbHBIX MPUHAANEXHOCTER MOXET ObITb ONaCHLIM UM MPUBECTY K NOBPEXAEHUIO Npubopa.

Bcerga otknioyaitTe npubop OT 3NEKTPOCETH Nepes YUCTKOM, UK, eciiv Bbl MM He Nonb3yeTeck.

Bo n3bexaHune nopaxeHus SNEKTPUYECKMM TOKOM 1 BO3ropaHusi, He NorpyxanTe npubop B BOAY UNK Apyrue XuakocTu. Ecnn aTo npousoLLno, HeMeANEHHO OTKIOUNTE €ro OT 3NIEKTPOCETM 1

0BpatuTech B CEpPBUCHBIN LIEHTP 415 NPOBEPKY.

MonagaHue Barv B 0TBEPCTUS BEHTUNSALMOHHON KamMepbl HeJoMyCTMO

Mpubop He NpegHa3HayeH Ans UCMONb30BAHWS NMLAMM (BKMIOYAs 4ETEN) C NOHMKEHHBIMU (DU3NYECKMM, YYBCTBEHHBIMM UMM YMCTBEHHBIMIM CMOCOBHOCTAMM MK MPW OTCYTCTBUM Y HUX OMbITa

WNW 3HAHWA, ECNIN OHWN He HaXOASATCH MOA KOHTPOMEM UMM He MPOMHCTPYKTMPOBaHbI 06 MCMonb3oBaHUM Npubopa NuLOoM, OTBETCTBEHHBIM 3a UX Be3onacHOCTb. [leTu [OMmKHbI HaxoauTLCS Nog

KOHTPONEM ANs HEAONYLEHUs Urpbl C NPUBOPOM.

YcTaHaBnuBanTe Npubop Ha POBHYIO, YCTONYMBYIO M TEPMOCTOKYIO MOBEPXHOCTD.

3anpeLlaetcs pa3bupatb, U3MEHATb UMK NbITATECH YNHUTL NPUBOP CAMOCTOSATENBHO.

3anpeLlaeTcs HakpbiBaTb NPUBOP v Yem-MMbo BNoKMPoOBaTL BEHTUNALMOHHbLIE OTBEPCTUS Npubopa BO Bpems ero paboTsl.

ObecneumBalite cBO6OAHOE NPOCTPAHCTBO BOKPYT CYLLUIKW BO BpeMs ee paboTbl He MeHee 5 CM CO BCeX CTOPOH, 4ToObl 06eCneyumTb AOCTAaTOYHYH BEHTUMALMIO.

YcTaHaBNMBaNTe W XpaHUTe CYLLMIKY W ee AeTanu B4anm OT MCTOYHUKOB Tenna (Hanpumep, KyXOHHOW NnunTbl). 3anpeLlaeTcs NoABepraTh CYLUUIKY Unu ee AeTanu BO3AEACTBUIO TeMnepaTypbl

cBbiwe 90°C.

He npukacanTeck kK ropsiynm noBepXHOCTAM npubopa, 4Tobbl 13bexaTb 0XOroB, a Takke cneauTe, 4Tobbl paboTatoLmil Npubop He conpukacasncs ¢ BOCMaMEHSIOWMMMCA MaTepuanamm.

o [lpu pabote cywunku npu Temnepatype 35-45°C HenpepbIBHOE UCMONb30BaHKE CYLLUIKW He JOMKHO NPeBbIwaTh 72 Yacos. [atb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X YacoB Nepea TeMm,
kak CHOBa UCMOMb30BaTh.

o [lpu paboTe cywwmnku npu Temnepatype 45-55°C HenpepbIBHOE UCNONb30BaAHWE CYLUMIKM HE JOMKHO NpeBbIaTh 48 yacos. [laTe npubopy OCThITh B TEUEHWE KaK MUHUMYM 2X YacOB nepes Tem,
kaK CHOBa WCMOMb30BaTh.

e [lpu pabote cywmnkn npu Temnepatype 55-70°C HenpepbIBHOE MCMONb30BaHKE CYLLUIKN He JOMKHO NpeBbIwaTth 24 yacos. [atb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X YacoB Nepes Tem,
KaK CHOBa WCMOMb30BaTh.

o  Cywwnka u ee getanu He npeaHasHayveHbl AN MbITbS B NOCYAOMOEYHON MaLLMHE.

BHUMAHME: 3anpelyaeTcs ycTaHaBNMBATh CyLUUIKY HA BOCMIAMEHSIOLLMECS MOBEPXHOCTY (HANpUMep, Ha AePEBSHHbIN CTOM UNK CkaTepTb). 3anpeLlaeTcs UCMomnb3oBaTh CYLLNIKY HA CTEKMSHHBIX

cTonax unu Apyron creknsHHoin Mebenu. Cylumnnky cneayeT ucnonb30BaTh TOMBKO HA TEPMOCTONKMX MOBEPXHOCTAX, pa3Mep NOBEPXHOCTY AOIMKEH BbiTb He MeHee NMoLaan OCHOBAHMUS CYLLMIKA.

HecobntogeHue ykasaHHbIx Mep Be30nacHOCTM MOXET NPUBECTM K BbIXody Npnbopa 13 cTpos, NOPaKEHMI0 SNEKTPUYECKUM TOKOM UMK BO3rOPaHuio.

NEPEQ NEPBbIM UCMOJIb3OBAHUEM

o [lepen nepBbiM MCMOMNb30BaHUEM TLLATENBHO BbIMONTE KPbILLKY M CheMHYH ABepLly npubopa ¢ fobaBneHrem MOILLEro CPeACTsa.
e basy nuTaHns NpoTpuUTE BIIAXHOM TKaHbK M HW B KOEM CIyyae He MorpyxanTe u He 0bnvnBaiiTe BOgOM.

NCNOJNIb3OBAHUE NMPUBEOPA

e [ornoxuTe 3apaHee NPUrOTOBMEHHbIE MPOAYKTHI Ha ChbeMHbIe CeKLMW. CeKLmmM LOMKHbI ObiTh MOMELLEHbI B 3NIEKTPOCYLLMIKY Takum 06pa3oM, 4Tobbl BO3AYX MOT CBOOOAHO LIMPKYNMPOBaTL MEXAY
HUMK. [O3TOMY HE PEKOMEHIYETCS KNacTb Ha CeKLMM MHOTO MPOAYKTOB W HaKnaabiBaTb MPOAYKTHI APYr Ha Apyra.

e YcraHoBUTe CekLmu Ha 6a3y. BbicoTa CekLmii MOXET M3MEHSATLCS NyTeM NoBopoTa cekuumn Ha 180 rpagycos.
e HakpoiTe npnbop KPLILLKOW M He CHUMaWTe ee Ha MPOTSHKEHNN CYLLIKM.

o [logKmiounTe INEeKTPOCYLLMNKY K CETU SNeKTponuTaHus. Haxmute Ha kHonky Bkn/Bbikn.

o  C nomoLlLbto perynstopa TeMnepatypbl yCTaHOBUTE TemnepaTypy paboTbl CyLUMMKL:

e 3eneHb 35-40°C

e Worypt/tecto 40°C

e  [pubebl 50-55°C

e  Osowwm 50-55°C

[ )

®pykTbl — 55-60°C




Msico, pbiba 65-70° C
Mactuna - 75°C
Mo OKOHYaHWM CYLLKW NEpPEBEANTE PErYNSTOP B MUHAMAILHOE NOMOXEHME M BhIKMIOUNTE Npubop, Haxas Ha kHonky Bkn/Bbikn. OTkntoumTe nprbop 0T aNeKTpoceTy.

JONONHUTENBHO:

MoiiTe npoayKTbl Nepes cyLikou. Mepef TeM, kak noMecTUTb X B NpuGop, HeoGX0AMMO BbITEPETb MX HACYXO.

BblpexbTe UCNopYeHHbIEe YacTy U3 NPOAYKTOB, NPKU HaNUYIW TaKOBbIX.

MopexbTe NPOAYKTHI Ha KyCOUKM, YTOGbI X MOKHO Oblrio CBOGOHO pasnoXuUTb Ha CeKUMSX. [UTENbHOCTb CYLIKM 3aBUCUT OT TOJILLMHBI KYCOYKOB.

PekoMeHaYeTCs MEHSITb MONOXEHUE CEKLMIA Kakable HECKONbKO YacoB, YToObl BCE MPOAYKTHI MOACYLIMANCH A0 Xeraemol CTeneHu, - BEpXHIOK CeKLMIo momMecTUTb Gniuke k 6ase mutaHus, a
HIXKHIOK HaBepX. Takke CEeKLMN C BbICYLLEHHBIM MPOAYKTOM MOXHO yOupaTh.

