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RUS ®akTnyeckas koMnneKTHOCTb AaHHOTO TOBapa MOXET OTNNYATLCS OT 3asBMNEHHOMN B HACTOsILLEM pyKOBOACTBe. BHUMaTensHo
NpoBEpSNTE KOMMNEKTHOCTb MPU BbiAaye ToBapa NpoaaBLIOM.

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

UKR ®akTnyHa KOMMNNEKTHICTb JaHOro TOBapy MOXe Bifpi3HATUCS Bif 3aSBNEHOI B LibOMY NOCIBHMKY. YBaXHO nepesipsiiTe
KOMMMEKTHICTb MPK Buayi TOBapy NpogaBLEM.

BLR ®akTblyHas kamnnekTHacLb Aaf3eHara TaBapa Moxa afposHisauLa aj 3asyrneHan y AanseHbIM JanaMoxHiky. YBaxnisa
npasspaiiLie kKaMnneKTHacLb Nagyac Bblgaybl TaBapa npagayLom.

RUS Onucanve GBR Parts list BLR Kamnnekrauplis UKR Komnnekrauis KAZ Komnnekrauus

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

2. [lopooHsl 2. Trays 2. [MapgpoHsbl 2. TligaoHsl 2. Hayanap

3. basa 3. Base 3. basa 3. Basa 3. bBa3sa

4. KHonka Bkn/Bbikn. 4. On/off button 4. KHonka Ykn./Bbikn. 4. Knomka Bkn/Bbikn 4. Kocy/©uw. Tyimedwiri

5. MH,ELI/IKaTOp pa6OTbI 5. Light indicator 5. |HﬂbIKaTap npaubl 5. |H,C|,V|KaT0p p060TI/I 5. )KyMbIC WHAMKATOPbI

6. Perynatop Temnepatypbi 6. Temperature regulator 6. Parynarap Tamneparypbl 6. Perynsitop Temneparypsl 6. TemnepaTypaHbl peTTeriLu

MEPbI BE3OMNACHOCTHU

BHumaTtensHo I'IpO‘-IMTQVITG OaHHYI0 UHCTPYKUKIO nepen akcnnyaTaumeﬁ an6opa N COXpaHUTE ee Ansd CnpaBoK B JanbHemnLeM.

Mepen nepeoHayvanbHLIM BKIKOYEHWEM NPOBEPLTE, COOTBETCTBYIOT S TEXHUYECKME XapaKTEPUCTUKIA U3LENUSs, yKasaHHbIE B MAPKUPOBKe, 3MEKTPONUTaHMIo B Balleil nokansHom cetu.
Hasnauenue: Cywnnka anektpuyeckas npegHasHaveHa ans CyLUKu 0BOLLer 1 (pyKToB, a Takke rpuboB 1 Tpas. Micnonb3oBaTh TONMbKO B ObITOBbIX LIENSX COrNacHO AaHHOMY PYKOBOACTBY MO
akcnnyatauywu. Mpnbop He NpegHasHayeH Ans NPOMBbILLIEHHOMO MPUMEHEHNS.

He ucnonb3oBaTh BHE NOMELLEHU.

He ncnonb3yite npubop ¢ NOBpEXOeHHbIM CETEBbLIM LIHYPOM UMK OPYrMM NoBpexaeHuamu. Mpy noBpexaeHUM LWHYpa MUTaHWUS, ero 3aMeHy, BO 3bexaHne OmacHOCTM, MOTYT OCYLIECTBNATb
TONBKO KBaNMULIMPOBaHHbIE CNELMannCTbl — COTPYAHUKIA CEPBUCHOTO LIEHTpa. HekBanuuLmMpoBaHHbIN PEMOHT NpeacTaBnseT NpsMyto ONacHoCTb Ans NoNnsL30BaTens.

CnepuTe, 4TODbI CETEBOW LUHYP HE Kacancs 0CTPbIX KPOMOK U FOPSiYMX MOBEPXHOCTEM.

He TaHuMTE, He NepekpyuMBaiiTe M He HamaTbIBaliTe CETEBOI LHYP BOKPYr kopnyca npubopa.

Mpw oTKIOYEeHUM NpUbOpa OT CETU MUTAHNS HE TAHWTE 3a CETEBOW LHYP, BepUTECH TOMBKO 3a BUITKY.

3anpeLlaeTcs camoCTosTeNbHO PEMOHTUPOBaTL Npubop. He pasbupaiite npubop camoCToATeNbHO, NPK BO3HUKHOBEHWM MIOBbIX HEMCMPABHOCTEN, @ Takke Nocne NageHus yeTponcTea
BbIKMKOUMTE MPUOOP 13 SNEKTPUYECKON PO3ETKM M 06paTUTECH B BNIVKaLLINIA CEPBUCHBIN LIEHTP.

cnonb3oBaHue He pekoMeHA0BaHHbBIX JONONHUTENbHBIX NPUHAANEXHOCTE! MOXET ObiTh ONacHbIM UMW NPUBECTM K NOBPeXAeHMo npubopa.

Bcerpa oTknioyarite npubop OT anekTpoceT nepes YACTKOM, UK, ecnvt Bbl UM He Nonb3yeTecs.
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Bo n3bexaHune nopaxeHns aneKTpU4EeCKMM TOKOM W BO3rOpaHus, He norpyxarte npubop B BOAY MW Apyrie xXuakocTy. Ecnin 310 nponsoLwwno, HeMeaneHHo OTKIKUNTE ero OT 3eKTPOCETH W
0bpaTuTECh B CEPBMCHBIN LIEHTP 7151 NPOBEPKY.

MonagaHue Bnarv B 0TBEPCTUS BEHTUNALMOHHON KaMepbl HEJOMyCTUMO

Mpubop He NpegHa3HayeH 4Ns UCMOMb30BaHUS NULAMM (BKIOYas OETEN) C MOHMKEHHBIMU (DU3NYECKAMM, YYBCTBEHHBIMU UM YMCTBEHHBIMU CIOCOBHOCTAMM UMW NPY OTCYTCTBW Y HUX OMbITa UMK
3HaHWIA, ECIIM OHW HE HAXOAATCS NOA KOHTPONEM WM HE NPOUHCTPYKTUPOBAHBI 06 MCMONb30BaHUK Npubopa NULOM, OTBETCTBEHHBIM 3a UX 6e30MacHOCTb. [leTi AOMKHbI HAXOANTLCS NOA KOHTPONEM
ANS HeAONYLLEHNS Urpbl C NPUBOPOM.

YcTaHaBnvBaiTe npubop Ha POBHYIO, YCTOMYMBYIO 1 TEPMOCTOMKYHO NOBEPXHOCTb.

3anpeLyaetca pa3bupatb, U3MEHATb UM NbITATHCS YMHUTL NPUBOP CaMOCTOATENBHO.