MPUMEYAHWE: onuTensbHOCTb CyLUKM, ykadaHHas B AaHHOM PYKOBOACTBe, NpubnuanutensHa. OHa MOXET 3aBUCETb OT TeMNepaTypbl B MOMELLEHWUN, YPOBHS BMAXXHOCTW NPOAYKTOB, TOMLMHbI KYCOYKOB.

CYLUKA ®PYKTOB:
1. HekoTopble dpyKTbl MOTYT ObITb MOKPbITHI BOCKOM UM 06paboTaHbl XMMUKaTamu, B 3TOM Cryyae WX AOCTaTO4YHO 064aThb KUMATKOM, MOMbITb B XONIOGHOW NPOTOYHOI BOAE M 00CYLWINT.
2. BbIpexbTe KOCTOUKM M NCMIOPYEHHBIE Y4aCTKM.
3. lMopexbTe Ha Kycoukm
4. Yrobbl hpyKTbl HE MOTYCKHENM, OMYCTUTE Hape3aHHbIE KYCOUKM (OPYKTOB B HATyparbHbIA MUMOHHBIA UMW aHAHACOBbIN COK, OCTABbTE HA HECKOMbKO MUHYT, MOCNE Yero HEMHOro NpoCyLuUTe 1

BblKNadblBaNTe Ha CEKLMN.

5. Ecnu Bbl xoTute npuaath pyKTam LOMNOMHUTENLHDIA NPUSTHLIA apomat, 4o0aBbTe KOPULY WK BaHUIUH,

CYLLKA OBOLLEW:
1. PekomeHgyeTcs 064aTh OBOLLW KUMSTKOM, 3aTEM NPOMbITh B XONIOAHOM Boge 1 06CyWwnTb.
2. BblpexbTe KOCTOUKM M UCMIOPYEHHBIE YHACTKM. [1OPEXBTE Ha KYCOUKM.

CYLUKA TPAB:
1. PekomeHZyeTcs CyLuUTb MOSIOAbIE JTUCTbSA W noberw.
2. Tocne cywky cnepyeT NOMeCTUTb TpaBbl B DyMaXHbIe NaKEThI UK CTEKNSHHbIE EMKOCTU W NMOMOXMUTb B TEMHOE MPOXNagHOe MECTO.

XpaHeHue cyxodpyKToB:
® He KnaguTe Ha XpaHeHue Tennble W ropsyne NpoaykTbl. [JaiTe UM OCTbITb.
® EMKOCTVW 7151 XpaHEHNs! BOIMKHbI ObITb YUCTBIMU 1 CyXUMN
® [Ina nydien COXpPaHHOCTW BbICYLUEHHBLIX (PPYKTOB PEKOMEHAYEeTCS WUCMONb30BaTb CTEKMSHHbIE €MKOCTM C MEeTannMYecKMMM Kpbilkamu, M XpaHUTb UX B CYXOM MPOXNagHOM MecTe npw
Temnepartype 5-20°C.

® Ha npoTshxeHWM NepBoii HeJenu NOCne BbICyLUMBAHWS PEKOMEHLYETCS MPOBEPSTb HANM4Me Brar B eMKOCTU. ECiv oHa ecTb, 3HAaUMT MPOAYKTHI BbICYLLEHbI HEAOCTATOYHO XOPOLLO M JOMKHbI BbITh

BbICYLLEHbI eLLe pas3.

PEKOMEHOALWKX MO NMOArOTOBKE MPOAYKTOB K CYLLUKE

NPEOBAPUTEJIbHAA MOATOTOBKA ®PYKTOB K CYLLIKE

® [peaBapuTenbHas NOAroTOBKA (OPYKTOB K CYLLKE COXPAHSIET UX HATYpanbHbI LIBET, BKYC M apoMaT.
®  Huxe npefcTaBneHbl peKoMeHaaLm Mo NOArOTOBKE (HPYKTOB K CyLLKE:
® BosbMuTe %4 CTakaHa coka (enaTenbHO HaTypanbHoro). Cok JormKeH CooTBETCTBOBaTb (ppyKTaM, koTopble Bbl nogroTaBnmeaete k cywwke. Hanpumep, Ans S6rok ucnosb3yiite S6/04HbIA COK.
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® (CwMmewwailTe COK C [OByMA CTakaHamMmun BOAbl M NOMECTUTE B 3Ty BOAY NpeaBapUTENbHO 3arOTOBNEHHbIE CbpyKTbI. CI'IyCTFI 2 vaca BbITPUTE d.)pyKTbI Hacyxo n anCTynaFﬁe K CYyLLKe.

Mpoaykr NoaroToBka KoHcucTeHums Bpems cywiku,
ANA CYLIKN nocne CyLKu yac.
ABPVKOC HapesaTtb nonoBuHKamu, MONOXMTL CPE3OM — 13-28
BBEPX
AHAHAC
. OuncTuTb, Hape3aTb IOMTHUKaMK XecTkas 6-36
(cBexwn)
EAHAHb| OumcTutb, Hapeaa;:nhcm;mamm (TonwwmHomn XpycTalLias 8.38
B/HOIPA[ Llenkom Msrkas 8-38
UHXNP lMopesaTb AoMnbKamm. XecTkas 6-26
BULLHA Llenukom XecTkas 8-26
rPYLUA MMouncTuTb M Nope3aTh LONbKamu. MAreA 8-30
NEPCUK Mope3aTb Nononam, BbITaluTb KOCTOUKY, S 10-34
koraa (pyKT HanoMoBKHY NMOACOXHET
SENOKI MouncTuTh, Bbipe3aTb CEPALEBIHY, Hape3aTh S 415

KyCo4kamu Wnun nomMTukamu

lMpuMeyaHne: ykasaHHOE BpeMsl CYLUKW SIBNSeTCS NpubnuauTensHbIM W MOXET BapbMpoBaThbCs. [IMuHble NpeanoyTeHns noTpebutener B roToBke NPOAYKTOB MOYT OTNMYATLCA OT OMUCAHHBIX B
LaHHoW Tabnuue.

MPEABAPWTENBHASA MOArOTOBKA OBOLLEW K CYLIKE

® [lepen cyLuKoM pekoMeHayeTcs cnerka oTBapuTh 600bI, LIBETHYHO kanycTy, GpoKkonu, cnapxy W kaptodens. MoMecTuTe 0BOLLM B KUNSLLYIO BOAY Ha 3-5 MuHyT. CneiTe Bogy, YyTb NoACYLLMTE
OBOLLYW 1 NOMECTUTE UX B ANEKTPOCYLLINMKY.
® Ecnu Bol xoTuTe f06aBUTH K TakuM 0BOLLAM, kak 3eneHble 606bl, cnapxa u p., BKYC MUMOHA, NOMECTUTE WX B MUMOHHbIN COK HA 2 MUHYT.
lMpumeyaHve: ykadaHHble COBETbI HOCAT PEKOMEHAATENbHbIN XapakTep  He 0653aTenbHbI K MPUMEHEHMIO.

Mpopykr MoaroToBka KoHcucTeHuus Bpems cyuiku,
ANA CYLIKK nocrne CyLwKu yac.
APTULLUOK Hapesatb nonockamu (TOMLMHOM 3-4 MM) Xpynkast 5-13
BAKMAMKAH S:\jll;cmrb 1 HapesaTb nonockamu (TonLmHoi 6-12 XpynKas 6-18
EPOKKOMM OumncTuTb, pasgenuTb Ha colpeTus 1 06aaTh XpyTKasi 6-20

KNNSATKOM
PVED| Ir-:;%i::;m UK 3acyLWnNTb Lennukom (HebonbLune KeCTKas 6-14
3ENEHbLIE BOBbI OumnCTUTb, KUNATUTL 4O NPO3PAYHOCTU 3EPEH Xpynkas 8-26



KABAYOK lMopesatb Kycoukamu (TOMLYMHOM 6 MM) Xpynkast 6-18

KAMYCTA MouncTuTb, HapesaTb NONOCKamMu (TONLMHON 3 MM).
XecTkas 6-14
BbipesaTth cepaLeBuHy
KATYCTA Paspesatb nononam Xpycrsas 8-30
BEPKOCCENBCKAS P pycTaUl
6-16
LIBETHAA KAIMYCTA Pa3nenutb Ha coupeTus, 06aaTh KUMSATKOM xeerkas
KAPTO®EIb lMope3saTb Kycoukamu. Knnsatutb 8-10 MUHYT Xpycraias 8-30
NnyK Hapesartb konbLamm (TONLWKUHON 3 MM). Xpycraias 8-14
MOPKOBb Hapesartb konbLamu (TonwuHomn 3 - 5 mm), o6aatb XpyCTSLLaR 8-14
KMNSTKOM
OrYPEL] '\Fﬂlhont;mcmrb 1 nopesatb Ha KyCOuKM (TOMLMHOM 12 KECTKAS 6-18
MEPEL| CTIATKI Mope3aTb Ha NOMOCKM MM KPYXKW (TOMLLMHON 6 MM), XpyCTSLLaR 414
BbIpE3aTh CEPALEBUHY
METPYLWKA [MoMecTUTb MUCTBSA B CEKLIUMN Xpycraias 2-10
noMmaor [MoYnCTUTB, NOpesaTh Ha KYCOUKM 1IN KPYXKKN XecTkas 8-24
PEBEHb MMoYMCTUTB M NOpe3aTh Ha KyCOYKY (TOMLMHON 3 MM) noTeps Bnaru 8-38
CBEKIA MpOKUNSATUT, OCTYANUTb, OTPE3ATh KOPELLOK 1 XpyCTAIAS 8-26
BEPXYLLKY, MOpEe3aThb Ha KyCOuKM
CENbAEPEW lMopesaTb Ha KyCOUKM (TONLLMHOM 6 MM) XpycTawas 6-14
3ENEHBIV NIYK HalumHkoBaTh XpycTawas 6-10
CNAPXA lMopesaTb Ha KYCOUKM (TOMLLMHON 2,5 MMm) XpycTawas 6-14
YECHOK [MoYnCTUTB M NopesaTh Ha Kpyrible KYCOYKM XpycTawas 6-16

MpumeYaHne: ykasaHHOE BPEMS CYLIKW SBASETCA NPUONM3UTENbHLIM U MOXET BapbuUpoBaThCs. JIMYHbIE NpeanouTeHns NoTpeduteneir B roToBke NPOAYKTOB MOTYT OTNMYATLCA OT OMUCAHHBIX B
[aHHoM Tabnuue.

MOArOTOBKA MACA, PhIEbI, MTULIbI K CYLLKE

MpeaBapuTenbHas NOAroToBKa Msca, NTULbI, pbibbl HeoBxoaUMa Ans 3a0poBbs. [nst CyLIKW UCMONb3yiTe HEXMPHOE MSCO, NTULY, pbiby. PekomeHayeTcs nepen CyLKOA 3aMapuHOBaTh MSICO, MTULLY,
pbiBy. ITO COXpaHWT BKyC, yObeT GoNe3HeTBOPHbIE BakTepumn 1 caenaeT NPoayKTbl MArkUMK. YTOObI BbITAHYTH M3 Msica, NTULbI, PbIObl M3NULIHIOK BRary 1 4OMblUe COXPaHUTb NMPOAYKT, B MapuHag
Heobxoaumo AobaBnThL COonb.

PELIENTDI

BANEHOE MACO
WHrpeameHTsb!:
loBsamHa — 500 1
Coesblii coyc — 100 mn
Amxuka—20r

Cneuym

nopﬂ,ﬂOK NPUroToBNeHNA




Msico NpoMbITb, 3a4MCTUTB OT XMpa, MNEHOK W XWUN, Hape3aTb NONepek BOMOKOH, NnacTuHamu, TonwuHom 0.5 cm. MoaroToBneHHoe MSCO 3amMapruHOBaTh B CMECK COEBOr0 COYCa, afKuK, CeLmi u
ybpaTb B XONOAMMNBHUK Ha 6 — 8 YacoB. 3aTeM CNKUTb NULLHUIA MapuHaz,. PaBHOMEPHO pa3noXuTb Ha CEKLMN 3aMapuHOBAHHOE MSICO, YCTaHOBMTbL CEKLMM B HANPaBAsoLLMe Kopryca, 3aKpbiTb ABEPLLY.
YCTaHOBMTbL TeMMepaTypHbIi pexum Ha 70°C 1 BKIMOUNTD CyLumnky Ha 6 — 10 4acoB, B 3aBUCUMOCTY OT KENAEMOR KOHCUCTEHLWN.

KonuuyecTtBo ycTaHaBnNMBaeMbIX CEKLMI 3aBUCUT OT KONMYECTBA MPOAYKTOB.

BANEHAA PbIBA
WHrpeaneHTbI:

Tpecka (cune) — 500 r
Cok numoHa — 50 mn
Conb-50Tr

lMNepeL YepHbIA MOMOTbIA

MopsLOoK NPUrOTOBNEHMS

Pbi6y npombITh 1 06CYLLIMTL, HAape3aTb nonepek BOMoKoH, Bpyckamu, TonwwmHoii 0.5 cM. MoaroToBneHHyto pbiby 3amMapuHOBaTh B CMECH COMK nepLia, IMMOHHOTO COKa M ybpaTh B XONOAMMbHMK Ha 4 —
6 yacos. 3aTem CNTb NULIHWIA MapyHag. PaBHOMEPHO Pa3noXMTb Ha CEKLMM NOATOTOBNEHHYHO PbiOy, YCTAHOBMTbL CEKLWM B HANPaBIAOLLMe KOPNYCa, 3aKpbITb ABEPLY. YCTaHOBUTL TEMNEpaTyPHbIi
pexum Ha 70°C 1 BKNIOUMTb CyLuUnKy Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XenaeMol KOHCUCTEHLMY.

KonnuecTBo ycTaHaBNMBaeMbIX CEKLMA 3aBUCUT OT KONTMYECTBA NPOLYKTOB.

BANEHAA NTULA
WHrpeameHTb!:

WHpenka (dpune) — 500 r
YecHok - 30T

KoHbsik — 50 mMn

Conb-30Tr

Caxap-20r

Manpwka, cyleHas, monoTas

[MopsaoK NPUroToBEHMS

WHaelky NpoMbITh M 06CYLWINTL, Hape3aTb NONepek BOMOKOH, NOMTHUKamu, TonwuHoi 0.5 cm. YecHok HaTepeTb Ha MESKOV Tepke. MNoAroTOBNEHHYK UHAENKY 3aMapHHOBATb B CMECH KOHbSIKA, YECHOKA,
CONu, caxapa, cneuuit n ybpaTtb B XOnogunbHUK Ha 4 — 6 yacos. 3aTeM CruTb NULWIHWA MapuHag. PaBHOMEPHO Pas3noXuTb Ha CEKLMM NOArOTOBNEHHYIO MHAEMKY, YCTaHOBUTb CEKLMM B HanpaensioLiue
Kopryca, 3aKpbITb ABEpLly. YCTaHOBUTL TeMnepaTypHblid pexum Ha 70°C 1 BKNIOUMTb CyLuMnky Ha 6 — 10 YacoB, B 3aBMCUMOCTM OT KeNaeMon KOHCUCTEHLMM.

KonnuecTBo ycTaHaBNMBAEMbIX CEKLMA 3aBUCUT OT KOJTMYECTBA NPOLYKTOB.

KUCIIOMONOYHBIE NPOAYKThI (AOTYPT, CMETAHA, PAXXEHKA)
WHrpeameHTb!:

OcHoBHoI1 NpoayKT (MOMOKO, CIIMBKM, TOMNEHOE MOMOKO) — 1 1
3aksacka aAns Morypta, CMeTaHbl unu PsxeHkn — 1 nakeTuk

MopsiLoK NPUrOTOBNEHMS

B uncTomn eMKoCTW cMeLLlaTh OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLEHMM YKa3aHHOM Ha YMaKOBKe C 3aKBACKoW. [0TOBYHO CMECh pa3nuTh MO CTakaHYMKaM. YCTaHOBUTb 1 CEKLMI0 B KOPMYC Ha
HWXXHUIA YPOBEHb, HA HEl PABHOMEPHO PacCTaBUTh CTaKaHUMKK C NPOAYKTOM, 3aKpbITh ABEPLY. YCTAHOBUTL TeMnepaTypHbIn pexum Ha 40°C 1 BKIOUYMTL CYLINAKY Ha 6 — 12 yacos, B 3aBUCUMOCTU OT
peKkoMeHaaLMit NPOU3BOAMUTENS 3aKBACKU. [ OTOBbIN NPOAYKT NOCTABUTL B XOMOAMIBHUK Ha 3 vaca.