3anpeLyaeTcs HakpbiBaTb NPUBOP UK Yem-nnubo BNokMpoBaTh BEHTUNALMOHHBIE OTBEPCTUS Npubopa BO Bpems ero paboThb!.

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

YCTaHaBnMBamTe 1 XpaHuTe CyLUUNKY 1 ee AeTanu BAANM OT UCTOYHUKOB Tenna (Hanpumep, KyXOHHON NauTbl). 3anpeLaeTca nogsepratb CyLUNKY UK ee feTanu BO3AencTBUI0 TemnepaTyphi
cebiwwe 90°C.

He npukacanTech k ropsunm noBepxHocTAM npnubopa, YTobbl n3bexaTb 0K0ro., a Takke creaute, 4Tobbl paboTatowin npubop He conpukacancs ¢ BOCMIaMEHSIOLLMMUCS MaTepuanamm.

Mpu paboTe cywnnku npu Temnepatype 35-45°C HenpepbiBHOE MCMONb30BaHNE CYLUMIKI He BOIMKHO NPeBbIlLaTh 72 YacoB. flaTb Npubopy OCTbITb B TEYEHWE KaK MUHUMYM 2X YacoB nepes Tem,
kaKk CHOBA 1CMOMb30BaTh.

Mpu paboTe cywunkv npu Temnepatype 45-55°C HenpepbIBHOE MCMONB30BaHNE CYLLUIKW HE JOMKHO NpeBblwaTth 48 yacos. [latb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X 4acoB nepes Tem,
kaK CHOBA 1CMOMNb30BaTh.

Mpu paboTe cywnnku npu Temnepatype 55-70°C HenpepbIBHOE MCMOMNb30BAHNE CYLUIMIKN HE AOMKHO NPeBbILAaTh 24 yacoB. [latb NpubOpy OCTbITb B TEYEHWE Kak MUHUMYM 2X YacoB Nepeq TeMm,
KaK CHOBa 1CMONb30BaTh.

Cylnnka v ee AeTanu He npegHa3HaueHbl Ans MbITbs B MOCYAOMOEYHON MaLLMHe.

BHUMAHME: 3anpeLyaeTcs ycTaHaBnMBaTh CyLUMIIKY HA BOCMNAMEHSIOLLMECS MOBEPXHOCTM (HanpuMep, Ha AePEBSHHbIN CTOM UKW CKaTepTb). 3anpeLyaeTcs MCnonb30BaTh CYLLUIKY HA CTEKMSAHHbBIX
cTonax unu Apyron cteknsHHon mebenu. Cywnnky cregyer MCnonb30BaTh TOMbKO HA TEPMOCTOMKIX MOBEPXHOCTSX, Pa3Mep NOBEPXHOCTW JOMKeEH ObiTb HE MEHeE NIoLaan OCHOBAHUS CYLLMITKN.
HecobntogeHue ykasaHHbIx Mep 6e30nacHOCTY MOXET NPUBECTM K BbIxoAy npubopa 3 CTPost, NOPaXeHuto 3NEKTPUYECKM TOKOM U/MM BO3rOPaHMIo.

NEPEQ NEPBbIM UCNOJIb3OBAHUEM

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

UCNOJNTIb3OBAHUE NMPUBOPA

MonoxwTe 3apaHee NPUrOTOBMEHHBIE MPOAYKTbI HA CbeMHbIE CekLmmn. Cekumm SOMmKHbI ObITb MOMELLEHbI B 3NIEKTPOCYLUMITKY Takum 0Bpa3om, 4Tobbl BO3OyX MOT CBOBOAHO LMPKYNMpOBaTh MEXAY
HAMK. [103TOMY HE PEKOMEHAYETCS KNacTb Ha CEKLMM MHOTO NPOAYKTOB M HaKNaablBaTb MPOAYKTLI APYT Ha Apyra.

YcTaHoBuTE Cekumn Ha 6asy. BbicoTa Cekumii MOXET M3MEHSATLCA NyTeM NOBOPOTa cekumm Ha 180 rpagycos.

Hakpoiite npnbop KPbILLKOI 1 HE CHUMANTE €€ Ha NPOTSKEHUM CYLLKM.

MogknounTe SNEKTPOCYLLNIKY K CETW SNEKTpOnuTaHus. Haxmute Ha kHonky Bkn/Bbikr.

C nomoLLbto perynsTopa TemnepaTypbl yCTaHoBUTE TeMNepaTypy paboTbl CyLUUIKK:

3eneHb 35-40°C

Worypt/tecto 40°C

Ipubbl 50-55°C

Osowm 50-55°C

®pykTbl — 55-60°C

Msico, pbiba 65-70° C

Mo OKOHYAHWW CYLLKM NEepeBeaunTe perynsrtop B MUHUMAanbHOe NOMOXeHUe 1 BbIKMYMTE Nprbop, Haxas Ha KHOMKY Bkn/Bbikn. OTkntounte npubop OT aneKkTpoceTy.




JONONHUTENBHO:

MoiiTe npoaykTbl neper cyLwkoi. Mepen Tem, kak NOMECTUTb UX B Mpubop, HE0OXOANMO BbITEPET X HACYXO.

BblpG)KbTe MCNOPY€eHHbIe YaCTu U3 NPOAYKTOB, NPU HaNU4YNN TaKOBbIX.

I'Iope>KbTe NPOAYKTbI Ha KYCOYKW, YTOObI MX MOXHO ObINO CBO60£|,HO pa3noXntb Ha CEKLUnAX. ﬂ,J'IVITeJ'IbHOCTb CYLUKKX 3aBUCUT OT TOJLLNHBI KyCOYKOB.

PekomeHOyeTcs MEHSATb NOMOXEHUE CEKLMIA KaXkble HECKONbKO YacoB, YTODbI BCe NPOAYKTbI MOACYLLMANCH 0 KEeNaemoil CTENEHM, - BEPXHIOKO CEKLIMI0 MOMECTUTL bniske K 6ase MUTaHWs, a HUXHIOKW
HaBepx. Takoke CEKLMM C BbICYLLEHHBIM MPOAYKTOM MOXHO ybupats.

MPYMEYAHWE: onuTenbHOCTb CyLIKK, Yka3aHHast B JaHHOM PYKOBOACTBE, NpubnuautenbHa. OHa MOXET 3aBUCETb OT TEMNEepaTypbl B MOMELLEHU, YPOBHS BMAXXHOCTY MPOAYKTOB, TONLLMHbI KyCOUKOB.