PACCTOWMKA TECTA

3amecuTb TECTO, COrnacHo BbIGpaHHOMY peLenTy, NepenoXuTb B NOAXOAALLYI0 N0 AMamMeTpy cylumnku nocyny. O6bem nocyAsl A0MKeH BbiTb BbIGPaH C y4eToM nogbema Tecta. PekomeHayeTcs
MCMOMb30BaTh AMANMPOBAHHbIE WU CTamNbHbIE EMKOCTM [i1S1 PACCTOMKM. YCTaHOBUTD 1 CEKLMIO B KOPMYC HA HWXKHUA YPOBEHb, Ha HEE YCTaHOBUTb EMKOCTb C TECTOM, 3aKPbITh BEPLY. YCTaHOBUTL
TEMNepaTypHbIi pexum Ha 40°C 1 BKIIOYNTL cyLumnrky. OpUeHTUPOBOYHOE BPEMS PACCTOMKM, COCTABNISIET 1 Yac, MOTOM TeCTO 0BMUHAETCS 1 MPOLIECC MOBTOPSIETCS.

SHEPrETUYECKUN BATOHYMK U3 CYXODPYKTOB C OPEXAMU
WHrpeaneHTsbI:

Kypara—150r

YepHocnme — 150 1

Kenposbi opex — 50 r

Ipeukuin opex—50 1

MopsLOoK NPUrOTOBNEHMS

CyxopyKTbl NPOMbITb, MENKO Hape3aTb 1 U3MeNbYMTb Npu NoMoLLm 6neHgepa. Opexu pacTonoyb B CTYMKe U CMeLlaThb ¢ (pyKTOBOWN Maccoi. M3 nomyumBLuencs maccsl ChopmMmpoBaTh HaToHUMKM
NpOK3BONBHONA (HOPMbI. YCTAHOBUTb CEKLIMIO B KOPMYC Ha HIMKHUA YPOBEHb, HA HE PABHOMEPHO Pa3noXuTb NOMyYMBLLIMECS HATOHYMKM, 3aKPbITb ABEpLY. YCTaHOBMTL TEMNEPATYPHbIA pexinm Ha 50 -
70°C 1 BKNIOUMTb CyLIMNKy Ha 6 — 10 YacoB, B 3aBMCMMOCTM OT KeSTaeMOMN KOHCUCTEHLMM.

KonnuecTBo ycTaHaBNMBaeMbIX CEKLMA 3aBUCUT OT KONTMYECTBA NPOLYKTOB.

NMACTWUNA U3 ABPUKOCA
WHrpeameHTb!:

Abpukoc — 600 r
Caxap-100r

Boga — 100 mn

BaHunbHbI caxap— 1T
CaxapHas nyapa

lMopsaoK NpUroTOBNEHUS

ABpPUKOCHI NOMBITb, YAANUTL KOCTOUKM 1 Hapes3aTb Menkum Kybukom. MogrotoBneHHble abpukockl CMeLLaTh C caxapoM 1 NEPENoXUTb B KaCTPIONIO, 3anuTh BOAOW, BAPUTL HA MEANEHHOM OrHE npu
MOCTOSIHHOM NOMELLMBAHWUMW B TeYeHWe 1 Yaca, 3aTeM U3MenbyuTh Npu noMoLLu BneHagepa. B rotoByto Maccy 406aBUTbL BaHWMbHBINA Caxap 1 yBapuTb Ha MEANEHHOM OrHe, MPW NOCTOSHHOM
NOMELUMBAHWM B0 COCTOSHWA rycToro nope. MoaaoHs! ANg NacTunbl CMasaTb PacTUTENbHBLIM MACOM W BbINOXUTL HA HUX MIOPe, TONLWMHON 2-5 MM. Ha 6a3y CyLumnku ycTaHOBWTb 3anofHEHHbIE
NOAAOHbI, HAKPBITb OCHOBHOM KPBILLKOW. YCTAHOBUTL TEMNEPATYPHbIN PexiM Ha 75°C v BKMIOYATL CyLUMIKY. BpeMst npurotoBeHns COCTaBNSET OT 8 4acos, B 3aBUCHMOCTM OT XenaeMon
KOHCUCTEHLK. [OTOBYI0 NacTUy OCTYAWTb, HAape3aTb Ha KYCOUKW, CBEPHYTb B TPYBOUKM M NOCkINATL CaxapHOM NyApo.

CNMBOBAA NACTUNA
WHrpeameHTb:
Cnmea-500Tr

Megn wmm caxap — 100 r

MopsiLoK NPUrOTOBNEHMS

CnuBy NOMbITb, YAANMTL KOCTOYKM, 06ABUTL Caxap Unu Mea 1 U3MeNbYUTL Npu NOMOLLM BrieHaepa 40 O4HOPOAHOM Macchl. [10aA0Hb! ANs NAacTMMbl CMa3aTh PacTUTENbHBIM MACMOM 1 BbINOXMUTb Ha
HWX Miope, TOMLLUMHON 2-5 MM. Ha 6a3y CyLumMnKy yCTaHOBUTL 3anOfHEHHbIE MOAAOHBI, HAKPbITb OCHOBHOW KPLILLKOW. YCTAaHOBUTL TEMNEpaTypHbIN pexum Ha 75°C 1 BKNIOUMTL CyLinnky. Bpems
MPUroTOBNIEHNS COCTABSET OT 8 YacOB, B 3aBUCMMOCTM OT XENaeMOon KOHCUCTEHLMM. [OTOBYI0 MAcTUIY OCTYAMTb, HAape3aThb Ha KYCOYKW, CBEPHYTb B TPYBOUKM 1 NOCHINATL CaxapHOW NyApow.

YACTKA N 'YXO[

e  Bcerpa BoikntovaniTe npubop nepes YMCTKOMN.




e Hukorga He norpyxaiite kopnyc ¢ MOTOPHbLIM BIIOKOM, SMEKTPOLLHYP M BUIKY B BOAY UNK APYTYHO XKUAKOCTb. [poTupaiite Kopnyc BNaXHON TPAMOYKON.
e He ncnonb3yiTe ans ynctkm npubopa abpasveHble MOKLME CpeacTea.
XPAHEHWE N TPAHCTTIOPTUPOBKA
e  Ybeautechb B TOM, YTO MpUBOP OTKIMKYEH OT CETU M NMOMHOCTLIO OCTbiN. Mepes TeMm, kak ydpaTtb npubop BeinonHuTe Bee TpebosaHus pasgena YMCTKA u YXOL.
o  [Ind 3awuTbl paboyeit NOBEPXHOCTU OT NOBPEXAEHWA XpaHUTE MpUOOP B BEpPTUKANbHOM NOMOXEHNM, YCTAHOBMB Ha OCHOBAHME.
e YcrnoBus XpaHeHUs:: XpaHUTb NPK MITIOCOBOM TeMMepaType 1 BMiaxHOCTH Bo3ayxa He 6onee 80%. Cpok XpaHEHWs — He OrpaHnyeH.
e [lpu TpaHCmopTMPOBKe 06ECNEYNTL COXPAHHOCTb YNAKOBKY.

PEAJIM3ALINA

OcyLuecTensieTcs cornacHo 06LLMM NpaBuiaM peanusaum ToBapoB 1 okasaHust yenyr u 3akoHoMm «O 3awmte npas noTpebuteneny.

NPABUNA W YCNIOBUA YTUINIALIMK
YnaKoBKy, pykOBOACTBO MOMb30BATENS, @ Takke cam npubop HeobXoAUMO YTUNM3MPOBaTb B COOTBETCTBUM C MECTHOW Mporpammon no nepepaboTke oTxomoB. He BbibpackiBaTe Takve u3menus
BMECTe C 00bI4HbIM ObITOBLIM MYCOPOM.

TEXHUYECKUE XAPAKTEPUCTUKU

3HeKTpOI1VITaHVIe

230B ~50 Ty

FAPAHTUA HE PACIMPOCTPAHAETCA HA PACXOHLIE MATEPWAIBI (PUNLTPLI, KEPAMUYECKWE U AHTUMPUrAPHLIE MNOKPbLITUA, PE3UHOBLIE YINOTHUTENW, U T. [.)

[aTty n3rotoBneHus npubopa MOXHO HaWTW Ha CEepUITHOM HOMEpe, PacroNOXEHHOM Ha MAEHTU(UKALMOHHOM CTUKepe Ha kopobke u3genns u/wnn Ha cTUkepe Ha camoMm u3geniu. CepuiiHbIin HoMep
COCTOMT 13 13 3HaKOB, 4-1 1 5-11 3HaK1 0603HaYaIOT MecsiL, 6-1 1 7-i1 0603HAYAIOT rof M3roToBNEHNS npubopa.

lpou3BoaUTenb Ha CBOE YCMOTPeHWe 1 6e3 JOMOMHUTENbHbIX YBEAOMITEHWA MOXKET MEHSATb KOMMIEKTALMIO, BHELWHWA BUL, CTPaHy MPOM3BOACTBA, CPOK rapaHTUM 1 TEXHWYECKNE XapaKTepUCTUKK
mozenu. MposepsanTe B MOMEHT NONYyYeHUs TOBapa.