CYLLKA ®PYKTOB:
1. HekoTopble ¢pyKTbl MOTYT ObITb MOKPbITHI BOCKOM Wi 06paboTaHbl XMMUKaTamu, B 3TOM Cly4ae MX AOCTaTo4HO 06AaTh KMMATKOM, MOMbITb B XONOAHOM NMPOTOYHOR BOAE M 0OCYLLUMTD.
2. BbIpexbTe KOCTOUKM U MCMIOPYEHHBIE YYaCTKU.
3. TlopexbTe Ha Kycoukm
4. Yrobbl (hpyKThl HE MOTYCKHENW, ONYCTUTE Hape3aHHbIe KYyCOUKM (OPYKTOB B HATYparbHbIA NMMOHHBIA UMW aHAHACOBbIA COK, OCTABbTE HA HECKOMBbKO MMHYT, NOCIE YEro HEMHOrO NpOCyLIUTE 1

BbIKNagbIBalTe Ha CEKLUN.

5. Ecnwn Bbl xotuTe npugats pykTam AONOMHUTENbHbINA NPUSTHBIA apomarT, 4o6aBbTe KOpULY U BaHWUMMH.

CYLLKA OBOLLEW:
1. PekomeHgyetcs 06aaTh OBOLLYM KUMSTKOM, 3aTEM NMPOMbITh B XONTOAHON BOAE W 0BCYLLMTD.
2. BoblpexbTe KOCTOUKM 1 MCNOPYEHHBIE y4acTku. MopexbTe Ha KyCouKM.

CYLUKA TPAB:
1. PeKomeHayeTcs CyLumMTb MONOAbIE NUCTbSA W noberu.
2. TMocne cywku cnegyeT NOMeCTUTb TpaBbl B GyMaxHbIe NaKeTbl UIN CTEKMSHHBIE EMKOCTW W MOMNOXWTL B TEMHOE NPOXNagHOE MECTO.

XpaHeHue CyxodpyKToB:
® He knaguTe Ha XpaHeHWe TENNbIE U ropsiuMe NPoayKThI. [JanTe UM OCTbITh.
® EMKOCTM 7151 XpaHEHWSs! BOITKHbI ObITb YACTBIMU U CYyXUMK
® [Ing nyyLei CoXpaHHOCTM BbICYLUEHHBIX (DPYKTOB PEKOMEHLYETCS UCMONB30BATH CTEKMAHHbIE EMKOCTU C METANIIMYECKMMM KPbILLKAMW, 1 XPaHWTb X B CyXOM NMPOXMagHOM MEeCTE Npu TemnepaType
5-20°C.

® Ha npoTshxeHWM NepBoil Hedenm nocne BbiCYLINBAHWSA PEKOMEHAYETCS NPOBEPSATh HanWymMe Braru B eMKOCTU. ECnn OHa eCTb, 3HaUMT NPOLYKTbI BbICYLLEHbI HEAOCTATOYHO XOPOLLO M JOMKHbI ObITb

BbICYLEHbI €LLe paas.

PEKOMEHOALWKX NO NOArOTOBKE NMPOAYKTOB K CYLLUKE

NPEABAPUTENBHAA MOArOTOBKA ®PYKTOB K CYLIKE

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

Hwxe npeacTaBneHbl pekoMeHaaLmm no NogroToBke (PYKTOB K CYLLKE:

BoabmuTe %4 cTakaHa coka (xenaTernbHo HaTypanbHoro). Cok JOmKeH COOTBETCTBOBATL (PpyKTaM, koTopsle Bbl noarotasnueaeTte k cyluke. Hanpumep, ans s6nok ucnonb3yite s6MnoUHbIiA COK.
CmeLuaiiTe COK C 1BYMS CTakaHamu BOZbI U MOMECTUTE B 3Ty BOAY NpeaBapUTENbHO 3aroToBNEHHbIE (pyKTLI. CycTsi 2 Yaca BbITPUTE (PYKTLI HACYXO U NPUCTYNaNTE K CyLUKe.




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

AHAHAC

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

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

SENOKI lMouncTnTb, BbIpE3aTh CEpALEBMHY, HapesaTb VsIrkas 415

KyCO4YKamu unun noMTuKkamu

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

MPEBAPUTENIbHAA MOLArOTOBKA OBOLLEW K CYWIKE

® T[lepes CyLKoi pekoMeHaYeTCs crierka 0TBapuTb 606bl, LBETHYIO kamycTy, GPOKKoNK, cnapxy U kapTodens. [ToMecTuTe 0BOLLM B kuNsiLLyto BOAy Ha 3-5 MuHyT. CrieiiTe Bogy, YyTb NofcylwMTe
OBOLLY M NIOMECTUTE UX B AMEKTPOCYLLNTIKY.

®  Ecnm Bbl xotuTe f06aBUTh K Takum 0BOLLAM, Kak 3eneHble 606bl, cnapxa v p., BKYC IMMOHA, NOMECTUTE UX B IMMOHHbINA COK Ha 2 MUHYT.
MpumeyaHue: ykasaHHbIE COBETbI HOCAT PEKOMEHAATENbHBINA XapakTep 1 He 06513aTeNbHbI K MPUMEHEHI).

MpoaykTt MoaroToBka KoHcucTteHums Bpewms cywiku,
ANA CYLIKN nocrne CyLKu yac.
APTULLIOK HapesaTtb nonockamu (TonwmHon 3-4 Mm) Xpynkas 513
BAKIAYKAH 3;?CTVITI: W HapesaTb NoNockamu (TONLMHOMN 6-12 Xpynkas 6-18
EPOKKOMM OumcTnTb, pasgenuTb Ha couseTus  0b6aaTb XpynKasi 6-20

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



KAMYCTA MouncTuTb, HapesaTb NONOCKamMu (TONLMUHON 3 MM).
XecTkas 6-14
Bbipesatb cepaLeBuHy
KATIYCTA Paspesatb nononam xpycraas 8-30
BPIOCCENBCKAS P pycTall
6-16
LIBETHAA KATYCTA Pasgenutb Ha coupeTusi, 06aaTh KUMATKOM Hecrkas
KAPTO®EIb lMope3atb Kycoukamu. Knunatutb 8-10 MuHyT Xpycrawas 8-30
nyK Hapesatb KonbLamm (TONWMHON 3 Mm). Xpycrawas 8-14
MOPKOBb Hapesartb konbLamm (TonwuHon 3 - 5 mm), o6aatb XpyCTSLas 8-14
KMNSTKOM
OrYPEL| u'\on'-)MCTVITb 1 mope3aTb Ha KyCcouku (TOnLmHOM 12 KECTKAS 6-18
MEPEL| CRATKWI lMope3aTb Ha NOMOCKM UM KPYXKKW (TOMLLMHOM 6 MM), XpyCTSILas 414
Bblpe3aTb CepaLEeBuHy
METPYLLUKA MoMeCTUTb MUCTbS B CEKLMN Xpycrawas 2-10
noMM1aoP [MouncTUTb, NOpe3aTh Ha KYCOUKN UM KPYKKK XecTkas 8-24
PEBEHb MMouncTUTb M NopesaTb Ha KyCOUKM (TONLMHONA 3 MM) noTeps Bnaru 8-38
CBEKNA [MpOKUNATATL, OCTYAUTb, OTPE3ATH KOPELLOK 1 XpyCTAlLES 8-26
BEPXYLLKY, NOPE3aThb Ha KyCOYKM
CENbAEPEN lMope3aTtb Ha KyCo4KkM (TOMLLMHON 6 MM) XpycTaiwas 6-14
3ENEHbIA NYK HalumHkoBaTb XpycTawas 6-10
CNAPXA lMopesatb Ha KyCcoUKM (TOMLLWUHOM 2,5 MM) Xpycrawas 6-14
YECHOK [MoYMCTUTL M NOpe3aTh Ha KPYrIble KYCOUK Xpycrawas 6-16

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

MOAOrOTOBKA MACA, PbIBbl, NTULIbI K CYLLKE

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




PELIENTDI

BANEHOE MACO

WHrpeaneHTsb!:

loBsanHa — 500 1

Coesblii coyc — 100 Mn

Amxuka —20 1

Cneuym

lMopsimoK NpUroTOBMEHMS!

Msico NpOMbITb, 3a4MCTUTL OT XKWUPa, NMNEHOK W XWN, Hape3aTb NONepeK BONIOKOH, NnacTuHamu, TonwwmHon 0.5 cM. MogroToBneHHoe MACo 3aMapuHOBaTL B CMECW COEBOTO COYCa, aiXMKW, CNeLmi v
ybpatb B xonoaunbHUK Ha 6 — 8 yacos. 3aTeM CNTb MMLWIHWA MapuHag. PaBHOMEPHO PasnoXuUTb Ha CEKLMI 3aMapUHOBAHHOE MSCO, YCTaHOBUTL CEKLMM B HANPaBnsoLLMe KOpryca, 3aKpbiTb ABEPLY.
YCTaHoBUTL TeMnepaTypHbIi pexum Ha 70°C u BkNIouMTb Cylwmnky Ha 6 — 10 yacos, B 3aBYCUMOCTH OT Xenaemom KOHCUCTEHLMK. KonnyecTBo ycTaHaBnNMBaeMbIX CEKLMIA 3aBICUT OT KONNYeCTBa
NpOAYKTOB.

BANEHAA PbIBA

WHrpeaneHTbi:

Tpecka (dune) - 500 r

Cok numoHa — 50 mn

Conb-50T

MepeL YepHbIN MONOTHIN

[MopsipoK NpPUroTOBREHNS

Pbiby npombITh 1 06CyLLMTb, HAape3aTb Nonepek BONOKOH, Bpyckamu, TonwwHoit 0.5 cm. MogroToBneHHyo poiby 3aMapuHOBaTL B CMECH COMM NepLa, MMMOHHOTO COKa 1 ybpaTh B XONOAMIbHUK Ha 4 —
6 yacoB. 3aTem CnUTb NULWHKMIA MapuHag. PaBHOMEPHO pPasnoXuTb Ha CEeKLWM NOArOTOBNEHHYH pbiOy, YCTaHOBWTbL CEKLMW B HANPaBMAOLLME KOPMYCa, 3aKPbITh ABEPLY. YCTaHOBUTL TEMNEpaTypHbIi
pexum Ha 70°C v BKIKOUMTb CyLINAKY Ha 6 — 10 Yacos, B 3aBUCMMOCTM OT XenaeMoil KOHCUCTEHLMM. KonnyecTBO yCcTaHaBNMBAEMbIX CEKLMN 3aBUCUT OT KONMYECTBA NPOAYKTOB.

BANEHAA NTULA

WnrpeaneHTs!:

Wnoeika (dpune) — 500 r

YecHok—-30T

KoHbsik — 50 Mn

Conb-30T

Caxap-20r

Manpuka, cyleHas, MonoTas

lMopsaoK NpUroToBNEHUS

WHaelky NpoMbITh M 06CYLLIMTb, Hape3aTb NOMepek BOMOKOH, TOMTUKaMK, TonwuHoi 0.5 cm. YecHok HaTepeTb Ha Menkoi Tepke. MoAroTOBNEHHY MHAENKY 3aMapuHOBaTh B CMECH KOHbsIKA, YECHOKA,
COnu, caxapa, cneuuit 1 ybpatb B X0NoAuNbHUK Ha 4 — 6 yacoB. 3aTeM CruTb IULWHWA MapuHag. PaBHOMEPHO pasfoxuTb Ha CEKLMM NOArOTOBMEHHY MHAEIKY, YCTaHOBUTbL CEKLMM B HAaMpaBnsioLLme
kopnyca, 3aKpbITb ABEPLY. YCTAHOBUTL TEMMEpATYpHbIN pexum Ha 70°C 1 BKNHOUMTb Cywmnky Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XenaeMoi KOHCUCTEHLMU. Konn4ecTBO yCTaHaBNMBaEMbIX CEKLN
3aBMCHT OT KOIMYECTBA NPOLYKTOB.

KUCIIOMONOYHBIE NMPOAYKThI (MOrYPT, CMETAHA, PSDKEHKA)

WHrpeamneHTb!:

OCHOBHOI1 NPOAYKT (MOMNOKO, CIIMBKM, TOMMEHOE MOMOKO) — 1 1

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

lMopsiAoK NPUroTOBNEHNS

B uncToi emMKoCTH CMeLLaTh OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLEHMM YKa3aHHOM Ha yNaKoBKe C 3aKBACKOW. [0TOBYK0 CMeCb pa3nuTh MO CTakaH4YMKaM. YCTaHOBUTL 1 CeKLMto B KOpMyc Ha
HVXHUI YPOBEHb, Ha HEl PABHOMEPHO paccTaBUTb CTakaH4MKW C MPOAYKTOM, 3aKpbiTh ABepLY. YCTaHOBUTL TeMnepaTypHbIi pexum Ha 40°C 1 BKMOUUTL CYLLMAKY Ha 6 — 12 yacos, B 3aBUCUMOCTY OT
pekoMeHaaLmin NpoM3BOANTENS 3aKBackK. [OTOBbIN NPOLYKT NOCTaBUTL B XONOAUMbHUK Ha 3 Yaca.
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PACCTOWKA TECTA

3amecuTb TeCTO, cornacHo Bbl6paHHOMy peuenty, NepenoXuTb B NOAXOAALLYI0 N0 AnaMeTPy CYLUWIIKK nocyay. Obbem NoCyAbl OOJTXEH ObITb Bbl6paH C y4eTOM nogbemMa TecTa. PeKOMeHﬂyeTCFI
ncnonb3oBaTb AMannpoBaHHble N CTalnbHbIE EMKOCTU ANA paCCTOVIKM. YctaHoBuTb 1 CeKLuio B Kopnyc Ha HUXHUN YPOBEHb, Ha HEE YCTAHOBUTb EMKOCTb C TECTOM, 3aKpbITb ABEPLYY. YcTaHoBUTb
TEMNepaTypHbIi pexum Ha 40°C 1 BKNKOUMTL Cynnky. OpUeHTMPOBOYHOE BPEMS PACcCTOMKM, COCTaBNseT 1 yac, NOTOM TeCTO 0DMUHAETCS W MPOLLECC NOBTOPSETCS.