Cpok cnyxdbl n3genus, npu akcnnyatalum NpoayKkLMmn B pamkax BbITOBIX Hyx[ 1 cOBMIOAEHM NpaBWUn NONb30BaHWS, NPUBELEHHbIX B PYKOBOACTBE MO JKCMMyaTaLuu, COCTaBnseT 2 (ABa) roaa co AHs
nepegaun m3genus notpebutento. Cpok cnyxObl yCTaHOBMEH B COOTBETCTBMM C [EMCTBYIOLMM 3aKOHOZATENbCTBOM O 3awwuTe npas noTtpebutenei. Marotosutenb obpaljaeT BHUMaHue
notpebuTenen, 4to npu cOBMIOAEHUN LaHHbBIX YCIIOBWUA, CPOK CAYXObl U30Enus MOXET 3HAYUTENBHO MPEBbLICUTL YKa3aHHbI M3TOTOBUTENEM CPOK.

AKTyanbHas nHcgopmaumsa o CepBUCHbIX LieHTpax pa3MelleHa Ha canTe http://multimarta.com/

CpenaHo B Kutae
UsrotoBuTenb: E H [ c €
«MARTA EUROPE B.V.» Fultonstraat 2 A, Flex Property, 2691HA 's-Gravenzande, The Netherlands

«MAPTA EBPOINA B.B.» ®yntoHcTpaar 2A, ®nekc nponepty, 2691HA, ‘c-I'paBeHsaHze, Hunepnanabl

Mpoun3BoACTBEHHbIN hunuan:

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto MHTepHewwHn Numuten

Oc. 701, 16 anapr., neitH 165, PaiH6oy Hopc Ctput, HuH60, Kutait

Wmnoptep / YNonHOMO4YeHHOE U3roTOBUTENIEM NTULIO:

000 "bpus", Poceus, 194156, r. Cankt-MeTepbypr, bonbLoit CamncoHneBckuin np-kT, fom 93, nutep A, nomelleHue 7-H, odmc 5, Ten/dakc 8(812)325-23-48

MocTaBlwmK-ANCTPUOBLIOTOP:

000 «Banepus», PO, 188670, JleHuHrpagckas obnacts, Beceonoxckuit paitoH, Tepputopus MNP CrnyTtHuk, ymuua LieHTpaneHast, ctpoenne 58A, nomeluenune 419A, Ten/cakc 8(812) 325-23-34




ENG USER MANUAL

IMPORTANT SAFEGUARDS

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

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

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

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

For indoor use only.

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

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

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

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

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

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

To avoid electric shock and fire, do not immerse in water or other liquids. If this occurs, immediately unplug it and contact service center for inspection.

Do not place drying trays containing products dripping with water on the heat-and ventilation unit.

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

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.

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

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

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

Under working temperature 55-70°C do not work with the appliance longer than 24 hours running. After finishing uninterrupted work of the appliance during 24 hours, turn off the appliance, unplug
the appliance and let it cool down for 2 hours.

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

BEFORE FIRST USE

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

Dry all parts thoroughly after cleaning.
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USING THE APPLIANCE

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

2. Put the sections on to a power base.

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

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

- Herbs 35-40°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

- Marmalade 75°

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

6. Unplug the appliance.

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

ADITIONAL INSTRUCTION
o  Wash products before putting in the appliance.
Do not put wet products into appliance, rub it dry.
ATTENTION! Do not put sections with products if there is water in it.
Cut off the spoiled parts of products. Slice the products in such a way to situate it freely between the sections.
The duration of drying products depends on the thickness of pieces into which it is sliced etc.
Some of the fruit can be covered by its natural protective layer and that is why the duration of drying may increase. To avoid this matter it is better to boil products for about 1-2 minutes and
than put it to cold water and rug after that.
e NEED TO KNOW! THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. The duration of drying depends on the temperature and humidity of the room the level
of humidity of products, thickness of the pieces etc.
DRYING FRUIT
Wash the fruit.
Take out the pit and cut off the spoiled parts.
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.
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Slice into pieces which you can place freely between the sections. - It is better to boil vegetables for about 1-5minutes and than put it to cold water and than rug dry.

STORAGE OF DRYED FRUIT
Containers for storage of the dried products should be clean and dry.

For better storage of dried fruit use glass containers with metal lids and put it into a dark dry place where the temperature should be 5-20 degrees. During first week after drying it is better to check if it is

any moisture in container. If yes, it means that products are not dried well and you should dry it again.
ATTENTION! Do not place hot place hot and even warm products into containers for its further storage

TABLE OF PREPARING THE FRUITS FOR DRYING

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 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

12




Vegetable Slice it into pieces (6 mm thickness) Fragile 6-18
marrows

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

heart
Piquant pepper | No need to cut it Hard 8-14
Parsley Put the leafs into sections Crispy 2-10
Tomato Peel it. Cut it into pieces or into round pieces. Hard 8-24
Rhubarb Peel it and slice it into pieces(3mm thickness) Loss of humidity 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.
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Use as many food trays as necessary.

FISH JERKY
Ingredients:

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

Ground black pepper

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

TURKEY JERKY
Ingredients:

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

Sugar - 20g.
Paprika powder

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

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

Use as many food trays as necessary.

FERMENTED MILK PRODUCTS (YOGHURT, SOUR CREAM ETC.)
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.
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DRIED FRUIT AND SHELLED WALNUTS SNACK
Ingredients:

Dried apricots — 150g.

Dried prune — 150g.

Pignolia nuts — 50g.

Shelled walnuts - 50g.

Wash dried fruits, dry on paper towel and finely chop with blender. Finely crush nuts. Combine all prepared ingredients in a bowl. Shape the mix into snack bars of preferable size.
Set the food tray to the guide of the dehydrator and spread snack bars inside. Close the door. Set temperature to 50 - 70°C and turn on the dehydrator for 6 — 10 hours or overnight.
Use as many food trays as necessary.

APRICOT MARMALADE
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. Grease marmalade trays and pour 2 — 5 mm thick layer of apricot puree on the tray and cover with lid. Set temperature to 75 °C and turn on the dehydrator.
Preparation takes from 8 hours depending on the preferred thickness. Cool for 3 — 4 hours, cut into pieces, make rolls and sprinkle with sugar powder.

PRUNE MARMALADE
Ingredients:

Prunes - 500g.

Honey or sugar — 100g.

Cut stoned prunes into halves. Combine halved prunes with honey or sugar in a pot and mix with blender until smooth. Grease marmalade trays and pour 2 — 5 mm thick layer of apricot puree on the
tray and cover with lid. Set temperature to 75 °C and turn on the dehydrator. Preparation takes from 8 hours depending on the preferred thickness. Cool for 3 — 4 hours, cut into pieces, make rolls and
sprinkle with sugar powder.

CLEANING AND MAINTENANCE

e Before cleaning check if the appliance is unplugged and cool down.
o  Clean the body of the appliance with the help of a wet sponge and than rug it dry.
e  Wash the drying trays and the lid in warm soapy water.
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e  Clean the heating and ventilation with a damp cloth and wipe dry.
o Do not use metal brushes, abrasive and rigid purifier for cleaning the appliance, because it can damage the surface.

SPECIFICATION

Power supply

230 V ~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

UKR NOCIBHUK 3 EKCNNYATAL|I

3AXOOU BE3MNEKH

YBaXXHO NpoumTaiiTe AaHy iHCTPYKLitO Nepeq ekcnnyatauieto npunagy i 36epexits ii 4ns AOBILOK Hagai.

lMepen nepLUMM BKIIOYEHHSM NEpeBIpTe, UM BiAMNOBIAAIOTb TEXHIYHI XapaKTepuUCTUKM BUpODY, 3a3HayeHi B MapkoBaHHI, eNeKTpOXUBNEHH:o y Balwili nokanbHin Mepexi.

BukopucToByiiTe Tinbkn B nobyToBuMX Linsx. [punag He npusHaveHui Ans NpOMUCIIOBOO 3aCTOCYBaHHS.

He BMKOpUCTOBYITE N0O3a MPUMILLEHHAMM.

He 3anuwaitte npautotouuit npunag 6e3 gornsgy.

He BMKOpUCTOBYWTE NpUNag 3 NOLKOMKEHUM MEPEXHUM LIHYPOM abo iHLWIMMM NOWKOMKEHHSMM.

CrexTe, W06 MepexHUii LHYP He TOPKaBCS rOCTPMX KpalokK i rapsumx NMOBEPXOH.

He TArHITb, HE NEPEKPYUYNTE i HE HAMOTYITE MEPEXHMI LLIHYP HABKOIO KOPMyCy npunagy.