SHEPrETUYECKUN BATOHYMK U3 CYXO®PYKTOB C OPEXAMU

WHrpeaneHTsb!:

Kypara—150r

YepHocnme — 150 1

Kenposbit opex — 50 r

Ipeukuin opex —50 1

lMopsimoK NpUroTOBMEHMS!

CyxopyKTbl NPOMbITb, MESIKO Hape3aTh W U3MenbYnTb Npu nomoLLy 6neHgepa. Opexu pacTonoyb B CTYMKE M CMeLaTh ¢ (PPYKTOBOV Macco. /3 nomyumBLueics Macchl ChopmMmupoBaTh OaTOHUMKM
NpOu3BONBbHON YOPMbI. YCTAHOBUTb CEKLMIO B KOPMYC Ha HWXKHWUA YPOBEHb, HA HEl pABHOMEPHO PasnoXWTb NONYYMBLLMECS OATOHYMKY, 3aKPbITb ABEPLY. YCTAHOBUTL TEMNEPATYpHbIN pexum Ha 50 -
70°C 1 BKNIOYMTb CyLLUNKy Ha 6 — 10 YacoB, B 3aBUCMMOCTY OT XenaeMol KOHCUCTeHLMM. KonnyecTBo yCTaHaBNMBAEMbIX CEKLWIA 3aBUCHT OT KONMYECTBA NPOAYKTOB.

YACTKA U YX0[

e  Bcerpa Boikntovaiite npubop nepes YMCTKOM.
e Hukorga He norpyxaiTe Kopnyc ¢ MOTOpHbIM OOKOM, SMEKTPOLLHYP 1 BINIKY B BOAY WM OPYIyH0 XMAKOCTb. [1poTHpaiiTe KOpnyc BNax)HOM TPSANOYKONA.
e He ucnonb3yiTe ans yncTkm npubopa abpa3svBHble MOKLLME CpeaCcTBa.
XPAHEHWE /I TPAHCTIOPTUPOBKA
Ybeauteck B TOM, YTO NPUOOP OTKITHOYEH OT CETM W MONHOCTbIO OCThIN. Nepen Tem, kak yopaTb npubop BeinonHuTe Bee Tpebosanus pasnena YNCTKA n YXOL.
[ns 3awuTbl paboyein NOBEPXHOCTU OT NMOBPEXAEHNA XpaHUTe NpubOop B BEPTWKANbHOM NOMOXKEHWM, YCTAHOBMB HA OCHOBaHWE.
YcrnoBust XxpaHeHWs:: XpaHWTb Mpu NIKCOBOI TEMNEPATYPE W BNAXHOCTM Bo3ayxa He Bonee 80%. Cpok xpaHEHWs — He OrpaHuyeH.
Mpw TpaHCMOPTUPOBKe 06ECNEYNTL COXPAHHOCTb YMaKOBKU.
PEAJIN3ALINA
OcyLuecTBNSETCS COTNAcHo 0bLLMM NpaBunaM peanuaaLymm TOBapoB W OkasaHus ycryr u 3akoHom «O 3alyuTe npas noTpebuTenemy.

MPABWIA 1 YCNIOBUA YTUNUIALINNA
YnaKoBKy, pyKOBOZCTBO NOMb30BATENS, a Takke cam npubop HeoBXoaMMO YTURM3MPOBATL B COOTBETCTBUM C MECTHOI NpOrpamMmoi no nepepaboTke 0Txoa0B. He BbibpackiBaiiTe Takue U3aenus BMecTe
C 06bIYHBIM ObITOBBIM MYCOPOM.




TEXHUYECKUE XAPAKTEPUCTUKH

aneKTPOI'IVITaHVIe

230B~50Tu

FTAPAHTUA HE PACIMPOCTPAHAETCA HA PACXOHbIE MATEPUAINDI (PUNbTPLI, KEPAMUYECKWUE U AHTUMPUrAPHBIE NOKPbLITUA, PE3UHOBLIE YNIIIOTHATENW, U T. [0.)

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

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

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

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

W3rotoButens:

Cosmos Far View International Limited

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

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

Wmnoptep/OpraHnsaums, ynonHOMOYEHHasA NPMHUMATL NpeTeH3un Ha Tepputopun PO/ YnonHomoueHHOe U3roToBUTENEM NULIO:

000 "MHHoBauws", 188670, Poccus, Jlenunrpaackas obnactb, BeceBonoxckuit paion, Tepputopus MNP CnyTHuk, ynuua LieHtpanbHas, ctpoetne 58, nomeluerne Ne 3226, ten/cakc: 8(812)325-23-48
MocTaBWMK-AMCTPUBLIOTOD:

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

ENG USER MANUAL

IMPORTANT SAFEGUARDS

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

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

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

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

For indoor use only.

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

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

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

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

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

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

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

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

e This product is a wind circulation heating products, at the bottom of the work in products, products are forbidden to have any foreign body of inlets can jam products, otherwise it will cause the
product direct damage or danger.

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

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

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

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

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

BEFORE FIRST USE

Wash the drying trays and the door in warm soapy water.
Clean the heating and ventilation with a damp cloth and wipe dry.
Dry all parts thoroughly after cleaning.

USING THE APPLIANCE

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

2. Put the sections on to a power base.

3. Put the upper lid on the appliance. During drying the upper lid should always be on the appliance.
4. Plug and press the On/Off button. Set the temperature of the food dryer.

5. Use the temperature controller to set the operating temperature of the dryer.

Temperature mode advices:

- Herbs 35-40°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

6. When you finish using the appliance turn it off by pressing On/Off button. Let the products cool down. Put dried products into a container/package for keeping food and put it into a freezer.
7. Unplug the appliance.

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

e  Wash products before putting in the appliance.

o Do not put wet products into appliance, rub it dry.

e  ATTENTION! Do not put sections with products if there is water in it.
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e  Cut off the spoiled parts of products. Slice the products in such a way to situate it freely between the sections.
e The duration of drying products depends on the thickness of pieces into which it is sliced etc.

e  Some of the fruit can be covered by its natural protective layer and that is why the duration of drying may increase. To avoid this matter it is better to boil products for about 1-2 minutes and

than put it to cold water and rug after that.

e NEED TO KNOW! THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. The duration of drying depends on the temperature and humidity of the room the level

of humidity of products, thickness of the pieces etc.