[Mpw BigKMOYEeHHi Npunagy Big MEPEeXi XMBNEHHS He TAMHITb 38 MepeXxHUiA LUHYp, 6epiTbCA TiNbKK 3a BUIIKY.

He HamaraiiTecsi cCamoCTiliHO peMOHTYBaTK npunag. [Npu BUHWKHEHHI HEMONMagoK 3BepTaiTecs 40 HANDIMKYOTO CEpPBICHOTO LIEHTPY.

BukopucTaHHs He pekOMEeHI0BaHUX JOAaTKOBUX NPUHANEXHOCTeN Moxe ByTu HebeaneyHnM abo Npu3BECTW [0 NOLIKOAXEHHS npunagy.

3aBxaw BigKnKYaiTe Npunag Bif enekTpoMepexi nepes YMLLEHHAM i SKLO Bu HUM He KopucTyeTecs.

YBAT'A: He BuKkopUCTOBYIATE Npunag nobnm3y BaHH, PakoBMH ab0 iHWMX EMKOCTEH, 3aNOBHEHUX BOAOH.

o [1l06 YHUKHYTM BpaXKeHHS eNeKTPUYHUM CTPYMOM i 3aropsiHHs, He 3aHyproiTe npunag y Boay abo iHLwi piguHu. AKWo Le Biabynocs, HeraHo BigKMoYiTb NOro Bif eNeKTPOMEPEX | 3BEPHITLCS A0
CEpBICHOrO LIEHTPY 4151 NEPEBIPKM.

o [lpunag He NpWU3HaYeHWIn ANs BUKOPUCTAHHS NIOgbMU 3 DISMYHUMM | NCUXIYHUMI OBMEXEHHAMN (Y TOMY YWCTTi AiTbMM), O He MaKTb AOCBILY NOBOMKEHHS 3 AaHUM NpUnagoM. Y Takux BUnagkax
KOpUCTyBay NOBMHEH ByTK nonepeaHbO NPOIHCTPYKTOBAHWIA MIOAMHOK, WO BiANOBIgae 3a 1oro 6eanexy.

o He 3anuwwarite BKkMoYeHUN npunag 6es3 Harnsagy.

e BcTaHoBNIOWTE NpUnag Ha piBHY, CTIKY | TEPMOCTIIKY NOBEPXHIO.

o 3abopoHseTbes po3bupaTy, 3MiHKBaTK abo HamaraTcs PEMOHTYBATU MpUNag CaMOCTIlHO.

o 3abopoHseTbes HakpuBaTh Npunag abo Yumoch 6roKyBaTV BEHTUAALIRHI OTBOPYM Npunagy nig vac noro pobotu.
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3abe3sneuyiTe BinbHWUA NPOCTIP HABKONO CyLIapKM nig vac ii poboTu He MeHLwe 5 cm 3 ycix GokiB, o6 3a6e3neyunTh 4OCTATHIO BEHTUNALH.

BcTaHoentoiTe i 30epiraiiTe cylwapky i ii geTani ganeko Big mKepen Tenna (Hanpuknag, KyxoHHoi nnuTu). 3abopoHseTbes nigaasatv cywapky abo ii getani Bnnusy Temnepatypy noHag 90°C.
MMepen TMM, SIK BIOKMIOUMTI CYLLAPKY Bif €NeKTPOMEPEXi, BUKMIOYITh ii KHOMKOK BKITHOYEHHS/BUKITIOYEHHS.

He TopkanTech rapsumx NoBepXOHb Npuniagy, Wob YHUKHYTM ONiKiB, @ TaKoX CTEXTe, W06 NpaLroynil punazg He CTUKABCS 3 3aiMUCTUMKM MaTepianamu.

3abopoHsieTbes Be3nepepBHO BUKOPUCTOBYBATH CyLlapky Ginblue 72 roguH (35-45°C). laTu i 0XONOHYTM NpOTSroM, Sk MiHIMYM, 2 rOAVUH Nepeq TUM, Sk 3HOBY BUKOPUCTOBYBATY.
3abopoHseTbes GeanepepsHO BUKOPUCTOBYBATH CyLuapky binbLue 48 roaut (45-55°C). [lath it OXONOHYTW NPOTAroM, ik MiHIMyM, 2 FOAWH Nepes TUM, SiK 3HOBY BUKOPUCTOBYBATU.
3abopoHseTbes 6e3nepepBHO BUKOPUCTOBYBATH Cywwapky Ginblue 24 rogut (55-70°C). Latv i1 0XONOHYTU NPOTArOM, SIK MiHIMyM, 2 roavH Nepeq TUM, SIK 3HOBY BUKOPUCTOBYBATH.
He nepeBuwlyiTe Yac poboTu, BkasaHuii B LibOMY KEPIBHULTBI.

Cywapka Ta ii geTani He npusHayeHi Ansg MUTTS B NOCYAOMUMHIA MaLLMHI.

BukopucTtaHHs geTanen, WO He PEKOMEHT0BaH BUPOOHUKOM, MOXE NPU3BECTH [0 HELACHOTO BUNAAKY.

He monyckaiite, Wob LWHYp XMBMNEHHS 3BMCaB 3 kpato cTorna abo CTUKABCS 3 rapsuMMi MOBEPXHAMM.

3abopoHSETLCA 30aBMIOBATM LLHYP XUBMNEHHS ab0 CTaBUTU HA HBOMO BaxKi NpeaMeTH.

YBATI'A: Cywuapky crifi BUKOPUCTOBYBATY TiMbki Ha TEPMOCTIVKVX NOBEPXHSX, PO3MIP NOBEPXHi MOBMHEH OYyTW HE MEHLLE NMOLLj OCHOBM CyLUAPKM.

NEPEA NEPLUAM BUKOPUCTAHHAM

lepen nepLUM BUKOPUCTAHHSIM PETENBHO BAMMITE KPULLIKY | 3MiHHI CEKLii npunagy ¢ LoAaBaHHAM MUIOHOTO 3acoby.
Ba3sy XWBMneHHs NPOTPITb BOMOIOK TKAHWHOK i Hi B SIKOMY pasi He 3aHyproiTe i He 0bnuBaiNTe BOAOH.

OYMLLEHHA | gornan

Y nepiog excrnnyatawii perynsipHo ouuLlainTe NOBEpXHi WaLLMYHKLi Big Xupy i Opyay. [s unwieHHs geTaneit He Crig 3acTOCOBYBATM HaXAa4HWiA nanip, Kpeiay, nicok Ta iHwi abpa3sveHi MaTepianm,
LLIO MOXYTb 3iNcCyBaTK MOBEPXHI Npunagy.

Mepen umiLeHHsM 0B0B'A3K0BO BiAKIIOUITL NPUNaA Bif enekTpomepexi. [arte npunafosi LinkoM OXONoHYTK.

[MpoTpiTb 30BHILLHI NOBEPXHI NPUNaZy BOIOrOl0 raHYIPOYKOI0 3 MUKYMM 3ac0BOoM.

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

TEXHIYHI XAPAKTEPUCTUKU

EJ'IeKTPO)KVIBHeHHﬂ

230 B ~50 'y
FAPAHTIA HE NOLWWWPIOETLCA HA BUOATKOBI MATEPIANN (®INbTPU, KEPAMIYHI TA AHTUMNPUIAPHI NOKPUTTA, F'YMOBI YLLINbHIOBAUI TA IHLLI)

[aTy BWroTOBMEHHS NpunaZy MOXHa 3HAWTW Ha CepitHOMy HOMepi, PO3TallOBaHOMY Ha igeHTudikaLiiHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepitHuii Homep
cknagaeTtbes 3 13 3HakiB, 4-1 i 5-11 3HaKW NO3HAYaKOTb MiCALb, 6-11 i 7-11 NO3HaYatoTb PiK BUTOTOBNEHHS Npunagy.

Bnpo6Huk Ha cBiil poscyy i 6e3 [oAaTKOBMX MOBIAOMIIEHb MOXeE 3MIHIOBATM KOMMIEKTAL|it0, 30BHILLHIA BAMNSA, KpaiHy BUpOOHWLTBA, TEPMIH rapaHTii i TeXHiYHi xapakTepucTuki Mogeni. MepesipsiiTe B
MOMEHT OTPUMaHHS TOBapy.

BupobHuk:

Cosmos Far View International Limited

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

3pobneHo B Kutai
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KAZ NANOANAHY BONbIHLIA H¥CKAYIbIK

KAYINCI3OIK LWWAPAJIAPGI

AcnanTbl naﬁp,anaHap angblHAa OCbl HYCKaYIbIKTbl MYKUAT OKbIHbI3 )XoHe KEeWiH aHblKkTama any VLLIiH cakTan KOMbIHbI3.

Anfalukpl Kocy angpiHaa 6yMbIMHbIH TaHbanaybiH4a KOpPCeTIiNreH TEXHUKarbIK cuaTTamarnapbl XXeprinikTi »XeniHi3geri aNneKTp KOPEKTeHyre carkec KeneTiHiH
TEKCEPIH|i3.

Tek TYpMbICTbIK MakcaTTa NanaanaHbiHbi3. Acnan eHepkacianTe KonjaHyra apHanMaraH.

>Keninik 6aybl 3aKkbiMaaHFaH Hemece 6acka 3akeiMaapbl 6ap acnanTtbl NanganaHbaHbIs.

YKeninik 6ay eTkip LWeTTep MeH bICTbIK 6eTTepre TUMeyiH 6ankaHbI3.

>Keninik 6ayabl acnan KOpnycbiHbIH anHanacbiHa opaMaHbl3, bypamaHpl3 XeHe TapTnaHbI3.

AcnanTbl KOpeKTeHy XerniCiHeH axblpaTkaHaa xeninik 6ayasl TapTnan, Tek awagaH yCTaHbI3.

Acnantbl 63 6eTiMeH xxeHaeyre ThipblcnaHpbl3. Akay TyblHAaFaH Xafganaa akblH opHanackaH CepBUCTIK OpTarnblKKa >XOMbIFbIHbI3.

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

AcnanTbl Tazanay aniblHAa XaHe OHbl NanganaHbacaHpbI3 bifFK ANEKTP XKeniaeH axblipaTbiHbI3.

HA3AP AYOAPbIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acka biabicTapAbliH KacbiHAa naMganaHb6aHbI3.

OneKTp TOK coknay xeHe TyTaHbay yLUiH acnanTbl CyFa Hemece Gacka cymbiKTbikka 6aTbipMaHbI3. Erep Byn 6ona kanca, oHbl BipaeH anekTp XenigeH axbipaTbin,
TeKcepy YLUiH CEPBUCTIK OpTanbIKKa XOMbIfbIHbI3.
Acnan cduaukanblk XxaHe Ncuxukanblk WwekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipnbeci »xok agamaapMeH (COoHbIH ilWiHae 6ananapmeH) nanganaHbinyra
apHanmaraH. byn xargarga nanganaHyLwbliHbl OHbIH KayincisairiHe xxayan 0epeTiH agam angpblH ana yMpeTy Kepek.
Kocy acnanTbl Kapaycbi3 kangblpMaHbi3.
AcnanTbl Teric, TypaKTbl XXoHEe bICTbIKKa Te3iMAi Xepre OpHaTbIHbI3.
AcnanTbl awyfa, e3repTyre Hemece e3airiHeH XXeHaeyre TbipbiCyFa TbIVibIM CanblHaAbl.
AcnanTbl )xabyFa Hemece XyMbIC Ke3iHOe acnanTblH XenaeTy caHplnaynapbiH OipaeHeMeH Kypcayrnayfa ThibIM canbliHagbl.
KenTipriw anHanacbiHAa OHbIH, XYMbICbl BapbICbIHAA XETKINIKTI )XenaeTyai KaMTamachI3 eTy YLUIH XaH-XafblHaH keM fereHae 5 cM epkiH KeHICTiKTi kKaMTamachI3
€TiHi3.
KenTipriwTi >koHe OHbIH, BerLEeKTEPIH XbIITy K834epiHEH ThIC OPHATLIHbI3 XXOHEe cakTaHbI3 (Mbicanbl, ac yi nnutacbl). KenTipriwTi »koHe oHbIH 6enwekTepiH 90°C-
[EH >ofapbl TEMNepaTypaHblH acepiHe KanablpMaHbI3.
KenTipriwti anekTp xeniciHeH ewwipep anabiHAa, OHbl KOCY/eLwUipy TyNMeLLiriMeH eLwipiHis.
Kynin kanmay yLwiH acnanTblH, bICTbIK 6eTTepiHe aHacnaHbl3, COHbIMEH KaTap XyMbIC iCTeN TypFaH acnanTblH TYTaHfbIL MaTepuangapfra TUMEreHiH
KagaranaHbl3.
KenTipriwTi y3gikci3 72 caraTTaH apTbIK KongaHyra TeiibiM canbiHagbl (35-45°C). KanTa kongaHap angbiHAa OHbl KeM gereHae 2 caFat 60Mbl CybIThbIHbIS.
KenTipriwTi y3aikci3 48 caraTTaH apTbIK KongaHyra TeiibiM canbiHagbl (45-55°C). KanTa kongaHap angbiHAa OHbl KeM gereHae 2 caFat 60Mbl CybITbIHbI3.
KenTipriwTi y3gikci3 48 caraTtTaH apTbIk kKongaHyra TeibiM canbiHagbl (55-70°C). Kanta kongaHap angpiHAa OHbl kKeM AereHae 2 caFat 60Mbl CybITbIHbIS.
Ocbl HyCcKaynbIKTa KOPCETINMEH XYMbIC YaKbITbiH aCblpMaHbI3.
KenTipriw neH oHbIH OenweKTepi blabiC XXyy MOLUMHECIHAE XYyyFa apHanvaraH.
OHaipyLi keHec 6epmereH BenwekTepai KONAaHy KasaTanbIM XXaFgavra aKkenyi MyMKiH.
KopekTeHaipy 6aybiHbIH ycTen weTiHeH TyCipMeHi3 Hemece bICTblK 6eTTepre TurisbeHis. KopekteHaipy 6aybiH KbiCyFa HEMece ofaH aybIp 3aTTap KOlfa ThibiM
canbiHagbl.
HA3AP AYOAPbLIHbBI3: KenTipriwTi Tek biCTbIkka TO3iMAI OeTTepae FaHa KongaHfaH )eH, 6eTTiH MernLwepi KenTiprill Heri3iHiH, aymarbiHaH a3 6onmaybl Tuic.

ANFALLUKbI NAWOANAHY ANObIHOA

Anralu KonaaHap anfblHaa KaknakTbl )eHe acnanTblH, anbiH6anbl CekUuMsnapbiH Xyy KyparblH KOca OTbIpbIn, MYKUSIT KyblHbI3.
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KopekTeHzipy HeridiH AbIMKbIN MaTaMeH CYPTiHi3 XaHe eLLKallaH cyra 6aTbipMaHbl3 XaHe Cy KyiMaHpI3.

TASAJIAY KOHE KYTY

AcnanTbl Tazanap angplHaa blFU eLWipin OTbIPbIHbI3.
MoTopnblK 6rorbl 6ap kopnycTbl, anekTp 6ay xeHe alaHbl CyFa Hemece 6acka CyMbIKTbIKKa eLUKallaH baTbipMaHbI3. KopnycTbl AbIMKbIN MaTaMeH CYpPTREH;s.
AcnanTbl Tazanay yLiH abpasusTi Xyy KypangapblH KongaH6aHb!3.

TEXHUKAJIbIK CUTATTAMAIJIAPDI

ONeKTp KOPEKTeHy

230 B ~50Tu
KENINAQIK WbiFbIH MATEPUANOAPBIHA (CY3IJIEP, KEPAMUKAIBIK XXOHE KYIOIE KAPCbIl XXABbIHOBINTAP, PESUHA HbIFbI3SOAYbIWLUTAP MEH
BACKAJIAP) TAPANTIMANIbI.

Acnan xacany KyHiH Oy/biM KopabblHAarFbl COMKECTEHAIPY CTUKEpPiHAE XoHe/HeMece OyMbIMHbIH 83iHaeri cTukepae Tabyra 6onaabl. Cepusinbik Hemip 13 GenrigeH
Typagbl, 4-wi xaHe 5-wi 6enri acnanTblH, Kacany avbiH, 6-1bl XeHe 7-Lwi 6enri XbinbiH 6ingipeai.

OHAipywi acnanTbiH AU3aliiHbl MEH TEXHUKANbIK cunaTTamanapbiH angblH ana eckeTnen e3repTy KyKbifblH e3iHae kanasipagbl.

©Haipyui 3aybIT:

Cosmos Far View International Limited

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

KblTanga xacanfaH

BLR KIPAYHILITBA NA 3KCMNYATALBII

MEPbI BACNEKI

Ypaxnisa npadbITaiiLie Aaf3eHyI0 HCTPYKLLIK Nepaj; akcnnyaTalbiai npbibopa i 3axaBaeLe se Ans iHpapMaLbli § AaneiLibIm.