DRYING FRUIT
Wash the fruit.

Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections.

You can put the fruit down to natural lemon or pine apple juice not to let them fade
If you want your fruit to smell pleasantly, you can add cinnamon or coconut swift.

DRYING VEGETABLES
Wash the vegetables.

Take out the pit and cut off the spoiled parts.

Slice into pieces which you can place freely between the sections. - It is better to boil vegetables for about 1-5minutes and than put it to cold water and than rug dry.

STORAGE OF DRYED FRUIT

Containers for storage of the dried products should be clean and dry.

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

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

TABLE OF PREPARING THE FRUITS FOR DRYING

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
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Apple

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

4-15

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

TABLE OF PREPARING VEGETABLES FOR DRYING

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

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

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

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

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

RECIPES

BEEF JERKY

Ingredients:

Beef — 500g.

Soy sauce — 100ml.

Spicy tomato sauce — 20g.

Seasonings

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

Ingredients:

Cod fillet - 500g.

Lemon juice — 50ml.

Salt — 50g.

Ground black pepper

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

Ingredients:

Turkey fillet — 500 g.

Garlic — 30g.

Cognac - 50ml.

Salt - 30g.

Sugar - 20g.

Paprika powder

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

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.
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PROVING DOUGH

Prepare dough according to the recipe and place it into a big pan. Enamel and steel pans are mostly recommended for proving. Set one food tray to the guide of the dehydrator and place the pan with
dough inside. Close the door and set temperature to 40°C. Approximate proving time is 1 hour. Knead dough and repeat proving process if necessary.

DRIED FRUIT AND SHELLED WALNUTS SNACK

Ingredients:

Dried apricots — 150g.

Dried prune — 150g.

Pignolia nuts — 50g.

Shelled walnuts — 50g.

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

Set the food tray to the guide of the dehydrator and spread snack bars inside. Close the door. Set temperature to 50 - 70°C and turn on the dehydrator for 6 — 10 hours or overnight. Use as many food
trays as necessary.

CLEANING AND MAINTENANCE

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

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

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

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

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

SPECIFICATION

Power supply

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

KAZ NANOANAHY BONbIHLWIA H¥CKAYIbIK

KAYINCI3AIK LWWAPAJIAPbBI

AcnanTbl nanganaHap angblHaa OCbl HYCKaYIbIKTbl MYKUST OKbIHbI3 XXoHe KEeWiH aHblKTaMa any YLUiH cakTan KOWbIHbI3.

e Anfawkbl KOcy angbliHaa OyribIMHbIH TaHOanayblHAa KepPCETINreH TEXHUKaNbIK cuaTTamanapbl XXeprinikTi )keniHiageri anekTp KOPeKTeHyre Cokec KemneTiHiH
TEKCepiHj3.

e Tek TYpMbICTbIK MakcaTTa nanganaHbiHbl3. Acrnan eHepkacionTe KongaHyFa apHanvaraH.
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>Keninik 6aybl 3aKkbiMaaHFaH Hemece 6acka 3akbiMaapbl 6ap acnanTbl NnanganaHb6aHbI3.

Keninik 6ay eTkip LWeTTep MeH bICTbIK 6eTTepre TMMeYiH 6ankaHbI3.

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

AcnanTbl KOPEKTEHY XerliCiHeH aXblpaTkaHaa Xeninik 6ayabl TapTnawn, Tek allagaH yCTaHbI3.

AcnanTbl 63 6eTiMeH xeHaeyre ToipbicnaHpbl3. AKay TyblHAAFaH Xafganaa XakblH opHanackaH CEpBUCTIK OpTanbIKKa KOMbIFbIHbI3.
KeHec BepinmMereH KocbiMLLA Kepek-XapakTbl nanganaHcaHbl3, kayin TeHyi Hemece acnan 3akbiMaaHybl MyMKIH.

AcnanTbl Tazanay angbiH4a XXaHe OHbl NanganaHbacaHbl3 bIFU 3MEKTP XKeNiaeH axblpaTbIHbI3.

HA3AP AY[OAPbIHbI3: AcnanThkl cy TonfaH BaHHa, pakoBUHa HeMece 6acka biabIiCTapAblH KacbiHAa NnaMganaHbaHbI3.

OneKTp TOK coknay xeHe TyTaHbay yLiH acnanTbl Cyfa Hemece H6acka CylblKTbikka 6aTbipmaHbl3. Erep 6yn 6ona kanca, oHbl 6ipaeH anekTp xenigeH axbipatbin,
TeKkcepy YLUiH CEPBUCTIK OpTanbIKKka XONbIfbIHbI3.
Acnan cuaukanblk )xaHe Ncuxukanelk WekTeynepi 6ap, ocbl acnantel NanganaHy Taxipmubeci Kok agamaapMeH (CoHbIH iwiHae bananapmeH) nanganaHbinyra
apHanmaraH. byn xargariga nanganaHylbiHbl OHbIH KayincisgiriHe xayan 6epeTiH agam angplH ana ynpeTy Kepek.

Kocy acnanTbl Kapaycbl3 kangbipmMaHbi3.

AcnanTbl Teric, TYpakTbl )XoHE bICTbIKKA Te3iMAj )Kepre opHaTbIHbI3.

AcnanThbl alyra, e3repTyre Hemece e34iriHeH xeHaeyre TbipbiCyFa ThilibIM carnblHagbl.

AcnanTbl )xabyFa Hemece XyMbIC Ke3iHAe acnanTblH XXeNAeTy caHblnaynapbiH OipaeHeMeH KypcaynayFa ThiibiM cCanbiHaabl.

KenTipriw aHanacbiHAa OHbIH XXYMbICbl OapbICbIHAA XETKINIKTI XXenaeTyai kaMTaMachi3 eTy YLiH XXaH-XafblHaH Kem gereHae 5 cM epkiH KEHICTIKTi kamTamachI3
eTiHi3.

KenTipriwTi )koHe OHbIH BernLekTepiH Xblny ke3aepiHeH TbIC OPHATLIHBI3 XXaHE cakTaHbI3 (Mbicanbl, ac yvn nnuTacel). KenTipriwTi >xaHe OHbIH 6enwekTepiH 90°C-
[O€EH XXOfFapbl TeMMNepaTypaHblH, 8CepiHe KanablpMaHbI3.

KenTipriwTi anekTp »eniciHeH ewwipep anabiHaa, OHbl Kocy/eLwipy TYMMeLLiriMeH eLLUipiHi3.

Kynin kanMay yLwiH acnanTblH, bICTbIK 6eTTEepiHe XaHacnaHbI3, COHbIMEH KaTap >XyMbIC iCTeN TypFaH acnanTblH TYTaHFbILW MaTepuangapfa TUMereHiH
KagaranaHbI3.