Mepag nepLuanavaTkoBbIM YKIOUYSHHEM NpaBepLe, Ui aanaBsaaLb TOXHIYHbIA XapakTapbiCTbiki Bbipaba, NasHayaHbls Ha MapKipoyLbl, aneKkTpacinkaBaHHto y Bawail nakanbHai ceTupl.

BbikapbicToyBaiiLe Tonbki y nobbiTaBbix MaTax. Mpbl6Op He Npbi3HaYaHbl 45 NPaMbICAOBara YXKbIBaHHS.

He BbikapbICTOYBaiiLEe Na-3a NaMALLKaHHSAMI.

He nakigaiue npauytoubl npeibop 6es Harnsgy.

He BbIkapbICTOYBalLE NPbI6OP 3 NALIKOAXKaHbIM CETKABbIM LLHYPOM L iHLLbIMI NALLKOMKaHHSIMI.

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

He ugrHiue, He nepakpy4Baiile i He HaMOTBaiALle CETKaBbI LUHYP BaKon kopryca npbibopa.

Magyac agkno4aHHs Npbibopa af CeTki CinkaBaHHs He LiSrHiLe 3a ceTkaBbl LUHYP, BspbILecs ToMbki 3a BiganeLl.

He cnpabyiiue camacToiiHa pamaHTaBaub npbioop. Npbl Y3HIKHEHHI Henanagak 3BapTaiLecs § HanbmikalLbl CIPBICHBI LISHTP.

BbikapbICTaHHe He pakameHOaBaHbIX AafaTKoBbIX Npblnafay Moxa Obilb HeBSCNeYHbIM Li MPbIBECL fa NallkomxaHHs npeibopa.

3aycénbl agkntovaniLe npelbop af anekTpaceTki nepas YbICTkal, a Takcama kani Bel iM He kapbicTaeLecs.

YBAT A: He BbikapbicTOyBaliLe npbl6op nadnisy BaHHay, pakaBiH Ui iHWbIX éMicTacusy, 3anoyHeHbIX Bagon.

o [13ens nasbsraHHs mapasbl SMIEKTPbIYHLIM TOKaM i 3rapaHHsi, He anyckaile npbiOop y Baay L iHwWbIS Bagkacyi. Kani rata agbbinocs, HeagknagHa agkntovbiLe Sro af anekTpaceTki | 3sepHeLecs
CAPBICHbI LI3HTP 4715 npaBepki.

o [Ipbibop He Npbi3HaYaHbl 4115 BbIKAPbICTAHHS NIOA3bMI 3 (i3iHbIMI | NCiXiYHbIMI abMexaBaHHAMI (y TbiM NiKy A3eLibMi), SKiS He MatoLb 4OCBEY KapbICTaHHS Jaa3eHbIM npbibopam. Y Takix
BbINagKax KapbICTanbHik nasiHHbI ObiLb NansapagHe NpaiHCTPyKTaBaHbl YanaBekam, sikis aakasBatoLb 3a Aro bscneky.

e He nakigaiiue yknoyaHbl npbibop 6e3 Harnsay.
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YctaHaynisaiiue npbIBop Ha POyHyto, YCTOMNiBYHO | TapMayCTONiBYIO NaBEPXHIO.

3abapaHselua pasbipaup, 3MsHALb abo cnpabaBaLyb YblHiLb NPLIOOP camMacToiHa.

3abapaHsieLilia HakpbIBaLb NpbIBOP i YbiM-HebYA3b BnakaBallb BEHTbINALBIAHLISA aaTyNiHbI Npbibopa nagyac Aro npawp!.

3absicneyBaiiLe BOMbHYH MPACTOPY BakoM CyLUbINKI Nagyac e npawbl He MeHL 3a 5 cM 3 ycix bakoy, kab 3abscneyblLb AacTaTKOBYIO BEHTBINALBIO.

YcranaynisaiiLie i 3axoyBaeLie CyLIbINIKY | fie AaTani Aanéka a KpbIHiL Lisnna (HanpbIknag, KyxoHHait nniTh!). 3abapaHseLua naaBspraLb CyWbIAKY Li e A3Tani Y3a3esHHI0 TaMnepaTyp 3BbilL
90°C.

MMepap ThIM K aZKM0YbILbL CYLUBINKY af 3reKTpaceTKi, BbIKMIOUbILE € KHOMKAM YKIOU3HHS/BbIKITIOUYSHHS.

He makpaHaiuecs fa rapayblx naBepxHsy npoibopa, kab nasberHyLb anékay, a Takcama cavblle, kab npaytoybl npelbop He AaTbikaycs 3 CamasanarnbBakoybiMi MaTapbisnami.
3abapaHselilia 6ecnepanbiHHa BbIKapbICTOYBaLb CYLUbINKY BGonbll 3a 72 raasiHel (35-45°C). [aub & acTbilb Ha npauary sk MiHiMyMm 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.
3abapaHselila 6ecnepanbiHHa BbIKapbICTOYBaLb CYLUbINKY Gonbll 3a 48 raasiHel (45-55°C). [aub i acTbilb Ha npauary sk MiHiMyMm 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.
3abapaHseLya becnepanbiHHa BbIKAPbICTOYBALb CYLIbINKY 6onblu 3a 24 ragsiHbl (55-70°C). [aub i acTbiub Ha Npausary sk MiHiMym 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.
He nepasbiLLanLie Yac npallbl, Ha3BaHbl Y raTbIM KipayHiLTBE.

Cywwblinka i e gaTani He Npbl3Ha4aHbl AN MbILLS Y NOCYAaMbIHAN MaLLbIHE.

BbikapbICTaHHe JaTansy, He pakamMeHAaBaHbIX BbITBOPLAM, MOXa MpbIBECL|i a HALLYacHara Bbinagky.

He panyckaiiue, kab cinasbl kabenb 3gicay 3 kpato Tony abo gaTtbikaycs 3 rapadbiMi naBepxHami. 3abapaHsielila cblickallb cinasbl kabenb abo CTaBilb Ha Aro Lishkkia npagMeThbl.
YBAI'A: Cylubinky BapTa BbIKapbICTOYBaLb TOMNbKI HA TAPMAYCTOMNIBLIX NAaBEPXHAX, NaMep NaBepxHi naBiHeH OblLb HE MEHLU NAOLUYbI NaACTaBbl CYLbIIK.

NEPAL NEPLIbIM BbIKAPBICTAHHEM

* [epap nepLubIM BbIKAPbICTAHHEM CTapaHHa BbIMbIiALE BEYKY i 3bIMHbISI CEKLbli MpbiOopa 3 AaaaHHEM MbliiHara CpoaKy.
+ baay cinkaBaHHs npauspblLe BiNbroTHan TKaHiHali i Hi y sikim pase He anyckanue i He abnisanue Bagon.

UbICTKA | Aornan

+ 3aycéabl BbIKMIOYaliLe NpeIbop nepag YbICTKa.
* Hikoni He anyckaiiLie kopnyc 3 MaTopHbIM Griokam, 3neKTpaLLHyp i Binky y Bagy Ui iHWy Bagkacyp. Mpalipaiilie Kopnyc BinbrotHam aHy4ka.
* He BbIkapbICTOYBalLE ANs YblCTKi NpbI6opa abpasiyHbls MblHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

OAnekTpacinkaBaHHe
230 B ~50 'y

FAPAHTbIA HE PACMAYCIOMKBAELILA HA PACXOZHbIA MATAPbIANbI (®INbTPbI, KEPAMIYHbIA | AHTbINPLIFAPHBIA NAKPbILLYI, FYMOBBIA YILYbINbHANBHIKI, | IHLUbIA)

[aty BbITBOpYacUi npbibopa MOXHa 3HAMCLj Ha CepbliHbIM HyMapbl, Siki 3MeLLYaHbl Ha iA3HTbIIKALUbINHLIM CThIKEPbI HA CKPbIHLbI Bbipaba i/lj Ha CTbikepbl Ha cambiM Bhipabe. CepblitHbl HyMap
cknapaelua 3 13 3Hakay, 4-11 i 5-1 3HaKi nakassaroLb MecsiL, 6-1 i 7-i naka3ssatoLb ro Beipaba npbibopa.

BbiTBOpUa Ha cBaé MepkaBaHHe i 6e3 4afaTKOBbIX anaBsLUY3HHAY MOXa 3MsHALb KaMmnnekTalbllo, BOHKaBbl BbIrMsA, KpaiHy BbITBOPYACLi, TOPMiH rapaHTbli i TAXHIYHbIS XapakTapbICTbIKi Maaani.
lpaBsipanLe ¥ MOMaHT aTpbiMaHHs TaBapa.

BuiTBOpUa:

Cosmos Far View International Limited

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

3pobneHa y Kirtai
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