KenTipriwTi y34ikci3 72 caraTTaH apTbIK kKongaHyra TeinbiM canbiHagbl (35-45°C). KanTa kongaHap angpiHAa OHbl keM gereHae 2 carat 60Mbl CybITbIHbIS.
KenTipriwTi y3gikci3 48 caraTTaH apTbIK KongaHyra TeibIM canbiHagbl (45-55°C). KanTa kongaHap angbiHAa OHbl KeM fereHae 2 caFat 60Mbl CybITbIHbI3.
KenTipriwTi y3aikci3 48 caraTTaH apTblk KongaHyra TeibIM canbiHagbl (55-70°C). KanTa kongaHap angbiHAa OHbl KeM fereHae 2 caFat 60Mbl CybITbIHbI3.

Ocbl HycKkaynbIKTa KOPCETINMEH XYMbIC YaKbITbiH aCblpMaHbI3.

KenTipriw neH oHbIH GernwekTepi bigbIC Xyy MALUUHECIHAE XyyFa apHanvaraH.

OHpipywi keHec 6epmereH GenwekTepai KONAaHy XasaTanblM XXaFaanFa akenyi MyMKiH.

KopekteHaipy 6aybiHbIH yCTen weTiHeH TyCipMeHi3 Hemece bICTblK 6eTTepre TurisbeHis. KopekteHaipy 6aybiH KbiCyFa HEMeCe OfaH aybIp 3aTTap KOfa ThivbIM
canblHagbl.

HASAP AYOAPbIHbBI3: KenTipriwTi Tek bICTbIkka TO3iMAI 6eTTepae FaHa KongaHFaH xeH, 6eTTiH Menwepi KenTiprill Heri3iHiH aymarbiHaH a3 6onmaybl TUiC.

ANFALLUKbI NANOANAHY ANObIHOA

Anfaw KonaaHap angblH4a KaknakTbl XaHe acnanTblH anbiHOanbl cekumsnapbiH Xyy KypasblH Koca OTbIpbIM, MYKUST XybIHbI3.
KopekTeHzipy HerisiH AbIMKbIN MaTaMeH CYPTIH|3 )KOHe eLLKallaH cyFa 6aTbipMaHbI3 XaHe Cy KyiMaHbI3.

TA3AIJIAY XOHE KYTY

AcnanTbl Tazanap angblHaa bifiFy eLWipin OTbIPbIHbI3.
MoTopnblK 6rorbl 6ap kopnycTbl, anekTp Bay xoHe alaHbl CyFa Hemece 6acka CyMbIKTbIKKa eLuKallaH baTbipMaHbI3. KopnycTbl AbIMKbIN MaTaMeH CYpTEH;s.
AcnanTbl Tazanay yLiH abpasusTi Xyy KypangapblH KongaH6aHb!3.
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TEXHUKAIIbIK CUNTATTAMAIJIAPDI

OneKkTp KOPEeKTEeHY

230B~50 Ty
KENNAQIK WbiFblH MATEPUANOAPBLIHA (CY3IJIEP, KEPAMUKAIBIK XXOHE KYKOIE KAPCbIl XXABbIHOBLITAP, PESUHA HbIFbISOAYbILWLUTAP MEH
BACKANAP) TAPATIMAAObI.
Acnan xacany KyHiH OyibiM KopabblHAafFbl COMKECTEHAIPY CTUKEPIHAE XaHe/Hemece ByMbIMHbIH, ©3iHaeri cTukepae Tabyra 6onaabl. Cepusneik Hemip 13 GenrineH
Typaabl, 4-wi xaHe 5-wwi 6enri acnanTblH, )Kacany aviblH, 6-1Ubl XaHe 7-wwi 6enri xbinbIH 6ingipeai.
©HAipyLWwi acnanTblH An3anHbl MEH TEXHMKAnNbIK cMnaTTamanapbliH anfblH ana eckeTnen e3repTy KyKblfblH ©3iHAe Kanablipaab!.
©Haipyuwi 3aybIT:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
KblTanga xacanfaH

BLR KIPAYHILUTBA NMA 3KCNNYATALbII

MEPbI BACMEKI

YBaxiBa npaubITaiLie 4aa3eHyIo HCTPYKLbI Nepaz SKCnyaTaLbsi npbibopa i 3axaBaeLie se Ans iHhapMaLbli § AaneiiubiM.

o [lepag nepluanayaTkoBbiM YKITIOYSHHEM NpaBepLie, Li aanaBagatoLb TAXHIYHbIS XapakTapbICThIki Bblpaba, nasHavaHbls Ha MapkipoyLbl, anekTpacinkasaHHio ¥ Bawwain nakanbHai ceTupl.

BbIkapbicToyBaliLe Tonbki ¥ NobbiTaBbix M3Tax. [pbiGop He Npbi3HaYaHb! 4515 NPaMbICIoBara YXbiBaHHS.

He BbikapbICTOYBaiALe Na-3a NaMSLLKaHHSMI.

He nakiganue npauytoubl npeibop 6e3 Harnsgy.

He BbikapbicTOYBaiLEe NpbIOOp 3 NALIKOAKaHLIM CETKABbIM LUHYPOM Lij iHLLIbIMI MALLKOZXaHHAMI.

Caublue, kab ceTkaBbl LUHYP HE KpaHayCcs BOCTPbIX KaHTay Lii rapayblx MaBePXHsY.

He usrHiue, He nepakpy4BanLe i He HamMOTBalLe CeTKaBhbl LUHYP BaKon kopnyca npbibopa.

Magyac agkntouaHHs Npbibopa af CETKi CinkaBaHHS He LATHiLE 3a CEeTKaBbl LWHYP, OspbILecs Tonbki 3a Biganew.

He cnpabyiiLe camacToitHa pamMaHTaBaLb npbl6op. Mpbl Y3HIKHEHHI Henanagak 3BApTaiLecs Y HabmiKaALLbl CIPBICHbI LIBHTP.

BbIkapbICTaHHE HE pakaMeHaaBaHbIX AaAaTkoBbIX Npbinagay Moxa Obils HebsCneyHbIM Li NpbIBECL Aa NALIKOMXaHHS npblbopa.

3aycénbl agkniovanLe npbibop af anekTpaceTki Nepaj YbICTKai, a Takcama kani Bbl iM He kapbicTaeLecs.

YBATA: He BbikapbicToyBaiLe Npbi6op nabnisy BaHHay, pakaBiH Ui iHWbIX éMicTacuay, 3anoyHeHbIX Bagow.

o [13ens nasbsaraHHs napasbl ANEKTPbIYHBIM TOKaM i y3rapaHHs, He anyckanue npbibop y Bagy Ui iHWwbIg Bagkacli. Kani rata agbbinocs, HeagknagHa agkmiovbiLe Sro ag dnekTpaceTki | 3sepHeLecs ¥
CAPBIiCHbI LI3HTP NS NpaBepki.

o [pbibop He NpbI3HayaHbl ANs BblkapbiCTaHHS J0A3bMi 3 (i3iYHbIMI | NCiXiYHbIMI aOMexaBaHHAMI (y TbIM NiKy 43eLbMi), SKis He MatoLb JOCBedy KapbiCTaHHs Aafg3eHbIM npbibopam. Y Takix

BbiNagkax kapbiCTasnbHik NaBiHHbI OblLb NanspagHe NpaiHCTpyKTaBaHbl YanaBekam, ks afikasBatoLb 3a aro 6scneky.

He nakiganue ykntoyaHbl npsibop 6e3 Harnsay.

YcraHaynisaiiuie npbIBOp Ha POyHyI0, YCTOMNIBYHO | TApMAYCTONNIBY0 NABEPXHIO.

3abapaHsieliua pasbipaub, 3MsHsLb abo cnpabasalb YblHillb NPbIOOP CaMacTonHa.

3abapaHseLLa HakpbieaLb NpbIBop Ui YbiM-HeOyA3b BnakaBaLb BEHTbINALBIMHBIA aATyNiHbl NpbIbopa nagyac aro npaupl.

3absicneyBanLie BOMbHY'0 NPacTopy Bakon CyLbINKi Nagyac sie npabl He MeHL 3a 5 ¢M 3 ycix 6akoy, kab 3abscneybilb AacTaTKOBYH BEHTLINALLIH.

YcraHaynisaiiue i 3axoyBaeLie CyLIbINKY | i€ A3Tani Aanéka af KpbIHL LiAnna (HanpbIknag, KyxoHHai nniTel). 3abapaxsieLiLa naasapralb CywbInky Ui fe 43Tani Y3a3esHHIo TaMneparTyp 38bILl

90°C.

o [lepag TbiM K aAKMIOYbILb CYLUIKY af 3MeKTpaceTKi, BbIKMIOYbILE S€ KHOMKAN YKITOU3HHSI/BbIKITIOUY3HHS.
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He pakpaHaiuecs aa rapadbix naBepxHay npbibopa, kab nasberHyub anékay, a Takcama cavbiue, kab npauytoybl npbibop He AaTbikaycs 3 camasananbBaloybiMi MaTap bisnami.
3abapaHseLa becnepanbiHHa BbIKApbICTOYBaLb CYLbIKY Oonbll 3a 72 ragsiHbl (35-45°C). [laup €1 acTbiub Ha Npauary sk MiHiMyMm 2 raasii nepag TbiM, Ik 3HOY BbIKapbICTOYBaLlb.
3abapaHseLLa becnepanbiHHa BbIKapbICTOYBaLb CyLIbINKY Gonblu 3a 48 ragsiHbl (45-55°C). [aub én acTbilb Ha Npausry sk MiHiMyM 2 raasiH nepag TbiM, Ik 3HOY BbIKapbICTOYBaLlb.
3abapaHsieLa 6ecnepanbiHHa BbIKAPbICTOYBaLb CYLbINKY 6onblu 3a 24 ragsiHbl (55-70°C). [Jaub én acTbilpb Ha Npausry sik MiHiMyM 2 ragsiH nepag TbiM, Ik 3HOY BbIKapbICTOYBaLlb.
He nepasblwaiLe Yyac npaubl, Ha3BaHbl y raTbIM KipayHiLTBe.

Cywbinka i e AaTani He npbl3HavaHbl ANs MbILLS Y NOCYAaMbliHAN MaLLbIHE.

BbikapbiCTaHHe LaTansy, He pakamMeHAaBaHbIX BbITBOPLAM, MOXa NPbIBECL [a HALLYacHara Bbinagky.

He panyckanue, kab cinasbl kabenb 3gicay 3 kpato Tony abo aaTbikaycs 3 rapadbiMi naBepxHsami. 3abapaHsielya cblckaub cinaBbl kabenb abo CTaBilb Ha Aro LshKKis NpagMeTb.
YBAI'A: CyLublfiky BapTa BbIKapbICTOYBaLb TOMbKI HA TOPMAYCTONAIBLIX NABEPXHsIX, NaMep NaBepXHi NaBiHEH Bblilib HE MEHLL MIOWYbI NaACTaBb! CYLIbIIK.

NEPAL NEPLIbIM BbIKAPBICTAHHEM

* [epag nepLubIM BblKapbICTaHHEM CTapaHHa BbIMbINLE BEYKY | 30bIMHbISI CEKLbli NpbIbopa 3 JagaHHeM MbliiHara CpOaKy.
+ baay cinkaBaHHs npauspbILe BiNbroTHal TKaHiHal i Hi § sikiM pa3e He anyckaiue i He abnisaue Bafow.

YbICTKA | oOrnag

+ 3aycéabl BbIKMoYaliLle NpbIbop nepag YbiCTKal.
* Hikoni He anyckaiilie koprnyc 3 MaTOpHbIM BriokaM, 3neKTpaLUHyp i Binky y Bady Ui iHWwYyo Bagkacyp. [palipaiue kopnyc BinbroTHai aHyu4kan.
* He BbIKapbICTOYBaliLe ANS YblCTKi Npbl6opa abpasiyHbls MblHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

dnekTpacinkaBaHHe
230B~50Ty

FAPAHTbIA HE PACNAYCIOIKBAELILA HA PACXO[HbISA MAT3PbIANbI (®INbTPbI, KEPAMIYHBIA | AHTbIMPBLIFAPHbIA MAKPbILILI, FYMOBbIA YIUYbINBHANBHIKI, | IHWbIS)

[aty BbiTBOpYacLi Npbibopa MOXHA 3HAWCLi Ha CepblHbIM HyMapbl, SKi 3MeLYaHbl Ha i3HTbIGIKALBINHBIM CThbIKEPbl Ha CKPbIHLbI Bbipaba i/Li Ha CTbikepbl HA CaMbiM Bbipabe. CepbiiHbl HyMap
cknafaeuua 3 13 sHakay, 4-it i 5-i1 3Haki nakasBatoLb MecsiL, 6-1 i 7-i nakassatoLpb rog Bbipaba npbidopa.

BbiTBOpLa Ha cBaé MepkaBaHHe i 6e3 [JagaTKOBbIX anaBsLUYSHHSAY MOXa 3MSIHSILb KammneKkTalblio, BOHKaBbl BbIMSA, KpaiHy BbITBOpYACLi, T3PMiH rapaHTbli i TOXHIYHbIS XapaKTapbICTbIki Magasi.
lpaBsipaiLie ¥ MOMaHT aTpbiMaHHs TaBapa.

BbiTBOpULA:

Cosmos Far View International Limited

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

3pobneHa  Kirai
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